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- 710 YBATH ITOKYITI{IB!

Jlnsg TmiATBep/UKEHHS TIpaBa Ha TrapaHTiiiHe OOCIyroByBaHHS MPOCHMO Bac
30epiraTd TOBApHHUH YeK Pa3oM 3 rapaHTiiiHMM TAaJIOHOM, SKUIl TTOBUHEH OyTH
MOBHICTIO 3aMOBHEHHMI 13 OOOB’A3KOBO BKA3aHOIO JAaTOI0 MPOAAXKY, IIJMUCOM 1
mrTamnoM MarasuHy. Henajie:xxkHe odgopmiieHHsE a00 BiJACYTHICTH 3a3HAYEHHX
JOKYMEHTIB 1030aBJjisic KOPUCTYBAa4ya MPaBa HA rapaHTiiiHe 00CJIyroByBaHHSI.

Ilin yac KymiBi HamojisiradTe Ha TPOBEACHHI OIJVIsIY BHPOOY Yy Baluii
NMPUCYTHOCTI!

B IIIAHOBHUIA MOKYIIO!

Mu Bastuni Bam 3a BuOip npoaykiii komnanii ELEYUS. Mu noknanu ycix 3ycuiib,
1100 BU OyJiM 3aJI0BOJICHI HAILIUM BUPOOOM.

- 1. BATAJIBHI BKA3IBKH

1.1. Tlepen BCTaHOBJEHHSM OYXOBKHM Ta il €KCIUTyaTalll€l0 HEOOXITHO YBaXHO
O3HAaHOMUTHUCS 3 HAIIUMHU PEKOMEHAALISIMU, JOTPUMAHHS SKUX 3a0€3MeUnTh HAIIHHY
Ta 0e3neuHy poOOTy MPUCTPOr0. 30epiraite JaHy IHCTPYKIIKO MPOTITOM YChOTO
nepioly ekcrutyarauii BUpoOy, OCKUIBKM BOHA MOXE JaTH BIAMNOBIAI y pasi
BUHHMKHEHHS JJOJIATKOBUX MUTAaHb.

MNEPEJ TIOYATKOM EKCILTYATAIII (BKJIIOYEHHSIM)
VBATA!| TPWIAJ] IOBUHEH 3HAXOJUTUCS ITPU KIMHATHIN
TEMIIEPATYPI HE MEHIIE JIBOX I'O/IUH.

1.2. JlyxoBka npu3HaueHa JijIsl IPUrOTYBaHHS 1K1, BUKOPUCTOBY€ETHCS BUKIIIOUHO B
JOMalIHbOMY TOCTIOAAPCTBI 1 BIANOBIJA€E BHUMOTaM TEXHIYHOIO PErVIAMEHTY
HU3BKOBOJIbTHOTO ejiekTpuuHoro oomaaHanHs (IIKMY Big 16.12.2015 p. Nel067),
TexHIUHOMY perjlaMeHTy 3 €JIEKTPOMarHiTHoi cymicHocTi obnaaHanHs ([IKMYVY Bin
16.12.2015 p. Ne1077)

3ACTOCYBAHHSA BUPOBY B LIVIAX, IO BI/IPI3HSA-
IOTHCA BIA TIOBYTOBUX, HEITPUITY CTUME!

VBATA! IPU BUKOPUCTAHHI JJYXOBKH JIJIA IHIIUX HIJIEA
BUHUKAE€ PUSUK OTPUMAHHS TPABM 1
MOIMKOIXXEHHSA MAMHA, A HA BUPIG HE BYJIE
PO3ITOBCIO/’KEHA I'APAHTIA!




1.3. Posnmakyiite 1 oryisgHbTe BUPIO. Y BUMNAIAKY BHUSBICHHS TPAHCHOPTHUX
MOIIKO/PKEHb HE MIIKIII0OYaiTe TyXOBKY 1 3BEpPHITHCS B TOPrOBY OpraHizailiio, e BH
npua0any Npuiia.

1.4. Jlitu 1o 8 pokiB Ta 0COOH i3 TCUXIYHUMHU, CEHCOPHUMH a00 MEHTAIbHUMH
BagamMu, abo 3 OpakoM JOCBiTy, MOXYThb KOPHCTYBaTHCS MPUJIAJOM JHIIE MiJ
HarBsIoM, ab0 SKIIO BOHU TPOWIUIM IMATOTOBKY 3 KOPHCTYBAaHHS NPHIAIOM Ta
PO3YMIIOTh MOXKIIMBY HEOE3IEKY.

1.5. JlyxoBka Mae OyTH BCTaHOBJICHA TUIbKHM KBaJII(PIKOBAHUM CIHEIIaicTOM abo
CIIEIIJIICTOM aBTOPHU30BAHOI'O CEPBICHOTO IICHTPY BIAMOBIIHO JO PEKOMEHIAIIIM
BUPOOHUKA 3 TOTPUMAHHSIM YCIX HOPM 1 3aKOHOJIaBCTBA B JlaH1i cepi, a TAKOK BUMOT
MICIIEBHX €JIEKTPONOCTaYaIbHUX KOMITaH1M.

1.6. BupoOHuK He Hece BIAMOBIIATIBHOCTI 32 0y 1b-5K1 MOMIKOJPKEHHS Ta IMTOJIOMKH,
[0 TIOB’S3aHI 3 HENPAaBWIBHUM BCTAHOBJICHHSM, EKCIUTyaTalllel0 Ta PEMOHTOM
BUPOOY.

1.7. BupoOHuk 3anuiae 3a cobow mpaBo Moaudikaimii BUpoOy 3 METOHO
MOKPAILIEHHS OT0 SKOCTI Ta TEXHIYHUX MMapaMeTPiB.

1.8. TexHiyHI XapaKTEpUCTUKH JYXOBKM BKa3aHl B JaHI I1HCTPYKIIl Ta Ha
€TUKETIIl, 3aKPITJICHI Ha KOPITYCl.

- 2. IPABWJIA TEXHIKH BE3MEKHU

3ABOPOHAECTHCA BMUKATHU JYXOBKY 10
EJEKTPOMEPEKI IIOBEPXHI, A TAKOX
BUKOPUCTOBYBATHU JJIsA HII’EAHAHHA 1YXOBKHA
PO3ETKMU BE3 3AZEMJUIIOIOY0I'O KOHTAKTY.
OBEPITAWUTE EJIEKTPOIIHYP BIJIl MEXAHIYHUX I
TEPMIYHHUX YIHKO/A’KEHb.

YBAT'A!

2.1. Ilpunag ™Moxke BHUKOPUCTOBYBATHCS TUIBKM B JI00pe BEHTHJIHOBAHHUX
MPUMIIIECHHSX.

2.2. EnexktpuyHa Oe3neka rapaHTOBaHA TUIBKM MPU HASBHOCTI €()EKTUBHOTO
3a3eMJICHHSI, BUKOHAHOTO BIAMOBIJHO /0 MpaBWJI €l1eKTpUYHOi Oe3mneku. s Bumora
00OB’SI3KOBO MOBUHHA JOTPUMYBATUCS. SIKIIO BUHUKINA CYMHIBH, 3B’SDKITbCA 3
(daxiBUEeM 3 YCTAaHOBKH, KU MEPEBIPUTH Ballly CUCTEMY 3a3eMJICHHS. BupoOHUK He
HEce BIMOBIAAIBHICTh 32 30UTOK, BUKIMKAHUIN BIJICYTHICTIO 3a3eMJICHHSI ab0 HOTO
HECITPaBHICTIO.

2.3. BcraHoBieHHs mpuiagy Ta HMOro TexoOCHyroByBaHHS Ma€ BUKOHYBATHCS
KBaTi(hiIKOBAHHUM CTICI[1ATICTOM 3 MOHTaXYy, IEPCOHAIOM TEXHIYHOT CITYKOH.

2.4. He 3anumiaete npairor04uil npuiaa 6e3 Harjsay.

2.5. He no3BosistiiTe AITSM IpaTUCS 3 MPUIIAJIOM.

2.6. He nos3Bossiite ocobam, HE O3HAWMOMJIGHMM 3 III€I0 1HCTPYKINEIO,
KOPHUCTYBATHUCS AYXOBKOIO 0€3 BalllOro HarJsiay.



2.7. 3abopoHs€TbCS 3MIHAa KOHCTPYKIII BHUpPOOy 1 pPEMOHT ocob0aMu, He
YHOBHOBaXCHUMH BUPOOHUKOM Ha OOCITyrOBYBaHHS.

2.8. IIpu BuKOpHUCTaHH] THIIUX KyXOHHHUX EJIEKTPOMNPHUIIAIIB MOPS 13 TyXOBKOIO
CTEXTe, 00 iX Kabeni )KUBJICHHS HE TOPKAINCS rapAyuX YaCTHH MPHUIIaLdy.

2.9. 3a0opoHEHO PO3MINTYBATH JIETKO3AMMUCTI PEUOBHUHHU (QJIKOTOJIb, OCH3WH
TOILIO) MOPAJ 3 IPALIOIOYOI0 TYXOBKOIO.

2.10. IIpu mepmioMy BHKOpPUCTaHHI AyXOBOi madu 130JAMIAHI MaTepiaiu Ta
HarpiBaJibHI €JIEMEHTH BUAUIAIOTH 3anax. ToMy npu nepuioMy BKIIOYEHH] TyXOBKH HE
KJIamiTh 1Ky. CrioyaTky BBIMKHITB 1 YeKaWUTE 10 THX Mip, TOKK HE 3HUKHE 3aIax, MOTIM
NPUCTYIAWTE JO MPUTOTYBAHHS.

2.11. He 3akpuBaiiTe BEHTUIALIHI a00 TETUIOBIABIIHI OTBOPH.

2.12. 3aBxAM KOPUCTYMTECS TEIUJIO3aXUCHUMHU pPYyKaBUUKaMH, KOJHU KiaJieTe
CTpaBH B AyxoBy mady abo BUIMAa€eTe iX 3BI/ITH.

2.13. PoszramoByiiTe mocyn Tak, 00 HOro OyJi0 HEMOXJIHMBO IEPEBEPHYTH,
BUIIAJIKOBO 3a4CTIMBIIHN PYKOIO.

2.14. He po3MilryiiTe Ha OAHIN PELIITLI TOCY]l Baror OUIbIIE 5 KT.

2.15. V xonHOMY pa3l He rOTyWTe Ha OCHOBI ayxoBoi madu. He kmanite aexo
MPsIMO HA JTHO TyXOBOi agHu.

OKPEMI YACTHHU NPUJIAZLY CUJIBHO HATPIBAIOTHCS
M1 YAC POBOTH I 3AJIMITAIOTHCS TAPSTYMMM 1L E
VBAT'A! | TPUBAJINHI YAC. HE 3ABYBAMWTE ITPO IIE I CJIIKYHUTE,
OB JITHU HE I'PAJIUCH BLJISI YXOBOI IIA®W HABITH
IICJISA BAKIHUEHHS TIPUTOTYBAHHSI IKI.

2.16. Sxmio ogHa 13 py4oK He oOepTaeThbCs, HE HaMarauTecs MPUKIACTH A0 HeEl
3yCHUJIb, HETraiHO 3BEPHITHCS 10 CEPBICHOTO LIEHTPY AJIsl IPOBECHHS PEMOHTY.

2.17. Perynsatopu Hempaipooyoi 1IyxoBoi mmadyu TOBUHHI 3HAXOAUTHUCH ¥
BUMKHEHOMY TOJIOKEHHI.

2.18. Y1pumyiite nyxoBy mady B YHCTOTI, 3aJUIIKUA 1’KI MOXYTb 3alHSITHCH 1
CTaTH MPUYUHOIO TTOKEKI.

2.19. Bumwukaiite IyXOBKY 3 MEpexXi IMepe] OYHUIICHHSIM a00 TEeXHIYHUM
00CITyrOBYBaHHSM.

2.20. 3a00pOHEHO BUTATATU BWIKY 3 PO3E€TKH, CMUKAIOUU 3a KaOelb.

2.21. 3a00pOHEHO BUKOPUCTOBYBATH MEPEX1THUKH, TPIMHUKHU a00 MOI0BKYyBaYi.

2.22. He BUKOpPUCTOBYWTE [Isi OYMIIEHHS JTyXOBKHM MapoouuilyBadi. IcHye
HeOe3MneKa ypakeHHs eJICKTPUYHUM CTPYMOM.

2.23. Tlpu BUHUKHEHHI MOXXEX1 HE 3aJMBaiiTe BOTOHbL BOJIOK. IcHye Hebesreka
oTpuMaHnHs omikiB! Hakpuiite ocepenok moaym’st IyKo0 TKAHUHOTO, 1100 MePEeKPUTH
JIOCTYT KHCHIO JIO BOTHIO, Ta BUMKHITH MPUJIa (BiJl €JICKTPUIHOI MEPEXKI).

2.24. Ilpu poBrotpuBaiiidi BIACYTHOCTI (BIAPSKEHI, BIAMYCTIl  TOIIO)
BIJIKJIIOUaiiTe TyXOBY mady BiJ €IEKTPUYHOI MEPEKI.



2.25. Ilpy BUHMKHEHHI HECTAHJAPTHOI CHUTYaIlil BIAKIOUITH AYXOBY Inady Bia
Mepexi, 3arenedOoHyHUTe 10 CEPBICHOTO MEHEIXepa, Tele(oH SKOro BKa3aHWW B
rapaHTiiHOMY JIOKYMEHTI.

3. OCHOBHI TEXHIYHI XAPAKTEPUCTHUKHA

3.1. JlyxoBa mada npusHadeHa sl MPUTOTYBAHHS iK1, BUKOPHUCTOBYETHCA
BUKJIIOYHO B JOMAlIHbOMY TOCIOJAPCTBI 1 BIJANOBIJa€ BUMOTaM TEXHIYHOTO
pErjiaMeHTy HU3bKOBOJIbTHOTO eJeKkTpuuHoro oomnannanus ([IKMYVY Big 16.12.2015 p.
Nel067), TexHiYHOMY pErilaMeHTy 3 €JIEKTPOMAarHiTHOI CYMICHOCTI OOJaJHaHHS
(ITKMY Bix 16.12.2015 p. Ne1077).

3.2. BynoBa npuwiaay MoOe 3MIHIOBATUCS 3aJIKHO BIJl MOJIEJI Ballloi TyXOBOI

madu.
1 2 3 JyxoBa maga 3 eJIeKTPOHHUM
TaMepoM:
1. Pyuka BUOOpY peKUMy IPUTOTYBaHHS
’ ’ ' 2. EnekTpoHHMI1 TaiiMep
O [ O 3. Pyuka peryiroBaHHS TeMIiepaTypu
4 N 4. BepxHiil HarpiBaJIbHUN €JIEMEHT
5 —O j (rpub)
; : 5. Jlamna OCBITJICHHS
6 ] >0 [ 6. BeHTUIIATOp KOHBEKTOpPA
! I 7. ETUKETKA 3 TEXHIYHUMH JaHUMU
% E 8. BHYTpIIIHE CKIIO ABEPLST TyXOBKH
L : 9. JlBepusita AyxoBoi madu
8
9

i i

3.3. Pyuka BuOOpy pe:kumy NpUroTyBaHHS
BceranoBmoe pexum po6oTu ayxoBku. DyHKINT JYXOBKM 1 NPUHLIUI POOOTH
MOXYTh BIJIPI3HATHUCS B 3aJIEKHOCTI B MOJIeJIl 0OpaHOi TyXOBKH.

3.4. Pyuka pery/ilOBaHHSI TeMIIEPATypPH

IIpu ekcmtyaTamii JyXOBKM TeMmIeparypa HpPUTOTYBaHHS 1XKI Moxe OyTu
BcTaHoBjeHa BiJ 50 °C 1o MakcumanbHOTO piBHA «Max». MakcuMalnbHa TeMIieparypa
crtaHoBHTH 285 £ 15 ° C.



3.5. EjleKTpOHHM TaliMep
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1 — [naMKaTOp BBIMKHEHHS

2 — briokyBaHHS KJIaBill

3 — IloTounuit yac

4 — I'y4yHICTb CUTHAIY

5 — PerymioBaHHS SICKpaBOCTI €KpaHa

6 — BimoOpaxenus yacy y ¢popmari AM/PM
7 — InnukaTOp HArpiBy

8 — Yac npuroTyBaHHs

9 — Yac 3aBepileHHS NPUTOTyBaHHS

10 — Curnan (OyIuIbHUK)

M — Knonka «Menro»

P — Kuonka «IIporpama»
(+) — Knonka «Ilmroc»
(-) — Knonka «Minyc»

3.5.1. ®yHKI1ii CECHCOPHUX KHOMOK:

1. Ko:xHe HaTHCKaHHA KHONKH «MeHI0» MOCIIIJOBHO aKTUBY€E OJIOKYBaHHS BiJ
AiTe, HalalTyBaHHA dYacy (SKIIO Yac TNPUTOTyBaHHS HE BCTAaHOBIIEHO),
HaJIAIITYBAaHHS TYYHOCTI CUTHAITY 1 pE&XKUM PETyJIIOBaHHS SICKPABOCTI €KpaHa.

BiamoBinauii cuMBOJT BiTOOpa)aeThCsl HA €KpaHi MiJ] 4ac HaJAIITyBaHHS.



2. Koxne mHaTtuckanHsa kHonku «IIporpama» moOCHiOBHO aKTUBYE
BCTAQHOBJICHHSI 4acy MPHUTOTYBAaHHS, 4Yac 3aBEpIICHHS NPUTOTYBaHHS (SIKIIO dYac
MPUTOTYBaHHS BXKE BCTAHOBJICHO) Ta BCTAHOBJICHHSI Yacy CUTHAIY.

BiamoBimamii cuMBOJT BioOpakaeThCsl HA €KpaHi Mij Yac HaJallTyBaHHS.

3. Kuonka «Ila10c» BHKOPUCTOBYEThCS MJisi 3OUTBIICHHS 3HAYCHHA, SKE
BiloOpakaeThcs, a00 BBIMKHEHHsI B pexumax «Menwo» Ta «lIporpamay. Skmo Ha
eKpaHi BiOOpaXkaeTbcsl 4yac, TO MPHU YTPUMaHHI MPOTATOM 5 CEKYH]l NEpeMHUKae
dbopmar uyacy AM/PM. IloepHeHHs n0 24-roguHHOro ¢opmaTy BUKOHYETHCS
aHAJIOTTYHO.

4. Kuonka «MiHyc» BHUKOPUCTOBYETHbCS JMJIS 3MEHIICHHS 3HAYEHHS, SKE
B1J0OpakaeThCs, a00 BUMKHEHHS B pexumax «Menro» Ta «[Iporpamay.

MEPEJ BAKOPUCTAHHSIM JJYXOBOI HIA®U CJII]
YBATA!| HAJAIITYBATH I'OJIMHHUK. IHAKIIE TYXOBKA HE
MPALIIOBATAME.

3.5.2. HasamryBaHH4 4acy:

[Ticnist mojayi >KkMBJIEHHS B1100OPaXa€ThCs CUMBOJI @(HOTquHﬁ 4ac), a Ha eKpaHi
roguHHnka Onmumae Hamue «OFF»y.

[Ilo6 BUKOPUCTOBYBATH IYyXOBKY, HEOOXIJJHO BCTAHOBHTH Yac 3a JIONOMOTOKO
kHomok «Ilmroc» Ta «Minycy.

[Ticnst BCTaHOBJIEHHS Yacy BUUAITH 13 pEKUMY, HATUCHYBIIW KHONIKY «MeHr0» a0

3a4E€KaBIIN 5 CEKYH]I, CHMBOJI @(HOTquHﬁ 4yac) 3HUKHE 3 €KpaHa.

3.5.3. 3mina yacy:

[Ilo6 3MIHMTH paHiIle BCTAaHOBJICHUW IMOTOYHUN Yac Ha JYXOBINl, BUKOHANTE
HACTYTMHI Jii:

1. JIBi4i HATUCHITH KHOTIKY «MEHI0» CUMBOJI ® (ITorounwmii yac) mo4He OIUMATH.

2. BcTaHOBITH MOTOYHMM Yac 3a JOMOMOTroro KHOMOK «ITmtocy 1 «Minycy.

3. Ilicns BCTAHOBJIEHHS Yacy BUHIITH 13 PEXUMY HalalllTyBaHHS, HATUCHYBIIH
KHOMKY «MeHI0» a00 3aueKaBIli 5 CEKyHI.

3.5.4. Buoip ¢popmarty uacy 24/12 ron (AM/PM)

3a 3aMOBYYBaHHSIM Ha 3aBOJII BCTAHOBJIEHO 24-roAMHHUM QopMaT vacy.

[Ilo6 3minuTu (opmar yacy Ha 12-rogunHmii pexum (AM/PM), yrpumyiite
kHonky «llmoc» mpotarom 5 cexynn. Ilin yac 3MiHM peXUMY HPOITYHAE 3BYKOBUM
CUTHAJL

VY 12-roguHHOMY peXUMI Ha €KpaHi BiTOOpakaeThCs 3HAUOK «AM» abo «PMy.

Jiis moBepHeHHs A0 24-roAuHHOrO (opMaTy yacy, BUKOHAHTE Ty camy Ailo.

3.5.5. BirokyBaHHA KJaBil
OyHKIIA 3ano0irae BUMAJAKOBUM HaTUCKaHHsIM kiaBim. Illo0 yBIMKHYTH
0JIOKYBaHHSI KJIaBilll, BAKOHAWTE HACTYMHI Jii:



1. HatucHiTh KHONIKY «MEHI0», CUMBOJI & (bnoxyBaHHSs KiaBill) MoYHE OJIMMATH,
Ha ekpaHi 3’ aBUThCS «OFF».
2. Hatucuith kHONKy «Ilmrocy, 1mo6 aktuByBatH (pyHKII0. Ha expaHi 3’ aBUThCS

«ON», cuMBOII 6 (bmoxyBaHHS KJIaBII) MOCTIMHO BIIOOPaXKaTUMETHCS.
[[lo6 BUMKHYTH OJI0KYBaHHS KJIaBilll, BUKOHANTE TaKi Jii:

1. HatucHiTh KHONIKY «MEHI0», CUMBOJI & (bnoxyBaHHS KiaBilll) MOYHE OJIMMATH,
Ha ekpaHi 3’ aBUThCS «ON».
2. HartucHith kHONKy «Minycy, mo0 pacaktuByBath (¢yHKIi0. Ha exkpani

3’sBuThcs «OFF», cumBoa 6 (bmoxyBaHHS KJaBiIll) 3HUKHE.

3.5.6. HanamryBaHHS Ty4YHOCTI CHTHAJTY
3a 3aMOBYYBAaHHSIM BCTAHOBJIEHa MAaKCHUMaJIbHA TYYHICTh 3BYKOBOI'O CUTHAITYy «b-
03». 11100 3MIHUTH I'YYHICTh 3BYKOBOI'O CUTHAJTY, BUKOHAMTE HACTYIIHI [

1. Tpuui HaTHCHITH KHONKY «MeHIO», MOYHE OJMMATH CHUMBOJI D) (C'yunicTh
CUTHAITY).

2. 3a gonoMororo kHonok «Ilimoc» 1 «Minyc» BuOepiTh OaxkaHHil piBEHb I'YYHOCTI.

3. Ilicns BCTaHOBJIEHHSI TYYHOCTI HATUCHITh KHONKY «MeHro» abo 3auekaite 5
CEKYH]I, 00 BUITH 3 pEKUMY HaJallITyBaHHS.

3.5.7. PeryioBaHHs ICKPABOCTi eKpaHa
3a 3aMOBUYBaHHSIM BCTAHOBJICHA MaKCHUMalbHa SICKpaBiCTh ekpaHy «d-03». 11{o6
3MIHUTH SICKPaBICTh €KpaHa, BAKOHAWTE HACTYIIHI JIIi:

1. Yotupu pa3u HATUCHITH KHONKY «MeHI0», MOyHE OJMMaTH CUMBOJI 0
(PerymroBaHHS sICKpaBOCTI).

2. 3a ponomororw kHomok «llmroc» 1 «MiHyc» BuUOEpiTh HEOOXITHUM pPIBEHb
ACKPaBOCTI 3 TpbOX A0OCTYNHUX: «d-01», «d-02» abo «d-03».

3. I[icnst BUOOPY SICKpABOCTI HATUCHITH KHOTIKY «MeH0» a00 3auekaiiTe 5 CeKyH/I,
11100 BUUTH 3 pEKUMY HaJIallITyBaHHS.

3.5.8. Taiimep: HaiBaBTOMATHYHE IPUTOTYBAHHS

ODyHKITIST BUKOPUCTOBYETHCS, KOJIM MOTPIOHO O7pa3y po3MOovaTH MPUTOTYBAaHHS 1
roTyBaTd MPOTATOM BU3HAYEHOTO MEpiofy 4yacy. MakCUMaiabHO 4Yac MPUTOTYBAHHS
MoOke OyTu BcTaHOBJICHUH Bi 1 xBumuHu 10 10 roaus.

1. IIpu HatuckanHi kHonkU «IIporpamay, mounHae OJIUMATH CHUMBOJ = (Hac
MPUTOTYBaHH).

2. 3a pomomororo kHomok «Ilmoc» 1 «MiHyc» BCTaHOBITH HEOOXIJHHMM Yac
npurotyBanHs. [licis BCTaHOBIEHHS dYacy CHMBOJI xd (Uac mpuroryBaHH:)
3QJIMIIIAETHCS HA €KPaHi 10 MOMEHTY, TTIOKH BCTAHOBJIGHUM Yac HE TOO1KUTH IO KIHIIS.



3. Iligroty#iTe cTpaBy i mocTaBTe ii B 1yxoBy 1mady. Bubepits moTpiOHUI pekum
1 TemMIepaTypy NPUTOTYBaHHS 32 JIOMTOMOTOI0 TTIOBOPOTHUX MTEPEMHUKAUIB.
4. Konmu BCTaHOBJICHHMHA Yac JOODKUTH A0 KIHIS, MPUTOTYBAHHS aBTOMATHYHO

3YIUHUTHCS, HA €KpaHi MOYHe OJMMaTH CUMBOJ b (Yac mpurotyBaHHs), 3’ IBUTHCS
Hanuc «End», mponyHae 3ByKOBU CUTHAIL.

5. 11106 BUMKHYTH CUTHAJI, HATUCHITH KHOTIKY «IIporpamay. Hanuc «Endy» 3HuKHe,
1 AUCIUICH MOBEPHETHCA 0 BIAOOpaKeHHsS] MOTOYHOTO yacy. SIKIo mij Yyac CUrHalIy
HAaTUCHYTH Oyab-sKy KHOTIKY, KpiM «IIporpamay, 3ByKk BUMKHEThCS, ajie Hanuce «End»
3aUIINTHCSA HA €KPaHi.

ITOKM HA EKPAHI I'OPUTD «END», IYXOBKA HE
ITPALIOE. ITICJISA HATUCKAHHSA KHOIIKHA «ITPOI'PAMA»
CUI'HAJI BUMHUKACETBCA, HAITUC «<END» 3HUKACE, A
JIYXOBA IIA®A IIEPEXOJUTH Y PYUHUM PEXXUM I

YBAT'A! MNPOJOBXUTDH NIPUTOTYBAHHA 3I'I/THO
BCTAHOBJIEHOI'O PEKUMY.
OB MMOBHICTIO 3YIIMHUTU POBOTY AYXOBKMU,
OBOB'SAAI3KOBO BCTAHOBITH IIEPEMUKAYI PEXKUMY TA
TEMIIEPATYPU B IOJIOKEHHA «BUMKHEHO».

3.5.9. Taitmep: aBTOMaTHYHE NPUTOTYBAHHA (BIAK/IAJCHUHA CTAPT)

OyHKIIA «ABTOMATHYHE NPUTOTYBAHHS» BUKOPUCTOBYETHCS, IIOO MOYATH 1
3aBEPIIUTA NPUTOTYBaHHS B NEBHMM wyac. J[ns 1poro mnoTpiOHO HajlamTyBaTH
TPUBAJICTh IPUTOTYBAHHS 1 Yac 3aBEPILICHHS NPUTOTYBAHHS.

1. CioyaTKy BUKOHAiTEe KpOKHU 1-2 3 pe:kMMy HaliBaBTOMAaTUYHOTO MPUTOTYBaHHS
Ta BCTAHOBITh Yac NPUroTyBaHHs. [1icis boro BUHAITE 13 peKUMY HaJalITyBaHHS.

2. JIBiui HaTucHITh KHOMKYy «lIporpama», mouyne OIMMaTH CHUMBOJI = (Hac
3aKIHYEHHS IPUTOTYBAHHS).
3. 3a pgomomorow kHomok «Ilmrocy 1 «MiHyc» BCTaHOBITH OakaHWii Yac

3aBeplIeHHs MpUroTyBaHHs. CUMBOIIN Pl (Uac mpurotyBaHHS) Ta CHMBOJI = (Hac
3aKIHYEHHS! MPUTOTYBAHHS) 3aJMIIAIOTBCA HA €KpaHi, JOKM BCTAHOBJIEHUM 4ac He
TOOKUTE 10 KIHII.

4. ITigrotyiite cTpaBy 1 mocrapTe ii B 1yXoBy mady. Bubepith moTpiOHUI pesxum
1 TeMrepaTypy MpUrOTYBaHHS 3a JOTIOMOTOI0 ITOBOPOTHUX MEPEMHUKAUIB.

5. Konu BcTaHOBJE€HMN 4Yac MOODLKUTH 10 KIHIS, MPUTOTYBAaHHS aBTOMAaTHYHO

3YNUHUTHCS, HA €KpaHi MOYHEe OJMMATH CUMBOJI b (Hac mpurotyBaHHs:), 3’ IBUThCS
Hanuc «Endy, mposryHae 3ByKOBHIA CUTHA.

6. 11100 BUMKHYTHU cUTHaJI, HATUCHITH KHONIKY «IIporpama». Hanuc «End» 3HukHe,
1 UCIUICH MOBEPHETHCSA 0 BiAOOpaKeHHS TMOTOYHOTO 4acy. SIKIO mij yac CUTHAITY
HAaTUCHYTH OyAb-Ky KHONKY, KpiM «IIporpamay, 3Byk BUMKHETbcs, ane Hanuc «End»
3aMIIUTRCSA Ha ekpadi. [lepeMukadi pexxumy Ta TeMriepaTypu 0OOB’SI3KOBO MalOTh
OyTHu TiepeBe/IeH1 Y MOJOKEHHS «BUMKHEHOY, 1HAKIIIE TTPUTOTYBAHHS TIPOOBKHUTHCSI.



ITOKHM HA EKPAHI 'OPUTDB «END», IYXOBKA HE
ITPALIOE. ITICJIAA HATUCKAHHS KHOIIKHA «ITPOI'PAMA»
CUI'HAJI BUMHUKACETBCSA, HAITUC «<END» 3HUKAC, A
JIYXOBA IIA®A MIEPEXOJIUTH Y PYUHU PEXXUM I

YBAT'A! IMPOJOBXUTDH NTPUT'OTYBAHHA 3I'T/THO
BCTAHOBJIEHOI'O PEKUMY.
OB MOBHICTIO 3YIIMHUTU POBOTY AYXOBKHU,
OBOB'SAA3KOBO BCTAHOBITH IIEPEMUKAYI PEXKUMY TA
TEMIIEPATYPU B 1OJIOKEHHA «BUMKHEHO».

3.5.10. CxacyBaHHSI aBTOMATHYHOI'0 NIPUTOTYBAHHS

1. ITpu natuckanui kHOomKHU «IIporpamay, mounHae OIUMATH CHMBOJ = (Hac
MPUTOTYBAHH).
2. HatucHiTh kHOTIKY «MiHyc», 1100 3MeHIUTH BcTaHoBieHuit yac g0 00:00. Ha

ekpaHi 3’aBUThcs Hanuc «End» 1 cuMBOn Pl «dac IIPUTOTYBAHHS».
3. 11100 nmoBepHyTHCS A0 HOTOYHOTO Yacy HA AUCILIET, HATUCHITH KHONIKY « MEHIO».

3.5.11. Taiimep

Bu MokeTe BHKOPHUCTOBYBAaTH TOAMHHHUK JYXOBKH SK 3BYKOBHH CHTHalI ado
TaiimMep-HaraayBaHHs. Taiimep Moke OyTH BCTAaHOBJICHUM HA yac BiJl | XBWJIMHM 110 23
rojuH 59 xBuianH. JlyxoBa mada He moYrHa€e MPUTOTYBaHHA B pexuMi « Taitmepay.

1106 HamamTyBaTH TaiiMep, 3p00ITh HACTYITHI KPOKH:

1. JABiui HaTHCHITH KHOMKY «IIporpama» (abo Tpudyi, SIKIO BCTAHOBJIEHO Yac
MPUTOTYBaHHS ), CUMBOJI B (Curnan» noune Grumary.

2. 3a gonoMororo kHonok «ILimtoc» 1 «MiHyc» BcTaHOBITH HeoOxiaHUH vac. [licns
uporo cnvsos M «Curnam sammatnverses Ha eKpaHi, TOKU BCTAHOBJICHUH Yac HE
OOIKUTH 10 KIHIIA.

3. Konu BcTaHoBNeHU# Yac JOO1KUTH JI0 KIHIIS, HA €KpaHi MOYHEe OJTMMAaTH CUMBOJI
B (Curnan» i POTATOM 7 XBUJIMH 3By4aTHUME CUTHAI.

4. 11106 BUMKHYTH CUTHAJ, HATUCHITH Oy/Ib-IKy KHOMKY. Jlucruieit mokazyBatume
IMOTOYHHUM Yac.

SIKIIIO OJJTHOYACHO HAJJAILITOBAHUM TAMMEP TA
VBATA!| YAC IPUTOTYBAHHS, HA EKPAHI BIIOBPAKAETHCS
KOPOTIINM YAC.

3.6. IngukaTop BBIMKHEHHS
Konu Bu BUOMpaeTe 0AHY 13 (YHKIIIM TOTYBaHHS 3a JOMOMOTOI0 PYYKH BHOOPY

pEeXUMY NMPUTOTYBAHHS, Ha €KpaHi 3’ SIBISETHCS [D (InmukaTop BBIMKHEHHS).
Komu pyuka BuOOpPY peXMMy TMPUTOTYBAHHS 3HAXOAMTHCS VY TMOJIOKEHHI
«BuUMKHEHO», THANKATOP BBIMKHEHHS 3HUKAE 3 €KpaHa.
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3.7. IngukaTop HarpiBy

SIkmmo TemmepaTypa B AyXOBIIl HHKYa 332 BCTAHOBJICHY, Ha €KpaHi 3’ SABISETHCS é
(Immukatop HarpiBy). Komu temreparypa B DyXOBII JOCATaE 3aJaHOTO 3HAYCHHS,
1HIMKATOp HarpiBy 3HHUKAE.

[Ticns 3aBepmieHHST Yacy MPUTOTYBaHHSA, JO TIOYaTKy TMPUTOTYBaHHA Y
BIIKJIQJICHOMY CTapTi; ICJIs TepeOoiB  eJIEKTPOXKUBIICHHS, IO TMOTPeOYIOTh
MOBTOPHOT'O HAJAINTYBAHHS Yacy — iHAUKATOPY BBIMKHEHHSI Ta HarpiBy 3HUKAIOTH 3
eKpaHa.

4. BAKOPHUCTAHHS JIYXOBOI IA®U

MNEPEJ] BUKOPUCTAHHSIM JYXOBOI lIA®U
YBAT'A! HEOBXIJTHO HAJTAIITYBATHU 'OANWHHUK, IHAKIIIE
IHPUJIAL HE ITPAITIOBATUME.

BCI ®YHKIIII BMUKAIOTHCS IICJISI HAJAIITYBAHHS

: »
YBATA! TEMIIEPATYPU HA HEOBXIIHUIA PIBEHb.

MOPSIOK 3A3HAYEHUMX B TABJIUIII ® YHKIIIA
YBAT'A! | ITPUT'OTYBAHHA MOZKE BIAPIBHATHUCSA BIJA IIOPAAKY
IX PO3TALIYBAHHSA Y BAILIOMY MPUJIAL

Tabauusa pyHKuini

Temmne- . .
Pexum Ha3zsa i onic pexxumin
parypa
o }BII‘}{BI;EEEE JlyxoBKa B Hep0oOOUOMy pekuMi. 1 BiKIFOYEHHS JyXOBKH
«OU» - . . . .
€ThCS BCTaHOBITh BCi MEPEMUKAYi y 1€ BUXiTHE TIOJO0KEHHS.
X | HATPIBHE : .
_O_ BUyRA. | OCBITICHHST: .
A ethen BMHKa€ThCS TINBKU JIaMIIa OCBITIICHHS.
Po3mopoxyBanHs:

Bwmukaerses Tinbku TypOoBeHTUIATOP. L5 hyHKIIIS
npuU3HAYCHa JJI PO3MOPOXKYBAHHS IIUISIXOM CTBOPECHHS
50-200 |HaBKOJIO 3aMOPOXKEHOT 1K1 KIMHATHOI TeMIiepaTypu. 3a

4 °C JIOTIOMOTO10 1€l PYHKIIi HE MOKHA MPUTOTYBATH YU 3alIEKTH
CTpaBH, BOHA JJO3BOJISE JIUIIE PO3MOPO3UTH MPOAYKTH.
PexoMeH0BaHO pOo3MILTYBaTH AEKO MiJl 3aMOPOKEHOIO 1XKElO,
11100 B HbOMY 30Mpajiacs po3Tajia Boja.
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Pexum

Temme-
parypa

Ha3zga i onmc pexxnmin

50-200
°C

Bepxniii HarpiBau:

BMmukaetbes Tibku BepxHiid HarpiBad. Lg pyHkuis npu3znauena
JUTSL pO3IrpiBY paHilIe MPUTOTOBICHOI 1K1, @ TAKOX IS 1K1, SIKY
HEOOX1THO MAPYM SSHUTH 3BEPXY.

50-200
°C

Hwuxniil HarpiBau:

BmukaeThes TUTbKU HUKHIM HarpiBad. L dyHKIlisS npru3HaYeHa
JUISL CTpaB, sIK1 HEOOX1THO 3aleKTH 3HU3Y, JIJIS MiIIrPpiBY iXKi,
JUIS 1K1, sIKa, SIK 1 I Yac MPUToTYBaHHI B TIJIMHSAHOMY TOPIIHUKY,
TOTYETHLCS TIPU HU3bKIM TeMIEpaTypi MpOTATOM TPUBAJIOTO
4acy, a TAaKOX JUIA iK1, IKY He0OX1THO MiApYM’ STHUTH 3HH3Y.

50-200
°C

Bepxniii | HuxHil HarpiBavi:

OnHOYacHO BMUKAIOThCA BEPXHIN Ta HUOXKHIM HarpiBaui.

s pyHKIIsS npU3HaYeHa AJ1s1 TPUTOTYBaHHS KEKC1B, TUPOTIB,
CTpaB, SIKI TOTYIOThCSI B JOPMOYKAX UM MIMHSIHOMY TOPIIMKY.

x|

50-200
°C

Bepxniii narpiBau + Benruasitop:

OnHOYaCHO BMUKAIOTHCS BEpXHiN HArpiBaJIbHUM €IEMEHT Ta
BEHTWIATOp. ["apsiue moBiTps, HArpiTEe BEpXHIM HarpiBaueM, 3a
JIOTIOMOT'OI0 BEHTHJISITOPA PIBHOMIPHO 1 IIBUKO
po3mnoauigeTbes B 1yxoBili. Ls dyHKIis npu3HaueHa ais
NPUTOTYBaHHS 1K1, IKY HEOOX1HO 3all€KTH 3BEPXY MpHU
PIBHOMIPHOMY PO3MO/ILI TEIJIA.

50-200
°C

Hu:xnii HarpiBa4 + Benruasitop:

OmHOYaCHO BMUKAIOTHCS HIKHIN HAarpiBad Ta BEHTHIIATOP.
["apsiue moBITPsI, HArPITE HIXKHIM HarpiBayeM, 3a JOMOMOT OO
BEHTUJISITOPA PIBHOMIPHO 1 IIBUJIKO PO3MOIIISETHCS B TyXOBIII.
s pynkiis npu3HadeHa ajsi IPUTOTYBaHHS 1K1, SIKY
HEOOX1THO 3aMeKTH 3HU3Y, PU PIBHOMIPHOMY PO3MOLII TEIIa.
Takox 1151 GYHKIIISI BAKOPUCTOBYETHCS JUISI OUMIIICHHSI MapOoIo.

50-200
°C

BepxHiii | Hu:kHI HarpiBaui + Benruasrop:

OpnHOuacHO BMUKAIOTHCS BEpXHIN Ta HIDKHIN HarpiBadi i
BEHTUJIATOP. ["apsue moBiTpsi, HArpiTE BEPXHIM 1 HIXKHIM
HarpiBauami, 3a JOTIOMOTOI0 BEHTUJISITOPA PIBHOMIPHO 1
IIBUJIKO PO3MOJIIAEThCS B AyX0BIi. Lls ¢hyHKINsA npru3HaYeHa
JUTsl IPUTOTYBAHHSI MUPOTIB 1 TOPTIB. PEKOMEHI0BaHO TOTYyBaTH
B JIEKO Ha OJTHOMY PiBHI.

max °C

I'puas:

Bwmukaerses Tinmbku rpuiib-HarpiBad. Ls pyHKIis npuzHaueHa
JUTsl 0OCMaKyBaHHS BEJTUKHX 1 CEPEIHIX TOPIIIA M’sca, a TAKOXK
PI3HHX BUJIIB pUO, SIKI TOMIIIAIOTh HA BEPXHiil piBeHb. J[Js
TOT0, 100 Kparuii )KUPHUX PEUOBUH He 3a0pyIHUIHN TyXOBKY Ha
HIDKHIM piBE€Hb ITOMIIIAIOTH JAEKO, B SKUH HAJIUBAIOTH 1-2
CKJISTHKH BO/IH.
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Temmne-

Pexxum Ha3zga i onuc pexumin
paTypa
TypOonarpisau + Bentuasrop:
BwmukaeTsest TypOOBEHTHIIATOP 1 pO3TAIIOBAaHUN HABKOJIO HHOTO
TypOoHarpiBau. ["apsiue moBiTps, HarpiTe TypOOHarpiBauem, 3a
@ 50-200 | 70TIOMOT0I0 BEHTHJISATOPA PIBHOMIPHO 1 IIBUIKO
°C pO3MOIIAEThCS B AyXoBIi. Ll dyHKITS Tpu3HaYeHa IS

MPUTOTYBaHHS TIIH, a TAKOXX OJHOYACHOTO IPUTOTYBAHHS
JEKITBKOX CTpaB, PO3MIIICHUX Ha PI3HUX PIBHAX B TyXOBII1
(M’sico, puba).

5. KOMIIVIEKT IOCTAYAHHAA

Enexrpuuna myxoBa mada |l mr
PemriTka 1 T
Jlexo 2 1T
B KOMILIEKT  ['Tepeckonivni HanpsMHi 1 mapa
HOCTAYAHHA rpp 0y KPITUICHHS 2 T
BXONTH KepiBHUITBO 3 eKCIuTyaTarii 1 wr
["apaHTiiiHKii TaJ0H |l wr
YnakoBka 1 T
¥ 6. IIIIKJTFOYEHHSA 10 MEPEXI
HEPEJ BYAb-IKUMHU POBOTAMM 3 HAJIAT'O’KEHHS,
YBAT'A! OBCJHYI'OBYBAHHA TOLIO BIIK/JTIOYITH IYXOBY
HTA®Y BIJA EJIEKTPUYHOI MEPEXI
VBAT'A! 3ABOPOHSETHCS CAMOBIJIBHUM PEMOHT I 3MIHA
. KOHCTPYKII 1YXOBOI IIIA®N!
VBAT'A! AYXOBA ITA®A MA€ OBOB’A3KOBO BYTHU
) 3A3BEMJIEHOIO.

6.1. Leii po3in mpu3HaueHUH 7151 KBaTi(hiIKOBAaHUX TEXHIKIB 1 MICTUTh 1THCTPYKIIIIO
3 BCTAHOBJICHHS Ta OOCITyrOBYBaHHS JyXOBOi IMadu BiAMOBITHO JO JIIOUYUX HOPM

Oe3meKu.
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6.2. 3 MipKkyBaHb O€3MEKMU EJICKTPUYHI 3’ €JHAHHS MJI1 BapWIbHOI MOBEPXHI 1
JAYXOBOI ITa(y MOBUHHI BUKOHYBATHCS OKPEMO.

6.3. IlpuemnanHs npwiagy A0 MEpPEXi KXUBJIECHHS ITOBHHHO BUKOHYBATHCS
KBaJT1(DIKOBAaHUM CIIEI1aTICTOM 332 YMOBHU JOTPUMAHHS JIIOYUX HOPM Ta MPaBUIIL.

6.4. JlyxoBa mada mae | kmac enexkTpudHOi Oe€3mekW Ta po3paxoBaHA Ha
MIKII0YeHHS 0 pKepena xuBieHns 220-240 B, 50 I'o.

BEJIMYUHA CTPYMY I 3ABE3IIEYEHHSI
HOPMAJIBHOI POBOTH JYXOBOI IIA®U IOBUHHA
BYTHU HE MEHIIE 16 A.

AKINO BEJIMYUHA CTPYMY MEHIIE 16 A, HEOBXI/THO
BUKJIMKATH KOMIIETEHTHOI'O EJIEKTPUKA JIJIS1
3AMIHMU EJIEKTPOIIPOBOJAKMN.

YBAT'A!

6.5. Ilepen migkIOYEHHSM HEOOXITHO MEPEBIPUTH BIJIMOBIIHICT €JIEKTPUUHHUX
napameTpiB ayxoBoi madu (HEOOXITHI JaHl BKa3aHI Ha ETHKETUl Mpuiaiy,
PO3MIIIEH1 BHU3Y MPUIIAAY) 10 EIEKTPOMEPEKI.

6.6. JlyxoBa mada obnagHaHa MEPEKEBUM KaOelieM 13 IITENCEIbHOK BUIIKOIO.
Po3erka moBHHHA BIANOBIIATH TUIIOPO3MIPY IITENCEIbHOI BUJIKM 1 MAaTH KOHTaKTH
3a3€MJICHHS.

6.7. Pozerka Mae 3HaXOOUTHCS B JIETKOJOCTYIHOMY MICIl sl 3a0e3NE4EHHs
IIBUAKOTO JOCTYIy A0 IuTerncenbHoi BWiIKU. [Ipocniakyiite mo0 xabenb KUBICHHS
3HAXOAMBCS SIKHAAAI1 B/l KOPIYCY AyXOBOI IIadu.

6.8. flxmo npunman He BUKOPUCTOBYETHCS TPUBAIMK 4Yac, BUMMAWTE BUIIKY 3
PO3ETKH.

¥ 7. IHCTPYKIIS 3 MOHTAKY

INEPEJ BYAb-AKNMU POBOTAMM 3 HAJIAT'O/I’KEHHSI,
YBAT'A! OBCJIYT'OBYBAHHA TOILIO BIAKJIIOYITH IYXOBY
IIA®Y BIJ EJEKTPUYHOI MEPEXI

3ABOPOHSIETHCSI CAMOBILJIbHAM PEMOHT I 3MIHA

! a0 .
YBATA! KOHCTPYKIII IYXOBOI NIA®N!
VBATA! JIYXOBA IIA®A OBOB’SI3KOBO MA€ BYTH
' 3A3EMJIEHOIO.
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P BUKOPUCTAHHI JYXOBOI IA®U MOXKE

!
YBATA! 3HAJOBUTHCH JONATKOBA BEHTHJISILIISE

7.1. Leit po3nin npu3HaueHu# Uit KBai(hiKOBaHUX TEXHIKIB 1 MICTUTb IHCTPYKII IO
3 BCTAHOBJICHHsS Ta OOCIIyTOBYBaHHS JyXOBOi IIa(u BIAMOBIIHO IO AIIOYMX HOPM
Oe3mneKu.

7.2. He peKoMeHAYy€TbCS BCTAHOBIIOBATH NPWIAA IOPYyY 3 XOJOAWIBHUMU
yCTaHOBKaMU a00 MOPO3WJIBHUMU anapaTaMmu, Tak sK TEIJI0 MOXKe BUBECTH iX 3 Jajy.

7.3. Me06J11 HaBKOJIO MpUiiay MOBUHHI BUTPUMYBATU TeMiiepaTypy Buiie 120 °C.

7.4. BinctaHp MiX BapWJIbHOIO MOBEPXHEIO 1 AYXOBOIO IMad)or0 MOBUHHA OyTH
IIOHAMMEHIIIe 5 CM, SIKIIO 1HIIIe HEe BKAa3aHO B IHCTPYKIIIl TOBEPXHI.

7.5. HeoOxiiHO BUAAIUTU 33J(HIO TIaHEJIh MOHTaXXHOI Iadu, 3 METOI BUIBHOT
HUPKYJSAIil nmoBiTps. [laHens, B sIKy BCTaBIAETHCS JTyXOBKa, IOBUHHA MaTH 3a30p B
3a/IH1 YaCTUHI B pO3MIpi, IIOHAHMEHIIE, 75 MM.

7.6. MoHTa)kH1 pO3MipH 1 pO3MIpU OTBOPY M1 MOHTaX JyXOBOi adu BKa3aHl Ha
MaTIOHKaX:
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7.7. IIpu BCTaHOBJIEHH] AYXOBOI IIa(QHU JOTPUMYHUTECH CUMETPIi, BUPIBHANUTE ii 1O
LEHTPY 1 BCTAHOBITH BPiBEHB 3 MA(OIO.

7.8. Binkpuiite aBepi 1 3aKpiliTh AYXOBKY 0 MaHENl KyXOHHOI madu rBUHTaMU
KPIIJIEHHS, SIK OKa3aHO Ha MAJIIOHKY.

7.9. Ilicng BcTaHOBNIEHHS HE Ma€ OyTH IOCTYMY A0 €JIEKTPUUYHUX YACTUH MPUIIaLIy.
Bci 3axucHi eneMeHTH MOBUHHI OyTH 3aKpIIJIEH] TaK, 00 X MOKHA OYJI0 3HSITH JIUILIE
3a IOIOMOT'OI0 THCTPYMEHTIB.
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¥ 8. IEPIIE BUKOPUCTAHHSA 1YXOBOI HIA®U

HEPEJ NEPIIIM BUKOPUCTAHHSAM PETEJIBHO
YBATA! BUMUWTE AKCECYAPHU JYXOBOI IIA®HU (EKA I
PELIITKY).

- BUTsrHiTh BCi Jieka Ta pelnTKyA TyXoBoi madu.

- Bubepith «Bepxhiit 1 HuxHii pexum.

- BcTanoBITh MakcUManbHy TEMIIEpaTypy.

- 3anumite 1yXoBy mady B 1iboMy cTaHi Ha 30 XBUJIMH.

OCKLIbKH IICJIsSl HIPUTOTYBAHHS 3 1IYXOBKH MOJKE
YBATA! BUITHU MAPA, 3ABXK/JIM CTIMTE OCTOPOHb, KOJU
BIIKPUBACTE JIBEPLISITA TYXOBKH

- 3a me¥l yac miAirpiBarOThCs BCl €JIEMEHTH JyXOBOI madu 1 TETIIO130JISI1HHI
Marepiaim, TOX MOXe 3’ SIBUTHUCA 3amax rapy. Y pa3l HOBTOPHOTO BUIIJICHHS 3aIaxy
rapy, nepeJi IpuroTyBaHHAM i1 B JyXOBiH madi peTeJbHO IPOBITPITH ii.

- Ilpu BUKOHaHHI HMX omepalii PEeKOMEHAYEThCS MNPOTEPTH NYyXOBY IMady
3CepeIMHU BOJIOTOIO, @ MOTIM CYXOH0 M KO FaH4ipKOIO.

BIIKPUBATOUH JBEPIISITA TYXOBKH, 3ABKINA

!
YBATA! BEPITbCS1 3A PYUKY MO LIEHTPY.

¥ 9. IOPAJIM IIIOJ0O EKOHOMII EJJEKTPOEHEPT'TI

9.1. IlepeniyeHi HWXX4Y€ TOpaau JOMOMOXKYTh BaM BHKOPHUCTOBYBAaTH Bally
IYXOBKY €KOJIOTIYHO O€3MEYHUM CIIOCOOOM 13 EKOHOMIEIO €JIEKTPOEHEPTi:

- ¥V nyxoBiil madi A Kpaioi nepeaadi Teria BUKOPUCTOBYETHCS €MalbOBaHI
KYXOHHI JIEKO TEMHOTO KOJIbOPY.

- Ilpu yacromy BIOKpWMBAaHHI ABEPIST MYXOBKU IMiJi 4Yac TPUTOTYBaHHS 1XKi
BCEpEIMHY MOCTYIa€e MOBITPs, 10 MPU3BOJIUTH A0 BTpaTu eiekTpoeHeprii. Tomy He
PEKOMEH/IyE€ThCS YaCTO BIKPUBATH JIBEPISITA TyXOBOi madu.

- Temno, mo 3amumumiaocs B IyXOBIH madi micis Mpolecy MPUroTyBaHHS 1Ki,
MO>KHa BUKOPUCTOBYBATH JIJIsl IPUTOTYBaHHs HACTYITHOI CTPaBH.

- Ha monepenniit nporpis ayxoBoi madu motpioHo He MeHIne 10 XBUIUH niepen
KOXXHHUM TIPUTOTYBAHHSIM TXKI.

- 3aMOpOXKeH1 MPOTYKTH HEOOX1THO PO3MOPO3UTH Mepe]] IPUTOTYBAHHSIM.
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- Bigkmrouite ayxoBy mady 3a KiIbKa XBWJIMH J0 KiHIS IPUTOTYBaHHS iK1 a00
pO3paxyiTe Yac MPUTrOTyBaHHS Tak, MO0 3aKIHUCHHS MPUTOTYBAaHHS BiOyBajocs 3a
pPaxyHOK 3aJIUIIKOBOTO TEILjIa.

¥ 10. JOI'JIsA I TA OBCJIYT'OBYBAHHA

10.1. 3araapHa yucrora

- [lepen moyaTkoM OUUIIEHHS [TOYEKANTE, 11100 TyXOBKa 0X0JIOJIA.

- [licns KOKHOTO BUKOPHUCTAHHS TEIULY AyXOBKY CIIJI JIETKO BUTEPTHU FaHUIPKOIO 3
TEIUIOK0 BOJAOK 1 MUHHUM 3acoOoMm. IloTiMm, mie pa3 mpoTpiTh MOBEPXHIO BOJIOTOIO
TaHYIPKOIO 3 YHCTOIO BOJIOIO 1 BUTPITh HACYXO.

- He MoxHa 3ayiMinaTé B TyXOBIl 3QJIMIIKH i1 Ta XKUPY. Taki 3aJIMIIKA MOXYTb
MIPUBECTHU J0 KOPO31i 30BHIIIHBOI 1 BHYTPIIIHBOT HOBEPXHI, & TAKOXK CTaTU MPUIHHOIO
MOXKEXI.

HE MOKXHA YUCTHUTHU CKJIJIO TA EMAJIb PIXKYUUMU
HPEAMETAMMU (HAITPUKJIAA, HOXKEM) I
BUKOPHUCTOBYBATH INIOPOILIIOK ABO ABPA3ZUBHI
3ACOBM.

YBAT'A!

- Hixonu He BucTeNsiiTE THO TyXOBKHU (POJIBIOI0, OCKUIBKH 1€ MOXKE MPU3BECTH 10
HAKOIMWYEHHS TeIUIa, 1[0 MOPYIIMTh MPOIEC MPUTOTYBAHHS Ta HABITh MOIIKOJIUTH
eMaJlb.

- He BUKOpUCTOBYTE /17151 OUMIIICHHS TyXOBKHU MapooywriinyBayi. [cHye HeOe3mneka
YPaXKECHHS €JIEKTPUYHUM CTPYMOM.

10.2. OunnieHHs MaAPOI0

@yHKIIS J03BOJISE IBUAKO Ta €PEKTUBHO PO3M IKIITUTH XKUP 1 3a0pyAHEHHS, 1100
MOJIETIIUTH MOJANbIIIE MPUOUPAHHSL.

- IlocTaBTe 1eKO HA HUKHIN pIBEHb AYXOBKH Ta HAJIUITE B HHOTO BOJY.

- YBIMKHITH pexxuM «HuxHil HarpiBad + BeHTWISITOp», BCTAHOBITh TEMIIEPATYPY
B121 90 10 100°C Ta yBIMKHITh AyXOBKY Ha 30 XBUJIMH.

- Ilicns 3aBepiieHHss poOOTH 3a0pyIHEHHS PO3M’SIKITYIOTHCS i JI€I0 Trapsvoi
napu, iX MOKHa JIETKO BUTEPTH 3a JIOIOMOIOI0 M’SIKO1 TKaHWHU O€3 3aCTOCYBAaHHS
creriaabHUX MUUHHUX 3aC00IB.

10.3. lorssa 3a ymiibHIOBaYeM
- YIiiapHIOBaY TyXOBKH — HEOOX1AHMI aTpuOyT, 1110 3a0e3neuye NpoayKTUBHICTD
JYXOBKH. 3 4acoM YUIUIBHIOBaY MOK€ 3a0pyAHIOBATHUCS. Y 1bOMY BHUIIJKy HOIO
MO>KHa MOYUCTUTH BOJIOTOIO TaHYIPKOIO.
- He MokHa 4MCTUTH yUIUTBHIOBAY a0pa3uBHUMHU 3aCO0AMHU.
- ¥V pa3si, SKIIo yUIUIbHIOBAY 3HOIIYETHCSA a00 PO3PUBAETHCS MOTPIOHO 3BEPHYTHUCS
710 aBTOPU30BAHOT'O CEPBICHOTO LIEHTPY.
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10.4. OunnieHHs cKJjaa
[Ipu ounIiieHH] CKJIa BUKOPUCTOBYHTE BIAMOBIHI 3aCO0M AJIs YHMILIEHHS CKJIA.
JInst  3HATTS BHYTPINIHBOTO CKJIa
HEOOX1IHO BHUKOHATH i,
IPOLTIOCTPOBAH1 HA MAIOHKY:
1. [Ipu BimkpuTHUX ABEPISITAX
3MICTHUTH CKJIO 10 ceOe.
2. BUBUIBHUTH HUKHIO YaCTUHY
CKJIA.
3. BuiiHATH CKJIO.
BcTranoBneHHsI CKj1a TPOBOAUTHCS
B 3BOPOTHOMY TOPSJIKY.

¥ 11. 3SAMIHA JIAMIIA JYXOBKH

MEPEJ] TOYATKOM 3AMIHM JIAMITA BIJI’C€THAWTE

YBAT'A!
AYXOBY MA®Y BIJI MEPEKI EJIEKTPOKUBJIEHHS.

11.1. Jlamna 1yXOBKH NOBHHHA BiIMIOBIIATH HACTYIIHUM IapaMeTpam:
— Bucoka Temocridikicts — 10 300 °C

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

~ Ilotyxnicts: 15 Bt

11.2. 3amina Jamnu:
— 3HIMITh CKJISIHY 3aXUCHY KPHUIIKY, @

MOBEPHYBIIHU ii MPOTH FOJUHHUKOBOI CTPLIKH.

2R
cee ——

3HATH I1aMIOYKY, IOBEPHYBIIN i IPOTH ‘!59 __~T300°C
TOJIMHHUKOBOI CTP1JIKK, 00 MOTSATHYBIIIX Ha cele. (L)

3aiexHO BiJl TUITY JIAMIIH.
— VcTaHOBKA JIAMIIM IIPOBOJUTHLCS B ~A
3BOPOTHOMY MOPSIIKY.
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12. MOXKJINBI HECITPABHOCTI

.
% TA CHOCOBHU iX YCYHEHHSI
B ) KOTHOMY PA3I HE HAMATAUTECS .
VBATA! BIIPEMOHTYBATHU AYXOBY INIA®Y CAMOCTIUHO.

PEMOHT IIPUJIAQY HEOBXIJIHO MPOBOJAUTH TIJIbKH
B ABTOPU30BAHOMY CEPBICHOMY HEHTPI.

[Tepmr HiXk 3aTenedOHyBaTH 10 CEPBICHOIO MEHEKepa, MepPEeBIpTe MOMKIUBICTD
JIETKOTO YCYHEHHS TIPOoOJIeMH 3a JOMOMOTOI0 HUYKYE HABEJICHOTO CITHUCKY.

HecnpaBHocTi MoxsiuBi npuunHu/MeToau YCYHEHHS

- IlepeBipTe HasBHICTh CTPYMY B PO3€TI1, TPH
HEOOX1THOCT1 BBIMKHITH 200 3aMiHITh
3amo01KHUKH.

- IlepeBipre, un KEpyBaHHS TEMIEPATYPOIO
JyXOBOT IIa(u HAJIAIITOBaHE MPABWIBHO.

- Ilepesipre, un 3aKpUTI ABEPIIITA.

- IlepeBipTe HasBHICTh CTPYMY B PO3€TL1, TPH
HEOOX1IHOCTI BBIMKHITEH 200 3aMIHITh

HyxoBa mada He
BMHKAETHCS

JlyxoBa mada He
HarpiBa€TbCs

. 3an001KHUKU
He npartoe niacsiTka : : .
- Hecnpasna namna, npu HEOOX1THOCTI 3aMIHITh
JTamIy.
- JyxoBa mada He BBIMKHEHA.
[Tpu HarpiBanHi i - Meranesi npeaAMETH MOKYTh BUJABATH 3BYKHU
OXOJIO/KCHHI1 TyXOBKH, BHACIIJIOK pO3IIMPEHHS MTpH HarpiBanHi. Lle He €
9yTH 3BYKH METaJy HOJIOMKOIO.

- Ilpu marpiBanHi 11, 1110 TOTYETHCSI MOXKE
YTBOPIOBATHUCS Mapa, BOHA BUXOAUTUME HA30BHI.
PekomMeH10BaHO BBIMKHYTH BUTSIKKY a00
3a0€3Ne4YnTH MPOBITPIOBAHHS MPUMIILIEHHS.
BuaisieHHs napu — HOpMaJibHa CUTYaIlisl.

- IlepeBipre, un MpaBUILHO BCTAaHOBJIEHA
TeMIlepaTypa 1 po3TalloBaHe JIEKO.

[Ipu po6oTi TyXOBKM 3 HEl
BUXOJIUTH Mapa.

HepiBaoMmiphe - He BinkpuBaiiTe aBepisita 4acTo, SIKIO CTpaBU
MPUTOTYBAHHS B TyXOBIi HE TTOTP1OHO MepeBepTaTH IIiJ] 4ac TOTYBaHHS.
madi SKI110 BM 9acTo BIIKPUBAETE JIBEPIIATA,

TeMIlepaTypa BcepenHi Oy/ie HIKUIOIO, 1 118
BIUIMBAE HA PE3yJIbTaT IPUTOTYBAHHSL.

- Jlesskul yac eJIEKTPOHHUM BEHTUIIATOP AyXOBOI
madpu aBTOMaTUYHO MPOJOBKYE POOOTY IS
0XO0JIOKeHHS AyX0Boi madu. Konu enexTponHi
JIeTal 0XOJOHYTh, BEHTUJIITOP aBTOMAaTUYHO
BUMKHEThCH.

Bentwisitop
OXOJIOJKEHHS TIPOJIOBKYE
MIPaIOBATH ITiCIIS
BUMKHEHHS JTyXOBOI1 I1apu
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¥ 13. TAPAHTII BUPOBHUKA

13.1. BupoOHuk rapantye HOpMallbHy poOOTy AyxoBoi mmadu mnporsarom 60
MicSIliB 3 THA TPOAAXy 4epe3 po3IpiOHYy TOPTroBYy MEpPEXKy 3a YMOBU JOTPUMAHHS
CIIO’KMBA4YeM INpaBUJ TPAHCIIOPTYBaHH:, 30€piraHHs, MOHTaXXy Ta eKCIUTyaTallii.

13.2. Ilpu BiACYTHOCTI MO3HAYKH MPO JAaTy MPOJAXy TrapaHTIMHUN TEpMiH
OO0YHCITIOETHCS. 3 MOMEHTY BUTOTOBJICHHS.

13.3. YV Bunaaxy HEKOpEKTHOI poOOTH JTyXOBOi 1apy 3 BUHU BUPOOHUKA IIPOTATOM
rapaHTIHHOTO TEPMIHY CIOYKMBAa4 Ma€ IPaBO TapaHTIMHOTO PEMOHTY B CEpBICHHUX
LIEHTpaX, aJpecy SIKUX BKa3aHl B rapaHTIHHOMY TaJIOHI Ta HA CailTi TOProBOi MapKHu.

13.4. Ilpu 3BepHEHI B CEPBICHUI IIEHTP CJI1J MOBIJJOMUTH:

— Tun HecipaBHOCTI.

— Mogens npunany.

— Cepiiinuii Homep (AaHa 1HpOpPMAIIis pO3MIIIEHA Ha €TUKETIl BHU3Y MPUIIAY).

13.5. Tepmin ciryx0u nyxoBoi madu 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.

T 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 IS PROHIBITED 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. When using other kitchen electrical appliances near the oven, keep the wires
away from the hot parts of the device.

23



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

2.10. 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.

2.11. Do not obstruct the ventilation or heat dissipation slots.

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

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

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

2.15. 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.

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.

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

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

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

2.19. Disconnect the appliance from the electrical mains if it is not functioning
properly and before cleaning or performing maintenance.

2.20. It is prohibited to pull on the appliance or the supply cord to unplug it from
the electrical outlet.

2.21. It is prohibited to use adaptors, multiple sockets and/or extension cords.

2.22. Do not use steam cleaners to clean the oven. There is a risk of electric shock.

2.23. 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).

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

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

3.2. Construction of the device

1 2 3
‘ ‘ 1. Control panel
v v

2. Knob for selecting the cooking
o CJ O

features
4 [ e—— Y —— Y e— ) re—

3. Mechanical timer
- N 4. Temperature indicator lamp
5 D 5. Knob for adjusting the cooking

ZOZ temperature
» O

6. Oven door

. Mode selection knob

. Timer

. Temperature control

. Upper heating element (grill)
. Inner light bulb

. Convector fan

. Sticker with technical data

. Inner glass of the oven door

. Oven door

= J
| G o S oy S oy K o |

O
O 0 1N D K~ W —

3.3. 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.

3.4. Temperature control knob

When operating the oven, the cooking temperature may be set from 50 °C to the
maximum.
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3.5. Electronic timer

1 2 3 4 S 6 7

()
®

=
_
_
;l
ORO

1 — Power Indicator

2 —Key Lock

3 — Current Time

4 — Signal Volume

5 — Display Brightness Adjustment
6 — AM/PM Time Format Display
7 — Heating Indicator

8 — Cooking Time

9 — Cooking End Time

10 — Alarm Signal

M — “Menu” Button
P — “Program” Button
(+) — “Plus” Button
(=) — “Minus” Button

3.5.1. Functions of the touch buttons:
1. Each press of the “Menu” button sequentially activates the child lock, time

setting (if cooking time is not set), signal volume adjustment, and display brightness
adjustment.

The corresponding symbol is shown on the display during the setting process.
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2. Each press of the “Program” button sequentially activates the cooking time
setting, cooking end time setting (if cooking time is already set), and alarm time setting.
The corresponding symbol is shown on the display during the setting process.

3. The “Plus” button is used to increase the displayed value or to turn functions
ON in the “Menu” and “Program” modes.

If the current time is displayed, holding the button for 5 seconds switches the time
format to AM/PM. Switching back to the 24-hour format is performed the same way.

4. The “Minus” button is used to decrease the displayed value or to turn functions
OFF in the “Menu” and “Program” modes.

BEFORE USING THE OVEN, YOU MUST SET THE

'
ATTENTION'| pvE. OTHERWISE, THE OVEN WILL NOT OPERATE.

3.5.2. Setting the Time

After the power is supplied, the Current Time © symbol appears, and “OFF” starts
flashing on the display.

To use the oven, you must set the time using the “Plus” and “Minus” buttons.

After setting the time, exit the mode by pressing the “Menu” button or by waiting
5 seconds. The Current Time (® symbol will disappear from the display.

3.5.3. Changing the Time

To change the previously set current time on the oven, follow these steps:

Press the “Menu” button twice — the Current Time (® symbol will begin to flash.

Set the current time using the “Plus” and “Minus” buttons.

After setting the time, exit the setting mode by pressing the “Menu” button or by
waiting 5 seconds.

3.5.4. Selecting the 24/12-Hour Time Format (AM/PM)

The oven is preset at the factory to the 24-hour time format.

To switch to the 12-hour format (AM/PM), hold the “Plus” button for 5 seconds.
A beep will sound when the mode changes.

In the 12-hour mode, the display shows the “AM” or “PM” indicator.

To return to the 24-hour format, repeat the same action.

3.5.5. Key Lock
This function prevents accidental button presses. To activate the key lock, follow
these steps:

1. Press the “Menu” button, the Key Lock 6 symbol will start flashing, and “OFF”
will appear on the display.
2. Press the “Plus” button to activate the function. “ON” will appear on the display,

and the Key Lock & symbol will remain constantly lit.

27



To deactivate the key lock, follow these steps:

1. Press the “Menu” button, the Key Lock 6 symbol will start flashing, and “ON”
will appear on the display.
2. Press the “Minus” button to deactivate the function. “OFF” will appear on the

display, and the Key Lock 6 symbol will disappear.

3.5.6. Setting the Signal Volume
The default maximum signal volume is “b-03". To adjust the signal volume, follow
these steps:

1. Press the “Menu” button three times, the Signal Volume W) symbol will begin
to flash.

2. Use the “Plus” and “Minus” buttons to select the desired volume level.

3. After setting the volume, press the “Menu” button or wait 5 seconds to exit the
setting mode.

3.5.7. Adjusting the Display Brightness
The default maximum display brightness is “d-03”. To adjust the display
brightness, follow these steps:

1. Press the “Menu” button four times, the Display Brightness @ symbol will begin
to flash.

2. Use the “Plus” and “Minus” buttons to select one of the three available brightness
levels: “d-017, “d-02”, or “d-03”.

3. After selecting the brightness level, press the “Menu” button or wait 5 seconds
to exit the setting mode.

3.5.8. Timer: Semi-Automatic Cooking
This function is used when you want to start cooking immediately and continue for
a specified period of time. The cooking time can be set from 1 minute up to 10 hours.

1. When the “Program” button is pressed, the Cooking Time = symbol starts
flashing.

2. Use the “Plus” and “Minus” buttons to set the desired cooking time. After the
time 1s set, the Cooking Time = symbol will remain visible on the display until the
countdown is completed.

3. Prepare the dish and place it in the oven. Select the desired cooking mode and
temperature using the rotary knobs.

4. When the set time expires, cooking stops automatically, the Cooking Time Pl
symbol begins to flash, “End” appears on the display, and an audible signal sounds.

5. To turn off the signal, press the “Program” button. The “End” message
disappears and the display returns to showing the current time. If you press any button
other than “Program” during the alarm, the sound will stop, but the “End” message will
remain on the display.
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WHILE “END” IS DISPLAYED, THE OVEN DOES NOT
OPERATE. AFTER PRESSING THE “PROGRAM”
BUTTON, THE SIGNAL TURNS OFF, THE “END”

MESSAGE DISAPPEARS, AND THE OVEN SWITCHES

ATTENTION! | TO MANUAL MODE AND WILL CONTINUE COOKING

ACCORDING TO THE SELECTED SETTINGS.

TO COMPLETELY STOP OVEN OPERATION, MAKE
SURE TO TURN THE MODE AND TEMPERATURE
KNOBS TO THE “OFF” POSITION.

3.5.9. Timer: Automatic Cooking (Delayed Start)

The Automatic Cooking function is used when you want the oven to start and stop
cooking at a specific time. To use this function, you need to set both the cooking
duration and the cooking end time.

1. First, perform steps 1-2 from the Semi-Automatic Cooking mode and set the
cooking time. Then exit the setting mode.

2. Press the “Program” button twice, the Cooking End Time = symbol will start
flashing.
3. Use the “Plus” and “Minus” buttons to set the desired cooking end time. Both

the Cooking Time Pl and Cooking End Time xd symbols will remain displayed until
the cycle is completed.

4. Prepare the dish and place it in the oven. Select the desired cooking mode and
temperature using the rotary knobs.

5. When the programmed time expires, cooking stops automatically, the Cooking

Time P symbol starts flashing, “End” appears on the display, and an audible signal
sounds.

6. To turn off the signal, press the “Program” button. The “End” message
disappears and the display returns to showing the current time. If you press any button
other than “Program”, the sound will stop, but the “End” message will remain on the
display.

The mode and temperature knobs must be turned to the “Off” position; otherwise,
cooking will continue.

WHILE “END” IS DISPLAYED, THE OVEN DOES NOT
OPERATE. AFTER PRESSING THE “PROGRAM”
BUTTON, THE SIGNAL TURNS OFF, THE “END”

MESSAGE DISAPPEARS, AND THE OVEN SWITCHES

TO MANUAL MODE AND WILL CONTINUE COOKING

ACCORDING TO THE SELECTED SETTINGS.

ATTENTION!
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TO COMPLETELY STOP OVEN OPERATION, MAKE
ATTENTION! SURE TO TURN THE MODE AND TEMPERATURE
KNOBS TO THE “OFF” POSITION.

3.5.10. Cancelling Automatic Cooking

1. When the “Program” button is pressed, the Cooking Time = symbol starts
flashing.

2. Press the “Minus” button to decrease the set time until it reaches 00:00. The
display will show “End” along with the Cooking Time = symbol.

3. To return the display to the current time, press the “Menu” button.

3.5.11. Timer

You can use the oven clock as a sound alarm or reminder timer. The timer can be
set from 1 minute to 23 hours 59 minutes. The oven does not start cooking when the
Timer mode is used.

To set the timer, follow these steps:

1. Press the “Program” button twice (or three times if the cooking time is already
set). The Signal 0 symbol will begin to flash.

2. Use the “Plus” and “Minus” buttons to set the desired time. After this, the Signal
a symbol will remain on the display until the set time expires.

3. When the set time expires, the Signal Q symbol will begin flashing and the
alarm will sound for 7 minutes.

4. To stop the alarm, press any button. The display will return to showing the
current time.

IF BOTH THE TIMER AND A COOKING TIME ARE

!
ATTENTION!|  SpT, THE DISPLAY SHOWS THE SHORTER TIME.

3.6. Power Indicator
When you select one of the cooking functions using the function selector knob, the

Power Indicator ID appears on the display.
When the function selector knob is set to the “Off” position, the Power Indicator
disappears from the display.

3.7. Heating Indicator

If the oven temperature is lower than the set value, the Heating Indicator é appears
on the display. When the oven reaches the selected temperature, the Heating Indicator
turns off.

After the cooking time has elapsed; before cooking begins in the delayed-start
mode; or after a power outage that requires the time to be reset, both the Power
Indicator and the Heating Indicator disappear from the display.

30



ATTENTION!

ATTENTION!

ATTENTION!

Oven Functions

4. USE OF PRODUCT

BEFORE USING THE OVEN, YOU SHOULD TURN ON
TIMER. OTHERWISE, THE OVEN WILL NOT WORK.

ALL FUNCTIONS ARE SWITCHED ON AFTER

ADJUSTING THE «TEMPERATURE SETTING» MODE

TO THE REQUIRED LEVEL.

THE ORDER OF THE OPERATING MODES LISTED IN
THE TABLE MAY DIFFER FROM THE ORDER IN
WHICH THEY ARE LOCATED AT YOUR PRODUCT.

Tempe-
rature

Name and description of the function

«O» NO HEATING

The oven is set to non-operating mode. To switch off the
oven, set all knobs to this starting position.

- - | NO HEATING

Lighting:
Only the oven lighting works.

50-200 °C

Defrosting:

Only the turbo fan is activated. This function is intended for
defrosting by creating around the frozen food room
temperature with preservation of food quality, as well as for
cooling hot dishes.

50-200 °C

Top heater:

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.

50-200 °C

Bottom heater:

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.
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Tempe-

Mode
rature

Name and description of the function

50-200 °C

Top and bottom heaters:

Top and bottom heaters are on simultaneously. This function
is aimed for cooking muffins, pies, which are baked in
moulds, food, dishes cooked in clay pots. It is recommended
to cook only on baking tray.

50-200 °C

x|

Top Heater + Fan:

Top heater and turbo fan is simultaneously activated. Heat
derived from the top heat element is distributed evenly and
quickly with fan’s assistance.

50-200 °C

|+

Bottom Heater + Fan:

Lower heater and turbo fan is simultaneously activated. Heat
derived from the lower heat element is distributed evenly and
quickly with fan’s assistance. This function is also used for
steam cleaning.

o= | | 50-200°C

Top and bottom heaters + Fan:

Top, bottom heaters and fan are on simultaneously. Hot air,
heated by the top and bottom heaters, by means of fan is
evenly spread in the oven. This function is aimed for cooking
muffins, pies and cakes.

max °C

Grill:

Only grill heater is on. This function is aimed for roasting
big and medium portions of meat, as well as different kinds
of fish, which shall be placed at the upper shelf. So that the
drops of fat did not dirty the oven, at the low shelf shall be
placed a baking tray with 1-2 glasses of water.

P| | 50-200°C

Turbo Heater + Fan:

Turbo fan and turbo heater is simultaneously activated. Heat
derived from turbo heater is distrubuted evenly and quickly
with turbo fan’s assistance. Suitable for cooking pizza,
cooking different food in different shelf levels (meat, fish).

5. CONTENTS OF DELIVERY

DELIVERY SET
INCLUDES

Electric oven 1 pcs
Grid 1 pcs
Baking tray 2 pcs
Telescopic shelf 1 set
Fixation bolts 2 pcs
Operating manual 1 pcs
Warranty certificate 1 pcs
Package 1 pcs
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¥ 6. CONNECTION TO THE POWER NETWORK

ATTENTION! DISCONNECT THE OVEN FROM THE POWER
SOURCE PRIOR TO ANY WORKS, SERVICES ETC.
UNAUTHORIZED REPAIRS AND RECONSTRUCTION
!
ATTENTION! OF THE OVEN ARE PROHIBITED!
| ATTENTION! THE OVEN MUST BE GROUNDED.

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.

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 I 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.

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.
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¥ 7. INSTALLATION INSTRUCTIONS

ATTENTION! DISCONNECT THE OVEN FROM THE POWER
SOURCE PRIOR TO ANY WORKS, SERVICES ETC.
UNAUTHORIZED REPAIRS AND RECONSTRUCTION
!
ATTENTION! OF THE OVEN ARE PROHIBITED!
| ATTENTION! THE OVEN MUST BE GROUNDED.
WHEN USING THE OVEN, YOU MAY NEED EXTRA
v 9
ATTENTION! VENTILATION.

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

7.2. It 1s not recommended to install the appliance near refrigeration units or
freezers, as heat can disable them.

7.3. The furniture surrounding the appliance must be made of materials resistant to
temperatures above 120 °C.

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

7.5. 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.

7.6. The installation dimensions and hole size for installation of the oven are shown
in the figure below.
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7.7. When installing the oven, observe symmetry, level it in the center and with the
cabinet.
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7.8. Open the door and fix the oven to the cabinet panel with fixation bolts, as

shown in the figure.

7.9. In accordance with safety standards, once the appliance has been mounted,
there must be no possible contact with electrical parts. Any protective parts must be
secured so that they can only be removed with the use of tools.

¥

ATTENTION!

8. THE FIRST USAGE OF THE OVEN

BEFORE THE FIRST USAGE, CLEAN THE
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.

ATTENTION!

AS AFTER COOKING THE STEAM MAY COME OUT
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.
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WHEN OPENING THE DOOR OF THE OVEN, ALWAYS

!
ATTENTION! GRASP THE HANDLE IN THE MIDDLE.

¥ 9. RECOMMENDATIONS ON POWER SAVING

9.1. 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.

¥ 10. CARE AND SERVICE

10.1 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 IS NOT ALLOWED TO CLEAN THE ENAMEL WITH
ATTENTION! | SHARP OBJECTS (AS KNIVES) AND USE POWDER OR
ABRASIVE AGENTS.

- Never line the oven bottom with aluminium foil, as the consequent accumulation
of heat could compromise the cooking and even damage the enamel.
- Do not use steam equipment to clean the appliance.

10.2. Steam Cleaning

This function allows you to quickly and effectively soften grease and other
residues, making subsequent cleaning easier.

- Place the baking tray on the lowest rack of the oven and pour water into it.
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- Select the “Bottom Heater + Fan” mode, set the temperature to 90-100°C, and run
the oven for 30 minutes.

- After the cycle is completed, the dirt will be softened by the hot steam and can be
easily wiped off with a soft cloth, without using any special cleaning agents.

10.3. 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.

10.4. Cleaning the glass

- When cleaning the glass, use appropriate glass cleaning agents.

1. Open the door and sift the glass towards
yourself.

2. Remove the bottom of the glass.

3. Remove the glass.

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

¥ 11. REPLACING THE LAMP IN THE OVEN

DISCONNECT THE OVEN FROM THE POWER

!
ATTENTION'T SOURCE PRIOR TO REPLACING THE LIGHT BULB.

11.1. 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: I5W
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11.2. Replacing the light bulb:

— Remove the protective glass cover by @
turning it counterclockwise.

- Remove the light bulb by turning it ‘% _-T300°C
counterclockwise or pulling it towards yourself LY
depending on the type of lamp. :

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

12. POSSIBLE MALFUNCTIONS AND TROUBLESHOOTING.

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

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
The oven does not heat up necessary, switch on or replace the fuses.
- Check that the door is closed.

- 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

- When heated, metal objects may make sounds
the oven, metal sounds are

due to expansion. This is not a malfunction.

heard

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

steam 1s not a malfunction.

- Check that the recommended temperatures and
shelf positions are being used.

- Do not frequently open the door unless you are
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.

Cooking is uneven within
the oven
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Problem Possible causes/ troubleshooting:

- Electronically-controlled oven fan automatically

The cooling fan continues runs for a certain amount of time to cool the
to operate after the oven is oven. The fan switches off automatically when
switched off. the electronic components have cooled
sufficiently.
¥ 13. MANUFACTURER WARRANTY

13.1. 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.

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

13.3. 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.

13.4. 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).

13.5. Life span of the oven — 10 years.
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