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LLlaHoBHMI1 noKynewb!

[akyemo Bam 3a Bubip faHoro Bupoby. Mu xouemo, Lwob Bu 3annwmnamcs
3apoBoneHi npoaykuiero TM Perfelli, BUrotoBneHow Ha BUCOKOSKICHOMY, TEXHO-
NOTIYHOMY Ta Cy4acHOMy 06nafHaHHi. BukoHytoum HeobxigHe 06CnyroByBaHHS, BU
MOXETe i3 33,0BONIEHHSM Ta BNEBHEHICTIO KOPUCTYBATUCS AYXO0BOH LWadOto AOBri
POKW. YBAXHO NpoYMTanTe Ler NOCIBHMK 3 BUKOPUCTaHHS. 36epiraiTe MOro NpoTaroM
yCbOro 4acy BUKOPUCTaHHS. [1pn HagaHHi BMpOOY iHWOMY KOPUCTYBAYeBi nepeaanTe
TaKOX LK IHCTPYKLLtO 3 eKcnayaTauii.

Lle nocibHMK 3 ekcnnyatauii 6yB niaroToBneHuit Biapasy AN AeKinbKoX
& mopenen. fleski 3 umx ¢yHKUIA MOXYTb GYTM HEMOCTYNHi Ha BawoMy
npuUCTpoi.

Mo3HaueHHSA 3HauyeHHs

Baxxnusa iHdopmaLis

lNonepenoxeHHs - YBara

Hebe3neka YPaXKeHHA enekKTpuyHnM CTpymom

Hebe3neka BUHUKHEHHS NOXKeXi

> > >
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1.Baxnusi nonepepxeHHs npo 6e3neky
3aranbHi nonepeaKeHHs

¢ BukoHy#Te iHCTpyKLUIi 3 Be3neku.
o [TpounTanTe TaKoX IHLWI LOKYMEHTH, SKi AOAAKTLCS 40 NPUCTPOLO.

¢ [oCibHMK KOpUCTYBaYa MOXe NIAXOAWUTH ANS AEKINbKOX MOAenen.

* 30epiraiTe 1MOro y LOCTYNHOMY MiCLi AN NOAANbLIOTO BUKOPUCTAHHS.

* [lepep, BCTAHOBNEHHAM, 0DCYrOBYBAHHSM Ta PEMOHTOM BUMKHITb YCi €NeKTPUYHI
3€HAHHS.

¢ AKLLO Ha naHeni abo KpuLLL NPUCTPOID 3a/MLINANCH 3aNMLLKM BifJ, 3aXMUCHOI NAIBKK,
BMOANITb iX.

* He BUKOPUCTOBYITE NPUCTPIN, AKLLO BiH MOLUKOXKEHWA.

o [liTn BikoM 00 8 poKiB i AOMALLHI TBAPMHM HE MOBMHHI NepebyBaTh Mopy4 nig yac Ta
MiCNs BUKOPUCTAHHSI.

o [litam 10 8 pokiB Hebe3ne4yHo TopKaTUCS YBIMKHEHOTO npunagy 6e3 Harnagy
LOPOCNUX | KOPUCTYBATUCSH HUM CaMOCTIMHO.

* 36epiraiiTe NakyBanbHi MaTepianu B HeLOCTYMHOMY ANS AiTel MiCUi Ta yTUAi3yiTe ix
y BiAnoBigHWi cnocib.

* [aKkyBanbHi MaTepianu (nonieTmneHoBsa naiBka, NiHONAACT, KOPOOKA) MOXYTb CTaTH
NPUYMHOK YayLIEHHS abo iHWKUX Hebe3neyHunx KaniuTs. TpuMaTe ix no3a 30H0K0
JOCSHKHOCTI AiTen.

o [1iT He NOBMHHI BUKOHYBATK 0BCIYrOBYBaHHS Ta OUMLLEHHS NPUCTPOIO 6e3 Harnsay
LOPOC/UX.

o [puCTpit NpU3HAYeHU nLLe ANs NPUroTyBaHHS iXi. He BUKOPUCTOBYWTE ANS TakMX
uinen sk obirpis NpuUMiLLEHHS.

o Konu npucTpii HarpiTo, 4eKo Ta akcecyapy MOXyTb ByTU rapsiuMMu; KOpUCTYTeCS
npuxBaTkamMn abo NoAiGHMMM NPUCTOCYBAHHAMM Mif, Yac X BCTAHOB/EHHS Ta
BUYYEHHS.

* He BUKOPUCTOBYMTE OUMCHUK N1 OYULLEHHS MPUCTPOLO.

o 30epirainTe BiNIbHWIA NPOCTIP HABKOO BCiX YaCTWH, SKi NOTpebyoTb LMpKynsLii
noBiTps.

* [1p HEODXiAHOCTI BUKOPUCTAHHS NepramMeHTy 419 3aniKaHHS He AonycKakTe
KOHTAKTY 3 HUKHbOK YaCTUHOK LyXOBKM.

¢ He roTyWTe iy 3 BUKOPUCTAHHSAM MiLLHWUX anKOroabHUX Hanois. Cnupt
BMMAPOBYETLCS NPU BUCOKMX TEMMepaTypax, MOXe CManaxHyT1 Npyu KOHTAKTi 3
rapsuMMy NOBEPXHAMM Ta BUK/IUKATU MOXKEXKY.

o [TepekoHamnTeCs, WO NPUCTPIK BUMKHEHO NiCNS BUKOPUCTAHHS.

o Cnigky¥Te 3a 4acoOM NPUrOTYBaHHS.
www.perfelli.ua
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Heb6e3neka ypaykeHHs eNeKTpUUHUM CTPYMOM

/f\ ICHYe pU3MK YPaXKEHHS eNEKTPUIHUM CTPYMOM.

o SKLLO NPUCTPIN HECNPaBHWI, OrO CNij, BiAPEMOHTYBATM B aBTOPU30BAHOMY
CEpPBICHOMY LIEHTPI.

* Y pa3i Oyab-gKMX NOLIKOAXEHb BUMKHITb MPUCTPIi Ta BUMKHITb €EKTPUYHE
KMBNEHHS.

* He MuiTe NpuCTPIii, po3nuatooym abo NonmnBaoym BOLOLD, YEPE3 PU3MK YPAKEHHS
€NeKTPUYHUM CTPYMOM.

* AKL0 HEeobXIiAHO 3aMiHUTM NaMny, Nepes 3aMiHOK BUMKHITb NPUCTPIN Big Mepexi,
W06 YHUKHYTU YPAKEHHS €NEeKTPUYHUM CTPYMOM.

* KoMnaHis-BMpo6HKK He Hece BiANOBIAANbHOCTI 3a Oyab-Ki 30UTKK, SKi MOXYTb
BUHWMKHYTW BHAC/TIAOK BUKOPUCTAHHS NPUCTPOLO B€3 #oro NifKNYeHHS BianoBiAHO
[0 MiCLLeBOro 3aKOHOAaBCTBaA.

* Hikonu He TOpKanTecs BUIKM MOKPUMM PYKaMM.

¢ BinenHalite kabenb XXMBNAEHHS, NOTArHYBLUM 33 LTENCEeNb, a He 3a Kabenb.

¢ [Nig yac poboTH NPUCTPOID HArPIBAETLCS MOr0 3aAHS YaCTUHA. EnekTpuyHi 3eaHaHHS
He MOBWHI TOPKATUCS 3aAHbOI CTIHKM AYXOBOI Wadu.

o BigeaHyiTe NpucTpiv Bif Mepexi Nif Yac OYULLEHHS, PEMOHTY Ta 06CYroBYBaHHS.
¢ He 3HimalTe pe3ncTop 3 MicLs Nig 4ac OUMLLEHHS.

* He npoknapante kabeni Hag rapsyoto nosepxHeto. Lie Moxe npu3Bectv oo
KOPOTKOTO 3aMUKAHH$ Ta BUHUKHEHHS MOXEX.

m He HamaraiiTecs racutu noxexy BoAoio.

o BigknouiTb Npunag Big eNeKTpUYHOi Mepexi, a noTiM CnpobyiTe HaKpUTK MicLe
3aMMaHHS NPOTUNOXEXHUM MOKPMBANOM TOLLO, 06 3anobirTv KOHTAKTy MoyMs 3
MOBITPAM.
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Pu3uk TpaBMyBaHHS

* KLLO Ha CKNi ABEPLSATH LYXOBKM € TPiLLMHA aB0 NOLIKOAXKEHHS, CKNO MOXE
pO36UTMCA | MOTO YIaMKM PO3NETATLCS.

* He BMKOpUCTOBYMTE XOPCTKI Ta abpa3uBHi 3aC00M ANs YMLLEHHS abo MeTanesi
LIKpeBbKM A5 OUMLLEHHS CKA ABEPUST AYXOBOI Wadwm.

* He TopKainTecs HarpiBasbHUX/CUN0BUX ENEMEHTIB.

* [leTni 4BEPUAT NPUCTPOID MOXYTb 3aKIMHWUTK ABEPLATY AYXO0BOI WadK Mif Yac pyxy.
He TpumainTecs 3a netni.

* Hikonu He 36epiraiite nerko3anmMucti abo roprodi MaTepianu BcepeamnHi NpUCTporo.
* He HarpiBamTe ckasHi 6aHKM Ta KOHCepBU. TUCK, LLO BUHUKAE BCEPEaVHI, MOXeE
npu3BeCTH 40 TOro, Wo 6aHKa nycHe.

* He cTaBTe feKko nopyd i3 Nerko3amMucTUMm Ta roprounMMm MaTepianamu nicns
NPUroTyBaHHA IXi.

* [IBepusTa AyxoBoi Wwadu MoXyTb CKafatmea 3 2, 3 abo 4 crekon. He
BMKOPUCTOBYMTE ABEPLATA 3i 3HATUM CKNOM.

¢ KopuctyBay He NOBMHEH NepeHOCMTM AyXOBY Wady N00AMHLI Ta 6e3 3aXMCHMX
PYKaBMYOK.

MpusHaueHHs

o [puCTpiV NpU3HAYeHU 41 NpUroTyBaHHS ixi. He BUKOpUCTOBYTE HOro ans
obirpisy.

o [pUCTpiit npu3HayeHuit ans NnobyToBOrO BUKOPUCTAHHS. BUKOpUCTOBYBaTH Nnwe y
NPUMILLEHHI.

o [lyxoBKY MOXHa BUKOPUCTOBYBATH A1 PO3MOPOXKYBAHHS, 3aniKaHHS ab0 CMAXKEHHS!
NPOLYKTIB.

* He BMKOPUCTOBY#TE ANS CYLiHHS PYLIHUKIB ab0 04Ary Ha pyykax AyX0BOi Wwadw.

www.perfelli.ua
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2. 3aXMUCT HAaBKOJIMLIHBLOIO CepeAOBULLA
EHepros6epexeHHs

KpiMm gii, HeobXigHMX AN BUKOHAHHS Mif YaC NpUroTyBaHHS iXi B AyXOBLi, B nepLly
yepry Cnig, 3rafati Npo nonepeaHin Harpis. [lonepenHe HarpiBaHHs CNif BUKOHYBATK
nuwe y pasi notpebu. CnigkyiTe 3a MM, Wo6 TPUBaNiCTb NONEPEAHbOr0 HArpiBaHHS
He nepesuLyBana 10 xBuauH.

* [epepn, NpuUroTyBaHHAM NOKNALITb 3aMOPOXEHI NPOAYKTH B LyXOBKY, NOMNepesHbOo
PO3MOPO3MBLLM iX NPU KiMHATHIN TemMnepaTypi abo B MiKpOXBWIbOBIM neui,

£

* Ha pewwiTui MOXHa 0OLHOYACHO roTyBaTH AeKiNbKa CTpaB. TakUM YUHOM

3abe3neyyeTbca eKOHOMIs Tenna.

TS FTRESReS

V4

 KoxHe BigKpuTTS 4BEPUSTM yXOBOI Wadu Npu3BOAMTL A0 BTpaTH Tenna. Tomy He
CNif BiUMHATM ABEpUSTY Ayx0BOI WwWadw 6e3 HaranbHoi noTpebu. Akiwo asepusTty

www.perfelli.ua
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Dotpumanns npasun WEEE Ta ytunisauis Bupoby

3rigHo 3 eBponelicbkumu anpektusamu (€C 2002/96/EC) ytunizauii

eneKTPUYHMX i enekTpoHHux npunasis WEEE, aaHuii Bupi6 He BiZHOCUTLCS

[0 nobyToBoro cMiTTs. Lie BKa3ye Ha Te, WO BiAXOAM €NEKTPUYHOIO Ta
I ceKTPOHHOMO 06M1aAHAHHS CNig 34aBaTh OKpeMo. AKLwo Bu Bupiwmam
Binblue He KOPUCTYBATUCS LM BUPOOOM, 1Oro HeObXiZAHO 3HECTPYMUTU | SHELLKOAMUTM.
BifcnyeHi enekTpuYHi Ta eNeKTPOHHI NPUAaM YacTo MICTATb LiiHHI KOMMOHEHTH,
NPUAATHI ANS BTOPUHHOI NepepobKu. Y TOW xe Yac MaTtepianu NpuUCTpoiB MOXYTb
MiCTUTU LWKIBAMBI pe4OBMHM, HEODXiaHI ANs poboTH | Be3nekn TeXHIKM.
PekomeHayeMo Bam 34aTv BILCTYKMBLUMIA NPUAAA B NYHKT MPUAOMY Ta yTuAi3auii
eNeKTPUYHUX Ta eNEeKTPOHHUX NpUNagis. o MOMEHTY BiANpaBAEHHS Ha YTUAI3aLlio
BiZICYXKMBLUMI BMPIO NOBMHEH 36epiraTucs B HeLOCTYNHOMY ANg Aite micui. Mpu
NiAroTOBLI NPUCTPOLO [0 YTUAI3aLii, CNig BUMHATY LWTENCENb 3 PO3ETKK, | NPUBECTU
MepexeBuii kabenb 3 BUIKOK B Hepobouui CTaH (Hanpuknag, nepepisatn kabenb).

Hanpyra/Mactorta 220-240B~50-60 Iy

[oBxunHa Kabento 3x1,50x1500 mM 3 Bugenkoto tmny F
Po3mipu npunagy (LLUxBxI) 595x595x547 mm

[OTYXXHICTb OCBITNEHHS 25 Bt

TepmocTar 50- makc.°C

HwxHin HarpiBaounin enemeHT 1200 Bt

BepxHin HarpiBatoumnii enemeHT 1100 Bt

Typ6o Harpis 2000 Bt

[punb 2450 Bt

[1ns nobyToBMX eneKTpUUHUX SyX0BMX Wad iHGOpMaLS PO eHeproCrnOXMBAHHS
Bka3aHa BignosigHo o ctanaaptie EN 60350-1/IEC 60350-1. 3HaueHHs
BM3HAYalOTbCA BIANOBIAHO A0 CTAHAAPTHOrO HABAHTAXKEHHS Ta QYHKLIM HarpiBaHHS
3HM3y-Bropy abo HarpiBaHHS 33 4OMOMOrOK BEHTUAATOPA (3@ HAsBHOCTI).

TexHiuHi xapakTepucTMkM MOXYTb OyTM 3MiHeHi 6e3 nonepeaHbOro
NOBiAOMANEHHS 3 METOK NOKPALLEHHS AKOCTi NPOAYKLi.

www.perfelli.ua
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3.0nuc npunapy

3aranbHuii BUA,

1.TMaHenb ynpasniHHA 5. Bentunsatop

2. BeHTUnAUiHI oTBOpKU® 6. 3aXMCHa NiacTMHa BeHTUAATOpa™
3. OcBiTneHHs oyxoBoi wadu™* 7. [1epus

4. Hanpaenstoui*™** 8. Pyuka nBepustu

“BeHTUnALiMHI 0TBOPU MOXKYTb OYTH BiLKPWTI/3aKPHTI 3aNEXHO Bif BaLLOi MOAEN.
**B 3anexHocTi Big Mogeni.

***Micue po3TallyBaHHS OCBITNEHHS B AYXOBLL MOXE BiApi3HATUCS.
***Hanpasnsioui MOXyYTb BiLPI3HATUCS B 3aN€XHOCTI Bij Mogeni. Ha MantoHKy
MOKAa3aHO APOTOBi HanNpaBnstoui.

www.perfelli.ua




® Perfelli 11

MaHenb KepyBaHHA

IHankaTop
Pyyka Bnubopy Pyuka Pyyka Bnbopy
nporpamu HanawTyBaHHA TemMnepatypu
IHamkaTop Tanmepa

- VE ?
5
= (-

a - |+ =

Pyuka Bnbopy LUundposuii Pyuka Bubopy KapTpumk ans
nporpamu Taiimep Temnepartypu HanoBHEHHS BOAN

Pyuka Bu6opy nporpamu/dyHkuii

Tvn HarpiBaHH$/NPUroTyBaHHS BCTAHOBIOETLCS PYUYKOK BUOOPY Nporpamu.

Pa3omM 3 pyukoto Bubopy nporpamu HeobXiAHO HaNALWTYBaTV TEMMEPATYpY Ha
HeobXxiaHe 3HayeHHs. B iHWOoMy BUMAZKy NPUCTPIN He PO3MOYHe npoLec
HarpiBaHHs.

Pyuka Bnbopy Temnepatypu

[Mpu3HaueHa ons BubOpy TeMnepaTypu B AyxOBL,i. [1pUrotyBaHHs i MOYMHAETLCS 3
BMOOpY nporpamu.

Pyuka HanawTyBaHHs TaiiMepa

[lo3BONsiE BCTAaHOBWUTM YaC NPUrOTYBaHHS ixi. HeobxigHa TeMnepatypa Ta nporpama
NPUroTyBaHHS TaKOX MatoTb OYTW BCTAHOBNEHI.

Lludpposwuii Taitmep

Lle enekTpoOHHMI TalMep, IKUI rapaHTY€e NPUrOTyBaHHS Xi B NOTPiOHMIA yac.
Inaukartop

Jlamna BKa3ye Ha HarpiBaHHs LyX0BKMW. BOHa racHe, Konu LyX0OBKa LOCAra€ 3aAaHoI
TEMNepaTypu.

BUMKHeHHS eneKTpuyHOi Ayx0BOi Wadm

HanawryiTe pyyku BMOGOpY NporpamMu Ta TeMnepaTypu Ha NONOXKEHHS HY/b.

www.perfelli.ua
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Tunu Ta nporpamu HarpiBaHHS

HWKHIM
Harpis+BepxHin
HarpiB+BeHTU-
ngTop

YBIMKHEHO BEPXHE + HUXXHE HarpiBaHHs Ta BeHTunaTop. igxo-
OWTb ANS MPUTOTYBaHHS MSICHUX CTpaB, TOPTIB, BUMIYKK. BeHTH-
NATOp peryntoe Ta 3abesneyvye piBHOMIpHY LMPKYNALIO NOBITPS
B AyXOBL.

HuxHiM Ta
BEPXHil Harpis

YBIMKHEHO BEPXHE Ta HUXXHE HarpiBaHHS. PiBHOMipHMIA Harpis
iXi 3HM3Y i 3Bepxy. [iAXoaMTb AN KEKCiB, NUPOriB, Neymsa.

*Benukuit rpunb
+ BEHTUNATOP

[pnnb Ta BEHTMNATOP NPaLLOOTL OAHOYACHO. BeHTungTop pis-
HOMIpHO po3noAinse rapsye nositps. [igxoanTb ANS NPUrOTy-
BaHHS Ha rpuAi Ta 3anikaHHa.

=400 1

Benwukuit rpuns

HarpisaHHs BCiei nnowi nig rpunem. MiaxoanTb ANS CMaXKEHHS
Ta NPUrOTYBAHHA HA rPWUAi BENMKMX Ta CEPenHiX NOPLIN ixi.

PoykeH

Mpu poboTi rpunsa piBHOMipHe 3anikaHHs, 06CMaxeHHs Maca,
KYpKM, TOLLO.

*Manun rpunb +

YBIMKHEHO Manuit rpunb Ta BeHTUASTOp. EKOHOMIS enekTpo-
eHeprii Ha Xy, ika NoTpebye TPUBANOro Yacy NPUroTyBaHHS.
Binbl TpMBanuit Yac NPUroTyBaHHS B MOPIBHSAHHI 3 IHWWMMK

@||@|| & {4 |T§

BEHTUNIATO .
P dyHKLiSMU. He peKoMeHAYETbCS AN KUCTOMONOYHUX NPOAYK-
TiB. Llei pexxum € Hanbinbw eHeproe@eKkTUBHUM.
Typbo- . . . . . .
BeH¥EIIFITOp Mpu BBIMKHEHi TypboHArpiBy TENI0 PiBHOMIPHO PO3MOAINSAETHCS
3a JONOMOrOK BEHTUAATOPA.
(FryArt) A P
Typ6o-

BEHTUASATOP +
HWXHIM Harpis

YBiMKHEHO TypOOBEHTUNATOP Ta HUXKHE HarpiBaHHS. laeansbHoO
NiAXoAMTb AN MPUrOTYBaHHS NiLM.

HWxHiM Harpis

YBIMKHEHO NIMLLE HUXKHIW HarpiB. SKWo HeObXigHO MiAPYMAHUTH
HWXXHIO YaCTUHY Xi, BUKOPUCTOBYIMTE Nporpamy 6mxkye nig,
KiHeLb NpUroTyBaHHS. TakoX CKOpUCTaMTecs Uit QYHKLIED aNns
OYMLLEHHS MApPOH0.

sl

BeHTnnsTop 3abesneuye UMPKyAALLIiO NOBITPS HABKOIO 3aMOpPO-

Po3zmopoxy- ; , - . N
BaHHS YXEHUX NPOAYKTIB, HANPUKAAZ, K MICO, XNi6 Ta BUNiYKa, ANs iX
PO3MOpPOXKYBAHHSI.
3abe3neyye 0CBiTNEHHS BCepeaMHi Ayx0Boi wadu. Harpisaui
M, OcBiTNeHHs | Ta BEHTUASATOP HE MpPaLoloTb, KOMM MONOXEHHS NepeMMUKaYa
< LLyXOBKM BCTAaHOBMIEHO HA OCBITNEHHS AyX0BKW. OCBITNEHHS 3aULWIAETLCS

yBiMKHEHl/IM NpoTAroM ycboro 4acy BUKOPUCTaHHA OYXOBKMW.

OyHKuii B Tabnuui MoXyTb BiApI3HATCA B 3aN€XHOCTi Bif NPUCTPOIO i
MOXyTb GyTn pocTynHi He y BCix mogensx. lNepekoHaliteca Aki came
nporpamu JOCTYMHI Y BaLuiil Moaeni AyxoBoi wadwu.

*BignoBigHe 3HaYeHHs eHepril B PEXMUMi MPUrOTYBaHHA 3 BEHTUNATOPOM 6Y/0 BKa3aHO Ha OCHOBI Lii€i
dyHKuii. MposefeHi BUNpobysaHHsA 6a3ysanuca Ha ctaHgapTi TS EN 60350 i Hopmatwsi (EV) N2 66/2014.
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BukopucranHs py4ku ynpasninns (Pop-out)

* B 3anexHocTi Bif Mozeni pyyka ynpaeniHHS MOxe ByTu
BMCYBHOI0. [l noyaTKy peryntoBaHHS ii NOTPIOHO BUCYHYTK.
* HaTUCHITb Ha Py4Ky yNpaBAiHHSA, K NOKA3aHO HA MaOHKY.

s Bu MoxeTe peryntoBaTi HanaLWTyBaHHS Py4yKot
yNpaBAiHHS ULLE Y BUCYHYTOM CTaHi.

BukopucTaHHA MexaHiuHoro Taimepa

0 0 [lo3BONsiE BCTAaHOBMTM YaC NpUrOTYBaHHS ixi. By
M — / MoxeTe %M6pam HaC NPUroTYBaHH, NOBEpTatoYM
~—20  pyyky TaliMepa 3a roAMHHUKOBOI CTPiNKO. Taiimep,
o % nicns 3aKiHYeHHs BCTAHOBNEHOTO Yacy, Nofae

nonepeskeHHs 3ByKOBUM CUrHaNOM. 3a 6axaHHSM BU
80 —~ ~—_40 MOXETe moyaTv rotyBaTtu, 00paBLM TeMnepaTypy Ta
- , \ so  TVIN NDUTOTYBaHH, He BCTAHOBAIOKOUM MPY LbOMY yac
60 B «M» pexwuMmi.

4. BUKOpPUCTaHHA BYXOBKU

a — + OK

.'- IHaMKaTOp «B pobOTi» “ IHaMKaTOop naysu

I'}l IHAMKaTop TpMBanocTi € | Knonka «Hasany
NMPUroTYBaHHA

'>I IHAMKATOP 3aBEpPLUEHHS OK | Kronka OK
NPUroTyBaHHA

@ IHANKATOP HANALITYBAHHA -|- KHonka 36inbLlieHHs Yacy
rOAMHHMKA
IHAMKATOp 3BYKOBOIO —_

QD AvKaTop 38y KHomka 3MeHLLEeHHs Yacy
CMNOBILLEHHS

www.perfelli.ua
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I'Iepme BUKOPUCTAHHSA
Ha.ﬂaI.IJTyBaHHSI rOAMHHUKA

@ Mepep, BUKOPUCTAHHAM AYXOBOI Wadu HeOOXiAHO HAaNALITYBATU FOAUHHMUK.

Micns yBiMKHeHHS AyxoBOoi Wwadu BCi uMdpu BiLoOpaxaTMMyTbCs 2 CEKYHAM Ta
noracHyTb. Ha expani sfeuteea o {20104

@ 3a AonoMoroto KHonok —/+ , BU MoXkeTe 3MiHMTM Yac HabaraTo WweuaLe.

CnoyaTtky HeobXifHO BBECTM XBUAMHM, NiATBEPAUTU KHOMKoto OK Ta nepemkHyTHCS Ha
FOAMHHMK.

Mokn BAMMaEe YacTMHa eKpaHy ANS BBEAEHHSA XBUAMH, KOPOTKOYACHE HAaTUCKAHHS
kHonku £ npu3Bese 40 NPUNMHEHHS HANALITYBaHHA OANHHUKA 63 36epEXeHHs
Oyab-knx gaHux. o6 noBepHyTUCS A0 BBEAEHHS XBUAMH Mif YaC BCTAHOBNEHHS
FOAMHHMKA, HATUCHITb Ha KHOMKY 1 He 3axuMatoum i .

Moku AaHi rogMHHKMKA He 6yAyTb NiATBEpAXKEHI, HA eKpaHi BigobpaxaTu-
MYTbCSl HaNaLWTYBaHHS.

Y pasi BUMKHeHHS enekTpoeHeprii HeobxiaHO byae BUKOHATH NepeHa-
NALWTYBAHHA Yacy.

a - + @OK a - + OK

Cnouvartky BubepiTtb MoTim BMBEPITL rOANHM 3'9BNAETLCS Yac fobu.
XBUIMHM 33 A,OMOMOTOH0 Ta NiaTBEpLiTh BMOIp
KHonok —/+ Ta kHonkow OK.

HaTUCHITb KHomky OK.

Micns BCTaHOBNEHHS Yacy iHAMKaTop - O3HKKaE.
ICKpaBiCTb eKpaHa 3MEHLLYETbCS Yepe3 1 XBUAMHY NiCNs 3aCTOCYBAHHS

HaNaLWTyBaHHs. Yac MOXHa BCTAHOBUTH Mi3Hile B «PeXuMi HanawwTyBaHb».
www.perfelli.ua
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Mepwmwii Harpis

l_ — . o
[Nepen BUKOPUCTAHHAM OYyXOBKWU BUAANITb HAKNEWKM
Ta BUWMITb akcecyapu.
= yap
- *
_ — MpOoTpiTb A4YXOBKY BOJIOrOK FAHYipKOK Ta BUCYLULITb.
¥ [oknagHiwy iHbopMauito auBiTbCa y po3aini «[o-
Vil FS0 Ta OYMLLLEHHSI».
0 ° BukoHanTe neplumni Harpisg, WOB6 YCyHYTM 3anax
B HOBOIO NPUCTPOIO.
fe [pu 3aKkpuTin ABEpPUATI YBIMKHITb pEXUM =]
% (BepxHin + HMxXHIN HarpiB) npu TemnepaTypi 200°C
Ha 30 xBunuH. [Micns ubOro NPOBITPITL NPUMILLEHHS.
. . B. . -6
= IAKpMBatOUM Bifpasy ABEPUATY AYXOBKU, NOTPIOHO
J— AKp Apasy asepuAarty oy , 10Tp

6yTH 06epexxHUM, OCKINIbKM NiCNA HArpiBaHHA MOXe
BMITK Nap. PO3MICTiTb Ha MicLe akcecyapw. Bawa
[lyXOBKa roToBa A0 BUKOPUCTAHHS.

HOBerHI HarpIBaIOTbCSI CMﬂbHII.IJe HiX 3a3Buuai, npu nepwomy HarpIBI.
TOMy He 'ropKawrecn AYXOBKH i He mp.nycxam‘e [0 Hei aiTen.

LLloaeHHe BUKOPUCTAHHS
¢ [Llo6 noyaTv NpuroTyBaHHs, BCTAHOBITb HEOOXIAHY TeMnepaTypy Ans
NPUroTyBaHHSA iXi (auB. po3ain «llopaay 3 NPUroTYBaHHAY).
* [lonepefHbO po3irpiiTe AyXOBKY, AKLLO Lie HeobXiaHO.
o [licng NpUroTyBaHH: 3anuLUTe ABEPLATY AYXOBKM BIAYMHEHOK A1 OXONOMKEHHS.

He 3abyabte BUMKHYTH 06paHy nporpamy Ta Temneparypy nicas
NPUrOTYBaHHS.

www.perfelli.ua
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BukopucranHs umdposoro Taiimepa

Lle enekTpoHHUI TalMep, IKMI TapaHTY€e NPUrOTyBaHHS
Xi B NOTPibHWMI yac. Bu MoxeTe perynioBaTv TpyBanicTb
MPUrOTYBAHHA iXXi Ta 4aC NPOTArOM SIKOrO BOHA NOBMHHA
ByTv rotosa.

a - + OK

lMporpama aBTOMaTUYHOrO NPUrOTYBaHHS

[Mp1roTyBaHHS NOYMHAETLCS BiApa3y X nicns BMbOpPY BiANOBIAHOI TEMNepaTypu
Ta Nporpamu NpUroTyBaHHS CTPaBM B LyXOBLi. BCTaHOBITb Yac NpurotyBaHHs 3a
A0MNOMOroo Taimepa. LLLob BCTaHOBUTH Yac NpUroTYBaHHS:

R S T )

Yrpumyiite kHonky OK Cnoyatky B1bepiTb XBUAMHKM  [licns niaTBepAKEHHS
[L0K1 HE 39BUTbCS 3a ONOMOroK KHOMoK —/+  uyacy kHonkoto OK
iHaukarop 12, ,MOTIM aKTUBYIMTE Yac PO3MOYHETHLCS NpOLLEC

HaTUCcKaHHSM Ha kHonky OK  npurotyBaHHs.
(Hanpuknag, 40 XBUAKH).

¢ [loYHeTbCS 3BOPOTHMIA BiANIK BCTAHOBNEHOTO Yacy.

BcraHoBiTb HEOOXiAHY TEMNepaTypy Ta Nporpamy Ans npurotyBaHHs. [lyxoska byae
rotysati npotarom 40 XBUAMH, MOYMHAKOYM 3 MOMEHTY, KOS BM MIATBEPAMAM HaC.
« Micng 3aBeplueHHs npouecy npurotysaHHa D00 1inaukatop |l Mepextitume Ta
6yae nonaBaTi 3BYKOBMIA CUrHAN NPoTAroM 2 XBuauH. HatucHiTb kHonky OK, 106
BUMKHYTU 3BYKOBWIM curHan. [icns BUMKHEHHS Ha eKpaHi 39BUTbCS Yac Joou.

* [licns 3aBepLUeHHs NpoLeCy NPUroTyBaHHS BCTAHOBITb Py4KM YNPaBAiHHS B

MOYATKOBE MONOXEHHS Ta BUMKHITb AYXOBKY.

BUBpPaHMIA Yac, HaTUCHITb Ta YTPUMY#Te KHONKy 1 npotarom Tpusanoro
yacy. lNicns ckacyBaHHS Nporpamm Ha eKpaHi 39BUTbCA Yac [06M.

www.perfelli.ua
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Pexxum naysu

Konu Ha ekpaHi BifobpaxaeTbcs 4ac 406U, HATUCHITh | yTpUMyiiTe KHonky €3, nicna
4oro 39BuTbca uac i cumaon ||, ayxoska nepeknountbea B pexum naysu. B Lsomy
BMMaKY NMPUTOTYBaHHS HEMOXNMBE. [119 BUXO4Y 3 PEXMMY HATUCHITb KHOMKy OK,
39BUTbCS CUMBON B> | peXknM Oyae BUMKHEHO.

@ Po6oTa npoaoBXKy€ETLCA, NOKU KOMYTATOP YBIMKHEHO.

BcraHoB/IEHHS Yacy 3aBepPLIEHHSA NPUTOTYBaHHS

LLs dyHKLiS BUKOPUCTOBYETHCS SKLLO BM BaxkaeTe, o6 Bawwa ctpasa byna npurotosne-
Ha ni3Hiwe. [licns 3aBepLUeHHs Nay3n po3noYHETLCS NPOLEC NPUrOTYBaHHS Ta 3aKiH-
YNTBCA MICNA 3aBePLUEHHS BCTAHOBIEHOIO Yacy.

Micna BCTaHOBNEHHSA Yacy NPUrOTYBaHHA:

ps| — + @K a - @ OK

Yrpumyitte kHonky OK, Cnouyatky BM6epiTb XBUK- Micns Bubopy vacy
LOKM He 39BUTbCS HY 32 AOMNOMOTO KHOMOK NiATBEPAITL KHOMKOW OK
iHaukarop 121, —/+, noTiM aKkTUBYiTE Yac Ta nepenaits B pexum

HATUCKAHHAM Ha KHonKy OK.

a - +§K = I L

Micns BubOpY Yacy (XBUAKH EkpaH npurotyBaHHs: yac,
Ta rOAMH) 3aKiHYEHHS NpUro- LLI0 33a/MULLIMBCA A0 3aKiH-
TYBaHHS HAaTUCHITb KHOMKY OK  YeHHs NpuroTyBaHHs.

, BOKM He 39BUTbCS eKpaH
NPUroTyBaHHS.

www.perfelli.ua
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[lyxoBKa NMOKA3ye Ha eKpaHi Yac, WO 3aMWMBCS WASXOM BigHIMaHHS Yacy Aobu Big
KIHLLeBOro Yacy, i MOYMHAETLCS 3BOPOTHUIA BiANiK. Hanpuknag, MM BCTAHOBAKOEMO A1
AYXOBKM noyaTok npurotyBaHHs Ha 13:00, yac npurotyBaHHs 30 XBMAMH i Yac
3aKiHueHHs 13:30. [Micns 3aBepLieHHs MPOLEeCy MPUroTyBaHHS iHAMKATOP MepexTiTUMe
Ta 6yae NOAaBaTH 3BYKOBUI CMIHaN NpoOTAroM 2 XBUAWH. HaTCHITL KHonKy € a6o OK
, 06 BUMKHYTM 3BYKOBMM CUTHAN.

Konu npouec npuroTyBaHHS 3aKiH4eHO, BCTAHOBITb PYUYKM YNPaBAiHHA B NOYaTKOBE
NONOXEHHS T BUMKHITb AyXOBKY.

Be3 BBeAeHHS Yacy NPUroTyYBaHHA:

9—+@Kb—+@Kﬁ—+@Kb—+OK

YTpumyiiTe kHonky  He BBOLSAUM TpU- Micng Bubopy yacy  ExpaH npuroty-
OK, oku He BaNiCTb NPUrOTYBaH- (XBMAWMH Ta TOAMH)  BaHHA: yac, WO
39BUTbCA HSl HATUCHITb KHOMKY 3aKiHYEHHS NPUroTy- 3aNuLWMBCS 40
iHaukarop 121, OK 1a nepenaitb 4O  BaHHS HATUCHITb 3aKiHYeHHSs npuro-
pesxumy . KHOMKy OK, jOKv He  TyBaHHS.
39BUTbCA eKpaH
MNPUroTyBaHHS.

PyuHuit peXxum npuroTysaHHs

BubpaBLuu TeMnepatypy i nporpamy, Wo NiaxXoA1Tb AN NPUroTYBaHHS CTPABM, MOXKHA
rnoyaTu roTyBaTu Biapasy, He BCTaHOB/IOWYM Yac. [lyxoBa wada He BUMKHETbCS
aBTOMATUYHO, TOMY C/1iJ, 3BEPHYTH Ha Lie YBary.

Y pasi BUMKHEHHS eneKTpoeHeprii AyxoBKka 6yae BUMKHeHa, nicns
BiAHOBNEHHS XXMBIEHHS HEOOXiAHO byAe BUKOHATU NepeHanawTyBaHHA

yacy.

www.perfelli.ua
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HanawTyBaHHa 3ymmepa (iHAMKaTOp 3BYKOBOrO CMOBILLEHHS) O

3yMMep MOXHa BCTaHOBMTM Ha Byab-AKMit uac. oro MoXHa BUKOPUCTOBYBATH SK
nonepemkeHHs Yn HaragyBaHHs. [1icns Toro, Ik NPONYHAE 3yMMep NPOTATOM 2 XBUVWH,
iHauKaTop noracHe. YrpumyiTe KHonky OK, noku He 39BuTbCS iHamKaTop 121,

9 - -I-@K = —@ OK a = + 0K

YTpumyitte kHonky OK Cnouartky B1bepith Micns HanawWTyBaHHS
NOKM He 39BUTbCS XBUIMHM 33 A0NOMOrOH0 Ha eKpaHi 39BMTbCS Yac
iHamkaTop O. KHOMOK —/, HaTUCHITb [n06Mu.

kHonky OK, 0bepiTb roauHm
Ta NiATBEPAITH BMOIp Yacy
HaTUcHyBLWYM OK.
BuMKHeHHSs 3ymMepa
3ymmep byne nofaBaTi 3BYKOBUI CUTHAN NPOTSrOM 2 XBUIMH MiCNS 3aBEPLUEHHS
BCTaHOBNEHOTO Yacy. HatucHiTs OK abo 3,106 BUMKHYTH 3BYKOBMIA curHan. Micna
BUMKHEHHS HA eKpaHi 39BUTbCS Yac 4obu.

Pexxum HanawTyBaHb

HanawryBaHHsa Menogaii 3ymmepa (AL)

Bt T g g

[ing BXoay B MeH0 33 AOMOMOrOK KHOMOK — 33 AOMOMOroK KHOMOK
BMKOHalTe f0Bre /+ nepenaitb oo onuii —/+ BubepiTb NOTPI6-
HaTUCKaHHA KHomok €3 =\ Ta niaTBepAiTh BUGIp HWiA piBeHb Ta Mig-

Ta OK pasom. kHoMKow OK. TBEPAITb KHOMKOK OK.

www.perfelli.ua
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3miHa vacy (CL)

& ot s

[lns Bxoay B MEHK0 33 LONOMOrO0 KHOMOK — 3@ A0MOMOrOo KHOMOK
BMKOHaMTE [OBre /+ nepenpitb oo onuii —/+ BUOEPITb XBUIMHM
HaTMCKaHHS kHonok €1 L Ta nigTeepaith BUGIp Ta rOAMHM Ta Nia-

Ta OK pasom. kHoMKow OK. TBEPAITb KHOMKOW OK.

3miHa ToHY (So)

N
[lns BXomy B MeH0 3a ,0NOMOrot KHOMOK — 3a 0MOMOro KHOMOK
BMKOHaMNTE [OBre /+ nepeiiaitb 0o onuji —/+ BUbGEpITh NOTPIO-
HaTMCKaHHA KHomok 3 ool i Ta nigTBepAiTh HWi piBeHb Ta nig-

Ta OK pasom. BMOip kHomkoto OK. TBEpLiTb KHOMKot OK.

3miHa ackpaBocTi ekpaHa (Sc)

@—+@K S—@OK <:|—+@K

[lns Bxoay B MeHI0 3a A,OMOMOro KHOMOK 33 LONOMOro0 KHOMOK
BMKOHaiATe [OBre —/+ nepeiaitb oo onujii  —/+ BMbGepiTh NOTPI6-
HaTUCKaHHS KHomok €3 Sol iTa nigTepaiTh HWI piBeHb Ta NiA-

Ta OK paszom. BMOIp KHonKoto OK. TBEpLiTb KHOMKot OK.

www.perfelli.ua
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5.Akcecyapu

Moaeni npucTpoto. Akcecyapu, BKasaHi B NOCiGHMKY KOPUCTYBaya, MOXYTb

@ Akcecyapu, W0 BXOAATb A0 KOMMNEKTY MOXYTb Bifpi3HATMCA 3aN€XHO Bif,
6yTH BipCyTHIMM Y BUPOGi.

@ BukopucToByiTe opuriHanbHi akcecyapu Ans Lboro NpUCTporo.

3BuuaitHe AeKo

[ng 3aMopoXKeHMX NPOAYKTIB, KEKCIB,
06€EMHMX CTPaB, BUMIYKM.

MNonuusga-pewitka

PewiTka npu3HaveHa ons posmilleH-
HS Ha Hi dopM ong TopTiB Ta cydre,
NPOAYKTIB AN1S 06CMaXKyBaHHS.

Tnnboke peko

Moro MoxHa BUKOpPUCTOBYBaTH ANs
NPUroTyBaHHS PifKMX CTPaB, CMa-
YKEHHS BE/IMKMX LWIMaTKIB i Ana 36opy
YXMPY, WO CTIKAE, MPU rOTYBaHHI Ha
rpuni.

TeneckoniyHi Hanpasnsitoui

TeneckoniyHi HaNpsBASAOYI NOBHICTO
BMCYBAIOTbCS i3 AyXOBKU. Bu MoxeTe
KOHTPO/OBAaTK CBOI CTPABM, 3aBASKM
NerkoMy BMCYBaHHIO AeKa Ta peLuiTku.

www.perfelli.ua
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BukopucraHHs akcecyapis

® Perfelli

MoxnuBi gpoTsHi abo penbedHi
HanpasAaYi 419 NOAULb.
[poTsaHi HanpaBna4i MakoTb 6
PiBHIB.

[leko HeobxigHO po3MiCTUTH
MiX ABOMA NOAULAMM, MOXUIO0
CTOPOHOIO (3) A0 ABepuaT
MpUCTpolo.

3arnnbneHHs B peLiTui
3anobiratoTb ii NagiHHIO 3 NOMLb
i 3a6e3neuytoTb Hesneky.

[MomicTMBLIM feKo Ta peLiTKy
pa3oM, MOXXHA BUKOPUCTOBYBATH
[leKo gK MigaoH Ans rpuns Ta
M'ACHUX CTPaB.

www.perfelli.ua
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BukopucTaHHa TeneckoniyHMX HanpaBAslYUX

[NoBHICTIO 3aCyHbTE Hanpasasoui,
He BCTAHOBJIIOOYM AEKO | peLiT-
Ky. AKCcecyapu NOBUWHHI 3HaxXo-
ONTUCS MK NepefHiM Ta 3a4HIM
BMCTYNaMu HaNpaBfSOUmnX.

SKwo BM 36MpaeTecs rotyBaty,
BMKOPMCTOBYHOUM BinbLue 0QHOMO
[€eKa, BiACTaHb MiX CMCTEMaMMU
HanpaBAAYNX MOBMHHA CTAHO-
BUTU OAMH PiBEHb.

www.perfelli.ua
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6. NpurotyBaHHa Ha napy (Steamart)

Bopaa, Wwo nofaeTbca 40 Kamepu Mifg 4ac NpUroTyBaHHS BUNAPOBYETHCS
3aBOSKM Tenny, Wo 3abe3nevye Kpalwmi npouec npurotyBaHHs. MNoaava
napu O03BONSE BaWIiM DK ByTM XPYCTKOK 30BHI, M'IKOK Ta COKOBUTOHO
BCEPEeAMHI, WO pobuTb ii CMaYHiLLOH.

e BukoHyMTE npouec roTyBaHHA 3 Mapok 3a A0MoMOrol GyHKUii
NPpUroTyBaHHS 3 Napoto (Steamart), ki 3a3HaYeHi B NOCIOHMKY.

e O3HanMoOMTeCh 3i 3HAYEHHAMM Y TabnuLi NpUroTyBaHHA Ha napy, Ana iXi
SIKY BM roTyBaTMMeTe.

e Po3MicTiTb Xy Ha pekoMeHLOBAaHOMY  MOMIOXKEHHI  MOAMLI.
Hopante Boay BIANOBIAHO [0 3HAYeHb 3a3Ha4YeHUX B  Tabauui
NPUroTyBaHHS;

e HaTUCHITb Ha BoAsHMI KapTpuax (1).
e BUTiCHITb BOASHMI KapTpuaxX (2).

3 4
%  BiaKpyTiTb KpULLKY BOASIHOrO KapTpuaxa (3).

e [lonaiite HeobXiAHyY KinbKicTb BOAM, [0
KapTpuaxa (4).

* 3aKpuifTe KpULLKY BOASHOTO KapTpuaxa Ta
TPOXM HATUCHITb Ha KapTPUIXK (KLLO
HaTUCHYTM NOBHICTIO, BOAA NOTPANuTh Yy
Kamepy).

» Konwv npuiiae 4ac nopatv Boay, NOBHICTHO
HaTUCHITb Ha BOASHWUI KapTPUOX (BOKM He
MOYyeTe KNaLaHHs).

¢ BUMKHITb AyXOBKY, KONM npoLec
NPUroTyBaHHS 3aKiHYMTbCS.

)\<> * Bopaa noyMHae NoBiNbHO HAAXOAWUTM A0
Kamepw i iXxa roTyeTbcs 3a AONOMOro
napu.

* He popaBaiite 6inbwe 200 Mn Boau 3a
O[IMH pas.
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7. Mopaau 3 npUroTyBaHHa

Y Tabnuui HaBeaeHo iHPOpMaLLito NPO CTPaBM Ta BU3HAYEHHS YaCy iX NPUrOTYBaHHS

(3HaYeHHs npoTecToBaHi B Nabopatopisix). TpMBanicTb NPUrOTYBaHHS MOXeE

3MIHIOBATUCb B 3aN1€XHOCTI Bif HaNpyru1 B Mepexi, IKOCTi, KiIbKOCTi Ta MOYaTKOBOI

TemnepaTtypyv NPOAYKTIB, LLO roTyKTbCS. EKCMepUMEHTYIOUM, BU MOXETE 3MiHIOBATH

3HQYEeHHS ANS OTPUMAHHS Pi3HMX Pe3yNbTaTiB NPUrOTYBaHHS CTPAB Ha Ball CMak.
HWxHs nonuug oyxosoi Wadu - Le nepLua noauus.

* PekoMeHAy€eTbCS nonepeaHe HarpisaHHs npotarom 10 xB.

2-3 170 20-30

Mupir Ha peui | 3BMYaliHe Aeko

© 23 170 20-25
~ 2 170 25-30
. . ®opma ang
Mupir y dopmi KB @
2 180 35-40
Meunso 3BMYaiiHe OeKo 2 170 20-25
3BuMYaiiHe feko @ 3 160 30-35
ManeHbKi kekcu
Mw6oke aeko © 15 160 30-35
2 200 40-45
3BMYaiiHe OeKo —
Ticro ua ~ 2 190 25-30
OCHOBI ¢ina
1
3BUYalHE OEKO
muBoke 4eko @ s 190 °0-35
2 200 10-15
Miua 3BMYaHe OeKo —
@ 2 200-220 10-15
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bynouku 3BMYalHe Aeko 2 200 25-30
—_ 3 200 30-40
Puba 3BMYaliHe JeKo
o~ 3 200 20-30
Pewitka —_—
J1azaHHsa CknsHe/npsimo- 2 190 20-25
KYTHE OEeKO
—_ 2-3 220 50-55
Kypsui Hixkkn | 3BuuariHe oeko —
o~ 2-3 220 40-45
—_— 30 xB - MaKC.,
notim 60 xB
— 2-3 =190 90-95
. — 25 XxB - MaKc.,
LITE) Far) 3BUYaMHE OEKO ~ 2-3 notim 50 x8 75-80
(2 kr) — -190
25 XB - MakKc.,
@ 3 noTim 45 X8 75-80
-200
—_— 25 XB - MaKc.,
AHTpekoT 3BUYaHE OEeKO r"- 3 notim 20 x8 45-50
— -190
3BMYaliHe OeKo o~ 3 190 710
bicksiT
3BMYaliHe OeKo @
1-5 190 8-13

[nnboke gexko
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MpuroTtyBaHHA Ha napy

KoHauTtepcbki BUpoou

: Micns no-
e sone | owsaiive pevo | | @) [ | 23 | 190 | 190+100° [nepemsuorol 35...40
posirpisy
Xni6 kapTo- Micns no-
nAsHKi 3BuMyaiiHe geKko @ 2-3 190 190+100* uﬂelm-i‘.tleOFO 35...40
Ha OpiXaxax posirpiBy
Micnga no-
Ticto dino | 3suuaiiHe aeko @ 3 190 190 nepearbord 35...40
—_— posirpiey
TicTeuka

. . Micns no-
Buniuka | 3suuarive neko @ 3 170 150 nepeanboro| 20...25
posirpiBy
Micnsa no-
Kekcu 3Bu4aiHe neko @ 3 160 150 nepearborof 30...35
posirpiBy
i Micnsa no-
fupir | Gopra ana @I 3| wo 190 Jrepeansoro 30..35
npora posirpisy
L o Micns no-
bicksiT 3BMyaliHe peko @ 3 190 50 nepeatsoro| 7..10
posirpiey
Kpyrna gopma “25 XB. Npu
ans TopTa 170
Yiskeiik | piametpoM 26 cwM, @ 3 o 190 20 50...60
AKy MOXHa NnocTa- notiM 30“
BUTM Ha peLiTky xB. Ha 150
40%27
CokosuTuit | cm popma Pyrex Micns no-
bpyKTOBMIA AKY MOKHa @ 3 130 190+100* fnepeanvorof140...15
nupir NOCTaBUTU Ha posirpisy
pewiTky
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IHWi cTpaBsu

Micns
Pu6a 3BuYaitHe feKo @ 3 200 150 ?H"biprz_ 25..30
posirpiBy
) Micns
Kypai- | 30, ciive pexo @ 3 200 190 nonepe- | 35_40
HIXKKM [HBOTO
posirpisy
25 xB. npu ficns
cn
MaKc. o
- 190+100 -
iTi;K:r 3BuyaiiHe geKko @ 2-3 | notim 60 +100** ?Hnbiprg 80...85
XB. npn posirpisy
160-170
1-1,5 kr Micns
GapaHsuoi | 3BuuaiiHe aeko @ 3 200 [ 190+190* ?H”bipri_ 80..90
rOMiNKu posirpisy

*KinbkicTb BOAM, Ky NOTPIOHO [OAATU B CEPEAMHI YaCy NPUTrOTYBaHHS
** KinbkicTb BOAM, 9Ky NOTPiOHO A0AaBaTH KOXHI 30 XBUAKUH Yacy
MPUroTYBaHHS.

Tabnuusa npurotTyBaHHA CTpaB Ha rpuni

bapansui Pewitka 4-5 MaKC. 25-30
pebepus
LLImaTouKM Pewitka v 4-5 MaKC. 25-30
KYPATUHM
Puba Pewwitka 4-5 MaKc. 20-25
Xni6 gnga TocTie Pewitka 4-5 MakKc. 1-3

* PekoMeHAY€ETbCS MONepeaHE HarpiBaHHA NpoTArOM 5 XB
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8 MpuroTtyBaHHs 3 an@ ART
@ LLlo6 oTpumaTn MakcUManbHy Biaaavy Bif Ui€i PpyHKuii, Byab nacka,

NPUAINITL HaNEeXHy yBary nopagam Ta niakaskam, HaBeAEHUM Y LibOMY
NOCiOHMKY.

lpun BUKOpUWCTaHI CneLianbHOro aeka FryArt Bu MoxeTe roTyBaTh 340pOBiLLY iy

3 HEBENMKOIO KiNbKiCTo onii abo npakTMyHo 6e3 Hel. [lephopoBaHa NnoBepxHs
Aeka 3abe3neyye WBKMAKKUIA NOTIK NOBITPS, pOBISUM XXy XPYCTKOK 30BHI Ta HiXXHOKO
BCEPEAMHI.

besneka

He Bukopuctosynte peko FryArt B iH-  He Bukopuctosymte feko FryArt ons
wux fyxoBkax. OCKiNbKM BOHO MOXE HE  CMAXKEHHS Ha NAnTI.

niginTu, Bnactn abo 3actpsartu. [leko no-

BMHHO MOMILLATUCA MK ABOMA Hampas-  [leko micns npurotyBaHHs Gyae rapsumm,
NAYUMK, @ MOXMNA CTOPOHA Mae b6yt  060BA3KOBO BUKOPUCTOBYMTE TEPMOCTIMKI
CNpsIMOBAHA A0 ABEPUAT Npunagy. PYKaBUYKM.

Bukopucranns FryArt

Bubepitb QyHKLi0 an@ ART Ha NaHeni ynpasniHH4, WwWob npuroTyBaTh Baly
CTpaBy.

BubepiTb BiZANOBIAHY TEMNepaTypy AN1S BaLLOi CTPaBwM 3 Tabauui npuroTyBaHHs. Migi-
rpinTe, AKWO HeobxiaHo. byab nacka, He 3anuwwanTe aeko FryArt y kamepi gyxoBoi
wadu nig yac nonepeaHbLOro Harpisy.

3nerka 3MacTiTb Aeko FryArt BeplukoBuM mMaciom. Lie 03BOAUTL YHUKHYTU NPUAK-
NaHHI0 DXi. He HexXTyMTe MM NPOLLECOM Npu CyLWiHHI GPYKTIB Ta OBOYIB. 3aNeXHO Bif
i, noctaBTe ruboke feko nig aeko FryArt, wob Macno He Kanano Ha AHO LyXOBOi
wadwu. He sukopuctosymTe feko FryArt 3 nepraMeHTOM, aftOMiHIEBOK (H0Mbrot abo
pyKaBaMu Ans 3anikaHHS. [HakLwe Le 3abnoKye BEHTUNALiMHI OTBOPYM Ta 3HU3UTb

epeKTUBHICTb PeXuMy NPUrOTYBaHHS.
www.perfelli.ua
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OuuLLeHHA

Mepen nepimnM BUKOPUCTAHHAM OYUCTITb AEKO TENIOK BOAOK 3 MUNOM i peTeNnbHO
Bucywwitb. [leko nokpute emanmio (ETC), siky nerko ounwatn. OgHak Le He aHTMnpu-
rapHe noKpuTTS.

PekoMeHIy€EMO 3nerka 3MacTUTH AeKO BEPLIKOBMM MAc/OM Nepes, NpuUroTyBaHHSM,
o6 ixa He npucTaBana 4o Aeka. [1ns uMLleHHs feKa He BUKOPUCTOBYITe abpasuBHi
3acobu abo apsanarodi npeaMeTH, Taki K HOXI, WiTKu abo MeTanesi ryoku.

PekomeHpaLii 3 npurotyBaHHs
Ceixa ixa:
CBiXy XXy nepeg, npurotyBaHHSM NOTPIOHO 3nerka 3MacTMTM MacnoMm. 3pobuTu Le
MOXHa 3a AONOMOrOI0 NeH3MKa abo nynbeepusatopa. Bu MoxeTe NoBTOpUTH Lier
npouec bamxye [0 3aBepLUEHHS MPUrOTyBaHHS. SKLLO BM rOTYETE 0BOYI, TO HE peKo-
MEH/YEMO [LOAABATH Cilb HA NOYATKY NPUrOTyBaHHS. [lofaBaHHs coni MOXe npu3Be-
CTM [0 TOTO, WO XA BUAINSTUME PIAWHY i 3aIUWLKNTLCS MAKOH.

Mig yac NpUroTyBaHHS, KOHCUCTEHLLIS KAPTOMNi TAaKOX 3aNnexuTb Bif ii copty. CBixa
kapTonns (To6To 3 BUCOKMUM BMICTOM BOAM) He MOXe 3abe3neunTi XpycTKoi CKOPUH-
Ku. KpaLi pe3ynbtati A€ KapTonas 3 BUCOKMM BMICTOM KPOXMAHO.

Kapronns | Frw(yamT 3 220 10 600 20-25
Manuuku
sticra | FRv(yRRT 3 190 10 600 20-25
CMaxeHi
emeni | PR (YART 3 190 10 600 20-25
danadens |rFrw(yarT 3 190 10 600 20-25
XpycTKi
Kypsui angnm 3 220 10 600 25-30
Kpl/IﬂbLl,ﬂ
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3aMOpOoXKeHi NPOAYKTH:

Taki npoayKTu, Sk KapTonns @pi, LMOYNeBi KinbLs Ta HAreTcu, € NPOMMCIOBO 06-
pobaeHMMM NpoLyKTaMu. 3a3BMYAN BOHM MiCTSTb MEBHY KifbKICTb XMPY, OCKiNbKM
nponLwan nonepeaHto 06poobky. LLi npoayKTv 3a3BMYait He BUMaratoTb LOAABAHHS
Onil. AKLO BM BBAXKAETE, LLO iXXa, IKY BM FOTYETE, CyXa, BU MOXETE PO3MNUINTU HEBENU-
Ky KiNbKiCTb ON1ii Mij Yyac NpUroTyBaHHs.

OcKinbKku 3aMOpPOXeHi NPOAYKTU TaKOX MiCTSTb Ciflb, MM HE PEKOMEHAYEMO A04aBaATH
[OAATKOBY Cifb NifJ, Yac NpUroTyBaHHA. [JooaBaHHS Coni MoOXe Npu3BecT1 Ao TOoro, Wo
K3 BULINWUTb BOLY Ta 3a/ULLMTLCA MAKOH). SIKLLO BaM NOTPiBHO £0AATH Cinb, 3p0biTh
Lie Nicns TOoro, K AiCTaHeTe CTPaBy 3 LXOBKM, MOKM BOHA LU FOTYETHCS.

Yac npuroTyBaHHs NpOAyKTIB BapIOETLCA. AKLLO BM FOTYETE Pi3HI NPOAYKTM Pa3oM Ha
OLHOMY JeKy, CNoYaTKy A0AaBaNTe Ti, AKi BUMaratoTb HiNbL TPUBANOro 4Yacy npu-
rOTYBaHHS (HANpWKNag, KapTonns), a Ti, IKi rOTyLOTbCA WBKMAWE (HanpUKAag, Kinbus
unbyni), — yepes 10 xsunwuH. [Ins cMaxeHOi KapTonai ManeHbKi CKMBOUKM 06CMaxy-
t0TbCS WBMALLE, TOMY LLO BOHM MatOTb MEHLLY Macy.

He nepenosHioiite geko FryArt. Ockinbku, npu 3a610KyBaHHI BEHTUAALIAHUX OT-
BOpIB, NPOLLEC NPUrOTYBAHHA MOXE CTaTW HeCTabibHUM. 3aMOPOXKEHI MPOAYKTH CAif
roTyBaTV nepes po3MOpPOXYBaHHAM. [pOAYKTH, SKi pO3MOPOXKYHOTLCS, BTPATATb CMaK
yepe3 nepeayacHe BUNAPOBYBAHHS BOAM BCEPEAMHI.

Ka‘ggi”“” Frw (Y ARt 3 220 10 600 20-25
Haretcu anannT 3 220 10 600 20-25
Kapronnsiki Frw (Y ART 3 220 10 600 10-15
KpOKETVI
LnGynesi Frw (Y ARt 3 220 10 600 10-15
Kinbug
3amopoxeHa Frw (Y ARt 3 190 10 - 10-15
niua
3amopoxena Frw (Y ARt 3 190 10 600 20-25
BUMIYKA
Ki6be FF\H‘QQRT 3 190 10 600 15-20
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3p0poBe Xxap4yBaHHS:

[pu cywWiHHI 0BOYIB | HPYKTIB BAXKNMBA TOBLUMHA HApi3ku. HapixTe GpyKTH TOBLLK-
HOt 1 CM. SKLWO BOHM ByayTb TOBCTILUMMM, YaC 36iNbLUMTLCS | CyWiHHA Byae Hepis-
HoMipHMM. OBOui, Lo MicTATb BaraTto Boau (Kabauku, oripku TOLLO), MOXHA Hapi3aTh
Binbl TOBCTUMM CKMBOUKAMM.

lepen NOYATKOM NPOLLECY CYLWiHHA 30erka 3MacTiTb Aeko FryArt macnom 6e3 coni. Lie
3an00iXX1Tb NPUAMNAHHIO iXXi, Ta NOKPALLMTb ii CMaK.

Mi4 yac CywWiHHA MU PEKOMEHAYEMO KOXHI [Bi FOAWMHM BUMYCKATH Napy 3CepeanHi,
BiIKPMBAOYM ABEPLATA AYXOBKM. Lle noKpaLmTh NpoLec CyLWiHHS.

CyweHi oBoui Ta GpyKTH 3aBXaM 30epiratoTb 3auLLKoBY BONOricTb. OTXe, He 3a0-
yBaMTe 30epiratv 06pobneHi NpoayKT B XONOAUIbHKKY ab0 B CyXOMY MiCLi, LWob
3an006irTM NCyBaHHH0.

%/:;;;TT: FRH’O ART 3 80 - - 6 roamH
CZEJ(;:;? FF\H’O ART 3 80 - - 6-8 roguH
C);Iu,':cHaHﬂ FFWQ ART 3 80 - - 8 roguH

www.perfelli.ua




® Perfelli

33

9. [ornap Ta OUYMLLEHHSA

eNeKTPUYHOI Mepexi, W06 YHUKHYTH PU3NKY YPAKEHHS €NEKTPUYHUM

@ Mepen noyaTkoM 06C/IYroBYBaHHA Ta OYMULLEHHSA BigEAHANTE NPUNagA Big,

CTPyMOM.

PerynsipHuii pornsp Ta O4MLLEHHS NPOAOBXKYHOTb TEPMIH CNYXOM NpUCTpOIO.

j Mepea 06cyroByBaHHAM NepeKOHANTECS, O NPUCTPIi € XONOAHUM.

MBepuAary, CKNHY NaHeNb Ta NOML MOXHA 3HATU ANSA OUYMILEHHS.

<

MopaoM Woao ouMLLeHHS

He BukopucToByiiTe apsinatoyi abo abpa3unBHi
MaTepianu, TaKi K HOXi Ta WiTku, Ans
BHYTPIiLWHbOI Ta NepefHbOoi YaCTUHU Npu-
CTpoOto, AeK Ta iHWMX akcecyapis. Ouumwaiite
NPUCTPIV MAKOK TKAHWMHOK Ta TEM/I0H0
BOZLOK 3 MUJIOM, BUTMPANTE HACYXO.

OuuLeHHA akcecyapis

Micng BUKOPUCTAHHS peTentHo
OYMCTITb Ta BUCYLWLITb aKcecyapu.

He MuitTe akcecyapwu B MOCYAOMUIAHIN
MalLLKHI.

LUlooeHHe KOpMUCTYBaHHS

MpucTpint cnip peTenbHO QUUCTUTH
NiCNs BUKOPUCTAHHS. 3a/MLLKM Ta HAKO-
MUYEeHi Macia MOXyTb CTaTU NPUYMHOID
NOXexi.

OuumiueHHs napoto

3aBaskM GYHKLiT NapOBOro OYMLLEHHS BM MOXETe Nerko nom’skKWunTh Ta
OYMCTUTM 3a0pYAHEHHS, LLO 3HAXOAATbCS HA BHYTPILIHIN YaCTUHI NOBEPXHI

BMpOOY.

e [lepen no4yaTKOM NPoOLECY OUYMLLEHHS MAPOK BUAMITb AEeKO Ta peLiTKy 3
LYXOBKW. 3HIMiTb XpOMOBaHi Hanpasnsitoyi 3 060x H6OKIB .

e BUTICHITb BOOSIHWIM KapTPUIAXK HA NaHEeNi KepyBaHHS, HATUCHYBLUM HA HbOTO.
HanoBHiTb kapTpuok Bogot - 100 M Ta BCTAaHOBITL MOro Ha3ag,.

* Konv BM HAaTUCKAETE HA KapTPUAX, BOAA B HbOMY NepPexXoauTb y Kamepy

BMMAPOBYBAHHSA B LyXOBL.

O6epith | €@ | Ak dyHKuit0. MoBepHiTb pyuky TemnepaTypu Ha 100°C i
3anycTiTb AyX0BKY Ha 20 XBUAMH. [10TIM OUMCTITb BHYTPILLHIO YaCTUHY
AYXO0BOI WadW Ta BHYTPILLHE CKNO ABEPLST CEPBETKO 3 MiKpodibpu.
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3HATTA ABEpUATH AYXOBOI Wadu

® Perfelli

Kpok | lNoBHicTio BigkpuiTe aBepusaTy AyXOBOi Wadu.
1

Kpok |HaTtucHITb Ha neTni B HaNpsMKy

2 CTPiNKM Ta po3610Ky#Te iX.

Kpok | 3akpuiTe oBepusaTty AyX0BOi Wadwu

3 [0 NONOXEHHS B/10KYBAHHS WAPHIpIB.

BuiMiTh ii y HanpsiMKy CTpinku.

BcraHoBneHHs asepusT ayxoBoi wadu

Kpok |Y HanpsMKy BKazaHOMY CTpifkamMu

4 BCTAHOBITb ABEpPUATY Npunaay B nNeTni.
Kpok | lNoBHicTio BiakpuiTe asepuaty npunagy
5 Ta 3adikcynTe 3aMKu neTensb B

3aKpUTE MONOXEHHS 3riAHO 3
HanNpPsIMOKOM CTPiNKW. 3akpuiTe
ABepusaTy AyxoBol Wwapw.
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3HATTA CKNa ABepusATH

35

Kpok | Bigkpuiite aBepuaty oyxoBoi wadu HanosoBUHY.
1

Kpok [Hartuckatoum Ha npaBy Ta nisy
2 CTOPOHU BEPXHbOI NIACTUKOBOT
YaCTUHM, NOTAMHITb ii Bropy.

Kpok | CnouyaTky BUTSAMHITb BHYTPILLIHE CKNO,
3 a MOTiM NPOMiXHe B
HaNpPsSIMKY CTPIiNoK.

BcraHoBneHHs ckna asepusTy

Kpok | Bigkpuiite aBepuaty aoyxosoi wadu

4 HanoNOBMHY, CNOYATKY BCTaBTE
MPOMIXHE CKJ10, @ NOTIM BHYTPILIHE
CKNO Y HaMpsSMKY BKa3aHOMY CTPiIkaMMu.

Kpok | llepekoHanTecs, Wwo ckno
5 MpaBUbHO BCTAB/IEHO Y KOPMYC
OiYHOI N1aCTUKOBOI YaCTUHM.

Kpok | Po3sTawyite BepxHto N1acTMkoBy
6 YACTUHY TaK, Wo6 6yno YyTHO KNaLuaHH4,
i 3aKpuiTe ABEpUATY Npuiagy.
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36

® Perfelli

3uarTa APOTAHUX HanpaBag4YnX

A
@

[ poTaHi HanpaBnaYi MOXYTb 6YTH rapuMMK, He TOpKaUTeCs B0 HUX,
MOKM BOHM rapsiui. 3auekaire, NOKM BOHM OXO/IOHYTb.

OumLeHHs 6iYHMX CTIHOK AYyXOBOI Wadu MoXe BiApiHATUCS 3aNeXHO

BiA Mopeni npuctpoto. Lis ocobausictb Moxe 6yTi HepOCTYyNHa ANs BaLOi
moaeni.

Kpok [ O6epexHo nigHiMIiTb 4POTSHI HanpaBnsOYi
1 B HanpsIMKy CTpinku (1)
Ta 3HIMITb 1T (2).
Kpok | [1oTiM BUTArHITL HanpaBnakoYi B
2 HanNpsaMKYy CTPiNKK.

BcraHoBneHHs APOTAHUX HaMNpaBAAUYUX

Kpok | BigueHTpyBaBLIM HAaNpaBAsOYi, CNOYaTKy
3 BCTaBTe 334HI0 YacTuHy (1)
Ta HAaTUCHITb Ha Hei (2).
Kpok | [10TiM HAaTUCHITb HA NepeH0 YaCTUHY.
4

Tak1M YUMHOM, ApOTSHI HanpasnswYi ByayTb
BCTAHOB/EHI.
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3amiHa namnu B AayxoBin wadi

BUMKHEHO, 06 YHUKHYTHU YPAXKEHHS eNeKTPUUHUM CTPyMOM. JlaMna Moxe

2 Mepepn 3amMiHOIO NaMnKu NnepeKOHaNTeCs, WO eNEKTPUYHE 3EAHAHHA
GyTH rapsuo0I0, 3a4eKaiTe, NOKU BOHA OXOJIOHE.

Kpok | lNoBHicTIO BiakpuiiTe oBepuaTy AyXoBoi wadu.
1

KpoK | 3HiMIiTb CK/ISIHY KPULLKY, MOBEPHYBLUM ii
2 NPOTU FOAMHHUKOBOI CTPISIKW.

Kpok | BuTarHite namny B HanpsiMky

3 CTPiNKM Ta 3aMiHITb il.

BcraHoBiTh Ha Micue
CKNAHY KPULLKY. )]

10. YcyHeHHSs HecnpaBHOCTEMN

HasepneHi TyT HeCcnpaBHOCTI, IK NPABMAO, Le CUTYaLl, Ki MOXYTb BUHUKHYTU. Bu
MOXeETe IErKO YCYHYTH Lii NpobneMu CamMoCTiiHO, He BTPYYarumnch y Bupib.

AKwo npo6nemy He BMpilLEHO, HE3BAXKAOUM HA HAaBeAEHI peKoMeHaaLlii
3 YCYHEHHSI HeCNPaBHOCTEW, 3BEPHITLCA L0 AaBTOPM30BAHOrO CEPBiCHOrO
LleHTpy 260 A0 NpoaaBus,y SKOro B1 npuabanu uei npuctpin. Y ubomy
BUMAAKY HIKOIM HE HaMaramMTecs pEMOHTYBaTU NPUNag, CaMOCTiNHO.
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HecnpaBHictb

MpuuumHa

PiweHHsa

Mpuctpin He npautoe

MOX/IMBO, NPUCTPIN He
BKJIIOYEHO B pO3eTKy

NepeBipTe, un Wrencenb-
Ha BW/IKA BCTaB/IEHA B
po3eTky

MoXn1BO, 3aM00iIXHMK
neperopis abo nowkoa-
KEHUM

MNepeBipTe 3aN00iIXKHUKM
y 65100 3an06iXHKKIB.
AKWwo 3anobixkHMK nepe-
ropis, 3aMiHiTb Moro.

Mig yac pobotu npu-
CTPOI0 BUXOAMTb Napa

[yxoBa wada Bukopu-
CTOBYETbCS Breplue

Mifg yac pobotn Moxe
BMXOAMTU napa. Lle He €
HecnpaBHICTHO

MMig vyac npurotyBaHHs
[yxoBa wada 330BHi CTae
3aHaATO rapsayoto

3HaxoOuTbCa B MicCLi, aKe
MOraHo NPOBITPHETLCS

[oTpumynTecs BiacTaHen,
BKa3aHMX Yy NOCIOHUKY 3i
BCTAHOBNEHHSA

[lyxoBKa He roTye Hanex-
HUM YMHOM

MoxnuBo, aBepuaTa
[yX0BOi Wadu He WinbHO
NPpWUASIra€e Nig 4ac npuro-
TYBaHHS iXi

He BigkpuBaiiTe oBepus-
Ta, W06 BHYTPILUHSA TEM-
nepaTtypa He 3HM3unacs

BeHTW’IFITOp, Lo oxonona-
XKYE, NpOA0BXKYE Npauio-
BaTK nicng 3aBepLlIeHHA
NPpUroTyBaHHA

BiH npautoe pesakui yac,
Wwo6 NpoBITPUTH BHY-
TPIiLWHIO YACTUHY AYXOBKM

Lle He € HecnpaBHicTO

Konu npuctpint Ha-
rpiBA€ETLCS Ta OXON04-
XYETbCS, YyTU MeTanesi
3BYKM

3BYKM, 9Ki YYTHO Mig Yac
PO3LIMPEHHS AeTanen B
pe3ynbTaTi HarpiBaHHS -
HOpMasibHe SiBULLE.

Lle He € HecnpaBHiCTO

[BepusTa He 3aKpuBa-
FOTbCS MOBHICTHO

3anuLKK iXXi Mornm
3aCTpArTv BCcepenmHi oy-
XOBKW Ta Ha ABepuaTi

OunCTiTb LyXOBKY

LlyxoBKa He rpie

* MoxnunBo ABepusTa 3a-
NNWKUANCS BIAYUHEHUMU
e He BcTaHoBNEHO Npo-
rpaMy abo Temneparypy
e MOX/IMBO XMBNEHHS He
NoAAETbCA

* [lepeBipTe ABepuUATY Ta
nepekoHamTecs, LWo BOHA
MOBHICTIO 3aKpuTa

* YBIMKHIiTb LlYXOBKY Ha
BKa3aHy TemMneparypy 1a/
abo nporpamy.
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11. MoHTaX Ta BCTAaHOBNEHHS NPUCTPOIO

7| — | ' |—

] — [

Po3smipu npuctpoto

-l o

577

/
<

Po3Mipu Ha 3006paxeHi BKa3aHi B MM.

o *20 MM - ckNgHa naHenb
21 MM - naHenb i3 HepXxaB.itoyoi cTani
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Baxxnusi nonepenXeHHs

MNepeBipTe NpaBUNbLHICTb ENEKTPOMIAKNIOYEHHS Nepes NiAroTOBKOK NPUCTPOKO L0
BMKOPUCTAHHSA. Y pasi byab-gKoi HEBIANOBIAHOCTI BUKAMYTE eNeKTpUKa ANS YCYHEHHS
HecnpasHOCTi. be3neyHe BUKOpUCTaHHS Dyae 3abe3neyeHo y pasi BUKOHAHHS BCiX
OMMCAHMX IHCTPYKLiM NO BCTAaHOBNEHHHO. MaiicTep Hece BiANOBiAANbHICTb 33 BC
HEeCNPaBHOCTI, CNPUYMHEH] HENPABUNBLHOKO YCTAHOBKOH.

BMKOHATU €1I€KTPOMOHTAX.

KomnaHif-BUpO6HMK He Hece BiANOBIAANBHICTL 33 Npobnemu, ki MOXYTb
BUHMKHYTU B pe3ynbTaTi onepaLiit, BAKOHAaHUX He YNOBHOBAXEHUMM 0c06a-

& Kopuctysau noBuHeH nigrotyBat Micue AN pO3MiLEHHS NPUCTPOIO Ta
& MM, O CNPUYMHSIE AHYNIOBAHHSA FrapaHTii.

* TpaHCMOPTYBaHHS NPUCTPOD MOBMHHO BUKOHYBATUCh LOHAMMEHLLE ABOMA NHOABMM.
MiginMiTh NpUAaL Nig vyac nepeHeceHHs, Wob He NOLKOAMTM Nianory.

* [epeBipTe npunag nicns po3nakyBaHHs. Y pasi NOWKOLKEHHS MOrO He i
BCTAHOB/IOBATH.

o [ig, yac BCTAHOBNEHHSA CNif OASraTU 3aXMUCHI PYKABUYKM, LLOD YHUKHYTH
NOLWIKOIKEHb FOCTPUMM LETANSAMM.

¢ BcTaHoOBAEHHS NpUCTPOI0 HEODBXIAHO BMKOHYBATV BiAMNOBIAHO L0 MiCLEBUX HOPM.
¢ Po3Mipu Ha 300paXKeHHsX BKa3aHi B MiniMeTpax (Mm).

o KyxoHHi Mebni noBuHHI ByTW 3aKpinneHi Ta OyTM Ha OAHOMY PiBHi 3 NPUCTPOEM.

* He BCTaHOBNIOITE NPUCTPIN Y AeKOpaTMBHI abo 3akpuTi Mebni. Lle Hebe3neyHo
yepes MOX/IUBICTb Meperpisy.

» Mebni, B 5IKi NPOBOAMTLCS YCTAHOBKA, MOBMHHI OYTU BUrOTOB/EHI 3 TEPMOCTINKOrO
(MiH. 100°C) matepiany.

* He pekoMeHAyeTbCS BCTAHOBOBATH NPUAAA, NopyY i3 0xonomxysadamu. Lie
HEraTMBHO BMAMHE Ha pobOTY LMX NPUNAAIB.

EnekTpuuHe 3€aHaHHA Ta Ge3neka

Mip yac BUKOHAHHA MOHTAXHMX pOBIT BiA€AHANTE NPpUNAA Bif enekTpome-
pexi. He BUKOHy#TE NiAKNIOYEHHN A0 3aBEPLIEHHS BCTAHOBNEHHS.
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o [pUCTpiVi NoBMHEH DYTW NPaBUIbHO BCTAHOB/IEHMI CNiBPOBITHUKAMK
aBTOPUM30BAHOIO CEpPBICHOrO LEHTPY BiAMOBIAHO A0 HABEAEHUX iHCTPYKLLM.
¢ He npoknaganTe kabeni HaL rapsyor0 MOBEPXHEH, OCKINbKM Lie MOXe NPU3BECTU L0

KOPOTKOro 3aMMKaHHA Ta MOXeEXI.

* SKWW0 Kabenb NOLKOMXKEHO, AOT0 3aMiHy MAe BUKOHATU ENEKTPUK.
¢ EnektponpoBsoaka ayxoBoi wadu Mae 6yT1 3a3eMneHa BifNOBIAHO Ai0UYNM
HOpMaM i mpaBunaM. KLLO HEMAE BiANOBIAHOI PO3€ETKM, 3BEPHITLCS 40 €NEeKTPUKA Ta

nepesipTe BCTAHOBNEHHS.

* [lepeBipTe, UM WTencenbHa BUKA 3a3eMieHa.

* KoMnaHis-BMpOBHUK He Hece BiANOBIAANbHOCTI 3a LWKOAY, 3an0A4ifHY BHACAILOK
NiAKNOYEHHS NPUCTPOID L0 HE3a3eM/IEHUX PO3ETOK.

o SKwo Bupi6 3 Kabenem Ta BUNIKOIO: €eKTPUYHE 3€AHAHHS BUKOHYETBCS LUASXOM

YBIMKHEHHS BUKM B 3a3EM/IEHY PO3ETKY.

* AKwo BMpi6 3 Kabenem 6e3 BUNKM: MiAKNIOYEHHS BUKOHYETHCS 0CO6010 3

BiANOBIAHOK KBanidiKaLi€ro.

3asemniotoumnii nposia = E 3enenuit-
XXOBTUM

HeitrpanbHuit nposia = N CuHin
®aznuii nposia = L KopnuHesuit

BcraHoBneHHs niA cTinbHUuto (Man.

o lllacdba noBmHHa BignoBifaTH
pO3MipaM, BKa3zaHWUM Ha Man. 2.

¢ [Ins HeobXigHOI BEHTUASLIT HeobXigHO
3aMULWLKTK MiCLe Y 33AHIN YaCTUHI wadm
BiANOBIAHO [0 PO3MipiB, HABEAEHUX HA
MaNtoHKy 2.
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BcraHoBneHHs y wady (Man. 3)

o lllacda noBmHHa BignoBiAaTH
pO3MipaM, BKa3zaHMM Ha Man. 3.

* [1n9 HeobxiaHOi BEHTUAALIT HEOOXiAHO
3aMULLMTY MiCLLe Y 334HIN YaCTUHI wadm
BIZNOBIAHO L0 PO3MIipiB, HABEAEHUX Ha
MaJTtOHKY.

¢ KpiM TOro, 3@ HasiBHOCTi 3a4HbOI
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BeHTunsuia (Man. 4) KytoBa ycraHoBka (Man. 5)

o [1ns niaBuLLEHHS eheKTUBHOCTI o [In9 BUKOHAHHS YCTAaHOBKM, HAaBELEHOI
po60TK ayxoBoi Wwadu notpibHe Ha ManoHKY 5, Ta BIAKPUTTS ABepuaT
[OCTATHE HAAXOMLKEHHS XONOAHOIO MPUCTPOLO, YCTAHOBKA NMOBMHHA

MOBITPS. 3anuLwWTe BiNbHe MicLe BiAMOBIAATM 3aLaHMM pPO3MipaM.
BiAMOBIAHO L0 PO3MipiB, BKa3aHUX Ha

man. 4.

®ikcauis npucrpoto (Man. 6)

¢ BigLeHTpyiTe NpuCTPIl Ta MOBHICTIO BCTABTE MOrO BCepeanHy Mebnis.

o LLIHYp XMBNEHHS He NOBMHEH BYTYW 3irHYTUI Nif LYX0BOI WAdOH0, MiX AYXOBOK
wadoto Ta Mebngmu.

¢ BigkpuiTte KpULLKY NpUCTPOIO.

¢ B1KOHaiTe KpinaeHHs NpUCTPOI0 BUHTaMM, LLLO LOAAOTHCS.

¢ BcTaBTe rBUHTM B OTBOPM, MOKA3aHi Ha Ma/OHKY 6.

* [lepesipTe, UM gyxoBa Wwada 3adikcoBaHa. B iHWOMY BUNAAKY iICHYE PU3KK
nepeKkMaaHHs Nif Yac BUKOPUCTAHHS.

OcTtaHHi nepeBipku

o [licns BCTAaHOBNEHHS BUKOHAMTE ENeKTPOMiAKNOYEHHS.
¢ [lpoumnTaiTe NOCIOBHMK 3 ekcnayaTaLlii Ta BUKOPUCTAHHS MPUCTPOLO.

[leMOHTaX npuUcTpoio

o BigenHaliTe enekTpuyHe XMBNEHHS.
* 3HiMIiTb FBUHTM.
¢ BuiMITb NpUCTpilt 33 AONOMOTOH0 LLOHAMMEHLIEe ABOX 0Cib.

TpaHcnopTyBaHHS Yy MalibyTHbOMY

Mig yac TPAHCNOPTYBaHHS Y MaBYTHHOMY:

¢ 30epexiTb OpuriHabHy KOPOBKY MPUCTPOLO. SIKLLO HEMAE OpUriHANBHOI KOPOOKM,
LWiNbHO 0BepHiTb AyxoBy Lady 3aXMCHOK NAIBKOK abo LWiNbHUM KapTOHOM i 3aKneliTe
CKOTYEM.

o KLLO BCEPEAMHI € aKcecyapu, BUAMITb ix ab0 NOMICTITb KApTOH PO3MipoM i3
[BepLATM LyX0BOi Wadw, Wob YHUKHYTU NOLWKOIKEHHS ABEPLUAT. 3aKnenTe ABEPLIO
CKOTYeM, o6 BOHa He Biakpunacs.

& He nipiitmaiite ayxosy wady Tpumatoum ii 3a pyuky ABEpLUSATH Ta He

KNaAiTb CTOPOHHI NpeAMeTH Ha BUPi6, TpaHCNOPTYiiTe BEPTUKANbLHO.
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USER MANUAL

Built-in oven
DIAMOND 6D10NS

Read the manual carefully before installation and use of the
appliance. The appliance shall not be covered under warranty in case of
anincorrect installation or use performed by a person other than a
specialist.
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Dear Customer,

Thank you for choosing a product. We would like you to be satisfied with our
product, which has been produced in our highly qualified, technological and modern
facilities. You can use your oven with pleasure and confidence for many years by
performing required maintenance and showing necessary care.

Read the whole manual. Retain the manual during use of the product. If you hand the
product over to someone else, give them the manual as well.

' This Operating Manual is prepared for multiple models.
° Some of the features mentioned may not be available in your product.

Symbol Meaning

Important Information

Warning - Caution

Risk of Electric Shock

Risk of Fire

> > >
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1.Important Safety Warnings
General Notes

¢ Follow the safety related instructions.

» Also read other documents that are provided together with the appliance.

* The user manual may be convenient for more than one model.

* Keep it in an easily accessible place for a future use.

¢ Disconnect all the energy connections before installation, maintenance and repair
operations.

o If the appliance is damaged, do not operate it.

« If there is protective gelatin on the panel or cover of your device, please remove it.
* Keep the children under 8 years old and the pets away during and after use of the
appliance.

o It is dangerous for the children under 8 years old to touch the appliance without
an adult supervision and to use it on their own.

* Keep the packaging materials out of reach of the children, dispose them in a place
where they cannot reach.

* Do not bring damp package into contact with the mouth. Keep it out of reach of
the children.

¢ The appliance should not be maintained and cleaned as long as the children are
not under the supervision of the adults.

* The appliance is only intended for cooking. Do not use the appliance for the
purposes such as heating the room.

* While the oven is hot, tray and accessories may become hot; use oven gloves or a
similar apparatus when you place and remove them.

¢ Do not use steam cleaner for cleaning the appliance.

* Keep the surrounding area of all the compartments, where there is an air
circulation, open.

» If you would use an oily baking paper, absolutely do not bring the paper into
contact with the base of the oven.

¢ Do not prepare food with strong alcoholic drinks. Alcohol vaporates at a high
temperature, it may catch and cause fire in case of contact with hot surfaces.

o Check whether the appliance is turned off or not after use.

* Keep the cooking duration under control.
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Electrical Hazard

/é\ There is a risk of electrocution.

* The appliance should be repaired by an authorized service if it is damaged.

* In case of any damage, turn off the appliance, cut off the electricity.

* Due to the risk of electric shock, do not wash the appliance by spraying or pouring
water on it.

« If the lamp would be replaced, disconnect the appliance from the electrical outlet
in order to avoid from electric shock before the replacement.

* Our company is not responsible from any damage that would arise for the reason
that the appliance is used without connecting it in accordance with local requlations.
¢ Absolutely do not use the plug with wet hands.

* In order to disconnect the appliance from the electrical outlet, plug it out by
holding the plug, not the cable.

» While the appliance operates, its rear surface also gets warm. The electrical
connections should not come into contact with the rear surface.

* Unplug the appliance during operations such as cleaning, repair and maintenance.
* Do not dislodge the resistor during cleaning.

¢ Do not pass the connection cables over the hot surface. If the cables melt, they
may cause a short circuit or a fire.

/!\ Do not try to extinguish the fire with water.

* Disconnect the appliance from the electrical outlet and try to cover the fire with
an instrument such as a fire blanket in order to prevent the fire from coming into
contact with the air.
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Risk of Injury

« If there is a crack on the oven door glass or it is exposed to an impact, the glass
may break and splatter.

* In order to clean the oven door glass, do not use harsh and abrasive cleaners or
metal scrapers.

* Do not touch the heating/power elements.

* The hinges of the appliance door may jam the door during movement. Do not hold
the section which contains hinges.

* Never leave combustible materials or oxidizers in the appliance.

* Do not heat glass jars and canned food. Created pressure may cause the jar to
explode.

* Do not put the tray close to combustible materials or oxidizers after cooking.

* The oven door may consist of 2, 3 or 4 glasses. Do not use the oven door with a
removed glass.

* The user should not carry the oven on his/her own without gloves.

Intended Use

* The appliance is intended for cooking. Do not use it for purposes such as heating.
* The appliance has been designed for domestic use. Use it only in a closed area.

* The oven can be used for defrosting, frying or grilling the food.

* Do not use the oven for drying purposes by hanging a towel or clothes on its
handle.

www.perfelli.ua




® Perfelli 52

2. Environmental Protection
Saving Energy

To learn what should be done while cooking a food in the oven, first of all, we need
to talk about pre-heating. You should apply pre-heating only when it is required. Pay
attention not to apply pre-heating for more than 10 minutes.

* Before cooking, put the frozen food in the oven after you leave them at the room
temperature or defrost them in the microwave oven. PR

¢ You can cook more than one food on the wire rack at the same time. Thereby, you
save heat.

TS FTRESReS

V4

» The oven door causes heat loss every time it is opened. For this reason, you should
not open the oven door unless it is highly necessary. When you need to open the
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Compliance With WEEE Regulation and Disposal of The Product

Dispose of the old product in a way not harming the environment. On this

E product, there is a symbol (WEEE), which indicates that electrical and

electronic equipment wastes should be collected separately.

I This means that the equipment should be handled in accordance with
2002/96/EC EU Directive for recycling or dismantling in order to minimize the
impacts of it on the environment. For further information, please refer to local or
regional authorities.

The electronic products, which are submitted for controlled waste collection, pose a
potential hazard in terms of both environmental health and human health due to
the harmful materials they contain. You can consult with your authorized dealer or
the garbage collection centre of your municipality about how you can dispose of the
product. Before disposing of the product, unplug the power cord and break the cover
lock, if present, to protect children from danger.

Voltage/Frequency 220-240V~50-60 Hz
Cable Length With F Type Plug 3 x 1.50 x 1500 mm
External Sizes

(height/width/depth) PIIXSIIXS4T MM
Main Oven Multi-oven

Lamp Power 25W

Thermostat 50-Max°C

Lower Heater 1200 W

Upper Heater 1100 W

Turbo Heater 2000 W

Grill 2450 W

Essential: Energy label information have been indicated according to EN 60350-1 /
IEC 60350-1 standards for domestic type electric ovens. The values are determined
according to standard load, lower-upper heater or fan supported heating (if any)
functions.

The properties are subject to change without giving a prior notice in order
to increase the quality of the product.
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3.Introducing the Appliance

General Overview

o 1

o 2

° 3

1.

1. Control Panel 5.Fan

2. Air Vents* 6. Fan Protection Sheet **
3.0ven Illumination*** 7. Cover

4. Racks™** 8.Handle

*Air Vents may be open/closed depending on your model.

It may not be available depending on your **FPS model.

The position of the ***Oven Illumination may vary.

****Racks may vary depending on your model. Wire rack is demonstrated as an
example.
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Control Panel

Signal Lamp

Function Button Mechanical Temperature Button
Timer

Signal Lamp

@ o7 —&

»

= °

[EI 0

= =

=N A a - |+

‘.3

Function Digital Temperature Water
Knob Timer Knob Cartridge

Function Button

Heating/cooking type is adjusted with function selection button.

You also need to set temperature button to a value with function selection button.
Otherwise, the product will not start to heat.

Temperature Button

It allows you to select the temperature of the oven. The cooking is started by
selecting the function type.

Mechanical Timer

It allows you to determine the time for the food to be cooked. The function and
temperature knob must also be set.

Digital Timer

It is an electronic timer which makes the food to be cooked prepared at the time you
desire.

Signal Lamp

It is the lamp which indicates that the oven is heated. It goes out when the oven
reaches to the adjusted temperature.

Turning Off The Electric Oven

Switch the function and temperature buttons to zero (turned off) position.
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Heating Types And Functions

Fan Supported
Lower and
Upper Heating

Lower + Upper Heating and Fan are turned on. It is
convenient for the food such as meat, cakes, biscuits.
By the help of fan, the air circulation is performed in a
controlled way and evenly within the oven.

Lower and
Upper Heating

The food are heated in the same way downwards and
upwards. Upper and Lower heating are turned on. It is
convenient for the food such as cakes, pastries.

*Fan Supported
Big Grill

The grill and fan operates together. The fan distributes the
hot air evenly. It is convenient for cooking large sized meat
dishes,

=400 [

Big Grill

It is convenient for grilling and frying big and medium
portion meals. It heats the whole area under the heater.

Turnspit

Meat, chicken, etc. foods lined up on the skewers are
cooked evenly fried.

*Fan Supported

Small grill and fan are turned on. You can cook your food,
which require to be cooked for a long time, by saving
energy. Its cooking duration is longer than other functions.

@] |@||| 8 |{+4]|T

Small Grill It is not recommended for leavened food. This mode is the
highest mode for energy efficiency.

Turbo Fan Turbo heater shall step in and cook your meal evenly with

(FryArt) hot air by the help of fan.

Turbo Fan + Turbo fan and lower heating are turned on. It is convenient

Lower Resistor

for cooking pizza.

Lower Heating

Only Lower heating is turned on. If the bottom of the
meal, which is being cooked, needs to be fried, use the
programme towards the end of the cooking. Also use this
function for Steam Cleaning.

#| |

The fan circulates the air around the meal and defrost the

Defrosting frozen food such as meat, bread and cake.
It helps to illuminate the inside of the oven. When you
M, Oven switch it to the oven illumination position, the heaters and
- [llumination the fan do not operate. The light will remain on as long as

the oven operates
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Pop-out Button Use

¢ In the models with a pop-out button, the button should
be on the outside in order to apply the setting. (This button
is optional.)

» Remove the button out by pressing on it as shown in the

picture.

¢ You can adjust the button by turning it when it is outside.

Use of Mechanical Timer

,——10 Itallows you to set the time for the food to be
cooked. You can set it by selecting the temperature

and type of cooking, turning the cooking time
90 — —30  clockwise.When the time is up, it warns with a

ringing sound. If you wish, you can start cooking
by selecting the temperature and type of cooking

5 . : : -
7 | — without selecting a time by setting it to M mode.

4 .Use of The Oven

a - + OK
P | In progress”indicator || | Pause indicator
|-}| Cooking duration indicator € | Back button
él Cooking completion indicator OK | OK button
@ Clock setting indicator .|. Time increasing button
Qj Alarm indicator — | Time decreasing button
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First Use
Clock Setting

@ Apply the clock setting before starting to use the oven.

All numbers light up and go out for 2 seconds after establishing the power conne-
ction. o 1114 appears on the screen.

@ —/+ buttons, you can change the time more quickly.

Firstly, the minute is entered and it is confirmed with OK tbutton and you switch to
the clock.

As the minute field flashes,when you press on €3 button for a short time, the clock
setting shall be terminated without recording any data.In order to return to he
minute field while performing the clock setting, press on €3 button for a short time.

@
@

As long as the clock data are not confirmed, the screen shall stay as the
setting screen.

In case of a power failure, the time of the day is cancelled and you should
apply the setting again.

= - + 0K
Firstly, select the After that, select the The time of the day
minute with —/+, OK clock and confirm it appears.

button. with OK button.

The clock is set and @ indicator disappears.
The brightness on the screen decreases 1 minute after the setting is applied.
Afterwards, you can change the time of the day from ‘Settings Mode'
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First Heating

Remove the labels and take out the accessories
e before using the oven.

° ° Wipe the oven with a damp cloth and dry it. Refer
| |to "Maintenance and Cleaning” section and review

RS it detailedly.
]
° Py Perform the first heating in order to remove the
== | | new appliance smell.
Sa Operate the oven at the Lower + Upper position,
% while its door is closed, for 200°/30 min. Then,
: ventilate the room.

° . You need to be careful while opening the oven’s
e door because vapour may arise after heating. Place
the accessories. Your oven is ready to use.

& The surfaces become warmer than normal during the first operation. For
this reason, do not touch the oven and keep the children away.

Daily Use
« In order to start cooking, adjust the thermostat button of the oven and the suitable

temperature (Cooking Recommendations) for the food.
« Preheat the oven, if pre-heating is desired.
« After cooking, leave the oven to cool down while its door is open.

When the cooking duration ends, remember to turn off the oven’s function
and temperature button.
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Use of Digital Timer

It is an electronic timer which makes the food to be
cooked prepared at the time you desire. You should
adjust the cooking duration of the meal and the time
when you desire it to be prepared.

a - + OK

Automatic Cooking Programme

After selecting the temperature and function, which are suitable for the meal you
put in the oven, you shall start the cooking immediately by adjusting the cooking
duration. In order to adjust the cooking duration;

R S T )

Il press and hold OK Firstly, select the minute ~ With OK button, move
button until .... indicator with —/+ buttons and forward until the screen
appears. activate the clock by above appears and start

pressing on OK button.  the cooking.
(e.g.; 40 minutes)

» The time, which is set on the screen, starts to count down.

Adjust the temperature and the function you desire. The oven shall cook for 40
minutes beginning from the moment you confirm the time.

+ When the adjusted time is up D00 1 appears on the screen, indicator flashes |
and it gives an audible alarm for 2 minutes. In order to turn off the alarm, press on
OK button. After turning it off, the time of the day appears on the screen.

» When the cooking ends, switch the temperature and the function to the closed
position and turn off the oven.

@ In order to complete the cooking before the adjusted time and cancel the

selected time, long press on €1 button. The time of the day appears on the
screen.
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Pause Mode

When the screen indicates the time of the day and you long press €3 button, the
time of the day and llsymbol appear and the oven switches to pause mode. In this
case, you cannot cook. When you press on OK button for a short time in order to exit
the mode, > symbol appears and is deactivated.

@ Operation continues while the commutator is turned on.

Setting The Cooking Ending Time Forward

This programme is used provided that you desire your meal to be prepared in the
upcoming time. It starts with delay. After the delay ends, the cooking starts and
adjusted cooking time completes in the end.

duration;

By entering cooking

ps| — + @K a - @ OK

I?Ipress and hold OK Firstly, select the minute After selecting the time,

button until indicator with —/+ buttons and confirm it with OK

appears. activate the clock by button and proceed to
pressing on OK button. >l mode.

a - +§K = I L

For cooking completion, Cooking screen; Cooking
after selecting the minute screen; The time left until
and the hour, move forward ~ the end of the cooking.

with OK button until the
cooking screen appears.
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Oven time indicates the remaining time on the screen by subtracting the time of the
day from the ending time and it starts to count down.

We set our oven to start cooking at 01:00 p.m., cook for 30 minutes and end the
cooking at 01:30 p.m. When the cooking ends, indicator flashes and it gives an
audible alarm for 2 minutes. In order to turn off the alarm, press on €3 or OK button.

When the cooking ends, switch the temperature and the function to the closed
position and turn off the oven.
Without entering cooking time;

‘—"—+@K‘:—+@Kb—+@K‘J—+OK

IPlpress and hold ~ Without entering For cooking Cooking screen;
OK button until the cooking completion, after The time left until
indicator appears  duration, move selecting the minute the end of the

forward with OK and the hour, move  cooking.
button and proceed forward with OK

to »l mode button until the
cooking screen
appears.
Manual Cooking Mode

You can start cooking immediately without adjusting the duration by selecting the
temperature and the function which are suitable for your meal. The oven does not
turn off automatically and you should observe it.

In case of a power failure, your oven shall be deactivated and the clock
@ shall be reset. You should adjust the time of the day again when the power
is back on.
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Alarm Setup
Alarm can be set at any time. You can use it as a warning or reminder. The alarm
indicator shall go out after the alarm rings for 2 minutes. Until the I2l, indicator
appears, press and hold OK button.

o - +@K o —@ oK a - + oK

OK with button © Firstly, select the minute After the duration is
move forward until the with —/+ buttons, by adjusted, the screen
indicator appears pressing on OK button, indicates the time of the
select the hour and confirm  day.
it with OK button.
Turning Off The Alarm

The alarm shall ring for 2 minutes after the adjusted time is up. In order to turn off
the alarm, you can press on OK or €3 button. After turning it off, the time of the day
appears on the screen.

Setting Mode

Alarm Tune Setting (AL)

Bt T g g

Long press €3 and OK With —/+ buttons, With —/+ buttons,

buttons together and proceed to M i option select the level you

enter the menu. and confirm it with OK desire and confirm it
button. with OK button.
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Changing The Time (CL)

@“" t-—+@u

Long press <3 and OK With —/+ buttons, Select the minute and

buttons together and proceed to =i option the hour with —/+

enter the menu. and confirm it with OK buttons and confirm it
button. with OK button.

Changing The Tone (So)

% - + Q@K a - K

Long press <3 and OK With —/+ buttons, With —/+ buttons,

buttons together and proceed to == i option  select the level you

enter the menu. and confirm it with OK desire and confirm it
button. with OK button.

Changing The Brightness of The Screen (Sc)

@—+@K S—@OK <:|—+@K

Long press €3 and OK With —/+ buttons, With —/+ buttons,

buttons together and proceed to 2= ii {option  select the level you

enter the menu. and confirm it with OK desire and confirm it
button. with OK button.
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5.Accessories

The accessories, which are provided based on the model of the appliance,
vary. The accessories, which are mentioned in the user manual, may not be

Use the original accessories, which are designed for the appliance.

@ available in the product.

Standard Tray

It is intended for frozen food, cakes,
large sized meat dishes, pastries.

Wire Rack

It is intended for cake and soufflé
moulds and for placing the food to
be fried on the rack.

Deep Tray

You can use it for stews, fried food
in large pieces and for collecting
the dripping oils when you grill the
food.

Telescopic Rail

Telescopic rails can be pulled
completely out of the oven. You can
easily move your tray and wire grill
to control your meals.
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Use of Accessories

66

There are models with wire and
self adjusting racks. Wire rack
has 6 cooking rack.

L. | the door of the appliance.

Accessories should be placed
between two racks and the side
with a inclination should face

The cavities on the wire rack pre-
vent it from falling off the racks
and ensure the safety.

You can use the tray as a drip cap
for grilled food and meat dishes
by placing the tray and the rack
together.
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Use of Telescopic Rail

Push the rails completely inside
without placing the tray and wire
grid on them. Accessories must
be between the front and rear
overhangs of the rails.

If you are going to cook with
more than one tray, there should
be a level of distance with the
rail system.
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6. Steam Assisted Cooking

The water delivered to the evaporation chamber during cooking evaporates
thanks to heat and a better cooking is achieved. The steam assist allows your
food to be crispy on the outside, soft and juicy on the inside, making it more
delicious.
 Perform the steam assisted cooking process with the steam assisted cooking
function specified in the manual.
 Please refer to the values in the steam assisted cooking chart for the food you
will cook.

. Place your food in the recommended shelf position.
When it is time to add water according to the time specified in the cooking chart;

1 2

 Press the water cartridge(1).
 Displace the water cartridge(2).

¢ Unscrew the cover of the water
cartridge(3).

Add the amount of water shown in
the chart to the cartridge(4).

¢ Close the cover of the water cartridge
and push the cartridge a little (in case of

pushing it totally , the water will be
transmitted to the evaporation
chamber).

« When it’s time to deliver the water,

push the water cartridge totally(until

you hear the click).
e Turn off your oven when the cooking
process is finished.

< @ » Water starts to flow slowly into the
- evaporation chamber in the oven,
and your food is cooked with the
steam assist.

4 * Do not deliver more than 200 ml of
\ water at one time.
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7. Cooking Recommendations

You can see the details of the food, which we have tested in our laboratories and
whose cooking values have been determined by us, in the table. The cooking times
may vary depending on the grid voltage, the nature and the amount of the material
to be cooked and the temperature. By trying out, you can change the values to
achieve different tastes and the results, which are suitable for your palatal delight.
The lowest rack of the oven is the 1st rack.

*It is recommended to apply 10 min. pre-heating.

2-3 170 20-30

Cake in a tray Standard Tray

@ 2-3 170 20-25
&~ 2 170 25-30
Cake in a mould Cake Mould @
2 180 35-40
Cookie Standard Tray b) 170 20-25
Standard Tra
Y @ 3 160 30-35
Small cakes
Standard Tray
Deep Tray &) 1-5 160 30-35
2 200 35-40
Standard Tray
Puff pastry o~ 2 190 25-30
(cheese)
Standard Tray 1
Deep Tray @ ; 190 25-30
2 200 10-15
Pizza Standard Tray
@ 2 200-220 10-15
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Pastry Standard Tray 2 200 25-30
. —_— 3 200 30-40
Fish Standard Tray
o~ 3 200 20-30
Glass on the —
Lasagna wire rack/ 2 190 25-25
rectangular
- 2-3 220 50-55
Chicken drumstick | Standard Tray
o~ 2-3 220 40-45
e 30 min. max,
then 60 min.
== 2-3 190 90-95
Whole —_— 25min. max,
chicken (2 kg) | rondard Tray o~ 23 | thensomin | 7580
25min max,
@ 5 then 45 min 75-80
200
— 25min. max,
Entrecote Standard Tray o 3 th e?'znomi 45-50
190
Standard Ti
. ) andard Tray | ) & 3 190 7-10
ponge cake Standard Tray
Deep Tray @ 1-5 190 8-13
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Leavened
tandard After
bread | > Tay @ || 23| 190 |190+4100" | ehenting| 3540
dough
Leavened
Standard «| After
potato ey Q|| 23| 190 [w90:00| s 5540
bread
Filo Standard After
pastry Tray @ 3 190 190 preheatingl 35...40
Pastry
Standard After
Traybake Tray @ 3 170 150 [preheating| 2025
Standard After
Cupcakes | 7150 @ || 3 | 0 150 | cresting] 30-35
Cake in Cake After
o Mot @I 3| wo 190 | enesting| 30-35
Sponge Standard @ After
cake Tray 3 190 50 preheating 7..10
a round cake pan « .
with a diameter i;g‘;ﬂ at
Cheese- bf 26 cm that car @ 3 Lzom erl 190 20 50...60
cake be placed on 1”;'8 a
the wire grid
a40%27 cm
Rich fruit | pyrex that can @ | After
cake be placed on E 130 190+100 preheating 140..15
the wire grid I I
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Meat Products
; Standard After
Fish
is . @ 3 200 150 | chesting| 2530
; Standard After
Chicken leg| '8 @ 3 200 190 | chesting| 3540
225 min. at
1-1.5kg | Standard @ 9.3 th’;‘:’go 190+1007| After | oo oo
entrecote Tray min. at at +100** |preheating| °~
160-170
1-1.5 kg Standard @ 3 200 190+190° After 80..90
lamb shank Tray preheating

*Amount of water to be added in the middle of the cooking time

**Amount of water to be added every half hour of the cooking time

Grilling Table

hoad max.
Chicken roast Chicken flip — 5 25min max, 100-110
(2kg) set hod then 50min 75.85
v 190
i i 25min max,
Lamb bud (party | CMicken flip "3 2 then 65min | 90-100
set v 190
i i P 25min max,
Turkey Chicken flip v 2 then 165min | 190-210
(parted) set ' 190

* Do not preheat.
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8. Cooking with an@ ART

For getting the most out of this feature of the product, please pay due
attention to the tips and tricks given in this manual.

Thanks to its special tray, Fryart allows you to cook your food healthier with little or
no oil.

Perforated surface of its tray ensures fast air flow, making food crispy outside and
tender inside.

Safety
Do not use the tray of FryArt in other Do not use the FryArt tray for roasting
ovens. Otherwise, there is a risk that it on the stove top.

will not fit properly and may fall and get

stuck. It must fit between the two racks ~ Since the tray will be hot after cooking,
and the sloping side must face towards make sure to use heat-resistant gloves.
the appliance door.

Use of an@ ART

Select function on that control panel to cook your food.

Select the appropriate temperature for your dish from the cooking table. Preheat,

if necessary. Please do not leave the tray of FryArt in the cooking chamber while
preheating.

Lightly grease your FryArt tray with butter. This will prevent the food from sticking.
Do not neglect this process when drying fruits and vegetables. Depending on your
food, place a deep tray under the FryArt tray to avoid oil dripping onto the floor

of the oven. Do not use tray of your FryArt with cooking paper, aluminum foil or
cooking bags. Otherwise, it will block the air flow vents and reduce efficiency of the
cooking mode.
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Cleaning

Before first use, clean the tray with soap and warm water and dry thoroughly. The
tray is coated with an easy-to-clean enamel known as ETC. However, this is not a
non-stick coating.

We recommend you to lightly grease the tray with butter before cooking to prevent
your food from sticking. When cleaning the tray, do not use sc-ratching and abrasive
objects such as knives, brushes or metal wool to avoid damaging the enamel-
coated surface.

Cooking Tables

Fresh food:

Fresh food needs to be lightly oiled before cooking. You can do this by using a
brush or spray. You can repeat this process towards the end of cooking. If you are
cooking vegetables, we do not recommend adding salt at the preparation stage.

Adding salt can cause food to release water and remain soft.

The consistency of the potato during cooking also depends on the type of potato.
Fresh potatoes (i.e. with high water content) cannot reach the desired crunchiness.
Potatoes having high starch content give better results.

Potato FF\H’O ART 3 220 10 600 20-25
Stick Frolyear | 3 190 10 600 20-25
pastry
ried | enolyear |3 190 10 600 20-25
dumplings
Falafel an@nm 3 190 10 600 20-25
Crunchy
chicken an@nm 3 220 10 600 25-30
wings
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Frozen food:

Foods such as French fries, onion rings and nuggets are industrially processed
foods. They usually contain a certain amount of fat because they have undergone
a pre-cooking process. These foods usually do not require the addition of oil. If you
consider that the food you are cooking is dry, you can apply a small amount of oil
with a spray the next time you cook it.

Since frozen foods also contain salt, we do not recommend adding extra salt
during cooking. Adding salt may cause the food to release water and remain soft. If
you need to add salt, do so after removing the food from the oven while it is still
cooked.

Cooking time of the foods varies. If you are cooking different foods together in one
tray, add the ones that require longer cooking times (e.g. potatoes) first, and the
ones that cook faster (e.g. onion rings) after 10 minutes. For fried potatoes, small
slices fry faster because they have a lower mass. We recommend sorting them
before use.

Do not overfill the FryArt tray. If the air flow vents are blocked, cooking performance
may become instable. Frozen foods should be cooked before thawing. Foods
expected to thaw will lose taste due to premature evaporation of the water inside.

French Fries FWQQRT 3 220 10 600 20-25
Nugget [rmw(ymnT 3 220 10 600 20-25
Potato
Croguette an@nm 3 220 10 600 10-15

Onion Rings | Faw(yarT 3 220 10 600 10-15

Frozen Pizza an@nm 3 190 10 - 10-15
Frozen
Pastry FF\H‘QHRT 3 190 10 600 20-25
Kibbeh  |Frw(ymrT 3 190 10 600 15-20
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Healthy foods:

When drying fruits and vegetables, the slice thickness is important. Slice the fruits
1 ¢cm thickness. If they are thicker, the time will extend and the drying will not be
even. Vegetables containing much water (zucchini, cucumber, etc.) can be sliced
thicker.

Lightly grease your FryArt tray with salt-free butter before starting the drying
process. It will prevent the food from sticking, improving taste of the food as well.
During drying, we recommend you vent the steam inside every two hours by
opening the door. It will improve performance of the drying process.

Dried vegetables and fruits always retain some residual moisture. Hence, do not
forget to store the processed food in the refrigerator or in a dry environment to
prevent spoilage.

KTrel}fc\l'/\:a FRH’O ART 80 - - 6 hours
Ki?f:ria FRH’O ART 80 6-8 hours
Et Kurutma FF‘“’O ART 80 8 hours
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9. Maintenance and Cleaning

Before starting to perform maintenance and cleaning, disconnect the
applian-ce from the electrical outlet against the risk of electric shock.

Before performing maintenance, make sure that the appliance is cold.
You can extend the lifetime of the appliance by performing regular
maintenance and cleaning. You can remove the door, the glass and the
racks for cleaning.

4 Do not use scratching, abrasive tools
such as knives, brushes on the internal
and frontal parts, trays and other parts
of the appliance. Clean and dry the
appliance with warm water and soapy,
soft cloth.

Clean and dry the accessories
thoroughly after use. Do not wash the

. accessories in the dishwasher.
Accessory Cleaning

Cleaning Recommendations

The appliance should be cleaned

thoroughly after use. The wastes,

accumulated oils may cause fire.
Daily Use

Steam Cleaning Feature

Thanks to its steam cleaning function, you can easily soften and clean the

dirt stuck on the inner surface of the product.

» Before starting the steam cleaning process, remove the tray and the wire
grid from the oven. Remove the right and left wire shelf.

» Displace the water cartridge on the control panel by pressing it. Fill the
cartridge with 100 ml of water and put it back.

When you push the cartridge, the water inside it is transferred to the

evaporation chamber inside the oven.

Select as the function. Turn the temperature knob to 100°C and run the

oven for 20 minutes. Then clean the inner side of the oven and the inner

glass of the door with a microfiber cloth.
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Removing The Oven Door

78

Step 1 | Open the oven door fully.

Step 2 | Push the hinge locks in the direction
of arrow and unlock them.

Step 3 | Close the oven door until it is brought

Pull it outwards in the direction of arrow.

to the position in line with the hinge lock.

Attaching The Oven Door

Step 4 | Place the appliance door into the
hinges in the direction of the arrow.

Step 5 | Open the appliance door fully and
switch the hinge locks to the closed
position in the direction of arrow.
Close the oven door.
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Removing The Glasses

The number of the glasses may vary according to the model.

® Perfelli

Step 1 | Open the oven door halfway.

Step 2 | By pressing on the right and left
side of t he upper plastic section,
pull it upwards.

Step 3 | Firstly, pull the internal glass, then
interim glass outwards in the direction
of the arrow.

Attaching The Glasses

Step 4 | Open the oven door halfway and firstly,
push the interim glass, then the internal
glass in the direction of the arrow.

Step 5 | Make sure that the glass is inserted
into the housing of the lateral
plastic section correctly.

Step 6 | Place the upper plastic section in a way
that you can hear the click sound and
close the appliance’s door.
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Removing The Wire Racks

The racks may be hot, do not touch the racks when they are hot. Wait for
them to cool down.

The cleaning process of the oven’s side walls may vary depending on the
appliance model. This feature may not be available in your appliance.

Step 1 | Firstly, lift the rack carefully from the
front hanger (1) in the direction of the
arrow and remove it (2).

Step 2 | Afterwards, pull the whole rack
out in the direction of the arrow.

Attaching The Wire Racks

Step 3 | Center the racks and firstly, /
place the rear hanger (1) and press on it (2). -

Step 4 | Then, press on the front hanger.
Thereby, the rack would be attached.
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Replacing the Oven Lamp

& Due to the hazard of electric shock, make sure that the power is out before
replacing the lamp. The lamp may be hot, wait for it to cool down.

Step 1 | Open the oven door fully.

Step 2 | Turn the glass door counter
clockwise and remove it.

Step 3 | Pull the oven lamp out in the
direction of the arrow and replace it.
Reattach the glass door.

10. Troubleshooting

The malfunctions mentioned here are the situations that may occur usually. You can
solve these problems easily without interfering with the product yourself.

If the problem cannot be solved despite the instructions, call the dealer or
@ the Authorized Service where you have bought the appliance from. In this
case, never try to repair the appliance on your own.
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Problem

Reason

Solution

The appliance does not
operate

The appliance may not
be plugged in

Make sure that the appli-
ance is plugged in

The fuse may have
blown or be broken

Check the fuses in the
fuse box. If the fuse has
blown, engage it

While the appliance
operates, steam comes
out

The oven is used for the
first time

Steam may come out
du-ring operation. This is
not a malfunction

The outside of the oven
becomes too hot during
cooking

It is in a place, which is
not well-ventilated

Apply the spaces, which
are indicated in the
installation manual

The oven does not cook
properly

The oven door may open
too much during cooking

Do not open the door
too much to ensure that
the internal temperature
does not decrease

The cooling fan still ope-
rates after the cooking
ends

It operates for a while
in order to ventilate the
insi-de of the oven

This is not a malfunction

Metal sounds come
while the appliance gets
warm or cools down

The sounds, which are
heard because the parts
expand as a result of the
heat, are normal

This is not a malfunction

The door is not closed
entirely

The leftovers may be
stuck inside the oven and
on the door

Clean the oven.

The oven does not heat

e The door may have
remained open

e The function or the
temperature may not
have been adjusted

e The power may not be
supplied

e Check the door and
make sure that it is
closed entirely

e Switch the oven to a
specified temperature
and/or the function
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11. Installation built-in oven

A —[&] [1]—[C

] [

Appliance Dimensions

577

f
*20/721

The dimensions mentioned in the image are in mm.

* 20 mm Glass Panel
** 21 mm Inox Panel
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35

» min.
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Important Warnings

Check the suitability of the electrical wiring to make the appliance ready for use. If
it is not suitable, call a plumber and have him make the required arrangements. You
shall use the appliance safely when you install the appliance as described in the
installation manual. The person, who installs the appliance, is responsible for the
malfunctions occurred due to incorrect installation.

would be put and the electrical wiring.

Our manufacturing company is not responsible for the problems that
may occur due to the operations performed by the people other than the

& The customer is responsible for preparing the place where the appliance
& authorized ones and the warranty shall be deemed as invalid.

« Carry the appliance together with at least two people. Lift the appliance while
carrying so it does not damage the floor.

* The appliance should be checked after its package is opened. In case of a damage,
it should not be installed.

* The components may be sharp, wear protective gloves during installation

* The appliance should be installed in accordance with the rules related to the
electricity and gas mentioned in the local standards.

¢ The dimensions mentioned in the image, are in mm.

* Kitchen cabinets should be on the same level with the appliance and fixed.

¢ Do not mount the appliance in a decoration or closed furniture. It is dangerous due
to overheating.

* The furniture, where the installation would be applied, (min. 100°C) should be
made of durable material.

* |t is not recommended to install the appliance close to the cooler. The performance
of these appliances should be impacted negatively due to the heat.

Electricity Connection and Safety
& Power grid should be disconnected during installation. Do not turn it on

until the installation ends.

* The appliance should be installed correctly by the authorized service technician in
accordance with the specified instructions.
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* Do not pass the connection cables over the hot surface. When the cables melt, they

may cause a short circuit or a fire.

* |f the cables are damaged,they should be replaced by an electrician.

¢ They should be plugged into a

(grounded) outlet in the grounding system in accordance with the rules. If there is
not a suitable outlet, call the electrician and have your electrical wiring checked.

» Make sure that your plug is grounded.

* The company is not responsible

for the damages incurred by the ungrounded outlets where the appliance is plugged

n.

« |f the product has a cable and a plug; an electrical connection is established by

plugging the appliance in a grounded outlet.

o If the product has a cable but not a plug; coding should be performed by an expert

suitably.

Grounding cable = E Green - Yellow
Neutral cable =N Blue
Phase cable =L Brown

Installinzg Below Counter
(Figure 2)

* The cabinet should be in compliance
with the dimensions mentioned in
figure 2.

* You need to unload the rear
compartment of the cabinet in the
dimensions mentioned in figure 2 for
necessary ventilation.
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%nstalling Into A Tall Cabinet (Figure

* The cabinet should be in compliance
with the dimensions mentioned in
figure 3.

* You need to unload the rear
compartment of the cabinet in the
dimensions mentioned in the figure for
necessary ventilation.

 Moreover, if there is a back panel

in the tall cabinet, it should also be
removed.
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Ventilation (Figure 4) Installing On The Corner

(Figure 5)
In order for you to get better efficiency * The installation should be in
from your oven, there should be compliance with the specified
adequate cold air intake. Leave suitable dimensions to perform the installation
spaces according to the dimensions mentioned in Figure 5 and to be able to
mentioned in Figure 4. open the appliance door.

Fixing The Appliance (Figure 6)

» Center the appliance and push it completely into the furniture.

* Power cable should not be bent under the oven and between the oven and the
furniture.

* Open the appliance door.

o Fix the appliance with the screws provided along with it.

o Screw the appliance into the holes, which are shown in figure 6.

» Make sure that the oven is fixed. Otherwise, there is a risk of tilting during use.

Last Checks

* Turn on the electricity after performing the installation.
* Read the user manual for using the appliance.

Removing The Appliance

o Turn off the electricity.
 Remove the fixing screws.
« Lift the appliance together with at least two people by pulling it out.

Future Carrying Procedures

While carrying the appliance in the future;
* Retain the original box of the appliance. In case there is no original box, tape and
wrap it with a bubble packaging or a thick cardboard tightly.

o If there is an accessory in it, place a cardboard in the size of the

oven door so the oven door is not damaged. Tape the door to prevent it from
opening.

( ! E Do not lift the oven by holding its handle or door.

/!\ Do not place an item on the product, carry it uprightly.
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Steam Assisted Cooking

Pastry
The accessory Cooking Rack Temperature Amount of Water delivery Cooking time
Food water to use time N
to be used function position (°C) (ml) (min.) (min.)
Leavened
Standard " After
bread Tray @ 2-3 190 190+100 preheating 35...40
dough
Leavened
potato Standard @ 2-3 190 190+100° | Ater 35...40
bread Y P 9
. Standard @ After
Filo pastry Tray 3 190 190 preheating 35...40
Pastry
The accessory Cooking Rack Temperature Amount of Water delivery Cooking time
Food . . water to use time N
to be used function position (°c) (ml) (min.) (min.)
Standard After
Traybake Tray @ 3 170 150 preheating 20...25
Cupcakes | Standard @ 3 160 150 After 30...35
Tray preheating
Cake in
Cake Mould @ 3 190 190 After 30...35
pan preheating
Sponge Standard @ 3 190 50 After' 710
cake Tray preheating
a round cake
pan with a di- @ “25 min. at
Cheese- ameter of 26 3 170, _then 190 20 50...60
cake cm that can 30 min. at
be placed on 150"
the wire grid
a 40*27 @
. . cm pyrex
Rich fruit | 2t can be 3 130 190+100* After 140...150
cake preheating
placed on the
wire grid
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