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USER GUIDE

OVERVIEW

—

o)

Control panel
Fan
Lamp

Shelf guides
(the level is indicated on the wall
of the cooking compartment)

Door
Upper heating element / grill

7. Circular heating element
(not visible)

8. Identification plate
(do not remove)

9. Bottom heating element
(not visible)
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CONTROL PANEL
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1. SELECTION KNOB

For switching the oven on by
selecting a function.

Turn to the 0 position to switch the
oven off.

2.+/-BUTTON
To decrease or increase the value
shown on the display.

2 3 2 4 5
3. TIME BUTTON

For selecting the various settings:
duration, cooking end time, timer.

4. DISPLAY

5. THERMOSTAT KNOB
Turn to select the temperature you
require.

6.LED THERMOSTAT /
PREHEATING

Switches on during the heating
process. Switches off once the
desired temperature is reached.




ACCESSORIES

WIRE SHELF

DRIP TRAY

BAKING TRAY

The number and type of accessories may vary depending on which model is purchased.
Other accessories can be purchased separately from the After-sales Service.

INSERTING THE WIRE SHELF AND OTHER ACCESSORIES

«Insert the wire shelf onto the level you require by
holding it tilted slightly upwards and resting the
raised rear side (pointing upwards) down first. Next,
slide it horizontally along the shelf guide as far as
possible.

« The other accessories, such as the baking tray, are
inserted horizontally by sliding them along the shelf
guides.

+ The shelf guides can be removed to facilitate the
oven cleaning: pull them to remove from their seats.

FUNCTIONS

OFF
For switching off the oven.

o7 LIGHT
71N For switching on the light in the compartment.

CONVENTIONAL

For cooking any kind of dish on one shelf only.
It is better to use the 2nd shelf.

VWW TURBO GRILL

% For roasting large joints of meat (legs, roast
beef, chicken). We recommend using a drip tray to
collect the cooking juices: position the pan on any
of the levels below the wire shelf and add 500 ml of
drinking water.

DEFROSTING
O For defrosting food more quickly.

0# STEAM CLEANING

The action of the steam released during this
special low-temperature cleaning cycle allows dirt
and food residues to be removed with ease. Pour 200
ml of drinking water on the bottom of the oven and
use the function for 35" at 90°C. Activate the function
when the oven is cold and let it cool down for 15'
once the cycle ends.

O BOTTOM HEATING

Useful for browning the base of the dish. This
function is recommended also for slow-cooking, for
finishing the cooking of juicy dishes, and making
sauce concentrates.

CONVECTION BAKE

For baking cakes with juicy fillings on a single
shelf. This function can also be used for cooking on
two shelves. Switch the position of the dishes to
cook food more evenly.

/\)\FORCED AIR

—~ For cooking different foods that require the
same cooking temperature on several shelves
(maximum three) at the same time. This function
can be used to cook different foods without odours
being transferred from one food to another.

ww GRILL

O For grilling steaks, kebabs and sausages,
cooking vegetables au gratin or toasting bread.
When grilling meat, we recommend using a drip tray
to collect the cooking juices: position the pan on any
of the levels below the wire shelf and add 200 ml of
drinking water.

@ BREAD

To bake different types and sizes of bread. It is
better to use the 2nd shelf.




FIRST TIME USE

1. SETTING THE TIME

You will need to set the time of the day when you
switch on the appliance for the first time: “AUTO” and
“0.00” flash on the display.
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To set the time of day, press buttons —and + at the
same time: Set the time of day using the +and —
buttons.

Press the time button to confirm.

Having selected the desired time value, it is possible
to change the alarm tone: the display shows “ton 1”.
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To select the desired tone, press button —, then press
the time button to confirm.

Please note: To change the time of the day afterwards for
example following lengthy power outages, proceed as
described above.

2. HEAT THE OVEN

A new oven may release odours that have been left
behind during manufacturing: this is completely
normal.

Before starting to cook food, we therefore
recommend heating the oven with it empty in order
to remove any possible odours.

Remove any protective cardboard or transparent film
from the oven and remove any accessories from inside it.

Heat the oven to 250° C for about one hour,
preferably using the “Convection bake” function. The
oven must be empty during this time.

Follow the instructions for setting the function
correctly.

Notes: It is advisable to air the room after using the appliance
for the first time.

DAILY USE

1. SELECT A FUNCTION

To select a function, turn the selection knob to the
symbol for the function you require.

2. ACTIVATE A FUNCTION

MANUAL
To start the function you have selected, turn the
thermostat knob to set the temperature you require.

To interrupt the function at any time, switch off the
ove‘1, turn the selection knob and the thermostat knob
to 9.

STEAM CLEANING

To activate the “Steam Cleaning” cleaning function,
pour 200 ml of drinking water into the bottom of the
oven, then turn the selection knob and the thermostat
knob to the ¢* icon.

It is best to use the function for 35",

3. PREHEATING

Once the function has been activated, the LED
thermostat will switch on signalling that the
preheating process has begun.

At the end of this process, the LED thermostat
switches off indicating that the oven has reached the
set temperature: At this point, place the food inside
and proceed with cooking.

Please note: Placing the food in the oven before preheating
has finished may have an adverse effect on the final cooking
result.

. USING THE ELECTRONIC PROGRAMMER
By pressing the time button it is possible to select
various mode to keep or program the cooking time.

Please note: After few seconds without any interaction, a
buzzer sounds and all settings will be confirmed.

1. Button - : to decrease the value shown on the
display

2. Button @ : for selecting the various settings

3. Button +: to increase the value shown on the
display

A. The symbol 0 indicates that the timer function is in
operation

B. ThedAUTO symbol confirms the setting has been
made

. ®
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. PROGRAMMING COOKING
After selecting and activating the function, it is
possible to set the duration.

DURATION
Press for at least 2 seconds the time button: the O
symbol flashes.

6
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Press the time button again: the display shows DUR
and 0.00 in sequence while AUTO flashes.
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Set the duration using the buttons + and — . After a
few seconds, the display shows the time of the day
while AUTO M remain lit, confirming the setting.
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Please note: To view the remaining cooking duration press
the time button for at least 2 seconds.

To change it, if necessary, press it again a second time, using
+ and — buttons to modify the duration.

o-HCc>»

COOKING END
At the end of cooking, the symbol ™ switches off, an
alarm sounds while AUTO flashes on the display.
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Press any button to deactivate the alarm.
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Return the function knob and thermostat knob to to
Oand @, then press the time button for at least 2
seconds to switch off the oven.

PROGRAMMING THE END COOKING TIME/DELAYED
START

After selecting duration, press the time button: the
display shows END, cooking end time and AUTO
flashing in sequence.
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Press the button + to select the desired cooking end
time.

After a few seconds the display shows the time of the
day, the symbol M switches off and AUTO remains lit,
confirming the setting.
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Please note: To view cooking end time and change it if
necessary, press the time button 2 seconds, then press it
again twice.

The function will remain paused until the symbol 4
lights up and the oven proceeds automatically with
the selecetd cooking mode after the period of time
that has been calculated in order for cooking to finish
at the time you have set.
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SETTING THE TIMER

This option does not interrupt or activate cooking but
allows you to use the display as a timer, both while a
function is active and when the oven is off.

To activate the timer, press the time button for at least
2 seconds: the ) symbol flashes on the display.

i
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Use the + and — buttons to set the desired duration:
the countdown begins after a few seconds.
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The display shows the time of the day and the ()
remains lit, confirmating the timer has been set.

Please note: To view the countdown and change it if
necessary, press again the time button for at least 2 seconds.

USEFUL TIPS

HOW TO READ THE COOKING TABLE

The table lists the best function, accessories and

level to use to cook different types of food. Cooking
times start from the moment the food is placed in the
oven, excluding preheating (where required). Cooking
temperatures and times are approximate and depend
on the amount of food and the type of accessory
used. Use the lowest recommended settings to begin
with and, if the food is not cooked enough, then
switch to higher settings. Use the accessories supplied
and preferably dark-coloured metal cake tins and
baking trays. You can also use Pyrex or stoneware
pans and accessories, but bear in mind that cooking
times will be slightly longer.

COOKING DIFFERENT FOODS AT THE SAME TIME

Using the “Forced Air” function, you can cook
different foods which require the same cooking
temperature at the same time (for example: fish and
vegetables), on different levels. Remove the food
which requires a shorter cooking time and leave the
food which requires a longer cooking time in the
oven.




COOKING TABLE

TEMPERATURE DURATION LEVEL
RECIPE _FUNCTION  PREHEAT Q) (MIN) AND ACCESSORIES
& Yes  150-170 . 30-90 2
Leavened cakes ﬁ § 7 1
AN Yes 160-180  30-90 .
p— : 2
Filled cakes L Yes 160-200  35-90
(cheese cake, strudel, fruit pie) JA'A) 4 2
Yes 160 -200 40-90
— : a1
- 2/3
L Yes 160-180 15-35 \ y
Biscui AR 4 2
iscuits / tartlets Yes 150-170 20 - 45 —n L |
o) Yes 150-170 ~ 20-45 > 3 1
o Yes 180-200 = 40-60 2
Choux buns ﬁ 2 >
Yes 170-190 35-50 e |
: Yes 9 150-200 | ?
Meringues /__\ Yes 20 140 - 200 -\;,- : 2 ,
o) Yes 0  10-200 > 3 T
T Yes 220-250  10-25 /2
Pizza / Bread 0N 4 5
Yes 200-240 20-45 a—n L |
Small bread 80 g ™ Yes 180-200  30-45 2
Bread loaf 500 g ™ Yes 180  s0-70 /2
Bread AN Yes 180-200  30-80 % 2
- 2
) L Yes 250 5 10-20 : :
Frozen pizza /0N : 2 5
Yes 230-250 10-25 R |
ES Yes 180-200  30-45 2
Savoury cake JA'A) ) ) 4 2
(vegetable pie, quiche) & Yes 180 - 200 35-50 A, L
X Yes 180-200  35-50 > 3 1
- 2
L Yes 190-200  20-30  “
Vol-au-vent / Puff pastry cakes o Yes 180 - 190 20-40 -\;,- : 2 :
& Yes 180 - 190 20-40 > 3 1
Lasagne / baked pasta / - ) ) 2
cannelloni / flans — Yes 190 - 200 45-65 —
[ VR ~ A J M “
ACCESSORIES Wire shelf Baking dish.or cake tin on Baking tra'y or cake tin on Baking tray with 200 ml of Baking tray
the wire shelf wire shelf water
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. TEMPERATURE

DURATION LEVEL
RECIPE _FUNCTION  PREHEAT c) (MIN) AND ACCESSORIES
- 2
Lamb / veal / beef / pork 1 kg L Yes 190 - 200 80- 110 u |
Roast pork with crackling 2 kg & Yes 180 - 190 110-150 | 2 y
Chicken / rabbit / duck 1 kg : Yes 180 - 200 50-100 2
Turkey / goose 3 kg _ Yes 180 - 200 50-100 2
%ﬂle(;af/lvfggll;)/ en papillote 0.5 kg : Yes 170 - 190 30 - 45 2
Stuffed vegetables o 2
(tomatoes, courgettes, aubergines) é Yes 180 - 200 50-70 e
Toasted bread hied 5 250 2-6 _\_:5__.’_
Fish fillets / slices Y 5 250 15-30% 4 3
ﬁ:tgggfgérlgebabs/spare ribs / \ASN 5 250 15-30 * -\...5...,- 4
Roast chicken 1-13 kg 'Y . 200-220  60-80* 3 1
% Avenenn o oA
Roast beef rare 1 kg 'Y ; 200 35-50%% 3
% AT "l
vww
Leg of lamb / knuckle 9 . 200 60-90% | 3
Roast potatoes g\g - 200 - 220 35-55% | 3 |
wWww
. 3
Vegetable gratin X - 200 - 220 25-55 : :
TAA) 4 1
Meat and potatoes Jig Yes 190 - 200 45-100 "% —. | ;
. JA'A) 4 1
Fish and vegetables é_% Yes 180 30-50 %% _—. | ﬂ
Lasagna and meat AN Yes 200 50-100 % 4 2
Complete meal Fruit tart (Level 5) / JA'A) i 3 5 3 1
Lasagna (Level 3) / Meat (Level 1) & Yes 180 - 190 40 -120 *** P B N

*Turn food halfway through cooking

**Turn food two-thirds of the way through cooking (if necessary).
*** Estimated length of time: dishes can be removed from the oven at different times depending on personal preference.

FUNCTIONS

Conventional

Grill

www

&

Turbo Grill

%

-—

Forced Air

EY

Convection Bake

Bread




CLEANING AND MAINTENANCE

Do not use steam cleaning
equipment.

Use protective gloves during all
operations.

EXTERIOR SURFACES

« Clean the surfaces with a damp microfibre cloth.

If they are very dirty, add a few drops of pH-neutral
detergent. Finish off with a dry cloth.

- Do not use corrosive or abrasive detergents. If any of
these products inadvertently comes into contact with
the surfaces of the appliance, clean immediately with
a damp microfibre cloth.

INTERIOR SURFACES

- After every use, leave the oven to cool and then
clean it, preferably while it is still warm, to remove
any deposits or stains caused by food residues. To
dry any condensation that has formed as a result of
cooking foods with a high water content, allow the
oven to cool completely and then wipe it with a cloth
or sponge.

Carry out the required
operations with the oven cold.

Disconnect the appliance from
the power supply.

Do not use wire wool, abrasive
scourers or abrasive/corrosive
cleaning agents, as these could
damage the surfaces of the
appliance.

« Activate the “Steam Cleaning” function for optimum
cleaning of the internal surfaces.

- The door can be easily removed and refitted to
facilitate cleaning of the glass.

« Clean the glass in the door with a suitable liquid
detergent.

+ The top heating element of the grill can be lowered
to clean the upper panel of the oven .

ACCESSORIES

Soak the accessories in a washing-up liquid solution
after use, handling them with oven gloves if they
are still hot. Food residues can be removed using a
washing-up brush or a sponge.

REMOVING AND REFITTING THE DOOR

1. To remove the door, open it fully and lower the
catches until they are in the unlock position.

\\/
—

2. C(Close the door as much as you can.

Take a firm hold of the door with both hands — do not
hold it by the handle.

Simply remove the door by continuing to close it
while pulling it upwards (a) at the same time until it is
released from its seating (b).

Put the door to one side, resting it on a soft surface.

3. Refit the door by moving it towards the oven,
aligning the hooks of the hinges with their
seating and securing the upper part onto its
seating.

4. Lower the door and then open it fully.
Lower the catches into their original position:
Make sure that you lower them down completely.

5. Try closing the door and check to make sure that
it lines up with the control panel. If it does not,
repeat the steps above.

PRESS TO CLEAN - CLEANING THE GLASS

1. After removing the door and resting it on
a soft surface with the handle downwards,
simultaneously press the two retaining clips and
remove the upper edge of the door by pulling it
towards you.

2. Lift and firmly hold the inner glass with both
hands, remove it and place it on a soft surface
before cleaning it.

3. To correctly reposition the inner glass, make sure
that the “R” is visible in the left-hand corner. First
insert the long side of the glass indicated by “R”
into the support seats, then lower it into position.

4. Refit the upper edge: a click will indicate correct
positioning. Make sure the seal is secure before
refitting the door.

10
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REPLACING THE LAMP
1. Disconnect the oven from the power supply. Please note: Only use 20-40 W/230 ~ V type G9, T300°C

2. Remove the cover from the light, replace the bulb | halogen bulbs. The bulb used in the product is specifically

and put the cover back on the light. designed for domestic appliances and is not suitable for
general room lighting within the home (EC Regulation

3. Reconnect the oven to the power supply. 244/2009). Light bulbs are available from our After-sales

Service.

- If using halogen bulbs, do not handle them with your bare

hands as your fingerprints could cause damage. Do not use

the oven until the light cover has been refitted.

TROUBLESHOOTING

Problem Possible cause Solution

 The oven does not work. . Power cut. _ Check for the presence of mains electrical

: - Disconnection fromthe  power and whether the oven is connected to
- mains. - the electricity supply.

- Turn off the oven and restart it to see if the
- fault persists.

WWW.FRANKE.COM

© Franke Technology and Trademark Ltd, Switzerland

SUPPORT

In the event of any operation problems, contact a Franke ~ When contacting our

Technical Service Centre. Service Centre, please

Never use the services of unauthorized technicians. state the codes provided

Specify: on your product's

- the type of fault identification plate. -

- the appliance model (art./Code) :} 1
- the serial number (S.N.) on the rating plate, located [ O U
on the right hand edge of the oven cavity (visible d

when the oven door is open).
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KEPIBHUUTBO 3 BUKOPUCTAHHA
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MNaHenb KepyBaHHA
BeHTunAaTtop

Jlamnouka

HanpAamHi gna pewitkn
(piBEHb BKa3aHO Ha CTiHL
poboyol Kamepn)
OBepuaTa

BepxHin HarpiBanbHUin
enemMeHT/rpunb

Kpyrosuu HarpiBanbHuin
enemMeHT

(He BUAOHO)
lneHTndikauiniHa Tabnnuka
(He 3HIMaTN)

HWXHin HarpiBanbHUN enemeHT
(He BUAOHO)
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NMAHEJIb KEPYBAHHA
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200 180

1. PYYKY BUBOPY

Llo6 yBiMKHYTMK AyxoBy wady,
06epiTb 6yab-aKy GyHKLit0.
LLlo6 BUMKHYTK AyxoBYy wady,
MOBEPHITb KHOMKY Y MONIOXEHHA
0/F.

2. KHOMKW «+» i «- »

[na 3mMmeHLweHHA abo 36inblleHHA
3HAY€eHHA, WO BifobparKaeTbCA Ha
ancnnei.

2 3 2 4 5
3. KHOMKA BCTAHOBJIEHHA
YACY

Ana Bnbopy pi3HMX napameTpis:
TPMBANOCTI, Yacy 3aBepLUEeHHA

roTyBaHHA, Tanmepa.
4. ANCNJIEN

5. PYYKA TEPMOCTATA
MNoBepHITb PyuKy, OO BCTAaHOBUTK
6axaHy Temneparypy.

6

6. IHOAUKATOP TEPMOCTATA /
NONEPEOHE HATPIBAHHA
BmunKaeTbca nig yac npouecy
HarpiBaHHA. BumunkaeTbca, Konm
noTpibHy TemnepaTypy AOCATHYTO.

121



NPUNAQAA

PELUITKA

- MAAOH

AEKO AN1A BUMNIKAHHA

KinbKicTb Ta TMN Npunaaaa moxe OyTv BiapIsHATMCA 3aeXKHO Bia npuradaHoi moaeni.
IHLWi akcecyapu MOXKHa NPKAGATV OKPEMO B LIEHTPI NICNANPOAaXKHOrO 0OCYroBYBaHHS.

BCTAHOBJIEHHA PEWWITKW TA IHLLOIo NPUNAALOA

- CnoyaTKy BCTaBTE PeLiTKY Ha 6a)kaHOMY piBHi,
yTPUMYI0UU Ti TPOXM HaXMIIEHOIO Bropy, i HATUCHITb
Ha NigHATY 3afHI0 CTOPOHY (CNpAMOBaHy Bropy)
foHu3y. MNoTim nocyBanTe i rOpM30OHTaNbHO Y3[0BX
HanNPAMHOI peLWiTKn A0 ynopy.

« [HWe Npunagaa, Take AK 4eKo Ana BMUMNiKaHHA,
BCTaBNANTE rOPMU3OHTANIbHO, NOCYBalOUM NOro Y340BXK
HaNPAMHUX PELiTKN.

« MOXHa BUAHATN HaNpPAMHI A4nA pewiTkuy, wob
NONErwmnTy OUYNLLEHHA AYXOBOI Wadu: NOTATHITH iX,
o6 BUNHATW.

OYHKUII

BUMK.
AnAa BUMKHEHHA yXOBOi Wwadwu.

o7 CBITNO
71N [InAa BMUKaHHA CBiTNa y BigAineHHi.

CTAHOAPTHUI

Ana npurotyBaHHA 6yab-AKOI CTpaByM nuwe
Ha ofHin nonuui. Kpale BUKOpUCTOBYBaTU 2-TYy
nonuuo.

4% YNLWEHHA NAPOIO

[ia napw, Wo BMBINbHAETLCA Y LiIbOMY
cneuianbHOMY HM3bKOTEMMepPaTyPHOMY LMKNi
OUULLEHHA, [,O3BOJIAE NTIErKo BUAanATy 6pyn i
3anunLwWKKy iXi. Hanuinte 200 mn NUTHOI BOAN HA AHO
AyXxoBoI Wwadu Ta akTnBynTe GyHKUito Ha 35 XBUAUH
3a Temnepatypu 90 °C. AKTuByInTe Lo GyHKLUitO,
Konu ayxoBa Wwada OXxonoHe Ta AanTe ii OXONOHY T
NPOTAroM 15 XBUIINH MiCNA 3aKiHYEHHA LNKAY.

wWwW I'PUJb

o [ns cmaXkeHHs Ha rpuni cTenkis, Ke6abis i
KoBbaCoK; A4NnA NPUroTyBaHHA OBOYEBMX 3arMiKaHOK
i rpiHOK. ig yac cmakeHHA m'Aca Ha rpuni
peKkoMeHAYEMO BUKOPUCTOBYBATY NiIAAOH ANA
36MpaHHA COKY, WO BUTIKAE Npuv roTyBaHHi: [locTaBTe
NigfoH Ha 6yab-AKOMY PiBHI Nif pewwiTKow Ta
HanunTte y Hboro 200 M NMUTHOI BOAMN.

VYW TYPBEOTPUJb

& [na cMakeHHA BeTMKMX WIMATKIB M'Aca (HiXKKN,
pocT6id, KypuaTta). PekoOMeHAYEMO BUKOPUCTOBYBATM
NigAoH AnA 36MpPaHHA COKY, O BUTIKAE Npu
roTyBaHHi: [locTaBTe NigAoH Ha Byab-AKOMY PiBHI Nig
pewiTkoto Ta HanunTe y Hboro 500 mn NMTHOT BOAN.

PO3MOPOXYBAHHA
O [Ina weungkoro PO3MOPOXKYBaAHHA TXi.

c% BUMIKAHHA 3 KOHBEKLIEO

[InA BMNiKaHHA NMPOriB 3 COKOBUTOO
HaUYMHKOIO Ha ofHin nonuui. Lo GyHKLiI0 MOXHa
TaKO»K 3aCTOCOBYBATK A4N1A TOTYBaHHA Ha ABOX
nonuuax. MiHANTe NONOXEHHA CTpaB AnA
PiBHOMIPHILLIOro NpUroTyBaHHA.

O HWXHE HATPIBAHHA

MNpn3HaveHo ANA Nigpym’'AHIOBaHHA
HUXXHbOT YacTUHM cTpasu. Lilo dyHKUito TakoX
peKkoMeHAYETbCA BUKOPUCTOBYBATHY AJ1A MOBIIbHOrO
roTyBaHHA, AOBeAEHHA A0 rOTOBHOCTI COKOBUTUX
CTpaB i NPUroTyBaHHA COYCHUX KOHLIeHTPaTIB.

/\)\TIPUMYCOBA BEHTWUALIA

—~ [InA NpuUrotyBaHHA Pi3HUX NPOAYKTIB i3
O[lHAaKOBOI TeMMepaTyporo NPUroTyBaHHA Ha
AeKiNbKOX NoNnYKax (MakcumMym TPboX) OAHOYACHO.
Lia dyHKLia fO3BONAE OQHOYACHO rOTYBaTH Pi3Hi
CTpaBu i NPV LibOMY YHUKATK 3MilllyBaHHA apoMarTiB.

XNib

AnAa BunikaHHA xNiby pisHUX TUNIB Ta pPo3MipiB.
Kpale BMKOprCTOBYBaTU 2-Ty NOANLIO.
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NEPEA NMOYATKOM BUKOPUCTAHHA

1. HANALUTYBAHHSA YACY

Mpw nepLiomy YBIMKHEHHI Npunagy HeobXiagHO BCTaHOBUTY
yac fobwu: Ha gucnnel bnmaTmyTb Hanmuen «0.00» Ta
«AUTOp.

N e N e Ix]
’/g\\ '/,-' ,-' ’-'\\

o6 3apaty yac fobu, 0AHOYACHO HATUCHITb KHOMKN — Ta
-+: BcTaHOBITb Yac 061 33 JOMOMOrol KHOMOK +i—.
HaTuncHiTb KHONKY 8cmaHoesieHHA Yacy AnA NigTBepOKeHHA.
O6paBLuM NOTPIOHE 3HAUEHHSA YaCy, MOXKHA 3MIHUTA
nonepeaKyBanbHUIA cUrHan: Ha gucnnei 3'ABUTbCA «TOH 1».

- |
N B B

LLlo6 B1GpaTH TOH, HATUCHITb KHOMKY — , MOTIM HAaTUCHITb
KHONKY 8CMAHO8JIeHHSA 4acy ANA NiATBEPLXKEHHS.

3BepHiTb yBary: LLIo6 3miH1TK Yac 406w, HanpWKnaa, nicna
TpuBanvx NepeboiB y Noaadi enekTpoeHeprii, BYKoHawTe i,
OnucaHi BuLLE.

2.MPOrPIUTE AYXOBY LWAQY

Hoga gyxoBa wada Moxe BUAINATA 3anaxw, Lo
3aNULWLNANCA NICNA 1T BUFOTOBJIEHHSA: LIE HE € HECMPABHICTIO.
Tomy, nepLu HiX roTyBaTn iKY, peKoMeHZYEMO NPOorpiTn
MOPOXHIO AyXOBY LWady, WO yCyHy T 6yab-AKi MOXMBI
3anaxm.

3HiMiTb i3 yXOBOI LWadu 3aXMCHY KapTOHHY YNMakoBKY abo
Npo3opy NMiBKY Ta BUTArHITb 3 Hel Bce NnpuiagaA.

HarpisanTe gyxoBy wady no 250 °C npotarom npmubansHo
OfHi€l roanHn, 6axaHo 3 BUKOPUCTaHHAM QYHKLT
«BunikaHHA 3 KOHBeKLUi€o». [Mpur Lubomy fyxoBa Lwada mae
6y T MOPOXKHBOHO.

JoTprmyiiTeCh IHCTPYKLN, o6 NpaBUIbHO HanaLwTyBaTH

byHKUji0.

[MpVMITKIA: PEKOMEHAYETHCA MPOBITPUTY NPUMILLEHHA NiCNA
MEPLLOro BMKOPUCTaHHA NPUIagy.

LWOAEHHE BUKOPUCTAHHA

1. BUBIP ®YHKLII

LLlo6 obpatn dyHKLI0, BCTAaHOBITb pyyKy 8UOGOPY Ha CUMBOTI,
Lo BignoBigae 6axaHin GyHKLUiI.

2. AKTUBYBAHHA OYHKLIT

PYYHUIN PEXXNM
[nA noyaTKy BUKOHaHHA 06paHOi GYHKLIT MOBEPHITb pyyuKy
mepmocmama, Wob BCTaHOBUTU OaxkaHy Temneparypy.

LLlo6 nepepBaTy BUKOHaHH:A GyHKLTy 6yab-aKuiA Yac,
BUMKHITb yX0BY wady, NOBEPHITb pyuKy subopy i py4Kky
mepmMocmamy Ha 3Hauok @

YMLLEHHA MAPOIO

o6 akTnByBaTN PYHKLIO «YuLeHHA napoto», Hanunte 200
MJ1 IUTHOI BOAM Y HUXKHIO YaCTVHY AyXOBOI LWwadu, NoTiMm
BSTaHOBin Py4Ky 8UGOpY Ta py4Ky mepmMocmama Ha 3HauoK
o

KpaLwe BUKOpUCTOBYBaTM L0 GYHKLIKO NpoTArom 35
XBUJIVH.

3. MNOMNEPEAHE NMPOrPIBAHHA

Konu ¢pyHKLito Byae akTMBOBaHO, YBIMKHETbCA iHAMKATOP
TepMOCTaTa, CUrHani3ytum Npo Te, WO NOYaBCA npouec
nornepeaHbOro HarpiBaHHA.

B KiHUj Lboro npouecy iHANKaTop TepmocTaTa BUMKHETbCSA,
Lo CBIgUMTMME NPO Te, WO AyxoBa Wwada gocArna
BCTAHOBMEHOI TemnepaTypu: Y Lieit MOMEHT NOKaAiTb XKy
BCepeaviHy i nepexofbTe 0 roTyBaHHA.

3BepPHITb yBary: AKLWO NOCTaBUTY XKy B LAY A0 3aKiHUEHHS
nonepeAHbOro NPOrPIBaHHSA, LIE MOXe NOMPLUMTYA OCTAaTOUYHMM
PEe3y/bTaT roTyBaHHA.

.BUKOPUCTAHHA EJIEKTPOHHOIO MPOrPAMATOPA
HaTwrckatoumn KHonKy 8CmaHo8/1eHHs Yacy, MOXHa obpatii
pi3Hi pexnmu, Wob 36eperTty abo 3anporpamyBaTii Yac
rOTyBaHHA.

3BEPHITb yBary: AKLIO He BUKOHYBATV XKOOHMX i Kinbka
CeKyHf, NPOyHaE 3BYKOBWI CUIHa, i BCi HanalTyBaHHA OyayTb
niaTBepKeHi.

1. KHOMKa - : 4N1A 3MeHLLEHHA 3HaYeHHS, LLIO
BifOOpaXKa€eTbCA Ha agmcnnei

2. KHonka @ : inA Bubopy pi3H1X napameTpis

3. KHorKa +: ana 36inblUeHHA 3HaYeHHs, Lo
BifOOpaXKa€eTbCA Ha aucnnel

A. CvmBon () BKa3ye Ha Te, WO NpaLoe Tanmep
B. CimBON AUTO MiATBEPAKYE, LLIO HANALLTYBaHHA 6yno
BMKOHAHO

. ®
«2d:58
I—_®

.MPOrPAMYBAHHA FOTYBAHHA
Micna Bnbopy 1 akTmBaLii GyHKLiT MOXHa BCTaHOBUTM
TPUBaNIcTb.

TPMBANICTb
HaTncHITb LWoHaMeHLwe Ha 2 CeKyHAN KHONKY
8CMAHO8/1eHHA Yacy: bnmmatme cumson .

/LT
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3HOBY HATUCHITb KHONKY 8CMAHOB/IEHHA YdCy: Ha aucnnei
noyepro.o BigobpaxaeTbca «DUR» Ta «0.00» i bnmae
«AUTOn.
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BcTaHOBITb TPUBaANICTb 3a ONOMOroI KHOMoK +i—. Yepes
KinbKa CekyHA Ha aucnnei 3'aBnTbCA Yac 4obw, a Hanmc
«AUTO» ™, npooBXKyBaTnmMe CBITUTCA, NiATBEPAXKYOUM
HanalTyBaHHA.
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3BepHiTb yBary: LLlob nepernaHyT, CKinbKk Lije vacy byne
TPVIBATW FOTYBaHHA, LLLOHAaMMEHLUE Ha 2 CEKYHAM HATUCHITb
KHONKY 8CMAHOBJIEHHA YAcy.

LLIo6 3MiHWTY MOrO (33 HEOOXIAHOCTI), 3HOBY HATUCHITL Ty X
KHOTKY i 3a AOMOMOTIOK0 KHOMOK =+ 18 — 3MiHITL TPWBANICTH.

o-HcCc>»

3ABEPLLUEHHA TOTYBAHHA
Konu rotyBaHHaA Oyge 3aBepLueHo, CUMBO ™ 3racte,
MPOJTyHAE 3BYKOBUIA CUrHan Ta 6nmmatme Hanmuc «<AUTOw.
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LLlo6 BigKMIOUMTY 3BYKOBUIA CUrHaM, HATUCHITb Oyab-AKY
KHOMKY.

MoBepHiTb pyuKy QyHKLiT | pyuky mepmocmamy'y
nonoxeHHss OTa @, NOTIM LLOHaIMEHLLEe Ha 2 CeKYHaM
HaTUCHITb KHONKY 8CMAHOB/1IEHHS YACY, OO BUMKHYTI
AyxoBy Lwady.

MNMPOrPAMYBAHHA YACY 3ABEPLUEHHA TOTYBAHHA/
3ATPUMKI 3ATTYCRY

Micna Bnbopy TPUBaNOCTi HATUCHITb KHONKY BCMAHOB/1eHHS
yacy: Ha gucnnei cnoyatky 3aBuTbca Hanne «<END», noTim
6yae BigobparkeHOo Yac 3aKiHYeHHA roTyBaHHS, a NOTIM
noyHe 6nmati Hannc «<AUTOp.
N4
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HaTuncHiTh KHonky+, 106 B1GpaTK HGaxkaHWin Yac
3aBEPLUEHHA rOTYBaHHS.

Yepes KinbKa cekyHf, Ha ancnnei 3'aBrTbCA Yac Joow,
cmmson M 3racHe, a Hanue «<AUTO» NpoaoBKyBaTime
CBITUTUCA, NiATBEPAKYIOUM HaNALWTYBaHHA.

(.1
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3BepHiTb yBary: LLIob nepernaHy T yac 3akiHYeHHA roTyBaHHA | 3a
HEeOOXiAHOCTI 3MIHUTL Oro 3HaYEHHS, Ha 2 CEKyHW HaTUCHITb
KHONKY 8CMAHOB/1eHHS Yacy, NOTIM 3HOBY HATUCHITb i ABIYi.

o-Hc»

(D}/HKLI,iPO 6yae Npu3ynrMHeHO, MOKM He 3aCBITUTbCA CUMBOS
™, nyxoBa LWada aBTOMaT4YHO NpaLioBaTMe Y BUGPaHOMY
pexunmi rotyBaHHaA nicia nepiogdy vacy, AKUN po3paxoBaHO
TaK, LWOo6 3aKiHYMTM NPUrOTyBaHHA Y BCTAHOB/IEHWIA Yac.
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HANALLUTYBAHHA TAVIMEPA

Lia onuia He nepeprBac Ta He akTVBYE rOTyBaHHs, ane
[03BOJIAE BUKOPMCTOBYBATW ANCMNEN ANA BifOOpaXKeHHA
Tanmepa, Konu GpyHKLjto akTMBOBaHO abo KON JyXoBYy
wady BUMKHEHO.

LLlo6 akTnBYBaTV TaiMep, LLIOHAMMEHLLIE Ha 2 CEKYHAN
HaTUCHITb KHONKY 8CMAHOBJIEHHA Ydcy: Ha ancrnei
6nmatme cumson ).
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BcTaHoBITb 6akaHy TpMBanicTb 3a AONOMOrO KHOMOK + i
—: 3BOPOTHIl Bignik NOYHETbCA Yepes Kinbka CeKyH,.
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Ha guicninei 3'aBUTbCA Yac fobw, a cumson
NPoJOBXYBaTUME CBITUTUCA, NIATBEPAXKYHOUN
HanawTyBaHHA Tanmepa.

3BepHiTb yBary: LLlob nepernaHy TV 3BOPOTHIN BinfiK i 3a
HeOOXiAHOCTI 3MIHUTI Yac, 3HOBY LLIOHAMMEHLLE Ha 2 CeKYHAW
HaTUCHITb KHONKY 8CMAHOB/1EHHSA 4dcy.

KOPUCHI MOPALAU

AKYUTATU TABNTALIO MPUTOTYBAHHA

Y Tabnuui HaBefeHO HanKpalli GyHKLii, akcecyapu
Ta PiBHI ANA NPUroTyBaHHA Pi3HNX CTpaB. Bianik vacy
rOTYBaHHA MOYMHAETbCA 3 MOMEHTY, KON CTPaBy
CTaBNATb A0 AyxoBoi Wwadu. Yac nporpiBaHHA fyX0BOI
wadu (AKLLO BOHO NOTPIOHE) He BPaXOBYETLCA.
YKa3zaHi TeMmnepaTtypa Ta Yac roTyBaHHsA OPIEHTOBHI;
BOHM MOXKYTb 3asiexaT BiJ KiflbKOCTi MpOodyKTiB i
TUNY NpUIaaas, Wo BUKOPUCTOBYETbCA. [ounHante
3 HAVIMEHLLOro PEKOMEHA0BAHOMO 3HAUYEHHSA, a AKLLO
CTpaBa He AOCTaTHbO rOTOBA, NepenaiTe A0 OiNbnx
3HaueHb. BukopuncToByinTe akcecyapm 3 KOMNIEKTY

1 HapjaBanTe nepeBary meTanesum Gopmam gns
BUMNiIKaHHA Ta eKO TEMHOro Konbopy. Bu moxete
TaKOXK KOPMCTYBATMCA CKOBOPIAKaMu Ta akcecyapamm
i3 nipekcy abo KepaMiku, ane manTe Ha yBasi, L0
TPWBanicTb roTyBaHHA 6yae AeLo GinbLuoto.

rOTYBAHHA PISBHUX CTPAB OAHOYACHO

3a ponomoroto GyHKLUiT «KOHBEKLiA» MOXKHA OAHOYACHO
roTyBaTW Pi3Hi CTpaBu, AKi NOTPebyoTb O4HAKOBOI
TemnepaTypu roTyBaHHsA (Hanpuknag: pnba Ta oBoui),
Ha pi3HMX PiBHAX. BUMMITh i3 gyxoBoi wadwu cTpasy, AKil
NoTPiGHO MeHLLEe Yacy ANA NPUroTyBaHHSA, | 3anmwiTe B
Hill CTPaBYy, AKa roTyeTbCA AOBLUE.
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TABJINUA NPUTOTYBAHHA

NOMNEPEAHE TEMMNEPATYPA TPUBAJICTb PIBEHb |
PELIEAT OYHKUIA MPOrPIBAHHS: Q) : (XB.) AKCECYAPU
& Tak 150 - 170 30 - 90 2
Muporu 3 gpixKAKoBOro Ticta /_\ 2 1
AN Tak 160 - 180 30-90
- 2
ﬂl/lpO[l/l 3 HAYMHKOIO u | L Tak 160 - 200 35-90 L
(UnsKeliK, WTpyaenb, GpyKToBUIA N1pir) % Tak 160—200 40 - 90 -\;’. 2
— Tak 160 - 180 15—35 273
7O\ 4 2
MeunBo/TapTaneTkn & Tak 150 - 170 20-45 a—n | u
AN Tak 150 - 170 20-45 > 3 1
- Tak 180 - 200 40 - 60 2
3aBapHi TicTteuka ——
AN Tak 170 - 190 35-50 4 2
_ Tak 90 150-200 %
Bese o Tax 90 140-200 4 2
o Tax 90 140-200 > 3 T
B Tak 220 - 250 10-25 /2
Miua / xni6 /_\ 2 >
AN Tak 200 - 240 20-45 "
Xni6Ha 6ynoukaso r ™ Tak 180 - 200 30-45 2 y
ByxaHeub xni6y 500 r ™ Tak 180 50 - 70 u1 / zy
xni6 o Tax 180 - 200 30-80 42
- Tak 250 10 - 20 2
3amopoxkeHa niya <
AN Tak 230 - 250 10-25 4 2
ES Tak 180 - 200 30 - 45 2
MikaHTHi Nnuporn TA'A) ) 4 2
(oBOUEBMIA MNPIT, NWPIT Kill) é._% Tak 180 - 200 35—30 ARs L
AN Tak 180 - 200 35-50 > 3]
- Tak 190 - 200 20-30 %
BonoBaHun/ TOPT 3 NNCTKOBOroO TicTa % Tak 180 - 190 20-40 _\_;’_ u 2 u
N Tax 180-190 =~ 20-40 > 3 1
JlazaHbA / 3aniKaHKM 3 MakapoHamu =~ ) } 2
/ KaHenoHi / BigKpuTi nuporn — Tak 190 - 200 45-65 —
[ VI o AR=lr —J M “ r
NPUIALLSA . ®opma gna BI/II'IiKaI-'|HF| Nnct gna BI/II'IiKa!-|HH abo [leko AnA BUniKaHHs 3 .
Pewitka abo dopma ana ToptiB Ha  popma Ans BUMIUKM HA 200 MA BOIU [leko ana BunikaHHA
pewiTyi pewiTyi A
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NONEPEAHE TEMMNEPATYPA TPUBAJICTb PIBEHbD |
PELEENT OYHKUIA TIPOTPIBAHHS Q) (XB.) AKCECYAPU
ArHaTuHa / TenAaTHa / AnoBNYMHa / - ) ) 2
CBUHMHAE | K& o Tak . 190-200 @ 80-110 \ |
CMmaxkeHa CBMHWHA 3i CKOPUHKOIO 2 kT Tak 180 - 190 110-150 | 2 y
KypAatnHa / KponAaTuHa / KauaTtmnHa 1 kr : Tak 180 - 200 50-100 \ 2 y
IngnuKa / rycka 3 kr — Tak 180 - 200 50-100 2
3aneueHa pnba / y neprameHTi 0,5 kr - ) 2
bine, uina) L Tak 170 - 190 30-45 : :
QaplnposaHi oBoui o ) ) 2
(nomigopw, Kabauky, baknaxkaHw) é Tax 180 - 200 50-70 y—
MigcmarkeHun xni6 hied 5 250 2-6 -\.E..,-
. , 4 3
Pun6He ¢ine / cknbkmn A 5 250 15-30* ~—r o
KoB6ackun/ke6abu/nopebpuHa/ ww / 2 ¥ 5 4
raméyprepm o 5 250 15-30 ST UV
C 11,3 iy - 200-220 = 60-go* 3 T
Ma)KeHa KypATuHa 1-1,3 kr B -
. , WwWw 3
PocT6i¢ 3 kpos'io (1 Kr) X - 200 35-50**  _—.
. wWwW % 3
Hora arHaTu / rominka % - 200 60 -90 . y
WWwW
CmaeHa KapTonns 9 - 200-220  35-55% 3
WWwW
. 3
OBoueBa 3anikaHKa % - 200 - 220 25-55 : |
p 7O\ 4 1
M’saco Ta KapTonna é_% Tak 190 - 200 45-100 "%  —,. | y
. . 7O\ 4 1
Pun6a i1 oBoui A Tak 180 30-50 %% . y
s, TAVA) 4 2
JlazaHbA Ta M'AIcO A Tak 200 50-100 "% —,. y
MoBHoUiHHA cTpaBa OpyKTOBMI NVpPIr /0N 5 3
(piBeHb 5) / JlasaHba (piseHb 3) / M'aco Tak - 180-190 | 40-120 *** —
(piBeHb 1) - ; : s ol I

*[NepeBepHiTb CTpaBy Yepes NoSOBMHY Yacy NPUroTyBaHHA

** [epeBepHiTb CTPaBy Yepes [ABi TPETUHW Yacy NPUTOTYBaHHSA (3a HEOOXIAHOCTI).

*** [NepenbadyBaHa TpVBaNiCTb Yacy: CTPaBM MOXHA BUMATK 3 IyXOBOI Lady Uepe3 pi3Hi NPOMIKKI Yacy, 3aNexHo Bif
OCOBWCTOrO CMaky.

W Ywwv 70\ —
-- o &5 r ™
OYHKUII e % . _ .-
CraHgapTHuin lpunb Typ6orpuns IOV”V'YCOB‘a VIFIIKaHI-.m 3 i
BeHTUNALIA KOHBeEKILli€Ww
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aAornan | TEXHIYHE ObCJIYTOBYBAHHA

Hikonu He 3acTocoByIiTE NPUCTPOI
YMLLEHHA NapomMm.

Mig yac BMKOHaHHA Gyab-AKNX
AiN BUKOPNCTOBYNTE 3aXNCHI
pYyKaBU4KM.

30BHILLHI TOBEPXHI

« [poTnpaiiTe NOBEPXHI BOTOrOK TKAHVHOHO 3
MiKPOBOOKHa. AKLLO BOHM Ay»ke 6pyaHi, fopanTte
Kifibka Kpanenb pH-HelTpanbHOro MMMHOro 3acoby. Ha
3aBepLUEHHA NPOTPITb CYXO0 FaHUIPKOIO.

« He KopucTyiTeca KoposiliHMM 260 abpasvBHIM
3acobamu ana uniieHHsA. AKLo Oyab-AKi 3 umx 3acobis
BMNAAKOBO MOTPan/IATb Ha NOBEPXHi Npunagy, HeranHo
3iTPITb X BOMOrOK raH4ipKOIo 3 MIKPOBOJIOKHA.

BHYTPILLHI MOBEPXHI

« [icnA KOXXHOro BUKOPWCTaHHA JainTe AyxoBiil wadi
OXOJIOHYTH, @ MOTIM OUMCTITb 1T Bif 6yAb-AKOro ocagy un
NAAM Bif NPOAyKTiB, Le 6axaHo 3pobuTu, NOKM BOHa

we Tenna. LLob BMCYLINTY KOHAEHCAT, AKUIA YTBOPUBCA
BHaC/ifOK roTyBaHHA CTPaB i3 BUCOKM BMICTOM BOAM,
JanTe ayxoBilt Wadi MOBHICTIO OXONOHYTW, @ NOTIM BUTPITb i

BukoHyiTe HeobXigHi gii, konn
AyxoBa wada oxonoHe.
Bia'egHanTe npucTpin Big Mepexi
eNIeKTPOonocTayaHHA.

3a60pOoHAETbCA BUKOPUCTOBYBaTH
BPOTAHI Mouanku abo 3acobu

ANA YNLLEHHA 3 abpa3nBHOIO N
KOPO3illHOIO Ai€l0, OCKiNbKN BOHUN
MOXKYTb NMOLKOAUTN NOBEPXHi

npunagy.

TKaHMHO abo rybKoto.

* AKTVBYWTE GYHKLIO «YULLIEHHA Napoio» AiA
OMTYMAsIbHOrO OYMLLEHHSA BHYTPILLHIX MOBEPXOHb.

« [1nA nonerweHHA ounLLEeHHA CKNa ABepuUATa MOXHA NIerko
3HATW | NOTIM BCTAHOBUTW Ha MicLIe.

« CKno gBepuAT MUIATe BigMNOBIgHNM PigKM MUKOYMM
3acobom.

« [lnA ounLLeHHA BepXHbOI NaHeNi 4yxoBoi LWadu BepxHil
HarpiBanbHWI eNleMeHT rpuna MOXKHa ONyCTUTN.

MPUIAQAA

3amouyiTe npunagas y BOGHOMY pPO3UMHi MUHOMO
3acoby Bigpasy nicnA BUKOPUCTaHHA, TPMMAloun A0ro 3a
[OMOMOrOI0 NPUXBATKK, AKLLO BOHO AOCi rapaye. 3anmiuKn
PKi MOXKHa B1AANUTK 3a JOMOMOTOHO LLITKM ab0 ryoKm.

3HIMAHHA TA BCTAHOBJIEHHA ABEPLIAT

1. Lo6 3HATK ABepLATa, NOBHICTIO BiUMHITL iX i
OrycCKalTe 3aCyBKW, MOKM BOHW He ByalyTb 3HaXOAUTUCA B
MONOXEHHI PO30STOKYBaHHA.

|

—

2. 3auuHiTb ABEpUATa 4O YNopy.

MiuHo Bi3bMiTbCA 3a ABEpLIATa 060Ma pyKaMu, He TPUMaITe iX
32 PYUKY.

LLlo6 3HATV ABEPLATA, 3aUNHANTE | BOBHOYAC TATHITb IX yropy
(@), MOKM BOHW He BMBINbHATLCA i3 ONOPHYX MiCLb.

lNoknagiTb 3HATI ABepLIATa HA M'AKY NOBEPXHIO.

3. LLlo6 BcTaHOBUTU ABEpLATA Ha MicLe , NiAHECITb iX 10
AyXOBOI Wady, BUPIBHANTE rauku netesb 3 iXHiMM Nasamm
Ta 3aKPiniTb BEPXHIO YaCcTVHY B Nasi.

4, OnycTiTb ABEPLATa, a MOTIM MNOBHICTIO BIAUMHITb iX.
OnycTiTb 3aCYBKM B MOYATKOBE MONTOMEHHS:
lNepeKoHamTecs, Lo BOHM MOBHICTIO OMyLLeHi.

5. Cnpobyrite 3aunMHUTY ABEPLIATA 1 NEpeEBIpTe, um
nepebyBatoTb BOHW Ha OAHIl NiHii 3 NaHENI0 KepyBaHHA.
AKLLO Lie He TaK, 3HOBY B1KOHaTE OMNVICaHi BULLIE KPOKW.

HATUCHITD, LLIOB O4YUCTUTU - OYULLIEHHA CKJIA

1. Konwn 3HimeTe ABepuATa i NOKNageTe iX Ha MAKy
MOBEPXHIO PYUKOIO AOHN3Y, OAHOUACHO HATUCHITb
ABa dikcaTopa i 3HIMITb BEPXHIO KPOMKY ABEPLIAT,
NOTArHYBLUN iX Ha cebe.

2. T[ligHiMITb | MILIHO YTPUMYITE BHYTPILLHE CKNIO 0boMa
pyKamw, 41l OYMLLIEHHA 3HIMITb | TOKMAAITb NOro Ha MAKY
NMOBEPXHIO.

3. LUo6 npaBunbHO BCTAHOBUTU BHYTPILLIHE CKJIO Ha MicLie,
nepeKoHamTecs, Wo cMBON «R» BUAHO Y NIBOMY KyTi.
CnouaTtKy BCTaBTe OBy CTOPOHY CK/a, MO3HAYeHy
cmBOOM «R», B OMOpPHI rHi3Aa, MOTIM ONYCTiTb MOro Y
NOTPIGHE NONMOXKEHHS.

4, BcTaHOBITb Ha MiCLie BEPXHIO KPOMKY: KnauaHHA ceiguntb
Npo npasuibHe YCTaHOBEHHA. [epLu HiX BCTaHOBUTA
JBepLATa, NepekoHanTeca y HagiHOCTI YLLiNbHEHHS.

127



3AMIHA IAMINAN

1. Bigkntouitb gyxoBy wady Bia enekTpomepexi.

2. 3HimiTb NnadoH iHaMKaTopa, 3aMiHiTb Namny Ta
NPUKPYTiITb NnadoH Ha micue.

3. 3HoBy nigkntouitTb gyxosy wady ao
eneKkTpomepexi.

3BEPHITb yBary: BUKOPUCTOBYITE NKMLLIE FaNIOreHOBI

namnv tuny G9, 20-40 B1/230 ~ B, T300°C. Jlamna, o
BMKOPWCTOBYETLCA Y BMPODI, pO3pobneHa cneuianbHo

ANnA NOOYTOBMX eNEKTPUYHNX MPUAaAiB i He NiAXoAnTb

[1A 3aralbHOroO OCBITNEHHA NpUMilleHb (MocTaHoBa

€C 244/2009). JTamnu MoxHa NpuadaTh B LIeHTPI
NiCNANPOAAXHOro 06CYroByBaHHA.

- AKLLO BUKOPUCTOBYIOTHCA raloOreHHi 1aMniu, He TopKanTeca
X FONMMI PYKamK, OCKINbKI BIAOWTKM NanbLiB MOXYTb
NOWKOAUTI Namny. He KopuCTynTecs AyxoBoio Wwadoto, OKM
He BCTaHOBWTe NNadoH Ha micLie.

YCYHEHHA HECNMPABHOCTEW

Mpo6nema

AyxoBa wada He npaytoe.
- Bin'epHaHHA Big
. efleKTpomMepeXxi.

Moxnusa npuunHa

- BiKNIOUEHHS XKUBNEHHS.

PiweHHsA

- [epeBipTe, UM € Hanpyra B efleKTpomepexi,

© a TAKOX YmM NigKnyeHo ayxoBy wady ao

. enekTpomepexi.

. BUMKHIiTb flyxoBY Wwady i 3HOBY YBIMKHITb 11, !
. W06 nepeBipUTH, 3HNKNA HECNPABHICTb YN Hi. !
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NIATPUMKA

Y pasi BUHUKHeHHA npobnem nig yac ekcniyaTauii
3BEPHITbCA O TEXHIYHOrO CepBiCHOro LieHTpy Franke.
Hikonn He KopucTynTeca nocayramm CTOPOHHIX
cneuiasnicTis.

MNoTpi6bHo HapaTy TaKy iHpopmauito:

- TN HeCrnpaBHOCTI

- Mmogenb npwunagy (apt./kog)

- CepiHMn HoMmep Ha Tabnnudi, po3TalloBaHW 3
npaBoro Kpato AyxoBoi wadu (BMAHO, KOoNu ABepuATa
BiAKpUTI).

CEied s

3BepTaounch [0 LeHTpY
nicnANpoga»Horo
o6cnyroBsyBaHHA,
nosigomrte Kogu,

3a3Ha4yeHi Ha Tabnnuui

3 NaCNOPTHUMUN AAHUMN SN o
I f

BUpoOy. F o |

6.3KW

O PLEAT - Model: xooXKXe 7 AFAAFHAIOOA  KAKAAIOATIRX
X NBOEOHz 2ce
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