(ELEYUS)

3 Haul kpaue

IHCTPYKL/IA
3 BUKOPUCTAHHHA
BAPUJIbHOI NMOBEPXHI

HOCBHG SLME 60 BL 12 CF
H1CBHG SLME 60 BL 12 CF
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{73 KOMBIHOBAHA BAPUJIbHA NOBEPXHA
EX9 COMBINED COOKING HOB

{73 HCTPYKUIA 3 BAKOPUCTAHHA
@Y9 OPERATING MANUAL



- 710 YBATH ITOKYITI{IB!

JIng miaTBep/KEHHS MpaBa Ha rapaHTiiHe OOCITYroBYBaHHS TMPOCHMO Bac
30epiraTu TOBApHUM YEK pa3oM 3 TapaHTIHHUM TaJOHOM, SKWW TOBHHEH OyTu
MOBHICTIO 3aMOBHEHHI 13 OOOB’A3KOBO BKAa3aHOIO JAaTOI0 NPOAAXY, MIJMUCOM 1
mramMrnoM wmarasuHy. HeBukoHaHHs 1i€i BMMOru mno30aBiisie Bac INpaBa Ha
rapaHTiiiHe 00CJIyroByBaHHS.

ITin yac KymiBJli BUMaraiTe MPOBECTH Yy Ballliii MPUCYTHOCTI OTJISJ BapUIIBHOI
MOBEPXHi, a TAKOXK MEePEBIPKY pOOOTH.

e IIIAHOBHMIA IMTOKYIIIO!

Mu BasuHi Bam 3a BuOip nponykuii toprosoi mapku ELEYUS. Mu nokinanu ycix
3yCuJlb, 00 BU OyiH 3a70BOJICH]1 HAIIIUM BUPOOOM.

- 1. 3ATAJIBHI BKA3ZIBKH

1.1. Tlepen BCTaHOBJICHHSIM IMOBEPXHI Ta ii €KCIUIyaTali€l0 HEOOXITHO YBa)KHO
03HAHOMUTHUCS 3 HAIIMMHU PEKOMEH/IAIISIMU, JOTPUMAHHS SIKUX 3a0€3MeUnUTh HAIIMHY
poboty mpuctporo. He BukmumaiiTe naHy 1HCTPYKIIIO, OCKIJIBKH 3T0JIOM BOHAa MOXKE
JaTH BIAMOBI1 HA TMTAHHS, 1110 BAHUKHYTh.

NEPE] IOYATKOM EKCILIYATALI (BKJIIOYEHHSM),
VBATA! | TPWJAJ IMOBUHEH 3HAXOIMTHUCS ITPU KIMHA THII1
TEMIIEPATYPI HE MEHIIE JIBOX I'OJIH.

1.2. [ToBepxHs MpU3HAYCHA JJISl PUTOTYBAHHS 13Ki, BAKOPHUCTOBYETHCS BUKITFOUHO
B JOMAIIHBOMY TOCHOJAPCTBlI 1 BIANOBIJA€ BUMOraM TEXHIYHOTO pErjIaMEeHTy
HU3BKOBOJIBTHOTO eniekTpuyHoro obnamaHanHs (IIKMVY Bim 16.12.2015 p. Nel067),

TexHiuHOMY perjiaMeHTy 3 €JEKTPOMAarHiTHOi cymicHocTi obnmagHanHs (ITIKMYVY Bix
16.12.2015 p. Ne1077)

3ACTOCYBAHHS BUPOBY B IIJISIX, IIIO BUIPI3HSI-
IOTHCS BIJI TOBYTOBUX, HEMIPUITYCTHUME! ITPH
VYBATA!| BUKOPHCTAHHI BAPHJIBHOI TOBEPXHI JJISI THIIIUX
IJIEM BUHUKA€ PU3UK MOIIKO/KEHHS MAMTHA, A
HA BUPIB HE BYJE PO3ITIOBCIO’KEHA TAPAHTIS!

1.3. Po3nmakyiiTe 1 OIVIIHbTE BapWJIbHY MOBEPXHIO. Y BHUIAJKY BHUSBICHHS
TPAHCIIOPTHUX MOIIKO/DKEHb HE MIAKIIOYANTE BapUiIbHY IOBEPXHIO 1 3BEPHITHCA B
TOPTOBY OpraHi3allio, ¢ BU MPUI0ATH MPUIIA/I.



1.4. Mitu no 8 pokiB Ta 0cOOU 13 TICUXIYHUMHU, CEHCOPHUMHU a00 MEHTAJIbHUMHU
BagamMHu, abo 3 OpakoM JOCBily, MOXYTh KOPHCTYBaTHCS MpPUJIAJOM JHIIE i
HarIsa0M, ab0 SKIO0 BOHU MPOMIIIM MiJATOTOBKY 3 KOPUCTYBaHHS MPUIAIOM Ta
PO3YMIIOTh MOXKIIMBY HEOEC3IEKY.

1.5. BapunpHa mOBepxHS Mae€ OyTH BCTaHOBJIEHA TIIbKU KBali(piKOBaHUM
CHEIIaJIiCTOM aBTOPU30BAHOTO CEPBICHOTO ILIEHTPY BIAMOBITHO A0 PEKOMEHAIlli
BUPOOHUKA 3 IOTPUMAHHSIM YCI1X HOPM 1 3aKOHOABCTBA B AaHii cdepi, a TAKOK BUMOT
MICLIEBHX €JIEKTPONOCTaYaIbHUX KOMITaH1MH.

1.6. BupoOHuK He Hece BIAMOBIIAILHOCTI 3a Oy 1b-5K1 MOIIKOJPKEHHS Ta MTOJIOMKH,
IO TOB’Si3aHI 3 HEMPaBUJILHUM BCTAHOBJICHHSIM, EKCIUTyaTali€l0 Ta PEMOHTOM
BapUJIbHOI MOBEPXHI.

1.7. BupoOHuK 3anuimiae 3a coOorw mpaBo Moaudikamii BUpoOy 3 METOH
MOKPAIIEHHS HOT0 SKOCT1 Ta TEXHIYHHUX MapaMeTpiB.

1.8. TexuiuHi XapakTepUCTHKH IOBEPXHI BKa3aHI B JaHIA IHCTPYKIi Ta Ha
€TUKETII1, 3aKPITIJICHI Ha HIDKHIN TOBEPXH1 KOPITYCY.

- 2. IPABWJIA TEXHIKH BE3NEKH

3ABOPOHAECTHCA BMUKATHU IIOBEPXHIO 10
EJIJEKTPOMEPEXI EJIEKTPUYHOI TYXOBOI LIA®MU,
A TAKOX BUKOPUCTOBYBATH JJIs1 HI’€JHAHHSA
YBAT'A! BAPUJIBHOI NOBEPXHI PO3ETKU BE3

3A3EMUIIOIOYOIO KOHTAKTY. OBEPITAUTE
EJEKTPOLIHYP BIJIl MEXAHIYHUX I TEPMIYHUX
YHIKO/KEHb.

2.1 Tlpunan moBWHEH OyTH 3aXUIICHWN BiJl MOXJIMBOTO IIKiJJIHBOTO BIUIUBY
HABKOJIMIIIHBOTO cepenoBuia. He BcTaHOBIIONTE Mpuiag B MICHI MOXIJIMBOTO
KOHTAaKTy 3 COHIIEM, JOIIEM, CHITOM, MUJIOM Y B TPUMIMICHHS 3 HAJJIUIIKOBOIO
BOJIOTICTIO.

2.2. llpumam MoX€ BHUKOPHUCTOBYBATHUCA TUTBKM B J00pe BEHTUIHLOBAHHUX
npuMinieHHsx. [lpy mpoMy yHHKalTe MPOTATIB, TaK SK TPOTIT MOXKE 3aracuTé
ITOJIYyM 5.

2.3. Enextpuuna Oe3meka rapaHTOBaHa TIJIbKH TPH HASBHOCTI €(EKTHBHOTO
3a3eMJICHHS, BUKOHAHOTO BIJMOBIHO /IO MPaBUJI €ICKTPUYHOI Oe3meku. L[s Bumora
00OB’SI3KOBO MOBUHHA JOTPUMYBATUCS. SIKIIO BUHUKIMA CYMHIBH, 3B’SDKITbCA 3
(axiBIleM 3 YCTaHOBKH, SIKMI MEPEBIPUTH Ballly CUCTEMY 3a3emiieHHS. BupoOHuk He
Hece BIAMOBIJAIBHICTh 32 30UTOK, BUKJIMKAHUHN BIJICYTHICTIO 3a3eMJICHHS ab0 HOro
HECIPaBHICTIO.

2.4. BcTraHOBJIEHHS TpUIaay Ta MOro TEXOOCTYyroBYBaHHS Ma€ BUKOHYBATHCS
KBaJII(pIKOBAHUM CIICLI1AIICTOM 3 MOHTaXYy, IEPCOHAIIOM TEXHIYHOT CIIyKOH.

2.5. 3a00pOHSETHCS 3MiHA KOHCTPYKIIiT BApUIILHOT IOBEPXHI 1 pPEMOHT 0CO0aMH, HE
YHNOBHOBRXEHUMH BUPOOHUKOM Ha 00CITyTOBYBaHHS.



2.6. He 3anumaere 0e3 HArIsIAY NMpUIIaj, SSKUHM MPaItoe.

2.7. He no3BonsiiTe IiTSAM TpaTUCS 3 TPUIIAIOM.

2.8. He no3Bomsiite oco0aM, HE O3HAHOMIIGHHM 3 IIi€I0 1HCTPYKIIIEIO,
KOPHUCTYBATHUCS BapUIHLHOIO MIOBEPXHEIO O€3 BAIIOr0 HATJISIY.

2.9. EnexTpuuHi 4acTUHM HE MOBUHHI OyTH JOCTYIHI JUJIsi KOPUCTyBada MiCIs
BCTAHOBJICHHS.

2.10. IIpu BUKOpUCTaHHI IHIINX KyXOHHHUX €JIEKTPOTIPUIIA/IIB TOPSA 13 BApHIbHOIO
MOBEPXHEI0, CTEXTE, 100 iX Kabeni >KUBJICHHS HE TOPKAIMCSA TapsSYNX YaCTHH
npuIamy.

2.11. He TopkaiiTecs HarpiBaJbHUX €JIEMEHTIB NpPWIAAy I dYac 1 TiCs
BUKOPHUCTAHHS.

OKPEMI YACTUHU NPUIAZLY CUJIBHO HATPIBAIOTHCSI
I YAC POBOTH I 3AJIMIITAIOTHCS TAPSTYNMM 1 E
VBATA! | TPUBAJINH YAC. HE 3ABYBAWTE ITPO IIE I CJIIKYHUTE,
OB JITA HE I'PAJINCH BLJISI IOBEPXHI HABITH IICJIS
SAKIHYEHHS TIPUTOTYBAHHSI IKI.

2.12. He BimxoapTe BiJ BapwJIbHOI MOBEPXHI MiJ Yac HArpiBaHHS >KUpY abo odii,
OCKUIbKM TIEPErPITHIl KUP Ta OJIisl MBUIAKO 3alMarOThCs. KO BOHU 3aMYThCs, HE
3aMuBaiiTe BOIOHb BO/OKO. IcHye HeOe3neka oTpuMmaHHs omikiB! 3akpuiite mocyn
KPHUIIKOI0, 00 TEPEKPUTH JOCTYI KHCHIO 10 BOTHIO, Ta BHUMKHITH TPHIIAJ Bif
EJIEKTPUYHOT MEPEXI.

2.13. He pomyckaiiTe KOHTakTy NpWiagy 3 TKaHMHAMU YW I1HIIUMHU
JIETKO3alMUCTUMHU MaTepiajaMH, JOKU BCl KOMIIOHEHTH JIOCTATHbO HE OXOJIOHYTh.

2.14. 3a00pOHEHO PO3MINIYBATH JIETKO3aWMUCTI PEYOBHHM (AJIKOTOJb, OCH3UH
TOILI0) MOPSJ 3 BAPUIBHOIO MIOBEPXHEIO, SIKA MPALIIOE.

2.15. Hikonu HE BUKOPUCTOBYWTE TIPUIIAI U 00IrpiBY MPUMIIICHHS.

2.16. Po3ramoByiiTe 1MOCy1 Tak, o0 HOTo PyYKH HE TeperpiBaiucs i mobd O0yio
HEMOJKJIMBO MEPEBEPHYTH MOCY/I, BUTIAJIKOBO 3a4ETHBIIINA HOTO 32 PyYKH.

2.17. SIxmio omHa i3 py4oK He 00epTaeThcs, HE HaMaraTecs MPUKIACTH A0 Hel
3yCHUJIb, HETafHO 3BEPHITHCS 10 CEPBICHOTO BIJIUTY JUIsl PEMOHTY.

2.18. Ilpu BUMAgKOBOMY 3racaHHi ra3oBOi KOH(OPKH BUMKHITH ii 1 MOBTOPHO
BBIMKHITH uepe3 1-2 XBUIMHM, MEPEKOHABIINCH, III0 BOHA TPaBUIIHHO 310paHa.

2.19. He knaaiTh Ha IOBEPXHIO HOXKI1, BUACIKH, JIOKKH Ta KPUIIKH, OCKIIBKHA BOHU
MOXYTh HarpiTHCS.

2.20. He po3minryiiTe Ha ofH1# KOH(OPIT TOCY T Baroro OUTkIIe 5 KT, Ha TOBEPXHI —
MOCY/T 3arajbHOI0 Baroro He Outkine 10 kr.

2.21. YTpumyiiTe MOBEPXHIO B YHUCTOTI, 3AJIMILIKU 1’KI MOXKYTh 3alHIATHCH 1 CTaTU
IPUYMHOIO MOXKEXKI.

2.22. He BUKOPHUCTOBYHTE ISl OUUIIICHHS BApWJIbHOI MOBEPXHI MapOOUMIIyBayi.
[cHye HEOe3meka ypaKeHHS €IIEKTPUIHUM CTPYMOM.

2.23. TlepexoHaiiTech, IO PYYKH KEpyBaHHS MPWIAy 3aBXKAU 3HAXOASATHCA B
M0JIOKEHH1 BUMKHEHO, KOJIM MPUJIajl He BAKOPUCTOBYETHCS.



2.24. Ilpm noBroTpuBajiii BIACYTHOCTI (BIAPS/KEHI, BIAMYCTI  TOIIO)
BIJIKJIIOUYAiiTe BApUIIbHY TIOBEPXHIO BiJl €NEKTPHUUHOI MEPEKi.

2.25. Ilpunasa He mpU3HAYEHUHN AJI pOOOTH 32 JJOTIOMOTOI0 30BHIIIIHBOTO TaiiMepa
ab0 OKpeMoi CHCTeMHU JUCTAHLIHHOTO KepyBaHHS.

2.26. Ilpy BUHMKHEHH1 HECTaHJAPTHOI CUTYaIli] BIAKIIOUUTH BapUIbHY MTOBEPXHIO
BiJl MEPEX1, MOA3BOHITH B CEPBICHUH LIEHTP, TEAEPOH SIKOTO BKa3aHHUI B rapaHTIHHOMY
TaJIOHI.

B 3. 71T TIPM TIOSIBI 3ATIAXY TA3Y

3.1. IlepexpuiiTe ra30BUil BEHTHIIb.

3.2. He Hamaraiitech BBIMKHYTH OYy/Ib-SIK1 TIPHIIA]IH.

3.3. He TopkaiiTech )KOIHUX EIEKTPUIHIX BUMUKAYIB.

3.4. He kopucryiiTech Te1eOHOM B IIbOMY MPUMIIICHHI.

3.5. Oapasy Moa3BOHITH B CITYXKOY Tra30MoCTav4aHHs 3 TeIePOHY, 0 3HAXOTUTHCS
B CyCIAHBOMY IpHMilIeHI. BUKOHYITE BKa31BKH, OTPUMAaHI BiJ CHEIIANICTIB CIIyKOU
ra3omnocTavyaHHs;;

3.6. SIKII0 HEMOXXJIMBO OA3BOHUTUCH B CIIy>kKOy Ta30MOCTadyaHHS, MOJ3BOHITH
B MMOXKEXKHY CIYKOY.

3.7. BcraHoBieHHs Mpuiagy Ta HMOro TexoOCIyroByBaHHsS Ma€ BUKOHYBATHCS
KBaTi(IKOBAaHUM CIICIIATICTOM 3 MOHTaXy, IEPCOHAJIOM TEXHIYHOI CIIyXKOu
ab0 TepcoHaNIOM CITy>KOM ra30oCcTayaHHs..

4. KOMILIEKT HOCTAYAHHS

BapunbHa noBepxHs I mT
B KOMIIVIEKT | MOHTa)XHHMI KOMILIICKT 1 .
INOCTAYAHHS | Yimakoska 1
BXOIUTH [HCTpYKIIis 1
["apaHTiiiHKii TaJoOH 1 wr

- 5. OCHOBHI TEXHIYHI XAPAKTEPUCTUKH

5.1. BapuiibHa noBepXHs NpU3HAY€Ha JJI1 IPUTOTYBAHHSA %K1, BUKOPUCTOBY€ETHCS
BUKJIIOYHO B JOMAIIIHHOMY TOCHOJAPCTBI 1 BIJNOBIAA€ TEXHIYHOMY pEIrIaMeHTy
HU3BKOBOJIbTHOTO ejiekTpuuHoro oonaaHanHs (IIKMY Big 16.12.2015 p. Nel067),
TexHiuHOMY perjlaMeHTy 3 €JIEKTPOMAarHiTHOI cymicHocTi oOnamananns (ITIKMY Bin
16.12.2015 p. Ne1077)



5.2. BynoBa npuiany:
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1 — [lIBuaka razoBa KoH(pOpKa

2 — JlomomixkHa ra3zoBa KOH(pOpKa

3 — KepyBanHs razoBuMu KOHQOpKaMu

4 — KepyBaHHS 1HIYKIIMHUMHA 30HAMU HarpiBy
5 — Ilepenns iHaYyKIIiHA 30HA HATPIBY

6 — 3aaHs 1HAYKIIMTHA 30HA HArpiBY

7 — I'Hy4ka 1HIyKI[IiHA 30HA HATPIBY

8 — Enextpo3amantoBanHs ra3oBoi KOH(POpKH
9 — I'a3-KOHTPOJIb Ta30BOi KOH(OPKH

5.3. OCHOBHI TeXHiYHi XapaKTePUCTUKM:

ITapamerpu ra3oBx KoHHOPOK IIpupoanuii ra3 | 3pimxkennii ra3 CHI' (LPG)
G20-20 mbar G30-30 mbar
HIBuaka [TotyxHicTh | KBT 2.4 2.4
KoH(popKa Po3xis M/ rox 0,175 0,226
Jonomixua [Totyxnicts | KW 1.0 1.0
KoH(popKa Po3xis M/ rox 0,073 0,094

IMapameTpu iHAYKIiHHNX HArPiBaJILHUX eJIeMEHTIB

Ilepenns 30Ha HArpiBy Jliawetp b 180
[ToTyXHICTh Bt 2000 / 2300 (boost)

3aaHsi 30Ha HArpiBy Jliametp M 180
[ToTyxHiCTh Bt 1500 / 1800 (boost)

I'Hyuka 30Ha [ToTy>XHICTh Bt 2500 / 2800 (boost)

5.4. OCHOBHI TE€XHI4HI XapaKTEPUCTUKU BAPUIILHOI MOBEPXHI BKa3aH1 Ha €TUKETIII
3HU3Y NpUIIaaYy.



¥ 6. IHCTPYKIIA 3 MOHTAKY ITIOBEPXHI

IEPEJ BYAb-AKNUMU POBOTAMM 3 HAJIAT'O/I’KEHHSI,
YBAT'A! | OBCJYTI'OBYBAHHS TOIO BIAK/IIOYITD IIOBEPXHIO
BI EJIEKTPUYHOI MEPEXI.

BAPUJIBHA NTOBEPXHS IIOBUHHA
YBAT'A! BCTAHOBJIIOBATHUCH TA BAKOPUCTOBYBATHUCA
B NTIPUMIIINEHHSAX 3 TIOCTIMHOIO BEHTHJIALIECTIO

6.1. Lleit po3ain nmpu3HaueHU 11 KBadihiKOBaHUX TEXHIKIB 1 MICTUTh IHCTPYKIIiIO
3 YCTaHOBKH Ta OOCIYrOBYBaHHSI BApUJIbHOI MOBEPXHI BIAMOBIIHO A0 JIIFOUYUX HOPM
Oe3IeKHu.

6.2. PosmakyiiTe 1 OTrJSHBTE BapWIbHY IOBEPXHIO. Y BHUMAAKY BHUSBICHHS
TPAHCIOPTHUX MOMIIKO/JKE€Hb HE NIAKIIOYalTe Mpuiaaa 1 3BEPHITBCA B TOPrOBY
Oprasizaililo, € BU Npua0aId BApUIIbHY MOBEPXHIO.

6.3. Jlns 3a0e3nedeHHs HOpPMaIbHOI POOOTH TOBEPXHI, a TaKOX JTOTPUMAaHHS
paBUJI TEXHIKU O0€3MeKH MOTPIOHO JOTPUMYBATHUCS HACTYITHUX BUMOT:

— TMPUMIIICHHS NOBUHHO MaTH BEHTWIILIMHY CHCTEMY, JOCTaTHIO st
BIJIBEJICHHS MTPOYKTIB 3TrOpaHHS,

— JUTSI HAJIS)KHOTO 3TOPSIHHS B IPUMIIIECHHS] TOBUHHO HAJIXOJUTH CBIKE TOBITPS.
[IpuTiK MOBITPS MOBUHEH CTAHOBHTH HE MEHIIE 2 M®/Toj Ha KOXHHUH KiloBar
MOTY>KHOCT1 00JIaJHAHHS, 1110 BCTAHOBIIFOETHCS;

— 3p1JIPKEHUH ra3 BayKYMi 3a MOBITPS 1 TOMY HAKOMMYYETHCS BHU3Y. [[pumiieHHs,
B SIKUX BCTAHOBIIIOIOTHCSA OaJOHM 13 3pIIHKEHUM Ta3oM, NOBMHHI OyTH OCHAIIEHHI
30BHIIIHBOIO BEHTUJIAILIIEIO, 11100 Yepe3 Hel MIT BUXOJIUTH ra3 Y BUIAJIKY HOTO BUTOKY;

— HE MOXHA BCTAHOBJIOBaTH Ta 30epiraTy OaJOHU 3 ra3oM Yy MNPUMIIIEHHSX,
PO3TaIlIOBAHUX HIKYE PIBHS Mijiory (y mifBajax Ta HamiBOigBajIax);

— PEKOMEHAYEMO TPUMAaTH B KyXHI TUIbKH OaJiOH, 110 BUKOPUCTOBYETHCS, Ta
BCTAHOBJIIOBAaTH MOTO MOJaMi Bij JDKEpeNn Tera (IyXOBOK, KaMiHIB, MEUYel TOIIO),
3IaTHUX HarpiTy 6ayioH a0 TemmepaTtypu Buiile 50 °C.

6.4. T'a30Bi BapwibHI TOBEPXHI MAaIOTh BIIMOBITHUN CTYMIHb 3aXUCTy BIJ
neperpiBy TUILy X, TOMY iX MOKHa BCTAHOBJIIOBATH MOPYY 3 MEOJISIMU, BUCOTA SIKUX HE
MEPEBUILLYE BUCOTY POOOUOI MOBEPXHI.

6.5. CtiHa 3a ra30BOI0 MOBEPXHEIO MOBUHHA OYTH OOJUIILOBAaHA TEPMOCTIHKUM
MaTepianoM (KepaMigyHO TUIMTKOO TOLIO).

6.6. CrulbHMIS, HA SKy BCTAHOBJIEHA T[OBEpXHS, IOBUHHA BUTPUMYBAaTH
temneparypy 100 °C.

6.7. SIxmo BiACTaHb MK KOpIycaMU HACTIHHMX madok Oinblia ado piBHA 3a

IIUPUHY BapWJIBHOI MTOBEPXHI, TO BUCOTAa MOHTaXYy Ia()OK MOBUHHA OyTH HE MEHIIIE
420 MMm.



6.8. YV Bumajgky MOHTaXy BWTSDKKH HaJ BapUIbHOI TIOBEPXHEIO MOTPIOHO
JOTPUMYBATUCS PEKOMEHI0BAHOT BUCOTH, BKA3aHO1 B KEPIBHUIITBI 3 €KCIUTyaTallii 10
BUTSDKKH, aJIe HE MEHIIIA HIXK BKa3aHa HA MAIOHKY:
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6.9. MoHTa)XH1 po3MipH BKa3aHi Ha MATIOHKAaX 1 B TAOJIUIIl HUKYE:
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6.10. He cmig BcraHoBmIOBaTH TpwWiaj] Oe3mocepenHbO Hajd TOCYIOMHIHOIO
MAaIIuHOI0, XOJOJAWJILHUKOM, MOPO3WJIBHOI KaMepow, MPaJbHOK MAIIWHOK YH
CYILKOIO JIJIsl OJIATY.

6.11. SIk110 10 HUKHBOT YACTUHU MIPUIIAJTY € MPSMUNA TOCTYTI, i TAKOIO HUKHBOIO
YaCTUHOIO MpUJIay HEOOXITHO BCTAHOBUTH CHELiaIbHUM Oap’ep (BIIOKpEMITIOBAY)
TakK, 1100 3aKPUTH JIOCTYTI, ajie 30eperTH IUPKYJIAIII0 TOBITPS.

6.12. BigcrtaHb M’k HIDKHBOIO YaCTHHOIO MPHIIAY Ta PO3AUIBHOIO MaHEIUII0 Mae
Oyt MiHIMYM 50 MM.

6.13. Illo6 3abesmeunTH TpaBWIBHY poOOTYy BHPOOYy, HE TepeKpUBaiiTe
MIHIMaJIbHO HEOOX1MHMM 3a30p (MiHIMyM 20 MM) Ha poOOUiil MOBEPXHI JJIsI BUXOAY
HOBITPSL.

6.14. IlpukpimniTe YIIiIHHIOBAY 3 KOMIUIEKTY MOCTa4YaHHs Ha CTUIRHUIIO Y3I0BXK
BCHOT'O HIDKHBOTO Kparo BapWJIbHOI TOBEpXHI. He po3TaryiiTe ymigsHIOBaY.

6.15. Jlna HamiitHOTO KpITUIGHHS BapWIbHOI TOBEPXHI 10 CTIABHUIN CITIT
BUKOPUCTOBYBATH (DIKCATOPH, 110 BXOJAATH B KOMIUIEKT TOBEPXHI.

T

6.16. Ilpu MoHTaX1 BapuJIbHOI MOBEPXHI HaJl BOYJOBAHOK IYyXOBOIO IIadoro
BaXJMBO, 100 jayxoBa mada Oyna mnpaBuiabHO BceTaHoBieHa. Cif  YITKO
JOTPUMYBATUCh  IHCTPYKIT ~ MOHTaXy JyXoBoi madu 1 JOTPUMYBATUCH
PEKOMEHI0BAaHUX BEHTWISIIIITHUX 3a30PiB.



6.17. 3 MipkyBaHb O€3IMEKH EJIICKTPUYHI 3’€IHAHHS IJi1 BapUIbHOI MOBEPXHI 1
JAYXOBOI IIa(u MOBUHHI BUKOHYBATHCS OKPEMO.

¥ 7. NIAKJIIOUYEHHS J10 I'A30BOI MEPEXI

7.1. ITinkroueHHs BapyiIbHOI IOBEPXHI /10 Ta30BO1 MEPEXkKi MOBUHHO MPOBOUTHUCS
TIIbKU KBaTi()iKOBAaHMM IIEPCOHAJIOM (a came CIeHialicTOM OpraHizaili, 1o mae
JIIIEH31I0 Ha MPABO BCTAHOBJICHHS Ta 0OCITYTrOBYBaHHS ra30BUX MPHIIA/IIB) BIIOBIIHO
JI0 JIIFOYMX CTaHJIapTIB 1 MICIIEBUX HOPM, IICJISI MIEPEBIPKU BIAMOBIAHOCTI THITY Ta3y,
IO MiIKITI0YAE€ThCS, TOMY, Ha SKU HaJIAIITOBaHA BapujbHAa TIOBEPXHs (THITH razy Ha
SAKUX MPAIIO€ MPUiIaJ BKa3aHl Ha €TUKETI 3HU3Y BapUIIbHOT TTOBEPXHI).

CAMOBUIBHE NIIKJIOUYEHHSA IPUJIATLY J1O TA30BOI

!
YBATA! MEPEXI 3ABOPOHAETHCAH!

7.2. Ilpu migkiaroyeHl J0 Ta30BOi MEpexi BUKOPUCTOBYWTE MEpEXiJiHI KOJiHa,
MITYLEPH, IIJIAHTH 1 MPOKJIAJAKU, MPU3HAYCHH] JJIs1 TIKIIOUEHHS Fa30BUX MPUIIAJIIB.
Jlani BUpoOu 0OOB’S3KOBO MOBHHHI BIAMOBIJATA TEXHIYHUM peErjiaMeHTaM Ta MaTh
TOKYMEHT, SIKUM BKa3y€ J1aTy BUTOTOBJIEHHS, TEPMIH CIIy>KOH Ta 3aMiHHU.

7.3. IligkiroueHHs yepe3 HerHy4YKy TpyOy (cTaneBy abo MiJHY) Ma€ BUKOHYBaTHUCS
TaKUM YMHOM, II00 BUKIIOYHUTH MEXAHIYHUM BIUIUB a00 TUCK B OyJb-SKI 4acCTHHI
ra3oBOi OBEPXHI.

7.4. I1Ipy HEOOX1THOCTI 3MIHUTH TIOJIOKEHHS KOJIiHA HAa BXO/Il B Ta30BY MOBEPXHIO
HEOOX1/1HO:

— MPUTPUMYIOUH KITFOYEM KOJIIHO BIIKPYTHUTH MOBHICTIO TaliKy, sika (PikCcye KOJiHO;

— MIEPEBIPUTH CTaH MPOKJIAJKHU MPU HEOOX1THOCTI 3aMIHUTH i,

— BCTAHOBUBIIIU KOJITHO B HEOOX1JTHE TIOJIOXKEHHS 3aTATHYTH TaliKy MPUTPUMYIOUH
KOJIIHO KJTFOUEeM

3MIHA ITOJIOKEHHA KOJITHA MOXE ITPU3BECTH 10
YBAT'A! BUTOKY I'A3Y. OBOB’A3KOBO INEPEBIPTE MICIIE
MOHTAXY KOJIIHA HA HAABHICTBb BUTOKY I'A3Y

7.5. JIns miagkaroYeHHS THYYKUM Ta30BUM LUIAHTOM /10 OalioHa 13 CKpaIjieHUM
ra3oM, J0 BUXIJHOTO IITyllepa Ta30BOi MOBEPXHI HEOOXIAHO MiJ’ €AHATH IITYUEP-
KOJIIHO. ['a30BUl IUTAHT 3’€THY€THCS 3 IITYLIEPOM TIIBKH 3@ JOTIOMOTOI0 CTIeLIaTbHUX
KPIMUIBHUX XOMYTIB.

HIKOJIM HE BAKOPUCTOBYUTE JIJIs1 IEPEBIPKA
YBAT'A! CIPHUKU ABO BIIKPUTE IIOJYM’A — HE TYXKE
HEBE3IIEYHO!




7.6. Ilicna migkIrOYEeHHS BapUJIbHOI MOBEPXHI JI0 Ta30BOi MEPEki HEOOXITHO
NepeBipUTH BCl 3’€HAHHS Ha HAsIBHICTh BHUTOKY Tra3y, 3aMOYHBIIM 3’ €IHAHHSA
MUJIBHUM PO3YMHOM (OyNIbOAIIKi Ha MOBEPXHI MOKaXKYTh HAa MICII€ BUTOKY).

¥ 8. NIAKJIOYEHHA 10 MEPEXI )KUBJIEHHSA

8.1. IliakmroueHHs BapWJIBHOI TOBEPXHI JI0 €JIEKTPOMEPEkK1 IOBUHHO IMTPOBOAUTHUCS
TITBKU KBaJdi()iKOBAaHMM IIEpCOHAJIOM (a came CIelialicTOM opraHizaili, 1o mae
JIIIEH31I0 Ha MTPaBO BCTAHOBJICHHS Ta OOCIYyTOBYBaHHS €JICKTPOIPHUIIAIIB) BIAIOBITHO
JI0 IIFOYUX CTaHAAPTIB 1 MICIIEBUX HOPM.

VBATA! BAPUJIBHA IMMOBEPXHS MA€E OBOB’SI3KOBO BYTH
’ 3A3EMJIEHOIO.

vBArA! | HE BUKOPUCTOBYWTE AJIALITEPH, PO3TAJTIYKYBAYI
’ TA/ABO MMOJOBKYBAUL.

8.2. 3 MipKyBaHb Oe3MeKkH, eNeKTPUYHI 3’€IHaHHS IJs BapWIbHOI MOBEPXHI 1
JyXOBOI IIa()¥ MOBUHHI BUKOHYBATUCS OKPEMO.

HEINNTPABHWJIBHE BCTAHOBJIEHHA I INIAKJIIOYEHHSA
MOXE CIIPUMUHUTU TPABMYBAHHA YU
YBAT'A! IHOMKOIXEHHA, 3A AKI BAPOBHUK HE HECE
BIAITOBIJAJIBHICTD, TA HA SAKI HE NIOIINPIOETHCA
I'APAHTIAA.

8.3. Bapwibna moBepxHs Mae | kiac enekTpuyHOi Oe3MeKr Ta po3paxoBaHa Ha
MIIKTFOYEHHS 10 Jpkepena xkupieHHs 220-240 B, 50-60 I'm.

8.4. Ilepen migkIOYEHHSM HEOOXI1THO MEPEBIPUTH BIAMOBIAHICTH EIESKTPUUYHHUX
napaMeTpiB BapWIIbHOT TOBEPXHI (HEOOX1/IHI JaHi BKa3aHi HA €THKETIlI 3HU3Y MPHIIAIY)
710 €JIEKTPOMEPEIKI.

8.5. Po3eTka Mae 3HaXOAUTHCS B JIETKOJOCTYITHOMY MICIII.

8.6. BapuibHa noBepxHs Mae OyTH Mmija’€qHaHa 4yepe3 3anoOLKHUNM MPUCTPIM 3
BIJIMOBIAHUMU MTapaMeTPaMH.

8.7 ko mpusiag He Mmija’ €IHAHO 3a JIOMOMOTO0 BUJIKH JI0 €JIEKTPOMEPEXI, IS
JOTPUMAaHHS HOPMATHUBHUX TOJIOKCHB 3 MPABWJI TEXHIKA OE3MEKH TaKe ITiT€THAHHS
HEOOX17THO 3a0€3MeYnTH 3a JOMOMOTOI0 P03’ €HyBaua BCiX MOJIOCIB (3 KPOKOM MiXK
KOHTaKTaMH TakKoro 3’€IHaHHS He MeHmle 3 MM). BMuKkau MmoBUHEH 3HAXOIWTHUCH B
JIETKOJIOCTYITHOMY MICII].

8.8. JIxepelo KUBIICHHS TMOBHHHO OyTH MIIKIIOYCHO BIAMOBIIHO IO JIIOYHX
cTaHJapTiB a00 OJHOIOJIIOCHHUM aBTOMATHYHHMM BHUMHKadeM. Crioci® ImiaKIrOueHHS
MOKA3aHUN HUXKYE:
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8.9. Kabenb >xuBNEHHS HE MOBHHEH TOPKATUCSA OYIb-SKHUX TapsiuuX YacTHH 1
MMOBHWHEH OyTH PO3TAIIOBAHHM TaK, 00 Horo TeMriepatypa He nepesurtyBaia 50 °C.
8.10. KaGenp He MOBHHEH OYTH 3iTHYTUM 200 CTUCHYTHUM.

8.11. SIkmio mpuiax He BUKOPUCTOBYETHCS TPUBAIMM Yac, BiJ €IHYWTE HOro Bij
Mepexi.

¥ 9. MEPEHAJIAILITYBAHHS HA THIIIWIA THUII TA3Y

JAHA OIIEPAIIA OBOB’A3KOBO IIOBUHHA
VBATA! BUKOHYBATUCDH TIVIbKH KBAJII®IKOBAHUM

) INIEPCOHAJIOM, 11O MA€ 103B1JI HA BUKOHAHHA
POBIT 3 HATAHLITYBAHHS I'A30BOI'O OBJIA/THAHHAI.

9.1. Bubip popcyHku najabHUKa BIAMTOBIAHO JO HEOOXITHOTO TUITY raszy

IIpupoanmuii ra3 3pigkenui ra3
(NG G20 20 mbar) (PG G30 30 mbar)
[loryxnicth, | dopcyHka . ®opcynka 1/100,
Kondopka <BT 1/100, Mm IToryxHicTb, KBT .
JlomomizkHa 1.0 71 1.0 52
IIBuaka 2.40 110 2.40 77

9.2. [l1o6 HanamTyBaTH BapuibHy OBEPXHIO Ha TUII a3y, BIIMIHHUM BiJ] 3aJ1aHOTO
(1 BKa3aHOTO HA ETUKETIl BapUJIbHOI IMOBEPXHI) HEOOXITHO 3MIHUTH (QOPCYHKHU
najgpHuKa. J[Jis iboro moTpiOHO BUKOHATH HACTYIIHI il

— 3HSTH PEIITKH,

— 3HATH KOH()OPKHU pa3oM 3 KpUIIKaMHU,



— BUIKPYTUTH (POPCYHKH 3a JOIMOMOIOIO BIJIIMOBIHOTO TOPIEBOr0 TPyOUACTOTrO
KJTI0Ya 1 3aMIHUTH 1X Ha BIAMOBITHI (POPCYHKH JIJIsI HOBOTO THITY Ta3y;

@)
N

— BCTAHOBITH Ha MICII€ BC1 YaCTUHU, BUKOHYIOUH HABEICH1 BUIIIE J1i Y 3BOPOTHOMY
MTOPSIIIKY.

9.3. [lo 3aBepiIeHHIO BUKOHAHHS OMeEpalliii 3 MepeHalallTyBaHHsS HEOOX1JIHO
3MIHUTHU Ha €TUKETI[l 3HU3Yy MPUCTPOIO THII ra3y Ha BIIMOBITHUH.

9.4. SIkio TUCK BUKOPHCTOBYBAHOIO Ta3y BIAPIZHAETHCSA (a00 3MIHIOETHCS) Bijl
3a3HAQYEHOTO Ha 3aBOACHKIM TaOmM4ylll, HEOOXITHO BCTAHOBUTH BIAMOBIIHHI
PEryJSTOp THCKY BIAMOBIIHO /IO MICIIEBUX CTaHAAPTIB BUKOPUCTAHHS Ta30BOT MEPEKI.

¥ 10. PETYJIIOBAHHSA MIHIMAJIBHUX BUTPAT I'A3Y

JAHA OIIEPALIA OBOB’AA3KOBO IIOBUHHA
BUKOHYBATUCDH TIVIBKU KBAJII®IKOBAHUM
MMEPCOHAJIOM, 1O MA€ 103B1JI HA BUKOHAHHA
POBIT 3 HAJTAHITYBAHHS I'A30BOI'O OBJIA/THAHHAI.

YBAT'A!

10.1. [IIo6 mpaBUIILHO BiAPETYIIOBATA MiHIMAJIBHY MOAaYy Ta3y HEOOXiTHO:

— 3aMajuTy NaJTbHUK;

— TIOBEPHYTH KpaH B MOJIOKEHHS MIHIMYMY;

— 3HATH PYYKY 1 32 JOIIOMOT'OI0 PETYJIIOBAJILHOIO I'BUHTA, PO3TAILIOBAHOTO 300KY
CTPWKHSI KpaHa, ab0 B CTPMXHI HaJIAIITYBaTH MAJbHUK HAa HEBEIWYKE CTaOlJIbHE
MTOIYM S1;

— TEPEeBIpUTH, YU TpHU IMIBUAKOMY OOepTaHHI KpaHy 3 MaKCHUMaJIbHOTrO
y MiHIMaJIbHE TTOJIOKEHHS NaJTbHUK HE TacHe.



10.2. Ilpu BUKOpUCTAHHI 3piTkeHOro HAGTOBOrO ra3y peryJar0BajJibHUI TBUHT
Ma€e OyTu 3akpydyeHuM a0 ymnopy. OCHOBHE TOBITps TMajbHUKA HE MOTpelye
PEryIIOBaHHS.

- 11. BAKOPUCTAHHS BAPUJILHOI TOBEPXHI

HE BMUKAHWTE BAPWIBHY NOBEPXHIO, SIKIIIO HA HIN

!
VYBAT'A! HEMAE€ IIOCYY.

11.1. Hocyn AJisi TOTYBAHHS

1. Jns mpuroTyBaHHS i1 Ha 1HAYKUIWHIA MOBEPXHI NOTPIOHO BUKOPUCTOBYBATH
nocyn 3 (epoOMarHiTHUM JHOM (K€ MPUTIATYeTbCA MarHitoM). Ha takoMmy mocyni €
€TUKETKa a00 MO3HAYEHHs 31 CHIpaJLIIO, SIKI BKa3yIOTh HA CYMICHICTb 3 1HIYKUIHHOIO
MIOBEPXHEIO.

2. BUKopuCTOBYITE MOCY 13 INIOCKUM JTHOM, SIK€ IMOBHICTIO IPUJIATAE JI0 BCI€ET 30HU
HarpiBy.

3. 30HU HarpiBy He BMUKAIOThCS, SIKIIO A1aMETp OCHOBH Mocyry MeHuil 10 cm.

4. 3aBkKIM PO3TALIOBYHTE MOCYI MO LIEHTPY 30HU HArPiBY.

5. Hixonu He cTaBTe rapsuuii mocya Ha MaHelb KePYBaHHS, OCKUIBKH L€ MOXKe
IIPU3BECTH JI0 MOIIKOKEHHS.

6. 3a00pOHEHO BUKOPUCTOBYBATH TOCYJ 3 OMYKJIOO ab0 YBITHYTOIO OCHOBOIO,
METaJeBUN TIOCY]] 3 €eMAJIbOBAHUM JTHOM, a TAKOX AJIFOMIHIE€BUN, MiTHUHN, TaTyHHUH,
CKJISIHUM, KepaMIUYHUN, TOPUETSTHOBUN TOCY/I.

11.2. KepyBaHHsI ra30BUMH KOH(OpPKAMU
1. 'a30Bi KOH(DOPKHK BapUIBLHOI MOBEPXHI PETYIIOIOTHCS IOBOPOTHUMH PYUKAMH.



2. biig KOXHOI pYy4YKHU YMPaBIIHHSA BKA3y€ThCS TO3UINS BiAMOBIIHOI Ta30BO1
KOH(OPKH, a TAKOK CUMBOJIA MIHIMaJIBHOTO 1 MAKCUMAJIHHOTO TTOJTyM sI:
3. MoayM’st ra30B0i KOHGOPKH PETYITIOETHCS PYUYKOIO, SIKa il BIJMOBIIAE.

®
MakcumanbHUiA
piBeHb Harpisy
. .
o § . Po3MilleHHA
|V-|IHIMaJ'IbHVII_/I . KOHOPKU
piBEHb Harpisy O -

4. Ta30Bi KOH(OpPKH OCHAIEHI CHUCTEMOI Tra3-KoHTpodto. II[o6 BBIMKHYTH
MOJIyM’ sl Ta30BO1 KOHPOPKH, MOTPIOHO HATUCHYTHU MPUOJIU3HO HA 6 CEKYH]I Ha PYUKY
KEPYBaHHsI, TOKHU MOJIYM 51 HE pO3TOPUTHCSL.

5. I'a30B1 KOH(MOPKHU OCHAIIIEHI CUCTEMOIO eleKTpo3anantoBantd. [1{o6 yBiMKHYTH
KOH(MOPKY, MOTPIOHO HATHUCHYTH HA PYYKy KEpyBaHHS Ta oOOepHYTH ii mMpoTu
TOJUHHUKOBOI CTPUIKH Yy TMOJIO)KEHHS MaKCHUMAJIbHOTO TOJIYM’s 1 MOTPUMATH KiJIbKa
CEKYH/I.

6. SIKi10 moxyM’s BUIIAJKOBO 3racHE, MOBEPHITh PYUKY KEPYBAHHS B MOJIOKEHHS
«BUMKHEHO» Ta TOBTOPHO BBIMKHITH KOH(DOPKY MpUHANMHI yepe3 1 XBUIHHY.

7. I1Io0 BHUMKHYTHM Ta30By KOH(OpKY, MOTpIOHO OOEpHYTH pydKy 3a
TOJIMHHUKOBOIO CTPUIKOIO B MOJIOKEHHS « BUMKHEHOY.

11.3. KopucTtyBaHHSI CECHCOPHMM KepPYBAHHAM

1. B noBepxHSAX BUKOPUCTOBYETHCSA KEPYBAHHS TUITY «CEHCOP-CIAMIEp».

2. CeHCOpHI KHOIIKM KEpPYBaHHS pearyiTh Ha JOTUK HAa HHUX HE MOTPIOHO
HaTuckath. [[y1s1 kKepyBaHHS BUKOPUCTOBYWTE BEIIUKY IIOIIUHY TaIbIIS.




3. bynoBa naHeJii kepyBaHHA:

AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA

......................................................................................................................................................

1-3. EnemenTu kepyBaHHs BHOOPOM 30HU HArpiBy

4. dynkis naysu (Pause)

5. Taiimep

6. dyHKIis miaTpUMaHHs CTpaB y Teriomy crasi (Keep warm)
7. Cencop cnaiiiep aiast BUOOpy piBHS MOTYXKHOCTI/4acy Taiimepa
8. dywnkuis mBuaKOTO HArpiBy (Booster)

9. briokyBaHHS KJIaBIII

10. YBIMKHEHHSI/BUMKHEHHS

3AJIEZKHO BIJI MOJAEJII ITIOBEPXHI, IEAKI KHOIIKH TA

'
YBATA! IHIUKATOPH MOXKYTb BYTH BIJICYTHI

4. BBiMKHeHHs Ta BUOip piBHA HArpiBaHHA

1. Illo6 BBIMKHYTHM BapujbHy MOBEpXHIO, HAaTUCHITH KHONKYy «Crtapt/Ilay3ay.
3acBITATHCS BCl CUMBOJIM 30H HarpiBaHHS.

2. Ilicns BBIMKHEHHSI BapHJIBHOI TAHEJl Ta BCTAHOBJICHHS MOCYAy Ha BUOpaHy
KOH(OPKY, MOYHE OJTMMAaTH BiATIOBIHUN 1HIUKATOP.

3. BuGepiTh MOTYKHICTh HArpiBY 3a IONIOMOTOI0 claiaepa. BubupaTu moTyKHICTh
Mo>kHa Big 1 10 9.

5. buokyBaHHs KJaBill

1. s dbyHkIig npusHadeHa Jyisi OJIOKYBaHHS MaHENl KepyBaHHs, 1100 3armo0irtu
BUIIaIKOBOMY BBIMKHEHHIO IIUTH.

2. IIlo0 axTuByBaTW OJOKYBaHHS BiJ JIT€H, YBIMKHITH BapHJIbHY IaHEIb
1 HaTUCHITH KHOMKY 9. Jlucruieid nokaxe Lo, maHenb yrpaBiiHHS OJIOKY€EThCS.

3. IIlo6 BUMKHYTHM OJOKYyBaHHS BIiJl MAiT€H, YBIMKHITb BapWJbHY IaHENb 1
yTpuMyiiTe KHONKY 9 mpotsrom 3 cekyHa. Lo 3racHe 1 maHenb KepyBaHHS 3HOBY
aKTHBHA.



6. BcranoBJieHHs TaliMepa

1. MakcumaneHui yac TaiiMepa, sSIKMil MO’KHA BCTAHOBUTHU JUIsI BCIX KOH(OPOK —
99 XBUIMH.

2. BubepiTh 30HYy HarpiBy, Uil SIKOi MOTPIOHO BCTAHOBUTH TalMep. TOPKHITHCS
eJIeMEeHTa KEpyBaHHsS TallMepoM, Ha JuCIUIel Tailmepa 3’sBUTbcA «10» 1 mouHe
omumaru «0». CrnaiiiepoM BCTaHOBITH Oa)kaHUM Yac TaiiMepa.

3. 3HOBY TOPKHITBCS €JIEMEHTa KepyBaHHs TailMepoMm, MouHe Omumatu «1».
CrnaiiiepoM BCTaHOBITh OaXkaHU yac TaiMepa.

4. Yepes KibKa CEKyH/I TaiMep MOYHE 3BOPOTHUM BiITIK.

5. Ilicnsa 3akiHYEHHS BCTAaHOBJIEHOTO 4acy MpPOJyHAa€ OAWH 3BYKOBHM CHTHAM 1
BAapUJIbHA MMAHEIb aBTOMAaTUYHO BUMKHETBCHI.

6. I1lo6 BUMKHYTH TaliMep, BHOEPITH 30HY HArpiBy, HJs SKOi TOTPiOHO
JICaKTUBYBAaTH TaliMep, 1 TOPKHITbCS €JIeMEHTa KepyBaHHs TaiimepoM. Caiinepom
BCTAHOBITH yac TaiiMepa Ha «00».

7. ®yHKUis WBUAKOTo HArpiBy Booster
TopkHiThCSl perynsiTopa BUOOPY 30HM HarpiBy Ta KHONKH «Booster», inaukarop
30HU MOKaxe «by», MOTYKHICTh 30HH HATPIBY JOCATHE MAKCUMYMY.

8. ®yHkuis miATPUMAHHS CTPaB y TelioMy crani Keep warm

TopkHiTbCS peryisTopa BHOOpPY 30HM HarpiBy Ta KHomku «Keep warmy,
1HMKATOP 30HU MOKAKE «C», IIe 03HaYae BUOIp PYHKIIT MAIrPIBY Ta MiATPUMKH TEIUIA
(mpubsu3Ho 554+15°C) 3 po3paxyHKOM Ha 2 J1 BOJIU.

9. dyukuis may3u Pause

1. Ilo6 ckopucrtaTucsi may30r0 TiJ 4Yac MPUTOTYBAHHS, TOPKHITHCS KHOIIKHU
«Pausey», komu koHpOpKU mpaimrooTh. Ha Bcix aucruiesx BimoOpasuThes «P» 1
HarpiBaHHS TPUITUHUTHCS.

2. Konm axkTuBOBaHa may3a, MOXHa KepyBaTdh Jnie KHOmKamu «Pausey,
«BBIMKHEHHS/BUMKHEHHS» Ta «bIOKYyBaHHS KJIaBIIID».

3. Illo6 mpomOBX)UTH TPUTOTYBaHHS, 3HOBY TOPKHIThCS KHOMKH «Pause», Ha
TUCIUIeSIX BIMOOpa3siThCs IMOYATKOBI HANAIITyBaHHSA, a KOH(OPKU MPOJOBXKATH
HarpiBaTHCS.

10. I'ny4ka 30Ha NIPUTOTYBaHHA

1. THyuka 30Ha CKJIQJAETHCA 3 JABOX HE3AJEKHUX IHAYKIIWHUX HarpiBajJbHUX
€JIEMEHTIB, SKUMHU MOXHa KepyBaTh OKpeMo. ['HyuKy 30Hy MOXHa BUKOPHUCTOBYBATU
K OJJHY 30HYy a00 sIK JB1 pi3H1 30HH, BIAMOBIIHO 10 TOTPEO MPUTOTYBAHHSA 11 B Oy b~
AKHAN 4ac.

2. S0 KOpHCTYBaTHCSl THYYKOIO 30HOIO MPHUTOTYBaHHA, B ii MeXaxX MOXKHA
MepeMillyBaTH MOCya 3 OAHIET 30HU B iHIIY. [Ipu 11bomy 30epira€TbCcsi TOW caMuid
PIBEHb MOTY>KHOCTI, K 1 B Tiil 30H1, € croyaTKy OyB po3mimieHuil nocya. Ta 30Ha
HarpiBy, Ha K1l HEMae MOCyAy, aBTOMAaTUYHO BUMHUKAETHCSI.



3. O00B’s3K0OBO PO3MICTITH MOCY/I 10 LIEHTPY 30HU HATrPIBY. SIKIIO MOCY/T BEIUKHM,
Ma€ OBaJIbHY, MPSIMOKYTHY Y4 MOJOBXKEHY (hOpMy, 000B’SI3KOBO pO3TAIIyHTe HOTO 10
IIEHTPY 30H HarpiBy, MePEKPHUBAIOYH OOMABA XPECTOMO11I0HI CHMBOJIH.

4. [lpuknaam KOPEKTHOTO Ta HEKOPEKTHOTO PO3MIILEHHS MOCYAy Y THYUKIH 30Hi
MPUTOTYBaHHS:

11. InguKkaTOp NPUCYTHOCTI Ta BiANOBIAHOCTI MOCY1y

1. Sxmo BCTAaHOBUTM HaA 30HY HAarpiBaHHs TIOCY[, SKAW HE IMIJIXOJUTbh,
HETPaBUJILHO PO3TallIOBAaHUN a00 Mae HEBIAMOBIJIHI PO3MIpPH, HA JAUCILIET 3’ SIBUTHCS
CUMBOJ « L'y (Hemae KacTpydi).

2. Sxmo mpotsrom 120 cexynn He Oyje BUSIBICHO TOCYJ, BapuiibHA TOBEPXHS
aBTOMATUYHO BUMKHETbCH.

12. IngukaTop 3aJMIIKOBOIO TemJja

1. BapwibHa TOBEpXHS Ma€ 1HAMKATOP 3aJIMIIKOBOTO TEIUIA I KOXKHOI 30HU
HarpiBy.

2. Slkmo Ha aucruiei BimoOpaxaeThes «H», 1HJIMKATOP TOIepeIkKae KOpUCTyBaya,
1110 30HA HarpiBy Bce 1ie rapsya. Komu 30Ha HarpiBy 0XoJ0HE, IHIUKATOP 3racHe

3. Jloku roputh 1HAMKATOP 3AJHUIIKOBOTO TEIUIA TIEBHOI 30HU HArpiBy, II0 30HY
MOKHa BUKOPUCTOBYBATH, HAMPUKIAMA, JUIsl MIATPUMAHHS CTpaBH TEIUIO abo Jyis
PO3TOIJICHHS MacJa.

13. 3axucrt Bix nepeaunBy
BapunpHa maHenh aBTOMAaTHYHO BUMKHETbCs uepe3 10 cexyHn, SKIo0 BoJa
MPOJIMETHCS HA TIAHETTh KEPYBaHHSI.

14. ABTOBUMKHEHHA

BapunbHa mnaHenb aBTOMaTHMYHO BHMKHETHCS, SKIIO B HE BCTAHOBWJIM Yac
MPUTOTYBaHHs, 320y BUMKHYTH 30HY HarpiBy a0o B3arajii He BUKOPHUCTOBYBAJH
BapWIbHY MaHenb. Yac poOOTH 30HM HArpiBy 3a 3aMOBYYBAaHHSIM 3aJICKUTh BiJ
BUOPAHOTO PIBHS MOTYXHOCTI.



Yac po60TH 30HM HArpiBy 3a 3aMOBYYBAHHAM

PiBeHb OTY>KHOCTI C 1 2 3 4 5 6 7 8 9
Yac poOoTH 32 3aMOBUYBaHHSIM 8 8 8 8 4 4 4 2 2 2
(rox)

KOJIX TIOBEPXHI ITPAIIIOIOTH ITPU BUCOKHX
TEMIIEPATYPAX, HATPIBAJIBHI EJIEMEHTHU MOXYTb
BKIIOYATHUCDH TA BUK/IIOYATHUCH. IIE BIIBYBAETBCAA

YBAT'A! 3A IOIMMOMOTI' OO ITPUCTPOIO BE3NEKHU, AKUI
3AXHUIIA€ CKJIO BIJI HEPET'PIBAHHS. IE HOPMAJIBHO
JJIsA POBOTH ITPU BUCOKUX TEMIIEPATYPAX TA HE
CHIPUYMHSAE€ MTOMIKOI>KEHHA ITOBEPXHI.

11.3. s 3a6e3ne4eHHsI ONTUMAJIbHOI pO0O0TH BAPWIbHOI NOBEPXHi MOTPiOHO:
— BUKOPHUCTOBYBATH IOCY/, BIIMOBIIHUI O po3MipiB ra30Boi KOH(OpPKH / 30HH
HarpiBy 3TiTHO TaOJIUIIL:

I'azoBa koHdopka / 30Ha HArpiBy HiameTtp mocyay, Mm
[IIBuka koH(pOpKa 220-240
JlonmomizkHa KoH(OpKa 100-140
3oHa HarpiBy @ 180 MM 100-200
['Hyuka 30Ha HarpiBy 100-200 x 250-400

— 1100 3amo0IrTH BUXOY TOJIYM’sl 32 MEXI1 JHA TOCYy, 3a00POHSIETHCS CTABUTU
HOCY/1 Ha JiBa ra30B1 NaJIbHUKHU OJHOYACHO;

— BUKOPUCTOBYBATH MOCY]] 3 TUIOCKAM JHOM Ta HAKPUBATU HOTO KPUIITKOIO;

— KOJIM BMICT MOCYy MOYMHAE KHUITITH, TOBEPHITh PYUKY KE€pYBaHHS a00 3MEHIITE
MOTY>KHICTb IO MIHIMyMY.

I YAC POBOTH YACTHUHHU ITOBEPXHI CHJIBHO
HAT'PIBAIOTBCA, A BUCOKA TEMIIEPATYPA MO’KE

! =
YBATA! 3BEPITATHUCH IIIE TPUBAJIUM YAC TICJISA
BUMKHEHHS IOBEPXHI.
B 12. OUMIIEHHS BAPUJILHOI MOBEPXHI
IEPE]I OYUIIIEHHSIM BAPWJIBHOI IOBEPXHI,
YBATA! HEOBXIJTHO BIJI’€EAHATH ii BIJI ETEKTPUYHOI
MEPEXKI I HIEPEKPUTH I'A3.

12.1. Tlepen ouyMILEHHSM MEpPEKOHaWTECs, 110 KOH(POPKH BHUMKHEHI Ta HeE
BiJ100OpakaeThCs IHAMKATOP 3AIMUIIKOBOTO Tera «Hy.



12.2. He nomyckaeThcss BUKOPUCTaHHS a0pa3uBHUX MUMHUX 3aC001B, MOPOIIKOBUX
MUHHUX 3ac00iB a00 ryOOK 3 aOpa3suMBHOIO IMOBEPXHEIO: BOHU MOXYTh HAHECTU
HETOTPAaBHY KO MTOBEPXHI.

12.3. Ouumryiite BapuibHy MOBEPXHIO MICIS KOXKHOTO BUKOPUCTAHHA. 3aueKaiTe,
JIOKH BOHA OXOJIOHE, 00 BUAATUTH IJISIMU Ta 3AJIMIIKU 1KI.

12.4. PexoMeH1I0BaHO OYHIILYBAaTH BapHIIbHY MOBEPXHIO BOJIOTOI0 TaHYIPKOIO abo
TETIJIO0 BOJIOI0 1 MHUMHUM 3ac000M (KpiM a0pa3uBHUX), III00 BUIAIUATH 3aJTHIIKH 1%KI.
Bci getani moBuHHI OyTH 4MCTI Ta CyXl, JUIIE Tak Oyje 3a0e3nedyeHa ix mpaBUJIbHA
pobora.

12.5. BukopuCTOBYWTe M Ky TKaHMHY, TMamnepoBl KYXOHHI PYIIHUKH
a0o0 creriaabHUM 3aci0 IS OYMIIICHHS BapUJIbHOI MTOBEPXHI, SKMH MOXKHA MpUI0aTu
B Mara3pHax moOyTOBO{ XiMii.

12.6. EnexTpomnianan ciij peryjspHO aKypaTHO YUCTHUTH, 1100 3a0€3MeYnTH Horo
HaJIeX)KHY poOOTY.

12.7. Kondopku, Kpumkd KOH(POPOK Ta PEIITKH CIiJI MUTH TapsSd0l0 BOJAOKO 1
MUMHUMU 3aco0amu (KpiM aOpa3uBHUX ), pETEJIBHO BUAANISIIOUN OpY/l Ta Harap.

12.8. Ilicna oumieHHS BapwiIbHOI MOBEPXHI MEpeBipTe, Y HE 3a0UTI Ta30Bi
OTBOpH, A00pe MpOCYIIITh BCl J€Tajl, MPaBUIbLHO BCTAaHOBITH iX Ha Micie. Yepes
HEMpPaBWJIbHE BCTAHOBJICHHA JeTajeil BapuibHA TOBEPXHS MOXKE HEKOPEKTHO
MpAIfOBaTH.

12.9. AmtomiHieBa (osbra, miacTUKOBI MPEIMETH, MPEIAMETH 3 CUHTETUYHOTO
MaTepiany, Iykop ado MpOAYKTH 3 BUCOKUM BMICTOM IIYKPY, SIKI PO3IUIABUIIMCS Ha
MOBEPXHI, HEOOXITHO SKOMOTA IIBHJIIE OYUCTUTU. SIKIIO BapuiibHA MOBEPXHS IIIE
rapsiua, OUMCTITh 11 CKPeOKOM, 1100 3aXUCTUTH i1 B/l MOIITKOIKEHbD.

12.10. He BUKOpUCTOBYHTE J/Isl OUMIIIEHHS BApUIILHOT MMOBEPXHI MAPOOUUIILyBaYi.
IcHye HeOe3neka ypakeHHs €JIeKTPUYHUM CTPYMOM.

MNEPIOUYHO NEPEBIPSAMTE CTAH I'A30BOI'O LIIJIAHT A
TA ITPU BUSABJIEHHI BY Ib-AKUX JE®EKTIB

! - o =
YBATA! HEPEKPUUTE BXIITHUU I'A3OBUU BEHTWJIb TA
3BEPHITHCHA Y BIAINOBIJAHI CJOY/KBMN.
13. MOKJIMBI HECITPABHOCTI
TA CIIOCOBHM iX YCYHEHHS

AKIIO ITIOBEPXHA HE ITPAIIIOE ITICJIA ITEPEBIPKHA
HECIIPABHOCTEH 3A OCHOBHUMHU KPOKAMHU
YBAT'A! HUWKYE, 3B'SI)KIThCA 3 CEPBICHUM BIIIJIOM
BUPOBHUKA. HOI'O KOHTAKTHU BKA3AHI B
TAPAHTIMHOMY TAJIOHL.




[Tpobnema

MoxxrBa pU4rHa

Bupimenns npo6iemu

[}

Hewmae nocyny
a00 MoBepxHs HE
pO3Mi3HAE NOCYA.

ITocTaBTe oCy 1 Ha MOBEPXHIO.

EO, EA

Ilnara nucruies He MOXKe
OTPUMATH CUTHAJ BiJl
IJ1aTHU )KUBJICHHA.

[TepeBipTe 3’€THAHHS MiX IJIATOIO
JMCIUIes Ta IJIaTO0 KUBJICHHS. SIKIIOo
BCE rapasji, 3aMiHiTh IUIATy KHUBJICHHSL.

El

Bucoka nanpyra

[epeBipTe Mepexy KUBICHHS

E2

Hwusbka Hanpyra

[IepeBipTe MepexKy >KUBICHHS

E3~E4

HaamipHa Temnepatypa

OrusiHbTE TOCYI.
[ToBTOpHO BBIMKHITH BapHJIbHY
MOBEPXHIO, KOJIM 30HA HATPIBY

OXOJIOHE.

F3~F5
F9~FA

[Ipobnema 3
TEPMOPE3UCTOPAMHU

3BEpHITHCA JI0 CEPBICHOTO BiJUILTY
BUPOOHUKA.

[HIMKaTOp 3AJIMIIIKOBOTO
TeIIa HE MPAIIOE

Temneparypa 30HU
HarpiBy nepesuiye 60°C,
a IHIUKATOP 3aJUIIKOBOTO
TEIJla He CBITUThHCS.

3BEpHITHCSA 0 CEPBICHOTO BiALTY
BHUPOOHUKA.

ITix yac po6OTH BapHIBHOT
MOBEPXHI MOYKE BHHUKATH
CBHUCT YM MOTPICKYBaHHS.

L1i 3ByKHu cripHuuHEeHi
KacTpyJIsIMH 1
CKOBOPiJIKaMH, K1 MalOTh
HEpiBHE JIHO, 1 TAKOXK
3aJIe’KaTh Bl KIJIBKOCTI
1K1, IIT0 B HUX MICTHUTBCH.

L1i 3Byk# — HOpMaJlbHE SBUIIIE il
yac poOOTH BapUIIbHOI TTIOBEPXHI.

ITix yac poboTu Ta
MPOTATOM KIJIBKOX XBUJIMH
MicJIsI BAMKHEHHS
BapHJIbHOI MaHell YyTHO
IIyM OXOJIOKYHOUOTO

[naykiiiina moBepxHs
OCHAII[EHa BHYTPIIIHbOIO
CHCTEMOIO OXOJIOIKCHHS
JUTSL KOHTPOJIIO
TeMIiepaTypu

BCHTUJIATOPA.

CJICKTPOHHUX YaCTHH.

L1i 3Byk# — HOpMaJlbHE SBUIIIE il
yac poOOTH BapUIIbHOI TTOBEPXHI.

IIpobaema

Bupimenns npodiaemu

BapunbHa nosepxss
HE BMUKAETHCS.

[lepeBipTe MepexKy KUBJICHHS;
[lepeBipTe, un He BIIKIIOUEHE €IEKTPOKUBIICHHS,
YBIMKHYBUIH 1HIII €JIEKTPONPUIA/IH.
SIK110 KUBJIEHHS €, ajle BapUJIbHA IIOBEPXHSI HE IIPALIIOE,
3BEpHITHCSA J0 CEPBICHOTO BiATY BUPOOHHKA.

["a3oBa koH(pOpKa He
3anaatoeThes ado MoayM’st
HaBKOJIO KOH(OPKHU
HEpIBHOMIpPHE.

I[TepeBipte, un He 3a0pyIHEH] ra30Bi OTBOPH HA MAJBHUKY;
YH MPaBUIILHO 3aKPIIJIEH] BC1 pyXOMi YaCTUHU MaJIbHUKIB;
Y HEMAa€ MOTOKY MOBITPsI HABKOJIO BApMIIbHOT TOBEPXHI.




IIpo6aema

Bupimenns npodiaemu

[Tomym’st Ta30B01 KOH(POPKH
racHe, KOJH PydYKa B MOJIOKCHHI
MIHIMQJIBHOTO HArpiBy.

[TepeBipre, uu He 3a0pyAHEHI Ta30BI OTBOPH HA MAIBHUKY,
Y HEMA€ MOTOKY MOBITPSI HABKOJIO BAPWIIBHOT ITIOBEPXHI.

[Tocyn He cTOITh CTIHKO.

[epeBipTe, un TOCYy1 Ma€ piBHE AHO;
YH TIOCYJ] PO3TAIlIOBaHHM IO IEHTPY KOH(OPKH;
YH PELIiTKU MPaBHIILHO BCTAHOBJICHI.

Inaukarop 3aMMIIKOBOrO TeIIa
HE TPAaLOE.

Slkmo Temneparypa 308U HarpiBy nepesuirye 60°C, a
THIMKATOP 3aIHMIIKOBOTO TEIIa HE CBITHTHCS, CIIiJT
3arenedOHyBaTH 10 CEPBICHOTO BIILTY.

¥ 14. TAPAHTII BUPOBHUKA

14.1. BupoOHuk rapantye HOpMajabHy poOOTy MOBEpXHI mpoTtarom 60 micsuis
3 JTHS IPOJIaXKy yepes3 po3apiOHy TOPrOBY MEPEKY 32 YMOBH JOTPUMAaHHS CIIOKUBauYEM
IpaBUJI TPAHCIOPTYBAHHS, 30€piraHHs, MOHTaXy Ta €KCIUTyaTallii.
14.2. Tlpu BIACYTHOCTI TO3HAYKK MPO JaTy MPOJAXy TapaHTIMHUA TEpMiH
OOYHCITIOETHCS 3 MOMEHTY BUTOTOBJICHHS.
14.3. YV Bumagky HEKOPEKTHOI poOOTH MOBEPXHI 3 BUHU BHUPOOHUKA MPOTATOM
rapaHTIMHOTO TEPMIHY CIOXKHMBAa4 Ma€ MPAaBO TAPaHTIMHOTO PEMOHTY B CEpPBICHHX
LEHTpax, aJJpeCcH SKUX BKa3aHl B TapaHTIMHOMY TAJIOHI Ta Ha CAlTI TOPrOBOT MapKH.
14.4. TTpu 3BepHEH1 B CEPBICHUI LIEHTP CJIIJI TOBIJOMUTH:

— Tun HecnipaBHOCTI.
— Mogens npunany.

—  Cepiitnuit HoMmep (HaHa iH(doOpMallis po3MillieHa Ha 3aBOJCHKIN TaOJIMUIll BHU3Y

npuiagy).

14.5. Tepmin city:x0u nosepxHi 10 pokis.
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- ATTENTION TO BUYERS!

To confirm the right to warranty service, we ask you to keep sales receipt together
with warranty card, which must be fully completed with the required date of sale,
signature and stamp of the store. Failure to comply with this requirement deprives
you of the right to warranty service.

During the purchase, ask for surface inspection in your presence, as well as check
the work.

- DEAR BUYER!

We thank you for choosing products of ELEYUS brand. We have made every
effort to ensure that you are satisfied with our product.

- 1. GENERAL INSTRUCTIONS

1.1. Before installing the surface and its operation, it is necessary to carefully review
our recommendations, which will ensure reliable operation of the appliance. Do not
throw away this manual, as it can then answer the questions that arise.

BEFORE STARTING OF OPERATION (TURNING ON),
ATTENTION! THE APPLIANCE MUST BE PLACED AT ROOM
TEMPERATURE FOR AT LEAST TWO HOURS.

1.2. The surface is intended for cooking, is used exclusively in the household and
meets the requirements of the technical regulation of low-voltage electrical equipment
(PCMU dated December 16, 2015, No. 1067), the Technical Regulation on Equipment
Electromagnetic Compatibility (PCMU dated 16.12.2015, No. 10777)

USE OF PRODUCT FOR PURPOSES, OTHER THAN
DOMESTIC, IS UNACCEPTABLE! WHEN USING THE
ATTENTION! | SURFACE FOR OTHER PURPOSES, THERE IS A RISK
OF INJURY AND DAMAGE TO PROPERTY, AND THE
PRODUCT WILL NOT BE SUBJECT TO WARRANTY!

1.3. Unpack and inspect the hob. In case of transport damage, do not connect the
hob and contact the sales organization where you purchased the appliance.

1.4. Children under the age of 8 and persons with psychical, sensory or mental
defects or lack of experience can use the appliance only under supervision, or if they
are trained to use the appliance and understand the danger.



1.5. The hob must only be installed by a qualified specialist with an official permit
from a local gas supply company or by an authorized specialist from service centre in
accordance with the manufacturer’s recommendations, in compliance with all norms
and legislation in this area, as well as requirements of local electricity companies.

1.6. The manufacturer is not responsible for any damage or breakdowns related to
improper installation, operation and repair of the hob.

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

1.8. Technical characteristics of the hob are indicated in this manual and on the
label, attached to the bottom surface of the body.

- 2. SAFETY INSTRUCTIONS

IT ISFORBIDDEN TO TURN ON THE HOB TO THE
ELECTRICAL GRID OF ELECTRIC OVEN AND TO
CONNECT THE HOB TO THE APPLIANCE
RECEPTACLE WITHOUT A GROUNDING CONTACT.
PROTECT ELECTRIC CORD FROM MECHANICAL
AND THERMAL DAMAGE.

ATTENTION!

2.1. The appliance must be protected from the possible harmful effects of the
environment. Do not place the appliance in contact with the sun, rain, snow, dust or
humidity.

2.2. The appliance can only be used in well-ventilated rooms. At the same time,
avoid drafts, as the draft can extinguish the flame.

2.3. Electrical safety is guaranteed only if there is an effective grounding, made in
accordance with the rules of electrical safety. This requirement must be complied with.
In case of doubt, contact specialist who will check your grounding system. The
manufacturer is not responsible for the damage, caused by the lack of grounding or
malfunction.

2.4. Installation and maintenance of the appliance must be carried out by a qualified
specialist, technical service personnel or gas supply personnel.

2.5. It is forbidden to change the design of the hob and repair by persons not
authorized by the manufacturer for service.

2.6. Do not leave the operating appliance unattended.

2.7. Do not allow children to play with the appliance.

2.8. Do not allow persons, not familiar with this manual, to use the hob without your
supervision.

2.9. The electrical parts must not be accessible to the user after installation.

2.10. When using other kitchen electrical appliances along with the hob, ensure that
their power cables do not touch the hot parts of the appliance.

2.11. Do not touch the appliance heating elements during and after use.



SOME PARTS OF THE APPLIANCE ARE HEATED
DURING OPERATION AND REMAIN HOT FOR A
ATTENTION! | LONG TIME. DO NOT FORGET ABOUT IT AND MAKE
SURE CHILDREN DO NOT PLAY AROUND THE
SURFACE EVEN AFTER COOKING.

2.12. Do not leave the hob while heating fat or oil, as overheated fat and oil quickly
catch fire. If they catch fire, do not fill the fire with water. There is a risk of burns!
Close the cookware with lid to block the oxygen supply to the fire, and turn off the
appliance (from the power supply and the gas supply system).

2.13. Do not allow the appliance to come into contact with cloths or other flammable
materials until all the components have cooled sufficiently.

2.14. It is forbidden to place flammable substances (alcohol, gasoline, etc.) near the
working hob.

2.15. Never use your appliance for warming or heating the room.

2.16. Place the dishes so that handles are not overheated and that it is impossible to
flip the dishes by accident by hand holding the knobs.

2.17. If one of knobs does not rotate, do not try to force it, immediately contact our
service centre for repairs.

2.18. When accidentally dying the burner, turn off the burner and turn on repeatedly
in one or two minutes, after making sure that it is properly assembled.

2.19. Metallic objects such as knives, forks, spoons and lids should not be placed
on the hob surface since they can get hot.

2.20. Do not place dishes weighing more than 5 kg on one burner, on stove —
cookware weighing not more than 10 kg.

2.21. Keep the hob clean, food debris can flash and cause fire.

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

2.23. Make sure the appliance control buttons are always in the «Off» position when
the appliance is not in use.

2.24. In case of long-term absence (business trips, vacations, etc.), turn off the hob
from electric network and the gas supply system.

2.25. The appliance is not intended to be operated by means of an external timer or
separate remote-control system.

2.26. If there is a non-standard situation, turn off the hob from the network, call the
service centre, whose telephone is specified in the warranty document.

" 3 WHAT SHOULD BE DONE IN CASE OF GAS SMELL?

3.1. Close off the gas control valve.

3.2. Do not try to enable any appliances.
3.3. Do not touch any electrical switches.
3.4. Do not use the phone in this room.



3.5. Immediately call the gas service from the phone in the adjacent room. Follow
instructions, received from the gas supply service specialists.

3.6. If it is impossible to call the gas service, call the fire service.

3.7. Installation and maintenance of the appliance must be carried out by qualified
specialist, technical service personnel or gas supply personnel.

4. SUPPLY SET

Cooking hob 1 pcs.
Mounting kit 1 pcs.
SUPPLY SET Packaging 1 pcs.
INCLUDES Operating manual 1 pcs.
Warranty card 1 pcs.

- 5. MAIN TECHNICAL CHARACTERISTICS

5.1. The hob of our production meets the requirements of the technical regulation
of low-voltage electrical equipment (PCMU from 16.12.2015. No. 1067), the
Technical Regulation on Equipment Electromagnetic Compatibility (PCMU dated
16.12.2015, No. 10777)

5.2. Structure of appliance:

S — 17— 1
7
2
6
-/
4 . -1 00 3 8
1 — Rapid burner 5 — Cooking zone: rear left
2 — Auxiliary burner 6 — Cooking zone: front left
3 — Control knobs for gas burners 7 — Freezone
4 — Control panel for induction cooking 8 — Electric ignition

Zones 9 — Flame failure device



5.3. The main specifications are given below:

Gas burners parameters Natural gas LPG
G20-20 mbar G30-30 mbar
Rapid burner quer KW 24 24
Discharge gr/h 0,175 0,226
Auxiliary burner quer KW L0 L0
Discharge gr/h 0,073 0,094
Induction zones parameters
Rear left zone Diameter mm 180
Power W 2000 / 2300 (boost)
Front left zone Diameter mm 180
Power W 1500 / 1800 (boost)
Freezone Power W 2500 / 2800 (boost)

5.4. The main specifications are given on the rating label of your cooking hob.

¥ 6. INSTRUCTIONS FOR HOB INSTALLATION
ATTENTION! DISCONNECT THE HOB FROM ELECTRIC NETWORK
BEFORE CHECKOUT, MAINTENANCE, ETC.
THE HOB MUST BE INSTALLED AND USED IN
I
ATTENTION! ROOMS WITH CONSTANT VENTILATION

6.1. This section is intended for qualified technicians and contains instructions for
installing and servicing the hob in accordance with applicable safety standards.

6.2. Unpack and inspect the cooking hob. In the event of damage to the vehicle, do
not connect the hob and contact the retailer where you purchased the appliance.

6.3. To ensure the normal operation of the hob, as well as compliance with safety
regulations, the following requirements must be met:

— Room must have ventilation system, sufficient for the removal of combustion
products.

— Fresh air must be in the room for proper combustion. The inflow of air must be
at least 2 m3/hour per kilowatt of installed equipment.

— Liquefied gas is heavier than air and therefore accumulates below. Rooms, in
which liquefied gas cylinders are installed, must be equipped with external ventilation
so that gas can flow through it in case of leakage.

— It is not possible to install and store cylinders with gas in premises below the floor
level (in basements and semi-basements).

— Itis recommended to keep in the kitchen only the used cylinder and install it away
from sources of heat (ovens, fireplaces, stoves, etc.) that can heat the cylinder to
a temperature above 50 °C.



6.4. Gas hobs have an appropriate degree of protection against overheating of
type X, so they can be installed next to furniture, the height of which does not exceed
the height of the working surface.

6.5. The wall behind the hob must be lined with heat-resistant material (ceramic
tile, etc.).

6.6. The table top on which the surface is mounted must withstand a temperature
of 100°C.

6.7. If the distance between the enclosures of wall cabinets is greater than or equal
to the width of the cooking hob, then the height of mounting of the cabinets must be at
least 420 mm.

6.8. When mounting the hood above the hob, the recommended height indicated in
the operating manual must be followed, but not less than the figure shown.
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6.9. Dimensions of mounting holes are shown at the pictures and table below.
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6.10. Do not place the appliance directly above the dishwasher, refrigerator,
freezer, washing machine or clothes dryer.

6.11. If there is direct access to the underside of the appliance, a special barrier
(separator) must be installed under such underside of the appliance so as to close the
access but maintain air circulation.

6.12. The distance between the underside of the appliance and the separator panel
must be min. 50 mm.

6.13. In order to ensure the correct operation of the product, do not obstruct the
minimum required clearance (min. 20 mm) on the worktop for air flow out.

6.14. Attach the supplied adhesive tape along the entire bottom edge of the hob. Do
not stretch the adhesive tape.

6.15. For secure mounting to table tops hob should use latches matched surface are
included.

J |
/J,; = Min. 20 mm

6.16. When installing the hob above the built-in oven, it is important that the oven
is properly installed. The installation of the oven and the recommended ventilation
clearances must be strictly followed.

6.17. If an oven is installed under top, make sure the oven is equipped with a
cooling system.



¥ 7. CONNECTION TO THE GAS NETWORK

7.1. Connection of the hob to the gas network must be carried out only by qualified
personnel (namely, specialist of the organization that has a license for the right to install
and maintain gas appliances) in accordance with applicable standards and local
regulations, after checking the conformity of the type of connected gas to that to which
the hob is configured (types of gas, on which the appliance operates, is indicated on
the plate located at the bottom of the hob).

UNAUTHORIZED CONNECTION OF THE APPLIANCE

I
ATTENTION! TO THE GAS NETWORK IS PROHIBITED!

7.2. When connected to the gas network, use transitive knees, fittings, hoses and
gaskets intended for connecting gas appliances. These products must comply with the
technical regulations and have a document indicating the date of manufacture, service
life and replacement.

7.3. The connection through a stiff tube (steel or copper) must be made in such a
way as to exclude the mechanical impact or pressure in any part of the gas surface.

7.4. If it is necessary to change the position of the elbow at the entrance to the gas
surface it is necessary:

— holding the key of the elbow to unscrew completely the nut that fixes the knee;

— check the condition of the gasket if necessary, replace it;

— having set the elbow in necessary position to tighten a nut holding a knee with a
spanner.

CHANGING THE ELBOW POSITION CAN LEAD TO
GAS LEAKAGE.

BE SURE TO CHECK THE INSTALLATION SITE OF
THE ELBOW FOR GAS LEAKAGE.

ATTENTION!

7.5. For connection with the use of flexible gas hose to cylinder with liquefied gas,
it is necessary to connect the fitting-elbow to the output fitting of the hob. The gas hose
is connected to the nozzle only with the help of special fastening clamps.

NEVER USE MATCHES OR OPEN FLAME FOR

|
ATTENTION! CHECKING. IT’S VERY DANGEROUS!

7.6. After connecting the hob to the gas network, it is necessary to check all
connections for the presence of gas leakage, soaking the connection with soap solution
(bubbles on the surface will indicate the place of leakage).



¥ 8. CONNECTION TO THE POWER NETWORK

8.1. Hob connecting to the mains supply must only be carried out by qualified
personnel (namely a specialist of the organization licensed for the right to install and
maintain electrical appliances) in accordance with current standards and local
regulations.

IATTENTION! THE HOB MUST BE NECESSARILY GROUNDED.

DO NOT USE ADAPTERS, SPLITTERS, AND/OR
EXTENDERS.

| ATTENTION!

8.2. For safety reasons, electrical connections for the hob and oven must be made
separately.

WRONG INSTALLATION AND CONNECTION MAY
CAUSE INJURY OR DAMAGE THAT THE
MANUFACTURER SHALL NOT BE RESPONSIBLE FOR
AND WHAT THE WARRANTY DOES NOT APPLY.

ATTENTION!

8.3. The hob is of the | class of electrical safety and is designed to be connected to
the power supply 220-240 V, 50-60 Hz.

8.4. Before connecting, it is necessary to check the conformity of the electrical
parameters of the hob (the required data is shown on the rating plate located at the
bottom of the appliance) to the mains.

8.5. The hob is equipped with network cable with plug. The socket must match the
size of plug and have ground contacts.

8.6. The socket must be in an easily accessible place for quick access to the plug.

8.7. If the appliance is not connected to the mains by a plug, in order to comply
with the safety regulations, this connection must be ensured by means of a disconnector
of all poles (with a distance of at least 3 mm between the contacts of this appliance).
The switch must be in an easily accessible place.

8.8. The power supply should be connected in compliance with the relevant
standard, or a single-pole circuit breaker. The method of connection is shown below.
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8.9. The power supply cable must not touch any hot parts and must be positioned
so that its temperature will not exceed 75°C at any point.

8.10. The cable must not be bent or compressed.

8.11. If the appliance has not been used for a long time, unplug it.

9. RECONFIGURATION TO ANOTHER TYPE OF GAS

THIS OPERATION MUST BE CARRIED OUT ONLY BY
QUALIFIED PERSONNEL WHO HAVE PERMISSION
TO PERFORM WORKS ON THE ADJUSTMENT OF
GAS EQUIPMENT

ATTENTION!

9.1. Adapting the gas hob for different types of gas

G20 20mbar G30 30mbar
Burner Thermal Nozzle 1/100 Thermal power Nozzle 1/100 (mm)
power (kW) (mm) (kW)
Auxiliary 1.0 71 1.0 52
Rapid 2.40 110 2.40 77

9.2. To adjust the hob to the type of gas other than the prescribed one (and indicated
below the hob), you need to change the burner nozzles, for this:

— remove the grate;

— remove the cutting deck and the cutter of flame;

— unscrew nozzles, using the appropriate end-piece tubular key and replace them
with appropriate nozzles for a new type of gas;

— place all parts in place by performing the abovementioned steps in reverse order.



9.3. Upon completion of reconfiguration operations, it is necessary to change the
type of gas on the label on the bottom of appliance to the appropriate one.
9.4. If the pressure of used gas differs (or varies) from the one indicated on the

nameplate, a suitable pressure regulator must be installed in accordance with local gas
network standards.

¥ 10. REGULATION OF MINIMUM GAS CONSUMPTION

THIS OPERATION MUST BE CARRIED OUT ONLY BY
ATTENTION! QUALIFIED PERSONNEL, AUTHORIZED TO
PERFORM GAS ADJUSTMENT WORKS.

10.1. In order to correctly regulate the minimum flow of gas, it is necessary to:
— burn the burner;

— turn the crane to the minimum position;
— remove the knob and adjust the burner on a small stable flame with the help of
adjusting screw, located on the side of the crane rod;

— check whether the burner does not fade when the crane is rotated from its
maximum position to the minimum.




10.2. When using liquefied petroleum gas, the adjusting screw must be twisted
to the stop. The main air burner does not need to be regulated.

¥ 11. USING THE COOKING HOB
DO NOT TURN ON THE COOKING HOB
I
‘ATTENTION' WITH NO DISHES

11.1. Before use
1. Only use pots bearing the symbol «induction system» (figure below).

2. Make sure pots have a smooth bottom.

3. The cooking zones will not switch on if the pots bottom diameter is not at least
10 cm.

4. Always center your pan on the cooking zone.

5. Never place hot pots or pans on the surface of the hob’s control panel. This could

result in damage.
6. Never use pots with bottoms that are not perfectly flat, metal pots with enameled

bottom, as well as aluminum, copper, brass, glass, ceramic, porcelain pots.

11.2. Gas Burner Control

1. Gas burners of the cooking hob are regulated by rotary knobs.

2. The position of the corresponding gas burner is indicated on each control knob,
as well as the symbols of minimum and maximum flame.

*

Maximum
flame O
o
o . Gas burner
Minimum . position
flame O




3. The flame of burner is regulated by the control knob, corresponding to it.

4. The cooking hob is fitted with a safety device. The knob must be pressed for
about 6 seconds until the flame is lighted and warmed up.

5. The cooking hob is fitted with an electric ignition. To light a burner: Simply press
the corresponding knob and turn it in the counter-clockwise direction to the High
setting, keep press until the burner is lighted.

6. If the flame goes out accidentally, turn off the gas with the control knob and try
to light it again at least 1 minute later.

7. Turn the knob in the clockwise direction until it is stopped to turn off a burner.

11.2. Using the Touch Controls

1. Induction cooking hobs use «sensor-slider» control.

2. The controls respond to touch, so you don’t need to apply any pressure. Use
the ball of your finger, not its tip.

1 2 3
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1-3. Heating zone selection controls
4. Pause control

5. Timer control

6. Keep warm control

7. Power / Timer slider touch controls
8. Boost control

9. Child lock

10. ON/OFF control



DEPENDING OF THE HOBS MODEL
ATTENTION! | SOME BUTTONS AND INDICATORS MAY BE ABSENT
AT THE CONTROL PANEL.

4. Switching on and adjusting cooking level

1. To switch the hob on, press the Start/Stop button and the cooking zone displays
light up.

2. Once the hob is switched on and the pan is positioned on the chosen cooking
zone corresponding button, and an indicator where you touched will flash.

3. Each cooking zone has various power levels, adjustable with Sensor-slider. You
can adjust power level from 1 to 9.

5. Child lock

1. This function locks the controls to prevent accidental switching on of the hob.

2. To activate the child lock function, switch on the button “Child lock”, the timer
shows Lo. Then the control panel is locked.

3. To deactivate the control panel lock, switch on the hob and hold button “Child
lock™ for three seconds. The Lo goes off and the hob is active again.

6. Timer

1. The timer can be used to set cooking time for a maximum of 99 minutes for all
cooking zones.

2. Select the cooking zone to be used with the timer, touch timer control, the “10”
will show in the timer display. and the “0” flashes. Set the time by touching the slider
control.

3. Touch timer control again, the “1” will flash. set the time by touching the slider
control.

4. After a few seconds, the timer begins the countdown.

5. Once the set time has elapsed, one acoustic signal sound and the hob switch off
automatically.

6. To deactivate the timer, select the cooking zone to be used with the timer, and
touch the timer control, and set the desired cooking time to “00” by touching the slider
control.

7. Boost function
Touching the heating zone selection control, and touching the button “Boost
control”, the zone indicator shows “b”” and the power reach Max.

8. Keep warm function

Touching the heating zone selection control, and touching the button “Keep warm
control”, the zone indicator show ‘“c*, this means choosing the heating level for
warming up and keeping warm (about 55+15°C) with 2L of water.



9. Pause control

1. When the cooking zones are running, touch the button “Pause control”, all the
displays will show “P”” and stop heating.

2. At this moment only “Pause control” and “ON/OFF control”, “Child lock” can
be operated.

3. Touch the button “Pause control” again, the displays show the original setting,
and the cooking zones keep on heating.

10. Flexible area

1. This area can be used as a single zone or as two different zones, accordingly to
the cooking needs anytime.

2. Flexible area is made of two independent inductors that can be controlled
separately. When working as a single zone, a cookware is moved from one zone to the
other one within the flexible area keeping the same power level of the zone where the
cookware originally was placed, and the part that is not covered by cookware is
automatically switched off.

3. Make sure to place the cookwares centered on the single cooking zone. In case
of big pot,oval,rectangular and elongated pans make sure to place the pans centered on
the cooking zone covering both cross.

4. Examples of good pot placement and bad pot placement.

11. Incorrect or missing pot indicator

1. If you are using a pot that is not suitable, not correctly positioned or not of the
correct dimensions for your induction hob, the message « = » will appear in the display.

2. 1T no pot is detected within 120 seconds, the hob switches off.

12. Residual heat indicator
1. The hob is fitted with a residual heat indicator for each cooking zone.
2. These indicators alert the user when cooking zones are still hot. If the display

Il _ L :
shows «», the cooking zone is still hot. When the cooking zone cools down, the
display goes off.



3. If the residual heat indicator of a given cooking zone is lit, that zone can be used,
for example, to keep a dish warm or to melt butter.

13. Water overflow protection
The hob will automatically shut down within 10 seconds if water overflows the
control panel.

14. Auto switch off

The hob will automatically switch off when you did not set cooking time, forgot to
switch off the hob, and did not operate the hob at all. The default working times for
various power levels are shown in the below table:

Power level c|1]|3]4]5]6|7][8]|9
Default workingtimer(hour)| 8 | 8 |8 |4 |4 |14 |2 |22

WHEN COOKING HOBS WORK AT HIGH
TEMPERATURES, HEATING ELEMENTS CAN BE
TURNED ON AND OFF. THIS COMES WITH THE

HELPING OF A SAFETY PROTECTION TO PROTECT
THE GLASS FROM OVERHEATING. THIS IS NORMAL
FOR WORKING AT HIGH TEMPERATURES AND
DOES NOT CAUSE DAMAGE, BUT ONLY SHORT
DELAY OF PREPARATION.

ATTENTION!

11.3. To ensure optimal operation of the hob, you need:
— to use cookware according to the size of burners pursuant to the table:

Type of burner Diameter of cookware, mm
Rapid burner 220-240
Auxiliary burner 100-140
Induction zone @ 180 mm 100-200
Flexible area 100-200 x 250-400

— to prevent the flame from falling outside the bottom of the cookware (it is
forbidden to place cookware on two burners at the same time);

— to use cookware with lids and even bottom;

— when the content in the cookware begins to boil, turn the burner control to the
minimum position.

DURING OPERATION, PARTS OF THE HOB ARE
HEAVILY HEATED AND HIGH TEMPERATURE CAN
BE STORED FOR A LONG TIME AFTER SWITCHING

OFF THE HOB.

ATTENTION!




¥ 12. CLEANING THE COOKING HOB

DISCONNECT THE HOB FROM THE MAINS
ATTENTION! BEFORE CLEANING OR ANY OTHER CLEANING
OPERATION

12.1. After each use, clean the hob (when it is cool) to remove any deposits and
stains due to food residuals.

12.2. Make sure the cooking zones are switched off and that the residual heat
indicator «H» is not displayed before cleaning.

12.3. Do not use abrasive detergents, powder detergents or sponges with an abrasive
surface: they can cause permanent damage to the surface.

12.4. Itis recommended to clean the cooking surface after each cooking with a damp
cloth or warm water and a detergent (except for abrasive ones) to remove food residues.
All parts must be clean and dry, this is the only way to ensure their correct operation.

12.5. Use a soft cloth, absorbent kitchen paper or a specific hob cleaner (follow the
Manufacturer’s instructions).

12.6. Automatic igniter pin must be cleaned carefully and usually, make sure
ignition keep working normally.

12.7. The removable parts of the burners should be washed usually with warm water
and soap, make sure to remove caked-on substances.

12.8. After cleaning the hob, check that the gas openings are not clogged, dry all
parts thoroughly, and place them correctly. Due to improper installation of parts, the
hob may not work properly.

12.9. Aluminum foil, plastic items, objects made of synthetic material, sugar or
foods with a high sugar content that have been melted onto the surface, it must be
removed immediately. While the cooking hob is still hot, clean it with a scraper which
prevent to make more dirt.

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

DURING OPERATION, PARTS OF THE HOB ARE
HEAVILY HEATED AND HIGH TEMPERATURE CAN
BE STORED FOR A LONG TIME AFTER SWITCHING

OFF THE HOB.

ATTENTION!




ATTENTION!

13. POSSIBLE MALFUNCTIONS AND WAY'S
OF THEIR ELIMINATION

IF AFTER THE VERIFICATION OF THE MAIN STEPS
FOR FAILURE DISCLOSURE, THE HOB DOES NOT

WORK, CONTACT THE AUTHORIZED SERVICE
CENTER OR THE COMPETENT TECHNICAL
SPECIALIST.

Failure

Problem

Solution

The LED does not come

on when unit is plugged in.

No power supplied.

Check to see if plug is secured
tightly in outlet and that outlet is
working.

The filter board and the display
board connected failure.

Check the connection.

The filter board is damaged.

Replace the filter board.

The display board is damaged.

Replace the display board.

Some buttons can’t work,
or the LED display is not
normal.

The display board is damaged.

Replace the display board.

The Cooking Mode
Indicator comes on, but
heating does not start.

High temperature of the hob.

Ambient temperature may be too
high. Air Intake or Air Vent may
be blocked.

There is something wrong with
the fan.

Check whether the fan runs
smoothly; if not, replace the fan.

The filter board is damaged.

Replace the filter board.

The power board is damaged.

Replace the power board.

Heating stops suddenly
during operation and the

L
display flashes “~ .

Pan Type is wrong.

Pot diameter is too small.

Use the proper pot (refer to the
instruction manual.)

The coil and the power board
connection failed.

Check the connection.

Cooker has overheated.

Unit is overheated. Wait for
temperature to return to normal.
Push “ON/OFF” button to restart
unit.

Pan detection circuit is
damaged.

Replace the power board.

Fan motor sounds
abnormal.

The fan motor is damaged.

Replace the fan.




Failure

Problem Solution
code
Auto-Recovery
El High voltage . .
Please inspect whether power supply is normal.
Power on after the power supply is normal.
E2 Low voltage
E3 High temperature of ceramic | Wait for the temperature of ceramic plate return to
plate sensor normal. Touch “ON/OFF” button to restart unit.
Wait for the temperature of IGBT return to normal.
E4/E5 | High temperature of IGBT . Touch “ON/OFF” button to reétart unit. Check
whether the fan runs smoothly;
if not , replace the fan.
No Auto-Recovery
The display board cannot Check the connection between the display board
EO receive the signal from the and the power board,
power board. if not , replace the power board.
The display board cannot Check the connectloh between the display board
. ) and the power board;
EA receive the signal from the it | h board
ower board if not, replace the power board.
P ' if not , replace the filter board.
Ceramic plate temperature
F3 ! o
sensor failure — short circuit.
. Check the connection or replace the ceramic plate
Ceramic plate temperature _
F4 : S temperature sensor,;
sensor failure — open circuit. :
if not , replace the power board.
Ceramic plate temperature
F5 ! A
sensor failure - invalid.
5 Temperature sensor of the
IGBT failure - short circuit.
Replace the power board.
EA Temperature sensor of the
IGBT failure — open circuit.
Problem Possible cause Solution
U No Pan or dlgagm detect the Put on the pan

The display board cannot

Check the connection between the

EO, EA receive the signal from the | display board and the power board,
power board. if not , replace the power board.
Please inspect whether power
El High voltage supply is normal. Power on after

the power supply is normal.




Please inspect whether power

E2 Low voltage supply is normal. Power on after
the power supply is normal.
Please inspect the pot.
E3~E4 Abnormal temperature. Please restart after the hotplate
cools down.
F3~F5 Call the Service Department and
FO~FA NTC short or open specify the error code

Induction hobs can make
whistling or crackling
sounds during normal

operation.

These noises vary depending
on the pots and pans used and
the amount of food they
contain, and are not indicative
of a defect of any kind.

These noises are normal during
operation of the hob.

During operation and for
several minutes after the
hob has been switched off,
the noise of the cooling
fan will be audible.

The induction hob is
equipped with an internal
cooling system to control the
temperature of electronic
parts.

These noises are normal during
operation of the hob.

Problem

What To Do

The cooktop cannot be turned on.

Check to make sure that:

1. The cooktop is connected to the power supply and that it
is switch on.

2. Power outage in your home or area. If you’ve checked
everything and the problem persists, call a qualified
technician.

The burner cannot be lighted or
the flame is not uniform around
the burner.

Check to make sure that:

1. The gas holes on the burner are not clogged;

2. All of the movable parts of burners are fixed correctly;
3. There is no air flow around the cooking surface.

The flame goes out while turning
knob to «Minimum flame»
setting.

Check to make sure that:

1. The gas holes are not clogged.

2. There is no air flow around the cooking surface.

3. The minimum has been adjusted correctly (see the section
entitled «Regulation of minimum gas consumptiony).

The cookware is not stable.

Check to make sure that:

1. The bottom of the cookware is perfectly flat.

2. The cookware is centered correctly on the burner.
3. The support grids have not been inverted.




If the cooking zone does appear to be hotter than 60°C and
the residual heat indicator has not come on, you should call
the Service Department.

The residual heat indicator cannot
work.

¥ 14. MANUFACTURER WARRANTY

14.1. The manufacturer guarantees the normal operation of the hob within
60 months from the date of sale through the retail network, provided the consumer
complies with the rules of transportation, storage, installation and operation.

14.2. In the absence of mark on the date of sale, the warranty period is calculated
from the time of manufacturing.

14.3. In the event of improper operation of the hob because of manufacturer’s fault
during the warranty period, the consumer has the right to warranty repairs at service
centres, the addresses of which are indicated on the warranty card and on the website
of the trademark.

14.4. When contacting the service centre, please inform:

— Type of malfunction.

— Model of appliance.

— Serial number (this information is located on the nameplate at the bottom of the
device).

14.5 The service life of the hob is 10 years.



