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Important safety warnings

To maintain the EFFICIENCY and SAFETY of this appliance, we recommend:
¢ call only the Service Centers authorized by the manufacturer

» always use original Spare Parts

1 This appliance is intended for nonprofessional use within
the home.

2 These instructions are only for those countries whose
symbols appear in the booklet and on the serial no. plate
of the appliance.

3 This owner’s manualis for a class 1 appliance (insu-
lated) or class 2, subclass 1 appliances (installed be-
tween two cabinets.

4 Before using your appliance, read the instructions in this
owner’s manual carefully since it provides all the informa-
tion you need to ensure safe installation, use and mainte-
nance. Always keep this owner’s manual close to hand
since you may need to refer to it in the future.

5 When you have removed the packing, check that the ap-
pliance is not damaged. If you have any doubts, do not
use the appliance and contact your nearest Ariston Serv-
ice Centre. Never leave the packing components (plastic
bags, polystyrene foam, nails, etc.) within the reach of
children since they are a source of potential danger.

6 The appliance must be installed only by a qualified tech-
nician in compliance with the instructions provided. The
manufacturer declines all liability forimproper installation,
which may result in personal injury and damage to prop-
erty.

7 The electrical safety of this appliance can only be guar-
anteed if it is correctly and efficiently earthed, in compli-
ance with regulations on electrical safety. Always ensure
that the earthing is efficient. If you have any doubts, con-
tact a qualified technician to check the system. The manu-
facturer declines all liability for damage resulting from a
system which has not been earthed.

8 Before plugging the appliance into the mains, check that
the specifications indicated on the date plate (on the ap-
pliance and/or packaging) correspond with those of the
electrical and gas systems in your home.

9 Check that the electrical capacity of the system and sock-
ets will support the maximum power of the appliance, as
indicated on the data plate. If you have any doubts, con-
tact a qualified technician.

10 An omnipolar switch with a contact opening of at least 3
mm or more is required for installation.

11 Ifthe socket and appliance plug are not compatible, have
the socket replaced with a suitable model by a qualified
technician, who should also check that the cross-section
of the socket cable is sufficient for the power absorbed
by the appliance. The use of adaptors, multiple sockets
and/or extensions, is not recommended. If their use can-
not be avoided, remember to use only single or multiple
adapters and extensions which comply with current safety
regulations. In these cases, never exceed the maximum
current capacity indicated on the individual adaptor or
extension and the maximum power indicated on the mul-
tiple adapter.

12 Do not leave the appliance plugged in if it is not in use.
Switch off the main switch and gas supply when you are
not using the appliance.

13 The openings and slots used for ventilation and heat dis-
persion must never be covered.

14 The user must not replace the supply cable of this appli-
ance. Always contact an after-sales service centre which
has been authorised by the manufacturer if the cable has
been damaged or needs replacement.

15 This appliance must be used for the purpose for which it
was expressly designed. Any other use (e.g. heating rooms)
is considered to be improper and consequently danger-
ous. The manufacturer declines all liability for damage
resulting from improper and irresponsible use.

16 A number of fundamental rules must be followed when
using electrical appliances. The following are of particular
importance:

» Do not touch the appliance when your hands or feet
are wet.

» Do notuse the appliance barefooted.

» Do not use extensions, butif they are necessary, cau-
tion must be exercised.

* Never pull the power supply cable or the appliance to
unplug the appliance plug from the mains.

* Never leave the appliance exposed to atmospheric
agents (rain, sun etc.)

» Do not allow children or persons who are not familiar
with the appliance to use it, without supervision.

17 Always unplug the appliance from the mains or switch off
the main switch before cleaning or carrying out mainte-
nance.

18 If you are no longer using an appliance of this type, re-
member to make it unserviceable by unplugging the ap-
pliance from the mains and cutting the supply cable. Also
make all potentially dangerous parts of the appliance safe,
above all for children who could play with the appliance.

19 To avoid accidental spillage do not use cookware with
uneven or deformed bottoms on the burners. Turn the
handles of pots and pans inwards to avoid knocking them
over accidentally.

20 Never use flammable liquids such as alcohol or gasoline,
etc. near the appliance whenitis in use.

21 When using small electric appliances near the hob, keep
the supply cord away from the hot parts.

22 Make sure the knobs are in the “*”/"o” position when the
appliance is not in use.

23 When the appliance is in use, the heating elements and
some parts of the oven door become extremely hot. Make
sure you don’t touch them and keep children well away.

24 Gas appliances require regular air exchange to en-
sure trouble-free performance. When installing the
cooker, follow the instructions provided in the para-
graph on “Positioning” the appliance.

25 The glass top (only on certain models) can shatter if it is
overheated. Therefore, all of the burners or hot plates must
be turned off before the top is closed.

26 If the cooker is placed on a pedestal, take the necessary
precautions to prevent the same from sliding off the
pedestal itself.

27 Warning: never place hot containers or items and
flammable materials inside the dishwarmer drawer.



Installation

All instruction on the following pages must be carried out
by a competent person (corgi registered) in compliance
with gas safety (installation and use) regulation 1984.
Important: disconnect the cooker from the electrycity

and gas supply when any adjustment, etc.

Positioning your appliance

Important: this appliance may be installed and used only
in permanently ventilated rooms in compliance with current
directives. The following precautions should be taken:

a) The room must be provided with an external exhaust
system obtained with a hood or with an electric
ventilator that goes on automatically each time the unit
is switched on.
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In the case of chimneys or flues
with branches (for cookers)

b) The room must be provided with a system for air inflow
which is necessary for a regular combustion. The air
flow necessary for the combustion should be at least 2
m3/h for kW of installed power. The system may be
realized by drawing the air directly from outside the
building through a pipe that has at least a 100 cm?
useable section and which must not be accidently
obstructed (Fig. A). And further it may be realized
indirectly from other adjacent rooms which are provided
with a ventilation pipe for the expulsion of the fumes to
the outside of the building as foresaid, and which must
not be part of the building in common use or rooms

with risk of fire, or bedrooms (Fig. B).
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Increased opening between
the door and and floor

Directly to the
exterior

Detail A

Fig. A

Examples of ventilation openings
for the comburent air

¢) During prolonged use of the appliance you may
consider it necessary to open a window to the outside
to improve ventilation.

d) The liquefied petroleum gases, which are heavier than
air, stagnate towards the ground. Therefore, the rooms
containing LPG cans must have openings towards the
outside in order to allow the venting from the ground of
eventual gas leak. Thus, the LPG cans must not be

installed or settled in rooms that are below the ground
level, (cellar, etc.) whether the cans are empty or
partially full. It is advisable to keep in the room only
the can which is being used, and it must be placed
away from direct heat sources (ovens, fireplaces,
stoves, etc.) that could make the can reach
temperatures higher than 50°C.

Levelling your appliance  (only on a few models)
Your cooker is supplied with feet for levelling the appliance.

If necessary, these feet can be screwed into the housings
in the corners of the cooker base.

Mounting the legs (only on a few models)
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Press-fit legs are supplied which fit under the base of your
cooker.

Installation of the cooker
The appliance can be installed next to furniture units which
are no taller than the top of the cooker hob. The wall in
direct contact with the back panel of the cooker must be
made of non-flammable material. During operation the
back panel of the cooker could reach a temperature of
50°C above room temperature. For proper installation of
the cooker, the following precautions must be taken:

a) The appliance can be placed in a kitchen, dining room
or bedsit, but not in a bathroom.

b) All furniture around the appliance must be placed at
least 200 mm from the top of the cooker, should the
surface of the appliance be higher than the worktop of
this furniture. Curtains should not be placed behind
the cooker or less than 200 mm away from the sides of
the appliance.

¢) Any hoods must be installed according to the require-
ments in the installation manual for the hoods them-
selves.

d) If the cooker is installed beneath a wall cabinet, the
latter must be situated at a minimum of 420 mm above
the hob. The minimum distance between the worktop
and kitchen units made of combustible material is 700
mm.
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Min. 600mm.

Min. 420 mm
Min. 420mm;
min. 650 mm. with hood

min. 700 mm. without hood
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e) The wall in direct contact with the back panel of the
cooker must be made of non-flammable materials.

Connecting the gas

The appliance should be connected to the mains or to a
gas cylinder in compliance with current directives. Before
making the connection, check that the cooker is regulated
for the gas supply you are using. If not, follow the
instructions indicated in the paragraph “Adapting to
different types of gas”. On some models the gas supply
can be connected on the left or on the right, as necessary;
to change the connection, reverse the position of the hose
holder with that of the cap and replace replace the gasket
(supplied with the appliance). When using liquid gas from
a cylinder, install a pressure regulator which complies with
current directive.

Important: check that the supply pressure complies with
the values indicated in table 1 “Characteristics of the
burners and nozzles” since this will ensure safe operation,
correct consumption and ensure a longer life to your
appliance.

Connection with hose
Make the connection using a gas hose complying with
the the characteristics provided in current directive. The
internal diameter of the pipe used is as follows:
- 8mm for liquid gas;
- 13mm for methane gas.
When installing the hose, remember to take the following
precautions:
* No part of the hose should touch parts whose tempe-
rature exceeds 50°C;
» The length of the hose should be less than 1500 mm;
» The hose should not be subject to twisting or pulling,
and should not have bends or kinks.
» The hose should not touch objects with sharp edges,
any moving parts, and it should not be crushed;
» The full length of the hose should be easy to inspect in
order to check its condition;
Check that the hose fits firmly into place at the two ends
and fix it with clamps complying to current directive.If any
of the above recommendations can not be adopted, flexible
metal pipes should be used.
Should the cooker be installed according to the conditions
of Class 2, subdivision 1, only a flexible metal pipe which
is in compliance with current safety standards should be
used to make the connection to the gas mains.

Connecting a flexible jointless stainless steel pipe

to a threaded attachment

Remove the hose holder fitted on the appliance. The gas
supply pipe fitting is a threaded 1/2 gas cylindrical male
attachment. Only pipes and gaskets complying with current

directives. The full length of the pipe must not exceed 2000
mm.

Tight control

Important: when installation has been completed, check
the pipe fitting for leaks with a soapy solution. Never use a
flame. Once the connection has been made, ensure that
the flexible metal tube does not touch any moving parts
and is not crushed.

Connecting the supply cable to the mains

Install a normalised plug corresponding to the load

indicated on the data plate. When connecting the cable

directly to the mains, install an omnipolar circuit-breaker

with a minimum contact opening of 3 mm between the

appliance and the mains. The omnipolar circuit breaker

should be sized according to the load and should comply

with current regulations (the earth wire should not be

interrupted by the circuit breaker).

The supply cable should be positioned so that it does not

reach a temperature of more than 50°C with respect to

the room temperature, along its length. Before making the

connection, check that:

¢ the limiter valve and the home system can support the
appliance load (see data plate);

« the mains is properly earthed in compliance with
current directives and regulations;

« thereis easy access to the socket and omnipolar circuit
breaker, once the hob has been installed.

N.B: never use reducers, adaptors or shunts since they

can cause heating or burning.

Adapting the cooker to different types of gas

In order to adapt the cooker to a different type of gas with

respect to the gas for which it was produced (indicated on

the label attached to the lid), follow these steps:

a) replace the hose holder mounted on the appliance with
that supplied in the bag of “cooker accessories”.

Important: the hose holder for liquid gas is marked 8, the

hose holder for methane gas is marked 13. Always fit the

sealing gasket.

b) Replacing the burner nozzles on the hob:

« remove the grids and slide the burners from their
housings;

e unscrew the nozzles using a 7 mm socket spanner,
and replace them with nozzles for the new type of gas




(see table 1 “Burner and nozzle characteristics”).

« replace all the components by repeating the steps in
reverse order.

¢) Minimum regulation of the hob burners:

* turn the tap to minimum;

« remove the knob and adjust the regulation screw, which
is positioned in or next to the tap pin, until the flame is
small but steady.

N.B.: in the case of liquid gas, the regulation screw
must be screwed in to the bottom.

* check that the flame does not turn off when you turn
the tap quickly from high to low.

d) Regulating the primary air of the burners:

The primary air of the burners requires no regulation.

Adapting the gas oven to different types of gas

a) Replacing the oven burner nozzle:

« remove the warming drawer;

< remove the sliding protection “A” (see Fig.C);

¢ remove the screw and then the oven burner “V’(see
Fig. D). Remove the oven door to facilitate this
operation.

e unscrew the oven burner nozzle using the special

still a 7 mm socket spanner, and replace it with a nozzle
suited to the new type of gas (see table 1).

Fig.C Fig.D

Fig.E

b) Minimum regulation of the gas oven burner with
thermostat (see fig.):

 lightthe burner as described in the paragraph “the oven
knob” of the instruction booklet.

e turn the knob to Max for about 10 minutes and then
turn the knob to the Min setting;

¢ remove the knob;

< regulate the screw positioned outside the thermostat

pin until the flame is small but steady.
N.B.: in the case of liquid gas, the regulation screw
must be screwed in to the bottom.

Adapting the gas grill to different types of gas

Replacing the nozzle of the grill burner:

« remove the screw and then slide out the grill burner “v”
(see Fig. F);

e unscrew the grill burner nozzle using the special socket

spanner for the nozzles (see Fig. G) or better still a 7 mm
socket spanner; replace the nozzle with a nozzle for the new
type of gas (see table 1).
Fig.F Fig.G
Pay particular attention to the plug wires and
thermocouple tubes.
Important
On completion of the operation, replace the old rating
sticker with one indicating the new type of gas used. This
sticker is available from our Service Centres.

Note

Should the pressure of the gas used be different (or vary)
from the recommended pressure, it is necessary to fit a
suitable pressure regulator onto the inlet pipe in
compliance with current National Regulations relative to
“regulators for channelled gas”.



Burner and nozzle characteristics

Table 1 Liquid Gas Natural Gas
Burner Diameter | Thermal Power | By-Pass| Nozzle Flow* Nozzle| Flow* | Nozzle | Flow*
(mm) kW (p.c.s.*) 1/100 | 1/100 g/h 1/100 I/h 1/100 I/h
Nominal | Reduced| (mm) (mm) Fhk *x (mm) (mm)
Fast
100 3.00 0.7 41 87 218 214 128 286 143 286
(Large)(R)
Semi Fast
(Medium)(S) 75 1.90 0.4 30 70 138 136 104 181 118 181
Auxiliary
(Small)(A) 51 1.00 0.4 30 52 73 71 76 95 80 95
Oven - 3.10 1.0 46 85 225 221 132 295 148 288
Grill - 2.50 - - 80 182 179 122 238 139 227
Nominal (mbar) 28-30 37 20 13
Supply L
Pressures Minimum (mbar) 20 25 17 6,5
Maximum (mbar) 35 45 25 18
* At 15°C and 1013 mbar- dry gas
*x Propane P.C.S.=50,37 MJ/Kg
***  Butane P.C.S.=49,47 MJ/Kg
Natural P.C.S.=37,78 MJ/m?
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Technical Specifications

Inner dimensions of the oven:
Width: 39 cm
Depth: 38 cm
Height: 34 cm

Inner Volume of the Oven:
50 It

Inner Dimensions of the FoodWarmer:
Width: 42 cm
Depth: 44 cm
Height: 17 cm

Voltage and Frequency of Power Supply:
see data plate

Burners:

adaptable for use with all the types of gas indicated on
the data plate situated inside the flap or, once the
dishwarmer drawer has been opened, on the inside wall
of the left-hand side panel.

Disposal of old electrical appliances

The European Directive 2002/96/EC on Waste Electrical
and Electronic Equipment (WEEE), requires that old
household electrical appliances must not be disposed of
in the normal unsorted municipal waste stream. Old
appliances must be collected separately in order to optimise
the recovery and recycling of the materials they contain
and reduce the impact on human health and the
environment. The crossed out “wheeled bin” symbol on the
product reminds you of your obligation, that when you
dispose of the appliance it must be separately collected.
Consumers should contact their local authority or retailer
for information concerning the correct disposal of their old
appliance.

C€

This appliance conforms with the following
European Economic Community directives:

- 73/23/EEC of 19/02/73 (Low Voltage) and subsequent
modifications;

- 89/336/EEC of 03/05/89 (Electromagnetic
Compatibility) and subsequent modifications;

- 90/396/EEC of 29/06/90 (Gas) and subsequent
modifications;

- 93/68/EEC of 22/07/93 and subsequent
modifications.




The cooker with gas oven and gas grill

Tray for Catching Overflows
Gas Burner
Safty Device (only a few models)
Electronic Lighting Device (only a few models)
Top Grate
Control Panel
Adjustable Feet or Legs
. Dripping Pan or Baking Sheet
Oven Rack
Electronic Lighting for Hob Burners
models)
. Oven and Grill Control Knob
. Control Knobs for Gas Burners on Hob
. Button for Oven and Rotisserie Light
models)
Timer Knob (only a few models)
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The different functions and uses of the oven

The various functions included in the cooker are selected by
operating the control devices located on the cooker control
panel.

Control Knobs for the Gas Burners on the Hob (N)
The position of the gas burner controlled by each one of the
knobs is shown by a symbol of a solid ring:®. To light one of

the burners, hold a lighted match or lighter near the burner.
Press down and turn the corresponding knob in the counter-

clockwise direction to the maximum @ setting. Each burner
can be operated at its maximum, minimum or intermediate
power. Shown on the knob are the different symbols for off ®
(the knob is on this setting when the symbol lines up with the
reference mark on the control panel), for maximum 6 and
minimum 6.

To obtain these settings, turn the knob counter-clockwise
with respect to the off position. To turn off the burner, turn the
knob clockwise until it stops (corresponding again with the ®
symboaol).

Electronic Ignition for the Gas Hob

Some of the models are provided with instant electronic lighting
of the hob gas burners; these models are identified by the pres-

ence of a lighting device (see detail H). This device operates
when a slight pressure is applied to the “L" button marked with

* symbol. To light a specific burner just press the button la-
belled “L” while pushing the corresponding knob all the way in

and turning it counter-clockwise until it lights. For immediate
lighting, first press the button and then turn the knob

Some models are equipped with an ignition button incorporated
into the control knob. If this is the case, the ignitor (H) is present,

but not the “L" button (the * symbolis located near each knob).
To light a burner, simply press the corresponding knob all the

way in and then turn it anti-clockwise to the “High” 6 setting,
keeping it pressed in until the burner lights.

Important: Should the burner flames accidentally go out,

turn off the control knob and wait at least 1 minute before
trying to relight.

Important: Since the hob burners are equipped with a
safety device, you must hold the control knob in for about
6 seconds after the burner has been lighted to allow the
gas to pass until the safety thermocouple has heated.

Notice: The first time you use your appliance, we recom-
mend that you set the thermostat to the highest setting
and leave the oven on for about half an hour with nothing
in it, with the oven door shut. Then, open the oven door
and let the room air. The odour that is often detected dur-
ing this initial use is due to the evaporation of substances
used to protect the oven during storage and until it is in-
stalled.

Attention: Only use the bottom shelf of the oven when using
the rotisserie to cook (where present). For all other types of



cooking, never use the bottom shelf and never place anything
on the bottom of the oven when it is in operation because
this could damage the enamel. Always place your cookware
(dishes, aluminium foil, etc. etc.) on the grate provided with
the appliance inserted especially along the oven guides.

Models with Hob Gas Burner Safety Devices to

Prevent Leaks (only on certain models)

These models can be identified by the presence of the
device itself (see detail C).

Oven and Grill Control Knob (M)

This knob allows you to select the various features of the oven
and to setthe most appropriate cooking temperature from among
those indicated on the knob itself (between Min and Max).

To light the oven burner, hold a lighted match or lighter near the
“F"hole and, at the same time, press down and turn the oven
knob counter-clockwise to the Max setting.

Since the cooker is equipped with a safety device which
makes it necessary to keep the knob pressed in for about 6
seconds after the burner has been lighted to allow the gas

to pass through freely.

The cooking temperature is selected by matching the desired
temperature with the reference mark on the panel; the complete

range of temperatures is shown below.
The temperature setting is then automatically reached and kept
constant by the thermostat (which is controlled by the knob).

To use the grill, turn the knob clockwise till to setting | YV 7|
after holding a lighted match or a lighter close to the grill burner.
In the grill burner equipped with a safety device, the knob
must be held pressed in for about 6 seconds in order to
activate the flame failure device.  In this way the infrared ray
comes on for browning the food or cooking roast, chops, sausages,
roast-beef, etc.; for grill cooking, place a drip-pan under the grill to
catch the grease.

Min . 150 . 180 . 220 Max

Important Notice:  In the event the flame for the oven acciden-
tally goes out, turn the control knob for the burner to the off
position and do not relight the burner for at least one minute.

Important: when using the grill, the oven door must be left partly
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open by positioning the deflector “D” between door and panel to
prevent the cooker knobs from overheating.

Oven Light Button (O)

This button is marked by the {*g_ symbol and switches on

the light inside the oven so that you can monitor the cook-
ing process without opening the door.

The rotisserie (only a few models)

To operate the rotisserie, proceed as follows:

a) place the dripping-pan on the 1st rack;

b) insert the special rotisserie support on the 4th rack
and position the spit by inserting it through the special
hole into the rotisserie at the back of the oven;

c) to start the spit, press the button “O”.

/L

Cooking Control Timer Knob  (only a few models)

Some models are equipped with a timer program to control when
the oven shuts off during cooking. To use this feature, you must
wind the “P” knob one full turn in the counter-clockwise direction

O;Then, turn the knob in the clockwise direction O tosetthe

time by matching up the indicator on the control panel with the
number of minutes on the knob.

Caution
Keep children away from the oven door when in use be-
cause it becomes very hot.

Storage recess below the oven  (only a few models)
Below the oven a recess can be used to contain cooking
pans and cooker accessories. Moreover, during oven
operation, it may be used to keep food warm.To open the
storage is necessary turn it downwards.

Caution: this storage recess must not be used to store
inflammable materials.

"




Practical advice for burner use

In order to get the maximum yield it is important to

remember the following:

- Use appropriate cookware for each burner (see table)
So as to avoid flames overshooting the edges.

+ At boiling point turn the knob to minimum.

+ Use cookware with lids.

- Always use cookware with flat bottoms.

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

Cooking advice

The oven offers a wide range of alternatives which allow
you to cook any type of food in the best possible way. With
time you will learn to make the best use of this versatile
cooking appliance and the following directions are only a
guideline which may be varied according to your own per-
sonal experience.

Baking cakes

The oven should always be warm before putting in cakes
wait till the end of preheating (about 10-15 min.). Cake-
baking temperatures are normally around 160°C/200°C.
Do not open the oven door during the baking process as
this could cause the cake to sink.In general:

Pastry is too dry

Increase the temperature by 10°C and reduce the
cooking time.

Pastry dropped

Use less liquid or lower the temperature by 10°C.

Pastry is too dark on top

Place it on a lower rack, lower the temperature, and
increase the cooking time.

Cooked well on the inside but sticky on the
outside

Use less liquid, lower the temperature, and increase
the cooking time.

The pastry sticks to the pan

Grease the pan well and sprinkle it with a dusting of

flour.
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Cooking fish and meat

When cooking white meat, fowl and fish use low
temperatures. (150°C-175°C). When red meat must be
superficially well-cooked but succulent inside, it is
advisable to start with a high temperature (200-220°C)
for a short time, and then to reduce it at a later point.
Generally speaking, the more meat there is, the lower the
temperature and the longer the cooking time should
be.Place the meat in the centre of the grid and put a spill-
tray underneath to catch grease drips. Insert the grid so
that itis in the middle of the oven. If more heat from below
is required, use the 1° bottom shelf.



Cooker routine maintenance and cleaning

Before each operation, disconnect the cooker from the
electricity. To assure the long life of the cooker, it must be
thoroughly cleaned frequently, keeping in mind that:

» Do not use steam equipment to clean the appliance.

» the enamelled parts and the self-cleaning panels are
washed with warm water without using any abrasive
powders or corrosive substances which could ruin
them;

» the inside of the oven should be cleaned fairly often
while it is still warm using warm water and detergent,
followed by careful rinsing and drying;

» the flame spreaders should be washed frequently with
hot water and detergent taking care to eliminate any
scale;

e in cookers equipped with automatic lighting, the
terminal part of the electronic instant lighting devices
should be cleaned frequently and the gas outlet holes
of the flame spreaders should be checked to make sure
they are free of any obstructions;

» the electric plates are cleaned with a damp cloth and
they should be lubricated with a little oil while they still
warm;

» Stainless steel may become marked if it comes into
contact with very hard water or harsh detergents
(containing phosphorous) for long periods of time. After
cleaning, it is advisable to rinse thoroughly and dry. It
is also recommended to dry any water drops;

* On models with glass covers, the covers should be
cleaned with hot water; the use of rough cloths or
abrasives is to be avoided.

N.B: avoid closing the cover while the gas burners

are still warm. Remove any liquid from the lid before

opening it.

Important: periodically check the wear of the gas hose

and substitute it if there are any defects; we recommended

changing it every year.
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Replacing the oven lamp

+ Unplug the oven from the mains;

- Remove the glass cover of the lamp-holder;

- Remove the lamp and replace with a lamp resistant to
high temperatures (300°C) with the following
characteristics::

- Voltage 230V
- Wattage 25W
- Type E14

+ Replace the glass cover and reconnect the oven to

the mains.

Gas tap maintenance

The taps may jam in time or they may become difficult to
turn. If so, the tap itself must be replaced.

N.B.: This operation must be performed by a technician
authorised by the manufacturer.

Removing the lid

The cooker lid can be removed to facilitate cleaning. To
remove the lid, first open it completely and pull it
upwards (see figure)




Cooking advice

Cooking position

Food to be cooked (Vll/;) of shelves from Tempzoeg;ture Pre-he(?rtllirr:g); time COO'Z::%t)Ime
bottom '

Pasta

Lasagne 2.5 3 210 10 60-75

Cannelloni 2.5 3 200 10 40-50

Pasta bakes au gratin 2.5 3 200 10 40-50

Meat

Veal 1.7 3 200 10 85-90

Chicken 1.5 3 220 10 90-100

Duck 1.8 3 200 10 100-110

Rabbit 2.0 3 200 10 70-80

Pork 2.1 3 200 10 70-80

Lamb 1.8 3 200 10 90-95

Fish

Mackerel 1.1 3 180-200 10 35-40

Dentex 1.5 3 180-200 10 40-50

Trout baked in paper 1.0 3 180-200 10 40-45

Pizza

Napolitan 1.0 3 220 15 15-20

Cake

Biscuits 0.5 3 180 15 30-35

Tarts 1.1 3 180 15 30-35

Savoury pie 1.0 3 180 15 45-50

Raised Cakes 1.0 3 165 15 35-40

Grill cooking

Veal steaks 1 4 5 15-20

Cutlets 1,5 4 5 20

Hamburgers 1 3 5 7

Mackerels 1 4 5 15-20

Toast sandwiches n.° 4 4 5 5

Grill cooking with

rotisserie

Veal on the spit 1 - 5 70-80

Chicken on the spit 2 - 5 70-80

Grill cooking with

multi-skewer

rotisserie (only a few

models)

Meat kebabs 1,0 - 5 40-45

Vegetable kebabs 0,8 - 5 25-30

NB: cooking times are approximate and may vary according to personal taste. When cooking using the grill, the

dripping-pan must always be placed on the 1st oven rack from the bottom.
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Be3onacHOCTb — XopoLlwas npuBbIYvKa

3970 060pYynoBaHNe paspaboTaHo Ans UCMONb30BaHUSI BHYT-
pv MoMeLLEeHWn. Hu npu kaknx obcToATenbCcTBax He UCMorb-
3yiTe 0b6opyaoBaHUE Ha yrnuvue.

MnuTta gormkHa MCnosb30BaTbCs B AOMALLHUX YCIOBUSIX ANS
NPUroTOBMEHUSI U pa3orpeBa MULLY B COOTBETCTBUM C AaH-
HOW MHCTpyKLUMen. icnonb3oBaHne o60pynoBaHns He No Ha-
3HA4YeHMo, a TaKkKe MPOMbILMIEHHOE UCMOMb30BaHMe,
MCNonb30BaHUE NNNTbI B 0dhrcax, npeanpusaTmax cdhepbl 06-
CINY>X1BaHWS, 30paBOOXPaHEHNS, MPOCBELLEHNS U T.MN. HE Npe-
AycMmoTpeHo. MNpon3BoanTenb He HECET OTBETCTBEHHOCTU 3a
BbIXOZ U3 CTPOsi 060pYya0BaHUS Npu HAPYLLEHWUN [AHHOTO MyH-
KTa MHCTPYKLMN.

[aHHasi MHCTPYKUMst OTHOCUTCSt K 0bopyaoBaHMio knacca 1
(cBOGOAHast ycTaHOBKA) M Knacca 2 nogknacca 1 (yctaHoBKa
Mexay AByms Lwkadhamum).

CHUMUWTE YyNakoBKy; 3IEMEHTbI YNaKoBKX (NnacTuKoBble Na-
KeTbl, NEHOMNacT, MeTansM4Yeckme CKpenkm) MoryT ObiTb Mo-
TeHUManbHO OnacHbl Ans AeTen, NO3ToOMy BbIOpoCkTe
yNaKkoBKy cpasy xe unun yéepute B HEAOCTYNHOE MECTO.
Y6enuTecn, 4To Balwa nnuta He noBpexaeHa M NOMHOCTbLIO
ykonnekTtoBaHa. Ecnu y Bac ectb comHeHus1, cBaxuTech C
npoaaBLOM HEMEANEHHO.

3anpeLLeHo NCnonb3oBaHWe YONMHUTENEN 1 NEPEXOOHUKOB.
[nuHa kabenst He formkHa npesbiwartk 1,5 M. MNpoussoguTens
He HeceT OTBETCTBEHHOCTU 3a BO3ropaHusi, Npon3oLlenLme
13-3a UCMONb30BaHUsSi TPOMHUKOB W YONUHUTENEN, a TakKe Co-
€MHUTENBLHOrO Kabensi, ce4eHne KOTOPOro He COOTBETCTBYET
notpebnsiemori obopygoBaHMeM MoLHOCTW. [py ycTaHoBKe
HeobXxoaMMO MPOBEPUTL COOTBETCTBUE XaPAKTEPUCTMK CETU
1 NnuTbl. Heobxoaumble cBeaeHus cogepxarcs B crneumarnb-
HOW Tabnuue Ha 3agHeln CTOPOHE MIUTLI.

Po3seTka 1 Bunka gomkHbl ObITb OQHOMO TUNa.

Mnuta gomkHa ycTaHaBNMBATLCA TOSMLKO KBannULMpoBaH-
HbIM MEePCOHaNoM, B COOTBETCTBUM C pekoMeHaaumsmu MNpo-
n3BoauTenNs 1 cTaHgapTamMu, AEUCTBYOLLMMU Ha TEPPUTOPUN
ctpaH CHI. HenpaBunbHasa ycTaHOBKa MOXET NPUHECTV Bpes,
noasim, XKMBOTHBIM Unu Bawen cobctBeHHocTU. B cnyyae
HenpaBunbHOM yCcTaHOoBKW Npou3BoanTens CHUMaET ¢ cebst
BCSIKYHO OTBETCTBEHHOCTb.

OnekTpuyeckasi 6e30NacHOCTb rapaHTUpPOBaHa TOMNbKO Mpu
Hannynm achdEKTUBHOIO 3a3EMMEHMS, BbINOSIHEHHOTO B CO-
OTBETCTBWU C NpaBuriamu anekTpnyeckon 6esonacHoctv. 310
TpeboBaHMe obsA3aTenbHO AOMKHO cobntopgaTtbea. Ecnm
BO3HUKIIM COMHEHWS], CBSKUTECH CO CreLmanvcTom no ycra-
HOBKe, KOTOpbI NpoBepuT Bally cnuctemy 3asemneHus.
MpounsBognTene He HeceT OTBETCTBEHHOCTU 3a yuiepoO,
BbI3BaHHbI OTCYTCTBUEM 3a3EMIIEHNS UITN EFO HEUCTIPaBHO-
CTbiO.

Ecnu nnuta nogknovaeTcs HENOCPEACTBEHHO Kk ceTu (6e3
BWIIKU 1 PO3ETKK), HEOOXOAMMO YCTAHOBUTL MHOTOSMHENHBIIA
BbIKIOYATENb C PACCTOSHUEM MEXOY pa3BeneHHbIMU KOH-
TaKTaMn He MeHee 3 MM, NUHUS 3a3eMIIEHNS NPU 3TOM He
OOMKHa paspblBaTbCs. BbiknouaTtens OOMmMKeH ycTaHaBMu-
BaTbCS B NIErKOAOCTYNHOM MECTe.

Bcerga BblHMMalTE BUIKY U3 PO3ETKW UIW OTKITIOYANTE 3rnek-
TpyyecTBO Ha Balwem wutke nepen MOWKOW unv opyrumu
onepauusiMm no NpodunakTMke nimuThbl.

He TsiHWTE npoBoga, YTOObI BbIHYTH BUIKY M3 PO3ETKU: 3TO
O4eHb onacHo. He nepexumarite U He HaTArMBanTe ceTeBON
kabenb. [na 3amMeHbl NOBPEXAEHHOro kKabens Bbi3blBanTe
cneumanucta us obcnyxvearoLLern opraHm3auum.

Cnepaute 3a TeM, YTOObI BEHTUNSALUMOHHbIE OTBEPCTUS U LLENU
B 3aHeW YacTu NNUTbI U Mo NaHenbto yYNpaBeHns He Gbinn
3aKPbITbl, B MPOTUBHOM Crly4ae BO3HMKAET OMacHOCTb npe-
BbILLEHNSA paboyer TemnepaTypbl ANEKTPUHECKOW U30MALIUMN
N KOPOTKOTO 3aMblKaHWsl.

Bawwa nnuTta gomkHa Mcnonb3oBaTbCs TOMNbKO Ans TOro, Ans
Yyero oHa paspabortaHa. Ecnn Bel pelumnn ucnbitatb nnuty

Cs)
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22.

23.

24,

25.

26.

27.

28.

29.

Apyron paboTon, (Hanpumep, oTannMeaTb NOMELLEHWs) ae-
naiTe 3TO Ha CBOWM CTpax u puck. MponssognTenb He HeceT
OTBETCTBEHHOCTW 3a MOSIOMKW, BbI3BaHHbIE HEHAANEXKALLMM
U HEPa3yMHbIM UCMONb30BaHNEM.

He kacaiitecb nnuTel, ecnv Bawwm pyku unm Horm Mokpble
Unu cbipble, He Nonb3ynTecb 060pyaoBaHMEM BOCUKOM.

B cootBetcTBUM C 06WMMKN TpebGoBaHnamu [ocynapcTBeH-
Hon [NpoTuBonoXapHoW cryx6bl He ocTaBnsanTe nnuty 6e3
npucMoTpa.

He paspelarite getam u nvuam, He 3HAKOMbIM C HacTos-
LLEeV MHCTPYKLMEN, NONb30BaTbCS NNUTON B BaLLIE OTCYTCTBUIE.
3anpeluaeTcs I3BMEHEHUE KOHCTPYKLMM MNUThLI Y BMEeLLaTeNb-
CTBO UL, HE YNONTHOMOYEHHbIX [1pon3BoauTenemM Ha rapaH-
TUNHBIA PEMOHT.

Mpy ncnonb3oBaHWM MarnbiX KYXOHHbIX 3MnekTponpubopos
PSAOM C NIWTOW CrieguTe, Y4Tobbl NX NuTarowme kabenu He
Kacanmcb ropsiumx yacren obopynoBaHus.

OTkntovanTe NNUTY OT CETU, Koraa yeaxaeTe Hagonro. MNepe-
KpoWTe nogayy rasa.

He ncnonb3yiite nerkoBocnnaMeHsioWmMecs XnakocTu (an-
Koronb, 6EH3VH 1 T.N.) psgom ¢ paboTatoLimm ob6opynoBaHu-
em.

He ctaBbTe Ha NNUTY Nocyay C HEPOBHbLIM UMK AedhOpMUPO-
BaHHbIM AHOM. CTapaWTecb pacnonaratb nocyay Tak, 4Toobl
pYyYKM He neperpeBanucb U 4To6bl OblIO HEBO3MOXHO
OMPOKMHYTb MOCYAY, Cry4YaHO 3a4€B 3a PYYKM.

Ecnu nnuta He ucnonb3yeTcs, NPOBEPLTE, YTO PYKOSITKM Ha
naHenu yrnpaeneHus HaXoaaTCs B NMOMOXEHUN«e»/ «o».

He nognyckavite geten k nnvTe, KOrga Bbl MNOMb3yeTech rpu-
NeM Unu QyxoBKOW. YacTu nnuTbl Nocrne BbIKMYEeHW OOM-
roe Bpemsi ocTalwTcsl ropsyumu. byaste OCTOPOXHbI, He
npvkacamTecb Kk NNuUTe: AOXOUTECH, KOrda OHAa MOSHOCThLIO
OCTbIHET.

[MpeagynpexaeHue:

- Hukorga He nomeLlarite ropsyyto Nocyay 1 BOCMIaMeHsIo-
Lmecsa martepuvarnbl B OTAENEHME N1 XpaHeHUs 1 nogorpe-
Ba.

- Hukorga He ocTaBnsinTe BKIMHOYEHHbIE ra3oBble roperku nyc-
TbIMW UITN C HEMCMNONb3YEMOW NOCYAON, Tak Kak nocyaa ObICT-
PO HarpeBaeTcs, YTO MOXET NnoBpeauTb 060pyaoBaHME.

- B HekoTopbIx MoAensix NOBEPXHOCTb NNUTLI 3aKpbIBAETCS
CTEKINSAHHOM KpbILLKON. Bo n3bexaHwe pactpeckmBaHusi CTek-
na He onyckamTe KpbILLKY Ha ropsiume KOHopKu.
Wcnonb3oBaHue razoBor NnuTbl TpebyeT NOCTOAHHOMO Npu-
TOKa BO3Ayxa. YCTaHaBnmBas NnuTy, CTPOro CrieaymTe NHCT-
pyKUMSIM, M3NOXeHHbIM B naparpade «PacnonoxeHune»
HacToswero PykoBoacTea.

Mpwv ycTaHOBKE NNUTLI HA OMOpbI, CObNoAaNTe Mepbl Npeao-
CTOPOXHOCTU, YTODObI U3bexaTb COcKarnb3biBaHWUS MIUTbI C
onop.

Mpn BO3HWMKHOBEHUWM HECTAHOAPTHOM CUTyaUUWM OTKMYMTE
NAMTY OT CETU, MO3BOHUTE B CEPBUCHbIN LIEHTP, TenedoH Ko-
TOPOTO yKa3aH B rapaHTUAHOM JOKYMEHTE (rapaHTUIMHOM Ta-
FIOHe, CEPBUCHOWN KHIKKE, CEPBUCHOM cepTudmKaTe).

Ecnu Bbl pelumnu, 4to nnuta Gonblue He rogutcs anst 9Ken-
nyatauuu, caenanTte ee HENPUrogHOW ANst UCMNOSb30BaHNS:
OTKITKOUUTE OT CETU, OOpeXbTE NUTaoLWMi kabenb, CHUMUTE
NoTeHUMarnbHO ONacHbIe YacTU (3TO 0COOEHHO BaxkHO Ans be-
30MacHOCTU AEeTEN, KOTopble MOMYT Urpatb C HEUCMOMNb3ye-
MbIMU UK BbIGPOLLEHHBLIMM Npubopamu).

BHumanue! [Ins obecnevenns addekTMBHON U Ge3onacHom
paboTbl 060pyAOBaHNA HACTOSATENBHO PEKOMEHOYEM:

* He MoMb30BaThbCA YCNyraMu fuL, He YNONHOMOYEHHbIX Mpouns-
BOAMTENEM;

* Npu pemMoHTe TpeboBaTb UCNONb30BaHNS OPUTMHAsbHbBIX 3a-
nacHbIX YacTen.



YcTaHOBKa

JTOT pasaen npegHasHayveH ans KBannupuuMpoBaHHbIX TEXHM-
KOB W COOEPXUT MHCTPYKLMM MO YCTaHOBKE U OOCY>XUBaHWIO
NANTbI B COOTBETCTBMM C AENCTBYOLWUMU HOpMamm 6e3onacHo-
cTu.

BaxHo: nepea no6bIiMM paboTtamu nNo Hanagke, o6Cnyxu-
BaHUIO U T.N. OTKNHOYUTE NIIUTY OT 3neKTquecxoﬁ ceTun.

PacnonoxeHue

BaxHo: [NnuTa gomkHa ycTaHaBnNMBaThCs Y UCNONMb30BaTbCS B
NMOMELLIEHUSAX C NOCTOSIHHOM BEHTUNALUMEN, ONs 9TOro Heobxo-
anmo, 4yTobbl cobntoganuck cneayowme TpeboBaHms:

a) [omeLleHne OOMMKHO UMETb BEHTUMSALMOHHYIO CUCTEMY, A0-
CTaTouYHyIO AN yAaneHusi NpoayKToB cropaHusi. 3To MOXeT
ObiTb BLITSXKKA UMW 9NEKTPUYECKUIA BEHTUNATOP, KOTOPbIN
aBTOMaTUYeCKn BKMoYaeTcs Npy paboTe BbITAXKKN.
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BbITskka npu Hann4um gbiMoxoga I'Ipﬂmaﬂ BbITAXKa

6) [na Hagnexauwlero cropaHusi B NoMeLweHne AOSMKeH no-
cTynaTb CBexuh Bo3gyx. [Nputok BOo3gyxa AOMXeEH
COCTaBMsATb HE MeHee 2 M3/4ac Ha KaXabll KUNoBaTT MOLL-
HOCTW yCTaHaBnvMBaemoro obopynosaHus. Bosgyx moxer
nocTtynatb NpsAMo C ynuupbl Yyepes Tpyby ¢ ceveHnem 100
CM?, KOHCTPYKUMSI KOTOPOM He AonyckaeT 3acopeHus. Ons
obopyaoBaHus, He umeroLLLero yctponctea 6e3onacHocTy,
KOTOpoe npepoTBpallaeT nogady rasa npu criyvyaiHom
3aTyxaHuu ropeHusi, cedeHne Tpybbl AOMKHO ObITb He
meHee 200 cm® (puc. A). Kpome Toro, Bo3gyx MoxeT
nocTtynatb U3 CMEXHOW KOMHaTbl (KpOMe crnaneH u
noXxapoonacHbIX MOMELLEHUI), eCniv OHa UMEET NOA0GHYI0
XXe NPUTOYHYI0 TPYOy, 1 KOHCTPYKUMS ABepun obecnevmBaer
cBoboaHbIvi npoxof Bo3ayxa (puc. B).

MpuTo4HOE CmexHoe MomeweHune, TpebytoLlee
oTBepcTUe A MOMELUEHVNE  BEHTUNSAUUM
] [
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Mpumep obecneveHns
npuToKa Bo3gyxa

ObecneyeHne 3a3opa Mexay ABepblo
1 noporom Ansi cBoGoAHOrO npoxopa
NPUTOYHOTO BO3Ayxa

Puc. A Puc. B

B) [pu gnutenbHon paboTte nnuTbl MOXeT notpeboBaTbcA
OOMNONHUTENbHAA BEHTUNSALMS, HANpUMeEpP, OTKPbITOE OKHO
UK Hanuune KoHAWLMOHepa.

CXXWXKEHHbIN ra3 Tspkernee BO3aAyxa, M NMo3ToMy ckannvea-
eTcs BHM3Y. [MomelleHuns, B KOTOPbIX yCTaHaBnuBatTCs
6annoHbl CO CXMXKEHHBIM ra3oM, OOMKHbI OblTb OCHALLEHbI
HapY)XHOW BEHTUMAUMEN, YTOObI Yepes Hee MOT YXOAWUTb ra3
B Cryyae yTeuyku. Henb3s yctaHaBnuBatb U XpaHuUTb Gar-
TNOHbI C ra30M B MOMELLEHUSIX, PACNONOXEHHbIX HUXE YPOB-
HS nona (B NnoAgeanax v nonynoasanax). Pekomengyem aep-
XKaTb B KyXHe TOJIbKO MCNOMb3yeMblil GannoH 1 ycTaHaBnm-
BaTb €ro nogarnblle OT UCTOYHMKOB Tenna (JyXOBOK,
KaMMHOB, Me4vyen 1 T.M.), cnocobHbIX Harpetb G6annoH oo
Temnepatypbl Bbiwe 50°C.
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BbipaBHMBaHue NAUTbI (MObKO 0511 HEKOMOPbIX
modened)

Bawa nnuta cHabxeHa perynnpyemMmbiMn HOXKaMW, KOTOpPble
cnyXxat ana ee BblpaBHUBAHUA. |-|pl/l HGOGXO,ELVIMOCTVI, HOXKU
BKPYy4MBaKOTCA B OTBEPCTUA MO yrinamMm OCHOBaAHUA NMINTHI.

YctaHoBKa onop (mosibKo 0111 HeKomopbkix modernel)
MnuTa KOMNNeKTyeTcsl HaACTaBHbLIMU OMOPaMU, KOTOPbIE yCTa-
HaBNMBaKTCA No4 OCHOBaHUEM MITNTLI.
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YcTtaHoBKa NNUThbI

Mnuta nmeet Tennomsonauuio ctenexHn X, No3TOMy nnuta He
MOXeT OblTb yCTaHOBMEHa HEMOCPEACTBEHHO PSAOM C mebe-
nblo, KOTOpas Bbilwe Hee. [nnTa MoXeT conpukacaTbca co cTe-
HOW MOMELLEHNA N KyXOHHOW mebernbio, ecrniv OHM CnoCOo6HbI
BblAepaTb Temneparypy, Ha 50°C npeBbiLLaoLLy0 KOMHATHYHO.
Mpu ycTtaHoBKke nNnuTbl Heobxoammo cobrnogaTth cneayowne
Mepbl NPEAOCTOPOXKHOCTHU:

a) lNnuta moxeT BbITb yCTAHOBIEHA B KyXHE, KyXHE-CTONOBON
W FOCTUHHOW, HO HE B BAHHOW MW OyLLEBOWN.

KyxoHHasi Mebenb, npeBkiLlatoLLasi No BbICOTE NINUTY, A0OIK-
Ha CTOATb OT Hee Ha paccTtosHun He meHee 110 cm. He
JonyckaeTcs BellaTb 3aHaBeCKM HEMOCPEACTBEHHO 3a NNnu-
TOM M Ha paccTosiHuK bnimxe Yyem 110 cMm OT ee GOKOBbIX
CTOPOH.

BbITSKKM yCTaHaBNMBAKOTCA COMACHO UX MHCTPYKUMSAM MO
no aKcnnyarauuu.

CTeHHble WKadbl MOXHO HaBeLMBATb HA O4HOW JIMHUMK
¢ 60OKOBOW MMOCKOCTBLIO MAUTLI, NPY 3TOM pPaccTosiHUe OT
HWXXHEN KpOMKM LWKadpa fo paboyeit NOBEPXHOCTU MAUTbI
OOMMKHO ObITb He MeHee 420 mM. MyHMManbHOe paccTos-
HWe Mexay NIMTON N KyXOHHOW Mebenbio, caenaHHom us
NerkoBoCnaMeHsoLWMXCA MaTepumarnos, AOMKHO COCTaB-
natb He meHee 700 mm (puc).
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A) CteHa, conpukacawuwasacs ¢ 3agHen CTOPOHON MAuThI,
OOMmKHa ObiTb 06MnMLIOBaHa OrHEYNnopHbLIM MaTepuariom.
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NOOKIMIOYEHME FTA3A

I'IonKmoqume NANTbI K rady gOJMKHO Npon3BOANTbLCA KBaJ'IMCbI/I—
UMpoBaHHbLIM NepcoHarioMm B COOTBETCTBUM C }J,eI7ICTByPOLLI,VIMVI
CTaHgapTaMn U nocrie NpoBepPKNU COOTBETCTBUA TUNa NOAOKIO-
Yaemoro rasa, TOMy, Ha KOTOPbI HAacTpoeHo obopyanosaHue. Mpu
HEeCOOTBETCTBMM TUMOB rasa, criefynTe MHCTPYKUMSaM naparpa-
¢a «HacTtpovika nAnTbl Ha pasnuyYHbIe TUMbI rasa.

[nsa HekoTopbIX MoAenen NoABoA ra3a MOXeT ObITb OCyLLEeCTB-
JNIEH KaK C NeBOW, TaK U C NpPaBON CTOPOHbI. YTOObI M3MEHUTb
MEeCTO NOoAKINK4eHnd rasa, NOMEHANTE MecTamm wTyuep v 3a-
rMYLLUKY ¥ 3aMEHWTE YNIOTHUTENbHYI NPOKNaaky (noctaBnserT-
cs1 c obopynoBaHmem). Ecnv nnuta nogcoeamHaeTcs K 6annoHy
CO CXXMXKEHHBIM ra3oM, OTPEryrnmpiTe ero AaBrneHne B COOTBET-
CTBUM C AEWCTBYIOLUMN HOPMaMM TEXHMKM 6E30MacHOCTU, Ha
6annoH c ra3aom HeobXoAMMO YCTaHOBUTbL PedyKTop.

BaxHo: ons 6e3onacHon n gonron paboTel 060pyaoBaHus, yoe-
AWTECh, YTO AaBrieHMe ra3a CoOTBETCTBYET AaHHbIM, YKa3aHHbIM
B TAbmn. 1 «XapaKTepuCTUKM rOPEmnoK 1 XXUKMepoB».

MoakntoyeHue LWAHIOM

MoacoeanHUTE ra3oBbIv LUNAHT, XapaKTEPUCTMKN KOTOPOro OT-

BEYAlOT HaUMOHanbHbIM cTaHaapTam.

BHyTpeHHUIA anameTp LWTyLepoB NoA LWaHrm:

8 MM — ANS CXMXEHHOrO rasa;
13 MM — onsa meTaHa.

Mpy nogkntoyeHnn WwinaHrom cobniofaiite crnegytolume mepsl

NpeaoCTOPOXKHOCTY:

»  LUnaHr no Bcen AnvHe He AOMKEH KacaTbCsl YacTen NMAnThbI,
Temneparypa KoTopbIx npesbiwaeT 50°C.

¢ [nwuHa wnaHra He gorkHa 6biTb 6onee 1500 mm.

e LnaHr He pomkeH GbITb PaCTAHYT N NEPEKPYYEH, UMETb U3-
rmboB 1 yCTynoB.

e LUnaHr He AOMKEH HUYEM NPXUMATBCA U conpuKacaTbes
C NOABWXHBbIMW AeTansaMu U npegMmeTaMu, UMeKLnMn
oCTpble Kpas.

*  lUnaHr no Bcel AnnHe JormkeH BbITb JOCTYMNEH AN OCMOT-
pa 1 KOHTPOSSi COCTOSIHMSA.

MpoBepbTe NNOTHOCTL NOCaAKM LnaHra ¢ obenx CTOpoH 1 3a-

dukeupyiiTe ero 3axumamu. Ecnm xota 66l ogHO 13 NnpyuBeaeH-

HbIX Bbille TpeboBaHUI He yoaeTcs BbIMOMHWUTL, UCMONb3ynTe

rmbkne mMetTannnsmpoBaHHble TpyObI.

Ecnn nnuta yctaHaenmBaeTcsa no npasunamM, OTHOCALLMMCS K

ObITOBBIM NMpubopam Knacca 2 nogknacca 1, To cornacHo aen-

CTBYWOLIMM CTaHgapTam ONA NOAKMYeHne rasa AOIMKHbl MC-

Nnonb30BaTbCH TOMbLKO rMbKMe MeTannManpoBaHHbIe TPyObl.

BHuMaHune: mexay rasoBow Tpy6oii 1 NMToMn Nocne yCTaHOBKU
LUfaHra He JOIMKHO ObITb 3NEKTPUYECKOro COeaUHEHUS.

MoaknroyeHne ru6Kkon 6eCLLIOBHOMN CTanbHOM TPYObI
K pe3b60BOMYy COeAMHEeHUIO

Ypanute wryuep. MMbkas cranbHasa Tpyba npucoegmHseTcs K
TOMY e BbIBOZY C HapyxHou pe3bboii 1/2 arorima. Micnonbayin-
Te Tonbko TpyObl M NPOKMNaaku, COOTBETCTBYIOLUME HALUWO-
HanbHbIM cTaHdapTam. MonHaa anuHa Tpy6bl He JomkHa
npesblwatb 2000 mm. Nocne noaknovYeHns yaocToBepbTeCh,
yTo rmbkas ctanbHasa Tpyba He kacaeTcs ABWKYLUMXCS Npea-
METOB M He nepexara.

KOHTpOJ'Ib nNNOTHOCTU noacoeaAuUHEeHUA

BbINonHWB nogkmntoYeHve raza NpoBepLTe HaNUYMe ero yTeyex,
ucnosb3ys MbIfbHBIA pacTBop. Hukorga He ucnonb3yinte ans
NpoBepKM MNnamsi.

ANEKTPUYECKUE COEANHEHUA

NMoacoeanHeHwue kabens k ceTn

OcHacTtute nuTaowmii kKabenb COOTBETCTBYIOLLEN BUITKOW (CM.
Tabnnyky xapakTepucTuk U MeCcTHble CTaHAapTbl) UK Henoc-
pencTBeHHO MOaKIouMTe 00opygoBaHmMe K ceTu (6e3 BUNKn u

Cs)
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po3eTkn). B nocnegHem criyyae gOfmkKeH ObiTb YCTaHOBIEH
MHOTFONMMHENHbIN BbIKNOYaTeSlb, COOTBETCTBYIOLLMIA Harpyske
o6opynoBaHns, C pacCcTOsHUEM Mexay pas3BefeHHbIMU KOH-
TakTamn He MeHee 3 MM, MpUYEM JIMHUA 3a3eMieHus He
AOMkHa paspbiBaTbed. MNMuTaowmin kabenb cnegyeT pacnona-
rate Tak, 4Tobbl MO BCEWM ANMHE OH HMKOrAa He Harpesarcs o
Temneparypbl, npeBbiwaLen Ha 50°C KOMHaTHYIo.

Mepen nogcoeamHeHnem ybeantecb B TOM, YTO:

e npegpoxpaHuTenu (Mpobku) Unm aBTomaTU4eCKME BbIKIoYa-
TENu 1 NPOBOAKA BbIAEPXKMBAKOT Ty HArpy3ky, KOTOPYO OHU
y>Xe HECYT W JONONHUTENBHYI0 — OT BHOBb YCTaHaBnmBae-
Moro obopyaoBaHusi (CM. Tabnuuky XxapaKkTepuUCTUK);

. 3asemMrieHme cooTBEeTCTBYyeT npasunam u Tpe6OBaHI/IFIM,
npeabaBndeMbIMU K 3a3eMI1EHNIO ObITOBOW TEXHWUKM;

. po3eTka nnu MHOTOSIMHENHBIV BbIKNOYaTENb HAaXo4AaTCa B
NerkogocTynHoOM mMecTe.

N.B. Hukorga He ncnonb3ayite yanuHUTenNu, nepexoaHukun, Bon-
Hble 1 Gornee po3eTkn, KOTOpblE MOTYT CTaTb MPUYMHONM nepe-
rpeBa 1 BO3ropaHusi.

ObopydosaHue, rnodKOHeHHOe ¢ HapyweHuem mpebosaHuli
b6esonacHocmu 6bimosbix rnpubopos 6obWOU MOWHOCMU,
U3IIOXEHHbIX 8 HacmMosiLel UHCMPYKYUU, sierisiemcsi nomeHyu-
arnbHO OrnacHbIM.

lMpouseodumerb He Hecem omeemcmeeHHOCMU 3a yuiepb 390-
po8bio U cobcmeeHHOCMU, eCrlu OH 8bi38aH HecobrdeHuUeM
yKa3aHHbIX HOPM yCMaHOBKU.

HacTpoiika nnuTbl Ha pa3nuyHbIe TUNbI rasa

[ns Toro 4ToGbI NOArOTOBUTL NNUTY K paboTe ¢ ApyrMM TUMOM
rasa, HeO6XO}JMMO 3aMeHWUTb XUKnepbl, OTperynupoBaTtb noaa-
4y BO3ayxa U MMHUMallbHOE nnamsa.

lMoMHume, 6o epeMs 8bINOJIHEHUSI amux ornepauyull niauma
dosnkHa 6bImb OmKIrDYeHa om cemu.

BaXHO: CHUMUTE NMmetoLNncs wTylep n yctaHoBuTe TOT, KOTO-
pbI HAXOOUTCA B NAKETE NPUHAANEXHOCTEN.

O6paTuTe BHMMaHMWe: LITYLEP A8 CKKEHHOTO rasa Mapku-

poBaH UMGPON «8», WTyLep AN MeTaHa UM rOpPOACKOro rasa

nMeeT MapkmupoBky «13». OBsi3aTenbHO YCTaHOBUTE YMNIOTHM-

TeNbHY NPOKNaaky.

a)

e CHUMMTE PEeLUETKUN U BbIHLTE ropesikv U3 rHesa;

e CMOMOLLbI0 7 MM TOPLEBOIO KIoYa OTBUHTUTE XKUKIEepb! 1
3aMeHUTe WX XWKnepamu AN HOBOro Tuna rasa

(cm. Tabn. 1 «XapakTepucTMK/ ropenok 1 XXUKNepoB»);
e cobepwuTe BCe AeTanun B 06paTHOM Mopsiake.

3amMeHa XUKIepoB BEPXHUX rOPEnok:

6) PerynvpoBka MMHMManbHOrO NilaMeHn BEPXHUX FOpPeriok:

*  MOBEPHUTE PYKOATKY K MMHUMANbHOMY MOMOXEHUIO;

e CHMMUTE PYKOSITKY U BpallanTe ee peryrnupoBOYHbIA BUHT
(pacnonoxeH cO0OKy MM BHYTPU CTEPXHSI perynsatopa) B
pa3Hble CTOPOHbI NOKa Nnams He CTaHEeT ManbiM, HO
YCTONYMBBIM.

N.B. B crniyyae ¢ CKMXEeHHbIM ra3oM PerysiMpoOBOYHbIN BUHT JOM-

XeH ObITb 3aKpy4YeH MOMHOCTbLHO.



e ybepuTechb, 4TO NpK OLICTPOM NMOBOPOTE PYKOATKN OT MakK-
CMMArbHOTO K MUHUMAITbHOMY MOJTOXKEHMIO MITaMsl HE FracHeT.

B) PerynupoBka noctynneHus Bo3gyxa B ropesku:

e perynupoBka He Tpebyetcs.

HacTpoiika ra3zoBon AyxOBKW Ha Apyron TMn rasa

a) 3ameHa Xuknepa ropenkv QyxoBKu:

e BbIHbTE OTAENEHWE AN XpaHeHus 1 Noaorpesa;

*  BblOBUHLTE M yAanuTe 3aluUTHyo naHenb «Ay (cM. puc. C);

e oTkpyTMTE BUHT «V» (puc. D) n cHumuTe ropenky — Ans
obneryeHns aTon npoueaypbl CHUMUTE ABEpLY;

e cneuuasnbHbIM TOPLEBbLIM KMOYOM ANs Xuknepos (puc. E)
UM 7 MM TOPLIEBLIM KIIOYOM OTBUHTUTE XUKMEP ropenku
ZOYXOBKM 1 3aMeHWTe ero NoaxoAsLLmMM A HOBOro TUNa rasa
(cm. Tabnnuy 1).

Puc.D

Puc. E

PerynupoBka MUHUMYyMa 1151 ra30BOV FOPENKN OYXOBKMU C
TepMocTaToMm (CM. puc.):

*  3aXruTe roperky Kak onucaHo B naparpade «PykosTka yn-
paBneHns rasoBOn AyXOBKOW» UHCTPYKLMU;

*  MOBEPHUTE PYKOSATKY N YCTAHOBUTE ee NpubnmantensHo Ha
10 muH B nonoxexHne Max, a 3atem — B nonoxexHvne Min;

*  CHUMUTE PYKOATKY;

e BMHTOM, PacnofiOXEHHbIM C BHELUHEN CTOPOHbI CTEPXKHSA
perynstopa, oTperynupymnTe nnams 4o Marnoro, HO yCTOM-
YMBOTIO MOSIOXKEHWS.

N.B. B cnyyae ¢ cxXvxeHHbIM ra3oM perynmpoBOYHbIN BUHT OM-

eH ObITb 3aKpy4eH MOMHOCTbHO.
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*  yAOCTOBEpLTECH, YTO NP GLICTPOM MOBOPOTE PYKOATKM
ot Max k Min u npu pe3kom OTKpbIBaHUWN U 3aKPbIBaHUW
OBepubl Nnams He racHer.

HacTtpoika razoBoro rpunsi Ha pasfM4yHble TUNbI

rasa

3ameHa xukrepa ropenku rpuns:

e oTrBepHuTe BUHT V (puc. F) n CHAMUTE ropenky rpuns;

e creumarnbHbIM TOPLEBbLIM KITHOYOM AMS XXUKMEPOB Unu 7 Mm
TOPLEBbIM KMIOYOM  BbIBepHUTE Xuknep (puc. G) n 3ame-
HWTE ero NOAXoAsLMM K Tuny rasa (cMm. Tabn. 1).

Puc. F

Crapantecb He NOBpeaAUTb NPOBOAA NUTAHUA U
TepmMmonapbl.
BakHO: No 3aBepLUeHMN BCEX Onepaumii CTapylo HaKnenky 3a-

MEHUTE Ha HOBYIO — C yKasaHuMeM Tuna MCrnonb3yemoro rasa
(Haknenky MOXXHO NpMOBPECTN B CEPBUCHOM LIEHTPE).

MpumeyaHue: ecnv AaeneHne UCMONb3YeMOro rasa oTnMyaeT-
cA OT peKoMeHayeMoro, Ha NnoaBoAHYI0 TpyOy B COOTBETCTBUU
AeNCTBYIOLWUMM MECTHBIMU CTaHAapTaMu HeoBXoAUMO yCTaHo-
BWTb MOAXOAALNIA peayKTop.



XapaKkTepucTuKn ropenok U XXuknepos

Ta6bnuua 1 CXMXXeHHbIN ras MpupoAaHbIA ras
Fopenka Ona- Tennosas OtBep- | Xukne- MoTok* Xuknep | Motok* | Xwuknep | Motok*
MeTp MOLLHOCTb cTme p g/h 1/100 I/h 1/100 I/h
(mm) KBT (p.C.s.”) 1/100 | 1/100
HOMVH. | YMEHBbLL. (Mm) (Mm) bl o (MMm) (MMm)
Beicpas 100 | 3.00 | 07 41 87 218 214 128 286 143 286
(6onbwasn)(R)
flonybuictpas | o5 | 490 [ 04 30 70 138 136 | 104 181 118 181
(cpenHsn)(S)
HdononHun-ten-
bHas
51 1.00 0.4 30 52 73 71 76 95 80 95
(ManeHbkas)
(A)
LyxoBka - 3.10 1.0 46 85 225 221 132 295 148 288
Mpunb - 2.50 - - 80 182 179 122 238 139 227
HomuHanbHoe (M6ap) 28-30 37 20 13
LasneHne MuHumanbHoe (M6ap) 20 25 17 6,5
MakcumanbHoe (M6ap) 35 45 25 18
* Cyxon ra3 npu 15°C u gasnenumn 1013 mb6ap ——
**  TlponaH P.C.S. = 50.37 MOx/kr 4 \
***  byTtaH P.C.S. = 49.47 MOx/kr
MpupogHbivi raz  P.C.S. = 37.78 Mx/m3
S S
K1G21/R
. R K1G21S/R
\ Y
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TexHn4yeckue XapaKTepnucTtukumn

WunpunHa: 39 cm
my6uHa: 38 cm
BobicoTa: 34 cm

310 OGOpyAOBaHMe COOTBEeTCTBYeT crieAyrLnM OUPEKTU-

BHyTpeHHUe pa3Mepbl AyXOBKU:

BHyTpeHHUI 06bemM AyXOBKW:

50n Bam EBponeiickoro akoHomu4yeckoro coo6uyecTsa:
BHyTpeHHMe pa3mepbl oTAeneHus - 73/23/EEC ot 19/02/73 (Hu13koe HanpsbkeHwe) u nocneaytoLLve
AnNA XpaHeHus n noaorpesa: MopudrKaLnm;
LLinpuHa: 42 cm - 89/336/EEC ot 03/05/89 (OnekTpomarHuTHasi CoBMECTUMOCTb)
Mny6unHa: 44 cm ¥ nocnepyoLime Mogndukaumm;

- 90/396/EEC ot 29/06/90 ([a3) n nocneaytowwme Mmognmkaumm;
- 93/68/EEC ot 22/07/93 n nocnegytoLime Mmoandmkauuu.

BbicoTa: 17 cm

HanpsikeHue 1 yacToTa NUTaHUSA:
Cwm. Tabnvuy xapakTepucTmk

Fopenku:

aganTupoBaHbl AnA BCeX TUMNOB rada, YKa3aHHbIX

B Tabrimue xapakTepucTuK, pacronoXeHHOW cresa

BHYTpU oTAENEeHUA Ona XxpaHeHna un nogorpesa nnum
Ha BHYTPEHHEW CTOPOHE ABEPLbl 3TOr0 OTAENEHNS

Mpoaykumsa cepTndnumMpoBaHa Kopn opraHa
Ha cooTBeTcTBMEe [OCTam: no ceptudurkauumn

& AIO

A0 77

KyxoHHasa nnuTta ¢ ra3aoBov AyXoBKOU (onucaHue)

Paboyas noBepxHOCTb

[a3oBble ropenku

YcTpoicTBO 6€30NacHOCTM BEPXHMX ra30BbIX rOPEnok
(monbko dns Hekomopbix mModenell)

BepxHsia peletka

MaHenb ynpaBneHus

Perynupyemble HOXKW UNy HaACTaBHbIE ONOpbI
MopaoH anst cbopa xnpa nnm NPpoTUBEHb

YCTPOWCTBO 3MEKTPOHHOIO 3aXuraHus

(monbko Ons Hekomopbix Modenell)

Peluetyartas nonka gyxoBku

KHoMka aneKTPOHHOro 3a)XMraHns BEPXHUX rasoBblX
ropenok (mosibko 0nsi HeKkomopbix modernel)

PykosiTka ynpaBneHusi AYXOBKOW W rpunem

PyKkoaTkv ynpaBrneHusi BEpXH/MU ra3oBbIMU ropenkamu
KHonka BKIOYEHUs1 OCBELLEHUS AyXOBKM U BepTena
(monbko dns Hekomopbix modenell)

PykosaTka Taimepa (mosbko Ona Hekomopbix modenell)
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7 HCTPYKUMUU NO IKCNnyaTaunuum

[ns BbiGopa pasnuyHbiX MYHKLUUA MAUTbI CIYXaT PYKOSATKM 1
KHOMKWN Ha NaHenu ynpaereHuns.

PYKOuLUTKU YNPABJIEHUY

BEPXHUMUW TA30BbIMU TOPEJTKAMMU (N)

[MonoxeHue Kaxaown ropenku, ynpasnseMomn COOTBETCTBYIOLLEN
PYKOSITKOW, CXEMaTUYECKN NMOMEYEHO 3aKpaLLEHHbLIM KPY>KKOM.

YT0oObI 3a)eudb roperky, NoAHECUTE K HEW 3aXOKEHHYH CMNYKY
unn 3axwuranky. OQHOBPEMEHHO HaXMWUTE U MOBEPHUTE COOT-
BETCTBYHIOLLYIO PYKOSTKY MPOTMB YaCcOBOW CTPENKM MO Hanpas-

NNEHUI0 K MaKCMManbHOMY MNOJIOXKEHUIO 6 Cuna nnamenm

KaXK[OoOW ropesnku perynupyetca B MakCMMalilbHOM, MUHUMaTlb-
HOM 1IN NPOMEXKYTOHYHbIX 3Ha4YEeHUAX. COOTBeTCTByPOLLI,VIe CUM-
BOJbl M306pa)KeHbI OKOIO Kaxpgoun PYKOATKM Ha naHenun

ynpaBneHuna: 6 — MaKcumMmasribHoe nnams; 6 — MUHMManb-

Hoe Nnamsl, «e » — BbIKIOYEHO. UTOBbI YCTaHOBUTL PYKOSITKY B
3TW NOMNOXEHWS], NOBEPHWTE ee NPOTMB YacOBOW CTPESKU OT Mo-
3ULMM o (BBIKIIOYEHO) M COBMECTUTE PUCKY Ha PYKOSITKE C HYX-
HbIM CMMBOMOM. NS BbIKMIOYEHUS TOPEenku NOBEPHUTE
PYKOSITKY MO YacoBOW CTpernke Ao yrnopa (COOTBETCTBYET CUM-
BONY o).

OneKTpoHHOe 3aXkuraHne BepXHUX rasoBbIX roperiok

HekoTopble MoAenu ocHalLeHbl BCTPOEHHbBIM 3MEKTPOHHbBIM 3a-
XUraHuem BepXHUX rasoBbix ropenok (cm. getanb H). Yctpow-
CTBO 3MEKTPOHHOIO 3axuraHnsi cpabaTbiBaeT Npu HaxaTum Ha

KHOMKy L, 0603Ha4eHHy0 CUMBOSIOM * UTo6bl 3axeqb ropen-
Ky MPOCTO HaXXMUTE Ha KHOMKY L u fepxute ee HaxaTomn, oaHo-
BPEMEHHO HaXMmas U NoBopayMBasi PyKOSITKY ropesku npoTms
4YacoBOW CTPENKM, NOKa OroHb He 3aropuTcs.

ONna HemMeaneHHoro 3aXxvraHusa cHadana Haxmure kHornky L, a
3aTeM NMOBEPHUTE PYKOATKY FOPENKN.

Ecnu 2opernka cry4valiHo no2acHem, ebIKJIFoHUMeE 2a3 PyKo-
samkol, u nodoxdume He MmeHee 1 MUHymbI neped noemop-
HbIM 8KJIHOYEeHUeM.

Mopenu c ycTporcTBOM 6e30nMacHOCTU

Yctponcteo 6e3onacHocTn C cpabatbiBaeT, ecnv nnams cny-
YalrHO noracno — npekpawaeT nogady rasa B roperky.
BaxxHO: nocne BKINIOYEHUS rOpenkun AepXxuTe ee PyKOATKY Ha-
)aton 6 ceKyHA, AaBas BbIXOA rasy, Moka He nporpeeTcs Tep-
mMonapa.

BHuMaHue: nepeq nepBbIM UCNONb30BAHMEM AYXOBKU U IPUns
npokanuTe NycTylo AyXOBKY B TEYEHME Moflydaca C OTKPbITOM
ABepLeil, YCTaHOBMB TEPMOCTaT B MakCMMasibHOE MOSoXKeHue.
Y6ennTtech, 4TO KOMHaTa XOpPOLLO NpoBeTpmBaeTcs. Ha HekoTo-
poe BpeMsi MOXET NOSIBUTCS HEMPUSATHLIN 3anax — 3T0 cropatoT
CMa304Hble BellecTBa, UCMONb3yeMble ANs KOHCcepBauuu
OYXOBKM U IpUrsi BO BpeMsi XpaHeHnsi 060pyaoBaHus.

MpeaynpexaeHue: NcrnonbL30BaHWe AHa AyXOBKU A0MNycKaeTcs
TONbkO Npu paboTte BepTena (Npu Hanuumm). Bo Bcex apyrux
cryyasix rotToBbTe MULLY TOSNbKO Ha peLUeTKe Win NPOTUBHE,
BCTaBIssi UX N0 HanpaensiowyM. Hu B koem cnyyae He pacno-
narante nocyny (6ntoaa, antoMMHUEBYHO POMbry M T.4.) Ha AHe
OYXOBKM — 3TO MOXET NMOBPEeAMTb 3MarneBoe MokpbiTue.

PykosiTka ynpaBneHusi ra3oBoW AyXOBKOMW U rpunem
(M)

[aHHas pykosiTka ucrnonb3yeTcst 4N Bblbopa pasnnyHbIX qyHK-
LM OyXOBKW W AN yCTAHOBKM MPaBWiibHON TemnepaTtypbl npu-
roToBneHnst n3 3aHadeHun (ot Min go Max), ykasaHHbIX BOKpyr
PYKOATKN.

YT00bI 3akeyb ropernky AyXOBKW MOAHECUTE TOpsLLY CNNYKY
UK 3axuranky k oteepcTuio «F» (cm. puc.) n noBepHuTe pyKo-
ATKY ynpasneHus gyxosko M npoTvB 4acoBoOW CTpernke B Momno-
XeHvne Max.

Cs)
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Ecnu Moaenb ocHaleHa yCTpOMCTBOM 6e30nacHOCTH, PyKo-
ATKy M cnepyeT gepXaTb HaXaTomn He MeHee 6 cekyHA (paBas
BbIXO0Z, ra3y) Ans nporpeBa gar4ymka yCTpoucTBa.

XKenaemas Temnepartypa npuroToBrneHnsi BbiGupaeTcs U3 3Ha-
YEHUI yKasaHHbIX Ha NaHenu yrnpaBreHust; NMoMHbIN guanasoH

Min 150 180

220 Max

Temnepatyp, NOAAEPKMBAEMbIX TEPMOCTATOM, NMOKa3aH HUXe:
[lyxoBka HarpeBaeTCcHa A0 3afaHHOW TemnepaTypbl, U TEpMO-
cTarT, ynpaensemblii PYKOSITKOW, NOAAEpXUBaeT TemnepaTypy
NOCTOSAHHOWN.

YT10ObI BKIHOYMTL FPUIb, HAXXMUTE 1 NOBEPHUTE pyKoATKY M no

4YacoBOW CTpenke B MO3ULMIO \W, 3aTeM nogHecuTe rops-
LLYIO CMIUYKY UMW 3aXKMrarnky K ropernke rpunsi.

Ecnu Mmogenb NnNuTbI OCHaLLEeHa yCTPoMNCTBOM Ge3zonacHoc-
TU, PpyKoATKY AyxoBku M cneayeT AepxaTb HaXaTou He Me-
Hee 6 ceKyHp, 4TOOLI YCTPOMCTBO ycneno cpaborarb.
WHdpakpacHoe usnyyeHvne HarpeBaeT NOBEPXHOCTb Msica He-
NocpeacTBEHHO (Bo3nyx HarpeBaeTcs crnabo). Ha msace obpa-
3yeTcsl pyMsiHas KoOpouka, KOTopasi COXpaHSIET MSICO COYHbIM U
msrkuM. Tpunb ngeaneH Ans npurotoBneHus Gniog, Tpebyto-
LUMX BLICOKOW TemnepaTypbl NOBEPXHOCTM, TakmMx kak: budi-
Tekc, une, rambyprepbl, poctoud 1 T.A4.

Moa peleTky rpuns noMecTuTe NOAAOH Anst c6opa xumpa.

BaxxHo: Ecnu nnamsi ropenok AyX0BKU UMW rpUns HeoxunaaH-
HO noracHeT, NOBEePHUTE PYKOATKY ynpasneHust gyxoskon M B
MO3NLMI0 «®» — BbIKMIOYEHO M He 3axuranTe OQyXOBKY CHOBa
no KpanHen mepe 1 MUHYTY.

BaxHo: nNpu nonb3oBaHUV rpunem ocTaBbTe ABEPLY OYyXOBKM
MPUOTKPBITON 1 06513aTeNbHO NOMEeCTUTe MeXay ABepLen 1 na-
Henbio ynpasneHus oTpaxatenb D ansa sawmtbl pyKoATOK oT
neperpeBaHus.

BHumaHue: ABepLa AyXOBKM B NpoLiecce NPUroTOBMEHUs CUMb-

v/

HO HarpeBaeTcsl, He NO3BONSANTE AETAM NpuKacaTbCH K HEMN.

KHonka ocBeweHusi ayxoBku (O)

fe
KHorka, o603Ha4YeHHas CUMBOIOM 5, BKIOYaEeT OCBelleHne

B OYyXOBKE: Bbl MOXeTe CreuTb 3a NPUroTOBNIEHNEM MULLN, HE
OTKpbIBasi AABEPLYY AYXOBKU.

PykosiTka Tanmepa (P) (TOnbko Anst HEKOTOPbIX
mMozenen)
YT00ObI 3aBECTM Tarimep, NOBEPHUTE pyKosATKY P Ha oauH non-



HbIli 06OPOT NPOTUB YaCOBOMN CTPENKU O; 3aTem BpalleHnem

PYKOATKM NO 4acoBOW CTpesnke O YCTaHOBUTE Xenaemoe

BpPEeMSsi NMPUroTOBIEHNUSI — A1 3TOFO COBMECTUTE HY>XHOE KOMu-
YeCTBO MUHYT Ha PYKOSITKE C METKOW Ha naHesnu.

BepTten (Tonbko ANA HEKOTOPbIX MOAENen)

Mpu “crnonb3oBaHuM BepTena, AeVCTBYTe crieayowmmM obpa-

30M:

a) nomecTuTe NoadoH Ans cbopa xmpa Ha 1-1 ypoBeHb;

6) BCTaBbTe pamKy BepTena Ha 4-i ypoBeHb 1 MOMECTUTE Ha Hee
BepTen, BCTAaBMB €0 B CreLuarnibHoe OTBepCTVE B 3aaHei
CTEHKE JYXOBKMU;

B) BKIMKOYNTE BEPTEST HAXaTUEM KHOMKU 0.

4 -

OTpeneHne AnNA XpaHeHUA NPUHAANeXHOCTeN
(TONbKO NSt HEKOTOPBIX MOAENEN)

Moa OyXxoBKOM UMeeTcs oTAeneHue, B KOTOPOM MOXHO Xpa-
HUTb CKOBOPOAbI U KyXOHHblE MpuUHagnexHocTu. Kpome Toro,
Korga paboTtaeTt oyXxoBKka, 3TO OTAENeHMe MOXHO UCMOMNb30BaThb
Ansi pasorpesa nuwn. OToeneHne oTkpbiBaeTcst Ha cebsi (puc.)
OCTOpOXHO: He xpaHuTe B 3TOM OTAENEHNM BOCTNAMEHSIOLLN-
ecsi MmaTepuansl.

AN

Ucnonb3oBaHue rasoBbIX ropenok

Ans nony4yeHus HamnyyLWwmx pesynsTaToB criedynTe OCHOBHbIM

npasunam:

* VICMOMNb3yiTe Nocyay, MOAXOASLLYIO MO AMaMETPY KaKOoMY
TUNY FrOpPEenkX: Nnamsi He OOMKHO 3axoAuTh 3a Kpasl nocy-
Aabl;

* MpU 3aKMNaHUM NOBOPaAYMBANTE PYKOSITKY FOPENKM B MUHW-
MarnbHOE MONOXEHME;

* HakpblBaiiTe Mocyay KpbiLLKaMu;

« Bcerga Mcronb3yinTe nocyay C MioCkMM OHOM.

FNopenka AvameTp AHa nocyabl
(cm)

BeicTpas (R) 24 - 26

Mony6bicTpas (S) 16 - 20

JononHutensHaa (A) 10- 14

I'IpaKTw-lecme coBeThbl

WUnpokun ananasoH QYyHKUUA OYXOBKM MO3BOMSET MPUroTo-
BUTb NuLLy Hauny4vwmm cnocobom. Co BpemeHeMm Bbl npno6-
peTeTe coBCTBEHHbIA OMbIT, KOTOPbLIA MNO3BONMUT Hanbonee
MOMHO ucnonb3oBaTb BO3MOXHOCTM obopynoBaHus. Kpome
Toro, Bam nomoryT crnegytoLime pekoMmeHaaLmu:

Bbineyka nuporos

Mepepn BbINEYKON NMPOrOB BCErda NporpesanTe AyXOBKY (OKO-
no 10-15 muH.). O6bIMHO TemnepaTypa npurotoBnexHusa 160/
200°C. He oTkpbiBanTe ABepLy AYXOBK/ BO BPEMS BbINEKaHUS,
4TOoObI TECTO HE ocerno. TeCcTo He AOMKHO ObITb CANLLIKOM XWUa-
KUM, MHa4e BPeMS NPUrOTOBIIEHNS MOXET 3aTSHYTbCS.

O6wue 3amevaHus:

Ecnu nupor cnuwikom cyxom:

B CriefyloLLmMn pa3 noBbIcbTe Temnepatypy Ha 10°C
1 coKpaTuTe BPEMs NPUroTOBIIEHMUS.

Ecnu nupor cnuiikom cbipomu:

B CrieayroLmin pa3 noHm3bTe Temnepatypy Ha 10°C unn
COKpaTUTE KOJINYECTBO XXNOKOCTU Npu 3aMellnBaHN TecTa.

Ecnu NOBEPXHOCTb NUpora CyIMWLKOM TeMHas:

nomMecTuTe (bopMy Ha 6onee H13Kui YpPOBEHb, yMEHbLUNTE
TeMnepaTtypy n ysenmybTte BpemMa NpurotoBreHna.

Ecnu nupor xopoLuo nponeyeH CHapy»Xu, a BHyTPU CbIPOA:

COKpaTUTE KOJIMYECTBO XMOKOCTU MpUn 3aMellnBaHUMN TecCTa,
YMEHbLUUTE TeMnepaTtypy U yBenndbTe BpeMA NpUrotoBreHns.
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Korpa rotoButCcA cpa3sy Heckonbko Oniog, Gnioaa

A0XoOAT A0 rOTOBHOCTU HE OQHOBPEMEHHO:

yMeHbLlIMTe TemnepaTypy. bnioga, kotopble Bbl rotoBuTe,
OOIDKHBI UMETb 0OOMHAKOBOE BPEMS! NMPUrOTOBIEHUSI.

Korpa rotoButCcA cpa3sy Heckonbko Oniog, Gnioaa

A0XoOAT A0 rOTOBHOCTU HE OQHOBPEMEHHO:

yMeHblIMTe TemnepaTypy. bnioga, kotopble Bbl rotoBuTe,
OOIKHBI UMETb 0OMHAKOBOE BPEMS! NMPUrOTOBIEHUSI.

MpuroToBneHue pbIGLI N MACa

Y106kl n3beXaTh NepecyLUMBaHNs, roTOBLTE MACO KYCKaMmn He
MmeHbLue 1 kunorpamma. Korga rotoBute 6enoe msco, Ntudy unu
pbIby, 3apaBanTe HU3Kyto Temnepatypy (150-175°C). MNpw npu-
FOTOBMEHUM KPaCHOTo Msica, KOTOPOe AOMKHO ObITb XOPOLLIO Npo-
NMeYEeHHbIM CHapyXu W COYHbIM BHYTPMW, Ha KOPOTKMWW
NPOMEXYTOK BPEMEHM MoBbickTE TeMnepatypy Ao 200-220°C,
a 3aTeM ycTaHOBUTe MpexHee 3HayeHne. B ocHOBHOM yeMm
bonbLue Xapkoe, TeM HuXe TemrnepaTtypa W [ofblue Bpems
npurotoBreHust. llonoxute MACO Ha cepeduHy peLueTku, a noa
Hee NMomecTuTe NoadoH Anst cbopa xupa. MocTassTe pelleTky
Ha cpefHWI (LeHTparnbHbI) ypoBeHb AyxoBkU. Ecnu Bel xoTu-
Te yBeNMYMTb KONIMYECTBO Tensa CHWU3Y, WCMOMNb3ynTe HDKHUIA
YPOBEHb AYXOBKM.

[nsa nonyyeHns BKYCHOM KOPOYKM MOMMBaNTE MSCO pacTomnmneH-
HBIM >K1POM MK 06NoXMTE Kycodkamm 6eKkoHa, peLueTky nome-
CTUTE B BEPXHIOI0 YacCTb AYXOBKU.
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O6cnyxunBaHue u yxopn,

lMeped Yucmkol unu bbIMU onepayussMu no yxody 3a
nnumoli omcoeduHuUMe ee om 3JIeKMpPUYecKol cemu.
[na npognexnsa cpoka cnyx6bl 06opyaoBaHna Heobxoanmo
TWaTeNbHO U peryndapHo ero YACTuTb, Mea B BUAY, YTO:

®  [1nsi YMCTKU He MCMonb30oBaTb NapoBble arperatbl.

®  OmanvpoBaHHbIE YacTu U CaMOOYMLLAIOLLMECS NMOBEPXHO-
CTU MoviTe Tennomn Bogou 6e3 npymeHeHus abpasuBHbIX U
pa3befaroLmnx CPeacTs, KOTOpPble MOTYT UCMIOPTUTL UX.

*  [3HyTpuM OyXOBKy NpoMblBaiiTe Moka oHa elle He ocTbina
TEnnon BOAOW C MOKLIMM CPEeACTBOM, 3aTeM TLLATENbHO
OMOrMOCHUTE U BbITPUTE.

*  PaccekaTenu nnameHu perynsipHo npoMbiBainTe ropsiyeii Bo-
[0V C MOILLMM CpeacTBOM, 06s13aTenbHO yaansis oKanuHy.

hd HakoHe4Huk QJNIEKTPOHHOIO 3aXXnraHna AormKeH YNCTUTbCA

OCTOPOXHO U PErynspHoO, Takke MpoBepsnTe, He 3abuTbl
IV ra3oBble OTBEPCTUS.

* HepxaBetoLlasi cTarnb MOXET NOTEPSATb CBON CBOWCTBA Npu
ANNTEeNbHOM KOHTakKkTe C JKECTKOWN BO,EI,OVI Unn arpeccuBHbI-
MW YNCTALLMMU cpeacTBamm (cogepalummm gocgop). Pe-
KOMeHayeTCcA KOMMOHEHThbl 13 Hepmaaerow,eﬁ cTanun
npomMbiBaTb BO,EI,OVI N BbITUPATb HACyXxo, He OCTaBNAA noa-
TEKOB.

N.B. He 3akpbiBaiTe KpbILWKY NAUTbI, NOKa rasoBbie ropern-
KU elle ropsiuve.

BaxxHO: neproamyeckn npoBepsanTe COCTOSHME ra3oBoro LUaH-
raunnpu OGHapy)KeHMM Kaknx-nnbo nedeKkToB HEMEANEHHO 3a-
MEHUTE LNaHr.

Yxon 32 pyKkosiTKaMH ra30Boii BapoO4yHOii naHeJan

B npouecce akcnnyaTauum MOXeT NPOU3ONTU 3aKnuHUBaHWE
KpaHa unun BO3HWKHYTb TPYAHOCTU NpK NoBopadmMBaHum ero; npu
3TOM noTpebyeTcs 3aMeHUTb KpaH.

MpumeyaHme: Onepauus No 3ameHe AOoMKHa BbINONHATLCS
TEeXHUKOM, YNONTHOMO4YEHHbIM U3roTOBUTENEM

Y,qaneHMe KPbILWKN
[nsa obnerdyeHns YNCTKU KPbILLKY MAUTbI MOXHO CHATb. [n1a 3T0-
ro OTKPOWTE KPbILIKY MOJSTHOCTBIO M MOTSIHUTE ee HaBepx (CMm.

pwvc.)
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3ameHa namnbl B AyXOBKe
(OaHHas npouedypa He sarssemcsi 2apaHmulHbIM
PEMOHMOM)

OTknNoYMTE OYXOBKY OT CETM, BbIKMIOUYMB MHOMOMOMSPHBIA
BbIKItO4aTENb UK (MPY HANMUYKMK) BbIHETE BUITKY U3 PO3ETKM.

CHUMUTE CTEKNSIHHYIO KPbILLKY C AepXXaTens namnbl.
BbiBEpHUTE Namny (CM. puC.) ¥ 3aMEHWTe ee NammnoMn, Bbi-

aepxwusatoLlen Harpe oo 300°C co cregylowymy xapak-
TepucTukamu:

- HanpsbkeHve 230 B,
- MOLLHOCTb 25 Br,
- !N E14.

MomecTtute CTEKNAHHYIO KPbILWKY AepXaTtenda Ha MecCcTo U
NOOKIYNTE OYXOBKY K CEeTU.




lNMpakTnyeckne coBeThbl

Bpems Bpemst
Eniogo Bec YpoBeHb TemnepoaTypa npeaBapuTenbLHOro NPUrOTOBNEHMS
(kr) AYXOBKW CHU3Y (C°) pasorpeBa AyXOBKU (MMH)
(MuH)

MakapoHHble usgenus
JlaszaHbs 2,5 3 210 10 60-75
KaHHenoHu 2,5 3 200 10 40-50
3aneyeHHas nanwa 2,5 3 200 10 40-50
Msco
TenatuHa 1,7 3 200 10 85-90
LibinneHok 15 3 220 10 90-100
YTKa 1,8 3 200 10 100-110
Kponwnk 2,0 3 200 10 70-80
CBUHMHA 2,1 3 200 10 70-80
BapanuHa 1,8 3 200 10 90-95
Pbi6a
Makpenb 1,1 3 180-200 10 35-40
dopenb, 3aneyeHHas B nakeTe 1,0 3 180-200 10 40-45
Muuua
HeanonutaHckas nuuua 1,0 3 220 15 15-20
Muporun
BuckeuTbl 0,5 3 180 15 30-35
BatpyLukn 11 3 180 15 30-35
Hecnagkuii nupor 1,0 3 180 15 45-50
[poxokeBble Nuporu 1,0 3 165 15 35-40
Bniopa ana rpuna
OTOUBHbIE U3 TENATUHDI 1,0 4 5 15-20
KoTtnetbl 15 4 5 20
Fambyprepsbl 1 3 5 7
Makpenb 1,1 4 5 15-20
CaHaBuun 4 wr. 4 5 5
Bnioga gnsa rpuns c BepTeniom
TenatuHa Ha BepTene 1,0 70-80
UbinnaTa 2,0 - 5 70-80
Bniopa ana rpuna
C MHOrowamnypHbIM BepTenom
MsicHon walnbik 1,0 - 5 40-45
LUawnbik n3 oeoLuen 0,8 - 5 25-30

NB: BpeMFl NPUIroToBNIEHUNA ABNAETCA l'IpVI6]'Il/I3I/ITeﬂbeIM N MOXET USMEHATbCA MO BaLuemy YCMOTPEHMUIO.

Indesit Company spa

Cpok cayaconl

10 Jger
CO THA U3rOTOBJICHUSA

MpousBoauTenb ocTaBnseT 3a coboii npaBo 6e3 npedynpexaeHust
BHOCUTb U3MEHEHWs1 B KOHCTPYKUMIO, HE YXyALlaioLlime
appekTBHOCTL paboThl 060pyAOBaHMS.

HekoTopble napameTpbl, NpuMBeAeHHbIE B 3TOW UHCTPYKLUUM,
SBMSAOTCS NPUBNU3UTENbHBIMU.

Mpon3BoguTenb He HeCeT OTBETCTBEHHOCTU
3a He3HauUTeNbHblE OTKIIOHEHUS! OT yKa3aHHbIX BENUYMH.
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Avertismente

Pentru a garanta eficienta si siguranta acestui produs electrocasnic va sfatuim sa urmati aceste indicatii :
- adresati-va exclusiv centrelor de asistenta tehnica autorizate

- solicitati intotdeauna piese de schimb originale

1 Acest aparat a fost conceput pentru folosirea non-
profesionala in interiorul locuintei.

2 Aceste instructiuni sunt destinate tarilor ale caror simboluri
apar pe coperta prezentului Manual de Instructiuni

3 Inainte de utilizarea aparatului, cititi cu atentie instructiunile
continute in prezentul Manual de Instructiuni referitoare la
indicatiile de siguranta a instalarii, folosirea si intretinerea
lui. Pastrati cu grija acest manual in vederea oricarei
consultari ulterioare.

4 Dupa ce ati Indepartat ambalajul, asigurati-va de integritatea
aparatului. In caz de dubii, nu utilizati aparatul si adresati-
va personalului calificat. Elementele de ambalare (pungi
de plastic, polistiren, cuie, etc.) nu trebuie sa fie Iasate la
indemina copiilor pentru ca pot reprezenta evidente surse
de pericol.

5 Operatia de instalare trebuie efectuata doar de catre un
tehnician autorizat, in conformitate cu reglementarile le-
gale. Producatorul isi declina orice responsabilitate pentru
instalarea defectuoasa ce poate avea ca efecte raniri ale
persoanelor sau pagube ale bunurilor din locuinta.

6 Siguranta electrica a acestui aparat este asigurata doar in
cazul unei impamantari corecte prevazute de normele
legale de siguranta electrica.

7 Este necesar sa verificati aceste prevederi de siguranta
si, in caz de dubiu, sa solicitati un control amanuntit din
partea personalului calificat. Producatorul nu poate fi
considerat responsabil de absenta unei astfel de
impamantari.

8 Inainte de a conecta aparatul, asigurati-va ca informatiile
continute pe eticheta si pe ambalajul acestuia sunt in
concordanta cu reteaua de alimentare.

9 \Verificati daca capacitatea electrica a instalatiei si a
prizelor de curent este in concordanta cu puterea maxima
a aparatului indicata pe eticheta. In caz de dubiu, adresati-
va personalului calificat din punct de vedere profesional.

10 Pentru a efectua operatia de instalare aveti nevoie de un
intrerupator omnipolar cu o deschidere a contactelor egala
sau superioara cu 3 mm.

11 n caz de incompatibilitate a prizei, recurgeti la inlocuirea
acesteia cu un model recomandat de personalul calificat.
Sectiunea cablului de alimentare trebuie sa se coreleze
cu puterea absorbita de aparat. in general, nu v& sfatuim
sa recurgeti la prelungitoare sau prize multiple. Daca
utilizarea acestora este indispensabila, este necesar
sa utilizati doar prelungitoare conforme cu normele de
siguranta legale si sa nu depasiti limitele maxime mar-
cate pe aceste prelungitoare.

12 Nu lasati aparatul conectat la sursa electrica in mod inutil.
Deconectati intrerupatorul general al aparatului cand acesta
din urma nu este utilizat si inchideti robinetul de gaz.

13 Nu obstructionati deschiderile speciale pentru ventilare sau
caldura.

14 Cablul de alimentare al acestui aparat nu trebuie inlocuit
de cétre proprietar. In cazul deteriorarii sau substituirii lui,
adresati-va exclusiv centrului de asistenta tehnica autorizata
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de catre producator.

15 Acest aparat trebuie sa fie utilizat doar Tn scopul pentru
care a fost conceput. Oricare altad intrebuintare (de
exemplu, incalzire) este considerata improprie si deci
periculoasa. Constructorul nu poate fi considerat
responsabil pentru eventualele daune derivate din utilizari
inadecvate, eronate si irationale.

16 Folosirea unui astfel de aparat electric presupune
respectarea unor reguli fundamentale.

* nu atingeti aparatul avand mainile sau picioarele ude sau
umede

+ nufolositi aparatul daca sunteti desculti

* nu utilizati, daca nu este strict necesar, prelungitoare.

* nutrageti de cablul de alimentare sau de aparatul Thsusi
pentru a-| deconecta de la sursa electrica.

* nu-lexpuneti la agenti atmosferici (ploaie, soare, etc.)

+ nu permiteti utilizarea lui de catre copiii nesupravegheati
si de catre persoanele care nu stiu sa-l utilizeze.

17 Tnainte de efectuarea oricarei operatii de curatenie sau
intretinere, deconectati-l de la sursa electrica sau selectati
pozitia “ Tnchis ” a intrerupétorului de la instalatie.

18 Atunci cand decideti sa nu utilizati aparatul, acesta devine
inoperant prin indepartarea cablului de alimentare, dupa
ce l-ati deconectat de la sursa electrica. Se recomanda
sa nu se atinga acele parti ale aparatului susceptibile de a
constitui un pericol, mai ales pentru copii.

19 Pentru a evita accidentele nu folositi vase avand in dotare
butoane neregulate sau deformate. Pozitionati manerele
ibricelor sau ale tigailor indreptate spre interior pentru a
evita ciocniri accidentale.

20 Anumite parti ale aparatului raman calde pentru o perioada
indelungata dupa folosire. Nu le atingeti !

21 Nu utilizati lichide inflamabile (alcool, benzina) in apropierea
aparatului in momentul utilizarii.

22 Daca folositi mici articole electrocasnice in apropierea
aparatului, asigurati-va ca partile calde nu intra in contact
cu cablul de alimentare.

23 Controlati intotdeauna butoanele de reglare care trebuie
sa se afle in pozitia: “”/’O” in momentul neutilizarii
aparatului.

24 Cand grillul sau cuptorul sunt in functiune, partile accesibile
se pot incalzi foarte mult. Din acest motiv este important
sa nu permiteti accesul copiilor.

25 Aparatele pe gaz necesita o ventilatie regulata in vederea
unei corecte functionari. Pentru instalarea aragazurilor, va
rugam sa respectati instructiunile prevazute la paragraful :
“POZITIONARE”

26 Capacul de sticla (prezent doar la anumite modele) se
poate sparge in cazul unei supraincalziri, deci e necesar
catoate aprinzatoarele sa fie stinse inainte de inchiderea
capacului.



Instalare

Instructiunile ce urmeazé se adreseaza instalatorului
calificat in vederea indeplinirii operatiilor de instalare, reglare
si Tntretinere tehnica in modul cel mai corect si in
concordanta cu normele n vigoare.

Important : orice interventie de reglare, intretinere
trebuie sa fie executata in absenta oricarei conectari
la reteaua electrica din bucatarie.

Pozitionare : Aragazul este prevazut cu un sistem de
protectie impotriva incalzirilor excesive gi din aceasta cauza
instalarea se poate face in apropierea mobilelor a caror
naltime nu depaseste nivelul plitei. Acest aparat poate fi
instalat si poate functiona doar in locuri bine ventilate.
Trebuie sa cititi cu atentie urméatoarele indicatii:

a) Incaperea trebuie s fie prevazuts cu un sistem de eva-
cuare n exterior a fumului provenit prin ardere, realizat
cu ajutorul unei hote sau prin intermediul unui ventilator
electric care sa intre in functiune automat la fiecare
aprindere a aparatului.
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n cazul semineelor sau a cosurilor Direct in exterior

de fum ramificate (doar pentru aparatele

de coacere)

b) Incéperea trebuie sa fie prevazuta cu un sistem care
sa permita afluxul de aer necesar arderii regulate. Debitul
de aer necesar arderii nu trebuie sa fie mai mic de 2 m?
pentru un kW de putere instalata. Sistemul poate fi
realizat prelevind direct aerul din exteriorul cladirii prin
intermediul unei conducte de cel putin 100 cm?; cu o
deschidere care sa nu fie blocata in mod accidental
(fig. A). Sistemul poate procura aerul necesar pentru
ardere prin mijloace indirecte de la camerele adiacen-
te, prevazute cu o conducta de ventilatie spre exterior

(fig. B)
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Incapere adiacents incapere ce trebuie ventilata
Méarirea distantei dintre usa si podea
Fig. A Fig. B

c) Utilizarea intensiva sau prelungita a aparatului poate
necesita o aerisire suplimentara, de exemplu
deschiderea unei ferestre sau o aerisire mai eficienta,
marind puterea de aspiratie mecanica daca aceasta

exista.
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d) Gazul lichefiat, mai greu decéat aerul, coboara in partea
de jos. De aceea locurile in care sunt depozitate butelii
GPL trebuie sa fie echipate cu orificii spre exterior astfel
incit sa permita evacuarea eventualelor scurgeri de gaz.
Buteliile goale sau umplute partial nu trebuie instalate
sau depozitate Tn locuri cu un nivel mai jos decéat solul
(pivnite). Este important sa tinem doar butelia pe care
o folosim, pozitionata astfel incit sa nu fie subiect de
actiune directa a surselor de caldura (cuptor, vatra,
soba), factori de crestere a temperaturii buteliei

cu peste 50 °C.

Orizontalitate (prezenta doar la anumite modele)
Pentru a ageza aragazul in pozitie orizontala, va puteti folosi de
picioarele de reglare, invatrindu-le in cele doua sensuri de rotatie

pentru a le desuruba/inguruba.
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Montarea picioarelor (prezente doar la anumite modele)
Sunt furnizate picioare de montare care se instaleaza la baza

aragazului.

Instalarea aragazului

Instalarea se poate face in apropierea mobilelor a caror
inaltime nu depaseste nivelul plitei. Daca aragazul este
instalat in apropierea peretilor, a vitrinelor sau a dulapurilor,
acestea din urma trebuie sa reziste la o temperatura
superioara cu 50 °C in raport cu temperatura camerei.
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d) Peretele care este in contact cu cel aflat in spatele
aragazului trebuie sa fie din material neinflamabil.



Pentru o corecta instalare a aragazului va trebui sé luati in
considerare urmatoarele precautii :

a) Mobilele situate in apropiere, a caror inaltime depaseste
planul de lucru, trebuie sa fie situate la cel putin 200
mm distanta de plita.

Hotele trebuie sa fie instalate Tn concordanta cu
instructiunile continute Tn acest manual,

Dulapurile suspendate pot fi montate deasupra
aragazului dar distanta minima fata de planul de lucru
trebuie sa fie de 420 mm. Distanta minima la care poate
fi pozitionat mobilierul de bucatarie neinflamabil direct
deasupra aragazului va fi de 700 mm.

b)

c)

Conexiunea la alimentarea cu gaz

Brasamentul la conducta sau la butelia de gaz trebuie
efectuat conform standardelor in vigoare in Roméania la data
achizitionarii aragazului, dar numai dupa ce a fost verificat
tipul de gaz cu care va fi alimentat. In caz contrar, executati
operatiile indicate in paragraful : “ Adaptare la diferitele tipuri
de gaz . Laanumite modele, alimentarea cu gaz se poate
face indiferent de pozitionare : stdnga sau dreapta, in functie
de caz; pentru schimbarea conexiunii, este necesara
inversarea furtunului de sustinere cu acela al dopului de
inchidere si sustinerea garniturii (in dotare). In cazul
alimentarii cu gaz lichid de la butelie, utilizati regulatori de
presiune conform Normelor in vigoare.

Important : pentru o functionare sigura, pentru uzul
adecvat al energiei si pentru o durata de utilizare
mai indelungata a aparatului, asigurati-va ca
presiunea de alimentare respecta valorile indicate
in tabelul 1 “ Caracteristici ale arzatoarelor si ale
duzelor ”

Conectarea racordului de alimentare cu gaz

Executati aceasta conectare prin intermediul unui furtun

special care sa corespunda caracteristicilor indicate in

standardele in vigoare in Roméania la data achizitionarii

aragazului. Diametrul intern al furtunului de utilizare trebuie

safie:

- 8 mm pentru alimentarea cu gaz lichid

- 13 mm pentru alimentarea cu gaz metan

Pentru punerea in functiune a acestor racorduri flexibile

trebuie respectate urmatoarele indicatii :

- nutrebuie sa intre in contact cu partile care depasesc
temperaturi mai mari de 50 °C.

- saaiba o lungime mai mica de 1500 mm

- sanu fie supuse niciunui efort de tractiune sau torsiune
si sa nu fie indoite excesiv

- sa nu vina in contact cu corpuri tdioase, colturoase,
parti mobile sau strivite

- safaciliteze inspectia pe toata lungimea sa.

Asigurati-va ca furtunul este strans legat la cele doua

extremitati ale sale si fixati-l cu coliere de fixare conform

normelor in vigoare. Daca vreuna dintre aceste conditii nu

poate fi respectata, va trebui sa utilizati furtune metalice

flexibile. Daca aragazul este instalat conform conditiilor

clasei 2, subclasa 1, conexiunea la reteaua de gaz trebuie

facuta doar printr-un furtun metalic flexibil conform normelor

in vigoare.

Conectarea unui furtun flexibil din inox cu filet
Eliminati furtunul de sustinere deja prezent la aparat. El
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are pereti subtiri si o suprafata gofrata. Acest furtun se
leaga la racordul cu filet exterior de Y2 toli in diametru.
Utilizati doar furtunuri si garnituri conforme normelor in
vigoare. Operatia trebuie efectuata astfel incat lungimea
lor sa nu depaseasca 2000 mm.

Controlul furtunului

Important : controlati daca racordurile sunt bine inchise,
folosind pentru aceasta o solutie cu sapun si apa dar
niciodata o flacara. Furtunul metalic nu trebuie sa intre in
contact cu partile mobile care il pot strivi sau obtura.

Conectarea cablului de alimentare la reteaua

electrica

Cablul de alimentare trebuie pozitionat astfel incat sa nu

atinga o temperatura mai mare de 50 °Cin raportcuceaa

camerei. Inainte de efectuarea conectarii, verificati ca :

- valva limitatoare si instalatia sa poata suporta sarcina
aparatului (a se vedea eticheta aparatului)

- instalatia de alimentare sa beneficieze de o
impamantare conforma cu normele si dispozitiile legii ;

- exista acces facil la priza si la intrerupatorul omnipolar

N.B : Nu utilizati reducatori, adaptori sau derivati pentru ca

acestia ar putea provoca incalziri sau arsuri.

Adaptarea aragazului la diferite tipuri de gaz

Pentru adaptarea aragazului la un tip de gaz diferit de cel

pentru care este predispus (indicat pe eticheta fixata pe

capac) este necesar sa efectuam urmatoarele operatii:

a) Tnlocuiti inelul de sustinere a arz&toarelor plitei cu cele
livrate Tn punguta de accesorii;

Important : duzele pentru gaz lichid sunt marcate cu cifra

“ 8 "iar cele pentru gaz metan cu “ 13 . Aveti grija sa puneti

intotdeauna garnitura.

b) Inlocuirea duzelor:

- Tndepartati gratarele si arzatoarele

- desurubati duzele, servindu-va de o cheie speciala de 7
mm si inlocuiti-le cu cele adaptate noului tip de gaz (a
se vedea tabelul 1 “ Caracteristici ale arzatoarelor si
duzelor ”)

- Tnlocuiti toate componentele urmand operatiile in sens

invers

Reglarea minimelor arzatoarelor plitei:

- fixati robinetul la minim

- scoateti butonul de reglare si actionati asupra surubului
de reglare aflat in interiorul sau in apropierea robinetului
pana obtineti o mica flacara mica dar stabila.

N.B In cazul utilizarii gazului lichid, surubul de reglare
trebuie sa fie bine Insurubat



- verificati ca, rotind rapid robinetul de la pozitia maxim la
minim, arzatoarele sa nu se stinga

d) Reglarea aerului la arzatoare :

Arzatoarele nu necesita un reglaj al aerului.

Adaptarea cuptorului pe gaz la diferite tipuri de

gaz

a) Inlocuiti duza arzatorului cuptorului astfel :

- inlaturati sertarul de depozitare

- Indepartati sola de protectie , A, (a se vedea prima fig.
de pe pagina urmatoare)

- Indepartati arzatorul cuptorului dupa ce ati desurubat
surubul “V” (a se vedea a doua fig. de pe pagina
urmatoare) ; operatia este facilitata prin inlaturarea usii
cuptorului

- scoateti duza arzatorului si Tnlocuiti-o cu alta adecvata
noului tip de gaz (a se vedea tabelul 1).; pentru aceasta
operatie va puteti servi de o cheie speciala de 7 mm (a
se vedea a treia fig. de jos)

b) Reglarea minimelor arzatorului cuptorului pe gaz cu
termostat ( a se vedea ultimele doua fig. de jos):

- aprindeti arzatorul conform descrierii din paragraful
“ Butonul de reglare al cuptorului ”

- fixati butonul de reglare pe pozitia “ Min ” dupa ce a
fost setat timp de 10 min. pe pozitia “ Max”

- Indepartati butonul de reglare

- manevrati surubul de reglaj pana cand veti obtine o
flacara mica, dar stabila.

- N.B:in cazul gazelor lichide, surubul de reglare va
trebui impins la refuz.

Verificati ca flacara arzatoarelor sa nu se stinga atunci cand

rotiti rapid butonul de reglare de la pozitia “ Max” la pozitia

“ Min ” sau atunci cand deschideti/inchideti usa cuptorului

foarte rapid.

Adaptarea grill-ului pe gaz la diferite tipuri de gaz

a) Inlocuirea duzei arzatorului de la grill:

- Inl&turati arzatorul grill-ului dupa ce ati desurubat gurubul
“V” (asevedeafig. F)
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scoateti duza arzatorului i inlocuiti-o cu alta adecvata
noului tip de gaz; pentru aceasta operatie va puteti ser-
vi de o cheie speciala pentru duze (a se vedea fig. G)

IMPORTANT
La incheierea operatiei de adaptare a aragazului la un alt

i

Fig.F

tip de gaz trebuie sa inlocuiti eticheta cu una
corespunzatoare noului tip de gaz utilizat. Aceasta eticheta
este disponibila la Centrul de Service autorizat.

Nota: Daca presiunea gazului masurata la iesirea din teava
de alimentare cu gaz variaza peste limitele admise si
mentionate in tabelul aferent (este mai mica de 17 mbar
sau mai mare de 25 mbar pentru gazul metan), trebuie sa
va instalati un regulator de presiune conform normelor in
vigoare "regulatoare pde gaz".



Caracteristici ale arzatoarelor si duzelor

Tabel 1 Gaz Lichid Gaz natural
Tipul Diametru Putere termica By-Pass Furtun Debit* Furtun Debit*
arzdorului (mm) kw 1/100 1/100 g/h 1/100 I/h
Nominala| Redusa (mm) (mm) ok ki (mm)

Rapid
(Mare)R 100 3.00 0.7 41 87 218 214 128 286
Semi Rapid
(Medium) S 75 1.90 0.4 30 70 138 136 104 181
IAuxiliar
(Mic)A 51 1.00 0.4 30 52 73 71 76 95
Cuptor - 3.10 1.0 46 85 225 221 132 295
Grill - 2.50 - - 80 182 179 122 238
Presiune Nominala(mbar) 28-30 37 20
furnizats Minima(mbar) 20 25 17
urniz Maxima(mbar) 35 45 25

* La 15°C si 1013 mbar — gaz uscat g —_— =

** Propan P.C.S. = 50,37 MJ/kg

**  Butan P.C.S. =49,47 MJ/kg @ @ K1G21/R

Natural P.C.S. = 37,78 MJ/m?® S S K1G21S/R

Caracteristici tehnice

Cuptorul :
Dimensiuni (In&ltime x Latime x Profunzime) : 34x39x38
Volum: 50 It

Dimensiuni interne ale sertarului pentru depozitare :
Lungime : 42 cm

Adancime : 44 cm

Inaltime : 17 cm

Tensiunea si frecventa sursei de alimentare cu ener-
gie electrica

a se vedea eticheta

Arzatoare :

Adaptate a se folosi la tipurile de gaz indicate pe
eticheta din partea inferioara, stanga.

Acest aragaz este produs in conformitate cu urmatoarele

directive ale Comunitatii Economice Europene :

- T73/23/EEC din 19/02/73 (Tensiune scazutad) si cele
aditionale acesteia ;

- 89/336/EEC din 03/05/89 (Compatibilitate
Electromagnetica) si cele aditionale acesteia ;

- 90/396/EEC din 29/06/90 (Gaz) si cele aditionale
acesteia ;

- 93/68/EEC din 22/07/93 si cele aditionale acesteia.
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Aragazul cu cuptor si grill pe gaz

Plita

Arzatoare pe gaz

Dispozitiv de siguranta impotriva accidentelor provoca-
te de scurgerea gazului (pentru modelele ce contin in
descrierea lor litera "S")

Gratar plita

Panou frontal de control

Plinta

Tava de coacere

Dispozitiv pentru aprindere electronica

Gratarul cuptorului

Buton pentru activarea aprinderii electronice (disponibil
doar la anumite modele)

Buton de comanda pentru cuptor si grill

Butoane de comanda pentru arzatoarele plitei

Buton pentru activarea luminii din cuptor (prezent doar
la anumite modele)

Timer pentru Tncheierea programului de coacere
(disponibil doar pentru anumite modele)

CFXIOTMMmMOoO Ow>

oz

T

Diferite functii ale cuptorului

Selectia anumitor functii prezente la cuptor se realizeaza
prin actionarea butoanelor de comanda pozitionate pe
panoul frontal.

Actionarea butoanelor de comanda ale arzatoarelor
pe gaz ale plitei (N)

Pozitia arzatorului pe gaz in raport cu oricare dintre
butoanele indicate este insemnata printr-un cerc plin .
Pentru aprinderea unuia dintre arzatoare, apropiati-va cu o
flacara sau cu un aprinzator, apasati puternic butonul
corespondent in sens invers acelor de ceasornic pana
ajungeti in pozitia maxima. Fiecare arzator poate functiona
la putere maxima, minima sau intermediara. Pentru fiecare
buton de reglare, in afara de pozitia : “ Oprit 7, insemnata
prin simbolul * sunt indicate pozitiile: maxim si minim.
Acestea se obtin prin rotirea butonului in sens invers acelor
de ceasornic de la pozitia “ Oprit ”. Pentru stingerea
arzatorului trebuie rotit butonul in sensul acelor de ceasornic
pana se opreste.

Aprindere electronica a arzatoarelor de la plita

Anumite modele sunt prevazute cu o aprindere electronica
a arzatoarelor pe gaz ale plitei; acestea se pot recunoaste
prin prezenta unui dispozitiv special de aprindere (a se vedea
detaliul identificat prin litera H). Acest dispozitiv intra in
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functiune prin exercitarea unei mici presiuni asupra
butonului ,L” identificat prin simbolul . Pentru aprinderea
arzatorului ales este suficient sa se apese butonul ,L” in
timp ce se roteste butonul de reglare in sens invers acelor
de ceasornic pana obtinem aceasta aprindere. Pentru o
aprindere imediata, este necesar sa actionam mai
intai asupra butonului ,,L” dupa care sa rotim butonul
de reglare.

Unele modele sunt echipate cu un dispozitiv pentru
aprinderea electronica automata, incorporat in butonul de
control al arzatorului. In acest caz, aprinzatorul (H) este
prezent dar nu si butonul ,L” (simbolul  este localizat
in apropierea fiecarui buton de control). Pentru a aprinde
un arzator trebuie doar sa apasati pana la capat butonul
de control corespunzator arzatorului respectiv si sa-|

rotiti spre stanga, in sens invers acelor de ceasornic,
pana la pozitia ,Maxim” pana cand se aprinde flacara.
Important: in cazul unei stingeri accidentale a flacarii
arzatorului, opriti butonul de comandéa si nu-I
reaprindeti decat dupa cel putin 1 minut.

Modelele prevazute cu dispozitive de siguranta
impotriva scurgerilor de gaz
Aceste modele pot fi identificate foarte usor prin prezenta



dispozitivului de siguranta (a se vedea detaliul C).
Important: Avand in vedere faptul ca arzatoarele sunt
prevazute cu un dispozitiv de siguranta, dupa aprinderea
arzatorului este necesar sa mentinem apasat butonul de
reglare pentru aproximativ 6 secunde deoarece este
necesar ca termocuplul sa se incalzeasca suficient.

Atentie: inainte de utilizarea cuptorului pentru prima data
este bine sa-I 1asati sa functioneze pentru aproximativ 30
de minute cu termostatul la maxim, cu usa deschisa si
bucataria bine ventilata. Mirosul care se degaja uneorila o
astfel de operatie se datoreaza evaporarii substantelor
utilizate pentru protejarea cuptorului si a grill-ului in perioada
care trece de la producerea aragazului la punerea sa in
functiune.

Atentie: Utilizati partea de jos a cuptorului doar in cazul in
care utilizati rotisorul (prezent doar la anumite modele).
La celelalte modele nu utilizati niciodata compartimentul
de jos si nu lasati niciodata obiecte pe fundul cuptorului in
timp ce coaceti pentru ca puteti produce daune partilor
emailate. Introduceti vasele sau tavile doar pe gratarele
existente in dotarea aragazului.

Butonul de reglare a cuptorului si a grill-ului (M)
Este un dispozitiv care permite selectarea diferitelor functii
ale cuptorului si alegerea temperaturii de coacere adecvate,
in conformitate cu indicatiile inscrise pe butonul de reglare
(cuprinse intre Min si Max).

Pentru aprinderea arzéatorului cuptorului, apropiati-va cu o
flacara de orificiul ,F” si, in acelasi timp, impingeti si rotiti
butonul de reglare al cuptorului in sens invers acelor de
ceasornic pana la pozitia ,Max”.

Dat fiind faptul ca aragazul este prevazut cu un
dispozitiv de sigurantd impotriva scurgerilor de gaz,
este necesar sa mentinem apasat butonul de reglare
timp de aproximativ 6 secunde .

Alegerea temperaturii de coacere se obtine pozitionand

)
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indicatorul de pe buton in dreptul valorilor inscrise pe panoul
frontal de comanda. Temperaturile care pot fi selectate sunt
urmatoarele:

Temperatura selectaté este mentinuta constanta de catre
termostat.

Apasati butonul ,M” la maximum si pozitionati-l in dreptul

simbolului Y| pentru a porni grill-ul. Grill-ul coace prin
emiterea de raze infrarosii, facand astfel posibila rumenirea
retetelor. Este de asemenea recomandat pentru gatirea

Min . 150 . 180

220 Max
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carnatilor, a fripturilor, etc.

Important: in cazul unei stingeri accidentale a flacarii
arzatorului, opriti butonul de comanda si nu-I reaprindeti
decat dupa cel putin 1 minut.

Important: cand utilizati grill-ul, usa cuptorului trebuie
lasata intredeschisa prin pozitionarea dispozitivului special
,D” Intre aceasta si panoul frontal. Aceasta operatiune este
necesara pentru a impiedica supraincalzirea butoanelor
situate pe panoul frontal.

Atentie: Nu permiteti copiilor sa se apropie de uga
cuptorului pe durata functionarii acestuia deoarece
este foarte fierbinte.

Butonul de activare a luminii din cuptor (O)

Acest buton este marcat prin simbolul si activeaza

lumina din cuptor astfel incat sa puteti vizualiza in
permanenta procesul de coacere fara sa deschideti usa
cuptorului.

Butonul de reglare a duratei de coacere (doar la
anumite modele)

Pentru a utiliza aceasta functie trebuie sa rotiti butonul ,,P”
pana la capat in sensul acelor de ceasornic. Dupa aceea,
pentru a regla durata de coacere dorita, rotiti acest buton
in sens invers acelor de ceasornic pana cand durata
reziduala (in minute) de pe butonul de reglare (P) va coin-
cide cu semnul situat pe panoul frontal de control.

Rotisorul

Pentru activarea lui, procedati in felul urmator:

a) pozitionati tava de colectare a grasimilor pe nivelul 1

b) introduceti dispozitivul special de sustinere a rotisorului
pe cel de-al 4-lea nivel si pozitionati frigarea introducand-
o n orificiul special aflat in spatele cuptorului

c¢) activati rotisorul prin apasarea butonului ,0”

T———r——
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Sfaturi practice pentru utilizarea arzatoarelor
Pentru a obtine un randament maxim este necesar sa urmati
aceste sfaturi:

sa utilizati recipiente adecvate fiecarui arzator (a se




vedea tabelul) pentru ca flacara sa nu depaseasca
marginile acestor recipiente

utilizati doar recipiente cu fundul plat

in momentul fierberii, rotiti butonul de reglare pana la
pozitia ,Min”

utilizati doar recipiente cu capac.
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Depozitarea recipientelor sub compartimentul
cuptorului

Se poate face in compartimentul special situat sub cuptor.
Acest compartiment se poate utiliza pentru depozitarea
tigailor, a oalelor sau pentru alte accesorii de gatit. Mai
mult, pe durata operatiei de coacere, acest compartiment
poate fi folosit pentru mentinerea alimentelor gatite. Pentru
a-l accesa, este necesar sa efectuati o rotatie de circa 90
grade.

Precautie: nu depozitati materiale inflamabile in acest
compartiment.

~ @ Diametru
Arzator -
recipiente(cm)
Rapid (R) 24 - 26
Semi Rapid (S) 16 - 20
Auxiliar (A) 10-14

Sfaturi practice pentru reusita retetelor preferate

Cuptorul ofera o gama larga de posibilitati care va permit
sa gatiti orice tip de mancare conform celei mai potrivite
metode. Cu timpul veti gasi cele mai bune solutii pentru
fiecare reteta, aceste sfaturi fiind doar orientative si putand
fi adaptate in functie de experienta personala a fiecaruia.

Coacerea dulciurilor

Cuptorul trebuie usor incalzit inainte de coacerea dulciurilor.
Asteptati Tntotdeauna sfarsitul fazei de preincalzire
(aproximativ 10-15 min). Temperaturile de coacere norma-
le pentru dulciuri suntin jur de 160°C/200°C. Nu deschideti
usa pe durata coacerii pentru evitarea descresterea
aluatului. In general, urmati sfaturile de mai jos:

Dulciuri prea uscate

Data viitoare fixat i o temperaturd cu 10 °C superioard
si reduceti durata de coacere.

Dulciuri care descresc

Folositi mai putin lichid sau reduceti temperatura cu 10
°C

Dulciuri inchise la culoare in partea superioard

Introduceti-le pe un nivel inferior, fixati o temperaturd
mai redusa si prelungiti durata de coacere.
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Buna coacere exterioara insa interiorul este crud

Folositi mai putin lichid, reduceti temperatura, prelungiti
durata de coacere.

Dulciurile nu se dezlipesc de pe tava

Ungeti bine tava si adaugati putina faina.

Coacerea pestelui si a carnii

Pentru a evita uscarea excesiva a carnii, gatiti bucati de
cate 1 kg. Cand gatiti mai multa carne, pasare sau peste,
gatiti la o temperatura scazuta (150-170 °C). Pentru carnea
rosie care trebuie sa fie bine coapta pe dinafara si suculenta
in interior, ridicati pentru un scurt timp temperatura pana la
200-220 °C, dupa care reveniti la temperatura initiala. Cu
cat bucata este mai mare cu atat temperatura trebuie sa
fie mai scazuta si durata de preparare mai lunga. Plasati
bucata in centrul gratarului si introduceti dedesubt o tavita
pentru a colecta scurgerile de grasime. Daca doriti mai
multa caldura dedesubt, utilizati rafturile inferioare. Pentru
a obtine fripturi gustoase, ungeti bucata de carne cu felii
de slanina si pozitionati-o in partea superioara.



intre’;inerea si curatarea aragazului

inainte de a initia orice operatie, deconectati-l de la

sursa electrica. O curatare generala se obtine astfel:

- Suprafetele emailate se spala cu apa calduta fara a folosi
prafuri abrazive si substante corozive care le-ar putea
deteriora

- interiorul cuptorului se va curata, frecvent, cand inca
este caldut, folosindu-se apa calda si detergent,
clatindu-I si uscandu-I in mod ingrijit.

- Arzatoarele trebuie spalate frecvent cu apa calda si
detergent, elimindnd crustele. La aragazurile prevazute
cu aprindere automata, e nevoie de o curatare a
dispozitivelor de aprindere instantanee electronica.

- Suprafetele din inox pot ramane marcate daca au intrat
in contact cu apa foarte calcaroasa sau cu detergentii
agresivi (care contin fosfor). Dupa efectuarea operatiei
de curatare trebuie clatite cu apa din abundenta si
uscate.

- La modelele echipate cu capac de cristal curatirea se
face cu apa calda evitand interventia substantelor
abrazive.

- Nu inchideti capacul pana ce arzatoarele nu au fost
stinse.

Important: controlati periodic starea de conservare a
conexiunii la gaz sau inlocuiti-l Tn momentul aparitiei
anomaliilor. Se recomanda inlocuirea anuala.

inlocuirea lampii cuptorului

- Intrerupeti alimentarea cu energie electrica

- Inlaturati capacul

- Scoateti lampa si inlocuiti-o cu una rezistenta la
temperatura mare (300 °C) avand aceste caracteristici:
Tensiune: 230V
Putere: 25 W
TipE 14

Remontati capacul si reasigurati alimentarea cuptorului
cu energie electrica.

Ungerea robinetelor

Se recomanda in cazul blocarii sau a dificultatilor de
insurubare.

N.B. Aceasta operatie trebuie efectuata de catre personalul
calificat.

Scoaterea capacului

Capacul aragazului poate fi inlaturat in vederea inlesnirii
operatiei de curatare. in acest scop, este necesar sa fie
deschis complet si ridicat ( a se vedea figura):
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Sfaturi practice pentru reusita retetelor preferate

Alimentul de copt | Greutate Pozitia pe raftul | Temperatura | Timpulde | Timpul de
(kg) cuptorului (&(9) preincilzire coacere
(calculata de la (min) (min)
partea inferioari)
Paste
Lasagna 25 3 210 10 60-75
Cannelloni 2.5 3 200 10 40-50
Paste gratinate 2.5 3 200 10 40-50
Carne
Vitel 1.7 3 200 10 85-90
Pui 1.5 3 220 10 90-100
Rata 1.8 3 200 10 100-110
Iepure 2.0 3 200 10 70-80
Porc 2.1 3 200 10 70-80
Miel 1.8 3 200 10 90-95
Peste
Scrumbie 1.1 3 180-200 10 35-40
Specie de peste
marin 1.5 3 180-200 10 40-50
Pistrav 1.0 3 180-200 10 40-45
Pizza
Napoletana 1.0 3 220 15 15-20
Prajituri
Biscuiti 0.5 3 180 15 30-35
Prajitura cu 1.1 3 180 15 30-35
marmelada
Turta de salata 1.0 3 180 15 45-50
Turte crescute 1.0 3 165 15 35-40
Coacere cu grill
Bistec de vitel 1 4 5 15-20
Cotlet 1,5 4 5 20
Hamburger 1 3 5 7
Scrumbie 1 4 5 15-20
Coacere grill cu
rotisor
Vitel fript 1 - 5 70-80
Pui fript 2 - 5 70-80
Coacere grill cu
shashlik
(doar anumite
modele)
Frigarui din carne 1,0 - 5 40-45
Frigarui cu legume
0,8 - 5 25-30

N.B: Timpii de coacere sunt orientativi si pot fi modificati in concordanta cu gusturile personale.
Referitor la coacerea pe grill, vasul va fi asezat intotdeauna pe primul nivel incepand de jos.
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