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YBAXKAEMbIA KITNEHT!

KyxoHHast nnuma Hansa - amo coeduHeHuUe UCKHYUMensHOU Mpocmombl 06CyKueaHust U
8bicokol aghchekmusHocmu. Nocre npoymeHust UHCmMpyKuuu, Bbi cmoxeme obcrnyxusams
nnumy 6e3 kakux-nubo mpydHocmed.

KyxoHHasi nnuma, neped yrnakoskoul U 8bi8030M ¢ ¢habpuku, bbina muwameribHO rposepeHa
Ha KOHMPOIbHbIX Mecmax Ha npedmem 6e3onacHocmu U QOYHKUUOHaIbHOCMU.

lpocum Bac eHuMameribHO U3y4ums UHCMPYKUUKO 0BCyXueaHUsi neped 8KIHOYeHUEM
0bopydoeaHusi.

CobnodeHue codepxkawjuxcsi 8 Hell ykasaHul npedocmepexém. Bac om HernpasusibHOU
aKcnayamayuu KyXoHHOU naumeil.

UHecmpykuyuro criedyem xpaHums mak, 4mobbl oHa ecezda bbina rnod pykod.

Cnedyem mo4yHo crnedosamb UHCMPYKUUU 06CTyXUBaHUSI 8 Uensix U3bexaHusi HeCHacmHbIX
cryyaes.

BHumaHue!

O6opynoBaHue obcnyxmBaTb TOMNbKO NOCMAE NPOYTEHNS AHHOW UHCTPYKLIMK.
O6opynoBaHve 6bINo 3anpPOeKTUPOBAHO NUCKMOYUTENBHO At NPUTOTOBMNEHNUS MULLIN.
Bcsakoe gpyroe ero npuMmeHeHue (Hanpumep, oborpeBaHne NoMeLleHns) ABnseTcs
HECOOTBETCTBYIOLLMM €0 Ha3HaYEHNIO U MOXET ObITb OMacHbIM.

Mpounssogutenb ocTaBnseT 3a cobor NpaBo BO3MOXHOCTU BHEAPEHUS U3MEHEHUN,
He BMMSALWMX Ha PYHKLUMOHUPOBaHNEe OOOpYyAOBaHMS.
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YKA3AHUA MO BE3OMNACHOCTU SKCINTYATALUN

BHumaHue! OGopygoBaHne n ero AOCTYNHbIE 4acTu
HarpeBalTCs BO BpeMs akcnnyaTaumn. Bcerga cneayet
NMOMHUTb, YTO CYLWIECTBYET OMNaCHOCTb TpaBMbl, NpU
NPUKOCHOBEHWUN K HarpesaTerbHbIM ariemMeHTaM. [loatomy,
BO BpeMs paboTbl 060pyaoBaHns - 6biTb 0c060 6amTensHbIMM!
[detn mnagwe 8 net He OOMXHbI HaxoauTbCcs BOGNU3N
obopyaoBaHUs, a eCcrivm HaxoadaTcsi, TO NoA NOCTOSIHHbIM
KOHTPONeM B3pOCIioro OTBETCTBEHHOrO nmua.

[aHHoe obopyanoBaHMe MOXeT 06CnyXuBaTbCs AeTbMMU
B BO3pacTe oT 8 neT 1 cTapule, nuuamMmm ¢ nU3nyeckumu,
MaHyanbHbIMW UM YMCTBEHHbIMU OrpaHUYEeHUsIMU,
nnbéo nuuamm ¢ HegoCTaToOYHbIM OMbITOM U 3HAHUSIMU
no akcnnyaTtauun obopyaoBaHus, NMpuU yCNOBUKU, YTO
NPOUCXOANT 3TO NOA Hag30pPOM OTBETCTBEHHOrO nuua
MAN COrNacHO C U3YYEHHOW C OTBETCTBEHHbLIM fMLOM
NMHCTpYKUmnen akcnnyatauun. Ocoboe BHUMaHne obpatntb
Ha aeten! [letn He moryT urpatb obopynoBaHnem! Ybpka
n obcnyxmBaHme obopyaoBaHNSA HE MOryT NPOU3BOAUTLCS
aetbMmu 6€3 Hag3opa B3POCHbIX.

BHumaHume! NpurotosneHne Ha KyxoHHOW nnuTe 604 Ha
XUpY UNKU Ha pacTuTenbHbIX Macnax 6e3 Hagsopa, MoXeT
ObITb ONACHO M NPUBECTU K NOXKapy.

HWUKOIOA He npobynTte racutb oroHb Bogon! CHavana
oTKNuYnTe obopyagoBaHme, a 3aTeM HaAKpPOWTE OrOHb,
Hanpumep, KPbIWKOW UNN HEeBOCNNIaMeHALWNMCcaA
OAEANoM.

BHumanune! OnacHocTb noxapa! He cknagmnpynte npegmerol
N BeLWW Ha NOBEPXHOCTU NSINTHI.



YKA3AHUA MO BE3OMNACHOCTU SKCINTYATALUN

BHumaHue! Ecnin Ha NoBEPXHOCTU MMeEETCHA TpeLmHa,
TO cnegyeTt OTKMAKYUTb 3NeKTponuTaHme Bo usbexaHue
NopaXeHUs ANEKTPUYECKMM TOKOM.

He pekomeHayeTca pasMellatb Ha NOBEPXHOCTU MJINTbI
MeTarmmyeckmne rnpeameThbl (Hanpwmep, TakKne Kak:. HOXW,
BUJTKU, NNOXKHU, KPbILLKK, alTOMUHNEBYHO CbOJ'Ibe n T.M. ), TakK
KaK OHU MOTYT HarpeBaTbCHA.

Mocne akcnnyaTauum OTKMOYMUTE HarpeBaTenbHYy NInTy
perynsaTopomMm, a He pPyKOBOACTBYMTECb YKa3aHUSMU
AeTekTopa nocyapl.

yCTpOIZCTBO He rnpegHasHa4vyeHo ans ynpasneHnda BHELWLHUM
TaIZMGDOM UNN OTAENbHOW CUCTEMOW AUCTAHLUMOHHOIO
yrnpaslieHUA.

ONna 4YNCTKN KYXOHHOW MNUTbl HENb3A MPUMEHSATb
obopyaoBaHue Ansg YANCTKU NapoMm.



YKA3AHUA MO BE3OMNACHOCTU SKCINTYATALUN

* [Mepen nepBbIM NONb30BaHWEM KEPAMUYECKON NAUTON, CredyeT NPoYecTb UHCTPYKLIMIO MO
akcnnyartauum usgenus. JaHHsim o6pa3om obecneunm 6esonacHoe nonb3oBaHve NnToM
N N36EeXUM e€ NOBPEXAEHUS U MOSTOMKM.

*  Ecnun B HenocpeacTBEHHOM BNM30CTU C BKIHOYEHHOW KepaMn4ecKom NMToM HaxoaaTes
paavo, Teneensop nMbo apyroe BorHousnyvarwllee obopynoBaHue, cneayeT NpoBepuUTh:
obecneyeHo v npaBuiibHOE (PYHKLMOHMPOBAHUE NaHenu yrnpasreHus KepamMmnu4eckon
NIUTON.

e [nuTy JoMmKeH NOAKMIOYMTb KBAaNMULMPOBAaHHbIN CNEeLManmcT — ANeKTPUK.

e Henb3a ycTtaHaBnuBaTb NMUTY B HEMNOCPEACTBEHHOM GNM30CTM C XONOAUNbHbLIM
obopyaoBaHmneM.

* Meb6enb, B KOTOpyto ByaeT BCTpoeHa nnuTa, AOMKHa BbiaepxuaTtb Temnepatypy 100
rpaycoB no C. 310 Kacaetcs: wWnoHa (daHepHon obnuLOBKKM), Kpaés, MOBEPXHOCTEWN,
BbIMOSTHEHHbIX U3 UCKYCCTBEHHbLIX MaTepPUarioB, KIeeB, a Takke fakoB.

° [Nonb3oBaTbCA NANTOM MOXHO TOSBKO Nocne eé YCTaHOBKN N MOHTa>a B Mebenun. Takum
o6pa30M Bbl npegoxpaHute cebs ot NMPUKOCHOBEHUA K AeTtandm, HaxoaAaAwnmca nog
Hanpsa>XxeHnem.

*  PeMOHT anekTpuyeckoro 060pyaoBaH1s MOTyT OCYLLECTBMASATh TOMbKO KBanu1UMpoBaHHble
crneumnanucTbl. HenpodeccnoHanbHbIi PEMOHT MOXET MOBMEYb 32 COOOM CepbE3HyH
OMNacCcHOCTb A51A nosib3oBarens.

° O6opyp,OBaHV|e TOJNIbKO TOraa OTKIKYEeHO OT SﬂeKTpMHeCKOVI CeTn, Korga BbIKJ1HOYEH
npeanoxpaHuTenb nnn BUInkKa BblHyTa U3 aNeKTporHesaa.

° Bunka nepekntoyaTtensHOro nposoga AoSkHa ObITb OOCTynHa nocne noakrn4veHuna
NIATbI.

*  BHumanue! [letn He moryT urpatb ¢ 06opynoBaHMeEM.

* Ilogu, c UMNNaHTUPOBaHHbLIMUY OpraHamMu, NoaAepPKUBaOLLMMUN XKU3HEHHbIE (DYHKLMN
(Hanpumep, annapaT cepAua, MHCYNMHOBBLIA Hacoc NGO criyxoBoMW annapar),
OOMKHbI y6eauTbCsl, YTO AeCTBUE AaHHbIX annapaToB He GyAeT HapyLeHo U3-3a
paboTbl MHAYKLMOHHOW NMNUTbI (NOfie YacToThbl 4eACTBUA UHAYKLUMOHHOW NMIUTbI
coctaBnset 20-50 kHz).

* B cnyyae MCYe3HOBEHUS HaMPSPKEHWUA B CETM, NPOMafaloT BCe YCTAHOBMEHHbIE paHee
HacTpowku. MNocne NosiBNEeHUs HamnpsikeHWs B ceTu, pekomeHayeTcs cobntogatb
BCEBO3MOXHYI0 OCTOPOXHOCTbL. [1oka HarpeBaTenbHble nons ropsiuve, 6ynet cBeTUTLCS
yKasaTenb YacTUYHOro HarpeBaHus «H», a Takke, kak Npy NEPBOM BKMHOYEHUM, KO
onokaabl.

*  BcCTpoeHHbI B ANEKTPOHHYIKO CUCTEMY YKa3aTellb OCTaTOYHOro HarpesaHna Noka3biBaeT,
YTO nnnTa BKIIKOYEHa yMEepeHHO, TO €CTb — eLLé ropsayas.

° Ecnu rHesgo AI1EKTPOCETN HaxoanTcA BONUM3n HarpesaTesbHOro nong, cnegyet O6paTI/|Tb
BHMMaHWe, 4ToObl kabenb NNUTbI He npuKacanca K HarpetbiMm mectam nrnTbl.

+ [lpu ncnonb3oBaHUM Macen 1 XUpoB, 3anpeLLaeTcs OCTaBnsATb NuTy 6e3 HabnoaeHus,
No MPUYMHE Yrpo3bl Nnoxapa.



YKA3AHUA MO BE3OIMNACHOCTU SKCINTYATALUN

* He npumeHsATb NocyAbl U3 NCKYCCTEHHbIX MaTeprarnoB v U3 antoMUHNEBON ONbIN: OHU
pacnnaBnsTCA NpU BbICOKUX TeMNepaTypax v MOTyT UCMIOPTUTb KEPAMUYECKYIO NINTY.

° Caxap, JIMMOHHaA KUCIoTa, CONb U T.N. NPOAYKTbl B XXUOKOM U TBEPOOM COCTOSAHUU, a
TakKKe NCKYCCTBEHHble MaTepuarbl He AO0JKHbI Monagatb Ha HarpeBaTesibHOe Mnorse.

Ecnu, Bcneactene HeBHUMaHMs, caxap NnMbo UCKYCCTBEHHble MaTepuarnsl nonagyT Ha
ropsivyto MAUTY, HU B KOEM Criyvae He OTKIvanTe MnuTy, a TOMbKo cockpebuTe caxap
Uy NNacTuK OCTpbIM CKkpebkom. Bepernte pyku oT 0XEroB 1 Tpasm!

° [pn nonb3oBaHMM KEPaMUYECKON MNIIUTON, cneayeTt NpUMeHATb TOJNbKO KacTpronn C
NIIOCKMM POBHbIM IHOM, B MPOTUBHOM Clly4ae MoryTt O6pa3OBaTbCF| yCTOMYMBbLIE LlapanuHbl
Ha nnuTte.

* HarpeBatenbHas NoBepXHOCTb KepaMUYeCKON NAnUTLl 06nafaeT CONpOTUBAEHMEM Ha
TEPMUYECKUI LLIOK - HEe pearvMpyeT HU Ha XOrofd, HU Ha Tenno.

« Cnepyet nsberatb nageHus npegmetoB Ha nnuty. OT TOYeYHOro yaapa, Hanpumep,
nageHna 6aHoukn ¢ npunpasamu, MOXeT obpasoBaTbCa TpelmHa M pasBoAbl Ha
Kepamuyeckow nnure.

«  Ecnu goiaét 4o noBpexaeHus, To KUMsiLme npurotaenmeaemMble 6roga MoryT nonactb
Ha JeTany KepaMu4yeckol NnuTbl Nog aNeKTPUYECKUM HanpsXKeHneMm.

«  Ecnu noBepxHOCTb TpecHyna, cneayeT NnTY OTKIOUNTL OT SMEKTPUYECKOrO HaNPshKeHWs,
BO M36exaHne BO3MOXXHOIO NOPaXEHUS ANIEKTPUYECKMM TOKOM.

* Henb3sa ncnonb3oBaTb MOBEPXHOCTb MAWTHI, Kak AOCKY AN Hapesku nubo pabounii
cTon.

* He peKkoMeHOyeTCA KrnacCTb Ha NOBEPXHOCTb KyXOHHOl7I NNUTblI MeTanM4yeCcKnx npeameToB,
TaKUX, KakK: HOXW, BUINKU, JTOXKU N KPbILLKU, a TakKKe antoMmnHmneBsas Q)Oﬂbra, TaK KaK OHU
MOryT HarpeTbCA.

*  Henb3a MOHTMPOBATb KYyXOHHYK MIMTY Hag OyXOBbIM LiKacdoM 6e3 BEHTUNATOpa,
HaZ NOCYLOMOEYHON MAaLUVHOW, XONOAMITBHUKOM, MOPO3UITbHUKOM UM CTUPanbHON
MaLLVHOWN.

» Ecnu B 06opynoBaHumn ecTb ranioreHoBble HarpeBaTesibHbIe MOofis, TO CMOTPETb Ha HUX
BpeaHo Ansa rnas!

+  Ecnunnuta BCTpOEeHa B CTOMNELLHULLY LIKadhunKa, METanMueckme npeamMeTbl, HaXxoasaLmecst
B LWIKadumKe, MOryT HarpeTbCsl 4O BbICOKOW TeMMnepaTypbl OT MOTOKa BO34yxa, KOTOPbIi
NPOHMKaET U3 BEHTUALMOHHOW CUCTEMBI MAUTHI. (CM. puc. 2)

« CnienyeT BbINOMHATL yKa3aHWsl MO yxo4y W YMCTKe Kepamuyeckow nnutel. B cnyvae
HapyLLeHUs1 e€ aKCnnyaTaumMy NpPOU3BOAUTENL OTBETCTBEHHOCTU HE HECET.

« MNpu nepBOM BKIIOYEHMMN BapOYHOI NOBEPXHOCTM Heo6xoaMMO usberaTtb nonagaHve
NpsiMOro cBeTa Ha CeHCopHoe ynpasneHue. HecobniogeHue aToro npaeuna MoxeT
NPUBECTU K HEKOPPEKTHON paboTe CEHCOPHOro yrnpaBeHus.



KAK
SKOHOMUTb AJNIEKTPO3HEPIUIO

TOT, KTO 9KOHOMHO MCMOMb-
3yeT 3NeKTpO3Hepruio,
COXpPaHSIeET He TONbKO Cce-
MEWHbIN OIOKET, HO U co-
3HaTenbHO OepexEeT oKpy-
Xatolyto cpegy. Nomoxem
oKpy>KarLen cpege, aKo-
HOMS 3N1EKTPO3Hepruto!

C3KOHOMUTb 3MEKTPOSHEPTMI0 MOXHO Crie-
ZyoLwym o6pasom:

‘[pumeHeHsAs nNpaBUNbHYIO Nocyay Ans
NPUroTOBIIEHUS MULLN.

KacTptonu ¢ nnocknum n ToncTsiM JHOM MO3BO-
NAT CIKOHOMUTbL A0 1/3 anekTpoaHepruu.
CnenyT NOMHWTBL O TOM, YTO KaCTPHOMO Npu
NPUroTOBNEHUM NULLW, HaAO HaKpbIBaTb
KPbILLKOR, TaK Kak B NPOTMBHOM Crlyyae pac-
XOf, 3NEeKTPO3IHEPrun BO3PacTET B YeTbipe
pa3sal

*Cob6nopasa YucToTy HarpeBaTesibHbIX
noneu v gHa nocyabl.

3arpssHeHns 3agepXnBatoT nepeaady Tenna.
Cnenyet NOMHUTb, YTO CUIbHO NOArOpPEBLLNE
3arpsi3HEHNST MOXKHO YUCTUTL YXKe TONbKO
TeMM cpeacTBaMun, KOTopble B BbICOKOW CTe-
MeHN 3arpsAsHSOT OKPY’KatoLLyto cpesy.

*be3 He06X0aMMOCTU He CHUMaTb KPbILWKY
C KacTpronu BO BpemMsa NpUroToBreHus.

*He ycTtaHaBnuMBaTb KyXOHHYH NIUTYy B
HenocpeacTBeHHOW GIM30CTU XONoAUNb-
HUKOB / MOPO3UITbHUKOB.

MoTpebneHne aneKTpO3Heprm NPy MOHTaxe
NAWTbl B HEMOCPEACTBEHHOM BIM30CTH XOno-
AvnbHUKa / MOPO3WIbHMKa BO3PacTéeT.

PACIMNAKOBKA

vy

O6opynoBaHune Ha Bpewms
TPaHCNOPTUPOBKM Npegoxpa-
HEHO yNaKoBOYHbIMW MaTe-
pranaMu OT MOBPEXAEHUS.
Mocne pacnakoBku o6o0-
pyooBaHWs cnefyeT CHSTb
BCE 3M1EMEHTbI YNakoBKM (YTUNM3npoBaTb
CNocoboMm, He 3arpA3HSAIOLLIMM OKPY>KatoLLLyto
cpeny). Bce matepuansl, npyuMeHsiBLLUMECS
Ansi yNnakoBKu, siBNstoTcs 6e3BpeaHbIMU A4S
oKpy>xatoLlen cpenbl, 0603Ha4YeHbl COOTBET-
cTeyoWwMMy cumeonamv u B 100% moryt
ObITb NnepepaboTaHbl.

BHumaHune! YnakoBo4YHble MaTepuansbl
(nonuaTtuneHoBble NakeTbl, NeHonmnacT
M T.N.) BO BpeMsl pacnakoBKU AepXaTb
BOANU OT AeTeWn.

YTUNU3ALNA UCTTOJNTIb3OBAHHOIO
OBOPYOOBAHUA

[aHHoe obopynoBaHue 0603Ha4YEHO CUMBO-
NIOM C NEepevEPKHYTbIM KOHTEMHEPOM Ans
OTXO[I0B, COrfacHO €BPOrnencKon ANpeKkTu-
Be 2012/19/UE, a Takke B COOTBETCTBMM C
nonbckum YctasoM «O6 MCnonb30BaHHOM
3NeKTpu4eckom o60pyaoBaHUN U NEKTPOH-
HOW TEXHUKEY.
Takol 3HaK O3HayaeT, YTo AaHHoe
obopynoBaHue Mocrie ero UCnosb-
30BaHUS HE MOXET YTUIM3NPOBaThb-
cs ¢ ApyrMmMy oTxoaamu goMallHe-
ro Xo3sincTBa.
Monb3oBaTtenb o6si3aH oTAaTb WC-
I rnonb3oBaHHoe obopydoBaHWe Ha
YTUNU3aLMIO B MYHKT, KOTOPbLIA 3a-
HYMaeTcs COOPOM  MCMONIb30BAHHOTO  3IEKTPO-
o6opynoBaHUS N ANEKTPOHHOWM TEXHUKU. [yHKTbI,
KOTOpble 3aHMMatlTcsl cOOpoM - B WX YuUCHE:
MECTHbIE MYyHKTbI, MarasuHbl, pavioHHbIE MYHKTbI
- 9TO cUCTeMa, KoTopasi MpPeaoCcTaBnseT BO3MOX-
HOCTb YTWUNU3aLIMUN UCTIONb30BaHHOIO 3MeKTpuYe-
ckoro obopynoBaHus. [MpaBunbHas yTunusaums
MCMONb30BaHHOTO 3MEeKTpUYeckoro obopyaosa-
HUS! U 3MEKTPOHHON TEXHMKM NMOMOXET U3bexaTb
OMacHOCTY ANs 300POBbs NIOAEV U OKpYKatoLLeit
cpefdpbl, OT MOCNeACTBUIA  HECOOTBETCTBYHOLLETO
XpaHeHWst 1 yTunusaumm obopyaoBaHus, a Takke
OT pasnoXeHUs BPedHbIX XWMUYECKUX INeMEH-
TOB.



OMUCAHUE U3OENUA

OnucaHue BapoO4YHO MOBEPXHOCTH

R

1. VHpyKumnoHHast koHdopka Power 3 VHaykumoHHas koHdopka Booster
Booster @ 210 (nepeaHss nesas) @ 280 (3apHsas npasast)

2. WnaykumoHHasi KoHdopka Booster
@ 160 (3agHsAs nesas)

Backapy naHeni

10 11 4 2 3 5 6 7 8
. | ]
1 i 1
S Lt Lt L A B
— +
o P 40° 70° 90°
l-l ' BOOSTER MELT SIMMER COOK
|
1 9 12 13 14 15
1. CeHcopHasi nnata BKIoYeHns/ 9. CeHCOPHbIN KoY
BbIKITIOYEHUS1 CO CBETOANOO0M 10. Pa3buTb gatyuk
2. [JaTyuk napameTpa MOLLHOCTU MUHYC 11. YemnuTenb MOLLHOCTU aaTymka
3. Mntoc gaTymk HAaCTPONKM MOLLHOCTH 12. MNporpamma nogaepkaHnst
4. \nankaTop 30HbI NPUroTOBMEHUSA Temnepatypbl 40°
5. [latynk yacos 13. MNporpamma nogaep>kannst
6. daTtumk yacos + Temnepatypsbl 70°
7. datynk yacos - 14. MNporpamma nogaepkaHnst
8. Nnankartop Yyacos Temnepatypbl 90°

8. CurHanbHbI anopn paboTbl Tanmepa

-
(



YCTAHOBKA U MOHTAX

MoarotoBKa cTonewHULbI Mebenu AnA MOHTaXa
M YCTAHOBKM NJIUTbI

»  PaccrosiHne mexay kpaem oTBepCTUs 1 GOKOBOW CTEHKOM Mebenu AOomKo ObITb HE MeHee 55 MM.

*  Mebenb, B kOTOpPYIO ByAeT BCTpamBaTbCa MnuTa, JOMKHA UMETb OOMMLIOBKY U KIen Ans Hee,
ycTonumBble Kk Temnepartype 100 rpagycoB no C. HecobniogeHne AaHHOMO YCroBUS MOXET
NpyBECTY K AedbopMaLim NOBEPXHOCTU MO0 OTKNENBaHMIO OBMMLIOBKM.

»  Kpas otBepcTvst OMKHbI ObITb MPEeaOXpPaHeHbl MateprianoMm, YCTOMYUBBIM K MOMOLLIEHNIO BITaXK-
HOCTW.

« OtBepcTre B CTOMNELLHMLE criegyeT BbIMOMHUTL COrNacHo pa3mMepam, NogaHHbIM Ha puc. 1.

* [log H130M CTONELWHWLbI Haao OCTaBUTb HE MeHee 25 MM CBOOOAHOW NMOBEPXHOCTU — 3TO He-
obxoaumo Ansi obecnedeHns LMPKYNaLummM Bo3ayxa U BO U3bexaHue neperpesa noBepxHOCTU
BOKPYI KyXOHHOM NAnTI, pUC.2.




YCTAHOBKA U MOHTAX

min 650mm

YcTtaHOBKa ynnoTHUTENA

12 mm

min 650mm

B 3aBMCMMOCTM OT MOAEenu ynnoTHUTENb yCTaHaBNMBaETCA npov3soauTenem (puc. 1)
Ecnu ynnotHutens He ycTaHOBMNEH NpOM3BOAUTENEM, HEOOXOAMMO BbIMOMHUTL CrieayLumne
fencteusi:lNepen ycTaHOBKOM YCTPOMCTBA B OTBEPCTME B CTOSELLIHULE HEOBXOAMMO yCTaHo-
BUTb YNNOTHUTEMb, NpUraraembliil K U3AENWI0, CHU3Y BapOYHO NMOBEPXHOCTU (puC. 2).
[ns atoro cHayana Heo6xoaMMO CHATb 3ALUUTHYHO NIEHKY C YMITOTHUTENS, @ 3aTeM NPUKIENTb
€ro Kak MOXHO Bnuxe K Kpato Bapo4HOl noBepxHocTu (puc. 3,4).

1 2

3

YcTtaHOBKa ycTpoicTBa 6e3 ynnoTHuTe-
nA 3anpeLaeTcs.

MomecTnTe BapOYHY0 MOBEPXHOCTb B MeGENbHOE OT-
BEpPCTue, yCTaHOBUTE ee CUMMETPUYHO B OTBEPCTUE
Taknum obpasoM, 4TOObl PacCTOSIHUA MeXay BapO4HON
MOBEPXHOCTBIO 1 KpaeM KyXOHHOW CTOMEeLUHULbI Bbinn
OLVHAKOBbLIMU C KaXa0W CTOPOHbI (puc. 5).
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YCTHOBKA U MOHTAX

YctaHoBKa Bapquoﬁ NnoBepPXHOCTU

e Bapo4YHas MOBEPXHOCTb MOAKIHYAETCS kabernem K areKTPOCETH COrfacHO CXeEME Jrek-
TPUYECKNX COEAVNHEHWIA
® OYUCTUTb CTOMELLHWLYY OT MbIfK, BCTaBUTb BaPOYHYIO MOBEPXHOCTL B MPOEM U KPENKO Npu-
XaTb K CToneLuHuLe.
1 2 3 1 - cTonewHunua
2 - Npoknagka BapoO4HOW MOBEpPX-
HOCTK

- \ 3 - kepamuyeckas Bapo4yHas no-
BEPXHOCTb

MogkntoyeHne BapoO4HOW NMOBEPXHOCTY K NIEeKTPOCETH

BHumaHue!

MoaknoyeHne K 3NeKTPOCETU MOXET BbINOMHUTL TOMNBKO KBANMMULIMPOBAHHbIN Crieuu-
anuncT C COOTBETCTBYIOLLMM paspeLleHneM. 3anpeLLaeTcs CamoCTOATENbHO Nnepenenbl-
BaTb M U3MEHATb SMNEKTPUYECKNE COEQNHEHMS.

YKkazaHusa gns MOHTaXHUKa

BapoyHasi noBepXHOCTb OCHaLLeHa KIeMMHbIM B1TOKOM, MO3BOSISAOLLMM MPAaBUIbHO BbIMNOSTHUTL
NOAKIOYEHNE K KOHKPETHOMY BMAY MUTaHWSA B anekTpoceTn. KnemmHbin 6nok obecneyvsaert
cneayroLwme CoeauHEHNS:
- ogHodpasHoe 220-240B ~ / - oByxdpasHoe 380-415B 2kB~
MoakntoyeHre BapO4HOW MOBEPXHOCTU K COOTBETCTBYHOLLIEMY MCTOYHUKY MUTaHMS BO3MOXHO Yepe3
COOTBETCTBYHOLLME 32)KMMbI HA KIEMMHOM OIOKe COrMacHO CXeMe 3MNEKTPUYECKMX COEOUHEHNIA.
CxeMa anekTpUYecKkMX COeAMHEHUA HaXoOQMUTCS B HUXKHEW YacTu BapOvHOM MOBEPXHOCTU Ha
3acnoHke. [ocTyn K KneMMHOMY GrioKy BO3MOXXEH MOCIE OTKPbITUS KPbILLKX KNEMMHOIO oTceka.
Hy>XHO NOMHWTBL O MpaBWUrbHOM Noabope Kabens NUTaHUsi, yYUTbiBas BUA NOOKIOYEHMS U
HOMMHArbHYI MOLLIHOCTb BApOYHOM MOBEPXHOCTW.
BHumaHue!
Ob6sa3aTenbHO HY>XHO NOACOEANHUTL kKabernb 3a3eMrneHnst K KneMmHoMy Broky, knemma
00603Ha4yeHa 3HaKoMm @—) OneKTpoceTb, NUTatoLLasi BApO4HYH NMOBEPXHOCTb, AOMMKHA
ObITb 3a3eMfieHa M COOTBETCTBOBATL MpaBuilaM TEXHWKM ©€30MacHOCTU, a Takke
OOMONHUTENBHO MMETb COOTBETCTBYIOLLIMI BbIKIHOYATENb, MO3BOMSIOLLMIA OTKMOYUTD
HanpsbkeHWe B Cryvae Ype3BblyaliHOM CUTyaL .
Mepen nogkntoyYeHneM BapOYHON MOBEPXHOCTM K 3MEKTPOCETU HEOOXOOMMO O03HAKOMUTLCS C
3aBO/CKOM TabnM4YKON U CXEMOW 3NeKTpudeckmx coeanHeHuii. MoaknoyeHne, HECOOTBETCTBY-
loLLlee cxeme AEeKTPUYECKUX CoeAMHEHUN, MOXET NPUBECTU K MOBPEXAEHUIO.
BHUMAHMUE! Cneumanuct no yctaHoBke 00513aH BbiAaTb MOMb30BaTEN!O ,,CBUAETENBCTBO Noa-
KIMoYeHns npubopa K anekTpuyeckon cucteme” (HaxoauTcs B rapaHTUMHOM TaroHe). [Nocne
3aBepLUEHVS NMOAKITOYEHNS CreLmanvcT JOMKEH yKa3aTb MHGOpMaLIMio O crocobe BbIMOMHEH-
HOrO NOAKIMOYEHUS:- oAHOMAa3HbIN, ABYX(dasHbIN Unu TpexdasHbIi, - cCe4eHne COeaUHUTENbHOTO
npoBoaa, - BUA 3aLmThl (BUA NPeaoXpaHuTens).
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YCTAHOBKA U MOHTAX

CXEMA BO3MOXHbIX SNEKTPUYECKUX COEAUHEHUW
BHumaHue! HanpsixeHue koHdopok 220-240B

Tun/ Mpepo-
BHumaHue! HesaBucrmo oT Buga coeamHeHnsi NpoBoj 3a3eMIeHns JOMKEH | ceveHne XpaHu-
ObITb MOAKMIOYEH K KNemme @ nposoaa Tenb
1 | Ons cetn 220-240B ogHobasHoe | 1kB~
NOAKIIOYEHNE C HeWTpanbHbIM O OO 00O HO5VV-FG | MuH.30 A
npoBofom, knemmbl L1,L2 Ha 3X4mm?
Ornoke, HeMTpanbHbIA NPOBOA A0 T T T
N, npoBog 3asemneHns oo @ L1 N ®
2* | Ona cetn 220-240/380-415B | 2kB~
OByxdasHoe noaknwyeHne c 000 00O HO5VV-FG | MuH.16 A
HenTpanbHbIM MPOBOAOM, HEW- T T T T 4X2,5MMm?
TpaneHbIN Npoeog, A0 N, nposog
sasemnenmst 1o Q) L2 N ®

L1=R, L2=S, L3=T, N=knemma npoBoga HeVlTpaanoro,@ =Kremma npoBoAa 3a3eMIleHns

* B cnyyae TpexdasHon cetn 220-240/380-415B octaBLuMnca npoBo4 NOACOeAMHUTb K knemme: L3,
KOTOpas He coeguHeHa C BHYTPEHHEN 3NeKTPUYECKON YacTbio BAPOYHOW NMOBEPXHOCTH.

* Knemmbl N-N coeamHeHbl BHYTPY, UX HE HY)XXHO NMOACOEANHSATH

YEHWs1 U3Oenns K anekTpoceTu. Vicnonb3oBaHve npunaraeMbiX 3NeMeHTOB HeobxoaMmo Ans
npaBunbHoOM paboTbl nagenus. B komnnekT BxoasT: KomneHcaTop HaTskeHusl, nepemblydka, 2
BUHTa N coeanHUTENbHasA KpbILLKa.
MpaBunbHas ycTaHOBKa KoMmneHcaTopa HaTsxke-  KpbILLKy npucoeauHeHus cneayeT BCTaBNAaTh 40
HUA JOIKHA BbIMONHATLCA C MOMOLLbIO BUHTOB, Tex Mnop, noka He ByaeT CribilLeH XapaKTepHbIit
BXOASALLMX B KOMMMEKT. LLIENYOK 3aKkpenneHus.

i B ynakoBKe usaenma Haxogutca Ha6op 3MeMeHTOB, HeOBXoANMbIX ANst npaBUSIbHOro NOAKIH-

Kon KpenexXxHble 3f1IeMeHTbl, NOoKa KpblLllKa

j YT0o6bI CHSATb KPbILLKY, NOAAEHLTE OTBEPT-
He CHUMeTCS.
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SKCIITYATALUUA

I'Iepe,q nepBbIM BKITlO4YeHUEeM NINTbI

« ChHavana cnegyet TwWartenbHO OYMCTUTL Kepamuyeckyto nnuty. Kepamunyeckyto nnuty
crnegyeT TpakToBaTb, KaK CTEKMSAHHYIO MOBEPXHOCTb.

* [lpy nepBomM MCNONbL30BaHUKN NANTLI MOXET ObITb BPEMEHHOEe BblAefieHne 3anaxos,
No3TOMy CrieyeT BKIIOYNTL BEHTUMALMIO B MOMELLEHUM N0 OTKPbITb OKHO.

*  BbInonHuTb AeNcTBMA NO 06GCNYXUBaHWIO, creays npasunam 6esonacHoCcTu.

MpuHuMn paboTbl KOHhOPKK

SﬂeKTpM‘-IECKVIVI reHepartop nuTaeT KaTyLwKy MHOYKTUBHOCTH,
PacnonoOXeHHYK BHYTPpU yCTpOVICTBa.

[aHHaga KaTylwkKa co3gaeTt MmarHUTHoe none, KoTtopoe nepe-
OaeTcd Ha nocyny.

Moa genctBnem MarHMTHOrO nons nocyna HarpeBsaeTC4.

[aHHaga cuctema npegycmaTpmBaeT UCNONb30BaHWe Nocyabl, HO KOTOPOM nogaaercs BO3-
OEeNCTBUID MarHMTHOrO Moss.

B 06L1eM, MHOYKUMOHHAS TEXHOMOMMSA XapaKTepusyeTcs AByMS MPenmyLLeCTBaMu:

e TENJIO BbIAENAETCA UCKMYUTENBHO NPU HANUYUK NOCYAbl, UCMOMb3YyeTCAa MakcMmarnbHoe
Tenno,

e He NposBMnAEeTCs Tennosas UHepLMs, NOTOMY YTO MNPUIOTOBMNEHME HaYMHaeTCa aBTomaTuye-
CKV C MOMEHTa pasMeLLieHNs Nocyabl Ha NOBEPXHOCTY 1 3aKaHUYMBaAETCSH B MOMEHT CHATUS
ee C NMuThbI.

Bo Bpewms 0ObIYHOrO UCMNObL30BaHMS VIH,D,yKLIMOHHOl;I NOBEPXHOCTN MOTYT pa3faBaTbCA pas-
HOro poga 3ByKWU, KOTOpble abcontoTHO He BNUSIOT Ha npaBunbHyO pa60Ty NOBEPXHOCTU.

e HW3KOYACTOTHbLIN CBUCT. 3ByK pasnaeTcd, Koraa nocyga nycrad, M ucHesaeT, eClii HannTb
B Hee BOAY WUIN NONOXNTb efy.

e BbICOKOYACTOTHbIN CBUCT. 3ByK pa3faeTca B 30He yCTaHOBJ'IeHHOVI Ha NOBEPXHOCTb NOCyAbl,
KOTOpaa M3rotoBsrieHa U3 MHOXeCTBa CJ10€B pa3HblX MatepuarioB, U npu BKIKOYEHNA
MaKCMMaribHOM MOLLHOCTU HarpeBaHus. [aHHbIN 3BYK TaKXe yBenn4nBaeTcd, ecnu
OA4HOBpPEMEHHO UCMOoNb3yTCA ABE N bonblue KOH(POPOK C MakcMMaribHOM MOLLHOCTLIO.
3ByK ncyesaeT UM CTaHOBUTCH MEHEE MHTEHCUBHbIN NOCHE CHMKEHNSA MOLLHOCTW.

° SByK CKpuna. SByK pasfgaeTtca B nocyge, Kotopaa M3rotosrieHa M3 MHOXeCTBa CloeB
pasHbix MaTtepunanoB. IHTEHCMBHOCTb 3BYyKa 3aBUCUT OT cnocoba NPUroToBNeHNA NULLN.

° SByK XKYyXoKaHua. 3ByK pasfnaeTca BO BpeMA pa6OTbI BEHTUNATOPA, oxXnaXxgakLliero
ANEKTPOHUKY.

3BYKM, KOTOPbIE MOTYT BbITb CrbILLUHbLI BO BPEMS NPaBUIbHOM SKCMyaTaumu, pasaarTcs ot
paboThl OXNaXdatoLLEero BEHTUNATOPA, pasMepoB nocyabl U MaTepuana, U3 KoToporo oHa
M3roToBreHa, cnocoba NPUroToBrieHUs B0 U UCMONb3YEeMON MOLLHOCTH.

[aHHble 3BYKU SBNSAOTCA HOPMarbHbIM SIBIIEHWEM U He CBMAETENbCTBYHOT O HEUCNPABHOCTM
WHOYKLMOHHOMN NNNTbI.
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SKCIITYATALUUA

3awmTHOE o6opynoBaHue:

€CIN KyXOHHas nnuTa Gbina yCTaHOBMEHA 1 3KCNyaTUpPyeTCsl NpaBuibHO, TO NOTPEBGHOCTb
B 3alUTHOM 06GOpYyAOBaHMN BO3HUKAET KpaliHe peako.

BeHTUNATOP: OH CNYXUT ANS OXpaHbl U OXNaXOeHUs ynpaBnsoWnX U nuTatenbHbIX
3NeMeHTOB. BeHTunsATop MoxeT paGoTaTb Npu OBYX pasHbiX CKOPOCTAX, AeNCTByeT
aBToOMaTnyeckun. BeHTunsTop paboTaeT Toraa, korga BapoyHble 30HbI BKITKOYEHbI 1 paboTaeT
NpU BbIKIOYEHHON NNKUTE A0 AOCTUXKEHMS AOCTaTOYHOIO OXIaXKOEHUS SNTEKTPOHHOM CUCTEMBI.
TpaH3ucTop: TemnepaTypa 3NeKTPOHHbIX 3NIeMeHToB GecnpepbiBHO M3MepsieTcs C
NMOMOLLbIO aHTeHHbI-Wyna. Ecnu Tenno Bo3pacTaeT B onacHbiX npeaenax, AaHHas
cucTemMa aBTOMATMYECKM YMEHBLUMT MOLLHOCTb HarpeBaTenbHOro nomns nubo oTKMYUT
HarpeBaTernbHble Mo, HaxoAsLMecs BOMM3n HarpeTbiX aMEeKTPOHHbIX 3NTEMEHTOB.
[eTeKkTupoBaHMe: OETEKTOP NPUCYTCTBMSA KacTplony BKMOYAET MNUTY, a TEM CaMbiM
HarpeBaHue. ManeHbkue NnpeaMeThbl, PacrofioXXeHHbIE B HarpeBaTenbHON 30He (Hanpumep,
rnioxeyka, HoX, KonbLo...) He ByayT BOCMPUHSITHI, KAk KacTPHMs U NnuTa He BKIIOYMTCS.

[eTekTOop NPUCYTCTBUSA KacTpOnu B MHAYKLMOHHOM norne

[leTekTop NpUCYTCTBUSA KaCTPIONN BMOHTMPOBAH B NNNTbI, KOTOPbIE UMEKT UHAYKLNOHHbIE
nons. Bo Bpemsa paboTbl NAWTLI, 4ETEKTOP NPUCYTCTBUSA KacTprony aBToMaTnyeckn nnbo
HayvHaeT nMbo 3agepxvBaeT BblAerneHve Tenna B none nNpurotoBrieHns B MOMEHT pas-
MELLEHMSA KacTplony Ha NnuTe, UM B MOMEHT CHSTWUS ero ¢ nnuTel. 3T0 obecnevmBaeT
9KOHOMMUIO AMNEKTPOIHEPTUN.

» Ecnu Ha paboyee none (none NpuroToBneHns) NocTaBreHa COOTBETCTBYOLLLAA KACTPHOns,
TO Ha Tabno nosBMTCHA NokasaTenb YPOBHS Tenna.

* MHgykumsa TpebyeT npuMeHeHns cneumnanbHbIX KacTplonb C MarHeTmdeckum gHom (Cwm.
Tabnuuy).

Ecnn Ha paGoyem nomne (nomne npuroToBEHWS) HET KacTpronu NMbo HaxoauTcs Ha
HEM He COOTBETCTBYHOLLAS KacTpons — Ha Tabro nosiBUTCS CUMBOI 55“‘ Z . Pabouee
rorne He BKIYUTCS.
Ecnn B TeyeHne 90 cekyHn paboyee none He pacno3HaeT KacTpronuv, onepauus
«BKIOYEHWE NNUTbI» ByAeT aHHYNMpoBaHa.
Paboyee none oTknoYaeTCcs He TOMbKO, KOrAa CHUMAETCH C HEro KacTpions, HO U C
NMOMOLLIbIO CEHCOPHOIO yrpaBreHuns.
[eTeKkTop KacTplonu He AeNCTBYeT B Ka4eCcTBe CEHcopa NMIUTbI «BKMHOYUTb/
BbIKNMIOYUTbY.
Kepamunyeckasa HarpeBatenbHas nnuta obopygoBaHa B CeHCOpbl, o6cnyxmBaemble
NPUKOCHOBEHMEM Manbla K 0603Ha4Y€HHbIM NOBEPXHOCTSAM.
Kaxpoe nepeHanpasneHne ceHcopa noaTBePXAaeTCsa aKyCTUYECKMM CUTHarnom.

Heobxoanmo obpaliatb BHUMaHWE Ha TO, YTOObI MPU BKIOYEHUN U OTKIOYEHMH, a
Takxe npun Bbl60pe YPOBHA MOLHOCTU HarpesaHUA Bcerga HaXXMmatb TONbKO OAUH
ceHcop. B cnyvyae ogHOBpeMEHHOro Haxxatusi 60mnbLuero KonmyecTBa CEHCOPOB (3a
UCKINMKYeHnem 4acoB ” KJ'IPOLIa), cucrtemMa UrHopupyet BBegeHHble CUrHanbl ynpasne-
HUA, a npu bonee NPOAOIKUTENBHOM HaXaTun akTUBU3UNPYET CUrHan HenmcnpaBHOCTU
(owmBKM).

Mocne nonb3oBaHUsi NAMTON HEOBXOAMMO OTKMIOYMTL HarpeBaTerbHOEe Nore peryns-
TOpPOM, a He PYKOBOACTBOBATLCS TONBbKO MOKasaTenemM AeTekTopa Nocyabl.
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SKCIITYATALUUA

CooTBeTCTBYHOLLEE KAYECTBO MOCYAbl ABMSETCS MMaBHbIM YCOBMEM ANS NONYyYEHUS XOPOoLLEn
NpPOn3BOAUTENBHOCTN PaboTbl BAPOYHOWN MOBEPXHOCTMY.

BbIGOp nocyabl And npurotTosneHna N Ha MHAYKUMOHHbIX KOH(*)Op-

i X

7 N

XapakTepucTtuka nocyabl.

e Bcerga Heo6x0QMMO NonNb30BaTbCA NOCYA0N BbICOKOrO KayecTBa, C abCONOTHO NITOCKUM
OHOM: MCMONb30BaHWe 3TOro Tuna nocydbl NpeaoTBpallaeT BO3HUKHOBEHUIO TOYEK C
O4YeHb BbICOKOW TeMnepaTtypoin, rae nuilia MoXeT NpUropetb BO BpeMs NPUroTOBNEHMUS
nuLm.CKOBOPOAKM M KaCTPHOMK C TONCTbIMU METanNnM4Yeckumm cteHkamm obecnevmsatoT
OTNNYHOE pacnpeaeneHve Tenna.

o (Ob6s3arenbHO 06paTUTL BHUMaHWE Ha TO, YTOObI OHMLIA KacTpionb Bbiny cyxumu: npu
HarnomnHeHN KacTPINM NN NPU UCMONb30BaHNW KaCTPIOMNK, BbIHYTON U3 XONOAWIbHUKA,
HY>XHO nepef, yCTaHOBKOWM ee Ha KOH(OpPKe MPOBEPUTb HU3 KaCcTPIofM Ha CyXOCTb. JTO
No3BONUT NPEAOTBPATUTL 3arpsi3HEHE BapO4HOW NOBEPXHOCTMU.

e KpbllwKa Ha KacTptone npefoTBpallaeT U3NUWHUA pacxod Tenmna v Takum obpasom
YMEHbLLAET BPEMS HAarpeBa 1 CHUXXaET aHepronotpebneHue.

e [lns Toro 4to6bl oNpeaennTb, NOAXOAMT Ny NOCyAa AN AaHHOW BapO4YHOW MOBEPXHOCTH,
Heobx0ouMO NPOBEPUTL €€ HU3 Ha MPUTSArMBaHUe MarHuTa.

L] ,D,ﬂﬂ onTUManNbHOro KOHTpond Ttemnepatypbl UHOYKUMOHHBLIM MoAayneMm, AgHulle
nocyabl AOMXKHO ObITb NIOCKUM.

e BorHytoe gHuue KacTplonu Unu rnybokasa neyatb ¢ NOrotTMrnomM nponssoauTens
HeraTMBHO BIUAIOT Ha perynvpoBaHue TemnepaTtypbl UHAYKLUMOHHbLIM MOAYreM 1
MOryT NPUBECTU K Neperpesy NocyAbl. p—

e He ucnonb3oBaTb NoBpexAeHHYI nocyay, Hanpumep, ¢ “GI}
AedopMUpoBaHHLIM OT BbICOKOW TemnepaTypbl AHOM.

e [lpn ncnonb3oBaHun 6onbLIOK Nocyabl ¢ deppoOMarHUTHbIM
OHVLLEM, AnaMeTp KOTOPOro MeHbLUe MOMHOro Avametpa no-
CyAbl, HarpeBaeTCst UCKNIOYNTENBHO (DEPPOMarHnUTHas 4actb
nocyAbl. lMpn aToM co3pgaeTcs cutyaumsi, B KOTOPON TENNo He
pacnpegensercs paBHOMepHo B nocyae. PeppoMarHMTHas 3oHa
MeHbLLE B AHMLLE NOCYAbl M3-3a HaNM4Ms B HEW antoMUHNEBbIX
YacTuy, NO3TOMy MofaBaemMoe TEMnno MOXET ObiTb MEHbLUE.
MoxeT BO3HVKHYTb Npobrnema ¢ onpeaeneHneM Hanuymsa nocyAbl unu BoobLle oHa He
Oynet o6HapyxeHa. [lnameTp heppoMarHMTHOrO AHWLLE NOCYAbI A0MKeH bbiTb nogobpaH
no pasmepy KOHMOPKM Ans NOMyYeHUs ONTUManbHOro pesynbsrata npurotosnexus. B
cryyae ecnu rnocyaa He obHapyxXmBaeTcs Ha KOH(DOPKE, peKOMEeHAYeTCs ee NocTaBuUTb
Ha KOH(OPKY C MEHBLUMM ANAMETPOM.
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SKCIITYATALUUA

[ns MHOYKUMOHHOIO MPUroTOBIEHMST HEOBX0AMMO MCMONb30BaTh MCKIOUUTENBHO heppo-
MarHUTHYI nocyay 13 Taknux MaTepuarnos, Kak:

e 3ManupoBaHHas cTarnb

® YyryH

e crieLanbHasi Nocyaa U3 HepkaBetoLLen cTanm s UHAYKUMOHHOTO NPUroTOBIIEHUS MULLN.

O6o3Ha4eHue Ha MpoBepLTe, HaXOAUTCA MM HA

KYXOHHOW nocyae 3TUKETKe 3HaK UHOPMUpPYIOLNIA O
TOM, YTO KacTplons NoaAxonouT Ans
MHAYKUMOHHBIX NANT

MpumeHsarTe MarHeTU4Yeckne KacTpionm (¢
3MannpoBaHHOro Metanna, heppuToBon
Hep)kaBetoLLe CTanu, YyryHa), npoBepeTe,
npuknagbiBas MarHUT KO AHY KacTpronu (OH JOIKeH
NPUTSAHYTLCS)

HepxaBetowas cranb He onpepensieT npucyTCTBUS KacTpronm
3a UcknYeHem KacTprons 13 dheppomarHeTnyeckomn

cTanv
AnoMUHUYM He onpepensieT npucyTCTBUSI KaCTPHOmn
YyryH Bbicokas adpdekTMBHOCTL

BHuMaHue: kacTpronu MoryT nouapanartb ninTy
AmanupoBaHas ctanb | Boicokas adhpeKkTMBHOCTb

PekomMeHayeTcsi mocyaa ¢ NioCKUM, TOMNCTbIM U
rmagkuMm AHOM

Crtekno He onpenensieT NnpucyTCTBUSI KacTptonu
®dapdcop He onpepensaeT npucyTcTBusi KacTpronu
Mocyna c MegHbIM He onpenensieT npucyTCTBUSI KAcTpHOnm
AHOM

HanmeHbLni nonesHbIn pasmep nocyabl Ans KOH(OPKK:

[MaMeTp KOHPOPKM MuHMManbHbIM guamMeTp AHa 3MarMpoOBaHHOM CTarlbHOM
nocyabl

[MMm] [MM]
160 - 180

110
180 - 200
210 - 220

220 x 190 125
260 - 280

MWHUManbHbIA AamMeTp Nocyabl, U3rOTOBMEHHON 13 MaTepuarnos, OTNNYHbIX OT
3ManupoBaHHOW CTanu, MOXeT BapbUpOBaTbCS.
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SKCIITYATALUUA

OTa PyHKUNA NO3BONSIET aKTUBMPOBATb AEMOHCTPALMOHHBIN PEXUM U OTPaHUYNTD
0o0Ly0 MakcMManbHy0 MOLLHOCTb MHAYKLUMOHHOW NaHenn OgHUM U3 Criefytowmnx
3HaveHun: 2,8 kBT; 3,7 kBT, 4,5 kBT; 5,6 kBT; 7,35 KBT (MakcumManbHas MOLLHOCTb).

MakcumarnbHasi MOLLHOCTb MOXET ObITb BbiOpaHa nonb3oBaTenemM TOSbKO

B TeYEeHne 5 MMHYT nocne NoaKNioYeHNsa MHAYKUMOHHON NaHenu K 3nekTpo-

cetn. [Ins nepexofa K BbIGOPY MOLLHOCTM, NOCME BKIOYEHUS BapOYHON
naHenu ceHcopoM (1) HeOBXOAMMO yAEpKMBATb B TEYEHUE 3 CEKYH/ CEHCOP
/> 1 cexcop é

Ha aBonHoM ancnnee YacoB oTobpaxaeTcs paHee BblbpaHHas HacTpoKrKa unu, ecnm
paHee BbIGop He ObIn caenaH, HacTporika nNo ymonyanuto 7,35 kBT B oopmarte «74».
C NOMOLLIbIO CEHCOPOB A 1 % NOMb3oBaTeNb NepPeKnioyaeTca MeXay CreayoLmumm
HacTpoMnKamu:

00 DEMO
28 2,8 kBT
37 3,7 kBT
45 4,5 kBt
56 5,6 kBT
74 7,35 kBT

Mocne BbIbOpa HYXXHOW HACTPOWMKM Nornb3oBaTternb OOMKEH B TedeHne 10 cekyHa
noaTBepaAnTb BbIOOP HaXxXaTMem ceHcopa @ B TeYeHMe 3 CeKyHA.

BbiGop noaTBEpKAAETCS MUraHNEM HECKOSbKO pa3 BbIGpaHHOWM HACTPOMKK

& 1 3BYKOBbIM CUIHaroMm, a 3aTeM BbIKMOYeHMEM NaHenun. C 3Toro MoMeHTa

BapoyHas naHenb paboTaeT Ha MOMHOM MaKCUMaribHOW MOLLHOCTM, Bbl-
OGpaHHOW Nornb3oBaTenem.

Ecnu Bbibop He nopTBepxaaeTcs, Yyepe3d 10 cekyHn nocne Bbibopa MOLL-

HOCTW MaHenb BbIKMOYAETCA U Bapo4Hasi NaHenb paboTaeT ¢ nocregHen
NoATBEPXKOEHHON MOLLHOCTbLIO, UMK, eCrnin He ObIno npeablayLlero Beidopa - ¢
MOLLHOCTbIO MO yMonyaHuto 7,35 kBT.

Mpn HacTporike MOLLHOCTY OTAEMNbHbIX KOHGOPOK (PYHKLMS YpaBneHNst MOLLHOCTbIO
KOHTpONupyeT, 4Tobbl BbiGpaHHasa obLLas MOLLHOCTb He NpeBbillanacb. HacTponky,
KOTOpbI€ MOTyT NMPUBECTU K NPEBbLILLEHWNIO MOLLHOCTU, 3abrnoKnpoBaHbl U HELOCTYMHbI
ONns nonb3oBaTtens.

q)yHKLI,VIﬂ ynpasJieHNA MOLLHOCTbHO MOXET NpPendTCTBOBaTb BKITKOYEHUIO KOHCbOpKI/I,
€Cli ee MOLWHOCTb NpeBbICUT Bbl6paHHy}O MaKkcMmaribHy MOLHOCTb.
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MaHenb ynpaBneHus

« Tlocne nogkntoYeHNst BAapO4YHOM MOBEPXHOCTM K 3MEKTPUYECKON CeTU Ha Mu-
HYTY 3aropsiTcs Bce MHAMKaTopbl. BapoyHasi NoBepxXHOCTb roToBa K aKchsya-
Tauuu.

«  BapoyHas noBepxHOCTb 0GOpydOBaHa 3M1eKTPOHHbLIMW CEHCOpPaMK, AN UX UC-
MoJib30BaHUS! KOCHWUTECH ManbLeM B TeYEHUE Kak MUHUMYM 1 cekyHAbl.

* O KaXOoM BKIMHOYEHNM CEHCOPOB CUrHaNMU3NPyeT 3BYKOBOW CUrHar.

He knagute HUKakue nNpeaMeTbl Ha CEHCOpbI NaHenu ynpaeneHus. O6-
paTuTe ocoboe BHUMaHWe Ha TO, YTOObl BO BpEMS MPUIrOTOBIEHNUS MOCYAa
He BbICTyMnana 3a KOHTYp 30Hbl Harpesa. Ecnu noctaBuTb NOCYAY CIMLLIKOM
GrM3Ko K NaHenu ynpaerieHns U NONHOCTbLIO 3aKpbITh ee, cpaboTaeT npo-
uenypa 6e3onacHoCTU, U BapoyHasi NaHeslb aBTOMAaTUYECKM BbIKITHOYUTCS.

BkniovyeHue BapovyHOM NaHenu

- KocHuTecb M ygepxumBanTe NanbLemM B TeYeHue Kak MUHUMYM 3

@ @) np» CeKyHA, CeHcop BKIloveHusi/BbikmiodeHust (1). BapouHas naHenb

3sec curHanuavpyet O npaBunbHOM paboTe (aKTMBHOCTM), Korga Ha
mHAMKaTopax KoHgopkn roput undpa «00».

& Ecnn B TeyeHne 15 cekyHf nocne BKNHOYEHNSA NaHENN He yCTaHOBUTb COOT-
BETCTBYHOLLYIO MOLLHOCTb KOHDOPKK, TO BapOYHas naHernb aBTOMaTu4ecku
BbIKITHOYUTCS.

BkntoueHne KOHPOPKM U HACTPOMKA ee MOLLHOCTH

*  BknounTte BapoyHy0 NOBEPXHOCTbL CEHCOPOM @,

* [lomecTtuTe nocygy Ha HyxHyt Bam KOHGOPKY.

+ Tocyna onpepaensertcs aBToMatndecku, U uHamkartop 5.6, oteevarowmin 3a Bbl-
©paHHY0 KOHOPKY, HA4YHET MuraTb, NokasbiBas «00», 3TO 03HaYaeT, YTo Bbl-
OpaHHas KOHOPKa aKkTUBHA N MOXHO HACTPOUTb MOLLHOCTb.

Ecnu npn BKMOYEHUN Ha BapOYHOWN NaHenu HaxoasTcs Ase unu bornee Ka-
A CTptonb, BApOYHas NaHernb He akTUBUPYET KOHGOPKY aBToMaTuyecku. Cne-
AyeT KOCHyTbCs ykasaTens 5.5, oTeevatoLLero 3a BbibpaHHyto KOH(OPKY.
*  Vcnonb3ywTe AaTYMKN HACTPOMKN MOLLHOCTH ® @ 4yTobbl BbIOpPaTh COOTBET-
CTBYHOLLYH cuny nons (BbibpaHHas MOLLHOCTb OTOOpaXkaeTcsa Ha MHAMKaTope).
*  KoHdopka BkrntoveHa.

nocydbl akTMBHa TOMbKO AN NepBon Nocydbl, pasMeLleHHOW Ha JaHHON

PyHKUNST aBTOMATUYECKOWN akTnBaumm KOHGOPKKN Nocre pasMmeLleHmns
& KOHdpOopKe.
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BbiknroyeHne KOHDOPOK

Bbl MOXETE BbIKIHOUNTL KOHOPKY, BbINOMHUB OHO M3 CrieaytoLmx AeNCTBUIA:

+  BbIKnounTe BapouHyto naHens ceHcopom ().

+  KocHuTech 1 yaepxusainTe nHamkatop 5.5 B TeueHne 3 cekyHp,

. AI%/IBMpOBaTb norne Harpeea - OAHOBPEMEHHO 3aXaTb AaTuYMKN MoLLHocTH (H)
n(.

+  AKTUBWpY/TE MoOMe Harpesa, C MOMOLLbI0 JaTyMKa YCTaHOBKM MOLHOCTM (—)
YCTaHOBUTE MOLLHOCTb Ha «0».

BbikntoyeHue Bcer BapoO4HOW NOBEPXHOCTU
& Bapo4Has naHenb paboTaert, ecnu BKMoYeHa kak MUHUMYM OfHa KOH(opKa.

e BblKnounTe BapOYHyIO NaHerlb CEHCOPOM ®.

Ecnu koHdopka ropsivas, Ha gucnnee koHopku 3aropuTcs bykea «H» nnm
«h» - cumBon octato4Horo Harpesa. OnMcaHne CMMBOIAa HAaXoAUTCS B Aanb-
HelLwen YacTu PyKOBOACTBaA.

PyHKuua Booster «P»

®yHKkuma Booster yBenuumeaet MoLLHOCTb KoHdopkn & 210 - ¢ 2000 Bt go 3000
BT, koHdpopka & 160 - ¢ 1400 Bt go 2100 Bt, & 280 - ¢ 2600 Bt go 3700 Bt .

* [lomecTuTe nocygy Ha HyXHyto Bam KoHOPpKY.

+ Tocyaa onpeaensieTca aBToMaTuyecku, a unaukartop £.5., oteevaroLmi 3a Bbi-
OGpaHHyI0 30HY HarpeBa, Ha4YMHaeT muraTtb, ykasbiasd «00».

*  OyHkuma Booster aktmBupyeTcs nocrne Haxartusa gatyumka «Px». Ha gucnnee
cpasy nosBuTcsa bykBa «P»

YT0obbI OTKNIOUNTE hpyHKUMIO Booster:
*  YMeHbLUMTE MOLLHOCTb MOMS HarpeBa C akTMBMpoBaHHOM doyHKUMen Booster ¢
MOMOLLbIO AATYMKA UMEHEHUSI MOLLHOCTY (—) N1 HaxaTnem aatumka Booster.

Bpems pabotbl dyHKuMM Booster orpannyeHo o 5 MuHyT. o ucteyeHum

3TOr0 BPEMEHW MOLLHOCTb KOH(POPKM ByaeT ycTaHoBneHa Ha 14 (HoMuHanb-

Has MOLLHOCTb).

OT1a yHKLMSA Takke MOXET MEePEKYUTBCS HA HOMUHAIBHYK MOLLHOCTb,
& €Cnn HarpesaTeribHble 3N1eMEHTbl UMW 3MEKTPOHHbIE CUCTEMbI AOCTUTHYT

npenensHou TemnepaTtypbl.

Bbl cMOXeTe cHoBa mcnonb3oBaTb oyHKUMIO Booster, korga Temnepatypa

HarpeBaTernbHbIX 3N1IEMEHTOB ynageT 40 6e30MacHOro ypoBHS. 3T1a PyHKUNSA

He OygeT akTMBMpPOBaHa aBTOMAaTUYECKN.

Korga Bbl CHUMaeTe KaCcTpofiio ¢ KOHGOPKKN C akTUBHOW doyHKLmMen Booster,

06paTHbIN OTCYET 5 MUHYT He NpepbiBaeTCs.
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dyHkuMIO Booster MOXHO BKMOUYNTE NS ABYX MOnen 0QHOBPEMEHHO, T. €.
051 OAHOW 13 neBbIX KOHGOPOK M OAHOM U3 NpaBblX KOHGOPOK. AKTMBaLMS
dyHKUMM Booster HeBO3MOXHaA, ecnun apyras KoHopKa no BepTUKanu yxe
BKITIOYeHa ¢ yHKumen Booster.

(DyHKLlMiI G.HOKVIpOBKVI naHesnun ynpaerieHusA

Bbnarogaps dyHKUMM 6rokMpoBkM Bbl MOXeTe 3abrnokMpoBaTb BO3MOXHOCTb yNpaB-
NeHVsi BApOYHOWN NOBEPXHOCTbLIO, HAaNnpuMep, AeTbMU UK NPKU O4UCTKE. Bbl MOXxeTe
aKTMBMPOBATb (PYHKLIMIO BITOKMPOBKM KakK Ha BKITHOYEHHOW, Tak 1 Ha BbIKITHOYEHHON
nnute. YTobbl BKAOYNTE UK BLIKMOYNTE ONOKMPOBKY, yOEpPXXUBaAWTE CEHCOP

B TedeHne 3 cekyHa. Korga GrnoknpoBka akTMBHA, CBETOAMOL 3aroputcs psago
ceHcopoMm ().

Korpa Bapo4yHaa naHesnb BKIIKOYeHa U 3abnoknpoBaHa, ee MOXHO He-
MenJsfieHHO BbIKITH4YUTb, KOCHYBLUUCb CeHCcopa

A anI BbIKJTOYeHUUN MOBEpPXHOCTU U3 CeTn 6]10KVIPOBKa OTKI4aeTcA.

UHaukaTtop octatouyHoro Ttenna «h», «H»

Korpa npuroToBrneHne 3aKkoH4eHOo, CTEKIT0 I/IHﬂ,yKLI,I/IOHHOﬁ NMnUTbl B 30HEe [OaHHOM
KOHCbOpKI/I OCTaeTCA ropa4vmm, 310 Ha3biBA€TCA OCTATOYHbIM TEMJIOM.

Ecnu Temnepatypa crekna Bblle 60°C*, Ha uHaMKaTope 3ToM 30HbLI oTo- - I¢
OpaxaeTtcsa cumBon «H». "

Ecnn temnepatypa ctekna coctaensiet 45°C* - 60°C*), nHgukaTop KOH-
dopkM nokasbiBaeTcs NMKTorpammy «h» (H1M3Koe ocTaTouyHoe Tenso).

* BHaveHuns TeMnepartypbl ABNMAKNTCA OPUEHTUPOBOYHbIMU

& B momeHT paGOTbI UHOUKaAaTOpa OCTAaTOYHOro Tensa 3anpewaeTcsa Ka-
caTbCA KOHqJOpOK, YTOObI HE nony4nTb OXOru, a Takxke CTaBUTb 4YyB-
CTBUTeJIbHbIe Ha Tensno npe,quTbI!

unu «h» He oTobpaxaeTcs. HecmoTpA Ha 3TO, 30HbLI HarpeBa Bce elue

C Mpwu oTKNIOYEHNM INEKTPOIHEPIrUM NMHAUKATOP OocTaTo4yHoro Tenna «H»
MOryT ObITb ropaunmum!
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OrpaHuyeHne BpeMeHUn paboThbl YpoBeHb MowHo-  MakcumanbHoe
CTU HarpeBa Bpemsa paboTbl

[ns NoBbILWEHMST 3KCMNyaTauMOHHON HaOeXHo ; 2:
CTU UHAYKLMOHHAas BapoYHasi NTOBEPXHOCTb OCHa-
LeHa (PyHKUMEN orpaHnYeHnss BpeMeHn paboThbl 3 84
AN KaXKaon 13 KOHGOPOK. 4 84

5 5y

6 5y
MakcumanbHoe paboyee Bpemsi ycTaHaBnu- 7 54
BaeTCs WHAMBUAYarbHO B 3aBUCKMOCTU OT 8 54
YPOBHEN MOLLHOCTU, UCMONb3YEMbIX BO BpeMsl 9 154
npuroToBrexHus nuwm. Ecnm Bbl ncnonbayete '
TONbKO OAVH YPOBEHb MOLLHOCTU B TeYeHue 10 1,54
ONUTENBHOMO BPEMEHU MPUrOTOBIEHMS, Mak- " 1,54
cMMarnbHOe BpPEeMSsl OrpaHU4YeHO B COOTBET- 12 154
CTBUM C Tabnuuen: 13 154

14 1,54
Mocne OOCTUXKEHUS MaKCUMarbHOMO BpeMEHHN P 5 wnn
MPUroTOBNEHNsI UHOYKUMOHHAsi KOHGOopKa aB- 40 50 mn
TOMaTUYECKM BbIKMIOYAETCH, a Ha ee UHAuKa- 70 160 W

TOpe NOSIBIAETCS CUMBON OCTaTOYHOrO Tenna.
MakcumarbHoe Bpemsi paboTbl OTHOCUTCH K 90 160 muH
OOHOW KOHpOpPKe.

PyHKUMA Tanmepa

Tanmep ynpoLiaeT Npouecc NpuUroToBneHns nuwm bnarogaps BO3MOXHOCTU Npo-
rpaMmmMupoBaHns BpeMeHn paboTbl 30H Harpesa.

PyHKUMS Tanmepa MOXET OblTb aKTUBMPOBaHa TOMbKO BO BPEMS MPUrOTOBEHUS
(korga MowHOCTb HarpeBa Oornblue «0»). Bbl MoOXeTe Mcnonb3oBatbh PYHKLUUIO
TariMepa 0OAHOBPEMEHHO Ha BCex koHdopkax. MakcumanbHoe paboyee Bpems co-
ctaBndaeT 99 MUHYT (C warom B 1 MUHYTY).

YT106bI YCTAHOBUTL BpEMS Tanmepa, criegyer:

* [lomectute nocygy Ha HyXHyt0 Bam KOHOPKY.

* [locne aBToMaTnyeckoro obHapyXeHns NocyAbl HACTPOMTE MOLLHOCTb Harpe-
Ba.

*  AKkTuBarMA TaiMepa HacTynaeT MoCle HaXaTus 1 yaepXXmBaHus ceHcopa Tan-
mMepa 00 MOMeHTa 3BYKOBOro curHana. Ha gucnnee BbicBeTsaTCA LMdPbI
«00v».

+  CeHCOpOoM ¥ BpeMst yMEHbLLAETCS, ‘A - yBENMYMBAETCS.

UToObl yCTaHOBUTL (DYHKLMIO Tanmepa AMs CregytoLlen KOHPOPKX, BbIMOMHUTE
yKasaHHble Bbille OENCTBUSA, CHavana BblOpaB KOH(OPKY, OTIIMYHYIO OT MEPBOMN.
[ToMHuTe, 4TO Bbl MOXETE YCTaHOBUTL (DYHKLMIO TaMepa Ans Kaxaon KOHOPKM.

Ecnv Bbl Ha gucnnee Taivepa ycTaHoBUTE Gonee OfHOro 3Ha4YeHus Bpeme-
HuK, ByOeT oToBpaxaTbCa MeHbLUEee U3 HUX.
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B no6ov MOMEHT MPUroTOBIIEHUS MULLM 3anporpaMMMPOBaHHOE BPEMST MOXHO U3Me-
HWTb. [INs 3TOro BO BpeMsi NpUroToBneHns BbibeprTe KOHOPKY, BpeMs KOTOPOW Bbl xo-
TUTE U3MEHUTD, T.€. aKTUBUPYWNTE €€ C MOMOLLLIO HAMKaTOpa gﬂ' 3aTeM KOCHUTECh (?
N N3MEHNTE BPEMS, BbINOMHMB CrieayoLLme Luaru, Kak B ONMCaHUmM HaCcTPONKN Tanmepa.

Mo ucteyeHnn 3anporpaMMMpPOBaHHOIO BPEMEHU MPUTOTORMEHWS MPO3BYYUT 3BYKOBOW
curHan. Bbl MOXXeTe OTKIMIOYUTB ero, KOCHYBLUMCL MHBOro ceHcopa, Unv ByaurbHYK oT-
Krntoumntca asTomartnyecku vepes 30 cekyH.

Ecnn Bbl xoTUTe BbIKMOUATL TaMep paHblUe, akTUBUPYUTE KOHGOPKY, KOCHYBLUNCH
ceHcopa BblOpaHHOM KOHOPKM (MHOMKaTOp MuTaHus OyaeT murathb), 3atem copocsre
HaCTPOVIKYy TanmMepa OOHUM U3 CEaYOLNX AENCTR iA:

. KOCHWUTECH U yOepXKUBaiTe CeHcop YacoB b/
. CEHCOPOM ¥ yMeHbLLMTE Bpems 10 «00»;
. O[IHOBPEMEHHO YAEPKNBANTE CEHCOPbI A U .

Ecnu Bbl xoTuTE BBIKIIOYUTE TaiMep paHbLLe, aKTUBUPYNTE KOHPOPKY, KOCHYBLUUCH WUH-
AmKaTopa KoHOopKU. 58, (MHaykaTop nuTaHWs ByaeT MUraTh), 3aTeM KOCHUTECH 1 yaep-
XvBaKrTe MHOMKaTOP YacoB B Te4eHne 3 CeKyHA UNu akTUBKPYMTE UHTEPECYIoLLee
Bac none ykasaterniem £.5, 33Tem kocHuTECH 5‘5 11 CEHCOPOM % yMeHbLLMTE Bpemsi A0
«00». EcTb elLe oauH BapuaHT yaaneHus HaCTPoek OQHOBPEMEHHbIM yAepKaHNEM CeH-
COpOB B TEYEHNE 2 CEKYH[, %2 U CEHCOopa ¥%.

DYHKUUA MUHYT Taumepa

®YHKUMA MUHYT Taimepa MCronb3yeTcs Ans obpaTHOro OTCHeTa 3anporpaMmmMpoBaH-

HOro BpemeHW. PyHKLWA He ynpaBnseT KOHOoPKaMu.

YUT06b! YCTAHOBWTL Ha TaMepPe MUHYTbI:

*  Bkrouute BapouHyto A0BEPXHOCTb.

*  KocHuTech ceHcopa N YCTaHOBUTE MPOJOIMKUTENBHOCTb OTCYETa C MOMOLLIbIO
CEHCOPOB %% COKPALLIEHS BDEMEHM, R - YANMHEHV.

B ntofoli MOMEHT MPUIOTOBMEHNS MWLM 3anporpaMmMypOBaHHOE BPEMS MOXHO U3Me-

HUTb. MIcnonb3ynTe Ans 9TOro CEHCOp { ¥, Aaree UCMOoNb3yNTe CEHCOP % UM 3.

Mo ucteyeHnn 3anporpaMmmMMpPoOBaHHOIO BPEMEHU MPUTOTORMEHWS MPO3BYYUT 3BYKOBOW
curHar. Ero MoXHO OTKMoUMTb, KOCHYBLUMCB MNoboro ceHcopa. CurHarn BbIKIHoYUT-

.09| aBToMatuyeckn Yepes 30 cekyHa, Eocnm Bl XOTUTE BbIKMHOUYATL OTCHET Ha Taw-
Mepe paHbLLe, UCToMNb3yWTe CeHcop &/, 3aTeM KOCHUTECH U yAepK1BanTe CEHCop

% yMeHblunTe Bpemsi 10 «00» Unm 0aHOBPEMEHHO KOCHWUTECH U YAEPXKUBATE CEHCOP

YBEMNMYEHNS1 BDEMEHM %2 N CEHCOP YaCOB COKPALLIEHNS BPEMEHU W%,

PyHKUMA nay3a
Bnarogaps e Bl MoxeTe nprocTtaHoBUTL paboTy BapOYHOM NaHenu B Nioboe Bpems,
a 3aTem BepHyTbCH K NpeaplayLiMm HacTporkam. YTobbl BKNMOUNTE OYHKUMIO Nay3bl
[I0MKHa ObITb BKIKOYEHa XOTs1 Bbl OHa KOHGOPKA. OCHUTECH CeHcopa Mf» . Ha Bcex
.,qmcnneﬂx KOHhopok oTobpasutcs cumeon | . Ecnn koHdopka ropsyas, cumson |
OyZeT mMuratb nonepemMeHHo ¢ Bykeor «H» nnm «h», B 3aBUCMMOCTM OT Temnepa-
Typbl KOHpOPKY (MHOMKaTOp ocTaTodHoro Tenna). K41obbl oTKNUMTL OYHKLMIO nay3bl
ellle pa3 HaxmuTe ceHcop M/». Ha Bcex aucnnesix KoHPOPOK 0TOBPa3ATCH HACTPOVKK,
YCTaHOBIEHHbIE Nepes BKIMOYEHNEM STON PYHKLIMN.
PyHKUMA Nay3a NPUOCTaHaBNMBAET OTCHET BPEMEHWN Ha Yacax.
PyHKUMS May3a He NPUOCTaHaBMNMBAET OOPaTHbIV OTCHET MUHYT Ha Tamepe
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Mporpammbl noaaepxaHus TemnepaTypbl

BapoyHast noBepxHOCTb OCHalleHa crieupanbHbIMU NporpaMMamMu, No3BONSIOLLMMU
rOTOBWTb NPW 3aaHHOM TeMnepaType ¢ MUHUMarbHbIM NOTPebneHneM sHeprum.
JocTynHbl YeTbipe NporpammbI:

* 40 - PactannueaHue
[Mporpamma, npegHasHa4YeHHas Anst pactannuBaHys MnTKK LIOKonaga 1 Macna.
[MomecTuTe Macno unu LWokonazs B KacTPHOMo Npu KOMHATHOW TeMneparype, a 3a-
Tem akTmsupymnTe nporpammy 40.

e 70-TlogorpeB
lMporpamma, NpegHa3HaveHHas Onsi NogorpeBa ryctbix 6o, Takmx Kak cyn unim
coyc.
MocTaBbTe KacTpronto ¢ 6rogoM Ha KOHPOPKY U aKTUBUPYWTE OS5t HEe Nporpammy
70. MNporpamma 70 akTnBUpyeTCcs Npu 3HadYeHnn Temnepatypbl 70 rpagycos. C .

* 90 - Noporpes/Kunsyexune
lMporpamMma npefgHa3HadeHa Onsi NogorpeBa U KUMSYEHUsT He TycTbiX Grog vnm
BObI.
MocTaBbkTe KacTponto ¢ OnoaoM Ha KOHGOPKY U aKTUBUPYITE AN Hee NporpaMmMmy
90. Mporpamma 90 akTBMpPYyETCSA NpU 3Ha4eHUn Temnepatypbl 90C .

AKTMBaUWs NporpamMmmbl MOAAEPKaHNSA TEMNePaTypbI.

* [loctaBuTb NOCyay Ha KOHPOPKY

*  AKTMBMpOBaTb KOHGOPKY, HA KOTOPOWN CTOUT Nocyaa

* AKTMBMpOBaTb BbIOpPaHHYI0 TEMNEPaTypHYO NporpamMmy

3HayeHus TemMnepaTtypbl ABNATCA OPUEHTUPOBOYHLIMU U MOTYT MEHATLCA
B 3aBUCMMOCTHU OT KOJTMHYECTBA, TUMNa 3arpy3ku, Tuna I/ICI'IOJ'Ib3yeMOI7I nocyabl.

BbiTsixkka - UcnapeHue n akcnnyaTtauma *

UTobbI akTBUpOBaTh NpoLeaypy 6ecnpoBOAHOIO COEAUHEHNS BAPOYHOW MOBEPXHOCTM
N BbITSIKKM, CriedyeT yaepXmBaTb CEHCOP aBTOMAaTUYECKOTo pexmma B TedeHue 3 ce-
KyHO. Hap ceHcopom HauHeT nynbcupoBaTh cumBon (=). [ocne npaBunbHOro NoaKIto-
YEHWs1 BapO4HOM MOBEPXHOCTU K BbITsKKE CUMBOM (=) By[eT ropeTb NOCTOSIHHO.

ABTOMAaTUHECKUIN PEXMM BbITSHKKA - PEXUM, MPU KOTOPOM MOLLIHOCTb BEHTUNSTOPA Bbl-
TAXKN YCTaHaBNMMBaETCA aBTOMaTU4eCKkn B 3aBUCUMOCTU OT MHTEHCUBHOCTU KUNAYEHUA.
YUT06bl aKTMBMPOBAaTL aBTOMaTUYECKNA PEXMM BbITSXKKW, CrieqyeT HaxaTb CEHCop % .
Hap ceHcopom 3aroputcs ceeTogmon. CneayeT NOMHUTL O TOM, YTO BKIHOYEHME
aBTOMaTMYECKOro peXuma BO3MOXHO TOSIbKO B TOM CIlydae, eciim BapodHasl NMoBepx-
HOCTb Gblna NpeaBapUTENbHO NPaBUIbHO NOAKIHOHYEHA K BBITSKKE. o,
[1ns1 BBIKMNIOYEHMS aBTOMATUYECKOrO pexkma CrieyeT MCrnonb3oBaTtb ceHeop (= ). Cee-
TOOMON Haf CEHCOPOM MOracHET.

TemnepaTypHble nporpaMMbl PEKOMEHAYETCS UCMonb3oBaTb Ans 6o,
& XOTs1 6bl HANOMOBMHY 3aMNOSNTHEHHbLIX MPOAYKTaMMU.

PekomeHayeTcs ncnonb3oBaTtb TeMnepaTypHble NPorpaMMbl Ha XONO4HOM

rnore Harpesa.
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npakKTndyecKkne coBeThbl

Tabnuubl ¢ NPUMEPHBLIMU HACTPOMKaMMN BapOYHON MOBEPXHOCTH

dYHKLUUA NPUMEHEHUE Bnogo BPEMSA PA3MEP
(MUH.) norPuun
Pactannuea- | Pactannusanve BpayHu / LLlokonagHas 10 300r
Hue 40* Luokonaaa nomagka
Pactannuea- | PasmopaxusaHvie
He 40 MPOZYKTOB Oweek / buroc 60 1wT oK. 800Tr
PacTtannuea- | PaccToiika ApoXokeBoro | [JpoxskeBoe TecTo 40 1Kr
Hue 40* TecTa
« | MpurotoBneHue msican | CBUHas rpyamHka co
Tywenne 70° |\ Jn6ac Ha napy cneunsimm 60 Txr
Tywexune 70* | Cy-Bug KypuHoe dune cy-sug | 60 1 wt. 200r
Perenepauus /
Tywexune 70* | nogaepxaHue Cyn-rynsw 30 2n
Temneparypbl
Tywenue 70* | Mogorpes Mornoko ans xnonbes 10 0,5n
MpuroToene- .
hne 90 300poBbIf 3aBTpak OBcsiHKa 20 0,5n
MpuroToene- o
Hne 90 Cyn KypuHbIiA BynboH 150 4n
Eﬁg‘g’ggwe’ lMpurotoBneHve Anuo BeMATKY 12 2 WT Aruo n

*CYMBOJS1 3aBUCUT OT MOAESN
** B HaNM4YMKM He B Kaxaow Moaenu
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YNCTKA U KOHCEPBALIUA

[MocTosiHHOE copepkaHue Mnonb3oBaTenem
NMUTbl B YNCTOTE, @ Takke NpaBUSIbHbIN
YXOZ 3a HeW, 3HAYUTENBbHO BIUSAOT Ha Mpo-
OOMKNTENBHOCTL Cpoka eé 6e3aBapUnHOroO
[EeNcTBUS.

Mpn 4ncTke Kepamukm HeobXoaMMO
A cobnofgaTtb Texe NPUHUMMbI, Y4TO U
NPU YUCTKE CTEKISAHHbIX MOBEpPX-
HocTen. Hu B KoeMm cny4vae He npu-
MEHSATb OCTPbIX (arpeccuBHbIX B
peakLmn) YACTALLMX CPeacTB, necka
AN 4ucTkm nnm rybkn ¢ uapanato-
e NOBEPXHOCTbLI. Henb3s Takke
NPMMEHATbL annapTaToB 4SS YMUCTKM
napom.

Yucrtka nocne Kaxgoro
nonb3oBaHus

e Jlérkue, HenoaropeBLUMe 3arpA3HeHUst
BbiTepeTb BNAXXHOW TpsANovkon Ges
yucTtsAwero cpencTBa. [pumeHeHne
cpeacTBa ANs MbITbA MOCYAbl MOXET
NMPUBECTU K NOsIBNEHUO ronyboBaTtbix
pa3BoAoOB. OTW yCTOWYUBbLIE NSATHA
He Bcerga BO3MOXHO YCTPaHWUTb Mpu
NepBOi YACTKE, Jaxe MpW NMPUMEHEHNM
crneumanbHOro YMCTSALWEro cpeacTBa.

e CunbHO nopropeBlUUe 3arpA3HeHuUst
YUCTUTb OCTPbIM CKpebKom. 3aTtem
BbiTepeTb NOBEPXHOCTb BIIaXHOM
TPSAINOYKON.

NS

%O
o

o

Ckpebok 0nsi yucmku naumel
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YucTtka nsateH

e CgeTnble NATHa NepnaMmyTpoBOro
uBeTa (ocTaloTcs nocrie antoMUHUYM)
MOXHO NMKBUOAMPOBATbL C XONOAHOW
HarpeBaTeNnbHOW MNMAUTbI C MOMOLLbIO
crneumnanbHOro YMCTALLero cpeacTea.
MN3BecTkoBble ocTaTku (Hanpumep, fno-
crne BbIKUNaHWsl BoAbl), MOXHO ybpaTb
YKCYCOM UK crneumanbHbiM YUCTSALLMM
CpeacTBOM.

e Ybupas Takue 3arpssHeHusi, Kak caxap,
nuLla ¢ codepxaHneM caxapa, CUHTETH-
yeckue maTtepuansl (Hanpumep, NonmMaTH-
NeH..) U antomMmHeBas osbra, - Hemnb3s
OTK/IOYUTb [aHHOe HarpeBaTenbHoe
none! CnepyeTt ceryac e COCKpecTu
ocTaTku (B ropsiyeM COCTOSIHMM) OCTPbLIM
CKpeBKOM C ropsiyero HarpeBaTernbHOro
nons. Mocne NuKBMAAUMKN 3arpsa3HeHUs!
MOXHO MJIUTY OTKIOYUTb U OCTbIBLUYIO
yXKe NIAUTY OYUCTUTL crieunanbHbIM Y-
CTALMM CPEACTBOM.

CneuvarnbHble YUCTSILLME cpeacTBa MOXHO
npuobpecTn B yHMBepMarax, crneumanbHbIX
3MNEeKTPOTEXHUYECKMX MarasnHax, MarasuHax
GbITOBOW XMMUM, B MarasuHax nuLLeBbIX Npo-
[YKTOB U B canoHax KyxoHb. OCTpblii ckpebok
MOXHO KyMUTb B MaraamHax «YMernble pyku»,
B MarasuHax cTporimaTepuanoB, a Takke
B MarasuHax ¢ MansipCKUMu npuHagnex-
HOCTAIMM.



YNCTKA U KOHCEPBALIUA

Huvkorga He HaHOCUTb YUCTSALLEE CPEACTBO
Ha ropsiyyto HarpeBaTernbHy NnTy!
HaHecs uncTsllee cpeacTBo, Nnydlle no3eo-
NNTb MY NOACOXHYTb, @ MOTOM BbITEPETL €O
BnaxHbIM cnocobom. OcTaTky YUCTSALLETO
CpeacTBa crnefyeT BbiTEPETb BMAXHON Tps-
MOYKOW nepen Creayrolnm HarpeBaHueM.
B npoTvBHOM crnyyae uyucTsWwMe cpeactea
MOryT AeCBOBaTb pasbeaatoLLe.

B cny4yae HenpaBunbHbIX OENCTBUN C
HarpeBaTeNbHOW KepaMUyecKomn nosepx-
HOCTbIO MNUTbI, NPOU3BOAUTENb HE HECET
rapaHTMMHOW OTBETCTBEHHOCTH!

Mepuoaunyeckuit KOHTPOINb

Kpome gencTeumii No coaepxaHunto NinThbl
B UNCTOTE, CrieayeT BhbINOMHATb crieayto-
Liee:

* [lpoBoauTb Nepuognyeckuii KOHTPOnb
paboThbl ynpaBnsoLWMX 3MIEMEHTOB U
cuctem paboyen nnuTbl. 10 OKOHYaHUK
rapaHTUMHOIO CpoKa, He MeHee O[HOro
pasa B 2 roga, cnegyetr obpatutbcs B
CEPBUCHBIN MYHKT HA TEXHUYECKNIN KOH-
TpOnb NAUTHI.

*  YCTpaHuTb 3KCnyaTauuoHHbIE NMOBPEX-
OEeHVs, ecnn TakoBble Obinn 0GHapyxe-
Hbl

*  OcyLlecTBUTb KOHCEPBALMIO Ha Cneayto-
Lwn nepmog pabodmx CUCTEM NNUTBI.
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BHumaHwue!

Ecnn npy BKMIOYEHHOM COCTOSIHUM
NnuTbLl 06CNYyXXMBaHWE yrnpaBneHus
MO KaKON-TO NPUYMNHE HEBO3MOXHO,
TO crnegyeT OTKIOYUTb MMaBHBbIN Bbl-
KnoyaTens NAnTbl MO0 BLIKPYTUTH
COOTBETCTBYIOLLNIA NPefoXpaHUTENb
1 0bpaTuTbCH B CEPBUC.

BHumaHue!

B cnyyae ob6pasoBaHus TpeLLmH unm
MONTOMKU KepaMVI‘-IeCKOVI MnInTbI,
criegyeT cenyac e OTKITYUTb Ha-
rpeBaTeribHyt0 NnnUTy U OTKIOYUTb
obopynoBaHMe OT 3EKTPOCETHU.
[nsa aToro Hago OTKIHYMTL Npeno-
XpaHuTtenb WM BblHYTb BUJIKY U3
PO3ETKN.

3arem Heobxoaumo obpaTuThbCa B
cepBucC.

BHumaHue!

Bce pencTBMs MO PeMOHTY U pe-
rynaunoHHble paboTbl AOMXKHbI
BbINOMHATLCS COOTBETCTBYHOLLMMU
nyHKTaMn No peMOHTHOMY obcny-
XMBaHWIO UNu cneumanucTamm ¢ co-
OTBETCTBYHOLLEN KBanudmrkaumen.



OENCTBUA B ABAPUNHBIX CUTYALIUAX

B kaxxgon aBapunHOM cUTyaummn cregyer:
*  OTKMOUMTbL paboune coeanHeHnst NUThbI
e OTKM4YUTL 3NEKTponUTaHne

*  Ob6patnTbCs B PEMOHT

* HekoTopble Menkve MOMOMKY NOSb30BaTeNb MOXET HanpaBuTb CaM, PYKOBOACTBYSCH
yKasaHusiMu, NnpuBeaeHHbIMY B Tabnuue Huxe. Mepen TeM, kak obpaTuTbes B otaen 0b-
CNy>XMBaHWs KNUeHTa NMbo cepBuC, criegyeT NpPoBepUTb criedytolmne NyHKTbl Tabnuubl:

HEWUCIMNPABHOCTb

NMPUYUHA

CNoCoOb YCTPAHEHUA

Mpy NonbITKE BKIIHOYEHUS
Ha gucnnee 3aropaertcs
cumBon «L»

BkntoveHa GnokmpoBka
BapO4YHOW NaHenu.

OTKNIOYMTb BNOKUPOBKY
naHenu ynpaeneHus,
yOepXueasi ceHcop
GroKMpPOBKK B TeueHne 3
CEKYHA.

YCTPOWCTBO He BKIoYa-
eTcs Nocne Haxartus Ha
CEHCOP BKITHOYEHWSI.

CnuLiKkom KopoTKoe yaep-
KaHue ceHcopa BKIOYe-
HUSA.

YaepxunBaTb CEHCOP
BKIHOYEHUSA B TeYEeHne 3
CeKyHA.

3arpsisHeHHasi / Mokpas
naHersb Ui 3aKpbITbl
CEHCOpbI.

OumncTuTb NaHensb ynpae-
neHust, yoanutb npea-
METbI, 3aKpblBatoLLne
CEHCOpBbI.

OTcyTCTBYET NUTAHME.

MpoBepuTb NpegoxpaHu-
Tenu JOMalLHew arek-
TpOCeTw.

BHewHmne nomexn.

OTKNIOYNTL YCTPONCTBO
OT UCTOYHUKA NUTaHNSA
Ha 120 cekyHf, OTKIIO-
YMB Lenb NUTaHus B 6rno-
Ke npegoxpaHuTenen.

Bo Bpemsi paboTbl ycTpon-
CTBO M3OaeT ANMNHHbIN
3BYKOBOW CUIHamM 1 BbIKITO-
yaeTtcs.

Cpaborana npoueaypa
©e3onacHoCTW.

OumncTUTL NaHernb ynpae-
nNeHust, yaanuTb npea-
MeThbI, 3aKpblBatoLLne
CEHCOpBbI.

Mocne BKMOYEHNS yCTpoOn-
CTBO CaMOCTOSITENbHO
BbIKMIOYaeTCs.

He akTuBmMpoBaHa HM ogHa
dyHKUMA yCTpONCTBA.

[Nocne BkNOYEHUS
YCTPOWCTBa CrneayeT He-
MEANEeHHO akTUBMPOBaTb
xenaemyr QyHKLUMIO.
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OENCTBUA B ABAPUNHBIX CUTYALIUAX

30Ha HarpeBa BbIKHOUN-
nacb cCaMoCTOSITENbHO.

Cpabotana 3awmTta
MaKcUMaribHOro BpemMeHu
paboTbl.

BHOBb aKkTBMpPOBaThL
30Hy HarpeBsa 1 ycTaHo-
BUTb YPOBEHb Harpesa.

Bo BpeMA NMpuUrotoBJyieHNA
ClblIWHbI LWYMBbl.

EcTecTBeHHas paboTa ycTpoiicTBa. 3ByKu 3aBUCAT
OT WCMOMb3yeMbIX KaCTPHOMb U HACTPOEK MOLLHOCTM.

Ha gucnnee 30HbI Harpesa
oTobpaxkaetcs cumBon h
mnm H.

MpaBunbHasi pabota yctponcTtea. Cumsonel h n H
yKa3blBalOT Ha TO, YTO 30Ha Harpesa Tennas / rops-
yasi u criegyeT cobnogaTe 0Coby0 OCTOPOXKHOCTD.

Ha ancnnee 30HbI Harpesa
oTobpasuncsa cumeon FO.

CnuwKoM HU3Koe Hanps-
XeHue nuTaHus ycTpou-
cTBa.

CBskuTechb ¢ nocrtaBLLm-
KOM 3J1€KTPO3HEPINN.

Ha gucnnee 30HbI Harpesa
oTobpasuncsa cumson F1.

Cnuiwikom BbICOKOE Hanpa-
XeHune nntaHnA yCTpOVI-
cTBa.

CBsbKMTECH C NOCTaBLUK-
KOM 3J1EKTPO3HEPINN.

Ha gucnnee 30HbI Harpesa
oTobpasunca cumson F2.

Cpaborana 3awmTta
3NEKTPOHHOW CUCTEMBI.

Y6eauteckb, 4TO OTBEP-
CTVe oxnakaarLLero
BEHTUMsITOpa He 3aco-
PEHO.

Ha gucnnee 30HbI Harpesa
oTobpasuncst cumeon F3.

CpaboTana 3alumTa 30HbI
Harpesa.

CHuMUTE nocyay C 30HbI
Harpesa 1 nogoXxauTe,
noka He noracHeT CUM-
Bon F3.

Ha gucnnee 30HbI Harpesa
oTobpaxaetcsa cumson F4,
F5, F6, F7, F8, F9.

BHellHne nomexu.

OTKMOUNTL  YCTPOMCTBO
OT WCTOYHMKA nUTaHUS
Ha 120 cekyH, OTKNO4MB
uenb nutaHus B Onoke
npegoxpaHuTenen.

TpeCHyna KepamMmumnyeckad
BapoO4yHaaA NOBEPXHOCTb.

OnacHocTb! HemeaneHHoO OTKMYUTL YCTPOMCTBO OT
WMCTOYHMKA NUTaHUS, OTKNIOYMB Lienb NuTaHns B brioke
npepoxpaxHutenen. Obpatuteca B OGNMXanwmm cep-

BUCHbIN LIEHTP.
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TEXHUYECKUE OAHHBIE

HomMuHanbHoe HanpsbkeHne

HomuHanbHast MOLLHOCTb NMUT:

Mopenb

- UIHAYKUMOHHOE HarpeBaTenbHoe norne:

- MHOYKUMOHHOE HarpeBaTtenbHoe none «Booster»: & 160-180 mm
- IHOYKUMOHHOE HarpeBaTernbHoe nosne «Booster»: & 210-220 mm
- MHOYKUMOHHOE HarpesaTtenbHoe none «Booster»: & 280 mm
Pasmepbl

Bec

220-240/380-415B
2N~50/60 'y,

7,35 kBT
BHI*6*

1400/2100BT
2000/3000BT
2600/3700BT
592 x 522 x 48;
ca.7,85 kr;

CootBeTtcTByeT TpeboBaHnsam Hopm EH 60335-1; EH 60335- 2-6, 06s3ytownx B

Esponevickom Cotose.

NMpoussoauTenb CBUAETENILCTBYET

HacTosawmM nponssBoanTENb CBUAETENBCTBYET, UTO AaHHbI 6bITOBOM an60p OoTBEYaeT OCHOBHbIM

Tpe60BaHNAM HUXKEMNPUBEAEHHbIX AUPEKTUB U Tpe6OBaHUI

020/2011

AVWPEKTUBa NO HU3KOBOJIbTHOMY o60opyaoBaHuo 2014/35/EC,

AVPEKTUBA MO 3JIEKTPOMAarHUTHOW coBMecTtuMmocTu 2014 /30/EC

AVPEKTUBA NO 3KOJIOrMYEeCKOMY npoekTupoBaHuio 2009/125/EC,

Tpe6oBaHue ,,0 6€30NacHOCTM HU3KOBOJIbTHOro o6opyaoBaHua” TP TC 004/2011,
TpeboBaHMe ,,3/IeKTPOMarHMTHasi COBMECTMMOCTb TexXHu4Yeckux cpeacrts” TP TC

Mpu6op MapKUpyeTcs eAnHbIM 3HaKOM o6palleHus EH[, 1 Ha Hero BblAaH cepTUdUKaT COOTBETCT-

BUA And npeabsaB/iEHNA B OpraHbl KOHTPOJIA 3a PbIHKOM.
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DEAR CUSTOMER,

Your hob combines exceptional ease of use with excellent effectiveness. Once you have read
the instructions, operating your hob will not be a problem.

Before being packed and leaving the factory, the safety and functions of this hob were ca-
refully tested.

We ask you to read the User Manual carefully before switching on the appliance. Following
the directions in this manual will protect you from any misuse.

Keep this User Manual and store it near at hand.

The instructions should be followed carefully to avoid any unfortunate accidents.

Important!

The appliance may only be operated when you have read and understood this manual
thoroughly.

The appliance is designed solely for cooking. Any other use (eg heating a room) is
incompatible with the appliance’s intended purpose and can pose a risk to the user.
The manufacturer reserves the right to introduce changes which do not affect the
operation of the appliance.

CONTENTS

Basic INnformation...........ccceiciiinin i 30
Safety iNStruCtions.........ccciiiiriiin e ———————— 31
Description of the appliance..........cccci i s 36
INStAllation.........coiiie i —————————— 37
L0 0T - 11 o o 41
Practical everyday tips.........ccoorirminninnninniiss s 52
Cleaning and MaintenNaNnCe...........ccoceriirsirririsrs s 53
TroubleShooting.........cociriiiririrr 55
SPECIfICAtiON.......eiiie i ———————————————— 57
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SAFETY INSTRUCTIONS

Warning: The appliance and its accessible parts
become hot during use. Care should be taken to
avoid touching heating elements. Children less than 8
years of age shall be kept away unless continuously
supervised.

This appliance can be used by children aged from 8
years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience
and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe
way and understand the hazards involved. Children
shall not play with the appliance. Cleaning and user
maintenance shall not be made by children without
supervision.

Warning: Unattended cooking on a hob with fat or
oil can be dangerous and may result in fire.

NEVER try to extinguish a fire with water, but switch
off the appliance and then cover flame e.g. with a lid
or a fire blanket.

Warning: Danger of fire: do not store items on the
cooking surfaces.
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SAFETY INSTRUCTIONS

Warning: If the surface is cracked, switch off the ap-
pliance to avoid the possibillity of electric shock.

Metallic objects, such as knives, forks, spoons and
lids should not be placed on the hob surface since
they can get hot.

After use, switch off the hob element by its control
and do not rely on the pan detector.

The appliance is not intended to be operated by me-
ans of an external timer or separate remote-control
system.

You should not use steam cleaning devices to clean
the appliance.
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SAFETY INSTRUCTIONS FOR USE

Before using the induction hob for the first time, carefully read its user manual. This will
ensure user safety and prevent damage to the appliance.

If the induction hob is operated in immediate vicinity to the radio, television set or other
radio-frequency-emitting device, make sure that the hob’s touch sensor controls operate
correctly.

The hob must be connected by a qualified installer.
Do not install the appliance near a refrigerator.

Furniture, where the hob is installed must be resistant to temperatures up to 100°C. This
applies to veneers, edges, surfaces made of plastics, adhesives and paints.

The appliance may only be used once fitted in kitchen furniture. This will protect the user
against accidental touching the live part.

Repairs to electrical appliances may only be conducted by specialists. Improper repairs can
be dangerous to the user.

The appliance is not connected to mains when it is unplugged or the main circuit breaker
is switched off.

Plug of the power cord should be accessible after appliance has been installed.
Ensure that children do not play with the appliance.

This appliance is not intended for use by persons (including children) with physical, mental
or sensory handicaps, or by those who are inexperienced or unfamiliar with the appliance,
unless under supervision or in accordance with the instructions as communicated to them
by persons responsible for their safety.

Persons with implanted devices, which support vital functions (eg, pacemaker, in-
sulin pump, or hearing aids) must ensure that these devices are not affected by the
induction hob (the frequency of the induction hob is 20-50 kHz).

Once power is disconnected all settings and indications are erased. When electric power
is restored caution is advisable. If the cooking zones are hot, ,H” residual heat indicator will
be displayed. Also child lock key will be displayed, as when the appliance is connected for
the first time.

Built-in residual heat indicator can be used to determine if the appliance is on and if it is still
hot.

If the mains socket is near the cooking zone, make sure the cord does not touch any hot
areas.

When cooking using oil and fat do not leave the appliance unattended, as there is a fire
hazard.

Do not use plastic containers and aluminium foil. They melt at high temperatures and may
damage the cooking surface.

Solid or liquid sugar, citric acid, salt or plastic must not be allowed to spill on the hot cooking
zone.

If sugar or plastic accidentally fall on the hot cooking zone, do not turn off the hob and scrape
the sugar or plastic off with a sharp scraper. Protect hands from burns and injuries.

33



SAFETY INSTRUCTIONS FOR USE

e \When cooking on induction hob only use pots and pans with a flat base having no sharp
edges or burrs as these can permanently scratch the cooking surface.

e Induction hob cooking surface is resistant to thermal shock. It is not sensitive to cold nor
hot.

e Avoid dropping objects on the cooking surface. In some circumstances, pointimpacts such
as dropping a bottle of spices, may lead to cracks and chipping of the cooking surface.

e Ifany damage occurs, seething food can get into the live parts of the induction hob through
damaged areas.

If the cooking surface is cracked, switch off power to avoid the risk of electric shock.
Do not use the cooking surface as a cutting board or work table.

Do not place metal objects such as knives, forks, spoons, lids and aluminium foil on the
cooking surface as they could become hot.

e Do not install the hob over a heater without a fan, over a dishwasher, refrigerator, freezer
or washing machine.

e [f the hob has been buiilt in the kitchen worktop, metal objects located in a cabinet below
can be heated to high temperatures through the air flowing from the hob ventilation system.
As a result it is recommended to use a partition (see Figure 2).

e Please follow the instructions for care and cleaning of induction hob. In the event of misuse
or mishandling warranty may be void.
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HOW TO SAVE ELECTRICITY

Using the electricity in a re-
sponsible manner not only
saves money, but also helps
protect the environment. So
let's save electricity! This is
how it's done:

—|| ||m—==

eUse the correct cookware.

Cookware with flat and a thick base can save
up to 1/3 of electricity. Please remember
to cover cookware with the lid, otherwise
electricity consumption increased four times!

eAlways keep the cooking zones and
cookware bases clean.

Dirt prevents proper heat transfer. Often
burnt stains can be removed only with agents
harmful to the environment.

eAvoiding unnecessary lifting the lid to
peek into the pot.

eDo not install the hob in the immediate
vicinity of refrigerator / freezer.

The electricity consumption is then unneces-
sarily increased.
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UNPACKING

The appliance was protected
from damage at the time of
transport. After unpacking,
please dispose of all ele-

% ments of packaging in a way
that will not cause damage

to the environment. All materials used for
packaging the appliance are environmentally
friendly; they are 100% recyclable and are
marked with the appropriate symbol.

Important! Keep the packaging material
(bags, Styrofoam pieces, etc.) out of reach
of children during unpacking.

DISPOSAL

In accordance with European Directive
2012/19/UE and Polish legislation regarding
used electrical and electronic goods, this
appliance is marked with the symbol of the
crossed-out waste container.

This marking means that the

appliance must not be dispo-

sed of together with other ho-

usehold waste after it has been

used. The user is obliged to
I hand it over to waste collection

centre collecting used electrical
and electronic goods. The collectors, inclu-
ding local collection points, shops and local
authority departments provide recycling
schemes. Proper handling of used electrical
and electronic goods helps avoid environ-
mental and health hazards resulting from
the presence of dangerous components and
the inappropriate storage and processing of
such goods.



DESCRIPTION OF THE APPLIANCE

Description of hob

R

1. @ 210 Power Booster induction cook- 3 Booster induction cooking zone
ing zone (front left) @ 280 (rear right)

2. Booster induction cooking zone
@ 160 (rear left)

Control Panel

10 11 4 2 3 5 6 7 8
- | .
i 1 r 11
© 5 L g 0o Yo
- +
I:ll -! BOOZTER :g.:’ SIZI(:I:R CQO(Z:K
1 9 12 13 14 15
1. Sensor on/off board with LED 8. Clock indicator
2. Minus power setting sensor 8. Signaling diode Working timera
3. Plus power setpoint sensor 9. Sensor key
4. Cooking zone indicator 10. Sensor pause
5.Clock sensor 11. Sensor power amplifier
6. Clock sensor + 12. Temperature maintenance program 40°
7.Clock sensor - 13. Temperature maintenance program 70°

14. Temperature maintenance program 90°
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INSTALLATION

Making the worktop recess

The worktop must be flat and level. Edge of the worktop near the wall must be sealed to
prevent ingress of water or other liquids.

There should be sufficient spacing around the opening, in particular, at least 50 mm di-
stance to the wall and 60 mm distance to the front edge of worktop.

The distance between the edge of the opening and the side wall of the furniture should
be minimum 55 mm.

Worktop must be made of materials, including veneer and adhesives, resistant to a tem-
perature of 100°C. Otherwise, veneer could come off or surface of the worktop become
deformed.

Edge of the opening should be sealed with suitable materials to prevent ingress of water.
Worktop opening must cut to below dimensions.

Ensure minimum clearance of 25 mm below the hob to allow proper air circulation and
prevent overheating.
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INSTALLATION
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A Do not install the hob above the oven without ventilation.
Assembly of the gasket

Depending on the model, the seal is already installed at the factory (fig.1)

If the seal has not been fitted at the factory, proceed as follows:

Before installing the hob in the cut-out worktop, the gasket is to be attached to the back of
the hob (pic. 2)

To do this, first peel off the protective film from the self-adhesive seal and glue the gasket as
close as possible to the outer edge of the hob (fig. 3,4).

1 2 3

Do not install the appliance without the
foam gasket.

Then turn the hob over insert it into the cut-out of the
furniture. Align the positioning symmetrically so that the
distances between the hob and the countertop is the
same on all sides. (fig. 5)
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INSTALLATION

Installing hob
1 2 3
e Using an electrical cord, connect the hob according to electrical / \
diagram provided.
e Remove dust from the worktop, insert hob into the opening and \

press in firmly

1 - Worktop
2 - Hob flange gasket
3 - Ceramic hob

Connecting to electrical mains

Important!
Electrical connection must be made by a properly certified qualified installer. Do not
make any alterations in the appliance electrical system.

Tips for the installer

The hob is equipped with a terminal block allowing different connections appropriate for a
specific type of power supply.

Terminal block allows the following connections:

- single-phase 220-240 V ~

- two-phase 380-415 V 2N~

The hob can be adapted to a specific type of power supply by bridging the appropriate
terminals according to wiring diagram. Wiring diagram is placed on the hob's underside. The
terminal block can be accessed by removing the lid on hob's underside. Remember to match
the power cord to the type of connection and the hob's power rating.

Important!

é_ﬁamember to connect the neutral lead to correct terminal block clamp, marked with
. The electrical system supplying the hob must be protected by a properly selected

tripping device or a circuit breaker allowing to disconnect the power supply in an

emergency.

Before connecting the appliance to power, please carefully read the information provided on
the rating plate and wiring diagram.
Connecting the hob other than shown on the wiring diagram may damage the hob.

CAUTION! The installer is obliged to provide the user with "appliance electrical connection
certificate" (enclosed with the warranty card). After installation, the installer should also provide
information on the connection made:

- single-phase, two-phase or three-phase,

- conductor cross-section,

- electrical protection (fuse type).
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INSTALLATION

WIRING DIAGRAM

Important! Heating elements operate at 220-240V.

Type /
Important! For each connection the protective conductor must be connected | Conductor F;’;‘ZC
to the terminal marked \=/. Cross sec- tFi)on
tion
1| For a 220-240 V single phase | 1N~
connection with a neutral lead, O 0O 00O
terminals L1, L2 are bridged, neu- HO5VV-FG | min.30 A
tral lead is connected to terminal 3X 4 mm?
N, and the protective conductor L1 N ®
to D.
2* | For a 380-415 V two phase con- | 2N~
nection with a neutral lead, neutral 000 00O HO5VV-FG | min.16 A
lead is connected to terminal N, and T T T T 4X2,5mm?
the protective conductor to @ LU N

L1=R, L2=S, L3=T; N = neutral lead connection; @ = protective lead terminal

* For domestic 3-phase 400 V electrical system, connect the remaining wire to the terminal:L3,

which is not connected to the hob internal electrical system.

* NN terminals are internally connected, they need not be bridged

cal system. Use the enclosed accessories to ensure the proper operation of the appliance. The

ij Inside the packaging you will find accessories necessary to connect the appliance to home electri-

accessories include: Strain relief, bridge connection, 2 screws and connection terminal cover.

Install the strain relief using the provided screws. Install the terminal cover by inserting it until it
snaps in place with a click.

driver to pry the fastening tabs until the

j In order to remove the cover, use a screw-
cover pops off.
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OPERATION

Before using the appliance for the first time

thoroughly clean your induction hob first. The induction hob should be treated with the
same care as a glass surface.

switch on the ventilation in the room or open a window, as the appliance could emit an
unpleasant smell during first use.

operate the appliance while observing all safety guidelines.

Induction cooking zone operation principle

Electric oscillator powers a coil placed inside the appliance.
This coil produces a magnetic field, which induces eddy cur-
rents in the cookware.

These eddy currents induced by the magnetic field cause the
cookware to heat up.

This requires the use of pots and pans whose base is ferromagnetic, in other words suscep-
tible to magnetic fields.

Overall, induction technology is characterized by two advantages:
e the heat is only emitted by the cookware and its use is maximised,
e there is no thermal inertia, since the cooking starts immediately when the pot is placed on

the hob and ends once it is removed.

Certain sounds can be heard during normal use of the induction hob, which do not affect its
correct operation.

Low-frequency humming. This noise arises when the cookware is empty and stops when
water is poured or food is placed in the cookware.

High-frequency whizz. This noise arises in cookware made of multiple layers of different
materials at maximum heat setting. The noise intensifies when using two or more cooking
zones at maximum heat setting. The noise will stop or reduce when heat setting is reduced.
Creaking noise. This noise arises in cookware made of multiple layers of different materi-
als. The noise intensity depends on how the food is cooked.

Buzzing. Buzzing can be heard when electronics cooling fan operates.

The noises that can be heard during the normal appliance operation are the result of the cooling
fan operation, cooking method, cookware dimensions, cookware material and the heat setting.
These noises are normal and do not indicate a fault.
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OPERATION

The protective device:

If the hob has been installed correctly and is used properly, any protective devices are rarely
required.

Fan: protects and cools controls and power components. It can operate at two different speeds
and is activated automatically. Fan runs until the electronic system has sufficiently cooled
down regardless of the appliance or the cooking zones being turned on or off.
Temperature sensor: Temperature of electronic circuits is continuously monitored by a
temperature sensor. If temperature is raised beyond a safe level, this protection system will
reduce cooking zone heat setting or shut down the cooking zones adjacent to the overheated
electronic circuits.

Pan detection: allows the hob to detect pans placed on a cooking zone. Small objects placed
on the cooking zone (eg, spoon, knife, ring ...) will not be recognised as pans and the hob
will not operate.

Pan detector

Pan detector is installed in induction hobs. Pan detector starts heating automatically when
a pan is detected on a cooking zone and stops heating when it is removed. This helps save
electricity.
e When an suitable pan is placed on a cooking zone, the display shows the heat setting.
e Induction requires the use of suitable cookware with ferromagnetic base (see Table).
! e
If a pan is not placed on a cooking zone or the pan is unsuitable, the 5%’: symbol is
displayed. The cooking zone will not operate. If a pan is not detected within 10 minutes,
the cooking zone will be switched off.
Switch off the cooking zone using the touch control sensor field rather than by remo-
ving the pan.

ﬁ Pan detector does not operate as the on/off sensor.

The induction hob is equipped with electronic touch control sensor fields, which are operated
by touching the marked area with a finger.
Each time a sensor field is touched, an acoustic signal can be heard.

When switching the appliance on or off or changing the heat setting, attention should
be paid that only one sensor field at a time is touched. When two or more sensor
fields are touched at the same time (except timer and child lock), the appliance igno-
res the control signals and may trigger a fault indication if sensor fields are touched
for a long time.

When you finish cooking switch off the cooking zone using touch control sensor fields
and do not rely solely on the pan detector.
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OPERATION

The high-quality cookware is an essential condition for efficient induction cooking.

Select cookware for induction cooking

i X

7 AN AN

Cookware characteristics.

e Always use high quality cookware, with perfectly flat base. This prevents the formation
of local hot spots, where food might stick.Pots and pans with thick steel walls provide
superior heat distribution.

e Make sure that cookware base is dry: when filling a pot or when using a pot taken out of
the refrigerator make sure its base is completely dry before placing it on the cooking zone.
This is to avoid soiling the surface of the hob.

e Lid prevents heat from escaping and thus reduces heating time and lowers energy con-
sumption.
e To determine if cookware is suitable, make sure that its base attracts a magnet.

e Cookware base has to be flat for optimal temperature control by the induction
module.

e The concave base or deep embossed logo of the manufacturer interfere with the
temperature induction control module and can cause overheating of the pot or pan.

e Do not use damaged cookware such as cookware with deformed base due to exces-
sive heat.

e \When you use large ferromagnetic base cookware, whose diameter is less than the total
diameter of the cookware, only the ferromagnetic base heats up. This results in a situ-
ation where it is not possible to uniformly distribute the heat =TS
in the cookware. If the ferromagnetic area is reduced due to :
inclusion of aluminium parts then the effective heated area can
be reduced. Problems with the detection of the cookware could
arise or cookware may not be detected at all. To achieve optimum
cooking results, the diameter of the ferromagnetic base should
match that of the cooking zone. If cookware is not detected in a
given cooking zone, it is advisable to try it in a smaller cooking
zone.
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For induction cooking us only ferromagnetic base materials such as:
ecnamelled steel
e cast iron

e special stainless steel cookware designed for induction cooking.

Marking of kitchen
cookware

Check for marking indicating that the
cookware is suitable for induction
cooking.

I

Use magnetic cookware (enamelled steel, ferrite sta-
inless steel, cast iron). The easiest way to determine
if your cookware is suitable is to perform the ,magnet
test”. Find a generic magnet and check if it sticks to
the base of the cookware.

Stainless Steel

Cookware is not detected

With the exception of the ferromagnetic steel cookwa-
re

Aluminium

Cookware is not detected

Cast iron

High efficiency

Caution: cookware can scratch the hob surface

Enamelled steel

High efficiency

Cookware with a flat, thick and smooth base is re-
commended

Glass

Cookware is not detected

Porcelain

Cookware is not detected

Cookware with copper
base

Cookware is not detected

Cookware size.

Energy is transferred best when cookware size corresponds to the size of the cooking
zone. The smallest and largest possible diameters are indicated in the following table and

depend on the quality of the cookware used.

When using cookware smaller than the minimum diameter induction hob may not

work.

Induction cooking zone

The base diameter of induction cookware

Diameter (mm)

Minimum (mm) Maximum (mm)

210-220

140 210-220

160-180

90 160-180
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Power Management

This function allows you to activate the demonstration mode and to limit the to-
tal maximum power of your induction hob to one of the following values: 2.8kW;
3.7kW; 4.5kW; 5.6kW; 7.35kW (maximum power).

You need to specify the total maximum power of your induction hob within

5 minutes of connecting the induction hob to the mains. To select a power

setting, touch (1) to turn on the appliance and then touch and hold /s and
(© simultaneously for 3 seconds.

The twin display will show the previous setting or — if there was no previous setting
— the default setting of 7.35kW shown as “74”. Use R and ¥ to select the desired
setting:

Within 10 seconds of selecting the desired setting, touch and hold (©) for 3 seconds
to confirm.

00 DEMO
28 2.8kW
37 3.7kW
45 4.5kW
56 5.6kW
74 7.35kW

You will hear a beep and the selected maximum power setting will flash
several times on the display and then the appliance will turn off. Now your op-
erating induction hob will not exceed the total maximum power you selected.

If you do not confirm the selected maximum power setting, your induction
& hob will turn off and operate with the previously selected maximum power or
with the default power of 7.35kW.

When you select heat setting on individual cooking zones, the Power Management
circuit will ensure that the selected total maximum power is not exceeded. Any set-
ting that would cause the total maximum power to be exceeded will be unavailable
to the user.

The Power Management circuit may disable a cooking zone if using it would cause
the total maximum power of the appliance to be exceeded.
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Control Panel

* Immediately after the appliance is connected to electrical mains, all displays
will light up briefly. Your appliance is then ready for use.

* The induction hob is equipped with electronic touch control sensors, which are
operated by touching with a finger for at least 1 second.

» Touching of a sensor is accompanied by a beep to acknowledge.

Do not place any objects on the sensors of the control panel. Make sure
that cookware is not placed beyond the outline of the cooking zone. If you
place cookware too close to the control panel or you cover any sensors, the
hob will automatically turn off for safety.

Turn on the appliance

Touch and hold the on/off (1) sensor for at least 3 seconds. The Hob indicates
correct operation (active) when “00” is shown on the cooking zone displays.

If you do not set the desired heat setting of the cooking zone within 15
seconds of activating the appliance, it will turn off automatically.

Activate cooking zone and set the heat setting.

*  Turn on the hob with the ® sensor.

* Place the cookware on the desired cooking zone.

«  The cookware will be automatically detected and the relevant display &5, will
show flashing “00.” This means that the selected cooking zone is active and
you can set the power.

If there are two or more pans on the hob when it is turned on, the hob will not
activate the cooking zones automatically. You need to touch the sensor £,
corresponding to your desired cooking zone.

*  Use the heat setting touch sensors ® and @ to set the heat setting and it will
be indicated on the display.
* The cooking zone operates.

The cookware detection and automatic cooking zone activation only works
for the first pan placed on the hob.
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Deactivate cooking zones

Deactivate cooking zone by doing one of the following:

*  Turn off the hob with_the (1) sensor.

+  Touch and hold the 85, sensor for 3 seconds

« Activate the cooking zone - simultaneously touch and hold the heat setting
touch sensors (+) and (o).

Activate the cooking zone and use the heat setting touch sensor (<) to set the
heat setting to “0.”

&Turn off the appliance

The appliance operates when at least one cooking zone is on.
* Turn off the hob with the @ sensor.

If a cooking zone is still hot, the relevant display will show the letter "H” or “h”
to indicate residual heat. For description of the symbol, see below.

Booster function "P"

The Booster Function increases the nominal power of the @ 280 mm cooking zone
from 2600W to 3700W, the @ 210 mm cooking zone from 2000W to 3000W, and
the @ 160 mm cooking zone from 1400W to 2100W.
Place the cookware on the desired cooking zone.
+  The cookware will be automatically detected and the relevant display &5, will
show flashing "00."
» Touch the “P” sensor to activate the Booster function. The display will show the
letter “P.”

Turn off the Booster function:
+  Touch the Booster sensor or touch (<) to reduce the heat setting.

Booster function can be activated for up to 5 minutes. Then power will be
reduced to 14 (nominal power).

Power will also be reduced to the nominal power, if any hob components
overheat.

You can reactivate the Booster function when the internal components cool
down to a safe temperature. This function will not start automatically.

When you take the cookware off the cooking zone when the Booster function
in on, a 5-minute countdown will not be interrupted.
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The Booster function can be activated for two cooking zones at the same

& time, i.e. one of the left cooking zones and one of the right cooking zones.
You will not be able to activate the Booster function if another cooking zone
on the same side already has the Booster function activated.

Child Lock

The Child Lock function disables all hob controls for cleaning or to prevent children
from using the appliance. The Child Lock function can be set when the appliance
is turned on or off. To enable or disable the Child Lock function, hold the @ sensor
for 3 seconds. When the lock is on, an indicator light next to the @ Sensor is on.

& When the hob is turned on and locked, you can turned it off immedia-
tely by touching the (1) sensor.

Disconnecting the appliance from electrical mains deactivates the
Child Lock.

Residual heat indicator “h”, "H"

When you have finished cooking, the induction hob glass within the cooking ¢
zone is still hot, this is called residual heat. (o]

If the glass temperature is higher than 60°C*, display of the cooking zone

shows "H". )

If the glass temperature is 45°C* — 60°C *), the cooking zone display shows

"h" (low residual heat).

* Temperatures are approximate
When residual heat indicator is on, do not touch the cooking zone as
there is a risk of burns and do not place on it any items sensitive to
heat!

The "H" or "h" residual heat indicator is not displayed during a power
& outage. However, cooking zones may still be hot!
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Limit the operating time Cooking heat ~ Maximum operat-
setting ing time
In order to ensure the safety of users, the induc- 1 8h
tion hob is fitted with an operating time limiter for 2 8h
each of the cooking zones. 3 8h
4 8h
. o . . 5 5h
The maximum operating time is determined in- 6 5h
dividually depending on the heat setting when = sh
cooking. If you only use one heat setting for an
extended period of time, the maximum cooking 8 sh
time is given in the table: 9 1.5h
10 1.5h
After reaching the maximum cooking time, the 1 1.5h
induction zone deactivates automatically, and 12 1.5h
the display shows residual heat symbol. The 13 15h
maximum working time applies to a single co- 12 1'5h
oking zone. =
P 5min
40 60min
70 160min
90 160min
Timer

Timer function makes cooking easier by making it possible to set Duration.

You can activate the Timer function only when cooking (when heat setting is gre-
ater than "0"). You can use the Timer function on all cooking zones at the same
time. Maximum time is 99 minutes (1 minute step).

To set the timer:

* Place the cookware on the desired cooking zone.

*  When cookware is auto detected, sef.the heat setting.

» To activate the Timer touch and hold until you hear a beep. The display will
show “00.”

+  Touch ¥ to add time and X to reduce time.

To set the Timer for the next cooking zone, follow the above steps by selecting a
different cooking zone. Keep in mind that the Timer function can be set for each
cooking zone.

. If more than one timer is set the shortest duration is displayed.
Timer Duration setting can be changed at any time. During cooking, select the
cooking zone for which you wish to change timer duration setting, i.e. activate it

with the &£, sensor, touch @ and change the duration setting as per Timer setting
instructions.
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When the set cooking time has elapsed, you will hear an alarm beep. Touch any
sensor to mute it or the alarm will turn off automatically after 30 seconds.

If you want to cancel the timer ahead of time, activate the desired cooking zone by
touching its sensor (the pows=at indicator will flash), then cancel the timer as follows:
. touch and hold the sensor;

. touch ¥ to reduce the time to “00”;

. simultaneously touch and hold % and ¥.

To cancel the Timer touch £.5. (heat setting indicator will flash), then touch and hold
for 3 seconds or touch &5, to activate the desired cooking zone, then touch

and use ¥ to reduce the time to “00.”

To cancel the Timer you can also simultaneously touch and hold 4 and ¥ for 2

seconds.

Minute Minder

Use Minute Minder to count down time. The Minute Minder does not affect the ope-
ration of cooking zones.

To set the Minute Minder:

e Turn on the hob.

* Touch and set the Minute Minder duration by touching ¥% to add duration
and 2 to reduce duration.

The Duration setting can be changed at any time. To do this, touch @ and
then use 4 or ¥.

When the set Duration has elapsed, you will hear an alarm beep. Touch any sensor
to acknowledge and mute it. The alarm goes off automatically after 30 seconds.

To cancel the Minute Minder touch @ then touch and hold ¥ to reduce the
duration to “00.” or, alternatively, simultaneously touch and hold £ and ¥%.

The Stop’n go function

The Stop’n go function simultaneously suspends operation of all cooking zones
and then resumes at the heat settings that were previously set.

In order to activate the Stop’n go function, at least one cooking zone must be in
use.

Touch the nf» sensor. All cooking zone displays will show the Il symbol. When a
cooking zone is hot the Il symbol will flash alternately with the letter "H" or "h",
depending on cooking zone temperature (residual heat indicator).

To deactivate the Stop’n go function touch the W/» sensor again. Cooking zone
displays will show the heat setting that was previously set before activation of the
Stop’n go function.

The Stop’n go function pauses the Timer countdown
The Stop’n go function does not pause the Minute Minder countdown
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Maintain temperature

Your hob is equipped with special programmes that allow you to cook at the set
temperature while consuming the least possible amount of energy.

Four programmes are available:

+ Melt 40
This is intended for melting butter or a bar of chocolate.
Place the butter or chocolate in a pan at room temperature and then activate the
Melt 40 programme.

«  Simmer 70
A programme ideal for heating thick soups or sauces.
Place the pot with the food on the cooking zone and activate the Simmer 70
programme. This programme maintains a temperature of 70°C.

* Cook 90
A programme intended for heating and cooking watery dishes.
Place the pot with the food on the cooking zone and activate the Simmer 90
programme. This programme maintains a temperature of 90°C.

Activate the maintain temperature programme.
* Place the cookware on the cooking zone

» Activate the cooking zone
» Activate the selected temperature program

Pair and operate a kitch hood*
To start wireless pairing of your kitchen hood and hob touch and hold the automatic

mode sensor for 3 seconds. The = indicator will flash above the sensor. The =
indicator lights up permanently when the appliances are successfully connected.

In automatic mode the hood adjusts the fan speed automatically depending on the
intensity of cooking. Touch & to activate the automatic hood mode.

The indicator above the sensor will light up. Please note that the automatic mode
can onllﬁbe enabled when the appliances are paired.

Touch = to disable the automatic mode. The indicator above the sensor will go out.

Using the /\ and v sensors to manually control the fan speed. When you use
these sensors the automatic hood mode will be disabled.

*depending on the model
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PRACTICAL EVERYDAY TIPS

Table of example hob settings

FUNCTION USE DISH TIME [MIN] | PORTION

SIZE
" Brownie / Chocolate

Melt 40 Melt chocolate Fondant 10 300 g

Melt 40* Defrost Pork neck / Bigos 60 go%e;e approx.

Melt 40* Proof yeast dough Yeast dough 40 1kg

; " Parboil meats and Lo .

Simmer 70 sausages Pork loin with spices 60 1 kg

Simmer 70* Sous vide Sous-vide chicken fillet | 60 1 piece. 200 g

Simmer 70* Maintain temperature Goulash soup 30 21

Simmer 70* Keep warm Breakfast cereal milk 10 0.51

Cook 90* Healthy breakfast Oatmeal 20 0.51

Cook 90* Soup Chicken broth 150 4]

Cook 90* Cooking Poached eggs 12 2 pcs. egg |

*symbol depends on the model
**in selected models
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CLEANING AND MAINTENANCE

Proper routine maintenance and cleaning
of the appliance can significantly extend its
trouble-free operation.

/N

When cleaning induction hobs, the
same principles apply as for glass
surfaces. Do not use under any cir-
cumstances any abrasive or caustic
cleaners or scouring powders or
pads! Do not use steam or pressure
cleaners.

Cleaning after each use

e Wipe light stains with a damp cloth without
detergent. The use of dishwashing liquid
may cause a bluish surface discoloura-
tion. These persistent stains cannot al-
ways be removed right away, even using
a special cleaner.

e Firmly adhering dirt can be carefully
removed with a scraper. Then wipe the
cooking surface with a damp cloth.

%ﬁ
QQO Ny

Scraper to clean the hob
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Removing stains

e Bright stains of pearl colour (residual
aluminium) can be removed from the
cool hob using a special cleaning agent.
Limestone residue (eg. after evaporated
water) can be removed by vinegar or a
special cleaning agent.

e Do not turn off the cooking zone when
removing sugar, food containing sugar,
plastic and aluminium foil. Immediately
and thoroughly scrape the leftovers off the
hot cooking zone using a sharp scraper.
Once the bulk of the stain is removed
the hob can be turned off and clean the
cooled off cooking zone with a special
cleaning agent.

Do not use any descaling agents to
clean the hob.

Special cleaners are available in supermar-
kets, electrical and home appliance shops,
drug stores, as well as retail food shops and
kitchen showrooms. Scrapers can be pur-
chased in DIY and construction equipment
stores, as well as in shops carrying painting
accessories.



CLEANING AND MAINTENANCE

Never apply a detergent on the hot cooking
zone. ltis best to let the cleaner dry and then
wipe it wet. Any traces of the detergent should
be wiped off clean with a damp cloth before
re-heating. Otherwise, it can be corrosive.

Warranty will be void if you do not follow
the above guidelines!

Periodic inspections

In addition to normal cleaning and

maintenance:

e carry out periodic checks of touch controls
and other elements. After the warranty
expires, have authorised service inspect
the appliance every two years,

e repair and identified problems,

e carry out periodic maintenance of the hob.
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Important!

If the hob’s controls do not respond
for whatever reason, then turn off the
main circuit breaker or remove the
fuse and contact customer service.

Important!

In the event of breakage or chipping
of the hob cooking surface, turn off
and unplug the appliance. To do this,
disconnect the fuse or unplug the
appliance. Then refer the repair to
professional service.

Important!

All repairs and adjustments must
be performed by a competent tech-
nician or by an authorised installer.



TROUBLESHOOTING

In the event of any fault:

e turn off the appliance

e disconnect the power supply

e have the appliance repaired

e Based on the instructions given in the table below, some minor issues can be corrected
by the user. Please check the consecutive points in the table before you refer the repair
to customer service.

PROBLEM POSSIBLE CAUSE REMEDY

The “L” symbol is shown Touch and hold the Child

; . . Lock sensor for 3 sec-
on the display when you try| The Child Lock is enabled. onds to disable the Child
to turn on the appliance. Lock.

You do not hold down the |Hold down the on/off
on/off sensor long enough |sensor for 3 seconds.

Wipe the control panel
Soiled / wet control panel |clean and remove any

sensors objects that obscure the
sensors.
The appliance does not Check the MCB or fuses
turn on when you press the power outage in your home electrical
on/off sensor. distribution box.

Unplug the appliance

from the power outlet for

; 120 seconds or discon-

Er)](:[:%rnal power interfer- nect the miniature circuit
' breaker (MCB) or fuse

in your home electrical

distribution box.

Wipe the control panel

During operation, the ap-

. . The safety feature has clean and remove any
glr']zntzeming;fs a long beep operated. objects that obscure the
: sensors.

When turn on the ap-
pliance, use it without
delay.

After turning on, the appli- |You have not used any ap-
ance turns itself off. pliance function.
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TROUBLESHOOTING

The cooking zone has
turned itself off.

The maximum operating
time has been reached.

Activate the cooking
zone again and set the
heat setting.

Noises are heard during
cooking.

Normal operation of the appliance. The noises emit-
ted depend on the pots used and the heat setting.

The “h” or “H” symbol is
shown on the cooking zone
display.

Normal operation of the appliance. The “h” or “H”
symbols indicate that the cooking zone is warm/hot

and extra care is required.

FO is shown on the cooking
zone display.

Supplied voltage too low.

Contact your electricity
supplier.

F1 is shown on the cooking
zone display.

Supplied voltage too high.

Contact your electricity
supplier.

F2 is shown on the cooking
zone display.

Electronic protection has
been activated.

Check that the cool-
ing fan opening is not
obstructed.

F3 is shown on the cooking
zone display.

The cooking zone protec-
tion has been activated.

Remove the cookware
from the cooking zone
and wait until the F3
symbol goes off.

F4 , F5, F6, F7, F8 or F9
is displayed on the cooking
zone display.

External interfer-

ence.

power

Unplug the appliance
from the power outlet for
120 seconds or discon-
nect the miniature circuit
breaker (MCB) or fuse in
your home electrical dis-
tribution box.

Cracked ceramic plate

Danger! Immediately unplug the appliance from the
power supply or disconnect the miniature circuit

breaker (MCB) or fuse in

your home electrical dis-

tribution box. Refer the repair to the nearest service

centre.
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TECHNISCHE DATEN

Rated voltage

220-240/380-415V

2N~50/60Hz
Rated power: 7.35 kW
Type: PBP4VI%?4({5;B4AU Ut
Induction cooking zone power:
- induction cooking zone: @ 210-220 mm 2000W
- induction cooking zone: & 160-180 mm 1400W
- induction cooking zone: & 280 mm 2600W
- Booster induction cooking zone: @ 210-220 mm 3000W
- Booster induction cooking zone: @ 160-180 mm 2100W
- Booster induction cooking zone: @ 280 mm 3700W
Dimensions [mm]: 592 x 522 x 48
Weight [kg]: approx. 7.85

Meets the requirements of European standards EN 60335-1; EN 60335-2-6.
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STIMATE CLIENT,

Plita Hansa reprezintd combinatia dintre usurinta de manipulare si eficienta perfecta. Dupa
ce veli citi aceste instructiuni nu veti avea niciun fel de probleme cu utilizarea plitei.

Plita care a parasit terenul fabricii a fost verificatd minutios la posturile de control din punct
de vedere al parametrilor de siguranta si functionalitate inainte de a fi impachetata.

Va rugam sa cititi cu atentie instructiunile de utilizare inainte de a porni aparatul. Respectarea
indicatiilor din aceasta va protejeaza de utilizarea necorespunzétoare a aparatului.

Instructiunile trebuie pastrate si depozitate in aga fel incat sa le aveti mereu la indemana.

Trebuie sa respectati cu atentie instructiunile de utilizare pentru a evita accidentele.

Atentie!

Folositi aparatul doar dupa ce atj citit aceste instructiuni.

Aparatul a fost proiectat doar ca aparat de gatit. Orice utilizare a acestuia (de ex. la
incalzirea incaperilor) nu este conforma cu destinatia acestuia si poate fi periculoasa.
Producatorul isi rezerva dreptul de a efectua modificari care nu influenteaza modul
de functionare al aparatului.
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INDICATII PRIVITOARE LA SIGURANTA DE UTILIZARE

Observatie. Dispozitivul si toate piesele componente ale
acestuia care sunt la indemana utilizatorului devin fierbinti
in momentul in care acesta este folosit. Posibilitatea de
atingere a elementelor de incalzire trebuie sa fie realizata
cu o deosebita grija. Copii care nu au atins varsta de 8 ani
nu trebuie sa se apropie de dispozitiv cu exceptia cazului in
care se afla sub supraveghere permanenta.

Acest dispozitiv poate fi utilizat de copii care au varsta de
peste 8 ani si mai mari, de catre persoane cu capacitati
fizice, senzoriale si mentale limitate si de catre persoane
fara experienta si care nu cunosc dispozitivul, atunci cand
acestea sunt supravegheate sau au fost instruite cu privire
la utilizarea dispozitivului in siguranta care le sunt transmise
de catre persoanele care sunt raspunzatoare de siguranta
lor. Aveti grija la copii, nu-i lasati sa se joace cu aparatul.
Curatarea si activitatile de deservire nu trebuiesc realizate
de catre copii care nu sunt supravegheat;.

Observatie. incélzirea fira supraveghere a unturii sau a
uleiului pe plita cu inductie poate fi periculoasa si poate
cauza incendii.

NICIODATA nu incercati sa stingeti focul cu ajutorul apei, ci
opriti dispozitivul si acoperiti flacara cu un capac sau cu un
pled care nu este inflamabil.

Observatie. Pericol de incendiu: nu amplasati nici un fel de
lucruri pe suprafata de fierbere.
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INDICATII PRIVITOARE LA SIGURANTA DE UTILIZARE

Observatie. Daca suprafata este fisurata opriti curentul
pentru a evita pericolul de electrocutare.

Nu asezati pe suprafata plitei obiecte de metal cum ar fi cu-
tite, furculite, linguri si capace sau folii de aluminiu deoarece
pot deveni fierbinti.

Dupa ce ati terminat utilizarea dispozitivului, opriti plita cu
inductie cu ajutorul regulatorului i nu va bazati pe indicatiile
detectorului de vase.

Nu se recomanda comandarea dispozitivului cu ajutorul
ceasului extern sau cu ajutorul sistemului de comanda de
la distanta.

Pentru curatarea aparatului nu se recomanda folosirea di-
spozitivelor de curatare cu ajutorul aburilor.

60



INDICATII PRIVITOARE LA SIGURANTA DE UTILIZARE

+ Tnainte de a utiliza pentru prima data plita cu inductie trebuie sa cititi instructiunile de
utilizare. In acest mod vefi fi in siguranta si evitati deteriorarea plitei.

» Daca utilizati plita cu inductie in imediata apropiere a radioului, televizorului sau a altui
aparat care emite unde, trebuie sa verificati daca panoul de control al plitei functioneaza
corect.

* Plita trebuie sa fie conectata de catre un instalator — electrician autorizat.
* Nu instalafi plita Tn apropierea aparatelor frigorifice.

» Mobila in care incorporati plita trebuie sa fie rezistenta la temperaturi de cca. 100°C. Acest
lucru se refera la placaje, canturi, suprafete fabricate din materiale sintetice, adezivi si
lacuri.

+  Plita poate fi folosita doar dupé ce a fost montata. In acest mod nu v& expuneti la atingerea
pieselor care sunt sub tensiune.

» Aparatele electrice pot fi reparate doar de catre specialisti. Reparatiile neprofesionale pot
pune Tn pericol siguranta utilizatorului.

» Aparatul este decuplat de la reteaua electrica doar atunci cand opriti siguranta sau scoateti
stecherul din priza.

» Stecherul cablului de alimentare trebuie sa fie disponibil dupa ce instalaii plita.

» Aveti grija la copii, nu-i lasati sa se joace cu aparatul.

* Persoanele cu aparate de mentinere a funcitiilor vitale implantate (de ex. stimulator
cardiac, pompa de insulina sau aparat auditiv) trebuie sa se asigure ca functionarea
acestor aparate nu va fi bruiata de catre plita cu inductie (intervalul de frecventa la
care functioneaza plita cu inductie este de 20-50 kHz).

+ Incazul in care se intrerupe alimentarea cu curent se pierd toate setarile. V& recomandam
sa fiti prudenti atunci cand alimentarea cu curent este reluata. Atata timp cat ochiurile sunt
fierbinti se va aprinde indicatorul de incalzire reziduala ,H” precum si la prima pornire a
cheii de blocada.

» Sistemul electric incorporat al indicatorului de incalzire reziduala indica daca plita este
pornita, respectiv daca este inca fierbinte.

» Daca priza este in apropierea ochiului trebuie sa aveti grija la cablu sa nu atinga locurile
incalzite.

» Atunci cand folositi uleiuri sau grasimi nu lasati plita nesupravegheata deoarece exista
pericolul de incendiu.

* Nu folositi vase din materiale plastice si folii de aluminiu. Acestea se topesc la temperaturi
ridicate si pot deteriora suprafata vitroceramica.

» Aveti grija ca pe ochiuri sa nu cada zahar, acid citric, plastic, sare etc. atat in stare solida
cat si lichida.

« Tn cazul in care din neatentie pe ochiuri cade zahar sau plastic nu opriti plita ci indepartati
zaharul si plasticul cu un razuitor ascutit. Protejati mainile de arsuri si rani.
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INDICATII PRIVITOARE LA SIGURANTA DE UTILIZARE

» Pe plita cu inductie trebuie sa folositi doar vase si oale cu fundul plat, care nu au canturi si
zgarieturi doarece in caz contrar acestea pot zgaria iremediabil suprafata vitroceramica.

» Suprafata de incalzit a plitei cu inductie este rezistenta la soc termic. Aceasta nu este
sensibila la rece sau la cald.

* Nu scapati obiecte pe suprafata vitroceramica . Loviturile punct, de ex. cazatura unei
sticlute cu condimente poate provoca fisuri si desprinderea unor cioburi de pe suprafata
vitroceramica .

» Daca astfel de deteriorari apar picaturile de méancare care se scurg pot ajunge la piesele
aflate sub tensiune din plita cu inductie.

» Daca suprafata este fisurata opriti curentul pentru a evita pericolul de electrocutare.
» Nu folositi suprafata plitei drept fund de taiat sau masa de lucru.

* Nu asezatii pe suprafata plitei obiecte de metal cum ar fi cutite, furculite, linguri si capace
sau folii de aluminiu deoarece pot deveni fierbinti.

* Nu incorporati plita peste cuptorul fara ventilator, peste masina de spalat vase, frigider,
congelator sau masina de spalat.

» Daca plita a fost montata in blat atunci obiectele metalice care se afla in dulap se pot
incalzi pana la temperaturi ridicate datorita temperaturii din sistemul de ventilatie al plitei.
Din acest motiv va recomandam sa folositi un strat protector direct (vezi des. 2).

 Trebuie sa respectati indicatiile referitoare la intretinerea si curatirea peliculei ceramice.
In cazul in care apar nereguli la modul de utilizare al acesteia nu vom onora garantia.
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CUM SA ECONOMISITI

ENERGIE
Persoanele care folosesc
energia in mod responsabil
nu influenteaza pozitiv doar
bugetul familiei ci actio-
- neaza constient in favo-

area mediului Tnconjurator.
Ajutati si dumneavoastra,
economisiti energia electrica! Pentru a face
acest lucru procedati in felul urmator:

*Folositi vase de gatit corespunzatoare.

Vasele cu fundul plat si gros va permit sa
economisiti pana la 1/3 din energia electrica.
Tineti minte de capac, in caz contrar consu-
mul de energie electrica creste de patru ori!

*Pastrati ochiurile si fundurile vaselor
curate.

Mizeria impiedica transmiterea de caldura —
mizeria arsa si persistenta poate fi indepar-
tata doar cu substante care dauneaza foarte
mult mediului inconjurator.

*Evitati ,,privitul in oale” inutil.

*Nu incorporati plita in imediata apropiere
a frigiderului/congelatorului.

Consumul de energie electrica creste foarte
inutil datorita acestora.
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DESPACHETARE

Aparatul a fost asigurat im-
potriva deteriorarii pe durata
transportului. Va rugam ca
dupa ce despachetati apa-

é ratul sa aruncati elementele
ambalajului astfel incat acest

lucru sa nu dauneze mediului inconjurator.
Toate materialele folosite pentru ambalaj nu
dauneaza mediului sunt 100% reciclabile si
au fost marcate cu simbolul corespunzator.

Atentie! Materialele din ambalaj (sacii
din polietilen, bucatile de stiropian etc.)
nu trebuie lasate la indemana copiilor pe
durata despachetarii.

INDEPARTAREA APARATELOR
FOLOSITE

Acest aparat este marcat conform Directivei
Europene 2012/19/UE si Legii poloneze cu
privire la echipamentele electrice si electro-
nice folosite cu simbolul containerului pentru
deseuri taiat.

Acest marcaj informeaza ca

echipamentul acesta dupa pe-

rioada in care a fost utilizat

nu poate fi aruncat impreuna

cu gunoiul menajer. Utilizato-
I vl este obligat sa-I predea la

punctele de primire a echipa-
mentelor electrice si electronice folosite. In-
stitutiile care le primesc, inclusiv punctele de
ridicare, magazinele si autoritatile locale vor
organiza un sistem corespunzator de preda-
re a acestor echipamente. Procedarea co-
respunzatoare cu echipamentele electrice si
electronice asigura eliminarea consecintelor
daunatoare pentru sanatatea oamenilor si a
mediului Tnconjurator, care reies din preze-
nta unor substante periculoase si din depo-
zitarea si prelucrarea necorespunzatoare a
acestui tip de echipament.



DESCRIERE PRODUS

R

1. Camp cu inductie Power Booster @ 3 Camp cu inductie Booster:
210 (fata stanga) @ 280 (spate dreapta)

2. Camp cu inductie Booster:
@ 160 (spate stanga)

tHansa

Panoul de comanda
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P 40° 70° °
n —I @ BOOSTER MELT SIMMER CgociK
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1. Panou de pornire/oprire senzor cu LED 8. Dioda semnal de functionare a temporiza-
2. Senzorul parametrului de putere minus torului
3. Plus senzor de setare a puterii 9. Cheie senzor
4. Indicator zona de gatit 10. Rupeti senzorul
5. Senzor ceas 11. Amplificator de putere senzor
6. Senzor ceas + 12. Program de mentinere a temperaturii 40°
7. Senzor ceas - 13. Program de mentinere a temperaturii 70°
8. Indicator ceas 14. Program de mentinere a temperaturii 90°
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INSTALAREA

Pregatirea blatului de mobila pentru incorporarea plitei

» Distanta dintre marginea orificiului si peretele lateral al mobilei trebuie sa fie de minim 55
mm.

* Mobila pentru incorporat trebuie sa contina placaj si adezivi pentru lipirea acestuia rezi-
stente la temperatura de 100°C. Th cazul in care nu indeplinesc aceste conditii se poate
ajunge la deformarea suprafetei sau dezlipirea placajului.

» Marginile orificiului trebuie sa fie asigurate cu un material care nu absoarbe umiditatea.

» Efectuati orificiul din blat conform dimensiunilor indicate in des 1.

» Sub plita lasati cel putin un spatiu liber de 25 mm, pentru a asigura circulatia corespun-
zatoare a aerului si pentru a evita incalzirea suprafetei din jurul plitei, des 2
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INSTALAREA

min 650mm
min 650mm
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Montarea garniturii de etansare

in functie de model, garnitura a fost montatd de céatre producator (fig. 1) In cazul in care
arnitura nu a fost montata de catre producator, procedati dupa cum se indica mai jos:
Inainte de a instala dispozitivul Tn orificiul blatului, instalati garnitura furnizatd impreuna cu
produsul pe partea inferioara a placii (fig. 2). Pentru a face acest lucru, indepartati mai intai
folia protectoare de pe garnitura si apoi lipiti-o cat mai aproape de marginea placii (fig. 3,4).

Instalarea fara garnitura este interzisa.

Plasati placa in orificiul mobilierului, pozitionati-o si-
metric in orificiu, astfel incat distanta dintre placa si
marginea blatului sa fie egala pe fiecare parte (fig. 5).
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INSTALAREA

Instalarea plitei

e realizati conectarea plitei cu cablul electric in conformitate cu schema racordurilor.
e curatati blatul de praf, introduceti plita in orificiu si apasati-o cu putere in jos spre blat.

! 2 31 1 - blat
! 2 - garnitura plitei
% = \ 3 plita vitroceramica

Conectarea plitei la instalatia electrica

Atentie!

Conectarea la instalatie poate fi facuta doar de catre un instalator calificat care po-
seda competentele necesare. Se interzice efectuarea de transformari sau modificari
la instalatia electrica.

Indicatii pentru instalator

Plita este dotata cu un conector de alimentare care permite selectarea conexiunilor
corespunzatoare pentru tipul respectiv de alimentare cu energie electrica. Conectorul de
alimentare permite urmatoarele tipuri de conexiuni: - cu o singura faza 220-240 V ~ / - cu
doua faze 380-415 V 2N~. Conectarea plitei la tipul corespunzator de alimentare este
posibila datorita legarii bornelor pe conectorul de alimentare conform schemei de conexiuni
anexate. Schema de conexiuni este amplasata si pe partea inferioara a capacului. Accesul
la conectorul de alimentare este posibil dupa ce deschideti capacul cutiei de cleme. Trebuie
sa selectati un cablu de alimentare corespunzator avand in vedere tipul de conexiune si
puterea nominala a plitei.

Atentie!
Trebuie sa tineti minte ca este necesar sa conectati circuitul de protectie la clema
conectorului de alimentare marcat cu semnul . Instalatia electrica de alimentare

a plitei trebuie sa fie protejata cu o siguranta iar pentru a asigura linia de alimentare
poate sa fie dotatd cu un comutator cu care se poate opri alimentarea cu curent in
caz de avarie.

Tnainte de a conecta plita la instalatia electrica trebuie sa cititi informatiile inscriptionate pe
tabelul nominal si pe schema de conectare. Alt mod de conectare a plitei decat cel indicat
in schema poate provoca deteriorarea acesteia. ATENTIE! Instalatorul este obligat sa dea
utilizatorului "certificatul de conectare a produsului la instalatia electrica" (de gasit in foaia
de garantie). Dupa instalare, instalatorul ar trebui s& amplaseze, de asemenea, informatii cu
privire la metoda de realizare a conexiunii: - cu o faza, cu doua faze, cu trei faze, - sectiunea
transversala a cablului de conectare, - tipul de protectie folosit (tipul sigurantei).
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INSTALAREA

SCHEMA CONEXIUNILOR POSIBILE
Atentie! Tensiune elemente incalzire 220-240V

R ) Sigu-
Atentie! In cazul fiecarei dintre conexiuni cablul de protectie trebuie sa fie Tip /. ranta de
conectat cu clema &. sectiunea | protectie

transversa-
1a a cablului
1| Pentru reteaua de 220-240 V|IN~| O OO OO O
conectati o faza cu cablul neutru, HO5VV-FG | min.30 A
puntea leaga bornele L1, L2, T T T 3X 4 mm?
cablul neutru cu N, cablul de L1 N @
protectie cu
2* [ Pentru reteaua 220-240/380-[2N~| O OO OO O
415V conectati doua faze cu cablul HO5VV-FG | min.16 A
neutru, cablul neutru cu N, cablul de T T T T 4X2,5mm?
protectie cu @) N ®

L1=R, L2=S, L3=T, N= clema cablu neutru, @= clema cablu de protectie

* Tn cazul unei instalatii cu 3 faze 220-240/380-415V in cas3, cablul rdmas trebuie conectat la regleta:L3,
care nu este conectata la instalatia externa a plitei.

* Regletele N-N sunt conectate in interior, nu trebuie realizata nici o punte intre ele

Ambalajul produsului contine un set de elemente necesare pentru conectarea corecta a produ-
sului la instalatia electrica. Utilizarea elementelor atasate este necesara pentru buna functionare
a produsului. Setul contine: Dispozitiv de detensionare, Pod, 2 suruburi si protectie conector.

Instalarea corecta a dispozitivului de detensio- Capacul terminalului trebuie introdus pana cand
nare trebuie efectuata folosind suruburile incluse ~ se aude un clic caracteristic al dispozitivului de
n set. fixare.

Pentru a demonta capacul, folositi o surubelnitd pentru a ridica elementele de fixare pana cand
& capacul se desprinde
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DESERVIRE

fnainte de a porni plita pentru prima dati

» Trebuie sa curatati cu atentie plita cu inductie. Plita cu inductie trebuie tratata ca si supra-
fetele de sticla,

» la prima utilizare se pot emana temporar mirosuri si de aceea va recomandam sa pornij
ventilatia in incapere sau sa deschideti fereastra,

» efectuatfi activitatile de manipulare respectand indicatiile de siguranta.

Regulile de functionare ale cAmpului cu inductie

Generatorul electric alimenteaza bobina care este amplasata
in interiorul dispozitivului.

Aceasta bobina produce un cdmp magnetic, care este trans-
mis catre vas.

Campul magnetic cauzeaza c3, vasul se incalzeste.

Acest sistem prevede folosirea de vase a caror funduri sunt sensibile la actiunea campului

magnetic.

in general, tehnologia de inductie se caracterizeazé prin doud calitati:

e caldura este emisa numai cu ajutorul vasului, energia termica este utilizata pana la maxi-
mum,

e nu apare nici un fenomen de inertie termica, deoarece procesul de gatire incepe imediat
fn momentul in care vasul de gatit este pus pe plita si acest proces ia sfarsit in momentul
in care vasul este dat la o parte de pe plita.

Tn timpul utiliz&rii normale a plitei cu inductie pot apérea diferite tipuri de sunete care nu au

nici un efect asupra functionarii corecte a plitei.

e Fluierat cu frecventa scazuta. Sunetul este activat atunci cand vasul este gol si este
dezactivat dupa ce in vas este turnatd apa sau este pusa mancarea.

e Fluierat cu frecventa inalta. Sunetul poate fi auzit in vasele care sunt fabricate din mai
multe straturi din diferite materiale si atunci cand este pornitd puterea maximala de
incalzire. Acest sunet devine mai puternic atunci cand folosim concomitent doua sau mai
multe zone de gatit la puterea maximala. Sunetul este dezactivat sau pierde din intensitate
dupa micsorarea puterii.

e Sunet de tip scartait Sunetul poate fi auzit in vasele care sunt fabricate din mai multe
straturi din diferite materiale. Intensitatea sunetului depinde de modul de gatire.

e Sunet de tip bazait Acest sunet poate fi auzit atunci cand functioneaza ventilatorul pentru
racirea sistemelor electronice.

Sunetele care pot fi auzite in timpul functionarii corecte rezulta din functionarea ventilatorului

de racire, dimensiunile vasului si materialul din care este fabricat, modul de gatire a manca-

rurilor si puterea de incalzire setata.

Aceste sunete sunt normale si nu inseamna c3, plita de inductie este defecta.
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DESERVIRE

Aparate de asigurare:

Daca plita a fost instalata corect si este folositéa corespunzator, aparatele de asigurare sunt
rareori necesare.

Ventilatorul: este folosit pentru protectia si racirea elementelor de control si de alimentare.
Poate functiona cu doua viteze diferite, functioneaza in mod automat. Ventilatorul functioneaza
atunci cand zonele de gatit sunt pornite si atunci cand plita este opritd, pana in momentul in
care sistemul electronic al dispozitivului este racit suficient.

Tranzistorul: Temperatura elementelor electronice este masuraté thcontinuu cu o sondé. Tn
cazul in care caldura creste Th mod periculos, acest sistem micsoreaza in mod automat puterea
ochiului sau deconecteaza ochiul aflat cel mai aproape de elementele electronice incalzire.
Detectarea: detectorul prezentei vasului face posibila functionarea plitei siimplicit incalzirea.
Obiectele mici amplasate pe suprafata de incalzire (de ex lingurita, cutitul, inelul...) nu vor fi
tratate ca si vase si plita nu se va porni.

Detectorul prezentei vasului in camp cu inductie

Detectorul prezentei vasului este instalat pe plitele care contin campuri cu inductie. Tn
timpul functionarii plitei detectorul prezentei vasului in mod automat va incepe sau va opri
emiterea de caldura la ochi atunci cand asezati vasul pe plita sau cand il luati de pe plita.
Acest lucru asigurd economisirea de energie.

« Tn cazul in care ochiul este folosit cu un vas corespunzétor, pe display se va afisa nivelul
de caldura.
* Inductia necesita folosirea unor vase potrivite, dotate cu fund din material magnetic (Tabel)

Daca pe ochi nu ati asezat niciun vas sau vasul asezat este necorespunzator, pe

|
-
Sl

display va aparea simbolul 2N Ochiul nu porneste. Daca in timp de 90 secunde nu
va fi descoperit niciun vas, operatia de pornire a plitei va fi stearsa.
Pentru a opri ochiul, trebuie sa-l opriti cu controlorul de senzori si nu doar luand vasul.

A Detectorul de vas nu functioneaza ca si senzor de pornire/oprire plita.

Ochiul cu inductie este dotat cu senzori operati la atingere cu degetul pe suprafetele marcate.
Fiecare setare a senzorului este confirmata cu un semnal acustic.

Trebuie sa aveti atentie ca la pornire si oprire precum si la setarea puterii de incalzire
sa apasati mereu doar un singur senzor. in cazul in care apasati simultan mai multi
senzori (cu exceptia ceasului si a cheii), sistemul ignora semnalele de control introduse,
iar la apasarea prelungitd emit un semnal de defectiune.

Dupa ce terminati utilizarea opriti ochiul cu regulatorul si nu va bazati numai pe indi-
catiile detectorului de vase.
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DESERVIRE

Calitatea corespunzatoare a vaselor de gatit este conditia de baza pentru a obtine un randa-
ment bun de functionare a plitei.

Selectarea vaselor pentru gatit in campul de inductie

i X

7 AN AN

Caracteristicile vaselor.

o Intotdeauna trebuie s& folositi vase de gatit de calitate superioars, cu fund ideal plat: daca
folositi acest tip de vase de gatit evitati aparitia de puncte cu temperatura foarte ridicata,
fn care mancarea s-ar putea arde in timpul procesului de gatire.Vasele de gatit si tigaile
cu pereti grosi din metal asigura dispersarea ideala a caldurii.

e Trebuie sa aveti grija ca fundul vaselor de gatit sa fie uscat: atunci cand umpleti vasul de
gatit sau cand folositi un vas scos din frigider inainte de a-l aseza pe plita verificati daca
fundul este perfect uscat. Acest lucru va permite sa evitati murdarirea suprafetei plitei.

e Capacul vasului de gatit nu permite degajarea de caldura si in acest mod scurteaza timpul
necesar pentru gatire si consumul de energie electrica .

e Pentru a stabili daca vasele sunt potrivite, trebuie sa verificati daca fundul vasului atrage
un magnet.

e Pentru a asigura controlul optim al temperaturii prin modulul cu inductie, fundul
vasului de gatit trebuie sa fie plat.

e Fundul concav al vasului de gatit sau logo-ul producatorului gravat adanc au
influenta negativa asupra controlului temperaturii prin modulul cu inductie si pot
conduce la supraincalzirea vaselor de gatit.

o Nu folositi vase de gatit deteriorate de ex., cu fundul deformat datorita temperaturii
excesive. s

e Folosind vasele mari cu fund feromagnetic, al carui diametru
este mai mic decat diametrul total al vasului, se incalzeste numai
portiunea feromagnetica a vasului. Acest lucru duce la situatia in
care nu este posibila distribuirea uniforma a caldurii in vas. Zona
feromagnetica este redusa in baza vasului din caza elementelor
din aluminiu care se gasesc in aceasta, prin urmare, cantitatea
de caldura furnizata poate fi redusa. Se poate intampla ca vor
apare probleme cu detectarea vasului sau acesta nu va fi de-
tectat deloc. Diametrul vasului feromagnetic trebuie ajustat la
dimensiunea zonei de incélzire, pentru a obtine rezultate optime de gatit. In cazul in care
vasul nu a fost detectat in zona de incalzire, este recomandabil s&-l incercati in zona de
incalzire cu diametru relativ mai mic.
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DESERVIRE

Pentru gatitul cu inductie trebuie sa folositi numai vase feromagnetice, fabricate din urma-
toarele materiale:

eotel emailat

e fonta

e \/ase speciale din ofel inoxidabil pentru gatitul cu inductie

Marcarea pe vasele de Verificati eticheta pentru a descoperi
bucatarie m un semn care sa informeze daca vasul
poate fi folosit pe plite cu inductie

Folositi vase magnetice (din tabla emailata, otel feritic
inoxidabil, din fonta), verlflcaﬁl asezand un magnet pe

fundul vasului (trebuie sa se lipeasca)
Otel inoxidabil Nu descopera prezenta vasului
Cu exceptia vaselor din otel feromagnetic
Aluminiu Nu descopera prezenta vasului
Fonta Eficienta ridicata
Atentie: vasele pot zgaria plita
Otel emailat Eficienta ridicata
Va recomandam sa folositi vase cu fund plat, gros si
neted
Sticla Nu descopera prezenta vasului
Portelan Nu descopera prezenta vasului

Vasele cu fund de cupru | Nu descopera prezenta vasului

Dimensiunea celui mai mic vas util pentru zona de gatit este:

Displayul ochiului Dimensiunea minima al fundului unui vas de otel
cu inductie emailat
[Mwm] [Mm]
160 - 180
110
180 - 200
210 - 220
220 x 190 125
260 - 280

Dimensiunea minima pentru vasele confectionate din alte materiale decét otelul
emailat poate varia.
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Aceasta functie va permite sa activati modul demo si sa limitati puterea maxima
totala a plitei cu inductie la una dintre urmatoarele valori: 2,8kW; 3,7kW; 4,5kW;
5,6kW; 7,35kW (putere maxima).

Puterea maxima poate fi selectata de utilizator numai in decurs de 5 minu-

te de la conectarea plitei cu inductie la retea. Pentru a trece la selectarea

puterii, dupa pornirea plltel cu senzorul @ tineti apasat timp de 3 secunde
senzorul nf» si senzorul

Afisajul dublu al ceasului este afisata valoarea de referinta selectata anterior sau,
daca nu s-a facut nicio selectie anterlor valoarea de referlnta implicita de 7 35 kW
in formatul ,,74”. Utilizatorul poate comuta intre setari cu aJutoruI senzorilor & Si Y
Dupa selectarea setarii dorite, utilizatorul trebuie s& confirme selectia in 10 secunde

apasand senzorul () timp de 3 secunde.

00 DEMO
28 2,8kW
37 3,7kW
45 4,5kW
56 5,6kW
74 7,35kW

Selectia este confirmata de céteva clipiri ale setarii selectate si de un sem-
nal sonor, apoi de oprirea panoului. Din acest moment, plita functioneaza la
puterea maxima totala selectata de utilizator.

Daca selectia nu este confirmata, dupa 10 secunde de la selectarea puterii,
& panoul se opreste si plita functioneaza cu ultima putere setata, sau daca nu
a existat o selectie anterioara - cu puterea implicitd de 7,35kW.

Atunci cand setati puterea pentru campuri de gatit individuale, functia Power Mana-
gement controleaza ca puterea totald selectata sa nu fie depasita. Setarile care ar
determina depasirea puterii sunt blocate si inaccesibile pentru utilizator.

Functia Power Management poate impiedica pornirea cdmpului de gatit daca puterea
acestuia ar depdasi puterea maxima selectata.
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Panoul de comanda

* Dupa ce conectati plita la reteaua electrica, pentru un moment se aprind toti
indicatorii. Plita este pregatita pentru utilizare.

+ Plita este dotata cu senzori electronici. Pentru a-i utiliza, atingeti cu degetul cel
putin 1 secunda.

* De fiecare data cand porniti senzorii acest lucru este indicat de un semnal
sonor.

Nu plasati obiecte pe senzorii panoului de control. Acordati o atentie deose-
bita pentru ca in timpul gatitului, vasele sa nu iasa dincolo de conturul cam-
pului de incalzire. Amplasarea vaselor prea aproape de panoul de control
sau acoperirea completa a acestuia va activa procedura de siguranta si va
opri automat plita.

Pornirea plitei de gatit

@ @ "/’ Atingeti cu degetul si tineti cel putin 3 secunde senzorul pornire/
3SEe oprire (1). Plita indica functionarea corecta (activitate), atunci cand
pe indicatoarele campului de incalzire se aprinde ,,00”.

Daca nu setati puterea corespunzéatoare a campului de gatit in decurs de
15 secunde de la pornirea plitei, plita se va opri automat.

Pornirea campului de incalzire si setarea puterii acestuia

*  Porniti plita cu ajutorul senzorului 0)

* Puneti vasul pe zona de gatit care va intereseaza.

+  Vasul de gétit este detectat automat, iar indicatorul £&. pentru campul de gatit
selectat va incepe sa clipeasca, indicand ,,00”. Aceasta inseamna ca zona se-
lectata este activa si poate fi setata puterea.

Daca pe plita se afla doua sau mai multe oale atunci cand este pornita, plita
A nu va activa automat campul. Atingeti indicatorul £&. corespunzator pentru
campul de gatit selectat.
*  Folositi senzorii ®0O de setare a puterii pentru a selecta intensitatea campu-
lui dorita (pe afisaj apare valoarea selectata puterea selectata).
+ Campul este deja in functiune.

Functia de activare automata a campului, dupa plasarea unui vas, este
activa numai pentru prima oala plasata pe un camp dat.
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Oprirea campurilor de incalzire

Puteti opri cAmpul de incalzire prin una dintre urméatoarele actiuni:

«  Opriti plita cu ajutorul senzorului (1.

+  Atingeti si mentineti apasat indicatorul &£ timp de 3 secunde

» Activati campul de incalzire - tineti apasate simultan senzorii de reglare a pu-
terii si (o).

+  Activati campul de incalzire, utilizati senzorul (-) de setare a puterii pentru a
seta puterea la ,0”.

Oprirea intregii plite
& Zona de incalzire functioneaza atunci cand cel putin un ochi este pornit.
»  Opriti plita cu ajutorul senzorului @

In cazul in care campul de incalzit este fierbinte, pe afisajul cAmpului respec-
tiv este aprinsa litera ,H” sau ,h” — simbolul caldurii reziduale. Descrierea
simbolului se afla mai departe in manualul de utilizare.

Functia Booster ,,P"

Functia Booster mareste puterea campului de incélzire @ 210 - de la 2000W la
3000W, campul @ 160 - de la 1400W la 2100W, campul @ 280 - de la 2600W la
3600W .

* Puneti vasul pe zona de géatit care va intereseaza.

+ Vasul va fi detectat automat si indicatorul &5, responsabil pentru campul de
incalzit selectat va clipi indicand ,00”.

» Activati functia Booster prin apasarea senzorului ,P”. Pe afisaj va aparea litera
HP”

Pentru dezactivarea functiei Booster:
* Reduceti puterea cdmpului de incalzire cu functia Booster activata, utilizand
senzorul de schimbare a puterii (=) sau prin apasarea senzorului Booster.

Timpul de functionare a functiei Booster este limitat la 5 minute. Dupa acest
timp, intensitatea cAmpului va fi setata la 14 (putere nominala).

Aceasta functie se poate comuta la puterea nominald daca elementele de
incalzire sau sistemele electronice ating temperatura limita.

Veti putea folosi din nou functia Booster dupa scaderea temperaturii elemen-
telor de Tncalzire la un nivel sigur. Aceasta functie nu va porni automat.
Daca luati oala de pe campul de gatit cu functia Booster activata, numara-
toarea inversa de 5 minute nu va fi intrerupta.
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Functia Booster poate fi pornitad pentru doua campuri in acelasi timp, adica

& unul dintre cdmpurile din stanga si unul dintre cadmpurile din dreapta. Activa-
rea functiei Booster nu este posibild daca un alt cdmp de gatit pe verticala
are deja activata functia Booster.

Functia de blocare a panoului de control

Datorita functiei de blocare, puteti bloca posibilitatea de comanda a plitei, de exem-
plu, de catre copii sau in caz de curatare. Puteti activa functia de blocare atat cu
plita pornita, cat si oprita. Pentru a activa sau dezactiva blocarea, tineti senzorul
timp de 3 secunde. Atunci cand functia de blocare este activa, este aprinsa dio
de langa senzorul (3.

& Atunci cand plita este pornita si blocata, aceasta poate fi oprita imedi-
at prin atingerea senzorului (1).
Deconectarea plitei de la reteaua de alimentare cu curent electric va
conduce la deconectarea blocadei plitei.

Indicatorul de caldura reziduala ,,h”, ,,H”

Dupa gatit daca sticla plitei de inductie a unei zone de gatit ramane fierbin- a"
te, aceasta se numeste caldura reziduala.

Daca temperatura sticlei este mai mare decat 60°C*, pe indicatorul acestui
camp este afisat simbolul ,H”. "

Daca temperatura sticlei este de 45°C* - 60°C*), indicatorul de camp
afiseaza simbolul ,h” (caldura reziduald scazuta).

* Valorile temperaturii sunt aproximative
& Atunci cand indicatorul de caldura reziduala este activat, nu atingeti
zona de gatit, deoarece acest lucru ar putea duce la oparire, si nu
puneti obiecte sensibile la caldura pe aceasta!
C in timpul unei intreruperi de curent, indicatorul de caldura reziduala

»H” sau ,,h” nu mai este afisat. Cu toate acestea, zonele de gatit pot fi
inca fierbinti!
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Limitarea duratei de functionare Gradul puterii de Durata maxima de
’ incalzire functionare

Pentru a asigura siguranta utilizatorilor, plita cu L 8h
inductie este dotatd cu o limitare a timpului de 2 8h
functionare pentru fiecare dintre cdmpurile de ga- 3 8h
tit. 4 8h

5 5h

6 5h
Timpul maxim de functionare este setat indivi- 7 5N
dual, in functie de nivelurile de putere utilizate 8 5h
in timpul gatirii. Daca utilizati un singur nivel de
putere pentru un timp de gatit mai lung, timpul 9 1,5h
maxim este limitat conform tabelului: 10 1,5h

1 1,5h
Dupa atingerea timpului maxim de gatire, 12 1,5h
campul cu inductie se opreste automat si pe 13 1,5h
indicatorul cAmpului apare simbolul caldurii re- 14 1.5h
ziduale. Timpul maxim de lucru se aplica unui P 5 min
singur camp. 20 60 min.

70 160 min.
Functia Timer 90 160 min.

Ceasul de programare usureaza procesul de gatire datorita posibilitatii de progra-
mare a duratei de functionare a campurilor de incalzire.

Puteti activa functia Timer numai in timpul gatirii (atunci cand puterea de incalzire
este mai mare de ,0”). Puteti utiliza functia Timer pe toate zonele de gatit in acelasi
timp. Timpul maxim de lucru este de 99 de minute (cate 1 minut).

Pentru a seta timpul Ceasului:

* Puneti vasul pe zona de gétit care va intereseaza.

* Dupa detectarea automata a vasului, setati puterea de incalzire.

» Activarea Ceasului se face prin apasarea lunga a senzorului Timer @ pana la
auzirea unui bip. Pe afisaj se va aprinde cifra ,00”.

+  Senzorul ¥ reduce timpul, iar X - creste timpul.

Pentru a seta functia Timer pentru urmatorul cdmp, urmati pasii de mai sus se-
lectdnd un alt cdmp decat prima data. Retineti ca puteti seta functia Timer pentru
fiecare camp.

. Daca setati durate diferite pe afisajul ceasului, va fi afisata cea mai scurta
A dintre ele.

In orice moment cand gatiti, puteti schimba durata programului de gatire. Pentru a
face acest lucru, in timpul gatitului, selectati cdmpul pentru care doriti s& modificati
durata de lucru, adica activati-l cu indicatorul 85, apoi atingeti @ si modificati ora
urménd pasii ca in descrierea setarii ceasului.
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Dupa scurgerea timpului de gatit programat, se va auzi un semnal sonor. Il puteti
opri atingand orice senzor sau semnalul se va opri automat dupa 30 de secunde.
Daca doriti sa opriti Ceasul mai devreme, activati cdmpul de gatit atingand senzorul
campului selectat (indicatorul de putere va clipi), apoi resetati setarea Timer-ului
printr-una dintre urméatoarele actiuni:

. atingeti si tineti senzorul ceasului @;
. cu senzorul ¥% reduceti timpul pana la ,00”;
. tineti simultan senzorii & si ¥.

Daca doriti sa opriti ceasul mai devreme, activati cdmpul de gatit atingénd indicato-
rul campului £&. (indicatorul de putere va clipi), apoi atingeti si mentineti apasat in-
dicatorul ceasului timp de_3 secunde sau activati cAmpul care va intereseaza cu
indicatorul &£, apoi atingeti @ si utilizati senzorul ¥ pentru a reduce timpul la ,00”.
Mai exista o optiune de stergére a setarilor tinand simultan timp de 2 secunde sen-
zorul % si senzorul ¥.

Functia Cronometru

Functia de cronometru este utilizatd pentru a numara invers timpul programat.
Functia nu controleaza zonele de gatit.

Pentru a seta cronometrul:

*  Porniti plita.

*  Atingeti senzorul @ si setati timpul cronometrului utilizand senzorul % pentru
scurtarea timpului si senzorul £ pentru prelungire.

In orice moment, puteti sa schimbati timpul programat. Pentru a face acest lucru,
utilizati senzorul { vy, apoi utilizati senzorii 4 sau ¥.

Dupa scurgerea timpului programat, se va auzi un semnal sonor. Puteti sa-|
dezactivati atingand orice senzor. Alarma se va opri automat dupa 30 de secunde.

Daca doriti sa opriti cronometrul mai devreme, utilizati senzorul @ apoi
atingeti si mentineti apasat senzorul ¥% pentru a reduce timpul la ,00” sau
atingeti si mentineti simultan senzorul ceasului de extindere a timpului % si
senzorul ceasului de scurtare a timpului .

Functia Pauza

Datoritd acesteia, puteti sa opriti plita in orice moment si puteti sa reveniti fara
pierderea setarilor.

Pentru a activa functia de pauza, trebuie sa fie pornita cel putin o plita.

Atingeti senzorul uf» . Pe toate afisajele campurilor de gatit va fi afisat simbolul |1 .
Daca campul de gatit este fierbinte, simbolul Il va clipi alternativ cu litera ,H” sau
,h”, in functie de inaltimea temperaturii cdmpului (indicator de caldura reziduala).
Pentru a dezactiva functia Pauza, apasati din nou senzorul W/». Afisajele campurilor
de gatit arata setarile care au fost setate inainte de activarea functiei.

Functia Pauza intrerupe Ceasul (Timer).
Functia Pauza nu intrerupe numaratoarea inversa a Cronometrului
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Programele de mentinere a temperaturii
Plita este dotata cu programe speciale care permit prepararea alimentelor la tem-
peratura setatd cu un consum minim de energie.

Sunt disponibile patru programe:

* 40 - Topire
Un program dedicat pentru topirea ciocolatei si untului.
Puneti untul sau ciocolata intr-o oala la temperatura camerei si apoi activati
programul 40.

+ 70 —ncalzire
Acesta este un program dedicat pentru incalzirea alimentelor dense, precum
ciorbele sau sosurile.
Asezati oala cu mancare pe campul de gatit si activati programul 70 pentru
acest camp. Programul 70 este activat cu temperatura de 70° C .

90 — Incélzire/Fierbere
Acest program este dedicat pentru incalzirea si fierberea preparatelor cu densi-
tate mica sau a apei.
Asezati oala cu mancare pe campul de gatit si activati programul 90 pentru
acest camp. Programul 90 este activat cu temperatura de 90° C .

Activarea programului de mentinere a temperaturii.

* Plasati oala pe cdmpul de incalzire.

« Activati cGmpul de incalzire pe care a fost asezata oala.

» Activati programul de temperatura selectat.

Valorile de temperatura sunt orientative si pot varia in functie de cantitatea,
tipul de greutate, tipul de vas de gatit utilizat, feluri de bucate.

Hota - Aburire si utilizare *

Pentru a activa procedura de conectare fara fir intre plita si hota, tineti apasat sen-
zorul modului automat timp de 3 secunde. Simbolul (=) va clipi deasupra senzo-
rului. Dupa ce plita a fost conectata corect la hota, simbolul (=) se va aprin-
de permanent.

Modul automat al hotei - un mod in care puterea ventilatorului hotei este setata
automat in functie de intensitatea gatirii. Pentru a activa modul automat al hotei,
apasati senzorul = .

Deasupra senzo- rului se va aprinde o dioda. Va rugam sa retineti ca pornirea
modului automat este posibila numai atunci cand plita a fost conectata anterior
corect la hota.

Utilizati senzorul (=) pentru a dezactiva modul automat. Dioda de deasupra sen-
zorului se va stinge.

Se recomanda utilizarea programelor de temperatura pentru vasele care
sunt cel putin pe jumatate pline.
Se recomanda sa utilizati programele de temperatura pe zona de gatit rece.

*in functie de model
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SFATURI PRACTICE

Tabele cu setari exemplificative ale placii

FUNCTIA APLICARE MANCARE TIMP (MIN.) | MARIME
PORTII
" ) " . Brownie / Fondant de
Melt 40 Topirea ciocolatei ciocolata 10 300 g
Melt 40* Decongelarea produselor | Ceafa / Varza acra 60 230%”8' aprox.
* Cresterea aluatului de Aluat de drojdie
Melt 40 drojdie 40 1 kg
; " Oparirea mezelurilor si Muschi de porc cu
Simmer 70 carnatilor condimente 60 Tkg
Simmer 70* Sous vide File de pui sous-vide 60 1 buc. 200 g
; " Regenerare / mentinerea | ~: . «

Simmer 70 temperaturii Ciorba gulas 30 21

Simmer 70* ncélzire Lapte pentru fulgi 10 0,51

Cook 90* Un mic dejun sanatos Fulgi de ovaz 20 0,51

Cook 90* Supa Supa de pui 150 41

Cook 90* Fierbere Oua fierte 12 2 buc. oua |

Grill** Preparare pe gratar er']?rtlléro{: la gratar - 6 1 buc. 300 g

Gratar** Stir-fry Pui cu legume si paste |8 lo%ome aprox.
9

Grill** Prajire in ulei Legume in tempura 6 300 ¢

*simbolul depinde de model
**nu este disponibil pe toate modelele
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CURATARE S| INTRETINERE

Grija utilizatorului pentru mentinerea plitei cu-
rate precum si intretinerea corespunzatoare
a acesteia are un impact important pentru
prelungirea duratei de functionare fara avarie.

Cand curatati suprafata vitroceramica
trebuie sa respectati aceleasi reguli
ca si in cazul suprafetelor din sticla.
Nu folositi substante abrazive sau
substante de curatat abrazive nici
nisip sau bureti cu suprafata abraziva.
Nu folositi aparate de curatare pe
baza de abur.

Curatati dupa fiecare utilizare

¢ Mizeria usoara, nearsa poate fi inde-
partata cu o panza umeda fara substa-
nte de curatare. Daca utilizati detergent
de vase exista posibilitatea sa apara urme
de culoare albastra. Aceste pete nu dispar
mereu dupa prima spalare, chiar daca
folositi o substanta de curatat speciala.

¢ Mizeria prinsa puternic trebuie inde-
partata cu un razuitor ascutit. Apoi
trebuie sa stergeti suprafata de incalzit
Ccu 0 panza umeda.

NS

%O
o

o

Ra&zuitor pentru curatare plita
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Stergerea petelor

» Petele deschise de culoarea perlei (re-
sturi de Aluminiu) pot fi indepartate de
pe zona de Incalzire racita cu o substanta
speciala de curatare. Resturile de calciu
(de ex dupa scurgerea apei) pot fi sterse
cu otet sau cu o substanta speciala de
curatare.

* La Tndepartarea zaharului, petelor de
mancare cu continut de zahar, materiale-
lor plastice si a foliei de aluminiu nu oprif;
campul respectiv de incalzire! Trebuie
sa razuiti imediat resturile (atunci cand
pata este fierbinte) cu un razuitor ascutit
de pe ochi. Dupa ce indepartati mizeria
puteti opri plita iar atunci cand este rece
o puteti curata cu o substanta speciala de
curatare.

Substantele speciale de curatat pot fi cum-
parate Tn magazine universale, magazine
speciale de electrocasnice, farmacii, in co-
mertul alimentar si in saloanele de bucatarie.
Razuitoarele ascutite pot fi cumparate n
magazinele pentru maistrii si In magazinele
cu echipament de constructii, precum si n
magazinele cu accesorii pentru vopsit.



CURATARE S| INTRETINERE

Nu varsati substante de curatare pe plita fier-
binte. Cel mai bine este sa lasati ca substanta
de curatare sa se usuce si apoi sa le stergeti
cu 0 panza umeda. Resturile eventuale de
substanta de curatare trebuie sterse cu o pan-
za umeda Tnainte de a incalzi din nou plita.
Tn caz contrar acestea pot actiona coroziv.

in cazul in care ati procedat necorespun-
zator cu suprafata vitroceramica a plitei
refuzam onorarea garantiei!

Controalele temporale

Tn afard de activitatile de intretinere in
curatenie a plitei trebuie sa:

» Efectuati controlul temporar al functionarii
elementelor de control si a segmentelor
de lucru ale plitei. Dupa expirarea gara-
niiei, cel putin o data la doi ani trebuie
sa comandati la punctul de manipulare
service efectuarea unui control tehnic al
plitei,

» Sa indepartati defectele de exploatare
descoperite,

Sa efectuati intretinerea ansamblurilor de
lucru ale plitei.
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Atentie!

Tn cazul in care din orice motiv plita
nu poate fi folosita la modul pornit,
trebuie sa opriti imediat comutatorul
principal sau sa invartiti siguranta
corespunzatoare si sa va adresati
la service.

Atentie!

Tn cazul in care apar fisuri sau
crapaturi ale suprafetei vitrocerami-
ce a plitei trebuie sa o opriti imediat
si sa o decuplati de la retea. Pentru
a face acest lucru trebuie sa oprifi
siguranfa sau sa scoateti stecherul
din priza. Apoi trebuie sa va adresati
la service.

Atentie!

Toate reparatiile si actiunile de regla-
re trebuie sa fie efectuate de catre
punctul de service sau de catre un
instalator care poseda competentele
necesare.



PROCEDURA iN CAZ DE AVARIE

Tn cazul oricarei avarii trebuie sa:

»  Opriti ansamblurile in functiune ale plitei

» Saintrerupeti alimentarea cu curent electric

» Sa anuntati faptul ca aveti nevoie de reparatie

* Unele defecte minore pot fi indepartate de catre utilizator urmand indicatiile din tabelul

de mai jos; Thainte de a anunta departamentul de servicii cu clientji trebuie sa verificati

fiecare punct din tabel.

PROBLEMA

CAUZA

MOD DE PROCEDARE

Cand incercati sa porniti
dispozitivul, pe afisaj se
aprinde simbolul "L".

Blocarea panoului activa.

Dezactivati blocarea
panoului de comanda
tinand apasat senzorul
de blocare timp de 3
secunde.

Dispozitivul nu se porneste
atunci cand este apasat
senzorul de pornire.

Mentinerea apasarii prea
scurte a senzorului de
pornire.

Tineti apasat senzorul de
pornire timp de 3 secun-
de.

Panou murdar/umed sau
senzori acoperiti

Curatati panoul de con-
trol, indepartati obiectele
care acopera senzorii.

Fara sursa de alimentare.

Verificati sigurantele din
instalatia casnica

Interferente externe.

Deconectati dispozitivul
de la alimentarea cu
energie electrica timp de
120 de secunde dupa de-
conectarea circuitului de
alimentare din cutia de
sigurante.

Dispozitivul emite un sem-
nal sonor lung in timpul
functionarii si se opreste.

Procedura de siguranta a
fost declansata.

Curatati panoul de
comanda, indepartati
obiectele care acopera
senzorii.

Cand este pornit, dispoziti-
vul se opreste singur.

Nu a fost activata nicio
functionalitate a dispoziti-
vului.

Dupa ce ati pornit dis-
pozitivul, activati imediat
functia dorita.
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PROCEDURA iN CAZ DE AVARIE

Campul de incalzire s-a
oprit de la sine.

S-a declansat protectia
timpului maxim de
functionare.

Reactivati cdmpul de
gatit si reglati puterea de
incalzire.

Se aud zgomote Tn timpul
gatitului

Functionarea produsului natural. Sunetele depind de
vasul de gatit utilizat si de setarea puterii.

Afisajul zonei de gatit indi-
cahsauH

Functionarea corecta a dispozitivului. Simbolurile h si
H indica faptul ca zona de gatit este fierbinte/incalzita
si ca trebuie sa se acorde o atentie deosebita.

Afisajul cdmpului de Tncal-
zire afiseaza simbolul FO

Tensiunea de alimentare a
produsului este prea mica.

Contactati furnizorul de
energie electrica

Afisajul zonei de gatit pre-
zinta simbolul F1

Tensiunea de alimentare a
produsului este prea mare

Contactati furnizorul de
energie electrica

Pe afisajul campului de
gatit apare simbolul F2

Protectia circuitului electro-
nic s-a declansat.

Verificati dacé deschi-
derea ventilatorului de
racire nu este blocata.

Afisajul zonei de gatit pre-
zinta simbolul F3

Protectia campului de
incalzire s-a declansat.

Indepartati vasele de
gatit de pe caAmpul de
incalzire si asteptati pana
cand simbolul F3 se
stinge

Afisajul campului de incal-
zire afiseaza simbolurile F4
, F5, F6, F6, F7, F8, F9

Interferente externe.

Deconectati dispoziti-
vul de la alimentarea cu
energie electrica timp de
120 de secunde dupa ce
ati deconectat circuitul de
alimentare din cutia de
sigurante.

Placa ceramica crapata

Pericol! Deconectati imediat dispozitivul de la alimen-
tarea cu energie electrica prin deconectarea circuitu-
lui de alimentare din cutia de sigurante. Contactati cel
mai apropiat centru de service
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INFORMATII TEHNICE

Tensiune nominala 220-240/380-415V 2N~50/60Hz
Putere nominala placi: 7,35 kW

Model: BHI*6*

- ochi cu inductie:

- ochi cu inductie Booster: & 210-220 mm 2000/3000 W

- ochi cu inductie Booster: @ 160-180 mm 1400/2100 W

- ochi cu inductie Booster: @ 280 mm 2600/3700 W
Dimensiuni 592 x 522 x 48
Greutate ca. 7,85 kg;

Respecta cerintele standardelor EN 60335-1; EN 60335-2-6 in vigoare in Uniunea Europe-
ana.
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KomMmnaHusa nsroroBmuresib
Amuka C.A., NMonbwa, 64-510 BpoHku, yn. Muukesuya, 52
Ten. +48 67 25 46100, dakc +48 67 25 40 320

Amica S.A., ul. Mickiewicza 52, 64-510 Wronki
tel. 67 25 46 100, fax 67 25 40 320

CaenaHo B NMonbLie

MpeTteH3un No KavecTBy
Hanpasnatb B / UIMnopTtep Ha Tepputopuro PO
000 «XaHca», 121609, Poccus, r. MockBa, BH. Tep. . MyHULMNANbHbBIA OKPYT
KpbinaTtckoe, ynuua OceHHsas, A.11, stax 4, koM. 1-3, 7-19, 21
Ten. 8 (800) 700-36-61



