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Instruction Manual For Induction Hob ENGLISH

Manual de instrugdes para placa de indugio
Manuale di istruzioni per il piano cottura a induzione
NHAayKumnanbiK KOHopKa HYCKaynbIfbl
PyKOBOACTBO MO 3KCMyaTauMu MHAYKUMOHHO! BapoOYHOM NaHenu
Navod k obsluze indukéni varné desky
Navod na obsluhu pre Indukénu varna dosku
MODELO: Cl642MCBB MODELO: CI633MCBB

MODELO: CTP644MCBB

THANK YOU FOR PURCHASING THE CANDY INDUCTION HOB. PLEASE READ THIS INSTRUCTION
MANUAL CAREFULLY BEFORE USING THE HOB KEEP IT IN A SAFE PLACE FOR FUTURE REFERENCE.
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SAFETY WARNINGS
PLEASE READ THE FOLLOWING INSTRUCTIONS
CAREFULLY BEFORE USING THE APPLIANCE.

Installation
Electrical Shock Hazard

Disconnect the appliance from the mains electricity supply
before carrying out any work or maintenance on it.
Connection to a good earth wiring system is essential and
mandatory.

Means for disconnection must be incorporated in the fixed
wiring in accordance with the wiring rules.

Alterations to the domestic wiring system must only be
made by a qualified electrician.

Failure to follow this advice may result in electrical shock
or death.

Cut Hazard

Take care - panel edges are sharp.
Failure to use caution could result in injury or cuts.

Important safety instructions

Read these instructions carefully before installing or using
this appliance.

No combustible material or products should be placed on
this appliance at any time.

Please make this information available to the person
responsible for installing the appliance as it could reduce
your installation costs.

In order to avoid a hazard, this appliance must be installed
according to these instructions for installation.
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This appliance is to be properly installed and earthed only
by a suitably qualified person.

This appliance should be connected to a circuit which
incorporates an isolating switch providing full
disconnection from the power supply.

WARNING: Use only hob guards designed by the
manufacturer of the cooking appliance or indicated by the
manufacturer of the appliance in the instructions for use as
suitable or hob guards incorporated in the appliance. The
use of inappropriate guards can cause accidents.

Failure to install the appliance correctly could invalidate
any warranty or liability claims.

Regarding the details of installation, thanks to refer to the
section <Installation>.

Operation and maintenance
Electrical Shock Hazard

Do not cook on a broken or cracked cooktop. If the cooktop
surface is break or crack, switch the appliance off
immediately at the mains power supply (wall switch) and
contact a qualified technician.

Switch the cooktop off at the wall before cleaning or
maintenance.

Failure to follow this advice may result in electrical shock
or death.

Health Hazard

This appliance complies with electromagnetic safety
standards.

Hot Surface Hazard



During use, accessible parts of this appliance will become
hot enough to cause burns.

Do not let your body, clothing or any item other than
suitable cookware contact the ceramic glass until the
surface is cool.

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

Children less than 8 years of age shall be kept away unless
continuously supervised.

Handles of saucepans may be hot to touch. Check saucepan
handles do not overhang other cooking zones that are on.
Keep handles out of reach of children.

Failure to follow this advice could result in burns and
scalds.

Cut Hazard

The razor-sharp blade of a cooktop scraper is exposed when
the safety cover is retracted. Use with extreme care and
always store safely and out of reach of children.

Failure to use caution could result in injury or cuts.

Important safety instructions

Never leave the appliance unattended when in use.
Boil-over causes smoking and greasy spillovers that may
ignite.

Never use your appliance as a work or storage surface.
Never leave any objects or utensils on the appliance.
Never use your appliance for warming or heating the room.
After use, always turn off the cooking zones and the
cooktop as described in this manual (i.e. by using the touch
controls). Do not rely on the pan detection feature to turn
off the cooking zones when You remove the pan.
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Do not allow children to play with the appliance or sit,
stand, or climb on it.

Do not store items of interest to children in cabinets above
the appliance. Children climbing on the cooktop could be
seriously injured.

Do not leave children alone or unattended in the area where
the appliance is in use.

Children or persons with a disability which limits their
ability to use the appliance should have a responsible and
competent 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.

Do not repair or replace any part of the appliance unless
specifically recommended in the manual. All other
servicing should be done by a qualified technician.

Do not use a steam cleaner to clean your cooktop.

Do not place or drop heavy objects on your cooktop.

Do not stand on your cooktop.

Do not use pans with jagged edges or drag pans across the
glass surface as this can scratch the glass.

Do not use scourers or any other harsh abrasive cleaning
agents to clean your cooktop, as these can scratch the
ceramic glass.

If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similarly qualified
persons in order to avoid a hazard.

This appliance is intended to be used in a domestic
household environment only! Commercial use of any kind
is not covered under the manufacturer's warranty!
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WARNING: The appliance and its accessible parts become
hot during use. Young children should be kept away.

Care should be taken to avoid touching heating elements.
Children less than 8 years of age shall be kept away unless
continuously supervised.

This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning
use of the appliance in a safe way and understand the
hazards involved.

Children shall not play with the appliance. Cleaning and
user maintenance shall not be made by children without
supervision.

WARNING: Unattended cooking on a hob with fat or oil
can be dangerous and may result in fire. NEVER try to
extinguish a fire with water, but switch off the appliance
and then cover flame e.g. with a lid or a fire blanket.
WARNING: Danger of fire: do not store items on the
cooking surfaces.

WARNING: If the surface is cracked, switch off the
appliance to avoid the possibility of electric shock, for hob
surfaces of glass-ceramic or similar material which protect
live parts.

A steam cleaner is not to be used.

The appliance is not intended to be operated by means of an
external timer or separate remote-control system.
CAUTION: The cooking process has to be supervised. A
short term cooking process has to be supervised
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continuously.
- Power cord can’t accessible after installation.

Product Overview

Top View
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. 2300 W zone, boost to 3000 W
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. Control panel
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The Control Panel

Cl642MCBB

CI633MCBB
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1. ON/OFF control

2. Heating zone selection controls

& Power regulating key

3. Timer regulating control

4. Keylock control
5. Energy efficiency

6. Boost control

7. Pause control

8. Keep warm

9. Automatic detection

10. Flexible zone

Product Information

The ceramic/induction hob can meet different kinds of cuisine demands because of

resistance wire heating, micro-computerized control and multi-power selection, really
the optimal choice for modern families.
The hob centers on customers and adopts personalized design. The hob has safe and
reliable performances, making your life comfortable and enabling to fully enjoy the

pleasure from life.




A Word on Induction Cooking

Induction cooking is a safe, advanced, efficient, and economical cooking technology. It
works by electromagnetic vibrations generating heat directly in the pan, rather than
indirectly through heating the glass surface. The glass becomes hot only because the
pan eventually warms it up.

BHL

—
iron pot
(0D HE:: magnetic circuit
' : ic glass plat
— I ceramic glass plate
induction coil
- " induced currents

Before using your New Hob

*  Read this guide, taking special note of the ‘Safety Warnings’ section.
*  Remove any protective film that may still be on your induction hob.

Using the Touch Controls

*  The controls respond to touch, so you don’t need to apply any pressure.

*  Use the ball of your finger, not its tip.

*  You will hear a beep each time a touch is registered.

*  Make sure the controls are always clean, dry, and that there is no object (e.g. a
utensil or a cloth) covering them. Even a thin film of water may make the

controls difficult to operate.
!
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Choosing the right Cookware

*  Only use cookware with a base suitable for induction cooking. Look for the
& induction symbol on the packaging or on the bottom of the pan.
*  You can check whether your cookware is suitable by carrying out a magnet
test. Move a magnet towards the base of the pan. If it is attracted, the pan is
suitable for induction.

* Ifyou do not have a magnet: e
1. Put some water in the pan you want to check. - Y
2. Follow the steps under ‘To start cooking’.
3.If Y does not flash in the display and the water is =
heating, the pan is suitable. \
*  Cookware made by the following materials is not ;D

suitable: pure stainless steel, aluminum or copper
without a magnetic base, glass, wood, porcelain, ceramic,
and earthenware.

Size of burner (mm) The minimum cookware (diameter /mm)
160 120
180 140
210 180
280 180
Flexible zone 250

Do not use cookware with jagged edges or a curved base.

NG N

Make sure that the base of your pan is smooth, sits flat against the glass, and is the same
size as the cooking zone. Always centre your pan on the cooking zone.

Always lift pans off the ceramic hob — do not slide, or they may scratch the glass.
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Use pans whose diameter of the ferromagnetic area (base of the pan) is in the
range of dimensions in the table below. (Table 1)

- If you use smaller pots, performance could be affected

- If you use pot with a diameter smaller than the one indicated in the table
above, pots may not be detected

According to the dimension of the zone you can use pots of different diameters

as picture below:

s =
B o
= - -
,- '\ F \ Fﬂ'
r'/.-- - --.\\, ."/f-- :\? ."//- . H\‘.
f‘k ﬂ!lﬂ-F i (=180 B | (=210 ==
e b e b ooy

If the ferromagnetic part covers only partially the base of the pan, only the
ferromagnetic area will heat up, the rest of the base may not heat up a
sufficient temperature for cooking.

-

If the ferromagnetic area is not homogeneous, but presents others material

such as aluminum this may affect the heating up and the pan detection.

If the base of the pan is similar to the pictures below the pan could be not
detected.
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Using your Induction Hob

To start cooking

After power on, the buzzer beeps once, all the indicators light up for 1 second then
go out, indicating that the hob has entered the state of standby mode.

Touch the ON/OFF (D switch. all the indicators show “— “

Place a suitable pan on the cooking zone that you wish to use.
Make sure the bottom of the pan and the surface of the %

cooking zone is clean and dry.

Select a heat setting by touching the “slider” control.
* Ifyou don’t choose a heat setting within 1 minute,
the Induction hob will automatically switch off.
You will need to start again at step 1.

ITTEEE TRy
Power up

*  You can modify the heat setting at any time during
cooking.

When you have finished cooking

. . . T
Turn the cooking zone off by touching “slider”control

down to“0”. Make sure the display shows“0”.

Powerdown

47

Turn the whole hob off by touching the ON/OFF
control.

Beware of hot surfaces

“H” will show which means cooking zone is too hot to touch. It
will disappear when the surface has cooled down to a safe
temperature. It can also be used as an energy saving function if '

you want to heat further pans, use the hotplate that is still hot.
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Using the Power Management

It is possible to set a maximum power absorption level for the induction hob, choosing
up to different power ranges.

Induction hobs are able to limit themselves automatically in order to work at lower
power level, to avoid the risk of overloading.

To enter the power management function

1. Turn on the hob, then press at the same time the “+”(timer) and Pause. The time
indicator will show “P5” which means power level 5. The default mode is on 7.2Kw.

- == +
5 o © A\
To switch to another level

Press +/- from the timer. There are 5 power levels, from “P1” to “P5”. The timer
indicator will show one of them.

“P1”: the maximum power is 2.5 Kw.

“P2”: the maximum power is 3.5 Kw.

“P3”: the maximum power is 4.5 Kw.

“P4”: the maximum power is 5.5 Kw.

“P5”: the maximum power is 7.2 Kw.

R

Confirmation and Exit Power Management Function
Press at the same time the “+”(timer) and Pause for confirmation, then the hob will be
turned off.

+

oo o
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Using Boost function

Activate the boost function T
1. Touch the slider control of which zone you want to select.

Note: The power setting of bridge zone works the same as any other normal area.

2. Touch the booster key @ when the display is blinking,
power level indication shows “P”.

Cancel Boost function

T
1. Touching the “slider” to cancel the Boost function, and

select the level you want to set. Loverdown

* Boost function can only last for 5 minutes, after that the zone will go to level 9
automatically.

Using Automatic detection Function

If activating the Automatic detection function, it will automatically detect and show
where the pan is.

Activate the Automatic detection function ﬁ
Press the Automatic detection key to activate this function.
Display will show “0” if the pan can be detected.

Cancel the Automatic detection function
Press the Automatic detection key again to cancel this function.

Using Energy Efficiency Function

For induction hobs, the better pot you use, the more efficiency you will get. This EE
function can automatically detect the quality of pots and show the efficiency you use.

Activate the Energy Efficiency function !

Press the EE button, EE% indicator will light up. Display will
show the percentage of power you use.
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If the timer, keylock or EE functions are activated at the same time, it will indicate the
corresponding information alternately.

Cancel the Energy Efficiency function
Press the EE button, EE% indicator will go out and the function is
canceled.

Using the Keep Warm function

Activate the Keep warm function I
1. Touch the slider control of which zone you want to set.

2. Touching the keep warm control, the zone indication w ,l: (]

@ |

shows

Cancel the Keep warm function
Touch the slider control of which zone you want to cancel the Keep warm, then the
cooking zone will revert to the level you select.

Using the Pause function

1. Press the Pause control, @ the heating zones stop working. All the zone indication

Sh0W6‘||73 ' ‘
—> |

2. Press the Pause control @ once again, all the heating zones will revert to its
original setting.
o  The function is available when one or more heating zones are working.
« Ifyoudon't cancel the stop working mode within 30 minutes, the induction hob
will automatically switch off.

Locking the Controls

*  You can lock the controls to prevent unintended use (for example children
accidentally turning the cooking zones on).

15



*  When the controls are locked, all the controls except the ON/OFF control are
disabled.

To lock the controls
Touch the keylock @ control.
The timer indicator will show “Lo “.

To unlock the controls
1. Make sure the hob is turned on.
2. Touch and hold the keylock control @ for 3 seconds.
3. You can now start using your hob.

When the hob is in lock mode, all the controls are disabled excepting the
& ON/OFF, you can always turn the hob off with the ON/OFF control in an
emergency, but you shall unlock the hob first in the next operation.

Residual Heat Warning

When the hob has been operating for some time, there will be some
residual heat. The letter “H” appears to warn you to keep away from it. '

Using Flexible zone function (only for CTP644MCBB)

® This may be used as a single zone or two individual zones depending on the
cooking needs in each situation.

® |t is made of two independent coils that can be controlled separately. When the
flexible zone is working, only the zone covered by the cookware is activated. This
function only works on 1# and 2# cooking zones.

® To ensure that the cookware is detected and heat is distributed evenly, correctly
centre the cookware.

(] ~

O
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®  One hob with more than one flexible zone, it is not recommended to use several
zones at the same time for a single pan.

X

|

LI

Il

L
N

Activate Flexible zone function

1.  To activate the flexible area as a single big zone, touch the @ key. The buzzer
beeps indicating that the induction hob enters selection of flexible zone, and the
corresponding indicator will flash.  yymmmmmmmmmmm - =

OEEEOEEEE R R 5

2. Select the power level you want to set by touch “Slider”control.

el B ©)

Cancel Flexible zone function

1. Touch the @ key to cancel the flexible zone function.
TTHTEECERE RN e =

TR EEERR R e =

2. The power setting works the same as any other normal area.
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Auto Shutdown

Safety feature of the hob is auto shut down. This occurs whenever you forget to switch
off a cooking zone. The default shutdown times are shown in the table below:

Power level 1 2 3 4 5 6 7 8 9

Default working timer (hour) | 8 8 8 4 4 4 2 2 2

Using the Timer

You can use the timer in two different ways:

®  You can use it as a minute minder. In this case, the timer will not turn any cooking
zone off when the set time is up.

®  You can use it as cut-off timer to turn one or more cooking zones off after time is
up.

®  You can set the timer up to 99 minutes.

Using the Timer as a Minute Minder
1. Make sure the hob is turned on. And zone selection key is not activated (zone
indication ‘-’ is not blinking).

Note: You can set minute minder before or after cooking zone power setting finished.

2. Set the time by touching “+7-”.
Press the “+” once increases the time by one minute, Press ~ — Yy 5:
the “-”” once decrease the time by one minute. When the set
time exceed 99 minutes, it will automatically return to “00”,
if the “-” and “+” keys are pressed simultaneously, the
indicator will display “00”.

3. When the time is set, it will begin to count down immediately. The display will
show the remaining time.

4. Buzzer will beeps for 30 seconds and the timer indicator - -
shows “- - ”” when the setting time finished.

Using the timer to switch off one or more cooking zones
18



1. Press the slider control of which cooking zone you want to S
set the timer for.

2. Set the time by touching “+” «-”,
Press the “+” once increases the time by one minute, Press the

“-” once decrease the time by one minute. When the set time Z'—n’,Sf
exceed 99 minutes, it will automatically return to “00”, if the “-”

and “+” keys are pressed simultaneously, the indicator will

display “00”.

3. When the time is set, it will begin to count down immediately. The display will show

the remaining time.

NOTE: There will be a red dot in the right bottom corner of power level indication
which indicating that zone is selected.

'n+:> IETEECEETEN - =
i

[EETEN TR R E

4. When cooking timer expires, the corresponding cooking zone will be switch off
automatically.

Note: Other cooking zones will keep operating if they are turned on previously.

If the timer is set on more than one zone:

1. When you set timer for several cooking zones, red dots of the relevant cooking
zones are indicated. The timer display shows the min. timer. The dot of the
corresponding zone blinks.

TR e 3___: (set to 15 minutes)
—i5+—=> .

U & et 0 45 minutes)

2. Once the countdown timer expires, the corresponding zone will switch off. Then it
will show the new min. timer and the dot of corresponding zone will flash.

—3ﬁ+[:> (LT =

al
P
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Note: Touch the heating zone selection control, the corresponding timer will be
shown in the timer indicator.

Cancel the timer

@ 9

Touching the timer key*-” to set the timer to “00”, the timer is canceled.

Cooking Guidelines

Take care when frying as the oil and fat heat up very quickly, particularly if you’re
using Boost. At extremely high temperatures oil and fat will ignite spontaneously
and this presents a serious fire risk.

Cooking Tips

*  When food comes to the boil, reduce the power setting.

* Using a lid will reduce cooking times and save energy by retaining the heat.

* Minimise the amount of liquid or fat to reduce cooking times.

» Start cooking on a high setting and reduce the setting when the food has heated
through.

Simmering, cooking rice

* Simmering occurs below boiling point, at around 85°C, when bubbles are just rising
occasionally to the surface of the cooking liquid. It is the key to delicious soups and
tender stews because the flavour develop without overcooking the food. You should
also cook egg-based and flour-thickened sauces below boiling point.

* Some tasks, including cooking rice by the absorption method, may require a setting
higher than the lowest setting to ensure the food is cooked properly in the time
recommended.

Searing steak

To cook juicy flavoursome steaks:

1. Stand the meat at room temperature for about 20 minutes before cooking.

2. Heat up a heavy-based frying pan.

3. Brush both sides of the steak with oil. Drizzle a small amount of oil into the hot pan
and then lower the meat onto the hot pan.

4. Turn the steak only once during cooking. The exact cooking time will depend on the
thickness of the steak and how cooked you want it. Times may vary from about 2 — 8
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minutes per side. Press the steak to gauge how cooked it is — the firmer it feels the
more ‘well done’ it will be.

5. Leave the steak to rest on a warm plate for a few minutes to allow it to relax and
become tender before serving.

For stir-frying

1. Choose a ceramic compatible flat-based wok or a large frying pan.

2. Have all the ingredients and equipment ready. Stir-frying should be quick. If cooking
large quantities, cook the food in several smaller batches.

3. Preheat the pan briefly and add two tablespoons of oil.

4. Cook any meat first, put it aside and keep warm.

5. Stir-fry the vegetables. When they are hot but still crisp, turn the cooking zone to a
lower setting, return the meat to the pan and add your sauce.

6. Stir the ingredients gently to make sure they are heated through.

7. Serve immediately.

Heat Settings

Heat setting Suitability

1-2 * delicate warming for small amounts of food
* melting chocolate, butter, and foods that burn quickly
* gentle simmering
* slow warming

3-4 * reheating
* rapid simmering
* cooking rice

5-6 * pancakes

7-8 * sauteing
* cooking pasta

9 o stir-frying
* searing
* bringing soup to the boil
* boiling water
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Care and Cleaning

‘What?

How?

Important!

Everyday soiling on
glass (fingerprints,
marks, stains left by
food or non-sugary
spillovers on the glass)

1. Switch the power to the cooktop off.

2. Apply a cooktop cleaner while the
glass is still warm (but not hot!)

3. Rinse and wipe dry with a clean
cloth or paper towel.

4. Switch the power to the cooktop
back on.

» When the power to the cooktop is
switched off, there will be no ‘hot
surface’ indication but the cooking
zone may still be hot! Take extreme
care.

* Heavy-duty scourers, some nylon
scourers and harsh/abrasive cleaning
agents may scratch the glass. Always
read the label to check if your cleaner
or scourer is suitable.

* Never leave cleaning residue on the
cooktop: the glass may become
stained.

Boil-overs, melts, and
hot sugary spills on
the glass

Remove these immediately with a fish

slice, palette knife or razor blade

scraper suitable for ceramic glass
cooktops, but beware of hot cooking
zone surfaces:

1. Switch the power to the cooktop off
at the wall.

2. Hold the blade or utensil at a 30°
angle and scrape the soiling or spill
to a cool area of the cooktop.

3. Clean the soiling or spill up with a
dish cloth or paper towel.

4. Follow steps 2 to 4 for ‘Everyday

soiling on glass’ above.

* Remove stains left by melts and
sugary food or spillovers as soon
as possible. If left to cool on the
glass, they may be difficult to
remove or even permanently
damage the glass surface.

* Cut hazard: when the safety cover
is retracted, the blade in a scraper
is razor-sharp. Use with extreme
care and always store safely and
out of reach of children.

Spillovers on the
touch controls

1. Switch the power to the cooktop off.
2. Soak up the spill
3. Wipe the touch control area with a
clean damp sponge or cloth.
4. Wipe the area completely dry
with a paper towel.
. Switch the power to the cooktop
back on.

W

* The cooktop may beep and turn
itself off, and the touch controls
may not function while there is
liquid on them. Make sure you wipe
the touch control area dry before
turning the cooktop back on.
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Hints and Tips

Problem

Possible causes

‘What to do

The cooktop cannot
Be turned on.

No power.

Make sure the cooktop is connected to
the power supply and that it is
switched on.

Check whether there is a power
outage in your home or area. If you’ve
checked everything and the problem
persists, call a qualified technician.

The touch controls are
unresponsive.

The controls are locked.

Unlock the controls. See section
‘Using your ceramic cooktop’ for
instructions.

The touch controls are
difficult to operate.

There may be a slight film of
water over the controls or you
may be using the tip of your
finger when touching the
controls.

Make sure the touch control area is
dry and use the ball of your finger
when touching the controls.

The glass is being
scratched.

Rough-edged cookware.

Unsuitable, abrasive scourer or
cleaning products being used.

Use cookware with flat and smooth
bases. See ‘Choosing the right
cookware’.

See ‘Care and cleaning’.

Some pans make crackling
or clicking noises.

This may be caused by the
construction of your cookware
(layers of different metals
vibrating differently).

This is normal for cookware and
does not indicate a fault.

The induction hob makes a
low humming noise when
used on a high heat setting.

This is caused by the technology
of induction cooking.

This is normal, but the noise should
quieten down or disappear completely
when you decrease the heat setting.

Fan noise coming from the
induction hob.

A cooling fan built into your
induction hob has come on to
prevent the electronics from
overheating. It may continue to
run even after you’ve turned the
induction hob off.

This is normal and needs no action.
Do not switch the power to the
induction hob off at the wall while the
fan is running.

Pans do not become hot
and appears in the display.

The induction hob cannot

detect the pan because it is not

suitable for induction cooking.

The induction hob cannot detect the pan
because it is too small for the cooking
zone or not properly centered on it.

Use cookware suitable for induction
cooking. See section ‘Choosing the
right cookware’.

Centre the pan and make sure that its
base matches the size of the cooking
zone.

The induction hob or a
cooking zone has turned
itself off unexpectedly, a
tone sounds and an error
code is displayed (typically
alternating with one or two
digits in the cooking timer
display).

Technical fault.

Please note down the error
letters and numbers, switch
the power to the induction hob
off at the wall, and contact a
qualified technician.
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Failure Display and Inspection

If an abnormality comes up, the induction hob will enter the protective state
automatically and display corresponding protective codes:

Problem Possible causes What to do

E4/E5 Temperature sensor failure Please contact the supplier.

E7/E8 Temperature sensor of the Please contact the supplier.

IGBT failure.

E2/E3 Abnormal supply voltage Please inspect whether power supply
is normal. Power on after the power
supply is normal.

E6/E9 Bad induction hob heat Please restart after the induction hob

radiation cools down.

The above are the judgment and inspection of common failures.
Please do not disassemble the unit by yourself to avoid any dangers and damages to the
induction hob.

Technical Specification

Induction Hob CI642MCBB / CTP644MCBB
Cooking Zones 4 Zones

Supply Voltage 220-240V~ 50/ 60Hz
Installed Electric Power 7200W

Product Size DxW xH(mm) 590x520x58
Building-in Dimensions AxB (mm) 560%490

Induction Hob CI633MCBB

Cooking Zones 3 Zones

Supply Voltage 220-240V~ 50/ 60Hz
Installed Electric Power 7200W

Product Size DxWxH(mm) 590x520x58
Building-in Dimensions AxB (mm) 560490

Weight and Dimensions are approximate. Because we continually strive to improve our products

we may change specifications and designs without prior notice.




Installation

Selection of installation equipment
* Cut out the work surface according to the sizes shown in the drawing.

* For the purpose of installation and use, a minimum of 50mm space shall be

preserved around the hole.

* Be sure the thickness of the work surface is at least 30mm. Please select
heat-resistant work surface material to avoid larger deformation caused by the heat
radiation from the hotplate. As shown below:

Warning: The work surface material must use the impregnated wood or other insulation

material.

L(mm) W(mm) | Hmm) | D(mm) | A(mm) | B(mm) X(mm)
CI642MCBB
CI633MCBB 590 520 58 54 560 490 50 mini
CTP644MCBB

Under any circumstances, make sure the hob is well ventilated and the air inlet and

outlet are not blocked. Ensure the hob is in good work state. As shown below

Note: The safety distance between the hotplate and the cupboard above the hotplate
should be at least 760mm.
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A(mm) B(mm) C(mm) D E

760 50 mini 20 mini Air intake Air exit Smm

Before you install the hob, make sure that

The work surface is square and level, and no structural members interfere with
space requirements.

The work surface is made of a heat-resistant material.

If the hob is installed above an oven, the oven has a built-in cooling fan.

The installation will comply with all clearance requirements and applicable
standards and regulations.

A suitable isolating switch providing full disconnection from the mains power
supply is incorporated in the permanent wiring, mounted and positioned to comply
with the local wiring rules and regulations.

The isolating switch must be of an approved type and provide a 3mm air gap contact
separation in all poles (or in all active [phase] conductors if the local wiring rules
allow for this variation of the requirements).

The isolating switch will be easily accessible to the customer with the hob installed
You consult local building authorities and by-laws if in doubt regarding installation
You use heat-resistant and easy-to-clean finishes (such as ceramic tiles) for the wall
surfaces surrounding the hob.

When you have installed the hob, make sure that

The power supply cable is not accessible through cupboard doors or drawers.

There is adequate flow of air from outside the cabinetry to the base of the hob.

If the hob is installed above a drawer or cupboard space, a thermal protection barrier
is installed below the base of the hob.

The isolating switch is easily accessible by the customer.

Before locating the fixing brackets
The unit should be placed on a stable, smooth surface (use the packaging). Do not apply
force onto the controls protruding from the hob.

Locating the fixing brackets

The unit should be placed on a stable, smooth surface (use the packaging). Do not
apply force onto the controls protruding from the hob.

Fix the hob on the work surface by screw four brackets on the bottom of hob (see
picture) after installation.

Adjust the bracket position to suit for different work surface’s thickness.
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Cautions

The hob must be installed by qualified personnel or technicians. We have
professionals at your service. Please never conduct the operation by yourself.

The hob shall not be mounted to cooling equipment, dishwashers and rotary dryers.
The hob shall be installed such that better heat radiation can be ensured to enhance
its reliability.

The wall and induced heating zone above the work surface shall withstand heat.
To avoid any damage, the sandwich layer and adhesive must be resistant to heat.
A steam cleaner is not to be used.

This ceramic can be connected only to a supply with system impedance no more
than 0.427 ohm. In case necessary, please consult your supply authority for system
impedance information.
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Connecting the hob to the mains power supply
The power supply should be connected in compliance with the relevant standard, or a
single-pole circuit breaker. The method of connection is shown below.

L1 N1 @ N2 L2[[ 1 N1 @ N2 12
O O Q O O CP O (P O CP
? Bl

L N PE L1 N PE L2

L-N:220-240V ~ L1-L2:380-415V ~

e  If'the cable is damaged or needs replacing, this should be done by an after-sales
technician using the proper tools, so as to avoid any accidents.

e  Ifthe appliance is being connected directly to the mains supply, an omnipolar
circuit breaker must be installed with a minimum gap of 3mm between the
contacts.

e  The installer must ensure that the correct electrical connection has been made and
that it complies with safety regulations.

e  The cable must not be bent or compressed.

e  The cable must be checked regularly and only replaced by a proper qualified
person
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DISPOSAL: Do not
dispose this product

as unsorted municipal
waste. Collection of
such waste separately
for special treatment is
necessary.

This appliance is labeled in compliance with European directive2012/19/EU
for Waste Electrical and Electronic Equipment (WEEE). By ensuring that this
appliance is disposed of correctly, you will help prevent any possible damage
to the environment and to human health, which might otherwise be caused if it
were disposed of in the

wrong way.

The symbol on the product indicates that it may not be treated as normal
household waste. It should be taken to a collection point for the recycling of
electrical and electronic goods.

This appliance requires specialist waste disposal. For further information
regarding the treatment, recover and recycling of this product please contact
your local council, your household waste disposal service, or the shop where
you purchased it.

For more detailed information about treatment, recovery and recycling of this
product, please contact your local city office, your household waste disposal
service or the shop where you purchased the product.
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Descarregar a aplicacao hOn

Na aplicacao hOn, tera acesso a varias receitas e a conteudos

adicionais

h

U EXPLORE IT ON
e AppGallery

#  Available on the

\ " App Store |

’ GET IT ON \
» Google Play
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ADVERTENCIAS DE SEGURANCA
LEIA ATENTAMENTE AS SEGUINTES INSTRUCOES
ANTES DE UTILIZAR O APARELHO.

Instalacao
Perigo de choque elétrico

Desligue o0 aparelho da alimentagdo elétrica de rede antes de
realizar qualquer manutencao de rotina.

A ligacdo a um bom sistema de ligacdo a terra € essencial

e obrigatoria.

Devem estar incorporados meios de desconexao na
cablagem fixa, de acordo com as regras de cablagem.
Alteragdes ao sistema de cablagem doméstico devem
apenas ser feitas por um eletricista qualificado.

O nao cumprimento deste aviso pode resultar em choque
elétrico ou morte.

Perigo de corte

Tenha cuidado - as arestas do painel sao afiadas.
A falta de cuidado pode resultar em lesdes ou cortes.

Instruc¢oes de seguranca importantes

Leia estas instrugdes antes de instalar ou utilizar este aparelho.
Nenhum material ou produto combustivel deve ser colocado
a qualguer momento neste aparelho.

Disponibilize estas informagdes a pessoa responsavel pela
instalagdo do aparelho, pois pode reduzir os custos de
instalagao.

Para evitar perigos, este aparelho deve ser instalado de
acordo com estas instrucoes de instalacao.

Este aparelho deve ser instalado corretamente e ligado a
terra apenas por uma pessoa devidamente qualificada.
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 Este aparelho deve ser ligado a um circuito que incorpora
um interruptor de isolamento que proporciona uma
desconexao total da alimentacgao elétrica.

* AVISO: Utilize apenas protecdes de placa concebidas pelo
fabricante do aparelho para cozinhar ou indicadas pelo
fabricante do aparelho nas instrucdes de utilizagao, conforme
adequado, ou protecdes de placa incorporadas no aparelho.
A utilizacdo de protecdes inadequadas pode causar acidentes.

* A ndo instalagdo correta do aparelho poderia invalidar
qualquer garantia ou reclamacao de responsabilidade.

* Quanto aos detalhes da instalacao, gracgas a sec¢ao
<Instalagao>.

Funcionamento e manutencao

Perigo de choque elétrico

* Nao cozinhe numa placa partida ou rachada. Se a superficie
da placa se partir ou rachar, desligue imediatamente
0 aparelho na rede elétrica (interruptor de parede) e contacte
um técnico qualificado.

* Desligue a placa na parede antes de limpar ou de realizar
trabalhos de manutencao.

* O nao cumprimento deste aviso pode resultar em choque
elétrico ou morte.

Perigo para a saude

* Este aparelho cumpre as normas de seguranca
eletromagnéticas.

Perigo de superficie quente

* Durante a utilizagao, as partes acessiveis deste aparelho
ficardo quentes o suficiente para causar queimaduras.

* Nao permita que o seu corpo, roupa ou qualquer item que
ndo seja um utensilio adequado entre em contacto com a
vitroceramica até que a superficie fique fria.

32



Objetos metalicos como facas, garfos, colheres e tampas
nado devem ser colocados na superficie quente da placa, uma
vez que podem ficar quentes

As crian¢as com menos de 8 anos devem ser mantidas
afastadas, a menos que supervisionadas continuamente.
As pegas das panelas podem estar quentes ao toque.
Verifique se as pegas das panelas ndo estdao sobre outras
zonas de cozedura que estejam ligadas. Mantenha as pegas
fora do alcance das criancas.

O nao cumprimento deste aviso pode resultar em
gueimaduras.

Perigo de corte

A lamina afiada de um raspador para placas esta exposta
quando a tampa de seguranca ¢ retraida. Utilize com extremo
cuidado e guarde sempre em seguranca e fora do alcance
das criangas.

A falta de cuidado pode resultar em lesdes ou cortes.

Instruc¢oes de seguranca importantes

Nunca deixe o aparelho sem supervisdao quando estiver a ser
utilizado.
A fervura provoca fumo e salpicos de gordura que podem
inflamar.
Nunca utilize o seu aparelho como superficie de trabalho ou
de armazenamento.
Nunca deixe quaisquer objetos ou utensilios no aparelho.
Nunca utilize o aparelho como sistema de aquecimento da
divisao.
Apos a utilizacdo, desligue sempre as zonas de cozedura e
a placa como descrito neste manual (ou seja, utilizando os
comandos tateis). Nao confie na funcao de detecao de panelas
para desligar as zonas de cozedura ao retirar as panelas.
Nao permita que as criangas brinquem com o aparelho ou
que se sentem, fiquem de pé ou subam para este.
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Nao armazene artigos de interesse para as criangas em
armarios por cima do aparelho. As criangas que sobem para
a placa podem ficar gravemente feridas.
Nao deixe as criangas sozinhas ou desacompanhadas na
area onde o aparelho esta a ser utilizado.
As criangas ou pessoas com uma deficiéncia que limite a
sua capacidade de utilizar o aparelho devem ter uma pessoa
responsavel e competente para as instruir na sua utilizagao.
O instrutor deve certificar-se de que pode utilizar o aparelho
sem perigo para si proprio ou para o seu ambiente.
Nao repare nem substitua qualquer parte do aparelho, a menos
que especificamente recomendado no manual. Todas as outras
intervengdes devem ser efetuadas por um técnico qualificado.
Nao utilize um dispositivo de limpeza a vapor para limpar
a sua placa.
Nao coloque ou deixe cair objetos pesados sobre a sua placa.
Nao se coloque de pé na sua placa.
Nao utilize panelas com bordas recortadas nem arraste
panelas através da superficie de vitroceramica, pois isto
pode riscar o vidro.
Nao utilize esfregdes nem qualquer outro agente abrasivo
duro para limpar a sua placa, pois estes podem riscar a
vitroceramica.
Se o cabo de alimentacao estiver danificado, tem de ser
substituido pelo fabricante, pelo agente de servigo ou por
pessoas igualmente qualificadas de forma a evitar o perigo.
Este aparelho destina-se apenas a ser utilizado num
ambiente doméstico! O uso comercial de qualquer tipo nao
esta coberto pela garantia do fabricante!
AVISO: O aparelho e pecas acessiveis ficam quentes durante
a utilizag@o. As criangas pequenas devem ser mantidas
afastadas.
Deve ter-se cuidado para evitar tocar nas resisténcias.
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As criangas com menos de 8 anos devem ser mantidas
afastadas, a menos que supervisionadas continuamente.
Este aparelho pode ser utilizado por criangas de idade igual
Ou superior a 8 anos e por pessoas com capacidades fisicas,
sensoriais ou mentais reduzidas ou falta de experiéncia e
conhecimento, caso lhes tenha sido fornecida supervisao ou
instrucoes relativas a utiliza¢do do aparelho de forma segura
e desde que compreendam os perigos envolvidos.

As criangas nao devem brincar com o aparelho. A limpeza
e manutengao pelo utilizador ndo deve ser realizada por
criangas sem supervisao.

AVISO: Cozinhar numa placa com gordura ou 6leo, sem
vigilancia, pode ser perigoso e pode resultar em fogo.
NUNCA tente extinguir um incéndio com agua, em vez
disso desligue o aparelho e, em seguida, cubra a chama
com, por exemplo, uma tampa ou um cobertor antifogo.
AVISO: Perigo de incéndio: ndo guarde artigos em cima
das superficies de cozedura.

AVISO: Se a superficie estiver rachada, desligue o aparelho
para evitar a possibilidade de choque elétrico a partir de
superficies de placas de vitroceramica ou de material
similar que protegem pecas sob tensao.

Nao deve nunca utilizar um aparelho de limpeza a vapor.

O aparelho nao se destina a ser operado através de um
temporizador externo ou de um sistema de controlo remoto
separado.

CUIDADO: O processo de cozedura tem de ser super-
visionado. Um processo de cozedura rapido, tem de ser
continuamente supervisionado.

O cabo de alimentac¢do ndo pode ser acessivel apos a
instalacao.
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Vista geral do produto
Vista superior

Cl633MCBB
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. Zona de 2300 W, boost para 3000 W
. Zona de 1200 W, boost para 1500 W
. Zona de 1800 W, boost para 2100 W
. Zona de 1200 W, boost para 1500 W

. Painel de controlo
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. Zona de 1800 W, boost para 2100 W
. Zona de 1200 W, boost para 1500 W
. Zona de 3000 W, boost para 3600 W

. Painel de controlo
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. Zona de 1800 W, boost para 2100 W
. Zona de 1800 W, boost para 2100 W
. Zona de 1800 W, boost para 2100 W
. Zona de 1200 W, boost para 1500 W
. Zona de 3000 W, boost para 3600 W

. Painel de controlo




O painel de controlo

A
T = " ‘ o | (‘)8 T
[TTTTITITII w - + G L
CI642MCBB i g G ® @ @ & B \lIIIIIIIIIIIIIi|I|I|IIIIIIIIIIIIIIIII
T !
9 6 1 4 8 2
A
‘» | ez | |
C|633MCBB T = A R BB + @ B i
nmnuuul|||||||lm|||m|||||||| Ba ® Q) @ &
S | |
| | 0
2 9 6 1 4 8
f il
‘ ez | |
CTP644MCBB T = A O E]B + Ge B i
mmmmnmm § ® ® Q) ® & B \||||u||||||||;n||||||||||||||um|
I | |
[T 1T 1T 1 |
10 6 1 4 8 2

1. Comando LIGAR/DESLIGAR

2. Controlos de selecdo da zona de agquecimento
e tecla de regulagdo de energia

3. Controlo da regulagdo do temporizador

4. Comando de blogueio

5. Eficiéncia energética

6. Controlo do Boost
7. Controlo de pausas
8. Manter quente

9. Detec¢do automatica
10. Zona flexivel

Informacoes sobre o produto

A placa ceramica/indugdo pode atender a diferentes tipos de cozinha por causa do
aquecimento por fio de resisténcia, controle micro-computorizado ¢ selecdo de multiplas
poténcias, realmente a escolha ideal para familias modernas.

A placa apela aos clientes e adota design personalizado. A placa tem desempenhos
seguros e confiaveis, tornando a sua vida confortavel e permitindo desfrutar plenamente

do prazer da vida.
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Uma palavra sobre cozedura por inducio

A cozedura por indug@o é uma tecnologia de cozinha segura, avangada, eficiente

e econdmica. Funciona por vibragdes eletromagnéticas gerando calor diretamente na
panela, em vez de indiretamente através do aquecimento da superficie do vidro. O vidro
fica quente apenas porque a panela eventualmente aquece-o.

B

panela de ferro

circuito magnético
placa de vitroceramica
(o= e] [#8s) ———————| bobina de inducdo induzida

Y - G “— | correntes

Antes de usar a sua nova placa

¢ Lecia este guia, tendo especial ateng@o a sec¢do “Adverténcias de seguranga”.
* Remova qualquer pelicula protetora que possa estar na sua placa de indug@o.

Utilizar dos comandos tateis

* Os comandos respondem ao toque, por isso ndo tem de aplicar qualquer pressao.

e Utilize a parte da impressdo digital do seu dedo, nao a ponta.

e Ouvira um sinal sonoro de cada vez que um toque for registado.

e Certifique-se que os comandos estdo sempre limpos, secos e que ndo ha nenhum
objeto (por exemplo, um utensilio ou um pano) que os cubra. Mesmo uma pelicula
fina de agua pode tornar os comandos dificeis de operar.
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Escolher os utensilios de cozinha adequados

e Utilize apenas utensilios de cozinha com uma base adequada para cozinhar por
& inducdo. Procure o simbolo de indugdo na embalagem ou na parte inferior da panela.
* Pode verificar se os seus utensilios de cozinha sdo adequados realizando um teste
magnético. Mova um iman em diregdo a base da panela. Se for atraido, a panela é
adequada para a indug@o.
* Se ndo tiver um iman:
1. Coloque um pouco de agua na panela que deseja < B
verificar. \ f
2. Siga os passos abaixo de «Para comegar a cozinhar».
3. Se — ndo piscar no visor ¢ a agua estiver a aquecer, a  Jf D
panela é adequada. 5
e Utensilios de cozinha fabricados com os seguintes
materiais nd3o sdo adequados: ago inoxidavel puro,
aluminio ou cobre sem base magnética, vidro, madeira,
porcelana, ceramica e barro.

Dimensdo do Tamanho minimo dos recipientes
gueimador (mm) (didmetro/mm)

160 120

180 140

210 180

280 180

Zona flexivel 250

Nao utilize utensilios de cozinha com bordas recortadas ou com uma base curva.
=

r N r \ ¥

Certifique-se de que a base da sua panela ¢ lisa, que fica perfeitamente nivelada contra
0 vidro e que tem 0 mesmo tamanho que a zona de cozedura. Centre sempre a panela na
zona de cozedura.

XA NN,
W A VIEERY 4\ 2 T__g “

Levante sempre panelas da placa de vitroceramica; ndo as arraste, pois podem riscar o vidro.
O N A 7
et —_—
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Utilize panelas cujo didmetro da area ferromagnética (base da panela) esteja na
faixa de dimensdes na tabela abaixo. (Tabela 1)

- Se usar panelas menores, o desempenho pode ser afetado

- Se utilizar uma panela com um didmetro menor do que o indicado na tabela
acima, a panela pode nao ser detetada

De acordo com a dimensdo da zona pode usar panelas de diferentes didmetros
como a imagem abaixo:

o I!/ \‘». '..,»""'_""\'I
q/;;;\n i (=180) | ;sz =

Se a parte ferromagnética cobrir apenas parcialmente a base da panela, apenas a
area ferromagnética aquecera, o resto da base pode ndo aquecer uma temperatura
suficiente para cozinhar.

o- &

Se a area ferromagnética ndo for homogénea, mas apresentar outros materiais,
como o aluminio, isto pode afetar o aquecimento e a deteg¢do da panela.

Se a base da panela for semelhante as fotos abaixo, a panela ndo pode ser
detetada.

8- ©
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Utilizar a sua Placa de Inducao

Para comecar a cozinhar

Depois de ligar, ouve o sinal sonoro uma vez, todos os indicadores acendem-se
durante 1 segundo e depois apagam, indicando que a placa entrou em estado de
espera.

Toque no botio LIGAR/DESLIGAR (. todos os indicadores
mostram “—*

Coloque uma panela adequada na zona de cozedura que
pretende utilizar. Certifique-se de que o fundo da panela e a
superficie da zona de cozedura estdo limpos e secos.

Selecione uma defini¢do de calor tocando no controlo LTy

deslizante.

* Se ndo selecionar uma definigdo de calor no periodo
de 1 minuto, a placa de inducdo desliga-se auto-
maticamente. Tera de recomecar no passo 1.

 E possivel modificar a regulagdo do calor a qualquer
altura durante a cozedura.

Ligar

Quando terminar de cozinhar

. TP TTEm
Desligue a zona de cozedura tocando no controlo

deslizante até “0”. Certifique-se de que o visor mostra “0”. Sesiat

‘7

Desligue completamente a placa tocando no comando
LIGAR/DESLIGAR.

Cuidado com as superficies quentes
“H” indica que a zona de cozedura estd demasiado quente para '
tocar. Desaparecerd quando a superficie tiver arrefecido a uma
temperatura segura. Utilizar a placa quando ainda esta quente ,
pode também ser uma forma de poupanga de energia, se
pretender aquecer mais panelas.
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Utilizar a gestao da energia

E possivel definir um nivel maximo de absorgio de poténcia para a placa de indugio,
escolhendo até diferentes faixas de poténcia.

As placas de indugo sdo capazes de limitar-Se automaticamente a fim de trabalhar com
nivel de poténcia menor, para evitar o risco de sobrecarga.

Para entrar na funcio de gestio de energia

1. Ligue a placa e pressione ao mesmo tempo o “+” (temporizador) e Pausa. O indicador
de tempo apresenta “P5” que significa nivel de poténcia 5. O modo padréo esta definido
em 7,2 Kw.

® - == +
b e @ ol
Para mudar para outro nivel

Prima +/- no temporizador. Existem 5 niveis de poténcia, de “P1” a “P5”. O indicador
do temporizador mostrara um deles.

P1: a poténcia maxima ¢ 2,5 Kw.

P2: a poténcia maxima ¢ 3,5 Kw.

P3: a poténcia maxima ¢ 4,5 Kw.

P4: a poténcia maxima ¢ 5,5 Kw.

“P5”: a poténcia maxima ¢ de 7,2 Kw.

- T

Confirmar e Sair da func¢io de gestao de energia
Pressione ao mesmo tempo 0 “+” (temporizador) e Pausa para confirmagdo e a placa
sera desligada.

-—- 4

4 o o o
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Usar a funcio Boost

Ativar a funcao Boost
1. Toque no controlo deslizante da zona que deseja selecionar.

TN T

Nota: A configurac@o de poténcia da zona de ponte funciona tal como qualquer outra
area normal.

2. Toque na tecla de reforgo ® quando o visor estiver a
piscar, a indicagdo do nivel de poténcia mostra “P”.

Cancelar a funcio Boost

T T

1. Toque no controlo deslizante para cancelar a fun¢ao
Boost, e selecione o nivel que deseja definir. <28stigar

* A funcdo boost de reforgo s6 pode durar por 5 minutos. Apds esse tempo, a zona retorna
ao nivel 9 automaticamente.

Usar a funcio de detecio automatica

Se ativar a fun¢do de dete¢do automatica, ira automaticamente detectar ¢ mostrar onde
esta a frigideira.

Ativar a funcio de detec¢ao automatica
Pressione a tecla de detecdo automatica para ativar esta fungéo.
A exibi¢do mostra “0” se a frigideira puder ser detetada.

Cancelar a func¢ao de detecio automatica
Pressione novamente a tecla de detecdo automatica para cancelar esta fungdo.

Utilizar a funcao de Eficiéncia Energética

Para placas de indugéo, quanto melhor o recipiente que estiver a usar, melhor a eficiéncia.
Esta fungdo EE pode detetar automaticamente a qualidade dos recipientes e mostrar a
eficiéncia de que esta beneficiar.

Ativar a func¢ao Eficiéncia Energética 7

Pressione o botdo EE, o indicador EE% ird acender-se. O visor
apresenta a percentagem de energia que esta a usar.
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Se as fungdes temporizador, bloqueio ou EE forem ativadas ao mesmo tempo, indicara
alternadamente a informagao correspondente.

Cancelar a funcio de eficiéncia energética
Pressione o botdo EE, o indicador EE% desaparece e a funcéo ¢é cancelada.

Usando a fun¢ido Manter quente

Ativar a funcdo Manter quente T
1. Toque no controlo deslizante da zona que quer definir.

2. Toque no controlo de manter quente, a indicacdo da n

zona mostra | |:‘> {

Cancelar a funcio Manter quente
Toque no controlo deslizante da zona onde pretende cancelar o Manter quente e, em
seguida, a zona de cozedura reverte para o nivel que selecionar.

Utilizar a funcao de Pausa

1. Pressione o controlo de pausa, @ as zonas de aquecimento param de funcionar.
Toda a indicagdo de zona apresenta “||”

%@ /!

2. Pressione o controlo de Pausa @ mais uma vez e todas as zonas de aquecimento
revertem a configuragdo original.
* A fun¢do estd disponivel quando uma ou mais zonas de aquecimento estdo em
funcionamento.
*  Se ndo cancelar o modo de funcionamento em 30 minutos, a placa de indugdo
desliga-se automaticamente.

Bloquear os comandos

* Pode bloquear os comandos para evitar uma utilizagdo involuntaria (por exemplo,
criancas que acidentalmente ligam as zonas de cozedura).

* Quando os comandos sdo bloqueados, todos os comandos exceto o LIGAR/
DESLIGAR sdo desativados.
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Para bloquear os comandos

Toque no comando de blogueio @ de teclas.
O indicador do temporizador ira apresentar “L0”.

Para desbloquear os comandos

1. Certifique-se de que a placa esta ligada.
2. Toque e mantenha premido o botdo de bloqueio (% durante

3 segundos.
3. Agora pode comegar a utilizar a placa.

Quando a placa esta no modo de bloqueio, todos os comandos sao desativados,
exceto o LIGAR/DESLIGAR; pode sempre desligar a placa com o comando
LIGAR/DESLIGAR em caso de emergéncia, mas devera desbloquear a placa
primeiro na operacao seguinte.

Aviso de calor residual

Quando a placa estiver a funcionar ha algum tempo, havera algum calor L’
residual. A letra “H” parece para o avisar para se manter afastado. ' '

Usar a funcio de zona flexivel (apenas CTP644MCBB)

® Esta pode ser utilizada como uma tnica zona ou duas zonas individuais dependendo
das necessidades de cozedura em cada situagao.

¢ £ composta por duas bobinas independentes que podem ser controladas separadamente.
Quando a zona flexivel estd a trabalhar, apenas a zona coberta pelo utensilio de
cozinha ¢ ativada. Esta funcdo s6 funciona nas zonas de cozedura 1# ¢ 2#.

® Para garantir que o recipiente é detectado e o calor ¢ distribuido uniformemente,
centre corretamente os utensilios de cozinha.

wll L LU UL ] ll*
|

|
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® Numa placa com mais de uma zona flexivel, ndo é recomendada a utilizago de
varias zonas a0 mesmo tempo para um unico recipiente.

P

il

%
N

Ativar a funcio de zona flexivel

1. Para ativar a area flexivel como uma tnica zona grande, toque na tecla @ O sinal
sonoro indica que a placa de indug@o entra na sele¢do de zona flexivel, e o indicador
correspondente pisca.

IERREETEECRE TR 5

2. Selecione o nivel de poténcia que deseja definir pelo controlo deslizante.
U =

iy g @
Cancelar a func¢ao de zona flexivel

1. Toque na tecla @ para cancelar a funcao de zona flexivel.
LT T

2. A configuracdo de energia funciona igual a qualquer outra area normal.
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Encerramento automatico

A fungdo de seguranga da placa ¢ desligar automaticamente. Isto ocorre sempre que se
esquecer de desligar uma zona de cozedura. Os tempos de paragem padrdo sdo exibidos
na tabela abaixo:

Nivel de poténcia 1 2 3 4 5 6 7 8 9

Temporizador de funcio-
namento predefinido (hora)

Utilizar o temporizador

Pode utilizar o temporizador de duas formas diferentes:

® Pode utiliza-lo como um lembrete de minutos. Neste caso, o temporizador ndo
desliga nenhuma zona de cozedura quando a hora definida estiver ativada.

® Pode utiliza-lo como temporizador de corte para desligar uma ou mais zonas de
cozedura apds o tempo se esgotar.

® Pode configurar o temporizador até 99 minutos.

Utilizar o temporizador como um lembrete de minutos

1.  Certifique-se de que a placa esta ligada. E a tecla de selecdo de zona ndo esta
ativada (indicagdo de zona “-” ndo estd a piscar).
Nota: Pode definir o contador de minutos antes ou depois de definir a poténcia da cozedura.

| Ve
2. Defina o tempo tocando em “+” «-”. —-05-
Pressionar “+” uma vez aumenta o tempo em um minuto. FaSE T
Pressionar “-” uma vez diminui 0 tempo em um minuto.
Quando o tempo definido exceder 99 minutos, regressa
automaticamente a “00”. Se pressionar “-” e “+”
simultaneamente, o indicador apresenta “00”.

3. Quando o tempo estiver definido, a contagem decrescente sera iniciada
imediatamente. O visor mostrara o tempo restante.

4. O sinal sonoro ira soar durante 30 segundos ¢ o indicador
do temporizador mostra - - quando o tempo definido tiver
terminado.
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Usando o temporizador para desligar uma ou mais zonas de cozedura
1. Pressione o controlo deslizante da zona de cozedura em que
deseja definir 0 temporlzador. LR T T

2. Defina o tempo tocando em “+” “-”,

Pressionar “+” uma vez aumenta o tempo em um minuto.
Pressionar “-” uma vez diminui 0 tempo em um minuto.
Quando o tempo definido exceder 99 minutos, regressa —=f1 5=
automaticamente a “00”. Se pressionar “-” e “+”

simultaneamente, o indicador apresenta “00”.

3. Quando o tempo estiver definido, a contagem decrescente sera iniciada
imediatamente. O visor mostrara o tempo restante.

NOTA: No canto inferior direito da indica¢do do nivel de poténcia encontra-se um
ponto vermelho a indicar a zona selecionada.

. 'n+[:> TREETTETER T =
ru

TOEEECIREREEEEREE R 5

4. Quando o temporizador de cozedura chegar a zero, a zona de cozedura
correspondente serd desligada automaticamente.

Nota: Outra zona de cozedura continuard a funcionar se tiver sido ligada anteriormente.

Se o temporizador estiver regulado em mais de uma zona:

1. Ao definir o temporizador para varias zonas de cozedura, sdo indicados pontos
vermelhos das zonas de cozedura relevantes. O visor do temporizador mostra o
temporizador min.. O ponto da zona correspondente pisca.

TLEEEEEEE R R 3 (definir para 15 minutos)
—15+=>

EEEEEETE AR EEEE TR E _ (definir para 45 minutos)

2. Logo que o temporizador de contagem regressiva expirar, a zona correspondente
desliga-se. Depois ird exibir o novo temporizador min. e o ponto da zona
correspondente piscara.

_5,,-,+|:> IEEEEEREERRR R =
: IEEEERERRRRRR R R R e mm 5

Nota: Toque no controlo de selegcdo da zona de aquecimento, o temporizador
correspondente € exibido no indicador do temporizador.
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Cancelar o temporizador

Toque na tecla do temporizador “-” para definir o temporizador para “00”; o temporizador
¢ cancelado.

Orientacoes para cozinhar

Tenha cuidado ao fritar, pois o 6leo e a gordura aquecem muito rapidamente,
especialmente se estiver a usar a fungdo Boost. Em temperaturas extremamente
altas, o 6leo e a gordura inflamam espontaneamente, o que representa um risco
grave de incéndio.

Dicas de cozinha

Quando a comida comeca de ferver, reduza a defini¢@o de energia.

A utilizacdo de uma tampa ird reduzir os tempos de cozedura e poupara energia,
retendo o calor.

Minimize a quantidade de liquido ou de gordura para reduzir os tempos de cozedura.
Comece a cozinhar numa poténcia alta e reduza a poténcia quando os alimentos
tiverem sido aquecidos.

Fervura lenta, cozinhar arroz

A fervura lenta acontece abaixo do ponto de ebuligdo, a cerca de 85 °C, quando as
bolhas estéio a subir ocasionalmente até a superficie do liquido de cozedura. E a chave
para deliciosas sopas e ensopados tenros, porque os sabores desenvolvem-se sem
cozinhar os alimentos em demasia. Também deve cozinhar molhos a base de ovos

e engrossados com farinha abaixo do ponto de ebulicao.

Algumas tarefas, incluindo cozinhar arroz pelo método de absorgdo, podem exigir
uma configuragdo superior a configuracdo mais baixa para garantir que os alimentos
estejam cozinhados corretamente no tempo recomendado.

Bife selado
Cozinhar bifes suculentos:

1.
2.
3.

Deixe a carne a temperatura ambiente durante cerca de 20 minutos antes de cozinhar.
Aqueca uma frigideira de base pesada.

Pincele ambos os lados do bife com azeite. Aplique uma pequena quantidade

de 6leo na frigideira quente e coloque a carne na frigideira quente.

Vire o bife apenas uma vez durante a cozedura. O tempo exato dependera da espessura
do bife e de quao passado o quer. Os tempos podem variar cerca de 2 a 8 minutos de
cada lado. Carregue no bife para avaliar como esta passado - quanto mais firme
mais bem passado esta.
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5. Deixe o bife descansar sobre uma chapa quente durante alguns minutos para deixar
relaxe e assim ficar mais macio antes de servir.

Saltear

1. Escolha um wok de base plana compativel com cerdmica ou uma frigideira grande.

2. Tenha todos os ingredientes e equipamentos a mao. Saltear ¢ algo rapido. Se cozinhar
grandes quantidades, cozinhe os alimentos em varias doses menores.

3. Pré-aqueca brevemente a frigideira e adicione duas colheres de sopa de 6leo.

4. Cozinhe a carne em primeiro lugar, reserve e mantenha quente.

5. Salteie os legumes. Quando estiverem quentes mas ainda estaladigos, mude a zona
de cozedura para uma configura¢do mais baixa, volte a colocar a carne na frigideira
e adicione o molho.

6. Salteie delicadamente os ingredientes para se certificar de que sdo aquecidos.

7. Sirva imediatamente.

Definicoes de calor

Configuracio ~
de calor Adequagio
1-2 e aguecimento para pequenas quantidades de alimentos

* derreter chocolate, manteiga e alimentos que queimam
rapidamente

» fervura lenta suave

* aquecimento lento

3-4 * reaquecer
¢ fervura rapida
* cozinhar arroz

5-6 * panguecas
7-8 e saltear

e cozinhar massa
9 » saltear

e selar

» ferver asopa
* agua a ferver
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Cuidados e limpeza

O qué?

Como?

Importante!

Sujidade diaria no vidro
(impressoes digitais,
marcas, manchas
deixadas por alimentos
ou derrame de
alimentos sem agucar
no vidro)

1. Desligue a alimentagdo da placa.

2. Aplique um produto de limpeza de
placas enquanto o vidro ainda esta
morno (mas ndo quente!)

3. Enxague e seque Com um pano
limpo ou com uma toalha de papel.

4. Volte a ligar a alimentagao da placa.

* Quando a alimentag@o da placa
estiver desligada, nao havera
indicagdo de “superficie quente”, mas
a zona de cozedura pode ainda estar
quente! Tenha muito cuidado.
Esfregdes resistentes, alguns
esfregdes de nylon e agentes de
limpeza agressivos/abrasivos podem
arranhar o vidro. Leia sempre o
rétulo para verificar se o seu produto
de limpeza ou esfregéo ¢ adequado.
Nunca deixe residuos do produto de
limpeza na placa: o vidro pode ficar
manchado.

Fervura, alimentos
derretidos e derrames de
alimentos agucarados
quentes no vidro

Remova-os imediatamente com uma
espatula ou com um raspador de 1amina
adequado para placas de vitroceramica,
mas tenha cuidado com as superficies
quentes da zona de cozedura:

1. Desligue a alimentagdo da placa na
parede.

. Segure a lamina ou o utensilio num
angulo de 30° e raspe a sujidade ou o
derrame para uma érea fria da placa.

. Limpe a sujidade ou o derrame com
um pano de cozinha ou com uma
toalha de papel.

4. Siga 0s passos 2 a 4 para “Sujidade

diaria no vidro” acima.

N

w

Remova as manchas deixadas por
alimentos derretimentos e agucarados
ou os derrames 0 mais rapidamente
possivel. Se deixados a arrefecer no
vidro, podem ser dificeis de remover
ou mesmo danificar permanentemente
a superficie do vidro.

Perigo de corte: quando a cobertura
de seguranga ¢ retraida, a 1amina num
raspador ¢ afiada. Utilize com extremo
cuidado e guarde sempre em seguranga
e fora do alcance das criangas.

Derrames nos
comandos tateis

Desligue a alimentagdo da placa.
Coloque o derrame sob imersdo
Limpe a area dos comandos tateis
com uma esponja ou pano hiimido
limpo.

Seque completamente a area com
uma toalha de papel.

Volte a ligar a alimentagdo da placa.

wn e

b

o

A placa pode emitir bipes e desligar-
se, e os comandos tateis podem nio
funcionar enquanto existir liquido
sobre estes. Certifique-se de que seca
a area dos comandos tateis antes de
voltar a ligar a placa.
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Dicas e sugestoes

Problema

Causas possiveis

O que fazer

A placa nao liga.

Sem alimentagao.

Certifique-se de que a placa esta
ligada a fonte de alimentagdo e que
esta ligada.

Verifique se ha uma falha de energia
na sua casa ou area. Se tiver
verificado tudo e o problema persistir,
contacte um técnico qualificado.

Os comandos tateis ndo
respondem.

Os comandos estdo bloqueados.

Desbloqueie os comandos. Consulte a
secgdo “Utilizar a sua placa” para
mais instrugdes.

Os comandos tateis sdo
dificeis de operar.

Pode existir uma ligeira pelicula de
agua sobre os comandos ou pode estar
a utilizar a ponta do dedo ao tocar nos
comandos.

Certifique-se de que a area dos
comandos tateis esta seca e utilize a
parte da impresséo digital do seu dedo
ao tocar nos comandos.

O vidro esta a ficar
arranhado.

Utensilios de cozinha com arestas
irregulares.

Estdo a ser utilizados produtos de limpeza
ou esfregdo inadequados e abrasivos.

Utilize utensilios de cozinha com
bases planas e lisas. Consulte
“Escolher os utensilios de cozinha
adequados™.

Consulte “Cuidados e limpeza”.

Sdo ouvidos estalidos ou
cliques provenientes de
algumas panelas.

Isto pode ser causado pela construgao
dos seus utensilios de cozinha
(camadas de diferentes metais que
vibram de forma diferente).

Isto ¢ normal em utensilios de cozinha
e ndo indica uma avaria.

A placa de indugdo produz
um ruido baixo de zumbido
quando utilizada numa
defini¢do de calor elevado.

Isto ¢ provocado pela tecnologia de
cozedura por indug@o.

Isto é normal, mas o ruido deve
acalmar ou desaparecer
completamente quando se diminui a
defini¢do do calor.

Ruido do ventilador
proveniente da placa de
indugdo.

Foi acionada uma ventoinha de
refrigeragdo incorporada na sua placa
de indugéo, para evitar o
sobreaquecimento da eletronica. Pode
continuar a funcionar mesmo depois de
ter desligado a placa de inducdo.

Isto é normal e néo necessita de
qualquer agdo. Nao desligue a
alimentac@o da placa de indugdo da
parede enquanto a ventoinha estiver
em funcionamento.

As panelas ndo ficam
quentes e aparecem no
visor.

A placa de indugdo ndo consegue
detetar a panela porque ndo ¢ adequada
para cozinhar por indugéo.

A placa de indugéo ndo consegue
detetar a panela porque ¢ demasiado
pequena para a zona de cozedura ou
ndo estd devidamente centrada nesta.

Utilize utensilios de cozinha adequada
para cozinhar por indugdo. Consulte a
seccao “Escolher os utensilios de
cozinha adequados”.

Centre a panela e certifique-se de que
a respetiva base corresponde ao
tamanho da zona de cozedura.

A placa de indugdo ou uma
zona de cozedura desligou-
se inesperadamente, um
sinal sonoro e um codigo
de erro ¢ exibido
(normalmente alternando
com um ou dois digitos no
visor do temporizador de
cozedura).

Falha técnica.

Anote as letras e nimeros de erro,
desligue a alimentagao da placa de
indugdo na parede e contacte um
técnico qualificado.
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Exibicao e inspecao de falhas

Se surgir uma anomalia, a placa de indugdo entrara automaticamente no modo de
rotegdo e exibird os cddigos de protecdo correspondentes:

Problema | Causas possiveis O que fazer

E4/E5 Falha do sensor de Contacte o fornecedor.
temperatura

E7/E8 Falha do sensor de Contacte o fornecedor.
temperatura do IGBT.

E2/E3 Tensdo de alimentagao Verifique se o fornecimento de energia
anormal esta normal. Ligue ap6s o fornecimento

de energia estar normal.

E6/E9 Ma radiagdo de calor de Reinicie depois de deixar arrefecer a

placa de indugdo placa de indug@o.

O acima exposto ¢ a avaliagdo ¢ inspegdo de falhas comuns.
Nao desmonte a unidade sem ajuda especializada, para evitar quaisquer perigos ¢ danos

na placa de indugao.

Especificacoes técnicas

Placa de indugédo Cle42MCBB / CTP644MCBB
Zonas de cozedura 4 zonas

Tensdo de alimentacdo 220-240 V~, 50-60 Hz
Poténcia elétrica instalada 7200W

Tamanho do produto PXLxA (mm) 590x520x58
Dimensodes de montagem AxB (mm) 560%490

Placa de indugédo Cl633MCBB

Zonas de cozedura 3 zonas

Tensdo de alimentagdo 220-240 V~, 50-60 Hz
Poténcia elétrica instalada 7200W

Tamanho do produto PxLXA (mm) 590x520%58
Dimensodes de montagem AxB (mm) 560%490

O peso ¢ as dimensdes sdo aproximados. Como nos esforcamos continuamente para
melhorar os nossos produtos, podemos alterar as especificagdes e designs sem aviso

prévio.
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Instalacao

Selecao do equipamento de instalagio

e Corte a superficie de trabalho de acordo com os tamanhos mostrados no desenho.

* Para efeitos de instalagdo e utiliza¢do, deve ser preservado um espago minimo de 50 mm
em torno do orificio.

* Certifique-se de que a espessura da superficie de trabalho é de, no minimo, 30 mm.
Selecione material de superficie de trabalho resistente ao calor para evitar uma maior

deformag@o provocada pela radiacdo de calor da placa de aquecimento. Como

ilustrado abaixo:
Aviso: O material de superficie de trabalho deve utilizar madeira impregnada ou outros
materiais de isolamento.

C(mm) |L(mm) |A(mm) |D(mm) | A(mm) |B(mm) |X(mm)
Cl642MCBB
CI633MCBB 590 520 58 54 560 490 50 mini
CTP644MCBB

Em quaisquer circunstancias, certifique-se de que a placa esta bem ventilada e que a entrada
¢ saida de ar ndo estdo bloqueadas. Certifique-se de que a placa estd em boas condigdes.
Como ilustrado abaixo
Nota: A distancia de seguranga entre a placa quente e o armario acima desta deve ser
de, no minimo, 760 mm.




A (mm) B (mm) C (mm) D E

760 50 mini 20 mini Entrada de ar Saida de ar 5 mm

Antes de instalar a placa, certifique-se de que:

A superficie de trabalho ¢ quadrada e nivelada, ¢ que nenhum membro estrutural
interfere com as exigéncias do espaco.

A superficie de trabalho ¢ feita de um material resistente ao calor.

Se a placa for instalada em cima de um forno, o forno tem uma ventoinha de
refrigeracdo integrada.

A instalagdo cumprira todos os requisitos de folga, assim como normas e regulamentos
aplicaveis.

E incorporado na cablagem permanente um interruptor de isolamento adequado que
permite a desconexao total da rede elétrica, montado e posicionado de modo a cumprir
as regras e regulamentos locais de cablagem.

O interruptor de isolamento deve ser de tipo aprovado e fornecer uma separagdo de
contacto de 3 mm em todos os polos (ou em todos os condutores [de fase] ativos se
as regras locais de cablagem permitirem esta variagdo dos requisitos).

O interruptor de isolamento estara facilmente acessivel ao cliente com a placa instalada
Consulte as autoridades locais de construgdo e os estatutos em caso de davida
quanto a instalagdo

Utilize acabamentos resistentes ao calor e faceis de limpar (tais como azulejos
cerdmicos) para as superficies das paredes que rodeiam a placa.

Apos instalar a placa, certifique-se de que:

o cabo de alimentagdo ndo ¢é acessivel através de portas ou gavetas de armaério.

ha um fluxo adequado de ar fresco do exterior do espago de instalacdo para a base
da placa.

se a placa for instalada acima de uma gaveta ou armario, ¢ instalada uma barreira de
protegdo térmica sob a base da placa.

o interruptor de isolamento esta facilmente acessivel pelo cliente.

Antes de posicionar os suportes de fixacao

A unidade deve ser colocada sobre uma superficie estavel e lisa (utilize a embalagem).
Nao aplique

for¢a nos comandos salientes da placa.

Localizar os suportes de fixacao

A unidade deve ser colocada sobre uma superficie estavel e lisa (utilize a
embalagem). Ndo aplique for¢a nos comandos salientes da placa.

Fixe a placa na superficie de trabalho enroscando quatro suportes na caixa inferior
da placa (consulte a figura) apds a instalagao.

Ajuste a posi¢do do suporte para se adequar as diferentes espessuras da superficie de
trabalho.
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| Tabela | Tabela

Placa Placa
| ! |
i
Suporte | &&:.:IYI.:IJ
2| Suporte |

Precaucoes

A placa deve ser instalada por pessoal ou técnicos qualificados. Temos profissionais
ao seu servigo. Nunca efetue a operago por si mesmo.

A placa ndo deve ser montada sobre equipamento de arrefecimento, maquinas de
lavar louga e secadores rotativos.

A placa deve ser instalada de modo a garantir uma melhor radiagdo de calor, para
melhorar a sua fiabilidade.

A parede e a zona de aquecimento induzido acima da superficie da mesa devem
resistir ao calor.

Para evitar qualquer dano, a camada sanduiche e o adesivo devem ser resistentes ao
calor.

Nio deve nunca utilizar um aparelho de limpeza a vapor.

Esta ceramica so pode ser conectada a uma alimentagdo com impedancia nunca
superior a 0,427 ohm. Caso seja necessario, consulte a sua entidade de fornecimento
elétrico para informagdes de impedéncia do sistema.
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Ligar a placa a rede elétrica
A alimentagdo elétrica deve ser ligada em conformidade com a norma relevante ou com
um disjuntor de um polo. O método de ligagdo é mostrado abaixo.

L1 N1 @ N2 L2[[ L1 N1 @ N2 L2
d LJ Q L K CP O Q O Q
) T

L N PE 1 W PE L2

L-N:220-240V ~ L1-L2:380-415V ~

* Se o cabo estiver danificado ou precisar de ser substituido, isso deve ser feito por
um técnico pés-venda com as ferramentas adequadas, de modo a evitar qualquer
acidente.

* Se o aparelho estiver conectado diretamente a rede elétrica, deve ser instalado um
disjuntor de um polo com uma folga minima de 3 mm entre contactos.

e O instalador deve certificar-se de que foi efetuada a ligagéo elétrica correta e que
esta em conformidade com os regulamentos de seguranca.

* O cabo ndo deve ficar dobrado ou comprimido.

* O cabo deve ser verificado regularmente e substituido apenas por uma pessoa
qualificada.
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ELIMINACAO: Nio
elimine este produto
como lixo indiferenciado
municipal. Este tipo de
residuo deve ser
recolhido separadamente

para tratamento especial.

Este aparelho esta marcado de acordo com a Diretiva Europeia 2012/19/UE
sobre residuos de equipamentos elétricos e eletronicos (REEE). Ao garantir
que este aparelho € eliminado de forma correta, ajudara a prevenir
quaisquer possiveis danos para o ambiente e para a saude humana, o que
pode ocorrer se for eliminado de forma incorreta.

O simbolo no produto indica que este produto ndo pode ser tratado como
residuo doméstico. Deve ser levado a um ponto de recolha para a reciclagem
de produtos elétricos e eletronicos.

Este aparelho necessita de uma eliminagao de residuos especializada. Para
informagdo mais detalhada acerca do tratamento, recuperagao e reciclagem
deste produto contacte o gabinete publico competente, o seu servigo de
depdsito de residuos domésticos, ou a loja onde adquiriu o produto.

Para informag&o mais detalhada acerca do tratamento, recuperagao

e reciclagem deste produto contacte o gabinete publico competente,

0 seu servigo de deposito de residuos domésticos, ou a loja onde adquiriu
0 produto.
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Scaricare I’app hOn

Con I'app hOn App € possibile accedere a numerose ricette e

contenuti extra

[=] st [m]

h .

[=]
Y, EXPLORE IT ON
e AppGallery

#_ Available on the

% App Store

’ GETIT ON \
” Google Play
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AVVERTENZE PER LA SICUREZZA

PRIMA DI UTILIZZARE L’ELETTRODOMESTICO,
LEGGERE ATTENTAMENTE LE ISTRUZIONI CHE
SEGUONO.

Installazione

Rischio di scosse elettriche

» Scollegare I’elettrodomestico dalla rete elettrica prima di
effettuare operazioni di manutenzione o altre attivita simili.

* |l collegamento a un impianto di messa a terra perfettamente
funzionante ¢ fondamentale, oltre che obbligatorio.

* Per il distacco dell’alimentazione incorporare un interruttore
nel cablaggio fisso in conformita alle norme sui cablaggi.

* Eventuali modifiche all’impianto elettrico domestico devono
essere effettuate solo da un elettricista qualificato.

* L’inosservanza di questo avviso puo causare scosse elettriche
anche fatali.

Rischio di tagli

» Attenzione: i bordi del pannello sono taglienti.

* Prestare particolare attenzione per evitare tagli o lesioni
personali.

Istruzioni importanti per la sicurezza

* Leggere attentamente queste istruzioni prima di installare o
utilizzare questo elettrodomestico.

* Non collocare mai prodotti o materiali combustibili su questo
elettrodomestico.

 Estendere tali informazioni alla persona responsabile
dell’installazione dell’elettrodomestico per ridurre i costi di
installazione.

* Per evitare pericoli, questo elettrodomestico deve essere
installato in conformita a queste istruzioni per 1’installazione.

60



Questo elettrodomestico deve essere correttamente installato
e collegato a terra solo da un tecnico qualificato.

Questo elettrodomestico deve essere collegato a un circuito
provvisto di interruttore di isolamento che garantisca il
distacco totale dalla fonte di alimentazione.
AVVERTENZA: utilizzare solo le protezioni per il piano
cottura progettate dal produttore dell’elettrodomestico da
cucina o indicate dal produttore dell’elettrodomestico nelle
istruzioni per I’uso come protezioni idonee o incorporate
nell’elettrodomestico. L uso di protezioni inadeguate puo
causare incidenti.

Se I’elettrodomestico non viene installato correttamente,

la garanzia ed eventuali reclami potrebbero non essere piu
validi.

Per quanto riguarda i dettagli dell’installazione, si rimanda
alla sezione <Installazione>.

Uso e manutenzione
Rischio di scosse elettriche

Se il piano cottura ¢ danneggiato o incrinato, non utilizzarlo
per la cottura. In caso di rottura o incrinatura della superficie
del piano cottura, scollegare immediatamente
I’elettrodomestico dalla presa elettrica e rivolgersi a un
tecnico qualificato.

Scollegare il piano cottura dalla presa di corrente prima della
pulizia o della manutenzione.

L’inosservanza di questo avviso puo causare scosse elettriche
anche fatali.

Rischi per la salute

Questo elettrodomestico € conforme gli standard di sicurezza
elettromagnetica.
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Rischi causati dalla superficie calda

Durante I’uso, i componenti accessibili di questo
elettrodomestico si riscaldano abbastanza da causare ustioni.
Fino a quando la superficie ¢ calda, non toccare la vetroresina
con il corpo, gli indumenti o altri oggetti diversi dagli utensili
di cucina adatti.

Non collocare oggetti metallici, ad es. coltelli, forchette,
cucchiai e coperchi, sulla superficie del piano cottura perché
potrebbero riscaldarsi.

Tenere lontani i bambini di eta inferiore a 8 anni se non sono
sorvegliati continuamente.

I manici delle casseruole potrebbero diventare caldi al tatto.
Accertarsi che i manici delle casseruole non sporgano su altre
zone di cottura attivate. Tenere lontani i manici dalla portata
dei bambini.

L’inosservanza di questo avviso puo causare ustioni e
scottature.

Rischio di tagli

Con il coperchio di sicurezza ritratto, la lama del raschietto
per il piano cottura ¢ affilata come un rasoio. Prestare
estrema attenzione e conservarlo sempre in un luogo sicuro e
lontano dalla portata dei bambini.

Prestare particolare attenzione per evitare tagli o lesioni
personali.

Istruzioni importanti per la sicurezza

Non lasciare mai I’elettrodomestico incustodito durante I’uso.
La bollitura causa fuoriuscite di fumo e grasso che potrebbero
infiammarsi.

Non utilizzare mai I’elettrodomestico come superficie da
lavoro o stoccaggio.

Non lasciare mai oggetti o utensili sull’elettrodomestico.

Non utilizzare mai I’elettrodomestico per riscaldare
I’ambiente.
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Dopo I’uso, spegnere sempre le zone di cottura e il piano
cottura come descritto in questo manuale (utilizzando i
comandi touch). Non basarsi sulla funzione di rilevamento
delle pentole per lo spegnimento delle zone di cottura quando
la pentola viene rimossa.

Non consentire ai bambini di giocare con I’elettrodomestico
né di sedersi o arrampicarsi sull’elettrodomestico.

Non riporre oggetti che potrebbero attirare i bambini nei
pensili sopra I’elettrodomestico. Se i bambini si arrampicano
sul piano cottura, potrebbero subire gravi lesioni.

Non lasciare i bambini soli o incustoditi nella zona di utilizzo
dell’elettrodomestico.

I bambini o le persone affetti da disabilita che limitano la loro
capacita di utilizzare 1’elettrodomestico devono essere istruiti
sull’uso da una persona responsabile. La persona che li
istruisce deve accertarsi che siano in grado di adoperare
I’elettrodomestico senza rischi per sé e per le persone
circostanti.

Non riparare o sostituire componenti dell’elettrodomestico,

a meno che non sia consigliato appositamente nel manuale.
Tutte le altre operazioni di manutenzione devono essere
effettuate da un tecnico qualificato.

Non pulire il piano cottura con apparecchi a vapore.

Non collocare o lasciar cadere oggetti pesanti sul piano cottura.
Non salire sul piano cottura.

Non utilizzare pentole con bordi irregolari né trascinare pentole
sulla superficie del vetro, altrimenti potrebbe graffiarsi.

Non utilizzare pagliette o altri materiali abrasivi per

la pulizia del piano cottura, perché potrebbero graffiare

la vetroceramica.

Se il cavo di alimentazione ¢ danneggiato, deve essere
sostituito dal produttore, da un tecnico dell’assistenza

0 da una persona con analoga qualifica per evitare rischi.
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Questo apparecchio ¢ destinato ad essere utilizzato
esclusivamente in ambiente domestico! L’uso commerciale
di qualsiasi tipo non ¢ coperto dalla garanzia del produttore!
AVVERTENZA: I’elettrodomestico e i componenti accessibili
diventano molto caldi durante I’uso. Tenere lontani i bambini.
Non toccare le resistenze.

Tenere lontani 1 bambini di eta inferiore a 8 anni se non sono
sorvegliati continuamente.

Questo elettrodomestico puo essere utilizzato da bambini di
almeno 8 anni, da persone con ridotte capacita fisiche,
sensoriali 0 mentali e da persone inesperte solo sotto stretta
sorveglianza o se hanno appreso le modalita di utilizzo sicuro
dell’elettrodomestico e sono consapevoli dei relativi pericoli.
Impedire ai bambini di giocare con I’elettrodomestico.

La pulizia e la manutenzione non devono essere effettuate
da bambini non sorvegliati.

AVVERTENZA: la cottura con oli o grassi puo essere
pericolosa e puo causare incendi se il piano cottura rimane
incustodito. In caso di incendio, non provare MAI a estinguerlo
con I’acqua; spegnere I’elettrodomestico e coprire la flamma
con un coperchio o una coperta antincendio.
AVVERTENZA: per evitare il rischio di incendi, non
collocare oggetti sulle superfici di cottura.

AVVERTENZA: se la superficie ¢ incrinata, spegnere
I’elettrodomestico per evitare il rischio di scosse elettriche
per le superfici di cottura in vetroceramica o materiale simile
che proteggono i componenti sotto tensione.

Non adoperare elettrodomestici per la pulizia a vapore.
L’elettrodomestico non ¢ progettato per 1’uso tramite timer
esterni e sistemi di controllo remoto separati.
ATTENZIONE: Il processo di cottura deve essere controllato
continuamente. Un processo di cottura breve deve essere
sorvegliato costantemente.
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* Il cavo di alimentazione non ¢ accessibile dopo 1I’installazione.

Panoramica del prodotto

Vista superiore

oy
‘

CTP644MCBB
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Zona 2300 W, con incremento della
potenza fino a 3000 W

Zona 1200 W, con incremento della
potenza fino a 1500 W

Zona 1800 W, con incremento della
potenza fino a 2100 W

Zona 1200 W, con incremento della
potenza fino a 1500 W

Pannello di controllo

Zona 1800 W, con incremento della
potenza fino a 2100 W

Zona 1200 W, con incremento della
potenza fino a 1500 W

Zona 3000 W, con incremento della
potenza fino a 3600 W

Pannello di controllo

Zona 1800 W, con incremento della
potenza fino a 2100 W

Zona 1800 W, con incremento della
potenza fino a 2100 W

Zona 1800 W, con incremento della
potenza fino a 2100 W

Zona 1200 W, con incremento della
potenza fino a 1500 W

Zona 3000 W, con incremento della
potenza fino a 3600 W

Pannello di controllo




Pannello di controllo
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1. Comando di accensione e spegnimento 6. Controllo Boost
2. Comandi per la selezione della zona scaldante e tasto 7. Comando di pausa
di regolazione della potenza 8. Mantenimento in caldo
3. Comandi per la regolazione del timer . .
9. Rilevamento automatico
4. Comando di blocco dei tasti 10. Zona flessibile

5. efficienza energetica

Informazioni sul prodotto

Il piano in ceramica/a induzione ¢ in grado di soddisfare diversi tipi di esigenze culinarie
grazie al riscaldamento del filo resistivo, al controllo microcomputerizzato e alla selezione
multi-potenza, rappresentando in tutto e per tutto la scelta ottimale per le famiglie moderne.
11 piano ¢ incentrato sul cliente e adotta un design personalizzato. Il piano presenta prestazioni
sicure e affidabili che garantiscono il massimo comfort e permettono di godere appieno del

piacere della vita.
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Cenni sulla cottura a induzione

La cottura a induzione € una tecnologia di cottura sicura, avanzata, efficiente ed economica.
La cottura avviene tramite vibrazioni elettromagnetiche che generano calore nella pentola in
maniera diretta e non indiretta, tramite il riscaldamento della superficie in vetro. Il vetro
diventa caldo solo perché la pentola si riscalda.

I

pentola in acciaio

circuito magnetico
piastra in vetroceramica

bobina a induzione

LX) L X

« > correnti indotte

Prima di utilizzare il nuovo piano cottura

* Leggere attentamente questa guida, con particolare attenzione alla sezione
“Avvertenze per la sicurezza”.
* Rimuovere I’eventuale pellicola protettiva sul piano cottura a induzione.

Utilizzo dei comandi touch

* | comandi rispondono al tocco, per cui non occorre applicare pressione.

e Utilizzare il polpastrello e non la punta del dito.

* Ogni tocco registrato produce un segnale acustico.

* Accertarsi che i comandi siano sempre puliti, asciutti e non coperti da oggetti
(ad es. utensili o panni). Anche un sottile velo d’acqua puo impedire il corretto
funzionamento dei comandi.




Scelta degli utensili da cucina

T4AN

Adoperare solo utensili da cucina idonei per la cottura a induzione. Controllare il simbolo
della cottura a induzione sull’imballo o sul fondo della pentola.

E possibile accertarsi che I’utensile di cucina sia idoneo effettuando una prova magnetica.
Avvicinare un magnete alla base della pentola. Se il magnete viene attirato, la pentola &

idonea per la cottura a induzione.

* Senon ¢ disponibile un magnete: __mm
1. versare un po’ d’acqua nella pentola da controllare. i
2. Seguire la procedura descritta in “Per avviare la cottura”. T

3. Se “non lampeggia sul display e I’acqua si scalda, la
pentola ¢ idonea.
* Gli utensili da cucina realizzati con i seguenti materiali non
sono idonei: acciaio inox puro, alluminio o rame senza base
magnetica, vetro, legno, porcellana, ceramica e terracotta.

Erm?;gr%nérgﬁ:) Utensile da cucina minimo (diametro /mm)
160 120
180 140
210 180
280 180
Zona flessibile 250

Non adoperare utensili da cucina con i bordi irregolari o la base curva.

Accertarsi che la base della pentola sia liscia, che si appoggi interamente sul vetro e che sia
delle stesse dimensioni della zona di cottura. Centrare la pentola sulla zona di cottura.

. w3 - - = =
4

Le pentole poggiate sul piano cottura in ceramica devono essere sempre sollevate e non
trascinate, altrimenti il vetro potrebbe graffiarsi.

-4 N
5 4

e Adoperare pentole il cui diametro dell’area ferromagnetica (base della pentola) rientri
nell’intervallo di dimensioni indicato nella tabella seguente. (Tabella 1)
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- Se si utilizzano pentole piu piccole, le prestazioni potrebbero essere inferiori.

- Se si utilizza una pentola con un diametro inferiore a quello indicato nella tabella
riportata sopra, la pentola potrebbe non essere rilevata.

A seconda della dimensione della zona, ¢ possibile utilizzare pentole di vari diametri,
come illustrato nell’immagine seguente:

d(e1a0) p o (2180) b j@@i::)
“1&._/"'//" \ /"‘ ‘\\ e -"

Se la parte ferromagnetica copre solo parzialmente la base della pentola, si riscalda solo
I’area ferromagnetica e il resto della base potrebbe non raggiungere la temperatura
sufficiente per la cottura.

o- &

Se I’area ferromagnetica non ¢ omogenea ma ¢ costituita da altri materiali
(ad es. alluminio), la pentola potrebbe non scaldarsi o non essere rilevata.

Se la base della pentola ¢ simile a quella illustrata nelle immagini seguenti, la pentola
potrebbe non essere rilevata.

8- ©
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Uso del piano cottura a induzione

Per avviare la cottura

Dopo I’accensione, viene emesso un segnale acustico, tutti gli indicatori si accendono
per 1 secondo per poi spegnersi, indicando che il piano cottura ¢ in modalita di attesa.

Toccare il comando di accensione e speghimento @ Tutti gli
indicatori mostrano “-”.

Collocare una pentola idonea sulla zona di cottura da utilizzare.
Accertarsi che il fondo della pentola e la superficie della zona di %

cottura siano puliti e asciutti.

Selezionare un’impostazione della temperatura toccando il
comando “a cursore”. Ny
e Se non si sceglie un’impostazione della temperatura

i il ni i i i Accensione
entro 1 r_nlnuto, il piano cottura a mduz.lone si spegne >
automaticamente. In tal caso, occorre ricominciare dal
punto 1.

*  E possibile modificare I’impostazione della temperatura in
qualungue momento durante la cottura.

Al termine della cottura

1.

3.

Spegnere la zona di cottura trascinando il comando a cursore I
verso “0”. Accertarsi che il display indichi “0”.

Spegnimento

Spegnere I’intero piano toccando il comando di
accensione/spegnimento.

Attenzione alle superfici calde

“H” indica che la zona di cottura € calda al tatto. L’indicazione scompare '
quando la superficie si ¢ raffreddata a una temperatura sicura. Se occorre
scaldare altre pentole, per risparmiare energia ¢ possibile utilizzare il piano ,

cottura ancora caldo.
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Uso della gestione della potenza

E possibile impostare un livello di assorbimento di potenza massimo per il piano cottura a
induzione, scegliendo tra diversi intervalli di potenza.

I piani cottura a induzione sono in grado di limitare automaticamente la potenza per evitare il
rischio di sovraccarichi.

Per attivare la funzione di gestione della potenza

1. Accendere il piano di cottura, quindi premere contemporaneamente i tasti “+” (timer) e
Pausa. L’indicatore del tempo visualizzera “P5”, ovvero il livello di potenza 5. La modalita
predefinita ¢ 7,2 kW.

- =-- +
4 e ® @t
Per scegliere un altro livello

Premere +/- dal timer. Esistono 5 livelli di potenza, da “P1” a “P5”. Il livello ¢ visualizzato
dall’indicatore del timer.

“P1”: potenza massima 2,5 kW.

“P2”: potenza massima 3,5 kW.

“P3”: potenza massima 4,5 kW.

“P4”: potenza massima 5,5 kW.

“P5”: potenza massima 7,2 kW.

/"fg OPPURE T\

Conferma e uscita dalla funzione di gestione della potenza
Premere contemporaneamente i tasti “+” (timer) e Pausa per conferma; il piano cottura si spegne.

-+

o o o
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Uso della funzione Boost

Attivazione della funzione Boost
1. Toccare il comando a cursore della zona che si desidera
selezionare.

Nota: L impostazione della potenza della zona ponte funziona come qualsiasi altra zona
normale.

2. Toccare il tasto booster @ quando il display lampeggia,
I’indicazione del livello di potenza mostra “P”.

Annullamento della funzione Boost

T T

1. Toccando il “cursore” si annulla la funzione Boost € si

. - . . . Spegnimento
seleziona il livello che si desidera impostare. £

* La funzione Boost puo durare solo per 5 minuti, dopodiché la zona passa automaticamente
al livello 9.

Uso della funzione di rilevamento automatico

Se si attiva la funzione di rilevamento automatico, il sistema rileva e mostra
automaticamente la posizione della pentola.

Attivazione della funzione di rilevamento automatico _‘t_l
Premere il tasto di rilevamento automatico per attivare questa funzione.
Il display visualizza “0” se ¢ possibile rilevare la pentola.

Annullamento della funzione di rilevamento

automatico
Premere nuovamente il tasto di rilevamento automatico per annullare questa funzione.

Uso della funzione di efficienza energetica

Per quanto riguarda i piani di cottura a induzione, maggiore ¢ la qualita della pentola utilizzata,
maggiore sara |’efficienza. Questa funzione EE ¢ in grado di rilevare automaticamente la
qualita delle pentole e di mostrare 1’efficienza di utilizzo.

Attivazione della funzione di efficienza energetica
Premere il pulsante EE, I’indicatore EE% si accende. 1l display
visualizza la percentuale di energia utilizzata.
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Se le funzioni timer, blocco tasti o EE sono attivate contemporaneamente, il display indica
alternativamente le informazioni corrispondenti.

Annullamento della funzione di efficienza energetica
Premendo il pulsante EE, I’indicatore EE% si spegne e la funzione viene annullata.

Uso della funzione di mantenimento in caldo

Attivazione della funzione di mantenimento in caldo
1. Toccare il comando a cursore della zona che si desidera
impostare.

2. Toccando il comando di mantenimento in caldo, n

T l
I’indicazione della zona mostra «| . !:>

Annullamento della funzione di mantenimento in caldo
Toccare il comando a cursore della zona per cui si desidera annullare il mantenimento in
caldo, quindi la zona di cottura tornera al livello selezionato.

Uso della funzione Pausa

1. Premere il comando Pausa, @ le zone di riscaldamento smettono di funzionare. Tutte
le indicazioni di zona mostrano ||

i&@ !

2. Premendo nuovamente il comando Pausa @ tutte le zone di riscaldamento torneranno
all’impostazione originale.
. La funzione ¢ disponibile quando sono in funzione una o piu zone di riscaldamento.
. Se non si annulla la modalita di arresto del funzionamento entro 30 minuti, il piano di
cottura a induzione si spegne automaticamente.

Blocco dei comandi
* | comandi possono essere bloccati per impedire utilizzi indesiderati (ad es. i bambini
potrebbero accendere accidentalmente le zone di cottura).
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* Quando sono bloccati, sono disabilitati tutti i comandi tranne quello di accensione/
spegnimento.

Per bloccare i comandi

Toccare il comando di blocco dei tasti @
L’indicatore del timer visualizza “Lo0”.

Per sbloccare i comandi
1. Accertarsi che il piano cottura sia acceso.

2. Tenere premuto per 3 secondi il comando di blocco dei tasti @
3. A questo punto, ¢ possibile cominciare a utilizzare il piano cottura.

tranne quello di accensione e spegnimento. In caso di emergenza, ¢ sempre
possibile spegnere il piano cottura con il comando di accensione e spegnimento,
ma occorrera prima sbloccare il piano cottura.

2 Quando il piano cottura ¢ in modalita blocco, sono disabilitati tutti i comandi

Avvertenza sul calore residuo

un certo calore residuo. La lettera “H” viene visualizzata per indicare la

Quando il piano cottura viene utilizzato per un certo periodo di tempo, rimarra ’ '
necessita di mantenere una distanza di sicurezza. '

Uso della funzione Zona flessibile (solo per la CTP644MCBB)

® Puo essere utilizzata come zona singola o come due zone singole, a seconda delle
esigenze di cottura di ciascuna situazione.

® | ’area ¢ costituita da 2 bobine indipendenti che possono essere controllate
separatamente. Quando la zona flessibile ¢ in funzione, si attiva solo la zona coperta
dalle pentole. Questa funzione funziona solo sulle zone di cottura 1 e 2.

® Per garantire il rilevamento della pentola e la distribuzione uniforme del calore, centrare
correttamente la pentola.

JH

(NN . -

LLLLLL
TTTTT

VII 1
Nrrre

74



® Un piano cottura con piu di una zona flessibile; non ¢ consigliabile utilizzare piu zone
contemporaneamente per una singola pentola.

X

L]
il

L
N

Attivazione della funzione Zona flessibile

1. Per attivare I’area flessibile come un’unica grande zona, toccare il tasto @ Il segnale
acustico indica che il piano di cottura a induzione ¢ entrato nella selezione della zona
flessibile e I’indicatore corrispondente lampeggia.

NI =
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2. Selezionare il livello di potenza che si desidera impostare toccando il comando “Slider”.
T —

iy g8 @

Annullamento della funzione Zona flessibile

1.  Toccare il tasto @ per annullare la funzione di zona flessibile.
TR R R R R -

2. L’impostazione della potenza funziona come con qualunque altra zona normale.
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Spegnimento automatico

La funzione di sicurezza del piano di cottura ¢ lo spegnimento automatico. Esso ha luogo ogni
qualvolta si dimentica di spegnere una zona di cottura. | tempi di spegnimento preimpostati
sono indicati nella tabella seguente:

Livello di potenza 1 2 3 4 5 6 7 8 9
Timer di funzionamento
predefinito (ore)

Utilizzo del timer

11 timer puo essere adoperato in due modi diversi:

®  Puo essere utilizzato come promemoria minuti. In questo caso, il timer non spegne
la zona di cottura quando il tempo & impostato.

®  E possibile utilizzarlo come timer di interruzione in modo che vengano spente una
0 piu zone di cottura dopo il tempo impostato.

®  E possibile impostare il timer fino a 99 minuti.

Utilizzo del timer come promemoria minuti

1. Accertarsi che il piano cottura sia acceso. Il tasto di selezione della zona non ¢ attivato
(Pindicazione della zona “-” non lampeggia).
Nota: E possibile impostare il timer alcuni minuti prima o dopo il termine dell’ impostazione
della potenza della zona di cottura.

2. Impostare il tempo toccando “+” «-”.

Premendo una volta il tasto “+” si aumenta il tempo di un minuto, ‘,—,'S’
premendo una volta il tasto “-” si diminuisce il tempo di un PLERN

minuto. Quando il tempo impostato supera i 99 minuti, torna
automaticamente a “00”; se si premono contemporaneamente i tasti
«“ e “+” I’indicatore visualizza “00”.

3. Quando il tempo & impostato, il conto alla rovescia comincia immediatamente. 11
display visualizza il tempo residuo.

4. Viene emesso un segnale acustico per 30 secondi e I’indicatore
del timer visualizza ““- - una volta trascorso il tempo impostato.

Uso del timer per lo spegnimento di una o piu zone di cottura
1. Premere il comando a cursore della zona di cottura per la quale si

. . e TIPS TR
desidera impostare il timer.
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2. Impostare il tempo toccando “+” «-”".

Premendo una volta il tasto “+” si aumenta il tempo di un minuto,

premendo una volta il tasto “-” si diminuisce il tempo di un minuto. _ _‘n'5:
Quando il tempo impostato supera i 99 minuti, torna automaticamente A

a ”00”; se si premono contemporaneamente i tasti “-” e “+”, I’indicatore
visualizza “00”.

3.

Quando il tempo ¢ impostato, il conto alla rovescia comincia immediatamente. Il display
visualizza il tempo residuo.

NOTA: nell’angolo inferiore destro dell’indicazione del livello di potenza compare un punto
rosso che indica che la zona ¢ selezionata.

4.

= ”_'+‘:,> TR =
N ICEEEEERTERTERE R 5:_3

Una volta scaduto il timer della cottura, la zona di cottura corrispondente si spegne
automaticamente.

Nota: altre zone di cottura rimangono in funzione se sono state accese precedentemente.

Se il timer ¢ impostato su piu di una zona:

1.

Quando si imposta il timer per piu zone di cottura, vengono indicati i punti rossi delle
zone di cottura interessate. Il display del timer visualizza il timer dei minuti. 1l punto
della zona corrispondente lampeggia.

[ERERRRRRRREEERRRRERRR R RERRrn 3 ; it
' e impostato a 15 minuti
— 15+ :> = (imp )
[EEERRRRRRRREEERERRRRRR R nerrrIn 5 (impostato a 45 minuti)
Una volta scaduto il conto alla rovescia, la zona corrispondente si spegne. Viene

nuovamente visualizzato, quindi, il nuovo timer dei minuti e il punto della zona
corrispondente lampeggia.

—3p+=>

COECECERERRRRRRRRERERRERRCTCCUrrrrny 5
LS

Nota: Toccando il comando di selezione della zona scaldante riscaldamento, il timer
corrispondente viene visualizzato nell’indicatore del timer.
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Disattivazione del timer

Toccando il tasto del timer “-” per impostare il timer su “007, il timer viene annullato.

Linee guida per la cottura

Le fritture richiedono attenzione, in quanto I’olio e il grasso si riscaldano rapidamente,
specialmente se si utilizza la funzione Boost. A temperature estremamente elevate, 1’olio
e il grasso prendono fuoco automaticamente, con il rischio di provocare gravi incendi.

Suggerimenti per la cottura

Quando gli alimenti cominciano a bollire, ridurre I’ impostazione della potenza.
L’uso di un coperchio abbrevia i tempi di cottura e consente di risparmiare energia
trattenendo il calore.

Riducendo al minimo la quantita di liquidi o grassi, si riducono i tempi di cottura.
Cominciare la cottura con un’impostazione alta e ridurla quando gli alimenti si sono
riscaldati a sufficienza.

Cottura a fuoco lento, cottura del riso

La cottura a fuoco lento avviene al di sotto del punto di ebollizione, a circa 85 °C, con la
risalita occasionale di bolle sulla superficie del liquido di cottura. Questo tipo di cottura ¢
essenziale per cucinare minestre saporite e stufati teneri, in quanto gli aromi si sviluppano
senza sottoporre gli alimenti a una cottura eccessiva. La cottura al di sotto del punto di
ebollizione ¢ indicata anche per sughi a base di uova e addensati con la farina.

Alcuni tipi di cottura, ad es. la cottura del riso per assorbimento, possono richiedere
un’impostazione della temperatura piu alta della minima per garantire una cottura
adeguata nei tempi consigliati.

Scottatura di bistecche
Per cucinare bistecche succose e saporite:

1.
2.
3.

Lasciare la carne a temperatura ambiente per circa 20 minuti prima della cottura.
Riscaldare una padella con la base pesante.

Spazzolare d’olio entrambi i lati della bistecca. Spruzzare una piccola quantita d’olio
nella pentola calda e collocare la carne.

Girare la bistecca una sola volta durante la cottura. Il tempo esatto di cottura dipende
dallo spessore della bistecca e dal grado di cottura desiderato. | tempi variano da 2 a 8
minuti per lato. Premere la bistecca per valutare il grado di cottura; piu ¢ dura, piu € ben
cotta.
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5. Lasciare riposare la bistecca su una piastra calda per qualche minuto per ammorbidirla
prima di servirla in tavola.

Utilizzare un wok con fondo piatto o una grossa padella per friggere, adatti al piano in

Tenere pronti tutti gli ingredienti e le attrezzature. La rosolatura deve avvenire rapidamente.

Se occorre cuocere grosse quantita di alimenti, cuocerne un po’ alla volta.

Preriscaldare brevemente la padella e aggiungere due cucchiai d’olio.
Cuocere prima la carne, quindi metterla da parte in caldo.
Rosolare le verdure. Quando sono calde ma ancora crespe, abbassare la temperatura

della zona di cottura, collocare nuovamente la carne nella padella e aggiungere il sugo.

Mescolare delicatamente gli ingredienti affinché siano ben caldi.

Rosolatura
1.
ceramica.
2.
3.
4,
5.
6.
7. Servire immediatamente.

Impostazioni della temperatura

Impostazione della

temperatura Uso
1-2 Riscaldamento delicato di piccole quantita di alimenti
Fusione di burro, cioccolato e alimenti che bruciano rapidamente
Cottura a fuoco lento delicata
Riscaldamento lento
3-4 Riscaldamento
Cottura a fuoco lento rapida
Cottura del riso
5-6 Pancake
7-8 Sauté
Cottura della pasta
9 Rosolatura
Scottatura

Bollitura di zuppe
Bollitura di acqua
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Curae pulizia

Cosa?

Come?

Importante!

Sporcizia quotidiana sul
vetro (impronte, segni,
macchie lasciate dagli
alimenti o fuoriuscite di
sostanze non zuccherose
sul vetro)

1. Spegnere il piano cottura.

2. Pulire il vetro ancora caldo (ma non
bollente) con un detersivo per piani
cottura.

3. Sciacquare e asciugare con carta
assorbente o un panno.

4. Accendere il piano cottura.

Quando si spegne il piano cottura,

le superfici calde non sono pil indicate,
per cui la zona di cottura potrebbe
essere ancora calda. Prestare molta
attenzione.

Pagliette doppie, alcune pagliette in
nylon e detersivi aggressivi possono
graffiare il vetro. Leggere sempre
I’etichetta per accertarsi che il detersivo
o la paglietta siano idonei.

Non lasciare residui di pulizia sul piano
cottura, altrimenti il vetro potrebbe
macchiarsi.

Fuoriuscite di alimenti
bolliti, fusi e molto
zuccherosi sul vetro

Rimuovere immediatamente tali

fuoriuscite con una paletta per il pesce, una

spatola o un raschietto, idonei per piani

cottura in vetroceramica, prestando

attenzione alle superfici delle zone di

cottura calde:

1. Staccare la spina del piano cottura
dalla presa elettrica.

2. Tenere il raschietto o altro utensile a
un angolo di 30° e rimuovere sporcizia
o fuoriuscite sulla zona calda del piano
cottura.

3. Pulire la sporcizia o le fuoriuscite con
carta assorbente o uno strofinaccio.

4. Seguire i punti da 2 a 4, “Sporcizia
quotidiana sul vetro”.

Rimuovere prima possibile le macchie
residue di fuoriuscite, alimenti fusi o
zuccherini. Se si raffreddano sul vetro,
potrebbe essere difficile eliminarle e la
superficie del vetro potrebbe
danneggiarsi irreparabilmente.
Pericolo di tagli: con il coperchio di
sicurezza ritratto, la lama del raschietto
¢ affilata come un rasoio. Prestare
estrema attenzione e conservarlo sempre
in un luogo sicuro e lontano dalla
portata dei bambini.

Fuoriuscite sui comandi
touch

1. Spegnere il piano cottura.

2. Bagnare la fuoriuscita

3. Strofinare I’area dei comandi touch
€ON un panno o una spugna pulita e
inumidita.

4. Asciugare perfettamente la zona con
carta assorbente.

5. Accendere il piano cottura.

Se ¢ presente liquido sui comandi,

il piano cottura potrebbe emettere un
segnale acustico e spegnersi
automaticamente, e i comandi
potrebbero non funzionare. Asciugare
perfettamente I’area dei comandi touch
prima di accendere il piano cottura.
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Suggerimenti e istruzioni utili

Problema

Possibili cause

Rimedi

11 piano di cottura non puo
essere acceso.

Assenza di corrente elettrica.

Controllare se il piano cottura ¢ collegato
a una fonte di alimentazione
funzionante.

Controllare se si ¢ verificato un blackout
in casa o in zona. Se il problema non si
risolve dopo tutti questi controlli,
chiamare un tecnico qualificato.

| comandi touch non
rispondono.

| comandi sono bloccati.

Sbloccare i comandi. Per le istruzioni,
consultare la sezione che descrive I’'uso
del piano cottura in vetroceramica.

| comandi touch sono difficili
da azionare.

E possibile che sia presente un velo
d’acqua sui comandi o che si utilizzi la
punta del dito per toccarli.

Accertarsi che I’area dei comandi touch
sia asciutta e utilizzare il polpastrello
quando si toccano i comandi.

1l vetro ¢ graffiato.

Utensili da cucina con bordi irregolari.

Uso di pagliette abrasive o prodotti di
pulizia inadeguati.

Adoperare utensili da cucina con basi
piatte e lisce. Vedere “Scelta degli
utensili da cucina”.

Vedere “Cura e pulizia”.

Alcune pentole producono
crepitii e ticchettii.

Questi rumori possono essere dovuti ai
materiali con cui sono realizzati gli
utensili da cucina (strati di metalli

differenti che vibrano in maniera diversa).

Questo fenomeno ¢ normale per gli
utensili da cucina e non indica un
problema.

1l piano cottura a induzione
emette un lieve ronzio
quando ¢ impostata una
temperatura elevata.

Questo rumore ¢ dovuto alla tecnologia
della cottura a induzione.

I rumore ¢ normale ma dovrebbe
diminuire o scomparire quando si riduce
I’impostazione della temperatura.

Rumore della ventola
proveniente dal piano cottura
a induzione.

La ventola di raffreddamento interna del
piano cottura a induzione si accende per
evitare il surriscaldamento dei componenti
elettronici. Puo rimanere in funzione
anche dopo aver spento il piano cottura a
induzione.

Questo funzionamento ¢ normale e non
richiede alcun intervento. Non staccare
la spina del piano cottura a induzione
quando ¢ in funzione la ventola.

Le pentole non si riscaldano e
il display lo indica.

11 piano cottura a induzione non rileva la
pentola perché non ¢ adatta alla cottura a
induzione. Il piano cottura a induzione
non rileva la pentola perché ¢ troppo
piccola per la zona di cottura o non &

centrata correttamente sulla zona di cottura.

Adoperare utensili di cucina idonei per
la cottura a induzione. Vedere la sezione
“Scelta degli utensili da cucina”.
Centrare la pentola e accertarsi che la
base sia adatta alle dimensioni della
zona di cottura.

11 piano cottura a induzione o
una zona di cottura si spegne
all’improvviso, viene emesso
un segnale acustico e viene
visualizzato un codice di
errore (che generalmente
alterna una o due cifre sul
display del timer della
cottura).

Guasto tecnico.

Prendere nota delle lettere e dei numeri
dell’errore, staccare la spina del piano
cottura a induzione e rivolgersi a un
tecnico qualificato.
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Indicazione dei guasti e significato

In caso di anomalie, il piano cottura a induzione passa automaticamente in uno stato di
sicurezza e visualizza i codici di sicurezza corrispondenti:

Problema Possibili cause Rimedi
E4/E5 Guasto del sensore della Rivolgersi al fornitore.
temperatura.
E7/E8 Guasto del sensore della Rivolgersi al fornitore.
temperatura IGBT.
E2/E3 Tensione di alimentazione Controllare se la fonte di alimentazione ¢
anomala. normale. Controllare se la fonte di
alimentazione ¢ normale prima di
accendere il piano cottura a induzione.
E6/E9 Problemi di irradiazione del calore | Lasciare raffreddare il piano cottura a
del piano cottura a induzione induzione e riavviarlo.

Le indicazioni precedenti sono fornite per valutare e comprendere il significato di guasti comuni.
Per evitare pericoli e danni al piano cottura a induzione, non smontarlo.

Specifiche tecniche

Piano a induzione Cl642MCBB / CTP644MCBB
Zone di cottura 4 zone

Tensione di alimentazione 220-240 V~ 50/ 60Hz
Potenza elettrica installata 7200 W

Dimensioni del prodotto DXLxA (mm) 590x520%58
Dimensioni dell’incasso AXB (mm) 560x490

Piano a induzione C1633MCBB

Zone di cottura 3 zone

Tensione di alimentazione 220-240 V~ 50 / 60Hz
Potenza elettrica installata 7200 W

Dimensioni del prodotto DXLxA (mm) 590x520%58
Dimensioni dell’incasso AxB (mm) 560x490

Dimensioni e pesi sono approssimativi. Siccome siamo costantemente impegnati a migliorare
i nostri prodotti, le specifiche e i modelli sono soggetti a modifiche senza preavviso.
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Installazione

Scelta delle attrezzature per I’installazione

* Praticare un foro sul top di cucina attenendosi alle dimensioni indicate nel disegno.

* Per I’installazione e I’uso, lasciare almeno 50 mm di spazio attorno al foro.

e Accertarsi che lo spessore del top di cucina sia almeno 30 mm. Scegliere un materiale
del top di cucina resistente al calore, per evitare deformazioni causate dall’irradiazione
del calore prodotto dal piano cottura. Attenersi alle indicazioni seguenti:

Avvertenza: il materiale della superficie di lavoro deve utilizzare legno impregnato o altro

materiale isolante.

L (mm) |W (mm) | H (mm) [D (mm) | A (mm) | B (mm) | X (mm)
Cl642MCBB
Cl1633MCBB 590 520 58 54 560 490 Min 50
CTP644MCBB

Accertarsi sempre che il piano cottura sia adeguatamente ventilato e che i fori di ingresso
e uscita dell’aria non siano ostruiti. Accertarsi che il piano cottura funzioni perfettamente.
Attenersi alle indicazioni seguenti Nota: la distanza di sicurezza tra il piano cottura e

i pensili sovrastanti deve essere almeno 760 mm.

A (mm) B (mm) C (mm) D E
760 Min 50 Min 20 Ingresso dell’aria| Uscita dell’aria 5 mm
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Controlli da effettuare prima dell’installazione del piano cottura

11 top di cucina deve essere dritto e a livello, senza membri strutturali che interferiscono
con i requisiti di spazio.

Il materiale del top di cucina deve resistere al calore.

Se il piano cottura viene installato su un forno, il forno deve essere dotato di ventola di
raffreddamento incorporata.

L’installazione deve essere effettuata considerando tutte le tolleranze necessarie e in
conformita alle norme e ai regolamenti vigenti.

L’impianto elettrico deve includere un adeguato interruttore di isolamento che consenta
di scollegare completamente la fonte di alimentazione, montato e collocato in conformita
alle norme e ai regolamenti locali sugli impianti elettrici.

L’interruttore di isolamento deve essere di tipo approvato e deve garantire una separazione
dei contatti in aria di 3 mm su tutte le polarita (o in tutti conduttori di fase attivi,

se le norme locali sugli impianti elettrici consentono questa variazione dei requisiti).

Una volta installato il piano cottura, I’interruttore di isolamento deve essere facilmente
accessibile per il cliente.

In caso di dubbi inerenti all’installazione, rivolgersi agli enti locali e attenersi alle norme
vigenti.

Per le superfici delle pareti circostanti al piano cottura scegliere finiture resistenti al
calore e facili da pulire (ad es. piastrelle di ceramica).

Controlli da effettuare dopo I’installazione del piano cottura

Il cavo di alimentazione non deve essere accessibile tramite sportelli o cassetti degli arredi.
Gli arredi devono garantire un adeguato flusso d’aria per la ventilazione della base del
piano cottura.

Se il piano cottura ¢ installato sopra un cassetto o un mobile, sotto la base del piano
cottura deve essere installata una barriera di protezione termica.

L’interruttore di isolamento deve essere facilmente accessibile per il cliente.

Controlli da effettuare prima del posizionamento delle staffe di

fissaggio
L unita deve essere collocata su una superficie liscia e stabile (& possibile utilizzare I’imballo).
Non applicare forza sui comandi che sporgono dal piano cottura.

Posizionamento delle staffe di fissaggio

L’unita deve essere collocata su una superficie liscia e stabile (¢ possibile utilizzare
I’imballo). Non applicare forza sui comandi che sporgono dal piano cottura.

Dopo I’installazione, fissare il piano cottura sul top di cucina avvitando le 4 staffe sulla
parte inferiore del piano cottura (v. immagine).

Regolare la posizione delle staffe in base allo spessore della superficie di lavoro.
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Precauzioni

11 piano cottura deve essere installato da personale o tecnici qualificati. Il produttore puod
fornire tecnici professionisti. Non effettuare I’operazione da soli.

Il piano di cottura non deve essere montato su apparecchiature di raffreddamento,
lavastoviglie e asciugatrici a tamburo.

Il piano cottura deve essere installato in modo da ottimizzare I’irradiazione del calore,
per incrementarne I’affidabilita.

La parete e la zona scaldante a induzione sopra il piano di lavoro devono resistere al
calore.

Per evitare danni, lo strato a sandwich e I’adesivo devono essere resistenti al calore.
Non adoperare elettrodomestici per la pulizia a vapore.

Questa ceramica pud essere collegata solo a un’alimentazione con un’impedenza di
sistema non superiore a 0,427 ohm. Se necessario, consultare I’autorita di fornitura per
informazioni sull’impedenza del sistema.
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Collegamento del piano cottura alla rete elettrica
L’alimentazione deve essere collegata in conformita alle norme pertinenti o con un interruttore
unipolare. Il metodo di collegamento ¢ illustrato di seguito.

11 N1 @ N2 L2 11 NI ® N2 L2

O O Q O O Q QO Q O Q

L N T L N T L2
L-N:220-240V ~ L1-L2:380-415V ~

o Se il cavo ¢ danneggiato o deve essere sostituito, 1’operazione deve essere effettuata da
un tecnico post-vendita utilizzando utensili appropriati in modo da evitare incidenti.

. Se I’elettrodomestico ¢ collegato direttamente alla rete elettrica, ¢ necessario installare
un interruttore onnipolare con una distanza minima di 3 mm tra i contatti.

. L’installatore deve accertarsi che il collegamento elettrico sia corretto e conforme alle
normative in materia di sicurezza.

. Il cavo non deve essere piegato 0 compresso.

. Il cavo deve essere controllato regolarmente e deve essere sostituito solo da una
persona debitamente qualificata.
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SMALTIMENTO:
non smaltire questo
prodotto tra i rifiuti
indifferenziati. Questi
tipi di rifiuti devono
essere raccolti
separatamente per un
trattamento speciale.

All’elettrodomestico ¢ affisso il simbolo di conformita alla Direttiva europea
19/CE in materia di smaltimento di rifiuti di apparecchiature elettriche ed elettroniche
(RAEE). Garantendo il corretto smaltimento dell’elettrodomestico, ¢ possibile
evitare possibili danni all’ambiente e alla salute umana causati dallo smaltimento
inappropriato.

11 simbolo sul prodotto indica che non puo essere smaltito come rifiuto domestico
normale. 1l prodotto deve essere conferito in un punto di raccolta per il riciclo
delle apparecchiature elettriche ed elettroniche.

Questo elettrodomestico richiede uno smaltimento rifiuti specialistico. Per ulteriori
informazioni sul trattamento, il recupero e il riciclo di questo prodotto, rivolgersi
all’ente locale competente, all’azienda addetta allo smaltimento dei rifiuti
domestici o al rivenditore da cui ¢ stato acquistato.

Per informazioni piu dettagliate sul trattamento, il recupero e il riciclo di questo
prodotto, rivolgersi all’ente locale competente, all’azienda addetta allo
smaltimento dei rifiuti domestici o al negozio dove ¢ stato acquistato.
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KAYHICI3AIK ECKEPTYJIEPI

"KABJBIKTBI MAVMJAJAHY AJJIBIHAA TOMEHJEIT
HYCKAVYJAPJAbBI M¥YKUAT OKBIII HIBIFBIHbBI3.
OpHary

DJIEKTP TOTbIHBIH COFY KayIli

Kabapiknen kangai ga 0ip )KYMBIC )KYPri3yIeH HEMece
TEXHHUKAJIBIK KbI3MET KOpCeTyIeH OYpbIH OHBI KyaT KO31HEeH
aXBIPATHIHbI3.

JXKakcol sxepre Kocy *KyHeciHe xKallFray MaHbI3/Ibl opi
MIHIETTI.

CBIM JKYPIi3y epexenepite Coikec OCKITIIIeH ChIM
KEIICIHE aXbIpaTy Kypariaphl KIPIKTIpiTyi KepexK.
TYpMBICTBIK ChIMIAp JKYHECIHE ©3repicTep i TeK OLTiKTI
AIIEKTPUK EHI'13y1 KEPEK.

By keHecTi opbIHIaMay calapbIHAH AJIEKTP TOTHI COFYBI
HEeMece 0J1iM 00JTybl MYMKIH.

Kecy kaymi

AOalinaHpI3: TaHENb JKUEKTEP1 OTKIP.
CakTbIK IIapaapblH KoJiaHOay callapbiHaH a1amMaap
Oip JkepiH KapaKaTTan Hemece KECII aTybl MYMKIH.

ManpbI31bl Kayincizaik Hyckayaapbl

by a0 apIKTEI OpHATY HEMece Maiiganany ajJablHAa OChI
HYCKayJIap bl MYKHST OKBIIT IITBIFBIHBI3.

Byt 5xa0bIKTRIH YCTIHE €I YaKbITTa YKaHFBIII MaTepra
HEeMece OYMBpIMIap KoiMay Kepek.

By akmapartiieH jkabIBbIKTbl OPHATY¥a JKayarThl afiamMibl
TaHBICTBIPBIHBI3, ce0e01 6¥J’I OpHaTy¥fa KETETiH
LIBIFBIHAAPBIHBI3/IBI A3 TYBI MYMKIH.

KayinTi Gonasipmay yiiiH OyJ1 KaOIbIKTEI OpHATY
HYCKayJIapbIHa COMKeC OpHATY KepeK.

Byt 5xa0apIKThI TEK OUTIKTI MaMaH THICTI TYPAE OPHATHIII,
XKePre KOCYhI KEPEK.

Byt ka0 apIKThI KyaT KO31HEH TOJBIK aXKbIpaTaThiH
OKIIayJIaFbIII KOCKBIIIBI 0ap TI30€KKe KOCY KEpEK.
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ABAI/IHAHLB' [Ticipy }Ka6,ZIBIFI>IHI>IH eHznpyunm
a3ipJiereH HeMece Ka0IbIKThIH OHIPYIIIiC] Maiganany
HYCKayJIBIFBIH/IA jKa0IbIKKa OpHATBUIFaH KOH(OpKa
KOPFaHBIIITaphl PETIHJIC KapaM/Ibl e KOPCETKEeH
KOH(OpKa KOPFaHBIILITAPBIH FaHa Maii1anaHbIHbI3.
Kare kopransllITappl NailaiaHy cajijapblHAH

OKBIC OKHMFajap OpbIH alybl MYMKIH.

}Ka6J:[LIKTHH JLYPBIC OPHATBIIMAYBI Call/[APBIHAH KE3 KEIIreH
KTk HeMece JKayarKepIIiIiK TalanTapsl KYIIiHeH
alBIPBUTYBI MYMKIH.

Opuxaty Typainsl MasiMerTepal <OpHaTy>

OeIMIHEH KapaHbI3.

Iajinanany ’koHe TEXHUKAJIBIK KbI3MeT KOPCETY
DJIEKTP TOTbIHBIH COFY Kaymi

CpIHFaH HEMece IIBIThIHAFAH MICIpy MaHEeiHAe TaMakK
nicipmenis. [licipy manemninig OeTi chIHCA HEMECE
HIBITBIHACA, JKa0ABIKTHI KyaT Ko31HEeH (KaObIpFra arbl
KOCKBILITAaH) JIepey OUIipiMn, OLTIKTI TEXHUKKE
xabapyiachIHbI3.

Tasaay Hemece TeXHHKAIBIK KbI3MET KOPCETY alIbIH/Ia
micipy maHeliH KaObIpFalaFrbl KOCKBIIITAH OITiPiHi3.

Byt KeHeCTi OpbIHAaMay CalgapblHaH ICKTP TOTBI COFYBI
HEMece 0J1iM 00JTybl MYMKIH.

JleHcayJIBIKKA TOHETIH Kayill

byt ’a0abIK 2JIEKTPOMArHUTTIK KayIICi3 ik
CTaHApTTapbIHA Cau.

bIcTbIK OeTTEeH TOHETIH Kayil

Konmany ke3inae 6y ka0 bIKTHIH KOJI JKETETiH O0MiKTepl
KYHMIK TyJbIpaThIHAAN BICTBIK OOMabl.

JleHeHi3/11, KMIMIHI3/1l HeMece JKapam/ibl bIAbIC-asKTaH
0acka Ke3 KeJTreH 3aTThl OCTI CaJIKbIHIaFraHIIa KepaMUKaJIbIK
[IBIHBIFA TUT130€H13.

[TpmmrakTap, MaHBIIIKBIIAP, KACKIKTAp XKOHE KaKIakrap
CUSIKTBI METAJLT 3aTTap/Abl KOH(bopKaHHH OeTiHe KoMay

KaKeT, ce0e01 KbI3bIN KETYl MYMKIH
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* YHeMi OakpUIaHOaraH >karaanaa, 8 kacka ToJMaraH
Oaytanmap/ipl )KojaTnay Kepek.

* Kocrpennepin TyTKamapsl yCTaraHzia bICTBIK 00Iybl
MYMKIH. KSCTpOJII[lH TYTKaJIapbl KOCYJIbI TYPFaH Oacka
Micipy aiiMaKTapbIHbIH YCTIHE TOHII TYPMaFaHbIH
TekcepiHi3. TyTkanapabl 6ananapablH KOJIbl KETHEHTIH
Kep/ie CaKTaHbI3.

* by KeHeCTi OphIHIaMay CallapblHAH aJ1aM KYHIIT
KaJTybl MYMKiH.

Kecy Kaymi
» Kayincizmik Kakmarbl TapTBLIFaH Ke3/e, icipy MaHemni
KBIPFBIIIBIHBIH YCTapaaail ©TKIp >Ky31 alllbUIajIbl.
[Taiinananrana aca cak 00JIy KepeK >KoHe dpKalllaH Kayircis
YKOHE OatanapIbIH KOJIbI KETHEHTIH KepJle CAaKTaHbI3.

* CakTbIK IIapaapblH KOJIJaHOay caliapblHaH agamaap
O1p KepiH KapaKaTTar HeMece KECIM alybl MyMKIH.

MaHbI31b1 Kaymcmmc HYCKay./1apbl

* JKaOnmpIKTHI Maiiganany Ke3iH/e emKallaH Kapaychl3
KaJITBIPMaHBI3. KaTTBI KaiHaFaHHAH TYTiH LIBIFYbI
YKOHE TaChIFaH MaMJIbl 3aTTap TYTAaHYbl MYMKIH.

* JKaOnbIKThI elIKaIIaH )KyYMbIC HEMECE CaKTay OeTl peTiHae
naiananOaHbI3.

* EmkamaH ka0 IbIKTBIH YCTIH/E SITKAH/ Al 3aT HeMece
BIJIBIC KAJIABIPMaHBI3.

* JKaOapIKTHI elIKaIan 06IMEeH1 KbUIBITY HEMECE BICHITY
YIIiH maiiananoaHb3.

* [lalimananraHHaH KeMiH, MCipy allMaKTapbl MEH MICipy
TIaHEJI1H OpKaIllaH OChl HYCKAYJIBIKTA CUTIaTTaIFaH Al
(SIFHM CEHCOPJIbI OacKapy AJIEeMEHTTEPIHIH KOMETIMEH )
elipiHi3. TabaHbl aFaH Ke3Jie, micipy aliMaKTapblH O1IIpy
YILIiH TabaHbl aHBIKTAY (PYHKIMSICHIHA CEHIM apTa OepMEeHi3.

* bananapbiH >ka0/IbIKIIEH OMHAYbIHA, OHBIH YCTIHE
OTBIPYbIHA, TYPYbIHA HEMECE IIBIFYbIHA K0T OEpPMEHI3.
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bananap/ibl KbI3BIKTBIPATBIH 3aTTap/IbI XKa0BIKTHIH
yeringeri mkadrapaa cakramansis. Ilicipy maneniHiy
YCTiHE MIBIKKaH Oayrajap aybIp )KapakaT aTybl MYMKIH.
KaOapIK KOJTaHBUIBI KaTKaH KepJie Oananapabl KaJFbl3
HEMece KapayChl3 KaJabIpMaHBbI3.

JKaOnpIKThI Maii1aiany MyMKIHITIH IIEKTEUTIH MYTeIeK
6aJ'IaJ'IapI[BIH HEMece epeceK afgamaap/IblH KaHbIHIA OHBI
naiifiaaHy Typasbl HYCKay OEpeTiH jKayanThl KOHE
KY3BIPETTI ajaM OOITybI Kepex. Hyckaymbr oHzaii aziamzap
KaOIBIKTHI ©31HE HEMECe aifHaJIachIHA Kayill TOHAIpMEH
naiijjaTaHa aJaThIHBIHA KO3 KETKi3yl KepeK.

HyckaynbikTa apHaiibl YChIHBIIMACA, Ka0 IBIKTHIH emI0ip
OeJIIT1H )KOHAEMEHI3 HEMeCe aybICThIpMaHbI3. backa KbI3MeT
KOPCETY KYMBICTAPBIHBIH OapJIbIFbIH OUTIKTI TEXHUK
OpBIH/IAYBI KEPEK.

[Ticipy maHeniH Ta3ajiay YIIiH OyMEH Ta3alaFbIIIThl
naiananOaHbI3.

[Ticipy maHesniHiH YCTiHE aybIp 3aTTap KOMMaHbI3

HEMEeCe TaCTaMaHBI3.

[Ticipy maHeniHiH YCTIHIE TYPMaHBI3.

Kuekrepi Teric emec Tabayiap/ sl naiiganaHoaHbI3 HEMECE
Tabanap bl MBIHBI OETTIH YCTIHIE CYHpEeTIIeHi3, cebeO1

OYJ1 OifHEKTIH OETIHE ChI3aT KaIABIPYbl MYMKIH.

[Ticipy maHesniH Ta3anay YIIIH Ka3aH KbIPFBIIITAp/bl HEMECE
Oacka KaTThI abpa3uB Tazajlay KypaiiaphiH naﬁz[anaH6aH513,
OUTKEHI O/ap KepaMHKa SIHEKTE ChI3aT KAIABIPYbl MYMKIH.
Erep KyaT CbIMBI 3aKbIM/IAHCa, Kayil-KaTePAiH albIH aiy
YIIIiH OHBI OHIPYIIIl, OHBIH KBI3MET KOPCETYIII OK1JIl HeMece
COJI CHSIKTBI OLTIKTI MaMaHJ1ap aybICTBIPYBI KEPEK.

By :xa0apIK TEK TYPMBICTBIK OpTaja naiiiananyra
apranran! Ke3 kenreH Typeri KOMMEPIHSUTBIK MaKcaTTa
naiaajgany eHIIPYIIiHIH KeMIIIriMEH KaMThIIMai1bl!
ABAWJIAHBI3! XKabapIk skoHE OHBIH KOJI JKETETIH
OemnmiexTepi mainanany 0apbIChIH/A BICTHIK 0O0JIAIIbI.
Kimkenraii 6ananapasl )konaTnay Kepek.
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KbI3ABIPFBIII 37IEMEHTTEP 11 YCTAMaHBI3.

YHemi OakplIaHOAFaH JKarganaa, 8 )Kacka ToJIMaraH
Oaytanmap/ipl )KojaTnay Kepek.

By sxa0apIKThI 8 skacTaH ackaH Oananapra, KO3raiy,

ce3y HeMece OMJIaHy MYMKIHIIKTEpI MIEKTEITEeH aflaMIapra
HEMecCe OChI Ka0abIKKA KaThICTHI TOKiprOeci Hemece O1TiMi
YKOK afiamjapra TeK oJiapFra bIKTUMaJl Kayil-KaTepiep MeH
XKaOIBIKTHI KayiIci3 maiaanany Typaibl HYcKay OepiiareH
YoHe oJiap OakpUIaHFaH JKaFaiiia naiananyra 0oJaabl.
Baﬂanap XKaOIBIKITCH OI/IHaMayLI kepek. Tasanmay xoHe
naiJaTaHy bl OPBIHAANTEIH TEXHUKAIBIK KYTIM
’KYMBICTapbIH Oajanap 6a1<5may01>13 OpBIHAMAYbI KEPEK.
ABAI/IJIAHI)IB' JKanyap maiibIMeH HEMECE GCIMIIIK
MaibIMEH KOH(pOpKaga Kapaychl3 Micipy KaylinTi )KoHE opTKe
ceben 6oiybsl MmymkiH. OptTi EILIKAIIIAH cymen emripyre
THIPBICTIAHbI3, OHBIH OPHBIHA Ka0ABIKTHI OIIIPII, KaJIbIH bl
KaKIaKIeH HEMeCe OpT OACKBIII )KaMBUIFBIMEH KaOBIHBI3.
ABAMJIAHBI3! ©pt misIFy Kaymi: 3aTTap/sl mcipy
OeTTepine CaKTaMaHbI3.

ABAWNJIAHBI3! Erep Tok xypeTiH 66iKTep/ Il KOPFaluThIH
IIIBIHBI KepaMUKaIaH HeMece YKcac MaTepraliaH KacaaFaH
MTa OeTTepi MBIThIHACA, TOK COFY MYMKIH/ITIH
OoJIBIpMay YIITIH KaObIKThI OIIIPIHI3.

ByMeH TazanaFbIThl KOJIaHyFa OOJIMan/IbI.

JKab bk CBIPTKBI TaliMepMeH HeMece 06JIeK KaIllbIKTaH
backapy KyHeciMeH 6acKapyra apHaJIMaraH.

ECKEPTV! H1c1py HpOI_[eCIH Kajiaraay Kepex.

Kpicka mep3imzi rnc1py MPOLIECIH Y3/IIKCi3 Kajiaranay Kepek.
OpHaTKaHHaH KEHiH KyaT CBIMBbIHA KOJI )K€TKI3y MYMKIiH eMec.
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Omnimre moJy

KorapbliaH KaparaHaarbl KepiHic
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. 2300 Br atimars1,3000 Bt

JICHiH KyIIenTiemi

. 1200 Br aiimars1, 1500 Bt

JeHiH KymenTinemi

. 1800 Br atimarsi, 2100 Bt

JICHiH KyIIenTinemi

. 1200 Br atimarsi, 1500 Bt

JICHiH KyIIenTiemi

. backapy Takrachl

. 1800 Bt atimars1, 2100 Bt

JeHiH KyIenTinemi

. 1200 Br aiimars1, 1500 Bt

JeHiH KylenTinen

. 3000 Bt atimarsi, 3600 Bt

JeHiH KyIenTinen

. backapy Takracet

. 1800 Br atimarsi, 2100 Bt

JeHiH KylenTiaen

. 1800 Br atimarsi, 2100 Bt

JeHiH KylenTiaen

. 1800 Br aiimarsi, 2100 Bt

JeHiH KyIIenTinei

. 1200 Br aiimars1, 1500 Bt

JIeHiH KymenTinemi

. 3000 Br atimarsi, 3600 Bt

JIeHiH KymenTiie i

. Backapy Takracel




backapy Takracsl
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1. KOCY/OIIIPY Gackapy 371eMeHTI 6. Kymeiiryai 6ackapy
2. Kp13apipy aitMarbIH TaHIAHTHIH DJICMEHTI
Oackapy »JIeMEHTTEpI KoHe 7. Kigiptynai 6ackapy
KyaTTBl PETTey MepHeci 8. XKbuibl ycray
3. Taitmepmi perTeiTiH 9. ABTOMATTHI
6aCI<apy DJIEMEHTI TYpAE aHbIKTAy
4. TlepHe KyJIIbIH 6acKapy AJIeMEeHTI 10. UkeMmzi aiimak
5. DHeprus THIMILIIT]

OHiM Typasbl aknapar

Kepamuka/mHayKIusuIbIK KOH(OPKA 3JIEKTp Keeprici )KoFapbl CBIMMEH KbI3/IBIPY,
MHUKPOKOMITBIOTEPJIIK OacKapy MEH KNl KyaTThl TaHayAbIH apKachIHIa ac YHIIH
OpPTYPpJIi TajlanTapblH KaHAFATTaHIBIPA alaJibl, COHJBIKTAH OJI — Ka3ipri 3aMaHFbl
orbachUIap YUIIH IIBIHBIMEH OHTAWIIBI TAHAY .
Kondopka HeriziHeH TYTHIHYIIBIIApFa apHAI JKacajFaH JKoHe JH3aiHbIH AepoecTen
nkemjeyre 6onanel. KoHpopka Kayirncis )xoHe CeHiMIi AKYMBIC 1CTell, OMipiHi3 i )KaiIIbI
eTell )KOHE eMipJIeH TOJIBIK JI933aT alyFa MYMKIHAIK Oeperi.
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NunykuusiMeH micipy TypaJibl 0ipep ce3

WHpykuusMeH micipy — Kayirci3, 03bIK, THIM/I )KOHE YHEM/II TiCipy TeXHOJIOTHSICHL.
Ou mbtHEI 0eTTi KaHaMa KBI3ABIPY apKBUTBL eMec, TiKenel Tabana KbI3y MIBIFapaThiH
3JEKTPOMArHUTTIK TepOemicTep apKbUTBI KyMBIC icteiiai. IIIsHEI OHBI TaOa
KBI3JIbIPFaHIBIKTAaH FaHa KbI3aIbl.

BHE

Temip kacTtpen

MarHuT Ti3beri
KepaMuKanblK WhiHbl TaKTa

=== @se | [MHAYKUMANBIK KaTyLIKa
-y

bt |MHOYKUMANbIK TOKTap

Kana koHdopkaHbl naiigaaHap aJAbIHAA

* «Kayincizmik eckeprynepi» OeiMiHe epekie Ha3ap ayJapa OTHIPBII OCHI
HYCKAYJIBIKTBI OKBIII IIBIFBIHBI3.

e WHIyKIUsIbIK KOH(POPKAHBIH OCTiHIE o1l e 00Iyhl MYMKIH KaHaal aa 0ip
KOPFaHBIII YIIIP/i aJiblll TACTAHbI3.

CencopJibl 0ackapy 3JieMEeHTTEPiH Naigajiany

* bBackapy 3JeMeHTTepi TYPTKEHIHI3re jKkayar 0epe/ii, COHIBIKTaH KaTThl
0acyIbIH Ka)XeTi KOK,

e CaycarbIHBI3/IbIH YIIIBIH €MeC, TOMITAK JKEPiH Mail1amaHbIHbI3.

e TypTy TipKeJireH caiiblH JIbIOBICTBIK CUT'HAJ €CTHUCI3.

* backapy 3JeMeHTTepi opKalllaH Tasa, KYpFak ’KoHe OJapabl )kabaThH emoip 3aT
(MBIcaisl, BIABIC HEMece IIyoepeK) OoNMMaybIH KaqaranaHb3. TinTi skyka
Cy Kabathl 6acKapy 2JIEMEHTTEPiH HaijanaHy bl KHBIHIATAIbI.

!
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blabic-asKTbI AYPBIC TAHAAY

2 * Ty6i MHAYKUMSMEH Micipyre KapaMbl bIIBICTap bl FaHa TTaii1aaHbIHbI3.
Kanramanan Hemece TaOaHbIH acThIHAH MHAYKIMS OCNTiCIH 13/1eHi3.

® I)II[LICLIHBBZ[LIH KapaMIbUIBIFBIH MarHUT ChIHAFbI APKBUIBI TEKCEPYTE 60JI21Z[LI.

MaruuTTi TabaHbIH TYOiHE Kapail JKbUDKBITHIHBIZ. Erep o TapThLica,
Taba MHIYKIHKAFA KapaMIIbl.

* Erep ci3ge MarauT 6oamaca: = =
1. TexcepriHi3 KeJneTiH Tabara Cy KYWbIHBI3. \/ "
2. «Ilicipyni OacTay yurie» 6exiMiHIeTI KagaMaapabl

OPBIHAAHBI3. ‘

3. Erep aucruieiine & pINbUIBIKTaMaNA, iy

cy bIchIca, Taba JKapamMabl.

* MpIHa MaTepuanaapiat )acajFaH bIIbICTap
KapamauIpl: Ta3a TOT OacmaiThIH 00JaT, MarHAUT TYO1
JKOK aJIFOMHUHUI HEMece MBIC, IIBIHBI, aFaril, Gapdop,
KepaMuKa koHe (asHc.

JKanapre! exmmemi (MM) | EH KinmkeHTal bIABIC (THaMETPi/MM)
160 120
180 140
210 180
280 180
Uxkemmni atimak 250

JKuekrepi Teric emec Hemece TYO1 XKYMBIP bIABICTAPABI KOJIIaHOAHbI3.

X}

b

Ta6aHI)IH TabaHbI TEric eKeHiHe, HIBIHBIFA TBIFbI3 )KaHACBIIT OpHaJIaCaTbIHbIHA YKOHE

micipy aliMarbIHBIH oJieMiMeH Oip/iel ekeHiHe ko3 keTKi3iHi3. TabaHbl opKallaH micipy

aliMaFbIHBIH OPTaChIHA KOWBIHBI3Z.

S

p. - 4§ - o )
A XX Y T

Y]

SpKamaH Ta6anapzu)1 KepaMuKa KOH(bOpKaHaH KeTepin AJIBIHBI3 — CBIPYBITIIAHbI3,
oHTHIece OJIap WIbIHbIAA CbI3AT KAJABIPYbI MYMKIH

5 W
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DeppoMarHUTTIK allMarbIHBIH JHaMeTpi (TaOaHbIH TYO1) TOMEHIET1 KecTene
KOPCETUITeH oJIeMIepIiH ayKbIMBIHIAFE Tabaaapabl maiaananerHb3. (1-kecre)
- Kimripek xocTpennepi naiganaHcaHbI3, OHIMILUTIKKE dCep €Tyl MYMKiH

- ImameTpi xoFapbIIarbl KecTeAe KOPCETUITeHHEeH KIilllipeK BIIBICTHI
naiilalaHCaHbI3, KICTPOJIIep aHBIKTAIMAYbl MYMKIH.

AWMaKTBIH eJIIeMiHe COWKec, TOMEHET1 CYpeTTeTiel opTYpIIi AuaMeTpIi
KocTpeJiepAi maijananyra 0omapl:

Erep deppomarauttik Oeiik TabaHBIH TYOIH iMliHapa FaHA JKaybIN TYpCa,
TeK (eppPOMATHUTTIK aliMaK KbI3abl, aJl TYNTiH KaIFaH OeJiri micipy ymiHn
JKETKUTIKTI TeMIeparypara AeiiH KbI30aybl MYMKiH.

-

Erep hbeppoMaruuTTik aiimak OipTekTi OonmMaca, Oipak OH/Ia aTFOMHUHUN CHUSKTBI
Oacka mMaTepuain 0osica, OyJ1 KbI3ABIpYFa )KoHE TaOaHbl aHBIKTayFa 9Cep €Tyl MyMKiH.

TabaubIH TYOi TOMEH/IET1 CypeTTepre yKcac 60jica, TabaHbl aHBIKTaIMayhl MYMKIH.

8- ©
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NHAYKIUAJIBIK KOH(POPKAHBI NAUTATIAHY

chlpym Oacray yuiH

KyaTThl KOCKaHHaH KeHiH, ABIOBICTHIK CUTHAM Oip PET INbIFaIbl, THAUKATOPIAPIBIH
OapnbIFel 1 CEKyH/T J)KaHBIM, COJIAH KCHiH COHIM, KOHPOPKA KYTy PeKUMIHE
OTKCHIH Oinmipeni.

KOCy/oellIry ® KOCKBIIIBIH TYPTCEH3,
0apJIbIK HHIMKATOPA «-» KepceTiiei

[NalinanaHfpIHBI3 KEJIETIiH Micipy aiiMarbIHa COKeC KeNeTiH
TabaHbl KOMbIHEI3. TabanblH TYO1 MeH micipy aliMarbIHBIH
0eTi Ta3a KoHE KYpFaK eKeHiHe KO3 KETKi3iHi3.

«Cnaiinep» 0ackapy 3JI€MEHTIH TYPTIll KbI3IBIPY
mapaMeTpiH TaHIaHBI3.
* FErep | MuHyT imiHge KeI3OBIPY MapaMeTpiH KyaTTb! Kocy
TaH/IaMacaHbI3, HHAYKIUSUTBIK KOH()OpPKa aBTOMATTHI
Typae emeni. Kaifragan 1-kagamuaan Oactay
KakeT OOabl.
* Ilicipy GapsICEIHIA KBI3y MTapaMEeTPiH Ke3 KeNTeH
yaKbITTa ©3repTyre 00Iabl.

TETEEn g

IMicipin 0osran Kke3ne

1.

«Cnaiinep» 6ackapy sneMeHTiH «0» neHreiine (TN
JIEHiH TYPTY apKbUIBI IMicipy aiiMarbIH OIIipiHi3.

Hucnuneiine «0» KopceTireHiHe Ko3 JKeTKi31Hi3. & Kvaret Kooy

KOCY/OIIIPY Gackapy 3JIeMEHTIH TYPTY apKbUIBI
KOH(OPKAHEI TOJNBIFBIMEH OIIIPiHi3.

. blcTbIk OetTepaeH cak O0JIBIHBI3

«H» xepcerinin, micipy aiMarbl ThIM BICTBHIK €KEHIH OLIIipei.

On GeT Kayirnci3 TeMrepaTypara JAeHiH CybIFaH Ke3Jie JKOFaIabl. '
Conpaii-ak OHbI KyaT YHeMIeY QYHKITHACH PETiHJE Maiiananyra
0omanbl: erep Tabanapabl OJaH 9pi KbI3ABIPFBIHBI3 Kelice, '

omi BICTBIK 0O0JIBII TYp¥aH IIJIUTAaHbI Haﬁ}laﬂaHBIHBI?;.
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KyarTsl 6ackapy pyHKUMSACHIH NAHAJIaHy

OPTYpIi KyaT IUana3oHIapblH TaHIaH OTBIPHII, HHAYKIUSUIBIK KOH()OPKAHBIH
MaKCHUMYM KyaTTHI CiHipYy AEHTreliH OpHaTyFa OOJa bl

MupyknusutelK KOH(GOpKatap maMagaH THIC )KYKTeNy KayIiH OoIIsIpMac YIIiH TOMEH
Kyar JACHIeHiHIe KYMBIC iCTEY VIIIiH aBTOMATTHI TYPJIE ©31H-031 IEKTeH anasl.

KyatTbl 0ackapy ¢pyHKkumusicbIHa Kipy YIIiH

1. KondopxkaHbl KOCBIHBI3, COJIaH KeliH «+» (Taiimep) sxoHe «KinipTy» TyiiMenepin
0ip yakpITTa OacHIHBI3. YaKbIT HHANKATOPEIHAA «P5» Kepceriyim, Kyat AeHrewni
5 ekenin Ounnipeni. Onenki pexxum — 7,2 kBT.

®- -- +
2 ® O® @t
Backa nenreiire aypicy yuiH

Taiimepneri +/- TyiimMecin 0achiHbI3. «P1» nen «P5» apanbirbiHga 5 Kyat neHreiii oap.
TaiiMep HHAUKATOPBIHAA OJIAPIBIH Oipeyi KepceTiiei.

«P1»: MmakcumyM Kyat — 2,5 kBT.

«P2»: makcumyM Kyat — 3,5 kBT.

«P3»: makcumyMm Kyat — 4,5 kBT.

«P4»: makcumyMm Kyat — 5,5 kBT.

«P5»: makcumyMm Kyat — 7,2 kBT.

/’fg HEMECE ‘F\

KyarTbl 0ackapy ()yHKIUSICBIH PacTay sKoHe 0JaH IIbIFY
Pacray ymin «+» (Taiimep) xoHe KiZipTy TylMeciH Oip yakpITTa 6aCBIHBI3, COJaH KeHiH
KOH(OpKa e1mesi.

-+

o o o
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Kyumeiity pyHKUUSICHIH NAHIAIaAHY

Kymeiity (l)YHKIII/FHCLIH ICKe KOCBhIHbI3 T L L
1. TanuarbIHBI3 KEIETiH aliMaKThIH craiiaep 6ackapy
9JIEMEHTIH TYPTIHI3.

Eckeprne: Kemip aiiMarbIHBIH KyaT apameTpi Ke3 KeJreH 0acka KaJbIIThl ayMaKIieH
Oipneit xKyMbIC icTei .

2. Jlucruieit KbIMbUIBIKTAaFaH Ke3/ie, KYISHTKINI TepHeCiH
@ TYPTCEHI3, KyaT JAeHretinig kepcetkimnt «P» kepcerei.

Kyueiity pynknusicbinan 6ac Tapry

1. Kymweiity GpyHKIMACHIHAH 0ac TapTy YIIiH «claiaepai»

.. . o . TN T
TYPTIHI3 A€, OPHATKBIHBI3 KEJICTIH JCHI'€UI1 TaHAaHbI3.

a oC
KyatTbl KoCcy

* Kymefity pyHKIUACH TeK 5 MHHYTKA CO3BLTYBI MYMKIiH, OJaH KeiiH aiiMax
aBTOMATTHI TYpJE 9-IeHreire oTei.

ABTOMATTHI TYP/€ AaHBIKTAY PYHKUMSACHIH NAHJAJIaHy

ABTOMATTHI TYp/IE aHBIKTAY (YHKIIUACHI iCKE KOCBLICA, OJ1 ABTOMATTHI TYp/ie TabaHbI
AHBIKTAIl, OHBIH Kali/[a eKeHiH KOPCETEe/Ii.

ABTOMATTBI TYpAe AaHBIKTAY (DYHKIHUSICBIH iCKe KOCY ﬁ
Byt pyHKIUSHBI iCKe KOCY YIIiH ABTOMATTHI TYp/I€ aHBIKTAY

TIepHECiH OachIHBI3.

TabaHBI aHBIKTay MYMKiH O0Jica, qucrmierine «0» KepceTiiei.

ABTOMATTBI TYp/Jle aHBIKTAY (YHKIHUSACHIHAH 0ac TAPTY
Bbyn dyHkumsaan 6ac TapTy yuiH ABTOMATThI TYpJie aHBIKTay TYHMeciH
KaiTagad OachbIHBI3.

JHeprusiibl YHeM/iey (PYHKIUSICHIH Naiiganany

MuayxuusislK KoH(MOpKazapaa HeFYhypIibIM *KaKChl KOCTpeII MaiaaJaHCcaHbI3,
COFYPIIBIM THiMALTIKKE He Oonacki3. by EE dhyHKIusACH KocTpenaep iy camacbiH
ABTOMATTHI TYPAE aHBIKTAI, Ci3 MalJalaHaThIH THIMIUTIKTI KepceTe alajbl.

JHeprusinbl YHeMey QYHKIHUSICBIH iCKe Kocy §
EE ryiimecin 6acbiabi3, EE% WHIMKATOPEI )KaHA B
Jucruiel ci3 majanaHaThlH KyaT TaibI3bIH KOPCETE/I.
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Taiitmep, neprenepai Kyinsintay Hemece EE GyHKumsumaps! 6ip yakpITTa iCKe KOCHLICA,
OJ1 COliKeC akmapaTThl Ke3eKIIeH KOpPCeTeTi.

JHeprusinbl YHem/iey GPyHKIMACHIHAH 6ac TapTy
EE tyiimecin 6aceinbi3, EE% nHankaTops! ceHir, GpyHKINS TOKTAThUIIbL.

KbL1bl yeTay PYHKIUSACHIH NAWAATAHY

JKBLIBI yeTay QYHKIMACHIH iCKe KOCY TR
1. OpHATKBIHBI3 KEJIETIH alMaKTHIH claiaep

Oackapy 2JIEMEHTIH TYPTIHi3.

2. JKeurel yerayasl 6ackapy 3JIEMEHTIH TYpTKEHIIE, n {
aliMaK MHIMKATOPBIHA « | » KepceTineni |:>

KbLab1 yeTay GyHKIUsICBIHAH 6ac TapTy
XKbuibl yeray QyHKunsicblHaH 6ac TAPTKBIHBI3 KEJIETIH aiiMaKThIH ciainep
Oackapy 2JIEMEHTIH TYPTCEHI3, MiCipy aiMaFkl Ci3 TaHJaFaH ICHIeHTe opaiabl.

Kinipry QyHKUusIChIH naiiiajgany

1. Kinipry 6ackapy 31eMeHTiH ® OaccaHpI3, KbI3IBIPY aiiMaKTaphI JKYMBICHIH
TOKTaTajbl. bapIibik aliMak kepceTKilliHae «||» kepcerineai

—> |

2. Kingipryni 6ackapy 3JeMEeHTIH @ Kaiitajan 0accaHpbl3, KbI3bIPY aliMaKTapbIHBIH
OapbIFEI OacTanKbl KyHiHe KaHTa bl
e OysKOUAHE Oip HeMece OipHeIIe KBI3IBIPY aliMaFbl )KYMBIC ICTEIT TYpFaHIa
KoJlaHyFa 00aIbl.
. Erep 30 MuHYT inmiHae >KYMBICTH TOKTATy PeKUMiHEH 0ac TapTracaHbI3,
MHIYKUIMSUTBIK KOH(POPKA aBTOMATTHI TYP/IE OLIE/Ii.

Backapy 3jieMeHTTepiH KyJabINTay

* baiikayceI3ia KOCBUTBII KeTreyi (MbIcaibl, OamanapsIH micipy ailMakTapbiH
abalicbI3/1a KOCYBI) YIIIiH OacKapy JIEMEHTTEpiH KyJIbITayFra 00Ja sl
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* backapy anemenTrepi Kyibmranran keae, KOCY/OIIIPY 6ackapybiHaH
Oacka O0apIbIK OacKapy JIEMEHTTEPI aXKbIPATHLIABL.

Backapy 3jieMeHTTepiH KYJbINTay YUIiH

Ilepne Kb Oackapy 2JIEMEHTIH TYPTiHi3.
Taiimep nanrKaTopeiHAa «LOY» Kepcerineni.

backapy 3/ieMeHTTepiHiH KYJINbIH ally YIIiH
1. Kondopxka Kocyssl eKeHiHE KO3 )KETKi3iHi3.

2. IlepHe KyIIIbIH OacKapy 3JIEMEHTIH @ 3 cexyHJ OachIT TYPBIHBI3.

3. Enni xoH(opKaHbI naiiganaHa OacTaybIHBI3Fa O0Ia b
Kondopka kyneinray pexxuminge oonranga, KOCY/OUIIPY TyiimecineHn
Oacka backapy dJIeMEHTTEpIH OapJIbIFbl XbIpaThlia (bl. TOTEHIIIE xKaFaiaa
koH(popkanbl opkaran KOCY/OILIPY backapy aneMeHTiMeH enripyre
Oomazpl, Oipak KeJeci KOJbI MaliJalaHaThIH Ke3/Ie alIbIMEeH
KOH(OPKAHBIH KYJINbIH aIlly Kepek.

KaaabIk KbI3y TypaJibl eCKepTy

Kondopka 6ipa3 yakpIT naiijanaHslirad Ke3ze, aMabl KalJbIK KbI3y '
6omazpl. «Hy oprri anmbIc TYpYBIHBI3 KEPEKTITiH eCKePTy YIIiH KOpCceTiemi. '

HNxemai aiiMak QyHKIMSACHIH NalaJIaHy
(tek\CTP644MCBB yin)

® by op xaFjaiia mcipy KaKeTTUIiriHe OaliTaHbICTHI Oip aiiMak Hemece
eKi JKeKe aiiMak peTiHJe NalaJaHblTybl MyMKIH.

®  Oum Oenek O6ackapyra OONATBHIH €Ki TOYENCi3 KaTymKagaH Kypainrad. Mkemai aiimax
JKYMBIC ICTEIl TYPFaH/a, TEK bIJBICIICH JKaybIIl TYPaThIH aiiMaK OeJceHaipije.
By dynaxmms Tex Nel xone No2 micipy aiiMakTapbIHIA XKYMBIC ICTSH]II.

®  bljbic aHBIKTAIIBII, HKBUTY OIpKEJIKI TapalyblH KAaMTaMachl3 €Ty YIIiH bIIbICTHI
JYPBICTAIl OpTaFa KOWBIHBI3.

;
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®  bipremnre ukemai aiimarsl 6ap koHpOpKaga 6ip Tabara Oip yaksITTa OipHemIe
aliMaKTHI maiganaHOaraH >KoH.

X

1L
gl

L~
N

HNxemai aliMmak pyHKIUSICBIH icKe KOCy

1. Hxempai aiiMaKThI KaJFbI3 YIKEH alilMaK PETiH/Ee iCKe KOCY YIIiH @ MEPHECIH
TYPTiHi3. UHAYKIUUITBIK KOHGOPKA HKEM/Ti aiiMaKThl TAaHIAyFa KipETiHIH OUTIIpETiH
JIIOBICTBIK CUTHAIT €CTLIE/I Ie, COMKEeC MHANKATOP KbIMbLIBIKTANHIbL.

PERTEEEREETEE R R -

[EEEEEEERTE R m 5

2. «Cnaiinep» 6ackapy 3JIEMEHTIH TYPTY apKblIIbl OPHATKBIHBI3 KEJIETIH KyaT
JICHrefiH TaHIaHBbI3.

e B ©O)

HNxemai alimak GpyHKUUsICBIHAH §ac TAPTY

1. MHkewmpi aiimak QpyHKIHSCHIHAH 6ac TapTy YIiH @ TIePHECIH TYPTIHI3.
T

2. Kyar mapameTpi ke3 KeJreH 6acka KajbIIThl ayMaKIeH Oipaei )KyMbIC iCTeH .
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ABTOMATTHI TYpJeE 611y

Kondopkanbsig Kayinci3mik GpyHKIUACH — aBTOMATTH TYpAe emnty. by ¢pyHkms ci3
Tmicipy alftMarbIH OITipy i YMBITHIIT KeTKEH Ke3/1e iCKe KOChIIaAbl. OIENKi O1Ty
YaKBITTapBl TOMEHJIET] KeCTele KOPCETIIreH:

ol
o
~
oo
©

Kyar nenreiii 1 2 3 4

OJIenkKi JkyMbIc TalimMepi (carat) | 8 8 8 4 4 4 2 2 2

Taiimepai naiigajany

TaiiMepni exi Typ:i )KOJIMEH Haiananyra 00a b

®  OHbI Kepi caHaK TaiMepi peTiHze naiinananyra Oonamel. MyHnait sxargaiina
OeJriieHreH yakpIT assKTallFaH Ke3Jie, TaiMep emoip micipy aiiMarbIH eLIipMeni.

®  VakpIT asKTaJdFaHHaH KeiliH, Oip HeMece OipHele micipy aiMarbIH ellipy YLIiH
OHBI OLIIpY TaiiMepi peTiHje naiaananyra 6onaisl.

®  Taiimepai 99 MuHyTKa eiiiH opHaTyFa 00Ja bl

Taiimepai kepi caHak TaiiMepi peTinjae naiganany
1. Kondopka KOCyJIbI eKeHiHE KO3 JKeTKi3iHi3. Al ailMaKTHI TaHIay epHeci
iCKe KOChUIMaFaH (aliMaK MHANKATOPBIHIA «-» HKBITBUIBIKTAMAHIbI).
Eckeprne: Kepi canax taiiMepiH micipy aiiMarbIHbIH KyaT apaMeTpi asKTairanra JIeiin
HEMece OJIaH KeiiH opHaTyFa 00abl.

2. «+»«-» TYWMECIH TYPTY apKbUIbl YaKbITThI
OpHATBIHBI3. neg “
«+» TyliMeciH Oip peT 6accaHpI3, yakbIT Oip MUHYTKa i
apTajbl, al «-» TyiiMeciH 0ip per OaccaHpI3, yakbIT Oip
MHHYTKa a3asabl. OpHATBUIFaH yakbIT 99 MUHYTTaH acKaH
Ke3z1e, 01 aBToMatThl Typae «00» MUHYTKa KaiTapl.
Erep «-» xoHe «+» mepHenepi O0ip yakbITTa Oachuica,
naankaropaa «00» kepcerinei.

3. YaxpIT opHaTBUTFaH Ke371e, 01 OiplieH Kepi caHail OacTaiapl. DKpaHaa KaiFraH
YaKBIT KOPCETLIe .
4. YakpIT opHATBUIBII OonFaH Ke3ne, 30 ceKyH I GOHBI - -

TBIOBICTHIK CUTHAJ Oepisiesi ae, TaiiMep WHANKATOPBIHIA «- -»
KepceTiiesi.
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Tajiimepnai 0ip Hemece OipHemie micipy aiiMaFbIH OLIIPy
YIIiH maiaajany

1. Taiimepi OpHATBIIATHIH HiCipy afMaFbIHBIH CIANACD
Oackapy dJIeMeHTiH OaCBIHBI3.

2. «+t» «-» TYWMECIH TYPTY apKbUIbl YaKBITTHl OPHATHIHBI3.
«+» TylimMeciH Oip peT OaccaHbI3, YaKbIT Oip MHHYTKA apTaisl,
aIr «-» TylMeciH Oip per baccaHbI3, YakbIT Oip MUHYTKA a3asiibl. —ig 5-
OpHaTbUTFaH yakbIT 99 MUHYTTaH acKaH Ke3[Ie, OJ1 aBTOMATTHI

Typae «00» MuHyTKa Kaiiraasl. Erep «-» jxoHe «+» nepHenepi

0ip yakpITTa Oacklica, nHankatopaa «00» kepcerineni.

3. YaxpIT OpHATBUIFaH Ke3J1e, o1 OipAeH Kepi caHail OacTaiimel. DKkpaHaa KalFaH
YaKBIT KOpPCETiIe .

ECKEPTIIE: Kyar neHrefii KepCeTKIIIiHIH TOMEHT1 OH aK OYPBIIIBIHIA CON aiiMaK
TaHIaJFaHbIH KOPCETETIH KbI3bLI HYKTE 00JIa bl

_ ,n+::> TR =

EEEREEETTEETERE R 5

4. Tlicipy TaliMepiHiH YaKbITHI asgKTaJFaHIa, THICTI MiCipy aiiMarbl aBTOMATTBI TYPJIC OIIC/.
Eckeprre: backa micipy aiimakTapsl OypbhIH KOCBUIFaH 0oJica, oJjiap JKyMbIC icTeil Oepei.

Tajiimep OipHee aiilMaKKa OpHATBLIFaH 0oJica:

1. Taiimepni GipHerie micipy aiiMaFbl YIIiH OpHATKAHAA, THICTI MMicipy aiiMaKTapbIHBIH
KBI3BUT HYKTelNepi kepceTineni. Talimep AUCIUIEHiHAE MUH. TallMep KOPCETLIE .
Colikec aliMaKTBIH HYKTECI JKBITBUTBIKTANIEL.

CTEEETE RN TR R 3 (15 MUHYTKa OpPHATHLIFaH)
] -4

EEEEETCEEREEER TR e 5 (45 MUHYTKa OPHATBHLIFAH)
2. Kepi canax taiiMepiHiH yakbIThl OiTKEHHEH KeliH, colikec aliMaK emIe/i.

CopmaH KeiiH OHJja )KaHa MUH. TaliMepi KOpCeTLTi, colfkec aliMaKTHIH
HYKTEC1 JKBITBUTBIKTal bl
—3IN+—>
30+

IEEEERERRRRRRRRRERER R 5_‘_:

N
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Eckeptrie: KpI3npipy aiiMarbiH TAaHIAWTBIH OacKapy JEMEHTIH TYPTCEHI3,
TaiiMep MHINKATOPBIH/A THICTI TaiiMep KepceTiteni.

Taiimepaen 6ac Tapry

Taiimepai «00» KyliHe OpHATY YILIH «-» TaiiMep MEepPHECIH TYPTCEHI3,
TaiiMep/ieH 0ac TapThUIA/IBL.

Iicipy OojibIHIIA HYCKAYyJIap

Kyblpy ke3inze abaii 00JIbIHBI3, OMTKEHI KaHyap Maibl MEH ©CIMJIIK Malibl

eTe Te3 KbI3ampl, acipece KymeiTy QyHKIMACHH KOITaHCAaHBI3. Aca KOFaphl
TeMIIepaTypaiapaa oCiMIiK Malibl MEH XKaHyap Maibl ©3/iriHeH TYTaHa bl XKOHE
OyJ1 YITKEH epT KayIliH TyABIPaIbL.

Iicipyre KaTbICTBI KeHecTep

Taram KaiiHaraH Ke3/ie, KyaT apaMeTpiH TOMEH/CTIHi3.

KakmakTel KoJIJaHFaH/a, MiCipy YaKbIThl KbICKapaIbl )KOHE KbI3Y bl CAKTAIl KAy
ApKBUIBI SHEPTHS YHEMJICIICII.

[Ticipy yaKbITBIH KBICKAPTY YIIIiH CYHBIKTHIKTHIH HEMECE MAiIbIH MOJIIIICPiH
OapbIHIIA a3aHTHIHBI3.

[Ticipyai »xoFapsl HapaMeTp/ieH OacTarl, TaMak TOJBIK BICBIFaH Ke3/ie apaMeTpi
TOMECHJICTIHI3.

Basy oTnen KaiinaTty, Kypim nicipy

Basy oTtnen kaiiHay KaiiHay TeMIiepaTypacblHaH ToMeH, mamMameH 85°C
TeMIeparypaja, micipy CYHBIKTHIFBIHBIH OCTiHE aHJa-CcaHAa KOipIIiKTep KoTepiireH
Ke3ne Oomaabl. byt — momai copranap MeH HO3iK OYKTHIPBUTFaH TaFaMIapIblH KiTi,
OWTKeHI 1IoMi IIaMa/iaH ThIC IicipMecTeH KaibinTacansl. CoHmai-aK )KyMBIPTKaIaH
JKacaJIaThIH )KoHE YHMEH KOIOJIaHBIPBUIATHIH TY3IBIKTap/ibl KaiiHay HYKTECIHEH
TOMEH TeMIlepaTypaa IMicipy Kepek.

Keit TanceipManap, COHBIH ilIiHJe CIHIpY 9iCIMEH KYPIIITI Micipy YIIiH TaFaMHbIH
YCBHIHBIIFaH yaKbITTa AYPHIC MiCYiH KAMTaMachI3 €Ty YLIIH €H TOMEHT IlapaMeTp/ieH
KOFapHI MapaMeTp KaxeT O0Iysl MYMKiH.

Kb13apThin KybIpbLIFaH CTEHK

Cenyti opi JoMi cTelikTepai micipy yIiH:

1.
2.
3.

[Ticipy angpana erti 0emme TeMnepaTypackiHaa miaMaMeH 20 MUHYT YCTaHBI3.
Ty06i aysIp KybIpy TabachlH KbI3JbIPBIHBI3.

CreliKTiH €Ki )aFbIHA IETKAMEH Maif *KarbIHbI3. bIcTHIK Tabara a3 Meniepae
Mail KYHBIHBI3, COJJaH KeHiH eTTi BICTHIK Tabara TYCIpiHi3.
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ITicipy ke3inze cTelKTi Tek Oip peT ayaapbiHbI3. HaKThI Micipy yaKbIThl CTEUKTIH
KaJIBIHIBIFBIHA JKOHE OHBI KaJlal MmicipriHi3 KeneTiHiHe OaiIaHbICTh 00Ta b
YaxkpIT op jKarbIHaH [IIaMaMeH MUHYTKA JeHiH e3repyl MyMKiH. OHBIH KaHITaJIBIKTHI
MICKEHIH OISy YIIiH CTeHKTI OaCBIHBI3 — OJ1 HEFYPIIBIM KaTTHI ce3ice,

COFYPJIBIM OJI «TOJIBIK TICKEH» OO0JIaIbl.

CrelikTi macTapxaHFa KOsp aJlIbIH/IA )KYMCaK 00Ty YIIIiH OipHele MUHYTKa

JKBUTBI TA0AKKa KAJIBIPHII, JIEM allBIPBIHbI3.

ApanacTbIpbiI KybIPY YIIiH

1.

2.

ok w

Yitnecimai TyO1 skanmnak kepaMuka tabaHbl HEeMece YIKeH KybIpy TabachlH
TaHJAHbI3.

Bapislk MHTpeAUCHTTEp MEH JKaOABIKTap Il JalbIHAAIl aIbIHBI3. APAJIACTHIPHIIT
KyBIpY Te3 0oiysI kKepek. Erep ken Menep e micipceHis, TaraMabl OipHerre
KillTKeHe MapTUAMEH MiCipiHi3.

TabaHb! aAbIH aa coll KbI3ABIPHII, €Ki aC KaChIK Mail KOCHIHBI3.

Kes kenreH eTTi anapIMeH Micipill, OHBI 0ip JKaKKa KOWBIIL, )KBUTBI YCTAaHBI3.
KekeHictepai apanacTbIpblill KybIpbIHBI3. OJap BICTHIK, Oipak a1l e KbIThIPIaK
0ol TYpFaH/a, micipy aliMarblH TOMEHIPEK IapameTpre Oypar, eTTi KaiTagaHn
Tabara CablIl, TY3/IbIFBIHBI3/IbI KOCBIHBI3.

WHrpeneHTTep TOJBIK BICYBIH KAMTaMachl3 €Ty YIIiH OJIapIbl aKbIPBIH
apanacThIpbIHbI3.

bipnen nacrapxanra KOWBIHBI3.

Kb13y napamerpJiepi

Kb13y napamerpi KapaMabLIbIFbI

1-2 * a3 MeJIeperi TaFaM/ bl a3/1al KbUTBITY

* LIOKOJIAJThI, CAPbI Mai/Ibl €pITY JKOHE Te3 KYWiN KeTeTiH
Taramjap

* Oasy OTIIEH )XKyMcaK KaHaTy

* Qasy XKBUIBITY

3-4 * KaiiTa BICBITY
* KbU1IaM Oasty OTIIEH KaiiHaTy
* Kypiu micipy

5-6 * KyHMaK

7-8 * mana KybeIpy

nacra micipy

apanacThIpbI KybIpy
KbI3apTHII KYBIPY
COpIaHbl KAWHATHIN ALy
cy KaitHaty
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KyTtim :xoHe Tazanay

He?

Kaanaii?

MaHpbI3/1b1!

IbIHBIAAFBI KYHACTIKTI
nacTaHy (caycax i3fepi,
i31ep, TaFaMHaH KaJFaH
JIaKTap Hemece
ILIBIHBIAAFbI TACHIII
KETKEH KaHTChI3
TeriiHainep)

1. Ilicipy maHemiHiH KyaThIH OIIipiHi3.

2. 1IbiHbI 9111 KBUTHI (0ipaK BICTHIK
emec!) OOJBIN TypFraH Ke3/e Micipy
NaHeNiHe apHAJIFaH Ta3apTKBILI
Kypai ceOiHi3

3. laiibHpI3 Aa, Ta3a mwybepeKneH

HeMece KaFa3 CYJTiMeH KYPFaThIHbI3.

4. Tlicipy maHemiHiH KyaTbIH
KalTa KOCBIHBI3.

[Ticipy maHeniHiH KyaTbl
eLIipiNreH/e, «bICTHIK OeT» Oenrici
Oonmaiinpl, Gipak micipy aiiMars
i i€ BICTBIK O0JTybI MyMKiH!

Aca MYKUST GOJIBIHBI3.

Kattb! KpIpFhILITAp, KEHOIp HEHIOH
KBIPFBILITAP JKOHE KAaTTh/abpa3us
Ta3aarblll Kypaugap JifHeKTe
ChI3aT KaJIABIPYBI MyMKiH.
Tasanarbll Kypasl Hemece
KBIPFBILITHIH KapaM/bLIbIFbIH
TEKCepy YIIiH dpKaliaH
KQIICHIPMaHbI OKBIIT IIBIFBIHBI3.
ITicipy maHeniHJe eKamaH Ta3anay
KaJIIBIKTAPBIH KaJIABIPMAHBI3:
IIBIHBI/IA JIaK KATybl MYMKIH.

IlIbIHbIFA TACHIFaH,
€pIreH JK9HE BICTBIK
KaHTTBI TOTITeH
Taramiap

Omnapsl GajbIK TiMIMiMEH, OOSFBIILI

IIBIIAKIEH HeMece KepaMHKaIIBIK

IIBIHBI HETepre skapaMbl

KBIPFBIIIICH KeTipiHi3, Oipak micipy

aliMaFBIHBIH BICTBIK OeTTepiHEeH

caK OOJIBIHBI3:

1. [icipy maHemiHiH KyaTbl
KaOBbIpFa/IaFbl KOCKBIIITAH OILIPiHi3.

2. ITeimakTe! HeMece Kypanast 30°
OyprIIITa YCTAaHBI3 /13, KipJIi HeMece
TOTLITeH TaraM/Ibl MiCipy TTaHeIiHiH
CaJIKBIH JKEePiHE KBIPBIHBI3.

3. Kipai Hemece TerinreH taramst
BIJBIC-AsIK CYPTETIH LIyOepeKneH
HeMece Kara3 CYJTiMeH Ta3allaHbl3.

4. YXorapsiarsl «OHHEKTIH KYHIETIKTI

JIacTaHybD» OOMBIHIIIA
2-4-xagamaap/ipl OpbIHAAHBI3.

EpireH >xaHe KaHTThI TAFAMHaH
HeMece TOTUITeH TaFraMHaH KaJlFaH
JlaKTap bl MYMKiHJUTIHITIE Te3ipeK
KeTipiHi3. OHHEeKTe CalKbIHAATY
YILIH KaJIbIpcaHbl3, OJapAbl KeTipy
KUBIH OOTybI HEMECe TilTi

LIBIHBI OeTiH Giprkonata
3aKbIM/Iaybl MYMKiH.

Kecy kaymi: cakTaHIBIPFBIII
KaKIIarbl TApTBUIFaH Ke3Je,
KBIPFBILITAFbI MBIIIAK XKY31
ycTapazaii oTkip 60sa bl
Maiinananranna aca cak 60y
KEpeK JKOHE dpKalllaH Kayirnci3
*KoHe OaanapablH KOJbI
XKETIEHTIH XKepJie CaKTaHbI3.

CeHcopibl 6ackapy
3JIEMEHTTepiHe
TeriIreH 3aTTap

1. Iicipy maHeniHiH KyaTbIH OLIIPiHi3.

. TerinreH 3aTThl COPFBITHIIT AJIBIHBI3

3. CeHcopuibl 6acKkapy dIeMeHTTepi
aiiMarbIH Ta3a JABIMKBLT T'yOKaMeH
Hemece IyOepeKIieH CypTiHi3.

4. AIMaKTBI Kara3 CYJITIMEH TOJIBIK
KYPFaThII CYPTIHI3.

5. Ilicipy maHemiHiH KyaTbIH
KalTa KOCBIHBI3.

N

[icipy maHemi ABIOBICTHIK CUTHA
Oepir, e3/iriHeH olIyi MyMKiH KoHe
CEHCOpIIBI OacKapy 31eMeHTTepi
YCTiHJIe CYHBIKTHIK OOJIFaH Ke3zie
JKYMBIC icTemeyi MyMKiH. [Ticipy
MaHeNiH KailTa Kocap/iaH OypbIH
CeHCOpIIbI Oackapy aiiMarbiH
KYPFaTBIII CYPTiHi3.
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Kemek xxoHe KeHecTep

Maceie

blkTuman cedenrepi

He icTey kepek

[icipy manenin xocy
MYMKiH emec.

Kyat xok.

ITicipy manesni KyaT ke3iHe
KOCBUIFAHbIH JKOHE OHBIH
KOCYJIbI €KEHiH TEKCEepPiHi3.
YiiiHi3ne Hemece aliMarbIHbI3/1a
9JIEKTP KyaTbl OLIII KaJIMaFaHbIH
TeKcepiHi3. bapibIFsH Tekcepim,
Macelie meliimMece, OiIiKTi
TEXHHKTI MAKBIPBIHbI3.

Cencopisl 6ackapy
JNIeMEeHTTepi XKayar
Oepmeiii.

Backapy a1eMeHTTepi KyJIBIITaHFaH.

Backapy 2meMeHTTepiHiH KYJIITbIH
ambIHbI3. Hyckaymap st
«Kepamuka micipy naHemixn
naigagany» 0eJliMiHEH KapaHbi3.

Cencopisl 6ackapy
JNIEMEHTTEePiH
0ackapy KHbIH.

Backapy a1eMeHTTepiHiH ycTiHae
a3zaraH cy KabaThl O0Iybl MyMKIiH
HeMmece 6acKapy 3JIeMeHTTepiH
caycarbIHbI3IbIH YITBIMCH
TYPTKEH OOJIybIHBI3 MYMKIH.

CeHcopitsl 6acKapy aiMarbIHBIH
KYPFaK eKeHiHe K03 )KEeTKi3iHi3
XKoHe OacKapy IeMEHTTepiH
CcayCarbIHBI3/IbIH TOIIMAK
JKepiMEH TYPTiHi3.

IIIbIHBI CHI3BLIBI XKATHIP.

BInbICTBIH XUEKTEPI KeIip-OyAbIPIIBL.
Kapamcei3, abpa3uB KbIPFbILI HEMECe
Taszajay Kypajanapbl KOJIaHbLTy 1a.

Ty0i xanmnak >xoHe Teric
BIABICTAP/BI AN JATaHBIHBI3.
«J1ypBIC BIIBICTHI TAHIAY»
GeuiMiH KapaHbI3.

«KyTty xoHe Tazanmay»
0eJiMiH KapaHbI3.

Keii6ip Tabanap
CBIKBIPJIAFaH HEMece
CBIPTHUIAFaH IBIOBICTAP
LIBIFAPAJIBL.

Byt BIABICTBIH KYPBLIBICBIHA
OailyIaHBICTBI OOJTYBI MYMKIH
(apTyp:i MeTanaapabIH
KabaTTapbl OpTYpJi Jipijmenai).

Byt BIABIC YIIIH KaTBINTHI YKaFAai
JKOHE aKayabl OUIIipMeii.

MHxykuusuislk KoHGOpKa
JKOFapbl KbI3Y peXUMIH/E
MaiiTaTaHbUTFaH Ke3]1e

a3/1a1 JbIObIC IIBIFAPa/IbL.

By uHayKUMsUIBIK micipy
TEXHOJIOTHSCHIHA OailIaHBICTHL.

Byt — KanbInThI XKaFaail, Oipak K3y
TIapaMeTpiH TOMEHJIETKEH Ke3/ie

LIy THIHBIIITATYBl HEMece
TOJIBIFBIMEH JKOFAITY bl KEPEK.

WHIyKUUsIbIK
KOH(OPKa/IaH MIBIFATBIH
KEJJIETKIII ITYBI.

Wnpykumsineik koH(OpKara
OpHATBUFaH CAJIKbIHATATHIH
HKEJJIETKIII 3NIEKTPOHNKAHBIH KBI3BITI
KeTyiHe ’o0J1 6epMey YLIiH KOCBUIbL.
On MHAYKIUATBIK KOHQOPKaHBI
emIipreHHeH KeHiH /e JKYMBICBIH
JKAJIFACTBIPYbl MYMKIH.

Byt KanbIThI skaFaail xoHe
eIIKaH/al dpeKeT KaxeT eMec.
JKennerkim xyMBIC icTel TypraHaa
MHAYKIUSIIBIK KOHQOPKaHbIH
KyaTbIH KaObIpFaiarbl KOCKBIIITAaH
eIIipMeHi3.

Tabanap Kb130aiisl,
Oipax nucruieiine
KepiHesi.

Wnpykumsineik koH(OpKka TabaHk!
aHBIKTal ajaMaiiasl, ce6ebl o1 MHIyK-
IUAMEH Ticipyre skapaMaiiibl.
Mupykuusuislk KOHGOpKa TabaHb
aHbBIKTall anMaiiziel, ce6edi ox micipy
aiiMarbl YIIiH THIM KillIKeHTall HeMece
OHBIH OPTAaChIHJA JAYPHIC
OpHaJacHaraH.

WnpyknusMeH micipyre jxapamipl
BIJIBICTBI TIAH1aNaHbIHBI3.

«J1ypBIC BIIBICTHI TAHIAY»
OeIiMiH KapaHbI3.

TabaHbl OpTara KOHBII, OHBIH TYOI
micipy aiMaFbIHBIH eJIIeMiHe
ColKecC KeNeTiHIHE KO3 )KETKI31Hi3.

WHayKuusuislk KoH(OpKa
HeMece Ticipy aiMars
KYTIEreH KepJCH OILin
KaJI/ibl, JBIOBIC ecTiie/i
Jie, KaTe KOoJbl KepceTine i
(ometTe micipy TaiiMepiHiH
JcIuieiiinzeri 6ip Hemece
€Ki caHMeH Ke3eKTecil
OTBIPAJIBI).

TexHuKanbIK axay.

Karte opinTepi MeH caHIapbIH jKa3bIIl
QJIBIHBI3, HHYKIUSUIBIK
KOH(OpKaHBIH KyaThIH KaObIPFaIarbl
KOCKBIIITAH OLIIPiHi3 XKoHE OLTIKTI
TEXHUKKE XabapIachIHbI3.
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AKayaapabl KOPCeTy KIHe TeKCepy

Erep aysITKy maiina 6osca, HHAYKOMSUTBIK KOH(OPKa aBTOMATTHI TYpAE KOpFay KyiiHe

eHiI, coliKkec KOpray KOATapBhIH KOpCeTesi:

KaJIbITITaH ThIC

Mocene blxkruman cebenTepi He icTey kepek

E4/E5 Temmeparypa maTauri Ketkizymrire xabapiaachIHbI3.
ICTEH IIBIKKAH

E7/E8 IGBT temneparypa maTauri Ketkizymrire xabapiaaceIHbI3.
ICTEH IIIBIKKAH.

E2/E3 Kyar 6epy kepuey Kyar ke3i KaJbIITHl €KeHiH

Tekcepini3. Kyar ke3i Kaibinka
KEJITeH/Ie, KYaTThl KOCBIHBI3.

E6/E9 NHayKIussiK KOHDOPKAHBIH
JKBUTY IIBIFAPYHI HAIIAD

NHayKIusuisiK KOHGOPKA CybIFaHHAH
KeliH KaliTa iCKe KOCBIHBI3.

JKorapbiia adThUIFaHap — KaJIBI aKayJsiap OOMBIHIIIA )KOPaMall )KOHE TeKCepy dAiCTepi.
WNupykuusinblk KoH(pOpKara Kayin TOHOey1 KoHe 3aKbIM KeJIMEYi YIIIH KYPbUIFbIHBI

03 OeTini3ie OoJIeKTeMEHI3.

TexHUKANBIK crieuuPpuKaAus

WHayKusumsik KoHpOpKa Cl642MCBB / CTP644MCBB
[icipy aliMakTapsI 4 aiimax

Kyar 6epy kepreyi 220-240 B, 50/60 I'u
OpHaTbuUIFaH 3JEKTP KyaThl 7200 Bt

Onim emremi TXEXB (MMm) 590x520x58
OpHaTBUTATBIH JKepIiH emmemaepi A x B (Mm) 560%x490
WNaayKusimsik KoHpOpKa Cl633MCBB

[icipy aliMakTapsI 3 aiimax

Kyar 6epy kepreyi 220-240 B, 50/60 I'u
OpHAaTBUTFaH 3JEKTP KyaThl 7200 Bt

Onim emmeMi TXEXB (M) 590%520x%58
OpHaTBUTIATBIH JXepIiH emmemaepi A X B (Mmm) 560%490

Casmarsl MeH eJIleM/iepi mamamer oepinres. biz eHiMaepimizni yHeMi sxakcapTyFa
TBIPBICATBHIH/IBIKTaH, TEXHUKAJIBIK CHITaTTaMajap MeH AU3aHH/bI aJJIbIH ajla eCKepTyci3

3repTyiMi3 MYMKiH.
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Opnary

OpHarty Ka0AbIKTAPbIH TAHAAY

* Cprbama KepCceTUIreH oJmeMAepre COUKec )KYMBIC OSTiH OMBIHBI3.

* OpHarty XoHE NaiiianaHy MaKkcaTbIH/a TECIKTIH aifHanacbiHIa KeMinge 50 MM
00C OpBIH KaJybl KEPeK.

e JKywmbic OeTiHiH KaJbIHIBIFEL KeM Jerense 30 MM eKeHiHe K3 KeTKi3iHi3. blcThIk
TUTATAHbBIH KBUTY IIBIFapyIaH OOJAaTHIH YIKEH NehOpMannsHbl OONIpIpMay YIIiH
BICTBIKKA TO3IM[I1 XKYMBIC O€Ti MaTepuasbIH TaHIaHbI3. TOMeH e KopCceTiAreHeH:

AbGaiinanpr3: JKymseic OeTiHIH MaTepHaIbIHAa KAHBIKKAH CYPEK HeMece OacKa

OKIIayJIAFBILI MaTepual nai1alaHbuTybl Kepek.

¥Y(mm) | E(Mm) | B(Mm) | T (M) | A (Mm) | B(mm) | X (Mm)

Cl642MCBB
CI633MCBB | 590 520 58 54 560 490 50
IarbIH
CTP644MCBB

Ke3 kenreH xarnaiina koH}popKa >kaKchl KeJAETUTYiH XKIHE aya Kipici MEH LIBIFBICBIHBIH
OiTemnim KaaMayslH Kagarananbi3. KoHpopka KxyMbICKa xKapaMabl Kyiiie 00IysiH
KamTamachi3 eTiHi3. Temenne kepceriarennei. Eckeprie: koHpOpka MEH KOHPOPKaHbIH
ycTiHzeri mkad apachIHAAFBl KAyilci3iK KalIBIKTHIFBI KeMiHae 760 MM OOTyBI Kepek.




A (Mm) B (Mm) C (mm) D E

760 50 marelH 20 marsiH Aya xipici Aya IIBIFBICHI 5 MM

Kondopkanbl opHaTyaan OypbiH, TOMeH/Ierijiepre Ko3 sKeTKi3iHi3

* Xymsic GeTi mapmisl )K9HE Teric, KYPBUIBIM 3JIEMEHTTEPi KeHICTIK TalanTapbiHa
KeZepri KeATipMen/Ii.

* JXymeic 6eTi BICTBIKKA TO3IMII MaTepHaNIaH KacaaFaH.

* Erep koH}OpKa MEMITiH YCTIHE OPHATHUICA, NEIITIH IITH/E CaTKbIHAATATHIH
JKEJIIETKII Oomab.

* Opszaty OapibIK rabapyT TajanTapblHa )KOHE KOJIAHBICTaFbl CTaHIAPTTap
MEH epexelepre cau.

¢ OKeninik Kyar Ke3iHEH TOJBIK aXXbIpaTyIbl KAMTAMAaChI3 ETETIH )Kapam/Ibl
OKIIAYJIANTHIH KOCKBIII TYPAKTHl CHIMFa CHTI31ITeH, KEePTUTIKTI CBIM KYPTizy
epereriepi MeH HopMajlapblHa COKeC OPHATBUIBII, OPHATIACTHIPBUIFAH.

e OkaynaiThIH KOCKBIII MaKyJITaHFaH TUNTI GONybl KepeK KoHe OapIibIK
moJIrocTepie (HeMece KEePTUTIKTI ChIMIap epexenepi TalanTapIslH Oy e3repyiHe
MYMKIHIIK 6epce, 0apibIk OenceHmi [(pa3anbik] eTKirimTep/ie) KOHTAKTiIePaiH
OeneTiH 3 MM aya caHpUIaybIH KAMTaMachI3 €Tyi Kepek.

e OkuaynaiTeIH KOCKBIII KOH(pOPKA OPHATBUIFAH JKaFAai1a TYThIHYIIBIHBIH KOJIbI
OHail )KeTeTiH xepe 0oabl

* OpHaTyFa KaThICThl KYMOHIHI3 00JICa, )KepPTiTiKTi KYpPBUIBIC OpraHAapbIMEH KEeHECIII,
JKEPTLTIKTI OMITIK KayJIblIapblH KapaHbl3

* KoHdopkaHbl KopiIal TypraH KaObIpra OETTepi YLIIH BICTBIKKA TO3IM/II )KOHE OHaii
Ta3aJlaHaThIH dpJey il (KepaMKKa TaKTallauap CHIKThI) MaiialaHachl3.

Kondopkanbsl opHaTKaH Ke3/1e, TOMeHAerijiepre K3 *eTKi3iHi3

* Kyar 0epy xabemine mkad ecikrepi HeMece JKIIIIKTEP apKbUIbI KOJ KETIEH I,

e IlIxadTbIH chIpThIHAH KOH(OPKAHBIH TYOiHE XKETKLTIKTI aya 6apajibl.

* KoHdopka TapTiaHblH HeMece 1Kad KeHICTIrHIH YCTiHe OpHAThLICa,
KOH(OPKaHBIH TYOIHIH aCThIHAA TEPMUSUIBIK KOPFAHBII TOCKAYbUT OPHATHLIA B

¢ OxmaynaiThIH KOCKBIIIKA TYTHIHYIIIBI OHAH KOJI )KETKI3e anafpl.

BbexkiTy KpoHIITeliHAECPIH OpHAJIACTBIPMAC OYPbIH
KypBUIFBIHBI TYPAKTHI, TETIC OETKE KO Kepek (KanTaMaHbl NaladaHbIHbI3).
KoHdopkasaH WBIFEII TYpFaH 6ackapy 3JeMEHTTepiHe KYII KOJiaHOaHbI3.

BekiTy kpoHIITEeHHAEPiHIH OpHAJIACYBI

*  KypbUIFBIHBI TYPAKTHI, TETiC OETKE KOO KepeK (KarnTaMmaHbl ITaii1alaHbIHbI3).
Kondopkanan mbIFen TypraH 6ackapy JIEMEHTTEpiHe Ky KOJIIaHOaHBI3.

* OpHaTKaHHaH KeiliH, KOHQOPKAHBIH ACTHIHFBI KaFrbIHAAFbI (CYPETTi KapaHbI3)
TOPT KPOHIITEHH/I Oypan KOHPOPKaHBI )KYMBIC OeTiHe OEKiTiHI3.

* KpoHIITEIH OpHBIH 9PTYPIIi )KYMBIC OCTiHIH KAJIBIHABIFBIHA Call €Tl PEeTTEHI3.
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/ KoHopka KoHdopka

=15 =17
KpoHLwTeitH é k ! 7

KpoHwTelnH Q

Eckepryaep

o KoHpopkaHbl OLTIKTI KBI3METKEpIIEp HEMEce TEXHUKTEP OPHATYHI KepeK. bizmin
KociOM MaMaHJapBIMbI3 KBI3METIHi3Te JalbIH. JKYMBICTHI enTKamaH o3 OeTiHi3me
OpBIH/IaMaHBI3.

e KoH(opKaHbl CaIKbIHIATKBINI JKaOABIKTAPFa, bIIBIC )KYFBIIITAPFA JKOHE aliHaIMAJIbI
KENTIipriluTepre opHaTyFra 6onMaii/sl.

e KoHdopKkaHbIH CEHIMAITITIH apTTHIPY YIIiH KaKCHIPAK JKbUTY MIBIFAPBUTYBIH
KaMTaMachl3 €TETiHJIEH eTill OPHATHLUTYBI KEPEK.

e Kywmsbic GeTiHiH yCcTiHIETI KaObIpFa MEeH HHAYKIUSIIBIK KBI3BIPY aiiMarsl BICTHIKKA
TO3iMIi OOTYBI KEpeK.

e Kanpaii 1a 6ip 3aKpIM KeJIMey YIIiH KOIl KaTrapIibl KadaT IeH eJiM BICTBIKKA
Te31M/Ii OOITyBI Kepek.

e byMeH Ta3anarbIUTHl KOJIJaHyFa OonMai sl

e byn kepamukansl Tek xyiie keneprici 0,427 OMHaH acnalThIH KyaT Ke3iHe KOCyFa
6ousazel. Kasker GonraH karmaiina xyie Keaeprici Typaibl aknapar ay YIIiH
XKaOBIKTAYIIBI OpraHMEH KeHECIHi3.
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Kondopkanbl Tok Ke3iHe Kocy
Kyar xe3i THicTi cTaHAapTKa calikec HeMece Oip MOJF0CTI aBTOMATThI &XKbIPATKBIIITICH

KOCBUTYBI Kepek. JKanFay of1ici ToMeH1e KOPCETUITeH.

L1 NI & N2 L2 L1 NI @ N2 L2
O O Q O O Q @) Q O
¥ N PE L1 N PE L2
LN:220-240V ~ L1-L2:380-415V ~

e Erep xa0enb 3aKbIMIaHCa HEMECE OHBI AYBICTBIPY KaXKET 00JIca, OKbIC OKUFaNap
OoJyiMaybl YIIIiH OHJaH )KYMBICTap/ibl CAThIIBIMHAH KEHIH KbI3MET KOPCEeTYI TEXHUK

THICTI Kypaigap/blH KOMETiMEeH OpbIHIaybl KEPEK.

e Erep xa0npIK Tikemei TOK Ko3iHe KOChUICA, KOHTAKTUIEPiH apacklHaa KeM JereH e
3 MM apanbIKIeH KOl MOJIOCTI Ti30eK aXKbIPATKBIIIBI OPHATHLTYBI KEPEK.
e OpHATYIIBI AYPHIC JEKTP OANIAHBICHI OPHATBHLTYBIH KAHE OJ1 KAYIICI3IiK

epexenepine cail 00ybIH KAMTaMAachI3 €Tyl Kepek.
o Kalens ninmmeyi Hemece KbICBIIIMAyBI KEpeK.
e KaOeuns xyiieni Typ/ie TeKkcepiiyi *aHe OHbI TeK THICTI OLTIKTLNIr Oap ajgam

ayBICTBIPYBI KEPEK.
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KOKBICKA TACTAY:
By KYpBLIFBIHBI
CYPBINTAIMAFaH Kajia
KOKBICBIHA TACTAMAHBI3.
MyHaii KOKBICTBI
apHaiibl *KMHAY OPHbIHA
OTKi3y Kepek.

Byt ’kabapIK DIeKTp jKoHE 3IEKTPOHBIK ka0abIK KaiasikTapsl (WEEE)
skeninzeri 19/EU Eypona mupekTuBachiHa ColKec jKarchlpMaMeH
6enrizerreH. Ochl xaOIbIKTHIH KOKBICKA IYPHIC TACTATYbIH KAMTaMachI3
€Ty apKbUIBI KOPIIAFaH OPTaFa XKOHE ajiaM JICHCAYJIbIFbIHA KeIyl MYMKIH
3USH/BI 0OJIIBIPMayFa KOMEKTECECI3, all KOKBICKA AYPBIC TACTAIMaFaH
JKaFqaiiia O 3UsH KeNTipyl MyMKiH.

ByiibIMIarsl TaHOA OHBI KOJIMTI TYPMBICTHIK KAJIIBIK PETIH/IE OHIEYTE
6onMaitTeIHBIH Oiipesi. OHbI 3TEKTp JKOHE EKTPOH/IBIK Tayapiiapabl
KaiTa OHJICHTIH )KWHAY [TYHKTiHE aapblIIl TAIChIPY Kepek.

Byt sxa0OBIKTBI apHaibI )KOJIMEH KOKBICKA TacTay KaxeT. Ocbl oHIMI
OHJIeyTe, KaJIbIHA KENTIpyre )oHe KaiTa OHIeyre KaThICThl KOChIMILIA
aKmapar ajy YIUiH )KepriTikTi KeHeCKe, TYPMBICTBIK KaJIbIKThI TACTAY
KbI3METiHE HeMece OYIBIM CAThII ABIHFAH TyKEHTe XabapIachIHbI3.

Ocbl OHIM/I OHAEYTE, KAJIIBIHA KENTIPyre )KoHe KaiiTa OHIeyre KaThICThI
TOJIBIFBIPAK AKMAPAT ajly YLIiH KEPriTiKTi Kaja KeHCECiHe, TYPMBICTBIK
KaJIBIKTap bl TACTAY KbI3METIHE HeMece OVIBIM CATBII AJIBIHFAH TyKEHTe
xa0apI1achIHbI3.
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3arpy3ute npunoxeHue hOn

B npunoxeHun hOn y Bac 6ygeT AOCTYN K HECKOMbKUM peLentam

1 OONOJIHUTENIbHBbIM MaTepuanam

w  EXPLORE IT ON

e AppGallery

’ # Available on the
® App Store

4
% N
o

GETITON

Google Play
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HNPEAYHPEXKJIEHUSA 110 TEXHUKE
BE3OITACHOCTH

MEPEJ]I UICIIOJIb30OBAHUEM YCTPOMCTBA
BHUMATEJIBHO NPOUYUTAMUTE 3THU
NHCTPYKIHUMU.

YcraHoBKa
OHaCHOCTb nopame}mﬂ 3JI€KTpI/I‘IeCKI/IM TOKOM

[Tepen mpoBeaeHNEM KaKUX-THO0 pabOT WM
TE€X00CTy)KUBaHUS OTKIIFOYANTE MPUOOpP OT CETH
AJIEKTPOIUTAHMUS.

[TonkmroueHne K XOpouien CUCTEME 3a3€MIICHUS SIBIIACTCS
BAKHBIM U 00SI3aTCIILHBIM.

CpenctBa 1 OTKJIIOYEHUS JTIOJKHBI OBITH BCTPOEHBI

B CTAIlMOHAPHYIO MPOBOJIKY B COOTBETCTBUU C IPABUIIAMHU
AIEKTPOMOHTAXKA.

N3MeHeHus B OBITOBYIO AJIEKTPOIPOBOJIKY JIOTKEH
MIPOU3BOJIUTH TOJBKO KBAIM(PUITUPOBAHHBIN AIEKTPHUK.
HecoO6moneHne 3TuX peKOMeH Al MOKET IIPHUBECTH

K MIOPAXKEHUIO JIEKTPUUECKUM TOKOM UJIU CMEPTH.

OnacHocTh MOPE30B

BynpTe 0ocTOpOKHBI — Kpas MaHeIu OCTPHIE.
HeocToposXHOCTh MOKET MPUBECTH K TPaBMam
WM TIOPE3aM.

BaskHble ykazaHusi 10 TeXHUKe 0€30IaACHOCTH

BHuMaTenpHO MPOYUTANTE 3TU UHCTPYKLIMH, IPEKIE
YeM NPUCTYIIATh K YCTAHOBKE WJIU MOJIb30BaThCS

3THUM YCTPOUCTBOM.

3amnperniaercs B 11000€ BpeMsl KJIaCcTh Ha 3TO YCTPOHCTBO
BOCIUIAMEHSFOIIUECS MATEPUAIIBI WITA IPOTYKTHI.
[IpenocraBbTe JaHHYIO HH(DOPMALUIO JUILY,
OTBETCTBEHHOMY 33 MOHTa)K yCTPOMCTBA, TaK KaK

3TO MOXET CHU3UThH PACXOJbl HA MOHTAX.
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Bo u36exanne onacHOCTH JaHHBIN TPUOOP TOJKEH OBITh
YCTaHOBJIEH B COOTBETCTBUHU C ’TUMU MHCTPYKIMSIMU

110 MOHTaXYy.

Hannexaiyto yCTaHOBKY M 3a3€MJIEHHE 3TOr0 Mpudopa
JTOJKEH TTPOU3BOIUTH TOJBKO KBATU(DUIIMPOBAHHBIN
CHELUAIHCT.

3ToT puboOp JOMHKEH OBITH MOAKIIOUEH K ST ,

B KOTOPOM YCTaHOBJICH U30JUPYIOIINMA BHIKIIIOUATEIb,
00eCIeynBaOIIMMA MOTHOE OTKIIOUYEHUE OT UCTOYHUKA
MUTaHU.

I[MPEAYIIPEX/IEHUE: Mcnons3yiTe TOIBKO 3alIUTHOE
OTpaKJCHHE JIJIsl BAPOUHOM TOBEPXHOCTH, pazpaboTaHHOE
MIPOU3BOIUTENIEM KyXOHHOTO MPUOOpa UM YKa3aHHOE
MIPOU3BOIUTEIIEM TTPHOOPA B MHCTPYKIIMSAX 110 KCIUTyaTaIiH
KaK MOAXO0/IsIIIIee, JTMOO0 3alUTHOE OTPAKICHUE IS
BapOYHOM MOBEPXHOCTH, BCTPOEHHOE B TIPUOODP.
Vcronp30BaHre HEHAIISKAIINX 3AIMUTHBIX OTPaKICHUH
MOJKET CTaTh MPUYUHON HECUYACTHBIX CITyUJacB.
HenpaBriibHBIN MOHTaX yCTPOMCTBA MOXKET IPUBECTH

K aHHYJIMPOBAHUIO BCEX TapaHTUIHBIX 00s3aTEIIbCTB
WJIU TIPETEH3UM.

[TonpobHee 06 ycTaHOBKE CM. B paszesne <Y CTaHOBKa™.

DKCIUIyaTalUsA ¥ TEXHUYECKOe 00CIy:KUBaHH e
OnacHocTh MOpakeHMsl JJIEKTPUYECKHUM TOKOM
* He rotoBbpTe Ha CIOMaHHOM MJIM TPECHYBIIEH BAPOYHON

naHenu. B ciryyae noBpexaeHust WK TPELIHBI

B [TOBEPXHOCTH BAPOYHOM NAHEIN HEMEIJIEHHO OTKIIFOUHUTE
npuodOp OT CeTH MUTAHUS (HACTECHHBIN BBIKIIIOUATEh)

1 00paTUTECh K KBATU(PUIUPOBAHHOMY CHEIUATHUCTY.
[lepen uncTKOM MM TEXHUYECKUM OOCITYKHBaHHUEM
BBIKJIFOUYAlTE€ BAPOYHYIO [TAHEIb HACTEHHBIM
BBIKJTIOUATEIIEM.
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* HecoOmntoaenue 3TuX peKoMeHAaIuii MOKET TPUBECTH
K MOPAXKEHHUIO JIEKTPUUECKUM TOKOM UJIM CMEPTH.

OnacHoCTh /141 310POBbS

* DTOT NMpUOOpP COOTBETCTBYET CTaHAAPTAM
AIIEKTPOMArHUTHOM 0€30MacHOCTH.

OnacHoCTb ropsiueil NOBEPXHOCTH

* B npouecce 3KcItyaTaluy J0CTYyITHbIE YaCTH 3TOrO
npubdopa OyAyT HArpeBaThCsl B JOCTATOYHOM CTEIEHH,
YTOOBI BHI3BAThH OKOTH.

* He nmomyckaiiTe KOHTaKTa BallIeTO TEJA, OACHK/Ibl NI KaKUX-
100 IPyTUX NPEIMETOB, KPOME MOJXOISIICH TOCYIbI,

C KEpaMHYECKHUM CTEKJIOM A0 TEX IMOP, OKa TOBEPXHOCTh
HE OCTBIHET.

* Meramnyeckue NpeIMeThl, TAKUE KaK HOXKHU, BUIIKH, JIOKKH
U KPBIIIKH, HE CJIETYET KJIACTh HAa OBEPXHOCTh BAPOUHON
MaHEeJIN, TaK KaK OHU MOTYT HarpeBaThCs

* Jlereil B BO3pacTe JI0 8 JIET HENB3S JOMYyCKaTh
K 3JIEKTPONpUOOpY, €CIIU TOJIBKO OHU HE HAXOATCA
MO/ IOCTOSIHHBIM IPUCMOTPOM.

* Pyuku KacTprojb MOTYT ObITh TOPSTYMMH HA OITYTIb.
Yb6enurech, 4TO pyUKH KacTPIOJIU HE HABUCAIOT HaJ]
JPYTUMH 30HAMU MPUTOTOBJICHUS, KOTOPBIE BKIIFOYCHBI.
Pyuku nomkHBI OBITH HEIOCATAEMBI TS ICTCH.

* HecoOmtonenue 3Tol peKoMeHIaIli MOKET TPUBECTH
K 0’KOTaM U OIIIapUBaHUSIM.

OnacHocTb MOpe30B

* [lpu BTArMBaHUM 3aIIUTHOM KPBILIKU OTKPBIBAETCSI OCTPOE
Jie3Bue CKpeOka it BapouHoi manenu. Mcnonb3yiite
C 0c000i OCTOPOKHOCTBIO U BCET]Ia XpaHUTE B O€30M1aCHOM
Y HEJIOCTYITHOM JJISI IETEU MECTE.

* HeocTOpOoKHOCTh MOXKET MPUBECTU K TPaBMaM UJIU
Ope3aM.
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BaskHble yKka3aHusl 10 TEXHUKe 0e30MaCHOCTH

Hukorga e ocrasmnsiiite mpudop 0e3 mpucMoTpa BO BpeMs
MCMOJIb30BaHu. BerencTBrue nepenmBanus KUAIsmen
XKUIKOCTHU Yepe3 Kpail 00pa30BbIBAETCS IBIM U pa30OpbI3-
TUBAETCS KUP, KOTOPBIA MOKET BOCILNIAMEHUTHCS.

Huxkorna He ucnonb3yiite mpuOop B KAUYECTBE CTOJICITHHUIIBI
1100 MOBEPXHOCTH ISl XPAHEHUS.

Hukoraa He octaBisiiiTe Ha TpruOOpe Kakue-TuOo MpeaMeETh
WM TIOCYAY.

Hukorna e uconb3yiite npubdop mist oborpesa
MOMEIICHHUS.

[Tocne ucnonab30BaHMs BCETJa BHIKJIIOUANTE 30HbBI
IPUTOTOBJIEHUSI U CaMy BapOUYHYIO MaHEb B COOTBETCTBUU
C ONKMCAHHUEM B IAHHOM PYKOBOJICTBE (Hampumep,

C IOMOUIBIO CEHCOPHBIX 3JIEMEHTOB YIPABIICHHUS ).

He nonaraiitecs Ha T0, YTO (PyHKIUSI OOHAPYKEHUS TOCY IbI
OTKJIFOYMUT 30HBI TPUTOTOBJICHHMS], KOTJ]A BBl CHUMETE €€.

He no3BosstiiTe A€TAM UTpaTh € AIAEKTPOIPUOOPOM JTHUOO
CUJIETh, CTOSATh HAa HEM WJIM B30MPAThCs HAa HETO.

He xpanuTe npenMeTsl, MpecTaBiIsoNIIe HHTEPEC IS
netel, B mkaduukax Hag npudopom. Jletu, 3abuparomuecs
Ha BapOUHYIO MAHEJb, MOTYT MOJIYYUTh CEPHE3HBIE TPABMBI.
He ocransiiTe neTeit omHUX WK 0€3 MPUCMOTPA B 30HE
HCIIOJIB30BaHUs MpHUOopa.

JleTsiM uimu TuiaM ¢ OrpaHudeHHBIMU BO3MOXKHOCTSIMH,
KOTOpbIE€ OTPAaHUYMBAIOT UX CIIOCOOHOCTH UCIOJIb30BATh
npuOop, HY’KHO OTBETCTBEHHOE M KOMIIETEHTHOE JIMIIO,
KOTOpoe 00y4mII0 Obl MX €ro dKcIuryaTauuu. MHCTpyKTOp
JOJKEH yOeIUThCA, YTO TaKUEe JTMIA MOTYT MOJIb30BaThCs
pruboOpoM 0e30MacHO i ce0sl U OKPYIKAIOIINX.

He peMonTHpyiiTe 1 HE 3aMeHsITe KaKy0-I100 YacTh
npubdopa, eciiv 3TO He PEKOMEH0BAHO B PYKOBOJICTBE.

Bce ocranbHOE 00CiyKUBaHUE JOJIKEH BBIMOJIHATD
KBaJIM()ULIMPOBAHHBIHN CIIELIUATIUCT.
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He ucnonp3yiiTe mapoounucTUTEND I YUCTKU

BapOYHOM MAHEIIH.

He xnanute u He OpocaiiTe TsKeNble MPeAMEThH

Ha BapOYHYIO [TAHEIb.

He ctanoBuTECH HA BAPOUYHYIO ITAHEIb.

He ucnons3yiite mocyay ¢ 3a3yOpeHHBIMH KpasMu

Y HE NIEPETaCKUBANTE MOCYy IO CTEKISHHOU
IIOBEPXHOCTH, IIOCKOJIBKY BBl MOKETE €€ IOL[apanarsb.

He ucnons3yiite MeTammnueckue MOYaJIKy WK JIIO0ObIE
JpyrHe *KecTKue abpa3uBHbIC YUCTSIINE CPEICTBA AJIS
YUCTKU BapOYHOU MMAHENH, IOCKOJIBKY OHU MOTYT
roapanarb KEpaMU4eCcKoe CTEKIIO.

[Tpu noBpexxaeHnu Kadems MUTaHUs BO U30€KaHue
BO3MO>KHOM OITACHOCTH €T0 3aMEHY JOJDKEH OCYIIECTBIATh
IIPOU3BOJIUTEIIb, €70 CEPBUCHBIN MTPEACTABUTEND WIH JINLIA
C T0I00HOM KBaM(pUKAIIUCH.

DTO yCTPOUCTBO MPEIHAZHAYEHO TOJIBKO IS
WCIIOJIb30BaHMs B IOMAIIHUX yCiaoBusAX! I'apantus
IIPOU3BOJIUTEIIS HE PACIIPOCTPAHAETCS HA KAaKOE

OBl TO HU OBLIIO KOMMEPYECKOE UCTIOIh30BaHKeE!
[MPEAYIPEXJIEHUWE: [Ipubop u nocTynHbie YacTu

BO BpeMsI UCIIOJIb30BAHUS HarpeBaroTcsa. He nomyckaiire

K HUM JICTEN.

bBynbTe OCTOPOXKHBI, HE KACAUTECh HArpEBaTEIbHBIX
DIIEMEHTOB.

Hereii B Bo3pacTe 10 8 JET HENb3sI A0MYyCKaTh

K AJIEKTPONPUOOPY, €CIIU TOJIBKO OHU HE HAXOAATCA

MO/ IOCTOSIHHBIM IIPUCMOTPOM.

JIaHHBIM YCTPONCTBOM MOTYT IOJIb30BATHCS JAETH B BO3PACTE
8 JIeT U cTapiie, a TaKKe JHLA ¢ OrPaHUYEHHBIMU
(bu3NYEeCKUMHU, CCHCOPHBIMU 1 YMCTBEHHBIMU
CIOCOOHOCTSIMU, HETJOCTATOUHBIM OIBITOM U 3HAHUSIMHU,
TOJIBKO MPHU YCIOBUH, YTO OHU HAXOIATCS MO/ HAJUIEKAILAM
HaJ30pOM WJIM IPOMHCTPYKTUPOBAHBI O MOPAIKE
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0€30IMacHOTO MOJIb30BAHUS YCTPOUCTBOM M OCO3HAIOT
CBSI3aHHBIE C 3TUM ONACHOCTH.

He pazpemaiite netsm urpars ¢ yCTpoWCTBOM. JleTsim 3arpe-
IIAETCA BBIMOJIHATH YUCTKY U MOJIb30BATEIBCKOE
oOcy>KMBaHUE JIEKTpOIpruoopa 6€3 mprucMoTpa.
I[TPEAYIIPEXXKIEHUE: [IpuroroBiieHnue Ha BApOYHOM
naHeau 6e3 MpUCMOTpa MHIIHU € KUPOM HITH MacJIOM MOXKET
OBITH ONMacCHBIM M MpuBecTU K noxkapy. HU B KOEM
CJIVYAE He npITaliTeCh TaCUTh OT'OHBb BOJIONH. OTKIIIOUNTE
YCTPOMCTBO, 3aTEM HAKPOUTE OrOHb, HAIIPUMED,

KPBIIIKOW WUJTM MOXKAPHBIM TTOKPHIBAJIOM.
I[MPEAYITPEXIEHHME: OnacHOCTh BO3ropaHusi: HE XpaHUTE
4yero Obl TO HM OBLJIO HA BAPOYHBIX MTOBEPXHOCTSIX.
I[MTPEAYIIPEXIEHUE: Ecnu moBepXHOCTh TPECHYIIA,
BBIKJTIOUNTE TPUOOP, YTOOBI N30€kKaTh ONMACHOCTH
MOPaXXEHUS AJIEKTPUUECKUM TOKOM. [107] MOBEpXHOCTHIO
BAPOYHOW MaHENN U3 CTEKIIOKEPAMUKHU WA AHAJIOTUYHOTO
MaTepuaga HaXoaATCs TOKOBEIYIIUE YaCTH.

He ucrnonp3yiite mapooO4nucCTUTEND.

DnekTponpuOop He MpeaHA3HAYCH JIJIs SKCIUTyaTaluu

C YNpaBJCHUEM BHEITHUM TalMEPOM WM OTACIbHBIM
JIMCTAHIIMOHHBIM YTIPABJICHUEM.

BHUMAHMUE: IIpouecc npuroToBiIeHUs JOJKEH
MPOXOIUTH 1o KOHTpoJieM. [Ipu KpaTKOBpEeMEHHOM
MPOIIECCE MIPUTOTOBJICHUS KOHTPOJIb HEOOXOUMO
OCYILECTBIISITH IOCTOSTHHO.

[[THyp nuTaHUs HEAOCTYNEH MOCJIE YCTAHOBKHU.
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. 3ona 2300 Br, ycuiieHHBII HarpeB

1o 3000 Bt

. 3ona 1200 Br, ycuneHHsIi HarpeB

o 1500 Bt

. 3ona 1800 Br, ycuieHHBII HarpeB

o 2100 Bt

. 3ona 1200 Br, ycuieHHBII HarpeB

o 1500 Bt

. Ilanens ynpaBieHust

. 3ona 1800 Bt, ycuyeHHbII HarpeB

1o 2100 Bt

. 3oHa 1200 BT, ycuieHHbI HarpeB

no 1500 Bt

. 3oHa 3000 BT, ycuieHHbI HarpeB

1o 3600 Bt

. ITanens ynpasneHust

. 3oHa 1800 BT, ycuneHHbIi1 HarpeB

1o 2100 Bt

. 3oHa 1800 BT, ycuieHHbli1 HarpeB

1o 2100 Bt

. 3ona 1800 Br, ycuieHHbII HarpeB

1o 2100 Bt

. 3ona 1200 Br, ycuneHHbI HarpeB

1o 1500 Bt

. 3ona 3000 Br, ycuneHHbIi HarpeB

1o 3600 Bt

. ITanens ynpaBnenus




IHanens ynpasBJjieHust
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1. Vnopasnenune BKJIL./BBIKIJIL. 7. YnpaBneHue nay3ou
2. Ymupasnenue BeiOOpoM 30HBI HarpeBa 8. Ilojgnepkanue
¥ KHOITKA PETYJIMPOBAHUS MOIIHOCTH B TOPSYEM COCTOSIHHH
3. Opran ynpaBieHus, 9. ABromaruyeckoe
peryiupyromuii raiimep oOHapyXeHHe
4. BIOKHPOBKA KHOIOK 10. I'u6xas 30Ha
5. DHeproap¢eKTUBHOCTh
6. KoHTpOsb yCUIIEHHOTO HarpeBa

Nudopmanus 06 uzaeauu

Kepamuueckas/MHIYKIIMOHHAS BAPOYHAsI TAHETb C MUKPOKOMITBIOTEPOM MOXKET
YAOBIETBOPUTH Pa3InIHbIE TOTPEOHOCTH MPY MPUTOTOBIEHUH OJr07] OIaroaapst

HarpeBy € MMOMOIILIO MPOBOJAa BLICOKOI'O COITPOTUBJICHUS,

MHUKPOKOMITBIOTEPU3UPOBAHHOMY YIIPABICHUIO U BO3MOXXHOCTH BBIOOPa MOIITHOCTH
HarpeBa, 4To BISIETCS ONTHUMAIbHBIM BAPHAHTOM JAJISI COBPEMEHHBIX CEMEN.

IIpu pa3paboTke BapOYHON ITAHETN OCHOBHOE BHUMAHUE yJIENISIIOCH IIOTPEOHTEITO
W MHAUBUIyaIbHOMY An3aiiHy. BapouHas maHenb Oe3omacHa U MMeeT HaJleKHbIe
paboune XxapaKTepUCTHKH, YTO CeNaeT Bally KU3Hb KOM(DOPTHON U MO3BOJIUT

B IOJIHOM MEpEC HACTaXAAThCA YAOBOJbLCTBUEM OT JKHU3HU.
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HeckoJbKo0 €J10B 00 HHAYKIIMOHHOM NMPUIOTOBJICHUM ITAIIH

I/IHHyKHI/IOHHOC MMPUTrOTOBJICHUEC NNUIIU — 3TO 6630HaCHa${, nepeaoBas, 3(1)(1)€KTI/IBHaH
1 SKOHOMHUYHAA TCXHOJIOTU MPUTOTOBJICHU NI, HpI/IHIII/IH pa60T1,1 3aKJII04acTCs
B TOM, YTO DJICKTPOMArHuTHLIC KoJieOaHus TCHCPUPYIOT TCIJIO HETIOCPEACTBEHHO

B €EMKOCTH, @ HC KOCBCHHO 4Y€PE3 HAI'PCB CTEKJISTHHOM TMOBEPXHOCTH.

Crekio HarpeBacTCsd TOJBKO IIOTOMY, YTO IOCyAa B UTOI'C HArpe€BacT €1o.

B

Xene3Hada eMKOCTb

MarHnTHasa uenb

CTeknokepamMmmyeckas
—— nnacTtuHa
(s (#se] — | UHAOYKUMOHHAS KaTyLLKA
L - bt | IHAYKLMOHHbIE TOKM

IMepen 3xcmuyaTanued HOBOW BAPOYHOM MAHeEJH

* [Ipourure 3T0 pyKOBOACTBO, YACIUB 0CO00C BHUMAHHE Pa3eIy
«IIpenynpexxaeHus 0 TEXHUKE OE30TTaCHOCTIY.

*  VYjanure Bce 3alIMTHBIC TUICHKH, KOTOPHIE MOTYT OCTaBaThCs HA MHAYKIIMOHHON
BapOYHOI MaHeNn.

Hcnonb30BaHue CEHCOPHBIX 3JIEMEHTOB YIIPABJICHUS

* DJeMEeHTHI yIpaBJIeHUs PearupyoT Ha IPUKOCHOBEHHE, I03TOMY BaM HE HY>KHO
MPUKJIAABIBATH KAKOE-THOO0 J1aBJICHHE.

* Hcnone3yiiTe nogynieyky nanbla, a He KOHYHK.

e [lpu Kaxa0% perucTpalu KacaHus OyeT CIbIIIEH 3BYKOBOM CHTHAJL.

* VY0eaurech, UTO FJIEMEHTHI YIIPABICHUS BCETa YUCThIE, CyXHUe U HE 3aKPbITHI
KaKUMH-JIM00 npeiMeTamMu (Hanpumep, TOCyI0H HITH TKaHbIO).
Jlasxe TOHKasI MIJICHKA BOJIBI MOXKET 3aTPYIHUTH p?60Ty OpTaHOB YIPABICHHUS.
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Bb100p npaBHJIbHOI MOCYIbI

A

Hcmonb3yiiTe TOJIBKO IMOCYTy ¢ OCHOBAHHEM, TIOAXOISIINAM I HHAYKIIHOHHOTO
MIPUTOTOBICHHA. MuTe 3HaK MHIYKIIMH Ha YIIAKOBKE WA Ha THE EMKOCTH.

Brl MoxeTe mpoBepUTh, TOJXOJUT JIU Ballla MOCYa, BEINOJTHUB MAarHUTHBINA TECT.
[MomecTtute MarHUT OIMKEe K OCHOBAHUIO eMKOCTH. Eciii OH mputsTuBaercs,
MOCyAa MOIXOUT JJISI MHTYKITHH.

Ecnu y Bac HeT maruura: _mm

1. HaneiiTe HEMHOTO BOJIbI B €MKOCTb, = \“’
KOTOPYIO BBI XOTHTE IIPOBEPHTb. \

2. BrmonHWTE NEHCTBUS, OMUCAHHBIC B pa3zeiie ‘ i

«Hagatp IIPUTOTOBJICHUE) .

3. Ecnu “Ha aucriiee He MHTaeT MHAUKATOD,

a BOJ]a HarpeBaeTcs, EMKOCTb OIXOIUT.
He nmoxxoaut nmocyna u3 clieyroux MaTepraioB:
qrcTasi HepPiKaBeIOIIasl CTallb, A TFOMUHUH HIH MEb
0€3 MarHUTHOT'O OCHOBAHUsI, CTEKJIO, JICPEBO,
¢dapdop, kepaMuKka u TITHHIHAS TOCY/Ia.

Pa3mep ropenku (MM) | MUHUMAaITBHBIA pa3Mep MOCYIbI (IHaMeTp /MM)
160 120
180 140
210 180
280 180
['mOkas 30Ha 250

He ucnonp3yiite mocyay ¢ 3a3yOpeHHBIMH KPassMU WJIH U30THYTHIM OCHOBAHHEM.

X}

VY6eantecs, 9TO OCHOBAHUE TTOCYABI TNIAJIKOE, INIOTHO TPUIIETaeT K CTEKIYy U HMEET TOT
e pa3Mmep, YTO ¥ 30Ha Harpesa. Beeraa craBbTe MOCYay MO LEHTPY 30HbI HarpeBa.

r

b - 4 \4;"_\.\ 7 N ’;'._}’ \
X IXE Y X D

Bceerna nogaumaiite nocyay ¢ kepaMU4eCKOW MIIUTHI — HE TAHUTE, TIOCKOJIbKY OHA
MOXET MOLaparaTh CTEKIIO.

5 W
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Hcnone3yiite eMKocTH, uaMeTp GeppoMarHuTHOM 001acTH (OCHOBAHUSI TIOCYIbI)
KOTOPBIX HAXOJMTCS B IMaria30He pa3MepoB, yKa3aHHbIX B Tabymue Huke. (Tabmuma 1)

- Ecnu Bl Hcnonb3yeTe eMKOCTH MEHBIIETO pa3Mepa, 3TO MOXKET HOBIHUTh Ha
MPON3BOUTEIHHOCTD

- Ecnu Bl ucnonb3yeTe eMKOCTh ¢ AUAMETPOM MEHBIINM, YeM TOT, KOTOPBIM yKa3aH
B Ta0JIMIIE BBIIIE, TIOCY/1a MOXKET OBITH HE OOHapyKeHa

B cooTBeTcTBUY € pa3MepOM 30HBI BB MOXKETE UCIOIb30BATh EMKOCTH PA3HOTO
JaMeTpa, Kak MOKa3aHO Ha PUCYHKE HUXKeE:

@® ® @~

Ecnu q)eppOMaFHI/ITHaSI YacCTb JIMIIb YaCTUYHO IMOKPBIBAET OCHOBAHUE CMKOCTH,
HarpeBacTCs TOJIbKO q)eppOMaI‘HI/ITHaH 06J'IaCTI>, OCTaJIbHAas 4aCTb OCHOBaHUA MOXET
HC HArpeThCs A0 TCMIICPATYPHhI, ,HOCTaTO‘IHOfI JJIsL HPUTOTOBJICHUA TTUIIH.

Ecnu ¢peppomaranTHas 001acTh HEOAHOPOAHA U COAEPXKHUT JIpyTHE MaTepHaIbl,
TaKue KaK aJITOMUHHH, TO MOKET HOBJIMATH Ha HArpeB 1 00HApYKEHHE €eMKOCTH.

Ecnm ocHOBaHME MOCy bl aHAJIOTUYHO I/1306pa)KCHI/IIO HHXE, TO EMKOCTh
HCBO3MO>KHO 06Hapy)KI/ITB.

8- ©
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JKCIUTyaTAlUA HHAYKIIMOHHOH BAPOYHOI MaHeJH

Yr10o0b1 HAYATH MPUTOTOBJICHUE

[Nocne BKMIOYEHNUS MUTAHKS OJWH Pa3 MOJACTCS 3ByKOBOM CHTHAJ, BCE HHIUKATOPHI
3aroparoTcs Ha 1 CeKyH[y, YTO yKa3bIBacT Ha TO, YTO BapOYHAs MAHEIb Mepenuia
B PEXXUM OKHJIaHHUS.

Kocuurecs nepeximogarens BKJI/BBIKJI 0}
Bce MHIMKATOPHI MOKA3BIBAIOT «- »

ITocTaBpTe MOAXOIANIYIO TOCYAY Ha 30HY HarpeBa,

KOTOPYIO XOTHTE UCIOIB30BATh. Y OeIUTECh, 9TO JHO %}

MOCY bl U IOBEPXHOCTH 30HBI HArpe€Ba YUCTHIC U CYXUC.

. Bribepure HacTpoiiKy HarpeBa, KOCHYBIIHCH 3JIEMEHTa

1 MUHYTBI, HTHAYKIIMOHHAS BapOyYHasi aHelb
ABTOMATHYCCKH BBIKIIIOUUTCS. BaMm HyxHO Oyzaer
HayaTh 3aHOBO C m1ara 1.

*  BbI MOXETE U3MEHHUTh HACTPOIKY HArpeBa B JH000€C
BpEeMsI BO BPEMSI IIPUTOTOBIICHHS.

T EREE TRy
YIPaBJICHUS «IIOJI3YHOK.
o BknioyeHne
* Ecau BbI HE BLI6epeTe HACTPOMKY HArpe€sa B TCYCHUC ... o
Em—

ITo 3aBEPIICHUH IT'OTOBKH

1. BrIKTI04YMTE 30HY IPUTOTOBICHHS, IEPEIBUHYB

3JIEMEHT YIPABICHUS IIOI3YHOK» B MOJIOKEHHE «0). BxrioueHme

Y6emutech, uTo Ha JucIIee 0oToOpaXkaeTcs «0». PRLACLLUE

BriximrounTe BCro BapOYHYIO MMaHEJIb, KOCHYBIIUCH
anemeHnTa ynpasienns BKJL./BBIKIIL.

OcTeperaiiTecs ropsSINX MOBEPXHOCTEN
Ha gucninee oto6pasutcs «H», u 3To 03Ha4aeT, 4To 30HA

MPUTOTOBJICHUS CIUILKOM ropgaydas sl IpUKOCHOBCHUS. '
ITOT CUMBOJI HCYE3HET, KOTrZla MOBEPXHOCTb OCTBIHET
J0 Oe30macHoi TEMIICPATYPHhI. BB Mo2keTe BOCIIONIB30BaTHCS '

OCTaTOYHBIM TETIJIOM 30HbI HarpeBa B Ka4ecTBe
sHeprocoOeperatomieii QyHKIUM, eciu BaM Hy»XHO OyzneT
HarpeTh APYTyIo MOCy1y, MoK [UINTA elle rops4asi.
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Hcnonb30BaHHue CUCTEMBI YIIpaBJC€HUA 3JICKTPOIIMTAHUEM

MoxkHo YCTaHOBUTH MaKCUMAaJIbHBIN YPOBEHb MOTJIIOMICHHUA MOIITHOCTU IJId
HH)IyKHHOHHOﬁ Bapquoﬁ IIaHCJIn, BLI6I/Ipa$I pa3JInvuHbIC AUana30Hbl MOIITHOCTH.
I/IHJJyKHI/IOHHLIe BAapOYHBIC IMMaHCIN CITOCOOHBI aBTOMATHUYECKH OTrpaHU4YUBATH CBOIO
MOIIHOCTB, YTOOBI paGOTaTL Ha MCHBIIICH MOIITHOCTH BO n30eKaHue PHUCKa NEPETPY3KU.

Juist BXxoaa B QYHKIIMIO YIIPABJIEHUSI 3JIEKTPONIUTAHUEM

1. BrrounTte BapodHYIO MaHEIh, 3aT€M OAHOBPEMEHHO HAXMHTE «+» (Taiimep)
u «Ilay3a». Mnaukatop BpeMeHH okaxeT «P5», 4To 03HaYaeT ypoBEeHb MOILIHOCTH 5.
PexxuM no ymonmyanuto - 7,2 kBT.

- =-- +
2 ® O @,t
Jl1s1 mepexo/a Ha APYroi ypoBeHb

Haxxmure +/- Ha Taiimepe. Umeercs 5 ypoBHeit MomHOCTH, OT «P1» 10 «P5».
WNupukatop TaliMepa IOKaXeT OIUH U3 HUX.

«P1»: MakcuManpHasT MOIITHOCTS 2,5 KBT.

«P2»: MakcuManabHass MOIHOCTE 3,5 KBT.

«P3»: MakcuMaabHass MOITHOCTE cocTaBisieT 4,5 kBT.

«P4»: MmakcuMalibHast MOIIIHOCTh COCTaBIAET 5,5 kBT.

«P5»: MmakcuMalibHast MOIIHOCTH 7,2 KBT.

T e s

IMoaTBep:xkaeHHe U BBIXOA M3 (PYHKIUH YIIPaBJIEHUS
3J1eKTPONUTAHUEM

OmHOBpEMEHHO HaXMHUTE «+» (Taiimep) u «Ilay3ay 11 MOATBEPKACHNUS, TTOCTIE YEeTO
BapoOyYHas MaHeNlb OyZeT BRIKIIOUYCHA.

-+

o o o
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HNcnoab3oBanue pynxkuun Boost (Y cuiieHHbI HATpeB)
AxkTuBHpOBaThH QyHKIUI0 Boost

(YcuniieHHbII HarpeB)
1. KocHurech noji3yHKa yrnpaBJieHHUs TOW 30HbI,
KOTOPYIO BBl XOTUTC BLI6paTI).

[Ipumeuanne: Hactpoiika MmomrHOCTH (hyHKIMH Bridge zone paboTaer Tak xe,
KaK U B 000 Ipyroii 0ObIIHON 30HE.

2. KocHutech xHomku Booster @, KOI'/Ia JUCILICH MUTaerT,

WHAWKAIUA YPpOBHA MOIIHOCTU NOKAa3bIBACT «P».

OtrmenuTs GpyHkumuo Boost (Y cuiieHHbIH HarpeB)

1. Haxmure Ha OJI3YHOK, YTOOBI OTMEHHUTH (QyHKIHIO Boost
(YcuneHHbIi HarpeB), U BEIOEPUTE YPOBEHB,
KOTODBIH BBl XOTUTE YCTAHOBUTE.

BknioyeHne
nuTaHus

* Oyukuusa Boost (Y cuneHHbI HarpeB) MOXKeT JUIUTHCS TOJIBKO 5 MUHYT, TIOCJIE Yero
30Ha aBTOMaTHYECKHU TIepeiIeT Ha ypOBEHb 9.

Hcnoab3oBanue QyHKIMH ABTOMATHYECKOT0 00HAPY/KEeHHUSA

Ecmu akTuBHpOBaTh PYHKIHIO aBTOMATHUECKOTO O0OHAPYKEHHS, OHa aBTOMATHICCKH
OOHAPYKUT U TIOKAXKET, TIe HAXOAUTCS MMOCY/Ia.

AKTHBHPOBATh (DYHKIHMIO ABTOMATHYECKOr0 00HAPY KEeHUS ﬁ
HaxMyTe KHOIIKY aBTOMaTHYECKOTO OOHAPY KEHHUS,

4TOOBI AKTUBHUPOBATH 3Ty (PYHKIIUIO.

Ha gucnnee otoGpasutcs «0», ecim ocyaa MOKeT ObITh OOHApYKeHa.

OtrMeHa pyHKIMH ABTOMATHYECKOr0 00HAPYKEHHUS
Haxxmure KHOIIKY aBTOMAaTHU4€CKOro 06Hapy)I(€HI/I$I CiIe pas,
9TOOBI OTMEHUTH ATy (QYHKIHIO.

Hcnonb3oBanue GpyHkuum 3HeproddpdexruBHOCTH

st MHAYKIMOHHBIX BAPOYHBIX MAHENISH YeM JIydIie 1ocyja, KOTOPYIO BBl HCIONIB3YeTe,
TeM Oostee s dektuBer npouecc. PyHKIMS 3HEProdPHEKTHBHOCTH MOXKET
ABTOMATHUYECKHU OMPEACIATH KAUYeCTBO MOCYABI M MOKa3bIBaTh 3P HEKTUBHOCTD
UCIIOJIb30BAHHSL.

AKTHBUPOBATH QYHKIUIO 5

3Hepro3gpeKTUBHOCTH

Haxxmure kHONIKY 93HEProd(eKTUBHOCTH, U 3aTOPUTCS
nnaukatop EE%. Ha aucnnee oToOpa3uTcs mpomeHT
HCIO0JIb3YEMOM MOIIIHOCTH.
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Ecnu Taiimep, 610KMpOBKa KHOIIOK WIIM (PYHKIIMU 9HEPTod(pHEeKTHBHOCTH
AKTHBUPYIOTCS] OZIHOBPEMEHHO, TO OyIIeT 0TOOpaXXaThCsi COOTBETCTBYIOIIAS
nH(opManus MoouepeiHo.

OTMmena pyHKUMH 3HEProdPPpekTHBHOCTH
Haxxmure xkHOTIKY 3Hepros¢ddexrnHocTr. MHAnkarop EE% mnoracher,
1 QyHKIUA OyIeT OTMEHeHa.

HUcnoab3oBanue QyHKIUU MOAACPKAHUSA

B ropsiemM COCTOSITHUMA
AKTHBHpYiiTe QYHKIHIO MOLIePKAHU IR I
B ropsiiemM COCTOSIHUH

1. KocHurecs nosi3yHKa ynpaBiIeHUs TOH 30HEI,

KOTOPYIO BBl XOTUTE HACTPOUTb.

2. Ilpu xacaHuM 37eMeHTa YIPaBICHHUS ITOLACPIKAHUS n [l
B I'OPsIYEM COCTOSIHUM MHIUKATOP 30HBI IIOKA3bIBACT « | » |:>

OtrMeHa pyHKIUM NOAIEPKAHUA B TOPAYEM COCTOSTHUH
KocHuTtech nmon3yHka ynpasieHUs TOX 30HBI, B KOTOPOH BBl XOTHTE OTMCHHTD
(YHKIHIO TOZ/Iep KaHKs B HATPETOM COCTOSIHUH, TIOCIIE YET0 BapOYHAasl [TaHEeNb
BEPHETCS K BEIOPAaHHOMY YPOBHIO.

HUcnoab3zoBanue pynkuum «Ilaysza»

1. Haxwmurte kHoTIKy «Ilay3ay, @ Y 30HBI HAarpeBa OYAyT OTKIIFOUEHBI.
Bce nHIUKATOPHI 30HBI MTOKA3BIBAIOT «||»

—> ]!

2. Eme pa3 Haxxmute KHOTIKY «Ilay3a» @, 1 BCE 30HBI HArpeBa BEpHYyTCS
K [IEpBOHAYaJIbHON HACTPOUKE.
¢  @yHKOUA JOCTYIHA, KOTa paboTaeT o/1Ha MM HECKOJIBKO 30H Harpena.
. Ecnu BBl He OTMEHHTE peXUM OCTAaHOBKH paboTHI B TedeHne 30 MUHYT,
WHIYKIMOHHAS BapOYHAs TaHEIb aBTOMATHYECKH OTKIIFOUHTCS.

BioknpoBKka 31eMeHTOB yNpaBJIeHUsA

*  BbI MOkeTe 3a0JIOKMPOBATH AJIEMEHTHI YIIPABIICHUS, YTOOBI IPEIOTBPATHTH
HETIpeHaAMEPEHHOE HCII0Nb30BaHUE (HapUMep, CIIlydaHOE BKIIIOUEHHE
30H Harpesa JeTbMH).
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* Korpga a5ieMeHTHI yrpasiieHus 3a0JI0KHPOBAHBbI, BCE 3JIEMEHTHI YIIPABICHHUS,
kpome anemenTa ynpasieHuss BKJL/BBIKJL., oTkitoueHs!.

Yto0b1 320J10KHPOBATH 3JIEMEHTHI YIIPABJIEHUS

Kocuurech 0710KupOBKU @) KHOITOK.
Mupukarop Taiimepa nokaxer «Loy.

Yro0b1 pa30I0KMPOBATH 3JI€MEHTHI YIIPABJIEHUSI
1. Y6emutech, 9TO BapOoUHAas MMaHENb BKIIOUYCHA.

2. HaxwmuTe u yaepxuBaiTe OJIOKUPOBKY KHOTIOK @ 3 CeKyH/Bbl.

3. Temeps BBl MOKETE HAaUaTh ITOJIE30BATHCS BAPOUYHOU MAHETBIO.
Koraa BapouHast naHenp HaXOAUTCA B PEKUME OJIOKUPOBKH,

& BCE JIEMEHTHI YIIPaBICHHUS OTKITIOUEHHL, 3a uckimouernemM BKJL/BBIKIL,
U BbI BCETJ]a CMOKETE BBIKIIOYUTH BAPOUHYIO MTAHEIb C MOMOIIBIO
BKJIL./BBIKJI. B aBapuiiHOM CHUTyalnu, HO BB TOJDKHBI CHadaIa
Ppa30JI0KUPOBATh BAPOUHYIO TAHETh BO BpeMs CIIEIYIOIIEeH OIepaIiiu.

IpenynpesxkaeHue 0 HAJTUYUU OCTATOYHOTO TEIJIA

Ecnu BapouHas manens nmpopaboraiia Kakoe-To BpeMsi, TO B Hel '
OCTaHeTCsl HEKOTOpOe KOMMIECTBO Teria. bykBa «Hy nmpexynpexnaer,
YTOOBI BBI ICPIKAITUCH HA PACCTOSHHH.

Hcnonb3oBanue pyHKIUM THOKOM 30HBI
(Tosbko misi CTP644MCBB)

[ ] 3Ta (byHKHI/ISI MOKET UCIIOJIb30BaTh KaK OAHY 30HY, TaK U ABE€ OTJACIIbHBIC 30HBL
B 3aBHCHUMOCTH OT NOTPEOHOCTEN MPUTOTOBJICHHS MUK B JAHHON CUTYAIINH.

® B xoMmmiekT BXOJAT IBE€ HE3ABMCHUMBIC KaTylIKHU, KOTOPLIMH MOKHO YIIPABJIATH 11O OTACIIb-
Hoctu. Korja rubkast 30Ha paboTraeTt, akTHBUPYETCS TOJIBKO Ta 30HA, HAa KOTOPOil CTOUT
nocyaa. Ota QyHKIws paboTaeT TOJIBKO B 30HAX MPUTOTOBICHUS 1# 1 2#.

® UroObl 06ecrieunTh 0OHAPYKEHHE OCYAbl U PABHOMEPHOE PACTIPEICICHUE TEIlIa,
HEOOXOIUMO TIPABUIILHO PACIIONOKHUT MOCY Ty IO IECHTPY.

;

aanasme mangfl

LiLL 1 |

LLLLLLL)
TTTTTT

Ll

B
N

133



®  Eciu BapovHas IaHeb UMeeT OoJiee OJHOI rHOKO# 30HBI, HE PEKOMEHYETCs
MCIOJIb30BaTh HECKOJILKO 30H OJJHOBPEMEHHO Il OTHON €MKOCTH.

X

N
71

1L
Ul

s
M

AKTHBHPOBATh PYHKIHIO THOKOI 30HBI
1. YroOBI aKTHBHPOBATH THOKYIO 30HY KaK OJHY OOJBIIYIO 30HY, HAKMHUTE KHOIIKY

@. 3yMMep NoAaeT 3ByKOBOM CUTHAJI, YKa3bIBAOIIUI HA TO, YTO HHAYKIIMOHHAS
BapOYHasi ITaHelb IEPEXOIUT K BIOOPY T'MOKOI 30HBL, @ COOTBETCTBYIOLIMH HHANKATOP
HAa4YMHAET MUI'aTh.

" =

[OEEEEE R TER TR m 5

2.  BwiOepuTe ypoBeHb MOIIHOCTH, KOTOPBIA BBl XOTUTE YCTAHOBUT,
Ha)KaB IIOI3YHOK.
(TR -

e | B )

OtMeHna pyHKIUHM THOKOH 30HBI

1. HaxMuTe KHOIKY ®, YTOOBI OTMCHUTH (DYHKITHIO THOKOI 30HBI.
THEEEEEEEERRRRR R em =

2.  Hacrpoiika MOITHOCTH pabOTaeT TakK ke, KaK M B JII000H Apyroit 0ObIYHOM 30HE.
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ABTOMATHYECKOE OTKJIIOYECHHUE

CDyHKHI/IH, 06ecnqu/IBa}0maﬂ 6C3OHaCHyIO OKCIITyaTalluro Bapquoﬁ I1aHCJIn,
MpeayCcMaTpuBacT aBTOMAaTUICCKOC OTKIIFOYCHUC. 10 IpOUCXOaUT KaX Il pas,
KorJa BbI 3a0bIBAETE BLIKIIOYUTE 30HY NPUTOTOBJICHUA. BpeMH OTKJIIFOUCHUA

IO YMOJIYaHHUIO TTOKa3aHO B Ta6n1/1ue HHXC:

YpoBeHb MOIITHOCTH 1 2 3 4 5 6 7 8

Pa6ouuii Taiimep
110 yMOTYAHHIO (92C) 8 |8 (8 |4 |4 |4 |2 |2

Hcnoab3oBanue Taiimepa

Br1 MoxkeTe ncmonp3oBaTh Ta171Mep ABYMs pa3JIMYHbIMU crocodamu:

L Br1 MoXkeTe ncnonp30BaTh €ro Kak TaﬁMep O6paTHOFO orcuera. B aTom clIydac

TaliMep He OTKIIOYHUT HU OAHY 30HY NPHUTOTOBIICHHS, KOTJa UCTEUET
YCTaHOBJICHHOE BPEMS.

®  Bbl MOXETE UCIIONIB30BATh €r0 KaK TaliMep OTKIIIOUEHHS, YTOOBI BBIKIFOUNTh
OJIHY WJIM HECKOJIBKO 30H NMPHUTOTOBJICHHS TI0 HCTEYEHUH BPEMEHHU.

®  Brl MOXeTe YCTaHOBUTH TaliMep Ha BpeMsi 10 99 MUHYT.

HUcnoab3oBanue TaiiMepa B KauecTBe TaliMepa 00paTHOIo oTcYeTa

1. Y6GZ[I/ITCCL, YTO BapOvHas maHeJIb BKIIFOYCHA. U xHOMIKA BBI60pa 30HBI
HC aKTMBHPOBAHa (I/IHZ[I/IKaLlI/Iﬂ 30HBI «-» HE MI/IFaeT).

HpI/IMC‘{aHI/ICZ Bu1 moxeTe YCTAaHOBUTD O6paTHLII>i OTCYCT 40 WJIU NOCJIC 3aBEPUICHUA

HaCTpOﬁKH MOIIHOCTHU 30HBI TPUT'OTOBJICHUS.

2. YcTaHOBHTE BpeMsl, KOCHYBIIHCH 3HAUKA «+» «-».
OnHOKpaTHOE HaXKaTHe KHOIKHU «+» YBEINYUBACT BPEMsI - n 5 =
Ha OJHYy MHUHYTY, a OHOKPAaTHOE HAXKaTHE KHOIIKH «-» <71
yYMEHBIIIaeT BpeMs Ha OJHy MHHYTY. Koraa ycraHoBieHHOE
BpEMsi IPEBBICUT 99 MUHYT, IPOU30UAET aBTOMATHYECKU
BO3Bpar k otMeTke «00», a Mpu OTHOBPEMEHHOM Ha>KaTHH
KHOTIOK «+» M «-» Ha HHIUKaTope oTobpasurcs «00».

3. Korna Bpems Oynet 3a1aHo, TaiiMep HaYHET 0OpaTHBIM OTCUET HEMEIIEHHO.

Ha nucriee oToOpasuTcst ocTaBieecs BpeMsi.
4. 3ymmep OyIeT oJaBaTh 3ByKOBOH CHI'HAJ B TCYCHUE - -

30 cexyHa, a MHAUKATOP TaiiMepa 0TOOPa3HUT 3HAYECHHE «- -»,
KOT/Ia HCTeYeT YCTAaHOBJICHHOE BPEMSI.
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HUcnonb3oBanue TaiiMepa AJis1 BBIKJIKYEHUA OJHON MJIM HECKOJIbKHX
30H NPUTOTOBJICHUS

1. Haxxmure nON3yHOK TOH 30HBI IPUTOTOBJICHUS, AN KOTOPOH S
BBl XOTUTE YCTAaHOBUTH TalMep.

2. YCTaHOBUTE BPEMsl, HAKHMAS «+» M «-».

OIHOKpaTHOE Ha)KaTHe KHOIKHU «1» yBEINYMBAET BPEMsI Ha OJTHY
MHHYTY, @ OTHOKPAaTHOE Ha)KaTHE KHOIIKU «-» YMEHBIIAET BPEeMs —=[]G=
Ha oHy MHUHYTY. Koraa ycTaHOBIEHHOE BpeMs IPEBBICUT -

99 MuHYT, TPON30IiIET aBTOMATHIECKHN BO3BPAT K OTMETKE

«00», a Ipu OTHOBPEMEHHOM HA)KaTHN KHOTIOK «» U «-»

Ha UHAHKaTOpe oToOpasuTcs «00».

3. Korma Bpems Oyzner 3amaHo, TaiiMep Ha4HET OOPATHBIA OTCYET HEMEIJICHHO.
Ha nucnnee oTobpa3utcs ocraBmieecs: Bpemsl.

ITPUMEYAHUE. B npaBoM HIDKHEM YTy HHIUKAIIUM YPOBHS MOITHOCTH OTOOpasuTCs
KpacHas TOUKa, yKa3bIBaoIlas, 4YTo BEIOpaHa 3Ta 30Ha.

'n+:> TN =
— 10

CEEEREEETTERT PR TR 5

4. Tlo ucteueHnuu BpeMEHU TaiiMepa COOTBETCTBYIOIIAs 30HA IPUTOTOBJICHUS Oy IeT
ABTOMATUYECKH BHIKITIOUEHA.

[Mpumeuanue: [{pyrue 30HbI IPUTOTOBIICHHs Oy IyT MPOIOJDKATH PabOTATh,
€CJIN OHU OBIJIM BKIIIOYEHBI paHee.

Ecyin TaliMep ycTaHOBJIeH 0oJiee 4eM Ha OAHOM 30He:

1. Tlpm ycraHOBKe TaiiMepa Ui HECKOIBKHUX 30H IPUTOTOBJICHUS OTOOPaXaroTCs
KpacHbIe TOYKH COOTBETCTBYIOIIMX 30H. Ha fucruiee taiimepa oToOpa)caeTcs MHH.
Taiimep. Touka COOTBETCTBYIOLIEH 30HbI MUTaET.

ICCLLEEEEEEERRR R R R R R R 3___: (ycTaHOBJIEHO Ha 15 MUHYT)
— 15+ ;

IECELEEEEEEERRE R R R R R R E (ycTtaHOBJIEHO Ha 45 MUHYT)
2. Kak TosipKO TaiiMep 0OpaTHOTo OTCHYETa UCTEYET, COOTBETCTBYIONIAs 30Ha

OTKITIOYMTCS. 3aT€M OH IMOKa)XeT HOBBIA MHUH. TaliMep, ¥ TOYKa COOTBETCTBYIOIIEH
30HbI HAYHET MUIaTh.

—-30+=>

P4
PN
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[Tpumeuanne: KocHurech KHONKM BbIOOpa 30HBI HAarpeBa, M HA MHAUKATOpE TaiiMepa
0TOOPA3UTCSI COOTBETCTBYIOLIMH TaliMep.

OT1mena Taiimepa

IIpu Ha>kaTUM KIaBUILK TaliMepa «-» AJs yCTaHOBKH TaiiMep Ha «00»
TaliMep OTMEHSETCSL.

PeKOMeH}IaHI/II/I IO MPUTOTOBJICHUIO ITUIITHA

ByneTe 0CTOpOKHBI IIPH JKapKe, MOCKOIBKY MAacio U KUP 049€Hb OBICTPO
HarpeBaroTcsi, 0cCOOEHHO TPH HCII0JIb30BaHUK pexkuma Boost (Y cuineHHbIH Harpes).
ITpu upe3BeIUaHO BHICOKHX TEMIEpaTypax Macio U XKHUpP CaMONIPOU3BOJIEHO
BOCIIJIAMEHSIOTCS, YTO CO3/aeT CEPhe3HYI0 ONaCHOCTh BO3TOPAHUS.

CoBeTnl IO NMPpUIroTOBJICHUIO

Korna exa noiinet 10 KuneHus, yCTAHOBUTE MEHBIIIYIO MOIIHOCTb.

Hcnonb30BaHue KPBIIIKH MO3BOJIUT COKPATUTh BPEMSI IPUTOTOBJIEHUS! M COKOHOMMUTD
DHEPIHIO 33 CYET COXPAHEHHUs TEILIA.

MuHIMAZHPYHTE KOJIUIECTBO KUIKOCTH WU JKUPa, YTOOBI COKPATHUTH BPEMS
MIPUTOTOBJIEHUS.

Haynute roToBUTH C BHICOKMM 3HAYEHHEM HACTPONKU U YMEHBIINTE 3HAYCHUE,
KOTJia MUILA HarpeeTcsl.

IIpuroroB/ienne puca (TylieHue)

TymeHne NpoucxoauT HUXKe TOUKH KUIIEHUS, IPH Temreparype okono 85°C,

KorJa Imy3bIpbKHY JIMIIb U3PEAKA MTOJHUMAIOTCA Ha MTOBEPXHOCTD KUAKOCTH. B stom
CCKPET BKYCHBIX CYIIOB U HEKHBIX TYIICHBIX 6.]'[}0,[[, IMOCKOJIBKY BKYC PAaCKPbIBACTCsA
6€e3 CIMIIKOM HHTEHCUBHOTO PeXXHMa IPUTOTOBICHHUS MPOAYKTOB. COyChl HA OCHOBE
AU U MYKH TaKKE€ CICAYCT TOTOBUTH HUKC TEMIICPATYPbI KUIICHU .

JJ1s HEKOTOPBIX PELieNTOB, BKIIIOYas PUTOTOBJICHHE PUca METOIOM abcopOLuH,
MOTYT IOTPeOOBATHCS YCTAHOBKH BBILIE, YeM MUHUMAITBHBIH PEKHM, YTOOBI
00eCIIeYnTh MPAaBUIILHOE PUTOTOBJICHUE OJI01a 38 PEKOMEHIOBAaHHOE BPEMSL.

Oo0:xapuBaHme cTelika

Yr100BI MIPUTOTOBUTHL COYHBIC apOMAaTHLIC CTEHKH:

1.

2.
3.

Briaepxute Msico npyu KOMHATHOM TeMnepaType okoao 20 MUHYT,

MPEeX/Ie YeM NPHUCTYNaTh K TOTOBKE.

Harpeiite Tsxkenyto ckoBopoy.

CMaxbTe pacTUTENBHBIM MaclIOM 00€ CTOPOHBI cTeika. COPBIZHUTE TOPSUIYIO

CKOBOPOJY HEOOJBIINM KOJIMYECTBOM PACTUTENIFHOTO Macya, a 3aTeM OITyCTUTE

Tyzla MsICO.

Bo Bpems npuroroBneHus cTeiik nepeBopaduBaiiTe ToNbKO OUH pa3. TouHoe Bpems

NPUTOTOBJICHUS OYET 3aBHCETh OT TOJIIUHBI CT€HKa U TOT0, KaK BBl XOTHTE €T0

MPUTOTOBUTH. Bpemst MokeT BappUpOBaThCSA OT 2 10 8 MUHYT C Ka)KJ O CTOPOHBI.
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Haxxmute Ha CTeﬁK, 4TOOBI ONpEACIUTb CTCIICHb €I'0 TOTOBHOCTU: Y€M TBEPIKE
OH Ha ollylb, TEM Goiee «XOpOLIO MPOKAPECHHBIM» OH 6yH€T.

OcTaBbTE CTEUK HA TEILIOKN TapeJIKC Ha HECKOJIbKO MUHYT, YTOOBI OH HACTOSJICS
1 CTaJI HE)KHBIM MEpea nojayeil Ha CTOJI.

JJ1s1 ’kapKu ¢ nepeMeliMBaHNEM

1.

2.

>

e

Bribepute COBMECTHMYTO ¢ KEPAMUKOH TIOCKYIO CKOBOPOIY WOK HIH

OOJBIIYI0 CKOBOPOY.

[IpuroroBsTE BCe HHTPEANEHTH 1 00opyaoBaHue. JKapka ¢ mepeMermrBaHueM
JoJpKHA OBITE ObICTpO. [IpH MPUTOTOBICHUN MUK B OOJBIINX KOJTHIECTBAX,
pa3zenuTe MUy Ha HECKOIBKO MEHBIINX MapTHH.

ITomorpelite CKOBOPOY B TCUCHHE HEOOIBIIOTO BPEMEHHU U JOOABBTE JIBE CTOJIOBBIC
JIO’)KKH PaCTUTEIHLHOTO Maca.

CHayana mpuroToBbTE MSICO, OTJIOKUTE €T0 U OCTaBbTE B TEILIE.

O6>xapbTe oBoIIM, ToMemuBas. Korjga oHu cTaHyT rOpSYUME, HO TIPU 3TOM
XPYCTSIIMMU, HACTPOUTE JJIsl 30HBI IPUTOTOBIIECHUS OoJiee HU3KYIO TEMIIEPATYPY,
BEPHHUTE MACO HA CKOBOPOXY U T00aBBTE COYC.

OCTOpPOKHO TIepeMeIIaiiTe HHTPEIUCHTHI, 9TOOBI YOSIUTHCS, YTO OHH MIPOTPEIUCH.
ITonmaBaliTe HEMEIIEHHO.

Hacrtpoiiku HarpeBa

Hacrpoiika HarpeBa IIpumeHenune

1-2 ® JIENTUKATHBIA MOJIOTPEB AJIs HEOOIBIINX 00HEMOB TTUIIH

* pacTaruIMBaHUE MIOKOJIa/a, CIMBOYHOTO Macia

U MPOJYKTOB, KOTOPBIE OBICTPO HAYMHAIOT [TOATOPAThH
¢ ci1aboe KUIIEHHe
* Me/JICHHBII HarpeB

3-4 * TIOJOTPEB

® 6LICTpO€ KHUIICHUEC
¢ IIPUTOTOBJICHHUE prcCa

5-6 * OJUHYHKA

7-8 * TTaccepoBaHUe

® IIPUTOTOBJICHHUEC NACTHL

® JKapKa ¢ IepeMEeIIHBaHUEM

* o0xapka

® NTOBEACHUEC cyna 10 KUTICHUA
® KUIIIYCHHE BOJbI
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YucTka 1 yxoa

Yto?

Kak?

Ba:xno!

IToBcenneBHOE
3arpsi3HEHHUE CTeKIIa
(OTIEYaTKH MajblLEB,
CJIeJIBI, TISITHA OT €1IbI
WK TIPOJIUBBI
HECIIaIKUX MPOIYKTOB
Ha CTEKJIE)

1. BEIKTIOUHUTE HIIEKTPOIUTAHUE
BapOYHOH MaHeIH.

2. Hanecure unctsiiuee cpeJcTBO s
BapOYHOH IaHeIH, T0Ka CTEKJIO
ele Temoe (Ho He ropsiuee!)

3. CMoiiTe U BBITPHTE HACYXO YUCTOH
TKaHbIO I OyMaXHBIM
HOJIOTCHIIEM.

4. BxirounTe 2JIeKTpONUTaHue
BapOYHOI maHeu.

¢ Korna nutanue BapoyHOI aHeIn
BBIKJTFOUEHO, MHIAUKAIIUS
«ropsiueil MOBEPXHOCTH» He OyneT
0TOOpaXkaThCsl, HO 30Ha HarpeBa Bce
elLe MOXKeT ObITh ropsueii!
BynbTe npeienbHO 0CTOPOIKHEI.

* MeTauIMYeCKUe MOYAJIKH,
HEKOTOPbIC HEHJIOHOBBIE I'YOKH
1 JKECTKUE/a0pa3uBHbIC YUCTSIIEC
CpeACTBa MOTYT IoLApanarh CTEKJIO.
Bcerna unraiite STHKETKY, YTOOBI
MIPOBEPUTD, TIOXOIUT JIX BaM
KOHKpETHAas MOYaJIKa Win
YHUCTSIIIIEE CPEACTBO.

¢ OO0s3aTeNbHO yAAISITE OCTATKU
YUCTSILIETO CPeCTBA Ha BApOUHON
MOBEPXHOCTH: HA CTEKJIE MOT'YT
OCTaThCsl MIITHA.

IepenuBbl, pacruiaBsl
1 Pa3JIMBBI CIIAJKHX
IIPOIYKTOB Ha CTEKIIe

HemenneHHo ypanure ux ¢ oMOUIbIO

JIOIATKH, IIITaTeNs WU CKpeOKa

¢ OPUTBEHHBIM JIC3BUEM, MTOIXOISIINX

JUISL KEPAMUUYECKUX CTEKIISTHHBIX

BapOYHBIX [TaHENel, HO ocTeperaiirech

rops4YMX NOBEPXHOCTEH 30H Harpepa:

1. BBIKIIIOYNTE IIUTAHUE BAPOYHON
MaHEeJ M Ha HACTEHHOM
BBIKJIFOYATEIE.

2. Jlep>xute JIe3BUE MM HHCTPYMEHT
noj yriiom 30° u cockpedute
3arpsi3HEHHE WIH Pa3iiiB
B IIPOXJIaTHOE MECTO
Ha BapOYHOH MaHeu.

3. Ypanure 3arpsi3sHEHUE WIH IPOJIUB
TKaHbIO MK OyMaXXKHBIM
MOJIOTEHLIEM.

4. BpInoJHUTE mIard co 2 1o 4 s
«IToBcemHEBHOTO 3arpsI3HEHUS
CTEKJIa» BBIIIE.

¢ Kak MOXHO cKkopee yJanuTe ITHa,
OCTaBILHECS OT PacIIaBOB
U CNAJIKUX IPOIYKTOB HIIH
mnponuBoB. Eciu 1ath UM OCTHITH
Ha CTEKJIE, TO HX MOXET OBITh
TPYIHO YAAJIUTh B IOCIEICTBUH,

a MOXET JIaJKe 3TO NPUBEJET
K HEHCIIPAaBIMOMY NOBPEKICHHIO
MOBEPXHOCTH CTEKJIA.

* OnacHOCTB IOPE30B: KOraa
3aIIUTHAS KPBILIKaA yOpaHa, JIe3BUe
CKpebKa ocTaeTcst OCTPBIM KaK
Oputsa. Mcnonssyiite ¢ ocodoit
OCTOPOXKHOCTBIO U BCETIa XPAaHUTE
B 0€30ITaCHOM ¥ HEJOCTYITHOM JUIS
JieTel MecTe.

IlepenuBsbl

Ha CEHCOPHBIE
INIEMEHTBI
yHpaBJIeHUs

1. BBIKTIOUHTE 3NIEKTPOITHTAHNE
BapOYHOM MaHeIH.

2. Cobepute pa3iuB BIUTHIBAIOIINM
MaTepHaoM

3. IIpoTpute 061aCTh CEHCOPHOTO
YIpaBJIEHUs YHCTON BIaXKHOMH
TyOKO¥ MIIM TKaHBIO.

4. Ilpotpute 007aCTh T0CyXa
OyMa>KHBIM IOJIOTCHIIEM.

5. BKJIIOYHTE 2EKTPONIUTAHNE
BApOYHOIi aHem!.

¢ Bapounas naHens MOXeT I10JaTh
3BYKOBOW CHTHAJI M BEIKITIOUUTECS,
a CeHCOPHBIE JIEMEHTHI YIIPaBICHUS
MOTYT He paboTaTh, KOria Ha HUX
€CTb XKUAKOCTS. [lepes MOBTOPHBIM
BKJIIOUCHHEM BapOYHOM TTaHEeIN
yOenuTech, YTO BBI BEITEPIIN HACYXO
00JIaCTb CEHCOPHOTO YIPaBICHHS.
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CoBeTbl H IOJACKA3KH

IIpobaema

Bo3Mo:xHBIE IPHYHHBI

Yro genartn

HeB03MO0KHO BKIIIOUUTH
BapOYHYIO ITaHEIIb.

Her QJICKTPOIIUTaHUSA.

V6enurech, 4T0 BApOYHas IIaHEIb
HOJKIIOYEHA K HCTOYHUKY
3JIEKTPOIUTAHUSA U BKIIOYCHA.
IMposepsTe, HET 11 IepeboeB

B JICKTPOCHA0XCHUHY B BalIeM JIOME
WM paiione. Eciu BBl Bce HPOBEPHIN
U po6JieMa He yCTpaHeHa, 00paTHTeCh
K KBAJIM(QUIIMPOBAHHOMY CIIELIMANINCTY.

CeHCOpHBIE 31eMEHThI
YIpaBICHHS
HE Pearupyor.

DIEMEHTHI yIPaBICHUs
3a0JIOKUPOBAHBIL.

Pazbnokupyiite CEHCOPHOE YIpaBICHHE.
WHcTpyKImu cM. B pasziene
«OKCILTyaTallK KepaMUIecKOi
BapOYHON MAHETN».

CII0XHO yIpaBIIsTh
CEHCOPHBIMH JJIEMEHTAMH
yIpaBICHHS.

Ha snemenrax ynpasieHus MOeT
OBITH HEOOJIbIIIAs [UICHKA BOJIBL,

WITA BBl MOXKETE UCII0JIb30BATh
KOHYHK MaJIbL{a IPU IPHKOCHOBEHHHI
K DJICMCHTAM YIIPABJICHHUS.

V6emuTech, 4TO 30Ha CEHCOPHOTO
yIpaBIIeHHUs cyXasi, U KacaTech
9JIEMEHTOB YIPABJICHHS 10,1y YK
nanbla.

Crekio TionapariaHo.

IMocy/a ¢ HepOBHBIMH KpPasMH.
HIcronb3yOTCst HEIPUTO/IHBIE
abpa3iBHBIC YUCTSIIHE CPELICTBA
WK ryOKa.

Hcnons3yiiTe mocyy ¢ MIOCKUMHI
U I71aJKUMH OCHOBAHUSMH.

CM. «BbI00p PaBUIILHOM MOCY IbI».
CM. «YucTtKa U yXom.

Hexotopast mocyna Mmoxxet
M371aBaTh TPECK WU
IIEITYKHA.

DTO MOKET ObITh BBI3BAHO
KOHCTPYKIIMEH BamIeil mocy bl
(ciou pasIMYHBIX METAIIOB
BHOPHPYIOT TI0-pa3HOMY).

210 HOPMAJIBHO IS TIOCY IBI
1 HC yKa3bIBaCT Ha HEUCIIPABHOCTB.

HunykiuonHas BapouHas

NaHeNb U3/1aeT HErPOMKHUil
TyJl IpH paboTe B peXHMe

CHMJILHOTO HArpeBa.

D710 00YCIIOBICHO TEXHOJIOTHEH
HHyKIHOHHOTO IPUTOTOBICHHS ITHILH.

OT0 HOPMAJILHO, HO LIIyM JIOJDKEH
oc1abeBaTh WX IONHOCTBIO HCUE3aTh
IPU YMEHBIICHUN HAIPEBa.

Lllym BenTmisTOpA,
HCXO AT

OT UHAYKLUOHHON
BapOYHOM MaHeNu.

BenTunsatop oxnax/eHus, BCTPOCHHBIH
B Ballly HHIYKI[HOHHYIO BAPOUHYIO
IaHelb, BKIIOUMIICS, YTOOBI IPEIOTBPa-
THUTh EPETPEB NEKTPOHHBIX
KOMIOHEHTOB. OH MOXET NPOJOJDKATh
paboraTh Jaxe Mocie Toro,

KaK BbI BBIKJIIOYMIIN HHAYKIIMOHHYIO
BAPOYHYIO NaHENb.

OTO HOPMAJIBHO U HE TPeOyeT HUKAKHX
neiictBuii. He BbIKITIOUaiiTe MMTaHne
MHJyKIMOHHOHN BapOYHOH MaHenn

Ha CTEHE BO BpeMsl pabOThl BEHTHIATOPA.

Ilocyna He HarpeBaeTcst
U oToOpakaeTcst
Ha JIMCILIEE.

WHIyKUHOHHAs BAPOYHAs TAHEIb

HE MOXET 00HApYXHUTb MOCYY,
HOCKOJIbKY OHA HE HOAXOAUT IS
HHIyKIHOHHOTO IPUTOTOBICHHS ITHILH.
VHayKuuoHHas BApOYHask aHeNlb

HE MOKET 0OHAPYXHUTb MOCYY,
MOTOMY YTO OHa CJIMIIKOM MaJia JIst
30HBI TIPUTOTOBJICHHS! MUIIN HIN
[OCTABIICHA HE [0 LECHTPY.

Hcnonb3yiite nocy 1y, HOAXOIAILY IO

U1 MHIYKIIMOHHOTO

npurotosieHus nuuy. Cum. paszen
«BBIOOp NPaBHIIBHOM HOCYIBD».
IMocraBbTe OCYMy B LIEHTp 1 yOeauTeCh,
4TO €€ OCHOBaHUE COOTBETCTBYET
pa3Mepy 30HbI IPUTOTOBJICHHS.

WunykionHas BapouHas
MaHeJb WIIH 30Ha MPUTO-
TOBJICHUSI HEO)KHIAHHO
BBIKJIFOUIJIHCE, Ha JHCILICE
0TOOpakaeTcst 3ByKOBOH
CHUTHAJI ¥ KOJI OLIUOKH
(0OBIYHO Yepe Ty oIHiics
C OZIHOM WIJIN JByMsl
nudpaMu Ha JucIIee
TaiiMepa NPUrOTOBJICHHUS).

Texauueckas HEUCIIPABHOCTD.

3anuumTe 6yKkBbl M LU(PBI OMINOOK,
BBIKJIFOYHTE THTAHUE UHYKIHOHHOMN
BapOYHOH MaHENIU Ha CTEHE

1 00paTuTeCch K KBaIN(ULIHI-
POBAaHHOMY CIELHAIINCTY.
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OTo0OpaxkeHue U MPOBEPKA HEUCTIPABHOCTEM

HpI/I BO3HUKHOBCHHWHU HEHUCIIPABHOCTU MHAYKIIMOHHAA BapOvYHasd MaHC/Ib aBTOMAaTUYCCKU

nepeﬁaeT B 3al[UTHBIN PEKUM U 0T06pa3I/IT COOTBECTCTBYIOIIUEC 3allIUTHBIC KOJbI:

[Ipobsnema | Bo3MOXHBIC MPUIHHBL Yro nenarp
E4/E5 HewncnpaBHocTh gaT4ynka IToxanyiicta, CBAXKUTECH
TEMIIEPaTyphI C MOCTABIIUKOM.
E7/E8 HewncnpasaocTts IToxanyiicta, CBAXKUTECH
TEMIIEPaTypPHOTO C MOCTABUIUKOM.
natunka IGBT.
E2/E3 OTKIIOHEHUS OT HOPMBI [Noxaiyiicta, IpoBepbTe, B HOpME
HaNpsDKEHUS TUTaHUS 7 3IeKTponuTanue. BkiroueHne
MTUTaHWSA TOCIE MOAAYH TUTaHHS
B HOpME.
E6/E9 HenpasunbHoe TemioBoe [Moxamyiicta, mepesammycTuTe mocie
N3ITy4eHHE HHAYKIIMOHHON TOTO, KaK HHAYKIIIOHHAS BApOYHAsI
BapOYHOH MaHenu TIAHEJIb OCTHIHET.

Briuie npuBeeHsl IpUMeEpBL U OCMOTP PAcpPOCTPAHEHHBIX HEUCIIPABHOCTEM.
[Moxanyiicta, He pa3doupaiiTe ycTpOHCTBO CaMOCTOATENBLHO, YTOOBI H30EKATh
KaKuX-1100 OMacHOCTEH U MOBPEXICHUN HHIYKIIMOHHON BapOYHOH MaHEeIH.

TexHuYecKkHe XapaKTePUCTUKH

WupykiuoHHast BApOYHAs TaHETb Cl642MCBB / CTP644MCBB
30HbI HarpeBa 4 30HBI

Hanpspxenne mutaHus 220-240 B~50/60I'yg
VYcraHoBNIEHHAs 3NIEKTpUYECKasi MOIIHOCTh 7200 Bt

Pazmep m3npenus JIxIxB (M) 590%520x%58

Pa3meps! 1 BeTpauBanust AXB (Mm) 560%490
WHnykunoHHas Bapo4Hasi aHelb Cl633MCBB

30HBI HarpeBa 3 30HBI

Hanpsbkenne nuTanus 220-240 B~ 50/ 60 I'ny
VYcraHoBNeHHAs 3JIEKTpUYECKasi MOIIHOCTh 7200 Bt

Pasmep m3penus JIxIIxB (Mm) 590%520x%58

Pa3meps! 1 BetpanBanust AXB (Mm) 560%490

Becn Pa3MEpPHI ABJIIAIOTCA HpI/I6J'II/ISI/IT€J'H)HLIMI/I. HOCKOJ’ILKy MBI [IOCTOSAHHO CTPEMUMCH

yiaydliaTb Hally OpoAayKHOHUIO, Mbl MOKEM U3MEHATH TCXHUYCCKUEC XAPAKTEPUCTUKU
" KOHCTPYKIHHU 0e3 peABapUTCIbHOIO YBSAOMIICHUS.
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YcTranoBka

Bblﬁop MOHTA:KHOT0 000pPYA0BaHMS
CrenaiiTe BbIpe3 B CTOJICIIHUIIC B COOTBETCTBHH C pa3MepaMH,

YKa3aHHBIMH Ha YEPTEKE.

e Jlns nesed MOHTaXKa M AKCIUTyaTal[ii BOKPYT OTBEPCTHUS CIEAYET MPEAyCMOTPETh
IIPOCTPAHCTBO HE MeHee 50 MM.

* YbenuTech, 9TO TONIIMHA CTOJICIITHHUIE COCTaBIsIeT He MeHee 30 MM. Bribepute
TEPMOCTOMKHIA MaTepHa ISl CTOJICIITHUIIBL, 9TOOBI H30eKaTh OOJBIIeH geopMaItim,
BBI3BaHHOM TEIUIOBBIM M3JIy4€HUEM OT BapO4HOU naHenu. Kak nokasano Huxe:

Ipenynpexnenue: B kauecTBe MaTepuaa padbodeii MOBEPXHOCTH HEOOXOIUMO

HCIIOJIb30BaTh MPOMUTAHHOE ICPEBO U IPYTO¥ U30IAIMOHHBINA MaTepUaL.

A (mm) [ (Mm) | B(mm) | I (mm) | A(mm) | B (mm) | X (Mm)

Cl642MCBB
Cl633MCBB 590 520 58 54 560 490 50
MHUHAMYM
CTP644MCBB

B 00s13aTennbHOM MOpPsiiKe yOeAUTECh, YTO BAPOUYHAsS ITAHEIh XOPOIIO BEHTHINPYETCS,

a BITyCK U BBIMYCK BO3/lyXa HE 3a0JIOKUPOBAHBL. Y O€UTECh, YTO BAPOUHASI TOBEPXHOCTH
HAXOJIHUTCSI B XOpolieM padoueM cocTosiauu. Kak nmokasano Huxe. [Ipumedanue:
Be3omacHoe paccTosiHue MEX/IY IUTMTON M IKAGUUKOM HAJ IUIUTOH ODKHO COCTABISITh
He MeHee 760 MM.




A (Mmm) B (Mmm) C (Mmm) yi | E

760 50 muaumyM | 20 MuaIMYM | 3a00p Bo3ayxa | Beimyck Bozmyxa 5 Mm

l'[epell MOHTAKOM Bapoqnoifl naHeJIn yﬁemeeCL, 4To

CrosnemHuna npsMoyroibHasl ¥ pOBHasl, U HUKaKHe KOHCTPYKTUBHBIC 3JIEMEHTHI

HE MEIIAOT BBIIIOJIHEHNIO TPeOOBaHMI K CBOOOZHOMY MPOCTPAHCTBY.

CrosnenIHuUIA BEINOJIHEHA U3 KAPOIIPOYHOT0 MaTepuaa.

Ecmu Bapo4Has naHenb yCTaHOBIIEHA HaJl JyXOBKOI, TO B TyXOBKE HMEETCA
BCTPOEHHBIN OXJIAXKIAIOIIHUI BEHTUIIATOP.

MoHTax OyAeT COOTBETCTBOBATH BCEM TPEOOBAHUSIM K JIOITyCKaM M IIPHMEHUMBIM
CTaHJapTaM U HOPMaM.

TMoxxonsmuii H30IMPYIOMKN BEIKIIOYATENb, 00SCIICYNBAIONIHN TOTHOE
OTKJIIOYEHHUE OT CETH MEKTPOIUTAHUS, BCTPOEH B IOCTOSHHYIO IIPOBOJIKY,
CMOHTHPOBAH U PACIIOJIOKEH B COOTBETCTBUU C MECTHBIMH IIPaBUIAMU U HOpMaMH
I10 3JIEKTPOIPOBOJKE.

W3zonupytromuii BEIKIIIOUATETh JOJDKEH OBITh YTBEPXKICHHOTO THIIA U 00ecrieunBaTh
pa3zeneHre KOHTAaKTOB BO3AYIIHBIM 3a30pOM B 3 MM Ha BceX IMOJIOcax (MM BO BCeX
aKTHBHBIX ((pa3HBIX) MPOBOJHHUKAX, €CITM MECTHBIC TIPABHIIA IPOBOJIKH JIOITY CKAIOT
TaKkoe U3MEHECHHE TPeOOBaHU).

W3onupyromuii BEIKIIOUATENs OyAeT JIETKO TOCTYTIEH IS M0JIb30BaTeNs Mocie
MOHTa)ka BApOYHON IaHEIH

B cnyuyae coMHEHUI OTHOCUTEIBHO MOHTaXka Bbl IPOKOHCYJIBTUPYHTECH C MECTHOM
CITy>k001 TEXHNYECKOTO Ha/130pa 3a CTPOUTEIHCTBOM U HOPMATUBHBIMH aKTaMHU
BbI ncnosp3yeTe TepMOCTOMKIE U JIETKO OYHIIaeMble OKPHITUS (Hapumep,
KePaMHUECKYIO IUTUTKY) JUIS TOBEPXHOCTEH CTEH, OKPY>KAaIOIIUX BAPOUHYIO MTAaHETb.

ITocsie MOHTaKQ BapPO4YHOI MaHe U YOeauTeCh, YTO

Kabenp nuranus He TOCTYIICH Yepe3 ABEPIb! IKada WIN BBIABIKHBIC SIIHUKH.
Mmeetcst 1oCTaTOYHBIHN MOTOK CBEXKETO BO3AyXa CHapYy XM IIKkada K OCHOBaHUIO
BapOYHOI MaHEIN.

Ecmu Bapo4vHasd MaHeJIb YCTAHOBJICHA HAd BBIIBMYKHBIM SAIITUKOM WUJIN HIKa(bOM,
TEIIO3AIIUTHBIN Oaphep yCTaHaBIMBACTCS O/l OCHOBAaHWEM BapOYHOI MaHeN!.
W30nupyromuii BEIKIOYATENb JIETKO JOCTYIIEH IS II0JIb30BaTEINs.

Ilepen MOHTaXKOM Kpelne:KHbIX KPOHIUTEHHOB

YCTpoicTBO JOKHO OBITH pa3MENIeHO Ha YCTOWYHMBOI IIaKON TIOBEPXHOCTH
(ucnonesyiite ymakoBky). He npunaraiite ycuine x aneMeHTaM yIpaBiIeHus,
BBICTYIAIOIIMM U3 BAPOYHOM MaHEN!.

MoHTa%K Kpene:XKHbIX KPOHIITEHHOB

YCTpoicTBO TOIKHO OBITH pa3MelIeHO Ha YCTOHYHMBOM 718 IKOW TIOBEPXHOCTH
(ucnonp3yiiTe ynakoBky). He mpunaraiite ycunue K 3JeMeHTaM yIpaBlIeHUS,
BBICTYNAOUIVM U3 BAPOUHON NaHEIH.

ITocne ycTaHOBKH 3aKpeNUTe BapOYHYIO TAHEIs Ha pabodel TOBEPXHOCTH,
NPUKPYTUB YETHIPE KPOHIITEHHA B HW)KHEH 4acTH BapOYHON MaHeNH (CM. pUCYHOK).
OTperynupyiTe MON0XKEeHNEe KPOHIITEHHA B 3aBUCUMOCTH OT TOJIITHUHBI paboueit
MOBEPXHOCTH.
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Tabnuua

| | Tabauua
\/ BapouHas i / / BapouHan /// /'
naHesnb A naHesnb g /
) % | j T ‘ | 7 v // / .
KpoHLwwTeiH AN Ay R
2| KpoHuwTenH 8

IIpeaynpexnenus

MoHnTax BapO‘IHOf/'I TMaHEeJI JOJDKHBI IIPOMU3BOJAUTH TEXHUYCCKUEC CTICHUAIUCTBI UIIU
KBaNM(UIMPOBAHHBII MepcoHal. Y Hac ecTh MPOpeCcCHOHAIIbI, KOTOPBIE TOMOTYT
BaM. Hu B k0oeM ciyuyae He BBIIOJIHANTE MOHTaX CaMOCTOSITENBHO.

BapouHyto naHesnb 3anpeiieHo yCTaHaBIMBaTh Ha XOJIOAWIBHOM 000pyI0BaHKH,
MOCYIOMOEYHBIX MAIIMHAX U POTOPHBIX CYIIMIIKAX.

BapouHyto nmaHens cieayeT yCTaHOBUTh TAKMM 00pa3oM, 4To0BI 00ecednTh
Jydlllee TEIUIOBOE M3IIyueHHe IS TIOBBILIICHHUS €€ HaIeKHOCTH.

CreHa 1 30Ha HHAYLIUPOBAaHHOIO HAarpeBa Haj CTOJIEIIHULIEH TOJIXKHBI
BBIJIEPKUBATh TEILIO.

Bo n3bexanne MOBpeXICHUN COHABUY-CION U KJIEH JOIHKHBI OBITH TEPMOCTOHKHAMHU.
He ucnonp3yiiTe napooYUCTUTEND.

3Ty KEPAMHUYCCKYIO IMMaHEJIb MOKHO IMMOJAKIIOYATh TOJBKO K HCTOYHUKY IMUTaHUA

¢ conpoTtuBieHneM cucteMsl He 6oiee 0,427 Owm. ITpn HE0OXOAMMOCTH 0OPAaTHUTECH
32 KOHCYJbTAIel B SHEProCHA0XKAIONTYI0 KOMIAHUIO JJIS TOTyYeHHs HH(OPMAaIuN
0 CONPOTUBJICHUH CUCTEMBI.
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HoakiwvyeHue BApOYHOI MAHEJH K JJIEKTPOCeTH

3HCKTpOHI/ITaHI/IC JOJIKHO OBITh TIOAKIIOYEHO COTJIACHO COOTBETCTBYIOIIEMY CTaHAAPTY
WM 9epe3 OJHOTIOIOCHBIA aBTOMAaTHIECKUN BRIKITI0YaTesb. CI1ocod MOaKITFOUeHHS
IIOKa3aH HHUXKEC.

L1 N2 L2 L1 @ N2 L2

N1T @ N1
OOQOO QOQO

o N PE L1 N PE L2

L-N:220-240 B ~ L1-L2:380-415B ~

e Ecmu xabenp MOBPEXICH WIH HYXKIAeTCs B 3aMeHE, €r0 3aMEHY JOJDKCH BHITIOHUTH
CHETHANHCT TI0 TTOCIETPOIA)KHOMY O0CITYKHBAaHUIO C HCTIOIh30BaHUEM
COOTBETCTBYIOIUX NHCTPYMCHTOB, lITO6IJI I/136e)i(aTL HECYACTHBIX CIIy4acB.

e Ecnu nprbop NOAKIIOYAETCS HENOCPEACTBEHHO K 3JIEKTPOCETH, HEOOXOJMMO
YCTaHOBUTH MHOTOIIOJIFOCHBIN aBTOMAaTHYECKUH BBIKJIIOYATEIb C MUHUMAJILHBIM
3230pOM MEXy KOHTAKTaMHu 3 MM.

¢ MOHTaXHUK JOJKCH YOSAUTHCS, YTO OBLIO BBITOJHEHO MPABHIBLHOE 3JICKTPHUECKOE
MOJKJTFOYSHIE U YTO OHO COOTBETCTBYET IPABUIIAM TEXHHUKH OE€30MaCHOCTH.

o Kalens He JODKEH OBITH COTHYT WIIH CXKAT.

e PerymsapHyro npoBepKy 1 3aMeHY KaOemsi MOXKET IIPOU3BOAUTE TOJIBKO
KBaTH(HUIMPOBAHHEIHA CIICIIHAJIACT
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YTUIN3ALUS:

He yruimsupyiite

3TOT HPOAYKT KaK
HeCOPTHPOBAHHbIE
OBITOBBIE OTXO/bI.

Takne oTxoabl
He00X0AUMO cOOMPATh
OTIeJbHO 1J1s
crnenuaibHoi 00paboTKu.

JlaunHblii mpuOop MapkupoBaH B cooTBeTcTBUHM ¢ [lupextuBoit EBporneiickoro
napiamenta i Cosera EBponetickoro Coroza 2012/19/EU 06 otxomax
DNIEKTPUIECKOTO U dIeKTpoHHOro obopynosanus (WEEE). Obecnieuns
HPaBUIBHYIO YTHIIM3ALMIO JAHHOTO HPHOOpa, BbI IOMOXKETE HPEIOTBPATHTh
BO3MOXHBIH YIIIepO OKPY KaIOIIEH cpelie ¥ 3I0POBBIO JHOJIEH, KOTOPBIN
BO3MOJKEH IPH HENPABHIBHON YTHIIH3ALHH.

DTOT CHMBOJI Ha M3/IEJIMH YKa3bIBAaCT HA TO, YTO C HUM Hellb3s 00pallaThCs
KaK ¢ 0OBIYHBIMH OBITOBEIMH OTXOJaMH. Ero ciemyeT oTHeCTH B IyHKT
cOopa ISl yTHIN3ALHHY JIIEKTPHIECKHUX U IEKTPOHHBIX TOBAPOB.

Otot npudop TpedyeT CrennanbHOH yTHIN3aul 0TX0A0B. [t nomydeHus
JIOIOJTHUTEIIBHON HH(POPMAIMY OTHOCHTENEHO 00paObOTKY, YTUIH3AIUI

U nepepabOTKH JAHHOTO M3/ 00paTUTECh B MECTHBIN COBET, CIIY X0y
yTHJIM3alUK OBITOBBIX OTXOJ/OB HJIM B MarasuH, I'JI¢ BbI €r0 IPHOOPEIIH.

[ monmy4eHust 0oJee moapoOHBIX CBelleHUiT 00 00paboTKe, yTHIIN3aLUI
U nepepaboTKe TaHHOTO M3/ 00paTHTECh B MECTHYIO TOPOICKYIO
AJIMAHHCTPALHUIO, CITyXKOY yTHIH3aLiK OBITOBBIX OTXOOB WITH B Mara3uH,
B KOTOPOM TIPHOOPETEHO U3JETIHE.
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Stahnéte si aplikaci hOn

V aplikaci hOn mate pristup k fadé receptl a dalSimu obsahu

h

U EXPLORE IT ON
e AppGallery

#_  Available on the

| ® App Store

, GET IT ON \
” Google Play
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BEZPECNOSTNI VAROVANI
PRED POUZITIM SPOTREBICE SI POZORNE
PRECTETE NASLEDUJICI POKYNY.

Instalace

Nebezpeci urazu elektrickym proudem

» Pted provadénim jakékoli prace na spotiebi¢i nebo udrzby
odpojte spottebi¢ od sitového napajeni.

 Pfipojeni k dobrému uzemnovacimu systému je nezbytné
a povinné.

* V pevnych rozvodech musi byt zabudovany prostiedky
pro odpojeni v souladu s predpisy pro elektroinstalaci.

« Zmény domadci elektroinstalace smi provadét pouze
kvalifikovany elektrikaf.

* NedodrZeni tohoto navodu mliZze mit za nasledek uraz
elektrickym proudem nebo smrt.

Nebezpeci porezani

* Bud'te opatrni — hrany panelu jsou ostreé.

» Pokud nebudete postupovat opatrné, muze dojit ke zranéni
nebo pofezani.

Diilezité bezpecnostni pokyny

» Pfed instalaci nebo pouzitim spotiebice si pozorné piectéte
tyto pokyny.

* Na tento spotiebi¢ nikdy neumist'ujte Zadny hotlavy material
nebo hotlavé vyrobky.

* Poskytnéte tyto informace osob& odpoveédné za instalaci
spotiebice, snizite tak naklady na instalaci.

* Pro zabranéni nebezpeci musi byt tento spotiebic
nainstalovan v souladu s timto navodem k instalaci.

» Tento spotiebi¢ smi fadn¢ nainstalovat a uzemnit pouze
vhodné kvalifikovand osoba.
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Tento spotiebic ptipojte k obvodu, ktery disponuje
izola¢nim spinacem zajist'ujicim uplné odpojeni

od zdroje napéjeni.

VAROVANI: PouZivejte pouze takové zabrany na varné
desky, které vyrobce spotiebi¢e sam navrhl nebo oznacil

v navodu k pouziti jako vhodné, pfipadné zabrany vestavéné
do spottebice. Pouzivani nevhodnych krytti mize vést

k nehodam.

Nespravna instalace spotiebice by mohla vést k neplatnosti
jakychkoli narok vyplyvajicich ze zaruky nebo odpovednosti.
Podrobnosti o instalaci naleznete v ¢asti <Instalace>.

Provoz a idrzba
Nebezpecdi urazu elektrickym proudem

Nevaite na rozbité nebo prasklé varné desce. Pokud se povrch
varné desky rozbije nebo praskne, okamzité spotiebic
vypnéte u sitového napajeni (vypinac) a obratte

se na kvalifikovaného technika.

Pted ¢isténim nebo tdrzbou varnou desku vypojte

ze zasuvky.

Nedodrzeni tohoto ndvodu miize mit za nésledek traz
elektrickym proudem nebo smrt.

Zdravotni rizika

Tento spotiebiC splituje normy elektromagnetické
bezpecnosti.

Nebezpeci poranéni na horkém povrchu

Béhem pouzivani budou pfistupné casti tohoto spotiebice
velmi horké a mohou zptisobit popaleniny.

Nedovolte, aby se vase télo, obleceni nebo jakykoli jiny
pfedmét nez vhodné nadobi dotykal sklokeramické desky,
dokud povrch nevychladne.
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* Na povrch varné desky nepokladejte kovové predméty jako
noze, vidlicky, 1zice a poklicky, protoZe by se mohly ohrat

+ D¢ti mladsi osmi let se nesmi pfiblizovat ke spotiebici,
pokud nejsou pod nepretrzitym dohledem.

* Rukojeti hrncti mohou byt horké na dotek. Zkontrolujte,
zda rukojeti hrncti nepfe¢nivaji ostatni varné zony,
které jsou zapnuté. Drzte rukojeti mimo dosah déti.

* NedodrZeni téchto pokynli miize mit za nasledek popaleniny
a opareniny.

Nebezpecdi porezani

 Ostra biitva Skrabky na varnou desku je pfi zasunuti
bezpecnostniho krytu odkryta. Pouzivejte ji s mimofadnou
opatrnosti a vZdy ji skladujte bezpecné a mimo dosah déti.

» Pokud nebudete postupovat opatrné, mize dojit ke zranéni
nebo porezani.

DiileZité bezpe¢nostni pokyny

 Pfi pouzivani nikdy nenechavejte spottebi¢ bez dozoru.

+ Ptevafovani zplisobuje kout a mastné skvrny od ptetecent,
které se mohou vznitit.

* Nikdy nepouZivejte spotiebi¢ jako pracovni nebo
skladovaci plochu.

* Nikdy nenechavejte na spotiebici Zadné predméty
nebo nacini.

» Spotiebi¢ nikdy nepouzivejte k ohfivani nebo
vytapéni mistnosti.

* Po pouziti vZdy vypnéte varné zony a varnou desku,
jak je popsano v této piirucce (tj. pomoci dotykovych
ovladacit). Pti odstranovani nadoby z varné desky a vypinani
varné zony nespoléhejte na funkci detekce nadoby.

* Nenechte déti si hrat se spotiebi¢em ani na ném sed¢t,
stat ani na n&j 1ézt.
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Predméty pro déti neskladujte ve skiinich nad spotiebi¢em.
Pokud dit¢ vyleze na varnou desku, hrozi mu vazné
poranéni.

Nenechavejte déti samotné nebo bez dozoru v prostoru,
kde se spotiebi¢ pouziva.

Déti nebo osoby se zdravotnim postizenim, které omezuje
jejich schopnost pouzivat spotfebi¢, by méla odpovédna

a kompetentni osoba poucit o jeho pouzivani. Instruktor

by se mél presvédcit, ze mize spotiebi¢ pouzivat bez
nebezpeci pro sebe nebo své okoli.

Neopravujte ani nevyménujte Zadnou Cast spotiebice,
pokud to neni vyslovné doporuceno v pfirucce.

Veskery ostatni servis by mél provadét kvalifikovany technik.
K ¢isténi varne desky nepouzivejte parni Cistic.
Nepokladejte a nehazejte na varnou desku tézké predmety.
Nestiijte na varné desce.

Nepouzivejte nddoby se zubatymi hranami ani je netahejte
po povrchu desky, mohlo by dojit k poskrabani skla.

K ¢isténi varné desky nepouzivejte draténky ani jiné drsné
abrazivni Cistici prostiedky, mohou poSkrabat sklokeramiku.
Pokud se poskodi nap4jeci kabel, vyménu musi provést
vyrobce, jeho servisni zastupce nebo osoba s podobnou
kvalifikaci, aby se vyloucilo riziko.

Tento spotiebic je ur€en pouze pro pouziti v domdacnosti!
Na komer¢ni pouziti jakéhokoli druhu se nevztahuje zaruka
vyrobce!

VAROVANT: Spotiebic a jeho pistupné souéasti jsou
béhem pouzivani horké. Zabraiite ptistupu malych déti

ke spotiebici.

Bud'te opatrni a nedotykejte se topnych téles varné desky.
Dé&ti mladsi osmi let se nesmi ptiblizovat ke spotiebici,
pokud nejsou pod neptetrzitym dohledem.
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Tento spotfebi¢ mohou pouzivat déti stars$i osmi let a 0Soby

s omezenymi fyzickymi, smyslovymi nebo duSevnimi
schopnostmi nebo osoby nezkuSené a neznalé za piredpokladu,
7e maji zajistény dohled nebo byly pouceny o bezpecném
pouzivani spotiebice a chdpou souvisejici rizika.

Déti si se spotiebicem nesméji hrat. DEti nesméji provadét
¢iSténi a uzivatelskou udrzbu bez dozoru.

VAROVANI: Piiprava pokrmi na tuku nebo oleji na varné
desce bez dozoru miize byt nebezpecna a vést ke vzniku
pozaru. NIKDY se nepokousejte hasit pozar vodou,
vypnéte spotiebic a potom zakryjte plamen,

napft. poklickou nebo hasici dekou.

VAROVANTI: Nebezpeéi pozaru: nepokladejte predméty
na varny povrch.

VAROVANT: Pokud je povrch u varnych desek ze sklokera-
miky nebo podobného materialu, ktery chrani ¢asti pod
napétim, praskly, vypnéte spotiebic, abyste zabranili trazu
elektrickym proudem.

Nepouzivejte parni Cistic.

Tento spotfebi€ neni urcen k ovladdani externim ¢asovym
spinac¢em ani samostatnym systémem dalkového ovladani.
POZOR: Na proces vafeni je tfeba dohlizet.

Na kratké vateni je nutné dohliZet nepfetrzite.

Napajeci kabel neni po instalaci pfistupny.
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Prehledné znazornéni vyrobku

Pohled shora
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Zo6na 2300 W, zvyseni na 3000 W
Zona 1200 W, zvyseni na 1500 W
Zona 1800 W, zvySeni na 2100 W
Zona 1200 W, zvySeni na 1500 W

Ovladaci panel

A w0 DD

Zobna 1800 W, zvyseni na 2100 W
Zona 1200 W, zvySeni na 1500 W
Zona 3000 W, zvyseni na 3600 W

Ovladaci panel

I T o o

Zona 1800 W, zvyseni na 2100 W
Zona 1800 W, zvyseni na 2100 W
Zona 1800 W, zvySeni na 2100 W
Zona 1200 W, zvyseni na 1500 W
Zo6na 3000 W, zvyseni na 3600 W

Ovladaci panel




Ovladaci panel
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1. Vypinac 6. Ovladaci prvek pro
2. Ovladaci prvky pro vybér varné zony zesileni vizkonu
a tlacitko pro regulaci vykonu 7. Ovladaci prvek Pauza
3. Ovladaci prvky pro nastaveni ¢asovace 8. Udrzovani teplého pokrmu
4. Ovladani zamku klaves 9. Automaticka detekce
5. Energeticka ucinnost 10. Flexibilni zona

Informace o vyrobku

Sklokeramicka/induk¢ni varna deska dokéze splnit rizné pozadavky diky ohievu
odporovym dratem, mikropocitatovému ovladani a volbé vice vykont, coz je skutecné
ideélni pro moderni rodiny.

Varna deska spliiuje potieby zakaznik a ma jedine¢ny design. Varna deska je bezpec¢na
a spolehliva, coz vdm usnadni zivot a umoZzni vam si ho naplno uzivat.
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Uvod do indukéniho vareni

Indukéni vateni je bezpecna, pokrocila, efektivni a hospodéarna technologie vateni.
Funguje na principu elektromagnetickych vibraci, které vytvaieji teplo pfimo v panvi,
namisto nepiimého zahiivani sklenéného povrchu. Sklo se zahfeje jen proto,

7e ji panev nakonec zahieje.

BHE

—
— litinovy hrnec
i1 T =< magneticky okruh
' I | sklokeramicka deska
e ®®%) ———— |indukéni civka
N »” indukované proudy

Pred pouzitim nové varné desky

« Prectéte si tuto ptiruc¢ku a vénujte zvlastni pozornost ¢asti
,,Bezpecnostni upozornéni.
« Z indukeni varné desky piipadné odstraiite ochrannou folii.

Pouzivani dotykovych ovladacich prvki

« Ovladaci prvky reaguji na dotyk, takze na n¢ vibec nemusite tlacit.

+ Pouzivejte biisko prstu, nikoli $pi¢ku prstu.

+ Pii kazdém zjisténi dotyku se ozve pipnuti.

« Zajistéte, aby byly ovladaci prvky vzdy Cisté a suché a aby je nezakryvaly zadné
predméty (napi. kuchynské nacini nebo latka). Dokonce i tenka vrstva vody mize
znesnadnit ovladani téchto prvka.
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Vybér vhodného nadobi

- Pouzivejte pouze nddobi s dnem vhodnym pro induk¢ni ohiev.
A Hledejte symbol indukce na obalu nebo dné nadoby.
«  Vhodnost nadobi mizete zkontrolovat provedenim zkousky s magnetem.
Prilozte magnet ke dnu hrnce. Jestlize se ptitadhne, nadoba je vhodna
pro indukéni ohiev.
+ Pokud nemate magnet:
1. Do hrnce, ktery chcete zkontrolovat, w‘f \V

nalijte trochu vody.
2. Postupujte podle kroku v ¢asti ,,Zacatek vafeni®.
3. Jestlize na displeji neblika symbol ' a voda — D
se ohfiva, mate vhodny hrnec.
« Nadobi z téchto materialti neni vhodné: Cisté
nerezova ocel, hlinik nebo m&d’ bez magnetického
dna, sklo, dfevo, porcelan, keramika a kamenina.

Velikost hofdku (mm) Minimalni velikost nadobi (primér/mm)
160 120
180 140
210 180
280 180
Flexibilni zéna 250

Nepouzivejte nadobi se zubatymi okraji nebo kiivym dnem.

Ujistéte se, ze dno hrnce je hladké, rovné pfiléha ke sklu a ma stejnou velikost jako varna
zona. Vzdy umistujte hrnec doprostied varné zony.

\:_ _:’ Xy NSFr
o — \\\_-h/// - A )

Hrnce ze sklokeramické varné desky vzdy zvedejte — neposouvejte je, jinak by mohly
poskrabat sklo.

_wm

BT

—
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Pouzivejte hrnce s primérem feromagnetické plochy (dna) v rozsahu rozméra
uvedenych v tabulce nize. (Tabulka 1)

- Pokud pouzijete mensi hrnce, mohlo by to nepfiznivé ovlivnit G¢innost.

- Pokud pouzijete hrnec s men$im primérem, nez je uvedeno v tabulce vyse,
muze se stat, ze nebude detekovan.

V zavislosti na rozméru zény mizete pouzivat hrnce o riznych primeérech,
jak je znazornéno niZe:

\ L ) T p—

P "V"“\‘l ‘/" = ‘\'.’ (,»"" \\‘
q’@‘p i (#180) p (e210) =D

N

Pokud feromagneticka ¢ast pokryva pouze ¢ast dna hrnce, bude se ohfivat pouze tato
Cast, zbytek se nemusi ohfat na dostate¢nou teplotu pro vareni.

-

Pokud je feromagneticka ¢ast nehomogenni, ale obsahuje jiné materialy,
napfiklad hlinik, mohlo by to ovlivnit ohfivani a detekci hrnce.

Pokud je dno hrnce podobné jako na obrazcich nize, nemusi dojit k detekci hrnce.

8- ©
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Pouzivani indukéni varné desky
Zacatek vareni

+ Po zapnuti se ozve jedno pipnuti a vS§echny ukazatele se na 1 sekundu rozsviti a poté
zhasnou, coz signalizuje, ze varna deska ptesla do pohotovostniho rezimu.

1. Stisknéte tlacitko vypinace @, vSechny ukazatele budou
ukazovat symbol ,,-*.

2. Polozte vhodny hrnec do varné zény, kterou chcete
pouzit. Ujistéte se, Ze dno hrnce a povrch varné zony
jsou &isté a suché.

3. Na ,,posuvném* ovladacim prvku vyberte dotykem
nastaveni vykonu.
« Pokud béhem jedné minuty nezvolite nastaveni

; . v s , . VysSi vyko
vykonu, induk¢ni varna deska se automaticky vypne.
Budete muset zacit krokem 1.
+ Nastaveni vykonu mizete zménit kdykoli
béhem vareni.
Po dokondeni vaieni
1. Varn4 zoéna se vypne, kdyz pfesunete ,,posuvny* PR
ovladaci prvek do polohy ,,0%. Ujistéte se, Ze na displeji
se zobrazuje ,,0%. NiZ3i vykon

2. Celou varnou desku vypnete tak, Ze stisknete
tlacitko vypinace.

3. Pozor na horké povrchy
Pismeno H ukazuje, ktera varna zéna je ptiliS horka na dotek.
Zmizi, az se povrch ochladi na bezpecnou teplotu. Muze poslouzit '
také jako funkce pro Gisporu energie; jestlize chcete ohtat dalsi
hrnce, pouzijte varnou zénu, ktera je dosud horka.
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Funkce Fizeni vykonu

Volbou az Sesti riznych rozsahil vykonu lze nastavit maximalni stupein vykonu

varné desky.

Indukéni varné desky se dokazou automaticky omezovat a pracovat s niz§im stupném
vykonu, aby se predeslo riziku pfetizeni.

Zapnuti funkce Fizeni vykonu

1. Zapnéte varnou desku a poté soucasné stisknéte tlacitka ,,+* (Casovac) a Pauza.
Ukazatel ¢asovace bude zobrazovat ,,P5%“. coz znamena stupen vykonu 5.
Vychozi rezim je na 7,2 kW.

i — o B
2 ® O & g
Prepnuti na jiny stupen
Na casovaci stisknéte tlacitko +/-. Existuje pét stupii vykonu od ,,P1* do ,,P5.
Ukazatel casovace bude zobrazovat jeden z nich.
P 1 maximalni vykon je 2,5 KW.
P2 maximalni vykon je 3,5 KW.
,»P3“: maximalni vykon je 4,5 KW.

,,P4“: maximalni vykon je 5,5 KW.
,»P5°: maximalni vykon je 7,2 KW.

=

Potvrzeni a ukonceni funkce Fizeni vykonu

Pro potvrzeni stisknéte soucasné tlacitko ,,+* (Casovac) a Pauza, poté se varna
deska vypne.

-+

o 0 o
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Pouzivani funkce zesileni vykonu

Aktivace funkce zesileni vykonu I
1. Dotknéte se posuvného ovladace pozadované zony.

Poznamka: Nastaveni vykonu piemosténi zony funguje stejné jako u ostatnich
normalnich zon.

2. Dotknte se tlatitka zesilovate (B), kdyz displej blika,
na ukazateli urovné vykonu se zobrazi pismeno ,,P*.

Zruseni funkce zesileni vykonu

1. Stisknutim posuvného ovladace zruste funkci zesileni T
vykonu a vyberte trovei, kterou chcete nastavit.

+ Funkce zesileni vykonu mize béZet pouze 5 minut, poté se zona automaticky
pfepne na Groven 9.

Pouzivani funkce automatické detekce

Pokud aktivujete funkci automatické detekce, varna deska automaticky rozpozna
a oznaci, kde je umisténa nadoba.

Aktivace funkce automatické detekce .
Tuto funkci aktivujete stisknutim tlacitka automatické detekce. r‘
Pokud nadobu Ize detekovat, na displeji se zobrazi ,,0.

ZruSeni funkce automatické detekce
Tuto funkei zrusite opétovnym stisknutim tlacitka
automatické detekce.

Pouzivani funkce energetické uc¢innosti

U induk¢nich varnych desek plati, ze ¢im lepsi hrnec pouzijete, tim vys$si G€innosti
dosahnete. Tato funkce energetické ucinnosti dokaze automaticky zjistit kvalitu hrncti
a zobrazit uc¢innost, kterou pouzivate.

Aktivace funkce energetické ucinnosti (s
Stisknéte tlacitko energetické ucinnosti, rozsviti se ukazatel EE%.
Na displeji se zobrazi procento energie, kterou spotiebujete.
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Pokud jsou soucasné aktivovany funkce Casovace, zdmku kldves nebo energetické
ucinnosti, ptislusné informace se stiidaveé zobrazi.

ZruSeni funkce energetické icinnosti
Stisknéte tlacitko energetické Gcinnosti, ukazatel EE% zhasne a funkce se zrusi.

Pouzivani funkce udrzovani teplého pokrmu

Aktivace funkce udrzovani teplého pokrmu il i
1. Stisknéte posuvny ovladaci prvek pozadované zony.

2. Stisknéte ovladaci prvek udrzovani teplého pokrmu n (
a na ukazateli zény se zobrazi symbol ,,|*. |:>

ZruSeni funkce udrzovani teplého pokrmu

Stisknéte posuvny ovladaci prvek zony, u které chcete funkci udrzovani teplého pokrmu

zru$it, a varna zona se vrati na zvolenou uroven.

Pouzivani funkce Pauza

1. Stisknéte ovladaci prvek Pauza @ , varné zony se vypnou. Na vSech ukazatelich

z6n se zobrazi ,,||*.
—> !
i

2. Jesté jednou stisknéte tlacitko Pauza @, vsechny varné zony se vrati
do ptivodniho nastaveni.
 Tato funkce je k dispozici, pokud je zapnuta jedna nebo vice varnych zon.
+ Pokud rezim pauza nezrusite do 30 minut, indukéni varna deska se
automaticky vypne.

Zamykani ovladacich prvki

« Ovladaci prvky lze zamknout, aby se zabranilo jejich neimysInému pouziti
(naptiklad détmi, které nahodou zapnou varné zony).
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+ Po zamknuti jsou deaktivovany vSechny ovladaci prvky kromé vypinace.

Zamknuti ovladacich prvki

Stisknéte tlacitko zamku @ .
Na ukazateli ¢asovace se zobrazi ,,Lo*.

Odemknuti ovladacich prvku

1. Ujistéte se, Ze je varna deska zapnuta.
2. Stisknéte a podrzte tlacitko zamku @ na 3 sekundy.
3. Nyni miizete varnou desku zacit pouzivat.

Kdyz je varna deska v zamknutém rezimu a jsou deaktivovany vSechny ovladaci
prvky kromé vypinace, v nouzi mizete varnou desku vypinac¢em vzdy zapnout,
ale nasledné musite varnou desku hned odemknout.

Varovani pred zbytkovym teplem

Kdyz je varna deska n€jakou dobu v provozu, ztistdva v ni uréité '_'
zbytkové teplo. Zobrazi se pismeno ,,H, které vas upozornuje, ' '
abyste se od ni drzeli dale.

Pouziti funkce Flexibilni zona (pouze pro CTP644MCBB)

e [.ze to pouzit jako jednu zonu nebo jako dvé samostatné zony v zavislosti
na potiebach vareni.

e Flexibilni zona je vyrobena ze dvou nezavislych civek, které 1ze ovladat samostatné.
Kdyz je zapnuta flexibilni zona, aktivuje se pouze zona na které je umisténo nadobi.
Tato funkce je dostupna pouze na varnych zoénach 1# a 2#.

e Abyste zajistili detekci nadobi a rovnomeérné rozlozeni tepla, spravné nadobi
vycentrujte.

L1l

IFERNRNEENI
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e Jedna varna deska s vice nez jednou flexibilni zénou, nedoporucuje se pouzivat
jednu nadobu na nékolika zénach najednou.

X

Ll
R

L
N

Aktivace funkce flexibilni zona

1. Chcete-li aktivovat flexibilni zonu jako jednu velkou zonu, stisknéte tlacitko @

Zvukovy signal ohlasuje, Ze induk¢ni varné deska se piepnula do funkce flexibilni
z0Ony, a piislusny ukazatel zacne blikat.
N =

ICEEERRTEECREEE R T En 5

2. Stisknutim ,,posuvného® ovladaciho prvku zvolte uroven vykonu,
kterou chcete nastavit.

CEETEEEEEREE Ry B @

ZruSeni funkce flexibilni zona

1. Stisknutim tlacitka (§) zrusite funkci flexibilni zony.
IEEEEEEEEEEEEmmm- =

2. Nastavovani vykonu funguje stejné jako u ostatnich normalnich zon.
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Automatické vypinani

Bezpecnostnim prvkem varné desky je automatické vypnuti. Aktivuje se vzdy,
kdyz zapomenete vypnout n€kterou varnou zénu. Vychozi doby vypnuti jsou uvedeny
Vv nésledujici tabulce:

Stupen vykonu 1 2 |3 |4 |5 |6 |7 8 |9

Vychozi doba chodu (v hodinach) | 8 8 8 4 4 4 2 2 2

Pouzivani ¢asovace

Casovac lze pouzivat dvéma zpusoby:

Mizete ho pouzivat jako minutku. V tomto pfipadé ¢asovac¢ po uplynuti nastaveného
¢asu nevypne Zadnou varnou zénu.

Mizete ho nastavit tak, aby po uplynuti nastaveného ¢asu vypnul jednu nebo vice
varnych zon.

Casovaé miizete nastavit az na 99 minut.

Pouzivani ¢asovace jako minutky

1.

Ujistéte se, ze je varna deska zapnuta. Ujistéte se, Ze tlacitko vybéru zony neni
aktivovano (ukazatel zony ,,-“ neblika).

Poznamka: Muzete nastavit minutku pfed nebo po dokonéeni nastaveni
vykonu varné zony.

2.

Nastavte Cas stisknutim tlacitek ,,+“ a ,,-*.

Jednim stisknutim tlacitka ,,+* se as o jednu minutu M.
zvys$i, jednim stisknutim tlacitka ,,-* se Cas o jednu -
minutu snizi. Kdyz nastaveny ¢as piekroci 99 minut,
automaticky se vrati na ,,00“, pokud soucasné stisknete
tlacitka ,,-“ a ,,+*, na ukazateli se zobrazi ,,00*.

Odpocitavani se spusti ihned po nastaveni ¢asu. Na displeji se zobrazi zbyvajici Cas.

Po uplynuti nastaveného casu se bude 30 sekund ozyvat pipdni = ==
a displej casovace bude ukazovat znaky ,,- -.
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Pouzivani ¢asovace k vypnuti jedné nebo vice varnych zén
1. Stisknéte posuvny ovladaci prvek varné zony, u které chcete
nastavit ¢asovac.

2. Nastavte ¢as stisknutim tlacitek ,,+“ a ,,-*.
Jednim stisknutim tlacitka ,,+* se ¢as o jednu minutu zvysi,
jednim stisknutim tlacitka ,,-“ se ¢as o jednu minutu snizi. e’
Kdyz nastaveny ¢as piekro¢i 99 minut, automaticky se vrati = a4 5:
na ,,00“, pokud soucasné¢ stisknete tlacitka ,,-“ a ,,+*,
na ukazateli se zobrazi ,,00°.

3. Odpocitavani se spusti ihned po nastaveni ¢asu. Na displeji se zobrazi zbyvajici Cas.

POZNAMKA: V pravém dolnim rohu ukazatele Girovné vykonu se objevi ¢ervena tecka,
ktera oznacuje vybranou zénu.

- 'n+:> TUEEETTRETER TR =

IEEECRER R TR E e m 5

4. Po uplynuti nastaveného ¢asu se automaticky vypne odpovidajici varna zona.

Poznamka: Ostatni varné zény budou nadale v provozu, pokud byly dfive zapnuty.

Pokud je ¢asovac nastaven pro vice zon:

1. Kdyz nastavite ¢asovac pro nékolik varnych zon, budou svitit Cervené tecky
prislusnych varnych zon. Na displeji Casovace se tidaj zobrazuje v minutach.
Tecka odpovidajici zony blika.

U 3 (nastaven na 15 minut
— {5 = % :

U 5 qastaven na 45 minut)

2. Jakmile se dokon¢i odpocet ¢asovace, odpovidajici zona se vypne. Potom se bude
zobrazovat novy ¢as v minutach a bude blikat te¢ka odpovidajici zony.

—30+=>

ITTETERERT R 5
s
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Poznamka: Dotknéte se ovladaciho prvku pro vybér varné zony a na ukazateli
Casovace se zobrazi odpovidajici Cas.

ZruSeni ¢asovade

Stisknutim tlac¢itka ¢asovace ,,- nastavite ¢asovac na ,,00* a ¢asovac se zrusi.

Pokyny pro vareni

Bud'te opatrni pfi smazeni, protoZe olej a tuk se velmi rychle zahtivaji, zejména
pokud pouzivate funkci zesileni vykonu. Pfi extrémné vysokych teplotach se olej
a tuk samovoln¢ vzniti, coz pfedstavuje vazné riziko pozaru.

Tipy pro vareni

 Jakmile se jidlo za¢ne vafit, snizte vykon.

+ Pouziti pokli¢ky zkrati délku vateni a Setii energii, protoze zadrzuje teplo.

« Minimalizujte mnozstvi tekutiny nebo tuku, abyste zkratili délku vareni.

« Zacnéte vafit s nastavenim na vysoky stupen a az se pokrm prohfeje,
snizte nastaveni.

Mirné vaieni, vareni ryZe

« K mirnému vareni dochazi pod bodem varu, pii teploté kolem 85 °C, kdy bubliny
jen prilezitostné stoupaji na povrch vafici tekutiny. Tento zplsob vafeni je klicem
k lahodnym polévkam a jemnému duSenému masu, protoze bez ptevafeni pokrmu
se rozvine jejich chut’. Omacky z vajec a mouky také doporucujeme varit pod
bodem varu.

« Nekteré ukony, véetné vareni ryZe absorpcni metodou, mohou vyzadovat nastaveni
vyssi neZ nejniz§i nastaveni pro fadné uvateni pokrmu v doporuc¢eném case.

Peceny steak

Jak pfipravit §tavnaté chutné steaky:

1. Pied vafenim nechte maso stat asi 20 minut pii pokojové teploté.

2. Rozehfejte silnou panev.

3. Obeé strany steaku potfete olejem. Malé mnozstvi oleje nakapejte do rozpalené panve
a poté maso poloZte na rozpalenou panev.

4. Béhem vareni otocte steak pouze jednou. Piesna doba vateni bude zaviset na tloust'ce
steaku a na tom, jak ho chcete pfipravit. Steak se mize z kazdé strany smazit
od 2 do 8 minut. Stlacenim steaku zjistite, jak je propeceny — ¢im je pevnéjsi,
tim je propecengjsi.

5. Nechte steak ne¢kolik minut odlezet na teplém talifi, aby pfed podavanim zmekl.
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Restovani

1.

gk~ w

ISk

Vezmeéte si velkou panev nebo panev wok s plochym dnem vhodnou

na sklokeramickou desku.

Pripravte si vSechny ingredience a vybaveni. Restovani by mélo byt rychlé.

Pokud vatite velké mnozstvi, vaite jidlo v nékolika mens$ich davkach.

Pénev kratce piedehiejte a ptidejte dve polévkové Izice oleje.

Nejprve uvaite maso, odlozte ho stranou a udrzujte v teple.

Orestujte zeleninu. Kdyz je horka, ale stale kiupavé, nastavte varnou zénu na nizsi
vykon, vrat'te maso na panev a pridejte omacku.

Jemné promichejte ingredience a ujistéte se, Ze jsou prohfaté.

Okamzité podavejte.

Nastaveni teploty
Nastaveni teploty Vhodnost
1-2 « jemné ohfivani pro malé mnozstvi potravin

« rozpousténi cokolady, masla a potravin, které se rychle pripaluji
+ mirné vafeni
+ pomalé ohfivani

34 + ohfev

« rychlé vafeni
- vafeni ryze

5-6 + livance

7-8 + smazeni

+ vafeni té€stovin

+ restovani

« rychlé smazeni

« pfivadéni polévky do varu
+ vrouci voda
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CiSténi a adrzba

Co? Jak? Diilezité!
Kazdodenni znecisténi 1. Vypnéte napajeni varné desky. «  Pokud je napajeni varné desky
skla (otisky prsti, 2. Naneste &isti¢ varné desky, dokud vypnuté, nezobrazi se zadna
stopy, skvrny zpisobené je sklo jesté teplé (ale ne horké!) indikace ,,horkého povrchu®,
potravinami nebo jiné 3. Oplachndte a otfete do sucha ale varna zéna mize byt stale
nez cukrové skvrny gistym hadfikem nebo horka! Bud'te extrémné opatrni.
na Skle) papirovou utérkou. . Drsné draténky, nékteré nylonové
4. Zapnéte napajeni vamé desky. draténky a drsné/abrazivni Cistici

prostfedky mohou poskrabat
sklo. Vzdy si prectéte stitek

a zkontrolujte, zda je Cistici
prostiedek nebo draténka vhodna.
Nikdy nenechavejte na varné
desce zbytky po ¢isténi:

sklo se miize za$pinit.

Skvrny od rozliti,
roztaveni a horké
cukrové skvrny na skle

Okamzité je odstrafite pomoci $pachtle,
stérky nebo skrabky vhodné pro
sklokeramické varné desky, ale pozor
na horké povrchy varnych zoén:

Co nejdiive odstrarite skvrny
zpusobené roztavenim, sladkymi
potravinami nebo pietecenim.
Pokud se nechaji na skle

1. Vypnéte napajeni varné vychladnout, mize byt obtizné
desky u zdi. je ze sklenéného povrchu

2. Drzte epel nebo nadobi pod odstranit nebo miizete _SklO
thlem 30° a oskrabejte zne&isténi dokonce trvale poskodit.
nebo rozliti na chladnou oblast +  Nebezpedi pofezani: pii zasunuti
varné desky. bezpecénostniho krytu je cepel

3. Vycistéte znecisténi nebo skvrnu \ §kre'1bc‘e o§tréj %kO bfitva.
hadtikem na nadobi nebo Pouzivejte ji s mimofadnou
papirovou utérkou. opatrnosti a vzdy ji skladujte

4. Postupujte podle vyse uvedenych bezpecné a mimo dosah déti.
kroku 2 az 4 pro
,Kazdodenni zne¢isténi skla“.

Preteceni na dotykovych | 1. Vypnéte napajeni varné desky. «  Varna deska miZze pipat a sama
ovladacich 2. Skvrnu namod&te se vypnout a dotykové ovladace

3. Otfete oblast dotykového nemusi fungovat, kdyZ je na nich
ovladani ¢istou vihkou tekutina. Pfed opétovnym zapnutim
houbou nebo hadtikem. varng desky se ujistéte,

4. Plochu otfete zcela do sucha ze e dOtka}’a ovladaci
papirovou utérkou. plocha sucha.

5. Zapnéte napajeni varné desky.
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Tipy a triky

Problém

Mozna p¥ifina

Co délat

Varna deska se nezapina.

Neni proud.

Ujistéte se, ze je varna deska
pfipojena k napajeni a Ze je zapnuta.
Zkontrolujte, zda u vas doma nebo

Vv okoli nedochézi k vypadku proudu.
Pokud jste v§e zkontrolovali

a problém pretrvava, zavolejte
kvalifikovaného technika.

Dotykové ovladace

Ovladani je zaméené.

Odemknéte ovladani. Pokyny

ovladacu je obtizné.

nachazet lehka vrstva vody nebo
pfi dotyku ovladacich prvka
pouzivate $pi¢ku prstu.

nereaguji. naleznete v ¢asti ,,Pouzivani
sklokeramické varné desky*.
Ovladani dotykovych Na ovladacich prvcich se mtze Ujistéte se, ze je oblast dotykového

ovladani sucha, a Ze pii dotyku
s ovladacimi prvky pouzivate
brisko prstu.

Sklo je poskrabané.

Hrubé¢ opracované nadobi.

Pouzivate nevhodné abrazivni
draténky nebo Cistici prostredky.

Pouzivejte nadobi s rovnymi
a hladkymi dny.
Viz ,,Vybér vhodného nadobi*.

Viz ,,Cisténi a adrzba“.

Nekteré panve vydavaji
praskavé nebo
cvakavé zvuky.

To mutize byt zptisobeno konstrukci
vaseho nadobi (vrstvy riznych
kovu vibruji rizng).

To je u kuchyiského nadobi normalni
a neznamena to zavadu.

Indukéni varna deska
vydava tlumeny hudivy
zvuk pii pouziti s vysokym
nastavenim teploty.

To je zplsobeno technologii
indukéniho vateni.

To je normalni, ale hluk by se mél
ztiSit nebo zcela zmizet, kdyZ snizite
nastaveni tepla.

Z ventilatoru indukéni
varné desky vychazi hluk.

V indukéni varné desce je zabudovan
chladici ventilator, ktery zabraiuje
ptehtati elektroniky. Ten muze
pokracovat v chodu i po vypnuti
indukéni varné desky.

To je normalni a nevyzaduje

to zadnou akei.

Nevypinejte napajeni indukéni varné
desky na stén¢, kdyz je ventilator

v chodu.

Nadoby se neohiivaji
a neobjevuji se na displeji.

Indukéni varna deska nemiize
detekovat panev, protoze neni
vhodna pro induk¢ni vateni.
Indukéni varna deska nemiize panev
detekovat, protoze je pfili§ mala pro
varnou z6nu nebo na ni neni spravné
vycentrovana.

Pouzivejte nadobi vhodné pro
indukéni vafeni. Viz oddil

., Vybér spravného nadobi*.
Vycentrujte nadobu a ujistéte
se, ze jeji zakladna odpovida
velikosti varné zony.

Indukéni varna deska nebo
varna zona se neoc¢ekavané
vypnuly, ozve se ton

a zobrazi se chybovy kod
(obvykle stfidavé s jednou
nebo dvéma Cislicemi

na displeji asovace varent).

Technicka zavada.

Poznamenejte si pismena a Cisla
chyby, vypnéte napéjeni indukéni
varné desky u zdi a kontaktujte
kvalifikovaného technika.
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Zobrazovani zavad a kontrola

Pokud se objevi abnormalita, induk¢ni varna deska automaticky piejde do ochranného

stavu a zobrazi odpovidajici ochranné kody:

Problém Mozna pficina Co délat

E4/E5 Porucha snimace teploty Obrat’te se na dodavatele.

E7/ES Zavada snimace teploty IGBT. |Obrat'te se na dodavatele.

E2/E3 Abnormalni napéjeci napéti Zkontrolujte, zda ma napéjeni
normalni parametry. Zapnéte spotiebic,
az bude napajeni opét normalni.

E6/E9 Spatné tepelné zafeni indukéni | Po vychladnuti indukéni varné desky

varné desky ji znovu spust'te.

Vyse jsou popsany zpuisoby zjistovani a kontrol béznych zavad.
Nerozebirejte spottebi¢ vlastnimi silami, abyste pfedesli jakémukoli nebezpedi

a poskozeni indukéni varné desky.

Technicka specifikace

Indukéni varna deska Cl642MCBB / CTP644MCBB
Varné zony 4 zony

Napajeci napéti 220-240 V ~ 50/60 Hz
Instalovany elektricky vykon 7200 W

Velikost vyrobku DxSxV (mm) 590x520x58

Rozméry pro vestavéni AxB (mm) 560490

Indukéni varna deska CI633MCBB

Varné zony 3 zony

Napajeci napéti 220-240 V ~50/60 Hz
Instalovany elektricky vykon 7200 W

Velikost vyrobku DxSxV (mm) 590%520x58

Rozméry pro vestavéni AxB (mm) 560490

Hmotnost a rozméry jsou piiblizné. Protoze se neustale snazime zlepSovat nase produkty,
mizeme zménit specifikace a design bez pfedchoziho upozornéni.




Instalace
Vybér instala¢niho zarizeni

« Vystiihnéte pracovni plochu podle velikosti uvedenych na vykresu.

+  Pro ticely instalace a pouziti musi byt kolem otvoru zachovan minimalni prostor 50 mm.

« Ujistéte se, Ze tloustka pracovni plochy je alespoi 30 mm. Zvolte zZaruvzdorny
material pracovni plochy, abyste zabranili vétsi deformaci zptisobené tepelnym
zarenim z varné desky. Jak je znazornéno nize:

Varovani: Pracovni deska musi byt vyrobena z impregnovaného dfeva nebo jiného
izola¢niho materidlu.

B (mm) | X (mm)
Cl642MCBB
Cl633MCBB 590 520 58 54 560 490 min. 50
CTP644MCBB

Za vsech okolnosti se ujistéte, Ze je varna deska dobfe odvétravana a ze vstup a vystup
vzduchu nejsou zablokované. Ujistéte se, Ze je varna deska v dobrém stavu.

Jak je znazornéno nize

Poznamka: Bezpecna vzdalenost mezi varnou deskou a skiini nad varnou deskou

by méla byt nejméné 760 mm.
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A (mm) B (mm) C (mm) D E

760 min. 50 min. 20 Pfivod vzduchu | Vystup vzduchu 5 mm

Pred instalaci varné desky se ujistéte, Ze:

Pracovni plocha je ¢tvercova a rovna a zadné konstrukéni prvky nezasahuji

do prostorovych pozadavkii.

Pracovni plocha je vyrobena z tepelné odolného materialu.

Je-1i varna deska nainstalovana nad troubou, ma trouba vestavény chladici ventilator.
Instalace spliuje vSechny pozadavky na vuli a pfislusné normy a pfedpisy.

Do trvalé elektroinstalace je zabudovan vhodny izola¢ni spinac zajist'ujici uplné
odpojeni od sitového napajeni, ktery je namontovan a umistén tak, aby vyhovoval
mistnim pravidlim a pfedpisim pro elektroinstalace.

Izola¢ni spina¢ musi byt schvaleného typu a musi zajistovat oddéleni kontaktu
vzduchové mezery 3 mm ve vSech polech (nebo ve vSech aktivnich [fazovych]
vodi¢ich, pokud mistni elektroinstala¢ni pfedpisy umoziuji tuto zménu pozadavku).
Izola¢ni spinac je po instalaci varné desky zédkaznikovi snadno pfistupny.

V ptipadé pochybnosti o instalaci se obrat'te na mistni stavebni tfady

a pravni predpisy.

Pro povrchy stén obklopujici varnou desku pouzivejte tepelné odolné a snadno
Cistitelné povrchové Upravy (jako jsou keramické dlazdice).

Po instalaci varné desky se ujistéte, Ze:

Napajeci kabel neni pfistupny ptes dvitka skfiné nebo zasuvky.

Je zajisténo dostate¢né proudéni vzduchu z vnéjsi strany skiiné k zakladné
varné desky.

Pokud je varna deska nainstalovana nad zasuvkou nebo skiini, je pod zékladnou
varné desky nainstalovana tepelna ochranna bariéra.

Izola¢ni spinac je snadno piistupny zakaznikovi.

Pfed umisténim upeviiovacich drzaki

Jednotku umistéte na stabilni, hladky povrch (pouzijte obal). Na ovladaci prvky
vyénivajici z varné desky nepouzivejte silu.

Umisténi upeviiovacich drzaka

Jednotku umistéte na stabilni, hladky povrch (pouzijte obal). Na ovladaci prvky
vy¢nivajici z varné desky nepouzivejte silu.

Po instalaci pfipevnéte varnou desku na pracovni plochu pomoci ¢tyt drzakt

na spodni stran¢ varné desky (viz obrazek).

Nastavte polohu drzaku tak, aby vyhovovala tloustce pracovni desky.
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Pracovni Pracovni

| deska | deska
Varné / 4 ( Varna S

deska . ) deska 2 y
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Upozornéni

+ Varnou desku musi instalovat kvalifikovany personal nebo technici.
Méme odborniky k vasim sluzbam. Nikdy neprovadéjte operaci sami.

+ Varna deska nesmi byt namontovéna na chladici zafizeni, my¢ku nadobi
nebo susicku.

« Je tieba zajistit bezproblémové vyzafovani tepla varné desky a zvysit tak
jeji spolehlivost.

+ Sténa a induk¢ni varna zona nad pracovni deskou musi odolavat teplu.

+ Aby nedoslo k poskozeni, musi byt sendvicova vrstva a lepidlo odolné vuci teplu.

+ Nepouzivejte parni Cistic.

 Tuto sklokeramickou desku lze pfipojit pouze ke zdroji s impedanci systému
nejvyse 0,427 ohmu. V ptipadé potieby si vyzadejte informace o impedanci
systému od svého dodavatele.
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Pfipojeni varné desky k sitovému napajeni

Zpusob piipojeni je znazornén na obrazku nize.

L1 N1 & N2 L2

T

B N PE

Q QO O 0 5@@@@
\

L-N: 220-240 V ~ L1-L2: 380-415 V~

+ Pokud je kabel poskozeny nebo je nutné ho vyménit, musi to provést technik
poprodejniho servisu s pouzitim vhodnych nastrojt, aby se predeslo
jakymkoli nehodam.

« Pokud se spotiebic pfipojuje piimo k sitovému napajeni, je nutné nainstalovat
vicepolovy jisti¢ s minimalni vzdalenosti kontaktd 3 mm.

« Instala¢ni technik musi zajistit, aby bylo vytvofeno spravné elektrické spojeni
a aby vyhovovalo bezpeénostnim piedpisum.

« Kabel nesmi byt ohnuty ani stlaceny.

« Kabel se musi pravidelné kontrolovat a jeho vyménu smi provadét pouze osoba
s nalezitou kvalifikaci.
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LIKVIDACE:
Nevyhazujte tento
vyrobek jako netiidény
komunalni odpad.
Sbér téchto odpadi
pro zvlastni upravu

je nutny oddélené.

Tento spotfebic je oznacen v souladu s evropskou smérnici ¢. 19/ES

0 odpadnich elektrickych a elektronickych zatizenich (OEEZ).
Zajisténim spravné likvidace tohoto spotiebi¢e pomuizete zabranit
jakémukoli moznému poskozeni zivotniho prostiedi a lidského zdravi,
které by mohlo byt jinak zpisobeno, pokud by byl spotiebi¢ zlikvidovan
nespravnym zpusobem.

Symbol na vyrobku oznacuje, Ze tento vyrobek nelze likvidovat jako
domaci odpad. Odvezte ho na sbérné misto pro recyklaci elektrického
a elektronického zbozi.

Tento spotiebi¢ vyzaduje specializovanou likvidaci odpadu. Dalsi informace
o manipulaci, novém vyuziti a recyklaci tohoto vyrobku ziskate na mistnim
obecnim Gfadé, u sluzby pro sbér domovniho odpadu nebo v prodejné,

kde jste vyrobek zakoupili.

Dalsi informace o manipulaci, novém vyuZiti a recyklaci tohoto vyrobku
ziskate na mistnim obecnim Gfadé, u sluzby pro sbér domovniho odpadu
nebo v prodejné, kde jste vyrobek zakoupili.
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Stiahnite si aplikaciu hOn

V ramci aplikacie hOn mate pristup k niekolkym receptom

a k dalSiemu obsahu
[m]sse [m]

[=]
] EXPLORE IT ON
e AppGallery

#_  Available on the

| ® App Store

{ GET IT ON \
» Google Play
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BEZPECNOSTNE POKYNY
PRED POUZITIM SPOTREBICA SI POZORNE
PRECITAJTE NASLEDUJUCE POKYNY.

Instalacia
Nebezpecenstvo zasahu elektrickym priadom

Pred akoukol'vek pracou alebo udrzbou odpojte spotrebic
od elektrickej siete.

Pripojenie k u¢innému uzemnovaciemu systému

je nevyhnutné a povinné.

Prostriedky na odpojenie musia byt’ zabudované do pevne;j
elektrickej inStalacie v sulade s predpismi na inStalaciu
elektrickych rozvodov.

Upravy domacej elektrointalacie smie vykonavat’

iba kvalifikovany elektrikar.

Nedodrzanie tohto pokynu mdze mat’ za ndsledok zasah
elektrickym prudom alebo smrt’.

Nebezpecenstvo porezania

Dévajte si pozor — hrany panelov st ostré.
Ak nebudete davat’ pozor, moze to viest’ k poraneniu
alebo porezaniu.

Dolezité bezpecnostné pokyny

Pred inStalaciou alebo pouZivanim tohto spotrebica

si pozorne precitajte pokyny.

Na tento spotrebi¢ nikdy nesmiete polozit’ Ziadny horlavy
material alebo produkty.

Tieto informécie spristupnite aj osobe zodpovedne;]

za inStalaciu spotrebica, pretoze by to mohlo znizit’

vaSe néklady na inStaléciu.

Aby sa predislo nebezpecenstvu, musi byt tento spotrebic
nainstalovany podl'a tychto pokynov na inStalaciu.
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Tento spotrebi¢ moze spravne nainStalovat’ a uzemnit’

Iba osoba s prislusnou kvalifikaciou.

Tento spotrebi¢ musi byt pripojeny k obvodu, ktory
obsahuje odpojovac zabezpecujuci Gplné odpojenie

od zdroja napajania.

VAROVANIE: PouZivajte iba ochranné kryty varnych
dosiek navrhnuté vyrobcom kuchynského spotrebica alebo
uvedené vyrobcom spotrebica v ndvode na pouzitie ako
vhodné, pripadne pouZite ochranné kryty varnej dosky
zabudované do spotrebica. Pouzitie nevhodnych
ochrannych krytov méze sposobit’ nehodu.

Ak nebude spotrebi€ spravne nainstalovany, moze to viest’
K strate platnosti akychkol'vek zaruk alebo zodpovednosti.
Pokial’ ide o podrobnosti o inStalacii, vd’aka odkazu na Cast’
<InStalacia>.

Prevadzka a udrzba
Nebezpecenstvo zasahu elektrickym priudom

Na varnej doske nevarte, ked’ je jej povrch zlomeny alebo
prasknuty. Ak je povrch varnej dosky zlomeny alebo
prasknuty, okamzite vypnite jej elektrické napdjanie
(siefovy vypinac) a kontaktujte kvalifikovaného technika.
Pred Cistenim alebo udrzbou varnu dosku odpojte

od zasuvky elektricke;j siete.

Nedodrzanie tohto pokynu mdZe mat’ za nasledok

zésah elektrickym pradom alebo smrt’.

Nebezpecenstvo pre zdravie

Tento spotrebi¢ spitia poziadavky noriem
0 elektromagnetickej bezpecnosti.
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Nebezpecenstvo horuceho povrchu

» Pocas pouzivania budu dostupné Casti tohto spotrebica
dostato¢ne hortice, aby spdsobili popéleniny.

« Kym nebude povrch chladny, nedovol'te, aby sa sklokeramika
dostala do kontaktu s vas§im telom, odevom alebo inymi
predmetmi.

» Nenechavajte na varnej doske kovové predmety, ako st noze,
vidlicky, lyZice a pokrievky, pretoZe by sa mohli vel'mi zohriat

* Deti do 8 rokov udrzujte mimo dosahu alebo ich majte pod
neustalym dohl'adom.

* Rukoviti hrncov m6Zu byt na dotyk horace. Skontrolujte,
¢1 rukoviti hrnca nezasahuju do priestoru ostatnych zapnutych
varnych platni. VSetky rukovéti uchovavajte mimo dosahu deti.

» Nedodrzanie tohto pokynu moze viest’ k popaleniu a obareniu.

Nebezpecenstvo porezania

* Po zasunuti ochranného krytu sa ostrie Skrabky na varnu
dosku odhali. Pri pouziti Skrabky bude mimoriadne opatrni
a vzdy ju skladujte bezpecne a mimo dosahu deti.

» Ak nebudete davat’ pozor, mdze to viest' k poraneniu
alebo porezaniu.

Dolezité bezpecnostné pokyny

+ Ked’ je spotrebic v prevadzke, nikdy ho nenechéavajte bez dozoru.

* Vykypenie spdsobuje dym a vykypeny tuk sa mdze vznietit’.

» Spotrebi¢ nikdy nepouzivajte ako pracovnu plochu alebo
odkladaci povrch.

* Na spotrebici nikdy nenechéavajte Ziadne predmety ani riad.

* Spotrebi¢ nikdy nepouzivajte na zahriatie alebo
vykurovanie miestnosti.

* Po pouziti vZdy vypnite varné zony a varnu dosku podl'a
pokynov V tejto prirucke (t. j. pomocou dotykovych ovlada-
cich prvkov). Pri odstrafiovani panvic sa nespoliehajte
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na to, Ze sa varné zony vypnu pomocou funkcie

detekcie panvice.

Nedovolte, aby sa so spotrebi¢om hrali deti, ani aby na niom
sedeli, stali alebo nan liezli.

Do skriniek nad spotrebi¢om neukladajte veci,

ktoré by mohli deti zaujimat’. Mohlo by dojst’ k vaZznemu
poraneniu dietat’a leziiceho na varnu dosku.

V priestoroch, kde sa pouZziva varnd doska, nenechavajte
deti samy alebo bez dozoru.

Deti alebo osoby so zdravotnym postihnutim, ktoré¢ obmedzuje
ich schopnost’ pouZzivat’ spotrebi¢, musia mat’ zodpovednii

a kompetentn(l osobu, ktora ich pouci o jeho pouZivani.
InStruktor si musi byt isty, Ze moZu spotrebi€ pouzivat’

bez toho, Ze by hrozilo nebezpecenstvo im alebo ich okoliu.
Ziadnu &ast’ spotrebi¢a neopravujte ani nevymiefiajte,
pokial to nie je vyslovne odporti¢ané v prirucke. VSetky d’alSie
servisné prace musi vykonavat’ kvalifikovany technik.

Na Cistenie svojej varnej dosky nepouZivajte parny Cistic.
Na varnu dosku neukladajte tazké predmety a nedovol’te,
aby takéto predmety na iiu spadli.

Na varnu dosku nestupajte.

Nepouzivajte panvice so zubkovanymi okrajmi ani

po sklenenom povrchu net'ahajte panvice,

pretoze by mohlo dojst’ k poskriabaniu skla.

Na Cistenie varnej dosky nepouzivajte drotenky ani iné drsné
Cistiace prostriedky, ktoré by mohli poskriabat’
sklokeramicky povrch dosky.

Ak je poSkodeny vonkajsi napdjaci kabel, v zdujme
eliminacie akéhokol'vek rizika ho musi vymenit’ vyrobca,
jeho servisny zastupca alebo rovnako kvalifikovana osoba.
Tento spotrebi€ je uréeny len na pouzitie vdoméacom
prostredi! Na komercné pouzitie akéhokol'vek druhu

sa nevzt'ahuje zaruka vyrobcu!
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VAROVANIE: Pocas pouzivania su spotrebi¢ a jeho dostupné
diely hortice. Malé deti by ste mali udrziavat’ d’ale;.

Pri pouzivani treba byt opatrny, aby sa predislo dotyku
ohrievacich prvkov.

Deti do 8 rokov udrzujte mimo dosahu alebo ich majte pod
neustalym dohl'adom.

Deti starSie ako 8 rokov a 0soby s obmedzenymi fyzickymi,
zmyslovymi alebo duSevnymi schopnost’ami alebo
nedostatkom sktisenosti ¢i vedomosti mézu tento spotrebic
pouzivat pod dohl'adom, resp. po pouceni a oboznameni

sa s bezpecnym sposobom pouZivania a porozumeni
moznym nebezpecenstvam.

Deti sa so spotrebi¢om nesmu hrat’. Cistenie a tdrzbu nesmt
vykonavat deti bez dozoru.

VAROVANIE: Varenie s tukom alebo olejom na varnej
doske bez dohl'adu méze byt nebezpecné a modze spdsobit’
poziar. Poziar sa NIKDY nepokusajte hasit’ vodou.
Spotrebi€ najprv vypnite a plamen zakryte napr. pokrievkou
alebo hasiacou prikryvkou.

VAROVANIE: Nebezpecenstvo poziaru: na povrch varnej
dosky neodkladajte ziadne predmety.

VAROVANIE: Ak je povrch prasknuty, spotrebiC vypnite,
aby ste zabranili zasiahnutiu elektrickym pradom, pretoze
povrch varnej dosky je zo sklokeramického alebo podobného
materialu, ktory zakryva €asti pod napatim.

Nepouzivajte parny Cistic.

Spotrebi€ nie je ur¢eny na ovladanie externym casovacom
ani samostatnym dial’kovym ovladanim.

UPOZORNENIE: Na pripravu jedla musite vzdy dohliadat’.
Na kratkodoby postup varenia je potrebné dohliadat’
nepretrzite.

Elektricky napdjaci kabel nesmie ostat’ po inStaldcii pristupny.
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Prehlad produktu
PohPad zhora
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Zo6na 2300 W, zvySenie na 3000 W
Zona 1200 W, zvySenie na 1500 W
Zobna 1800 W, zvysenie na 2100 W
Zobna 1200 W, zvysenie na 1500 W

Ovladaci panel

M DB

Zbna 1800 W, zvysenie na 2100 W
Zbna 1200 W, zvysenie na 1500 W
3000 W zo6na, zvySenie na 3600 W

Ovladaci panel

o g M w D PP

Zobna 1800 W, zvysenie na 2100 W
Zobna 1800 W, zvysenie na 2100 W
Zobna 1800 W, zvysenie na 2100 W
Zbna 1200 W, zvysenie na 1500 W
3000 W zo6na, zvysenie na 3600 W

Ovléadaci panel




Ovladaci panel
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3. Ovladac ¢asovaca

1. Tlacidlo zapnutia/vypnutia

2. Ovladace vyberu pre ohrevné zony
a ovladac regulacie vykonu

4. Ovladac uzamknutia tlacidiel Keylock

5. Energeticka ucinnost

6. Ovladac intenzivneho ohrevu
7. Ovladac pozastavenia

8. Udrziavat teplé

9. Automaticka detekcia

10. Flexibilna zona

Informacie o produkte

Keramicka/indukéna varné doska moze splnit’ rozne poziadavky pouzivatel'a vd’aka
ohrevu odporovym drétom, mikropocitacom riadenému ovladaniu a vol'be vykonu,
¢im sa stdva naozaj optimalnou vol'bou pre moderné rodiny.

Varna doska sa zameriava na pouzivatel'ov a prijima individualny dizajn. Varna doska
disponuje bezpecnou a spol'ahlivou prevadzkou, ¢im vam ulahcuje zivot a umoziuje
naplno si vychutnat’ radosti zivota.




O induk¢nom vareni

Indukéné varenie je bezpecné, rychle, i€inné a ekonomické. Funguje vd’aka
elektromagnetickym vibraciam vytvarajicim teplo priamo vo varnej nddobe namiesto
prenosu cez sklokeramicky povrch. Sklokeramicka varna doska sa rozohreje iba teplom

z varnej nadoby.
$99) %

— 4
— Zelezny hrniec
o = magneticky obvod
L —— | sklokeramicka varna doska
[ese) (#®s] ———  |indukéna cievka
« > indukované prudy

Pred pouzitim novej varnej dosky

 Preditajte si tento navod, mimoriadnu pozornost’ venujte najma Casti
,Bezpe¢nostné pokyny*.
+ Z indukénej varnej dosky odstrante ochrannu foliu.

Pouzitie dotykovych ovladacov

« Ovladace reagujt na dotyk, preto nemusite pouzivat’ tlak.

 Pouzivajte brusko prsta, nie Spicku.

+ Po kazdom zaregistrovani dotyku zacujete akusticky signal.

- Uistite sa, Ze st ovladace vzdy ¢isté, suché a ¢i ich neprekryva ziadny predmet
(napr. kuchynské naradie alebo utierky). Aj tenka vrstva vody moze stazit
obsluhu dotykovych ovladacov.

184



Vyber spravneho riadu na varenie

A + Pouzivajte iba riad so zakladnou vhodnou na indukéné varenie.
Hradajte symbol indukcie na obale alebo dne riadu na varenie.

»  Vhodnost’ riadu mézete skontrolovat’ jednoduchym magnetickym testom.
Prilozte magnet ku dnu riadu. Ak sa prichyti, riad je vhodny pre indukciu.

+ Ak nemate magnet: )
1. Do nadoby dajte trochu vody. ) 0
2. Postupujte podla krokov v Casti w

,,ZaCiname S varenim®.
3. Ak sa voda zohrieva a na displeji neblika <,
nadoba je vhodna.

- Riad vyrobeny z nasledovnych materialov nie
je vhodny: Cista nehrdzavejuca ocel’, hlinikové
alebo medené nadoby bez magnetického dna,
sklo, drevo, porcelan, keramika a kamenina.

Velkost horaka (mm) Minimalny kuchynsky riad (priemer /mm)
160 120
180 140
210 180
280 180
Flexibilna zona 250

Nepouzivajte riad so ziibkovanymi okrajmi alebo zakrivenym dnom.

\,/:_ '_\r V'V 44 \ ,

/’-*\ .

)

Uistite sa, Ze zékladna vasho riadu je hladka, sedi presne na skle dosky a ma rovnaky
priemer ako varna zona. Riad vzdy vycentrujte na varnej zone.

e —— \\\-——‘/// S ——

Riad zo sklokeramickej varnej dosky vzdy zodvihnite — nepostvajte ho, pretoze mozete
poskriabat’ sklokeramicky povrch.

M
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« Pouzivajte panvice, ktorych priemer feromagnetickej oblasti (dno panvice)
je v rozsahu rozmerov v nizsie uvedenej tabul’ke. (Tabulka 1)

- Ak pouzivate mensSie hrnce, mdze to ovplyvnit’ vykon

- Ak pouzivate hrniec s mensim priemerom ako je priemer uvedeny
Vv tabul’ke vysSie, hrnce nemusia byt detegované

Podl'a rozmerov zony mozete pouzivat’ hrnce réznych priemerov,
ako je to znazornené na obrazku nizsie:

\ L ) T p—

P "V"“\‘l ‘/" = ‘\'.’ (,»"" \\‘
q’@‘p i (#180) p (e210) =D

N

« Pokial’ feromagneticka ¢ast’ pokryva len ¢ast’ dna panvice, ohreje sa iba
feromagneticka oblast’ a zvySok dna sa nemusi zahriat’ na dostatocnt
teplotu na varenie.

-

« Pokial nie je feromagneticka ¢ast homogénna, alebo obsahuje iné materialy,
ako je hlinik, méZze to ovplyvnit zahrievanie a detekciu panvice.

Pokial’ je dno panvice podobné obrazkom nizsie, panvica nemoze byt detegovana.

8- ©
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Pouzitie indukénej varnej dosky
Zaciname

+ Po zapnuti bzuciak pipne raz, vSetky indikatory sa rozsvietia na 1 sekundu a potom
zhasntl, ¢o znamena, ze varna doska vstipila do stavu pohotovostného rezimu.

1. Dotknite sa vypinaca (D, vSetky indikatory ukazujua ,,-*

2. Na vybranu varnu zonu poloZzte vhodny riad na varenie.

Uistite sa, ze dno riadu a povrch varnej dosky su €isté a suché. %

3. Dotykom ,,postvaca‘ vyberte nastavenie ohrevu.

. . - P

« Ak nastavenie ohrevu nevyberiete do 1 minuty, _

. vz , . Spustenie

indukéna varna doska sa automaticky vypne. napajania
Budete musiet’ znovu zacat’ od kroku 1. —®

+ Nastavenie ohrevu mozete upravit’ kedykol'vek
pocas varenia.

Po dokonéeni varenia

1. Vypnite varnu zonu stlacenim ovladaca ,,postvac™ P
nadol na ,,0%. Uistite sa, ze displej zobrazuje ,,0“.

Vyprlutie_
napajania
2. Vypnite celt varnu dosku dotykom na tlacidlo
zapnutia/vypnutia.
3. Davajte pozor na hortice povrchy
Pismeno ,,H* zobrazi, ¢o znamena, Ze varna zéna je prili§ horuca '
na dotyk. Zmizne, ked’ teplota povrchu klesne na bezpecnu teplotu.
Zvyskové teplo mozete vyuzit' aj na tisporu energie, ,

ak teplo vyuZijete na ohrev d’alSieho riadu, kym je varna
z6na este stale horuca.
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Pouzivanie spravy vykonu

Je mozné nastavit’ maximalnu uroven absorpcie vykonu pre indukénti varnu dosku,
pri¢om je mozné zvolit’ rézne rozsahy vykonu.

Indukéné varné dosky st schopné automaticky sa obmedzit,, aby mohli pracovat’
pri niz$ej Grovni vykonu, ¢im sa predide riziku pretazenia.

Spustenie funkcie nastavenie napajania

1. Zapnite varnu dosku a stlacte sucasne tlacidlo ,,+* (Casovac) a tlacidlo Pauza.
Indikator Casovaca zobrazi ,,P5“, Co znamena troven vykonu 5. Predvoleny rezim
jena, 7,2 kW*.

i — e 5
T o @ o \

Prepnutie na ini aroven

Stlacte +/- na ¢asovaci. K dispozicii je 5 urovni vykonu, od ,,P1“ po ,,P5%.

Indikator casovaca zobrazi jeden z nich.

P 1 maximalny vykon je 2,5 kW.

,»,P2: maximalny vykon je 3,5 kW.

,»P3: maximalny vykon je 4,5 kW.

,,P4“: maximalny vykon je 5,5 kW.
,»P5“: maximalny vykon je 7,2 kW

e I

Funkcia potvrdenia a ukoncenia spravy vykonu

Sucasne stlacte tlacidla ,,+ (Casovac) a Pauza pre potvrdenie, potom sa varna
doska vypne.

-+

o 0 o
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Pouzivanie funkcie Boost (Intenzivny)

Aktivujte funkciu intenzivneho ohrevu I
1. Dotknite sa ovladacieho prvku postuvaca, ktorti zonu
chcete vybrat’.

Poznamka: Nastavenie vykonu zony premostenia funguje rovnako ako akakol'vek
in4 normalna oblast’.

2. Dotknite sa tlagidla zosiliiovada (B), ked' displej blika,
indikacia urovne vykonu zobrazuje ,,P*.

Zrusit’ funkciu Boost (Intenzivny)

1. Dotykom posuvaca zruste funkciu Boost (Intenzivoy) gy
a vyberte uroven, ktort chcete nastavit’.
Vypnutie
napdjania

*—

+ Funkcia Boost (Intenzivny) mdze trvat’ len 5 mintt, potom sa zona automaticky
prepne na Urovenl 9.

Pouzivanie funkcie automatickej detekcie

Ak aktivujete funkciu automatickej detekcie, automaticky zisti a zobrazi,
kde sa nachadza nadoba.

Aktivacia funkcie automatickej detekcie -
Tuto funkciu aktivujete stlacenim tlacidla Automaticka detekcia. r‘
Displej zobrazi ,,0“, ak je mozné detegovat’ nadobu.

Zrusenie funkcie automatickej detekcie
Opétovnym stla¢enim tlad¢idla Automaticka detekcia tito
funkciu zrusite.

Pouzivanie funkcie energetickej Gc¢innosti

Pri indukénych varnych doskach plati, ze ¢im lepSiu nadobu pouzijete, tym vyssiu
ucinnost’ ziskate. Tato funkcia EE dokaze automaticky rozpoznat’ kvalitu nadob
a ukazat’ vyuzivanu ucinnost.

Aktivacia funkcie energetickej cinnosti (s

Stlacte tlacidlo EE, rozsvieti sa indikator EE%.
Na displeji sa zobrazi percento vyuZivanej energie.
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Ak st sucasne aktivované funkcie ¢asovaca, KeyLock alebo EE, striedavo sa buda
zobrazovat’ prislusné informacie.

ZruSenie funkcie energetickej i¢innosti
Stlaéte tlacidlo EE, indikator EE% zhasnhe a funkcia sa zrusi.

Pouzivanie funkcie udrziavania v teple

Aktivacia funkcie udrziavania v teple LG

1. Dotknite sa ovladacieho prvku posuvaca, ktort zonu
chcete nastavit’.

2. Po stladeni ovladaca udrziavania teploty sa na indikéacii n

. . {
z6ny zobrazi ,,|* |:>

ZruSenie funkcie udrziavania v teple
Dotknite sa ovladacieho prvku postivaca zony, v ktorej cheete zrusit’ funkciu
udrziavania v teple, potom sa varnd zéna vrati na uroven, ktoru ste vybrali.

Pouzivanie funkcie Pauza

1. Stlacte ovladac Pauza, @ ohrevné zony prestantl fungovat’. Vsetky oznacenia zony

zobrazuju ,,||*
—> !
)i

2. Opitovnym stlaéenim ovladaca pozastavenia @ sa vSetky ohrevné zony vratia
na pévodného nastavenia.

« Tato funkcia je k dispozicii, ked’ funguje jedna alebo viac ohrevnych zoén.

« Ak nezrusite zastavenie pracovného rezimu do 30 minut, indukéna varna doska
sa automaticky vypne.

Uzamknutie ovladacich prvkov

+ Ovladace mozete uzamknut’ pred neziaducim pouzitim (napriklad nechcené zapnutie
varnych zén det'mi).

190



« Ked st ovladacie prvky uzamknuté, vsetky ovladace okrem tlacidla
zapnutia/vypnutia su zablokované.

Uzamknutie ovladacich prvkov

Dotknite sa ovladaca uzamknutia tlacidiel KeyLock @ .
Indikator Casovaca zobrazi symbol ,,.Lo*.

Odomknutie ovladacich prvkov

1. Uistite sa, ze je varna doska zapnuta.

2. Dotknite sa a 3 sekundy podrzte ovlada¢ uzamknutia tladidiel KeyLock @ .
3. Teraz mozete zacat’ pouzivat’ svoju varnt dosku.

Ked’ je varna doska v rezime uzamknutia, vSetky ovladace su deaktivované,

& okrem tla¢idla zapnutia/vypnutia. V pripade ntidze mdzete varni dosku vzdy
vypnat pomocou tlacidla zapnutia/vypnutia, ale pre d’alSiu obsluhu musite
varnu dosku odomknut’.

Upozornenie na zvySkové teplo

Po urcitej dobe prevadzky varnej dosky sa nahromadi urcité zvyskové '_'
teplo. Rozsvietené pismeno ,,H* varuje, aby ste sa varnej dosky ' ,
nedotykali.

Pouzitie funkcie Flexibilna zona (len pre CTP644MCBB)

e Moze sa pouzit’ ako jedna zona alebo dve individudlne zony, v zavislosti od potrieb
varenia v kazdej situdcii.

e Je vyrobena z dvoch nezavislych cievok, ktoré je mozné ovladat’ samostatne.
Ked’ funguje flexibilna zona, aktivuje sa iba zona, na ktorej je riad.
Tato funkcia funguje iba na varnych zonach 1# a 2#.

e Aby ste zaistili detekciu riadu a rovnomerné rozlozenie tepla, riad spravne vycentrujte.

|
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e Jedna varna doska s viac ako jednou flexibilnou zénou, neodporaca sa pouzivat
niekol’ko z6n sucasne pre jednu nadobu.

Ll

L
N

Aktivacia funkcie Flexibilna zona

1. Ak chceete aktivovat’ flexibilmi oblast’ ako jednu velkt zonu, stlacte tlacidlo @
Zaznie bzuéiak, ¢o signalizuje, ze indukéna varna doska vsttpi do vol'by
flexibilnej zony, a prislusny indikator bude blikat’.

N =
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2. Vyberte uroven vykonu, ktort chcete nastavit', stlatenim ovladacieho
prvku ,,Postavac®.

CCCREECRREECR PR

e i B @

ZruSenie funkcie Flexibilna zona

1. Stlagenim tlagidla (¥) zrusite funkciu flexibilnej zony.
FLEERRTLEEERRR e =

2. Nastavenie vykonu funguje rovnako ako na vsetkych normalnych plochach.
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Automatické vypnutie

Bezpecnostnou funkciou varnej dosky je automatické vypnutie. Doska sa vypne vZdy,
ked’ varnt zonu zabudnete vypnut. Predvolené doby vypnutia su uvedené
V nasledujticej tabulke:

Uroveii vykonu 1 (2 |3 (4 |5 |6 |7 |8 |9

Vychodiskovy ¢asova¢ (hodiny) |8 8 8 4 4 4 2 2 2

Pouzivanie ¢asovaca
Casovac¢ mozete pouzivat’ dvomi réznymi spdsobmi:

e Mozete ho pouzivat’ ako kuchynské mintitky na odpocitavanie Casu.
V takom pripade ¢asova¢ po uplynuti varni zonu nevypne.

e Mozete ho pouzit’ ako ¢asovaé na vypnutie jednej alebo viacerych varnych zon
po uplynuti ¢asu.

e Casova¢ mozete nastavit' na 99 minut.

Pouzivanie ¢asovaca ako kuchynskej minutky

1. Uistite sa, Ze je varna doska zapnuta. A tlac¢idlo vyberu zony nie je aktivované
(indikacia zony ,,-* neblika).

Poznamka: Odpocitavanie ¢asu mdzete nastavit’ pred alebo po dokonceni nastavenia
vykonu varnej zony.

13

2. Nastavte Cas stlacenim tla¢idla ,,+*,,-*.
Stla¢anim tlagidla ,,+* sa &as prediZi vzdy o jednu "
minutu, stlacanim tlacidla ,,-“ sa ¢as skrati o jednu -
minutu. Ked nastavena doba presiahne 99 minut,
automaticky sa vrati na ,,00“, ak sa sti¢asne stlacia
tlacidla ,,- a ,,+*, indikator zobrazi ,,00*.

3. Cas sa zacne odpocitavat’ ihned po nastaveni. Na displeji sa zobrazi zostavajuci Cas.

4. Po uplynuti nastaveného ¢asu bude bzuciak zniet’ 30 sekiind, e o=
a indikator ¢asovaca bude zobrazovat’ ,,- -*.
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Pouzitie ¢asovaca na vypnutie jednej alebo viacerych varnych zén
1. Stlacte ovladaci prvok posuvaca pre zonu, pre ktoru chcete i
nastavit’ ¢asovac.

113

2. Nastavte ¢as stlacenim tlacidla ,,+*,,-*.
Stla¢anim tlagidla ,,+* sa &as prediZi vzdy o jednu minutu,
stlacanim tlacidla ,,-“ sa Cas skrati o jednu minutu. e’
Ked’ nastavend doba presiahne 99 minut, automaticky Pt 5:
sa vrati na ,,00%, ak sa sucasne stlacia tla¢idla ,,-“ a ,,+,
indikator zobrazi ,,00.

3. Cas sa zacne odpocitavat’ ihned’ po nastaveni. Na displeji sa zobrazi zostavajuci ¢as.

POZNAMKA: V pravom dolnom rohu indikécie urovne napajania sa zobrazi dervena
bodka, ktord oznacuje, ktora zona je vybrata.

- 'n+:> TUEEETTRETER TR =
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4. Po uplynuti ¢asu nastaveného na ¢asovaci sa prislusna varna zona
automaticky vypne.

Poznamka: Ak bola zapnuta aj iné varné zony, budu pokracovat’ v prevadzke.

AKk je nastaveny ¢asovac pre viac ako jednu varnu zénu:

1. Ked nastavite ¢asovaé pre nickol’ko varnych zon, budia oznacené cervené bodky
prislusnych varnych zon. Na displeji ¢asovaca sa zobrazuje min. asovac.
Bodka prislusnej zony blika.
I 3., (astavené na 15 mint)
[} —

U 5 qastavené na 45 min)

2. Po uplynuti odpoéitavania ¢asu ¢asovacom sa prislu$na varna zéona vypne.
Potom sa zobrazi novy ¢asovac a bodka prislusnej zony bude blikat’.

—30+=>
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Poznamka: Dotknite sa ovladaca vyberu ohrievacej varnej zony, prislusny c¢asovac
sa zobrazi v indikatore Casovaca.

ZruSenie ¢asovaca

Stlaenim tla¢idla ¢asovaca ,,- nastavite ¢asova¢ na ,,00%, Casovac sa zru$i.

Odporucania k vareniu

Pri vyprazani davajte pozor, pretoZe olej a tuk sa zohrievaju vel'mi rychlo, najma pri
pouziti funkcie Boost (Intenzivny). Pri extrémne vysokej teplote sa moze olej alebo
tuk néhle vznietit’, Co predstavuje vazne riziko poziaru.

Tipy na varenie

Ked’ sa jedlo dostane do varu, znizte nastavenie vykonu.

Pouzivanim pokrievky sa skrati doba pripravy jedla a uSetri sa energia
zadrziavanim tepla.

Minimalizujte mnoZzstvo kvapaliny alebo tuku, aby sa skratili doby varenia.
Jedlo zacnite pripravovat’ na vysokej urovni a po zahriati vykon znizte.

Mierny var, varenie ryZe

Mierny var prebicha pod bodom varu, pri priblizne 85 °C, ked’ sa bublinky
prilezitostne objavuju na povrchu varenej tekutiny. Je to zaklad pripravy chutnych
polievok a dusenych pokrmov, pretoze chut’ sa vyvija bez prevarenia pokrmu.

Pod bodom varu moézete varit’ aj jedla s vaji¢kami a mikou zahustené omacky.
Niektoré ulohy, vratane varenia ryZe absorpénou metodou, mézu vyzadovat’ vyssie
ako najniz$ie nastavenie, aby sa zaistilo spravne uvarenie v odporacanej dobe.

Pecenie steaku

Pecenie §tavnatych aromatickych steakov:

1.
2.
3.

Pred pe¢enim nechajte miso odpocivat’ priblizne 20 minut pri izbovej teplote.
Rozohrejte panvicu s tazkym dnom.

Potrite obidve strany steaku olejom. Trochu oleja kvapnite na rozohriatu panvicu

a potom poloZte méso na panvicu.

Pocas pripravy jedla steak raz obrat'te. Presna doba pripravy jedla zavisi od hrubky
steaku a sposoby jeho pripravy. Doba mdze trvat’ 2 — 8 mintt na jedne;j strane.
Zatlacenim na steak zistite stav upecenia — ¢im je tuhsi, tym viac je ,,dobre prepeceny.
Po dopeceni nechajte pred podavanim steak niekol’ko minat odpocivat

na teplom tanieri.
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Smazenie

1. Vyberte si wok alebo vel'ka panvicu na prazenie, vhodnt na sklokeramicku
varnu dosku.

2. Pripravte si vSetky suroviny. Smazenie by malo byt rychle. Ak pripravujete

vel'ké mnozstvo, jedlo pripravujte vo viacerych mensich porcidch.

Panvicu kratko predhrejte a pridajte dve polievkové lyZice oleja.

Najskér pripravte méso, odlozte ho a udrzujte v teple.

Osmazte zeleninu. Ked’ je horuca, ale este stale chrumkava, znizte teplotu

varnej zony, do panvice vrat'te méso a pridajte omacku.

Suroviny opatrne zmieSajte a dokladne prehrejte.

7. Thned podavajte.

gk~ w

ISk

Nastavenia ohrevu

Nastavenie ohrevu Vhodné na

1-2 « Setrny ohrev malého mnozstva potravin
« roztapanie ¢okolady, masla a rychlo sa pripal'ujucich pokrmov
+ mierny var
« pomaly ohrev

3-4 + Zzohrievanie

+ rychly mierny var
* varenie ryze

5-6 + palacinky

-8 + soté
+ varenie cestovin

9 + smazenie S mieSanim

+ opekanie

« privedenie polievky do varu
« varenie vody
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Starostlivost’ a Cistenie

Co? Ako? Délezité!
Bezné znecistenie skla 1. Vypnite napéjanie varnej dosky. «  Ked je varna doska vypnuta,
(odtlacky prstov, 2. Cistiaci prostriedok na varné dosky nebude svietit’ indikacia ,,horiceho

Skvrny, zvysky jedla
alebo Skvrny bez cukru
na varnej doske)

naneste, kym je varna doska
este stale tepla (nie hortcal!)
3. Oplachnite a vysuste ¢istou
platenou alebo papierovou
utierkou.
4. Znovu zapnite napajanie
varnej dosky.

povrchu®, ale varna zona moze byt
este stale hortca!

Davajte velky pozor.

Tvrdé drotenky, niektoré nylonové
Skrabky a drsné Cistiace prostriedky
moZu poskriabat’ sklo.

Vzdy si precitajte informacie

0 Cistiacom prostriedku,

¢i je vhodny na povrch.

Nikdy nenechavajte zvysky
Cistiaceho prostriedku na varnej
doske: mdze zanechat’

skvrny na skle.

Vykypenie, roztavenie
jedla a rozsypanie cukru
na hortce sklo

Tieto necistoty odstrante ihned’
pomocou vhodnej Skrabky pre
sklokeramické varné dosky, davajte
vSak pozor na hortcu varnu zonu:
1. Vypnite elektrické napajanie
varnej dosky.
2. Drzte Skrabku alebo nastroj
s ¢epel'ou v 30° uhle a necistoty
alebo pripalené jedlo zoskrabte
na chladnu plochu varnej dosky.
3. Necistoty alebo pripalené
jedlo platenou alebo
papierovou utierkou.
4. Vykonajte kroky 2 az 4 uvedené
pre ,,Bezné znedistenie skla“ vyssie.

Roztavené latky a potraviny

s obsahom cukru odstrafite

¢o najskor. Ak ich nechate

na sklokeramickej ploche
vychladnut’, ich odstranenie moze
byt tazké alebo mozu natrvalo
poskodit’ povrch varnej dosky.
Nebezpecenstvo porezania:

po odstraneni ochranného krytu
sa odkryje ostra ¢epel’ Skrabky.
Pri pouziti $krabky bude
mimoriadne opatrni a vzdy

ju skladujte

bezpe¢ne a mimo dosahu deti.

Skvrny na dotykovych
ovladac¢och

1. Vypnite napéjanie varnej dosky.

2. Necistotu namocte

3. Utrite oblast’ dotykovych
ovladacov ¢istou navlhéenou
$pongiou alebo utierkou.

4. Oblast dokladne vysuste
papierovou utierkou.

5. Znovu zapnite napdjanie
varnej dosky.

Varna doska mo6ze vydat’ zvukovy
signal a sama sa vypnut a dotykové
ovladace nebudu fungovat’,

ak sa na nich nachadza nejaka
kvapalina. Pred opatovnym
zapnutim varnej dosky sa uistite,

ze je oblast’ dotykovych

ovladacov tplne sucha.
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Rady a tipy

Problém

Mozné priciny

Co robit’

Varna doska
sa neda zapnut.

Ziadne elektrické napajanie.

Skontrolujte, ¢i je varna doska
pripojena k elektrickej sieti

a ¢i je zapnuta.

Skontrolujte, ¢i nenastal vypadok
elektrickej energie v domacnosti.

Ak ste vSetko skontrolovali a problém
pretrvava, kontaktujte
kvalifikovaného technika.

Dotykové ovladace
nereaguju.

Ovladacie prvky st uzamknuté.

Ovladacie prvky odomknite.
Pokyny najdete v ¢as ,,Pouzitie
sklokeramickej varnej dosky*.

Tazké ovladanie
dotykovych ovladacov.

Na dotykovych ovladacoch méze byt
tenka vrstva vody, alebo ste
na ovladanie pouzili Spic¢ku prsta.

Uistite sa, ¢i je dotykova oblast’ sucha
a na ovladanie pouzite brusko prsta.

Sklo je poskriabané. Drsny riad na varenie. Pouzivajte riad s hladkym a rovnym
dnom. Pozrite Cast ,,Vyber spravneho
riadu na varenie®.

Pouzili ste nevhodné drsné skrabky Pozrite ,,Starostlivost’ a ¢istenie®.
alebo Cistiace prostriedky.

Niektory riad vydava Moze to byt z dovodu konstrukcie Je to normalny jav

praskavy zvuk. riadu (vrstvy réznych kovov a nepredstavuje poruchu.

rozne vibruju).

Indukéna doska pri pouziti
nastavenia vysokého
ohrevu huci.

Je to sposobené technologiou
indukéného varenia.

Je to normalne a hucanie sa moze
stisit’ alebo Gplne zmiznut’ po zniZeni
nastavenia ohrevu.

Sum ventilatora
z indukénej varnej dosky.

Chladiaci ventilator v indukcnej varnej
doske zabranuje prehriatiu elektroniky.
Moze pokracovat’ v prevadzke

aj po vypnuti varnej dosky.

Je to normalne a nie

je potrebné konat’.

Pocas chodu ventilatora neodpajajte
napajanie varnej dosky od hlavného
zdroja napajania.

Riad sa nezohreje
a na displeji sa zobrazi .

Indukéna varna doska nedokaze
detegovat riad, pretoze nie je vhodny
na induk¢né varenie.

Indukéna varna doska nedokaze
detegovat’ riad, pretoze je prili§ maly
alebo nie je spravne vycentrovany

na varnej zone.

Pouzite riad vhodny na indukéné
varenie. Pozrite Cast’

,»Vyber spravneho riadu na varenie*.
Vycentrujte riad a uistite

sa, ze zakladna zodpoveda

velkosti varnej zony.

Induk¢na vama doska
alebo varna zona

sa nec¢akane sama vypne,
zaznie akusticky signal
a zobrazi sa chybovy
kod (zvycajne sa strieda
s jednou alebo dvomi
¢islicami na displeji
Casovaca).

Technicka porucha.

Zapiste si pismena a Cisla poruchy,
vypnite napajanie varnej dosky

a kontaktujte kvalifikovaného
technika.
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Zobrazenie poruchy a kontrola

Ak nastane nejaka porucha, induk¢na varné doska sa automaticky prepne do ochranného

rezimu a zobrazia sa prislusné ochranné kody:

Problém Mozné priciny Co robit’

E4/E5 Porucha snimaca teploty Kontaktujte dodavatela.

E7/ES Porucha snimaca teploty IGBT. | Kontaktujte dodavatela.

E2/E3 Nestandardné napajanie Skontrolujte, ¢i je elektrické napajanie
spravne. Po obnoveni normalneho
napdjania varnt dosku zapnite.

E6/E9 714 indukcia varnej dosky Po vychladnuti indukénti varna
dosku restartujte.

Vyssie uvedené body uvadzaju postdenie a kontrolu beznych portch.
Spotrebi¢ sa nepokusajte rozoberat’ svojpomocne, aby ste zabranili moznému

nebezpecenstvu a poskodeniu indukénej dosky.

Technické Specifikacie

Indukéna varna doska Cl642MCBB / CTP644MCBB
Varné zony 4 zony

Napéajacie napétie 220-240V~ 50/60Hz
Instalovany elektricky prikon 7200 W

Rozmery produktu hx§xv (mm) 590x520%58
Rozmery na zabudovanie A x B (mm) 560%490

Indukéna varna doska CI633MCBB

Varné zony 3 zony

Napéjacie napitie 220-240V~ 50/60Hz
Instalovany elektricky prikon 7200 W

Rozmery produktu hx$xv (mm) 590%520x58
Rozmery na zabudovanie A x B (mm) 560x490

Hmotnost’ a rozmery st priblizné. Z dévodu neustaleho vylepsovania nasich produktov sa mézu
technické udaje a dizajn menit’ bez predchadzajiceho upozornenia.
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Instalacia
Vyber miesta instalacie

« Vyrezte otvor do pracovnej dosky podl'a rozmerov na obrazku.

« Na inStalaciu a pouzitie nechajte okolo otvoru varnej dosky minimalne 50 mm

vol'ného priestoru.

« Uistite sa, ze je hrubka pracovnej dosky najmenej 30 mm. Vyberte material
pracovnej dosky odolny voci teplu, aby ste zabranili va¢$im deformaciam

spdsobenym teplom z varnej dosky. Podl'a zobrazenia nizSie:

Varovanie: Pracovny povrch musi byt’ z impregnovaného dreva alebo in¢ho
izola¢ného materialu.

B (mm) | X (mm)
Cl642MCBB
Cl633MCBB 590 520 58 54 560 490 50 mini
CTP644MCBB

Vzdy zabezpecte dobré vetranie varnej dosky a uistite sa, Ze vstupné a vystupné vetracie
otvory nie st zablokované. Uistite sa, Ze varna doska je v dobrom prevadzkovom stave.

Ako je zobrazené nizsie

Poznamka: Bezpe¢na vzdialenost’ medzi varnou doskou a skrinkou nad fiou musi

byt minimalne 760 mm.

|
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A (mm) B (mm) C (mm) D E

760 50 mini 20 mini Privod vzduchu | Vystup vzduchu 5 mm

Pred inStaliciou varnej dosky sa uistite, Ze

Pracovna doska je vodorovna a do priestoru pre varnu dosku podl'a poziadaviek
nezasahuju ziadne konstrukéné prvky.

Pracovna doska je zo ziaruvzdorného materialu.

Ak sa doska instaluje nad raru na pecenie, rira musi mat’ zabudovany

chladiaci ventilator.

Instalacia musi vyhovovat’ vetkym poziadavkam na volny priestor a platnym
normam a predpisom.

Musite nainStalovat’ vhodny odpojovac poskytujici Gplné odpojenie od zdroja
napajania, namontovany a umiestneny v stlade s platnymi predpismi a smernicami.
Odpojova¢ musi byt’ schvaleného typu a musi poskytovat’ 3 mm odstup medzi
kontaktmi vSetkych polov (alebo vSetkych aktivnych [Zivych] vodi¢ov, ak miestne
predpisy pre elektroinstalaciu umoziuju tito zmenu poziadaviek).

Odpojovac musi byt po inStalacii varnej dosky l'ahko pristupny

V pripade pochybnosti o instalacii sa obrat'te na miestne stavebné urady a dodrzte
miestne nariadenia

Na povrch stien okolo varnej dosky pouzivajte zZiaruvzdorny material, ktory sa l'ahko
Cisti (napriklad keramické dlazdice).

Po inStalacii varnej dosky sa uistite, Ze

Elektricky napajaci kabel nie je pristupny cez dvierka alebo zasuvky

kuchynskej linky.

Z vonkajsej strany linky prudi ku dnu varnej dosky dostatoény prad vzduchu.
Ak je varna doska nainstalovana nad zasuvkou alebo skrinkou kuchynskej linky,
musite pod zakladiiu varnej dosky nainstalovat’ tepelnti ochrannu bariéru.
Izola¢ny spina¢ musi byt pre zakaznika 'ahko pristupny.

Pred umiestnenim upeviovacich konzol

Spotrebi¢ musi byt umiestneny na stabilnom, hladkom povrchu (pouzite obal).
Na prvky precnievajice z varnej dosky nevyvijajte nadmern silu.

Umiestnenie upeviiovacich konzol

Spotrebi¢ musi byt umiestneny na stabilnom, hladkom povrchu (pouzite obal).
Na prvky precnievajuce z varnej dosky nevyvijajte nadmernu silu.

Po inStalacii pripevnite varnu dosku k pracovnej doske pomocou Styroch konzol
na spodnej strane dosky (pozrite obrazok).

Polohu konzoly nastavte tak, aby vyhovovala réznej hriibke pracovnej dosky.
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Upozornenia

« Varnt dosku musi in$talovat’ kvalifikovany personal alebo technik. Mame pre vas
profesionalov. Nikdy sa nepokusajte o inStalaciu svojpomocne.

« Varnt dosku nesmiete instalovat’ na chladiace zariadenie, umyvacky riadu alebo
rotaéné susicky.

« Varna doska musi byt inStalovana tak, aby bolo mozné zabezpecit lepSie tepelné
ziarenie na zvySenie jej spolahlivosti.

« Stena a oblast’ nad varnou doskou musia byt z teplu odolného materialu.

« Aby sa zabranilo poskodeniu, pracovna doska a lepidlo musia byt Ziaruvzdorné.

- Nepouzivajte parny Cistic.

+ Tuto sklokeramicku varnu dosku pripajajte iba k napajaniu s impedanciou systému
do 0,427 ohmov. V pripade nejasnosti kontaktujte dodavatela elektrickej energie
ohl'adom informacii o impedancii systému.
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Pripojenie varnej dosky k elektrickej sieti

Elektrické napajanie spotrebi¢a musi byt v stlade s prislusnou normou alebo
prostrednictvom jednopoélového istia. Spdsob pripojenia je zobrazeny niZsie.

L1 N1 & N2 L2 L1 N1 & N2 L2

Q0O OO0 OO0 00

T Il

B N PE LT N PE L2

L-N: 220-240V ~ L1-L2: 380 — 415V~

« Ak je kabel poskodeny alebo je potrebna jeho vymena, moze to vykonat
iba kvalifikovany servisny technik za pomoci §pecialneho naradia,
aby sa zabranilo nehodam.

« Ak je spotrebiC pripojeny priamo k elektrickej sieti, musi byt nainstalovany
nepolovy isti¢ s minimalnym odstupom medzi kontaktmi 3 mm.

« Instalatér musi zabezpecit’ vykonanie spravneho elektrického pripojenia v sulade
S bezpecnostnymi predpismi.

« Kabel nesmie byt zalomeny ani stlaceny.

« Kabel pravidelne kontrolujte a vymenu méze vykonavat’ iba vhodne
kvalifikovana osoba

203



LIKVIDACIA: Tento
spotrebi¢ nelikvidujte
ako netriedeny
komunalny odpad.
Spotrebic odovzdajte

v zbernych strediskach,
pretoZe sa vyZaduje
$pecialne zaobchadzanie.

Tento spotrebié je oznadeny podla eurdpskej smernice 2012/19/EU

0 odpade z elektrickych a elektronickych zariadeni (OEEZ). Zabezpetenim
spravnej likvidacie tohto spotrebi¢a pomahate zabranit’ moznym negativnym
dopadom na zivotné prostredie a l'udské zdravie, ktoré moze byt negativne
ovplyvnené v pripade nespravnej likvidacie.

Tento symbol na vyrobku oznacuje, Ze sa s nim nesmie zaobchadzat’ ako
S komunalnym odpadom. Musite ho odovzdat’ na prislusnom zbernom
mieste na recyklaciu elektrickych a elektronickych zariadeni.

Tento spotrebi¢ vyzaduje $pecializovanu likvidaciu. Podrobnejsie
informacie o spracovani, regeneracii a recyklacii tohto vyrobku ziskate
na prislusnom miestnom urade, v zbernych surovinach alebo v predajni,
kde ste si vyrobok zakupili.

Podrobnejsie informacie o spracovani, regeneracii a recyklacii tohto
vyrobku ziskate na prislusnom miestnom trade, v zbernych surovinach
alebo v predajni, kde ste si vyrobok zakupili.
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CepTuduKaT cooTBETCTBUA 3T0 M3jeNne COOTBETCTBYET TEXHUUECKUM perfameHTam
TamoxeHHoro Coto3za:

- TP TC 004/2011 «O cOOTBETCTBUM HU3KOBOILTHOMO 060PYA0BAHUAN
- TP TC 020/2011 «3neKTPOMarHMTHas COBMECTUMOCTb TEXHUYECKUX
cpeacTs»

M3penue cepTdnULMpPOBaHO B OPraHe Mo cepTUPUKaLUM NPOAYKLMN
nycnyr «POCTECT-MOCKBAY, r. Mocksa.

Mony4nTb KONMIo cepTMdUKaTa COOTBETCTBMA Bbl MOXeTe B MarasuHe,
rae npuobpeTanca ToBap UAM HaNWUCaB 3anpocC Ha 31EKTPOHHYIO NoYTYy
candymow@candy.ru
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