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YcTaHOBKa

! BaxHo COXpaHNUTb AaHHOEe pyKOBOACTBO A5ld ero
nocrnegyrwmnx KOHCyInbTauun. B cnydae npogaxwu,
nepenavdu unn nepees3ga nposepbTe, 4yT06bI AAHHOE
PYKOBOACTBO COMpoOBOXAOarno maaenve.

! BHumaTenbHo npovynTanTe MHCTPYKUUN: B HUX
coepaTtCda BaXHble cBeOeHusA 0ob yCTaHOBKe,
Kcnnyataumm m 6esonacHocTn n3genus.

! YcTtaHoBKa M3genusi Nnpou3BoamTCa B COOTBETCTBUN
C OaHHBIMU MHCTPYKUMAMM KBaNM@ULMPOBAHHbLIMMN
cneumnanucTamu.

! ITiobas onepauusi No perynsauum unm TEXHUYECKOMY
0BCNy>XMBaHWIO OOMKHA MPOU3BOAUTLCH TOMNBKO
nocrne oTCOeAUHEHNSI KyXOHHOM NNNUThI OT CeTU
3MNeKTPOnNUTaHus.

BeHTUnAauusa nomeLieHuun

M3penue moxeT BbiTb YCTAHOBMNEHO B MOMELLEHUAX C
MOCTOSIHHON BEHTUMALMEN B COOTBETCTBUMN C
AEUCTBYIOLMMUN HauMOHarnbHeIM1 HopMaTMBamn. B
NMOMELLEHNM, B KOTOPOM yCTaHaBNMBaeTCsA m3aenwve,
OOMmKeH ObITb 0b6ecneveH NpUTOK Bo3ayxa B oObeme,
HeobxoaMMOM Ans ONTYManbHOro ropeHns rasa
(pacxon Bo3gyxa He OOMKeH ObiTb MeHblue 2 m3/vac
Ha 1 kBT ycTaHOBMEHHOM MOLLIHOCTH).
BeHTUNALUMOHHBIE OTBEPCTUS, 3alUMLLEHHbIe
pelueTkaMu, AOIMKHbI UMETb BO3AYXOBOA MnoLagbto
He meHee 100 MM? NOME3HOro CevYeHns n
pacrnonoraTbCcs Takum o6pa3om, YTobbl UX HENb3s
ObINO 3aKpbIThb, AaXKe YaCTUYHO (CM. PUCYHOK A).

3T 0TBEpPCTUS AOMKHBI ObITb yBEenM4nHbl Ha 100% - To
€CTb UMeTb MUHMManbHyo nnowags 200 cm? - ecniun
BapoYHas naHesnb He OCHallleHa NpefoXpaHUTenbHbIM
YCTPOMCTBOM OTCYTCTBUS NiiaMeHn 1 ecrin Bo3ayX B
noMeLLeHne NocTynaeT U3 CMEXHbIX NoMeLLeHun (CM.
pUCyHOK B) — npu ycnosum, 4To 370 He obLuas
nnowage 34aHns, He NnoxapoonacHoe MomeLleHne
UM cnanbHsA - OCHALLEHHbIX BO34YXOBOAOM,
BbIXOAALLMM Ha ynuLy, Kak OnMcaHo BbiLLE.

CmexHoe BeHTunupyemoe
A B romewenve nomelteHue
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BeHTUNALMOHHbIE YBenuyeHve 3asopa Mexay
OTBEPCTUSA AMNs NpUTOKa [ABEPbLIO U MOSIOM
BO34yxa

! MNocne NpogomMKUTENBHOIO UCMNONb30BaHNA U3AENNS
pEeKOMEHOYeTCH OTKPbITb OKHO MITM BKMOYNTL Bonee
WHTEHCUBHbIN PEXUM BEHTUNATOPOB.

() inpesit

ObimoyganeHue

[bIMoyaaneHne JOMKHO OCYLLECTBIATLCA Yepes
BbITSDKHOM 30HT, COBAMHEHHBIN C 30OPEKTUBHBIM
ABIMOXOZIOM C HaTyparibHOW TSroW, Ui NMocpescTeoM
3NEKTPOBEHTUISATOPA, KOTOPbIM ABTOMATUYECKU BKITOYaETCS
KaXkablv pa3 npy BKIOYEHUN U3OEns (CM. PUCYHOK).

=
\Y4

=

2N

66¢¢

0ooo0

|:| T
| C_ |
Mpsimoe ObiMoyaaneHvue Yepe3 kaMuH Unu
AbiMoynaneHune B AbiMoxoa C MeaHbIM NOKpbITUEM
aTMocdepy (81151 KYXOHHBIX YCTPOWUCTB Anst
NPUroTOBMNEHNS MULLIN)
! CxXvKeHHble HaTyparnbHble ra3bl TSXenee BO3Ayxa,
3aCTUBAKOTCHA BHU3Y, MO 3TOU MPUYMHE MOMELLEHUS
ansa xpaneHusa 6annoHos ¢ CHIC gomkHbl MMeTb
BHETUNSALMOHHbIE OTBEPCTUS Y nona AN BeHTURauun
BO3MOXHbIX yTeyek rasa.
BannoHbl ¢ CHI', nonHble nnmn 4yactTu4Ho
M3pacxofoBaHHble, HE AO0XHbl pa3MeLlaTbCs Unm
XPaHUTbCHA B MOMELLEHMSAX UMM XPaHUNULLAX,
pacnorioXeHHbIX B MOA3EMHbIX NMOMELLEHNAX
(nogBansbl, 1 1.4.). XpaHUTe B NOMELLEHNN TOMbKO
pabo4ymmn 6annoH, ycTtaHOBMB €ro BAanu oT NCTOMHUKOB
Tenna (QyXOBOK, KAMWHOB, Nneyeun), KOTopble MOryT
HarpeTb ero 4o Temnepatypbl Bbiwe 50°C.
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PacnonoxeHue n HUBeInnpoBKa

! ilsagenuve MoxeT ObITb YCTAHOBMNEHO PAOOM C
KYXOHHbIMUW 3fieMeHTaMu, BblCOTa KOTOPbIX He
npeBbILWAaeT NOBEPXHOCTb BAPOYHOM NaHenu.

! MpoBepbTe, 4TOOLI CTEHA, K KOTOPOW NpUeraeT
3a0HAs YacTb u3genus, 6bina u3 HeBO3ropaemoro
maTtepwuana u yctomdmsom k tenny (T 90°C).

Mopsigok MoHTaxa:

* un3genve MoXeT ObiTb YCTAHOBIEHO Ha KyxHe, B
CTOITOBOM MIM B OAHOKOMHATHOW KBapTupe (He B
BaHHOW KOMHaTe);

* ecnu BapoYHasi NaHenb KyXOHHOW MAWTbI Bbille
MebenbHbIX 3N1EMEHTOB, HEOOXOAUMO OTOABUHYTH
MX OT NAUTbI Ha paccTosiHne He meHee 200 Mm.

* eCNnW KyXOHHasi NnunTa ycTaHaBnMBaeTCcs nosa
HaBeCHbIM LLKad)oM, OH JOSKEH pacnonaratbes Ha
BblCOTE He MeHee 420 MM OT NOBEPXHOCTU
BapoO4YHOWN NaHersu.

370 paccTosiHne gomkHO 6biTb 700 MM, ecnin
HaBeCHbIe LWKadbl BbIMOMHEHbLI N3 BO3ropaeMoro
matepuana (CM. PUCYHOK);

* He 3anpaBnsuTe 3aHaABECKN 3a KYXOHHYH MIUTY U He
npubnuxanTe ux Ha paccTtosiHe MeHblue 200 MMm.




*  BO3MOXHas
HOOD | KyXOHHas BbITSDKKA
[ - JormkHa ObITb
Min. 600 mm. -3
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PYKOBOACTBE K BbITAXKE.
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BbipaBHuBaHue

Mpn HeobxoammocTu
BbIPOBHATb MU34enune BKpyTUTe
B crneumarnbHble 0TBEPCTUS Mo
yrnam B OCHOBaHWM KYXOHHOU
NAUTbI NpunaratoLwmecs
perynsaumMoHHble HOXKN (CM.
1 PUCYHOK).

Mpunaratowmecs HOXKn*
BCTaBNSATCS NO4 OCHOBaHMe
KYXOHHOW MIUTbI.
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3neKTquecxoe nogknr4yeHue

YcTaHoBUTE Ha kabenb aNekTponMTaHus
HOPMarnm3oBaHHYO LUTEMNCENbHYI0 BUIIKY,
pacuyMTaHHyl Ha Harpysky, ykasaHHyl Ha 3aBOACKOU
Tabnuyke nsgenusa (cm. mabnuyky ¢ mexHu4ecKUMu
OaHHbIMU).

B cnyyae npsiMOro NogkmtoHeHUs K CETU ANEKTPONMUTaHNS
MeXIy KyXOHHOM MIUTOM U CEThI0 HEOBXOAMMO YCTaHOBUTh
MyNbTUMONSIPHBIN BbIKMKOYATENb C MUHMMASTbHBIM
pacCTOsHUEM MeXay KOHTaKTaMu 3 MM, pacqUTaHHbIM Ha
[OaHHy0 Harpy3ky 1 cooTBeTcTBytoLWMM HopMmaTvey NFC
15-100 (BbIKMtOYaTENL HE OOIMKEH pa3MblkaTb NPOBOL,
3a3emnenuns). Kabenb anekTponmtaHvs 4ormkeH ObiTb
pacronoXeH TakuM 06pa3oM, YToObl HA B OHOM TOYKE ero
Temnepartypa He MpeBbiLarna Temnepartypy NoMeLLEeHNs
6onee yem Ha 50°C.

Mepepn nogcoeauHeHeM kabensa nNpoBepbTe

crneaytoliee:

* anekTpuyeckas pos3eTka AormkHa BbiTb CoeMHeHa C
3a3eMrieH1MeM 1 COOTBETCTBOBATL HOpMaTVBaM;

* aneKTpuyeckas poseTka [omkHa GbiTb paccunTaHa
Ha MaKCMMarbHyl0 NoTpebnaemMyo MOLIHOCTb
N3nenusi, yKkasaHHylo Ha 3aBOACKOU Tabruke;

* HamnpsKeHue 1 YacToTa Toka CeTu AOMKHbI
COOTBETCTBOBATb AMEKTPUYECKUM AaHHbIM U3Aenus;

* 3neKkTpuyeckas poseTka AomKHa OblTb COBMECTMMA

*NmeeTcs TONbKO B HEKOTOpPbIX MOoAenAax
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CO LUTENCenbHOM BUNMKOU mu3genus. B NPOTUBHOM
Chny4ae 3aMeHuUTe POo3eTKY U BUIIKY; He
ncnonb3ynte yonnHnTenn uinn TponHUKNM.

! M3genue JomKHO GbiTb YCTAHOBIEHO TakUM
o6pa3som, 4YTOObI anekTpuyeckumn kabenb n
anekTpoposeTka Oblnn Nerko 4OCTYMHbI.

! OnekTpuyeckun kabenb n3genusa He JomkeH ObiTb
COTHYT WUnn cxar.

! PerynsipHo npoBepsanTe cocTosiHne kabens
3MeKTPONUTaHUs U Npu HeoHBXOQMMOCTU Nopyvaute
€ro 3aMeHy TONbKO YMOMHOMOYEHHbIM TEXHUKaM.

! ®dupma cHumaeT ¢ cebs BCsAKYHO
OTBETCTBEHHOCTb B clny4yae HecobGnioaeHus
BbIlEONUCaHHbIX MpaBul.

MoacoeanHeHme K rasonpoBoay

lMopcoeavHeHne K ra3onpoBOAY UMM K ra3oBoMy
©annoHy BbINOMHAETCA NOCPeaCcTBOM MOKOro
PE3VHOBOrO UK CTanbHOrO LWfaHra B COOTBETCTBUM C
OEVNCTBYOLLMMY HauMoHanbHbIMU HOpMaTuBamu,
nocre NPOBEPKN HACTPOVKM U3LeNnNst Ha Tun
MCMonb3yeMoro rasa (CM. 3TUKETKY HaCTPOWKM Ha
KpbILLKE: B MPOTUBHOM Criyvae cM. Huxe). B cnyyae
MCMNOMb30BaHNS CXWKEHHOro rasa u3 6annoHa
HeobXoaMMO YCTaHOBUTL PErynaTopbl AABMEHUs,
COOTBETCTBYIOLIME OEUCTBYIOLLEMY HaLMOHANbHOMY
HopMaTuBy. [Ins obneryeHns NoacoeanHeHNs rasoBbiv
naTpybok SBMSIETCS OPUEHTMPYEMBIM*: MOMEHSANTE
MecTaMu KpenexHyo GrOKMPOBOYHYO rauky Ha
3arnyLwKy ¥ 3aMeHuTe npunaratpoLeecst yrnrnoTHeHue.

! 1N HagexHoro OyHKLMOHNPOBaHWS,
paumMoHanbHOro UCNosb30BaHUSA 3Heprun u bonee
ONUTENbHOro Cpoka Ccnyx0Obl U3genusa npoeepbTe,
4yTObObI JAaBNEHNE Nogaym rasa CoOoTBETCTBOBAIO
3HaYeHusIM, ykasaHHbIM B Tabnvue «XapakTepucTuku
rasoBbIX KOHAOPOK 1 POPCYHOK» (CM. HUXeE).

Ma3oBoe noacoeguHeHMe NocpeacTBOM
pe3nHoOBOro wmnaHra

MpoBepbTe, YTOOLI LUNaHr COOTBETCTBOBAIT
AENCTBYOLUMM HauMoHanbHbIM HOpMaTUBaMm.
BHyTpeHHUN gnameTp wnaHra 4OMmKeH ObiTh: 8 MM
ANsi CKUXOKEeHHOro rasa; 13 cm ans rasa meTaHa.

Mocne noacoeavHeHWst NpoBepbTe, YTOObI LUNAHT:

* He Kacarcs yacTen, TemnepaTtypa KOTOpbIX MOXeT
npeBbicuTb 50°C;

* He Obln pacTaHyT, NepeKkpyYeH, cxKaT UNn 3aroMeH;

* He Kacarcsi pexyLlmux npeameToB, OCTPbIX YrioB,
NOABMXKHbBIX NPEAMETOB U He Obin cxaT;

+ ObIn ferko AoCcTyneH Ans NpoBepKM Mo BCeW ASUHE;

* He 6bin anvHHee 1500 mm;

+ Obln NPOYHO 3aKpensieH ¢ 06oMx KOHLOB Npu
NMOMOLLM XOMYTOB, COOTBETCTBYHLLMX




OEUCTBYHOLUM HauMOHanNbHbIM HOpMaTMBaM.

! Ecnn ogHO N HECKOMbKO U3 BbILLEOMNMNCAHHbIX
ycnoBuun He ByaeT cobnogeHo, U ecnun KyXoHHas
nnuTa ycTaHaBnMBaeTCH B YCMNOBUSX Knacca 2,
nogrpynna 1 (u3genve, BCTPOEHHOE MexXay OBYX
MebenbHbIX 9N1eMEHTOB), HEO6X0OMMO MCMONb30BaTh
rMOKMN CTaNbHOW LWINAHT (CM. HUXE).

Ma3oBoe nopgcoeAuHeHWe MOCPEACTBOM LUMaHra
M3 HepXXaBewlLen CTanu co ChIOLHOU ONseTKou
C pe3bboBbIMU COEAUHEHUAMM.

MpoBepbTe, YTOOLI LUMAHT U YNNOTHEHWS
COOTBETCTBOBANM AEUCTBYIOLMM HaLMOHamNbHbIM
HOopMaTMBamMm.

[na nogcoeavHeHWs LWinaHra CHUMUTE GroKMPOBOYHYHO
ravky ¢ nsgenus (natpybok nogaudum rasa B usgenve
UMeeT LmnmMHapuyecky pesbby S ras «nanay).

! InnHa noacoeanHSAEeMOro LnaHra He OOJSmKHa
npeBbiWaTh 2 MeTpa NpyM MakCcMManbHOM
pacTtskeHun. MNpoBepbTe, YTOOLI LWIAHT He Kacancs
NOABWXHbBIX AeTanen, KoTopble MOryT ero cxartb.

NMpoBepka ynnoTHeHUs

Mo 3aBeplieHnn nogcoeanHeHna nposepbTe
NPOYHOCTb YNJIOTHEHUA BCEX I'Iany6KOB npuy nomMoLum
MbIJTbHOIo pacTtBopa, HO HMKOraa He niamMmeHeMm.

HaCTpom(a Ha pa3JfindHbie TUMNbl ra3a

N3penve moxeT ObiTb HACTPOEHO Ha TwUM rasa,
OTNMYaLLMNCSA OT OPUTMHANBHOrO (yKasaH Ha
3TMKETKE HAaCTPOUKM Ha KPbILLKE).

HacTtpouka Bapo4yHOM naHenu

Mopsgok 3amMeHbl POPCYHOK KOH(POPOK Ha BapOYHOU
naHenu:

1. CHAMUTE peLLEeTKN C BapOYHOU MaHeNn n BbiHbTE
roperku u3 CBOWX rHesp;

2. OTBUHTUTE DOPCYHKM NpU
MOMOLL MOSIOro raeyHoro Krtova 7
MM (CM. PUCYHOK) N 3aMEHUTE UX
Ha cbopCyHKN, pacynTaHHble Ha
HOBbIN TWMN ra3a (cM. mabnuuy
XapakmepucmuKu 20perioK u
QPOPCYHOK);

3. BOCCTaHOBUTE Ha MecTOo Bce
KOMMMEeKTytoL e, BbINOMHAS onepauum B o6paTHOM
nopsiAke MO OTHOLLEHWIO K OMMUCaHHbIM BbILLE.

Mopsgok perynsaumm MUHMManbHOro niamMeHu
KOHCPOPOK Ha BapO4YHOW NaHenu:

1. NOBEPHUTE PYKOSITKY B MONOXEHWE MUHMMAanNbHOro
nnamMeHu;

2. CHUMUTE PYKOSITKY U MOBEPHUTE PErynSLMOHHBIN BUHT,
PacronOXeHHbIM BHYTPU UMK psiioM CO CTEPXKHEM KpaHa,
BNSIOTb A0 NOSyYeHUsi CTabunbHOrO Marioro rnrameHu.

! B crniyyae ncnonb30oBaHMs CKUXKEHHOTO rasa BUHT

perynsaumum AomkeH 6biTb 3aBUHYEH [0 ynopa.

3. npoBepbTe, YTOOLI KOHDOPKa He racna nNpu Pe3kom
NOBOPOTE KpaHa M3 MONOXEHMS MaKCMMarbHOro
nnameHu B NONMOXEHNEe MUHUMArNbHOrO NnaMeHu.

! KoHhopkn Bapo4yHOM MaHenu He HyXgakTcs B
Kakon-nmbo perynaummM nepBvYHOro Bosgyxa.

HacTtpouka pyxoBoro wkaca

3ameHuTe hOpCyHKy ra3oBOM ropenku AyxoBoro Lukada:
1. BblHbTE AWMK ANA
noporpesa MpoayKTOB;

2. CHUMUTE BBIOABUXHYIO
naHenb A (CM. pUCYHOK);

3. BblHbTE ropernky 13
ayxosoro wkada, cHaB V-
OpasHbIv BUHT (CM. PUCYHOK);
BbINOSIHEHNE 3TOM onepauun
MOXHO 0bOnerynTb, CHSAB
OBepuy OyxoBOro wkada.

4. OTBUHTUTE DOPCYHKY rOPErTKM
npy MOMOLLY CrieumansHOro
Mosioro Kroyda anst opcyHOK
(cM. pucyHOK) wnm normoro Kroua
7 MM 1 3amMeHuTe OOPCyHKY Ha
HOBY'0, pac4MTaHHyt0 Ha HOBbIV
™™Mn rasa (cm. mabnuuy
Xapakmepucmuku 20pesioK U ¢hOPCYHOK).

Perynauna MMHUManNbLHOro nramMeHu ropenku
Ayxosoro wkada:

1. BkntounTe ropenky (cm. lyck u Skcrnyamayus);
2. ocTaBbTe PYKOSATKY NpUMepPHO B TeyeHne 10 MUHYT
B MONOXeHUM MakcumansHoro nnamenn (MAKC),
3aTeM NOBEPHUTE €€ B MOSIOXEHNE MUHUMATBHOIO
nnamenn (MAUH);

3. CHUMUTE PYKOATKY;

4. NoOBEpPHUTE PEryrnMpOBOYHbLIN BUHT, PACMONOXEHHbIN
BHYTPW CTEPXKHSA TepMocTaTa (CM. pucyHOK), BMOTb A0
nony4yeHns Manoro cmabusibHOo20 rniiameHu.

! B cniyyae ucnonb3oBaHUs CXUXEHHOro rasa BUHT




perynsaumm OormkeH ObiTb 3aBMHYEH [0 yNopa;

5. npoBepbTe, YTOOLI ropenka He racna npu pes3kom
BpPALLEHUN PYKOATKU-PErynaTopa 13 rnosoXeHus
MAKC B nonoxenne MUH nnn npu peskom
OTKPbIBAHUN UNWN 3aKpblBaHWUM ABEPLbl OYXOBKMU.
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W3penve:

Kom6uH1MpoBaHHasi nnura

Toprosas Mapka:

ToproBblifi 3HaK U3roTOBUTENS:
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KJ1 G 207 S/RU
K 1G207 S/RU
K 1G2007 S /RU

Moaen: KN1G27/RU
KNJ1G217/RU
KNJ1G27/RU

M3roToButens: Indesit Company

| CTpaHa-n3rotosuTENb:

Monblwa

[abapuTHblE pasmepbl AyXOBOMO
wkadga / O6bem:

34x39x38¢cm /50 n

HomuHanbHoe 3HaveHne

HOMWHarnbHas YacToTa nepemMeHHOoro
TOKa

Hanps>XeHUs ANeKTPONUTaHus 1nu 220-240 V ~
A/ana3oH HanpshkeHust
YcnosHoe 06o3HaveHe poaa
3NeKTPUYECKOro Toka unm
P 50/60Hz

Knacc 3awutbl oT nopaxeHus
BNEKTPpUYeCKUM TOKOM

Knacc sawmsi |

Knacc aHepronotpebnexus

TABJMYKA C SNEKTPUYECKNMMA
OAHHBbIMA
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B cnyyae Heo6xogumocTu
nonyyeHus nHpopmaumu no
cepTudmKaTam CoOTBETCTBUSA UIN
nonyyYeHns Konun cepTndukaros
COOTBETCTBUSA Ha AAHHYI0 TEXHUKY,
Bkl MOXeTe oTnpasnTL 3anpoc no
ANEKTPOHHOMY agpecy
cert.rus@indesit.com.

Ivpektnea EC: inpextnea EC: 2006/95/EC ot
12/12/06 (Hu3koe HanpsixeHue) ¢
nocneayowWuMu namerHeHmamu — 2004/108/EC
oT 15/12/04 (SnekTpomarHuTHas
COBMECTUMOCTb) C MocneAyoLnMm
nameHeHusimun — 2009/142/EC ot 30/11/09 (Fas) -
90/68/CEE ot 22/07/93 ¢ nocrieaytowmmm
nameHeHnammn — 2002/96/EC.

1275/2008 (Stand-by/ Off mode)

[aty npoussoacTea AaHHOW TEXHUKN
MO>XHO MOMYYUTb U3 CEPUIAHOrO
HOMepa, PacnofioXXeHHOro nog,

Wt prx-koAoM (S/N XXXXXXXXX *
XXXXXXXXXXX), cnepyrowmum
obpasom:

- 1-as undppa B S/N cooTBeTCTBYET NOCNEAHEN
umcpe roaa,

- 2-as8 1 3-9 undpel B S/N - nopagkosomy
HoMepy Mecsaua roaa,

-4-aa n 5-asa undpel B S/N - uncny
onpefeneHHoro Mecaua u roga.

Indesit Company S.p.A.

MNpousBoaguTtenb: Buane A. Mepnoxu 47, 60044, ®abpuaHo (AH),
WTtanus
Wmnoprep: 000 "UHgesunT PYC"

C sonpocamu (B Poccuu)
obpawartbcsa no agpecy:

no 01.01.2011: Poccusa, 129223, Mockea,
MpocnekT Mupa, BBLI, naB. 46

¢ 01.01.2011: Poccua, 127018, Mocksa, yn.
[BuHues, gom 12, kopn. 1




Tabnuua xapakTepucTUK ropenok n opcyHokK

Ta6nuua 1 CXMXeHHbIN ras MpupoaHbIN ras
loperka OTtBepcTre YKuknep MoTok* Kuknep MoTok* YKuknep MoTok*
mMeTp MOLLHOCTb 1/100 1/100 g/h 1/100 I’h 1/100 I’h
(mm) kBT (p.c.s.”)
HOMMH. yMeEHbLLL (Mm) (Mm) b > (Mm) (Mm)

BeicTpas 100 3.00 0.7 41 86 218 | 214 116 286 143
(6onbas)(R) 286
MonybbicTpas 75 1.90 0.4 30 70 138 136 106 181 118 181
(cpeaHasn)(S)

[ononHn-TensH- 55 1.00 04 30 50 73 71 79 95 80
as (ManeHbkas) 95
(A)
Iyxoeka - 2.00 1.0 54 68 145 143 107 190 114 183
OasneHve HomwuHansHoe (M6ap) 28-30 | 37 20 13
MuHumansHoe (mbap) 20 25 17 6,5
MakcumansHoe (m6ap) 35 45 25 18

byTtaH

MponaH

P.C.S.
MpupogHein ras P.C.S.

Cyxon ras npu 15°C n gaBneHun 1013 mbap
P.C.S. = 50.37 MIx/xr
49.47 M[Ox/kr
37.78 MOx/m3

KJ1 G207 S/RU
K 1G207 S/RU
K 1G 2007 S /RU
KN1G27/RU
KNJ1G217/RU
KNJ1G27/RU




OnucaHue usnenvs

O6wun BUA

asoBana KOHdOpKa
OnopHas pelueTKa
Bapoy4HOI NaHenu
MaHenb ynpaeneHun

PELLETKA

() inpesit

q ﬂ

\ BopTuku ana cbopa
S BO3MOXHbIX yTeuek

HAMPABNAIOLUMUE
ANA NPOTUBEHEN N peLleToK

NMPOTUBEHb

Perynupyemas HoXxka

MaHenb ynpaBneHus

rnono)eHwue 5
nono)xeHwve 4

nono)xeHue 3
nosno)xeHue 2

nono»xxexHwe 1

Perynupyemas Hoxxka

‘ KHoMnKa anekT OHHOro 3a)kMraHusi Be XHWUX ra3oBbiX [0 enok*®

@

oo

=]

Om
[=]=]

PykosTka
Tanmepa*

o

PykosTka ynpasrneHuns
ra3xoBou AyXOBKOW

PykosiTkn ynpaBneHus
BEPXHUMU ra3oBbIMU ropenkamm

‘ KHonka ANEKTPOHHOIO 3aXuraHmAa BepPxXHUX ra3oBblX ropen0|<*

O

PykosTka
Tanmepa*

* meeTcsa

PykosTka ynpaeneHus
rasxoBOV OyXOBKOW

TOJIbKO B HEKOTOpPbIX MoAendax

PykosiTkn ynpaBneHus
BEPXHUMU ra3oBbIMU ropenkamm




BkriroueHue n akcnnyarauus

JkcnnyaTtauma BapoO4YHOU naHenu
BknioyeHne KoHcopok

Hanpotus kaxgoro pykostkn KOH®OPKN
3aKpaLleHHbIM KPY)XXKOM MOKa3aHO MONoXeHWe AaHHOM
KOHCPOPKM Ha BapOYHOW MaHenu.

MopsinoK BKIOYEHUS KOH(POPKU Ha BapOYHOM MaHenu:
1. nogHecuTe K KOHOPKE 3a)XCKEHYHD CTIMUKY UKW
KYXOHHYIO 3axurarky;

2. HaXXMUTE 1 OHOBPEMEHHO NOBEPHUTE NPOTUB
yacoBown ctpenku pykoatky KOH®OPKWU Ha cumBon
MakcuMarnsHoro nnamexun 8.

3. OTperynmpyute Hy>XHyl MOLLHOCTb MramMeHMu,
nosopaunsasi pykosatky KOH®OPKW npotus vacosou
CTPEernku: Ha MUHUMYM 6, Ha MakcuMyMm 8 unu Ha
CpPefHIo MOLLHOCTb.

Ecnu nsgenue ocHalleHo
3MEKTPOHHOW CUCTEMOM

X e | 3axuranHmna* (cm. pucyHok),
=
Cpelrrrert ) | BHAYane Haxmute KHOMKY
/\ 3axuraHusi, 0603Ha4YeHHyo

CUMBOSIOM X, 3aTeM
HaXMuTe J0 ynopa u
OOHOBPEMEHHO NMOBEPHUTE
npoTmB YacoBou cTpernkn pykoatky KOH®OPKW Ha
CMMBOIT MakCMMarsbHOro nramMeHu BnnoTb A0
3aXuraHvs nrameHu.

HekoTopble MoAenu ocHalleHbl YCTPOUCTBOM
3aXuraHusi, BCTPOEHHbIM BHYTPU PYKOSATKU. B aTom
cryyae Bapo4Hasi MaHernb OCHaLleHa 3NEKTPOHHbIM
ycTpoucteom 3axuranms® (C), HO He KHOMKOW
3axuraHus. Haxmute 1 ogHOBPEMEHHO NOBEPHUTE
npoTmB YacoBou cTpernkn pykoatky KOH®OPKW Ha
CMMBOIT MakCMMarbHOro nramMeHu BnnioTb A0
3aXuraHms koHopkn. MoxeT crnyynTbes, Y4To
KOH(opKa noracHeT B MOMEHT, Korga Bbl OTNYCTUTE
pykosiTKy. B aToM cnyyae noBTopute onepauuio
3aXnraHus, yoepxumBas pyKosITKy HaxaTou
nogonbLue.

! B cnyyae BHe3amnHoro ralieHus niameHm
BbIKIHOYMUTE KOH(OPKY U NOAOXKAUTE NPUMEPHO 1
MUHYTY nepen ee NoBTOPHLIM BKITOYEHUEM.

Ecnun n3genune ocHaleHo npeaoxpaHuTeNnbHbIM
YyCTPOMCTBOM (X) OTCYTCTBWSI NIIAaMEHU, AepXuTe
pykosaTky KOH®OPKW HaxaTou npumepHo 2-3
CeKyHAbl Ans Toro, YTobbl Nnamsa KOHAOPKK
aKTMBMPOBAso 3TO YCTPOUCTBO.

[ns BbIKNOYEHUS KOHOPKUN NMOBEPHUTE PYKOATKY
BMJIOTb [0 ralleHus MrameHu e.

* VImeeTca TOMbKO B HEKOTOpPbIX MOoAenAax

MpakTuyeckne coBeTbl NO IKCNnyaTauuu
rasoBbIX KOH(hOPOK

Ons onTumansHou paboTbl KOH(OPOK U AN SKOHOMUU
rasa crnegyeT MCMonb3oBaTb KYXOHHYH MOCyay C
NAOCKAM OHOM, C AMaMeTPOM, COOTBETCTBYIOLMM
KOH(POPKE, U C KPbILLKOW:

Fopenka OuameTp AHa nocyabl (c™m)
Boictpas (R) 24 - 26
Mony6eicTpas (S) 16 - 20
OononHutenbHas (A) 10 - 14

[nsa onpegeneHust Tuna KOHOPKN CMOTPUTE PUCYHKN B
naparpade «XapakTepuUCTUKN KOH(OOPOK 1 hOPCYHOKY.

JKcnnyaTtauus AyxoBoro wkaca

! Mpwn nepBOM BKMOYEHWUN OYXOBOTO LUKada
pekoMeHayeM MpoKanuTb ero NnpumepHo B TedeHne 30
MUWHYT NPpU MakcUMarbHOM TemnepaType C 3aKpbITon
aBepuen. 3aTem BbIKIOYUTE OyXO0BOM LuKad), OTKpoUTE
OBepLy 1 NpoBeTpUTE NomeLleHre. 3anax, KoTopbiv Bbl
MOXeTe MoYyBCTBOBAaTb, Bbl3BaH MCMapeHneM BELLECTB,
MCMONb30BaHHbIX AN NPefoXpaHeHns OyXOBOro Lwikada.

! MNepen Havanom akcnnyatauum Heobxoanmo CHATb
NEeHKy, HaKNeeHHy ¢ BOKOB mM3genus.

! Hukorga He cTaBbTe HUKaKMX NPeaMETOB Ha AHO
JOYXOBOrO LUKkadpa, Tak Kak OHWU MOTyT noBpeauTb
3ManMpoBaHHoe MoKpbITHe. cronb3yute nonoxeHve 1
HaCTPOWKM OyXOBOrO LUkada TOrbKO ANs NPUroTOBIIEHNST Ha
BepTerne.

BknioyeHue ayxoBoro wkada

Ons 3axuraHus ropenku
OyXOBOro Lukada nogHecuTe K
otBepcTuio F (cm. pucyHok)
3aNOKEHHYIO CMUYKY Unn
KYXOHHYIO 3axurarky,
HaXXMUTE U OOHOBPEMEHHO
NMOBEPHUTE NPOTMB HYacoBOU
ctpenku pykoatky YXOBKU B

nonoxenne MAKC.

Ecnu no npowectBumn 15 cekyHa ropenka He
3aropuTbCsl, OTNYCTUTE PYKOSITKY, OTKpOUTE ABepLy
AyXOBOTO WkKadga 1 NoaoxauTe NpUMepHo 1 MUHYTY
nepea NMoBTOPHLIM 3aXXUraHUeM.

! lyxoBou LwiKad ocHalleH NpeaoXpaHUTenbHbIM
yCTPOWUCTBOM, NMO3TOMY HEOOXOAUMO AepXaTb

pykoaTky OYXOBKWU HaxaTon npumepHoO 6 cekyHa.

'B cny4dyae BHe3anHoro rawleHuna ninamMmeHun




BbIKIIOYMTE FOPESKY U NOAOXAUTE NPUMEPHO 1
MUHYTY nepepj ee NOBTOPHbLIM BKIHOYEHUEM [JYXOBKM.
Perynauma temnepaTypbl

[ns nonyyYyeHusa Hy>XHOW TemnepaTypsbl
NPUrOTOBIEHNSA NOBEPHUTE MPOTUB YaCOBOW CTPESKM
pykoaTky JYXOBKW. 3HaveHns Temnepatypbl
yKasaHbl Ha NaHenu ynpasfeHust 1 HauyMHawTCs ¢
MWH (140°C) no MAKC (250°C). Mo goctuxeHun
3ajaHHOM TemnepaTypbl B yXOBKe OHa Oyaet
NOAAEPKMBATECA MOCTOSAHHON TEPMOCTATOM.

PUCYHOK).

R Y

HwxHun otcek*

CHusy gyxoBoro Likada
MMEeeTCsl OTCEK,
KOTOpPbIN MOXET BbITb
MCnonb30BaH AN
XPaHEHUS KyXOHHbIX
NPUHAANEXHOCTEN UMK
KacTptonb. Ons
OTKpbIBaHUS ABEpLbI
NoBepHUTE ee BHU3 (CM.

! He nomelanTe Bo3ropaembiX NPegMETOB B HUXHUN

OTCeK.

! BHYTpPEHHASA MOBEPXHOCTb SALUMKA (€Cnu OH
NMEETCS1) MOXET CUIbHO HarpeTbCs.

Mogenu rasoBbIX KYXOHHbIX
NANT OCHAaLLEHbl BbIABMXXHOM
naHenoto A ans
NpeaoxXpaHeHns HKHEro
oTceka oT Tenna,
BblOENAEMOro ropenkomn (cm.
PUCYHOK).

OTBUHTUTE BUHT S U CHAMUTE
BbIABVXXHYIO MaHenb (cm.
pucyHok). Ona ee obpaTHou
YCTaHOBKM 3aBUHTUTE BUHT S.

! Mepepn vcnonb3oBaHnem

OYXOBOro Lwkaga npoBepbTe, YTOOLI BbIABMXKHAS
naHenb Gblna NPoYHO 3adhukcMpoBaHa.

() inpesit

— m
Mopsaok BkntoveHus Tanmepa (4acos):

1. noeepHuTe no yacosom ctpenke C pykosTky
TAUMEP noyTn Ha OAWH MOMHbIN MNOBOPOT AN4
3aBoja Tanmepa;

2. NOBEPHUTE NPOTUB Y4acoBOW CTPErnKN O PyKOATKY
TANMEP, BbiGpaB HyXHOe Bpewmsi.

* MimeeTcsa TOMNbKO B HEKOTOpPbIX MoAendax




m Tabnuua npuroToBneHusi B AyXoBOM LUKady

MpoaykTbl Bec YpoBeHb | Bpems HarpeBaHusa | PekomeHayemas Mpoponkut-Tb
(kr) (MUH.) Temnepartypa (°C) | npurotosneHus
(MUHYTBI)
MakapoHHble usgenus
JlasaHbs 2.5 3 10 210 60-75
KaHHennoHn 2.5 3 10 200 40-50
MakapoHHas 3anekaHka 2.5 3 10 200 40-50
Msco
TensiTuHa 1.7 3 10 200 85-90
Kypuua 1.5 3 10 220 90-100
YTKa 1.8 3 10 200 100-110
Kponuk 2 3 10 200 70-80
CBuHMHa 2.1 3 10 200 70-80
BapaHuHa 1.8 3 10 200 90-95
PbiGa
Ckymbpusi 1.1 3 10 180-200 35-40
Kambana 1.5 3 10 180-200 40-50
dopenb B onbre 1 3 10 180-200 40-45
Muuua
[Mo-HeanonuTaHckm 1 3 15 220 15-20
Bbineuka
MeyeHbe 0.5 3 15 180 30-35
TopT ¢ BapeHbeM 1.1 3 15 180 30-35
Hecnagkne TopThl 1 3 15 180 45-50
Bbineyka 13 gpoXx»keBoro Tecta 1 3 15 180 35-40
MpurotoBneHune Ha rpune
Tensiybn oTOUBHBIE 1 4 5 - 15-20
OT6UBHbIE 1.5 4 5 - 20
[ambByprep 1 3 5 - 7
Ckymbpusi 1 4 5 - 15-20
opsiune GyTepbpoabl 4 wr. 4 5 - 5
MpuroTtoBneHue Ha BepTene B pexume
rpunb
TensatuHa Ha BepTene 1 - 5 - 70-80
Kypuua Ha BepTtene 2 - 5 - 70-80
MpuroToBneHue Ha BepTerne B pexume
rpunb C HECKONbKUMM LLaMmnypamMm
Wawnbik 1 - 5 - 40-45
OBOLLHOW LWaLbIK 0.8 - 5 - 25-30

* VImeeTca TOMbKO B HEKOTOpPbIX MOoAenAax
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[MpeaoCTOpPOXHOCTU U

peKkoMeHaauuu

! Ispenne cnpoeKkTnpoBaHo U N3roTOBIIEHO B
COOTBETCTBUM C MEXAYHAPOAHLIMU HOpMaTMBaMU Mo
6e3onacHocTn. HeobxoamMMo BHUMATENBHO NPOYUTaTh
HacTosMe npenynpexaeHus, CoCTaBleHHbIE B
uenax sawen 6esonacHoCcTU.

OO6GLwue TpeboBaHUsA K GesonacHoOCTU

* WMHCTPYKLUMN OTHOCATCS TONbLKO K CTpaHam,
0603HavYeHUA KOTOPbLIX NpUBeAeHbl B
pyKkoBOACTBe U Ha 3aBoAcKou TabGrnuuke
usgenus.

» [aHHoe n3genve npegHasHavaeTcs Ans
HenpodeCccrMoHanbLHOro UCMonb30BaHNsA B
AOMaLLHUX YCMOBUSAX.

° 3anpeu.|,aeTc;| yCTaHaBnumeBaTb nsgenune Ha ynuue,
Aaxe nog HaBecoM, TakK KakK BO3oencteBme Ha Hero
[oXaa n rpo3bl ABNAETCA Ype3BblHanHO ONacCHbIM.

* He npukacautecb K M34enuio BNaxHbIMU pykamu,
BGOCMKOM UMM C MOKPbIMK HOramMm.

* Wspenue npepHa3sHa4yeHo ANs NPUroTOBNEHUA
nuweBbIX NPOAYKTOB, MOXET ObITb
MCNONIb30BAHO TONbKO B3pOCNbIMU NMUamMu B
COOTBETCTBUM C UHCTPYKLUAMMU,
npuBeAeHHbIMU B JaHHOM T€XHUYECKOM
pykoBoacTtBe. Jlio6oe gpyroe ero
ucnonb3oBaHue (Hanpumep: oTonsieHue
nomMelleHnA) cuuTaeTcss HeHagnexawum u
cnepoBaTtenbHO onacHbiM. NMpounsBoauTenb He
HeceT OTBETCTBEHHOCTU 32 BO3MOXHbIN
ywep6, Bbi3BaHHbIA HeHaanexawum,
HenpaBuMbHLIM U HEepa3yMHbIM
Mcnosnb3oBaHMEM usaenus

» [aHHOEe TexHM4yeckoe pyKOBOACTBO OTHOCUTCS K
ObiITOoBOMY anekTponpubopy knacca 1 (otgensHoe
nagenue) nnu knacca 2 — nogrpynna 1
(BCTpOEHHOE MEXAY 2 KyXOHHbIMU 3fieMeHTamMn).

* He paspelwlante aetdamMm urpatb pAaomM C usgerimem.

* W3beranTte KOHTaKTOB NPOBOAOB 3NEKTPONUTAHUS
APYrMX GbITOBbIX 3M1EKTPONPMBOPOB C ropsYMMK
yacTMmn Usgenusi.

» He 3akpbiBanTe BEHTUMNALMNOHHbIE PELLETKUN U
OTBEPCTUA paccemBaHnsa Tenna.

* He cnenyet 3akpbiBaTb CTEKMSHHYIO KPbILLKY
BapoOYHOM NaHesnm (MIMeeTcsl B HEKOTOPbIX MOAEnsix),
Koraa KOH(OPKU BKIOYEHbI UMK eLle He OCTbIIN.

* Bcerpa HageBaute KYXOHHbIE€ BapexXKun, Koraa
CTaBuUTe Unn BblHNMaeTe 6n|op,a N3 OYyXOBKW.

* He ucnonb3ynte roproume xugkoctu (cnmpt, 6eH3uH
W T.4.) pPSOOM ¢ paboTaloLien KyXOHHOW NMToMU.

() inpesit

mnnn B OyxoBou LIJKa(*)Z npu crny4amHoM BKIMHOYEHUN
n3genua Takme Mmatepuarbl MOryT 3aropeTbCs.

He knagute Bo3ropaemble MaTepuarsbl B HXKHUN OTCEK ﬂ

Korga usgenue He ucnonb3yeTcs, Bceraa
npoBepsnTe, YTOObI PYKOSATKM Ha BapO4YHOW NaHesnm
HaXOAWUNUCb B MOMOXEHUM *, U YTOObI rasoBbIn
KpaH Gbln NepekpbIT.

He TaHuTe 3a npoBOA 3NeKTponnTaHna ana
oTcoeAnHEeHNa BUIMKN n3genna U3 ariekTpn4eckoun
PO3€eTKN, BO3bMUTECL 3a BUJIKY PYKOW.

I'Iepe,u, Ha4vyanomMm YUCTKN Unn TexHn4eckoro
O6CJ'Iy)KI/IBaHI/l$| n3genna secerga BblHMManTe
LiTencenbHY BUJIKY U3 3J1EKTPOPO3ETKN.

B cnyyae HencnpaBHOCTU KaTeropuyecku
3anpeLaeTcsi OTKpbIBaTb BHYTPEHHNE MEXaHU3MbI
M3Oennsi ¢ Lenbilo CaMOCTOSATENbHOIO PEMOHTA.
O6paTnTechb B LLEHTP TEXHUYECKOTO OOCNYXUBaAHUS.

He ctaBbTe TSXKENbIE npegmMmeTbl Ha OTKPbITYHO
ABepuy AyxoBoro Lwkada

He paspeluanTte getsam urpatb ¢ 6bITOBLIM
anekTponpubopom.

He ponyckaeTcsa akcnnyatauus usgenus nuuamu c
orpaHUYeHHbIMU PU3NYECKUMU, CEHCopUarbHbIMM
UNU YMCTBEHHbLIMU CMOCOBHOCTAMM (BKNtOYas
AeTelt), HeOMbITHBIMU NULAMU UMK NnLamu,
Heoby4eHHbIMK obpalleHuto ¢ nsgenvem 6es
KOHTPOMS1 CO CTOPOHbI NMLa, OTBETCTBEHHOIO 3a UX
©e3onacHOCTb UK nocrie Hagnexawero obyyeHus
obpalleHunto ¢ nsgenuem.
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YTunusauus

YHUUYTOXEHNE YyNakoBOYHbIX MaTepunanos:
co6mo,qa|/|Te MECTHbl€ HOpMaTMBbI MO YyTUNMnU3auum
YyNakoBO4YHbIX MaTepuanos.

CornacHo EBponeunckon Oupektuee 2002/96/CE
KacaTerbHO yTUM3aLmm SIEKTPOHHBIX 1
anekTpuyeckmx anektponpubopos (RAEE)
anekTponpmbopbl He JOIMKHbI BbIOpackiBaTbCS BMECTE
C 0ObIYHbIM FOPOACKMM MyCOpOM. BbiBegeHHble u3
CTpos Npnbopbl JOMKHbI cOBMpaTbCA OTAENBHO ANSst
ONTMMM3aLIM UX YTUM3ALMU U peKynepaLmmn
COCTaBMALLIMX UX MaTepuarnos, a Takke AJs
6e30MacHOCTY OKpY>KatoLLen cpeabl U 3[0POBbSI.
CvMBOn 3a4epkHyTasi MycopHas KOp3uHKa,
UMeLLMMCA Ha Bcex npubopax, Cryxut
HanoMuHaHueM o6 nx OoTAENbHOM YyTUNMU3aLumm.
CTtapble 6biTOBbIE anekTponpmubopbl MOryT 6bITh
nepefaHbl B 0OLECTBEHHbIV LIEHTP YyTUNmM3aumm,
OTBE3€eHbl B cneLmarnbHble MyHULMNanbHbIE 30HbI
Unu, ecnu 3To NPEeLYCMOTPEHO HALMOHANbHbIMU
HopMaTMBaMM, BO3BPALLEHbl B MarasvH npwu
MOKyMKe HOBOFO W3[enust aHanornyHoro Tuna.
Bce Benylwine npomssoautenu BbITOBbIX
3neKkTponpubopoB COAENCTBYIOT CO3AaHNI0 U
ynpaBneHuto cucteMamu no copy n ytunmsaumm
CTapbIX 3NEKTPONpUMGOpPOB.

OKOHOMMUSA 3NEKTPO3IHEPruM U oXpaHa
OKpyXXalollen cpeabl

Ecnun Bbl OyaeTe nonb3oBaTbCa OYXOBbIM LUKadhoM
BEYEPOM U A0 paHHero yTpa, 3T0 NOMOXET
COKpaTUTb Harpysky NoTpebneHns anekTposHeprum
3MEKTPOCTAHUUAMMN.

COLI,ep)KVITe ynnoTHEeHUA B UCnpaBHOM N YACTOM
COCTOAHUN, NpOoBeEpAUTE, 4TOObI OHM MAOTHO
npunerann K aeepue n He nponyckanm

yTe4dek Tenna.
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TexHun4yeckoe

obcnyXuBaHue n yxon

OTKnOYeHUe INEeKTPONUTaHUSA

[Nepen Havarom Kakow-Mbo onepaLiv Mo OBCTYKVBAHIIO U YNCTKE
OTCOEVHVTE U3OENNE OT CETU ANEKTPOMMUTAHNS.

YucTtka nagenusa

THe cnenyeT nonb30Bathcs abpasvBHBIMM AN KOPPOVBHBLIMM
YUCTALLIMM CPELCTBAMM TaKUMM Kak BbIBOAVITENM MSTEH U CPEACTBA
OIS yAaneHns praBUiHbI, MOPOLLIKOBBIMY YWCTALLMIMM CPEACTBAM TN
abpasvBHBIMM ryBKaMu: OHV MOryT HeoBpaTUMO NoLiapanarb
MOBEPXHOCTb M3AENMS.

YHukorgaHe VICI'IOJ'Ib3yl7ITe MapoBble YNCTALLME arperatbl Unm
arperatbl oA BbICOKUM AaBrieHUeM Ansd YACTKA N3OeNnA.

*  BrayecTBe peryrnspHoro yxona j0CTarto4HHO BbIMbITb BAPOUHYHO MaHer b
BITEDKHOM 'yOKOV M 3aTEM BbICYLLIMTH KyXOHHBIM ByMasKHBIM
MoroTeHLEM.

*  HapyHbie SMarpoBaHHble AreMEHTbI U AeTar n3
HEPKABEHOLLIEV CTaI, 8 TaKkKe PE3VHOBbIE YTINIOTHEHIS MOXHO
MPOTUPATH yGKOW, CMOYEHHOM B TEMTOW BOAE UMW B PaCTBOpe
HEUTPATEHOTO MOIOLLIETO cpeacTBa. [ yiareHs 0cobo TpyaHbIX
MSATEH UCTONb3YUTE CrieLarTbHbIE Y/CTSILLIE CPECTEa,
MetoLLMecs: B Npoaake. TLLATENBHO OMONOCHUTE BOLOW M BLITPUTE
HaCyXO0 MOCrIe YMCTKM. He cronb3yvTe abpasviBHbIE MOPOLLIKV U
KOPPO3VMHbIE BELLIECTBA.

*  PewweTu, paccensareniunandpy3opsl
W FOpEnky BapOYHOM NaHENM SBMSHOTCA ChEMHbIMM
L5l 0BMEr4eHmst VX YUCTKU. VX MOXHO MbITb ropsiHen BOSOM C
Heabpa3VBHbIM MOHOLLIIM CPELCTBOM, TLLATENBHO YAAmss Boe
HareTbl. 10 OKOH4aHVIM MOVIKV BbITEPETH HACYXO.

*  HaBapouHbIX NaHENSIX, OCHALLIEHHbIX aBTOMATUYECKUM
3QKUraHVEM, CrIeayET PEMYTSIPHO YYCTUTL HAKOHEYHVIKV YCTPOUCTB
3IEKTPOHHOTO 3aXKMraHVst M MPOBEPST, YTOObLI OTBEPCTUS ra3oBbIX
KOHCpOPOK He BbIn 3aCopEeHb!.

+ CrienyeT npovi3BoyTL BHYTPEHHHOKO YMCTKY IyXOBOTO LLikacha riocne
KeKO0ro Ero VCTioNb30BaHYS, He AOMKIASCH €0 MOMHOMO OXTTaXAEHMS.
Vicrions3aywvime Teryo BOdy v MOHOLLIEE CPELICTBO, OMONOCHUTE U
MPOTPUTE MSITKOW TPSINKOW. Vi3BeranTe 1crorns30BaHms abpasvBHbIX
CPEACTB.

*  [Ins14m1CTKM CTeKra ABepLibI 1CToNb3yiTe HeabpaaviBHbIe rybkv
YUCTSILLME CPEACTBA, 3aTeM BLITPUTE HACYXO MSITKO Tpsinkoii. He
verorns3yiTe TBepable abpasyBHbIE MaTepuyarb Ui OCTpble
MeTarnmyeckve CpebKY, KOTopbIE MOTYT NoLiapanarh NOBEPXHOCTb
11 pasbuTb CTEKTO.

+ CbemMHble IeTanm MOXHO JIETKO BbIMbITH Kak MHoOYH pyTyro rocyzy,
TaloKe BOCYOMOE4YHOM MaLLIMHE.

¢ Haperansxv3HepKaBeroLLEV CTarMMOryT 00pasoBaTLCANSTHa, ECTn
OHVIOCTaHOTCS B TEHEHVE [TMTENTBHOMO BDEMEHV BKOHTEKTE CBOZION
MOBBILLIEHHOVKECTKOCTU I CaIPECCYBHBIMVMOKOLLYMM CPEACTBAMM
(conepaLLM1choceop). Mocre WICTPEKOMEHYETCATLLATENTEHO
YOaNVTH OCTATKV MOHOLLIETO CPELICTBA BIEKHOW TPSITIKOU M BBICYLLIMTL
[lyxoBKy. Kpome Toro crielyeT Hesame i TersHO yIansTb BO3VIOKHb e

() inpesit

YTEYKVBObI.

Kpbiwka

Ecrvmopenk BavLeronanenms
OCHalLLieHa CTEKIAHHOM
KPbILLIKOM, MOWTE e Tension
BOZOM. M3beraiite
MCrIOnb30BaHws abpasnBHbIX
CpeacTs.

KpbILLIKY MOXHO CHATL A1
00Mner4eH s YICTKV 3aHeEN
YacTvi BApO4HOM NaHenw.
MOITHOCTBHO OTKPOTE KPbILLY 1

==

L IV |

MOTSHUTE €€ BBEPX (CM. PUCYHOK).
THe crnenyeT 3akpblBaTh KPbILLIKY BAPOYHOW NaHESW, €CIN KOHOPKM
BKITHOMEHbI UMW ELLIE HE OCTBITNA.

MpoBepsauTe ynnoTHeHUs AyXOBOro Likada.

PerynisipHo npoBepsiTe COCTOSIHIE YTIOTHEHVS BOKPYT ABEPLIb
[LyX0BOro LLKkadha. B criyyae noBpexaeHms ynroTHeHWs obpaLLanTtecs B
GrvpranLLIM yronHOMOYeHHbIM LieHTp TexHideckoro OBCryxmBaHms.
He pexomeHzyeTcs nonb3oBaTsCst yXOBKOW C MOBPEXAEHHBIM
YIIIOTHEHVIEM.

YxopA 3a pykosiTkaMu ra3oBOM BapoO4HOM NaHenu

Co BpemeHeM pyKOSITKI BAPOYHOM MaHes I MOTyT 3a00KMPOBaTLCS
WV BpalLLIaTLCS! C TPYLIOM, NOSTOMY MoTpeByeTCs Mpor3BecT X
BHYTPEHHIOHO YMCTKY 1 3aMEHY BCEY PYKOSITKIA.

! laHHaA onepauus AOMKHA BbIMOSHATLCA TEXHUKOM,
YNONMHOMOY€EHHbLIM NPOM3BOAUTESIEM.

3amMeHa NaMnoykM B OyXOBOM LuKadpy

1. OTKnHOuMTE [yXOBOW LLIKAK) OT CET!
AMEKTPONUTAHIS, CHUMUTE CTEKISHHYHO
3ALLMTHYHO KPBILLIKY FaMrbl (CM. PUCYHOK).
2. BblkpyTiTe Mamroyky 1 3aMeHunTe ee
Ha HOBYHO TAKOrO ke TUMa: HanpsbkeHve
230 B, moLuHocTb 25 BT, pessba E 14.

3. BoccraHoBMTE Ha MECTO KDLILLIKY 11
BHOBb MOAKITIOHMTE AyXOBOM LKA K CETH
AMEKTPONUTAHVS.

TexHuyeckoe obecnyxuBaHue

Mpn o6paweHnn B LieHTp TexHuuyeckoro O6cnyxmBaHUA
Heob6XoanMO COOOLUUTL:

* mogensuagenms (Mog.)

*  HOMep Tex. macnopTa (cepuvHbin Ne)

[NocnenHwe cBeneHVs HaxoasTCS Ha 3aBOLACKOW Tabrndke,
PacronoXeHHOW Ha U3Aenn N Ha yrakoBke.
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MbI 3a60TMMCS O CBOMX NOKyNaTensix u crapaemMcsi
caenatb cepBUCHOE o6cnyXuBaHue Hambornee
KayecTBeHHbIM. Mbl NTOCTOAHHO COBEPLUEHCTBYEM HalUu
npoAayKThbl, YTOObI caenaTb Balwe oblweHne ¢ TeXHUKOMN
NPOCTbIM U NPUATHBLIM.

Yxo[ 3a TEXHUKOM

MNpopnuTe CPOK 3KCAyaTaLnmn M CHU3bTE BEPOATHOCTb
NOSIOMKM TEXHUKM.

Bocnonb3yinTteck npodeccuoHanbHbIMU cpeacTBamMmu
Ansa yxoaa 3a texHukou ot Indesit Professional ans
Haubornee npocTtoro, 3¢hceKTUBHOIO U Nerkoro yxona
3a Bawen 6bITOBOM TeXHUKOWN.

MpopykThl Indesit Professional npousBogatca B
WUtanuu c co6nogeHnemM BbICOKUX eBPONenCcKnx
CTaHOapTOB B 06/1acTy KauecTBa, 3KONOruu u
6e30nMacHOCTU UCMNONb30BaHUs U CO34aHbl C yYeTOM
MHOTOJIETHEro ONbITa NPOU3BOAUTENA TEXHUKN.
Y3HanTe nogpobHee Ha cante www.indesit.com B
pa3gene «CepBuc» 1 cnpawinBanTe B MaraamHax
Bawero ropoaa.

ABTOPU30OBaAHHbIE CEPBUCHbIE LIEHTPbI

YT100bI ObITH GIMXKE K HALLUM NOTPEOUTENAM, Mbl
co34anm LWMPOKYH CEPBUCHYIO C€Tb, 0COGEHHOCTLIO
KOTOpOM sIBNsieTcsl BbicOKas NoAroToBka,
npoceccMoHanm3m 1 4eCTHOCTb CEPBUCHbIX
MacTepoB. Ha cerogHsiLLHMI feHb OHa HAacYUTbIBaeT
okoso 350 cepBUCHbIX LLEHTPOB Ha TeppUTOpPUN
Poccun n CHI.

Ux KoHTakTbl Bbl MOXeTe HaUTU B CEPBUCHOM
ceptudmkate n Ha canmte www.indesit.com B pasgene
«CepBuc».

Ecnu Bam Hafo 06paTUTbCA B CEPBUCHbIN LIEHTP:

BHumaHue! Tpu pemoHme mpebylme ucrons308aHus
opuauHarsibHbIX 3anacHbiX Yyacmed.

[pyryto nonesHyo nHgopmauno n HoBocTu Bel moxeTe
HaMTK Ha canTe www.indesit.com B pasgene «CepBuc».
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Installation

! Before operating your new appliance please read
this instruction booklet carefully. It contains
important information concerning the safe installation
and operation of the appliance.

! Please keep these operating instructions for future
reference. Make sure that the instructions are kept
with the appliance if it is sold, given away or moved.

! The appliance must be installed by a qualified
professional according to the instructions provided.

! Any necessary adjustment or maintenance must be
performed after the cooker has been disconnected
from the electricity supply.

Room ventilation

The appliance may only be installed in permanently-
ventilated rooms, according to current national
legislation. The room in which the appliance is
installed must be ventilated adequately so as to
provide as much air as is needed by the normal gas
combustion process (the flow of air must not be
lower than 2 m%/h per kW of installed power).

The air inlets, protected by grilles, should have a
duct with an inner cross section of at least 100 cm?
and should be positioned so that they are not liable
to even partial obstruction (see figure A).

These inlets should be enlarged by 100% - with a
minimum of 200 cm? - whenever the surface of the
hob is not equipped with a flame failure safety
device. When the flow of air is provided in an
indirect manner from adjacent rooms (see figure B),
provided that these are not communal parts of a
building, areas with increased fire hazards or
bedrooms, the inlets should be fitted with a

ventilation duct leading outside as described above.
Adjacent room Room requiring

ventilation

A B
P =
ay ok D i
T
= X N ]:|

Ventilation opening for
comburent air

Increase in the gap between
the door and the flooring

! After prolonged use of the appliance, it is
advisable to open a window or increase the speed of
any fans used.

Disposing of combustion fumes

The disposal of combustion fumes should be
guaranteed using a hood connected to a safe and
efficient natural suction chimney, or using an electric
fan that begins to operate automatically every time
the appliance is switched on (see figure).

&/
oy
{S;\é\ §66¢ B
o L 0l L
] 1

Fumes channelled through
a chimney or branched
flue system reserved for
cooking appliances)

! The liquefied petroleum gases are heavier than air
and collect by the floor, therefore all rooms
containing LPG cylinders must have openings
leading outside so that any leaked gas can escape
easily.

LPG cylinders, therefore, whether partially or
completely full, must not be installed or stored in
rooms or storage areas that are below ground level
(cellars, etc.). Only the

cylinder being used should be stored in the room;
this should also be kept well away from sources

of heat (ovens, chimneys, stoves) that may cause
the temperature of the cylinder to rise above 50°C.

Fumes channelled
straight outside

Positioning and levelling

! It is possible to install the appliance alongside
cupboards whose height does not exceed that of the
hob surface.

! Make sure that the wall in contact with the back of
the appliance is made from a non-flammable, heat-
resistant material (T 90°C).

To install the appliance correctly:

e Place it in the kitchen, dining room or the bed-sit
(not in the bathroom).

e |f the top of the hob is higher than the cupboards,
the appliance must be installed at least 200 mm
away from them.

e |f the cooker is installed underneath a wall cabinet,
there must be a minimum distance of 420 mm
between this cabinet and the top of the hob.
This distance should be increased to 700 mm if
the wall cabinets are flammable (see figure).
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e Do not position

HOOD | blinds behind the

p— = cooker or less than 200
Min. 600 mm. ] .

¢ s 32 mm away from its
S & 32| sides.
I N ke
i il e Any hoods must be
= = £: installed according to

——1000000 O the instructions listed in

the relevant operating
manual.

Ml

Levelling

If it is necessary to level the
appliance, screw the
adjustable feet into the places
provided on each corner of the
base of the cooker (see
figure).

The legs™ fit into the slots on
the underside of the base of
the cooker.

i
uw
D
~—
Electrical connection

Install a standardised plug corresponding to the
load indicated on the appliance data plate (see
Technical data table).

The appliance must be directly connected to the mains
using an omnipolar circuit-breaker with a minimum
contact opening of 3 mm installed between the
appliance and the mains. The circuit-breaker must be
suitable for the charge indicated and must comply with
NFC 15-100 regulations (the earthing wire must not be
interrupted by the circuit-breaker). The supply cable
must be positioned so that it does not come into
contact with temperatures higher than 50°C at any point.

Before connecting the appliance to the power

supply, make sure that:

e The appliance is earthed and the plug is compliant
with the law.

e The socket can withstand the maximum power of
the appliance, which is indicated by the data plate.

* The voltage is in the range between the values
indicated on the data plate.

e The socket is compatible with the plug of the
appliance. If the socket is incompatible with the
plug, ask an authorised technician to replace it.
Do not use extension cords or multiple sockets.

* Only available in certain models

(D) inpesit

! Once the appliance has been installed, the power
supply cable and the electrical socket must be
easily accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only.

! The manufacturer declines any liability should
these safety measures not be observed.

Gas connection

Connection to the gas network or to the gas cylinder
may be carried out using a flexible rubber or steel
hose, in accordance with current national legislation
and after making sure that the appliance is suited to
the type of gas with which it will be supplied (see the
rating sticker on the cover: if this is not the case see
below). When using liquid gas from a cylinder, install a
pressure regulator which complies with current national
regulations. To make connection easier, the gas
supply may be turned sideways™: reverse the position
of the hose holder with that of the cap and replace the
gasket that is supplied with the appliance.

! Check that the pressure of the gas supply is
consistent with the values indicated in the Table of
burner and nozzle specifications (see below). This
will ensure the safe operation and durability of your
appliance while maintaining efficient energy
consumption.

Gas connection using a flexible rubber hose

Make sure that the hose complies with current
national legislation. The internal diameter of the hose
must measure: 8 mm for liquid gas supply; 13 mm
for methane gas supply.

Once the connection has been performed, make

sure that the hose:

e Does not come into contact with any parts that
reach temperatures of over 50°C.

e |s not subject to any pulling or twisting forces and
that it is not kinked or bent.

e Does not come into contact with blades, sharp
corners or moving parts and that it is not
compressed.

e |s easy to inspect along its whole length so that
its condition may be checked.

e [|s shorter than 1500 mm.

e Fits firmly into place at both ends, where it will be
fixed using clamps that comply with current
regulations.
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! If one or more of these conditions is not fulfilled or
if the cooker must be installed according to the
conditions listed for class 2 - subclass 1 appliances
(installed between two cupboards), the flexible steel
hose must be used instead (see below).

Connecting a flexible jointless stainless steel pipe
to a threaded attachment

Make sure that the hose and gaskets comply with
current national legislation.

To begin using the hose, remove the hose holder on the
appliance (the gas supply inlet on the appliance is a
cylindrical threaded 1/2 gas male attachment).

! Perform the connection in such a way that the hose
length does not exceed a maximum of 2 metres,
making sure that the hose is not compressed and
does not come into contact with moving parts.

Checking the connection for leaks

When the installation process is complete, check
the hose fittings for leaks using a soapy solution.
Never use a flame.

Adapting to different types of gas

It is possible to adapt the appliance to a type of gas
other than the default type (this is indicated on the
rating label on the cover).

Adapting the hob

Replacing the nozzles for the hob burners:

1. Remove the hob grids and slide the burners off
their seats.

2. Unscrew the nozzles using a
7 mm socket spanner (see
figure), and replace them with
nozzles suited to the new type
of gas(see Burner and nozzle
specifications table).

3. Replace all the components
by following the above
instructions in reverse.

Adjusting the hob burners’ minimum setting:

1. Turn the tap to the minimum position.

2. Remove the knob and adjust the regulatory
screw, which is positioned inside or next to the tap
pin, until the flame is small but steady.

! If the appliance is connected to a liquid gas
supply, the regulatory screw must be fastened as
tightly as possible.

3. While the burner is alight, quickly change the position
of the knob from minimum to maximum and vice versa
several times, checking that the flame is not
extinguished.

! The hob burners do not require primary air adjustment.
Adapting the oven

Replacing the oven burner nozzle:

1. Remove the oven compartment.

2. Slide out the protection
panel A

(see diagram).

3. Remove the oven burner
after unscrewing the screws V
(see figure).

The whole operation will be
made easier if the oven door
is removed.

4. Unscrew the nozzle using a
special nozzle socket spanner
(see figure) or with a 7 mm
socket spanner, and replace it
with a new nozzle that is
suited to the new type of gas
(see Burner and nozzle
specifications table).

Adjusting the gas oven burner’s minimum setting:

1. Light the burner (see Start-up and Use).

2. Turn the knob to the minimum position (MIN) after
it has been in the maximum position (MAX) for
approximately 10 minutes.

3. Remove the knob.

4. Tighten or loosen the adjustment screws on the
outside of the thermostat pin (see figure) until the
flame is small but steady.

! If the appliance is connected to liquid gas, the
adjustment screw must be fastened as tightly as
possible.
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5. Turn the knob from the MAX position to the MIN
position quickly or open and shut the oven door,
making sure that the burner is not extinguished.

(D) inpesit

TECHNICAL DATA

Oven dimensions

34x39x 38 cm

(HXWxD)
Volume 501
ﬁzzfgtljrements width 42 cm
: depth 44 cm
relating to the oven :
height 17 cm
compartment

Power supply voltage
and frequency

see data plate

Burners

may be adapted for use with any
type of gas shown on the data
plate, which is located inside the
flap or, after the oven
compartment has been opened,
on the left-hand wall inside the
oven.

A0 77

|5

EC Directives: 2006/95/EC dated
12/12/06 (Low Voltage) and
subsequent amendments -
2004/108/EC dated 15/12/04
(Electromagnetic Compatibility)
and subsequent amendments -
90/396/EEC dated 29/06/90 (Gas)
and subsequent amendments -
93/68/EEC dated 22/07/93 and
subsequent amendments -
2002/96/EC.

1275/2008 (Stand-by/ Off mode)
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m Table of burner and nozzle specifications

Table 1 Liquid Gas Natural Gas
Burner Diameter | Thermal Power | By-Pass | Nozzle Flow* Nozzle | Flow* | Nozzle | Flow*
(mm) kW (p.c.s.”) 1/100 1/100 g/h 1/100 I’h 1100 | I/h
Nominal | Reduced| (mm) (mm) o > (mm) (mm)
Fast
100 3.00 0.7 41 86 218 214 116 286 143 | 286
(Large)(R)
Semi Fast 75 190 | 04 30 70 | 138 | 136 [ 106 | 181 | 118 | 181
(Medium)(S) ’ '
Auxiliary
(Small)(A) 55 1.00 0.4 30 50 73 71 79 95 80 95
Oven - 2.00 1.0 54 68 145 143 107 190 114 183
Nominal (mbar) 28-30 37 20 13
Supply .
Pressures Minimum (mbar) 20 25 17 6,5
Maximum (mbar) 35 45 25 18

* At 15°C and 1013 mbar- dry gas

- Propane P.C.S. = 50,37 MJ/Kg

***  Butane P.C.S. = 49,47 MJ/Kg
Natural P.C.S. = 37,78 MJ/m?

KJ1 G207 S/RU
K 1G207 S/RU
K 1G 2007 S/RU
KN1G27/RU
KNJ1G217RU
KNJ1G27/RU
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Description of the

. 1) Inbesit
appliance O

Overall view

Gas burnerﬂ Containment surface
Hob grid for spills

L1
Control panel GUIDE RAILS
for the sliding racks
r position 5
GRILL position 4
position 3
DRIPPING PAN position 2
position 1
Adjustable foot ——— ————\\ =~ Adjustable foot
/f/ .l ;///f\\ \
Control panel = i
TIMER
knob*
© = &5 = = _Gm
* P . L] ) L] L]
Q o 8 of 8 8 8\
‘ 9 ‘ 8 8 o 8
GAS BURNER | OVEN Hob BURNER
ignition button* | control knob control knobs
TIMER
knob*
~ = - " , =
" 500 . o .
‘ - oo . ' //Q‘/ J@‘, - A /
GAS BURNER OVEN Hob BURNER
ignition button* control knob control knobs

* Only available in certain models.
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Start-up and use

Using the hob
Lighting the burners

For each BURNER knob there is a complete ring
showing the strength of the flame for the relevant
burner.

To light one of the burners on the hob:

1. Bring a flame or gas lighter close to the burner.

2. Press the BURNER knob and turn it in an
anticlockwise direction so that it is pointing to the
maximum flame setting 8.

3. Adjust the intensity of the flame to the desired
level by turning the BURNER knob in an
anticlockwise direction. This may be the minimum
setting 8, the maximum setting 8 or any position
in between the two.

If the appliance is fitted with
an electronic lighting

c=T—vrrp | device* (C), press the
a— T '
“E?’M ignition button, marked with

\/ the symbol {k, then hold
c

the BURNER knob down
and turn it in an
anticlockwise direction, towards the maximum flame
setting, until the burner is lit.

Several models are equipped with an ignition device
which is built into the knob; in this case the
electronic ignition device” is present (see figure) but
the ignition button is not. Simply press the BURNER
knob and turn it in an anticlockwise direction so that
it is pointing to the maximum flame setting, until the
burner is lit. The burner may be extinguished when
the knob is released. If this occurs, repeat the
operation, holding the knob down for a longer period
of time.

! If the flame is accidentally extinguished, switch off
the burner and wait for at least 1 minute before
attempting to relight it.

If the appliance is equipped with a flame failure
safety device (X), press and hold the BURNER knob
for approximately 2-3 seconds to keep the flame
alight and to activate the device.

To switch the burner off, turn the knob until it
reaches the stop position e.

I
Practical advice on using the burners

For the burners to work in the most efficient way
possible and to save on the amount of gas
consumed, it is recommended that only pans that
have a lid and a flat base are used. They should also
be suited to the size of the burner.

Burner f Cookware diameter (cm)
Fast (R) 24 - 26
Semi Fast (S) 16 - 20
Auxiliary (A) 10-14

To identify the type of burner, please refer to the
diagrams contained in the “Burner and nozzle
specifications”.

Using the oven

! The first time you use your appliance, heat the
empty oven with its door closed at its maximum
temperature for at least half an hour. Ensure that the
room is well ventilated before switching the oven off
and opening the oven door. The appliance may emit
a slightly unpleasant odour caused by protective
substances used during the manufacturing process
burning away.

! Before operating the product, remove all plastic
film from the sides of the appliance.

! Never put objects directly on the bottom of the
oven; this will avoid the enamel coating being
damaged. Only use position 1 in the oven when
cooking with the rotisserie spit.

Lighting the oven

To light the oven burner, bring
a flame or gas lighter close to
opening F (see figure) and
press the OVEN control knob
while turning it in an
anticlockwise direction until it
reaches the MAX position.

If, after 15 seconds, the burner is still not alight,
release the knob, open the oven door and wait for at
least 1 minute before trying to light it again.

! The oven is fitted with a safety device and it is
therefore necessary to hold the OVEN control knob
down for approximately 6 seconds.
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! If the flame is accidentally extinguished, switch off
the burner and wait for at least 1 minute before
attempting to relight the oven.

Adjusting the temperature

To set the desired cooking temperature, turn the
OVEN control knob in an anticlockwise direction.
Temperatures are displayed on the control panel and
may vary between MIN (140°C) and MAX (250°C).
Once the set temperature has been reached, the
oven will keep it constant by using its thermostat.

Oven light

The light may be switched on at any moment by
pressing the OVEN LIGHT button.

Lower compartment

There is a compartment
underneath the oven
that may be used to
store oven accessories
or deep dishes. To open
the door pull it

downwards (see
\ figure).

! The internal surfaces of the compartment (where
present) may become hot.

! Do not place flammable materials in the lower oven
compartment.

In gas cooker models, there is
a sliding protection layer A
that shields the lower
compartment from the heat
generated by the burner (see
figure).

To remove the sliding
protection remove the screw S
(see figure). To replace it, lock
it in place with the screw S.

! Before using the oven make
sure that the sliding protection
is fixed correctly.

(D) inpesit

Timer*
To activate the Timer proceed as follows:

1. Turn the TIMER knob in a clockwise direction C
for almost one complete revolution to set the buzzer.
2. Turn the TIMER knob in an anticlockwise direction
9 to set the desired length of time.

* Only available in certain models.
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Oven cooking advice table

Foods Weight (in Rack Preheating time (min) Recommended Cooking time
kg) position Temperature (°C) (minutes)
Pasta
Lasagne 2.5 3 10 210 60-75
Cannelloni 25 3 10 200 40-50
Gratin dishes 2.5 3 10 200 40-50
Meat
Veal 1.7 3 10 200 85-90
Chicken 1.5 3 10 220 90-100
Duck 1.8 3 10 200 100-110
Rabbit 2 3 10 200 70-80
Pork 21 3 10 200 70-80
Lamb 1.8 3 10 200 90-95
Fish
Mackerel 1.1 3 10 180-200 35-40
Dentex 1.5 3 10 180-200 40-50
Trout baked in foil 1 3 10 180-200 40-45
Pizza
Neapolitan-style 1 3 15 220 15-20
Pies
Biscuits 0.5 3 15 180 30-35
Tart 1.1 3 15 180 30-35
Savoury pies 1 3 15 180 45-50
Leavened cakes 1 3 15 180 35-40
Grilled foods
Veal steak 1 4 5 15-20
Cutlets 1.5 4 5 20
Hamburgers 1 3 5 7
Mackerel 1 4 5 15-20
Toast 4 pcs 4 5 5
Grillling using the rotisserie
Spit-roast veal 1 - 5 70-80
Spit-roast chicken 2 - 5 70-80
Grillling using the multi-spit rotisserie*
Meat kebabs 1 - 5 40-45
Vegetable kebabs 0.8 - 5 25-30

* Only available in certain models.
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Precautions and tips

! This appliance has been designed and
manufactured in compliance with international safety
standards.

The following warnings are provided for safety
reasons and must be read carefully.

General safety

¢ These instructions are only valid for the
countries whose symbols appear in the manual
and on the serial number plate.

e The appliance was designed for domestic use
inside the home and is not intended for
commercial or industrial use.

e The appliance must not be installed outdoors,
even in covered areas. It is extremely dangerous
to leave the appliance exposed to rain and
storms.

e Do not touch the appliance with bare feet or with
wet or damp hands and feet.

e The appliance must be used by adults only for
the preparation of food, in accordance with the
instructions outlined in this booklet. Any other
use of the appliance (e.g. for heating the room)
constitutes improper use and is dangerous.
The manufacturer may not be held liable for
any damage resulting from improper, incorrect
and unreasonable use of the appliance.

e The instruction booklet accompanies a class 1
(insulated) or class 2 - subclass 1 (recessed
between 2 cupboards) appliance.

e Keep children away from the oven.

e Make sure that the power supply cables of other
electrical appliances do not come into contact
with the hot parts of the oven.

e The openings used for the ventilation and
dispersion of heat must never be covered.

e Do not close the glass hob cover (selected
models only) when the burners are alight or when
they are still hot.

e Always use oven gloves when placing cookware
in the oven or when removing it.

e Do not use flammable liquids (alcohol, petrol,
etc...) near the appliance while it is in use.

e Do not place flammable material in the lower
storage compartment or in the oven itself. If the
appliance is switched on accidentally, it could
catch fire.
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e Always make sure the knobs are in the e position
and that the gas tap is closed when the appliance
is not in use.

e When unplugging the appliance, always pull the
plug from the mains socket; do not pull on the
cable.

e Never perform any cleaning or maintenance work
without having disconnected the appliance from
the electricity mains.

e |f the appliance breaks down, under no
circumstances should you attempt to repair the
appliance yourself. Repairs carried out by
inexperienced persons may cause injury or further
malfunctioning of the appliance. Contact
Assistance.

e Do not rest heavy objects on the open oven door.
* Do not let children play with the appliance.

e The appliance should not be operated by people
(including children) with reduced physical,
sensory or mental capacities, by inexperienced
individuals or by anyone who is not familiar with
the product. These individuals should, at the very
least, be supervised by someone who assumes
responsibility for their safety or receive
preliminary instructions relating to the operation of
the appliance.

Disposal

e When disposing of packaging material: observe
local legislation so that the packaging may be
reused.

e The European Directive 2002/96/EC relating to
Waste Electrical and Electronic Equipment
(WEEE) states that household appliances should
not be disposed of using the normal solid urban
waste cycle. Exhausted appliances should be
collected separately in order to optimise the cost
of re-using and recycling the materials inside the
machine, while preventing potential damage to
the atmosphere and to public health. The
crossed-out dustbin is marked on all products to
remind the owner of their obligations regarding
separated waste collection.

Exhausted appliances may be collected by the
public waste collection service, taken to suitable
collection areas in the area or, if permitted by
current national legislation, they may be returned
to the dealers as part of an exchange deal for a
new equivalent product.
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All' major manufacturers of household appliances
participate in the creation and organisation of
systems for the collection and disposal of old and
disused appliances.

Respecting and conserving the
environment

You can help to reduce the peak load of the
electricity supply network companies by using the
oven in the hours between late afternoon and the
early hours of the morning.

Check the door seals regularly and wipe them
clean to ensure they are free of debris so that
they adhere properly to the door, thus avoiding
heat dispersion.
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Care and maintenance

Switching the appliance off

Disconnect your appliance from the electricity supply
before carrying out any work on it.

Cleaning the appliance

! Do not use abrasive or corrosive detergents such as
stain removers, anti-rust products, powder detergents or
sponges with abrasive surfaces: these may scratch the
surface beyond repair.

! Never use steam cleaners or pressure cleaners on the
appliance.

e |t is usually sufficient simply to wash the hob using a
damp sponge and dry it with absorbent kitchen roll.

e The stainless steel or enamel-coated external parts and
the rubber seals may be cleaned using a sponge that
has been soaked in lukewarm water and neutral soap.
Use specialised products for the removal of stubborn
stains. After cleaning, rinse well and dry thoroughly. Do
not use abrasive powders or corrosive substances.

e The hob grids, burner caps, flame spreader rings
and the hob burners can be removed
to make cleaning easier; wash them in hot water and
non-abrasive detergent, making sure all burnt-on
residue is removed before drying them thoroughly.

e For hobs with electronic ignition, the terminal part of the
electronic lighting devices should be cleaned
frequently and the gas outlet holes should be checked
for blockages.

e The inside of the oven should ideally be cleaned after
each use, while it is still lukewarm. Use hot water and
detergent, then rinse well and dry with a soft cloth. Do
not use abrasive products.

¢ Clean the glass part of the oven door using a sponge
and a non-abrasive cleaning product, then dry
thoroughly with a soft cloth. Do not use rough abrasive
material or sharp metal scrapers as these could
scratch the surface and cause the glass to crack.

e The accessories can be washed like everyday
crockery, and are even dishwasher safe.

e Stainless steel can be marked by hard water that has
been left on the surface for a long time, or by
aggressive detergents containing phosphorus. After
cleaning, rinse well and dry thoroughly. Any remaining
drops of water should also be dried.

(D) inpesit

The cover

If the cooker is fitted with a
glass cover, this cover
should be cleaned using
lukewarm water. Do not use
abrasive products.

It is possible to remove the
cover in order to make
cleaning the area behind
the hob easier. Open the
cover fully and pull it
upwards (see figure).

E==2

e

! Do not close the cover when the burners are alight or
when they are still hot.

Inspecting the oven seals

Check the door seals around the oven periodically. If the
seals are damaged, please contact your nearest
Authorised After-sales Service Centre. We recommend
that the oven is not used until the seals have been
replaced.

Gas tap maintenance

Over time, the taps may become jammed or difficult to
turn. If this occurs, the tap must be replaced.

! This procedure must be performed by a qualified
technician who has been authorised by the
manufacturer.

Replacing the oven light bulb

1. After disconnecting the oven
from the electricity mains, remove
the glass lid covering the lamp
socket (see figure).

2. Remove the light bulb and
replace it with a similar one:
voltage 230 V, wattage 25 W, cap
E 14.

3. Replace the lid and reconnect the oven to the electricity

supply.

Assistance

Please have the following information handy:

e The appliance model (Mod.).

e The serial number (S/N).

This information can be found on the data plate located on
the appliance and/or on the packaging.
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