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Dear Customer,

Thank you for having purchased and given your preference to
our product.

The safety precautions and recommendations reported below
are for your own safety and that of others. They will also provide
a means by which to make full use of the features offered by your
appliance.

Please preserve this booklet carefully. It may be useful in futu-
re, either to yourself or to others in the event that doubts should
arise relating to its operation.

This appliance must be used only for the task it has expli-
citly been designed for, that is for cooking foodstuffs. Any
other form of usage is to be considered as inappropriate and
therefore dangerous.

The manufacturer declines all responsibility in the event
of damage caused by improper, incorrect or illogical use of
the appliance.

Read the instructions carefully before installing and using the appliance.

CAUTION: this apparatus must only be installed in a permanently ventilated room in
compliance with the applicable regulations.

Important:

This appliance is designed and manufactured solely for the cooking of domestic (hou-
sehold) food and is not suitable for any non domestic application and therefore should
not be used in a commercial environment.

This appliance guarantee will be void if the appliance is used within a non domestic
environment i.e. a semi commercial, commercial or communal environment.



FIRST USE OF THE OVEN
It is advised to follow these instructions:

*  Furnish the interior of the oven as described at chapter “Cleaning and maintenance”.

»  Switch on the empty oven on max to eliminate grease from the heating elements.

* Let the oven cool down and clean the interior of the oven with a cloth soaked in
water and neutral detergent, then dry carefully.

IMPORTANT PRECAUTIONS AND RECOMMENDATIONS

After having unpacked the appliance, check to ensure that it is not damaged and that the
oven door closes correctly. In case of doubt, do not use it and consult your supplier or a
professionally qualified technician.

Packing elements (i.e. plastic bags, polystyrene foam, nails, packing straps, etc.) should
not be left around within easy reach of children, as these may cause serious injuries.

* Do not attempt to modify the technical characteristics of the appliance as this may
cause danger to users.

* Do not carry out cleaning or maintenance operations on the appliance without having
previously disconnected it from the electric power supply.

« Do not touch the appliance with wet or damp hands (or feet).

» Do not use the appliance whilst in bare feet.

» If you should decide not to use this appliance any longer (or decide to substitute ano-
ther model), before disposing of it, it is recommended that it be made inoperative in an
appropriate manner in accordance to health and environmental protection regulations,
ensuring in particular that all potentially hazardous parts be made harmless, especially
in relation to children who could play with unused appliances.

»  After use, ensure that the knobs are in the off position.
*  Household appliances are not intended to be played with by children.
*  Keep children away from the cooker during use.

«  Children, or persons with a disability which limits their ability to use the appliance,
should have a responsible person to instruct them in its use. The instructor should
be satisfied that they can use the appliance without danger to themselves or their
surroundings.

»  During and after use of the appliance, certain parts will become very hot. Do not touch
hot parts. Care should be taken to avoid touching heating elements inside the oven.

*  Some appliances are supplied with a protective film on steel and aluminium parts.
This film must be removed before using the appliance.

+  WARNING: When correctly installed, your product meets all safety requirements laid
down for this type of product category. However special care should be taken around
the rear or the underneath of the appliance as these areas are not designed or inten-
ded to be touched and may contain sharp or rough edges, that may cause injury.

*  Fire risk! Do not store flammable material in the oven or in the storage compartment.

«  Make sure that electrical cables connecting other appliances in the proximity of the
cooker cannot come into contact with the hob or become entrapped in the oven door.



Do not line the oven walls with aluminium foil. Do not place baking trays or the drip tray
on the base of the oven chamber.

The manufacturer declines all liability for injury to persons or damage to property cau-
sed by incorrect or improper use of the appliance.

The various components of the appliance are recyclable. Dispose of them in accor-
dance with the regulations in force in your country. If the appliance is to be scrapped,
remove the power cord.

Always use oven gloves when removing the shelves and food trays from the oven
whilst hot.

Do not hang towels, dishcloths or other items on the cooker or its handle — as this
could be a fire hazard.

Clean the oven regularly and do not allow fat or oils to build up in the oven base or
trays. Remove spillages as soon as they occur.

Do not stand on the cooker or on the open oven door.

Always stand back from the cooker when opening the oven door to allow steam and
hot air to escape before removing the food.

Safe food handling: Leave food in the oven for as short a time as possible before
and after cooking. This is to avoid contamination by organisms which may cause food
poisoning. Take particular care during warmer weather.

This appliance is for domestic use only.



COOKING HOB

GAS BURNERS

1. Auxiliary burner (A) 1,00 kW
2. Semi-rapid burner (SR) 1,75 kW
3. Rapid burner (R) 3,00 kW
4. Triple-ring (TR) 3,50 kW
Notes:

*  The electric ignition is incorporated in the knobs.

* The appliance has a safety valve system fitted, the flow of gas will be stopped if and
when the flame should accidentally go out.

CAUTION:

Gas appliances produce heat and humidity in the environment in which they are installed.
Ensure that the cooking area is well ventilated by opening the natural ventilation grilles or
by installing an extractor hood connected to an outlet duct.

CAUTION:
If the appliance is used for a prolonged time it may be necessary to provide further ventila-
tion by opening a window or by increasing the suction power of the extractor hood (if fitted).
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~ CONTROL PANEL

Fig. 2.1 glg
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CONTROLS DESCRIPTION

Gas oven / grill thermostat control knob

60’ alarm control knob

Front left burner control knob

Rear left burner control knob

Central burner control knob

Rear right burner control knob

Front right burner control knob

Oven light, fan motor and rotisserie control knob
Line pilot light (fan motor)
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; USE OF THE HOB BURNERS

GAS BURNERS

Gas flow to the burners is adjusted by tur-
ning the knobs (illustrated in fig. 3.1) which
control the safety valves.

Turning the knob, so that the indicator line
points to the symbols printed on the panel,
achieves the following functions:

- symbol 0 closed valve
- symbol maximum

Y 6 aperture or flow
- symbol 6 minimum

aperture or flow

v The maximum aperture position per-
mits rapid boiling of liquids, whereas
the minimum aperture position allows
slower warming of food or maintaining
boiling conditions of liquids.

Y To reduce the gas flow to minimum
rotate the knob further anti-clockwise
to point the indicator towards the small
flame symbol.

\  Other intermediate operating
adjustments can be achieved by posi-
tioning the indicator between the maxi-
mum and minimum aperture positions,
and never between the maximum
aperture and closed positions.

Caution!

The cooking hob becomes very hot
during operation.

Keep children well out of reach.
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Fig. 3.1

N.B. When the cooker is not being sed,
set the gas knobs to their closed posi-
tions and also close the cock valve on
the gas bottle or the main gas supply
line.



LIGHTING THE BURNERS

To ignite the burner, the following instruc-
tions are to be followed:

1. Press in the corresponding knob and
turn counter-clockwise (fig. 3.2) to ttle

full flame position marked by the
symbol (fig. 3.1) and hold the knob in
unt il the flame has been lit.

In the case of a mains failure light the
burner with a match or lighted taper.

2. Wait for about ten seconds after the
gas burner has been lit before letting
go of the knob (valve activation delay).

3. Adjust the gas valve to the desired po-
sition.

If the burner flame should go out for some

reason, the safety valve will automatically

stop the gas flow.

To re-light the burner, return the knob to

the closed 0 position, wait for at least 1

minute and then repeat the lighting proce-

dure.

If your local gas supply makes it difficult to

light the burner with the knob set to maxi-

mum, set the knob to minimum and repeat

the operation.

CHOICE OF THE BURNER

On the control panel, near every knob the-
re is a diagram that indicates which burner
is controlled by that knob.

The suitable burner must be chosen accor-
ding to the diameter and the capacity used.
As an indication, the burners and the pots
must be used in the following way:

DIAMETERS OF PANS WHICH MAY
BE USED ON THE BURNERS

BURNERS MINIMUM MAXIMUM

Auxliliary 12 cm 14 cm
Semi-rapid 16 cm 24 cm

Rapid 24 cm 26 cm
Triple-ring 26 cm 28 cm

do not use pans with concave or con-
vex bases

It is important that the diameter of the pot
be suitable to the potentiality of the burner
so as not to compromise the high output
of the burners and therefore energy waste.
A small pot on a large burner does not give
you a boiling point in a shorter amount of
time since the capacity of heat absorption
of a liquid mass depends on the volume
and the surface of the pot.

Fig. 3.3



FAN ASSISTED GAS OVEN

Attention: The oven door becomes
very hot during operation.
Keep children away.

Models with glass lid only: The cooker
lid must be kept open when the oven
or the grill is in use.

TECHNICAL FEATURES

The oven is furnished completely clean.

It is advisable, however, upon first use, to
turn the oven on to the maximum tempera-
ture to eliminate possible traces of grease
from the burner.

The same operation may be done with the
gas grill.

This oven is fitted with:

a. Oven burner, mounted on the lower
part of the oven (wattage: 6,20 kW),
providing safety device and electric
ignition.

b.  Grill burner, mounted on the upper part
of the oven (wattage: 4,65 kW), provi-
ding safety device and electric ignition.

c. Afan motor which can be used in com-
bination with the oven burner or sepa-
rately (without heating).

It is not possible to use the fan
motor in combination with the grill
burner: a safety device switches off
the fan motor when the gas oven/
grill control knob is turned on grill
position.
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OPERATING PRINCIPLES

Heating and cooking in the FAN ASSI-
STED GAS OVEN are obtained in the fol-
lowing ways:

a. by normal convection
The heat is produced by the oven bur-
ner.

b. by forced convection
The heat produced by the oven burner
is distributed throughout the oven by
the fan. The hot air envelops the food
in the oven, provoking a complete and
rapid cooking. It is possible to cook se-
veral dishes simultaneously.

c. by radiation
The heat is irradiated by the infra red
grill burner.

d. Dby ventilation
(this is not a cooking function)
The food is defrosted by using the fan
only without oven burner.

WARNING:
The door is hot, use the handle.

During use the appliance becomes
hot. Care should be taken to avoid
touching heating elements inside the
oven.



OVEN BURNER

The gas flow to the burner is regulated by
a thermostat which allow to maintain the
oven temperature constant.

The control of the temperature is assured
by a thermostatic probe positioned inside
the oven.

The probe must be always kept in its hou-
sing, in a clean condition, as an incorrect
position or encrustment may cause an al-
teration in the control of the temperature.
Moreover, the thermostat is fitted with a sa-
fety valve which automatically shuts off the
gas supply when the flame goes out.

THERMOSTAT

The numbers printed on the control panel
(fig. 4.1) indicate the increasing oven tem-
perature value.

To regulate the temperature, set the knob
to the chosen number.

The temperature is constantly maintained
on the set value.

The & symbol close to the position 285 in-
dicates that the electric ignition is incorpo-
rated into the knob (activated by the knob
itself).
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IGNITION OF THE OVEN BURNER

ATTENTION: Never turn the control
knob before opening the oven door.

To light the oven burner operate as follows:

1. Open the oven door to the full
extent.
WARNING: Risk of explosion! The
oven door must be open during this
operation.

2. Lightly press and turn the thermostat
knob anti-clockwise (fig. 4.2) to max
position 285 ¥ (fig. 4.1). Press the
knob firmly until the burner lights.

In case of mains failure, approach a
lighted match or taper to the opening
“A” (fig. 4.3) and press the knob firmly.
Never turn the gas thermostat befo-
re approaching a flame to the hole
“A” of the floor.

3. Never continue this operation for
more than 15 seconds. If the burner
has still not ignited, wait for about
1 minute prior to repeating the igni-
tion.

4. Wait about 10 seconds after the bur-
ner lighting before releasing the knob
(time of priming of the valve).

5. Check that the burner has lit; if not,

turn the knob clockwise back to 0 (off)
and repeat the procedure from step 1.
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6. Gently close the oven door and set the
oven control knob to the required tem-
perature.

If the flame extinguishes for any reason,
the safety valve will automatically shut off
the gas supply to the burner.

To re-light the burner, first turn the oven
control knob to position 0 (off), wait for at
least 1 minute and then repeat the lighting
procedure.

For the correct use of the gas oven see
the chapters “COOKING WITH FAN AS-
SISTED GAS OVEN” and “COOKING
WITH GAS OVEN WITHOUT FAN MO-
TOR”.

Fig. 4.2




IGNITION OF THE GRILL BURNER

ATTENTION: Never turn the control
knob before opening the oven door.

To light the grill burner operate as follows:

1. Open the oven door to the full
extent.
WARNING: Risk of explosion! The
oven door must be open during this
operation.

2. Lightly press and turn the thermostat
knob clockwise (Fig. 4.4) to the po-

sition [T (fig. 4.1). Press the knob
firmly until the burner lights.

In case of mains failure, approach a
lighted match or taper to the pipe of
the burner (fig. 4.5) and press the
knob firmly. Never turn the gas ther-
mostat before approaching a flame
to the grill burner.

3. Never continue this operation for
more than 15 seconds. If the burner
has still not ignited, wait for about
1 minute prior to repeating the igni-
tion.

4. Wait about 10 seconds after the bur-
ner lighting before releasing the knob
(time of priming of the valve).

5. Check that the burner has lit; if not,
turn the knob anti-clockwise back to

0 (off) and repeat the procedure from
step 1.

6. The oven door must always be
kept half-open and with shield “A”
mounted when the grill is in opera-
tion (Fig. 4.6).

See specific instructions in the section
‘USE OF THE GRILL..

If the flame extinguishes for any reason,
the safety valve will automatically shut off
the gas supply to the burner.

To re-light the burner, first turn the grill con-
trol knob to position {J (off), wait for at le-
ast 1 minute and then repeat the lighting
procedure.

)
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USE OF THE GRILL

Very important: The grill must always be
used with the oven door slightly open
and with shield “A” mounted (Fig. 4.6)

Mount shield “A” which permits to protect
the control panel from the heat.

Turn on the grill, as explained in the prece-
ding paragraphs and let the oven preheat
for about 5 minutes with the door slightly
open.

Introduce the food to be cooked, positio-
ning the rack as close to the grill as pos-
sible.

The dripping pan should be placed under
the rack to catch the cooking juices and
fats.

Attention: The oven door becomes very
hot during operation.
Keep children away.

It is recommended that you do not grill
for longer than 30 minutes at any one
time.

WARNING:

OVEN LIGHT

The oven provides an interior lamp to allow
the visual inspection during the cooking.
To light the oven lamp turn the knob illu-
strated in fig. 4.7 to the symbol 6 .

Fig. 4.7 b

Hot part allow to cool
before removing

Fig. 4.6
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ROTISSERIE

This is used for spit roasting under the grill
and comprises:

an electric motor fitted to the rear of
the oven;
a stainless steel skewer provided with

slide-out heatless handgrip and two
sets of adjustable forks

a skewer support to be fitted in the
middle runner.

The rotisserie motor is operated by a switch
knob (Fig. 4.7 - H position).

The rotation direction of the rotisserie can
be either clokwise or counter-clockwise.

USE OF THE ROTISSERIE

Insert the tray into the lowest rack
holders of the oven and insert the rod
support into the intermediate rack hol-
ders.

Put the meat to be cooked onto the
rod, being careful to secure it in the
center with the special forks.

Insert the rod into the side gear ope-
ning “P” (fig. 4.8)

Remove the grip “H” by turning it to the
left.

Insert completely the rotisserie sup-
port; the shaft “S” must be inserted in
the spit motor collar “G”.

Switch on the grill and the rotisserie.

Attention: The oven door becomes very
hot during operation.
Keep children away.

It is recommended that you do not grill
for longer than 30 minutes at any one
time.




FAN MOTOR “COMBI-GAS”

The fan motor is designed to distribute
throughout the oven the heat generated by
the oven gas burner (lower burner).

The fan motor can also be used without the
oven gas burner (without heating) to de-
frost frozen foods.

The fan is controlled by a knob (Fig. 4.9).

*  To operate the fan motor turn the knob
to the symbol x

*  To switch off the fan turn the knob in
the “O” (off) position (Fig. 4.9)

IMPORTANT: When using the fan motor
together with the oven gas burner, switch
on the fan only after the ignition of the gas
burner.

DEFROSTING FROZEN FOODS
FAN ONLY

Switch on the fan motor only.

The gas oven control knob shall be in the
“@’ (off) position.

The defrosting is done by simple ventilation
without heat.

Fig. 4.9 _
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COOKING WITH FAN ASSISTED
GAS OVEN

OVEN BURNER AND FAN MOTOR

After the ignition of the gas burner, close
the oven door and switch on the fan motor.

Before introducing the food, preheat the
oven to the desired temperature.

For a correct preheating operation, it is
advisable to remove the tray from the oven
and introduce it together with the food,
when the oven has reached the desired
temperature.

Check the cooking time and turn off the
oven 5 minutes before the theoretical time
to recuperate the stored heat.

Fig. 4.10 R



COOKING WITH GAS OVEN
WITHOUT FAN MOTOR

OVEN BURNER WITHOUT FAN MOTOR

Before introducing the food, preheat the
oven to the desired temperature.

For a correct preheating operation, it is
advisable to remove the tray from the oven
and introduce it together with the food,
when the oven has reached the desired
temperature.

Check the cooking time and turn off the
oven 5 minutes before the theoretical time
to recuperate the stored heat.

For a correct pre-heating, we suggest
to remove tray and shelf from the oven
and introduce them again after 15 mi-
nutes.

=~ “MINUTE COUNTER

60’ ALARM

The minute counter is a timed acoustic
warning device which can be set for a ma-
ximum of 60 minutes.

The knob (Fig. 5.1) must be rotated
clockwise as far as the 60 minute position
and then set to the required time by rota-
ting it anticlockwise.

IMPORTANT WARNING: This is only a
mechanical timer.

Remember to turn off the oven/grill ma-
nually.

5
50,

8.
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; CLEANING AND MAINTENANCE

GLASS LID (ONLY FOR THE MO-
DELS WITH GLASS LID)

For cleaning purposes, the lid can be ea-
sily removed upwards once taken to the
upright position.

Should the hinges slip off, replace them in

their housing being careful that:

* The right housing must receive the
hinge marked “D” while the left hou-
sing must receive the hinge marked
“S” (Fig. 6.1).

REGULATING OF THE BALANCE

Lower the lid and check the correct balan-
ce. While opened at 45° it should hang up.
The springs of the hinges can be adjusted
if necessary by turning the screws “R”
clockwise (fig. 6.1).

Fig. 6.1
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Models with glass lid

Do not shut lid when
burner alight.

ATTENTION

v Do not lower the glass lid when the
gas burners are still hot or when
the oven is working or still hot.

v Do not lay on the glass lid hot pans
and heavy kitchen utensils.

v Dry off any liquid whitch may have
spilt on the cover before opening it.




GENERAL ADVICE

+ Before you begin cleaning, you
must ensure that the appliance is
disconected from the electrical po-
wer supply.

*  When the appliance is not being used,
it is advisable to keep the gas tap clo-
sed.

»  The periodical lubrication of the gas
taps must be done only by specialized
personnel.

+ If a tap becomes stiff, do not force;
contact your local After Sales Service
Centre.

« It is advisable to clean when the ap-
pliance is cold and especially when
cleaning the enamelled parts.

* Avoid leaving alkaline or acidic sub-
stances (lemon juice, vinegar, etc.) on
the surfaces.

*  Avoid using cleaning products with a
chlorine or acidic base.

* Important: The use of suitable pro-
tective clothing/gloves is recom-
mended when handling or cleaning
of this appliance.

WARNING

When correctly installed, your product
meets all safety requirements laid down
for this type of product category. Ho-
wever special care should be taken
around the rear or the underneath of the
appliance as these areas are not desig-
ned or intended to be touched and may
contain sharp or rough edges, that may
cause injury.

ENAMELLED PARTS

All the enamelled parts must be cleaned
with a sponge and soapy water or other
non-abrasive products.

Dry preferably with a microfibre or soft
cloth.

Acidic substances like lemon juice, tomato
sauce, vinegar etc. can damage the ena-
mel if left too long.

STAINLESS STEEL, ALUMINIUM
PARTS, PAINTED AND SILK-SCRE-
EN PRINTED SURFACES

Clean using an appropriate product.
Always dry thoroughly.

IMPORTANT: these parts must be cleaned
very carefully to avoid scratching and abra-
sion. You are advised to use a soft cloth
and neutral soap.

CAUTION: Do not use abrasive substan-
ces or non-neutral detergents as these
will irreparably damage the surface.

Attention! The appliance gets very hot, mainly around the cooking areas. It is very
important that children are not left alone in the kitchen when you are cooking.

Do not use a steam cleaner because the moisture can get into the appliance thus

make it unsafe.

Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door
glass or the glass lid (only for the models with glass lid) since they can scratch the
surface, which may result in shattering of the glass.
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GAS TAPS

Periodic lubrication of the gas taps must be
carried out by specialist personnel only.

In the event of operating faults in the gas
taps, call the Service Department.

INSIDE OF OVEN

The oven should always be cleaned after
use when it has cooled down.

The cavity should be cleaned using a mild
detergent solution and warm water. Suita-
ble proprietary chemical cleaners may be
used after first consulting with the manu-
facturers recommendations and testing a
small sample of the oven cavity. Abrasive
cleaning agents or scouring pads/cloths
should not be used on the cavity surface.

NOTE: The manufacturers of this applian-
ce will accept no responsibility for damage
caused by chemical or abrasive cleaning.

Let the oven cool down and pay special
attention no to touch the hot heating
elements inside the oven cavity.

REPLACING THE OVEN LIGHT BULB
Switch the cooker off at the mains.

When the cooker is cool unscrew and re-
place the bulb with another one resistant
to high temperatures (300°C), voltage 230
or 220-240V, type E14 and same power
(check watt power as stamped in the bulb
itself) of the replaced bulb.

Note: Oven bulb replacement is not cove-
red by your guarantee.
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BURNERS

They can be removed and washed with
soapy water only.

They will remain always perfect if cleaned
with products used for silverware.

After cleaning or wash, check that burner-
caps and burner-heads are dry before pla-
cing them in the respective housings.

Check that the electrode “S” (figs. 6.2, 6.4)
next to each burner is always clean to en-
sure trouble-free sparking.

Check that the probe “T” (figs. 6.2, 6.4)
next to each burner is always clean to en-
sure correct operation of the safety valves.

Both the probe and ignition plug must
be very carefully cleaned.

Note: The electrode “S” must be very
carefully cleaned. To avoid damage to
the electric ignition do not use it when
the burners are not in place.

CORRECT REPLACEMENT OF
THE AUXILIARY, SEMIRAPID AND
SEMI-RAPID BURNERS

It is very important to check that the bur-
ner flame distributor F and the cap C has
been correctly positioned (see figs. 6.2
- 6.3) - failure to do so can cause serious
problems.

CORRECT REPLACEMENT OF THE
TRIPLE RING BURNER

The triple ring burner must be correctly po-
sitioned (see fig. 6.6); the burner rib must
be enter in their logement as shown by the
arrow (see fig. 6.4).

The burner correctly positioned must not
rotate (fig. 6.5).

Then position the cap A and the ring B
(figs. 6.5 - 6.6).



Fig. 6.2
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ASSEMBLY AND DISMANTLING OF
THE SIDE RUNNER FRAMES

»  Fit the side runner frames “G” (interpo-
sing the catalytic panels “A”) into the
holes on the side walls inside the oven
(Fig. 6.7).

. Slide in, on the guides, the shelf and
the tray etc. fig. 6.8.

The rack must be fitted so that the sa-
fety catch, which stops it sliding out,
faces the inside of the oven (fig. 6.8).

To dismantle, operate in reverse order.

OVEN TRAY

The oven tray must be correctly placed on
its wire support then inserted into the side
runners (fig. 6.9).

OVEN FLOOR

The oven floor “F” (fig. 6.9) can be easily
removed to facilitate cleaning.

Remember to replace the floor correctly
afterwards.

Be careful not to confuse the tray “L” with
the oven floor “F” (fig. 6.9).

ADVICE FOR USE AND MAINTENAN-
CE OF SELF CLEANING PANELS

The self cleaning panels are covered with
a special microporous enamel which, ab-
sorbs and removes oil and fat splashes du-
ring normal baking over 200°C.

If, after cooking very fatty foods, the panels
remain dirty, operate the oven empty on
max temperature for about 30 minutes.
These panels do not require to be cleaned,
however it is advised to periodically remo-
ve them from the oven (at least the side
panels) and to wash them with tepid soapy
water and then wipe off with
a soft cloth.

DO NOT CLEAN OR WASH
THEM WITH ABRASIVE
PRODUCTS OR WITH
PRODUCTS CONTAINING
ACIDS OR ALKALIS.

The side panels are reversible
and when the microporous
enamel degrades, they can
be turned to the other side.
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OVEN DOOR

The internal glass panel can be easily re-
moved for cleaning by unscrewing the 4
retaining screws (fig. 6.10).

Do not use harsh abrasive cleaners or
sharp metal scrapers to clean the oven
door glass since they can scratch the
surface, which may result in shattering
of the glass.

Fig. 6.10

%

Fig. 6.11

STORAGE COMPARTMENT

The storage compartment is accessible
through the pivoting panel (fig. 6.11).

Do not store flammable material in the
oven or in the storage compartment.
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REMOVING THE OVEN DOOR

The oven door can easily be removed as
follows:

®* Open the door to the full extent (fig.
6.12a). j

Fig. 6.12a

* Attach the retaining rings to the ho-
oks on the left and right hinges (fig.
6.12b).

* Hold the door as shown in fig. 6.12.

* Gently close the door and withdraw
the lower hinge pins from their loca-

tIO.n (fig. 6.12c). . . Fig. 6.12b
*  Withdraw the upper hinge pins from
their location (fig. 6.12d).

* Rest the door on a soft surface.

* To replace the door, repeat the above
steps in reverse order.

Fig. 6.12d




Adyvice for the installer

IMPORTANT

Cooker installation must only be carried out by QUALIFIED TECHNICIANS and in
compliance with local safety standards. Failure to install the appliance correctly could
invalidate any manufacturer’s warranty.

The appliance must be installed in compliance with regulations in force in your country
and in observation of the manufacturer’s instructions.

Always disconnect the appliance from the electrical supply before carrying out any
maintenance operations or repairs.

Some appliances are supplied with a protective film on steel and aluminium parts.
This film must be removed before using the cooker.
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| INSTALLATON |

The installation conditions, concerning protection against overheating of the surfaces adja-

cent to the cooker, must conform to Figs. 7.1 or 7.2.

The appliance must be kept no less than 200 mm away from any side wall which exceeds

the height of the hob surface (Figs. 7.1 or 7.2).

The veneered syntetical material and the glue used must be resistant to a temperature of

90°C in order to avoid ungluing or deformations.

Curtains must not be fitted immediatly behind appliance or within 500 mm of the sides.
If the cooker is located on a pedestal it is necessary to provide safety measures to prevent

falling out.

S

& @ @@@
T W
o mm Fig. 7.1a

=

:

Fig. 7.1b

The appliance must be hou-
sed in heat resistant units.

The walls of the units must
not be higher than work top
and must be capable of resi-
sting temperatures of 75 °C
above room temperature.

Do not instal the appliance
near inflammable materials
(eg. curtains).

m Class1
(Fig. 7.1a)

Gas connection made using
rubber hose which must be
visible and easily inspected
or using rigid or flexible metal
pipe.

A space of at least 2 cm must
be left between the cooker and
any adjacent furniture, which
must not exceed the height of
the cooktop.

m Class 2
m  Subclass 1
(Fig. 7.1b)

Gas connection made using ri-
gid or flexible metal pipe.



FITTING THE ADJUSTABLE FEET

The adjustable feet must be fitted to the
base of the cooker before use (fig. 7.2).
Rest the rear of the cooker on a piece of
the polystyrene packaging exposing the
base for the fitting of the feet.

Fit the 4 legs by screwing them tight into
the support base as shown in figure 7.3.

LEVELLING THE COOKER

The cooker may be levelled by screwing
the lower ends of the feet IN or OUT (fig.
7.4).

L
§
/

Fig. 7.4

BACKGUARD (SUPPLIED WITH

SOME MODELS ONLY)

Before installing the cooker, assemble the

backguard “C” (fig. 7.5).

*  The backguard “C” can be found pa-
cked at the rear of the cooker.

» Before assembling remove any pro-
tective film/adhesive tape.

*  Remove the two spacers “A” and the
screw “B” from the rear of the cooktop.

+ Assemble the backguard as shown
in figure 7.5 and fix it by screwing the
central screw “B” and the spacers “A”.

\

SOME MODELS ONLY

Fig. 7.3




MOVING THE COOKER

WARNING: When raising cooker to upright position always ensure two people carry
out this manoeuvre to prevent damage to the adjustable feet (fig. 7.6).

Fig. 7.6

WARNING WARNING

Be carefull: do not lift the cooker by the When moving cooker to its final posi-
door handle when raising to the upright  tion DO NOT DRAG (fig. 7.8).

position (fig. 7.7). Lift feet clear of floor (fig. 7.6).

Fig. 7.8
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VENTILATION REQUIREMENTS

The appliance must be installed in compliance with applicable local regulations con-
cerning ventilation and the evacuation of exhaust gases.

Intensive and prolonged use may require extra ventilation, e.g. opening a window,
or more efficient ventilation increasing the mechanical suction power if this is fitted.

CHOOSING SUITABLE SURROUNDINGS

The room where the gas appliance is to be installed must have a natural flow of air so that
the gas can burn (in compliance with applicable local regulations).

The flow of air must come directly from one or more openings made in the outside walls
with a free area of at least 100 cm? (or refer to applicable local regulations).

The openings should be near the floor and preferably on the side opposite the exhaust for
combustion products and must be so made that they cannot be blocked from either the
outside or the outside.

When these openings cannot be made, the necessary air can come from an adjacent room
which is ventilated as required, as long as it is not a bed room or a danger area (in com-
pliance with applicable local regulations).

In this case, the kitchen door must allow the passage of the air.

DISCHARGING PRODUCTS OF COMBUSTION

Extractor hoods connected directly to the outside must be provided, to allow the products
of combustion of the gas appliance to be discharged (Fig. 7.9).

If this is not possible, an electric fan may be used, attached to the external wall or the win-
dow; the fan should have a capacity to circulate air at an hourly rate of 3-5 times the total
volume of the kitchen (Fig. 7.10).

The fan can only be installed if the room has suitable vents to allow air to enter, as descri-
bed under the heading “Choosing suitable surroundings”.

for products of
combustion @
Electric fan to

extract products
of combustion

|

H min 650 mm

Air vent Air vent

Fig. 7.9 Fig. 7.10
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| GASSECTION |

GAS INSTALLATION REQUIREMENTS

Important !

The walls adjacent to the cooker must be of heat-resistant material.

Before installation, make sure that the local distribution conditions (gas type
and pressure) and the adjustment of this appliance are compatible. The applian-
ce adjustment conditions are given on the plate or the label.

This appliance must be installed and serviced only by a suitably qualified, regi-
stered installer. The installer shall refer to the local standards in force.

Failure to install the appliance correctly could invalidate any manufacturer’s
warranty.

This appliance is supplied for use on Natural gas or LPG (check the gas regulation label
attached on the appliance).

Appliances supplied for use on Natural gas: they are adjusted for this gas only and
cannot be used on any other gas (LPG) without modification. The appliances are ma-
nufactured for conversion to LPG.

Appliances supplied for use on LPG: they are adjusted for this gas only and cannot be
used on any other gas (Natural gas) without modification. The appliances are manu-
factured for conversion to Natural gas.

If the Natural gas/LPG conversion kit is not supplied with the appliance this kit can be pur-
chased by contacting the After-Sales Service.
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CONNECTING THE APPLIANCE TO THE GAS SUPPLY

The gas connection must be carried out by an authorised person according to the relevant
standards.

Ensure that the room in which the cooker is to be installed is adequately ventilated, in com-
pliance with applicable regulations.

»  Connect the cooker to the gas mains utilizing rigid or flexible pipes.

»  The gas supply is connected at the rear of the cooker to the right or left terminal of the
gas inlet pipe (Fig. 8.1a). The connection pipe must not cross the rear of the appliance.

»  The unused inlet pipe must be closed off with the cap and sealing washer supplied
(Fig. 8.1b).

I s

J | piug
L0 '

Fig. 8.1a
g Fitting the plug on the unused
terminal of the gas inlet pipe

UUuoooooD
UubbbboDLY

Right or left
inlet pipe

Manifold male
pipe fitting

e

1/2" G cylindrical

- (ISO 228-1) male
Sealing
washer (#) | 15 G cylindrical

(1SO 228-1) female

Plug (#)

(#) Already fitted on the right or
left inlet pipe




POSSIBLE GAS CONNECTIONS

GAS CONNECTION WITH A RUBBER HOSE

Imporant!
A rubber hose connection shall only be made if permitted by the applicable local
regulations.

The gas connection is made up of:

the terminal fitting of the inlet pipe (right-hand or left-hand);

sealing washer;

the appropriate hose holder (for Natural gas or LPG). If not supplied with the appliance
it can be purchased by contacting the After-Sales Service.

Connecting the cooker to Natural gas

1.

2.

3.
4.

If not already fitted, fit the Natural gas hose holder on the inlet pipe, making sure that
you place the sealing washer between them (as shown in Fig. 8.2).

Connect the cooker to the gas supply using a suitable rubber hose (internal diameter
15 mm).

The hose must comply with the applicable local regulations and be of the correct con-
struction for the type of gas being used.

Make sure that the hose is tightly and securely fitted at both ends.

Use a standard hose clamp (not supplied) to fasten the hose.

Connecting the cooker to LPG

1.

If not already fitted, fit the LPG hose holder on the inlet pipe, making sure that you
place the sealing washer between them (as shown in Fig. 8.2).

2. Connect the cooker to the gas supply using a suitable rubber hose (internal diameter
6 mm).
The hose must comply with the applicable local regulations and be of the correct con-
struction for the type of gas being used.

3. Make sure that the hose is tightly and securely fitted at both ends.

4. Use a standard hose clamp (not supplied) to fasten the hose.

5. Install a gas pressure regulator.

Important!

To comply with applicable local regulations, a gas pressure regulator (conforming
to the local regulations in force) must be installed when connecting the cooker to an
LPG cylinder.

When connecting the cooker to the gas supply with a rubber hose, make sure that
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the hose is as short as possible, without twists or kinks.

the hose is not longer than 750 mm (or refer to applicable local regulations) and does
not come into contact with sharp edges, corners or moving parts. Use a single rubber
hose only; never connect the appliance with more than one rubber hose.

the hose is not under tension, twisted, kinked, or too tightly bent, neither while the
appliance is in use nor while it is being connected or disconnected.

the hose does not come into contact with any part of the cooker with a surface tempe-
rature of 70°C or above (or refer to applicable local regulations).

the hose is not subject to excessive heat by direct exposure to flue products or by
contact with hot surfaces.

the hose can easily be inspected along its entire length to check its condition.



the hose is replaced at the printed due date or if it shows signs of wear or damage, and
replaced regardless of its condition after a maximum of three years.

you inform the customer that the gas cylinder valve or the gas supply valve immedia-
tely by the cooker should be closed when the cooker is not in use.

you inform the customer that the hose should not be subjected to corrosion by acidic
cleaning agents.

After connecting the cooker to the gas supply, make sure that you

check that the connections are correctly sealed using a soapy solution, but never a
naked flame.

check whether the injectors are correct for the type of gas being used. If not, follow the
instructions under “GAS MAINTENANCE”.

replace the sealing washer/s on the slightest sign of deformation or imperfection. The
sealing washer/s is/are the part/s which guarantees a good seal in the gas connection.
use two spanners when fitting the hose holder (Fig. 8.2).

Gas connection with rubber hose holders
Note: if not already fitted on the inlet pipe, the hose holders are supplied
with the product in a separate kit; if not supplied with the appliance
they can be purchased by contacting the After-Sales Service.
(Important: to be used ONLY IF PERMITTED by the local applicable regulations)

—%

Inlet pipe

Manifold

male : o

pipe fitting E%j 1/2" G cylindrical
|, (180228-1) male

Sealing L

washer (#)

(#) If not already fitted on the inlet pipe,
it is supplied with the appliance in a
separate kit

1/2” G cylindrical 1/2” G cylindrical
(ISO 228-1) female (ISO 228-1) female

RN A
(]
Hose holder Hosef holder
or
for LPG Natural gas

Hose clamp Ej@ — Hose clamp
(not supplied) ] (not supplied)
Rubber hose (not supplied) Rubber hose (not supplied)
for LPG connection for Natural gas connection
(internal diameter 6 mm) (internal diameter 15 mm)
LPG NG Fig. 8.2
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GAS CONNECTION WITH RIGID PIPES OR A FLEXIBLE PIPE
The gas connection is made up of:

the terminal fitting of the inlet pipe (right-hand or left-hand);
sealing washer.

Important!
If fitted, remove the hose holder from the terminal fitting of the inlet pipe.

When connecting the cooker to the gas supply with rigid pipes or a flexible pipe,
make sure that

you use rigid pipes or a flexible pipe complying with applicable local regulations. The
flexible pipe shall be of the correct construction for the type of gas being used.

if compression fittings are used, you tighten them firmly using two spanners (Fig. 8.3).
the connection with rigid metal pipes does not cause stress or pressure to the gas
piping.

the flexible pipe is not under tension, twisted, kinked or too tightly bent, neither while
the appliance is in use nor while it is being connected or disconnected.

the flexiple pipe does not exceed 2000 mm in length (or refer to applicable local re-
gulations) and does not come into contact with sharp edges, corners or moving parts.
Use a single flexible pipe only; never connect the cooker with more than one flexible
pipe.

the flexible pipe can easily be inspected along its entire length to check its condition; if
it has an expiry date, it should be replaced before that date.

if using a flexible pipe which is not entirely made of metal, make sure that it does not
come into contact with any part of the cooker with a surface temperature of 70°C or
above (or refer to applicable local regulations).

the hose is not subject to excessive heat by direct exposure to flue products or by
contact with hot surfaces.

the rigid or flexible pipe is replaced if it shows signs of wear or damage.

a gas pressure regulator, in compliance with the applicable local regulations, is instal-
led when connecting to an LPG cylinder.

you inform the customer that the cylinder valve or the supply valve immediately by the
appliance should be closed when the cooker is not in use.

you inform the customer that the rigid or flexible pipe should not be subjected to corro-
sion by acidic cleaning agents.

After connecting the cooker to the gas supply, make sure that you

34

check that the connections are correctly sealed using a soapy solution, but never a
naked flame.

check whether the injectors are correct for the type of gas being used. If not, follow the
instructions under “GAS MAINTENANCE”.

replace the sealing washer/s on the slightest sign of deformation or imperfection. The
sealing washer/s is/are the part/s which guarantee/s a good seal in the gas connection.
use two spanners when connecting the rigid or flexible pipe (Fig. 8.3).



Gas connection with rigid or flexible pipe
Note: if already fitted on the inlet pipe,
remove the rubber hose holder

Inlet pipe

!

Manifold

pipe fitting =i
Sealing L
washer (#)

(#) If not already fitted on the inlet pipe,
it is supplied with the appliance in a

male % 112" G cylindrical

L[|, (80 228-1) male

separate kit 1/2” G cylindrical
(1SO 228-1) female

1/2” G cylindrical
_ (ISO 228-1) female

T T

Flexible pipe
(not supplied

f

Rigid pipe
(not supplied) Fig. 8.3

—
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GAS MAINTENANCE

TABLE FOR THE CHOICE OF THE INJECTORS - Cat: II 2H3+
LPG
, G30 28-30 mbar Natural Gas
Nominal | Reduced G31 37 mbar G20 20 mbar
BURNERS Power Power R =
(KW | (W] | @injector | "9 | @injector | 00
(1100 mm] | °P€™M9 1 (1/100 mm] | PEMNY
[mm] [mm]
Auxiliary (A) 1,00 | 0,30 50 - 72 (X) -
Semi-rapid (SR) 1,75 | 045 65 - 97 (2) -
Rapid (R) 300 | 075 85 115 (Y)
Triple-ring (TR) 3,50 1,50 95 - 135 (T) -
Oven 6,20 1,30 120 8 (*) 180 1,5 (*)
Grill 4,65 - 107 | Fulyopen() | 165 3 (%)

(*) Reference value

AIR VENT NECESSARY FOR GAS COMBUSTION = (2 m3¥h x kW)

BURNERS Air necessary for combustion [m®h]
Auxiliary (A) 2,00
Semi-rapid (SR) 3,50
Rapid (R) 6,00
Triple-ring (TR) 7,00
Oven 12,40
Grill 9,30

LUBRICATION OF THE GAS TAPS
In case of difficulty in the gas taps operation, call Service.

IMPORTANT

All intervention regarding installation maintenance of the appliance must be fulfilled
with original factory parts.
The manufacturer declines any liability resulting from the non-compliance of this

obligation.
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REPLACEMENT OF THE INJECTORS

Select the injectors to be replaced accor-
ding to the “Table for the choice of the
injectors”.

If the injectors are not supplied they can
be obtained from the “Service Centre”.

REPLACEMENT OF THE INJEC-

TORS OF THE COOKTOP BUR-

NERS

To replace the injectors proceed as follows:

* Remove pan supports and burners
from the cooktop.

* Using a wrench, substitute the nozzle
injectors “J” (figs. 8.4, 8.5) with those
most suitable for the kind of gas for
which it is to be used.

The burners are conceived in such a
way so as not to require the regulation
of the primary air.

ADJUSTING OF THE MINIMUM OF
THE TOP BURNERS

In the minimum position the flame must
have a length of about 4 mm and must re-
main lit even with a quick turn from the ma-
ximum position to that of minimum.

The flame adjustment is done in the fol-
lowing way:

e Turn on the burner.

e Turn the tap to the MINIMUM position.
»  Take off the knob.

«  With a thin screwdriver turn the screw
F until adjustment is correct (fig. 8.6).

Normally for LPG (G30/G31), tighten up
the regulation screw.

Auxiliary,
semi-rapid

and rapid % J
A

burners

(¢

Fig. 8.4

Triple-ring
burner




OPERATIONS TO BE EXECUTED
FOR THE REPLACEMENT OF THE
INJECTORS OF THE OVEN AND
GRILL BURNERS

a) oven burner

Lift and remove the lower panel inside
the oven.

Unscrew and remove the burner secu-
ring screw A (fig. 8.7).
Slacken screw B (fig. 8.7).

Withdraw the burner in the manner
shown in figure 8.7, and rest it inside
the oven. Take care not to damage the
wire to the ignition electrode and the
safety valve probe.

Using a 10 mm box spanner, unscrew
the injector U (indicated by the arrow
in fig. 8.8) and replace with a new
injector selected in accordance with
the “Table for the choice of the injec-
tors”; then replace the burner repea-
ting the above steps in reverse order.




b) grill burner

Unscrew and remove the burner secu-
ring screw “C” (fig. 8.9).
Slacken screw “D” (fig. 8.9).

Move the burner in the manner shown
in figure 8.10. Take care not to dama-
ge the wire to the ignition electrode
and the safety valve probe.

Using a 10 mm box spanner, unscrew
the injector (indicated by the arrow in
fig. 8.10) and replace with a new injec-
tor selected in accordance with the
“Table for the choice of the injectors”;
then replace the burner repeating the
above steps in reverse order.




REGULATION OF AIR SUPPLY TO
OVEN AND GRILL BURNERS

Using a cross-head screwdriver, slacken
the screw “Q” securing the air flow regu- Q
lation collar “P” (figs. 8.11, 8.12) and turn

the collar forward or backward to incre- \
ase or reduce the air aperture in accor-

dance with gas type and the indications ‘ qy_
in the “Table for the choice of the injec- - Jr %

tors”.

Light the burners and check the flames.

Ring opening
[mm]

-

|




Flame correct ADJUSTMENT OF THE OVEN BUR-
D/ NER MINIMUM

This needs to be done only for the oven
burner (the grill is a fixed capacity) by ac-

Flame faulty in ting on the thermostat.

primary air Considering that in the minimum position
the flame must have a length of about 4
mm and must remain lit even with a bru-
sque passage from the maximum position
to that of minimum.

h/ Flr?rTaerW;ti? excess The flame adjustment is done in the fol-
E— P y lowing way:

e turn on the burner by setting the ther-

mostat knob on position 285 (maxi-

mum);
Flame faulty FI Flame with * remove the knob and unscrew the by-
- f ame e
in primary correct excess pass screw “G” (fig. 8.13) about three
air primary air times by passing a small flat screwdri-
short and sharp ver (@ 3 mm blade, 100 mm length)
long, yellow  clear interior  too blue interior through the panel opening;
and trembling blue cone cone tending to . re-mount the knob and let the oven
detach .
heat up for about 10 minutes, then
CAUSE bring the knob to position 150 (mini-
air regulating  correctdi-  air regulating mum) to operate the thermostat by-
tube, too stance of the tube, too pass;
closed tube open

«  after having removed the knob again

and being very careful not to turn the
tap rod, slowly screw the by-pass
screws “G” (fig. 8.13) until you obtain
a flame of 3-4 mm in height.

N.B. For G30/G31 (LPG) the by-pass
screw must be fixed thoroughly.

Fig. 8.13




_ ELECTRICAL SECTION

IMPORTANT: The cooker must be in-
stalled in accordance with the manu-
facturer’s instructions.

Incorrect installation, for which the
manufacturer accepts no responsibili-
ty, may cause damage to persons, ani-
mals and things.

GENERAL

»  Connection to the mains must be carri-
ed out by qualified personnel in accor-
dance with current regulations.

*  The appliance must be connected to
the mains checking that the voltage
corresponds to the value given in the
rating plate and that the electrical ca-
ble sections can withstand the load
specified on the plate.

* The appliance is supplied without a
power supply plug and therefore if
you are not connecting directly to the
mains, a standardized plug suitable for
the load must be fitted.

*  The plug must be connected to an ear-
thed socket in compliance with safety
standards.

« The appliance can be connected di-
rectly to the mains placing an omni-
polar switch with minimum opening
between the contacts of 3 mm betwe-
en the appliance and the mains.

« The power supply cable must not
touch the hot parts and must be posi-
tioned so that it does not exceed 75°C
at any point.

*  Once the appliance has been instal-

led, the switch or socket must always
be accessible.

» If the power supply cable is damaged
it must be substituted by a suitable ca-
ble available in the after sales service.
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N.B. For connection to the mains, do
not use adapters, reducers or branching
devices as they can cause overheating
and burning.

If the installation requires alterations to the
domestic electrical system or if the socket
and appliance plug are incompatible, call
an expert.

He should also check that the socket cable
section is suitable for the power absorbed
by the appliance.

Before effecting any intervention on
the electrical parts of the appliance,
the connection to the network must be
interrupted.

The connection of the appliance to
earth is mandatory.

The manufacturer declines all respon-
sability for any inconvenience resul-
ting from the inobservance of this con-
dition.



ELECTRICAL FEEDER CABLE CONNECTION
The operations must be executed by a qualified technician.

To connect the supply cable:

*  Remove the screws securing the cover “A” on the rear of the cooker (fig. 9.1).

*  Feed the supply cable through the cable clamp “D” (fig. 9.1). The supply cable must
be of a suitable size for the current requirements of the appliance; see the section
“Feeder cable specifications”.

*  Connect the wires to the terminal block “B” as shown in the diagram in figure 9.2; or
connect the phase and neutral wires to the terminal block “B” and the earth wire to the
terminal “PE” as shown in figure 9.1.

«  Take up any slack in the cable and secure with the cable clamp “D”.
*  Replace the cover “A”.

N.B. The earth conductor must be left about 3 cm longer than the others.

FEEDER CABLE SPECIFICATIONS
TYPE HO5RR-F

230V~ or 220-240V~ 3 x 0,75 mm?(*) (**)

(*) Connection possible with plug and outlet
(**) Connection with wall box connection

230 V~ or 220-240 V~

Fig. 9.1 Fig. 9.2
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YBaxkaeMbI noKynaTtenb!

bnazodapum Bac 3a mo, umo Bbl omdanu npednoymeHue
Hawel rnpodyKyuu.

Lenb  npusedeHHbIX  HUXe  fpasusl  ofb308aHUsi U
pexkomeHOayul — obecrieyeHue Bawel be3onacHocmu, a makxe
be3onacHocmu okpyxaruwux. Kpome moeo, ¢ ux nomouwibro Bbi
cMOXeme MaKCUuMarbHO UCrofb308amb 68Ce  B803MOXHOCMU
Odyxo8020 wkKagha.

XpaHume OQaHHoe u30aHue: OHO Moxem [MoHadobumbcs
Bam unu okpyxarowum e bydywem Onsi peweHusi 80rpocos,
c8s13aHHbIX C (PyHKUUOHUpOB8aHUeM 060pydo8aHUs.

Hacmoswut dyxoeol wkagh O0/mKeH 3KCryamupoeamscsi 8
MO/THOM COOMEemcmeuU CoO C80UM Ha3Ha4yeHueM, mo ecmsb O5is
Mpu20mMoeeHUsT NUUU.

Ucnonb3osaHue obopydosaHusi 8 Opyaux Uesisix cdumaemcs
HernpasurnbHbIM U, criedo8amesibHO, OrnacHbIM.

lMpou3zeodumenb cHUMaem c cebsi Co 0ImeemcmeeHHoOCMb
3a noepexdeHusi, 803HUKWUe ecsiedcmeue HernpaeusibHoU,
owubo4HOU unu HepasyMHoU 3Kcrayamauuu OyXxoeo20
wkadgha.

Mpexge yem npUCTYNWTb K YCTAHOBKE WMW 3KCMnyaTauuuM [OaHHOro YCTPOMCTBA,
BHUMAaTENbHO U3y4YnTe UHCTPYKLUN.

YcTaHoBKa JaHHOro YCTPOWCTBA AOMMKHA OCYLLECTBIATLCSA C cobnogeHnem 0eNCTBYHOLMX
HOPM B XOPOLUO BEHTUITMPYEMOM NMOMELLEHUN.

OyeHb BaXHO:

Hactoswaa nnuta 6bina CnpoekTpoBaHa WCKMHOYUTENBHO Kak YCTPOMCTBO ANS
npurotoenenns nuwn. Mcnonb3oBaHve obopydoBaHUs B APYrvMx Lensx (oTonneHve
NMOMELLIEHNIN) CYATAETCS HENPaBUIbHbLIM U, CrieA0BaTeNbHO, OMaCHbLIM.

[apaHTusa Ha gaHHoe oGopynosaHme He 6y,CI,eT,D,el7ICTBMTeJ'IbHOI7I B Clly4ae ncnonb3oBaHuA
He B AOMalLUHUX yCnoBUAX.
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NMPU NMEPBOM UCTIONIb3OBAHUU OYXOBOIO LLUKA®A
PekomeHayeM Bam BbIMONHWTL creaytoLye one paumu:

MogrotoBbTe K paboTe BHYTPEHHIOI MOMOCTb AyXOBKM, 06paboTaB 6okoBble
MOBEPXHOCTM COMMacHo ykasaHusim, AaHHbiM B rmaBe « O4YNCTKA N TEXHUYECKOE
OBCNYXXMBAHWE».

BcTaBbTe pelleTku U NPOTUBHW.

3axrute NycTyro OyXOBKY, M NOCTaBbTe HAa MAaKCMMyM. DTO NO3BOMWT YCTPAHWUTb CMasKy
C HarpeBaTernbHbIX 3NIEMEHTOB.

MpoMoiTe BHYTPEHHWE MOBEPXHOCTW MMAWUTbl C MOMOLLbID BRAXHOW TPSAMOYKM W
HENTparibHOro feTepreHTa 1 BbITPUTE HACYXO.

BAXHbIE NMPABUINA MNMOJNIb3OBAHUA U PEKOMEHOALIUN

Mocne wu3BneyeHuns yCTpOI;ICTBa M3 YNaKoBKMU y6e,u,|/|Ter B ero uenoctHoctn. B
cny4yae BO3HUKHOBEHUA KaKUX-TIMGO COMHEHUI He MCI'IOJ'Ib3yﬁTe TOBap W CBAXUTECHb
¢ Bawwum nocrtaBwwukom. XpaHute ynakoBO4YHblE MaTepuanbl (I'IJ'IaCTVIKOBbIe NakeThbl,
NONUCTMPOSbHBIA  NEHOMNACT, rBO34WM, OMOPHble AeTanu WU T.I'I.), npegcrasnatowme
noTeHumnanbHy onacHOCTb And neten, B HEeOOoCTynHOM OJ1d HUX MeCTe.
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He nblTantecb N3MEHNTb TEXHUYECKME XapaKTEPUCTUKN U3AENNS: 3TO ONacHO.

Onepauum MO O4YNCTKE U TEXHUYECKOMY OOCNyXMBaHWIO YCTPOWCTBA paspeLuaeTcs
OCYLLECTBMATb TOMbBKO MOCIE OTKIMOYEHUS YCTPOWNCTBA OT MUTAIOLLEN SNEKTPUYECKON CETU.

,ElOTpaFMBaTbCH ao yCTpOVICTBa MOKprMI/I nnnm BRaxHbIMU pyKaMVI nnn Horamum
3anpeLleHo;

MCMonb30BaTh YCTPOMCTBO 6e3 06yBY 3anpeLyeHo;

B cnyyae ecnu Bbl peLunTe oTkasaTbesl OT MCMONb30BaHWS AaHHOTO YCTPOCTBA (MU peLumTe
3aMeHWTb CTapylo MoZesb Ha HOBYH) Mbl pekomMeHayem Bam, nepeq Tem kak u3baBuTbCS
OT 000pYyAOBaHWS, BLIMOMHUTL PAA Mep, NPedyCMOTPEHHbIX AeCTBYIOWMMI HOPMaMM Mo
obGecneyeHnio 6e30nacHOCTM 300POBbS W MPEOOTBPALLEHNIO 3arps3HEHNsT OKpYXKatoLLei
cpefbl U HaNpaBNeHHbIX Ha NpUBEAeHWe YCTpocTBa B Hepaboyee cocTosiHue. Kpome Toro,
HeobxoanMo obe3BpeanTb 3rieMeHTbl 060PYAOBaHNS, KOTOpble MOMYT CTaTb MCTOYHUKaMM
0MacHOCTW ANSA UrpatoLLmnX AeTEN.

lNo 3aBepLUeHnn Ncronb3oBaHNs y6eamTech, YTo BCe PErynatopbl CTOSAT B NONOXEHWUN
BbIKI.

[aHHoe o6opy,qosaHV|e He npegHa3Ha4yeHo and OEeTCKUX Urp.

Cneawute 3a TeM, 4Tobbl psOOM C YCTPOMCTBOM He ObINno AeTer, 0cobeHHO B npoLecce
€ro aKkcnnyartaumn.

Mpu ucnonb3oBaHun nNpubopa AeTbMU, MOABMU C OFPaHNUYEHHBIMU BO3MOXHOCTSIMU
Heobx0OUMO HanMyme MHCTPYKTOPa, KOHTPONUPYIOLLIEro UCMonb3oBaHne. VIHCTpyKTop
JorkeH ybeamTbCs, YTO OHM MOTYT €ro MCronb3oBaTb, HE co3adaBas yrpo3 cebe u
OKpY>KatoLLUM.

Bo Bpemsi u nocne ucnonb3oBaHUS OyXOBKW MPOUCXOOAUT CUIIbHOE HarpeBaHue
HEKOTOpLIX YacTen. He goTparmBanTech 4O ropsdmx yacten. He gotparnBanTtecb 4o
ropsi4nx aNeMEeHTOB BHYTPY LyXOBOro Lwkada.



CranbHble WM aniOMWHUEBBIE  3NIEMEHTbl  HEKOTOPbIX YCTPOWCTB  MOKPbIThI
cneumanbHON 3aLMTHOW NNEHKON.

Mepen ncnonb3oBaHMEM NNUTbI HEOOXOAMMO aKKypaTHO yAanuTb 3alUTHYH
MJIeHKY.

NPEOYNPEXOEHWUE: Mocne npaBunnbHON yCTaHOBKM, Ball Npnbop oTBevyaer BceM
TpeboBaHuAM ©OesonacHocTu Anst aToro Tuna npubopoB. OpHako, Heobxoaumo
AOMNOMHUTENBbHO N03ab0TUTLCA O 3aAHEN N HUXKHEN YacTax npubopa, T.K. 3T YacTu He
npefHasHayeHbl, YTobbl MX Tporanu 1 MOryT UMeTb OCTpble U rpybble Kpasi 0 KoTopble
MOXHO MOPaHUTLCA.

YIrPO3A BOCIUJTAMEHEHUA! XpaHuTb nerkoBocnnameHsiiowmecs npegMmetbl B
OYXOBKE UMK B sILLMKE 3arnpeLleHo.

YOocToBepbTeCh YTO JMEKTPUYECKUE LUHYPbI, OT APYrux MpubopoB, HaXoOsLLMXCS
no6nM3ocTu, He BbINN NPULLIEMIEHbBI ABEPbIO JYXOBKM.

He nokpbiBanTe CTEHKM OyXOBOro Lwkadga antoMuHueBon onbron. He craBbTe
NPOTVMBHMW UNW NOAAOHBLI HA OCHOBaHWE AyX0BOro LwKada.

I'Ipovlaao,qmenb He HeCeT OTBETCTBEHHOCTWN 3a NopYy MMyLlecTBa WU TpaBMbl, Bbl3BaHHbLIE
HenpaBWuIibHbIM UMW HEHaaneXxatwmm ncnonb3oBaHnem npm60pa.

HekoTopble KOMMOHEHTbI YCTPOWCTBa noanexar nepepaboTke. M3baBbTecb OT HUX B
COOTBETCTBUM C NpaBunamu, AevcTeytolwymm B Baluei ctpaHe.

Vcnonb3yiiTe cneuunanbHble MPUXBATKM W BaPEXKW ANsl U3BMEYEHUS PELUeTOK W
NPOTUBHEN U3 ropsiyert yXOBKU.

He BelwaiiTe nonoTeHua W Apyrve Bewy Ha PYYKU OYXOBKM — 3TO MOXET ObiTb
noXapoonacHo.

Ynctute QyxXoBKY perynsipHO M He MO3BOMSAWTE XMPY UMM Macnam ckannueaTtbCs B
OyXOBKe UIn Ha nogHocax. Yaanamte 3acopbl, Kak TONbKO OHM 06pa3leTCF|.

He BcTaBalite Ha OTKpbITYIO ABEPLY AYXOBOrO LKada.

Bcerga croiite B CTOpOHE, Korga OTKpbiBaeTe Lkad), YToObl AaTb Napy W ropsyemy
BO3AYXY BbINTW U3 AyXOBKW Nepes TeM, Kak BblTalnTb NPOTUBEHb C €A0MN.
Be3onacHoe o6palleHMe C NpoAyKTaMWU: He OCTaBnsifiTe NpPoAyKTbl MUTaHUS
Ha [onroe BpeMsi B AyXOBKE A0 W MOCre MNPUroTOBMEHUs. DTO NOMOXET mu3bexarb
pa3MHOXEHUs] OpraHM3MOoB, KOTOpbleé MOryT BbI3BaTb MULLIEBOE OTpaBMEHUE.
O6paluaiiTe Ha 3T0 0coboe BHUMaHMWE B TENSIOE BpeEMS roga.

Aot an60p Obin pa3pa60TaH TOJIbKO ANnA AOoMallHero ncnojfib3oBaHus.

Ecnn WHyp nuTaHus noBpexaeH, OH [OMMKeH OblTb 3aMeHeH KBannuLunMpoBaHHbIM
cneunanncTom.
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PABOYAA MOBEPXHOCTb

Puc. 1.1

P %
A

0

B | N SN

OnucaHue KyXOHHOW NMUTbI

1. lopenka manown mowHocTr (A) 1,00 kBT
2. Topenka cpefHei MoLHocTh (SR) 1,75 kBt
3. lopenka 6onbLo MmowHocTh (R) 3,00 kBT
4. TporiHasa kopoHapHasi ropenka (TR) 3,50 kBt
NMPUMEYAHUE:

° 3axuraHue OT areKTPUYECKON UCKPbI OCyLLeCTBNAETCA C MNOMOLLbIO PYYKWU.

° Bce ropenku nanMTbl OCHaLLEeHbl NpefoXpaHuMTENbHbIMU KnanaHamu (FaS-KOHTpOJ’Ib),
obecneunBaroLLMMK nepekpbiTe NOTOKa rasa, B criy4ae ecrniy noTyxno nnams.

BHumaHume: Masosoe oGopy,u,osaHme ABNAETCA NCTOYHUKOM BNnarun n Tenrna B noMeLleHun,
rAe OHO yCTaHOBIEHO. Y6eauTtech, 4TO AaHHOE NomeLLeHne XOpOLUO npoBeTpunBaeTcA.

BHumaHue: [lpu [nuTenbHOM  UCMONb30BaHWM Tra3oBOro  0GOpyAoBaHME  MOXET
noTpeboBaTbCs AOMNONHUTENbHAA BEHTUNALMSA (OTKPONTE OKHO UMW yBENWYbTE MOLLHOCTD
BbITSKKM).
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'~ NEPEAHAS NAHENb YNPABNEHUS

OMUCAHME MNMAHENW YNPABJIIEHUA
PerynsTop rasoBov oyxoBKu/rpuns
Py4ka cyetymka MuHyT (60 MUHYT)
Pyuyka nepepnHen neBow ropenku
Py4ka 3agHen nesow ropenku

Pyuyka ueHTpanbHon ropenku

Pyuyka 3agHei npaBoW ropenku

Py4ka nepenHen npaBov ropenku

O NGk wNhd =

MHAMKaTOpHaﬂ NlaMno4ka
9. KpacHasa namnodka TepmocTarta OYXOBKU

Pyyka ynpaBneHune ocBeLLeHNEM, KOHBEKLIMEN N BEPTESOM.
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UCMOJNIb30BAHUE PABOYEWN MOBEPXHOCTU

FA30BbIE TOPEJIKA

Mopaya rasa B ropenku perynupyercst c
NMOMOLLIbIO KNanaHHOro KpaHa, yrnpasneHune
KOTOPbIM OCYLLECTBNAETCS C MOMOLLbIO
pyyku (puc. 3.1).

KomaHngpl Ha  npuBopHoW naHenu
n300pakeHbl C MOMOLUBK  CreayLwmnx
CVIMBOIIOB:

— cumBon 0 KpaH 3aKpbIT

x MaKC. packpbiTue unu
— CMMBOI
Makc. nogada

6 MVH. packpbITUe Unm
MWH. nogaya

— CcumBon

v Ons YCTaHOBKU CHWKEHHOW nogayu
NoBepHUTE  pyuYKky  ganblie [0
1300paXkeHNss ManeHbKoro niameHu.

v MakcumanbHas nogava
npegycMoTpeHa oans BbICTPOro
[OBEAeHNs 0O KUMEHUS XUOKOCTEN, B
TO BpeMmsi KaK CHUKeHHas nogada ans
MeAneHHoro noforpesa Husa 6niog
UNW ONA KUNEeHns.

v Bce pexumbl  paboThl  JOMXHbI
BbIGUpaTb CA MpW  YCMOBWUM, €CnU
pyyKa HacTpOW KU HaxoauTcs Mexay
MakcumarnbHbIM - U MUHUMAarbHbIM
3HAYEHUSIMU, U HU B KOEM Cryyae He
MeXZy MaKCUMasibHbIM 3Ha4YeHUEM U
TOYKOW 3aKPbITUS.

BHumaHue: B npouecce kcnnyatauuu
Bapo4Hble 30HbI Ha pabouen
OBEPXHOCTU CUNbHO HarpesatoTcs. He
noanyckanTe AeTen 6nMnsko K nnuTe.
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Puc. 3.1

BHUMAHMUE: npwm OTKMIOYEeHUN
NNMUTbl YCTaHOBUTE PYYKA KpaHOB
B nonoxeHue 3AKPbITO, a Takxe
nepekpouTe  LIEHTpanbHbIN KpaH
nogayv rasa M3 pacnpepenutenbHOu
CeTu Unu KpaH Ha ra3oBoM GannoHe.



3AXUTAHUE FOPEJIOK Cc
NMPEOOXPAHUTEJNIbHbIMU
KNANAHAMU

[n§a 3axuraHms ropenku

1. TlloBepHuTe py4ky KpaHa MpOTUB
4YacoBOW CTPErnkM U YycTaHOBUTE B
MONOXEHNE MaKCMManbHOW nogauu,
HaXXMWUTE Ha HEE M yePXKMBaWTE BTaKOM
MOMNOXEHUN HEKOTOPOE BPEMS: 3TO
no3sonut Bam BkMUNTL 3axuraHue.
Mpy OTCYTCTBMM 3NEKTPUYECKOTO TOKA
NOOHECUTE UCTOYHMK OTHSI K TOperKe.

2. Tlocne TOro Kak ropeska 3axokeTcsl, He
oTnycKawTe pyyKy cpasy, nogoxaute 10
CeKyHA (Bpems akTuBusaLum KnanaHa).

3. C nomolwbl KpaHa oOTperynupynte
nogadvy rasa no CBOemy XenaHuio.

B cnyyae ecnu no kakow-To NpuynHe nnams
ropenkun MoracHeT, npeaoXpaHUTEnbHbIN
KrnanaH aBToMaTU4Yeckn nepekpoeT nogadvy
rasa.

[ns BoccTaHoBneHus paboTbl He06XxoaUMOo
yCTaHOBUTL pydyky B nonoxeHve “07,
nogoxaatb MNpPUMEPHO 1 MUHYTY #
NMOBTOPWTL BbILLIEONMCaHHbIE onepaummn no
3aXUraHuio ropernku.

B cny4yae ecnun MecCTHble ycnoBuda nogayu

rasa 3aTpygHAT  3aXKUraHne  ropernku
C nOMOLbK  PYyYKH, yCTaHOBJ'IEHHOIZ B
nonoXxeHue MaKkcuMarbHOMN nogavu,

PeKkoMeHayeTCAa NOBTOPUTL BCE yKa3aHHbIe
onepauun, yCtaHOBMB PY4KY B MNOJIOXKEHUNE
MUHUMArbHOW NOAaun.

!

Puc. 3.2

BbIEOP NOPEJKU

CumBOMbl, K300paxeHHble B BepxHen
YyacTu NpMBOPHOW NaHenu, ykasbiBaloT Ha
CBS3b MeXay PYYKOW U roperkom.

B 3aBucuMOCTM OT AMameTpa U MOLLHOCTM
BbIOMpaeTCs HyXXHas ropernka.

[na cnpaBku: ropenku u KacTpionu
MCMOMb3YyIOTCSt  COrMacHo  MHdopmauuu,
NpPeAcTaBneHHON HUXe:

OunameTp KacTpiosb, KOTOpble MOTyT
6bITb MCMONb30BaHbI Ha ropernkax

FOPEJIKW OWAMETP [OWAMETP

Maron 12 cm 14 cm
MOLLLHOCTU
Cpennen 16 cm 24 cm
MOLLHOCTM
Maroi 24 cm 26 cm
MOLLHOCTU
TponHas
OpOHapHas 26 cm 28 cm

He wucnonb3oBatb KacTpionu c
BOFHYTOW U BbINYKIOW NOBEPXHOCTbLIO

BaxHo, 4TOGbI OvameTp  KacTpronu
COOTBETCTTBOBAN  NPOU3BOAUTENbHOCTMU
ropernku, aTo MO3BOMUT HE MCMOMb30BaTh
roperku B pexunmMe BbICOKOW noaadn 1 Tem
cambIM M3GexaTb 6eCcCMbICNEHHON TpaTbl
Tonnuea.

BbiGpaB GonblLUyto ropernky Ans KacTpronu
ManeHbKoro pasmepa, Bbl He cmoxete
GbiCTpee OOBECTU [0 KUMEHUS XUAKOCTb,
MOCKOMbKY CKOPOCTb MOIMOLWEHNs Tenna
3aBUCUT OT OCHOBaHWSA U OT MOBEPXHOCTU
KacTptonu.

Puc. 3.3
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"4 rA30BLI AYXOBOW WKA® C KOHBEKLIMEV

BHuMaHuMe B npolecce 3Kcniyataumm
ABepLia AyXOBKU CUINTbHO HarpeBaeTCs.
He nopgnyckante peten Onusko K
OYyXOBKe.

Tonbko AnAa moaernen co CTeKNsAHHOW
KPbILLUKOM:

BaxHoe 3amevyaHue - B npouecce
MCNONb30BaHUA ra30BOMN AYXOBKU UIU
3MeKTpUYecKoro rpunsa Heo6xogumo
YTOObI KpbILKa NAUTbLI 6biNa OTKpbITa.

OBLUUE XAPAKTEPUCTUKA

[yxoBka rnocraenserca nocrne
KOMMIEKCHOM OYMNCTKN, nosTomy
HacToATENbHO pekomeHayeM Bam npu
nepeom 1cnornb3oBaHnn BKMOYUTb
ropenky BHYTPU [OyXOBKUM Ha MakCUMyM
npubnManTenbHO Ha oAWH 4ac, 93To
Nno3BONUT  yaoanuTb  OCTaTkM  CMasku
C TOpenkM U BHYTPEHHUX 3rIEMEHTOB
obopynoBaHus.

OTa xe onepauusi npoAenbiBaeTcs U Ans
OYMCTKM FpUns.

[lyxoBka ocHalleHa:

a. ra3oBON rOpEnKow, YCTaHOBMEHHOW
Ha OCHOBaHWM (MoLLHOCTb 6,20 kBT),
C (byHKUMENn camMOBOCMNNaMEHEHUS U
npefoxXpaHnTenbHbIM KnanaHoM;

rpunb  (MOLLHOCTb
4,65 KBT), pacnonoxeHHbIN
B BEepxHe’W 4acTu [OyXOBKW, C
yHKLUMEN CaMOBOCNIIAMEHEHUS U C
npefoxpaHnTenbHbIM KnanaHoM.

b. oauvH ra3oBbIn

c. KoHBeKkUMs MOXEeT WCMnonb3oBaTbCsA
Kak COBMECTHO C FOpernkoi [yXOBOro
wkadpa, Tak UM oTgenbHo  (6e3

nogorpesa).

HeBo3amoxHoO MUcnonb3oBaTb
KOHBEKLIMIO COBMECTHO C rpurnem:
YCTPOWUCTBO 6e3onacHocTHU
oTKnio4aeTr BEHTUNATOP npu

BKITHOYeHUU rpuns.
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NPUHUUMNbI PABOTbI

MpurotoBneHne nuwM C  MOMOLLBIO
KOHBEKLMWN OCYLLIECTBMSETCA CneayLwnumm
MeTodaMMu:

a. MeTtogom ecTecTBEHHOM KOHBEKL UM
Tenno BblpabaTbiBaeTca  ropenkow
[yX0BOro Lwkada.

b. MeTtonom
KOHBEKLUU
Tenno, BbipabaTbiBaeMoe ropenkowu
OyX0BOro Likadpa, pacnpocTpaHsieTcs
no BcerW [yxOBKE MpuW MOMOLLM
BEHTMNATOpA. [opsuni BO34yX
obayBaeT nuuly B OyXOBOM  LUKady,
Takmm 06pa3oM OCyLLEeCTBMASA MOMNHOe
MU ObICTpOE NPUIOTOBIIEHNE MNULLW.
MOXHO roTOBWUTb Heckonbko 6niog
OOHOBPEMEHHO.

NPUHYAUTENBHOMN

c. Metopom nanyyenusn
Tenno BbipabaTbiBaeTCs C MOMOLLbIO
NHdPaKpacHoro rpuns.

d. MeTtogom BeHTUNALUN
Mywa pasmopaxunBaeTcsi C MOMOLLBIO
BEHTMNsATopa, ©Ge3  akTMBM3auuu
pexuma noaorpeBaHus.

NMPEOAYNPEXOEHUE: [IBepb ropsivas,
Mcnonb3yuTe pyuKy.

Bo Bpemsa paboTbl GbiTOBON Mpubop
HarpeBaeTcs. Byabre OCTOpPOXHBI,
He p[oTparMBaMTecb [O TOPAYMX
311eMEeHTOB BHYTPU Ay XOBKW.



FOPEJIKA B IYXOBKE

PerynuposaHue noToka rasa,
HanpasnaemMmoro K roperike,
OCYLLECTBMSAETCH C MOMOLLBIO TEpMocTaTa,
KOTOpbI OTBEeYaeT 3a noaaepxaHune
TeMnepaTtypbl  BHYTPM  OYyXOBKM  Ha
ogHOM  ypoBHe. 3OTo obecneunBaercs
3a Cc4yeT namnbl, yCTaHOBﬂeHHOVI B
OyXOBKe, KOTopad p[ofmkHa MNOCTOAHHO
HaxoguTbCA B CBOEM yrny6neH|/|v| n
KoTopasi TpebyeT perynspHon O4NCTKM AN
obecneyeHns Hagnexatlero onpegenexHms
TeMmnepaTypbl.

Kpome  TOro, TepmocTaT  OCHaLleH
npeaoxpaHuTenbHbIM KnanaHom, KOTOprl7I
OTBEYaeT 3a aBTOMaTNYeCKOe NnepekpbITne
rasa, B criyqae ecrnu nnams noTtyxno.

PYYKA TEPMOCTATA

Yucna ot “150” po “285”, nsobpaxkeHHble
Ha nepegHel naHenwu ynpasneHus (puc.
4.1), COOTBETCTBYIOT Pa3fUYHbIM YPOBHSM
TemnepaTypbl B AyX0BKe, pacrnonoXeHHbIM
no BO3pacTatoLLen.

TemnepaTypa NOCTOSIHHO NOAAEPXKNBAETCH
Ha BbIOPaHHOM ypOBHe.

Cumeon X psgoMm c  uucnom  “285”
yKasblBaeT Ha TO, 4YTO 3axuraHue OT
3MEeKTPUYECKON UCKPbI OCYLLECTBNSAETCS C
NMOMOLLbIO PYYKM, KOTOpas U aKkTUBU3UpYeT
3TOT Mpouecc.
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SAXKUIAHUE MOPEJKW B IYXOBKE

BHUMAHMUE: Hukorpa He
noBopayMBanTe pyu4yKy TepmocTata C
3aKpbITON ABepLEen AYXOBKU.

3axuraHne ropernku BHYTPU  OYXOBKU
ocyLllecTBndAeTcA B crnefyruemM nopaake:

1. MonHocTbio  OTKpOWTe  ABepuy
OYXOBKM.
NPEOYNPEXOEHUE. OnacHocTb
B3pbiBal Bo Bpemsi BbINOMHEHUA
3TOM oOnepauuM pAsepua [YyXOBKU
AOIMXKHa ObITb OTKPbITA.

2. Cnerka BgaBuTe pyyky TepmocTtarta u
NoBepHWUTE NPOTMB YacOBOW CTPEernku
(Puc. 4.2) po nonoxeHwusi 285 * (Puc.
4.1), 3aTem rnyboko BaaBuUTe pyyKy Ans
aKkTMBaumMn YHKLMM 3MEeKTPUYECKoro
3aXuUraHns 1 OTKpPOWMTe nogady rasa.

B cnyyae cbosi nutaHus nogHecuTe
3aXOKEHHYIO CMUYKY K OTBEPCTUIO «A»
(puc. 4.3) 1 C CUNOW HAXMUTE Ha Py4Ky
TepMocTara.

Hukorga He BknioyanTe TepmocTtaTt
npexae, YeM nogHeceTe 3aXCKEHHY0
CMNUYKY K OTBEPCTHUIO «A».

3. BbinonHaTb 3Ty onepauuto 6onee 15
ceKyHp 3anpeleHo. Ecnu ropenka
He 3axwuraeTtcs, nogoxaute 1

MUHYTY U TONbKO NOTOM MOBTOpUTE
onepaumio.

4. Tlocrne Toro Kak ropernka 3ajokeTcsi, He
oTnyckanTe pyuyKy cpasy, NogoxauTe

(Bpemsi

10 cekyHa
Knanasa).

akTmemsaumu
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5. Y6eoutecb, 4TO ropenka roput. B
NPOTUBHOM CIly4ae MOBEPHUTE PYUKY
TepmMocTaTa Nno 4acoBoW CTperke K «0»
1 NOBTOPMWTE Npoueaypy ¢ wara «1».

6. AkkypaTHO 3akpomnTte asepuy
[YXOBKN W yCTaHOBUTE HEOOXOAUMYIo
TemnepaTtypy C NOMOLLbO perynsitopa.

B cnyyae ecnu no Kakon-To NpuyvHe nnamsi
ropenkv MoracHeT, MNpPeAoXpaHUTENbHbIN
KnanaH aBTOMaTWU4ecku NepekpoeT nogady
rasa.

[Ina BoccTaHoBMeHWs paboTbl HeobxoAnMo
YCTaHOBUTb Py4Ky B nonoxeHve “07,
nopgoxaatb npuMepHo 1 MUHYTY U
MOBTOPUTb BbILLEOMNNCaHHbIE onepauuy no
3aXMUraHuIo ropernku.

Ons npaBUNbHOrO  UCMNONIb30BaHUs
rasoBoro AyxoBoro wkadga cM. rnaBbl
«lMpurotoBneHne B ra3oBOM [yXOBOM
wkady» u «lpuroroBneHne B razoBom
[YXOBOM LUKady ¢ KOHBeKLuen»




BOCINNAMEHEHUE
rePund

BHUMAHUE: Hukorma He 3axurante
ropenky rpunsi € 3aKpbITOW [aBepLewn
OYXOBKM.

YUT06b! 3a)edb ropenky rpuns 4eicTBynTe
KaK yKasaHo Huxe:

1. NonHocTblo
OYXOBKW.
NMPEOQYNPEXOEHUE. OnacHocTb
B3pbiBa! Bo BpemMs BbINONMHeHUA
3TON omnepauuu pgBepua AyXOBKU
[OJIKHA ObITb OTKpbITA.

2. Cnerka HaxmuTe M MOBOpaYMBanTe
PYy4Ky TepMocTaTa rno YacoBoW CTperke

(Puc. 4.1) po nonoxeHwus *@ (Puc.
4.1), 3aTem rny6oKo BAaBuTe PyyKy Ans
akTMBauMmM YHKLUMM  SNEeKTPUYECKoro
3aXuraHvs 1 OTKPOMTE nofadyy rasa.

FOPEJIKHN

OTKpoiTe  ABepuy

. B cnyyae cbosi nuTaHus nogHecute
3aXOKEHHYO CMMYKY K Tpybe ropenku
(puc. 4.5) 1 € CUNON HAXMUTE Ha PYdKY
TepmocTata. Hukoraa He Bkno4yaunTte
TepMmocTaT npexae, 4eM nogHecere
3aXCKEHHYH0 CNIUYKY K TPY6e ropenku.

3. BbinonHATb 3Ty onepauuto 6onee 15
CeKyHp 3anpeweHo. Ecnu ropenka
He 3axwuraetcsi, nogoxgute 1
MUHYTY U TONIbKO NOTOM NMOBTOpPUTE
onepauuio.

4. Tlocne TOro Kak ropernka 3axokercsi, He
oTnyckawTe pyyKy cpasy, nogoxaute 10
CeKyHz (Bpems akTMBU3aLum KnanaHa).

5. Yb6egutecb, u4TO ropenka roput. B
NMPOTMBHOM Cryyae MOBEPHUTE PYYKY
TepmocTaTta MpOTMB YacOBOW CTperku
kK «0» 1 noBTOPMTE MpoLeaypy C Lara
«1».

6. [Bepua pAOyXxoBKM [OMKHa ObITb
NPUOTKPBLITOMN. O6nA3aTenbHO
ycTaHaBnMBaWTe Tenno3alwuTHbIN
3KpaH «A» npu UCMNONb30BaHUN
rpyna Ans npuroToBreHUs NuULm

(puc. 4.6).
CM. COOTBETCTBYHOLUME WHCTPYKLUM
B pasgene «MCIMOJIbSOBAHNE
PUNA».

B cnyyae ecnu no kakon-To NpUYKHe nnamsi
FOPEenkn MnoracHeT, MpegoXpaHUTENbHbIN
KrmanaH aBTOMaTu4ecku nepekpoeT nogavy
rasa.

[ina BoccTaHoBNeHMst paboTbl HEOOXOAUMO
YCTaHOBUTb Pyuyky B nonoxeHue “07,
nopaoxpatb MNpPUMEPHO 1 MUHYTY U
MOBTOPWUTL BbILLEONVCaHHbIE Onepauun no
3aXKWraHWo ropenku.

)
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MCMNMONb30OBAHUE rPUNA

BaxHoe 3amevaHue: WCMoONb30BaTb
TONbKO MpU NONYOTKPLITON ABepLe.

YCTaHOBUTE  BKIIIOYEHHbIA B COCTaB
nocTaBKkM  TennosaliMTHbIA  3kpaH “A”
(Pwvc. 4.6), kOTOpbIA CRYXUT ANSA 3aWwuThb
nepegHen  naHenu  ynpaerneHust  OT
BO34EeNCTBUA Tenna.

[ante OyxoBke Mporpetbcs B TeveHue 5
MUVHYT, OCTaBvB ABepPLY MONYyOTKPbITON.
MocTaBbTe BHYTPb MNPOAYKTbI, KOTOpblE
NPeACTOUT rOTOBUTb, YCTAHOBMB PELLETKY
KaK MOXHO Brivbke K rpunio.

Ona cbopa coka, o6Opasywuweroca B
npouecce nNpUroToOBNEHUA MNULLM, MOA
PEeLLETKON NOCTaBLTE MPOTUBEHD.

MakcumanbHoe Bpems NpUroToBreHUs
Ha rpune— 30 MUHYT.

BHumaHue: B npouecce akcnnyatauuu
ABepua OYyXOBKW CUNIbHO HarpeBaeTcs.
He noanyckante pete 6nusko K
OYyXOBKe.

CBET B lYXOBKE

BHYTpY OyXOBKM yCTaHOBIEHa Nammnouka,
oTBevalllas 3a BHYTPeHHee OCBeLleHue
M MosBonsiollas CneauTb 3a MpoLeccom
MPUrOTOBNEHUS MLLN.

Ona  Toro 4ytoGbl 3aXeyb NAMMOYKY,
NOBEPHUTE PYYKYy [0 CUMBOMA 6 (Pvc.
4.7).

2RO

- Q

Puc. 4.7 X

OCTOPOXHO! Octyaute
Tennos3awmuTHbIN IKpaH
nepea TeMm, Kak ero CHATb.

Puc. 4.6
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BKITIOMEHUE PEXXUMA
NMPUTOTOBNEHUA HA BEPTEJE

B komnnekT BepTena BXoaAT:

s 3MeKTpoaBuraTesnb, YCTAHOBMEHHbIN C
3aHei CTOPOHbI JYXOBKY;

*  CTepXeHb n3 Hep)XaBetoLen
cTanm, OCHaLLEHHbIN CbEMHOM
Tenno3almnTHON pyvykon ©n OBYMS
perynmpyemMbIMy BUNKaMu;

° noanopkKka  CTepiXXHA, BCTaBlideMad
B LeHTpalbHble Hanpaendawuwune
OYXOBKW.

BkntoueHve pexumMa MnpUroToBrEeHUsT Ha
BepTene OCYLUECTBMSIETCS  MOBOPOTOM
Py4KM B MONOXeHMe -H- (Pwuc. 4.7).

NMPUTOTOBNEHUE HA BEPTETNE

YcTaHoBWTE NPOTMBEHb HA MOCNEHNUN,
CaMbIfl HVXHUW YpOBEHb B OyXOBKE U
BCTaBbTE MOAMOPKY CTEPXKHS.

Hacagute Ha CTepXeHb MACO,
CTapasCb 3aKpenunTb ero no UeHTpy C
NOMOLLbIO cneunarnbHbIX BUIOK.

BctaBbTe BepTen B oTBepcTue «P»
(puc. 4.8)

3akpenuTe pydky BepTena «H».

BctaBsTE  MOMHOCTBIO ~ OCHOBaHWE
rpunsi; CTepXKeHb «S» OOMKEH BOWTU
B oTBepcTune «Gy.

YcTaHoBUTE TENNO3aLUMTHBIN 3KpaH n
BKNOYnUTE rpunbo.
Bepten moxeTr BpawaTtbCa Kak Mo
YacoBON CTpernke, Tak W MpOTUB
4YaCOBOWN CTPErKW.

MakcumanbHoe BpeMsi NPUroToBnNeHUs
Ha rpune— 30 MUHYT.

BHumaHue: B npouecce JKcnnyaTtauuu
ABepuUua AYXOBKM CUITbHO HarpeBaeTcCA.

He

noanyckamte peten OnNuM3Ko K

AYyXOBKe.




KOHBEKLUUA
KoHBekums npegHasHadeHa ans
pacrnpocTpaHeHuss Tenna Mo BCeMmy

OyxoBoMy Lkady. KOHBEKLMS TakKe MOXET
ncnomnb3oBaTbCa  ANs  pa3MopaxknBaHus
nponyktoB (6e3 wucnonb3oBaHWst Tenna,
BblpabaTbiBaeMOro ra3oBOI ropernkon).
KoHBekuusi BKItoYaeTcs py4Kown
ynpaBneHusi KoHBekumen (puc. 4.9).

»  [1ns Toro 4To6bl BKIOYNTH KOHBEKLIMIO,
NMOBEPHUTE PYYKY Ha CUMBON

e [Ona TOro YTOOBI OTKITHOYUTb
KOHBEKLMIO, MOBEPHUTE PYyYKy Ha “O” .

BHUMAHUE: Bknioyante KOHBEKLMUIO
TONbLKO nNOCMie 3aXuraHus rasoBon
ropenku.

PASMOPAXXWUBAHUE

[na BKMOYEHMS KOHBEKUMM nepeBeguTe
pyYKy ynpaBrneHusi B MONOXEeHuEe
Perynatop rasoBoro [AyxoBoro Likada
pJomkeH ObiTe B nonoxerun @
PasmopaxuvBaHne OydeT OCyLecTBNATb
00bI4HOW BEHTUNALMEN.

Puc. 4.9 x
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MNMpuroTtoBrneHne B ra3o0BoM yXOBOM
wkachy ¢ KoHBeKUuUen

Mocrne 3axuraHus TrOpenku [JyXOBOro
Wkadcha 3akporTe [nOBepuy W BKIOYUTE
KOHBEKLMHO.

[Ons npurotoBneHus nuwn B OYXOBKe,
npexane 4emM nomMecTuTb B Hee NMpoayKThl,

pasorpenTte OYXOBKY o HY>XHOM
Temneparypsbl.
PekomeHnayetcs  BblIHYTb M3  OYyXOBKU

NOTOK M BCTaBUTb ero obpatHO BMecTe C
npodykTamu, Kak TOMbKO Temnepatypa B
AyXOBKEe [OOCTUTHET HYXHOro 3HadYeHud.
3aTeM yTOYHUTE BpPEMS MPUrOTOBIEHUSA
W BbIKIIOYMTE [OYXOBKY 3@ 5 MWHYT [0
npeagnonaraeMoro BpPeMEHM T[OTOBHOCTH,
YTOObI MCNOSb30BaTh OCTAaTOMHOE TEM/O.

Puc. 4.10 plq



MpurotoBneHne B
AyXoBOM LiKady

[Ona npurotoBneHmMsa nuwm B OyXoBKe,
npexae 4em nomMmectuTtb B Hee NpOoAYKThbl,

ra3oBomMm

pasorpewTte OyXOBKY 00 HY>KHOW
TemnepaTypbl.
PekomeHayeTcs BblHYTb U3 [QyXOBKM

JIOTOK U BCTaBUTb €ro O6paTHO BMeCTe C
npoayKTaMun, Kak TOJIbKO TemnepaTtypa B
OyXOBKE [OOCTUTHET HYXHOro 3Ha4YeHuA.
3arem YTO4HUTE BpemMda NpuUroToBeHna
N BbIKINMKO4YNTE [OYXOBKY 3a 5 MUHYT [0
npeagnonaraemMoro BpeMeHU T[OTOBHOCTH,
4YTOObI UCMONb30BaTb OCTATOYHOE TEMIIO.

Ona nosblweHna 3ddeKTMBHOCTU
npouecca MPUroTOBNEHUS NUWKN B
OYXOBKE Mbl peKoOMeHAyeM NMpuMepHoO
Ha 15 MMHYT BbIHYTb U3 [y XOBKW JTOTKU
M NMOJKKN rpuns.

L 000/

[Yyyy

[ ]

*
150, i
165
180°
195° / %
20 . 28
5 9ig 755 10

Puc. 4.11

= T CUETUMKMUHYT

TAUMEP (60 MUHYT)

Tarimep nogaeT 3BYKOBOW CUrHam no
UCTEYEHMN  OMpeferneHHoro  nepvoga
BpeMeHu. Bpems yctaHaBnuaetcs Ao 60
MUHYT. Heobxogumo ycTaHOBUTbL py4Ky
perynsatopa (Puc. 5.1) B nonoxexue «60
MWHYT», MOBEPHYB €€ M0 YacoBOW CTPErKe,
a 3aTeM YCTaHOBWUTb HYXHOE BpeMs,
NMOBEPHYB €€ NPOTVB YaCOBOW CTPESKM.

BAXHOE NPEOYMNPEXOEHUE: 3to
MexaHuvyeckuin Taumep. He 3abyabre
AyXoBoWn

OTKNIOUYUTb
BPYUHYHO.

wkad/rpunb

3

Pwuc. 5.1
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; OYUCTKA N TEXHUWHECKOE OBCJIYXXUBAHWUE

CTEKINAHHAA KPbIWKA (Tonbko
Ons  Moaenem cO CTeKNnsiHHOM
KPbILLKOW)

,D,J'Iﬂ npoBegeHna O4YUCTKU Bbl moxeTe
NPOCTO CHATb KPbILWKY NO HanpasBrieHUto

BBEPX, npeagBapuTernibHO NOJTHOCTbHO
OTKpPbIB €€.
Mpwn HeobxoaumocTu n3sne4vyeHnsa

LIapHMPOB BCTaBbTE WX B MpexHee

MornoXxeHue, npu 3TOM  HeobxoaMMO

yuuTbIBaTh CriefyloLlee:

e crnpaBa ycTaHaBMUBAETCS LUAPHUP CO
3HakoMm «D», a cneBa — LapHup co
3Hakom «S» (Puc. 6.1).

PerynupoBaHue 6anaHcUpoOBKU
3akponTe KpbIWKy W ybeauTecb, 4TO
B6anaHcupoBka oTperynupoBaHa
Hagnexawum obpasom; npu  OTKPbITUN
Ha 45° «Kpblllka oOCTaeTcs B TakoMm
NOryoTKPbITOM COCTOSIHUMN.

Mpn  HeobxogmmocTn  oTperynupymTe
NOroXeHne NPYXWH LapHUPOB, NOBEPHYB
BUHTBI (R) no yacosown ctpenke (Puc. 6.1).

Puc. 6.1
60

Mopenu co cTeKNAHHOWN KPbILLIKOW

He 3aKkpbiBanTe KPbILWKY,
KOrAaa ropuT roperka.

BHUMAHUE

v/ He onyckaiTe cTek nsHHYO
KPbILLKY, KOrga ropenku Bce eLle
ropsyve unu - Korga  AyxoBka
paboTaeT unm Bce eLle ropsayasi.

v He CTaBbTe ropsiuMe KacTpronv u
TSDKENYI KYXOHHYI TMocyAbl Ha
CTEKMSIHHYIO KPbILLKY .

v MpoTpuTe Ha cyxo OT noboil
XUOKOCTU, KOTOpasi, BO3MOXHO,
nponunack Ha KpbIlKy nepeq ee
OTKPbITUEM.




COBETbI NOTPEBUTENIO
Mepepn TeM Kak NpucTynaTtb K O4YUCTKe
o6opynoBaHuA, OTKNKOYUMTE MAUTY OT
3NEeKTPUYECKON CeTM UM nojoxauTe,
NoKa OHa OCTbIHET.

« B cnyyae ecnn Bbl He nonb3syeTecb
nNWTON,  pekoMeHayetca B Lensx
NPEAOCTOPOXHOCTM  MEPeKPbITb  KpaH
noAaym rasa u3 pacnpefenuTenbHON CeTh
Unu KpaH Ha rasoBom GanroHe.

+  [lepvogmyeckast cMa3ka rasoBbiX KpaHOB
[OmKHa OCYLLECTBNATLCH TOMBKO
KBanNMMULMPOBaHHLIMK CreumanmcTamu.

« Ecnu kpaH He noBopayuBaertcs, He
npunarawTe cuny, obpaTutechb B cryxby
TEXHUYECKON NOAAEPHKKN.

¢ Yuctky, O0COBEeHHO  3ManMpoBaHHbIX
NOBEPXHOCTEN, pekomeHayeTcs
npoBOAUTbL MNOCMe TOro, Kak [yXOBOW
LKad OCTbIHET.

* He ocraBnante cnegbl  LUEMOYHbIX
WNKM  KUCMOTHBbIX BeLlecTB (Hanpumep,
MUMOHHOMO COKa, yKcyca W T.N.) Ha
MOBEPXHOCTSX.

. He wvcnonbayiite Motowme cpeactea C
XIOPOM MU Ha KUCMOTHON OCHOBE.

+  BaxHo: pekomeHayeTcs ucnonbL30BaTh
3almMTHYO ogexay |/ nepyaTtku npu
OYNCTKE YCTPOMCTBA.

NPEQYNPEXOEHUE: Mocne npaBunbHOM
YyCTaHOBKM, Ball npubop oTBevyaeT BCEM
TpeboBaHMsIM 6Ge3onacHOCTU AnA 3TOro
TMna npubopoB. OpHako, HeoGXxoaUMO
OONONHUTENbHO N03aboTUTLCA O 3adHeu
M HUXHUX YacTax npubopa, T.K. 3T YacTu
He npedHa3HayeHbl, 4YTOObI WX Tporanu
M MOFyT UMeTb OCTpbie U rpybkie Kpas, o
KOTOPbl€ MOXHO NOPaHUTLCS.

OMAJIMPOBAHHBLIE OETAIUN

Bce amanupoBaHHble petanu, BKMA4as
Nrockne peLleTkn, MOKTCH C MOMOLLbIO
MbITLHOM BOAbI MNU Jpyroro nofgobHoro
pacTBopa, He cofepxallero abpasnBHbIX
BELLeCTB.

BbiTupatb getann pekomeHayeTcs MArkowm
TPSANOYKOWN.

BeuiecTBa, copepxaiime KUCIOTY,
HanpvMep COKNIMMOHA, KOHCEPBMPOBAHHbIX
TOMaTtoB, YKCYC unu fApyrve nogobHble
npoayKTbl, MPW ONUTENbHOM KOHTaKTe C
aManbl paspylarT ee, npuaasas ewn
MaTOBbIi OTTEHOK.

OETANU U3  HEPXABEIOLLEN
CTAIN, AINMIOMUHNUA n
OKPALUEHHbIE MOBEPXHOCTH

MpoBoguTe OUUCTKY, ncnonb3ysi

COOTBETCTBYyHOLLIEE BeLLeCTBO. AKKypaTHO
BbITMpaWTE.

OBPATUTE BHMMAHWE: Bo un3bexaHne
nosiBNEeHMsT  LapanuH 1M UCTMpaHUs
aKKypaTHO MOWTe 3TK AeTanu.

Vcnonb3yite  Markylo  TpAMOYKY U
HenTpanbHoe MbISO, npuMeHeHve
CpeacTB,  cogepxawmx  abpasuBHble

BellecTBa, 3anpeLLeHo.

MpumeyaHune: aonuTenbHOe UCNONb30BaHUe
oGopy.qosaHml MOXeT npuBecTu
K WU3MEeHeHUK uBeTa TropenioKk noAa
BO37eNCTBUEM BbICOKOWM Temnepatypbl.

Mpubop cunbHO HarpeBaeTcA. O4YeHb BaXXHO, YTOObI AeTU He OcTaBanucCh
OAHM Ha KyXHe BO BPEMSA NPUroTOBIIEHUS NULLM.

Ucnonb3oBaTb MapoCTpyMHble NMPUOOPbLI 3anpeleHo, MOCKONbKY Brara MOXeT
NMPOHUKHYTb BHYTPb YCTPOWMCTBA, YTO MpencTaBnseT OnacHoCTb Ans paboTthbl

o6opyaoBaHus.

He ncnonb3yinte rpybbie abpasuBHble YMCTALLME CPeAcTBa UNMU MeTaninuyeckue
CKpPeOKM ANA OYMCTKM CTeKna ABepLbl AYXOBKU UNKN CTEKNSAHHOMN KPbIWKK (TONBKO
ANA MopernieM CO CTEKNAHHOW KPbIWKOW), MOCKONbKY OHM MOryT nouapanaTtb
NOBEPXHOCTb, YTO MOXET NPUBECTMU K OCbINAHUIO CTEKNa.
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CMA3KA rA30BbIX KPAHOB
Mepuopnyeckas CMaska  rasoBblX
KpaHOB [OIKHA NPOU3BOAUTLCSA TOMBbKO
KBanMULMPOBaHHbIMM CrieLanucTamm.
B cnyyae cboeB B paboTe razoBbIx kpaHOB
obpatutecb B OTden TeXHWUYecKoro
obcnyxmBaHus.

BHYTPEHHAA NMOBEPXHOCTb
AOYXOBOro LUKA®A

OumncTtKy OyxoBoro Lwkada Heobxogumo
NpoBOANTb C MOMOLLBK  CreumanbHbIX
CpencTB MOCHe KaXaoro UCNorb30BaHus.
Mpwn o4ncTke NMOBEPXHOCTH Hapo
Mcnonb3oBaTb MArkne MowLMe cpeacTsa
1 Tennyto Boay.

Mopxopsime MowLne cpeacTsa
MoryT ObITb MCMNONb30BaHbl TOMbKO MO
pekoMeHaauumn npovsBoaMTENs U TONbKO
rnocrne TeCTMPOBaHUS MX Ha HebonbLUOM
y4yacTke BHYTPEHHEW NOBEPXHOCTMU.
AGpasuBHble 4YUCTSLIME BeLlecTBa WNn
ryOKu/TKkaHn He [OSMKHbI MCMOoNb30BaThCS
npy YUCTKE BHYTPEHHEN MOBEPXHOCTU
OYXOBKW.

NMPUMEYAHME: npoussogutens  He
HeceT OTBETCTBEHHOCTU 3a MOBPEXAeHWs,
NPUYNHEHHBIE YNUCTSALLMMU CPeaCTBaMMU.

Dante OyXOBKe OCTbIThb, He
OoTparuBanTech 40 ropsiuux arieMeHTOB
BHYTPY OYXOBKM.

3AMEHA NNAMIMOYKHM B AYXOBKE

NPEOYNPEXOEHUWE: Y6eautecb, 4TO
YCTPOMCTBO OTKI/HOY4EHO OT MCTOYHMKA
NUTaHWUA, Npexae 4YemM MeHATb namny,
T.K. MOXHO MONyYUTb 3NEKTPUYECKUN
LLUOK.

«  [JOante OCTbITb BHYTPEHHEN
NOBEPXHOCTU LyXOBKM "
HarpeBsaTernbHbIM arnemMeHTam;

OTKMAUYNTE NCTOYHUK NUTAHUS.

*  BblkpyTuTe U1 3ameHuTe CTapyto
NaMrnoyky Ha HOBYHK, CMOCOOHYH
BblAEPXMBaTb BO3AENCTBUE BbICOKMX
Temnepatyp (300 °C) n obnagatoLyto
cnegyroLwmmm XapakTepucTukamu:
230 uvnn 230-240 B, E14 wn Takomn
e MOLLHOCTM (NOCMOTpUTE Kakas
MOLLHOCTb ~ yKa3aHa Ha CTapoMu
nammnouke).
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MprMeYaHue: rapaHTWs He PacnpOCTPaHAEeTCs
Ha 3aMeHy NammoYKu.

FTOPENNOK

MO>XHO CHSATb 1 MOMbITb TONBKO B MbIfTbHOM
BOAE.

Cnegnte 3a TeMm, 4TOObl MOBEPXHOCTb
Bcerga Obina  4MCTON, Nepuoguyecku
npotTupasi ee cpeactBamMu AN YUCTKU
HepxaBetowen crtanu. [llocne kaxagown
onepaumm O4YUCTKN NN MOWVKKU ybeamTech,
YTO paccekaTenn nnamMeHn Tropenok wu
caMmy TOpernku, Cyxume W YCTaHOBMEHbI
Hagnexawum obpasom.

Cnegunte 3a TeM, 4TobObl amekTpog «S»
(Puc. 6.2, 6.4), pacnonoXeHHbIN PSAOM C
Kaxkgow ropernkown, 6bin Bcerga YicTbiM, 3TO
NO3BOMUT BKMIOYaTb €ro U perynupoBaTtb
o6pasoBaHue UCKpbI.

Cnegute 3a Tem, 4tobbl wyn «T» (Puc.
6.2, 6.4), pacrnonoxeHHbIi psaoM C
KaXkOow ropenkomn, Obin Bcerga YMCTbIM,
3TO MNO3BONUT OTperynupoBatb paboTy
npeaoxpaHnTENbHbIX KrianaHoB.

AKKypaTHO NpoBoAUTE OYUCTKY Luyna u
KPbILUKM.

MpumeyaHue: Bo n3bexaHue
noBpexXaeHU NeKTPUYEeCKOro po3xura
He MoNb3yWTeCcb UM, €Crivi Fropernku He
YCTaHOBJIEHbI.

NMPABUJIIbHAA
FOPEJIOK

BaxHo npoBepsiTb, 4TOObLI paccekatenu
nnamenn «F» 1n kpbiwka «C» ropenku
cTosinu npaswnbHo (cM. Puc. 6.2 - 6.3),
MOCKOMbKY WX CMELLeHMEe MOXEeT cTaTb
NPUYMHON MOSTOMKMU.

TPOWUHAS KOPOHAPHASA TOPEJIKA

[aHHas ropenka AomkHa 6bITb NpaBUbHO
yCTaHOBMEHa, Kak nokasaHo Ha Puc. 6.6.
[Mpn aTtom HeobxoamMMo crneguTb 3a Tem,
yTOObLI pebpa 3axoamnu B CBOM Nasbl, Kak
nokasaHo ctpenodykon (Puc. 6.4).

[openka npu nNpaBuWnbHON YCTaHOBKE He
[omkHa Bpawatecs (Puc. 6.5).
YcTaHoBUTE KPbILWKY «A» U Konbuo «B»
(Puc. 6.5 - 6.6) B cooTBeTCTBYIOLME Na3bl.

YCTAHOBKA



Puc. 6.2
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MOHTAX U AEMOHTAX BOKOBbIX
HAMPABIAOLWNX

»  BcraBbre 6oKkoBble Hanpasnsowme «G»
B OTBEPCTUSA B BOKOBbIX CTEHKaX AYXOBKM
C BHYTPEHHeN CTOpoHbI (Puc. 6.7).

+ BcraBbTe KkatanuTuyeckue naHenm
«A» (puc. 9.2).

* BcraBbre B HanpasnsoLwyo
NPOTMBEHB U PELLETKY, Kak NokasaHo Ha
Puc. 6.8. PeweTka yctaHaBnvBaeTcd
Tak, 4ToObl  NpenoXpaHuUTEmNbHbLIN
ynop, npeaoTepaLlalLwun cnyvyanHoe
BblNageHve, Obin MOBEpPHYT BHYTPb
OYXOBKM.

o [emoHTax ocyulecTensieTcs B
obpaTHOM nopsifke.

MpoTtuBeHb ANA AyxoBoro wkada

MpoTuBeHb [nOoskeH ObiTb NpPaBUIbHO
pasMeLLeH Ha peLUeTKy 1 3aTeM BCTaBMeH
B HampasnsioLime.

[OHo ayxoBoro wkada

OHo pgyxosoro wkadpa «F» (puc. 6.9)
Nerko CHMMaeTcsl, 4YTo MOXET 0bnerdynTb
uncTtky ero. BrnocnegctBum He 3abyabte
npaBUJIbHO MOMECTUTb [OHO B OyXOBOW
wkad.

Byabte BHUMaTEnbHbIMU: HE nepenyTanTe
npoTMBeHb «L» c AHOM AyxoBoro Lwkada
«F» (puc. 6.9).

PEKOMEHOALUAN MO
MCMNOJIb3OBAHUIO

N TEXHUYECKOMY
OBCITYXXUBAHUIO
KATAITUTUYHECKUX MOJIOYEK

Katanutuyeckme naHenuM nOKpbIBaOTCSH
cneunmanbHOM
MUKPOMOPUCTOA  3Marblo,
KoTopas nornowaer  u
yoansetr Opbisarm macna wu
Xupa B npovecce 0bbl4HOro
npurotoenexus npu 200°C.
Ecnn nocne npurotoBneHus
O4YeHb XMpHbIX O6rtog naHenm
cTanM  O4YeHb  TPSI3HbIMU,
BKMOYMUTE MNYCTOW [OyXOBOM
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wKa Ha MakcumanbHyl TemnepaTypy
npumMepHo Ha 30 MUHYT.

31K naHenun He TpebyoT OYMCTKM.

OpHako pekomeHayeTcs perynspHo
n3Brnekatb UX M3 AyxoBoro wkadga (no
KpariHen mepe, OOKOBble MaHenu), MbiTb
B TEnnon MbIIbHOW BOAE W MpoOTMpaTh
MSATKOM TKaHbHO.

MbITb NAHENMN, ncnonb3vA
ABPA3UBHbIE CPEAOCTBA unum
BELLECTBA, COOEPXALUME KUCNOTbI
Mnu WENOYK, 3ANPELLEHO.

BokoBble naHenu cbemHble. B cnyyae
NOBPEXAEHNA MUKPOMOPUCTON aManun ux
MOXHO MOBEPHYTb APYron CTOPOHOW.

Puc. 6.10

Puc. 6.11 !

OBEPLA OYXOBKA

[ns npoBedeHNs OYUCTKN MOXHO Ferko
CHATb CTEKNO C BHYTPEHHEN CTOPOHbI
ABepubl, OTKPYTUB 4 OUKCMPYIOLLNX BUHTA
no 6okam (Puc. 6.10).

He ucnonb3ynTe TBepAable
abpasvBHbie 4YMUCTSLLME MaTepuansbl
UNM  MeTannuyeckue ry6km ans
YUCTKM CTeKna ABepubl, T.K. OHU MOTYT
OCTaBUTb LiapanuHbl, 4YTO MOXeT
NPUBECTY K pa3pyLUeHUIo cTeKna.

NMONOCTb NOA OYXOBKOM

Ooctyn B nonoctb nog — AyXOBKOW
obecneynBaeTcsa Yepes OTKMAbIBAKOLLYHOCS
naHens (Puc. 6.11).

XpaHUTb nerkoBocniameHsirLwmecs
npeaMeTbl B AYXOBKE UMW B MOSOCTU
nop AyXOBKOM 3anpeLeHo (Hanpumep,
TOHKYyIO Oymary, xson4yaToGymaxHyro
TKaHb, LlWeNnK, HeWNnoH W Apyrue

noao6HbLIe MaTepuansl).
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AOEMOHTAX OBEPLbI

[eMoHTax ABepLbl OYXOBKM
OCYLLECTBMSIETCA B CriedytoLiem nopsiake:

* [lonHocTblo OoTKponTe asepuy
ayxosku (Puc. 6.12a).

*  YcraHoBUTE noaAepXMBatoLLyto
ckoBy Ha cneumanbHeli 3yGeL, neBoro
1 npae.oro wapHupos (Puc. 6.12b).

*  BosbmuTECH 3a ABEpLY, Kak NokasaHo
Ha Puc. 6.12.

°* OcCTOpOXHO  3akpbiBas  ABepLy,
OTLENUTE U BbITALLUTE HUKHUIA LLITBIK
LwapHupoB 13 nasa (Puc. 6.12c ).

°* Takke BblTaWmUTe BEPXHUA LITbIK
LwapHupos 13 nasa (Puc. 6.12d ).

° Monoxwute asepuy Ha MArKyH
NMOBEPXHOCTb.

e [Ins ycTaHOBKM ABepLbl BbIMNOMHANTE
BCE MepeyucrieHHble onepauum B
obpaTHOM nopsiake.
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PekoMeHaauuu

AnAad MOHTaAXXHUKOB

BAXHO

[ns npoBedeHUss Hagnexallel YCTaHOBKW, PEerynvpoBKA W WU3MEHEHWUst MnuTbl
ana paboTtbl Ha [OpyroMm Buae rasa Heobxogumo ob6patutbCs 3a MNOMOLLBH
KBATTMOUNLIMPOBAHHOIO MOHTAXXHUKA. HecobniogeHve gaHHoro TpeboBaHust
BeAET K aHHYNMPOBaHNIO rapaHTUu.

O6opynoBaHme JOMKHO ObITb YCTAHOBMNEHO HaANeXaLlMMm 06pa3oM B COOTBETCTBUN C
OENCTBYHOLLMMU HOPMaMK U MHCTPYKLUSIMU NPOU3BOAUTENS.

Mpexage 4em npucTynatb K PEMOHTY WU TEXHWYECKOMY OOCMYXXMBaHWUIO NINTbI,
06s3aTenbHO OTKNOYaTe ee OT CeTw.

CrtanbHble uNM  anMUHMEBbLIE  3MIEMEHTbI  HEKOTOPbIX YCTPOWCTB  MOKPbITHI
cneumanbHON 3aWMTHOW NNEHKON.

MNepen ncnonb3oBaHWEM NNUTbI HEOOXOAMMO aKKypaTHO yAanuTb 3alUTHYH
NIeHKy.
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Yy HOBKA

YcrnoBust  yCTaHOBKM, C Yy4eTOM HeobxoammocTu npegoTBpalleHnsa  neperpesa
NOBEPXHOCTEW, NPUMbIKaIOLMX K NNWTe, nokasaHbl Ha Puc 7.1a - 7.1b.

YCTPOWCTBO MOXHO ycTaHaBnueaTb He 6rnivke 200 mm oT nobor GOKOBOW CTEHKM, BbiCOTa
KOTOPOW NpeBbILLaET BLICOTY cTona nnuThl (puc. 7.1a, 7.1b).

O6BNMLOBOYHBLIV MaTepuan u Knen AomkHbl ObiTb ycTonumBbiMK K Temnepatype 90°C .
YCTpPOWCTBO AOMKHO ObITb yCTaHOBNEHO MUHUMYM 3a 500 MM OT wTop. Ecnn ycTponcTeo
YCTaHOBMEHO Ha nbefecTtane, Bo u3bexaHue nageHns HeobxoaMMo MNPUHATE Mepbl
6esonacHocTu.

KyxoHHasa mebenb AomkHa 6bITb TEPMOCTOMKasA.

CTeHKM mMebenu [ONMXKHbI
BblAepXKuBaTb Temnepatypy
OKpy)awLlero Bo3gyxa Ao
75°C n Bbiwwe.

He ycTaHaBnuBaunTe
nnuTy BONU3n
flerkoBOCMNaMeHSALWMUXCA
maTtepuanos (Hanpumep,
wTop).

= Knacc1

(Pwuc. 7.1a)

CoeanHeHne ¢ UCTOYHUKOM
rasa ocyllecTBnsieTcs c

NOMOLLIbIO crieumarnbsHon

pe3nHoBon Tpybku, KoTopas
OOmKHa ObITb  yCTaHOBrEHa
Tak, YTobbl €e MOXHO

ObINO BUAETH, UK C NMOMOLLbIO
KECTKON nnm rmokom
MeTannmMyeckon Tpyoku.
PacctosHne wmexgy nnuton
N psagom crosien mebenbio
He [OMKHO OblTb MeHblle 2
cM. Mebenb He gorkHa ObITb
Bbille NNUTHI.

m  Knacc 2
m [lNoaknacc 1
(Puc. 7.1b)

CoefnHeHne € UCTOYHUKOM
rasa ocyllecTBnseTcs c
Puc. 7.1b MOMOLLbIO JKECTKON N rmbkow
MeTannMyeckon Tpyoku.




YCTAHOBKA PEIYNUPYEMbIX HOXEK

Mepen Havanom  akcrnyatauuu  NAUTHI
HeobXxoaQMMO  YCTaHOBUTb HA  OCHOBaHWe
perynmpyemble HOXKW.

[ns nonyyeHuss [pocTyna K OCHOBaHWIO W
obrneryeHns npouecca YCTaHOBKM  HOXeK
OCTOPOXHO MOMNOXWTE MNMAMTY Ha 3afHI0
CTEHKY, TMOAJIOKMB  KYCOK  YMaKOBOYHOrO
nonucTupona.

YcTaHoBUTE 4 HOXKM, BBUHTUB MX B OTBEPCTUS
Ha OCHOBaHMK, KaK NokasaHo Ha Puc. 7.2un 7.3.

PEIYINMPOBAHUE YPOBHSA MITUTDLI
[Mpu Heo6XOAUMOCTN MOXHO PErynmpoBaTb
YpOBEHb  MMAWTbI,  BBMHYMBAA MK
BbIBMHYMBAsi KOHLbI HOXeEK (Puc. 7.4).

/

)

Puc. 7.4

YCTAHOBKA 3ALLUTHOW NAHENN
(Tonbko onsi HEKOTOPbLIX Moaenen)

Mepen yCTaHOBKOW NMAMTbI  3aKpenute
3aLlmnTHY0 naHenb «C» (puc. 7.5).

e 3awwuTtHaa naHenb «C» MOXeT ObITb
ynakoBaHa W pasmelleHa B 3afHew
YyacTu MMUTbI.

« Tlepen ycTaHOBKOW NaHenu ypanute
3aLLMTHYIO NIIEHKY/CKOTY.

* yganuTe ABe pacnopHbix getanun “A”
1 BUHT “B” BBEpXy TbINIbHOW CTOPOHBI
NnnTHI.

*  BO3bMWTE 3alUTHYH MNaHKy, Kak
nokasaHo Ha puc. 7.5 n ycraHosuTte
€€, 3aKpenuB LeHTparnbHbIM BUHTOM
“B” n pacnopHbimn getanamu “A”.

|
ﬁ Puc. 7.2

\

Puc. 7.3

TonbKo ANA HEKOTOPbIX Moaenen

Puc. 7.5
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NEPEABUWXEHUE MIIUTbI

BHUMAHMUE: [Onsa Toro 4toObl He MOBpPeaWTb HOXKWU, MEPEHOCUTb NIUTY Heobxoaumo
BaBoeMm (Puc. 7.6).

Puc. 7.6

BHUMAHUE BHUMAHUE
He nepeppuraiite nnuty, Aepxacb 3a  [locrne ycTaHOBKM B HYXHOE MOMNoXeHue
pyuKky ayxosku (Puc. 7.7). nepeaBuraTb NIAUTY BOMOKOM 3anpeLyeHo

(Pvic. 7.8): npunogHWManTe HOXKU Hap
noBepxHocTblo nona (Puc. 7.6).




TPEBOBAHUA K BEHTUNALUUA

YCTPOMCTBO AOMKHO GbITh yCTaHOBIEHO B COOTBETCTBUM C paBUaMu, 4eNCTBYOLUMU
B Baleli cTpaHe, B OTHOLIEHWUM BEHTUNALUU M BbIXOAA BbIXIONHbIX ra3os.
WHTeHCUBHOE M ANUTENbHOE UCNONb30BaHUE MOXET NoTpeboBaTh 6onee achekTMBHOMN
BEHTUNALUU (HanpuMep, OTKPOWUTE OKHO UMK YBENIMYLTE MOLUHOCTb BbITSXKM).

NOMELLEHME ONA YCTAHOBKU

MomeLleHne, B KOTOPOM MNIaHUPYETCS YCTAaHOBUTL ra3oBoe 0b6opyaoBaHue, AOMKHO UMETb
OOCTyN K BO3AyXy Anst obecneyeHuns npoLecca ropeHns ra3a B COOTBETCTBMM C NpaBunamu,
OencTeyrolWmMn B Baluen ctpaHe.

Mputok BO3A4yxa [OMKEH OCYLUECTBMATLCA 4Yepe3 OAHO WIUM HECKONbKO OTBEpCTUN
Ha HapyXHbIX CTeHkax: obwas nnowanab CBOOOOHOW 30HbI [AOMKHA COCTaBMSATb
npubnuautensHo 100 cm2 (B COOTBETCTBMWM C MpaBunamu, Aencteylowmvu B Bawen
cTpaHe).

OTBeEpCTMA [OMKHbI HaxoAWTbCSA PSOOM C MOMOM, NPEAMnoYTUTENbHO CO CTOPOHBI,
NPOTVBOMOMNOXHOWN BbITSKKE NPOAYKTOB ropeHust. Mpu 3TOM KOHCTPYKLUSE 3TUX OTBEPCTUI
[OOIMKHa UCKMYaTh X 3aCOpeHne, Kak C BHELLHEW, Tak U C BHYTPEHHEN CTOPOHbI.

Ecnu ycTpouTb HeobGxogouMble BEHTUMSILMOHHbIE OTBEPCTUSI HEBO3MOXHO, TO, B
COOTBETCTBUM C NpaBunamu, AenNcTByOLLMMKU B Balleli ctpaHe, cnegyet obecneunTb Tary
13 cocegHen KOMHaThbl, B KOTOPOM AeNCTBYET Tpebyemas cuctema BeHTUNAUMmM (ecnm aT1o
He cnarnbHsi U He 06nacTb NOBbILLEHHON OMAaCHOCTH).

B Takom criyyae Hy>XHO OTKPbITb ABEPb B KYXHI0, YTOObI 06ecnevnTb TAry B MOMELLEeHNN.

oTBOA NPOAYKTOB NOPEHUA

MponykTbl ropeHusi, obpasylolmecs B npouecce 3KCniyataumMu rasoBoro YCTPOWMCTBa,
OTBOASTCS C MOMOLLbIO CrieumanbHbIX KONMakoB, ycTaHaBNMBaeMbIx CHapyxu (Puc. 7.9).
B cnyyae ecnu 9TO0 HEBO3MOXHO, [OMYCKaeTCs WCMNONb30BaHWE 3NEKTPUYECKOro
BEHTUNATOPA, YCTaHOBMEHHOIO Ha BHELLHEW CTeHKe MnM Ha okHe. B gaHHoM cnyyae
MOLLHOCTb BEHTUIIATOPA AOMKHA obecneyvmBaTth exedacHbll 0OMeH Bo3ayxa 00beMomMm, B
3-4 pasa npesbllLaLWMM 06bEM NOMELLEHUS], B KOTOPOM ycTaHoBneHa nnuta (Puc. 7.10).
YcTaHoBKa BEHTUNATOPA AOMYCTMMA TOMBKO B Criy4ae Hanuyms oTBepCTUs, Yepes KOTopoe
OCyLLECTBMAETCH AOCTYN BO3AyxXa, COMMacHO yKasaHuaM, AaHHbIM B rmaee «[lomelleHne
ANS YyCTaHOBKMNY.

P
BbITSKKM =
npoayKTOB CE, @
ropeHvsi 8 OneKTprUYeckunin /
g BEHTUNATOP Ans
S BbITSDKKM
; npoayKToB
=
3 ropeHus

\OTBepcme ans
pocTyna
BO37yxa

OtBepcTue ans
pocTyna

Puc. 7.9 Puc. 7.10 BO3Ayxa
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FA30BbIE SJIEMEHTbI OBOPYOOBAHUA

TPEBOBAHUA K YCTAHOBKE
BAXHO !

CTeHKU, NpMMbIKaKoLLm1e K NIUTe, AO0MKHbI ObITb U3roTOBMEHbI U3 TEPMOCTOMKOrO
MaTtepuana.

Mepea HayanoM akcnnyaTauunm Heob6xoauMo y6eaUTbCA B TOM, YTO MECTHble
ycrioBusi rasopacnpepeneHvss (Bug rasa M ero [pAaBrieHue) OTBevalT
TpeGoBaHUAM.

YcnoBus 3KcnyaTauum HacTosILLEero AyXoBoro wkadga ykasaHbl Ha Tabnuy ke u
Ha sApnblke.

HaHHoe yCTpOVICTBO OOIMKHO ObITb yCTaHOBJI€HO U OGCHY)KVIBaTbCH TOJNbKO
KBanucuLumMpoBaHHbIM cneLuanucTom.

HenpaBunbHaa ycTaHOBKa MOXET MNPUBECTU K aHHYJIMPOBaHUKO rapaHTum
npounsBsoguTens.

JaHHoe o6opynoBaHue npeaHasHa4YeHo Al MCMOMNb30BaHMS MPUPOLHOTO I CHUXKEHHOTO
rasa (NMpoBepkLTe NPUKPENIEHHYH K YCTPOUCTBY 3TUKETY).

Wcronb3oBaHne NpUpPOAHOro rasa: AaHHOe YCTPOMCTBO MNpeaHasHadeHo TOMbKO Ans
MCMONb30BaHMs NMPUPOLHOIO ra3a U He MOXET UCMONb30BaTh HUKaKOW OpYroi ras.

Vcnonb3oBaHue CXMXKEHHOrO rasa: AaHHoe yCTpOVICTBO npeaHasHa4eHo TONbKOo AnA
ncnonb3oBaHUA NPUPOAHOro rasa N He MOXeT UCNOoNb30oBaTb HUKaKomn ,D,pyFOVI ras.

Komnnekt ans nepexoda C OAHOTO rasa Ha Jpyroi Bbl moxeTe npuobpect B
ABTOpU3MpoBaHHoM CepBucHOM LieHTpe.
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NOAOKIMOYEHUE YCTPOUCTBA K CACTEME NOAAYM FA3A

MopknioveHne rasa ¢ cobnogeHMeM BCEX MECTHbIX [AEWCTBYHOLWMX HOPM  OOSBKEH
OCYLLECTBMATb TONbKO KBAaNUMULMPOBaHHbIN CNeumarnmcr.

YbegnTech, UTO BEHTUNALMS B MOMELLEHUM, B KOTOPOM MaHMPYETCH yCTaHOBKa OaHHOW
NnuTbl, OTBEYaeT BCEM AECTBYIOLLMM HOPMaMm.

° MoacoeguHute nnnTy K ragdy ¢ NnOMOL b MegHoMn pr6bl Unn CtanbHOro LWnaHra.

° CoepguHeHVe MnuTbl C UCTOYHMKOM rasa OCYLLECTBNSAETCA C 3aAHEN CTOPOHBbI (PVIC.
8.18) C NOMOLbIK NpaBoro Uiy NeBoro BbiBoOAa Ha MNinTe; pr6Ka He OO0IKHa natu
Yyepes BCO NInTy.

*  Hewncnonb3yemas Tpyba gormkHa ObITb 3aKkpbiTa NPOKNAAKoW 1 Kpbilwkow (puc. 8.1b).

N

3arnyLka

UUBDUDOo0D
LbbbLDRDLD

Fig. 8.1a

YcTaHoBKa Npoknagku Ha
Heumcnonb3yemyto Tpyoy

- =

MOHTaxX

Tpy6onposoaal
1/2” groiima uunuHapuyeckoe
(IS0 228-1)
Mpoknaaka
(#) 1/2” pronma unnuxapudeckoel

(IS0 228-1)

Barnywka (#)

(#) yxe ycTaHoBneHa Ha npaBoW/
nesow Tpy6e




CNocCoObbl NOAKNIOYEHUA TASA

MopgkntoyeHre ¢ NOMOLLbLI0 PE3UHOBOTO LUSIaHra.

BAXXHO: nopgknioyeHue € MNMOMOLULK PE3MHOBOrO LWaHra MOXeT ObITb
OCYLLECTBIIEHO TONIbKO B TOM Clly4yae, ecrniv 3To AOoMNycKaeTcs npaBuiiamu,
gencreyrowmMmMmu B Bawen ctpaHe.

MopkntoyeHre rasa ¢ MOMOLLbI PE3NHOBOTO LUFTaHra OCyLLeCTBMASETCH NyTeM:
*  YcTaHoBKM TpyObl (MEBON MW NpaBoOW)

*  YCTaHOBKU MpOKnagKu

+  3akpennenus wnaHra.

MopknoyeHue K NUTe NPUPOJHOro rasa

1. TlpukpenuTe pe3nHOBbIN LWNaHr K Tpybe, npeaBapuTENbHO YCTAHOBUB MEXAY HUMMU
NpoKNazky (Kak nokasaHo Ha pwuc. 8.2).

2. TMopknouute NNNUTY K CUCTEME NOAAYM ra3a C MOMOLLbIO PE3MHOBOTO LUNaHra (auamerp
wnaHra 15 mm).
LLinaHr gormkeH COOTBETCTBOBAaTb HOpMam, AeWCTByllWMM B Bawel ctpane, wn
NoAXoauTb K AaHHOMY TUMy rasa.

3. YbeguTecb, YTO LUMAHT HAAEXHO 3aKpensieH ¢ 06enx CTOPOH.

4. Kcnonb3ynTe cTaHOAPTHbLIV 3aKUM AN 3aKpenneHns wnadra.

MopkntoyeHue K NNUTE CXMXKEHHOro rasa

1. TpukpenuTe pesnHOBbLIN LUNAHr K Tpybe, npeaBapuTEnbHO YCTAHOBMB MeEXZY HUMM
npoknagky (kak nokasaHo Ha puc. 8.2).

2. TlogknioynTe NAWTY K CMCTEMe NMoAaym rasa c MoOMOLLbI0 PE3NHOBOTO LWNaHra (auameTp

wnaHra 6 Mm).

LnaHr pormkeH COOTBETCTBOBaTb HOpmaMm, AeWCTByloWMM B Bawen ctpaHe, u

noaxoauTb K AaHHOMY TUMy rasa.

Y6eanTech, YTO LUNAHT HaAEXHO 3aKpenseH ¢ 0benx CTOPOH.

Mcnonb3yinTe cTaHAapTHBIN 3aXKMM ANS 3aKpenrneHus LWaHra.

YcTaHoBUTE perynsTop AaBrieHus rasa.

o ks w

BAXHO: B cooTBeTcCTBUM C [OEACTBYHOLWMMU MpaBuilaMu perynsatop
JaBneHusi ra3a AOMKeH ObiTb YCTaHOBIEH MPU NOAKMIOYeHUU MIUTbI K
GannoHy CXWXeHHOro rasa.

I'Iepe,q nogkrnw4yeHnemM nNrnTbl K CUCTEMe nNogayum ra3a yGeJJ,VITECb, yTo:

*  LUnaHr gOCTaTO4HO KOPOTKUIA, €3 CrMOOB M TPELLVH.

*  [nuHa wnaHra coctaensieT He 6onee 750 mm.

*  LUnaHr He KOHTaKTUPYEeT C OCTPLIMW KPasimm 1 yrnamu.

®  LUnaHr He nepekpy4YeH, He NepedaBrnieH U He HAaXOAUTCS B HANPSDKEHWUN.

®  LUnaHr He KOHTaKTMpPYET C MOBEPXHOCTLIO, KOTOpas HarpeaeTcs 6onee yem Ha 70°C.

* B cnyyae nsHoca unun noBpeXaeHUs, a Takke Kaxable TP roga LWaHr OIMKeH ObiTb
3aMeHeH Ha HOBbIN.

* B cnyyae ecnu LWnaHr He Ucnorb3yeTcsl, HEOOXOAMMO Ero 3aKpbITh.

*  |lnaHr He AomKkeH NogBepraTbCcs KOPPO3UMN.
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Mocne nogknto4veHUs NAUTbLI K CUCTEME NoJaym rasa yseAMTer, 4yTO!:

Bce coegnHeHus nnoTtHO 3aKpbIThl.

B cnyyae v3Hoca nnv gedopmaumm Npoknagkm ee Heodxoanmo 3aMeHUTb.
Mcnonb3yinTe ABa raeyHbIX KMoYa npu 3akpenneHum wnadra (puc. 8.2).

MopakntoyeHne ¢ NOMOLLBLIO PE3UHOBOIO LUJIaHra.
lMprMeyaHne: kpenexu NoCTaBNATCA BMECTE C YCTPOMCTBOM. Ecnv KoMNnekT kpenexen B
KOMMMEKT He BXoauT, obpatuteck B ABTOpM3npoBaHHbIN CepBuCHbIN LieHTp.
BAXHO: cneayet ucnonb3oBaTtb, TONIbKO €CJIA 3TO pa3peLleHo npaBusiaMm U HopMmamu,
aeucTByoWMMY B Bawen ctpaHe.

MOHTaX
Tpy6onpoBoaal

(#)Mpumevanve: kpenexu
NOCTaBMSAKTCS BMECTE C
ycTponcTBoM. Ecnu komnnekt
Kpenexen B KOMMNNEKT HE BXOAWT,
obparutech B ABTOPU3NPOBAHHDI

Tpy6a '*

.

Mpoknagka
(#)

CepBHCHbIii LieHTp.

1/2” grorima umnuHapuyeckoe
(ISO 228-1)

1/2” pronma
LMnuHApuYeckoe

(ISO 228-1)

1/2” proiMa umMnuHapuYeckoe

Kpenex ons
CXKMKEHHOTO
rasa

LUNAHTOBOW 3aXIM =zl
(B KOMNNEKTE HE o
NoCTaBNsETCS)

— PE3VHOBBIIA LUMaHT ANs
CXWKEHHOTO rasa (anameTp
6 MM) (B KOMNMeKTe He
nocTaBnseTcs)

CXWXEHHbIN ras

1

_ (150 228-1)
«

Kpenex ans
np1pOAHOro

rasa

LLUNAHrOBOI 3aXUM
(B KOMNneKTe He
MocTaBnsercs)

PE3NHOBBIN LUNAHr Ans
NPUPOAHOrO rasa (auametp
15 Mm) (B KOMNNekTe He
nocTaensetcs)

npupoaHbIN ras

Puc. 8.2

75



MoakntovyeHne ¢ MOMOLLLIO XXECTKOM NN FTMOKON TPyObI
MopkntoyeHne rasa ¢ MOMOLLbIO XXECTKOW N TMBKON TpyObl OCYLLECTBNAETCS NyTEM:

YcTaHoBKM TpyObl (NeBow unv npason)
YCTaHOBKM MpoOKniagku

anI noAKNMK4YeHUU NIUTbI K CUCTEME noaaydun rasa yﬁe,DMTer, 4YTO!:

When connecting the cooker to the gas supply with rigid pipes or a flexible pipe,
make sure that

Bbl ncnonbsyete TpyObl, COOTBETCTBYOLLME HOPMaM 1 NpaBunam, AeNCTBYOLWMM B
Bawen cTpaHe.

Tpyba fomkHa NoaxoanTb K KOHKPETHOMY TUMy ra3a (MPUpoaHOMY UMK CKUXKEHHOMY).
Vcnonb3yeTe ABa raeyvHbIx kntoya Ana kpenexa tpy6 (puc. 8.3).

mbkas Tpyba He nepekpyyeHa, He nepedaBnieHa U He COrHyTa.

Mbkas Tpyba B AnuHy He npesbiwaet 2000 mm.

mbkas Tpyba He KOHTaKTMpyeT C OCTPbIMU KpasiMn 1 yrnamu.

B cnyyae nsHoca nnv noBpexaeHnsi, a Takke Mo MCTEYEHNIO CPoKa roAHOCTM Tpyba
[OMMKHa ObITb 3aMeHeHa.

mMbkasa Tpyba He KOHTaKTUpPYyeT C MOBEPXHOCTbIO, KOTOpas HarpeBaeTca bonee yem
Ha 70°C.

B cooTBETCTBUM C AENCTBYHOLMMI NpaBuiamMun Npy NOAKMOYEHUN MAUTbLI K B6anmnoHy
CXVWDKEHHOTO ra3a yCTaHOBIEH PErynaTop AaBreHus.

B cnyyae ecnu Tpy6a He ucnomnb3yeTcsi, HEOOXOAMMO €€ 3aKpbITb.

Tpyba He fomkHa noaBepraTbCs KOPPO3nK.

Mocne nogkn4YeHUA NAUTbI K CUCTeMe nofayum rasa y6e,qMTer, 4YTO:
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Bce coegnHeHWs NNOTHO 3aKpbIThI.
B cnyuae n3Hoca nnu gedopmMaunm Npoknagku ee HeodxoaMMo 3aMeHUTb.
Mcnonb3yiiTe ABa raeyHbIX KMoYva npu 3akpenneHum wnadra (puc. 8.3).



MoaknioyeHne ¢ NOMOLLbLIO XXECTKOW U TrMGKon TpyObI.
MpyMeydaHve: ecnu Tpy6a yke yCTaHOBMEHA, CHUMUTE Kpenex
[ONsi PE3NHOBOTO LUMaHra.

e

Tpy6a '7

(#)MpumevaHnve: kpenexw
NocTaBnATCS BMECTe C
yctponcTsom. Ecnn komnnext *)
Kpenesxeli B KOMMINEKT He BXOAWT,
obpaTutecb B ABTOPU3NPOBAHHbI
CepByCHbIit LieHTp.

Mpoknagka

MOHTaX
Tpy6onpoBoaal %
o

1/2" poima  uMnNUHApUYeckoe
(1ISO 228-1)

—

1/2” proiMa unuHapuYeckoe 1/2” groima uununeapuyeckoe
(18O 228-1) ‘ ‘ (1O 228-1)
1T 1 r
Tnbkas Tpyba (B [_Jv: XKecrkas Tpy6a
KOMnnekTe He (B KOMNneKkTe He
nocTaBnsiercs) nocTaBnsercs)

Puc. 8.3
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TABJIMLUA C OAHHBbIMU O POPCYHKAX - KAT.: Il 2H3+
CXMWXKEHHbIW ra3 MeTau
G30 28-30 mbap
HOMHATIoH CHVK';|EHH G31 37 mbap G20 20 moap
FOPENKA HO%A‘*A MOLAYA | BHyTpeHHuiA BHyTpeHHui
N e e e A e
chopcyHkm v dhopcyHkm [Mm]
[Mm] [Mm]
[ononHuTtensHas
ropenka (A) 1,00 0,30 50 - 72 (X) -
Mony6eicTpas ropenka
(SR) 1,75 0,45 65 - 97 (2) -
BbicTpas ropenka (R) 3,00 0,75 85 115 (Y)
TporiHasa kopoHapHas
ropernka (TR) 3,50 1,50 95 - 135 (T) -
[yxoBka 6,20 1,30 120 8 (%) 180 1,5 (%)
Mpuns 4,65 - 107 | MomHocTeIO 465 3 (%)
oTkpbiTa (*)

(*) KoHTponbHoe 3HaveHne

MpuTOK BO3AyXa, HEOBXoAMMBIN Ans obecneyeHns ropeHus rasa (2me/yac x kBT)
FTOPEJNKA Heobxoaumblii npuToK Bo3ayxa [M°]
[JononHutensHas ropenka (A) 2,00
Mony6bicTpas ropenka (SR) 3,50
BeicTpas ropernka (R) 6,00
TponHasi kopoHapHas ropenka (TC) 7,00
[yxoBka 12,40
Mpunb 9,30

CMA3KA KPAHOB NMOAOAYU TA3A

Ecnu kpaH He noBopayMBaeTcs, He NpunaraiTe cuny, 0bpaTuTech B CryX0y TEXHUYECKOow
noaaepKu.

BHUMAHUE

Ona npoBeneHus YCTaHOBKH, TeEXHU4YeCKoro OGCHY)KI/IBaHVIﬂ N U3AMEeHeHUA NNnTbl onsa
paﬁOTbl Ha gpyromMm Buge rasa I/ICI'IO.HI:3YI7ITe TOJIbKO 3anacHble 4acTu, npeanaraemMmblie
npounssoguTternem.

HecobGniogeHue gaHHOro TPEGOBaHMﬂ BefeT K aHHYJIMPOBaHUIO rapaHTUm.
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3AMEHA ®OPCYHOK N OPEIOK

Bbibop dopcyHoK [ormkeH
OCyLLeCTBMATbCA B COOTBETCTBUM  C
AaHHbIMKW, NpPUBEAEHHbIMM B Tabnuue.

OnameTp opCyHOK, BbIpaXKEHHbIN B COTbIX
MM, YKa3blBaeTCs Ha Kopryce Kaxaown
POPCYHKM.

Ecnu B KOMMMEKT nocTaBKM He
BKIIIOYEHbl YyKa3aHHble [pgeTanu, Wux
MOXHO Jierko npeoopecTu B LUeHTpax
TEXHUYECKON NoAAePXKKN.

3AMEHA ®OPCYHOK rOPEJIOK HA
PABOYEWN MNOBEPXHOCTH

3ameHa oOpCyHOK oOcCyLlecTBNsAeTca B
cnegyoLem nopsiake:

e CHuMUTE peLleTKy, Kpblleykn U
paccekaTenu nnamMeHun ropersok.

+ C nomowbl  XeCTKoro  Kroya
3ameHnTe cTapble dopcyHku
Ha HoBble «J» (Puc. 8.4 - 8.5),
cneumanbHO CMPOEKTUPOBaHHbIE Ans
MCMOMb30BaHNA HyxHoro Bam rasa
(Cm. Tabnuuy Ha cTp. 78).

Fopenkn ObinuM  paspaboTtaHbl C
y4yeToM YyCTpaHeHusi Heob6xoauMOocCTuU
npoBeaeHus perynumpoBaHus
nepBUYHOro Bo3ayxa.
PEYnMPOBAHUE MUHUMYMA
FOPEJIOK HA PABOYEU
MOBEPXHOCTHU

Mpu nepexofe C OAHOrO BUAa rasa Ha
ApYrol  HeobxoaMMO  CKOPPEKTMPOBATb

MUHUMAanbHYO nogadyy, ¢ y4eToM TOoro, 4YTo
B [JaHHOM TMONOXEHUN BbiCOTa MramMeHu
OOrmkHa ObITb NPUGNM3NTENBHO 4 MM, NpwU
3TOM MNnams LOJMKHO COXPaHATbCA Aaxe
npv pe3kom Nepexofe ¢ MakcumarnbHOn Ha
MUHMMAaIbHY nogauvy.

PerynuposaHue npoBOAMTCS npw
BKIIIOYEHHON ropenke B  criedylowem
nopsiake:

«  Bkniounte ropenky

* YcTaHOoBUTE PpYy4Ky B
MUHMMarnbHOW nogayn.

*  CHuMUTE pyyKy ynpaBneHus.

« C nomowpblo OTBEPTKM MOBEPHUTE
BUHT «F» Tak, 4tobObl [O00OUTLCA
Hy>xHoro Bam pesynrata. (Puc. 8.6).

BHUMAHUE: TIpu wmcnonb3oBaHUM

raza G30/G31 (bytaHa/nponaHa) BMHT
3aTAarvBaeTcs A0 KOHLa.

nonoxeHune

CraHpapTHas
KOH(popKa,
akcnpecc-
KOHdpopKa.

Puc. 8.4

TpoviHas
KOpOHapHas
ropenka
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3AMEHA ®OPCYHOK OYXOBKWU U
reuns

a) ropernka B JyXOBKe

MpunogHumuTe 1 AEMOHTUPYWTE
naHenb Ha OCHOBaHWMN OyXOBKMW.

OTKpyTUTE BUHT «A» DUKCUPYIOLLI
ropenky (Puc. 8.7).

Ocna6bebte BUHT B (puc. 8.7)

CHuMUTE roperiKy, Kak Mokas3aHo Ha
Puc. 8.8, n pacnonoxute ee BHyTpU
OYXOBKW, He cHumasi. byabre oueHb
OCTOPOXHbI: He noBpeauTe MpOoBOA
3MEeKTPUYECKOro po3xura u MHAMKaTop
npefoxXpaHUTENbBHOTO Knanaxa.

C nomoupo TopuoBoro kntova Ha 10
MM 3aMeHuTe POPCYHKY (Kak MokazaHo
cTpenoyko Ha Pwuc. 8.8) cornacHo
MHdOpMauun, npeacTaBneHHoONn B
«Tabnvue ¢ gaHHbIMK O POpPCyHKaxX»
N yCTaHOBWUTE B NpexHee MnornoxeHune
roperky, BbINOMHAA BCe onepauun B
obpaTHOM nopsiake.




b) ropenka rpuns

OTkpyTuTe BUHT «C» pukcupyoLmn
ropenky (Puc. 8.9).

Ocna6ete BUHT D (puc.8.9)

MepemecTnTe ropenky Kak nokasaHo
Ha puc. 8.10. bByabre o4eHb
OCTOPOXHbI: He noBpeanTe MNPOBOL
3MNEKTPUYECKOro pPOo3XKUra N MHANKaToP
NPeAoXpaHNTENbHOrO KranaHa.

C nomoupbo TopuoBoro kntova Ha 10
MM 3aMeHnTe POPCYHKY (Kak moKa3aHo
cTtpenoykon Ha Puc. 8.10) cornacHo
MHOpMaLmMK, NpeacTaBreHHoOn B
«Tabnvue ¢ gaHHbIMK O POpPCyHKaxX»
1 YCTAHOBUTE B MPEXHee MosioXeHne
rOpernky, BbIMOJHsSA BCe onepauun B
obpaTHOM nopsigke.

aaaaaaaaaaaaaaaaaaaaaaaaaaa
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Puc. 8.9
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Puc. 8.11 .

NMOOAYA NEPBUYHOIO
BO34YXA B N'OPEJIKY OYXOBKU
nremnsa

C noMowWpbl  KPEecTOBOW  OTBEPTKM
ocrnabete BUHT “Q” yaepxwusaroLui
perynsarop noga4mn BO3gyxa “P”
(puc. 8.11 u 8.12) n nepemecTute
perynsaTop nogayn Bo3gyxa Briepen,
4YTOObI YMEHBLLUNTb, UNWN Hasag, YToObI
YBEMUYUTL MOLLHOCTb BO3AYLIHO O
NoToKa B COOTBETCTBMM C TUMOM ras3a u
AaH HbiMK Tabnuubl BbiGopa conna.
3axruTe ropenky n npoBepsTe Nnamsi.

PackpbiTne
3axuma

\
1
San
|
=

N\

Puc. 8.12
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I'Ipasmanoe nnams

Mnams npu HegoOCTaTO4HON
nogave Bo3ayxa

Mnams npy n36bITOYHOM
nogaye Bo3gyxa

N\

Mnamsa npu Mnams npu
o MpaBunsHoe o
He0CTaTo4HOM nnams M36bITOYHOW
nogaye Bo3ayxa nogaye Bosagyxa
TpaekTopust
[poxaluee, YeTkun Bbibpoca
yAnuHeHHoe BHYTPEHHWUIA cKkopoTKas,
nnamsi XenToro KOHYC, LiBeT - A3bIKM NNaMeHn
useTa rony6oi YacTo
oTpbIBaAOTCA
NPUYNHA
HepocratoyHoe UpeamepHoe
To4HOe OTKpbITUE
OTKpbITUE OTKpbITHE
NHEBMO3aXuma
NHEBMO3aXnma NHeBMO3aXxuma

FOPEJIKU B IYXOBKE

Mpn nepexoge ¢ ogHOro Buaa rasa Ha
apyroi  HeobxogMMO  CKOPpPEeKTUpoBaTb
MVHUMAnbHYO nogadyy, ¢ y4eToM TOro, 4YTo
B [AAHHOM TMOJIOXEHUN BbICOTa MnaMeHu
OormkHa 6bITb NPUGNM3NTENBHO 4 MM, NpwU
3TOM Nnams LOJMPKHO COXPaHATbCA Aaxe
npy pe3kom nepexoae ¢ MakCumarnbHOW Ha
MUHMMAaIbHYO nogauy.

3Ty onepauuto HeobXOAMMO BbINOMHUTL
TONbKO AN TOPEnku AYXOBKM (MOLLHOCTb
rpunst UAMEHUTb Henb3sl), OTPErynMpoBaBs
TepmocTaT QyXOBKM CriefyHoLM o6pasom:

« 3axrute ropenky B [YyXOBKe,
YyCTaHOBMB PYYKy B nonoxeHue 285
(makcumym).

e CHuMMTE pyyKy perynstopa u c
NMOMOLLbIO OTBEPTKM OTBUHTUTE
obxogHon BUHT “G” (puc. 8.13),
MOBEPHYB €ro MNpUMepHO Tpu pasa

BCTaBUB MarneHbKyto MIOCKYI0
oTBepTKYy (anameTtp 3 MM, anuHa 100
MM) B OTBEpPCTME B NEepeaHen naHenu.

*  YcraHoBuTe pyuKy perynatopa
Ha MeCTO W HarpesBawWTe [OyXOBKY
B TeyeHne 10 wMwuHyT, 3aTem
yCTaHOBWTE py4dKy B nonoxexHue 150
(MMHUManbHLIM), 4TO Gbl TepmocTaT
pabotan B 06x04HOM pexunme.

*  [Mocne aToro, CHAB py4Ky ynpasneHus,
MeaJIeHHO noBopaynBanTe 06XodHble
BUHTBI  “G” (puc. 8.13), u4TOObLI
OTKINIYNTL 06X0OHON pexum (byabte
OCTOPOXHbI, 4YTOObI HE MOBEPHYTb
CTEPXEHb KpaHa), Moka BbIcOTa
nnameHu He OOCTUrHET 3-4 MM

MpumeyaHue: npu  MCNONb30BaHUMU
oytaHa/nponaHa (G30/G31) BuHT “G”
3aTArMBaeTcs Ao KoHua.

Puc. 8.13




ANEKTPUHECKUE COEAUHEHUA

OBPATUTE BHUMAHMUE:

YcTtaHOBKa o06opyaoBaHUMsi [OOJDKHa
OCYLLECTBNATLCA B COOTBETCTBUMU C
yKa3aHUsIMU NPOU3BOAUTENSI.
HenpaBunbHaa ycTaHoBKa MOXeT
cTaTb MPUYUHON MOSyYeHUs TpaBMm
NOAbMU, XKUBOTHLIMU U NMOBPEXAeHUsA
obopyanoBaHusi, B AaHHOM chnyvyae
npousBoAuTENlb He HeceT HUKaKoW
OTBETCTBEHHOCTM.

OBLUUE CBEOEHUA:

. MogocoeouHeHne K 3NeKTpUYECKom
cetu OOMKHO NpoBOANTLCSA
TONbKO KBanMguLMpOBaHHbIMA

crneumManucTtaMmm B COOTBETCTBUM C
[eVicTBYOLWMMU HOpMaMK.

e T[py nNOAKMIOYEHUN YCTAHOBKM K
3MEeKTPUYECKON CeTn Heobxoaumo,
npexae Bcero, ybeanTscst B TOM, YTO
HanpsbkeHne B CEeTM COOTBETCTBYET
3Ha4YeHuto, yKa3aHHOMY Ha
Tabnuyke c XapakTepucTmkamm
obopynoBaHusi, a cedeHne kabenen
anekTpoobopyaoBaHus cnocobHo
BblAepXaTb HarpysKky, ykasaHHyl Ha
Tabnuyke.

« Tnuta nocrtaensietcs Ge3 CeTeBOro
wTencens;; noatomy ecnu Bbl He
COeavHsiETE NINTY C CETbIO HAMNpsiMyto,
HeoBX0AMMO YCTaHOBUTL LUTEMNCESb,
COOTBETCTBYHOLMIA [AaHHOW Harpyske.

- llrtencenb [omKeH BCTaBNATLCA B
PO3€eTKY, COEAMHEHHYI0 C3a3eMITEHHBIM
anektTpoobopypoBaHuewm,
OTBEYaLLMM  MNpaBunaM  TEeXHUKU
©Ge3onacHocTu.

+  CoeguHeHve obopynoBaHUsA C CETbIO
MOXET OCYLLECTBMSATLCA Hanpsimyto
yepes crneumanbHbI OAHOMOMSAPHbLIN
npepbiBaTenb c MUHUMaInbHbIM
BCKPbITUEM KOHTaKTHOTO OKHa 3 MM.

. MuTtaowmin  kabenb He  [OOMMKeH
KacaTbcs HarpeTbix  3NEMEHTOB
N JOmkeH ObiTb MpOMOXeH Tak,
yTOObI M3bexaTb HarpeBaHus Ao
Temnepartypbl 75°C.
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*«  MNpu yCcTaHoBKe Heo6xoaMMo
yunTbIBaTb TpeboBaHue obecneveHus
becnpenaTcTBEeHHOro  goctyna K

npepbiBaTesnto Ui po3eTke.

BHAMAHUE: npu nogknoyeHun K
CeTU He UCNOoNb3yuTe MNepexoaHUKH,
peayktopbl unu pauddepeHumnaTopsbl,
KOTOpble MOryT NMPUBECTU K neperpeBy
MnuM cTaTtb MPUYMHOW  MONy4YeHus
OXOrOB.

[Mpy HEOBXOAMMOCTU N3MEHEHNSI MECTHOIO
3nekTpoobopyaoBaHus, obpaTtuTech
3a NOMOLLbIO KBannuLMpoBaHHOIO
cneuuanucra.

MocnegHun  porkeH  ybeguTbesi,  4TO
cevyeHune kabenen obopynoBaHus
COOTBETCTBYET MOLLHOCTU, NOTpebnsemon
[AaHHOW yCTaHOBKOW.

I'Ipexqqe 4YeM npuctynaTtb K TeXHU4eCKOMy
006CNyXMBaHUIO 3NEKTPOHHbIX 31IEMEHTOB
o6opyaoBaHUs HEOGXOAMMO OTKITHOUUTb
YCTaHOBKY OT CEeTM.

YcTaHOBKa JOMKHA ObITb 06513aTeNbLHO
3a3eMrieHa. MpousBoguTenn
He HeceT OTBETCTBEHHOCTU 3a
nooblie noBpexpneHuns, Bbi3BaHHbIe
HecoO6nogeHneM JaHHOTO MOJIOKEHUSI.



NnoACOEAOUHEHUE HOBOI'O NMUTAIOLLEIO KABESA

Jrobble onepaunun AOMKHbI BbINONHATb KBanVI(*)VILWIpOBaHHI:IMVI cneynanucrtamMmu.

[ns nogcoeavHeHust nuTatowwero kabens K nnuTe HeOGXoAMMO CrieaytoLLee:

OTKpyTUTE BUHTbI, NPUKPENNSOLWMNE 3aLUUTHYKO NracTuHy “A” Ha 3agHel CTOPOHe
nnutel (Puc. 9.1).

BcrtaBbte B gepxartens “D” nutawowmin kabenb C CEYEHMEM COrMMacHO yKa3aHWsIM,
JaHHbIM B rmaBe «CevyeHne nutatoLwlero kabensy».

Mnn nogcoeauHuTe ¢asoBbin U HENTParbHbIA NPoBOAA K KNeMMHOW naHenn «Bx, a
npoBof 3a3emneHus k naHenu «PE» kak nokasaHo Ha puc.9.1.

MpoTaHuTe nuTalwuin kabenb 1 3adMKCUPYATE €ro C MOMOLLbLI0 CrneuuanbHOro
nepxatens “D”.

YcTaHoBWTE Ha nNpexHee MecTo NpeaoxpaHuTernbHYo nrnactuHy “A”.

O6paTtute BHMMaHue: [lpoBop 3a3emMneHuMsa A[OMKeH ObiTb Ha 3 CM AnNUHHee
ocTasibHbIX NPOBOAOB.

CEYEHUE NMUTAKOLLUEINO KABENA
Tuna HO5RR-F

230B~ wunm 220-240B~ 3 x 0,75 mm?(*) (**)

(*) coennHeHVe BO3MOXHO NPX MOMOLLM BUIKM N PO3ETKN

(**) coeanHeHne BO3MOXHO MpY NOMOLLM pacrnpenenmuTensHoro Lwkada

230 B~ wnn 220-240 B~

Puc. 9.1 Puc. 9.2
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