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. JI0 YBATH TOKVITL{IB!

Jlns miATBep/DKEHHS TIpaBa Ha TapaHTiiiHe OOCIYroBYBaHHS IIPOCHMO Bac
30epiraTd TOBapHUM YEK pa3oM 3 TapaHTIHHUM TaJIOHOM, SKAW TOBUHEH OyTH
MOBHICTIO 3allOBHEHHMM 13 O0OOB’S3KOBO BKAa3aHOIO JaTOI MPOJAXy, MIAMUCOM 1
mrTamnoM MarazuHy. HeBHKOHAHHSI 1€l BHMOrM mo30aBJjisie Bac IpaBa Ha
rapaHTiiiHe 00CJIyroByBaHHS.

[Tix yac KymiBjIl BUMaraiTe MpoOBECTH Y Ballliii IPUCYTHOCTI OIS TyX0BOi madu!

. UIAHOBHUIA HOKYITIIO!

Mu BasiuH1 Bam 3a BuOip npoaykuii Toprosoi Mapku JANTAR. Mu goknanu ycix
3yCWJIb, 11100 BY OYyJIM 3a70BOJICH] HAIITUM BUPOOOM.

- 1. 3ATAJIbHI BKA3IBKH

1.1. Ilepen BCTaHOBJIEHHSM JTyXOBKHM Ta ii €KCILTyaTalllel0 HEOOXIAHO YBa)KHO
03HAHOMUTHCS 3 HAIIMMH PEKOMEH/IAIISIMHU, JOTPUMAHHS SIKUX 3a0€3MeUnTh HaIIHHY
poboty mpuctpor. He BukmmaiTe naHy iHCTPYKIIIO, OCKIJIBKH 3T0JIOM BOHA MOXE
JaTH BIAMOBIA1 HA TUTAHHS, 1110 BUHUKHYTb.

MNEPEJ TIOYATKOM EKCILTYATAIII (BKJIIOYEHHSIM)
YBAT'A! HPUJIAL ITIOBUHEH 3HAXOIUTHUCH ITPU KIMHATHIN
TEMIIEPATYPI HE MEHIIE ABOX I'OJHUH.

1.2. JlyxoBka npu3HavyeHa Jjisl IPUrOTyBaHHS 11, BAKOPUCTOBYETHCSI BUKITFOUHO B
JOMAIIHbOMY TOCHOJApPCTBI 1 BIAMOBIJAE BUMOTaM TEXHIYHOTO pErjaMeHTy
HU3BKOBOJIbTHOTO eyiekTpuyHoro obsannanHs ([IKMY Big 16.12.2015 p. Nel067),
TexHiUHOMY perjlaMeHTy 3 €JEKTPOMarHiTHoi cymicHocTi obnaaHanus (IIKMYVY Bin
16.12.2015 p. Ne1077)

3ACTOCYBAHHSA BUPOBY B IIIVIAX, IO BIJIPI3HSA-
IOTHCA Bl IOBYTOBUX, HEITPUITY CTUME!

VBATA! IMPU BUKOPUCTAHHI JYXOBKH JIJIA IHIIUX HIJIEA
BUHUKAE€ PUSUK OTPUMAHHS TPABM I
MNOIIKOJXXEHHS MAMHA, A HA BUPIG HE BYJIE
PO3ITOBCIO/I’KEHA I'APAHTIA!




1.3. Posnmakyiite 1 ornsHbTe BHUPIO. Y BUNAAKY BHUSBIEHHS TPAHCIOPTHUX
MOIIKOPKEHb HE TIJIKIF0YaiTe JyXOBKY 1 3BEPHITHCA B TOPrOBY OpraHizailito, /e BU
npuadaIu npumiai.

1.4. Jlitm 1o 8 pokiB Ta 0COOM 13 TCUXIYHUMHU, CEHCOPHUMH a00 MEHTAIbHUMH
BagamMu, ab0o 3 OpakoM JOCBiTy, MOXYTh KOPHCTYBaTHCS NPUJIAJOM JHIIE Tij
HarBsIIoM, a00 SKIIO BOHW TPOWIUIM IMATOTOBKY 3 KOPUCTYBaHHS NPHIAIOM Ta
PO3YMIIOTh MOXKIIMBY HEOE3IEKY.

1.5. lyxoBka mae OyTH BCTAHOBJICHA TUTHKM KBajli(hiIKOBAaHHUM CHeIianicToM abo
CHEIIaJIiCTOM aBTOPU30BAHOTO CEPBICHOTO IIEHTPY BIAMOBITHO A0 PEKOMEHIAIlIN
BUPOOHUKA 3 IOTPUMAHHSIM YCiX HOPM 1 3aKOHO/IaBCTBA B JIaHiM cepi, a TaKOK BUMOT
MICILIEBHX €JIEKTPONOCTaYaIbHUX KOMITaH1M.

1.6. BupoOHuK He Hece BIAMOBIIATIBHOCTI 3a 0y 1b-5K1 MOMIKOPKEHHS Ta MTOJOMKH,
0 TIOB’SI3aHI 3 HENPAaBUJIBHUM BCTAHOBJICHHSIM, EKCIUIyaTalli€l0 Ta PEMOHTOM
BUPOOY.

1.7. BupoOHuk 3amumiae 3a coborw mpaBo Moaudikamii BHpoOy 3 METOIO
MOKpAIIEHHS HOT0 SKOCT1 Ta TEXHIYHHUX MapaMeTpiB.

1.8. TexHiyHI XapaKTEepUCTUKU JyXOBKM BKa3aHl B JaHI I1HCTPYKIIl Ta Ha
€TUKETII1, 3aKPITIJICHI Ha KOPITYCi.

- 2. IPABWJIA TEXHIKY BE3NNEKH

3ABOPOHACTHCA BUKOPUCTOBYBATH JIVIA
NII’€ETHAHHSA 1YXOBOI IIA®U PO3ETKH BE3
YBAT'A! 3A3EMUIIOIOYOIO KOHTAKTY. OBEPITAUTE
EJEKTPOUIHYP BIJIl MEXAHIYHUX I TEPMIYHUX
YHIKO/KEHb.

2.1. Ilpunax Moxke BHUKOPUCTOBYBATHCS TIIbKM B J00p€ BEHTHJIHOBAHHMX
MPUMIIIECHHSX.

2.2. EnexktpuyHa Oe3neka rapaHTOBaHA TUIBKM MPU HASBHOCTI €()EKTUBHOTO
3a3eMJICHHS, BUKOHAHOTO BIJIMOBIAHO JI0 MPaBWJ €IeKTpUuyHOi1 Oe3neku. [{g1 BumMora
000B’S3KOBO TOBHHHA JOTPUMYBATHUCS. SIKIO BHHHUKIM CYMHIBH, 3B SDKITBCS 3
(axiBLEM 3 YCTAaHOBKH, SIKMM MEpPEBIPUTH Bally CUCTEMY 3a3eMieHHS. BupoOHUK He
Hece BIAMOBIJAIBHICTh 32 30UTOK, BUKJIIMKAHUHN BIJICYTHICTIO 3a3eMJICHHSI ab0 HOTo
HECITPaBHICTIO.

2.3. BcraHoBieHHS TpWiIagy Ta WOTO TEXOOCITyrOBYBaHHS Ma€ BUKOHYBATHCS
KBaTi(hiKOBAaHUM CTIEI[1aTICTOM 3 MOHTaXy, IEPCOHAIIOM TEXHIYHOI CITYKOH.

2.4. He 3anumnraere mparfiorunii mpuiaa 6e3 Harsiy.

2.5. He no3BossiiTe JITSM TpaTUCS 3 TPUITATOM.

2.6. He pnoszBossiite ocobam, HE O3HAMOMJIGHMM 3 III€I0 1HCTPYKINEIO,
KOPHUCTYBATHCS 1yXOBOIO 1madoro 0e3 Baloro Harjisiay.

2.7. 3abopoHsi€TbCs 3MiIHAa KOHCTPYKIIi BUpPOOy 1 pEeMOHT ocob0aMu, He
YHOBHOBRXEHUMH BUPOOHUKOM Ha 00CITyTrOBYBaHHS.



2.8. Skmo onHa 13 pydyok He 00epTa€eThCs, HE Hamarairtecs MPUKIACTU 10 Hel
3yCUJIb, HETraiHO 3BEPHITHCS O HAILIOTO CEPBICHOTO LIEHTPY [JIsi MPOBEICHHS
PEMOHTY.

2.9. Perynstopu Hempamoo4oi AyXxoBoi madu TMOBUHHI 3HAXOIUTHCH Y
BUMKHEHOMY TTOJIOXKEHHI.

2.10. He BUKOpUCTOBYWTE JIsl OYUIICHHS TyX0BOi Imadu mapoouunnryBadi. [cHye
HeOe3neKa ypakeHHsI eJICKTPUYHUM CTPYMOM.

2.11. IIpu BUKOPHUCTAHHI IHIIUX KYXOHHUX EJIEKTPOIPHIAIIB MOPS 13 JyXOBOIO
madoro CTeXTE, MO0 TX Kademi )KUBICHHSI HE TOPKAJUCS TapsInuX YaCTUH MPUIaIy.

2.12. [Ilpu poBroTpuBajii BIJCYTHOCTI (BIAPSKEHI, BIAMYCTI  TOIIO)
BIJIKJTIOUANTE TyXOBY ady Bij €ICKTPUIHOT MEPEXKI.

2.13. 3a060poHEHO PO3MILLYBaTH JIETKO3aMMHCTI PEYOBUHHU (AJIKOrOJb, OCH3UH
TOIL0) MOPSAJ 3 IPALIOIOYOI0 JYXOBOIO 1adoro.

OKPEMI YACTUHU NPUIAZLY CUJIBHO HATPIBAIOTHCSI
I YAC POBOTH I 3AJIMIITAIOTHCS TAPSTYUMU LI E
VYBATA! | TPUBAJIMH YAC. HE 3ABYBAWTE ITPO IIE I CJIIKYHUTE,
IIIOB AITHA HE I'PAJINCH BLJISI 1YXOBOI IIIA®HU HABITH
ICJISA BAKIHUEHHS TIPUTOTYBAHHS IKI.

2.14. IIpy BUHMKHEHHI MOXEXI1 HE 3aJMBalTE BOTOHb BOJOI0. IcHye HeOe3meka
oTpuManHs omikiB! Hakpuiite ocepeiok moaym’st IyKO TKAHUHOIO, 1100 NePEKPUTH
JIOCTYTI KMCHIO JI0 BOTHIO, Ta BAMKHITH NPUJaja (BiJl €IEKTPUIHOI MEPEKI).

2.15. [Ipu nepuioMy BUKOPUCTAHH1 TyXOBKH 130JISI1HHI MaTepiaJid Ta HarpiBajibH1
€JIEMEHTH BUIUISAIOTH 3amax. ToMy mpu neprioMy BKIIFOUEHH1 TyXOBKH HE KJIaJITh iXKYy.
CnoyaTKky BBIMKHITH 1 4Y€KaiiTe, OKM HE 3HHMKHE 3amax, MOTIM MpPHUCTyMauTe 0
IPUTOTYBaHHS.

2.16. 3aBXIM KOPUCTYWTECS TEIUIO3aXUCHUMH PYKaBUYKaMH, KOJU KJIaJeTe
CTpaBH B AyxoBYy mady ado BUMaeTe iX 3BIATH.

2.17. He ctaBTe nocyJ 4u Jeka 0e31mocepelHb0 Ha THO IyXOBKH i HE 3acTUIIalTe
Horo amoMiHi€BOIO (HOJIBIOIO.

2.18. Po3zramoByiiTe mocya Tak, mo0 Oylo HEMOXXIJIMBO MEPEBEPHYTHU MOCY],
BUTIAJKOBO 3aUEMUBIIH PYKOIO.

2.19. He po3mMimnyiTe Ha OAHINA PENIITII MTOCY1 Baroro O1IbIIE 5 KT.

2.20. He cTaBTe Baxki peAMETH HA JBEPIIATA TyXOBKH i HE cCriMpaiiTecss Ha HUX —
11€ MOJKE TTOIITKOUTH 3aBICH.

2.21. YTpumyiite nyxoBy mady B YHCTOTI, 3QIMIIKUA iK1 MOXYTb 3aMHATHUCH 1
CTaTH MPUYHUHOIO TTOKEKI.

2.22. Tlpy BUHWKHEHHI HECTAHJIAPTHOI CHUTYaIlli BIAKIIOYITH AYXOBY mady Bix
Mepexi, 3areaeoHyiTe 10 CepBICHOIO MEHEIKepa, TeJIePOH SKOTOo BKa3aHUU B
rapaHTifHOMY JIOKYMEHTI.



- 3. OCHOBHI TEXHIYHI XAPAKTEPUCTUKH

3.1. [yxoBa mada mnpu3Haue€Ha s NPUTOTYBAHHA 1Ki, BUKOPHUCTOBYETHCA
BUKIIIOYHO B JOMAalIHOMY TOCIOJApCTBI 1 BIJAMOBIAAa€ BHUMOTaM TEXHIYHOTO
peraaMeHTy HU3bKOBOJIBTHOTO enekTpuuyHoro obnaananus (IIKMYVY Big 16.12.2015 p.
Nel067), TexHiuHOMY periaMeHTy 3 €JIeKTPOMArHiTHOI CyMICHOCTI 0OJaJHaHHSA
(ITKMY Bix 16.12.2015 p. Ne1077).

3.2. byj1oBa naHeJii KepyBaHHsI IPUJIALY:

4 1 2 3

1. Pyuka perymroBaHHs TeMIEpaTypu
2. Pyuka ynpaBiiHHS TaiMepoOM

3. Pyuka Bubopy nporpam

4. ITnpgukarop HarpiBy

3.3. Pyuka pery/iloBaHHSI TeMIIepaTypH

[Ipn ekcmyaTarii JyXOBKH TeMmIleparypa NpPHUTOTYBaHHS 1KI MOxe OyTu
BcranoBieHa Bijg 50 °C 1o makcuMansHOTO piBHS «Max». MakcumaibHa TeMieparypa
ctaHoBuTh 250 £ 15 °C. TloBepHITh peryisarop 3a TOJWHHUKOBOIO CTPUIKOIO, 1100
BUOpaTH HEOOX1AHY TeMIIepaTypy.

3.4. Pyuka ynpasBJiiHHs TaiiMepOM

MEPEJ]I BAKOPUCTAHHSM JYXOBOI IIIA®H
YBAT'A!| HEOBXIJHO BBIMKHYTH TAUMEP, IHAKIIE ITPHJIA T
HE IPAIHIOBATUME.

— TlomicTiTh cTpaBy B yxoBy mady, BUOEpITh TEMIIEpaTypy, HEOOX1HY QYHKIIIO
OPUTOTYBaHHS 1 BCTAHOBITH MOTPIOHMN Yac MPUTOTYBAHHS, MOBEPHYBIIM PYUKY
VOpaBIiHHS TaliMepoM 3a TOJWHHUKOBOIO  CTpinkoro. [licmsa  3akiHYeHHS
BCTAHOBJICHOTO Yacy, TyXoBa mada aBTOMAaTUYHO BUMHUKAETHCA.

— 3a monmomoror TaiiMepa poOOTy TyXOBKH MOKHA HAJIAINTYBaTH HE OUIBIIE HIXK
Ha 90 xBunmH. 75 cTpaB, mo HoTpeOyIOTh TOBIIOTO MPHUTOTYBaHHS, MOTPIOHO
BCTAHOBJIIOBATH 4ac BPYYHY.



— IIlo6

YBIMKHYTH PYYHHMH PpEXUM, MOBEPHITH XBWIMHHUN TaliMep NpOTU

TOJIMHHKMKOBOI CTPLIKHU 10 Mo3Hauku - . [1[06 3ymMHMTH MPUrOTYBAaHHS, IIOBEPHITH
PYUKY YIIpaBIiHHS TaliMepOM 0 MO3HAuKH «0».

3.5. Pyuka BuOopy nporpam
Bceranosmntoe pexxum poOoTu nyxoBkH. DYyHKINNT AYXOBKH 1 MPUHITUIT POOOTH
MOXKYTh BIJIPI3HATHCS B 3aJI€KHOCTI BT MOJIeJIl 0OpaHOi TyXOBKH.

3.6. IngukaTop HarpiBy

Komu

IHIMKATOp HArpiBy YBIMKHEHHM, II€ O3HAyae,

mo JayxoBa Imada

HarpiBaeThCsl. BiH BUMHKa€eThCS Micis AOCATHEHHs 3aaaHol TemmnepaTypu. [lix gac
IPUTOTYBaHHS 1HAUKATOP MOXE BMUKATHUCSA Ta BUMHUKATUCS nepioandyHo. He knaaite
CTpaBH B AYXOBKY, JIOKH BOHA HE Harpi€Thcs 10 NOTPIOHOT TEMITepaTypHu.

YBAT'A!

YBAT'A!

YBAT'A!

4. BAKOPUCTAHHSA JYXOBOI IIA®H

MNEPEJ] BUKOPUCTAHHSIM JYXOBOI IIA®U
HEOBXITHO BBIMKHYTHU TAVMMEP, IHAKIIE IIPUJIA T
HE ITIPAIIIOBATUME.

BCI ®YHKIII BMUKAIOTBHCS IICJISA HAJIAIITYBAHHA
TEMIIEPATYPU HA HEOBXI/IHUH PIBEHbD.

MOPATOK 3A3HAYEHUX B TABJIUIII ® YHKIII
IMPUT'OTYBAHHSA MOXE BIAPI3HATUCA BIJ TOPAIAKY
IX PO3TAIIYBAHHS Y BAILIOMY IPUJIAI.

Tabnuusa pyHkuii

Pexxum

Ha3ga i onnc pe:xxumin

L}
\‘ "

- -
- -
* -

OcBiT/IeHHA:
J103BoJIsSIE BBIMKHYTH JIaMITy HaBITh TOJ1, KOJIU yXOBKa HE TPAITIOE.
BukopucTOBY€ETHCS 111 OCBITIACHHS TI1J] 4ac MPUTOTYBAHHSI.

Po3MopoxkyBaHHSA:

BMmukaetbes TibKU TypOOBEHTHIIATOP, MPALOE JIUIIE TPUMYCOBA
IAPKYJISIIIS TOBITPA.

3a nonomororo 1i€l GyHKIT He MOYKHA PUTOTYBATH Y 3alIEKTH
CTpaBH, BOHA JI03BOJISIE JIUIIE PO3MOPO3UTH MPOIYKTH. 3aBKIAU
nepeBIpSTE THCTPYKINIT 3 PO3MOPOKYBAaHHS HA YITaKOBIII.
PexoMeH10BaHO pO3MIIIyBaTH JIEKO i 3aMOPOKEHOIO TKero, 100 B
HBOMY 30Hpaacs po3Trajia Boja.




Pexxum

Ha3zBa i onnc pexxumin

BepxHiii Harpis:

BMmukaetbes TiIbKU BEpXHIN HarpiBaidbHUi eneMenT. L ¢yHkiis
MpU3HAYEHa JIJIs pO3IrPiBY paHille MPUTOTOBICHOT 1K1, a TAKOX JUIS 1XKI,
Ky HEOOX1THO MIAPYyM STHUTU 3BEPXY.

Bcranosite Temnepatypy B aianaszoni Big S0°C go 250°C.
PexomeHm0BaHO TIOTIEpeHRO PO3ITPITH TyXOBY Iady mpotsroM 10
XBHJIMH.

HwuoxHiil HarpiB:

BmukaeThcst HKHIM HarpiBadbHUN efeMeHT. Lleit pesxxum miaxoauTh
JUTSI 3aBEPIICHHS IPUTOTYBaHHS CTPaB, SIK1 BXKE A00pe MiIpyM’ SHUIIUCH
3BEpXY, ajl€ HEIOCTATHHO MPOMEKIUCS BeepearHi. Takoxk MoXkHa
BUKOPHUCTOBYBATH JIJIsl pO3IrpiBaHHs 1K1 (HAPHUKIad, JUisl pO3IrpiBaHHs
MIIIH), aJ[PKe TEIJI0 HAAXOUTD 13 HUYKHbOI YACTUHU JTYXOBKH 1
MPOTPIBA€E CTPABY 3HU3Y BroOpy.

BcranoBiTe Temneparypy B aianazosi Big 50°C xo 250°C.
PexoMeH10BaHO MOnepeAHBO PO3ITPITH TyXOBY mady npotsrom 10
XBUJIMH.

BepxHniii i HH:KHI HarpiBaui:

OnHOoYacHO BMHUKAIOTHCS BEpXHIN Ta HIDKHIN HAarpiBajibHI €J1€MEHTH,
TEIJIO PO3MOIIISETHCS PIBHOMIPHO 3BEPXY BHHU3.

Le#t pexxum HalKpallle miIXoAuTh JIJIsl IPUTOTYBaHHS M SICHUX CTPAaB 3
COYyCOM, CYXOi BUITIUKH, 3aIlIKaHOK.

BcranosiTs Temneparypy B aiamazosni Bia S0°C mo 250°C.
PexoMeH10BaHO MOnepeAHRO PO3ITPITH TyXOBY 1ady npoTtsrom 10
XBWJIMH. BukopucToByiTE JUIIIE OJJHE JAEKO, 1100 TEMIO PO3MOALISIIOCH
PIBHOMIPHO.

'

Bepxwniii HarpiBau + BenTuiasarop:

OaHOYaCcHO BMHMKAIOTHCA BEPXHIM HArpiBaJIbHUM €IEMEHT Ta
TypOoBeHTIWIISITOP. ["apsiue moBITPs, HArpiTE BEPXHIM HarpiBayem, 3a
JIOTIOMOTOF0 BEHTHJIATOPA PO3MOAUIIETHCS B TyX0BIi. [ligxonuTs mys
MIBUKOTO MIAPYM STHEHHS, TPUTOTYBaHHS CTEHKIB, OyprepiB Ta OBOYIB.
BcranosiTe Temneparypy B aiamazosi Bia S0°C mo 250°C.
PexomenoBaHo monepeHLO po3irpiT TyXoBy Mady mpotsroM 10
XBUJIMH.

3=

Hwuoxniilt HarpiBay + BenTuasrop:

OmHOYaCHO BMHUKAIOTHCSI HIDKHIN HarpiBaJdbHUIA €JIEMEHT Ta
BEHTUJIATOP. ["apsiue moBITps, HArpiTe HUKHIM HarpiBadeM, 3a
JIOTIOMOTOI0 BEHTHJISITOPA PO3MOAUISIETHCS B TyXOBIIL.

Lel pexxuM MiAXOAUTH AJIs IPUTOTYBAHHS BUIIIYKH, SIK1i MOTPIOHO
M1HIMATUCS, aJ)Ke TEILIO, 1110 MiIHIMAETHCS 3HU3Y, JOTIOMAarae TiCTy
no6pe maHATHCS. TakoXK IMiIXOAUTh JUIS CTEPHITI3alii Ta
KOHCEPBYBaHHS.

BcranosiTe Temnepatypy B aianaszoni Big S0°C go 250°C.
PexomeHnmoBaHO TonepeIHLO PO3IrpiTH TyX0BY Mady mpotsroM 10
XBUJIVH.




Pesxxum Ha3zBa i onnc pexxumin

Bepxniii i HuokHiii HarpiBaudi + Bentuastop (KonBekuisi):
OpHoyacHO BMHUKAIOTHCS BEPXHIM Ta HIKHIM HArpiBajbHI €J1EMEHTH 1
TypOOBEHTWIIATOP. ['apsue moBiTpsi, HArpiTe BEPXHIM 1 HUKHIM
HarpiBadaMu, piBHOMIPHO 1 IIBHJIKO PO3MOALIAETHCS B TyXOBII 32
I JIOIIOMOT'OK0 BEHTHJISTOPA.

&= Le#t pexxum HalKpalle MAXOAUTD IJI1 MPUTOTYBaHHS 3alliKaHOK,
MUPOTiB, TOPTIB, 1 M’ SICHUX CTPaB.

Bcranosite Temnepatypy B aianaszoni Big S0°C go 250°C.
PexomeHnm0BaHO TIOTIEpEHRO PO3ITPITH TyXOBY Iady mpotsroM 10
XBUJIMH.

4.1. Ilepen npuroTyBaHHSIM NIEPEKOHANTECSH, 110 3aMOPOKEH] TIPOTYKTH MOBHICTIO
PO3MOPO’KEHI, SIKIIO 1HIIIE HE BKa3aHO Ha yIaKOBII.

4.2. [ToniepeAHBO PO3IrpiATE TYXOBKY 1 HE CTABTE 13Ky BCEPEIUHY, JOKU 1HAUKATOP
poOOTH JTyXOBKM HE 3racHe. SIKIIO BU KOPHUCTYETECS PEKUMOM 3 BEHTHIISITOPOM,
nonepeaHid po3irpiB HE OOOB’SI3KOBUM, aje cJiJi 30UIBIIMTH Yac MPUTOTYBaHHS
npu6sM3HO Ha 10 XBUIIUH.

4.3. Ilepea moyaTKoM MPUTOTYBaHHS MEPEKOHANTECS, 110 3 AYXOBKU BUUHSTI BCl
HEMOTP10HI akcecyapH.

4.4. Po3mingyiite Aeko ad0 peliTKA Ha CEPEIHbOMY PIBHI JyXOBKH, 3aJIUIIAI0YU
MPOCTIP MI’K HUMU JJI BUIBHOI HIUPKYJISALIT TOBITPS.

4.5. He BimkpuBaiTe aBepIsiTa JyXOBKH 0€3 MOTpeOu, 100 YHUKHYTH BTpaTH
Teria.

4.6. He 3acrensiite 1HO TyXOBKH (DOTBIOIO.

4.77. He craBre mocya abo dopmu Oe3mocepeHb0 Ha JTHO JTyXOBKH —
BUKOPUCTOBYHUTE pENIITKU 200 JIeKa.

4.8. 3aBxnu KOpUCTyHTEeCS KyXOHHUMH pyKaBHUKaMU MPH pOOOTI 3 rapsuyuMu
eJIeMEHTaMHU.

- 5. KOMIVIEKT IOCTAYAHHSA

Enextpuuna myxosa mada 1 mr

PemriTka 1 mT

B KOMILIEKT | leko 1
MMOCTAYAHHS | ['BUHTH KpirieHHS 2 mT
BXOIUTh [HCTpyKIILis 1 mr
["apanTiiiHKii TaJoOH 1 wr

YnakoBka 1 mT




L 6. MJIKJIFOUEHHS IO MEPEIKI

HNEPEJ BYAb-AKNUMU POBOTAMM 3 HAJIAT'O/I’KEHHSI,
YBAT'A! OBCJIYTOBYBAHHA TOIIO BIAKJIIOYITH IYXOBY
IIA®Y BIJ EJEKTPUYHOI MEPEXI

3ABOPOHSIETHCSI CAMOBLJIbHUM PEMOHT I 3MIHA

! Q0 .
YBATA! KOHCTPYKUII TYXOBOI HIA®U!
VBALA! JTYXOBA IIA®A MA€ OBOB’SI3KOBO BYTH
' 3A3EMJIEHOIO.

6.1. Leii po3in mpu3HaueHUM J71s1 KBaTi(hiKOBAaHUX TEXHIKIB 1 MICTUTh 1THCTPYKIIIIO
3 BCTAHOBJIEHHS Ta OOCIyrOBYBAaHHS JyXOBOi IIa(H BIAMOBIIHO JO JIIOUYHUX HOPM
Oe3IeKH.

6.2. 3 MipkyBaHb O€3NEKHM ENEKTPUYHI 3’€AHAHHS JJI1 BapUJIbHOI MOBEPXHI 1
JTyXOBOI IIa()¥ MOBUHHI BUKOHYBATUCS OKPEMO.

6.3. TlpuennanHs npuiagy 10 MEPEXKl JKUBJICHHS TOBMHHO BHUKOHYBAaTHUCS
KBaTi(P1IKOBAaHUM CHEI1aTiCTOM 3a YMOBU JOTPUMAHHS JIIFOUUX HOPM Ta IPaBHUII.

6.4. Jlyxoa mada mae | knac enexkTpuyHoi Oe€3MeKHM Ta po3paxoBaHa Ha
HIIKITFOYSHHS 110 Jpkepena xkuBieHas 220-240 B, 50-60 I'm.

BEJIMYUHA CTPYMY I 3ABE3ITEYEHHSI
HOPMAJIBHOI POBOTH JYXOBOI IIIA®U TIOBUHHA
BYTHU HE MEHIE 13A.

AKIIO BEJIMYUHA CTPYMY MEHIIE 13A, HEOBXI/THO
BUKJIMKATHU KOMIIETEHTHOI'O EJIEKTPUKA 11
3AMIHMU EJIEKTPOIIPOBOJKMN..

YBAT'A!

6.5. Ilepen migKIOYEHHSM HEOOXITHO MEPEBIPUTU BIJAMOBIIHICTD €ICKTPUUHHUX
napaMeTpiB ayxoBoi madu (HEoOXigH1 JaHl BKa3aHi Ha 3aBOJCHKIA TaOMulli,
PO3MIllIeHIH BHU3Y IPUIIAAY) A0 €IEKTPOMEPEKi.

6.6. JlyxoBa mada oOnagHaHa MepexeBUM KabesieM 13 IITENCEIbHOI BHUIIKOIO.
Po3eTrka moBWHHA BIAMOBIIATA TUMOPO3MIPY IITENCEIHHOI BHJIKH 1 MaTh KOHTaKTH
3a3€MJICHHS.

6.7. Pozerka Mae 3HAXOOUTHCS B JIETKOJOCTYITHOMY MICI JUIsi 3a0e3MedeHHs
HIBUAKOTO JIOCTYINY IO IITENCeNbHOT BUWIKHU. IIpocmigkyiiTe 1mo0 mHyp KUBJICHHS
3HAaXOJIMBCA SIKHAWIAM Bl KOPIyCYy TyX0Boi madu.

6.8. fIxkmo nmpunax He BUKOPUCTOBYETbCS TPUBAJIMKA Yac, BUWMAWTE BWIKY 3
PO3ETKHU.



B 7 IHCTPYKINS 3 MOHTAKY JIYXOBOI INA®H

HNEPEJ BYAb-AKNUMU POBOTAMM 3 HAJIAT'O/I’KEHHSI,
YBAT'A! OBCJIYTOBYBAHHA TOIIO BIAKJIIOYITH IYXOBY
IIA®Y BIJ EJEKTPUYHOI MEPEXI

VBATA! 3ABOPOHSACTHLCH CAMQBIJIBHI/II‘/:I' PEMOHT I 3MIHA
. KOHCTPYKUIi JYXOBOI IIA®H!

VBATA! JIYXOBA IIA®A MAE OBOB’SI3KOBO BYTH
) 3A3EMJIEHOIO.

VBATA! TP BUKOPUCTAHHI 1YXOBOI LHIA®U MOKE
: 3HAJJOBUTHUCH JOJATKOBA BEHTUJISIIIS

7.1. Lleii po3 11 mpu3HayeHui 715 KBaIi(h1IKOBaHUX TEXHIKIB 1 MICTUTh 1IHCTPYKIIIIO
3 BCTAHOBJICHHS Ta OOCIYTOBYBaHHS JyXOBOi miadu BIAMOBITHO O JIFOYUX HOPM
Oe3neKu.

7.2. He pexkoMeHIyeThCs BCTAHOBJIOBATH NpPUJIAA MOPYY 3 XOJOJWIBHUMU
YCTaHOBKaMH 200 MOPO3WJIbHUMH MPHUJIAZaMH, TaK SIK TEIJIO0 MOYKE BUBECTH iX 3 JIaJy.

7.3. Me06i11 HaBKOJIO Mpuiiay MOBUHHI BUTPUMYBATU TeMiiepaTypy Buie 120 °C.

7.4. Bigcranb MK BapWIbHOIO MOBEPXHEIO 1 AyXOBOIO HIaor0 MOBMHHA OyTH
HIOHAMMEHIIIE 5 CM, SIKIIO 1HILIE HE BKa3aHO B IHCTPYKI[ii TOBEPXHI.

7.5. VYV BumagKky MOHTaXy BUTSXKKM HaJa JyXoBOK madorw MOTpiOHO
JOTPUMYBATUCS PEKOMEH/I0BAHOI BUCOTH, BKAa3aHOI B KEPIBHULITBI 3 €KCILTyaTallii 10
BUTSIKKH.

7.6. HeoOXi11HO BUJIATUTH 3aJIHIO MaHEIh MOHTaXHO1 1adu, 3 METOK BIILHOT
UPKYJAii moBiTps. [laHens, B Ky BCTaBISETHCS AyXOBKa, MOBUHHA MaTH 3a30p B
3a/IHI YacTUHI B pPO3MIpl IMIOHAIMEHIIe 75 MM NpHU BCTAHOBJEHHI NPWIALy B
CTaHAApTHY KyXOHHY mady, 85 MM — npu BCTaHOBJIECHH1 TyX0BOi madu mocepeivHi B
KOJIOHI.



7.7. MOHTaXH1 pO3MIpH 1 pO3MIpH OTBOPY 1] MOHTaX AYXOBOi Iadu BKazaHi Ha
MaJTFOHKaX :

580 + 583

A

\

575

A — Bentwnsmiitnuit 3a3op: minimym 400 cm? (2020 cm) noTpiOeH Ha piBHI OMOPHOI
pEerKu

7.8. IIpu BcTaHOBJEHHI AyXOBOI Ia(u TOTPUMYHUTECh CUMETPIi, BUPIBHANTE ii 1O
LEHTPY 1 BCTAHOBITH BPiBEHB 3 MA(OIO.

7.9. Binkpuiite aBepi 1 3aKpiniTh TyXOBKY /0 MaHENl KyXOHHOI Iagu 4oThupMma
IBUHTaMHU KPIIUIEHHS, SIK IOKa3aHO Ha MAJIIOHKY .
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o
7
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+ s +
L
——

b - A

7.10. Ilicns BcTaHOBJIEHHS He Mae OyTH JOCTYIy IO €JIEKTPUYHUX YaCTUH
npwiany. Bei 3axucHi eeMeHTH MOBUHHI OyTH 3aKpIIUIeH] Tak, o0 iX MoxkHa OyJ0
3HSTH JIMILE 32 JOMTOMOIOI0 IHCTPYMEHTIB.



B s OEPIIE BUKOPUCTAHHS IYXOBOI IHADH

HEPEJ] IEPIIIMM BUKOPUCTAHHSAM PETEJIBHO
YBATA! BUMUWTE AKCECYAPHU JYXOBOI IIA®HU (IEKO 1
PELIITKY).

- BUTsrHiTh Bei Jieka Ta pemnTKy 1yXoBoi madu.

- Bubepits Bepxniit 1 HuwxHiit pexxum.

- BcTaHoBITE MakcUMaNbHY TEMIIEPATYpy.

- 3anumite 1yXoBy mady B iboMy cTaHi Ha 30 XBUJIMH.

OCKILJIbKH IICJIA IPUTOTYBAHHS 3 1YXOBKH MOJKE
YBATA! BUITH TTAPA, 3ABJKJIH CTIMTE OCTOPOHB, KOJIN
BIIKPUBACTE JIBEPIISITA TYXOBKH.

- 3a me¥l yac miairpiBarOThCs BCl €JIEMEHTH TyXOBOi madu 1 TerI0130JsIiitH1
Marepiaiau, TO)X MOXKe 3’ SIBUTHCA 3amax rapy. Y pa3l HOBTOPHOTO BUIUICHHS 3amaxy
rapy, nepejl IpuroTyBaHHAM i1 B JyXOBI1i mad1 peTesbHO IPOBITPITH ii.

- Ilpy BHKOHAaHHI LIMX omepaliii PEeKOMEHIYETbCA MPOTEPTH AYXOBY IIady
3CEepeIMHU BOJIOTO0, @ MOTIM CYXOI0 M’SKOI TaH4ipKOIO.

BIAKPUBAIOYM ABEPLSATA 1YXOBKH, 3ABXK/AN

!
YBATA! BEPITHCS 3A PYUKY IO LIEHTPY.

- 9. IOPAIM OO0 EKOHOMII EHEPTII

9.1. IlepeniyeHi HMKYE NOpPaau JONOMOXYTh BaM BHUKOPUCTOBYBATH Ballly
JYXOBKY €KOJIOTIYHO O€3MeUHUM CIIOcOOOM 13 EKOHOMIEIO EHEeprii:

- ¥V nyxoBiit madi g Kpaioi nepejadi Teria BUKOPUCTOBYEThCS €MallbOBaH1
KYXOHHI JI€KO TEMHOTO KOJIbOPY.

- Ilpu yacromy BIZKpHMBaHHI NABEPIUAT IYXOBKH IIiJ Yac MPUTOTYBAHHS 1%kl
BCEpEIMHY MOCTYIAE MOBITPS, 110 MPU3BOJUTH 10 BTPATH €lEeKTpoeHeprii. Tomy He
PEKOMEHIyEThCS YaCTO BIKPUBATH JIBEPITA TyXOBOi madu.

- Temno, mo 3anummiaocs B JyXOBid madi micis Mpolecy MPUTOTYyBaHHS 1XKi,
MO>KHa BUKOPUCTOBYBATH JIJIsl IPUTOTYBAHHS HACTYIHOI CTPaBH.

- Ha monepenniit nporpis ayxoBoi madu notpidHo He meHiie 10 XBUIMH nepen
KO>KHUM MPUTOTYBAaHHAM iXKi.

- 3aMOpO’K€EH1 NPOAYKTH HEOOX1THO PO3MOPO3UTH NIEPE]] IPUTOTYBAHHSIM.

- Bigkmrouite ayxoBy mady 3a KiJIbKa XBWJIMH J0 KiHIS IPUTOTYBaHHS iK1 a00
po3paxyiTe yac NPUrOoTyBaHHS TakK, 100 3aKIHYEHHs IPUTOTYBAaHHS BIIOyBajocs 3a
pPaxyHOK 3aJIMIIKOBOrO TEILja.



r 10. OTJISI]] TA OBCJIYTOBYBAHHSI

HEPEJ BYAb-AKUMUN POBOTAMM 3 HAJIAT'O/I’KEHHSI,
YBAT'A! OBCJIYI'OBYBAHHA TOLIO BIAK/JTIOYITH IYXOBY
TA®Y BIJ EJIEKTPUYHOI MEPEKI

10.1. 3araabHa yncToTa

- JIst mpoBeieHHs OYMIICHHSI MOYeKalTe, MO0 JyXOBKa 0X0J0a.

- [Ticyst KO’)KHOTO BUKOPUCTAHHS TEIUTY TYXOBKY CIIIJI JIETKO BUTEPTH FaHUIPKOIO 3
TEIJIOK BOJOKO0 1 MUMHUM 3acoboM. [loTim, 1ie pa3 mpoTpiTh MOBEPXHIO BOJIOTOIO
TaHYIPKOIO 3 YHCTOIO BOJIOIO 1 BUTPITh HACYXO.

- He MoxHa 3aiuinaTy B TyXOBIIl 3aJIMIIKH 1K1 Ta KUPY. Taki 3aJUIIKU MOXYTh
IIPUBECTH J0 KOPO31i 30BHINIHBOI 1 BHYTPIITHROT MOBEPXHI, @ TAKOXK CTaTH MPUUHUHOIO
TTOKEXKI.

- He BUKOpUCTOBY#TE /1JIs1 OUMILICHHS TyXOBKHU MapooyuiyBaul. [cHye HeOe3neka
YPaKCHHS €IEKTPUIHUM CTPYMOM.

HE BUKOPUCTOBYWTE ATPECUBHI ABPA3UBHI
VYBATA! | MMIOUYI 3ACOBH ABO I'OCTPI METAJIEBI IIKPEBKU
JUISI OYUIEHHS TYXOBKH.

10.2. Jorysa 3a ymijibHIOBa4eM

- YIIiibHIOBaY AYXOBKU — HEOOX1THUN aTpuOyT, 110 3a0e3reuye MpOayKTUBHICTD
JTYXOBKH. 3 YacoM YIIUTHHIOBaY MOKE 3a0pyAHIOBaTHUCS. Y I[bOMY BHUIIJIKy HOTO
MO>KHA TIOYUCTUTH BOJIOTOIO TaHYIPKOIO.

- He MoxHa yrcTUTH yIIUTHHIOBAY a0pa3uBHUMHU 3aCO0AMHU.

- ¥V pasi, SKIo yUIUTbHIOBAY 3HONIYETHCS a00 PO3PUBAETHCS MOTPIOHO 3BEPHYTHUCS
710 KOMITETEHTHOTO CEPBICHOTO IIEHTPY.

10.3. OunnieHHs ABEPUAT

106 cpOCTHTH OYMIICHHS BHYTPIIIHBOI YaCTHHU JTyXOBKH, JIBEpPLATA MOXKHA
3HATH, TOTPUMYIOYUCH TAKUX KPOKIB:

— TIOBHICTIO BIIKPHITE ABEPIATA TA IMIAHIMITH JIBa (iKCATOPH;

— TPUMAIOYH JIBEPIISATA 3a Kpai mocepeanHi, 00epekHO HAXWIIITh 1X Y HAPSMKY J0
JyXOBKH Ta TOBIJIHLHO 3HIMITB;

— TEpeKOHalTecs, IO MABEpIsiTa pO3TalioBaHI Oe3MeyHo, IM00 YHUKHYTH
ITOIIKOKEHHS,

— IS OUHUINEHHS JIBEPIAT 1 CKJIa BUKOPUCTOBYHTE BOJIOTY M’SIKy TaHUYIPKY Ta
HEBEJIMKY KUJIbKICTh MUHHOTO 3ac00y;

— 100 BCTAHOBUTH JIBEPIISATA HA3a]], BCTABTE MMETJ1 y BIAMOBI/IHI MTa31 Ta TOBHICTIO
BIIKPHITE JIBEPIIATA;

— TICJIsl BCTAHOBJICHHS MIOBEPHITH PyXoMi (DIKCATOPU y BUX1THE MOJIOKEHHS MEPeT
3aKPUTTSIM JIBEPLIAT;



— HE po30upaiiTe NMPY>KUHHUA MEXaHI3M 3aBiC — BIH mepedyBae MiJ CHIBHUM
HaTSTOM.

10.4. OuunieHHs1 BHYTPIIHHOTO CKJIA IBEPUSAT

- Illo6 3HATH BHYTpINIHE CKJIO JUISI OYMINCHHS, BIIKPYTITh JiBa TBUHTH,
po3TarioBaHi 3 000X 00KiB METAJIEBOTO BEPXHBOTO MPODIIIIO.

- Ilpu ouwmieHHi ckja TaHedl KEpyBaHHS 1 CKJa JABEPISIT BUKOPHCTOBYWTE
BIJITIOBI/IHI 3aCO0U JIJIs1 YMINeHHS cKia. He BUkopucToByiiTe abpa3uBHI MUliHI 3ac00U
ab0 Marepiaiu, IKi MOKYTh NOJAPSAINATH CKJIIO.

- He 3anyproute nBepusrta y Boay.

- BcTanoBieHHS CKi1a MPOBOAUTHLCS B 3BOPOTHOMY TOPSIJIKY.



. 11. 3BAMIHA JIAMIIM JJYXOBKH

MEPEJI IOYATKOM 3AMIHU JIAMITU BIJI’€THAWUTE

YBAT'A!
AYXOBY MA®Y BIJI MEPEKI EJIEKTPOKUBJIEHHS.

11.1. JlaMmna qyxXOBKHY OBMHHA BIANOBIIATH HACTYIIHMM NapaMeTpaMm:
— Bucoxka remmocTiiikicts — 10 300 °C
— Enextpuuni mapametpu: 220-240 B, 50 I'
— IlotyxHictb — 25 BT

11.2. 3amina Jamnu:
— 3HIMITh CKJISIHY 3aXMCHY KpHUILIKY @

(A), moBepHyBIIH 1i IPOTH TOAUHHUKOBOT 7N
. 4-_-"\

cTpinKu. k2 T300°C
— 3HATH JIAMIIOUYKY, ITOBEPHYBIIH 1i 3a L

TOJIMHHUKOBOIO CTP1LIKOIO.

— YCTaHOBKA JIaMIU IPOBOJUTHCSA B Ny, B A
3BOPOTHOMY TMOPSIAKY
12. MOKJIUBI HECITPABHOCTI
TA CIHOCOBH IX YCYHEHHS

B ’KOJTHOMY PA31 HE HAMATAHUTECH
BIZIPEMOHTYBATH IYXOBY HIA®Y CAMOCTIMHO.
PEMOHT ITPUJIAQY HEOBXIJIHO MTPOBOJIUTH TIJIbBKH
B ABTOPU30BAHOMY CEPBICHOMY HEHTPI.

YBAT'A!

[Tepmr Hixk 3aTenedoHyBaTH 0 CEPBICHOTO MEHEKepa BUPOOHHKA, TIEPEBIPTE YU
MO>KHA JIETKO YCYHYTH MpoOIemMy:

HecnpaBHocTi MoxauBi npuunan/MeToau yCyHeHHS

- IlepeBipTe HasABHICTH CTPYMY B pO3€TIIi, P HEOOX1THOCTI
BBIMKHITH 200 3aMiHITh 3aITO01KHUKH.

- Y Mozensax 3 TOAMHHUKOM: MOXKJIMBO, HE HAJAIITOBAHUN
rOAUHHUK. Hamamrylre roquHHNK.

- He BBIMKHEHI MOBOpPOTHI BUMHKAaul pexUMy poObOTH abo
TEMIEPATYPH.

- He BBiMKHEHHUIT Taitmep.

JlyxoBa mada
HE TMpaIroe




HecnpaBHocTi

MoxauBi npudyuHn/MeToau YCYHEHHSI:

He mpairtoe mizncBiTka

JlyxoBa mada He BBIMKHEHA.

[TepeBipTe HAsBHICTH CTPYMY B PO3€TIIi, TPH HEOOX1THOCTI
BBIMKHITh 200 3aMiHITh 3a11001KHUKHU

HecnpaBra nammna, npu HEOOXIJHOCTI 3aMIHITh JIaMITy
BIJIMOBIJTHO 710 BUMOT po3aiiy 11.

IIpu HarpiBaHHI 1
OXOJIOJIKEHHI TyXOBKHU
YYTH METAJIeB1 3BYKH

[Ipn HarpiBaHHI MeTaj€BUX HPEIMETIB BOHU MOXYThb
BHJIaBaTH 3BYKHM BHACIIJIOK po3mupenHs. lle He €
HOJIOMKOIO.

[Tpu poGOTI TyXOBKH 3
HE1 BUXOJUTH Mapa

[Ipu HarpiBaHHI 1K1, IO TOTYETHCS MOXKE YTBOPIOBATHUCS
mapa, BOHAa BUXOJUTUME Ha30BHI. PexkoMeHa0BaHO
BBIMKHYTH BHUTSDKKY a00 3a0e3MeUnuTH MPOBITPIOBAHHS
npuMilieHHs. BunineHHs napu He € MOJIOMKOIO.

He 3anumaiite rotoBy DKy B JIyXoBid Imadi micis
BUMKHEHHSI.

BuxopucToByiiTe 3aKpuUTi €MHOCTI, SIKIIO 1€ MOXIIMBO,
100 3MEHIITUTH KIJIBKICTh MapH.

HepiBHomipue
MPUTOTYBAHHS B TyXOBii
madi

[lepeBipTe, 4n MpaBHJILHO BCTAaHOBIEHA TeMIepaTypa i
po3TalioBaHe JEKO.

[Tepexonaiitecs, o0 BUOpaHO MPaBUIIBLHY TEMIIEpaTypy Ta
(yHKLIIO PUTOTYBaHHS.

He BigkpuBaiitTe ABEpIsiTa YACTO, SKIIIO CTPABU HE
noTpiOHO TIepeBepTaTH 11T Yac TOTyBaHH. SKIIO BU
4acTo BIJKPUBAETE ABEPLSATA, TEMIIEPATYPA BCEPEIUHI1
OyJie HWKUOI0, 1 I1e BIUIMBAE HA Pe3yJIbTaT MPUTOTYBaHHSI.

Bentunsarop
OXOJIOKEHHS MPOJIOBKYE
MpalroBaTy MiCis
BUMKHEHHS JyX0BOI1
madu

Jlesikuii yac eNeKTPOHHHUM BEHTHIISATOP AyXOBOi madu
aBTOMATHYHO MPOJIOBKYE POOOTY I OXOJIOKEHHS
nyxoBoi magu. Konu enekTpoHHi feTani 0X0JO0HYTh,
BEHTWISITOP aBTOMATUYHO BUMKHETBCH.

13. TAPAHTII BUPOBHUKA

13.1. BupoOHuk rapaHtye HOpMajbHy poOOTy ayxoBoi madu mnporsarom 12
MicsSIlliB 3 THA TIPOAAXy 4epe3 po3IpiOHYy TOPTroBy MEpEekKy 3a YMOBH ITOTPUMAaHHS
CIO’KMBAYEM MPABUII TPAHCIIOPTYBaHHS, 30€piraHHs, MOHTaXXy Ta €KCILTyaTarlii.

13.2. Tlpu BiACYTHOCTI TO3HAYKK MPO JaTy MPOJAXKy TapaHTIMHUA TEPMIH
OOYHCITIOETHCS 3 MOMEHTY BUTOTOBIICHHS.

13.3. VY Bunaaxy HEeKOpEeKTHOT poOOTH AyX0BOi I1adu 3 BUHU BUPOOHUKA TIPOTATOM
TapaHTIMHOTO TEPMIHY CIOXKMBAad4 Ma€ MPaBO TApaHTIMHOTO PEMOHTY B CEpPBICHUX
IIEHTpax, aJJpecH SKUX BKa3aHl B TApaHTIHHOMY TaJIOHI Ta Ha CAlTI TOPTOBOT MapKH.

13.4. I1pu 3BepHEH1 B CEPBICHUI IIEHTP CJIiJ] TOBIJOMHTH:

— Tun HecnipaBHOCTI.

— Mogens npunany.

— Cepiitnuit HOMep (1aHa 1HGOpMaILlisl po3MillleHa Ha 3aBOCHKIN TaOIMUIll BHU3Y

npuiany).

13.5. Tepmin ciry»0u ayxoBoi madu 10 pokis.
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TO THE BUYERS' ATTENTION!

It order to confirm your right to warranty service, we ask you to keep a receipt
together with a warranty coupon, which shall be fully filled-in with mandatory
indication of date of sale, signature and stamp of the store. Failure to comply with
this requirement deprives you of the right to warranty service.

When purchasing, ask for inspection of the oven in your presence!

DEAR BUYER!

We are grateful that you have selected products of JANTAR. We did our best so
you could be satisfied with your choice.

. 1. GENERAL INSTRUCTIONS

1.1. Before installation and operation of the oven, you shall carefully read our
recommendations, keeping to which will ensure reliable operation of the appliance. Do
not throw out this manual, as with due time it may give answers to the arising questions.

BEFORE STARTING ITS OPERATION (ACTIVATION),
ATTENTION! THE APPLIANCE SHALL BE STORED AT ROOM
TEMPERATURE FOR NO LESS THAN TWO HOURS.

1.2. The oven is intended for cooking, shall be used exclusively in a household and
meets the requirements of the Technical regulation of low-voltage electrical equipment
(Resolution of the Cabinet of Ministers of Ukraine dated December 16, 2015 No.
1067), Technical regulations on electromagnetic compatibility of equipment
(Resolution of the Cabinet of Ministers of Ukraine dated December 16, 2015 No.
1077).

USAGE OF PRODUCT FOR PURPOSES OTHER THAN
HOUSEHOLD IS UNACCEPTABLE!

ATTENTION! WHEN USING THE OVEN FOR OTHER PURPOSES
THERE IS A RISK OF GETTING INJURIES AND
DAMAGING THE PRODUCT, AND THE WARRANTY
WILL NO LONGER BE VALID!




1.3. Unpack and inspect the product. In case of detecting transportation damage,
do not connect the oven and contact a sales organization where you purchased the
appliance.

1.4. Children under 8 and persons with psychological, sensor, mental disorders or
lack of experience may use the appliance only under supervision or after appropriate
instruction and when understanding possible danger.

1.5. The oven shall be installed only by a qualified expert or authorized service
center expert due to the recommendations provided by the manufacturer with the
observance of all norms and laws in this area, as well as requirements of local power
supply companies.

1.6. The manufacturer shall not be liable for any damages or breakdowns caused
by improper installation, operation or repair of the product.

1.7. The manufacturer reserves the right to modify the product in order to improve
its quality and technical parameters.

1.8. Technical specifications of the oven are indicated in this user manual and on
the label attached to the body.

- 2. TECHNICAL SAFETY RULES

IT IS PROHIBITED TO CONNECT THE OVEN TO THE
POWER LINE OF THE SURFACE AS WELL AS TO USE
ATTENTION! FOR CONNECTION OF THE OVEN SOCKETS
WITHOUT GROUNDING CONTACT. KEEP THE WIRE
FROM MECHANICAL AND THERMAL DAMAGE.

2.1. The appliance may be used only in well-conditioned premises.

2.2. Electrical safety is guaranteed only if there is an effective grounding made in
accordance with the rules of electrical safety. This is a mandatory requirement. If there
are any doubts, contact the installation expert who will check your grounding system.
The manufacturer is not liable for the damage caused by lack of grounding or its
malfunction.

2.3. Installation of the appliance and its service shall be carried out by authorized
installation expert, technical service staff.

2.4. Do not leave the operating appliance unattended.

2.5. Do not allow children to play with the device.

2.6. Do not allow persons not familiar with this user manual to use the oven without
your supervision.

2.7. It is forbidden to change the product design and perform repairs by persons not
authorized by the manufacturer.

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

2.9. The regulators of non-operating oven must be in off position.

2.10. Do not use steam cleaners to clean the oven. There is a risk of electric shock.



2.11. When using other kitchen electrical appliances near the oven, keep the wires
away from the hot parts of the device.

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

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

SEPARATE PARTS OF THE APPLIANCE ARE
HEAVILY HEATED DURING OPERATION AND
ATTENTION! | REMAIN HOT FOR A LONG TIME. DO NOT FORGET

ABOUT IT AND MAKE SURE CHILDREN DO NOT
PLAY AROUND THE OVEN EVEN AFTER COOKING.

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

2.15. When using the oven for the first time, the insulation materials and heating
elements evolve smell. Therefore, do not put food into the oven at the first turn. First,
turn on and wait until the smell disappears, and then start cooking.

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

2.17. Do not place pots or baking trays directly on the bottom of the oven cavity or
align them with aluminium foil.

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

2.19. Do not place on one grid dishes that weight more than 5 kg.

2.20. Do not place heavy objects on the oven door or lean against the oven door
when it is open as this may cause damage to the hinges of the oven door.

2.20. Keep the oven clean, as food leftovers may catch on fire.

2.21. In case of extraordinary situation, power off the oven, call the service center
a telephone number of which is specified in the warranty document.

. 3. BASIC TECHNICAL SPECIFICATIONS

3.1. The oven is intended for cooking, shall be used exclusively in a household and
meets the requirements of the Technical regulation of low-voltage electrical equipment
(Resolution of the Cabinet of Ministers of Ukraine dated December 16, 2015 No.
1067), Technical regulations on electromagnetic compatibility of equipment
(Resolution of the Cabinet of Ministers of Ukraine dated December 16, 2015 No.
1077).



3.2. Control panel of the device:

4 1 2 3

1. Knob for adjusting the cooking temperature
2. Mechanical timer

3. Knob for selecting the cooking features

4. Temperature indicator lamp

3.3. Knob for adjusting the cooking temperature

When operating the oven, the cooking temperature may be set from 50 °C to the
maximum. It is enough to set the oven on Max. The maximum temperature is 250 +
15 °C. Rotate the control button clockwise.

3.4. Mechanical timer

BEFORE USING THE OVEN, YOU SHOULD TURN ON

!
ATTENTION'| " 7IMER. OTHERWISE, THE OVEN WILL NOT WORK.

— After the dishes are placed into the oven, set the temperature and required
cooking function by means of control knob and turn the time knob to the necessary
position. At the end of the time set an alarm signal will sound and the oven will turn
off.

— Due to the limitation of time period, operating time may be set at no longer than
90 minutes. For long cooking period set the time manually.

— For manual control, set the minute timer at the mark @I by turning it
counterclockwise. To stop cooking at manual time setting at any time, turn the timer to
the mark “0” clockwise.

3.5. Program knob
Sets operating mode of the oven. Functions of the oven and operation principles
may differ depending on the model of selected oven.

3.3. Temperature indicator lamp
When the light is on, it indicates that the oven is heating. It will turn off when the
temperature setting has been reached. In such a case, it will cycle at intervals during



the cooking period. You should not put food in the reservoir until the correct cooking
temperature has been reached.

T 4. USE OF THE PRODUCT

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

ATTENTION!

ALL FUNCTIONS ARE SWITCHED ON AFTER
ATTENTION! | ADJUSTING THE «TEMPERATURE SETTING» MODE
TO THE REQUIRED LEVEL.

THE ORDER OF THE OPERATING MODES LISTED IN
ATTENTION! THE TABLE MAY DIFFER FROM THE ORDER IN
WHICH THEY ARE LOCATED AT YOUR PRODUCT.

Oven Functions

Mode Name and description of the function
Lighting:
Only the oven lighting works.
The oven lamp will turn on automatically when an oven function is
selected.
Defrost:

The fan will start to operate. In this mode you use only the cold air

circulation.
This function will not cook or bake your food, it will only help to

defrost it. Always check the packaging of the food for defrosting
instructions. It is recommended that you place an oven tray under the
defrosting food to catch the water accumulated due to melting ice.

Top Heater Function:

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

Set the thermostat knob between 50°C and 250°C.

It is recommended that you preheat the oven for about 10 minutes.
Bottom Heater Function:

Only bottom heat is on. This position is recommended for finishing the
cooking of food (in baking trays) which is already superficially well-
cooked but still soft inside. Also, this function is intended for heating
— |food.

Set the thermostat knob between 50°C and 250°C.

It is recommended that you preheat the oven for about 10 minutes.




Mode Name and description of the function

Top and Bottom Heaters Function:

The lower and upper heating elements will start operating. The heat is
distributed uniformly from top to the bottom. The convection mode is
recommended for preparing meat-based dishes featuring of liquids. It
still remains the best cooking mode for dry pastries and fruit in general.
J— Set the thermostat knob between 50°C and 250°C.

Preheating the oven for 10 minutes is recommended and it is best to use
only one shelf at a time in this function. When cooking in convection
mode, only use one dripping-pan or cooking rack at a time, otherwise
the heat distribution with be uneven.

Top Heater + Fan:

Top heater and turbo fan is simultaneously activated. Heat derived from
the top heat element is distributed evenly and quickly with fan’s
assistance. Suitable for rapid browning, cooking steaks, burgers, and
some vegetables.

Set the thermostat knob between 50°C and 250°C.

It 1s recommended that you preheat the oven for about 10 minutes.
Bottom Heater + Fan:

Top heater and turbo fan is simultaneously activated. Heat derived from
the bottom heat element is distributed evenly with fan’s assistance.
This setting is ideal when cooking delicate foods, especially pastries
that need to raise, because the heat rising from the bottom facilitates
leavening.

Set the thermostat knob between 50°C and 250°C.

It is recommended that you preheat the oven for about 10 minutes.

Top and bottom heaters + Fan:

Top, bottom heaters and fan are on simultaneously. This combination
of features increases the effectiveness of the thermal radiation of the
I heating elements through forced air circulation of the air throughout the
AN oven. This helps prevents foods from burning on the surface, allowing
the heat to penetrate into the food. Suitable for pastries and meat dishes.
Set the thermostat knob between 50°C and 250°C.

It is recommended that you preheat the oven for about 10 minutes.

|
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4.1. Ensure that the frozen food is completely thawed before cooking unless the
instructions on the food packaging advise you to be able to cook from with “frozen
state”.

4.2. You should preheat the oven and put no food inside the oven until the oven
operation lamp goes out. You may not choose preheating when using the oven mode
with fan, but you should extend the cooking time by approximately ten minutes from
the time allowed by the food packaging.

4.3. Before cooking, check that the unused accessories have been removed from
the oven.

4.4. Place the baking trays in the middle of the oven and leave space between the
trays to allow air to circulate.



4.5. Try to open the door as little as possible to check the food.

4.6. Keep the oven door closed while using the grill function.

4.7. Do not use aluminum foil to cover the grill tray or to heat the elements wrapped
in aluminum foil under the grill. The high reflectivity of the foil may potentially
damage the grill element.

4.8. You should never cover the base of the oven with aluminum foil.

4.9. Never put pans or cooking utensils on the base of the oven during cooking.
These should always be placed on the racks provided.

4.10. The grill heating element becomes extremely hot during operation, avoid
accidentally touching it while handling the food you grill.

4.11. Always use oven gloves when removing the tray.

. 5. CONTENTS OF DELIVERY
Electric oven 1 pcs
Grid 1 pcs
DELIVERY SET | Baking tray 1 pes
INCLUDES Fixation bolts 2 pcs
Operating manual 1 pcs
Warranty card 1 pcs
Package 1 pes
. 6. CONNECTION TO THE POWER NETWORK
ATTENTION! DISCONNECT THE OVEN FROM THE POWER SOURCE
PRIOR TO ANY WORKS, SERVICES ETC.
UNAUTHORIZED REPAIRS AND RECONSTRUCTION
!
ATTENTION! OF THE OVEN ARE PROHIBITED!
| ATTENTION! THE OVEN MUST BE GROUNDED.

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

6.2. Due to the safety requirements, electrical connections for cooking surface and
oven shall be carried out separately.

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

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



INTENSITY OF CURRENT TO ENSURE THE NORMAL
OPERATION OF THE OVEN SHOULD BE AT LEAST
ATTENTION! ] 13 A.IF THE CURRENT VALUE IS LESS THAN 13 A, IT
IS NECESSARY TO CALL A QUALIFIED ELECTRICIAN
TO REPLACE THE WIRING.

6.4. Prior to connection it is necessary to check conformity of the electrical
parameters of the oven (necessary data is indicated on the factory nameplate placed
below the device) to the power network.

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

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

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

. 7. OVEN INSTALLATION INSTRUCTIONS
ATTENTION: [ PPEO0 L OR T0 ANY WORKS, SERVICES ETC.
ATTENTION: [ BN T HE OVEN ARE PROHIBITED!

| ATTENTION! THE OVEN MUST BE GROUNDED.
ATTENTION! |  WHEN USING TH]‘EI g;ﬁi ;{;)Ig 11\\fAY NEED EXTRA

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

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

7.3. The furniture surrounding the appliance must be made of materials resistant to
temperatures above 120 °C.

7.4. The distance between the cooking surface and the oven should be at least 5 cm,
unless otherwise indicated in the cooking surface manual

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

7.6. It is necessary to remove the back panel of the cabinet for free circulation of
air. The panel in which the oven is inserted must have a gap at the back of at least
75 mm in a standard kitchen unit, and 85 mm in a high residential unit.



7.7. The installation dimensions and hole size for installation of the oven are shown
in the figure.

N 580+ 583 \

575

A — Support Rack Ventilation Gap at least 400 cm? (20x20 cm)

7.8. When installing the oven, observe symmetry, level it in the center and with the
cabinet.

7.9. Open the door and fix the oven to the cabinet panel with four fixation bolts, as
shown in the figure.
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7.10. In accordance with safety standards, once the appliance has been mounted,
there must be no possible contact with electrical parts. Any protective parts must be
secured so that they can only be removed with the use of tools.



. 8. THE FIRST USAGE OF THE OVEN

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

- Remove all baking trays and grids from the oven.
- Set the knob at the “Top and Bottom™ heating.

- Set the maximum level of the temperature.

- Leave the oven at this state for 30 minutes.

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

- During this time, all the elements of the oven and heat-insulating materials are
heated, so the burning smell may appear. In case of repeated burning smell, carefully
ventilate the oven before cooking food.

- When performing these operations, it is recommended to wipe the oven inside
with a damp, and then a dry soft cloth.

WHEN OPENING THE DOOR OF THE OVEN, ALWAYS

!
ATTENTION! GRASP THE HANDLE IN THE MIDDLE.

B 9. RECOMMENDATIONS ON POWER SAVING

9.1. The following tips will help you use your oven in an environmentally friendly
and energy efficient way:

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

- In the event of frequent opening of the oven door while cooking, air enters the
interior. Therefore, it is not recommended to open the oven door frequently.

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

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

- Frozen products need to be defrosted prior to cooking.

- Turn off the oven for a few minutes till the end of cooking, or set the timer so that
cooking was finished at the expense of the remaining heat.



- 10. CARE AND SERVICE

DISCONNECT THE OVEN FROM THE POWER SOURCE
PRIOR TO ANY WORKS, SERVICES ETC.

ATTENTION!

10.1. General cleaning

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

- After each usage, the warm oven should be wiped with a light moist cloth. Then,
wipe the oven over again with a wet cloth and dry it.

- No residues of food and grease in the oven should be left in the oven as these
residues can cause corrosion of the outer and inner surfaces, and also cause fire.

DO NOT USE EXCESSIVE ABRASIVE CLEANERS OR

!
ATTENTION! | “SHARP METAL SCRAPERS TO CLEAN THE OVEN.

10.2. Taking care of seal
- Oven seal is an essential attribute that provides oven performance. Over time, the
seal may become dirty. In this case it may be cleaned with a moist cloth.
- It is not allowed to clean the seal with abrasive agents.
- If the seal wears out or ruptures, contact an authorized service center.

10.3. Removable oven ceiling covering

- The appliance is provided with a ceiling covering that must be slid over the grill
unit. The covering must be removed and thoroughly cleaned after everyuse of the
appliance when you finish cooking.

- Do not allow oil and grease to accumulate in the oven coating as this may cause a
fire hazard.

10.4. Cleaning the oven door

To facilitate the cleaning of the oven interior and external frame, the door must be
removed as follows:

- There are two movable bolts on the hinges.

- If you raise both movable bolts, the hinges are separated from the oven housing.

- You should hold the edges of the door in the middle and then gently tilt it towards
the oven cavity and slowly pull it out of the oven cavity.

- You should always make sure that the door is supported and placed on safe
materials when cleaning.

- Oven door and door glass should be cleaned using a damp cloth and a small
amount of detergent. The cloth must not come into contact with any cleaning products
or chemicals in advance.

- Slide the hinges into their slots to reinstall the door and fully open the door.

- The movable bolts must be fixed back to their original positions before closing
the cover.



- Be careful not to remove the hinge lock system while removing the door as the
hinge mechanism has a strong spring.

10.3. Cleaning the inner cover glass

- The inner door glass can be removed after removing the 2 screws on the sides of
the metal upper profile in order to facilitate cleaning.

- When cleaning the control panel glass and door glass, use appropriate glass
cleaning agents. Do not use any abrasive cleaning agents that may cause damage.

- Do not submerge the door in water at any time removing the inner door glass for
cleaning.

- The installation of glass shall be carried out in reverse order.



B (1. REPLACING THE LIGHT BULB IN THE OVEN

DISCONNECT THE OVEN FROM THE POWER

!
ATTENTION' 1 SOURCE PRIOR TO REPLACING THE LIGHT BULB.

11.1. The oven light bulb shall match the following parameters:
— High thermal resistance — up to 300 °C
— Electrical parameters: 220-240 V AC 50 Hz

— Power — 25 W
11.2. Replacing the light bulb:
— Remove the protective glass cover (A) by @
turning it counter clockwise. £
- Remove the light bulb by turning it clockwise ,..r~' T300°C
- Placing the light bulb is carried out in reverse -
order. _ A

- 12. POSSIBLE MALFUNCTIONS AND TROUBLESHOOTING.

IN ANY CASE DO NOT TRY TO REPAIR THE OVEN BY
YOURSELF.
REPAIRS SHALL BE CARRIED OUT ONLY IN AN
AUTHORIZED SERVICE CENTER.

ATTENTION!

Before contacting a service center, check for possibility of easy troubleshooting the
problem by using the list below.

Problem Possible causes/ troubleshooting:

- Check the current supply of the socket, if necessary,
u switch on or replace the fuses.
P - Check that the door is closed.
- Check the current supply of the socket, if necessary,
switch on or replace the fuses.
- Defective light bulb, replace bulb if necessary.
- The oven is turned off.

The oven does not heat

The lights do not work

When heating and
cooling the oven, metal
sounds are heard.

- When heated, metal objects may make sounds due to
expansion. This is not a malfunction.




Problem

Possible causes/ troubleshooting:

The steam is coming out
of the working oven.

When heated, the food may emit steam that will go
outside. It is recommended to turn on the air
extraction or ventilate the room. Emission of steam is
not a malfunction.

Do not leave food in the oven to cool after it is
cooked and the oven is turned off.

Use closed containers where applicable when cooking
to reduce the amount of steam that forms.

Cooking is uneven
within the oven

Check that the recommended temperatures and shelf
positions are being used.

Be sure to choose the right temperature and the right
cooking function for the food you cook.

Do not frequently open the door unless you are
cooking things that need to be turned. If you open the
door often, the interior temperature will be lower and
this may affect the results of your cooking.

The cooling fan
continues to operate
after the oven is
switched off.

Electronically-controlled oven fan automatically runs
for a certain amount of time to cool the oven. The fan
switches off automatically when the electronic
components have cooled sufficiently.

. 13. MANUFACTURER WARRANTY

13.1. The manufacturer guarantees correct operation of the oven within 12 months
from the date of sale through the retail network if the consumer adheres to the rules of
transportation, storage, installation and operation.

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

the manufacture date.

13.3. In the case of improper operation of the oven within the warranty period, the
consumer has the right to warranty repair at the service centers, addresses of which are
indicated in the warranty coupon and on the website of the trademark.

13.4. When contacting the service, you should inform:

— Type of malfunction.

— Model of the device.

— Serial number (this information is indicated on the nameplate at the bottom of the

appliance).

13.5. Life span of the oven — 10 years.




