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HUCIIOJ/IB3OBAHHUE H OTBETCTBEHHOE XPAHEHHUE PYKOBO/[CTBA

Bce npaBa Ha BocnpousBeAeHWe AaHHOro pyKoBOACTBa 3almieHbl. BocnponseeaeHue, aaxe 4acTUYHO,
3anpeLieHo 6e3 NnucbMeHHOoro paspeweHuss EUROPA Sir.l.
Mpun cocTaBneHny JaHHOro JOKYMeHTa MCMOoNb30Banvch ykasaHus, cogepxalimnecs B cnegyowmx OKyMeHTax:
Hupextupa 2006/42/EC o 6e3omacHOCTH ManivH ¥ 000opynoBanus ot 17 mas 2006 r.
JHupextusa 2004/108 / EC 06 snexTpoMarHuTHOI coBMecTUMOCTH OT 15 nexabpst 2004 .
Hupextusa 2006/95 / EC o Hu3k0BOJIBTHOM 000pymoBanuu oT 12 gexabps 2006 r.
JHupexrusa 2009/142 / EC 06 snexTpomarHuTHO# coBMecTuMocTH oT 30 HOstOpst 2009 .
UNI EN 1673 (Craamapt Utaniu o mumeBoM 000pynoBaHnH), okTaOps 2002 T.

BAXHOCTb PYKOBO/LCTBA

3OTO HEOTbEMIEMAS YaCTb KOMMIIEKTA NOCTaBKM NeYn.

3OTO BaXHbIl MHCTPYMEHT Npu 3KcnnyaTtaunmn, OHNCTKE U Texo6cny>|<v|Bava| neyu.

OHO JOMKHO coaepXaTbCs B XOPOLLUEM COCTOSIHUM B TEYEHNE BCEro CPOKa Cryx0Bbl neym un
YTUNnN3npoBaTbCA TOJNbKO nocne OKOHYaTenbHOM yTununsaumm camMmoin neyu

OHo OOJMKHO obHOBNATLCS npun Kaxxgaom otnpaBneHnmn oKyMmeHTauum no OOHOBMEHUIO NeYn.

OHo pormkHo ObITb NepeaaHo NOKynaTernto neyun, ecnv oHa NpoAaHa ApyromMy nosnb3oBaTernto.

OnekTpnyeckme CxeMbl U MHCTPYKUMM Ha NaHenu ynpasnieHns npunaratTcs K PyKOBOACTBY (OTAENbHbIE
PyKOBOACTBA).

PYKOBO/LCTBO NPEAHA3HAYEHO AJis

[MepeBO34MKOB.

TexHuka no cbopke MalLnHbI (aBTOPU3OBAHHbIN TEXHUK KOMMaHUN).

CneunanucTta no ycraHoBKe ANS NOAKMI0YEHMS MaLUUHbBI K BCTIOMOraTenbHbIM Crnyx6am
(BogocHabxeHue, anekTpocHabXeHve, yaaneHve NnpoaykToB CropaHus, OTBOA CTOYHbIX BOA U T. A4.).

TexHuka no akcnnyaTauMOHHbIM UCMIbITAHMAM M TPEHepa No NoaroToBKe NepcoHana.

TexHuKa no aKkcnnyatauum

TexHuKa no TexobcnyXnBaHuio

TexHuKa nNo oKoHYaTENbHOMY yAaneHuo OTX040B.

UHCTPYKLNN, COLQEPXXALUMECA B PYKOBO/CTBE

O0uwme mepbl NPeaoCTOPOXHOCTMH.

OnucaHune n TeXHUYecKne AaHHbIE.

LleneBoe 1 HenpeaycMOTpeHHOe UCcnonb3oBaHue

Morpyska n TpaHcNoOpTUPOBKa AeTanen, coopka u pasbopka.

MoproTtoBka MecTa, Ha KOTOPOM JAOMKHa ObITb YCTaHOBMNEHA MeYb.

YcTaHOBKa 1 NOAKIIOYEHNE BCNOMOraTernbHbIX Cryx0.

TecTMpoBaHue MalnHbl 1 06yYeHne 0OCNyXXUBAOLLIEro NepcoHana.

SkcnnyaTauus

TexHudeckoe 0OcnyXuBaHue u / UnNn pemMoHT

3akas 3anyacren.

OkoHuaTenbHOE yaaneHne oTxonoB.
OnepaTop AOMKEH NPOBEPUTb MNPUrOAHOCTb MECTa YCTaHOBKM MeyM B COOTBETCTBMM C PErnameHTomM,
NpeayCMOTPEHHbIM HaLMOHamNbHbIM M MECTHbIM 3akoHodaTenbcTBoM. [Ans atoro Bbl MoxeTe cBA3aTbCca C
TeXHUYecKkum cneyuanmctom unm TIM.
PykoBoAaCTBO cnegyeT xpaHuTb 4O MOMEHTa yTunu3auum B neun. B cnyyae ecnu pykoBOACTBO YTEPSIHO UMK
noBpexaeHo, Bbl MoXxeTe 3anpocuTb Yy KOMNaHUM-NPOU3BOAUTENS UK NMMNOPTEPA HOBOE PYKOBOACTBO.
[laHHOe pyKOBOACTBO [OOJMKHO XPaHWUTbLCA PSAOM C MalUMHOW, B ©Ge30nmacHOM MecTe, O KOTOpPOM 3HaroT
onepaTopbl, U K KOTOPOMY MMEKT [OCTyn Tonbko oHWM. C HUM criegyeT obpalatbCa OCTOPOXHO, Aabbl He
noBpeauTb ero; He cnegyeT yaanaTb, NepennucbiBaTb UM UBMEHATb CTPaHULLbl U UX COAEPXKMMOE.
PykoBOACTBO OTpakaeT COBPEMEHHYID TEXHONOrMMI0 Ha MOMEHT BbIMyCKa MeYM Ha PbIHOK U He MOXeT
cuMTaTbCsl HeafeKkBaTHbIM MPOCTO MOTOMY, 4YTO MNO3Xe OHa OOHOBMNSAETCS B COOTBETCTBMM C HOBbLIMM
pa3paboTkamu.

IIpoussodumens ocmasssiem 3a cob60ll npago 06HOB.11Mb NPOJYKMbl U cOOMeemcmayujue pykogodcmaa 6e3
06513ame1bcmea 06H08.19mb npedsidyujue NPodyKmbl U pykosodcmaa, 3a UCKAHYeHUeM KOHKPemMHbIX 06CmMosameascms.

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 06CyXUBAHMIO
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WOAEHTUPUKALUOHHBIE OAHHBIE MAPKUPOBKWU «CE»

Cnegytowas nigopmauus, Tpebyemast ans mapkuposku « CE» (u3 2006/42 / EC), ykasaHa Ha
3aBoACKOW Tabnunyke Ha nepegHen naHenu nevn cepun J:

a) HasBaHue u agpec npovssogutens
b) Mapkuposka CE, EAC

¢) Mopgenb mawmHbI.

d) lopg Bbinycka

Hu npu kakux o6cmosimesnscmeax He yodassiime u He hepemeujatime mapkuposky «CE». Ecau
3aeo0dckas mabauvka nogpexcdeHa ujau omcymemayem, NepcoHasn 00axceH cooouums 06 3mom
komnaHuu Equip Group.

PykoBoacTBO Mo akcniyaTaumm U TeEXHUYECKOMY 06CIyXMBaHNIO
cepuun J; ctp 513 108



OBLUUE MEPbI BE3OINACHOCTH

Ha asTane npoekTUpoBaHWsi, a Takke BO BpeMsi COCTaBMeHMs AaHHOro pykoBoacTtBa Equip Group
TLWaTeNIbHO MpoaHanuanpoBarna Bce B3aUMMOEWCTBME MeXAy OornepaTopoM UM Neybio B TEYEHWe BCEro
CpoKa ee aKcnyaTauuu.

Caedyrwue onpedeseHusi ykasaHsl 8 coomeemcmeauu ¢ dupekmusoii 2006/42 / EC u ecemu
noc/edyrouumu U3MeHeHUAMU:

OMNACHBbBIE 30HbI: nio6as 3oHa BHYTpU 1 / Unn OKONO NeYn, NPUCYTCTBUE HESALLMLLEHHOTO NMua B KOTOPOW
npeacTaeBnsieT puck ons ero 6€30nacHOCTM U 340POBbSI.

HE3SALWMULLIEHHOE NMULUO: noboe nuuo, HaxoasLieecsa NofHOCTbIO UMM YaCTUYHO B ONacHOW 30He.

ONEPATOP: nvua, oTBevarowme 3a PyHKUMOHNPOBAHWE, PErYNIMPOBKY, 06CNY>XMBAHNE UIN YNCTKY

NMPO®UIIb ONMEPATOPA U CNEUMATIUCTA MO TEXOBCIY>KUBAHUIO

i Opnepamop neyu: HeKBaJ'IVuI(bI/ILI,I/IpOBaHHbIVI nepcoHan (6e3 cneynanbHbIX HaBbIKOB),

m KOTOPbIA MOXET BbINOMHATE TOMBbKO MNPOCTble 3agayv, Hanpumep,
ynpaenaTb Nevbld Npyv MOMOLLM OPraHoB YMpaBfeHWss Ha naHenwu
ynpaeneHus. Npn 3TOM OHU AOMKHbI UMETb BO3MOXHOCTb BbIMNOSHATb
BCE oOrnepauuu, CBsi3aHHble C 3arpy3koll W BbIrPy3KOM MPOAYKTa,
NCNonb3ys 3aKkpbiTble, akTUBHbIE UHOMBUAOYaNbHbIE CPEACTBa 3aLUUThI
(nepyaTtkm)

HHBIU 33 MecmupogaHue 20peJKU:  KBannUUUPOBAHHLIA  TEXHUK,
paboTaloWwmnini  Ha KIMeHTa WM HanpaefeHHbIM NPoM3BOAMTENEM
ropernkn. TomnbKo OH YyNOMHOMOYEH yCTaHaBnNuBaTb, HACTpanBaTb,
TECTUPOBATb N PEMOHTMPOBATL rOpPerkKy.

'H‘ IexHuk, HanpaeneHHbIU Kompaavuel-gpouzeodumeseM: KBanMULMPOBAHHLIN TEXHWK,
| YNOSTHOMOYEHHbIA KOoMnaHuen Equip Group npoBoAWTb KOMMSEKCHbIE
PEMOHTHbIE pa6OTbI B KOHKPETHbIX CUTyauudax un no corrnacoBaHuio C
3aKa34nKOM.

NMPOPUNTAKTUYECKUE U 3ALLUUTHDBIE MEPbI:

Hecob6nogeHue AaHHbIX MHCTPYKLMUNA, a TaKkxke noboe noBpexaeHue
npeaoxpaHUTesibHbIX YCTPOWCTB oOcBoOOXAarT kKomnaHuiw Equip Group ot nwobon
OTBETCTBEHHOCTU B Cllyyae aBapuu, NOBpeXAeHUA UM HeMCNPaBHOCTU MaLUUHbI.
Mepen 3anyckom neyn onepaTop OOSMKEH TWATeNbHO O3HAKOMUTLCS C MONOXEHWEM U (PYHKLUMSIMU BCEX
opraHoB ynpaBneHusi. Kpome Toro, oH LOSKEH YMETb BbIMOSHATL BCE Orepaumu, OonucaHHble B AaHHOM
PYKOBOACTBE, XOPOLIO MOHMMaTb BCe MpaBwuia TEXHUKM 6e3onacHOCTV U NPaBWUibHO MPUMEHSTL UX MpU
3KCMyaTaumm n TeXHUYECKOM 0BCnyXnBaHUm neyun.

O6wue mepwvl hpedocmopoxcHocmu
e 3akasvuk cozsauaemcsl c mem, Ymo 00 IKCNAYamayuu, mexHu4ecko20 06CAyHCUBAHUS U PeMOHMA MAWUHbL
donyckaemcsi mo/ibko 06y4eHHblll U K8aAUu@uUyupo8aHHbIU NepcoHal.
e 3akaszuuk 06513yemcsi npUHsIMb 8ce Heobxodumble Mepbl 0151 hpedomapaujeHuss docmyna noOCMOpPOHHUX JAUY
8 paboyyro 30Hy nevu.

e [lepcoHan o6s3aH cTporo cobnogatb Bce TpeboBaHMS, M3NMOXEHHbIE B HACTOSILEM OOKYMEHTe, a
TakkKe HauMoHarbHble cTaHaapThl U 06Lme HopMbl TexHUKM Be3onacHocTn ESC.

e 3akasumk 0bsi3yeTcsa Hagnexawum obpa3om MHMOPMUPOBATL CBOW MepcoHar O MPUMEHEHUN U
cobnogeHnn Takmx Mep NpesocTopoxHocTn. C aTon uenbio oH 00s13yeTcst obecneunTb, YTOOLI BCe
mogn  3Hanu  MHCTPYKUMWM MO MWCMNONbL3OBAHMIO un  [OEWCTBYIOWWE NPABUNA
BE3OIMNACHOCTW B OTHOLLEHMN UX KOHKPETHBIX 06S3aHHOCTEN.

e 3aka3unk 06si3aH npouHdopMupoBaTh KomnaHuio Equip Group B cnyyae oGHapyxeHus AedekTos
WM HEeWcnpaBHOCTEW B CUCTEMax MNpeaynpexaeHusi HecHacTHbIX CIyYaeB WM BO3HUKHOBEHMS
onacHow cuTyauumu, 4YTobbl MPesoTBpPaTUTb HenpaBWibHblE WM ONacHble AeNCTBUS CO CTOPOHBI
OoCTaHoBa.

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 06CyXUBAHMIO
cepum J; cTp 6 n3 108



lMepcoHan 06s3aH Bcerga ucnonb3oBaTb WHAMBUAOyalbHble CpPeAcTBa 3alUWTbl, NPeAnucaHHble
COOTBETCTBYOLWMNMN 0053bIBaAOWLMMM  OMPEKTMBAMK; KpOME TOro, OH [JOMKeH cobniogate Bce
WHCTPYKUMWN AaHHOTO PyKOBOACTBA

MepcoHan gomkeH cobnogaTb BCE WHCTPYKUUKM MO TexXHWke 6e30macHOCTM M NpedoCTOPOXHOCTMH,
NPUMEHSEMbIE K MEYN.

O6cnyxnBaroLwmMn NepcoHan He OOIMPKEH OCYLLEeCTBSATL onepaumn unm MeponpusaTns No cO6CTBEHHON
WHMLMaTVBE, BbIXOASLIME 3a paMKu NX KBanMdukauum n/mnm obsasaHHOCTEN.

0060 Bcex BO3HMKLLMX NpoBneMax unm onacHbelX cuTyaumsix 06CnyxmBatoLLnii nepcoHan AOSmKeH
MHOPMMNPOBATL CBOETO HaYasbHUKa.

O6yyaembIn nepcoHan AoMmKeH Bcerga paboTaTtb C OMbITHLIM NEPCOHANOM.

Meyb cepumn J cnpoekTMpOBaHa M U3rOTOBIIEHA B COOTBETCTBUM C COBPEMEHHBIMU TEXHOMOMMAMU 1
cTangapTammu 6esonacHocT n pabotaeT 6esonacHo. MawwvHa Obina npoTecTupoBaHa TOSMBKO Ha
BXOASLLEM B KOMMIEKT NOocTaBkn obopyaoBaHun. CHopka HeopurnHambHbIX geTanen wunu getanen
OpYyrux Mapok, a Takke nodble U3MEHEHUA MOryT NPUBECTU K U3MEHEHWIO XapaKTEPUCTMK MaLUUHbI U,
Kak crneacTtBue, K HapyweHuio 6e3onacHoctn ee akcnnyatauuu. Komnanua Equip Group
ocBoboxaaeTcst OT nobor OTBETCTBEHHOCTU B ClNydae MOBPEXAEHUS, KOTOPOe MOXET BO3HWKHYTb B
pes3ynbTare UCMOMb30BaHUSA He OPUrMHANbHbIX 3anacHbIX YacTewns.

Meyb cepyn J 4OMKHA NCMOMb30BaTLCHA UCKITIOYMTENBHO ANs TeX Uenen, Ans KOTOpbIX OHa NpegHasHaveHa.
He 3anyckante neyb Nocre CHATUS 3aLUUTHBIX NPUCNOCOBNeHNI

HHcmpykyuu no nozpy30-paszepy304HslM pabomam u mpaHcnopmupoeke

Morpy30-pa3rpy3o4Hblie U cOopKa AOMKHbI OCYLLECTBNATLCA TEXHUYECKUMMU
cneuuanucTtaMmv npousBoaUTenNs.
B HacTosiLLleM QOKYMEHTe coaepKaTcsl MHCTPYKLUW MO MOrpy3ke U BbIrpy3ke, a Takke TPaHCNOPTUPOBKE Neyn.

Morpy3o-pasrpy304Hbie 1 TPaHCNOPTHbIE onepauny AOMKHbI BbINOMHATHCA KBAanUgULMpOBaHHbIM
nepcoHarnom.

3aka3uuk 1 ero nepcoHan o64a3yroTCa NpounTaTh BbilleyKasaHHble MHCTPYKUMK 1 cobnogaThb UX.
Mepen Hayanom paboTbl C NeYblo 3aka3ynk 0b6A3yeTcs NpeaocTaBUTb CBOEMY NepcoHany
COOTBETCTBYIOLIMNE MHOUBMAYAlNbHbIE CPEACTBA 3aLUMThl (NepyaTku) 1 COOTBETCTBYHOLLME
WHCTPYMEHTBI.

Mcnonbayrite NOAXOAsWME NOAbEMHbBIE UHCTPYMEHTbI, N0A06HbIE ONUCAHHBLIM B PYKOBOACTBE.
M3berante ogHoBpeMeHHOM paboTbl ABYX unu 6onee Yenosek Ha OAHOM MawunHe 6e3 koopauHauuu,
TakK Kak 3TO MOXeT NPUBECTUN K ONacHbIM CUTyaLUsM.

lMpoBepbTe pa3mepbl YNakoBK/ 1 BEC SALLMKOB/KApTOHa, AN NOAbeMa UCMONb3yNTe BUNOYHbIV
Norpy34ymK UM KpaH Noaxoasiuero ToHHaxa. Micnonb3oBaHne HENOAXOASALEr0 NOALEMHOIO
obopynoBaHUst MOXET NMPUBECTU K TpaBMaM Io4eN U NOBPEXOEHMIO NeYn.

'py3onogbeMHOCTb NOABLEMHOro 060pyaAoBaHMs, a Takke ero NPonopLUOHarnbHOCTL BECY NeYn u
BECy ee JacTten AoMmkHbl 6biTb BbiOpaHbl C y4eTOM MaKCUMarbHO A0NYyCTUMOrO CBeca.

VMcnonbaylite NnogbEMHbIE CTPOMbI TONBKO B TOM Cryvae, eCnv Ha HUX NpukpenneHa

Tabnuyka ¢ AaHHbIMW NPOU3BOAMTENS N OTYETNIMBO BMOHA MPY30NO4BEMHOCTD.

Mepen kaxablM NOObEMOM MPOBEPAWTE CTPOMbI: HE WUCMNONb3YWTE WX, €CNN OHU MOBPEXAeHbI,
nopesaHbl UM U3HOLLEHBI, TaK Kak NoBpexaeHue CTPOon MOXET MPUBECTU K NMOBPEXOEHUIO Neyn un
TPaBMUPOBAHWIO JTHOAEN.

He ckpyunBanTe © He cBA3blBAaWTe CTPONbI; CcrnegynTe UHCTPYKUMAM MO SKCnryatauumu,
npefocTaBfeHHbIM NOCTaBLLMKOM.

Mpw ncnonb3oBaHWKM Liener AOMKHbI COBNoAAaTECA Te XKe UHCTPYKLMN.

Hucmpykyuu no skcnayamayuu

Mon BOKpyr neuun Bcerga JomKeH ObITb YNCTbIM, CBOOOAHBIM U HE 3arpOMOXAEHHbIM.

Kaxgbin oeHb, nepeq 3anyckom neyu, nposepsinTe, paboTaloT Nu BCe BbikNoYaTeny,
yCTponcTBa 6€30NacHOCTU U gpyrue reMeHTbl yNpaBleHns.

3anyckariTe neyvb TONbKO NOCIEe NPOBEPKN OTCYTCTBUSI BHYTPU MOCTOPOHHUX NPEMETOB.
Bcerga ncnonb3ynte nHanBuayanbHble cpeacTsa 3allmTbl, NpeayCMOTPEHHbIe
COOTBETCTBYHOLUMN 00A3YIOLLMMM OUPEKTUBAMU; KpOMe TOoro, cobntoganTe BCe, YTO yKasaHo B
OaHHOM pyKOBOACTBE

B cnyyae BO3HWKHOBEHWSI ONACHbIX CUTyauun (HenocpeacTBeHHas nunmn adhekTueHas onacHoOCTb)
HaXXMUTE KpacHY0 pyyvKy aBapuinHON OCTaHOBKM.

Mo okOHYaHUM Kaxkaow paboyen CMeHbI OTKIIOYMTE Nnogavy ANeKTpu4ecTsa, BOAbI Y TONUBA.
Ounctute mawnHy

MHCTpYKLMK No perynupoBke

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 06CyXUBAHMIO
cepumn J; ctp 7 n3 108
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Bce perynvpoBku, NPOBEPKU N YUCTKU OOIDKHbI OCYLLECTBNATLCA TONLKO B TOM Criyyae, ecnv

neyb BbIKMOYEHA, U FMaBHbIN BbIKNOYaTenb NOBEPHYT B nonoxeHue “0”.

Bce onepauuu, BbINosHAEeMble NOA HaNPSAXXeHUeM, MOTyT NPUBECTU K TAXKENbIM U

Aaxe cMepTeNbHbIM TPaBMaM NepcoHana.

Ecnu pambl unu sawmtHble npucnocobnenHnsa Obinv CHATLI, Nepes NOBTOPHbLIM UCMONb30BaHueM ybeanTtecs,
4TOOLI OHM ObINN NPaBUIbHO BOCCTAHOBIIEHDI.

JTiobas anekTpuyeckas perynmpoBka AOMKHa OCYLLECTBNASATLCSA KBAaNMULMPOBaAHHbIM

CreLmanmcToM C UCMOSIb30BaHNEM COOTBETCTBYHOLLMX NHCTPYMEHTOB.

Perynuposka 6e3 npegoxpaHnTenbHbIX YCTPOMUCTB UMK pam AOMKHA BbIMOMHATLCHA TONbKO OAHUM
YenoBEKOM, U BO BpeMsi ee NpoBeAeHUS HeMNb3s JoMNyCcKaTb K Neyn nul, He UMEerLLNX

COOTBETCTBYOLLMX MOMHOMOYUNA.

He octaBnanTe Ha mallmMHe UHCTPYMEHTbI UNn Apyrue NnpeameThl, Kak paboTatoLume, Tak n

BbIKITFOUEHHbIE, TaK KaK MX MNageHne MOXEeT NPMBECTM K TpaBMaM nepcoHana unm

MaTepuanbHoMmy yLiepby.

Onepauun nNo perynnpoBke A0MKHbI BbIMOMHATLCS TONbKO OAHUM YErI0BEKOM, N BO

BPEMS €€ NPOBeAEHMS HENb3S AOMNYCKaTb K Neyun nuL, He UMEHLLNX COOTBETCTBYIOLLMX

NOHOMOYUIA.

He ucnonbaynte cTpyn BOAbI AN OYUCTKN NeYn.

HHcmpyKkyuu no o6¢cayicusaHuro nevu

Bce perynvpoBku, NPOBEPKM U YUCTKM AOIDKHBI OCYLLECTBAATLCSA TOMbKO B TOM Cry4yae, ecnm
neyb BbIKMOYEHA, U FMaBHbIN BblKNOYaTenb NOBEPHYT B nonoxeHue “0”.

Bce onepauuu, BbinonHsAeMble NOA HaNpPs>KeHWeM, MOTYT NPUBECTU K TSXKENbIM U
Jaxe cMepTenbHbIM TPaBMaM nepcoHana

Bce paboTbl N0 TEXHUYECKOMY OOCMYXXMBaHWIO N PEMOHTY AOMKHbI BbINOHATLCH
KBanMduunpoBaHHbLIM NepCOHanom

Bo Bpemsi paboT no TexHu4eckomy obCny>xMBaHuIO 1 PEMOHTY BCe Nuua, He nMeroLmne
COOTBETCTBYHOLLEro AoNycKa, AOMKHbI HAX0AUTbCA Ha 6e30MacHOM paccTOsAHWUM OT

MaLLUHbI

Mocne noboro TexHN4Yeckoro obcny>XnMBaHuns, PerynnpoBKM NN PEMOHTA, nepes NoBTOPHLIM
BBOZAOM MaLUVHbl B 3KCMNIlyaTauuio rmaBHbIA TEXHUK JOIKeH ybeanTbes, 4To paboThl 3aBepLUeHbl,
a 3almMTHbIe YCTPOWCTBaA NpuBedeHbl B paboyee cocTosHue

OnepaTop He JomkeH No CO6CTBEHHON MHMLMATHBE OCYLLIECTBNATL Kakme-nnbo onepauun
Uy BMeLLaTenbCTBa, BbIXOASLUME 32 PAMKM €70 KOMNETEHLMIA U 30Hbl OTBETCTBEHHOCTM

HHucmpykyuu no ymuausayuu nevu

Ecnu ﬂpOVI3BOD,CTBeHHbII7I UMK MaWWHbl NOOXOOUT K KOHLUY, WM OHa NnognexuTt OeMOHTaxy, ee
KOMMOHEHTbI AOITKHbI ObITb yTUNnn3npoBaHbl B COOTBETCTBUM C ,CI,eI7ICTByI-OLIJ,VIM 3aKoHOOaTelNIbCTBOM.

HHcmpyKkyuu no wymy
e [leub cepuu | co3daem ypogeHb akycmuveckozo dasieHusi Huxce 80 dB(A).

MepcoHan, paboTaowuini Ha MallnHe, He AOIMKEH HOCUTbL MHAMBUAYarbHbIE CPeacTBa 3alUMTbI CnyXa,
3a MCKITIOMEHUEM CrydaeB, Koraa Toro TpebyeT pabovas cpeaa.

SALLUTHBLIE NPUCMOCOBNEHNA U MPEOOXPAHUTENbHBLIE YCTPOUCTBA

Ileub cepuu | CKOHCMpyuposaHa makum o06pa3omM, uUmobbl ece deudxcywuecs U
8bicOKOmMeMnepamypHsle demasau OblL1U 00e38peNceHbl C NOMOWbH CO0MB8EeMcmeyujux
cucmem 6eszonacHocmu. CaedosamenvHo, komnaHusi Equip Group oceoboxcdaemcss om 0601
omeemcmeeHHOCMU 8 Cc/AyvYde YpPOHd, HAHEeCeHHO020 MAHUNYASAYUSAMU C  OAHHbIXMU
ycmpoticmeamu.

[1Bepb OcHalleHa py4kon BHYTPU, YTOObLI NPeaoTBpaTUTL 3aXkaTue onepartopa unm

no6oro Apyroro nuua BHyTPMU.

Ecnu aBepuy HeOOX0AMMO OTKPLITL BO BpeMsl paboThl Neyn, MUKPOBbLIKITIoYaTeNb
OCTaHOBWT BpaLLEeHne KapTbl, paboTy BEHTUISITOPA U FTOPESKM UM HarpeBaTerbHbIX
3MEMEHTOB N HAYHET BcacbiBaHWe napa.

[Bepb nmeeT ABOMHOE 3aLLNTHOE OCTEKINEHME.

[MoBOpPOTHBbIE YacTW cTennaxa 3alluLleHbl KapTepamu.

Bce petanu npu BbICOKOM TemnepaTtype MW30NMpoOBaHbl MUHEpanoHOW BaToW UMW
6e3acbecToBbIMM U30MALNOHHBIMIU MaTepuanamm

OnekTpoobopynoBaHue obecneunBaeT 3awuTy JNogert OT MNPsIMbIX UM KOCBEHHbIX
ANEKTPUYECKMX pa3psaoB B cooTBeTcTBMM ¢ Hopmamu CEl EN 60204-1 Kpome TOro, oHO
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cobntogaet npasuna, Kacarwwmecsa TensyioBbiX CUCTEM, CHabXaeMbIX YNCTbIM ra3om.

e Bce cunosble anekTpuyeckne Yactu u 4actu, HaxoasLmecs noj onacHbIM HanpsXXeHneM, HaxoaaTcs B
anekTpuyeckoM Lwkagy B cootseTcTBUM ¢ CEI EN 60204-1.
MaHenb ynpaeneHus B cootBeTcTBUM ¢ CEI EN 60204-1.

e Bce kpas 1 yrmnbl kak BHYTPU, Tak U CHapPYXn kamepbl 06e3BpeXeHbl.

3HAKW BE3OMNACHOCTW, UCNOJNb3YEMbIE B PYKOBOACTBE

3HakK onacHocTu: Ob6sa3aTenbHbIN 3HaK:
«BYOBTE MAKCUMAJIBHO «CMONb3YUTE 3AWNTHLIE
BHUMATENbHbI» MEPYATKN»

3HaK onacHocCTH:: Ob6sa3aTenbHbIl 3HaK:
«FOPAYNE NMOBEPXHOCTWU» «CMONb3YUTE 3ALNTHYIO

OBYBb»

Obsa3aTenbHbIN 3HaK:
«MCMONb3YUTE
SALNTHBLIV LWNEM»

3HAKU BE3OIMNMACHOCTHU HA MNEYH

3HaK onacHoCTHU: Ob6s3aTenbHbIN 3HaK:
A «BYObTE MAKCUMAJBbHO «MICNOJNBb3YUTE 3AWNTHLIE
BHUMATENbHbI» MEPYATK»
3Hak onacHocTu: 3Hak onacHocTu: «OMACHO!
«3NEKTPUYECKU TOK» HE CHUMAWTE
NMPEOOXPAHNTENBHbI
E YCTPOVCTBA A
A CPENCTBA 3AWNTbI»
3HaK onacHoCTU:
«TOPAYNE MOBEPXHOCTW» 3Hak onacHocCTH:
«JTIOBbIE OMEPALIMN U
PEMOHT
OBMXKYLLMXCA YACTEN
CTPOIO 3AMPELLEHbI»

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 06CyXUBAHMIO
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ATTENZIONE:
GANCIO DI ROTAZIONE SPORGENTE
WARNING: ACHTUNG:

P wgmnee
ATTENTION: MPOZOXH:
CROCHET DE ROTATION OTANTZOE NEFIETROSHE
SAILLANT TTMOESEXE!

Azionars Iy wivoia O scsnco vapors prims di apore [ ports oo 48 Sovutn Cautele
Activate he sseam exhusst valve botore opening the door weh due ceution

Aot 18 SOURANG On CMCHIgE VAPELS SWInt OUVIT (R DOFte AVEC DEcaUsion
Accionas In vl 08 GRSCAtGA vapor antes de abrr (n poena con ks debids Cautwia
D Abcsaeniphvarsi ardassen, bhevor die T nvt Vorscht Offren

ATTENZIONE

E VIETATO INTRODURRE IN CAMERA DI
COTTURA PRODOTTI CONTENENTI
SOLUZIONI ALCOLICHE CHE EVAPORANDO A
CAUSA DELLA TEMPERATURA ELEVATA
POTREBBERO CAUSARE LO SCOPPIO DEL
FORNO.

ATTENTION

IL EST INTERDIT D'INTRODUIRE DANS
LA CHAMBRE DE CUISSON DES PRODUITS
CONTENANTS DES SOLUTIONS ALCOOLIQUES
QUI, EN EVAPORANT A CAUSE DE LA HAUTE
TEMPERATURE, PEUVENT PROVOQUER
LEXPLOSION DU FOUR.

ATENCION

ES PROHIBIDO INTRODUCIR EN LA CAMERA
DE COCCION PRODUCTOS CONTENENTES
SOLUCIONES ALCOHOLICAS, £STAS PODRIAN
EVAPORAR POR LA TEMPERATURA MUY ALTA Y
CAUSAR LA EXPLOSION DEL HORNO.

WARNING

IT IS FORBIDDEN TO INTRODUCE
PRODUCTS CONTAINING ALCOHOLIC
SOLUTIONS INSIDE THE BAKING CHAMBER.
DUE TO THE HIGH TEMPERATURE,
THESE SOLUTIONS MAY EVAPORATE
CAUSING THE BURST OF THE OVEN.

ACHTUNG
ES IST VORBOTEN, IN DIE KAMMER PRODUKTE
EINZUFUHREN, DIE ALKOLISCHE LOSUNGEN
ENTHALTEN. SIE KONNEN WEGEN DER HILTZE
VERDAMPFEN UND DAS PLATZEN DES OFENS
VERURSACHEN.

NPOIOXH

EINATENIKINAYNO NA BAZAETE MEIA ETO GAAAMO
HIIMATOT NPOIONTA NOY MEPIEXOYN OINONNEYMATIKA
AIAYMATATA ONOIA  EZATMIZONTAI AOTQ THE

OEPMOKPALIAL KAITI AYTO MMOPOYN NA

NPOKAAEIOYN THN EKPHEH TOY ¢OYPNOY

PYKOBO,EI,CTBO no akcnnyataunn n TeXxHM4eckomy OGCJ‘Iy)KI/IBaHVIIO
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ATTENZIONE:

PER GARANTIRE UN CORRETTO FUNZIONAMENTO
I CAVI DI LINEA COLLEGATI AL QUADRO ELETTRICO DEVONO ESSERE
DI SEZIONE MAGGIORE OD UGUALE A QUELLA PRESCRITTA DAL COSTRUTTORE

WARNING: FOR A CORRECT FU

ING, MAKE SURE THAT THE SECTI OF

THE LINE CABLES C NECTED TO THE

ELECTRIC BOARD IS GREATER OR EQUAL
HE ONE PRESCRIBED BY THE MANU-

FACTURER

ATTENTION: POUR AS

ICTIONNEMER
LIGNE RACCORD -
TRIQUE DOIVENT A\ \ “FIEI NA YN AIATOMH MEFA
SUPERIEURE 3 \EIKN)
INDIQUEE PAR |
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OCTATOYHbIE PUCKU

B neun cepumn J CyLeCTBYHOT cneayrowme oCtaTto4Hbl€ PUCKU, KOTOPble HEBO3MOXXHO MOJTHOCTbIO YCTPaHUTbL Npu
onpenernieHHbIX yCrioBuax akcniyatauun.

1) MexaHuueckas onacHocms, 06ycao8aeHHas gopmoli (coenacto UNI EN ISO 12100-1: 2005 and 121002:
2005, UNI EN 1SO 12100- 2:2005)

2)

3)

4)

OnacHOCTb BO3HUKAET M3 CreayroLnx YacTen nedm:

a) dopMmbl BpalLaLWEerocs Kptoka cTennaxa.

OnacHocTb NpUCYTCTBYET BO BPEMS CIieAYHOLLMX OnepaLmn ¢ nevbio

a) 3arpyska v BbIrpy3ka cTennaxa m3 nekapHomn kamepebi.

b) ouucTka neun nekapHow kamepbl.

c) obcnyxuBaHue nekapHoOn Kamepbl Neyu.

Bo Bpemsi aTnx onepavmii onepatop A0MKeH OblTb O4EHb OCTOPOXEH MPU AOCTYNE K NeKapHOM
Kamepe ne4m, Tak Kak 3TO MOXeT NPUBECTU K CeayloLLEeMY PUCKY:

a) yaap TOKOM, Mopes3bl UNu TpaBMbl FONOBbI.

Onepamopy pekomeHdyemcsl UCh0/1b308AMb 3aUWUMHbIU WL1eM, CO611000Mb 0CMOPOHCHOCMb U
HaxodumbCsi CHapyHcu nevu 80 8pemMs 3azpy3Ku U 8bl2py3KU Cmeaaxca.

MexaHuueckas onacHocms U3-3a coomsemcmayiouje2o hoaoxiceHus (coeaacHo UNIEN 1SO 12100-1:
2005 and 12100-2: 2005, UNI EN 1SO 12100- 2:2005)
OnacHOCTb BO3HMKaET 13 crieaytoLLmX YacTen neyn:

a) U3 NonoXeHus BpaLLaloLLEerocs Kproka ctennaxa.
OnacHocTb NPUCYTCTBYET BO BPEMS CreaytoLLmMX onepawuii C nevbto

a) 3arpyska v BbIrpy3ka cTernaxa 13 nekapHow Kamepbl.

b) ouncTka neun nekapHom Kamepsbl.

c) obcnyxuBaHue nekapHoOW Kamepbl neyu.
Bo Bpems aTux onepauuin onepaTtop AOMmMKeH BbiTb O4eHb OCTOPOXEH NPU AOCTYME K NEKapHON kamepe neuu,
TaK KaK 3TO MOXeT NPUBECTU K CrieaytoLLeMY PUCKY:

a) yaap TOKOM, nopesbl UMn TpaBMbl FONOBbI.

Onepamopy pekomeHdyemcsi UCh0/1b3080Mb 3aUUMHDbLU Ul1eM, C06100amb 0CMOpPOHCHOCMb U
HAXo00umbvCsl CHApYHCU heyu 80 8peMsi 3a2py3KU U 8bl2py3KU CMe/aaxca.

OnacHocmb nope3os u paspe3os (coeaacHo UNI EN 1SO 12100-1: 2005, UNI EN ISO 12100- 2:2005)
OnacHocTb BO3HMKAET U3 CreayoLmx YacTen neyu:

a) BpaLlaloLLErocs Kproka crennaxa.
OnacHocTb NpPUCYTCTBYET BO BPEMS CNEAYIOLLMX ONepaLmil C NeYvbto

a) 3arpyska v BbIrpy3ka cTennaxa 13 nekapHow Kamepbl.

b) oumcTka neum nekapHom kamepbl.

C) obGcnyxvBaHWe nekapHON KaMepbl neyun.
Bo Bpems aTux onepauuii onepaTtop AOJMKEH OblTb 04EHb OCTOPOXKEH NPW AOCTYNE K NeKapHOW Kamepe neuu,
TaK Kak 3TO MOXET NPUBECTM K CrieytoLLeMY PUCKY:

a) ypap TOKOM, Mope3bl UNM TPaBMbl FOMOBbI.
Onepamopy pekomeHdyemcsl UCh0/16308AMb 3AWUMHDbIU W/1eM, C06/1100amb 0CMOPOHHOCMb U
HaxodumbuvCsl CHAPYHCU NeYU 80 8peMsl 3a2py3KU U 8blepy3KU CMeAaaxca.

OnacHocmb nopaxceHust 31eKkmpuveckumM mokom (coeaacHo UNI EN ISO 12100-1: 2005, UNI EN ISO 12100-
2:2005)
OnacHoCTb BO3HUKAET U3 CrieayloLwwmnx Yacten neyun:

a) BpallaloLLerocs Kpioka ctennaxa.
OnacHocTb NpUCYTCTBYET BO BPEMS CEAYIOLUMX OnepaLmnii C NeYbto

a) 3arpyska u Bbirpy3ka cTennaxa u3 nekapHown kamepsbi.

b) ouncTka neun nekapHomn Kamepsbl.

C) obcnyxuBaHue NekapHoOW kamepbl Neyw.
Bo Bpems aTux onepauuin onepaTtop AormKeH ObiTb 0O4EHb OCTOPOXEH NPW AOCTYMNE K NEKapHON Kamepe neyw,
TaK Kak 3TO MOXeT NPUBECTU K CMEeAYOLEMY PUCKY:

a) yaap TOKOM, Nopesbl Uiy TpaBMbl FOMOBbI.
Onepamopy pekomeHdyemcsl UCN016308aMb 3AUWUMHDbLU WaeM, C061100amb 0CMOPOHCHOCMb U
Haxo0umbCsi CHapyxHcu hedu 80 8peMsl 3a2py3KU U 8blepy3KU CMeAaadxca.

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 06CyXUBAHMIO
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OnacHocmb cnombikaHust u nadeHust (coeaacHo UNI EN 1SO 12100-1: 2005, UNI ENISO 12100- 2:2005)
OnacHoOCTb BO3HMKAET U3 CriedytoLLmMX YacTen neyun:

a) BpalalwLLEerocs WapHupa cTennaxa B H/XKHEN YacTu neyu.
OnacHocCTb NpUCYTCTBYET BO BPEMS CreAyoLUX onepaunii ¢ neYvbto

a) 3arpyska v Bbirpy3ka cTennaxa vu3 nekapHon kamepei.

b) oumucTka neun nekapHom kamepsbl.

c) obcnyxvBaHWe NekapHOW KaMepbl Neyun.
Bo Bpemsi aTnx onepauumi onepatop A0MKeH ObiTb O4EHb OCTOPOXEH NPW AOCTYNE K NeKapHOW kamepe neuu,
TaK Kak 3TO MOXEeT NPUBECTM K CrieytoLLeMy PUCKY:

a) yaoap TOKOM, Nopesbl UMK TpaBMbl FONOBbI.
Onepamopy pekomeHdyemcsl UCh0/1b308AMb 3AWUMHbIU W/1eM, CO6/1100amb 0CMOPOFCHOCMb U
HaxodumbCsl CHapYHCU nevu 80 8peMsi 3a2py3KU U 8blepy3KU CmMeAaaxca.

Tensoeas onacHocms (8 coomeemcmeuu ¢ UNI EN I1SO 12100-1:2005)
OnacHoCTb BO3HMKAET U3 cnegyoLwmx Yacten neyu:

a) onacHas Temnepartypa (Bbiwe 70°C), OCTUTHYTas BHYTPY NEKapHOW KaMepbl

b) BbICOKas Temnepartypa, DOCTUrHyTas ABEPbLIO 1 OKHOM Neyn

C) onacHasa Temnepartypa (Bbiwe 70°C) Ha KOHCTPYKLUN CTOMKN.
OnacHocTb NpPUCYTCTBYET BO BPEMS CNEAYOLUMX onepaumnii ¢ neYvbto

a) 3arpyska v Bbirpy3ka ctennaa u3 nekapHomn Kamepsi.

b) 4mcTka nekapHoW Kamepbl cpasy Nocre ee BbIKNIYEHNS, He AOXKNAAACh OCTbIBAHWS NeYN.

C) TexobcnyxmBaHue nekapHOW Kamepbl 1 Nevn cpasy Nocne ee BbIKMIYEHUs, He A0XMAAasACh ee

OCTbIBaHWS.

Bo Bpems aTux onepauuii onepaTtop A0SKeH OblTb 04EHb OCTOPOXEH MPWU AOCTYNEe K NeKapHbIM
Kamepam unu gpyrum 4acTaM neyu cpasy nocne oCTaHOBKM MeYm, Tak Kak 3T0 MOXeT NMPUBECTM K
criegytoLemMy pucky:

a) Oxoru n gpyrve TpaBMbl, NOMyYeHHbIE B pe3yfbTaTe KOHTaKTa C KUCTAMW PYK U pyKamu B LIeSTOM.

,ZI./IH 3awjumasl pyK onepamop doJ13eH UCno/1b308aMb menJ/iou30/11yuUOHHbIEe nepvamku.

OnacHocmu, c8513aHHble C HeUCNO0Ab308aHUeM cpedcma uHdusudyaabHoll 3aujumnl (cozaacto UNI EN
IS0 12100-1:2500).

Bcerga vcnonbayinTe Tennosble NepyaTky, ykasaHHbIe Ha STUKETKaX, pa3MeLLeHHbIX Ha nevn n B
HacTosileM gokymeHTe. CM. Takke nNyHKT (6).
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OMNMUCAHUE
OMMUCAHMUE MEYN U COOTBETCTBYIOLLEFO OEOPYIOBAHUS

Meub cepun J - aTto poTaunoHHaaA neYvb CO CbEMHOM Bpau.l,arou.l,eﬁcq TENEXKOMN, npegHasHa4veHHaa ana
NPpUroToBleHNna nuULeBbIX NPOAYKTOB, HE Bbl3blBAOLWUNX o6pasoBaHv|;| B3pPbIBOOMNACHbIX cmecen. Non
BbIPDOBHEH, 4YTO MNO3BONAET Jierko BCTaBNATb U NOACOEAUHATbL CTennax wu obecneynBaeT Ny4Lyto

OUUCTKY.

©COoNOO~WNE

BbITA)XXHAA TPYBA (TOJIbKO ANA BEPCUW C TOPEHVEM)
BBO/ BOAbI

MNMAPOBOW 3KCTPAKTOP

MAPOBOW ObIMOXO[,

MOTOP-PEAYKTOP CTENAXA

BEHTUNATOP

NBEPb

JBOWHOE OCTEKNEHWE OBEPU

NBEPHASA PYYKA

. CNAVL OOCTYNA K CTEJAXY

. BbIXJTOM NMAPOIEHEPATOPA

. TOPEJKA (TOMbKO AN BEPCUW C TOPEHWEM)
. MAHENb YMNPABINEHWA

. BBITAXKA A1 OTBOJA MNMAPA

PykoBoacTBO Mo akcniyaTaumm U TeEXHUYECKOMY 06CIyXMBaHNIO
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CTPYKTYPA

MekapHas kamepa u nuueBas CTOPOHa U3 NNCTa HepXaBsetoLwen cTanm

TennoobmeHHWK NpegHa3HavYeH aAns npuemMa kamepbl CropaHust unu

GaTapen HarpeBaTerbHbIX 3N1IEMEHTOB

Mon ¢ ueHTpMpyoLWMM WTUATOM AN BpalleHus cTennaxa

[Bepb 13 HepxaBeloLlen CcTanm ¢ BHyTPeHHeW py4dkor 6e30nacHOCTU U Hapy>XHOW PY4YKOW.

Ona Toro, 4tobObl BMAETb MeKapHyl kamepy, Korga [ABepb 3akpbiTa, OHa cHabxeHa

OBOVIHBIM CTEKIOM, KOTOPOE MOXET BblAepXXvBaTb BblCOKMEe Temnepatypbl. [pn 3akpbiTum

ABepu BKovaeTcs OMOKMPOBKA, a Takke ABWKEHWE TENeXKn 1 gpyrve onacHole yHKUUM

neyu.

M3onaumns naHenem u3 mMuvHepanbHOW BaTbl, YNMOTHEHUS M3 6eTOHHbIX u 6esacbecToBbIX mMarepuanos u
repMeTUKOB

HapyxHasi oTaenka v3 npegBapuTEnbHO OKPAaLLIEHHOro OLMHKOBAHHOIO MeTanna unu, no 3anpocy, u3
HepXaBeloLlen ctanu.

OPrAHbIl YNMPABJEHUA U ANIEKTPUYECKUE LIEMA

MaHenb ynpaBneHUss C 3MEKTPOHHbIM YyMpaBfieHWeM, 3neKTpoMexaHUYeckoe yrpaBneHve AOCTYNHO Mo
3anpocy.
Py4Hoe 1 aBTOMaTtnyeckoe ynpasneHve naporeHepaumen Npu nomMoLLmM Taimepa v anekTpoknanaHa

MEXAHUYECKOE U TMAPABITMYECKOE YNPABJIEHUE

Py4Hoe ynpaerneHue BNpbICKOM Napa ¢ NOMOLLbIO0 NepenyckHOro kKnanaxHa (no 3anpocy)
PerynvpoBaHue Bbinycka napa 13 kamepbl Mpy MOMOLLY PYYHOTO perysvMpyoLLero KrnanaHa

AKCECCYAPbBI MO 3AMPOCY

3neKmpomexaHuquKaﬂ naHersb yrnpaesieHus (CM. 8 KOHue pyKoeodcmea)

MHozogha3Has yughposasi KoMnblomepHasi naHeJsib yrnpaesJsieHusi (CM. 8 KOHUe pyKkoeodcmea)

2-CKOpOCMHOU eeHMuIIsImop
[lns Gonee MsIrkoro pacnpeneneHust Tenna Ha npoaykT (NofiesHo Ans AenukaTHbIX npoaykTos). Camas
BbICOKasi CKOPOCTb SIBMISIETCS CTaHAapTHOM, U K Heli obaBnsieTcs bonee MeaneHHast CKopoCTb.

Aemomamudyeckuli knanaH Ans1 omeoda napa

OTO aBTOMaTUYECKMI KMNanaH, KOTOPbIA 3aMeHsIeT PYYHOM KnanaH.

ABTOMaTMYECKMI KranaH MoXeT ObITb COrnacoBaH TOMbKO C LMAPOBON NAHENb U MOXET YNPaBNATLCS
nyTeMm yCTaHOBKM BPEMEHMW Ha AWNCMNEEe UMM BPYYHYIO C MOMOLLbIO COOTBETCTBYIOLLEN KHOMKM.

PykoBoacTBO Mo akcniyaTaumm U TeEXHUYECKOMY 06CIyXMBaHNIO
cepun J; ctp 15 13 108



lnamgopma

OTO KOHCTPYKUMS, YCTAHOBMEHHAsi BHYTPU NEKapHOW Kamepbl Afs1 NMEepeHOCKM cTennaxa, KoTopble BO
Bpemsi BpaLleHMs OoNMpatoTCsl TONbKO Ha ABa koreca. OH COCTOUT U3 KPYrIOro HMXKHERO CINOst U HecyLlen
KOHCTPYKUMK. B LLeHTpe Kpyrnoro crnosi Haxo4uTcs KPIOKOBasi cuctema anst KpenneHnst ctennaxen

—
—

Aemomamud4eckuli nodbemM cmesnnaxa

OTO yCTPOWCTBO, KOTOpOe obneryaeT 3arpy3ky 1 BbIrpy3Ky Tenexek, rnaBHbIM 06pa3oM, ecnv oHu
AOCTaTO4YHO TsaXernble.

OHo yCTaHaBImMBaeTCcda Haj BerHeIZ 4YacCTblo Nevyn n ¢ NOMOLLbIO MOTOP-peayKTopa NnoaHMMaeT Uunm
OnyckaeT Tenexky, koTopas paHee 6bina BcTaBneHa B neyb.

06paT|/|Te BHMMaHKe, YTO Nocrne BTalrlKuBaHUA 3arpy>XeHHOro ctesnnaxa B neyb, 3akpblTna osepu 1
3anycka uuKkna BbiNeyku, Tenexka nogHnMmaeTca npuMepHo Ha 20 mm. TonbKo nocne NorHoro BctaBaHus
Ha4ynHaeTCd BpalleHune.

Mo okoH4YaHUn BbiNe4kn, nocrie OCTaHOBKU LUMKIa BbINe4Kkn, nocrne Toro, Kak crtenfia>x oCtTaHOBUTCA B
CBOEM MONoXeHnW, oH ByaeT onyckaTbCs 40 TeX Mop, Noka Koreca He cTaHyT Ha non. Takum o6pasoMm, OH
roToB K 3arpy3ke 6e3 kakunx-nmbo 3aTpyaHeHuWN.

PykoBoacTBO Mo akcniyaTaumm U TeEXHUYECKOMY 06CIyXMBaHNIO
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FPYNNA OTONUTENBbHbLIX KAHANOB
Bepcus ¢ eopesnkoli

e BpyBHas Bo3ayLUHas roperika ¢ COOTBETCTBYHOLLMM TEMMNOM Nogayu ra3a, CornacHo AUpeKTnBe
2009/142 EC no rasy (TonbKko ecnv oHa nocrtaensieTcsa komnaHuen Europa). Yto kacaeTcst MOLLHOCTM
cM. TEXHUYECKME OAHHBIE.

¢ Kopnyc TennoobmMeHHMKa U3 ra3oCTOMKON CBApHOW HepXXaBetoLel ctanm
e Kamepa cropaHus n3 ra3ocTonKo CBapHOW HepXaBetoLLlen ctanu
o [lepeaHsas aoBepb Kamepbl CropaHusi OCHallleHa CMOTPOBbLIM OTBEPCTUEM, YTOObI KOHTPONMPOBATL NNamsi.

Kamepda cecopaHus

dnekmpuyeckasi eepcusi

e Ecnu neub anekTpuyeckasi, To ropenka OTCYyTCTBYET, a kaMepa CropaHusi 3ameHsieTcst 6aTapeei
GPOHMPOBAHHbLIX NEKTPUYHECKUX HarpeBaTeNbHbIX 3NIEMEHTOB.
B danHoli nevu He8o3MONHCHO 3aMEeHUMb KaMepy C20pAaHUsl 31eKmpoHazpesamebHbIMU 31eMeHmamu uau
Haobopom.

1l

AT

S

HazpesamesibHble 3/1eMEeHMbl

| MpumeyaHume: NaporeHepaTop yCcTaHOBIIEH HA NPaBOW GOKOBOW CTEHKE NeKapHoMn

PykoBoacTBO Mo akcniyaTaumm U TeEXHUYECKOMY 06CIyXMBaHNIO
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BPALLUEHUE CTENJAXA
Cocmas:

MoTop-penyKkTop Ang BpalleHust cTennaxa Hag BepxHemn 4acTblo NekapHON Kamepbl.
Perynupyembiii orpaHnymMTenb KPyTALLEro MOMeHTa.

Kynayok KOHLEeBOro BblKnoyaTensa octaHoBa B ¢hase.

Bpawatowmiica san.

YNOPHbIA NOALWNMHUK.

OcHoBaHue MoTOpa-peayKTopa cTennaxa.

NoosrwdbE

noaAKNOYEHNA MCTOYHUKOB SHEPITOCHABXEHUA
e CM. NnogknoyeHns K MCTOYHMKaM nuTaHusa. B cnyyae nogaym rasa pekomeHayeTcs, YTobbl
TpyObl nmogoxoaunu K neynm cBepxy. Ecnm nedb noctaBnseTca C rasoBblM Macrom,
npeanoYTUTENbHO, YToObl TPYObLI NOAXOANNM K NeYn ¢ nona
e VHdopmaumio o nogknioYeHUn K Boge CM. B COOTBETCTBYIOLLEN rnase.

AOPEHAXXHbIE COEANHEHUA

o Bbixnon naporeHepaTtopoB AOMKEH HAXOAUTBLCS Ha YPOBHE rnona, psagoM ¢
Tepmuyeckon rpynnon. OH COCTOUT 13 BO3AYX0BOAA, KOTOPbIN AOIMKEH ObITh
NOAKIIOYEH K CTOKY BOAbI
e [lbiM HanpaBnsAeTCs K COOTBETCTBYIOLLEN ObIMOXOAHOM TpyOe 13 TpyObl Yepes
Kamepy cropaHus (TonbKO B UCMOMHEHUW C TOMMMBOM).
¢ [lapbl HaNpaBNATCA N3 NEKAPHON KaMepbl Yepe3 BbITSXKHON BEHTUNATOP (3KCTpaKTop napa) B
COOTBETCTBYIOLLYIO ObIMOXOAHYIO TPYyOY.

NMPUHATLIE CTAHOAPTbI TEXHUYECKOIO NPON3BOACTBA

Bcsa npoBofka, NnponoxeHHas B neyn, cooTBeTcTByeT cTaHaapTam CEl EN 60204-1.
Bce getanu, KOHTaKTUpYyoLWMe C NULWEBbIMU NPOAYKTaMU, U3rOTOBMEHbI U3 MaTepuanoB, paspeLleHHbIX
npasunamMu, KacarLwuMncs NPoLayKToB NUTaHUs

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 06CyXUBAHMIO
cepum J; ctp 18 13 108
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TEXHUWYECKUE OAHHbIE
TEXHWYECKUE XAPAKTEPUCTUKM

YcraHoBneHHasi MOLWHOCTb Jlnctbl Ana BbINeYKN MoBepxHoCTb Ans
BbINEeYKu
Mopenb TennoBsas MOWHOCTL SnE;;p:::c- Cc15 c1s
A Kon-Bo MAX nuctamm nmctamm
arpesaTten
FNopenka MoTopbl b HBI mecT pasmepbl ansa ansa
SNeMeHT BbIMNe4YKun BbINe4kn
kBt | Kkan/u | B.T.E./v kBT kBT M2 M2
J68C 70 | 60.000 | 240.000 2,5 15-20 60x90 8,1 9,72
J68E 56,5 15-20 60x90 8,1 9,72
J106/108C | 93 | 80.000 | 320.000 3 15-20 80x100 12 14,4
J106/108E 73,2 15-20 80x100 12 14,4

* Bonee BbICOKast MOLLHOCTb 4151 UHTEHCUBHbIX LIUKIOB BbINEYKM
Bo Bcex nevax cepun J noctaBnsalTCa Unm pekomeHaytotcsa ropenku tuna RIELLO 40 F ¢ cooTBETCTBYHOLLMMU

npnHaanexHoCTAMn B 3aBMCMMOCTU OT TUMA.

Ecnun KnneHT Xo4eT ycTaHOBUTL APYryHo ropersiky, To ee Mapka U Mofernb A0MKHbl ObITb 0406peHbl cTaHaapTaMu
EC B cootBeTcTBUM C anpekTmBon 2016/426 o rase. (B cnydae razoBoii neun).
Kpome Toro, KnueHT gomkeH ybeautbca B TOM, YTO roperka npurogHa ans pabotbl ¢ napameTpamu, ykasaHHbIMM
B criegytowert Tabnuue:

Pabouee HaBneHue B Kamepe
MoTtpebneHue
Mopenb B M3y Twun Tonnuea AaBrneHue cropaHusi m 6ap
m 6ap
J68C 8 MeTaHoBbIN ra3 G20 20 0+4
J106/108C 8 MeTaHoBbIN ra3 G20 20 0+4
PA3MEPbLI
Mogent L P H Y Q L.M.P.*
MM MM MM MM MM MW
J68C 1900 1500 2350 250 400 800
J68E 1600 1500 2350 250 400 800
J106/108C 2150 1700 2350 250 400 900
J106/108E 1800 1700 2350 250 400 900

* L.M.P. = MMHMManbHas LWMpUHa ABEPHOro npoemMa

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 06CyXUBAHMIO
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LLENEBOE W HENPEOHAMEPEHHOE UCMNOJIb3OBAHUE

ycnosus UCNoJib30BAHUA MO HASHAYEHUIO
Meyb cepun J npeaHasHauYeHa ANs BbINeYKU XNe606ynoYHbIX U KOHAUTEPCKUX U3AENNIA, HE CoAepPXKaLUX
neTyu4MX UK NerkoBoCMnIaMeHsIIOLMUXCA BeLecTB.
3anpeLyaeTcst Ucnonb3oBaTh ee kakum-nmbo apyrum cnocobom 6e3 paspeLueHns NpousBoAnUTEnNs.
Mcnonb3yiiTe neyb B COOTBETCTBUN C TEXHUHECKUMU pernaMmeHTamMu.

A NEYb HE NPEAHA3HAYEHA A1 UCNONb30OBAHUA BO B3PbIBOOMNACHOM

ATMOC®EPE. OHA HE MOXET BblTb YCTAHOBJIEHA 1IN UCTMOJIb3OBAHA B
TAKOU CUTYALIMU

CUTYALUU, B KOTOPLIX MPON3BOOUTEJIb CHUTAETCA OCBOBOXAEHHbLIM OT
OTBETCTBEHHOCTHU
MpounsBoauTenb cunTaeT cebsi 0CBOGOXKAEHHBIM OT OTBETCTBEHHOCTU B CIlyYae, €Crn YCTAHOBIEHO, YTO
MPOU30LLNO crepytoLLee:

MCTOYHMK MUTaHMS C TONNIMBOM, HaMpPsKEHMEM N YACTOTON, OTIIMYHBLIMW OT YKa3aHHbIX Ha 3TUKETKE
YcTaHoBKa ropenok, He COOTBETCTBYOLLMX AENCTBYIOLLEMY 3aKOHOAATENLCTBY U HE MMEIOLLIMX
HeobXxoAUMOWN MOLLHOCTK

MopknoyeHne K 3NeKTPonNpoBOAKE UMM BOAOMPOBOAY, KOTOPbIE HE COOTBETCTBYHOT AENCTBYHOLLUM NpaBmnam
YcTaHoBKa B HEMOAXOAALLMX NOMELLEHUSAX, KOTOPbIE HE COOTBETCTBYIOT AENCTBYHOLLMM NpaBmniam
Vicnonb3oBaHne, NpoTMBOpeYaLlee KOHKPETHOMY HaLMOHANbHOMY MM MECTHOMY 3aKOHOAATENbCTBY
Vicnonb3oBaHue neyvn ans sanekaHusi NPoayKToB, OTAIMYHbLIX OT NPOAYKTOB MUTaHUS

HenpaBunbHoe Ucnonb3oBaHUe NeYn Unu ee Ncnonb3oBaHne Heoby4YeHHbIM NePCOHAaNoM
HecaHKUMOHNpOBaHHbIE MOOUMUKALMM UITN PEMOHT

HeBbINoNHeHMe TeXHUYECKOro 06CnyxmMBaHUsi B COOTBETCTBUUN C YKa3aHUSIMU

Vicnonb3oBaHme He OpUrMHarbHbIX 3anacHbIX YacTel Unn 3anacHbIX YacTen, He OTHOCALLNXCS K
JaHHOW moaenu.

HecobrnogeHve, gaxe 4acTUYHOE, UHCTPYKLWA.

WckntounTtenbHble cobbiTus

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 06CyXUBAHMIO
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NMPP N TPAHCINOPTUPOBKA

OBLUME NONOXEHUA

o [lpoBepbTe pasmepbl YNakoBKM U BEC SILLIMKOB/KApTOHa, AN NoAbeMa UCNOMb3yNTe BUNOYHbIN
MOrpy34MK UK KpaH NoaxoAsLero ToHHaxa. Vcnonb3oBaHne HeNoAXoAsLLero NogbeMHOo
o06opyaoBaHMs MOXKET NPUBECTM K TpaBMaM NOAEN U NOBPEXAEHMIO Neyn.

e [py3onogbemMHOCTb NogbEMHOro 060pyAoOBaHUs, a Takke ero NPoNoOpPLMOHANbHOCTL BECY NEYN U
BECy ee YacTell A0MKHbI BblTb BbiGpaHbl C y4ETOM MaKCMMarnbHO AOMYCTUMOro cBeca.

¢ lcnonb3yiTe NogbeMHble CTPOMbI TOMLKO B TOM CryYae, eCrii Ha HUX NpUKpenneHa
Tabnunyka ¢ gaHHbIMK NPOU3BOAMTENS M OTYETNNBO BMOHA rPY30MNOAbEMHOCTD.

e [lepen kaxablM MOOALEMOM MPOBEPANTE CTPOMbl: HE MCMOMNb3YWTEe WX, €CRN OHW MOBPEXAEHbI,
nopesaHbl UMM U3HOLLIEHbI, TaK Kak MoBpeXaeHWe CTPON MOXET MPUBECTM K MOBPEXOEHUIO Meyvn u
TPaBMUPOBAHMIO NIOAEN.

e He ckpyuuBaiite M He cCBsi3blBalTe CTPOMbI; creayiTe WHCTPYKUUSM MO 3KChnyaTauuu,
NpeAoCTaBMEHHbIM NOCTABLLMKOM.

o [pu ncnonb3oBaHWK Lienei OOMKHbI COO0aaThCS T e MHCTPYKLNM

MPP NEYY, YNTAKOBAHHON B ALLUUK
Heobxogumoe obopygosaHue:

e KpaH (MrHUManbHag rpysonogbemHocTb 2500 kr) Nel
e BunouHbIn norpysymk (MMHUManbHas rpy3onogbemHocTb 2500 kr) Ne1
e CTponbl C KOMbLAMW Ha KaxXa0n KOHEYHOCTH (MMHUManbHasg rpysonogbemMHocTb 2500 kr) Ne 2 gnvHa 12 m

3anpeu.|,aeTCH NoAHMMATbCS Ha SLUMKKU, BCTaBaTb U/unu npoxoanTtb Nnoa HUMU BO BpemMAa noabemMa.

KonunyectBo n KBaJ'IVIdWIKaLIVIiI onepaTtoposB:

\HI Ne 1 «0By4eHHbIN NogbeMHbIN PabOTHUK A4S MOABEMHOIO YyCTPOUCTBa»

Iml Ne 1 «HekBanndULMPOBaHHbLIN pabounii»

HHOdusudyasbHble cpedcmesa 3aujumbl:

UCMonb3yinTe 3alUTHY0 00YBb

NCMonb3ynTe 3alUMTHbIE NEpPYATKM

Ucnonb3ynTe 3aluTHbIN LWNem

Onsa pasrpysku n nepemMeLLeHmns npyv NoMoLLM KpaHa AEeNCcTBYNTE crieayowmm obpasom:

1) Tlponyctute cTponbl NOA ALMKOM UMK KOPOOKOW

2) HaecbTe CTPOMNOBOYHLIE KOMbLiA Ha rPY30MNOALEMHBIN KPIOK KpaHa

3) TlNogHMMKUTE KpIOK KpaHa [0 MOSTHOro 3aTArmBaHus CTpon.

4) MepneHHO NogHMManTe LMK CTONBKO, CKOJIbKO 3TO HE06X0AMMO Ansi NepeMeLLeHMs.
5) OnycTuTe WMWK Ha MeCTO, rAe OH JOJPKEH pacnonaraTbes.

Onsa pasrpysku u nepemMeLLeHmns ¢ NOMOLLIBK BUIOYHOIO NOrpy3yunka AEeNCTBYMNTE cneaywmnmM o6pasom:
1) TlomecTnTe BUNKM NOA SLUK NN KOPOBKY

2) MeaneHHO NOAHMMANTE LMK HACTONbKO, HACKOJSIbKO 3TO HEOOXOAMMO AN1A NepPeEMELLEHNS

3) OnyctuTe WMWK HA MECTO, rAe OH JOJPKEH pacnonaraTbes.

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 06CyXUBAHMIO
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NMPP HEYNAKOBAHHOW B ALLUK MEYMU

Heobxoaumoe obopyaoBaHue (ons cobpaHHon unu pasobpaHHoON neyn):

o KpaH (MMHMManbHas rpysonogbemHocTb 2500 kr) Net
o Llenu unu Tpochbl ¢ KprouKammn Ha Kaxxaom KOHEYHOCTU (MUHMManbHas rpysonogbemHocTb 2500 kr) Ne. 2 gnvHa 5m
e CTponbl C KOfbL @M1 Ha KaXKaon KOHEYHOCTHU (MuHMManbHas rpysonogbemHocTb 2500 kr) Ne 2 gnvHa 12m

3anpewaemcsi noOHUMambCsl Ha AWUKU, cmasams u/unu npoxodumb Mol HUMU 80 epeMsi nodLema.

Kosnuuecmeo u keanugukayus onepamopos:

Imw Ne 1 «0ByYeHHbIN NOABEMHbIN PAaBOTHUK ANst NOOABEMHOrO YCTPONCTBa»

! y y
m Ne 1 «HekBanUUUMPOBaHHbIA paboyniny

HHOusudyasbHble cpedcmaa 3aujumbil:

VICﬂOJ'Ib3yIZTe 3allUTHbIE Nep4YaTKku

NCNONb3yNTE 3aLUUTHBIN LUMEM

Ncnonb3ynTe 3awmTHyo 0byBb

[Ons TpaHCNOPTUPOBKM U MOrpy3KN-pasrpys3kn AeNCcTBynTe cneayoLlmm oopasom:

1) BcTaBbTe KpHOUYOK Ha OAHOM KOHLE Leny B COOTBETCTBYOLLMIA KPOHLUTENH

2) TllosTopuTE Onepaumio A BCEX KPOHLITENHOB.

3) HageHbTe Lenn Ha NOObEMHbIN KPHOK KpaHa.

4) T[MogHMUManTe KPOK KpaHa 40 MNOSHOMO HaTsKeHUs Lenemn

5) MeaneHHo NogHMMaNTe SALWMK HACTOSbKO, HACKOIbKO 3TO HEOOX0AMMO ANs NepeMeLleHnst
6) OnycTuTe AWKK HA MeCTO, rae OH JOSMKeH pacnonaratbes.

Ecnu neuyb nocrtaensietca ¢ geTtansMy 6e3 ynakoBKW, C HUMU MOXHO paGoTaTb C MOMOLLbIO CTPOM UIK
Bpyu4Hyto. MNepen nogbeMom NpoBepbTe Beca.

HeobGxoammo 3apaHee onpeaenvTb U OCMOTPETb BCIO TEPPUTOPUIO, CBSI3aHHYH C MepeMelleHnem neuu,
BKIoYasi 30Hy, B KOTOPOW J0JKeH ObITb NpunapkoBaH TPaHCMopT (FPY30BUK), U 30HY, B KOTOPOW AOIHKHA
OblTb YyCTAHOBIIEHA NEYb, C TEM, YTOObI OGHAPYXUTb HANMMUME «OMacCHbIX 30HY.

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 06CYyXUBAHMIO
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Touku KpenneHusa And nogbema ne4vu

TPAHCIOPTUPOBKA
Meyb MOXET TPaHCMOPTUPOBATLCS Kak B COOpaHHOM, Tak U B pa3obpaHHOM Buae. MoxHO Mcnonb3oBaTb
nobble TpaHCMOPTHbLIE CPEACTBA MPU YCITOBUM, YTO NX pa3Mepbl U HecyLLas CMoCOOHOCTb AOCTaTOYHBI.
B cny4yae, ecnu ynakoBka AOMKHbI ObITb 3aKpenneHbl Ha TPAHCMOPTHOM CPEACTBE, OHA A0MKHA ObITb
3aKpenneHa SKoOpeM, a He CoAEePXUMbIM.
[ns norpysku ne4v B TpaHCNOPTHOE CPeacTBO CneayeT AeNCTBOBaTb B COOTBETCTBUM C ONUCAHMEM,
npuBegeHHbIM B pa3gene “lNepemelyeHne 1 TpaHCnopTUpoBKa”.

XPAHEHUE

HesaBuncumo ot Toro, ynakoBaHa neyb Unn Het, p,eI7ICTByI-0T cneaywwme npasuna. UTto kacaeTtcs
ropersiku, cnep,yIZTe MHCTPYKUMUAM B COOTBETCTBYHLLUEM PYKOBOACTBE.

. XpaHVITe neyb B KPbITOM CyXOM MeCTe.

. Ecnu neyb He ynakoBaHa, 3aKp0171Te ClnnBHbIE OTBEPCTUA, 4YTOObI npenoTBpaTnuTb nonagaHne
BHYTPb HUX MOCTOPOHHUX NpeaMeTOB, a 3aTeM HaKpOﬁTe ee NNeHKoNn, YToObI npeaoTBpaTuUTb
HaKonneHune nbifin N rpAasn.

Ybeauntech, YTO MECTO XpaHeHnA He NoABepXeHO Ype3mMepHbIM nepenagam temnepaTtypbl.

. Monoxute KapTOHHbIE KOpO6KM C akceccyapamMmum Ha CKaMeIZKy n HaKpOﬁTe WX MIEHKON.

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 06CyXUBAHMIO
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NOoArOoTOBKA MiOLWwAOKA

MecTo ycTaHOBKM JOMKHO COOTBETCTBOBaThL 0bs3aTensHbiM npasunam UNI-CIG n obs3aTtenbHbIM
npasunamM npefoTBpaLLeHUs HeCHaCTHbIX CyYaeB, a Takke UMETb BXOAHYI0 ABEPb U MUHUMATbHYHO
BbICOTY, kak onncaHo B TEXHUYECKNX OAHHbIX.

BobixnonHas cuctema ans NnpoayKToB CropaHns AomkHa 6biTb BbINONHEHA B COOTBETCTBUM C
obszatensHbiMu npasunammn UNI-CIG 7129.

Mon gomkeH 6bITb HECYLLUM, HE OCeaaTb, BbIpaBHUBATLCA U U3rOTaBNMBaTbCS (Kak v CTEHbI) 13
ropro4ero marepuana, a Takke COOTBETCTBOBaTb TpeboBaHMAM 3akoHO4aTeNnbCcTBa, AENCTBYIOLWEro Ans
JaHHOro Buaa oeaTenbHOCTU.

MecTo ycTaHOBKM JOMKHO COOTBETCTBOBATb, B NEPBYI0 ovepeb, AN BEPCUIA C rOpernkon, 4eNCTBYIOLNM
3aKoHaM 1 NpeanmMcaHuaM CTpaHbl YCTaHOBKM.

MecTto npoBegeHus paboT He JOJMKHO NoABepraTbCa BO3AENCTBUIO TeMMNepaTyp, BaXXHOCTW UMK MbINw,
KOTOpble HexapakTepHbl AN nekapHW, 1 JOMKHO COOTBETCTBOBaTbL HOPMaM OXpaHbl OKpyKatoLwen cpeabl
W TUrMeHbl, AENCTBYIOWMM AN1S 9TON OeATENBHOCTMU.

YCTAHOBKA
OMPEAENEHUE MECTONMOMNOXEHMS

MuvHumManbHoOe NPOCTPaHCTBO BOKPYF MeYn AfS BEHTUNAUMM OOMKHO cocTasnAaTb okono 10 cm, 4Tobbl
nsbexaTtb obpasoBaHUs KoHAeHcaTa u obecneyntb ee Mcnonb3oBaHne n obcnyxmeaHne B 6e3onacHbIX
ycnoBusx (cormacHo UNI EN ISO 12100-2: 2005) Cwm. gencTByowme npaBunia OTHOCUTENbHO
MUHMManbHbIX TPeOyeMbIX pacCTOAHUN.

OcBelleHne Ha pabovyeM MecTe OOMMKHO COOTBETCTBOBaTb AEWCTBYHOLMM MpaBuriiam: MNonb30BaTenb
HeceT OTBETCTBEHHOCTb 3a COOMI0AEHNE ATUX NPaBur.

B 3aBucMMoOCTM OT Tuna neyu, Nonb3oBaTenb AOMKEH NOATOTOBUTL NoAady 3NIEKTPO3HEPTUU U CIIUBHbIE
OTBEPCTUS B YCTAHOBMEHHbLIX MeCTax, YTobbl obecneuntb nerkMm AoCTyn K NOAKMYEeHMAM (CM. Cxemy
coeguHeHun).

AOONYCTUMbIE 3KOJIOTMYECKUE 3HAYEHUA
HonycTumble 3Ha4YeHNss NnapaMeTpOB OKPY>KaloLLen cpedbl A58 NPaBUITbHON KCNyaTauMn MaluHbl (CornacHo
UNI EN 12100-2: 2005).

Temnepartypa: ot 5 0o 40 °C co cpegHen Temnepartypou He 6onee 35 °C B TeyeHne 24 4acos;

OTHocuTenbHas BnaxHocTb: 50% npu MakcumansHon Temnepatype +40°C; 6onee Bbicokune
3HaA4YeHMS OTHOCUTENBHON BNAXXHOCTWN JOMYCTUMbI Npy B6ornee HMU3Kom
TemnepaTtype.

BbicoTa Hag ypoBHeM Mopsi:  OT YpoBHSA Mopsa Ao 1000 m Hag ypoBHEM MOPS.

CBOPKA U PA3BOPKA

Ecnu nedb noctaBnseTcsa B pa3obpaHHOM Buae, oHa OyaeT cobpaHa TEXHUMKOM NPOW3BOAMTENS.

3akynka, MOHTax, perynmpoBka 1 UCMNblTaHUA cneayoLmnx YacTen 9BnsnTCa OTBETCTBEHHOCTLIO Nonb3oBaTens
N OMKHbI ObITb BbINOMHEHDI 3@ ero cyeT (B cooTBeTcTBUM ¢ EN ISO 12100-2:2005):

openka (perynupoBka 1 cbopka TONbKO NpW YCNoBMK NOCTaBKM KoMnaHunen Equip Group)

ObiMoBas Tpyba

Mapoas Tpy6a.

Mmppasnuyeckas cucrema.

CucTtema oTBOAA CTOYHbIX BOA,

Cucrtema cxuraHus.

BHeLwHAS anekTpynyeckasa cuctema.

NOAOroTOBKA K SKCIMIYATAUUA

NMPEOBAPUTEJIbHBIE COOBPAXEHUA
CHauana ybegutecb, 4To neyvb He Gbina noBpexaeHa Npu TPaHCMOPTUPOBKE U NepeMeLLEHNN; eCnin OHa Gbina
nospexgeHa, coobwmte o6 3TOM MpodaBuy WM MPOU3BOAUTENIO W NEPEBO3YNKY WAM  nvuy(am),
OTBETCTBEHHOMY(bIM) 32 OpraHn3aLno TPaHCMOPTUPOBKK, B TEYEHNE BOCBMU JHEN C MOMEHTA NOCTaBKMU.
YbeauTtecb, YTO AaHHble Ha 3aBOACKOM Tabnuuke neym COooTBETCTBYHOT TpebGoBaHusiM. OCTOPOXHO O4UCTUTE
neyb, y4anue Nbiflb U MOCTOPOHHUE BELLECTBA.

PyKOBO,ElCTBO no aKkcnnyataunn n TexHn4eckomy OGCJ'Iy)KI/IBaHVII-O
cepun J; ctp 25 13 108



NOAKITIOYEHUE K SJIEKTPOCHABXEHUIO, BbITAXKAM, APEHAXHbIM CUCTEMAM U

BCMOMOIATEJIbHbIM CUCTEMAM

BbicoTa oT nona mm

Ne MoakntoyeHus J68C J106/108C J68E | J106/108E

1 | Obimoxog (Tonbko ans ropenku); Quametp. 200mMm 2400 /

2 | MNMopknoyeHwne k Bogonposoay; % “ 2400 2400

3 MapoBon gpimoxog, ; AuameTtp 200mMm 2400 2400

4 | DnekTponpoBoaka 2400 2400

5 | MNoaknoyeHune k ropenke (TONbKO C roperikon) 1000 /

6 | Bbixog Bogbl (NaporeHepaTop) ; %" 200 200

DATA J68C J68E | J106/108C | J106/108E

MAKCUMANBHBLIE PABMEPbLI MPOTUBHEW (Mm) 60x90 80x100
TEMNNOBAA MOLWHOCTbL ANA BEPCUU «C» (kKan/v) 60.000 80.000
QJNIEKTPUYECKAA MOLWHOCTbL AJ1A4 BEPCUU «C» (kBT) 2,5 3
QJNIEKTPUYECKAA MOWHOCTb AJ1A BEPCUW «E» (kBT) 56,5 73,2

PykoBoAcTBO NO aKcnnyaTaumm n TEXHUYECKOMY 0BCITyXMBaHMIO
cepun J; cTp 26 13 108
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QNEKTPOMOLWLUHOCTDb
3J'IeKTpOCHa6)KeHVIe AOOJMKHO UMETb McnpaBHoe 3a3emMiieHne B CoOoTBeTCTBMU C AeVICTBy}OLLWIM 3aKOHOOAaTEeNbCTBOM
COOTBeTCTByIOIJJ,eVI CTpaHbI B OGJ‘IaCTl/I SJ'IeKTpOCHa6)KeHVIFIZ OTBETCTBEHHOCTb 3a 3TO HeceT I'IOKyI'IaTeJ'Ib.
PekomeHayeTcs yCTaHOBUTL BbIPpE3HYH KOPOOKY C KNEeMMHOWN KOPOOKOM Ha NCTOYHUKE NUTaHNS (Takke
NOCTaBNdeTCd C rNaBHbIM BblIKJTlO4YaTernem C npe,Cl,OXpaHVITeﬂﬂMVI nnn MaI'HVITOTepMVI‘-IeCKI/IM BbIKJ'IIO‘-IaTeJ'IeM), K
KOTOpOMy AO0JTKeH 6bITb NOoAKITHO4YeH SJ'IeKTpVI‘-IeCKMVI Ka6€ﬂb oT D,yXOBKI/I.
npl/l BbINOJTHEHUU paGOT no C-)J'IeKTpVI'-IeCKOMy NoAKIMK4YEeHUo H606XOD,VIMO COGﬂlO,EI,aTb Tpe6OBaHVIF| E,eVICTByPOIJJ,eI'O
3aKoHoaaTelnbCTBa. I'Iop,Kmoqume K SJ'IeKTpVIHeCKOMy LLI,l/ITy OOJTKeH BbINOJTHATb KBaJ‘IVId)VILI,VIDOBaHHbIVI SJ'IeKTpVIK.
[ns noaknoYeHns aneKTpuYeckom Kopobkn 1 6noka NUTaHUs UCNonb3ynTe cTaHAapTHLIN Kabenb IEC goctaTtouHom
TONWWMHbI ANA NOAKIMK4YEeHNA K CeETU n ,qpyrmx SﬂeKTpVI‘-IeCKVIX d)yHKLI,VIVI ,CI,yXOBKl/I (CM. cxemy NnoAKI4YeHn4a n
TEXHUYECKNE XapaKTEPUCTUKN).
OTBeTCTBeHHOCTb 3a SJ'IeKTpVI‘-IeCKoe nogkr4vyeHne 1 Heo6xop,V|M0e anga 3Toro oGopyp,osaHme HeceT I'IOKyFIaTerIbZ
paGOTbI AOJTKHbI BbINOJTHATLCA KBaJ‘IVICbVILI,VIPOBaHHbIM TeXHN4YeCKnmM cneumarimctom.

T'A30BOE MACJIO (045 eepculi ¢ du3eabHbIM MONAUSOM)
e [poBepbTe NonoxeHne NOAKIMOYEHNSI B COOTBETCTBUM C KapTOW NOAKIMIOYEHUS
e TouHOe paccTosiHMe MeXAy pe3epByapoM W FOPEerko, pasHuLa B BbLICOTE Y MOLLHOCTM FOPErKM, a Takke
cobnioeHve AeNCTBYIOWMX HOPM M NPaBui oNpeaenseTcs TOYHbIM CeveHnemM noasoasLmx TpybonpoBoaos.
e Bcerpga ycraHaBnuBaiiTe 6bICTpO3aKpbIBaOLLMIACS KianaH
o [MoaknioyeHne [OMKEH BbIMOMHATL KBANUMULMPOBAHHbIN TEXHUK

A3 (0415 eepcull ¢ 2a308bIM MONAUBOM)
e KanubpoBsky ropenku cMm. B MHCTPYKLMW MO 3KCNyaTaumm ropenku.
e [lpoBepbTe NOMNOXeHne NOAKIMI0YEHUS B COOTBETCTBMMN C KAPTOW MOAKIOYEHNS.
e OO6patutecsb K cneumanucTy, KOTOpbIN oNpeaenuT NOAXOAALMI AMameTp B 3aBUCMMOCTM OT MOLLHOCTH
ropernkv u AfiMHbl N0ACOeaAMHAEMOon TpyObl.
e Bcerga yctaHaBnmBanTe 6bICTPO3aKkpbIBAKOLMACS KrianaH
e [loaknoyeHne JOMmKeH BbINOMHATL KBAaNMMUUMPOBAHHbBIN TEXHWK

BO[OA (MpunoxeHue A)
e CoeguHeHVe OO0MKHO ObiTb Ha BbICOTE OT 3€MIN, KOTOPas MOXET ObiTb N3MEpPEHA C MOMOLLbIO KapTbl
COeNHEHNN.

e [nametp Tpyb 2 AauameTpa rasa Unm 3KBUBASEHTHbIM ANaMeTp BHYTPEHHErO CeYeHus;

e YcTaHOBUTE 3anOpHbIN KnanaH Ans ObICTPoro 3akpbIThs

e Ecnun Boga ocobeHHO xecTkas (BblCOKas KOHLUEHTPauMsa U3BECTHsKa), cnedyeT UCMonb3oBaTb CMArYUTENb
BOObl ANA MpedoTBpalleHns obpasoBaHWs Hakunu M MoBpeXAeHUs ucnaputenbHoro obopyaoBaHus, a
Takke ansa obecneveHus nyylero pesynbrtarta oT Npodykra.

e B cnyyae BHesanHbIX W3MeHEHWN [aBneHUss HeoBXOAMMO YCTaHOBWUTbL COOTBETCTBYIOLWMUA PErynsatop
AaBreHus.

e [laBneHune B 3aMKHYTOM KOHTYpe: 2-3 aTM.; CO CKOPOCTbIO NOTOoKa: 25-30 NUTPOB B MUHYTY

BbIXJ10M NMAPOrEHEPATOPA
e B nonoxeHuu, ykazaHHOM Ha KapTe coeVHEHUN.
e MuvHMManbHbLIN AnameTp TpyObl ¥4 rasa Unu sKB1BanNeHTHOEe BHyTPEHHee CeYeHue;

AbiMoXxo[

e [Ina otBOAa M3BLITOYHOrO Napa Npv NPUroToBIEHNM (TOMNbLKO AN MOAENEN C FOPErKomn)

¢ VHdopmaumio 06 ncnonb3yemMbix matepuanax n @ypHUTYpe CM. B AENCTBYOLLEM 3aKOHOAATENbCTBE CTPaHbI
YCTaHOBKM.

¢ MwvHumanbHas BbiCOTa BXOAa B CTEHY OT 3eMINu AnNs CYATLIBAHWUS Ha KapTe COeaNHEHNN.

o CoeguHuTenbHbIE KaHarbl, KOTOpble MOryT NnoTpeboBaTe repMeTu3aumm n N3onaunm Ans
npenoTBpaLLEHUs OXMaXAeHWs MO NyTU criefoBaHnst (0Opa3oBaHne KOHAeHcaTa)

o Kpyrnbii gbiMoxoa o6ragaet HauMeHbLLEN CTOMKOCTLIO K ABWXEHWUIO NApoB

e Tdra 3aBUCUT OT aTMOCEpPHLIX YCITOBUIA (BNaXXHOCTb M TeMnepaTtypa) 1 OT BbICOThI (aTMoccepHoe
OaBrieHve).

o Jluamemp dbimoxoda: 045 ecex modeaetl = 200 mm.

NAPOBOW BbITSXXHOW AbIMOXOA
e [lns omeoda usnuwkos napa rpu esinekaHuu. OH umeem me Xe xapakmepucmuKu, 4mo U ObIMOXOO.
o Jluamemp dbimoxoda: 0.5 ecex modeaell = 200 mm.

PykoBOACTBO MO 3KCnyaTaumMm U TEXHUYECKOMY OOCIY>KUBAHNIO
cepun J; cTp 27 13 108
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BBOA NEYM B SKCMNNYATALMUIO
e Ybeautecb, YTO BCE COEANHEHNS BbIMOSHEHbI Haanexalimm obpasom.
e Ybenutecb, YTO HaMnpsKEHUE NUTAHWS COOTBETCTBYET HaMPSXKEHMIO, yKasaHHOMY Ha 3aBOACKON Tabnunyke
neyu.
° I'Ipoaepre, COOTBETCTBYET 1 BUA TONNIMBA YKa3aHHOMY Ha 3TUKETKE ropesikm (,EI,J'IFl Bepcvn7|,
nocTtaBndemMbiX C TOI'IJ'II/IBOM).
e Ybegutecb, YTO 30HAbI TEPMOCTATOB NPABUIbHO YCTAHOBMEHbI HA CBOUX MECTaXx.
e [1ns aBTOMATMYECKOro (PYHKLUMOHUPOBAHUS NEPENYCKHOWM KranaH JormkeH BbiTb 3aKpbIT (B MOCTaBNSIEMbIX C
HUM MoAensx).
e HanpaBneHwue BpalleHns acnMpaTopa AOMKHO CoBNaaaTth CO CTPENKOW psiaoM ¢ npnbopom (no
4acoBOW CTperike).

3AMNYCK

a) 3akponTe rmaBHbIN BbIKIKOYATENb.

b) Haxmute kHonky nycka.

¢) lNonHocTblo 3aKkponTe ABepLY Neyun.

d) HaxmuTe KHOMKy uukna n NnpoBepbTe HanpaBreHue BpalleHns BEHTUNATOPA BbINEYKM NO YaCoBOM
CTpernke, a Takke HanpasneHne BpalLeHUs TENEXKN, eCrn CMOTPETb CBEPXY.

e) Otkanubpynte Tepmoperynatop npu 180+200°C. Nopenka unu anekTpuyeckne HarpeBaTternbHble
aneMeHTbl AOMMKHbI ObITh 3anyLeHbl HemeaneHHo. Koraa ayxoBka AOCTUrHET 3a4aHHOM
TemnepaTypbl, JaNTe en cTabunmanpoBaTbCs B TedeHne NpumMepHo 20 MUHYT.

f) MogHumuTe Temnepatypy oo 250°C n gante ayxoBke ctabunmampoBaTtbes elle Ha 20 MUHYT.

g) HaxmuTe kHOMKy 3anycka acnvpartopa n ybeamTtech, YTO HanpaBreHne BpalleHus acnupartopa Hag,
BbITSXKKOM MO YaCOBOW CTperike.

FEEPMETUYHOCTb FrA30BOI0 UJi AN3EJNIbHOIO TPAKTA
lepmeTYHOCTL AoMmKHA BbITh NPOBEPEHa CneLnanucTom, NOAKMIOYNBLLVM YCTaHOBKY.

AOABJIEHME B KAMEPE CrOPAHUA

OnuHa nnameHyn JorkHa OblTb MpoBepeHa ChneunanucToM Mo MOHTaXy W PeryrivpoBKe ropernkm (CMm.
CNpaBOYHble TEXHUYECKNE AaHHbIE).

AONVUHA ®AKENA NMNIAMEHU

[nuHa nnameHun JosmkHa OblTb NPOBEpPEHa CheLmannucToMm No MOHTaXy U perynnpoBke ropenku. B nobom
cry4yae nnamsi H4 B KOEM CIlydae He JOKHO nonagaTth Ha 3afHIO CTOPOHY KaMepbl CropaHusi..

TArA ObIMOBOW TPYEbI
Tara gomkHa BbITb NpoBEpPEeHa CneLnannucTom No MOHTaxy AbIMoxoaa.

3®PEKTUBHOCTb NPEAOXPAHUTENbHbIX YCTPOUCTB
lMpoBepka fomkHa BbINOMHATLCA TEXHUKOM NPON3BOANTENS.

NOJIOXKEHUE OPIrAHOB YNPABJNEHUA U NPEOOXPAHUTEJIbHbIX JIEMEHTOB

3HaHMe nonoxeHus geTtanewn, KOHTponupylwmx paboTy neun, HeobxoaMMo AnNs Bcex onepauuin no
TEXHUYECKOMY OBCNY>XUBaHUIO U PEMOHTY (CM. PUCYHOK B KOHLIE PyKOBOACTBA)

OBYYEHME 3KCIMNNYATALUMOHHOI'O MEPCOHAIA
Meub npepHasHavyeHa Ans  NpodeccUoHanbHOro  UCMONb30BaHUS, OMnepaTtop [OOMMKEeH WMETb
NMOATBEPKAEHHLIN OMbIT 3KChnyaTauuu obopyAoBaHWsi cpedHel CROXHOCTW, a Takke OOSKEH yMeTb
YnuTaTb U NOHMMATb UHCTPYKLUUU NO 3KCNNyaTaunn.
TexHUYecKMin cneunanncT M3roToBuTens (Mnu Opyroe nuuo, OTBETCTBEHHOE 3a 3Ty 3ajady) npoeenet
oby4yeHune nepcoHana akcnayatauum neyu.
TexHnYecknn cneunanucT nNpocneauTt 3a Tem, YTobbl YCTHbIE MHCTPYKLMKU U MHCTPYKLUMK, codepXalumnecs
B [AaHHOM pyKoOBOACTBE, Obinu nNoHATHBLI. [locne aToro Yy Hero 6yneT nognnucaH AOOKYMEHT,
noATBEPXAAKLWMNNA, YTO OOYYEHME MPOLUSIO U TO, YEMY €ro y4nnu, 6bino NOMHOCTLIO MOHATHO.

PyKOBO,ElCTBO no aKkcnnyataunn n TexHn4eckomy OGCJ'Iy)KI/IBaHVII-O
cepun J; cTp 28 13 108
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SKCIMNYATAUUA

OBLUUE TOJTIOXXEHUA

BHumaTenbHo crnieanTe 3a cofiepXaHneM HacTosLLero 4oKkyMeHTa 1 cobniogaiite o6lume ctaHgaptsl EQC no
npefoTBpaLLeHMo HeCYaCTHBIX CNyYyaeB U HalMoHamnbHOe 3aKoHoAaTeNbLCTBO.

He 3anyckanTe neyb Nocne CHATMA 3alUMTHBIX NPUCNOCOBNEHNIA.
He cHMmawTe yCcTaHOBMNEHHbIE Ha NeYvn 3aluTHbIE UMK NpeaoXpaHMTEeNbHbIE YCTPOMCTBA.

MepcoHan gomkeH cobnoaaTth BCe MHCTPYKLMM MO TeXHMKe 6€30MacHOCTM 1 MPEAOCTOPOXKHOCTH,
npuMeHsieMble Kk NpuGopy.

Bcerga ncnonbayiiTe cpeacTea MHAMBUAYabHOW 3aLLMThl, YKa3aHHble B 06LLIMX NpeanucaHusix no
npenoTBpaLLEHNIO HECHACTHbIX CIyYaeB 1 roCyAapCTBEHHbIX ANPEKTMBAX, U CNeayATe NHCTPYKUUSIM,
NnpvBEAEHHbIM B JAHHOM PYKOBOACTBE.

3KcnnyaTV|py+ou.|,a;| opraHunsauma He OOoJKHa OCYyLeCTBNATb Kakne-nnbo onepauun nnn emellaTenbCcTBa no
COOCTBEHHOW MHMUMATMBE, HE BXOASILINE B ccpepy €€ KoMneTeHuunn.

OnepaTopbl AOOJTXHbI VIHCbOpMVIpOBaTb BblLLUECTOALLEE PYKOBOACTBO O nobbIX npo6nemax NN onacHbIX
cuTyauunax, Kotopble Moryt BO3SHUKHYTb.

Mon BOKPYT ne4vn OOoJnKeH ObITb BCeraa YMCcTbiM, CBOOOAHBIM M YACTLIM.

Kaxgbin geHb, nepeq 3anyckom neyu, nposepsnTe, paboTaloT Nu BCe BbIKMoYaTeny, 3almTHbIe YCTPOUCTBA
N Apyrve aneMeHTbl ynpaBrneHus.

BkntoyaTb neyb TOMbKO MOCIe NPOBEPKM OTCYTCTBUSA NOCTOPOHHUX NPEAMETOB WK MOAEN B HEN.
Mo okoHYaHUW kaxgow paboyen CMeHbI OTKNIOYaTb ANEKTPUYECTBO, BOAY U TOMMMBO.

NMAHENDb YMNPABJIEHUA
Cwm. cneunanbHble MHCTPYKLUUM B COOTBETCTBUM C MOAENbIO NaHenm (CM. B KOHLIe JaHHOTO PyKOBOACTBA).

SKCIMNYATALUUA
OIMMCAHUE PABOTbI MALLINHbI

Meyb Mcnonb3yeTca Ans NpomM3BOACTBa TENna A BbiNevkn xneba u KOHOUTEPCKNX U3LENUN Unu, B LESOM,
NPOAYKTOB NUTaHUS.

Tenno npon3BoANTCS C NOMOLLIbIO AM3ENbHOMO TONMMBA, CXKUraHUS rasa Unu aNeKkTpuYecKnx
HarpeBaTerlbHbIX 3NIEMEHTOB.

Ecnu neyb sBNsieTCs Neyvbto cropanus: nnamsi 06pasyeTcsi B kKaMepe CropaHusi, rae OHO 3aHUmMaeT
LeHTparnbHy 4acTb.

[biMOBbIe rasbl, B CBA3W C UX TEMNOBLIM rPagveHTOM, UMEIT TeHOEHUMI0 NOgHUMATBLCA N yAanATbCA No
ObIMOBbLIM KaHanam B CTOPOHY AbIMOX0Aa.

MpoayKT BbiNekaeTcsa NyTeM nepefayn HarpeToro Npu KOHTaKTe ¢ HapyXHbIMU CTEHKAMWU KaMepbl CropaHus
BO34yXa UMK HarpeBaTerbHbIX 3NIEMEHTOB B MEYHYH KaMepy C MOMOLLbIO LIEHTPOOEXHOro acnupaTtopa,
pPacnonoXXeHHOro Hag Ten006MEHHUKOM.

B nekapHow kamepe nmeeTcs py4yHon cbpoc gaTumka NpeaoxpaHUTENbHOro TepMocTaTta At ynpaBrneHus
MakcuMarnbHOW TEMNEepPaTypor, a TakKe AaTynK TEPMOPErynaTopa, KOTOpbIi ynpasnsieT BpeMeHeM paboThl
HarpeBaTesibHbIX 3N1IeMEHTOB UMW roperikv U NpaBurbHbLIM BblAeNeHneM Tenna a4ns nogaepxaHus 3agaHHom
TemnepaTypbl BbINeYKu.

BHYTpW KOHCTPYKLMM MeYun 1 B cMCTeMe Nogorpesa BO3ayxa HaxXoauUTCAa naporeHepaTop, Ha KOTOpPbIN
nogaeTcs NUTbeBas BOA4A C COOTBETCTBYHLLMM KOHTPOSIEM 4118 MPOU3BOACTBA Napa, Heobxogmmoro Ans
Bbineyku xneba.

M30bITOYHBIN Nap AOMKEH BbIXOAMTb U3 Neyn, 4Tobbl obecneunTb Hagnexatlee BbinekaHue. Nosatomy neyb
OCHaLLeHa nNpmucnocobneHnem s NoaknioYeHUs K BbITSDKHOMY BO34yXOBOAY AN napa.

[MpoayKT BbINEKaeTCa Ha NPOTUBHAX, KOTOPbIE NMOMELLATCA Ha COOTBETCTBYIOLLNE HanpasnsawLwmue
cTennaxa.

CTtennax ocHalleH korecamu, No3BONALLMMN NEPEMELLATb €ro U BBOAUTL B NekapHyto kamepy. Ctennax
OOIMKeH ObITb COEAMHEH C NOABEMHbBIM KPHOKOM W TOMKaTLCA A0 ynopa.

Korga ctennax 3arpyeH, 3akponte ABepb, MOBOpayMBas pyyky 4o ynopa, U 3anyctuTe nedb, Haxas KHOMKKU
ynpaBneHusa Ha nepegHen naHenu.

[Neyb OCHalLeHa cucTemMoun, KOTopas KOHTPONMpYyeT BpeMs Bbineyku. [locne ycTtaHOBKM 3TOro Tanmepa
BKIMIOYNTCS 3BYKOBOW CUrHan.

Mpn HaXxaTUM KHOMKM OCTAHOBKM LIMKIa Ternexka aBToMaTuyecky nepexoauT B NOMoXeHWe, B KOTOPOM OHa
OXuaaeT BbIFPY3KM roTOBOro NpoaykKra.

PyKOBO,ElCTBO no aKkcnnyataunn n TexHn4eckomy OGCJ'Iy)KI/IBaHVII-O
cepun J; cTp 29 13 108
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BKNKOYEHUE, BbIKIMIOYEHUE, PENYIIMPOBKA MALLUUHbI
BKITOYEHUWE U 3ATTYCK INTPOLIECCA BbITIEYKN
a) HaxmuTe KHOMKy nycka/ocTaHOBKM
b) [na nepson Bbineykn B Te4eHUe paboyeroHa yCTaHOBUTE Xenaemyto TemnepaTypy Ha Tepmoperynatope
¢) Onsa perynupoBKkn perynstopoB CM. MHCTPYKLMM B COOTBETCTBUM C TUMOM NMaHenu yrnpasreHuns.
d) 3akponTe ABepb, CUNBHO HaXaB Ha PYy4Ky.
e) HaxmuTe KHOMKy 3anycka uukna
f) Korpa meyb OOCTUrHET xenaemoun TemnepaTypbl, NOA0XKAUTE OKOMO AECATM MUHYT, YTOObl Macca
ctabunusmpoBanacs.
g) YcraHoBuMTe Xenaemoe BpeMs BbiNeykun Ha TarmMepe
h) YctaHoBuTe xenaemoe Bpemsi NPUroTOBIEHNSI Napa Ha Tanmepe
i) Mocne NpoBepku TEPMOPETryNATOPa Ha HYXXHYIO TemnepaTypy, OTKPbITb ABEPb MNEKapHOW Kamepbl 1
BCTaBUTb TENEXKY C MPOAYKTOM, 3auUenuTb TEMEXKY 3a NOBOPOTHbIA KPKOYOK, yOeauTbes, Y4To OHa
NMAOTHO 3aKpensieHa, CUIbHO HagaBUTb Ha PYYKY.
i) Ecnm ucnonbsyetcs nap, nepef 3anyckoM LKA HaKMUTE COOTBETCTBYHOLLYIO KHOMKY, MOAOXAUTE
HECKONbKO CeKyHA, 4ToDObl nmap pacnpoCTpaHWrICs MO MNPOAYKTY, 3aTeM HaXmute KHOMKy [lyck,
YTOObI 3aNyCTUTb LUK BbiNeYkn. 3anycTute Tanmep BPEMEHUN BbIMEYKN.

HauuHnaemcsi 38yk080li cueHa, yKasvlearwull Ha 3agepuleHue Yukaa (OKOH4aHuUe 8bIneyKu).

OKOHYAHUE BbITIEYKU

a) HaxmuTe COOTBETCTBYHIOLLYIO KHOMKY, YTOObI BbIKMIOYMTL 3BYKOBOW CUrHar.

b) OtkpowiTe knanaH Bbinycka napa UM 03HakOMbTECh C MHCTPYKLMSAMW MO aBTOMaTUYECKOMY KranaHy.

€) HaxmuTe KHOMKy nycka BEHTUNATOPA, YTOObI 3anyCTUTb BbITSXKHON BEHTUNSTOP

d) HaxxmuTe KHOMKy 3aBepLUeHWs UMKa U NoOAoXKAUTE, NOKa CTennax 0CTaHOBUTCHA B NPaBUibHOM
NONOXEHUN.

e) HageHbTe TennosawutHble nepyaTkM M MNOAHMMMUTE pyyKky, 4TODObl crnerka OTKpbITb [ABEpb.
MopoxauTe HECKOMNBKO CeKyHA, YTOObI Napbl, OCTaBLUMECS B NEKapHOW Kamepe, BbIXOAMIN HapPYXY,

He NPUYKUHAA Bpeaa fnoasm.

f) TMonHocTblo OTKPONTE ABEPb U U3BIIEKUTE CTENMAX.

g) BcTaBbTe HOBYIO CTONKY M CHOBa 3anyCTUTe LMK, 3aKpoWTe knanaH cbpoca napa n 0CTaHOBUTE BbITSAXHON
BEHTUNATOP.

¢ B nobom cnyyae, BbITAXHOW BEHTUNATOP 3anyCckaeTcsi aBTOMATUYECKM NPY OTKPbITUM OBEPLbI.

e Ecnu tpebyeTcs Heckonbko nocrnefoBaTerbHbIX LUKIOB BbINEYKW, MaKCMManbHO 3akpbiBawTe ABepLbl,
coKpallasi BpeMsi 3arpy3ku 1 BbIrpy3ku Neyn 4o MUHUMyMa.

o Mexay umMknamm BbiNeykun BCEraa 3akpbianTe knanaH cbpoca napa.

e [lo okoH4yaHun paboTbl, YTOOLI OCTAHOBUTbL MEYb, YCTAHOBWUTE TemnepaTypy Ha TepmoperynsTope Ha
HOJlb, oTkpowTe knanaH cbpoca napa, HaXMUTE KHOMKY 3anycka BbITSDKHOTO BEHTUNATOpa WM cnerka
OTKponTe [nBepb. Yepe3 HECKONbKO MWHYT HaXMWUTE KHOMKY MYyCKa/OCTaHOBKW, 4YTOObI MOJTHOCTbLIO

®  BbIKMOYNUTb MNEeYb.

[Ipexcde yem nNONHOCMbIO 8bIKANYUMbL Neub, Nodoxcdume He MeHee 20 MUHYM C BKAHYEHHHIM
8EHMUISIMOPOM U 8bIKAIOYEHHOU 20pe/Koll, Umobbl obecnevums oxAaxcdeHue Kamepbl c2OpaHusl.
Taxum o6paszom, neub 6ydem 20moea K 3anycKy Ha caedyouuli deHb.
o Jliobas perynvpoBka BbINEYKN JOIMKHA BbINOMHATHCA YNONMHOMOYEHHBIM TEXHUYECKUM CMEeLManucTom
o baszoBas perynvpoBka OTBEPCTMI AN BbiMyCka BO34yXa nokasaHa B crieayoLwem pykoBoacTBe |

3ANYCK U OBKATKA LMKNOB MNE4YA

Bo Bpems Luukna o6kaTku ocobble Mepbl NPeaoCTOPOXHOCTM Npu paboTe ¢ neybto He TpebyroTcs.
[llocTaToyHo NpoBepuTb, YTO TeMrnepaTypa B NekapHoi kamepe 1 Bce paboumne UMKNbl paGoTaloT Tak, kak
yKa3zaHo.

PyKOBOﬂCTBO no aKkcnnyataunn n TexHn4eckomy OGCJ'Iy)KI/IBaHVIPO
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| RU
3ALUEMINEHUE U OTUENJNEHUE CTENNAXA
KaK BCTaBUTb CTenax B Neyb.

1) Crennax JormkeH ObITb YCTAHOBIEH B MeYb C KPHOYKaMU B HaNpaBreHUn LeHTpa neyu.

2) KaK TOJIbKO BerHVIl7I KprO\-IOK Tenexku BCTpeTVITCFl C BerHVIM KpPO‘-IKOM neyy, HAKMUTe Ha Tene>|<|<y, l--ITO6bI
npeo,qoneTb HaK.l'IOHHyFO 4yacCTb Kp}O‘-IKa, NMOoKa KpIOl-IOK He HaI7ILI,eT COOTBeTCTByIOUJ,I/IVI paS'beM, rae oH 6y/:|,eT
HaxXoaAuUTbCA.

3) Tenepb HWXHWIA KPHOYOK KPEMUTCS Ha HAMoMbHOM LWTUdTE.
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KOHTPOIJ1b FOPEHUA

KoHTponb ropeHus AomKeH OCyLLECTBMATLCSA CNELMannCcTOM, KOTOPbIA BbINOMHSAN MOHTaX, PeryriMpoBky
N TECTUPOBAHMWE FOPESIKN.

YCTPOUCTBA 3ALLUTbI

Mpu OTKpbIBAHWMM OBEPU aBTOMATUYECKM NPUOCTaAHABMMBAOTCSA creaylrolime onepauun: Npou3BOACTBO
Tenna (ropernka Mnu HarpeBaTefbHble 371EMEHTbI), BEHTUNSUMS, BpalleHne cTennaxa, nogaya BoAbl B
naporeHepaTop WU BbITSXKHOW BEHTUNSATOP.

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 0BCYyXUBAHMIO
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| RU
UNCTKA

YncTKy HeobX0AMMO NPOM3BOANTL MOCHE BbIKIMHOYEHUS MaBHOrO BbIKNOYaTenNs 1 roOperky, a Takke nocre
3aKpbITMA BOASHOMO KnanaHa; AyxOBKa Takke [OofmkHa ObiTb BbIKMKYEHA Ha HeECKOoNbko 4acos, 6e3
OCTaTOYHOM BbICOKOW TeMnepaTypbl BHYTPU.

HecobniogeHne 3TMx npaBui MOXET MPMBECTU K Cepbe3HbIM TpaBmam niogen vunuv maTtepuansHoMy
ywepby, 1 B 3TOM cnyvae npon3BoauTernb 0CBOBOXAAETCS OT OTBETCTBEHHOCTW.

OBCITYXUBAHUE: NCNOJIb3YEMbIE MATEPUAITbI U UHCTPYMEHTbI

OKPALLEHHbIA METANN Vcnonb3ynte Bogy, AeHATypPUPOBaHHbIN CIMPT UM aHanornyHble
cpencTea U NpoTUpanTe YMCTON TKaHbHO.

CTEKNA OBEPEW: Ounwarite TONbKO B XONOAHOM COCTOSIHUM BOOOW UMW CNIUPTOM.

YNNOTHEHWUA OBEPEMN: Ounwarite ynnoTHeHUs!, 0COBEHHO HMDKHIOK YacTb, YTOObI
npenoTBpaTUTb KOPPO3nt0, KOTopas MOXET UX MOBPeaUTb.

OBUTATENMN U Mepuoanyeckn oumwiante nbiiecocom (He ucnonb3ynte cxatbiv

BEHTUNATOPLI: BO3/1yX)

NAHEIb YNPABJIEHUA: OuuLanTe MArkom Cyxom TKaHblO.

ONEKTPUYECKAA YACTb: OuuwanTte NbINIECOCOM.

CTENNAX: Ounwante cnMPTOM N YNCTOWN TKaHbIO.

YACTOTA OBCITY)KUBAHUA

KAXObIW OEHb: NekapHas kamepa, cTennax v NPOTUBHM.

KAXOYIO HEQENIO: [Bepn n ctekna gsepen, ynnoTHEHNS N NAHENb yNpaBreHus.

KAXObIU MECALU: [Buratenu n BEHTUNATOPbI, ANEKTPUYECKME YACTU, BHELLHME YaCcTUu Neyun.

MATEPWAIDbI U CPEACTBA, KOTOPbIE HE [JOJTXXHbI UCMOJIb3OBATbCH

He wucnonb3syiTe arpeccuMBHble XWUMUKaTbl, pPacTBOPUTENW, TOKCUMYHbIE WM He noajatolmecs
BMONOrMYeckoMy pasrnoXeHUo NPoayKThl, B COOTBETCTBUN C AENCTBYIOLIMM 3aKOHOAATENbCTBOM.

KAK OYULWLATDb NMEKAPHYIO KAMEPY
Mcnonb3yiTe nbinecoc (415 O4UCTKM CTEHOK NeYn MCNOoNb3ynTe NPOnMTaHHY BOAOW TKaHb)

TEXHUWYECKOE OBCITYXUBAHUE U PEMOHT

OBLUNE TOJTIOXXEHUA

CHsimue uau modudukayusi npedoxpaHumeabHbsIx ycmpolicme oceobosxcdaem Equip Group om 0601
omeemcmeeHHOCMU 8 c/y4Yde asapuul, N08pedcoeHUs: UauU HeUCnpagHoCMU MAWUHbL

e Bce paboTbl N0 TEXOOCNYXNBAHUIO U PEMOHTY OOJDKHbI BbIMOMHATLCA NPU BbIKMIOYEHHOW MallUHE U
rnaBHOM BbIKNo4aTene B nonoxeHum "0".

¢ Jlio6Gas onepauus, BbiNosHAEMas noj HanpsiXxeHneM 3NeKTPoobopyaoBaHUA, MOXeT NPUBECTHU K
TAXeNnbIM TPaBMaM UM cMepTeribHOMY ucxoay. HeobxoamMmMo Takke npekpaTtuTb nNofady BOAbl U
Tonnmea. leyb OomkHa 3apaHee ObiTb BbIKIOYEHA HA HECKOSIbKO 4acoB, YTOObI He JOnycTuTb
COXpaHEeHUs BbICOKMX TeMNepaTyp BHYTPMU.

e OCTOPOXHO HaXMUTE KHOMKM Mycka U ybeanTechb, YTO OHU He NPEACTaBNAT ONACHOCTM ANSA Nogen u
npeamMeToB.

e YBeguTtecb, YTO CHsSITble 3aLUUTHbIE MPUCMOCOONEHNsT YCTaHOBMNEHbI HA MECTO, Mpexne 4YemM CHoBa
MCMNOJSIb30BaTh MaLUVHY.

e Bce paboTbl N0 TEXHUYECKOMY OBCINY>KMBAHUIO M PEMOHTY AOIMKHbI BbINOJHATHCS
KBannMduLMpoBaHHbLIM NEPCOHANOM.

e BoBpemsi paboT MO TEeXHUYECKOMY OOCMYyXMBaHWO W PEMOHTY BCE fvUa, HE UMelLme
COOTBETCTBYIOLLErO AOMNycKa, AOMMKHbI HAX0AUTLCA Ha 6e30MacHOM pacCTOSHUM OT MalUWHBbI.

¢ T[locne 3aBepLUeHNsi Bcex paboT N0 PEMOHTY M TEXHUYECKOMY 0OCNYXMBaHMIO Nepes NOBTOPHbLIM BBOOOM

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 06CIyXUBAHMIO
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MallUMHbl B 3KCMyaTauuio TEeXHUK, OTBevalolmin 3a 3TU paboTbl, AOSIKeH ybGeauTbCsl, YTO BCe
paboThbl 3aBepLUeHbl, NpeAoXpaHNTeNbHbIE YCTPOWCTBA NpuBEAeHbl B AEWCTBUE, U BCE OnepaTtopsbl
HaxoZaTcs Ha 6e30MacHOM PACCTOSHUM OT MaLUWHbI UK B NIOGOM Cryvae MOKMHYIM OMacHyo 30Hy.

NMPOrPAMMA TEXHUYECKOIO OBCITYXXUBAHUA

Onepamopul:

o)
w TexHuK no ropenkam

6%1 KBanudpumumpoBaHHbI TEXHUK

CobniogeHne aToM MUHMMAarnbHON nporpamMmmbl TeXOGCJ'Iy)KVIBaHVIFI, KOTOpasa nomMmoraeTt nogaepxuBsaTtb
TEXHN4YeCKne, npomn3sBoACTBEHHbIE U Oe3onacHble ycnoBua B TeYeHue ONMUTENIbHOIo BpEeMeHU, Kak
3aniaHMpoBaHO npoun3soauTesieM, MNO3BOJIAET NeYyn paGOTaTb 0e3 kakmx-nmbo npo6neM B Te4YeHue
AONNTENTbHOIo BpeMeEHMN.

KAXKObIA MECSAU;: Cnegoute 3a TeM, 4YTOObl BCe aBapuiHble 3MEKTpUYeckne aetanu Oblv B Xopollem
paboyemM COCTOSAHUN.
KAXObIE NONIOQA: YuncTka u perynupoBKka ropersku, BbiNnofHsaemMas KBanM@uumpoBaHHbIM crieymanmcToMm.

YCTPAHEHUE HEUCIMPABHOCTEN: TEXOBCINY>XUBAHUE U CNELIMANTUSUPOBAHHbLIA PEMOHT

Mpn BO3HWKHOBEHWWM HEWUCNPaABHOCTWM MpoBepbTe, TpebyeT N noBpexaeHue crneunanns3mpoBaHHOro
PEMOHTA MK JOCTATOYHO HEGOMBbLLOrO MOHNMAaHWA N 3HAaHWUSI CoAepPXKaHUS JaHHOTO PyKOBOACTBA.

NMPOrPAMMA CMA3KHU
KAXObIW MECSIL: ons cmasbiBaHMs pacnbinuTe Macio Ha AeTanu pyykv U ABEPHbIe NeTnu.

KAK 3AKA3ATb 3AMNACHbIE HACTH

[nsa 3akasa 3anacHbIX YacTeln 03HaKOMbTECh CO criefytoLen nHpopmaumen:
Mopenb neyn

Twn neun

CepuiiHbIn HomMep

"oa Bbinycka

Bwug noctaBku

PyKOBO,ElCTBO no aKkcnnyataunn n TexHn4eckomy OGCJ'Iy)KI/IBaHVII-O
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YCTPAHEHUE HEMNOJIAAOK
MPOBJIEMbI, KOTOPbBIE MOIr'YT BO3HUKHYTb

NMPOBJIEMA

BO3MOXHbIE NMPUYUHbI

CMnocobbl YCTPAHEHUA

Ha nanenu ynpaeneHus
HWYero He roput (2)

AKTMBMPOBAHO YCTPOMCTBO
MarHUTOTEPMMUYECKOWN 3aLLnThl

C6pocbTe MarHUTOTEPMUYECKOTO
BbIKMoYaTens

[Buratenu He 3anyckalTcs

AKTUBMPOBAHO
COOTBETCTBYyIOLLEE
MarHuToTepMUYeCcKoe
YCTPONCTBO 3aluThl

C6pocbTe MarHUTOTEPMUYECKOTO
BbIKIOYaTens

BeHTungartopel n ctennax
He 3anyckatoTtca (2)

KoHueBoW BhIkntoyaTens ABepu
3abnoknpoBaH 1M HEUCNpaBeH,
Apyrue nNpuymnHbI.

OTKkntounTE NN 3aMeHnTe
KOHLIEBOW BbIKMoYaTEeNb asepu

Crennax He
oCcTaHaBnuBaeTcs B
NpaBuUbHOM MOJIOXEHWU

2

CwmelleHne KyJna4ykoBoOro sana
UM KOHLUEBOro BblKIto4aTena
cTennaxa

YcTaHoBUTE UX B npasusibHoE
MeCTO U 3aTAHUTE BUHTDI
KOHLIEBOI'O BblKno4yaTtena

HenpepbiBHas yTeyka
BOAbI 13 Bbixnona
naporeHeparopa.

3ﬂeKTp0MaFHVITHbII7I KnanaH
3arpsAa3HeH nnun HemcrnpaBeH.

OyucTute Unm samMeHuTe ero;

C6own B paboTe ropernku

HepocTaTok razoBoro macna
DOTOINEKTPUHECKNI ANEMEHT
3arpsi3HeH

Conno v kaHarnbl ropenku

MpoBepbTe kaHarnbl 1 pe3epeyapbl
OuncTrTe POTOINEMEHTSI,

conna v Bo3ayxoBobl
CBsaxuTECH CO CNEeunanmcTom no

BpeMs-AaBneHme)
CnuLLIKOM MHOrO
nocnenoBaTernbHbIX
BMPbLICKOB Nnapa

O6pasoBaHne Hakunm Ha
anemMeHTax N KaHanax

3arpsA3HeHbI ropesikam
lopenka unu e  AKTMBMPOBaH 3aLUMTHbIV CbpocbTe 3almMTHOro TepmocTaTa
HarpeBaTernbHble TepmocTat 3ameHunTe noBpexaeHHble AeTanm
3MeMeHTbl He ¢ HeucnpaBHocTu B Lenm
3anyckaroTcs. yrnpaBneHus.
HepoctaTtoyHas BolpaboTtka [¢  Hu3kasa Temnepatypa neyu YBenuubTe Temneparypy
napa e HepocrtaTto4Hoe KOnM4ecTBO BOAbI YBenuybTe gasnexHve u

BpeMs nogayuv napa.
YMEHbLIMTE KONUYECTBO
nogay napa

OuncTUTe KaHanbl 1 ynanure
HaKWMb

YCTPOWCTBO 3aLuThl
Jlamno4ka neperopena
HewucnpagHble
KOMMOHEHTBI UIn
coeguHeHus

pacnbineHusl.

OcBelleHue kamepbl He e AKTvBMpOBaHO C6pocbTe MarHUTOTEPMUYECKOTO

BKItovaeTcs (2). COOTBEeTCTBYlOLLEE BbIKIIOYaTens
MarHUToTepMUYECKOoe 3ameHuTe ero (Mx) Ha

aHanorn4yHbIn

[MpoBepbTE KOMMOHEHTHLI
npv HeOBX0ANMOCTM
3amMeHuTe Ux

HekoTopble 13
CUTHarnbHbIX OTHEW He
3aropaTcs

Namnoyka neperopena
HeucnpasHble KOMMNOHEHTbI

3amMeHuTe KOMNMAEKTYoLWen
AeTanbito C TeMU xe
XapakTepucTMkamm

(2) Cm. cxemy MOAKNIOYEHNS

BoAbI
(KMCNOTHOCTBL).

XecTkocTb BOAblI ONs NMUTaHUA nNaporeHepaTopoB He pAorkHa npeBbiwatb 12 ° F (dpaHuy3ckue
rpagychl), 6,5 dH (Hemeukue rpapycol) unu 8,4 ° (rpapgycbl Knapka). Ucnonb3oBaHue cmsiryutenewu
C MWNOHOOOMEHHbIMM CMONlaMU BpPEMEHHO CHMXaeT XeCTKOCTb BoOAbl,
3HaueHua pH Huxke 6,5 ykasbiBalOT Ha ToO,
cnepoBaTefibHO, KOPPO3UOHHON. KNCNOTHOCTbL MOXHO HEeUTpanu3oBaTb OT nonudgocdegara ¢ NOMoLbIo
noaxoAaswwmnx MepHbIX konna4vkoB. Mbl coBeTyem BaM NpoBeCcTW aHanu3 BoAbl Y KBannguuupoBaHHbIX
cneumnanucToB, YTOObl n3bexaTb NOBpeXAeHUA NaporeHepaTopoB U rMApPaBINYeCKUX COeAUHEHUN

HO cHuxaet PH
4yTo BoAda HABNAETCA KUCMOW M,

PyKOBO,EI,CTBO no aKkcnnyataunn n TexHn4eckomy OGCJ‘Iy)KI/IBaHVII-O
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XPAHEHMUE MNME4YA

Ecnn neyb HeakTMBHa, HEOBXOAUMO MPUHSATL CredyrolMe Mepbl NPegoCcTOpPOXHOCTM. YTo KacaeTcs
ropernku, crieqynte MHCTPYKLUMSIM B COOTBETCTBYIOLLIEM PYKOBOACTBE.

Ecnn neyb HuKOrga He ucrnonb3oBanacb, HUKakMX Mep NpeaoCTOPOXHOCTM He TpebytoTcs, 3a
WCKIMKOYEHMEM TOTO, YTO ee crielyeT XpaHUTb B CYXOM MeCTe.

BPEMEHHOE XPAHEHUE
e B cnyyae BpeMeHHOro NpocTosi PEKOMEHAYeTCsl OYUCTUTL ObIMOOTBOALI M BCIO TEMTOBYIO rpynny B LIeNoM
e TuwaTenbHO OYUCTUTE NeYb, BKMNOYas NekapHyo Kamepy.
e OnopoXHUTe BOAOMNPOBOAHLIE TPYObI

ONMUTENBbHOE XPAHEHUE

e B cnyvae gnutenbHoro 6e34eicTBMA PEKOMEHAYETCSH OYMCTUTL AbIMOXOAb! M BCKO TEMJOBYIO rpynny B
Lenom
TwarensHO OYMCTUTE NEKAPHYIO KaMepy
OnopoxxHUTE BOAONPOBOAHBIE TPYObI
3akponTe cnmBHble OTBEPCTUS], YTOOLI NPeSoTBPaTMTL NONagaHNe B HUX NOCTOPOHHUX NMPeaMETOB.
XpaHuTe neyb B CyXOM MeCTe, HakponTe ee NIeHKon, YTobbl n3bexaTb HaKoNMEeHUS MbIN U rPpsi3un, U

ocTaBbTe [ABEPb NPUOTKPbLITON

OAJNbHEULWIAA NPOOAXA
B cnyyae npoaaxwv nokynaTtesnb MMeeT NpaBo Ha nony4YeHve MHgopmaumum o NPoM3BEAEHHOM PEMOHTE
MeyYn U WHCTPYKUMIA MO ee 3Kcniyatauun M TeXHWYEeckoMy OBCIYXXMBaHWIO; MOKynaTenb AOKEH
nonyynTb BCIO JOKYMEHTaLMo BMeCTe C Aeknapauvein 0 COOTBETCTBUN.

OEMOHTAX / YTUIIU3ALUUNA
Mo okoH4YaHMKM cpoka cnyxObl NeYb MOXET OblTb AEMOHTUPOBaHa. JTa onepaumsa OMmKHa NPOBOAUTLCS B
COOTBETCTBMM C MECTHbIM 3aKOHOOATENbCTBOM, KacaroLWMMCa yTUNu3aunm, a Takke 3akoHO4aTeNbCTBOM

EC no oxpaHe okpyxatoLen cpeabl.
OvpektuBa 75/442/EEC (n nocnegywowme M3MeHeHus) o6 yTunu3aumm HenaTeHTOBaHHbIX OTXOAOB;
OwnpektuBa 75/439/EEC (u nocnegyowme nameHeHuns) ob ytunmsauyum otpabotaHHOro macna.

MHPOPMALIUA O BbIAENEHWUX BO3AYLWUHOIO LUYMA

Tak kak neyb UMeeT BpallalLmecss maccbl HebONbLIOro pa3mepa 1 Marnoe Yncro obopoToB, YPOBEHb
3ByKoBOro gasneHus Huxke 80 ob(A).

LWym, n3gaBaembli ObIMOXOAOM, MOXET MpeBbiwaTh AnddepeHumnanbHoe 3Ha4YeHUe BO BHELLHEWN
cpefe Mo OTHOLLEHUIO K OCTaTOYHOMY LUYMY B A@HHOW 30He

PyKOBO,ElCTBO no aKkcnnyataunun n TexHn4eckomy OGCJ'Iy)KI/IBaHVII-O
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TEXHUYECKHUE NMPUNOXEHUA

CXEMA MOOKMKOYEHUA (13 UNI EN 60204-1)

FAPAHTUA

Ha nedyb pacnpoctpaHsieTca 12-mecsidHas rapaHtTusa oT gaTbl MOCTaBKW, KOTOpasi pacnpoCcTpaHseTcs
TOMbKO Ha Te Aetanu, KOTOpble MMEKT MNPOM3BOACTBEHHbIE AedeKTbl, 3a MCKIYEHNEM OBUraTenemu,
ropenok 1 3NeKTPUYECKO CUCTEMbI. DTOT rapaHTUNHBIA CPOK paccymTaH Ha OBbIYHBIN CPOK SKCMyaTaumm
MalnHbl 8 YacoB, bonee ANUTENbHLIN CPOK AKCMyaTauum npuBegeT K NPOnopLMOHaNbHOMY COKPaLLEHUIO
rapaHTMMHOrO Ccpoka. [apaHTMa He pacnpocTpaHseTcd Ha JdeTanu, MNOBPEeXOEHHble BO Bpems
TPaHCMOPTUPOBKN, a Takke B pe3ynbTaTe HENPaBWMbHOW WMAW  HeMnpaBUIbHOW YCTAHOBKU  WMU
o6cnymBaHus, HEBPEXHOCTU MM HEKOMMETEHTHOrO UCMONb30BaHus. [apaHTusa gencTBUTENbHA TONBKO
ANsi MepBOHa4YanbHOro MOKynaTens M HU MpU Kakux obBCTosATenbCTBax He npegycMmaTtpuBaeT 3ameHy
MawwHbl. [apaHTus yTpaumBaeT cuny, ecnu MawwuHa Obina noBpexaeHa, mogudumuupoBaHa wnu
OTPEMOHTUpPOBaHa MNepcoHaroM, He ynornHoMoveHHbiM Equip Group [lpousBoauTens He Hecet
OTBETCTBEHHOCTM 3a NPSMOWN UMW KOCBEHHBIN yLLepO, MPUYMHEHHbIV MIOAAM, )XUBOTHBIM UMW NpeaMeTam, B
pesynbTate MOMIOMKM MallMHbl WM BCNEACTBME MPUHYOAUTENbHOIO MpeKpalleHus ee 3KchnyaTauun.
PeMOHT nnn 3ameHa gedekTHbIX AeTanen 6yaet npousBoaMTLCA Ha TeppuTopumM 3akasdmka. Pacxoabl Ha
npoesa, NUTaHne n NpOoXMBaHWE MepcoHana, HanpasfieHHOro Afs PEMOHTA UMW 3amMeHbl HEWUCMPAaBHbIX
aeTtanen, onnaynBaloTcs 3akaszumkom. Kpome TOro, 3akasuumk onnaymBaeT CTOMMOCTb Tpyda WM npoesfa
TEXHUYECKOro cneumnanucTa KomnaHum; noyacoBasi onnaTta paccynmTbiBaeTCs B COOTBETCTBMM C Tabnuuamm
A.n.i.m.a. Ecn1, N0 MHEHUIO TEXHMYECKOrO CneLunanncTa, PEMOHT Ha TEPPUTOPUN 3aKa3umka HEBO3MOXKEH,
3aKa3umK AdomkeH obecneumTb OTMpaBKy MaluuHbl B KomnaHuiwo Equip Group 3a csom cuet. [locne
peMoHTa, komnaHuusa Equip Group oTnpaBuT MawwvHy Hasag. 1o ucTeyeHun rapaHTUAHOIO CpOKa,
yKa3aHHOro Bbllwe, OydeT npou3BedeH PEMOHT C OnnaTton TpyAda (Takke B COOTBETCTBUM C rpadvkom
A.n.i.m.a.), TPaHCNOPTHbIX PAacxo4oB, PACXOL4OB Ha MUTaHME U MPOXMNBAHNE, a TakKe PacxodoB Ha 3aMeHyY
aetanew n, npu HeobXoAMMOCTH, TPAHCMOPTHBLIX PacxofoB. TEXHUYECKUI nepcoHan 6yaeT umeTb Tapudbl
no wkanam A.n.i.i.m.a. fna toro, 4to6bl BOCNONbL30BaTbCA rapaHTUEeNn, rapaHTUHbIA TarnoH AormkeH ObiTb
3anofiHeH 1 oTnpaeneH obpaTHO B TeyeHue 15 gHen oT AaThl NocTaBkM. Ecnu nokynatenb He MOXeT
npeaocTaBuUTb KOMUKO cepTudmnkaTta, KOTOPbIA OOIDKEH XPaHWUTbCA Yy 3akasduuka, rapaHtusi MoXeT OblTb
npu3HaHa yTpaTuBLLEN CUIy.

KnneHTbl, He BbINOMHSAOLWME COrNnacoBaHHbIE NNaTeXu, He MOTyT BOCMNOJ1b30BaATbLCA NpaBoOM Ha rapaHTuio.
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HACTPOWUKA BO3[0YXOOTBO[MOA ssc/E

PerynupoBka 3acnoHok J68 C , J68E
PerynupoBatb “A” PerynupoBatb “B” | PerynupoBatb “C” PerynupoBatb “D”
flos. bagosas PerynupoBka Bagosas PerynupoBka bagosas Perynuposka bagosas Perynuposka
MM MM MM MM

11 0 0 0 0

10 3 3 3 3

9 3 3 3 3

8 3 3 3 3

7 4 4 4 4

6 4 4 4 4

5 8 8 8 8

4 11 11 11 11

3 11 11 11 11

2 11 11 11 11

1 11 11 11 11
O603HaybTe HAaCTPOViKY (+ = OTKPbITb MM...; - = 3aKPbITb MM...)
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HACTPOWUKA BO3O0YXOOTBOMA 106/108C/E

A\ B

C )\ D

PerynupoBka 3acnoHok J106/108 C , J106/108E
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Kaniosuy, perynupyroLwine noTok ropa4yero Bo3gyxa, Haxogdatcqd ¢ nesown CTOPOHbI neKapH0|7| KamMepbl.

>Kantos3u pacnonaratoTtca nonapHo crneea (A un B) n cnpaea (C 1 D) oTHOCUTENBbHO LEeHTPa Kamepbl.

HopmaTuBHbIMM [OKYyMEHTaMu npeanucbiBaeTcs obecneuynmBaTb CBOOOAHOE NPOCTPaHCTBO AnA  Mpoxoda
BO3[yxa, Kak NokasaHo B NpeabiayLimMx Tabnuuax.

WHorga moxeT notpeboBaTbCst UIBMEHEHWE CTaH4apTHOrO MOMOXEHWs; B 3TOM cryvyae Heobxoammo AencTBoBaTh
B COOTBETCTBUM CO CrieayoLLMMN UHCTPYKLMSMM.

OCTOPOXHO!

HactosaTenbHO pekomeHOyeTcst M3MEeHATb paccTosiHMe MeXdy NracTMHaMW Xanosu Ha 1 MUNIMMeTp 3a oauH
pas.

YacTHbi cnyvarh 1: Ha onpeaeneHHOM NpPOTUBHE WU3Aenusi BbiNeKaldTCi HepaBHOMEPHO U B
HeAOCTaTOYHON CTeneHU
B atom cnyvyae HeobxoauMo yBENWYMTb MOTOK FOPSYEro BO3AyXa B paiioHe MpOTUBHS, M3AenNusi Ha KOTOPOM
MponekaTCs B MeHbLUEN CTENeHW, YeM Ha ApYruX:
. AN 3TOr0  MPUOTKPOWTE pEeryrnvMpoBOYHbIE MMACTUHbLI Xan3u B COOTBETCTBYIOLEM CEKTOpE,
OPVEHTUPYSICb MO MOSIOXEHMIO MPOTMBHS MO BbICOTE OTHOCUTENBHO NNACTUH.
Hanpumep, ecnM Ha nepBOoM MPOTMBHE W3[AENWUsi BbLINEKAIOTCA XYXEe, YeM Ha ApYyrux, NpUOTKPOWTe
perynMpoBoYHble NNacTUHbI Xano3n B noauuun 10.

YacTHbIN cnyyan 2: Ha onpeaeneHHOM NPOTUBHE U3AeNnus BbileKalTcs HepaBHOMEPHO U noaroparoT
B atom cnyvyae Heob6xoOUMO yMEHbLLUUTBL MOTOK ropsiiero Bo3gyxa B pawioHe MPOTWBHSA, U34enus Ha KOTOPOM
nponekawTcsl B 60MbLUEN CTENEHN, YEM HA OPYIUX:
) ONs  3TOro  MPUKPOWTE  PErynvMpoBOYHbIE MMACTUHbBI >Kani3n B COOTBETCTBYHLIEM CEKTOpE,
OPUEHTUPYSACH MO NMOSMOXKEHWUIO MPOTUBHS MO BbICOTE OTHOCUTENBHO NITACTUH.
Hanpumep, ecnn Ha nepBOM NPOTMBHE M3OENUs MNPOMEKAKTCA CWUMbHEE, YeM Ha JApyrux, NPUKponTe
perynmpoBOYHbIE MNAACTMHbI XKan3u B no3uuum 10.

YacTtHbIn cnyyan 3: Ha onpeenieHHOM NMPOTUBHE U3Aenus, HaxoaswWwmecs B LeHTpe, NPorneKarTCsa XyxXe,
YyeM Mo Kpasim
B stom cnyyae HeobxoaMMoO yBenMYMTL MOTOK ropsidero BO3gyxa B pavioHe MPOTUMBHSA, M3OENUs Ha KOTOPOM
NpPOMNeKalTCsl B MEHbLUEN CTENEHW, YEM Ha OPYIUX:
) ONsl 3TOro MPUOTKPOWTE TOMbKO PEryfIMpoBOYHbIE MNACTMHLI Xam3n B u C B cOOTBETCTBYHOLLEM
CEKTOpE, OPUEHTUPYSACH MO MOSIOXKEHUIO MPOTUBHS MO BbICOTE OTHOCUTENbHO MMAACTUH.
Hanpumep, ecnun Ha nepBOM MpPOTMBHE WU3OENUSA BbINEKAOTCA XYyXe, YeM Ha [Opyrux, MpUOTKPOWTE
perynmpoBOYHbIE MNAACTMHbI Xan3u B no3uuum 10.

YacTHbIn cny4van 4: Ha onpeaeneHHOM NPOTMBHE u3Adenus, Haxofsuwuecs B LeHTpe, NnpornekarTcs
nydiie, 4eM No Kpasm
B atom cnyvyae Heob6XoOUMO YMEHbLLUUTBL MOTOK ropsiiero Bo3gyxa B pavioHe MPOTWBHSA, U3Oenust Ha KOTOPOM
nponekawTcs B 60MbLUEN CTENEHN, YEM HA OPYIUX:
) ONsl 3TOro NPUKPONTE TONBbKO PEryrnMpoBOYHbIE MNACTMHBI Xan3n B n C B COOTBETCTBYIOLLEM CEKTOPE,
OPUEHTUPYSACH MO NOMOXKEHUIO MPOTUBHS MO BbICOTE OTHOCUTENBHO NITACTUH.
Hanpumep, ecnun Ha nepBOM MpPOTMBHE WU3OENUSA BbINEKAOTCA XYyXe, YeM Ha [pyrux, MpUOTKPOWTE
perynmpoBOYHbIE MNAACTMHbI Xan3u B no3uuum 10.

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 06CyXUBAHMIO
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[MNMAHEJIU
YINPABJIEHUA
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LNDPPOBAA NAHEJb YINPABJIEHUA (6a3oBas unmn mHorocasHas B KayecTBe onuumn)
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TonbkKo ANeKTpunyeckKkmne Bepcuum

MonoxeHusn nepeknyartend MOLWHOCTU HarpeBaTesibHbIX 3JIeMeHTOB

J68 ES J106/108 ES
MonoxeHune TeopeTnyeckasn dakTnyeckasn TeopeTnyeckasn dakTnyeckas
MOLLHOCTb, KBT | MowHoCTb, KBT* | MOwHOCTb, KBT | MOWHOCTL, KBT*
1 27 25,6 35,1 33,3
2 40,5 38,5 52,6 50
3 54 51,3 70,2 66,7

* HarpeBaTernbHble arnemMeHTbl. PakTnyeckast MOLLHOCTb C Y4eTOM KO3(hMULIMEHTA CHIDKEHUS MOLLHOCTU Ha 5%
y!

CeneKTOopHbLIN NepeknioYaTenlb MOLWHOCTU perynupyeT TONIbKO MOLHOCTbL 3/1IeKTPUYECKUX
HarpeBaTenbHbIX 3/IEMEHTOB, HO He PacnpoCTPaHSAETCA Ha YCTPOMCTBA ynpaBrieHus U
aneKTpoaBUraTenw.

YcTaHoBKa nepeknioyaTens MOLLHOCTM HarpeBaTesbHbIX 3N1IEMEHTOB B OHO M3 CNieayoLLMX NonoXeHun obecneunsaeT
MCMONb30BaHME CneayLWwmnx PeXXMMoB paboTbl Neyu:

1. Meyb GygeT UMeTb MMHMMarnbHOE aHepronoTpebneHune, noaxoasiiee ons NoaaepXkaHus TeMmnepaTypbl NycTon
neyn Unu ons BbiNeYkn KOHAMTEPCKUX U3AENUiA Manoro pasmepa.

2. [Meub OyneT umeTb cpegHee aHepronoTpebneHue, Nnoaxoasilee Ans BbiNeYKkM KOHAMTEPCKUX U X11e606yNoYHbIX
W34enuin Manoro 1 cpegHero pasmepa.

3. [eub OyneTt uMeTb MakcMMarbHOe 3HepronoTpebreHne, noaxoasiiee Ans Boineykn xnebobynoyHbIX n3genui
cpenHero u 6onbLLIOro pasmMepa.

YctaHoBuTe nepekn4yartesnb MOWHOCTU B NOJ1IOXeHne 2 nnn 3 ona exegHeBHOro npegBapuTesibHOro Harpesa.
YctaHoBuTe nepekn4yartesnb MOWHOCTU B NOJ1IOXeHne 3 ansa 6bICTpOFO BOCCTaHOBJ1€HNA TEeMMNepaTypbl.

Ecnu BpallaLuinecd TefieXXkm He 3anoJiHeHbl, YCTaHOBUTE nepekrnyaTteslb MOLWHOCTU B NMOJ10XKeHne 1 unn 2.

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 06CyXUBAHMIO
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CBeTOoAMOOHLIN MHOAUKATOP TEMMepaTypbl
CBeTOANOAHLIN MHAUKATOP BPEMEHU BbiNe4vku
XK-pgucnnen n KOHTpOnb ynpaBneHus

KHonka ycTtaHOBKM TemnepaTypbl Bbineyku (B °C unu °F)
KHonka ycTaHOBKM BpeMeHU BbINeYku (B MUHYTaXx)
KHonka ycTaHOBKM BpeMeHU nogaym napa (B cekyHpax)
ABTOMaTnyeckum gemncep napa (OTKpbIT / 3aKpbIT)
KHonKa yMeHbLUEeHUA 3HaYeHUs1 UM CMeLLeHUs BReBO
KHonka noaTBepxaeHUs 3Ha4YeHus

10 KHonka yBenuyeHus 3Ha4eHUA unu nepemMeLleHns BnpaBo
11.KHonka 3anycka/oCTaHOBKM LMKIa BbINeYKn

©CoNoTO~WNE
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Bua a3kpaHa BoO BpeMsi paboThbl

CKopoCTb BpalleHUs BEHTUNATOpPA NeKkapHou Kamephbl (BbicoKas/HU3Kas)

Homep nporpammbi (0 = pyyHOM pexum, MakcMMmanbHbIn Homep — 200)
NMonb3oBaTenbCKOe MEeHI0, CKPbITble NapaMmeTpbl U NPOo-.

YcTaHoOBKa AaTbl U BpeMeHU, HacTpoWKa YacoB U 3anporpamMMMpOBaHHOro 3anycka
3anyck/oCcTaHOB LMKIa BbINeYKU

KnanaH Bbinycka napa (OTKpbIT/3aKpbIT)

LWarun Bbineyku ansa kaxaowu nporpamMmmbl (5/10 waros)

daKkTuyeckue 3HaYeHUs (TemnepaTtypa, BpeMs BbiNe4ku U Bpems nogayu napa)
PyHKLMOHaNbHbIE CUMBOSbI (TeMnepaTypa, BpeMs BbiNe4Yku U BpeMs nogayu napa)

O YcTaHOBNEHHble 3Ha4YeHUs (TemnepaTypa, BpeMsl BbiNevyku U BpeMsi nogayum napa)

CumBon Temnepatypbl MUraetT BO BpeMsl Harpesa.

Ha cumBone 4YacoB BpallaloTCA CTPESIKM BO BPeMSA BbINOJIHEHUA LUKNA BbINEeYKM.
CumBon napa CTaHOBUTCA XeNnTbIM U MUraeT BO BpeMsi noAayu napa.

Ecnu konu4yecTBO WaroB nporpaMmmMbl yCTaHOBIEHO Ha «0», Tabnuua waroB «7» He
oToOpaxaeTcH.

Mpu oTKpbIBaHMK OABepU NeKapHOW KaMepbl Ha 3KpaH BbiBoauTcsa coobweHne «OPEN
DOOR» (aBepb OTKpbITA).

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 06CyXUBAHMIO
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YcTtaHoBKa TemMneparypbl
HaxmuTe kHonky yctaBku Temperature (Temnepamypa), v KOrga HayHeT Muratb paHee
yCTaHOBMEHHOE 3Ha4YeHne TemnepaTyphbl, ero MOXHO ByAeT M3MeHUTb (MakCcumanbHoe 3Ha4YeHue,
KOTOpoe MOXeT ObiTb YCTaHOBMEHO, onpeaenseTca ob6a3aTtenbHbIM 3Ha4YeHNeM, yCTaHOBMNEHHbIM B
CKPbITbIX MapamMeTpax). YTobbl NnoaATBEpPANTL YCTAHOBIIEHHOE 3HaYeHne, HaxmuTe Temperature unu
Enter (Bsod), yctaBka byaeT coxpaHeHa B NamsATn (€CNK U3MEHEHMWE MPOMCXOAUT BO Bpems
pexvmMa perynupoBaHus Harpesa, 3HadeHue coxpaHsaetcs B RAM Backup, B npoTvBHOM cryyae
OHO coxpaHseTcsa B EEP).

YcTaHOBKa BpeMeHM BbINevku
Haxmunte Ha yctaBky Baking time (Bpems 8birneyku), U Koraa Ha4yHeT Muratb paHee yCTaHOBEHHOE
3Ha4yeHne, ero MoXHo ByaeT M3MEeHUTb (MakCMManbHOe 3Ha4YeHne, KOTOPOe MOXHO YCTaHOBUTD,
coctaensieT 99 MuHyT). HaxkmuTte Baking time unu Enter, 4Tobbl NOATBEPANTDL YCTAHOBMNEHHOE
3Ha4YeHVEe U COXPaHUTb ero B NaMsaTu.

YcraHoBKa BpeMeHM noaayu napa
Haxmunte Ha yctaBky Steam time (Bpewms noda4qu napa), n korga HauyHeT MuraTb paHee
YCTaHOBMEHHOE 3HaYeHne, ero MOXHo ByaeT M3MeHUTb (MakCuMarnbHOe 3HaYeHne, KOTOpoe MOXKHO
YCTaHOBUTb, cocTaBnsaeT 99 cekyHn). Haxmute Steam time nnu Enter, 4tobbl noaTBepauTb
YCTaHOBMEHHOE 3HAYeHNE N COXPaHUTb €ro B NaMsaTu.

Mopaya napa Bpy4Hyto
Mcnonb3ys KHOMKKM «+» U «-», NogBegute Kypcop K 3Hadky Steam ([1ap), 3aTeM HaxmuTe 1
yaepxuBanTe KHoMKy Enter ana nogayun napa Bpy4Hyto. B aTom cnyyae yctaBka BpeMeHn nogayn
napa sameHsieTCq OTCHETOM BpeMeHU nodayn napa Bpy4Hyto (B cekyHaax). OTnycTute KHOMKy
Enter, 4ToObl NpekpaTUTb NoAady napa Bpy4HYyt0, NPM 3TOM B OKHe YCTaBKM BHOBb O0TOGpasuTcs
3aJaHHOe 3HayeHne BpeMeHW aBToMaT1yeckon nogaym napa.

HacTpoiika aBToMaTU4ecKoro knanaHa Bbinycka napa (OTKpbIT/3akpbIT).
HaxmuTe yctaBky Steam exhaust valve (KnanaH ebinycka napa), 4Tobbl UBMEHWUTb COCTOSIHWE
knanaHa (OTKpbIT/3aKpbIT). Bpems OTKpbITUSA U 3aKpbITUS KNanaHa MOXHO yCTaHOBUTbL Ha
Pa3nNMnyHbIX LLarax aBTOMaTUYECKNX NPOrpamm.

PykoBoACTBO NO aKcnnyaTaumm n TEXHUYECKOMY 06CyXUBAHMIO
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HacTtpoika ckopocTtu BeHTUNATOpPOB (lpuMeyaHue: ABe CKOPOCTU paboTbl BEHTUNATOpPA: A0MN. KOMMNJIEKTauus)
Haxvmas KHOMKu «+» 1 «-», HaBeauTe Kypcop Ha 3Ha4vok Fan Speed (Ckopocmb epauieHus
geHmursiamopa), Haxmute Enter (Bgod), 4Tobbl U3MEHUTL COCTOSHME CKOPOCTH
(HU3KAA/BbICOKAA). Ha pasnumyHbIX Warax asToMaTuyeckux nporpamMmm MOXHO YCTaHOBUTb
BpeMs paboTbl BEHTUNATOPA Ha HU3KOW N BbICOKOW CKOPOCTMU.

Coctosiinsa MYCK/CTOMN umkna BbINe4ku
HaxmuTe Ha ycTaBky Baking cycle (Lukn gbineyku), 4To6bl nameHntb coctosHune (MYCK Ha CTOIN
unun HaobopoT). B pexxume CTOI oTkntoyaoTCs BCe pernenHble BbIXodbl U NpekpallaeTcs otcyeT
BpemeHru ebineyku (Baking time). B pexume MNMYCK nedb HaunHaeT ynpaBnsiTb BbIXOAaMM B
COOTBETCTBMM CO BpEMEHEM, YCTaHOBIMEHHBIM B ycTaBKkax. [locre Hayana otcyeTa BpeMeHU
BbINEYKM Ha aucnree otobpaxaeTcs yCTaHOBNEHHOE BpeMS B pexrumMe obpaTtHoro otcyeTa. o
OKOHYaHuKM obpaTHOro oTcyeTa NogaeTcs NPepbIBUCTLIN 3BYKOBOW curHan. HaxxmuTe nodyto
KHOMKY, 4TOObl COpOCUTL 3BYKOBOW curHan. Haxmute yctaBky umkna Bbinedku Baking cycle, 4toObl
npepBaTb OTCYET BPEMEHM Bbineyku B pexume MY CK.

YcTraHoBKa HOMepa nporpamMmbl
Haxnmasi KHOMKKM «+» U «-», HaBeauTe Kypcop Ha 3Ha4yok PROG, HaxxmuTe Enter, 4tobbl
YCTaHOBUTb 3HAYEHWE UNN N3MEHNUTb ero (MakcumansHoe konudectso nporpamm — 200). CHoBa
HaxkmuTe Enter, yTobbl NOATBEPAUTL YCTAHOBMEHHOE 3HAYEHME U COXPAHUTL €ro B NaMsaTu.
YcTaHoBneHHoe 3HadYeHne HoMepa nNporpaMMbl He NoA4aeTcs U3MEHEHMIo, eCnn NeYb HaxXoauTCs B
pexume START (MYCK).

OKOH4YaHMe BbiNe4vkun
Mo okoH4YaHMK BpeMeEHN BbINe4Ykn nogaeTca 3ByKOBOI7I CUrHarn; HaXXmmTte J'HO6yPO KHOMKY, 4YTOObI
OTKITHO4YUTb 3BYKOBOI7I curHarn.

JInbo octaHOBUTE LMKN BbINeYkN, NMnbo aobaBbTe HECKOMLKO MUWHYT K Bp€MEHU LUKIna BbINEYKN.
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SET CLOCK

Date: 06/02/2013
Hours/Min: 06 28
Week day: TUE

YcraHoBKa paTbl, BpEMEHU U YacoB
Haxnmas KHOMKM «+» U «-», HaBeauTe Kypcop Ha 3Ha4ok aaTel 1 yacos Date and Clock,
3aTem BblbepuTe 3Ha4YOK HacTporiku Yacos Clock setting.
lMepemecTuTe Kypcop, YTOObl YCTaHOBUTL AaTy M Bpems Ha Yyacax (BbibepuTe napameTp Ang
YCTaHOBKW, HakmuTe Enter, 4ToObl BbINOMHUTL HACTPOWKY, YCTAHOBUTE 3HAYEHNE U CHOBA HaXXMUTE
Enter, 4ToObl NOATBEPAMTE YCTAHOBIIEHHOE 3HAYEHNE N COXPaHUTb Ero B NamsTH).

DELAYED START OFF

H: M

MON 14: 15

TUE 18: 15
WED 24 : 00
THU 24 : 00

HacTtpoiika 3anporpaMmmMpoBaHHOro nycka
Haxnmas KHOMKM «+» U «-», HaBeauTe Kypcop Ha 3Ha4ok gaTbl 1 Yyacos Date and Clock, 3atem
BblGepuTe 3Ha4YOK 3anporpaMMMpoBaHHOro nycka Programmed Start. YctaHoBuUTE BpeMs B TOT
AeHb HeJenu, Korga Bbl XOTUTE 3anyCTUTb NeYb. YTOObI BKMIOUYNTL OTMOXEHHbIN MYCK, HAXMUTE
ON/OFF (BK/1./BbIK/1.).
Ecnu oTnoxeHHbIN Nyck ByaeT akTMBMPOBaH Ha rnmaBHOW CTpaHuue, Ha aucnnee byget
oTobpaxaTbCsa AeHb Heaenu/Bpems, yCTaHOBMNEHHbIE AN 3anycka neyu, Tekylwee Bpems/gaTta u
COOTBETCTBYIOLWUIA 3HA4YOK. Korga HacTynuT ycTaHOBNEHHOE BPEMS, NPOM30ONAET 3anyck neyn B
koHdurypauumn CTOIN, npu aTom Temnepatypa byaeT perynvpoBaTbCs Ha YPOBHE YCTaBKU.
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MporpaMmmupoBaHue Nonb3oBaTeNbCKMX NapamMeTpoB
Haxxumas KHOMKn «+» 1 «-», HaBeauTe Kypcop Ha 3Ha4yok MENU (MEHHO), 3atem Ha BAKER
(MEKAPb), nanee HaxmuTte Enter n BBegute naponb «637444» ans Bxoga B NOOMEH!HO.

PARAMETERS PARAMETERS

Contraste LCD: Block set:
Temp. scale: Buzzer:
Date type: Sire:
Start day num:

SET VAPORE Europa

LETED CONT.
Tempo ON: 5 sec
Tempo OFF: S sec

MporpammupoBaHue napamMmeTpoB HacTponku SET 5
Haxnmas KHOMKM «+» U «-», HaBeauTe Kypcop Ha 3Hadyok SET (HACTPOUKA), HaxmuTe Enter n
YCTAHOBUTE pPeXuUM nogayv napa.
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HacTtpoWka waroB Bbine4ku Ans Kaxanom aBToMaTuyeckom nporpaMmmbl (MakCMMaribHOe KONIM4ecTBO NporpaMmm
- 200)
Bovigute B MeHto «Hidden parameters» (CkpbiTble napameTpbl) 1 BbIGepuTe HyXXHble AaHHbIE, YTOObI
YCTaHOBMWTb KOMMYECTBO LLAroB 4118 KaXK40W NporpaMmel.
3Havyok, NoKasbIBalOLLMIA TEKYLLWIA LWar, oTobpaXaeTcsa TONbKO Toraa, koraa Nnpubop HaxoauTCs B peXxnve
3arnycka 1 BbINOMHAET aBTOMaTUYECKYIO NporpamMmy.
Ha pasnunyHbix Wwarax BbiN€YKM MOXHO YCTAHOBUTb Pa3Hble 3HAaYEeHUs CreayoLmnx napamMmeTpoB:

Temnepatypa

Bpewms Bbineyku

Bpems nogaun napa

CKopoCTb BpalLeHUs BEHTUnATopa

OTKpbITOE UNK 3aKpbITOE NOMOXEHUE KranaHa BbiMycka napa

PARAMETRI - FASE N° _ 001

20010 05 1 O

Ecnu konuyecTBO WaroB yctaHoBUTL Ha «0», Tabnuua waros He OyaeT oTobpaxaTbcs Ha

rmaBHOM 3KpaHe. Ecnmn konnyecTBO LWaroB yCTaHOBUTbL Ha «5», Tabnuua waros 6yget

oTobpaxaTbCsl Ha OOHOM 3KpaHe,

Ecnun konuyecTBo WaroeB yctaHoBUTb Ha «10», Tabnuua waroB 6yaeT oTobpaxaTbCsa Ha ABYX 3KpaHax.

BAXHO:
Tabnuua waroB (kak 5, Tak n 10) gomkHa 6bITb COCTaBIIeHa NOJTHOCTLIO, MHa4Ye NporpaMmma He 6yaer
coxpaHeHa.
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FIRMWARE Europa

EUCMF 1.0 2711113
0295D401

INSERT USB KEY!

MpoBepka BepcumM yCTaHOBIIEHHOMN NPOLUNBKMN
Haxmute SW, 4tobbl NTOCMOTPETHL BEPCUIO YCTAHOBMNEHHOMW NPOLLNBKMY.

RESET COUNTER &vurepa

*

RESET

SERVICE: 001439 h

MpoBepka BpeMeHU 06CnyXuBaHus

Haxmunte SERVICE (O6CJIY)KUBAHUE), 4ToObl NPOBEPUTL OCTaBLUEECH KONMYECTBO YacoB paboThbl A0

obsaszarenbHom npoBepKn ynoriHOMO4YeHHbIM TEXHUYECKMM NnepcoHarnoMm.

UPLOAD/DOWNLOAD

INSERT USB KEY!

\

UmnopT/akcnopT peuentoB ¢ nomowbio USB-HakonuTens

Mo>HO 0OHOBUTL YCTaHOBJ1EHHYHO NMPOLLUMBKY OJ1A 3arpy3Kun U CKadnBaHuAa peuenToB, BCTaBUB USB-HakonuTtens B

COOTBETCTBYIOLLMI NOPT Ha ABepLe NaHenn ynpasneHus (4ns BepCuUn, OCHaLLEeHHbIX 3TO yHKUUeR).

BcTtaBbTe USB-HakonuTens B nopT, Haxxmute UPLOAD / DOWNLOAD, BbiGepUTE PEXMM CKa4YMBaHUS UMK 3arpy3ku
peuenTtoB. USB-HakonuTenb MOXHO UCNONb30BaTh AN apXMBUPOBaHUS peLenToB Unu Ans nepeHoca peLenToB ¢

O[HOi Neymn Ha apyryto.
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SNEKTPOMEXAHUYECKASA NAHEIb YNPABJIEHUA

585:

g~ 6H88=

11

12

TepmoperynsTop

Knonka / nepekntwouyartens lNyck / Cton

KHonka / nepeknioyatenb OoCBeLleHUsA B

Kamepe

KHonka / nepeknioyaTtenb 3KCTpakTopa napa

KHonka / nepeknioyatenb LUKNa BbIMNe4YKu

Tanmep napa

Tanmep Bbine4vkn

KHonka / nepekntoyatenb nogayum napa

KHonka / nepeknio4yatenb Taunmepa uukna

10 CeneKkTop CKOpPOCTU BEHTUNATOpaA (onuus)

11.CBeToBOI MHOUKATOP BpaLleHUsS TENEXKU

12.CBeToBOM MHAUKATOP ObOLWero curHana
TpeBOrm

13.CBeTOBOW UHAUKATOP HEMCNPABHOCTHU

ropenku

wnN e

©o~NO O~
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Ba3oBbIy TepMoperynaTtop

OTo6GpaxeHune 3agaHHOMN TemMnepaTtypbl

KHonka ansa ycTaHOBKM TeMmnepaTtypbl

CBeTOBOW MHAMKATOP NOBLILEHUA TeMnepaTypbl
Py4ka ans perynmpoBKku TemnepaTypbl
PeanbHas Temnepatypa B nekapHoMn Kamepe
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MpunoxeHune «Ax»: NMokasaTtenu kauyecTBa BoAbl, UCNONb3yeMoMn Ans
noaavu Ha naporeHeparop

NokasaTenu kayecTBa BOAbLI, MCNONb3yeMOMU ANSA noaayn Ha naporeHepartop, AOJIKHbI
cooTtBeTcTBOBaTh  «[lpaBunam, AOencTBYHOLIUM B EBponenckom coobLiecTtBe
OTHOCUTENbHO KayecTBa BoOAbl, NpegHa3Ha4YeHHOM ANA noTpebneHust YenoBeKOM», rae
yKa3aHo, YTO: «Boja He AOJKHa ObITb arpecCMBHOMN»

TexHn4yeckne oCoO6eHHOCTMHU:
e Touyka NOAKMIOYEHMS J0IMKHA COOTBETCTBOBATbL TpeOOBaHUSIM MHCTPYKLMK NO SKCMyaTauum neyu.
Pasmep Tpybbl Ana noasoda Bodbl — Y2 G (unu Tpyba ¢ 9KBMBANEHTHbIM BHYTPEHHUM CeYEeHMEM).
YcTaHoBUTE LLIApOBON KpaH Ans 6bICTPOro OTKMYEHNs Nogayn BOAbI.
B cnyyae 4acTbix peskux nepenagos AaBfeHus B CUCTEME BOAOCHaOXeHUS YCTaHOBUTE PerynaTop AaBneHus.
[aBneHve B 3aMKHYTOM KOHTYpe: oT 2 Ao 5 6ap.
Pacxog Bogbl: oT 25 (MuHnmym) o 30 n/mMuH.

OCHOBHbIe NOKa3aTenu:

O6was xecTkocTb: Makc. 10° F (dpaHLy3ckue rpagychbl)

KoHueHTpauus nosos sogopogaa (pH): ot 6,5 (MuHumym) go 9,5 (makcumym)

MpoBogumocTtb: makc. 1000 mkCwm/cm

UHpekc JNlaHxkenbe (nokasaTenb cTabubHOCTU U arpeccuBHocTu Boabl npu 20 °C): ot -0,5 no +0,5
MHpekc PusHepa (nokasatenb ctabunbHoctu Boabl npu 20 °C): ot 6 go 7,5

Xnopupabl: He 6onee 15 mr/n

CynbdaTbl: He 6onee 50 mr/n

Hatpwui: He 6onee 100 mr/n

Xeneso: He 6onee 0,2 mr/n

e MapraHeu: He 6onee 0,05 mr/n

BHUMAHUE. B cnyyae Hecob6niogeHus BbilleyKa3aHHbIX 3Ha4eHUM CyLlecTBYeT PUCK
noBpexAeHUs naporeHeparopa, 4To NoTpedyeT NONHOM 3amMeHbl NnapoBoW cuctembl. PasymeeTcs,
YTO 3Ta 3aMeHa He NoKpbiBaeTcs rapaHTmen!

MpumevyaHus:

e PekomeHOyeTcs perynsipHo NpoBOAMTbL aHann3 ka4ecTBa BoAbl C MpUBrieYeHUEM KBanNnnMUUNPOBaHHbIX
cneumanucToB, YTOObI n3bexaTb NOBPEXAEHU NaporeHepaTopa n 06opyaAoBaHMA BOOSAHOIO KOHTYpaA.

e KecTkasi Boaa, C BbICOKMM coepxaHnem brkapboHaToB, Bbi3bIBAaeT 0Opa3oBaHMe HaKUMK.

o Ecnu Boga vepecuyp xxecTkas (C BbICOKOW KOHLLEeHTpaumen kapboHaTa kanbums), peKoOMeHOyeTCcsa YCTaHOBUTb
yMArduTenb, YTOObI n36exaTb 00pa3oBaHUS HAKUMW U NOBPEXOEHMS MAapPOBON CUCTEMBI.

¢ lcnonb3oBaHue ymArdyuTens Ha MOHOOOMEHHBLIX CMOMax CHUMKAET BPEMEHHYHO KECTKOCTb BOAbI, HO NPy 3TOM
CHUXaeT U 3HayeHne pH, noBbIWas KUCAOTHOCTb.

e  3HayeHus pH Hwxe 6,5 ykasbiBalOT Ha TO, YTO BOAA SIBIISIETCH KMUCIOW U, CnegoBaTenbHO, arpeCCUBHOM.

e  KnCNOTHOCTb MOXHO HenTpanuaoBaTb NyTeMm AobaBneHnst nonugocgaTos, UCNONb3YyS cneumanbHble
[o3aTtopsbl.

e Yewm BbllLE 3HAYEHME NPOBOAMMOCTN, TEM BONbLUE CONEN COAEPXKUTCS B BOAE (ONACHOCTb KOPPO3nn).

BbicokMe KOHLeHTpaLmMmn XnopuaoB, 0COGEHHO B COYETAaHMU C KUCIOTHLIM pH, YCKOPSIIOT KOppOo3uio.
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DATA SUMMARY

MANUFACTURER’S DATA
EUROPA S.r.l.

Via del Lavoro, 53

36034 Malo (VI) — Italy

+39 0445 637 444

europa@europa-zone.com

WWWw.europa-zone.com

MACHINE DATA

name Convection oven with rotating rack

model GALILEO
serial No See cover
year of manufacture  See cover

LIST OF SERVICE CENTRES

EUROPA Si.r.l.
Via del Lavoro, 53
36034 Malo (VI) — Italy
+39 0445 637 444
aftersales@europa-zone.com
Www.europa-zone.com

INTRODUCTION

The purpose of this document is to enable the customer and operating personnel to operate the oven in
conformity with the legislation in force, with the safety and protection of said personnel, and to obtain

optimum performance with the least wear and tear.


mailto:europa@europa-zone.com
http://www.europa-zone.com/
mailto:aftersales@europa-zone.com
http://www.europa-zone.com/
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USE AND SAFEKEEPING OF THE MANUAL

All reproduction rights of this manual are reserved. Reproduction, even in part, is
forbiddenwithout written authorisation from EUROPA S.r.1.
In compiling this document the directions contained in the following documents were used:
e Machine directive 2006/42/EC of 17 May 2006.
EMC Directive 2004/108/EC of 15 December 2004
Low Voltage Directive 2006/95/EC of 12 December 2006
EMC Directive 2009/142/EC of 30 November 2009
UNI EN 1673, October 2002.

IMPORTANCE OF MANUAL

It is an integral part of the supply of the oven.
It is an essential tool in the use, treatment and maintenance of the oven.
e It must be kept in good condition for the life of the oven and should only be disposed of after final
disposal of the oven itself
It must be updated whenever documentation for updating the oven is sent.
It must be given to the purchaser of the oven if the oven is sold to another user.
e The wiring diagrams and control panel instructions are attached to the manual (separate manuals).

THE MANUAL IS INTENDED FOR

e Shippers.

o Assembly technician for assembling the machine (company authorised technician).

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

Operational testing technician and personnel trainer

Operating technicians

Maintenance technician

Final disposal technician.

INSTRUCTIONS CONTAINED IN MANUAL

General safety precautions.

Description and technical data.

Intended and unintended use

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

Machine testing and training of operating personnel.

Use

Maintenance and/or repair service

How to order spare parts.

Final disposal.

The operator must verify the suitability of the oven installation site in accordance with the regulations
provided under national and local legislation. In order to verify this, call a specialised technician or the
trade association.

The manual must be kept until the oven disposal In the case the manual is lost or damaged, a new
manual can be requested from the manufacturing company or the importer.

This manual must be kept near the machine, in a safe and known place the operators are aware of and
that only they have access to. It must be handled with care and must not be damaged; the pages and
their contents must not be removed, rewritten or modified.

The manual reflects the state of the art technology at the time the oven is placed on the market and
cannot be considered inadequate simply because it is later updated on the basis of new experience.

The manufacturer reserves the right to update products and the relevant manuals without the
obligation to update preceding products and manuals, unless in exceptional circumstances.
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IDENTIFICATION DATA OF “CE” MARKING

The following information required by “CE MARKING” (from 2006/42/EC) appears on the label on the
front of the oven J series:

a) Manufacturer's name and address
b) CE marking

¢) Machine model.

d) Year of manufacturing

THE “CE MARKING” label must not be removed or replaced under any circumstances. If
the label is damaged or removed, the personnel must inform the company Equip Group.
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GENERAL SAFETY PRECAUTIONS

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

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

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

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

OPERATOR: people in charge of the functioning, adjustment, servicing or cleaning
PROFILE OF THE OPERATOR AND MAINTENANCE TECHNICIAN

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

: qualified technician working at or sent
by the manufacturer of the burner. He is the only one authorised to
install, adjust, test and repair the burner.

Iechnician sent by manufacturer: qualified technician authorised by the Equip Group

company to carry out complex repairs in particular situations, according
to the agreement with the customer.

PREVENTION AND PROTECTION MEASURES:

The non-observance of these instructions and any tampering with safety devices will

relieve company Equip Group from any Kkind of responsibility in case of accident,
damage or malfunctioning of the machine.

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

General precautions

e The customer agrees that only trained, qualified staff shall be used for the use,
maintenanceand repair of the machine.

e The customer agrees to take all the necessary measures to prevent non-authorised people
from accessing the oven’s working area.

e The personnel must strictly observe everything stated in the following document, and follow the
national and EEC general accident-prevention standards.

e The customer undertakes to adequately inform its personnel about the application and observance of
such safety precautions. For this purpose it undertakes to ensure all people know the INSTRUCTIONS
FOR USE and the SAFETY RULES IN FORCE as regards their particular duties.

e The customer must inform company Equip Group if defects or malfunctions in the accident- prevention
systems or any situation deemed dangerous are detected so a sto avoid wrong or dangerous action
being taken .

e Personnel must always use the individual protection devices set out by binding, relative directives;
moreover, they must follow everything stated in this manual

e The personnel must obey all danger and caution instructions applied to the oven.
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The operating personnel must not carry out operations or interventions on their own initiative that are
beyond their skills and/or responsibilities.

The operating personnel must inform their superior of any problem or dangerous situation that may

occur.

The staff under training must always work with experienced personnel.

The oven J series has been designed and manufactured in conformity with the state of the art technology and
safety standards and it functions safely. The machine has been tested with the supplied equipment only. The
assembly of non OEM parts or of other brands or any changes can change the features of the machine and
consequently compromise safe operation. The Equip Group company is relieved from any responsibility
in case of damage that may arise from the use of non OEM parts.

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

Do not start the oven when the guards have been removed

Instructions for handling and shipping

Handling and assembling must carried out by the manufacturer’s technicians.

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

The oven handling and transport operations must be carried out by qualified personnel

The customer and his personnel undertake to read the aforementioned instructions and obey them.
The customer agrees to supply his own personnel with correct individual protection devices (gloves)
and with correct tools before handling the oven.

Use the correct lifting tools as described in the manual

Avoid two or more people working on the same machine at the same time without coordination as it
may cause dangerous situations

Check packing dimensions and weight of crates/cartons, use a fork lift truck or a suitable tonnage
crane for its lifting. The use of non suitable lifting equipment may injure people and damage the oven.
The lifting equipment capacity, as well as being proportional to the oven and the weight of its parts,
must be chosen considering the maximum overhang allowed.

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

Inspect the slings before all lifting: do not use if damaged, cut or worn since breakage of the slings
could cause damage to the oven and may injure people.

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

The same instructions must be obeyed when chains are used.

Instructions for use

The floor around the oven must be always clean and free and uncluttered.

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

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

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

In case of dangerous situations (immediate or effective danger) push the red emergency knob.

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

Clean the machine

Adjustment instructions

All adjustment, inspection and cleaning should only be carried ou when the oven is off and the main
switch turned to “0”.

All operations carried out while the wiring is live, can cause serious and even fatal accidents topeople

If casings or safety devices are removed, check that they have been correctly restored before using
the oven again.

Any electric adjustment must be carried out by a qualified technician and using adequate instruments
Adjusting operations without safety devices or casings must be done by one person only and while
they are being carried or it is necessary to prevent non authorised people accessing the oven.

Avoid leaving tools or other objects on the machine, whether it is in operation or switched off, since if
they fall off they may cause injury to persons or damage to property.

The adjustment operations must be done by one person only and while they are being carried out it is
necessary to prevent non authorised people accessing the oven.

Do not use jets of water to clean the oven.
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Oven maintenance instructions

All adjustment, inspection and cleaning should only be carried ou when the oven is off and the main
switch turned to “0”.

All operations carried out while the wiring is live, can cause serious and even fatal accidents topeople
Any maintenance or repair operations must be performed by qualified staff.

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

After any maintenance, adjustment or repair operation, before restarting the machine, the chief
technician must check that the work has been finished and the safety devices have been restored to
working order

The operator must not carry out any operation or intervention of his own initiative, which is beyond his
skills and responsibility

Oven disposal instructions

If the machine comes to the end of its productive cycle and is to be demolished, its components have
to be disposed of, in accordance with the laws in force.

Noise instructions
e The JOBS oven produces an acoustic pressure level below 80 dB(A).

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

GUARDS AND SAFETY DEVICES

The oven ] series is designed in such a way that all moving parts and those at high
temperature are rendered harmless by the use of suitable safety systems. Consequently,
the Equip Group company is relieved from any liability in case of damage caused by
tampering with these devices.

The door is provided with handle inside to avoid that the operator, or any other person, remains
trapped inside.

Should the door be opened while the oven is working, a microswitch stops rotation of chart, functioning
of fan and burner or heating elements and starts steam aspiration

The door features double protection glazing.

The rotary parts of the rack are protected by carters.

All parts at high temperature are insulated with rock wool or asbestos-free insulating materials

The electrical equipment ensures protection of persons against electrical discharge from direct or
indirect contacts, as laid down in the CEl EN 60204-1 legislation. Moreover it respects the rules
concerning thermal systems supplied with net gas.

All power electric parts and those with dangerous voltage are in the electric cabinet in accordance with
CEI EN 60204-1.

Control panel in accordance with CEI EN 60204-1.

All edges and corners both inside and outside the chamber have been rendered harmless.
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SAFETY SIGNS USED IN THE MANUAL

Danger sign:
“PAY THE MAXIMUM
ATTENTION”

Danger sign:
“HOT SURFACES"

SAFETY SIGNS ON THE OVEN

Danger sign:
“‘PAY THE MAXIMUM
ATTENTION”

Danger sign:
“‘DANGER ELECTRIC CURRENT”

Danger sign:
“‘HOT SURFACES”

>> B
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Mandatory sign:
“USE THE
PROTECTION
GLOVES

Mandatory sign:
“USE PROTECTION
HELMET”

Mandatory sign:
“USE THE
PROTECTION
HELMET”

Mandatory sign:
“USE THE
PROTECTION
GLOVES

Danger sign:

“DO NOT REMOVE
SAFETY DEVICES
AND PROTECTIONS

Danger sign:

‘“ANY  OPERATIONS
AND REPAIRS OF
MOVING PARTS ARE
STRICTLY
FORBIDDEN”



ATTENZIONE:
GANCIO DI ROTAZIONE SPORGENTE

WARNING: ACHTUNG:
PROECTING ROTATING VORSTEHENDER
ATTENTION: IMPOXOXH:
CROCHET DE ROTATION OTANTZOE TIEFIXTROSHE
SAILLANT TTPOESEXES

Avionars In wavoia Ol scanco vapors prms di apore [ ports oo i dovutn Cautele
Activare the sssam exhast valve bofore opering the oo wih due cation

AGLONNEr 18 SOLRANG On OMCHAgE VAPELS SVUNt OUVIT (R POrte AVEC DeCaUson
Accionar In ViUl 08 GaSCAIGA Vapor andes de abrr i poenia con i delics Cautein
D Ancsaenipharsh aniassen, bevor die Tur it Vorscht Offren

ATTENZIONE

E VIETATO INTRODURRE IN CAMERA DI
COTTURA PRODOTYI CONTENENTI
SOLUZIONI ALCOLICHE CHE EVAPORANDO A
CAUSA DELLA TEMPERATURA ELEVATA
POTREBBERO CAUSARE LO SCOPPIO DEL
FORNO.

ATTENTION

IL EST INTERDIT DINTRODUIRE DANS
LA CHAMBRE DE CUISSON DES PRODUITS
CONTENANTS DES SOLUTIONS ALCOOLIQUES
QUI, EN EVAPORANT A CAUSE DE LA HAUTE
TEMPERATURE, PEUVENT PROVOQUER
LUEXPLOSION DU FOUR.

ATENCION

ES PROHIBIDO INTRODUCIR EN LA CAMERA
DE COCCION PRODUCTOS CONTENENTES
SOLUCIONES ALCOHOLICAS, £STAS PODRIAN
EVAPORAR POR LA TEMPERATURA MUY ALTA Y
CAUSAR LA EXPLOSION DEL HORNO.

WARNING

IT IS FORBIDDEN TO INTRODUCE
PRODUCTS CONTAINING ALCOHOLIC
SOLUTIONS INSIDE THE BAKING CHAMBER.
DUE TO THE HIGH TEMPERATURE,
THESE SOLUTIONS MAY EVAPORATE
CAUSING THE BURST OF THE OVEN.

ACHTUNG
ES IST VORBOTEN, IN DIE KAMMER PRODUKTE
EINZUFUHREN, DIE ALKOLISCHE LOSUNGEN
ENTHALTEN. SIE KONNEN WEGEN DER HILTZE
VERDAMPFEN UND DAS PLATZEN DES OFENS
VERURSACHEN,

NPOIOXH

EINATENIKINAYNO NA BAZAETE MEIA ETO GAAAMO
HEIMATOT NPOIONTA NOY MEPIEXOYN OINONNEYMATIKA
AIAAYMATATAONOIA EZATMIZONTAI AOTQ THE
OEPMOKPALIAL KAITI AYTO MMOPOYN NA
NPOKAAEIOYN THN EKPHEH TOY ¢OYPNOY
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ATTENZIONE:

PER GARANTIRE UN CORRETTO FUNZIONAMENTO
I CAVI DI LINEA COLLEGATI AL QUADRO ELETTRICO DEVONO ESSERE
DI SEZIONE MAGGIORE OD UGUALE A QUELLA PRESCRITTA DAL COSTRUTTORE

WARNING: FOR A CORRECT FUNCTION- ACHTUNG:
ING, MAKE SURE THAT THE SECTION OF

THE LINE CABLES CONNECTED TO THE

ELECTRIC BOARD IS G TER OR EQUAL

TO THE ONE PRESCRIBED BY THE MANU-

FACTURER

ATTENTION: POUR ASS LE BON HNPOELOXH: 11
FONCTIONNEMENT. AEITOYPIIA TAK
LIGNE RACCORDES AU TABLEAL) ELE EINAl LYNAEAEME
TRIQUE DOIVENT AVOI NE SECTION NINAKA NPEREI
SUPERIEU ) ]
INDIQUEE PAR LE TRUCTEUR
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RESIDUAL RISKS

There are the following residual risks in the oven J series, that is, those risks which it is not possible to
eliminate completely under certain operating conditions.

1)Mechanic danger caused by form (from UNI EN 1SO 12100-1: 2005 and 121002: 2005, UNI ENISO 12100-
2:2005)

2)

3)

4)

The danger derives from the following parts of the oven:

a) from the form of the rack rotating hook.

The danger exists during the following operations on the oven

a) loading and unloading of the rack from the baking chamber.

b) cleaning of the oven baking chamber.

¢) servicing of the oven baking chamber.

During these operations the operator in charge must be very careful when accessing the oven
baking chamber as the following risk may arise:

a) shocks, cuts or injuries to head.

The operator is recommended to use a protection helmet, pay attention and keep outside theoven
during loading and unloading of the rack.

Mechanic danger caused by relevant position (from UNI EN ISO 12100-1: 2005 and 12100-2:2005,
UNIEN IS0 12100- 2:2005)
The danger derives from the following parts of the oven:

a) from the position of the rack rotating hook.
The danger exists during the following operations on the oven

a) loading and unloading of the rack from the baking chamber.

b) cleaning of the oven baking chamber.

c) servicing of the oven baking chamber.
During these operations the operator in charge must be very careful when accessing the oven baking
chamber as the following risk may arise:

a) shocks, cuts or injuries to head.

The operator is recommended to use a protection helmet, pay attention and keep outside theoven
during loading and unloading of the rack.

Danger of cuts and sectioning (from UNI EN ISO 12100-1: 2005, UNI EN ISO 12100- 2:2005)
The danger derives from the following parts of the oven:
a) from the rack rotating hook.
The danger exists during the following operations on the oven
a) loading and unloading of the rack from the baking chamber.
b) cleaning of the oven baking chamber.
c) servicing of the oven baking chamber.
During these operations the operator in charge must be very careful when accessing the oven baking
chamber as the following risk may arise:
a) shocks, cuts or injuries to head.
The operator is recommended to use a protection helmet, pay attention and keep outside theoven
during loading and unloading of the rack.

Danger of shocks (from UNI EN 1SO 12100-1: 2005, UNI EN 1SO 12100- 2:2005)
The danger derives from the following parts of the oven:
a) from the rack rotating hook.
The danger exists during the following operations on the oven
a) loading and unloading of the rack from the baking chamber.
b) cleaning of the oven baking chamber.
c) servicing of the oven baking chamber.
During these operations the operator in charge must be very careful when accessing the oven baking
chamber as the following risk may arise:
a) shocks, cuts or injuries to head.
The operator is recommended to use a protection helmet, pay attention and keep outside theoven
during loading and unloading of the rack.
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5)

6)

7)

Danger of stumbling and falling (from UNI EN 1SO 12100-1: 2005, UNI EN ISO 12100- 2:2005)
The danger derives from the following parts of the oven:
a) from the rack rotating hinge on the bottom of the oven.
The danger exists during the following operations on the oven
a) loading and unloading of the rack from the baking chamber.
b) cleaning of the oven baking chamber.
c) servicing of the oven baking chamber.
During these operations the operator in charge must be very careful when accessing the oven baking
chamber as the following risk may arise:
a) shocks, cuts, burnings or injuries to the various parts of the body.
The operator is recommended to use a protection helmet, pay attention and keep outside theoven
during loading and unloading of the rack.

Heat danger (pursuant to UNI EN 1SO 12100-1:2005)
The danger derives from the following parts of the oven:
a) dangerous temperature (above 70°C) reached inside the baking chamber
b) high temperature reached by the door and window of the oven
¢) dangerous temperature (above 70°C) on the rack structure.
The danger exists during the following operations on the oven
a) loading and unloading of the rack from the baking chamber.
b) cleaning of the baking chamber immediately after turning it off without waiting for the oven to
cool down.
c) maintenance of the baking chamber and of the oven immediately after turning it off, without
waiting for it to cool down.
During these operations the operator must be very careful when accessing the oven baking chambers
or other oven parts immediately after the oven has stopped, as the following risk may arise:
a) Burns and other injury deriving from contact with hands and arms in general.

The operator must use the heat insulated gloves to protect his or her hands.

Danger caused by the non-use of personal protection devices (pursuant to UNI EN 1SO 12100-1:2500).
Always use heat indicated gloves as indicated on the labels placed on the oven and in this document.
See also point (6).
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DESCRIPTION

DESCRIPTION OF THE OVEN AND RELEVANT EQUIPMENT

The JOBS oven is a convection oven, with removable rotating cart, suitable for cooking food products
that do not cause the formation of explosive mixtures. The floor is levelled to insert and hook the rack
easily and to allow better cleaning.

1 2 3 5 6

12

FUME CHIMNEY (ONLY FOR COMBUSTION VERSIONS)
WATER INLET

STEAM EXTRACTOR

STEAM CHIMNEY

RACK’'S MOTOR GEAR

BANKING FAN

DOOR

DOOR DOUBLE GLAZING

DOOR HANDLE

10. RACK ACCESS SLIDE

11. STEAM GENERATOR'S EXHAUST

12. BURNER (ONLY FOR COMBUSTION VERSIONS)
13. CONTROL PANEL

14. EXTRACTION HOOD

©OoNoOOrWNE
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STRUCTURE

e Baking chamber and front side of stainless steel sheet

e Heat exchanger designed to receive the combustion chamber or, alternatively a heating elements’
battery

¢ Floor with centering pin for the rotation of the rack

e Stainless steel door provided with inside safety handle and outside handle. The door is provided with
a double glass that can resist high temperatures to see the baking chamber when the door is closed.
When the door is closed the interlock is activated as well as the cart movement and other dangerous
functions of the oven.

e Rock wool panel insulation, seals made of fibre and asbestos-free compounds and sealers

¢ External finishing of pre-painted galvanised sheet metal or, on request, of stainless steel.

CONTROLS AND ELECTRIC CIRCUITS

¢ Control panel with electronic controls, electromechanical controls available on request.
¢ Manual and automatic steam generation control, by means of timer and electrovalve

MECHANICAL AND HYDRAULIC CONTROLS

e Manual steam injection control by means of by-pass valve (on demand)
e Steam exhaust control from the chamber by means of manual control valve

ACCESSORIES ON DEMAND

Electromechanical control panel (see at the end of the manual)
Multiphase digital computerised control panel (see at the end of the manual)

2 speed Fan
For distributing heat more softly onto product (useful for delicate products). The highest speed is the
standard one and a slower one is added to that .

Automatic valve for steam exhaust

It is an automatic valve that replaces the manual valve.

The automatic valve can be matched only with the digital panel and can be controlled by setting times on
the display or manually by means of the appropriate button.
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Turntable

It is a structure fitted inside the baking chamber in order to carry the racks that rest on only two wheels

during rotation. It is made of a round bottom layer and a support structure. In the centre of the round
layer there is a hooking system to hook racks

———— .

Automatic lifting of rack

It is a device that helps make loading and unloading of racks easier, chiefly if they are quite heavy.

It is fitted above the top of the oven and by means of a gear motor it lifts or lowers the rack that was
previously inserted into the oven.

After pushing the loaded rack into the oven, closing the door and starting the baking cycle, note that the
rack gets up of about 20 mm. Only after having got up completely rotation will start.

When baking has come to an end, by stopping the baking cycle, after the rack has stopped in its position,
it will come down until the wheels rest on the floor. It is thus ready to be loaded without any difficulty.
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HEATING GROUP
Burner versions

e Blown air burner with relevant gas supply ramp, in compliance with directive 2009/142 EC on gas (only
if supplied by Europa). As for power see TECHNICAL DATA.

e Casing of the heat exchanger of gas-proof welded stainless steel sheet

e Combustion chamber made of gas-proof welded stainless steel sheet

e The combustion chamber front door is provided with a spy-hole to keep the flame under control.

combustion chamber

Electric versions

o |If the oven is electrical there is no burner and the combustion chamber is replaced by a batch of
armoured electric heating elements.

¢ In an exhisting oven, it is not possible to replace the combustion chamber with electric heating
elements or vice versa

~

M“\

\;,

A O

S

heating elements

Note: The steam generator is fitted on the right side wall of the baking chamber.
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RACK ROTATION
Composition:

Gear motor for rotating the rack over the top of the baking chamber.
Adjustable torque limiter.

Stop limit switch cam in phase.

Rotation shaft.

Gasket.

Rack gear motor base.

Hook to raise the rack provided with sloping slide deck and retaining groove.

NogkrwdhE

ENERGY SUPPLY SOURCE CONNECTIONS

e See connections to power supply sources. In the event of gas supply, it is advisable that the pipes
reach the oven from the top. If the oven is supplied with gas oil, the pipes are preferably to reach the
oven from the floor

¢ For water connection see connections to power supply sources.

DRAINAGE CONNECTIONS

e The steam generators’ exhaust must be at floor level, next to the thermal group. It consists of a duct
that must be connected to the water drain.

e Fumes are conveyed towards the appropriate chimney, from the tube over the combustion chamber
(only in version with fuel).

e Steams are conveyed towards the relevant chimney, from the baking chamber, by means of an
aspirator fan (steam extractor).

TECHNICAL-MANUFACTURE STANDARDS ADOPTED

All wiring installed in the oven is in compliance with CElI EN 60204-1 standards.
All parts in contact with food are made of materials allowed by rules concerning food
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TECHNICAL DATA
TECHNICAL FEATURES

Installed power Baking trays Baking surface
Heat rating Eﬁﬁterr'ﬁ with with

Model Heatin Number | dimensions | 15baking | 18baking
Burner Motors Elemeﬁqt places maximum trays trays
Kw | Kcal/h B.t.u./h Kw Kw mq mq
68 C 70 | 60.000 | 240.000 25 15-20 60x90 8,1 9,72
68 E 56,5 15-20 60x90 8,1 9,72
106/108 C| 93 | 80.000 | 320.000 3 15-20 80x100 12 14,4
106/108 E 73,2 15-20 80x100 12 14,4

*higher power for intensive baking cycles

In all J series ovens burners supplied or recommended are of type RIELLO 40 F with relevant accessories

according to the type.

If the user wants to install a different burner, its brand and model must be approved by EC standards, in
compliance with EU Regulation 2016/426 on gas appliances (only for gaseous fuel ovens).
Moreover it is the responsibility of the user to verify that the burner is suitable for functioning with

parameters given in the following table:

Consumbption Working Depression in
Model . 3p Type of fuel depression combustion chamber
in m¥h
m bar m bar
68 C 8 Methane gas G20 20 0+4
106/108 C 8 Methane gas G20 20 0+4
SIZES
. L P H Y Q L.M.P. *
J series
mm mm mm mm mm mm
68 C 1900 1500 2350 250 400 800
68 E 1600 1500 2350 250 400 800
106/108 C 2150 1700 2350 250 400 900
106/108 E 1800 1700 2350 250 400 900

* L.M.P. = minimum door’s width
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INTENDED AND UNINTENDED USE

CONDITIONS OF INTENDED USE

The ] series oven is designed to bake bakery and pastry products which do not contain volatile or
inflammable substances.

It should not be used in any other way unless authorised by the manufacturer.

Use the oven in compliance with the technical regulations.

& THE OVEN WAS NOT DESIGNED TO BE USED IN EXPLOSIVE ATMOSPHERE. IT MAYNOT BE
INSTALLED OR USED IN SUCH A SITUATION

SITUATIONS IN WHICH THE MANUFACTURER CONSIDERS ITSELF TO BERELIEVED
FROM LIABILITY

The manufacturer considers itself relieved from liability where the following is found to have occurred:
e Power supply with fuels, voltage and frequency which are different from those indicated on the label
¢ Installation of burners which are not in conformity with the legislation in force and which have not the
right power

Connection to wiring or to water system which are not in conformity with the rules in force
Installation in unsuitable rooms which are not in conformity with the rules in force

Use which contravenes specific national or local legislation

Use of the oven for the baking of products different from foodstaff

Improper use of the oven or use by untrained personnel

Unauthorised modifications or repairs

Failure to carry out maintenance as indicated

Use of non OEM spare parts or those which are not specific to the model.

Failure, even partial, to observe the instructions.

Exceptional events
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HANDLING AND TRANSPORT

GENERAL

e Check packing dimensions and weight of crates/cartons, use a fork lift truck or a suitable tonnage
crane for its lifting. The use of non suitable lifting equipment may injure people and damage the oven.

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

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

¢ Inspect the slings before all lifting: do not use if damaged, cut or worn since breakage of the slings
could cause damage to the oven and may injure people.

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

e The same instructions must be obeyed when chains are used.

HANDLING OF CRATED OVEN
Equipment required:

e Crane (min lifting load capacity kg. 2500) no. 1
o Forklift truck (min lifting load capacity kg. 2500) no. 1
e Slings with rings at each extremity (min lifting load capacity kg. 2500) no. 2 - length m 12

Do not climb on or stand and/or pass underneath the crates during lifting.Number and
qualifications of operators:

no. 1 “trained lifting worker for the lifting device”

no. 1 “unskilled worker”

Individual means of protection:

use protective footwear

use protective gloves

use protective helmet

For unloading and handling by crane, proceed as follows:

1) Pass the slings under the crate or carton

2) Attach the sling rings onto the crane lifting hook

3) Raise the crane hook until the slings are tight.

4) Lift the crate slowly as far as necessary for handling.

5) Set down the crate at the point where it is to be positioned.

For unloading and handling with forklift truck, proceed as follows:
1) Slide the forks under the crate or carton

2) Lift the crate slowly just as far as necessary for handling

3) Set down the crate at the point where it is to be positioned.
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HANDLING OF UNCRATED OVEN
Equipment required (for mounted or disassembled oven):

e Crane (min lifting load capacity kg. 2500) no. 1
e Chains or ropes with hooks at each extremity (min lifting load capacity kg. 2500)

no. 2 - lengthm5
e Slings with rings at each extremity (min lifting load capacity kg. 2500)

no. 2 - length m 12

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

Number and qualifications of operators:

no. 1 “trained lifting worker for the lifting device”

no. 1 “unskilled worker”

Individual means of protection:

use protective gloves

use protective helmet

use protective footwear

For transport and handling proceed as follows:

1) Insert the hook at one extremity of the chain into the appropriate bracket
2) Repeat the operation for all the brackets.

3) Insert the chains over the crane lifting hook.

4) Lift the crane hook until the chains are tight

5) Lift the crate slowly just as far as necessary for handling

6) Set down the crate at the point where it is to be positioned.

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

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

TRANSPORT

The oven can be transported both assembled and disassembled. Any means of transport can be used as
long as the dimensions and bearing capacity are sufficient.

Where packages are to be anchored to the means of transport, the package should be anchored and not
the contents.

To load the oven onto the means of transport, proceed as in paragraph HANDLING AND TRANSPORT,
as appropriate.

STORAGE

The following applies whether the oven is packed or unpacked. As regards the burner, follow the

prescriptions of its manual.

e Store the oven in a covered, dry place.

e |If the oven is unpacked, close the drainage outlets to prevent foreign bodies from entering through
them, then cover it with sheets to prevent accumulation of dust and dirt.

¢ Make sure that the storage location is not subject to excessive temperature swings.

e Putthe cardboard boxes with accessories on a bench and cover them with a sheet.
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PREPARATION OF LOCATION

The location must comply with the binding UNI-CIG rules and binding accident prevention rule, and have
an entrance door and a minimum height as described in the TECHNICAL DATA.

The exhaust system for combustion products must be done according to binding UNI-CIG 7129 rule.

The floor must be load-bearing, free from subsidence and levelled, and constructed (like the walls) of
inflammable material; it should also comply with the legislation in force for this type of activity

The location must comply with, chiefly in the versions with burner to the binding legislation and
specifications in force in the country of installation.

The location must not be subject to temperatures, humidity or dust which are abnormal for a bakery, and
must conform to the environmental and hygiene legislation in force for this activity.

INSTALLATION

POSITIONING

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

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

Depending on the type of oven, the user must prepare the power supply and drain outlets in the
established places, in order to allow easy access to the connections (see connections plan).

ACCEPTABLE ENVIRONMENTAL VALUES
Allowable environmental values for good operation of the machine (from UNI EN 12100-2: 2005)

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

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

Altitude: from sea level to 1000 m asl.

ASSEMBLING AND DISMANTLING

If the oven is delivered unassembled, it will be assembled by the manufacturer’s technician

o Purchase, assembling, regulation and testing of the following parts are responsibility of the user and
are to be carried out at his expense (pursuant to EN ISO 12100-2:2005):

Burner (only regulation and assembling if supplied by EUROPA)

Fumes flue

Steam chimney.

Hydraulic system.

Waste water drainage system.

Combustion system.

External electric system.

PREPARATION FOR USE

PRELIMINARY CONSIDERATIONS

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

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

Clean the oven carefully, removing any dust or extraneous substances.
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CONNECTION TO ELECTRICITY SUPPLY, TO EXHAUSTS, DRAINAGE AND TOAUXILIARY

SYSTEMS
Height from the sole mm
Pos. Connections J68 C J106/ J68 E J106/
108 C 108 E
1 Fume chimney (for burner only) ; Diam. 200mm 2400 /
2 Water connection; % “ 2400 2400
3 Steam chimney ; Diam. 200mm 2400 2400
4 Electric wiring 2400 2400
5 Connection to the burner (with burner only) 1000 /
6 Water outlet (steam generator) ; %" 200 200
J68 C J68 E J106/ J106/
108 C 108 E
MAX DIMENSIONS OF THE BAKING TRAYS (mm) 60x90 80x100
THERMIC POWER FOR “C” VERSIONS (KCAL/H) 60.000 80.000
ELECTRIC POWER FOR “C” VERSIONS(KW) 2,5 3
ELECTRIC POWER FOR “E” VERSIONS (KW) 56,5 73,2
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ELECTRIC POWER

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

It is advisable to install a cut-out box with terminal board on the power supply (also provided with a
master switch with protection fuses or magnetothermic switch), to which the electric cable from the oven
is to be connected.

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

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

For connection of the electric box and the power supply, use an IEC standard cable of sufficient thickness
for the oven’s power intake and its other electrical features (see connection map and technical features).
The electrical connection and the equipment required for it are the responsibility of the purchaser: the
work must be done by a qualified technician.

GAS OIL (for versions with gas oil fuel)

e Check the connection position according to the connection map

e The exact section of the supply pipes is established according to the distance between the tank and
the burner, the difference in height and the burner power, and complying with the regulations in force

o Always supply a rapid closing valve

e The connection must be carried out by a qualified technician

GAS (for versions with gas fuel)

e For calibration of the burner refer to its instructions for use.

e Check the connection position according to the connection map

e Contact an expert who will determine the suitable diameter according to the burner power and the
length of the pipe to be connected

¢ Always supply a rapid closing valve

e The connection must be carried out by a qualified technician

WATER (Appendix A)

e Connection should be at a height from the ground that can be measured from the connection map.

e Pipes diameter 2 gas or equivalent internal section;

o Provide gate valve for rapid closing

o Where water is particularly hard (high limestone concentrations) a water-softener should be used to
prevent limescale encrustations and damage to the vaporising equipment as well as to ensure better
results from the product.

¢ Inthe event of sudden pressure changes an appropriate pressure regulator should be fitted

e Pressure with closed circuit: 2-3 atm.; with flow rate of: 25-30 litres/min

STEAM GENERATORS’ EXHAUST

¢ Inthe position indicated in the connection map.
¢ Minimum pipe diameter % gas or equivalent inner cross-section;

FUME CHIMNEY

For evacuating excessive cooking steam (for combustion versions only)

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

Minimum height of wall entry from the ground to be read in the connection map.

Connection ducts which may need to be sealed and insulated to prevent cooling along the way

(creation of condensation)

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

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

o  Flue diameter for all models : 200mm -

STEAM CHIMNEY
e For evacuating excessive baking steam. It has the same characteristics as the fume flue.
o  Flue diameter for all models : 200mm -
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COMMISSIONING THE OVEN
e Check that all connections have been properly made.
e Ensure that the power supply voltage corresponds to that on the oven rating plate.
e Check that the type of fuel corresponds to the one indicated on the burner label (for fuel-supplied
versions).
e Check that the probes of thermostats have been properly fitted into their places.
e For automatic functioning the by-pass valve must be closed (in models provided with it).
e The rotation direction of the aspirator must be that indicated by the arrow near the device (clockwise).

START UP

a) Close the master switch.

b) Press the start button.

c) Close the oven door completely.

d) Push the cycle button and check that the rotation direction of the baking fan is clockwise, as well as
the rotation direction of the cart viewed from above.

e) Calibrate the thermoregulator at 180+200°C. The burner or the electric heating elements should start
now. When the oven has reached the set temperature, let it stabilize for about 20 minutes.

f) Raise the temperature to 250°C and let the oven stabilize for another 20 minutes.

g) Press the aspirator start button and check that the direction of rotation of the aspirator over the hood is
clockwise.

GAS OR GAS OIL CIRCUIT TIGHTNESS
Tightness must be tested out by the specialised technician who connected the system.

PRESSURE IN COMBUSTION CHAMBER

Flame length must be tested by the specialised technician who assembled and regulated the burner (see
chapter 5 Technical data as reference)

FLAME LENGTH

Flame length must be tested by the specialised technician who assembled and regulated the burner. In
any case the flame must never get to the rear side of the combustion chamber.

CHIMNEY DRAUGHT
Draught must be tested by the specialised technician who assembled the Flue.

EFFICIENCY OF SAFETY DEVICES
Inspection is to be carried out by the manufacturer’s technician.

POSITION OF CONTROL AND SAFETY PARTS

Knowledge of the position of the parts which control the machine’s operations is indispensable for all
maintenance and repair operations (see drawing at the end of manual)

TRAINING OF OPERATING PERSONNEL

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

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

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

GENERAL

Closely follow the contents of this document and respect the EEC general accident prevention
standards and the national legislation.

Do not start the oven when the guards have been removed.

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

The personnel must obey all danger and caution instructions applied to the oven.

Always use the personal protection devices set out in the general accident prevention EEC directives
and national directives and follow the instructions in this manual.

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

The operators must inform their superiors about any problem or dangerous situation that might arise.
The floor around the oven must be always clean and free and uncluttered.

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

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

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

CONTROL PANEL
See specific instructions according to the panel model..

USE

DESCRIPTION OF THE MACHINE OPERATION

The oven is used to produce heat for baking bread and confectionery products or, in general foodstuff.
Heat is produced by means of gas oil, gas combustion or electric heating elements.

If the oven is a combustion oven: the flame is produced in the combustion chamber, where it takes the
central part.

Combustion fumes, due to their thermal gradient, tend to raise and evacuate through fume channels
towards the chimney.

The product is baked by transferring air heated by contact with outside walls of the combustion
chamber or heating elements into the baking chamber by means of a centrifugal aspirator that is over
the exchanger.

In the baking chamber there is a manual reset safety thermostat sensor to control the maximum
temperature, as well as a thermoregulator sensor that controls the operating times of the heating
elements or burner and the correct production of heat in order to maintain the pre-set baking
temperature.

Inside the structural unit of the oven and on the heated air circuit there is the steam generator onto
which drinking water can be directed with the appropriate control in order to produce the steam
necessary to bake bread.

The excess steam must be vented from the oven so as to allow proper baking. This is why the oven is
provided with an attachment for the connection to the steam exhaust duct.

The product is baked on baking pans that are placed on the appropriate guides of the rack

The rack is provided with wheels to allow movement and introduction into the baking chamber. The
rack must be coupled to the lifting hook and pushed until it has hooked.

When the rack is loaded close the door, by turning the handle until it has come to the end stop and
start the oven by pushing the control buttons on the front panel

The oven is provided with a system that controls the baking time. Once this timer has been set, it will
activate a buzzer.

By pressing the cycle stop button the cart gets automatically to its position where it waits for unloading
of the product that has ended baking.
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SWITCHING ON, SWITCHING OFF, ADJUSTING THE MACHINE
SWITCHING ON AND START OF THE BAKING PROCESS

a) Push the start/ stop button

b) For the first baking of the working day set the temperature desired on the thermoregulator

c) For regulation of the controls, see the instructions according to the type of panel.

d) Close the door by pushing hard on the handle.

e) Press the cycle start button

f) When the oven has reached the desired temperature, wait about ten minutes, so that the mass is
stabilized.

g) Setthe desired baking time on the timer

h) Set the desired steam time on the timer

i) After checking on the thermoregulator that the oven temperature is that desired, open the baking
chamber door and insert the cart with the product, hook the cart onto the rotation hook, check that
it has hooked tightly, push hard on the handle.

j) If steam is used, before starting the cycle push the relevant button, wait a few seconds so that
steam is distributed over the product, then press the start button to start the baking cycle. Start the
baking time timer.

A The buzzer starts to sound to indicate that the cycle has come to an end (end of baking).

END OF BAKING

a) Press the relevant button to turn the buzzer off.

b) Open the steam exhaust valve or read instructions for automatic valve.

¢) Push the start button of the aspirator to start the steam exhaust aspirator

d) Press the end-of-cycle button and wait for the rack to stop in the right position.

e) Wear heat protection gloves and lift the handle so as to slightly open the door. Wait a few seconds,
so that the vapours remaining in the baking chamber comes out without causing any harm to
people.

f) Open the door completely and take out the rack.

g) Putin the new rack and start the cycle again, close the steam dump valve and stop the aspirator.

¢ Anyway the steam aspirator starts automatically when the door is opened.

o Where several consecutive baking cycles are necessary, keep the doors closed as much as
possible reducing the time spent loading and unloading the oven to the minimum

¢ Always close the steam dump valve between one baking cycle and the next.

e When work is finished in order to stop the oven set the temperature on the thermoregulator to ZERO,
open the steam dump valve, press the “aspirator” start button and slightly open the door. After a few
minutes press the start / stop button to switch off the oven completely.

e Before completely switching the oven off, wait at least 20 minutes with fan on and burneroff, to
allow cooling down of the combustion chamber. The oven will thus be ready for starting on the
following day.

¢ Any adjustment to the baking must be carried out by an authorised technician

e The basic adjustment of the air outlet slots is shown in the following manual

START UP AND RUNNING-IN CYCLES OF THE OVEN

During the running-in cycle, no particular precautions need to be taken with the oven. It is sufficient to
check that the temperature in the baking chamber and all the working cycles function as indicated.
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HOOKING AND UNHOOKING OF RACK

How to insert the rack into the oven:

1) The rack must be introduced into the oven with the hooking shoes towards the centre of the oven

2) As soon as the upper shoe of the cart meets the upper hook of the oven, push the cart to overcome
the oblique part of the hook until the shoe finds the correspondent housing where it rests.
3) Now, the lower shoe is hinged on the floor pin.

e T
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COMBUSTION CONTROL

Combustion must be controlled by the specialised technician who carried out assembling, adjustment and
testing of the burner.

SAFETY DEVICES

When the door is opened the following operations are suspended: heat production (burner or heating
elements), ventilation, rotation of the rack, water injection into the steam generator, and the steam
aspirator over the hood are activated automatically.
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CLEANING

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

inside.

Failure to observe these rules may cause serious injury to people or property, and in this case the
manufacturer shall be relieved from responsibility.

SERVICING: MATERIALS AND TOOLS TO BE USED

| EN

PAINTED STEEL:

Use water, denatured alcohol or similar products and rub with

a clean cloth.
DOOR GLASS: Clean only when cold with water or alcohol.
DOOR SEALS: clean the seals, especially the lower part, to prevent encrustations which

may damage them

MOTORS AND FANS:

Clean periodically using a vacuum cleaner (Do not use compressed air)

CONTROL PANEL

Clean with a soft, dry cloth.

ELECTRIC PARTS:

Clean with a vacuum cleaner.

RACK:

clean with alcohol and a clean cloth

FREQUENCY OF SERVICING

EVERY DAY

Baking chamber, rack and baking pans.

EVERY WEEK:

Door and door glass, seal and control panel.

EVERY MONTH

Motors and fans, electric parts, external parts of the oven.

MATERIALS AND MEANS THAT SHOULD NOT BE USED
Do not use any aggressive chemicals, solvents, toxic or non-biodegradable products, in compliance with

current legislation.

HOW TO CLEAN THE BAKING CHAMBER
Use a vacuum cleaner (for oven walls use a cloth soaked in water)

MAINTENANCE AND REPAIR

GENERAL

A Tampering with safety devices will relieve EUROPA s.r.l. from any liability in the case ofaccident,
damage or malfunction of the machine

¢ Any maintenance and repair operations are to be carried out when the machine is off and the main
switch is in the “0” position.

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

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

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

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

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

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

O
w Technician for burner

6@1 Quialified technician

By following this programme of minimum repairs, which helps maintain the technical, productive and
safety conditions through time as planned by the manufacturer, the oven can function for a long time
without any problems.

EVERY MONTH: Check that all the emergency electric parts are in good working order.
EVERY 6 MONTHS: Have the burner cleaned and adjusted by a qualified technician.

FAULT REPAIR: SERVICING AND SPECIALIZED REPAIRS

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

LUBRICATION PROGRAMME
EVERY MONTH: spray oil on the handle parts and the door hinges to lubricate them.

HOW TO ORDER SPARE PARTS

To order spare parts give the following information:
e Oven model

Oven type

The serial number

Year of manufacture

Type of supply
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TROUBLESHOOTING

PROBLEMS THAT MAY BE ENCOUNTERED

PROBLEM

POSSIBLE CAUSES

REMEDIES

Nothing lights up on the
control panel (2)

The magnetothermic protection
device is activated

Reset the magnetothermic switch

Motors do not start

The relevant magnetothermic
protection device is activated

Reset the magnetothermic switch

Fans and rack do not start

)

Door limit switch locked or faulty,
other causes.

Release or replace the door limit
switch

The rack does not stop in
the right position (2)

The cam on the shaft or the rack
limit switch has moved

Put them in the correct place and
tight the limit switch screws

Continuous leakage of
water from the steam
generators’ exhaust.

Dirty or faulty solenoid valve.

Clean or replace it;

Burner failure led on

Lack of gas oll

The photo-electric cell is dirty
The nozzle and ducts of the
burner are dirty

Check ducts and tanks

Clean photo-electric cell, nozzle
and ducts

Contact the burner technician

The burner or the heating
elements do not start.

The safety thermostat is activated
Faulty components in the control
circuit.

Reset the safety thermostat
Replace the deteriorated parts

Little steam production

Low oven temperature

Little water (time-pressure)
Too many consecutive steam
injections

Formation of limescale on

elements and ducts of the spray
nozzles.

Increase the temperature

Increase pressure and steam
time.

Decrease the number of steam
injections

Clean ducts and remove limescale

The chamber lighting does
not come on (2).

The relevant magnetothermic
protection device is activated
Light bulb burnt out
Defective components or
connections

Reset the magnetothermic switch
Replace it (them) with the same
kind

Check the components and
replace them if needed

Some of the telltale lights
do not come on

Light bulb burnt out
Defective component part

Replace with component part
having the same characteristics

(2) See wiring diagram

connections

The hardness of the water for steam generators feeding must not be higher than 12° F (French
degrees), 6,5 dH (German degrees) or 8,4° (Clark degrees). The use of water softeners with ionic
exchange resins temporarily reduces the water hardness but it brings down the PH (acidity). PH
values lower than 6,5 indicate that water is acid, consequently corrosive. The acidity can be
neutralized from polyphosphate by means of suitable measuring caps. We advise you to have
water analyzed by qualified technicians to avoid any damage to steam generators and to water
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OVEN STORAGE

If the oven is inactive, the following precautions should be taken. As regards the burner, follow the
prescriptions of its manual.

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

TEMPORARY STORAGE

¢ In the event of temporary inactivity it is advisable to clean the fume pipes and the whole thermal
group

e Clean the oven thoroughly, including the baking chamber

o Empty the water pipes

EXTENDED STORAGE

It is advisable, in case of long inactivity to clean the fume pipes and the whole thermal group

Clean the baking chamber thoroughly

Empty the water pipes

Close the drain outlets to prevent foreign bodies from entering

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

DISPOSAL

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

DISMANTLING

At the end of its working life, the oven can be dismantled. This operation should be carried out in
compliance with local legislation regarding disposal, and in compliance with EU legislation for
environmental protection.

Directive 75/442/EEC (and subsequent modifications) on generic waste disposal;

Directive 75/439/EEC (and subsequent modifications) on waste oil disposal.

INFORMATION ON AIRBORNE NOISE EMISSION

As the oven has rotating masses of small size and low number of revolutions, the level of acoustic
pressure emission is lower than 80 dB(A).

It is possible that the noise given out by the flue exceeds the differential value in the outside environment
with regard to the residual noise in the area.
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TECHNICAL ATTACHMENTS

WIRING DIAGRAM (from UNI EN 60204-1)

WARRANTY

The oven is covered by a 12-month guarantee from the delivery date, which is limited to those parts that
have manufacturing defects except for the motors, burners and the electric system. This warranty period
is intended for a normal machine operating period of 8 hours, a longer operating period will entail a
proportional reduction in the warranty period. Parts damaged during transportation, or due to bad or
incorrect installation or maintenance or through carelessness or incompetent use are not covered by the
warranty. The warranty is valid only for the original purchaser and does not provide for the replacement of
the machine under any circumstances. The warranty is no longer valid where the machine has been
subject to tampering, modifications or repairs by staff who are not authorized by Equip Group The
manufacturer is not liable for any direct or indirect damage, caused to people, animals or things, by
machine failure or as a consequence of forced suspension of use of the machine. Repair or replacement
of defective parts will take place on the customer’s premises. Any travel, board and lodging expenses for
personnel sent to repair or replace faulty parts are to be paid by the customer. Moreover the customer
shall pay for the cost of labour and travel of the company’s technician/s; the hourly cost will be calculated
according to the A.n.i.m.a. tables. If, in the technician’s judgment, which is final, it is not possible to carry
out repairs on the customer’s premises, the customer must arrange for the machine to be sent, carriage
paid, to Equip Group. After repairing it, Equip Group will send back the machine carriage forward. After
the expiry of the guarantee period stated above, any repairs will be carried out charging labour costs
(again according to A.n.i.m.a. schedules), travel, board and lodging expenses, as well as the cost of the
replaced parts and, if needed, transportation costs. The technical staff will have the A.n.i.m.a. schedules
tariffs.

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

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

c € CONFORMITY DECLARATION

(enclosure IlA Directive 2006/42/CE)

The manufacturer
Europa S.r.l, Via del Lavoro 53, 36034 Malo - VI - Italy
Declares that the machine

Type: Model:

Serial number n°: Year of manufacture .:
Commercial denomination : /
Expected use : Baking of bread, pastry and pizza products

Isinaccords ~e ‘h ”
Directive 2006/42/CE :
Electromagnetic Compatibility Directive 2014/30 / Q /
EC Regulation 1935/2004 of the Europe iam. “~ndofth Sou. ‘i + 0/20¢ cor Ag materials and
objects intended to come into ¢~ tact wit odu 2
EU Regulation 2016/426  'gas  ‘iance. %I;{ﬁz%\ ‘elo ns) P
N __ e \th

Dr. Pietro Sottoriva A \
Europa S.r.l., Viadel Lavoro L 46034 -l 4

Tc ‘onstftute the Technical File

4

Malo, the General Manager
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COOKING AIR OUTLET ADJUSTMENT 68 c/E

\

Regulation fins J series, Mod. 68 C , E
Adjust “A” Adjust “B” Adjust “C” Adjust “D”
Pos. | Basic Adjustment Basic Adjustment Basic Adjustment Basic Adjustment
mm mm mm mm

11 0 0 0 0

10 3 3 3 3

9 3 3 3 3

8 3 3 3 3

7 4 4 4 4

6 4 4 4 4

5 8 8 8 8

4 11 11 11 11

3 11 11 11 11

2 11 11 11 11

1 11 11 11 11
Indicate the adjustment (+ = open mm ... ; - =close mm ...)
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COOKING AIR OUTLET ADJUSTMENT 106/108 C/E

Regulation fins J series, Mod. 106/108 C , E
Adjust “A” Adjust “B” Adjust “C” Adjust “D”
Pos. | Basic . Basic . Basic . Basic .
mm Adjustment mm Adjustment mm Adjustment mm Adjustment
11 0 0 0 0
10 3 3 3 3
9 3 3 3 3
8 3 3 3 3
7 3 3 3 3
6 3 3 3 3
5 4 4 4 4
4 4 4 4 4
3 6 5 5 6
2 8 7 7 8
1 8 8 8 8

Indicate the adjustment (+ = open mm ...

;-=close mm...)
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The fins for baking air exit are on the left side of the baking chamber.

Comparing to the center of the chamber, two of them are on the left (A and B) and two of them are on the
right (C and D).

Standard regulations prescribes a space for air's passage, as illustrated in the previous charts.

Sometimes, it might be necessary to edit the standard regulation; in this case, please follow the following
instructions.

CAUTION!

It is highly recommended to modify the space between the fins 1 millimeter at the time.

Particular case 1: a specific tray is uniformly less baked
In this case, it is necessary to increase the quantity of hot air at the pan which is less cooked than the
others:

e open the adjustment fins in the matching sector, keeping the height of the pan in relation to the fin as
a reference.

For example, if the first tray is less baked than the others, open the fins at position 10.

Particular case 2: a specific tray is uniformly too much baked
In this case, it is hecessary to reduce the quantity of hot air at the pan which is more cooked than the
others:

e close the adjustment fins in the matching area, keeping the height of the pan in relation to the fin as
a reference.

For example, if the first tray is more cooked than the others, close the fins at position 10.

Particular case 3: a specific tray is less baked at the center of the rack (morebaked on the
outer edges)
In this case, it is necessary to increase the quantity of hot air at the pan which is less cooked than the
others:

e open only the adjustment fins B and C in the area of correspondence, taking as a reference the
position in height of the pan with respect to the fin.
For example, if the first tray is less baked than the others, open the fins at position 10.

Particular case 4: a specific tray is more baked at the center of the rack (lessbaked on the
outer edges)
In this case, it is necessary to reduce the quantity of hot air at the pan which is more cooked than the
others:

e close only the adjustment fins B and C in the area of correspondence, taking as a reference the
position in height of the pan with respect to the fin..
For example, if the first tray is less baked than the others, open the fins at position 10.
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CONTROL PANELS

Use and Maintenance manual J series ING Rev E;
Page 94 of 108



DIGITAL CONTROL PANEL (Basic or Optional Multi-phase)

10

DIGITAL

3 D 2 MM
4 = P O

|© 06 @]
9

4
9

\ f ‘
-
ENERGY
SAVING

|

CoOoo~NoOrwWNE

Temperature display
Baking time display
Control LCD

Program keyboard

Start / stop switch

Manual steam button
Steam extractor switch
Chamber lights switch
Rack rotation warning light
Power rotating selector (for
electric versions only)
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Electric versions only

Positions of power selector

Position J68 ES J106/108 ES
Theoric power Real power Theoric power Real power
kwW KW* kW kW
1 27 25,6 35,1 33,3
2 40,5 38,5 52,6 50
3 54 51,3 70,2 66,7

* Heating elements Real Power taking into account the 5% derating factor

The power selector controls only the power of the Electric heating elementswhereas all
control parts and motors are excluded.

With the Heating elements Power Selector in the following position:

1. the oven is enabled to the lowest consumption, suitable to maintain the oven temperature when
the oven is empty or for baking low weight pastry products.
2. The oven is enabled to the intermediate consumption, suitable for baking small to medium-sized
pastry products and bread.
3. The oven is enabled to the highest consumption, suitable for baking medium to large-sized bread.

Set the Power Selector to the position 2 or 3 for the daily pre-heating.

Set the Power Selector to the position 3 for quick temperature recovery .

Set the Power Selector to the position 1 or 2 for incomplete racks.
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LED display of the real Temperature in the baking chamber
Countdown baking time LED display

Colour LCD display

Temperature setting key (in °C or °F)

Baking time setting key (in minutes)

Steam time setting key (in seconds)

Steam exhaust valve setting key (open / closed)
Value decrease or left shifting key

Setting confirmation key (Enter)

10 Value increase or right shifting key

11.Baking time key: Start/ Stop

©CoNORWNE
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Work screenshot

Baking fan speed (High / Low)

Programme number ( 0 = Manual, Max 200)

User menu, hidden parameters and any other

Setting date and time, clock and programmed start

Start / Stop of the baking cycle

Steam exhaust valve (Open / Closed)

Baking steps for each programme (5/ 10 Steps)

Real values (Temperature, Baking time and Steam time)
Function symbols (Temperature, Baking time and Steam time)
0 Set values (Temperature, Baking time and Steam time)

'—“990.\‘.@9":“90!\3!—‘

The Temperature symbol flashes during heating

The clock symbol has turning hands when the baking cycle is active
The Steam symbol is yellow and flashes during steam injection

If the number of phases is set at “0” the phases table “7” is not present
When the oven’s door is open the screenshot says “OPEN DOOR”
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Setting the temperature
Press the Temperature setpoint key and when the previously set value starts to flash the
value can be modified (the maximum value that can be set is determined by the
compulsory value set in the hidden parameters) To confirm the value set, press
Temperature or Enter, the setpoint will be stored to memory (if the modification occurs
during the heat regulation mode the value is memorised in Ram Backup, otherwise it is
saved in EEP).

Setting the baking time.
Press the Baking time setpoint and when the previously set value starts to flash the value
can be modified (99 minutes is the maximum value that can be set). Press Baking time
or Enter to confirm the value and store it to memory.

Setting the Steam time.
Press the Steam time setpoint and when the previously set value starts to flash the value
can be modified (99 seconds is the maximum value that can be set). Press Steam time
or Enter to confirm the value and store it to memory.

Activating the manual steam
Press + and — to take the cursor on the Steam icon and when Enter is held down steam is
injected manually. In this case the Steam Time setpoint is replaced by the Manual Steam
activation time (in seconds). Release Enter to deactivate the manual steam and the
setpoint will be loaded with the Automatic Steam Time.

Automatic steam exhaust valve setting (Open / Closed).
Press the Steam exhaust valve setpoint to change the valve state (Open / Closed) In the
various steps of the automatic programmes the valve opening and closing time can be
set.
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Low PROG START
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230 000 001 E

Fans speed setting (Note: two ventilation speeds: OPTIONAL)
Press + and — to take the corsor on the icon Fan Speed, press Enter to change the speed
state (LOW/ HIGH). In the various steps of the automatic programmes the function times
can be set at Low or High speed.

Baking cycle START / STOP
Press the Baking cycle setpoint to change the state (START or STOP) or viceversa.
When in STOP all relay outputs are disabled and the Baking time is set to STOP. When
in START the oven starts to manage the outputs with the times set in the setpoints. Once
the baking time has been activated the display shows the time set in countdown mode. At
the end of the countdown the instrument begins to sound intermittently. Press any key to
reset the buzzer. Press the Baking cycle setpoint to interrupt the baking time Start.

Setting the programme number
Press + and — to take the cursor on the icon PROG, press Enter to set the value and
modify it (max 200 programmes). Press Enter again to confirm the value and store it to
memory.
The “Programme no.” Setpoint cannot be modified if the instrument is in “START” mode.

End of baking.
At the end of the baking time the Buzzer is activated, press any key to silence the buzzer.
Either stop the baking cycle or add some supplementary baking minutes.
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SET CLOCK Europa

Date: 06/02/2013

Hours/Min: 06 28
Week day: TUE

Setting the date, time and clock.
Press + and — to place the cursor on the Date and Clock icon, then select the Clock

setting icon .
Move the cursor to set the clock date and time (select the parameter to set, press Enter to

do the setting, set the value and press Enter again to confirm the value set and store it to
memory).

DELAYED START OFF

H: M

MON 14: 15

TUE 18: 15
WED 24 : 00
THU 24 : 00

Programmed Start setting
Press + and — to place the cursor on the Date and Clock icon, then select the
Programmed Start icon . Set the time on the day of the week when you wish to start the
device. To enable the delayed start press ON / OFF
If the delayed start is active on the main page the device shows the weekday / time set
for the oven start, the current time / date and the corresponding icon. When the time set
has arrived the device starts in the STOP configuration, the temperature being adjusted
at the setpoint.
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Programming the user’s parameters.
Tramite i tasti — e + posizionare il cursore sull'icona MENU e di seguito su BAKER ,
premere Enter di seguito digitare la password “637444” per entrare nei sotto menu .

PARAMETERS PARAMETERS

Contraste LCD: Block set:
Temp. scale: Buzzer:
Date type: Sire:
Start day num:

SET VAPORE Europa

Modalita: CONT.
Tempo ON: 5 sec
Tempo OFF: 5 sec

Programming the SET parameters.
Press + and — to take the cursor on the icon SET, press Enter and set the steam mode.
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Setting the baking steps for each automatic programme (Maximum 200).
Enter the “Hidden parameters” and select the desired data to set th number of steps for each
programme.
The icon showing the ongoing step is displayed only when the instrument is in Start mode and it
iS running an automatic programme.
In the various baking steps different values can be set for:

Temperature

Baking time

Steam time

Fan speed

Steam exhaust valve Open or Closed

PARAMETRI - FASE N° _ 001

20010 05 1 O

If the phases number is set to “0” the phases table doesn’t appear in the main screenful.
If the phases number is set to “5” the phases table appears on a single screenful,
If the phases number is set to “10” the phases table appears on two screenful.

IMPORTANT :
It is necessary that the phase table (both 5 and 10) be fully compiled, otherwise the program willnot be stored.
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FIRMWARE Europa

EUCMF 1.0 2711113
0295D401

INSERT USB KEY!

Check installed firmware version.
Press SW to check the installed firmware version .

RESET COUNTER Europa

~*

RESET

SERVICE: 001439 h

Service time check.
Press SERVICE to check the operation hours before the necessary check by an authorised
technician.

UPLOAD/DOWNLOAD

INSERT USB KEY!

. 4 't&
B

Import / Export recipes from USB
It is possible to up-date the installed Firmware to upload and download the recipes inserting a USB in the
door on the control panel (for ready versions).
Insert the USB into the port, press UPLOAD / DOWNLOAD, select unload or upload recipes. The USB
can be used as an archive for recipes or to transfer recipes from an oven to another one.
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ELECTROMECHANICAL CONTROL PANEL

11

12

Thermoregulator

Start / stop switch
Chamber lights switch
Steam extractor switch
Baking cycle switch
Steam timer

Baking timer

Steam injection button

. Steam time switch
10.Fan speed selector (optional)
11.Rack rotation telltale light
12.Generic alarm telltale light
13.Burner fault warning light

CoNOOR~WDNE
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Basic Thermoregulator

Displaying the set temperature

Key to set the temperature

Increasing temperature warning light
Knob to adjust the temperature

Real temperature in the baking chamber
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Appendix "A": Water features for steam generator feeding

The water features for the steam generators feeding MUST be in accordance with the “Rules
in force in the European Community concerning the quality of the water for human use”
where it is stated that: “the water must not i

Technical features :

Connection point according to instructions in oven manuals

Pipe diameter 1/2 gas or similar inner section

Install a sphere tap for a quick closing.

In case of frequent sudden changes in pressure, install a pressure regulator
Close circuit pressure: from 2 to 5 bar

Capacity : min. from 25 to 30 I/min

Essential parameters of indicators:

o Total hardness : Max. 10° F (French degrees)

e  (Concentration of hydrogen ions : PH Min 6,5 to Max. 9,5

e  (Conductivity : Max. 1000 uS/cm

e Langelier index (water saturation at 20°C) : from - 0,5 to + 0,5
e  Riznar index (water stability at 20°C) : from 6 to 7,5

e  Chloride: Max. 15 mg/I

e Sulphate : Max. 50 mg/I

e Sodium : Max. 100 mg/I

e Jron:Max 0,2 mg/l

e Manganese : Max. 0,05mg/1

NB) Should the above mentioned values not be respected, the steam generation system risks
being damaged and it would be necessary to change the complete steam system. Obviously, this
change is not intended as under warranty!

Comments :

We advise having the water analyzed by qualified technicians to avoid any damage to
steamgenerators and to water connections

Hard water containing high quantity of bicarbonate causes encrusting deposits

Should water be particularly hard (high concentration of limestone), it is recommended to install
awater softener to avoid any limescale or damages to the steam system

The use of water softeners with ionic exchange resins temporarily reduces the water
hardnessbut it brings down the PH (acidity)

PH values lower than 6,5 indicate acid water, consequently corrosive

The acidity can be neutralized from polyphosphate by means of suitable measuring caps
The higher the conductivity value, the more water contains salts (corrosion risk)

High chloride concentration accelerates corrosion, especially if PH is acid
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