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- JI0 VBATH MOKVITLIB!

Jlnss miATBep/DKEHHS TIpaBa Ha TapaHTiiiHe OOCITyroBYBaHHS IIPOCHMO Bac
30epiraTd TOBapHUM YEK pa3oM 3 TapaHTIHHUM TaJOHOM, SIKUH TIOBHHEH OyTH
MOBHICTIO 3allOBHEHHMM 13 OOOB’A3KOBO BKa3aHOI0 JAaTOK IPOJAXy, MIAMUCOM 1
mTamrnoM MarasuHy. HeBHMKOHAHHS 1i€i BUMOrH mo30aBJjisie Bac MpaBa
Ha rapanTiiine 00C.JIyroByBaHHsI.

[Tig wac KymiBIl BUMaraiTe mpoBeCTH y Ballliil MPUCYTHOCTI OTJISIT TTUTH!

T IIIAHOBHUIA MOKYIIIIIO!

Mu BasuHI 3a Te, MO0 BH 00paiu MpoayKiiro ToproBoi mapku ELEYUS. Mu
JOKJIAJIN yCiX 3yCHJIb, TIIO0 BU OYJIK 33/I0BOJICHI HAIIIUM BUPOOOM.

- 1. 3BATAJIBHI BKA3IBKH

1.1. Tlepem BCTaHOBJCHHSM IUIUTU Ta 11 €KCIUTyaTaIli€l0 HEOOXITHO YBa)KHO
03HAHOMUTHCS 3 HAIIMMK PEKOMCH/IAIISIMU, JOTPUMAHHS SKUX 3a0€3MeUNTh HaIIHHY
poboty mpucTtporo. He BukmmanTe MaHy IHCTPYKIIIO, OCKUIBKH 3T0JIOM BOHA MOXE
JIaTH BIMOBI1 HA TUTAHHS, SIKI BHHUKHYTh.

MEPEJ IOYATKOM EKCILTYATAIIT (BKJIIOUEHHSIM)
YBATA!| TPWJIAJI IOBUHEH 3HAXOIMTUCS TP KIMHATHII
TEMIIEPATYPI HE MEHIIE IBOX I'OJIVH.

1.2. Ilnuta npu3HAYEeHA TSI IPUTOTYBAHHS 1Ki, BAKOPUCTOBYETHCS BUKITIOUHO
B JIOMAIIHBOMY TOCIOAAPCTBl 1 BIJAMOBIAA€E BUMOTAM TEXHIYHOTO PETIAMEHTY
HU3BKOBOJILTHOTO enekTpuyHoro obmannanHs ([IKMY Big 16.12.2015 p. Nel067),
TexHIUHOMY pErjaMeHTy 3 €eJeKTPOMAarHiTHoi cymicHocTi obnagHaHHs (IIKMY
Big 16.12.2015 p. Ne1077)

3ACTOCYBAHHSA BUPOBY B HIJIAX,
IO BIAPIBHAIOTHCA BIJA IIOBYTOBHX,
HEIIPUITYCTUME!

YBATI'A! ITPY BUKOPUCTAHHI IVIUTH AJIS1 IHIIAX HIJIEA
BUHUKAE PUSUK OTPUMAHHS TPABM I
MOLIKO/KEHHSI MAMHA, A HA BUPIb HE BYJIE
PO3MOBCIO/I)KEHA TAPAHTIA!




1.3. Posmakyiite 1 ornsHpTe BHUPIO. Y BUNAAKY BHUSBICHHS TPAaHCIOPTHUX
MOIIKO/KEHb HE MIJKII0YaiTe TUIUTY 1 3BEPHITHCS B TOPrOBY OpraHi3allilo, /i€ BH
npua0amu npusai.

1.4. Jlitu 1o 8 pokiB Ta 0COOM 13 NMCUXIYHUMH, CEHCOPHUMH a00 MEHTAIIbHUMH
BaJlamMH, a00 3 OpakoM JI0CBIAY, MOKYTh KOPUCTYBATHUCS TIJIUTOO JIUIIE M1 HATJISAIOM,
a00 SKIIO BOHM MPOMIILIM MIATOTOBKY 3 KOPUCTYBAaHHSA MPWIAIOM Ta PO3YMIIOTh
MO>KJIMUBY HEOE3IEKY.

1.5. Ilnura Mae OyTH BCTAHOBJICHA TUIbKKM KBaTi()iIKOBAHUM CIEI1aTICTOM
a0o0 creriagsicToM aBTOPU30BAHOTO CEPBICHOTO IEHTPY BIAMOBIAHO J0 PEKOMEH AL
BUPOOHUKA 3 TOTPUMAHHSIM YCIX HOPM 1 3aKOHOJIABCTBA B JaH1i cepi, a TAaKOK BUMOT
MICIIEBHX €JIEKTPO- Ta Ta30M0CTaYaIbHIX KOMITaHiM.

1.6. BupoOHuMK He Hece BIANOBIIAILHOCTI 32 Oy 1b-5IK1 ITOIITKOXKEHHS Ta TTOJIOMKH,
IO TIOB’SI3aHI 3 HEMPAaBUJIBHUM BCTAHOBJICHHSM, CKCIUTyaTaIli€l0 Ta PEMOHTOM
BUPOOY.

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

1.8. TexHiuHi1 XapaKTePUCTUKH TUINTH BKa3aHi B JaHIM IHCTPYKIIII Ta Ha €TUKETIII,
3aKpIIUICHIN Ha KOPITyCl.

- 2 TIPABIJIA TEXHIKH BE3NEKHA

3ABOPOHAETHCA BUKOPUCTOBYBATH J1JIAA
HIE€AHAHHSA IVIMTU PO3ETKHU BE3 3A3EMJIIOIOYO0I'O
KOHTAKTY. OBEPIT'AUTE EJEKTPOIIIHYP BIJ
MEXAHIYHUX I TEPMIYHUX YIIKO/KEHb.

YBAT'A!

2.1. Tlpumam MoOX€ BHKOPHUCTOBYBATHUCSA TIMIbKA B J00pe BEHTUIHOBAHHUX
IPUMIICHHSIX.

2.2. EnextpuyHa Oe3mneka rapaHTOBaHa TIIbKA MPU HASBHOCTI €(EKTHUBHOTO
3a3eMJICHHS, BUKOHAHOTO BiJIIOBIIHO J0 MPaBWJI eJIeKTpuuHOi Oe3meku. s BuMora
00OB’S3KOBO TOBMHHA JOTPUMYBATHCS. SIKIIO BUHUKIM CYMHIBH, 3B SKIThCA
3 (paxiBIleM 3 YCTAHOBKH, SIKUU MEPEBIPUTH Ballly CHUCTEMY 3a3eMiIeHHS. BupoOHUK
HE HeCe BiAMOBIAIbHICTh 3a 30UTOK, BUKJIIMKAHWN BIJCYTHICTIO 3a3€MJICHHS a00 HOT0
HECIIPABHICTIO.

2.3. BcranoBneHHs mpuiagy Ta HOro TexOOCITyrOBYBaHHS Ma€ BHKOHYBATHCS
KBaTI()IKOBAHUM CIICIIAIICTOM 3 MOHTAXY, IEPCOHAIIOM TEXHIYHOT CITyKOH.

2.4. He 3anumaete mpamro0dnii mpuia 0e3 Harisy.

2.5. He 103BOJsIATE IITSM TPATUCS 3 TIPUIIATOM.

2.6. He po3Bomsiiite oco0am, HE O3HAHOMJIIEHUM 3 I[€I0 1HCTPYKIIIELO,
KOPUCTYBATHCS TTUTOIO 0€3 BAIIOTO HATJISY.

2.7. 3abopoHsieThCS 3MIHA KOHCTPYKIIi BHpPoOOy 1 PpEeMOHT ocobamu,
HE YIIOBHOBA)KEHUMH BUPOOHUKOM Ha OOCITYTrOBYBaHHS.



2.8. dxmo oxgHa 13 pydyoK HE OOEpTAEThCs, HE HaMaraWTecs MPUKIACTH 10 Hel
3yCWJIb, HETAWHO 3BEPHITHCS O HAIOTO CEPBICHOTO IEHTPY MJisi TPOBEICHHS
PEMOHTY.

2.9. Perynstopu HEMpaIoYoi TUIMTA TOBHHHI 3HAXOIUTHUCH Y BUMKHEHOMY
MOJIOKEHHI.

2.10. He BUKOpUCTOBYWUTE JJIsI OUMIICHHS IUIUTH TApOOUHIlyBadi. I[cHye
HeOe3ImeKa YpakKeHHS SIICKTPHIHUM CTPYMOM.

2.11. Ilpy BUKOpPUCTAHHI IHIIUX KYXOHHHUX €JEKTPOINpPHUIaAiB MOPsH 13 MIUTOIO
CTeXTe, 00 iX Kabesl )KUBJICHHS HE TOPKAIUCS rapsyux 4acTUH IpUIady.

2.12. Tlpm nmoBroTpuBajiiii BIACYTHOCTI (BIAPS/IKEHI, BIAMYCTI TOIIO)
BIJIKJTFOYANTE IJIATY BiJl €JIEKTPUYHOI MEPEXKI.

2.13. 3a00pOHEHO PO3MIIIYBAaTU JETKO3aWMHUCTI PEUOBUHU (AIKOTOJb, OCH3UH
TOIIIO) TOPSJ] 3 IPAIFOIOYOIO0 TTUTOO.

OKPEMI YACTHUHMU NTPUJIAQY CHJIBHO HAT'PIBAIOTBCA
HIA YAC POBOTH I SAVIMINAIOTBCA TAPAYUNMHA
YBAT'A! II[E TPUBAJIMIA YAC. HE 3ABYBAMTE PO IIE I
CJIJAKYUTE, OB JITA HE T'PAJINCH BLIA IUIUTH
HABITH IICJIA BAKIHUEHHS IPUTOTYBAHHA K1

2.14. Tlpn BUHWKHEHHI TIOKEXKI HE 3aJIMBaiiTe BOTOHBb BOJOI0. IcHye HeOesmeka
oTpuMaHnHs omikiB! Hakpuiite ocepeiok noaym’s IyKO TKAHUHOIO, 1100 MEPEKPUTH
JIOCTYT KHCHIO JI0 BOTHIO, Ta BUMKHITH NMpuiiaj (BiJl €IEKTPUUHOI MEPEXK1).

2.15. Tlpu nepiioMmy BUKOPUCTAaHHI AYXOBKH 130JISIIHHI MaTepianu Ta HarpiBajlbH1
€JIEMCHTH BUILISIOTH 3a1ax. ToMy Mpu nmepuioMy BKIFOUEHHI TYXOBKH HE KIaTITh 1XKY.
CroyaTKky BBIMKHITH 1 4YeKaWTe, JOKHM HE 3HUKHE 3amax, IOTIM MPHUCTYITalTe
710 TIPUTOTYBAHHS.

2.16. 3aBxIu KOPHUCTYHTECS TEIUIO3aXMCHUMH DPYKaBUYKaMH, KOJHM KIIAJETe
CTpaBH B AyxoBYy mady abo BUMa€eTe iX 3BIITH.

2.17. YV xomHOMy pasi HE TOTyilTe a00 HE CMaXT€ Ha KpHIII HUKHBOTO TEHY
nayxoBoi madu. He kmaaite 1eko npsMo Ha JHO JyXOBOI madu.

2.18. He BigxoapTe BiJ BaprJIbHOI TOBEPXHI i Yac HArpiBaHHS >KUpYy abo0 odii,
TaK SK TEpPerpiTi *KUp Ta OJis IIBUAKO 3alMAarOThCA. SIKIO BOHU 3aliMyThCH,
HE 3aJMBaliTe BOTOHb BOJIOK0. IcHYe HeOe3mneka oTpuMaHHs omikiB! 3akpuiTe MOCy
KPHUIIIKOIO, MO0 TEPEeKPUTH AOCTYN KHCHIO JI0 BOTHIO, Ta BUMKHITH MPHIIAJ
(B14 €IEKTPUYHOI MEPEKI Ta CUCTEMH T'a30MOCTaYaHH).

2.19. PosrtamoByiiTe mocya Tak, mo0 OyJi0 HEMOXKIWBO TEPEBEPHYTH MOCYI,
BUTIAJKOBO 3a4EMUBIIH PYKOIO 32 PYYKH.

2.20. He poamintyiiTe Ha ofHIM KOH(OpII MOCya Barow OuIblIe 5 Kr, Ha TUTUTI
MOCY/ 3arajibHOI0 Baroro He Oibiie 10 kr.

2.21. Ilpu BUManKOBOMY 3racaHHi KOHPOPKH BUMKHITH ii 1 TOBTOPHO BBIMKHITH
4yepe3 OJIHY-/IBl XBHJIMHU MTOTIEPEIHBO IEPEKOHABIITUCE, 1110 BOHA MPABUIIbHO 310paHa.



2.22. YTpuMyiTe IUIUTY B YHUCTOTI, 3aJUIIKU 1K1 MOXYTh 3alHATHCH 1 CTaTH
MPUYUHOIO TTOXKEXKI.

2.23. Ilpu BUHUKHEHHI HECTAHAAPTHOI CUTYaIlll BIAKIIOYUTH IUIUTY B MEPEXi,
MOJI3BOHITH B CEPBICHUH LIEHTP, TeNe(OH AKOT0 BKa3aHUW B TapaHTIHHOMY JTOKYMEHTI.

3. IO MOTPIBHO POBUTH IIPU MOSIBI 3AIIAXY T'A3Y

3.1. IlepexpwuiiTe ra30BHil BEHTUIIb.

3.2. He Hamaraiitech BBIMKHYTH OyIb-sIKi TTPUJIA]IN.

3.3. He Topxkaiitech Hi 10 SKUX €IEKTPUIHUX BUMHUKAUIB.

3.4. He xopuctyiTech TenepOHOM B JAHOMY MPUMIIIEHHI.

3.5. Bigpady X TOO3BOHITH B CHykO0y ra3omoctadanHs 3 Tenedony,
110 3HaXOJUThCA B CYCIAHbOMY TNpHUMIIIEHI. BUKOHyHTe BKa3iBKM, OTpPHUMaHI
B/l CIICIIATICTIB CIIyKOM ra30M0CTa4aHHs;

3.6. IIpu HEMOKJIMBOCT1 JOA3BOHUTHUCH B CIIY»OYy Tra30MoCTadyaHHs], MOA3BOHIThH
B MTOXKEXKHY CITYKOY.

3.7. BcraHoBieHHs mpuiagy Ta HOTO TEXOOCIyroBYBaHHS Ma€ BUKOHYBATHUCS
KBaTI()IKOBAHUM CHEIIAICTOM 3 MOHTaXy, II€PCOHAJIOM TEXHIYHOI CIyXOu
a00 MepCOHANIOM CIIyKOH ra30MoCTayaHHs.

4. OCHOBHI TEXHIYHI XAPAKTEPUCTUKHA

4.1. Ilnuta mpu3HayeHa JUisi IPUTOTYBaHHS iK1, BUKOPUCTOBYETHCS BHKIIOYHO
B JOMAIIHBOMY TOCIOJAPCTBl 1 BIANOBIAAE BUMOIaM TEXHIYHOIO PErIAMEHTY
HU3BKOBOJILTHOTO eniekTpuyHoro obmannanHs ([IKMY Big 16.12.2015 p. Nel067),
TexHiuHOMY perjiaMeHTy 3 eJNeKTPOMAarHiTHoi cymicHocTi obnagHaHHs (IIKMY
Big 16.12.2015 p. Ne1077).

4.2. bynoBa naHeJii kepyBaHHs (3aJI€KHO BiJl MOJIEIII)
1. Pyuka Bubopy pexumy

2. Pydka perynroBaHHS TeMIepaTypH
3. Pyuku razoBux koHGOPOK
4. Pyuka ympaBiiHHS Taiimepa

5. KHorka enexTpo3anaitoBaHHs
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. Bepxus kpuika

. BapunpHa nauens

. [lanenp ynpaBmiHHSA
. Pemmmitka-rpuiib

. Jleko
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. Kpurmika HHKHBOTO
HaArpiBaJIbHOTO €JIEMEHTA

7. Sk ns nocyny

8. Pyuka nBeprst

9. I[BCpHHT%yXOBKI/I

10. Kuomnku ynpaiiHHS




4.4. OcHOBHI TeXHIYHI XapaKTePUCTUKHN KOH(POPOK BAPHJIbHOI MOBEPXHI.

Ipuponaniii raz | 3pixxenuii ras
IlapameTpu KoH(pOpPOK CHI (LPG)
G20-20 mbar G30-30 mbar
IBuaKa [ToTyskHICTB kBT 2,5 2,5
KoH(OpKa Posxin m3/rox, rp/ron 182 0.234
HaHiBIHBHIIKa HOTY)KHiCTB kBT 1.7 1.7
KOH(pOpPKA Posxin m3/ron, rp/ron 124 0.170
JlonoMixkHa HoTyxHicTh kBT 0.90 0.90
KoH(popka Pos3xin m3/ron, rp/ron 65 0.085
EnexkrpnuHi koHopku

EaexTpnuni Jiametp MM 180 145
KOH(popKH [ToTyxHicTs |KBT 1,5+0,5 1,0+0,5

4.5. Tab6uusa pynkuii x1yxosoi madu:

YBAT'A!

T

BCI ®YHKIII BMUKAIOThCS HICJISI HAJIAIITYBAHHS

EMITIEPATYPH HA HEOBXITHUI PIBEHbD.

YEPI'OBICTb 3A3HAYEHUX B TABJINII PEZKUMIB
POBOTHU MOZKE BIIPIBHATHUCA BIA IIOPAAKY

IX PO3TAIIYBAHHS Y BAIIIN IIJIUTI.

PEXXNUM

TEMIIEPATYPA

HA3BA I OITUC ®YHKIIT

‘O’

HAT'PIB HE
BIABYBAETBHCA

JlyxoBka B HEpOOOUOMY CTaHi.
BcraHoBiTh BCl epeMuKayl B JaHE BUX1IHE MMOJI0KEHHH,
11100 3yNMHUTHU POOOTY AYXOBOI adu.

OcBiT/IeHHS:
[parirroe nuie OCBITIICHHS

Po3mopoxyBaHHsA:
BwmukaeTscs TiIbKH TypOOBEHTHIISITOP.
OyHKIS TpU3HAYEHA IS PO3MOPOKYBAHHS  ILISIXOM

50-200 °C .. : -
CTBOPCHHSI ~ HABKOJO  3aMOpPOXEHOI 1Kl  KIMHATHOI
TeMIlepaTypy 31 30€pEeKEHHSIM SKOCTI 1Ki, a TaKOX s
OXOJIOJIPKEHHSI Taps4oi ixkI.
BepxHiii Harpis:
D 50-200 °C BmukaeThes TITbKU BepXHiN HarpiBad.

dyHKIIIS TPU3HAYCHA JIJIs1 PO3IrPIBY paHillie MPUroToBaHO1
XK1, @ TAKOXK JIJIS 1K1, IKY HEOOX1JTHO MIIPYM STHUTH 3BEPXY.




50-200 °C

Huoxniil Harpis:

BMuKaeThCs TIIbKM HUYKHIA HarpiBay.

Oynkuis npu3HadeHa Uil CTpaB, SAKI  HEOOXiZHO
N1JCMaXXyBaTH 3HU3Y, IS MIIICPIBY 1K1, 11 IPUTOTYBaHHS
KI B TJMHSHOMY TOPIIMKY NpU HHU3BKIM Temmneparypi
IPOTATOM TPUBAJIOTO YaCy, a TAKOXK JUJIS 1K1, IKY HEOOX1JTHO
HiApyM’ SSHUTU 3HU3Y.

50-200 °C

BepxHiii i HHKHIH HATrpiB:

OpHOYacHO BMUKAIOTHCS BEPXHIH Ta HIDKHIM HarpiBayi.
®OyHKIisS MpU3HAYCHA IS NPUTOTYBAaHHS KEKCiB, MHPOTIB,
K1 TOTYIOThCSI B JOPMOYKAX, %K1, CTPaBHU, 1110 TOTYIOTHCS B
TJIMHSTHOMY TOPINUKY. PEKOMEHIyeThCSl TOTYBATH TiIBKUA B
JICKY.

50-200 °C

BepxHiii i HH:KHIN HarpiB + Bentuiasitop:

OpHOYacCHO BMUKAIOTBCS BEPXHIM Ta HUKHIA HarpiBadl 1
BEHTUJISITOpP. ['apsiue MOBITPs, HATpITE BEPXHIM 1 HIKHIM
HarpiBauyaMu, 3a JOMOMOTOI BEHTHJISTOpA PIBHOMIPHO 1
HIBUAKO po3moAuiserbcss B ayxoBml. Ls  dyHkmis
MpU3HAYCHA JIUIS MPUTOTYBaHHS KEKCiB, MUPOTIB 1 TOPTIB.

max °C

I'puab:

BMuKkaeThCs TITbKY TPHIIb-HATPiBaY.

OyHKIS TpU3HAYeHa Ui OOCMa)XyBaHHS BEIUKHX 1
CepeNHIX TOpIiA M’sica, a TaKOX PI3HUX BHUIIB puO, SKi
MOMIIIAIOTh Ha BEpxHIW piBeHb. [l Toro, mobd Kparoii
KUPHUX PEUOBHMH HE 3a0pyJIHWIN JYXOBKY Ha HWXKHIN
piBEHb MOMINIAIOTH JEKO, B SIKMM HalWBalOTh 1-2 CKIISTHKU
BOJIM.

max °C

I'punsb + Benrniasrop:

OpHOYacHO BMHUKAIOTHCS TPHJIb-HarpiBad i BEHTHIISITOP.
["apsiue MoOBITps, HArpiTe TPUIIb-HArpiBaueM, 3a IONTOMOTOIO
BEHTUJISITOpPA PIBHOMIPHO 1 WIBUAKO PO3MOIUISIETHCS B
nyxoBii. s dyskiis npusHadeHa s o0OCMaKyBaHHS TIPU
PIBHOMIPHOMY PO3MOIiTI TEIIa BETUKHUX 1 CEPEIHIX MOPITIN
M’sica, a TaKOX PI3HUX BHIIB puO, NPUAATHUX IS
OPUTOTYBAaHHS Ha PENNTI, SKy TMOMINIAIOTh HA BEPXHIN
piBeHb. Jlyist Toro, mio0 Kparui SKUpY HE 3a0pyaHIIH
JYXOBKY, Ha HWXHIA pIBEHb MOMIIIAIOTh JIEKO, B SKE
HaJIMBAIOTh |1-2 CKIITHKU BOJMU.

50-200 °C

Huxniil HarpiB + BenTnastop:

OaHOYaCHO BMUKAIOTHCS HUKHIN HArpiBay Ta BEHTUJISTOP.
["apsiue moBITpPs, HArpiTe HMHKHIM HarpiBadem, 3a
JIOTIOMOT'OX0 BEHTHJISITOPA PIBHOMIPHO 1 IIIBUKO
po3mnoauisgeTbes B 1yXxoBili. Lls ¢pyHKIis npu3HaueHa st
MPUTOTYBaHHS 1K1, SIKY HEOOX1AHO MiICMaXXyBaTH 3HU3Y,
IIpU PIBHOMIPHOMY PO3MOJLII TeIIa.

3




Bepxwiii HarpiB + BenTnasarop:

OaHOYaCHO BMUKAIOTHCS BEPXHIN HarpiBad Ta BEHTHIISTOP.
m 50-200 °C |T'apsiue mMOBITpsl, HarpiTe BEpXHIM HarpiBaueM, 3a
JOTIOMOI'OK0  BEHTWJIATOpA  PIBHOMIPHO 1  HIBHUJKO
PO3MOALIAETHCS B IyXOBIIi.

5. TAUMEP

HASIBHICTb MEXAHIYHOI'O TAUMEPA 3AJIEXKUTD
BIJI MOJIEJII BAIIIOI KYXOHHOI IIJIUTH.

YBAT'A!

MNEPEJ BUKOPUCTAHHSIM JJYXOBOI IIA®HU CJIIJ
YBAT'A! BBIMKHYTH MEXAHIYHUI TAMUMEP. IHAKIIIE
AYXOBKA HE ITPAIITFOBATUME.

5.1. IloBepratounm XBWJIMHHUN TaiiMep 3a TOJAWHHUKOBOIO CTPUIKOI MOKHA
perymoBaTi yac 10 90 xBwiuH. Talimep Oyje mpauroBaTH IPOTATOM BCTAHOBJIEHOTO
4acy, a o MOoro 3aKiHYE€HHI aBTOMAaTUYHO BIIKITIOYAETHCS.

5.2. IloMicTiTh CTpaBy B IyXOBKY, HAIAITYWTE TEMIEPATYPY 1 HEOOXITHUHN PEKUM
INPUTOTYBaHHS 32 JONMOMOIOIO0 BIIMOBIAHMX PYYOK YMPABIIHHS 1 MOBEPHITH PYUYKY
XBUJIMHHOTO TaiiMepa Ha HeoOX1IHYy mo3ulito. [1icas 3akiHUeHHsS BCTAaHOBJIEHOTO 4acy
MPOJTYHAE I3BIHOK 1 AYXOBKA CAMOCTINHO BIJKIIOYAETHCS.

5.3. Buacniiok 00MeXeHOCTI Mepioy vacy, TPUBAIICTh POOOTH TYyXOBKH MOXKE
OyTu HaynamToBaHUM He Ouibiie, HIX HA 90 xBuiMH. JlJis TPUBAIOrOo MPUTOTYBaHHS
BCTaHOBITIOWTE Yac BPYUHY.

5.4. J1ns1 caMOCTIHOTO PEryJlOBaHHs 4acy, BUPIBHANTE XBWJIMHHHM Talimep 10

MMO3HAYKHU @, MOBEPHYBIIM HOTO TPOTHU TOMWHHUKOBOI CTpuiku. 106 Oyap-komm
3YIIUHUTH TIPUTOTYBAHHS Yy PYYHOMY PEXHMI, MMOBEPHITH TaMep 3a TOAMHHUKOBOIO

CTPUIKOIO 3 TTO3HAYKHU 1o nmo3nauku ‘0.

6. KOMILIEKT IIOCTAYAHHS

[Inurta I T
PermriTka 1 mT
Jlexo I T
B KOMIUIEKT ;
MOCTAYAHHS I JII/I.60KC JIeKo (11st Moze TEKN:A) 1wt
Habip nis nepexoay Ha 3p1IKEHUM ra3 1 mr
BXOJAUTDH .
KepiBHUIITBO 3 €KCILTyaTaii I T
["apanTiiiHuii TaJI0H l it
YnakoBka l it




¥ 7. IHCTPYKIIA 3 MOHTAXY

IIJIMTA IIOBUHHA BCTAHOBJIIOBATHUCA
TA BUKOPUCTOBYBATHUCS B ITIPUMIIIIEHHAX
YBAT'A! 3 MOCTIMHOIO BEHTIJIAIIEIO MOHTA XK IJIATA
IHOBHUHEH ITPOBOJAUTUCH BIAITOBIIHUMUAU
CHEHIAJICTAMU I'A30BOI TA EJEKTPUYHOI CJIYXKB.

IHEPEJ BYAb-AKNMU POBOTAMM 3 HAJIAT'O/IKEHHS,
YBAT'A! OBCJIYT'OBYBAHHA TOHIO BIAKJIIOYITH IVIATY
BLJI EJIEKTPUUYHOI MEPEXI

7.1. Le# po3ain npu3HadeHUH U1l KBaI1(PIKOBAHUX TEXHIKIB 1 MICTUTh IHCTPYKIIIEO
3 BCTAaHOBJIEHHA Ta 00CIyTOBYBAaHHS IUIMTH BIMOBIIHO 10 AIF0YMX HOPM O€3MEKH.

CAMOBLIBHU PEMOHT I 3BMIHA KOHCTPYKIII

!
YBATA! IIVIMTHU 3ABOPOHAETHCA!

YBAT'A! | IIVIMTA MA€ OBOB’SAA3KOBO BYTH 3A3EMJIEHOIO.

7.2. llpwenHaHHS TpWiIagy JO MEpPeXi KUBJICHHS ITOBUHHO BHKOHYBATHCS
KBaJTI()IKOBAHUM CIICI1AJIICTOM 32 YMOBH JOTPUMAHHS JIIOYUX HOPM Ta MPaBHIL.

7.3. [lnuta Mae | xnac enekTpudyHOi OE3MEKH Ta pO3paxoBaHA Ha IMiIKIIOUYECHHS
1o mxepena xupieHHsa 220-240 B, 50 I'm.

BEJIMYNHA CTPYMY JJIA 3ABE3IIEYEHHSA
HOPMAJILHOI POBOTH ILIUTH 3 T'A30BUMU
KOH®OPKAMM ITIOBUHHA BYTHU HE MEHIIIE 16 A,
3 OJHI€IO EJIEKTPOKOH®OPKOIO - 25 A,

3 ABOMA EJIEKTPOKOH®OPKAMM - 32 A.
SIKIIO BEJIMYUHA CTPYMY MEHIIIE BKA3AHOI,
HEOBXIZIHO BUKJIMKATHU KOMIIETEHTHOI'O
EJEKTPUKA JJIA 3AMIHU EJIEKTPOITPOBO/JIKH.

YBAT'A!

7.4. Tlepen MiAKIIOUYECHHSIM HEOOXIJTHO TMEPEBIPUTH BIAMOBIIHICTh CICKTPUUHUX
napamMeTpiB IIMTH (HEOOX1AHI JaHl BKa3aHI Ha 3aBOJACHKIM TaOIHM4Ill, PO3MIIICHIN
BHU3Y MPUIIAZLY) JI0 CIEKTPOMEPEXKI.

7.5. Ilnuta obmajgHaHa MepeXeBUM KabelleM 13 IITeNCeIbHOI BUIKOK. Po3erka
NMOBUHHA BIAMOBIAATH THUIIOPO3MIPY IITENCENbHOT BWJIKM 1 MaTh KOHTAKTH
3a3eMJICHHS.



7.6. PozeTka Mae 3HAXOJWTHCS B JIETKOJOCTYITHOMY MICII JJIsg 3a0€3IeUYCHHS
IMIBUJIKOTO JOCTYIY 10 ILUTEercenbHOl BMWIKHU. lIpocmigkyiTe 100 MHYp KUBJICHHS
3HAXOAMBCS SIKHANIAII Bl KOPIYCY IUIUTH.

7.7. SIxmo npuiiag HE BUKOPUCTOBYETHCS TPHUBAIMM Yac, BHUUMAWTE BUIIKY
3 PO3ETKH.

7.8. He pexkoMeHAyeThCS BCTAHOBJIIOBATH TMpWJIaA TOPYyY 3 XOJOAMIBHUMHU
yCTaHOBKaMU 200 MOPO3WJIBHUMU anapaTaMmu, TaK siK TEIJI0 MOKEe BUBECTH iX 3 JIajy.

7.9. [1ns 3abe3neueHHs HOpMaIbHOI POOOTH IJIUTH, & TAKOXK TOTPUMAHHS TPaBHI
TEXHIKU 0€3MeKu NOTPIOHO TOTPUMYBAIUCS HACTYITHUX BUMOT:

— MPUMIIIEHHS IOBUHHO MAaTH BEHTWISALIIHY CUCTEMY, JOCTATHIO ISl B1IBEICHHS
IPOAYKTIB 3rOpPaHHS;

— JJI HaJIS)KHOTO 3TOPSIHHS B MPUMILICHHS] TOBUHHO HAaIXOIUTH CBIKE HMOBITPA.
[IpuTiK MOBITPS IOBUHEH CTAHOBMTH HE MEHIIE 2 M/TOJ HA KOXKHHMH KilToBaT
MOTY>KHOCT1 00JIaJTHAaHHSI, 1110 BCTAHOBIIIOETHCS;

— 3PLDKEHUI Ta3 BAKYMI 32 TOBITPS 1 TOMY HAKOMUYYEThCs BHU3Y. [IpumiteHns,
B SIKUX BCTAHOBIIIOIOTHCS OAJIOHU 13 3p1IPKEHUM Ta30M, TOBUHHI OyTH OCHAIEHH1
30BHINIHBOI0 BEHTUWJIAIIEIO, 1100 Yepe3 Hel MIr BUXOAUTHU ra3 y BUIAJAKY HOTO
BUTOKY;

— HE MO)XHa BCTaHOBJIOBaTH Ta 30epiraTd OaJoOHM 3 ra3oM Yy MNPUMIIIECHHSX,
pO3TalIOBaHUX HUKYE PIBHS MiUIOTH (Y MiABaiax Ta HaIiBIliIBaJIax);

— PEKOMEHJIyEMO TpUMaTH B KyXHI TUIbKM OalloH, L0 BUKOPHUCTOBYETHCH,
Ta BCTAHOBJIIOBAaTH HOTO IMOJaji B JpKepen Tera (IyXOBOK, KaMiHIB, IMedYei
TOIIIO), 3AATHUX HArpitu 0ajgoH no Temneparypu Buiie 50 °C.

7.10. [1nuTu MarOTh BIAMOBIAHKUKI CTYIIHb 3aXHCTY BiJl MEPErpiBy TUIY X, TOMY
iX MOYKHa BCTaHOBJIIOBATU MOPYY 3 MEOJISIMHM, BUCOTA SIKHUX HE IMEPEBUILYE BHUCOTY
po060Y0i MOBEPXHi.

7.11. Crina 3a TUIMTOIO MOBUHHA OyTH OOJUIIbOBaHA TEPMOCTINKHM MaTepiaiom
(KEpaMIYHOIO TUIUTKOIO TOIIIO).

7.12. SIxmo BiACTaHb MiX KOPIyCaMH HACTIHHUX IHaQoK Oibla 3a MIUPUHY
IUTMTH, TO BUCOTA MOHTaXYy 1adok nmoBUHHA OyTH HEe MeHIe 400 Mm.

7.13. SIxmio BincTaHb MK KOPIyCaMW HAacTIHHUX IadoK piBHA MIMPHHI TUIUTH,
TO BUCOTAa MOHTaXYy IadoK MoBUHHA OyTH HEe MeHIe 530 MMm.

7.14. Y Bunagky MOHTaXy BUTSKKA HaJ IUIUTOI0 MOTPIOHO JOTPUMYBATHUCS
PEKOMEHIOBAHOI BUCOTH, BKa3aHOT B KEPIBHUIITBI 3 €KCIUTyaTaIlil 10 BUTSKKH.

7.15. IligkIroYeHHs! TUIMTH JI0 Ta30BOI MEPEKi MOBHUHHO IMPOBOJIUTHCS TIIBKHU
KBaTi(hiKOBAaHUM TEPCOHAJIOM (@ caMe CITeIialiCTOM OpraHisariii, 1o Mae JileH3110 Ha
IpaBO BCTAHOBJICHHS Ta 0OCIyrOBYBaHHS ra30BUX MPUJIAAiB) BIAMOBIAHO JI0 JIOYMX
CTaHJApTIB 1 MICHEBUX HOPM, IICAs NEPEeBIPKH BIAMOBIIHOCTI THUILy Tasy,
110 MiAKJIIOYAETHCS, TOMY, Ha SIKUW HaJjalllTOBaHa TUIMTa (TUIH Ta3y Ha SIKUX MPaIioe
NpWIaj BKa3aHi Ha TabauuIli 3adikcoBaHii BHU3Y TUTUTH).

3ABOPOHAETHCA CAMOBIJIBHE INIAKJIIOYEHHSA

: .
YBAT'A! MPUJIAJTY IO TA30BOI MEPEKI!




7.16. Ilpu migkiroueHi 1O ra30BOi MEpeXl BUKOPUCTOBYHTE MEpexigHl KOJiHa,
MTYIEPH, MIJIAHTH 1 TPOKJIAIKH, MPU3HAYCHHI JIJIS TIIKIFOYCHHS Ta30BUX MPHIIAJIIB.
Jani BupoOu 000B’S3KOBO MOBHMHHI BINOBIIaTH TEXHIYHUM pErJIaMEHTaM Ta MaTu
JOKYMEHT, IKUM BKa3ye 1aTy BUTOTOBJIEHHS, TEPMIH CITy>KOU Ta 3aMIHH.

7.17. TlinknroyeHHS depe3 HErHyuky TpyOy (ctaneBy abo MiAHy) Mae
BUKOHYBATHCS TaKUM YMHOM, 100 BUKJIFOYUTH MEXaHIYHUHN BILUIUB 200 THUCK B Oy/b-
SIK1M YaCTHUHI IUTUTH.

7.18. JIns migkIroueHHsS THYYKUM Ta30BUM IIIJIAHTOM JI0 OalioHa 13 CKparieHUM
ra3oM, JI0 BUXIJHOTO IITyIlEpa Ta30BOi MOBEPXHI HEOOXIAHO MM €THATU IITYLEP-
KOJIHO (INTYIEP-KOJiHO BXOJAHTh B KOMILIEKT IOCTaBKH). ['a30Buii NUIaHT
3’€IHY€ETHCS 3 MTYLIEPOM TUIBKH 3a JIOTMIOMOT'OI0 CIEIaIbHUX KPIMUIBHUX XOMYTIB.

7.19. Tlicns miAKIIOYEHHS TUIMTH JI0 Ta30BOi Mepeki HeOOX1THO MEPEeBIPUTH BCl
3’€IHAaHHS Ha HASBHICTh BUTOKY Ta3y, 3aMOYHUBINM 3’€IHAHHS MIJIBHUM PO3YHHOM
(OynpOaIky Ha MOBEPXHI MOKAXKYTh MICIIE BUTOKY ).

HIKOJIX HE BUKOPUCTOBYMUTE JIJIsI IEPEBIPKU

YBAT'A! CIPHUKU ABO BIIKPUTE IIOJYM’S — IIE 1Y/KE
HEBE3IIEYHO!
¥ 8. MIEPEHAJIAILITYBAHHS HA IHIIUHA TUII TA3Y

JAHA OITEPALISA OBOB’A3KOBO IIOBUHHA
BUKOHYBATHUCH TIVIbBKH KBAJII®IKOBAHUM
HEPCOHAJIOM, 1O MA€ 103BI1JI1 HA BUKOHAHHSA
POBIT 3 HAVTIAIITYBAHHA I'A30BOI'O OBJIA/THAHHZI.

YBAT'A!

8.1. [Io6 HamamTyBaTH BapuiIbHY TOBEPXHIO Ha TUII Ta3y, BIIMIHHHAN BiJ] 33IaHOTO
(1 BKa3aHOTO BHU3Y BapWJIBHOI MMOBEPXHI) HEOOXITHO 3MIHUTH (DOPCYHKH TATHHUKA.




nop

s mporo:
3HIMITh PEIIITKY;
3HIMITh KPHUIIKY pO3CiKaya 1 po3cikay IOIyM s;
BIIKPYTITh (POPCYHKH 3a JOMOMOTOIO0 BIAMOBITHOTO TOPILIEBOTO TPyOUacTOro
KJIFOYa 1 3aMIHITh iX Ha BIANOBIJIHI (POPCYHKHU JUIsl HOBOTO THUIY ra3y (BXOIATb
B KOMILJIEKT);
BCTAHOBITH Ha MICLI€ BCl YACTUHU, BUKOHYIOUH HaBEECH1 BUILIE 11l Y 3BOPOTHOMY
AJIKY.
8.2. Ilo 3aBepilleHHIO BHKOHAHHS ONEpaliil 3 NepeHaJallTyBaHHS HEOOX1THO

3MIHUTH Ha €THKETII 3HU3Y MPUCTPOIO TUI T'a3y Ha BiJMOBIIHUH.

8.3. SIkmo THCK BHUKOPHCTOBYBAHOTO Ta3y BIAPI3HAETHCS (200 3MIHIOETHCS)

B1J 3a3HAQYEHOT'0 HAa 3aBOJACHKIM TaOaM4Ill, HEOOXIJTHO BCTAHOBUTH BIAMOBIIHHI
PEryJIATOp THUCKY Yy BIIMOBIIHOCTI JO MICIIEBHX CTaHJIApPTIB BUKOPHUCTAHHS Ta30BO1

MEpexi.
¥ 9. PEI'YJIIOBAHHS MIHIMAJIBHUX BUTPAT I'A3Y
JAHA OITEPAILISI OBOB’SI3KOBO ITIOBUHHA
VBATA! BUKOHYBATHUCH TIJIBKU KBAJII®IKOBAHUM

IHEPCOHAJIOM, 1O MA€ 103B1J1 HA BUKOHAHHA
POBIT 3 HAVTIAIITYBAHHA I'A30BOI'O OBJIA/THAHHZI.

9.1. 1100 mpaBuIBHO BiAPETYJIIOBATH MIHIMAJIBbHY MOJa4y ra3y HeoOXiqHO:
3aMajnTy NajlbHUK;
MOBEPHYTH KpPaH B TIOJIOKEHHS MiHIMYMY;
3HATU PYUKY 1 3@ JIOMOMOIOI0 PETyJIIOBAIBHOIO I'BUHTA, PO3TAILIOBAHOIO 300Ky
YU B CEpEIMHI CTPUKHS KpaHa, HAJAIITYBAaTH NaJIbHUK Ha HEBEJIMYKE CTAOIbHE
MOJIYyM 4
NEPEeBIpUTH, YW TMpPH I[IBUAKOMY O0O€pTaHHI KpaHy 3 MaKCHMaJbHOTO
y MiHIMaJIbHE TIOJIO’KEHHS MaJIbHUK HE TacHE.

PeryntoBasibHUI TBUHT:




9.2. Ilpu BUKOpUCTaHHI 3p1KEHOT0 HA()TOBOTO Tra3y PeryiioBajJbHUN TBUHT Ma€
OyTH 3aKpyUYEHUM JI0 YIIOpY.
9.3. OcHOBHE MOBITPS NAJTIbHUKA HE IOTPEOy€E peryIroBaHHs.

Y 10. IHCTPYKIIA 3 KOPUCTYBAHHSA
2 BAPWJIBHOIO ITOBEPXHEIO

10.1. Bins KOKHOI py4KH YNpaBIiHHSA BKa3ye€TbCs IMO3MIIS BIAMOBIAHOI ra30BO1
KOH(POpPKH, CHUMBOJM MIHIMAJLHOTO 1 MAaKCHUMaJIbHOTO TMOJyM’s abo TO3HUIIisA
BIJITOBITHOTO HArpiBaJIbHOTO €JI€MEHTA 1 CAMBOJIM IIECTH TOJIOKEHb HArPiBY.

10.2. TTomym’ss KOH(OPKH UM I1HTEHCHBHICTh HArpiBy peryJIIOEThCS PYUYKOIO
yIpaBJIiHHS, sIKa BIATIOBIIAE iH.

[TozHaueHHsT PO3MIIIEHHS
KOH(popKu

(o]
1 6
S d MakcuMaibHe
MOJIYyM s ‘
2= =5 \
MixiMalibHe
), \ P

3 4 noJIyM’st

10.3. BapuibHa oBepxHs 00JIalHaHA CHCTEMOIO €JICKTPO3araifoBaHHs (3aJIe)KHO
Bin mogneni). 11lo0 yBiMKHYTH 0OpaHuii MajJbHUK MOTPIOHO HATUCHYTH Ha PYUYKY
yOpaBIiHHS Ta OOEpHYTH 1i MPOTH TOAMHHUKOBOI CTPUIKM y TOJOKECHHS
MaKCHUMAaJIBHOTO TOJIYM s 1 MOTPUMATH KIJTbKa CEKYHJZ, a00 HATHUCHYTH Ha OKpEMY
KHOIIKY €JIeKTPO3aNafOBaHHS (3aJICKHO Bl MOJIET).

10.4. {06 BUMKHYTH KOH(POPKY YU HarpiBaJIbHUN €IEMEHT, CIi1 O0EPHYTH PyUKY
3a TOIMHHUKOBOIO CTPLUIKOIO JI0 TIOJIOKEHHS ‘BuUMKHEHO’.

10.5. ¥V pa3i 3racanHs monym’s KOH(GOPKH, MOTPIOHO TOBEPHYTH PYUKY
B MOJIOKEHHS ‘BHMKHEHO’ 1 MOBTOPHO BBIMKHYTH HE paHillle, HiXk uepe3 | XBUINHY.

10.6. Jlnsa 3abe3nedeHHs] ONTUMAIBHOT POOOTH BapWILHOT TOBEPXHI, HEOOXITHO:

— BUKOPHUCTOBYBATH MOCY/1, BIAMOBIIHUN 1O PO3MIPIB MaJbHUKIB 3T1THO TaOIUIIL:

Tun nanbHUKa JiameTp mocyay, MM
[IIBuaxoi mii 220-260
HamismBuakoi mii 180-220
JlonmoMi>kHUT 120-180




— 1100 3armo0irTi BUXO0Ty MOJIyM s 32 MEK1 JIHUIIA ITOCY 1Y, 3a00POHSIETHCS CTABUTH
MOCY/l Ha 2-a MaJbHUKHA OJHOYACHO.

— BUKOPHUCTOBYBATH IOCY/I 3 KPUIIIKAMU Ta PIBHUM JTHOM.

— TOBEPHYTH PETYIATOP MAJbHUKA y TOJIOKEHHS MIHIMYyMY, KOJIH BMICT TOCYIY
MOYMHAE KUITITH.

YACTHUHMU MOBEPXHI CUJIBHO HAT'PIBAIOTBCSA I
YAC POBOTHU, A BUCOKA TEMIIEPATYPA MOXE
3BEPITATHUCH IIE TPUBAJINI YAC IICJS
BUMKHEHHS ITIOBEPXHI.

YBAT'A!

¥ 11. HEPIIIE BUKOPUCTAHHS JTYXOBOI IIA®HU

MEPE/ NMEPIIMM BUKOPUCTAHHSIM PETEJBLHO
VBATA! BUMHUITE AKCECYAPH IYXOBOI IIA®U
(IEKA I PELIITKY).

11.1. BuTArHiTh BCl JieKa Ta PEUIiTKU AYXOBOi madu.

11.2. BcTaHOBITh MAKCUMAJILHY TEMIIEPATYPY.

11.3. BcraHnoBiTh nmepeMukad Ha «BepxHiit 1 HuwxHi» pexxumu 06irpiBy.
11.4. 3anumTe nyxoBy mady B oMy cTaHi Ha 30 XBUJIHH.

3ABXKJIN CTIMTE OCTOPOHbBb, KOJIA BIIKPUBAETE
YBAT'A! ABEPIATA AYXOBOI ITA®HU, OCKIJIBKHU ITICJIA
INPUTOTYBAHHSA MOKE BUITHU IAPA.

11.5. 3a meit yac HarpiBarOTHCS BC1 €JIEMEHTH JyXOBOI madu 1 TEraoi30sA11iH1
MaTepiain, TOK MOXe 3’ IBUTHCS 3amax rapy. Y pa3i HOBTOPHOTO BUIUICHHS 3araxy
rapy, nepejl IpuroTyBaHHsAM i1 B JyXOBIid mad1 peTesibHO IPOBITPITH HOTO.

11.6. IToBTOPITH OMEpaIlito 3 PEIIITKOIO.

11.7. Tlpy BUKOHAHHI IUX OTMeEpalliii PEKOMEHIYEThCS MPOTEPTH NYyXOBY Iady
3CepeIMHHU BOJIOTOI0, a MOTIM CyXOI0 M’ SKOIO TaHUIPKOIO.

3ABXKJIN TPUMAMTECSH 3A PYUKY IO IIEHTPY, KOJIA

, :
YBATA! BIKPUBAETE JBEPLISITA TYXOBOI LIA®HU
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¥ 12. MOPAIM OO0 EKOHOMII EJTEKTPOEHEPI' 1T

12.1 TlepepaxoBaHi HIKYE TMOPAJHA JOIMOMOXKYTh BUKOPHUCTOBYBATH Ballly IUIMTY
€KOJIOTIYHO OE3TMEYHUM CITIOCOOOM 1 3 EKOHOMIEIO €ICKTPOSHEPTi:

12.1.1. YV nyxoBiit madi s Kpamoi mepeaadi Teria BUKOPUCTOBYETHCS
€MaJbOBaHE JIEKO TEMHOI'O KOJIbOPY.

12.1.2. [Tpu yacToMy BIIKpHUBaHHI JABEPLAT AYXOBKH MiJ Yac MPUTOTYBaHHS iXki
BCEpEIMHY TOCTyMNa€e TOBITPs, IIO0 MPU3BOIUTH O BTpaTu enekrpoeHeprii. Tomy,
HE pEKOMEHI0BAHO YacCTO BIIKPUBATH JABEPLATA JyXOBOi madu.

12.1.3. Temo, sike 3aMIIMIIOCS B 1yXOBii madi micis npoiecy NpuroTyBaHHs 1XKi,
MO>KHA BUKOPHCTOBYBATH ISl IPUTOTYBAHHS HACTYITHOI CTPAaBH.

12.1.4. Tlepea KOXHUM NPUTOTYBaHHSIM 1XKi, Ha MONEPEAHINA MPOTpiB AYXOBOI
madu noTpioHo He MeHIe 10 XBHIIUH.

12.1.5. 3amopoxkeH1 TPOyKTH HEOOX1THO PO3MOPO3UTH MEepe]] IPUTOTYBAHHSM .

12.1.6. BiaxmouiTe 1yXoBy mady 3a KiTbKa XBHJIWH 0 KiHIS MPUTOTYBAHHS 1Ki
ab0 po3paxyilTe yac BCTAaHOBJICHHs TailMepa Tak, 00 3aKIHYEHHS MPUTOTYyBaHHS
BII0YBaJIOCS 32 PaXyHOK 3aJIMILIKOBOTO TETLIa.

¥ 13. AOTJISAA TA OBCJIYI'OBYBAHHS

13.1. lorysix Ta oUMIEHHSI AYX0BOI adu

13.1.1 Ilicnga KOXXHOTO BHKOPUCTAHHS TEIUTy TYXOBKY CJIiJ BUTEPTH JIETKOIO
BOJIOTOI0 HAMWJICHOI0 TaH4uipkoro. He MoXHa 3anuimatv B OyXOBLI 3aJIMIIKH iK1
Ta )kUpy. BoHM MOXYTh MPU3BECTH O KOPO31i 30BHINIHBOI 1 BHYTPIIIHBOT MOBEPXHI,
a TAKOXX CTaTU MPUYMHOIO MOKEXKI.

13.1.2 3ayexaiiTe, MOKM AYyXOBKa OXOJIOHE, I00 MOYATH OYHUIIICHHS.

HE MOKHA YUCTUTHU EMAJIb PIXKYYUMH
HPEIAMETAMMU (HAITPUKJIAA, HOXKXEM) I
BUKOPUCTOBYBATH IOPOLIOK ABO ABPA3ZUBHI
3ACOBM.

YBAT'A!

13.2. OuMieHHA CKJIa 1yX0BOi madu

13.2.1 Tlpu ounieHH1 CKJIa BAKOPUCTOBYHTE BiMOBIAHI 3aCO0M.

13.3. Jlorasia 3a ymijibHIOBaYeM TyX0BOi madgu

13.3.1 VYminpHIOBa4Y JIyXOBKM — HEOOXigHWN arpuOyT, 1m0 3abe3mnedye
IPOIYKTUBHICTh AYXOBKH. 3 4acoOM YIIUIHHIOBAY MOXE 3a0pyJAHIOBATHUCA. Y I[LOMY
BUIIAJIKy HWOr0 MOXKHAa OYHCTUTH BOJIOTOI0 TraH4ipkor. He MoxHa YucTHTH
yIIUTbHIOBAY a0pa3vMBHUMHM 3acobamu. Y pasi, SKIIO YIIUIBHIOBAY 3HOIIYETHCA a00
PO3PHUBAETHCS MOTPIOHO 3BEPHYTHUCS 10 CEPBICHOTO BIIJIUTY BUPOOHUKA.
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13.4. lorjasa Ta oYUIIleHHs BAPWJIbHOI MOBEPXHi

13.4.1 Ilepenm moyaTKOM OYHIIEHHS a00 OyJb-IKUMH IHIIMMH OIEpallisiMu
3 JOTJISIy 32 BApUJIBHOK ITOBEPXHEI0, CIIJI BIAKIOYUTH 1i Bl €JIEKTPOMEPEKI 1
HEPEKPUTH Tas3.

13.4.2 He nomyckaeTbcs BHUKOPUCTaHHS a0pa3MBHUX MHUIOYUX 3ac00iB
(HampuKiaz, 3aco0iB MPOTH 1Pkl TOIIO), MOPOIIKOBUX MHUIOUHX 3ac001B a00 r'y0oK 3
abpa3uBHOIO MTOBEPXHEIO: BOHU MOXYTh HAHECTH HEMOMPABHY IIKOAY TUIHTI.

13.4.2 Po3cikau mojym’si, KpUIIKa po3cCikaya Ta PEUIITKU CIIJI MUTH Tapsyoro
BOJIOI0 1 MHIOYMMH 3aco0amu (KpiM aOpa3uBHUX), PETEIbHO BUIAISAIOUM OpyI Ta
Harap; eJICKTPOMIANaIM CJIiJI YUCTUTH aKypaTHO Ta peryssipHo. Lli merani moBUHHI
OyTH YHCTI Ta CyXI, JIUIIE TaK 3a0€3MEeUUThCS MIPABUIIbHICTD X pOOOTH.

13.4.5 Ilicns ouuIileHHS BapWJIbHOI MOBEPXHI IEpeBipTe, Y HE 3a0WUTI ra3oBi
OTBOpH, J00pe MPOCYIIITh BCl J€Taji, MpaBUILHO BCTAaHOBITH iX Ha micie. Yepes
HENpaBWJIbHE BCTAHOBJICHHS JI€Talied BapwWibHA TOBEPXHS MOXE HEKOPEKTHO
IIPAIFOBATH.

NEPIOJUYHO MEPEBIPSUTE CTAH T'A30BOI'O
INJIAHT'A. ITPU BUSABJIEHHI BY Ib-AKUX JE®EKTIB,

! - & -
YBATA! MNEPEKPUMTE BXIJTHUM 'A30BUI1 BEHTHUJIb TA
3BEPHITHCS Y BLIITOBIIHI CJIYKBMU.
¥ 14. BAMIHA JIAMIIA 1YXOBKH
vBArA! | HEPEJ MIOYATKOM 3AMIHM JTIAMIIA BII’€E NTHAVITE
' IUIUTY BIJ MEPEXI EJIEKTPOKUBJIEHHSI.

14.1. Jlamna qyXOBKHY MOBMHHA BiANOBIIATH HACTYIIHUM NapaMeTpam:

— Bucoka TemocTiiikicts — 10 300 °C
— Enextpuuni napamerpu: 220-240 B 50 '
— Iotyxwicts: 15 BT

14.2. 3amina jamnmu:

1) 3HIMITh CKJISHY 3aXUCHY Kpumky (A),
MOBEPHYBIIH ii TPOTH TOAUHHUKOBOT CTPLIKH. @

2) 3HATH JaMIOYKy, IOBEPHYBIIU I TIPOTH £
TOJMHHUKOBOI CTPUIKH, a00 MOTSTHYBIIU Ha _.,---' T300°C
cebe, 3aJIeKHO BIJ| TUITY JIaMIIH.

3) VcTaHoBKa IaMIHM IPOBOIUTHLCS B 3BOPOTHOMY A
HOPSLIKY. o . anciead
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YBAT'A!

15. MOXKJINBI HECITPABHOCTI
TA CIIOCOBH IX YCYHEHHSI

B ) KOJHOMY PA31 HE HAMATAUTECSI
BIIPEMOHTYBATH IIVIUTY CAMI.

PEMOHT INPUJIAAY HEOBXIJTHO ITPOBOJIUTHU TIJIBKHA
B ABTOPU30BAHOMY CEPBICHOMY HEHTPI.

[Tepm Hixk 3atenedoHyBaTH JO CEPBICHOTO BIAAUTY BHPOOHHMKA, MEPEBIPTE UM
MOJKHA JIETKO YCYHYTH TPOOJIEMH 3a JTIOIIOMOTOI0 HAaBEJICHOT'O HUXKYE TIEPEITiKy.

HecnpaBHocTi

Moxiausi npuunHu/MeToau YCYHEHHS

JlyxoBKa TUTUTH HE
HArpiBa€ThCS

- IlepeBipTe HasBHICTb CTpyMy B pO3€TLi, NpH
HEOOX1THOCT1 BBIMKHITH 200 3aMiHITh 3al001KHUKH

- He BBIMKHEHI MOBOPOTHI BUMHUKAdl PEXUMY POOOTH
abo TemmepaTypu

- He BBiMKHEHMII TaiiMep

He npairtoe niacBiTka

- IlepeBipTe HasABHICTH CTPYMy B PpO3ETIl, MpH
He0OX1JHOCTI BBIMKHITH a00 3aMIHITh 3a001KHUKA

- HecnpaBna namna, mpu He0OX1THOCTI 3aMiHITh JIaMITy.

- JlyxoBa mada He BBIMKHEHA

ITpu HarpiBanHi i
OXOJIOJPKEHHI TyXOBKH
YyTH METAJICBI 3BYKH

- Ilpu HarpiBaHHiI MeTaNeBUX MPEIMETIB BOHH MOXKYTb
BHUJIaBaTH 3BYKH BHACTIZOK po3mmupeHHs. lle He €
MOJIOMKOIO.

[Tpu po6OTI TyXOBKH 3
HE1 BUXOJUTH Mapa

- Ilpm wHarpiBaHHi iXi, 1[I0 TOTYETHCA MOXKE
yTBOPIOBATUCS TIapa, BOHA BHUXOJIWUTHUME HA30BHI.
PexomennoBaHo BBIMKHYTH BUTSIKKY abo
3a0e3neunTu MPOBITPIOBAHHS MIPUMIIIICHHS.
BuaineHns nmapu He € OJIOMKOIO.

[laasHUK HE
3aIairoeThCs ado
1OJIyM’ sl HEPIBHOMIpHE

- ¥V nanbHUKY 3a0UTi OTBOPH AJI BUXOAY Ta3y.
- Bci yacTuHU nagbHUKA HEKOPEKTHO BCTAHOBIICHI.
- Ilpotsiru no6s13y BapuIbHOI MOBEPXHI.

[TaabHUK B MOJIOKEHHI
MIHIMYMY TacHe

- 3abwuTi OTBOPH IJIsl BUXO.TY Ta3zy.
- Ilpotsiru no6au3y BapuiIbHOI MOBEPXHI.
- IlomunkoBe perynoBaHHS MiHIMAJIBHOTO PIBHSL.
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¥ 16. TAPAHTII BAPOBHUKA

16.1. BupoOHUK rapaHTy€e HOpMaJIbHY poOOTY TUIMTH NPOTAroM 60 micsauiB 3 1HS
IPOJIAXKy 4Yepe3 po3apiOHYy TOProBy MEPEXKY 3a YMOBH JOTPHMAaHHS CIIOKHBA4YeM
IIPaBWJI TPAHCIIOPTYBaHHS, 30€epiraHHs, MOHTaXY Ta €KCIUTyaTallii.

16.2. Tlpu BIACYTHOCTI TO3HAYKU MPO JaTy NPOJAXKy TapaHTIMHUNA TEpMiH
OOYHUCITIOETHCS 3 MOMEHTY BUTOTOBJICHHS.

16.3. V Bumagky HEKOPEKTHOI poOOTH IJIUTH 3 MPOBHHU BHUPOOHUKA MPOTITOM
rapaHTIMHOrO TEPMIHY, CHOKHMBAa4 MA€ MPABO T'apaHTIMHOIO PEMOHTY B CEPBICHUX
HEHTpax, aAPECH AKUX BKa3aH1 B TapaHTIHHOMY TaJIOHI Ta Ha CAlTI TOPTOBOi MapKHU.

16.4. ITpu 3BepHEH1 B CEPBICHUI LIEHTP CJI1J1 TOBIJOMUTH:

— Tun HecripaBHOCTI.

— Mogens npunany.

— Cepiitauit HoMep (1aHa 1HGOpPMaIlisS pO3MIIIIEHA Ha 3aBOACHKIM TaOJIMUIll BHU3Y
npujiIagy).

16.5. Tepmin ciyx0u mutu 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
and gas 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 ISPROHIBITED TO USE FOR CONNECTION OF THE
COOKER SOCKETS WITHOUT GROUNDING
CONTACT. KEEP THE WIRE FROM MECHANICAL
AND THERMAL DAMAGE.

ATTENTION!

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. Itis forbidden to change the product design and perform repairs by persons not
authorized by the manufacturer.

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

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

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

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

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.

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

2.14. 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.

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

2.16. 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.

2.17. 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).

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

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

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

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

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

- 3. WHAT SHOULD BE DONE IN CASE OF GAS SMELL?

3.1. Close off the gas control valve.
3.2. Do not try to enable any appliances.
3.3. Do not touch any electrical switches.
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3.4. Do not use the phone in this room.

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

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

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

4. BASIC TECHNICAL SPECIFICATIONS

4.1. 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).

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

Mode selection knob
Temperature control
Burner knobs

Timer control knob
Electric ignition button

OO E

CORUS
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4.3. Construction of the device

R

©@ 00 O
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7.

D s
9.

. Top lid

. Cooktop

. Control pannel
. Grid

. Baking tray

. Bottom cover

of the lower heater
Dishwarmer drawer
Door handle

Oven door

10. Knobs

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

Parameters of burners Natural gas LPG
G20-20 mbar G30-30 mbar

Fast burner Power KW 2,5 25
Discharge m3/h, gr/h 182 0.234

Power KW 1.7 1.7
Half-fast burner Discharge m3/h, gr/h 124 0.170
Auxiliary burner Power KW 0.90 0.90
y Discharge | m/h, gr/h 65 0.085

Electric burners
) Diameter mm 180 145
Electric burners

Power KW 1,5+0,5 1,0+0,5




4.5. Table of functions

ATTENTION!

ALL FUNCTIONS ARE SWITCHED ON AFTER

ADJUSTING THE ‘TEMPERATURE SETTING” MODE

TO THE REQUIRED LEVEL. THE ORDER OF THE

OPERATING MODES LISTED IN THE TABLE MAY

DIFFER FROM THE ORDER IN WHICH THEY ARE
LOCATED AT YOUR PRODUCT.

MODE

TEMPERATURE

NAME AND DESCRIPTION OF THE FUNCTION

‘O’

NO HEATING

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

Lighting
Only the oven lighting works.

50-200 °C

Defrosting:

Only the turbo fan is activated.

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

50-200 °C

Top heater:

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

u 0 & 6

50-200 °C

Bottom heater:

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

0

50-200 °C

Top and bottom heaters:

Top and bottom heaters are on simultaneously.

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

he d
Sl

50-200 °C

Top and bottom heaters + Fan:

Top, bottom heaters and fan are on simultaneously.

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




E

max °C

Grill:

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

max °C

Grill + Fan:

Grill heater and turbo fan is simultaneously activated. Heat
derived from the grill heat element is distrubuted evenly and
quickly with fan’s assistance. Suitable for grilled foods such
as large or medium-sized pieces of meat and fish. Adjust also
a tray at a lower position and add 1-2 cups of water in order
to avoid oil droplets.

n

50-200 °C

Bottom heater + Fan:

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

50-200 °C

Top heater + Fan:

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

ATTENTION!

ATTENTION!

5. TIMER

THE AVAILABILITY OF A MECHANICAL TIMER
DEPENDS ON THE MODEL OF YOUR COOKER.

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

5.1. 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.

5.2 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.

5.3. 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.




5.4. 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.

6. CONTENTS OF DELIVERY

Cooker 1 pcs
Grid 1 pcs
Baking tray 1 pcs
DELIVERY SET | Deep tray (for TEKNA cooker) 1 pcs
INCLUDES Kit for switching to liquefied gas 1 pcs
Operating manual 1 pcs
Warranty certificate 1 pcs
Package 1 pcs

¥ 7. OVEN INSTALLATION INSTRUCTIONS

WHEN USING THE COOKER, YOU MAY NEED EXTRA
VENTILATION. COOKER INSTALLATION MUST BE

I
ATTENTION: CARRIED OUT BY APPROPRIATE GAS AND
ELECTRICITY SPECIALISTS.
ATTENTION! DISCONNECT THE COOKER FROM THE POWER
) SOURCE PRIOR TO ANY WORKS, SERVICES ETC.

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

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

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

7.3. The cooker has I class of electrical safety and is designed for connection to the
power sources 220-240 V, 50 Hz.



INTENSITY OF CURRENT TO ENSURE THE NORMAL
OPERATION OF THE COOKER WITH GAS BURNERS
SHOULD BE AT LEAST 16 A,

WITH ONE HOT PLATE - 25 A,

WITH TWO HOT PLATES - 32 A.

IF THE CURRENT VALUE IS LESS THAN 16 A, IT IS
NECESSARY TO CALL A QUALIFIED ELECTRICIAN TO
REPLACE THE WIRING.

ATTENTION!

7.4. 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.

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

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

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

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

7.9. 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;

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

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

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

7.10. 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.

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

7.12. 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.

7.13. 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.

7.14. In case of mounting the hood over the cooker, you must adhere to the
recommended height, specified in the operating manual for the hood.



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

ATTENTION! UNAUTHORIZED CONNECTION OF THE APPLIANCE
) TO THE GAS NETWORK IS PROHIBITED!

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

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

7.18. For connection with the use of flexible gas hose to cylinder with liquefied
gas, it is necessary to connect the fitting-elbow to the output fitting of the hob (fitting-
elbow is included in the supply set). The gas hose is connected to the nozzle only
with the help of special fastening clamps.

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

NEVER USE MATCHES OR OPEN FLAME FOR

I
ATTENTION: CHECKING. IT’S VERY DANGEROUSI!!!

¥ 8. RECONFIGURATION TO ANOTHER TYPE OF GAS.

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

ATTENTION!

8.1. To adjust the hob to the type of gas other than the prescribed one (and indicated
below the hob), you need to change the burner nozzles, for this:
— remove the grate;
— remove the cutting deck and the cutter of flame;



— unscrew nozzles, use the appropriate end-piece tubular key located on the side or

in the middle and replace them with appropriate nozzles for a new type of gas
(included);

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

C )
N

nozzle

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

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

¥ 9. REGULATION OF MINIMUM GAS CONSUMPTION

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

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

— turn the crane to the minimum position;

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

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

9.2. When using liquefied petroleum gas, the adjusting screw must be twisted to
the stop.

9.3. The main air burner does not need to be regulated.
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Adjusting screw

® @

'S 10. INSTRUCTIONS FOR USE OF THE COOKING HOB

10.1. Each control knob has the position of the corresponding gas burner, as well
as symbols for the minimum and maximum flame, or the position of the corresponding
heating element, as well as symbols for the six heating positions.

10.2. The flame of the burner or the intensity of heating is regulated by the control
knob, corresponding to it.

Notification of burner
position

o o

Maximum flame
Minimum

o flame

10.3. All cooking surfaces are equipped with system of electric ignition (depending
on the model). To activate the selected burner, you need to press the control knob, and
turn it counter clockwise to the maximum flame position and hold for a few seconds,
or press a separate electric ignition button (depending on the model).

10.4. To turn off the burner, turn the knob clockwise until it stops.

10.5. If the burner flames fade, turn the knob to the ‘Off’ position and repeat the
operation not earlier than 1 minute.

10.6. To ensure optimal operation of the hob, you need:

— to use cookware according to the size of burners pursuant to the table
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Type of burner Diameter of cookware, mm
Speed action 220-260
Half-speed action 180-220
Auxiliary 120-180

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

— to use cookware with lids and even bottom.

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

DURING OPERATION, PARTS OF THE HOB ARE
HEAVILY HEATED AND HIGH TEMPERATURE CAN

I
ATTENTION BE STORED FOR A LONG TIME AFTER SWITCHING
OFF THE HOB.
¥ 11. THE FIRST USAGE OF THE OVEN

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

11.1 Remove all baking trays and grids from the oven.

11.2 Set the maximum level of the ‘Setting temperature’ mode.
11.3 Set the knob at the Top and Bottom heating.

11.4 Leave the oven at this state for 30 minutes.

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

11.5 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.

11.6 Repeat the action with a grid.

11.7 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,

|
ATTENTIONEE Al WAYS GRASP THE HANDLE IN THE MIDDLE.
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¥ 12. RECOMMENDATIONS ON POWER SAVING

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

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

12.1.2 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.

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

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

12.1.5 Frozen products need to be defrosted prior to cooking.

12.1.6 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.

¥ 13. CARE AND SERVICE

13.1. Care and cleaning of the oven

13.1.1 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.

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

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

13.2. Cleaning glass of the oven

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

13.3. Taking care of seal of the oven

13.3.1 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.

13.4. Care and cleaning of the cooking hob

13.4.1 Before starting cleaning or any other maintenance work on the cooker, you
must disconnect it from electric network and cut off the gas.

13.4.2 Do not use abrasive detergents (e.g. rust preventers etc.), powder detergents
or sponges with abrasive surface: they can cause irreparable damage to the cooker.

13.4.3 Flame spreader, cover of splitter and grate must be washed with hot water
and detergents (except abrasive), carefully removing dirt and scum, electrical ignition
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must be cleaned neatly and regularly. These parts should be clean and dry, only to
ensure their correct operation.

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

PERIODICALLY CHECK THE CONDITION OF THE GAS
HOSE AND, IF ANY DEFECTS ARE DETECTED, CLOSE
THE INLET GAS VALVE AND CONTACT THE
APPROPRIATE SERVICES.

ATTENTION!

¥ 14. REPLACING THE LIGHT BULB IN THE OVEN

DISCONNECT THE OVEN FROM THE POWER SOURCE

I
ATTENTION: PRIOR TO REPLACING THE LIGHT BULB.

14.1. 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 W.
14.2. Replacing the light bulb:
— Remove the protective glass cover (A) by turning @
it counterclockwise. N
o L °
— Remove the light bulb by turning it -““‘ T300°C

counterclockwise or pulling it towards yourself

depending on the type of lamp. N A
— Placing the light bulb is carried out in reverse a
order.

15. POSSIBLE MALFUNCTIONS

)

)
% AND TROUBLESHOOTING.
IN ANY CASE DO NOT TRY TO REPAIR THE COOKER
ATTENTION! BY YOURSELF.

REPAIRS SHALL BE CARRIED OUT ONLY
IN AN AUTHORIZED SERVICE CENTER.
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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:

- 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.

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

- Defective light bulb, replace bulb if necessary.

- The oven is turned off.

The oven of the cooker
does not heat up

The lights do not work

When heating and cooling

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

heard due to expansion. This is not a malfunction.

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

Is not a malfunction.
- Openings for gas release are blocked in the
The burner is not ignited burner.
or the flame is uneven - All parts of the burner are not correctly installed.
- Spreads near the hob.
- Openings for gas release are filed.
- Spreads near the hob.
- False regulation of the minimum level.

The burner fades in the
minimum position

¥ 16. MANUFACTURER WARRANTY

16.1. 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.

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

16.3. 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.

16.4. 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).

16.5. Life span of the cooker — 10 years.
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