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- J10 YBATH TTOKY ITI{IB!

Jlns TmiATBep/DKEHHS TIpaBa Ha TapaHTiiiHE OOCIyroBYBaHHS TIPOCHMO Bac
30epiraTd TOBapHUM YEK pa3oM 3 TapaHTIHHUM TaJlOHOM, SKWHA TOBHUHEH OyTH
MOBHICTIO 3allOBHEHMM 13 OOOB’S3KOBO BKAa3aHOIO JIaTOIO MPOJAXy, MIAMUCOM 1
mTamnomM MarazuHy. HeBHKOHAHHSI 1i€l BHMOrM mo030aBJjisie Bac IpaBa Ha
rapaHTiiiHe 00CJIyroByBaHHS.

[1ix yac KymiBjl BUMaraifTe MpOBECTH Y Ballliil MPUCYTHOCTI OTJISI IJTUTH!

B IIAHOBHUIA MOKYIIITIO!

Mu Bisg4HI 3a Te, MO0 BH 0Opanu npoaykuiro ToproBoi mapku ELEYUS. Mu
JOKJIAJIU yCI1X 3yCHUIIb, 11100 BU OyJIM 3aJI0BOJICH1 HAIIIUM BUPOOOM.

- 1. BATAJIBHI BKA3IBKH

1.1. Tlepen BCTaHOBIEHHSM IUIUTH Ta Il €KCIUTyaTalllel0 HEOOXITHO YBa)KHO
O3HAlOMUTHUCS 3 HAIUMHU PEKOMEHAIISIMU, TOTPUMAaHHS AKUX 3a0€3MeUnTh HaAliHY
poboty npuctporo. He Bukuaaiite gaHy 1HCTPYKIIiIO, OCKUJIBKMA 3T0JJOM BOHA MOXeE
JaTH BIAMOBII HA TMTAHHS, IKI BAHUKHYTh.

MNEPEJ TOYATKOM EKCILTYATAII (BKJIIOYEHHSIM)
YBAT'A!| TPWIAJ ITIOBUHEH 3HAXOJIUTHUCS ITPU KIMHATHIN
TEMIIEPATYPI HE MEHIIE ABOX I'OAHH.

1.2. IlnuTa npu3HayeHa A NPUTOTYBaHHS 11, BUKOPUCTOBY€EThCS BUKJIIOYHO B
JOMAIlHbOMY TOCHOJApCTBI 1 BIANOBIZAE BHMOraM TEXHIYHOTO pErjIaMeHTy
HU3BKOBOJIbTHOTO ejekTpuuHoro oomaaHanHs (IIKMY Big 16.12.2015 p. Nel067),
TexHIYHOMY perjlaMeHTy 3 €JIEKTPOMAarHiTHoi cymicHocTi oOnagHanHs (IIKMYVY Bix
16.12.2015 p. Ne1077).

3ACTOCYBAHHSA BUPOBY B LIIVIAX, IO BIJIPI3HSA-
IOTHCA BI/I IOBYTOBUX, HEITPUITY CTUME!

VBATA! P BUKOPUCTAHHI IVIUTHA JJA THINUX IJIENR
BUHUKAC€ PUSUK OTPUMAHHS TPABM 1
MOIMKOIXXEHHS MAMHA, A HA BUPIG HE BY/IE
PO3ITIOBCIO/’KEHA I'APAHTIA!




1.3. Posnmakyiite 1 ornisgHbTe BHUPIO. Y BHUNAAKY BHUSBICHHS TPAHCHOPTHUX
MOIIKO/PKEHb HE MIIKII0YalTe TUIMTY 1 3BEPHITHCS B TOPrOBY OpTaHi3aIlito, 1e BU
npua0any Npuiia.

1.4. Jlitu 1o 8 pokiB Ta 0COOH 13 TICUXIYHUMHU, CEHCOPHUMH a00 MEHTAIILHUMH
BasiaMu, 2060 3 OpakoM JOCBiAY, MOKYTh KOPUCTYBATUCS TUTUTOIO JIUIIIE 11T HATJISIOM,
ab0 SIKIIO BOHM MPOMILIM MiJTOTOBKY 3 KOPHUCTYBaHHS MPUIAIOM Ta PO3yMIIOTh
MOKJIUBY HEOE3IEKY.

1.5. [lnuta mMae OyTH BCTaHOBJIEHA TUIBKU KBali()iKOBAHUM CIICIiaicTOM abo
CIIEIIJIICTOM aBTOPHU30BAHOI'O CEPBICHOTO IICHTPY BIAMOBIIHO JO PEKOMEHIAIIIM
BUPOOHUKA 3 TOTPUMAHHSIM YCIX HOPM 1 3aKOHOJIaBCTBA B JlaH1i cepi, a TAKOK BUMOT
MICIEBHX €JEKTPONOCTaYaIbHUX KOMITaH1M.

1.6. BupoOHuK He Hece BIMOBIIATIBHOCTI 3a Oy 1b-5K1 MOIIKOJPKEHHS Ta MTOJIOMKH,
[0 TIOB’S3aHI 3 HENPAaBWIBHUM BCTAHOBJICHHSM, EKCIUTyaTalllel0 Ta PEMOHTOM
BUPOOY.

1.7. BupoOHuk 3anuiae 3a coborw mpaBo Moaudikamii BUpoOy 3 METOHO
MOKPAILIEHHS OT0 SKOCTI Ta TEXHIYHUX MMapaMeTPiB.

1.8. TexHIyH1 XapaKTEepUCTUKH TUIMTHU BKa3aH1 B JaH1M IHCTPYKIIi Ta HA €TUKETII],
3aKpIIUICHIN Ha KOpITyCl.

- 2. IPABWJIA TEXHIKH BE3MEKHU

3ABOPOHAETHCA BUKOPUCTOBYBATH IJIA
NI €AHAHHSA IIVIMTUA PO3ETKHU BE3 3A3EMJIIOIOY0I'O
KOHTAKTY. OBEPITAUTE EJEKTPOIIIHYP BIJ
VBATA! MEXAHIYHUX I TEPMIYHUX YHIKO/KEHb.

Y PA3I NOIIKO/P)KEHHSA KABEJIIO )KUBJIEHHSA HOTI'O
MAE€ 3AMIHUTHU BUPOBHUK, CEPBICHUI IIEHTP ABO
ITHIITA KBAJII®IKOBAHA OCOBA.

2.1. Tlpunag moBUHEH OYTH 3aXWMUIEHUN BI1J MOMJIMBOTO IWIKIAJIMBOTO BIUIUBY
HABKOJIMILIHBOTO cepenoBuila. He BcTaHOBIIONTE mNpuiag B MICHS MOXIJIUBOIO
KOHTAaKTy 3 COHILIEM, JOILIEM, CHITOM, MUJIOM 4YM B MPHUMIMICHHS 3 HAJJIMIIKOBOIO
BOJIOTICTIO.

2.2. Ilpunan ™MoOxe BHUKOPHUCTOBYBATHCS TUIBKM B J00pe BEHTHJIHLOBAHHUX
MPUMIIIICHHSX.

2.3. He BcTaHOBIIONTE KYXOHHY IUIUTY B MICUAX, 1€ TEMIEparypa MOxKe
omyckatucs Hux4e 0 °C. 3a00poHEHO BUKOPUCTOBYBATH MpuUiiaj B MPUMILIEHHSX 3
HEpETyJSIPHUM ONAJICHHSM, HaBITh SKIIO TeMIeparypa He omyckaeTbesi Huxkue 0 °C.
[IpuminieHHs, B IKUX TeMIlepaTypa 3MIHIOETbCS B Mexax Big +5 mo +20 °C, He
MIIXOJATh JUIsl €KCIUTyaTalii.

2.4. EnexktpuuyHa Oe3neka rapaHTOBaHA TUIBKM MPU HASBHOCTI €()EKTUBHOTO
3a3€MJICHHS, BUKOHAHOT'O BIJIMOBIIHO JI0 MpaBWI €JIeKTpUYHOi Oe3mneku. s BumMora
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00OB’SI3KOBO TOBHMHHA JOTPUMYBATHUCS. SIKIIO BUHUKIM CYMHIBH, 3B SDKITBCS 3
¢daxiBieM 3 YCTaHOBKH, SKHI MEPEeBIPUTH Bally CUCTEMY 3a3eMicHHs. BupoOHuK He
HECe BIAMOBIAAIBHICTh 32 30UTOK, BUKJIMKAHUHN BIJICYTHICTIO 3a3eMJICHHS ab0 HOTO
HECIPABHICTIO.

2.5. BcraHOBIEHHS NpWiIagy Ta KWOro TEXOOCIyroBYBaHHS Ma€ BUKOHYBATHCS
KBaJT1(DIKOBAaHHUM CIIEI1aTICTOM 3 MOHTaXy, IEPCOHATIOM TEXHIYHOI CITYXKOH.

2.6. He 3anumaete npairorounii npuiiaj 06e3 Harisny.

2.7. He n1o3BoJIsSiATE AITSAM TpaTHUCS 3 PUIIAJIOM.

2.8. He nos3Bossiite ocobam, HE O3HAWHOMJICGHHMM 3 III€H0 1HCTPYKILEIO,
KOPHUCTYBATHCS MIUTOIO O€3 BAIlIOTO HATJISAY.

2.9. 3abopoHsieThCs 3MiHAa KOHCTPYKIII BHUpPOOYy 1 pEeMOHT ocobamu, He
YHOBHOBXCHUMH BUPOOHUKOM Ha 00CITyTrOBYBaHHS.

2.10. Perynstopu HENpaIlOIOYOl TJIUTH MOBUHHI 3HAXOJUTUCH Y BUMKHEHOMY
MOJIOKEHHI.

2.11. Sxmo oxHa 13 py4oK He 00epTaeThbCs, HE HaMarauTecs MPUKIACTH A0 HeEl
3yCWJib, HETaHO 3BEPHITHCA JO HAIIOTO CEPBICHOTO LEHTPY MAJs TMPOBEACHHS
PEMOHTY.

2.12. [Ipy BUKOPHCTAHHI IHIIMX KYXOHHHUX €JIEKTPOINpPHUIaAiB MOPSA 13 ILIUTOIO
CTEXTe, 00 iX Kabesl )KUBJICHHS HE TOPKAIUCS rapsyux 4YacTUH MpUiaay.

2.13. 3a00poHEHO PO3MIITYBaTH JIETKO3aMMHUCTI PEYOBHMHU (AJIKOT0Jib, OCH3UH
TOILI0) MOPAJL 3 MPALIIOIYOIO IIUTOIO.

2.14. He pomyckaiiTe KOHTakTy TIpWwiaxy 3 TKaHUHAMUA Y  IHIIAMHU
JIErK03aiMUCTUMH MaTepiajiaMu, TOKH BCl KOMIIOHEHTH JIOCTaTHBO HE OXOJIOHYTh.

2.15. He BimxonpTe BiJl BapWIbHOI MMOBEPXHI 1] Yac HArpiBaHHS >KUpy abo0 odii,
TaK K TMEpPerpiTi »KUp Ta OJis IMBUAKO 3aiiMaroThCs. SIKIO BOHU 3aliMyThCs, HE
3aJlMBaiiTe BOTOHb BOJIOIO. ICHye HeOe3nmeka OTpUMaHHS OIIKIB! 3akpuiite mocyn
KPUIIKOI, 100 MEPEeKPUTH JOCTYI KHCHIO /10 BOTHIO, Ta BUMKHITH Ipwiaj (BiA
€JIEKTPUYHOT MEPEXkK1 Ta CUCTEMU Ta30MIOCTaYaHH).

OKPEMI YACTUHU NPWIAZLY CUJIBHO HATPIBAIOTHCS
I YAC POBOTH I 3AJIMIITAIOTHCS TAPSTYUMU LI E
VBAT'A! | TPUBAJIMH YAC. HE 3ABYBAWTE ITPO IIE I CJIIKYHUTE,
IIIOB AITA HE I'PAJINCH BLJISI INIUTUA HABITH IICJIS
3AKIHYEHHS ITIPUTOTYBAHHSI 1KI.

2.16. Tlpu BUHUKHEHHI MOXXEX1 HE 3aJMBaiiTe BOTOHbL BOJOK. IcHye Hebesreka
oTpuManHs omikiB! Hakpuiite ocepeiok moiaym’st IyKO TKaHUHOIO, III00 MEePEKPUTH
JOCTYI KHCHIO JI0 BOTHIO, Ta BAMKHITH NpUiIaj (Bl €JIEKTPUYHOI MEPEXI).

2.17. I1pu nepioMy BUKOPUCTAHH1 TyXOBKH 130JISI1HHI MaTepiaJid Ta HarpiBajibHI
€JIEMEHTH BUIUISAIOTH 3amax. ToMy mpH nepIioMy BKIIFOUEHH1 TyXOBKHU HE KIIaITh iXKYy.
CroyaTKky BBIMKHITH 1 4Y€KalTe, JOKM HE 3HMKHE 3amax, MOTIM MPUCTyHalTe 0
MPUTOTYBaHHS.



2.18. 3aBXaM KOPUCTYWTECS TEIUIO3aXUCHUMHU PYyKaBUYKaAMH, KOJIM KJIAJETe
CTpaBU B JyXOBY Iady ab0 BUWMaeTe iX 3B1/ITH.

2.19. He Topkaiitecs ckia 1yxoBoi magu, ab0 HarpiBaJIbHUX €IEMEHTIB MPHUIIaLy
pYKamH IiJ1 4ac 1 micisi BAKOPUCTAHHS.

2.20. Y xxogHOMY pa3i HE TOTyiHTe ab0 HE CMaXTe€ Ha KPHIII HWKHBOTO TCHY
nyxoBoi madu. He kmamite 1eko mpsMo Ha THO TyXOBOi madmu.

2.21. PozramoByiiTe mocya Tak, mo0 OyJ0 HEMOXKIMBO TEPEBEPHYTHU TOCYI,
BUITIaJIKOBO 3a4YEIUBIIN PYKOIO 33 PYUKH.

2.22. He xnaniTh Ha BapuibHY MOBEPXHIO HOXKI1, BUACIKH, JIO)KKU Ta KPHUIIIKH,
OCKLUJIBKH BOHU MOXKYTb HarpiTHCS.

2.23. He po3mimyiiTe Ha oJHIM KOH(OPII MOCYa Barow OuIblIe 5 Kr, HAa TUTHTI
MOCY/ 3arajibHOI0 Baroro He Oubiie 10 kr.

2.24. YTpumyiiTe TUIUTY B YUCTOTI, 3QJIMIIKA 1K1 MOXYTh 3alHSATUCH 1 CTaTH
MPUYHHOIO MOKEXKI.

2.25. He BUKOpHUCTOBYWTE Il OYMIICHHS IUIMTH [AapOOUHIllyBayi. [CHye
HeOe3neKa ypakeHHS eJICKTPUYHUM CTPYMOM.

2.26. Hixonu He BUKOPUCTOBYUTE Npuiiaj Jijisi 00IrpiBy NPUMIILIEHHS.

2.27. TlepexoHaiTecsi, 10 €JIEKTPUYHE >KUBJICHHS BIJIKIIOYEHE A0 MOYaTKy
00ciTyroByBaHHs 400 PEMOHTY MpPUJIATY.

2.28. Ilpu poBrorpuBaiii BIACYTHOCTI (BIOPSKEHI, BIAMYCTLI TOUIO)
BIJIKJIFOYANTE IJTUTY BiJ €IEKTPUYHOI MEPEKI.

2.29. Tlpu BUHMKHEHHI HECTAHJIAPTHOI CUTYyallli BIAKIIOYUTH TUIUTY Bl MEPEXKI,
MO/I3BOHITH B CEPBICHUM IIEHTP, TEIE(POH SIKOT0 BKa3aHUW B rapaHTIHHOMY JTOKYMEHTI.

3. OCHOBHI TEXHIYHI XAPAKTEPUCTUKHU

3.1. [InuTa npu3HaYeHa JyIsl MPUTOTYBAHHS 1K1, BAKOPUCTOBYETHCS BUKJIFOYHO B
JIOMAIlIHbOMY TOCHOJApPCTBI 1 BIANOBIJA€ BHUMOTaM TEXHIYHOTO pETJIaMEHTY
HU3BKOBOJIBTHOTO enekTpuyHoro obnamaHanas (IIKMVY Bix 16.12.2015 p. Nel067),
TexHiuHOMY perjlaMeHTy 3 €JEKTPOMarHiTHOi cymicHocTi obnagHanHs (ITIKMYVY Bix
16.12.2015 p. Ne1077).

3.2. bynoBa maneni kepyBaHHs (3aJIEKHO B1J] MOJIET)
1. Pyuka BubGopy pexxumy

2. Pyuka perymtoBaHHS TEMIIEpaTypu

3. Pyuku kondopox

4. Pyuka ynpaBiiHHS TaiiMepoM
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3.3. bynoBa npuiany(3ajiexkHo Bia MojaeJti)

1. Bepxns kpuika
2. BapuiibHa moBepxHs
3. [Tanens ynpaBniHHSA

0 4. PemriTka-rpuib
o — 5. Jlexo
6. Kpurika HH>KHBOTO
- HarpiBaJIbHOTO €JIEeMEHTa
- - 7. Smuk nois nocyny
: 8. Pyuka nBepust
" - 0 9. JIBepusiTa yXOBKH
N .
10. Pyuku yopaBiaiHHA
o1 N o Y yIp
(4]
e -
’
\ é % >
v J ¢
\

Jlexo PemriTka
4. KOMILIEKT MIOCTAYAHHSI

[Tnnra | wr

PenriTka I mr

B KOMILIEKT | Jleko | mr
IMMOCTAYAHHS | KepiBHUIITBO 3 eKCIUTyaTallii 1 T
BXOJAUThb [apaHTifHWIA TAJIOH 1 1T
YakoBka I mr




¥ 5. IHCTPYKIIS 3 MOHTAKY

| YBAT'A! | IIVIMTA MA€ OBOB’AA3KOBO BYTH 3A3EMJIEHOIO.

MOHTA’K IVIMTU TIOBUHEH TPOBOJAUTHUCDH
YBAT'A! BIAITOBITHUMMU CIIEINAJIICTAMM EJIEKTPUYHOI
CJIYXBMU.

HEPEJ BYAb-AKUMUN POBOTAMM 3 HAJIAT'O/IKEHHSI,
YBAT'A! OBCJIYI'OBYBAHH TOLIO, BIAKJIIOYITD IVIMTY BIJ
EJEKTPUYHOI MEPEXI

5.1. Leii po3ain npu3HayeHui 715 KBaIi(h1IKOBAaHUX TEXHIKIB 1 MICTUTh IHCTPYKIIIIO
3 BCTAHOBJICHHSI Ta 0OCIIyTOBYBAHHS INIUTU BIJIMOBIJIHO /10 A10YUX HOPM O€3MEKH.

IIVIMTA ITIOBUHHA BCTAHOBJIIOBATUCSH TA
YBAT'A! BUKOPUCTOBYBATHUCS B IPUMIINEHHSIX
3 HOCTIMHOIO BEHTHUJIALICETO.

CAMOBLIBHU PEMOHT I 3MIHA KOHCTPYKIIII

!
YBAT'A! ILJINTU 3ABOPOHSIETHCS!

5.2. llpuennanHs npwiagy g0 MEpPEXl KUBJIEHHS TMOBHHHO BUKOHYBATHCS
KBaTi(hiIKOBAaHUM CIHEIIaTICTOM 32 YMOBU JOTPUMAHHS JIIFOUUX HOPM Ta MIPABUIIL.

5.3. Ilnuta mae | kinac enekTpuyHOi O€3MEKH Ta po3paxoBaHa Ha MiIKIIOYECHHS 10
moxepena xusieHHsa 220-380 B, 50 I'n.

BEJIMYUHA CTPYMY JUIA 3ABE3IIEYHEHHA
HOPMAJIBHOI POBOTHU ILIUTH 3
EJEKTPOKOH®OPKAMM - 40 A.

SAKIIO BEJTUYUHA CTPYMY MEHIIE BKA3AHOI,
HEOBXIJTHO BUK/IUKATHU KOMIIETEHTHOTI'O
EJIEKTPUKA JJI51 3AMIHU EJIEKTPOITPOBO/IKH.

YBAT'A!

5.4. Tlepen migKIIOYEHHSM HEOOXITHO MEPEBIPUTU BIJMOBIIHICT €ICKTPUUHHUX
napameTpiB IUIMTH (HEOOX1/1H1 AaH1 BKa3aHl Ha €TUKETIIl, PO3MIIIEeHI BHU3Y MpUiIaay)
710 €NIEKTPOMEPEKI.

5.5. [lnuta mae OyTu mia’e€qHaHA yepe3 3aMO0LKHUM MPUCTPIA 3 BIANOBIIHUMU
napaMeTpami.



5.6 Sxumo nmpuiiag He MiJ’€JHAHO 3a JOMOMOTOK0 BHIIKHM JI0 €JIEKTPOMEPEKI, IS
JOTPUMAaHHS HOPMATUBHUX TOJO0XKEHb 3 MPABUJ TEXHIKM OE3MEKU Take Mif’ € THAHHS
HEoOX1/THO 3a0e3MeUnTH 3a JOMOMOTOI0 po3’€IHyBava BCIX MOJIOCIB (3 KPOKOM MIXK
KOHTaKTaMH TaKoro 3 €JHaHHS HE MeHIEe 3 MM). BMukau NMoOBUHEH 3HAXOAUTHUCH B
JIETKOIOCTYITHOMY MICIIi.

5.7. JIxepeno >KMBJICHHS MOBHMHHO OYyTH MIAKIIOUYEHO BIAMOBITHO 10 JIIOYUX
CTaH/apTiB a00 OJHOIMOIIOCHUM aBTOMaTHYHUM BUMHUKAUYEM.

5.8. KaOenb xuBNEHHS HE NOBUHEH TOPKATHUCA OYIb-SKHUX Trapsiuvx YacTHH 1
IOBHHEH OyTH pO3TalllOBAHUH TaK, 11100 HOro TemrepaTypa He nepesuityBana 75 °C.

5.9. Kabenp He mOBUHEH OyTH 3ITHYTUM a00 CTUCHYTHM.

5.10. SIxuio mpuiiaa He BUKOPUCTOBYETHCS TPUBAIMM Yac, BiJ €IHYWTE HOro Bij
MEpexl.

5.11. /Ins 3a0Ge3neyeHHst HOpMaibHOI pOOOTH IUIMTH, @ TAKOXK JOTPUMAHHS ITPaBUII
TEXHIKH 0€3MeKU NOTPIOHO TOTPUMYBAIHCS HACTYITHUX BUMOT:

— IPUMIIICHHS TOBUHHO MaTH BEHTWIALIIMHY CUCTEMY, TOCTaTHIO JIJIs B1IBEICHHS
MPOJIYKTIB 3rOPaHHS;

— JUI HaJI€KHOTO 3rOPSHHS B MPUMILIEHHS MOBUHHO HAJAXOAUTH CBIXKE MOBITPS.
[IpuTiK TOBITPS MOBMHEH CTAHOBMTH HE MEHIIE 2 M>/TOJ HAa KOXKHMA KiJOBaT
MOTY>KHOCTI 00JIaJHAHHSI, 1110 BCTAHOBIIIOETHCA.

5.12. He peKOMEHIyeTbCS BCTAHOBIIOBATH NPHUIIAL TOPYY 3 XOJOJUIBHUMH
yCTaHOBKaMH a00 MOPO3WJIbHUMH allapaTaMy, Tak SK TEIUIO MOYKE BUBECTH iX 3 Jany.

5.13. Ilnuty MarOTh BIAMOBIIHUMN CTYMIHB 3aXUCTY BiJ] MEPETPiBYy, TOMY X MOXKHA
BCTAQHOBJIIOBATH MOpPYy4Y 3 MEOJSIMHU, BHCOTA SKUX HE IMEPEBUILYE BHUCOTY poOOYOi
MTOBEPXHI.

5.14. CtiHa 3a IJIKMTOK MOBMHHA OyTH OOJIMIIbOBaHA TEPMOCTIMKUM MaTepiaioM
(KepaMi4HOIO TUTUTKOIO TOIIIO).

5.15. SIxuio BiacTaHb MK KOpPIyCaMH HACTIHHUX MadoK Oulbllla 32 IIUPUHY
IJIMTH, TO BUCOTa MOHTaXy 1adok noBruHHa OyTH He MeHIe 400 MM.

5.16. Sx1o BiACTaHb Mk KOPITyCaMU HACTIHHUX MIA(OK piBHA MIMPUHI ILTUTH, TO
BHCOTa MOHTaXXy IIapOK NOBUHHA OyTH HEe MeH1Ie 530 MMm.

5.17. V Bumajaky MOHTaXy BUTSKKM HaJ IUIMTOI NOTPIOHO AOTPUMYBATHUCS
PEKOMEHIOBAaHO1 BUCOTH, BKa3aHO1 B KEPIBHUIITBI 3 KCILTyaTallli 10 BUTSKKH, aJie He
MeHIIE 650 MM.
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5.18. Ilpu mnepmioMy BCTAHOBJICHHI, HDKKM HE 3akpiluyieHl Ha TUIuTi. BoHu
3HAXOASATHCA B NAKETI BCEPENMHI JAYXOBKHA. BCTaHOBITH HIKKM Ta BIAPEryJIIOWTE
BHUCOTY ILJIUTU BIITHOCHO KYXOHHOI CTUTbHMIII.

'S 6. BUKOPUCTAHHS BAPUJIBHOI ITIOBEPXHI

6.1. bing KOXHOI pydYKH YIPaBIIHHSA BKa3y€ThCS TO3UIlIA BiAMOBIIHOTO
HarpiBaJlbHOTO €JIEMEHTY, a TaKOXX CHUMBOJIM piBHIB HarpiBy (uudpamu ado

CHMBOJIAMH ).

@)
N//
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6.2. PiBeHb HarpiBaHHs PETyJIIOE€THCS MOBOPOTOM PYUYKH MO JIiHII, MOCTYIIOBO
M1IBUIYIOYUCH 10 MAaKCUMATbHUX IMOKA3HUKIB.

6.3. [Ipu nonoxenHi «0» kKoH(pOPKa BUMHKAETHCS.

6.4. OCHOBHI TeXHiYHi XapaKTePUCTUKH KOHPOPOK BAPUIbHOI OBEPXHI.

ITapamMeTpH eJIeKTPUYHUX KOHPOPOK
YapyHHi HarpiBa/bHi Hdiamerp MM 180 145
€JIEMEHTH Horty:xkuicTe |KBT 1,5+0,5 1,0+0,5
HarpiBasbhi enementn | AliaMeTp MM 180 140
Hi-Light Ioryxkuicte |KBT 1,8 1,2

IIL YAC POBOTH YACTHUHMU ITOBEPXHI CHJIBHO
YBAT'A! HAT'PIBAIOTBCA, A BUCOKA TEMIIEPATYPA MOZKE
3BEPITATUCH TPUBAJIMHA YAC IICJISI BAMKHEHHSI.

¥ 7. BAKOPUCTAHHSA 1YXOBOI IIA®HA

7.1. Pyuka pery/il0oBaHHSI TeMIIePATYPH

7.1.1. Ilepemukau ayxoBoi madu MOBUHEH OYTH BCTAHOBJIEHUM Ha TOTPIOHE
TeMIlepaTypHEe 3HAUCHHS.

7.1.2. Tlpu excrutyarariii TyXOBKH TeMmIlepaTrypa MPUTOTYBaHHA DKi MOXKe OyTH
BcTaHoByeHa B 60-70 °C qo makcumaibHOTO piBHS «Maxy.

12



7.2. Pyuka Budopy ¢pyHkuii

7.2.1. [loTpi6HO BuOpaTu OaxkaHy mporpamy NpUroTyBaHHs, IHAKIIE TyX0Ba mada
HE TPaIOBaTUMe

7.2.2. OyHKUIT JyXOBKU 1 IPUHLIUI POOOTH MOXKYTh BIIPIZHATUCS B 3aJICKHOCTI
BiJl MOJIeN1 0OpaHOi TyXOBKH.

Q

7.3. Tabmus ¢pynkuii xyxosoi madmu:

BCI ®YHKIII BKJIIOYAIOTHCSA MICJIA PET'YJIIOBAHHS
YBAT'A! PEXUMY «<HAJTAIIITYBAHHA TEMIIEPATYPHW» HA
HEOBXIJITHUI PIBEHb.

MNOCJIJOBHICTB PEXKUMIB POBOTHU HA ITAHEJII
YBAT'A! | KEPYBAHHS BAIIOI'O ITPUJIALY MOZKE HE 3BII'ATUCHA
3 ITOPAAKOM, HABEAEHUM Y TABJINLI.

Pencum | L EMIe- Ha3sBa i onuc pynkuii
parypa
HAIPIB | JlyxoBKa MpUBEAEHA B HEPOOOUU pexxuM. [[71s1 BIAKITIOUEHHS
«O» EFHBVB A | lyXOBKHM BCTaHOBITB BCI IIEPEMUKAY1 B JaHE BUXITHE
€TbCA | TIOJIO’KEHHSI.
OcBiTyieHHs:
- [partitoe uiiie OCBITICHHS
Po3mopoxyBanHs:
BMmukaeTbes TUTbKH TYpOOBEHTUIIATOP.
50 °C - | ®yHK1is NpU3HAYEHA I PO3MOPOKYBAaHHS IIJIIXOM CTBOPEHHS
0 200 °C |HaBKOJO 3aMOpOXKEHOI 1KI KIMHATHOI TeMmmeparypu 3i
30epeKEeHHSIM SKOCTI 1Ki, a TaKOX JJIsi OXOJIO/PKEHHS Tapsiaol
1K1.

13



Pe:xxum

Temme-
patypa

Ha3zga i onuc ¢pynkuii

50 °C -
200 °C

Hwukniil Harpis:

BMukaeTbes TIIbKM HIDKHINA HarpiBay.

OyHKis TpU3HAYEHA IS CTPaB, K1 HEOOX1THO MiJICMaXKyBaTu
3HU3Y, JUIS MIAICPIBY 1K1, JJI MIPUTOTYBAHHS 1Ki B TJIMHIHOMY
TOPIIUKY MPU HU3BKIA TeMIEepaTypi IPOTArOM TPUBAJIOTO Yacy,
a TAaKOX JUIS 1K1, IKY HEOOX1THO MiAPYM SIHUTH 3HHU3Y.

50 °C -
200 °C

Bepxniii HarpiB:

BMmukaeThes TUTbKU BepXHIM HarpiBad.

OyHK1is TPU3HAYEHA JUIsS pO3ITPIBY paHille MPUTOTOBAHOI 1%,
a TaKOX IS 1K, SIKY HEOOX1THO MIIAPYM'STHUTH 3BEPXY.

50 °C -
200 °C

BepxHiii | HUKHIN Harpis:

OaHOYaCHO BMUKAIOTHCS BEPXHIN Ta HYOXKHIN HarpiBaul.
OyHKIIs TpU3HAYeHa ISl MPUTOTYBAHHS KEKCIB, MUPOTIB, SKi
TOTYIOTbCSI B (OPMOUKAx, iXi, CTpaBH, ILIO0 TOTYIOThCS B
IJIMHSIHOMY FOpUIMKY. PEKOMEHAY€ThCSl TOTYBATH TIIIBKU B JIEKY.

50 °C -
200 °C

Bepxniii i HukHii HarpiB + BenTuasop:
OnHoyacHO BMUKAIOTHCSI BEPXHIM Ta HIKHIN HarpiBaul i
BEHTWISATOp. ['apsye TOBITPsS, HArpiteé BEPXHIM 1 HIXKHIM
HarpiBayamMu, 3a JOIOMOTOI0 BEHTHJIATOpPA PIBHOMIPHO 1
IIBUIKO PO3NOALISAEThCA B AyXoBul. Ll QyHKIis nmpu3zHaueHa
JUIsl IPUTOTYBAHHSI KEKC1B, MUPOTIB 1 TOPTIB.

50 °C -
200 °C

Hu:xniii HarpiB + BenTuiasrop:

OmHOYaCHO BMHKAIOTHCS HIDKHIA HarpiBad Ta BEHTHIIATOP.
["apsue MoOBITPs, HArpiTe HWKHIM HarpiBadem, 3a JIONOMOTOIO
BEHTUJIITOPA PIBHOMIPHO 1 MIBUIKO PO3IMOAUISETHCS B TYXOBIII.
s dyHKIis npu3HaYeHa 71 IPUTOTYBaHHS 1K1, IKy HEOOX1THO
M1JICMaXyBaTH 3HU3Y, IPH PIBHOMIPHOMY PO3IOJLII TETIa.

YBAT'A!

8. TAUMEP (3a;1esxH0 Big Mozei)

MNEPE]] BAKOPUCTAHHAM JJYXOBOI IIA®HU CJII]
BBIMKHYTH MEXAHIYHU TAUMEP. IHAKIIE

JAYXOBKA HE IIPAIIIOBATHUME.

8.1. IloBepratoun XBWJIMHHHUNA TaiiMep 3a TOAWHHUKOBOIO CTPUIKOI MOYXHA
perymoBaT yac 10 90 xBuiuH. Taiimep Oyze mpairoBaTH MPOTATOM BCTAHOBJIECHOTO
Jacy, a 1o Moro 3akiH4eHH1 aBTOMATUYHO BIJKITIOYAETHCA.

8.2. Ilicns Toro, sIK CTpaBU MOMICTHIIM B JIyXOBKY, HaJIAIITYyHTe TeMIepaTypy 1

HEOOXITHUM pPEXUM TPUTOTYBaHHS 3a JOMOMOTOI0 PYYKH YIPABIIHHS 1 MOBEPHITH
PYUYKY XBUJIMHHOTO TaiiMepa Ha He0O0X1aHy nmo3uIlito. [Ticis 3aKiHYeHHS! BCTAHOBJIEHOTO
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4yacy NpOoJIyHa€E A3BIHOK 1 JYXOBKa CAMOCTIMHO BIAKITFOUYAETHCS.

8.3. Buacnigok 0OMeXeHOCTI Mepiogy uacy, yac poOOTH AYXOBKH MOXe OyTu
HaNaITOBaHUW He Ounbmie, HOK Ha 90 xBunuH. g TpUBAjIoOro NpUTOTyBaHHS
BCTAHOBIIFOWMTE 4ac BPYUHY.

8.4. [lns pyyHOro peryiroBaHHS BUPIBHSNTE XBUJIMHHHUNA TaltMep 1O MO3HAYKU
@, MNOBEPHYBIIM HOr0 IMPOTH TOJMHHUKOBOI CTpUIKU. Ilpyu pydHiid ycTaHOBII IS
NPUIIMHEHHS IPUTOTYBAaHHS B OyJlb SIKUM Yac, 32 TOJUHHUKOBOIO CTPUIKOIO IIOBEPHITH

TalMep 3 MO3HAYKHU @ J10 TO3HAYKU «0».

¥ 9. HEPIIE BUKOPUCTAHHS IIVIMTHU

9.1. 3HIMITh 30BHIIIHE Ta BHYTPIITHE MAKyBaHHS.
9.2. [lepen BUKOPUCTAHHSAM PETEIHHO BUMHUITE MPUCTPIH, MOTIM BUCYIIITh.

NEPE/] IEPLIMM BUKOPMCTAHHAM PETE/IBHO
VBATA! BUMHUWTE AKCECYAPHU JYXOBOI IIA®U (TEKA I
PELIITKY).

9.3. BUTATHITH BCl JIeKa Ta PELIITKU JyXOBO1 madu.

9.4. BcTaHOBITH MAKCUMAaJIbHY TEMIIEPATYPY.

9.5. BcranoBiTh nepeMukad Ha Bepxniii 1 HuwxH1l pexxum HarpiBy.
9.6. 3anumTe nyxoBy mady B oMy cTaHl Ha 30-45 XBUJIMH.

OCKLIbKH IICJIA IPUTOTYBAHHS 3 IYXOBKH MOJKE
VBATA! | BUITH HAPA, BIIKPUBAIOYH JABEPLISITA 1YXOBKH,
3ABJK/JIU CTIMTE OCTOPOHD.

9.7. 3a 11eii yac miairpiBarOTHCA BC1 €JIEMEHTH TUTUTH 1 TETUIO130JSI1HHI MaTepialiy,
TO MOYeE 3'SIBUTHCS 3amax rapy. Y pasl MIOBTOPHOTO BUJIJICHHS 3alaxy rapy, rnepen
MPUTOTYBAHHSM 1K1 B {yXOBii m1adi peTesbHO MPOBITPITH Ti.

9.8. [ToBTOPITH OMEpaIio 3 PEuriTKo.

9.9. Ilpy BHMKOHAaHHI LKX OMNEpanii pPeKOMEHAYEThCA MPOTEPTH OyXOBYy Mmiady

3CEepEAMHU BOJIOTO0, a TIOTIM CYXOI0 M’ SIKOIO TaHYiPKOIO.

BIIKPUBAIOYU JIBEPLATA IIVIUTH, 3ABK/IU BEPITHCA

!
YBAT'A! 3A PYUKY IO LIEHTPY.
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¥ 10. MOPAJIM LIOJI0 EKOHOMIi EJJEKTPOEHEPTIi

10.1. IlepeniueHi HUXKYE MOPAAU JOMOMOXKYTh BaM BHUKOPUCTOBYBATH JTYXOBKY
IJTUTH €KOJIOTTYHO O€3MEYHUM CITIOCOOOM 1 3 EKOHOMIEIO €HEeprii:

— ¥V nyxoBiii madi Asg Kpamioi nepejadi Teria BUKOPUCTOBYEThCS €MallbOBAHE
JIEKO TEMHOTO KOJIbOPY.

— Ilpum yacTomMy BIJKpHBaHHI JBEPHAT AYXOBKH IIiJI 4Yac IPUTOTYBaHHS iXKi
BCEpEINHY HAJIXOIUTh MOBITPS, 110 MPU3BOJAUTH 10 BTPATH eNleKTpoeHeprii. Tomy, He
PEKOMEHI0BAHO YacTO BIAKPUBATH JIBEPIIATA TyXOBOi madu.

— Temno, sike 3aMMIIAIOCS B AyXOBid madi micis mpolecy MpUroTyBaHHA 1Ki,
MO>KHa BUKOPHCTOBYBATH JIJIsl IPUTOTYBAHHS HACTYITHOI CTPaBH.

— Ilepen KOXHUM MPUTOTYBAHHSAM i1, Ha TOMEPENHIA MPOrpiB AyXoBOi madu
noTpioHO He MeHIe 10 XBUIIKH.

— 3aMOpO’KEeHI MPOIYKTH HEOOX1THO PO3MOPO3UTH TIEPE]T TPUTOTYBAHHSIM.

— Hamaraiitecs rotyBaTu JeKijibka CTpaB OJJHOYACHO, TOMICTHUBIIIHM HA PEIIITKH JIB1
€MHOCTI JIJISl 3aMKaHHS.

— Biaxnrogaiite 1yxoBy mady 3a KiJibKa XBUJIMH J0 KIHISA MPUTOTYBAHHS 11 a00
pO3paxyiTe yac yCTAaHOBKH TaiiMepa Tak, 11100 3aKiHUCHHs TPUTOTYBaHHS B110yBaocs
3a paxyHOK 3QJIMIIIKOBOTO TEIIa.

10.2. J{ns edhexTHBHOT poOOTH BapMIIHLHOI MOBEPXHI TOTPUMYHUTECH TAKUX TIPABHIIL:

— 3a00pOHEHO CTaBUTH OJIMH TIOCY/I Ha JIBa HarpiBaJIbHI €JIEMEHTH OJTHOYACHO.

— BuKOpUCTOBYiITE KacTpyjl Ta CKOBOPIJIKH, IlaMETp JHA SKUX BIANOBIAAE
pO3MIpy KOHPOPKH.

— Ilocyn moBMHEH MaTH piBHE MJIOCKE THO JIS MIIJTFHOTO KOHTAKTY 3 MIOBEPXHEIO.

— 3a MOXKJIMBOCT1 HAKPUBAKTE MOCY/] KPUIIIKOIO ITi]T 4aC TOTYBaHHS, 1€ 3a0IaIKY€E
EHEeprito.

— Ilicns 3akunaHHs 3MEHIITYHTE MOTYKHICTh HAarpiBy KOH(OPKH.

¥ 11. OI'JIAA TA OBCJIYT'OBYBAHHA

HEPEJ TIOYATKOM OYUIINEHHA ABO BY/Ib-AKUMHA
THIHIUMHU ONMEPALIAMMA 3 JOTJIAAY 3A IVIMTORO CJIL
BIIKJIIOYUTMU i1 BI EJEKTPOMEPEXKI TA 3AYEKATH
JOKH BOHA OXOJIOHE.

YBAT'A!

HE JOITYCKA€TBCA BUKOPUCTAHHSA ABPASUBHUX
MHUIOYUX 3ACOBIB (HAITPUKJIAZL 3ACOBIB ITPOTU
YBAT'A! | IPXKI TOLO), IOPOHIKOBUX MHUIOYUNX 3ACOBIB ABO
I'VBOK 3 ABPAZNBHOIO ITOBEPXHEIO: BOHU MO’KYTb
HAHECTHU HEITIOITPABHY HIKOAY.
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11.1. OunmienHs xyxoBoi madu

11.1.1 Ilepen modaTtkoM ouyMIIEHHS a00 OyAb-SIKUMH I1HIIMMH OIEpalisiMi 3
JOTJIALY 3a IUTMTOIO, CJIIJT BIAKIIOUUTH 11 BiJ] €JIEKTPOMEPEXK] Ta 3a4eKaTH JOKHU BOHA
OXOJIOHE.

11.1.2. ITicas KOXHOTO BUKOPUCTAHHS TEIUTY IYXOBKY CJIiJ BUTEPTH JIETKOIO
BOJIOTOI0 HAMHJICHOIO TaHUYIPKOIO, HE MOXKHA 3aJMIIATH B JyXOBIl 3aJUIIKU 1K1 Ta
xupy. ToMy, 0 111 3aTUIIKK MOXKYTh IPUBECTH J0 KOPO3ii 30BHIIIHBO1 1 BHY TPIITHBOT
IIOBEPXHI, @ TAKOK CTATH MPUYUHOIO MTOKEXKI.

11.1.3. He BUKOpUCTOBYWTE JJISI OUHUIIIEHHS AyXOBOi Imadu mapooYrcHUK. IcHye
HeOe3MeKa ypakKeHHs eJIeKTPUYHUM CTPYMOM.

HE MOKXHA YNCTHUTHU EMAJIb PIXKYYUMU
HPEAMETAMMU (HAITPUKJIAA, HOYKEM) I
BUKOPUCTOBYBATH INIOPOIIIOK ABO ABPA3NBHI
3ACOBM.

YBAT'A!

11.2. Jorysa 3a ymjibHIOBa4eM

11.2.1 VYwmuibHIOBaY JIyXOBKM — HEOOXiAHUM aTpuOyT, 110 3ade3neuye
MPOJYKTUBHICTh JYXOBKH. 3 4acOM YUIUIBHIOBAY MOXE 3a0pyAHIOBATUCA. Y LBOMY
BUIAJKy HOTO MOXXHAa TIOYHCTHTH BOJIOTOIO TaHYipkoro. He MokHa YucTHTH
VIIUIbHIOBAY a0pa3uBHUMH 3aco0aMu. Y pasl, SKIIO YIIUIbHIOBAY 3HOIIYETHCS a00
PO3PUBAETHCS MOTPIOHO 3BEPHYTHCS JI0 CEPBICHOTO BTy BUPOOHUKA.

11.3. OunnieHHs1 BAPWJIbHOI NOBEPXHi:

11.3.1. Tlepen ouumieHHSM NEpeKOHaWTEeCs, MO0 KOHPOPKM BHUMKHEHI, Ta HE
B1JI00pa)KA€THCS 1HAUKATOP 3aJTUIIKOBOTO TETLIA.

11.3.2. OuumyiiTe BapuibHy NOBEPXHIO IICIAS KOXXHOTO BHUKOPUCTAHHS.
3adekaiiTe, IOKM BOHA OXOJIOHE, II[00 BHAAIUTH IIJISIMU Ta 3aTHIIKA TKI.

11.3.3. BukopucTtoByiiTe M’SIKy TKaHUHY, [anepoBl KyXOHHI pYIIHUKHU
a0o crienianbHUl 3aci0 1Sl OUMILEHHS BApUJIbHOI MOBEPXHI, SKUH MOKHA NMpUAOaTH
B MarasMHax moOyTOBOI XIMii.

11.3.4. He BUKOpUCTOBYWTE AJI1 OYMIIEHHS BapUIIbHOI MOBEPXHI MAPOOUYHCHUK.
IcHye HeOe3neka ypakeHHs €JIeKTPUUYHUM CTPYMOM.

¥ 12. 3SAMIHA JIAMIIA JYXOBKH

MEPEJ] IOYATKOM 3AMIHM JIAMIIU BIJI’€THAUTE

!
YBATA! TJIATY BIJ MEPEXKI EJTEKTPOKABJIEHHSI.
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JlaMnmoyka 1yXxoBKHM MOBHMHHA BiIMOBiIaTH HACTYITHUM NapaMeTpaM:
— Buwucoxka TemocTiiikicts — 10 300 °C
— Enextpuuni napamerpu: 220-240 V AC 50 I'ng
— TloryxsicTs: 15-25 Bt

13. MOKJIMBI HECITPABHOCTI
TA CIIOCOBM iX YCYHEHHS

B ) KOTHOMY PA3I HE HAMATAUTECS
BIIPEMOHTYBATH IIJIUTY CAMOCTIHHO.
PEMOHT INPUJIAAY HEOBXITHO MNPOBOAUTH TIVIbBKH
B ABTOPU30BAHOMY CEPBICHOMY HEHTPI.

YBAT'A!

[lepm Hix 3aTtenedoHYBaTH 0 CEPBICHOTO BTy BHUPOOHMKA, TIEPEBIpTE UM
MO>KHa JIETKO YCYHYTH IpOOJIEMH 3a JJOIOMOI0OI0 HaBEJIEHOTO HUXKYE MEPETTIKY.

HecnpasHocTi Mo:xnuBi npuurnHu/MeToan yCyHeHHs

- IlepexonaiiTecss B TOMy, II0 IPUCTPIil MIIKIIOYEHO A0
Mepexl.

Hyxosa mada Ta - TlepeBipTe, 4 He BiAKIIOUEHE ENEKTPOKMUBICHHS,

BapyJIbHA HOBCPXHA YBIMKHYBIIIM 1HII €JICKTPONPUIIAIU. SIKIIO >KUBJICHHS

HE BMUKAIOTBCAL. €, alle TIPUIaJ He TPAIIOE, 3BEPHITHCA 10 CEPBICHOTO

BJIJIUTY BUPOOHUKA.
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HecnpaBHocri

Moxausi npuunHu/MeToau YCYHEeHHS

JlyxoBa mada
HE HarpiBaeThCsl

[lepeBipTe HasSBHICTH CTPyMy B PO3€TIi, IIpU
HEOOX1JHOCTI BBIMKHITEH 200 3aM1HITh 3alI001KHUKH.
He BBIMKHEHI MOBOPOTHI BUMHKA4l PEXHUMY pPOOOTH
abo TemmnepaTypu.

He BBiMKHEHMIA TaliMep (3a1€KHO BT MOJCITI).

He npairroe
MJICBITKA

[lepeBipTe HasABHICTH CTPyMy B pO3€TIi, MpHU
HEOOXITHOCTI BBIMKHITH 200 3aMiHITh 3alO01KHUKH
Hecnpapna namrma, mpu He0OX1THOCTI 3aMIHITh JIaMITy.
JlyxoBa macda He BBIMKHEHa.

[Ipu HarpiBanHi 1
OXOJIOKEHHI
JTyXOBKH Uy TH
MeTajeBl 3BYKH

[Tpu HarpiBaHHI METalIeBUX MPEIMETIB BOHH MOXKYTh
BUJIaBaTH 3BYKM BHACIIJIOK po3mupeHHs. Lle He €
HOJIOMKOIO.

[Tpu poboTi
JIYXOBKH 3 HEl
BUXOJUTH I1apa

[Ipyu wHarpiBaHHI  KI, IO TOTYETbCS  MOXE
YTBOPIOBAaTUCSA TMapa, BOHA BUXOJUTHME HAa30BHI.
PekoMeH10BaHO BBIMKHYTH BUTSKKY a00 3a0€311€UnTH
MPOBITPIOBaHHA NpUMIIIEHHS. BuaiieHHs napu He €

MTOJIOMKOIO.

- BukopuctoByeTbcs ~ HEBIANMOBIAHUN  mocya — abo
HEBIANOBITHI MUIHI 3aco0u. BukopucroBylite mocys 3
MJIOCKUM 1 pIBHUM JHOM.

BapwiibHa noBepxHs
NoJIpsTaHa.

¥ 14. TAPAHTII BUPOBHUKA

14.1. BupoOHuUK rapaHTy€e HOpMaJibHy poOOTY IJIUTH NPOTAToM 60 MicsaAliB 3 THS
MPOJAXKyY 4Yepe3 po3ApiOHYy TOProBY MEPEXKY 3a YMOBU JOTPUMAHHS CIIOKHUBAauEeM
MpaBUJI TPAHCIIOPTYBaHHs, 30€pIraHHs, MOHTAXY Ta €KCIUTyaTallii.

14.2. Tlpu BIACYTHOCTI MO3HAYKM MpPO JaTy MNPOJAXy TapaHTIMHUA TEpMiH
OOYHUCITIOETHCS 3 MOMEHTY BUTOTOBJICHHS.

14.3. V BUnagky HEKOPEKTHOI POOOTH IUIMTH 3 MPOBUHU BUPOOHHUKA MPOTATOM
rapaHTIMHOrO TEPMIHY, CIOKHMBAa4 Ma€ MPaBO T'APAHTIMHOTO PEMOHTY B CEpPBICHHMX
LEHTpax, aJJpecH SIKUX BKa3aHl1 B TapaHTIMHOMY TAJIOHI Ta Ha CAlTI TOPrOBOT MapKHu.

14.4. TIpu 3BepHEH] B CEPBICHUI IIEHTP CJIiJ TOBIJJOMHTH:

— Twun HecrpaBHOCTI.

— Mopens npunany.

— CepiitHuit HOMep (1aHa iH(pOpMAIisi pO3MillleHa Ha 3aBOJICHKIN TaOIWYIl BHU3Y
npuiagy).

14.5. Tepmin ciyx6u miutu 10 pokis.
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ENG

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 cooker 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 our choice.

- 1. GENERAL INSTRUCTIONS

1.1. Before installation and operation of the cooker, 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 cooker 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!

WHEN USING THE COOKER FOR OTHER PURPOSES
THERE IS A RISK OF GETTING INJURIES AND
DAMAGING THE PRODUCT, AND THE WARRANTY
WILL NO LONGER BE VALID!

ATTENTION!
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1.3. Unpack and inspect the product. In case of detecting transportation damage,
do not connect the cooker 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 cooker 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 cooker are indicated in this user manual and on
the label attached to the body.

- 2. TECHNICAL SAFETY RULES

IT IS PROHIBITED TO USE FOR CONNECTION OF THE
COOKER SOCKETS WITHOUT GROUNDING
CONTACT. KEEP THE WIRE FROM MECHANICAL
AND THERMAL DAMAGE.

IF THE WIRE IS DAMAGED, IT MUST BE REPLACED
BY THE MANUFACTURER, ITS SERVISE AGENT OR
SIMILARLY QUALIFIED PERSONS IN ORDER TO
AVOID A HAZARD.

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 may be used only in well-conditioned premises.

2.3. Do not put the washing machine in an area where the ambient temperature falls
below 0°C. Do not use the appliance in rooms with irregular heating, even if the
temperature does not drop below 0°C. Rooms where the temperature fluctuates
between +5°C and +20°C are not suitable for operating the cooker.

2.4. 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.
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2.5. Installation of the appliance and its service shall be carried out by authorized
installation expert, technical service staff.

2.6. Do not leave the operating appliance unattended.

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

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

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

2.10. When the stove is not in use, all controls must be turned off.

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

2.12. When using other kitchen electrical appliances near the cooker, keep the wires
away from the hot parts of the device.

2.13. It 1s prohibited to place flammable substances (alcohol, gasoline, etc.) next to
the operating cooker.

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

2.15. Do not leave the cooker 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).

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 COOKER EVEN AFTER COOKING.

2.16. 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).

2.17. When using the cooker 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.

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

2.19. When the cooker is hot never touch the oven glass by hand. Do not touch the
appliance heating elements during and after use.

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

2.21. Place the dishes so that it would be impossible to flip the dishes by
accidentally touching the handles by hand.
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2.22. Metallic objects such as knives, forks, spoons and lids should not be placed
on the hob surface since they can get hot.

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

2.24. Keep the cooker surface clean, because food debris can flash and cause fire.

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

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

2.27. Ensure current is not supplied to the cooker until after maintenance of repair
work has been carried out.

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

2.29. If there 1s a non-standard situation, turn off the cooker from the network, call
the service centre, whose telephone is specified in the warranty document.

3. BASIC TECHNICAL SPECIFICATIONS

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

3.2. Construction of control panel (depends on the model)

1. Mode selection knob
2. Temperature control
3. Burner knobs

4. Timer control knob

ELEYUS NEXT 5007 H4
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ELEYUS NEXT 6007 H4
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ELEYUS NEXT 5003 VC4

ELEYUS NEXT 6003 VC4
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3.3. Construction of the device

1. Top lid

2. Cooktop

3. Control panel
4. Grid

5. Baking tray
6

7

8

9

1

. Bottom cover of the lower heater
. Dishwarmer drawer
. Door handle

2
¢
¢

. Oven door
0. Knobs

© 00 O

- <
s

Baking tray Grid
4. CONTENTS OF DELIVERY

Cooker 1 pcs

Grid 1 pcs

DELIVERY SET | Baking tray 1 pcs
INCLUDES Operating manual 1 pcs
Warranty certificate 1 pcs

Package 1 pcs
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¥ S. INSTALLATION INSTRUCTIONS

| ATTENTION! THE COOKER MUST BE GROUNDED.
ATTENTION! COOKER INSTALLATION MUST BE CARRIED OUT BY
) APPROPRIATE ELECTRICITY SPECIALISTS.
ATTENTION! DISCONNECT THE COOKER FROM THE POWER
) SOURCE PRIOR TO ANY WORKS, SERVICES ETC.

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

WHEN USING THE COOKER, YOU MAY NEED EXTRA
v 2
ATTENTION! VENTILATION.
UNAUTHORIZED REPAIRS AND RECONSTRUCTION
!
ATTENTION! OF THE OVEN ARE PROHIBITED!

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

5.3. The cooker has I class of electrical safety and is designed for connection to the
power sources 220-380 V, 50 Hz.

INTENSITY OF CURRENT TO ENSURE THE NORMAL
OPERATION OF THE COOKER WITH HOT PLATES -
40 A.

IF THE CURRENT VALUE IS LESS, IT IS NECESSARY TO
CALL A QUALIFIED ELECTRICIAN TO REPLACE THE
WIRING.

ATTENTION!

5.4. Prior to connection it is necessary to check conformity of the electrical
parameters of the cooker (necessary data is indicated on the factory nameplate placed
below the device) to the power network.

5.5. The cooker must be connected via a safety device with the appropriate
parameters.

5.6. 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
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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.

5.7. The power supply should be connected in compliance with the relevant
standard, or a single-pole circuit breaker.

5.8. 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.

5.9. The cable must not be bent or compressed.

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

5.11. To ensure the normal operation of the cooker, 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 m*/hour per kilowatt of installed equipment.

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

5.13. Cooker 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.

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

5.15. If the distance between bodies of the wall cabinet is larger than the width of
the cooker, the height of the mounting cabinet must be not less than 400 mm.

5.16. If the distance between bodies of the wall cabinets is equal to the width of the
cooker, then the height of the cabinets’ mounting must be not less than 530 mm.

5.17. In case of mounting the hood over the cooker, you must adhere to the
recommended height, specified in the operating manual for the hood but not less than
650 mm.
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5.18. When the product is installed for the first time, its feet are not on the product.
The feed of the product is in a bag inside the furnace. Assembly the feet of your product
and adjust the distance related to the kitchen counter.

¥ 6. USING THE COOKING HOB

6.1. Each control knob has the position of the corresponding heating element, as
well as heating level indicators (numbers or symbols).
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6.2. The heating position is regulated by the corresponding control knob from low
to maximum.

6.3. When the control is set to "0", the burner is turned off.

6.4. Main technical characteristics of the hob burners are given in the table.

Electric burners
Cast iron Diameter mm 180 145
heating elements | poyer kW 1,5+0,5 1,0+0,5
Hi-Light Diameter mm 180 140
heating elements Power KW 1,8 1,2
DURING OPERATION, PARTS OF THE HOB ARE

ATTENTION! HEAVILY HEATED AND HIGH TEMPERATURE CAN

" BE STORED FOR A LONG TIME AFTER SWITCHING

OFF THE HOB.
> 7. USING THE OVEN

7.1. Temperature control knob

7.1.1. Thermostat control knob should be positioned to desired temperature value.

7.1.2. When operating the oven, the cooking temperature may be set from 50 °C to
the maximum. It is enough to set the oven on Max.
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7.2. Mode selection knob

7.2.1. Mode selection knob should be positioned to desired value; otherwise oven
does not operate.

7.2.2. Functions of the oven and operation principles may differ depending on the
model of selected oven.

Q

7.3. Functions table

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.

Mode

Temperature Name and description of the function

«O»

The oven is set to non-operating mode. To switch off the

NO HEATING . . "
oven, set all knobs to this starting position.

Lighting
Only the oven lighting works.

Defrosting:

Only the turbo fan is activated.

50-200 °C This function is intended for defrosting by creating around
the frozen food room temperature with preservation of
food quality, as well as for cooling hot dishes.
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Mode | Temperature |[Name and description of the function

Bottom heater:

Only bottom heat is on. This function is intended for
dishes which are required to be baked from the bottom,
heating food, dishes, which are cooked in clay pots at low
temperatures within long time periods, as well as food,
which shall be brown at the bottom.

Top heater:

Only top heat is on. This function is intended for heating
previously cooked meals, as well as food, which shall be
brown at the top.

Top and bottom heaters:

Top and bottom heaters are on simultaneously.

—_— 50-200 °C This function is aimed for cooking muffins, pies, which
— are baked in moulds, food, dishes cooked in clay pots. It
is recommended to cook only on baking tray.

Top and bottom heaters + Fan:

Top, bottom heaters and fan are on simultaneously.

= 50-200 °C Hot air, heated by the top and bottom heaters, by means of
k- fan is evenly spread in the oven. This function is aimed for
cooking muffins, pies and cakes.

Bottom heater + Fan:

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

50-200 °C

50-200 °C

el 50-200 °C

8. TIMER (depends on the model)

BEFORE USING THE OVEN, YOU SHOULD TURN ON
ATTENTION! AN ELECTRONIC OR MECHANICAL TIMER.
OTHERWISE, THE OVEN WILL NOT WORK.

8.1. Turning the minute timer clockwise can adjust the time up to 90 minutes. The
timer will be active within the set time, and upon its completion it will automatically
turn off.

8.2. After the dishes are placed into the oven, set the temperature and required
cooking function by means of control knob and turn the time knob to the necessary
position. At the end of the time set an alarm signal will sound and the oven will turn
off.

8.3. Due to the limitation of time period, operating time may be set at no longer
than 90 minutes. For long cooking period set the time manually.
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8.4. For manual control, set the minute timer at the mark @ by turning it
counterclockwise. To stop cooking at manual time setting at any time, turn the timer

from the mark @ to the mark «0» clockwise.

¥ 9. THE FIRST USAGE OF THE COOKER

9.1. Remove the exterior and interior packing.
9.2. Clean and dry the appliance thoroughly before use.

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

9.3. Remove all baking trays and grids from the oven.

9.4. Set the maximum level of the «Setting temperature» mode.
9.5. Set the knob at the Top and Bottom heating.

9.6. Leave the oven at this state for 30-45 minutes.

AS AFTER COOKING THE STEAM MAY COME OUT OF

!
ATTENTION'| THE OVEN - STEP ASIDE WHEN OPENING THE DOOR.

9.7. During this time, all the elements of the cooker 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.

9.8. Repeat the action with a grid.

9.9. 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 COOKER,

'
ATTENTION! | \} WAYS 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.
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— 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.

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

— Turn off the oven for a few minutes till the end of cooking, or set the timer so
that cooking was finished at the expense of the remaining heat.

10.2. To ensure efficient cooktop performance, follow these tips:

— It 1s forbidden to place dishes on 2 heating elements at the same time.

— Use utensils according to the size of the heating elements.

— Do not use pots with bottoms that are not perfectly flat.

— Use cookware with lids.

— When the contents of the cookware begin to boil, turn the burner knob to the
minimum position.

¥ 11. CARE AND SERVICE

BEFORE STARTING CLEANING OR ANY OTHER
MAINTENANCE WORK ON THE COOKER, YOU MUST

!
ATTENTION! CUT OFF THE GAS. ALLOW THE PRODUCT TO COOL
DOWN BEFORE YOU CLEAN THE PRODUCT.
DO NOT USE ABRASIVE DETERGENTS (E.G. RUST
ATTENTION! PREVENTERS ETC.), POWDER DETERGENTS OR

SPONGES WITH ABRASIVE SURFACE: THEY CAN
CAUSE IRREPARABLE DAMAGE TO THE COOKER.

11.1. Cleaning the Oven

11.1.1 Disconnect the cooker from the mains and allow the product to cool down
before any cleaning operation.

11.1.2. After each usage, the warm oven should be wiped with a light moist cloth,
and 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.

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

IT IS NOT ALLOWED TO CLEAN THE ENAMEL WITH
ATTENTION! | SHARP OBJECTS (AS KNIVES) AND USE POWDER OR
ABRASIVE AGENTS.
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11.2. Taking Care of Seal

11.2.1. 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 Cooktop

11.1.1. Make sure the cooking zones are switched off and that the residual heat
indicator is not displayed before cleaning.

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

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

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

b’ 12. REPLACING THE LIGHT BULB IN THE OVEN

DISCONNECT THE COOKER FROM THE POWER

!
ATTENTION' " SOURCE PRIOR TO REPLACING THE LIGHT BULB.

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

—High thermal resistance —
up to 300 °C

—Electrical parameters:
220-240 V AC 50 Hz
—Power: 15-25 W.

S AN

13. POSSIBLE MALFUNCTIONS AND TROUBLESHOOTING.

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

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

Problem

Possible causes/ troubleshooting:

The oven and the
cooktop are not heat up

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

Rotary switches of operating mode or temperature are
not switched on.

The timer is off.

The oven does not heat
up

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

Rotary switches of operating mode or temperature are
not switched on.

The timer is off.

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 1is
not a malfunction.

The glass of the cooktop
is being scratched.

Unsuitable, abrasive scourer or cleaning products
being used. Use cookware with flat and smooth bases.

¥ 14. MANUFACTURER WARRANTY

14.1. The manufacturer guarantees correct operation of the cooker 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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