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FOREWORD

The contents of this manual are generic and not all the functions described may be available on your
product.

The manufacturer declines all responsibility for possible inaccuracies contained in this pamphlet, due to printing
or copy errors. We reserve the right to make on our own products those changes to be considered necessary or
useful, without jeopardizing the essential characteristics.

Read the instructions for use very carefully paying particular attention to the rules concerning safety devices. This
appliance must only be used for what it has been designed for and built for and that is: all baking of dishes and
regenerating pre-cooked and/or frozen food.

WARNING!

Before making any type of connection of this equipment (electrical or hydraulic), carefully read the instructions
in this manual. This manual must be carefully kept to be available for future reference by users or service tech-
nicians. Installation must be carried out by d qualified personnel only.

1.0 DECLARATION OF CONFORMITY

The Manufacturer declares that the appliances conform to the EEC norms.

They must be installed in accordance with current standards, especially regarding aeration of the premises and
the exhaust gas evacuation system.

Note: The Manufacturer declines all and every responsibility for any direct damages caused by: an
incorrect use, wrong installation or bad maintenance.

1.1 EUROPEAN DIRECTIVE ROHS 2012/19/UE

This appliance is marked according to the European directive 2012/19/UE on Waste Electrical and Electronic
Equipment (WEEE). By ensuring this product is disposed correctly, you will help prevent potential negative con-
sequences for the environment and human health, which could otherwise be caused by inappropriate waste han-
dling of this product.

The symbol on the product, or on the documents accompanying the product, indicates that this
appliance may not be treated as household waste.

Instead it shall be handed over to the applicable collection point for the recycling of electrical
and electronic equipment.

Disposal must be carried out in accordance with local environmental regulations for waste dis-

o

1.3 TRANSPORT OF THE OVEN AND PACKAGING REMOVAL

Upon receipt of the oven and before installing it, check the packaging is intact and there are not visible damages.
Also check that along with the oven you receive also the documentation, consisting of:

e Instructions for installation, use and maintenance

Chart to check correct installation

Wiring diagram

Label ISO 3864-1

Before bringing the oven to the point, where it must be installed, check the following:

The doors are large enough to allow passage of the oven

The floor supports the weight.

According to the model of oven, its dimensions and its weight, use suitable facilities to handle goods during trans-
port and installation, able to guarantee stability in order to avoid overturning, falls or uncontrolled movements of
the appliance or its components.

Keep the oven packed until you reach the site where the oven is going to be installed.

The packaging makes the handling of goods easier and protects the oven from accidental push.

During moving and installation of the oven, the installer must comply with accident-prevention regulations in
force at the place of installation (use of safety shoes, gloves, etc.) Remove the packaging taking care not to dam-
age the oven. The adhesive film, that protects the surfaces made of stainless steel can be removed also after you
have positioned the oven on the corresponding stand or the support surface.

ATTENTION: Packaging materials and adhesive film are potentially dangerous.
O For this reason, they must be kept out of the reach of children and properly disposed of in com-
O pliance with local directives.
CI’ You should separate packaging materials (wood, cardboard, plastic...) and dispose of them se-
parately, in compliance with directives in force at installation site.

Note: Take the protective film off the stainless steel parts by hand before starting the appliance.

Do not use abrasive substances and/or metal objects. Clear any adhesive residues using a sponge soaked in sol-
vent. If the oven is heated up before removing the adhesive film, the removal of the film and cleaning of residues
of glue will be much more difficult.



1.4 INFORMATIVE LABELS

On each oven there are applied some metal labels, that give important info concerning characteristics of the oven,
electric and plumbing connections and eventually the drain connection.

On the right hand side panel there is the label A.

The info contained on this label are:

e Name and address of the manufacturer

e Oven model

e IPX protection grade against water jet.

e Conformity to EC directives.

e Power input and power supply (single or three phase).
e Serial number of the oven

e Symbol of European Directive 2012/19/UE

Removing the back side panel, on the oven chassis you find label B.
On this label the serial number of the oven is repeated.

In this way, the customer or the installer can find the serial number of the
oven also when the label A is dirty or damaged.

If the oven is equipped with humidification, in the back of the oven, near the
connector for water connection there is the label C.

Label C indicates water features necessary for a correct functioning of the
oven.

Same features are listed at paragraph 2.3A of this manual.

INSTALLATION

1.5 POSITIONING OF THE OVEN

The place where the oven will be installed must comply the following requirements:
e Be protected from atmospheric agents and have an adequate air circulation;

e Comply with regulations concerning safety at work;

e Have a room temperature between 5 °C and 35 °C with a humidification not higher than 70%.

e Place the oven and proceed with levelling using adjustable feet.

L]

Keep a suitable distance at the back, in order the label of equipotential clamp is easy to see when the oven has
been installed. The same clamp must be easy to access to install equipotential cable after the oven has been
installed in compliance with our instructions.

Install the appliance in a position that allows access to the right side for installation, maintenance and technical
assistance.

1.6 ELECTRICAL CONNECTION

When the appliance is delivered it is set to work at the voltage given on the rating plate affixed on the right side
of the appliance.

The effectiveness of the equipotential system of which the appliance is part of, must conform to current stand-
ards.

Connect using the screw you find in the back side of the oven, marked with the word EQUIPOTENTIAL.

The Manufacturer declines all and every responsibility if this important accident prevention norm is not complied
with. If the feeding cable is damaged, it must be replaced by the technical service or in any case by similar qual-
ified personnel, in order to avoid any risk.



1.7 TECHNICAL DATA FOR ELECTRICAL CONNECTION

Model Power loading no. and motor Heating Absorbed Feed cable
and voltage power power current section
4x2/3GN 3.3 kW
220-240 V 1IN ~ 1x240 W 3.0 kW 14.0 A cable included
4 x 460x340 >0/60 Hz
3.3 kW
4x1/1GN 220-240 V 1IN ~ 1x240 W 3.0 kW 14.0 A cable included
50/60 Hz
4 x 60x40
6.5 kW
380-415V 3N ~ 2x240 W 6.0 kW 11.0A 5 x 2.5 mm?
50/60 Hz
4x1/1GN
4 x 60x40
6x1/1GN
7.9 kW
6 x 60x40 380-415V 3N ~ 2x240 W 7.4 kW 13.5A 5x 2.5 mm?
50/60 Hz
6x1/1GN
6 x 60x40
10x1/1 GN
11.9 kW
10 x 60x40 380-415V 3N ~ 3x240 W 11.1 kW 20.0 A 5x 4.0 mm?
50/60 Hz
10x1/1 GN

10 x 60x40




2.5 HYDRAULIC CONNECTION - WATER INLET

If the humidification system is installed, the ovens have a water inlet coupling at the back.

Always install an on-off valve between the appliance and the water mains, making sure it is easy to operate.
We also suggest installing a cartridge filter on the water inlet pipe.

Always use a set of new water joints, eventual old joints must not be used again.

Plumbing connection must be always effected with cold water and rigid pipes.

Never use hoses to connect the oven to the water main.

The water must be suitable to human use with the following characteristics:

Temperature: included between 15 - 20°C

Total hardness: included between 4 and 12 °f (French degrees), it is advisable to install a softener upstream
from the appliance that will maintain the hardness level at the mentioned values.

Pressure: included between 150 and 250 KPa (1,5 - 2,5 bar).

Attention: higher water pressure values result in increased water consumption and can compromise
the correct functioning of some components.

Maximum chloride concentration (Cl-): less than 150 mg/litre.

Chlorine concentration (CI2): less than 0.2 mg/litre.

pH: more than 7.

Water conductivity: included between 50 and 2000 pS/cm.

Attention: Water treatment systems that bring to different values to the ones above mentioned au-
tomatically invalidate the guarantee.

The use of dosing systems designed to prevent the build-up of lime-scale in pipes (i.e. polyphosphate dosing
systems) is also prohibited since it may impair the performance of the appliance.

3.1 REPLACING SPARE PARTS

The replacement of damaged parts must be done only by qualified personnel.

To request the manufacturer parts to be replaced must be provided the oven model and serial number.
These data can be found on the rating plate attached to the oven (see par. 1.4).

Before starting to replace spare parts make sure, for safety reasons, that the electricity main switch is off
and that the water on-off valve are closed.

3.2 CHECKING THE FUNCTIONS

After completing the installation of the oven is necessary to perform a leak test to the water network.
The installer must check with suitable measurement instruments that the air noise emissions have
a level of sound pressure type weighed A, less than 70 dB (A).

The label ISO 3864-1 here on the side must be stuck on a visible surface, 1,6 mt
height from the ground.
m On floor models, the label is already stuck in the suitable position.
) On table models, the label is supplied along with the documentation and must be
stuck after installation on a visible part of the appliance at 1.60 mt from the ground.
The installer must verify proper operation of the oven, providing the necessary instructions
to the customer and give this instruction manual that the user must follow carefully.

IMPORTANT:

Before the operator turns the oven on and uses it for any cooking or washing cycle, it is necessary that the install-
er or a qualified technician checks all the connections have been done up to the instructions stated in our manual.
The technician or the installer must therefore check as follows:

e The oven must stand (horizontal position) and be fixed on a stand or a shelf, that can guarantee stability.

e Wiring connection must be effected according to the directives and the feed cable section must be no lower than
the one indicated in the manual.

e Pressure and hardness of the water must comply the values indicated in this manual;

o If the oven is supplied with drain pipe, this must be connected properly and the materials used should withstand
the working temperature.

After you have checked everything, open the water on-off valve, eventually the gas on-off valve and the protec-
tion switch, all installed upstream.

The installer must check the proper functioning of the oven and give to the operator necessary instructions for a
correct use of the oven, and also verify that the operator owns a copy of this manual.

At the end the installer must fill in and sign the chart for correct installation and give it to the custo-
mer, who will keep it for all warranty period of the oven.



USE AND MAINTENANCE

INSTRUCTIONS FOR A SAFE USE OF THE OVEN

e Ensure the oven is on a stable position and safety devices installed upstream are efficient.

e Always use adequate protection gloves to introduce or pull out the trays.

e Always pay maximum attention to the floor, that due to cooking steam could be slippery.

e In order to avoid burns, never use trays or containers with liquids or fluids over a level that can be easily

controlled at sight.

Don’t put trays or other kitchen tools on the oven.

e Periodically have a check with technical service and replace eventual damaged parts, that could alter the
proper functioning of the oven or be a danger.

e Often clean the oven following the instructions stated in this manual.

MAX. FOOD LOADING

Number of trays Max. food loading
4x2/3 GN -4 x460x340 8 kg
4x1/1GN - 60x40 13 kg
6x1/1 GN - 60x40 18 kg
10x 1/1 GN - 60x40 30 kg

4.0 CONTROL PANEL COMPONENTS DESCRIPTION

ON/OFF button

Temperature display

Time display

@ &)
©
B

Cooking chamber temperature selection

Time selection

Cooking programs phases

Manual humidification/ humidification percentage button

Increase value button

é@@ 6@@

Reduce value button

@@ @@
®©
®

Automatic programs

w v 2 2 I 6 m U O W >

Start/stop button

4.2 STARTING THE OVEN
Switch on the water interception valves and the protection electric switch, installed upstream.

Press ON/OFF button to turn on the display.

ATTENTION! Switching off the oven with ON/OFF button does not interrupt the power supply to the
electronic boards. If the oven is not used, we advise you to switch off electric power supply using the
protection switch upstream.

4.5A COOKING CHAMBER TEMPERATURE

Display B shows the temperature of the cooking chamber. Pressing
temperature button (D), the display starts flashing and shows the
values set.

©

Press the button shown on the side to increase the value on the
display.

oe

Press the button on the side to reduce the value on the display.
Press again temperature button (D) to store the new value for the
cooking. The led stops flashing.

The temperature range of the cooking chamber is 30 - 270 °C.

SIOIC
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4.5B COOKING TIME

Press button (F) on the side to change cooking time. Display C
shows ---.

Press the button on the side to increase the value on the display.

Press the button on the side to reduce the value on the display.

GIOIC)

For an unlimited functioning of the oven (infinite time), press the @ 5?
button on the side, when the display shows value 0. The display o
will then show - - -,

4.5C HUMIDIFICATION PERCENTAGE

Press the button on the side to change humidification percentage.

Press the button on the side to increase the value on the display. EE’BJ

Press the button on the side to reduce the value on the display. © g
Press again humidification button to switch off the flashing led and ®——@ 85
store the new value for the cooking. The humidity percentage ran- o
ge is: 0% - 20% - 40% - 60% - 80% - 100%

CIOI®

4.5D ADDING COOKING PHASES

When a cooking parameter is confirmed, led 1 next to phases but-
ton G flashes for some seconds. © .o

©
® @

During this time it is possible to add a cooking phase, pressing button G.

You can set 3 phases maximum. HEH

vvvvvvvvv

4.5E STARTING A MANUAL COOKING

Pressing button S (start/stop), the preheating phase starts.
START\ The lower display shows the word PrE.
STOP

The leds PREHEAT next to PHASE button and the led next to START/STOP but-
ton turn on.

When set preheating temperature is reached, the buzzer starts ringing to advise
the end of the preheating. On the lower display the writing “PrE” flashes to-
gether with the preheating led.

The oven will maintain the preheating temperature until the door is opened to @85
load the food. When the door is closed, the cooking starts with phase 1. O .°

If the door is opened during preheating (before reaching the set preheating temperature), preheating is auto-
matically interrupted, as it is presumed the food has been loaded into the oven.
During preheating it is not possible to use automatic humidification, whereas manual humidification is available.

13



4.5F MANUAL HUMIDIFICATION

Manual humidification can be activated while cooking by pressing
button H.

The valve that injects steam in the cooking chamber is activated
only when button H is pressed.

It is possible to change the parameters during the cooking in order to adapt it
to the food.

4.6A AUTOMATIC COOKING PROGRAMS

You can store up to 99 programs, from PO1 - to P99. There are 3

phases for each program. 3 leds indicate the working phase (or the
L.l_] phase that is being set).

For each phase can be set:

- temperature

- time

- humidification

The oven is supplied with preset but not configured programs.

To search a program, select the programs list (not during a cooking) with
button P (pressing it slightly). The led next to button P is flashing, the upper
display is turned off and the lower shows the name of the program (P01...P99).
Using the buttons with arrows you can go up and down the list. To confirm the
chosen program, press again button P. The display shows the standard screen,
the led next to button P is on and the lower display shows the number of the
selected program. The cooking parameters of each phase can be changed. Pres-
sing Start, the preheating of the selected program starts.

4.6B STORING A PROGRAM
To store a program after selecting and modifying it, press button

P for 5 seconds with the number of the program shown on the
L.!] display.

The storing is confirmed by program leds flashing for some seconds. If the
display shows phases settings, you need to press P to change view and then
again for 5 seconds to store the program.

4.6C DELETING A PROGRAM

To delete a program when it is shown in the programs list, press for long and
simultaneously buttons F and D.

The deleted program becomes empty (not written) and it is stored.

4.6B QUITTING AUTOMATIC PROGRAMS
To go back to manual cooking, press ON/OFF.

4.7 SWITCHING OFF THE OVEN
To switch off the oven, press ON/OFF for some seconds (until the display turns off).

14
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9.0 MAINTENANCE

All external stainless steel parts should be:

1 - cleaned with clear, soapy water;
2 - rinsed with water;
3- dried thoroughly.

It is absolutely forbidden to use scrapers, metal soap pads and other common steel tools as they could besides
scratching the surface, deposit iron particles that, oxidizing would cause rust to form.

DO NOT WASH THE APPLIANCE WITH JETS OF WATER
DO NOT USE PRODUCTS TO WASH THE STAINLESS STEEL PARTS, WHICH CONTAIN CHLOR (BLEACH,
CHLORINE ACID) EVEN IF WATERED DOWN.

The oven cooking chamber must be cleaned from residues of food and fat at the end of each cooking process.
The juices and fat that drip from the food and fall to the bottom, are conveyed to the drain in the centre. To clean
the oven, use a degreasing product suitable for stainless steel, a spray-on product for instance, that covers all
areas, especially the back of the suction conveyor.

The fan must be kept clean to avoid grease and fat from depositing on the blades causing motor revolutions to
decrease leading to a reduction in the flow of air and dangerous mechanical stress to the motor itself.

When the appliance is not used for long periods of time :

Turn the main switch off

Close the water on-off valve (both installed upstream from the oven);

Leave the door open so air can circulate and prevent bad odors;

With a cloth spread a thin protective layer of Vaseline oil on all stainless steel surfaces;

ARWN R

9.1 WHAT TO DO IN CASE OF A BREAKDOWN AND/OR EXTENDED PERIOD OF NON USE

If the oven does not work properly, breaks down or if the safety thermostat triggers, switch the oven off, discon-
nect the electricity and water supply and notify the technical assistance service.

All work of installation, maintenance and repairs should be carried out exclusively by qualified and
authorized personnel.

10.1 REMEDIES TO COOKING HITCHES

If cooking is uneven:

Check that there is at least 3 cm between the food cooking and the tray above it: if there is less space it will not
allow correct ventilation of the food to be cooked. Make sure that the foods to cook are not against each other
which would prevent correct ventilation between them.

Cooking temperature might be too high, try with a lower temperature. If the food cannot stand direct contact with
the hot air it must be put in suitably deep G.N. containers.

If the food is dry:

Reduce cooking time.

The temperature must be adequately lowered. Remember that the lower the temperature is the less weight will
be lost.

The combined cycle for a humidity rich cooking environment was not selected.

The food was not greased with oil or juices before it was put in to cook.

15



NPEANCITIOBMUE

Coaepr)kaHue HacTosiLero Noco6mMs OTHOCUTCA K pa3dHbIM MOAEJIIM NeuYun, NO3TOMY He BCE ONMUCaHHble
(PYHKLUM MOTYT BXOAUTb B Neuvb, KOTOPYIO Bbl Kynunu.

M3roToBuUTENb CHUMAET C ce6s BCAKYH OTBETCTBEHHOCTb B C/lydae BO3MOXHbIX HETOUYHOCTE, KOTOPbIE MOXET CO-
AepxaTb HacToslee nocobue, NpUNUCbIBaEMbIX OWKMBKaM nevaTv UM TPaHCKPUMUMU. M3roToBUTENb OCTaBAsieT
3a co60li NpaBoO Ha BHOC WU3MEHEHWI, KOTOpblE CUMTAET HEO6XOANMbBIMU MU MOSIE3HLIMU U KOTOPblE HE HAHECyT
Bpel OCHOBHbIM XapaKTepUCTMKaM. BHMUMATENbHO NPOUYNTaTh MHCTPYKLMIO MO UCMOJIb30BaHMIO C 0CO6bIM BHUMAHM-
€M Ha MpaBwu/ia OTHOCALLMECS K YyCTPOWCTBaM 6€30MacHOCTM. DTOT annapaT A0/HKEH 6biTb MCMO/b30BaH TOMbKO MO
Ha3HaAYeHUI, TO €CTb A/ FTOTOBKM MPOAYKTOB M [NA pereHepaumnn yxe roToBbiX UK 3aMOPOXKEHHbIX 61104,

BHUMAHMUE!

MNepen TeM Kak BbINOHUTL Kakoe-HUOyAb coeAMHeHWe 3TOro annapaTta (3n1eKTpuyeckoe unvM BOAOMNPOBOAHOE),
HY>XHO BHMMAaTeNbHO MpouYnTaTb HacToswee nocobue. NMocobue AOMKHO ObIThb TWATE/IbHO COXPAHEHO ANS TOro,
4YTO6bI MOTPEBUTENM N TEXHMYECKNE CNeunanncTbl MOrM K HeMy obpalaTtbcs B 6byayuiem. YcTaHOBKa A0/KHA ObiTb
BbIMOJSIHEHA UCK/TIOUYNTENBHO Cneunann3mpoBaHHbIM TEXHUYECKMM NEepPCOHAasoM.

1.0 AEK/TAPALINA COOTBETCTBUA

N3roToBuTENb 3a8BNSAET, YTO annapaTbl COOTBETCTBYIOT npeanucaHmam EBponerickoro 3koHomumyeckoro Cotosa.
YcTaHoBKa A0/HKHA 6bITb BbiMOSIHEHA C COBNOAEHMEM AENCTBYHOLWMX 3aKOHOB, M1aBHbIM 06pa3oM Tex, KoTopble
OTHOCSITCS K @aspaunm NOMELLEHMA N CUCTEMAM yAaneHUsa OTpaboTaHHbIX ra3os.

BHUMAHME: N3rotoBuTes/ib CHUMAET C cebs BCAKYIO OTBETCTBEHHOCTb B CJ/lyyae NnoBpe>AeHui, Bo3-
HUKAKOLWMUX OT HENMPAaBUJIbHOIO UCMOJ/Ib30BaHUSA, HEMPABUJIbHOW YCTAHOBKMU U MJIOXOIro 06C/y>KMBaHUS.

1.1 ANPEKTUBA EBPOMEMNCKOIO COO3A 2012/19/UE

OTOT annapaT cooTBeTcTBYEeT AupekTuee EBponeickoro Coto3a 2012/19/EC 06 oTxoaax 3/1eKTPUYECKOro 1 areK-
TpoHHOro obopyaosaHusa (0330). MapaHTUpySa NpaBubHYO NepepaboTKy 3TOro annapaTa, noTpebuTtens cnocob-
CTBYeT NpeAoTBpaLLEHNIO BO3MOXHbIX HEraTUBHbIX NOCIEACTBUI ANS OKpYXXatloLen cpelbl U 340POBbS.

CnMBON Ha n3genuu Wian Ha ConpoBOXAALWMX NOKYMEHTaX yKa3blBaeT, UTO OHO He MOAJIEXUT
yTunn3aunm B Ka4ectee 6bITOBbIX 0TX040B. M3aenue cnenyeT caaTthb B COOTBETCTBYIOU.lMVI MYHKT
npunemMa a371EKTPOHHOIo n 3J'IEKTpOO6ODYD,OBaHVI$| Aana ytmnmsauun.

N36aBnsisicb OT annapaTta, cieayeT NpuAEpXMBaTbCsS NpaBua Mo nepepaboTke 0TXoAoB. 3a
hanbHenwen nHdopmaunen no o6CyxmMBaHMO, BOCCTAaHOB/IEHNIO U peyTunmsaumm obpallarbes
B MarasuH npunobpeTeHns nsgenus.

1.3 NEPEBO3KA MNEYA U YOAJIEHUE YITAKOBKHA

Mpuv nony4yeHnn Nneym u nepes TeM, Kak ee yCTaHOBUTb, MPOBEPUTD LLESTOCTHOCTb YNAKOBKM U HASIMYME MOBPEXAEHUN.
MpoBepnTb HaNNn4Me AOKYMEHTOB, B COCTaBE KOTOPbIX AOJ/IKHbI ObIThb:

® NHCTPYKUMSA NO YCTAHOBKE, MOb30BaHUIO N TEXHNYECKOMY 06CNYXXMBAHUIO

e 6/1@HK MO NpoBepKe NpaBUIbHON YCTaHOBKMU

e 3/1eKTpuyeckas cxema

e 3TMKeTKa ISO 3864-1

MNMepen TeM Kak nepeHecTu rnevyb Ha MECTO YCTaHOBKU NMPOBEPUTL:

® LLUINPOTY ABEPEN, KOTOPbIE AOMKHbI ObITb 4OCTAaTOYHbI, YTO6bI NMPOHECTN NeYb

e BbIAEPXWUT NI NOKPbITUE MOJIOB BEC Neyn

B 3aBMCMMOCTM OT MOAENM Neyvn, ee pa3MepoB 1 Beca, AN NepeMeLleHns 1 ABUMXKEHNA Ncnonb3oBaTb obopyaosa-
HMe, KOTOPOE MOXET rapaHTUpoBaTb CTabuNbHOCTb, YTOObI 36€XaTb ONPOKUAbIBAHWI, NAAEHUA NN HEKOHTPOIN-
PYEMbIX ABUXXEHMI annaparta M ero COCTaBHbIX YacTeMn.

He cHMMaTb ynakoBKy neyun Ao MecTa, rae oHa byaeTt ycTaHoBfeHa.

YnakoBka obneryaeTt nepeMeLleHne 1 3aliniaeT nevb OT Cay4darHbIX yAapoB.

Bo BpeMsi nepeMelleHns M YCTaHOBKW Meyun, YCTaHOBLUMK AO0/KeH cobniogate npaswia no npeaoTeBpalleHuio
HeCYaCTHbIX C/ly4yaeB, AeNCTBYOLWNE B MECTEe YCTAaHOBKM (MCnonb3oBaHne o6yBu no npegoTBpaLleHmnIo HECHACTHbIX
cnyyaeB, nepyatku, U T. 4.). YAaInTb YNakoBKY OCTOPOXHO, 4TO6bl HE NoBpeanTb nedb. MNpuneratowyto NaéHky,
KOTOpas 3almaeT NOBEPXHOCTU U3 HEPXAaBEKLLEN CTanu, MOXHO ybpaTb Nocne Toro, Kak neyb 6yaeT nocrasfieHa
Ha COOTBETCTBYHOLLYO NOAAEPXKKY UM HA MOBEPXHOCTb OMNOPbI.

‘ BHUMAHME. MaTtepunanbl ynakoBKM 1 nNpuneratowas rnaéHka MoryT 6biTb OnacHsbI.
O Mo3TOMY OHM AO/MKHbI 6bITb COXpaHEHbl B HEAOCTYMHOM ANS AETel MecTe U YyTUAN3MPOBaHbl C
O cobnofeHMEM AENCTBYHOLWNX 3aKOHOB.
CI’ Heobxoanmo oTaenuTb MaTtepuanbl yNnakoBku (AepeBo, KapToH, naacTMacca...) U n3baButbcs OT
HUX OTAENbHO, C cobnogeHneM 4eNCTBYOLWMX Ha MecTe YCTaHOBKM 3aKOHOB.

MpuMeuyaHue: yaanuTb pyKamMmn npuneramLyro naéHKy, KoTopas 3almiiaeT 4yacTn U3 HepxxaBetLllen ctanu, ne-
pen TeM Kak NMpuBecTu B AeACTBMe annapaT, nsbexartb abpa3nBHbIX MatepuasnoB U/Man MeTanimvyeckux npegme-
TOB. OUMCTUTL BO3MOXHbIE OCTaTKM Kiesi, NCNonb3ys rybkKy, MponUTaHHy pacTBOpUTENEM.

Ecnn neub 6ypeT HarpeTta nepej TeMm, Kak npuneramowas nnéHka ybpaHa, yganeHue naéHku M 4ymcTka oCTaTKOB
Knes OKaXyTcs TPpyAHbIMU.
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1.4 NTHOOPMALIMOHHBIE TABJIUYKHA

Ha kaxaor neun nMetoTca MeTanmyeckme Tabanukmy, Kotopble Aat0T BaXKHY MHMOOPMaLUnMo 0 0CO6EeHHOCTAX neyu,
06 a71eKTpnyYeckoM 1 BOAOMPOBOAHOM COEANHEHUM M BO3MOXHO O COEAMHEHUN CO CIIMBOM.

Ha npaBow 60k0oBOV NMaHenn nMeetcs Tabnuuka A.

OTa Tabnmuka coaepXuT crieayroLlyo nHpopMauuto:

e IMs 1 aapec n3rotoBuTens

e Moaenb ne4yun

e CteneHb 3awmTbl IPX oT nonagaHusa xuakocrten

e CootBeTcTBMe anpektneam CE

e [1OTpebnseMyto 3/IEKTPUYECKYIO MOLLIHOCTb W BWUA 3/IEKTPUYECKOrO NUTaAHUS
(ogHodasHoe nnu TpexdasHoe)

e PernctpaunoHHbIi HOMEp ne4ymn

e CumBON eBponelickon anpekTtuebl 2012/19/EC

Hy>HO CHSTb MpaBylo 60KOBYIO MaHesb, YTo6bl YBMAETb Tabnnuky B.
Ha aToit TabinuKe NOBTOPSIETCS PErUCTPALMOHHBIN HOMEP Nneyu.

Takum 06pa30M nonb30oBaTeslb U YCTAHOBLUMK MOTYT Y3HATb perVICTpaLl,VIOHHbIVI
HOMEP ne4yun B Cny4yae, Koraa Tabnuuka A rpAasHas nan noeBpexaeHa.

Ecnu neyb cHabXeHa CUCTEMOI pyYHOro YBIaXXHEHUS, Ha 3aZIHEN YacTu neuu,
OKOO KOHHEKTOpa ANs NMoAKMNUYEeHUs BoAbl MMeeTcs Tabnunuka C.

Tabnuuka C coaepXuT XapakTepuUCTUKKN BOAbl, HE06X0AUMbIE AN KOPPEKTHO-
ro yHKLMOHUPOBAHUS Nneyn.

Te e xapaKTepucTuky cogepkatcs B naparpade 2.5 HacToalero nocobus.

YCTAHOBKA

1.5 PASMELLEHUE NEYX

CucTeMbl BOAOCHAbXEHNA N 3N1EeKTPONUTaHUS AOSIKHbI COOTBETCTBOBATb NpaBuaaM YCTaHOBKN 1 6e30nacHOCTU.
MecTo, rae neyub 6yaeT ycTaHoBNeHa, AO/XKHO OTBeYaTb ceayrowmM TpeboBaHuaM:

® HAxXoAMTbCS B 3aLUULLEHHOM OT aTMOCQEPHbIX SIBJIEHUI U NMPOBETPUBAEMOM MecTe

e COOTBETCTBOBATb AEMCTBYOWMM NpaBmnamM no 6esonacHocTn Ha paboTe

e unmeTb Temnepatypy Mexay 5 °C n 35 °C n ypoBeHb BNaxHOCTU He Bbiwe 70%

YCTaHOBUTb NeYb MO YPOBHIO, UCMOJb3YS PErynpyeMble HOXKMU.

MNMeyb AOMKHA UMETb AOCTATOYHbIM OTCTYN OT CTEHbl, YTObObl 3TUKETKA 3KBUMOTEHLMANIbHOIO 3a)xunma bbina
XOpOLWO BUAHA. DTOT 3aXWUM A0oNXeH 6biTb AOCTYNEH A5 MOAKIIYEHNS 3KBUNOTEHLMaNbLHOro kabens nocne
TOro, Kak neyb 6bifa YCTAaHOBNEHA B COOTBETCTBMM C HACTOSALLMMU UHCTPYKLUAMM.

YcTaHOBUTL annapaT B No3uunto, kotopas 6bl No3Bossna AOCTYN K NpaBoi NaHenu Ans onepauunii yCTaHOBKM,
MOSIb30BaHUS U TEXHMYECKOrO 06CNYy>XNBaHUA.

1.6 SJIEKTPUYECKOE COEAMHEHMUE

[aHHbIl annapaT npegHasHayeH 45 paboTbl No4 HanpsiXXeHneM, yKasaHHbIM B Tabnnyke «xapakTepucTukm>»,
KOTOpasi HaxoAMTCs Ha NpaBol 6OKOBOW MaHesnun.

O6opynoBaHue A0MXKHO 6biTb NOAKIOYEHO B SKBUMMNOTEHLMNANBHYO CUCTEMY B COOTBETCTBUM C AENCTBYIOLWMM 3a-
KOHOAaTeNIbCTBOM.

CoepnHeHne J0MKHO 6biTb BbIMOIHEHO BUHTOM, PAcnoflIoXXeHHbIM OKOJ10 KabenbHOro BBoAa NUTaHMsl, 0603HaueH-
Horo «<EQUIPOTENTIAL»>.

N3roTtoBuTeNb He HeceT OTBETCTBEHHOCTM B C/lyyae, ecsivm 3TO BaXKHOe MpaBuio NpeaoTBpalleHMst HeCHaCTHbIX
cny4daeB He cobntopaeTcs.

Ecnn kabenb NnuTaHmMs noBpexaeH, ero HeobxoANMo 3aMeHUTb CNYX60M TEXHNYECKOM MOMOLLM UAN JINLOM C MOXO-
Xen KBanudukaumen, 4tobbl NpeaoTBpaTUTb 1060 pUcK.
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1.7 TABJIMLUA TEXHUYECKUX OAAHHbIX SJIEKTPUYECKOIo NnoAK/TFO4MEHUA

" MoTpebnsiemasn Kon-Bo mn MowHocTb | MNoTpe6nsiembiii CeueHune
ogenb MOLLUHOCTb U MOLLHOCTb 3J/1IEKTPUYECKOro
. Harpesa TOK
Hanpsi>keHue aABurartenen Kkabens
4x2/3GN 3.3 kW
220-240 B 1IN ~ 1 x 240 Bt 3.0 kBT 14.0 A Kabenb BKJIOYEH
50/60 Iy
4 x 460x340
3.3 kW
4x1/1GN 220-240 B 1IN ~ 1 x 240 Bt 3.0 kBT 14.0 A Kabenb BKJTIOYEH
50/60 Iy
4 x 60x40
6.5 kW
380-415 B 3N ~ 2 x 240 Bt 6.0 kBT 11.0A 5x 2.5 mm?
50/60 Iy
4x1/1GN
4 x 60x40
6x1/1GN
7.9 kW
6 x 60x40 380-415 B 3N ~ 2 x 240 Bt 7.4 kBT 13.5A 5x 2.5 Mm?
50/60 Iy
6x1/1GN
6 x 60x40
10x1/1 GN
11.9 kW
10 x 60x40 380-415 B 3N ~ 3 x 240 BT 11.1 kBT 20.0 A 5 x 4.0 mm?
50/60 I'y,
10x1/1 GN

10 x 60x40




2.5 BOAOMNMPOBOAHOE COEANHEHMUE - BXO/[ BOAbI

Meun uMerT MUTUHT 4719 BXOAa BOAbl, PACMOJIOXKEHHbIM Ha 3aAHEN naHenu annapara.

Bcerna pasmelaTth OTCEKAWMIA KnanaH C AOCTYMHbIM YrpaBieHneM Mexay npubéopoM U CeTbio BOAOCHABXKEHUS.
Takxe peKoOMeHAYeTCsl YCTAaHOBUTb KapTPUAXKHbIN PUILTP Ha BMYCKHOW Tpy6onpoBoa, A/ BOAbI.

Bcerga ncnosib3oBaTbh HOBbIM HA60p coeAUHUTESNIbHbIX 3JIEMEHTOB, Nto6ble cTapble coeAuHUTENIbHbIe
3/1IeMEHTbl He [OJ1>KHbI UCMOJIb30BaTbCA MOBTOPHO.

MoaKtoyeHne Bceraa A0/HKHO OCYLLECTBAATLCA XOM0AHOM BOAOW M MOCPEACTBOM XEeCTKMX Tpy6.

He ucnosnb3oBatb rubkue Tpy6bl A1 NOAKJIIOUEHUS NeYn K Bogonposoay.-

Bopa posmxHa 6biTb NpurogHa ana norpebneHns YeNoBeKOM U UMETb C/ieAyLlMe XapaKTeEPUCTUKN:
TemnepaTtypa: ot 1500 20°C

O6wasn >xecTkocTb: 0T 4 10 12 ° f (ppaHUy3CckMe rpaaychl)

PekomeHayeTcs BCcerga yctaHaB/MBaTh Ha BXoAe AeKkanbundukaTop, YTobbl COXpaHATb 3HAaUYEHMe XEeCTKOCTH
BOAbI B NpeAenax AaHHbIX rpagycoB. PaboTa neun c Bogon 6onbluein eCTKOCTU NpMBoAMT K 06pa3oBaHumio
M3BECTKOBbIX OT/IOXKEHWUI Ha naHenax pabouyen kamepsl.

Aasnenume: ot 150 go 250 kMa (1,5-2,5 6ap)

BHUMAHME: 60/ee BbiCOKME 3HAYEHMS AaB/IEHMS BbI3bIBAOT Nepepacxos BoAbl U MOIyT NPUBECTU K
HenpaswuibHOW paboTe HEKOTOPbIX KOMMOHEHTOB.

KoHueHTpauua xnopua-unoHa (Cl-): meHee 150 mr/n

KoHueHTpauuna xnopa (Cl2): meHee 0,2 mMr/n

pH: 6onbwe 7

AnekTponpoBoaHOCTb: 0T 50 Ao 2000 MKc/cM

BHMMaHuMe: He J0oMNyCKaeTcsl UCNOoSb30BaHNe CUCTEM BOAOOYMUCTKM C NOKa3aTeNs MW, KOTOPble OTAMYatTca oT
YyKa3aHHbIX Bbllle. DTO MPUBOAUT K HEAENCTBUTENbHOCTU rapaHTum. Jliobble 403npylolwmMe CUCTEMbI BELLeCTB AN
npenoTBpaweHns obpasoBaHnsa OT/IOXeHUIM B Tpybax (Hanpumep, ao3aTopbl nonndgocdaTa), TakxXe 3anpeLleHbl,
MOCKOMIbKY OHM MOFyT NPMBECTU K HernpaBuabHON paboTe ob6opyaoBaHus.

3.1 3AMEHA YACTEW

3aMeHa NoBpeXAEHHbIX YacTel A0MXKHA BbIMOSHATLCA TOSIbKO KBaINMPUUNMPOBAHHBIM TEXHUYECKUM MEepPCOHANoM.
YT106bI 3aNPOCUTb Y U3FrOTOBUTENS YaCTW, KOTOPble AOXKHbI ObITb 3aMeHeHbl, He06X0ANMMO COOBLLNTL MOAENb NEYn
M CEPUNHBIN HOMEp.

OTn AaHHbIEe HAXOAATCA Ha Tabnuuye xapakrtepuctuk (cMm. Paspen 1.4).

Mepen 3ameHON 3anacHbIX YacTel Heobxoammo, No coobpakeHnsaM 6e30MacHOCTUN, OTK/IKOYNTb 3/IEKTPUYECKNIA 3a-
LWATHBIN BbIKOYaTENb, 3aKpbIThb OTCEKAOLWMI KnanaH BoAbl, YCTAHOBEHHbI Ha BXoAe annaparta.

3.2 KOHTPOJ1b ®YHKLNIA

Mocne yctaHoBKK neyn Heo6XoAMMO OCYyLLEeCTBUTb NMPOBEPKY repMeTUYHOCTM BOAOMNPOBOAHbIX TPY6.
YCTaHOBLYMK TaK)Xe 4OJ/KEH NPOBEepUTb NOAXOAALLMMU U3MEPUTESIbHbIMU NPU6OpPaMK, UTO BO3AYLUHbIN
WYM COOTBETCTBYEeT YPOBHIO 3BYKOBOIro gaBsieHus A n meHbwie 70 gb (A).

OTtukeTka ISO 3864-1 Ha nsobpaxeHun gosmkHa 6biTb HakneeHa Ha BUAMMYIO 4YacTb Ha
BbicoTe 1,6 M OT 3eMnu.

W B HanonbHbIX MOAENAX 3TUKETKA YyXXe HaK/ieeHa B NpaBu/IbHOM MecTe.

o B HacToNbHbIX MOAENAX 3TUKETKA NOCTaB/ISAETCA C AOKYMeHTaumen neun n gonxHa 6bimb
HaK/eeHa nocne yCTaHOBKM Ha BUAMMYIO YacTb npubopa Ha pacctosHun 1,60 M OT 3emnu.
YCTaHOBLUMK A0KEH NPOBEPUTL NpaBubHY0 paboTy neuun, NnpeaocTaBuUTb KIIMEHTY Heobxo-
OVMble MHCTPYKLUWM N AaHHOe nocobue no skcnsyaTaunm, KOTOPOMY Mosb30BaTesb AOJIKEH

CTpOro crenoBaThb.

BAXHO:

I'Iepe,u, TEM, KaK Mnosib3oBaTe/lb BKJZIOYUT Neyb U 6y,qu ncnonb3oBaTb ee Ans nwboro npouecca npuroTossieHNA
NN OYUCTKKN, YCTAHOBLLUUK NN KBaJ'IVICbVILI,VIpOBaHHbIﬁ crneunanuncT AO/KHbI yﬁe,D,VITbCﬂ, 4YTO BCE COeANHEHNA neyun
BbIMOJ/IHEHbI B COOTBETCTBUM C AAHHOM MHCTDYKLLMGVI.

TeXHUK U YCTAHOBLUMK AOMKEH y6eauTbCs, UTo:

e Meyb HaXOAUTCS B FOPU3OHTAsIbHOM MOJSTIOXKEHMM U OMUPAETCS Ha OMOPY UK MOSKY, KOTOpblie obecneunBalT ee
CTabunbHOCTb

e 3/1eKTpMYECKOe CoeaNHEHME BbIMOJIHEHO B COOTBETCTBUM C 3aKOHOAATENBCTBOM U UTO cedeHue kabenen nuTaHus
He HMXe yKasaHHOro B nocobum

e [JaBfIEHME N KECTKOCTb BOAbI, MUTAOLEN MeUYb, COOTBETCTBYIOT 3HAYEHMNSAM, YKA3aHHbIM B AAHHOM Nocobum

e ec/iM neyb 060pyaoBaHa CAMBOM, y6eauTbCsl, YTO OH MPaBWIIbHO MOAK/HOYEH M YTO MCMOSIb3yEMblE MaTepuasibl
noaxoasT ana paboumx TemnepaTtyp

Mocne NpoBepoK MOXHO OTKPbITb OTCEKAKLIME KanaHbl BOAbl U 3NEKTPUYECKUI 3aLLUUTHbBIN BbiKtoUYaTeNb, yCTa-

HOBJ/IEHHbIE Ha BXOJe annapaTa. YCTaHOBLUMK AO/HKEH MPOBEPUTb MPaBUSIbHYK paboTy neunm u NpeaocTaBuUTb

NMosIb30BaTESO UHCTPYKLMU, HEOBXOAMMbIE AN MPaBUIbHOIO UCMOJIb30BaHUS, a Takxke ybeanTbCs, YTo Nosib3oBa-

Tento 6bina npenocTaBsieHa KoNus AaHHOro nocobus.

HakoHeL yCTaHOBLUMK [OJXKEH 3anoJIHUTb U noagnucatb 6/1aHK NpoBepKM NO NpaBUIbHOM yCTaHOBKeE

M OCTaBUTb €ro KJIMeHTY, KOTOPbIi A0JI>KEH XPaHUTb ero, No KpaiHel mMepe, B Te4eHUe rapaHTUMHOro

CpokKa neum.
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MNOJIb3BOBAHUE N TEXHNYECKOE OBCJ/TY)KUBAHUE

NMPABWJIA BE3OMNMACHOIO NOJZIb3OBAHUA NMEYU

e Y6eaMTbCs, YTO MeYb HaxoAMTCSt B CTAabUIbHOM MOJIOXKEHUN U YTO 3alUMTHbIE YCTPOMCTBA, YCTaHOBJIEHHbIE HA
BXo4e annapaTa, addeKkTnsHo paboTtatoT

e Bceraa ucnonb3oBaTb NOAXOAsILLME 3aLUNTHbIE NepyYaTKM, YTOObl CTaBUTb U BbITaCKMBaTb NPOTUBHMU

Bcerga yaenstb 60nblioe BHUMaHME MOJy, KOTOPbIA MOXET 6bITb CKONb3KMM M3-3a Napa, obpasytowerocs Bo

BpeMs NMpUroToBJIEHUS

Bo n3bexaHune 0XO0roB He MCMOb30BaTb MPOTUBHU M COCYAbl C XUAKOCTAMW Ha BEPXHUX YPOBHSIX, @ TOJIbKO Ha

Tex, KOTOpble MOXHO N1erko BUAETb

e He knacTb NPOTUBHU U APYrYI0 KYXOHHYH yTBapb Ha nedyb

e [leproanyeckn NpoBOAUTbL TEXHMYECKYIO MPOBEPKY M 3aMeHsITb J1lobble MOBPEeXAEHHbIE YacTu, KOTOopble MOryT
N3MEHUTb NpaBubHOE YHKLWMOHMPOBaHME Neyn unm 6biTb ONacHbIMK

e YacTo 4YnCTUTb Neyb, cneays AaHHOMW MHCTPYKLUMN

MAKCUMAJIbHAA HATPY3KA NMPOAYKTOB

Kon-BoO npoTuBHEM MakcuMasibHasa Harpyska
4x2/3 GN-4x460x340 8 Kkr

4x1/1GN -60x40 13 kr

6x1/1 GN - 60x40 18 kr

10 x 1/1 GN - 60x40 30 kr

4.0 ONNCAHUE KOMIMNOHEHTOB NMNAHEJIN YNIPABJIEHUA
A KHonka ON/OFF

Ovcnnei TemnepaTypbl

Ovcnnen sBpemeHn

@ &

Bbi6bop TemnepaTypbl pabouen kamepsbl

Bbibop BpeMeHU

®a3bl Nnporpamm

{BEE

‘OVEN TIMER

OI0,

KHomnka py4HOro yBraxeHusi / NpoLeHTa BAaXXHOCTU

é@@ 6@@

KHonka ang yBenuyeHus 3HavyeHus

KHonka an9 yMeHblleHNsa 3Ha4YeHns

@@ @©

KHonka Bbi6oOpa aBTOMaTUYECKKMX NPOrpamm

w v 2 2 I &6 mMm U O W

KHonka nyck/cton (Start/Stop)

4.2 NPNBEAEHVUE B AEWCTBUE NEYU

OTKpbITb 3anopHble KnanaHbl 418 BoAbl U rasa u 3J'IEKTpVI‘-IECKVIl7I 3alUNTHbIN nepeknk4yaTtenb, YCTaHOBHEHHbIVI Ha
BXOo4e annapara.

HaxxaTb kHonky ON/OFF n xxaaTb HECKO/IbKO CEKYH/ BK/IHOYEHME 3KpaHa.

BHUMAHME! BbikntoueHue neum kHonkot ON/OFF He npepbiBaeT NUTaHME 3/IEKTPOHHbIX MaT.

B cnyyae npocTosa neum pekoMeHAyeTCs npepBaTh NUTaHMe NOCPeACTBOM 3/1eKTPUYECKOro 3alnTHOro
BbIK/IlOUaTENS, KOTOPbIN AO/KEH b6biTb YCTAaHOBNEH Ha BXo4e annapara.

4.5A TEMNEPATYPA PABOYEW KAMEPDI

Oncnnen B ykasbiBaeT TemnepaTypy pabouer kamepsbl. [pu Haxa-
TUW KHOMKM TeMnepaTypbl D ancnnen muraet u akpaH oTobpaxaeT © °

TeMnepaTtypy, YCTAaHOB/IEHHYIO B KaMepe.

MpKn HaxXaTUn KHOMKK, N306paxeHHOoM C60KY, 3HaUeHNe Ha aucriee [55'5 .
=]

©

yBENMN4YMNBaeETCA.

SIOIS

[ f]
Mpn HaxaTnum KHOMKKU, n3obpaxxeHHon cOoKy, 3HaYeHne Ha aucnnee @@
yMeHbllaeTcsd. HaxaTb CHOBa KHOMKY TeMmrnepaTypbl D, cBeToanoA @’g;
3aKOHYUT MUraTb, N HOBOE 3HayeHne byaeT coxpaHeHo, Koraa neyb . °
HaYHeT NPUroTOBNIEHNE.

Ouana3oH TemnepaTtypbl paboyen kamepbl 30 - 270 °C.
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4.5B BPEMA NPUTOTOBJIEHUA

Mpu HaxaTnun KHonkn F, nsobpaxxeHHoN c6OKy, BOZMOXHO M3MEHUTb
BPeMs MPUroTOBJIEHUS.
Oucnnen C otobpasut ---.

Mpu HaXKaTUM Ha KHOMKY, N306paKeHHY CO0KY, 3HaUeHne yBenu-
umBaeTcs.

Mpy HaXaTUK Ha KHOMKY, N306paXeHHyo cboKy, 3HaYeHne
yMeHbluaeTcs. [na yctaHoBKM paboTbl 6€3 orpaHMyYeHns BpeMeHu
(HeorpaHM4yeHHOEe BPEMS) HYXHO HaxaTb KHOMKY, n3obpa>keHHyto
cboKy, Koraa Ha 3KpaHe ykasaHo 3HayeHue 0. Ha akpaHe 6pa3uTtcs

GO

4.5C MPOLIEHT BJIAXXHOCTHA

Mpn HaxaTum KHOMKKU, n306pa)keHHOM CO6OKy, BO3MOXHO U3MEHUTb
3HaYeHme BIaXXHOCTU.

Mpun HaXaTuM Ha KHOMKY, M306pa)KkeHHy c60Ky, 3HaueHne
yBenM4yMBaeTcs.

Mpuy HaxaTum KHOMKK, N306paxxeHHOM COOKy, 3HaueHne
yMeHbllaeTcs. HaxaTb CHOBa KHOMKY BAAXHOCTWU, CBETOANOL,
3aKOHYMT MUraTb, U HOBOE 3HayeHne ByaeT COXpaHeHO, Koraa neyb
HauyHeT NpUroToBAEHMeE.

[nana3oH BnaxHocTn paboyen kamepsbl B npoueHTax: 0% - 20% -
40% - 60% - 80% - 100%.

OO

4.5D AOBABUTb ®A3bl MPUTOTOBJIEHUA

Kaxablit pas, Koraa noATBEPXKAAETCA napaMeTp NpuroToBeHuUs,
ceetoamoa 1 kHonku G (dasbli) MUraeT HECKOJIbKO CeKYHA,. ©

TEMP °C

HEE
HEg
OO
YT

O

B TeueHne 3TOro BpeMeHn Npu HaxxaTnm KHOMKN G BO3MOXXHO [obasuTb cba3y
NMPUroToBNEHNA.

Bo3MOXHO criporpaMMnpoBaTb MakcuMyMm 3 dasbl.

4.5E 3ANYCK PYYHOW NPOrPAMMbI MPUrOTOBJIEHUSA

Mpwn HaxaTum kHonku S (start/stop) HaunHaeTcs npeaBapuUTenbHbIN

START Harpes neuu. o
STOP HwxHUI sKkpaH oTobpaxaeT Haanuce PrE. ©

TEMP “C

885

3aropatotca ceetoanon PREHEAT okono kHonkn PHASE vn ceBeTtoamon okoso
KHoMku Start/Stop.

Korna TemnepaTypa pasorpesa Kamepbl AOCTUIHYTa, 3BYKOBOI curHan unssellaeTt

06 oKOHYaHWM pa3orpesa, Ha HMXXHEM 3KpaHe Muraet Haagnucb “PrE”, a Takxe @®
COOTBETCTBYHLLNIA CBETOANOA. @Jg;w
C aToro MomeHTa neyb 6yaeT nogaepxmBaTb TeMnepaTypy pas3orpesa 4o TexX G
nop, noka 6yaeT OTKpbITa ABEPb ANS 3arpy3Kn NpoaykToB. Kak TonbKo ABepb O .°

CHOBa 3aKpoeTcs, Neyb HayHeT 1 a3y NpuroToBiEeHUS.

Ecnu B npouecce pasorpeBa (npexae, yem 6yaeT AOCTUrHyTa TeMnepaTypa pa3orpeBa) ABepb 6yAeT OTKpbITa,
pasorpeB 6yAeT NpepBaH aBTOMATUYECKM, TaK Kak rnpeanosaraeTcs, YTo NpoAyKT 6blal YCTaHOB/EH B NneYb. B
nepuoa pasorpeBa He MOXET UCMO/Ib30BaTbCA aBTOMAaTUYECKOe YBaXXHEHWUE, @ PyUYHOE yBIaXHEHME MOXET 6bITb
NCMOJIb30BaHo.
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4.5F PYYHOE YBJTAXXHEHME

Mpu HaxaTum Ha KHOMKY H B mpouecce NpUroToBsIEHUS, aKTUBUPY-
€TCS py4YHOEe yBNaXKHeHMne.

DneKkTpoknanaH rnogaym Boabl B KaMepy OCTaeTCs aKTUBHbIM, NOKa
KHOMKa H HaxaTa.

B0O3MOXHO U3MEHUTb NMapaMeTpbl B Npouecce NpuroToBaeHns, ecnm 3To Tpe6yeT—
cs.

4.6A ABTOMATUYECKHME NPOrPAMMBLI NPUTOTOBJIEHUNA

B0O3MOXHO COXpaHuTb B NamMaTn Ao 99 nporpamm, KoTopble 6yayT
l!!J Ha3biBaTbCs PO1-P99. 1N Kaxaon nporpaMmmbl NpeayCcMOTPEHbI
3 da3bl NpUroToB/eHNS. 3 CBETOAMOAA CUTHANTN3UPYIOT TEKYLLYHO
dazsy (unm dasy B nepmos yCTaHOBKM).
Ons Kaxaon u3 Tpex a3 BO3MOXHO YyCTaHOBUTb!:
- Temnepartypy
- Bpems
- BNIAXHOCTb
Meyb NOCTaBNASETCHA CO CMMCKOM He3anoJIHEHHbIX NPOrpaMM B namaTu. [Ans Bbi30-
Ba NMPOrpaMMbl HY>XHO 3aWTW B CAMCOK Nporpamm (Kor4a HM OAHa nporpaMMa He
3anylleHa) HaxaTmeM KHonku P (kopoTkoe HaxaTtue). CBeToamon c60Ky KHomnku P
3aMuraeT, BEpXHWUI 3KpaH BbIKIIOYEH, HUXHUN SKpaH oTobpakaeT Ha3BaHme npo-
rpammbl (P01...P99). C nOMOLbIO KHOMOK CO CTpesIkaMM MOXHO NepesincTbiBaTb

888
8588

OVEN TIMER

OO,

—©

CMWCOK Brepes v Has3ag, a MOBTOPHOE HaXaTue KHOMKM P moaTBepXAaeT Bbi6op NporpaMMbl. IKpaH BO3BPATUT-
€A K NepBOHavasibHOMY M306pa)KeHunto, CBETOANO A CO0KY KHOMKK P 6yeT BK/OYEH, @ Ha HUXHEM 3KpaHe byaeT
N306pa)KeHo Ha3BaHMe BbIGPaHHOM MPoOrpaMMbl. BO3MOXHO M3MEHUTb NapaMeTpbl MPUroTOBEHUS KaXaoM dasbl
nporpaMmbl. HaxaTneM Ha Start 3anyckaeTcs pasorpes neuyv B COOTBECTBUM C BbIGpaHHOWM NpOrpaMMoil.

4.6B COXPAHEHUE NPOrPAMMBDI

[na coxpaHeHus NporpamMMbl HEOH6XOANMO CAeNaTh creaytolilee.
Mocne BbIGOPa Y U3MEHEHMSA MPOrpaMMbl, Koraa HauMeHoBaHue

L.!J 3TOM NporpaMMbl 0TO6PAXKEHO Ha 3KPaHE, HaXaTb Ha KHOMKY P u
[epxaTb B TeUeHNe 5 CeKyHA.

O coxpaHeHunun 6y,qu CUHIranmM3npoBsaTb MMUraHme ceetoamoia nporpamMmm B
TEYEHWE HECKONIbKUX CeKYHA. ECcnu naHenb HaxoAuUTCS B npoLecce yCTaHOBKU
cba3, HY>XHO Ha)aTb Ha KHOMKY P Ansa Bbixoda M 3aTeM ONATb HaXaTb Ha Hee n
JepxaTb B TedeHue 5 cekyHA ANs COXpaHeHUs NporpamMmmbl.

4.6C OTMEHA NMPOrPAMMbBI

[Ons yaaneHusa nporpamMmbl HY>KHO BblbpaTb €e M3 Cnucka nporpamm, n Koraa
OHa 0TOobpa3nTcs Ha 3KpaHe, Heo6X0AMMO OAHOBPEMEHHO Ha)aTb M AepXaTb
KHonku F n D.

©@——P)

TEWP “C.

‘OvEN TIMER

OO

CopepxaHune oTobpaXeHHOM Ha 3KpaHe nporpamMmmbl 6yaeT yaasneHo, nporpaMma @
6ynet coxpaHeHa nycTon (He3anosIHEHHOM).

4.6B BbiXo4 N3 ABTOMATUYECKUX MPOrPAMM
[ns Bo3BpaTa B peXWM PyYHOro NPUroTOB/IEHNSA HaxaTb Ha KHoMNKy On-Off.

4.7 BbIKJIFOMEHUE NMEYX

"OVEN TIMER

®©®

[Ansa BbIKOYEHNA Neun aepxaTtb HaXkxaTomn KHOMKY On-Off B Te4eHMe HECKONbKMX CEeKyHA (n0|<a noracHyT

3KpaHbl).
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9.0 TEXHUYECKOE OBCJ1TY)KUBAHUE

Mepen npoBeneHneM nb6oM paboTbl MO TEXHNUYECKOMY 06CNYXXMBaAHUIO HEOOXOAMMO BbIK/TIOUYNTL SNEKTPUYECKUN
3alMTHbIV BbIK/OYATE b M 3aKPbITb OTCEKAMOLWMIA KlanaH BOAbl, YCTAaHOB/IEHHbIE Ha BXOo4e annaparTa.

OuncTka neyun JosmkHa NPon3BOAUTLCS B KOHLE KaXAoro paboyero AHs1, NCNob3ysl TOIbKO MNOAXOASALMNE AN STOM
Lenu cpeactsa. BHelwHMe aeTann U3 HepxaBetowen cTanm Heobxoanmo:

1- YNCTUTb TENNON MbINIbHOW BOAOMN
2- NpOMbITb BOAOM
3- TWaTesbHO BbITEPETH

He ncrnonb3oBaTb CKpebKM, METANI/IMYECKME CTPYXKKMN MU 0BblUYHbIE CTaNlbHble MHCTPYMEHTbI, TaK Kak OHW HE TOJIbKO
NOBPEeXAatoT MOBEPXHOCTb, HO M MOTYT OCTaBUTb YaCTULbl XeJie3a, KOTOPble OKMUCISAIOTCA M Bbi3biBalOT 06pa3oBa-
HWE pXXaBUMHbI.

HE MbITb AMMAPAT CTPYSIMU. AN11 OYUCTKN HEPXXABEIOLLEA CTANIN HE UCNOJIb3OBATb CPEA-
CTBA HA OCHOBE XJIOPA (OTBEJINBATEJ1b, COJIAHASAl KNCJIOTA), AAXKE PACTBOPEHHDIE B BO[IE.

Pabouas KaMepa neydyun AoJIKHa 6bITb OuMLLEHA OT OCTAaTKOB MULLN U XMUPOB MOCJIE KaXXA0oro npouecca npurotos-
NneHund.

[Onsa MbITba KaMepsbl crieayeT UCnosib30BaTh 06e3)KVIpVIBaPOUJ,ee CpeacTtBeo, npurogHoe aAngd O4YUCTKU Hep)KaBelOU.LeVI
CTanu, Tuna crnpesd, KOTOprVI MO3BOJIAET NMOKPbITb BCHO MOBEPXHOCTb annapaTta, ocobeHHOo BO34yXxXoHanpasngawwmne
SJ1IEMEHTDI.

BeHTUNATOpbLI AO/KHbI 6bITb MOCTOSAHHO O4YMLLEHbI, YTOObI npeaoTBpaTuUTb HaKOMJIEHWE OCTATKOB XWpa Ha nona-
CTAX, N3-3a YEero CKOpPOCTb BpalleHNA ABUTaTENA YMEHbBLUAETCA, pacXo[ BO34yXa CHUXAETCH, a TaKXe BO3HUKAKOT
OonacHble MEXaHNYECKMNE Harpy3kun Ha ABUraTesb.

B TeueHue anuTenbHbIX NepuoaoB 6e3aeicTBMA annaparTa c/JefoBaTh creaylolei npouegype:

1- OTKNIOYUTb SNEKTPUYECKUI 3aLUUTHbBIN BbIKOYaTENb

2- 3aKpbITb OTCEKalWMN KnanaH Boabl (YCTaHOBJ/IEHHbI Ha BXo4e annapaTta)

3- OcTaBUTb ABEPb NOY3aKPbITON ANS LMPKYASLUM BO34YyXa, YTOObI M36exaTb 06pa3oBaHUa HENPUATHbLIX 3aMNaxoB
4- CMa3aTb BCE MOBEPXHOCTU U3 HEPXaBELWEN CTaan TPSANKON, NPONUTAaHHOW Ba3eSIMHOBbLIM Mac/ioM

9.1 4YTO AENIATb B CNTYHAE NOBPEXAEHUA U/UNN NPOAOJDKUTEJIbHOIO NMPOCTOA

B cnyuyae HeMcrnpaBHOCTU, MOBPEXAEHUS UM BMELWIATENbCTBA NpeaoXpaHUTeIbHOMO TepMocTaTa HeE06X0AMMO Bbl-
K/HOUUTb annapaT, OTK/OYUTb UCTOYHMKKN SNEKTPOMUTAHMSA U BOAOCHAOXEHUS, @ TaKXe YBEeAOMUTb Cyx6y Tex-
HWUYECKOW MOMOLLMK.

Bce pa60Tbl N0 YCTAaHOBKE, TEXHUYECKOMY O6CNY>KUBAHUIO U PEMOHTY AOJI>KHbI BbIMOJIHATLCSA TOJIbKO
KBasIM(PULUMPOBAHHbIM U aBTOPU3OBaHHbIM NMEPCOHAJNIOM.

10.1 KAK UCMNMPABUTb AHOMAJTIUU NPUTOTOBJIEHUA BJ1IO4

Ecnun npurotoBneHme He paBHOMEpHoOe:

Y6eautecb, 4TO MPOCTPAHCTBO MeXAy MULEen M BbillenexawmMm NpoTMBHEM COCTaBisieT He MeHee 3 cM. Bbonee
HU3KWE 3HaYeHns He obecneunBatoT NpaBUIbHYIO BEHTUISALMIO NpoayKTa. Ybeamtech, YTO nNuLa He conpukKacaeT-
cs, 370 obecneumBaeT NpaBUIIbHYIO BEHTUNALMIO MEXAY NpoayKTamu. TemnepaTtypa NpuUroTOB/IEHUS MOXET 6biTb
CNWKOM BblCOKOW. MonpoboBaTtb 60nee HM3KNe 3HaYeHus.

Ecnun epa BbIrNaAUT CyXou:

BpeMsi NpUroToBreHUs LOMKHO BbITb YMEHbLUEHO. TeMnepaTypa AO/KHA 6biTb CHMXKEHa. HanmoMuMHaeM, 4To yem
HUXe TeMmnepaTypa NpUroToB/ieHns, TeM HUXxXe 6yaeT noteps Beca.

MLy, KOTOPYO HYXXHO NMPUrOTOBUTb, PaHEE HE CMa3asin COOTBETCTBYHOLUMMY MaciaMmn UM coycamu.
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