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NPEAUCIOBUE

ConepmaHMe HacTOSALLEero Nnocoéusi oTHOCUTCH K pa3HbIM Mogendam nedu, no3TOMy He BCe OonnUcCaHHbIe (*)YHK-
UM MOryT BXoAuUTb B NeYb, KOTOPYHO Bbi Kynunu.

MarotoBuTenb cHUMaeT ¢ cebsi BCAKYHO OTBETCTBEHHOCTb B Clly4ae BO3MOXHbIX HETOYHOCTEMN, KOTOpPbl€ MOXET CO-
AepXaTtb HacTtodllee nocobue, npunmcbiBaeMblX owmnbkam nevatn nnm TpaHCKpunuun. M3rotoBuTenb OCTaBnsieT 3a
cobowm npaBo Ha BHOC N3MEHEHNN, KOTOpbl€ CHUTAET HeobXoANMbBIMWN U MONE3HbIMU U KOTOpble HE HaHECYT Bpe.
OCHOBHbIM XapaKkTepucTtnkam.

BHumatenbHo npo4vnTaTtb MHCTPYKUMKO NO WUCMNOJS1Ib30BaHUKO C 0cobbiM BHMMaHMeM Ha npasuna OTHOCALLMeCA K
yCTpOVICTBaM 6esonacHocTn. TOT annapart AoJKeH ObITb MCMOMb30BaH TOJbLKO MO HA3HAYEHUI, TO CTb A5 FTOTOBKM
NPOAYKTOB U OJ14 pereHepaunm y>xe rotoBbiX Ui 3aMOPOXEHHbIX onton.

BHUMAHUE!

Mepen Tem Kak BbINOMHUTL Kakoe-HWUOyAb coeaMHEeHWe 3TOro annaparta (3MeKTpuyeckoe unm
BOLOMPOBOAHOE), HY>XHO BHMMATENbHO MpodMTaTh HacTosiwee nocobue. MNocobre AomKHO
OblTb TLUATENbHO COXPaHEHO A1t TOro, YTObbl NOTPEOUTENU U TEXHUYECKME CMELUanuCTb
MOITM K Hemy obpaluatbes B ByayLieM. YcTaHoBKa J0SKHa ObiTh BbINOSIHEHA UCKIOYUTENBHO
cneuuanu3mpoBaHHbIM TEXHUYECKUM MepCOoHanoMm.

1.0 AEKNAPALUA COOTBETCTBUA

MaroToBuTenb 3asiBMsiET, YTO annapaTbl COOTBETCTBYIOT NpeanvcaHuam EBponerickoro koHoMmdeckoro Cotosa. Ycra-
HOBKa JOJMKHA ObITb BbINOMHEHA C cObnogeHeM OENCTBYIOLLMX 3aKOHOB, IMaBHbIM 06pa3oM TeX, KOTOPbIE OTHOCATCS
K aspaLuu NOMELLEHUI N cucteMam yganeHus oTpaboTaHHbIX ra3os.

BHUMAHMUE: N3rotoBuTeslb CHUMAaeET C ceb6s BCAKYH OTBETCTBEHHOCTb B CllyYae NMOBpPeXAeHUM, BO3HUKaIo-
LWKMX OT HENMpPaBUJILHOIO UCNONb30BaHUs, HeNpPaBUJIbHON YCTAHOBKU U NJIOXOro o6cnyXuBaHus.

1.1 AUPEKTUBA EBPOMEMCKOIO COKO3A 2012/19/UE

3T10T annapat cootBeTcTBYET [upekTnee EBponerckoro Cotosa 2012/19/EC 06 oTxoaax 3aneKTpuyYecKoro n aneKTpoH-
Horo obopynoBaHus (0O930). MNapaHTupya npaBunbHy0 nepepaboTky 3Toro annapata, notpebutens cnocobceTeyeT
npegorepalleHnto BOSMOXHbIX HEraTUBHbIX I'IOCJ'IG,D,CTBI/IVI ana 0|<py>|<arou.|,e|7| cpenbl n 300p0OBbA.

CvMBON Ha U3Oenvu UNv Ha COMPOBOXAALMX OOKYMEHTAX YKasblBaeT, YTO OHO He ropse-
XUT YyTUNU3aUUn B KayecTBe GbITOBLIX OTX0A0B. M3genve cneayeT coaTb B COOTBETCTBYOLNIA
MYHKT Nprema arneKTPOHHOIO 1 SNeKTpoobopyaoBaHUS AN yTUNu3aumm.

M3baensasicb OT annaparta, crieayeT NpuaoepXmBaTbCcsa npaBui No nepepaboTke oTxodoB. 3a
AanbHenwen nHdpopmaumen no obCry>XMBaHUIO, BOCCTAHOBMEHMIO U peyTunusaumm obpa-
LaTbCs B MarasviH NpMobpeTeHns nsgenwsi.

1.3 MEPEBO3KA NEYY U YOANEHUE YNNAKOBKU

Mpu nonyyYeHnn nevmn n nepea TeM, Kak ee yCTaHOBUTb, NMPOBEPUTL LIEMOCTHOCTL YNaKOBKM U HarnmMumMe NoBpeXaeHU.
MpoBepUTb HaNU4YnMe JOKYMEHTOB, B COCTaBE KOTOPbIX AOMKHbI ObITb:

* WHCTPYKUMS MO YCTaHOBKE, NMOMb30BaHUIO N TEXHUYECKOMY OOCIYXMBaHMIO

 BriaHk No NpoBepKe NPaBUbHON YCTAHOBKM

* areKkTpuyeckas cxema

» aTunkeTKa ISO 3864-1

I'Iepep, TeM KaK nepeHecCTu nedb Ha MeCcTto YCTaHOBKU NMPOBEPUTDb!
¢ WNpoTy p,Bepel7|, KOTOpPbI€ OOJTKHbI ObITb AOCTATO4HbI, YTOObI NPOHECTU Nevb
* BbIOEPXUT TN NMOKPbITUE NOJ10B BEC Ne4un

B 3aBMcUMOCTI OT MO4enu neyu, ee pa3mMepoB 1 BeCa, And nepemMmeleHna n oBuxXeHnda Ncrnojib3oBaTtb 060pyﬂ,OBaHMe,
KOTOpPOE MOXET rapaHTnpoBaTb CTabunbHOCTb, YTOObI N3bexaTb OI'IpOKVI,D,bIBaHVIIZ, nageHun nnu HEKOHTPOJTINpyEeMbIX
OBWKEHWI annaparta u ero CoCtaBHbIX yacTen.

He cHumatb yNakoBKYy ne4yn 0o MecTa, rae oHa 6y,£|,eT yCTaHOBJI1E€Ha.

YnakoBka obneryaet nepemMelleHne n 3alaeT rnevyb ot CﬂyHaVIHbIX yOapos.
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Bo Bpems nepemelleHVsi U YCTaHOBKM Meyn, YCTaHOBLUMK AOSMKeH cobniogaTth mnpaBuria no npenoTBpalleHuio
HecYacTHbIX Cry4YaeB, AENUCTBYIOLME B MeCTe YCTaHOBKU (MCMOSfb30BaHne 06yBU MO NPefoTBPaLLEHNO HECYACTHbIX
criyyaeB, nepyatku, U T. 4.). YOanuTb yrnakoBKy OCTOPOXHO, YTOObl HE NMoBpeauTb Nedb. [MpuneratoLlyto niéHky,
KOTOpasi 3aluLLaeT NOBEPXHOCTM U3 HEPXKABEIOLWEN CTanu, MOXHO yOpaTb nocre Toro, kak nevb byaeT nocrtaBneHa
Ha COOTBETCTBYIOLLYYIO NMOAAEPKKY UIN HA NOBEPXHOCTb OMOpbI.

BHUMAHMUE. MaTepuanbl ynakoBku 1 npuneratoLlasi nnéHka MoryT ObiTe OnacHbI.
MoaTOMy OHM AOMKHBI ObITb COXPaHEHbl B HEAOCTYNHOM Afsi AeTeN MecTe U YyTUIM3NPOBaHbI C
cobniogeHneM OencTBYIOLLMX 3aKOHOB.

Heobxogmmo otaennTb MaTtepuarnbl yNnakoBKU (nepeBo, KapTOH, nnaCTmacca...) 1 n3baBuTbCHA OT
O HUX OTAENbHO, C COBNIAEHNEM Ll,el\/'ICTByI'OLLI,VIX Ha MeCTe YCTaHOBKU 3aKOHOB.

@l 4

I'Ipumeqal-me: yoanutb pykaMmuy npunerarLlyro FIJ'IéHKy, KOTOpasa 3awuiaeT 4actun m3 HepmaBerouJ,eIZ cTtanu, nepen
TEeM KaK NnpmnBecTn B nencrene annapar, nsbexarb 86p83VIBHbIX martepunanoB n/unu metTannnyecknx npegmMmeToB. Ouu-
CTUTb BO3MOXKHbl€ OCTaTKW Kned, NCNorb3yA FYGKy, NPONMTaHHYK pacTBOpUTESIEM.

Ecnu neyb 6y,u,eT HarpeTa nepen tem, Kak npuneratowian nnéxka y6paHa, yoanedue NIEHKN U YMCTKA OCTATKOB Kres
OKaXyTCA TPpyAHbIMWU.

1.4 UHOOPMALIMOHHBIE TABITUYKU

Ha kaxgowm neyn MMmeroTca MeTannmyeckne Tabrnmykm, KOTopble 4atoT BaXKHY MH(OpMaLM0 0 OCODEHHOCTAX Meyu,
00 3neKkTpM4ecKoM 1 BOAOMNPOBOAHOM COEAUHEHUM U BO3MOXHO O COEAMHEHUN CO CITUBOM.

Ha npaBow 6okoBoW naHenn nveetcst Tabnuyka A.

OTa Tabnuyka cogepXxuT crneayLLyo MHpopMauuto:

* Nimsi n agpec usrotoButens

* Mopoenb neun

» CteneHb 3awmTbl IPX oT nonagaHus xuakocten

» CootBetcTBue aupektnsam CE

* [MoTpebnsemyto SMeKTPUYECKYD MOLLHOCTb W BUA 3MNEKTPUYECKOrO MUTaHus
(ogHobasHoe unu TpexdasHoe)

* PerncrpaumoHHbIN HoMep neyn

» Cumeon eBponenckon gupektusbl 2012/19/EC

Hy>HO cHATb NpaByto 6OKOBYHO NaHenb, YTobbl yB1aeTh Tabnnyky B.
Ha aToi Tabnunyke NOBTOPSIETCSA PErMCTPaLMOHHbBIV HOMEP MEYMN.

Takum o6pasom nonb3oBaTeNb M YCTAHOBLUMK MOTYT Y3HaTb PErMcTpauMOHHbI
HOMep Meyur B criyyae, korga Tabnuuka A rpsisHasi Unm noepexaeHa.

Ecnun neyb cHaGXxeHa cucteMon PYYHOIo yBnaxXHeHusa, Ha 3adHen YacTu neyn, oKo-
10O KOHHEeKTOpa OnA NoAKMYeHNA BOAbl UMEEeTCA Tabnuyka C.

Tabnuyka C copepXuT XapaKTepuCTUMKM Bofbl, HeobxoauMble ANS KOPPEKTHOro
(hYHKLMOHNPOBAHUS NeYn.

Te e XxapaKkTepucTukn cogepxatcs B naparpade 2.5 HacTosLero nocobusi.
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1.5 PASMELLEHUE NEYU

Cunctembl BOOOCHABXEHMS 1 9NEKTPONUTaHWS A0MKHbI COOTBETCTBOBATL NpaBuiam yCTaHOBKU U 6e30MacHOCTH.
MecTo, rae neyvb OyaeT ycTaHOBMEHa, JOMKHO OTBeYaTh creayroLmm TpeboBaHunsm:

* HaXOA4MTbCSH B 3aLUMLLEHHOM OT aTMOCKEPHbIX ABMEHWI 1 NPOBETPUBAEMOM MECTE

* COOTBETCTBOBATb AENCTBYHOLMM NpaBuniam no 6e3onacHocTy Ha paborte

* nmeTb Temnepatypy mexay 5 °C n 35 °C n ypoBeHb BNaxxHOCTH He Bbiwe 70%

YCTaHOBWTb NeYb MO YPOBHIO, UCMOSb3Ysi PErYNNpyeMbIe HOXKN.
Meyb fOMKHA MMETb AOCTATOYHbIN OTCTYN OT CTEHBbI, YTOObI 3TUKETKA SKBUMOTEHLUMANBHOMO 3a)X1Ma Obina XopoLLo
BMOHA. OTOT 3aXUM JOMmKeH ObiTb JOCTYNEH AN NOAKII0YEHUs] SKBUNOTEHLMANbHOro kabens nocne Toro, Kak neyb

Obina YCTaHOBJ1IEHa B COOTBETCTBMWN C HACTOALLMMUN UHCTPYKUUAMN.

YcTaHOBMTb annapar B No3uumio, kotopas Obl No3BonsANa JOCTYN K NPaBoi NaHenu Ans onepaumin yCTaHOBKM,
NONb30BaHUS N TEXHUYECKOTO OBCNYXUBAHWS.

1.6 TABJIMLA TEXHUYECKUX OAHHDbIX 3NTIEKTPUYECKOIo NOAK/THOYEHUA

Morpe6nsemas Kon-so un MowHoCcTb MowHoctb | MoTpebnsieMbi
Mopenb MOLLHOCTb " MOLLHOCTb
” Harpesa rpuns TOK
HanpshkeHume ABUrarTenen
4 x 460x340 3.6 kBT
¢ rpunem 230B+ 1 ~ 50/60 I'y 2 x 55 BT 2.8 kBT 0.7 kBT 15.6 A
4 x 2/3 GN 3.6 kBT
¢ rpunem 230B+ 1 ~ 50/60 I'y 2 x 55 BT 2.8 kBT 0.7 kBT 156 A
4 x 60X40 3.6 kBT
¢ rpunem 230B+ 1 ~ 50/60 I'y 2 x55BT 2.8 kBT 0.7 kBT 156 A

Meun YKOMMJ1EKTOBaHbI MATAOLWUM 3TEKTPUYECKMM kabenewm.
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1.7 ANEKTPUYECKOE COEANHEHUE

[aHHbIM annapaT npeaHasHadveH ans paboTbl Nog HaNPsKEHNEM, yYKa3aHHbIM B TabrnyKe «XapakTepuCTUKM»,
KOTOpasi HaXoAMTCs Ha NpaBon GOKOBOW NaHernMu.

O6opynoBaHne JOMKHO ObITb NOAKMIOYEHO B 3KBMMNOTEHLMANbHY CUCTEMY B COOTBETCTBUM C LENCTBYHOLLUM 3aKO-
HOOaTENbLCTBOM.

CoeanHeHne JOMKHO ObITb BLINOMIHEHO BUHTOM, PACMOIOXEHHBIM OKOS0 KabenbHOro BBoA4a NutaHms, 0603Ha4YeHHo-
ro «<EQUIPOTENTIAL».

M3rotoBuTenb He HECET OTBETCTBEHHOCTM B Cllyyae, eCrin 3TO BaXXHOE MPaBuo NpPeaoTBpaLLeHns HECHACTHbIX Crly-
yaeB He cobntogaetcs.

Ecnun kabenb nuTaHnst NoBpeXxaeH, ero HeobxoaNMO 3aMeHUTb CNYXXO0M TEXHNYECKON MOMOLLM N FIULIOM C MOXO-
Xen ksanudukaumen, 4tobbl NpegoTBpaTUTb NHOOW puUCK.

2.5 BOOOMNPOBOAHOE COEAUMHEHUE - BXO[ BOObI

Meyn nmetoT UTKUHI oNs BXo4a BOAbI, PACcMOfoXeHHbIN Ha 3agHen naHenu annapara.
Bcerga pasmMeluartb OTCEKaroLWmMIA KnanaH ¢ OCTYMNHbIM ynpaBneHmemM Mmexagy npubopom n ceTblo BOGOCHABXEHUS.
Takke pekoMeHayeTCsl YCTaHOBUTb KapTPUAXKHbLIA OUIBTP Ha BNyCKHOWM TpybonpoBoa Ans BoAbl.

Bcerga ucnonb3oBaTtb HOBbIN Ha60p COeAMNHUTENbHbIX 3NIEMEHTOB, Nbble CTapble coeAuHUTElIbHbIE JJ1e-
MEeHTbl He AOJTXKHbl MCNOJIb30BaTbCA MOBTOPHO.

MoaknoyeHWe Bceraa OOMKHO OCYLLECTBMNATLCSA XOMNOAHOW BOAON U NOCPEACTBOM XECTKUX Tpyo.
He ucnonb3oBaTtb rM6kue Tpyobl ONsA NOAKNIOYEHUS Neyun K BogonpoBoay.

Boaa aomkHa 6bITb NpUrogHa Ansi NoTpeGrneHNs YeNIOBEKOM U UMETb criegyolune XapakTepucTUKK:
Temnepartypa: ot 150020 ° C

O6wasn xkecTkocTb: OT 4 00 12 ° f (bpaHuUy3Ckme rpagychbl)

PekomeHayeTcs Bcerga ycTaHaBnMBaTh Ha BXoZe AekanbLudukaTop, YToObl COXpaHATb 3HAYEHWNE KECTKOCTM BOAbI
B Npeaenax AaHHbIX rpagycoB. PaboTa neun ¢ Bogol 6onbLuei XeCcTKOCTU NPUBOAMT K 06pa3oBaHmio N3BECTKOBBIX
OTNOXEHU Ha NaHensix paboyei kamepsl.

HaeneHue: ot 150 go 250 klMa (1,5-2,5 6ap)

BHMUMAHMUE: 6onee BbICOKNE 3HAYEHMS AaBEHMS BbI3bIBAKOT Nepepacxom Boabl U MOryT MPUBECTU K
HenpaBUIbHOM paboTe HEKOTOPLIX KOMMOHEHTOB.

KoHueHTpauusa xnopug-moHa (Cl-): meHee 150 mr/n

KoHueHTpauusa xnopa (Cl2): meHee 0,2 mr/n

pH: 6onblie 7

AnekTponpoBogHocTb: oT 50 go 2000 mMKc/cm

BHuMaHwue: He JoMyCcKaeTcst UCMONb30BaHME CUCTEM BOAOOYMCTKM C MOKa3aTeNsAMm, KOTOPbIE OTNIMYAOTCS OT
yKa3aHHbIX BbilLe. OTO NPUBOANUT K HEAENCTBUTENBLHOCTM rapaHTum.

JTiobble go3upytolme cMcTeMbl BELLECTB AN NPeaoTBpaLLeHnss 06pa3oBaHUs OTNOXeHWU B Tpybax (Hanpumep,

fosaTtopbl nonudocdarta), Takke 3anpeLleHbl, MOCKOMbKY OHM MOTYT NMPUBECTU K HENpaBUNbHOW paboTe
obopyaoBaHus.
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3.1 3AMEHA YACTEH

3ameHa NoBpeXaeHHbIX YacTen JOSMKHA BbINOMHATLCS TOMBbKO KBANMAUUNPOBAHHBIM TEXHUYECKUM NEPCOHANOM.
YTo6bl 3anpocuTb Y N3rOTOBMTENS YacTU, KOTOPbIE AOMKHbI OblTb 3aMeHeHbl, HEOBX0AMMO COOOLLMTL MOAENb NeYn
W CEPUNHBbIA HOMED.

3T AaHHble HaxoAATCA Ha Tabnuue xapakTtepuctuk (cm. Paspen 1.4).

Mepen 3ameHoON 3anacHbIX YacTen HeobxoauMo, No coobpakeHNAM 6e30NacHOCTU, OTKMYNTEL ANEKTPUYECKUIA 3a-
LLl,I/ITHbIl7I BbIKIO4aTesnb, 3aKpbiTh OTCGK3IOLIJ.I/II7I KnanaH BOAbI, yCTaHOBJ'IeHHbIVI Ha BXode annaparta.

3.2 KOHTPOIb ®YHKLIUA

Mocne yctaHOBKM Neyn HeOBXO0AUMO OCYLLECTBUTb MPOBEPKY repMETUYHOCTN BOAOMNPOBOAHbIX TPYO.
YcTaHOBLMK TaKkKe AOMKEH NPOBEPUTHL NOAXOAALMMU U3MEPUTENBbHLIMU NPMBopamMu, 4TO BO3AYLIHbIN LUYM
COOTBETCTBYEeT YPOBHIO 3BYKOBOro AaBneHus A n meHblue 70 gb (A).

OTuketka ISO 3864-1 Ha n3obpaxxeHnn gomkHa ObITb HaKNeeHa Ha BUOUMYIO YacTb Ha Bbl-
cote 1,6 M OT 3emnu.

)|

SN o B HanomnbHbIX MOOENSAX STUKETKA YXXe HakIleeHa B NpaBUSIbHOM MecCTe.

B HacTomnbHbIX MOOEnsiX 3TMKEeTKa NOCTaBMSETCA C AOKYMEHTaUMen neumn u AomkHa 6biTe
HaKreeHa nocre yCTaHOBKM Ha BUAUMYIO YacTb Npubopa Ha paccTosiHum 1,60 M OT 3eMnu.

YCTaHOBLUMK OOMKEH MPOBEPUTL MpaBuIlbHYO paboTy neyvun, NpegocTaBUTb KITMEHTY HeoOXOoAMMbIE WUHCTPYKLUMKU U
AaHHoe nocobye no akcnnyaTauum, KOTOpoMy Morb3oBaTesb AOMMKEH CTPOro CrefoBaTh.

BAXHO:

I'Iepep, TEeM, KaK Nnorib3oBaTteslb BKIMKOYUT NeYb U 6y,u,eT ncnonb3oBatb ee Ans nodoro npouec-
Ca npuroToBrneHna i O4YNCTKU, yCTaHOBLUKK UITN KBaJ'II/ICbVILI,VIpOBaHHbIIZ cneunanuncT O0IXHbl
y6eﬂ,MTbCﬂ, 4YTO BCE COEAUHEHUS NEYM BbINONHEHbI B COOTBETCTBUU C AaHHOM I/IHCprKLl,I/ISVI.

TexHVK U1 YCTaHOBLUUK OOMKeH ybeanTscs, YTo:

* MeYb HaAXOAUTCS B rOPM3OHTANIbHOM MOMOXEHUN WU ONUPAETCsl Ha OMopy UMK MNOJKy, KoTopble obecrneynBaloT ee
CcTabunbHOCTb

* 3NeKTpu4eckoe coeanHeHne BbINONTHEHO B COOTBETCTBUMN C 3aKOHOA4ATENbCTBOM U YTO ceyeHne kabenen nutaHus
He HUXe yKasaHHOro B nocobum

* OaBIeHNE 1 KECTKOCTb BOAbI, MUTAIOLWEN NeYb, COOTBETCTBYIOT 3HAYEHUSIM, YKa3aHHbIM B JaHHOM nocobumn

* ecnu neyo obopyaoBaHa cnvBoM, y6eauTbCsi, YTO OH MPaBWUMbHO MOAKIOYEH U YTO UCMOMb3yeMble MaTepuanbl
nogxoadAT Anst paboynx TemnepaTyp

Mocne NpoBEPOK MOXXHO OTKPbITb OTCEKAatoLLMe KranaHbl BOAbl Y 3NEeKTPUYECKUIA 3aLLMTHbIV BbIKIOYaTesb, YCTaHOB-
NeHHble Ha BXoAe annapara.

YCTaHOBLUMK JOMKEH NPOBEPUTL NpaBUSIbHY0 paboTy Nevn u NpeaocTaBUTb MOSb30BaTENO MHCTPYKLMKM, Heobxoaw-
Mbl€e A51s1 TPaBUSIbHOTO UCMONb30BaHUs, a Takke yoeamTbes, YTo Nonb3oBaTtento Obina npegocTaBneHa Konvs AaHHo-
ro noco6wms.

HakoHeL, ycTaHOBLUMK AOMKEH 3anNOfIHATb U NoanucaTb 6naHK NPOBePKX NO NpaBUIIbHON YCTaHOBKe U OocTa-
BUTb €ro KIIMeHTY, KOTOPbIN AOMKEeH XPaHUTb ero, No KpamHen Mepe, B Te4eHUe rapaHTUMHOIO CpoKa neuyu.
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MOJZIb3OBAHUE U TEXHUYECKOE OBCJ1Y>)KUBAHWUE

4.0 NPABUJ1A BE3OMNMACHOIO NOJIb3OBAHUA NMEYN

* YBeanTbCs, YTO NeYb HAXOQUTCHA B CTabMITbHOM MOMOXEHUM U YTO 3aLUNTHBIE YCTPOWCTBA, YCTAaHOBIEHHbIE HA BXO-
Ae annaparta, acpdekTuBHO paboTtatoT

» Bcerga ucnonb3oBaTtb Nogxoasiume 3allnTHble nep4yartku, 4YTOObI CTAaBUTb M BbITACKMBATb NPOTUBHU

* Bcerga yoendatb OonbLLoe BHUMaHue nony, KOTOprVI MOXET ObITb CKOMb3KNM U3-3a napa, o6pa3y+ou.|,eroc;1 BO BpeMA

NpUroToBNeHnA

» Bo nsbexaHue 0XXoroB He MCMNOMb30BaTb NPOTUBHN N COCYyObl C XUOKOCTAMU Ha BEPXHUX YPOBHAX, a TOJIbKO Ha TeX,
KOTOPbl€ MOXHO J1€rko BUAETb

* He knactb NPOTUBHU U OPYTrYyH KYXOHHYH yTBapb Ha NneYvb

* nepl/IO,D,VI‘-IeCKVI npoBOANTb TEXHUYECKYHO NPOBEPKY N 3aMEHATb nobble noBpeXaeHHble 4YacTu, KOTopblie MOTryT U3-

MEeHUTb NpaBuJibHOE beHKLl,I/IOHVIpOBaHI/Ie neYn unm GbITb ONacHbBIMA

* YacTo unctutb neyb, crieqyst 4aHHOM MHCTPYKLMK

4.0A MAKCUMAJIbHASA HATPY3KA NMPOAYKTOB

Mopenb neun

Kon-Bo npoTtuBHen

MakcuManbHasa Harpyska

404 4 x 460x340 8 KIr
304 4 x 2/3 GN 8 Kr
604 4 x 60x40 12 Kr
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4.1 ONMNCAHUE KOMIMOHEHTOB NAHEJIN YNPABJIEHUA

TTTTTT

O@ O EEE @ O@ o
(0] STOP,
0 O©|EFE® @

OVEN[TIMER

KHonka ON/OFF

Ovcnnei TemnepaTtypbl

Ouncnnei BpeMeHun

Bbi6op TemnepaTypbl pabouelri kamepsbl

Bbi6bop BpeMeHun

KHonka Bblibopa rpuns

KHonka py4HOro yBraxeHus / NMpoUEHTa BJZIAXXHOCTU

KHonka ansa yBennyeHmns 3HadyeHus

KHonka an1a yMeHbleHNa 3HauYeHns

KHonka Bbl60pa aBTOMATU4YECKKNX nporpamMmm

| 9| 2T MO0 | O ®|>

KHonka nyck/cton (Start/Stop)

4.2 NPUBEAEHUE B AENCTBMUE NEYM

OTKprTb 3anopHble KnanaHbl 4nA BoAbl UTa3an SHeKTqueCKMVI 3aLUNTHbIN nepekrn4varersib, yCTaHOBJ'IeHHbIIZ
Ha BXoA4e annapara.

Haxatb kHornky ON/OFF v >xgaTe HECKOMNBbKO CEKYH BKIOYEHME KpaHa.

BHUMAHMUE!
BuikntoueHne neun kHonkon ON/OFF He npepbiBaeT NUTaHUE SMEKTPOHHLIX MaT.

B Cliy4ae npocTosa nednm pekoMeHOyeTca rnpepBartb NMATaHME NocpeacTtBOM 3IIEKTPUYHECKOro
3aLlUNTHOIO BbIKKO4aTern4, KOTOprIZ OOJDKeH ObITb YCTaHOBIEH Ha BXOoAe annapara.
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4.5 YCTAHOBKA NAPAMETPOB NPUTOTOBJIEHUA

4.5A TEMMNEPATYPA PABOYEN KAMEPbI

Ouncnnei B ykasbiBaeT TeMnepaTtypy pabouen Kkamepebl.
Mpn HaxaTuM KHOMKKM TeMnepaTypbl D agucnnen muraer @
N 3KpaH oTobpa)kaeT TeMnepaTypy, YCTaHOBJIEHHYIO B
Kamepe.

Mpn Ha)xaTun KHOMKKU, n3obpaxeHHol cboky, 3Haue- O E.'E,'E @ O o
@ OlELE

HWE Ha Aucnnee yBean4ymBaeTcd. @ O@

OVEN TIMER

MpyK HaXXaTUn KHOMKK, 306pakeHHoW cO60KY, 3HaYEHME Ha AUCTIIEE YMEHbLLAETCS.

CIOIC

HaxxaTb CHOBa KHOMKY TemMnepaTypbl D, cBeTOAMOA 3aKOHUYNT MUraTb, N HOBOE 3Ha4YeHne byaeTt coxpa-
HEHO, Koraa rneyb Ha4YHET MPUroTOBJIEHME.
Onanas3oH TemnepaTtypbl pabouen kamepbl 30 - 300 °C.

4.5B BPEMSA NMPUTOTOBJIEHUA

Mpwn HaxxaTun kHonku F, naobpaxeHHol c6oKy, BO3-
MOXHO U3MEHWUTb BPEMS MPUTrOTOBJIEHMS.
Ouncnnen C otobpasut ---.

Mpn Ha)xaTuK Ha KHOMKY, n306paxeHHy cboKy, 3Ha-

YyeHune yBesinymnBaeTcs.
©

Mpu HaXXaTuUM Ha KHOMKY, U3o6paxeHHy cboKy, 3Ha4YeHUEe YMeHbLLAeTcs.

CIONC)

[nsa yctaHoBKM paboTbl 6e3 orpaHMYeHnss BpeMeHu (HeorpaHUYeHHOEe BPeMsi) HY>KHO HaxaTb KHOIKY,
n3o6pakeHHyto cOOKy, Korga Ha aKkpaHe ykasaHo 3HadeHue 0. Ha akpaHe oToGpasutcs ---.

4.5C MPOLIEHT BJIAXXHOCTH

Mpn HaxaTuu KHOMKKU, n306pa)keHHOo’ COOoKyY, BO3MOXK-
HO M3MEHWUTb 3Ha4YeHMe BIAXXHOCTH.

Mpyu HaXaTUM Ha KHOMKY, M306pa)keHHY cOoKYy,
3Ha4YeHue yBennuynBaeTcs.

Mpy HaXxaTun KHOMKKM, N306pakeHHoN cOOKy, 3HaYeHNe yMEeHbLUAETCS.

IO

Ha>xaTb CHOBa KHOMKY BAAXHOCTWU, CBETOANOA 3aKOHUYUT MUraTb, N HOBOE 3Ha4yeHune 6YL|.eT COXpaHEHoOo,
Korga nedyb Ha4YHET NpUroToBsIEHUE.

[dnanas3oH BnaxHocTu pabouen kamepbl B npoueHTax: 0% - 20% - 40% - 60% - 80% - 100%.
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4.5E 3ANYCK PYYHOW NPOrPAMMbI MPUrOTOBJIEHNSA

Mpun HakaTum kKHonku S (start/stop) HaunHaeTcs
START npeaBapuTesbHbIA Harpes nevyn. HMXXHUN aKkpaH oTo-
STOP 6paxkaeT Haanucb PrE.

3aropatotcsa ceetoanon PREHEAT okono kHonku PHASE v ceeToamon
OKOJ10 KHOMKK Start/Stop.

Koraa TemnepaTtypa pa3orpeBa Kamepbl AOCTUTHYTa, 3BYKOBOM CUT-

Han u3BewaeT 06 OKOHYaHMKN pa3orpeBa, Ha HUXXHEM 3KpaHe MUraeT
Hagnucb “PrE”, a Tak)xe COOTBETCTBYIOLWNIA CBETOANOA.

C aTOoro MOoMeHTa neyb 6yAeT noAdepXuBaTb TeMnepaTypy pasorpe-

Ba [10 TeX Nnop, noka 6yaeT oTKpbITa ABEPb ANS 3arpy3Ku NpoayKToB.
Kak TonbKo ABepb CHOBA 3aKpOeTcs, Nedb HavyHeT 1 dasy npurotos-
NeHus.

Ecnn B npouecce pasorpesa (npexae, 4eMm byaeTt AOCTUrHYTa TeMrnepaTypa pa3orpesa) Aeepb b6y-
AEeT OTKpbITa, pa3orpes 6yaeT npepBaH aBTOMaTUYECKMN, TaK Kak NMpeanosiaraeTcs, YTto npoaykKT 6bin
yCTaHoOBNEH B Neyb. B nepmnop pa3orpeBa HE MOXET MCMNOJb30BaTbLCS aBTOMAaTUYECKOe yBNaXXHeHNe, a
pyuyHOEe yBNaXXHEHNE MOXET 6bITb MCMOSIb30BaHO.

4.5F PYYHOE YBJ1AXKXHEHUE

Mpyu HaxaTun Ha KHOMKy H B npolecce npuroToee-

HUSA, aKTUBUPYETCS pPYUYHOE YB/aXXHEHME.
DneKTpoksanaH noaayv BoAbl B KaMepy OCTaeTcs ak-
TUBHbIM, NOKa KHoMka H HaxarTa.

BO3MOXHO M3MEHUTb NapaMeTpbl B Npouecce NpurotoBneHns, ecnu

3710 TpebyeTcs.

4.5G ®YHKUMA TPUJ1b

pUb aKTUBUPYETCS HaXXaTMeM KHomku G.
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4.6A ABTOMATUYECKME NPOrPAMMbI NPUTOTOBJTIEHNA

BO3MOXHO COXpaHUTb B nNamMaTn Ao 99 nporpaMmm, Ko-
Topble 6yayT Ha3sbiBaTbca PO1-P99.

Onsa Kaxaon nporpamMmbl npegycMmotTpeHa 1 dasa npu-
roTOBNEHUA.

[ns Kaxaoi NnporpaMMoli BO3MOXHO YCTaHOBUTD:

©C——

:TBir;ﬂipaTypv ® O, °
- BJ1aXXHOCTb EBq @ O@

OVEN TIMER

Meyb NocTaBAseTCSA CO CMMCKOM He3anoJIHEHHbIX MPorpaMM B Nams-
T™W. NS Bbi30Ba NpOrpamMmMbl HY>KHO 3alTKU B CMMCOK NporpamMm (Kor-
Aa HM O4Ha nporpaMMa He 3anylieHa) HaxxaTneMm KHonku P (KopoT-
Koe Ha)aTtue).

CeeToamnon c60Ky KHOMKKM P 3aMuraeT, BEPXHUN 3KpPaH BbIKOUYEH, HUXHUI 3KpaH oTobpaxaeT Ha3Ba-
Hune nporpammsbl (P01...P99).

C NOMOLLbIO KHOMOK CO CTPesikaMn MOXHO NepenucTbiBaTb CNUCOK BNepes W Hasag, a NoBTOpPHOe Ha-
»KaTtne KHonku P noaTBepxaaeT BblIbop NporpamMmmbl.

DKpaH BO3BPaTUTCH K NepBoHadanbHOMy nsobpa)keHuto, ceetoanos cb6oky KHOMku P 6yaeT BKIIOYEH,
a Ha HMXHeM 3KpaHe 6yaeT nsobpaxeHo Ha3zBaHMe BbIGpaHHOW NPOrpamMmMbl.

BO3MOXXHO M3MEHUTb NapaMeTpbl MPUroTOBAEHNA Kaxaon dasbl nporpamMmbl. Haxxatnem Ha Start 3any-
CKaeTCsi pa3orpes ne4yun B COOTBECTBMU C BbiBpaHHOM NMporpaMMon.

4.6B COXPAHEHME NPOIrPAMMBI

Onsa coxpaHeHus nporpaMmbl HeobxoanMo caenatb
cnepytowee. Nocne Bbibopa U U3MEHEHUS NporpaMmel,

Korga HamMeHOBaHWe 3TOW NMporpamMmMbl 0OTOBpaXkeHo Q?
Ha 3KpaHe, HaxaTb Ha KHOMKY P 1 aepxaTtb B TedeHne
5 cekyHa.

O coxpaHeHun 6yZIeT CMHranM3npoBaTb MMraHMe cBeToamnoda npo-
rpaMM B TEYEHUE HECKONIbKUX CEKYHA. ECNN NaHenb HaxoauTcsa B
NMpOoLIECCE YCTAHOBKN has, HYXHO Ha)aTb Ha KHOMKy P ans Bbixoaa
N 3aTEM OMNATb HaXaTb Ha HEE U AepXaTb B TEUEHNE 5 CeKyHA ANns
COXPaHEHUs Nporpammsi.

4.6C OTMEHA NPOIrPAMMBDI

[Ons yaaneHus nporpaMMbl HY>XHO BbibpaTb ee M3 cnnucka nporpamm, @
M Korga oHa otobpasmnTca Ha aKkpaHe, Heob6Xx0ANMO OAHOBPEMEHHO
HaXaTb U aepxaTtb KHONku F n D.

@@

CopepxaHune oTobpaxkeHHOW Ha aKpaHe nporpammbl 6yaeTt yaaneHo,
nporpamma byaet coxpaHeHa nycton (He3anosIHEHHOM).

4.6B BbiXxo4 N3 ABTOMATUYECKMNX NMPOrPAMM

[ns Bo3BpaTa B PEXMM PyYHOro NPUroTOBMIEHWUS HaXaTb Ha kHonky On-Off.

4.7 BbIKJTKOYEHUE NEYX

[N BbIKITOYEHMSA NeYn gepxaTtb HaxaTton KHonky On-Off B Te4eHMe HECKONbKUX CEKYHZ (MOKa MOracHyT SKpaHbl).
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9.0 TEXHUYECKOE OBCIY>XUBAHUE

I'Iepe/:l, nposegeHnem nobon paGOTbI Nno TeEXHU4YECKoOMY 06CJ'Iy)KVIBaHVII'0 He0BX0AMMO BLIKITHOYNTD SJ'IeKTpI/I‘-IeCKVIﬁ 3a-
LUMTHBbIN BbIKNtOYaTenb n 3aKpbITb OTCEeKaloLLMin KnanaH BoAbl, yCTaHOBJ1€HHbIE Ha BXO4e annapara.

Ounctka neun gormkHa npon3BoaANTbCA B KOHLE KaXXgoro paGoqero OHA, NCNonb3yA TOJNIbKO noaxogdiline and aTomn
uenn cpeactea. BHewHwne getanu ns HepmaBerou.l,eVl cTanu Heobxoanmo:

1- YUCTUTb TEMSON MbISTbLHOW BOAOMN
2- NPOMbITb BOAOWN
3- TWwaTenbHO BbITEPETH

He ncnonb3oBaTtb cKpebku, MeTannnyeckme CTPYXKM U OBblYHbIE CTarbHble MHCTPYMEHTBI, TaK Kak OHW He TOMbKO
MOBPEXAAoT NOBEPXHOCTb, HO U MOTYT OCTaBUTb YacTULbl XKenesa, KOTopble OKUCAAIOTCA U Bbi3blBaloT obpasoBaHne
pXaB4MHbI.

HE MbITb AMMNAPAT CTPYAMW. AN OYUCTKN HEPXKABEIOLLIEW CTAJIU HE UCMNONb30OBATb CPE[ICTBA
HA OCHOBE XJIOPA (OTBEJIUBATEJIb, CONAHASA KNCIOTA), OAXE PACTBOPEHHbIE B BO[E.

Pabouas KamMepa neyun aormxkHa ObITb OYMLLEHA OT OCTATKOB MULLM U XUNPOB NOocCIie Kaxaoro rnpouecca npurotoBrieHUA.
Ons mbiTbs Kamepbl crnegyeTt ncnorib3oBaTb 06e3>|<MpV|Barou.|,ee cpeacTBo, npurogHoe ana OYUCTKU Hep>|<aBerou.|,el7|
ctanum, Tuna cnped, KOTOprVI NOo3BOJIAET MOKPbITb BCHO NOBEPXHOCTb amnnapara, ocobeHHo BO3AyXOHanpasndwuwmne
ANMEMEHTDI.

BeHTMJ'IFlTopr [OOIMKHbI ObITb MOCTOSAHHO OYULLIEHbI, YTOObI npenoTBpaTtuTb HAKoOMJ1eHMne OCTaTKOB XMpa Ha J1onacTAx,
M3-3a 4Yero CKOpOCTb BpalleHuA asurartenad ymeHbllaeTCd, pacxod Bo3ayxa CHMXaETCA, a TakkKe BO3HUKAKT ONnacHbIe
MeXaHn4YeCKne Harpy3km Ha asuratersib.

B TeyeHue anuTenbHbIX nepuogoB 6e3gencrTBuA annaparta cnepgoBaTtb cne.qylou.leﬁ npouepype:

1- OTKMNIOYNTb SNEKTPUYECKUIA 3aLUUTHBIN BbIKNoYaTeNb

2- 3aKpbITb OTCEKalOLLMI KnanaH Boabl (YCTaHOBMEHHbIN Ha BXoAe annaparta)

3- OcTaBuUTb ABEpb NONy3aKpbITON AN LUMPKYNSaUMM Bo3ayxa, YTobbl n3bexaTb 06pasoBaHns HEMPUATHLIX 3anaxoB
4- CmasaTb Bce NOBEpXHOCTU 13 HepKaBetoLLiei cTanu TPAMNKOKW, NPonUTaHHOW Ba3enMHOBLIM Macrom

9.1 YTO AENATb B CNNYYAE NOBPEXAEHUA UW/WUNN NPOOOMXUTEJIbHOIO NPOCTOA

B Ccny4yae HeucnpaBHOCTU, NnoBpeXaeHna Unn eMellaTenbCTBa nNpenoxpaHnTernbHOro TepmMmocTarta HeO6XOp,I/IMO Bbl-
KNMKOYNUTb annapart, OTKINKYNUTb UCTOYHUKU SNEKTPONMUTaHUA U BO,D,OCHa6)KeHI/IF|, a TakxXe yBeJOMUTb cny>|<6y TexXHun4e-
CKOW MOMOLLIN.

Bce paﬁoTbl no yCTaHOBKe, TeXHN4YeCKoOMy Oﬁcﬂy)KVIBaHVIIO U PEMOHTY AOJTXKHbI BbINOMHATLCA TOJIbLKO KBanun-
¢hnumMpoBaHHbLIM U aBTOPU3OBaHHbLIM NEPCOHArNoOM.

10.1 KAK UICINMTPABUTb AHOMAJTUN NPUITOTOBJIEHUA BNOA

Ecnu npurotoBneHne He paBHOMepHoe:

Y6eputech, 4TO NPOCTPAHCTBO MEXAY MULLEN U BbiLLenexalMm NpoTUBHEM COCTaBNSAET He MeHee 3 cM. bornee Hus-
Kne 3HadeHusi He obecneymBaroT NpPaBUSIbHY BEHTUNALMIO NpoaykTa. YbeamTech, YTo nuula He conpukacaeTcsi, 3To
obecrneyvmBaeT NpaBuUITbHYIO BEHTUNALMIO MeXay nNpoaykTaMmu. Temneparypa npurotoBreHNsS MOXET ObiTb CITULLIKOM
BbICOKOW. [Nonpo6oBaTtb Gonee HNU3KME 3HAYEHUS.

Ecnu epga BbIrMsaauT cyxou:

Bpems npurotoBrneHnst OOMmKHO ObliTb yMeHblleHo. TemnepaTtypa AorkHa ObiTb CHMXeHa. HanomuHaem, 4to yem
HWKe TemMriepaTypa NPUroTOBIIEHNS, TEM HIKe OyaeT noTepsi Beca.

MuLy, KOTOPYIO HY)KHO MPUIOTOBUTL, PpaHee He cMasariv COOTBETCTBYHOLLMMMU MacnamMu Uimn coycamu.
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FOREWORD
The contents of this manual are generic and not all the functions described may be available on your product.

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

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

WARNING!

Before making any type of connection of this equipment (electrical or hydraulic), carefully read
the instructions in this manual.

This manual must be carefully kept to be available for future reference by users or service
technicians. Installation must be carried out by d qualified personnel only.

1.0 DECLARATION OF CONFORMITY

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

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

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

1.1 EUROPEAN DIRECTIVE ROHS 2012/19/UE

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

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

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

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

e disposal.

1.3 TRANSPORT OF THE OVEN AND PACKAGING REMOVAL

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

» Instructions for installation, use and maintenance

» Chart to check correct installation

*  Wiring diagram

* Label ISO 3864-1

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

The doors are large enough to allow passage of the oven

The floor supports the weight.

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

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

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

ATTENTION: Packaging materials and adhesive film are potentially dangerous.

For this reason, they must be kept out of the reach of children and properly disposed of in com-
pliance with local directives.

You should separate packaging materials (wood, cardboard, plastic...) and dispose of them sepa-
rately, in compliance with directives in force at installation site.

Note: Take the protective film off the stainless steel parts by hand before starting the appliance.
Do not use abrasive substances and/or metal objects.
Clear any adhesive residues using a sponge soaked in solvent.

If the oven is heated up before removing the adhesive film, the removal of the film and cleaning of residues of glue will
be much more difficult.

1.4 INFORMATIVE LABELS

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

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

The info contained on this label are:

» Name and address of the manufacturer

» Oven model

» |PX protection grade against water jet.

» Conformity to EC directives.

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

» Symbol of European Directive 2012/19/UE

Removing the back side panel, on the oven chassis you find label B.

| On this label the serial number of the oven is repeated.

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

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

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

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

19
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1.5 POSITIONING OF THE OVEN

The place where the oven will be installed must comply the following requirements:

» Be protected from atmospheric agents and have an adequate air circulation;
+  Comply with regulations concerning safety at work;
» Have a room temperature between 5 °C and 35 °C with a humidification not higher than 70%.

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

Keep a suitable distance at the back, in order the label of equipotential clamp is easy to see when the oven has

been installed.

The same clamp must be easy to access to install equipotential cable after the oven has been installed in compli-
ance with our instructions.

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

assistance.

1.6 TECHNICAL DATA FOR ELECTRICAL CONNECTION

Model Power loading no. and motor Heating Grill Absorbed
and voltage power power power current
4x ﬁ‘i’l’l‘“o PR AL 2x55W 2.8 kW 0.7 kW 15.6 A
4 X;:’"GN DBV e 50t 2x55W 2.8 KW 0.7 kw 156 A
4 xgsr?|)|(4o Ul S 2%55W 2.8 KW 0.7 kw 156 A

The ovens are supplied equipped with an electric power cable.
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1.7 ELECTRICAL CONNECTION

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

The effectiveness of the equipotential system of which the appliance is part of, must conform to current standards.
Connect using the screw you find in the back side of the oven, marked with the word EQUIPOTENTIAL.

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

sonnel, in order to avoid any risk.

2.5 HYDRAULIC CONNECTION — WATER INLET

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

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

Always use a set of new water joints, eventual old joints must not be used again.
Plumbing connection must be always effected with cold water and rigid pipes.
Never use hoses to connect the oven to the water main.

The water must be suitable to human use with the following characteristics:
Temperature: included between 15 — 20°C

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

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

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

Maximum chloride concentration (Cl-): less than 150 mg/litre.
Chlorine concentration (CI2): less than 0.2 mg/litre.

pH: more than 7.

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

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

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

The replacement of damaged parts must be done only by qualified personnel.
To request the manufacturer parts to be replaced must be provided the oven model and serial number.
These data can be found on the rating plate attached to the oven (see par. 1.4).

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

3.2 CHECKING THE FUNCTIONS

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

The label ISO 3864-1 here on the side must be stuck on a visible surface, 1,6 mt
height from the ground.

n

) On floor models, the label is already stuck in the suitable position.

On table models, the label is supplied along with the documentation and must be
stuck after installation on a visible part of the appliance at 1.60 mt from the ground.

The installer must verify proper operation of the oven, providing the necessary instructions to the customer
and give this instruction manual that the user must follow carefully.

IMPORTANT:

Before the operator turns the oven on and uses it for any cooking or washing cycle, it is nec-
essary that the installer or a qualified technician checks all the connections have been done
up to the instructions stated in our manual.

The technician or the installer must therefore check as follows:

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

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

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

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

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

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

At the end the installer must fill in and sign the chart for correct installation and give it to the customer, who
will keep it for all warranty period of the oven.
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USE AND MAINTENANCE

INSTRUCTIONS FOR A SAFE USE OF THE OVEN

» Ensure the oven is on a stable position and safety devices installed upstream are efficient.
« Always use adequate protection gloves to introduce or pull out the trays.
+ Always pay maximum attention to the floor, that due to cooking steam could be slippery.

* Inorder to avoid burns, never use trays or containers with liquids or fluids over a level that can be easily controlled
at sight.

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

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

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

MAX. FOOD LOADING

Oven model Number of trays Max. food loading
404 4 x 460x340 8 kg
304 4 x 2/3 GN 8 kg

604 4 x 60x40 12 kg
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4.1 PROGRAMMING AND OPERATION

P O®E WG

© O|EFF®
O O|EBHE®

OVEN[TIMER

'START
STOP

>
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©

e
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ON/OFF button

Temperature display

Time display

Cooking chamber temperature selection

Time selection

Grill selection

Manual humidification/ humidification percentage button

Increase value button

Reduce value button

Automatic programs

W 9|2 ZIT|O|M |0 | O T |>

Start/stop button

4.2 STARTING THE OVEN

Switch on the water interception valves and the protection electric switch, installed upstream.

Press ON/OFF button to turn on the display.

ATTENTION!
Switching off the oven with ON/OFF button does not interrupt the power supply to the
electronic boards.

If the oven is not used, we advise you to switch off electric power supply using the protec-
tion switch upstream.
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4.5 COOKING PARAMETERS SETTINGS

4.5A COOKING CHAMBER TEMPERATURE

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

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

CIONC

O

b ©
© ©FEO ®

OVEN TIMER

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

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

The temperature range of the cooking chamber is 30 - 300 °C.

4.5B COOKING TIME

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

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

CIONC)

@@ °
© PEEe ©

oo

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

For an unlimited functioning of the oven (infinite time), press the button on the side, when the display

shows value 0. The display will then show - - -.

4.5C HUMIDIFICATION PERCENTAGE

Press the button on the side to change humidification
percentage.

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

IO

@&

© OEEE® ©
@@e%

o

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

Press again humidification button to switch off the flashing led and store the new value for the co-

oking.

The humidity percentage range is: 0% - 20% - 40% - 60% - 80% - 100%
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4.5E STARTING A MANUAL COOKING

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

The leds PREHEAT next to PHASE button and the led next to START/

STOP button turn on. m @ 0
BRI ® T

When set preheating temperature is reached, the buzzer starts rin-
ging to advise the end of the preheating. On the lower display the é

writing “PrE” flashes together with the preheating led.

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

If the door is opened during preheating (before reaching the set preheating temperature), preheating
is automatically interrupted, as it is presumed the food has been loaded into the oven.

During preheating it is not possible to use automatic humidification, whereas manual humidification
is available.

4.5F MANUAL HUMIDIFICATION

Manual humidification can be activated while cooking
by pressing button H. 4

The valve that injects steam in the cooking chamber °
is activated only when button H is pressed. 5 % =J%
It is possible to change the parameters during the cooking in order @f

to adapt it to the food. é

4.5G GRILL
Grill is activated by pressing button G.

i

@ @-J@ ®

© OB ®
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4.6A AUTOMATIC COOKING PROGRAMS

You can store up to 99 programs, from P01 - to P99.
There is 1 phase for each program.

7

For each phase can be set: L

- temperature o .

- time ® @ O
- humidification © © &
The oven is supplied with preset but not configured programs.

To search a program, select the programs list (not during a cooking)
with button P (pressing it slightly).

The led next to button P is flashing, the upper display is turned off and the lower shows the name of
the program (P01...P99).

Using the buttons with arrows you can go up and down the list. To confirm the chosen program,
press again button P.

The display shows the standard screen, the led next to button P is on and the lower display shows
the number of the selected program.

The cooking parameters of each phase can be changed. Pressing Start, the preheating of the selected
program starts.

4.6B STORING A PROGRAM

To store a program after selecting and modifying it,
press button P for 5 seconds with the number of the
program shown on the display.

The storing is confirmed by program leds flashing for some seconds. O -gg';:‘}@
If the display shows phases settings, you need to press P to change © © @ @

view and then again for 5 seconds to store the program.

4.6C DELETING A PROGRAM

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

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

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

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

All external stainless steel parts should be:

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

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

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

The oven cooking chamber must be cleaned from residues of food and fat at the end of each cooking process.

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

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

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

Turn the main switch off

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

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

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

PON=

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

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

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

10.1 REMEDIES TO COOKING HITCHES

If cooking is uneven:

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

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

If the food is dry:

Reduce cooking time.

The temperature must be adequately lowered. Remember that the lower the temperature is the less weight will be lost.
The combined cycle for a humidity rich cooking environment was not selected.

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