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3 Haun kpawe

IHCTPYKLLIA
3 BUKOPUCTAHHSA
ENEKTPUYHOI
AYXOBOI LUADU
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ENIEKTPUYHA YXOBA LUAGDA
@Y BUILT-IN ELECTRIC OVEN

IHCTPYKLIAA 3 BUKOPUCTAHHA
@Y OPERATING MANUAL



- 710 YBATH ITOKYITI{IB!

Jlnsg TmiATBep/UKEHHS TIpaBa Ha TrapaHTiiiHe OOCIyroByBaHHS MPOCHMO Bac
30epiraTd TOBApHHUH YeK Pa30oM 3 rapaHTiiiHMM TAaJOHOM, SKUIl TTOBUHEH OyTH
MOBHICTIO 3aMOBHEHHMI 13 OOOB’A3KOBO BKAa3aHOIO JAaTOI0 NPOAAXY, MIJMUCOM 1
mrTamnomM MarasuHy. Henajie:xxkHe odgopmiieHHsE a00 BiJACYTHICTH 3a3HAYEHHX
JOKYMEHTIB M030aBJjisi€e KOPUCTYBAa4a MPaBa HA rapaHTiiiHe 00CJIyroOByBaHHS.

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

B IIIAHOBHUIA MOKYIIO!

Mu Bastuni Bam 3a BUOip npoaykiii komnanii ELEYUS. Mu noknanu ycix 3ycuiib,
1100 BU OyJM 3aJI0BOJICHI HAIIIUM BUPOOOM.

- 1. 3BATAJIBHI BKA3IBKH

1.1. Tlepen BCTaHOBJIEHHSIM JIyXOBKM Ta ii €KCIUIyaTall€l0 HEOOXITHO YBayKHO
03HAaHOMUTHUCS 3 HAIIUMHU PEKOMEHAALISIMU, JOTPUMAHHS SIKUX 3a0€3M€UnTh HAIIMHY
Ta 0e3neuHy poOOTy MPUCTPOI0. 30epiraiiTe JaHy IHCTPYKIIIO MPOTITOM YyChOTO
nepiofy ekcrutyarauii BUpoOy, OCKUIBKM BOHA MOXE JaTH BIAMNOBIAL y pasi
BUHUKHEHHS JOJATKOBUX MMUTAHb.

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

1.2. JlyxoBka npu3Hau€Ha JijIsl IPUrOTYBAaHHS 1K1, BUKOPUCTOBY€ETHCS BUKIIIOUHO B
JOMalTHbOMY TOCTIOAAPCTBI 1 BIANOBIJA€E BHUMOTaM TEXHIYHOTO PErJIAMEHTY
HU3BKOBOJIbTHOTO ejiekTpuuHoro oomaaHanHs (IIKMY Big 16.12.2015 p. Nel067),
TexHiUHOMY perjlaMeHTy 3 €JIeKTPOMAarHiTHOi cyMicHocTi oOnaaHanus (ITKMY Bin
16.12.2015 p. Ne1077)

3ACTOCYBAHHSA BUPOBY B IIVIAX, IO BIIPI3HSA-
IOTHCA BIA TIOBYTOBUX, HEITPUITY CTUME!

VBAT'A! PU BUKOPUCTAHHI JJYXOBKHM JIJIA IHIIUX HIJIEA
BUHUKAE€ PUSUK OTPUMAHHS TPABM 1
MOIMKOIXXEHHS MAMHA, A HA BUPIG HE BYJIE
PO3ITOBCIO/’KEHA I'APAHTIA!




1.3. Posnakyiite 1 orisiHbTe BUPIO. Y BHUMAIKy BUSBICHHS TPAHCIOPTHUX
MOIIKO/KEHb HE MIAKIIIOYaiTe TyXOBKY 1 3BEPHITHCS B TOProOBYy OpraHizailio, e BH
pUa0any Npuiia.

1.4. JTitm 10 8 pokiB Ta 0COOM 13 MCUXIYHUMH, CEHCOPHUMHU 200 MEHTAIbHUMHU
BagamMu, abo 3 OpakoM JOCBily, MOXYTh KOPHCTYBaTHCS NpPUJIAJOM JHIIE Tij
Harasa0M, ab0 SKIO BOHU MPOMIIIM MiJATOTOBKY 3 KOPUCTYBaHHS MPUIAIOM Ta
PO3YMIIOTh MOKJIUBY HEOE3MEKY.

1.5. JlyxoBka Mae OyTH BCTAHOBJICHA TUIbKH KBaJTI(pIKOBAHHUM CIEIIaJicTOM abo
CIIEIIJIICTOM aBTOPHU30BAHOI'O CEPBICHOTO IIEHTPY BIAMOBIIHO JO PEKOMEHIAIIIM
BUPOOHUKA 3 IOTPUMAHHSIM YCIX HOPM 1 3aKOHOJ/IABCTBA B JlaH1i cepi, a TaKOK BUMOT
MICIIEBHX €JIEKTPOIOCTaYaIbHIUX KOMITaH1H.

1.6. BupoOHuK He Hece BIAMOBIIAIBHOCTI 32 Oy Ab-5K1 MOIIKOKEHHS Ta IMTOJIOMKH,
0 TIOB’s3aHI 3 HEMPAaBUJIBLHUM BCTAHOBJICHHSIM, EKCIUIyaTalll€l0 Ta PEMOHTOM
BHUpPOOY.

1.7. BupoOHuk 3anuinae 3a coOow mpaBo Moaudikamii BUpoOy 3 METOHO
MOKPAILIEHHS OT0 SKOCTI Ta TEXHIYHUX MMapaMeTpiB.

1.8. TexHiuHI XapakTEepUCTUKH TyXOBKM BKa3aHI B JaHId IHCTPyKWii Ta Ha
€TUKETII1, 3aKPIIUICHII Ha KOPITyCl.

- 2. MPABWJIA TEXHIKU BE3NEKHU

3ABOPOHAETHCA BMUKATHU JYXOBKY 10
EJEKTPOMEPEKI IIOBEPXHI, A TAKOX
BUKOPUCTOBYBATHU IJIsA HI’EJHAHHSA 1YXOBKHA
PO3ETKMU BE3 3A3EMJUIIOIOY0I'O KOHTAKTY.
OBEPITAWUTE EJIEKTPOIIHYP BIJI MEXAHIYHUX I
TEPMIYHUX YIHKO/A’KEHb.

YBAT'A!

2.1. Tlpunang MoXe BHKOPUCTOBYBATHUCS TUIBKM B J0OpE BEHTHJILOBAHUX
OPUMIIICHHSX.

2.2. EnextpuyHa Oe3mneka rapaHTOBaHa TIIbKU MPU HASBHOCTI €(EKTHUBHOIO
3a3eMJICHHS, BUKOHAHOTO BIJMOBITHO /IO MPaBUJ €ICKTPUYHOI Oe3meku. L{s Bumora
00OB’SI3KOBO MOBUHHA JOTPUMYBATUCS. SIKIIO BUHUKIA CYMHIBH, 3B’SDKITBCA 3
(axiBIieM 3 YCTaHOBKH, SIKMI MEPEBIPUTH Bally CUCTEMY 3a3eMiieHHS. BupoOHUK He
Hece BIAMOBIJAIBHICTh 32 30UTOK, BUKJIMKAHUHN BIJICYTHICTIO 3a3eMJICHHS ab0 HOro
HECITPaBHICTIO.

2.3. BcraHoBieHHa mpuiagy Ta WOro TexoOCIyroBYBaHHS Ma€ BHKOHYBATHUCS
KBaJII(pIKOBAHUM CIICL1AIICTOM 3 MOHTaXYy, IEPCOHAIIOM TEXHIYHOT CIIyKOH.

2.4. He 3ayuiiaere npairouui npuiia 6e3 Harjsny.

2.5. He no3BoJIstiATE ITSIM TPATUCS 3 TIPUIIATOM.



2.6. He po3Bomsiite oco0aMm, HE O3HAHOMJIEHUM 3 I€I0 1HCTPYKIIIELO,
KOPHCTYBATHUCS TyXOBKOIO 0€3 Ballloro Harjsiy.

2.7. 3a00poHs€TbCA 3MiHAa KOHCTPYKIIT BHPOOYy 1 pEMOHT oco0aMu, He
YHOBHOBXEHUMH BUPOOHUKOM Ha OOCITyrOBYBaHHSI.

2.8. IIpu BUKOpUCTaHHI HIIUX KyXOHHHUX €JIEKTPONPHUIA/IIB MOPAJ 13 TyXOBKOIO
CTEXTe, 00 iX Kabeni )KUBJICHHS HE TOPKAINCS rapAyuX YaCTHH MPHUIIaLy.

2.9. 3a00poHEHO pPO3MINTYyBaTH JIETKO3aWMHCTI PEYOBUHH (AJTKOTOJh, OCH3WH
TOIII0) MOPSJ 3 MPALFOI0YO0I0 JYXOBKOIO.

2.10. Ilpu mepmioMy BHUKOPHUCTaHHI JyXOBOi1 mIadu 130JIAIIKHHI MaTepiaid Ta
HarpiBaJIbHI €JIEMEHTH BUAUIAIOTH 3anax. ToMy Mmpu nepiiomMy BKIIOYEHHI TyXOBKH HE
KJaiTh Ky. CrlouaTKy BBIMKHITh 14€KaiTe 10 THX Mip, MOKU HE 3HUKHE 3amax, MoTIM
MPUCTYIIATE O MPUTOTYBAHHS.

2.11. He 3akpuBaiTe BEHTUJIAIIHHI 200 TETJIOBIABIIHI OTBOPH.

2.12. 3aBxaM KOPUCTYWTECS TEIJIO3aXUCHUMHU PyKAaBUUKAMHU, KOJH KJIAJETe
CTpaBHU B 1yXOBY Iady abo BUiIMaeTe ix 3BIATH.

2.13. PosramoByiiTe MOCyJ Tak, MO0 KWOTO Oyli0 HEMOXKIUBO MEPEBEPHYTH,
BUIIQJIKOBO 3a4ECIIMBIIHN PYKOIO.

2.14. He po3minIyiiTe Ha OJHIN PEIIiTII TOCY Baror OUIbIIE 5 KT.

2.15. V xomHOMy pa3i He TOTyHTe Ha OCHOBI ayxoBoi madu. He kinamite aexo
MPsIMO Ha JTHO TyXOBOi agHu.

OKPEMI YACTUHU NPWJIAZLY CUJIBHO HATPIBAIOTHCSI
I YAC POBOTH I 3AJIMIITAIOTHCS TAPSTYMMM IIE
VBAT'A! | TPUBAJINH YAC. HE 3ABYBAWTE ITPO IIE I CJIIIKYHUTE,
OB JIITU HE I'PAJIUCH BLJISI TYXOBOI IIA®W HABITH
IICJISI BAKIHUEHHS TIPUTOTYBAHHSI IKI.

2.16. Slkmo oxHa 13 py4oK He 00epTaeThCs, HE HaMaraiTecs MPUKIACTU 0 Hel
3yCUJIb, HETraiHO 3BEPHITHCS 10 CEPBICHOTO LIEHTPY I IPOBEJICHHS PEMOHTY.

2.17. Perynaropu Hempaiow4oi 1TyxoBoi Immadu TOBUHHI 3HAXOAUTHUCH ¥
BUMKHEHOMY IOJIO>KEHHI.

2.18. Ytpumyiite ayxoBy mady B YHCTOTI, 3JIMLIKKA 1K1 MOXYTb 3alHATUCH 1
CTaTH MPUYUHOIO TTOMKEXKI.

2.19. BumwukaiiTe AyXOBKY 3 MEpEXi NEepe] OUYMIIECHHAM ab0o0 TEeXHIYHUM
00CITyrOBYBaHHSM.

2.20. 3a00pOHEHO BUTATATH BUJIKY 3 PO3ETKU, CMUKAIOUYM 32 KaOeJb.

2.21. 3a00pOHEHO BUKOPUCTOBYBATH NEPEXITHUKH, TPIMHUKH a00 MOJOBKYBayi.

2.22. He BUKOpPUCTOBYWTE ISl OUYMILEHHA JYXOBKHM MapooyuilyBayi. [cHye
Hebe3neKa ypakeHHsI eJIeKTPUYHUM CTPYMOM.

2.23. Tlpy BUHHWKHEHHI TIOKEXKI HE 3aJMBaiiTe BOTOHBb BOJOI0. ICHye HeOesmeka
otpuManHs omikiB! HakpuiiTe ocepenok moaym’st IyKo TKAHUHOTO, 1100 MePEKPUTH
JOCTYTI KHCHIO JI0 BOTHIO, Ta BAMKHITH MPUJIaA (BiJl €IEKTPUIHOI MEPEKI).



2.24. Tlpm noBroTpuBajiii BIACYTHOCTI (BIAPS/KEHI, BIAMYCTIl TOIIO)
BIJIKITIOUYAiiTe TyXOBY mady BiJ €ICKTPUIHOI MEPEKI.

2.25. Ilpy BUHUKHEHHI HECTaHAAPTHOI CUTYyallli BIIKIIOUITH TYXOBY IHady Bix
Mepexi, 3arenedOoHyHWTe 10 CEPBICHOTO MEHEIXepa, Tele(oH SKOTro BKa3aHWW B
rapaHTiiHOMY JTOKYMEHTI.

3. OCHOBHI TEXHIYHI XAPAKTEPUCTUKHN

3.1. JlyxoBa mada mnpuzHayeHa JIsI MPUTOTYBAaHHS 1Ki, BHUKOPHUCTOBYETHCS
BUKJIIOYHO B JIOMAIlIHBOMY TOCIOJApCTBl 1 BIJANOBIJAE BHUMOTaM TEXHIYHOIO
perjiaMeHTy HU3bKOBOJIbTHOTO eleKTpuuHoro oomnannanus (IIKMYVY Big 16.12.2015 p.
Nel067), TexHIYHOMY pErjaMeHTy 3 €JIEeKTPOMAarHiTHOI CYMICHOCTI OOJIaIHaHHA
(ITKMY Bix 16.12.2015 p. Ne1077).

1 2 3 45 3.2. bynosa npuiIany MOXKeE
3MIHIOBATUCS 3aJISKHO BIO MOJIEIl Barloi
JyXOBOT 1adu.

= : JlyxoBa madga 3 eJIeKTPOHHUM TaliMepoM:
[ ] 1. ITanens kepyBaHHs
2. Pydka BuOOpy pexumy MpUroTyBaHHS

o ﬁ: 3. lucnieit-mporpaMaTop
: | 6 4. ITngukarop HarpiBy
| T 5. Pyuka peryitoBaHHs TeMnepaTypu
{ | 6. [IBepisita gyxoBoi madu
i :
|
| |
| |
u |
. J

3.3. InaukaTop HarpiBy
Konu 1Hgukatop HarpiBy yBIMKHEHHM, 1€ O3Hayae, W0 JyxoBa Mmada
HarpiBaeThcs. BiH BUMHUKA€ETHCS MICHS JOCSITHEHHS 3aaHO1 TeMIIEpaTypH.

3.4. Pyuka pery.iloBaHHsl TeMIIepaTypH
[Ipn excrutyatamii ITyXOBKM TeMIlepaTypa MPUTOTYBaHHA 1Ki MoOxe OyTu
BcTaHoBieHa Bif 50 °C 1o MakcUManbHOTO piBHA «Max».



3.5. Pyuka BuOopy pe:kuMy NpuroTyBaHHs

_ BcranoBmoe  pexxuMm  poOOTH  TyXOBKH.

YBAT'A!

YBAT'A!

@OyHKII{ TyXOBKH 1 NPUHIUI POOOTH MOXKYTh

= . . . . . .

O BIIPI3HATUCS B 3aJE€KHOCTI B1J Mojesl oOpaHoi
' JTyXOBKH.

4. BAKOPUCTAHHS TYXOBOI IIA®U

BCI ®YHKIIII BMUKAIOTHCS IICJISI HAJTAIITYBAHHS
TEMIIEPATYPU HA HEOBXIJIHW PIBEHb.

MOPAJIOK 3A3HAUYEHUX B TABJIUIII ®YHKIIII
MMPUT'OTYBAHHSA MOXE BIAPI3HATUCA BIJ NIOPAIAKY
IX PO3TALIYBAHHSA Y BAILIOMY MPUJIAL

Tabauusa pyHKuii

Pexxum

Hazsga i onuc pexxumis

’

OcBiTJICHHA:
BMukaeTsCs TUIBKH JIaMITa OCBITJICHHS.

%]

=
l‘-
¢}

Po3mopoxyBaHHs:

BMmukaeTbcs  TIIBKM  TypOOBEHTHJISITOP, IIpAIlO€ JIMIIE XOJIOJAHA
HHMPKYJISLis HOBIiTPS.

3a 10moMororo 1€l PyHKIIIT He MOKHA TPUTOTYBATH YU 3aNIEKTH CTPABH,
BOHA JIO3BOJISIE JIMIIIE PO3MOPO3UTU TMPOAYKTH. PekoMmeHaoBaHO
PO3MIIIyBaTH JIEKO ITiJi 3aMOPOKEHOI0 TKeto, 00 B HbOMY 30upasiacs
po3Taja BoJa.

BepxHniii i HU:KHIl HarpiBavi:

OnHOuYacHO BMHKAIOTHCS BEPXHIM Ta HIKHIN HarpiBaJIbHI €JIEMEHTH,
TETJI0 PO3MOAUIAETHCS PIBHOMIPHO 3BEPXY BHHU3.

Le#t pexkum HaliKparle maxouTh Ui TPUTOTYBAaHHS M SICHUX CTPaB 3
COYCOM, CYXO1 BUITIUKH, 3aMMKaHOK.




Pe:xxum

Ha3zBa i onnc pexxumin

BepxHiii i HU:KHIN HarpiBaui:

BceranoBiTe Temmepatypy B miamasoni  Bigm 50°C  gmo 250°C.
PekoMeHZ0BaHO MOMEpenHbO PO3IrpiTH AyXoBY mmady mpotsrom 10
XBWJIMH. BUKOpUCTOBYHTE JMIlIE OAHE I€KO a00 pEeuIiTKy, o0 Terso
PO3MOISIOCH PIBHOMIPHO.

TypoonarpiBau + Benruastop:

BMmukaeTbest TypOOBEHTHJIATOP 1 pO3TAllOBaHUWM HABKOJIO HBOTO
TypOoHarpiBau. ['apsiue moBiTpsi, Harpite TypOoOHarpiBaueM, piBHOMIpPHO
1 IBUJIKO PO3MOAUISETHCS B IYXOBIII 32 JOIIOMOTO0 BEHTHJIATOPA.

Lleli pexuM Hailkpamie TIAXOAUTh Il MPUTOTYBaHHA CTpaB,
PO3MIILIEHUX OJIHOYACHO HAa 2 pIBHAX NpPU OIHAKOBIA TeMmmeparypi.
Yya0BO MiAXOIUTH ISl CTPaB 3 TPUBAIMM YacOM MPUTOTYBaHHS. Takox
MO’KHa BUKOPUCTOBYBATH JIJISl pO3MOPOKYBAaHHS M’sica, puOM Ta xiiba
npu temneparypi 80°C-100°C.

BcranoBiTe Temneparypy B aianaszoni Big S0°C go 250°C.
PekoMeHZ0BaHO MOMNEpeNHbO pO3IrpiTH AyXoBY mady mporsrom 10
XBUJIMH.

I'puasb:

Bmukaerbes Timbku rpuiib-HarpiBad. Ll ¢yHKIIS npu3HaueHa Jyis
OPUTOTYBaHHS CTPaB 3 XPYCTKOIO CKOPMHKOIO — BEJIMKHUX 1 CepeaHiX
MOPIIIH M’sica, a TAKOXK PI3HUX BUAIB PUO.

Bceranosmtoiite tepmoctar He Buine 200°C. Tpumaiite nBepusara
3aYMHEHUMH. PEKOMEHI0BaHO PO3MICTUTH CTpaBy Ha BEpXHIH piBEHb,
PEUITKY 3MacTUTH OJI€I0 Uil YHUKHEHHSI MPUCTAaBAHHS MPOAYKTY,
3HHM3Y PO3MICTHTH JIEKO, 1100 B HhOMY 30MpaBCsi JKHUP.

HoasiiiHui rpuib:

BmukaroTecsi oOujBa HarpiBasibHi enemeHTd rpuwist. et pexum
HaWKpalmie MiIXOAUTh JUIS IIBHUAKOTO I1HTCHCHBHIIIOTO 3aIliKaHHS
BEJIMKUX MOPIIii M’sica 1 CTBOPEHHS CKOPUHKH, 5IKa 30€pirae COKOBUTICTh
POIYKTY.

Bceranopmtoiite Ttepmoctar He Buile 200°C. Tpumaiite napeprsra
3aYMHEHUMH. PEKOMEHI0BAaHO PO3MICTUTH CTpaBy Ha BEpXHiN PiBEHb,
PENITKYy 3MacTUTH OJI€I0 IS YHUKHCHHSI TMPUCTAaBaHHS IPOIYKTY,
3HHM3Y PO3MICTUTH JIEKO, 1100 B HhOMY 30HMpaBCsi KHUP.

=

I'puas + Benrniasrop:

OnHOYacCHO BMHUKAIOTHCSl TpUiIb-HArpiBay 1 TypOoBeHTUisITOp. ["apsue
NOBITPsl, HAarpiTe TIpuiib-HArpiBayeM, 3a JONOMOTOI BEHTUJISITOpPA
PIBHOMIPHO 1 IIBUIKO PO3MOAUISIETHCS B TYXOBIIl. 3aBASKH LUPKYJISIIT
rapsyoro TMoBITPsl, TEIJIO TNIMOIIE MPOHUKAE y CTPaBy, 3MEHILIYETHCS
PHUBHK TIATOPSHHS 3BEPXY.

Bceranosmroiite Tepmoctar He Bume 200°C. Tpumaiite nBepiisita
3aUMHEHHUMH.




Pe:xxum

Ha3zBa i onnc pexxumin

3=

Hu:xniii HarpiBay + Benruasitop:

OnHOYacHO BMUKAIOTHCS  HIDKHIM — HArpiBalbHUM — €JIEMEHT  Ta
TypOoBeHTUIISITOP. ["apsye moBiITps, HarpiTe HUKHIM HarpiBayem, 3a
JIOTIOMOTOI0 BEHTUJISITOpPA PIBHOMIPHO 1 IIBHUIKO PO3IMOIIIAETHCS B
JTyXOBIII.

st ¢yHKIsS npu3HAadYeHa JIs MPUTOTYBAHHS 1Ki, Ky HEOOX1JTHO
MIANEeKTH 3HU3Y, IpPU PIBHOMIpHOMY po3mnoaun Teria. YyoBo
IMIXOAUTH JIUIS BUIIIYKH, sIKA IOBUHHA IT1THIMATHC.

BceranoBiTe Temneparypy B aiana3oni Big 50°C po 250°C. 3BepHiTh
yBary, Mo po3irpiB /10 BUCOKHX TEMIIEpaTyp 3aiiMae OUIbIlIEe yacy B
bOMY PEXHMI; JJI1 IHTEHCUBHOT'O HAarpiBy Kpalle BUKOPUCTOBYBAaTH
pexnM «KOHBEKITIs.

5.1. EnexkTponnuii Taiimep
Yac npurotyBaHHA Ouncnnen Tanimep 3BOPOTHOrO BifNiKy

B By o' O
v | g _'715 g”-_'. 1 @ FOAUHHMK

Yac N/
3aBepLUEHHS
NPUrOTYBaHHS <] (O] (&]
|
KHonka «=» ——— 1 Bubip pyHKLi# KHonka «+»




5.2. ®yHKIii

CumBoa DyHKUIA IlpusHayeHHst

J1J1st BCTAaHOBJICHHSI 3BOPOTHOTO BIJTIKY.

N Tajiimep 3BopoTHOr0 | 3BYKOBUI CUTHAJ JIyHA€E MICJIS 3aBEPIICHHS

' BIVTIIKY BCTAaHOBJIEHOT0 yacy. Lls ¢hyHKIIisl He BIUIMBA€E

Ha POOOTY JYyXOBKH.

K J1711 BCTaHOBJICHHS TPUBAJIOCTI pOOOTH

N/ Yac npuroryBaHHs
JIYXOBKH.

= Yac 3aBepumieHHss | JIg BCTaHOBJICHHS 4acy, KOJIU JyXOBKa Ma€

NPUTOTYBAHHS BUMKHYTHCS.
D I'oguHHUK J1ist BCTAaHOBJICHHSI, 3MiHU 200 MEePEBIPKU Yacy.

5.3. HanamryBaHHs TailiMepa 3BOPOTHOTO BiJIiKy

1. Haruckaiite kHonKy «Bubip ¢yHKUIi», TOKK HE MOYHE ONMMATH 1HIUKATOP
«Taiimep 3BOPOTHOTO BIITIKY».

2. 3a 1OMOMOT00 KHOTIOK «—» Ta «+» BCTaHOBITh MOTPIOHMH Yac (MaKCUMaIbHO —
2 roguuu 30 XBHIIHMH).

3. I[licnist 3aBepIIeHHS HAJIAIITYBaHb, MPUOJINU3HO Yepe3 5 CEKyH]T JUCILIEH TTOKaxe
3amMmok 4acy. Ingukarop ¢yHkuii «TaliMep 3BOpPOTHOrO BiMJIIKY» HPOJOBXHTH
CBITUTHCH.

4. Konu 4yac 3aBepIINTHCS, MOYMHAE OauMaru cUMBOJ «TaiimMepa 3BOpPOTHOTO
BIJUTIKY» 1 JIyHA€ 3BYKOBHI CUTHAJ MPOTATOM 2 XBUJIMH. HaTUCHITH Oyab-SIKy KHOTIKY,
11100 BUMKHYTH 3BYKOBHI CUTHAJI, CAMBOJI TaliMepa MepecTaHe CBITUTUCS.

5.4. IlpuroryBaHHs POTSATOM IEBHOIO Yacy

[lefi pexum pomoMara€e TOTYBAaTH MPOTSITOM BHU3HAYEHOTO TIEPIOAY vacy
(Hanpuknaza, NOTpiOHO TOTYBaTH CTPABY MPOTATOM 2 TOJIMH).

1. [ligrotyiiTe cTpaBy 1 mocTaBTe ii B 1yXoBy mady. Bubepits noTpiOHUN pexxum
1 TeMInepaTypy NpuroTyBaHHS.

2. Hartuckaiite kHonky «Bubip QyHKIii1», TOKH HE MOYHE OITUMATH 1HIUKATOP
«Yac nmpurotyBaHHs».

3. 3a 10MOMOr010 KHOIOK «—» Ta «+» BCTAHOBITh MOTPIOHUIA YaC MPUTOTYBAHHS.

4. Tlicns 3aBeplIeHHsS HaJalITyBaHb, NPUOJU3HO Yepe3 5 CeKyHHA AuCIUIeH
MOBEPHEThCA 10 TMOTOYHOro uyacy. Imaukatop ¢yskmii «Yac npurotryBaHHD)
MIPOJIOBKUTH CBITUTHCH.

5. Konu vac 3aBepmnThbesl, MoUrnHae OJIMMATH 1HAUKATOp «Yac mpUroTyBaHHS»,
JyHa€ 3BYKOBHM CHTHajd MpOTATOM 2 XBUJIMH 1 JyxoBa mmada aBTOMaTHYHO
BUMUKA€eThCsA. HaTucHITh Oynb-Ky KHOIKY, 100 BUMKHYTH 3BYKOBHUI CHUTHAN 1
3aBEPILUTH IPOrpamy.

6. [ToBepHITh pyuKy BUOOPY PEKUMY IPUTOTYBaHHS 1 pEryJIIOBaHHS TEMIIEPATYPH
B MOJIOKEHHS «BUMKHEHO.



5.5. BcTaHOBJICHHS Yacy 3aBepPlLICeHHS NPUTOTYBAHHSA

Lleli pe’xuM 01IoMarae 3aBepIuTy IPUTOTYBAHHS y BU3HAUEHUI yac (HalpuKia,
3aBepIUINTH BUMiKaHH MOTPiOHO 0 19:30 rox).

1. [Tigrotyiite cTpaBy 1 mocTaBTe ii B AyXxoBy mady. Bubepits noTpiOHuU pexxum
1 TeMrepaTypy NpUTrOTYBaHHS.

2. Hatuckaiite kHOnKy «Bubip ¢QyHKIIi», T0OKM HE TOYHE OJIMMATH 1HIUKATOP
«Yac 3aBepHICHHS TPUTOTYBaHHS.

3. 3a 10MOMOTr0I0 KHOIIOK «—» Ta «+» BCTaHOBITh MOTPIOHUHN Yac, KOJIU JyXOBKa
[OBMHHA aBTOMaTUYHO BUMKHYTHCb.

4. Ilicna 3aBeplleHHS HajalllTyBaHb, NPUOIM3HO uepe3 S5 CEKyHHA AUCIUIeH
IOBEPHEThCS 1O TMOTOYHOro 4acy. IHaukarop ¢yHkuii «Yac 3aBepiieHHA
[PUTOTYBaHHS MPOJOBXKUTH CBITUTHUCS.

5. Konu Hacrane 3ajaHuil yac, mouyrnHae O0JuMaTi iHAMKATOp «Yac 3aBepIieHHs
MIPUTOTYBaHH», JIYyHA€ 3BYKOBHI CHUTHAJl NPOTArOM 2 XBHWJIMH 1 JyXoBa mmada
aBTOMATUYHO BUMHUKA€ThCSA. HaTuCHITH OyAb-IKy KHOMNKY, 00 BUMKHYTH 3BYKOBUU
CUTHAJI 1 3aBEPILINUTH IPOrpamy.

6. [loBepHITH pyuKy BUOOPY PEKUMY MPUTOTYBAHHS 1 pEryJIIOBaHHS TeMIEpaTypu
B MIOJIO’KEHHA « BUMKHEHOY.

5.6. Kom0OiHOBaHUii pe:XMM: NPUTrOTYBaHHSI NPOTAIOM INEBHOr0 4acy Ta
BCTAHOBJICHHS Yacy 3aBePILICHHS NPUTOTYBAHHA

B 1mpomy pexumi moTpiOHO HaAJAMITYyBaTH TPUBAIICTh NPUTOTYBaHHS 1 4ac
3aBepuleHHs] npurotyBaHHs. (Hampuknan, moTpiOHO rotyBaTu CTpaBy MPOTATOM 2
T'OJIMH, 3aBEPIIUTH BUIIKaHHS OTPiOHO 0 19:30 o).

1. IliaroTyiite cTpaBy 1 mocTaBTe ii B 1yxoBy mady. BubepiTs moTpiOHUN pexum
1 TeMrepaTypy NpUroTyBaHHS.

2. 3apgaiiTe TpHUBaJCTh NMPUTOTYBAaHHS CTPaBU 3a AomOMoOror (QyHkmii «Yac
MPUTOTYBaHHs» (HAMIPHUKIA, 2 TOJUHH).

3. BcranoBiTh yac, konu cTpaBa Mae OyTH roToBa 3a Aonmomororw ¢yHkiii «Yac
3aBEpILEHHS NMPUTOoTyBaHHsD» (Hanpukiana, 19:30 ron).

4. Tlicns 3aBeplleHHsI HAJlAITYBaHb AUCIUIEH MOBEPHETHCS 10 MOTOYHOTO Yacy.
3acBiTATbCA 1HAMKaTOpU (yHKIINH «Yac npurotyBaHHs» 1 «Yac 3aBepllEeHHS
IPUTOTYBAHHS.

5. lyxoBa mada aBTOMaTUIHO OOYUCITUTH, KOJIH MOTPIOHO MOYATH MPUTOTYBAHHS
1 aBTOMaTUYHO BUMKHETHCS, KOJM BCTAHOBJICHHM Yac MPUTOTYBAaHHS 3aKIHYUTHCS.
(Hanpukmnan, sIKIio BU HAJIAIMTOBY€E€TEe KOMOIHOBaHUH peskum 0 16:00, To gyxoBa mada
nmouyHe mnpuroryBanHs o 17:30, roTyBaTMMe NPOTATOM 2 TOJIWH 1 aBTOMAaTUYHO
BUMKHETHCS 0 19:30).

6. Ilicis 3aBepiieHHS MPUTOTYBaHHSA, IOBEPHITH PYYKYy BHOOPY PEKUMY
OPUTOTYBaHHS 1 PETYJIIOBAHHS TEMIIEPATYPHU B MOJOKEHHS « BUMKHEHOY.

5.7. BUMKHeHHS JUCILIes

Bumukarouu nucrieil, BU MOKeTe 3a01IaJIMTH EHEPTiIO.

1. IIlo0 BUMKHYTHM JAUCIUIEH, HATUCHITh 1 YTPUMYHUTE OJHOYACHO OYJb-sKl1 JBI
KHOIIKH, IOKU €KpaH HE 3TacHe.
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2. 1100 yBiMKHYTH AucHJIeil, HATUCHITh 1 YTPUMYHUTE Oyb-sKY KHOMKY, TOKU Ha
€KpaHi He 3 IBUTHCS Yac.

BUMKHYTHU I[I/ICIIJIEFI MO’KHA JIMIIE TOAI, KOJIA
YBAT'A! | )KOAHA 3 ®YHKIIU (TAUMEP, HAC ITPUT'OTYBAHHA,
YAC 3ABEPIHIEHHSA IPUT'OTYBAHHS) HE AKTUBHA.

6. KOMIIVIEKT IIOCTAYAHHA

EnexTpuuna nmyxoBa mada 1 T
PemriTka 1 mr
B KOMILIEKT | /[lexo 2wt
IMOCTAYAHHS | I BuHTH KpituIeHHS 2 1T
BXOJIUTH KepiBHUIITBO 3 eKcIuTyaTallii 1 mr
["apanTiiiHuii TaJIOH I mT
YmakoBka 1 mT

¥ 7. MIIKJIIOYEHHSA 10 MEPEXI

HNEPEJ BYAb-AKUMU POBOTAMM 3 HAJIAT'O/IKEHHSI,
YBAT'A! OBCJIYT'OBYBAHHA TOILIO BIAKJIIOYITH IYXOBY
IIA®Y BIJ EJEKTPUYHOI MEPEXKI

3ABOPOHSETHCS CAMOBILJIbHAM PEMOHT 1 3MIHA

! a0 .
YBATAL KOHCTPYKIIIi IYXOBOI IA®HA!
VBATA! JTYXOBA IIIA®A MAE OBOB’SI3KOBO BYTH
' 3A3EMJIEHOIO.

7.1. Le# po3ain npu3HadyeHUH JUIsl KBaIi(PiKOBAHUX TEXHIKIB 1 MICTUTh IHCTPYKLIIIO
3 BCTAHOBJICHHSI Ta OOCIyrOBYBaHHS AYXOBOi IIa(u BIAMOBIIHO 10 AIOYUX HOPM
Oe3neKu.

7.2. 3 MipKyBaHb O€3ME€KM €JIEKTPUYHI 3’€IHaHHS [JIi BAapWJIbHOI MOBEPXHI 1
IyXOBOT 11a()y TOBUHHI BUKOHYBATUCS OKPEMO.

7.3. llpuenHanHs mpwiagy 100 Mepexi >KUBICHHS IOBUHHO BHKOHYBAaTHCS
KBaJT1(DIKOBAaHUM CIIEI1a]TICTOM 332 YMOBHU JOTPUMAHHS JIFOUYMX HOPM Ta MPaBUIIL.
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7.4. Jlyxoa mada Mae [ kmac elekTpu4HOi Oe3meKu Ta po3paxoBaHa Ha
MIKITIOYeHHS 0 pKepena xuBienns 220-240 B, 50 I'o.

7.5. Ilepen miAKIIOUEHHSM HEOOXITHO MEPEBIPUTU BIAMOBIIHICTH €IEKTPUYHHUX
napaMmeTpiB ayxoBoi madu (HeoOXinHI JaHl BKa3aHI Ha ETHKETI Mpuiany,
PO3MIIIEHIN BHU3Y PUIIAAY) 10 €IEKTPOMEPEKI.

7.6. IlinkI04eHHs Ka0e 10 sKUBJICHHSA

1. Biakpuiite kiieMHy KOpOOKY, BCTABUBIIHM BUKPYTKY y O14HI BUCTYIU KPHUIIIKH. .
HatucHiTh BUKPYTKOIO BHU3, 11100 BIIKPUTH KPHUIIIKY.

2. Ilin’ennaiiTe kabenb >KUBJIEHHS, MOCIA0UBIIM TBUHT 3aTUCKY KaOelo 1 TpH
KOHTaKTHI 'BUHTH. [1i71’ e1HaTEe APOTH 10 BIATIOBIIHUX KJIEM (JIUB. CXEMY):

— CHHIHA — 10 KJIe€MHU 3 M03Ha4YKO0 N;
— KOPUYHEBHI — JI0 KJIEMH 3 TTO3HAUKOIO L ;
— JKOBTO-3€JICHUM — JI0 KJIEMU 3a3€MJICHHS.

r ™

Nz I PO
A
Q@n A=
I_I
/,

goquHeBHifl / Kogruii + 3GH€HI/II‘/JIJ

3. 3akpimiTh kabelnb, 3aTATHYBIITN TBUHT 3aTUCKAYa.

4. 3akpuiiTe KpUIIKY KJIEMHOT KOPOOKH.

7.7. IlinknovyeHHs Ka0e 10 10 eJ1eKTpoMepexi

1. KaGenp mae OyTH MIAKITIOYEHUH 0 €JIEKTPOMEPEkKl Yepe3 BUMUKAY KUBIICHHS.

2. HomiHansHU# CTPYM BUMHKa4a OBHHEH OyTH HEe MeHIe 16 A.

3. TemnepaTypa HaBKOJHUIITHHOTO CEPEOBHINA B MiCIli TPOXOHKEHHS KaOero He
noBuHHA nepesuiryBatu S0°C.

4. Tlicnst BCTAHOBJIEHHSI yXOBOi IMau JOCTYI 0 BUMHUKAaya MOBHHEH OYyTH
3pYYHUM AJIs HOTO BiIKITFOUEHHSI.

5. Kabenb He mOBUHEH 3ruHATUCSA 200 CTUCKATHCS.

6. Bix’ennanus npuiaay BiJ Mepexki MOXe 3A1MCHIOBATHCS 4Yepe3 IITEINCEeIbHY
BUJIKY, 1110 Ma€ OYyTH JIETKOIOCTYITHOIO.

BEJIMYUHA CTPYMY 51 3SABE3IIEYEHHA
YBAT'A! HOPMAJIBHOI POBOTH AYXOBOI ITA®HU [TIOBUHHA
BYTU HE MEHIIIE 16 A.
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SIKIIIO BEJIMYUHA CTPYMY MEHIIE 16 A, HEOBXIJTHO
YBAT'A! BUKJINKATH KOMIIETEHTHOI'O EJIEKTPUKA IS
3AMIHU EJIEKTPOITPOBO/IKH.

7.8. Po3eTka mOBMHHA BIAMOBIAATH TUIOPO3MIPY INTEINCEIbHOI BWIJIKH 1 MaTu
KOHTAaKTH 3a3€MJICHHS.

7.9. Po3eTka Mae 3HAXOAWTHCS B JIETKOJOCTYITHOMY MICIIl I 3a0e3medeHHs
MIBUKOTO JIOCTYIy O IITercesbHOI BWIKHU. [Ipocninkyiite mo6 kabenb >KUBJICHHS
3HAXOJIUBCS SIKHAWAJI1 B1Jl KOPITYCY AyXOBOi Iadu.

7.10. Sxmo mpuiag HE BUKOPHUCTOBYETHCS TPUBAIMM Yac, BUMMaMTE BHIKY 3
PO3ETKH.

¥ 8. IHCTPYKIIS 3 MOHTAKY

HNEPEJ BYAb-AKUMU POBOTAMM 3 HAJIAT'O/IKEHHSI,
YBAT'A! OBCJIYT'OBYBAHHA TOILIO BIAKJIIOYITH IYXOBY
IIA®Y BIJ EJEKTPUYHOI MEPEXI

VBATA! | 3ABOPOHSCThLCS CAMOBLIbHUIM PEMOHT I 3MIHA
‘ KOHCTPYKIII 1YXOBOI IIA®NA!

VBATA! JIYXOBA IIIA®A OBOB’SI3KOBO MA€ BYTH
' 3A3EMJIEHOIO.

VBATA! ITPY BUKOPUCTAHHI JYXOBOI IIA®HW MOXKE
' 3HAJJOBUTHCH JOJATKOBA BEHTHJISILIIS

8.1. Ileii po3ain mpu3HauYeHUH 7151 KBaTi(h1KOBAaHMX TEXHIKIB 1 MICTUTbD IHCTPYKIIIIO
3 BCTAHOBJICHHS Ta OOCIyrOBYBaHHS JyXOBOi Iadu BiAMOBITHO JO JIIOUYUX HOPM
Oe3mneKu.

8.2. He pekoMeHIyeThCS BCTAHOBIIOBATH TMPUJIAA TOPYY 3 XOJOIUILHUMHU
yCTaHOBKaMH a00 MOPO3UJILHUMU anapaTamu, TaK SK TEIJI0 MOXKE BUBECTH iX 3 Jay.

8.3. Me0OJ11 HaBKOJIO MpUiiafy MOBUHHI BUTPUMYBATU TeMiiepaTypy Buile 120 °C.

8.4. Bincranb MiX BapHJIbHOIO TMOBEPXHEIO 1 TyXOBOIO madoro MoBUHHA OyTH
[IOHAaWMEHIIIE 5 CM, SKIIO 1HIIE HE BKa3aHO B IHCTPYKIIii MOBEPXHI.

8.5. HeoOXi1HO BUIAMUTH 3aJIHIO MaHEIh MOHTaXHOI Iadu, 3 METO BIJIBHOT
HUPKYJISLii noBiTps. [laHens, B AKy BCTaBISEThCSA TyXOBKAa, TOBUHHA MATH 3a30p B
3/IHIM YaCTUHI B pO3Mipi, OHaWMeHTIIIe, 85 MM.
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8.6. MoHTa)xHI pO3MipH 1 pO3Mipy OTBOPY IiJl MOHTaXX JTyXOBOi madu BKa3aHi Ha
MaJTFOHKaX

%, %‘i’a

y -% _ min45 m.

-
N

8.8. IIpu BcTaHOBIIEHH] AyX0BOi madu JOTPUMYHTECh CUMETPii, BUPIBHSINTE 11 MO
[IEHTPY 1 BCTAHOBITH BPiBEHB 3 I1aoro.

8.8. BimkpwmiiTe nBepi 1 3aKpimiTh AYXOBKY 0 MaHENl KyXOHHOI maju doTupMma
IBUHTaMHM KPIMJICHHS], K MOKAa3aHO Ha MAJIOHKY.

8.9. ITicst BcTaHOBICHHS HE Ma€e OyTH JOCTYIY JI0 €ICKTPUYHUX YaCTUH MPUIIATY.
Bci 3axucHi efleMeHTH TOBUHHI Oy TH 3aKpIIJICHI Tak, 00 iX MOYKHA OYJIO 3HATH JIUIIIE
3a JJOTIOMOTOI0 1IHCTPYMEHTIB.
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¥ 9. MEPIIE BUKOPUCTAHHSA JYXOBOI IIA®U

HEPEJ{ NEPIIIUM BUKOPUCTAHHSAM PETEJIBHO
YBATA! BUMUITE AKCECYAPH IYXOBOI IIA®U (JIEKA I
PELIITKY).

- BuTsarHITh BC1 JieKa Ta PemIiTKy JyX0Boi madmu.

- BubGepite «BepxHhiii 1 HuxH1i» pesxxum.

- BcTaHoBITh MakcHUMalIbHY TEMIIEPATYpy.

- 3anuire gyXoBy mady B boMy cTaHi Ha 30 XBHIIKH.

OCKLIbKH IICJISl HIPUTOTYBAHHS 3 TYXOBKH MOJKE
YBATA! BUWTHU MAPA, 3ABXK/JIU CTIMTE OCTOPOHb, KOJIH
BIIKPUBACTE JIBEPLISITA TYXOBKH

- 3a 1el yac MiAIrpiBarOThCS BCl €IEMEHTH JTyXOBOi Imadu 1 TEmIOo130JIiiHI
Marepiaim, TOK MOXe 3’ SIBUTHUCA 3amnax rapy. Y pa3l HOBTOPHOTO BUIIJICHHS 3aIaxy
rapy, nepeji IpuroTyBaHHsAM i1 B JyXOBii madi peTesbHO IPOBITPITH ii.

- Ilpu BUKOHAaHHI LMX OMNEpaliil PEKOMEHAYEThCS MPOTEPTH IyXOBY Iady
3CepeIMHU BOJIOTOI0, & MOTIM CyXOI0 M’ KO0 TaHUIPKOIO.

BIIKPUBATOUH JBEPIISITA TYXOBKH, 3ABKINA

!
YBATA! BEPITbHCSI 3A PYUKY MO LIEHTPY.

¥ 10. IOPAJIM 11100 EKOHOMIi EJJEKTPOEHEPTTi

10.1. TlepemiueHi HWX4Ye MOpaaAd IOMOMOXYTh BaM BHKOPHUCTOBYBATH Ballly
JTYXOBKY €KOJIOTIYHO O0€3MEeUYHUM CIIOCOOOM 1 3 EKOHOMIEIO €JIEKTPOEHEPTIi:

- ¥ nyxoBiil madi ais Kpaioi nepejadi Teria BUKOPUCTOBYETHCS €MalbOBaHI
KYXOHH1 JIEKO TEMHOTO KOJIhOPY.

- Ilpu wactomy BiAKpPUBaHHI JABEPUAT JYXOBKM IiJ Yac MPUTOTYBaHHS XKl
BCEpEINHY MOCTYIa€e MOBITPs, 10 MPU3BOJIUTH A0 BTpaTu eiekTpoeHeprii. Tomy He
PEKOMEHIyEThCS YaCTO BIKPUBATH JIBEPIATA TyXOBOi madu.

- Temyo, mo 3anuImmiIOCs B AyXOBiM Imadi micis mpouecy MPUTOTYBAaHHS 1XKi,
MO>KHa BUKOPUCTOBYBATH JIJIsl IPUTOTYBaHHs HACTYITHOI CTPaBH.

- Ha monepenniii mporpiB ayxoBoi madu notpioHo He meHIne 10 XBUIUH niepen
KOXXHHUM TPUTOTYBAHHSIM TXKI.

- 3aMOpO’KEH1 POAYKTH HEOOX1THO pO3MOPO3UTH IIEPE]] IPUTOTYBAHHSIM.
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- BigkmrouiTe nyxoBy mady 3a KiIbKa XBWJIMH 0 KiHIS IPUTOTYBaHHS iK1 a00
pO3paxyiTe Yac MPUTrOTyBaHHS Tak, MO0 3aKIHUCHHS MPUTOTYBAaHHS BimOyBajocs 3a
pPaxyHOK 3aJIMIIKOBOTO TEILja.

¥ 11. AOTJISAA TA OBCJIYI'OBYBAHHSA

11.1. 3aranpHa yncTOTA

- [lepen moyaTKOM OYMILIEHHS NTOYEKANTE, 1100 JyXOBKa 0X0JIOJIA.

- [licas KO’)KHOTO BUKOPHUCTAHHS TEIUTY TyXOBKY CJIIJI JIETKO BUTEPTHU FaHUIPKOIO 3
TEIUIOI0 BOJAOIO 1 MUMHMM 3aco0oM. IloTiM, 1mie pa3 mpoTpiTh MOBEPXHIO BOJIOTOIO
TaHY1pPKOIO 3 YUCTOIO BOJIOIO 1 BUTPITh HACYXO.

- He MoxHa 3ammmaTi B TyXOBLI 3JIMIIKA iK1 Ta XKUpPY. Taki 3aJMIIKH MOXYTb
MIPUBECTHU O KOPO31i 30BHIIIHBOI 1 BHYTPIIIHBOT HOBEPXHI, a TAKOXK CTATU MPUIHHOIO
MTOXKEXI.

HE MOKXHA YNUCTHUTHU CKJIJIO TA EMAJIb PIXKYUUMU
HPEAMETAMMU (HAITPUKJIAA, HOXKEM) I
BUKOPHUCTOBYBATH NOPOILIIOK ABO ABPA3UBHI
3ACOBM.

YBAT'A!

- Hikonu He BUCTENSITE THO TyXOBKH (POJBIOI0, OCKUIBKH 11€ MOXKE MPU3BECTH 10
HAKOIMWYEHHS TEIJia, M0 MOPYIIUTh MPOIEC MPUTOTYBAHHS Ta HABITh MOIIKOJIUTH
eMallb.

- He BuKkOpucTOBY#iTE [IJIs1 OUMILIEHHS TyXOBKHU NapoouniiyBayi. [cHye HeOe3mneka
YpaKEHHS €IEKTPUYHUM CTPYMOM.

11.2. lorasa 3a ymijibHIOBa4YeM
- YIIIIbHIOBAY TYXOBKM — HEOOXITHUM aTpUOyT, 10 3a0e3nedye MpoyKTUBHICTh
JTyXOBKU. 3 YacoM YIIUIbHIOBAY MOXE 3a0pyJHIOBATUCS. Y I[bOMY BHUMIAIKy HOTO
MOKHa MOYUCTUTHU BOJIOTOIO FaHY1PKOIO.
- He MoxHa uncTUTH ylIUJIbHIOBaY aOpa3uBHUMU 3acO00aMu.
- ¥V pasi, K110 yIIJIbHIOBAY 3HOIIYETHCS 400 pO3pUBAETHCS MOTPIOHO 3BEPHYTUCS
710 aBTOPU30BAHOTO CEPBICHOTO LIEHTPY.

11.3. OunnieHHs CKJIa
[Tpu ounteHH1 CKJ1a BUKOPUCTOBYWUTE BI/IMOBIIHI 3aCO0U JJIsS YUIIICHHS CKJIA.

11.4. OunuieHHs1 ABEPUAT
1. 1106 cripocTUTH OUMILIEHHS BHYTPIIIHBOI YACTUHU IyXOBKH, IBEPUSATA MOKHA
3HSATH, JOTPUMYIOUUCH TAaKUX KPOKIB:
— MOBHICTIO BIIKPHITE ABEPIISATA Ta MiAHIMITE ABa Gikcaropu «B» (aus. mai. 1);
— TPOXHU MPUKPUBIIN JIBEPUATA, 0OCPEKHO MOTIATHITH X Bropy, MOTATHYBIIH 32
rayky «Ay, sIK ITIOKa3aHo Ha Mail. 2.
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Maui 1. Maut. 2

2. BcTaHOBJIEHHS IBEPUSAT:

— TpuMaiTe ABepUsTa Y BEPTUKAIBHOMY IMOJIO0KEHHI Ta BCTAaBTE JIBA TaUKU «A» y
BIIMOBITHI OTBOPH;

— TepeKoHalTech, MmO BUCTYyNn «D» HamiiHO 3a(iKCyBaBCs Ha Kpaw OTBOPY
(37erKka moxuranTe JBepIsTa BIepea-Has3an);

— MOBHICTIO BIAKpPUITE ABEpLsATA, ONMYCTITh (pikcatopu «B» BHM3, MICIA YOTO
3aUMHITH JBEPUATA.

¥ 12. 3SAMIHA JIAMIIA JYXOBKH

NEPEJ ITIOYATKOM 3AMIHU JIAMIIA BIJI’€THAUTE

YBAT'A!
AYXOBY IA®Y BIJIl MEPEXI EJIEKTPOKUBJIEHHS.

12.1. Jlamna 1yXOBKHU MOBMHHA BiAMOBIIATH HACTYITHUM NapaMeTpam:
— Bwucoka temocrtiiikicts — g0 300 °C

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

— HotyxHicTs: 25 Br,

— IHokoxab: G9.

12.2. 3amina JjamMnu:

— 3HIMITh CKJISIHY 3aXUCHY KPHUIIKY, VG
TTOBEPHYBIIH il MPOTH TOAMHHHKOBOI CTPiIKH. >/,

— 3HATH JaMIIOYKY, TOBEPHYBIIH 1i IPOTH
TOJMHHUKOBOI CTPUIKH, 200 MOTSTHYBIIX Ha
cebe. 3aneXHO BiJ] TUITY JIAMITH. 7

— YcTaHOBKA JIaMITU IPOBOJUTHCS B = /
3BOPOTHOMY HOPSJIKY . "
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13. 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 TIPpOo0OJIeMH 3a JOMOMOTOI0 HUYKYE HABEJIEHOTO CITHUCKY.

HecnpaBHocTi MoxsiuBi npuunHu/MeToau YCYHEHHS

- IlepeBipTe HasBHICTh CTPYMY B PO3€TL1, ITPH
HEOOX1THOCT1 BBIMKHITH 200 3aMiHITh
3amo01KHUKH.

- IlepeBipre, 4 KEpyBaHHS TEMIEPATYPOIO
JyXOBOT IIa(u HAJIAIITOBaHE MPABWIBHO.

- IlepeBipre, un 3aKpUTI ABEPIITA.

- IlepeBipTe HasBHICTh CTPYMY B PO3€TI1, IPH
HEOOX1IHOCTI BBIMKHITEH 200 3aMIHITh

HyxoBa mada He
BMHKAETHCS

JlyxoBa mada He
HarpiBa€TbCs

. 3an001KHUKU
He npairoe 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 marpiBaHHi 11, 1110 TOTYETHCSI MOXKE
YTBOPIOBATHUCS Mapa, BOHA BUXOAUTUME HA30BHI.
PekomMeH10BaHO BBIMKHYTH BUTSIKKY a00
3a0€3Ne4YnTH MPOBITPIOBAHHS MPUMIILIEHHS.
BuaisieHHs napu — HOpMaJibHa CUTYaIlisl.

- IlepeBipre, 4 NMpaBUILHO 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 IPUTOTYBAHHS.

- Jlesskul yac eJIEKTPOHHUM BEHTUIISATOP AyXOBOI
mapu aBTOMaTUYHO MPOJIOBKY€E POOOTY ISt
OXOJIOJIPKEHHS 1yX0Boi madu. Konu enekTpoHHi
JI€TaJll OXOJIOHYTh, BEHTWJIATOP aBTOMATUYHO
BUMKHETBCH.

Bentwisitop
OXOJIOJKEHHS TIPOJIOBKYE
MPAITIOBATH MiCIIs
BUMKHEHHS TyXOBOI1 I1agpu
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¥ 14. TAPAHTII BUPOBHUKA

14.1. BupoOHuUK rapanTye HOpMallbHy poOOTy AyxoBoi madu mnporsarom 60
MicSIlliB 3 THA TPOAAXY 4epe3 po3IpiOHYy TOPTroBY MEpPEXKy 3a YMOBU JOTPUMAHHS
CIIO’KMBAYEM IMPABUII TPAHCTIOPTYBAHHS, 30€piraHHs, MOHTaXy Ta eKCIUTyaTallli.

14.2. Tlpu BIACYTHOCTI MO3HAYKH MPO JaTy MPOJAXy TrapaHTIMHUN TEepMiH
OOYHUCITIOETHCS 3 MOMEHTY BUTOTOBJICHHS.

14.3. Y Bunaaxy HEeKOpEKTHOI poOOTH JyX0BOi madu 3 BAHU BUPOOHUKA TPOTITOM
rapaHTIMHOTO TEPMiHY CHOXKMBAa4 Ma€ MPAaBO TAPAaHTIMHOTO PEMOHTY B CEPBICHUX
[EHTpax, aAPecH AKX BKa3aH1 B TapaHTIHHOMY TaJIOHI Ta Ha CalTi TOPrOBOi MapKHU.

14.4. TIpu 3BepHEH1 B CEPBICHUM LIEHTP CJII]T TOBIIOMUTH:

— Tun HecnipaBHOCTI.

— Mogens npunany.

— Cepiitnuit Homep (HaHa iH(dOpMallis po3MillieHa Ha 3aBOJICHKINA TaOIUUIll BHU3Y
npuiagy).

14.5. Tepmin ciyx0u 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.

- 1. GENERAL INSTRUCTIONS

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

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

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

USAGE OF PRODUCT FOR PURPOSES OTHER THAN
HOUSEHOLD IS UNACCEPTABLE!

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

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

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

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

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

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

- 2. TECHNICAL SAFETY RULES

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

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

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

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

2.4. Do not leave the operating appliance unattended.

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

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

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

2.8. When using other kitchen electrical appliances near the oven, keep the wires
away from the hot parts of the device.
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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 Kkg.

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).

3.5. Cooking features selection knob
Sets operating mode of the oven. Functions of the

3.2. Construction of the device

1. Control panel

2. Knob for selecting the cooking features

3. Electronic cooking programmer

4. Temperature indicator lamp

5. Knob for adjusting the cooking
temperature

6. Oven door

3.3. Temperature indicator lamp

When the light is on, it indicates that
the oven is heating. It will turn off when the
temperature setting has been reached.

3.4. Temperature control knob

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

oven and operation principles may differ depending on

the model of selected oven.

X o

www

23



4. USE OF PRODUCT

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

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

Oven Functions

Mode Name and description of the function

_ X _ | Lighting:

A Only the oven lighting works.
Defrost:
The fan will start to operate. In this mode you use only the cold air
circulation.

‘ &U% \ To use the defrost function, place your frozen food in the oven on a shelf.

O It is recommended that you place an oven tray under the defrosting food

to catch the water accumulated due to melting ice. This function will not
cook or bake your food, it will only help to defrost it.

Top and Bottom Heaters Function:

The lower and upper heating elements will start operating. The heat is
distributed uniformly from top to the bottom. The convection mode is
— recommended for preparing meat-based dishes featuring of liquids. It
still remains the best cooking mode for dry pastries and fruit in general.
—_— Set the thermostat knob between 50°C and 250°C.

It is recommended that you preheat the oven for about 10 minutes. When
cooking in convection mode, only use one dripping-pan or cooking rack
at a time, otherwise the heat distribution with be uneven.

Turbo Heater + Fan Function:
The ring heating element and fan will start operating. The turbo function
evenly disperses the heat in the oven so all food will cook evenly. A
Q@ maximum of 2 rack levels can be used at the same time. This cooking
o mode is ideal for dishes which require an extended cooking time.
Moreover, the excellent heat distribution makes it possible to use lower
temperatures when cooking roasts. This results in less loss of juices, meat
which is more tender and a decrease in the loss of weigh for the roast.
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Mode

Name and description of the function

(0

The mode is especially suited for cooking fish, which can be prepared
with the addition of a limited amount of condiments, thus maintaining
their flavor and appearance. The mode can also be used to thaw meat,
fish and bread by setting the temperature to 80°C-100°C.

S
Set the thermostat knob between 50°C and 250°C.
It is recommended that you preheat the oven for about 10 minutes.
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
v be placed at the upper shelf.
Do not set thermostat knob to over 200°C. During grilling, keep the
oven door closed. Lightly brush the wire grid with oil to stop food
sticking and place food in the center of the grid. Always place a tray
beneath the food to catch any drips of oil or fat.
Double Grill:
Both of the heating elements of the grill are activated. For more intensive
p— grilling, select this function.

Do not set thermostat knob to over 200°C. During grilling, keep the
oven door closed. Lightly brush the wire grid with oil to stop food
sticking and place food in the center of the grid. Always place a tray
beneath the food to catch any drips of oil or fat.

&=

Double Grill and Fan Function:

Both the upper heating elements and grill will work along with the fan to
ensure even cooking. This combination of features increases the
effectiveness of the thermal radiation of the heating elements through
forced air circulation of the air throughout the oven. This helps prevents
foods from burning on the surface, allowing the heat to penetrate into the
food.

Do not set thermostat knob to over 200°C. During grilling, keep the
oven door closed. Lightly brush the wire grid with oil to stop food
sticking and place food in the center of the grid. Always place a tray
beneath the food to catch any drips of oil or fat.

3=

Bottom Heater and Fan Function:

The lower heating element and the fan are activated. This setting is ideal
when cooking delicate foods, especially pastries that need to raise,
because the heat rising from the bottom facilitates leavening.

Set the thermostat knob between 50°C and 250°C. Please note that
with this feature it takes a rather long time to reach higher temperatures
in the oven. Therefore, if high temperatures are needed, we recommend
that you use the “Top and Bottom Heaters Function”.
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5.1. Electronic Timer

Function Indicators

5. TIMER

Time display Function Indicators

W
L 1 A
5 188.88. 5
@ © &)
I
Button — Selector Button Button +
5.2. ®dyHkuii
Symbol | Function Purpose
To set a countdown. A signal sounds after the time has
n Countdown | elapsed. This function does not affect the operation of the
oven.
~, Cook time | To set how long the oven is to be in use.
) End time | Set when the oven is to switch off again.
@ Time To set, change or check the time.

5.3. Countdown
1. Press “Selection” button repeatedly, until the function indicator “Countdown’

flashes.

2. Using the “—” and “+” button, set the required countdown (max. 2 hours 30

minutes).

3. After approximately 5 seconds, the display shows the remaining time. The
function indicator “Countdown” will light up.
4. When the time has elapsed, the function indicator flashes and an acoustic signal
sounds for 2 minutes. Press any button to switch off the signal.
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5.4. Cook time

This function helps you to cook for a fixed period of time.

1. Prepare the food for cooking and put it in the oven. Then select the desired
cooking function and the temperature.

2. Press “Selection” button repeatedly, until the function indicator “Cook time”
flashes.

3. Using the “— and “+” button, set the required cooking time.

4. After approximately 5 seconds, the display returns to the current time. The
function indicator “Cook time” will light up.

5. When the time has elapsed, the function indicator will flash, an acoustic signal
will sound for 2 minutes and the oven will switch itself off. Press any button to switch
off the signal and the program.

6. Turn both control knobs to the «Off» position.

5.5. End time

This function helps to finish cooking at a specified time.

1. Prepare the food for cooking and put it in the oven. Then select the desired
cooking function and the temperature.

2. Press “Selection” button repeatedly, until the function indicator “End time”
flashes.

3. Using the “— and “+” button, set the required switch-off time.

4. After approximately 5 seconds, the display returns to the current time. The
function indicator “End time” will light up.

5. When the time has elapsed, the function indicator will flash, an acoustic signal
will sound for 2 minutes and the oven will switch itself off. Press any button to switch
off the signal and the program.

6. Turn both control knobs to the «Off» position.

5.6. Cook time and End time combined

Cook time and End time can be use used simultaneously, if the oven is to be
automatically switched on and off at the later time.

1. Prepare the food for cooking and put it in the oven. Then select the desired
cooking function and the temperature.

2. Using the function “Cook time” set the period of time that the dish requires to
cook. In this example, 2 hour.

3. Using the function “End time” set the time at which the dish is to be ready. In
this example, 19:30.

4. The function indicators “Cook time” and the “End time” light up and the time is
shown in the display (in this example, 16:00).

5. The oven will automatically switch itself on at the appropriate time as calculated
(in this example, at 17:30). And will switch itself off when the cooking time set has
elapsed (in this example, at 19:30).

6. Turn both control knobs to the «Off» position.
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5.7. Switching off the time display

By switching off the time display you can save energy.

1. Switching off the time display. Hold down any two buttons until the display
becomes dark.

2. Switching on the time display. Hold down any button until the time reappears
in the display.

THE DISPLAY CAN ONLY BE SWITCHED OFF IF NONE
YBAT'A! OF THE FUNCTIONS COOK TIME, END TIME OR
COUNTDOWN ARE IN USE.

6. CONTENTS OF DELIVERY

Electric oven 1 pcs
Grid 1 pcs
DELIVERY SET | Baking tray 2 pcs
INCLUDES Fixation bolts 2 pcs
Operating manual 1 pcs
Warranty certificate 1 pcs
Package 1 pcs

¥ 7. 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.

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

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

7.3. Connection of the appliance to the power network shall be carried out by a
qualified expert subject to the applicable rules and regulations.
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7.4. The oven has Class | of electrical safety and is designed for connection to the
power sources 220-240 V, 50 Hz.

7.5. 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.

7.6. Fitting the power supply cable

1. Open the terminal board by inserting a screwdriver into the side tabs of the cover.
Use the screwdriver as a lever by pushing it down to open the cover.

2. Install the power supply cable by loosening the cable clamp screw and the three
wire contact screws LNConnect the wires to the corresponding terminals (see
diagram):

— the blue wire to the terminal marked (N),
— the brown wire to the terminal marked (L),
— the yellow/green wire to the earth (ground) terminal.

s R

=z @
2oy I {11 MRS

Brown /L Yellow+Green )

3. Secure the cable by fastening the clamp screw.

4. Close the cover of the terminal board.

7.7. Connecting the electricity supply cable to the mains

1. Cable must be connected to power supply cable through power switch.

2. Rated current of power switch must be higher than 16 A.

3. Ambient temperature of power supply cable cannot exceed 50 degrees.

4. Once oven is installed, power switch should be cut off easily.

5. The cable must not be bent or compressed.

6. The disconnection may be achieved by having the plug accessible or by
incorporating a switch in the fixed wiring in accordance with the wiring rules.

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 ELECTRICIANTO

REPLACE THE WIRING.
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7.8. The socket should match the size of the plug and have grounding contacts.

7.9. 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.

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

¥ 8. INSTALLATION INSTRUCTIONS
arvenion| | SISCOMNECT e OvEN oM THEROWER
arvenion: | INAUTHORIZED REPAIRS Ao RECONSTRUCTION
|ATTENTION! THE OVEN MUST BE GROUNDED.
ATTENTION! WHEN USING THI\E/SXF:}I_’AYT?(L;MAY NEED EXTRA

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

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

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

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

8.5. 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 85
mm.

8.6. The installation dimensions and hole size for installation of the oven are shown
in the figure below.
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8.7. When installing the oven, observe symmetry, level it in the center and with the
cabinet.

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

8.9. 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.
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¥ 9. THE FIRST USAGE OF THE OVEN

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

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

- Set the maximum level of the temperature.

- Leave the oven at this state for 30 minutes.

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

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

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

WHEN OPENING THE DOOR OF THE OVEN, ALWAYS

|
ATTENTION! GRASP THE HANDLE IN THE MIDDLE.

¥ 10. RECOMMENDATIONS ON POWER SAVING

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

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

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

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

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

- Frozen products need to be defrosted prior to cooking.

- Turn off the oven for a few minutes till the end of cooking, or set the timer so that
cooking was finished at the expense of the remaining heat.
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¥ 11. CARE AND SERVICE

11.1 General cleaning

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

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

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

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

- 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.

11.2. 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.

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

11.4. Cleaning the oven door

1. To make it easier to clean the inside of your oven, the oven door can be
removed, by proceeding as follows:

- Open the door completely and lift the 2 levers “B” (fig.1);

- Now, shutting the door slightly, you can lift it out by pulling out the hooks “A”
as shown in figure 2.
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2. To reassemble the door:

- With the door in a vertical position, insert the two hooks “A” into the slots;

- Ensure that seat “D” is hooked perfectly onto the edge of the slot (move the oven
door backwards and forward slightly);

- Keep the oven door open fully, unhook the 2 levers “B” downwards and then shut

the door again.

?\:

ATTENTION!

12. REPLACING THE LAMP IN THE OVEN

DISCONNECT THE OVEN FROM THE POWER
SOURCE PRIOR TO REPLACING THE LIGHT BULB.

12.1. The oven light bulb shall match the following parameters:

Socket: G9

High thermal resistance — up to 300 °C
Electrical parameters: 220-240 VV AC 50 Hz
Power: 15 W

12.2. Replacing the light bulb:

— Remove the protective glass cover by <[ \ /
turning it counterclockwise. RNy 2
- Remove the light bulb by turning it =

counterclockwise or pulling it towards yourself
depending on the type of lamp. [ A / /
- Placing the light bulb is carried out in &0

reverse order.

¥ 13. POSSIBLE MALFUNCTIONS AND TROUBLESHOOTING.

ATTENTION!

IN ANY CASE DO NOT TRY TO REPAIR THE OVEN BY
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.
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Problem

Possible causes/ troubleshooting:

The oven does not heat up

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

The lights do not work

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.

When heating and cooling
the oven, metal sounds are
heard

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

The steam is coming out
of the working oven.

When heated, the food may emit steam that will
go outside. It is recommended to turn on the air
extraction or ventilate the room. Emission of
steam is not a malfunction.

Cooking is uneven within
the oven

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.

The cooling fan continues
to operate after the oven is
switched off.

Electronically-controlled oven fan automatically
runs for a certain amount of time to cool the
oven. The fan switches off automatically when
the electronic components have cooled
sufficiently.

¥ 14. MANUFACTURER WARRANTY

14.1. 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.

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

the manufacture date.

14.3. 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.

14.4. 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).

14.5. Life span of the oven — 10 years.
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