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TexHu4eckoe obcnyxmBaHue




YcTaHOBKA

! BaxxHO COXpaHUTb JaHHOE PYKOBOLCTBO ASA ero
nocnenywLWmnx KoHcynstaumm. B cnyvae npogaxn,
nepedaun wnv nepeesaa npoeepsre, YToObl fJaHHOe
PYKOBOACTBO COMPOBOXAAno uagenwue.

! BHUMaTenbHO npoYmMTanTe UHCTPYKUUU: B HUX
cofepXaTtcsl BaxHble cBedeHus 06 yCTaHoBKe,
aKcnnyaTaumm n 6esonacHoCTV usgenus.

! YctaHoBKa usgenus NpousBoAMTCH B COOTBETCTBUM
C OaHHBIMU UHCTPYKUMAMU KBannMuLmMpoBaHHbIMU
cneunanuctTamm’

! NMNiobas onepauunsa no perynsauum nnum TeXHNYeCcKomy
06CnyXMBaHUIO AOMKHA NPOM3BOAUTLCS TOMbKO
nocre OTCOeaANHEHNS1 KyXOHHOW NINUTbI OT CETU
3MeKTPONUTaHUS.

PekomeHayem npovmMcTuTb 4yXOBOM LLKad
nepen Havarnom ero akcnnyartauum, cnenys
WHCTPYKLMAM, NpUBEAEHHbIM B naparpade
«ObcnyxvBaHune n yxon».

BeHTUnAuua nomeweHuun

N3penve MoxeT ObITb YCTAHOBMEHO B MOMELLEHUSAX C
NMOCTOSIHHOWN BEHTUMNALMEN B COOTBETCTBUM C
AEUCTBYOLLUMI HALMOHAmNbHbIMW HOopMaTMBamu. B
NMoMeLLEeHMN, B KOTOPOM yCTaHaBMNMBaETCs nsgenve,
JormkeH OblTb 0becneveH NpuTok Bo3gyxa B obbeme,
HeobXoAMMOM Ans ONTUMAanbHOrO ropeHus rasa
(pacxop Bo3ayxa He gomkeH BbiTb MeHblle 2 M3/yac
Ha 1 KBT ycTaHOBNEHHOM MOLLHOCTH).
BeHTUNAUMOHHBbIE OTBEPCTUSA, 3aLUMLLEHHbIE
peLleTkamMu, OOMKHbl MMETb BO3A4YyXOBOA NioLwabo
He MmeHee 100 MM? MONE3HOro ceyveHust n
pacnonoratbCcsl Takum 06pa3om, YTobbl X HENb3s
ObINO 3aKPbITh, AaXe YACTUYHO (CM. PUCYHOK A).

OTun 0TBEPCTUSA AOMKHbI ObITh YBENUUUHBLI Ha 100% - TO
€CTb MMeTb MUHMManbHyto nnotwagb 200 cm? - ecnu
BapoYHasl NaHernb He OCHALLeHa NpeaoXpaHUTEeNbHbIM
YCTPOUCTBOM OTCYTCTBUSI MIAMEHU U €CNX BO3AYX B
noMeLLeHMe NOCTYNaeT N3 CMEXHbIX NOMEeLLeHUN (CM.
puUCyHOK B) — npu ycroBuK, 4TO 3TO He obLuas
nnowiaab 34aHus, He MoXapoonacHoe MoMeLLeHne
UNW cnanbHe - OCHALLEHHbIX BO34YyXOBOOOM,
BbIXOASALLMM Ha ynuLy, KakK ONMMCaHo BbILLE.

CwmexHoe BeHtunupyemoe
A B rnomewenve rometLeHve
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BeHTUnsLMoHHbIe YBenvuyeHune 3asopa mexay
OTBEPCTUSi AN NpUTOKa ABEPbLIO U MONIOM
BO34yXxa

! MNocne NpoaomMKUTENBHOIO UCMONBb30BaHUSA U34EeNus
pPEKOMeEHAYETCHA OTKPbITb OKHO UIK BKIOYMTL Gonee
WHTEHCVBHbIN PEXMM BEHTUMNSATOPOB.

() inbesiT

ObiMoynaneHune

[bIvoyganeHve OOMKHO OCYLLECTBNATLCA Yepes
BbITSDKHOW 30HT, COeAMHEHHbBIN C 3MEKTUBHBIM
AbIMOXOZOM C HaTyparieHOM TArou, Ui NocpeacTsoM
SMEKTPOBEHTUNSATOPA, KOTOPbIM aBTOMATU4ECKM BKITHOHAETCH
Kaxkabiv pas3 npy BKIKOYEHWUN U3AENMUS (CM. PUCYHOK).
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[Mpamoe [biMoyaaneHve vyepes KamuH unu
AblMOyfAaneHne B AbIMOXOA C MEeAHbIM MOKPbITUEM
aTmocdepy (Ans KyXOHHbIX yCTPOUCTB ANA

NPUIroTOBMNEHUS MULLIN)
! CxuxeHHble HaTyparnbHble rasbl TSXenee Bo3ayxa,
3aCTUBAOTCA BHU3Y, MO 3TOM NPUYMHE NMOMELLEHUSA
Ans xpaHeHus 6annoHoB ¢ CHIM 4omKHbI UMETb
BHETUIMALNOHHbBIE OTBEPCTUSA Y Nona Ans BEHTUNALnm
BO3MOXHbIX yTeYeK rasa.
Bannonbl ¢ CHI, nonHble unn YactTnyHo
N3pacxof4oBaHHbIEe, HEe AOXHbI pa3meLLaTbCs Unu
XPaHUTbCA B MOMELLEHUAX UMW XPaHUNULLAX,
pPacrnonoXeHHbIX B MOA3EMHbIX NMOMELLEeHUSIX
(nogeansbl, u T.4.). XpaHnTe B NOMELLEHUN TONbKO
pabounn 6anmnoH, ycTaHoBMB €ro Bganu oT UCTOYHUKOB
Tenna (QyxOBOK, KAMWUHOB, Me4veun), KOoTopble MOryT
HarpeTb ero Ao TemnepaTypsbl Bbiwe 50°C.

PacnonoxeHune u HUBerimpoBKa

! Iapenve moxeT OblTb YCTAaHOBMNEHO PSAOM C
KYXOHHbIMW 3fIEMEHTaMM, BbICOTA KOTOPbIX HE
npeBbILLAET NOBEPXHOCTb BAPOYHOM MaHEnNw.

! MpoBepbTe, YTOOLI CTEHA, K KOTOPOU MpuneraeT
3aHsa YacTb n3genus, 6bina n3 HEBO3ropaemMoro
mMaTepuana un yctondmsou k Tenny (T 90°C).

Mopsagok MoHTaxa:

* n3genne MoxeT OblTb YCTAHOBMNEHO Ha KyXHe, B
CTONOBOU UMM B OOHOKOMHATHOM KBapTupe (He B
BaHHOU KOMHaTe);

* eCcnv Bapo4Hasi MaHesnb KyXOHHOW MMWTbI Bbille
MebBenbHbIX 3NEMEHTOB, HEOOXOAUMO OTOABUHYTb
X OT MAnTbl Ha paccTosiHne He meHee 200 MMm.

* eCnu KyXOHHas nnuTa ycTaHaBnuBaeTCs Mof
HaBeCHbIM LUKacoM, OH JOKEH pacnonaraTbCs Ha
BblCOTE He MeHee 420 MM OT NOBEPXHOCTU
BapoO4HOM NaHenu.

370 paccTosiHMe JoSMKHO B6biTb 700 MM, ecnn
HaBeCHble LiKadbl BbINOMHEHbI 13 BO3ropaemoro
mMaTtepuana (CM. PUCYHOK);

* He 3anpaBnsauTe 3aHaBECKW 32 KyXOHHYK NAUTY U He
npubnmkanTe ux Ha pacctosiHme mMeHbLue 200 Mm.




* BO3MOXHasi KyXOHHas
HOOD BbITSDKKA JOMMKHA BbiTb
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BbipaBHMBaHue

Mpu HeobxogmmocTn
BbIPOBHSITb U3[eNne BKpyTUTE
B crneLunanbHble 0TBEPCTHs MO
yrnam B OCHOBAHWUM KYXOHHOU
NNUTbLI NpunaratoLwmecs
perynsiyuoHHbIE HOXKM (CM.
PUCYHOK).

Mpunaratwowmeca HOXKN*
BCTaBIAKTCA N0 OCHOBaHue
KYXOHHOW MINTHI.
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3neKTqueCKoe noaknw4vyeHue

YcTaHoBUTE Ha Kabenb aneKkTponMTaHus
HOPMarM30BaHHYIO LUTENCENbHYO BUIIKY,
pacyMTaHHYK Ha Harpysky, yKasaHHyl Ha 3aBOACKOU
Tabnuuke nsgenusa (cM. mabnuyky ¢ mexHu4ecKumMmu
0aHHbIMU).

B cryyae npsiMoro NoaKmoyeHNs K CETU SNEKTPONUTaHUs
MEXY KyXOHHOW NIUTOM U CETBH HEOBXOOMMO YCTaHOBUTL
MYTETUMNONSPHBIV BIKIOYATENb C MAHUMATBHBIM
PacCTOsIHEM MEeXay KOHTaKTamm 3 MM, pacq/TaHHbIN Ha
OaHHy0 HarpysKky 1 cootBeTcTBytowmmn Hopmatmey NFC
15-100 (BbIkrtoYaTENb HE AOIMKEH Pa3MblkaTb NPOBOL,
3a3emreHnst). Kabenb aneKkTponuTaHmns AOMmKeH ObiTb
pacronoXeH Takum 06pa3oM, YToObl HU B OAHOM TOYKE €ro
TemnepaTypa He npeBbILlana TeMnepaTypy NoMeLLeHUs
6onee yem Ha 50°C.

Mepen nogcoeavHeHvem kabensi npoBepksTe

cnepymwouiee:

* 3MeKTpudeckas poseTka OormKkHa ObiTb coeanHeHa ¢
3a3eMIIEHMEM U COOTBETCTBOBATL HOpMAaTMBaM,;

* anekTpuyeckas po3eTka AoskHa ObITb paccuMTaHa
Ha MaKcuMMarbHYHO n0Tpe6ns|emyro MOLLHOCTb
n3aenus, ykasaHHyl Ha 3aBOACKOW Tabnuke;

* HanpsXXeHue 1 4actoTa ToKa CeTu OOJDKHbI
COOTBETCTBOBATb 3JIEKTPUYECKMM OaHHbIM U3Oenuna,;

* QJleKTpuyeckasa po3eTka OO0JKHa ObITb COBMECTUMA
CO WwTencenbHOM BUITKOU n3genuda. B NPOTUBHOM

*MmeeTcsa TONbKO B HEKOTOPbLIX MOOENSAX

(i) inbesiT

crnyydae 3aMeHUTe PO3eTKy Unn BUIKy,; He
ncnonb3ynte yonnHmutTenn nnn TponHUKN.

! I3genve OomkHO GbITh YCTAHOBIEHO TaKUM
06pas3om, 4TOObI aneKkTpuyeckun kabenb un
aneKkTpopo3eTka 6blnn Nerko AOCTYMHbI.

! OnekTpuyeckun kabenb n3pennst He JOMKEH ObITb
COTHYT MInK cXar.

! PerynsipHo npoBepsnte coctosiHve kabens
3NEKTPONUTAHUS 1 NPU HEOOXOANMOCTM NopyyanTe
€ro 3ameHy TOMbKO YNOSIHOMOYEHHbIM TEXHMKaM.

! ®dupma cHumaeT ¢ cebs BCAKYH
OTBETCTBEHHOCTb B cllyyae HecoGnioaeHus
BbILWEONUCAHHbIX NpaBun.

MoacoepanHeHune K rasonpoBsony

MopcoeanHeHne k ra3onpoBoay MIK K rasoBoMy
©annoHy BbIMNOMHSAETCA NOCPEACTBOM MOKOro
PE3MHOBOrO UMM CTanbHOrO LUaHra B COOTBETCTBUM C
OEVCTBYIOLLMMM HaUuMOHamNbHLIMU HOpMaTMBaMMu,
rnocre NpoBEPKM HAaCTPOUKN U3OEeNUa Ha T
MCMNOSb3yeMOro rasa (CM. 3TUKETKY HAaCTPOWKM Ha
KpbILLKE: B MPOTUBHOM criydae cMm. Huxe). B cnydae
MCMONb30BaHUA CKWKEHHOro rasa 13 6annoHa
HEeOOXOAMMO YCTAHOBUTL PErynaTopbl AaBrneHus,
COOTBETCTBYOLUME OEUCTBYIOLLEMY HaLMOHANbHOMY
HopmaTuy. [ns obneryeHnss NOACOEAMHEHWS Ta30BbIN
naTpyboK SBNSIETCA OPUEHTUPYEMBIM*: MOMEHANTE
MecTaMy KpenexHyto ONOKMPOBOYHYIO ravky Ha
3arnyLuKy M 3amMeHuTe npunaralweecst YynnoTHEHME.

! Ins HagexHoro yHKUNOHNPOBaHWS,
pauMOHanbHOro MCNosb30BaHWs aHeprum u bonee
ANUTENBHOrO Cpoka Cryx0bl M3aenus npoBepkTe,
4YTOObI AaBneHre nogayn rasa CooTBETCTBOBAIIO
3Ha4YeHUsAM, yKasaHHbIM B Tabnuue «XapaKkTepucTmkn
ra3oBbIX KOH(OPOK 1 DOPCYHOK» (CM. HUXE).

Fa3zoBoe nogcoeguHeHMe NocpencTBOM
Pe3nHOBOro wmnaHra

MpoBepkTe, YTOOLI LWAHT COOTBETCTBOBAI
OEUCTBYIOLLMM HaUWOHaNbHbIM HOpMaTMBaM.
BHYyTpeHHMM anameTp LnaHra JoSKeH ObiTb: 8 MM
ONA CXM¥KeHHoro rasa; 13 cm gnsa rasa meTtaHa.

Mocne nogcoenuHeHUss NpoBepbTe, YTOObI LNaHTr:

* He Kacarncs YyacTen, TemnepaTtypa KOTOPbIX MOXET
npesbicuTb 50°C;

* He Obln pacTaHyT, NepekpyyeH, cxaT Unn 3arnoMrieH;

* He Kacancs pexylux npeamMeToB, OCTPbIX YrIoB,
NoABMXXHbIX NPEAMETOB U He Obin cxar;

+ ObIn nerko AOCTyneH Ansi NPOBEPKM MO BCEV OJIUHE;

e He Obin anvHHee 1500 mMwMm;

* Oblf NPOYHO 3aKpenneH ¢ 000MX KOHLIOB Mpu
NMOMOLLIM XOMYTOB, COOTBETCTBYHOLLMX
OENCTBYIOLWMM HaLMOHarbHbIM HOpMaTMBaMm.




! Ecrnn 0gHO Mnun HECKOMbKO U3 BbILLEONUCaHHbIX
ycrnoeun He Byaet cobntoaeHo, U ecrnn KyxOHHas
nnvMTa yCcTaHaBNMBaeTCs B YCNOBUAX Knacca 2,
nogrpynna 1 (M3genve, BCTPOEHHOE Mexay OBYX
MebernbHbIX 3NEMEHTOB), HEOBXOAMMO MCMONb30BaTb
rMOKUN CTanbHOW LUMAHT (CM. HUXE).

MasoBoe noacoeauHeHue NOCPeACTBOM LUMaHra
M3 Hep)XaBewLlen cTanu cCo CMNJIOLWHOMU OMJIeTKOU
C pe3b6oBbLIMU COEOUHEHUSIMU.

MpoBepkTe, YTOOLI LUNAHT U YNIOTHEHUSA
COOTBETCTBOBANN AEUCTBYHOLMM HALMOHAaMNbHbIM
HOopMaTUBaM.

[na nogcoeqvHeHVs LWnaHra CHUMKTE BrIoKMPOBOYHYHO
ravky ¢ nsgenusi (natpybok nojayv rasa B nsgenve
UMEEeT LUmnuHOpUYECKy pesbby S ras «manay).

! InnHa noacoeauHseMOoro LUfaHra He OorkHa
npeBsbilaTb 2 MeTpa Npyv MakCMMarnbHOM
pacTsikeHun. MpoBepkTe, Y4TObbI LWNaHr He Kacancs
NOABWXHbIX AeTanen, KOTopble MOryT ero cxaTtb.

MpoBepka ynnoTHeHUs

Mo 3aBepLUeHNM NOACOEeaUHEHMUSI MPOBEPLTE
NMPOYHOCTb YMNIOTHEHUST BCEX MATPyGKOB NMpv MOMOLLU
MbINTbHOMO PAcTBOPA, HO HUKOIAA He MramMeHeM.

HaCTpom(a Ha pa3/indHbleé TUunbl ra3a

N3penve moxeT GbiTb HACTPOEHO Ha TUM rasa,
OTNMYaLWNNCS OT OPUMMHAIBHOTO (ykasaH Ha
3TUKETKE HAaCTPOUKM Ha KPbILLKE).

HacTtpouka Bapo4yHOM naHenu

Mopsagok 3ameHbl POPCYHOK KOHPOPOK Ha BapO4HOU
naHenu:

1. CHUMUTE peLLeTKM C BapO4HOU MaHenu 1 BblHbTE
ropernku n3 CBOWX rHess;

2. OTBUHTUTE (POPCYHKM NP
MOMOLLIM MOSOro raeyHoro kroya 7
MM (CM. PUCYHOK) N 3aMeHUTE 1X
Ha POPCYHKN, pacUnTaHHbIE Ha
HOBbIM TUM ra3a (cMm. mabnuuy
XapakmepucmuKu 20pesioK u
¢OPCYHOK);

3. BOCCTaHOBUTE Ha MeCTO BCce
KOMMMEKTYyIoLWMe, BbIMNOMHASA
onepauum B 06paTHOM MOPsiAKE MO OTHOLLEHUIO K
OMNMCaHHbIM BblILLE.

Mopsigok perynaumMm MMHUMANbHOTO NiiaMeHun
KOH(POPOK Ha BapO4YHOM MaHenNu:

1. NOBEPHUTE PYKOATKY B MOSOXEHUE MUHMMAIbHOIO
nnamMmeHu;

2. CHUMUTE PYKOSITKY U MOBEPHUTE PErYNALMOHHBLIN BUHT,
pPacnosioXKEeHHbIN BHYTPY UK PSAOM CO CTEPXKHEM KpaHa,
BMSOTb A0 MOSNyYEHUsI CTAOUINBHOMO Maroro niaMeHu.

! B cny4yae ncnonb3oBaHWst CKUKEHHOTO ra3a BUHT
perynsauum ormkeH OblTb 3aBMHYEH 4O ynopa.

3. npoBepLTe, YTOOLI KOHPOPKA He racna nNpu pe3kom
NOBOPOTE KpaHa U3 MOSIOXKEHNS MaKCMMarbHOro
nraMeHn B NOMOXEHNE MUHMMABHOIO NiiaMeHu.

! KoHhopku Bapo4yHOU MaHenu He HyxgarTcs B
Kakou-nnbo perynsumMmM nepBUYHOro Bo3ayxa.

Hactpouka gyxoBoro wkada

3ameHunTe (hopCyHKy ra3oBOM FOPEnku AyxXOBOro Lkada:
1. BbIHbTE ALMK OIS NOAOrpeBa NPOAYKTOB;

2. CHAMUTE BblABWXHYHO
naHenb A (cM. pUCYHOK);

3. BblHbTE FOpPErky u3
AyX0oBOro wkadga, cHaB V-
OpasHbIY BUHT (CM. PUCYHOK);
BbIMOSIHEHNE 3TOM onepawmm
MOYXHO 0OBNner4ynTb, CHSB
OBepuy AyxOBOro wkada.

4. OTBUHTUTE (POPCYHKY rOpernku
npy NMOMOLLM CrieumarnsHOro
nororo Krova anst opcyHoOK
(cm. pucyHOK) 1nv nonoro Krova
7 MM 1 3aMeHnTE OPCYHKY Ha
HOBYIO, PaCUMTaHHY0 Ha HOBbI
VN rasa (cm. mabnuyy
XapaKkmepucmuKu 20pesoK u

¢OPCYHOK).

Perynaums MMHUManbHOro njiaMmeHu ropenku
ayxoBoro wkada:

1. BkntoumnTe ropenky (cm. lyck u Skcrnyamayusi);
2. ocTaBbTe PYKOSATKY MPUMEpPHO B TeyeHne 10 MuHyT
B MONOXEeHMU MakcumanbsHoro nnamenn (MAKC),
3aTeM NoBepHUTE ee B NOMoXeHWe MUHUMarnbHOro
nnamenn (MAUH);

3. CHUMUTE PYKOATKY;

4. NnoBepHUTE PErynMpoBOYHbIN BUHT, PACNONOXEHHbIN
BHYTPW CTEPXHSA TepMocTaTa (CM. pucCyHOK), BNoOTb A0
nony4yeHnst Manoro cmabusibHO20 frnameHu.

! B cnyyae MCnonb30BaHUSA CXWXEHHOro rasa BUHT
perynsiuum OormkeH ObiTb 3aBMHYEH 40 ynopa;




5. npoBepbTe, YTOOLI ropernka He racra npu pes3kom
BpaLLEHNN PYKOATKU-PEryNATOpa 13 NONOXEHUS
MAKC B nonoxenne MWH unu npu peskom
OTKPbIBAHUN UNN 3aKpbIBaHWW OBEPLIbl AYXOBKMU.

Hactpouka rpunsa

3ameHa opCyHKn rasoBou
ropenku rpuns:

1. BblHETE TOPENKY rpuns,
cHAB V-OpasHbiv BUHT (CM.
PUCYHOK);

2. OTBUHTUTE POPCYHKY
ropenky rpuns npy NoMoLLm
crneumanbHOro nonoro Knwya
Ans POPCYHOK (CM. pUCYHOK)
UnK, YTO NpeanoYTUTENLHEE,
npyv NOMOLLM NOMOro Kniova 7
MM 1 3aMeHuTe (POPCYHKY Ha
= HOBYIO, pacYuTaHHyl Ha
HOBbIM TUN rasa (cMm. mabsuuy Xapakmepucmuku
20persioK U (hOPCYHOK).
! Heobxoaumo obpawaTte ocoboe BHUMaHWE Ha
npoBoAa CBeYeu 1 Ha TpyOku Tepmonap.
! Mopenkn ayxoBoro wkada He HYXXOalTCHa B Kakou-
nnbo perynsaumMm nepBrYHOro BO34yXa.
! Mocne HacTpovkM Ha Opyrou TUn rasa, OTIIMYHbIN OT
OopurMHanbHOro, Heo6xoAUMO 3aMeHUTb CTapyto
9TUKETKY HaCTPOMKM Ha HOBY, C HOBOW HACTPOMKOW,
KOTOPYIO Bbl CMOXETE HaUTK B YMOMHOMOYEHHbIX
LleHTpax TexHu4eckoro obcnyxmBaHus.

! Ecnu gaBneHve ucnonb3yemMoro rasa oTnu4aeTcs oT

npenycMOTPEHHOrO AaBneHust (Unu BapbupyeT), Ha
nuTalLWwemM ra3onpoBofe AOSKEH OblTb YCTaHOBMEH
COOTBETCTBYHOLUUN PETYNATOP AABMEHUST COrMacHo
OEUCTBYIOLLMM HauWOHalbHbIM HOPMaTMBaMm
«PerynaTtopbl 4ns KAHANU3NMPOBaHHbIX rA30B».
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W3penwue:

KovorHiposaHHasa nura

Toprosas mapka:

ToproBbiii 3HaK U3rOTOBUTENS:

(D npesit

Mogenb: K1G217S/RU; KN1G217S/RU; KN1G217/RU;
W3roTtoButens: Indesit Company

CTpaHa-usrotoBuTENb:

MonbLwa

[abapuTHblE pa3mepbl 4yXOBOro
wkacba / Obbem:

34x38x44 cm / 57 n

HomuHanbHoe 3HaveHve
HanpshKeHnsi anekTponuTtaHnus unum
AnanasoH HanpsaXxeHus

220-240 V ~

YcnosHoe o6o3HayeHne poga
BINEeKTpMUYeCcKoro Toka unu
HOMUHarbHasA 4acToTa nNnepemMeHHoro
TOKa

50/60Hz

Knacc 3awmTbl OT nopaxeHus
BNEeKTPU4EeCKNM TOKOM

Knacc sawmTs! |

Knacc aHepronoTtpebnenus

TABINYKA C SNEKTPUYECKUMN
OAHHbIMA
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B cnyyae HeobxoaumocTn
nonyyeHust uHopmaumm no
cepTUdmMKaTaMm COOTBETCTBUS UNK
nony4yeHns Konuin cepTucmkaTos
COOTBETCTBUS HA JaHHYIO TEXHUKY,
Bbl MOXeTe oTnpaBuTh 3anpoc no
3MNEeKTPOHHOMY aapecy
cert.rus@indesit.com.

DupekTtusa EC: Jupextusa EC: 2006/95/EC ot
12/12/06 (Huskoe HanpskeHue) ¢
nocneayoLUMmn nsmeHeHnammn — 2004/108/EC
oT 15/12/04 (SnekTpoMarHuTHas
COBMECTUMOCTb) C NOCHeAyoLLUMM
nameHeHusammn — 2009/142/EC ot 30/11/09 (Ma3) -
90/68/CEE ot 22/07/93 ¢ nocneayowmmu
n3meHeHusmmn — 2002/96/EC.

1275/2008 (Stand-by/ Off mode)

[aty npou3BoACTBa AaHHOW TEXHUKM
MOXHO NOMYYNTb U3 CEPUITHOrO
HOMepa, pacnonoXeHHOro nog
wWTpnx-koAoM (S/N XXXXXXXXX *
XXXXXXXXXXX), cneayowwmm
obpasom:

- 1-ast yuchbpa B S/N cooTBeTCTBYET NOCNEAHEW
undpe roaa,

- 2-asi 1 3-9 umdpbl B S/N - NopsiAKOBOMY
HOMepy Mecsila roga,

- 4-as n 5-aa undpsbl B S/N - yucny
onpefeneHHoro mecaua v roga.

Indesit Company S.p.A.

MpousBoauTens: Buane A. Mepnonu 47, 60044, ®abpuaro (AH),
Utanus
WUmnoprep: 000 "UHpesut PYC"

C Bonpocamu (B Poccum)
ob6palaTbcs no agpecy:

no 01.01.2011: Poccusi, 129223, Mocksa,
MpocnekT Mupa, BBLI, nas. 46

¢ 01.01.2011: Poccusi, 127018, Mockea, yn.
[OsuHues, aom 12, kopn. 1




n Tabnuua xapakTepucTUK ropenok u oopcyHokK

Taonuua 1 CXXMXEeHHbIN ras MpupoaHbih ras
Fopen*a Ova- Tennosasa OtBep- | Ku*nep Moto** XKu*nep | Moto** | Xu*nep | MoTto**
MeTp MOLLHOCTb cTmne 1/100 g/h 1/100 I/h 1/100 I/h
(mm) *Brdp.c.s.”) 1/100
HOMWH. | yMeHbLL. (MMm) (MMm) e bl (MMm) (MMm)
BeicTpas 100 | 3.00 [ 07 41 86 218 214 | 116 286 143 | 286
(6onbLiasn)(R)
fon3Geicpas [ 25 | 190 | 04 | 30 | 70 138 | 136 | 106 | 181 | 118 | 181
(cpenHas)(S)
LdononHun-2en-
bHaa
. 55 1.00 0.4 30 50 73 71 79 95 80 95
(ManeHb*as)
(A)
03gBy - 2.80 1.0 46 80 204 200 119 267 132 257
cpunb - 2.50 - - 80 182 179 122 238 139 227
HoMuHansHoes M6ap) 28-30 37 20 13
LaBneHne MuHuManbHoes(M6ap) 20 25 17 6,5
Ma*cumanbHoes(mbap) 35 45 25 18

Cyxon ras npu 15°C n gasnenunn 1013 mbap
b MponaH P.C.S. = 50.37 MOx/kr
e ByTtaH P.C.S. = 49.47 M[IOx/kr
MpupoaHbIn ras P.C.S. = 37.78 M[Ox/m®

K1G217S /RU
KN1G217S/RU
KN1G217/RU

BHUMAHWE! Mpun HarpeBe cTeknsiHHas
KpbILLKa MOXET NonHyThb. MNpexae yem
3aKpbITb €€, BbIKMYUTL BCE KOH(OPKM

WY anekTpuyeckme ropenkun.*Tonbko
ONs MoAenen Co CTEKIMAHHOW KPbILLIKON




OnucaHueunsgenuvs

O6wuu Bng,

FasoBas KoHdoOpKa BopTuku gna c6opa
OnopHasn peweTka » — \ BO3MOXHbIX yTeuek
BapoOYHOW naHenu

MaHenb ynpaBneHna—————————— HAMPABNAIOLLME
LONA NPOTUBEHEN N pPeLIeTOoK
A nosioXxeHue 5
PELLETKA l [ U\ nonoxeHve 4
i nono)eHune 3
MPOTMBEHb j v nonoxeHue 2
nonox)eHue 1
Perynupyemas Hoxka Perynupyemas HoXxka

L=

MaHenb ynpaBrieHns

PykoATka PykoaTku KOH®OPOK
OYXOBOIO LLUIKA®A BApOYHOW NaHenu

PXKOHTKa
TAUMEPA

Knonka BEPTEJIA/ Bepten

KHonka 3axuraHua

FA30BbIX KOH®OPOK
PykofTka PykonaTka PykoaTkn KOH®OPOK
TAUMEPA OYXOBOIO LUKA®A BapPOYHOW NaHenm

@
0
i
]
i |
0
n

@
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S
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KHonka BEPTEJIA/ BepTen

KHoMKa 3axuraHuma
FTA30BbIX KOHOOPOK

(i) inbesiT




BknroyeHue u akcnnyarauus

dkcnnyartayma Bapo4YHOU NaHenu
BknrovyeHne koHdopok
Hanpotus kaxgoro pykosatkn KOH®OPKA

3aKpaLLEHHbIM KPY)XKOM MOKa3aHO MOJIoXeHWe AaHHOM
KOHODOPKM Ha BApOYHOU NaHernu.

[Mopagok BKMHOYEHNSA KOH(OPKM Ha BapOYHOM MaHenu:

1. nogHecuTe K KOHOPKE 32HOKEHYIO CMIMYKY UMn
KYXOHHYIO 3aXXUrarky;

2. HaXXMUTe U OJAHOBPEMEHHO NMOBEPHUTE MPOTUB
yacoBou ctpernku pykosatky KOH®OPKWN Ha cumBon
MakcuMarnbHOro nnameHu 6.

3. OTperynmpyuTe HYXHYK MOLLHOCTb NiameHu,
nosopa4msas pykoatky KOH®OPKW npoTns yacosowu
CTPENKM: HA MUHUMYM 6, HA Makcumym 8 unu Ha
CPEefHIo MOLLHOCTb.

Ecnn nsgenue ocHaweHo
3NEKTPOHHOM CUCTEMOM
3axuraHms™ (CM. pucyHok),
BHavane HaXmuTe KHOMKY
3aXuraHusi, 0603HauYeHHy

cumBoriom X, 3aTem
HaXXmMuTe 4o ynopa u
OLHOBPEMEHHO MOBEpPHUTE
npoTmB 4Yacosou ctpernkn pykosatky KOHO®OPKWN Ha
CMMBOST MakCMMarbHOro nraMeHn BAnoTb A0
3aXUraHus nramMeHu.

HekoTopble Mogenu ocHalleHbl YCTPOMCTBOM
3aXUraHvsi, BCTPOEHHbIM BHYTPU PYKOATKU. B aTOM
crny4ae Bapo4yHas naHerlb OCHaLleHa 3MNeKTPOHHbIM
yCTpOUCTBOM 3axuraHus™ (C), HO He KHOMKOW
3axuraHvs. Haxmute n ogHOBPEMEHHO MOBEPHUTE
npoTmB 4Yacosou ctpernkn pykosatky KOHO®OPKWN Ha
CMMBOST MakCMMarbHOro nraMeHn BhAfnoTb A0
3axuraHnst KOHopkn. MoxeT criyunTbes, YTO
KOH(pOpKa NoracHeT B MOMEHT, KOraa Bbl OTNyCTUTE
pyKosiTKy. B aTOM cnyyae nosTopuTe onepauuto
3aXUraHus, yAepXxumBas PyKOSTKY HaxaTtou
nofonbLue.

! B cnyyae BHe3anHOro rawleHus nriamMmeHu
BbIKIIOYMTE KOHAOPKY U NogoxanTe npumepHo 1
MUHYTY nepef ee NOBTOPHbIM BKMOYEHUEM.

Ecnun nsgenve ocHaweHo npegoxpaHuTenbHbIM
ycTponctBoM (X) OTCYTCTBMS MiamMeHu, AepXuTe
pykossTky KOH®OPKW HaxaTon npumepHo 2-3
CeKyHAbl ANnst TOro, YTo6bl NNamsi KOHPOPKM
aKTMBMPOBAano 3TO YCTPOMUCTBO.

[ns BbIKMIOYEHUS KOH(OPKM MOBEPHUTE PYKOSTKY
BMJIOTb [0 ralleHns MramMeHu o.

* VimeeTcst TOMbLKO B HEKOTOPbIX MoAendax

lMpakTnyeckue coBeTbl NO 3IKcnnyaTauuu
rasoBbIX KOH(OpPOK

[nst onTuMansHou paboTbl KOHPOPOK U AN 3KOHOMUK
rasa cnegyet MCMOMb30BaTb KyXOHHYIO nocyay C
NNOCKMM AHOM, C AMamMeTpoM, COOTBETCTBYIOLLUM
KOHCDOPKE, U C KPbILLIKOW:

Fopenka AvameTp AHa nocyAbl
(cm)
BoictpasdaAR) 24996
Mony6bic2pasadsS) 1690
DononHun2enbHaasqA) 10+414

[ns onpegenexHns TMna KOHOPKM CMOTPUTE PUCYHKN B
naparpade «XapakTepucTukm KOHOPOK 1 POPCYHOKY.

JdKkcnnyatauma ayxoBoro wkada

! Mpy nepBoM BKMOYEHMN OyXOBOrO LUKada
pekoMeHayeM NpoKanuTb ero npumepHo B TedeHne 30
MWHYT NP1 MakCMmarnbHOM TeMnepaType C 3aKpbITou
Asepuen. 3atem BbIKINoYMTE AyX0BOU LKad, OTKpouTe
ABepLy 1 NpoBeTpUTE nomelleHve. 3anax, KoTopbin Bbl
MOXeTe MOYyBCTBOBaTb, BbI3BaH MCNapeHnemM BEeLLECTB,
MCMOMb30BaHHbIX AN NpeoXpaHeHns OyxoBoro Lkada.

! MNepen Hayanom akcnnyaTauum HeOBXOAMMO CHATb
NMEeHKy, HakneeHHy ¢ OOKOB M3genus.

! Hukorga He cTaBbTe HYKaKnMX NpeqMeToB Ha AHO OyXOBOro
Lwkadya, Tak Kak OHM MOTyT NoBpeauTb dManMpoBaHHOE
nokpbITVE. Vcnonb3yute nonoxeHue 1 HaCTPOUKY AyXOBOroO
Lukadya TombKO Ar1A MPUroTOBIEHMS Ha BeEpTene.

BknroyeHue gyxoBoro wkada

[nsa 3axuraHnsa ropenku OyxoBoOro wkada nogHecuTe
K oTBepcTuo F (cm. pucyHOK)
3AXOKEHHYHO CMUYKY UK
KYXOHHYIO 3axkurarky,
HaXXMUTe 1 OOHOBPEMEHHO
NOBEPHUTE NPOTUB YaCOBOU
ctpenkn pykoatky IYXOBKW B
nonoxexHne MAKC.

Ecnn no npowectBum 15 cekyHn ropenka He
3aropuTbCs, OTNYCTUTE PYKOSATKY, OTKpOMTE OBepLy
AYyXOBOro wkada 1 nogoxgute npuMepHo 1 MuHyTy
nepea NOBTOPHbIM 3aXXUraHWEM.

! lyxoBown wkad ocHaleH npeaoxpaHuTernbHbIM
YCTPOMCTBOM, NO3TOMY HEOOX04MMO AepXaTb
pykosaTky JYXOBKW HaxaTon npumepHO 6 CekyHA.

! B cnyyae BHe3anHoro rawleHuns nriameHu
BbIKIIOYMUTE FOPENKY U NOAOXAUTE NpUMepHO 1
MUHYTY nepef ee NOBTOPHbIM BKIOYEHNEM OYXOBKW.




Perynsauus Temnepartypbl

[nsa nonyyeHns Hy>XHOW TemnepaTypbl
NPUroTOBMNEHNS MOBEPHUTE NPOTMB YaCOBOMW CTPENKU
pykosaTky OYXOBKW. 3HavyeHunsa TemnepaTypsbl
yKasaHbl Ha NaHenu ynpasfieHUsa U HaYMHaKTCH C
MWH (140°C) gpo MAKC (250°C). No gocTtuxeHum
3afjaHHOM TemnepaTypbl B AyXOBKe OHa OyaeT
noagepXunBaTbCa NOCTOAHHOM TePMOCTaTOM.

Mpuvnb

[ns 3axuraHusa nogHecuTe K ropenke rpuns
3ANOKEHHYIO CMNYKY UMK KYXOHHYIO 3aXuranky,
HaXXMWUTE N OQHOBPEMEHHO MOBEPHUTE MO YacOBOU
cTpenke pykosaTky OYXOBKW B nonoxenune . Mpunb
no3sonsieT obxapuBaTb NPOAYKTbI U 0COOEHHOCTU
NOAXOAMWT AN NPUroTOBNEHUS pocTbuda, xapkoro,
OTOMBHBIX, XapeHbIX KONOACoK. YCTaHOBUTE pELLETKY
Ha ypoBHe 4 unu 5 n npoTmBeHb AN cbopa xupa Ha
1 ypoBHe BO n3bexaHne obpa3oBaHus rapu.

! Mpunb ocHalleH nNpeaoxpaHuTernbHbIM YCTPOUCTBOM,
noaToMy Heobxoammo aepxatb pykosatky OYXOBKU
HaXxaTou NpUMepHO 6 CeKyHA.

! B cnyyae BHe3anHOro rawleHuns nriamMmeHu
BbIKIIOYMTE FOPENKY U NOAOXAUTE NpUMepHO 1
MUHYTY nepeq ee NoBTOPHbLIM BKIIOYEHUEM TPUMS.

! Korga Bbl Mcnonb3yeTe rpurib,
HeobxoaMMO OCTaBUTb ABEpLYy
AyXOBOro wkadga nony-
OTKPbITOM, YCTAHOBUB MeXay
ABepLuen 1 naHenbto
ynpasneHus otpaxartens D (cwm.
PUCYHOK), NPpenATCTBYHOLLMM
HarpeBaHWIO PYKOATOK.

Mopspok BKIOYEHUS
BepTena (cm.
PUCYHOK):

1. yctaHoBuTe
NpOTMBEHb Ha 1-bIn
YPOBEHb;

2. yctaHoBUTE

4-bIn YPOBEHDb U
BCTaBbTe BepTen B
crneumanbHoe
OTBEpCTUE B 3a[HEW CTEHKe AyXOBOro Likada;

3. BKNtouMTEe BepTen, Haxas Ha kHonky BEPTEJ.

[Aepxarernb BepTena Ha

(i) inbesiT

Taumep*

Mopsgok BkntoveHnsa Tanmepa (4acos):

1. nosepHuTe no yacosou ctpenke O pykosTKy
TAUMEP no4tn Ha oguH NonHbIM NOBOPOT A5
3aBoja Taumepa;

2. NoOBEpHUTE NPOTUB YACOBOW CTPEnKM O pyKOsTKY
TAUMEP, BbIOpaB HyXHOE BpeMsi.

Mogenu rasoBbix KyXOHHbIX
NIUT OCHALLEHbI BbIOBVKHOU
naHenoto A ong
NpeLoXpaHEeHNsT HUXKHETO
OTCeKa OT Tenna,
BbIOENIAEMOro ropenkou (cm.
PUCYHOK).

OTBUHTUTE BUHT S 1 CHUMUTE
BbIOABVKHYIO MaHernb (Cwm.
pucyHok). Ins ee obpaTHom
YCTaHOBKU 3aBUHTUTE BUHT S.

! Mepen ucnonb3oBaHWeEM OyXOBOro Likada
npoBepbTe, YTOOLI BbIABMXHASA NaHemnb Obina NpoYHo
3admKcrpoBaHa.

* ImeeTcsa TONbKO B HEKOTOPbIX MOAENAX




m Ta6bnuua NnpuroToBrneHns B AyXOBOM LiKady

n XKUT-Tb
MpoAaykTbl (BKer(): YpoBeHb PekomeHayemas Bpewms ;?dr:')eBaHmL npﬁnﬁﬂﬁganeuuﬂ
Temnepartypa  (°C) (MUHYTBI)

MakapoHHble uspenus 25 2 200-210 10 75-85
NasaHbs 25 2 200 10 50-60
KanHennonn 25 2 200 10 50-60
MakapoHHas 3anekaHka
Msico

1.5 3 200-210 10 95-100
;e“’”””a 15 3 210-220 10 90-100
v e 1.8 3 200 10 100-110
Kponuk 2.0 3 200 10 70-80
Canhnna 2.1 3 200 10 70-80

1.8 3 200 10 100-105
BapaHuHa
Pbiba
Ckym6pusi 1.1 3 180-200 10 45-50
Kamb6ana 1.5 3 180-200 10 45-55
®openb B honbre 1.0 3 180-200 10 45-50
Mn
HoitaanonMTchm 1.0 4 210-220 15 20-25
Buineka 0.5 4 180 15 2535

eyeHbe

14 4 190 15 4045
Topr ¢ Baperbem 1.0 4 180 15 50-55
E'ecna”'(”e Toprel 1.0 4 170 15 4045

biNeyka 13 ApOXCKEBOro TecTa

MpurotoBneHue Ha rpune
Tensybn oTOMBHbIE 1 4 5 15-20
OT6MBHbIE 15 4 5 20
ambyprep 1 3 5 20-30
Ckymbpus 1 4 5 15-20
opsiume 6yTtepbpoaebl 4 wr. 4 5 4-5
MpuroToBneHue Ha BepTene B pexume
rpuns
TenaTuHa Ha BepTene 1 - 5 70-80
Kypuua Ha BepTene 2 - 5 70-80
MpuroToBneHue Ha BepTene B pexume
rpunb ¢ HECKONbKMMU LWIaMnypamMu
Wawneik 1 - 5 40-45
OBOLHON WawnblK 0.8 - -5 25-30
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MpeaoCToOpPOXXHOCTU U

peKkoMeHaaLumn

! Nagenne cnpoOekTMpoBaHO 1 N3rOTOBIIEHO B
COOTBETCTBUU C MEXAYHAPOAHbIMM HOpMaTUBaMK Mo
6e3onacHocT. HeobxoaMMo BHUMATENbHO NpoYnTaTh
HacTosiLLMe NpeaynpexaeHusl, CoCTaBreHHbIE B
uensx Bawen 6e30nacHOCTH.

O6wume TpeboBaHUsA K Be3onacHoOCTU

* WMHCTPYKUMM OTHOCATCS TOJIbKO K CTpaHam,
0603Ha4YeHUs1 KOTOPbIX NpPUBeAeHbI B
PYKOBOACTBE M Ha 3aBOACKOU Tabruuke
vmsgenus.

« [aHHoe usgenvie npeaHasHadaeTcs Ons
HenpogeccnoHanbLHOro UCMNonb3oBaHUs B
[AOMalLHUX YCIOBUSIX.

-+ 3anpelyaeTcs ycTaHaBnueaTh M3aenue Ha ynuue,
[axke Moj, HaBecoM, TaK Kak BO3JeUCTBUE Ha Hero
JAOXOS U rpo3bl ABMAETCH YPe3BblYanHO ONaCHbLIM.

* He npukKkacanTecb K U3genuio BrnaXXHbIMU pykamu,
60OCUKOM 1N ¢ MOKPbIMU HOramu.

* Wspgenuve npeaHa3HayeHO ANsA NMPUroTOBIIEHUSA
nuweBbIX NPOAYKTOB, MOXeT ObiTb
MCMONb30BaHO TONbLKO B3POCNbLIMU NUUaMu B
COOTBeTCTBUN C UHCTPYKUUAMMU,
npuBegeHHbIMM B AAHHOM TeXHU4YEeCKOM
pykoBoacTBe. Jlto6oe gpyroe ero
ucnonb3oBaHue (Hanpumep: oTonneHue
nomeu.l.eﬂvm) CYUTaeTCcsA HeHagnexawum u
cnepoBaTeNnbHO onacHbIM. MMpousBoauTenb He
HeceT OTBETCTBEHHOCTU 3a BO3MOXHbIN
ywep6, Bbi3BaHHbIA HeHapnexawmm,
HenpaBunbHbIM U HEpPa3yMHbIM
ucnornb3oBaHUEeM u3penus

» [laHHOe TexHM4eckoe PyKOBOACTBO OTHOCUTCS K
OblITOBOMY anekTponpubopy knacca 1 (otaenbHoe
nsgenue) unu knacca 2 — nogrpynna 1
(BCTpOEHHOE MeXay 2 KyXOHHbIMW 3fIEMEHTaMM).

* He paspelsanTte getsam urpatb psiAoM € U3OENVEM.

* WN3berante KOHTAKTOB NPOBOAOB 3MEKTPONUTAHNUSA
Apyrux ObITOBLIX 3MeKTPonpubopoB ¢ ropsyunmMm
YacTaAMU usgenus.

+ He 3akpbiBanTe BEHTUMALMOHHBIE PELLETKA 1
OTBEPCTUS paccemBaHus Tenna.

* He cnepyet 3akpbiBaTb CTEKIAHHYH KPbILLKY
BapOYHOW NaHenu (MMeeTcs B HEKOTOPbIX MOAENSIX),
Korga KOHGOPKU BKMOYEHbI UMW eLle He OCTbINN.

« Bcerna HageBauTe KyXOHHble Bapexku, Korga
CTaBuTE WIU BblHUMaeTe Oniofa 13 OyxoBKU.

* He vcnonb3yute roptodme )uakoctu (cnmpt, 6eH3uH
W T.0.) pgoMm ¢ paboTaroLen KyXOHHOU MinTou.

(i) inbesiT

He knagute BO3ropaemMblie Matepualbl B HXKHUN OTCEK
nnn B AyxoBou LIJKan)Z npu cny4YamHoM BKITHOMEHUUN

n3genna Takme martepuarbl MOryT 3aropeTbCa.

Korga uspenve He ucnomnb3ayercs, Bcerga
npoBepsanTe, YTOObI PYKOATKM Ha BapOYHOU NaHenm
HaxXoAMIMUCb B MOJIOXEHWUN *, U YTOObI ra3oBbIn
KpaH Obln NepekpbIT.

He TaHuTe 3a npoBoA anekTponuTaHus Ans
OTCOEaVHEHUS BUITKW U3OENUs U3 SNEKTPUYECKOU
PO3ETKM, BO3bMUTECH 3@ BUJIKY PYKOU.

I"Iepep, Ha4vyariomM YUCTKN UM TEXHNYECKOro
OGCJ‘Iy)KI/IBaHVIFI n3genua ecerga BbIHUMaunTe
LITenceribHy0 BUIKY U3 3JTEKTPOPO3ETKN.

B cnyyae HencnpaBHOCTU KaTeropuyecku
3anpeLyaeTcs OTKpbIBaTb BHYTPEHHME MEXaHU3MbI
M3aenus ¢ Lernbio CaMOCTOSITENTbHOrO PEMOHTA.
Ob6paTtuTechb B LIEHTP TEXHUYECKOrO 06CNYyXNBaHUS.

He cTaBbTe TAXernble NPeAMETbl Ha OTKPbITYHO
ABepuy AyXOBOro wkada

He paspeluaiite getam urpatb ¢ ObITOBLIM
3MNeKTPonprMbopOM.

He ponyckaetca akcnnyatauus usgenvs nuuamm ¢
OrpaHnyYeHHbIMU PU3NYECKUMU, CEHCOPUArbHbIMU
WM YMCTBEHHbLIMW CMOCOBOHOCTAMM (BKtoYast
AeTen), HEOMbITHLIMY NULAMW UK NMLaMu,
HeoOy4eHHbIMM 0bpalleHuto ¢ usgenvem 6es
KOHTPOJS CO CTOPOHbI NnLa, OTBETCTBEHHOIO 3a X
©e3onacHOCTb UM Mocre Haanexawero obyyeHus
obpalleHnto ¢ usgenuem.
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m YTunusauusa
° YquTomeHme yI'IaKOBOl-IHbIX MaTepmanos:

CO6J'IIO,C|,8VITe MeCTHbl€e HOpMaTUuBbI MO yTUN1U3aunmn
YNaKOBOYHbLIX MaTepuarnos.

CornacHo Eeponeuckoun Oupektuse 2002/96/CE
KacaTenbHO YTUNU3aLumm SreKTPOHHbIX 1
anekTpudecknx anektponpubopos (RAEE)
3neKTponpubopbl He A0IMKHbI BbIOpackiBaTLCst BMECTE
C 0ObIYHbIM FOPOACKMM MyCOpOM. BbiBeAeHHble 13
CTpOsi NPMBOPbLI A0MKHBI COBMpaTLCA OTAENBHO Ans
ONTMMM3ALMUN X YTUMU3ALMM 1 peKynepaLmm
COCTaBMALLMX UX MaTepuarnos, a Takke Ans
©e30nMacHOCTM OKpyXKakLlen cpefbl U 300POBbSI.
CuvMBON 3a4epkHyTas MycopHasi KOP3MHKa,
UMeKLWnncs Ha Bcex npubopax, Cnyxut
HanoMnHaHMeM 06 UX OTAENbHOWU YTUNU3ALNN.
Crapble bbITOBbIE 3neKTPONpnBopbI MOryT ObIThb
nepenaHbl B 06LLECTBEHHbIN LEHTP YyTUNn3auum,
OTBE3€eHbI B CrieLmarnbHble MyHULMNanbHbIE 30HbI
UK, ecnun 3To NPeAyCMOTPEHO HALMOHANBbHbIMU
HOpMaTMBamu, BO3BpaLLEHbl B MarasvH npu
MOKYMNKe HOBOroO M3[ernus aHarnorM4yHoro Tuna.
Bce Begywme npoussoantenu 6biToBbIX
3MNeKTponpmMbopoB COOAENCTBYIOT CO3L4AHUIO U
ynpaBneHno cucTemMamum no coopy 1 yTunusaumm
CTapblX 3MeKTponprubopoB.

OKOHOMMS 3INIEKTPO3HEPrumn 1 oxpaHa
OoKpyXatoweun cpenbl

Ecnun Bbl BygeTe nonb3oBaTbCA AYXOBbIM LLKadoM
BEYEPOM U [0 PaAHHEro yTpa, 3TO NOMOXET
COKpaTUTb Harpysky noTpebrneHns anekTpoaHeprum
ANEKTPOCTAHLMAMMU.

CopepxuTte ynnoTHEHWs B UCMIPABHOM U YACTOM
COCTOSIHUU, NPOBEPSAUTE, YTOOLI OHU MITOTHO
npuneranv K ABepue 1 He npornyckanu

yTeuek Tenna.
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TexHun4yeckoe

obcnyXuBaHue U yxoa,

OTKnIoueH1e ANeKTponuTaHus

INepen Havarom kakou-n oo onepaLv Mo OBCTYKBAHIIO UMM HUCTKE
OTCOEAVHITE U3ErE OT CETV AMEKTPONATAHIS.

YucTtka napgenusa

YHe crienyet norb30BaTsCst abpasyBHbIMY I KOPPOSVBHBIMM
UMCTSILLMM CPEACTBAMM TaK/MM KaK BbIBOLUTENM MSTEH AV CPEACTBA
L1y AnEHVS PaB-YHbI, NIOPOLLIKOBBIMA YUCTSILLMMM CPEACTBAMV UM
abpasvBHbIMY ryOKamMu: OHV MOTYT HeoBpaTV MO NoLapanaTtb
MOBEPXHOCTL M3LENMS.

Y Hvkoraa He crorns3yiiTe NapoBble YWCTSLLME arperaTbl Ui arperarbl
Oz BbICOK/M BB IEHVIEM [NTA YCTKN M3OETMS.

*  BKauecTBe peryrispHOrO yXoaa 0CTaTOMHO BbIMbITH BAPOUHYHOMaHE b
BITEKHOM [YOKOV M 33TEM BbICYLLMTE KyXOHHBIM Gy MEDKHBIM MOTOTEHLIEM.

¢ HapyHble 3Man1poBaHHbIE AMeMEHTBI UM AETaNM U3 HEPXKABEIOLLIEW
CTarnm, a Takke Pe3VHOBbIE YTIOTHEHMS MOXHO MPOTUPATH [YOKOW,
CMOHEHHOM B TErrov BOAE Wi B paCTBOPE HEUTPITSHOMO MOKOLLIETO
cpenctsa. [ns yaaneHns ocobo TpyaHbIX MATEH UCTIOMNE3yUTe
CrieLparibHbIe YCTALLIME CPENCTBA, MEOLLIMEC BMPOLAME.
TiLiaTenbHO OroMOCHUTE BOAOV M BBITPUTE HACYXO NoCTie “meTki. He
ucrorns3yuTe abpasvBHbIE MOPOLLIKA M KOPPO3UMHbIE BELLIECTBA.

*  Pewwetim, paccevsarernvnanddysops!
W rOPETKV BAPOHHOW MaHENV SIBMAHOTCS CHEMHBIMIA
L5 0BTIErEHIS X YMCTKUA. VX MOMHO MbIThb FOPSHEV BOAOW C

Hea6pa3I/IBHblM MOHOLLIIM CPEACTBOM, TLLATESbHO yOarisa BCe HANeTbI.

[0 OKOHY@HMV MOVKU BLITEPETH HACYXO.

* HaBapoHHbIX MaHersix, OCHALLIEHHbIX aBTOMATVHECKUM 3KVraHWEM,
CrieayeT peryrsipHO YYCTUTL HAKOHEHHKU YCTPOUCTB AMEKTPOHHOMO
32KVIraHVIs 1 MPOBEPSITb, HTODLI OTBEPCTYS Fa30BbIX KOHOPOKHE
bl 3acopeHbl.

*  CrieqyeT npovaBOaMTL BHY TPEHHIOKO YMCTKY AyXOBOM LLikacbarocrie
KEK[I0r0 EroUCTIOMNE30BaHYS, He AOKALASICH EM0 MOMHOMO OXTTKIEHMS.
VlcrionsayviTe Ternrnyo By MIMOKOLLIEE CPEACTBO, ONOTNIOCHUTE U
MPOTPVTE MATKOM TRSINKow. i3berauTe 1Crionb30BaHyisl abpaavBHbIX
COPE/CTB.

*  [InsiuvcTrv CTexna ABEPLIbI UCTIONb3yWTe HeabpasyBHbIE oK1 1
YUCTSLLWIE CPEACTBA, 3aTEM BbITPUTE HACYXO MATKON TPSINKO. He
VCronb3yiiTe TRepable abpasvBHbIE MaTEpHarbI UM OCTPbIE
MeTarm4ecke CpedKy, KOTOpbIE MOTYT NoLiapanarh NOBEPXHOCTL
11 pa3buTb CTEKTO.

*  CbeMHble AETarMMOKHO FErko BuIMbIT KaK IKOBYHO Zpyryto rocyy,
TaloKe BMOCYLOMOEHHOV MaLLMHE.

*  HaperansxvHepaBeoLLIEV CTarIMOTy TOOPa30BATECAMSITHA, ECTMOHM
OCTAHOTCS B TEHEHVIE AT TENBHOO BPEMEHV BKOHTaKTE CBOLION
MOBbILLIEHHOVMKECTKOCTUMIIICAIEOOVBHE IMMOHOLLMMCPEACTBAVIA
(conepaLLyMEhoochop).Mlocne WICTKIPEKOMEHYETCATLLATENEHO
YO TBOCTATKMOKOLLIETO CREACTBARITAKHOV TRSTKO VBB ICYLLTS
Ay x0BKy: Kpome Toro CrieyeT HesamerTeNsHO YArnsTb BOMOGKHb e
YTE-KVBOb .

(i) inbesiT

Kpbiuxa
. . Ecrmmopens Baeronsaenvis

OCHaLLIEHa CTEKTAHHON
KPBILLIKOW, MOITE €€ Ternron
BOMOW. V30eraiire
CrONb30BaHIIA a0pasviBHbIX
* * CPELCTB.
‘:l‘ KpbILLIKy MOMHO CHSAT 1715
O0reryeHIst YICTKA 3aaHEN
YaCTV BapO4HOW MaHenm.
MOSTHOCTBLHO OTKPOMTE KPbILLIY W
MOTSHUTE €€ BBEPX (CM.
PPUCYHOK).

He crieayet 3akpbIBaTh KPbILLIKY BAPO4HOW MAHENW, CIY KOHCOPKA
BKITHO{EHbI IV ELLIE HE OCTBINN.

lMpoBepamTeynnoTHeHs dyxoBoroLLKadha.

PerynsipHo npoBepsiTe COCTOSHUE YTNOTHEHIS BOKPYT ABEPLLbI lyXOBOMO
LuKacha. B criydae noBpexaeHyis yrroTHeHIS 0bpaLLianTecs B
BrvpKanLLIMW YToMHOMOHEHHbIM LigHTp TexHudeckoro ObcrymsaHmus. He
PEKOMEHLYETCS NONb30BATLCS lyXOBKOM C MOBPEXKEHHBIM
YIIIOTHEHVEM.

Yxop 3a PYKOATKaMW ra30BOM BapO4HOU NaHesnun

Co BpemeHeM pyKOSTTKY BapOUHOV MaHer v MOryT 3a0rOKMPOBATECS T

BPALLIATHCH C TPYZOM, NOSTOMY NOTPEGYETCH MpOV3BECTU X
BHYTPEHHIOK YCTKY 11 3aMEHY BOBM PYKOSITKM.

! [laHHas1 onepaLys AOIDKHA Bb INOMNHATLCS TEXHUKOM,
YTIONHOMOMEHHB IMTOV3BQITENIEM.

3ameHa Nnamnoyk1 B [yXOBOM LUKadpy

1. OTKrHoMMTE OyXOBOW LUKAC) OT CETU AMNEKTPONMTAHNS, CHUMUTE
CTEXIISIHHY}HO 3ALLYTHYHO KDBILLIKY TTamrib |
(cm. pucyHoK).

2. BbIkpyTVTE NaMMoYKy v 3amMeHUTe ee
Ha HOBYIO TAKOTO e TUNa: HanpsbKeHve
230B, mowwHocTb 25 BT, pesbba E 14.

3. BoccraHoBHTE Ha MECTO KDbILLIKY 1
BHOBb MOKITHOHMTE lyXOBOW LKA K CET
AMEKTPOMUTAHVS.

TexHuyeckoe obcnyxmBaHue

MpnobpauermB LieHTp TexHuryeckoro OBCI Ty KBaHNS HEOOXOOMMO
COOOLLMTL:

*  mogenbuagenva (Mog,)

*  HOmep Tex. nacriopTa (cepuvHbivi Ne)

INocrienHvie CBEOEHVSt HAXQOSTCS Ha 3aBOACKOM Tabrindke,
[pacnonoXxeHHoW Ha u3aenvn wurmHa YrnakoBKe.
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MbI 3a60TUMCSA 0 CBOMX NMOKYyNaTensax u crapaeMcs
caenaTtb cepBUCHOe o6cnyXuBaHue Haubonee
KayecTBeHHbIM. Mbl NTOCTOAHHO COBEpPLLUEHCTBYEM Hallu
npoAayKTbl, YTOObI caenaTtb Bawe o6weHue ¢ TexHUKOM
NPOCTbIM U MPUATHBIM.

Yxon 3a TEXHUKOWM

MpoanuTe CPOK 3KCAyaTaumm U CHU3bLTE BEPOSAATHOCTb
MONIOMKMN TEXHUKM.

Bocnonb3yinTtech npodeccnoHanbHbIMU CpeacTBaMun
ansi yxoga 3a rexHukown ot Indesit Professional gns
Haunbonee npocToro, 3(PeKTUBHOrO 1 JIErKOro yxoaa
3a Bawe 66ITOBOM TEXHUKOWN.

MpoaykTkl Indesit Professional nponssogsTcs B
Wtanumu c cobnioaeHneM BbICOKMX EBPONENCKUX
cTaHpapToB B 0651acTU Ka4ecTBa, 3KONOrMn u
6e30MacHOCTM UCMONbL30BaHUA U CO3A4aHbI C Y4eTOM
MHOTOJIETHErO OMnbITa MPON3BOANTENA TEXHUKN.
Y3HaunTe nogpobHee Ha canTte www.indesit.com B
pasgene «CepBuC» 1 cnpawiMBanTe B Mara3anHax
Bawero ropoaa.

ABTOpPU30BaHHbIE CEPBUCHbIE LIEHTPbI

YT106bI ObITH ONIMXKE K HALLMM NOTPEbUTENsM, Mbl
CO3anu LUMPOKYI0 CEPBUCHYIO C€Tb, 0COOEHHOCTbLIO
KOTOPOW ABMNSIeTCA BbICOKasA NOArOTOBKa,
npodgeccnoHanm3m 1 YeCTHOCTb CEPBUCHbIX
MacTepoB. Ha cerogHsiLLHMI AeHb OHa HacuUuTbIBaeT
okoro 350 cepBUCHBLIX LLEHTPOB Ha TeppUTOpUNn
Poccum n CHI.

Ux KoHTakTbl Bbl MOXeTe HauTU B CEPBUCHOM
cepTtudmkaTe u Ha cante www.indesit.com B pa3gene
«CepBuc».

Ecnu Bam Hago obpaTnTbCst B CEPBUCHBIN LIEHTP:

Brumanue! lpu pemoHme mpebylme ucnonb308aHusi
opuzuHarbHbIX 3anacHbix Yacmedu.

[pyryto nonesHyo nHdopmaumio n HoBoCcTn Bbl moxeTe
HanTu Ha canTe www.indesit.com B pa3pgene «CepBuc».
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Installation

! Before operating your new appliance please read
this instruction booklet carefully. It contains
important information concerning the safe installation
and operation of the appliance.

! Please keep these operating instructions for future
reference. Make sure that the instructions are kept
with the appliance if it is sold, given away or moved.
! The appliance must be installed by a qualified
professional according to the instructions provided.

! Any necessary adjustment or maintenance must be
performed after the cooker has been disconnected
from the electricity supply.

We recommend cleaning the oven before

using it for the first time, following the
instructions provided in the "Care and
maintenance" section.

Room ventilation

The appliance may only be installed in permanently-
ventilated rooms, according to current national
legislation. The room in which the appliance is
installed must be ventilated adequately so as to
provide as much air as is needed by the normal gas
combustion process (the flow of air must not be
lower than 2 m%h per kW of installed power).

The air inlets, protected by grilles, should have a
duct with an inner cross section of at least 100 cm?
and should be positioned so that they are not liable
to even partial obstruction (see figure A).

These inlets should be enlarged by 100% - with a
minimum of 200 cm? - whenever the surface of the
hob is not equipped with a flame failure safety
device. When the flow of air is provided in an
indirect manner from adjacent rooms (see figure B),
provided that these are not communal parts of a
building, areas with increased fire hazards or
bedrooms, the inlets should be fitted with a
ventilation duct leading outside as described above.

Adjacent room Room requiring

ventilation

A B
/5 //
9 22 D i
A | =P
: ]
= N~

Ventilation opening for
comburent air

Increase in the gap between
the door and the flooring

! After prolonged use of the appliance, it is
advisable to open a window or increase the speed of
any fans used.

Disposing of combustion fumes

The disposal of combustion fumes should be
guaranteed using a hood connected to a safe and
efficient natural suction chimney, or using an electric
fan that begins to operate automatically every time
the appliance is switched on (see figure).

=/
P \/
N =
] e [ =
| |

Fumes channelled through
a chimney or branched
flue system reserved for
cooking appliances)

! The liquefied petroleum gases are heavier than air
and collect by the floor, therefore all rooms
containing LPG cylinders must have openings
leading outside so that any leaked gas can escape
easily.

LPG cylinders, therefore, whether partially or
completely full, must not be installed or stored in
rooms or storage areas that are below ground level
(cellars, etc.). Only the

cylinder being used should be stored in the room;
this should also be kept well away from sources

of heat (ovens, chimneys, stoves) that may cause
the temperature of the cylinder to rise above 50°C.

Fumes channelled
straight outside

Positioning and levelling

! It is possible to install the appliance alongside
cupboards whose height does not exceed that of the
hob surface.

! Make sure that the wall in contact with the back of
the appliance is made from a non-flammable, heat-
resistant material (T 90°C).

To install the appliance correctly:

e Place it in the kitchen, dining room or the bed-sit
(not in the bathroom).

e [f the top of the hob is higher than the cupboards,
the appliance must be installed at least 200 mm
away from them.

e |f the cooker is installed underneath a wall cabinet,
there must be a minimum distance of 420 mm
between this cabinet and the top of the hob.
This distance should be increased to 700 mm if
the wall cabinets are flammable (see figure).
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e Do not position

HOOD blinds behind the
cooker or less than 200
mm away from its
sides.

e Any hoods must be
installed according to
the instructions listed in
the relevant operating
manual.

0
|

Min. 600 mm.

Min. 420 mm
Min. 420 mm;
min. 650 mm. with hood
min. 700 mm. without hood

T

000000 O

Levelling

If it is necessary to level the
appliance, screw the
adjustable feet into the places
provided on each corner of the
base of the cooker (see

g% figure).
1

The legs™* fit into the slots on
the underside of the base of
the cooker.

dll] mummu

1)

U u‘““\m‘{

Electrical connection

Install a standardised plug corresponding to the
load indicated on the appliance data plate (see
Technical data table).

The appliance must be directly connected to the mains
using an omnipolar circuit-breaker with a minimum
contact opening of 3 mm installed between the
appliance and the mains. The circuit-breaker must be
suitable for the charge indicated and must comply with
NFC 15-100 regulations (the earthing wire must not be
interrupted by the circuit-breaker). The supply cable
must be positioned so that it does not come into
contact with temperatures higher than 50°C at any point.

Before connecting the appliance to the power

supply, make sure that:

e The appliance is earthed and the plug is compliant
with the law.

e The socket can withstand the maximum power of
the appliance, which is indicated by the data plate.

* The voltage is in the range between the values
indicated on the data plate.

e The socket is compatible with the plug of the
appliance. If the socket is incompatible with the
plug, ask an authorised technician to replace it.
Do not use extension cords or multiple sockets.

* Only available in certain models

(i) inbesiT

! Once the appliance has been installed, the power
supply cable and the electrical socket must be
easily accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only.

! The manufacturer declines any liability should
these safety measures not be observed.

Gas connection

Connection to the gas network or to the gas cylinder
may be carried out using a flexible rubber or steel
hose, in accordance with current national legislation
and after making sure that the appliance is suited to
the type of gas with which it will be supplied (see the
rating sticker on the cover: if this is not the case see
below). When using liquid gas from a cylinder, install a
pressure regulator which complies with current national
regulations. To make connection easier, the gas
supply may be turned sideways™: reverse the position
of the hose holder with that of the cap and replace the
gasket that is supplied with the appliance.

! Check that the pressure of the gas supply is
consistent with the values indicated in the Table of
burner and nozzle specifications (see below). This
will ensure the safe operation and durability of your
appliance while maintaining efficient energy
consumption.

Gas connection using a flexible rubber hose

Make sure that the hose complies with current
national legislation. The internal diameter of the hose
must measure: 8 mm for liquid gas supply; 13 mm
for methane gas supply.

Once the connection has been performed, make

sure that the hose:

e Does not come into contact with any parts that
reach temperatures of over 50°C.

e |s not subject to any pulling or twisting forces and
that it is not kinked or bent.

e Does not come into contact with blades, sharp
corners or moving parts and that it is not
compressed.

® |s easy to inspect along its whole length so that
its condition may be checked.

e |s shorter than 1500 mm.

e Fits firmly into place at both ends, where it will be
fixed using clamps that comply with current
regulations.
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! If one or more of these conditions is not fulfilled or
if the cooker must be installed according to the
conditions listed for class 2 - subclass 1 appliances
(installed between two cupboards), the flexible steel
hose must be used instead (see below).

Connecting a flexible jointless stainless steel pipe
to a threaded attachment

Make sure that the hose and gaskets comply with
current national legislation.

To begin using the hose, remove the hose holder on the
appliance (the gas supply inlet on the appliance is a
cylindrical threaded 1/2 gas male attachment).

! Perform the connection in such a way that the hose
length does not exceed a maximum of 2 metres,
making sure that the hose is not compressed and
does not come into contact with moving parts.

Checking the connection for leaks

When the installation process is complete, check
the hose fittings for leaks using a soapy solution.
Never use a flame.

Adapting to different types of gas

It is possible to adapt the appliance to a type of gas
other than the default type (this is indicated on the
rating label on the cover).

Adapting the hob

Replacing the nozzles for the hob burners:

1. Remove the hob grids and slide the burners off
their seats.

2. Unscrew the nozzles using a
7 mm socket spanner (see
figure), and replace them with
nozzles suited to the new type
of gas(see Burner and nozzle
specifications table).

3. Replace all the components
by following the above
instructions in reverse.

Adjusting the hob burners’ minimum setting:

1. Turn the tap to the minimum position.

2. Remove the knob and adjust the regulatory
screw, which is positioned inside or next to the tap
pin, until the flame is small but steady.

! If the appliance is connected to a liquid gas
supply, the regulatory screw must be fastened as
tightly as possible.

3. While the burner is alight, quickly change the position
of the knob from minimum to maximum and vice versa
several times, checking that the flame is not
extinguished.

! The hob burners do not require primary air adjustment.
Adapting the oven

Replacing the oven burner nozzle:

1. Remove the oven compartment.

2. Slide out the protection
panel A

(see diagram).

3. Remove the oven burner
after unscrewing the screws V
(see figure).

The whole operation will be
made easier if the oven door
is removed.

4. Unscrew the nozzle using a
special nozzle socket spanner
(see figure) or with a 7 mm
socket spanner, and replace it
with a new nozzle that is
suited to the new type of gas
(see Burner and nozzle
specifications table).

Adjusting the gas oven burner’s minimum setting:

1. Light the burner (see Start-up and Use).

2. Turn the knob to the minimum position (MIN) after
it has been in the maximum position (MAX) for
approximately 10 minutes.

3. Remove the knob.

4. Tighten or loosen the adjustment screws on the
outside of the thermostat pin (see figure) until the
flame is small but steady.

! If the appliance is connected to liquid gas, the
adjustment screw must be fastened as tightly as
possible.
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5. Turn the knob from the MAX position to the MIN
position quickly or open and shut the oven door,
making sure that the burner is not extinguished.

Adapting the grill

Replacing the grill burner nozzle:

1. Remove the oven burner
after loosening screw V (see
figure).

2. Unscrew the grill burner
nozzle using a special nozzle
socket spanner (see figure) or
preferably with a 7 mm socket
spanner, and replace it with a
new nozzle that is suited to the
new type of gas (see Burner
and nozzle specifications

table).
! Be careful of the spark plug wires and the
thermocouple tubes.
! The oven and grill burners do not require primary
air adjustment.
! After adjusting the appliance so it may be used
with a different type of gas, replace the old rating
label with a new one that corresponds to the new
type of gas (these labels are available from
Authorised Technical Assistance Centres).
! Should the gas pressure used be different (or vary
slightly) from the recommended pressure, a suitable
pressure regulator must be fitted to the inlet hose in
accordance with current national regulations relating
to “regulators for channelled gas”.

(i) inbesiT

TECHNICAL DATA

Oven dimensions

34x39x 38 cm

(HxWxD)

Volume 50 I

zsezf:lzrements width 42 cm

relating to the oven depth 44 cm
height 17 cm

compartment

Power supply voltage
and frequency

see data plate

Burners

may be adapted for use with any
type of gas shown on the data
plate, which is located inside the
flap or, after the oven
compartment has been opened,
on the left-hand wall inside the
oven.

&

AO 77

|5t

EC Directives: 2006/95/EC dated
12/12/06 (Low Voltage) and
subsequent amendments -
2004/108/EC dated 15/12/04
(Electromagnetic Compatibility)
and subsequent amendments -
2009/142/EC of 30/11/09 (Gas)
and subsequent amendments -
93/68/EEC dated 22/07/93 and
subsequent amendments -
2002/96/EC.

1275/2008 (Stand-by/ Off mode)
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m Table of burner and nozzle specifications

Table 1 Liquid Gas Natural Gas
Burner Diameter | Thermal Power | By-Pass| Nozzle Flow* Nozzle | Flow* | Nozzle | Flow*
(mm) kW (p.c.s.*) 1/100 | 1/100 g/h 1/100 I’h 1/100 I/h
Nominal | Reduced| (mm) (mm) i * (mm) (mm)
Fast
100 3.00 0.7 41 86 218 214 116 286 143 286
(Large)(R)
Semi Fast 75 190 | 04 30 70 138 | 136 | 106 | 181 | 118 | 181
(Medium)(S) ’ ’
Auxiliary
(Small)(A) 55 1.00 0.4 30 50 73 71 79 95 80 95
Oven - 2.80 1.0 46 80 204 200 119 267 132 257
Grill - 250 - - 80 182 179 122 238 139 227
Suppl Nominal (mbar) 28-30 37 20 13
PrepsF;Zres Minimum (mbar) 20 25 17 6,5
Maximum (mbar) 35 45 25 18

* At 15°C and 1013 mbar- dry gas

o Propane P.C.S. = 50,37 MJ/Kg
i Butane P.C.S. = 49,47 MJ/Kg
Natural P.C.S. = 37,78 MJ/m?

K1G217S /RU

KN1G217S/RU
KN1G217/RU

WARNING! The glass lid can break in if
it is heated up. Turn off all the burners
and the electric plates before closing
the lid. *Applies to the models with glass
cover only.
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Description of the
appliance

Overall view

Gas burnerﬂ
Hob grid

Control panel

(i) inbesiT

Containment surface

for spills

GUIDE RAILS

for the sliding racks
position 5
position 4
position 3
position 2
position 1

GRILL

DRIPPING PAN

Adjustable foot ——— M — — — A\ -
=

Control panel

Adjustable foot

TIMER OVEN Hob BURNER
knob control knob control knobs
t No) & | & = = o=
00 0000
. . /w, ...-a$§
o g Iy o 8 Iy
GAS BURNER OVEN LIGHT and SPITROAST button

ignition button

Hob BURNER
control knobs

.= .= .= L=
\[Dj} \[Dj \[Dj \[))@
_A _A A A

‘OVEN LIGHT and SPITROAST button

OVEN
control knob

a8
OQ

TIMER
knob

* NO)
e e
2 & §

. o S o -»--;f

ol

GAS BURNER
ignition button

* Only available in certain models.
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Start-up and use

Using the hob
Lighting the burners

For each BURNER knob there is a complete ring
showing the strength of the flame for the relevant
burner.

To light one of the burners on the hob:

1. Bring a flame or gas lighter close to the burner.

2. Press the BURNER knob and turn it in an
anticlockwise direction so that it is pointing to the
maximum flame setting 8.

3. Adjust the intensity of the flame to the desired
level by turning the BURNER knob in an
anticlockwise direction. This may be the minimum
setting 6, the maximum setting 8 or any position
in between the two.

If the appliance is fitted with
an electronic lighting
device* (C), press the
ignition button, marked with

the symbol ¢, then hold
the BURNER knob down
and turn it in an
anticlockwise direction, towards the maximum flame
setting, until the burner is lit.

Several models are equipped with an ignition device
which is built into the knob; in this case the
electronic ignition device* is present (see figure) but
the ignition button is not. Simply press the BURNER
knob and turn it in an anticlockwise direction so that
it is pointing to the maximum flame setting, until the
burner is lit. The burner may be extinguished when
the knob is released. If this occurs, repeat the
operation, holding the knob down for a longer period
of time.

! If the flame is accidentally extinguished, switch off
the burner and wait for at least 1 minute before
attempting to relight it.

If the appliance is equipped with a flame failure
safety device (X), press and hold the BURNER knob
for approximately 2-3 seconds to keep the flame
alight and to activate the device.

To switch the burner off, turn the knob until it
reaches the stop position e.

* Only available in certain models.

I
Practical advice on using the burners

For the burners to work in the most efficient way
possible and to save on the amount of gas
consumed, it is recommended that only pans that
have a lid and a flat base are used. They should also
be suited to the size of the burner.

Burner o Cookware diameter (cm)
Fast (R) 24 - 26
Semi Fast (S) 16 - 20
Aucxiliary (A) 10 - 14

To identify the type of burner, please refer to the
diagrams contained in the “Burner and nozzle
specifications”.

Using the oven

! The first time you use your appliance, heat the
empty oven with its door closed at its maximum
temperature for at least half an hour. Ensure that the
room is well ventilated before switching the oven off
and opening the oven door. The appliance may emit
a slightly unpleasant odour caused by protective
substances used during the manufacturing process
burning away.

! Before operating the product, remove all plastic
film from the sides of the appliance.

! Never put objects directly on the bottom of the
oven; this will avoid the enamel coating being
damaged. Only use position 1 in the oven when
cooking with the rotisserie spit.

Lighting the oven

To light the oven burner, bring
a flame or gas lighter close to
opening F (see figure) and
press the OVEN control knob
while turning it in an
anticlockwise direction until it
reaches the MAX position.

If, after 15 seconds, the burner is still not alight,
release the knob, open the oven door and wait for at
least 1 minute before trying to light it again.

! The oven is fitted with a safety device and it is
therefore necessary to hold the OVEN control knob
down for approximately 6 seconds.
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! If the flame is accidentally extinguished, switch off
the burner and wait for at least 1 minute before
attempting to relight the oven.

Adjusting the temperature

To set the desired cooking temperature, turn the
OVEN control knob in an anticlockwise direction.
Temperatures are displayed on the control panel and
may vary between MIN (140°C) and MAX (250°C).
Once the set temperature has been reached, the
oven will keep it constant by using its thermostat.

Grill

To light the grill, bring a flame or gas lighter close to
the burner and press the OVEN control knob while
turning it in a clockwise direction until it reaches the
position. The grill enables the surface of food to
be browned evenly and is particularly suitable for
roast dishes, schnitzel and sausages. Place the
rack in position 4 or 5 and the dripping pan in
position 1 to collect fat and prevent the formation of
smoke.

! The grill is fitted with a safety device and it is
therefore necessary to hold the OVEN control knob
down for approximately 6 seconds.

! If the flame is accidentally extinguished, switch off
the burner and wait for at least 1 minute before
attempting to relight the grill.

! When using the grill, leave
the oven door ajar, positioning
the deflector D between the
door and the control panel
(see figure) in order to prevent
the knobs from overheating.

To operate the
I rotisserie (see diagram)
proceed as follows:
1. Place the dripping
pan in position 1.
2. Place the rotisserie
support in position 4
and insert the spit in the
hole provided on the
back panel of the oven.

(i) inbesiT

3. Acitvate the function by pressing the TURNSPIT
button.

Oven light

The light may be switched on at any moment by
pressing the OVEN LIGHT button.

Timer*

To activate the Timer proceed as follows:

1. Turn the TIMER knob in a clockwise direction C
for almost one complete revolution to set the buzzer.
2. Turn the TIMER knob in an anticlockwise direction
O to set the desired length of time.

In gas cooker models, there is
a sliding protection layer A
that shields the lower
compartment from the heat
generated by the burner (see
figure).

To remove the sliding
protection remove the screw S
(see figure). To replace it, lock
it in place with the screw S.

! Before using the oven make
sure that the sliding protection
is fixed correctly.

* Only available in certain models.
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Oven cooking advice table

Foods Weight (in Rack Recommended A : Cooking time
Igg) ( position Temperature (°C) Preheating time (min (minutes)
E::;Zn . 25 2 200-210 10 1585
Cannelloni 25 2 200 1 28-60
Gratin dishes 2.5 2 200 . 10 .
Meat 1.5 3 200-210 10 95-100
Veal 1.5 3 210-220 10 90-100
Chicken 1.8 3 200 10 100-110
Duck 2.0 3 200 10 70-80
Rabbit 2.1 3 200 10 70-80
Pork 1.8 3 200 10 100-105
Lamb : :
o el 1.4 3 180-200 10 4550
Dontex. 15 3 180-200 10 22-@&(})
Trout baked in foil 1.0 3 180-200 10 .
Pizza 1.0 4 210-220 15 20-25
Neapolitan-style
Pies
Biscuits 0.5 3 128 ]g 30-35
Tart 1.1 3 180 15 30-35
Savoury pies 1 3 180 15 45-50
Leavened cakes 1 3 35-40
Grilled foods
Veal steak 1 4 5 15-20
Cutlets 1.5 4 5 20
Hamburgers 1 3 5 20-30
Mackerel 1 4 5 15-20
Toast 4 pcs 4 5 4-5
Grilling using the rotisserie
Spit-roast veal 1 - 5 70-80
Spit-roast chicken 2 - 5 70-80
Grilling using the multi-spit rotisserie*
Meat kebabs 1 - 5 40-45
Vegetable kebabs 0.8 - 5 25-30

* Only available in certain models.
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Precautions and tips

! This appliance has been designed and
manufactured in compliance with international safety
standards.

The following warnings are provided for safety
reasons and must be read carefully.

General safety

* These instructions are only valid for the
countries whose symbols appear in the manual
and on the serial number plate.

e The appliance was designed for domestic use
inside the home and is not intended for
commercial or industrial use.

e The appliance must not be installed outdoors,
even in covered areas. It is extremely dangerous
to leave the appliance exposed to rain and
storms.

e Do not touch the appliance with bare feet or with
wet or damp hands and feet.

* The appliance must be used by adults only for
the preparation of food, in accordance with the
instructions outlined in this booklet. Any other
use of the appliance (e.g. for heating the room)
constitutes improper use and is dangerous.
The manufacturer may not be held liable for
any damage resulting from improper, incorrect
and unreasonable use of the appliance.

e The instruction booklet accompanies a class 1
(insulated) or class 2 - subclass 1 (recessed
between 2 cupboards) appliance.

e Keep children away from the oven.

e Make sure that the power supply cables of other
electrical appliances do not come into contact
with the hot parts of the oven.

e The openings used for the ventilation and
dispersion of heat must never be covered.

e Do not close the glass hob cover (selected
models only) when the burners are alight or when
they are still hot.

e Always use oven gloves when placing cookware
in the oven or when removing it.

e Do not use flammable liquids (alcohol, petrol,
etc...) near the appliance while it is in use.

e Do not place flammable material in the lower
storage compartment or in the oven itself. If the
appliance is switched on accidentally, it could
catch fire.

(i) inbesiT

e Always make sure the knobs are in the e position
and that the gas tap is closed when the appliance
is not in use.

e When unplugging the appliance, always pull the
plug from the mains socket; do not pull on the
cable.

e Never perform any cleaning or maintenance work
without having disconnected the appliance from
the electricity mains.

e |f the appliance breaks down, under no
circumstances should you attempt to repair the
appliance yourself. Repairs carried out by
inexperienced persons may cause injury or further
malfunctioning of the appliance. Contact
Assistance.

e Do not rest heavy objects on the open oven door.
e Do not let children play with the appliance.

e The appliance should not be operated by people
(including children) with reduced physical,
sensory or mental capacities, by inexperienced
individuals or by anyone who is not familiar with
the product. These individuals should, at the very
least, be supervised by someone who assumes
responsibility for their safety or receive
preliminary instructions relating to the operation of
the appliance.

Disposal

e When disposing of packaging material: observe
local legislation so that the packaging may be
reused.

e The European Directive 2002/96/EC relating to
Waste Electrical and Electronic Equipment
(WEEE) states that household appliances should
not be disposed of using the normal solid urban
waste cycle. Exhausted appliances should be
collected separately in order to optimise the cost
of re-using and recycling the materials inside the
machine, while preventing potential damage to
the atmosphere and to public health. The
crossed-out dustbin is marked on all products to
remind the owner of their obligations regarding
separated waste collection.

Exhausted appliances may be collected by the
public waste collection service, taken to suitable
collection areas in the area or, if permitted by
current national legislation, they may be returned
to the dealers as part of an exchange deal for a
new equivalent product.
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All major manufacturers of household appliances
participate in the creation and organisation of
systems for the collection and disposal of old and
disused appliances.

Respecting and conserving the
environment

You can help to reduce the peak load of the
electricity supply network companies by using the
oven in the hours between late afternoon and the
early hours of the morning.

Check the door seals regularly and wipe them
clean to ensure they are free of debris so that
they adhere properly to the door, thus avoiding
heat dispersion.

26



Care and maintenance

Switching the appliance off

Disconnect your appliance from the electricity supply
before carrying out any work on it.

Cleaning the appliance

! Do not use abrasive or corrosive detergents such as
stain removers, anti-rust products, powder detergents or
sponges with abrasive surfaces: these may scratch the
surface beyond repair.

! Never use steam cleaners or pressure cleaners on the
appliance.

e |t is usually sufficient simply to wash the hob using a
damp sponge and dry it with absorbent kitchen roll.

e The stainless steel or enamel-coated external parts and
the rubber seals may be cleaned using a sponge that
has been soaked in lukewarm water and neutral soap.
Use specialised products for the removal of stubborn
stains. After cleaning, rinse well and dry thoroughly. Do
not use abrasive powders or corrosive substances.

e The hob grids, burner caps, flame spreader rings
and the hob burners can be removed
to make cleaning easier; wash them in hot water and
non-abrasive detergent, making sure all burnt-on
residue is removed before drying them thoroughly.

e For hobs with electronic ignition, the terminal part of the
electronic lighting devices should be cleaned
frequently and the gas outlet holes should be checked
for blockages.

e The inside of the oven should ideally be cleaned after
each use, while it is still lukewarm. Use hot water and
detergent, then rinse well and dry with a soft cloth. Do
not use abrasive products.

e Clean the glass part of the oven door using a sponge
and a non-abrasive cleaning product, then dry
thoroughly with a soft cloth. Do not use rough abrasive
material or sharp metal scrapers as these could
scratch the surface and cause the glass to crack.

e The accessories can be washed like everyday
crockery, and are even dishwasher safe.

e Stainless steel can be marked by hard water that has
been left on the surface for a long time, or by
aggressive detergents containing phosphorus. After
cleaning, rinse well and dry thoroughly. Any remaining
drops of water should also be dried.

(i) inbesiT

The cover

If the cooker is fitted with a
glass cover, this cover
should be cleaned using
lukewarm water. Do not use
abrasive products.

It is possible to remove the
cover in order to make
cleaning the area behind
the hob easier. Open the
cover fully and pull it
upwards (see figure).

==
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! Do not close the cover when the burners are alight or
when they are still hot.

Inspecting the oven seals

Check the door seals around the oven periodically. If the
seals are damaged, please contact your nearest
Authorised After-sales Service Centre. We recommend
that the oven is not used until the seals have been
replaced.

Gas tap maintenance

Over time, the taps may become jammed or difficult to
turn. If this occurs, the tap must be replaced.

! This procedure must be performed by a qualified
technician who has been authorised by the
manufacturer.

Replacing the oven light bulb

1. After disconnecting the oven
from the electricity mains, remove
the glass lid covering the lamp
socket (see figure).

2. Remove the light bulb and
replace it with a similar one:
voltage 230 V, wattage 25 W, cap
E 14.

3. Replace the lid and reconnect the oven to the electricity

supply.

Assistance

Please have the following information handy:

e The appliance model (Mod.).

e The serial number (S/N).

This information can be found on the data plate located on
the appliance and/or on the packaging.
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