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(LlaHoBHMi nokyneLb!
[lsikyemo Bam 3a BuGip BupoGy. Mu xo4emo, LL0G BM 3a7MLNAMCA 330BONIEHI HALLIOK NPOAYKLIEH, BUTOTOBNIEHOIO Ha
BUCOKOSKICHOMY, TEXHONOMIYHOMY Ta CY4acHOMY 0GAaLHaHH.
BukoHyto4m HeoBxigHe 06CNyroBYBaHHS, BU MOXETE i3 33/L0BONEHHSM Ta BNEBHEHICTIO KOPUCTYBATUCS AYX0BOI) LWa(hoto
[L0BIi POKM.
YBaXH0 npounTaitte Liei NoCiGHUK 3 BUKOPUCTAHHS. 30epiraiiTe HOro NpoTAroM yCboro Yacy BUKOPUCTAHHS. Mpi HafaHHi
BUPOOY iHLLOMY KOPUCTYBAYeBi NepesaiTe TaKOX L0 IHCTPYKLK 3 excnyaTaLii.

Lleit noci6Huk 3 ekcnnyarauii 6yB nigroroBneHui Bigpasy ANA AeKinbKox Mopene. Jleski 3 uux
thyHKL MOXYTb GyTH HEAOCTYNHI Ha BALIOMY NPHCTPO.

Mo3HayeHHs 3HayeHHs

Baxnuga indpopmalis

lMonepemxeHHs - Yara

Hebe3neka ypaXeHHs e1EKTPUYHIM CTPYMOM

Hebe3neka BUHUKHEHHS NOXEXi

> >
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1.Baxnugi nonepegxenHs npo 6e3nexy
3aranbHi nonepepXeHHs

« BUkoHyitte iHCTpyKLi 3 Ge3neku.

+ [poynTaitte TaKOX iHLLi LOKYMEHTH, SiKi LOAAKTHCA A0 NPUCTPOK).

+ llociGHuK KopuCTyBAYa MOXE NIAXORMTU 1A LEKINLKOX MOLENe.

« 36epiraiite /0o y AOCTYNHOMY MiCLi A% NOAANBLIOTO BUKOPUCTHHS.

+ llepe, BCTaHOBNEHHSM, 00CNYrOBYBAHHSAM Ta PEMOHTOM BUMKHITb YCi €NEKTPUYHI 3'€AHAHHS.

« K110 Ha naHeni abo KpULWL NPUCTPORD 3AAMLLINAUCH 3ANHLLIKK Bifl 3aXMCHOT NIBKMK, BULANITH iX.

« He BUKOPHUCTOBY/T NPUCTPIf, SIKLLLO BiH MOLUKOZLKEHMH.

« [litv BiKOM 50 8 POKiB | OMALLIHi TBAPUHY HE NOBUHKI NepedyBaTH NOPYY Ni 4ac Ta Nicns BUKOPUCTAHHS.

+ [litam 50 8 pokiB HeGe3neyHo TopKaTucs yBIMKHEHOro npunagy 6e3 Harnagy A0POCAUX i KOPUCTYBATUCS HUM
CamocTiiiHo.

+ 36epiraiite nakyBanbHi MaTepiany B HEROCTYNHOMY NS AiTeM MiCLi Ta yTuni3yitTe ix y BignoBigHwi cnoci6.

« NakyBanbHi Matepiany (nonieTunexoBa nAigka, NiHONAACT, KOpoGKa) MOXyTb CTaTH

MPUYMHOIO YAYLWEHHS a00 iHLMX HeBe3neyHuX KaniLyTe. TpuMaiiTe ix N03a 30H0K AOCSXHOCTI AiTed.

+ [liTn He NOBMHHI BUKOHYBATU 00CAYTOBYBaHHS Ta O4MLLEHHS NPUCTPOIO O3 HarNsay AOPOCIMX.

« [IpuCTpiit NpU3HaUEHi MULLE A1 NPUTOTYBaHHA 1Xi. He BuKopuCTOBYWTE AN Takux Linei Ak 06irpiB NPUMILLEHHS.
« Kon npucrpiit Harpito, Ko Ta akcecyapit MOXyTb OYTH rapsyuMut; KOPUCTYirTeCs NpuxBatkamit a0 nogioHumu
MPUCTOCYBAHHAMM Nif 4aC iX BCTAHOB/EHHS Ta BUAYYEHHS.

+ He BUKOPHCTOBYWTE OYUCHIK ANA OYMLLEHHS NPUCTPOK).

+ 36epiraie BinbHWi NPOCTIP HABKOAO BCIX YACTUH, SIKi NOTPEBYIOTH LMPKYAALIT NOBITPA.

« [Ip1 HeoBXiBHOCTI BUKOPUCTAHHS NEPraMeHTy Ans 3aniKaHHs He AONYCKaTe KOHTAKTY 3 HUKHBOK) YaCTUHOK) AYXOBKM.
« He rotyiTe iy 3 BAKOPUCTAHHSM MiLHUX @NKOTONIHUX HANOIB. CMpT BUNApOBYETLCS NPU BUCOKYX TeMNepaTypax,
MOXe CanaxHyTH NIt KOHTAKTI 3 rapA4uMit NOBEPXHAMM Ta BUKIIUKATU OXEXY.

+ [lepekoHaiiTecs, Lo NPUCTPiit BAMKHEHO NiCAA BUKOPUCTAHHS.

« Cnipkyiite 3a YacoM NPUrOTYBaHHS.
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He6e3neka ypaXeHHs eNeKTPHUHUM CTPYMOM

/f\ IcHy€E UMK ypaXEHHS eNeKTPUYHUM CTPYMOM.

+ SIK1L40 MpuCTPilt HECNPaBHH, OO C/Tif BiPEMOHTYBATH B ABTOPH30BAHOMY CEPBICHOMY LiEHTPI.

« ¥ pa3i Byaib-AkuX NOLWKOMKEHb BUMKHITH MPUCTPIM Ta BAMKHITH ENEKTPUYHE XUBAEHHS.

+ He muitTe npucTpiid, po3nuntoiodm abo noauBakoyM BOZOK, YEPE3 PU3UK YPAKEHHS eNEKTPUUHAM CTPYMOM.

« K10 HEOOXiZHO 3aMiHMTU lamMny, NEPes 3aMiHOK BUMKHITL NPUCTPIR Bif, MEPEXI, OO YHUKHYTH YpaXeHHs
ENEKTPUYHUM CTPYMOM.

+ KoMnaHis-BupoGHIK He Hece BinoBiAaNbHOCTI 3a GyAb-AKi 30UTKM, SKi MOXYTb BUHUKHYTU BHACAILO0K BUKOPUCTAHHS
MPUCTPOKO 6€3 100 MiAKAKOYEHHS BiANOBIAHO 0 MICLEBOTO 3aKOHOAABCTBA.

« HiKonu He TOpKaTeCs BISIKM MOKDUMM PyKaMu.

« Big eaHaiite kabenb XUBNEHHS, NOTATHYBLUM 3a WTENCeNb, @ He 33 KabeNb.

+ lig yac poBoTv NPUCTPOIO HArpiBAETbCS MOro 3a4HS YaCTUHA. ENEKTPUYHI 3°€AHAHHS HE NOBMHI TOPKATUCA 3a4HbOT
CTiHKI ZlyX0BOI LWachu.

+ Big egHyitTe npuCTpiii Big MEPEXi Nif Yac 04MLLEHHS, PEMOHTY Ta 06CAYTOBYBAHHS.

+ He 3HiMaitTe pe3ucTop 3 MicLis Mif Yac O4MLLEHHS.

« He npoknagaitTe kaGeni Haj rapauoto noepxHeto. Lie Moxe Npu3BeCTH 0 KOPOTKOTO 3aMUKAHHS Ta BUHUKHEHHS
MOXEXi.

m He HamaraiiTecsi racuTH NOXeXy BOAOH.

« Bigkntouits npunag Big eneKTPUYHOT MEpeXi, a noTiM cnpoGyitTe HAKPUTH MiCLLe 3aAMAHHA NPOTUNOXEXHUM
NOKPUBANOM TOLL0, 106 3an06irT! KOHTAKTY NOAYM’S 3 NOBITPAM.
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Pu3nk TpaBMyBaHHA

« K10 Ha CKNi ABEpLATI LYXOBKM € TPILLMHA 260 NOLIKOZLKEHHS, CKNO MOXe PO3GUTUCA i /00 YNIaMKK PO3NETATLCS.

« He BukopucToBY#Te XOPCTKi Ta aBpa3uBHi 32001 15 YnLLeHHA a60 MeTaneBi WKPEOKM ANns O4MLLEHHS CKNa ABEPLSAT
[yX0BOI Wwadu.

« He TopKaiiTeca HarpiBanbHUX/CHNOBHX ENEMEHTIB.

« [letni ZBepLAT NPUCTPOK MOXYTb 3aKUHUTI ABEPLSATY LyXOBOI Wadu nig vac pyxy. He Tpumaittecs 3a nemni.

« Hikonw He 36epiraitte nerko3aiMucti abo roproyi Matepianu BCEPELHi NPUCTPOLO.

« He HarpiBaiTe CKNAHi GaHKy Ta KOHCEPBH. TUCK, L0 BUHUKAE BCEPELUHI, MOXe NPU3BECTU O TOTO, L0 GaHKa NyCHe.

« He cTaBre jeko nopyd i3 N1erko3aiMiCTiIMM Ta roprOYMMIt MaTepianamu Nicns NPUroTyBaHHs ixi.

« [IBepusTa AyxoBoi Wwadu MoxyTb Cknagatuea 3 2, 3 a6o 4 crekon. He BUKOPUCTOBYTE ABEPLSATA 3i 3HATUM CKAOM.

« Kopuctysay He noBIHEH NepeHOCKTY AyX0BY Wady NOOAMHL Ta 6e3 3aXUCHHUX PYKaBUUOK.

Mpu3HaueHHs

« [puctpiit npu3Hayenuit 41 npurotysaxHs ixi. He BUkopUCTOBYtTE Oro Ans 0Girpisy.

« [puctpiit npusnayenuit 418 noGyT0BOro BUKOPUCTAHHS. BUKOPUCTOBYBATH NIMLLIE Y NPUMILLEHHI.
+ [lyx0BKY MOXHa BUKOPUCTOBYBATH N5t PO3MOPOXYBAHHS, 3anikaHHs a0 CMaxeHHs NPOAYKTIB.
+ He BukopuCTOBY#TE AN9 CYLLIHHS PYLUIHUKIB 800 OLSATY HA PyyKaX AyXOBOT Wadu.
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2. 3aXHCT HABKONMLWIHBLOTO Cepe0BHLLA
EHepro3bepexeHHs

Kpim giit, HeoOXigHux A5 BUKOHAHHS Mif, YaC NPUroTyBaHHS iXi B AyXOBL, B NepLuy Yepry Cif 3ragat npo
nonepeaHii Harpig. llonepefHe HarpiBaHHA Cif BUKOHYBATH AinLuie Y pasi noTpedu. ChigkyitTe 3a TM, 1106 TpUBANICTH
nonepeHbOro HarpiBaHKs He nepesuiysana 10 XBiH.

« [lepes, NpUroTyBaHHAM NOKNAZITL 3aMOPOXEH NPOLYKTH B LlyXOBKY, NONEPELHL0 PO3MOPO3MBLLM iX MPH KIMHATHIM
Temneparypi abo B MikpOXBILOBIR Nevi.
I
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« Ha pewwiTui MOXHa 0ZHOYACHO roTyBaTH Aekinbka CTpaB. TakuM YMHOM 3a0e3neuyyeTbCs eKOHOMs Tenna.

TR eSS

in. — _d . f In__ -4l

« KoxHe BigKpuTTA ABEpLATY YXOBOI LUAGH NPU3BOAMTL SO BTPATU Tensa. TOMY He Cif BIRUMHATH ABEpLATY LyX0BOi
Wwadm 6e3 HaranbHoi noTpe6u. AkLLo ABepuATY HeoOXiAHO BiZ4YMHUTY, NOAGANTE NPO Te, WO SKHANLIBUALLE T 3aKPUTH.

www.perfelli.ua




P)penreLL

Rotpumanns npasun WEEE ta ytunisavis Bupo6y

3rigHo 3 eponeiicokumu gupextuami (€C 2002/96/EC ) ytunisaLii enekTpUuHAX | NEKTPOHHIX NPUNALIB
K WEEE, panuit Bupi6 He BigHOCHTLCA 0 N0OYTOBOO CMITTS. Lie BKa3ye Ha Te, LU0 BiZXOLM eNeKTPUYHOIO Ta

€/IeKTPOHHOr0 00N3HaHHS Clif 34aBaTH OKpeMo. kLo Bu BupiLLmMaK GinbLLe He KOPUCTYBATUCS LM
I /)060M, 1070 HEOBXIBHO 3HECTPYMUTH | 3HELKOAUTH. BinCnyXeHi enekTpuyHi Ta enekTpoHHi npunagn

4acTo MiCTATb LyHHI KOMNOHEHTY, NPUAATHI ANst BTOPUHHOT NepepoBKm. Y TOV Xe Yac MaTepiany NpUCTPOIB MOXYTb
MICTUTV LLKIZAMBI PEYOBMHI, HEOOXIZHI s poGOTH | Ge3neky TexHiku. PekoMenpyemMo Bam 3aatw BigCnyxuBLLMit
NPUNAS B NYHKT NPUAOMY Ta YTUNI3ALLIT eNEKTPUYHIX Ta eNEKTPOHHUX NPUAaie. 1o MOMEHTY BiZNpaBNEHHS Ha
YTUAI3aLH0 BISCAYXUBLLMI BUPIG NOBUHEH 36epiraTucs B HeAOCTYNHOMY Ans AiTelt Micui. Mpu NigroToBLi NpUCTPOLo A0
YTHAI3aLi, CAify BUAHSTM LUTENCENb 3 PO3ETKM, | NPUBECTH MEPEXEBMit KaOENb 3 BUIKOIO B HEPOGOUMIA CTaH
(Hanpuknag, nepepisatn kabens).

Hanpyra/Mactota 220-240B"50-60 Iy

JloBXuHa kabeno 3x1,50x1500 mm 3 Bugenkoto tuny F
Po3mipu npunagy (LLxBxI) 595x595x547 Mm

MoTyXHiCTb OCBITNEHHS 2581

Tepmocrar 50°C makc.

HuxHiit HarpiBatouuit enement 1200 Br

BepxHilt HarpiBaoyui enemeHt 1100 Br

Typ6o Harpis 2000 Br

lpunb 2450 Br

[Lnst noGYTOBMX €NEKTPUUHIX SYXOBHX LWad) iHhOPMALLf MPO eHEPrOCNOXUBAHHA BKa3aHa BIANOBIAHO 40 CTaHAapTia EN
60350-1/1EC 60350-1. 3HaueHHs BU3Ha4QHOTHCA BIANOBIAHO A0 CTAHAAPTHOTO HABAHTAXEHHA Ta (DYHKLIA HarpiBaHHS
3HH3y-Bropy abo HarpiBaHHs 3a JONOMOTOI0 BEHTUAATOPA (32 HAsABHOCTI).

TexuiuHi xapakTepucTuku MoXyTb Gyti 3MiHeHi Ge3 nonepepHbOro NOBIAOMAEHHS 3 METOH
MOKPALLEHHSA AKOCTI NPOAYKUIT.
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3.0nuc npunapy

3aranbhuii BUA
® ® —!
. - 2
© O
3
4
5
6
J [/ 8
1. Nanenb ynpasninxg 5. Benmunsrop
2. Benunguinni otopu™ 6. 3axvcHa nnacTuHa BenTunsTOpa™
3. OcBiTneHHs fyxoBoi Wwadm™™ 1. lBepust

sokokok

4. Hanpasnsitoui 8. Pyua nBepusti

*BeHTunsuiitti 0T80U MOXYTb YW BigKPWUTI/3aKPHTI 3aNEXHO Bifl BALLOT MOAEN.

**B 3aneXHocTi Big, MoLen.

***Micuye po3raluyBaHHs OCBITACHHS B AYXOBL MOXE BIAPI3HATHCA.

***HanpaBnstoyi MOXYTb BifPI3HATUCS B 3a7EXHOCTI Bif, MOAENI. Ha ManoHKy Noka3aHo APOTOBi HANPaBAAL0YI.
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Manenb ynpasninus
InankaTop
Bt @ :
= _ —=
=L e
IR A |
[y o
Pyuka ynpasninus BuGopy Pyuka ynpaenikks Taiimepom Pyuka Bubopy
nporpamu Temneparypu
InankaTop

Pyuka ynpasninxg Bubopy Linchposwit Taitmep Pyuka ubopy
nporpamu Temneparypu

Pyuka ynpaBninns BuGopy nporpamu

Tun HarpiBaHHA/MPUrOTYBaHHS BCTAHOBMKOETBCS PYKOH BUOOPY (hyHKLil.

Pa30M 3 pyuKoto BUGOPY (DYHKLiT HEOOXIAHO TAKOX HaNaLLTyBATI TEMNEPATYPY Ha HEOOXiLHE 3HAYEHHS.
B iHwwoMy BUNaKy NPUCTIii HE PO3N0YHE NPOLIEC HArPiBaHHS.

Pyuka Bu6opy Temneparypu

Mpu3Hauena 4ns BuGOpy Temneparypu B AyXoBLi. IpuroTyBanHs ixi NouMHAETLCS 3 BUOOPY NPOrPaMK.
Pyuxa ynpagninus Taiimepom

[l03B0/1SiE BCTAHOBMTI YaC NPUroTyBaKHs ii. HeoOXigHa Temnepatypa 1a nporpama NpuroTyBaHHs Takox MatoTh OyTu
BCTAHOB/IEHI.

Linchpoenit Taiimep

Lle eneKTpOHHui TaitMep, AW rapaHTye NPUroTyBaHH4 iXi B NOTPIOHMA YaC.

Ingukatop

Jlamna BKa3ye Ha HarpiBaHHs AyxoBKi. BoHa racke, Kou JyXoBka A0OCATaE 3aaHoi TeMnepaTypu.
BMMKHEHHS eneKTPHYHOI AYX0BOI Wadu

HanavuTyBaHHs py4oKk BUGOPY NPOrpaMit Ta TEMNEPATypH Ha NONOXEHHS Hyflb.
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TunK Ta nporpamu HarpiBaHHs

HxHin
HarpiB+BepxHiil
HarpiB+BEHTUNATOP

YBIMKHEHO BEPXHE + HUKHE HArpiBaHHs Ta BeHTUATOP. [liAX0AUTL AN NPUTOTYBAHHS
M’SICHUX CTPaB, TOPTIB, BUNi4KY. BeHTunaTop perynioe Ta 3a6e3neuye piBHOMIpHy
LMPKYNALit0 NOBITPSA B ZyXOBL.

HuxHit Ta BepxHiii
Harpis

YBIMKHEHO BEPXHE Ta HUKHE HarpiBaHHs. PiBHOMIpHUIA Harpis ixi 3Hu3y i 3Bepxy. Migxo-
LUTb ANS KEKCIB, NUPOTiB, NeYnBa.

*Benukuii rpunb +
BEHTUNATOP

['punb 1@ BEHTUAATOP NPALIOIOTL 0AHOYACHO. BeHTUASTOP PiBHOMIPHO po3noainse
rapsiye nositps. Migxo4uTb AN NPUrOTYBAHHS Ha rpui Ta 3anikanHs.

=400 1

Benwkwii rpunb

HarpiBaHHs Bci€i naowi nig rpunem. MigxoAnTb Ans CMaXEHHS Ta NPUrOTYBaHHS Ha rpuni
BE/IMKIX Ta CEPeHIX NOpPLIR iXi.

PoxeH

Mpw po6oTi rpuns piBHOMipHE 3anikaHHs, 0GCMAXEHHS M’Sica, KypKH, TOLLO.

|4 |1

*Manuit rpunb +

YBIMKHEHO Manuii rpunb Ta BeHTUAATOP. EKOHOMIS enekTpoereprii Ha ixy, ika notpe6ye
TPUBANOTrO Yacy NPUroTyBaHHS. binbl TpPUBANMIA YaC NPUTOTYBAHHS B NOPIBHAHHI 3

BEHTUAATOP iHLWMMK (YHKUiAMK. He pekOMEHAYETbCS AN KMCIOMONOYHUX NPOAYKTiB. Lieit pexium €
ECO HalGinbLL eHeproed)eKTUBHIM.

Typ6o- Mpy BBIMKHEHi TypOOHArpiBy TeN0 PIBHOMIPHO PO3NOAINSETLCS 3a LONOMOTOK
enTunsaTop (FryArt) | Bentunstopa.

Typ6o- . ) )

.| YBiMKHEHO TypGOBEHTUASTOP Ta HIKHE HArpiBaHHS. |AeanbHO NiAXOAUT ANS NPUTOTY-
BEHTUNSATOP + HUXHIf .
. BaHHS MiLln.
Harpis

Huxnii Harpis

YBIMKHEHO NULLE HWXHIW HArpiB. SKLO HEOOXIZHO NiAPYM’ AHUTU HIXKHIO YaCTUHY iXi,
BMKOPUCTOBYiATE MpOrpamy 6auxye nif Kikelb NpurotyBaHHs. Takox ckopuctaintecs
Li€10 (YHKLIEK NS 04NLLEHHS Napoto.

P03M0p0)KyBaHH9|

BenTunstop 3a6e3neuye unpkynsLito NOBITPS HABKONO 3aMOPOXEHUX NPOAYKTIB, Hanpu-
Knag K M’Aco, xni6 Ta BUMiYKa, A8 iX PO3MOPOXYBAHHS.

3albe3neyye OCBITNEHHS BCEPeAMHi ByX0BOi wadn. HarpiBayi 1a BEHTUASTOP He npaLio-

OcgitnenHs LyX0BKKM | 10Tb, KOSIM ONOXEHHS NEPEMUKaya BCTAHOBJIEHO HA OCBIT/IEHHS LyXOBKHM. (OcBiTnenHs

3Q/IMLLAETHCS YBIMKHEHUM NPOTATOM YCbOT0 Yacy BUKOPUCTAHHS SYXOBKM.

OyHKUi B TaOAMLi MOXYTb BIAPI3HATHCA B 3aNEXHOCTi Bif NPUCTPOIO | MOXYTb OYTH AOCTYNHI He
y BCiX mopensix. lepekoHaiitecs siki came nporpamu JOCTYNHi y Balwiit Mogeni fyXoBoi wachu.

*BignoigHe 3HaueHHs eHeprii B peXMMi NPUroTyBaHHA 3 BEHTUASTOPOM OYn0 BKa3aHO Ha 0CHOBI Li€i (hyHKLii. lpoBeseHi BUNpoGyBaHHS

6a3ysanucs Ha crangapti TS EN 60350 i opmarusi (EV) N° 66/2014.
www.perfelli.ua




Bukopucranus pyuku ynpasninns (Pop-out)
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+ B 3aneXHocTi B MOAENi pyyka ynpaBAiHHA MOXe GyTi BUCYBHOK.
[\ns oyarTky peryntoBaHKg ii noTpioHO BUCYHYTH.
« HatucHiTb Ha pyyKy yMpaBAiHHA, Ak NOKA3aHO Ha MAIOHKY.

« Bu MoXeTe peryntoBaTi HanaLLTYBaHHS PY4KOH YMPABAIHHS MLLIE Y BUCYHYTOM CTaHi.

BukopHcTaHHS MexaHiuHoro TaiMepa

[L03B0NSE BCTAHOBMTM YaC NPUroTyBaHHS ixi. Bu MoXeTe BUGpaTH Yac
NPUroTYBaHHA, NOBEPTAIOYM PYUKY TaliMepa 3a roAMHHIKOBOK) CTPINKOI.
Taiimep, nicns 3aKiHYeHHS BCTAHOBNIEHOrO Yacy, N0LAE NONepeXerHs
3BYKOBYM CUrHaNnoM. 3a GaxaHHSIM BIt MOXETE MoyaTH roTyBatu, 06paBLuy
TeMneparypy Ta TN NPUroTyBaHHs, He BCTAHOBOKYYM NPH LibOMY Yac B «M»
PEXHUMI.

4. BUKOPHCTAHHS AYXOBKM

.l- [HAmMKaTop « B po6oTi»

| | [HAMkaToOp nay3u

I-}l [HAMKaTOp TPUBANOCTI NPUTOTYBAHHS S | Keonka «Hazag»
-}I [HAMKATOP 3aBEPLUIEHHS NPUrOTYBAHHS OK | Knonka OK
@ [HAMKATOP HANALITYBAHHS FOAMHHIKA -|- Knonka 36inbLuexns yacy

@ [HanKaTop 3BYKOBOI0 CMOBILLEHHS

KHonKa 3MeHLeHHs Yacy
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Mepiwe BUKOPHUCTaHHSA

Hal’lal.llTyBaHHfl rOAMHHNKa

Mepen BUKOPUCTAHHAM AyX0BOT Waghn HeOOXiAHO HANALUTYBATH FOAMHHMK.

©

MMicnst yBIMKHEHHS ZyX0BOi Wadhi BCi Ludppy BigoGpaxaTumMyTbea 2 CeKyHAM Ta NoracHyTb. Ha ekpaki 3'9BUTbCS
B Rulyl
© VA

@ 3a fonomoroto KHonok —/-+ , B MOXeTe 3MiHMTH yac Habararo WweupLwe.

Cnovarky Heo6xiaHo sBectv xauaunu, migreepauti knonkoto O K 1a nepeMkHyTUCA Ha rOAMHHMK.

Mok G/MMaE YaCTUHA eKpaHy AN BBEAEHHS XBUAMH, KOPOTKOYACHE HATUCKAHHS KHOMK SInpussege go
NPUNUHERHS HANALITYBAHHS TOAMHHIKA 03 36epexenHs 6yab-akux aanux. LLo6 noBepHyTHCA [0 BBEAEHHS XBINNH Nif
YaC BCTAHOBNEHHSA FOAMHHIKA, HATUCHIT HA KHOHKy<:| HE 3aXMMatoYM i .

Y pasi BUMKHeHHs enekTpoeHeprii HeoOXigHo Oy/ie BUKOHATH NepeHanaluTyBaHHS Yacy.

@ Moku fani ropMHHMKA He OyAYTb NiATBEPAKEHI, Ha eKpaHi BiRoOpaXaTHMYTbCA HANALITYBAHHS.

a - + 0K
Cnoyatky BuGEpITb XBUAMHY 33 Motim BUOEPITL rOAMHY Ta 3'9BNSETHCA YaC A00M.
LLONOMOr0K KHOMok —/+ Ta nigreepaits BuGip kvonkowo OK.
Hatuctith kronky OK.

flicnq BCTaHOBNEHHS Yacy iHaukatop - © 3HUMKAE.
Yepes 1 xBunuHy nicnst HaNALITYBAHHA ACKPABICTb EKPaHA 3MEHLLYETbCA. Yac MOXHA BCTAHOBMTH Mi3HiLLE B «PeXuMi
HanaLTyBaHby.
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lepes BUKOPUCTAHHAM AYXOBKI BUAANITL HAK/IEWKN Ta BUIMITL akCecy-
apu.
L=
el .
% MpOTpiTb ZyXOBKY BOIOTOH) FaHYiPKOK0 Ta BUCYLLiTh. [loknagHiLy iHgop-
Ve MaLito AuBITLCS Y PO3AINI «[lOrNAL 1a OUNLLEHHSY.
e L

e — BukoHaiTe nepLwuit Harpis, 400 YCyHYTH 3anax HOBOTO NPUCTPOLD.

& Mpu 3aKpuTiin ABEPLATI YBIMKHITH PEXUM I:l(BerHWI + HUXHIW HarpiB)
.% npu Temneparypi 200°C Ha 30 xBuaun. [licns Lboro NPoBITPITh NPUMI-
—_ LLeHHS.
L] -

Bigkpuatoun Bigpasy ABEPUATY AYXOBKK, NOTPIOHO ByTH 0BepeXHIM,
OCKiNbKM NiCNs HarpiBaHHs MOXe BUiATH nap. Po3MicTiTb Ha MicLe akce-
Cyapu. Bawa JyxoBKa rotoBa 0 BAKOPUCTAHHS.

MoBepxHi HarpiBaloTLCA CHABHLLE, HiX 3a3BUYail, NPpH nepiwomy Harpigi. ToMy He Topkaiitecs
JYXOBKY i He mignycKaitte o Hei pitedt.

LLioneHHe BUKOPUCTAHHS
+ 11|06 noyaru npuUroTyBaHHs, BCTaHOBITH HEOOXiAHY TEMNeEpaTypy Ans NPUroTyBaHHs ixi (anB. po3ain «Mopagm 3
NPUroTyBaHHSY).
+ llonepesHbo po3irpiitTe AyXOBKY, SKLLO e HeOOXigHo.
« licn NpUroTyBaHHA 3auLLTe ABEPLATY AYXOBKY BIRYMHEHUMMU NS OXONOZKEHHS.

& He 3a6ypbTe BUMKHYTH 06paHy Nporpamy Ta TeMneparypy Nicns NPAroTyBaHHS.
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Bukopuctanus uuchposoro Taiimepa

Lle enexTpoHHuii TaitMep, KU rapaHTye NPUTOTYBAHHA 1Xi B NOTPIGHMI yac.
Bu moxere peryntoBatit TpUBaNICTb NPUrOTYBaHHS iXi Ta YaC NPOTArOM AKOTO
BOHA NOBYMHHA GyTH roTOBA.

a - + OK

Mporpama aBTOMATHYHOrO NPHIOTYBaHHS
[pUroTyBaHHA NOYMHAETHCS BifPa3y X nicns BUGOPY BiLNOBIAHOI TEMNEPATYPH Ta NPOrpaMit NPUTOTYBaHHA CTPaBH B
[lyX0BLji. BCTaHOBITH YaC NPUroTyBaHHS 33 A0NOMOroto TaikMepa. LLlG BCTaHOBMTH YaC NPUroTyBaHHS:

R S T )

Yrpumyitre KHonKyOK JOKM He Cnoyatky BuGepiTb XBUANHM 32 flicng nigTBEPAXEHHS Yacy
3'9BuUTbCs iHpukatop 121, LI0NOMOrOK0 KHONOK —/+ ,norim krorkoro O K posnounerscs
AKTUBYITE YaC HATUCKAHHAM HA KHOMKY  NPOLEC NPUroTyBaHHS.
OK (Hanpuknan, 40 xaunuy).

+ [l04HeTbCS 3BOPOTHMIM BIfLTK BCTAHOBAEHOTO Yacy.

BcraHoBitb HeoOxXigHy Temneparypy Ta nporpamy Ans npurotyBaxHs. [yxoka Oyze rotysatu npotarom 40 xeunuH,
NOYNHAKYYM 3 MOMEHTY, KOM BH MLTBEPAIIH YaC.

« [licn 3aBepuenHs npoLecy npuroTyBans D i 1ingukatop || mepextitume Ta Gyse nogasat 3syKoBHit carvan
nporarom 2 xsunuk. Hatucits kronky O K, 1106 BumMKHyTM 38yk0BHii Curhan. TTicna BUMKHEHHS Ha eKPaKi 3'ABUTHCS
yac nobm.

« [Nicng 3aBepLueHHA MpoLecy MPUTTYBAHHA BCTAHOBITb PY4KM YPABAIHHS B NOYATKOBE NONOXEHHS Ta BUMKHITb

LLyXOBKY.

yTpHMyitTe KHonky <1 npotsirom TpuBanoro yacy. llicns ckacyBaHHs nporpaMu Ha ekpai

@ L6 3aKiH4YHTH NPUrOTYBaHHA PaHilue 3a;aHOT0 Yacy Ta CKacyBaTH BUOPaHHIl HaC, HATHCHITD Ta
3’BUTBCA Yac J00H.
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Pexum naysu

Ko Ha ekpani Bif0BpaXaETCs 4ac A06H, HaTuciry i yrpumyitre knonky <3 nicns yoro 3'seuTbes wac i campon |,
[IyX0BKa NEPEKI0YUTLCA B PEXUM nay3n. B Lbomy BUNAZKY NPUTOTYBaHHS HEMOX/IMBE. [Iq BUXOAY 3 PEXUMY
Hatuctitb knonky O K, 3'asuTbea cumson B i pexum Byaie BAMKHEHO.

@ PoGota npooBXYyETbCS, NOKN KOMYTATOP YBIMKHEHO.

BCTaHOB/IEHHS Yacy 3aBepLIeHHs NPHroTyBaHHs >l
Lla (hyHKLis BUKOPUCTOBYETBCA SKLLO BY Gaxaere, L00 Bawwa CTpaBa Gyna npuroToBaeHa nisile. MMicns 3aBepLIEHHs
nay3# Po3M04HETbCA NPOLEC NPUrOTYBAKHS Ta 3aKIHYMTLCA NICAA 3aBEPLUEHHS BCTAHOBNEHOO Yacy.

Micna BcTaHOBNEHHSA Yacy NpuUrotyBaHHe:

a — + @K

Yipumyiire knonky OK, nokm He Cnoyarky BUGEPITL XBUIMHM 33 MMicng BUGOpY Yacy nigTBepaiTs
3'9BUTHCA iHAuKatop 1. [L0MIOMOr0t0 KHONOK —/=+ , moTiM kHonkoro OK 1a nepeitpith B
aKTUBYIITE YaC HATUCKaHHAM Ha pexim >l
kHonky OK.

a - + K 9 - + 0K
Micnst BUGOPY Yacy (XBUAH Ta rOLMH) EkpaH npurotyBaHHs: uac, Lo 3a/u-
3aKiHYEHHS NPUTOTYBAHHS HATUCHITD LUKMBCH SO 3aKIHYEHHS MPUTOTYBAHHS.
knonky OK, LOKK He 3’ABUTBCA eKpaH
NPUTOTYBAHHS.
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!?ﬁRFEHI

[lyxoBKka N0Ka3ye Ha ekpaHi Yac, o 3aMLMBCA WAAXOM BISHIMAHHS Yacy LOOM Bij KiHLEBOT0 Yacy, i NOYMHAETLCH
3BOPOTHW Bigik. Hanpuknag, M1 BCTAHOBAEMO ANS AYXOBKY N0YTOK NpurotyBaHKs Ha 13:00, yac npuroryBanns 30
XBUNWMH | yac 3akiHdenns 13:30. Micnd 3aBepLueHHs npowecy NPUroTyBaHHs iHAMKaTop MepextiTume Ta Bye nogasaru
3BYKOBH CATHan NpoTAroM 2 xauauH. Hatuchirs knonky $3a60 OK, w06 BUMKHYTH 3ByKOBMil CHTHAN.

Konm npowec npuroTyBaHHs 3akiHueHo, BCTAHOBITb PY4KN YNPABAIHHA B NO4ATKOBE NOJIOXEHHS Ta BUMKHITb [IyXOBKY.

bes BBefieHHS Yacy NpurotyBaHHa:

a - + @K a - + @K a - + @K a - + 0K

Yipumyiire kHonky OK, He BBOASUM TPUBANICTD Micng BuGopy vacy (xBuauH  EpaH NpuroTyBaHHs: vac,

[L0KH He 3'ABUTBCA NPUrOTYBAHHA HATUCHITs  Ta FOMH) 3aKIHYEHHS (140 3a/MLUMBCA S0 3aKiH-
ingukarop 2. kHonky OK 1a nepeiiitb 40 NPUrOTYBaHHS HATUCHITb YEHHS NPUTOTYBAHHA.
pexumy . knonky OK, ok He
3'9BUTLCS €KPaH NpUrory-
BaHHS.

Py4Huit peXuM npuroTyBaHHs

BuGpaBLuv TeMneparypy i nporpamy, WO NiAX0AUTL ANS NPUTOTYBAHHA CTPABU, MOXHa NOYATH FOTYBATH BiLpa3y, He
BCTAHOBA0I04M Yac. [lyxoBa Lad)a He BUMKHETCS aBTOMATHYHO, TOMY CAifj 3BEPHYTH Ha Lie YBary.

Y pasi BAMKHeHHs: enektpoeHeprii fyxoBka 6ye BAMKHEHa, NicAs BigHOBNEHHS XUBNEHHS
Heo6XifHo Oy/ie BUKOHATH NepeHanallTyBaHHS Yacy.

www.perfelli.ua




HanawryBanus 3ymmepa (ingnkatop 3ByK0BOro CnoBilyeHHs) O

3yMMep MOXH BCTaHOBHTH Ha Oyb-Akuii yac. Mloro MOXHa BUKOPUCTOBYBATH Ik NONEPEIXEHHS YH HAraAyBaHHS.
Mlicng T0ro, K NPOAYHAE 3yMMep NPOTATOM 2 XBUAWH, iHANKATOP noracke. Yrpumyiite knonky O K, noku He 3'9BUTbCS
iHpukarop 1.

s - + oK s - {5 0K a -+ oK
Yrpumyiire kHonky OK noku He Cnoyatky BuGepiTb XBUAMHY 33 flicnq HanaWTYBaHHS Ha EKPaH
3'ABUTbCS iHukatop . [L0NOMOTOK KHONOK —/+, HaTucHiTy 3'ABMTbCA Yac 00

knonky OK, oGepitb roguku 1a
NiATBEPAITL BUGIP YaCcy HATUCHYBLLM
OK.

BuMKHeHHS 3ymMepa

3ymmep By nogaBary 3BYKOBMi CUTHAN NPOTArOM 2 XBUAUH NiCAS 3aBepLUEHHA BCTaHOBAEHOro Yacy. Hatucitb OK
a0o <:I,moﬁ BUMKHYTH 3BYKOBHI CUrHan. licns BAMKHEHHS Ha eKpaHi 3'ABUTbCA Yac 400U,

Pexum HanawryBaub

HanawryBanus menogii symmepa (AL)

Bt T g g

s BXOLLY B MEHI0 BUKOHa#iTe 3a 0N0OMOroK KHonok —/+ 3a onoMorok Kxonok —/+
JOBre HATUCKAHHS KHOMOK I nepeigi 1o onujii-ti_Ta BUOEpITb NOTPIGHHI piBEHb Ta
OK pazom. ninTBepaiTs BuGip kHonkoto OK. niaTBepAiTL KHonkoto OK.
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3mina vacy (CL)

& ot s

[1n9 BXOLY B MEHIO BUKOHaIITe 3a 0NOMOroK KHonok —/+ 3a 0noMorow KHonok —/+
[l0BTe HaTUCKaHHA khonok $31a  nepeiiairs A0 onuii - & Ta BUOEPITb XBUIMHY Ta TOAMHU T
OK pasom. nigTeepaitb BUOIP kHonkow OK. nigTBepaiTs kHonkoto OK.

3mina Touy (So)

@}-+@n g+@x <:—+@K

[Lnsi BXOJLy B MEHI0 BUKOHaITE 3a 10noMorow KHonok —/+ 3a 0MOMOr ok KHonok —/+
[0BTe HaTuCkaHHa knonok 31 nepeiigit fo onyii == fra BUGEPITb NOTPIGHMil piBeHb Ta
OK pasowm. nigTBepaitb BUGIP kronkow OK. nigTBepaiTb KHonkoto OK.

3mina sickpaBocri ekpaHa (Sc)

@3-+Q@K :—@OK <:|—+@K

[Inq BXOZY B MEHI0 BUKOHaTE 3a onoMoroto kHonok —/+ 3a onoMoroto kHonok —/+
1l0Bre HaTUCKaHHA KHooK <1 1a nepeiiaitb Ao onuji= = L ita BUOEPITb NOTPIGHMIM PiBEHD Ta
OK pasom. nig:BepaiTs BUGIp kHonKoto O K. nigTBepaiTs kHonkoto OK.
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5.Akcecyapn

AkcecyapH, 140 BXOAATH 0 KOMNAEKTY MOXYTb BiAPi3HATHCS 3aN€XHO Bif MOAEAI NPHCTPOIO.
Akcecyapu, Bka3aHi B noci6HuKy KopucTyBaya, MOXyTb GyTw BigcyTHiMM y BUPOGi.

@ Bukopucrosyiite opuriHanbHi akcecyapn ans Lboro npucTpoio.

3BuyaiiHe ieko

[inst 3aMOpOXeHNX NPOLYKTIB, KEKCIB, 00’ EMHMX
CTpaB, BUMIYKM.

Monuys-pewirka

PewiTka npu3HayeHa A5 po3MilLeHHS Ha Hilt (hopm
LNA TOPTIB Ta Cydpne, NPOLYKTIB ANA 06CMaXyBaHHS.

I'nu6oke peko

Moro MOXHa BUKOPUCTOBYBATH 18 NPUTOTYBAHHS
PIZKMX CTPAB, CMAXEHHS BENMKUX WMATKIB i A1
300py Xupy, LU0 CTIKAE, NPU rOTYBAHHI Ha rPUi.

Teneckoniyni HanpaBnsioYi

Teneckoniui HanpsBARAKOYI NOBHICTIO BUCYBAKTHCS
i3 AYX0BKM. BM MOXETE KOHTPO/IOBATH CBOI CTPaBM,
3aBAAKM NIErKOMY BUCYBAHHIO 1eKa Ta PELLiTKN.
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BukopucTanHs akcecyapis

MoxuBi apoTsHi a6 penbedHi Hanpasasoi
ANS noAuub. JlpoTaHi HanpaeAsitYi MatoTb 6
piBHiB.

[lexo HeoOXiAHO PO3MICTUTH MiX ABOMA
NOANLSAMM, NOXUAOK0 CTOPOHOIO (a) 20 ABEpUST
NpUCTPOI0.

3arnnbneHHs B pewiTwi 3anoBiratotb ii
NagiHHI0 3 NoNuLb | 3a6e3neyyioTb Ge3neky.

llomiCTUBLUM ieKO Ta PeLuiTKy pa3oM, MOXHa
BMKOPWMCTOBYBATH JEKO K NiZLOH ANS rpuns
Ta M’ICHUX CTpaB.
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BuKopuCTaHHS TeNeCKONiYHMX HANPABASAIOHMX

loBHiCTIO 3aCyHbTE HaNPaBASHOYI, He
BCTAHOB/IOKOYM [IEKO i PELLiTKY. AKcecyapu
MOBMHHI 3HAXOANTUCA MiX NEPEHIM Ta 3afHIM
BUCTYNAMM HANPaBASHOYMX.

fKL0 BM 30MPAETECS FOTYBATH, BUKOPUCTO-
BYI0uM BiNlbLLie 0AHOIO 1eKa, BifCTaHb MiX
CMCTEMAMK HANPaBASKOYMX NOBUHHA CTAHOBU-
TV OJIMH PiBEHb.
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PoxeH (pns rpunio)

Axcecyapw, 40 BXOAATb 10 KOMNAEKTY MOXYTb BiAPI3HATHCA 3aN€XHO Bifi MOAEAI NPUCTPOLO.
Axcecyapu, BKa3aHi B NoCiGHMKY KopucTyBaYa, MOXYTb GyTH BifCYTHIMM ¥ BUPOGi.

flKw10 y BaLLiit SyXOBL € POXEH, BUAMITb HOTO
(a) 3 nincrasky (b).

BigkpyTiTb Ta 3HiIMiTb A€TaNi 3riAHO MaNOHKaM
ctad.

3aKpiniTb Ta BiALEHTPY#TE CTPABY SKY roTyETE
Ha POXeHi, o0 BOHa He BUMasa, Ta 3aTArHiTh
rBUHTH. (Kypka MaKkc.-2,5 kr)

BcraBte poxeH B peaykTop (e), KMi € Ha nig-
cTaBuj. [lepekoHaiiTecs, 110 BiH 3aKpinieHuil.
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6. Mopaau 3 npurotyBaHHs

Y 1abnuui HaBeeHo iH(OpMaLLito NPO CTPaBY T BU3HAYEHHS Yacy iX NPUTOTYBAHHS (3HAYEHHS NPOTECTOBaHI B
naoparopisx). TpusanicTb NPUrOTYBaHHS MOXE 3MiHKOBATUCH B 3aAEXHOCTI Bifl HANPYIit B MEPEX, AKOCTI, KiNbKOCTi
Ta NOYATKOBOI TEMNeparypy NPOAYKTiB, WO rOTyKTLCS. EKCNEPUMERTYIOUM, BU MOXETE 3MiHIOBATH 3HAYEHHS AN
OTPUMAHHS PI3HUX Pe3yNbTaTiB NPUroTYBaHHA (TPaB Ha BaLll CMaK.

HiKHA N0AMLA SyXOBOT WAy — e nepLua noauug.
* PekomenzyeTbCs nonepesHe Harpisans npotarom 10 xs.

2-3 170 20-30
Mupir Ha pewi 3BuUYaiiHe feKo
| |23 170 2025
~ 2 170 25-30
Mupir y dopmi ®opma 4nq Kekcis
o) 2 180 3540
Mleunso 3BuUyaiiHe 1eKo 2 170 20-25
3BuyaiiHe eKo @ 3 160 30-35
ManeHbKi Kekcn
[ 6ok Aeko A 15 160 3035
2 200 35-40
3BuyaitHe 1eKo —
o~ 2 190 2530
TicTo Ha ocHoBi thina —
1
3BuUyaiiHe feKo
[ mGoKe eKo @ : 190 50-55
2 200 10-15
Miua 3BuyaitHe feKo @
2 200-220 10-15
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bynouku 3BuyaiiHe feKo 2 200 25-30
3 200 30-40
Puba 3BuyaiiHe feko —
v 3 200 20-30
Pewitka —
Jla3anHs CknsHe/npsAMOKYTHE 2 190 20-25
J1IeKO
2-3 220 50-55
Kypsiui Hixkn 3BuyailHe Lexo
)., 2-3 220 40-45
—_ 23 30 XB - MaKc., 90-95
. notim 60 xB - 190
(Ll,mez:)KypKa 3Buyaiite 4eko o~ 2-3 ﬁg:: -5’3(1?—"190 75-80
25 XB - MaKc.,
@ 3 notim45xe-200 | 75-80
AHTpekot 3BuyaiiHe feKo r’v 3 ﬁg:; -zgi‘;c-ﬁm 45-50
3BuyaiiHe feKo ')' 3 190 710
bicksir 3BuyaiiHe feKo
[nnboke peko @ +5 190 813
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Ta6nnusa npuroTyBanHsA CTpaB Ha rpuni

bapansui pebepus Pewitka 4-5 MaKC. 25-30
v

LLImMaTouKy KypsITUHM Pewitka 4-5 MaKC. 25-30

Pu6a Pewitka 4.5 MaKC. 20-25

Xni6 pnq ToctiB Pewitka 4-5 MaKc. 1-3

* PeKOMEHLY€TbCS NONEPEAHE HarpiBaHHs NpoTarom b xs

Ta6nuus NPUroTyBaHHS CTPaB 3 POKEHOM

+—3 MaKC. 100-110
Kypstuna .
PoxeH 3 nigctaBkot 2
(2xr) 25 XB - MaKC.,
R ) norim 50 xB - 190 75-85
(e
frus (4acTuHa) PoxeH 3 nigcTaBkow v 2 2B MaKc, 90-100
v norim 65 x8 - 190
IHAnYKa ) T ad - MaKe.
A PoxeH 3 nigctaBkoto ) 2 % X6~ MAKC., 190-210
(vacTuHa) v notim 165 x8 - 190

*He notpiGHe nonepeaHe HarpipaxHs
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7. Npurorysanna sFRY//ART

LLlo6 otpumati MakcuManbHy Bigaayy Bif Li€i (hyHKuii, Oyab nacka, NPUAINITL HaNEXHY yBary
NnopajaM Ta nigKkasKkaM, HaBeAEHUM Y LibOMY NOCIOHHKY.

Mpu BUKOPUCTaH CNewianbHoro eka FryArt Bi MOXETE roTyBaT 340POBILLY iKY 3 HEBEAMKOIO KibKICTHO 0Aii abo
npakTnyHo Ge3 Hel. llepdopoBana noBepxHs Aeka 3a0e3neuye WBHAKMA NOTiK NOBITPS, POGASYM XY XPYCTKOKO 30BHi
Ta HIXHOK BCEPeMHI.

be3neka

He Bukopuctosyitte feko FryArt B iHwwx pyxoskax.  He BukopucrosyitTe aeko FryArt ang

OCKinibkyt BOHO MOXE He NijitTu, BNacTn ao 3aCTpArTh.  CMAXEHHs Ha NuTi.

[leko NOBUHHO MOMILLATUCH MiX ABOMA HAanpaBsyu-

MW, @ N0OXUNa CTOPOHa Mae GyTi CnpAMoBaHa A0 ABepusT  [leko nicns npuroTyBanHs Oyae rapauum, 0008’ 43K0BO
npunagy. BUKOPUCTOBYITE TEPMOCTIiKi PYKABUYKM.

Bukopncranus FryArt

BuGepits diynkuito FRY//ART wa naneni ynpasaikks, 1406 npurotysaru saily crpasy.

BuGepitb BignogigHy TemMnepatypy 1A BaLoi CTpasy 3 Tabauwi npurotyBanks. Migirpiite, FKio HeooxigHo. byab
Nacka, He 3anuwaire geo FryArt y kamepi ayxoBoi Wwadu nig Yac nonepesHboro Harpisy.

3nerka 3mactib fieko FryArt Bepukosum Macnom. Lie 103B0AMTb YHUKHYT NPUANAHHIO iXi. He HexTyiiTe uum npoue-
COM NPY CYLUIHKI (PYKTIB Ta 0BOYIB. 3aNeXHO Bif ixi, nocTaBTe rMGoKe AeKo nig Aeko FryArt, Wo6 Macno He kanano
Ha AHO AyX0BOi wachu. He BukopuctoByiTe fieko FryArt 3 neprameHToM, antoMiHieBOK (honbroto abo pykasami jis
3anikanHs. [HaKwe we 3a6710Kye BEHTUAALIAHI OTBOPY Ta 3HU3NTL EEKTUBHICTL PEXUMY NPUTOTYBAHHS.
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OumLieHHs

Mepes nepLIMM BUKOPUCTAHHAM OYUCTITb AEKO TENA0K BOAOK 3 MUAIOM i PETEbHO BHUCYLLITb. [leKo NokpuTe eManto
(ETC), siky nerko ounwwaru. OBHaK Lie He aHTUNUTrapHe NOKPUTTS.

PeKoMeHyeMO 3/1erka 3MaCTUTH 4eK0 BEPLUKOBUM MAC/IOM Nepes NPUroTyBaHHAM, o0 ika He NpucTasana o fexa.
LNt YuLLEHHS fieKa He BIKOPHUCTOBYiTe abpa3uBHi 3aC00M abo Apsnatoyi NpesMeTH, TaKi Sk HOXi, Witk abo MeTanesi
ryGKu.

Pekomenpauji 3 npurotyBaHHs
Cixa ixa:
CBiXy Xy nepes NpUroTyBaHHSM NOTPIGHO 3n€rka 3MACTUTH MaCoM. 3pOBHTH Lie MOXHA 33 SONOMOr0t0 NeH3NMka abo
nynbBEpU3aTopa. Bit Moxere NoBTOPUTH Lieii poLec G1xye A0 3aBepLIEHHs NPUTOTYBaHHS. AKLLO BM rOTyETe 0BOYI,
T0 He PeKOMeHAYEMO A04aBaTH Cinlb Ha N0YaTKy NpuroTyBaxHA. J0AaBaHHS CONi MOXe Npu3BECTH 0 TOTO, L0 iXa
BUAINATUME PIBMHY | 3aNMLKUTBCS MAKOH.

MMif YaC NpUroTyBaHHs, KOHCHCTEHLYA KAPTONAI TaKOX 3aNeXMTb Bif ii copry. CBixa kapTonns (T06T0 3 BUCOKUM

BMICTOM BOJM) HE MOXe 3a0€3neyTi XpYCTKOT CKopuHKM. Kpatli pe3yibTati 1€ KapTonns 3 BUCOKUM BMICTOM
KPOXManio.

Kapronag FRY//ART |3 220 10 600 20-25
Mannyku

3TicTa FRY/ART |3 190 10 600 20-25
CmaxeHi

neAbMeHi FRY/ART |3 190 10 600 20-25
Ganacens FRY/ART |3 190 10 600 20-25
XpycTki kypsui

KDL FRY/ART |3 220 10 600 25-30
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3aMopoXeHi NPoAyKTH:

Taki npogyKTw, Sk Kaptonas Gpi, LMGyEBi KinbLS Ta HAreTcu, € NPOMUCA0BO 06pOGAEHUMI NPOAYKTaMK. 3838yl
BOHM MiCTSITb NEBHY KINbKICTb XPY, OCKINbKM NPOMLWAKM nonepesHto 06pooky. Lli npofykTv 3a38uuaii He BUMAratoTh
[0AaBaHHs onii. K10 BM BBAXAETE, LU0 XA, SKY BH TOTYETE, CYXa, BIt MOXETE PO3MUANTH HEBENKY KINbKICTb 0Nl Nig
4aC NPUroTyBaHHS.

Ockinbki 3aMOPOXeEHI NPOBYKTH TAKOX MICTATb Cilb, MU HE PEKOMEHAYEMO LOAABATH LOLATKOBY CiMtb Nij 4ac npurory-
BaHHA. Jl0aBaHHA CONi MOXe NpU3BECTH 10 TOTO, LU0 iXa BUAINMTL BOZY Ta 3aNMLWNTHCA M'AKOH. fKIL0 BaM noTpiGHO
[L00aTH Cinb, 3p0GiTb e NiCns T0r0, 9K AiCTaHeTe CTPaBY 3 AYXOBKM, NOKM BOHA LLLE TOTYETbCS.

Yac npuroTyBaHHS NPOAYKTiB BAPIOETLCA. KL BIt FOTYETE Pi3Hi NPOAYKTH PA30M Ha OLHOMY feKy, CnoYaTky A0Aa-
BailTe Ti, ki BUMaraloTb GinbLu TPUBANOTO Yacy NPUTOTYBaHHS (HAanpUKAag, kapTonns), a Ti, SKi roTyHTbCs WBMAWE
(Hanpuknag, Kinbus Lnbyni), — yepe3 10 xsuu. ng CMaXeHoi kapTonai ManeHbki CKHO0UKM 0BCMaXxyHTbCs
UBMALLE, TOMY LL4O BOHU MatOTb MEHLLY Macy.

He nepenoBoiite aeko FryArt. OckinbKku, npu 3a6710KkyBaHHi BEHTUAALHMX OTBOPIB, MPOLIEC NPUTOTYBAHHS MOXE

CTaTH HeCTalinbHUM. 3aMOPOXEH NPOLYKTH CAif rOTyBATH NEpef PO3MOPOXYBaHHSM. TPOAYKTH, AKi PO3MOPOXYHOTH-
(4, BTPATATL CMaK Yepe3 NepesyacHe BUNapoBYBaHHA BOLK BCEPEAMH.

Kapronns dpi FRY//RT |3 220 10 600 20-25
Haretcn FRY//RT |3 220 10 600 20-25
Kapronnssi

KpoKeTH FRY//RT |3 220 10 600 10-15
Llnbynesi Kinbus FRY//RT |3 220 10 600 10-15
3amopoxena niva | FRY//RT |3 190 10 - 10-15
3amopoxeHa

Bunioa FRY//RT |3 190 10 600 20-25
Ki6oe FRY//RT |3 190 10 600 15-20
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3n0poBe XapuyBaHHs:

[py CyLiHKi 0BOYIB | hPYKTIB BAXMBA TOBLLMHA HAPI3KM. HapixTe (pyKTH TOBLLMHOH 1 M. K140 BOHM GyAyTb TOBCTI-
UMK, YaC 36inbLWKTLCS | CywikHa Gyae HepiBHOMipHUM. 0BOYI, W0 MiCTAT GaraTo BOAM (kabauku, oripku T0LL0),
MOXHa Hapi3att GilbLL TOBCTUMU CKUOOUKAMH.

lepes noyaTkOM NPOLECY CywiHHA 3nerka 3Mactib Aeko FryArt Macnom 6e3 coni. Lie 3ano6ixuTb npuannankio ixi, Ta
MOKPALLMTH Ti CMaK.

Mig 4ac CywiHHS MY PEKOMEHYEMO KOXHi 1BI TOAMHI BUNYCKATH Napy 3CePeLMHH, BILKPUBAIOYM ABEPLITA YXOBKH.
Lle nokpawLuTh NPOLLEC CyWiHHS.

Cywweni 0oyi Ta (hpyKTv 3aBX A 36epiratoTb 3anuiukoBy Bonorictb. OTxe, He 3aGyBaitTe 36epiratn 06poGaeni npo-
LYKTH B XONOANbHAKY 260 B CYXOMY MicLii, 0O 3an06irTh ncyBakHIo.

Cywinng dpyktie | FRY/ART |3 80 - - 6 rogu
CywiHs oBoviB FRY//RRT |3 80 - - 6-8 rogu
Cywinng M’sca FRY//RT |3 80 - - 8 rogun
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8. lorns Ta ouNLLEHHS

Nepen noyarkom 06cnyroByBaHHS Ta OUMLIEHHS Bif €RHAITE NPUAAA Bif ENEKTPUUHOI MepeXi,
1400 YHUKHYTH PH3HKY YPAKEHHS ENEKTPHYHUM CTPYMOM.

Nepen o6cnyroByBaHHAM nepeKOHANTECS, L0 NPUCTPIN € XONORHAM.
PerynapHuit BOrnsz 1a 04MILEHHS NPOAOBXYHOTH TEPMiH CRyXOM npucTpoto. [IBepusaty, CKsHy
NaHeNb Ta NOIULYi MOXHA 3HATH ANS OHMLLEHHS.

> ©

< He BukopucToByitTe Apsnatoyi abo abpa3uBHi
Matepiany, TaKi IK HOXi Ta WiTKK, A9 BHYTPILIHBOI
Ta NepesHbOi YaCTHM MPUCTPOLO, AEK Ta iHLIMX
akcecyapi. Qunwaitte NPUCTPili M’IKOK0 TKAHUHOK Ta
Mopasu WoL0 OUMLLEHHS TeM/0K BOZOK 3 MUIOM, BUTUPAITE HACYXO.

Micns BUKOPUCTaHHS PETENBHO OYKCTITh Ta BUCYLLITH
akcecyapu.

He muiite akcecyapy B noCyLOMUiHIl MaLIMHI.
QunwienHs akcecyapis

MpucTpiit CAif PETENBHO OYUCTUTH MICAS BUKOPUCTAH-
HSl. 3a/IMLLKN Ta HAKONMYEHT Macia MOXYTb CTaTu
MPUYUHOK0 NOXEXI.

LlogeHHe KOPUCTYBAHHA

OYHKLis 04NLLEHHS NapoIo

<3 [licnd npurotysaxHs ixi 3a6pyAHEHHS NETKO BUAANMTH, AKLLLO X
W PO3M’SIKLLUMTW. BiAMiTb BCi aKcecyapi (SKLLO €, APOTAHI nosuLi) 3 AyXxoBoi

i

|

wadu. MomicTiTb 0He AEKO Ha HIKHIM PiBEHb 3 HEBENMKOK KINbKICTHO
BOAM, BUGEPITL (yHKLLito <HiHe HarpiBaHs» []i gaiire ayxosLj
nonpautoaru npu Temnepatypi 100° npotarom 20 xa.
[ MMicns 3aKiHYEHHS NPOLECY MPOTPITb BHYTPILLHIO YaCTUHY AYXOBOI LIAgHK
W) BOJIOOK raHuipKoto ago ryGkoko.
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3HATTA ABEPUSATH AYXOBOI WAchK

Kpok 1 | loBHicTI0 BigKpuitTe ABEPUATY AyXOBOI Wadu.
Kpok 2 | Hatucwitb Ha netai B HanpsiMKy

CTPiNKu T@ po36.0KyWTe iX.
Kpok 3 | 3akpuitre aBepuaty AyxoBoi Wwadm

[0 NONOXEHHN 60KYBAHHS LUAPHIpiB.
BuiiMiTh iy HanpAMKy CTpinky.

BctaHoBNEHHSA ABEPUAT AYXOBOI Wadhu

Kpok4 | Y Hanpsimky Bka3aHOMY CTpinkamu
BCTAHOBITL ABEPLATY Npunagy B neti.
Kpok 5 | MosHicTio BigkpuitTe ABEPUATY NPUNagy

Ta 3a)ikCcyiiTe 3aMKM neTeNb B
3aKpuTe MONOXEHHS 3TifHO 3
HaNPSMOKOM CTPifKu. 3akpuiite
[BEPUATY JyXOBOi LWadu.
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3HATTA CKNa ABEPUATH
Kpok 1 Bizkpuiite ZBepuATYy LyX0BOI WA HANONOBHHY.
Kpok2 | Hatuckatoum Ha npasy Ta niBy
CTOPOHY BEPXHbOI NNACTUKOBOT
YaCTUHM, NOTATHITH iT Bropy.
Kpok 3 | Cnoyatky BUTATHITb BHYTPILLHE CKNO,

a noTiM NPOMiXHe B
HaNpsAMKY CTPIOK.

BcraHoBNeHHSA CKNa ABEpLATH

Kpok 4

Bizkpuiite ABepuATy LyX0BOI Wadu
HanosIoBIHY, CNOYATKY BCTaBTe
NMPOMiXHe CKJI0, @ NOTiM BHYTPILUHE
CKJI0 Y HANPSIMKY BKA3aHOMY CTPiNKaMiu.

Kpok 5

lepekoHaiTecs, Lo CKNo
NpaBuJibHO BCTABAEHO Y KOpyC
0i4HOi MNACTMKOBOI YAaCTHHM.

Kpok 6

Po3taLuyiTe BepXHHO NaCTUKOBY
YaCTUHY TaK, W00 GyN0 YyTHO KNaLaHHS,
i 3aKpuiATe ABEpLATY Npuiagy.
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3Hara APOTAHUX HanpaBAAH4YHUX

A
)

Apotaini HanpaBAsoYi MOXYTb OYTH rapAuMMK, He TOPKAHTECS A0 HHUX, NOKH BOHH rapaui.
3ayekalite, NOKH BOHH OXONOHYTb.

OunwieHHs GiuHmMX CTIHOK AYXOBOI LWathn MOXe BifiPI3HATHCA 3aN€XHO Bif} MOAENI NPHCTPOIO.
Lia ocobnuBicTb MoXe GyTH HefoCTyNHA AAA BaLLOi MOZEN.

Kpok 1 | 0GepexHo nigHiMiTb APOTAHI HanpaBastoui
B HanpsamKky cTpinki (1)
Ta 3HIMITb 1T (2).

Kpok 2 | Motim BUTAHITL HANpaBAstoui B

HaNpPSAMKY CTPINKM.

BcranosneHus APOTAHKUX HanpaBAAYMX

Kpok 3 | BigueHtpyBaBLuM HanpaBasoui, Cnoyatky
BCTABTE 3aHI0 YacTuhy (1)
Ta HaTUCHITb Ha Hei (2).

Kpok 4 | MoTiM HATUCHITb Ha NEPEAHI0 YaCTUHY.

TakuMm YuHOM, ApOTSHI HanpasAsoyi GyayTh
BCTAHOBJIEHI.
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3amina namnu B pyxoBii wadi

AN

Nepep 3aMiHOt0 NnaMny nepeKoHaNTECs, L0 eNEKTPHYHE 3'EAHAHHSA
BHMKHEHO, 1106 YHUKHYTH ypaXeHHs eNeKTPH4HUM CTpyMOM. Jlamna Moxe OyTu rapsHoto,
3ayeKailte, NOKU BOHA OXOJIOHE.

Kpok 1

loBHICTIO BifKpHitTe ABEPLATY AyXOBOT Wadu.

Kpok 2

3HIMITb CKNSIHY KPULLKY, NOBEPHYBLUM ii
MPOTH FOAMHHUKOBOI CTPIKM.

Kpok 3

Butarnite namny B HanpsAMKy
CTPINIKN Ta 3aMiHiTb 1.
BcraHoiTb Ha Micue

CKNSHY KPULLKY.

9. YcyHeHHs HecnpaBHOCTER

HaBezeHi TyT HeCnpaBHOCTI, K NPABIAO, Le CUTyaLi, FKi MOXYTb BUHUKHYTH. Bi MOXeTe NIerko YCyHyTH Wi npoGnemu
CaMOCTifiHO, He BTPYYato4mCh Y BUpIO.

@

flkuio npoGnemy He BUpiLLEHO, HE3BAXAKYHM HA HABEAEH] PEKOMEHAALII 3 YCYHEHHS
HecnpaBHOCTER, 3BepHITLCA 0 ABTOPH30BAHOrO CEPBICHOrO LeHTY a60 40 NPOAABLS,Y AKOr0
BH NpuAGanH Leit npuctpii. ¥ uboMy BUNagKy HikonM He HaMaraiTecs peMOHTYBaTH Npunag
CaMOCTiitHoO.
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HecnpagHictb

Mpuumna

PiweHns

Mpucrpiit He npaLoe

Mox1BO, NPUCTPIRl HE BKNKOUYEHO
B PO3€TKY

MepeBipTe, uv WTencenbHa BUKa
BCTaB/IEHA B PO3ETKY

MoxnuBo, 3anoGixHuk neperopis
a00 NOLLKOZXEHMUIA

lNepesipte 3an00XHUKK ¥ GAoL
3an06iXHUKiB. AKLL0 3an06iXHUK
neperopis, 3aMiHitb HOro.

Mig yac pobOTU NPUCTPOIO BUXO-
[MTb Napa

[lyxoBa Wwada BUKOPUCTOBYETLCS
Bneplue

Mig yac po6oT MOXE BUXOAUTH
napa. Lle He € HecnpaBHicTio

Mif Yac NPUroTyBaHHs AyX0Ba
Wwada 330BHi CTa€ 3aHATO
rapsyoio

3HaxoAMTbCA B MiCLLi, IKE NoraHo
MPOBITPIOETHCA

Lotpumyitecs BifcTaHed, Bka3a-
HUX Y NOCIGHUKY 3i BCTAHOB/IEHHS

ﬂ,yXOBKa HE FOTY€ HaneXHUM YUHOM

MoxnuBo, ABepuUATa AYXOBOI
Lachu He LWinbHO NPUASTAE Nif yac
MpUroTyBaHHS TXi

He BigkpuBaitte aBepusra, 1400
BHYTPILLHA TeMnepaTypa He
3HU3nnacs

Bextunstop, wo oxonomxye,
MPOAOBXYE NPALOBATH NiCNs
3aBEPLUEHHS NPUTOTYBAHHS

Bin mpautoe pesikuit yac, wob
MPOBITPUTU BHYTPILLHIO YACTUHY
LyXOBKM

Lle He € HecnpaBHicTIO

Konu npuctpii HarpiBaeTbes Ta
OXONOJXYETLCA, YYTH MeTaNeBi
3BYKM

3BYKM, SIKi YyTHO Mift Yac po3-
LUMPEHH: eTaneil B pesynbrarti
HarpiBaHHs - HOPManbHe SBULLE.

Lle He € HecnpaBHicTHO

[iBepusTa He 3aKpUBAKOTLCS
MOBHICTHO

Januwku ixi Moran 3acTpartu
BCEpeAyHi SyXOBKI Ta Ha ABepLATI

Quucritb ayXoBKY

[lyxoBka He rpie

+ MoxnuBo ABEpUATA 3aAULMANCS
BiZJYMHEHMMN

» He BcTaHoBneHo nporpamy ato
Temneparypy

+ MOX/MBO XMBNEHHS HE NOAAETD-
s

« llepesipte aBepusATy Ta nepe-
KOHAWTECs, L0 BOHA MOBHICTHO
3aKpuTa

« YBIMKHiTb yXOBKY Ha BKa3aHy
Temnepatypy Ta/abo nporpamy.
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10. MoHTaX Ta BCTAaHOBNEHHA NPUCTPOIO

Po3mipu npucrtpoio

577

=

20,21

Po3Mipu Ha 306paXxeHi BKa3aHi B MM.

* 20 MM - CKNAHA Naxenb
**21 MM - naHesb i3 HepXaBitoyoi cTani
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35

» min.
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BaxnuBi nonepexeHHs

epeBipTe NPaBUALHICTb eNEKTPONIAKKYEHHS NEPe NiAroTOBKOK NPUCTPOH) 0 BUKOPUCTAHHS. Y pasi GyAb-Akoi
HeBIZNOBILHOCTI BUK/INYTE ENIEKTPUKA LNS YCYHEHHS HECPABHOCTI. be3neune BUKOpHCTaHHA OyLe 3a6e3neyeHo y
pa3i BUKOHaHHS! BCiX ONUCAHMX IHCTPYKLI N0 BCTaHOBAEHHH. MaitCTep Hece BifnoBiZanbHiCTb 3a BCi HeCPaBHOCT,
CMIPUYMHEH] HENPABIILHOK) YCTAHOBKOHK.

Komnaisi-BupoOHKK He Hece BiANOBiaNbHICTb 3a NPo6AeMH, IKi MOXYTb BHHUKHYTH B pesynb-

& KopucryBau noBuHeH nigrorysarnmicue g1 po3MiLieHHs NPUCTPOLO Ta BHKOHATH ENIEKTPOMOHTAX.
& TaTi onepavjiit, BAKOHAHNX He YNOBHOBAXEHUMM 0C0GaMHM, L0 CNPUUMHSE aHYNIOBAHHS rapaHTi.

« TpaHCnopTyBaHHS NPUCTPO NOBUHHO BUKOHYBATUCD LLOHA/IMEHLUE ABOMA AtogbMu. [liiiimitb npunag nig yac
NepeHeceHHs, oG He NowwKoAMTH nigAory.

+ [lepesipte npunag nicns po3nakyBaHHs. Y pasi NowWKOAXEHHS HOro He C/liZ BCTAHOB/IHOBATH.

+ [lig yac BCTaHOBAEHHS CAig OASraTht 3aXUCHI PYKABUYKM, LLLOG YHUKHYTY NOLIKOAXEHD FOCTPUMM AETANAMM.

+ BcraxoBneHHA npuCcTporo HEoBXigHO BUKOHYBATH BIAMOBIZHO 10 MiCLIEBUX HOPM.

« Po3Mipu Ha 306paxeHHAX BKa3aHi B MiniMeTpax (Mm).

« KyxoHHi me0ni nouxHi Oyru 3akpinaiesi 1a OyTH Ha OBHOMY PiBHi 3 IPUCTPOEM.

« He BCTaHOBAKOITE NPUCTPIlt Y AeKOPaTMBHI 200 3aKpuTi MeOni. Lie HeGe3neyHo Yepe3s MOXAMBICTb Neperpiy.
« Me6ni, B i NpOBOAUTLCS YCTAHOBKA, NOBUHHI ByTY BUrOTOBAEHI 3 TepMocTiiikoro (miH. 100°C) matepiany.

« He pekomeHay€TbCa BCTAHOBAKOBATY NPUAAZ NOPYM i3 0X0N0ZXyBauaMu. Lie HeratuBHo BNMKeE Ha poBoTy Lk
npunagi.

Enektpuyne 3’efHaHHs Ta Ge3neka

Mip Yac BUKOHAHHA MOHTAXHHX PoOGIT Bif’eAHaNTE NPUAap Bif enektpomepexi. He BiKoHyiiTe
NiRKNIOYEHHS 10 3aBEPLUEHHS BCTAHOB/IEHHS.
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« [puctpiit noBuHeR GyTi NpaBUALHO BCTAHOBAEHMI CNIBPOOITHIKaMY aBTOPU30BAHOT0 CEPBICHOTO LiEHTPY BIANOBILHO

[10 HABELEHUX HCTPYKLM.

« He npoknapaiire kaGeni Haj raps4oto NOBEPXHEID, OCKIAbKY Lie MOXE NPU3BECTH 10 KOPOTKOTO 3aMHUKaHHS Ta

NOXEX.

+ K10 KaGenb NOLIKOLXEHO, Or0 3aMiHY M€ BUKOHATH eNEKTPUK.
« EnetponpoBozKa ayxoBoi wadu Mae GyTH 3a3eMeHa BifnoBIZHO Ail04UM HOpMaM i npasunaM. ki Hemae
BIZNOBIAHOT PO3ETKM, 3BEPHITLCA A0 ENIEKTPUKA Ta MEPeBipTe BCTAHOBNEHHS.

. HepeBipTe, Y WTencenbHa BUNKa 3a3emMieHa.

+ Komnanisi-BupoGHMK He Hece BifnoBiAaNnbHOCTI 3a WKOLY, 3aN0AiSHY BHACALOK NIGKNYEHHS NPUCTPOIO A0

HE3a3EMIEHNX PO3ETOK.

« flKwo BHpiﬁ 3 kabeneMm 1a BUAKOIO: €NIEKTPUYHE 3'¢/lHaHHS BUKOHYETHCA LLINAXOM yBiMKHEHHﬂ BUJIKN B 3a3eMJIEHY

PO3ETKY.

+ flkuto BMpiO 3 kaBenem 6€3 BUAKM: NiZKMI0HEHHS BUKOHYETHCA 0C060H0 3 BIANOBIAHOK KBaNiDiKaLi€r.

3asemntor04nit npoBip = E 3enenuit-xoBTuit
Heittpanbhuii nposig = N Cuniit
®asnmit npoBig = L Kopnuneswii

BcraHoBnenHs nig ctinbhuuto (Man. 2)

« lllacha noBMHHa BiZNOBIAATY PO3MiDAM, BKA3aHUM Ha
man. 2.

« [l HeoOXigHOT BEHTUAALT HEOOXiAHO 3aNULLINTH
MiCLie y 3a/3Hiit YaCTUHI Wad)m BiZNOBIAHO 0 PO3MipiB,
HaBE/IEHUX Ha MatOHKY 2.
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BcraHonenns y wadpy (Man. 3)

+ lllacha noBMHHa BiZNOBiAATM PO3MiDaM, BKA3aHUM Ha
man. 3.

« [Inq HeoOXiaHoT BEHTUAALYT HEOOXiAHO 3aNNLNTH
MiCLe Y 3a/Hii YaCTUHI Wadu BiZNOBIAHO L0 PO3MipIB,
HaBE/EHNX Ha MaJItOHKY.

« Kpim T0r0, 38 HAsBHOCTI 3a4HbOT NaKeNi y Wwadi, ii
HEOBXiAHO 3HSTH.
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Bentunsis (Man. 4) Kyrosa ycraHoska (Man. 5)

« [In9 niZBULLEHHS eIEKTUBHOCTI POOOTH AYXOBOI atu « [In9 BUKOHAHHS YCTAHOBKY, HABEAEHOT HA MaIHOHKY
noTPi6He JOCTATHE HALXOMKEHHS XONOAHOT0 NOBITPS. b, Ta BiSKPUTTS ABEPLSAT NPUCTPOLO, YCTAHOBKA NOBUHHA
Januwre BifibHe MicLe BIANOBIAHO O PO3MIpIB, BIAMOBIZATH 3a/aHUM PO3MipaM.

BKa3aHwX Ha Man. 4.

®ikcauis npuctpoio (Man. 6)

« BigLenTpyite NpuCTpiit Ta NOBHICTIO BCTaBTE WOro BCepennHy Mebnis.

+ LLIHYp XMBAEHHS HE NOBUHEH GyTu 3irHyTUiA Nig AYX0BOK) Wachor, MiX AyX0BOIO Wadhoto Ta MebasmM.

« Bigkpuitte kpuwwky npuctporo.

+ BuKoHafiTe kpinieHHs NPUCTPOKD TBUHTAMM, LLO JOAAIOTHC.

« BcTasre rBuHTI B OTBOPM, NOKA3aHi Ha MaItOHKY 6.

+ [lepesipte, 4u fyxoBa Wwada 3adikcoBana. B iHLWOMY BUNAAKY iCHYE PU3MK NEPEKMAAHHS Nif YAC BUKOPUCTAHHS.

OcrauHi nepeBipku

« [licns BCTAHOBNIEHHS BUKOHAITE ENEKTPONIAKMIOYEHHS.
+ [Ipoumraiite noCiGHuK 3 excnayataLyi Ta BUKOPUCTAHHS NPUCTPOK).

[lemoHTaX npuCcTpoLo

« Bip’€nHaiiTe eNneKTpuYHe XUBNEHHS.
o 3HiMiTb rBUHTH.
« BUitMiTb NPUCTPIf 33 LONOMOrOHO LOHAMMEHLLE ABOX OCI0.

TpaHcnoptyBaHHs y MaiOYTHLOMY

Mif, 4aC TPAHCNOPTYBAHHSA Y MAHOYTHLOMY:

+ 36epexitb opuriHanbHy KopoBKy NPUCTPOK. AKLLLO HEMaE OPUTiHaNbHOT KOPOOKH, LWiNbHO 00EPHITL AyXOBY Wady
33XMCHOI0 MAIBKOI0 a00 LLINbHUM KAPTOHOM i 3aKNeiTe CKOTYeM.

+ SIK1L40 BCePeAMHI € aKCecyapu, BUAMIT ix a0 NOMICTITb KapTOH PO3MIPOM i3 ABEPLATH AYXOBOI LWadH, OO YHIKHYTH
NOLKOZKEHHS ABEPLSAT. 3aKneiTe ABEPLIO CKOTYEM, LLL00 BOHA HE BiZKPUAACs.

He nipjiimaitte pyxoBy wadpy TpMMaroum ii 3a pyuKy ABEPLSATH Ta HE KNAAITb CTOPOHHI NpeaMeTH
Ha BUpI0, TpaHCnOpTYitTe BEPTHKANbHO.
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grande gusto gamma

USER MANUAL

DIAMOND 6D10N

Read the manual carefully before installation and use of the appliance. The appliance shall not be
covered under warranty in case of an incorrect installation or use performed by a person other than a
specialist.
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Dear Our Precious Customer,
Thank you for choosing a product. We would like you to be satisfied with our product, which has been produced in our
highly qualified, technological and modern facilities.

You can use your oven with pleasure and confidence for many years by performing required maintenance and showing
necessary care.

Read the whole manual. Retain the manual during use of the product. If you hand the product over to someone else, give
them the manual as well.

¢ This Operating Manual is prepared for multiple models.
® Some of the features mentioned may not be available in your product.

Important Information

Warning - Caution

Risk of Electric Shock

> > >

Risk of Fire

www.perfelli.ua




(P)peRreLl

1.Important Safety Warnings
General Notes

« Follow the safety related instructions.

+ Also read other documents that are provided together with the appliance.

« The user manual may be convenient for more than one model.

« Keep it in an easily accessible place for a future use.

« Disconnect all the energy connections before installation, maintenance and repair operations.

« If the appliance is damaged, do not operate it.

« If there is protective gelatin on the panel or cover of your device, please remove it.

« Keep the children under 8 years old and the pets away during and after use of the appliance.

« Itis dangerous for the children under 8 years old to touch the appliance without an adult supervision and to use it on
their own.

« Keep the packaging materials out of reach of the children, dispose them in a place where they cannot reach.

+ Do not bring damp package into contact with the mouth. Keep it out of reach of the children.

« The appliance should not be maintained and cleaned as long as the children are not under the supervision of the
adults.

« The appliance is only intended for cooking. Do not use the appliance for the purposes such as heating the room.

« While the oven is hot, tray and accessories may become hot; use oven gloves or a similar apparatus when you place
and remove them.

« Do not use steam cleaner for cleaning the appliance.

« Keep the surrounding area of all the compartments, where there is an air circulation, open.

+ Ifyou would use an oily baking paper, absolutely do not bring the paper into contact with the base of the oven.

« Do not prepare food with strong alcoholic drinks. Alcohol vaporates at a high temperature, it may catch and cause fire
in case of contact with hot surfaces.

« Check whether the appliance is turned off or not after use.

« Keep the cooking duration under control.
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Electrical Hazard

/é\ There is a risk of electrocution.

« The appliance should be repaired by an authorized service if it is damaged.

« In case of any damage, turn off the appliance, cut off the electricity.

+ Due to the risk of electric shock, do not wash the appliance by spraying or pouring water on .

« If the lamp would be replaced, disconnect the appliance from the electrical outlet in order to avoid from electric shock
before the replacement.

« Our company is not responsible from any damage that would arise for the reason that the appliance is used without
connecting it in accordance with local regulations.

+ Absolutely do not use the plug with wet hands.

« In order to disconnect the appliance from the electrical outlet, plug it out by holding the plug, not the cable.

« While the appliance operates, its rear surface also gets warm. The electrical connections should not come into contact
with the rear surface.

« Unplug the appliance during operations such as cleaning, repair and maintenance.

+ Do not dislodge the resistor during cleaning.

« Do not pass the connection cables over the hot surface. If the cables melt, they may cause a short circuit or a fire.

/!\ Do not try to extinguish the fire with water.

« Disconnect the appliance from the electrical outlet and try to cover the fire with an instrument such as a fire blanket in
order to prevent the fire from coming into contact with the air.
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Risk of Injury

« Ifthere is a crack on the oven door glass or it is exposed to an impact, the glass may break and splatter.

« Inorder to clean the oven door glass, do not use harsh and abrasive cleaners or metal scrapers.

« Do not touch the heating/power elements.

« The hinges of the appliance door may jam the door during movement. Do not hold the section which contains hinges.
« Never leave combustible materials or oxidizers in the appliance.

« Do not heat glass jars and canned food. Created pressure may cause the jar to explode.

« Do not put the tray close to combustible materials or oxidizers after cooking.

« The oven door may consist of 2, 3 or 4 glasses. Do not use the oven door with a removed glass.

« The user should not carry the oven on his/her own without gloves.

Intended Use

« The appliance is intended for cooking. Do not use it for purposes such as heating.

« The appliance has been designed for domestic use. Use it only in a closed area.

« The oven can be used for defrosting, frying or grilling the food.

« Do not use the oven for drying purposes by hanging a towel or clothes on its handle.
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2. Environmental Protection
Saving Energy

To learn what should be done while cooking a food in the oven, first of all, we need to talk about pre-heating. You
should apply pre-heating only when it is required. Pay attention not to apply pre-heating for more than 10 minutes.

« Before cooking, put the frozen food in the oven after you leave them at the room temperature or defrost them in the

microwave oven.
= o0

bW

|l

« You can cook more than one food on the wire rack at the same time. Thereby, you save heat.

Wi i

in. — _d . f In__ -4l

« The oven door causes heat loss every time it is opened. For this reason, you should not open the oven door unless it is
highly necessary. When you need to open the oven door, pay attention to close it as soon as possible.
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Compliance With WEEE Regulation and Disposal of The Product

Dispose of the old product in a way not harming the environment. On this product, there is a symbol
K (WEEE), which indicates that electrical and electronic equipment wastes should be collected separately.

This means that the equipment should be handled in accordance with 2002/96/EC EU Directive for recycling
I (r dismantling in order to minimize the impacts of it on the environment. For further information, please
refer to local or regional authorities.
The electronic products, which are submitted for controlled waste collection, pose a potential hazard in terms of both
environmental health and human health due to the harmful materials they contain. You can consult with your
authorized dealer or the garhage collection centre of your municipality about how you can dispose of the product.
Before disposing of the product, unplug the power cord and hreak the cover lock, if present, to protect children from
danger.

Voltage/Frequency 220-240V"50-60 Hz
Cable Length With F Type Plug 3 x 1.50 x 1500 mm
External Sizes

(height/width/depth) H9NEINAT
Main Oven Multi-oven

Lamp Power 25W

Thermostat 50-Max°C

Lower Heater 1200 W

Upper Heater 1100 W

Turbo Heater 2000w

Grill 2450 W

Essential: Energy label information have been indicated according to EN 60350-1/IEC 60350-1 standards for domestic
type electric ovens. The values are determined according to standard load, lower-upper heater or fan supported
heating (if any) functions.

The properties are subject to change without giving a prior notice in order to increase the quality
of the product.
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3.Introducing the Appliance

General Overview
[ ] e —1
[« = 2 O 2
©ooo 3
Ea= 5
6
5 | 1
L7
G_U Uﬁ)— 8
1. Control Panel 5. Fan
2. Air Vents* 6. Fan Protection Sheet **
3. Oven lllumination™* 7. Cover
4. Racks™** 8. Handle

*Air Vents may be open/closed depending on your model.

[t may not be available depending on your **FPS model.

The position of the ***Oven lllumination may vary.

****Racks may vary depending on your model. Wire rack is demonstrated as an example.
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Control Panel
Signal Lamp
Function Button Mechanical Timer Temperature Button
Signal Lamp
Function Button Digital Timer Temperature Button
Function Button

Heating/cooking type is adjusted with function selection button.

You also need to set temperature button to a value with function selection button. Otherwise, the product will not start
to heat.

Temperature Button

It allows you to select the temperature of the oven. The cooking is started by selecting the function type.

Mechanical Timer

It allows you to determine the time for the food to be cooked. The function and temperature knob must also be set.
Digital Timer

Itis an electronic timer which makes the food to be cooked prepared at the time you desire.

Signal Lamp

Itis the lamp which indicates that the oven is heated. It goes out when the oven reaches to the adjusted temperature.
Turning Off The Electric Oven

Switch the function and temperature buttons to zero (turned off) position.
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Heating Types And Functions

ECO

*Fan Supported Small
Grill

—_— Lower + Upper Heating and Fan are turned on. It is convenient for the food such
Fan Supported Lower - i - ;
& ) as meat, cakes, biscuits. By the help of fan, the air circulation is performed in a
and Upper Heating L
—— controlled way and evenly within the oven.
Lower and Upper The food are heated in the same way downwards and upwards. Upper and Lower
Heating heating are turned on. It is convenient for the food such as cakes, pastries.
v ," v * Fan Supported Big The grill and fan operates together. The fan distributes the hot air evenly. Itis
v Grill convenient for cooking large sized meat dishes,
M o Itis convenient for grilling and frying big and medium portion meals. It heats the
Big Grill
whole area under the heater.
vevw
3 Turnspit Meat, chicken, etc. foods lined up on the skewers are cooked evenly fried.
A d
'?' Small grill and fan are turned on. You can cook your food, which require to be

cooked for a long time, by saving energy. Its cooking duration is longer than other
functions. It is not recommended for leavened food. This mode is the highest mode
for energy efficiency.

Turbo Fan (FryArt)

Turbo heater shall step in and cook your meal evenly with hot air by the help of fan.

@||@

Turbo Fan + Lower
Resistor

Turbo fan and lower heating are turned on. It is convenient for cooking pizza.

Only Lower heating is turned on. If the bottom of the meal, which is being cooked,

meat, bread and cake.

Lower Heating needs to be fried, use the programme towards the end of the cooking. Also use this
—e function for Steam Cleaning.
. The fan circulates the air around the meal and defrost the frozen food such as
Defrosting

DL
-
nH

Oven lllumination

It helps to illuminate the inside of the oven. When you switch it to the oven
illumination position, the heaters and the fan do not operate. The light will remain
on as long as the oven operates
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Pop-out Button Use

« In the models with a pop-out button, the button should be on the outside in order
to apply the setting. (This button is optional.)
« Remove the button out by pressing on it as shown in the picture.

+ You can adjust the button by turning it when it is outside.

Use of Mechanical Timer
e 10 Itallowsyou to set the time for the food to be cooked. You can set it by
M— 20 selecting the temperature and type of cooking, turning the cooking time
—

clockwise. When the time is up, it warns with a ringing sound. If you wish,
90 Q —30 Youcan start cooking by selecting the temperature and type of cooking

without selecting a time by setting it to M mode.

80 — ~—40
70—/ 50
60— |

4.Use of The Oven

a - + OK
... “In progress” indicator l | Pause indicator
I_}l Cooking duration indicator “ Back button
él Cooking completion indicator OK 0K button
@ Clock setting indicator _I_ Time increasing button
Qj Alarm indicator — | Time decreasing button
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First Use
Clock Setting

@ Apply the clock setting before starting to use the oven.
i

Al numbers light up and go out for 2 seconds after establishing the power conne-ction. :E‘:,_. D appears on
the screen.

@ —/+ buttons, you can change the time more quickly.

Firstly, the minute is entered and it is confirmed with O K thutton and you switch to the clock.

As the minute field flashes, when you press on €3 button for a short time, the clock setting shall be terminated
without recording any data.In order to return to he minute field while performing the clock setting, press on €3 button
for a short time.

In case of a power failure, the time of the day is cancelled and you should apply the setting
again.

@ As long as the clock data are not confirmed, the screen shall stay as the setting screen.

a - + @OK a - + OK

Firstly, select the minute with —/ After that, select the clock and The time of the day appears.
=+, OK hutton. confirm it with O K button.

The clock is set and @ indicator disappears.
The brightness on the screen decreases 1 minute after the setting is applied. Afterwards, you can change the time of the
day from ‘Settings Mode’.
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First Heating
IE Remove the labels and take out the accessories hefore using the oven.
_
L=
- > Wipe the oven with a damp cloth and dry it. Refer to “Maintenance and
_ Cleaning” section and review it detailedly.
L
o
. . Perform the first heating in order to remove the new appliance smell.
e Operate the oven at the Lower + Upper position, while its door is closed,
for 200°/30 min. Then, ventilate the room.
RV
- - You need to be careful while opening the oven’s door because vapour
o Tsiy arise after heating. Place the accessories. Your oven is ready to

The surfaces hecome warmer than normal during the first operation. For this reason, do not touch
the oven and keep the children away.

Daily Use
« In order to start cooking, adjust the thermostat button of the oven and the suitable temperature (Cooking
Recommendations) for the food.
« Preheat the oven, if pre-heating is desired.
+ After cooking, leave the oven to cool down while its door is open.

& When the cooking duration ends, remember to turn off the oven’s function and temperature
button.
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Itis an electronic timer which makes the food to be cooked prepared at the
time you desire. You should adjust the cooking duration of the meal and the
time when you desire it to be prepared.

a - + OK

Automatic Cooking Programme
After selecting the temperature and function, which are suitable for the meal you put in the oven, you shall start the
cooking immediately by adjusting the cooking duration. In order to adjust the cooking duration;

R S T )

131 press and hold OK button until Firstly, select the minute with—/ ~ With OK button, move forward
.... indicator appears. -+ buttons and activate the clock until the screen above appears and
by pressing on OK button. start the cooking.
(e.g.; 40 minutes)

« The time, which is set on the screen, starts to count down.

Adjust the temperature and the function you desire. The oven shall cook for 40 minutes beginning from the moment you
confirm the time.

« When the adjusted time is up ZE-C15  vappears on the screen, indicator flashes |1and it gives an audible alarm for
2 minutes. In order to turn off the alarm, press on O K button. After turning it off, the time of the day appears on the
screen.

« When the cooking ends, switch the temperature and the function to the closed position and turn off the oven.

In order to complete the cooking before the adjusted time and cancel the selected time, long
press on <1 button. The time of the day appears on the screen.
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Pause Mode

When the screen indicates the time of the day and you long press <3 button, the time of the day and | lsymbol appear
and the oven switches to pause mode. In this case, you cannot cook. When you press on O K button for a short time in
order to exit the mode, P> symhol appears and is deactivated.

@ Operation continues while the commutator is turned on.

Setting The Cooking Ending Time Forward
This programme is used provided that you desire your meal to be prepared in the upcoming time. It starts with delay.
After the delay ends, the cooking starts and adjusted cooking time completes in the end.

By entering cooking duration;

= - +@K a —%OK a —@DK

Ilpress and hold OK button until Firstly, select the minute with—/-+ After selecting the time, confirm
indicator appears. buttons and activate the clock by it with OK button and proceed to
pressing on OK button. > mode.

o - + K a - + 0K

For cooking completion, after selecting  Cooking screen; Cooking screen; The
the minute and the hour, move forward ~ time left until the end of the cooking.
with OK button until the cooking

screen appears.
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Oven time indicates the remaining time on the screen by subtracting the time of the day from the ending time and it
starts to count down.

We set our oven to start cooking at 01:00 p.m., cook for 30 minutes and end the cooking at 01:30 p.m. When the
cooking ends,  indicator flashes and it gives an audible alarm for 2 minutes. In order to turn off the alarm, press on
$Jor OK button.

When the cooking ends, switch the temperature and the function to the closed position and turn off the oven.
Without entering cooking time;

a - + @K a - + @K a - + @K a - + 0K

I>Ipress and hold OK Without entering the For cooking completion, Cooking screen; The time
button until indicator cooking duration, move after selecting the minute  left until the end of the
appears forward with OK button ~ and the hour, move forward  cooking.
and proceed to>I mode  with OK button until the
cooking screen appears.

Manual Cooking Mode

You can start cooking immediately without adjusting the duration by selecting the temperature and the function which
are suitable for your meal. The oven does not turn off automatically and you should observe it.

In case of a power failure, your oven shall be deactivated and the clock shall be reset. You
should adjust the time of the day again when the power is back on.
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Alarm Setup

Alarm can be set at any time. You can use it as a warning or reminder. The alarm indicator shall go out after the alarm
rings for 2 minutes. Until the 11, indicator appears, press and hold OK button.

S —@ OK a - 4+ oK

OK with button © move Firstly, select the minute with—/=+ Atter the duration is adjusted, the
forward until the indicator buttons, by pressing on OK button, screen indicates the time of the
appears select the hour and confirm it with OK~~ day.
button.
Turning Off The Alarm

The alarm shall ring for 2 minutes after the adjusted time is up. In order to turn off the alarm, you can press on OK or
I hutton. After turning it off, the time of the day appears on the screen.

Setting Mode

Alarm Tune Setting (AL)

Bt T g g

Long press € and OK buttons With —/= buttons, proceed to With —/= buttons, select the
together and enter the menu. =i option and confirm it with level you desire and confirm it
OK button. with OK button.
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Changing The Time (CL)

= BN
. -

Long press €2 and OK buttons With —/= buttons, proceed to
together and enter the menu. L L option and confirm it with
OK button.

Changing The Tone (So)

@}-+@K g+@x

Long press €2 and OK buttons With —/=+ buttons, proceed to

together and enter the menu. S 3 ¥ option and confirm it with
OK button.

Changing The Brightness of The Screen (Sc)

@3-+@K :_@OK

Long press €3 and OK buttons With _—/+ buttons, proceed to
together and enter the menu. =i option and confirm it with
OK button.
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Select the minute and the hour

with —/ buttons and confirm it
with OK button.

a — + @K

With —/ buttons, select the
level you desire and confirm it
with OK button.

a - + @K

With —/ buttons, select the
level you desire and confirm it
with OK button.
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5.Accessories

The accessories, which are provided based on the model of the appliance, vary. The accessories,
which are mentioned in the user manual, may not be available in the product.

Use the original accessories, which are designed for the appliance.

©©

Standard Tray

It is intended for frozen food, cakes, large sized
meat dishes, pastries.

Wire Rack

It is intended for cake and soufflé moulds and for
placing the food to be fried on the rack.

Deep Tray

You can use it for stews, fried food in large pieces
and for collecting the dripping oils when you grill
the food.

Telescopic Rail

Telescopic rails can be pulled completely out of the
oven. You can easily move your tray and wire grill
to control your meals.
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Use of Accessories

There are models with wire and self adjusting
racks. Wire rack has 6 cooking rack.

Accessories should be placed hetween two
racks and the side with a inclination should
face the door of the appliance.

The cavities on the wire rack prevent it from
falling off the racks and ensure the safety.

You can use the tray as a drip cap for grilled
food and meat dishes by placing the tray and
the rack together.
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Use of Telescopic Rail

Push the rails completely inside without
placing the tray and wire grid on them.
Accessories must be between the front and
rear overhangs of the rails.

If you are going to cook with more than one
tray, there should be a level of distance with
the rail system.
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Turnspit (Chicken Rotisserie)

If there is an accessory in your oven, remove
the skewer (a) in the accessories from its rack

(b).

Unloose and remove V (dovetail) shaped sheet

= o h iron’s (c) screw (d).

Center the food to be grilled on the skewer
and fix V shaped sheet iron so that it shall
not come loose and tighten its screw. (Max.
chicken-2.5 kg)

Insert the skewer into the gearbox (e), which
is available on the rack. Make sure that it is
inserted.

« After closing the oven’s door, operate the thermostat temperature at the maximum temperature at the rack position.
« In order to collect the dripping oils, place the tray on the base and add a small amount of water to the tray.
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6.Cooking suggestions

You can see the details of the food, which we have tested in our laboratories and whose cooking values have been
determined by us, in the table. The cooking times may vary depending on the grid voltage, the nature and the amount of
the material to be cooked and the temperature. By trying out, you can change the values to achieve different tastes and
the results, which are suitable for your palatal delight. The lowest rack of the oven is the 1st rack.

*Itis recommended to apply 10 min. pre-heating.

—_ 2-3 170 20-30
Cake in a tray Standard Tray
@ 23 170 20-25
o~ 2 170 25-30
Cake in a mould Cake Mould @
2 180 35-40
Cookie Standard Tray 2 170 20-25
Standard Tra
/ @ | |3 160 3035
Small cakes
Standard Tray
DeepTray @ 15 160 3035
2 200 35-40
Standard Tray
o~ 2 190 2530
Puff pastry (cheese) —
1
Standard Tray
Deep Tray @ 6 190 2530
2 200 10-15
Pizza Standard Tray
@ 2 200-220 10-15
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Pastry Standard Tray - ) 200 2530
Fish Standard Tray I 3040
—_ 3 200 -
o~ 3 200 20-30
Lasagna Glass on the wire
rack/ rectangular 2 190 25-25
Chicken drumstick Standard Tray — 23 20 60,55
o~ 23 220 40-45
Whole chicken Standard Tray —
(2 kg) - 2-3 30 min. max, then | 90-95
60 min. 190
B 25min. max, then
"" 23 50 min. 190 7580
25min max, then
@ 3 45 min 200 75-80
Entrecote Standard Tray — 25min. max. then
i 3 20 min. 190 45-50
Standard Tray T
o~ 3 190 7-10
Sponge cake Standard Tray Deep
Tray &~ 15 190 8-13
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Grilling Table
Lamb chops Wire rack 4-5 max. 25-30
Chicken in pieces Wire rack 4-5 max. 25-30
Fish Wire rack 4-5 max. 20-25
Sandwich loaf Wire rack 4-5 max. 13
*Itis recommended to apply 5 min. pre-heating.
Grilling Table
v
—3 max. 100-110
Chicken roast (2kg) Chicken flip set 2 25min max. then
hy 50min 190 1585
R . + 25min max, then
Lamb bud (part) Chicken flip set v 2 65min 190 90-100
Turkey . . vow 25min max, then
(parted) Chicken flip set '3' 2 165min 190 190-210
*Do not preheat.
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7. Cooking with FRY//ART

For getting the most out of this feature of the product, please pay due attention to the tips and
tricks given in this manual.

Thanks to its special tray, Fryart allows you to cook your food healthier with little or no oil.
Perforated surface of its tray ensures fast air flow, making food crispy outside and tender inside.

Safety

Do not use the tray of FryArt in other ovens. Otherwise, Do not use the FryArt tray for roasting on the stove top.
there is a risk that it will not it properly and may fall

and get stuck. It must fit between the two racks and the  Since the tray will be hot after cooking, make sure to use
sloping side must face towards the appliance door. heat-resistant gloves.

Useof FRY/ART

Select function on that control panel to cook your food.

Select the appropriate temperature for your dish from the cooking table. Preheat, if necessary. Please do not leave the
tray of FryArt in the cooking chamber while preheating.

Lightly grease your FryArt tray with butter. This will prevent the food from sticking. Do not neglect this process when
drying fruits and vegetables. Depending on your food, place a deep tray under the FryArt tray to avoid oil dripping onto
the floor of the oven. Do not use tray of your FryArt with cooking paper, aluminum foil or cooking bags. Otherwise, it
will block the air flow vents and reduce efficiency of the cooking mode.
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Cleaning

Before first use, clean the tray with soap and warm water and dry thoroughly. The tray is coated with an easy-to-clean
enamel known as ETC. However, this is not a non-stick coating.

We recommend you to lightly grease the tray with butter before cooking to prevent your food from sticking. When
cleaning the tray, do not use sc-ratching and abrasive objects such as knives, brushes or metal wool to avoid
damaging the enamel-coated surface.

Cooking Tables

Fresh food:

Fresh food needs to be lightly oiled before cooking. You can do this by using a brush or spray. You can repeat
this process towards the end of cooking. If you are cooking vegetables, we do not recommend adding salt at the
preparation stage.

Adding salt can cause food to release water and remain soft.

The consistency of the potato during cooking also depends on the type of potato. Fresh potatoes (i.e. with high water
content) cannot reach the desired crunchiness. Potatoes having high starch content give better results.

Potato FRY/RT |3 220 10 600 20-25
Stickpasty | FRY//ART |3 190 10 600 20-25
Fried FRY/RT |3 190 10 600 20-25
dumplings

Falafel FRY/RT |3 190 10 600 20-25
Crunchy

drdenwings | FRY/RT |3 220 10 600 25-30
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Frozen food:

Foods such as French fries, onion rings and nuggets are industrially processed foods. They usually contain a certain
amount of fat because they have undergone a pre-cooking process. These foods usually do not require the addition of
oil. If you consider that the food you are cooking is dry, you can apply a small amount of oil with a spray the next time
you cook it.

Since frozen foods also contain salt, we do not recommend adding extra salt during cooking. Adding salt may cause
the food to release water and remain soft. If you need to add salt, do so after removing the food from the oven while
it is still cooked.

Cooking time of the foods varies. If you are cooking different foods together in one tray, add the ones that require
longer cooking times (.g. potatoes) first, and the ones that cook faster (e.g. onion rings) after 10 minutes. For fried
potatoes, small slices fry faster because they have a lower mass. We recommend sorting them before use.

Do not overfill the FryArt tray. If the air flow vents are blocked, cooking performance may become instable. Frozen

foods should be cooked before thawing. Foods expected to thaw will lose taste due to premature evaporation of the
water inside.

French Fries FRY//\T |3 220 10 600 20-25
Nugget FRY//RT |3 220 10 600 20-25
Potato Croquette FRY//T |3 220 10 600 10-15
Onion Rings FRY/RT |3 220 10 600 10-15
Frozen Pizza FRY//T |3 190 10 - 10-15
Frozen Pastry FRY//T |3 190 10 600 20-25
Kibbeh FRY//RT |3 190 10 600 15-20

www.perfelli.ua




(p)perreLLl

Healthy foods:

When drying fruits and vegetables, the slice thickness is important. Slice the fruits 1cm thickness. If they are thicker,
the time will extend and the drying will not be even. Vegetables containing much water (zucchini, cucumber, etc.) can
be sliced thicker.

Lightly grease your FryArt tray with salt-free butter before starting the drying process. It will prevent the food from
sticking, improving taste of the food as well.

During drying, we recommend you vent the steam inside every two hours by opening the door. It will improve
performance of the drying process.

Dried vegetables and fruits always retain some residual moisture. Hence, do not forget to store the processed food in
the refrigerator or in a dry environment to prevent spoilage.

Meyve Kurutma FRY//RT |3 80 6 hours
Sehze Kurutma FRY//\RT 80 6-8 hours
Et Kurutma FRY// T 80 8 hours
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8.Maintenance and Cleaning

Before starting to perform maintenance and cleaning, disconnect the applian-ce from the
electrical outlet against the risk of electric shock.

You can extend the lifetime of the appliance by performing regular maintenance and cleaning.

2 Before performing maintenance, make sure that the appliance is cold.
You can remove the door, the glass and the racks for cleaning.

Do not use scratching, abrasive tools such as knives,
4 brushes on the internal and frontal parts, trays

and other parts of the appliance. Clean and dry the
appliance with warm water and soapy, soft cloth.

Cleaning Recommendations

Clean and dry the accessories thoroughly after use. Do
not wash the accessories in the dishwasher.

Accessory Cleaning

L e o | The appliance should be cleaned thoroughly after use.
The wastes, accumulated oils may cause fire.

Daily Use
Steam Cleaning
e =~ Thedirt can be wiped easily by softening them after cooking. Remove all
W the accessories (if there is a wire rack) from the oven. Place the single tray

| . onthe lowest base by adding some water in it and by selecting Lower
! " Heating function , (=] operate the oven at for 20 minutes. At the end of

~ the operation, wipe the inside of the oven with a damp cloth or sponge.
.« — t
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Removing The Oven Door
Step 1 Open the oven door fully.
Step 2 Push the hinge locks in the direction
of arrow and unlock them.
Step 3 Close the oven door until it is brought
to the position in line with the hinge lock.
Pull it outwards in the direction of arrow.
Attaching The Oven Door
Step 4 Place the appliance door into the
hinges in the direction of the arrow.
Step5 | Open the appliance door fully and

switch the hinge locks to the closed
position in the direction of arrow.
Close the oven door.
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Removing The Glasses

The number of the glasses may vary according to the model.

Step 1 Open the oven door halfway.

Step2 | By pressing on the right and left
side of t he upper plastic section,
pull it upwards.

Step 3 Firstly, pull the internal glass, then
interim glass outwards in the direction
of the arrow.

Attaching The Glasses

Step4 | Open the oven door halfway and firstly,
push the interim glass, then the internal
glass in the direction of the arrow.

Step 5 Make sure that the glass is inserted
into the housing of the lateral
plastic section correctly.

Step 6 Place the upper plastic section in a way
that you can hear the click sound and
close the appliance’s door.
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Removing The Wire Racks

The racks may be hot, do not touch the racks when they are hot. Wait for them to cool down.

@ The cleaning process of the oven’s side walls may vary depending on the appliance model. This

feature may not be available in your appliance.

Step1 Firstly, lift the rack carefully from the
front hanger (1) in the direction of the
arrow and remove it (2).

Step2 | Afterwards, pull the whole rack
out in the direction of the arrow.

Attaching The Wire Racks

Step 3 Center the racks and firstly,
place the rear hanger (1) and press on it (2).

Step 4 Then, press on the front hanger.
Thereby, the rack would be attached.
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Replacing the Oven Lamp

Due to the hazard of electric shock, make sure that the power is out before replacing the lamp.
The lamp may be hot, wait for it to cool down.

Step 1 Open the oven door fully.

Step2 | Turn the glass door counter
clockwise and remove it.

Step 3 Pull the oven lamp out in the
direction of the arrow and replace it.
Reattach the glass door.

9.Troubleshooting

The malfunctions mentioned here are the situations that may occur usually. You can solve these problems easily without
interfering with the product yourself.

@ If the problem cannot be solved despite the instructions, call the dealer or the Authorized Service

where you have bought the appliance from. In this case, never try to repair the appliance on
your own.
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Problem

Reason

Solution

The appliance does not operate

The appliance may not be plugged
in

Make sure that the appli-ance is
plugged in

The fuse may have blown or be
broken

Check the fuses in the fuse box. If
the fuse has blown, engage it

While the appliance operates,
steam comes out

The oven is used for the first time

Steam may come out du-ring
operation. This is not a malfunction

The outside of the oven becomes
too hot during cooking

Itisina place, which is not well-
ventilated

Apply the spaces, which are
indicated in the installation manual

The oven does not cook properly

The oven door may open too much
during cooking

Do not open the door too much
to ensure that the internal
temperature does not decrease

The cooling fan still ope-rates after
the cooking ends

It operates for a while in order to
ventilate the insi-de of the oven

This is not a malfunction

Metal sounds come while the
appliance gets warm or cools down

The sounds, which are heard
because the parts expand as a
result of the heat, are normal

This is not a malfunction

The door is not closed entirely

The leftovers may be stuck inside
the oven and on the door

Clean the oven.

The oven does not heat

» The door may have remained
open

« The function or the temperature
may not have been adjusted

« The power may not be supplied

« Check the door and make sure
that it is closed entirely

« Switch the oven to a specified
temperature and/or the function
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10. Installation built-in oven

7| — [y

l
E

Appliance Dimensions

&
e

f
*20/721

The dimensions mentioned in the image are in mm.

*20 mm Glass Panel
* 21'mm Inox Panel
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35

» min.
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Important Warnings

Check the suitability of the electrical wiring to make the appliance ready for use. If it is not suitable, call a plumber
and have him make the required arrangements. You shall use the appliance safely when you install the appliance
as described in the installation manual. The person, who installs the appliance, is responsible for the malfunctions
occurred due to incorrect installation.

electrical wiring.

Our manufacturing company is not responsible for the problems that may occur due to the
operations performed by the people other than the authorized ones and the warranty shall be

C The customer is responsible for preparing the place where the appliance would be put and the
& deemed as invalid.

« Carry the appliance together with at least two people. Lift the appliance while carrying so it does not damage the
floor.

« The appliance should be checked after its package is opened. In case of a damage, it should not be installed.

« The components may be sharp, wear protective gloves during installation

« The appliance should be installed in accordance with the rules related to the electricity and gas mentioned in the local
standards.

« The dimensions mentioned in the image, are in mm.

« Kitchen cabinets should be on the same level with the appliance and fixed.

+ Do not mount the appliance in a decoration or closed furniture. It is dangerous due to overheating.

« The furniture, where the installation would be applied, (min. 100°C) should be made of durable material.

« Itis not recommended to install the appliance close to the cooler. The performance of these appliances should be
impacted negatively due to the heat.

Electricity Connection and Safety

& Power grid should be disconnected during installation. Do not turn it on until the installation
ends.

« The appliance should be installed correctly by the authorized service technician in accordance with the specified
instructions.
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+ Do not pass the connection cables over the hot surface. When the cables melt, they may cause a short circuit or a fire.
« If the cables are damaged,they should be replaced by an electrician.

« They should be plugged into a

(grounded) outlet in the grounding system in accordance with the rules. If there is not a suitable outlet, call the
electrician and have your electrical wiring checked.

« Make sure that your plug is grounded.

« The company is not responsible

for the damages incurred by the ungrounded outlets where the appliance is plugged in.

+ If the product has a cable and a plug; an electrical connection is established by plugging the appliance in a grounded
outlet.

« If the product has a cable but not a plug; coding should be performed by an expert suitably.

N E
S
T N\
Grounding cable = E Green - Yellow Neutral cable = =51
N Blue t b I:
Phase cable =L Brown o=
(Ol
\> =1 L
L
Installing Below Counter Installing Into A Tall Cabinet (Figure 3)
(Figure 2)
« The cabinet should be in compliance with the « The cabinet should be in compliance with the
dimensions mentioned in figure 2. dimensions mentioned in figure 3.
« You need to unload the rear compartment of the « You need to unload the rear compartment of the
cabinet in the dimensions mentioned in figure 2 for cabinet in the dimensions mentioned in the figure for
necessary ventilation. necessary ventilation.
« Moreover, if there is a back panel in the tall cabinet, it
should also be removed.
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Ventilation (Figure 4) Installing On The Corner
(Figure 5)
In order for you to get better efficiency from your oven, « The installation should be in compliance with the

there should be adequate cold air intake. Leave suitable specified dimensions to perform the installation
spaces according to the dimensions mentioned in Figure mentioned in Figure 5 and to be able to open the
4, appliance door.

Fixing The Appliance (Figure 6)

« Center the appliance and push it completely into the furniture.

« Power cable should not be bent under the oven and between the oven and the furniture.
« Open the appliance door.

« Fix the appliance with the screws provided along with it.

« Screw the appliance into the holes, which are shown in figure 6.

« Make sure that the oven is fixed. Otherwise, there is a risk of tilting during use.

Last Checks

« Turn on the electricity after performing the installation.
+ Read the user manual for using the appliance.

Removing The Appliance

« Turn off the electricity.
« Remove the fixing screws.
« Lift the appliance together with at least two people by pulling it out.

Future Carrying Procedures

While carrying the appliance in the future;

« Retain the original hox of the appliance. In case there is no original box, tape and wrap it with a bubble packaging or
a thick cardboard tightly.

« Ifthere is an accessory in it, place a cardhoard in the size of the

oven door so the oven door is not damaged. Tape the door to prevent it from opening.

L} Do not lift the oven by holding its handle or door.

Do not place an item on the product, carry it uprightly.

>
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