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1. ICNOJIb3OBAHUE U OTBETCTBEHHOE XPAHEHUE PYKOBOACTBA

Bce npaBa Ha Bocnpoun3BeAeHNe JaHHOMO PyKOBOACTBA 3aLLMLLeHbl. BocnponsseaeHne, faxe 4acTuyHo,
3anpeLleHo 6e3 nucbmeHHoro paspeweHuns EUROPA S.r.l.

Mpu cocTaBnNeEHUMN 4aHHOTO AOKYMEHTA UCMOMb30BarvCh ykazaHusl, COAepKallnecs B CrieayoLnx 4OKYMeEHTax:
AvpekTna 2006/42/EC o 6e3onacHocTK mMallMH U obopyaoBaHus ot 17 masa 2006 r.

AunpektuBa 2004/108 / EC 06 anekTpoMarHMTHOM COBMeCTMMOCTHU OT 15 gekabps 2004 r.

AunpektuBa 2006/95 / EC 0 HU3KoBoNnbTHOM 060pyAoBaHuM OT 12 gekabps 2006 r.

UNI EN ISO 12100-1:2005 (CtaHgapT: BesonacHocTb MawmnH. OCHOBHbIE MOHATUA, 06LUME NPUHLUNbI
pacueta. YacTb 1)

UNI EN ISO 12100-2"4:2005 (CtaHgapT: BezonacHOCTb MawwnH. OCHOBHbIE NOHATUSA, 06LMe NPUHLMNLI
pacueta. YacTb 2)

BAXXHOCTb PYKOBOACTBA

310 HeoTbeMIIeEMas YacTb KOMMNJIEKTa NOCTaBKN Neyn.

310 BaXXHbIN UHCTPYMEHT MPU 3KCNnyaTauuum, 0O4UCTKE U TEXOOCNY)KMBaAHMUU NMeYun.

OHO [OMKHO coAepXKaTbCA B XOPOLLUEM COCTOSIHUM B TeYeHUe BCEro CpokKa CrnyXo6bl nevum m
YTUNTU3UPOBATbLCA TONbKO MOCIie OKOHYaTeNnbHOM YTUNM3aLmMm camomn neyn.

OHO [O0MKHO OOGHOBNATBLCA NPU KaXXAOM OTNpaBfieHUM SOKYMEHTaUunM no o6HOBNEHUIO NMeYM.

OHoO fOoMKHO ObITb NepefaHo NOKynaTesnio Neyn, ecniv oHa NnpoAaHa ApyroMy nofb3oBaTento.
AnekTpunyeckme cxemMbl U MHCTPYKLMU Ha NaHenu ynpaBrieHusi NpuaratoTcs K pykoBoACTBY (oTAeNbHbIe
pykoBoOACTBA).

PYKOBOACTBO NPEAHA3HAYEHO AnA

MepeBO34UKOB.

TexHuka no c6opke MallUHbI (ABTOPU3OBaHHbLIN TEXHUK KOMMNaHUM).

CneumanucTra no ycTaHOBKe A1 NOAKMIOYEHUA MaLLUHbI K BCOMoraTesnbHbIM cnyx6am (BogocHabxeHue,
3NieKTpocHabXxeHue, yaaneHvne NpoayKToB CropaHus, 0OTBOA CTOYHbIX BoA U T. A4.).

TexHuKa no aKkcnnyaTauMoHHbIM UCTbITAaHUAM U TPEHepa No NOAroToBKe NepcoHana.

TexHuKa no akcnnyarauum.

TexHuKa No Texo6CcnyXMBaHuUIo.

TexHuKa No OKOHYaTeNbLHOMY yaAaneHuIo 0TXoA0B.

MHCTPYKLIMU, COOEPXALUMECHA B PYKOBOOCTBE

O6wume Mepbl NpeaocTopoxXHOocTU. OnNucaHne n TexHUYeckue aaHHble. LleneBoe un HenpeaycMoTpeHHoe
Mcnonb3oBaHue.

Morpy3ka 1 TpaHcnopTUPOBKa AeTanen, cbopka u pasbopka. MoarotoBka MecTa, Ha KOTOPOM AOKHA ObITh
yCTaHOBIEeHa neyb.

YcTtaHoBKa U nogKntoyYeHme BCnoMoraTenbHbIX CnyXx6. TecTupoBaHue MaluHbI U 06yYeHue
obcnyxuBaroLwero nepcoHana. Akcnnyarauus

TexHun4yeckoe ob6cnyxuBaHue n / unm peMoHT. 3aka3 3an4acTen.

OkoHuaTenbHoe yaaneHue OTXOA0B.

OnepaTtop AOMKeH NPOBEPUTL NPUIrOAHOCTL MECTa YCTaHOBKM NeYu B COOTBETCTBUM C PerfiaMeHToM,
npeaycMOTPEHHbIM HaLMOHaNbHbIM U MECTHbIM 3aKOHoAaTenbcTBOM. [insA aToro Bbl MoXxeTe cBA3aTbLCA C
TeXHM4Yeckum cneuumanuctom unu THM.

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

[aHHoe pyKkoBOACTBO AOMKHO XPaHUTLCHA PSAOM C MaLUMHOW, B 6€30nacHOM MecTe, O KOTOPOM 3HaloT onepaTopsl,
N K KOTOPOMY MMEIOT JOCTYN TONbKO oHW. C HUM crneayeT obpaluatbCa OCTOPOXHO, Aabbl He NOBPeauTb €ro; He
crnepyeT yoanstb, MepenmcbiBaTb UM M3MEHATb CTPaHULbl U UX COOEPXKMMOE.

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


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

2. MYOEHTU®OUKALIMOHHBIE OAHHBIE MAPKUPOBKW «CE»

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

a) HassaHue 1 agpec npoussoanTens
©) Mapkupoeka CE

B) Moaenb MalumWHbI.

r) Fog BbINycka

Apach R

BAKERY feute Yoar

Themmic power I kW v
Eloctric power | kW Hz
Bumor type ACT

Hu npun kakux o6cToATeNbCTBaX He yaansanTe U He nepemeLyanTe mapkupoBky «CE». Ecnu
3aBoAcKas Tabnuuka noBpexaeHa unm oTCcyTCTBYeT, NepcoHan AoMKeH COOOLWUTL 06 3TOM
komnaHum EUROPA S.R.L.

3. OBLUWME MEPbI BE3OINACHOCTH

Ha aTane npoekTnpoBaHus, a Takke BO BPEMsi COCTaBMNEHUS AaHHOro pykosoAcTea komnanus Equip Group.
TWaTenbHO NpoaHanu3npoBarna Bce B3avMO4ENCTBME MEXAY ONepaTopoM U MeYbio B TEYEHWEe BCEro cpoka
ee aKcnnyaraumm.

Cnepywouume onpegeneHus ykasaHbl B COOTBETCTBUU ¢ aupekTuon 2006/42 | EC n Bcemn
nocneayrowWuMm U3SMEHEHUSMMU:

OIIACHBIE 30HbI: n1basn 30na énympu u / uiu 0KoJio nedu, RPUCYmcmeue He3aujuieHHozo TUya 6
KOmopoii npeocmasnsaem puckK 0is ez2o 6e30nacHocmu Uil 300P06ui.

HE3SAIITHIITEHHOE JIHI]O: nrob6oe ntuyo, Haxooawieecsa ROTHOCMbIO Ul YACMUYHO 6 ORACHOIL 30He.
OIIEPATOP: auya, omeevarouiue 3a PYHKUUOHUPOBAHUE, PECYTUPOBKY, 00CAYHCUBAHUE UIU
yucmky

3.1NMPO®UJIb ONEPATOPA U CNMELUUAJIUCTA NO TEXOBCIYXXUBAHUIO

Opnepamop peyu: HekBanMdULUMPOBaHHLIN nepcoHan (6e3 crneumnanbHbiX HaBbIKOB), KOTOPbLIN
MOXET BbIMNOMHATL TOMLKO MPOCTbIE 3a[ayn, HaNnpumep, yNpaensATb Neyvbio
npy NOMOLLM OPraHoB yNpaBneHUs Ha naHenu ynpaeneHus. MNpyn 3ToM OHK
OOIMKHbI UMEeTb BO3MOXHOCTb BbIMOMHATL BCE oOrepauuu, CBsi3aHHble C
3arpy3kol 1 BbIPY3KOW NPOAYKTA, WUCMNOMb3ys 3akpbiTble, akTUBHbIE
MHOVBMAYanbHblE CPEACTBA 3alNThI (MepyaTkm)

M . : ) aHyeu-npoy ; eM: KBanMULMPOBaHHbLIN TEXHUK,
‘H‘ ynonHoMoueHHbI komnanmeit Equip Group. npooauTb
KOMMMEKCHbIE PEMOHTHbIE PaboTbl B KOHKPETHBIX CUTYaLIMAX 1

MO COrNacoBaHMIo C 3aKa34nKoOM.
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3.2 NPOD®UNAKTUYECKUE U SALLUUTHBIE MEPbI:

HecobGniogeHne pMOaHHbIX WHCTPYKUMWA, a TakKxke nwb6oe mnoBpexaeHue npenoxpaHUTenbHbIX
yCTpPOUCTB ocBOGOXAaT KomnaHuw Equip Group ot nob6on OTBETCTBEHHOCTM B Cllyvyae aBapuM,
noBpexaeHunsa nnm HemcnpaBHOCTU MALUUHbI.

I'Iepe,u, 3anyCckomM nedun onepartop AOJDKEH TwaTtellbHO O3HAaKOMUTbCA C MOJIOXKEeHNUeM U beHKLI,I/IFlMI/I BCeX OpraHoB
ynpasJieHus. Kpome TOro, OH AOOJPKeH yMeTb BbINOJIHATE BCE onepauunn, onnmcaHHble B OaHHOM pPYKOBOACTBE,
XOpowo noHMMaTb BCe npaBuiia TEeXHUKU ©es3onacHocTn U npaBuibHO MNPUMEHATb UX MpU 3KCnnyatauunm wu
TEXHNYECKOM O6Cﬂy)KVIBaHVIVI ne4yn.

O6wue Mepbl NPeaOCTOPOKHOCTU

KnueHT cornawaetcs MpuHATL Bce Heobxogumble Mepbl ANA Toro, 4Tobbl 3anpeTwTb AOCTYN K neyu
HEeYyMOSTHOMOYEHHbIM NULaM.

KnueHT cornawaetcs Hagnexawmm o6pa3om UHOPMUPOBaTL CBOM NMEPCOHan O NpUMeEHeHun n cobniogeHun
Takux Mep npegocTtopoxxHocTh. C 3Ton uenbto noboe nuuo gomkHo 3Hate MHCTPYKUWW NMONb30OBATESIA n
MPABWUJIA BE3SOIMNACHOCTW anga BbinonHeHus paboTbl.

3akasunk 006s3aH MHopMUpOBaTL KOMMaHWKO B crydae oObHapyXKeHus OedeKTOB WM HEUCNpaBHOCTEN B
cucTemMax npenyrnpexaeHuss HecyacTHbIX CIydaeB MM BO3HWMKHOBEHMSI CUTYaLURW, KOTOpble OH CYMTaeT
onacHbIMK, YTOObI n3bexatbe HeNpaBUITbHbIX UMW OMACHbLIX PELUEHWA.

MepcoHan o6sa3aH Bcerga nornb3oBaTbCA MHOMBUAYANbHBIMW 3aLUUTHBIMW YCTPOUCTBAMU, NPEAYCMOTPEHHbLIMU
Oe’CTBYIOLLEN OUPEKTUBOW, a Takke BbINOMHATL BCe TpeboBaHWA AaHHOW MHCTPYKLMM NO 3KCnnyaTauuu.
SOKcnnyaTUpylLWMn - NepcoHan He [OMKeH npegHaMepeHHO BbIMOMHATbL paboTbl MM BMELLATENbCTBa,
BbIXOAsILLME 3a paMK/ €r0 KOMMNETEHLMMW.

Meyr EDISON Obina cnpoekTupoBaHa U M3roTOBrEeHa B COOTBETCTBMM C COBPEMEHHbLIMW TEXHOMOMMSMMU U
cTangaptamu 6esonacHocTu un pabotaet 6esonacHo. MawwuvHa 6bina NpoTecTMpoBaHa TOMNbKO Ha BXOASLLEM B
KOMNMeKT nocTtaBku obopygosaHun. COopka HeopwurMHanbHbIX AeTanerd wnu getanen Apyrux Mapok unm
nobble moanduKaLmMm MOryT NPMBECTU K MUBMEHEHUIO XapaKTEPUCTUK MaLUUHbI U, KakK CNeacTBUe, K HapyLLUEHWUIO
akcnnyaTaumoHHoi 6e3onacHoctu. Komnanua Equip Group ocsoGoxpaetcs oT noGon OTBETCTBEHHOCTU B
crnyyae noBpexaeHns, KOTOPOe MOXET BO3HMKHYTb B pe3yrbTaTe UCMOSb30BaHUs1 HEOPUrMHamNbHbIX AeTaneun.
Meub EDISON gomkHa Mcrnonb3oBaTbCs UCKIMIOYMTENBHO ANS TeX Lenewn, aAns KOTopbIX OHa NpegHa3HaveHa.

He 3anyckante neyb Npu CHATBIX 3aLLUTHBIX NPUCMOCOONEHUSIX.

MHCprKLl,MVI no NOorpy3o-pasrpy3o4HbimMm pa60TaM n TpaHCNOpPTUPOBKE

MepemelleHne M MOHTaX [OMKHbI B 00A3aTenbHOM nopsgke BbINOMHATLCS KBanMuUMpoBaHHbIMU
crneuuanucTamu.

NHCTpyKuMmn no obpalleHunio 1 TpaHCMOPTMPOBKE MeYn CoaepXaTcs B AaHHOM JOKYMEHTE.

WN3beravite ogHoBpeMeHHOW paboTbl 2 unu Bornee YenoBek Ha OOHON MalvHe 6e3 KoopAMHaumm, Tak Kak
3TO MOXET NPUBECTUN K ONaCHbIM CUTYaLIUAM.

[MpoBepbTe pasmepbl U BEC YNAKOBKU, UCMONb3YNTe noaxoasuiee nogbeMHoe YCTPoMCTBO. cnons3oBaHne
HenoaxoAsALWNX NoAbEMHbIX YCTPOMCTB MOXET NMPUBECTU K TpaBMaMm JioAen U NoBpeanTb NneYb.
py3onogbeMHOCTb NOABLEMHOrO 060OPYAOBaHUA, @ Takke NPONOPLMOHANbHOCTb BECY Neun n ee vacTten
AOIMKHa ObITb BbIOpaHa ¢ y4eToM MaKkcMMarnbHO AOMYCTUMOrO TPSCKM.

Ncnonb3yinTe nogbemMHble CTPONbl TOMbKO B TOM Criyyae, eCnv Ha HUX NpuKpenneHa Tabnunyka ¢ gaHHbIMU
npon3sBoauTensa N OTYETNNBO BUOHA rpy30noabeMHOCTb. [lepes KaxabiM nogbeMoM MpoBepsiiTe CTPonbi:
He ncnonb3ynTe UX, ecriv OHU MOBPEeXAeHbl, rnopesaHbl UMM U3HOLLEeHbl, TaK Kak MoBpexaeHwe cTpon
MOXET NPUBECTU K NOBPEXOEHMIO NeYn n TpasMmMpoBaTh nogen. He cnytoiBanTe 1 He CBA3bIBanUTE CTPOMbI;
cnefyvte MHCTPYKUMSIM NOCTaBLLUMKA MO UX UCNOSMb30BaHWIO.

MHcTpyKuMKM no akcnnyaTtaumm

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

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

MopaknioyeHus (anekTpuyeckoe, rmapasnMyeckoe 1 T.4.) AOMKHbI BbIMOMHATLCA KBaNnMUUMPOBAHHLIM U
YNONHOMOYEHHbLIM MEePCOHarNoM.

Kaxgbin aeHb, nepes 3anyckom neyu, NnposepsanTe, BCe N BbiKNoYaTenu, awmTHeIe yCTPONCTBA 1 Apyrve
3neMeHTbl ynpasneHns paboTator.

3anyckanTe neyb TONbKO Nocrie NPoOBEPKN OTCYTCTBUS NOCTOPOHHUX NPEAMETOB BHYTPU.

Bcerga vcnonb3yiiTe cpeAcTBa MHAMBUAYANbHOW 3alWUThI, yka3aHHble B 0093bIBalOLLMX, COOTBETCTBYIOLLNX

7



ONPEKTUBAX; KpOMEe TOro, cobnoganTte Bce yka3aHusi 4aHHOro pyKOBOACTBA.
Mo okoHYaHUM Kaxxaon paboyen CMeHbl OTKIIYaNTe 3NEKTPUYECTBO M BOAY.
B koHuUe kaxgon paboyein CMeHbl ounLLanTe MaLLvHY.
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e He ncnonb3yrite ANg OYUCTKM NeYn CTpyu BOAbI.

MHCTPYKLUMM NO TeXOOCNY)XKMBaHUIO U peryriupoBkKe

e Bce perynupoBku, NPOBEPKN U YUCTKMN JOMKHbI BbIMOSTHATLCA TOJBKO MPU BLIKIMOYEHHOW U HE ropsyen
neuun. 3anpeLlaeTcs BbIMOMHATL Kakne-nmbo onepaunn nNoa HanpsXXeHnem anekTpoobopyanoBaHus. 3To
MOXET NPUBECTU K TSHKENbIM TPaBMaM Uiv Jaxe K netanbHOMY ncxogy.

e Ecnu 3awmTHble NpucnocobneHns nnm NnpeaoxpaHnTernbHbIe YCTPONCTBA ObINn CHATHI, TO Nepesa
MOBTOPHBIM UCMONb30BaHNEM ybeamnTech, YTO OHU YCTaHOBIMEHbLI HA MECTO.

e 3anpelyaeTcs BbINOMHATL ONepauun pPerynmpoBK/ UM TEXHUYECKOro obcnyxnsaHns 6e3
npefoxXpaHnUTeNbHbIX YCTPOWUCTB UK TENEXEK.

¢ T[locne nboro TeXHNYECKOro 06CNYXNBAHWSA, PETYITMPOBKN UITM PEMOHTA, Nepes NOBTOPHbIM BBOAOM
MaLUMHbI B 3KCNyaTauuio rmaBHbIN TEXHUK JOMKeH ybeamTbes, 4To Bce paboThl 3aBepLUEHbl U
npeaoxpaHnTenbHble YCTPONCTBA NpuBeAeHbl B paboyee COCTOsIHUE.

Mepbl npegocTopoXHOCTU NpU yTUunnsaumm neyvyum

e B cny4ae, eCcnn MallnHa nogxogunT K KOHUY Npou3BOACTBEHHOIO LMKIa 1 noanexXnt AeMOHTaxy, ee
KOMMNOHEHTLI noAgnexat yTunm3aumm B COOTBETCTBUN C ﬂeﬂCTByl-OlJJ,VIM 3aKoOHOOAaTENIbCTBOM.

Mepbl NpeaoCTOPOXHOCTU MO LWYyMY

e T[leub cepun E co3gaet ypoBeHb akycTuyeckoro gasneHus Hmwke 80 gb (A).

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

3.3 3AWMTHbIE NPUCMNOCOBJEHUA U NPEOOXPAHUTENbHBIE YCTPONCTBA

Meuyb EDISON ckoHCTpyupoBaHa TakMmM o6pa3oM, YTOObI BCe ABMXYLUMECH U
BbICOKOTEMMepaTypHble geTanu 6binm o6e3BpekeHbl C MOMOLbLIO COOTBETCTBYIOLWUX CUCTEM
6esonacHocTu. CnepgoBaTensHo, komnanusa Equip Group oceBo6oxpaaetcs ot no6o
OTBEeTCTBEHHOCTU B clny4yae ypoHa, HAHECEHHOro MaHUNynALMAMA C AaHHbIMU YCTPOUCTBaMM.
[Bepb OCHalleHa py4yKon, U3roToBrieHHOM U3 MaTepuana, He NpoBoAsALLero Tenno.
Bce peTtanu npu BbICOKOM TemnepaType U30JIMPOBaHbl CTEKITOBONIOKHOM Unu 6e3ac6ecToBbIMU
M30MISILMOHHBIMU MaTepuanamm.
AnekTpoobopynoBaHue obecnevynBaeT 3alWmUTy 04N OT NPAMbIX UITU KOCBEHHbIX 311IeKTPUYeCKNX
pa3psaaoB B cooTBeTCTBUMU ¢ Hopmamu CEI EN 60204-1.
Bce anekTpuyeckue 4acTu ¢ onacHbIM HOMUHANIOM MOLHOCTU U HanNpsiXXeHUeM HaxoaAaTcs B NPaBoON YacTu
OYXOBKM, NOKPbITOW MeTann4eckumMm KapTepom.
Bce kpasi 1 yrnbl Kak BHYTPM, TaK U CHapyXu kamepbl 06e3BpeXeHbl.

3.3.1 3HAKU BE3OMNACHOCTWU, UCMNMOJIb3YEMbIE B PYKOBOACTBE

3Hak onacHocTu Obsa3aTenbHbIN 3HaK
«CMONb3YUTE
«BYNbTE MAKCUMATNBHO SALMTHBIE MEPYATKM»
BHNMATEJIbHbI»
«TOPAYME «ACIMONb3YUTE
MOBEPXHOCTWU» SALUNTHYHO
OBbYBb»
«MCMOIb3YWTE
SAWNTHBIA LLTEM»




1)

2)

3.3.2 3HAKU BE3OIMNACHOCTU HA NEYA

3HaK onacHoOCTU, HAHECEHHbIN Ha
CTEKI10 ABEepu:

Ob6s3aTeNnbHbIN 3HAK, HAHECEHHbIN
Ha CTEKNO ABepwu;

«FOPAYUE «MCMNONBL3YNTE
NMOBEPXHOCTWN» TEMNO3ALUNTHBIE
NEPYATKW»

3HaK oNacHOCTU Ha 3adHeln NaHenu
neyu:

«3NEKTPUYECKNMN TOK»

ATTENZIONE:
PER GARANTIRE UN CORRETTO FUNZIONAMENTO
1 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: UM
, MAKE %unr THAT THE SECT!
TE|

E
BETR\ER Zu CEAAHR

THE ; ; CwurHan gns npaBuIibHOro onpeaeneHna pasmepos
FAcmEn?&‘” RIBED BY THE MANY STELLER VORGES hrich COeanHUTENbHbIX Kabenen, NPOJIOXKEHHbIX 3a

ATTENTION: POUR ASSURER LE BON
FONCTIDNNEME T. LES CABLES DE neyblo.
CH

FIPOSOXH. Il

AEITOYPTIA

BINAL 2YNAESRMERA
SECTION WEITEL NA £XC
ACTGELLE  AYTEM I 111 ME AYT!

INDIGUEE PAR LE CONSTRUCTEUR TALATIO TON KATAYXKEYAXTH

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

WARNING
IT 1S FORBIDDEN TO INTRODUCE
PRODUCTS CONTAINING ALCOHOLIC
SOLUTIONS INSIDE THE BAKING CHAMBER.
DUE TO THE HIGH TEMPERATURE,
THESE SOLUTIONS  MAY EVAPORATE

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

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
EINAIENIKINAYNO NA BAZAETE MEZA ITO GAAAMO

lMpenynpexaeHne 0 NpaBnbHOM NCMOMb30BaHUM
reyn, pacnonioXXeHHOW Ha NpaBoON CTOPOHE MeYu.

DE COCCION PRODUCTOS CONTENENTES
SOLUCIONES ALCOHOLICAS, ESTAS PODRIAN
EVAPORAR POR LA TEMPERATURA MUY ALTA Y
CAUSAR LA EXPLOSION DEL HORNO.

TANOY NEPIEXOYN OINOMNEYMATIKA
AIAAYMATATAOMOIA EZATMIZONTAI AOTQ THI
OEPMOKPAZIAZ KAITI AYTO MMOPOYN NA
MPOKAAEIOYN THN EKPHzH TOY 6OYPNOY

3.4 OCTATOYHbIE PUCKHA
B neun cepum E MOryT BO3HWKHYTb CMeAyoLIMe OCTAaTOYHbIE PUCKU, T.€. PUCKK, KOTOPbIE HEBO3MOXHO MOJTHOCTLHO
YCTPaHUTb NpY ONpeferieHHbIX YCNOBUSIX SKCnyaTaunm.
OnacHocTtb neperpeBa (cornacHo UNI EN 292-1 cTp. 4.4)
OnacHOCTb MOXET BO3HUKHYTb B CIEAYIOLLMX YacTaX Neyu:
a) onacHas Temneparypa (Bbie 70°C) BHyTpu nekapHOW kamepbl
b) Bbicokasi Temnepartypa, JocTuraemas CTEKNsIHHbIMU ABEPbMU NeYmn
c) onacHaga TemnepaTtypa (Bbiwe 70°C), gocturaemas notkamm u/unu gpyruMmm KOHTENHEPaMU OIS BbINEYKN.
OnacHOCTb BO3HUKAET NpU CreayoLwmx onepaumsax ¢ neyoto
a) 3arpyska U BbIrpy3ka foTKOB 1 X11ie600ynoYHbIX N3ENUN U3 NEKapHOW Kamepsbl.
b) OuncTka nekapHow kamepbl cpa3y MNOCHe ee BbIKIMHOYEHUS, HE OOXMAAACH OCTbIBAHNS MEYU.
¢) O6cnyxmMBaHWe NekapHOW kKaMepbl U MeYn cpasdy Nnocrie ee BbIKMIOYEHUS, HE OXNOASCh €€ OCTbIBaHUS.
Bo Bpemsi aTux onepauui onepaTop AOMKeH ObiTb 04eHb OCTOPOXKEH NpY 0OpaLLeHNM C NEKAPHOM KaMepon nnm
OpYrum geTansam neyvm cpasy nocrne OCTaHOBKM MeYn, Tak Kak 3TO MOXKET NPUBECTU K CNeAyHLLEMY PUCKY:
a) oXoru, nopesbl U Apyrne noBpeXxaeHnsi B pesynbTate KOHTakTa ¢ pykamu U BEPXHUMU KOHEYHOCTSIMU B
uenom.
OnepaTtop AoMKeH UCNOoJSIb30BaTh U30NUpYHOLMe NepyYaTKu ANA 3alWmuThbl PyK.
Puck, cBsi3aHHbIA C HeMCNONIb30OBaHUEM CpeaAcTB MHAMBUAYanbHOM 3awmuTbl (cornacHo UNI EN ISO 12100-
1:2005).
Wcnonb3yiTe nepyaTky ¢ TENNOM3ONSLMEN, KaK yka3aHo Ha Tabnnykax Ha Neyn U B JaHHOM PYKOBOACTBE.
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4 OMNUCAHUE
4.1 OMUCAHUE MNEYN U COOTBETCTBYIOLLEINO OBOPYAOBAHUA

Meyb EDISON npeacTtaBnsieT coGor MoaybHYHO 3MEKTPUYECKYIO NeYb C HEMOABWKHBIMU Nodamu, NpeaHasHayYeHHYyo Ans

RU

NpUroToBneHna nnLeBbIX NPOAYKTOB, HE Bbi3blBalOLWNX 06pa3OBaHI/IF| B3pbIBOONACHbIX cmecen. KaMepr pas3nnYHbIX mMogenen

OOCTYMHbI B BYX BapyMaHTax BbICOTbl B 3aBUCUMOCTHM OT TuMa NpoayKTa, KOTOPbINA BbiNekaeTe.
MalumHa MOXeT COCTOSAITb U3 pasnuyHbIX MOAYMEN, yCTaHaBNMBaeMblx NOBEPX ApYr Apyra (OnNuuoHarnbHo), T.e.
OOMONHUTENBHBIX YCTPOWNCTB:

e  BoiTsxxka ansa cbopa napa.

e [lekapHasi kamepa/kamepbl (3aka34nk MOXeT BblbMpaTb Mexay ABYMSI BapMaHTamMu BbICOTbI).

e PacctoeyHbin WKkag nnm ocHoBaHe nekapHOW KaMmepbl UM CTOMKM Pa3SIMYHOW BbICOTbI.
Kaxxgbii Moaoynb NekapHoOW Kamepbl MOMHOCTbIO HE3aBUCUM, UMEET INEKTPOHHYHO UMW 3NEKTPOMEXaHNYECKYI0 peryrnmpoBKy
TemnepaTypbl (onums), ogHy ABEPb CBEPXY UMK CHU3Y (ONums).

O pranb
Bumrsiira " | ynpasAerea
o BTN W
Bepnan : i
<551
rame e 1 Puira
napoacco
| Meram
|
Hionrm
e
Opmane
ynpasAerea
e CEMH
Crenasnn
b peEpu
Opanbl
ynmane e
Bumsowra PoCCToRY HBRA
A e Ame
Koneco P i ." -
\

Bua cnepeau cepum E

PaccToeuHblli WKad COCTOMT M3 paMbl U3 HEPXKaBEILLEN NIMCTOBOW CTanu U OCHAaLLEH MOBOPOTHLIMU KOMleCamu, BHYTPW OHa
MMeeT HanpaBnsioliMe MOTKOB W TepMocCTaT ANs KOHTPONs HarpeBa, a Takke MOXeT OblTb OCHALleH YCTPOWCTBOM Afis
BbIpaboTku napa (OnuMoHarnbLHo).

CTolika, BbINOMHEHHAs B BWAE CTanbHOM KOHCTPYKUMM, MOXET OblTb OCHalleHa HanpaBRsiloWMMU AN CTOEK NOTKOB U
LLIAPHUPHBIMY KONecamu.

MoacraBka MoacTtaBka ¢ HanpaBNAOLWMWMHU
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4.1.1 CTPYKTYPA

JNnueBas naHenb U3 HepXXaBeroLWen cTanm

MekapHaas Kamepa U3 JMCTOBOM HepXaBewwen cTanum

BpoHupoBaHHbIe 3IeKTPUYECKMe HarpeBaTenbHbIe 3NIEMEHTbI.

CteknsiHHaA ABepb, KoTopas BblAepXuBaeT BbICOKME TemnepaTypbl Onarogapa npocdunam us
HepXXaBewLlUen cTanu U HapyXHou pyudke. M3onsaumsa naHensiMu M3 MUHeparibHOM BaTbl, YNJIOTHEHUA
ABepen 6e3 acbecTta B BOJIOKHE U CMecCsIX, a TaKkKe repMeTUKM.

HapyXHoe noKpbITUe U3 HepXXaBeloLen cTanm.

MaHenb ynpaBneHuUs ¢ 3NeKTPOHHbIMU UIN 3NIeKTPOMEeXaHUYeCKUMM YCTPOMCTBaMM (onuus).
YnpaBneHue reHepauuen napa ¢ NOMOLLbLIO 3feKTpoKanaHa (onuus).

YnpaBneHue BbINYCKOM Napa U3 Kamepbl C MOMOLLbLIO PY4YHOro KnanaHa

OH ocHalleH ABYMSA KOMMJIEKTaMM apMMUPOBAaHHbIX 3NIEKTPUYECKUX HarpeBaTesibHbIX 3JIEMEHTOB,
OAMH C HU3a, ApYyroM Ans NoTosika U oAHa napa TONbKo AnsA o6orpeBa nepeAHen vacTtu (BxogHas
YacTb neuym).

Bbinyck napa MapoBow
KOHAeHcaTop

BbiTAXKa

KnanaHHbIn
KOnnekTop

Kamepa
a
Kf-
|
MaporeHepaTtop

PaccToeuHbIii Wwkad

CnuB KoHAeHcaTa

Koneco

o |

Bupa c6oky cepum E

4.1.2 OPrAHbIl YNPABJIEHUA U SNNEKTPUYECKUE LIEMNU
MaHenb ynpaBneHUs ¢ 3NEeKTPOHHLIMM U INEKTPOMEXaHMYECKUMU YCTPOMCTBaMm (Onuus).
ABTOMaTM4eckoe ynpasrieHMe reHepaLlmen napa ¢ NOMOLLbLI0 KHOMKW U 3eKTpoKnanaHa (onuus).

4.1.3 MEXAHUYECKOE U rTMOAPABJINMECKOE YINPABJIEHUE
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YnpaBneHue BbiNyCKOM Napa U3 Kamepbl C MOMOLLbIO PYYHOrO KranaHa

41.4 AKCECCYAPbDI
lMapozeHepamop (cmaHdapm 9Ans xnebonekapHbix kamep, modens PA)

YCTpONCTBO AN1si NPOU3BOACTBA MTHOBEHHOTO Napa Ans nofayv B NekapHylo kamepy, Heobxoaumyto ans
NPOU3BOACTBA HEKOTOPbLIX COPTOB xne6a. OH pacnonoXeH Ha NPaBoi CTEHKe neYn (BHYTpY pambl) 1
MOAKIIYAETCs OTAENBHO K 3MEKTPUYECTBY M BOAOMNPOBOAY. .

TepmocTar
naporeHeparopa

Cnyck BoAbl

UHXekTO
p BoAbl

HarpeBaTtenbHbIn
3feMeHT
naporeHeparopa

BOAbI

MaporeHepaTop Kamepbl
Jeepb u3 Hepxaseroweli cmaJsiu ¢ OKHOM (onyusi)

B kayecTBe anbTepHaTMBbI 3aKan&HHON CTEKNAHHOM ABEpU, NpeaHa3HavYeHHoN Ansi 0cob0o TSKENon
paboTbl, BHYTPU HEE HAXOAMTCS CIOW M3ONALMOHHOIO MaTepuana.
B cBs13u ¢ noBbILEHneM TeMnepaTypbl BHYTPW Kamepbl ABEPb U3 HEPXKaBEOLLEen cTanu 0bbIYHO NCKPUBIAETCS.

PaccmoeyHbil wkagh (onyusi)

37O KOHCTPYKUMSA U3 HepXKaBeloLlei cTanu, KoTopasi NoMeLLaeTCs Mo NeKapHylo kamepy (kamepbl) Ans
XpaHeHUsi MPOTUBHEN C NPOAYKTOM Ha HUX BO BPEMsi MpoLecca pacCTonku. B cTaHaapTHYO KOMMNeKTauumto
BXOOMT BEHTUMSATOP ANS PeLMpPKYNsaLun, HarpeBaTernbHblii anemMeHT ans oborpesa 1, npu Heo6XxoaMMOoCTU
(onuuoHanbHO) naporeHepaTop ¢ MAPOAMHAMUYECKON Harpy3kon 1 aBTOMaTUYECKUM yrpaBrieHneM.

Pacctoe4Hbin wkad, Buag cnepegm Bua c6oky
13



Bbimsixxka Onsi ebinycka napa (onyuoHasibHo)
BbiTskka A4ns Beinycka napa (onuuoHasnbHo)

KOHCTpyKUUS M3 HepXaBetoLern cTanu, pacnorioXXeHHas Hag NnekapHou kKamepon (kamepamu) ANs BbITSXKKM 1
oTBOAA Mapa M3 Kamep W nepegHen 4acTu (BXodHasl yacTb Mneyn ), MOXeT ObiTb OcHalleHa ogHoda3HbIM
9MeKTPO BbITSXKHBIM BEHTUNATOPOM (MO 3anpocy) Ana BbiNycka napa W npu  Heobxogumoctun -
KOHOEeHcaTopoMm napa (onums).

dnekmpomexaHu4YeckKasi naHesib yrpasseHus (onyusi)

Mo3songer ynpaenAaTb NeYbio BPY4YHYKO, B Ka4eCTBe aribTepHaTBbl CTAHOAPTHOMY 3J1IEKTPOHHOMY ynpaBJieHUIO.

bakery & pastry

GHEKTPOMexaHM‘-IECKaH naHesnb ynpaBlnieHus

4.1.5 NOAKNKOYEHUE K NCTOYHUKAM SHEPITOCHABXEHUA

4.1.5.1 [Mogkno4yeHMA K ICTOYHMKAM NUTaHUA cM. B rnase 11
4.15.2 MNopknioveHue kK BoaocHabxeHuto cm. rnasy 11

4.1.6 APEHAXHbIE NOAKNIOYEHUA

Map HanpaBnsieTc M3 nNeKapHOW Kamepbl 4Yepe3 BbITSOKHOW KaHam napoBOro KnanaHa B
COOTBETCTBYIOLLYIO AbIMOBYIO TPYOYy.

4.2 NMPUHATBLIE CTAHOAPTbI TEXHUYECKOIO NPOU3BOACTBA

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

Bce yacTtu, KOHTaKTMpyoLWMe C NULLEBLIMU NPOAYKTAMU, U3rOTOBIIEHBI U3 MaTEpPMaroB, paspeLleHHbIX NpaBunamu,
KacaroLMMNCA MULLEBBIX MPOOYKTOB.
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5 TEXHUWHECKUE OAHHbIE
3.1 TEXHWYECKHUE XAPAKTEPUCTUKWU, TABAPUTbI U BECA

i \ ()
th:-nvs-uwj

nlfm?;ﬁﬂ EMKOCTb BEC BHWPEHT(:E“EQE:\PMTH BHELWIHWUE FTABAPUTbI JANETPUYECKAA MOLLHOCTb

EDISON NOTKOB

&P = o N
: 46x76 a

s P soeo | 4668 oy | | LT P1OHT] L J H| g A B
PZ

EE MM MM MM MM MM MM KBT KBT/Y
—_— 150 | 680 | 950 | 180 | 1040 | 1155+80 | 330 | v/ 5 2,1(2,5)
E2 24pA & |:| 170 680 | 950 | 240 | 1040 | 1155+80 | 390 | v 5 2,1(2,5)
E9 18 ps 125| 680 | 950 | 180 | 1040 | 1155+80 | 330 | - 41 21
E5 o4 pe 1 145| 680 | 950 | 240 | 1040 | 1155+80 | 390 | _ 41 2.1
E2 18 pZ |-|I/1I_I|I_I|2 @328-30=N°4/6 145 680 950 180 1040 1200+80 330 - 59 35
E2L 18 PA 165| 950 | 850 | 180 | 1310 | 1055+80 | 330 | v/ | 6.3 2,8(3.2)
E2L 2aPA ¢ 185| 950 | 850 | 240 | 1310 | 1055+80 | 390 | v | 6.3 2.8(3.2)
E2L 18ps 140 950 | 850 | 180 | 1310 | 1055+80 | 330 | - 5.4 28
E2L 2aps g 160 | 950 | 850 | 240 | 1310 | 1055480 | 390 | - 5.4 2.8
E2L 18 Pz Ouuua @ 28-30 = N° 6 160 | 950 | 850 | 180 | 1310 | 1100480 | 330 | - 7.9 47
E4L 18 PA 240 | 1420| 850 | 180 | 1780 | 1055+80 | 330 | v/ | 9.7 4,1(4,9)
E4L 24PA ¢ 270 | 1420| 850 | 240| 1780 | 1055480 | 390 | v/ | 9,7 4,1(4,9)
E4L 18Ps 215| 1420 | 850 | 180 | 1780 | 1055+80 | 330 | - 7.9 4.1
E4L 24PS ¢ 245| 1420 | 850 | 240 | 1780 | 1055+80 | 390 | - 7.9 41
E4L 18 Pz Muuua @ 28-30 = N°8 /10 | 245| 1420 | 850 | 180 | 1780 | 1100+80 | 330 | - 11,1 6.7
E4 18 PA 220 | 950 | 1350 | 180 | 1310 | 1555+80 | 330 | v/ | 9,3 3,8(5,6)
E424PA g 250 | 950 | 1350 | 240 | 1310 | 1555+80 | 390 | v* 9,3 3,8(5,6)
E4 18PS 195| 950 | 1350 | 180 | 1310 | 1555+80 | 330 | - 75 3,8
E4 24PS § 225| 950 | 1350 | 240 | 1310 | 1555+80 | 390 | - 75 3,8
E6 18 PA 325| 1420 | 1350 | 180 | 1780 | 1555480 | 330 | v/ | 12,9 | 5,7(6,6)
E6 24PA ¢ 365| 1420 | 1350 | 240 | 1780 | 1555480 | 390 | v | 12,9 | 5,7(6,6)
E6 18 PS 300 | 1420 | 1350 | 180 | 1780 | 1555+80 | 330 | - 11,1 5,7
E6 24PS § 340 | 1420 | 1350 | 240 | 1780 | 1555+80 | 390 | - 11,1 5,7

A = YcmaHoenneHHasi MOWHocmb

B = CpedHuti pacxod (* npu pabomarowem rnapoeseHepamope)
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6 LENEBOE W HENPEAHAMEPEHHOE UCIMOJIb3OBAHUE
6.1 YCnoBua UCnosib3oBAHUA NO HA3BHAYEHUIO

Meyb cepuun B npepHasHayeHa Ans Bbinevkn xrebGoOOYMOYHbIX M KOHOUTEPCKUX U3LOENUi, He coaepXallmx
NeTy4mx UNu nerkoBOCMIIaMEHSIIOWMXCA BELWECTB. 3anpellaeTcsi UCMNofb3oBaTb €e KakuM-nnbo apyrum
crnocobom 6e3 paspelleHnsi Npon3BoauTENS.

V|CI'IOJ'Ib3yl7ITe neyb B COOTBETCTBUMN C TEXHNYECKUMU peErfnaMmeHTamMmun.
NEYb HE NPEOHA3HAYEHA NS UCMOMIb30OBAHUS BO B3PbIBOOMACHOW
ATMOC®EPE. OHA HE MOXET BbITb YCTAHOBNEHA UM UCMONb30BAHA
B TAKOU CUTYALIUN.

6.2 CUTYALUU, B KOTOPBIX NPOU3BOAUTESIb CHUTAETCA
OCBOBOXOEHHbIM OT OTBETCTBEHHOCTU

MponssognTenb cumTtaeT cebs 0cBoOOXAEHHBIM OT OTBETCTBEHHOCTU B Cly4yae, €CNM YCTAHOBIEHO, YTO MPOU30LLSIO
cnepywoulee:

MCTOYHMK NUTAHMA C TONNIMBOM, Hanps>keHWeM U 4acTOTOM, OTIIMYHLIMU OT YKa3aHHbIX Ha 3TUKETKe:
HeHaanexawee ncnonb3oBaHne NevYu UM UCNONb30BaHNE ee HeKBanuhuLuMpoBaHHbLIM NepCcoHanom
Ucnonb3oBaHue, npoTUBOpeYaLLee KOHKPeTHOMY HauMOHaNbLHOMY UM MECTHOMY 3aKOHOAATeNbLCTRY.
HeBbInonHeHMe TeXHU4YEeCKOro o6cnyKMBaHUs B COOTBETCTBUM C YKa3aHUSIMMU.

HecaHkunoHuMpoBaHHbIe MoauUKaLMn UM PEMOHT.

Mcnonb3oBaHne He OpUrnMHanbHbIX 3anacHbIX YacTen UM 3anacHbIX YacTeWl, He OTHOCALLUMXCA K AaHHOMN
Mmopenu.

Hecob6nioaeHue, gaxe 4acTM4HOe, MHCTPYKLUNA.

UckniounTtenbHble coObITUA

NMPP U TPAHCINMOPTUPOBKA
7.1 OBLWUE MNMOJIOXKEHUA

o [poBepbTe pa3Mepbl yNakoBKU U BEC ALLMKOB/KAPTOHA, ANS NoAbeMa UCMONb3YNTE BUITOYHBIA NOrPy34MK UK KpaH
noaxopsiLiero ToHHaxa. icnonb3oBaHve HENOAXOAsILLEro NOAbEMHOr0 060pyA0BaHNA MOXET NPUBECTY K
TpaBMaMm e 1 NOBPEXOEHNIO NEYN.

o [py3onogbeMHOCTb NoAbLEMHOro 060pyoBaHMS, a Takke ero NPoNopLIMOHaNbLHOCTL BECY MEYN U BECY ee YacTen
[OIKHbI ObITb BbIGpaHbI ¢ Y4ETOM MaKCMMarnbHO AOMYCTUMOro CBeca.

e Vcnonb3yinte NogbeMHbIe CTPOMbI TONBKO B TOM Cyvae, eClv Ha HUX NpUKpenneHa Tabnuyka ¢ JaHHbIMK
NPOM3BOAUTENS U OTYETNIMBO BUAHA IPy30N0AbEMHOCTb.

o [Mepepn kaxablM NOABEMOM MPOBEPSAATE CTPOMbI: HE UCNOMb3YNTE UX, ECMNW OHU MOBPEXAEHbI, MOPe3aHbl UNu
N3HOLLEHBI, TaK KaK MOBPEXAEHNE CTPOM MOXET NPUBECTMU K MOBPEXAEHUIO NMEYM Y TPAaBMUPOBAHUIO NMIOAEN.

e He ckpyunBaiite 1 He cBsA3bIBaWTE CTPONbI; CNEAYATE MHCTPYKLMSAM NO 3KCMyaTaumm, NpeaocTaBeHHbIM
MOCTaBLLMKOM.

7.2 PP NEYYA B YINAKOBKE U BE3
Heobxogumoe obopygosaHue:
e Buno4HbIN Norpy3ymk (MMHUManbHas rpy3onoabemMHocThb Kr. 2500); n° 1
e CTponbl € KONbLaMM Ha KaXXAoN KOHEYHOCTU (MMHUManbHas rpysonoabLeMHocTb Kr. 5000); n°
2, pnvHa 4 meTpa;

n TCA N HUMATbCA HA ALIMKW, BCTABATL W WINW NPOXOANUTL N HUMWU BO BpemsAa noabema.

KonuyecTBO U KBanudukaumsa onepaTopos:

< - o pioN - <
n. 1 “oby4yeHHbIN NoABbEMHbIN paboyunn” Umu n. 1 “HekBanucuLuMpoBaHHbIN paboyni’ |n|

MHpmnBuayanbHble cpeacTBa 3alWmUThbl:

I/ICﬂOJ'Ib3y17ITe 3alNTHYHO 06be MCﬂOﬂb3yI7ITe 3allNTHbIE Nep4YaTKkn

UCNonb3ynTe 3aluUTHbLIN LWNem
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[nsa pasrpysky 1 nepemMeLLeHmns ¢ NOMOLLIbK BUIIOYHOIO NOrpy3yvka AencTBynTe crneayiwmm obpasom:

MomecTnTe BUNKKU NoAa AWMUK UK KOpOGKy.
MepnneHHO nogHMManTe SILLMK HACTONIbKO, HACKONIbKO 3TO Heo6XxoaUMMO Ans nepemMeLleHus.

Onycm-re AWMK HA MeCTO, rAe OH AOJIXeH pacnonaraTtbcs.

Ecnn neyb noctaBnsieTcsa ¢ getansmu 6e3 YyNakoBKK, C HUMN MOXXHO paGOTaTb C NOMOLLbKO CTPON UM BPYYHYHO. Mepen

nogbEMOM MpoBepbTe Beca.
Heobxoammo 3apaHee onpeaenvTe N OCMOTPETL BCIO TEPPUTOPUIO, CBA3AHHYIO C NepeMeLLeHNeM Mneym, BKIToYas 30Hy, B
KOTOpPOW JOMKeH ObiTb NpMNapkoBaH TPaHCNOPT (FPY30BUK), U 30HY, B KOTOPOW AOMXHA ObiTb YCTAHOBMNEHA MNeyb, C TeM,
YTOObI OBHaAPYXMTb HANNYME «OMACHBIX 30H».

7.3 TPAHCIOPTUPOBKA

MoHO uncnonb3oBaTh foOble TPaHCNOPTHbIE cCpeacTtea npu yCcrnoBuK, YTO WX pasMepbl U rpy3onogbeMHOCTb

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

coaepXxXmmom.

HesaBucumo oT Toro, ynakoBaHa nedb Unu HeT, AENCTBYIOT CrieaytoLLue npasuna:

XpaHuTe neyb B KPLITOM CYXOM MecTe.

Ecnu neyb He ynakoBaHa, 3aKpoWTe CrMBHbIE OTBEPCTUS, YTOGbI NpefoTBPaTUTL NonagaHue BHYTPb
HUX MOCTOPOHHUX NPEAMETOB, a 3aTeM HaKpPOoWUTe ee NMMEHKOM, YTo6bl NPeaoTBpaTUTL HaKoMeHue
NbIAY U rPA3MK.

Y6eauTtecb, YTO MECTO XpaHeHUs He NOABEPXKEeHO Ype3MepHbIM NepenagaM Temnepatypsbl (CM. rnaBy
9.2).

MonoxuTte KapTOHHLIE KOPOGKM C aKkceccyapaMmn Ha CKaMerKy U HaKpoOWTe UX NNeHKon

8 NoAroToBKA NMNMOWwAQOKu
BbixrnonHasa cuctema ang BbiNeykn NPOAYKTOB (napa) AOJKHA ObITb BbINONIHEHA B COOTBETCTBUM C

OEeNCTBYHOLUM 3aKOHOAATEITbCTBOM.
Mon gorkeH 6bITb HECYLLMM, HE OceaThb, BblpaBHUBATLCS M U3rOTaBNMBATLCS (Kak U CTEHbI) U3 HEFOPHOYEro
maTtepuarna; oH Takke JOKEH COOTBETCTBOBATb TPeGOBaHNAM AeCTBYIOLEro 3akoHodaTenbCTBa Ans 4aHHOro BMaa

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

yCTaHOBKMW.
MecTo npoBeaeHusi paboT He JOMKHO NOABEPraTbCsl BO3OEWCTBUIO TEMNEPATYP, BNAXHOCTU UMK MbifK, KOTOpble
HexapakTepHbl AN nekapeH, 1 A0MKHO COOTBETCTBOBATL AEMCTBYIOLWMM ANS 3TON AeATEeNbHOCTU HOPMaM OXpaHbl
OKpYyXXatoLLen cpeapbl U TMrmeHs!.

9 YCTAHOBKA
9.2 OMPEAENEHUE MECTONOJIOXEHUA

Bokpyr neun gomkHO ocTaBaTbCsi CBOGOAHOE NPOCTPaHCTBO He MeHee 10 cM, 4Tobbl n3bexaTe 0O6pa3oBaHUs KOHAEHcaTa U
o6ecneunTb Ge3onacHyto akcnnyaTaumio n TexHudeckoe obenyxmeanune (UNIEN ISO 12100-2:2005) Cwm. gencreytoue
HOPMaTVBbl OTHOCUTENBHO TPEeOyeMbIX MUHUMaTbHbIX PACCTOSHUNA.

OcselleHne Ha paboyeM mecTe JOMKHO COOTBETCTBOBATL AENCTBYIOLMM NPeAnMCaHnsaM: Nofb3oBaTenb HeceT

OTBETCTBEHHOCTb 3a cobntogeHne aTux I'IpG,D,I'IVICGHVIVI.
B 3aBMCMMOCTM OT TMNa neyu, Nonb3oBaTesNb OOMKEH NOATOTOBUTL ONEeKTPUYECTBO U BbIMYCKHbIE NN OpeHaXXHble OTBEPCTUA B

YCTaHOBJIEHHbIX MeCTax, 4yTObbI 0GECNEUNTD NPOCTOTY NOAKMKYEeHNA.
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9.3 OONYCTUMbIE NMOKA3ATEJIU OKPYXXAKLWEW CPEADbI

[lonycTumble 3Ha4YeHUS MapaMeTPOB OKPYXatoLWen cpebl A1s NpaBMbHOM 3KCnnyaTauumn mawmHbl (cornacHo UNI
EN 12100-2: 2005).

Temnepartypa: ot 5 go 40 °C co cpeaHer Temnepartypow He bonee 35 °C B TeueHue 24 4acos;

OTHOocuTenbHasa BnaxHocTb: 50% npu makcumansHon TemnepaType +40°C; 6onee BbicOKMe 3HaYeHUst
OTHOCUTENBHOW BRIAXXHOCTU JONYCTMMbI Npu 6onee HN3KoOM TemnepaType.

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

10 CBOPKA U PA3SBOPKA

3akyrka, MOHTa), PerynMpoBKa 1 UCNbITaHWUSI CEeAYLMNX YacTel ABMNSOTCA OTBETCTBEHHOCTLIO NOMb30BaTENS U
OOIMKHbI BbITh BbINOMHEHbI 3a ero cyeT (cornacHo UNI EN I1ISO 12100-2:2005):

MapoBas Tpyba.

F'mppaBnuyeckas cuctema.

Cuctema oTBoAa CTOYHbIX BOA,.

BHelHAA 3neKkTpuyeckaa cucrema.

11 NOAroTOBKA K 3KCIJTYATALUUA
11.2 NMPEOBAPUTEJNIbHbLIE COOBPAXEHUA

CHavana ybegutecb, 4YTO Meyvb He Obina noepexgeHa npy TPaHCMOPTMPOBKE UM NEpeMeLleHun; B criyyae
NOBPEXAEHUS HeMeAneHHO coobwute o6 3TOM MNpoAasBuy WNU MNPOM3BOAMTENIO W MEPEBO3YMKY UMK
nvuy(am), oTBETCTBEHHOMY(bIM) 32 OpraHn3aLmnio TPaHCNOPTUPOBKM.

Y6eauTechb, 4TO AaHHbIe Ha Tabnnuke neyn COOTBETCTBYIOT NPeabsaBseMbiM TpeboBaHNAM.

OCTOpPOXHO OuMCTMTE MNeyb, yAanue Nbifb .yAanute 3alUMTHYK MfIEHKY C HapyXHbiX MNaHenem neuu,
MeANneHHO ounwas ee, 4Tobbl ybeanTbCs, YTO KNnewn NONHOCTbI0 yaaneH. Ecnu aTtoro He caenatb, yoanute
BECb KI1el, OCTaBLUMINCA C MOMOLLIbIO KepocuHa uUnmn 6eH3mHa.

OTgenbHble Mogynun BbIBpaHHOW AnA neYn KoHurypaumm (ecnm 4eMOHTUPOBaHbI) AOSMKHbI ObiTb CrOXEHbI
Apyr Ha apyra v 4eMOHTMPOBaHbl HOKOBbIMM MaHENsAMu, 3akpenseHHbIMU APYr K OPYry COOTBETCTBYOLWLMMM
BUHTaMW.

Kpome Toro, neyb JOrmKHa pacrnonaratbCs B XOPOLLIO MPOBETPUBAEMOM MeCTe Ha pacCTosiHUM He MeHee 10
CM OT neBow GOKOBOM CTEHKM M 3agHewn cTeHkn u 50 cM OT npaBon cTeHku. OTO pacctosHue B 50 cm
Heobxoammo ansa obecneveHns gocTyna B criydyae Heo6XoANMOCTU TEXHNYECKOTOo 0BCNYyXUBaHUS.

11.3 NOAKNIOYEHUE K SANNIEKTPUYECTBY U BbITAXKAM

PernctpaumoHHas v e (V) - (%)
nacnopTHas s i

Tabnuuka / e~ e

Bnyck
BOAbI

UHxekTOp
BOAbI

OnekTpomarHu
THbIW KnanaH
BOAbI

CTOK BOAbI

Knemmnasa
Kopobka

3agHAA cTeHKa NneKkapHoOW Kamepbl
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11.3.1 ANEKTPUYECTBO

MooknioyeHne aneKkTPoNUTaHnst HaXoaUTCS B 3afHEW CTEHKE neyn (KnemMmmHasi Kopobka).

OnekTpocHabXeHne JOIMKHO MMETb UCMpPaBHOE 3a3eMIIEHNE B COOTBETCTBUM C AENCTBYIOLLUM 3aKOHOAATENBCTBOM
COOTBETCTBYIOLLEN CTPaHbl B 00MacTu anekTpocHabXeHns: OTBETCTBEHHOCTb 3@ 3TO HECET NMoKynaTenb.
PekomeHayeTcs yCTaHOBUTL BbIPE3HYIO KOPOOKY C KNEMMHOWN KOPOGKOW (MPOKOHCYNbTUPOBATLCS CO CNeumannucTom)
Ha UCTOYHMKE NMUTaHUA (Takke NOCTaBMsSEeTCH C rMaBHbIM BbIKMOYaTeENeM C NpegoXpaHUuTeNnamMu unu
MarHUTOTEPMUYECKUM BbIKMOYaTEnem), K KOTOpOMy HEODXOOUMO MOAKIMIOUUTE BCE ANEKTPUYECKMEe Kabenu kamep,
pacCTOEYHbIX LUKA(OB U BbITSIKEK.

Mpu BbINOMHEHMM paboT NO ANEKTPUYECKOMY MOAKIMIOYEHMI0 HEOOX0AMMO cobntogaTe TpeboBaHUSA AENCTBYOLLETO
3akoHoaaTtenbcTBa. [oaKnoyYeHe K SNEKTPOLLUNTY AOSMKEH BbINONHATE KBAaNMPULNPOBAHHbIN 3MEKTPUIK.

[nsa noaKntoueHnss aNeKTpruyeckomn Kopobkn 1 Broka NUTaHUs UCNonb3ynTe cTaHaapTHLIN kabenb IEC goctaTtovHoON
TOMLLUMHBI AN NOAKMOYEHNS K CETU U OPYIrMX SNEKTPUYECKNX (PYHKLUMIA neyn.

OTBETCTBEHHOCTb 3a ANEKTpMYECKOE NOAKIIYEHNE U Heobxoamnmoe anga aToro obopyaoBaHMe HeceT NoKynaTesb:
paboTbl AOMKHbI BbIMOMHATLCA KBANUQULUMPOBAHHBIM TEXHUYECKUM CreLmanmcToM.

11.3.2 BO[JA (TonbKo ansi nekapHbIX Kamep, OCHalleHHbIX MaporeHepaTopoMm)

o [lonoxeHue coegnHeHUs1 Ha 3agHEN CTEHKe Kamep, pacCTOEYHbIX WKAaPOB MU BbITSXKEK

o [wnameTp TpyO Y2 AMameTpa rasa unuv aKBUBaneHTHbIA AMnamMeTp BHYTPEHHEro Ce4YeHus;

e %" razoBoe coeguHeHWe ANA NOAKIMIOYEHUSA K INeKTpoKnanaHy

e OO6GecneuynTb 3anopHbIN KNanaH AnsA 6bICTPOro 3akpbITUA

¢ Ecnun Boga ocobeHHO xecTkas (BbiICOKasi KOHLEHTpPaLUA u3BecTHsAKa), Heo06XoAUMO YyCTaHOBUTb
CMArYMTenNb ANA NpefoTBpalleHUss o6pa3oBaHUA HAKUNKU U NOBPEXAEHUA NCNapuTeNnbHOro
obopyaoBaHuA, a TaKkke ons obecnevyeHus nyywero pesyrnbTara OT NpoAyKTa.

e Tam, rae Boga oCOGEHHO XXecTKas Unu coneHas (BbiCoKasi KOHLleHTpauus xyiopa), nepea yCTaHOBKOM
cMcTeMbl He0OOXO0AMMO YCTAaHOBUTL €€ TaKuM 06pa3om, 4ToObI NpeaoTBPaTUTL BO3HMKHOBEHUE
KOPpPO3uMn.

¢ B cny4yae BHe3anHbIX U3MeHeHUW AaBlieHUs He06Xo0AUMO YCTaHOBUTb COOTBETCTBYHOLLUNA perynsaTop
DaBreHus.

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

Mopava BoAbI Ha NaporeHepaTopbl NeYn He AomkHa npesbiwaTth 12°F obLen xxecTkocTu (bpaHLy3ckme
rpagycei),

6,5 dH (Hemeukme rpagycel) nnu 8,4° (KnapKkckue rpagychi).

Wcnonb3oBaHne cmsAryuTenen ¢ MOHOOOMEHHBIMU CMOSIaMU CHUKAET BPEMEHHYH XECTKOCTb BO/bI, HO B TO
Xe BpeMsi cCHxaeT PH 3HaueHus Huxe 7, 4TO yKasbIBaeT Ha KUCIOTHOCTb U, CriejoBaTeflbHO, KOPPO3NOHHYIO
aKTUBHOCTb BOAbl. KUCNOTHOCTb MOXHO HEWTpanu3oBaTh nytem gobasneHns nonudocdatos yepes
COOTBETCTBYIOLLME A03aTopbl. Bo n3bexaHne noBpexaeHusi naporeHepaTopoB 1 MapaBiM4eCcKoN YCTaHOBKM
pekoMeHayeTCs NPOBOAWTL aHanNn3 BOAbl KBAanNMULMPOBaHHbIM TEXHUYECKUM MEePCOHArIOM.

11.3.3 BbIXNOMN NAPOreEHEPATOPA

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

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

* [NObimoBas Tpyba AomkHa Bcerpa HaxoAuTbLCA NoA AaBreHUeM € eCTeCTBEHHbIM UIU NPUHYAUTENbHbLIM
BbITS)KEHUEM.

* [unameTp gbiMoxoda ans scex moagenen: 100 mm

11.4 ONbITHAA SKCMNYATAUUA NEYN
+ Y6eauTtechb, UTO BCe coeAMHEHUSs BbINOJSIHEHbI Hagnexawum obpasom.
* Y6eauTtecb, UTO HaNpsi:keHMe NUTAHUSI COOTBETCTBYET HanNpsiXKeHUI0, yKasaHHOMY Ha
Tabnunyke neyu.
* Y6eauTtecb, 4TO 30HAbI (B NeKapHbIX KaMepax) TePMOCTAaTOB NPaBUIIbHO YCTaHOBIEHbI Ha
CBOMX MecTax.
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3AlMYCK

3akponTe kamepy/ 1 ABEPb NeYN 1 3anycTuTe nedb.

YcTaHoBuUTE TemnepaTypy Ha NaHenu ynpasfieHust B COOTBETCTBMU C MPOLeAYPOW, ONMCAHHOW Ha CrieayoLem
rpacuke.

OCTOPOXHO HN3 JOJIXKEH HATPEBATBLCA NOCTEINEHHO
(4J1A CHKEHWA PUCKA OBPA30OBAHUA TPELLINH)
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11.4 OBYYEHUE NMPON3BOACTBEHHOI'O MEPCOHAINA

Meub npegHasHayeHa AnNA  NPOgECCMOHANbHOrO  MCMOMb30BaHWSA, OMepaTop  OOMKeH WMeTb
noaTBEPXXAEHHbIV ONbIT SKCNyaTaumMm o6opyaoBaHNa cpedHel CNoXHOCTU, a Takke OOIMKEeH YMeTb YATaTb
1 NOHMMATb MHCTPYKLIMM MO SKChnyaTauuu.

TexHWYeckuii cneunanucT M3roToBUTens (MnNuM Opyroe nuuo, OTBETCTBEHHOe 3a 3Ty 3adady) npoBedeT
0bBy4yeHue NepcoHana akcnnyaTaumu neyu.

TexHUYecKun crneunanucT OomKeH yBeauTbCs, YTO YCTHbIe MHCTPYKUMU U UHCTPYKLUW, WU3MOXKEHHble B
PYKOBOACTBE, MOHATHLI. [Mocne aToro y Hero 6yaeT noanucaH AOKYMEHT, NOATBEPXKAAOLWMIA, YTo 0by4YeHne
MPOLLSIO M TO, YEMY €0 YYUIU, GbINO NOMHOCTHHO MOHSTHO.

12 SKCIMNYATAUUA

OBLUINE NMOJIOXXEHUA
BHuMaTensHo cneayvite cogepxaHuio 4aHHOro JoKyMeHTa u cobniogarite obwue npasuna EC no
NpeaoTBPALLEHNIO HECHACTHLIX CITyYaeB N HaLNOHarbHbIE 3aKOHBI.
He 3anyckaiTe nevb Npy CHATbIX 3aLWUTHBIX MPUCNOCOBNEHUSX.
He cHumawTe ycTaHOBMEHHbIE Ha NeYn 3alUMUTHbIE UMW NpeaoXpaHUTeNbHbIE YCTPOMCTBA.
lMepcoHan gomkeH crnegoBaTth BCEM MHCTPYKLUMAM MO TeXHMKe B6e30nacHOCTH M MpegoCTOPOXHOCTY,
npMMeHsaeMbIM K npubopy.
Bcerga ncnone3ynte cpeactsa MHAMBMAYANbHOW 3alLMThl, yKa3aHHbIe B OOLUMX NpeanucaHusax no
NpeaoTBPALLEHNIO HECHACTHLIX CITyYaeB N roCyAapCTBEHHbIX AUPEKTMBAX, U CrieAynTe NHCTPYKLNAM,
npuBeAEeHHbIM B JAHHOM PYKOBOACTBE.
OKcnnyaTupyloLlas opraHnsauns He JOMKHa OCYLLEeCTBNATb Kakve-nvbo onepaumm nnv BMeLlaTenbCcTBa no
CODCTBEHHOW MHULMATMBE, HE BXOASALME B Chepy ee KOMNETEHLNN.
OnepaTopbl JOMKHBI NHHPOPMNPOBATL BbILLECTOSLLLEE PYKOBOACTBO O MoObIX Npobrnemax unu onacHbix
CUTYyauUsiX, KOTOPbIE MOTYT BO3HUKHYTb.
Mon BOKpyr neyu, Hapsgy € ngeanbHbIM BbipaBHMBAHUEM, AOMKEH ObITb BCErga YMcTbiM M CBOOGOAHBLIM OT KaKnX-
nmMBo NpenATCTBUN.
Kaxgbln geHb, nepeq 3anyckom neyuv, npoeepante, paboTaroT nNn BCe BbIKMOYATENN, 3aLUUTHbIE YCTPONCTBA U1
Apyrve anemMeHTbl ynpasneHus.
BkntoyariTe nevb TOMbKO NOCEe NPOBEPKM OTCYTCTBMSA MOCTOPOHHUX NPEeAMETOB UMK NI0GEN B OMACHbIX 30HAX.
Mo okoH4aHWKM kaxaon paboyen CMeHbl OTKIYaNTe AMEeKTPUYECTBO U BOAY.

20



12.2 TAHEJIN YNPABJIEHUA

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

3HaueHue BpeMeHUn

3HauyeHue BLINEYKM

Temnepartypbl

XK-Bupgeo

2 3
1 4
5 8
6

7

CeTeBoOM BbIKNOYaTenb BbiknovyaTtenb ocBelleHus

Bbiknto4yatenb napa

KHonka HacTpoiku TemnepaTtypbl B Kamepe

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

KHonka HacTpoWkn BpeMeHu nogayv napa

KHonka YMeHblueHne 3Ha4YeHusi

KHonka noarBepxaeHusi Hactpoku (ENTER)

KHonka yBenn4yeHns 3Ha4yeHusi

KHonka BpemMeHM Havyana BbINeyku

NN
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TEXHUWYECKWUE NAHHbIE

Ynpasnexue XK-gucnneem ¢ cMHUM unum 6enbim oHOM
BHyTpeHHMe Yackl ¢ 06CcnyxmBaeMbIM akKkyMynsiTopoMm
Tepmonapa Tvna "J".

OnektponutaHue: 230 Vac

BBENEHWE

OTa naHenb ynpaeneHuna KOHTponupyeT:

TemnepaTtypa BHyTpu nekapHou kamepbl MAX 280°C (PA e PS), MAX 350°C (P2)

MpoueHT MOWHOCTK Ans nona, nepeaHen NaHenm U NOToskKa (B BapMaHTE UCNOMNHEHUS B %)
TemnepaTtypa nona u notornka (B AByxTeMrnepaTypHOM UCMOSTHEHWM)

Bpemsi BbINe4Yku (Tanmep C BHYTPEHHUM yNpaBfeHMeM 3BYKOBbIM CUTHaNoM)

Bpems Bnpbicka napa (4ns Bepcuii C KamepHbIMU MaporeHepaTtopamm)

OTnoxeHHbIN cTapT (1 K 2 exxegHEeBHbIX CTapTa Ha Bce AHWHeaenm)

30 ABTOMaTU4YECKMX NpOorpamMm, KOTOpble MOryT ObITb YCTAHOBIMIEHbI MO MEPE HEOOXOAMMOCTU

MapameTpbl MaWKHbI (HEKOTOPbIE 3aLUMLLEHBLI MAposieM, AOCTYM K KOTOPbIM UMET TONbKO aBTOPU30BaHHbIE
cneunanucTbl).

C knasuaTypbl nog XK-gucnneem MOXHO nepemeLtaTb Kypcop No pasnuyHbIM MeHH0, a BbIGop unun nogreepxaeHve
MEHI0, UNN pefakTMpoBaHMe napameTpa, BO3MOXHO HaxxaTnem kHonkn ENTER.

Kypcop onpegensieTcs kak nosuumsi, otobpaxxaemas Ha XKK-gucnnee, kotopasd Muraet, Koraa ero aHavyeHve (ganee
- 3agaHHoe 3HayeHne) MOXET ObITb M3MEHEHO U (PUKCMPYETCS, Koraa OHO OTobpaXkaeTcsa unn nogTBepXaaeTcs.

UTOObI NOKNHYTL CTPAHWLYY Y BEPHYTLCS K NpeablayLLyM MEHIO UMK CTpaHULaM, Kypcop AOIMKeH ObiTb NepemelLeH
Ha MepBblii NapaMeTp Ha CTpaHWLUE BUOEO W NepekrtovaTesib A0MKeH GbiTb MOBEPHYT BEBO A0 OTOGPaXKeHUs
CTapTOBOW CTPaHMUUbI.

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

Bbi6op aBTOMaTnyeckomn nporpammbi (30)

Hactpowka napameTpoB ynpaBrneHus

DaTa, BpeMs 1 OTNOXEeHHbIN CTapT

Lukn Bbine4ykn Ctapt/CTon

YcraHoBka Temnepatypbl MAX 280°C (350°C)

YcTaHOBKa NPOLIEHTHOrO COOTHOLLIEHUSA MOLLHOCTU ( NOJ1, NepeaHsAs YacTb, NOTOJIOK Neyu)
YcTtaHOBKa BpeMEHM BbINeYku (B MUHYTaxX)

YcTtaHOBKa BpeMeHM nopgaym napa (B cekyHaax)

X. MonoxeHune Kypcopa: OkoLWwKO, BbiAeNEHHOE TEMHbIM
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NPOrPAMMUPOBAHUE

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

3HaueHve (1) aTo hakTUyeckas Tekyllas TemrnepaTypa B NekapHoON kamepe.

UTobbl yCTaHOBUTL TEMMNEPATYpPY BbINeYkn, Haxkmute kHonky_Temaeparypa (o6o3HavyeHa 3Ha4YKOM ﬂi). Haxmute
Enter, n HayHeT Muratb paHee 3agaHHoe 3HadyeHune (2). C NOMOLLbIO KHOMOK + U = MOXXHO pefakTMpoBaTb 3HayYeHne
(2); anga noaTBepXaeHns 3ajaHHOro 3HadeHns HaxxmuTe Enter ewe pas, v 3agaHHoe 3HaveHne nepectaHeT
MUraTb, COXpaHss B NaMsTU AaHHble. Ecnu moandukaumnsa npoucxoanT Npu akTUBHOM LUKNE BbINEYKK, TO 3Ha4YeHme
He CoXpaHAeTCHa U BOo3BpallaeTcs K paHee 3aJaHHOMY 3HAYEHUIO AN CneayioLLen BbIMEYKN.
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YcraHoBKa MPOLUEeHTHOro COOTHOLWWeHnA MOLWHOCTHM nona

HaxxaTtnem kHonkn % nepemectuTe Kypcop Ha 3agaHHoe 3HadeHue MowHocmu nona (3)

M3MEeHUTe 3Ha4eHne C NOMOLLbIO KHOMOK + U -,

. Haxxmute Enter,

NB. Cymma npoueHToB noTtonka/nona scerga 6yaet makcumym 100% . [Ina noateepxaeHUs 3HayeHust
HaxxmuTe Enter n Beingute 13 casbl HacTporkn. Pekomenagyemas HacTpovika 40%.
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HacTtpoika MowHOCTHN nepeaHen YacTm

HaxxaTnem KHOMkun % nomecTute Kypcop Ha 3agaHHoe 3HayveHne_MowHoctu nona (4). Haxmute
Enter n nsmenute napameTpbl ¢ nomoupto + U - (100% - aTo NporpaMmmpyembii MakCumym)
[na noateBepxaeHns 3HavyeHnsa Haxmute Enter n octaBbTe hasy HacTpomrku.

PekomeHgyemas HacTpoika 10%, koTopasi MOXET ObITb U3MEHEHa B COOTBETCTBUN C BUAOM
n3genun n notpedHocTamu.
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YcTtaHOBKa MOLLHOCTU NOTOJSIKa

HaxaTtnem KHOnkn % nomecTuTe Kypcop Ha 3ajaHHoe 3HadeHne MowHocTtu notonka (5). Haxmute
Enter 1 un3meHuTe 3HayeHMe C nNomoWbl KHOMOK + M - (100% sBnsietca nporpaMmMmmpyembiM
MakcumyMom) [1na noateepaeHust 3HadeHna HaxmuTte Enter n Boinante 13 dasbl HACTPOKMKU.

PekomeHgyemas HacTpoika 60%, koTopas MoxeT OblTb M3MEHEeHa B COOTBETCTBMU C BUAOM U3AENUA U
noTpebHoCTAMM.
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YcTtaHoBKa BpeéMeHU BbINe4ykKu

HaeeguTe Kypcop Ha 3agaHHoe 3Ha4vyeHne_Bpemsa Bbineyku (6) (00o3HayeHa 3Ha4YkoM @) HaxxmuTe Enter,
n3mMeHuTe 3HadeHune (99 MUHYT - 3TO MakcUMaribHoe 3Ha4YeHue, KOTOPOe MOXHO YCTaHOBUTD).
[nsa noaTeepxaeHus 3HaudeHnst HaxxmuTe Enter v noknHbTE HacTpOViKy.

OF F |i306[MENU START

167 %

,:
1o s
¥ 6
? . * . l'_
& oo —¢ |
YcTaHOBKa BpeMeHu nogayum napa (TonbKo Ansi BepCUi ¢ [ONONHUTENbHbLIM NaporeHepaTopom)

40| BB S

HasegwuTe kypcop Ha 3agaHHoe 3HaveHve_BpemeHu noaayu napa (7) v Haxvute Enter. Haxxumas knasuwm + v -,
nameHuTe 3HaveHune (99 cekyH - 3TO MakCuMarnbHOE 3HaYeHne, KOTOPOEe MOXHO YCTaHOBUTD).

(7) Ons noaTBepxaeHus 3HadeHus HaxmuTe Enter n noknHbTe HacTpoKKy. B aTom pexume, npu
aKTuBM3aunn LuKIa BblMe4kn, nap 6yp,eT BMPbICKMBaAaTbCA aBTOMaTU4€CKMN B Te4eHNEe 3aaHHOIo BpeMEeHMN.

OFF [iE30@MENU) Lt |sTaT
168 =25 -
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Py4yHas akTuBauusa napa (TonbKo AnA BepCUM ¢ naporeHepaTtopom)

HasepguTe Kypcop Ha 3Ha4oK e (8) n, npu HaxaTtum kHonku Map, nap ByaeT pacnpoCcTpaHATLCHA Bpy4YHyto. B
3TOM cny4yae 3agaHHoe 3HadeHne Bpems Mogaum Mapa ykasbiBaeT BpeMs cpabaTbiBaHUS PyYHOro pexuma
npuroToBneHus napa (B cekyHaax). Ecnm otnyctutb kHonky Map, nogaya napa npekpaTuTcs. STOT pPeXuUM
MOXHO MCMNonb30BaTh B Noboe Bpems.
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Tun ynpaBneHus nutaimem (OFF, ECON unu EXTRA)

UToObl YCTAHOBUTL PEXUM yNpaBrneHus NuTaHnemM, MOMeCcTUTe Kypcop Ha none B fieBoM BepxHem yriy (9) u
HaxxmuTe Enter. C noMOLLb0 KHOMOK + 1 - OTPeAaKkTUpymTe 3HaYeHue:

e OFF (9) : Het ynpaBneHus (neyb pabotaeT Ha NOMHON MOLLHOCTM)
e ECON (10) : AkKTMBaUuAa aKOHOMamnsepa
e EXTRA (11) : AKTUBaLuA AONONHUTENIbHON MOLLHOCTHU

[na noaTeepxaeHns 3HayeHus HaxmuTe Enter u BbiianuTe u3 dasbl HACTPOWKN.
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HdononHuTtenbHas MOLWHOCTD : ANsi 6bICTPOro BOCCTaHOBEHUSA
TeMnepartypbl
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YctaHoBKa nporpamMmm

C nomoLubto nporpaMm MOXXHO 3anoMnHaTb 3adaHHble 3Ha4YeHUd TeMmneparTypbl, NPOUEHTOB, BpeMEHU
BbINMEYKN 1 BMNpbICKa napa. ﬂle Hann4nm pas3syinyHblX NPOAYKTOB peKoMeHOyeTCA NCnofb3oBaTb
pasfinyHble nporpamMmmbl.

HaseguTe Kypcop Ha MKOHKY B (12). Haxxmute Enter. KHonkamu + u - BeibepuTe HyXHY0 nporpammy (Makc.
30 nporpamm).

YcTaHoBWUTE NapameTpsbl, kak ykasaHo Bbile (cM. naparpadbl ¢ 3.1 no 3.6). YTobbl coxpaHUTb NporpaMmmy B
namsaTb, HaXXMuTe Enter n octaBbTe hasy HacTpoOku M NOBTOPUTE Npoueaypy AN ApYron NporpaMmei.

3adaHHoe 3HayeHue "l[lpozpamma” He Moxxem 6bIMb U3MEHEHO, ec/lu Ha Npu6ope 3anyuweH YUK ebirneyqKu.
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Bpewmsa Bbineykn CTAPT / CTOIN

| RU

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

nepekntountcs B pexxum CTOIM -> CTAPT pexnm unu Haobopor.

UHaonkauua « CTAPT» (8) nokasbiBaeT, 4TO Npubop oxXunaaet akTuBauum LIMKa BbINeYKU, Npu
HaxkaTtun Enter 3anyckaetca umkn n B none otobpaxaetca «CTOlM» (9) , o4HOBPEMEHHO C 3TUM
Tanmep BpeEMEHM BbINeYKM B pexxume obpaTHoro otcuyeTta (16) n Ha 3Hayke HYacoB (15) nokasaHo

BpaLLeHne no YacoBOW CTPErKeE.

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

coobueHne «CTAPT».
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HacTtpownka 4yacoB
HaseguTe Kypcop Ha 3HauyokK @ (17), HaxxmuTe Enter 1, nonas Ha cTpaHuULy MeHIo «Bpemsay, HaxmuTe Ha

3Ha4oK (18) uTOBbI yCTAHOBUTL TEKYLLYIO AATYy U BPEMS.

MepemecTuTe Kypcop AN nepexona K ycTaHOBKe AaTbl U BpeMeHu YacoB (19), HaxxMmuTe knasuwn + 1 - Ans
Bblbopa napameTtpa, HaxmuTe Enter ans nepexoga B pexuM yCTaHOBKW, YCTAHOBUTE 3HAYe€HWE M CHOBA
HaxmuTe Enter ons noaTBepXxaeHUs U COXpaHEHUs 3HaYeHWs!, YCTaHOBIIEHHOMO B NaMSTU.

OF F |06

143
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18 f
MeHio Bpems

-Date: B85,/ 16—
Week Dag. WED

Hours/Min. 11.18

YcTtaHoBKa gatbl U BpeMeHu
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HacTtpoika oTnoxeHHoro ctapta (exxegHeBHO UNU eXeHeaernbHO)
HaBeanuTe Kypcop Ha 3Ha4oK @ Haxxmute Enter n, nonae Ha cTpaHuLy MeHto "Bpems”, HaXKMUTE Ha 3Ha4Y0K

OTNOXEHHOro cTapTa (20) . YTOObI aKTMBMPOBATL OTMOXEHHbIN CTapT, BKIIOYMTE €r0 C COOTBETCTBYHOLLEN
cTpaHuupl (21) . YcTaHoBUTE BpeMs U AeHb Heaenu, B KOTOPbIA AoMmKHA ObITh 3anyLlieHa kamepa neun (22).
Ecnv oTnoxeHHbIN CTapT akTMBEH, Ha FMaBHOW CTpaHuLe, YCTPONCTBO OTOGpaswuT AeHb Heaenu / Bpems,
YCTaHOBMEHHOE [Nis 3anycka neyu, 3Ha4oK TeKyllerh faTtbl U BpeMeHu @ [Mpu ycTaHOBNEHHOM Ha
npubope BpeMeHun 3anycka npubop 3anyckaeT HarpeB Kamepbl OO TemnepaTypbl, 3a4aHHOW B nMporpaMmme
00 (py4HOoe unu npeaBapuTensLHOE NPOrpaMMuUpoBaHme).

MeHio Bpems

Delawed skark:

MOM:  OFF
TUE: OFF 2
WED: OFF
THU:  OFF

) 4
Delaged Skark. OFF

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

) 4
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MporpamMmmupoBaHue napamMeTpoB MaLUUHbI

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

RU

TornbKko 0715 a8MmopuU308aHHbIX CNeyuaaucmos, eCcriv 3Ha4oK E] (24) BbIGpaH B MmeHto MapameTpbl

MaLUMHbI, HE06XOAMMO BBECTM Naporb (25) Ana AocTyna kK HacTpoike napameTpoB MalLWHbI.

MeHI0 HacTpoek

(25 1

T~

Maponb
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MporpammunpoBaHue napameTpoB MaLUUHbI HA YPOBHE NOfib30BaTens
Ha cTtpaHuue MeHIo HacTpoek BbibepuTe 3Ha4ok (26) ans Bxoga Ha ctpaHuuy MeHro nonb3oBaTens

26

@
y sl

MeHI0 HacTpoek

PARAMETERS
P1. 5
Pe. YES
P3. *C
P4. EUR
PS. 1

MeHI0 nonb3oBaTens

(]

MapameTpbl, KOTOPbIE MOTYT ObITb M3MEHEHbI (MPY MOMOLLM KHOMOK + U1 -), cneayroLLme:

P1 | KoHTpacT XXK-Bngeo oT -50 po +50
P2 | ®oH XK-aucnnes Fonyb6on : HET nnum
oenbin : A
P3 | EauHuubl u3mepeHus °C or °F
TeMneparypbl
P4 | Tun paTbl EBpona : peHb/mecaud/rog nnu
CLUA : mecsu/pgeHb/ron
P5 | KonnyecTtBO OTNOXEHHbIX 1umnm 2
eXeAHeBHbIX CTapTOB

NB.
Ecnu napameTp PS5 ycTtaHoBneH Ha 2, kacaTenbHO OTIIOXEHHOro cTapTta cM. cTp.31, Ha aKkpaHe MeHIo
nonb3oBartens 6yayT otobpaxaTtbcs 2 pasa B AeHb.
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OTto6paxeHue Bepcuun MO
Ha cTpaHuLe MeHI HacTpoek BbibepuTe 3HayokK (27) Ans Bxoda Ha cTpaHuUy MeHio Bepcus nporpammMHoro o6ecneuyeHus.

gij

p / \ /

MeHro HacTpoek

Mame. CpPfEu Y. 2.1
Dake. 7.81.-89

Checksumn. 21BR

MeHio Bepcum MO
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LMOPOBAA NAHENDb YNPABJIEHUA
YNPABNEHUE TEMMNEPATYPOM (MOTOJIOK U NON)

D=

| RU

ONoarwN =

TemnepaTtypa
TemnepaTtypa NOonA
MNOTOJIKA
KK-
BUaeo
2 3
4
1
5 8
6 7
Bbikn ocBeweHuns
Bbiknwouva
Tenb —
nuTaHus T BbikniovaTtens napa

KHonka gns ycTaHOBKM TemnepaTypbl Kamepbl

KHonka ans HacTponku TemnepaTypbl NOTOJKa U nona
KHonka gns ycTaHOBKM BpeMeHU BbINeyku

KHonka gns yctTaHOBKM BpeMeHU nogaym napa
KHonka MeHbLlueHusa 3HavyeHus (-)

KHonka noarBepxaeHusi Hactpomku (ENTER)

KHonka yBenn4yeHus 3Ha4yeHus (+)

KHonka 3anycka uukKna BbINne4yku
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HACTPOWKA TEMMNEPATYPbI B ABYXTEMIMEPATYPHOM PEXWUME

Tun ¢yHkumoHmnpoBaHua (OFF; ECON unun EXTRA)
Bbi6op aBTOMaTn4yeckux nporpamm (30)
Hactpowka napameTpoB ynpaBrneHus

[aTa, BpemMsi U OTNOXEeHHbIN cTapT

LUukn Bbine4ykn Ctapt/CTon

YctaHoBKa TemnepaTtypbl nona Kamepbl
dakTuyeckasa TemnepaTtypa nosna Kamepbl
YctaHoBKa TemnepaTtypa noTosika Kamepbl
dakTMyeckasa TemnepaTtypa B NOTOJIKE KaMepbl
0. YcTaHOBKa BpeMeHU BbINeYku (B MUHYTaXx)

1 YcTaHoBKa BpeMeHU noaayum napa (B cekyHaax)

S9N RWN A

X. NMNonoxeHune Kypcopa: OKoLWKO, BblAeNeHHOe TEMHbIM

36
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NPOrPAMMUPOBAHUE

Hactpoinka Temnepatypbl nona B nekapHon kamepe, MAKCUMYM 280°C (350°C)

3HaueHue (1) - aT0 hakTUyeckas TekyLlas TemnepaTypa nona nekapHowm kamepbl.

HaxwmuTte kHonky Temnepatypa (0603HauYeHa 3Ha4KoM 4 ) 1 C MOMOLLIbIO KHOMOK + 1 = NEPeMecTUTe Kypcop Ha
3agaHHoe 3Ha4eHue.

(2)_ Iemnoepatypa nona. Haxmute Enter (Haxxmute nepekniovaTtens) U kKorga Ha4YHeT Muratb YCTaHOBIEHHOE paHee
3Ha4veHune, ero MoOXXHo 6y,qu N3MEeHUTb C MNOMOLLbI KHOMOK + U =.

UTobbl NOATBEPAUTL YCTAHOBMNEHHOE 3HaYeHune, Haxmute Enter ewwe pas. 3apgaHHoe 3HavyeHWe nepecTtaeT MuraTb
N coxpaHsieTcs B namATu. Ecnn mogundmkaumsa npoMcxogmT Npy akTUBHOM LIMKIE BbINEYKW, TO 3HAYEHNE He
COXpaHsieTca U BO3BpaLLlaeTcs K paHee 3aaHHOMY 3Ha4YeHUIO.

oFF|BeareEny| [ [sar

533 | = 25 OFF

YcTtaHoBKka TemnepaTtypbl noTosika B nekapHon kamepe - MAKCUMYM 280°C (350°C)

Bce ocmanbHble napamempbl U HaCMPOUKU aHas102uYHbl napamempam u
Hacmpolikam npedbidyujeli enaebl (CmaHdapmHas yugpoeasi naHesib).

OF F|Ea@eMENU| LS | sTart
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3NEKTPOMEXAHUYECKAS NAHENb YNPABINEHMSA
(onuums)

Jropa

bakery & pastry

BblKI OCBELLEHUA

CETEBOW BbIKI K

L—

NOACBETKA NOTONKA |/

TEPMOCTAT
NOTONKA
MAKCUMYM 280°C
(350°C)

TEPMOMETP

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

NEPEKN

MAPOTEH-PA:

0 = BbIKII

1=BKn BbIKN MAPA

WWW.OUropa-zone,.com - surapa@aurapa-zonsa.com

BknounTte naHenb ¢ NOMOLLbLIO CETEBOrO BbIKNntovaTens.
CBeT BKIIOYaeTCA WNM BbIKNOYaeTCA aBTOMaTM4YEeCKM MPU HaXaTuM Ha BbIKMOYaTenb MUTaHWUA.
YcraHoBuTEe Tpebyemyro Temnepatypy Ansi MOTOSIKa/MOTONKa Ha COOTBETCTBYHOLWMX TepmocTaTax
Motonok/Mon.
MopcBeTka noTonika/mona BK/HOYAaeTCA NpPU BKAOYEHHOM MUTAaHUM HarpeBaTeNbHbIX 3J1IeMEHTOB.
TepmomeTp oTOoOpaxaeT TONbKO CPEeAHIO UHAWKATUBHYK TeMnepaTypy Kamepbl, HE KOHTPONUpYys
ee. B BapuaHTax MCNONHEHWA, OCHALUEHHbIX MNaApPOreHepaTopoM, C NOMOLbLIO MepekKnYaTens
naporeHeparopa MOXHO aKTUBMPOBaTb MOLHOCTb MNaporeHeparopa, ynpaBrisieMyl0 C NOMOLLbIO
BCTPOEHHOro TepmocTaTa (oTkanuépoBaHHoro npu 180°C).
[Ansa nogauv napa HaXXMUTe KHOMKY BKIIOYEHUs1 Napa B Te4yeHue Heo6xXxoAMmMoro BpeMeHu (MakCumMym
5 cekyHp).

ICE 11 ¢ 4 1140 NCDd Rd 1108021V ! VI 1104d8d 1di)
Ana BbinevykyM nuuubl UM aHanoOrnYHbIX NPOAYKTOB MMeEeTcA 2 TepMmocTata U TepMOMeTp C
TemnepaTtypou go 350°C.
[nsa Bbineykn xneba n KOHAUTEPCKNX U3AENUA HacTpomnka Ao 280°C.
C aneKTpomMexaHU4YecKon naHenblo ynpaBneHUsi TOYHOCTb 3afaHus TemnepaTypbl U pacnpegerneHus
MOLLIHOCTM HUXe, a C L poBOM NaHeNbIO yNpaBrieHUs - Bbille.

38



12.3 3KCIJTYATALUUA

12.2.1 O[IMCAHUE PABOTbI MALLINHbI

BBO[ B 9KCMNIYATALUIO NEKAPHOW KAMEPbI BE3 MAPOIrEHEPATOPA

KoHKpeTHble MHCTPYKLMM Mo paGoTe ¢ NpuGopamu NpuBeaeHb! B KOHLIE AaHHOMO PyKOBOACTBA.

MPUMEYAHME: 3neKkTpoHHble Npubopbl o6ecneunBaloT 605ee TOUHYI U COBPEMEHHYHO
perynupoBKy ne4dn. OgHako no onpeaenieHMIo 3TO O4YeHb AeNMKaTHbIA MHCTPYMEHT MO CPaBHEHUIO C
TPaAULMOHHbLIMM 3NEKTPOMEXaHUYECKUMU UHCTPYMEHTaMMU.

Ona ny4ywen KOHcepBaLUN PeKOMEHAYETCA crerka HakumaTtb PYYKU Ha 3NEeKTPOHHOW NaHenu u He
CTy4YaTb M He HAXXUMaTb Ha Hee CIINLLKOM CUNLHO.

MaHenb T3H BxogHOM YacTn MpyxuHa MaporeHepatop T3H noTonka
ynpasnexus n[sepn Namna

i !!t----\ :

LN = K] (1 - K
S —— &llll‘lﬁl!l_lli
. . -

Usmeputenb

T3H BxoaHoW YacTn
MOLYHOCCTH

T3H Husa

lMpaBas ctopoHa Kamepbl - CTOPOHA KOMMOHEHTOB
3ANYCK KAMEPbI C MTAPOITEHEPATOPOM (ans Bepcuin, nocTaBnseMbIX C NnaporeHepaTopom)
Mepen nogaven napa HeO6XOAUMO BKIIOYUTL NaporeHepaTop 1 NnogoxaaTe He meHee 40 MUHYT, YTOObI
OaTb reHepaTopy 3aKoHYUTb hbasy nNpeaBapuTenbHOro Harpeea. Ecnu aToro He cgenatb, TO Boga
Heme[JTEHHO MOKMHET MECTO BbIrpy3Ku naporeHepartopa, 1 nap He 6yaet BoipabaTbiBaThCs. TepmocTaT
BHYTPM NaporeHepaTopa HacTPOEH Ha 3aBoAe NpuMmepHOo Ha 180°C, 4To rapaHTMpyeT ero HopMarsnbHy
paborty.

OoTBO[ NAPA

Bbinyck napa, oGpasytoLierocs B nekapHoi kaMmepe, OCyLLECTBIAETCS NPu NOMOLLM PYYKW, PACTOSIOXKEHHON
criepeau cnpasa BBEPX MO NPaBoO CTOPOHE Meyu.

Korga pyyka noBepHyTa BreBoO, BbINyCK OTKPLIT, @ BIPABO 3aKpbiT.

KnanaH napoBo# kamepbl
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OMNMUCAHUE BbITAXKU N COOTBETCTBYIOLLUX KHOMOK YMNMPABJIEHUA

3nek'rpvwecxaﬂ KnemMmMHasa
Kopo6Gka

KoHaeHcaTop napa

Mepeauss
CTOpoHa
BbITSKKN

OtBopA napa

OpraHbl
Vnpasneuml BbITAXKOW

KoHaeHcaTop

MaHenb ynpaBneHus BbITSHXKKOU

KoHpgeHcaTop napa (onuus)
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OMUCAHUE PACCTOEYHOIO LUKA®A N COOTBETCTBYIOLLUMX KHOMOK YMNMPABJIEHUA

MaHenb ynpaBneHWs pacrnonoxeHa cnpaea oT Wwkada crnpaea HaBepxy, a BHyTpu LWkada crnesa Ha neBo
CTeHe pacrnornoXeH rmrpoTepMocTaT Ans perynupoBaHus TemnepaTypbl U BNaXHOCTMW (OMNLMOHANBHO).

MaporeHepatop
(onuwms)

OpraHbl
ynpaBenexus
wkacom

HarpeBarenbHbIi aneMeHT
HarpeBaTens

PeunpKynauMoHHbIN
BEHTUNATOP

Knemmnas
Kopo6ka

OneKTpoMarHuT 1 Bnyck
BOAbI

TNamna

MpaBas cTopoHa Kamepbl - CTOPOHA KOMMOHEHTOB

CeTeBOi1 BbIKI

Bbikn napa

MaHenb ynpaBneHus
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A) PerynupoBka Temnepartypbl
B) He ucnonb3syetcsa

B) PerynupoBka

BMaXXHOCTU BOo3Aayxa B
npoueHTax

AHANOIoOBbIN TMTPOTEPMOCTAT (neBas ctopoHa BHYTpwM wkada) NCMOJIbBOBAHUE PACCTOEYHOIO
LUKA®A C YBINAXHUTEJEM (onuus)

Ha naHenu ynpaBneHusi wkaga MMeeTcs nepekniovatenb C NOACBETKON ANS BKMYEHUS U BbIKMHOYEHMS
nogayn napa B pacCToeyHOW kamepe. 3arpy3ka BoAbl B MaporeHepaTrop OcCyllecTBnsieTcs
aBTOMaTU4YeCKU, a oOTHocuTenbHasa BnaxHocTb Bo3gyxa (RH%) perynupyetca ¢ nomoublo
rMrpoTrepMocTaTta Ha BHYTPeHHel CTOpPOHe LKada.

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

PeunpKynAuMOHHbIN Bbinyck 3eneHbIn MpepoxpaHutenbH NaHenb
BEHTUNATOP napa CBeTOAVNOAHbIN bl TepMocTaT ynpaBnenus
MHAUKaTop

. 3 |

, |
-y Rawna
-2 )

: 'i
= _» B
_ |
BHYTPEHHAA CTEHA KAMEPbI

12.2.2. UKKNbI 3AMYCKA U OBKATKA

Bo BpeMsi Lukna obkaTkv He HY>KHO MPEeANPUHMMATh HUKaKMX 0CobbIX Mep NpedoCTOPOXXHOCTY Npu paboTe ¢
neybto. [locTaToOuHO NPOBEPUTL, YTO TEMMEpATypa B NeKapHO kamepe U Bce paboure Luknbl paboTatoT Tak,
KaK yka3aHo BbiLLe.
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13. YACTKA

UncTky Heo6xoanMo NPOU3BOANUTL NOCIE BbIKMIOYEHNS MAaBHOMO BbIKMOYaTENs U roperky, a Takke nocrne
3aKpbITUSI BOASIHOTO KranaHa; AyXoBKa Takke AoJhkHa OblTb BbIKIOYEHA Ha HECKOMbKO YacoB, 6e3
OCTaTOYHOV BbICOKOW TEMMEPATYPbI BHYTPMW.

Heco6niogeHue aTux NpaBun MOXET NPUBECTU K Cepbe3HbIM TpaBMaMm Mioaei Unu matepuanbHoMy yuiepby,
1 B 3TOM CIyyae Npov3BoaMTeNb OCBOOOXAAETCSH OT OTBETCTBEHHOCTM.

13.1. OBCNYXMUBAHUE: UCTOJIb3YEMbIE MATEPWUAJIbl U UHCTPYMEHTbI

Vicnonb3aynte BoAy, AeHATYpUPOBaHHbLIN CNUPT UK
HEPXABEIOLLAA aHarnornyHble CpeacTBa U NPOTUPaNTe YNCTON TKaHbHO.
CTAIlb
CTEKIA OBEPEMN: Ouuwarite TONbKO B XONIOAHOM COCTOSIHUM BOOOW UM CIMPTOM.
HU3 I'IEKAPHOF1 O'-IVILLI,aVITe NMblf1ecocoMm.
KAMEPbI:
NMAHEJb OunLanTe MSrkom Cyxom TKaHbHO.
YMNMPABJIEHUA:
ANEKTPUYECKASA OuvunianTte NbINECOCOM.
YACTb:

13.2. YACTOTA OBCITYXUBAHUA

KAXObIU OEHDb: lNekapHasa kamepa 1 NPOTUBHM.
KAXOYIO HEQENIO: [Bepwn n cTekna aBepen, YNNoTHEHNS U NaHenb ynpasrieHuns.
KAXObIN MECAL.: [Byratenu n BEHTUNSATOPbI, ANEKTPUYECKNE YACTU, BHELLHUE YACTM NeYu.

13.3. MATEPUAIbI U CNOCOBbI, KOTOPbLIE HE AOJTXHbI MPUMEHATBLCA

He ucnonb3yinte arpeccuBHbIE XMMUKaTbI, PaCTBOPUTENN, TOKCUYHBLIE UM HE NOoAAatoLmMecs
BGMONOrMYeckomMy pasroXeHUo NPOAYKTbI, B COOTBETCTBUM C AEWACTBYIOLLMM 3aKOHOAATENLCTBOM.

14. TEXHUWHECKOE OBCJIYXUBAHUE N PEMOHT
OBLLME I1OJIOXKEHMS

CHATMe unun moaudukauma npenoxpaHuTenbHbIX YCTPOUCTB ocBoboxaaeT Equip Group
OT NGO OTBETCTBEHHOCTU B Cllyyae aBapuu, NMOBPEXAEHUA WNU HEeUCNpPaBHOCTU
MaLUUHbI

Bce paboTbl Mo TexoOCNyXMBaAHWIO WU PEMOHTY [AOJMKHbI BbIMOMHATLCA MPWU BbIKIIOYEHHON MalUUHE U
rmaBHOM BblkntoyaTene B nonoxeHum "0".

Jllo6as onepauusi, BbiNONHAeMasi Noa HanpsbkeHMeM 3NeKTpoobGopyaoBaHUA, MOXeT NpuBecTU K
TsKenbiM TpaBMaM MNU cMepTeNbHOMY ucxoay. HeobxoauMmo Takke npekpaTtuTb nogady Bogbl u
Tonnmea. Neyb JoSMKHa 3apaHee ObiTb BbIKMOYEHA Ha HECKOJIbKO YacoB, YTOObI HE AOMYCTUTH COXPaHEeHus
BbICOKMX TeMnepaTyp BHYTPW.

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

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

Bce paboTbl MO TEXHUYECKOMY OOCHYXMBAHUIO U PEMOHTY OOIMKHbI BbINOMHATLCS KBanMULMPOBaHHLIM
nepcoHarnom.

Bo Bpems paboT No TexHM4Yeckomy OBCnyXMBaHUIO N PEMOHTY BCE NuLa, HE NMELLME COOTBETCTBYIOLLENO
Jonycka, AOMMKHbl HAXOAMTbLCSt Ha 6€30MacHOM PacCTOSTHUM OT MaLLMWHBI.

Mocne 3aBeplueHUss BCeX paboT MO PEMOHTY U TEXHUYECKOMY OBCMyXMBaHUIO Nepes NOBTOPHbLIM BBOAOM
MalUMHbI B 3KCMJyaTauMio TEXHUWK, OTBeYalolWmMi 3a 3Tu paboTbl, AofkeH ybeauTbcs, YTO BCce paboTbl
3aBepLleHbl, NpeaoxpaHuTenbHble YCTPOMUCTBa NpuBeaeHbl B AeNCTBME, U BCe OnepaTopbl HaXoadaTcs Ha
©e30nacHOM pacCTOSAHUM OT MaLUMHbI UK B NIOO0OM Criydae NOKUHYIM OMacHYH 30HY
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14.1. NPOrPAMMA TEXOBCITYXXUBAHUA

OnepaTtopbl:

O
enmﬂl KBannuumpoBaHHbIN TEXHUK

KAXObIA MECSL: Cneaunte 3a TeM, 4Tobbl BCe aBapuiiHbIE 3IeKTpuyeckne aetanm 6uinm B
Xopolluem paboyem COCTOSAHUMN.

14.2. YCTPAHEHME HEUCIMPABHOCTEW: OBbIYHbIA U CNELUAITM3UPOBAHHBIN
PEMOHT

B cnyyae BO3HMKHOBEHUS HENCNPABHOCTU O3HAKOMbTECH C rnasow 14.5, 4ytobbl ydeanTbes, 4To
noBpexaeHue TpebyeT cneunannampoBaHHOro peMOHTa UM MMEEeT MeCTO HEAOCTaTOYHOE NOHUMaHue n
3HaHWe cogepXaHus AaHHOro pyKOBOACTBA.

3AMEHA NAMIMNOYKU N/nnn ABEPHOIO CTEKIIA

Jlamnoyka nekapHoi kaMmepbl AOIHKHA OblTb 3aMeHeHa U3HYTPW NekapHo KamMepbl.

| MuTatowee HanpskeHune: 230 B MowwHocTb 25 BT Tun npukpennenus : E14
lModoxdume, noka memnepamypa 6 neqyu He docmuzHem HeornacHol memnepamypbl, omkpoltime dgepuy u rnpu
oMowU omeepmKuU (Unnu aHaa02u4yHo20 pu3a) CHUMUME CMEKII0, 3aKpbigarou,ee 1amry Ha CMeHKe reyu.
Lepxxume cmeKno ocmopoXxHO, MaHe8pUPys UM makum 0bpa3om, 4mobbl e2o He mocmy4arnu u He pasbunu.

3ameHuTe namny aHanorm4yHom nammnon, obpailas BHMMaHME Ha To, YTOObI He KacaTbCA Namnbl nanbuamm (oHa
ObICTPO CropuT), NP1 HEOHBXOAUMOCTU OYUCTUTE Namny, YTOObI yaanuTb cnedbl CMas3ky, OCTaBLUMECS OT NasnbLeB.
YcTaHOBUTE Ha MECTO 3aLLMTHOE CTEKIO U WapHUp, obpallas BHUMaHme Ha To, YTOObl BUHThI HE 3aTArnBanuch
CIMLLKOM CUJTBHO.

YNCTKA NAPOIrEHEPATOPA

YacTtoTa umcTku: He pexe ogHOro pasa B 4/6 mecsueB MCNonb3oBaTb BOAY C HU3KMM COAEpXKaHWEM
N3BECTHsIKa NpY Ucnonb3oBaHUM bonee TBEPAON BOAbl, KOTOPas XyXXe yaanseT MenoBble OTIOKEHNS BHYTPU
KOTNa nyTeM BBEAEHWs ydansiowen Hakunb (3apsg XMOKOCTW) A0 MNOMHOro 3anofiHeHWst kotna; GyapTe
BHMMaTENbHbI BO U36EXaHNe yTEeYKN Ha YacTu pacCTOEYHOro Lwkada.

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

HanTe xnakoctn nopaboTtaTb OKOMO 24 Yacos, 3aTeM OMNOPOXHUTE Borinep, OTKPbIBAKOLWMIA KPaH BHYTPU
Wwkadha (BbIMYCKHOM KpaH) U JanTe CriMBaeMon XUOKOCTU CTeYb B MOAXOASLLYI0 €MKOCTb.

BbinonHWTe He MeHee Tpex-4eTbipex LUMKIOB MbITbS HATypanbHOW BOAOW, YTODObI yaanuTbe BCe OCTaTKu U
3anaxu yaansioLen Hakunb XUAKOCTH.

OpHo-gBa exxegHEBHbIX CriMBa HE MeHee AOBYX NTUTPOB BOAbI Npn pa60Tar0LueM naporeHepartope yBenm4mnBaet
HYacCTOTY MbITbA C MOMOLLbIKO CpeacTBa ONA yaaneHna Hakunu.

CTO4YHbIE XNaKocTn MOryT CInnBaTbCA B 06b|'~IHyPO KaHann3aunoHHY CUCTEMY.

Bo BpemMA HOpMaﬂbHOIZ pa6OTbI BCerga roput 3efnieHasd KOHTpPOJibHadA namMnoYvka BHYTpU LLIKa(*)a, OHa racHer,
YTO O3HAa4aeT, 4YTo ﬂpeD,OXpaHVITeﬂbeIVI TEPMOCTAT OTKITHOYUIICA.

[ns cbpoca npegoxpaHUTensHOro TepMocTaTa OXKAUTECH OXMaXKAEHUS], @ 3aTEM HaXMUTE KPACHYH KHOMKY,
BbICTYNaIOLLYO B MNOCIOBULLY.

lNocTosiHHOE BMeLlaTeNibCTBO npeaoxpaHnTesnibHOro TepmMocTaTa CBA3aHO C M30bITOYHbIM
OTINIOXEHNAMUN MeNna BHYTPU KOTNa, 4Tto Tpe6yeT yoanexHna Hakmnm ¢ noOMoLUbio yﬂ,aJ'IFHOLIJ,eIZ XNOKOCTHU.

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

MpenoxpaHuTenbHbIR
TepmocTar

v
— .
ﬁﬁ BbinyckHow kpaH

BHYTPEHHAA CTEHKA LUKA®A

3arpyska
KNAKOCTU

PeMOHT, KOTOPbIN AOMKEH BbINOJIHATLCA TONbKO YNONMHOMOYEHHbIM
nepcoHanom mpmbl Equip Group

3AMEHA LM®POBOW NAHENN
[nsa 3ameHbl LMGPPOBOV NAHENM BbINOMHUTE CreayoLwme AenCTBuUS:
* CHuMMTe npaBylo GOKOBYIO MaHerb U OTKPYTUTE KpenexXHble BUHTbI LMAPOBOW NaHenw.
+ OTcoegnHuTe pasbembl UMpoBoO NaHenu.
+ 3ameHwnTe uudpoByto NaHenb.
+ [pn MOHTaxe BbINOMHAWTE onepauun B o6paTHOM Nopsake 1 NPoBepsiiTe NPaBUITbHOCTb COEANHEHWI.

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

* CHUMUTE npaByo BOKOBYO NaHesb.

* OTKpyTUTE KpEenexHble BUHTbI TEPMONapbl U BblHbTE €€ N3 Kopnyca.

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

* BbinonHute onepauun B 06paTHON NocnenoBaTenbHOCTU 4118 YCTaHOBKM B 0bpaTHOM nopsigke, yoeamBLUMCh B
NpaBUbHOCTM NONSPHOCTU MONSAPHOCTM.

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

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

* CHMMUTE NpaByto BOKOBYO NaHesb.

* BbIBEpHUTE KpPENEXHbIE BUHTBI HA MaHeny yrnpasreHus.

» OTcoegunHuTe TepmocTaT unu BbeICTPOAENCTBYIOLLME BbIKMOYATENM.

+ 3amMeHnTe TepMOCTaT Ha aHaNOrNYHbIN.

* BblaBUHLTE NepeknovaTenb U 3aMeHUTE ero.

* BbinonHuTte onepaunv B o6paTHOM Nopsiake Ans NOBTOPHON cOopku.
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3AMEHA ABEPHOW NAHENU U3 TEPMO3AKAJNIEHHOIO CTEKNA

[na 3ameHbl NaHenn n3 3akaneHHOro CTekna BbIMOMHUTE creayowme onepaumu:

OTKponTe nepeaHioo ABEPb U BbiHbTE 4 BOKOBbLIX KPEMEXHbIX BUHTA.
BblHbTe 3akaneHHOe CTEKMO U3 HUXKHEN YacTu U 3aMeHUTe ero.
BcTaBbTe HOBOE CTEKNO C COOTBETCTBYIOLLMMM YNITIOTHEHUSIMU.
BbinonHuTe onepaumm B o6paTHOM nopsake Ans NnOBTOPHOW COOpKM.

3AMEHA HU3A (BbICTENOB) ANA BbINEYKA
[nsi 3amMeHbl HA3a BbINOMHUTE CreayoLmne onepaumm:
+ OTKpoONnTe ABEPL Criepeaun U CHAMUTE NepPeHIO YacTb 3amMKa Ha rnony.
+ MogHMMKUTE NoAbEM OFHEYNOPHON NNOCKOCTU C MOMOLLIbHO OTBEPTKN.
+ 3amMeHuTE BbICTEN U YCTAHOBUTE Ha MECTO 3anupatoLLyto CEeKLMIO.

3AMEHA HAFPEBATEJNIbHOIO 3JNIEMEHTA

PEFYNMMPOBKA U 3AMEHA KOMIMEHCUPYIOLEN NPYXWUHbI ABEPU

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

CHumMmuTe npaByto GOKOBYO NaHersb.

OTcoeamHUTe CUMOBYHO NPOBOAKY HarpeBaTeslbHOro afieMeHTa BHYTPU Lkada C NPaBoi CTOPOHbI.

[deMoHTUpyrTe N AEMOHTUPYWNTE HarpeBaTenNbHbIA ANEMEHT.
BbinonHuTe onepaunmn B o6paTHON NocneaoBaTenbHOCTU AN YCTAaHOBKM HOBOMO HarpeBaTeribHOro afieMeHTa.

Ecnn OBeEpb HEe OCTaeTcA OTKprTOVI, pacTaHUTE NPYyXUHY elle ganblie.

ns perynnpoBkn HaTAXXEeHUA Ui 3amMeHbl NMPYyXXUHbl HeobX0ANMO BLINONHNUTL cnepywouine onepaunn:

CHumuTe npaByto GOKOBYHO NaHenNb.
OTperynupyinTe HaTsXXeHUe NPY>XMHbI, MOBEPHYB ABE raku, yaepXvBatLue TAroBYHO LUTaHry.
3ameHunTe NpyXMHY, eCrn OHa crioManacbh Wnu yrpaTuna CBou rmbkme xapakTepucTyrKu.

BeinonHuTe onepaunm B 06patHOM nopsiake Ansi NOBTOPHON CHopKu.

Crtekno aBepu

Pyuyka nBepu

KomneHcupytowas npyxuHa
ABepu

Perynsitop HaTsbkeHusA

MpyXuUHHBIN
aHkep

Mopnepxka
cTekna

BerHﬂﬂ OTKpbiBalLWasacCAa CTeKnsdHHad ABepb

46

RU



SS door

KomneHcupytowas
npyXuHa

Pyuyka aBepu

Perynsatop HaTskeHusA

OkHoO ABepu

&
O
i ®\/J MpYXMHHEIiA

aHkep

[Bepb 13 HepxaBeoLWen cTanm ¢ OKHOM M OTKPbIBaHMEM CBEPXY BHU3 (OnLuA)

3AMEHA YACTEWN LUKA®A
3AMEHA BbIKINIOYATENA YNPABNEHUA

YT06bl 3aMeHNTL NepeknoYaTerb YNpaBieHus, BbINOMHWTE CriedyoLue onepawum:
CHuMUTe NpaByto GOKOBYIO NaHenb LwKadga.

OTcoeamHuTe pa3beMbl BbiKIoYaTessl.

BblaBrHbTE NepekntoyaTtesb U 3aMEeHNUTE ero.

BbinonHuTte onepauun B 06paTHOM Nopsiake Ansi TOBTOPHON COOPKM.

3AMEHA TMTPOTEPMOCTATA

[ns 3ameHbl rMrpotepmMocTaTta BbIMOMAHUTE criedyloLwme onepaunm:

mrpoTepmocTat, paboTatoLmii M3HYTPU WKada, PacnorfoXeH Ha NIEBOW BHYTPEHHEWN CTEHE.
e 3ameHuTe rurpoTepMocTaT Ha aHanornyHbIN.
e BbinonHute onepaumm B 06paTtHOM nopsigke Ans NOBTOPHOM COOpKM.

3AMEHA HArPEBATEJIbHOIO 3JIEMEHTA UNU BEHTUNTATOPA

[ns 3ameHbl HarpeBaTeNbHOro SreMeHTa UM BEHTUNSATOPA BHYTPU LIKada ¢ NpaBoit CTOPOHbI BbINOMHUTE
crnepyloLwmne onepauun:

o  OTBMHTUTE KpenexHble BUHTbI KapTepa HarpeBaTenbHOro afieMeHTa OT pambl.

e CHumunTe npaByto 60koBYO NaHenb wkada.

o OTcoeguHWTe NPOBOAA NUTaHUS HarpeBaTesNbHOro AfieMeHTa UNn BeHTUNATopa.

o  CHuMUTe HarpeBaTerbHbIN ANEMEHT UMW BEHTUNATOP.

e BbinonHute onepauun B o6paTHOM Nopsake AN NOBTOPHOM COOPKM HOBbLIX AeTanew.

3AMEHA NAPOIrEHEPATOPA (ONuusl)

MaporeHepaTtop npencraBnsietT cobon eaNHCTBEHHYHO AeTarlb, KOTOPYK HEBO3MOXHO pa3obpatb, koTopas
BKITOYaeT B ce0s1 KOpMyC U3 Hep)XaBeLLEN CTann, HarpeBaTernbHbIN 3NIEMEHT U paboynii TepMoCTaT, a Takke
npeaoxpaHnTenbHbI TepMOCTaT.

NB) NocTtaBka KOMMNOHEHTOB MO OTAENIbHOCTU HEBO3MOXHaA.

[Ina 3ameHbl NnaporeHepaTopa BbINOMHUTE CreayloLLne onepauuu:

YaanuTe npaBylo CTOPOHY LLKadga.

OTcoeanHnTe coegmMHUTENbHbIE NPOBOAA.

OTcoeguHuTe reHepartop oT Wwkada.

3ameHnTe naporeHepaTop Ha aHanornYHbIN

BbinonHuTe onepauum B obpaTHOM nopsiake Ans NOBTOPHOWM cOOpKM HOBOrO NaporeHeparopa.
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[nsa 3aka3a 3anacHbIX YacTen 03HAaKOMbTECH CO CrieflytoLLeln MHpopmaunei:

14.3. MIPOrPAMMA CMA3KU

KAXObIW MECSL;: ans cma3biBaHUs pacnbifinTe Macno Ha AeTanu Pyykn u gBepHble NeTnu.

14.4. KAK 3AKA3ATb 3AMNMYACTH

Mopenb neuun
Twn neun
CepuiiHbIn Homep
"og BbiNycka

14.5. YCTPAHEHUE HENOJIAAOK (MPOBJIEMbI, KOTOPbIE MOI'YT BO3HUKHYTb)

PROBLEM

POSSIBLE CAUSES

REMEDIES

Ha naHenu ynpasnexus
HUYero He roput (2)

MpenoxpaHuTenb BHELLHEN NMMHUM
neperopen

CTEKMsHHbINA NpeaoxpaHnTenb
nnarsbl

3amMeHUTe aHanornyHbIim

HenpepbiBHas yTe4ka
BOAb! U3 BbIXsiona

3ﬂeKTp0MaFHVITHbII7I KnanaH
3arpAa3HeH nnun HemcrnpaBeH.

OuyncTtuTe Unu 3aMeHuTe ero;

naporeHeparopa.

HarpesaTtenbHble e HewucnpaBHoCTM B Lienu 3ameHnTe NnoBpeXaeHHbIE AeTanu
3NEeMEHTHI He yrnpaBneHus.

3anyckaroTcs.

HenocTaTouHas BblpaGoTka
napa

HepoctaTtouHoe KonmM4ecTBO BOAbI
BpeMSsi-AaBMneHUe)

O6pasoBaHne Hakunm Ha
arnemMeHTax N KaHanax
pacnbineHusl.

YBenunybTe gaBneHne u
BpeMsi nogadu napa.
YMeHbLUNTE KONMUYECTBO
nogay napa

OuucTtute kaHanbl 1 ynanute
HaKunb

OcselleHune kamepsbl He
BKItovaeTcs (2).

Namnouyka neperopena
HeucnpasHble
KOMMOHEHTbI Unu
coeavHeHuns

3ameHunTe aHanornyHom
rasioreHoBoun

[MpoBepbTE KOMMOHEHTBI U
npu HeOBXOAMMOCTH
3aMeHnTe UX

(2) Cm. cxemy nogknoyeHus

15. XPAHEHUE MNEYUA

Ecnu neyb HeakTMBHA, HeO6XOAMMO NPUHATL CrieaylolimMe Mepbl NPeaoCTOPOXHOCTU. YTo KacaeTcs ropernku,
crielyiTe UHCTPYKLUMSAM B COOTBETCTBYIOLLIEM PYKOBOACTBE.

Ecnu neyb HUKOrga He UCMonb3oBanach, HUKakMx Mep NpeaoCTOPOXHOCTU He TPeByoTcs, 3a UCKIYEeHUEM
TOro, UTO ee criedyeT XpaHUTb B CYXOM MecCTe.

15.1. BPEMEHHOE XPAHEHUE

TwartenbHO OYMCTUTE NeYb, BKIKOYas NeKapHylo Kamepy
OnopoXHUTe BOAONPOBOAHbIE TPYObI

15.2. ANUATENIbHOE XPAHEHUE

TwarenbHO OYUCTUTE NEKAPHYIO Kamepy

OnopoXxHUTe BOAONPOBOAHbIE TPYObI

3akpoiiTe CrIMBHbIE OTBEPCTUS, YTOObI NPeAOTBPaTUTL NonagaHue B HUX NOCTOPOHHUX NPeaAMEeTOB
XpaHMTe ne4yb B CyXOoMm mMecTe, HaKpOﬁTe ee HﬂeHKOﬁ, YTOObI U36eXxaTb HAaKONNEeHUs NbINN U
rpsisau, U ocTaBbTe ABEPb NPUOTKPbLITON

15.3. OANbHEULLAS MPOOAXA

B Chny4dae npodaxwu nokynartesnb MMeeT NnpaBo Ha nony4yeHne I/IH(bOpMaLI,I/IVI O nNnpon3BeaeHHOM peMOHTE ne4n
n I/IHCprKLIMVI no ee akcnnyataunnm n TexHn4eckomy OGCJ'Iy)KI/IBaHM}O; nokynartesnb OOJIKEeH NOoNy4YnTb BCHO
OOKYMEeHTauuto BMecTe C p,emapau,melh O COOTBETCTBUMN.
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15.4. YTUIIU3ALUUA

Mo oKoH4YaHWKM cpoka CryxObl NeYb MOXET ObITb AEMOHTMPOBaHA. JTa onepauns JoMmKHa NPOBOAMTLCS B
COOTBETCTBMU C MECTHBLIM 3aKOHOAATENLCTBOM, KacaroLMMcs yTUnm3aumm, a Takke 3akoHogatenscteoM EC no
oXpaHe oKpyxatoLlen cpeabl.

HOupektuBa 75/442/EEC (1 nocneayowmne nameHeHus) o6 ytunusaumm HenaTeHTOBaAHHbLIX OTXO0B;

HOupektuBa 75/439/EEC (1 nocneayowwmne nameHeHms) o6 ytunusaumm otpaboTaHHOro macna.

16. UHOOPMALIUA O BbIAENEHWUX BO3AYLWIHOIO WWYMA

HOCKOJ'Ibe neyb He MMEeEeT Bpallalonxcqa Macc, ypoBeHb aKyCTU4YEeCKOro gaBlieHusa HyHEBOVI.

17. NIPUNOXXEHUA:

CXEMA MNMOAKITKOYEHUA (13 UNI EN 60204-1)

17.1. TAPAHTUA
Ha neyb pacnpocTpaHsaeTcs 12-mecadHas rapaHTus oT JaTbl MOCTaBKW, KOTOpas pacnpocTpaHAeTCHa TOMbKO Ha Te
Aetanu, KoTopble UMET NPOU3BOACTBEHHbIE AedeKTbl, 3a UCKNIOYEHNEM ABUraTenen, ropenok 1 aNeKTpu4eckon
CUCTEMBI. OTOT rapaHTUMHbIV CPOK paccynTaH Ha OBbIYHbIN CPOK JKCNyaTaumMm malumnHel 8 Yacos, bonee
ONUTENbHBIN CPOK 3KCNyaTauun NpuBeaeT K NponopLMoOHanbHOMY COKpPaLLEHUIO rapaHTUIMHOIO cpoka. MapaHTums
He pacnpocTpaHseTcs Ha AeTanu, NoBpeXxaeHHble BO BpeMsi TPAHCMOPTUPOBKM, a Takke B pesyrnbraTe
HenpaBUIbHON UMW HeNPaBWUIbHOW YCTaHOBKWN UMK 0BCNYXMBaHUSA, HEBPEXHOCTU NN HEKOMNETEHTHOIO
ncnonb3oBaHus. [apaHTus AecTBUTENbHA TOMLKO AN NepBOHayanbHOro NokynaTerns u H1 Npu Kakux
obcToATENbCTBaX He NpeaycMaTpyBaeT 3aMeHy MalluHbl. [[apaHTusa yTpadmBaeT cuny, ecrnv MalimHa bbina
noBpexaeHa, MoanduumnpoBaHa Unn oTPEMOHTMPOBaHa NepCcoHarom, He ynorHomoYeHHbIM Equip Group.
MpounsBoauTenb He HECET OTBETCTBEHHOCTM 3a MPSMOW Ui KOCBEHHbIN yLep6, MPUYMHEHHbIV MIOAAM, XXUBOTHbLIM
Unu npegmeTam, B pesyrnbTaTe NOMIOMKA MaLUWHbI U1 BCNeACTBUE MPUHYAUTENbHOMO NpekpaLleHus ee
akcnnyaTaumm. PeMoHT unu 3ameHa gedeKTHbIx getanen 0yaeTt NpovM3BOAUTECS Ha TEPPUTOPUM 3aKa3uuKa.
Pacxogbl Ha npoesa, NnuTaHue 1 NPoXMBaHWe nepcoHana, HanpaBneHHoOro Ans PeMOHTa UM 3ameHbl
HeucnpasHbIX AeTanen, onnaynBatoTcs 3akasdynkom. Kpome Toro, 3akasvumk onnavymMeBaeT CTOMMOCTb TpyAa U
npoesaa TEXHNUYECKOro cneumnanmcTa KoMnaH1Mm; noyacosas onnarta paccyvTbiBaeTCs B COOTBETCTBUM C
Tabnuuamu A.n.i.m.a. Ecnu, no MHEHNIO TEXHNYECKOro cneumnanmcTa, PeMOHT Ha TeppUTOPUM 3akas4mka
HEBO3MOXEH, 3aKa34yuK AOomKeH obecneunTb OTNpaBKy MalluHbl B KomnaHuio Equip Group 3a csou cuerT. lNocne
pemoHTa, komnaHua Equip Group oTnpasuT MawwnHy Hasaa. 1o uctedeHMm rapaHTUAHOrO cpoka, yKkazaHHOro
BblLLe, OyaeT nponsBedeH PEMOHT C onnaTton Tpyaa (Takke B COOTBETCTBUM C rpadmkom A.n.i.m.a.),
TpaHCNOPTHbLIX pacxogoB, PpacxofoB Ha NUTaHWE N NPOXMBaHWE, a Takke pacxofoB Ha 3aMeHy AeTanemn u, npu
Heob6X04MMOCTU, TPAHCMOPTHBIX pacxogoB. TexHUYeckun nepcoHan 6yaeT umeTb Tapudbl No wkanam A.n.i.i.m.a.
[ns Toro, 4To6bl BOCMOMNbL30BaTLCA rapaHTUEN, rapaHTUIAHbBIN TanoH AOIMKEH ObITb 3aMnofiHEH M OTMpaBneH
obpaTtHo B TeveHue 15 gHelt oT gatbl noctaBku. Ecnn nokynatens He MOXET NpegocTaBUTh KONuio cepTudmkara,
KOTOPbIN JOMKEH XPaHUTLCH Y 3aKa34duka, rapaHTusa MOXeT ObiTb NpU3HaHa yTpaTusLLen cuny.

KnneHTbl, He BLINOSHAOLLME COrfacoBaHHbIE MaTexu, He MOTYyT BOCNOJ1Ib30BaTbCA NMPaBOM Ha rapaHTuio

49



17.2 KonuAa DEKNAPALUUN O COOTBETCTBUU CTAHOAPTAM EC

Apach

BAKERY /s11e

AOEKNAPALUA O COOTBETCTBUM

(OvpektnBa 2006/42/EC nobasneHus II1A)

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

3asiBnsieT, YTO MaLUUHa

Twvn Mopenb:

CepuiiHbI HOMep N°: "og Bbinycka:

HanmeHoBaHue npoaykra:

LleneBoe ncrnonb3oBaHue:

cooTBeTCcTBYeT [lupekTuBam

Oupektnea 2006/427/EC EBponerickoro napnameHta n Coseta ot 17 mas 2006 roga o
MexaHu3Max u BHocswasa nameHeHus B Jupektuy 95/16/EC (oTka3s)

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

Oupektnea 2006/95/EC EBponeiickoro napnameHta n Coseta ot 12 gekabpa 2006 roga o
cornacoBaHUN 3aKOHOB rocyaapcTB-yneHoB EC 0THOCUTENBbHO 3MeKTpUYecKnx maTepmanos,
npeaHasHavYeHHbIX A1 UICMOMNb30BaHUSA B ONpeaeneHHbIX npeaenax HanpshkeHns

Cchbinka Ha cornacoBaHHble 3akoHbl: EN 12100-1 ; EN 12100-2 ; EN 60204-1 (rge npumeHnmo)

U ynosfiHoOMo4uunBaeT

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

Mwuctep MNbeTpo CoTTopuBa

U3NOXNTb TeXHN4YeCKoe AOoCbe

Mano, AVpPeKTop
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MANUFACTURER’S DATA

EUROPA S.r.l.

Via Del Lavoro, 53

36034 Malo (VI)

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

MACHINE DATA

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

Year of manufacture: See cover

LIST OF SERVICE CENTRES

EUROPA S.r.l.

Via Del Lavoro, 53

36034 Malo (VI)

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

INTRODUCTION

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

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

IMPORTANCE OF MANUAL

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

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

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

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

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

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

THE MANUAL IS MADE FOR

Transporters.

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

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

Operational testing technician and personnel trainer

Operating technicians

Maintenance technician

Final disposal technician.

INSTRUCTIONS CONTAINED IN THE MANUAL

General safety precautions.

Description and technical data.

Intended and unintended use

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

Machine testing and training of operating personnel.

Use

Maintenance and/or repair service

How to order spare parts.

Final disposal.

The operator must verify the suitability of the oven installation site in accordance with the
regulations provided by the national and local legal systems. In order to verify this, call a specialized
technician or the trade association.
The manual must be kept until the oven disposal. In the case the manual is lost or damaged, a new manual
may be required from the manufacturing company or the importer.
This manual must be kept near the machine, in a safe and known place for the operators — and only for them
- to find. It must be handled with care and must not be damaged; it is forbidden to remove, re-write or modify
the pages and their contents.
The manual reflects the state of the art technology at the time the oven is placed on the market and cannot
be considered inadequate simply because it is later updated on the basis of new experience.
The manufacturer reserves the right to update products and the relevant manuals without the
obligation to update preceding products and manuals, unless in exceptional circumstances.
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2. IDENTIFICATION DATA OF “CE” MARKING
The following information required by “CE MARKING” (2006/42/CE) appears on the label on the back of the
EDISON oven

a) Manufacturer’s name and address $od.
b) CE marking Apach Sorw
¢) Machine model. BAKERYZérte | vear
d) Year of manufacturing
Thenmic power [ ww v
Eloctric power | Hz
Bumor typoe ACT
- _J

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

3. GENERAL SAFETY PRECAUTIONS

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

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

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

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

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

3.1. PROFILE OF THE OPERATOR AND MAINTENANCE TECHNICIAN

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).

% Oven operator: non qualified staff (without specific skills) who can carry out only simple

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

The non-observance of these cautions and any tampering with safety devices will relieve company

Equip Group from any kind of responsibility in case of accident, damage or malfunction of the
machine.

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

General precautions

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

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

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

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

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

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

Do not start the oven when protections are off.

Precautions for handling and transport

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

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

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

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

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

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

Use precautions

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

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

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

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

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

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

At the end of every work shift clean the machine.

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

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

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

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

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

Oven disposal precautions

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

Noise precautions

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

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

3.3. PROTECTION AND SAFETY DEVICES

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

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

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

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

The electrical equipment ensures protection of persons against electrical discharge from direct or
indirect contacts, as laid down in the CEI EN 60204-1 legislation

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

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

3.3.1. SAFETY SIGNALS USED IN THE MANUAL

Danger sign Mandatory sign

“ ” "USE THE HEAT-

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

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

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

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

ATTENIIONE:
PUN GANARTINE LN COMNETTO FUMIIGNAMENTD
T AL DUADRS IO B R
MALGICY UGUALE A OUELLA AL CORTIITTONK

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

ATEIORE WA
P OMITATD MINODUNEE ™ CAMIGA Ix 11 13 FONEIDDEW TO INTRODUCE
COTIURA PRODATT) CONIEMENT] PRODUCTS COMTANMG | AICONDLS
SOUITG ALCOUCHE O, EXNORANDO A THE BAIONG Ouamidd
CAUSA DELLA TAMSTRATURA  FLEVAIA UL 1O ThE HIAM TEMPEEATURL
IO CABMM 1D OO DE TUEME ROCUTMING WAy EYAPDAATH
FCane CHMPG W BN OF g OV
ATTENDON ATHIUNG i i
ILERT MPERDIT D INTEOOUINE Dars 1T VOSBOTEN M O AMWAAE MCOUCTE Warnlng for the CorreCt use Of the oven applled on
LA Ot DF CUBIOH DEL FROCUATE IO TAC MKOUEO LOMAGIN : :
COMTINACTS D5 SOGITIONS ACOCKIRS  BNTHALTI ST XOMMIN WEGEN OO8 W 128 the rlght side of the oven.
DU D IVAPORANT A CAUE DF 1A HAUTE VISOAWEDY UND Gk MATNI TS ORI
TRMACAATURE.  POUVRAT  SHOVOGLAE W mialan
LIRROUCN 1) FOuA
ATENOON T
M POHEBOO MTROOUCE 119 04 CAMBAA ORI D) WA ADRE T WA 110 D)
I COCOON MODUCION COMTINENTRY MEMOTE | FOOAZE TN SEPRDICYN ORCONE YMANIGH
SEROCIMES ALCOMOUCAS, BTIAS FOCRIAN SAVIATA T N0 ELAPUEDNTN ARG THE
TON LA TERPERATURA MY ATA ¢ COPMO KIRTIAL KAIT) K10 MNDAGYN W
CALSAN La ERRLCISCR DL MORNG. TIORANEIOR THN EEPWGH TOW 4OuPAOn

3.4. RESIDUAL RISKS

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

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

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

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

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

+ Steam collecting hood.

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

 Leavening prover or chamber holding base or stands of different heights

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

Hood

Hood .
o e controls
chamber , Steam
. valve
! knob
Lower
chamber i Chambar
controls
Prover '-r'-"‘/"'"/”l Prover
controls
Wheel \'* -

Front view EDISON

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

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

Stand Stand with tray holder
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4.1.1. STRUCTURE

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

Steam Steam
extractor 13 consdenser

Hood

Valve
manifold

Chamber &

Steam
generator

%lj
f

Condensate
drain

Side view EDISON

4.1.2. CONTROLS AND ELECTRIC CIRCUITS

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

4.1.3. MECHANICAL AND HYDRAULIC CONTROLS

Steam exhaust control of the chamber by means of manual valve
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4.1.4. ACCESSORIES

Steam generator (standard for baking chambers for bread mod. PA)

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

Steam generator Water outlet

thermostat

Water
injector

Water
drainage

Steam generator
heating element

Chamber steam generator

Stainless-steel sheet door with window (optional extra)

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

Leavening prover (optional)

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

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

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

Electromechanical control panel (optional)

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

Electromechanical control panel

4.1.5. ENERGY SUPPLY SOURCE CONNECTIONS

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

4.1.6. CONNECTIONS FOR WASTES

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

4.2. TECHNICAL-MANUFACTURE RULES ADOPTED

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

%
=
BAKING
CHAMBER TRAYS CAPACITY WEIGHT c“gm&?&%ﬂgm EXTERNAL DIMENSIONS ELECTRIC POWER
i 46x66 (:‘E x;G) T — @ /
< 40x60 "x30” =

os P (1&'x26" | 40x80 | kg | L1 P1 | H1 | L P H | g A B
Pz

mm mm mm mm mm mm kW Kw/h
E2 18 PA 150 | 680 950 180 | 1040 | 1155+80 | 330 | v/ 5 2,1(2,5)
E2 24PA § D 170 | 680 | 950 | 240 | 1040 | 1155480 | 3%0 | v | 5 2.1(2,5)
E2 18 PS 125 | 680 | 950 | 180 | 1040 | 1155+80 | 330 | - 41 2.1
E2 24 ps & 145 | 680 | 950 | 240 | 1040 | 1155+80 | 390 | . a1 21
E2 18 Pz Pizza @ 28-30=N°4/6 145 | 680 950 180 | 1040 | 1200+80 | 330 - 5.9 3.5
E2L 18 PA 165 | 950 850 180 | 1310 | 1055+80 | 330 | v/ 6,3 2,8(3,2)
E2L 24PA § 185 | 950 850 240 | 1310 | 1055+80 | 390 | v/ 6,3 2,8(3,2)
E2L 18 PS 140 | 950 850 180 | 1310 | 1055+80 | 330 - 5,4 2,8
E2L 24Ps § 160 | 950 850 240 | 1310 | 1055+80 | 390 - 5,4 2,8
E2L 18 Pz Pizza @ 28-30 =N° 6 160 | 950 850 180 | 1310 | 1100+80 | 330 - 7,9 4,7
E4L 18 PA 240 | 1420 850 180 | 1780 | 1055+80 | 330 | v/ 9,7 4,1(4,9)
E4L 24PA ¢ 270 | 1420 | 850 | 240 | 1780 | 1055+80 | 390 | v/ | 9,7 4,1(4,9)
E4L 18 Ps 215 | 1420 850 180 | 1780 | 1055+80 | 330 - 7,9 41
E4L 24ps ¢ 245 | 1420 850 240 | 1780 | 1055+80 | 390 - 7,9 41
E4L 18 Pz Pizza @ 28-30=N°8/10 245 | 1420 850 180 | 1780 | 1100+80 | 330 - 11,1 6,7
E4 18PA 220 | 950 1350 180 | 1310 | 1555+80 | 330 | v/ 9,3 3,8(5,6)
E4 24PA ¢ 250 | 950 | 1350 | 240 | 1310 | 1555+80 | 390 | v/ 9,3 3,8(5,6)
E4 18Ps 195 | 950 1350 180 | 1310 | 1555+80 | 330 - 7,5 3,8
E4 24pPs g 225 | 950 1350 | 240 | 1310 | 1555+80 | 390 - 7,5 3,8
E6 18 PA 325 | 1420 | 1350 | 180 | 1780 | 1555+80 [ 330 | v/ | 12,9 | 5,7(6.,6)
E624PA 365 | 1420 1350 | 240 | 1780 | 1555+80 | 390 | v* 12,9 5,7(6,6)
E6 18PS 300 | 1420 1350 180 | 1780 | 1555+80 | 330 - 11,1 5,7
E6 2aPs g 340 | 1420 | 1350 | 240 | 1780 | 1555+80 | 390 | - | 11,1 5,7

A = Installed power

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

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

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

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

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

7. HANDLING AND TRANSPORT
7.1. GENERAL

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

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

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

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

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

7.2. HANDLING OF PACKED / UNPACKED OVEN

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

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

Number and qualifications of operators:

n. 1 “trained lifting worker” J[ITJL n. 1 “unskilled worker” *

Individual means of protection:

use protective footwear use protective gloves

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

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

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

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

7.3. TRANSPORT

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

7.4. STORAGE

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

8. PREPARATION OF LOCATION

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

9. INSTALLATION
9.1. POSITIONING

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

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

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

Temperature:
Relative humidity:

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

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

Altitude:
10. ASSEMBLING AND DISMANTLING

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

11. PREPARATION FOR USE
11.1. PRELIMINARY CONSIDERATIONS

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

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

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

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

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

from sea level to 1000 m asl.

11.2. CONNECTION TO ELECTRICITY SUPPLY AND EXHAUSTS

-

Registration s o Wl o
and data S8 = . Wate
r inlet

1
Water
iniecto Water )
solenoi

Wate
dischara

Termina
| board

Back wall of the chamber
66

EN



11.2.1.ELECTRIC POWER

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

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

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

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

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

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

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

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

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

» Pipes diameter 2 gas or equivalent internal section;

* %" gas joint for connection to the Electrovalve

» Provide gate valve for rapid closing

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

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

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

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

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

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

11.2.3. STEAM CHIMNEY

» For evacuating excessive cooking steam

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

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

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

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

* Chimney diameter for all models: 100 mm.

11.3. OPERATIONAL TESTING OF OVEN

+ Check that all connections have been properly made.

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

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

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

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

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

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

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

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

12. USE
GENERAL

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

the national legislation.

Do not start the oven when protections are off.

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

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

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

national directives and follow the instructions in this manual.

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

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

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

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

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

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

STANDARD DIGITAL KEYBOARD CONTROL PANEL

PERCENTAGES % MANAGEMENT

Temperature :
value g | l%]

LCD Video

Line switch

Steam switch

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

Setting steam time button

Decreasing value’s button

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

Starting baking time’s button

ONOORWNN
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TECHNICAL DATA

e Lcd display management with blue or white background
¢ Internal clock with maintenance battery
e "J"type Thermocouple
o Power supply: 230 Vac
INTRODUCTION

This control panel controls:

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

Baking time (timer with internal buzzer management)

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

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

30 Automatic programs that can be set as required

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

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

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

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

Program No. “00” is the “Manual” program, while the others up to No. “30” are all automatic program.
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ENCNENCY

oFF[Eeenenu| (2]

$zcooc| e -Eé "

Type of functioning (OFF; ECON or EXTRA)

Selecting the automatic program (30)

Setting the control parameters

Date, time and delayed start

Baking cycle START / STOP

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

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

Setting the steam time (in seconds)

©COINOIORWON N

X. Cursor position: Highlighted box dark
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PROGRAMMING

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

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

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

DFFIBE HEHUI@ START

165 7 |C
r’ .
10

i e,
‘Cl 48] 25 =

Setting Floor power percentages

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

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

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

The recommended setting is 40%.

OFF EIE! MENU STRRT

155 L%

; z . N
&' 25a°C £S5 5
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Setting Front power

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

OFF (g (MENU| L] |sThRT
1605

i &ececc| 48| 2| ©

Setting Ceiling power

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

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

Using Baking time (6) button (indicated by the icon 4] ) place the cursor on the related setpoint and press
Enter; modify the value by using + and — buttons (99 minutes is the highest value that can be set).
To confirm the value press Enter and leave the setting.

OFF [E)es(MENU STHRT

167155
§ocooc| 4o BB ©

Setting the Steam time (only for versions with optional steam generator)

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

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

‘e

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

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

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

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

g Eoe|en| LE] s
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Extra Power : for quick temperature recovery
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Setting programs

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

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

30 programs).

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

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

The "Program” setpoint cannot be modified if the instrument has a running baking cycle.
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Baking time START / STOP

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

STOP -> START mode or vice versa.

The “START” indication (13) shows the instrument is waiting for a baking cycle to be activated, when Enter
is pressed the cycle is launched and the box displays “STOP” (14). At the same time the baking time Timer

is activated in countdown mode (15) and the Clock icon (16) is shown with the hand turning.

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

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

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

OFF|Ejon
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Time menu

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

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

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

If the delayed start is active on the main page the device will show the weekday / time set for the
start of the oven, the current time/ date and the icon (5 . When the start up time set on the
instrument the device starts the heating of the chamber up to the temperature set in Program 00
(Manual or Preheating Programming ).

Time menu

Delaued Skark.

MOM:  OFF
TUE: OFF 2
WED: OFF
THU:  OFF

) 4
Delaged Sktarkt:. OFF

MOMN.
TUE. OFF
WED. OFF 22 |

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

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

@
\

(]l % & & & #

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

@

@

Setup Menu

 PARAMETERS

P1: B
pa: YES
P3: *C
P4: EUR
PS: 1

User menu

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

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

NB.

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

gi]

Setup Menu

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

Checkzum. c1EG

Software Version Menu
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DIGITAL CONTROL PANEL TEMPERATURE

MANAGEMENT (CEILING AND FLOOR)

=

CEILING
temperature

LCD
Video

Power
switch

Button to set chamber temperature

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

Button to set steam time

Button to decrease value (-)

Button to confirm setting (ENTER)

Button to increase value (+)

Button to start baking cycle

ONOGORWNN
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FLOOR
temperature

Light switch

Steam switch
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SETTING TEMPERATURE IN BI-TEMPERATURE MODE

CoNOORWN A

oNICNGNCY

OFF|Eme

MEML!

=15

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

Setting the control parameters
Date, time and delayed start
Baking cycle START / STOP

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

11. Setting the steam time (in seconds )

X. Cursor position: Box highlighted in dark
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PROGRAMMING

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

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

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

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

oF F|Eae|nEnU| LA |sTarr

53 = 25 OFF

=l

“Cloy | E™
lL __.) l o
i, C

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

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

OF F [Eee|MENU] L] |sTakt
56 ®E[p5[orr
Ogi: A3 Foke
44 | s
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ELECTROMECHANIC CONTROL PANEL
(OPTIONAL)

Jropa

bakery & pastry

l/

LINE SWITCH K LIGHT SWITCH

CIELING LIGHT F
CEILING
THERMOSTAT
MAX 280°C

THERMOMETER (350°C)

FLOOR LIGHT —on
THERMOSTAT
MAX 280°C
(350°C)

STEAM

GENERATOR

SWITCH :

swirct STEAM SWITCH

1-ON

WWW.SUIOPa-ZONs,CoM ~ AUrapaGaurapa-zons.com

Turn on the panel using the line switch.
The light turns on or off automatically if the line switch is activated pressing on the light switch.
Set the required temperatures for Ceiling/Floor on the respective Thermostats Ceiling/Floor.
The lights for Ceiling/Floor turn on when the heating elements are powered. The thermometer
displays only the average indicative temperature of the chamber, without controlling it.
In the versions equipped with steam generator, using the steam generator switch, you can activate
the steam generator power, controlled by the internal arranged thermostat (calibrated at 180°C).
To give steam, press the steam switch for the desired time (maximum 5 seconds).
For the first steam generator’'s warm-up, wait for about 40 minutes before giving steam.

To bake pizza or similar products, there are 2 thermostats and the thermometer with setting till
350°C.

To bake bread and pastry products, the setting is till 280°C.

The temperature’s setting precision and the power distribution is less precise with the
electromechanical control panel, and more precise with the digital control panel.
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12.2. USE

12.2.1 DESCRIPTION OF THE MACHINE OPERATION

START UP OF THE BAKING CHAMBER WITHOUT STEAM GENERATOR

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

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

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

! 5

17 Ay ———
H 5

B -

<

kil |
€ « o

g

\ !Illl

. - R B - “ o B
- el [ttt et v e & N
- L - . -

Y

Mouth heating Power Sole heating
element meter element

Chamber right side — components side

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

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

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

Steam chamber valve
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DESCRIPTION OF THE HOOD AND RELATIVE COMMANDS

Electrical
terminal board

Steam
condenser

Front
hood Steam

extractor

Hood
controls

Extractor Condenser

Hood control panel

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

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

Steam -
Prover generator Heater heating Recirculation Terminal
controls (optional) element fan board

Water
solenoid and
inlet

Lamp

‘_\ : - Water

Chamber right side — components side

Steam
switch

Line switch Light swithc

Control panel
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A) Temperature adjustment

B) Not used

C) Adjustment of the humidity
percentage

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

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

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

chalk inside the steam generator.

Command

Recirculation Steam Green Safety
panel

fan outlet pilot light thermostat

\'—
Prover
lamp

' )NSIDE WALL OF THE CELL

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

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

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

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

13.1. SERVICING: MATERIALS AND TOOLS TO BE USED

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

13.2. FREQUENCY OF SERVICING

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

13.3. MATERIALS AND MEANS THAT SHOULD NOT BE USED

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

14. MAINTENANCE AND REPAIR
GENERAL

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

e Any maintenance and repair operations are to be carried out when the machine is off and the
main switch is in the “0” position (if there is one) or when the plug/ socket connection is
deactivated.

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

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

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

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

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

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

Operators:

e}

QWI Qualified technician

EVERY MONTH: Check that all the electric parts are in good working order.

14.2. FAULT REPAIR: ORDINARY AND SPECIALIZED REPAIRS

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

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

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

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

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

CLEANING THE STEAM GENERATOR

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

N

Discharge
tap

INSIDE WALL OF THE PROVER

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

REPLACING THE DIGITAL PANEL

To replace the digital panel effect the following operations:

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

« Disconnect the digital panel connectors.

* Replace the digital panel.

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

REPLACING THE THERMOCOUPLE FOR DIGITAL PANEL

To replace the thermocouple, do the following operations:

» Remove the right side panel.

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

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

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

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

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

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

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

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

Door glass Compensation Spring tension

spring regulator

Door handle

Glass
support

Top opening glass door
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SS door

Compenstion
spring S

Door handle

&C Spring tension

‘1\\ : adjuster

Door window

Stainless steel door with window and with downwards opening (Optional extra)
REPLACEMENT OF PARTS OF THE PROVER

REPLACING A CONTROL SWITCH

To replace a control switch, do the following operations:

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

+ Disconnect the connectors of the switch.

» Push the switch out and replace it.

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

REPLACING THE HYGRO-THERMOSTAT
To replace the hygro-thermostat, do the following operations:
Working from inside the prover the hygro-thermostat is on the left-hand inside wall
o Replace the hygro-thermostat with a similar one.
e Carry out the operations in reverse order to re-assemble.

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

e Unscrew the fixing screws of the heating element's carter from its frame.

Remove the right-hand side panel of the prover.
Disconnect the power wires of the heating element or the fan.
Remove the heating element or the fan.
Carry out the operations in reverse order to re-assemble the new parts.

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

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

e Remove the right-hand side of the prover.

Disconnect the connection wires.
Disconnect the generator from the prover.
Replace the steam generator with a similar one
Carry out the operations in reverse order to re-assemble the new steam generator
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14.3. LUBRICATION PROGRAMME

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

14.4. HOW TO ORDER SPARE PARTS

To order spare parts give the following information:

e Oven model
Oven type

[ ]
e The serial number
¢ Year of manufacture

14.5. TROUBLESHOOTING (PROBLEMS THAT MAY BE ENCOUNTERED)

PROBLEM

POSSIBLE CAUSES

REMEDIES

Nothing illuminates on the
control panel (2)

Fuse of external line blown
glass fuse of the board

Replace with similar one

Continuous leakage of
water from the steam
generator.

Dirty or faulty electrovalve

Clean or replace it;

Heat elements do not heat

Faulty components in the control
circuit.

Replace the deteriorated parts

Little steam production

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

Increase pressure and steam
time.

Decrease the number of steam
injections

Clean ducts and remove limescale

The chamber lighting does
not come on (2).

Blown light bulb
Defective components or

Replace with a similar halogen
one

connections e Check the components and

replace them if needed

(2) See wiring diagram

15. OVEN STORAGE

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

15.1. TEMPORARY STORAGE

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

15.2. EXTENDED STORAGE

Clean the baking oven thoroughly

Empty the water pipes

Close the drain outlets to prevent foreign bodies from entering

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

15.3. TRANSFER

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

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

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

16. INFORMATION ON AIRBORNE NOISE EMISSION

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

17. ATTACHMENTS:

WIRING DIAGRAM (from UNI EN 60204-1)

17.1. WARRANTY

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

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

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

Apach

BAKERY /e

DECLARATION OF CONFORMITY

(Enclosure IIA Directive 2006/42/EC)

The Manufacturer
EUROPA S.r.1., via Del Lavoro, 53; 36034 Malo - VI - Italy

Declares that the machine

Type: Model:

Serial n°: Year of manufacture:

Product name:

Intended use:

Complies with the Directives

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

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

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

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

And authorizes

Mr. Pietro Sottoriva

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

To set out the technical documentation

Malo, ... General Manager
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Apach

BAKERY /112

Equip Group
125080 r. MockBa
Bonokonamckoe wocce, 4. 2
+7 495 234 00 33

http://equipgroup.ru/
http://bakery.apach.it/
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