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1 ObWAA UHOOPMALUA

1.1 MAEHTUNPUKALNA

Mpn obpalieHnm K W3roTOBUTENO, OUNepy WM B CEPBUCHbIN LEHTP YyKasbiBanTe
NoeHTUMKaUNOHHbIE JaHHble 060pyaOBaHUSA: MOAENb WKada U CepPUNHbLIA HOMEP.

MX MOXHO HaWTM Ha nacnopTHon Tabnuuke Lwkada, YCTAHOBMEHHOW BO3Ne MNaHenu
yrnpasreHus.

3anpewaeTca CcHMMaTb [aHHYl0 Tabnuuky WM W3MEHATb YKasaHHYld Ha Hewu
nHpopmauuio. Npoaaxa kamepbl 6€3 NacnopTHOM Tabnuykn He JonycKaeTcs.

1.2 OEKNAPALNA COOTBETCTBUA

Konus peknapaumm COOTBETCTBMSA MNPUKIaabIBAETCA K TPaHCNOPTHOW HaKagHoW.
Hexnapauna nogTsepxaaeT, YTO WwKad U3roToBSfieH B COOTBETCTBUU C OEWCTBYHOLLMMU
HOpMaTMBaMM N3 KA4ECTBEHHbIX MaTepuarnos.

1.3 YCJIOBUNA TAPAHTN

M3rotoButenb MalLMHbl 3a8BrISET creayoLee.

[apaHTMWHBIN CPOK cocTaBnseT 12 wMecsueB C gaTtbl MOCTaBkM wWnM BBOAA B
aKkcnnyatauuto. [apaHTMen nokpbiBalOTCA AedeKkTbl MaTepuanoB W U3roTOBIIEHUS.
[[apaHTMs He pacnpocTpaHAeTCAa Ha 3NeKTpuYeckme KOMMOHEHTbl WU KOMMOHEHTHI,
nognexatiue n3Hocy.

Mpn obHapyxeHn oedeKToB B Te4EHME rapaHTUMHOIO CpoKa HeOBXO0AUMO NPeaCcTaBUTb
rapaHTUMHYI NPETEH3UI0 U3rOTOBUTENIO.

[Mocne cornacua C npeTeH3nen WU3roToBuTeNb MNPedoCTaBUT 3aMeHy Ha YCroBUAX
dpaHKo-3aBo. BbIBNeHHble B TeyeHMe rapaHTUWHOro cpoka AedeKTHble YacTu
noanexat BOo3BpaTy U3roTOBUTENIO 3a CHET 3aKasuuka.

[octaBka HOBOW 4acTm OO0 MecCTa Ha3HayYeHWs TOXe MPOM3BOOUTCH 3akas3yMkom 3a
cobctBeHHbIN CYET. [Mpyn nonydeHun petanu 3akasynk ob6sa3aH ybeouTbca B eé
MCNPaBHOM COCTOSIHUM U OTCYTCTBUM NOBPEXOEHUN.

Mpn HeBoO3BpaTe AedeKkTHOM AdeTanu U3roToBUTEN0 B TedeHwe 7 OHEeNn C MOMeHTa
Nony4YeHUs HOBOW YaCTW NOCTaBMEHHbIE YacTn noanexaT NoNHON onnaTe 3aka3ynkom.
[apaHTMA  HemMeadneHHO  aHHynMpyeTCca  MpuM  HEeBEepHOW  3KchnyaTaumm  unm
HeHaanexawlem TexHM4yeckoM obcnyxmBaHuu Wwkada.

[MoMMMO 3TOro rapaHTUsi aHHynupyeTcs B criydyae mogudukauum wkada 3akasqmkom 6es
MMCbMEHHOIO paspeLleHns N3roToBUTenNs.
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2 OMNUCAHUE LUKADA U ET'O XAPAKTEPUCTUKH

2.1 NCIOJIHEHNE

PaccTtoeuHbin Wkad npeacraBndeT cobon oTAeNbHYH KOHCTPYKUMIO MOAYSIbHOro Tuna,
COCTOSAILLYID M3 W3O0SIAUMOHHBIX CIIOMUCTBbIX MaHenem wu anioMUHUEBOrO Npoduns,
COEMHEHHbIX BUHTaAMM.

[OHuwe wkada (Npyn Hanuyuun) N3roToBrieHo U3 Hepxxasetowen ctanu AlSI 304.

LWkad ocHawéH MMKPONPOLECCOPHOM NaHEenNbo ynpaBneHus. ONeKTPoHHOoe yrpaBreHne
obecneuynBaeT ONTMMarnbHble XapakTEPUCTUKWM LKada: HarpeB M BIAXHOCTb. Takown
noaxod nNO3BONMSIET NOAAEpPXMBaATb  3adaHHble napameTpbl  (TemnepaTtypa w
OTHOCMUTENbHAsA BMAXHOCTb), ONTUMU3NPYSA NOTPeBNAEMYO MOLLHOCTb.

PesnctuBHble HarpeBaTernbHble 3NeMeHTbl C O4YeHb Marnou YyaenbHoW TensoBown
Harpy3Kkou, BbIMOMHEHHbIe U3 cnnasa uHkornonm 800, cBOOAT K MMHUMYMY PUCK Neperpesa.
MaporeHepaTop NErkogocTyneH Anst YUCTKU N NPOBEPKN.

2.2 PACCTOEYHbIV LUKA®
g

N~

PacctoeuHbin wWkad AN cTennaxHblX MHOrosipycHoix neyen. Lkad BbINosiHeH u3
antMUHUEBOrO Kapkaca C MOAYJSIbHbIMU U30TEPMUYECKUMN MHOTOCIIONHBLIMU MaHenamu
N3 nonuypeTaHa TonwmHon 40 mm.

OddekTnBHOE nogaepXaHne 3afaHHbIX 3HAYeHUW TemnepaTtypbl UM BIIAXHOCTU
obecneunBaeT wnaeanbHoOe nNpoOTEKaHME npouecca paccTtovku. [eHepatop napa
obecneuynBaet ctabunbHoe codeTaHuve Tenna M napa. Cuctema kaHanoB BbinMycka u
BcacbiBaHusi obecneymBaeT paBHOMEpPHOE pacnpegeneHme m cbop napa B wWkady.
KoMnoHeHTbI reHepaTopa caenaHbl U3 Hepxasetowen ctanu. KoHTponnep perynupyet
TemnepaTypy W Konun4yectBO napa. [1OCTOSIHHbIN M TOYHBIN KOHTPOSIb  BMAXHOCTU
OCYyLLECTBNAETCA C TMOMOLLbIO perynatopa BraxHoctn. Bcé aTto obecneuymBaet
pPaBHOMEPHYIO U BbICOKOI(P(EKTUBHYIO PACCTOWKY.

Mo 3anpocy BO3MOXHO AHULLIE M3 HEPXKABEKLLEN CTann U 3fieKTpoOMexaHn4yeckasa naHesb
ynpasneHus. KonmyectBo NpOTMBHEN U ABEPEN 3aBUCUT OT NOTPeOHOCTEN 3akasyuka.
MNMutanue: 230 unun 400 B, 3 dasbl+HenTpane, Yactota 50 nnn 60 u.
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2.3 MAHENb YMPABMNEHMA PACCTOEYHOWM KAMEPOW

[MaporeHepaTop M3 HepXaBelLwewn cTanu AONs WKagoB OKOHYATENIbHOW PacCTOMKM WY
kamep. NeHepaTop napa obecneumBaeT ctabunbHoe coyeTaHue Tenna n napa. Cucrema
KaHanoB BbiNyCKka W BcacbiBaHUA obecneynmBaeT paBHOMEPHOE pacnpeaeneHne n cbop
napa B kamepe. OTO no3BondeT A0OUTLCA BbICOKON 3(P(PEKTUBHOCTM U ONTUMArbHOWN
PacCCTOMKN.

Brok ynpasneHna ¢ COOTBETCTBYHOLLUMMU AaTynkaMn perynupyeT Temnepartypy v nogady
napa. Perynatop BrnaXXHOCTU TOYHO KOHTPONMUPYET BAXXHOCTb BHYTPU Kamepbl.

[Ona HarpeBa UM reHepauuu napa B TreHepaTope WCMONb3YTCA apMUpOBaHHbIE
HarpeBaTellbHble 3fIEMEHTbI U3 HepXasetowen ctanu. Kopnyc reHepatopa 1 BHYTPEHHUE
BO34yXOBOAbl BbIMOMNHEHblI W3 Hepxasewwen crtann AISI 304. Kcnonbsyetca
SNEKTPOHHbLIN OAaTYUK BIIAXHOCTU. YPOBEHb BOAbl TaKXe KOHTPONMPYEeTCHA C NMOMOLLbIO
hartyuka.

LWkad ocHalléH BHyTpeHHMM ocBeLleHneM. cnonb3yeTca anekTpoMexaHuyeckas unm
3JIeKTPOHHAas NaHesb ynpaBreHus.

[wvana3oH perynnpoBku Temnepatypbl — Ao +40°C, 3agaHHoe 3HavyeHne OTHOCUTENbHON
BnaxHocTh — 95%. Cuctema pacnpegeneHvsi Bo3gyxa C PeryriMpoBKOW MOTOKOB
obecneynBaeT OAOHOPOAHYID pPACCTOVMKY W afdekBaTHyl BeHTUNaumio. MeaneHHas
reHepauusi napa u fByxKaHanbHas cuctemMa pacnpegeneHus obecneumBaeT maeanbHoe
HacblleHne BO3dyxa Brarov Ang O4HOPOOHOM pPaCCTOMKM U COXPaHEHWA MSTrKOCTU
npoaykta. MopgynbHas KOHCTPYKUMS MO3BONAEeT rMOKO ynpaBnsTb 3arpy3kon, AaéT
MakcuMarnbHy 3PEKTUBHOCTb N ONTUMarbHOE pacnpegeneHne BO3AyLUHbIX NOTOKOB.
Anektponutanue: 230 nnu 400 B, Tpn asbi+HenTpane, Yactota 50 unu 60 Ny. Opyroe
Hanps)XeHue rno 3akaay.

2.4 OYHKUNU

PaccToeyHbin WwWkad npefgHasHavyeH aOna co3fgaHus OnTMMaribHbIX YCIOBUM B npouecce
noaroToBKM TecTa Ans BbiNedkn. Perynupyemass Temnepatypa W OTHOCUTENbHas
BMaXXHOCTb MO3BONAOT CO34aBaTb ONTMMAasbHble YCNoBus Ans depmeHTaumm xneba u
PaCCTOMKN pasnnYHbIX BUOOB TECTa.
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3 BE3OINACHOCTb

3.1 SKCINYATAUUNA

K akcnnyatauumn pacctoeyHoro Lwkada JonycKarTCa COTPYAHUKK, npollelive
COOTBETCTBYHOLLYIO NOArOTOBKY 1 3HAOLLME O BO3MOXHOCTSX U NpeAenbHbIX pexumax
aKcnnyaTauuu wkadga.

LWkad npegHasHayeH Ons MOArOTOBKM TecCTa K BbIMEYKe B YCMOBUSIX perynmpyemMomn
TemnepaTypbl U BNAaXXHOCTW.

K akcnnyatauum, HacTpoMke W O4YUCTKe wWwKada [JOonycKakTCsa TOSbKO COTPYOHMUKW,
N3yYMBLUNE HACTOsILLIEE PYKOBOACTBO M npollealime obyyeHne no ero akcniyataumm.
3anpelaeTcs UCnonb3oBaTh WKad B APYrux Lensax, 3a UCKNIYEHNEM yKa3aHHOM.
[nana3oH perynupoBky OTHOCUTESTIbHOW BIIAXXHOCTU B pacCToeyHoM wkady — ot 30 go
95%.

HeHagnexawaa akcnnyatauuss NpuBOAUT K HEMEOSIEHHOMY  aHHYNMPOBAaHUIO
rapaHTuHbIX 06s3aTenbLCTB. KpoMe Toro, oHa MOXET NpPUBECTU K Hernonaakam.

3.2 OCTATOYHbIE PUCKU

CyLLecTBYHOT OCTaTOYHbIE PUCKK, CBS3aHHblE C paboTon Likadga, 0cobeHHO B npouecce
€ro 3arpy3ku 1 BbIrpy3Ku.

OTN PUCKM NEPEYNCTIEHBI HUXKE:

. CtabunbHocTb WKada

. OnacHas 30Ha: gBuratenu n nonactu BEHTUNSTOPOB.

. OnacHocTb NopaXeHns 3NeKTPUYECKUM TOKOM.

. Lym.

. BosgencTteue Tenna.

3.3 CTABAJIBHOCTb LWKA®A

Bnarogaps ycToMuMBOW KOHCTPYKUMKM LWKada HeobXoOUMMOCTb B €ro KpensieHun Ha
OCHOBaHWUWN OTCYTCTBYET.

3.4 BEHTUITATOPHDI

Paboyas 30Ha BEHTUNSATOPOB U UX ABUraTeNM HagEXHO 3alluLLEHbI OT

HenpeagHaMepeHHOro KOHTakTa 3allMTHbIMU KOXYyXaMW.

MNMepen cHATUEM KOXYyXa OTKMOUYUTE WKadg oT ceTn n
AO0XAUTeCb OCTaHOBA BEHTUNSATOPOB.

Bce paboTbl Ha WwKady AOMKHbI NPOBOAUTBLCA
MCKITIOYMTENbHO KBanMpuUMpOBaHHbIM N OOYYEHHbIM
nepcoHasriom, 3HaKOMbIM C HaCTOSALMUM PYKOBOACTBOM U
BXOOALWMMU B HEro CXemMamm.
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3.5 OINMACHOCTb NOPAXXEHWA SNEKTPNHECKMM TOKOM

[Mpn nogknoyeHnn paccToOMHOro Wkadga K aBTOMaTU4eCKoOMYy BbIKIToYaTeNto yCTaHOBUTE
Ha Onwxanwen cTeHe TEePMOMAarHUTHbIN BbikAOYaTenb U anddepeHumansHoe pene.
XapaKkTepuctvkm BblknodaTens u  kabens nuTaHMss OOMMKHbl  COOTBETCTBOBATb
XapakTepucTukam Lwkada.

Mepepn skntoveHvem wkadca BCEIMOA nposepsiTe crieayroulee:
- nopgkno4veHne das;
- HanpasreHue BpalleHus aABuraTenen.

ONeKTpUYECKMn LNTOK HaxoanTCca Hag ABepblo WKadga 3a naHernbio ynpasneHuns.
M3meputenbHble Npubopbl U BCE 3NEKTPUYECKNE KOMMOHEHTbI pa3MeLLeHbl B 3aKpbITbIX
Koprycax, YTO UCKIoYaeT HenocpenCTBEHHbIAN KOHTAKT C KOMMNOHEHTaMU, Haxo4AWNMUCS
nog HanpskeHveMm. Ha KpblWKy wMta HaHecéH 3Hak «OnacHOCTb MopaXeHus
3NEKTPUYECKMM TOKOM» (CM. puc.).

Ana 3awuTbl OT HENPSIMOro KOHTaKTa BCE KOMMOHEHTbI, Tpebytoine
3a3eMIieHns, NoacoeanHEHbI XENTO-3eNEHBIMU NMPOBOAAMM K KNemMme
! PE (3asemneHune) B anektpmnyeckom wmute. K aton knemme Heobxoammo
% MOAKMIOYUTb  KENTO-3€MNEHbIN  MPOBOA  MHOTOXWITbHOMO  CUIIOBOrO
/ . kKabens.

Cuctema 3asemrieHusi, K KOTOPOM MoOAkKNoYaeTcs Lwkady, AOoSPKHa
oTBevaTtb TpeboBaHuaM MYI. 3awmuTta NMHUN NUTaHNA MaLUUHbI Takke

AOIMPKHA oTBeYaTb TpeboBaHUAM SENCTBYIOLLMX HOPM.

Bo nsbexxaHne onacHOCTU Npu BbIXOAE N3 CTPOSA ANEKTPUYECKUX LieNen:
a) OAVH BbIBOA BTOPUYHOM 06MOTKM TpaHcdopmaTopa 230-380/12-0-12 B 3a3eMnén;
b) B nepBu4HOM 1 BTOPUYHOM 0OMOTKE TpaHcdopMaTopa YCTaHOBMAEHbI NPegOXPaHUTENMN.

CteneHb 3awmutbl IP 54 obecneunBaeTcs  XapaKTepUCTUKaMM  KOMMOHEHTOB
anekTpoobopynoBaHns Wwkada M MCNOMb30BaHWEM YMIIOTHUTENbHOW MNPOKNagkM Ang
KPbILLKM 9NEKTPUYECKOro WuTKa.

3.6 WYM

Mpn pabote B XONOCTOM pexume B CaMbiX HebnaronpuaTHbIX  YCIOBUAX
CpefHeB3BELUEHHbIN ypoBeHb LWyma coctaBuni mMmeHee 70 ab(A). W3mepeHus
npoBogunucet npubopom QUEST 1800 knacca la.

3.7 BOSOEMCTBME TEMMA

[aHHas onacHOCTb cyulecTByeT M3-3a BO3MOXHOCTW OKa3aTbCH 3anepTbiM B LUKaQy.
Puck ycTpaHEH yCcTaHOBKOW ABEPEN, OTKPbIBAEMbIX CHAPYXN N U3HYTPU.

10
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3.8 SNEKTPOHHAA MAHEJIb YIPABIIEHNA

B wkady uvcnonb3yetca HoBas MuKponpoueccopHasi naHenb ynpasreHusa. KHonku
cnyxaT Ans HaCTporKM paboynx napameTpos.

BBeaéHHble [aHHble coxpaHawTcAa B namatu. PesepBHas 6GaTapea rapaHTupyet
paboToCcnocobHOCTL TanmMepa Aaxe npu OTKIIOYEHUU ANEKTPOIHEPTUN.

3.9 HACTPOWKA OATbI 1 BPEMEHM

3.10

3.11

[ns HacTponku faTtbl U BpEMEHW Ha HepaboTawllem wkady yaepxumBanTe HaxaTown

KHOMKY

# B TeueHne Tpex cekyHa. Ha LeHTpanbHOM nHauKaTope oTobpaxaeTca aata,

R

(U

Ha NpaBOM — TeKyllee BpeMA. [na n3aMmeHeHusa patbl HaXMuTe KHOMKY

. Ons

G/
M3MEHEHNA BPEMEHU VlCl'lOJ'lb3y|7|Te KHOMKY .

Mwuraiowmm nHaukaTop ¢ NpaBon CTOPOHbI MHOUKATOPa yKasblBaeT Ha TO, YTO 3HaYeHue
MOXHO U3MEHUTb KHOMKaAMM «+» U «-».

& ¥y
yﬂ,ep)KVIBaVITe Ha>xXatoun KHOI'IKy g B Te4YyeHune Tpex CeKyH,D, On4a coxpaHeHnA HaCTpOoeK.

BKIMKOHEHWE LUWKA®A

Haxmute KHOMKy 0 BknovatoTca  MHOUMKATOpbI: Ha neBoM oOTobpaxaeTcs
Temnepartypa, a Ha LeHTpanbHOM — BMa)XHOCTb.

KHonko [g MOXHO BKITHOYUTb UMW OTKIIOYUTb KOHTPOIb BAXXHOCTH
KHonkamu TemnepaTypbl U BIAXXHOCTW KIHOYM MOXHO BONTU B PEXUM HACTPOMKM AaHHbIX
napameTpoB. 3HAYEHNSI MOXHO U3MEHUTb KHOMKAMMN «+» N «—»,

BbIKITIOYEHNE LUKA®A

Mpn HaxaTm KHOMNKK BCE yCTpoucCcTBa WKada HeMerieHHO OTKNYaTtca 3a
NCKNIOYEHNEM BEHTUMNSATOPOB, KOTOPbIEe NpoaosmkaT paboTy ewé 3 MUHYTHI.

11
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3.11.1 HACTPOWMKA PABOTbI MO FPA®UKY

3.11.

3.12

YaepxvBanTe HaxxaTton KHOMKY @ B TeueHue 5 cekyHa, YTOO NepekniounTbCa B PEXUM
HaCTponkn rpacdmka paboTbl WKadga.

[na goHen Hegenu MOXHO 3adaTb pa3Hoe BpeMsa BKAYeHUs wkada. KHonkoun
MOXXHO BKIMIOYNTb N OTKNIOYNTL paboTy No Tanmepy.

[Ona n3amMeHeHNa BpeMeHW BKIYeHUs WkKada Nno AHAM Hedenwu UCMNoSib3YTCa Te Xe
KHOMKW, YTO M AN HAaCTPOWKM AaTbl U BDEMEHW.

2 CPABATbIBAHVE TAMMEPA PACCTOWKN

Mpn BKMAOYEHUM LWKAda M HaXaTUN KHOMKMK E BKINIOYMTCA TauMep M Ha gucnnee
nosiBUTCA BpPEMSsi, OCTaBlUeecd OO0 OKOH4YaHus npouecca paccrtonku. o mcrteveHun
AaHHOro BPEeMeHU 3aryauT 3yMmMep

HaxaTtunem kHonku &8 MOXHO M3MEHNTL BPEMSI PACCTONKM.
Muratowmm ceetoamoa cnpasa byaeT ykasbiBaTb Ha TO, YTO 3HAYEHNE MOXHO U3MEHUTD.

AJIEKTPOMEXAHUYECKAA MAHEIb YTPABJIEHUA

Ha anekTpomexaHnyeckon naHenun ynpasfeHUs YCTaHOBMEHbl pyYHble Mepeksoyatenum
M umdpoBble MHAUKATOPbI Temnepatypbl W BAXHOCTU. 3Ta MNaHenb Takke
yCTaHaBNMBaETCA Ha4 OBepbilo LKadga. OnekrpoMmexaHnyeckas naHeslb NocTtaBndeTcs
TOJILKO MO 3anpocy.

MNepeknovaTtenu:

1. ocBeuleHue,

2. BEHTUNATOPLI;

3. HarpeaTtenu,

4. HarpeBaTenu naporeHeparopa.

NHgukaTopsl:

5. Temnepartypa;

6. BNaXHOCTb.

12
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3.13 CUI'HAIIM3ALNA

LLkad ocHalwéH AByMS AaTYMKaMn — TeMnepaTypbl U BNAaXXHOCTU, U OOHUM pene YPOBHS
BOAbI.

3.13.1 HEMNONAAKA OATHUKA TEMIMEPATYPHbI

Mpn Henonagke gaTyMka TemnepaTypbl NoABUTCA coobuieHne «tE Pr Err». NMpoBepbTe
BCE KOHTaKTbl U NPU HEOOXOOMMOCTHN, 3aMEHNTE AaTuNK.

3.13.2 HEMNMONAAKA OATHMKA BITAXKHOCTHU

Mpu Henonaake gaTyvka BNaxHOCTH nosiBuTcs cooblueHne «Rh Pr Err». MNpoBepbTe Bce
KOHTaKTbl U NPy HEOOXOAUMOCTU, 3aMEHNTE AaTUKK.

3.13.3 HEMNONAAKA PEJNE YPOBHA BOAbI

Ecnu naporeHepaTtop paboTtaet HenpepblBHO 6onee 45 MUHYT, WM KnanaH nogayu
BOAbl OTKPLIT 6onee 1 MUHYTLI, cpabaTtbiBaeT curHanusaunsa Henonaaku:

«UA tE FAI» — Henonagka nogauyun sofdbl. [poBepbTe nogadvy BoAbl U perne YpOBHA B
Oake naporeHepaTopa.

«HU MI FAI» — Henonagka yBnaxHeHud. [poBepbTe KOHTaKTbl, NpeaoXpaHuTenu, pene
1 ypoBeHb BoAbl B 6ake naporeHepartopa.

13



I (= I bassanina PYKOBOACTBO MO 3KCNAyaTaLMm

baking art

4 YACTKA U TEXHUWYHECKOE OBCINYXUBAHUE

Uuctka n TexHudeckoe obcnyxmBaHue AOSMKHbI NPOBOAUTBLCS KBaNMPUUUPOBAHHBIM
nepcoHanom TOSbKO MOcne OTKMIOYEHMS WKada OT ANEeKTPUYECKon ceTu.

ExxeqHeBHO: ouuvLLanTe non, BHYTPEHHUE N HaPYXHble NOBEPXHOCTU LWKadga C NMOMOLLbIO
HenTpanbHbIX 1 Heabpa3nBHbLIX MOKOLLUNX CPEACTB.

ExxekBapTanbHO: ounwwante 6a4ok naporeHepartopa OT Hakunu. He ncnonb3ynte ocTpbin
N yOapHbIA UHCTPYMEHT.

ExxerogHo: TwaTenbHO NpoBepbTe BCE KOMMOHEHTHI LWKadoa.

5 CBOPKA, PA3BOPKA U YTUNTN3ALUA

C6opka, pasbopka n ytunuaaums wkada SOSMKHbI NPOBOANTBCS KBANUMUUMPOBAHHbLIM
NepcoHanoM B CTPOrOM COOTBETCTBUU C TpeboBaHMAMN OENACTBYOLNX HOPM.

6 MOCIJENPOAOAXHDBIE YCIIYTU

Momumo cOopkn M MpoBepkn LWKada W3roTOBUTENb nNpeaniaraeT Takke TEeXHUYECKYH
noaaep KKy no Bonpocam 3KcniyaTaumm U HacTponkn obopyaoBaHus.

6.1 3AMNACHbBIE HACTW

MNMpw 3akase 3anacHbIX YacTewn Bcerga coobLianTe N3roToBUTENIO CEPUNHBIV HOMEDP U FOA
BbINycKa LuKada.

1 ANEKTPOMATHUTHBIV 2 JATYMK YPOBHA 3 BEHTUITATOP
KITAMNAH 24 B DC

—

4 HATPEBATEJIb M L 5 HATPEBATEJIb ML 6 OATYUMK
TEMMNEPATYPbI

14
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7 OATHUNK BINAXHOCTH

8 NMAHEIJb YMNPABINEHNA

7 MPUMEYAHUA ONA MOHTAXXHOIO NEPCOHAIJIA

7.1 HACTPOWKA TAMUMEPA PACCTOMNKN

Ha HepaboTatowem wkady HaxmuTe Ha 6 cekyHO OAHOBPEMEHHO KHOMKM B n ans

BXO[a B PEXVM NporpaMM1poBaHus.
WameHuTe sHaverne kHonkamm 5 v ], .
Ans nepexoaa K cneaytollemy napameTpy HaXMUTE KHOMKY (8]

JocTynHbl criegyroLimMe napameTpbl

Ne MapameTp OnucaHune Ovana3oH CraHpaptHoe
3HaYeHune

1 LANG A3bIK MHAMKaALMKN CUrHanNmM3aumm n QHewn It-Gb-Fr-SP- It
Heaenu dE

2 Unit EonHuua namepeHna temnepartypsbl °C-°F °C

3 |UEE/ProG |BkntoveHne paboTbl No rpadouky YE — no’ no

4 |1.°C [MpegenbHoe 3HavyeHne TemnepaTypbl 0 +50 45

5 |HEA/IStE |['wcTepesunc HarpeBa 1+5 2

6 |r.H. Prob |Tun gatymka BnaxxHoCTu 3.1-02-42 0.2

7 MAS/ r.h. |lMpeagenbHoOe 3Ha4YeHne BNaXXHOCTU 0+99 % 95

8 |r.h./IStE |['wcTtepesunc yBnaxHeHus 2+-10% 3

9 |HEA/HUM |lMNepBoHa4anbHbI NpuopuTteT TeMmnepaTtypbl YE - no no
NN BIIAXXHOCTU

10 |6th /outP |He poctynHo onga gaHHOW NaHenu no-RA-Co-dH no
ynpaBneHuns

11 [COO/ He poctynHo onga gaHHou naHenn | -

IStE ynpasneHus

12 |dhU/IStE |He poctynHo onga gaHHou naHenn | -
ynpaBneHus

13 |5th/outP |Tun pene5 no-SV SV

14 |Fan /OFF |PaboTa BEHTMNATOPOB MOCHEe OTKMYEHUS YE -no YE
HarpeBaTenen

15 |[Mot/ Prot |TennoBas 3awmta TpEXdasHbIX YE -no no
BEHTMNATOPOB

16 |TEM/ MHOoukaumna goctmxkeHnsa tTemnepaTypsbl YE - no no

LOC

'YE—no — YES — ga, no — HeT.
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3HauYeHne
17 |HUM/ NHankaums OOCTUXKEHUSA BNaXHOCTU YE - no no
LOC
18 |Uat/ AlAr |MakcumanbHoe BpeMs 3anonHeHnsa Bogom 1+5 2
Ao cpabaTbiBaHNA cUrHanusauumm MWH.
19 |HUM/AIAr |MakcumarnbHoe BpeMsi yBnaXKHEHUs A0 no - 2050 45
cpabaTbiBaHUSA curHanusaumm MWH.
20 |TiM/nuMb |Konun4yectBo TanMmepoB, KOTOPbIE MOXHO 1-2-4-6- 1
aKTMBMpPOBaTb 8
21 |HUM/dISP |OTobpaeHne BnaxxHOCTM Npu YE -no no

OTK/MKOYEHHOM YyBIa>XHEHUU

BHUMAHWE! NapameTpsbl, BblAeNeHHbIE KPAaCHbLIM LIBETOM, HEMb3S U3MEHATL. B
NPOTMBHOM Clyyae rapaHTusi HeMeaNeHHO aHHYNnpyeTcs.
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8 MOPAAOK CBOPKU LUKADA

PacnonoxuTte Tpy Npogurnsi, Kak NokasaHo Ha PUCYHKE.

HapéxHo coeavHute wux mexagy cobon BUHTamu
(5,5x32 c wecTurpaHHom roroBKon).

YctaHoBuTe OOKOBbie W 3a4HIOK MaHeNuM U eweé aea
npoduns, n HagéxHo coeguHuTe nx mexay cobown.

17
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Cobepute 3a4HIOK CTEHKY, YCTAHOBUTE BEPXHUE U
nepegHue npocpunu.

YctaHoBuTe GOKOBbIE YCUNUTENbHbIE NPOUNN 1
3akpenuTe nx mexay codbomn (BuHTamm 4,2x16 ¢
NnoTanHOM rorioBKOW MO KPECTOBYIO OTBEPTKY)

Mpogormkute CcOOPKY Koprnyca B crnegylolem
nopsiake:

1. YctaHoBuUTE BEHTUNATOP, HarpesaTenb U
naporeHeparop.

2. YcTaHOoBUTE TMEpPBYD BEPXHIOKW MNaHenb C
oTBepcTMeM And NPOTSXKM Kabenenposoga w
pykaBa angd nogadv Bogpl.

3. YcTtaHoBUTE OCTarbHble BEpPXHME NaHenu.

4. YcrtaHoBuUTE n 3aKkpenute nepegHumn
rOpM30HTanbHbIN NPOUNb.
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YcTtaHoBUTE nNepefHo MaHenb, 3aTeM ONOPHbIN
npodunb BHU3Y B 3aHEN YacTu LwKadoa.

YcTaHoBuUTe nnacTUKOBbIE 3arnywkm mn ynmnoTHUTe
BCe CTbIKM MeXaOy naHendamm wu I'IpOCbI/IJ'IFIMI/I
CUJTMKOHOBbLIM repMeTUKOM.

3aBepLunte cOOpKy yCTaHOBKOW
3NEeKTPOMEXaHNYECKOWN NaHeNn ynpaBneHus.

HaBecbTe [fOBepb Ha netnM U NOAKIOYUTE
3IIEKTPUYECKYIO BUIKY K pasbEéMy B 3aJHen 4acTtu
naHenun ynpasneHus.

YctaHoBute  OHapb  OCBELLUEHUs,  OaTyuKu
TemnepaTtypbl U BMAXHOCTU N nocne npoBedeHns
UCMbITAHUMA  3aKpenuTe  3aluUTHBIN - NPOdUIb
naporeHepaTtopa Ha pacCTOSHUM  OT  Hero
NPUMEPHO 2 CM.

B npouecce Hanagku oTperynupynte
pacnpegerieHme  MNoToka  BO3dyXa  HWKHEW
3acrioHkon (Mcnonb3ynTe AONA  pPerynvpoBkA U
3aCrnoHKy B BEpXHeWn 4YacTu wkada)

MoxeTt HOTpe6OBaTbCﬂ Hanagka aBTOMaTU4e€CKOro 3akpbiBaHA OBEPW.
[aHHaa Hanagka npoBoanTCA perynmpoBoO4YHbIMA BUHTAMMW.
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PykoBoacTBO no akcnayataumu

KOHTAKTHBbIE BbIBO/bl
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(10)

HAITPEBATE/Ib

HEMTPANbHbIA NPOBO/

HAIMPEBATE/Tb MAPOTEHEPATOPA

BEHTUNATOPSI
BOAAHOW K/TANAH

TEPMOCTAT HATPEBA

HATPEBATE/1b BO/bl

MAKC. YPOBEHb 6
MWH. YPOBEHb / 3EMNA
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forma

ABSOLUTE BAKERY

Via Dell'Artigianato, 7
36064 Mason Vicentino (V1) - Italy
Tel. +39 0424 411267
+39 0424 411267
Cod. Fisc. e P.l. 03889380238
r.e.a. VI-353141 - cap. soc. € 40.000,00

WWW . FORMASRL.COM
info@formasrl.com

Tutte le macchine sono conformi alle normative CE e sono prodotte in Italia / All machines are
in conformity with EC regulations and are manufactured in Italy / Toutes les machines sont
conformes aux normes CE et sont produites en Italie / Todas las maquinas cumplen las
normativas CE y se producen en ltalia / Alle Maschinen entsprechen den EG-Normen und sind
in Italien hergestellt / Bcé ob6opygoBaHue oTBeyaeT TpeboOBaHMAM €BPOMNENCKOro
3aKoHOoZaTenbCTBa U Npounssoauntca B Mtanuun. Riproduzione vietata.

Le illustrazioni e i dati tecnici in si intendono a titolo indicativo e non sono vincolanti. FORMA
srl si riserva il diritto di modificare, senza preavviso, i dati tecnici e le caratteristiche dei
prodotti in qualsiasi momento al solo scopo di migliorarne le caratteristiche. /
BocnpousBegeHue 3anpeltaetca. Mnnoctpayumm M TEXHUYECKME XapaKTEPUCTUKU NpUBeAEHbI
TONbKO ANA npumepa u He aBaaTcs obasbiBatowmmun. KomnaHma FORMA srl coxpaHseT 3a
cob0ol NpaBoO BHECEHUA M3MEHEHWI B KOHCTPYKUMIO 0BOpyAoOBaHMA U AOKymeHTauuo 6es
npeaBapuTeNbHOro yBeAOMIEHNA 3aKA34YMKOB.



