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CnoyaTky yBa)KHO 03HalloMTeCs 3 JaHO iIHCTPYKLiElo!

LaHoBHMI NOKyneLb,

Mw 6 xoTinu, Wwob BM 3 MaKCUManbHO epeKTUBHICTIO BUKOPUCTOBYBaNN
LaHW npunag, BUpobneHnin Ha cydyacHoMy obnafHaHHi 3 peTenbHUM
KOHTpONEeM AKOCTI.

[nA uboro yBakHO 03HaMoMTeCA 3 IHCTPYKLUIiELD | 36epexiTb il B AKOCTI
JoBigkoBoro gxepena. lNpun nepegavi npunagy B KOPUCTYBAHHA iHLWMM
ocobaM pa3om 3 HAM TaKOoX Crlif nepenaTu i L iHCTPYKLUito.

[HCTPyKLUiA NOo eKcnnyaTauil JONOMOXe Bam LWWBMAKO i HaZiHO BUKOPU-

CTOBYBaTX Npunag.

« [lepep ycTaHOBKOIO i BUKOPUCTAHHAM Npunagy 03HanomTeca 3 iH-
CTPYKUi€to.

«  O60B'A3KOBO BUKOHYITe BUMOTrY 6e3nekn. 36epiralite iHCTPYKLUilO B
MicLi, oe BM 3moXeTe i nerko 3HalTh npu HeobXigHOCTI.

«  TakoK O3HaANOMTeCA i 3 iHWMMN [OKYMEHTaMM, WO NOCTaBNAITbCA
pa3om 3 Npunagom.

« [lam’ATanTe Npo Te, WO AaHa iIHCTPYKLiA TaKOX MOXe Npu3HavaTu-
cs i gna iHwux moaenen. PisHnus mixk Mogensmm 4iTko BKa3saHa B
IHCTPYKLUT.

OCHOBHI BIAOMOCTI

BigoMocCTi No croXKmnBaHHIO eHeprii 4NA eNeKTPUYHMX JYyXOBOK AOMalLL-
HbOro TMNY HagaHi BignosigHo go ctaHgapty EN 50304. NapameTpn
BKa3aHi Ana GyHKLUiN Npu cTaHAAaPTHOMY HaBaHTa)eHHI Hi>KHbOTO-BepX-
HbOro HarpiBy abo HarpiBy BEHTUAATOPHOIO TUNY (MPY HAaABHOCTI).

3 MeTo NigBMLLEHHA AKOCTI NpUnagy TEXHIYHI XapaKTepUCTUKIN MO-
XKyTb 3MiHIOBaTMCA 6€3 nonepeaHbOro nonepeg eHHs.

MantoHKM B iHCTPYKLUIT € CXeMaTUUYHUMM, MOXKJIMBA PO36iXKHICTb 3 Npu-
nagom.

3HayeHHA, 3a3HayYeHi Ha NO3HaYeHHAX Npunagy abo B iHWNX HagaHWX
pa3oM 3 Npunagom ApyKkoBaHUX fOKYMEHTax, oTpumaHi B nabopatop-
HUX yMOBax BigNOBiAHO A0 HeoOXiaHWX cTaHAapTiB. JaHi 3HaueHHA Mo-
XKYTb 3MiHIOBATUCA B 3a1€XKHOCTI Bif, YMOB i CepefoBMLLa BUKOPUCTAHHA
npwunagy.

Axcecyapwu 3anexaTb Big mogeni Bupoby. Baw Brnpi6 moxe 6yTn ykom-
NnjeKkToBaHO He BCiMa ONMCAaHUMM B IHCTPYKLIT akcecyapamu.



3MICT

1. OCHOBHi BMMOTY 6e3neKku
«  3aranbHa 6e3neka
- besneka piten
- be3neka npu po6oTi 3 enekTpoobagHaHHAM
«  Linb BUKOpurCTaHHA
2. Baw npwunag
«  3aranbHuin BUA
+  TexHiyHi XxapakTepucTnkm
«  Po3mipu npunagy
3. YcTaHoBKa
« [lepepn ycTtaHoBKoOlO npunagy
»  YcTaHOBKa i 3’€AHaHHA
+  MoHTax HixKOK
+  EnektpnuHe 3'egHaHHA
« [a30Be 3’egHaHHA
«  Onepadii 3 TpaHCNOPTYBaHHA
«  YTunisauin
4. [MonepepHA NigrotoBKa
«  EkoHowmiA eHepril
+ [leple BUKOPUCTaHHA - NepLUa YACTKa - NepLUMiA Harpis
5.Topaaun 3 NnpuroTyBaHHsA
6. BukopunctaHHa nautu
7. BukopurCTaHHA ra3oBux NanbHUKIB
8. BukopuncTaHHsA ra3oBoi AyXOBKM
9. BukopuncTaHHaA rpuna ra3oBoi yXOBKU
10. PoxeH
11. BukopuncTaHHA eneKTpuYHOI AyXOBKM
12. Pexxummn poboTun fyX0OBKM
13. BukopunctaHHA TaiMepa AyXOBKM
14.Y pa3i BUMKHEeHHA eneKkTpoeHeprii
15. OyHKUis 6110KyBaHHsA Bif AiTei
16. 12/24-rognHHun ¢opmar yacy
17. HanawTyBaHHA ry4yHOCTi 3ymepa
18. MNoyvaTok npouecy NPUroTyBaHHA/TabnnLA Yacy NPUroTyBaHHS
19. BukopwvcTaHHsA rpuns/Tabnuus yacy NPUroTyBaHHA Ha eNIEKTPUYHOMY rpuiii
20. KopucTyBaHHA enekTponanTot
21. OunweHHA Ta gornag
22.ToCiBHUK 3 yCYHEHHA HecrpaBHOCTeN
23. IHdopmaLia Npo nanbHUKN
24. IHdopmauia 3rigHo EkoanzarnHy



OCHOBHI BUMOTI'A BE3NEKU

B paHomy po3gini onucyoTbca Bumoru 6esneku, AKi fo-
nomaratoTb 3anobirtn 3anogiaHHA TpaBM abo maTtepianb-
Horo 36uTky. [py HeJOTPUMaHHI faHNX BUMOT BCi BUAU
rapaHTin CTaloTb HeJINCHUMN.

3AI'AJ1bHA BE3MEKA
MipknoyiTe Npunag Ao 3a3emsieHoOl Po3eTKy / NiHif,
3axXULLEHOI BiANOBIgHMM 3anobi>KHMKOM BiAMNOBIAHO A0
3HayeHb B TabnuUi «TeXHIYHI XapaKTepPUCTUKN». 3a3eMm-
NEHHA NOBMHEH BMKOHYBATU KBanipikoBaHUN eNeKkTpuK,
3 BUKOPMCTaHHAM TpaHcdopmaTopa abo 6e3 Hboro.
Hawa ¢ipma He Hece BiAMNOBIAANbHICTb 33 BUKOPUCTaH-
HA Npunagy 6e3 BUKOHaHHA 3a3eMeHHA BifNOBIAHO A0
MiCLIEBMX BUMOT.

« Y pasi NowKoOXeHHA WWHYPA XNBJIEHHA NOr0 3aMiHy,
Wo6 YHUKHYTH Hebe3neKn, Ma€ NPOBOANTY BUPOOHIIK,
cepBiCHa cNy»k6a UM aHaNoriYHNN KBanipikoBaHW Nep-
coHan. He BnkopuctoBynTe npunag 3 HeCnpaBHUM efnek-
TpUYHOMY Kabenem / BUNKOIO.

« He BukopuctoByiiTe npunag, AKWO BiH HeCcnpaBHWI abo
MiCTUTb BUAUMI NOLIKOAKEHHSA.

+ He pemoHTynTe i He 3miHIOWTE Npunag. Bu moxere ycy-
HYTU TiNIbKWN JeAKi Henonagkuy, AKi 3a3HaveHi y po3gini
pekomeHauil 4na BUnpasneHHA Hernonagok.

+  3a60pOHAETLCA MUTTA NPUNAAY LWIAXOM PO36PU3KyBaH-
HA Ha HbOro Boav abo nonmBaHHA 1oro Boaoto! Pnsmnk
ypakeHHA eNeKTPUYHMUM CTpyMom!

+ He BukopucrtoByiTe npunag npv npumnomi ankorosio i
NiKiB, AKI MOXKYTb BMIMHY TN Ha Balle CNPUNHATTA.

+  BumukanTe npunag Big enekTpunYHOI mepexi nig vac
YCTaHOBKM, OMNAAY, YNLLEHHSA Ta PEMOHTY.

+ [lpouenypu yCTaHOBKM i MOHTaKy 3aBXAV NOBUHHI BU-
KOHYBaTUCA CNiBPOBITHNKaMM LIeHTPY 0OCyroByBaHHA.
Dipma-BMPO6HMK He Hece BiANOBIAANbHOCTI 3a WKOAY,
3anogisiHy B pe3ynbTaTi npoueayp, BUKOHaHNX ocobamu
6e3 NOBHOBaXeHb, rapaHTiA Ha BMPiO B TaKOMY BMMaAKy
CTA€E HeAiNCHOL0.



ByabTe yBaXKHi Npy NpUroTyBaHHi CTpaB 3 BUKOPUCTaH-
HAM ankorosio. [1pn BUCOKMX TemnepaTypax ankorosib
BMMaPOBYETLCA i NPV KOHTAKTI 3 rapAYMM MOBEPXHAMM
MOXe 3aNHATUCA | CTaTN MPUYMHOKO NOXKEXI.

He HarpiBaliTe 3aKpuTi KOHCEPBHI i CKNAHI 6aHKK. YTBO-
peHe TUCK MOXe CTaTh NPUYNHOI0 BUOYXY BaHKN.

Hikonn He KnagiTb 3aMMuUCTI MaTepianu nopyu 3 npa-
LIIOOUYMM NPUNAZO0M, TaK AIK Npy po6OTI CTIHKK Npuniaay
HarpiBatoTbCA.

Hikonn He Knagitb nuctn, eMHOCTi abo antomiHieBy Gponb-
ry 6e3nocepeiHbO Ha OCHOBY AyXOBKMW. Tenso, Wwo Hako-
NUYYETBbCA, MOXKE MOLUKOANTN OCHOBY OYXOBKMW.

He bnokyiite BEHTUNALiNHI KaHanw.

MiA Yac BUKOPYCTaHHA NPUIaa MOxe 6yT|/| rapaumm. He
TOopKanTecs rapAaYmnx BiaAinis, BHYTPILIHIX YaCTVH [yXOB-
KN, HarpiBanbHUX eNleMeHTIB i iH.

Po3millytoun Ta BUNMatouy Xy 3 AyXOBKW, 3aBXAMN BUKO-
PUCTOBYWTE TEPMOCTINKI PYKaBNUKN.

He BukopucToByiTe BUPI6 i3 3HATUM abo po36uTM ne-
peaHiM CKNom ABepuAr.

Mpwn pob6oTi Nnpunagy 3agHA NOBEPXHA TaKOX HarpiBa€Tb-
cA. EnekTpunyHi 3’eAHaHHA yepes pr3nK NOLWKOOKEHHA
He MOBMHHI TOPKATUCA 3afHbOT MOBEPXHI.

He 3aTnckante cnonyyHi kabeni ABepuATamMmmn fyXoBKu

i CTEXKTe 3a TUM, W06 BOHM He NPOXOAMAN MO rapaYmnx
noBepxHAX. MNolwKoaKeHHA Kabento MoXe BUKINKATK
3aropsAHHA AyXOBKW Bifj KOPOTKOro 3aMUKaHHSA, a TaKOX
CTaTV NPUUYNHOIO MOXKEXI.

[icnAa KOXKHOro BUKOPUCTaHHA NepeKkoHanTeca B TOMY,
O nNpunag BUMKHEHUN.

Bupi6 i gocTynHi yacTuHM BMpoOy rapAdi nig yac poboTn.
He TopKaliteca fo HUX, Konu BUpPI6 NpaLtoe.

He BMKopucTOBYINTE ANA YNLLEHHA BHYTPILHbOI YaCTUHW
npunagy i Noro ckna rocTpi i pixkydi npegmeTn, Tak AK
BOHM MOKYTb NOLWKOANTN NpUnag.

Tak AK po3neyeHe Macio MoXe CTaTu NPUYNHOIO MOXKEXI,
He 3anuwanTe npunag 6e3 Harnagy nig yac noro pobotu.
Y pa3si noXxeXxi He HamaranTecA 3araCcT BOrOHb BOAOID;
HeranHo BiAKMIOUiTb XUBMEHHA BUPOOY Ta HakpuinTe



nanatuyy YaCTMHY MOKPOIO KOBAPOH.

« Hikonu He kKnapgiTb BcepeanHy npunagy roptodi abo igki
pPEeYOBUHN.

+ He BMKOpMUCTOBYTE NapooUnLLyBaY.

« v uncTkm gBepuAr (CKna) AyXOBKM Ta CKNa KPULLIKA
KOH($OPOK Ha NeTNAX He BUKOPUCTOBYITE abpa3unBHi
3aco6u AnA umweHHA abo rocTpi meTanesi CKpebKu, AKi
MO>KYTb NOLWKOAUTN MOBEPXHIO | CTaT! NPUUYUHOIO TPi-
LWMH Ha CKNi , AKe B pe3ynbTaTi MoXe po36uTuca Ha gpio-
Hi OCKONKWN.

« YBATA: [lepep 3amiHOIO TaMMOYKM OYXOBKIN BigKIIOYITb
XKUBNEHHA Ta fanTe NPUNagy OXONOHYTH, W06 YHUKHYTHU
onikiB abo ypaxKeHHA eNeKTPUYHNM CTPYMOM.

+ [lepwa nonunua gyxoBKM - CaMa HUXKHA.

+ He po3miwynTte BUpi6 Ha Nerko3anMmcTx i YyTAMBUX JO
Tenna matepianax.

+ Po3milleHi Ha kKoHdOpPKax KaCTpyni NOBUHHI 6yTH Bia-
NOBIQHOrro po3Mmipy.

Konu nanbHuKN ¢pOPCYHOK BK/IOUEHI, Hi B AKOMY
pasi He 3aKpuBaTe KpuwiKy. YBara: Mpu HarpiBaH-
Hi CKNAAHA KpuLLKa MoxKe TpicHyTu. lNepep Tm AK
3aKpUTU KPULLKY, BUMKHITb YCi NaNbHUKWN.

« YBATA: BukopuctaHHA npwniagy ans npuroTyBaHHA 1K Ha

rasy npu3soguTb 4O NOABU Tensia i BONOrocCTi B NPUMILLEHHI

BCTaHOB/NEHHA. [puMiLLieHHA MOBMHHO MaTK XOPOLLY BEHTU-

NAUito: 4NA UbOro NOTPiGbHO TPMMATU BiAKPUTUMWN BEHTUNA-

LinHi oTBOPY ab0 BCTaHOB/OBATU MEXaHIYHWI BEHTUNALIN-

HUW MPUCTIN (KYXOHHY BUTAXKY).

[HTeHCVBHE | TPMBane BUKOPUCTaHHA Npuiagy Moxe

NPW3BOANTN A0 HEOOXiIAHOCTI BUKOPUCTaHHA OAATKOBOI

BEHTUNALIT; HANPWKag, BigKpUTTA BikHa abo iHTEHCMBHE

NPOBITPIOBaHHSA, Hanpuknag, poboTa MEXaHIYHOrO BEHTU-

NATOpa Ha 6iNblOMY PiBHI MOTYXKHOCTI.

« YBATA: BukopurcTaHHA NpUCTPOIB 6e3neKu, AKi He peko-

MEH0BaHi BUPOOHMKOM, MOXKe CMPUYNHNTI HELLLACHUI

BUMNAZOK.

 PekomeHayeTbca nepeBipATY Npunag ¢axisuem cepBiCHO-

ro LeHTPY KOXHi ABa poKu. [laHe TexHiyHe 06CyroByBaHHA

NPOJOBXUTb TEPMIH CNyKOM Nnpunagy.



+ BcTaHOBMEHHA, MOHTaX Ta NigKAOYEHHA NAUTU NOBUHEH
30iCHIOBATY NNLLIE BNOBHOBAXXeHMI ¢axiBelb 3a HasAB-
HOCTIi BiANOBIQHOI NiueHsii, Wwo mae 6yTn NigTBEPAKEHO B
rapaHTIMHOMY TasIOHi.

« YBATA: [pw HarpiBaHHi CKnAHa KpyLLKa MOXe noTpickaTu-
ca. MNepeq TMM, AK ONYCTUTK KPULLKY, BUMKHITb BCi KOHOP-
KW NAnTY (NOBEPXHA KOHPOPOUHOI NaHesNi MOBUHHA OXOJ10-
HYTW Nepes 3aKpUTTAM KpULKK). BCi niaTikaHHA NOBUHHI
OyTV BUUMLLEHI Nepes TUM, K BIKPUETE KPULLKY.

- Hebe3neka noxexi: He 36epiranTte 6yab-Aki maTepianu abo
NPOAYKLit0 Ha MOBEPXHi NPUroTYBaHHA.

« OBEPEKHO: Mpouec npuroTyBaHHA i>ki NOTPIOHO KOHTPO-
noBaTu. HeTprBanui npouec NpUroTyBaHHsA i>Ki NOTPIGHO
KOHTposntoBaTy 6e3nepepsHO.

« YBATA: I>a, AKa roTyeTbCA Ha NANTi 3 ONIEI0 UM KMPOM Ta
3HaxoAnTbCA 6e3 NOCTINHOro HarnAdy - Hebe3neyHa i Moxe
CTaTV NPUYMHOLO NOXKEXI.

BE3MEKA OITEUN

 [lig vac Ta nicnAa BUKOPUCTaHHA BIQKPWTI YaCTUHW Npuna-
Ay HarpiBatoTbCA, He CNig fonyckaTy giten 4o npwunagy o
MOro NOBHOIO OXONOAXKEHHH.

+  YBATA: [Npn BUKOPUCTaHHI peLwiTKn it AOCTYMHi YaCTUHN
MOXYTb HarpiBaTuca. He cnig gonyckatu giten o npunagy.

+ He cnig ponyckatu giten monoguwe 8 pokis o npwunagy.

+ Len npunag MoxKyTb BUKOPUCTOBYBaTU AiTW Y BiLi Big 8
POKiB Ta 0cO6U 3 0bMexeHUMUN Gi3NYHUMK, YYTTEBUMU
ab0 PO3yMOBUMU MOXKTMBOCTAMM abO 3 HEAOCTATHICTIO
[OCBIAY M 3HaHb, AKLO BOHM NepebyBatoTb Mig NOCTINHUM
HarnAagom abo iX NPOIHCTPYKTOBaHO LLOAO 6e3rneyHoro
BMKOPWUCTaHHA Npunagy Ta BOHW 3PO3YMil0Tb MOXIINBI
Heb6e3neku. [1iTv He NOBUHHI 6aBUTKCA 3 NPUIagoM.
OunieHHA Ta 06CNyroByBaHHA CNOXKNUBAYEM He MOBUHHI
34incHIoBaTU AiTn 6e3 HarnAgy.

+ [aKyBanbHi MaTepianyn MOXyTb CTAaHOBUTK Hebe3neKy ana
piTen. 36epiraniTe NakyBasibHi MaTepiany B HEAOCTYMHOMY
ANA aiten micu,i.

« Hikonn He Knagitb 3BepXxy HIAKNX BaXKKUX NpeameTiB Ha
BiAKPWTI ABEpUATa | He 4O3BONANTE AITAM CifaTh Ha ABep-



usTa. Lie MoXe CnpruvHUTIA NepeKkniaHHsA fyXoBKM Ta
MOLKOAWTWN ABEPHI NeTni abo TpaBMyBaTu AiTeN.

BE3I1EKA MPU POBITI 3 EJIEKTPOOBJIAAHAHHAM
Bci BuAM pobiT 3 enekTpryHNM 061aHaHHAM Ta cucTema-
MW BUKOHYIOTbCA YMTOBHOBAXEHMMM i KBanidpikoBaHNMM
ocobamu.

+  Lei npncTpiii He Npr3HaYeHniA 4N1A BUKOPUCTaHHA 3 ANC-
TaHUiMHVM KepyBaHHAM.

+  [Npw 6yab-AKOT HECMPABHOCTI BUMKHITL MPUCTPIl i BiA'en-
HalTe Bi Mepexy XUBNeHHA. nA uboro BigKoUiTb 3aMno-
Gi>KHMK BaLLOi KBApTUPW / OYAMHKY.

+ [NepekoHanTecs, Wo cTpyM 3anobixkH1Ka BiANOBIZa€E CTPy-
My BUPOOY.

LI,IHb BUKOPUCTAHHA
Mpunaa npusHaueHni nyie ANA AOMALLHBOrO BUKOPK-
CTaHHA. He cnig gonyckaty BAKOPUCTaHHA aHOro nNpwna-
Ay B KOMEPULiNHKX LiNnax.

« YBATA: gaHnn npunag noBUHEH BUKOPWCTOBYBATUCA Tiflb-
KW Ans NPUroTyBaHHA iKi. 3a00pPOHAETLCA BUKOPUCTaHHS
npunagy B iHWKWX LinAx, Hanpuknag, ana obirpisy KimHaTu.

+ Len npncTpin He Nnpu3HavyeHO ANA po3irpiBy Tapinok nig
rpaTamu, Cywku abo nigirpiBy pywHuKiB abo ogary Ha
pyuLi.

+  BupobHUK He Hece BigNOBIAaNbHOCTI 3a LWKOAY, 3aBAaHY
BHACNIAOK HEMPaBUIbHOIO BMKOPUCTaHHA abo nig yac
TPaAHCNOPTYBaHHA.

« [lyxoBKa MOe BUKOPUCTOBYBATUCA AJ11 PO3MOPOXYBaH-
HA, 3aniKaHHA, CMa)<eHHA abo roTyBaHHA XKi Ha rpui.

KOMMNNEKTALUIA:

MNnnta

Habip akcecyapiB: BapiloETbCA 3aNeXKHO Big Moaeni

[HCTpyKUia 3 ekcnnyaTadii (MICTUTb rapaHTIHWI TasoH)
EHepreTnyHa eTukeTKa Ta Mikpodila (KOMMNAEKT 3anexXnTb Bif Kpai-
HW NPU3HAYEeHHA)



BALWI NMPUNAL

3ATAJIbHUI BUTNAL,

TEXHIYHI XAPAKTEPUCTUKN

Hanpyra / yactota 220-240B--60 Ty

3aranbHe cnoxuBaHHA enekTpoeHeprii | MiH. 0,006 KBT - makc. 5,6 KBT

BrikoprcToByBaHMIM 3aN06iXKHMK MiH. 16 A - makc. 25 A

Tun Kabenio / nepeTuH 3X0,75MBX-3X1MBX-3X1,5MBX-3X2,5TMBX
HO5VV-F...

[loBX1Ha Kabento Makc. 1,5 m

BHyTpiliHE OCBiTNEHHA 25 Bt

EHeprocnoxuBaHHsA rpunsa 2000 Bt




PO3MIPU NPUNALY
FSCF-C607CR, FSCF-C606B, FSCF-C606BG, FSCF-E604W,
FSCF-C604CB, FSCF-E605B:
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FSCF-C606ST, FSCF-C606MB, FSCF-C606GB, FSCF-C604W,
FSCF-C606BI, FSCF-C606W:

1



YCTAHOBKA

5 mMm

NEPEQ YCTAHOBKOIO MPUJIARY

MNepeKkoHanTeca B NpUAATHOCTI enekTpnyHoro i / abo ra-
30BOro obnagHaHHaA. MNpn BUABNEHHI HEBIANOBIAHOCTEN
BUKNNYTE eNeKTPMKa Ta MOHTaXXHMKA A1A BUKOHAHHA
HeoOXigHUX onepauin.

EnektpuuHni ta/abo razoBun MoHTax Mmicua, ae byae
BMKOPMCTOBYBATMCA BUPIO, NOBMHHI OyTW BUKOHAHI 3a-
MOBHMKOM.

[Npwn ycTaHoBUI Nnpunagy cnig goTpuMyBaTUCA NpaBu,
3a3HAYeHMX B MiCLLeBNX CTaHZAPTaX WOoA0 enekTpukuy ta/
abo rasy.

[NepeBipTe NPOAYKT Nepes BUKOPUCTAHHAM Ha HAaABHICTb
Oyab-AKNX NOWKOAXKEHDb. AKLO BUPI6 Ma€e 6yab-AKi
NOLWKOAXKEHHSA, He 03BONANTE BCTaHOBNEHHA. [MowKoa-
XKeHi NpoAyKTN CTAaHOBNATbL PU3MK A5 Bawwoi 6e3neku.
Bci Buan po6it 3 razoBrnm ob6r1agHaHHAM Ta cUucTeMamMu
BMKOHYIOTbCA YMTOBHOBAXXEHVMU | KBanipikoBaHUMM
ocobamu.

Y npunagax BifCyTHA cucTema gAa BMxony rasis 3ropsH-
HA. [pnnag NoBMHEH BCTaHOBIOBATUCA i 3'€AHYBaTNCA
BiAMOBIAHO A0 Ait0uMX IHCTPYKLi No ycTaHoBUi. Cnig
npuainAT 0cobnmBy yBary BUMoram BeHTUNALLT.
MoBiTpA, HeobOXigHe ANa ropiHHA, 3abMpaeTbCA 3 NOBITPA
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B MPUMILLEHHI, a rasu, Wo YTBOPTbCA, HAAXoa4ATb
6e3nocepeHbO B NPMMILLEHHS.

Ina HaginHoi poboTn npunagy HeobxigHa XOpolLua BEH-
TUNALIA NpUMiWeHHA. Y pasi BiacyTHOCTI 6yab-aKoro
BikHa abo aABepen Ansa BeHTUNALIT KIMHATK Cif BCTaHO-
BUTW JOAATKOBY BEHTUNALIO.

Mnowa KyxHi NOBUHHa nepeBuLlyBaTn 8 M2,

O6’eM KyxHi NnoBUHEH NepeBuLyBaTtn 20 M2,
[NoBiTPOBUBIL KYXHi MOBMHEH 3HAXOAUTbCA HA BUCOTI
1.80 m Big nignoru, wWnpuHoto 150 mm.

BeHTunAUiNHaA pewiTka NOBUHHA 3HAaXOAMTbCA 6IN3bKO
[0 KYXOHHOI Migfiorn i BUXo4MUTN Ha30BHI, 1T MiHIManbHa
nolla NoOBMHHA AOPiBHIOBATY 75 cm?,

YCTAHOBKA TA 3’€ AHAHHA

Pr3nk nowkopkeHHs! He BukopucToByinTe aBepi Ta/abo asep-
HY PYYKy AnA NepeHeceHHA Ta NnepemilleHHA BUpooy.

AnA TpaHCNoOpTyBaHHA Npunagy NoTpibHO AK MiHIMYM ABi Nto-
LVIHW.

MOHTAX HI?KOK

Mig yac nepwoi ycTaHOBKM Npunagy HixKku npunagy He BCTa-
HoBJeHi. HiXXKn npunagy ynakoBaHi i 3HaXo4ATbCA BcepeanHi
LYXOBKWN.

BcTaHOBITb Hi>KKK Npunaay, BAKOHaBLUW peryntoBaHHA NoO Ky-
XOHHOI CTiNbHUL,.

AKLWO HIXKKK gnAa mogenen nanTn 3 ra3om He Byae BCTaHOBNEHO,
B MNUTY Nif Yac poboTun He Byfe HaAXoAUTM JOCTATHA KiNbKiCTb
KMCHIO, O 3aBAACTb LWKOAMW FOPiHHA.
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ENIEKTPUYHE 3'€AHAHHA

Mpunag Heob6XigHO BUKOPUCTOBYBATM 3 3a3€MJIEHOIO NiHi€l0!
Dipma-BMPOOHMK He Hece BifMOBIAaNbHOCTI 3a WKOAY, 3a-
noAiaHy B pa3i BUKOPUCTaHHA 6e3 3a3eMieHHA.

YcTaHOBKa npunagy, BUKOHaHa HenpodecioHanamm, Moxe
CTaTU NPUUYMHOIO YPaXKeHHA eNekKTPUYHUM CTPYMOM, KOPOT-
KOro 3aMmmkaHHA abo noxkexi! 3’egHaHHA Npunagy 3 mepexe-
B/M CTPYMOM MO>K€ BUKOHYBATUCA Ti/IbKN YNOBHOBAXEHUM i
KBasnidikoBaHUM 0C06010, rapaHTIMHUI TEPMiIH NOUYMHAETHCA
TiNbKKW NicNA NPaBuUIbHOT YCTAaHOBKM.

HecnpaBHui kabenb MoXxe BUKINKATK yaap CTPYMOM, KOPOT-
Ke 3aMuKaHHA abo noxkexy! He cnig 3atuckaTtu, cknagati abo
3aMWHATN eNneKTPUYHUIN Kabenb, TaKOX BiH He NOBUHEH TOP-
KaTMCA rapAaYmMx YacTuH npunagy. Mpun nowkogXeHHi kabenb
NoBUHEH OyTW 3aMiHEHNI KBanipikoBaHUM eNeKTPUKOM.
[aHi XnBneHHA MepeXKi MOBMHHI BifNOBiAaTN AaHNM Ha eTu-
KeTui npunagy. ETnketka 3HaxognTbCA Ha 3agHi CTOPOHI
npunagy.

3’egHyBanbHUN Kabenb BMPoOy NOBMHEH BiANOBIAATU TEXHIY-
HVM XapaKTepuUCTUKaM i CNOXUBAHIN MOTY>KHOCTI.

Pu3nk ypaxkeHHa enektpuuHum ctpymom! byab nacka, Bum-
KHITb KMBNEHHA nepep Oyab-AKMMM onepauiaMmn 3 enekTpuy-
HO0 YCTaHOBKOIO.
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FA30BE 3’€ AHAHHA

Bci Buan po6iT 3 ra3oBrnm obnagHaHHAM Ta cMCTEMaMK BMKO-
HYIOTbCA YNOBHOBaXKeHNMM i KBanidikoBaHMn ocobamu. Me-
peq ycTaHOBKOIO nepeBsipTe, Wob yMOBY MiCLLeBOro po3noginy
(Tvn rasy i TUCK ra3y) Bignosiganu HanawTyBaHHAM Npunaay.

3’eaHaHHA 3pigXKeHoro rasy

BynbTe gy»ke yBaXkHi, W06 ra3oBUI WNAHT i ra30BuUiA 3anobix-
HUI KnanaH, AKi B BUKOPUCTOBYBaTMmeTe AJ1A CBOro npo-
AYKTY, 6ynn 6e3neyHnmm. 3aKpiniTb WNaHr nogavi rasy Ha
Hacajui WnaHra Ha 3afHin YacTUHi BUpoOy Ta 3aTArHITb NOro
3a ,ONOMOrO XOMyTa Ta BUKPYTKU (ManioHOK 6). NepekoHan-
Tecs, Wo BiH Jobpe 3aTArHyTUN.

JloBXWHa rasoBoro wiaHra He noBuHHa rnepesuLysati 1500 mm.
KnanaH gna 3pig»eHoro rasy NOBMHEH BUTPUMYBATU TUCK
300mmSS i 6yTn cepTudikoBaHMM.

lWnaHr nogavi rasy He NOBMHEH NPOXOANTUN Yepes rapavy
YacTUHY 3afHbOI YacTUHK BUpOOyY. TemnepaTypa ra3oBoro
WwnaHra He noBnHHa nepesuwysatn 90°C (rpagycis).

MNepen BUKOPUCTAHHAM NepeKOHANTECH, WO CucTeMa repme-
TUYHa.
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MantoHok 6

3’eAHaHHA NpUpPOAHOro rasy

AKWo Baw Npwnag NpusHavYeHUn gna poboTr Ha NPUPOLHO-
My rasi, AnA BUKOHAHHA 3'€AHaHHA 3BEPHITbCA Y dipMmy, Bia-
noBiganbHy 3a po60TK 3 NPUPOAHMM ra3om. 3’€AHAHHA NpU-
POAHOrO rasy Baworo npunagy npunagy 2"

AKWo BM 6arkaeTe NepeBecTy Balle obnagHaHHA 3i 3piaKeHoro
rasy Ha NnpMpogHuI ras abo 3 NPMPOJHOIo rasy Ha 3piaXKeHN
ras, 3BepHiTbCA [0 CEPBICHOMO LIeHTPY ANA HanalTyBaHHA.

ManwHok 7

MEPEBIPKA HA BUTIK

BigkpwuiiTe ra3oBun kKnanaH abo KnanaH NPUPOAHOro rasy i
HaHecCiTb Ha Micue 3'€4HaHHA MUSIbHY MiHY, TAKUM YNHOM, nepe-
KOHaWTeca y BiiCYyTHOCTi BUTOKY. 3a00POHAETLCA BMKOHYBaT
nepeBipKy Nonym'sim.

NiACYMKOBA MNMEPEBIPKA

MigKnoyiTh eNeKTPUYHUIN Kabenb [0 PO3€eTKN i yBIMKHITb 3ano-
6iXKHWK Npunagy.
MNepesipTe BCi GyHKU;T.
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OMEPALLIi 3 TPAHCMOPTYBAHHA

36epirante NpoayKT B OpUriHaNbHi KOPOOLi Ta nepeHocbTe
NPOAYKT Yy Uil Kopobui. JoTpumyntech iIHCTPYKLil, HaBeAeHMX
Ha Kopobui. AKLWO0 opuriHanbHa KOPOObKa HeJOCTYMHa, 3aropHiTb
il B MyXnpyacTui nakyBanbHUN MaTepian abo WinbHUN KapTOH i
LWiNbHO 3aTArHITb.

Ina Toro, wo6 nonepeanTn NOLWKOAXKEHHA ABEPLAT AYXOBKM
peLiTKow abo AeKOoM, Ha BHYTPILLHIO CTOPOHY ABEPLUAT AYXOBKM
Ha BigNOBIAHOMY PiBHI KPiNNTbCA KapTOHHA CTpiuKa. MNpukpinith
ABepLATa AYXOBKM [0 BIUHMX CTIHOK CKOTUYEM.

MiyHO 3aKpinUTX CKOTYEM rOSTIOBKW | oropu Ana nocyay.

He BukopucToByiiTe aBepuATa abo pyuKy ABepUAT ANA TPaHC-
nopTyBaHHA abo NepecyBaHHA Npunagy.

Hikonu He KnagiTb Ha NoBepxHIO Npunagy iHwi npegmeTwn. Npu-
naj cnig TpaHCNopTyBaTW Y BEPTUKANIbHOMY NMOSTOXKEHHI.
MNepeBipTe 30BHILLHIN BUrNAg Nnpunagy Ha npegmet 6yab-akunx
YWKOAXKEHb Nif Yac TPaHCNOPTYBaHHA.

YTUNI3ALUIA YIIAKOBKU

MNakyBanbHi maTepianu Hebe3neyHi gna giten. 36epirante naky-
BaJIbHi MaTepianu B HeJOCTYNHOMY ANA AiTen Micu,i.
MNakyBanbHi MaTepiany BUroToB/IeHi 3 MaTepianis, WO MOXKYTb
6yTn yTunizoBaHi. Po3coptynTte cmiTTA y BigNoBiaHICTb Ao
peKomeHauin i BUKnHeTe. He BUKMAaaniTe pa3om i3 nobyToBrm
CMITTAM.

MPABUJIbHA YTUNI3AUIA NPUNAAY

Lle mapKyBaHHA CBiAUUTb NPO Te, WO NPUCTPIN 3ab6opo-
HEeHO yTuni3yBaTy pa3oM 3 iHWKnMK NobyTOBMMM BigXO-
Aamu. o6 YHUKHY TV MOXNNBOT LLKOAN HAaBKONINLIHbOMY
cepepoBuLLy abo NoACbKOMY 340POB’10, CMPUUYNHEHOT

B HEKOHTPO/IbOBAHOW YTUNI3aLI€I0 BIAXOAIB, e NpucTpii

HeobXigHO yTMNi3yBaTu BignosiganbHo, Wob 3abesneuntu

eKoJoriyHo 6e3neyHe BUKOPUCTaHHA MaTepianbHuX pecypcis. LLlo6
34aTn CTapyii NPUCTPIN Ana 6e3neyHol yTunisadii, 3BepHiTbCA B
MYHKT 3060py BiAXOAiB €NeKTPUYHOro 1 eNeKTPOHHOro obnagHaHHA
abo B MarasuiH, e B1 npugbanu npucTpin.

Mepw HiX yTnni3yBaTy BMUPIO, BigpixkTe Kabenb X1BNeHHA Ta 3Na-
MaliTe [BEPHMI 3aMOK (AKLLO €), Wob 3anobirtv pusnky ana giten.
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MNONEPEAHA NIATOTOBKA

EKOHOMIA EHEPTII

BigomocTi HMX4e JONOMOXKYTb BaM BUKOPUCTOBYBaTW Npunag, ni-
KNYOUMCb NPO eKOJOrito | 3a0LWaKyoun eHeprito:

Mpw NnpuroTyBaHHI i B AYXO0BLi BAKOPUCTOBYNTE EMHOCTI 3 XO-
poLnMK BNAaCcTUBOCTAMN TEMOMNPOBIAHOCTI, TEMHOIO KONbOpY
ab0 3 eManibOBaHUM NOKPUTTAM.

AKwo B peuenTi abo B Tabnuui iIHCTPYKLUIiT 3 eKcnyaTauii BKa3aHO
nonepefHin Harpis, CNOYaTKy PO3irpinTe JyxXOBKY.
HamaranTeca yHMKaTu 4acToro BiAKPBaHHA ABEPLUAT OYXOBKMN
nig Yac rotTyBaHHA.

HamaranTeca rotysati B yXOBLUi Kifibka CTpaB ofgHoYacHO. Bn
MoO>KeTe MOMICTUTU Ha peLLiTKy OAHOYaCHO AiBi EMHOCTI AnA 3a-
nikaHHA.

[oTynTe KinbKa cTpaB ofHe 3a iHWNM. Taknm YMHOM Tenso B Ay-
XOBLji He 6yae BTpayeHo.

BuMunkante fyxoBKy 3a Kiflbka XBUIH [0 FOTOBHOCTI CTpaBu. Y
TaKoMy pasi He BifKpuBanTe ABepuATa JYXOBKU.
Po3mopoxyinte npogyKtn nepeg npuroTyBaHHAM.

NEPLUE BUKOPUCTAHHA
NEPLUE OMMLLEHHA

JeAki NOpOoLKM Ta MUIOYi 3aCO6U MOXKYTb NOLIKOAUTY NOBEPX-
HIO.

Bupanitb BCi nakyBanbHi maTtepianu.

MpoTpiTb NOBEPXHIO NPUAagy BOOro0 raH4ipkoto abo rybkoto,
NOTiM BUCYLUNTN 3@ JOMOMOIOI0 CyXOl FaHUipKN.

NEPLUMIA HATPIB

HarpiBalite npunag npotarom npn6ansHo 30 XBUIWH, NOTIM
BMMKHITb. TakKM Y/HOM MOXNNBi BUPOOHMYI 3a0pyaHEHHS i
Lapu NporopATb, 3abe3neyyoun YNCTOTY NpUnagy.

[apayi noBepxHi MOXKYTb BUKNMKaTK oniku! He Topkanteca rapsa-
YMX MOBEPXOHb Npunagy. He gonyckante HabnMXeHHA fiTen fo
npunaay i BAKOPUCTOBYIMTE PYKaBUYKN AS1A OYXOBKN.
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EJIEKTPUYHA OYXOBKA

1. BunmiTb yci geKka 1a pewitky 3 fyXOBKMU.

2. 3aKpunTe gBepuATa QYXOBKMU.

3. BnbepiTb cTaTUUYHE NONOXKEHHA.

4. Bubepitb MakcMManbHy TeMmnepaTtypy (Ans. BukopuctaHHs
eNeKTPUYHOI OYXOBKM).

. YBIMKHiTb Npn6n13HO Ha 30 XBUSUH.

. BUMKHITb lyX0BKY (AnB. BUKOpUCTaHHA enekTPUYHOI AYXOBKM).

7.1Mipg yac nepworo HarpiBaHHA 3'ABUTbCA 3anax i Aum. 3abes-

neyTte rapHe NPOBITPIOBaHHA.

o

MOPAAU 3 MPUTOTYBAHHA

3aranbHi BifOMOCTI NPO roTyBaHHI, CMaKeHHi Ta NPUroTyBaHHi Ha
rpuni B fyxoBui.

Hebe3neka oniky rapA4Yoto napoto. AKypaTHO 3aKpuBanTe aBep-
LATa QYXOBKMW, TaK AK iCHY€E pU3nNK ONiKy Napoio.

Mopaaw 3 npuroTtyBaHHA CTpaB B AyXOBUi

+ BuKopuctoBynTte EMHOCTI 3 aHTUNPUTAPHUM NOKPUTTAM, AKI
niaxopATb, MeTaneBi abo antoMiHIEBI EMHOCTI, @ TaKOX Tep-
MOCTINKi CUNIKOHOBI EMHOCTI.

+ BukopuctoBynte naowy Ha NOANULi ONTUMANbHUM YMHOM,
HaCKINbKW Lie MOXJTNBO.

+ Po3miwynTe eMHOCTI AnA 3aniKaHHA Ha cepefunHy peLLiTKn
LYXOBKMW.

« [lepep BKNOUYEHHAM QYXOBKMU i rpuna BubepiTb NnpaBunbHy
nonuuto. He miHANTe nonuuio B rapAavin Ayxosu,.

«  TpumanTte gBepuATa QYXOBKU 3aKPUTUMMU.

Mopaan woao cma)keHHA

« [lpwn npuroTyBaHHI WiNoT KYpKW, iIHOWYKWK | BEJINKNX LUIMATKIB
M’'AAIcCa peKOMEHAYETbCA MaPMHYBAHHA 3 IMMOHOM | YHOPHUM
nepuem.

« [purotyBaHHA cNOCOBOM CMaXKeHHA M'Aca 3 KiCTOYKaMu 3a-
nmae Ha 15-30 XBUNMH OBLE, HXXK NPUrOTYyBaHHA TaKUM »Ke
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cnocobom m’sica 6e3 KiCTOUYOK.

lNicnAa 3akiHYeHHA Yacy NPUroTyBaHHA 3aiuLWITe M'ACO B YXOB-
Ui Wwe nprbnmsHo Ha 10 xBUAMH. M'ACHUI CiK Kpalle po3nogi-
NNTbCA NO 06CMaxXeHOMY M'ACY | He BUTeYe NPY PO3pi3aHHi
m'aca.

Pnby cnig nomicTuT y BOrHETPUBKMIA NOCYA Ta PO3TallyBaTKh Ha
cepefHin abo HUXHIM nonuui

Mopaawn wopao BUKOPUCTAHHA rpuns

Konu Bu cmaxkmute yepBoHe M'AAcO, puby Ta NTULIO Ha rpuni,
BOHW LWIBMAKO NiIAPYM AHIOIOTbCA, MaloTb rapHy CKOPUHKY i He
BMCMXatoTb. MNnockaTe M'ACO, M'ACO WaWINKy, KoB6acKu Ta
0BOui (Hanpwuknag, nomigopw, unbyna) oco6nnBo NigXoaATb
ANA CMaXXeHHA Ha rpuni.

Po3MicTiTb BUPOOU AN CMaXkeHHA Ha pewwiTui abo nigaoHi 3
PeLiTKOI TaKUM YMHOM, OO BOHM He nepeBuLLyBanu po3mip
HarpiBaua.

BcTaHOBITb pelwiTKy abo geko Ha 6axKaHWUi piBeHb B AyXOBL,.
Hanuinte Tpoxu BOAW Ha AeKo, Lue NosnerwnTb Noro noganbluy
YNCTKY.

Hebe3neka noxexi Npu NnpurotyBaHHi HeBigNOBIAHMX ANA
rpuna NpoaykKrTiB. [OTynTe Ha rpuni TiNnbKW BiANOBIAHI ANA
LbOro NPOAYyKTN.

Hikonn He Knagitb npoayKTy 611M3bKO A0 3a4HbOrO Kpato rpu-
nAa. Lle came rapAye micue i XMpHi NpoayKTX MOXKYTb cnanax-
HYTW.
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BUKOPUCTAHHA NINTU

Bunbip Temnepatypu i pexkumy poboTn

1. Perynatop Temnepatypu enekTpoayxoBKu
2. PerynAatop GyHKLUiT eneKTpoayxoBKM

3. Tanmep

4. ipcBivyBaHHA Ta PoOXKeH

5. Enektponignan

6. CuMBON pO3nasntoBaHHA Bifj KHONKK

7. KHOMKa eneKkTpuyHoi KOHGOpPKU

8. KHormKa AyxoBKM 3 ra30B1UM TePMOCTaTOM
9. KHorKa rasoBoro nasbHuKa
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1. Perynatop Temnepatypu enekTpoayxoBKu
2. Perynatop GyHKLUiT eneKTpoayxoBKuM

3. Tanmep

4. MNipcBivyBaHHA Ta poOXKeH

5. Enektponignan

6. KHOMKa enekTpryHOi KOHGOPKK

7. KHOMKa ra3oBOro nasbHMKa

22



BUKOPUCTAHHA TA30BUX NMAJIbHUKIB

1. HaTucHyBLIM Ha perynAaTop ra3oBoi NINTW, MOBEPHITb NOro NpoTu
rOQVHHNKOBOI CTPINKN | BIAKPUNTE CUbHE NONYyM'A.

2. 3ananiTb NanbHUK.

BcTaHOBITb 6axaHe nonym's.

4. o6 BUMKHYTU NaNbHMK NO 3aBEPLLEHHIO FOTYBaHHSA, MOBEPHITb
perynaTop 3a roAMHHNKOBOIO CTPINIKOIO 0 BEPXHbOI TOUKM.

w

Po3mip nocyay ana npuroTyBaHHA CTPaBu NOBMHEH BiANoOBiAaTy
po3mipy nonym’a. [lonym’a He NOBUHHO BUXOAMUTb 3@ MeXXi nocyay.
lNocya NoBUHHE 3HAaXOAUTLCA NOCepPefVHi peLwiTKN.

He BuKopucToBynTe NOCYA 3 YBirHyTMM ab0 ONyKAUM AHOM.

MpucTpin 6e3nekn AnA NnpuNUHEHHA NoAaadvi rasy (B mogensx 3
TepMiYHUMU ennemeHTamMmm)

TepmoenemeHT MUTTEBO NepPEKPUBAE ra3 3a 4ONOMOTO 3anobix-
HOro MexaHi3My B pasi nepennBaHHA PiANHN Ha BEPXHi YaCTUHI
KOH(pOPOK.
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1. HaTucHyBLIN Ha perynAaATop ra3oBoi NANTW, MOBEPHITb NOro npo-
TV FOOVHHNKOBOI CTPINKN i BiAKPUTE CUNIbHE NONyM'A.

2. 3ananitb NanbHUK.

3. MNicna po3nanioBaHHA NOTPUMaNTE KHOMKY HAaTUCHYTOLO 3-5 ce-
KyHZ, WoO aKTBYBaTV 3aXUCHUN MEXaHI3M.

4. AKWO nicnA HaTUCKaHHA KHOMKM i 1T BigNyCKaHHA po3nan He 34in-

CHUBCA, NOBTOPITb HAaTUCKAHHA 3 YTPUMAHHAM B 15 cekyHp.

Bigperyniolite 6a>kaHe nonym’s.

6. LLo6 BUMKHYTM KOHPOPKY MO 3aBEPLUEHHIO FOTYBaHHSA, MOBEpP-
HiTb perynAatop 3a roquHHNKOBOIO CTPISTIKOIO O BEPXHBbOT TOUKN.

w

BUKOPUCTAHHA FrA30BOI IYXOBKU

MantoHok 9 MantoHok 10 MarntoHok 11

Ha naHeni ynpaBniHHA Ha perynatop HaHeCeHi MO3HauKMK, LWo Bigobpa-

XaloTb MOro NOSIOKEHHS.

1. HaTucHyBLWN Ha perynAaTop ra3oBoi AyXOBKM, MOBEPHITb 1Oro Npo-
TV FOQVHHNKOBOI CTPINKM | NPUBERITb NOro B MNO3KLit0 CUNbHOIO
nonym’si Ta / abo BMCOKOI TemnepaTypu Ha naHeni.

2. Ak noka3aHo Ha ManioHKy 11, AyxoBKa yNpaBAAETbCA BEPXHIM Nasb-
HUKOM. HaTUCHIiTb KHOMKY, MOBEPHITb 1i 3@ FOAMHHNKOBOI CTPISIKOIO
Ta MOBEPHITb ii B MONTOXKEHHA 3 MO3HAYKOI rpuna abo BOrHIo.

3. YBIMKHITb MasibHUK B 3a51€XKHOCTI BiJj XapaKTEPUCTUK BaLLIOI yXOBKMW.
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OTBip 4NA py4yHOro po3nasnoBaHHA:

4. [licna po3nanioBaHHA B MOAeNAX 3 TepMiYHMMY eflieMeHTamm no-
TPUMaWTe KHOMKY HAaTUCHYTOLO 3-5 CeKyHJ, o6 akTUBYBATU 3axXumC-
HUWN MeXaHi3M.

5. AKWO nicna HaTUCKaHHA KHOMKM i Ti BIANYCKaHHA po3nan He 34inc-
HWBCA, NOBTOPITb HATUCKAHHA 3 YTPUMAHHAM B 15 CEKyHa.

6. Bigperynionte 6axkaHe nonym's.

7. o6 BUMKHYTV NanbHMK AyXOBKW MO 3aBEPLUEHHIO FOTYBaHHS,
NMOBEPHITb PerynATop 3a roqUHHNKOBOI CTPISIKOIO 0 BEPXHbOI
TOUKMW.

8. He BMUMKaNTe HUXKHIi Ta BEPXHIN NanbHWUKN OAHOYACHO. IHaKLue
TemnepaTtypa NOBEPXHi YaCTUH, A0 AKUX MOXXHA TOPKATUCA, Nif-
HiIMETbCA HAATO BUCOKO.

G30 - 30 m6ap G20 - 20 mbap G30-50 mbap
BepxHill nanbHUK AyXOBKN @0,70 @0,92 @ 0,65
HuKHi nanbHUK gyXoBKM @0,75 21,10 @0,70

BUKOPUCTAHHA rPUNA rA30BOI AYXOBKU

MantoHok 8 MantoHok 11
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AIK NoKa3aHo Ha mManoHKy 11, AyXOBKa ynpaBfiAETbCA BEPXHIM
nanbHUKOM. HaTUCHITb KHOTMKY, NOBEPHITb il 3@ FOANHHNKOBOIO
CTPiNKOIO Ta NOBEPHITb ii B MONOXKEHHA 3 MO3HAYKOI0 rpuns abo
BOTHIO.

YBIMKHITb MafibHNK B 3aN€XKHOCTI Bi XapakTepUCTUK BaLLIOT
LYXOBKMW.

AKLLO NicNA HaTUCKaHHA KHOMKM i Ti BignyCKaHHA po3nan He 34in-
CHUBCA, NOBTOPITb HATUCKAHHA 3 YTPUMAHHAM B 15 CeKyHA,.
Bigperynioiite 6axkaHe nonym’s.

Mpu BUKOPUCTaHHI rpuna HeobxiAHO BUKOPUCTOBYBaTK Aed-
nektop rpuna. JebnekTop rpuna NnpusHayeHnn gnsa 3axucTy
efleMeHTIB KepyBaHHA Ta KHOMOK MaHesi KepyBaHHA NiJ Yac
BUKOPUCTaHHA JYXOBKW B PEXUMI rpuUnA Ta yTPMMaHHA ABepuaT
BIOKPUTUMM Ha 3afaHin BiacTaHi. Hikonn He BUKOpUCTOBYINTE
NanbHUK rpus, KON nanbHUK AYXOBKM NpPaLoE.

Po3micTiTb fednekTop rpunsa nig naHeno KepyBaHHs, BiAKpUB-
WK ABepUATa AyXOBKM Ta pO3TallyBaBLUM MaHeNb Haj, ByLLKamM,
AK NOKa3aHO Ha MantoHKy Huxue. [aHenb noBMHHa 6y Ty BCTa-
HOBNEeHa CMBONOM foropw. MNoTim 3akpiniTe aednekTop rpuns,
06epeXxHOo 3aUMHUBLIM ABepUATa. BukopuctoByite fedpnektop
rpuna, AKAM NigxoanTb AnA Baworo npoaykTy. (MantoHok 12 abo
ManioHoK 13)

PewiTka gna rpuna BCTAaHOBOETbLCA B MiCLUA KPIiMieHHA Ha
ABepuaTax.

YBATA: HIKOJIN HE BAKOPUCTOBYINTE NAJIbHUK PUNA,
KON NPALIOE NAJIbHUK AIYXOBKW.

1.

Byab nacka, BukopucroByiTte fedpnekTop rpuns, Wob YHUKHYTK
NOLKOAXKEHHA NaHeni KepyBaHHA Ta KHOMOK Bif Ternna, Konu niy
NPauIoEe B peXXnmi rpuns.

YBATA: nig yac BUKOPUCTAHHA rpunAa 4OCTYMHI YaCTUHU MOXKY Tb
6y TV rapaumn. ManeHbKux giten cnig Tpumatu nogani.
Baxxnueo Tpymatu ABepuaTa AyXOBKU BiAKPUTMMN Ha BKa3aHy
BiACTaHb Mifg YaC NPUroTYBaHHA B PEXMMI FpUsib.

Hikonu He 3anuwanTe nanty 6e€3 HarnAay nig Yac NPUroTyBaHHA
Ha rpuni.

Mepw HiXK 3HIMaTK, fanTe aedneKTopy OXONOHYTH.
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ManioHok 12

MantoHok 13

POXEH

1. Axkwo Baw npunag obnagHaHMM akcecyapamm gna obepTaHHA
lWMaTKa m’'Aca abo Linoi KypKu, 3BiNbHITb 60ONT Ha KpinneHHi
V-06pa3Hux getanen wamnypa, AKUN cnig npoTArHyT! yepes
M'ACO.

2. MicnA yoro m'aco (Hanpuknag, Kypka) ¢ikCyeTbca 3a LONOMOro
V-06pa3Hux getanemn, 60NT 3arBUHYYETHCA.

3. bakenitoBa geTanb 3a Wwamnypom 3abe3neumnTb 3pyUHnin nepeHe-
ceHHs. lig yac NpuroTyBaHHA AaHy AeTanb HEOOXiAHO BUAANNTY.

4. Bara npoAyTKy Ha LWamnypi He NOBMHHA NepeBuLLYyBaTK 2,5 Kr.
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BUKOPUCTAHHA ENIEKTPUYHOI AYXOBKU

Pexxummn poboTn eneKkTprUUYHOI AYXOBKM BUOUPAOTLCA PETYNATOPOM

byHKUiN. PerynioBaHHA TeMnepaTypu BUKOHYETbCA PEryNATOPOM

TemnepaTtypwu. Bci dyHKLiT AyXOBKM BUMUKAOTLCA NPU BCTAHOB/EHHI

BIAMOBIQHOrO perynAaTopa y BUMKHEHE (BEPXHE) MONOXKEHHA.

1. BcTaHOBITb Yac NPUroTyBaHHA 3a JONOMOrOI TalMepa AyXOBKM
(anB. BuKopucTaHHA Tanmepa OyxXoBKM).

2. BcTaHOBITb 6axkaHy TemnepaTypy.

3. BcTaHOBITb 6axaHMn poboumnii pexkmm.

JlyxOoBKa HarpieTbca [0 BCTAaHOBMIEHOI TemnepaTypwu i byae ii 36epi-

raTu. [1ig yac HarpiBaHHA ropuTb NaMnoyKa TemnepaTtypu.

BuMKHeHHSA eneKTpuUYHOI AyXOBKI:

1. BcTaHOBITb TaMep AYXOBKW Y MNONOMKEHHA BUMKHEHO. AKLLO
TariMep BCTAHOBMIEHO Ha MEeBHUI Yac, Tanmep aBTOMATUYHO
BMIMKHETbCA.

2. BcTaHOBITb perynatop GyHkLUii i Temnepatypu y BUMKHEHWIA
(BEPXHE) NONOXKEHHA.

PEXVMU POBOTU

MNMocnigoBHICTb Ta Habip peXxnmiB poboTK, 3a3HaUYEHNX HUXKUYE, MO-
XKYTb BifPi3HATMCA 3aN1€XHO BiJ MoAeni OyXOBKMU.

BepXxHin Ta HWXKHiN HarpiB
BepxHin Ta HMXKHIN HarpiB BKNOYEHi ogHo4vacHo. [MpoayKTn ogHo-
YaCHO HarpiBalTbCA 3BepXy Ta 3HK3Y. [liaxoanTb, Hanpuknag, AnAa
KeKcCiB, MMPOriB, TYLLKOBAaHUX CTPaB B EMHOCTAX. [OTynTe Ha ogHOMY
Aeko abo B ogHoMy nocygi.
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BepxHin HarpiB
BBiMKHEHO TinbKu BepxHin Harpi.. [ligxoanTb, Hanpuknaa, ana
KEKCiB 3 KpEMOBOI NMOBEPXHEI0 i CTPaB, ANA AKUX 6a’kaHO OTpUMaTK
CKOPVIHKY 3BEpPXY.

HwvxHin HarpiB
YBIMKHEHO TiNlbKM HVXKHI HarpiB. [igxoguTb, HaNpuKiag, gna niuun i
CTpaB, ANA AKUX 6axKaHO OTPUMATU CKOPUHKY 3HI3Y.

HwHin HarpiB + BepxHil1 HarpiB + TYp60BeHTUNATOP (KOHBEKL,iA)
YBIMKHEHI BEpPXHill Ta HUXKHI HarpiB Ta TypboseHTUNATOP. MNpn BU-
KOPWCTaHHI KOHBEKLiT NPOAYKTW HarpiBatoTbCA 6inbL piBHOMIPHO.
MigxoanTb, HaNpPUKNag, BNA KeKCiB, MorypTy, NuporiB abo ana Kekcis
i TYLUKOBaHWX CTpaB B EMHOCTAX. [OTylTe Ha ogHOMY AeKo abo B
OfHOMY MOCYA,.

Mpwvnb

[pvnb Npautoe (Nig BepXHbOIO CTIHKOI AYXOBKM). [punb nigxoantb

ANA NPUroTyBaHHA M'ACa.

« [lnAa npuroTyBaHHA Ha rpui NOMICTITb MOPUiNHI LUMATKX Ha No-
NULIO NiJ BEPXHIM HarpiBayem rpuns.

+ BcTaHOBITb MakCcMManbHy TemnepaTypy.

+ [licnAa 3akiHYeHHA NONOBUHM Yacy NPUrOTYBaHHA NepeBepPHITb
LWMATKWN.

Pe)Xum po3mopoKyBaHHA
ByKopuCTOBY€ETbCA AN PO3MOPOXKYBaHHA NPOAYKTIB nepes npuro-
TYBaHHAM.

Typ6oBeHTUNATOP (KOHBEKLiA)
Npwv BMKOPUCTaHHI KOHBEKLT NPOAYKTM HarpiBatoTbca GinbL piB-
HoMmipHo. lNigxoanTb, HaNpMKNag, ANA KeKCiB, norypTy, nuporis abo
ANA KeKCiB | TYLUKOBaHUX CTPaB B EMHOCTAX. [OTynTe Ha ogHOMY
neko abo B ogHOMy nocygi.

Fpunb + poxxeH
[MpurotyBaHHA 3 BUKOPUCTAaHHAM HarpiBasbHOro efiemeHTa rpnnsa
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i porkHa AnA obepTaHHA M'Aca. 3abe3neyye piBHOMIPHE NpPoXapio-
BaHHA Ha rpuni i roTyBaHHA HAHN3aHOrO Ha WaMnyp M'Aca, KypKu Ta
iH. Xap4yoBKX NPoAyKTiB. BCTaHOBITb MakCMManbHy Temneparypy.

punb + Typ60BEeHTUNATOP (KOHBEKLifA)
YBIMKHEHI 0QHOYACHO HarpiBanbHU eneMeHT rpunsa Ta TypboBeHTU-
natop. [Mpy BUKOPUCTaHHI KOHBEKLiT NPoAyKTW HarpiBaoTbCA GinbLu
PiBHOMIPHO, a rpusb 3a6e3neunTb 3BepXy CKOPUHKY. Pexnm npu-
AAaTHUN AnA NpuUroTyBaHHA CTPaB B NOCYyi, HAaNpuKnag, 3anikaHku.
[oTynTe 3 BUKOPUCTAHHAM OAHOrO fieKa.

BUKOPUCTAHHA TAUMEPA YXOBKU

MexaHiyHun Tanmep

HaﬂaLLITthTe 4aC rotyBaHHA, NOBEPTAOUYN PErynAaTop Yacy 3a rognH-
HWUKOBOIO CTpiJ'IKOIO.

AHanorosui Tanmep

HaTucHiTb KHOMKY, W06 BCTAaHOBUTY TaliMep, YTpUMyITe ii Ta noBep-
HITb NPOTW FOANHHNKOBOI CTPINKN.

3a [ONOMOroI0 aHaNOroBOro TaiMepa MoXHa BCTAHOBUTY Yac
npuroTyBaHHA fo 180 XBUAUH. 3ByKOBUI curHan OyannbHrKa 3any-
CKAETbCA aBTOMATUYHO Ta JIyHa€ MicnA 3aKiHYeHHA BCTAHOBJIEHOIO
yacy. o6 BUMKHY TV 3BYK, 3HOBY MOBEPHITb KHOMKY NPOTW FOAMH-
HUKOBOI CTPINKM, HE HAaTUCKAaUK, | NPOAOBXKYNTe 0b6epTaTy, LOKK
Ha eKpaHi He 3’ABUTbCA cMMBON . B uboMy nonoxeHHi 3ymep 6yge
BUMKHEHUN.
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AKLLO BM He xoueTe BUKOPMCTOBYBaTK GYHKLiO Talmep, BCTaHOBITb
perynAatop NpoTy rOANHHUKOBOI CTPINKN Yy HaNpPAMKY 40 CUMBOSY

PYKW.

LUndposun rtanmep

Lindposuin Tanmep rapaHTye, WO iXKa B AyX0OBLi 6yae rotoBa B No-
TPiGHMI BaM yac. ina L4boro NpocTo 3anporpamymnTe yac BUMNiKaHHA
CTpaBW Ta Yac rOTOBHOCTI CTPaBW.

Kpim TOro, Moxe BMKOPUCTOBYBATUCA B AKOCTI 3aMpOrpamoBaHOro
Mo XBUJIMHAX 3yMmepa OKPeMO Bif, AYXOBKW.

Mpun npuepHaHHi A0 MepeXxi

MNicna nigegHaHHA NpyUnagy [0 enekTPUYHOI MepeXi Ha eKpaHi
MUFOTATb 3HaK TanMepy i Hanuc «ABTO». B TakoMy CTaHi BUKOHAHHA
6yab-AKOI Nporpamu rotyBaHHA HeMOX1MBO. HeobixHO HanawTyBa-
T NOTOYHMI Yac. [nA uboro HeobOXigHO NEPEeNTN B PyUHUI PEXUM.

[nAa nepexofy B pyYHUI peXkMM OAHOYACHO HAaTUCHITb Ta BigNycCTiTb
KHOMKM  Ta

HanawTtyBaHHA yacy

HanawTyBaHHA Yacy MOXMBe 3a BiACYyTHOCTI Oy b-AKOT Aitoyoi npo-

rpPamm rotTyBaHHA.

1. Tlependitb B pyuHmin pexum. [1BoKpanka Mi>k rogMHaMm Ta XBu-
NVHAMW MOYHE MePEXTITH.

2. 3a JOMOMOrOI0 KHOMOK «+» Ta «-» HanawTynTte yac. lNpwv TpmBa-
NOMY HAaTUCKAHHA LMX KHOMOK 3HaueHHsA byayTb 3MiHIOBaTMCA
wemaLwe.
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3. Yepes 5 cekyHf nicnA HaTUCKaHHA QUCnnen nepecrtaHe mepex-
TiTW, @ BCTAaHOBNEHWI YaC aBTOMATMYHO 3adiKCyeTbCA.

HanawTtyBaHHA 3ymepa

3a ponomoroto AaHoi GyHKLIT MOXKHA HanawTyBaTy 3BYKOBE CMOBi-

LWeHHA Yepes NeBHUI nepiog yacy.

1. HaTUCHITb KNONKy HanawTyBaHHA 3ymepa.

2. 3a JOMOMOrOI0 KHOMOK «+» Ta «-» BCTAHOBITb MPOMIXOK Yacy no
3aKiHYEHHIO AKOro NPOJTyHAE 3BYKOBUI CUTHA.

3. AK TinbKK Ha ancnei 3'ABNTbCA NOTOYHMI Yac 3ymep Oyae aBTo-
MaTUYHO BCTAHOB/EHO.

BuMKHeHHA 3ymepa

Konu cnnnHe 3agaHnin Yyac noyHe nyHaTy 3ByKOBUIA curHan. LLlo6
BMMKHYTW CUrHaNM HaTUCHITb KHOMKY 3ymepa.

ABTOMaTM4YHa Nporpama NpUroTyBaHHA

HanawTyBaHHA TPUBaNOCTi NPUroTyBaHHA, Yacy 3aKiHUeHHA Ta rno-
4aTKy MPUroTYBaHHA.

MoknapiTb CTpaBy B AyXOBKY i, W06 Bigpa3sy po3noyaTy npouec npu-
roTyBaHHA, NPOCTO HaNaWTYWTe Yac, AKNIA HeOOXiAHWIA ANA NPUroTy-
BaHHA: Hanpuknag:
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1. MNoTtoyHmm yac 18:30

2. HaTWCHIiTb KHONKY HanalTyBaHHA Yacy NPUroTyBaHHA:

3.3a 4OMNOMOrol KHOMOK «+» Ta «-» 3aflalTe Yac, HeobxigHUM ans
NpUroTyBaHHA CTpPaBu:

4. Yepes gekinbka cekyH Ha gucnnel 3aBUTbCA NOTOYHUI Yac i vac

HeoOXigHWI AnA NPUroTyBaHHA cTpasu byae 3adikcoBaHo (Npo ue
Oyne cBiguMTV BigNoBigHa No3HauvKa Ha gucnnei):

Taknm ynHOM BM 3anporpamyBainy, Lo AyxoBKa byae npavoBaTtu
NPOTArot 2 rognH T1a 15 XxBnnuH.

MpumiTka: He 3a0ybTe BCTAHOBUTU KHOMKM BUOOPY peXMMY Ta
TemnepaTypy NpuUroTyBaHHs.
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MpumitKa: nig yac HanawTyBaHHA peXNMy NPUroTyBaHHA abo nig
4yac BUKOHAHHA NPOorpamu MoKHa ckacysaTu nporpamy, nepenLuos-
LN B PYUYHUIN PEXKMM.

Y BuLWwe3a3HauyeHoOMy NpuKnagi, B1M 3anporpamyBanu TinbKu Yac
NPUroTyBaHHA — BiAJIiK Yacy NOYHeTbCA Bifgpasy, AK i npouec npuro-
TyBaHHA. [lyxoBKa 3aKiH4YMTb npouec npurotyBaHHA B 20.45.
MNMoTtouHnn yac 18:30 + 3agaHnin Yac NpUroTyBaHHA 2:15 = 20:45

5.na nepernagy yacy 3aBepLUeHHsA NPUIroTyBaHHA HATUCHITb
KHOMKY

6. AKLWO BaM NOTPIOHO 3MIHWUTK Yac NPUroTyBaHHA (Hanpuknag 3
20:45 Ha 21:30) BUKOHaNTe HaCTyNHi Aii:

+ HatncHiTb KHOMKyY

+  3MIiHITb Yac 3aBepLUEHHA NPUTrOTYBaHHA 3a JONOMOIOK KHOMOK
&+» Ta «-»

+ Yepep pekinbKa ceKyHA 3HiMU B HanawTyBaHHA OyayTb 3adik-
COBaHi aBTOMATUYHO i AnCnen NoBepHEeTbCA A0 BigoOpaKeHHA
NMOTOYHOrO Yacy.

[pn NOTOYHNX HanalTyBaHHA NPoLeC MPUroTyBaHHA NOYHETHCA
yepes 45 xBunuH (Npy notouHoMmy yaci 18:30): 3ac 3aBepLueHHA
npurotysaHHaA 21:30 MiHyc yac npurotysBaHHaA 2:15=19:15

Konu HactaHe 19:15 noyHeTbCcA Nnpouec NPUroTyBaHHA i Ha gucner
3ABUTbCA BigMNoBigHa No3HauvKa:
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7. Konu npouec NnpuroTyBaHHA 3aBepLUNTbCA aKTUBYETbCA 3BYKOBE
CNOBILLEeHHA, AKe Byae NyHaT! NPOTArom 7 XBUAMH abo NOKKU BU
NOro He BUMKHeTe.

8.0 3aBepLUeHHI0 BUMKHITb yXOBKY Ta CKUHbTE HanalTyBaHHA
Tanmepa.

MpumiTKa: fyxoBKa 3a1MWwaTMeTbCA BUMKHEHOI0, JOKWN BU HE CKU-
HeTe TarMep QYXOBKW.

Y HaBegeHOMy NpuKnagi crnoyaTtky 6yno 3agaHo Yac roTyBaHHA; Yac
3aKiHYeHHA roTyBaHHA Oyno nigpaxoBaHO aBTOMATUYHO i 6yno 3mi-
HEHO HaMK Ha ApyromMy eTani. Tako»K MOXIMBO NOCTaBUTK CNOYATKY
Yac 3aKiHYeHHA roTyBaHHsA, B TAKOMY BUNaAKy Yac NpUroTyBaHHA
6yne nigpaxoBaHO aBTOMATMYHO i MOro MoXkHa byfae Bigpeaarysatu
Ha gpyromy eTani.

Y PA31 BUMKHEHHSA ENEKTPOEHEPTII

Y pa3i BUMKHEHHSA eneKTpoeHeprii B LinAax 6e3nekun ayxoska byae

[eakTnBoBaHo. [licna Lboro BMNagKy Ha eKpaHi 6yayTb MepexTiTi Yac

i Hanuc «ABTo». [litoya Nnporpama rotTyBaHHA B TaKOMY BUMaAKYy TakoX

6yne ckacoBaHa. Ha ekpaHi Bigobpa3utbca 0:00, noTpibHO HanawTy-

BaTW Yac. CnoyaTky nepengitb B PyYHUA pexxum (ans PyuHumn pexmnm).

MicnA yoro 3a JONOMOrO0 KHOMOK «+» ab0 «-» HanawTynTe yac.

MNpumitka:

«  MpPW BiOKNIOYEHHI eNeKTPUKM Ha KOPOTKMI MPOMIPKOK Yacy cu-
cTema 36epexe HanawTyBaHHA.
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+  AKLO BU He 30MpaEeTeca KOPUCTYBATUCA JYXOBKOI, He 3abyabTe
NPUBECTN 1T PErYNIATOPU Y MOSIOXKEHHA BUMKHEHO.

+  MepexTiHHA «<AUTO» 0O3Hauag, Wo AyXOBKY AeaKTMBOBAHO, ANA
NMOBEPHEHHA B peXNM QYHKLiOHYBaHHA HEOOXiAHO NepenTu B
«PYUHUIN PEXUM.

OYHKUIA BNOKYBAHHA BI4 AITEN

Lia dyHKUia cnyXuntb 4na 3axmcTy NpoTn HebaXKaHoi 3MiHW BaLInX
HanawTyBaHb AyXoBKW. [1pu akT1BaLUii 6n1oKyBaHHA Bif AiTen BCi
KHOMKK OyayTb HeakTuBHUMMW. [pur akTMBaLii GNOKYBaHHA KHOMOK
npw Npawuotoyin Nporpami rotyBaHHA 60KYOTbCA TiNbKY KHOMKY,
Npu akTMBaLii 65IOKYBaHHA B PyYHOMY PeXrMi 6110KyH0TbCA KHOMKMY,
a TakoX [leakTUBYE [lyXOBKa.

Mpumitka: MNpu akTMBaUii 6510KyBaHHA KHOMOK B MOMeHT, Konu HE

A€ >koAHa 3 Nporpam roTyBaHHs, B LiNAX 6e3nekun ayxoBka byae

AekTiBipoBaHa. MNpu ckacyBaHHA 610KyBaHHA KHOMOK AyXOBKO

3HOBY MOXHa KOPUCTYBaTUCA.

«  [na aktmsauii GyHKLiT 6NOKYBaHHA HATUCHITb Ta yTPUMYITE NPO-
TArOM 3 CEKYH KHOMKM PYYHOrO pexxnmy:

+ Ha ekpaHi Bigob6pa3utbca cumBon Kntoua — GyHKLiA 6110KyBaHHA
aKTMBOBaHa:

+ o6 po3bnokyBaTn, HEOOXiAHO 3HOBY HAaTUCHYTM Ha KHOMKW
PYYHOrO PEXNMY NPOTATOM 3 CEKYHS.

MpumiTtKa: B pasi, AKLLO 3ymep CNpaLioe Npy akTMBOBaHIn QYHKLiT
6110KyBaHHA Bif AiTel, BU MOXKETE BifKIOUNTIN NOro HAaTUCKAHHAM
Ha KHOMOK PyYHOro pexunmy. bnokyBaHHA 3anMWINTbCA aKTUBOBAHUM.
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12/24-TOANHHUNIA ®OPMAT YACY

3a 3aMOBYYBaHHAM HanalTOBaHO 24-roauHHMA popmart yacy. [ina
3MiHN dopMaTy Yacy HaTUCHITb Ta YTPUMYITE NPOTArOM 3 CeKyHf
KHOMKY «+».

MpumiTKa: Npu BigKNOUYEHHI €NeKTPUKM Ha TPUBANNIN TEPMIH Ha-
NaLITyBaHHA Yacy NOBEPHYTbCA [0 GOpMaTy 3a 3aMOBUYYBAHHAM.

HAJNAWWTYBAHHA rYYHOCTI 3YMEPA
(3BYKOBOI'O CMOBILWEHHA)

Bun moxeTe 3MiIHUTY ry4YHiCTb 3ymepa.

« HatucHyBLww® Ta yTPUMYOUN KHOMKY «-», BU MOXeTe NpoCnyXaTu
HanalToBaHUN 3BYK.

« BignyctusLlum i 3HOBY HaTUCHYBLLW KHOMKY «-», BU MOXKETE Mpociy-
XaTW HAaCTYMHWUI NO rYYHOCTI 3BYK i BUGpaTH oro. (3 piBHA)

« Tenep 3ymep byae 3Byyatu 3 06paHOi BaMu FyYHiCTIO.

MpumiTKa: 3a 3amMoBYEeBaHHAM HanalTyBaHHA BigperynboBaHi Ha
HanOiNbLy ry4yHiCTb. AKLIO HaNaLWTyBaHHA TYYHOCTi Oynu 3MiHeHi,
TO NpPW BIAKNIOUYEHHI eNTeKTPUKN Ha TPUBANUIA TePMIH HanawTyBaHHA
3ymepa NoBepHYTbCA A0 HanalTyBaHb 3a 3aMOBYYBaHHAM.

MOYATOK NPOLIECY NMPUTOTYBAHHA

[nAa BKNOUEHHA OyXOBKU NpU BUOOPI peXXmMy roTyBaHHA Ta 6a)aHoi

TemnepaTypu BaM Takox Tpeba BigperyntoBat yac. B iHwomy Brnag-

Ky AiyXOBKa He 3anpaLoeE.

« BigperynionTte yac rotyBaHHs, NOBepPTaOUN PerynaTop yacy 3a
rOAVIHHNKOBOIO CTPISTKOIO.

+ [lomicTiTb 611080 B AYXOBKY.

«  Bubepitb pobounii pexmm i Temnepatypy (avs. BukopurcTtaHHa
eneKTPUYHOI OYXOBKM)

37



[yxoBKa HarpiBaeTbCA A0 3a3anerigb BCTaHOBMIEHOI TemnepaTtypu

i 36epirae Ut TemnepaTypy Ao 3aKiHYeHHA 0OpaHOro Bamu TepMiHy
rOTYBaHHS.

[NicnAa 3akiHYeHHA TepMiHY roTyBaHHA perynaTop Tanmepa aBToma-
TUYHO NOBEPHETbCA Ha3a B HaNPAMKY NPOTN TOAUHHUKOBOI CTPINKN.
Mpo3BYy4nTb CUrHan, WO NOBIAOMSIAE MPO 3aKiHYEHHA TEPMIHY i enek-
TPOXKMBMEHHA BifKMIOUNTbCA.

AKLLO BM He xoueTe BUKOPUCTOBYBATU PYHKLiIO TaiMepa, BCTaHOBITb
perynAatop npoTu pyxy roqMHHUKOBOI CTPINKM Y HAaNPAMKY 0 CUMBO-

ny pyKu.
+  BMMKHIiTb yXOBKY 3a JONOMOrOI0 perynatopa Tanmepa, GyHKUIT i
Temnepartypw.

+  [1nA BUMKHEHHsA JyXOBKM A0 3aKiHYeHHA BCTaHOBJIEHOrO Yacy
nosepTanTe perynaTop Tanmepa Ao AOCATHEHHA TOUKM 3YMNHKM
NPOTN PyXy FOAVHHUKOBOI CTPINKN.

TABNINLUA YACY NPUTOTYBAHHA
Cama HVIXKHA NonmuA yXOBKM - NepLua nonamus.

MpumiTka: 3a3HayeHi 3HaueHHA Bynn BU3HaueHi B nabopaTopHmX
YMOBaXx. 3HaueHHs, AKi BiANoBifaloTb BalOMy CMaKy, MOXYTb Bigpi3-
HATNCA Bif LMX 3Ha4yeHb. Ha CTyniHb rOTOBHOCTI CTPaBn MOXe Bn-
BaTW PerioH NPOXMBaHHA, reorpadiyHa 30Ha NOXOAXKEHHA NPOAYKTIB,
KiNbKiCTb, TEPMiH iXHbOro BUPOOHMNLITBA Ta CTYMiHb OXONOAMEHHS.
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€EMHicTb AnAa Tpusanicro

CrpaBa npuroTysanua Monunua Temnepartypa, °C NPUroTyBaHHA, XB
(npn6n.)

Topt Leko 2 170-180 25-25
TopTy dopmi ®opma ana TopTa 1-2 170-180 30-40
MNeunso Leko 2 170-190 25-35
XpycTke nucTkose Ticto | [leko 2 170-190 25-35
MoHunKn Leko 2 170-180 25-35
E:f;‘:”m“ pykToBMA | 1o 12 200 40-50
TicTo ppixkaxose [eko 1-2 200 35-45
Bynoukn [eko 1-2 180-190 25-35
TicTo dino Nexo 1-2 180-190 40-50
Miua Leko 1-2 200-220 15-20
AnoBununHa Leko 1-2 100-110
ArHAaTUHa [eko 1-2 15 xB Npn makc.* 90-100
Kypka [leko 1-2 60-70
IHanuKa [leko 1-2 25 xB npwn 220* 180-240
Pnba Leko 1-2 200 15-25

*TMepekntoyitb Ha 150 °C yepes 3a3HayeHMIn Yac NPV 3a3HayeHiln Temnepartypi

BUKOPUCTAHHA rPUNA

Byab nacka, BukopuctoByiite fedpnektop rpuns, Wwob YHUKHYTK

NOLKOAXKEHHA NaHeni KepyBaHHA Ta KHOMOK Bif Ternna, Konu niy

NpaLoe B peXXnmi rpuns.

YBATA: nig yac BUKOPUCTAHHA rPUNA AOCTYMNHI YaCTUHW MOXKYTb

6yTn rapauymn. ManeHbKux giten cnig Tpumat nogani.

Baxnueo Tpymatu aABepusTa AyXOBKM BifKPUTUMIN Ha BKa3aHy Bif-

CTaHb Nif Yac NPUroTyBaHHA B peXXnMi rpusb.

Hikonu He 3anuwanTte nanty 6e3 HarnAagy nig yac NpUroTyBaHHA Ha

rpuni.

Mepw HiX 3HIMaTK, fanTe aedNeKTOPY OXONOHYTH.

[pwv BUKOPUCTaHHI rpuna, NOBEpPHITb perynaTop Tanmepa (npv noro

HaABHOCTI) 4O CUMBOY PYKMW.

1. YBIMKHEHHA rpunA: CTaHOBITb PerynaTop pekumy nNpuroTyBaHHA
Ha CMBON rpuns.

2. Tlicna yoro BCTaHOBITb 6axaHy TemnepaTtypy rpuns. 3aropaeTb-
CA NlaMnoykKa TemnepaTypu.
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3. Y pa3i HeobxigHOCTI NPOTArom NPUBAN3HO 5 XBUAVH BMKOHaNTe
nonepegHin posirpis.

4. BWMKHEHHA rpuna: BCTaHOBITb PErynATOp PEXNMIB Y BUMKHEHe
(BEPXHE) NONOXKEHHA.

TABNINLUA YACY MPUTOTYBAHHA HA EJIEKTPUYHOMY rPUJl
MpumiTka: 3a3HayeHi 3HaueHHA 6ynu BM3HaueHi B nabopartop-

HUX YMOBaXx. 3Ha4yeHHs, AKi BifNoBiAaloTb BaLLOMYy CMaKy, MOXKYTb
BiAPI3HATMCA Bif LMX 3HaYeHb. Ha CTyniHb rOTOBHOCTI CTPaBu MoXe
BMAINBATW PEriOH NPOXUBaHHA, reorpadivyHa 30Ha NOXOAXKEHHS NPOo-
AYKTiB, KiNbKiCTb, TEPMiH iXHbOrO BMPOOHMLTBA Ta CTYMiHb OX0N0A-
XKeHHA.

CrpaBa MonoxeHHA nonuui Yac cmaxkeHHs, xB (npnbn.)*
Pnba 3 30-40
Kypsui BinbusHi 3 40-50
Big6uBHI 3 ATHATUHN 3 25-35
Creiik 3 25-35
BinbviBHI 3 TenATUHYK 3 25-35

*3aneXunTb Bif TOBLUUHW

KOPUCTYBAHHA EJIEKTPOIJIUTOIO
AKwwo BaLw BMpi6 06M1aaHaHO eNneKTPUYHOI NINTOI0, CUCTEMa Mepe-
MWKaHHA 30iNCHIOETbCA AK MOKAa3aHO HMXYe:

oo otas omer | QLSS g soogr | 9 e
1 100 Bt 156 Bt 155 Bt 200 Bt

2 165 BT 210 Bt 185 Bt 250 Bt

3 255 Bt 285 BT 3308t 330 Bt

4 510 Bt 820 Bt 390 Bt 930 Bt

5 750 Bt 1070 Bt 791 Bt 1250 Bt

6 1000 Bt 1500 Bt 1500 Bt 2000 Bt

40




MonoxeHHsa
nepemMmmkaya

@ 145,1000 Bt

@ 145 wBunaKa,
1500 Bt

@ 180, 1500 Bt

@ 180 wBuAaKa,
2000 Bt

1

250 Bt

400 Bt

400 Bt

750 Bt

2

750 Bt

1100 Bt

1100 Bt

1250 Bt

3

1000 Bt

1500 B

1500 Bt

2000 Bt

Ana makcumanbHO epeKTUBHOIO BUKOPUCTAHHA eNeKTpury-
HOI NINTN peKOMeHAYETbCA BUKOPUCTOBYBATU KacTpysi 3
Aiametpom 16-20 cm.

CraBTe Ha KOHOOPKY TiNbKM KacTpyni 3 Cyxum gHom. He
KNnagiTb Ha KOHPOPKY KPULLIKM Bifj KacTpysb, 0COBNMBO,
AKLLO BOHU MOKPI.

[Micna BUKOPUCTaHHA, NiCNA OXONOAXKEHHA KOHPOPKMY,
NPOTPITb il BONOroto cepBeTKot0. AKLLO KOHPOPKa ayxe
6pyaHa, fobpe oUnCTITb Ti BOAOIO 3 MM1IOYMM 3aCO60M.
Micna ounweHHA KOHGOPKM NporpinTe il NPOTAroM AeKisnb-
KOX XBWJIMH ANA TOro, Wob BoHa BUCOXa.

Y pasi, AKLLO BM He 36upaeTeca KOPUCTYBaTUCA KOHPOPKOIO
NPOTArOM TPUBANIOrO Yacy, HaHeCiTb Ha BepX KOHGOPKM TOH-
KWW Wap MawWVHHOrro mMacrna.

Hep’kaBitoua cTanb HABKOIO KOHGOPKN MOXKEe 3MIHUTK CBIl
Konip. Lle He BNIMBa€E Ha BUKOPUCTaHHA npuiagy.

41



OYULLEHHA TA gornan

3aranbHi BigomocTi
AKLWo BMPI6 perynapHoO YNCTUTK, Yac Noro cnyxbu byae no-
[IOBXEHO, a NPo6nemMHU, SIKi YaCTO BUHNKAKOTb, 3MEHLLATbLCA.

1.

8.

Hebe3neka ypaxeHHsa enektpuyHum ctpymom! MNepep
NOYATKOM YNLLEHHA BUMKHITb Npunag Big Mepexi »KnB-
NEeHHA ANA nonepenXeHHA YparKeHHA eNeKTPUYHUM
CTPYMOM.

[apAyi noBepxHi MOXYTb BUKIMKaTh oniku! louekanTteca
OXONOAXKEHHA Npunagy nepen noro YNLWEeHHAM.

[icnAa KOXKHOro BUKOPUCTaHHA rnpunagy, cnif petenbHo
NOro oYNCTUTU. TaKUM YNHOM NornepeaXaeTbCA 3ropAHHA
3aULLIKIB i Npv nofasblloMy BUKOPUCTaHHI npuiaay.
AnA ynweHHA npunagy Hemae HeobXigHOCTI B cnevianb-
HOMY OYMCHOMY 3acobi. YiCTiTb MPUCTpPIN raHuipKoto abo
rybKoto, 3MOUYEHOI0 PO3BELEHNM Y Tenni BOAi 3aco6om
A7 MUTTA NOCyAy, i NPOTPITb HACYXO CYXO raHuipKolo.
[Nicna npouenypv OUNLLEHHA NepeKoHanuTeCAa B TOMY, LLO
piavHa i 3aNMLWKN NPOAYKTIB MOBHICTIO NprbpaHi.

He BrKopurCTOBYTE 3aCO0M ANA YMLLEHHA 3 BMICTOM
KMcnoTn abo xnopy ANa oYMLEeHHA MOBEPXOHb, a TaKOX
ANA pyyKn. Hamaranteca Ynctutn B O4GHOMY HanpAMKY
M'AKOT MUNIbHOIO FAHYIPKOIO | PiAKUM NOPOLLKOM (Hea-
O6pa3nBHUX).

Jeski nopowkn abo 3acobu Ana YMLeHHA MOXYTb
MOLIKOAWTU NOBEPXHI0. He BUKOprCTOBYNTe abpa3nBHi
MOPOLLKW, arpecrBHi 3acobu aAna umeHHA abo rocTpi
npeameTu.

He BMKOpUCTOBYITE NAapOBi OUMCHI Npunagu.

OunieHHA NaHeni ynpasniHHA

OuncTiTb NaHeNb Ta KHOMKM (MepemmKayi) BONOrow TKaHu-
HOIO | BUCYLLITb CYXOI0 TKAHMHOIO.

CnigkynTe 3a TUM, WOO6 He NOLWKOAWUTY NaHesNb YnpaBniHHA!
He 3HiMalnTe KHONKK (MepemuKayi) 4na YnMweHHA naHeni
ynpasiHHA.
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OunLeHHA AYXOBKIN

AnA YneHHA [yXOBKM HEMA€E HEOOXiAHOCTI y BUKOPUCTaHHI
Oyab-AKOro ounilyBaya ana AyxoBku abo iHWwmx cneyianb-
HUX OYNCHUX 3aC06iB. PEKOMEHAYETLCA NPOTUPATH AYXOBKY
BOJIOrOI0 FaHYipKOIO, MOKM BOHa Le Tenna.

OunieHHA ABepUAT AYXOBKU

He BMKOpuMCTOBYTE XOPCTKi abpa3unBHi Ynctadi 3acobum abo
MeTaneBi WKPebKn ANnA OYNLLEHHA ABEPLATA YXOBKM, BOHU
MOXYTb NOAPANATM NOBEPXHIO i MOWKOANUTU CKO. OUNCTITb
X BONOIOl0 TKAHNHOIO Ta NPOTPITb CYXOK TKAHUHOIO.

3HATTA ABEPUAT AYXOBKU

AK NoKa3aHO Ha MantoHKax 3BepXy:

1. TloBepHiTb feTanb A y HaNPAMKY CTPINKW.

2. NowmicTiTb petanb A BcepeanHy getani B.

3. lNepecyBatoun gBepuATa Bnepes y HanpAMKY CTPINKK, NOTATHITb
ix mo cebe.
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3amiHa naMnoYKun JyXoBKI

Mepepn 3amiHOK NaMMOYKM AyXOBKW CAif BiAKNIOUNTU enek-
TPUYHe 3’€fHaHHA | NOYeKaT! OCTUTAHHA Npunagy, Wwob
YHUKHYTU PU3MKY YPaXKEHHA eNeKTPUYHIM CTPYMOM Ta
OTPVIMaHHA ONIKiB.

Jlamnouka fyxoBKM - Lie criewiasibHa efieKTpruyHa laMrnoyka,
cTinka go temnepatypu 300 °C. [InAa xapakTepucTuk nam-
NMOYKM OUB. TEXHIYHI XapaKTepPUCTUKMN.

JlamnouKkn gnAa gyxoBKM MOXKHa NpuabaTt B LeHTpax obcny-
roByBaHHA.

1.
2.

3.

BUMKHITb Nnpunag Big mepexi >X1BNeHHs.

Bupanitb cKnAHY KpULLKY, 06epTatoum it IpoTH rognHHK-
KOBOI CTPINKN.

Buaanitb namnoyuky AyxoBKu, obepTatoun ii NpoTU roguH-
HVKOBOI CTPISIKM | 3aMiHiTb Ha HOBY.

BcTaHOBITb CKNAHY KPULLKY Ha Micue.
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NOCIBHUK 3 YCYHEHHA HECNPABHOCTEN

Mpwunap He npauyloeE:

1. Bwnka npunagy Moxe 6yTu He BCTaB/leHa B PO3€eTKY (3a3eMneH-
HA). [lepeKkoHanTeca B TOMy, IO BUJIKA BCTaB/IeHa B PO3ETKY.

2. 3anobixxHKK Moke B6yTn HecnpaBHUi abo cripautoBaTu. [Nepesip-
Te 3anobiXkHUKK B KOpoOUi 3 3anobixKHNKamK. AKLLO 3anobiXHUK
CrpautoBaB, 3HOBY YBIMKHITb.

3. MoxnunBo, manu micue CKauku Hanpyru B Mepexi. Bunmitb i 3Ho-
BY BCTaBTE BUJIKY B PO3ETKY.

Mpwu po6oTi AyX0BKM 3 Hei iAe napa: NoABa Napu € HOPMasbHUM
npu poboTi AyxoBKW. Lle He cBigUMTb NPO HECNPABHICTb.

Mpu HarpiBaHHI | oXxonogKeHHi Nnpunagy metan BUAAE 3BYKN:
npwv HarpiBaHHi MeTaneBsi AeTani HarpiBalOTbCA | MOXKYTb BMAaBaTH
3BYKMW. Lle He € NpMYMHOI HeCNpPaBHOCTI.

LlyxoBKa He HarpiBa€Tbca:

1. He HapgxoamTb enekTpuKa. [lepesipTe HAABHICTb eNeKTPUKA B
6yamnHKY i 3anobi>kHMKKM B Kopobui. [pn HeobXigHOCTi 3HOBY
aKTUBYINTE 3aM06iIKHUKN.

2. MoxnunBo, HanawTyBaHHA TanmMepa He BUKOHaHi. HanawTynTe
yac abo BpyUHY BCTAHOBITb Ha CIMBOJT PYKMW.

3. MoXnu1BO, He BUKOHAHI HanawTyBaHHA pexumy i / abo Temnepa-
Typu. BukoHarite HanawTyBaHHA GyHKLUii i / abo TemnepaTtypu.

Y pyxoBLui He ropuTb CBITNO:

1. He HapgxoamTb enekTpuKa. [lepesipTe HAABHICTb eNeKTPUKA B
6yamnHKY i 3anobi>kHMKKM B Kopobui. [pn HeobXigHOCTi 3HOBY
aKTUBYINTE 3aM06IKHUKN.

2. MoxnunBo, namnoyka AyxoBKM HecnpaBHa. 3aMiHiTb 1JaMMOYKy
LYXOBKW.

AKLLO BamM He BOANOCA yCyHyTU npobnemy 3a ONOMOIrol PEKOMEH-

Aauin gaHoro po3giny, 3BepHIiTbCA [0 aBTOPU30BAHOIO CEPBICHOIO

LeHTpY. 3a60POHAETLCA HaMaraTUCA PEMOHTYBATI Npunag caMmo-

CTiVIHO.
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IHOOPMALIA NMPO NMNAJIbHUKU

3HaueHHs IHXeKTopa NasbHUKa G20-13 G20-20 G20-25 G25.3-25 G30-30 G30-37 G30-50 G31-37
mbap mbap mbap mbap mbap mbap mbap mbap
IHXeKTop $0,92 $0,70 @ 0,70 0,75 @ 0,50 @ 0,50 $0,45 @ 0,50
JAonomixkHui MoTyXHiCTb 1,15 kBT 0,90 kBT 0,95 kBT 0,90 kBT 0,90 KBT 1,10 kBT 0,90 KBT 0,90 kBT
Posxia 0,110 m*/roa | 0,086 m3*/rog | 0,090 m*/roa | 0,097 m*/rog | 65 r/roa 79 r/roa 65 r/roa, 64 r/roa
IHXeKTop $1,10 $0,92 $0,92 @ 1,00 ? 0,65 ? 0,65 0,60 @ 0,65
Haniswsunakumin MoTyXHiCTb 1,75 kBT 1,55 kBT 1,65 KBT 1,60 KBT 1,65 KBT 1,70 kBT 1,65 kBT 1,65 KBT
Posxig, 0,167 m*/roa | 0,148 m*/rog | 0,157 m*/rop, | 0,173 m*/rog | 120 r/rog 124 r/ron, 120 r/rog | 118r/rop
IHXeKkTOp @ 1,40 $1,20 @ 1,20 91,20 @ 0,80 % 0,80 $0,70 % 0,80
Wenakwnit MoTyxHictb | 2,80 KBT 2,60 kBT 2,80 KBT 2,40 KBT 2,50 KBT 2,60 KBT 2,50 KBT 2,50 kBT
Po3xig 0,268 m*/roa | 0,248 m*/roa | 0,267 m*/ropa, | 0,260 m*/ron | 182 r/roa 189 r/rog, 182 r/rog | 179r/rop
IHXeKTOp $0,92 $0,72 (X) 0,70 @ 0,72 (F1) @ 0,50 @ 0,47 ?0,43 @ 0,50
JAonomixkHuUi MOTY}KHiCTb 1,15 kBT 0,90 kBT 0,95 kBT 0,95 kBT 0,90 kBT 0,90 kBT 0,90 kBT 0,90 kBT
(Sabaf) Po3xig 0,110 v*/rog | 0,086 m*/roa | 0,090 m¥/rog | 0,105 m*/ros | 65 r/rog 65 r/rop, 65 r/rop, 64 r/rog,
IHXeKTop 91,10 $0,97 (2) 90,92 0,94 (Y) @ 0,65 0,62 @ 0,58 @ 0,65
Haniswsuakmit MoTy}HiCTb 1,75 kBT 1,70 kBT 1,70 KBT 1,70 KBT 1,65 KBT 1,65 KBT 1,65 KBT 1,65 KBT
(Sabaf) Po3xig 0,167 m*/rog, | 0,162 m*/ron | 0,162 m*/ron | 0,188 m*/rog | 120r/rog | 120r/ros | 120r/roa | 118r/rog
IH¥KeKTOp @ 1,40 @ 1,15 (Y) @ 1,10 ?1,21 (F2) #0,85 @ 0,80 $0,75 ?0,85
LWeunakwit (Sabaf) MotyHictb | 2,80 KBT 2,90 KBT 2,90 KBT 2,80 KBT 2,80 KBT 2,50 kBT 2,80 KBT 2,80 kBT
Posxig, 0,268 m*/roa | 0,276 m*/roa | 0,276 m*/rop, | 0,310 m*/rog | 204 r/roa 182 r/rog, 204 r/roa | 200 r/rop,
" - IHKeKTop ?1,30 $1,15 % 1,10 91,15 @ 0,80 % 0,80 $0,73 % 0,80
LWeunakwii / miHi !
Box (Sabaf) MotyHictb | 2,30 kBT 2,30 kBT 2,50 kBT 2,20 kBT 2,50 kBT 2,60 kBT 2,50 kBT 2,50 kBT
Po3xig 0,219 m*/roa | 0,219 m*/rog | 0,238 m*/rop, | 0,244 m*/ron | 182 r/roa 189 r/rog, 182 r/rog | 179r/rop
MoaBiitHNit Bok IHxeKTop @ 1,90 @ 1,55 @ 1,55 @ 1,50 @ 1,03 @ 1,00 ?0,83 ?1,03
(Sabaf) MoTyHicTb | 4,25 KBT 4,20 kBT 4,20 kBT 4,20 kBT 4,20 kBT 4,20 kBT 4,20 kBT 4,20 kBT
Po3xig 0,405 m*/rog, | 0,400 m*/roa | 0,400 m*/roa | 0,455 m3/roa | 305r/rog | 305r/roa | 305r/rog | 300 r/roa
NoTpiiiHuii Bok IHKeKTOp - @ 1,45 - - @ 0,98 @ 0,98 - ?0,98
(Sabaf) MOTY}KHiCTb - 3,70 kBT - - 3,80 kBT 4,10 KBT - 3,80 KBT
Posxia - 0,352 m3/rog, - - 276 r/rog, 298 r/rog, - 271 r/ron
IHxeKTop - $0,70 - - @ 0,50 @ 0,50 - @ 0,50
JAonomixkHui MoTyXHiCTb - 1,00 kBT - - 1,00 kBT 1,15 kBT - 1,00 kBT
Posxia - 0,095 m3/rog, - - 72 r/rop, 83 r/rop, - 71r/ron
IHKeKTop - $0,95 - - @ 0,60 % 0,60 - @ 0,60
Hanisweunakuit MoTyHiCTb - 1,65 kBT - - 1,50 kBT 1,65 kBT - 1,50 kBT
Po3sxia - 0,157 m*/rog, - - 109 r/rog, 119 r/rog, - 107 r/roa,
IHKeKTOp - ?1,20 - - @ 0,70 @0,70 - @0,70
Wenaknit MoTyHiCcTb - 2,65 kBT - - 2,10 kBT 2,20 kBT - 2,10 kBT
Po3xia - 0,252 m*/rop, - - 152 r/rog 159 r/rog - 149 r/rog
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IHOOPMALIA ANA NOBYTOBUX AYXOBUX WAD

Cumson

3HayeHHA

OpuHnya
BUMipIOBaHHA

Mo3HaueHHs mogeni

FSCF-C604W

Tuin gyxoBoi wadun

[OyxoBa wada

Maca npunagy

39,05

Kinorpamis

KinbkicTb Kamep

1

[xxepeno Tenna B Kamepi (enekTpoeHepris
a6o ras)

enekTpoeHepria

06’em Kamepu

72

nitpis

CnoXunBaHHsA eHeprii (enekTpoeHeprii),
HeobXiflHe AnA HarpiBaHHA CTaHAAPTHO
3aBaHTa)KeHol Kamepu AyxoBoi wadu

3 @IeKTPOHarpiBoM NPOraTom ofjHOro
LMKNy po60TH B 3BMYAIHOMY peXuMi 3
po3paxyHKy Ha ofjHy Kamepy (KiHLeBa
eneKTpoeHepris)

ECelectric cavity

0,72

KBT*rog Ha unkn

CnonBaHHsA eHeprii, HeobxiaHe ansa
HarpiBaHHA CTaHAAPTHO 3aBaHTa)eHoi
Kamepu AyX0oBOi Wadu 3 eneKTpoHarpisom
NPOTAroM OHOIO LIMKAY Y PEXUMI «npu-
MyCOBa KOHBEKLifi» 3 pO3paxyHKY Ha OfHY
Kamepy (KiHLeBa eneKkTpoeHepris)

ECelectric cavity

H/3

KBT*rog Ha uukn

CnounBaHHsA eHeprii, Heo6xiaHe ansa
HarpiBaHHA CTaHAaPTHO 3aBaHTa)eHoi
Kamepu AyXoBOi Wwadu 3 ra30BUM Harpisom
NPOTAroM OAHOIO LUKAY B 3BMYalHOMY
PEXUMi 3 pO3paxyHKy Ha OfHY Kamepy
(KiHUeBa eHepria rasy)

ECgas cavity

H/3

M Ha uukn, abo
KBT*rog Ha Lyukn

CnoxunBaHHA eHeprii, Heo6xiaHe ansa
HaripBaHHA CTaHAAPTHO 3aBaHTa)eHoi
Kamepu AyX0OBOi Wadu 3 ra3oBUM Harpisom
NPOTAroM OAHOTO LMKAY Y PeXunMi «npu-
MyCOBa KOHBEKL|if» 3 po3paxyHKY Ha OfHY
Kamepy (KiHLieBa eHeprid rasy)

ECgas cavity

H/3

MIX Ha unkn, abo
KBT*rog Ha uukn

Inaekc eHeproedeKTUBHOCTI Ha Kamepy

EELcavity

84,47

IHbopmauia B Tabnuuax ana nobyToBrx wad, No6yTOBKX eNeKTPUYHKX BapUusib-
HUMX MOBEPXOHb Ta BaPUIbHUX NOBEPXOHb i3 ra30BMM i 3MiLLAHVM Nigirpisom
BignoBiga€ BuMoram TexHiYHOro pernameHTy LWo4o BUMOT [0 eKoan3anHy ana
NoOyTOBUX JYXOBUX LWad, BapUIIbHNX MOBEPXOHb Ta KYXOHHUX BUTAXKOK,

3atBepgxeHoro [NoctaHoBow KMY N 742 Big 14 cepniHa 2019 p.
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Cumson

3HayeHHA

OanHnua
BUMipPIOBaHHA

Mo3HaueHHA mogeni

FSCF-C606BI
FSCF-C606GB
FSCF-C606MB
FSCF-C606ST

FSCF-C606W

Tun pyxoBoi wadn

[yxoBa wada

Maca npunagy

38,8

Kinorpamis

Kinbkictb Kamep

1

[>kepeno Tenna B Kamepi (enekTpoeHepria
ab6o ras)

enekTpoeHepria

06’em kKamepu

66

niTpis

CnoXunBaHHA eHeprii (enekTpoeHeprii),
HeobXxifiHe ANA HarpiBaHHA CTaHAAPTHO
3aBaHTa)KeHOI Kamepu iyxoBoi wadu

3 eNleKTPOoHarpiBoOM NporaToM OfjHOro
LUuMKNy po60Tu B 3BMYAHOMY PeXuMi 3
po3paxyHKy Ha ofjHy Kamepy (KiHueBa
enekTpoeHepris)

ECelectric cavity

KBT*rog Ha Lukn

CnonBaHHA eHeprii, HeobXigHe Ana
HarpiBaHHA CTaHAAPTHO 3aBaHTa)eHoi
Kamepu AyXoBOi Wadu 3 eneKTpoHarpisom
NPOTAroM OAHOIO LMKAY Y PEXUMi «npu-
MYyCOBa KOHBEKL,if» 3 po3paxyHKY Ha OfHY
Kamepy (KiHLieBa enleKTpoeHepris)

ECelectric cavity

0,90

KBT*rog Ha Luumkn

CnoXunBaHH=A eHeprii, HeobxiaHe ana
HarpiBaHHA CTaHAAPTHO 3aBaHTa)eHoi
Kamepu AyXoBOi Wadu 3 ra3oBUM Harpisom
NPOTAroM OAJHOTO LMKNY B 3BMYaiHOMY
PeXunMi 3 po3paxyHKy Ha OfiHY Kamepy
(KiHLieBa eHepriA rasy)

ECgas cavity

H/3

MIX Ha umkn, abo
KBT*rog Ha unkn

CnoXunBaHHsA eHeprii, HeobxiaHe ansa
HaripBaHHA CTaHAAPTHO 3aBaHTa)eHoi
Kamepu AyXoBOi Wwadu 3 ra3oBUM Harpisom
NPOTAroM OHOIO LMKAY Y PEXUMIi «npu-
MyCOBa KOHBEKLifi» 3 pO3paxyHKY Ha OfHY
Kamepy (KiHLueBa eHepria rasy)

ECgas cavity

H/3

M Ha umkn, abo
KBT*rog Ha uukn

IHAeKc eHeproedeKTMBHOCTI Ha Kamepy

EELcavity

107,59
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Cumson

3HayeHHA

OanHnua
BUMipPIOBaHHA

Mo3HaueHHs mogeni

FSCF-C604CB
FSCF-E604W

Tun pyxoBoi wadun

[yxoBa wada

Maca npunagy

35,55/36,05

Kinorpamis

Kinbkictb Kamep

1

[l>kepeno Tenna B Kamepi (enekTpoeHepria
abo ras)

enekTpoeHepria

06’em kamepu

58

niTpis

CnoXunBaHHA eHeprii (enekTpoeHeprii),
HeobXxifiHe ANA HarpiBaHHA CTaHAAPTHO
3aBaHTaX<eHOi Kamepu [yXoBoi Wwapn

3 eNIeKTPOHarpiBom NporaTom ofHoro
LUMKny po60Tu B 3BUYAHOMY PeXuMi 3
po3paxyHKy Ha ofjHy Kamepy (KiHueBa
enekTpoeHepris)

ECelectric cavity

KBT*rog Ha Lumkn

CnonBaHHA eHeprii, HeobXigHe Ana
HarpiBaHHA CTaHAAPTHO 3aBaHTa)eHoi
Kamepu AyXoBOi lWadu 3 eneKTpoHarpisom
NPOTAroM OAHOIO LMKAY Y PEXUMi «npu-
MYyCOBa KOHBEKLif» 3 po3paxyHKY Ha OfHY
Kamepy (KiHLieBa enleKTpoeHepris)

ECelectric cavity

H/3

KBT*rog Ha Lumkn

CnoxunBaHH=A eHeprii, HeobxiaHe ana
HarpiBaHHA CTaHAaPTHO 3aBaHTa)eHoi
Kamepu AyX0OBOi Wwadu 3 ra3oBUM Harpisom
NPOTAroM OAJHOTO LMKNY B 3BNYaIHOMY
PeXunMi 3 po3paxyHKy Ha OfiHY Kamepy
(KiHLeBa eHepriA rasy)

ECgas cavity

H/3

MIX Ha umkn, abo
KBT*rog Ha unkn

CnoxunBaHHsA eHeprii, Heo6xiaHe ansa
HaripBaHHA CTaHAAPTHO 3aBaHTa)eHoi
Kamepu AyXoBOi Wwadu 3 ra3oBUM Harpisom
NPOTAroM OAHOIO LIMKNY Y PEXUMIi «npu-
MYCOBa KOHBEKLifi» 3 pO3paxyHKY Ha OfHY
Kamepy (KiHLueBa eHepria rasy)

ECgas cavity

H/3

M Ha umkn, abo
KBT*rog Ha unkn

IHAeKc eHeproedeKTMBHOCTI Ha Kamepy

EELcavity

85,69
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Cumson

3HayeHHA

OanHnua
BUMipPIOBaHHA

Mo3HaueHHs mogeni

FSCF-E605B
FSCF-C606B
FSCF-C606BG
FSCF-C607CR

Tun pyxoBoi wadn

[yxoBa wada

Maca npunagy

38,8/37,05/36,95

Kinorpamis

Kinbkictb Kamep

1

[l>kepeno Tenna B Kamepi (enekTpoeHepria
ab6o ras)

enekTpoeHepris

06’em kKamepu

53

niTpis

CnoXunBaHHA eHeprii (enekTpoeHeprii),
HeobXxifiHe ANA HarpiBaHHA CTaHAAPTHO
3aBaHTaX<eHOi Kamepu JyxoBoi Wwapn

3 eNIeKTPOHarpiBom NporaTom ofHoro
LUuMKny po60Tu B 3BMYAHOMY PeXuMi 3
po3paxyHKy Ha ofjHy Kamepy (KiHLueBa
enekTpoeHepria)

ECelectric cavity

0,73

KBT*rog Ha yumkn

CnonBaHHA eHeprii, HeobXigHe aAna
HarpiBaHHA CTaHAAPTHO 3aBaHTa)eHoi
Kamepu AyX0oBOi Wadu 3 eneKTpoHarpisom
NPOTAroM OAHOIO LMKAY Y PEXUMi «npu-
MYyCOBa KOHBEKL|if» 3 po3paxyHKY Ha OfHY
Kamepy (KiHLieBa enleKTpoeHepris)

ECelectric cavity

KBT*rog Ha Luumkn

CnoxunBaHH=A eHeprii, HeobxiaHe ana
HarpiBaHHA CTaHAAaPTHO 3aBaHTa)eHoi
Kamepu AyXoBOi Wwadu 3 ra3oBUM Harpisom
NPOTAroM OAJHOTO LMKNY B 3BMYaHOMY
PeXunMi 3 po3paxyHKy Ha OfiHY Kamepy
(KiHLieBa eHepriA rasy)

ECgas cavity

H/3

MIX Ha umkn, abo
KBT*rog Ha unkn

CnoxunBaHHsA eHeprii, HeobxiaHe ansa
HaripBaHHA CTaHAAPTHO 3aBaHTa)eHoi
Kamepu AyXoBOi Wwadu 3 ra3oBUM Harpisom
NPOTAroM OAHOIO LIUKNY Y PEXUMI «npu-
MyCOBa KOHBEKLifi» 3 pO3paxyHKY Ha OfHY
Kamepy (KiHLueBa eHepria rasy)

ECgas cavity

H/3

M Ha umkn, abo
KBT*rog Ha unkn

IHAeKc eHeproedeKTMBHOCTI Ha Kamepy

EELcavity

94,49
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IHOOPMALIA ANA NOBYTOBUX BAPUJIbHUX MOBEPXOHb

3TA30BMM NIAITPIBOM

Cumson 3HauyeHHA OAM."“M
BUMipIOBaHHA
FSCF-C604W
FSCF-C606BI
Mo3HaueHHA mogeni FSCF-C606GB
FSCF-C606MB
FSCF-C607CR
" . [a3oBa BapusibHa
Tun BapunbHOI NOBEPXHi
NoBepxHA
KinbKicTb ra3oBux nanbHuKiB 4
LLBnAaKnin nanbHUK:
63,46
MNMokKa3HuK eHeproepeKTNBHOCTI EEqash HaniBwBngknin
rasoBoro nasbHuKa grsbumer nanbHuK: 65,73
[lonomi>kHun nanb-
HUK: H/3
|'|OKa3I-.I.I/|K eHeprO?d)EKTI/IBH(.)CTI EEgos hob 64,97
ra3oBoi BapWibHOi NOBEpPXHi
OanHnua
Cumson 3HauyeHHsA .
BUMiplOBaHHA
Mo3HaueHHA mogeni FSCF-C6065T
A FSCF-C606W
" . [a3oBa BapunbHa
Tun BapunbHOI NOBEPXHi
NnoBepxHA
KinbKicTb ra3oBux nanbHUKiB 4
Bok nanbHukK: 54,10
LWBnaknin nanbHUK:
. 63,46
MNoka3Huk eHeproedeKTUBHOCTI . .
EEgas burner HaniBwBungKknm
ra3oBOro nanabHuKa
nanbHuK: 65,73
[lonomixkHuiA nanb-
HUK: H/3
Moka3HuK eHeproedeKTUBHOCTI EEqas hob 62,25

ra3oBoi BapubHOT NOBepXHi

51




OavHMUA

CumBon 3HayeHHA .
BUMipIOBaHHA
Mo3HayeHHA mopeni FSCF-C606B
FSCF-C606BG
. . [a3oBa BapuibHa
Tun BapuibHOT NOBEPXHI
NnoBepXHs
KinbKicTb ra3oBux nanbHuKIB 4
Bok nanbHuk: 60,03
LLIBMAKNIA NanbHUK:
. 63,46
MNMoKa3HuK eHeproepeKTNBHOCTI . .
EEgas burner Haniswenakuin
rasoBoro najnbHuKa
nanbHUK: 65,73
[onomi>kH1i nanb-
HUK: H/3
Moka3HuK eHeproe¢$peKTNBHOCTI
proe¢ EEgas hob 63,74

rasoBoi BapuibHOI NOBEPXHi
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IHOOPMALIA ANA NOBYTOBUX BAPUJIbHUX MOBEPXOHb
13 SAMILLAHUM NIAITPIBOM

Cumson

3HauyeHHA

OanHnua
BUMIipIOBaHHA

Mo3HayeHHA mopeni

FSCF-C604CB

Tun BapunbHoI
NoBepXHi

KombiHoBaHa
BapuWibHa NOBEPXHA

KinbKicTb 30e Ta/abo nnowuH gns
NPUroTyBaHHA ki

2

TexHonoria HarpiBy (iIHAYKUiHi
30HM Ta MIOLWMWHN AS1A NPUTroTyBaH-
HA i, NpoMeHeBi 30HM AnAa npu-
roTyBaHHA iXi, CyLinbHi noBepxHi
(nnnTn) Ha 30HY Ta/a6o niowy ans
NPUroTyBaHHA ki

cyuinbHa nauTa Ha
30HY ANA NPUroTy-
BaHHA i

[inA Kpyrnux 3oH a6o naowmH
ANA NPUroTyBaHHA i 3 eNeKTpo-
nigirpisom: giameTp KopucHoi
nnoLyi NoBepxHi Ha 30Hy NpPUro-
TyBaHHsA iXi 3 enekTponigirpisom
OKPYIIOETbCA 0 HANGAVKUNX 5
minimetpis

18
14,5

CaHTUMeTpiB

[inA HeKpyrnvx 30H a6o NNOWNH
ANA NPUroTyBaHHA XKi 3 enekTpo-
nigirpiBoM: fOBXWHa i WWMPUHA
KOPWCHOI NJ10LLi NOBEpPXHi Ha 30HY
npuroTyBaHHA iXi 3 enektponigi-
rpiBOM OKPYIIOETHCA A0 HAMGAMXK-
yux 5 minimetpis

—

H/3

CaHTUMETpIB

CnoKnBaHHsA eHepril Ha 30Hy abo
NAOLMNHY ANA NPUTrOTYBaHHA 1XKi 3
po3paxyHKy Ha Kinorpam

ECelectric cooking

218,3

BT*rog Ha
Kinorpam

KinbKicTb ra3oBux nanbHuKIB

2

EHeproedeKTnBHICTb KOXKHOrO
ras’oBoro nanbHuKa

EEgas burner

LBMAKNIA NanbHUK:
63,46
Haniswenakuin
nanbHUK: 65,73
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IHOOPMALIA ANA NOBYTOBUX ENEKTPUYHUX

BAPUJIbHUX MOBEPXOHb

Cumson

3HauyeHHA

OanHnua
BUMIipIOBaHHA

Mo3HauyeHHA mopeni

FSCF-E604W
FSCF-E605B

Tun BapunbHoOI
NoBepXHi

EnekTpnuHa Bapunb-
Ha NoBepxHA

KinbKicTb 30e Ta/abo nnowuH gns
NPUroTyBaHHA ki

4

TexHonoria HarpiBy (iIHAYKUiHi
30HM Ta MIOLWMWHN AS1A NPUTroTyBaH-
HA i, NpoMeHeBi 30HM AnAa npu-
roTyBaHHA iXi, CyLinbHi noBepxHi
(nnnTn) Ha 30HY Ta/a6o niowy ans
NPUroTyBaHHA ki

cyuinbHa nauTa Ha
30HY ANA NPUroTy-
BaHHA i

[inA Kpyrnux 30H a6o naowmH
ANA NPUroTyBaHHA i 3 eNeKTpo-
nigirpisom: giameTp KoprcHoi
nnoLyi NoBepxHi Ha 30Hy NpPUro-
TyBaHHsA iXi 3 enekTponigirpisom
OKPYIIOETbCA 10 HANGAVKUNX 5
minimerpis

18
14,5

CaHTUMeTpiB

[inA HeKpyrnvx 30H a6o NAoWnH
ANA NPUroTyBaHHA XKi 3 enekTpo-
nigirpiBoM: fOBXWHa i WWMPUHA
KOPWCHOI NJ10LLi NOBEpPXHi Ha 30HY
npuroTyBaHHA iXi 3 enekrponigi-
rpiBOM OKPYIIOETHCA A0 HAMGAMXK-
yux 5 minimetpis

—

H/3

CaHTUMETpIB

[inA HeKpYyrnux 30H abo NowmH
ANA NPUroTyBaHHA XKi 3 enekTpo-
nigirpisom: JOBXMHa i WMpPUHa
KOPWCHOI NJ1oLLi NoBepXxHi Ha 30HY
NpuUroTyBaHHA iXi 3 enekTponigi-
rpiBOM OKpPYIIOETHCSA A0 HAMGAMXK-
ynx 5 minimetpis

ECelectric cooking

218,3

BT*rog Ha
Kinorpam

CnoXKmBaHHA eHeprii Ha 30Hy abo
NAOWMHY ANA NPUrOTYyBaHHA iXi 3
po3paxyHKy Ha Kinorpam

ECelectric hob

2133

BTt*rog Ha
Kinorpam

Bupo6Huk: Pe-Ma MeTan TekcTin IHwaat Mmpga CaHani Be TigxkapeT Mimiteq WipkeTi

Appeca BupobHuka: Oprarize CaHaii bbonreci, N17 OpraHrize CaHani bbonreci 19. xxkange,

Menikrasi 38070, Kaincepi, TypeyuunHa.

IHbopmaLia npo micAub i pik BUrOTOBIEHHA NpuUnagdy BKasaHa Ha Tabnuyui 3 TeXHIYHUMN

JaHVIMK, pO3TaLLOBaHIl Ha 3afHili CTOPOHI Npunagy.
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Please read this manual first!

Dear Customer,

We wish you get the most out of our products which are produced
at modern facilities and subject to meticulous quality control
procedures.

For this reason, please read this manual thoroughly prior to use of
the product and keep it as a reference. If you transfer this product
anybody else, give this manual along with it well.

User manual helps you use the product quickly and safely.

+ Read the manual first prior to installation and operation of the
product.

« Always observe the instructions related to safety.

+ Keep the manual handy so that you may refer to it when it is
required subsequently.

+ Read other documents given together with the product as well.
Remember this user manual may also apply for other versions.
Differences between the versions are clearly indicated.

ESSENTIAL

In case of domestic ovens, infarmation on the energy label is given
as per the standard EN 50304. The values are determined according
to the functions of standard load and lower-upper heater or fan-
supported heating (if any).

The company may make any modifications to improve product
quality without prior advice.

The figures in the manual are given schematically and they may not
exactly match with your product.

The declared values on the markings of the products or in other
printed documents provided together with the product are values
obtained in laboratory as per the respective standards. These values
may vary depending on the use and environment of the product.
Accessories provided vary according to the version of the product.
All accessories described in this user manual may not be available
with your product.
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IMPORTANT SAFETY INSTRUCTIONS

This section contains safety instructions that may help
prevent risks of personal injury or property damage. If you
fail to observe these instructions, the warranty will become
invalid.

GENERAL SAFETY
Connect the product to a grounding outlet / mains
protected by a fuse suitable to the values given in the
table «Technical Specifications». in case of use with
or without transformer, do not ignore to have the
installation done by a qualified electrician. in case the
product is used before it is grounded properly according
to the local regulations, our company will not assume
any responsibility for any resulting damage.

+ If the supply cord is damaged, it must be replaced by
the manufacturer, its service agent or similarly qualified
persons in order to avoid a hazard.

« If the product is damaged or has any visible defect, do
not operate the product.

« Do not perform any repair or modification on the
product. You can only fix some of the problems that are
listed in the troubleshooting tips section (see proposed
solutions for the problems).

« Never wash the product by spraying or pouring water on
the product! Risk of electric shock!

« Do not use the product when your discernment is
impaired due to taking drugs and/or alcohol.

« Disconnect the product electrically during installation,
maintenance, cleaning and repair operations.

« Always call authorized service center for installation and
repair operations. The manufacturing company may not
be kept responsible for any damage that may arise as a
result of operations by unauthorized persons and the
warranty will become invalid as a result of it.

+ Be careful when using alcohol in your food. Alcohol
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evaporates at high temperature and when it come into
contact with hot surfaces, it blazes up and cause fire risk.
Do not heat the closed tin cans and glass jars. Pressure to
develop may cause burst of the jar.

Do not bring flammable materials near when the
product operates because its sides may be hot.

Do not put the oven trays, plates or aluminum folio
directly on the base of the oven. Accumulating heat may
give damage to the oven base.

Keep all ventilation channels unobstructed around them.
The product may get hot when operating. Do not touch
the hot departments, inner parts and heating parts of
the oven.

When placing and taking the food out of the oven,
always use thermally-resistant gloves.

Do not use the product with its door front glass removed
or broken.

Back side of the oven gets heated when operating.
Electric connections should not contact with the back
part, otherwise the connection elements may be
damaged.

Do not clinch the connection cables with the oven door
and do not run them over hot surfaces. Otherwise,

the cable will melt and cause short circuit of the oven,
resulting in fire risk.

Make sure the product is switch off after each use.
Product and accessible parts of the product is hot during
operation. Do not touch it when product operates.

Do not use sharp and piercing materials to clean inside
and glass of the product; such materials may give
damage to your product.

As hot oil may cause fire risk, always be alert when the
product operations.

In case of any possible fire, do not attempt to
extinguish the fire with water; immediately cut off

the power connection of the product and cover the
burning part by help of a wet blanket.

58



« Never make available any flammable or consumable
materials in the product.

« Do not use steam cleaning agent.

+ Do not use abrasive cleaning agents or sharp metal
scrapers to clean the oven door (glass) and burners’ glass
cover on hinges, which can damage the surface and
cause cracks in the glass which as a result can break into
small fragments.

« CAUTION: Prior to replacement of the oven light,
disconnect the power and allow it to cool down in order
to eliminate burns or electric shock.

« 1st shelf of the oven is the lowest one.

« Do not place the product on any flammable and heat
sensitive materials.

« Pans to be placed on the heaters should be in proper size.

Do not shut lid when burner alight.
@ Caution: glass lids may shatter when heated. Turn
off all the burners before shutting the lid.

« ATTENTION: Using a gas cooking appliance leads to

the appearance of heat and humidity in the installation
room. The room must have good ventilation: for this,

you need to keep the ventilation holes open or install a
mechanical ventilation unit (kitchen hood).

Intensive and long-term use of the device may lead to the
need to use additional ventilation; for example, opening
a window or intensive ventilation, such as running a
mechanical fan at a higher power level.

« CAUTION: Use of safety devices not recommended by
the manufacturer may cause an accident.

. Itis recommended to have the device checked
by a service center specialist every two years. This
maintenance will extend the service life of the device.

- Installation, assembly and connection of the cooker
should be carried out only by an authorized specialist
with the appropriate license, which must be confirmed in
the warranty card.
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« ATTENTION: When heated, the glass cover may crack.
Before lowering the lid, turn off all burners on the hob
(the surface of the hob must cool before closing the lid).
All spills must be cleaned before opening the lid.

« Fire hazard: Do not store any materials or products on
the cooking surface.

« CAUTION: The cooking process must be monitored. The
short cooking process must be continuously monitored.
« ATTENTION: Food that is cooked on the hob with

oil or fat and is without permanent supervision - it is
dangerous and can cause a fire.

SAFETY OF CHILDREN
During and after operation of the product the
exposed parts of the product will remain hat until it gets
cool; keep the children away from it.

« Caution: During operation of the grill, the accessible parts
may be hot. Keep children away from it.

« Do not allow children under 8 years of age to access the
device.

« This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge
if they have been given supervision or instruction
concerning use of the appliance in a safe way and
understand the hazards involved. Children shall not play
with the appliance. Cleaning and user maintenance shall
not be made by children without supervision.

« Packaging materials can be dangerous for children. Keep
the packaging materials out of the reach of children.

«  When the door is open, do not put any heavy object on
it or do not allow the children to sit on the door. it may
cause overturn of the oven and give damage to the
door hinges or injure children.
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SAFETY REGARDING ELECTRIC OPERATIONS

All operations on the electric equipment and systems
should be performed by the authorized and qualified
persons.

This product is not for use by remote control system.
In case of any damage, switch off the product and
disconnect the power. For this purpose, switch off the
fuse.

Make sure the fuse current complies with that of the
product.

INTENDED USE

This product is designed for domestic use. it is not
allowed for commercial use.

CAUTION: This product may be used only for cooking.
it should not be used to heat the room or any other
purpose.

This product should not be used for heating plate
under the grate, drying up towel or clothing on the
handle or for general heating.

The manufacturer may not be held responsible for any
damage that may occur as result of improper use or
during handling.

The oven part of the product may be used for
defrosting, baking, roasting and grilling the food.

EQUIPMENT:

Cooker

Accessories vary by model

User manual (includes warranty card)

Energy label and data sheet (the set depends on the country of
destination)
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YOUR PRODUCT

GENERAL APPEARANCE

TECHNICAL SPECIFICATIONS

Voltage/frequency 220-240V 50-60 Hz

Total power consumption Min. 0.006 KW - Max 5.6 kW

Fuse to be used Min.16 A-Max 25 A

Cable type/section 3X0.75PVC-3X1PVC-3X 1.5PVC-3X25PVC
HO5VV-F.....

Cable length Max 1.5 m

Internal lighting 25W

Grill power consumption 2000 W
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PRODUCT DIMENSIONS
FSCF-C607CR, FSCF-C606B, FSCF-C606BG, FSCF-E604W,
FSCF-C604CB, FSCF-E605B:
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FSCF-C606ST, FSCF-C606MB, FSCF-C606GB, FSCF-C604W,
FSCF-C606BI, FSCF-C606W:
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INSTALLATION

PRIORTO INSTALLATION

Make sure the electric and/or gas installation is proper.
If not, call a qualified electrician and installer for the
required operations.

Electric and/or gas installation of the place where the
product will be used should be done by the customer.
Observe the local standards related to electric and/gas
during installation of the product.

Control the product prior to use for any damage on it. If
the product has any damage, do not allow installation.
Damaged products would cause risk for your safety.
Any operations on the gas equipment and systems
should be performed by qualified and authorized
persons.

The product has no system to discharge the gases that
form as a result of combustion. The product should be
installed and connected as per the applicable installation
regulations. Show attention to the requirements
concerning ventilation.

Air necessary for combustion is taken out of the room air
and the resulting gases are directly given into the room.
It is essential that the room should be ventilated well
for safe operation of the product. If there is no window
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or door that may be used for ventilation of the room,
extra ventilation should be installed.

The area of the kitchen should be bigger than 8 m=.
Kitchen volume should be bigger than 20 m?.
Kitchen outlet should be in height of 1.80 m from
the floor and should have an opening in diameter of
150mm to the atmosphere.

Ventilation grill should be minimum 75 cm? near the
kitchen floor, opening to the outer atmosphere.

INSTALLATION AND CONNECTIONS

Risk of damage! Do not use the door and/or door
handle to carry and move the product.
The product should be carried by at least two persons.

FOOT ASSEMBLY

When the product is installed for the first time, its feet
are not on the product. The feed of the productisin a
bag inside the oven.

Assembly the feet of your product and adjust the
distance related to the kitchen counter. in case of gas
versions, if the feet are not assembled, the oven may
not take sufficient amount of oxygen, resulting in
combustion problem.
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ELECTRICAL CONNECTION

The product should definitely have a grounded line! If the
product is used without grounding, the manufacturing
company may not be held responsible for any resulting
damage.

Electric shock, short-circuiting and fire risk may arise due to
installation by unprofessional people! Mains connection of
the product may only be done by authorized and qualified
persons and the warranty of the product starts when it is
properly installed.

Electric shock, short-circuiting and fire risk may arise due

to defective power cable! The power cable should not be
crushed, folded or pinched and should not contact with hat
parts of the product. If the power cable gets damaged, it
should be replaced by a qualified electrician.

Power supply data should comply with those indicated on the
nameplate. The nameplate is on the rear of the product.
Connection cable of the product should comply with the
technical specifications and power consumption.

Electric shock risk! Please disconnect the power prior to any
operation on the electric installation.
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GAS CONNECTION

Any operations on the gas equipment and systems should
be performed by authorized and qualified persons. Prior to
installation, make sure that the local distribution (gas type and
gas pressure) conditions comply with the product settings.

LPG connection

Show great care that the gas hose and gas relief valve you
will use on your product are safe. Fix the gas supply hose
on the hose nozzle on the rear of the product and tighten it
by a sheet clamp and screwdriver (Figure 6). Make sure it is
tightened well.

Length of the gas hose should not be longer than 1500m.
Pressure of the relief valve to be used for LPG should be
300mmSS and certificated.

Gas supply hose should not run through the hot part of
the rear of the product. Gas hose should not exceed 90°C
(degrees).

Prior to use, make sure the system is leakage proof.
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Figure 6

NG (natural gas) connection

« If your equipment has natural gas setting, have it connected
by the concerning natural gas supply company. Natural gas
connection of your product is ¥2".

«  When you desire to convert your equipment from LPG to
natural gas or from natural gas to LPG, apply to the service
center for setting.

Figure 7

LEAKAGE CONTROL

«  Open the relief valve or natural gas valve and control with highly
foamed soap water for any gas leakage on the connection you
have made.

FINAL CONTROL

« Plug the power cable to the outlet and activate the fuse of the
equipment.

« Checkall functions

HANDLING OPERATIONS

+ Keep the product in its original box and carry the product
inside this box. Comply with the instructions given on the box.
If its original carton is not available, wrap it by use of bubble
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packaging material or a thick cardboard and band it tightly.

« Put the wire grill and tray inside the oven in the inner part of
the oven door to prevent them from giving damage to the oven
door and place a carton strip aligned with these trays. And band
the oven door to the side walls.

« Band and fix the heads and pan supports tightly.

« Do not use the door or door handle to carry or move the
product.

« Do not put any article on the product. The product should be
carried upright.

« Control the product visually against any damage that may have
occurred during the handling.

DISPOSAL OF THE PACKAGING

- Packaging materials are dangerous for the children. Keep the
packaging materials at a place out of reach of the children.

« Packaging of the product is produced by recyclable materials.
Sort them out according to the waste instructions and dispose.
Do not throw them together with the domestic waste.

CORRECT DISPOSAL OF THE PRODUCT
This marking indicates that this product should not
be disposed with other household wastes. To prevent
possible harm to the environment or human health
from uncontrolled waste disposal, recycle it responsibly
N promote the sustainable reuse of material resources.
To return your used device, please use the return and collection

systems or contact the retailer where the product was purchased.
They can take this product for environmentally safe recycling.

Before disposing of the product, cut the power cord and break the
door lock (if applicable) to prevent risk to children.
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PRELIMINARY PREPARATION

THINGS REQUIRED TO BE DONE FOR ENERGY SAVING

The following information will help you use the product ecologically
by making energy saving:

Use containers dark in color or enamel covered with good heat
transmission in the oven.

When cooking the food, preheat the oven if it is specified so in
the recipe or user manual.

Do not open the oven door frequently during the cooking
process.

Try to operate more than one dish in the furnace simultaneously.
You may cook two cooking containers on the wire shelf at the
same time.

Cook more than one food successively. Thus the heat will not
lose its heat.

Switch off the oven several minutes before the cooking time
expires. in such case, do not open the oven door.

Defrost the frozen food before baking.

FIRST USE
FIRST CLEANING

Some detergents or cleaning agents may give damage to the
surface.

Remove all packaging materials.

Wipe clean the surface of the product with a damp cloth or
sponge and them wipe it dry with a cloth.

FIRST HEATING

Heat the product about 30 minutes and then switch it off. in this
manner, any residuals and layers that might have left during the
manufacturing process will be incinerated and removed.

Hot surfaces may cause burns! Do not touch the hot surfaces of
the unit. Keep the children away from the product and use oven
gloves.
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ELECTRIC OVEN

NoubkrwNn-=

Remove all baking trays and wire grill out of the oven.

Close the door of the oven.

Bring it to the static position.

Choose the highest temperature (see Use of the electric oven).
Operate it about 30 minutes.

Switch off the oven (see Use of the electric oven)

Smell and smoke form during the first heating. Ensure good
ventilation.

COOKING TIPS

General information about baking, roasting and grilling in the oven.
Burning risk due to hot steam. Show care when opening the furnace
cover as it may emit steam.

Hints about baking in the oven

Use non-stick covered plates of suitable metal plates or
aluminum containers or heat-resistant silicone forms

Use the area on the shelf in an optimum way as far as you can.
Place the cooking form at the center of the shelf in the oven.
Select the proper shelf position prior to operation of the oven or
grill. Do not change the shelf position when the oven is hot.
Keep the oven door closed.

Hints about roasting

When you cook whole chicken, turkey or big meat part, it

will improve the baking performance if you cook them by
marinating them with lemon juice and black pepper.

Roasting meat with bones will last 15-30 minutes more than
roasting meats without bones.

After the baking period is off, keep the meat in the oven for
about 10 minutes. This meat stock will distribute better to the
roasted meat and when the meat is cut, it does not come out.
Fish should be placed in flameproof plate and positioned on the
medium or lower shelf.
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Hints about grilling

When you grill red meat, fish and poultry, it becomes brown quickly

and have a good shell and does not dry up. Flatten meats, skewer

meats and sausages and vegetables (e.g. tomatoes, onion) are

particularly suitable for grilling.

+ Place the arts to be grilled on the wire grill or tray with wire grill
in such a way that they will not exceed size of the heater.

+ Drive the grill wire or oven tray to the level you desire in the
oven.

« If you put a little water in the oven tray, then you can clean it
easily later on.

Fire risk from the food not proper tor grilling. Grill only the food

proper for intensive roasting heat.

Do not place the food much behind the wire. Here is the hottest

zone and the oily food may catch fire.
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USE OF THE COOKER

Selection of the temperature and operating mode

1. Electric temperature button
2. Electric function button
3.Timer button

4. Light and rotisserie spit

5. Electric ignition

6. Button ignition symbol

7. Electric hotplate button

8. Gas thermostat oven button
9. Gas burner button
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1. Electric temperature button
2. Electric function button

3. Timer button

4. Light and rotisserie spit

5. Electric ignition

6. Electric hotplate button

7. Gas burner button
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USE OF GAS BURNERS

1. After pressing the gas burner button, turn it counterclockwise
and open a strong flame.

2. Light the burner.

Bring it to the desired flame position.

4. Bring the burner button ta the upper point clockwise in order to
close the burner when the desired cooking time expires.

w

The size of the cookware should correspond to the size of the flame.
The flame should not go beyond the cookware. The cookware must
be in the middle of the pan support.

Do not use cookware with a concave or convex bottom.

Gas breaker safety mechanism (versions with thermal element)

Thermal element cuts gas immediately by engagement of the safety
mechanism in case of liquid overflow on the upper of burners.

76



. After pressing the gas burner button, turn it counterclockwise

and open a strong flame.

Light the burner.

After igniting, keep the button pressed for 3-5 seconds engage
the safety mechanism.

If the ignition cannot be achieved after you press it, repeat the
same procedure by keeping the button pressed for 15 seconds.
Bring it to the desired flame position.

Bring the burner button ta the upper point clockwise in order to
close the burner when the desired cooking time expires.

USE OF THE GAS OVEN

On the control panel the regulator has markings which show its
position.

1.

Push the button of the gas oven anticlockwise and bring it to high
flame and / or the heat position on the panel.

As shown in the Figure 11, the oven is controlled by the upper
heater burner. Push on the button and turn clockwise and bring it
to the grill or flame sign.

Switch on the burner depending on the characteristic of your oven.
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Hole for manual ignition:

4. Inthe versions with thermal element, keep the button pressed
for 3-5 seconds more after the ignition and ensure the safety
mechanism engage.

5. Ifignition does not occur after release of the button, repeat the
same procedure by keeping it pressed for 15 seconds.

6. Setitto the desired flame position.

7. Bring the oven button to the highest point clockwise in order to
switch off the oven when the baking is over.

8. Do not operate the lower and upper burners at the same time.
Otherwise, the surface temperature of the touchable parts will rise
too high.

G30 - 30 mbar G20 - 20 mbar G30 - 50 mbar
Oven upper burner ?0,70 20,92 @ 0,65
Oven lower burner @0,75 21,10 @0,70
USE OF THE GAS GRILL
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. As shown in the Figure 11, the oven is controlled by the upper

heater burner. Push on the button and turn clockwise and bring
it to the grill or flame sign.

Switch on the burner depending on the characteristic of your
oven.

If ignition does not occur after release of the button, repeat the
same procedure by keeping it pressed for 15 seconds.

Set it to the desired flame position.

When using the grill, the grill deflector must be used. The grill
deflector is designed to protect the control panel controls and
buttons when using the oven in grill mode and keep the door
open the specified distance. Never use the grill burner when the
oven burner operates.

Place the grill deflector under the control panel by opening

the oven door and locating the panel over the lugs as per the
diagram below. The panel must be fitted with the symbol facing
upwards. Then secure the grill deflector by gently closing the
door. Use the grill deflector suitable for your product. (Figure 12
or Figure 13)

CAUTION: NEVER USE THE GRILL BURNER WHEN THE OVEN
BURNER OPERATES.

1.

ol

Please use the grill deflector in order to avoid heat damaging
the control panel and the buttons when the oven is in grill
mode.

CAUTION: Accessible parts may be hot when the grill is in use.
Young children should be kept away.

It is important to keep the oven door open the specified
distance when cooking in grill mode.

Never leave the cooker unattended when grilling.

Allow grill deflector to cool before removing.
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ROTISSERIE SPIT

1. If your appliance is equipped with accessories for turning a piece
of meat or a whole chicken, loosen the bolt on the attachment
of the V-shaped parts of the skewer, which should be passed
through the meat.

2. After that, the meat (for example, chicken) is fixed with the help
of V-shaped parts, the bolt is screwed.

3. The bakelite part behind the skewer will ensure convenient
carrying. During cooking, this part must be removed.

4. The weight of the product on the skewer should not exceed 2.5 kg.
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USE OF ELECTRIC OVEN

Operating mode of the electric oven is selected by the function

button. Temperature setting is made by the temperature button. All

oven functions are switched off by bringing the respective button to

off (upper) position.

1. Set the baking period with the help of oven timer (see Use of
oven timer).

2. Set desired temperature.

3. Set desired operating mode.

The oven is heated up to the set temperature and maintains it.

Temperature light is on during heating.

Switching off electric oven:

1. Set oven timer to off position. In case the timer is set to a certain
time, the timer will automatically switch off.

2. Set the mode button and temperature button to ‘off’ (upper)
position.

OVEN OPERATING MODES

The sequence and set of operating modes indicated below may
differ depending on the oven model.

Upper and Lower Heating
Upper and lower heating is on. Food is heated from up and down
simultaneously. For example, it is suitable for pastries, cakes or cakes
in the baking farms and stews. Bake it in a single tray.
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Upper Heating
Only upper heating is on. For example, it is suitable for cakes with
shining surface and food which you desire to become brown on
the top.

Lower Heating
Only lower heating is on. Fr example, it is suitable for pizza and
food which you desire to become brown on the bottom.

Lower + upper + turbo fan (convection)
Upper + lower and turbo engine is open. It ensures more
homogenous heating for the food thanks to its turbo fan. For
example, it is suitable for cakes, yoghurt and pastries or cakes in
the baking forms and casseroles. Bake it in a single tray.

Grill
Grill operates under upper part of oven. it is suitable for grilling
meat.
+ For grilling, put the food portions on the correct shelf position
under the grill heater.
+ Bring the temperature to the maximum point.
« Turn the food halfway of the grill time.

Defrosting mode
It's used for defrosting products before cooking

Turbo fan (convection)
Upper + lower and turbo engine is open. It ensures more
homogenous heating for the food thanks to its turbo fan. For
example, it is suitable for cakes, yoghurt and pastries or cakes in
the baking forms and casseroles. Bake it in a single tray.

Grill + rotisserie spit
Cooking with the help of grill heating element and spit for meat
turning. It ensures uniform roasting and cooking of the meat,
chicken and similar food arranged on the rotisserie spit. Set the
temperature to the maximum level.
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Grill + turbo fan (convection)
Grill heating element and turbo fan are switched on at the same
time. it ensures more homogenous heating for the food thanks to
convection. It is suitable for cooking in a cookware, for example
casserole. Bake it Bake it in a single tray.

USE OF OVEN TIMER

Mechanical timer

Turn the timer setting button clockwise and set the baking time.

Analogue timer

Push the button to set the timer and keep it pressed and turn
anticlockwise.

Using the analog timer, you can set the cooking time to 180
minutes. The alarm sound signal starts automatically and

sounds after the set time. To turn off the sound, turn the knob
counterclockwise again without pressing and keep turning until
the symbol - B appears on the screen. In this position, it does not
sound.

If you do not want to use the timer function, set the knob
counterclockwise toward the hand symbol.
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Digital timer

Digital timer ensures that the food place in the oven will be ready at
time you desire. For this purpose, simple program the baking time
of the food and the time you want your food to be ready.

In addition, it can be used as a buzzer programmed by minutes
separately from the oven.

When connecting to the mains

After connecting the device to the mains, the timer symbol and the
inscription «Auto» will flash on the screen. In this state, any cooking
program cannot be executed. You just need to set the current time.
To do this, you need to switch to manual mode.

To switch to manual mode, press and release the buttons at the
sametime and

Setting the time

Setting the time is possible in the absence of any active cooking

program.

1. Switch to manual mode. The colon between the hours and
minutes will flash.

2. Use the «+» and «-» buttons to set the time. If you press and hold
these buttons, the values will change faster.

3. 5seconds after pressing, the display will stop flashing and the
set time will be automatically fixed.
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Buzzer settings

With this function, you can set a sound notification after a certain

period of time.

1. Press the buzzer setting button.

2. Using the «+» and «-» buttons, set the time interval after which
the sound signal will sound.

3. Assoon as the current time appears on the display, the buzzer
will be set automatically.

Turning off the buzzer

When the set time expires, the sound signal will start to sound. To
turn off the signal, press the buzzer button.

Automatic cooking program

Setting the duration of cooking, the end time and the start of
cooking.

Place the dish in the oven and to start the cooking process
immediately, simply set the time required for cooking: For example:
1.The current time is 18:30

2. Press the cooking time setting button:
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3. Using the «+» and «-» buttons, set the time needed to prepare the
dish:

4. After a few seconds, the current time will appear on the display and
the time required to prepare the dish will be recorded (this will be
indicated by a corresponding mark on the display):

In this way, you have programmed the oven to run for 2 hours and
15 minutes.

Note: Don't forget to set the mode selection buttons and cooking
temperature.

Note: When setting the cooking mode or during the program, you
can cancel the program by switching to manual mode.

In the above example, you programmed only the cooking time - the
timer will start immediately, as well as the cooking process. The
oven will finish the cooking process at 20.45.

Current time 18:30 + set cooking time 2:15 = 20:45

5.To view the cooking completion time, press the button
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6. If you need to change the cooking time (for example, from 20:45
to 21:30), do the following:
+  Press the button
« Change the cooking end time using the «+» and «-» buttons
«  After a few seconds, the settings will be fixed automatically and
the display will return to displaying the current time.

With the current settings, the cooking process will start in 45
minutes (at the current time of 18:30): Time of cooking completion
21:30 minus cooking time 2:15 = 19:15.

When 19:15 comes, the cooking process will start and the
appropriate mark will appear on the display:

7.When the cooking process is finished, a sound notification is
activated, which will sound for 7 minutes or until you turn it off.

8. When finished, turn off the oven and reset the timer.

Note: The oven will remain off until you reset the oven timer.
In the given example, the cooking time was initially set; the cooking

87



end time was calculated automatically and was changed by us in
the second stage. It is also possible to set the cooking end time first,
in which case the cooking time will be calculated automatically and
it can be edited at the second stage.

IN CASE OF POWER FAILURE

in case the mains power fails, the furnace will deactivate far safety.

After this case, the time and the inscription «Auto» will flash on the

screen. If there is current program at the moment, it will be deleted.

The display will show the time as 0:00 and the time is required to be

set. Firstly switch to the manual mode (see Manual Mode). And then

you may set the time with the help of «+» and «-» - buttons.

Note:

« If the electricity is cut off for a short period of time, the system
will save the settings.

+ If you do not intend to operate the oven, remember ta bring the
buttons of the oven to OFF position.

+  Flickering «<AUTO» means that the oven is deactivated, to return to
the operating mode it is necessary to switch to «<manual mode».

CHILD LOCK FUNCTION

This function serves to protect against unwanted changes to your

oven settings. When the child lock is activated, all buttons will

be inactive. When the button lock is activated while the cooking

program is running, only the buttons are locked, when the lock is

activated in manual mode, the buttons are locked and the oven is

also deactivated.

Note: When the button lock is activated when none of the cooking

programs is active, the oven will be deactivated for safety reasons.

By canceling the blocking of the buttons, the oven can be used again.

« To activate the lock function, press and hold the manual mode
activation button for 3 seconds:
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« The key symbol will be displayed on the screen - the lock
function is activated:

+ Tounlock, you must press the manual mode buttons again
within 3 seconds.

Note: if the buzzer is activated when the child lock function is
activated, you can turn it off by pressing the manual mode buttons.
The lock will remain activated.

12/24-HOUR CLOCK
By default, the time format is set to 24 hours. To change the time
format, press and hold the «+» button for 3 seconds.

Note: If the power is turned off for a long time, the time settings will
return to the default format.

BUZZER VOLUME ADJUSTMENT (SOUND NOTIFICATION)

You can change the buzzer volume.

« By pressing and holding the «-» button, you can listen to the
adjusted sound.

« By releasing and pressing the «-» button again, you can listen to
the next sound volume and select it. (3 levels)

« The buzzer will now sound at the volume you selected.

Note: By default, the settings are set to maximum volume. If the

volume settings have been changed, the buzzer settings will return

to the default settings when the power is turned off for a long

period of time.

89



START OF THE COOKING PROCESS

To operate the oven, you should also set the time when selecting

the cooking mode and temperature you desire. Otherwise, the oven

will not operate.

+ Set the cooking time by turning the timer setting button
clockwise

« Put the food into the oven.

+ Select the operating mode and temperature (see Use of the
electric oven.

The oven will heat up to the temperature you set and maintain that

temperature till the end of the cooking duration you selected.

When the cooking time is over, the timer button will automatically

return anticlockwise. An alarm audio is heard indicating the time is

power and the power is cut off.

If you do not desire to use timer function, turn the button

anticlockwise toward the manual hand symbol.

« Switch off the oven by use of the timer setting button, function
button and temperature button.

« To switch off the oven earlier than the time you select turn the
timer setting button anticlockwise to the stop point.

COOKING TIME TABLE
The lowest shelf of the oven is the 1st shelf.

Note: the specified values have been determined at the laboratory
environment. Values suitable for your taste may differ from these
values. The degree of readiness of the dish can be affected by the
region of residence, the geographical area of origin of the products,
the amount, the period of their production and the degree of
cooling.
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Food Cooking container | Shelf position Temperature, °C :::I:iar;)%:i:;gtion,
Cake in tray Oven tray 2 170-180 25-25
Cake in form Cake form 1-2 170-180 30-40
Cookies Oven tray 2 170-190 25-35
Crispy puff pastry Oven tray 2 170-190 25-35
Donuts Oven tray 2 170-180 25-35
Flan Oven tray 1-2 200 40-50
Leavened dough Oven tray 1-2 200 35-45
Pastry Oven tray 1-2 180-190 25-35
Phyllo dough pastry Oven tray 1-2 180-190 40-50
Pizza Oven tray 1-2 200-220 15-20
Beef Oven tray 1-2 100-110
Lamb Oven tray 1-2 15 xB Npn makc.* 90-100
Chicken Oven tray 1-2 60-70
Turkey Oven tray 1-2 25 xB npwn 220% 180-240
Fish Oven tray 1-2 200 15-25

* Switch to 150 °C after the specified time at the specified temperature

OPERATION OF GRILL

Please use the grill deflector to avoid heat damage to the control

panel and buttons when the oven is in grill mode.

CAUTION: Accessible parts may be hot when using the grill. Small

children should be kept away.

It is important to keep the oven door open the specified distance

when cooking in the grill mode.

Never leave the stove unattended while grilling.

Allow the deflector to cool before removing.

When using the grill, turn the timer control (if equipped) to the

hand symbol.

1. Turning on the grill: set the cooking mode control to the grill
symbol.

2. After that, set the desired grill temperature. The temperature

light comes on.

If necessary, warm up for about 5 minutes.

4. Turning off the grill: set the mode control to the off (upper)
position.

w
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TABLE OF COOKING TIME ON ELECTRIC GRILL

Note: the specified values have been determined at the laboratory
environment. Values suitable for your taste may differ from these
values. The degree of readiness of the dish can be affected by the
region of residence, the geographical area of origin of the products,
the amount, the period of their production and the degree of
cooling.

Food Shelf position Grilling period, min (approx.)*
Fish 3 30-40
Chicken chops 3 40-50
Lamb chops 3 25-35
Steak 3 25-35
Veal chops 3 25-35

* Depends on thickness

USE OF ELECTRIC HOTPLATE

If your product is equipped with electric hotplate, the switching
system is optionally as shown below:

Z‘g’:;';n @ 145,1000BW | @ 145 rapid, 1500W | @180, 1500 W | @ 180 rapid, 2000 W
1 100W 156 W 155W 200W

2 165W 210W 185W 250 W

3 255W 285W 330W 330W

4 510W 820W 390 W 930W

5 750 W 1070 W 791W 1250 W

6 1000 W 1500 W 1500 W 2000 W
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Switch position | @ 145, 1000W | @ 145 rapid, 1500W | @180, 1500W | @ 180 rapid, 2000 W
1 250 W 400 W 400 W 750 W

2 750 W 1100 W 1100 W 1250 W

3 1000 W 1500 W 1500 W 2000 W

For the most efficient use of an electric stove, it is
recommended to use pans with a diameter of 16-20 cm.
Place only pans with dry bottoms on the plate. Do not place
pan lids on the plate, especially if they are wet.

After use, after cooling the plate, wipe it with a damp cloth.
If the plate is very dirty, clean it thoroughly with water and
detergent.

After cleaning the plate, heat it for a few minutes to dry it.
If you are not going to use the hotplate for a long time,
apply a thin layer of machine oil to the top of the hotplate.
The stainless steel around the hotplate may change color.
This does not affect the use of the device.
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MAINTENANCE AND CLEANING

General information

If the product is regularly cleaned, its service time will be
extended and frequently encountered problems will be
reduced.

1.

2.

3.

Electric shock risk! Before cleaning, switch the product
off to avoid electric shock risk.

Hot surfaces may cause burns! Allow the product to cool
down before cleaning.

After each use of the device, it should be thoroughly
cleaned. In this way, the burning of food residues during
further use of the device is prevented.

There is no need for a special cleaning agent to clean
the device. Clean the device with a cloth or sponge
moistened with washing-up liquid diluted in warm water
and wipe dry with a dry cloth.

. After the cleaning procedure, make sure that the liquid

and product residues are completely removed.

Do not use any cleaning agent containing acid or
chlorine ta clean the surfaces and handle. Clean by
wiping in one direction by help of soft cloth soapy and
liquid (no-scratch) detergent.

Some detergents or cleaning agents may give damage
to the surface. Do not use aggressive detergents,
cleaning powder/cream or sharp objects.

Do not use steam cleaning products for cleaning
purpose.

Cleaning of the control panel

Clean the control panel and control buttons with a damp
cloth and wipe it with a dry cloth.

Control panel may be damaged! Do not remove the control
switch to clean the control panel.
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Oven cleaning

There is no need to use any oven cleaner or other special
cleaning agents to clean the oven. It is recommended to
wipe the oven with a damp cloth while it is still warm.

Cleaning of the oven door

Do not use aggressive cleaning agents or metal scrapers
to clean the oven door; these materials may scratch the
surface and give damage to the glass. Clean it with a damp
cloth and wipe it with a dry cloth.

Removal of the oven door

As shown in the pictures above:

1. Turn part A in the direction of the arrow.

2. Place part A inside part B.

3. Moving the door forward in the direction of the arrow, pull it
toward you.

Replacing the oven light bulb

Prior to replacement of the oven light, switch off the power and
allow it to cool down to prevent risk of electric shock and burns.
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Oven light is a special electric lamp resistant to heat up to 300°C. For
specifications of the lamp see technical specifications.

You may have the oven lamps from the Authorized Service Centers.

1. Switch off the power of the product.

2. Remove the glass cover by turning anticlockwise.

3. Remove the lamp by turning anticlockwise and replace it with a
new one.

4. Install the glass cover in place.

TROUBLESHOOTING GUIDE

Product does not operate:

1. Plug (grounded) of the product may not be connected. Make
sure it is plugged.

2. The fuse may be defective or blown. Check the fuses in the fuse
box. If the fuse has blown, turn it on again.

3. Mains could have power surges. Unplug and plug again.

Steam comes out from the oven when it operates: Steam coming
out during operation of the product is normal. it is not a failure.
Metal sounds are hard when the product heats up and cools down:
metal parts expands when they are heated, resulting in audible
sounds. it is not a cause of failure.

Oven does not heat:

1. No power. Control whether power is available at home and
check the fuses in the fuse box. If required, engage the fuses
again.

2. May be timer has not been set in case of versions with timer. Set
the timer or bring it to the manual (hand) sign.

3. Possibly function and/or temperature button has not been set.
Set the function and/or temperature button.

The oven does not light:
1. No electricity. Check for electricity in the house and fuses in the

box. If necessary, activate the fuses again.
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2. Maybe the oven light bulb is faulty. Replace the oven light bulb.
If you have not been able to solve the problem using the
recommendations in this section, contact an authorized service
center. It is forbidden to try to repair the device yourself.

BURNER INFORMATION

Burner injector values G20-13 G20-20 mbar | G20-25 mbar | G25.3-25 G30-30 G30-37 G30-50 G31-37
mbar mbar mbar mbar mbar mbar
Injector % 0,92 0,70 0,70 0,75 @ 0,50 © 0,50 ? 0,45 @ 0,50
Auxiliary Power 1,15 kW 0,90 kW 0,95 kW 0,90 kW 0,90 kW 1,10 kw 0,90 kW 0,90 kW
Consumption 0,110 m3/h 0,086 m3/h 0,090 m3/h 0,097 m3/h 65g/h 79g/h 65 g/h 64 g/h
Injector $1,10 0,92 0,92 @ 1,00 0,65 ?0,65 ? 0,60 ?0,65
Semi Power 1,75 kw 1,55 kw 1,65 kw 1,60 kw 1,65 kw 1,70 kw 1,65 kw 1,65 kw
rapid Consumption 0,167 m*/h 0,148 m*/h 0,157 m*/h 0,173 m3/h 120 g/h 124 g/h 120 g/h 118 g/h
Injector @ 1,40 ? 1,20 1,20 ? 1,20 @ 0,80 0,80 0,70 @ 0,80
Rapid Power 2,80 kW 2,60 kW 2,80 kW 2,40 kW 2,50 kw 2,60 kW 2,50 kW 2,50 kW
Consumption 0,268 m?/h 0,248 m*/h 0,267 m*/h 0,260 m?/h 182 g/h 189 g/h 182 g/h 179 g/h
Injector % 0,92 0,72 (X) 0,70 0,72 (F1) @ 0,50 $0,47 $0,43 @ 0,50
Auxiliary Power 1,15 kW 0,90 kW 0,95 kW 0,95 kw 0,90 kW 0,90 kW 0,90 kW 0,90 kW
(Sabaf) Consumption 0,110 m*/h 0,086 m*/h 0,090 m*/h 0,105 m*/h 65 g/h 65 g/h 65g/h 64 g/h
Semi Injector ?1,10 0,97 () 0,92 0,94 (Y) ? 0,65 ?0,62 ?0,58 ? 0,65
rapid Power 1,75 kW 1,70 kw 1,70 kw 1,70 kW 1,65 kw 1,65 kw 1,65 kW 1,65 kw
(Sabaf) Consumption 0,167 m*/h 0,162 m3/h 0,162 m3/h 0,188 m*/h 120 g/h 120 g/h 120 g/h 118 g/h
Injector @ 1,40 @ 1,15 (Y) @ 1,10 ? 1,21 (F2) @ 0,85 © 0,80 @0,75 @ 0,85
Rapid Power 2,80 kW 2,90 kW 2,90 kW 2,80 kW 2,80 kW 2,50 kw 2,80 kW 2,80 kW
(Sabaf) Consumption 0,268 m*/h 0,276 m*/h 0,276 m*/h 0,310 m*/h 204 g/h 182 g/h 204 g/h 200 g/h
Rapid / Injector @ 1,30 @ 1,15 @ 1,10 @ 1,15 @ 0,80 © 0,80 ?0,73 @ 0,80
mini Wok " power 2,30 kW 2,30 kW 2,50 kW 2,20 kW 250kW | 2,60kW | 250kW | 2,50 kW
(Sabaf) Consumption 0,219 m3/h 0,219 m?/h 0,238 m*/h 0,244 m3/h 182 g/h 189 g/h 182 g/h 179 g/h
Dual Wok | Injector @ 1,90 ? 1,55 @ 1,55 ? 1,50 1,03 @ 1,00 0,83 @ 1,03
(Sabaf) Power 4,25 kW 4,20 kW 4,20 kW 4,20 kW 4,20 kW 4,20 kW 4,20 kW 4,20 kW
Consumption 0,405 m3/h 0,400 m3/h 0,400 m3/h 0,455 m3/h 305 g/h 305 g/h 305 g/h 300 g/h
Triple Injector - ? 1,45 - - $0,98 $0,98 - $0,98
Wok Power - 3,70 kW - - 3,80 kw 4,10 kw - 3,80 kW
(Sabaf) Consumption - 0,352 m*/h - - 276 g/h 298 g/h - 271g/h
Injector - 0,70 - - @ 0,50 © 0,50 - @ 0,50
Auxiliary Power - 1,00 kw - - 1,00 kW 1,15 kW - 1,00 kW
Consumption - 0,095 m*/h - - 72g/h 83g/h - 71g/h
Injector - ? 0,95 - - @ 0,60 @ 0,60 - @ 0,60
Semi Power - 1,65 kw - - 1,50 kw 1,65 kw - 1,50 kw
rapid Consumption - 0,157 m*/h - - 109 g/h 119g/h - 107 g/h
Injector R ?1,20 R R 0,70 ©0,70 R ?0,70
Rapid Power - 2,65 kW - - 2,10 kW 2,20 kW - 2,10 kW
Consumption - 0,252 m?/h - - 152 g/h 159 g/h - 149 g/h
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INFORMATION FOR DOMESTIC OVENS

Symbol Value Unit

Model identification FSCF-C604W
Type of oven Oven
Mass of the appliance M 39,05 kg
Number of cavities 1
Heat source per cavity (electricity or gas) electricity
Volume per cavity Vv 72 |
Energy consumption (electricity) required
to heat a standardised load in a cavity of
an electric heated oven during a cycle in ECelectric cavity 0,72 kWh/cycle
conventional mode per cavity (electric final
energy)
Energy consumption required to heat a
standardised load in a cavity of an electric o
heated oven during a cycle in fan-forced ECelectic cavity N/A KWh/cycle
mode per cavity (electric final energy)
Energy consumption required to heat a
standardised load in a gas-fired cavity of an EC ) N/A MJ/cycle
oven during a cycle in conventional mode g2 cavity kWh/cycle
per cavity (gas final energy)
Energy ct?nsumptl?n required to he.at a M/cycle
standardised load in a gas-fired cavity of an )

. . ECgas cavity N/A kWh/cycIe
oven during a cycle in fan-forced mode per
cavity (gas final energy)
Energy Efficiency Index per cavity EELcavity 84,47
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Symbol Value Unit
FSCF-C606BI
FSCF-C606GB
Model identification FSCF-C606MB
FSCF-C606ST
FSCF-C606W
Type of oven Oven
Mass of the appliance M 38,8 kg
Number of cavities 1
Heat source per cavity (electricity or gas) electricity
Volume per cavity Y 66 |
Energy consumption (electricity) required
to heat a standardised load in a cavity of
an electric heated oven during a cycle in ECelectric cavity 0,89 kWh/cycle
conventional mode per cavity (electric final
energy)
Energy consumption required to heat a
standardised load in a cavity of an electric -
heated oven during a cycle in fan-forced ECetectric avity 0,50 kWh/cycle
mode per cavity (electric final energy)
Energy consumption required to heat a
standardised load in a gas-fired cavity of an EC ) N/A MJ/cycle
oven during a cycle in conventional mode g2 cavity kWh/cycle
per cavity (gas final energy)
Energy c9nsumptl9n required to he.at a M/cycle
standardised load in a gas-fired cavity of an )
. . ECgas cavity N/A kWh/cycIe
oven during a cycle in fan-forced mode per
cavity (gas final energy)
Energy Efficiency Index per cavity EELcavity 107,59

99




Symbol Value Unit
. . . FSCF-C604CB

Model identification FSCE-E604W
Type of oven Oven
Mass of the appliance M 35,55/36,05 kg
Number of cavities 1
Heat source per cavity (electricity or gas) electricity
Volume per cavity Vv 58 |
Energy consumption (electricity) required
to heat a standardised load in a cavity of
an electric heated oven during a cycle in ECelectric cavity 0,68 kWh/cycle
conventional mode per cavity (electric final
energy)
Energy consumption required to heat a
standardised load in a cavity of an electric -
heated oven during a cycle in fan-forced ECetectric cavity N/A kWh/cycle
mode per cavity (electric final energy)
Energy consumption required to heat a
standardised load in a gas-fired cavity of an EC " N/A MJ/cycle
oven during a cycle in conventional mode gas caviy kWh/cycle
per cavity (gas final energy)
Energy consumption required to heat a

X X X MJ/cycle
standardised load in a gas-fired cavity of an )

. . ECgas cavity N/A kWh/cycle
oven during a cycle in fan-forced mode per
cavity (gas final energy)
Energy Efficiency Index per cavity EEL cavity 85,69
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Symbol Value Unit
FSCF-E605B
. . . FSCF-C606B
Model identification FSCF-C606BG
FSCF-C607CR

Type of oven Oven
Mass of the appliance M 38,8/37,05/36,95 kg
Number of cavities 1
Heat source per cavity (electricity or gas) electricity
Volume per cavity Vv 53 |
Energy consumption (electricity) required
to heat a standardised load in a cavity of
an electric heated oven during a cycle in ECelectric cavity 0,73 kWh/cycle
conventional mode per cavity (electric final
energy)
Energy consumption required to heat a
standardised load in a cavity of an electric -
heated oven during a cycle in fan-forced ECetectric cavity 078 kWh/cycle
mode per cavity (electric final energy)
Energy consumption required to heat a
standardised load in a gas-fired cavity of an EC " N/A MJ/cycle
oven during a cycle in conventional mode gas cavly kWh/cycle
per cavity (gas final energy)
Energy consumption required to heat a

X K X MJ/cycle
standardised load in a gas-fired cavity of an )

. . ECgas cavity N/A kWh/cycle
oven during a cycle in fan-forced mode per
cavity (gas final energy)
Energy Efficiency Index per cavity EEL cavity 94,49
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INFORMATION FOR DOMESTIC GAS-FIRED HOBS

Symbol Value Unit
FSCF-C604W
FSCF-C606BI
Model identification FSCF-C606GB
FSCF-C606MB
FSCF-C607CR
Type of hob Gas hob
Number of gas burners 4
Rapid burner: 63,46
Energy efficiency per gas burner EEgas burner Semi rapid burner: 65,73
Auxiliary burner: N/A
Energy efficiency for the gas hob EEgas hob 64,97
Symbol Value Unit
. . . FSCF-C606ST
Model identification FSCE-C606W
Type of hob Gas hob
Number of gas burners 4
Wok burner: 54,10
. Rapid burner: 63,46
Energy efficiency per gas burner EEgas burner Semi rapid burner: 65,73
Auxiliary burner: N/A
Energy efficiency for the gas hob EEgas hob 62,25
Symbol Value Unit
. . . FSCF-C606B
Model identification FSCF-C606BG
Type of hob Gas hob
Number of gas burners 4
Wok burner: 60,03
. Rapid burner: 63,46
Energy efficiency per gas burner EEgas burner Semi rapid burner: 65,73
Auxiliary burner: N/A
Energy efficiency for the gas hob EEgas hob 63,74
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INFORMATION FOR DOMESTIC MIXED HOBS

Symbol

Value

Unit

Model identification

FSCF-C604CB

Type of hob

mixed hob

Number of electric cooking zones
and/or areas

2

Heating technology (induction
cooking zones and cooking areas,
radiant cooking zones, solid plates)
per electric cooking zone and/or
area

Solid plates

For circular electric cooking zones:
diameter of useful surface area
per electric heated cooking zone,
rounded to the nearest 5 mm

18
14,5

am

For non-circular electric cooking
zones or areas: length and width
of useful surface area per electric
heated cooking zone or area,
rounded to the nearest 5 mm

—

N/A

am

Energy consumption per electric
cooking zone or area calculated
per kg

ECelectric cooking

2183

Wh/kg

Number of gas fired burners

2

Energy efficiency per gas burner

EEgas burner

Rapid burner: 63,46
Semi rapid burner:
65,73
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INFORMATION FOR DOMESTIC ELECTRIC HOBS

Symbol Value Unit
. . . FSCF-E604W
Model identification FSCE-EGO5B
Type of hob electric hob
Number of electric cooking zones 4
and/or areas
Heating technology (induction
cooking zones and cooking areas,
radiant cooking zones, solid plates) Solid plates
per electric cooking zone and/or
area
For circular electric cooking zones:
diameter of useful surface area ) 18 o
per electric heated cooking zone, 14,5

rounded to the nearest 5 mm

For non-circular electric cooking
zones or areas: length and width
of useful surface area per electric N/A cm
heated cooking zone or area,
rounded to the nearest 5 mm

—

Energy consumption per electric
cooking zone or area calculated ECelectric cooking 2183 Wh/kg
per kg

Energy consumption per the hob

calculated per kg ECetectric hob 2133 Wh/kg

Producer: Re-Ma Metal Tekstil insaat Gida Sanayi Ve Ticaret Limited Sirketi
Producer address: Organize Sanayi Bolgesi, No:17 Organize Sanayi Bolgesi 19. Cadde,
Melikgazi 38070, Kayseri, Turkiye.

Information about the month and year of manufacture of the device is indicated on the
technical data plate located on the back of the device.
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YMoBM rapaHTii:

Warranty conditions:

3aB0J rapaHTye HopMmanbHy poboty Bupoby
npoTArom 12 MicALiB 3 MOMEHTY i10ro Npodaxy
33 YMOBY LOTPUMAHHA CNOXMUBAYeM Npasun
eKcniyatauii i gornagy, nepenbauexux wieio
IHCTPYKLi€r.

TepmiH cnyx6u BUpoby 5 pokis.

1Ll06 yHMKHYTM HeMOpO3yMiHb, NepeKkoHNNBO
npocumo Bac yBaxHo BUBUMTY IHCTPYKLitO 3
eKcnTyataii, yMOBM rapaHTiiiHux 30608'A3aHb,
nepeBipuTH NPaBUNbHICTb 3aNOBHEHHA rapaHTiii-
HOTO Ta/oHa. [apaHTIlHNIA TaNoH AiNCHNUIA TiNbKIA
3a HaABHOCTi NPABUJIbHO Ta YiTKO 3a3HAaUEHUX:
moZeni, cepiliHoro Homepa Bupoby, AaTh npoja-
Y, UiTKUX BIZOUTKIB neyaTok GipMu-npoaaBLs,
nignucy nokynua. Mogenb Ta cepiiiHuil Homep
BMPOOY NOBMHHI BifNOBIAATY 3a3HAYEHNM Y
rapaHTiiHOMY TanoHi.

[Tpy nopyLLEHHi X YMOB, a TaKOX Y BUNAAKY,
KOMW JiaHi, 3a3HaueHi B rapaHTiilHOMY TasnoHi
3MiHeHi, cTepTi a60 nepenucaHi, rapanTiliHuii
TanoH BU3HAETbCA HefiliCHNM.

HanawtyBaHHA Ta ycTaHOBKa (MOHTaX, MigKNt0-
YeHHs TOLLO) BUPODY, ONKMCaHi B AOKYMeHTaLii,
L0 JOAAETHCA [0 HHOTO, MOXYTb 6YTIN BUKOHAHI
AK CaMUMm KopucTyBauem, Tak i paxiuamu YCL
BiANOBIAHOrO Npodinto i dipm-npoaasLis (Ha
nnatHii ocHoBi). Mpu ubomy ocoba (opraisadia),
L0 BCTAHOBUNA BUPIb, Hece BIANOBIAANbHICTb
33 NPaBUNbHICTb | AKICTb yCTaHOBKI (Hana-
wryBaHHa). lpocumo Bac 3BepHyTH yBary Ha
BaX/MBICTb NPaBUbHOT YCTaHOBKI BUPOOY AK
ANA oo HapiitHoi po6oTy, TaK i ANA OTPUMAHHA
rapaHTiliHOro Ta 6e3KOLUITOBHOTO CepBICHOMO
o6cnyroByBaHHA. Bumaraiite Big cneuianicta 3
HanaluTyBaHHA BHECTU BCi He0OXiHi BijoMOCTi
Mpo YCTaHOBKY [0 rapaHTiliHOro TaoHa.

Y pa3i Buxogy Bupoby 3 nagy NpoTArom rapariii-
HOro TepMiHy eKkcnyaTawii 3 BUH! BUPOOHMKa,
BNACHUK MA€E NPaBo Ha 6€3KOLITOBHWII rapaH-
TiliHWIA PEMOHT Npy npea’ABNeHHi NpaBUNbHO
3aMOBHEHOr0 rapaHTiliHOro TanoHa, BUpoby B
3aBOJCbKINl KOMNeKTaLi Ta ynakoBLi 4o rapaH-
TiliHOT MaiicTepHi abo Ao micAa npuabanHa. 3ago-
BOJIEHHA NpeTeH3iil CnoX1Baya uepe3 NpoBuHY
BMPOOHMKA NPOBAAUTBCA BiANOBIAHO 10 3aKOHY
«[1po 3axuct npas cnoXuBavie. lpu rapanTiii-
HOMY PEMOHTi TePMiH rapaHTii MOA0BXYETb(A Ha
YaC peMOHTY Ta NepecunaHHs.

The plant guarantees normal operation of the
product within 12 months from the date of the
sale, provided that the consumer complies with
the rules of operation and care provided by this
Manual.

Service life of the product is 5 years.

In order to avoid any misunderstanding we kindly
ask you to carefully study the Owner’s Manual,
the terms of warranty, and check the correctness
of filling the Warranty Card. The Warranty Card is
valid only if the following information is correctly
and clearly stated: model, serial number of the
product, date of sale, clear seals of the company-
seller, signature of the buyer. The model and serial
number of the product must correspond to those
specified in the Warranty Card.

If these terms are violated, and if the information
specified in the Warranty Card is changed, erased
or rewritten, the Warranty Card is considered
invalid.

Setup and installation (assembly, connection, etc.)
of the appliance are described in the attached
documentation; they can be carried out both by
the user, and by specialists having the necessary
qualification sent by USC or selling companies

(on a paid basis). In this case, the person (the
institution) installing the appliance shall be
responsible for the correctness and quality of
installation (setup). Please pay attention to the
importance of the correct installation of the
appliance, both for its reliable operation, and for
obtaining warranty and free service. Require the
installation specialist to enter all the necessary
information about the installation in the Warranty
Card.

In case of failure of the appliance during the
warranty period by the fault of the manufacturer,
the owner is entitled to free warranty repair

upon presentation of the correctly filled Warranty
(ard together with the appliance in the factory
configuration packed in the original packaging

to the warranty workshop or the place of its
purchase. Satisfaction of the customer’s claim due
to the fault of the manufacturer shall be made

in accordance with the law «On Protection of
Consumers’Rights». In the case of warranty repair
the warranty period shall be extended for the
period of repair and shipment.



FTAPAHTIMHUIA TAJIOH ARDEST®

LlaHoBHMI Mokyneup! Bitaemo Bac 3 npugbaHHAM npuaagy Topro-
BesibHOI Mapku ARDESTO, aknin 6yB po3pobieHunii Ta BUTOTOBAEHUN
y BiANOBIAHOCTI A0 HAUBULLMX CTaHAAPTIB AKOCTI, Ta AAAKyeMO Bam 3a
Te, Wo Bn obpanu came ueii npunaga.

Mpocnmo Bac 36epiratn TaNioH NPOTAroM rapaHTiiHoro nepioay. Mpwu
KyniBai BUpoby BuMaraiite NOBHOIO 3aMOBHEHHA rapaHTIMHOIO TaJIOHYy.

1. FapaHTiiHe 06CyroByBaHHA 34iMCHIOETLCA AMLLE 3@ HASBHOCTI MPaBW/IbHO i YiTKO 3arnoBHe-
HOTrO OPWriHabHOTO rapaHTIiHOTO TaJIoHy, Y AKOMY BKa3aHi: Mogenb BMpoby, AaTta npoAaxy,
CepifHNA HoMep, TEPMiH FrapaHTIHOro 06CYroByBaHHs, Ta nevyaTkv GipMu-npogasLa.®

2. CTpok cny>6u nobyToBOi TEXHIKM CKIafaE 5 pokiB.

3. Bupi6 npu3sHayeHnn Ans BUKOPUCTAHHA y CMOXMBYUMX LisaX. Y pasi BUKOPUCTaHHA BUPOOY B
KOMepLiMHiA AisAbHOCTI NpoAaBeLLb/BUPOBHMK He HeCyTb rapaHTiliHKMX 30608 A3aHb, CepBic-
He 0BC/yroByBaHHA BUKOHYETbCA Ha NAATHIN OCHOBI.

4. TapaHTiiHNIA PEMOHT BMKOHYETLCSA BMPOAOBX TEPMiHY, BKa3aHOrO B rapaHTiiHOMY TasIoHi
Ha BMPI6, B yNOBHOBaXXEHOMY CepBiC-LIEHTPi Ha yMOBax Ta B CTPOKW, BU3HaUYeHi YNHHUM
3aKOHOZaBCTBOM YKpaiHu.

5. Bupi6 3HiMaeTbCs 3 rapaHTii y BUNaAKy NOpYLUEHHS CMOXWBaYeM NpaBw ekcrtyataL,
BUK/IaZEHMX B IHCTPYKLiT 3 BUPOOLY.

6. Bpi6 3HIMa€eTbCs 3 rapaHTiIHOro 06CNYroByBaHHs Yy BUMaKax:

* BUKOPWCTaHHA He 3a NPU3HaYeHHAM Ta He Y CMIOXMBYUUX LIiNsX;

* MexaHiYHi NOLUKOAXEHHS;

* MOLUKOAXEHHS, LLLO BUHVKAW Yy HaCNiA0K NOTPanIsaHHA BCcepeanHy BUPOBY CTOPOHHIX
NpeAMETIB, PEUYOBWH, PiAVH, KOMaXx;

* MOLLKOAXEHHS, LLO BUKINKAHI CTUXIVIHUMW InXaMu (AOLLeM, BiTPOM, 6A1CKaBKOO Ta
iH.), noXexeto, NobyToBMMU dakTopamu (HagMipHa BONOTICTb, 3aMUNEHICTb, arpecnBHe
cepefoByLLe Ta iH.);

* MOLUKOAXEHHS, LLLO BUKAVKaHI HEBIAMOBIAHICTIO NapameTpiB XWBAEHHS, KabeNbHMX
Mepex Aep>KaBHMM CTaHZapTaMm Ta iHLWWX NoAibHUX dakTopis;

* Npw ekcrnyaTalii obnagHaHHA B eNeKTpoMepeXi 3 BiACYTHIM EANHMM KOHTYPOM 3a3eM-
JIeHHS;

* NPV NopyLUeHHi NAOM6 BCTaHOBNEHMX Ha BUPODi;

* BifICyTHOCTi CepiiHOro Homepa NPUCTPOrO, a0 HEMOXMBOCTI KOTO iAeHTUPIKYBaTH.

7. TapaHTist He PO3MOBCIOAXKYETLCA Ha BUTPaTHI MaTepiaaun Ta akcecyapw, a Takox Ginbtpu,
NOANLL, ALMKW, NIACTaBKM Ta iHLI EMHOCTI AN 36epiraHHA NPOAYKTIB.

8. TepMiH rapaHTiiHoro o6cyroByBaHHs cknagae 12 mMicsLiB 3 AHs npoaaxy.

* Bi,ﬂ,pMBHi TaJIOHN Ha TeXHiYHe OGC}'IyFOByBaHHﬂ HaZakoTbCA aBTOPU3OBaHM CepBiCHMM LeHTPOM.

KomnnekTHicTb BUpO6y nepesipeHo. I3 yMoBamMu rapaHTiliHOro
06c1yroByBaHHs O3HAaMOMJ/IEHUI, NPETEH3iN He Mato.
Mignvc nokynug

ABTopusoBaHuii cepBicHuii ueHTp IM «I-AP-Cl»

Appeca: Byn. Mapka BoBuka, 18-A, Kuis, 04073, YkpaiHa
Ten.: 0 800 300 345; (044) 230 34 84; 390 55 12
www.erc.ua/service



WARRANTY CARD ARDESTO

Dear Buyer! Congratulations on your purchase of the ARDESTO brand
appliance, which was designed and manufactured in accordance with
the highest quality standards, and we thank you for choosing this
particular instrument.

We ask you to keep the coupon during the warranty period. When
purchasing a product, require a full warranty card.

1. Warranty service is carried out only if there is a correctly and clearly filled original warranty
card, which indicates: product model, date of sale, serial number, warranty service period,
and the seller’s seal. *

2. The service life of household appliances is 5 years.

3. The product is intended for consumer use. When using the product in commercial activities,
the seller / manufacturer does not bear warranty obligations, after-sales service is performed
on a paid basis.

4. Warranty repair is carried out within the period specified in the warranty card for the product
in an authorized service center on the conditions and terms determined by applicable law.

5. The product is withdrawn from the warranty in case of violation by the consumer of the
operating rules set forth in the instruction manual.

6. The product is removed from warranty service in the following cases:

* misuse and non-consumer use;

» mechanical damage;

- damage caused by the ingress of foreign objects, substances, liquids, insects;

» damage caused by natural disasters (rain, wind, lightning, etc.), fire, domestic factors
(excessive humidity, dust, aggressive environment, etc.)

 damage caused by non-compliance of power and cable network parameters with state
standards and other similar factors;

» when operating equipment in the power supply network with a missing single ground
loop;

- in case of violation of seals installed on the product;

« lack of serial number of the device, or inability to identify it.

7. The warranty does not cover consumables and accessories, as well as filters, shelves,
drawers, stands and other containers for storing products.

8. The warranty period is 12 months from the date of sale.

* Tear-off maintenance tickets are provided by an authorized service center.

The completeness of the product is checked. | have read the terms of the
warranty service, no complaints.
Customer Signature




Warranty card/TapaHTinHuin TanoH

Product information/IHpopmaLlis npo Bupi6

Product/Bupi6

Model

Se

rial number/Cepiithuit Homep

Seller Information/IHpopmaLis npo npoaasLs

Trade organization name/Ha3Ba ToproBoi opraHizaLlii

Th

e address/Azpeca

Date of sale//lata npoaaxy

Sel

ller stamp/LUTtamn npogasus

Coupon/TanoH N2 3

Seller stamp/

Lramn npoaasugs/

Coupon/TanoH N2 2

Date of application/[lata 38epHeHHs

Cause of damage/MpuunHa NOLWKOAXKEHHS

Date of completion/[lata BUKOHaHHA

Seller stamp/

LWramn npoaasus/

Coupon/TanoH N2 1

Date of application//[lata 3BepHeHHs

Cause of damage/MpuunHa NOLWKOAXKEHHS

Date of completion/[lata BUKOHaHHs

Seller stamp/

Lramn npoaasus/

Date of the application//jata 3BepHeHHs

Cause of damage/MpuunHa NOLWKOAXKEHHS

Date of completion//[lata BUKOHaHHA



