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- J10 YBATH TOKYIIIIB!

JUis miaTBep/UKEHHS IMpaBa Ha TapaHTiiiHE OOCIyroByBaHHS MPOCMMO Bac
30epiraTl TOBApHUW Y€K pa3oM 3 TapaHTIMHUM TaJOHOM, SIKMI TNOBUHEH OyTHU
MOBHICTIO 3allOBHEHUHN 13 OOOB’SI3KOBO BKA3aHOKO JIaTOI0 MPOJAXy, MIAMNUCOM 1
mrTamroM MarasuHy. HeBUKOHaHHSI Wi€i BMMOIM mo30aBjsi€e Bac INpaBa Ha
rapaHriiiHe 00C/JIyrOByBaHHSI.

[Tix yac KymiBjIi BUMaraiTe MpOBECTH y Ballliid MPUCYTHOCTI OTJIST TyXOBKHU!

T IIIAHOBHHIA MOKYTIITIO!

Mu BisiuHi BaM 3a BHOip npoaykiiii Toprooi mapku ELEYUS. Mu noknanmm ycix
3yCHJIb, OO BU OYJIM 3a70BOJICH] HAIITUM BHPOOOM.

- 1. 3BATAJIBHI BKA3IBKH

1.1. Tlepen BCTaHOBIEHHSAM IyXOBKH Ta ii eKCIUTyaTalll€l0 HEOOXITHO YBa)XXHO
O3HAMOMUTHUCS 3 HAITUMHU PEKOMEHAIIISIMU, TOTPUMaHHS AKUX 3a0€3MeunTh HAAIHY
poboty mpuctporw. He BukHmaiiTe naHy 1HCTPYKIIIO, OCKIIBKH 3T0JIOM BOHAa MOXKE
JIaTH BIANOBIAl HA MUTAHHS, 110 BUHUKHYTb.

MNEPEJ MOYATKOM EKCILTYATALII (BKJIFOYUEHHSIM)
YBAT'A! | HPWIAJ ITOBUHEH 3HAXOJIUTHUCS ITPU KIMHATHIN
TEMIIEPATYPI HE MEHIIE IBOX I'OAUH.

1.2. JlyxoBKka npu3HadyeHa JyIsi IPUTOTYBaHHSA 1K1, BAKOPUCTOBYETHCSI BUKITIOUHO B
JIOMAIIHBOMY TOCTHOJApCTBI 1 BIAMOBIJAE BHUMOTaM TEXHIYHOTO PETJIaMEHTY
HU3BKOBOJIbTHOTO enekTpuyHoro obmamnanns (IIKMYVY Bin 16.12.2015 p. Nel067),

TexHiUHOMY peTJiaMeHTy 3 €JIeKTPOMAarHiTHOi cymicHocTi oOnamnanas (ITKMY Bin
16.12.2015 p. Ne1077)

3ACTOCYBAHHSA BUPOBY B HJIAX, IO BIAPI3HSA-
IOTHCH BII ITIOBYTOBUX, HEITPUITYCTUME!

VBATA! IMPU BUKOPUCTAHHI JYXOBKH JIJIA IHIIUX HIJIENA
BUHUKAE€ PUSUK OTPUMAHHS TPABM 1
MOIMKOIXEHHS MAHHA, A HA BUPIG HE BY/IE
PO3ITOBCIOJ’KEHA I'APAHTIA!




1.3. Posmakyiite 1 ornsHpTe BHUPIO. Y BUNAAKY BHUSBICHHS TPAaHCIOPTHUX
MOIIKOJ/KEHb HE MIAKII0YalTe TyXOBKY 1 3BEpHITHCS B TOPTOBY OpraHi3ailiio, /e BH
npua0amu npusai.

1.4. Jlitu 1o 8 pokiB Ta 0COOM 13 MCUXIYHUMHU, CEHCOPHHUMH a00 MEHTAJIbHUMU
BajaMu, a00 3 OpakoM J[OCBIly, MOXYTb KOPUCTYBATHCSl HPWJIAJOM JIMILIE IIi]]
HarasaoM, abo SIKIO BOHHM MPOWIUIH MiATOTOBKY 3 KOPHUCTYBAHHS MPHJIAJIOM Ta
PO3yMIIOTh MOXKJIMBY HEOE3IEKY.

1.5. IyxoBka mae OyTu BCTAHOBJIEHA TUIbKM KBaNi(iKOBAHUM CHEI[iaTicTOM abo
CIELIAJIICTOM aBTOPHU30BAHOI'O CEPBICHOTO LIEHTPY BIAMOBIIHO 0 PEKOMEHAIlii
BUPOOHUKA 3 TOTPUMAHHSIM YCIX HOPM 1 3aKOHOJIABCTBA B JaH1i cepi, a TAaKOK BUMOT
MICHEBHX €JIEKTPONOCTaYaIbHUX KOMITaHiM.

1.6. BupoOHuMK He Hece BIANOBIIAILHOCTI 32 Oy 1b-5IK1 ITOIITKOXKEHHS Ta TTOJIOMKH,
IO TOB’S3aHI 3 HEMpPaBUJIbHUM BCTAHOBJICHHSM, EKCIUTyaTalllel0 Ta PEMOHTOM
BUPOOY.

1.7. BupoOHuk 3amumiae 3a coborw mpaBo Moaudikaiii BHpPoOOy 3 METOIO
NOKpAILEHHS MO0 AKOCTI Ta TEXHIYHUX [TapaMeTpiB.

1.8. TexuiuHi XapakTEepUCTUKH ITyXOBKM BKa3aHI B JaHId IHCTpyKuii Ta Ha
€TUKETL1, 3aKPIIUICHII Ha KOpITyCl.

- 2 TIPABIJIA TEXHIKH BE3NEKHA

3ABOPOHSAETHCA BMUKATHU JYXOBKY 1O
EJEKTPOMEPEXKI IIOBEPXHI, A TAKOK
BUKOPUCTOBYBATHU VIS IIEAHAHHSA 1YXOBKHA
PO3ETKMU BE3 3A3EMJIIOIOYO0I'O KOHTAKTY.
OBEPITAUWTE EJIEKTPOIIIHYP BIJl MEXAHIUYHUX I
TEPMIYHUX YIIKO//KEHb.

YBAT'A!

2.1. Tlpumam MoOX€ BHKOPHUCTOBYBATHUCSA TITbKA B J00pe BEHTHUIHOBAHHUX
OPUMILICHHSIX.

2.2. EnextpuyHa Oe3mneka rapaHTOBaHa TIIbKA MPU HASBHOCTI €(EKTHUBHOTO
3a3eMJICHHS, BUKOHAHOTO BiJMIOBIIHO J0 MPaBWJI eJIeKTpuuHOi Oe3meku. s BuMora
00OB’SI3KOBO TIOBMHHA JJOTPUMYBATHUCS. SIKIIO BHHUKINA CYMHIBH, 3B’SDKITBCA 3
daxiBiieM 3 yCTAaHOBKH, SIKMM MEPEBIPUTH Ballly CUCTEMY 3a3eMiIeHHS. BupoOHuUK He
Hece BIJMOBIAAIBHICTh 32 30MTOK, BUKJIMKAHWN BIJICYTHICTIO 3a3eMJIEHHS a00 HOro
HECIIPABHICTIO.

2.3. BcranoBineHHs mpuiagy Ta HOro TexoOCIyroBYBaHHS Ma€ BHKOHYBATHCS
KBaJI1()IKOBAHUM CIEI[IaTiICTOM 3 MOHTaXYy, IEPCOHAIOM TEXHIYHOI CITyKOu.

2.4. He 3anumaeTe npaioouuil npuian 6e3 Harisiay.

2.5. He mo3BonsiiiTe AITSM TpaTUCS 3 TPUIIATOM.

2.6. He po3Bomsiiite oco0am, HE O3HAHOMJIIEHUM 3 I[€I0 1HCTPYKIIIELO,
KOPUCTYBATHCS TyXOBKOIO O€3 BaIlOro HaTJsIY.



2.7. 3abopoHSEThCS 3MiHA KOHCTPYKIi BHUpoOy 1 peMOHT ocobamu, HE
YIOBHOB)XCHUMH BUPOOHUKOM Ha 0OCITyTOBYBaHHSI.

2.8. dxmo oxgHa i3 pydyoK HE OOEpTAEThCs, HE HaMaraWTecs MPUKIACTH 10 Hel
3yCWJIb, HETAWHO 3BEPHITHCS 0 HAIIOTO CEPBICHOTO IEHTPY MJis TPOBEICHHS
PEMOHTY.

2.9. He BUKOpPHUCTOBYWTE HJii OYHMIICHHS JIyXOBKM MapoouuuryBadi. IcHye
HeOe3MneKa ypakeHHs eIeKTPUIHUM CTPYMOM.

2.10. Tlpu BUKOpHCTAaHHI IHIIUX KyXOHHUX €IEKTPOINPUIAAIB MOPS 13 TyXOBKOIO
CTeXTe, 00 iX Kabesl )KUBJICHHS HE TOPKAIUCS rapsyux 4acTUH IpUIady.

2.11. Tlpum noBroTpuBajiiidi BIACYTHOCTI (BIAPS/KEHI, BIAMYCTI TOIIO)
BIJIKJTFOYANTE TyXOBY Ay Bij ICKTPUIHOT MEPEKI.

2.12. 3a00pOHEHO PO3MIIIYBATU JETKO3aWMHUCTI PEUOBUHU (AIKOTOJb, OCH3HUH
TOIL0) OPS] 3 MPALIOI0YO0I0 JYXOBKOIO.

OKPEMI YACTUHU NPUIAZLY CUJIBHO HATPIBAIOTHCSH
I YAC POBOTH I 3AJIMITAIOTHCS TAPSTYNMU 1 E
VBATA! | TPUBAJINHI YAC. HE 3ABYBAMTE ITPO IIE I CJIJIKYHUTE,
OB JAITU HE I'PAJIUCH BLJISI IYXOBOI IIA®W HABITH
MICJISI SAKIHUEHHS IIPUTOTYBAHHS 1K1

2.13. Tlpn BUHWKHEHHI TIOKEXKI HE 3aJMBaiTe BOTOHBb BOJOI0. IcHye HeOesmeka
OTpUMaHHs onikiB. Hakpuiite ocepeok MoiayM s IIyNKO TKaHUHOIO, 00 NEPEKPUTH
JIOCTYT KHCHIO JI0 BOTHIO, Ta BUMKHITH NMpuiiaj (BiJl €IEKTPUUHOI MEPEXK1).

2.14. PosrtamoByiiTe mocya Tak, mo0O OyJo HEMOXKIHWBO TEPEBEPHYTH IOCYI,
BUTIAJKOBO 3aYEIUBIIIH PYKOIO.

2.15. He po3mintyiiTe Ha O/IHIM penriTii MOCy/l Baroro OuIbIIe 5 KT.

2.16. YTpumyiite nyxoBy mady B YHUCTOTI, 3aJUIIKK 1K1 MOXYTh 3alHSITHUCH 1
CTaTH MPUYUHOIO TTOKEKI.

2.17. Ilpn BUHMKHEHHI HECTAaHJAPTHOI CUTyaIlli BIAKIIOYITH AYXOBY mady Bil
Mepexi, 3aTeneoHylTe 0 CEpBICHOTO MeHe/pkepa, TeaedoH SKOro BKa3aHUU B
rapaHTIHHOMY JOKYMEHTI.

2.18. Perymaropu Hempalordoi TyXoBOi mmadu TOBUHHI 3HAXOAUTHCH ¥
BUMKHEHOMY IOJIO>KEHHI.

2.19. Tlpu mepmoMy BHUKOPWCTaHHI JyxoBOi mmadu 130JAIIMHI Marepianu Ta
HarpiBaJibHi €JIEMEHTH BUAUIAIOTH 3anax. ToMy npu nepuiomMy BKIIOYEHH] TyXOBKH HE
KJIaA1Th iKy. CoyaTKy BBIMKHITE 14€KaiTe A0 THX Mip, HOKU HE 3HUKHE 3amax, MoTIM
OpUCTyTalTe A0 MPUTOTYBAHHS.

2.20. 3aBkIM KOPUCTYWTECS TEIJIO3aXMCHUMHU PyKaBUYKaAMH, KOJH KIaJIeTe
CTpaBHU B IyXOBY Imady abo BUiiMaeTe iX 3BIATH.

2.21. Y xoaHOMY pa3i HEe TOTyilTe ad0o HE CMaXXTe Ha OCHOBI JyxoBoi madu. He
KJIQJIITh JICKO MPSMO Ha JTHO JyXOBOi madu.



3. OCHOBHI TEXHIYHI XAPAKTEPUCTHUKHA

3.1. lyxoBka npu3HaueHa I IPUTOTYBaHHS 13Ki, BAKOPUCTOBYETHCSI BUKITIOYHO B
JOMAalTHBOMY TOCIOJApPCTBI 1 BIJANOBIJIa€ BUMOTaM TEXHIYHOTO pErJIaMEeHTy
HU3BKOBOJILTHOTO eniekTpuyHoro obsmagnanus ([IKMY Big 16.12.2015 p. Nel067),
TexHiYHOMY perjiaMeHTy 3 eJeKTpOMarHiTHoi cymicHocTi obnagnanHs (IIKMYVY Bia
16.12.2015 p. Ne1077)

3.2. bynoBa npuaany
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4. BAKOPUCTAHHSA 1YXOBOI IIA®HA

l
- BCI ®YHKIII BMUKAIOTHCS HICJISA HAJIAIITYBAHHSA

' ”
YBAT'A! TEMIIEPATYPU HA HEOBXIJIHU i PIBEHb.

MOPSAI0K 3A3HAUYEHHUX B TABJIUIII ® YHKIIIA
YBAT'A! | ITPUT'OTYBAHHSA MOKE BIAPIBHATUCS BIJ IIOPAAKY
IX POSTAIIIYBAHHS Y BAILIOMY ITPUJIA].




4.1. Tabauusa pyHkuiit

Pesxkum Ha3ga i onuc pe:xumin

BepxHniii i HH:KHIH HArpiB:

— OpnHOYacHO BMUKAIOTHCSI BEPXHIii Ta HUKHINA HArpiBajibHI €JIEMEHTH.
Lleit pexxuM HaWKpalle MIIXOAWTh JUIS NMPUTOTYBaHHS 3aIliKaHOK,
Ja3aHbi, KEKCiB. PeKOMEHI0BaHO MOMEPEIHBO PO3ITPITH ITYXOBY
mady npotsiroM 10 XxBUIHH.

BepxHiii HarpiB:

m BMmukaeThscs TUIbKM BepXHii HarpiBad. L ¢pyHKIIs npu3HaueHa s
pO3IrpiBy paHillle MPUTOTOBJICHOI 1XKi, a TaKOX s 1XKi, SIKY
HEOOXITHO MIAPYM SHUTH 3BEpXy. PEKOMEHIOBaHO MONEepeaHbO
pO3IrpiTH 1yXoBY mady npotsirom 10 XBUIKH.

HwuoxHiil HarpiB:

BmukaeTnes Tibku HUKHIM HarpiBad. Lls ¢dyHKIis npu3HavyeHa s
CTpaB, sIK1 HEOOX1THO MiJICMaKyBaTU 3HU3Y, JJIA MITITPIBY %Ki, TS
— DKI, siKka, SK 1 MiJl Yac MPUTOTYBAaHHS B TJIMHSHOMY TOPIIHKY,
TOTYETHCS TIPU HU3BKIN TeMIepaTypl MpOTAroM TpI/IBaJ'IOFO qacy, a
TaKOX I ©DKi, Ky HEOOXiHO MiJPYyM SIHUTH  3HH3Y.
PexomMeH10BaHO MOMNEpPeIHbO PO3IrpITU AyX0oBY Iady mnpotsrom 10
XBUJIHH.

4.2. Py4ka peryJi0BaHHsl TeMIlepaTypH

[Ipn ekcmyatalii JyXOBKM TeMmIeparypa HNpPUTrOTYBaHHS ikl MOxke OyTu
BcraHoBieHa B 50 °C 1o MakcumanbHOro piBHA «Max». MakcumanbHa TeMieparypa
ctaHoBuTh 285 £ 15 ° C.

4.3. TeMnepaTypHa CHTHAJIbHA JIAMIIOYKA

TemneparypHa CHUTHaJIbHA JIaMIIOYKa 3aMalIOEThCSA MICIA  HAIAMTYBAaHHS
BHYTPIIIHBOI TEMIIEPATYPH TyXOBKH Ha HEOOXITHUI PIBEHb 1 TOPUTH JO JOCATHEHHS
miei Temmeparypu. TemmeparypHa CUTHQJIbHA JIAMIIOYKA BHUMHKAETHCS IICIS
JOCSITHeHHS 3a7aHoi TemriepaTypu. [Ipu 3HWKEHHI TeMmIlepaTypu TeMIlepaTypHa
CUTHAJIbHA JIaMIIOYKa 3HOBY 3aMaliOEThCs 1 TOPHUTH JIO JOCATHEHHS 3aJaHoi
TeMIIepaTypH.

4.4. Pyuxka Bu0opy pyHkuii
BceranoBntoe pexxum poOOTH ayXOoBKM. DYHKIID 1 NPUHLIUI POOOTH MOXKYTh
BIJIPI3HATHCS 3aJI€KHO BiJl MOJIeIl 00paHoi JyxoBoi madu.

4.5. PyHKUiOHAJbHA CUTHAJbHA JIAMIIOYKA

@OyHKIIOHAIbHA CHUTHAJIbHA JAMIIOYKAa BMUKA€TbCA IPU HaJAITYBaHHI PYYKU
NepEMUKAHHS PEXUMIB Ha OyAb-sKy (DYHKIIIO 1 BUMHUKAETHCA NPU BCTAHOBIICHHI
BUXITHOTO IOJIOXKEHHS «0».



5. KOMILIEKT IOCTAYAHHS

Enextpuuna nyxosa mada I wr
PemriTka | it
B KOMIIJVIEKT | Jlexo 1 mr
INOCTAYAHHS | I'sunty kpimueHHs 2 mr
BXOIUTb [HCTpYKITiS 1 mr
["apanTiifHnii TamoH l
YnakoBka 1 T

¥ 6. IHCTPYKIIIS 3 MOHTAXY 1YXOBOI IIA®U

HEPEJ BYAb-AKUMU POBOTAMM 3 HAJIAT'O/IKEHHSI,
YBAT'A! OBCJIYI'OBYBAHHA TOLIO BIAK/JIIOYITHh IYXOBY
IA®Y BIl EJIEKTPUYHOI MEPEXKI

PU BUKOPUCTAHHI JJYXOBOI IIA®HA MOKE

!
YBATA! 3HAJOBUTHUCH JOJATKOBA BEHTHIALIA

6.1. Lleit po3ain mpu3HaYEHU A1 KBATI(PiKOBAHUX TEXHIKIB 1 MICTUTh IHCTPYKIIIIO
3 BCTAHOBJICHHSI Ta OOCIyTOBYBaHHSI JYyXOBOi IIa(H BIJMOBIAHO AO JIIOYUX HOPM
Oe3neKu.

6.2. 3 MipkyBaHb O€3MEKM ENEeKTPUYHI 3’€IHaHHS [JIs BapWJIbHOI MOBEPXHI 1
JyXOBOT 11a()y MTOBUHHI BUKOHYBATUCS OKPEMO.

VBA[A; | 3ABOPOHSIETHCSI CAMOBLIbHMI PEMOHT 1 3MIHA
‘ KOHCTPYKIIII TYXOBOI LLIA®U!

VBAT'A! JTYXOBA IIIA®A MAC OBOB’SI3KOBO BYTH
' 3A3EMJIEHOIO.

6.3. IlpwennanHs mnpuiagy a0 MeEpEeXi KUBJICHHS IMOBUHHO BHKOHYBATHCS
KBaTi()IKOBAHUM CIICIIIAJIICTOM 32 YMOBH JOTPUMAHHS JIIOUYUX HOPM Ta MPABHIL.

6.4. llyxoBa mada mae [ kmac emekTpuuHOi Oe3mekn Ta po3paxoBaHa Ha
H1IKJIFOYEHHS 110 Jpkepena xuiienHs 220-240 B, 50 I'w.



BEJIMYUHA CTPYMY IJIA 3ABE3IIEYEHHSA
HOPMAJILHOI POBOTH JIYXOBOI IIIA®U IIOBUHHA
BYTHU HE MEHIIIE 16 A.

AKINO BEJIMYUHA CTPYMY MEHIIE 16 A, HEOBXITHO
BUKJIMKATH KOMIIETEHTHOI'O EJIEKTPUKA JIJIS1
3AMIHM EJIEKTPOIIPOBOJAKMU.

YBAT'A!

6.5. [lepen miakiIrOYeHHSM HEOOXITHO MEPEBIPUTH BIAMOBIIHICTH €IEKTPUUHUX
napaMmeTpiB AyxoBoi mmadgu (HeoOXiJHI JaHl BKa3aHI Ha ETUKETIl Npuiany,
PO3MIIIIeHIH BHU3Y IPHIIAAY) A0 €IEKTPOMEPEKI.

6.6. JlyxoBa mada oOnagHaHa MEpPEKEBUM KabejaeM 13 IITENCEIbHOK BHIIKOIO.
Po3eTka moBHHHA BiANOBIIATA TUIOPO3MIPY INTENCEIHHOI BUJIKH 1 MaTh KOHTaKTH
3a3€MJICHHS.

6.7. Po3eTka Mae 3HAXOJHWTHCS B JISTKOJOCTYITHOMY MiCIll JiJIsi 3a0e3IeUeHHS
MIBUAKOTO JOCTYITy JO IITENceNnbHOI BWIKHU. [IpocmigkyiiTe mo0 HIHyp >KUBIECHHS
3HAXOJIMBCS SIKHAWA1 BiJl KOPITYCY AyXOBOi madu.

6.8. SIkmo mpuiag He BUKOPUCTOBYETHCS TPUBAJIWK Yac, BUWMaWTe BUIKY 3
PO3ETKH.

6.9. HeoOxiTHO BUJAIUTH 3aJHIO MaHEIh MOHTaXHOI Imadu, 3 METOI BUIHHOT
UPKYJAii moBiTps. [laHens, B Ky BCTaBISETHCS AyXOBKa, MOBUHHA MaTH 3a30p B
3a/IH1 YaCTUHI B pO3MIpi, IIOHAHMeEHIE, 75 MM.

6.10. He pexoMeHIyeThCs BCTAHOBJIIOBATH MPWJIAA TMOPYY 3 XOJOAWIHHUMHU
yCTaHOBKaMU a00 MOPO3WIHLHUMU anapaTaMu, TaK siK TEIIO0 MOKEe BUBECTH iX 3 JIajy.

6.11. CrinbHuIs Ta MeOJI1 HABKOJIO MPUJIay MOBUHHI BUTPUMYBATH TEMIIEPATYPY
suiie 100 °C.

6.12. BigcTtanb MiXK BapuIBHOIO IMOBEPXHEIO 1 JlyXOBOIO madoro MOBHHHA OYyTH
IIOHAWMEHIIIe 5 CM, SKIIO 1HIIE HE BKa3aHO B 1HCprKI_I11 MMOBEPXHI.

6.13. Bapiantu MOHTa)Xy, MOHTa)XXHI PO3MIpH 1 PO3MIpU OTBOPY MiJ MOHTAX
TyXOBOIi ITadu BKa3aHi Ha MATIOHKAX '






6.14. Ilpu BcTaHOBJICHHI TyX0BOi madu JOTPUMYHTECH CUMETPIi, BUPIBHAUTE 11 110
IIEHTPY 1 BCTAHOBITH BPiBEHb 3 MIa(OI0.

6.15. Biakpuiite aBepi 1 3aKpimiTh TyXOBKY [0 MaHEN KyXOHHOI madu yoTupma
IBUHTAMH KPIMJICHHS, K MOKAa3aHO Ha MAJIFOHKY.

¥ 7. IEPIIE BUKOPUCTAHHS JYXOBOI IIA®U

IEPE] IEPIIIUM BUKOPHCTAHHSIM PETEJIBHO
YBATA! BUMUMTE AKCECYAPH JIYXOBOI IIA®U (IEKA I
PELLIITKY).

- BuTsaruits Bci Jieka Ta peuriTKy JyXoBoi madu.

- Bubepite «BepxHiit 1 HukHii» pexum.

- BcTaHoBITh MakCUMaNIbHY TEMIIEPATYPY.

- 3anuire AyxoBy mady B 1bOMY cTaHi Ha 30 XBUJIUH.

OCKLJIbKY IICJIS IPUTOTYBAHHS 3 1YXOBKH MOJKE
YBATA! BUITH MAPA, 3ABKIU CTIMTE OCTOPOHB, KOJIH
BIIKPUBACTE JIBEPLISITA TYXOBKHU

- 3a 1eil yac miJIrpiBarOThCA BCl €IEMEHTU AYyXOBOi IIadu 1 TEIIO130MIHHI
MaTepiaii, TOX MOXe 3'IBUTHCS 3amax rapy. Y pasi MOBTOPHOTO BUAUICHHS 3amaxy
rapy, nepeJl IpuroTyBaHHAM i1 B JyXOBI1i mad1 peTesIbHO IPOBITPITH HOTO.

- Ilpy BUKOHaHHI IUMX oOMepaliidi PEeKOMEHAYEThCS MPOTEPTHU AYyXOBY mmady
3CEpPENHHU BOJIOTOIO, @ MOTIM CYXOH0 M KO raH41pKOIO.

BIAKPUBAIOYH ABEPLATA 1YXOBKU, 3ABXKIN

!
YBALA! BEPITHCSI 3A PYUKY IO IIEHTPY.
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¥ 8. MOPAJU OO0 EKOHOMII EJJEKTPOEHEPTI I

8.1. Ilepemiyeni HuX4Ye MOpPaaAM AOMOMOXYTh BaM BHKOPHUCTOBYBATH BaIly
TYXOBKY €KOJIOT14YHO O€3MEUYHNM CIIOCOOOM 13 EKOHOMIEIO €JIeKTPOSHEPTii:

- ¥V nyxoBid madi g Kpaioi nepeaadl Terja BUKOPUCTOBYETHCS €MalbOBaHE
KyXOHHE HAYUHHS TEMHOTO KOJIbOPY.

- Ilpu wacTtomy BIAKpPMBaHHI JBEpUAT TyXOBKH IiJ] 4ac MNPUTOTYBAHHS 1Kl
BCEPEIMHY TMOCTYIIA€ TOBITPS, IO MPU3BOIUTE J0 BTpaTh enekTpoeHeprii. Tomy He
PEKOMEHIYEThCS 4aCcTO BIIKPUBATU JBEPISATA YXOBOT Imadu.

- Terno, 1o 3amumuiaocs B AYXOBIM madi Micis Mpolecy MPUroTyBaHHS 1Ki,
MO>KHA BUKOPHUCTOBYBATHU JUIsl MPUTOTYBAHHS HACTYITHOI CTPABH.

- Ha monepenniii mporpiB ayxoBoi madu notpioHo He meHIie 10 XBUIUH niepen
KOKHUM TIPUTOTYBaHHSIM 1%KI.

- 3aMOpOXKeH1 TPOTYKTH HEOOX1THO PO3MOPO3HUTH TE€pe]] MPUTOTYBAHHSIM.

- BigkmrouiTe n1yxoBy mady 3a KulbKa XBWJIMH J0 KIHIS MPUTOTYBaHHSA iK1 a0o
po3paxyiiTe yac NpUroTyBaHHS TaK, 100 3aKIHYEHHS MPUTOTYyBaHHS BiI0yBajaocs 3a
paxyHOK 3aJIUIIKOBOTO TEIIa.

¥ 9. IOIJISIJI TA OBCJIYTOBYBAHHS

9.1. 3arajabHa yHCTOTA

- 3auekaiite, 11100 JyXOBKa 0X0JI10J1a IEPE]] OUUILIEHHSIM.

- [Ticng KO’)KHOTO BUKOPUCTAHHSA TEILTY TyXOBKY CII1J] JIETKO BUTEPTH TaHUIPKOIO 3
TEIIOI0 BOJIOK0 1 MUHMHHUM 3acoOom. IloTiMm, 1mie pa3 mpoTpiTh MOBEPXHIO BOJIOT'OIO
TaHYIPKOIO 3 YHCTOIO BOJIOIO 1 BUTPITh HACYXO.

- He MoxHa 3anumaTy B TyXOBIU 3aJIMIIKK DK1 Ta Kupy. Taki 3aJIMIIKA MOXYThb
IPUBECTHU J0 KOPO31i 30BHIMIHBOI 1 BHYTPIIIHBOT OBEPXHI, & TAKOXK CTATH MPUUYHUHOIO
TIOXKEXKI.

HE MOKHA YUCTUTHU EMAJIb PIXKYYUMMU
INPEAMETAMMU (HAITPUKJIAL, HOKEM) I
BUKOPUCTOBYBATH HOPOIIIOK ABO ABPA3UBHI
3ACOBM.

YBAT'A!

9.2. OunieHHs cKJIa
- Ilpu ouumieHHi ckjia TaHeNl KEpyBaHHS 1 CKJa JABEPUST BHKOPHUCTOBYHTE
BIJIITOB1IHI 3aCO0U U YUIIIEHHS CKJIA.
- JIns1 3HATTS BHYTPILIHBOIO CKJIA HEOOX1HO BHUKOHATH Jii, IPOLIIOCTPOBAaHI Ha
MaJIOHKY:
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1. ITpu BiAKpUTHX ABEPUATAX 3MICTUTU CKJIIO

1o cebe.
2. BUBUIBHUTH HUYKHIO YaCTUHY CKJIA.

3. Buiiaatu ckJio.

BcTranoBneHHs cki1a IpOBOJIUTHCS B
3BOPOTHOMY HOPSIAKY .

9 3. lorasia 3a ymiJibHIOBa4eM
- YIIIIpHIOBAY TyXOBKM — HEOOX1THUHN aTpuOyT, 110 3a0e3nedye NpoayKTUBHICTh
IYXOBKH. 3 YacoM YIIiIJbHIOBaY MOXKE 3a0pynHIOBaTHCA. Y IbOMY BHUIAAKY HOTO
MO>KHA TIOYUCTHTH BOJIOTOIO TaHUIPKOIO.
- He MoxHa yncTuTH yiiiyibHIOBaY abpa3suBHUMHU 3aCO0aMHU.
- ¥V pa3i, K110 yIUIbHIOBAY 3HOIIYETHCS 200 pO3PUBAETHCS MOTPIOHO 3BEPHYTHUCS
710 KOMIIETEHTHOT'O CEPBICHOTO LIEHTPY.

¥ 10. 3BAMIHA JIAMIIN 1YXOBKH

MEPE]] IOYATKOM 3AMIHM JIAMITA BIJI’€THAWTE

YBAT'A!
AYXOBY MA®Y BIJ{ MEPEKI EJIEKTPOKUBJIEHHSI.

10.1. Jlamna 1yXOBKHM MOBMHHA BiANOBIIATH HACTYIIHUM NapaMeTpam:
- Bucoka remtocrivikicts — go 300 °C

— Enextpuuni napamerpu: 220-240 B, 50 I'g

— HotyxHnicts — 15 Br.

10.2. 3amina JamMnu:

— 3HIMITh CKJISIHY 3aXHCHY KpuIIKy (A),
MNOBEPHYBILH ii MPOTHU FOJAUHHUKOBOI CTPLIKH.

— 3HATU JaMIIOYKy, NOBEPHYBIUU il MpPOTHU
TOJIMHHUKOBOi ~ CTpUIKH, a00  TOTATHYBIIN
Ha cebe. 3aJIe’KHO BiJ] TUITY JaMIIH.

— YCTaHOBKa  JaMIIM  IIPOBOAMUTBHCA B ~A
3BOPOTHOMY IIOPSAKY
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YBAT'A!

11. MOXKJINBI HECITIPABHOCTI
TA CIIOCOBH IX YCYHEHHSI

B ’KOJJTHOMY PA31 HE HAMATAUTECH
BIIPEMOHTYBATHU AYXOBY IA®Y CAMI
PEMOHT IIPUJIALY HEOBXIJIHO ITPOBOJIUTHU TIJIBKHA
B ABTOPU30BAHOMY CEPBICHOMY LHEHTPI.

[Tepmr Hixk 3aTenedoHyBaTH O CEPBICHOTO MEHEIKepa, MEPEeBIPTE MOXKIUBICTh
JIETKOT0 YCYHEHHS TpoO0JIeMH 3a JOTIOMOT 00 HI)KYE HABEJIEHOTO CIHUCKY.

HecnpaBHocTi

Moxiusi npuunHu/MeToau YCYHEHHS

JlyxoBKa HE HarpiBa€ThCs

[lepeBipTe HasIBHICTH CTPyMy B PO3ETILi, MpHU
HEOOX1IHOCTI1 BBIMKHITE abo 3aMIHITH
3am001KHUKH.

[TepeBipTe, un 3aKpUTI JBEPIITA.

He npairtoe niacBitka

[IepeBipTe HAsBHICTH CTPyMy B PO3ETI, MpPH

HEeOOX1aHOCTI BBIMKHITh abo 3aMIiHITh
3aI001KHHUKH

HecnpaBna namma, mpu HEOOXITHOCTI 3aMiHITh
JamIy.

JlyxoBa miaga He BBIMKHEHa.

[Ipu HarpiBasHi i
OXOJIOJIPKCHH1 TYXOBKH,
YYTH 3BYKH METaIly

MeraneBi npeAMETH MOKYTh BUIABAaTH 3BYKH
BHACTIJIOK pO3IIMPEHHS NpH HarpiBanHi. Lle He €
HOJIOMKOIO.

[Ipu po6OTI TyXOBKH 3 HET
BUXOJIUTH Mapa.

[Ipu m©HarpiBanHi 1XKi, WO TOTYETbCS MOXKE
YTBOPIOBATHUCS Tapa, BOHA BUXOJIUTUME HA30BHI.
PexomeHm0BaHO  BBIMKHYTH  BUTSKKY a0
3a0e3MeunTr  TMPOBITPIOBAHHS  MPUMIIICHHS.
BunisnieHHs mapu — HOpMaJIbHA CUTYAITisl.

HepiBHoMipHe
NPUTrOTYBaHHS B AyXOBIH
madi

[lepeBipTe, uYM  NpPaBWIBHO  BCTAHOBJIEHA
TeMIieparypa 1 po3TaiioBaHe JIeKO.

He BigkpuBaiite ABepIsiTa 4aCTO, KO CTPABU HE
NoTpiOHO MEPEBEPTATH MiJl YaC TOTYBaHHS. SKIIO
BU YacTO BIAKPUBAETE JIBEpLATA, TeMIIEparypa
BCcepeAnHI Oyae HUXK4YOK, 1 1€ BIUIMBAE Ha
pe3ynbTaT MPUrOTYBAHHSL.

Bentunsarop
OXOJIOJKECHHS ITPOJOBKYE
IpaIfoBaTH MICIs
BUMKHEHHS JyXOBOT 1madu

Jlesaxnii 4ac eJIeKTPOHHUU BEHTWISITOP TyXOBOI
mapu aBTOMATUYHO TMPOJIOBKYE POOOTY st
OXOJIO/UKEHHS TyxoBoi madu. Konu enekrpoHH1
J€Tall OXOJIOHYTh, BEHTUJISITOP aBTOMAaTHUYHO
BUMKHETBCS.
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¥ 12. TAPAHTII BAPOBHUKA

12.1. BupoOHUK rapanTye HOpMalbHy poOOTy AyxoBoi madu mnporsirom 60
MicsilliB 3 THA TPOAAXy Yepe3 po3IpiOHYy TOPTroBYy MEpexy 3a YMOBU JOTPUMAHHS
CIIO’KMBAYEM MPABUII TPAHCTIOPTYBAaHHS, 30€piraHHs, MOHTaXy Ta eKCILTyaTarlii.

12.2. Tlpu BIACYTHOCTI MO3HAYKU MPO JaTy NOPOJAXy TapaHTIMHUNA TEepMiH
OOYHUCITIOETHCS 3 MOMEHTY BUTOTOBJICHHS.

12.3. Y Bunaaxy HeKOpeKTHO1 poOOTH JyX0Boi madu 3 BUHH BUPOOHUKA TPOTATOM
rapaHTIMHOTO TEPMIHY CIOXKMBAa4 Ma€ MPAaBO TaPaHTIMHOTO PEMOHTY B CEpPBICHUX
IIEHTpaX, aAPECH AKX BKa3aHl B TApaHTIHHOMY TaJIOHI Ta Ha CAlTI TOPTOBOI MapKHU.

12.4. TTpu 3BepHEH1 B CEPBICHUI LIEHTP CJI1]T TOBITOMUTH:

— Twum HecrmpaBHOCTI.

— Mogens npunany.

— Cepiitnuii Homep (HaHa iH(dOpMallis po3MillieHa Ha 3aBOJCHKIN TabJIMUlll BHU3Y
npuiany).

12.5. Tepmin cimyx6m nyxoBoi magu 10 pokis.
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TO THE BUYERS ATTENTION!

It order to confirm your right to warranty service, we ask you to keep a receipt
together with a warranty coupon, which shall be fully filled-in with mandatory
indication of date of sale, signature and stamp of the store. Failure to comply with
this requirement deprives you of the right to warranty service.

When purchasing, ask for inspection of the oven in your presence!

DEAR BUYER!

We are grateful that you have selected products of ELEYUS. We did our best so
you could be satisfied with your choice.

- 1. GENERAL INSTRUCTIONS

1.1. Before installation and operation of the oven, you shall carefully read our
recommendations, keeping to which will ensure reliable operation of the appliance. Do
not throw out this manual, as with due time it may give answers to the arising questions.

BEFORE STARTING ITS OPERATION (ACTIVATION),
ATTENTION! THE APPLIANCE SHALL BE STORED AT ROOM
TEMPERATURE FOR NO LESS THAN TWO HOURS.

1.2. The oven is intended for cooking, shall be used exclusively in a household and
meets the requirements of the Technical regulation of low-voltage electrical equipment
(Resolution of the Cabinet of Ministers of Ukraine dated December 16, 2015 No.
1067), Technical regulations on electromagnetic compatibility of equipment
(Resolution of the Cabinet of Ministers of Ukraine dated December 16, 2015 No.
1077).

USAGE OF PRODUCT FOR PURPOSES OTHER THAN
HOUSEHOLD IS UNACCEPTABLE!

ATTENTION! WHEN USING THE OVEN FOR OTHER PURPOSES
THERE IS A RISK OF GETTING INJURIES AND
DAMAGING THE PRODUCT, AND THE WARRANTY
WILL NO LONGER BE VALID!
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1.3. Unpack and inspect the product. In case of detecting transportation damage,
do not connect the oven and contact a sales organization where you purchased the
appliance.

1.4. Children under 8 and persons with psychological, sensor, mental disorders or
lack of experience may use the appliance only under supervision or after appropriate
instruction and when understanding possible danger.

1.5. The oven shall be installed only by a qualified expert or authorized service
center expert due to the recommendations provided by the manufacturer with the
observance of all norms and laws in this area, as well as requirements of local power
supply companies.

1.6. The manufacturer shall not be liable for any damages or breakdowns caused
by improper installation, operation or repair of the product.

1.7. The manufacturer reserves the right to modify the product in order to improve
its quality and technical parameters.

1.8. Technical specifications of the oven are indicated in this user manual and on
the label attached to the body.

- 2. TECHNICAL SAFETY RULES

IT ISPROHIBITED TO CONNECT THE OVEN TO THE
POWER LINE OF THE SURFACE AS WELL AS TO USE
ATTENTION! FOR CONNECTION OF THE OVEN SOCKETS
WITHOUT GROUNDING CONTACT. KEEP THE WIRE
FROM MECHANICAL AND THERMAL DAMAGE.

2.1. The appliance may be used only in well-conditioned premises.

2.2. Electrical safety is guaranteed only if there is an effective grounding made in
accordance with the rules of electrical safety. This is a mandatory requirement. If there
are any doubts, contact the installation expert who will check your grounding system.
The manufacturer is not liable for the damage caused by lack of grounding or its
malfunction.

2.3. Installation of the appliance and its service shall be carried out by authorized
installation expert, technical service staff.

2.4. Do not leave the operating appliance unattended.

2.5. Do not allow children to play with the device.

2.6. Do not allow persons not familiar with this user manual to use the oven without
your supervision.

2.7. It is forbidden to change the product design and perform repairs by persons not
authorized by the manufacturer.

2.8. If one of the knobs does not turn, don’t try to press harder — immediately
contact our service for repair.

2.9. Do not use steam cleaners to clean the oven. There is a risk of electric shock.
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2.10. When using other kitchen electrical appliances near the oven, keep the wires
away from the hot parts of the device.

2.11. In case of a long absence (business trips, vacations, etc.), disconnect the oven
from the electrical network.

2.12. It is prohibited to place flammable substances (alcohol, gasoline, etc.) next to
the operating oven.

SEPARATE PARTS OF THE APPLIANCE ARE
HEAVILY HEATED DURING OPERATION AND
ATTENTION! | REMAIN HOT FOR A LONG TIME. DO NOT FORGET

ABOUT IT AND MAKE SURE CHILDREN DO NOT
PLAY AROUND THE OVEN EVEN AFTER COOKING.

2.13. In the event of a fire, do not throw water into it. There is a risk of burns!
Cover the flame with a thick cloth to prevent oxygen from reaching the fire, and switch
off the appliance (power off).

2.14. Place the dishes so that it would be impossible to flip the dishes by
accidentally touching the handles by hand.

2.15. Do not place on one grid dishes that weight more than 5 kg.

2.16. Keep the oven clean, as food leftovers may catch on fire.

2.17. In case of extraordinary situation, power off the oven, call the service center
a telephone number of which is specified in the warranty document.

2.18. The regulators of non-operating oven must be in off position.

2.19. When using the oven for the first time, the insulation materials and heating
elements evolve smell. Therefore, do not put food into the oven at the first turn. First,
turn on and wait until the smell disappears, and then start cooking.

2.20. Always use heat-shielded gloves when placing or taking out the dishes of the
oven.

2.21. Do not cook or roast on the surface of the oven under any circumstances. Do
not place the baking tray directly on the bottom of the oven.

3. BASIC TECHNICAL SPECIFICATIONS

3.1. The oven is intended for cooking, shall be used exclusively in a household and
meets the requirements of the Technical regulation of low-voltage electrical equipment
(Resolution of the Cabinet of Ministers of Ukraine dated December 16, 2015 No.
1067), Technical regulations on electromagnetic compatibility of equipment
(Resolution of the Cabinet of Ministers of Ukraine dated December 16, 2015 No.
1077).
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3.2. Construction of the device

14 2 35 Oven with mechanical control
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. Control panel

. Mode selection knob

. Temperature control

. Functional indicator light

. Temperature indicator lamp
. Heaters

. Inner light bulb

. Sticker with technical data

. Inner glass oven door

0. Oven door
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4. USE OF PRODUCT

ALL FUNCTIONS ARE SWITCHED ON AFTER
ATTENTION! | ADJUSTING THE “TEMPERATURE SETTING” MODE
TO THE REQUIRED LEVEL.

THE ORDER OF THE OPERATING MODES LISTED IN
ATTENTION! THE TABLE MAY DIFFER FROM THE ORDER IN
WHICH THEY ARE LOCATED AT YOUR PRODUCT.
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4.1. Oven Functions

Mode Name and description of the function

Top and Bottom Heaters Function:

The oven’s thermostat and warning lights will switch on, and the
lower and upper heating elements will start operating. The static
cooking function emits heat, ensuring even cooking of food. This is
ideal for making pastries, cakes, baked pasta, lasagna and pizza.
Preheating the oven for 10 minutes is recommended and it is best
to use only one shelf at a time in this function.

Top Heater Function:

Only top heat is on. This function is intended for heating previously
cooked meals, as well as food, which shall be brown at the top. It is
recommended that you preheat the oven for about 10 minutes.

Bottom Heater Function:

Only bottom heat is on. This function is intended for dishes which
are required to be baked from the bottom, heating food, dishes,
— which are cooked in clay pots at low temperatures within long
time periods, as well as food, which shall be brown at the bottom.
It is recommended that you preheat the oven for about 10 minutes.

4.3. Temperature control knob
When operating the oven, the cooking temperature may be set from 50 °C to the

maximum. It is enough to set the oven on Max. The maximum temperature is 285 + 15
°C.

4.4. Temperature indicator lamp

The temperature indicator bulb lights up when the oven temperature is set to the
required level and is active until such temperature is reached. The temperature indicator
bulb switches off after reaching the set temperature. When the temperature lowers, the
temperature indicator bulb lights up again and is active until such temperature is
reached.

4.5. Mode selection knob
Sets operating mode of the oven. Functions of the oven and operation principles
may differ depending on the model of selected oven.

4.6. Functional indicator light

Functional indicator light is active when the mode knob is set to any function and
switches off when set to the starting position “0”.
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5. CONTENTS OF DELIVERY

Electric oven 1 pcs
Grid 1 pcs
DELIVERY SET | Baking tray 1 pcs
INCLUDES Fixation bolts 2 pcs
Operating manual 1 pcs
Warranty certificate 1 pcs
Package 1 pcs
¥ 6. OVEN INSTALLATION INSTRUCTIONS
ATTENTION! DISCONNECT THE OVEN FROM THE POWER
SOURCE PRIOR TO ANY WORKS, SERVICES ETC.
WHEN USING THE OVEN, YOU MAY NEED EXTRA
I 1
ATTENTION! VENTILATION.

6.1. This Section is intended for qualified technicians and contains installation and
service instruction corresponding to current safety norms.

6.2. Due to the safety requirements, electrical connections for cooking surface and
oven shall be carried out separately.

UNAUTHORIZED REPAIRS AND RECONSTRUCTION
I
ATTENTION? OF THE OVEN ARE PROHIBITED!
|ATTENTION! | THE OVEN MUST BE GROUNDED.

6.3. Connection of the appliance to the power network shall be carried out by a
qualified expert subject to the applicable rules and regulations.

6.4. The oven has Class | of electrical safety and is designed for connection to the
power sources 220-240 V, 50 Hz.

INTENSITY OF CURRENT TO ENSURE THE NORMAL
OPERATION OF THE OVEN SHOULD BE AT LEAST 16 A.
ATTENTION! IF THE CURRENT VALUE IS LESS THAN 16 A, IT IS
NECESSARY TO CALL A QUALIFIED ELECTRICIAN TO

REPLACE THE WIRING.
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6.5. Prior to connection it is necessary to check conformity of the electrical
parameters of the oven (necessary data is indicated on the factory nameplate placed
below the device) to the power network.

6.6. The oven is equipped with a network cable with a plug. The socket should
match the size of the plug and have grounding contacts.

6.7. The socket shall be in an easily accessible place for quick access to the plug.
Make sure the wire is as close to the oven as possible.

6.8. If the appliance is not used for a long time, remove the plug from the socket.

6.9. It is necessary to remove the back panel of the cabinet for free circulation of
air. The panel in which the oven is inserted must have a gap at the back of at least 75
mm.

6.10. It is not recommended to install the appliance near refrigeration units or
freezers, as heat can disable them.

6.11. The worktop and furniture surrounding the appliance must be made of
materials resistant to temperatures above 100 °C.

6.12. The distance between the cooking surface and the oven should be at least 5
cm, unless otherwise indicated in the cooking surface manual

6.13. The installation options, installation dimensions and hole size for installation
of the oven are shown in the figures below.

-

595
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6.14. When installing the oven, observe symmetry, level it in the center and with
the cabinet.

6.15. Open the door and fix the oven to the cabinet panel with four fixation bolts,
as shown in the figure.

| W
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¥ 7. THE FIRST USAGE OF THE OVEN

BEFORE THE FIRST USAGE, CLEAN THE
ATTENTION! ACCESSORIES OF THE OVEN THOROUGHLY
(BAKING TRAYS AND GRID).

- Remove all baking trays and grids from the oven.
- Set the knob at the “Top and Bottom” heating.

- Set the maximum level of the temperature.

- Leave the oven at this state for 30 minutes.

AS AFTER COOKING THE STEAM MAY COME OUT
ATTENTION! | OF THE OVEN - STEP ASIDE WHEN OPENING THE
DOOR.

- During this time, all the elements of the oven and heat-insulating materials are
heated, so the burning smell may appear. In case of repeated burning smell, carefully
ventilate the oven before cooking food.

- When performing these operations, it is recommended to wipe the oven inside
with a damp, and then a dry soft cloth.

WHEN OPENING THE DOOR OF THE OVEN, ALWAYS
I ]
ATTENTION! GRASP THE HANDLE IN THE MIDDLE.
¥ 8. RECOMMENDATIONS ON POWER SAVING

8.1 The following tips will help you use your oven in an environmentally friendly
and energy efficient way:

- For the better heat transfer in the oven are used enameled dark-colored kitchen
utensils.

- In the event of frequent opening of the oven door while cooking, air enters the
interior, which leads to the loss of electricity power. Therefore, it is not recommended
to open the oven door frequently.

- The heat remaining in the oven after the cooking process may be used for cooking
the next meal.

- Before each cooking, it takes not less than 10 minutes to pre-heat the oven.

- Frozen products need to be defrosted prior to cooking.

- Turn off the oven for a few minutes till the end of cooking, or set the timer so that
cooking was finished at the expense of the remaining heat.
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¥ 9. CARE AND SERVICE

9.1 General cleaning

- Wait for the oven to cool down prior to cleaning.

- After each usage, the warm oven should be wiped with a light moist cloth. Then,
wipe the oven over again with a wet cloth and dry it.

- No residues of food and grease in the oven should be left in the oven as these
residues can cause corrosion of the outer and inner surfaces, and also cause fire.

IT ISNOT ALLOWED TO CLEAN THE ENAMEL WITH
ATTENTION! | SHARP OBJECTS (AS KNIVES) AND USE POWDER OR
ABRASIVE AGENTS.

9.2. Cleaning glass

- When cleaning the control panel glass and door
glass, use appropriate glass cleaning agents.

- To remove the inner glass, perform the actions
illustrated in the figure:

1. Open the door and sift the glass towards yourself to
release it from the location bracket.

2. Remove the bottom of the glass.

3. Remove the glass.

The installation of glass shall be carried out in reverse
order.

9.3. Taking care of seal
- Oven seal is an essential attribute that provides oven performance. Over time, the
seal may become dirty. In this case it may be cleaned with a moist cloth.
- It is not allowed to clean the seal with abrasive agents.
- If the seal wears out or ruptures, contact an authorized service center.

10. REPLACING THE LIGHT BULB IN THE OVEN

DISCONNECT THE OVEN FROM THE POWER

I
ATTENTION! SOURCE PRIOR TO REPLACING THE LIGHT BULB.

10.1. The oven light bulb shall match the following parameters:
- High thermal resistance — up to 300 °C

- Electrical parameters: 220-240 V AC 50 Hz

- Power—-15W
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10.2. Replacing the light bulb:

— Remove the protective glass cover (A) by @

turning it counterclockwise. N
- Remove the light bulb by turning it _~T300°C
[

counterclockwise or pulling it towards yourself
depending on the type of lamp.

- Placing the light bulb is carried out in reverse A
order.

11. POSSIBLE MALFUNCTIONS AND TROUBLESHOOTING.

IN ANY CASE DO NOT TRY TO REPAIR THE OVEN BY
YOURSELF.
REPAIRS SHALL BE CARRIED OUT ONLY IN AN
AUTHORIZED SERVICE CENTER.

ATTENTION!

Before contacting a service center, check for possibility of easy troubleshooting the
problem by using the list below.

Problem Possible causes/ troubleshooting:

- Check the current supply of the socket, if necessary,
switch on or replace the fuses.
- Check that the door is closed.

The oven does not heat
up

- Check the current supply of the socket, if necessary,
switch on or replace the fuses.

- Defective light bulb, replace bulb if necessary.

- The oven is turned off.

The lights do not work

When heating and
cooling the oven,
metal sounds are heard

- When heated, metal objects may make sounds due to
expansion. This is not a malfunction.

- When heated, the food may emit steam that will go
outside. It is recommended to turn on the air
extraction or ventilate the room. Emission of steam is

The steam is coming
out of the working

oven. .
not a malfunction.
- Check that the recommended temperatures and shelf
positions are being used.
Cooking is uneven - Do not frequently open the door unless you are
within the oven cooking things that need to be turned. If you open the

door often, the interior temperature will be lower and
this may affect the results of your cooking.
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Problem Possible causes/ troubleshooting:
The cooling fan - Electronically-controlled oven fan automatically runs
continues to operate for a certain amount of time to cool the oven. The fan
after the oven is switches off automatically when the electronic
switched off. components have cooled sufficiently.
¥ 12. MANUFACTURER WARRANTY

12.1. The manufacturer guarantees correct operation of the oven within 60 months
from the date of sale through the retail network if the consumer adheres to the rules of
transportation, storage, installation and operation.

12.2. In case of absence of a sales date mark, the warranty period is calculated from
the manufacture date.

12.3. In the case of improper operation of the oven within the warranty period, the
consumer has the right to warranty repair at the service centers, addresses of which are
indicated in the warranty coupon and on the website of the trademark.

12.4. When contacting the service, you should inform:

— Type of malfunction.

— Model of the device.

— Serial number (this information is indicated on the nameplate at the bottom of the
appliance).

12.5. Life span of the oven — 10 years.
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