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Welcome!

Dear Customer,

Thank you for choosing the Beko product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’s manual.

u

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

* If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that
may occur if these instructions
are not observed.

+ Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised

service or a person that the im-

porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

* Do not repair or replace any
component of the product un-

less it is clearly specified in the

user’'s manual.

+ Do not make technical modific-

ations on the product.

A1 .1 Intended Use

* This product is designed to be
used at home. It is not suitable
for commercial use.

*+ Do not use the product in gar-
dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

« CAUTION: This product should
be used for cooking purposes
only. It should not be used for
different purposes, such as
heating the room.

+ The oven can be used to de-
frost, bake, fry and grill food.

+ This product should not be
used for plate heating, drying
by hanging towels or clothes
on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by
children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are
supervised or trained about the
safe use and hazards of the
product.
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* Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

+ This product should not be
used by people with limited
physical, sensory or mental ca-
pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

+ Children should be supervised
to ensure that they do not play
with the product.

* Electrical products and/or
products with gas are danger-
ous for children and pets. Chil-
dren and pets must not play
with, climb on, or enter the
product.

* Do not put objects that chil-
dren may reach on the
product.

Turn the handle of the pots
and pans to the side of the
counter so that children can-
not grab and burn.

CAUTION: During use, the ac-
cessible surfaces of the
product are hot. Keep children
away from the product.

Keep the packaging materials
out of the reach of children.
There is a hazard of injury and
suffocation.

* When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip over
or damage the door hinges.

« Before discarding worn out
and useless products:

1. Unplug the power plug and

remove it from the socket.

2. Cut off the power cable and
disconnect it with the plug
from the product.

3. Take precautions to prevent
children from entering the
product.

4. Do not allow children to play
with product when it is in idle
mode.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-
nection of the appliance shall
be in an easily accessible
place. If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
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which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.

* Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.

* Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.

* (If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications”
section.

* Do not jam the power cable un-
der and behind the product. Do
not put a heavy object on the
power cable. The power cable
should not be bent, crushed,
and come into contact with
any heat source.

Make sure that the power
cable is not jammed while put-
ting the product to its place
after assembly or cleaning.
The rear surface of the oven
gets hot when it is in use. Gas
connections and/or electrical
cables must not touch the rear
surface of the product. Other-
wise it might get damaged.

Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
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Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

+ Use original cable only. Do not

use cut or damaged cables.

Do not use an extension cord

or multi-plug to operate your
product.

« Contact the authorized service

centre or importer to use the
approved adapter in cases
where the use of a converter
adapter (for plug type) is ne-
cessary.

+ Contact the importer or the au-

thorized service centre if the
length of the power line is in-
adequate.

+ Portable power sources or

multiple plugs may overheat
and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

- If the power cable is damaged,

it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.

CAUTION: Before replacing the
oven lamp, be sure to discon-
nect the product from the
mains supply to avoid the risk




of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:

* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
a fire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to water
(such as those near a worktop
where water may escape). Oth-
erwise there is a risk of short
circuit and electrocution.

* Never touch the plug with wet
hands!

« Pull the plug out of the socket
using the plug's body rather
than the cord itself.

Al .4 Safety While Work-
ing with Gas

« CAUTION: The use of gas
cooking products causes the
formation of substances re-
leased as a result of heat, hu-
midity and combustion in the
room. Make sure that the kit-
chen is well ventilated, espe-
cially when using the product:
Keep the natural ventilation
holes open or install a mech-
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anical ventilation device
(mechanical extractor / hood).
Intensive use of the product
for a long time may require ad-
ditional ventilation: For ex-
ample, opening a window or
more effective ventilation, rais-
ing the level of the mechanical
ventilation device, if any, etc.

* This product should be used in

a room that has a properly ad-
justed and functioning carbon
monoxide sensor. Make sure
that the carbon monoxide
sensor is working properly and
frequently service the sensor.
The carbon monoxide sensor
should be placed no more than
2 meters from the product.

+ The setting conditions for this

device is specified on the label
(or on the data plate)

* Proper combustion is required

in gas cooking products. In
case of incomplete combus-
tion, carbon monoxide (CO)
might develop. Carbon monox-
ide is a colourless, odourless
and very toxic gas, which has a
lethal effect even in very small
doses. You can understand
that the gas is burning well if
the flames are continuous and
blue. If the flames are wavy,
cut and intensely yellow, the
gas does not burn well.



+ Gas cooking products and sys-

tems must be regularly
checked for proper function-
ing. Regulator, hose and its
clamp must be checked regu-
larly and replaced within the
periods recommended by its
manufacturer or when neces-
sary.

* Request information about gas

emergency telephone numbers
and safety measures in case
of gas smell from you local
gas provider.

A\ What to do when you smell
gas!

Do not use open flame or do
not smoke. Do not use any
electrical knobs (eg lamp knob
or doorbell). Do not use fixed
or mobile phones.

Open the doors and windows.
Turn off all valves on gas cook-
ing products and gas meter at
the main control valve, unless
it's in a confined space or cel-
lar.

Check all tubes and connec-
tions for tightness. If you still
smell gas, leave the house.
Warn the neighbors.

Call the fire-brigade. Use a
phone outside the house.

Call the authorized service and
your gas distribution company.

A.I .5 Transportation
Safety

+ Before transporting the
product, disconnect the
product from the mains and
disconnect the gas connec-
tions.

* The product is heavy, carry the
product with at least two
people.

* Do not use the door and / or
handle to transport or move
the product.

* Do not place items on the ap-
pliance. Carry the appliance
vertically.

+ When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.

+ Before the product is installed,
check the product for any dam-
age after transport. Contact
the importer or the authorized
service centre if damaged.

A1 .6 Installation Safety

« Before beginning the installa-
tion, de-energize the power line
to which the product will be
connected by turning off the
fuse.
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+ Always wear protective gloves
during transport and installa-
tion. Otherwise there is a risk
of injury from sharp edges!

« Before the product is installed,
check the product for any dam-
age. Do not have it installed if
the product is damaged.

* Never place the product on a
carpet-covered floor. Product
Otherwise, lack of airflow be-
neath the product will cause
electrical parts to overheat.
This will cause problems with
your product.

* The product should be placed
directly on a clean, flat and
hard surface. It should not be
placed on a plinth or bed plate.
Products must not be placed
on cardboard or plastic plates.
* Direct sunlight and heat
sources, such as electric or
gas heaters, must not be
present in the area where the
product is installed.

Keep the surroundings of all
ventilation ducts of the
product open.

Do not install the product near
a window. There is a risk that
the hob flame will ignite cur-
tains and flammable materials
around the hob. When you
open the window, hot cook-
ware may tip over.
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* To avoid overheating, product

installation should not be car-
ried out behind decorative cov-
ers.

* In cases where a gas hose/

pipe or plastic water pipe is
situated behind the designated
installation area for the
product, it is imperative to
guarantee that there is no con-
tact between the product and
these utility lines. Otherwise
the hose/pipe may be crushed.

« If there is a socket behind the

place where the product will be
installed, it must be ensured
that the product does not
come into contact with the
socket nor with the plug
plugged into the socket.

* There should be no gas hose,

plastic water pipe and socket
on the back or side wall of the
place where the product will be
installed. Otherwise, they may
be deformed by the heat effect
when the hob is operated and
may create a safety risk.
Please cut off the gas supply
before starting any work on
gas installation. There is an ex-
plosion hazard.

The connection of the product
to the gas distribution system
can only be made by an au-
thorized and qualified person.




There is an explosion or pois-
oning hazard due to repairs by
non-professional people.

+ The gas hose must be connec-
ted in such a way that it does
not touch the moving parts in
the area where it is placed and
does not get caught when the
moving parts move (eg
drawer). In addition, the gas
hose should not be placed in
spaces where there is a pos-
sibility of jamming.

* The gas hose must not be
crushed, folded, jammed or
touch hot parts of the product
and cookware on the product.
There is an explosion hazard
due to damage to the gas
hose.

+ Make sure to check for gas
leakage after the gas connec-
tion of your product is made.
Make sure there are no gas
leaks. Do not use the product if
there is a gas leak.

* Don't use the product if it

breaks down or gets damaged
while being used. Disconnect
the product from the electri-
city. Contact the importer or
the authorized service centre.

+ Do not use the product if the

front door glass is removed or
cracked. Otherwise there is a
risk of injury and environ-
mental damage.

* Do not step on the appliance

for any reason.

* Never use the product when

your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.

« Flammable objects must not

be kept in and around the
cooking area. Otherwise, these
may lead to fire.

« The oven handle is not a towel

dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.

* The hinges of the product door

Al .7 Safety of Use

* Ensure that the appliance is
switched off after every use.

* If you will not use the product
for a long time, unplug it or
turn off the power from the
fuse box. Shut off the main
gas tap.
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move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.

Do not close the top door be-
fore the hobs have cooled
down. Otherwise, the cover
may crack and cause injury.




* This product is not suitable for
use with a remote control or an
external clock.

Al .8 Temperature Warn-

ings

« CAUTION: When the product is
in use, the product and its ac-
cessible parts will be hot. Care
should be taken to avoid
touching the product and heat-
ing elements. Children under 8
years of age should be kept
away from the product unless
constantly supervised.

* Do not place flammable / ex-
plosive materials near the
product, as the surfaces will be
hot while it is operating.

+ Keep your distance when
opening the oven door during
or at the end of cooking. The
steam may burn your hand,
face and/or eyes.

* During operation the product is
hot. Care should be taken to
avoid touching hot parts, in-
side of the oven and heating
elements.

+ Always wear heat-resistant
oven gloves when handling the
product.

« CAUTION: Danger of fire: Do
not store items on the cooking
surfaces.

A1 .9 Accessory Use

* It is important that the wire
grill and tray are placed prop-
erly on the wire shelves. For
detailed information, refer to
the section "Usage of ac-
cessories".

* Close the oven door after
pushing the accessories com-
pletely into the cooking space,
otherwise they may hit the
door glass and damage it.

A1 .10 Cooking Safety

« CAUTION: The cooking pro-
cess must be observed. Short-
term cooking processes must
be constantly observed.

« CAUTION: In solid or liquid oil
cooking, it is dangerous to
leave the hob unattended,
which may cause a fire. NEVER
try to extinguish the fire with
water; disconnect the product
from the mains, and then cover
the flames with a cover or fire
cloth (etc.).

+ Be careful when using alco-

holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.
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* Food residues in the cooking
area., such as oil, can ignite.
Clean these residues before
cooking.

* Food Poisoning Hazard: Do not
let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.

* Do not heat closed tins and
glass jars in the oven. The
pressure that would build-up in
the tin/jar may cause it to
burst.

* Do not place baking trays,
dishes or aluminium foil dir-
ectly onto the bottom of the
oven. The accumulated heat
might damage the bottom of
the oven.

Be mindful of the following pre-

cautions when using greasy

parchment paper or similar ma-
terials:

* Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the .
preheated oven.

* To prevent the risk of touching
the oven heating elements and
obstructing the flow of hot air,
remove any excess parts of
greaseproof paper that hang
from accessories or contain-
ers. Do not use greaseproof
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paper at oven temperatures
higher than the maximum us-
age temperature specified by
the manufacturer. Never place
greaseproof paper on the oven
base.

- Do not place it on top of ac-

cessories during preheating.

+ Always press down with a

plate or similar object to pre-
vent the material from flying
around due to the air circula-
tion inside the oven.

* Only cover the necessary sur-

face inside the tray.

- After each use, the tray should

be cleaned, and any
greaseproof paper or similar
materials used in the tray
should be replaced. Otherwise,
liquids dripping onto the tray
can cause smoking or even ig-
nite flames.

* An air flow is generated when

the product lid is opened.
Greaseproof paper can come
into contact with heating ele-
ments and ignite.

When using a grilling rack for
frying, a tray should be placed
on the lower rack. Otherwise,
the food oil and other compon-
ents that drip onto the oven
bottom can create heavy
smoke and lead to flames.




* Close the oven door during
grilling. Hot surfaces may
cause burns!

+ Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Do not place the food
too far in the back of the grill.
This is the hottest area and
fatty foods may catch fire.

1.11 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-
fore cleaning the product. Hot
surfaces may cause burns!

2 Environmental Instructions

* Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

* Do not use steam cleaners to
clean the product as this may
cause an electric shock.

* Do not use harsh abrasive
cleaners, metal scrapers,
scouring pads, dish washing
wire or bleach to clean the
oven front door glass and oven
top door glass (if equipped).
These materials can cause
glass surfaces to be scratched
and broken.

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

This product complies with EU WEEE Dir-
ective (2012/19/EV). This product bears a
classification symbol for waste electrical
and electronic equipment (WEEE).

This product has been manu-
factured with high quality parts
and materials which can be re-
used and are suitable for recyc-
ling. Therefore, do not dispose
B (b vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

Compliance with RoHS Directive:

The product you have purchased complies
with EU RoHS Directive (2011/65/EU). It
does not contain harmful and prohibited
materials specified in the Directive.

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-
aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.
The following suggestions will help you use
your product in an ecological and energy-ef-
ficient way:

+ Defrost frozen food before baking.
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+ Inthe oven, use dark or enamelled con-
tainers that transmit heat better.

« If specified in the recipe or user's manual,

always preheat. Do not open the oven
door frequently during baking.

 Turn off the product 5 to 10 minutes be-
fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time
in the oven. You may cook at the same
time by placing two cookers on the wire

3 Your product

rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.

+ Use pots / pans with a size and lid suit-
able for the hob zone. Always choose the
right size pot for your meals. More than
necessary energy is needed for contain-
ers of the wrong size.

+ Keep hob baking areas and pot bases
clean. Dirt reduces the heat transfer
between the baking area and the pot
base.

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.

3.1 Product Introduction

©)6) OO0O0O0+—»3

Top lid

Hob section
Control panel
Handle

Door

o g A W N =

Bottom part

3.1.1 Cooking unit

7 < g —c—c— |
K ®
6 < > 1*
5| @ )
I : 2**
5« : >3
1 @ C
4 <
1 Lamp
2 Wire shelves
3 Fan motor (behind the steel plate)
4 Lower heater (under the steel plate)
5  Shelf positions
6 Upper heater
7  Ventilation holes
*

Varies depending on the model. Your product
may not be equipped with a lamp, or the type
and location of the lamp may differ from the il-
lustration.

**  Varies depending on the model. Your product
may not be equipped with a wire rack. In the im-
age, a product with wire rack is shown as an ex-
ample.
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3.1.2 Hob section
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Rear left - Rapid burner
Front left - Auxiliary burner
Front right - Hotplate
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Rear right - Hotplate

3.2 Introduction of the oven control
panel
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1 Active hob warning lamp
3 Function selection knob
5 Hob control knobs
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If there are knob(s) controlling your
product, in some models this/these knob(s)
may be so that they come out when pushed
(buried knobs). For settings to be made
with these knobs, first push the relevant
knob in and pull out the knob. After making
your adjustment, push it in again and re-
place the knob.

Function selection knob

You can select the oven operating func-
tions with the function selection knob. Turn
left / right from closed (top) position to se-
lect.

Temperature knob

You can select the temperature you want to
cook with the temperature knob. Turn
clockwise from the closed (top) position to
select.

Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature lamp. The
thermostat lamp is located on the control

I I

5 6

2 Thermostat lamp
4 Temperature knob
6 Ignition button

panel. The thermostat lamp turns on when
the product starts to operate, and the ther-
mostat lamp turns off when it reaches the
set temperature. When the temperature in-
side the oven drops below the set temper-
ature, the thermostat lamp turns on again.

Hob control knobs

You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive burner/hotplate. You may infer which
burner/hotplate it controls from the sym-
bols on the control panel.

Ignition button

It is used to ignite hob burners. In case of
power outage, the ignition button does not
work.

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the

highest and lowest temperatures that can
be set for these functions are shown. The
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order of the operating modes shown here
may differ from the arrangement on your

product.
Function Function description Tempe:ature Description and use
symbol range (°C)
Top and bottom heat- Food is heated from above and below at the same time. Suit-
P in * able for cakes, pastries or cakes and stews in baking moulds.
— 9 Cooking is done with a single tray.
| —
— Only lower heating is on. It is suitable for foods that need
= Bottom heating * browning on the bottom. This function should also be used for
+ \‘"/ easy steam cleaning.
| S
Fan assisted bottom/ The hot air heated by the upper and lower heaters is distributed
% . * equally and rapidly throughout the oven with the fan. Cooking
top heating ) . )
— is done with a single tray.
Full grill . The large grill on the oven ceiling works. It is suitable for
9 grilling in large amounts.
% Fan assisted low arill . The hot air heated by the small grill is quickly distributed into
9 the oven with the fan. It is suitable for grilling smaller amounts.
/\ All the heaters of the oven work. This operating function is
/\ Booster - used to quickly bring the oven to the desired temperature (pre-
heating). Do not use it for cooking food.

* Your product operates in the temperature Standard tray

range specified on the temperature knob. It is used for pastries, frozen foods and fry-
3.4 Product Accessories ing large pieces.
There are various accessories in your
product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory
varies. All accessories described in the
user's manual may not be available in your
product.

The trays inside your appliance
@ may be deformed with the effect of
the heat. This has no effect on the

functionality. Deformation disap-
pears when the tray is cooled.

Deep tray

It is used for pastries, frying large pieces,
juicy food or for the collection of flowing
oils when grilling.
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Wire grill

It is used for frying or placing the food to be
baked, fried and stewed on the desired
shelf.

On models with wire shelves :

On models without wire shelves :

Coffee pot carrier
Used for coffee pot.

3.5 Use of Product Accessories

Cooking shelves

There are 5 levels of shelf position in the
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.

On models with wire shelves :

~N

=N who

>

On models without wire shelves :

W

= NwWwpkro

|
—
=~
\

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf’s stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On models without wire shelves :

It is crucial to place the wire grill on the
side shelves properly. The wire grill has one
direction when placing it on the shelf. While
placing the wire grill on the desired shelf,
the open section must be on the front.

Placing the tray on the cooking shelves

On models with wire shelves :

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front. For
better cooking, the tray must be secured on
the stopping socket on the wire shelf. It
must not pass over the stopping socket to
contact with the rear wall of the oven.

EN/17



On models without wire shelves :

It is also crucial to place the trays on the
side shelves properly. The tray has one dir-
ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the
front.

Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to the telescopic rails, trays or wire
shelves can be easily installed and re-
moved. Care should be taken to place the
trays and wire shelves on the telescopic
rails as shown in the figure below.

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire
grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to prevent
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.
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3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) |850 /600 /600

Voltage/Frequency 220-240 V ~ 50 Hz
gf\olzlﬁgpe and section used/suitable for use in the min. HO5VV-FG 3 x 2,5 mm2
Total power consumption (kW) 54

Total gas consumption (kW) 3,9 kW (284 g/h - G30)

Oven type Fan assisted oven

Cooking zones

Front left Auxiliary burner

Power 1,0 kW (73 g/h - G30)
Front right Hotplate

Dimension 145 mm

Power 1000 W

Rear left Rapid burner

Power 2,9 kW (211 g/h - G30)
Rear right Hotplate

Dimension 180 mm

Power 2000 W

Gas type / pressure that the product is set:

G20 20 mbar

Category of gas product

Cat Il 2H3B/P

Cat Il 2H3+

Catl2H

Gas types / pressures to which the product can be converted:

G30 30 mbar

G30/G31 28-30/37 mbar

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC 60350-1
standard. Those values are determined under standard load with bottom-top heater or fan assisted heating (if any)
functions.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the relev-
ant functions exist on the product or not: 1-Eco fan heating , 2-Fan Heating , 3-Fan assisted low grill , 4-Top and bot-
tom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.
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@ Figures in this manual are schematic and may not exactly match your product.

®

Values stated on the product labels or in the documentation accompanying it are
obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

Country gas categories/types/pressure
You can find the gas type, pressure and gas category that can be used for the country
where the product will be installed in the table below.

COUNTRY CATEGORY GAS TYPE AND PRESSURE
CODES
FR Catll 2E+3+ G20,20 mbar  |G25,25 mbar Sﬁ?arzg 30 G31,37 mbar
BE Catll 2E+3+ G20,20 mbar  |G25,25 mbar g?)[;'rzg 30 G31,37 mbar
RU Catll 2H3B/P G20,20 mbar  |G30,30 mbar  |G20,13 mbar |G20,10 mbar
cz Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
NL Catll 2EK3B/P G25.3,25 mbar {G20,20 mbar |G30,30 mbar
GB Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
IE Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
ES Catll 2H3+ 62020 mbar (6302830 163137 mbar
mbar
PT Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
CH Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
IT Catll 2H3+ G20,20 mbar 30,28 30 G31,37 mbar
mbar
SK Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
cY Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
Sl Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
GR Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
Catll 2ELS3B/P G20,20 mbar 62.350,13 G30,37 mbar
PL mbar
Catll 2E3P(B/P) G20,20 mbar  |G30,37 mbar
DE Catll 2E3B/P G20,20 mbar  |G30,50 mbar
AT Catll 2H3B/P G20,20 mbar  |G30,50 mbar
SE Catll 2H3B/P G20,20 mbar  |G30,30 mbar
LT Catll 2H3B/P G20,20 mbar  |G30,30 mbar
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COUNTRY CATEGORY GAS TYPE AND PRESSURE
CODES

NO Catll 2H3B/P (20,20 mbar  |G30,30 mbar
MK Catll 2H3B/P (20,20 mbar  |G30,30 mbar
XK Catll 2H3B/P G20,20 mbar  |G30,30 mbar
RS Catll 2H3B/P G20,20 mbar  {G30,30 mbar
RO Catll 2H3B/P G20,20 mbar  {G30,30 mbar
DK Catll 2H3B/P G20,20 mbar  {G30,30 mbar
EE Catll 2H3B/P G20,20 mbar  {G30,30 mbar
MA Catll 2H3B/P G20,20 mbar  {G30,30 mbar
Fl Catll 2H3B/P G20,20 mbar  {G30,30 mbar
HR Catll 2H3B/P G20,20 mbar  |G30,30 mbar
TR Catll 2H3B/P G20,20 mbar  |G30,30 mbar
MT Catl 3B/P (30,30 mbar
IS Cat| 2H 20,20 mbar
LV Cat | 2H G20,20 mbar
LU Cat | 2E G20,20 mbar
BG Cat | 2H G20,20 mbar

Catl 3B/P G30,30 mbar
HU Catl 2H G20,25 mbar

Catl 3B/P (30,30 mbar
Injector Table

The table below gives injector values for all gas types of combustibles for gas conversion.
You can reach your injector values by looking at the technical table for the gas types you
can convert according to your combustibles and country. Injectors may not be supplied
with your product. You can obtain it from authorized services or from the place where you
purchased the product.

Cooking zones

G20,20 |G30,28 30
p mbar mbar G20,70 | G20,13 | G20,25 | G25.325 |G2.350,13| G30,37 | G30,50
ower
62525 G31,37 mbar mbar mbar mbar mbar mbar mbar
mbar mbar
1kw 72 50 90 84 68 80 95 47 43
2,9 kW 115 87 155 145 108 130 165 80 75
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4 Installation

A General warnings

+ Refer to the nearest Authorised Service

Agent for installation of the product.
Make sure that the electric and gas in-
stallations are in place before calling the
Authorised Service Agent to have the
product ready for operation. If not, call a
qualified electrician and fitter to have the
required arrangements made. The manu-
facturer shall not be held responsible for
damages arising from procedures carried
out by unauthorized persons which may
also void the warranty.

It is customer's responsibility to prepare
the location the product shall be placed
on and also have power and/or gas utility
prepared.

The rules specified in local standards
about electrical and/or gas installations
(legal rules on installation) shall be fol-
lowed during product installation./Para-
graph

Check for any damage on the appliance
before the installation. Do not have it in-
stalled if the appliance is damaged. Dam-
aged products cause risks for your
safety.

4.1 Right place for installation

+ Place the product on a hard surface be-
cause of the air ducts under the product.
It must not be placed onto a base or a
pedestal. The feet of the product should
not dip on soft surfaces, e.g. carpet, etc.
The kitchen floor must be able to carry
the weight of the appliance plus the addi-
tional weight of cookware and bakeware
and food.

This product is a class 1 device accord-
ing to EN 30-1-1standard. It can be
placed adjacent to the kitchen walls, kit-
chen furniture or any other product in any
dimension from behind and one edge.
The kitchen furniture or equipment on the
other side may only be of the same size
or smaller.

+ It can be used with cabinets on either
side but in order to have a minimum dis-
tance of 400mm above hotplate level al-
low a side clearance of 65mm between
the appliance and any wall, partition or
tall cupboard.

Hood
£
| e— € | —
T 1S
g . £ |]
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
= DD ®O

+ It can also be used in a free standing po-
sition. Allow a minimum distance of 750
mm above the hob surface.

+ If a cooker hood is to be installed above
the cooker, refer to the instructions of the
manufacturer of the cooker hood regard-
ing installation height (min. 650 mm).

+ Any kitchen furniture next to the appli-
ance must be heat-resistant (100 °C
min.).

Safety chain

The appliance must be secured against

overbalancing by using the supplied one

safety chain on your oven.

Warning - Risk of tipping!
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Warning: In order to prevent tipping of the
appliance, this stabilizing means must be
installed. Refer to the instructions for in-
stallation.

If your product has 2 safety chains;
Fasten hook (1) by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking mech-
anism (2).

.
¢ z
6
Hook
Locking mechanism

Safety chain
Firmly fix chain to product rear
Rear of product

o g W N =

Kitchen wall

If your product has 1 safety chains;

The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

Follow below steps in the picture to secure
the safety chain to your product.

Stability chain to be as short as

@ practicable to avoid oven tilting for-
ward and diagonal to avoid oven
side tilting. Stability chain is de-
signed for cookers without a
bracket engagement slot.

Room ventilation

All rooms require an openable window, or
equivalent, and some rooms will require a
permanent vent as well. The air for com-
bustion is taken from the room air and the
exhaust gases are emitted directly into the
room. Good ventilation is essential for safe
operation of your appliance.

Rooms with doors and/or windows which
open directly to the outer environment

The doors and/or windows that open dir-
ectly to the outer environment must have a
total ventilation opening of the dimensions
specified in the table below which is based
on the total gas power of the appliance
(total gas power consumption of the appli-
ance is shown in the technical specification
table of this user manual). If the doors and/
or windows do not have a total ventilation
opening corresponding to the total gas con-
sumption of the appliance as specified in
the table below, then there must definitely
be an additional fixed ventilation opening in
the room to ensure that the total minimum
ventilation requirements for the total gas
consumption of the appliance is achieved.
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The fixed ventilation opening can include
openings for existing airbricks, extraction
hood ducting opening dimension etc.

Total gas consumption Min. ventilation opening

(kw) (cm2)
0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500

10-11,5 600
11,513 700
13-15,5 800
15,5-17 900
17-19 1000
19-24 1250

Rooms that do not have openable doors
and/or windows that open directly to the
outer environment

If the room where the appliance is installed
does not have a door and/or a window that
opens directly to the external environment,
other products shall be sought that defin-
itely provide a fixed non-adjustable and
non-closable ventilation opening which
meets the total minimum ventilation open-
ing requirements for the total gas con-
sumption of the appliance as indicated in
the above table. Also the appropriate build-
ing regulations advise should be followed.
Where a room or internal space contains
more than one gas appliance, additional
ventilation area shall be provided on top of
the requirement given in the table above.
Size of additional ventilation area shall be
appropriate to regulations of other gas ap-
pliances.

There should also be a minimum clearance
of 10mm on the bottom edge of the door
that opens to the inner environment in the
room where the appliance is installed. You
must ensure that items such as carpets
and other floor coverings etc., do not affect
the clearance when the door is closed.

The cooker may be located in a kitchen, kit-
chen/diner or a bed-sitting room, but not in
a room containing a bath or a shower. The
cooker must not be installed in a bed-sit-
ting room of less than 20 m3.

Do not install this appliance in a room be-
low ground level unless it is open to ground
level on at least one side.

4.2 Electrical connection

A General warnings

+ Disconnect the product from the electric
connection before starting any work on
the electrical installation. There is an
electric shock hazard.

+ Connect the product to a grounded out-
let/line protected by a miniature circuit
breaker of suitable capacity as stated in
the "Technical specifications" table. Have
the grounding installation made by a
qualified electrician while using the
product with or without a transformer.
Our company shall not be liable for any
damages that will arise due to using the
product without a grounding installation
in accordance with the local regulations.

+ The product can only be connected to the
mains electricity connection by an au-
thorized and qualified person, and the
warranty of the product starts only after
correct installation. The manufacturer
cannot be held responsible for any dam-
ages that may arise due to operations by
unauthorized persons.

* The electric cable must not be crushed,
folded, jammed or touch hot parts of the
product. If the electric cable is damaged,
it must be replaced by a qualified electri-
cian. Otherwise there is an electric shock,
short circuit or fire hazard!

+ The mains supply data must correspond
to the data specified on the type label of
the product. The rating plate is either
seen when the door or the lower cover of
the appliance is opened or it is located at
the rear wall of the appliance depending
on the appliance type.
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+ Power cable plug must be within easy
reach after installation (do not route it
above the hob). Do not use extension or
multi sockets in power connection.

+ and must use the appropriate socket out-
let/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connec-
ted through fixed electrical installation
directly without using plug and socket
outlet/line.

+ If the product will be connected directly
to the supply power: If it is not possible
to disconnect all poles in the supply
power, a disconnection unit with at least
3 mm contact clearance (fuses, line
safety switches, contactors) must be
connected and all the poles of this dis-
connection unit must be adjacent to (not
above) the product in accordance with
IEE directives. Failure to obey this in-
struction may cause operational prob-
lems and invalidate the product warranty.

+ Additional protection by a residual cur-
rent circuit breaker is recommended.

If the product is produced with cable and

without plug:

Connect the cord of product to supply

power as identified below:

Make the terminal block connection of your

product according to the connection/phase

information on the product type label.

3 4
s
1 -

220/230/240V AC

If your supply cord type is 3-conductor type,
for 1-phase connection:

- Brown = L (Phase)

- Blue = N (Neutral)
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- Green/Yellow wire = (E) @ (Earthing)

4.3 Gas connection

A General warnings

There is risk of explosion, fire and toxica-
tion could be occur if installation, repair
or connection are made from unauthor-
ised/unlicensed/ unqualified person or
technician.

Before placing the product, make sure
that the local distribution conditions (gas
type and pressure) and whether the
product gas setting complies with these
conditions. Gas adjustment conditions
and values of the product are located on
the labels (or type label).

If your country code is not on the label,
follow the local technical instructions for
your country for gas connection and con-
version.

Product can be connected to gas supply
system only by an authorised/licensed/
qualified person or technician.
Manufacturer shall not be held respons-
ible for damages arising from procedures
carried out by unauthorised/unlicensed/
unqualified person or technician.

Before starting any work on the gas in-
stallation, disconnect the gas supply.
There is the risk of explosion!

If you need to use your product later with
a different type of gas, you must consult
the authorised/licensed/ qualified person
or technician for the related conversion
procedure.

Make sure that the gas connection is
checked well for tightness after each
use. The manufacturer cannot be held re-
sponsible for any damages that may
arise due to gas leakage that may occur
as a result of gas connection or conver-
sion made by unauthorized/non-licensed
persons.

Risks of fire:



+ If you do not make the connection ac-
cording to the instructions below, there
will be the risk of gas leakage and fire.
Our company cannot be held responsible
for damages resulting from this.

+ Gas connection must be made by an au-
thorised/licensed/ qualified person or
technician only.

+ Make sure that the gas hose to be used
in the gas connection complies with the
local gas standards.

+ The flexible gas hose must be connected
in a way that it does not contact the mov-
ing parts and hot surfaces (shown below
figures) around it and is not trapped
when the moving parts are travelling.
(e.g. drawers). Besides, it should not be
placed in spaces where it might get
squeezed.

+ Do not move the product whose gas con-
nection is complete. If it is moved, there
may be a risk of gas leakage.

+ A spanner must be used for gas connec-
tion and conversion.

Choosing the gas connection side

+ The gas hose should be connected by
making wide-angle turns against the pos-
sibility of breaking and folding during the
connection.

+ The gas hose should not be crushed, fol-
ded, pinched, touched by sharp corners
or come into contact with hot parts of the
product and cookware on the product.
There is a risk of explosion due to dam-
age to the gas hose!

+ The gas hose should not come into con-
tact with parts that can reach a temperat-
ure of 70 C above room temperature.

7|

+ Before gas connection, make sure that
the gas main supply and the gas hose
outlet of the product to be connected to
the gas is on the same side.

,%j

) =) =l | = /

al C

+ If the gas hose outlet and the gas main
supply do not face on the same side,
make sure that the hose does not pass
through the hot area when connecting it.
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Parts for Gas Connection

The parts and tools visuals, may be re-
quired for the gas connection are given be-
low. Depending on the model, these parts
may not be given with the product. The gas
connections parts to be used may vary ac-
cording to the gas type and country regula-
tions.

Leakage Seal :

Connection piece EN 10226 R1/2":

Connection piece for liquid gas (G30,G31) :

7

Gas outlet connection piece :

U

Making the gas connection - NG

+ Natural gas installation must be prepared
suitably for the assembly before in-
stalling the product. There must be a nat-
ural gas valve at the outlet of gas system
to be connected to the product.

+ Make sure that the natural gas valve is
readily accessible.

+ Connect your product to the natural gas
system in your home with a flexible gas
hose that complies with local standards.

+ A new sealing gasket must be used while
making the gas connection.

+ The gas supply must be connected via a
gas pipe or a safety gas hose with
threaded fittings at both ends.

EN ISO 228 G1/2" type connection

1. Insert the new sealing gasket into the
safety gas hose/pipe. Make sure the
gasket is seated correctly.

2. Secure the gas connection piece to the
appliance with using a 22 mm spanner
and place the connection piece into the
connection piece using a 24 mm span-

ner.
NG: G20,G25

SW24
20-25Nm

3. You must check for leakage of the con-
nection part after connection.
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EN 10226 R1/2" type connection

1. Place the new seal in the connection
piece and make sure the seal is seated
correctly.

2. While holding the gas connection outlet
of the product fixed with a 22 spanner,
connect the interconnection piece to the
product gas outlet with a 24 spanner
and tighten securely.

NG: G20,G25

SW 24
20-25 Nm

3. Insert the new sealing gasket into the
safety gas hose/pipe. Make sure the
gasket is seated correctly.

4. Connect the threaded part of the safety
gas hose/pipe to the interconnector
with the 24 mm spanner and tighten se-
curely, holding the interconnector in
place with the 24 mm spanner.

NG: G20,G25

5. You must check for leakage of the con-

nection part after connection.

Making the gas connection - LPG

* Your product should be connected in a
way that it will be close to the gas con-
nection to prevent gas leakage.

+ Before making your gas connection,
provide a plastic gas hose and suitable
mounting clamp. The inner diameter of
the plastic gas hose must be 10 mm and
the length should not be longer than 150
cm. The plastic hose must be leak-proof
and inspectable.

+ Gas appliances and systems must be
regularly checked for proper functioning.
Regulator, hose and its clamp must be

checked regularly and replaced within the m
periods recommended by its manufac-
turer or when necessary.

+ A new sealing gasket must be used while
making the gas connection.

+ The gas connection must be made via a
gas hose or a fixed connection.

Connection with clamped (threadless) gas
hose

1. Place the new seal in the connection
piece for liquid gas and make sure the
seal is seated correctly.

2. Secure the gas connection outlet of the
product with a 22 mm spanner, connect
the connecting piece to the gas outlet of
the product with a 24 mm spanner and
tighten securely.

LPG: G30,G31

3. Fit the mounting clamp to one end of
the gas hose. Soften the end of the gas
hose to which you have attached the
clamp by placing it in boiling water for
one minute.

4. Insert the softened gas hose all the way
into the connection piece. Tighten the
clamp securely with a screwdriver.

N
N/

Lo

5. You must check for leakage of the con-
nection part after connection.

Leakage check at the connection point

+ Make sure that all knobs on the product
are turned off. Make sure that the gas
supply is open. Prepare soapy foam and
apply it onto the connection point of the
hose for gas leakage control.
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+ Soapy part will froth if there is a gas leak-

age. In this case, inspect the gas connec-
tion once again.

+ Instead of soap, you can use commer-

cially available sprays for gas leak check.

« If there is gas leak, shut off the gas sup-

ply and ventilate the room.

« Never use a match or lighter to make the

gas leakage control.

4.4 Placing the product

1.

3.

Push the product towards the kitchen
wall.

Secure the safety chain you have con-
nected to the product to the wall.

Adjust the feet of oven

Adjusting the feet of oven

Vibrations during use may cause cooking
vessels to move. This dangerous situation
can be avoided if the product is level and
balanced.

For your own safety please ensure the
product is level by adjusting the four feet at
the bottom by turning left or right and align
level with the work top.

Final check

1.

Reconnect the product to the mains.

2. Check electrical functions.
3.
4. Check whether the gas connections are

Open gas supply.

securely attached and whether there are
any leaks.

Ignite burners and check appearance of
the flame.

Flame must be blue and have a reg-
@ ular shape. If the flame is yellowish,

check if the burner cap is seated
securely or clean the burner.

4.5 Gas Conversion

A General warnings
+ Before starting any work on the gas in-

stallation, disconnect the gas main sup-
ply. There is the risk of explosion!

+ All gas injectors must be replaced and m
the burning adjustment of the gas taps

must be made in reduced flow rate posi-
tion in order to make the product suitable
for use with another gas.

+ After the gas type has been changed, the
new gas type label on the spare bag must
be applied onto the current label already
on the backwall of product.

+ The convertible gas type and gas cat-
egories of your product by country are
given in the "Country gas categories/
types/pressure” section. Check the table
in this table for the types of gas you can
convert in your local area. You cannot
convert to unspecified gas types in this
table.

+ Spare injector suitable for the type of gas
you wish to convert may not be supplied
with product. You can obtain the inject-
ors from the authorized service or from
the place where you purchased the
product.

+ Injector values and gas types that should
be used for burners are given at the end
of the section. Make the connection of
the gas type to be converted as de-
scribed in the gas connection section.

Parts for Gas Conversion

The parts and tools visuals, may be re-
quired for the gas conversion are given be-
low. Depending on the model, these parts
may not be given with the product.

Bypass nozzle:

(7

Burner injector:

&
Exchange of injector for the burners

1. Turn all control knobs to off positions
on the control panel.

2. Shut off the gas supply.
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3. Remove the pan supports, the cap and
head of the hob burners.

4. Remove the gas injectors by turning
counter clockwise. (spanner 7)

5. If your product has a wok combustor
with a side-entry injector, remove the in-
jector with a number 7 spanner.

On some hob burners, the injector
@ is covered with a metal piece. This

metal cover must be removed for

injector replacement.

6. Install the new gas injectors. (Tightening
torque 4 Nm)

7. Check all connections in order to make
sure that they are installed safely and
securely.

New injectors have their position
marked on their packing or injector

table on can be referred to.

8. You must check for leakage injectors
after connection.

Unless there is an abnormal condi-
@ tion, do not attempt to remove the
gas burner taps. You must call an
Authorised service agent or techni-
cian with licence if it is necessary

to change the taps.
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Reduced gas flow rate setting for hob taps m
1.

Ignite the burner that is to be adjusted
and turn the knob to the reduced posi-
tion.

2. Remove the knob from the gas tap.

3. Use an appropriately sized screwdriver

to adjust the flow rate adjustment
screw.

For LPG (Butane - Propane) turn the
screw clockwise. For the natural gas,
you should turn the screw counter-
clockwise once.

= The normal length of a straight
flame in the reduced position
should be 6-7 mm.

If the flame is higher than the desired
position, turn the screw clockwise. If it
is smaller turn anticlockwise.

For the last control, bring the burner
both to high-flame and reduced posi-
tions and check whether the flame is on
or off.

Depending on the type of gas tap used
in your appliance the adjustment screw
position may vary.

/1

1 Flow rate adjustment screw



1 Flow rate adjustment screw

Leakage check at the injectors

Before carrying out the conversion on the

product, ensure all control knobs are turned

to off position. After the correct conversion
of injectors, for each injectors should be
gas leak checked.

1. Make sure that the gas supply to the
product is on, still maintaining all con-
trol knobs turned to off position.

2. Each injector hole is blocked with a fin-
ger applying reasonable force to stop
the gas leakage when corresponding
control knob turned to on and it held at
depressed position to allow gas reach
the injector.

4.

&

3. Apply prepared soapy water at the in-
jector connection with a small brush, if
there is leakage of gas at the injector

5 First Use

connection the soapy water will begin
to froth. In this case, tighten the in-
jector with a reasonable force and re-
peat step 3 process once again.

If the froth still persist you must turn
off the gas apply to the product imme-
diately and call an Authorised service
agent or technician with licence. Do not
use the product until the authorized
service has intervened in the product.

Before you start using your product, it is re- 3.
commended to do the following stated in
the following sections respectively.

5.1 Initial Cleaning

1. Remove all packaging materials. 4.

2. Remove all accessories from the oven
provided with the product.
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Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

When operating the product, select the
highest temperature and the operating
function that all the heaters in your



product operate. See “Oven operating
functions [ 15]". You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.
Before using the accessories:

Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.

6 How to use the hob

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.

NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

6.1 General information on hob usage

General warnings
+ Do not use unbalanced and easily tilting

pots/pans on the hob.
v 2 4 2 ¢

+ Do not heat the pots/pans and pots
empty. The pots and the appliance may
be damaged.

+ Always turn off the hob’s burners after
each use.

* You shall damage the appliance if you
operate the hobs without any pot or pots/
pans. Always turn off the hobs after each
operation.

+ Put a sufficient amount of food in pots
and pans. Thus, you can prevent food
from pouring forth out of the pots/pans
and will not need to clean unnecessarily.

+ Do not place the covers of pots and pans
on burners/zones.

+ Place the pots by centering them on the

burners/zones. If you wish to place a pot

on a different burner/zone, do not slide it
towards the desired burner; rather, lift it
first and then put it on the other burner.

Do not place anything, e.g. flame tamer

or griddle plate between pan and pan

support.

+ Do not use large pots or heavy weights
which can bend the pan support or de-
flect flame onto the hotplate.

+ Locate pan centrally over the burner so
that it is stable and does not overhang
the appliance.

+ Not suitable for aftermarket lids or cov-
ers.

Recommended cooking pots/pans sizes

Hob burner type Pot diameter - cm
Auxiliary burner 12-18
Normal burner 18 -20
Rapid burner - Wok burner 22-24
Hotplate - (180 mm) 18-20
Hotplate - (145 mm) 14-16

Do not use pots/pans that exceed the
above stated dimensions. Using larger
pans / pots than specified may cause car-
bon monoxide poisoning and overheating
of nearby surfaces and knobs. In addition, if

the cooking surface of your product is
glass, overheating will occur on this sur-
face and the product will be damaged. The
use of smaller pans / pots may cause you
to burn due to flames.
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6.2 Operation of the hobs
Hob control knob

el Off position
& Small flame: Lowest gas power

@ Large flame: Highest gas power

You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive burner. You may infer which burner it
controls from the symbols on the control
panel.

When turned off (top position), the burner is
not fuelled with gas. After igniting the
burner, you can cook by setting the gas
levels on the knob. Set your desired cook-
ing power by aligning the knob to the re-
spective symbol.

Igniting the gas burners
v' The gas burners are ignited with the ig-
nition buttons.
1. Press on the burner knob.
2. While pressing on the knob, turn it

counter clockwise to the large flame
symbol.

3. Press the ignition button and release it.
Repeat the action until the gas is ig-
nited.

4. With the resulting spark, the gas is ig-
nited.

5. After the initial ignition, keep pressing
on the knob for 3-5 seconds.

6. Adjust your desired power level.
Turning off the gas burners
Bring the burner knob to off position (top).

If the flames of the burner are extin-

@ guished inadvertently, turn off the
burner control knob. Do not attempt
to ignite the burner again for 1

minute at least.

Gas shut-off safety mechanism

As a precaution against blow out due to
overflows over the top burners, a safety
mechanism starts to operate and shuts off
the gas immediately.

1 Gas shut off safety

To activate the gas shut-off safety mechan-
ism, keep the control knob pressed for 3-5
seconds more after igniting the hob.

Using the hotplate(s)

You may operate the hotplate(s) with hob
control knob(s). Each knob operates the re-
spective hotplate. You may infer which hot-
plate it controls from the symbols on the
control panel.

When turned off (top position), the hotplate
does not operate. Set your desired cooking
level by aligning the knob to the respective
levels.

The hob(s) may have different operating
levels as per the model of your appliance.
You may select the relevant level for your
cooking type by referring to the table be-
low.

6 levels:

1: Heating

2 - 3: Boiling, Resting

4 - 6 : Baking, Frying, Boiling
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If there are hotplates with quick
@ heating feature, these are marked

with a red dot.

Overheating protection

Hobs with a power above 1000 W are
equipped with overheating protection. Over-
heating protection reduces the power of the
hotplate in the following conditions:

7 Using the Oven

+ No pots or vessels on the hotplate.

+ Empty pot or vessel on the hotplate.

+ The fact that the base of the pot or ves-
sel is not flat.

7.1 General Information on Using the
Oven

Cooling fan ( It varies depending on the
product model. It may not be available on
your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Do not cover these ventilation open-
ings with anything. Otherwise, the oven
may overheat. The cooling fan continues to
operate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

7.2 Operation of the Oven Control
Unit

Turning on the oven

When you select a operating function you

want to cook with the function selection

knob and set a certain temperature with the

temperature knob, the oven starts operat-

ing.

Turning off the oven

You can turn the oven off by turning the
function selection knob and temperature
knob to the off (up) position.

Selecting the temperature and oven oper-

ating function.

You can cook by making a manual control

(at your own control) by selecting the tem-
perature and operating function specific to
your food.

P / C

o / [

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the thermostat lamp will
turn on. When the temperature inside
the oven reaches the desired temperat-
ure, the thermostat lamp will turn off.
The oven will not turn off by itself after
the baking process. You have to con-
trol baking and turn it off yourself.
When your baking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.
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8 General Information About Baking

You can find tips on preparing and cooking
your food in this section.

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.

8.1 General Warnings About Baking in
the Oven

While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,
face and/or eyes. When opening the oven
door, stay away.

Intense steam generated during baking
may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to the
temperature difference. This is a normal
and physical occurrence.

The cooking temperature and time values
given for foods may vary depending on
the recipe and amount. For this reason,
these values are given as ranges.

Always remove unused accessories from
the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.

For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.
Using the supplied accessories ensures
you get the best cooking performance.
Always observe the warnings and inform-
ation provided by the manufacturer for
the external cookware you will use.

Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.
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8.

General Information

For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

1.1 Pastries and oven food

We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

If you will cook by using cookware on the
wire grill, place it in the middle of the wire
grill, not near the back wall.

All materials used in making pastry
should be fresh and at room temperat-
ure.

The cooking status of the foods may vary
depending on the amount of food and the
size of the cookware.

Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Cook the recommended dishes in the
cooking table with a single tray.



Tips for baking cakes
+ If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking

time.

+ If the cake is moist, use a small amount
of liquid or reduce the temperature by

10°C.

+ If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

+ If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Hints for pastry

« If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

+ If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.

« If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.

+ Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Cooking table for pastries and oven foods

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * :]’op gnd bottom 3 180 30..45
eating
Cake in the mould | ©3Ke mould on | Top and bottom |, 180 30..50
wire grill** ** heating
Small cakes Standard tray * Top gnd bottom 3 160 25..35
heating
Small cakes Standard tray * Fan assisted bot- |, 150 20..30
tom/top heating
Round springform
Sponge cake pan, 26 cm in dia- |Top and bottom |, 160 30..45
meter on wire grill [heating
*%
Round springform
pan, 26 cm in dia- |Fan assisted bot-
Sponge cake meter on wire grill [tom/top heating 2 160 2030
*%
Cookie Pastry tray * I"p and bottom |5 170 25..40
eating
Rich pastr Standard tray * || 2" assisted bot- 200 30..40
pastry Y tom/top heating
Top and bottom
*
Dough pastry Standard tray heating 2 200 20..35
Whole bread Standard tray * EOP :and bottom 3 200 30..45
eating
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Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Glass / metal

Lasagne rectangular con- |Top and bottom |, . 4 200 30..45
tainer on wire grill |heating
*%
Round black

. metal mould, 20 |[Top and bottom

Apple pie cm in diameter on |heating 2 180 6075
wire grill **

Pizza Standard tray * I"p and bottom |, 220 10..25

eating

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

8.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

+ After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

+ Fish should be placed on the medium or

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

low level shelf in a heat resistant plate.
+ Cook the recommended dishes in the
cooking table with a single tray.

Cooking table for meat, fish and poultry

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
. 15 mins. 250/
Steak (whole) / Standard tray * Fan assisted .bOt' 3 mayx, after 180 ... |60 ... 80
Roast (1 kg) tom/top heating 190
Lamb's shank . Fan assisted bot- 15 mins. 250/
(1,5-2 kg) Standard tray tom/top heating 3 max, after 170 110..120
Wire grill *
Fried chicken Fan assisted bot- 9 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on  |tom/top heating max, after 190
a lower shelf
: 25 mins. 250/
Turkey (5.5kg)  |Standard tray * Fan assisted pot— 1 max, after 180 ... |150...210
tom/top heating 190
Wire grill * r db
; an assisted bot-
Fish Place one tray on  |tom/top heating 200 20..30
a lower shelf

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.
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8.1.3 Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are par-
ticularly suitable for grilling.

General warnings

+ Food not suitable for grilling carries a fire
hazard. Grill only food that is suitable for
heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.

+ When the preheating time is 5 minutes in
the grill mode, skip the preheating, do not
wait for the entire preheating time to
pass.

+ Close the oven door during grilling.

The key points of the grill

+ Prepare foods of similar thickness and
weight as much as possible for the grill.

+ Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

+ Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

+ Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This
tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

Never grill with the oven door open. Hot Grill table

surfaces may cause burns!
Food Accessory to be used | Shelf position Temperature (°C) Baking time (min)

(approx.)

Fish Wire grill 4-5 250 20..25
Chicken pieces Wire grill 4-5 250 25..35
';"rzztubni" (veal =12 \vire grill 4 250 20..30
Lamb chop Wire grill 4-5 250 20..25
Steak - (meat cubes) |Wire grill 4-5 250 25..30
Veal chop Wire grill 4-5 250 25..30
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..4

Turn pieces of food after 1/2 of the total grilling time.

It is recommended to preheat for 5 minutes for all grilled food.

Fan assisted low grill

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)

Fish Wire grill gflﬂ assisted low 200 30..35

Chicken pieces | Wire grill gflﬂ assisted low 250 25..35

Meatball (veal) - Wire grill Fqn assisted low 250 30 .40

12 amount grill

Steak (whole) / Wire grill - Place Fan assisted low 15 mins. 250,
onetray on a ; 90..110

Roast (1 kg) grill after 180 ... 190
lower shelf

Do not preheat the dishes recommended in this grill chart.
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8.1.4 Test foods

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-

trol institutes

+ Cook the recommended dishes in the
cooking table with a single tray.

Cooking table for test meals

Food

Accessory to be

Operating func-

Shelf position

Temperature (°C)

Baking time (min)

cm in diameter on
wire grill **

heating

used tion (approx.)
Shoqbread (sweet Standard tray * Top gnd bottom 3 140 20..30
cookie) heating
Small cakes Standard tray * Top fand bottom 3 160 25..35
heating
Small cakes Standard tray * Fan assisted bot- |, 150 20..30
tom/top heating
Round springform
Spongecake  |PaM 26cmindia- | Top and bottom |, 160 30..45
meter on wire grill [heating
*%
Round springform
pan, 26 cm in dia- |Fan assisted bot-
Sponge cake meter on wire grill [tom/top heating 2 160 20.-30
*k
Round black
Apple pie metal mould, 20 |[Top and bottom 2 180 60 .75

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Grill

Food Accessory to be used | Shelf position Temperature (°C) Baking time (min)
(approx.)

Meatball (veal) - 12 |\y;re oy 4 250 20..30

amount

Toast bread Wire grill 4 250 1.4

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.

9 Maintenance and Cleaning

9.1

General warnings

+ Wait for the product to cool before clean-
ing the product. Hot surfaces may cause

burns!

General Cleaning Information

+ Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

+ The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product is
used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

+ Do not use steam cleaning products for

cleaning.
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+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

+ No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

+ Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

+ Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user’'s manual.

For the hobs:

« Acidic dirt such as milk, tomato paste
and oil may cause permanent stains on
the hobs and components of the hob
zones, clean any overflown fluids imme-
diately after cooling down the hob by
turning it off.

Inox - stainless surfaces

+ Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

+ Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

+ Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

+ Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

+ Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

+ The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.

+ After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

« If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 43]".)

+ For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand and a non-scratching
scouring pad can be used. Do not use an
external oven cleaner.

Catalytic surfaces

+ The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

+ The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

+ Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces

+ When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

+ Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

« If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.
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Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

9.

Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user's manual.

9.3 Cleaning the hob

Electric hobs

1.

2.

Turn off the hotplates and wait until they
cool down.

If necessary, clean the hotplates with a
cleaning agent (you can obtain clean-
ers/softeners from specialty stores).

Warm only for a few minutes after
cleaning in order to have their top sec-
tion dried.

Apply a thin layer of machine oil onto
the top surface of the hotplate regularly
in order to protect it.

FATITIIIIIINNNIIINNNY
nnnonnn

-

Cleaning the gas burners

1.
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Before cleaning the hob, remove pot
holders, burner caps and heads from the
hob.

Clean the surface of the hob as per the
recommendations included in the gen-
eral cleaning information according to
the surface type (enamelled, glass, inox,
etc.).

Clean the burner chamber with a cloth
soaked in detergent or with non-scratch-
ing, soft brush. Ensure that no food re-
mains are left.

Clean the spark plugs and thermal ele-
ments (in models with ignition and
thermal element) with a well squeezed
cloth. Then dry with a clean cloth. Pay
attention that the spark plug and the
thermal element are completely dry.

Clean the burner caps and heads with
detergent water after each operation
and then dry them.

For persistent stains, keep burner caps
and heads in detergent water or warm
soapy water at least for 15 minutes.
Clean with a non-metallic and non-
scratching brush.

You may use the Quick&Shine cleaning
agents for the oven interiors and grills,
used on enamelled surfaces and recom-
mended by the authorized service, espe-
cially for persistent stains on enamelled
burner caps.

Do not contact burner caps with ag-
gressive detergents such as oven in-
terior cleaning agents, descalers while
cleaning them, this may cause discol-
ouration.



9. Clean the pot holders with detergent wa- Do not remove the knobs and gaskets un- m
ter and non-scratching, soft brush after derneath to clean the panel. The control
each operation and then dry them. panel and knobs may be damaged.
+ While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.
+ Clean the touch control panels with a

10.When the burner caps and pot holders
are used as wet, persistent lime stains
may occur as a result of the heat. En-
sure that it is dried before operation.

11.Place burner heads, caps and pot hold- damp soft cloth and dry with a dry cloth.
ers respectively. If your product has a key lock feature, set
12.When placing the pot holders, ensure the key lock before performing control
that they centre the burners. In pin mod- panel cleaning. Otherwise, incorrect de-
els, fit the pins on the burner plate to the tection may occur on the keys.
pin slots on the pot holders. 9.5 Cleaning the inside of the oven
Assembling the burner parts (cooking area)
1. Place the parts as in the figure after Follow the cleaning steps described in the
cleaning the burners. "General Cleaning Information” section ac-
2. Place the burner head ensuring that it cording to the surface types in your oven.
passes through the burner spark plug Cleaning the side walls of the oven
(4). Turn the burner head right and left The side walls in the cooking area can only
to make sure that it is seated in the be covered with enamel or catalytic walls. It
burner chamber. varies by model. If there is a catalytic wall,
3. Place the burner cap on the burner refer to the “Catalytic surfaces” section for

information.

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:

1. Remove the front of the wire shelf by
pulling it on the side wall in the opposite
direction.

2. Pull the wire shelf towards you to re-
move it completely.

Burner cap

Burner head
Burner chamber

AW N =

Spark plug (in models with ignition)

- N W B o

9.4 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
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3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

9.6 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.

2. Add 500 ml water into the tray and place
it on the 2nd shelf of the oven.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 15 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

(It varies depending on the product model.
It may not be available on your product.)
After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and dry

I

L

9.7 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving the inner glasses of the door".
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and
dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Do not use harsh abrasive cleaners,

@ metal scrapers, wire wool or bleach
materials to clean the oven door
and glass.

Removing the oven door
1. Open the oven door.
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2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The fol-
lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal
door types.

A
/

5. (B) type hinge is available in soft closing
door types.

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.

"

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattach the door, the proced-
@ ures applied when removing it must
be repeated from the end to the be-

ginning, respectively. When in-
stalling the door, be sure to close

the clips on the hinge socket.

9.8 Removing the Inner Glass of The
Oven Door

Inner glass of the product's front door may
be removed for cleaning.

1. Open the oven door.

X

2. Remove the plastic component attached
on the upper section of the front door by
pulling it towards yourself.

3. As shown in the figure, gently lift the in-
nermost glass (1) towards “A” and then,
remove it by pulling towards “B”.
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Innermost glass 2* Inner glass (it may

not be available for
your product)

If your product has an inner glass (2), re-
peat the same process to detach it (2).

The first step of regrouping the door is
to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet
the bevelled edge of the plastic slot. (If
your product has an inner glass). Inner
glass (2) must be attached to the plastic
slot closest to the innermost glass (1).

While reassembling the innermost glass
(1), pay attention to place the printed
side of the glass on the inner glass. It is
crucial to place the lower corners of the
innermost glass (1) to meet the lower
plastic slots.

Push the plastic component towards the
frame until a "click” sound is heard.

9.9 Cleaning the Oven Lamp
In the event that the glass door of the oven

lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp
General Warnings

+ To avoid the risk of electric shock before

replacing the oven lamp, disconnect the

product and wait for the oven to cool. Hot

surfaces may cause burns!

+ This oven is powered by an incandescent

lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-

meter, or a halogen lamp with G9 sockets

with less than 60 W power. Lamps are
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suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

The position of the lamp may differ from
that is shown in the figure.

The lamp used in this product is not suit-
able for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C.

If your oven has a round lamp,

1.

Disconnect the product from the electri-
city.

Remove the glass cover by turning it
counter clockwise.

.

N

4/

~"

. If your oven lamp is type (A) shown in

the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

4. Refit the glass cover.
If your oven has a square lamp,

1.

Disconnect the product from the electri-
city.

2. Remove the wire shelves according to

the description.



3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

4. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it

10 Troubleshooting

with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

5. Refit the glass cover and wire shelves.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is work-

ing.

* Itis normal to see vapour during opera-
tion. >>> This is not an error.

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

+ The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

« (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

* No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.

+ The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

There is no ignition spark.

+ There is no current. >>> Check the fuses
in the fuse box.

There is no gas.

+ Main gas valve is closed. >>> Open the
gas valve.
+ The gas pipe is bent. >>> Install the gas

pipe properly.
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Ho6pe pownwu!

YBakaeMu KnueHTu,

Bnarogapum Bu, ye nsbpaxrte 103 Beko npoaykT. Vickame BalwMST NPoAayKT, Npov3BeaeH
C BMCOKO Ka4ecTBO W TEXHOMOrK, Aa B1 NpegocTaBu Ha-gobpaTta edpekTnBHOCT. 3a
uenTa BHUMAaTENHO NpoYeTeTe TOBa PbKOBOACTBO M BCsiKa Apyra NnpefocTaBeHa
OOKyMeHTauusa npeam aa uanonssarte Npoaykra.

O6bpHeTE BHUMaHWE Ha LanaTta nHopmaums u npeaynpexneHunsi, NocoveHu

B PbKOBOACTBOTO 3a Notpedutens. Mo To3n HauvH e 3awmTuTte cebe cn 1 Bawwus
NPOAYKT OT ONAacHOCTUTE, KOMTO Buxa MOrnu Aa Bb3HUKHAT.

3anaseTte ToBa pbKOBOACTBOTO 3a NOTpebutens. AKo fageTe NpoayKTa Ha HAKOW Apyr,
[aviTe N pbkoBOACTBOTO C Hero. ToBa pbKoBOACTBO BKIOYBA MHCpOpMaLUs OTHOCHO
rapaHLMOHHUTE YCroBUsl, METOAMUTE 3a U3MON3BaHE U OTCTPaHsiIBaHE HA HEU3NPABHOCTY 3a
BaLLMS NPOAYKT.

CuMBONUTE N TeXHUTE 3HA4YEeHUs B PbKOBOACTBOTO 3a HOTpeGMTe.ﬂﬂ ca cnegHuTte:

OnacHOCT, KOSITO MOXe Aa oBede A0 CMbPT UM HapaHsiBaHe.

@ BaxxHa MHopMaLIMs UNu NomnesHn CbBeTyH 3a ynoTpeba.

MpoyeTeTe pbKOBOACTBOTO 3a NOTpebuTens.

f MpepynpexaeHve 3a ropeLyy NoBbPXHOCTY.

BENEXKA OnacHocT, kosaTo MOXe Aa AoBeAe A0 MaTepuarniu LWeTn BbpXy NPoAyKTa Unu okonHata cpeaa.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY
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A 1 WUHcTpyKuuu 3a 6e3onacHocCT

* To3n pasgen cbabpxa
MHCTPYKLMK 3a 6e3onacHoCT,
Heobxoanmu 3a n3darsaHe Ha
pucka OT HapaHsaBaHe Unu
MaTepuanHu WeTun.

» Ako npogykTta 6bae
npeaocTaBeH 3a NIMYHO
non3BaHe Ha 4pyro nuue unu
3a BTOpa ynotpeba, To
PBHKOBOACTBOTO 3a
notpebutens, eTukeTuTe Ha
npoAaykTa n gpyrute cBbp3aHu
AOKYMEHTU N akcecoapu CbLLO
Tpsbea ga 6boaT
npeaocTaBeHM.

* Hawarta komMnaHusi He Hocun
OTFOBOPHOCT 3a LETH, KOUTO
Ouxa mornun ga Bb3HUKHAT B
pesynTaT Ha HecrnasBaHe Ha
HaCTOSILLMTE MHCTPYKLMN.

* Hecna3BaHeTo Ha HacToALUTE
WHCTPYKUMKM 61 goserno ao
aHynupaHe rapaHuyusTa.

* MOHTaXXHUTE U PEMOHTHU
AeNHoCTM BuHarun Tpsbea oa
6boaTt n3BbLPLUBAHN OT
npou3BoauTENs, OTOpPU3MpaH
CEpBU3 NN ONpeaeneHo ot
dompmarta BHocuTen nuue.

* lanon3BanTe eguMHCTBEHO
OpUIMHanHW pe3epBHM YacTu n
akcecoapu.

* He nonpaBsiiTte n He
NOAMEHSINTE HATO eaHa YacT
Ha NPoAYyKTa, OCBEH akKo He e

SICHO NMNOCOYEHO B
PBKOBOACTBOTO 3a
notpeburens.

* He
npaBeTe HUKAKBU TEXHUYECKN
MoamdmKauumn Ha npoaykTa.

/N\1.1

» To3n NpoayKT € npeaHasHadeH
3a 1M3nons3BaHe B JOMAaLUHU
ycnoBsus. He e noaxoasuy 3a
TbproBcka ynotpeba.

* He nsnonseanTte npoaykra B
rpaguHn, 6ankoHn unn gpyrm
OTKPWUTK NnoLwn. To3m NpoaykT
e npeaHasHa4veH 3a ynotpeba
B JOMaKMHCTBaTa U B KyXHUTE
Ha nepcoHana Ha MarasuHu,
odoumcu n gpyrn paboTHu
cpeamw.

* BHUMAHUE: To3n npogykr
TpsbBa Aa ce M3nona3sa camo
3a rotBeHe. He TpsibBa goa ce
N3nonssa 3a pasfvyHu uenu,
KaTo HanpumMmep OTOMNfeHne Ha
NOMELLIEHMETO.

» dypHaTa Moxe ga ce
n3nonsea 3a pasmMpassiBaHe,
neyeHe, NbpXXeHe N NneYeHe Ha
ckapa.

» To3n NpoaykT He TpsibBa aa ce
N3nonssa 3a HarpsiBaHe Ha
YMHUK, CyLLEHe Ype3 OKayBaHe
Ha Kbpnn U1 gpexm Ha
apbXxkaTta.

NpenHasHa4vyeHue
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1.2 bBe3onacHoOCT Ha n goMallHuTe Ndumum He

Aeua, ysa3aBMMU nuua TpsbBa ga urpasT, aa ce

M goMallHM n}o6y||v||_|‘y| Ka4dBaT Unn ga Brnin3arT B a
npogykra.

He nocrasante npegmeTu,

KOMTO AgeuaTta moraTt aa

AOCTUrHAT BbpXy NpoaykKTa.

» 3aBbpTeETE APbXKKATA HA

TEHOXKEPUTE U TUTaHUTE

OTCTpPaHu Ha nnoTa, Taka 4e

jeuata ga He moraTt Aa

XBallaT 1 n3rapsr.

BHUMAHMUE: lNo Bpeme Ha

ynotpeba 4oCTbNHUTE

NOBBbPXHOCTM Ha NPoAyKTa ca

ropewn. [pbXxTe geuarta

Aarned oT npoaykra.

» CbXxpaHsBanTe ONakoBbYHUTE

Marepuanu Ha MACTO,

HeOOoCTbMHO 3a Aeua.

CobluecTtByBa OnacHocCT OT

HapaHsiBaHe W 3agyLlaBaHe.

KoraTo BpaTaTa € OTBOpEHa,

He NocTaBANTE TEXKMN

npeaMeTn Bbpxy HEA N He

no3sonsiBanTe Ha geuarta aa
cenat Bbpxy Hes. Moxe ga
npeobbpHeTe oypHaTa unu aa
noBpeauTe NaHTUTE Ha

BpaTara.

* MNpean ga na3xebpnure
NM3HOCEHUTE 1 Be3nonesHun
NPOaYKTU:

1. U3knoyeTe Wwencena unro

« EnekTpyyeckuTe npoayktvt u/ W3BaZieTe OT KOHTAaKTa.
NN NPOAYKTUTE C ras ca 2. UskntodeTe 3axpaHBalims

onacHv 3a geLata u Kaben 1 ro naksyeTe C
AoMallHnTe nobumumn. JeuaTa uencesa ot npoAykTa.
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» To3u NpoayKT MOXe Ada ce
n3nons3sa oT geua Ha 8 -
roguilHa Bb3pacT 1 Mo -
rofieEMn, KakTo 1 OT Xopa,
KOUTO ca HeJopa3BUTU BbB
PM3MYECKN, CETUBHUN UNK
YMCTBEHWN YMEHMS, UITN KOUTO
HAMAaT ONUT M 3HAHWSA, CTUra
Ja ca noa HabnwogeHue nnm
oby4yeHn 3a GesonacHaTta
ynotpeba n onacHocTuTe OT
npoaykra.

» [leuaTa He TpsIGBa Aa urpasaT ¢
npoaykTa. NoyncrteaHeTo U
nogapbXKkata oT noTpeburtens
He TpsibBa Oa ce u3sbpLuBaT
OT Aeua, OCBEH ako HsMa
HAKOW, KOUTO Aa v
Habnogaea.

» To3n npoaykT He TpsibBa aa ce
N3MNon3Ba OT Xopa C orpaHn4yeH
dom3n4eCcKn, CETUBEH UNn
YMCTBEH KanauuTteT
(BKIHOUMTENHO Aeua), OCBEH
aKko Te He ca nopg HabnwoaeHne
UNn He nonyyaTt
HeobXxooMMUTE MHCTPYKLNN.

» [leuata TpsibBa ga 6baar
HabnogaBaHu, 3a ga ce
rapaHTupa, 4e He UrpasT C
npoaykra.



3. BsemeTe npegnasHu MepKW,
3a fa npepoTBpaTuTe
HaB/IN3aHETO Ha Aeua B
NpoAyKTa.

4. He no3BonsBanTe Ha Aeuara
[a UrpasT Cc NpoAyKTa,
KOraTo e B HeaKTUBEH
PEXUM.

ALB EnekTpuyecka

6e3onacHocT

» BkntoyeTe npoaykTa B

3a3eMeH KOHTaKT, 3alUnTeH C
npegnasuTen, KOUTo
CbOTBETCTBA Ha CTOMHOCTUTE
Ha ToKa, MOCOYEeHN Ha eTMKeTa
Ha Tuna. NHctanaumnsaTta 3a
3a3emsaBaHe TpsibBa ga ce
N3BBPLUM OT KBanuduumnpaH
enekTpoTexHuKk. He
n3nonasanTe npoaykta 6e3
3a3emsiBaHe B CbOTBETCTBUE C
MECTHUTEe/HaLuMoHanHuTe
pasnopenow.

 WencenbTt nnu

€MNEeKTPNYECKOTO CBbP3BaAHE
Ha ypeaa TpsibBa fga e Ha
NEeCHO OOCTBLMHO MSACTO. AKO
TOBa HE € Bb3MOXHO, Ha
enekTpuyeckara MHctanauus,
KbM KOATO € CBbp3aH
NpoAyKTbT, TpsbBa Aa uma
MexaHu3bM (Npegnasuren,
NPEeBKIKOYBATENM, KMOY U T.H.),
KOWTO fa oTroBapsi Ha
N3NCKBaHUATA Ha
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enekTpuieckuTe pasnopenom
N Oa pasgenst BCUYKK Nosocu
OT MpexarTa.

M3knioueTte npoaykTa ot
KOHTaKTa U U3KniyeTe
npeanasvTens npean PEMOHT,
nogapbXKka 1 NoYMCTBaAHE.
BkntoueTe npoaykTa B KOHTaKT,
KOWTO OTroBapsi Ha
CTOMHOCTUTE Ha
HanNpPexeHMeTo N YecToTaTa,
NMOCOYEHN HA TUMOBUS ETUKET.
(AKO BaLMAT NPOAYKT HAMA
3axpaHBalL, kaben)
n3non3sanTe camo
cBbp3BaLLus kaben, onucaH B
pasgena "TexHnyecku
cneumndukaymn”.

He 6nokupainite 3axpaHBawius
kaben noa u 3ag npoaykrta. He
nocTaBanTe TEXbK NpeameT
BbpXYy 3axpaHBalums kaben.
3axpaHBawmaT kaben He
TpsibBa Aa ce orbBa, CMaykBa
M Aa BNu3a B KOHTAKT C
M3TOYHMK Ha TOMMMHa.
YBepeTe ce, Yye 3axpaHBalUuaT
kaben He e 3aTucHaT, AoKaTo
nocrtaesaTe NPoayKTa Ha
MSICTOTO My crnea crnobsisaHe
WX NOYNCTBAHE.

3agHaTa NOBbLPXHOCT Ha
doypHaTa ce HaropeLussa,
KoraTo ce n3nonaea. [a3oBute
BPb3KM U/NNN eNEKTPUYECKNTE
kabenu He TpsibBa aa
JOoKOoCBaT 3agHaTa



NOBBPXHOCT Ha npoaykTa. B
NPOTMBEH Cry4yan MoXe aa ce
nospeau.

He nputuckante
enekTpunyecknte kabenm BLB
BpaTaTa Ha dpypHaTa 1 He
npekapBanTe BbpXy ropeLum
NoBbPXHOCTU. B npoTuBeH
crny4an nsonaumdara Ha
kabena moxe ga ce CTonu u
Aa NpUYnHN NoXap B pesyntaT
Ha KbCO CbeANHEHNE.
ManonaeanTte camo
opuruHaneH kaben. He
n3nonspanTe cpsi3aHn unm
nospeaeHn kabenw.

He n3nonssaunte
yabmkuTeneH kaben nnu
MHOroOyHKLNOHArEH Lencen,
3a ga paboTtuTte ¢ Bawwm4
NPOAYKT.

CebpXeTe ce ¢ oTopuU3MpaHus
CEPBU3EH LEHTBLP Unun
BHOCUTENS, 3a Aa uanonssaTe
opobpeHus agantep B
cnyyauTte, KoraTto e
HeobxoaMMO N3Non3BaHeTo Ha
npeobpasyBaTeneH agantep
(3a Tvn wencen).

CBbpxeTe ce ¢ BHOCUTENS
NN OTOPU3NPAHNSA CEPBUS,
aKo AbJKMHATA Ha
enekTponpoBoaa He e
noaxoasiua.

MpeHoCUMKN N3TOYHNUM Ha
3axpaHBaHe Ui MHOXECTBO
Lencenu morat ga nperpesaTt u
Aa ce 3ananat. dpbxre
MHO>XECTBO L Eencenn u
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NPEHOCUMU U3TOYHULM Ha
3axpaHBaHe ganed ot
npoagykra.

AKO 3axpaHBawmAaT kaben e
noBpeneH, Ton TpsibBa aa
Obae 3aMeHeH oT
npon3BoauTens, oTopusnpaH
CEepBM3 UNK n1ue, NOCO4YEeHO
oT (bupmaTta BHOCUTEN, 3a Aa
ce NpenoTBpaTAT Bb3MOXHMU
OMacHOCTW.

BHUMAHMUE: lNpeau ga
CMeHUTe namnara Ha
dypHaTa, He 3abpaBanTe ga
N3KINIOYUTE NpoayKTa oT
enekTpuyeckata Mmpexa, 3a oa
n3berHeTe pmcka oT TOKOB
yaap. MskntoyeTe npoaykTa
U1 N3KN4eTe NpegnasnTens
OT KyTusATa c npeanasuTenu.

AKo BawuAT npoAyKT nMma

3axpaHBall kaben u wencen:

Hwukora He noctaBsanTe
Lencena Ha npogykra B
cuyneH, pasxnabeH nnm
M3BageH OT KOHTaKTa Lemncer.
YBepeTe ce, Ye LencenbT e
BKapaH [oKpaun B KOHTakTa. B
NPOTMBEH Cry4an BPb3KUTE
MOXe fa nperpesT un aa
NPUYNHAT noxap.

N3barsanTe aa nocraBsaTe
YCTPOWCTBOTO B LLENCcenwu,
KOMTO ca Ma3HW, HEYUCTU UNn
NOTEHLNANHO U3MNOXEHN Ha
BoAa (kato Te3n 6nm3o oo
paboTeH nnoT, OTKbAETO MOXe
Aa natede Boga). B npotumeeH



Cny4au CbLLEeCTBYyBa PUCK OT
KbCO CbeaANHEHNE N TOKOB
yaap.

* Hukora He gokocBanTe
Lencena ¢ Mokpu pbue!

* MIsgbpnante wencena ot

» Toan npoaykT TpsAbsa ga ce
n3nonssa B NomelleHue,
KOETO umMa npaBuIiHO
perynumpaH n dyHKLMOHUPaLL
CEH30p 3a BbIMepOoaAeH OKCUA.
YBepeTe ce, Ye AaTunKbT 3a

KOHTaKTa, KaTo nanonssare
TAMOTO Ha Wencena, a He
camMmug kaben.

f 1.4 bBe3onacHoOCT npu
paboTa c ras

* BHUMAHWE: N3nonssaHeTo
Ha rasoBu NPOAYKTU 3a
rotBeHe npu4nHsBa
obpasyBaHeTO Ha BeLEeCTBa,
ocBoboaeHM B pe3ynTaT Ha
TONSIMHA, BNAXXHOCT U ropeHe
B NOMELLIEHMETO. YBeEpeTe Cce,
ye KyxHdaTa e nobpe
npoBeTpeHa, 0cobeHo Korato
n3nonseaTe nNpoaykTa:
[pbXTe ectecTBEHUTE
BEHTMMNALMOHHM OTBOPMU
OTBOPEHU UNN MOHTUPaNTe
MEeXaHWYHO BEHTUNALUMOHHO
YCTPOMWCTBO (MexaHn4eH
eKcTpakTop / acnuparop).
MHTeH3nBHaTa ynotpeba Ha
NpoAyKTa 3a AbMro Bpeme
MOXe [a U3MCKBa
AOMbITHUTENHA BEHTUNAUNSA:
Hanpumep, oTBapsiHe Ha
npo3opeL, Unu rno - epekTneHa
BEHTMNauus, NoBuLLABaHe Ha
HMBOTO HA MEXAHNYHOTO
BEHTMNALUMOHHO YCTPOWNCTBO,
aKko Mma TakoBa, U T.H.
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BbrnepoaeH okcung pabotu
NpPaBWUITHO 1 YECTOo
obcnyxBanTe garyuka.
CeH30pbT 3a BbIMepoaeH
okcua Tpsibea na 6vae
NnocTaBeH Ha He noBeye OT 2
MeTpa OT NpoaykKTa.
YcnoBusiTa 3a HacTponka Ha
TOBa YCTPOMWCTBO Ca NOCOYEHMU
Ha eTukeTa (Mnu Ha TabenkaTa
C AaHHK)

Heobxoanmo e npaBunHoO
narapsiHe B NpoayKTuTe 3a
roTBeHe Ha ras. B cnyyan Ha
HENbIHO M3rapsiHe MoXxe aa
ce pasBue BbIepoaeH okena
(CO). BvrnepoaHuat okeug e
Oe3uBeTeH, 6e3 mupuc n
MHOrO TOKCUYEH ra3, KOMTo
MMa CMbPTOHOCEH edekT
A0pW B MHOIO Marku o3u.
MoxeTe ga pasbeperte, ye
rasbT ropu gobpe, ako
nnaMmbLnUTe ca HEMpPeKbCHaTH
M cuHKU. AKO NnamMmbUnUTe ca
Bb/IHOOOpa3HW, Haps3aH n
WHTEH3MBHO XXbMTU, ra3bT He
ropu gobpe.

MpooykTuTe n cnctemuTe 3a
roTBeHe Ha ras Tpsibea
penoBHO Aa ce npoeepsiBaT 3a
NpaBunHO PYHKLMOHMPAHE.
PerynaTtopbT, MapkyybT U



HeroBaTa ckoba TpsibBa ga ce
npoBepsiBaT peAoBHO U Aa ce
CMEHSAT B paMK1TE Ha
nepuoanTe, NpenopbyaHn oT
Npon3BOAMTENS, UK KoraTo e
Heobxoanmo.

* MNouckante nHpopmaumsa 3a
CrneLwHnTe Homepa 3a ras u
MepkuTe 3a 6e30nacHOCT B
criydan Ha mupmuamMa Ha ras ot
MECTHMSA LOCTaBYUK Ha ras.

A KakBo ga npasuTe, Korato

nomupuwieTe ras!

* He nsnonseanTte oTKpUT
nnambKk 1 He nyweTe. He
N3non3BanTe HUKaKBU
enekTpu4eckn konyeta (Hanp.
KOnMYyeTo Ha namnaTa unm
3BbHeLua Ha BpaTaTta). He
n3nonspanTe CTaunoHapHn
NI MOBUNHN TenedoHN.

» OTBOpETE BpaTUTE U
nposopuuTe.

* N3kntoyeTe BCUYKM KnanaHu
Ha rasoBuTe NPOAYKTU 3a
roTBEHE N rasomepa Ha
rMaBHUSA KOHTPOJSIEH KnanaH,
OCBEH aKO He e B 3aTBOPEHO
nomMeLleHne unm naba.

* [MpoBepeTe BCUYKM TPpBOU 1
BPb3KM 33 XePMETUYHOCT. AKO
BCE oLle yceuwarte Mmpruama Ha
ras, HanycHeTe KbLuaTa.

* MNpenynpenete cbceguTe.

» ObageTe ce Ha noxapHata
G6puraga. ianonasante
TenedoH N3BbH KbLlaTa.

» ObageTe ce Ha OoTOpPU3NPAHNS
CepBu3 1 Ha BaluaTa
rasopasnpegenurennHa
KOMMaHus.

é 1.5 be3onacHocT npu
TpaHCNopTUpaHe

* [Mpegw ga TpaHcnopTuparte
npoaykTa, usknoyeTe
npoaykta oT enekTpuyeckaTa
Mpexa 1 U3KNYeTe rasoBuTe
BPB3KWN.

* [MpoayKTbT e TexbK, TpsabBa
[a ce Hocu OT NnoHe ABama
AyLwn.

* He nsnonaseante Bpatata u/
Unu gpbxkaTa 3a
TpaHcnopTupaHe unm
npemMecTBaHe Ha nNpogykTa.

* He nocraBante npeameTu
BbpXy ypena. Hocete ypena
BEPTMKAIIHO.

» Korato TpsibBa oa
TpaHcnopTupaTe NpoaykTa,
YBUATE O C ONaKoOBbYEH
Martepuan ¢ mexypdeta unu
aeben KapToH M ro 3anenete
34paBo. 3akpeneTte 34paBo
NoABWXHUTE YacTu Ha
npoaykra, 3a aa
npegoTepaTuTe noepeaa.

* [Npean ga nHctanupaTte
npoaykra, npoBepeTte
npoaykTa 3a nospeau cneg
TpaHcnopTupaHe. CBbpxeTe
ce C BHOCUTENS nnu
OTOPU3MpPaAHNA CEpPBU3EH
LEeHTBbP, ako e NoBpeaeH.
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ALG Be3onacHocT npu
MOHTaxa

* [peaun ga 3ano4vHeTte
WMHCTanaumsaTa, usknoyveTte
3axpaHBalLus kabern, KbM
KOWTO Le 6bae cBbp3aH
NPOAYKTBT, KAaTO U3KMOYMTE
npeanasvrtens.

» BuHaru HoceTe npegnasHu
pbKaBuLUK No BpeMe Ha
TpaHcnopTupaHe n MoHTax. B
NPOTMBEH Cryyan nma
ONacHOCT OT HapaHsiBaHe OT
ocTpu pbbose!

* [pean ga moHTUpaTte
npoaykTa, nposepeTe
npoaykTa 3a nospeaun. Ako
NPOAYKTHT € NOBPEAEH He ro
MOHTUpaunTe.

* Hukora He nocTtaBanTte
npoAayKTa BbpXy NoA, NOKPUT C
knnum. MNMpogykt B npotnseH
cny4yaw nuncaTa Ha Bb3gyLUeH
NOTOK NOA NpoAaykKTa Lie
AoBede Ao nperpsieaHe Ha
enekTpuyeckuTe Yyactu. Toea
LLie NPMYNHKM Npobnemu ¢
BaLLNA NPOAYKT.

* [MpoaykTbT TpsibBa fa ce
NoCTaBu ANPEKTHO BbPXY
4yncTa, paBHa M TBbpAa
noBbpXHOCT. He TpsibBa aa ce
nocTaBsi BbpPXy LLOKbI UK
nerno. MNMpoayktnte He Tpsbsa
Aa ce NnocTaBsT BbpXy
KapTOHEHWU U nracTMacosm
YUHUN.

* B 30HaTa, KbaeTo € MoHTUpaH
npoayKkTbT, He TpsibBa Aa nma
npsika CnbHYeBa CBETNNHA U
N3TOYHMLM Ha TONSIMHA, KaTo
enekTPU4EeCcKn Unmn rasosu
HarpeBaTenu.

* [lpbXXTEe OKONHOCTUTE OKOJI0

BCUYKN BEHTUNALMOHHU

KaHanu Ha npoaykTa

OTBOPEHM.

He MoHTUpanTe npoaykta

6n13o go nposoped,.

CobluecTByBa pUCK NNIaMbKbT

Ha nno4aTta fa 3ananuv 3aBecu

1 3ananumun matepuanu OKosio

nnoyata. Korato otBopuTte

nposopeLa, ropewuTe cbaoBe
3a roTBeHe MOXe Aa ce
oObpHar.

» 3a na nsberHeTe nperpsaBaHe,
MOHTaXbT Ha NPOAYKTa He
TpsibBa Aa ce M3BbpLUBaA 33/
AEeKOpaTMBHM Kanauwm.

* B cnyyauTte, korato rasos

Mapky4/Tpbba nnu

nnactMacoBa BOA4ONPOBOAHA

Tpbba ca pasnonoxeHun 3ag

onpegerieHaTa 30Ha 3a

MOHTaX Ha NPOAYyKTa, e

HanNoOXUTEeNHo fa ce

rapaHTMpa, Yye HAMa KOHTaKT

MeXxay npoaykTa n Tesmu

KOMYHanHu nuHuun. B

NPOTUBEH Cry4an MapKyybT/

TpbbaTa Moxe Aga ce cMmauyka.

AKO MMa KOHTaKT 334 MSICTOTO,

KbAeTo we 6bae MoHTMpaH

npoayKTbT, TpsibBa Aa ce

rapaHTupa, Yye NpoayKTbT HE
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BMNM3a B KOHTAKT C KOHTaKTa
UNK c wencena, BKOYEH B
KOHTaKTa.

He TpsibBa ga nma rasos
MapKyd, nnactMmacoBa
BOgONpoBoaHa Tpbba n
rHe3ao Ha 3agHaTta unu
CTpaHM4HaTa CTeHa Ha
MSACTOTO, KbETO Le obae
MOHTUPaH NPOAYKTHLT. B
NPOTMBEH Cry4an Te morat ga
ce geopmupat oT TOMNSNHHKSA
edekT, KoraTo nioTLT paboTn
N MOXe fa cb3gade pUcCK 3a
6esonacHocTTa.

Mons, npekbcHeTe
noAaBaHEeTo Ha ras npeau
3ano4yBaHe Ha KakBUTO 1 aa
6uno paboTtun no
WHCTanupaHeTo Ha ras. Mma
ONacHOCT OT eKCNso3us.
CBbp3BaHETO Ha NpoaykTa
KbM rasopasnpegenurenHara
cucTemMa MOXe Aa ce U3BbpLUn
CaMo OT YMb/IHOMOLLIEHO U
kBanuduumpaHo nuue. Mma
OMNacHOCT OT eKCNo31s Unm
OTpaBsiHE Nopagun PEMOHT OT
HenpodecuoHanHn nuua.
MazoBnAT Mapkyy Tpsibea aa
6bae cBbp3aH Mo TakbB
Ha4yuH, Ye aa He JoKOocBa
ABUXeLLMTE ce YacTu B
30HaTa, KbAETO € NOCTaBEH U
[Aa He ce 3axBalla npu
ABWXEHME Ha ABMXeLmnTe ce
yacTtu (Hanp. Yekmeaxe).
OcBeH ToBa MapKy4ybT 3a ras

He TpsibBa fa ce NocTaBs Ha
MecCTa, KbAeTo uma
Bb3MOXXHOCT 3a NPUTUCKaHe..
Ma30BMAT Mapkyy He TpsibBa
Aa ce cMaykea, CrbBa,
3a4pbCTBa UNn He JoKOCBa
ropeLum Yyactu oT npoaykTa un
CbAOBE 3a rOTBEHE BbPXY
npoaykta. Mima onacHocT ot
eKkcnno3nga nopagu nospeaa
Ha MapKy4a 3a ras.

* He 3abpaBsanTte ga nposepute
3a U3TU4aHe Ha ras cneq
CBbpP3BaHETO Ha rasta Ha
BaLLNA NpoayKT. YBepeTe ce,
Yye HAMa Te4yoBe Ha ras. He
n3nonssanTe Npogykra, ako
nMa Ted Ha ras.

A1 .7 be3onacHoCT npu

ynotpeba

* YBepeTe ce, Ye NpoayKTbT e
N3KINOYeH cnepg Bcsika
ynotpeba.

* AKO HAMa Aa u3nosn3BaTte
npoaykTa obnro Bpeme,
N3KIoYeTe ro oT KOHTaKTa unu
N3KnYeTe 3axpaHBaHeTo OT
KyTusaTa ¢ NnpeanasvTenm.
3aTBopeTe rnaBHWS rasos
KpaH.

* He nsnonseanTte npoaykTra,
ako ce pasBanu unu ce
noBpeau rno Bpeme Ha
ynotpeba. N3kntoveTe
npoaykTa ot
enekTpn4ecTBoTo. CBbpXKETE
ce C BHOCUTENd nnm
OTOPU3NPaHNSA CEPBUS.
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* He nsnonseanTte npoaykra,
aKo CTBbKMOTO Ha npegHaTta
BpaTa e CBaneHo U crnykaHo.
B npoTtuBeH cnyyan
CbLLECTBYBa PUCK OT
HapaHsiBaHe U yBpexaaHe Ha
oKonHarta cpeaa.

* He cTtbnBanTe BbpXy ypena no
KakBaTo M Aa e npuynHa.

* Hukora He nsnonasanTte
npoaykTta, korato BawaTa
npeueHKa unm koopanHaums
ca HapylleHu oT ynoTtpebaTa
Ha arkoxos WU/vnmn HapKoTULM.

» 3ananumu npeameTn He
TpsibBa Aa ce abpxaT B U
OKOJ10 30HaTa 3a rotBeHe. B
NPOTUBEH Cry4Yan ToBa MOXe
Aa nosene Ao noxap.

» [IpbxKaTa Ha oypHaTa He e
CyLMnHA 3a kbpnu. KoraTto
n3nonasaTe NPoAyKTa, He
oKayBanTe Kbpnu, pbKkaBuum
UM NOAOBHN TEKCTUMHN
n3nenuna Ha gpbXxkaTa.

* [MaHTKTe Ha BpaTaTa Ha
npoaykKTa ce ABmxart npu
OTBapsiHe M 3aTBapsiHe Ha
BpaTaTta U MOXe [a 3aceaHar.
Korato oTBapsarte/3aTBapsare
BpaTaTta, He JpbXTe 3a yacTTa
C NaHTuTe.

* He 3aTtBapanTe ropHaTa Bparta
npegu KoTNoHUTe ga ca
n3cTnHanun. B npotueeH
cnyyau kanakbT MOXe fa ce
cnyka v ga npuymHu
HapaHsiBaHe.

» To3n NpoayKT He e noaxoasiy
3a u3nonssaHe C
ANCTaHLMOHHO ynpaBneHue
WIN BbHLUEH YaCOBHUK.

A1 .8 [lpepynpexaeHus
3a Temneparypara

* BHUMAHMUE: KoraTo
NPoOAYKTLT Ce NU3Non3ea, Ton 1
AOCTBbMHUTE MY YacTy e
Obaat ropewun. Tpsbsa oa ce
BHMMaBa fa ce nsberHe
AOKOCBaHe Ha npoaykTa u
HarpeBaTeNTHUTE ENEMEHTMN.
[eua noa 8-rogmwHa Bb3pacT
TpsbBa Aa ce Abpxat ganey
OT NpoAyKTa, OCBEH ako He ca
nopa NOCTOAHHO HabngeHne.

* He noctasante 3ananmmu/
€KCM03nBHN MaTepmanu
6nn30 0o NpoaykTa, Thil KaTo
NOBBbPXHOCTUTE We 6baaT
ropeLuu, gokato paboTu.

» CnasanTte gucrtaHuus, Korato
oTBapsiTe BpaTaTa Ha
dypHaTa no Bpeme unm B Kkpas
Ha roTBeHeTo. NlapaTa moxe
Aa nsropu pbkarta, nuueTo u/
NN o4YnTE BMW.

* [o Bpeme Ha paboTa
NpoayKkTbT € ropely. Tpsibea
Ja ce BHMMaBa Ja He ce
AOKOCBaT ropeLim 4yacTtu,
BbTPELUHOCTTa Ha pypHaTa 1
HarpeBaTeNHUTE eNeMEHTU.

* BuHarn HoceTte
TONSIOYCTONYMBUN PbKaBULM 3a
roTBeHe, Korato paboTtuTe ¢
npoaykTa.
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* BHUMAHUE: OnacHocTt oT
noxap: He cbxpaHasaunte
npegMmeTn Bbpxy
NOBBbPXHOCTUTE 3a FOTBEHE.

1.9 W3non3BaHe Ha
akcecoapm

» BaxxHO e pelleTbyHaTa ckapa
M TaBaTa [a ca NoCTaBeHU
NpaBUHO BbPXY
peleTbYHUTE padToBe. 3a
noapobHa nHdopmaunsa BUXTE
pasgena "U3nonsBaHe Ha
akcecoapu™.

« 3aTBOpETE BpaTarta Ha
doypHaTa, cnepg kaTo cTe
n3byTanun HanbSIHO
akcecoapuTe B
NPOCTPaHCTBOTO 3a rOTBEHE, B
NPOTUBEH Crny4yan Te moraTt ga
yOapsaT CTbKIOTO Ha BpaTaTta
n oa ro noBpeadr.

f 1.10 Be3onacHocT npu
roTBeHe

* BHUMAHMUE: lNpouecstT Ha
rotBeHe TpsibBa ga ce cnasea.
TpsabBa nocTosiHHO Aa ce
HabnogaBaT KpaTKOCPOUYHUTE
npouecu Ha roTBEHe.

* BHUMAHMUE: NMpwn rotBeHe C
TBBHPLAO WU TEYHO ONNO €
OonacHo ga OCTaBATE KOT/IOHA
6e3 Haa3op, KOeTo MOXe Aa
npuynHn noxap. HNKOIA He
ce onuTBanTe fa racute orbHs
C BOAA; U3KITKOYEeTe NpoayKTa
OT efeKkTpuyeckaTa Mmpexa u
crnepj ToBa NOKpunTe
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nnambuuTe C NOKPMBANIo unu
NpoTMBOMNOXapHa Kbpna (M
T.H.).

Bbaete BHUMaTtenHu, koraTo
n3nonssare arkoxonHu
HaNUTKN B ACTUATA CW.
ArnkoxonbT ce nsnapsisa npu
BMCOKM TeMNepaTypu N MoXxe
Aa npeguserka noxap, Tbi
KaTo MOXe fa ce 3ananu,
KoraTto Bfie3e B KOHTaKT C
ropeLLm NOBbPXHOCTH.
OcTaTbuuTe OT XpaHa B
30HaTa 3a roTBeHe, Kato Onno,
MoraT fa ce 3anansT.
MouncreTe TE3M OCTaATHLUMU
npean roteeHe.

OnacHoCT OT XpaHUTENHO
oTpaBsHe: He ocTtassanTte
XpaHaTta ga npecTtou BbB
dypHaTa nose4e oT 1 yac
npeawn unu cnepg roteeHe. B
NPOTMBEH Crny4Yyan MoXe aa
NPUYMHN XPaHUTESTHO
oTpaBsiHe unn 6onecTu.

He 3arpsaBaiite BbB doypHaTa
3aTBOPEHN KOHCEPBU U
CTbKNEeHn GypkaHu.
HansraneTo, koeTo 6u ce
HaTpynano B KoHcepBaTa/
OypkaHa, MOXe fa npuyrHu
CMyKBaAHETO UM.

He nocrasante taBu 3a
neyeHe, Cb4oBE UMK
anymMuHneBo oonmo ANPEKTHO
BbpXy AbHOTO Ha dypHaTa.
HaTtpynaHnaTa TonsiMHa moxe
Aa noBpeaun AbHOTO Ha

dypHaTa.



Mmante npeasug cnegHuTte .
npeanasHu Mepku, Korato
n3nonseaTe mMasHa

neprameHToBa XapTusi Unu .

nogobHn martepuanu:

* [MocTaBeTe HamasHeHaTa
XapTus B CbA 3a FOTBEHE UNK
BbpXy akcecoapa Ha (pypHaTa
(TaBa, peweTka 1 gp.) ¢
XpaHaTta 1 51 NocTaBeTe B
npenBapuTenHo 3arparaTta
dypHa.

» 3a ga npegoTBpaTUTE prcka
OT AOKOCBaHe Ha
HarpeBaTefIHATE eNeMEeHTU Ha
dypHaTa 1 Bb3npenaTcTBaHe
Ha NOTOoKa ropeLl Bb3ayx,
OTCTpaHeTe BCUYKM USFTULLIHA
4yacTu OT HamacrneHa xapTus,
KOUTO BMUCAT OT akcecoapu unm
KOHTeMHepWu. He nsnonspamnte -«
XapTusi, ycTonymBa Ha
MasHuHa, Npy TemnepaTypu Ha
doypHaTa, No-BUCOKN OT
MakcMmanHarta temneparypa
Ha ynoTtpeba, ykasaHa oT
npoussoautTens. Hukora He
nocTaBsanTe HaMmacreHa
XapTusi BbpXy OCHOBaTa Ha
dypHarTa.

* He ro noctaesanTte Bbpxy .
akcecoapwu rno BpemMe Ha
npegBapuTenHo 3arpsBaHe.

* BuHarn HaTuckanTe Hagony ¢
YMHUA unn nogobeH npeagmeT,
3a ga npegoTteBpaTtuTe
pasnMTaHeTo Ha MaTepuana
nopagu umpkynaumara Ha
Bb34yX BbB pypHaTa.
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[Mokpuinte camo
HeobxogMmaTta NOBbPXHOCT
BbTpe B TaBaTta.

Cnep Bcsika ynotpeba taBaTta
TpsibBa ga ce noyncrea u
BCUYKM MaTepuanu, yCTONYnNBM
Ha Ma3HWHW NN NOA06HN
MaTepuanu, n3nona3saHu B
TaBaTa, TpsibBa Aa ce CMEHST.
B npotuseH cny4an
TEYHOCTUTE, Kanewmn Bbpxy
TaBaTa, MoraT Aa npeausBukaT
AUM Unu gopv Aa 3ananst
nnambupm.

Mpwn oTBapsHe Ha kanaka Ha
npoaykra ce reHepupa
Bb3gyLleH notok. OMa3sHeHaTa
XapTusi MOXe Aa Bnese B
KOHTaKT C HarpeBaTesnHu
eneMeHTn 1 ga ce 3ananw.
Korato nsnonssaTte pelueTka
3a NbpXXeHe, Ha gonHaTta
peweTka Tpsibea oa
nocrtasuTe TaBa. B npotueeH
cny4vanm XpaHUTENHOTO Macrio
N Opyrute KOMNOHEHTU, KOUTO
KanaT BbpXy AbHOTO Ha
dypHaTa, morat Aa cb3gagaTt
obuneH aum n ga gosenat oo
nnambupm.

3aTBopeTe BparTaTa Ha
dypHaTa no Bpeme Ha neyeHe.
"opelwmnTe NOBBLPXHOCTU MoraT
Aa NPUYUHAT nsrapsaHus!
XpaHarta, KoAAITo He e
nogxogsiia 3a neyeHe, Kpue
OonacHocCT oT noxap. lNeveTte
caMo XpaHa, KoATo e
noaxoasiia 3a CUIeH OrbH Ha



ckapa. He noctaesunTte
XpaHaTta TBbpAe Aaneu B
3agHaTa 4yacT Ha ckapara.
ToBa e Han-ropeuiata 30Ha u”
MasHWUTE XpaHu MoraTt ga ce

3anansar.
noaapbXKa n

noymncrtBaHe

* I3yakante npogyKTbT da ce
oxnagw, npeau aa ro
nounctute. [lopewmte
NOBBbPXHOCTM MoraT ga
NPUYNHAT n3rapaHns!

* Hukora He MuKnTe npoaykTa
ypes NpbCKaHe UNN U3nMBaHe
Ha BOoAa BbpXY Hero!
ColuecTByBa OMacHocCT OT
TOoKOB yaap!

1.11 bBbe3onacHocT npu

2 WHcTpykuumn 3a oKkonHarta cpeaa

* He nsnonseante
NnapoYnCcTaykmn 3a NoYNCTBaHe
Ha NpoayKTa, Thbi KaTo ToBa
MOXe€ Aa NPUYNHN TOKOB yaap.

* He nsnonaeante rpyobm
abpasnBHM NoYncTBaLLm
npenapaTtun, MeTanHu
CTbpranku, Noanoxkn 3a
N3TbpPKBaHE, TEN 3a MUEHE Ha
cbaose unu 6ennHa 3a
NoYMCTBaHE Ha CTBKIMOTO Ha
npegHaTta BpaTa Ha pypHaTa n
CTBKIMOTO Ha ropHaTa BpaTa Ha
dypHaTa (ako uma Takuea).
Tes3n matepuanun moraTt aa
NPUYNHAT HagpackBaHe u
CYynBaHe Ha CTbKNeHUTe
NOBBbPXHOCTW.

2.1 OupekTuBa 3a oTNnagbLUTe

2.1.1 CbotBeTcTBME C [IMpeKkTuBaTa
WEEE v na3xsbpnsiHe Ha
oTnagbyHUA NPOAYKT

To3n NpoAyKT OTroBaps Ha U3MCKBaHMATA
Ha Oupektueata WEEE (2012/19/EU) Ha
EC. To3u npogyKT HocK KnacudmkaLmoHeH
CMMBOJ1 32 OTNaAb4yHO eNeKTPUYECKO U
enekTpoHHo obopyaeaHe (WEEE).

0b6bpHEeTE KbM MeCcTHaTa aAMUHUCTPaLMS
3a noBeye MH(OPMaLIMSi OTHOCHO Te3u
cbbupatenHu nyHkToBe. [paBuHOTO
U3XBbPISIHE Ha ypeaa cromara 3a
npenoTBpaTsiBaHe Ha eBEHTYyarHu
HeraTMBHW Nnocrneavum 3a okonHaTta cpeaa
1 YOBELLIKOTO 3paBe.

To31 NpOMyKT € NMPou3BeaeH oT
4aCTU 1 MaTepuani ¢ BIUCOKO
Ka4ecTBO, KOWTO MoraT fa ce
W3M0N3BaT NMOBTOPHO, 1 ca
NOAXOASILLM 33 peLuKInpaHe.
H He v3xBLPRSITE OTNAALYHMS
MPOAYKT C HOPMATHU BUTOBY U APYTY
OTNaAbLM B Kpasi Ha eKCMIoaTaLMOHHNS
MY XVBOT. 3aHeceTe ro B cbGupaTeneH
MYHKT 3@ PeLMKIMpaHe Ha enekTpUYecko 1
enekTpoHHO oBopyaBaHe. MoxeTe fa ce

CvotBetcTBUe ¢ [lupekTUBata RoHS:
[MpoaykTa, KONTO CTe 3aKynunu,
cboTBeTCcTBa Ha [npektmeata RoHS
(2011/65/EU) Ha EC. Tosn npodyKT He
Ccbabpka BpeaHU u 3abpaHeHu
MaTepuanu, nocoyeHu B inpekrtueara.

2.2 UHdopmauma 3a nakeTupaHe

OnakoBbYHWUTE MaTepuanu Ha npoaykTa ca
n3paboTeHn oT npepaboTBaemm
MaTepuanu, KOuTo CbOTBETCTBAT C
HaLUMOHamNHWTE eKONOrMYHN HOPMU Ha
Hawarta cTpaHa. He nsxsbpnante
OMNakoBbYHUTE OTMaAbLM C HOpMarHU
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GUTOBM U ApYyrM OTNaabLy, 3aHeceTe v B
cbbrpaTenHnTe NyHKTOBE 3a OMaKOBbYHU
maTtepuanu, onpeaeneHn oT MECTHUTE
BMacTu.

2.3 lMpenopbKu 3a necTeHe Ha
eHeprus

CwrnacHo EU 66/2014, nHopmanus 3a
eHepruiHata eeKkTBHOCT MoXe Aa bbae
HamepeHa Ha eTukeTa, JOCTaBeH C
npoaykra.

CnegHute npegnoxeHuns we Bu nomorHat

Oa nsnonssate Bawwus npoaykT no

€KOMMOrMYEeH N EHEPTUNHO eheKTUBEH

HauvH:

» PasmpaseTte 3ampaseHata xpaHa npeau
neyeHe.

* BbB dpypHaTa nsnonssanTe TbMHU UK
emaiinMpaHu cbaoBe, KOUTO NpefaBat
TOoNnMHaTa no-aobpe.

* AKO e NocoyeHo B peLenTara unu
PBKOBOACTBOTO 3a NOTpebutens, BMHaru
3arpsiBavite npegsapuTenHo. He
oTBapsINTe YecTo BpaTaTta Ha pypHaTa
no Bpeme Ha neveHe.

3 BawwuAT npoaykr

MakntoveTe npoaykta 5 0o 10 MUHyTH
npeau KparHWs Yac Ha nevyeHe npu
npoabIMKMTENHO neveHe. MoxeTe aa
cnectute 8o 20% enekTpoeHeprus, kato
13nonsearte octaTb4Ha TOMMMHA.
OnwuTaiite ce fa NpuroTBMTE NoBeYe OT
€[1HO ACTMEe HaBeHbX BbB hypHaTa.
MoxeTe foa roTBuTE €4HOBPEMEHHO,
KaTo NocTaBuTe ABE TaBU BbPXY
peweTkaTta. OCBeH TOBa, ako NpUroTBATe
ACTUSTa CM e4HO cneja Apyro, ToBa Le
CMecTn eHeprus, Tbi kKaTo ypHaTa
HAMa ga rybu TonnuHarta cu.
Vi3nonseanTe TeHgKepu/TuraHn ¢
pa3mep 1 Kanak, noaxoasium 3a 3oHaTa
Ha KOTnoHa. BuHaru nsbupante cbaa ¢
noaxopasiy pasmep 3a Ballarta xpaHa. 3a
Cb[0BE C HEMpaBUIleH pa3mep e
Heobxoanma noBeye eHeprus.
Mogobpxante 30HUTE 3a NeYeHe Ha
KOTMOHUTE M AbHAaTa Ha TeHaXepute
ynctn. MpbcoTusiTa HamansBea npeHoca
Ha TONNUHa MexXay 30HaTa 3a NneyeHe u
OBHOTO Ha cbAa.

B 1031 paszgen moxeTe Aa Hamepute o6LL,
npernen n OCHOBHU MPUINOXEHUS Ha
KOHTPOIHMA NaHern Ha npoaykra.
Bb3MOXHO € Aa vma pasnuku B
n3obpaxxeHnsiTa N HAKOM OyHKLMM B
3aBMCUMOCT OT BuAa Ha Npoaykra.
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3.1 MpeacTtaBsAHe Ha NnpoAykKTa
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KoHTponeH naHen

o g b~ WN

CeKuus € KOTINOHN * Bapwupa B 3aBucumocT ot mogena. Bawmat
npoaykT Moxe Aa He e obopyaBaH ¢ namna unm
TUNBT N MECTOMOSIOXKEHMETO Ha NamMnarta Moxe

Opbxka [a ce pasnuyasat OT unicTpauusaTa.
BpaTta ** Bapwpa B 3aBucumocT oT Mofena. Bawmar
HonHa vact npoaykT Moxe Aa He e obopyaBaH C peLueTka.

Ha n3oBpaxeHneTo KaTo NpumMep e nokasaH

3.1.1 N'oTBapcka eaMHMuUa

NPOAYKT C peLueTka.

3.1.2 CeKuus 3a KOTNOHMU

K ® *
<
6 < > 1
5| @ ) e
) >2
d
. >3 1 <
5« e
N 12
1 @ C
4 < 2 :
TNamna
2 Tenexun pacptoBe
3 MoTop Ha BeHTMnaTtopa (3ag cToMmaHeHaTa 1
nnova) 2
4 [oneH HarpeBaten (noa cToMaHeHaTa nroya) 3
5  Padrosu nosnumum 4
6 ['opeH HarpeBaTen
7 BeHTunaumoHHu otBOpU

\

J

v
EN

3ageH nsB - Bbp3 koTNoH
MpeneH nsas - CnomarateneH KOTNoH
MpeneH geceH - enekTpuyecky KOTMoH
3afeH JeceH - eNneKkTpUYeckn KOTNOH

naHen Ha cypHarta

v
w

3.2 lMpencTaBsiHe Ha KOHTPONHUSA

Q000 ..

I
!

1 AkTVBHa npegynpeauTesiHa namna
Ha nnoTa

Q9
I

3 Konue 3a n3bop Ha yHKUMnS
5 ByToHM 3a ynpasneHue Ha nnoTta

Ako uma konye(ta), kKoHTponmpatiLo(m)

Teau konye(Ta) MOXe Ja ca Taka, Ye Aa
n3nu3aT Nnpu HaTUcKaHe (3apoBEHU

Te3n 6YyTOHU, MbPBO HATUCHETE nabepeTe.
CbOTBETHUS BYTOH 1 n3gbpnante GyToHa.

Cnep kaTo HanpaBuTe HacTpownkaTa,

HaTMUCHETE ro OTHOBO U CMEHETE KOMYeTo.
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2 TepmocTaTHa namna

Konue 3a n36op Ha chyHKuusa
Batuums npoaykT, npu Hsikou Moaeni Tosa/ MoxeTe na nsbepete paboTHUTE YHKLNN
Ha dypHaTa c Kon4yeTo 3a u3bop Ha

. dyHKuMK. 3aBbpTETE HANABO/HAQACHO OT
KonHeTa). 3a ga HanpaBuUTe HAaCTpoukKuTe C 3aTBOpeEHa (ropHa) nosuums, 3a ga

!

6

4 Konue 3a n3bop Ha TemnepaTypa
6 ByToH 3a 3ananBsaHe



Konuye 3a nsbop Ha Temnepartypa
MoxeTe oa ns3beperte Temnepatypara,
KOSITO UcKaTe Ja roTBuTe, C KOM4eTo 3a
Temnepatypa. 3aBbpTeTe Nno
YacoBHMKOBATa CTpesika OT 3aTBOpeHa
(ropHa) nosuuus, 3a oa usbepere.

MupukaTop 3a BbTpellHa TeMnepaTypa Ha

cypHaTa

MoxeTe na pasbepeTe BbTpelLHaTa
Temnepartypa Ha cypHaTa oT
TemnepaTtypHaTa namna. flamnata Ha
TepMocTaTa ce Hammupa Ha KOHTPOJTHUS
naHen. Jllamnarta Ha TepmocTaTta ce
BKIMKOYBa, KOrato NpoayKTbT 3arnoyHe aa
paboTu, n namnaTta Ha TepmocTaTta ce
N3KIOYBA, KoraTo AOCTUrHe 3ajajeHara
Temnepatypa. Korato Temnepartyparta BbB
dypHaTa nagHe nopj 3agageHarta
Temnepartypa, namnara Ha TepmocTaTa ce

ByToHu 3a ynpaBrneHue Ha nnoTa
MoxeTe oa ynpaensBaTe Bawuvs nroT ¢
KonyeTaTa 3a ynpasreHue Ha nnota. Becako
Korn4ye ynpaensiBa CbOTBETHATa ropenka/
KoTnoH. MoxeTe aa pa3bepeTe Kos
ropenka/koTiioH ynpasrnsiBa OT CUMBONNTE
Ha KOHTPOSHUS NaHen.

ByToH 3a 3ananBaHe

It is used to ignite hob burners. In case of
power outage, the ignition button does not
work.

3.3 ®PyHKuum 3a paborta Ha pypHaTa

B Tabnuuara ¢ yHKLMUTE ca nokasaHu
paboTHUTE PYHKLMM, KOUTO MOXKETe Aa
n3nonsearte BbB BallaTa pypHa, KakTto u
Han-BUCOKUTE N HAN-HUCKNTE
Temnepartypu, Kouto morat ga 6vaat
3aafeHn 3a Tean pyHKuMKn. PegbT Ha

BKIto4Ba OTHOBO.

pexumunTe Ha paboTa, nokasaH TyK, MOXe
[a ce pasnuyasa oT nogpenbarta Ha
BaLLUMSA NMPOAYKT.

®DyHKLMO Onucauve Ha Temnepatype
HaneH H AnanasoH |OnucaHue n ynotpe6a
dyHKUMATA o
cumBon (°C)
FopeH 1 foneH XpaHaTa ce HarpsiBa oTrope 1 oT40Mny e4HOBPEMEHHO.
Hpar csaTen * MopxoAsiiy 3a TOPTKM, CNagKULLIM UM KEKCOBE U SIXHUN BbB
— P dopmu 3a neyeHe. MoTBEHETO CTaBa C eAHa TaBa.
| S
— BkntoyeHo e camo no-Hucko oTonrneHue. MNoaxoagsiua e 3a
p— [loneH HarpesaTen N XpaHu, KOUTO MMAT HyXaa OT 3annyaHe Ha AbHOTO. Tasn
e 8, P hbyHKUMS TpsiGBa Aa ce M3Non3Ba M 3a NECHO NOYUCTBAHE C
+A N napa.
| S
—
— OIleH 1 ropeH
ﬂHar eBaTgn [opelumsT Bb3ayXx, 3arpsiT OT rOPHUS U JONHUSA HarpesaTen, ce
% no,qno?\naraHm or * pasnpegens paBHOMepHO 1 6bp30 BbB (hypHaTa ¢
BeHTUnaTop. loTBeHeTO CTaBa Cc eAHa TaBa.
— BeHTUnaTop P A
ww
MuneH rpun " [onsimaTta ckapa Ha TaBaHa Ha dypHaTa paboTu. Moaxoasia
€ 3a neyeHe Ha ckapa B ronemu KonmyecTsa.
w Hucbk rpun lopelumsT Bb3AyX, 3arpsT OT MasnkaTa ckapa, 6bp3o ce
% nognomaraH ot * pasnpegens BbB pypHaTa ¢ BeHTunarop. MNoaxoasuwa e 3a
BeHTUnaTop neyeHe Ha No-Marnku Konnyecrtaa.
A Bcuukun HarpeBaTenu Ha dpypHaTa paboTsT. Tasu paboTHa
N Cromaray (byHKUMS Ce 13Mon3Ba 3a Gbp30 HarpsiaHe Ha hypHaTa oo
XenaHaTta TemnepaTypa (npeaBapuTenHo 3arpsisaHe). He ro
n3nonsgaiTe 3a roTBEHe Ha XpaHa.
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* BawmaT nponykT paboTtn B
TemnepaTypH/s Anana3oH, MOCOYeH Ha
KonyeTo 3a TemnepaTtypa.

3.4 MpoaykToBM akcecoapwm

BbB BalLMs NPOAYKT UMa PasmnnyHu
akcecoapyl. B To3u pasgen ca 4OCTbIHM
OMMCaHNETO Ha akcecoapuTe 1 onucaHusTa
3a NpaBUIMHOTO U3non3ssaxe. B 3aBucmocT
OT MofieNna Ha NpofyKTa, npeanaraHusaT
aKkcecoap ce pasnuyasa. Bcuuku
akcecoapy, OnNMcaHu B pbKOBOACTBOTO 3a
noTpebuTtens, Moxe [ja He ca Hanu4YHW BbB
BaLLUMS NPOLYKT.

TaBuTe BbLB BalLMd ypea Moxe Aa

@ ce gedopmumpar nog
Bb3[IENCTBUETO Ha TONNMHara.
ToBa HAMa edeKT BbpPXY
PYHKLMOHAMNMHOCTTA.
Oedopmauuara nsuessa, korato
TaBara ce oxnagu.

CraHpgapTHa TaBa

M3nonsea ce 3a cnagkuwiu, 3amMpas3eHun
XpaHu 1 NbpXXeHe Ha ronemMun nap4yera.

Obn6oka TaBa

ManonaBa ce 3a cnagkuwuy, Mbp)KeHe Ha
roriemMu napyeTa, CoYHa XpaHa unu 3a
cbbupaHe Ha Teyalm macrna npu
n3nonaeaHe Ha ckapaTa.

TeneHa ckapa

M3non3ea ce 3a MbpXXeHe uUnm noctaBsHe
Ha XxpaHaTa, KOSITO LLie ce neve, MbpPXu 1
3ajyLuaBa Ha XenaHus padr.

Mpu mopenu c TeneHu padToBe :

Mpu mogenu 6e3 TeneHu padroBe :

Hocuten 3a kaHa 3a kace
Manonsea ce 3a kaHa 3a kade.

3.5 U3snons3BaHe Ha akcecoapu 3a
npoAaykra

PadToBe 3a rotBeHe

Mma 5 HuBa Ha nosuumsa Ha padTa B
30HaTa 3a rotBeHe. MoxeTe CblUo Taka Aa
BMAMTE pefa Ha padToBETE B HOMepaTa
Ha npegHaTta pamka Ha dypHarTa.

Mpn mogenu c TeneHu padTose :

~N

=N who

>

Mpu mopenu 6e3 TeneHu padToBe :

5
4; =~ 2
N 1

MocTaBsHe Ha TeneHaTa cKapa BbpXy
pacbToBeTe 3a roTBeHe

Mpn mopenu c TeneHu padToBe :

OT peluaBalllo 3Ha4yeHve e Aa noctaBuTe
NpaBuWITHO TeneHaTta ckapa BbpXxy
TeneHuTe cTpaHuyHu padToBe. Korato
NnocTaBsTe cKapaTa Ha enaHusi padr,
oTBOpeHaTa 4acT Tpsabsa aa e otnpea. 3a
no-go6bpo rotTeBeHe, ckapaTa Tpsabea Aa
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Obae 3aKperneHa KbM TOYKaTa Ha crnvpaHe
Ha ckapaTa. He TpsbBa fa npemyHaBa
npes ToykaTa Ha cnvpaHe, 3a Ja
KOHTaKTyBa CbC 3afHaTa CTeHa Ha

dypHarTa.

Mpu mopenu 6e3 TeneHu pacToBe :

OT peluaBalllo 3Ha4yeHne e Aa noctaBuTe
npaBuUITHO TeneHaTa ckapa Ha CTPaHUYHUTE
padToBe. TeneHarta ckapa nva egHa
nocoka npu noctaesiHe Ha padTa. Korato
nocTaBsiTe ckapaTa Ha enaHus padr,
OoTBOpeHaTa yacT TpsibBa fa e oTnpes.

MocTaBAHe Ha TaBaTa BbpXy padpToBeTe
3aroTeeHe

Mpn mopenu c TeneHu padToBe :
ChbLLO Taka e BaXKHO NpaBuITHO Aa
NnocTaBUTE TaBUTE BbPXY TENEHUTE
CTpaHuyHm padToBe. Korato nocrassite
TabnaTa Ha enaHusi padT, HelHaTa
CTpaHa, NpefHa3Ha4YeHa 3a 3abpxaHe,
TpsibBa fa e oTnped. 3a no-4obpo roteeHe
TaBaTa TpsibBa Aa ce 3akpenu BbpXy
rHe3goTo 3a cnvpaHe Ha ckapata. He
TpAbBa Aa npeMuHaBa npes rHe3goTo 3a
cnupaHe, 3a fa KOHTaKTyBa CbC 3agHaTa

Mpu mopenu 6e3 TeneHu padroBe :
CbLUo Taka e BaXKHO NpaBuUITHO Aa
NoCTaBUTE TaBUTE HA CTPAHUYHUTE
padToBe. TaBaTta MMa egHa nocoka npu
noctaesiHe Ha padTa. KoraTto noctaesaTe
TabnaTa Ha xenaHusi padT, HelHaTa
CTpaHa, NpegHa3HavyeHa 3a 3agbpXxaHe,
TpsibBa fa e oTnpes.

®dyHKLMA 3a CMpaHe Ha TerleHaTa cKapa
Mma dyHKuma 3a cnupaHe, 3a ga ce
npeaoTBpaTh NpeobpblyaHe Ha TeneHaTa
ckapa ot ckapata. C Tasu yHKLmMA
MOXXeTe NnecHo 1 6e3onacHo aa usBagute
XxpaHaTa cu. [lokaTo cBanaTe TeneHarta
ckapa, MOXeTe fa s u3gbpnaTte Hanpea,
OOKaTO AOCTUrHEe ToYKaTa Ha crvpaHe.
Tpsbea oa npemMuHeTe Npes Tasu Touka, 3a
Aa s NpeMaxHeTe HanbrHO.

Mpu mopenu c TeneHu padTose :

PyHKLMA 3a cnupaHe Ha TaBaTa -lpun
Mopenu c TerieHu padToBe

Mima n dyHKumMA 3a cnupaHe, 3a ga ce
npepoTepaTy NpeobpbliaHe Ha TaBaTa OT
ckapaTta. [JokaTto usBaxpgate TabnaTa,
ocBoboAeTe s OT 3a4HUSA OrPaHNYNTEN U A
ApbhHeTe kbM cebe cu, JoKaTo AOCTUrHE
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npegHaTa ctpaHa. Tpabea oa npemMuHeTe
npes ToBa cnvpaTernHo rHe3ao, 3a aa ro
npemaxHeTe HambHO.

—
lMpaBunHo NocTaBsiHe Ha TeNleHaTa CKapa
¥ TaBaTa BbpXy Te/IleCKONUYHUTE pesicu-
Mpu mopgenu ¢ TeneHu padToBe U
Teneckonn4yHun mogesnu
Brlaro,qapeHme Ha TenecKonnu4yHunTe percuy,
TaBUTE UNN TeneHnTe pa(*)TOBe morart
NecHo [ia ce MOHTMpAaT 1 AEMOHTMpAT.
TpsibBa fAa ce BHMMaBa Aa noctaBuTe
TaBUTE W TeNeHNTe padToBE BbPXY
TENecKONUYHWUTE PEFCU, KaKTO € NoKa3aHo
Ha courypata no-gony.
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3.6 TexHun4yecku cneuucpumkaumum

06wwu cneundmkaumm

BbHLIHM pa3mepu Ha npoaykTa (BUCOYMHA/LWIMpUHa/
Obn6oynHa) (MM )

850 /600 /600

HanpexeHnue/MecTtoTa

220-240V ~ 50 Hz

M3nons3eaH TUN 1 ceyeHne Ha kabena/noaxoaswm 3a
n3nonasaHe B NpoaykTa

MuH. HO5VV-FG 3 x 2,5 mm2

O6wa koHcymaums Ha eHeprus (KW)

54

O6wwo notpebnenwue Ha ras (kW)

3,9 kW (284 g/h - G30)

Twn dypHa

dypHa ¢ BeHTMNaTop

|3OHVI 3a roTtBeHe

MpeneH nas

CnomarateneH KOTNoH

3axpaHBaHe

1,0 kW (73 g/h — G30)

MNpeneH geceH

€neKTpNYeCKn KOTNOH

Pasmep 145 mm

3axpaHBaHe 1000 W

3apgeH nss Bbp3 koTnoH
3axpaHBaHe 2,9 kW (211 g/h — G30)

3apeH necex €1eKTPUYECKM KOTIOH

Pasmep 180 Mm

3axpaHBaHe 2000 W

Twn ras/HansraHe, Ha KOWTO e 3afafeH NPOAYKTbLT:

G20 20 munubap

KaTeropvm Ha rasoBusi NnpoaykKT

Cat Il 2H3B/P

Cat Il 2H3+

Catl2H

Bupose raSOBe/HaﬂﬂraHMﬂ, KbM KOUTO MOXe fa ce npeoGpasyBa NPOAYKTBLT:

G30 30 munubap

G30/G31 28-30/37 munubap

OcHoBHM nonoxeHus: MiHdopmaumaTa Bbpxy eHepruiHns eTUKeT Ha enekTpuydeckute ypHu 3a JoMa e AafeHa B
cboTBeTcTBME cbe cTaHaapTa EN 60350-1 / IEC 60350-1. CtoriHocTUTE ca onpefeneHun B FopeH n foneH
HarpeBaTen or (if present) [loneH 1 ropeH HarpesaTen noanoMaraHu OT BEHTUNaTop yHKLMOHMPa CbC CTaHAAPTHO
HaToBapBaHe.

KnacbT Ha eHepruiiHa etheKTUBHOCT ce onpeaesns B CbOTBETCTBME CbC CNEAHOTO NPUOPUTU3NPAHE B 3aBUCUMOCT
OT TOBa Aanu CbOTBETHUTE (PYHKLIMK CbLLECTBYBAT B NPOAyKTa unu He. 1-HarpesaTen ¢ eko BeHTUnarop , 2-
Harpesarten ¢ BeHTunaTop , 3-Hucbk rpun nognomaraH oT BeHTUnarop , 4-F'opeH 1 goneH HarpesaTten.

uen no,u,06p9|BaHe Ha Ka4yeCTBOTO Ha NnpoayKTa.

@ TexHuyecknTe crneumdukaumm moraT Aa 6baat npoMeHsiHM 6e3 npeamssecTre ¢
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BaLLUWS MPOAYKT.

@ d)VIprVITe B TOBa pbKOBOACTBO Ca CXxeMaTU4HU 1 MOXXe Aa He OTroBapAT TOYHO Ha

OOKyMeHTauua, ca nony4eHun B na60paTopHM ycnoBusa B CbOTBETCTBME CbC

@ CTOMHOCTUTE, NOCOYEHN BbpXYy €TUKETUTE Ha NpOoAYyKTa Unun B npuapyxasaliata ro

CbOTBETHUTE CTaHdapTu. B 3aBucnmocT oT ycnoBuaTa Ha pa60Ta N OKOJTHaTa

cpefa Ha nNpoaykTa, Te3un CTOMHOCTY MOXe [a Bapupar.

KaTeropuu/Tunoee/HansiraHe Ha NPUPOJHUs ra3 B CTpaHaTa

B tabnuuata no-gony MoxeTte Aa HaMepuTe Tuna ras, HandaraHeTo U KaTeropuaTa ras,
KOUTO MoraTt Aa ce U3nons3BaT B CTpaHaTa, B KOATO LWe obae MHCTanmMpaH NpoAyKTbT.

KOLOBE HA KATEFOPUSI TUMN FA3 Y HANISITAHE
CTPAHWTE
FR Catll 2E+3+ G20,20 mbar |G25,25 mbar gig}zg 30 G31,37 mbar
BE Catll 2E+3+ G20,20 mbar |G25,25 mbar g:;(a)}ZB 30 G31,37 mbar
RU Catll 2H3B/P 620,20 mbar |G30,30 mbar |G20,13 mbar | G20,10 mbar
cz Catli 2H3+ 620,20 mbar  |G392830 |53y 37 mpar
mbar
NL Cat Il 2EK3B/P G25.3,25 mbar |G20,20 mbar |G30,30 mbar
GB Catl 2H3+ 620,20 mbar  |G3%2830 G534 37 mpar
mbar
IE Catl 2H3+ 620,20 mbar  |G3%2830 G534 37 mpar
mbar
ES Catli 2H3+ 620,20 mbar  |G3%2830 1534 37 mpar
mbar
PT Catli 2H3+ 620,20 mbar  |G302830 | 5ay 37 mpar
mbar
CH Catll 2H3+ 620,20 mbar  |G302830 |53y 37 mpar
mbar
T Catli 2H3+ 620,20 mbar  |G302830 |53y 37 mpar
mbar
SK Catll 2H3+ 620,20 mbar  |G302830 |53y 37 mpar
mbar
cY Catll 2H3+ 620,20 mbar  |G392830 |53y 37 mpar
mbar
si Catli 2H3+ 620,20 mbar  |G302830 |53y 37 mpar
mbar
GR Catli 2H3+ 620,20 mbar  |G392830 |53y 37 mpar
mbar
Catli 2ELS3BP  |G20,20 mbar |C239013 1530 37 mbar
PL mbar
Catll 2E3P(B/P)  |G20,20 mbar |G30,37 mbar
DE Catll 2E3B/P 620,20 mbar |G30,50 mbar
AT Catll 2H3B/P G20,20 mbar  |G30,50 mbar
SE Catll 2H3B/P 620,20 mbar _|G30,30 mbar
LT Catll 2H3B/P G20,20 mbar  |G30,30 mbar
NO Catll 2H3B/P 620,20 mbar _|G30,30 mbar
MK Catll 2H3B/P 620,20 mbar |G30,30 mbar
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KOOOBE HA KATEFOPUA TN FA3 N HANAFAHE
CTPAHUTE
XK Cat ll 2H3B/P G20,20 mbar  |G30,30 mbar
RS Cat ll 2H3B/P G20,20 mbar |G30,30 mbar
RO Cat Il 2H3B/P G20,20 mbar  |G30,30 mbar
DK Cat Il 2H3B/P G20,20 mbar  |G30,30 mbar
EE Cat ll 2H3B/P G20,20 mbar |G30,30 mbar
MA Cat ll 2H3B/P G20,20 mbar  |G30,30 mbar
Fl Cat ll 2H3B/P G20,20 mbar |G30,30 mbar
HR Cat ll 2H3B/P G20,20 mbar  |G30,30 mbar
TR Cat ll 2H3B/P G20,20 mbar |G30,30 mbar
MT Cat | 3B/P G30,30 mbar
IS Cat | 2H G20,20 mbar
LV Cat| 2H G20,20 mbar
LU Cat| 2E G20,20 mbar
BG Cat| 2H G20,20 mbar
Cat| 3B/P G30,30 mbar
HU Cat | 2H G20,25 mbar
Cat| 3B/P G30,30 mbar

WHxeKkTOpHa Maca
TabnuuaTta no-gony AaBa CTOMHOCTU Ha MHXEKTOpa 3a BCUYKM ra30BU BUOOBE ropyMu
BellecTBa 3a npeobpasyBaHe Ha ra3. MoxeTe Aa JOCTUrHETE BalLMTE CTOMHOCTU Ha
MHXEKTOpa, kaTo NornegHeTe TEXHUYeckaTa Tabnuua 3a BUOoBeTe ras, Kouto MoxeTe Aa
npeobpasyBaTe cnopes BallMTe rOpUBHU MaTepuanu 1 Abpxasa. VMIHxekTopute Moxe aa
He ca JOCTaBeHW C Baluus npodykT. MoxeTe Aa ro nosyymTe oT OTOPU3MPaHN CEPBU3U
UIn OT MSICTOTO, KbETO CTe 3aKynunu NpoayKTa.

30HM 3a roTBeHe

G20,20 |G30,28 30
3axpavsa | Munmbap | mumubap | G20,10 | G20,13 | G20,25 | G25.3,25 |G2.350,13| G30,37 | G30,50
He G2525 | G31,37 | mvumbap | munmbap | munubap | munubap | munnGap | munmbap | Munmnbap
munubap | munubap
1 kW 72 50 90 84 68 80 95 47 43
2,9 kW 115 87 155 145 108 130 165 80 75
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4 MoHTax

A 061 NnpeaynpeXaeHns

» 3a MoHTaxa Ha npoaykTta ce obbpHeTe
KbM Han-GnM3Kns OTOpU3npaH cepsu3.
CBbp3BaHeTO Ha rasTta u
enekTpn4ecTBOTO TPsibBa Aa ca
HanpaBeHW Npeaun ga NoBukaTe
npeacTaBUTEN Ha OTOPU3NPAHUSA CEPBU3,
KOWTO Oa NOAroTBM ypeaa 3a pabota.
AKO He, TO noBuKanTe KBanupuumpaH
€nNeKTPOTEXHUK [a HanpaBy KakBOTO e
Heob6xoammo. B npoTuseH cnyyai
rapaHuusiTa ctaBa HeBanvaHa.
[Mpon3BoanTENAT HE HOCKU OTFOBOPHOCT
3a LLeTu, MpUYMHEHN OT nonpaska
N3BbPLUEHA OT HEOTOPU3MPaHM N1La, B
KOWTO Criyyaw rapaHumsaTa Moxe aa
CcTaHe HeBa.

* [oprotoBkata Ha MSICTOTO U
CBBbP3BAHETO HA €IeKTPUYECTBOTO U
rasra 3a npoAykTta ca OTrOBOPHOCT Ha
KnueHTa.

* YpeawT TpsibBa Aa 6bAe MOHTUPaH B
CbOTBETCTBME C BCUYKN MECTHU Hapeabu
OTHOCHO ra3oBUTE WU/UIN eNEKTPUYECKN
ypeau.

» [Npeau MoHTaxa, pasrneganTe npogykTa
3a BMAMMUK gedekTn. AKo uma Takuea, To
He ro MoHTupawnTe. lNoBpeneHuTe
npoayKTU BOASAT OO PUCK 3a
6es3onacHocTTa.

4.1 TOYHOTO MSICTO 3a MOHTaX

» [NocTaBeTe NpoaykTa BbpXY TBbpAA
NMOBBPXHOCT NOpaan Bb3AyXOBOAMTE NOJ
npoaykta. He TpabBa ga ce nocrassi
BbPXy OCHOBa unu nuegecrarn. Kpakata
Ha npoaykTa He TpsibBa Aa ce noTansAT
BbPXY MEKU MNOBBPXHOCTU, HaMp. KAMUM 1
Aap.

» KyxHeHckuaT nog Tpsibea ga e cnocobeH
Aa n3gbpka TernoTo Ha ypeaa, nroc
AOMbITHATENHOTO TErMO Ha CbAOBETE 3a
roTBEHe M XpaHara.

» To3n NpoAYKT e yCTPOWCTBO OT knac 1 B
cboTBeTCTBME CbC cTaHaapT EN 30-1-1,
T.€. MOXe [a ce NocTaBu CbC 3afHaTa u
e[lHa OT CTPaHUYHUTE YacTU KbM
CTEHUTE B KYXHSITA, KyXHEHCKUTE
wkadpoBe nnm o6opyaBaHe C BCAKAKLB

pa3mep. KyxHeHckuTe mebenuv unu
obopyaBaHe OT gpyraTta cTpaHa Tpsibea
[a e CbC CbLUUSA UNN C No-Manbk
pasmep.

» Moxe aa ce usnonssa c wkadgose n oT
[OBETE CTpaHu, HO 3a Aa ce ocurypmu
MWHMMAanHO pa3cTtosHue oT 400mMm Hag
HUBOTO Ha HarpsiBalLlaTa nno4a ocTaBeTe
pascTosiHMe oT 65MM OTCTpaHu, Mexay
ypeaa 1 CTeHu, nperpagu unm BUCOKM
LwKadpoBe.
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* Moxe ga ce nsnonsea u B ceo60aHO
nonoxeHue. OctaBeTe MUHUMAITHO
pasctosHue ot 750 Mm Hag
NOBBPXHOCTTA HA KOTIIOHUTE.

* Ako Hag nedykata Lie 6bae MOHTMpPaH
abcopbaTop, HanpaBeTe cnpaBka C
yKasaHusiTa Ha Npov3BoanuTens 3a
BMCOYMHATA Ha MOHTUPaHe. AKO He e
onpenerneH KakbBTO 1 a € pasmep B
PBKOBOACTBOTO 3a acnupaTopa, Tasu
BUCOYMHA TpsibBa fa Obae Haln-manko
650 mm.

» Bcsaka mebenupoBka, pasnonoxeHa Ao
ypena Tpsibea ga 6bae TonnoycTonymea
(100 °C muH.).

OGe3onacuTenHa Bepura

YpeabT Tpsbea Aa ce obesonacy cpeLly
cBpbxbanaHcupaHe ¢ noMoLuTa Ha
Bepurara, JocTaBeHa ¢ oypHara.
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BHumaHue - Puck ot npeobpbuiaHe!

BHumaHue: 3a ga ce npegoTspaTu
npeobpbLuaHe Ha ypeaa, ToBa
cTabunuanpallo cpeacTso Tpsibea Aa 6bae
MOHTMPaHo. BmxTe nHcTpykuunTe 3a
MOHTax.

Ako BawWMAT NpPoAYyKT UMa 2 npeanasHn
Bepuru;

3akauyeTe kykaTa Ha KyxHeHckaTa cTeHa (1)
KaTo mu3nonaearte noaxoasw, awoden (6) n
cBbpXeTe obe3onacutenHaTa Bepura (3)
KbM KykaTa 4Ypes 3akroyBalLms

MexaHu3bMm (2).

Gz\ @

Crabunuampatlia kyka

3akntoyBall, MEXaHU3bM
O6esonacuTtenHa Bepura

3akayeTe Bepurata cTabunHo KbM 3agHaTa
4yacT Ha neykata

A WN =

[¢)]

3agHa yacT Ha nevkaTta
6 CreHa B KyxHsATa

Ako BawmAT npoAyKT uma 1 npegnasHa
Bepwura;

YpenbT Tpsibea ga 6bae 3awmuTeH oT
npeHaToBapBaHe C MOMOLLTa Ha BepuraTa
3a 6e3onacHoCT BbLB (hypHaTa.

Cneppaiite CTbNKMATE NO-A0JY OT
UNCTpaumsaTa, 3a aa 3akpenuTe
npeanasHaTa Bepura KbM BalLMs MPOAYKT.

Mopobpxalwarta Bepura Tpsibea ga
@ € Bb3MOXHO Hali-kbca 3a fa ce
n3berHe HaknaHaHeTo Ha dypHaTa
Hanpen u pasnornoxeHa no
awvaroHan 3a ga ce nsberHe
HaknaHAHeTO Ha oypHaTa
HacTpaHu. MNoaabpxaliarta Bepura
3a roTBapCKuN NeYkn He e
NpoeKTUpaHa c 0TBOp 3a CKobw.

CraiiHa BeHTUnauus

Bcuukm nomelleHns Tpabea aa pasnonarat
C npo3opeL, KOWTO Aa MOXe Aa ce oTBaps,
a HsIKOM NMOMELLEHNS N3UCKBAT U
NMOCTOsIHHA BeHTUNauus. BuaayxsT 3a
ropeHe ce B3vMa OT Bb3ayxa B
NMOMeLLIEHNETO M U3ropenuTe ra3ose ce
OTAENAT AVPEKTHO B NMOMELLIEHNETO.
[o6paTta BeHTUNaums e BaxHa 3a
©e3onacHaTa paboTa Ha ypeaa.

Crtau ¢ Bpatu n/unm nposopum, KOUTo ce
OTBapAT AMPEKTHO KbM BLHLUHATA
cpepa

Bpatute n/vwnn nposopuute, KOUTO ce
OTBapST AMPEKTHO KbM BbHLUHATa cpeaa,
TpsbBa fa umaTt obLo BEHTUNALUMOHEH
OTBOp C pasmMepw, onpegeneHu Ha basata
Ha obLyaTa razoBa MOLLHOCT Ha ypeaa
(obwwoTo NoTpebneHne Ha enekTpoeHeprus
OT ypeaa e nokasaHo B Tabnuvuara c
TEeXHUYeckuTe cneumdmrkaLmm Ha Toa
PBbKOBOACTBO 3a notpebutenst). Ako
BpaTuUTE U/UNN Npo3opuuTe HAMaT O6LLO
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BEHTUIALUMOHEH OTBOP C pasmepu,
onpegenexun Ha 6asarta Ha obuiaTa rasosa
MOLLHOCT Ha ypeaa, KakTo e ykasaHo B
TabnuuaTa no-gorny, Toraea onpeaeneHo
TpsbBa ga MMa OoMbIHUTENEH PUKCUMpPaH
BEHTMMaLUMOHEH OTBOP B NMOMELLIEHNETO, 3a
[a ce rapaHTupa, Yye ca nocTurHaTu
O6LL|,I/ITe MUHUMAINHM M3NCKBaHUA 3a
BEHTUNauus 3a obwoTo noTpedbneHune Ha
ras ot ypega. GvkcupanmaT
BEHTMIALMOHEH OTBOP MOXKE [a BKM4YBa
OTBOPU 3a CbLUECTBYBALLM Bb34YLLUHN
GrokoBe, pa3mepu Ha OTBOPU HA KOMUHM
3a U3BMMYaHe U T.H.

O6wa rasosa MVH. BEHTUIALMOHEH OTBOP

koHcymaums (kW) (cm2)
0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500
10-11,5 600
11,6-13 700
13-15,5 800
15,5-17 900
17-19 1000
19-24 1250

CTau ¢ BpaTu U/unv npos3opuu, KOMTo He
ce OTBapAT AUPEKTHO KbM BBbHLUHATA
cpepa

AKO MOMELLIEHNETO, B KOETO € MHCTanupaH
ypena, He pasrnonara ¢ BpaTa u/unm
npo3opeLl, KOUTO Ce OTBapST ANPEKTHO KbM
BbHLIHA cpeda, TpsibBa da ce TbpcAT
APYrv NPpoayKT1, KOUTO ONpeaeneHo
ocurypsieaT oMKCUpaH HeHacTpomBaem 1
HEeOoTBapsieM BEHTUIIALMOHEH OTBOP, KOWTO
0TroBaps Ha MUHMMAarnHNUTE U3UCKBaHMUS 3a
MVUHMMareH BEHTUMaLMOHEH OTBOp 3a
obLiMs pa3xod Ha ras Ha ypeaa, KakTo e
MOCOYEHO B ropHaTa Tabnuua. CbLuio Taka
cneppa Aa ce cnassaT CbOTBETHUTE
CTpouTenHN pasnopeadm.

KoraTo B NoOMeLLeH1e Ui BbB BbTPELLHO
MPOCTPaHCTBO MMa MoBeYye OT eA1H ra3oB
ypen, B AOMbIIHEHNE KbM U3UCKBAHETO,
JafeHo B ropHaTta Tabnuua, Tpsabea aa ce
npeaBuAn OOMbIIHUTENHA BEHTUNALMOHHA

nnow. Pa3amepbT Ha gonbnHUTENHATa
BEHTMMauUMOHHa nnoLy Tpsibea aa
CbOTBETCTBA Ha pa3nopenbuTe 3a apyrute
rasoBu ypeau.

B nomeLueHneTo, KbaeTo € MHCTanMpaH
npoaykTa, TpAbBa CbLLO Aa MMa Hal-Marnko
10 mm pascTosiHMe OT JONHUA Kpan Ha
BpaTaTa, KOSTO ce 0TBaps KbM BbTpeLLHa
cpepa. Tpsibea ga ce yBepuTe, Ye
npeamMeTu, KaTo KUIMMKU 1 Apyru NogoBu
NMOKPUTUS U T.H., HE Ce OTpas3sBaT Ha
CcBOOOAHOTO NPOCTPAHCTBO, KOraTo
BpaTaTa € 3aTBOpeHa.

[MeykaTa Moxe fa ce pasnonoXu B KyxXHs,
KyXHS/Tpanesapusi Unm BbB BCEKNAHEBHA,
HO HE 1 B NMOMELLIEHNE C BaHa Unu ayLu.
[MeykaTta He OMBa Aa ce MOHTUpa B AHEBHA
c pasmepwu nog 20m3.

He MoHTMpanTe ypeaa B cTast nog HMBOTO
Ha 3eMsTa, OCBEH aKo He € OTBOPEHA KbM
HUBOTO Ha 3emsTa NoHe OT eAHa CTpaHa.

4.2 CBbp3BaHe KbM
eneKTpn4ecTBOTO

A 06K NnpegynpeXxaeHus

* MNpeau pa 3ano4HeTe paboTta no
ernekTpuyeckaTa uHcTanaums,
M3KIHYeTe NpoayKTa OT MPEXOBOTO
3axpaHBaHe. CbllecTByBa ONacHOCT OT
ToKoB yaap!

» CBbpXKeTe NpoayKTa KbM 3a3eMeH
eneKTPUYECKM KOHTaKT Ype3
MUHNATIOPEH BEPUXKEH NPeKbcBay ¢
noaxoAsiil, KanaumuTeT, KakTo € Noco4YeHo
B Tabnuuara , TexHn4ecku
cneumndmkauun®. 3asemsaBaHeTo TpsAbBa
Aa ce Hanpasu OT kBanuduumpaH
€NeKTPOTEXHUK, KaTo NPOAYKTLT ce
13non3Ba cbC Unm 6e3 TpaHcdopmaTop.
durpmaTa He HOCK OTFOBOPHOCT 3a LWeTw,
NpUYMHEHU OT ynoTpebaTa Ha npoaykTa
6e3 HanpaBeHo 3a3emsiBaHe Ha
MHCTanaumsTa B CbOTBETCTBME C
MeCTHUTEe pasnopenbu.

+ UMpoaykTsT Tpsbea aa 6bae cebp3aH
KbM efiekTpuyeckaTa Mpexa caMo oT
YMBAHOMOLLEHO U KBanuduumpaHo
nuue. MapaHUMOHHUAT CPOK Ha NpoaykTa
3ano4ysa camo crej npasunHa
MHcTanauus. NMpon3BoanTENAT He HocK
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OTrOBOPHOCT 3a LLEeTU, Mpon3ThyaLLm ot
npoueaypv, U3BbPLUEHN OT
HeoTopU3MpaHn nuua.

BaxpaHBawuAT kaben He 6uBa ga ce
3awmnea, nperbea unu ga gonvpa
ropeLumTe Yactu Ha ypeaa.
[MoBpeneHnAT 3axpaHBsaly kaben Tpsbea
Aa ce nogMeHu OT NpeacTaBUTenN Ha
oTopusMpaHusa cepsus. B npotueeH
cny4an CbLLEeCcTByBa PUCK OT TOKOB yaap,
KbCO CbeanHeHne nnu noxap!

[aHHuTe Ha 3axpaHBaHETO TpsbBa Aa
OTroBapsAT Ha JAaHHUTE, ONUCAHU BBbPXY
eTvkeTa Ha ypeaa. B 3aBucumoct ot
BMAA Ha ypeda nHdopmaumoHHaTa
Tabernka Moxe ga ce BUau, korato
BpaTaTa WUnu JoMHUS Kanak ca OTBOPEHMU,
KaKTO 1 Ha 3aHaTa 4yacT Ha ypefa.
BaxpaHBawuaAT kaben Ha ypena Tpsibea
Aa 0TroBapsi Ha CTOMHOCTUTe B Tabnuua
"TexHu4eckn cneundukaumm".
BaxpaHBawuAT kaben TpsibBa oa e
NEeCHOAOCTbINEH Ccrne MOHTaxa (He ro
npekapsanTe Hag KoTnoHa). He
M3non3BanTe yobIPKUTENHM Kabenu unm
MHOXXECTBO KOHTaKTU1 3a 3axpaHBaHe.
Mpu okabensiBaHe e HeobxoaMMo aa
npunaraTe HauMoHanHUTe/MecTHU
pasnopenbu 1 ga usnonssarte
NoAXOASLLM KOHTAKTK 1 Lencenu 3a
dypHaTa. B cnyyan, ye orpaHnyeHuaTa
3a NpoAyKTa ca U3BbH Bb3MOXHOCTUTE
Ha Llencena n KoHTakTa, NPOAYyKTbT
TpsbBa fa ce CBbpXxe C hmKcmpaHa
ernekTpuyecka Bpb3ka AUPEKTHO, 6e3 aa
Ce 13Mon3Ba Lencern U KOHTaKT.

Ako NpoAyKTHT We 6bae cBbp3aH
OUPEKTHO KbM 3axpaHBaHeTo: AKO He
€ Bb3MOXHO [a U3KITHYNTE BCUYKN
nosntcy B 3axpaHBalms 6nok, Tpsibsa aa
Obae cBbp3aH paseavHUTeEneH 6ok ¢
Han-manko 3 mm KOHTakTHa xnabuHa
(NpegnasuTenu, NMHENHN NpeanasHn
NPEeBKINoYBaTENMW, KOHTAKTOPU) U BCUYKU
nositoCcy Ha TO3u paseanHuTeneH 6ok
TpsibBa fa ca cbceHu KbM (He Hafa)
NpoayKTbT B CbOTBETCTBUE C
avpektnsute Ha IEE. HecnassaneTo Ha
Tasy MHCTPYKLMS MOXe Aa NPUYrHA
eKcrnnoaTtaumoHHu npobnemu u aa
obescunu rapaHumusiTa Ha NpPoayKTa.

* [NpenopbyBa ce AOMbHUTENHA 3awuTa
OT NpeKbCBaYy Ha OCTaTbYyeH TOK.

Ako npoayKThT ce Nnpou3Bexaa ¢ Kaben

n 6e3 wencen:

CebpxeTe kabena Ha npoaykTa 3a

3axpaHBaHe, KakTo € NMocoYeHo Nno-Jony:

3 4

2l NM5
1 —

220/230/240V AC

ik

AKo BaWMST TN 3axpaHBall kaben e Tun 3
- NPOBOAHVIK, 3a 1 - (ba3HO CBbp3BaHe:

- Kadpsie = L (Paza)

- CuH = N (HeyTpanHo)

- 3eneHahxbnTa Ten = (E) @
(3asemsiBaHe)

4.3 a3oBa Bpb3kKa

A 06K NpegynpeXxaeHus

» CblUecTByBa pUCK OT EKCMNIIO3US, Noxap
1 OTPaBsiHE, ako MOHTaXbT, PEMOHTBT
MIN CBbP3BaHETO Ce U3BBLPLLUBAT OT
HeyMbHOMOLLLEHO/HeNNLEH3npaHo/
HekBanuuumMpaHo Nuue UM TEXHNK.

» [lpegwn ga noctaBuTe NpoaykTa, ce
yBepeTe, Ye MECTHUTE YCoBMS 3a
pasnpocTpaHeHune (Tvn ra3 n HansiraHe)
1 [anu HacTporikaTa 3a ra3 Ha npoaykra
OTroBapsi Ha Te3u ycrnoBus. YcrnoBusita
3a perynupaHe Ha rasa 1 CTOMHOCTUTE
Ha NpoayKTa ca pa3nonoXeHn Ha
eTukeTuTe (MNK eTukeTa 3a TMna).

* AKO KOOBT Ha BallaTa AbpXaBa He € Ha
eTukeTa, cneaBanite MeCcTHUTE
TEXHMYECKN MHCTPYKUMK 3a BallaTa
CTpaHa 3a CBbp3BaHe Ha ras u
npeobpasyBaHe.

* MpoaykTbT MOXe Aa 6bAe CBbp3aH KbM
raszocHabauTenHarta cuctema camo ot
OTOpU3MpaHo/NULEeH3npaHo/
KBanMULMPaHO NnLe Ui TEXHNUK.
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[Mpon3BOAMTENAT HE HOCK OTFOBOPHOCT
3a WweTu, npomsTnyaLLy oT npouenypu,
N3BBPLUEHN OT HEYMbITHOMOLLEHO/
HenuueH3npaHo/HekBanuduupaHo
nnLe Nnm TEXHUK.

Mpeaw fa 3anoyHeTe kakBaTo M Aa e
paboTta no raszoBaTa MHCTanauus,
n3KroYveTe 3axpaHBaHeTo ¢ ras. Miva
puUck oT ekcnnoaus!

Ako Tpsi6Ba fa n3nona3saTe Bawus
NPOAYKT NO-KbCHO C pa3nunyeH Tun ras,
TpsAbBa [ia ce KoHcynTupaTe ¢
oTOpU3MpaHo/NuUeH3npaHo/
KBanuuLMpaHo nmue Unm TEXHUK 3a
CcbOTBETHaTa npoueaypa 3a
npeobpa3syBaHe.

YBepeTe ce, Ye razoBaTta Bpb3ka €
nobpe npoBepeHa 3a XepMeTUYHOCT
cnep, Bcsika ynotpeba. MNpowssogntenar
He HOCY OTFOBOPHOCT 3a LLEeTH, KOUTO
MoraT Aa Bb3HUKHAT nopagu n3tnyaHe
Ha ras, KOeTo MOXe [a Bb3HUKHE B
pe3ynTtaTt Ha CBbp3BaHe Ha ras unm
npeobpasyBaHe, N3BbPLLEHO OT
HEOTOPU3NPaHU/HENULEH3PaHN NnLa.
PuckoBe oT noxap:

» AKo He HanpaBuTe Bpb3kaTa crnopes

MN360p Ha cTpaHaTa Ha rasoBaTta Bpb3ka

3a cBbp3BaHe n NpeobpasyBaHe Ha ras
TpsibBa fa ce 13ronaea raeyeH K.

CBbp3BaHETO Ha ra3oBuMsa Mapkyd Tpsbea
[a ce N3BbPLUBA C LUIMPOKOBIbITHU
3aBbpTaHUA cpeLly Bb3MOXHOCTTa OT
cyynBaHe ¥ nperbBaHe rno Bpeme Ha
CBbP3BaHETO.

"a3oBuUST Mapky4 He TpsibBa aa ce
Mauka, nperbBa, npuLmnea, 4OKOCBa ¢
OCTPU BIMY UNKN Aa BrM3a B KOHTAKT C
ropeLyn 4acTu Ha NpoAayKTa 1 cCbAoBe 3a
roTBeHe BbpXy npoaykta. ima onacHocT
OT eKCnno3nsi nopaauv noepeaa Ha
rasoBusi Mapkyu!

"a30BUST Mapkyy He TpsibBa Aa Bnu3a B
KOHTaKT C 4acTu, KOUTO MoraT fa
pocturHat Temnepatypa ot 70 C Hag
cTanHara.

WHCTPYKUMUTE MO-A0rY, e uma puUcK oT
n3TnyaHe Ha ras u noxap. Hawara
KOMMaHUs He HOCY OTrOBOPHOCT 3a
LeTH, NpoM3Tr4YalLmM oT ToBa.
CBbp3BaHeTO KbM ras TpsibBa ga ce
M3BBPLLM CaMO OT YMbIHOMOLLEHO/
nuLeH3npaHo/kBanuduumpaHo nuue unm
TEXHUK.

YBepeTe ce, Ye MapKyybT 3a ras, KouTo
LLle ce M3Mon3Ba B rasoBaTa Bpb3ka,
OTroBaps Ha MECTHWUTE CTaHAapTK 3a ras.
MbBKaBUST MapKyy 3a ras TpsibBa ga
6bae cBbp3aH Mo Ha4MH, KOWTO Aa He
BMM3a B KOHTAKT C ABUXELUUTE Ce YacTu
1 ropeLunTe NoBbPXHOCTY (MOoKa3aHU Ha
urypute no-gory) oKorno Hero 1 aa He
ce 3akneLlBa, Korato ABMxeLunTe ce
YacTu ce ABuMxaT. (Hanp. YyekmexeTa).
OcBeH ToBa He TpsbBa fa ce NocTaBsl Ha
MecTa, KbAEeTO MOXe Aa Ce NpUTHCHE.
He npemecTBanTe npoaykra, YMaTo
rasoBa Bpb3ka e 3aBbpLieHa. AKO ce
npemMecTu, MOXe [a MMa pUCK OT
N3TUYaHe Ha ras.
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[Mpean cBbp3BaHe Ha ras ce yBepeTte, 4ye
MarnmcTpanHoTO 3axpaHBaHe C ra3 1
M3Xo4bT HA MapKy4a 3a ra3 Ha npoaykra,
KOWTO LLe ce CBbp3Ba KbM rasa, ca ot
€QHa 1 Cblla CTpaHa.



al C

* AKO 13xoObT Ha Mapky4a 3a ras u
MarmcTpanHoTO 3axpaHBaHe C ras He ca
OT efHa 1 Ccblua CTpaHa, yBepeTe ce, Ye
MapKy4YbT He MMHaBa npes ropeLyara
30Ha, KoraTo ro cBbp3Bare.
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YacTu 3a razoBa Bpb3Ka

BuayanHuTte 4actt U MHCTPYMEHTU, KOUTO
MOXe [a ca Heobxoavmu 3a razoBaTa
Bpb3Ka, ca fafeHu no-gony. B saBucumoct
OT Mofena Tean YacTu MoXe [a He ce
[OCTaBsAT ¢ NpoaykTa. YactuTe 3a rasoBu
BPBb3KM, KOUTO TpsiGBa Aa ce M3Monsgar,
MOXe [a BapupaT B 3aBUCHMOCT OT Tuna
ras u pasnopeabvTe Ha cTpaHarta.
YNNbTHEHME 3a TeYOBE :

CbheanHuteneH enemeHT EN 10226 R1/2” :

CBbp3Ball, eNeMeHT 3a TeYeH ras
(G30,G31):

7

CbeguHUTENHa YacT 3a U3xo 3a ras :

!
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OcbLyecTBABaHe Ha ra3oBaTa Bpb3Ka -

NG

* WHcTanauusta 3a npupoaeH ras Tpsibea
Aa 6bae nogroTBeHa no NoaxoAsLy
HaYMH 3a MOHTaXxa npeau UHcTanmpaHe
Ha npoaykTa. Tpsi6Ba Aa uUMa BEHTWUN 3a
NMPUPOLEH ras Ha nsxoda Ha rasosaTta
cucTema, 3a Aa 6bae cBbp3aH KbM
npoaykra.

* YBepeTe ce, Ye BEHTUITBLT 3a NpUpoaeH
ras e necHo JOCTbIEH.

+ CBbpXeTe Bawums NpoayKT KbM
cucTemara 3a NpUMpoAeH ra3 BbB BalUus
[IOM C 'bBKaB Mapky4 3a ras, KomTo
OTroBapsi Ha MECTHWUTE CTaHaapTW.

» Tpsbea ga ce n3nonsea HOBO
ynnbTHEHWe, JoKaTo ce NpaBu rasoBaTa
Bpb3Ka.

» 3axpaHBaHeTo ¢ ra3 TpsibBa ga 6bae
CBbP3aHO Ype3 rasosa Tpbba unm
npeanaseH ra3oB Mapkyy ¢ pe3tosu
hVTUHIM B ABaTa Kpasi.

EN ISO 228 G1/2" Tun Bpb3Ka

1. lNMocTtaBeTe HOBOTO yNbTHEHME B
cbeaMHUTenHaTa 4acT v ce yBepeTe, 4ye
YNIbTHEHMETO € MOCTaBEHO NPaBUITHO.

2. 3akpeneTe CBbp3BaLLUs €NIEMEHT 3a
ras kbM ypeaa ¢ nomoLita Ha 22 MM
raeyeH Kriou 1 noctaBeTe CBbp3BaLLMS
erleMeHT B CBbp3BaLLUs eNTeMEHT C
nomMolLLTa Ha 24 MM raeydeH Knou.

NG: G20,G25

3. Tpsbea ga npoBepuTe 3a Ted Ha
CBbp3BaLLaTa YacT crej CBbpP3BaHeTO.

EN 10226 R1/2" Tun Bpb3Ka

1. lMocTtaBeTe HOBOTO yNiTbTHEHME B
CbeAVHWUTENHaTa YacT 3a NpMpoAeH ra3
N ce yBepeTe, Ye YNITbTHEHNETO e
NOCTaBeHO MPaBuUITHO.

2. [lokaTo gbpXuTe usxoaa 3a rasoearta
Bpb3Ka Ha NpoaykTa OUKCUpPaH ¢
raeveH Kriod 22, cBbpxeTte

cBbp3BaLLaTa 4acT KbM 13xoAa 3a ras
Ha NpoAyKTa C raeyeH Ky 24 un
3aTerHeTe 34paBo.

NG: G20,G25

20-25 Nm

3. lNocTaBeTe HOBOTO YNMBTHUTENHO
ynnbTHEHUE B Mapkyya/Tpbbarta 3a
npeanaseH ras. Yeeperte ce, Ye
YNMbTHEHNETO € NOCTaBEeHO NPaBUITHO.

4. YBuiiTe ynmbTHUTENHA CMEC OKOJIO
pesboBaTta YacT Ha CbeauHUTEnNs.
CBbpkeTe pe3boBaTta 4acT Ha Mapky4ya/
TpbbaTa 3a npefnaseH ras KbM
CbeUHUTENS C 24 MM raeyeH Koy u

3aTerHeTe 34paBo, KaTo AbpXuUTe
CbeaMHUTENSI Ha MACTO C 24 MM raeyeH
KITHOM.

NG: G20,G25

5. Tpsbea ga npoBepuTe 3a Tey Ha
CBbp3BaLLaTa 4acT crej CBbp3BaHETO.

OcblecTBABaHe Ha ra3oBaTa Bpb3Ka -
LPG

* BawwuaTt npogykT TpsibBa oa 6bae
CBbp3aH Taka, Ye ga e 6nmso oo
rasoeaTta Bpb3ka, 3a 4a ce npegoTspaTu
M3TU4yaHe Ha ras.

 lNpenwn na HanpaBuWTe BallaTta rasosa
Bpb3Ka, OCUrypeTte niacTMacoB MapKy4
3a ras 1 Noaxoasilia MOHTaXHa ckoba.
BbTpellHnaT guameTbp Ha
nnacTMacoBus ra3oB Mapkyd Tpsioea aa
6bae 10 MM, a AbIKMHATa My He TpsibBa
na Hagsuwaea 150 cm. NnactmacoBuaT
MapKy4 TpsibBa a € Henponycknue 1 aa
MOXe Aa ce npoBepsBa.

» [asoBuTE ypeau n cuctemu Tpsibea
penoBHO Aa ce NpoBepsiBaT 3a NPaBUITHO
PyHKUMOHMpaHe. PerynatopbT,
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MapKy4bT 1 HeroeaTta ckoba TpsbBa ga
ce NpoBepsiBaT PEAOBHO 1 ja Ce CMEHSIT
B paMKWTe Ha nepuoauTe, NpenopbyaHm
OT NPOV3BOAUTENS UM, UINN KOraTo e
Heobxoamnmo.

TpsibBa aa ce 13nosnssa HOBO
YNNbTHEHME, IOKATO Ce NpaBu razoBaTta
Bpb3Ka.

[a3oBaTta Bpb3ka TpsAbBa aa ce
OCBLLECTBY Ype3 ra3oB Mapkyy Unu
hvKkcmMpaHa Bpb3ka.

Cebp3BaHe cbe cKoGeH (6e3 pe36a) razoe
MapKy4

1.

lMocTaBeTe HOBOTO ynnbTHEHNE B
CbeaAunHUTeNnHaTa 4acT 3a BTe4YHeH ras un
Ce yBepeTe, 4e ynjiibTHEHNEeTOo e
NoCTaBeHO npaBUITHO.

3akpeneTe n3xoda 3a razoBaTa Bpb3ka
Ha NpoAyKTa C 22 MM raeyeH Krou,
CBbPXXETE CBbP3BALLNS €NTEMEHT KbM
n3xopfa 3a ras Ha npoaykTa ¢ 24 Mm
raeyeH Krou 1 3aTerHete 3apaso.

5. Tpsbea ga npoBepuTe 3a Te4y Ha

MocTaBeTe MOHTaxHaTa ckoba KbM
eVHMA Kpall Ha ra3oBUsi Mapkyu.
OmekoTeTe Kpasi Ha rasoBusi Mapkyy,
KbM KOWTO CTe NpuKpenunu ckobara,
KaTo ro NocTaBuTe BbB Bpsilla Boaa 3a
efHa MUHyTa.

MocTaBeTe OMeKHanusi ra3oB Mapky“
[JOKpan B CbeauHuUTenHarta 4acr.
3arerHeTe 3apaBo ckobaTa c oTBepTKa.

n

CBbp3BallaTa 4acT creq CBbp3BaHETO.

MpoBepka 3a Tey B TOYKaTa Ha CBbp3BaHe

* YBepeTe ce, 4e BCUYKM KonyeTa Ha
npoaykTa ca U3KoveHn. YBepeTe ce, ye ﬂ
nofaBaHeTo Ha ra3 e 0TBOPEHO.
MpuroTBeTe canyHeHa nNsHa U A
HaHeceTe BbpXy ToYKaTa Ha CBbp3BaHe
Ha MapKy4ya 3a KOHTPOM Ha U3TUYaHEeTo
Ha ras.

+ CanyHeHaTa 4acT Lue ce pasneHu, ako
MMa u3tmnyaHe Ha ras. B Tosu cniyyanm
npoBepeTe OTHOBO ra3oBara Bpb3Ka.

» BmecTo canyH, moxeTe oa n3nonasate
HanM4yHW B TbproBckaTa Mpexa
crperioBe 3a NpoBepKa Ha U3TU4aHe Ha
ras.

* AKo YMa M3TU4aHe Ha ras, uskryeTe
nofaBaHeTo Ha ra3 v NnpoBeTpeTe
NoMeLLEeHNeTo.

* Hukora He n3nonseavite kKM6pUT nnm
3anarnka 3a fa npoBepuvTe ganv nva
n3TU4aHe Ha ras.

4.4 lMNocTtaBsiHe Ha NpoAyKTa

1. M3byTaliTe npoaykTa KbM CTeHaTa Ha
KyXHSATa.

2. 3akpeneTe npegnasHaTa Bepura, KosTo
CTe CBbp3anu KbM NpoayKTa, KbM
cTeHarta.

3. Perynupavite kpakata Ha dypHaTa

PerynupaHe Ha KpakaTta Ha pypHaTa
BubpauwnuTe no Bpeme Ha ynotpeba morat
Aa goeefar A0 NpeMecTBaHe Ha cboBeTe
3a roteeHe. Tasu onacHa cuTyauus MoXxe
Aa 6bae nsberHarta, ako NPOAYKTHLT €
HMBenupaH n 6anaHcmpaH.

3a Balla cobcTBeHa 6e3onacHoOCT, Mons,
yBEpETE Ce, Ye NPOAYKTbT € HUBENNPAH,
KaTo perynuparte 4eTupuTe Kpaka B
JornHaTa yacT Ypes 3aBbpTaHe HansiBo Unu
HaZsICHO M NoApaBHeTe HMBOTO C paboTaTa
oTrope.

MocnepHa npoBepkKa

1. CBbpeTe OTHOBO NPOAYKTa KbM
ernekTpyyeckarta mpexa.

2. MNpoBepeTe yHKUMUTE.
BknioyeTe rasoBoTo 3axpaHBaHe.

4. lMpoeepeTe ganu rasoBarta MHCTanauus
€ CUTypHO MOHTUpPaHa U CTerHarta.
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5. 3ananeTe ropesnkuTe 1 NpoeepeTe BUAa
Ha nnambka.

MnambkbT TPsIGBa Aa € CUH U C
@ npasunHa gopma. AKO NNaMbKbT e

XbNTEHUKaB, NpoBepeTe Aanu

kanaukaTa Ha ropenkarta e

nocTtaBeHa 34paBo Ui no4vncrteTe
ropernkara.

4.5 la3oBa KkOHBepcus

A 06w npegynpexaeHus

* lMpeawn pa 3ano4HeTe KakBaTo U Aa e
paboTa no razoBaTa MHCTanauus,
U3KIoyeTe 3axpaHBaHeTo ¢ ras. Mima
puck oT ekcnno3ms!

* Bcwuykm rasoBu nHxekTopu Tpsibea ga
ObaaT CMEHEHW 1 perynupaHeTo Ha
rOpeHeTo Ha ra3oBuTe KpaHoBe Tpsibea
Aa 6bae HanpaBeHo B HepaboTeLlo
rnonoXxeHue, 3a Aa cTaHe NPOAYKTbT
noaxoAsLy, 3a U3nons3eaHe ¢ Apyr ras.

» Crnep kaTo BUABT ra3 6bae NpoOMEHEH,
€TUKETBT 3a HOBUSA TUM ra3 BbpXy
pe3epBHaTa Topba TpsibBa Aa 6bae
NocTaBeH BbpXY TEKYLLMSA ETUKET, KOUTO
BEYe e Ha 3aJHaTa CTeHa Ha NpoAykKTa.

» KoHBepTMpYyEeMUST TUM ras u
KaTeropumTe ras Ha Baluusi NPOAYKT Mo
ObpkaBu ca AafieHn B pasaerna
.Kateropun/Tunose ras 3a gvpxasa/
HangaraHe®. NMpoBepeTe TabnuuaTa B
Tasu Tabnuua 3a BMaoBeTe ras, Konuto
MOXeTe [1a KOHBepTMpaTe BbB BalLUsi
panoH. He moxeTe ga KoHBepTupaTe
KbM HEYTOYHEHU BUOBE ras B Tasu
Tabnuua.

* PesepBeH uHxeKTop, Noaxoasiy 3a Tuna
ras, KOWTO xenaeTte fa KOHBepTupare,
MOXe [ja He ce JOCTaBs C NPOAyKTa.
MoxeTe ga nony4mTe UHXeKTopuTe OT
OTOpU3MpaHUs CEPBU3 UIN OT MACTOTO,
KbOETO CTE 3aKynunu npoaykra.

* CTOMHOCTUTE Ha NHXeKTopuTe 1
BMAoBeTe ras, kouto Tpsibea ga ce
M3non3Bart 3a ropesik1, ca AageHu B kpast
Ha pa3gena. HanpaeeTte Bpb3kaTta Ha
TuNa ras, KOnTo e npeobpasysare,
KaKTo e onucaHo B pa3fena 3a
CBbp3BaHe Ha ras.

YacTu 3a npeobpa3yeaHe Ha ras
BusyanHuTte 4yactu u MIHCTPYMEHTU, KOUTO
MOXe [a ca Heobxoaumu 3a
npeobpasyBaHeTo Ha ras, ca JafdeHu no-
pony. B 3aBMcUMOCT OT MoZena Tesun YacTtu
MOXe [la He ce [OCTaBsiT C NpoayKTa.
[Oo3a 3a 6arnac

(7

WHxekTop 3a roperka

CMsiHa Ha MH)KEKTOP 3a ropesiku

1. 3aBbpTeTe BCUYKN KOHTPOMHU BYTOHM
Ha M3KITFYEHW NO3NLIMN Ha KOHTPOITHMSA
naxen.

2. CnpeTe nogaBaHEeTo Ha ras.

3. MaxHeTe kanavkute Ha ropenkuTe u
TANOTO Ha ropenkara.

4. OTcTpaHeTe ra3oBuTE MHXEKTOPU, KaTo
rm 3aBbpTUTE OOpaTHO Ha
YaCOBHMKOBATa CTpernka. (rae4eH Koy
7)

5. Ako BalLMAT NPOAYKT MMa YOK ropmBHa
Kamepa C MHXEKTOP CbC CTPaHU4eH
BXO[], OTCTPaAHeTe UHXEKTopa C raeveH
KIntoY Homep 7.

SW7
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|-|pI/I HAKOU KOTNTOHU NHXXEKTOPDBT €
MOKPUT C MeTanHa 4act. Toau

MeTarieH Kanak Tpﬂ6Ba na ce

OTCTpPaHM 3a CMAHa Ha UHXXEeKTopa.

6. MOHTVpanTe HOBUTE rasoBW VHXEKTOPMU.
(MomeHT Ha 3atsaraHe 4 Nm)

7. lNpoBepeTe BCUYKM BPB3KY, 3a Aa ce
yBepuTe, 4Ye ca HcTanMpaHm
6e30MacHO 1 CUrypHo.

6. 3a nocrnegHusi KOHTPOJ, BKIHOYETE

ropernkarta n Ha cnab u Ha BMCOK
nnamMmbK U NpoBepeTe aanu ninamMmbKa e
BKITHOYEH UIMN U3KITIOYEH.

7. B 3aBMCMMOCT OT TUMNa ra3oB HaKpamHWK

M3non3BaH B ypena Bu, perynmpawimna
BUHT MOXe Ja Ce pa3fnnyaBa no suAa.

Mo3numsaTa Ha HOBUTE MHXEKTOPY €
oTbens3aHa BbpXy onakoBkaTa num

nnn mMoXke ga ce Hanpasu cnpaBka

B Tabnuuarta Ha NHXXEKTopuTe.

8. Tpsibea ga npoBepuTe MHXEKTOpUTE 3a
Tey crnepj cBbp3BaHe.

He npemaxsawnTe kanadkute Ha

@ ra3oBuUTE rOpenkun, OCBEH ako HAMa
Hello HeobunyanHo. Ako e
HeobxoaMMma CMsiHa Ha KanadkuTe,
Ce CBbPXETe C 0TopuanpaH

cepBus.

1 BWHT 3a perynupaHe yectoTtarta Ha
HandaraHeTo

HamaneHa HacTpoiika Ha razonofaBaHeTo
KbM KanaykuTe Ha KOT/IOHa

1. Bananerte ropenkaTta, KoaTo Tpsbsa Aa
Ce HacTpoM 1 3aBbpTETE KOMNYETO Ha
HMCKa NO3nuus.

2. CparneTte kanaykarta oT KpaH4yeTo 3a
rasTa.

3. Vsnon3eanTe nooxoAsiia no pasmep
OTBepkKa 3a [a perynupare BMHTa 3a
yecToTaTa Ha HansiraHeTo.

4. 3a LPG (bytaH - lNponaH) 3aBbpTeTE
BMHTa MO NOCOKa Ha YaCoBHUKOBaTa
cTpenka. 3a NpMpOAEH ra3 BUHTLT
TpsibBa Aa ce 3aBbpPTUN €4HOKPATHO
obpaTHO Ha YacoBHMKOBaTa CTpernkae

= HopmanHaTa gbimkrHa Ha
OVPEKTHUA NNaMbk B HamaneHa
no3uums Tpsibea aa e 6-7MMm.

5. AKO NnaMbKbT € MO-BMCOK OT XKenaHoTo,
3aBbpTeTe BUHTA MO NMOCOKa Ha
YacoBHMKoBaTa cTperka. AKo e rno-
Manbk, 3aBbpTeTe 06paTHO Ha
YacoBHMKOBaTa CTperka.

1 BwuHT 3a perynupaHe yectotara Ha
HansraHeTo

Leakage check at the injectors

Before carrying out the conversion on the

product, ensure all control knobs are turned

to off position. After the correct conversion
of injectors, for each injectors should be
gas leak checked.

1. Make sure that the gas supply to the
product is on, still maintaining all
control knobs turned to off position.

2. Eachinjector hole is blocked with a
finger applying reasonable force to
stop the gas leakage when
corresponding control knob turned to
on and it held at depressed position to
allow gas reach the injector.
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Apply prepared soapy water at the
injector connection with a small brush,
if there is leakage of gas at the injector
connection the soapy water will begin
to froth. In this case, tighten the
injector with a reasonable force and
repeat step 3 process once again.

5 MbpBaynotpeba

4. If the froth still persist you must turn
off the gas apply to the product
immediately and call an Authorised
service agent or technician with
licence. Do not use the product until

the authorized service has intervened

in the product.

&

&

Mpeau ga 3anoyHeTe Aa usnonssare
Bawwsa npogykT, ce npenopbyBa Aa
HanpasuTe CregHOTO, NOCOYEHO
CbOTBETHO B CriefBallnTe pasgenu.

5.1 MbpBOHa4YanHO NoYUCTBaHe

1.

2.

OTCTpaHeTe BCUYKM ONaKOBBYHU
maTtepuanu.

OTcTpaHeTe BCUYKU NPUHAANEXHOCTU
oT (pypHaTa, NpedocTaBeHa ¢ NpoaykKTa.

lMycHeTe npogykTa B NpoabIKeHne Ha
30 MUHYTW 1 cnef ToBa ro U3KIYeTe.
[1o To3M HauYMH ocTaTbLUTE U CNOEBETE,
KOMTO MOXe Aa ca ocTaHanu BbB
dypHaTa no Bpeme Ha Npou3BOACTBOTO,
Ce M3rapsaT U NoYncTBar.

Korato paboTtuTe ¢ npoaykTa, nsbepete
Ha-BMCOKaTa Temneparypa u
paboTHaTa yHKUMS, KOSTO paboTar
BCWYKWN HarpeBaTenv BbB BaLLWs
npoaykt. BuxTe “PaboTHu dyHKLMM Ha

dypHaTa [» 64]". MoxeTe fa HayunTe
Kak ga pabotute c dpypHaTta B
crnegsalimsa pasgen.

5. WNsyakanTte gpypHaTa fa M3CTUHE.

6. N3bbpLueTe NOBbPXHOCTUTE Ha
npoaykTa ¢ MOKpa Kbpna unv reba n
nopcyLueTe ¢ Kbpna.

Mpeau pa nsnonseare akcecoapure:

MouncreTte akcecoapuTe, KOUTO U3BAXAATE

oT dpypHaTa, ¢ Bofa ¢ npenapaTt 1 Mmeka
rbba 3a nouncreaHe.

3ABENEXKA: Hakon npenapatu unm
noyncTBaLLy npenapaTy Morart Aa

noBpeasaT NoBbpPXHOCTTa. He nsnonssante

86pa3VIBHVI npenapartun, no4ncTBaLlimn

npaxose, N04YNCTBALLM KpemMoBe Ui oCTpu

npegmMeTu No BpEME Ha NoYnCTBaHe.
3ABEJIEXKA: To Bpeme Ha nbpBata
ynoTpeba Moxe Aa ce NosiBU UM U
MUpM3Ma 3a HAKOIKO Yaca. ToBa e

HOpPMasiHO 1 NPOCTO Ce HyXXOaeTe OT p,o6pa
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BEHTUNaLWs, 3a Aa ro npemaxHeTe.
WN3bareaiTe OMPEKTHOTO BAMLLBaHE Ha
obpasyBaHus AUM Y MUPU3MMU.

6 Kak pa pabotute c KOTNoHa

6.1 O6wa nHdopmauus 3a
MU3non3BaHeTo Ha KOTNIOHUTe

O6wu npeaynpexaeHns

» He n3nonseaite HebanaHcupaHu n
NIECHO HaKMaHsILLW ce TeHOXepU / TUraHu
BbPXY KOTMOHA.

) ]

v 2 4 2 4

» He 3arpsiBaiite cbaoBeTe / TUraHuTe u
TeHmKepuTe npasHu. TeHoxepuTe n
ypeabT MOXe Aa ce NoBpeasT.

* BuHaru nskntouBanTe KOTNOHUTE crep,
BCska ynotpeba.

* MoxeTe ga noBpeauTe ypeaa, ako
n3nonsBarte KOTNoHUTe 6e3 TeHmpkepa
WUnun TeHmxepn / Turann. Bunaru
M3KNoYBaNTe KOTNOHUTE cref Besika
onepauusi.

* [locTaBeTe AOCTATb4YHO KONMNYECTBO
XpaHa B TeHaxepuTe un Turanute. Mo
TO3U HauYMH MOXeTe Aa npeaoTBpaTuTe
NpenMBaHeTO Ha XpaHa OT TEHKEPUTE U
HsIMa [ia € HeobxoauMO Aia noyncTeaTte
W3MULLHO.

* He nocraBsanTe kanauute Ha
TEHXXEePUTE U TUraHUTE BbPXY
KOTNOHUTE / 30HUTE.

 lMNocTaBeTe TeHaXepuTe, KATO M
LleHTpMpaTe BbPXY KOTIIOHUTE / 30HUTE.
AKO uckaTte fa noctaBUTe TeHOXKepa Ha
pasnuyeH KOTNOH / 30Ha, He ro
NNb3ranTe KbM XXenaHusi KOTIOH; Mno-
CKOPO o NOBAWIHETE MbPBO M Cred ToBa
ro nocraBeTe Ha ApYrus KOTOH.

MpenopbuKuTenHu pa3mepu Ha TeHpxKepu /
TUraHu

Twn KOTNOH [nameTbp Ha TeHOXepaTa - CM
CnomaraTeneH KOTnoH 12-18
HopmaneH koTnoH 18 - 20
Bbp3 KOTMNOH - KoTnoH 3a yok 22-24
enekTpuYeckn KOTrmoH - (180 mm) 18-20
€neKTPUYECKMN KOTHOH - (145 MMm) 14 -16

He nanonssainTte TeHmKepu / TUraHu, KOUTo
HadBuLIABaT ropenocoyeHNTe pasmepu.
V3nonsBaHeTo Ha no-ronemMu TuraHu /
TEHOPKepW OT NMOCOYEHUTE MOXe Aa
MPUYMHU OTPaBSIHE C BbIMEpPoaeH OKUC U
nperpsieaHe Ha GM3KUTE MOBbPXHOCTM U
konuyeTta. OCcBeH TOBA, ako MOBbPXHOCTTA
3a roTBeHe Ha BaLLVA NPOAYKT € CTbKIeHa,
LLie Bb3HMKHE NperpsBaHe Ha Tasu
NOBBPXHOCT M MPOAYKTHT Le Ce MoBpeaun.
V3non3BaHeTo Ha no-Marnku TuraHu /
TEeHOKepy MoXe a AoBefe A0 uarapsHe
nopaau nnambLu.

6.2 PaboTta c KOTNnoHuTe

Konue 3a ynpaeJjieHue Ha KOTJIOHa

ol |A3kntoyeHa nos3uums
& Manbk nnambk: Hall - H1Cka MOLLHOCT Ha rasa

0 [onam nnambk: Hai - BUCOKa MOLLHOCT Ha rasa
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MoxeTe foa ynpaBnsaeaTe nnoTa cu ¢
Kon4yeTaTa 3a ynpasreHune Ha nnoTa. Becako
Kon4ye 3aenicTBa CbOTBETHATa ropeska.
MoxeTe oa HanpaBuTe U3BOA KOS roperka
KOHTpOnMpa oT CUMBONUTE Ha KOHTPOSHUS
naden.

KoraTo e mnskntoyeHa (B ropHO NONoXeHue),
ropenkarta He ce 3apexga c ras. Cneg kato
3ananuTe ropenkata, MoxeTe Aa roteuTe,
KaTo 3ajajeTe HMBaTa Ha rasa Ha Kon4yeTo.
HacTtponTte xenaHaTta MOLLHOCT 3a
roTBeHe, KaTo nogpaBHUTE KONYETO KbM
CbOTBETHUA CUMBOIJI.

3ananeaHe Ha razoBuTe ropesiku

v’ ['a3oBWTe ropernku ce 3ananear ¢
OyToHUTE 3a 3ananesaHe.

HaTtuncHeTe konyeTo Ha ropenkaTa.

2. [okaTo HaTuckaTte Kon4yeTo, ro
3aBbpTeTe 06paTHO Ha YacoBHUKOBaTa
cTpernka Ao CMMBONa 3a ronsm nnambk.

3. HatucHeTe 6yToHa 3a 3ananBsaHe 1 ro
ocBobopeTe. MNoBTOpPETE AENCTBUETO,
[OKaTo ra3bT He ce 3ananu.

4. B pe3ynTtaTt Ha Bb3HUKHanNaTa Uckpa
rasta ce 3anansa.

5. Cnep nbpBOHaYanHoOTO 3ananBsaHe
npoabIkeTe Aa HaTucKaTe KonyeTo B
npoabIkeHne Ha 3-5 cekyHau.

6. HacTtponTte xenaHoTo HMBO Ha
MOLL|HOCT.
U3kniousaHe Ha ra3oBuTE ropesiku

MpemecTeTe KOMYeTO Ha ropernkara B
N3KIOYEHO MONOXeHWe (Harope).

AKo nnambuuTe Ha ropenkarta
yracHat no HeBHMMaHue,
M3KINK4yeTe KoNn4YeTo 3a yrnpaBsneHne

Ha ropenkarta. He ce onuTtBanTte ga
3ananuTte ropenkaTa OTHOBO MOHEe

1 MuHyTa.

3auiuTeH MexaHM3bM 3a U3KJIOUBaHe Ha
rasrta

KaTo npegnasHa Mspka cpelly n3byxsaHe
nopagwv NpenueaHe Hag ropHUTE TopPenku,
3anoysa Aa paboTu npeanaseH
MexaHU3bM, KOUTO He3aBGaBHO M3KIYBa
rasTa.

1 BesonacHoCT npu U3knoYBaHe Ha rasra

3a pa aKTusupate npegnasHna MexaHu3bm
3a UBKI4YBaHe Ha rasta, 3agpbxTte
KON4YeTo 3a ynpaBleHne HaTucHaTo ole
3-5 CeKyHOu crneq 3anasiBaHe Ha nnota.

U3non3eaHe Ha KOT/IOHA (KOTJIOHUTeE)

MoxeTe na ynpaensiBate KOTioHa(UTe) ¢
konyeTo(aTa) 3a ynpaBrneHue Ha nnora.
Bcsiko konye ynpaBnsiBa CbOTBETHUS
KOTNoH. OT CMMBONUTE Ha KOHTPOSHUS
naHen MoxeTe Aa pa3bepeTe KO KOTMOH
ynpasnsiea.

KoraTo e nsknto4yeH (ropHo nonoxeHve),
KOTNOHBT He paboTu. 3agariTe xenaHoTo
HMBO Ha rOTBEHE, KaTO MOCTABUTE KOMYETO
Ha CbOTBETHUTE HUBA.

KoTnoHbT(MTE) MOXeE Aa uma pasnmyHu
paboTHM HMBa crnope MoAerna Ha Bawwus
ypea. MoxeTe ga n3bepete CbOTBETHOTO
HMBO 3a Balwumsa Tun rotBeHe, kaTto
HanpaBswuTe crpaBka ¢ Tabnvuarta no-gony.
6 HuBa:

1: BatonnsHe

2 — 3 : Kunene, NoumnBka

4 — 6 : NeyeHe, NbpxeHe, BapeHe
W3non3BaHe Ha KOT/IOHUTE

KonueTaTta 3a kKOTNoOHW MoraT fja ce BbpTAT
B [1BETE MOCOKU, 3a Aa Ce OCUTYPWN KOHTPO-
Ha TonnuHaTa, KOWTO Bapupa cnopeg
HMBaTa.

AKO UMa KOTNOHU € PYHKUMS 3a
©6bp30 HarpsiBaHe, Te ca

MapkMpaHu C YepBeHa Touka.
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3awuTa oT nperpsiBaHe

KoTnoHute ¢ mowHocT Hag 1000W ca
06opyaBaHM CbC 3aluuTa OT NnperpsisaHe.
3awmTara oT nperpsiBaHe Hamarsisa
MOLLHOCTTa Ha KOTMOoHa Npwv criegHnuTe
yCroBUS:

7 WN3nonsBaHe Ha dpypHaTa

+ Korato HAMa TeHIKepU U1 Cbaose
BBPXY KOTIIOHA.

« [MpasHu TEHIKEPW UNN CbAOBE BbPXY
KOT/OHa.

« daKTbT, Ye ocHOBaTa Ha TeHIxepaTa
UK CbAa He e nrocka.

7.1 OO6wa nHdopmaumsa 3a
u3nonsBaHe Ha pypHaTa

BenTunartop ( Bapupa B 3aBUCMMOCT OT
Mopgerna Ha npoaykta. Bb3amoxHo e ga
He e Hanu4eH 3a Bawusa npoaykT. )
BawmaT npogykT nma oxnaxaaty,
BeHTMnaTop. OxnaxaalusaT BeHTunaTop
ce aKTVBMpa aBTOMaTUYHO MNpu
HeoOXOAMMOCT M OXNaxaa KakTo npegHaTta
YyacT Ha npoaykTa, Taka n mebenute. Ton
ce [eaKTMBMpa aBTOMaTUYHO, KOraTto
npoLechT Ha oxnaxaaHe npuknoun. Hag
BpaTaTa Ha doypHaTa 1M3nusa ropeLy,
Bb34yX. He nokpuBawTte Te3u
BEHTUMALMOHHM OTBOPU C HULLO. B
NPOTUBEH criyyan pypHaTa Moxe Aa
nperpee. OxnaxgalwmaT BeHTUnaTop
npoabmkaBa ga paboTtu no Bpeme Ha
paboTa Ha pypHaTa unu creg UsknoyBaHe
Ha dypHaTa (npmnbnusmTtenHo 20-30
MUHYTK). AKO rOTBUTE Ype3 nporpamvpaHe
Ha Tanmepa Ha ypHaTa, B Kpas Ha
BPEMETO 3a NevYeHe oxnaxaalmaT
BEHTUIATOP Ce M3KIHYBA C BCUYKM
dyHKUMKN. BpemeTo 3a paboTa Ha
oxnaxpgalusa BeHTUaTop He MoXe Aa ce
onpegenu ot notpebutens. Bkntousa ce n
Ce M3KMYBa aBTOMAaTU4YHO. ToBa He e
rpeLuka.

OcBeTneHue Ha chypHaTa
OcBeTneHneTo Ha hypHaTa ce BKITHOYBA,
koraTo cpypHaTa 3anouHe aa neve. Mpu
HAKOW MOZENN OCBETNEHNETO CBETU MO
BpPeEMe Ha NneyeHe, a Npu HSKOM MOAEeNK
nsracea crief onpeaeneHo Bpeme.

7.2 PaboTta Ha KOHTPONHUSA Moayn
Ha dypHaTa

BkniouBaHe Ha chypHaTa

KoraTto n3bepete paboTHa pyHKUMA, Ha
KOSAATO MckaTe Aa roTBuTe C NOMOLLTa Ha
KonyeTo 3a u3bop Ha yHKUMSA 1 3adapeTe
onpefeneHa TemnepaTypa Cc noMoLyTa Ha
Kon4yeTo 3a TemnepaTypa, dypHaTta
3anoysa fga pabotu.

U3knioueaHe Ha chypHaTa

MoxeTe ga nsknoumTe dypHaTta, kaTo
3aBBbPTUTE KONYETO 3a U300p Ha PyHKLMSA
M KONYeTO 3a TeMnepartypa B U3KITHYEHO
(Harope) nonoxeHue.

N360p Ha TemnepaTypa u paboTHa
chbyHKuuA Ha bypHaTa.

MoxeTe ga rotBuTte, kaTo n3bepete pbYHO
ynpasneHue (Mo Baw cobCTBEH KOHTPOI),
kaTo n3bepeTte TemnepaTypaTa u
paboTHaTa dyHKUMs, cneunduyHn 3a
BalllaTa XpaHa.

P / C

o / [

1. UN3bepeTe onepaumoHHaTa hyHKUMS, C
KOSITO UCKaTe Aa roTBUTe, Ypes KonyeTo
3a M360op Ha hyHKUMSA.

2. 3apaiiTe TemnepaTypata, KoATo uckaTte
[la roTBUTE, KaTo M3ronasaTte KonyeTo
3a Temnepartypa.

= Bawara dypHa we 3anoyHe ga
paboTu BeaHara npu nsbpaHarta
dyHKUMS 1 TemnepaTypa 1 namnaTa
Ha TepMocTarta e ceeTHe. Korato
TemnepartypaTa BbB (pypHaTa
OOCTUrHE XXenaHarta Temnepartypa,
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naMnara Ha TepmocTara e ce
usknoum. PypHaTa HAMa aa ce
M3KMYM cama cref npoleca Ha
neyeHe. TpsiGBa Aa KOHTpormpare
neyeHeTo U Aa S USKIoYUTE camu.

8 O6wa nHdopmauums 3a nevyeHeTo

KoraTo neyeHeTo 3aBbpLUM, U3KMOYETE
dypHaTa, KaTo 3aBbPTUTE KOMYETO 3a
n360p Ha OYHKLMA 1 KOMYeTo 3a
TemnepaTtypa B U3KIOYEHO (Harope)
nornoxeHue.

MoxeTe fa HamepuTe CbBETH 3a
npuroTeBdaHe U roTtBeHe Ha BallaTa XpaHa B
TO3U pasfern.

OcBeH TOBa TO3U pa3fern onMcBa HAKOU OT
XpaHuTe, TeCTBaHW KaTo npomn3soanTenn n
Han-NoAxXoasALLMTEe HAaCTPOMKKN 3a Te3un
XpaHu. lNMocoyeHn ca n noaxoaawmTe
HaCTPOWMKM Ha pypHaTa 1 akcecoapu 3a
Te3n XpaHu.

8.1 O6wwm npeaynpexaeHus
OTHOCHO NeYyeHeTo BbB
¢dypHaTa

» [lokaTo oTBapsiTe BpataTa Ha ypHaTa
no Bpeme unu crea nevyeHe, Moxe aa
n3nese ropewa napa. lNapata moxe ga
N3ropu pbkarta, iMueTo U/unm ounTe Bu.
KoraTto oTBapsiTe BpaTtarta Ha dpypHarta,
CTOWTEe HacTpaHa.

* MHTeH3nBHaTa napa, reHepupaHa no
BpeMme Ha neveHe, Moxe fa obpasysa
KOHOEH3MPaHW BOAHW Karku OTBbTPE U
OTBBH Ha hypHaTa 1 No ropHUTE YacTu
Ha mebenuTe nopagu TemnepartypHaTa
pasnuka. ToBa € HOpMarnHo u prU3n4ecko
ABMNeHue.

» CToViHOCTMTE 3a TemnepaTtypa 1 Bpeme
Ha roTBeHe, AafileHn 3a XpaHuTe, MoXe
[a BapupaT B 3aBMCMMOCT OT peLenTara
1 KonuyecTBoTo. [Nopaan Tasu NpuynHa
Te3n CTOMHOCTU ca AafeHu KaTo
AnanasoHu.

* BuHaru otcTpaHsaBanTe HensnonssaHuTe
NPUHaANEeXHOCTU OT pypHaTa, npean aa
3anovHeTe Aa roteute. Akcecoapure,
KOMTO LLie ocTaHaT BbB hypHaTa, MoXe
[a nonpedyart Ha xpaHaTta Bu ga 6bae
NPUroTBEHa NpY NPaBUITHUTE CTOMHOCTMU.

» 3a xpaHu, KOMTO LLie roTBuUTE Mo
cobcTBeHa peuenTa, MmoxeTte Aa
nocounte NogobHu XpaHu, AageHn B
TabnuuuTe 3a roTBeHe.

* 3non3BaHeTo Ha AOCTaBeHUTe
akcecoapw rapaHTupa, Ye nornyyasaTe
Han-gobpa NPon3BoOAUTENHOCT Npu
rotBeHe. BuHaru cnassante
npepynpexaeHusaTa n nHpopmauusTa,
npegocraBeHa oT NpousBoauTens 3a
BbHLUHUTE CbAOBE 3a FOTBEHE, KOUTO Le
n3nonaeare.

* HapexeTe Hama3HeHaTa XxapTus, KOATO
LLle n3nons3Beare npu roTBeHe, B
noaxosm pasmepu KbM Cba, KOUTO
e roteBute. OMasHeHUTe XapTun, KOUTO
npenueaT OT KOHTelHepa, MmoraT Aa
cb3gagaT pUCK OT U3rapsiHus 1 aa
NOBNUSASAT Ha KAYECTBOTO Ha BaLLETO
neyeHe. Manonssanite xapTusaTa,
YCTOMYMBA HA MA3HUHWU, KOATO LLie
13rnons3Barte B MOCOYEHUS TeMNepaTypeH
ananasoH.

» 3a gobpo neveHe NocTtaBeTe XpaHaTta cu
Ha npenopbYaHus npaBurneH padpT. He
NpOMeHsANTe no3numsTa Ha ckapara rno
BPEME Ha rneyeHe.

8.1.1 Cnagkuwmn v xpaHu Ha pypHa

06ww,a uHdopmauus

 [MpenopbyBame fa nsnonseate
akcecoapuTe Ha npoaykTa 3a 4o6po
npeacTaBsHe B roTBEHETO. AKO Lie
13rnons3earte BbHLUEH Cb/ 3a rOTBEHE,
n3buvparite TbMeEH, He3anensay
TOMMOYCTOMYMB CbA.

* AKOo NpeaBapUTENHOTO 3arpsiBaHe ce
npenopbyBa B Tabnuuara 3a roTBeHe, He
3abpaBsanTe ga nocraBuTe xpaHaTa cu
BbB (hypHaTa crieq npeaBapuTenHoTo
3arpsiBaHe.

* AKO Le roTBUTE, KaTo M3MNon3eaTte CbA
3a roTBeHe BbpXy TerneHaTa ckapa,
noctaBeTe ro B cpefaTta Ha ckapaTa, a
He 6n130 00 3agHaTa CTeHa.

» Benyku matepuanu, nanonssaHm 3a
npuroTeaHe Ha cnagkuiiu, Tpﬂ6Ba na ca
NPEeCHN 1 Ha cTaliHa Temneparypa.
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CTeneHTa Ha roTBEHE Ha XpaHUTE MOXe
[a Bapupa B 3aBUCUMOCT OT
KONMM4YeCcTBOTO XpaHa v pasMepa Ha
roTBapcKus CbA.

MeTanHuTe, KEpaMUYHUTE U CTHKINEHNUTE
hopMu yabmkaBaT BpeMEeTO 3a rOTBEHE
1 OBbHOTO Ha CNafKuLIMTe He ce 3anuya
paBHOMEPHO.

AKO n3nonaeare xapTus 3a fneveHe,
MOXe fa ce Habnogasa neko
nokadeHsiBaHe Ha JoNHaTa NOBBbPXHOCT
Ha xpaHaTa. B Ta3u cutyaumsa moxe aa
Ce HamnoXwu a yobrmxkuTe nepuoaa Ha
roTBeHe ¢ NpuonumanTenHo 10 MUHyTK.
CTonHocTuTE, NocoYeHu B TabnuuuTte 3a
roTBeHe, ca onpeaeneHn B pedynTart Ha
TeCToBe, NPOBEAEHN B HALLNTE
nabopaTopuu. MNMoaxoaswuTte 3a Bac
CTOMHOCTW MOXe [ia ce pasnu4yaBaT oT
Te3n CTOMHOCTM.

[MocTaBeTe xpaHaTa cu Ha NOAXOASALLNS
padT, npenopbyaH B Tabnuuarta 3a
rotBeHe. Hapeuete gonHua padt Ha
dypHaTa kato padrt 1.

[oTBETE NpenopbyaHnTeE ACTUSA B
TabnvuaTa 3a rotBeHe ¢ eaHa Taea.
CbBeTH 3a NeyeHe Ha TOPTHU

AKO CragKkvWbT € NpekaneHo cyx,
yBenu4yeTe TemnepaTtyparta ¢ 10°C u
CbKpaTeTe BpeMeTo 3a neyeHe.

AKO CnagKkvWbT € BNaXeH, N3nonssante
Masiko KONIMYECTBO TEYHOCT UM
HamaneTte TemnepaTypata ¢ 10°C.

AKO ropHaTa yacT Ha cnagkuwa e
naropsna, noctaBeTe A Ha JONHUS padr,
HamareTe TemnepaTypaTa v yBenu4yete
BPEMETO 3a NeYeHe.

AKO BbTPELLUHOCTTa Ha cragkuia e
n3neyeHa gobpe, HO OTBLH € fenkaea,
Mn3nons3sanTe no-marnko TE4HOCT,
HamarneTte Temneparypara u ysenv4yete
BPEMETO 3a rOTBEHE.

CbBeTH 3a CnagKuLlu

AKO TECTOTO € NpeKaneHo Cyxo,
yBenu4yete Temnepatyparta ¢ 10 °C u
CbKpaTeTe BPEMETO 3a FOTBEHE.
TecTeHnTe OnaToBe Ce HaBNaxHaABaT
CbC COC OT MIISIKO, ONNO, AKLA U KNCENOo
MISIKO.

Ako cnagkuwa ce roteu 6aBHO, yBepeTe
ce, Ye gebenvHaTta Ha criagkuLla, KOMTo
CTe NpuroTeuIin, He nNpenmnea OT TaBaTa.
Ako TecToTo e nokadeHeno Ha
NMOBbPXHOCTTA, HO ABHOTO He €
n3rneYveHo, yBepeTe ce, Ye KOrm4yecTBoTO
COC, KOEeTO LLie u3nonseare 3a criagkuiua,
He e TBbpAe MHOMo Ha AbHOTO Ha
cnapkvwa. 3a paBHOMEpPHO 3anu4yaHe ce
onuTanTe Aa pasnpegenute coca
paBHOMEPHO MeXay KopuTe TeCTo U
cnagkuwia.

[MeyeTe BalIMTE CNagKkMLLM Ha NO3NLNA U
Temneparypa, cbobpaseHu ¢ Tabnvuarta
3a roTBeHe. AKO AbHOTO BCe OLUE He €
nokadgeHsano 4ocTaTbyHo, NOCTaBETE o
Ha foneH padT 3a cneaBaLloTo roTBEHE.

Fomapcxa 'ra6nv||.|,a 3a CNagK!LLUU U ACTUA

Ha chypHa
XpaHa Akcecoap 3a Pa6oTHa PadToBa TemnepaTtypa Bpeme 3a
nonssaHe dyHKLMA nosuuuns (°C) neyeHe (MUH)
(npubn.)
TopTa Ha nogHoc PTaH”apTHa Tasa |loper v fonex 3 180 30...45
HarpeBaTten
TopTa BbB dopma 3a TOpTa** [opeH v goneH 2 180 30 ... 50
dopmata BbPXY pelueTka ** [HarpeBaTen
[pe6Hm crazkm S)TaHp.apTHa TaBa |['opeH n goneH 3 160 25 35
HarpeBaTten
[oneH n ropeH
[pe6Hy cnakm *CTaH,ELapTHa TaBa |HarpeBaTen 150 20 ... 30
nognomaraHu ot
BeHTMnaTop
Kpbrna cdopma 3a
Mananwnan KeKkc ¢ anameTbp |opeH n fgoneH 2 160 30 .. 45
26 cm cbe ckoba  |HarpesaTen
Ha peLueTka **
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XpaHa Akcecoap 3a Pa6oTHa PadToBa Temnepatypa Bpeme 3a
nonssaHe dyHKLMA nos3vuuns (°C) neyeHe (MUH)
(npubn.)
Kpbrna cdopma 3a |[oneH n ropeH
MaHauwnan KeKC C AanameTbp |HarpeBaTen 2 160 20 ... 30
26 cM cbc ckoba |mognomMaraHu ot
Ha peLueTka ** BeHTMNaTop
BuckeuTKa TaBuka sa Foper v jonen |4 170 25 ... 40
cnagkvwwm HarpesaTten
[loneH v ropeH
TecTeHu usgenus *CTaHﬂapTHa Taga \Harpesaren 2 200 30...40
nognomMarasu ot
BeHTMNaTop
Kuchruaka *CTaH,D,apTHa TaBa |['opeH n goneH 2 200 20 .35
HarpeBaTten
Usan xns6 *CTaH,CI,apTHa TaBa |['opeH n goneH 3 200 30 .. 45
HarpeBaTten
CTbkneH/meTaneH
Nasans npaBobrbleH cba |fopeH 1 goneH 2 umn 3 200 30 .. 45
BbPXY TeneHa HarpesaTten
ckapa **
Kpbrna yepHa
mMeTanHa gopma FoneH 1 HoneH
A6bnKkoB nan ¢ anameTsp 20 P A 2 180 60...75
HarpeBaTen
CM BbpXy TeneHa
ckapa **
Mnua *CTaHuapTHa TaBa |[opeH v goneH 2 220 10 . 25

Harpesarten

npe,D,Bapl/lTeﬂHOTO 3arpsiBaHe ce npenopb4Ba 3a BCUYKN XpaHW.

*Te3un akcecoapun Moxe Aa He ca BKIYEeHW kbM Bawms NpOAYKT.

**Tean akcecoapu He ca BKMOYeHN BbB Balwmsa npoaykT. Te ca AOCTBMNHU B TbproBckata Mpexa.
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8.1.2 Meco, puba 1 nTuumn

OCHOBHUTE MOMEHTH NpU roTBEHe Ha

cKapa

» NoanpaBsHETO C NMMMOHOB COK 1 YepeH
nunep Npeauv rotBeHe Ha udAno nune,
nynka n ronemu napyeTta Meco Lie
nogobpu eheKkTMBHOCTTA Ha FOTBEHE.

* OtHema 15 go 30 MmnHYTK NoBeve, 3a ga
NPUroTBMUTE MECO C KOCT, OTKOSTKOTO
NbpXXeHo dune.

» Tpsbea ga naumcnute okorno 4 o 5
MWHYTW BpEME 3a rOTBEHE Ha
caHTMMeTHLp OoT AebenuHaTa Ha MecoTo.

» Crnep n3TnyaHe Ha BpEMETO 3a rOTBEHe
ocTaBeTe MecoTo BbB (PypHaTa 3a OKOMo
10 muHyTU. COKBT OT MECOTO Ce
pa3npegens no-gobpe BbpXy MbPXKEHOTO
MeCO W He 13nu3a npv pa3psaBaHe Ha
MecoTO.

» Pubarta Tpsbsa aa ce noctaBu Ha
CpegHVs Unn HUCHK padT B
TONsI0ycTONYMBa TaBa.

+ [oTBETE MpenopbYaHnTe ACTUA B
TabnuuaTta 3a roTBeHe ¢ egHa Taea.

FoTBapcka Tabnuua 3a meco, puba u
NTULM

XpaHa Akcecoap 3a Pa6oTtHa PacdToBa Temnepartypa Bpeme 3a
nonssaHe dyHKLMA nosuuus (°C) neyeHe (MUH)
(npu6n.)
[oneH n ropeH
Mbpxona (usna) / |CtaHpapTHa TaBa |HarpeBaTen 15 muH. 250/makc,
. 60 ... 80
MeyveHa (1 kr) noanomaraHu ot cnen 180 ... 190
BEHTURaTop
[oneH n ropeH
ArHewku 6yT CranpgapTHa TaBa |HarpesaTen 15 muH. 250/makce,
. 110 ... 120
(1,5-2 «kr) noanomaraHu ot cnea 170
BEHTURaTop
TeneHa ckapa * LlorneH 1 ropeH
[TbpxeHo nUne  |MocrapeTe eqna  |Harpesaren 15 MuH. 250/makc, 60 . 80
(1,8-2 kr) TaBa Ha fonHus  |OANOMaraHu ot cnepn 190
pacpt BeHTMnaTop
[oneH n ropeH
Myiika (5,5 kr) *CTaHp,apTHa TaBa |HarpeBaTen 25 muH. 250/makc, 150 .. 210
noanomaraHu ot cnen 180 ... 190
BeHTMUNaTop
TeneHa ckapa ™  |Monen u ropeH
Pu6a MocTasete eqra |Harpesaren 200 20...30
TaBa Ha fonHus | MOANOMaraHm ot
pacpt BeHTMUNaTop

MpenBapuTenHoOTO 3arpsiBaHe ce npenopbyBa 3a BCUYKW XPaHu.

*Tean akcecoapu Moxe fa He Cca BKITIOYEeHU KbM Bawwus NPOAYKT.

**Tean akcecoapwu He Ca BKM4YeHU BbB Bawwus NPOOYKT. Te ca 4OCTBMHY B TbproBckata Mpexa.

8.1.3 'pun

YepBeHOTO Meco, pubaTta 1 NTM4eTo Meco
6bp30 nokadbeHsBaT Npu NneveHe, obpxat
KpacuBa Kopu4ka 1 He U3CbxBar.
duneTnpaHo meco, wnwyeTa, konbdacu,
KaKTO 1 COYHM 3erneHvyum (aomaTw, fyk u
Op.) ca ocobeHo noaxoasLm 3a ckapa.
061 NnpeaynpeXxaeHus
» XpaHarta, KosiTO He e noaxoasia 3a
rneyeHe Ha ckapa, npeacTaBnsiea
onacHocT oT noxap. MNeyete camo

XpaHa, KOATO € NoAXOAsALLA 338 TEXBK
OrbH Ha ckapa. OcBeH ToBa, He
nocTaBsanTe xpaHaTta TBbpae Aarney B
3agHaTa 4acT Ha ckapaTta. ToBa e HaW-
ropeliaTa 30Ha U Ma3HWUTE XpaHu Morat
[a ce 3ananar.

+ 3aTrBopeTe BpaTaTa Ha chypHaTa no
BpeMe Ha ne4veHe. Hukora He nevete
Ha rpun ¢ oTBOpeHa BpaTa Ha
¢dypHaTa. lNopeLmte NOBLPXHOCTHU
MoraTt Aa NpUYMHAT usrapsiHms!
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OCHOBHMUTE MOMEHTHU NMpPU roTBeHe Ha rpun
 [NpuroTBeTe xpaHu ¢ nogobHa nebenunHa
M TEersio KONKOTO € Bb3MOXKHO 3a rpuna.

* lMocTaBeTe napyeTtaTa, KOUTO Lle
NMPUroTBSITE Ha rpUN BbPXy TaBata ¢
pelueTKkaTa 3a rpun Karto ru
pasnpenenuTe, 6e3 Aa HagBullaBaTe
pa3mepuTe Ha HarpeBaTensi.

* B 3aBucumocT ot gebenuHarta Ha
napyeTara 3a neyeHe, BpeMeTo 3a
rotBeHe, AafeHo B Tabnuuarta, Moxe Aa

» [nb3HeTe pelieTkaTta 3a rpun unm
TaBaTa C pelLueTkaTa 3a rpun ao
XenaHoTo HMBO BBLB pypHaTa. Ako
roTBUTE Ha pelueTkaTa Ha rpwn,
nnb3HeTe TaBaTa Ha dypHaTa KbM
OonHust padT, 3a fa cbbepeTe

Ma3HuHaTa. TaBaTa BbB pypHaTa, KOsiTo
e nnb3HeTe, TpabBa Aa e ¢ pasmepu,

KOWUTO MOKPMBAT uAnaTa noty Ha
ckapara. Ta3u TaBa MOXe Aa He ce
JocTaesi ¢ npodykta. CrioxeTe Masko
BOJa B TaBaTa Ha oypHaTa 3a JIeCHO

Bapwupa.
no4vncTBaHe.
pun Tabnuuya
XpaHa Akcecoap 3a nonssaHe |PadToBa no3uumsa Bpewme 3a neyeHe (MUH)
(npn6n.)
Puba TeneHa ckapa - 20...25
Munewkn KbcyeTa TeneHa ckapa - 25...35
Kiodpre (reneuuko) - 12 TeneHa ckapa 4 20...30
KONMMYeCcTBO
ArHeLku KoTneT TeneHa ckapa 4-5 20...25
Mbpxona - (ky6yeta Mmeco) |TeneHa ckapa 4-5 25...30
Tenewku koTneT TeneHa ckapa 4-5 25...30
3eneH4yKoB orpeTeH TeneHa ckapa 4-5 20...30
MpeneyeH xns6 TeneHa ckapa 4 1...4
MpenopbyBa ce NpeaBapuTENHO 3arpsiBaHe 3a 5 MUHYTK 3a BCUYKM SCTUSA Ha ckapa.
O6bpHeTe NapyeTaTa xpaHa crnef 1/2 ot 06LWOTo Bpeme 3a neyeHe.
Hucbk rpun nognomMaraH oT BeHTUnaTop
XpaHa Akcecoap 3a Pa6oTHa PacdTtoBa Temnepatypa Bpeme 3a
nonssaHe yHKUMA nosuuus (°C) neyeHe (MuH)
(npu6n.)
Hucbk rpun
Puba TeneHa ckapa nognomaraH ot 4 200 30...35
BEHTUNaTop
Hucbk rpun
Munewkn kbeyeTa | TeneHa ckapa nognomaraH ot 4 250 25...35
BEHTURaTop
Hucbk rpun
KiogpTe (Teneiuko) TeneHa ckapa nognomaraH ot 4 250 30...40
- 12 konuyecTBO
BEHTUNaTop
TeneHa ckapa - HUCBK rovn
Mbpxona (uana) / |MocTaBeTe egHa o nomgraH ot 3 15 MuH. 250, 90 ... 110
Meuena (1 kr) TaBa Ha JONHUsA A crieg 180 ... 190
pacT BEHTUNaTop

He 3arpsaBaiiTe npeaBapuTenHo AcTusita, npenopbyany B Ta3u rpun tabnuua.

BG /89



8.1.4 TectoBM XpaHu

« XpaHuTe B Ta3u Tabnuua 3a rotBeHe ce
NPUroTBAT CcbrnacHo ctaHgapta EN
60350-1, 3a ga ce ynecHU TeCTBAHETO Ha
NpoAyKTa 3a KOHTPOJTHU UHCTUTYTHU.

» [oTBETE NpenopbyaHnTe ACTUS B
TabnvuaTa 3a rotBeHe C eaHa TaBa.

FoTBapcka TaGnuua 3a TeCTOBU ACTUSA

XpaHa Akcecoap 3a Pa6oTHa PacdToBa Temnepatypa Bpeme 3a
nonssaHe cyHkumA nosuuuns (°C) neyeHe (MUH)
(npubn.)
MACEMEH X146 CrangapTHa TaBa |[fopeH 1 goneH
(cnapka . Aap p A 3 140 20 ... 30
BMCKEUTKa) HarpeBaTten
CranpgapTHa TaBa |[fopeH 1 goneH
OpebHun cnagkn |, Warpesaten 3 160 25...35
[oneH n ropeH
[lpe6Hy criaakm *CTaHuapTHa TaBa |HarpesaTten 2 150 20 . 30
nognomMarasu ot
BEeHTUNaTop
Kpbrna cdopma 3a
MaHanwnan KeKkc ¢ gnameTbp |opeH u goneH 2 160 30 . 45
26 cm cbe ckoba |HarpesaTen
Ha pelueTka **
Kpbrna cdoopma 3a |[doneH v ropeH
MaHanuwnan KEeKC C AguameTbp |HarpeBaTen 2 160 20 . 30
A 26 cM cbC ckoba |nognomaraHu ot
Ha pelueTka ** BEHTMNaTop
Kpbrna yepHa
mMeTanHa gopma oneH 1 Honen
A6BbNKOB Nan c anameTsbp 20 P A 2 180 60...75
HarpeBaTten
CM BbpXy TeneHa
ckapa **

MpenBapuTenHoOTO 3arpsiBaHe ce npernopbyBa 3a BCUYKW XPaHu.

*Te3n akcecoapun MOXe [a He ca BKIMIoYeHN KbM Balwmsa npogykT.

**Teaun akcecoapu He ca BKIlOUeHN BbB Balumsi npoaykT. Te ca 4OCTBIHM B ThproBckata Mpexa.

Ckapa

XpaHa

Axkcecoap 3a
nonsBaHe

PachbToBa nosuuusa

Temnepatypa (°C)

Bpeme 3a neveHe
(MUH) (npubn.)

12 konuyecTBO

KiodpTe (Tenewko) -

TeneHa ckapa

4

250

20...30

MpeneyeH xns6

TeneHa ckapa

4

250

1.4

O6bpHeTe NapyeTaTa xpaHa crnef 1/2 ot 06LWOTo Bpeme 3a neyeHe.

MpenopbyBa ce npeaBapuUTENHO 3arpsBaHe 3a 5 MUHYTU 3a BCUYKWU ACTUS Ha ckapa.

9 MopapbXka M NOYMCTBaAHe

9.1 O6wa nHeopmauus 3a
no4yucTBaHe
061 NpeaynpeXaeHus

 M3yakaiTe NpodyKTbT Aa ce oxnaawm,
npeav ga ro nounctute. Fopewure
NOBbPXHOCTM MOraT Aa NpUYMHAT

narapsiHus!

* He HaHacsanTe noyncTeawmuTe
npenapaTty AUPEKTHO BbPXY ropeLlm
NoBBbPXHOCTW. ToBa MOXe Aa NPUYNHU
TparHu neTHa.

* [MpoaykTbT TpsibBa Aa ce novmcTBa
cTapaTesiHo 1 noAcyluasa crnej Bcska
onepauus. Mo To3n HauMH ocTaTbUUTE

OT XpaHa e ce novYncTeart J1IeCHO N Te3n
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ocTaTbuM We 6baaT npegoTBpaTeH OT
n3rapsiHe, Korato NPOAYKTbT ce
13Mon3Ba OTHOBO MO-KbCHO. o To3K
Ha4VH ce yabInKaBa eKcrnrnoaTaunoHHUAT
KVMBOT Ha ype[a 1 ce HamarnsiBaTt YecTo
cpellaHnTe npobnemu.

He nsnonssante npogyktn 3a
noyYncTBaHe C napa 3a NoYMcTBaHe.
Hsakou npenapaTty unm noyncTeallm
npenapartu yBpexaaT NnoBbpXHOCTTA.
Henoaxogsawm nouncTealLm npenapatm
ca: 6envHa, NoYMCTBaLLM NPOAYKTH,
CbabpKaLly aMOHSIK, KUCeNUHA Unun
xnopuz, noYncTeaLLy NpoaykTu ¢ napa,
npenapartu 3a OTCTpaHsiBaHe Ha KOTMNeH
KaMbK, MpenapaTu 3a NpeMaxBaHe Ha
neTHa u pwXxaa, abpasnBHM NOYNCTBALLN
NPOAYKTU (KPEMOOOPAa3HM NOYMCTBALLM
npenaparu, NoYncTBaLL, npax,
noyncTeBaLl Kpem, abpasvBHU 1
noyncTBaliy npenapaTtu 3a
HagpackeaHe, Ten, rbou, NoYncTBaLLM
Kbpnu, CbabpXaly MpbCOTUS 1
OCTaTbLM OT MOYNCTBALLM NpenapaTu).
He e HeobOxoagum cneumaneH NnoYncTeaLy,
MaTepuvarn npu NoYMcTBaHe crnef Bcska
ynoTtpeba. MNouncTteTe ypeaa ¢ npenapart
3a MMEHe Ha CbAoBe, TOMNMa BoAa U Meka
Kbpra unum reba 1 ro noacyLleTe cbe
cyxa Kbpna.

YBepeTe ce, Ye CTe U3TPUIUN HaMbITHO
OoCTaHanarta TeYHOCT cnef NoYnCTBaHe 1
He3abaBHO NouncTeTe BCsKa XpaHa,
npbCkaHa HAOKOJIO MO BpeMe Ha
roTBeHe.

He MuinTe HMKaKBM KOMMOHEHTUN Ha
BalLMSA ypen B CbAOMUSANHA MallvHa,
OCBEH aKo He e NMOCOYEHO ApYro B
PBbKOBOACTBOTO 3a NoTpebuTtens.

3a KoTnoHuTe:

KncenuHum 3aMbpcABaHUA, KaTo MNAKO,
AoMaTeHo nope n onmno, morat ga
NPUYNHAT TpaVle neTHa Nno KOTNIOHNUTe U
KOMMNOHEHTNTE Ha 30HNUTE Ha KOTNOHUTE,
no4yncTeTe BCUYKKN npenenn Te4HOCTU
BeaHara crej Kato oxnagurte nnoTa,
KaTo ro U3Kno4nTe.

UHOKC - HepbXXaemMu NOBBPXHOCTH

* He nsnonseanTte no4ncreawm
npenapaTtu, CbabpXKaLLM KUCENHa Unn
XJ10p, 3@ NOYUCTBAHE Ha NMOBBPXHOCTYU U
OPBXKN OT HEPBXOAEM UHOKC.

 [MOBBbPXHOCTTA OT HEPBLXAAEM UHOKC
MOXe Aa MPOMEHW LIBETa CU C BPEMETO.
ToBa e HopmarnHo. Cnep Bcsika
onepauus novMcTBanTe ¢ npenapar,
NOAXOASLL, 33 HepbXaaema unm
MHOKCOBA MOBBPXHOCT.

 [MouncTBanTe ¢ Meka canyHeHa Kbpna 1
TeuyeH (HeHagpacksall) npenapar,
noaxopasiiy, 3a MHOKCOBM NMOBBPXHOCTMU,
KaTo BHMMaBaTte ga 6bplleTe B eaHa
nocoka.

» OTcTpaHeTe neTHa OT BapoOBMK, Macro,
HULIECTE, MIISIKO U MPOTEUH BbPXY
CTBHKIEHM U MHOKCOBM MOBBPXHOCTY
BegHara, 6e3 na 4yakate. NeTHata morat
0a pbXasaceaT crned Abnrv nepnoam ot
BpeEME.

* lMouncTBawmTe NpenapaTtu, HanpbckaHn/
HaHeCeHM BbpPXY NOBBbPXHOCTTA, TpsiOBa
[Aa ce novncTaT HesabasHo. OcTaHanuTe
BbpXYy NOBBPXHOCTTa abpasnBHM
noyMcTBaLLM NnpenapaTy NpUYMHSaBaT
nobensaBaHe Ha NOBbPXHOCTTA.

EmaiinupaHu NOBbPXHOCTU

» ®ypHara Tpabsa ga ce oxnagu, npeav
Aa noyncTuTe 3oHaTa 3a rotBeHe.
MouncTeaHeTO Ha ropeLum NOBbPXHOCTU
Cb3AaBa KakTo OMacHOCT OT noxap, Taka
1 LWe yBpeaun NOBbPXHOCTTA Ha emanna.

» Cnep Bcsika ynoTpeba nouncrearite

emMainMpaHnTe NOBbPXHOCTU ¢ Npenapar

3a MVeHe Ha cboBe, ToMnmna Boga U Meka
Kbpra vnu reba v rm noacyLuaBanTe cbe
cyxa Kbpna.

* Ako Bawmat npogyKt uma yHKums 3a
NIeCHO MOYMCTBAHE C nNapa, MoxeTe Aa
HanpaBuTe NIeCHO MOYMCTBAHE C Napa 3a
TNEKN HEMOCTOSIHHM 3aMbPCABaHNS.
(BuxTe “IlecHo nouncTBaHe ¢ napa
[»9471".)

+ 3a TpygHu NeTHa Moxe [a ce M3nornaea
noyncTBaL npenaparT 3a ypHa u ckapa,
npenopbyaH Ha yebcarita Ha Baluarta
npoayKToBa Mapka, U Hegpackalla
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noanoxka 3a novncreaHe. He
N3Mnon3BanTe BbHLUEH MOYMNCTBALL
npenapar 3a dypHa.

KaTanuTuyHu noBbpXHOCTHU

CTpaHn4yHUTE CTEHM B 30HaTa 3a roTBEHE
moraT aa 6baaTt noKpuT camo ¢
emMannupaHn Unu KaTanuTUyHU CTeHu. Ts
Bapuvpa crnopen mMoaena.

KaTanuTuyHuTe CTEHU ca C neka MaToBa
1 nopecta NoBbPxXHOCT. KaTanutnynmte
CTeHu Ha dypHaTa He TpsibBa aa ce
rnoyucTear.

KaTtanutnyHuTe NoBbpPXHOCTU
abcopbupat macno 6narogapeHue Ha
ropecTaTa cu CTpykTypa 1 3arnoysaT Aa
GnecTsT, KOraTo NOBbLPXHOCTTA €
HacuTeHa c Macrno, B TO3u criyyai ce
npenopbyBa Aa CMEHUTE YacTuTe.

CTbKneHu NMOBBPXHOCTU

KoraTo nouncrearte CTbKNeHn
NMOBbPXHOCTU, HE U3MON3BaNTe TBBPAM
MeTalniHu CTbprankm n aﬁpa3I/IBHVI
noyuncTeallm matepuanu. Te morart aa
noBpeadT CTbKneHaTa NOBbPXHOCT.
MouncTeTe ypena c npenapart 3a MueHe
Ha cbAoBe, Tomnna BoAa u
MUKpodubbpHa Kbpna, cneumanHo 3a
CTBKIEHN NMOBBPXHOCTYU, U IO NOACYLUETE
CbC cyxa MUKponOBbPHa Kbpna.

AKO uma ocTaTbuM OT nNpenapar cneg
noyncTeaHe, n3dbpLueTe rm CbC CTyAeHa
BOAA M NOACYLLEeTE C YncTa 1 cyxa
MukpoubbpHa kbpna. OctaTbunTe OT
npenapart Moxe Aa noBpeasT
CTbKIeHaTa NoBbPXHOCT crieBaLLms
nbT.

Mpu HMKakBK obcTosiTENCTBA
3acbXxHanuTe ocTaTbLM BbPXY
CTbKINeHaTa NoBbPXHOCT He TpsibBa Aa
ce noymcTBaT ¢ Ha3bbeHN HOXOoBE,
TeneHa BaTa unu Nogo6GHN MHCTPYMEHTK
3a HagpackeaHe.

MoxeTe na npemaxHeTe neTHa oT
Kanuui (KbnTy NeTHa) no CTbKneHaTa
NMOBBPXHOCT C HaNM4HUsSi B TbproBckaTa
Mpexa npenapaT 3a npemaxsaHe Ha
KOTNEeH KaMbkK, C npenapar 3a
npemMaxesaHe Ha KOT/1IeH KaMbK KaTo oueT
UM NIMMOHOB COK.

* AKO MOBBPXHOCTTA € CUITHO 3aMbpCeHa,
HaHeceTe NoYUCTBALLMS NpenapaTt BbpXy
NeTHOTO ¢ rbba 1 n3yakamtTe AbNro
BpeMe, 3a Aa nogencrtea gobpe. Cnepg
TOBa NoyncTeTe CTbKieHaTa NOBbPXHOCT
C MOKpa Kbpna.

» ObGe3uBeTABAHETO U NeTHaTa no
CTbKreHaTa NOBbPXHOCT ca HopMariHu, a
He gedekTn.

MnacTMmacoBu yacTu u 6oagucanm

NMOBBPXHOCTH

* [loyncTeTe nnacTMacoBuTE 4YacTu U
bosancaHnTe NOBbPXHOCTU C Npenapar
3a MWeHe Ha Cba0Be, ToMnMa Boaa U Meka
Kbpna nnm rb6a u rm noacyLueTe cbe
cyxa Kbpna.

* He nsnonssante TBbpAN METANHN
cTbprasnku n abpasmBHM NOYUCTBALLN
npenapatu. Te morat Aa nospegsat
NOBBPXHOCTUTE.

* YBepeTe ce, Ye CbeQUHEeHUsATa Ha
KOMMOHEHTUTE Ha NpoAyKTa He ca
OCTaBeHM BNaXkHu 1 ¢ npenapart. B
NPOTVBEH Cry4an MOXe [a Ce NosiBu
KOpPO3Usl Ha Te3M CbeaNHEHUS.

9.2 Akcecoapu 3a no4YncTBaHe

He nocrtaBsiiTe akcecoapuTe Ha NpoaykTa
B CbAOMUANTHA MaLllnHa, OCBEH aKko He e
MOCOYEHO APYro B PbKOBOACTBOTO 3a
notpebutens.

9.3 [louncTBaHe Ha KOTNOHUTE
EHEKTpM‘-IeCKVI KOTITIOHU

1. W3knoyeTe KOTNOHUTE 1 n34akaunTe,
[oKaTo ce oxnaasT.

2. Ako e Heobxoaumo, novncTeTe
KOTNOHUTE C MOYMCTBALL Npenapar
(MoxeTe oa nony4uTe NoYUCTBaLLM
npenapatu / omekoTuTenu ot
crneunanusvpaHn MmarasuHu).

3. 3arpeiTe caMo 3a HAKOMKO MUHYTU
cnep noyvcTBaHe, 3a Aa U3CbXxHe
ropHarta uM 4acr.

4. PenoBHO HaHacaNTe ThHBbK Crown

MaLUUHHO Macno BbpXy ropHaTa
NMOBbPXHOCT Ha KOTMIOHA, 3a Aa ro
3awuTmTe.
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FATITIIIIIINNNIIINNNY
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MouncTBaHe Ha ra3oBUTE KOTIIOHU

1.

Mpeau aa NoYUCTUTE KOTIOHA,
OTCTpaHeTe AbpXaynTe Ha Cbaa,
KanaykuTe Ha KOTIOHa U rmaBuTe oT
KOTJSIOHA.

MouncTeTe NOBBLPXHOCTTA Ha KOTIIOHA,
CbrMacHoO NPenopbKUTE, BKIIOYEHU B
obuwata nHopmaumsa 3a NnouYnMcTesaHe, B
3aBMCUMMOCT OT BUAA Ha NOBbPXHOCTTA
(emannupaHa, CTbKeHa, UHOKC 1 ap.).

[louncteTe KamepaTa Ha KOTMOHa C
Kbpna, HarnoeHa c npenapar unu c meka
yeTKa, KOATO He Hagpacksea. YBepeTe
ce, 4Ye HAMa oCcTaTbLUM OT XpaHa.

MouncreTte 3ananuTenHuTe CBELLM U
TEPMUYHUTE eNeMeHTH (Npu Mogenm
CbC 3ananBaHe N TEPMUYEH eNEMEHT) C
pobpe n3ueneHa kbpna. Cneg ToBa
noacylete ¢ yncta kbpna. O6bpHeTe
BHUMaHWe Janu ceelyta u TEPMUYHNUAT
€IeMEeHT Ca HambMHO CyXWU.

[NouncTeanTe kKanavykuTe U rnaBuTe Ha
KOTMNOHWUTE C NOYMCTBaLLA BoAda crea
BCSKa onepauusi U crief ToBa
noacyluaBanTe.

3a ycTonumBKM NeTHa, ApbXTe
Kanaykute v rmaBuUTe Ha KOTINIOHUTE BbB
BOZA 32 MMEHE MM TOoMma canyHeHa
BoAa noHe 3a 15 MuHyTU. MNMoyncrtete
HemeTarnHa 1 He HagpackBalla YeTka.

MoxeTe oa nusnonssarte NoYUCTBaLLM
npenapatn Quick &amp; Shine 3a
BBbTPELUHOCTTa Ha bypHaTa 1 ckapuTe,
N3Mon3BaHn BbpXy emainmpaHm
NMOBBPXHOCTU 1 NpernopbyaHn oT
oTOpU3NpaH cepsm3, 0cobeHo 3a
YCTOMYMBM NETHA BbPXY EMannmpaHuTe
Karnayku Ha KOTMoHUTE.

He pokocBanTe kanaykuTte Ha
KOTIIOHUTE C arpecuBHN NpenapaTu KaTo
rnoyMcTBalLyM nNpenapaTtu 3a
BbTPELUHOCTTa Ha dypHaTa, npenapaTu
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3a OTCTpaHABaHe Ha KOTMEeH KaMbK,
J0KaTo rv noymucTeaTe, ToBa MOXe aa
JoBefe [0 obeslBeTsaBaHe.

lMouncteanTe obpxaymTe Ha cbaa C
BOJa 3a MMEHe N MeKa YeTKa, KOSTO He
ce Hagpackea, crnep Bcska onepaums u
cnepj ToBa rv nogcyluerte.

10.Korato kanadkute Ha KOTIIOHUTE U

ObpXadnTe Ha cbAa ce u3nonssart
MOKpWU, B pe3ynTaT Ha TonnuHaTta morat
[a ce NosiBAT YCTOMYMBY NETHa OT
BapoOBUK. YBepeTe ce, 4Ye e NOACYLUEH
npeau pabora.

11.MNocTaBeTe CbOTBETHUTE [MaBu,

Kanadky n abpxKadn Ha KOTIIOHUTE.

12.KoraTo nocraBaTe AbpxaymTe Ha cbaa,

yBepeTe ce, 4Ye Te ca B LieHTbpa Ha
koTnoHute. Npn mogenuTe ¢ wWndToBe
nocrtaeeTe WNGTOBETE HA NMrovaTa Ha
roperkaTa KkbM CroToBeTe Ha
LWNTOBETE HA AbpXKAauMTe Ha MbPHETO.

Crno6siBaHe Ha YacTUTe Ha KOTNOHa

1.

1

lMocTaBeTe YacTuTe, KAKTO € NoKaszaHo
Ha cxemarta, crnea novncrteaHe Ha
KOTITIOHUTE.

MocTaBeTe rmaBaTta Ha KOTMOHa, kaTo
ce yBepuTe, 4ye TS NpemMmnHaBa npes
cBeLyTa Ha KoTroHa (4). 3aBbpTeTe
rmaBaTa Ha KOT/IOHa HaAsICHO 1 HansBo,
3a a ce yBepuTe, Ye T8 e NocTaBeHa B
KamepaTa Ha KOTIOoHa.

[MocTaBeTe KanaykaTa Ha KOTfoHa
BbpXYy rnaBata Ha KOTJIOHa.

Kanauyka Ha KoTnoHa




2 [naBa Ha koTnoHa

w

Kamepa Ha koTnoHa

4 BananutenHa ceeLy (Npy MoAenu cbc
3anansaHe)

9.4 TlouyncTBaHe Ha KOHTPOJSIHUA
naHen

» Korato nouucrtearte naHenute ¢ 6yToHM
3a yrnpaBneHuve, n3bbpLuete naHena un
OyTOHMTE C BNaxHa Meka Kbpra u
nozcylleTe cbe cyxa kbpna. He
OTCTpaHsiBalTe KonyetaTa u
YyNNbTHEHUSITA OTAOIY, 3a Aa NoYUCTUTE
naHena. KoHTponHuAT naHen u
KonyeTaTa MOXe [a ca NoBpeaeHu.

» [lokaTo noyncrTeaTe MHOKCOBUTE MaHenm
¢ OyTOH 3a ynpaBneHue, He U3nonasanTe
VHOKCOBW NMOYUCTBALLM MpenapaTi OKOro
konyeTto. IHQvkaTopuTe OKOMo KoN4eTo
MoraT Ja ce U3TpusT.

* [Mo4yncTteTe CEH30PHUTE KOHTPOSTHM
naHenu ¢ BNaxHa Meka kbpna u rv
noAcyLueTe CbC cyxa Kbpna. AKO BalUUAT
NPOAYKT uma pyHKUUSA 3a 3aKriouBaHe
Ha KnaeuWwwWTe, 3aganTe 3aKo4YBaHeTo
Ha KnaeuWwwWTe, NPean Aa U3BbpLUMTE
NoYMCTBaHE Ha KOHTPOMHUSA naHen. B
NPOTMBEH CIy4aln MOXe [a Bb3HUKHE
HenpaBWiHO pa3no3HaBaHe Ha
Krno4oBeTe.

9.5 T[louncTBaHe Ha BbLTPELIHOCTTA
Ha ¢pypHaTa (30Ha 3a roTBeHe)

CnepBanTe CTbMKATE 3a NOYUCTBAHE,
onucaHn B pasgena "Obwa nHhopmauus
3a noyncTeaHe" B CbOTBETCTBUE C
TMNoBeTe MOBLPXHOCTU BbLB BallaTa
PypHa.

MouncTBaHe Ha CTPAHUYHUTE CTEHU Ha

cypHaTa

CTpaHU4HUTE CTEHU B 30HATA 3a rOTBEHE
MoraT ga 6baaTt NoKpUTU camo ¢
emMannmpaHn Unu KatanuTU4HN cTeHn. Ta
Bapupa cnopeg mogena. Ako uma
KaTanuTuyHa CTeHa, BUXTe pa3gena
LKaranutuyHu noBbpxHocTN® 3a
nHopmaums.

AKO BaLLUSIT MPOAYKT € MOAEN C TENEHU
padToBe, OTCTpaHeTe TeneHnTe padToBe,
npeav Aa noYnUcTUTe CTPaHUYHUTE CTEHW.
Cnep ToBa 3aBbpLUETE NMOYNCTBAHETO,

KaKToO e onucaHo B pasgerna "Obua
MHopMaLMs 3a noyncTeaHe" B
CbOTBETCTBME C TUMa NOBbPXHOCT Ha
CTpaHu4HaTa cTeHa.

3a ga npemaxHeTe CTPaHUYHUTE TeJIeHU
pachToBe:

1. OTcTpaHeTe npeAHaTa YacT Ha ckapara,
KaTo s 3gbpnarte Ha CTpaHnyHaTa
CcTeHa B ob6paTHa nocoka.

2. WN3pbpnanite ckapaTa kbMm Bac, 3a ga s
npemMaxHeTe HanbJHO.

- N W B o

3. 3a ga 3akpenuTe OTHOBO padpToBeTE,
npouenypuTte, NpUnoXeHu npu
OTCTpaHsiBaHETO UM, TpsibBa fga ce
MOBTOPSAT CbOTBETHO OT Kpasi 4o
HayanoTo.

9.6 JlecHo nouncTBaHe ¢ napa

ToBa no3eorsiBa NecHo NnoYncTeaHe Ha
MpbCOTUSTA (KOSITO HE OCTaBa 3a AbIro
Bpeme), KOSITO € OMEKOTeHa OT napara BbB
dhypHaTa 1 oT BogHUTE Karku,
KOHOEH3MPaHN BbB BbTPELUHUTE
MOBBbPXHOCTK Ha hypHaTa.

1. OTCTpaHeTe BCUYKM NPUHAANEXHOCTH
BbB pypHaTa.

2. [NobaeeTte 500 mn Boaa B TaBata U si
nocrtaeeTe Ha BTOpUs padpT Ha
dypHarta.

He n3nonseavite gectunvpana unu

@ dwvnTpupaHa Boga. Msnonsearite
camo rotoeu Bogu. He
nsnonseanTe 3ananumu,

aITKOXOJTHMN Ui TBBbPAN pa3TBopU
Ha TBbpAu 4YacTtuum BMeCTO BoAa.
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3. Hactponte dypHaTa Ha pexum Ha
MEeCHO NoYncTBaHe C nNapa u 9 BKroveTe
Ha 100°C 3a 15 MUHyTK.
HesabaBHo oTBOpETE BpaTtaTa u
n3bbpLueTe BbTPELUHOCTTA Ha oypHaTa ¢
Mokpa reba nnu kbpna. Npu oTBapsHe Ha
BpaTaTa Lie ce usnycHe napa. ToBa Moxe
Aa cb3fage pUCK OT N3rapsiHus.
BHumaBanTe npu oTBapsHe Ha BpaTaTa.
3a ynoputu 3ambpcsiBaHUs NovmcTeTe
npoayKTa c npenapaT 3a MMeHe Ha Cb[oBe,
TOoNna BoAa v Meka Kbprna unm re6a u ro
MoACyLIeTe CbC Cyxa Kbpna.

Mpn dyHKUMSATA 3a NECHo

@ MOYMCTBaHE C napa ce o4yakea
nobaeeHaTta BoAa fa ce usnapu m
KOHAEH3Mpa OT BbTpeluHaTa
CTpaHa Ha (pypHaTa 1 BpaTaTa Ha
dypHaTa, 3a a OMEKOTU NeKnTe
3ambpcsBaHus, 06pa3yBaHn BbB
BawaTta ¢ypHa. KoHaeH3bT,
obpasyBaH BbpXy BpaTaTa Ha
dypHaTa, MOXe [a Kane HaoKorno,
KoraTo BpaTtaTta Ha oypHaTta ce
oTBopw. BegHara wom otBopute
BpaTaTa Ha dypHaTa, n3bbpLuete

KOHOEeH3a.

(Bapwvipa B 3aBMCMMOCT OT MoZerna Ha
npoaykta. Bb3aMoxHoO e Aa He e Hanu4eH
3a Bawwus npoaykt.) Cnen koHOeH3a BbB
dypHaTa MOXe [ia ce NosiBY JTOKBA UNn
BMnara B kKaHana Ha cbAa nog dypHarta.
M3bbpLueTe TO3M kaHan Ha cbAa C BraxHa
Kbpna cned ynotpeba v ro noacylueTe.

I

9.7 TlouucTBaHe Ha BparTaTa Ha
c¢dypHaTa

MoxeTe na ceanuTe Bpatata Ha dypHaTta
W CTbKNaTa Ha BpaTaTa, 3a Aa
nounctute. Kak oa ceanvte Bpatute un
nposopuute e 06ACHEHO B pasgenute
»CBansiHe Ha BpaTtaTa Ha cypHaTta” n
»CBansHe Ha BbTPEeLHNTe CTbKIa Ha
Bpararta”. Cnep kato ceanute
BbTPELUHNTE CTbKNa Ha BpaTtaTa,
noyncTeTe M € Npenapar 3a MUeHe Ha
Cb[oBe, TOMMa BoAa U Meka Kbpna unm
re0a 1 r noacylueTe Cbe cyxa kbprna. 3a
ocTaTbLUM OT BapoBUK, KOMTO MoraT Aa ce
o6pasyBaT Mo CTLKMOTO Ha ypHaTa,
n30bpLIETE CTHKIIOTO C OLET U
n3nnakHere.

He nsnonssante rpybu abpasveHu
@ noyncTBaLLM NpenapaTtu, MeTanHu

cTbprarnku, TeneHa Bata unm

nsbensalum matepunanu 3a

noYncTBaHe Ha Bparara u
CTBKIOTO Ha oypHaTa.

CeansHe Ha BpaTaTa Ha pypHaTa

1. OTBOpeTe BpaTaTta Ha hypHaTa.

2. OTBOpeTEe WMMNKUTE B THE3A0TO Ha
naHTaTa Ha npegHaTa BpaTta OTASCHO U
OTNSABO, KaToO I'M HaTUCHETE Haaony,
KaKTO e nokasaHo Ha cxemarTa.

3. TunoBeTe naHTU Bapupar KaTo TUNoBe
(A), (B), (C) B 3aBMCMMOCT OT Mofena
Ha npoaykTa. CrnegHuTe cxemu

NnoKa3BaT KaK Aa OTBOPUTE BCEKN TUM
naHTa.

4. (A) Tvn naHTa ce npegnara npu
HOpMarHu TUMoBe BpaTu.

A

=1£)
/

5. (B) Tum naHTa ce npegnara npu
TMMNOBETE BPaTy C MMaBHO 3aTBapsiHe.
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6. (C) Tvn naHTa ce npepnara npu Tunose

BpaTu C NNaBHO OTBapsiHe/3aTBapsiHe.

7. lMoctaBeTe BpaTaTa Ha pypHaTa B

NoNyoTBOPEHO MoJioXeHne.

>

8. WN3pbpnanTte oTtcTpaHeHaTa BpaTa

Harope, 3a fa s ocso6oauTe OT
[scHaTa U naBaTa naHTa u 9 u3Bagere.

3a pa 3akpenuTe OTHOBO BpaTara,
@ npoueaypute, NPUNOXeHU Npu

HENHOTO OTCTpaHsBaHe, TpsbBa Aa
ce NOBTOPSAT CbOTBETHO OT Kpasi A0
HavyanoTo. KoraTo MoHTVpaTe
BpaTaTa, He 3abpaBsiiTe Aa
3aTBOpUTE CKOBUTE Ha rHE3JOTO Ha
naHTaTa.

9.8 TlpemaxBaHe Ha BbLTPELIHOTO

CTBKI10 Ha BpaTaTa Ha
c¢dypHaTa

BbTpeLHOTo CTHKIO Ha NpegHaTa BpaTta

Ha NPOAyKTa MOXe [a ce cBanu 3a
noYyncTBaHe.

1. OTBOpeTe BpaTaTa Ha pypHaTa.

2. OTtcTpaHeTe NnacTtMacoBust KOMMNOHEHT,
npyKpeneH KbM ropHaTa 4acT Ha
npeaHaTa BpaTa, KaTo ro nsgbpnare
KbM cebe cu.

KakTo e nokasaHo Ha cxemarta, Neko
NOBAMIHETE HaW-BbTPELLUHOTO CTHKIIO
(1) kbM ,,A“ 1 cnep ToBa ro U3BageTe,
KaTo usgbpnarte kbm ,,B“.

Hain-sbTpeluHoTo 2* BbTpelHo CTbKIo

CTBKIMNO (Moxe pa He e
Hanu4Ho 3a Balns
NpPoAYKT)

. Axo Bawmat NpoAYKT MMa BbTpeLuHO

CTBKIO (2), NOBTOpPETE CbLLMs NpoLec,
3a ga ro otgenute (2).

MbpBaTta cTbNKa OT NperpynMpaHeTo Ha
BpaTaTa e NOBTOPHOTO criobsiBaHe Ha
BbTPELLUHOTO CTHKIO (2). NMocTaBeTe
ckoceHust pbb Ha CTBKNOTO Taka, Ye Aa
cpeLyHe ckoceHust pbb Ha
nnactmacosus croT. (Ako BawmaT
NPOAYKT MMa BBbTPELLHO CTHKI0).
BbTpewHoTo cThKNO (2) TpAbBa Aa




Obae NpUKpPeneHo KbM NriacTMacoBust
CIOT, KOWUTO e Hal-6nmM3o Oo Haml-
BbTPELUHOTO CTHLKIO (1).

6. [okaTto crnobsiBaTe Hal-BbTPELUHOTO
cTbkno (1), BHMMaBanTe fa nocTaBnTe
oTrnevaTaHaTa CTpaHa Ha CTbKIOTO
BbPXY BbTPELUHOTO CTbKMO. OT
pellaBallo 3Ha4YeHue e Aa NnocTtaBuTe
[OOMHUTE BIMN Ha HAN-BbTPELLHOTO
cTbkno (1) Taka, 4ye ga oTroBapsaT Ha
[OMHUTE NacTMacoBU OTBOPMW.

7. HaTtucHeTe nnactMacoBusi KOMMOHEHT
KbM pamMkaTa, JoKaTo vyeTe
"LpakBaHe".

9.9 [louymcTBaHe Ha namnarta Ha
¢dypHaTa

B cniyyan, ye cTbKkneHaTa BpaTa Ha
namnara Ha cpypHaTa B 30HaTa 3a roTBeHe
ce 3amMbpcu; NoYncTeTe ¢ npenapaT 3a
MUEHe Ha cbaoBe, Tonna Boaa U Meka
Kbpna unu re6a 1 noAcyLeTe CbeC cyxa
kbprna. B crniyyain Ha noBpena Ha namnarta
Ha oypHaTa, MOXeTe Aa CMeHUTe namnara
Ha doypHaTa, KaTo criefBaTte pasgenure
no-gony.

CmMsHa Ha namnaTa Ha chypHaTa

O6LwWu npepynpexaeHus

» 3a pa usberHeTe pucka OT TOKOB yaap,
npeav ga CMeHuTe namnaTa Ha
dypHaTa, usknoyeTe npoaykta u
n3yakanTe pypHaTa aa U3CTUHE.
[opelwnTe NOBBPXHOCTM MoraT aa
NPUYMHSAT UsrapsiHms!

» Tasu cpypHa ce 3axpaHBa OT flamna ¢
Ha)ke)kaema »Xudka ¢ mowHocT nog 40 W,
BMco4vmHa nog 60 mm, guametswp nog 30
mm unu xanoreHHa namna c uoknu G9 ¢
mMoLlHocT noa 60 W. Jlamnute ca
noaxoasim 3a pabota npu Temnepartypu
Hag 300 °C. JlamnuTe 3a dypHa ce
npeanaraT OT OTOpU3MpPaHU CEPBU3N UMK
NLEH3UPaHN TEXHULUW. TO31 NpOaYyKT
cbabpXa namna c eHeprmeH knac G.

* [NonoxeHMeTo Ha namnaTta MoXe Aa ce
pasnuyaBa OT NoKasaHoTo Ha durypara.

» Jlamnara, na3nonasaHa B TO3u NPOOYKT,
He e nogxopasiLia 3a U3nonssaHe npu
OCBETNIEHME Ha AoMallHu cTau. Llenta

Ha Tasu naMna e Ja NoMorHe Ha
notpebuTens Aa BUAM XPaHUTENHNUTE
NpoayKTK.

* JlamnuTe, M3Non3BaHy B TO3M NPOOYKT,
TpsibBa 4a n3gbpxaTt Ha eKCTPEMHM
PU3nYecKkn yCcrnoBmst kKaTo TeMnepaTypu
Hag 50 °C.

Ako cbypHaTa BU Mma Kpbrna namna,

1. M3knoyeTe npoaykra ot
€neKTPMUYECTBOTO.

2. OTCTpaHeTe CTbKNeHunda Kanak, KaTto ro
3aBbpTUTE 06paTHO Ha YaCoOBHMKOBATa
CTpernka.

~" .

3. Ako namnara Ha Bawara dypHa e Tun
(A), nokasaH Ha cxemaTa no-gony,
3aBbpTETE NamnaTa Ha dypHaTa, KakTo
€ NokasaHo Ha cxemarta, U 1 CMeHeTe ¢
HoBa. Ako e mogen Tun (B), nusgbpnavite
ro, KakTo e nokasaHo Ha cxemaTa, U ro
CMEHEeTE C HOB.

4. MNocTtaBeTe OTHOBO CTBKIEHMS Kanak.
Axo Bawara dpypHa uma kBagpaTHa
namna,

1. U3knoyeTe npoaykTa ot
€neKTPUYEeCTBOTO.

2. OtcTpaHeTe TeneHuTe padToBe crnopen,
OMNMUCaHneTo.
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3. lMoBaurHeTe 3alLUUTHUA CTBKMEH Kanak
Ha namnaTa c oTBepTka. [bpBO
OTCTpaHeTe BMHTA, ako MMa BUHT Ha
KBagpaTHaTa namna BbB Ballusi
NpPOaYKT.

4. Axo namnaTta Ha Bawata cpypHa e Tvn
(A), nokasaH Ha cxemara no-gony,
3aBbpTETE NamnaTa Ha ypHaTa, KakTto
€ Nnoka3aHo Ha cxemaTa, U S CMeHeTe C
HoBa. Ako e mogen Tun (B), nsagbpnarirte
ro, KakTo e NoKasaHo Ha cxemarta, 1 ro
CMEHETE C HOB.

5. lNMocTaBeTe OTHOBO CTBLKIEHMS Kanak 1
TeneHuTe padToBe.

10 OTcTpaHsABaHe Ha HeM3npPaBHOCTU

Ako npobnembT Npoabkaga, crnef Karto
cnegpaTe MHCTPYKUMUTE B TO3W pasgen,
cBbpXeTe ce ¢ Bawmsa pocraBumk nnm
oTopuaMpaH cepBus. Hukora He ce
onuTBanTe camu Aa peMoHTMpaTe
npoayKra cu.

[okaTto chypHaTa paboTu, ce oThens napa.
» HopmanHo e oa BuxaaTe napu no speme
Ha paboTta. >>> ToBa He e rpeLuka.

Mo BpeMe Ha roTBeHe ce NoABABAT KanKu

Bofa

* Mapara, reHepupaHa rno Bpeme Ha
roTBeHe, KOHAEeH3Mpa, KoraTo Briese B
KOHTaKT CbC CTY[EHN MOBbPXHOCTY
U3BBbH NPO/YKTa U MOXe fa obpasysa
BOAHW Kanuuuu. >>> ToBa He e rpeLika.

YyBaT ce MeTaJiHX 3BYyLM, fOKATO

NPOAYKTHLT Ce 3aTOMJIA U OXNaXKAa.

* MeTanHuTe YacT mMorat fa ce pasLmvpsT
W Aa ns3gasar 3ByLUM Npu HarpsisaHe. >>>
ToBa He e rpeLuka.

MpoAyKTLT He paboTu.

* lNpepnasvTensT Moxe Aa e NoBpeaeH
unu naropsin. >>> NposepeTe
npegnasuTenuTe B KyTusita c
npeanasutenu. NpomeHeTe M, ako e
HeobxoanMo, Unu M aKkTUBMpanTe
OTHOBO.

* YpeabT He MOXe fa 6bae BKIYEH B
(3a3eMeH) koHTakT. >>> [poBepeTe ganu
ypenbT € BKIYEH B KOHTaKTa.

* (Axo uma Tavimep Ha Bawws ypepn)
ByTOHWTE Ha KOHTPOSHMUS NaHen He
paboTsT. >>> AKO BalUMAT NPOAYKT MMa
3akroYBaHe Ha KnaBuwuTe,

3aKro4BaHETO Ha KnaBuUNTE MOXe a e
aKTUBMPAHO, AeaKTMBUpanTe
3aKIo4YBaHEeTO Ha KnaBuwinTe.

JlamnaTa Ha pypHaTa He CBETH.

» Jlamnata Ha dpypHaTa Moxe aa e
aedektHa. >>> CMmeHeTe namnara Ha
dypHaTa.

* Hsama ToK. >>> YBepeTe ce, ye
enekTpuyeckaTa mpexa pabotu n
npoBepeTe npeanasvuTennTe B KyTusaTta ¢
npegnasutenu. CmeHeTte
npegnasutenute, ako € Heobxoanmo,
UINN TN aKTUBMUpPaNTE OTHOBO.

dypHaTa He ce HarpsiBa.

» dypHaTa MOXe [a He e HacTpoeHa Ha
onpegeneHa yHKUUs 3a rotBeHe n/mnm
Temneparypa. >>> HactpounTe cypHaTa
Ha onpegeneHa yHKUuUS 3a roteeHe u/
unun Temneparypa.

* Hsama TOK. >>> YBepeTe ce, ye
ernekTpuyeckara mpexa pabotu n
npoBepeTe npeanasvuTenniTe B KyTusaTa c
npepnasutenu. CmeHeTte
npennasuTenute, ako € Heobxoanmo,
UINN TN aKTUBMpPaNTE OTHOBO.

Aizdedzes dzirksteles nav.

* Nav stravas. >> > Parbaudiet
droSinatajus drosinataju kasté.

Nav gazes.

» Galvenais gazes varsts ir aizvérts. >>>
Atveriet gazes varstu.

» Gazes caurule ir saliekta. >>> Uzstadiet
gazes cauruli pareizi.
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