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1. AICNOJIb3OBAHUE N OTBETCTBEHHOE XPAHEHUE PYKOBOOCTBA

Bce npaBa Ha Bocnpoun3BeeHNe JaHHOMO PyKOBOACTBA 3aLLMLLeHbl. BocnponsseneHne, faxe 4acTuyHo,
3anpetleHo 6e3 nucbmeHHoro paspelweHns EUROPA S.r.l.

Mpu cocTaBnNeEHMN 4aHHOTO AOKYMEHTA UCMOSb30BarMCh yKa3aHusl, COAepKallMecs B CreayoLnx 4OKYMEHTax:
AvpekTtna 2006/42/EC o 6e3onacHocTK mMaliMH n obopyaoBaHus ot 17 masa 2006 r.

AnpektuBa 2004/108 / EC 06 anekTpoMarHMTHOM COBMeCTMMOCTM OT 15 gekabps 2004 r.

OunpektuBa 2006/95 / EC 0 HU3KOBOoNbTHOM 060pyAoBaHUM OT 12 gekabps 2006 r.

UNI EN ISO 12100-15t:2005 (CTaHaapT: BesonacHocTb MawunH. OCHOBHbLIE NOHATUA, 06LMe NPUHLMUNbI
pacyeTa. YacTtb 1)

UNI EN ISO 12100-2":2005 (CtaHgapT: BezonacHOCTb MawwmnH. OCHOBHbIE NOHATUSA, 06LMe NPUHLMNLI
pacuyeTa. YacTtb 2)

BAXXHOCTb PYKOBOACTBA

310 HeoTbEeMIIEMas YacTb KOMMNJIEKTa NOCTaBKN Neuyn.

3T0 BaXXHbIN UHCTPYMEHT MPU 3KCNnyaTaumm, O4UCTKE U TEXOOCNY)KMBaAHMUU NeYun.

OHO [OMKHO coAepXKaTbCA B XOPOLLUEM COCTOSIHUM B TeYeHUe BCEro Cpoka CrnyXo6bl nevum m
YTUNTU3NPOBATbLCA TONbKO MOCIie OKOHYaTeNnbHOM YTUNM3aLumMm caMmom neun.

OHO [OMKHO OOGHOBNATBLCA NPU KAXKAOM OTNpaBfieHUM JOKYMEHTaLUUM No O6GHOBNEHUIO MeYM.

OHoO foMKHO ObITb NepefaHo NOKynaTenko Neyun, ecriv oHa NnpogaHa ApyroMy nosb3oBaTento.
AnekTpuyeckme cxemMbl U MHCTPYKLIMU Ha NaHenu ynpaBreHusi npunaratoTcs K pykoBoaCcTBY (oTAeNbHbIe
pykoBoOACTBA).

PYKOBOACTBO NPEAHA3HAYEHO AnA

MepeBO34MKOB.

TexHuka no c6opke MallUHbI (ABTOPU3OBaHHbLIN TEXHUK KOMMNaHWUM).

Cneumanucra no ycTaHOBKe A1 NOAKMIOYEHUA MallUHbI K BCOMoraTesnbHbIM cnyx6am (BogocHabxxeHue,
3NieKTpocHabXxeHue, yaaneHvne NpoayKToB CropaHus, 0OTBOA CTOYHbIX BOA U T. A.).

TexHuKa no aKkcnnyaTauMoHHbIM UCNbITAaHUAM U TPEHepa No NOAroToBKe NepcoHana.

TexHuMKa no akcnnyartauum.

TexHuKa No Texo6CcnyXMBaHuIo.

TexHuKa NO OKOHYaTENbLHOMY yaAaneHuIo 0TXOA0B.

MHCTPYKLIMU, COOEPXALUMECA B PYKOBOLOCTBE

O6wume Mepbl NpeaocTopoXHOCTU. OnNucaHne N TexHUYeckue aaHHble. LleneBoe u HenpeaycMoTpeHHoe
Mcnonb3oBaHue.

Morpy3ka 1 TpaHcnopTUpPOBKa AeTarnen, cbopka U pasbopka. MoarotoBka MecTa, Ha KOTOPOM AOSKHA ObITh
yCTaHOBIEeHa neyb.

YcTtaHoBKa U nogKntoyYeHne BCnoMoraTenbHbIX CnyX6. TecTupoBaHue MalluHbI U 06yYeHue
obcnyxuBaroLwero nepcoHana. kcnnyaraums

TexHun4yeckoe ob6cnyxuBaHue n / unm peMoHT. 3aka3 3an4acTten.

OkoHuaTenbHoe yaaneHue OTXOA0B.

OnepaTtop AoMKeH NPOBEPUTL NPUIrOAHOCTL MECTa YCTaHOBKM NeYn B COOTBETCTBUM C PerfiaMeHToM,
npeaycMOTPEHHbLIM HaLMOHaNbHbIM U MECTHbIM 3aKOHogaTenbcTBOM. [inA aToro Bbl MoXxeTe cBA3aTbLCA C
TeXHU4Yeckum cneuunanuctom unu THM.

PykoBoacCTBO crieqyeT XpaHWUTb 4O MOMEHTa yTunusauum B neun. B crnyyae ecnm pykoBoACTBO yTEPSIHO UNn
noBpexaeHo, Bbl MoxeTe 3anpocutb y KOMNaHWM-Npon3BoguTens Unn nMnopTepa HoBoe PyKoBOACTBO.

[aHHoe pyKkoBOACTBO AOMKHO XPaHUTLCHA PSAOM C MaLUMHOW, B 6€30nacHOM MecTe, O KOTOPOM 3HalT onepaTopsl,
N K KOTOPOMY MMEIOT JOCTYN TONbKO oHW. C HUM crneayeT obpaluatbCca OCTOPOXHO, Aabbl He NOBPeaAuTb €ro; He
crnepyeT yoanstb, NepenmcbiBaTb UM N3MEHATb CTPaHULbI U UX COOEPXKMMOE.

PykoBoOCTBO OTpaXkaeT COBPEMEHHYIO TEXHOJTOMMIO HA MOMEHT BbIMyCKa NeYn Ha PbIHOK M HE MOXET CUYMTaTbCS
HeageKkBaTHbIM MPOCTO NMOTOMY, YTO NO3Ke OHa OBHOBNSAETCA B COOTBETCTBMU C HOBbIMY pa3paboTkamu.
MpoussoguTens ocTaBnsAeT 3a cobon NpaBo 0GHOBMNATL NPOAYKTbI U COOTBETCTBYHOLWMNE pyKoBoACcTBa 6e3
obsizaTenbcTBa OGHOBNATHL NpeAbiaylMe NPOoAYKTbl U PYKOBOACTBA, 3a UCKITIOYEHUEM KOHKPETHbIX
obCcTOATENbLCTB.


https://ru.wikipedia.org/wiki/%D0%94%D0%B8%D1%80%D0%B5%D0%BA%D1%82%D0%B8%D0%B2%D0%B0_(%D0%95%D0%B2%D1%80%D0%BE%D0%BF%D0%B5%D0%B9%D1%81%D0%BA%D0%B8%D0%B9_%D1%81%D0%BE%D1%8E%D0%B7)

2. VYOEHTU®OUKALIMOHHBIE OAHHBIE MAPKUPOBKW «CE»

Cnepytowasa nidopmaums, Tpebyemas ons mapkmposku « CE» (13 2006/42 / EC), ykasaHa Ha 3aBOACKOM
Tabnuyke Ha nepefHel naHenu neyn cepum E:

a) HassaHue 1 agpec npoussoanTens
©) Mapkupoeka CE

B) Moaenb MalumWHbI.

r) Fog BbINycka

Apach -

BAKERY feute Yoar

Thenmic power | ww v
Electric power | kW Hz
Bumer typo ACT

Hu npun kakux o6cToATeNbCTBaX He yaansanTe U He NnepemelyanTe mapkupoBky «CE». Ecnu
3aBoAcKas Tabnuuka noBpexaeHa unu oTCcyTCTBYeT, NepcoHan AoMKeH COO6LWUTL 06 3TOM
komnaHumn EUROPA S.R.L.

3. OBLWME MEPbI BE3OINACHOCTH

Ha aTane npoekTnpoBaHus, a Takke BO BPeMsi COCTaBMNeHUs AaHHOro pykosofdcTea komnanus Equip Group.
TWaTenbHO NpoaHanu3npoBarna Bce B3avMO4ENCTBME MEXAY ONepaTopoM U MeYbio B TEYEHWEe BCEro cpoka
ee aKcnnyarauum.

Cnepyroume onpegeneHusl ykasaHbl B COOTBETCTBUU ¢ aupekTuon 2006/42 | EC n Bcemn
nocneayrowWuMm U3SMEHEHUSIMU:

OIIACHBIE 30HbI: n16asn 30na énympu u / uiu 0KoJio nedu, RPUCymchieue He3auiufeHHozo TUyd 6
KOmopoii npeocmaenaem puck ois e2o 6e30nacHocmu Uil 300P06ui.

HE3SAIITHIITEHHOE JIHI]O: nrob6oe nuyo, Haxooauieecsa ROTHOCMbIO WU YACMUYHO 6 ORACHOIL 30He.
OIIEPATOP: auya, omeevarouiue 3a PYHKUUOHUPOBAHUE, PECYTUPOBKY, 00CYHCUBAHUE UIU
Yucmky

3.1MPO®UJIb ONEPATOPA U CNMELUUAJIUCTA NO TEXOBCIYXXUBAHUIO

Opepamop peyu: HekBanMdUUMPOBaHHLIN nepcoHan (6e3 crneumnanbHbiX HaBbIKOB), KOTOPbLINA
MOXET BbINOMHATL TOMLKO MPOCTbIE 3a4ayn, HaNpUMep, YNpaBnaTb NeYbko
npy NOMOLLM OPraHoB yrpaBrneHUs Ha naHenu ynpaeneHus. Npyn 3TomM OHK
OOIMKHbI UMEeTb BO3MOXHOCTb BbIMNOMHATL BCE orepauuu, CBsi3aHHble C
3arpy3kol 1 BbIFPY3KOW NPOAYKTA, WUCMNOMb3ys 3akpbiTble, akTUBHbIE
MHOVBMAYyanbHblIE CPEACTBA 3alLUThI (MepyaTkm)

goMIIQaOUCU-1100 CQOUINCI

. : ) . ROL . eM: KBanMULMPOBaHHbLIN TEXHUK,
| yrnosiHoMoueHHbI komnanmein Equip Group. npoesoauTs
KOMIMEKCHbIE PEMOHTHbIE PAaBOThI B KOHKPETHBLIX CUTYaLMSX

MO COrMacoBaHUIO C 3aKa34YNKOM.
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3.2 NMPOPUNAKTUHECKUE U 3ALLNTHBLIE MEPbDI:

HecobGniogeHne pMAaHHbIX WHCTPYKUMWA, a Takke nw6oe mnoBpexaeHUe npenoxpaHUTenbHbIX
yCTpPOUCTB ocBOGOXAaT KomnaHuw Equip Group oT nob6on OoTBETCTBEHHOCTU B Cllyyae aBapuM,
noBpexaeHunsa nnm HemcnpaBHOCTU MALUUHbI.

I'Iepe,u, 3anyCckomM nedum onepartop AOJMDKEH TwaTeslbHO O3HAaKOMUTbCA C MOJIOXKEeHNUeM U beHKLI,I/IFlMI/I BCeX OpraHoB
ynpasJieHus. Kpome TOro, OH AOJPKeH yMeTb BbINOJIHATE BCE onepauunn, onnmcaHHble B OJaHHOM pPYKOBOACTBE,
XOpowo noHMmMaTb BCe npaBuiia TEexXHUKU OesonacHocTn U npaBuiibHO MNPUMEHATb UX TMpU 3KCnnyatauunm "
TEXHNYECKOM O6Cﬂy)KVIBaHVIVI ne4yn.

O6wue Mepbl NPeaOCTOPOKHOCTU

KnveHT cornawaetcsi NpuHsATb BCe HeobOXoaumble Mepbl Onsi TOro, 4Ttobbl 3anpeTuTb AOCTYN K Meudn
HEeyrNoSIHOMOYEHHbIM NULAM.

KnneHTt cornawaetcs Hagnexawmm obpasom MHOPMMpPOBaTL CBOM NEpPCoHan o NPUMEHeEHNN 1 cobnogeHnm
Takux Mep npegocTtopoxxHocTh. C aTon uenbto noboe nuuo gomkHo 3Hate MHCTPYKUWKN NMONb30OBATESA n
MPABUJIA BE3OIMACHOCTW ans BbinonNHeHUs paboThl.

3akasumk 00s13aH WMH(OPMUPOBATbL KOMMAHUK B Cclydae OOHapyxeHusi OedeKTOB WM HeucrnpaBHOCTEN B
cuctemax npeaynpexaeHnsi HecdacTHbIX CrlydaeB WM BO3HUKHOBEHWUSI CUTyaUWW, KOTOpble OH cuuTaeT
onacHbIMK, YTOObI n3bexatbe HeNpaBUIbHbIX UMM OMACHbLIX PELUEHUH.

MepcoHan o6s3aH Bcerga nornb3oBaTbCA MHAMBUAYANbHBIMU 3aLUUTHBIMW YCTPOMCTBAMU, NPEAYCMOTPEHHbIMU
Oe’CTBYIOLLEN OUPEKTUBOW, a Takke BbINOMHATL BCe TpeboBaHWA aHHOW MHCTPYKLMM NO 3KCnnyaTauuu.
SOKcnnyaTUpyLWMA  NepcoHan He [OMKeH npegHaMepeHHO BbIMOMHATbL pPaboTbl MM BMeELLATENbCTBa,
BbIXOAsILLME 3a paMK/ €ro KOMMNETEHLMMW.

Meyr EDISON Obina cnpoekTupoBaHa W W3roTOBMEHa B COOTBETCTBMM C COBPEMEHHBLIMW TEXHOMOMMSAMMU U
cTaHgapTamu 6esonacHocTu u paboTtaet 6esonacHo. MalwmnHa 6bina NpoTecTMpoBaHa TOMNbKO Ha BXOASLLEM B
KOMNMeKkT noctaBku obopydosaHuvi. COopka HeopwurMHanbHbIX AeTanerd wnu getanen Apyrvux Mapok unu
nobble MognuKaLmMm MoryT NpPUBECTU K UISMEHEHUIO XapaKTEPUCTUK MaLLMHbI U, Kak CIeACTBUE, K HapyLUEHNIo
aKcnnyaTaumoHHon 6esonacHoct. Komnanua Equip Group ocBoGoxpaaetcss oT nio6oit OTBETCTBEHHOCTU B
cny4vae NoBpeXaeHus, KOTOPOe MOXET BO3HUKHYTb B pe3yrnbTaTe UCMNOoNb30BaHNsl HEOPUTMHASbHbIX AeTanen.
Meub EDISON gomkHa Mcrnonb3oBaTbCs UCKIMIOYMTENBHO ANS TeX Lenewn, Ans KoTopbiX OHa NpegHa3HaveHa.

He 3anyckanTe neyb Npu CHATLIX 3aLWMTHbBIX MPUCNOCOONEHMSX.

MHCprKLl,MVI no NOorpy3o-pasrpy3ov4HbimMm pa60TaM n TpaHCNOpPTUPOBKE

MepemelleHne M MOHTaX [OMKHbI B 00A3aTenbHOM Mopsgke BbINOMHATLCH KBanMuuUMpoBaHHbIMU
crneuuanucTamu.

NHCTpyKummn no obpalleHunio 1 TpaHCMOPTMPOBKE MeYn CoaepXaTcs B AaHHOM JOKYMEHTE.

WN3beravite ogHoBpeMeHHOW paboTbl 2 unu Bornee YenoBek Ha OOHON MalvHe 6e3 KoopAuHaumm, Tak Kak
3TO MOXET NPUBECTU K OMNaCHbLIM CUTYaLIUAM.

[MpoBepbTe pasmepbl U BEC YyNAKOBKU, UCMONb3yNTe noaxoasuiee nogbeMHoe yCTponcTBo. cnons3oBaHne
HenoaxoAsALWNX NOAbEMHbIX YCTPOMCTB MOXET NMPUBECTUN K TpaBMaMm JloAen U NoBpeanTb NneYb.
py3onogbeMHOCTb NOABLEMHOrO 060OPYAOBaHUA, @ Takke NPONOPLMOHANbHOCTL BECY NeYn U ee vacTten
AOIMKHa ObITb BbIOpaHa ¢ y4eToM MaKkcMMarnbHO AOMYCTUMOrO TPSCKM.

Ncnonb3yinTte nogbemMHble CTPOnMbl TOMbKO B TOM Criyyae, eCnv Ha HUX NpukpenneHa Tabnuyka ¢ AaHHbIMU
npons3sBoauTenNsa N OTYETNNBO BUAHA rpy30noabeMHOCTb. [lepes KaxabiM nogbeMoM MpoBepsiiTe CTPOonbi:
He MNCnonb3ynTe UX, ecriv OHU MOBPEeXAeHbl, nopesaHbl UMM U3HOLLEeHbl, TaK Kak MoBpexaeHwe cTpon
MOXET NPUBECTU K NOBPEXAEHMIO Neyn n TpasMmMpoBaTh fogden. He cnytoiBanTe 1 He CBA3bIBaNUTE CTPONbI;
cnefyvte MHCTPYKUMSIM NOCTaBLLUMKA MO UX UCNOMb30BaHWIO.

MHcTpyKuumM no akcnnyaTtaumm

Mon, Ha kOTOpPOM ByAeT MOHTMPOBATLCS NeYb, AOMKEH ObiTb BLIPOBHEH M HE NpoceaaThb.

Mon Bokpyr neun gormkeH ObITb BCerga YACTbIM, CyXum 1 6e3 kakux-nmbo nomMex.

MopknioyeHus (anekTpuyeckoe, rmapaBnuyeckoe 1 T.4.) AOMKHbI BbIMOMHATLCA KBaNMUUMPOBAHHLIM U
YNONHOMOYEHHbIM MEePCOHaroMm.

Kaxabin aeHb, nepes 3anyckom neyu, NnposepsanTe, BCe N BbiKNoYaTenu, salwmTHeIe yCTPONCTBA 1 Apyrue
3neMeHTbl ynpasneHns paboTator.

3anyckanTe neyb TONbKO Nocre NPoOBEPKN OTCYTCTBUS MOCTOPOHHUX NPEAMETOB BHYTPU.

Bcerga vcnonb3yiiTe cpeAcTBa MHAMBUAYANbHOW 3alMUThl, yka3aHHble B 00543bIBalOLLMX, COOTBETCTBYIOLLNX
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ONPEKTUBAX; KpOMe TOro, cobnoganTe Bce ykasaHusi 4aHHOro pyKOBOACTBA.
Mo okoHYaHUM Kaxxaon paboyen CMeHbl OTKIIYaNTe 3NEKTPUYECTBO U BOAY.
B koHuUe kaxgon paboyein CMeHbl ounLLanTe MaLLnHY.

RU



e He ncnonb3yrte ANS OYUCTKM NeYn CTpyu BOAbI.

MHCTPYKLUMM NO TEXOOCNY)XKMBaAHUIO U peryriupoBKe

e Bce perynupoBku, MPOBEPKN U YUCTKMN OMKHbI BbIMOSTHATLCHA TOSNBKO MPU BLIKIMIOYEHHOW U HE ropsiyen
neuun. 3anpeLlaeTcs BbIMNOMHATL Kakne-nmbo onepaunn nNoa HanpsXkeHnem anekTpoobopyaoBaHus. 3To
MOXET NPUBECTU K TSHKENbIM TPaBMaM Uiv Jaxe K netanbHOMY ncxogy.

e Ecnu 3awmTHble NpucnocobneHns nnvm npeaoxpaHnTernbHbIE YCTPONCTBA ObINM CHATHLI, TO Nepes
MOBTOPHBIM UCMONb30BaHNEM ybeamnTech, YTO OHU YCTaHOBIMEHbLI HA MECTO.

e 3anpelyaeTcs BbINOMHATL ONepauumn pPerynmpoBK/ UM TEXHUYECKOro obcnyxnsaHus 6e3
npeoxpaHuTeNbHbIX YCTPOWUCTB UK TENEXEK.

¢ [locne nbOro TeXHNYECKOro 06CNYXNBaHWSA, PETrYITMPOBKN UM PEMOHTA, Nepes NOBTOPHLIM BBOAOM
MaLUMHbI B 3KCNyaTauuio rmaBHbIN TEXHUK JOMKeH yoeamTbes, 4To Bce paboThl 3aBepLUeHbl U
npeaoxpaHnTenbHble YCTPONCTBA NpuBeAeHbl B paboyee COCTOsIHUE.

Mepbl npegocTopoXHOCTU NpU yTunnsaumm nevyum

e B cny4ae, eCcnn MallnHa nogxoguT K KOHUY Npou3BOACTBEHHOIO LMKIa 1 noanexXmnt AeMOoHTaxy, ee
KOMMNOHEHTbI noagnexat yTunm3aumm B COOTBETCTBUN C ﬂeVICTByPOU.lMM 3aKoHOOAaTeEIbCTBOM.

Mepbl NpeaoCTOPOXHOCTU MO LWYMY

e T[leub cepun E cosgaet ypoBeHb akycTudeckoro gasneHus Hmwke 80 gb (A).

e [lepcoHany, paboTatoLemMy Ha MallnHe, He TpebyeTcsa HageBaTb MHAUBUAYANbHbIE CPEACTBA 3aLUNThI
OpraHoB cnyxa, ecnm aToro He TpebyeTt paboyas cpega.

3.3 3AWMTHbIE NPUCMNOCOBJEHUA U NPEOOXPAHUTENbHBIE YCTPOUCTBA

Meuyb EDISON ckoHCTpyMpoBaHa TakMmMm o6pa3oMm, YTOObI BCe ABMXYLUMECH U
BbICOKOTEMMepaTypHble geTanu 6binm o6e3BpekeHbl C MOMOLbIO COOTBETCTBYIOLWUX CUCTEM
6e3sonacHocTu. CnegoBatenbHo, komnaHua Equip Group oceo6oxaaetcs oT no6oi
OTBEeTCTBEHHOCTU B clny4yae ypoHa, HAHECEHHOro MaHUNynALMAMU C AaHHbIMU YCTPOUCTBaMM.
[Bepb OCHalleHa py4yKon, U3roToBrIieHHOM U3 MaTepuana, He NpoBoAsALLero Tenno.
Bce peTtanu npu BbICOKOM TemnepaType U30JIMPOBaHbl CTEKITOBONIOKHOM Unu 6e3ac6ecToBbiMMU
M30MISILMOHHBIMU MaTepuanamm.
AnekTpoobopynoBaHue obecnevynBaeT 3alWMUTy 04N OT NPAMbIX UITU KOCBEHHbIX 311IeKTPUYeCKNX
pa3psaaoB B cooTBeTCTBMU ¢ Hopmamu CEI EN 60204-1.
Bce anekTpuyeckue 4acTu ¢ onacHbIM HOMUHANIOM MOLHOCTU U Hanpsi>KeHneM HaxoaAaTcs B NPaBoON 4acTu
OYXOBKM, NOKPbITOW MeTann4eckumMm KapTepom.
Bce kpasi U yrnbl Kak BHYTPM, TaK U CHapyXu kKamepbl 06e3BpeXeHbl.

3.3.1 3HAKU BE3OIMNACHOCTH, UCMNOJIb3YEMbIE B PYKOBOACTBE

3Hak onacHocTu O6sa3aTenbHbIN 3HAK
«CIMONb3YUTE
«BYNbTE MAKCUMATNBHO SALMTHBIE MEPYATKM»
BHNMATEJIbHbI»
«TOPAYME «ACIMONb3YUTE
MOBEPXHOCTWU» SALUNTHYHO
OBbYBb»
«MCMOIb3YWTE
SAWUNTHBIA LLTEM»




1)

2)

3.3.2 3HAKU BE3OMNACHOCTU HATNEYH

3HaK 0NacHOCTU, HAHECEHHbIN Ha Ob6s3aTenbHbIN 3HAK, HAHECEHHbIN
CTEKI0 ABepu: Ha CTekno aAsepu;
«TOPAYNE «CMONb3YUTE
NMOBEPXHOCTW» TEMNO3AWMNTHbBIE

MEPYATKN»

3HaK oNacHOCTU Ha 3adHeln NaHenu
neyu:

«ANEKTPUYECKNMN TOK»

ATTENZIONE:
PER GARANTIRE UN CORRETTO FUNZIONAMENTO
1| CAVI Df LINEA COLLEGAT) AL QUADRO ELETTRICO DEVONO ESSERE

£ A QUELLA FRESCHITTA DAL COSTRUTTONE

CurHan gns npaBuIibHOro onpegeneHna pasmepos
CoeanHUTENbHbIX Kabenen, NPOJIOXKEHHbIX 3a
neyblo.

ATTENZIONE WARNING
£ VETATO INTROUULWRE 1N CAMERA DI T IS FORBIDDEN TO INTRODUCE
COTIURA PRODOTTI CONTENENTI FRODUCTS CONTAINING  ALCOMORIC
SOUIDION ALCOUCHE CHE EVAPCRANDO A SOLITH
CAUSA DELLA TEMPERATURA ELEVAIA OUE TO THE MIGH TEMPERATURE
FOTRIBIEND CAUSARE LO SCOMMO DEL THESE SOLUTIONS  MAY IVAPORATE
FORO, CAUSING THE BURST OF THE OVIN
ATTENTION ACHTUNG )Ku
0 EST INTERDIT DINTROOUME DANS £5 55T VORBOTEN, IV DNE KAMMIR PRODUNTE rlpe'D'ynpe €Hve o npaBMHbHOM ncnonb3osaHnn
L OUWMSRE DF CLISSON DES MODUITS EDIUIUMREN, DI ALKOLISCHE (OSUNGEN v y
CONTENANTS DES SOLLITIONS. ALCOOUGRIS ENTHALTING SIE KOMNIN WEGEN DR LTZE ne4yu, paCI'IOJ'IO>KeHHOI/I Ha I'IpaBOI/I CTOpOHe neyu.
QUL EN EVAPORANT A CAUSE DE LA MAUTT VERDAMPYEN UND DAS MATZEN DES OFENG.
TEMPLRATURE. PIUVENT PROVOQUER VERURSACHEN
IDROSION DU FOLR
ATENCION MPoLoN
£5 PROMIBDO INTRODUCIE BN (A CAMERA TEINAT EFMONE YND NA BAZAL TE A 190 BAMAMOD
DF COCOON MO0UCTOS CONTENENTES MIMATOE MPOIONTA NOY NEFEXDYN OINONNEYWATRA
SOUUCIONTS ALCOHOUCAS, ESTAS POORIAN BAAYMATATA ONCIA  EZATMIZONTAL 2070 TV
IVAPORAR POR LA TEMPERATURA MUY ALTA ¥ EEPUOKPATIAL KAIT1AYTO MNOFOYN NA
CAUSAR LA DIMOSION DEL HORNO. TPOKAVEICYN THN EXNPHEH TOY SOVPHOY

3.4 OCTATOYHbIE PUCKU
B neun cepum E MOryT BO3HWKHYTb CMeAyOLLME OCTATOYHbIE PUCKU, T.€. PUCKM, KOTOPbIE HEBO3MOXHO MOJTHOCTBHO
YCTPaHUTb NpY oNpeferieHHbIX YCNOBUSIX SKCnyaTaunm.
OnacHocTtb neperpeBa (cornacHo UNI EN 292-1 cTp. 4.4)
OnacHOCTb MOXET BO3HWUKHYTb B CNeAyloLmMX YacTax neyn:

a) onacHas Temnepatypa (Bbiwe 70°C) BHyTpKU NekapHOn kKamepbl

b) BbicOKas TemnepaTtypa, gocTUraemas CTeKNAHHbIMW ABEPbMU NeYn

c) onacHaga TemnepaTtypa (Bbiwe 70°C), gocturaemas notkamm u/unu opyruMmm KOHTENHEPaMU OIS BbINEYKN.
OnacHOCTb BO3HMKAET NpuY CreayloLwmnx onepaumsax ¢ neyvsto

a) 3arpyska U BbIrpy3ka foTKOB 1 X11ie600YyNoYHbIX U3ENUN U3 NeKapHOW Kamepsbl.

b) OuncTka nekapHom kamepbl cpa3y MOCHe ee BbIKIIOYEHUS, HE OOXMAAACH OCTbIBAHNS MEYM.

c) O6cnyxmMBaHWe NekapHOW kKaMepbl U NeYn cpasdy Nnocrie ee BbIKMIOYEHUS, HE OXNOASCh €€ OCTbIBaHUS.
Bo Bpemsi aTux onepauui onepaTop AOMKeH ObiTb 04eHb OCTOPOXKEH NpY 0OpaLLeHnn C NEKAPHOM KaMepon nnm
APpYyrvM geTansim neym cpasy nocne oCTaHOBKM MeYn, TaK Kak 3TO MOXET NPUBECTU K CrieayHoLLEMY PUCKY:

a) oxoru, nopesbl N Apyrue NoBpexXaeHusi B pe3ynbTaTe KOHTaKTa C pykamy U BEPXHUMU KOHEYHOCTSIMU B
Lernom.

Onepartop AOMKEH UCNOMbL30BaTh M30NUPYIOLLME NepyaTKu ANs 3aWuThbl pykK.

Puck, cBsi3aHHbIA C HeMCNONb30BaHWEM CpeaCcTB MHAMBMAYaNbHOM 3awmuTbl (cornacHo UNI EN ISO 12100-
1:2005).

MCHOﬂbSyﬁTe nep4aTtKku C Tennounsonsumen, Kak YKa3aHO Ha Tabnuykax Ha Neyn n B AaHHOM pykoBOACTBE.
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4 ONMMNCAHUE
4.1 OMNMUCAHUE MNEYN N COOTBETCTBYIOLLEIO OBOPYAOBAHUA

Meyb EDISON npeactaBnseT cobor MoayNnbHY 3MeKTPUYECKYH0 Nedb C HEMOABWXKHBIMU NMoAamMu, NpeHa3Ha4YeHHy s
NPUroTOBNEHNS MULLEBLIX MPOAYKTOB, HE Bbi3blBalOLLMX 06pa3oBaHMs B3pbIBOOMACHLIX cMecelt. Kamepbl pasnuyHbix Moaenen
OOCTYMHbI B BYX BapMaHTax BbICOTbl B 3aBUCUMOCTY OT TWMa NpoAyKTa, KOTOPbIN BbiNekaeTe.
MalumHa MOXeT COCTOSITb U3 pasnuyHbIX MOAYMEN, yCTaHaBNMBaeMblX NOBEPX APYr Apyra (ONuMoHarnbHo), T.e.
OOMNONHUTENBHBIX YCTPOWNCTB:

e  BbiTsxxka ansa cbopa napa.

e [lekapHasi kamepa/kamepbl (3aka34nk MOXeT BblbMpaTb Mexay ABYMS BapvaHTamu BbICOTbI).

e PacctoeyHbi WwWKag nnm ocHoBaHWe nekapHOW KaMmepbl UM CTOMKM Pa3fIMYHOW BbICOThI.
Kaxxgbii Moaynb NnekapHoOW KamMmepbl MOMHOCTBI HE3aBUCUM, MMEET SMNEKTPOHHYIO UMW 3NEKTPOMEXaHNYECKYIO PEryNMPOBKY
TemnepaTypbl (onums), ogHy ABEPb CBEPXY UMK CHU3Y (ONums).

Opranel
Brrreira ' I ynpasAerea
T | TR0
!
Bepnan ——85
<33
e e | Pyira
napoacro
e
L)
Hionrem ’
e
O prane
ynpasAerea
NN CEMH
Crenasnn
b pee=pun
OpraHbl
ynmane e
Boranre PRCCToRY HBRA
r— v Ame
Koneco e ————— ." a
\

Bua cnepeau cepum E
PaccToeuHblli WKad COCTOMT M3 paMbl U3 HEpPXKaBEelLEN NIMCTOBOWM CTanu U OCHAaLLEH MOBOPOTHLIMU KOfleCamu, BHYTPU OHa
MMeeT HarnpaBnsiolme NOTKOB W TepMOCTaT ANs KOHTPOMs HarpeBa, a Takke MOXeT OblTb OCHalleH YCTPOWCTBOM AfA
BblpaboTku nNapa (OnuMoHarnbLHo).
CTolika, BbINOMHEHHAs B BUAE CTanbHOM KOHCTPYKUMM, MOXET OblTb OCHalleHa HanpaBfsiloWMMU ANl CTOEK NOTKOB U
LIAPHUPHBIMY KONecamu.

@

MopctaBka MoacTaBka ¢ HanpaBNAKOWMMHU
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4.1.1 CTPYKTYPA

JNnueBas naHenb U3 HepXXaBeloLWen cTanm

MekapHaas Kamepa U3 JMCTOBOM HepXaBewwen cTanum

BpoHMpoBaHHbIe 3IeKTPUYECKMe HarpeBaTenbHbIe 3NIEMEHTbI.

CteknsiHHaA ABepb, KoTopas BblAepXuBaeT BbICOKME TemnepaTypbl Gnarogapa npocdwunam us
HepXXaBewLlUen cTanu U HapyXHou pyudke. M3onsumsa naHensiMu M3 MUHeparibHOM BaTbl, YNJIOTHEHUA
ABepen 6e3 acbecTta B BOJIOKHE U CMecCsIX, a TaKkKe repMeTHUKM.

HapyXHoe noKpbITUe U3 HepXKaBeloLen cTanm.

MaHenb ynpaBneHuUs ¢ 3N1eKTPOHHbIMU UIN 3NIEKTPOMEeXaHUYeCKUMM YCTPOMCTBaMM (onuus).
YnpaBneHue reHepauuein napa ¢ NOMOLLLIO INeKTpoKanaHa (onuus).

YnpaBneHue BbINYCKOM Napa U3 Kamepbl C MOMOLLbLIO PY4YHOro KnanaHa

OH ocHalleH ABYMSA KOMMJIEKTaMM apMMUPOBAaHHbIX 3JNIEKTPUYECKUX HarpeBaTesibHbIX 3JIEMEHTOB,
OAMH C HU3a, ApYyroM Ans NoTosika U oAHa napa TONbKo ANA o6GorpeBa nepeAHen 4acTtu (BxogHas
YacTb neuymn).

Bbinyck napa MapoBow
KOHAeHcaTop

BbiTsXKa

KnanaHHbi#
KonnekTop

fomere !\
L |

Kamepa =
K I
1

PaccToeuHbIii Wwkad

5
Koneco : :
- -

MaporeHepaTtop

CnuB KoHAEeHcaTa

Bupa c6oky cepuu E

4.1.2 OPrAHbIl YNPABJIEHUA U SNNEKTPUYECKUE LIEMNU
MaHenb ynpaBneHUs ¢ 3NEeKTPOHHLIMM U INEKTPOMEXaHMYECKUMU yCTPpOMCTBamMm (Onuus).
ABTOMaTM4eckoe ynpasreH1e reHepaLlmen napa ¢ NOMOLLbLIO KHOMKK U 3eKTpoKnanaHa (onuus).

4.1.3 MEXAHUWYECKOE U rTMOAPABJINYECKOE YINPABJIEHUE
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YnpaBneHue BbiNyCKOM Napa U3 Kamepbl C MOMOLLbIO PYYHOrO KranaHa

41.4 AKCECCYAPbDI
lMapozeHepamop (cmaHdapm 9Ans xsebonekapHbix kamep, modenb PA)

YCTponcTBO ANst NpOU3BOACTBA MIHOBEHHOTO Napa Ans nofayu B NekapHylo kamepy, Heobxoaumyto ans
NPOU3BOACTBA HEKOTOPbLIX COPTOB Xne6a. OH pacnonoXeH Ha NPaBoi CTEHKe neYn (BHyTpY pambl) 1
MOAKIIYAETCs OTAENBHO K 3NEKTPUYECTBY M BOAOMNPOBOAY. .

TepmocTar
naporeHeparopa

Cnyck BoAbl

UHXekTO
p BoAbl

HarpeBaTtenbHbIn
3NeMeHT
naporeHeparopa

BOAbI

MaporeHepaTop Kamepbl
JHeepb u3 Hepxaseroweli cmaJsiu ¢ OKHOM (onyusi)

B kayecTBe anbTepHaTMBbI 3aKan&HHON CTEKNAHHOM ABEpU, NpeaHa3Ha4YeHHoN Ansi 0coBOo TSKENOon
paboTbl, BHYTPU HEE HAXOAMTCS CIOW M3OMSALMOHHOIO MaTepuana.
B cBsi3n ¢ NoBbILLEHMEM TEMMEPATYPbl BHYTPU Kamepbl ABEPb U3 HEPXKABEOLLEN CTanun 0ObIYHO UCKPUBNISIETCS.

PaccmoeyHbil wkagh (onyusi)

37O KOHCTPYKUMSA U3 HepXKaBeloLlei cTanu, KoTopasi NoMeLLaeTcs Mo NekapHylo kamepy (kamepbl) Ans
XpaHeHUsi MPOTUBHEN C NPOAYKTOM Ha HUX BO BPEMsi NMpoLecca pacCTonkn. B cTaHaapTHyO KOMMNeKTauumto
BXOOWT BEHTUNSATOP ANS PeLMPKYNsSLUN, HarpeBaTenbHblii anemMeHT ans oborpesa 1, npu Heo6XxoaMMoCcTU
(onuunoHanbHO) naporeHepaTop ¢ MAPOAMHAMUYECKON Harpy3Kkon 1 aBTOMaTUYECKUM YrpaBreHeM.

= ,g : _‘;_

Pacctoe4Hbin wkad, Buag cnepegm Bua c6oky
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Bbimsixka Onsi ebinycka napa (onyuoHasibHo)
BbITskka onsi BbiNnycka napa (onuMoHanbHO)

KOHCTpyKUUS U3 HepXaBetoLeln cTanu, pacrnorioXXeHHas Ha nekapHou kamepon (kamepamu) ANs BbITSHXKKU 1
oTBOAA Mapa M3 Kamep W nepegHen 4acTu (BXxodHasl yacTb Mneyn ), MOXeT ObiTb OcHalleHa ogHoda3HbIM
9MNeKTPO BbITSXKHbIM BEHTUNATOPOM (MO 3anpocy) Ans Bbinycka napa W npu  Heobxooumoctn -
KOHOEeHcaTopoMm napa (onums).

AnekmpomexaHu4yeckasi naHenb ynpaeseHus (onyusi)

Mossonger ynpaenAaTb NeYbio BPY4YHYKO, B Ka4eCTBe aribTepHaTBbl CTAHOAPTHOMY 3J1IEKTPOHHOMY ynpaBJieHUIO.

GHEKTPOMexaHMHECKaH naHesnb ynpaBrnieHus

4.1.5 NOAKNKOYEHUE K NCTOYHUKAM SHEPITOCHABXEHUA

4.1.5.1 MopknioyeHUs K NICTOYHUKaAM NMUTAHUA cM. B rnase 11
41.5.2 MNopknioveHue kK BoaocHabxeHuto cM. rnasy 11

4.1.6 APEHAXHbIE NOAKNIOYEHUA

Map HanpaBnsieTc U3 nNeKapHOW Kamepbl 4Yepe3 BbITSOKHOW KaHanm napoBOro kKnanaHa B
COOTBETCTBYIOLLYIO AbIMOBYIO TPYOYy.

4.2 NMPUHATBLIE CTAHOAPTbI TEXHUYECKOIO NPOU3BOACTBA

Bcsa npoBofka, nponoxeHHas B neun, cooteeTctByeT Hopmam CEl EN 60204-1.

Bce yacTtu, KOHTaKTMpyOLWME C NULLEBLIMU NPOAYKTAMU, U3rOTOBIIEHBI U3 MaTEpUaroB, paspeLleHHbIX NpaBunamu,
KacaroLMMNCA MULLEBBIX MPOOYKTOB.
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5 TEXHUYECKUE OAHHbIE
3.1 TEXHWYECKHUE XAPAKTEPUCTUKWU, TABAPUTbI U BECA

%
;
n:m;‘;ﬁﬂ EMKOCTb BEC BHVTPEHT(I:EAEQE:\PMTH BHELUHWE FTABAPUTbI JANETPUYECKAA MOLWHOCTb
EDISON NOTKOB

& .| . N

@ (fggo?) Kr L1 P1 H1 L P H | @ A B
PS 4060 | e | 4080 E
PZ
Q MM MM MM MM MM MM KBT KBT/Y
e 150| 680 | 950 | 180 | 1040 | 1155+80 | 330 | v/ 5 2,1(2,5)
E2 24PA D 170| 680 | 950 | 240 | 1040 | 1155+80 | 390 | v/ 5 2,1(2,5)
E2 18 ps 125| 680 | 950 | 180 | 1040 | 1155+80 | 330 | . 41 2.1
oy 145| 680 | 950 | 240 | 1040 | 1155+80 | 390 | _ 41 2.1
E2 18 pZ |_|IAI_I|_I|2 @28-30=N°4/6 145 680 950 180 1040 1200+80 330 = 59 35
E2L 18PA 165| 950 | 850 | 180 | 1310 | 1055+80 | 330 | v/ 6.3 2.8(3.2)
E2L 24PA & 185| 950 | 850 | 240 | 1310 | 1055+80 | 390 | v* 6.3 2,8(3.2)
E2L 18 Ps 140| 950 | 850 | 180 ] 1310 | 1055+80 | 330 | - 54 28
E2L 24ps ¢ 160 | 950 | 850 | 240 | 1310 | 1055+80 | 390 | - 5.4 2.8
E2L 18Pz Ouuua @ 28-30 = N° 6 160 | 950 | 850 | 180 | 1310 | 1100+80 | 330 | - 7.9 47
E4L 18 PA 240| 1420 | 850 | 180 | 1780 | 1055+80 | 330 | v/ 9,7 4,1(4,9)
E4L 24PA ¢ 270 | 1420 | 850 | 240 | 1780 | 1055+80 | 390 | v/ 9,7 4,1(4,9)
E4L 18 Ps 215| 1420 | 850 | 180 | 1780 | 1055+80 | 330 | - 7.9 4.1
E4L 24Ps ¢ 245| 1420 | 850 | 240 | 1780 | 1055+80 | 390 | - 7.9 4.1
E4L 18Pz Muuua @ 28-30 = N°8 /10 | 245| 1420 | 850 | 180 | 1780 | 1100+80 | 330 | - 111 6.7
E4 18PA 220| 950 | 1350 | 180 | 1310 | 1555+80 | 330 | v/ 9,3 3,8(5,6)
E4 24PA § 250 | 950 | 1350 | 240 | 1310 | 1555+80 | 390 | v* 9,3 3,8(5,6)
E4 18Ps 195| 950 | 1350 | 180 | 1310 | 1555+80 | 330 | - 75 3,8
E4 24Ps g 225| 950 | 1350 | 240 | 1310 | 1555+80 | 390 | - 75 3,8
E6 18 PA 325| 1420 | 1350 | 180 | 1780 | 1555+80 | 330 | v/ | 12,9 5,7(6,6)
E6 24PA § 365| 1420 | 1350 | 240 | 1780 | 1555+80 | 390 | v/ | 12,9 5,7(6,6)
E6 18 PS 300 | 1420 | 1350 | 180 | 1780 | 1555+80 | 330 | - 11,1 57
E6 24PSs § 340 | 1420 | 1350 | 240 | 1780 | 1555+80 | 390 | - 11,1 57

A = YcmaHoeneHHasi MOWHOCMb

B = CpedHuti pacxod (* npu pabomarowem rnaposeHepamope)
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6 LENEBOE W HENPEAHAMEPEHHOE UCIOJIb3OBAHUE
6.1 YCnoBua UCnosib3oBAHUA No HA3HAYEHUIO

Meyb cepumn B npegHasHaydyeHa Anga BblMeYku xne606ynqub|x N KOHOUTEePCKNX n3genun, He coaepxawnx
NeTy4dynx wunun rnerkoBocCrjiaMeHALNXCA BELLECTB. 3al'lpeLIJ,86TCFI NCMNonb3oBaTb €€ KaknM-nmbo apyrmm
crnocobom 6e3 paspeleHna npon3soanTena.

V|CI'IOJ'Ib3yl7ITe neyb B COOTBETCTBUMN C TEXHNYECKUMU peErlaMeHTamMun.
NEYb HE NPEOAHA3HAYEHA ONA UCMOMIb30OBAHUS BO B3PbIBOOMACHOW
ATMOC®EPE. OHA HE MOXET BbITb YCTAHOBNEHA UM UCMONb30OBAHA
B TAKOU CUTYALIUN.

6.2 CUTYALUU, B KOTOPBLIX NPOU3BOAUTESNIb CHUTAETCA
OCBOBOXAEHHbIM OT OTBETCTBEHHOCTHU

MponssoguTenb cumtaeT cebs 0cBoOOXAEHHBIM OT OTBETCTBEHHOCTU B Clyyae, €CNM YyCTAHOBIEHO, YTO MPOU30LLSIO
cnepywoulee:

MCTOYHMK NUTaHMA C TONNIMBOM, Hanps>keHWeM U 4acTOTOM, OTIIMYHLIMU OT YKa3aHHbIX Ha 3TUKETKe:
HeHaanexalwee ucnonb3oBaHue Nevu UM UCNONb30BaHNE ee HeKBanuhuuMpoBaHHbLIM NepCcoHanom
Ucnonb3oBaHue, npoTUBOpeYaLlee KOHKPeTHOMY HauMOHanbLHOMY UM MECTHOMY 3aKOHOAATeNbLCTRY.
HeBbInonHeHMe TeXHU4YECKOro o6cnyKMBaHUA B COOTBETCTBUM C YKa3aHUSIMU.

HecaHkunoHMpoBaHHbIe MoauUKaLMN UITN PEMOHT.

Mcnonb3oBaHue He OpUrnHanbHbIX 3anNacHbIX YacTen UMK 3anacHbIX YacTeWl, He OTHOCALLUUXCA K AJaHHOMN
Mopenu.

Hecob6nioaeHue, gaxe 4YacTM4HOe, MHCTPYKLUNA.

UckniounTtenbHble coObITUA

. MPP W TPAHCINMOPTUPOBKA
7.1 OBLUME NMNONOXEHUA

o [lpoBepbTe pasmepbl yNakoBKM N BEC ALLMKOB/KApTOHa, A51S NoAbeMa UCMOMb3yNTe BUMOYHbIA NOFPY3dMK Ui KpaH
NMoaxoAsLLero ToOHHaxa. Micnonb3oBaHne HENOAXOASALLErO NOABLEMHOrO 060PYA0BaHNA MOXET NPUBECTU K
TpaBMaM foaen 1 NoBpeXaeHuto Neyun.

e [py3onoabemMHoOCTb NoabeMHOro 060pyaoBaHuMs, a Takke ero NPoNopLMOHanNbLHOCTL BECY NeYN U BECY €€ YacTel
OOMKHbI ObITh BbIGpaHbl C y4ETOM MakcUManbHO AONyCTUMOro cBeca.

e Mcnonb3yiTe nogbeMHble CTPOMbI TONbKO B TOM CIyvae, eCn Ha HUX NpUKpenneHa Tabnuyka ¢ AaHHbIMK
npousBoauTenst U OTYETNMBO BUAHA rPy30N0gbEMHOCTD.

o [lepepn KaxablM NOABHEMOM MPOBEPSIATE CTPONbI: HE UCMOMb3YATE UX, ECININ OHN NOBPEXAEHbI, Nope3aHbl Unu
N3HOLLIEHbI, TaK Kak MOBpeXAeHNe CTPON MOXET NPUBECTU K NOBPEXAEHUIO NeYn 1 TPaBMUPOBAHMIO NIOAEN.

e He ckpyumBanTe 1 He CBsI3biBaiTE CTPONbI; CleaynhTe NHCTPYKLMAM MO 3KCnnyaTaumm, npegocTaBneHHbIM
MocTaBLLMKOM.

7.2 TPP NEYY B YINAKOBKE U BE3
Heobxogumoe obopygosaHue:
¢ Buno4HbIN Norpy3ymk (MMHUManbHas rpy3onoabemMHocTb Kr. 2500); n° 1
e CTponbl € KONbLaMM Ha KaXXAoN KOHEYHOCTU (MMHUManbHas rpysonoabLeMHocTb Kr. 5000); n°
2, pnvHa 4 meTpa;

n TCA N HUMATbCA HA ALIMKW, BCTABATL W WINW NPOXOANTL N HUMWU BO BpemsA noabema.

KonunyecTBO U KBanudukaumsa onepaTopos:

n. 1 “oby4eHHbIN NnoagbLEMHbIN pabounin”| ||| n. 1 “HekBanucuLuMpoBaHHbIM pabounin’ *

MHpmBuayanbHble cpeacTBa 3alWmUThbl:

I/ICﬂOJ'Ib3y17ITe 3alNTHYHO 06be I/|CI'IOJ'Ib3yI7ITe 3allNTHbIE Nep4YaTkn

UCNonb3ynTe 3alUTHbLIN LWNem
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0nsa pasrpy3ku 1 nepeMeLleHns ¢ NOMOLLIbI BUITOYHOIO NOrpy3vnka ENCTBYMTE cneayroLwmnm 060830M:
MomecTnTe BUNKKU noAa AWMK UNKN KOpOGKy.

MepaneHHO nogHMManTe SILLMK HACTONIbKO, HACKONIbKO 3TO Heo6XxoaUMMO Ans nepemMeLleHus.

Onycm-re AWMKK HA MeCTO, rAe OH AOJIXeH pacnonaraTtbCcs.

Ecnu neub noctaensieTcs ¢ getansmu 6e3 ynakoBku, C HUIMU MOXHO paboTaTb C MOMOLLBIO CTPOMN unu BpyYHyto. Mepeq
nogbEMOM MpoBepbTE Beca.

Heobxoammo 3apaHee onpefaenvTe N OCMOTPETH BCIO TEPPUTOPUIO, CBA3AHHYIO C NepeMeLLeHNeM Mneym, BKIToYas 30Hy, B
KOTOpPOW JOMKeH ObiTb NpMNapkoBaH TPaHCNOPT (FPY30BUK), U 30HY, B KOTOPOW AOMXHa ObiTb YCTAHOBMNEHA MNeyb, C TeM,
YTOObI OBHAPYXMTb HANNYME KOMACHBIX 30H».

7.3 TPAHCIMOPTUPOBKA
MoXHO WCnonb3oBaTh MioBble TPAHCMOPTHbIE CPEACTBAa MpYM YCMOBWM, YTO MX pasMepbl M PY30NOAbEMHOCTb

AOCTaTOYHbI.
Ecnu rpys Heobxoanmo 3aKpenutb Ha TpaHCNOpPTHOM cpeacTtBe, TO KpenneHwe OOJNKHO ObITb Ha ynakoBke, a He Ha

coaepXxXmmom.

7.4 XPAHEHUE

HesaBucumo oT Toro, ynakoBaHa neydb Unu HeT, AENCTBYIOT CreaytoLLue npasuna:

XpaHuTe neyb B KPLITOM CYyXOM MecTe.

Ecnu neyb He ynakoBaHa, 3aKpoWTe CrMBHbIE OTBEPCTUS, YTOGbI NpefoTBpaTUTL NonagaHue BHYTPb
HUX MOCTOPOHHUX NPEAMETOB, a 3aTeM HaKpPOWUTe ee NMEeHKOMW, YTo6bl NPeaoTBPaTUTL HaKoMeHue
NbIAY U rPA3MK.

Y6eauTtecb, YTO MECTO XpaHeHUs He NOABEPXKEeHO Ype3MepPHbIM NepenagaM Temnepatypbl (CM. rnaBy
9.2).

MonoxuTte KapTOHHbIE KOPOGKM C aKkceccyapaMmn Ha CKaMeWKy U HaKpOWTe UX NNeHKon

8 NOAroToBKA NMNMOWAOKA

BoixrnonHasi cuctema Ans Bbineyku NpoayKToB (Napa) AomkHa ObiTb BbINOMHEHA B COOTBETCTBUM C
OENCTBYHOLUM 3aKOHOAATETbCTBOM.

Mon forkeH 6bITb HECYLLMM, HE ocefaThb, BblpaBHUBATLCS M U3rOTaBNMBATLCS (Kak U CTEHbI) U3 HEFOPHOYEro
maTtepuarna; oH Takke JOMMKEH COOTBETCTBOBaTb TPEGOBaHNAM AeiCTBYIOLWEro 3akoHoA4aTenbCTBa AN AaHHOro BUAa

paboTt
MecTo ycTaHOBKU [OMKHO COOTBETCTBOBaTh A4EACTBYHOLIEMY 3aKOHOAATENbCTBY M 3aKOHOAATENbCTBY CTPaHbI

yCTaHOBKMW.
MecTo npoBeaeHusi paboT He JOMKHO NOABEPraTbCsl BO3AEWCTBUIO TEMNEPATYP, BNAXHOCTU UMK MbifK, KOTOpbIe
HexapakTepHbl AN nekapeH, 1 A0MKHO COOTBETCTBOBATL AEMCTBYIOLMM ANS 3TON AeATEeNbHOCTM HOPMaM OXpaHbl
OKpyXatoLLen cpeapbl U TMrmeHs!.

9 YCTAHOBKA
9.2 OMNPEAEJNIEHUE MECTOMNOJIOXEHUA

Bokpyr neun gomkHO ocTaBaTbCsi CBOGOAHOE NMPOCTPaAHCTBO He MeHee 10 cM, 4Tobbl n3bexaTe 0O6pa3oBaHUs KOHAEHcaTa u
o6ecneunTb Ge3onacHyto akcnnyaTaumio n TexHudeckoe obenyxmsaHune (UNIEN ISO 12100-2:2005) Cwm. gencreyioue
HOPMaTVBbl OTHOCUTENBHO TPEOYyEeMbIX MUHUMaTbHbBIX PACCTOSHUNA.

OcselleHne Ha paboyem mecTe AOMKHO COOTBETCTBOBATL AENCTBYIOLMM NPeAnMCaHnsaM: Nofb3oBaTenb HeceT
OTBETCTBEHHOCTb 3a CObnoaeHne aTux NpeanMcaHui.

B 3aBMCcMMOCTM OT TUNa neyu, Nonb3oBaTerb AOMPKEH NOATOTOBUTL NIEKTPUYECTBO U BbIMYCKHbIE UMW APEHaXHbIE OTBEPCTUS B
yCTaHOBMEHHbIX MecTax, YTobbl 06ecneyunTb NPOCTOTY NOOKIOUEHWS.
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9.3 OONYCTUMbIE NMOKA3ATEJIN OKPYXAKLWLWEUN CPEADbI

[lonycTumble 3Ha4YeHUs MapaMeTPOB OKPYXatoLWwen cpebl 4518 NpaBMIbHONM 3KCnnyaTauumn mawmHbl (cornacHo UNI
EN 12100-2: 2005).

Temnepartypa: ot 5 go 40 °C co cpegHen Temnepartypov He bonee 35 °C B TeueHne 24 4acos;

OTHOocuTenbHasa BnaxHocTb: 50% npu makcumansHon TemnepaType +40°C; 6onee BbicOKMe 3HaYeHUsI
OTHOCUTENBLHOW BRIAXXHOCTU JONYCTUMbI Npu 6onee HU3KOM TemnepaType.

BbicoTa Hag ypoBHeM MopA: OT ypoBHs Mopsa 4o 1000 m Hag ypoBHEM MOPS.

10 CBOPKA U PA3BOPKA

3akyrka, MOHTaX, PerynMpoBKka 1 UCNbITaHWUsI CEeAYLMNX YacTel ABMNSOTCA OTBETCTBEHHOCTLIO NOMb30BaTENS U
OOJDKHbI ObITb BbINOMNHEHLI 3a ero cyeT (cornacHo UNI EN ISO 12100-2:2005):

MapoBas Tpy6a.

F'mppaBnuyeckas cuctema.

Cuctema oTBoAa CTOYHbIX BOA,.

BHelUHAA 3neKkTpuyeckaa cucrema.

11 NOArOTOBKA K 3KCIJTYATAUUA
11.2 NMPEABAPUTEJIbHbIE COOBPAXEHWUA

CHavana ybegutecb, YTO NMeyvb He Obina noepexaeHa npu TPaHCMOPTMPOBKE U NEpeMeLleHun; B criyyae
NOBPEXAEHUS HeMeAneHHO coobwute o6 3TOM MNpoAasBuy WNU MNPOM3BOAMTENIO W MEPEBO3YMKY UMK
nvuy(am), oTBETCTBEHHOMY(bIM) 32 OpraHn3aLunio TPaHCNOPTUPOBKM.

Y6eauTech, 4TO AaHHbIe Ha Tabnunuke neyn COOTBETCTBYIOT NPeabsaBseMbiM TpeboBaHNAM.

OCTOpPOXHO OuUCTMTE MNedb, yAanue Nbifb .yAanute 3alUMTHYK MfIeHKY C HapyXHblX NaHenem neuu,
MeAneHHO ounwas ee, 4Tobbl ybeanTbCs, YTO Knewn NOnHOCTbI0 yaaneH. Ecnu aTtoro He caenatb, yoanute
BECb KI1el, OCTaBLUMNCH C MOMOLLIbIO KepocKHa uUnmn 6eH3mHa.

OTgenbHble Mogynun BbIBpaHHOW AnA NeYn KoHuUrypaumm (ecnm 4eMOHTUPOBAHbI) AOSMKHbI BbITb CrOXEHbI
Apyr Ha apyra v 4eMOHTMPOBaHbl HOKOBbIMM MaHENsAMu, 3akpenseHHbIMU APYr K OpYry COOTBETCTBYOLWLMMM
BUHTaMMW.

Kpome Toro, neyb JOrmKHa pacronaratbCs B XOPOLUO MPOBETPUBAEMOM MeCTe Ha pacCTosiHUM He MeHee 10
CM OT neBow GOKOBOM CTEHKM M 3agHen cTeHknm u 50 cM OT npasBon cTeHku. OTO pacctosHue B 50 cm
Heobxoammo ansa obecneveHns 4ocTyna B criydyae Heo6XoaNMOCTU TEXHNYECKOTo 0BCNYyXUBaHMS.

11.3 NOAKNIOYEHUE K ANNEKTPUYECTBY U BbITAXKAM

PerucTpaumoHHas un Beo— - Qo - o
nacnopTHas

Tabnuuka / )
CE

Bnyck
BOAbI

UHxekTOp
BOAbI

OnekTpomariu
THbIW KnanaH
BOAbI

CTOK BOAbI

Knemmnasa
Kopobka

3agHsaA cTeHKa NneKkapHoOW Kamepbl
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11.3.1 ANEKTPUYECTBO

MooknioyeHne aneKkTpoNUTaHnst HaxXoaUTCS B 3afHEW CTEHKE neyn (KnemMmmHasi Kopobka).

OnekTpocHabXeHne OOIMKHO MMETb UCMpPaBHOE 3a3eMIIEHNE B COOTBETCTBUM C AENCTBYIOLUM 3aKOHOAATENBCTBOM
COOTBETCTBYIOLLEN CTpaHbl B 00MacTu anekTpocHabXeHns: OTBETCTBEHHOCTb 3a 3TO HECET NoKynaTenb.
PekomeHayeTcs yCTaHOBUTL BbIPE3HYIO KOPOOKY C KNEMMHOWN KOPOGKOW (MPOKOHCYNbTUPOBATLCS CO CneumanucTom)
Ha UCTOYHMKE NMUTaHUA (Takke NOCTaBnsAEeTCH C rNaBHbIM BbIKMoYaTeNneM ¢ npegoxpaHuTensamm unu
MarHUTOTEPMUYECKUM BbIKMOYaTenem), K KOTOpOMy HEODBXOOUMO MOAKIIOUUTE BCE ANEKTPUYECKMe Kabenu kamep,
pacCTOEYHbIX LKAOB U BbITSXKEK.

Mpu BbINOMHEHMM paboT NO ANEKTPUYECKOMY MOAKIIOYEHUI0 HEOOX0AMMO cobntogaTe TpeboBaHUSA AENCTBYOLLETO
3akoHoaaTtenbcTBa. [oaKnoyYeHNe K ANEKTPOLLNTY OOIMKEH BbINOMNHATE KBANMPULMPOBAHHbIN 3NEKTPUK.

[nsa NoaKnoyeHnss aNeKTpruYeckom Kopobkn 1 Broka NUTaHUs UCnonb3ynTe cTaHAapTHLIN kabenb IEC goctaTtovHoON
TOMLLMHBI AN NOAKMOYEHNS K CETU U OPYIrMX NEKTPUYECKNX (PYHKLUMIA NeYn.

OTBETCTBEHHOCTb 3a ANeKTpMYecKoe NOAKMIYEHNE U Heobxoamnmoe anga aToro obopyaoBaHMe HeceT NokynaTesb:
paboTbl AOMKHbI BbIMOMHATLCA KBAaNUQULUMPOBAHHBIM TEXHUYECKUM CreLmanmcToM.

11.3.2 BOJA (TonbKo ANA NeKapHbIX KaMep, OCHaLleHHbIX MaporeHepaTopom)

o [lonoxeHue coegnHeHUs1 Ha 3aAHeN CTEHKe KamMep, pacCTOEYHbIX WKaPOB MU BbITSXKEK

o [wnameTp TpyO 2 AMameTpa rasa unuv aKBUBaneHTHbIN AMnamMeTp BHYTPEHHEro Ce4YeHus;

e %" razoBoe coeguHeHWe ANA NOAKIMIOYEHUSA K INeKTpoKnanaHy

¢ OO6GecneunTb 3anoOpHbIN KNanaH AnsA 6bICTPOro 3akpbITUA

e Ecnu Boga ocob6eHHO xecTkas (BbICOKasi KOHLEHTpPaLUA u3BecTHsAKa), He06XxoAUMO YyCTaHOBUTb
CMArYMTenb ANA NpefoTBpalleHUss o6pa3oBaHUA HAKUNKU U NOBPEXAEHUA NCNapuUTeNnbLHOro
obopyaoBaHuA, a TaKkke ons obecnevyeHus nyywero pesynbTarta oT NpoAyKTa.

e Tam, rae Boga oCOOEHHO XXecTKas Unu coneHas (BbiCOKasi KOHLleHTpauus xyiopa), nepea yCTaHOBKOM
cMcTeMbl HeOOXO0AMMO YCTAaHOBUTL €€ TaKuM 06pa3om, 4ToObI NpeaoTBPaTUTL BO3HMKHOBEHUE
KOPPO3UMn.

¢ B cny4yae BHe3anHbIX U3MeHEeHUW AaBlieHUA He06XoAUMO YCTaHOBUTb COOTBETCTBYHOLLUNA perynsaTop
DaBreHus.

¢ MwuHuManbHoe paBreHue Npu 3aMKHYTOM KOHType: 2,5 aTm.

Mopava BoAbI Ha NaporeHepaTopbl NeYn He AormkHa npesbiwath 12°F obLen xxecTkocTu (bpaHLy3ckme
rpagychil),

6,5 dH (Hemeukue rpagycbl) unu 8,4° (knapkckue rpagychi).

Wcnonb3oBaHne cmsAryuTenen ¢ MOHOOOMEHHBIMU CMOSIaMU CHUXKAET BPEMEHHYH XECTKOCTb BO/bI, HO B TO
Xe BpeMsi cCHxaeT PH 3HaueHus Huxe 7, 4TO yKasbiBaeT Ha KUCIOTHOCTb U, CriejoBaTeflbHO, KOPPO3NOHHYIO
aKTUBHOCTb BOAbl. KUCNOTHOCTb MOXHO HEWTpanu3oBaTh nytem gobasneHuns nonudocdatos yepes
cooTBeTCTBYOLWME Ao3aTopbl. Bo usbexaHune nospexaeHns naporeHepaTopoB U rMapaBnnyeckon yCTaHOBKM
pekoMeHayeTCs NPOBOAWTL aHanu3 BOAbl KBannULMpOBaHHbIM TEXHUYECKUM MEePCOHArIOM.

11.3.3 BbIXNOMN NAPOreEHEPATOPA

* [nA yaaneHus u3bbITOYHOro napa
*  Wcnonb3yemble maTepuasnbl U GUTUHIU CM. B AeNCTBYIOLLEM 3aKOHOAATENbCTBE CTPaHbl YCTAaHOBKM.
* [ObimoBas Tpyba Kpyrnoro ceyeHusi o6nagaet HauMeHbLWUM CONPOTUBNEHUEM ABUXKEHMUIO NapPoB.

* Tsara 3aBMCUT OT aTMOChepPHbIX YCNOBUM (BNaXHOCTb U TeMnepaTtypa) u oT BbiCOTbI (aTMoccepHoe
AaBrieHue).

* [ObimoBas Tpyba AomkHa Bcerga HaxoAUTbCA NoA AaBreHUeM ¢ eCTeCTBEHHbIM UM NPUHYAUTENbHbLIM
BbITS)KEHUEM.

* [unameTp gbiMoxoda ans scex moaenen: 100 mm

11.4 OMNbITHAA SKCMNYATALUUA NEYN
+ Y6eauTtechb, UTO BCe coeAMHEHUSs BbINOJIHEHbI Hagnexalwum obpasom.
* Y6eauTtecb, UTO HaNpsikeHMe NUTAHUSI COOTBETCTBYET HaNpsiXKeHUI0, yKkasaHHOMY Ha
Tabnunyke neyu.
* Y6eauTtecb, UTO 30HAbI (B NeKapHbIX KaMepax) TePMOCTaTOB NPaBUIIbHO YCTaHOBIEHbI Ha
CBOMX MecTax.
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3AlMYCK

3akponTe kamepy/ 1 ABEPb NEYN 1 3anycTUTe neYb.

YcTaHoBWUTE TemnepaTypy Ha NaHenu ynpasfieHust B COOTBETCTBMU C MPOLeAYyPON, ONMCAHHOW Ha CrieayoLem
rpacuke.

OCTOPOXHO HN3 JOJIXKEH HATPEBATBbCA NOCTEINEHHO
(4J1A CHWKEHWA PUCKA OBPA30OBAHUA TPELLINH)
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11.4 OBYYEHUE NPOU3BOOCTBEHHOIO NMEPCOHAINA

Meub npegHasHavyeHa Ana  NPoOdEeCCMOHaNbHOrO  MCMOMb30BaHWS, OMepaTop  [AOMMKEeH  WMEeTb
NoATBEPXKAEHHbIV ONbIT 3KCNyaTaumMm 060pyaoBaHNa cpedHeln CNOXHOCTU, a Takke OOMKEeH YMeTb YnTaTb
¥ NOHMMATb MHCTPYKLUMU NO 3KChnyaTauuu.

TexHn4ecknii cneuuanucT M3roToBuTens (UnuM gpyroe nuuo, OTBETCTBEHHOE 3a 3Ty 3ajady) nposegeT
obyyeHne nepcoHana aKcnnyartauum neyu.

TexHun4eckniA cneumanucT OomkeH ybeauTbeCsl, YTO YCTHblE WMHCTPYKLWMU U UHCTPYKUWW, W3NOXEHHbIe B
PYKOBOACTBE, MOHATHbI. [ocne aToro y Hero 6yaeT noanucaH AOKYMEHT, NOATBEPXKAAOLWUIA, YTO 0ByyeHne
MPOLLMO M TO, YEMY Ero Y4nnu, 6bIno NOMHOCTHIO MOHSITHO.

12 SKCIMNNYATAUUA

OBLUIUNE INMOJIOXXEHUA
BHuMaTenbHo cneayvite cogepxaHuio 4aHHOro JoKyMeHTa u cobniogarite obwue npasuna EC no
NPeAoTBPALLEHNIO HECHACTHLIX CITyYaeB N HaLMOHarbHbIE 3aKOHBI.
He 3anyckaiTe neyvb Npy CHATbIX 3aLUTHBIX NPUCNOCOBNEHNSX.
He cHumawTe ycTaHOBMEHHbIE Ha NeYn 3alUUTHbIE UMW NpeaoXpaHUTeNbHbIE YCTPONCTBA.
lMepcoHan JomkeH crnegoBaTh BCEM MHCTPYKLUMSAM MO TeXHMKe B6e3onacHOCTH M MpegoCTOPOXHOCTY,
npMMeHsaeMbIM K npubopy.
Bcerga ncnone3ynte cpeactsa MHAMBMAYANbHOW 3alLMThl, yKa3aHHbIe B OOLUMX NpeanucaHusax no
NpeaoTBPALLEHNIO HECHACTHLIX CITyYaeB N roCyAapCTBEHHbIX AUPEKTMBAX, U CrieAynTe NHCTPYKLNAM,
npuBeAEeHHbIM B JAHHOM PYKOBOACTBE.
JKkcnnyaTupyloLlas opraHnsauns He JOMKHa OCYLLEeCTBNATb Kakue-nMbo onepaumm nnv BMeLlaTenbcTaa no
CODCTBEHHOW MHULMATMBE, HE BXOASALME B Chepy ee KOMNETEHLNN.
OnepaTopbl JOMKHBI NHHPOPMNPOBATL BbILLECTOSLLEE PYKOBOACTBO O MoObIX Npobrnemax unu onacHbix
CUTyauUsiX, KOTOPbIE MOTYT BO3HUKHYTb.
Mon BOKpyr neyu, Hapsgy € ngeanbHbIM BbipaBHMBAHUEM, AOMKEH ObiTb BCerga YMcTbiM 1 CBOOOAHBIM OT KaKmx-
nmMbo NpenATCTBUN.
Kaxgbln geHb, nepeq 3anyckom neyuv, npoeepante, paboTaroT nNm Bce BbIKMOYATENN, 3aLUUTHbIE YCTPONCTBA 1
Apyrve anemMeHTbl ynpasneHus.
BkntoyariTe nevb TOMbKO NOCEe NPOBEPKM OTCYTCTBMS MOCTOPOHHUX NPEAMETOB UMK NI0GEN B OMACHbIX 30HAX.
Mo okoH4aHWKM kaxaon paboyer CMeHbl OTKIYaNTe AMEeKTPUYECTBO U BOAY.
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12.2 NAHEJW YNPABJEHUA

CTAHOAPTHASA MAHEJb YNPABJIEHUA C LM®POBOU KITABUATYPON
YPABIJIEHUE B NMPOLIEHTAX %

3HaueHue BpeMeHun

3HauyeHue BLINEYKM

TeMmneparypbl

XK-Bupgeo

2 3
1 4
5 8
6

7

CeTeBoOM BbIKNOYaTenb BbiknovyaTtenb ocBelleHus

Bbikntovyatenb napa

KHonka HacTpoiku TemnepaTtypbl B Kamepe

KHonka YcTaHOBKa NPOLIEHTHOrO COOTHOLUEHUSI MeXAY NOTOJIKOM U NOJIOM
KHonka HacTponkn BpeMeHM BbINe4Ku

KHonka HacTpoWnkn BpeMeHu nogayv napa

KHonka YMeHblueHne 3Ha4YeHusi

KHonka noaTBepxaeHusi Hactpoiku (ENTER)

KHonka yBenun4yeHns 3HaYeHusi

KHonka BpeMeHM Havyana BbINneyku

XN~ WON=

21



TEXHUYECKWUE NAHHbIE

YnpasneHue XK-gucnneem ¢ cMHUM unu 6enbim oHOM
BHyTpeHHMe Yackl ¢ 06CcnyxMBaeMbIM akKkyMynsiToOpoMm
Tepmonapa tuna "J".

Onektponutanue: 230 Vac

BBENEHWE

OTa naHenb ynpaeneHuna KOHTponupyeT:

TemnepaTtypa BHyTpu nekapHon kamepbl MAX 280°C (PA e PS), MAX 350°C (PZ)

MpoueHT MOLWHOCTK Ans nona, nepeaHen NaHenv U NOTosika (B BapMaHTe MCNONHeHUs B %)
TemnepaTtypa nona v notornka (B AByXTeMrnepaTypHOM UCMOSTHEHWM)

Bpemsi BbINe4Yku (Tanmep ¢ BHYTPEHHUM yNpaBfieHMeM 3BYKOBbIM CUTHaNoM)

Bpems Bnpbicka napa (4ns Bepcuii ¢ KaMepHbIMM naporeHepaTopamm)

OTnoxeHHbIN cTapT (1 NNK 2 exxegHEBHbIX CTapTa Ha Bce AHWHeaenwn)

30 ABTOMaTU4YECKMX NpOorpamMm, KOTopble MOryT ObITb YCTAHOBMEHbI MO MEPE HEODXOAMMOCTU

MapameTpbl MalMHbI (HEKOTOpPbIE 3aLMLLEHbI NAponeM, AOCTYM K KOTOPbIM MMEIT TOMbKO aBTOPN30BaHHbIE
cneunanucTbl).

C knaBuaTypbl nog XK-gucnneem MOXxHo nepemeLaTs Kypcop No pasnuyHbIM MeHH0, a BbIGop unun nogreepxaeHve
MEHI0, UNN peaakTMpoBaHMe napameTpa, BO3MOXHO HaxkaTnem kHonkn ENTER.

Kypcop onpegensieTcs kak nosuvumsi, otobpaxxaemas Ha XKK-gucnnee, kotopasd Muraet, Koraa ero aHavyeHve (ganee
- 3agaHHoe 3Ha4YeHne) MOXeT OblTb UIBMEHEHO U PUKCMPYETCH, KOrga OHO OTOBpaxaeTcs unu NoATBepXxaaeTcs.

UTOObI MOKNHYTL CTPAHWLYY Y BEPHYTLCS K NpeablayLLyM MEHIO UMK CTpaHULaM, Kypcop AOIMKeH ObiTb NepemelleH
Ha NepBblii NapaMeTp Ha CTpaHWLE BUOEO W NepekrovaTesib A0MKeH GbiTb MOBEPHYT BEBO A0 OTOGPaXKeHUs
CTapTOBOW CTPaHMUUbI.

Mporpamma Ne "00" - aTo nporpamma "PykoBoAcTBO", B TO BpeM4 kak octanbHble Ao Ne "30" - Bce aBTomMaTnyeckue
nporpamMmei.
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Tun cdyHkumoHnposaHusa (OFF; ECON unu EXTRA)

Bbi6op aBTOMaTnyeckom nporpammbi (30)

HacTpowka napameTpoB ynpaBrneHus

DaTa, BpeMs 1 OTNOXEeHHbIN CTapT

Lukn Bbine4ykn Ctapt/CTon

YcraHoBka Temnepatypbl MAX 280°C (350°C)

YcTaHOBKa NPOLIEHTHOrO COOTHOLLIEHUSA MOLLHOCTU ( NOJ1, NepeaHsAs YacTb, NOTOJIOK Neyu)

YcTtaHOBKa BpeMeHM BbINeYku (B MUHYTaxX)
YcTtaHOBKa BpeMeHM nopayum napa (B cekyHaax)

OWeNohA~WN=

X. MonoxeHune Kypcopa: OkoLWwKO, BbiAeNEHHOE TEMHbIM

23



NnPOrPAMMUPOBAHUE
YcTaHoBKa TemnepaTypbl B nekapHon kamepe MAKCUMYM 280°C (350°C)

3HaueHve (1) aTo pakTUyeckas Tekyllas TemrnepaTypa B NekapHON kamepe.

UTobbl YyCTaHOBUTL TEMMEPATYpPY BbiNeYkn, Haxmute kHonky_Temaeparyvpa (o6o3HavyeHa 3HaUYKOM &i). Haxmute
Enter, u HauHeT MuraTb paHee 3agaHHoe 3HaveHue (2). C NOMOLLbI0 KHOMOK + 1 - MOXHO pefakTupoBaTb 3Ha4YeHue
(2); ons noaTBEPXKAEHMA 3aaHHOro 3HadeHus HaxmuTe Enter ewe pas, n 3agaHHoe 3HayeHne nepectaHeT
MuraTb, COXpaHsis B NaMsTK AaHHble. Ecnu moamndukaumnsa npoucxoanT Npu akTUBHOM LUKNE BbINEYKKU, TO 3Ha4YeHne
He CoXpaHAeTCHa U BO3BpalLlaeTcs K paHee 3aJaHHOMY 3HAYEHUIO AN CreayioLLen BbIMeYKN.

OF F |z{oeMENU START
1
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YcraHoBKa MPOLUEeHTHOro COOTHOLWeHnA MOLWHOCTHM nona

HaxaTtnem kHonku % nepemecTuTe Kypcop Ha 3agaHHoe 3HadeHve MowHocmu fgona (3). Haxwvute Enter,
N3MEHUTE 3Ha4YEeHME C NMOMOLLLbIO KHOMOK + U -.

NB. Cymma npoueHToB noTtonka/nona scerga 6yaet makcumym 100% . [Ina noaTeepxaeHUs 3HayeHust
HaxmuTe Enter u BoingnTe us asbl HacTponku. Pekomengyemas HacTponka 40%.

oF F|Beemeny| L] |steer

169 %
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HacTtpoika MowHOCTHN nepeaHen YacTm

HaxxaTtuem kHornkun % nomecTtute Kypcop Ha 3agaHHoe 3HayveHne_MouwHoctu nona (4). HaxmuTe
Enter n nsmeHute napameTpsbl ¢ noMoLLbio + 1 - (100% - 3TO nporpaMMupyemMblii MakCUMyMm)
[ns noateBepxaeHust 3HadeHna HaxkmuTte Enter n octaBbTe (hasy HacTporKu.

Pekomengyemasi HacTpoika 10%, koTopasi MOXET ObITb U3MEHEHA B COOTBETCTBUN C BUAOM
n3genun n notpedHocTamu.

oF F(E3eejrer| CE] st

169
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EJ?

YcTtaHOBKa MOLLHOCTU NOTOJSIKa

HaxaTtuem kHomku % nomecTuTe Kypcop Ha 3ajaHHoe 3HayveHne MowHocTtu notonka (5). Haxmute
Enter v wn3ameHuTe 3HadeHve C nomowpbko kKHONok + u - (100% saBnseTca nporpaMMmpyembiM
MakcumyMmom) [1na nogTeep>aeHust 3HadeHnsa HaxmuTe Enter n Boinante 13 dasbl HACTPOKMKU.

PekomeHgyemasi HacTpoika 60%, koTopas MoxeT ObiTb M3MEHEHa B COOTBETCTBMU C BUAOM U3AENUA U
noTpebHocTAMM.
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YcTtaHoBKa BpeéMeHU BbiNe4yKu

HaeeguTe Kypcop Ha 3agaHHoe 3Ha4vyeHne_Bpemsa Bbineyku (6) (00o03HayeHa 3Ha4YkoM @') HaxxmuTe Enter,
n3mMeHuTe 3HadeHune (99 MUHYT - 3TO MakCMMaribHOe 3Ha4YeHue, KOTOPOoe MOXHO YCTaHOBUTD).
[ns noaTBepXXaeHust 3HayeHnst Haxkmute Enter 1 nokMHbTE HaCTPONKY.

MENUI 5]

STRRT
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YcTaHoBKa BpeMeHU nogayu napa (TornbKo Ansi BepCUi ¢ AONOSIHUTENbHbIM NaporeHepaTopom)

HaBeauTe Kypcop Ha 3agaHHoe 3HaveHue BpemeHu nogayv napa (7) n Haxmute Enter. Haxumas knasuwm + u -,
n3MeHuTe 3HaveHune (99 cekyHa - 3TO MakCuMarnbHOe 3HaYeHne, KOTOPOEe MOXHO YCTAHOBUTD).

(7) nsa nogTeBepxaeHust 3Ha4yeHnsa HaxxmuTe Enter 1 NOKMHBbTE HACTPOWKY. B aTom pexume, npu
aKTBM3aunn LnKIa BblMe4kn, nap 6yp,eT BMPbICKMBaATbCA aBTOMaTU4€CKMN B Te4EeHNEe 3aaHHOIo BpeMEHMN.
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Py4yHas akTuBauums napa (ToNbKoO AnNsA BepCUM ¢ naporeHepaTtopom)

HasepguTe Kypcop Ha 3Ha4oK e (8) n, npn HaxxaTum kHomnku Map, nap ByaeT pacnpocTpaHATLCA BPYYHyto. B
3TOM cny4yae 3agaHHoe 3HadeHne Bpems Mopgayum Mapa ykasbiBaeT BpeMs cpabatbiBaHUS PyYHOro pexnma
npuroToBneHus napa (B cekyHaax). Ecnm otnyctutb kHonky Map, nogaya napa npekpaTuTcsa. OTOT pPexXuMm

MO>XXHO UCMONb30BaTh B Ntoboe BpemA.
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Tun ynpaBneHusa nutaimem (OFF, ECON unu EXTRA)

YUT06bl YCTAHOBUTL PEXMM YNPaBREHUs NUTaHNeM, NOMECTUTE KypCcop Ha Norne B NeBOM BepxHeM yrny (9) n
HaxmMuTe Enter. C nOMOLLBIO KHOMOK + U - OTpeaKkTUpynTe 3HaveHne:

e OFF (9) : Het ynpaBneHus (neyb pabotaeT Ha NOMHON MOLLHOCTM)
e ECON (10) : AKTMBaUuMA 3KOHOMan3epa
e EXTRA (11) : AKTUBaLuA AONONHUTENbHOMN MOLLHOCTHU

[na nogTeepxaeHus saHadeHnsa Haxmute Enter n Boinante ns asbl HACTPONKM.
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YctaHoBKa nporpamMmm

C nomoLubto nporpaMm MOXXHO 3anoMmnHaTb 3adaHHble 3Ha4YeHUd TemMneparTypbl, NPOLUEHTOB, BpEMEHU
BbINMEYKN 1 BMNpbICKa napa. ﬂle Hann4nm pas3syinyHblX NPOAYKTOB peKoMeHayeTCA NCnofb3oBaThb
pasfinyHble nporpamMmmsbl.

HaBeguTe Kypcop Ha MKOHKY 2 (12). Haxkmute Enter. KHonkamu + 1 - BbIGepUTE HY>XHYHO NporpaMmmy (Makc.
30 nporpamm).

YcTaHoBWUTE NapameTpsbl, kak ykasaHo Bbilwe (cM. naparpadbl ¢ 3.1 no 3.6). YTobbl coxpaHUTb NporpaMmy B
namaTb, HaxxmuTe Enter n octaBbTe hasy HacTporiku unu NOBTOpUTE NpOoLLeaypY ANs APYron NporpaMmel.

3adaHHoe 3HayeHue "l[lpozpamma” He Moxxem 6bIMb U3MEHEHO, ec/lu Ha Npu6ope 3anyuweH YUK ebirneyqyKu.

28



Bpewmsa Bbineykn CTAPT / CTOIN

Mepemectute kypcop Ha « CTAPT» (13) unu «CTOM» (14). HaxxmuTte Enter, n ycTpolicTBO

nepekntountcs B pexxum CTOI -> CTAPT pexnm unu Haobopor.

UHuankauua « CTAPT» (8) nokasbiBaeT, YTO Npubop oxnaaet akTuBaLmm LIMKNa BbINEYKU, Npu
HaxkaTtum Enter 3anyckaetca uvkn v B none otobpaxaetca «CTOlM» (9) , ogHOBPEMEHHO C 3TUM
TariMep BPeMEHU BbINeYkn B pexmme obpaTtHoro otcyeTa (16) 1 Ha 3Hauke YacoB (15) nokasaHo

BpaLLleHne no YacoBOW CTPErKe.

| RU

Mo OKOHYaHMU NPUrOTOBIIEHUS AKTUBMPYETCH BHYTPEHHUW 3BYKOBOM curHan u muraet «CTOIM», 4Tobbl
BbIKITIOYNTb 3BYKOBOW CUIHamn 1 3aBepLuMTb LMK NPUroToBneHus, Haxmure Enter, 4Tobbl cHoBa nosiBunoch

coobueHne «CTAPT».
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HacTtpownka 4yacoB
HaseguTe Kypcop Ha 3HauyoK @ (17), HaxxmuTe Enter u, nonas Ha cTpaHuUy MeHIo «Bpemsa», Haxmnte Ha

3Ha4oK (18) uTOObI YyCTAHOBUTL TEKYLLYIO AATYy U BPEMS.

MepemecTuTe Kypcop AN nepexona K ycTaHOBKe AaTbl U BpeMeHu YyacoB (19), HaxxmuTe knasuwn + 1 - Ans
Bblbopa napameTtpa, HaxmuTe Enter ans nepexoga B pexuM YCTaHOBKW, YCTaHOBUTE 3HAaYeHWE M CHOBa
HaxmMuTe Enter Ans noaTBepXaeHUs U COXpaHEHUs 3HaYeHWs!, YCTAaHOBIIEHHOMO B NaMSTU.

143

ﬁESB"C

18 f
MeHio Bpems

Date: BB/ 16—
Week Dags. WED

Hours-Min. 11.18

YcTtaHoBKa gatbl U BpemMeHu
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HacTtpoWka oTnoxeHHoro ctapta (exxegHeBHO UNU exXeHeaenbHOo)
HaBeanTe Kypcop Ha 3Ha4oK @ Haxxmute Enter n, nonae Ha cTpaHuLy MeHIo "Bpems”, HaXKMUTE Ha 3Ha4Y0K

OTJIOXXEHHOTO cTapTa (20) . YTObbI aKTMBMPOBATL OTIIOXKEHHbIV CTAPT, BKIIOYNTE €70 C COOTBETCTBYOLLEN
cTpaHuupl (21) . YcTaHoBUTE BpeMs U AeHb Heaenu, B KOTOPbIA AoMKHA ObITh 3anyLleHa kamepa neun (22).
Ecnv oTnoxeHHbIN CTapT akTMBEH, Ha FMaBHOW CTpaHuLe, YCTPOMCTBO OTOGpaswuT AeHb Hepenu / Bpems,

yCTaHOBJ1IEHHOE A51d 3anyCKa Mneyun, 3Ha4okK TEKyLlJ,eIZ AaTtbl U BpeMeEHU Eﬂ I'Ile yCTaHOBJ1IEHHOM Ha

npnbope BpeMeHun 3anycka npubop 3anyckaeT HarpeB Kamepbl 0O TemnepaTypbl, 3a4aHHOW B nporpaMmme
00 (py4Hoe unu npeaBapuTensLHOE NPOrpaMMupoBaHme).

MeHio Bpems

Delaued Skark.

MOM:  OFF
TUE: OFF 21
WED:  OFF
THU:  OFF

Y
Delaged Skark. OFF

MOM:
TUE: OFF
WED: OFF 22 ]
THU:  OFF

) 4

31



MporpammupoBaHMe napamMeTpoOB MaLUUHbI
Hasegute kypcop Ha « MEHIO» (23), Boiasi B MeHI0 HacTpoek, HaxxmuTe Enter.

Tonbko 0715 a8mopu308aHHbIX Crneyuaaucmos, ecriv 3Ha4okK E] (24) BbibpaH B MeHto MapameTpbl
MaLUMHbI, He06Xx0aMMO BBECTM Naporb (25) Ansa AocTyna K HacTPonKe NapaMeTpPOoB MaLLVHbI.

OF F|E300 STHRT
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MporpammunpoBaHMe NnapamMeTpPoB MaLLUMHbI HA YPOBHE NONb30oBaTens
Ha cTpaHuLe MeHIo HacTpoek BuibepuTe 3Ha4ok (26) ans Bxoaa Ha cTpaHuuy MeHro nons3oBatens

26

=@

MeHI0 HacTpoek

I PARAMETERS

P12 E
pe: YES
P3: *C
P4 EUR
PS: 1

MeHI0 nonb3oBaTens

MapameTpbl, KOTOPbIE MOTYT GbITb M3MEHEHbI (MPY MOMOLLM KHOMOK + U1 -), CneayroLLme:

P1 | KontpacTt XK-Bngeo oT -50 po +50
P2 | ®oH XK-ancnnes Fonybon : HET nnm
oenbin : A
P3 | EauHuubl namepeHuns °C or °F
TeMmneparypbl
P4 | Tun patbi EBpona : peHb/mecaud/rog nnu
CLUA : mecsu/pgeHb/ron
P5 | KonnyecTtBO OTNOXEHHbIX 1unm 2
eXeAHeBHbIX CTapToB

NB.
Ecnu napameTp PS5 ycTtaHoBneH Ha 2, KacaTenbHO OTIIOXEHHOro cTapTta cM. cTp.31, Ha 3KkpaHe MeHIo
nonb3oBartens 6yayT otobpaxaTtbcs 2 pasa B AeHb.
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OTto6paxeHue Bepcum MO

;E]

MeHI0 HacTpoek

Mame. CPfEuU V.

Checksum.

Dakte. ~FaSh Pt

c. 1

c1Bu

MeHro Bepcun MO

34
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Ha cTpaHuLe MeHI0 HacTpoek BbibepuTe 3HaYOK (27) Ansa BxoAa Ha cTpaHuuy MeHio Bepcusa nporpammMHoro obecneyvyeHus.



LMOPOBAA NAHENDb YNPABJIEHUA

YNPABNEHMUE TEMMNEPATYPOM (MOTOJIOK

TemnepaTypa
MOTOJKA

PNoOoRWN A

KK-
BUAeo

Bbiknouva
Tenb
nUTaHuaA

KHonka ans ycTaHOBKM TemnepaTypbl KaMepbl

KHonka ans HacTpomnku TemnepaTypbl NOTOJKa U nona
KHonka ans ycTaHOBKU BpeMeHU BbiMeYKn

KHonka gans yctTaHOBKM BpeMeHU nogaym napa
KHonka MeHblueHUs1 3HaYeHus (-)

KHonka noaTBepxaeHusi Hactpoku (ENTER)

KHonka yBenu4yeHus 3HavyeHus (+)

KHonka 3anycka uuvKrna BbINne4yku

35
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TemnepaTtypa
NonA

Bbikn ocBelueHus

T Bbikniovartens napa




HACTPOWKA TEMMNEPATYPbI B ABYXTEMMEPATYPHOM PEXWUME

AL B B
OF F|fed@a|MEHL E&g

Sk

E
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Tun dyHkunoHupoBaHusa (OFF; ECON unu EXTRA)
Bbi6op aBTOMaTn4eckmux nporpamm (30)
Hactpowka napameTpoB ynpaBneHus

[aTa, BpemMsi U OTNOXEHHbIN cTapT

LUukn Bbine4ykn Ctapt/CTon

YcraHoBKa TemnepaTtypbl nona Kamepbl
dakTuyeckasa TemnepaTtypa nosna Kamepbl
YctaHoBKa TemnepaTtypa noTosika Kamepbl

. dakTnyeckasa TemnepaTtypa B NOTOJIKE KaMepbl
0. YcTtaHOBKa BpeMeHMU Bbine4vyku (B MUHYTaX)

1. YcTaHoBKa BpeMeHU noagayum napa (B cekyHaax)

S9Nk~ LON=

X. NMNonoxeHune Kypcopa: OKoOLWKO, BblAeNeHHOe TEMHbIM
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NPOrPAMMUPOBAHUE

Hactpoika TemnepaTypbl nona B nekapHoun kamepe, MAKCUMYM 280°C (350°C)

3HaueHue (1) - aTo hakTUyeckas TekyLlas TemnepaTypa nona nekapHowm kamepbl.

HaxmuTte kHonky Temnepatypa (0603HauYeHa 3Ha4YkoM & ) 1 C MOMOLLIbIO KHOMOK + 1 - NepeMecTuTe Kypcop Ha
3agaHHoe 3Ha4eHue.

(2)_ Iemnepatypa nona. Haxmute Enter (Haxxmute nepekniovaTtens) U Korga Ha4yHeT Murate YCTaHOBIEHHOE paHee
3Ha4eHue, ero MOXHo 6yaeT M3MEHUTb C MOMOLLIbIO KHOMOK + U -,

UTtobbl NoATBEPAUTL YCTAHOBMNEHHOE 3HaYeHne, Haxmute Enter ewwe pas. 3apgaHHoe 3HavyeHWe nepecrtaeT MuraTb
N coxpaHsieTcs B namATu. Ecnn mogndmkaumsa npoMcxogmT Npy akTUBHOM LIMKIE BbINEYKW, TO 3HA4YEHNE He
COXpaHsieTCs U BO3BpaLLlaeTcs K paHee 3aaHHOMY 3Ha4YeHUIO.
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YcrtaHoBKa TemnepaTtypbl NoTosika B nekapHon kamepe - MAKCUMYM 280°C (350°C)

Bce ocmanbHble napamempbl U HaCMPOUKU aHas102uYHbl napamempam u
Hacmpolikam npedbidyujeli enaebl (CmaHdapmHas yugpoeasi naHesib).
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3NEKTPOMEXAHUYECKAS NAHENDb YNPABINEHMSA
(onuums)

l.apa

BblKI OCBELLEHUA

CETEBOW BbIKI K

L—

NOACBETKA NMOTONKA |/

TEPMOCTAT
NOTONKA
MAKCUMYM 280°C
(350°C)

TEPMOMETP

NMOACBETKA NOJA
TEPMOCTAT MNOMNA
MAKCUMYM 280°C
(350°C)

NEPEKN

MAPOTEH-PA:

0 = BbIKI

1=BKn BbIKN MAPA

WWW.OUTOPA-2006.00M - surapa@europe-zons.com

Bknounte naHenb ¢ NOMOLLbLIO CETEBOrO BbIKntovaTens.
CBeT BKIIOYaeTCA WNM BbIKNOYaeTCA aBTOMaTM4YEeCKM MPU HaXaTuM Ha BbIKMOYaTenb MUTaHWUA.
YcraHoBuTEe Tpebyemyro Temnepatypy ANnsi MOTOSIKa/MOTONKa Ha COOTBETCTBYHLWMX TepmMocTaTax
Motonok/Mon.
MopacBeTka noTonika/mona BK/HOYAaeTCA NpPU BKAOYEHHOM MUTAaHUM HarpeBaTeNbHbIX 3J1IeMEHTOB.
TepmomeTp oTOoOpaxKaeT TONbKO CPEAHIO UHAWKATUBHYK TEeMMepaTypy Kamepbl, HE KOHTPONUpYS
ee. B BapuaHTax MCNONHEHMWA, OCHALUEHHbIX MNapPOreHepaTopoM, C NOMOLbLIO MepekKnYaTens
naporeHeparopa MOXHO aKTUBMPOBaTb MOLHOCTb MNaporeHepartopa, ynpaBrisieMyl0 C NOMOLLbIO
BCTPOEHHOro TepmocTaTa (oTtkanuépoBaHHoro npu 180°C).
[Ansa nogauv napa HaXXMuUTe KHOMKY BKIIOYEHUs1 napa B Te4yeHue Heo6xXxoaAMmMoro BpeMeHu (MakCumMym
5 cekyHp).

ICE 11 ¢ 4 1140 NCd Rd 1108020V ! VI 1104d8d 1di)
Ana Bbine4ykyM nuuubl UM aHaNoOrUYHbIX NPOAYKTOB MMEEeTCA 2 TepmocTata U TepMOMeTp C
TemnepaTtypou go 350°C.
[nsa Bbine4ykn xneba n KOHAUTEPCKNX U3AENUA HacTpomnka Ao 280°C.
C aneKTpomMexaHU4YecKon naHenblo ynpaBneHUsi TOYHOCTb 3afaHus TemnepaTypbl U pacnpegeneHus
MOLLIHOCTM HUXe, a C L poBOM NaHeNbIO yNpaBrieHUs - Bbille.
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12.3 SKCIMIYATALUA

12.2.1 O[IMCAHUE PAGOTbI MALLUHbI
BBO[ B 3KCMNINYATALMIO MNEKAPHOW KAMEPbI BE3 MAPOMEHEPATOPA
KoHKpeTHble MHCTPYKL MU Mo paboTe ¢ npubopamu NpuBeaeHb! B KOHLIE AHHOTO pyKOBOACTBA.

MPUMEYAHME: 3neKkTpoHHble Npubopbl o6ecneunBaloT 605ee TOUHYI U COBPEMEHHYIO
perynupoBKy ne4yn. OgHako no onpeaerieH1Io 3TO O4YeHb AeNMKaTHbIA MHCTPYMEHT MO CPaBHEHUIO C
TPaAULMOHHbLIMM 3NEKTPOMEXaHUYECKUMU UHCTPYMEHTaMMU.

[na nyywen KkOHcepBaLUN PEKOMEHAYETCA crerka HakumaTtb PYYKU Ha 3NEeKTPOHHOW NaHenu u He
CTy4YaTb M He HAXXUMaTb Ha Hee CIINLLKOM CUNBLHO.

MaHenb T3H BxogHOM YacTn MpyxwuHa MaporeHepaTtop T3H noTonka
ynpaBneHus Asepu

JNlamna

B . - "

S—— A RS S e . o B B R
.
Y / . . . . . .

Usmeputens

T3H BxoaHoW Yactn
MOLYHOCCTH

T3H Husa

lMpaBas cTopoHa Kamepbl - CTOPOHA KOMMOHEHTOB
3ANYCK KAMEPbI C MTAPOITEHEPATOPOM (ans Bepcuin, noctaBnseMbIiX C NaporeHepaTopom)
Mepen nogaven napa HEO6XOAUMO BKIIOYUTL NaporeHepaTop 1 NnogoxaaTe He meHee 40 MUHYT, YTOObI
OaTb reHepaTopy 3aKkoHYUTb hbasy nNpeaBapuTenbHOro Harpesa. Ecnu aToro He cgenatb, TO Boga
Heme[JTEHHO MOKMHET MECTO BbIrpy3Ku naporeHepartopa, 1 nap He 6yaet BoipabaTbiBaThCs. TepmocTaT
BHYTPM NaporeHepaTopa HacTPOEH Ha 3aBoAe NpuMmepHOo Ha 180°C, 4To rapaHTMpyeT ero HopMarsnbHYy
paborty.

OoTBO[ NAPA

Bbinyck napa, oGpasytoLierocs B nekapHoi kaMmepe, OCyLLECTBAETCS NPu MOMOLLM PYYKK, PACMOSNOXKEHHON
criepeau cnpasa BBEPX MO NPaBoO CTOPOHE Meyu.

Korga pyyka noBepHyTa BreBO, BbINyCK OTKPLIT, @ BIPABO 3aKpbIT.

KnanaH napoBou kamepbl
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OMUCAHUE BbITAXKU N COOTBETCTBYIOLLUX KHOMOK YMNMPABJIEHUA

Mepeauss
CTOpoHa
BbITSKKN

OpraHbl
anasneuml BbITAXKOW

RU

KopoGka

KoHpaeHcaTop napa

3l'|eKTpH‘leCKaﬂ KnemMmmHas

OtBoA napa

KoHaeHcaTop

MaHenb ynpaBneHUs BbITSXKKOU
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KoHpgeHcaTop napa (onuus)




OMNMUCAHUE PACCTOEYHOIO LUKA®A 1 COOTBETCTBYIOLLUMX KHOMOK YMNMPABJIEHUA

MaHenb ynpaBneHus pacnonoxeHa cnpaea oT Wwkada crnpaea HaBepxy, a BHyTpu LWkada crnesa Ha neBo
CTeHe pacrnornoXeH rmrpoTepMocTaT Ans perynupoBaHus TemnepaTtypbl U BMNaXHOCTMU (OMNLMOHANBHO).

MaporeHepatop
(onums)

OpraHbl
ynpaBenexus
wkacom

HarpeBaTenbHbiit aneMeHT
HarpeBaTens

Knemmnas
Kkopo6ka

PeunpKynaumMoHHbIN
BEHTUNATOP

OneKTPoMarHuT 1 Bnyck
BOAbI

TNamna

‘ Bopa

CeTeBOi1 BbIKI BbIkn ocBelleHus

MaHenb ynpaBneHus
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A) PerynupoBka Temnepartypbl
B) He ucnonb3syetcsa

B) PerynupoBka

BMaXXHOCTU BO3Ayxa B
npoueHTax

AHATIOIOBbI TMFPOTEPMOCTAT (neBas cTopoHa BHyYTpy Wwkada) UCMONb3OBAHUE PACCTOEYHOIO
LUKA®A C YBIMAXHUTENEM (onums)

Ha naHenu ynpaBneHust wkaga MMeeTcs nepekniovatenb ¢ NOACBETKON ANS BKMYEHUS U BbIKITHOYEHMUS
nogaun napa B pacCToeyHOW kamepe. 3arpy3ka BoAbl B MaporeHepaTtop OCYLleCcTBNseTCcs
aBTOMaTU4YeCKU, a OTHocuTenbHasa BrnaxHocTb Bo3gyxa (RH%) perynupyetca ¢ nomoublo
rMrpoTrepMocTaTta Ha BHYTPeHHel CTOpPOHe LKada.

NB): 3eneHasi KOHTpofibHasi namnodka (BHYTpM LWkada psSAoM C NPefoXpaHUTenbHbIM TEPMOCTaTOM)
3aropaeTcs BO BpeMsi HopMarnbHoOW paboTbl, BbIKMOYaeTcs npu cpabaTtbiBaHUM NpPefoXpaHUTENbHOMO
TepMocTaTta, cbpacbiBaeTcs BpPY4YHYO (KpacHasi KHOMKa) M YyKkasblBaeT Ha HanuyiMe Mena BHyTpU
naporeHeparopa.

PeunpKynAauMOHHbIN Bbinyck 3eneHbIn MpepoxpaHutenbH NaHenb
BEHTUNATOP napa CBeTOANOAHbIN bl TepMoOCTaT ynpaenenus

MHAuKaTop

= Fwe

{ — ]
Namna
wkada
. : '1‘

Li-8-

BHYTPEHHAA ETEHA KAMEPbI
12.2.2. UKKIbI 3AMYCKA U OBKATKU

Bo BpeMsi Lukna obkaTkv He HY>KHO MPEeAnpPUHMMATh HMKaKMX 0CobbIX Mep NpedoCTOPOXXHOCTY Npu paboTe ¢
neybto. [locTaToOuHO NPOBEPUTL, YTO TEMMEpaTypa B NEKapHO kamepe U Bce paboure Luknbl paboTatoT Tak,
KaK yka3aHo BbiLLe.



13. HUCTKA

UncTky Heo6xoanMo NPON3BOAUTL MOCIE BbIKMIOYEHNS MABHOMO BbIKMOYaTENs U roperky, a Takke nocre
3aKpbITUSI BOASIHOTO KranaHa; AyxXoBKa Takke AoJhkHa OblTb BbIKIOYEHA Ha HECKOMbKO YacoB, 6e3
OCTaTOYHOV BbICOKOW TEMMEPATYPbI BHYTPMW.

Heco6niogeHune aTux NpaBun MOXeT NPUBECTU K Cepbe3sHbIM TpaBMaMm Mioaei Unu matepuanbHoMy yiiepby,
1 B 3TOM CIyyae Npov3BoaMTeNb OCBOOOXAAETCSH OT OTBETCTBEHHOCTM.

13.1. OBCNTYXXUBAHUE: UCMOJIb3YEMbIE MATEPUAJIblI U UHCTPYMEHTbDI

Vicnonb3aynte BoAy, AeHATYpUPOBaHHbLIN CNUPT UK
HEPXABEIOLLAA aHarnornyHble CpeacTsa U NPOTUPaNTe YNCTON TKaHbHO.
CTAIb
CTEKIIA OBEPEMN: Ouuwarite TONbKO B XONTIOAHOM COCTOSIHMM BOLOW UMK CIMPTOM.
HU3 I'IEKAPHOF1 O'-IVILLI,aVITe NMblf1ecocoMm.
KAMEPbI:
NMAHEJb OunLanTe MSIrkom Cyxom TKaHblHO.
YMNPABJIEHUA:
ANEKTPUYECKASA OuvunianTte NbINECOCOM.
YACTb:

13.2. YACTOTA OBCJTYXUBAHUA

KAXObIU OEHDb: lNekapHasa kamepa 1 NPOTUBHM.
KAXOYIO HEQENIO: [Bepwu 1 cTekna Asepen, YNNoTHEHNS U NaHenb ynpasnieHus.
KAXObIN MECAL: [Buratenu n BEHTUNSTOPbI, ANEKTPUYECKNE YACTU, BHELLHUE YACTM NeYu.

13.3. MATEPWAIJIbI U CNNOCOBbI, KOTOPbIE HE AOJIXXHbI MPUMEHATBLCA

He ucnonb3yinte arpeccuBHblE XMMMKaTbI, PaCTBOPUTENN, TOKCUYHBLIE UM HE NOAAatoLmecs
BGMONOrMYecKkoMy pasroXeHUo NPOAYKTbI, B COOTBETCTBUM C AEWACTBYIOLLMM 3aKOHOAATENLCTBOM.

14. TEXHWYECKOE OBCIYXXUBAHUE U PEMOHT
OBLLME IMOJIOXKEHMS

CHATMe unun moaudukauma npegoxpaHuTenbHbIX YCTPOUCTB ocBoboxaaeT Equip Group
OT n6oN OTBETCTBEHHOCTU B Cllyyae aBapuu, NMOBPEXAEHUA WNU HEeUCNpPaBHOCTU
MaLlUHbI

Bce paboTbl Mo TexXoOCNyXMBaAHWIO WU PEMOHTY [AOJDKHbI BbIMNOMHATLCA MPWU BbIKIIOYEHHON MalUUHE U
rmaBHOM BblkntoyaTene B nonoxeHum "0".

Jllo6as onepauusi, BbINoONHAeMasi Nopa HanpsbkeHWeM 3NeKTPooGopyaAoBaHUA, MOXeT NPUBECTU K
TsKenbiM TpaBMaM MNU cMepTeNlbHOMY ucxoay. HeobxoauMmo Takke npekpaTtuTb nogady Bogbl u
Tonnmea. Neyb JOSMKHa 3apaHee ObiTb BbIKMOYEHA Ha HECKOJIbKO YacoB, YTOObI HE AOMYCTUTH COXPaHEeHUs
BbICOKMX TeMnepaTyp BHYTPW.

OCTOpPOXXHO HaXXMWUTE KHOMKW Mycka n ybeantecb, YTO OHW He MPeACTaBMsAOT OMAcHOCTW ANS Nogen u
npegmeToB.

Ybeantecb, 4YTO CHsTble 3alUMTHblE MPUCMOCOBNEHNs YCTAHOBMEHbI HA MECTO, MNpexae YeM CHOBa
MCNoNb30BaTb MaLUUHY.

Bce paboTbl MO TEXHUYECKOMY ODCHYXMBAHUIO U PEMOHTY OOIMKHbI BbINOMHATLCS KBanMULMPOBAHHLIM
nepcoHarnom.

Bo Bpems paboT No TexHM4Yeckomy OBCnyXMBaHUIO N PEMOHTY BCE NnuLa, HE NMEKLLME COOTBETCTBYIOLLENO
Jonycka, AOMMKHbl HAXOAMTbLCSt Ha 6€30MacHOM PacCTOSTHUM OT MALLMWHBI.

Mocne 3aBepLlueHUss BCeEX paboT MO PEMOHTY U TEXHUYECKOMY OBCMYXMBaHUIO Nepes NOBTOPHbLIM BBOAOM
MaLUMHbI B 3KCMJyaTauMio TEXHUK, OTBEYalolWMi 3a 3Tu paboTbl, OOMKeH ybeauTbcs, YTO BCce paboTbl
3aBepLleHbl, NpegoxpaHUTenbHble YCTPOMUCTBa NpuBeaeHbl B AeNCTBME, U BCe OnepaTopbl HaXoAaTCcs Ha
©e30nacHOM pacCTOSAHUKM OT MaLUMHbI UK B NIOO0M Criydae NOKUHYIM OMacHYH 30HY
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14.1. MPOIrPAMMA TEXOBCIYXXUBAHUA

OnepaTtopbl:

0y
& || KBannuumpoBaHHbIN TEXHUK

KAXObIA MECSL: Cneaunte 3a TeM, 4ToBbl BCe aBapuiiHbIE 3ieKTpuyeckne agetanm 6uinm B
Xopolluem paboyem COCTOSAHUMN.

14.2. YCTPAHEHUE HEUCIMPABHOCTEN: OEbIYHbIA U CNELUUATTM3UPOBAHHBIN
PEMOHT

B cnyyae BO3HMKHOBEHUS HENCNPABHOCTU O3HAKOMbTECH C rnasow 14.5, 4ytobbl ydeanTbes, 4To
noBpexaeHue TpebyeT cneunannampoBaHHOrO PEMOHTa UM MMEEeT MeCTO HEAOCTaTOYHOE NOHUMaHUe n
3HaHWe cogepXaHus AaHHOro pyKoBOACTBA.

SAMEHA NAMIMNOYKU N/nnn ABEPHOIO CTEKIIA

NamMnoyka nekapHoi kKamepbl AOMKHA ObiTb 3aMeHeHa U3HYTPY NeKapHOW Kamepbl.

| Mutatowee HanpsikeHune: 230 B MowHocTb 25 BT Tun npukpennenus : E14
lModoxdume, noka memnepamypa 6 neqyu He docmuzHem HeornacHol memnepamypbl, omkpolime dgepuy u rpu
oMowU omeepmku (Unnu aHaa02u4yHo20 fpu3a) CHUMUMeE CMEKIIo, 3aKpbigaroujee 1amry Ha CmeHKe reyu.
Lepxxume cmekno ocmopoXxHO, MaHes8puUpPys UM makum 06pa3om, 4mobbl e2o He nocmyyarnu u He pasbusnu.

3ameHuTe namny aHanorn4yHom nammnon, obpailas BHMMaHME Ha To, YTOObI He KacaTbCA Nnamnbl nNanbuamm (oHa
ObICTPO CropuT), NP1 HEOHBXOAUMOCTU OYUCTUTE Namny, YTOObI yaanuTb cnedbl CMas3ky, OCTaBLUMECS OT NasnbLEeB.
YcTaHOBUTE Ha MECTO 3aLLMTHOE CTEKIO U WapHUp, obpallas BHUMaHme Ha To, YTOObl BUHThI HE 3aTArnBanuch
CMMLLKOM CUJTBHO.

YNCTKA NAPOIrEHEPATOPA

YacTtoTa umcTku: He pexe ogHOro pasa B 4/6 mecsaueB MCNonb3oBaTb BOAY C HU3KMM COAEpXKaHWEM
N3BECTHsIKa NpY UCnonb3oBaHUM bonee TBEPAON BOAbl, KOTOPas XyXXe yaanseT MenoBble OTIIOKEHWS BHYTPU
KOTNa nyTeM BBeAEHWs ydansiowen Hakunb (3apsg XMOKOCTW) A0 MNOMHOro 3anofiHeHWst kotna; GyapTe
BHMMaTENbHbI BO U36EXaHNe yTEeYKN Ha YacTM pacCTOEYHOro Lwkada.

B kayecTBe MOKOCTM ANS yAaneHUs Hakunm pekoMeHOyeTCs MCMonb30BaTb ODbIYHBIN CTOMOBLIA YKCYC, B
KayecTBe anbTepHaTMBbl MOXHO MWCNONb30BaTb FMMOHHYK kucnoty (pasbasneHHyio Ao 10%) wnm
aHanorMyHble MpoaykTbl, MMeKLWMecs Ha pbiHKke (nogxogsawme and  obopyaoBaHus  NULLEBOM
NMPOMBILLIIEHHOCTHN).

Hante xnakoctn nopaboTtaTb OKOMO 24 Yacos, 3aTeM OMNOPOXHUTE Borinep, OTKPbIBAKOLWMIA KPaH BHYTPU
wkadha (BbIMYCKHOM KpaH) U JanTe CriMBaeMon XUOKOCTU CTeYb B MOAXOASALLYI0 €MKOCTb.

BbIinonHWTe He MeHee Tpex-4eTbipex LUMKIOB MbITbs HATypanbHOW BOAOW, YTODObI yaanuTb BCe OCTaTKu U
3anaxu yaansioLen Hakunb XUAKOCTH.

OpHo-gBa exxeHEBHbIX CriMBa HE MeEHee AOBYX NTUTPOB BOAbI Npn pa60Tar0LueM naporeHepartope yBenm4mnBaet
HYacCTOTY MbITbA C MOMOLLbIKO CpeacTBa ON1A yaaneHna Hakunu.

CTO4YHbIE XNOKocTn MOryT CrnnBaTbCA B 06bl'~IHyPO KaHalnn3aunoHHYK CUCTEMY.

Bo BpemMA HOpMaﬂbHOIZ pa6OTbI BCerga roput 3efnieHasd KOHTpPOJibHadA namMno4vka BHYTPU LLIKa(*)a, OHa racHer,
YTO O3HAa4aeT, 4YTo ﬂpeD,OXpaHVITeﬂbeIVI TEPMOCTAaT OTKITHYUIICA.

[ns cbpoca npegoxpaHUTensHOro TepMocTaTa OXKAUTECH OXMaXAEHUS], @ 3aTEM HaXMUTE KPaCHYH KHOMKY,
BbICTYNaIOLLYO B NOCIOBULLY.

lNocTosiHHOE BMeLlaTeNibCTBO npeaoxpaHnTesibHOro TepmMocTaTa CBA3aHO C M30bITOYHBbIM
OTNOXEHNAMUN MeNna BHYTPU KOTNa, 4Tto Tpe6yeT yoanexHna Hakmnm ¢ NnoOMoLUbio yﬂ,aJ'IFHOLIJ,eIZ XNOKOCTHU.

NB) Bo Bpemsi paboTbl BbINYCKHOW KpaH AOMKEH ObITb 3aKpbIT.
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3eneHbli curHan
ynpaeneHus

MpenoxpaHuTenbHbIR
TepmocTar

3arpyska
KNAKOCTU

)

Qﬁﬁ Bemyerxnor an
S
-

BHYTPEHHAA CTEHKA LUKA®A

PeMOHT, KOTOPbIN AOMKEH BbINOJIHATLCA TONbKO YNONMHOMOYEHHbIM
nepcoHanom mpmbl Equip Group

3AMEHA LM®POBOW NAHENN
[nsa 3ameHbl LMPOBOM NaHENN BLINONHUTE cneayowme 0encTBus:
* CHMMMTe npaBylo GOKOBYIO MaHerb U OTKPYTUTE KpenexXHble BUHTbI LMPOBOW NaHenw.
+ OTcoegnHuTe pasbembl UMpoBOM NaHenu.
» 3ameHwnTe uudpoByto NaHenb.
* [pn MOHTaxe BbINOMHAWTE onepauun B o6paTHOM Nopsake 1 NpoBepsiiTe NPaBUITbHOCTb COEANHEHWN.

3AMEHA TEPMOIMAPbLI HA LU®POBYIO NAHEJb
[nsa 3ameHbl TepMonapsl BbINOMHUTE CneayoLme onepaumm:

* CHuMUTE npaByo BOKOBYO NaHesb.

* OTKpyTUTE KpenexHble BUHTbI TEPMONapbl U BblHbTE €€ N3 kopnyca.

+ OTcoeanHuTe ABa CUNOBLIX Kabens Tepmonapbl M 3ameHuTe TepMonapy Ha aHanornyHeln (tun J L=2000).

* BbinonHute onepauun B 06paTHON NocnesoBaTenbHOCTU AN1S YCTaHOBKM B 0bpaTHOM nopsigke, yoeamBLUMCE B
NpaBUbHOCTM NONSPHOCTU MONSAPHOCTM.

3AMEHA YACTEWN 3NEKTPUYECKOW CUCTEMbI
[ns 3ameHbl AeTanen BbINOMHUTE crieaylowme AencTBUs:
* CHMMUTe npaBylo GOKOBYHO NaHensb.
+ OTcoeanHUTE HeUCNpaBHyo AeTarnb OT UCTOYHMKA NUTaHUS.
+ 3ameHnTe AedeKkTHY0 AeTanb Ha Takylo Xe...
* BbinonHute onepauun B 06paTHOM Nopsiake Anst NOBTOPHOM COOpKM.

3AMEHA TEPMOCTATA U NEPEKNIOYATEIA (anekTpomMexaHM4eCKOe NCMOJNTHEHME ONLMOHANbHO)
[ns 3ameHbl TepMocTaTa Uy nepekniovaTenst BelNOMHUTE criegyoLme onepauum:

* CHMMUTE npaByto BOKOBYO NaHesb.

* BbIBEpHUTE KpeNeXHble BUHTBI HA MaHeny yrnpasneHuns.

+ OTcoegunHuTe TepmocTaT unu 6bICTPOAENCTBYIOLLME BbIKMOYATENM.

+ 3amMeHnTe TepMOCTaT Ha aHaNOrNYHbIN.

* BblaABUHLTE NepeknovaTenb U 3aMeHUTE ero.

* BbinonHuTe onepaunv B 06paTHOM Nopsiake Ans NOBTOPHON cHopku.
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3AMEHA ABEPHOW NAHENU U3 TEPMO3AKAJIEHHOIO CTEKNA

[1na 3aMeHbl NaHenn n3 3akaneHHOro CTekna BbIMOMHUTE creayoLwme onepaumm:

OTKponTe nepeaHio0 ABEPb U BbiHbTE 4 GOKOBbLIX KPEMEXHbIX BUHTA.
BblHbTE 3akaneHHoOe CTEKMO U3 HUXKHEN YacTu U 3aMeHUTe ero.
BcTaBbTe HOBOE CTEKNO C COOTBETCTBYIOLLMMM YNITOTHEHUSIMU.
BbinonHuTe onepawumm B o6paTtHOM nopsake Ans noBTOPHOM COOPKM.

3AMEHA HU3A (BbICTENOB) AnA BbINMEYKA
[ns 3aMeHbl HX3a BbIMOMNHUTE CreaytoLime onepauun:
+ OTkpoinTe ABepb crnepeaun 1 CHUMWUTE NepeaHIo YacTb 3aMKa Ha nony.
* MNogHnmMuTE NOABLEM OrHEYNOPHOM NIIOCKOCTU C MOMOLLIbIO OTBEPTKMU.
+ 3amMeHuTe BbICTEN 1 YCTaHOBUTE Ha MECTO 3anunpatoLLyto CeKLIMIO.

3AMEHA HAFPEBATEJIbHOIO 3JNIEMEHTA

PEFYNUPOBKA UNN 3AMEHA KOMIMEHCUPYIOLEN NPYXWUHbI ABEPU

ﬂ]’lﬂ 3aMeHbl HarpeBaTesibHOro afieMeHTa BbINONTHUTE cneayrouime onepaunmn:

CHumMmuTe npaByto GOKOBYO NaHersb.

OTcoeamHUTe CUMOBYHO NPOBOAKY HarpeBaTeslbHOro afieMeHTa BHYTPU Lkada C NPaBoi CTOPOHBI.

[deMoHTUpyriTe N AEMOHTUPYWNTE HarpeBaTeNbHbIA ANEMEHT.
BbinonHuTe onepaunmn B o6paTHON NocneaoBaTenbHOCTU AN YCTAaHOBKM HOBOMO HarpeBaTeribHOro afieMeHTa.

Ecnn OBEpb He OCTaeTcA OTKprTOVI, pacTdaHUTE NPYyXUHY elle ganblie.

Ons perynnpoBkn HaTAXXEeHUA Ui 3amMeHbl NMPYyXXUHbl HeobX0ANMO BLINONHNUTL cnepyouine onepauunn:

CHumuTe npaByto GOKOBYHO NaHenNb.
OTperynupyinTe HaTsXXeHUe NPY>XMHbI, MOBEPHYB ABE raku, yaepxuBatLne TAroByHo LTaHry.
3ameHunTe NpyXMHY, eCrn OHa crioManacbh Wnu yrpaTuna CBou rmbkme xapakTepucTUKu.

BbinonHuTe onepaunm B 06paTHOM nopsiake Ansi NoOBTOPHON cOopKu.

Crtekno aBepu

Pyuyka nBepu

KomneHcupytowas npyxuHa
ABepu

Perynsitop HaTsbkeHusA

MpyXuUHHBIN
aHkep

Mopnepxka
cTekna

BerHﬂﬂ OTKpPbiBalLWasacCA CTeKnsdHHad ABepb
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SS door

KomneHcupytowas
npyXuHa

Pyuka aBepu

-’f\ﬁf)
NN
.§~ Perynatop HaTsxeHus
\ _

OkHo ABepy

* C\\/J MpYXUHHBbIN
@ aHkep

[Bepb 13 HepxaBeroLWen cTan ¢ OKHOM M OTKpbIBaHMEM CBEpPXY BHU3 (ONLu1A)

3AMEHA YACTEMN LUKA®A
3AMEHA BbIKINIOYATENA YNPABNEHUA

YT06bl 3aMeHNTL NepekntoyaTesb YNpaBieHus, BLINOMHWTE CrieayoLue onepawum:
CHuMUTe NpaByto BOKOBYIO NaHenb LWKadga.

OTcoeamHuTe pa3beMbl BbiKIoYaTersl.

BblaBrHbTE NepekntoyaTtesb U 3aMEeHNUTE ero.

BbinonHuTte onepauun B 06paTHOM Nopsiake Ansi TOBTOPHON CGOPKM.

3AMEHA TMTPOTEPMOCTATA

[ns 3ameHbl rMrpotepmMocTarta BbIMOMAHUTE creyloLwme onepaunm:

mrpotepmocTat, paboTatoLmii M3HYTPU WKada, pacnorfoXeH Ha NIEBOW BHYTPEHHEWN CTEHE.
e 3ameHuTe rurpoTepMocTaT Ha aHanorMyHbIN.
e BbinonHute onepaumm B 06paTtHOM nopsigke Ans NOBTOPHOM COOpKM.

3AMEHA HAFrPEBATEJIbHOIO 3JIEMEHTA UNU BEHTUNTATOPA

[ns 3ameHbl HarpeBaTeNbHOro SreMeHTa Unv BEHTUNSATOPA BHYTPU LIKada ¢ NpaBoit CTOPOHbI BbINOMHUTE
crnepyoLwmne onepauun:

o  OTBMHTUTE KpenexHble BUHTbI KapTepa HarpeBaTenbHOro afieMeHTa OT pambl.

e CHumuTe npaByto 6okoBYO NaHenb wkada.

o OTcoeguHWTe NPOBOAA NUTaHWUS HarpeBaTerbHOro AfieMeHTa UnNn BeHTUNATopa.

o  CHuMUTe HarpeBaTerbHbIN ANEMEHT UMW BEHTUNATOP.

e BrinonHute onepauun B o6paTtHOM nopsake AN NOBTOPHOM COOPKM HOBbLIX AeTanew.

3AMEHA NAPOIrEHEPATOPA (ONnuusl)

MaporeHepaTtop npencraBnseT cobon eaNHCTBEHHYIO AeTarlb, KOTOPYK HEBO3MOXHO pa3obpatb, kKoTopas
BKITOYaeT B cebs1 KOpMyC U3 Hep)XaBeLLLEN CTann, HarpeBaTernbHbIN 3NIEMEHT U paboyunii TepMoCTaT, a Takke
npeaoxpaHnTenbHbI TepMOCTaT.

NB) NocTtaBka KOMMNOHEHTOB MO OTAENIbHOCTU HEBO3MOXHaA.

[Inga 3ameHbl NnaporeHepaTopa BbINOMHUTE cregylLwue onepaumm:

YaanuTe npaBylo CTOPOHY LiKada.

OTcoeanHnTe coegmMHUTENbHbIE NPOBOAA.

OTcoeguHuTe reHepartop oT Wwkada.

3ameHnTe naporeHepaTop Ha aHanornYHbIn

BbinonHuTe onepaumm B obpaTHOM nopsiake Ans NOBTOPHOWM cOOpKM HOBOrO NaporeHeparopa.
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[nsa 3aka3a 3anacHbIX YacTen 03HAaKOMbTECH CO CrieflytoLLern MHopmaunei:

14.3. MIPOrPAMMA CMA3KU

KAXObIW MECSL;: ans cma3biBaHUs pacnbinTe Macno Ha AeTanu Pyykn n gBepHble NeTnu.

14.4. KAK 3AKA3ATb 3AIMNMYACTHU

Mopenb neuun
Twn neun
CepuiiHbIn Homep
"og BbiNycka

14.5. YCTPAHEHUE HENOJIAQOK (NMPOBJIEMbI, KOTOPbIE MOI'YT BO3HUKHYTb)

PROBLEM

POSSIBLE CAUSES

REMEDIES

Ha naHenu ynpasneHus
HUMYero He roput (2)

MpenoxpaHuTenb BHELLHEN NMUHUM
neperopen

CTEKINSAHHBIN NpefoXpaHuTenb
nnaThbl

3ameHunTe aHanornm4HbIM

HenpepbiBHas yTe4ka
BOAb! U3 BbIXsiona

3ﬂeKTp0MaFHVITHbII7I KnanaH
3arpsAa3HeH nnun HemcrnpaBeH.

OyuncTuTe UnNu 3aMeHuTe ero;

naporeHeparopa.
HarpeBaTtenbHble e HewucnpaBHoCTM B Lienu 3ameHnTe NnoBpeXaeHHbIE AeTanu
3MNEeMEeHTHI He yrnpaBneHus.

3anyckaroTcs.

HenocTaTouHas BblpaGoTka
napa

HepoctaTtouHoe KonmM4ecTBO BOAbI
BpeMsi-faBrneHune)

O6pasoBaHne Hakunm Ha
anemMeHTax N KaHanax
pacnbineHusl.

YBennybTe gaBneHne u
BpeMs nogadu napa.
YMeHbLUNUTE KONUYECTBO
nogay napa

OuuncTtute kaHanbl 1 yoanute
HaKunb

OcselueHune kamepsbl He
BKkItovaeTcs (2).

Namnouyka neperopena
HeucnpasHble
KOMMOHEHTbI Unu
coeavHeHus

3ameHuTe aHanornyHom
rasioreHoBoun

[MpoBepbTE KOMMOHEHTBI U
npu HeoBXOAMMOCTH
3aMeHnTe UX

(2) Cm. cxemy nogknoyeHus

15. XPAHEHUE MNEYA

Ecnu neyb HeakTMBHA, HEO6XOAMMO NPUHATL CrieaylolimMe Mepbl NPeaoCTOPOXHOCTU. YTo KacaeTcs ropernku,
crielyiTe UHCTPYKUMSAM B COOTBETCTBYIOLLLEM PYKOBOACTBE.

Ecnu neyb HUKOrAQa He UCMonb3oBanach, HUKakMx Mep NpeaoCTOPOXKHOCTU He TpeBytoTcs, 3a UCKIYEeHUEM
TOro, UTO ee criedyeT XpaHUTb B CYXOM MecCTe.

15.1. BPEMEHHOE XPAHEHUE

TwartenbHO OYMCTUTE NeYb, BKIOYas NeKapHylo Kamepy
OnopoXHUTe BOAONPOBOAHbIE TPYObI

15.2. ANUTENbHOE XPAHEHWUE

TwarenbHO O4YUCTUTE NEKAPHYIO Kamepy

OnopoXxHUTe BOAONPOBOAHbIE TPYObI

3akpoiiTe CrIMBHbIE OTBEPCTUS, YTOObI NPeAOTBPaTUTL NonagaHne B HUX NOCTOPOHHUX NPeaMEeTOoB
XpaHMTe ne4yb B CyXOoMm mMecTe, HaKpOﬁTe ee HﬂeHKOﬁ, YTOObI U36eXxaTb HAKONNEeHUs NbINN U
rpsi3au, U ocTaBbTe ABEepPb NPUOTKPbLITON

15.3. OANTbHEULWIASA NMPOOAXA

B Ccny4dae npoaaxwu nokynartesnb MMeeT NnpaBo Ha nojydyeHne I/IH(bOpMaLI,I/IVI O nNnpon3BeaeHHOM peMOHTE ne4n
n I/IHCprKLIMVI no ee akcnnyataunm n TexHn4eckomy OGCJ'Iy)KI/IBaHM}O; nokynartesnb OOJIKeH NoNy4YnTb BCHO
OOKYMeHTauuto BMecTe C p,emapau,melh O COOTBETCTBUMN.
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15.4. YTUIIN3ALUUA

Mo oKoH4YaHWKM cpoka CryxObl NeYb MOXET ObITb AEMOHTMPOBaHA. OTa onepauns OoMmKHa NPOBOAMTLCS B
COOTBETCTBMU C MECTHbLIM 3aKOHOAATENLCTBOM, KacaroLMMcs yTUnmn3aumm, a Takke 3akoHogatenscteoM EC no
oXpaHe oKpyxatoLlen cpeabl.

HOupektuBa 75/442/EEC (1 nocneayowmne nameHeHms) ob ytunusaumm HenaTeHTOBaAHHbLIX OTXO0B;

HOupektuBa 75/439/EEC (1 nocneayowmne nameHeHmus) o6 ytunusaumm otpaboTaHHOro macna.

16. UHPOPMALUNA O BbIAEJIEHUX BO3YLLUHOIO LUYMA

HOCKOJ'Ibe neyb He MMEeEeT BpallaloWnxcqa Macc, ypoBeHb aKyCTU4HECKOro gaBlieHusa HyneBon.

17. NPUNOXEHUA:

CXEMA MOAKITKOYEHWA (13 UNI EN 60204-1)

17.1. TAPAHTUA

Ha neyb pacnpocTpaHsaeTcs 12-mecadHas rapaHTus oT JaTbl MOCTaBKW, KOTOpas pacrnpocTpaHAeTCH TOMbKO Ha Te
Aetanu, KoTopble UMET NPOU3BOACTBEHHbIE AedeKTbl, 3a UCKNIOYEHNEM ABUraTenen, ropenok 1 aNeKTpu4eckon
CUCTEMBI. OTOT rapaHTUNHbIV CPOK paccynTaH Ha OBbIYHbBIN CPOK JKCNyaTaumMm malumnHel 8 yacos, bonee
ANUTENbHBIN CPOK 3KCNyaTauun npuBeaeT K NponopLMoHanbHOMY COKpaLLEHUIo rapaHTUHOIO cpoka. MapaHTums
He pacnpocTpaHseTcsa Ha AeTanu, NoBpexaeHHble BO BpeMsi TPaHCMOPTUPOBKM, a Takke B pesyrnbTaTe
HenpaBUIIbHON UMW HENPaBWUIbHOW YCTaHOBKW UMK 0BCNYXMBaHUSA, HEBPEXHOCTU UMY HEKOMNETEHTHOIO
ncnonb3oBaHus. [apaHTus AeCTBUTENbHA TOMLKO AN NepBOHayanbHOro NokKynaTerns u H1 MNpu Kakux
obcToATENbCTBaX He NpeaycMaTpyBaeT 3amMeHy MalluHbl. [[apaHTusa yTpadmBaeT cuny, ecrnv MalimHa bbina
noBpexaeHa, MoanduumpoBaHa Unmn OTPEMOHTMPOBaHa NepCcoHarnom, He ynorHomoyeHHbIM Equip Group.
MpounsBoanuTenb He HECET OTBETCTBEHHOCTM 3a MPSAMOW Ui KOCBEHHbIN yLep6, MPUYMHEHHbIV MIOAAM, XXUBOTHbLIM
Unu npegmeTam, B pesyrnbTaTe NOfIOMKA MaLUWHbI U1 BCNeACTBUE MPUHYAUTENbHOMO NpekpaLleHus ee
akcnnyaTaumn. PeMOHT unu 3ameHa gedeKTHbIx AeTanen 0yaeT NpovM3BOAMTECS Ha TEPPUTOPUM 3aKasymKka.
Pacxogpbl Ha npoesa, nuTaHue 1 NPoXMBaHWe NepcoHana, HanpaBneHHOro Ans PeMOHTa Uy 3ameHbl
HeucnpasHbIX AeTanen, onnaynBatoTcs 3akasdynkom. Kpome Toro, 3akas4vumk onnavymMeaeT CTOMMOCTb TpyAa U
npoesaa TEXHNUYECKOro cneumnanmcTa KoMnaH1m; noyacosas onnarta paccyvMTbiBaeTCs B COOTBETCTBUM C
Tabnuuamm A.n.i.m.a. Ecnu, no MHEHNIO TEXHNYECKOro cneumnanmcTa, PEMOHT Ha TeppUTOPUM 3akasumka
HEBO3MOXEH, 3aKa34yuK AOoMmKeH obecneunTs OTNpaBKy MalluHbl B KomnaHuio Equip Group 3a csou cueT. lNocne
pemoHTa, komnaHua Equip Group oTnpasuT MawwnHy Hasaa. 1o uctedeHmm rapaHTUAHOrO cpoka, yKkasaHHOro
BbllLEe, ByaeT nponsBedeH PEMOHT C onnarton Tpyaa (Takke B COOTBETCTBUM C rpadmkom A.n.i.m.a.),
TpaHCNOPTHbIX pacxogoB, PpacxofoB Ha NUTaHWE N NPOXMBaHWE, a Takke pacxofoB Ha 3aMeHy AeTanen u, npu
HeobX04MMOCTU, TPAHCMOPTHBIX pacxogoB. TexHUYeckun nepcoHan 6yaeT umeTb Tapudbl No wkanam A.n.i.i.m.a.
[ns Toro, 4To6bI BOCMOMbL30BaTLCA rapaHTUEN, FapaHTUIAHbBINA TanoH AOIMKEH ObiTb 3anofiHEH M OTMpaBneH
obpaTtHo B TeveHue 15 gHelt oT gatbl noctaBku. Ecnn nokynatens He MOXET NpegocTaBUTh KONuio cepTudmkara,
KOTOPbIN JOMKEH XPaHUTLCH Y 3aKa34drka, rapaHTusa MOXeT ObiTb NpU3HaHa yTpaTusLLen cuny.

KnneHTbl, He BbINOSHAOLLME COrfacoBaHHbIE MaTeXu, He MOTYT BOCNOJIb30BaTbCA NMPaBOM Ha rapaHTuio
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17.2 KonuAa QEKNAPALUUN O COOTBETCTBUU CTAHOAPTAM EC

Apach

BAKERY /4ue

AOEKNAPALUA O COOTBETCTBUM

(OvpektnBa 2006/42/EC nobasneHus II1A)

MpousBoauTtenb
EUROPA S.r.l. Via del Lavoro (Bua gen JlaBopo), 53 36034 Mano - BudeHua, Utanus

3asiBnsieT, YTO MaLUUHA

Twvn Mopenb:

CepuiiHbI HOMep N°: "of Bbinycka:

HanmeHoBaHue npoaykTa:

LleneBoe ncrnonb3oBaHue:

cooTBeTCcTBYeT [lupekTusam

Oupektnea 2006/427/EC EBponerickoro napnameHta n Coseta ot 17 mas 2006 roga o
MexaHun3max u BHocswaa nameHeHus B Jupektuy 95/16/EC (oTka3s)

Oupektnea 2004/1087EC EBponenckoro napnameHta n Coseta ot 15 gekabpsa 2004 roga o
COrnacoBaHUN 3aKOHOB rOCYAapCTB-YNEHOB OTHOCUTENbHO 3NEKTPOMAarHUTHOM COBMECTMMOCTMH,
oTMeHsowas anpektmey 89/336/EEC

Oupektnea 2006/95/EC EBponelickoro napnameHta n Coseta ot 12 gekabpsa 2006 roga o
cornacoBaHUN 3aKOHOB rocyaapcTB-yneHoB EC 0THOCUTENBbHO 3MeKTpUYECcKnXx maTepmanos,
npeaHasHavYeHHbIX A1 UICMOMNb30BaHUSA B ONpeaeneHHbIX npeaenax HanpsikeHns

Ccbinka Ha cornacoBaHHble 3akoHbl: EN 12100-1 ; EN 12100-2 ; EN 60204-1 (rge npymMeHnmo)

U ynoriHoMo4uunBaeT

EUROPA S.r.l. Via del Lavoro (Bua gen JlaBopo), 53 36034 Mano - BuyeHua, Utanua

MwucTtep lNbeTpo CoTTOpMBa

U3NOXNTb TeXHN4YeCKoe AOoCbe

Mano, ANpeKTop
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MANUFACTURER’S DATA

EUROPA S.r.l.

Via Del Lavoro, 53

36034 Malo (VI)

Telephone: +39 0445 637 444
E-mail europa@europa-zone.com
WWW.europa-zone.com

MACHINE DATA

Product name: Electric modular oven
Model EDISON
Serial n°: See cover

Year of manufacture: See cover

LIST OF SERVICE CENTRES

EUROPA S.r.l.

Via Del Lavoro, 53

36034 Malo (VI)

Telephone: +39 0445 637 444
E-mail aftersales@europa-zone.com

INTRODUCTION

The purpose of this document is to enable the customer and operating personnel to operate the oven in
conformity with the legislation in force, with the safety and protection of the personnel themselves, and to
obtain optimum performance with the least wear and tear.
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1. USE AND SAFEKEEPING OF THE MANUAL

All reproduction rights of this manual are reserved. Reproduction, even in part, is forbidden
without written authorization from EUROPA S.r.I.
In compiling this document the directions contained in the following documents were used:
Machine directive 2006/42/EC of 17 May 2006.
EMC Directive 2004/108/EC of 15 December
2004
Low Voltage Directive 2006/95/EC of 12 December 2006
UNI EN ISO 12100-15:2005
UNI EN ISO 12100-2":2005

IMPORTANCE OF MANUAL

It is an integral part of the supply of the oven.

It is an essential tool in the use, treatment and maintenance of the oven.

It must be kept in good condition for the life of the oven and should only be disposed of after final
disposal of the oven itself

It must be updated whenever documentation for updating the oven is sent.

It must be given to the purchaser of the oven if the oven is sold to another user.

The wiring diagrams and control panel instructions are attached to the manual (separate manuals).

THE MANUAL IS MADE FOR

Transporters.

Assembly technician for assembling the machine (company authorized technician).

Installation technician for connection of the machine to auxiliary services (water, electricity, product
removal, waste water drainage, etc.).

Operational testing technician and personnel trainer

Operating technicians

Maintenance technician

Final disposal technician.

INSTRUCTIONS CONTAINED IN THE MANUAL

General safety precautions.

Description and technical data.

Intended and unintended use

Handling and transport of parts, assembly and dismantling.
Preparation of location in which the oven is to be installed.
Installation and connection of auxiliary services.

Machine testing and training of operating personnel.

Use

Maintenance and/or repair service

How to order spare parts.

Final disposal.

The operator must verify the suitability of the oven installation site in accordance with the
regulations provided by the national and local legal systems. In order to verify this, call a specialized
technician or the trade association.
The manual must be kept until the oven disposal. In the case the manual is lost or damaged, a new manual
may be required from the manufacturing company or the importer.
This manual must be kept near the machine, in a safe and known place for the operators — and only for them
- to find. It must be handled with care and must not be damaged; it is forbidden to remove, re-write or modify
the pages and their contents.
The manual reflects the state of the art technology at the time the oven is placed on the market and cannot
be considered inadequate simply because it is later updated on the basis of new experience.
The manufacturer reserves the right to update products and the relevant manuals without the
obligation to update preceding products and manuals, unless in exceptional circumstances.

54

EN



2. IDENTIFICATION DATA OF “CE” MARKING

The following information required by “CE MARKING” (2006/42/CE) appears on the label on the back of the
EDISON oven

a) Manufacturer’'s name and address fnd
b) CE marking Apach Sorw
c) Machine model. BAKERYiute | vear
d) Year of manufacturing
Thermic power [ ww v
Electric power | kW Hz
Bumer typo ACT
_ _J

It’s strictly forbidden to remove or replace the “EC MARKING” label. If the label is damaged
or removed, the personnel must inform the company Equip Group.

3. GENERAL SAFETY PRECAUTIONS

Every interaction between the operator and the oven within its life-cycle has been thoroughly and carefully
analyzed by Equip Group. during the designing phase and in compiling this manual.

The following definitions are indicated in compliance with directive 2006/42/EC and all
subsequent amendments:

DANGEROUS AREAS: any area inside and/or next to the oven where the presence of an exposed
person represents a risk for their security or health.

EXPOSED PERSON: any person being completely or partly in a dangerous area.

OPERATOR: people in charge of the functioning, adjustment, ordinary maintenance or
cleaning

3.1. PROFILE OF THE OPERATOR AND MAINTENANCE TECHNICIAN

Oven operator: non qualified staff (without specific skills) who can carry out only simple
tasks, i.e. operating the oven by means of the controls on the control panel.
Moreover, they must be able to effect all operations concerning the loading
and unloading of the product using closed, active and individual protections
(gloves).

Technician sent by manufacturer: qualified technician authorized by company Equip Group to
effect any complex repair in particular situations, according to the
agreement made with the customer.
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3.2. PREVENTION AND PROTECTION MEASURES:

The non-observance of these cautions and any tampering with safety devices will relieve company
Equip Group from any kind of responsibility in case of accident, damage or malfunction of the
machine.

Before starting the oven, the operator must know thoroughly all controls’ positions and functions. Moreover,
he must be able to carry out all operations written in this manual; he must make sure he has well understood
all safety regulations and he must be able to apply them correctly when using and maintaining the oven.

General precautions

The customer agrees to take all necessary measure in order to forbid the admittance to the oven to non
authorized people

Customer agrees to adequately inform his personnel about the application and observance of such
security precautions. With this purpose any person must know the INSTRUCTIONS FOR USE and the
SECURITY RULES IN FORCE as for their own task.

The customer must inform the company in case he finds defects or malfunctions in the accident
prevention systems or any situation deemed dangerous in order to avoid wrong or dangerous solutions
Personnel must always use the individual protection devices set out by the directive in force; moreover,
they must follow everything stated in this manual

The operating personnel must not deliberately carry out operations or interventions that are out of their
competence.

The oven E series has been designed and manufactured in conformity with the state of the art
technology and safety standards and it functions safely. The machine has been tested with the supplied
equipment only. The assembly of non genuine parts or of other brands or whatever modification can
change the features of the machine and consequently injure the operating security. Company Equip
Group is relieved from any responsibility in case of damage that may arise from the use of non
genuine parts.

The oven E series has to be used solely for the purpose for which it is designed.

Do not start the oven when protections are off.

Precautions for handling and transport

Moving and assembling is to be obligatorily carried out by qualified technicians.

Instructions on how to handle and transport the oven are contained in this document.

Avoid that 2 or more people work on the same machine at the same time without coordination as it may
cause dangerous situations

Check packing dimensions and weight, use a suitable lifting device. The use of non suitable lifting
equipment may cause damage to people and the oven.

The lifting equipment capacity, as well as being proportional to the oven and its parts’ weight, must be
chosen considering the maximum jolt allowed.

Use lifting slings only if the label with the manufacturer's data is affixed to them and the lifting load
capacity is clearly visible. Inspect the slings before all lifting: do not use if damaged, cut or worn since
breakage of the slings could cause damage to the oven and may injure people. Do not entangle or knot
the slings; follow the instructions for use given by the supplier.

Use precautions

The floor where the oven is to be mounted must be levelled and free from subsidence.

The floor around the oven must be always clean, dry and free of any encumbrances.

The attachments (electrical, hydraulic etc.) must be carried out by expert and authorized personnel.
Every day, before starting the oven, check that all switches, security devices and other controls are
working.

Only start the oven after checking there are no foreign objects inside

Always use the individual protection means set out by the binding, relevant directives; moreover, follow
everything stated in this manual

At the end of each working shift, disconnect the electricity and water supply.

At the end of every work shift clean the machine.

Do not use water jets to clean the oven.
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Oven maintenance precautions and adjustments

e All regulation, inspection and cleaning should only be performed when the oven is off and not hot. No
operation is to be carried out when the electric equipment is live. It can cause serious or even fatal injury.

e |f the guards or the safety devices have been removed, make sure they have been re-installed before
using the oven again.

¢ Adjusting or maintenance operations without safety devices or carters must NOT be carried out.

e After any maintenance, adjustment or repair operation, before restarting the machine, the chief technician
must check that the activities are finished and the safety devices are put in working order

Oven disposal precautions

¢ In case the machine comes to the end of its productive cycle and is to be demolished, its components
have to be disposed of, according to the laws in force.

Noise precautions

e The EDISON oven produces an acoustic pressure level below 80 dB (A).

e The personnel operating on the machine do not need to wear individual hearing protections unless
required by the operating environment.

3.3. PROTECTION AND SAFETY DEVICES

The oven E series is designed in such a way that all parts at high temperature are rendered

& harmless by the use of suitable safety systems or clearly indicated. Consequently,
company Equip Group. is relieved from any responsibility in case of damage caused by
tampering with these devices.

The door is fitted with a handle made out of material that does not conduct heat.

All parts at high temperature are insulated with fiberglass or asbestos-free insulating materials
The electrical equipment ensures protection of persons against electrical discharge from direct or
indirect contacts, as laid down in the CEI EN 60204-1 legislation

All electrical parts with dangerous power ratings and voltage are in the right side of the oven covered
by a metallic carter.

All edges and corners both inside and outside the chamber have been rendered harmless.

3.3.1. SAFETY SIGNALS USED IN THE MANUAL

Danger sign Mandatory sign
« » "USE THE HEAT-

TAKE GREAT CARE PROTECTION GLOVES"
“HIGH TEMPERATURE “USE PROTECTIVE
SURFACES" FOOTWEAR”

“USE A PROTECTIVE
HELMET”
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3.3.2. SAFETY SIGNS ON THE OVEN

Danger sign printed on the door Mandatory sign printed on the door
glass; glass;

& ‘HIGH TEMPERATURE "USE THE HEAT-
SURFACES" PROTECTION GLOVES"
Danger sign on the back of the
oven;
"ELECTRIC CURRENT"

ATTENIIONE:
PUN GANANRTINE UM COMMETTO SUNMDONAMENTD
1 AV % LKA COL T AL DUADRS WO & RN
D0 BEDHONE MAGGICRK 00 UGRALE A OUELLA AL CORTIUTTONK

Signal for the correct dimensioning of the connection
cables applied behind the oven.

ATSDORE WG
I WA MINODUREE M CAMELA X 1 13 FONEIDDEN 1O INTIODUCE
COYIVRA PRODAOTT) CONTEMENTI PAODUCTE COMTANMG Ao
SOOI ALCOUCHE O O , SOUMOKS MUK THE BUNG MR
CAUSA DELLA, TOMNRAYULA FLIVAIA UUL 1O Tl wian TEwftsalun
RO CABAMM 1D OMO e M WOLumaNs MAY  EYAROAAT
OO CARPG W WA OF g OWN
ATTEMDON ATHRING i i
R MR DYNTEOOUINE Dams T VORPOTEM S DI GAMME MOCOUCTE Warnlng for the CorreCt use Of the Oven applled On
A OWaiet DF CUBIDN D MOCLATE EAOUIA T AKCLEOS  LOMMGIN H H
COMTINATS U5 SOMITIONS MCOCECKES  BMTHALTIN. S XOMMIN WEGHN OB8 W6125 the rlght side of the oven.
QU DV IVAPORANT A CAUIE D 1A HAUTE  VISONWIDN UMD A6 MATII TAS ORI
TEMAERATURE MUV MOVOGLE e Rsalen

TIRROLON ) FOuA
ATEMOON ar e

P PRONBIOO BATROGLICR T LA LAWEAA 00 T AL WA AR 1L WEA TTO DD
I COCOON MODUCTON COMTISENTRY SEMOTE | FOOAEE 0V SEPDCYN OMONM /WA
VOROTIOMES ALCOMIDUCAS, ETTAS FOCRIAN BANAARA Ta ON0W  EX AP WEDN T AOCD THE

EVAPDRAR FOR (A TEWRIATURA ALY AITA & COPMO KIIIAL KAIT) K210 ANDAOYN Wb

CALSAN s ERPLCHSOH DEL HORNG. TWORASEIONN THM EXPVWGA 0N A0n PO

3.4. RESIDUAL RISKS

T The following residual risks may arise in the EDISON oven, that is, those risks which it is not possible to
eliminate completely under certain operating conditions.

1) Thermal danger (from UNI EN 292-1 p. 4.4)
The risk derives from the following parts of the oven:
a) dangerous temperature (above 70°C) inside the baking chamber
b) high temperature reached by the oven’s glass doors
c) dangerous temperature (above 70°C) reached by the trays and/or other containers for baking.
The risk exists during the following operations on the oven
a) loading and unloading of the trays and baked products from the baking chamber.
b) Cleaning of the baking chamber immediately after turning it off without waiting for the oven to cool
down.
c) Maintenance of the baking chamber and of the oven immediately after turning it off, without
waiting for it to cool down.
During these operations the operator must be very careful when accessing the oven baking chambers or
other oven parts immediately after the oven has stopped, as the following risk may arise:
a) burns, cuts and other harming deriving from contact with hands and upper limbs in general.
The operator must use the insulating gloves for hands protection.
2) Risk caused by non use of personal protection means (from UNI EN ISO 12100-1:2005)
Use thermal insulation gloves as indicated in the labels on the oven and in this manual.
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4. DESCRIPTION
4.1. DESCRIPTION OF THE OVEN AND RELEVANT EQUIPMENT

The EDISON oven is a modular electric oven, with fixed decks, suitable for cooking food products that do not
cause the formation of explosive mixtures. The chambers of the various models are available in two different

heights according to the different types of product that you want to bake.

The apparatus can consist of various modules on top of each other (optional extras) and that is to say:

« Steam collecting hood.

« Baking chamber/s (the customer can choose between two different heights).

» Leavening prover or chamber holding base or stands of different heights

Each baking chamber module is totally independent; it has an electronic or electromechanical temperature
adjustment (optional), one door hinged at the top or at the bottom (optional)

Hood
controls

chamber Steam
valve
knob

Lower

chamber i ChiarnBi
controls

Prover ?’; Prover

_ controls
Wheel \a o

Front view EDISON

The leavening prover consists of a stainless-steel sheet frame and is fitted with swivel wheels, inside it has
tray guides and it is fitted with thermostat for the control of the heating, it can also be fitted with a steam

production assembly (optional).
The stand consisting of a steel structure can be fitted with tray rack guides and swivel wheels.

Stand Stand with tray holder
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4.1.1. STRUCTURE

Stainless steel sheet front
Baking chamber of stainless steel sheet
Armored electric heating elements.
Glass door that can resist high temperatures with stainless steel profiles and external handle.
Insulation in rock wool panels, asbestos free door seals in fiber and mixtures and sealants.
Stainless steel sheet outside coating.
Control panel with electronic or electromechanical devices (optional).
Steam generation control by means of electro-valve (optional).
Steam exhaust control of the chamber by means of manual valve
It is fitted with two sets of armored electrical heating elements, one with a provision of the heating of
the sole, the other for the ceiling and one couple just for the heating of the front part (mouth of the
oven).

Steam Steam
extractor consdenser
Hood A3
'- Valve
manifold
Chamber &
R
|
% 'j-
1
! Steam

generator

Condensate
drain

Wheel : -
- k=

Side view EDISON

4.1.2. CONTROLS AND ELECTRIC CIRCUITS

Control panel with electronic and electromechanical devices (optional).
Automatic steam generation control, by means of button and electrovalve (optional).

4.1.3. MECHANICAL AND HYDRAULIC CONTROLS

Steam exhaust control of the chamber by means of manual valve
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4.1.4. ACCESSORIES
Steam generator (standard for baking chambers for bread mod. PA)

It is a device for producing instant steam to send into the baking chamber necessary for the production of
some types of bread. It is situated on the right-hand wall of the oven (inside the frame) and it powered
separately by electricity and the water mains. .

Steam generator Water outlet

thermostat

Water
injector

Water
drainage

Steam generator
heating element

Chamber steam generator

Stainless-steel sheet door with window (optional extra)

As an alternative to the hardened glass door, indicated for particularly heavy work, it has a stratum of
insulating material inside it.
With the increase of the temperature inside the chamber it is normal for the stainless steel door to warp.

Leavening prover (optional)

It is a stainless steel structure that is placed under the cooking chamber(s) to hold the trays with product on
them at the leavening stage. It is fitted with a fan as standard for the recirculation, a heating element for the
heating and, if required (optional) a steam generator with water load and automatic control.

Central view of the prover Side view of the prover
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Hood for steam exhaustion (optional)

It is a structure made of stainless steel sheeting that is situated above the baking chamber(s) for extracting
and channeling the cooking steam leaving the chambers and the front part (oven mouth).It can be fitted with
a monophasic electric extractor fan (optional) to assist the expulsion of the steam and, if required, with a
steam condenser both on request (optional).

Electromechanical control panel (optional)

It allows to manually managing the oven, in alternative to the standard electronic controls.

Electromechanical control panel

4.1.5. ENERGY SUPPLY SOURCE CONNECTIONS

e For connections to power supply sources, see chapter 11
o For water connection, see chapter 11

4.1.6. CONNECTIONS FOR WASTES

The steam is channeled towards the appropriate chimney, from the baking chamber, by means of the
exhaust duct of the steam valve.

4.2. TECHNICAL-MANUFACTURE RULES ADOPTED

All wiring installed in the oven is in compliance with CEl EN 60204-1 rules.
All parts in contact with food are made of materials allowed by rules concerning food
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5. TECHNICAL DATA
5.1. TECHNICAL SPECIFICATIONS, DIMENSIONS AND WEIGHTS

C?III\\'ISIIQSR TRAYS CAPACITY WEIGHT Rl EXTERNAL DIMENSIONS ELECTRIC POWER

PA 46x76 N N /

s, | 4060 o || G kg | 1| P1O[H| L P Hlg | A B
PS =
PZ

mm mm mm | mm mm mm kw Kw/h

E2 18 PA 150 | 680 950 180 | 1040 | 1155+80 | 330 | v/ 5 2,1(2,5)
E2 24PA g |:| 170 | 680 | 950 | 240 | 1040 | 1155+80 | 3%0 | v | 5 2.1(2,5)
E2 18 ps 125 | 680 | 950 | 180 | 1040 | 1155+80 | 330 |- a1 21
E2 24p5 0 145 | 0680 | 950 | 240 | 1040 | 1155+80 | 390 | _ 41 21
E2 18 Pz Pizza @ 28-30=N°4/6 145 | 680 950 180 | 1040 | 1200+80 | 330 | - 59 35
E2L 18 PA 165 | 950 850 180 | 1310 | 1055+80 | 330 | v/ 6,3 2,8(3,2)
E2L 24PA ¢ 185 | 950 850 | 240 | 1310 | 1055+80 | 390 | v/ 6,3 2,8(3,2)
E2L 18 PS 140 | 950 850 180 | 1310 | 1055+80 | 330 - 54 2,8
E2L 24pPs §§ 160 | 950 850 240 | 1310 | 1055+80 | 390 - 54 2,8
E2L 18 Pz Pizza @ 28-30 = N° 6 160 | 950 850 180 | 1310 | 1100+80 | 330 | - 7,9 4,7
E4L 18 PA 240 | 1420 850 180 | 1780 | 1055+80 | 330 | v/ 9,7 4,1(4,9)
E4L 24PA ¢ 270 | 1420 | 850 | 240 | 1780 | 1055+80 | 390 | v/ | 9,7 4,1(4,9)
E4L 18 Ps 215 | 1420 850 180 | 1780 | 1055+80 | 330 - 7,9 4.1
E4L 24pPs ¢ 245 | 1420 850 | 240 | 1780 | 1055+80 | 390 | - 7,9 4,1
E4L 18Pz Pizza @ 28-30 =N° 8/ 10 245 | 1420 850 180 | 1780 | 1100+80 | 330 | - 11,1 6,7
E4 18 PA 220 | 950 1350 180 | 1310 | 1555+80 | 330 | v/ 9,3 3,8(5,6)
E4 24PA ¢ 250 | 950 1350 | 240 | 1310 | 1555+80 | 390 | v/ 9,3 3,8(5,6)
E4 18 Ps 195 | 950 1350 180 | 1310 | 1555+80 | 330 - 7,5 3,8
E4 24Ps g 225 | 950 1350 | 240 | 1310 | 1555+80 | 390 | - 7,5 3,8
E6 18 PA 325 | 1420 1350 180 | 1780 | 1555+80 | 330 | v/ 12,9 5,7(6,6)
E6 24PA ¢ 365 | 1420 1350 | 240 | 1780 | 1555+80 | 390 | V' 12,9 5,7(6,6)
E6 18 Ps 300 | 1420 1350 180 | 1780 | 1555+80 | 330 - 1,1 5,7
E6 24PS ¢ 340 | 1420 | 1350 | 240 | 1780 | 1555+80 | 390 | - | 11,1 57

A = Installed power

B = Average consumption (- with working steam generator)
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6. INTENDED AND UNINTENDED USE
6.1. CONDITIONS OF INTENDED USE

The oven E series is designed to bake bakery and pastry products that do not contain volatile or inflammable
substances. It should not be used in any other way without written permission from the manufacturer.
Use the oven in compliance with the technical regulations.

THE OVEN WAS NOT DESIGNED TO BE USED IN EXPLOSIVE ATMOSPHERE.
SHOULD THIS SITUATION OCCUR INSTALLATION AND USE ARE FORBIDDEN.

6.2. SITUATIONS IN WHICH THE MANUFACTURER CONSIDERS ITSELF TO BE
ABSOLVED FROM LIABILITY

The manufacturer considers itself absolved from liability where the following is found to have occurred:
Power supply with voltage and frequency which are different from those indicated on the label.
Improper use of the oven or use by untrained personnel
Use which contravenes specific national or local
legislation. Failure to carry out maintenance as indicated.
Modifications or unauthorized repairs.
Use of spare parts that are not original or specific to the model.
Failure, even partial, to observe the instructions.
Exceptional events

7. HANDLING AND TRANSPORT
7.1. GENERAL

e Check packing dimensions and weight, use a suitable lifting device. The use of non suitable lifting
equipment may cause damage to people and the oven.

¢ The lifting equipment capacity, as well as being proportional to the oven and its parts’ weight, must be
chosen considering the maximum jolt allowed.

o Use lifting slings only if the label with the manufacturer's data is affixed to them and the lifting load
capacity is clearly visible.

o Make the slings inspected, according the legislation in force, before lifting the oven: do not use if
damaged, cut or worn since breakage of the slings could cause damage to the oven and may injure
people.

¢ Do not entangle or knot the slings; follow the instructions for use given by the supplier.

7.2. HANDLING OF PACKED / UNPACKED OVEN

Equipment required:
e  Forklift truck (minimum lifting load capacity kg. 2500); n° 1
o Slings with rings at each extremity (minimum lifting load capacity kg. 5000); n° 2, length 4
meters;

Do not climb on or stand and/or pass underneath the crates during lifting.

Number and qualifications of operators:

n. 1 “trained lifting worker” M n. 1 “unskilled worker” *

Individual means of protection:

use protective footwear use protective gloves

use protective helmet
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For unloading and handling with forklift truck proceed as follows:

Slide the forks under the crate or carton
Lift the crate slowly as far as necessary for handling.
Set down the crate on the place where it is to be positioned.

sl

ik
Should the oven be delivered with some unpacked parts, these can be handled with slings or by hand.
Check the weight before lifting.

The entire area involved in the handling of the oven including the area where the transport (truck) is to be
parked and the area of installation of the oven must be identified and inspected beforehand in order to reveal
the presence of any “danger zones”.

7.3. TRANSPORT

Any means of transport can be used as long as the dimensions and bearing capacity are sufficient.
Where packages are to be anchored to the means of transport, the anchorage should be on the package
and not on the contents.

7.4. STORAGE

The following applies whether the oven is packed or unpacked.
Store the oven in a covered, dry place.
If the oven is unpacked, close the drainage openings to prevent extraneous bodies from entering
them, then cover it with sheets to prevent accumulation of dust and dirt.
Get sure that the storage location is not subject to excessive temperature shocks (see chapter 9.2).
Put the cardboard boxes with accessories on a bench and cover them with a sheet.

8. PREPARATION OF LOCATION

The exhaust system for baking products (steam) must be done according to the legislation in force.
The floor must be load-bearing, free from subsidence and levelled, and constructed (like the walls) of
inflammable material; it should also comply with the legislation in force for this type of activity
The location must comply with the legislation in force and the particular legislation in force in the
country of installation.
The location must not be subject to temperatures, humidity or dust which are abnormal for a bakery, and
must conform to the environmental and hygiene legislation in force for this activity.

9. INSTALLATION
9.1. POSITIONING

Minimum 10 cm clearance must be left around the oven, to avoid the formation of condensation and to
permit its use and maintenance under safe conditions (UNI EN ISO 12100-2:2005) See current regulations
concerning the required minimum distances.

The lighting in the workplace must comply with regulations in force: it is the user’s responsibility to ensure
compliance with this regulation.

Depending on the type of oven, the user should prepare the electricity and exhaust or drainage outlets at the
established points to allow easy connection.
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9.2. ALLOWABLE ENVIRONMENTAL VALUES
Allowable environmental values for good operation of the machine (from UNI EN ISO 12100-2:2005)

Temperature:
Relative humidity:

from 5 to 40 °C with an average not exceeding 35°C over a 24 hour period;

50% at a maximum temperature of +40°C, higher relative humidity values are
allowable at a lower temperature.

Altitude:
10. ASSEMBLING AND DISMANTLING

Purchase, assembling, regulation and testing of the following parts are responsibility of the user and are to
be carried out at his expense (from UNI EN ISO 12100-2:2005):
Steam
chimney.
Hydraulic
system.
Waste water drainage system.
External electrical system.

11. PREPARATION FOR USE
11.1. PRELIMINARY CONSIDERATIONS

Check first that the oven has not been damaged during transport and handling; should damage have
occurred, immediately inform the vendor or manufacturer and transporter or person(s) responsible for
arranging the transport.

Check that the details on the oven plate are as required.

Clean the oven carefully, removing the dust .Remove the protective film by from the outside panels of the
oven by slowly peeling it to ensure all the glue is removing. If this is not done remove all the glue remaining
with kerosene or petrol.

The individual modules of the configuration chosen for the oven (if dismantled) must be stacked on top of
each other and by dismantling the side panels, fixed to each other with the relative screws.

Furthermore the oven must be positioned in an area that is well aerated with a space of at least 10 cm from
the left-hand side wall and the back and 50 cm from the right-hand wall. This distance of 50 cm is essential
to ensure accessibility if maintenance is necessary.

from sea level to 1000 m asl.

11.2. CONNECTION TO ELECTRICITY SUPPLY AND EXHAUSTS

Registration e v @il o
and data S8 = ‘ Wate
ce r inlet

1
Water
iniecto Water ]
solenoi

Wate
dischara

Termina
| board

Back wall of the chamber
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11.2.1.ELECTRIC POWER

The power connection is in the rear wall of the oven (Terminal Board).

The electricity supply must have a functioning earth in compliance with the electrical legislation in force in the
country concerned: it the responsibility of the purchaser.

It is advisable to install a cut-out box with terminal board (consult with a specialized technician) on the power
supply (also provided with a master switch with protection fuses or magnetothermal switch), to which you
must connect all electric cables of chambers, provers and hoods.

The provisions of current legislation should be observed while making the electrical connection.

The connection to the electrical switchboard must be made by a qualified electrician.

For connection of the electric box and the power supply, use an IEC standard cable of sufficient thickness for
the oven’s power intake and other electrical features.

The electrical connection and the equipment required for it are the responsibility of the purchaser: the work
must be done by a qualified technician.

11.2.2. WATER (only for baking chambers provided with steam generator)

» Connection position on the back wall of the chambers, the provers or the hoods

* Pipes diameter 2 gas or equivalent internal section;

* %" gas joint for connection to the Electrovalve

* Provide gate valve for rapid closing

* Where water is particularly hard (high limestone concentrations) a water-softener should be
provided to prevent limescale deposits and damage to the vaporizing equipment as well as
to ensure better results from the product.

« Where water is particularly hard or salmastre (high clorure concentrations) prevedere
l'installazione a monte di un opportuno impianto per ridurre la corrosione degli elementi
della vaporiera

* In the event of sudden pressure changes an appropriate pressure regulator should be fitted

* Minimum pressure with closed circuit: 2,5 atm.

Water supply for oven’s steam generators does not have to exceed 12°F total hardness (French degrees),
6.5 dH (German degrees) or 8.4° (Clark degrees).

Using softeners with ion exchange resins reduce temporary water’s hardness but, at the same time, lowers
the Ph. Ph values inferior to 7 indicate acidic and therefore corrosive water. Acidity can be neutralized by
added polyphosphates through proper dispensers. It's recommended to have the water analyzed by skilled
technicians, to avoid damages to the steam generators and the hydraulic plant.

11.2.3. STEAM CHIMNEY

* For evacuating excessive cooking steam

* For the materials and fittings to be used refer to the legislation in force in the country of
installation.

* A circular chimney certainly offers least resistance to the movement of fumes

* The draught depends on atmospheric conditions (humidity and temperature) and on altitude
(atmospheric pressure).

* The chimney must always be in depression with natural draw or an adequately forced draw .

* Chimney diameter for all models: 100 mm.

11.3. OPERATIONAL TESTING OF OVEN

* Check that all connections have been properly made.

* Ensure that the power supply voltage corresponds to that on the oven label.

* Check that the probes (in the baking chambers) of thermostats have been properly fitted into
their places
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START UP

Close the chamber/ and oven door and start the oven.
Set the temperature on the control panel following the procedure described in the following graph.

CAREFUL THE SOLES MUST BE HEATED GRADUALLY
(TO REDUCE THE RISK OF CRACKS FORMING)

Diagram to follow for the first heating of “natural stone soles”
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11.4 TRAINING OF OPERATING PERSONNEL

The oven is designed for professional use and the operator must have proven experience of operating
machinery of average complexity and must be able to read and understand the instructions for use.

The manufacturer’s technician (or another person charged with this task) will train the personnel on how to
operate the oven.

The technician must ensure that the oral instructions and those written in the manual are understood. After
this he will have a document signed by the staff confirming that the training has taken place and that what
has been taught has been completely understood.

12. USE
GENERAL

o Closely follow the contents of this document and respect the EU general accident prevention rules and

the national legislation.

Do not start the oven when protections are off.

Do not remove protections or safety devices fitted on the oven.

The personnel must follow all danger and caution instructions applied on the oven.

Always use the personal protection devices set out in the general accident prevention EEC directives and

national directives and follow the instructions in this manual.

e The operators must not carry out any operations or interventions on their own initiative that do not lie
within their competence.

e The operators must inform their superiors about any problem or dangerous situation that might arise.

e The floor around the oven, as well as being perfectly levelled, must be always clean and free of any
encumbrances.

o Every day, before starting the oven, check that all switches, security devices and other controls are
working.

o Start the oven only after checking that there are no foreign objects or people in danger zones.

¢ At the end of each working shift, disconnect the electricity and water supply.
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12.1. CONTROL PANELS

STANDARD DIGITAL KEYBOARD CONTROL PANEL
PERCENTAGES % MANAGEMENT

EN

Temperature : o Baking time
value g | % ) I l; value
LCD Video
2 3
1 4
S 8
° 7
Line switch Light switch

Steam switch

Setting chamber’s temperature’s button
Setting Ceiling and Floor percentages’ button
Setting baking time button

Setting steam time button

Decreasing value’s button

Confirming setting’s button (ENTER)
Increasing value’s button

Starting baking time’s button

PN~ ®O®NA
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TECHNICAL DATA

Lcd display management with blue or white background
Internal clock with maintenance battery

"J" type Thermocouple

Power supply: 230 Vac

INTRODUCTION

This control panel controls:

Temperature inside the baking chamber MAX 280°C (PA e PS) , MAX 350°C (PZ)
Power percentages for Floor, Front and Ceiling (in the % percentages version)
Ceiling and Floor temperatures (in the bi-temperature version)

Baking time (timer with internal buzzer management)

Steam injection time (for those versions with chamber’s steam generators)

Delayed Start (1 or 2 daily start ups for all the days of the week)

30 Automatic programs that can be set as required

Machine parameters (some protected by password that can be accessed only by authorized
technicians).

With the keyboard under the LCD display, it is possible to move the cursor through the various menus,
whereas the selection or confirmation of a menu, or the editing of a parameter is possible by pressing
ENTER button.

Cursor is defined as the position shown on the LCD display, which flashes when its value (hereinafter called
Setpoint) can be changed and is fixed when displayed or confirmed.

To leave the pages and return to the previous menus or pages the cursor must be moved to the first
parameter on the video page and the switch turned to the left until the starting page is displayed.

Program No. “00” is the “Manual” program, while the others up to No. “30” are all automatic program.
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ENENENCY
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Type of functioning (OFF; ECON or EXTRA)

Selecting the automatic program (30)

Setting the control parameters

Date, time and delayed start

Baking cycle START / STOP

Setting the temperature MAX 280°C (350°C)

Setting the power percentages (oven floor, front, ceiling)
Setting the baking time (in minutes)

Setting the steam time (in seconds )

CoONSOA®NA

X. Cursor position: Highlighted box dark
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PROGRAMMING

Setting the temperature in the Baking chamber MAX 280°C (350°C)

The value (1) is the actual current temperature in the baking chamber.

To set the baking temperature, press the button Temperature (indicated by the icon ﬂi). Press Enter and the
setpoint (2) previously set will start to flash. It'll be possible to edit the value (2) with the buttons + and - ; to
confirm the set value, press Enter again and the setpoint will stop to flash, memorizing the data. If the
modification occurs when the baking cycle is active, the value is not saved and it goes back to the previously
set value for the following baking.

DFFIBE HEHU'@ START

155 o

i e,
‘Cl 48] 25 =

Setting Floor power percentages

With the % button, place the cursor onto the Floor Power (3) setpoint. Press Enter, modify the value using
the buttons + and —

NB. The sum of ceiling/floor percentages will always be max. 100%

To confirm the value press Enter and exit from the setting phase.

The recommended setting is 40%.

OF F|E3@a(MENU @ START

165 125

§oco-c |mEml| 22 |
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Setting Front power

With the % button, place the cursor on Floor Power setpoint (4). Press Enter and modify the by using + and
— buttons (100% is the programmable max.) To confirm the value press Enter and leave the setting phase.
The recommended setting is 10%, which can be modified according to baking products and one’s needs.

OFF (g (MENU| L] |sThRT
1605

i~ &esec| 4n| 25| o

Setting Ceiling power

With the % button, place the cursor on Ceiling Power setpoint (5). Press Enter and modify the value by
using + and — buttons (100% is the programmable max.) To confirm the value press Enter and leave the
setting phase.

The recommended setting is 60%, which can be modified according to baking products and one’s needs.

o F[Beafmen] L] |sturr
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Setting baking time

Using Baking time (6) button (indicated by the icon 3] ) place the cursor on the related setpoint and press
Enter; modify the value by using + and — buttons (99 minutes is the highest value that can be set).
To confirm the value press Enter and leave the setting.

OFF [E3e0|MENU STRRT
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167 %22l .
. ‘ Pt é(_i]
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Setting the Steam time (only for versions with optional steam generator)

With the Steam time (7) button, place the cursor and the related setpoint and press Enter. Modify the value
(7) by using + and - buttons (99 seconds is the highest value that can be set). To confirm the value press
Enter and leave the setting phase. In this modality, activating the baking cycle, steam will be automatically
injected for the set time.

oFF{EeeMenul L] stk
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Manual Steam activation (only for versions with steam generator)

‘e

Position the cursor on the icon . (8) and, by pressing the Steam button, steam will be distributed manually.
In this case the Time Steam setpoint indicates the activation time of the Manual Steam (in seconds).
Unpressing the Steam button, steam will stop. This modality can be use at any time.
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Type of power management (OFF, ECON or EXTRA)

To set the power management mode place the cursor onto the box in the top left-hand corner (9) and press
Enter. Using + and — buttons, edit the value:

. OFF (9) : No management (the oven works at full power)
. ECON (10) : Activation of the economizer
. EXTRA (11) : Activation of the Extra Power

To confirm the value press Enter and leave the setting phase.

g Eoe|en| LE] s
of 1eS

ECOM [i22]als) E@ STHRT
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Economizer : to reduce consumption

$z00:c| G0l 26 |

Extra Power : for quick temperature recovery
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Setting programs

Using programs, it is possible to memorize specific set-points for temperature, percentages, baking times
and steam injection. The use of various programs is recommended when there are variable products.

Place the cursor onto the B icon (12). Press Enter. With + and — buttons select the desired program (max.

30 programs).

Set the parameters as indicated above (see paragraphs from 3.1 to 3.6). To store the program to memory

press Enter and leave the setting phase or repeat the procedure for another program.

The "Program” setpoint cannot be modified if the instrument has a running baking cycle.

STRRT

)

s
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Baking time START / STOP

Move the cursor towards “START” (13) or “ STOP ” (14). Press CYCLE and the device are switched to the
STOP -> START mode or vice versa.

The “START” indication (13) shows the instrument is waiting for a baking cycle to be activated, when Enter
is pressed the cycle is launched and the box displays “STOP” (14). At the same time the baking time Timer
is activated in countdown mode (15) and the Clock icon (16) is shown with the hand turning.

At the end of the cooking time the internal Buzzer is activated and “STOP” flashes; to silence the Buzzer
and finish the cooking cycle press Enter. In this way, “START” will reappear.
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Clock setting
Move the cursor onto the icon @ (17) , press Enter and once you are in the "Time" menu page press the

icon (18) to set the current date and time.

Move the cursor to set the date and the time of the clock (19); with + and — buttons, select the parameter to
set, then press Enter to go into setting mode, set the value and press Enter again to confirm and store the
value set to memory.

OFF|Ejon

143
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Time menu

Date: IEl'65./16
Week Dag. WED
Hours/Min. 11.18

Setting the date and time
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Setting of the delayed start (daily or weekly)
Keep the cursor on the icon @ press Enter and once you are on the "Time menu " page press

the delayed start icon (20) . To activate the delayed start enable it from the corresponding
page (21) . Set the time in the day of the week in which the oven chamber (22) is to start.

If the delayed start is active on the main page the device will show the weekday / time set for the
start of the oven, the current time/ date and the icon @ . When the start up time set on the

instrument the device starts the heating of the chamber up to the temperature set in Program 00
(Manual or Preheating Programming ).

Time menu

Delaued Skark.

MOM:  OFF
TUE: OFF 21
WED: OFF
THU:  OFF

) 4
Delaged Sktarkt:. OFF

MOMN.
TUE. OFF
WED. OFF 122 |

THU. OFF
- h 4
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Programming the machine parameters
Move the cursor onto "MENU" (23) and press Enter to go to Setup menu.

Only for authorized technicians, if the icon E] (24) is selected from the Machine Parameter
menu it will be necessary to input the Password (25) to access the machine Parameter Setting.
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Setup Menu

L
\

(]l % & & & #

Password
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Programming the Machine parameters at user level
From the Setup menu page select the icon (26) to enter the User menu page

;Ej

@

_ PHRAMETERS

Pl. B
P2. YES
P3. L
P4. EUR
PS. 1

User menu

The parameters that can be customized (using + and - buttons ) are :

P1 | LCD Video contrast from -50 to +50
P2 | Lcd background Blue : NO or white : YES
P3 | Unit of measurement of the temperature | °C or °F
P4 | Type of date EUR : D/M/Y or USA : M/D/Y
P5 | No. of delayed daily starts 1or 2
NB.

Setting the parameter P5 to 2, in the screenshot concerning delayed start (see page 31) there will be 2 times
for each day.
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Displaying the Software version
From the Setup menu page select the icon (27) to enter the Software version menu page

;i]

Setﬁp Menu

Mame. CPfEU V. 2.1
Dakbe. r~Aal./8a9

Checkzum. c1EG

Software Version Menu
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DIGITAL CONTROL PANEL TEMPERATURE

MANAGEMENT (CEILING AND FLOOR)

=

CEILING
temperature

LCD
Video

Power
switch

Button to set chamber temperature

Button to set Ceiling and Floor temperature
Button to set baking time

Button to set steam time

Button to decrease value (-)

Button to confirm setting (ENTER)

Button to increase value (+)

Button to start baking cycle

PNo,AONA
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FLOOR
temperature

Light switch

Steam switch
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SETTING TEMPERATURE IN BI-TEMPERATURE MODE

a\fagagoloy
OFF (E3@a(MEML [;j]

Type of functioning (OFF; ECON or EXTRA)
Selecting the automatic programs (30)
Setting the control parameters

Date, time and delayed start

Baking cycle START / STOP

Setting the chamber Floor temperature
Actual temperature in the Chamber floor
Setting the chamber Ceiling temperature
Actual temperature in the Chamber ceiling
10 Setting the baking time (in minutes)

11. Setting the steam time (in seconds )

©CoNoOoORWN =

X. Cursor position: Box highlighted in dark
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PROGRAMMING

Setting the Floor temperature in the Baking chamber , MAX 280°C (350°C)

Value (1) is the actual current temperature of the baking chamber floor.

Press Temperature button (indicated by icon & ) and using buttons + and - move the cursor onto the Setpoint
(2) Floor Temperature. Press Enter (press the switch) and when the previously set value starts to flash it
can be changed by using buttons + and - .

To confirm the set value, press Enter again. The setpoint stops flashing and it is stored to memory. If the
modification occurs when the baking cycle is active the value is not saved and it goes back to the previously
set value.

-

oFF|Eeareru) LE ] skt

53 = 25 OFF

L l"-

..

)
- -

0

L

Lk

Setting the Ceiling temperature in the Baking chamber - MAX 280°C (350°C)

All the other parameters and settings are the same as the ones of the previous chapter
(Standard digital panel).

OF F [Eee|MENU] L] |sTakt
56 ®E[p5or
7] € (L |3
44 | s
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ELECTROMECHANIC CONTROL PANEL
(OPTIONAL)

J MO

bakery & pastry

l/

LINE SWITCH K LIGHT SWITCH

CIELING LIGHT F
CEILING
THERMOSTAT
MAX 280°C

THERMOMETER (350°C)

FLOOR LIGHT v
THERMOSTAT
MAX 280°C
(350°C)

STEAM

GENERATOR

SWITCH :

0 = OFF STEAM SWITCH

1= 0N

WWW.OUIODA-Z0NS,00M ~ BUrOPAGOUFaPE-ZONe,cOM

Turn on the panel using the line switch.
The light turns on or off automatically if the line switch is activated pressing on the light switch.
Set the required temperatures for Ceiling/Floor on the respective Thermostats Ceiling/Floor.
The lights for Ceiling/Floor turn on when the heating elements are powered. The thermometer
displays only the average indicative temperature of the chamber, without controlling it.
In the versions equipped with steam generator, using the steam generator switch, you can activate
the steam generator power, controlled by the internal arranged thermostat (calibrated at 180°C).
To give steam, press the steam switch for the desired time (maximum 5 seconds).
For the first steam generator’s warm-up, wait for about 40 minutes before giving steam.
To bake pizza or similar products, there are 2 thermostats and the thermometer with setting till
350°C.
To bake bread and pastry products, the setting is till 280°C.
The temperature’s setting precision and the power distribution is less precise with the
electromechanical control panel, and more precise with the digital control panel.
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12.2. USE

12.2.1 DESCRIPTION OF THE MACHINE OPERATION

START UP OF THE BAKING CHAMBER WITHOUT STEAM GENERATOR

You are referred to the end of the manual for the specific instructions regarding the control panels.

NOTE: The electronic instruments allow a more precise and evolved regulation of the oven.
However it is a very delicate instrument by definition compared with the traditional
electromechanical kind.
For better conservation of the same you are advised to press the knobs on the electronic panel with
lightly your fingers and do not bang or press it too hard.

Control Mouth heating Door Lamp Steam Ceiling heating
panel element spring generator element

Mouth heating Power Sole heating
element meter element

Chamber right side — components side

START UP OF THE BAKING CHAMBER WITH STEAM GENERATOR (for versions provided with steam
generator)

Before issuing the steam it is necessary to activate the steam generator and wait at least 40 minutes to allow
the generator to finish the pre-heating phase. If this is not done water will leave the steam generator
discharge point immediately and steam will not be produced. The thermostat inside the steam generator is
preset in the factory 180°C approximately to guarantee normal use.

STEAM EVACUATION
The discharge of steam forming inside the baking chamber is operated by means of knob situated on the
front right-hand upright of the oven.
With the handle turned to the left the discharge is open and towards the right it is closed.

Steam chamber valve
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DESCRIPTION OF THE HOOD AND RELATIVE COMMANDS

Electrical
terminal board

Steam
condenser

Front
hood Steam

extractor

Hood
controls

Extractor Condenser

Hood control panel

Steam condenser (Optional)
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DESCRIPTION OF THE PROVER AND RELATIVE COMMANDS

The control panel is situated on the right-hand front upright of the prover and inside the prover on the left-
hand wall there is a hygro-thermostat to regulate the temperature and the humidity (optional)

Steam
generator Heater heating

(optional) element

Prover
controls

Terminal
board

Recirculation
fan

Water
solenoid and
inlet

"\ Water

Lamp

Chamber right side — components side

Steam
switch

Line switch Light swithc

Control panel
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A) Temperature adjustment

B) Not used

C) Adjustment of the humidity
percentage

ANALOGIC HYGRO — THERMOSTAT (left hand side inside the prover)
USE OF THE LEAVENING PROVER WITH HUMIDIFIER (optional)

On the prover’s control panel there is a backlit selector to turn steam production in the prover on and off.
The load of water in the steam generator is automatic and the Relative Humidity Percentage (RH%) is
controlled by means of the hygro-thermostat on the inside of the prover.

NB):The green pilot light (inside the prover next to the safety thermostat) is on during normal functioning, it
goes off when the safety thermostat cuts in, to be reset manually (Red button) and indicates the presence of
chalk inside the steam generator.

Recirculation
fan

Steam
outlet

* INSIDE WALL OF THE CELL

Command
panel

Green Safety
pilot light thermostat

Prover
lamp

"

12.2.2. START UP AND RUNNING-IN CYCLES OF THE OVEN

During the running-in cycle, no particular cautions need to be taken with the oven. It is sufficient to check that
the temperature in the baking chamber and all the working cycles function as indicated.
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13. CLEANING

Any cleaning operation must be carried out after switching off the master and after closing the water valve;
the oven must also have been off for some hours, with no residual high temperature inside.

Failure to observe these rules may cause serious damages people or things, and in this case the
manufacturer is absolved from responsibility.

13.1. SERVICING: MATERIALS AND TOOLS TO BE USED

Use water, denatured alcohol or similar products and rub with
STAINLESS STEEL a clean cloth.
DOOR GLASS: Clean only when cold with water or alcohol.
BAKING SOLES: Clean with a vacuum cleaner.
CONTROL PANEL Clean with a soft and dry cloth.
ELECTRIC PARTS: clean using a vacuum-cleaner

13.2. FREQUENCY OF SERVICING

EVERY DAY Baking chamber and baking trays.
EVERY WEEK: Door and door glass and control panel.
EVERY MONTH Electric parts, external parts of the oven.

13.3. MATERIALS AND MEANS THAT SHOULD NOT BE USED

Do not use any aggressive chemicals, solvents, toxic or non-biodegradable products, in compliance with
current legislation.

14. MAINTENANCE AND REPAIR
GENERAL

& Tampering with safety devices will absolve Equip Group from any
responsibility in case of accident, damage or malfunction of the machine

e Any maintenance and repair operations are to be carried out when the machine is off and the

main switch is in the “0” position (if there is one) or when the plug/ socket connection is
deactivated.

Any operation that is carried out when the electric equipment is live can cause serious or
fatal injury. The water intake must also be stopped. The oven must have been switched off for
some hours, so that high temperatures do not persist inside.

Push the start button with care and after checking that there is no danger to people or things.

If the guards or the protection devices have been removed, make sure they have been re-
installed before using the machine again.

Any maintenance or repair operations must be performed by qualified staff.

During maintenance and repair operations all non authorized personnel must stay at safety
distance from the machine.

When all repair and maintenance operations have ended, before starting the machine again, the
technician in charge of the operations must check that all work has ended, that the safety devices have
been re-activated and that all operators are at a safe distance from the machine or at any rate have left
the danger zone.
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14.1. MAINTENANCE PROGRAMME

Operators:

ﬁ H I Qualified technician

EVERY MONTH: Check that all the electric parts are in good working order.
14.2. FAULT REPAIR: ORDINARY AND SPECIALIZED REPAIRS

If a malfunction occurs, check chapter 14.5 to ascertain whether the damage requires specialized repair, or if
a little understanding and knowledge of the contents of this manual are sufficient.

REPLACEMENT OF A LIGHT BULB AND/OR DOOR GLASS
The baking chamber's light bulb is to be replaced from the inside of the baking chamber.

Feeding voltage: 230 V Power 25 W Attachment type : E14

Wait for the oven to be at a temperature that is not dangerous, open the door of the oven and using a
screwdriver (or similar) prize off the glass covering the lamp on the oven wall
Hold the glass carefully maneuvering it in such a way that it does not get knocked and broken

Replace the lamp with a similar lamp paying attention not to touch the bulb with your fingers (it would burn
quickly), if necessary clean the bulb to cancel the grease marks left from your fingers.
Refit the protective glass and the joint paying attention not to fix screws too tight.

CLEANING THE STEAM GENERATOR

Cleaning frequency: at least every 4/6 months using water with a low chalk content while using
water that is harder eliminate the chalk deposits inside the boiler each week by inserting a
decalcifying liquid (liquid charge ) until the boiler is full; be careful to prevent any spillage on the
parts of the prover.
As liquid for removing chalk, common kitchen VINEGAR is recommended alternatively Citric Acid
(diluted t010%) or similar products found on the market (suitable for food processing machinery)
can be used.
Let the liquid act for around 24 hours, then empty the boiler opening the tap inside the prover
(discharge tap) and let the discharge liquid run off into a suitable receptacle.
Carry out at least three or four washing cycles with natural water to remove all the residues and
odors of the decalcifying liquid.
One or two daily drainages of at least two liters of water with the steam generator running
lengthens the washing frequency of washing with the decalcifying compound
The discharge liquids can be drained into the ordinary sewer system.
During normal working the green pilot light inside the prover is always on, it goes off it means that
the safety thermostat has cut in.
To reset the safety thermostat wait for the cooling and then press the red button protruding into
the prover.
The continuous intervention of the safety thermostat is due to the excessive chalk deposit inside
the boiler that then requires clearing with the decalcifying liquid.
NB) During the functioning the discharge tap must be closed
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Liquid Green pilot Safety
load light thermostat

V]

v

Discharge
tap

INSIDE WALL OF THE PROVER

Repairs that must be effected only by authorized personnel from the
company Equip Group

REPLACING THE DIGITAL PANEL

To replace the digital panel effect the following operations:

* Remove the right side panel and unscrew the digital panel fixing screws.

» Disconnect the digital panel connectors.

* Replace the digital panel.

« For refitting carry out the operations in reverse order making sure the connections are correct.

REPLACING THE THERMOCOUPLE FOR DIGITAL PANEL

To replace the thermocouple, do the following operations:

* Remove the right side panel.

* Unscrew the fixing screws of the thermocouple and take it out from its housing.

 Disconnect the two thermocouple power cables and replace the thermocouple with a similar one(J L=2000
type).

» Carry out the operations in reverse order for the refitting making sure the polarity is correct.

REPLACEMENT OF THE ELECTRICAL SYSTEM PARTS
Do the following to replace the parts:
* Remove the right side panel.
 Disconnect the faulty part from its electrical source.
* Replace the part that is faulty with one of the same kind..
» Carry out the operations in reverse order to re-assemble.

REPLACING THE THERMOSTAT OR A SWITCH (electromechanical version optional)
To replace a thermostat or a switch do the following operations:
* Remove the right side panel.
* Remove the fixing screws of the control panel.
 Disconnect the thermostat or switch fastons.
Replace the thermostat with a similar one.
Push the switch out and replace it.
Carry out the operations in reverse order to re-assemble.
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REPLACING THE DOOR'S TEMPERED GLASS PANE
To replace the tempered glass pane, do the following operations:
* Open the front door and remove the 4 side fixing screws.
» Take the tempered glass out from the bottom side and replace it.
* Insert the new glass pane with the appropriate seals.
» Carry out the operations in reverse order to re-assemble.

REPLACING THE BAKING SOLES
To replace the baking soles, do the following operations:
» Open the door at the front and remove the front floor lock section.
+ Raise the refractory plane lifting with a screw driver.
* Replace the sole and refit the locking section.

REPLACING THE HEATING ELEMENT
To replace the heating element, do the following operations:
* Remove the right side panel.
+ Disconnect the power wiring of the heating element inside the prover on the right-hand side.
» Dismantle and remove the heating element.
» Carry out the operations in reverse order for the refitting of the new heating element.

ADJUSTMENT OR REPLACEMENT OF THE DOOR COMPENSTION SPRING
If the door does not stay open stretch the spring further.
To adjust the tensioning or to replace the spring does the following operations:
* Remove the right side panel.
» Adjust the tension of the spring by turning the two nuts holding the tie rod.
* Replace the spring if it breaks or loses its flexible characteristics.
» Carry out the operations in reverse order to re-assemble.

Door glass Compensation Spring tension

spring regulator

Door handle

Spring
anchor

Top opening glass door
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Door handle

SS door

Compenstion
spring LT

Door window

N
N

N
N

/.

Spring tension

\Q\\\\ adjuster

*@ 6\/J Spring

anchor

Stainless steel door with window and with downwards opening (Optional extra)

REPLACEMENT OF PARTS OF THE PROVER

REPLACING A CONTROL SWITCH

To replace a control switch, do the following operations:

* Remove the right-hand side panel of the prover.

+ Disconnect the connectors of the switch.

» Push the switch out and replace it.

» Carry out the operations in reverse order to re-assemble.

REPLACING THE HYGRO-THERMOSTAT
To replace the hygro-thermostat, do the following operations:
Working from inside the prover the hygro-thermostat is on the left-hand inside wall

Replace the hygro-thermostat with a similar one.
Carry out the operations in reverse order to re-assemble.

REPLACING A HEATING ELEMENT OR THE FAN
To replace the heating element or the fan inside the prover on the right hand side do the following
operations:

Unscrew the fixing screws of the heating element's carter from its frame.
Remove the right-hand side panel of the prover.

Disconnect the power wires of the heating element or the fan.

Remove the heating element or the fan.

Carry out the operations in reverse order to re-assemble the new parts.

REPLACING THE STEAM GENERATOR (OPTIONAL)
The steam generator is a single part that cannot be broken up that includes the stainless-steel box, the
heating element and the operational as well as safety thermostat.

NB) it is not possible to supply the components separately.
To replace the steam generator, do the following operations:

Remove the right-hand side of the prover.

Disconnect the connection wires.

Disconnect the generator from the prover.

Replace the steam generator with a similar one

Carry out the operations in reverse order to re-assemble the new steam generator
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14.3. LUBRICATION PROGRAMME

EVERY MONTH: lubricate the visible parts of the door hinge with oil spay.

14.4. HOW TO ORDER SPARE PARTS

To order spare parts give the following information:

e Oven model
Oven type

[ ]
e The serial number
e Year of manufacture

14.5. TROUBLESHOOTING (PROBLEMS THAT MAY BE ENCOUNTERED)

PROBLEM

POSSIBLE CAUSES

REMEDIES

Nothing illuminates on the
control panel (2)

Fuse of external line blown
glass fuse of the board

Replace with similar one

Continuous leakage of
water from the steam
generator.

Dirty or faulty electrovalve

Clean or replace it;

Heat elements do not heat

Faulty components in the control
circuit.

Replace the deteriorated parts

Little steam production

Little water (time-pressure)
Formation of limescale on
elements and ducts of the spray
nozzles.

Increase pressure and steam
time.

Decrease the number of steam
injections

Clean ducts and remove limescale

The chamber lighting does
not come on (2).

Blown light bulb
Defective components or
connections

Replace with a similar halogen
one

Check the components and
replace them if needed

(2) See wiring diagram

15. OVEN STORAGE

If the oven is inactive, the following precautions should be taken.
If the oven has never been used, no precautions are necessary, except that it should be stored in a dry

place.

15.1. TEMPORARY STORAGE

Clean the oven thoroughly, including the baking
chamber Empty the water pipes

15.2. EXTENDED STORAGE
Clean the baking oven thoroughly

Empty the water pipes

Close the drain outlets to prevent foreign bodies from entering

Store the oven in a dry place, cover it with sheets to avoid the accumulation of dust and dirt and

leave the door half close

15.3. TRANSFER

In case of sale, the purchaser has the right to be informed about any repairs that have been made to the
oven and to be instructed on its use and maintenance; the purchaser should be given all the documentation
together with the declaration of conformity.
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15.4. DISMANTLING

At the end of its working life, the oven can be dismantled. This operation should be carried out in compliance
with local legislation regarding disposal, and in compliance with EU legislation for environmental protection.
Directive EEC 75/442 on generic waste disposal;

Directive EEC 78/319 on toxic and hazardous waste disposal;

16. INFORMATION ON AIRBORNE NOISE EMISSION

As the oven has no rotating masses the level of acoustic pressure is non-existent

17. ATTACHMENTS:

WIRING DIAGRAM (from UNI EN 60204-1)

17.1. WARRANTY

The oven is covered by a 12-month guarantee from the delivery date, which is limited to those parts that
have manufacturing defects except for the motors and the electric system. This guarantee period is intended
for a normal machine operating period of 4/6 hours, a longer operating period will entail a proportional
reduction in the guarantee period. Parts damaged during transportation, or due to bad or incorrect
installation or maintenance or through carelessness or incompetent use are not covered by the guarantee.
The guarantee is valid only for the original purchaser and does not provide for the replacement of the
machine under any circumstances. The guarantee is no longer valid where the machine has been subject to
mishandling, modifications or repairs by staff that are not authorized by Equip Group The manufacturer is not
liable for any direct or indirect damage, caused to people, animals or things, by machine failure or as a
consequence of forced suspension of use of the machine. Repair or replacement of defective parts will take
place on the customer’s premises. Any travel, board and lodging expenses for personnel sent to repair or
replace faulty parts are to be paid by the customer. Moreover the customer shall pay for the cost of labor and
travel of the company’s technician/s; the hourly cost will be calculated according to the A.n.i.m.a. tables. If,
in the technician’s judgment, which is final, it is not possible to carry out repairs on the customer’s premises,
the customer must arrange for the machine to be sent, carriage paid, to Equip Group. After repairing it, Equip
Group will send back the machine carriage forward. After the expiry of the guarantee period stated above,
any repairs will be carried out charging labor costs (again according to A.n.i.m.a. schedules), travel, board
and lodging expenses, as well as the cost of the replaced parts and, if needed, transportation costs. The
technical staff will have the A.n.i.m.a. schedules tariffs.

In order to make use of the guarantee the guarantee certificate must be filled in and sent back within 15
days from the delivery date. If the purchaser is not able to submit the certificate copy, which is to be kept by
the customer, the guarantee may be deemed no longer valid.

Customers who are not up to date with the payments agreed upon, cannot make use of the right of
guarantee
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17.2 COPY OF CE DECLARATION OF CONFORMITY

Apach

BAKERY /s11e

DECLARATION OF CONFORMITY

(Enclosure 1A Directive 2006/42/EC)

The Manufacturer
EUROPA S.r.l., via Del Lavoro, 53; 36034 Malo - VI - ltaly

Declares that the machine

Type: Model:

Serial n°: Year of manufacture:

Product name:

Intended use:

Complies with the Directives

Directive 2006/427/EC of the European Parliament and Council of 17 May 2006 regarding machinery and modifying the
Directive 95/16/EC (refusion)

Directive 2004/1087EC of the European Parliament and Council of 15 December 2004 regarding the harmonization of
the laws of the Member states regarding Electromagnetic Compatibility repealing directive 89/336/EEC

Directive 2006/95/EC of the European Parliament and Council of 12 December 2006 regarding the harmonizing of the
laws of the Member states regarding electric material to be used within some voltage limits

Reference to harmonized laws:
EN 12100-1; EN 12100-2; EN 60204-1 (where applicable)

And authorizes

Mr. Pietro Sottoriva

EUROPA S.r.l., Via del Lavoro 53; 36034 Malo - VI - ltaly

To set out the technical documentation

Malo, ... General Manager
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Apach

BAKERY /iu1e

Equip Group
125080 r. MockBa

Bonokonamckoe wocce, 4. 2
+7 495 234 00 33
http://equipgroup.ru/

http://bakery.apach.it/
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