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1. Foreword

1.1 Safety Warnings

Your safety is important to us. Please read this information
before using your cooktop.

1.2 Installation

1.2.1 Electrical Shock Hazard

e Disconnect the appliance from the mains electricity supply
before carrying out any work or maintenance on it.

e Connection to a good earth wiring system is essential and
mandatory.

e Alterations to the domestic wiring system must only be
made by a qualified electrician.

e Failure to follow this advice may result in electrical shock or
death.

1.2.2 Cut Hazard

Take care - panel edges are sharp.
Failure to use caution could result in injury or cuts.

1.2.3 Important safety instructions

e Read these instructions carefully before installing or using
this appliance.

e No combustible material or products should be placed on
this appliance at any time.

e Please make this information available to the person
responsible for installing the appliance as it could reduce
your installation costs.

e In order to avoid a hazard, this appliance must be installed
according to these instructions for installation.

e This appliance is to be properly installed and earthed only by
a suitably qualified person.

e This appliance should be connected to a circuit which
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incorporates an isolating switch providing full disconnection
from the power supply.

Failure to install the appliance correctly could invalidate any
warranty or liability claims.

1.3 Operation and maintenance

1.3.1 Electrical Shock Hazard

Do not cook on a broken or cracked cooktop. If the cooktop
surface should break or crack, switch the appliance off
immediately at the mains power supply (wall switch) and
contact a qualified technician.

Switch the cooktop off at the wall before cleaning or
maintenance.

Failure to follow this advice may result in electrical shock or
death.

1.3.2 Health Hazard

This appliance complies with electromagnetic safety
standards.

However, persons with cardiac pacemakers or other
electrical implants (such as insulin pumps) must consult with
their doctor or implant manufacturer before using this
appliance to make sure that their implants will not be
affected by the electromagnetic field.

Failure to follow this advice may result in death.

1.3.3 Hot Surface Hazard

During use, accessible parts of this appliance will become
hot enough to cause burns.

Do not let your body, clothing or any item other than
suitable cookware contact the Ceramic glass until the
surface is cool.

Metallic objects such as knives, forks, spoons and lids should
not be placed on the hob surface since they can get hot
Keep children away.

Handles of saucepans may be hot to touch. Check saucepan
handles do not overhang other cooking zones that are on.
Keep handles out of reach of children.

Failure to follow this advice could result in burns and scalds.



1.3.4 Cut Hazard

The razor-sharp blade of a cooktop scraper is exposed when
the safety cover is retracted. Use with extreme care and
always store safely and out of reach of children.

Failure to use caution could result in injury or cuts.

1.3.5 Important safety instructions

Never leave the appliance unattended when in use. Boilover
causes smoking and greasy spillovers that may ignite.
Never use your appliance as a work or storage surface.
Never leave any objects or utensils on the appliance.

Do not place or leave any magnetisable objects (e.g. credit
cards, memory cards) or electronic devices (e.g. computers,
MP3 players) near the appliance, as they may be affected by
its electromagnetic field.

Never use your appliance for warming or heating the room.
After use, always turn off the cooking zones and the cooktop
as described in this manual (i.e. by using the touch controls).
Do not rely on the pan detection feature to turn off the
cooking zones when you remove the pans.

Do not allow children to play with the appliance or sit, stand,
or climb on it.

Do not store items of interest to children in cabinets above
the appliance. Children climbing on the cooktop could be
seriously injured.

Do not leave children alone or unattended in the area where
the appliance is in use.

Children or persons with a disability which limits their ability
to use the appliance should have a responsible and
competent person to instruct them in its use. The instructor
should be satisfied that they can use the appliance without
danger to themselves or their surroundings.

Do not repair or replace any part of the appliance unless
specifically recommended in the manual. All other servicing
should be done by a qualified technician.

Do not use a steam cleaner to clean your cooktop.

Do not place or drop heavy objects on your cooktop.

Do not stand on your cooktop.

Do not use pans with jagged edges or drag pans across the
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Ceramic glass surface as this can scratch the glass.

Do not use scourers or any other harsh abrasive cleaning
agents to clean your cooktop, as these can scratch the
Ceramic glass.

If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similarly qualified persons

in order to avoid a hazard.

This appliance is intended to be used in household and
similar applications such as: -staff kitchen areas in shops,
offices and other working environments; -farm houses; -by
clients in hotels, motels and other residential type
environments; -bed and breakfast type environments.

WARNING: The appliance and its accessible parts become
hot during use.

Care should be taken to avoid touching heating elements.
Children less than 8 years of age shall be kept away unless
continuously supervised.

This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning
use of the appliance in a safe way and understand the
hazards involved.

Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children without
supervision.

WARNING: Unattended cooking on a hob with fat or oil can
be dangerous and may result in fire. NEVER try to extinguish
a fire with water, but switch off the appliance and then cover
flame e.g. with a lid or a fire blanket.

WARNING: Danger of fire: do not store items on the
cooking surfaces.

Warning: If the surface is cracked, switch off the appliance
to avoid the possibility of electric shock, for hob surfaces of
glass-ceramic or similar material which protect live parts

A steam cleaner is not to be used.

The appliance is not intended to be operated by means of an
external timer or separate remote-control system.



Congratulations on the purchase of your new Ceramic Hob.

We recommend that you spend some time to read this Instruction / Installation Manual in order to fully
understand how to install correctly and operate it. For installation, please read the installation section.
Read all the safety instructions carefully before use and keep this Instruction / Installation Manual for
future reference.

2. Product Introduction

2.1 Top View

. Max. 1200 W zone

. Max. 1800 W zone

. Max. 1200 W zone

. Max. 1000 / 2200 W zone
. Glass plate

. ON / OFF

. Control panel
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1. ON/OFF control

2. Power regulating controls
3. Keylock control

4. Timer regulating controls
5. Dual zone control

2.3 Product Information

The microcomputer ceramic cooker hob can meet different kinds of cuisine demands because of
resistance wire heating, micro-computerized control and multi-power selection, really the optimal choice
for modern families.

The ceramic cooker hob centers on customers and adopts personalized design. The hob has safe and
reliable performances, making your life comfortable and enabling to fully enjoy the pleasure from life.



2.4 Working Principle

This ceramic cooker hob directly employs resistance wire heating, and adjust the output power by the
power regulation with the touch controls.

2.5 Before using your New Ceramic Hob

. Read this guide, taking special note of the ‘Safety Warnings’ section.
. Remove any protective film that may still be on your ceramic hob.

2.6 Technical Specification

Cooking Hob MC-HF645

Cooking Zones 4 Zones

Supply Voltage 220-240V~ 50/60Hz
Installed Electric Power 6000-7000W
Product Size DxWxH(mm) 590X520X55
Building-in Dimensions AXxB (mm) 560X490

Weight and Dimensions are approximate. Because we continually strive to improve our products we may
change specifications and designs without prior notice.

3. Operation of Product

3.1 Touch Controls

o The controls respond to touch, so you don’t need to apply any pressure.

o Use the ball of your finger, not its tip.

e  You will hear a beep each time a touch is registered.

o Make sure the controls are always clean, dry, and that there is no object (e.g. a utensil or a cloth)
covering them. Even a thin film of water may make the controls difficult to operate.



3.2 Choosing the right Cookware

Do not use cookware with jagged edges or a curved base.
. " 4 —-— P —
Xr X7 Y1

Make sure that the base of your pan is smooth, sits flat against the glass, and is the same size as the
cooking zone. Always centre your pan on the cooking zone.

YW SN Y

-

Always lift pans off the ceramic hob - do not slide, or they may scratch the glass.
h) 4
N A
3.3 How to use

3.3.1 Start cooking

After power on, the buzzer beeps once, all the indicators light up for 1 second then go out, indicating that
the ceramic hob has entered the stat of standby mode.

Touch the ON/OFF ® control. all the indicators
ShOW \\_II

Place a suitable pan on the cooking zone that you wish to use.
e Make sure the bottom of the pan and the surface of the
cooking zone are clean and dry.

Select a heat setting by touching the “-” or “+” control.

¢ If you don’t choose a heat setting within 1minute, the
ceramic hob will automatically switch off. You will need to start
again at step 1.

¢ You can modify the heat setting at any time during

cooking.
* By holding down either of these buttons, the value will
adjust up or down.




3.3.2 Finish cooking

Turn the cooking zone off by scrolling down to ™ 0 ” or touching
“-"and “+" control together

OR

Turn the whole cooktop off by touching the ON/OFF control.

& Beware of hot surfaces

“H” will show which cooking zone is hot to touch. It will disappear when the surface has cooled down
to a safe temperature. It can also be used as an energy saving function if you want to heat further pans,
use the hotplate that is still hot.

© H®

3.3.3 Locking the Controls

e You can lock the controls to prevent unintended use (for example children accidentally turning the
cooking zones on).
o When the controls are locked, all the controls except the ON/OFF control are disabled.

To lock the controls

Touch the Iock’®' control The timer indicator will show “ Lo “

To unlock the controls

Make sure the ceramic hob is tyrned on
Touch and hold the lock control_@ for a while.

When the hob is in the lock mode, all the controls are disable except the
ON/OFF @ , you can always turn the ceramic hob off with the ON/OFF
control in an emergency, but you shall unlock the hob first in the next
operation.

3.3.4 Using the Dual zone function

e The function only work in 4# cooking zone
* The dual cooking zone has two cooking areas that you can use a central section and an outer section. You
can use the central section (A) independently or both sections (B) at once.

A B
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Activate the Dual zone

Select a heat setting by touching the “-” or *+” control.

Adjust the heating setting between power levels 1 and 9
(e.g. 6)

Central section of the dual cooking zone will switch on.

Touching the dual zone control *©" , you can activate

the outer section as well.

A neon above the dual cooking zone control will light.

©

”

The cooking zone indicator show “P” and 5
alternately.

OP® < OB

Deactivate the Dual zone

Touching dual zone control "©” again, the dual zone
function is deactivated.
The cooking zone indicator show “6” .

Note:
1. The double loop is available only in 4# cooking zone.
2. You can select the function from level 1 to level 9.

3.3.5 Timer control

You can use the timer in two different ways:

a) You can use it as a minute minder. In this case, the timer will not turn any cooking zone off when the

set time is up.

b) You can set it to turn one or more cooking zones off after the set time is up.
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. The timer of maximum is 99 minutes

Timer overview

Minute display
shows the number

control

<

a) Using the Timer as a Minute Minder

If you are not selecting any cooking zone

Timer
ati @ 5’5 @ of minutes
regulating

Make sure the cooktop is turned on.
Note: you can use the minute minder even if you're not
selecting any cooking zone.

Adjust the timer setting by touch the “-” or “"+" control. The
minute minder indicator will start flashing and will show in the
timer display.

Touching the “-" and “+" together, the timer is cancelled, and
the “--" will show in the minute display.

When the time is set, it will begin to count down immediately.
The display will show the remaining time and the timer
indicator will flash for 5 seconds

Buzzer will beep for 30 seconds and the timer indicator
shows “- - when the setting time finished.

Hint:

a) Touch the “-” or “+" control of the timer once to decrease or increase by 1 minute.
b) Touch and hold the “-” or “*+” control of the timer to decrease or increase by 10 minutes.
c) If the setting time exceeds 99 minutes, the timer will automatically return to 0 minute.
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b) Setting the timer to turn one cooking zone off

Set one zone

5®

Touch the@or@of the corresponding cooking zone you want
to set the timer for.

Set the time by touching the or control of the timer

Touching the “-" and “+" together, the timer is cancelled, and the
“--" will show in the minute display.

l—
When the time is set, it will begin to count down immediately. The

O
display will show the remaining time and the timer indicator will

flash for 5 seconds G)::f] I:In'i@

Note:
a) The red dot next to power level indicator will illuminate indicating that zone is selected.

@,
©5®

b) If you want to change the time after the timer is set, you have to start from step 1.

3.3.6 Over-Temperature Protection

A temperature sensor equipped can monitor the temperature inside the ceramic hob. When an excessive
temperature is monitored, the ceramic hob will stop operation automatically.

3.3.7 Residual Heat Warning

When the hob has been operating for some time, there will be some residual heat. The letter ™ H ” appears
to warn you to keep away from it.

3.3.8 Default working times

Another safety feature of the hob is automatic shutdown. This occurs whenever you forget to switch off a
cooking zone. The default shutdown times are shown in the table below:

=
(o)}
N
(o]
O

Power level 2 3 4 5

Default working timer (hour) 8 8 8 4 4 4 2 2 2
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4. Cooking Guidelines

f Take care when frying as the oil and fat heat up very quickly, particularly if you're using

PowerBoost. At extremely high temperatures oil and fat will ignite spontaneously and this
presents a serious fire risk.

4.1 Cooking Tips

When food comes to the boil, reduce the temperature setting.

Using a lid will reduce cooking times and save energy by retaining the heat.

Minimize the amount of liquid or fat to reduce cooking times.

Start cooking on a high setting and reduce the setting when the food has heated through.

4.1.1 Simmering, cooking rice

Simmering occurs below boiling point, at around 85°C, when bubbles are just rising occasionally to
the surface of the cooking liquid. It is the key to delicious soups and tender stews because the
flavours develop without overcooking the food. You should also cook egg-based and flour thickened
sauces below boiling point.

Some tasks, including cooking rice by the absorption method, may require a setting higher than the
lowest setting to ensure the food is cooked properly in the time recommended.

4.1.2 Searing steak

To cook juicy flavorsome steaks:

1.
2.
3.

Stand the meat at room temperature for about 20 minutes before cooking.

Heat up a heavy-based frying pan.

Brush both sides of the steak with oil. Drizzle a small amount of oil into the hot pan and then lower the
meat onto the hot pan.

Turn the steak only once during cooking. The exact cooking time will depend on the thickness of the
steak and how cooked you want it. Times may vary from about 2 — 8 minutes per side. Press the steak
to gauge how cooked it is - the firmer it feels the more ‘well done’ it will be.

Leave the steak to rest on a warm plate for a few minutes to allow it to relax and become tender
before serving.

4.1.3 For stir-frying

1.

ol o

Choose an ceramic compatible flat-based wok or a large frying pan.

Have all the ingredients and equipment ready. Stir-frying should be quick. If cooking large quantities,
cook the food in several smaller batches.

Preheat the pan briefly and add two tablespoons of oil.

Cook any meat first, put it aside and keep warm.

Stir-fry the vegetables. When they are hot but still crisp, turn the cooking zone to a lower setting,
return the meat to the pan and add your sauce.

Stir the ingredients gently to make sure they are heated through.

Serve immediately.
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5. Heat Settings

The settings below are guidelines only. The exact setting will depend on several factors, including your
cookware and the amount you are cooking. Experiment with the Ceramic hob to find the settings that best
suit you.

Heat setting Suitability

1-2 ¢ delicate warming for small amounts of food

melting chocolate, butter, and foods that burn quickly
gentle simmering

e slow warming

3-4 ¢ reheating
e rapid simmering
e cooking rice

5-6 e pancakes
7-8 e sautéing
e cooking pasta
9 o stir-frying
e searing

bringing soup to the boil
¢ boiling water

6. Care and Cleaning

What? How? Important!
Everyday soiling on 1. Switch the power to the cooktop | ® When the power to the cooktop is
glass (fingerprints, off. switched off, there will be no ‘hot
marks, stains left by 2. Apply a cooktop cleaner while surface’ indication but the cooking zone
food or non-sugary the glass is still warm (but not may still be hot! Take extreme care.
spillovers on the glass) hot!) e Heavy-duty scourers, some nylon
3. Rinse and wipe dry with a clean scourers and harsh/abrasive cleaning
cloth or paper towel. agents may scratch the glass. Always
4. Switch the power to the cooktop read the label to check if your cleaner or
back on. scourer is suitable.
e Never leave cleaning residue on the
cooktop: the glass may become stained.

15




Boilovers, melts, and
hot sugary spills on
the glass

Remove these immediately with a
fish slice, palette knife or razor
blade scraper suitable for Ceramic
glass cooktops, but beware of hot
cooking zone surfaces:

1

2.

4.

. Switch the power to the cooktop
off at the wall.

Hold the blade or utensil at a 30°
angle and scrape the soiling or
spill to a cool area of the
cooktop.

. Clean the soiling or spill up with
a dish cloth or paper towel.
Follow steps 2 to 4 for ‘Everyday

soiling on glass’ above.

Remove stains left by melts and
sugary food or spillovers as soon
as possible. If left to cool on the
glass, they may be difficult to
remove or even permanently
damage the glass surface.

Cut hazard: when the safety cover
is retracted, the blade in a scraper
is razor-sharp. Use with extreme
care and always store safely and
out of reach of children.

Spillovers on the
touch controls

1.

Switch the power to the cooktop

off.

. Soak up the spill

. Wipe the touch control area with
a clean damp sponge or cloth.

. Wipe the area completely dry
with a paper towel.

. Switch the power to the cooktop

back on.

The cooktop may beep and turn

itself off, and the touch controls

may not function while there is

liquid on them. Make sure you wipe the
touch control area dry before turning the
cooktop back on.

7. Hints and Tips

Problem

Possible causes

What to do

The cooktop cannot
Be turned on.

No power.

Make sure the ceramic hob is
connected to the power supply
and that it is switched on.

Check whether there is a power
outage in your home or area. If
you've checked everything and the
problem persists, call a qualified
technician.

The touch controls are
unresponsive.

The controls are locked.

Unlock the controls. See section
‘Using your ceramic cooktop’ for
instructions.

The touch controls are
difficult to operate.

There may be a slight film of
water over the controls or you
may be using the tip of your
finger when touching the
controls.

Make sure the touch control area is dry
and use the ball of your finger when
touching the controls.

The glass is being
scratched.

Rough-edged cookware.

Unsuitable, abrasive scourer or
cleaning products being used.

Use cookware with flat and smooth
bases. See ‘Choosing the right
cookware’.

See ‘Care and cleaning’.
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Some pans make This may be caused by the This is normal for cookware and
crackling or clicking construction of your cookware does not indicate a fault.
noises. (layers of different metals
vibrating differently).

8. Installation

8.1 Selection of installation equipment

Cut out the work surface according to the sizes shown in the drawing.

For the purpose of installation and use, a minimum of 5 cm space shall be preserved around the hole.
Be sure the thickness of the work surface is at least 30mm. Please select heat-resistant work surface
material to avoid larger deformation caused by the heat radiation from the hotplate. As shown below:

L(mm) | W(mm) | Himm) | D(mm) | A(mm) | B(mm) | X(mm)

590 520 55 51 560+4 | 490+4 | 50 mini
+1 +1

Under any circumstances, make sure the ceramic cooker hob is well ventilated and the air inlet and outlet
are not blocked. Ensure the ceramic cooker hob is in good work state. As shown below

Note: The safety distance between the hotplate and the cupboard above the hotplate should be at
& least 760mm.

u
5

B
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A(mm) | B(mm) | C(mm) | D E

760 50 mini | 20 mini | Air intake | Air exit 5mm

8.2 Before locating the fixing brackets

The unit should be placed on a stable, smooth surface (use the packaging). Do not apply force onto the
controls protruding from the hob.

Fix the hob on the work surface by screw four brackets on the bottom of hob (see picture) after
installation.

A B C D

screw | bracket | Screw hole | base

Adjust the bracket position to suit for different work surface’s thickness.

HOB HOB

/

TABLE TABLE

BRACKET &
|

8.3 Cautions

1. The ceramic cooker hob must be installed by qualified personnel or technicians. We have professionals
at your service. Please never conduct the operation by yourself.

2. The ceramic cooker hob shall not be mounted to cooling equipment, dishwashers and rotary dryers.

3. The ceramic cooker hob shall be installed such that better heat radiation can be ensured to enhance its
reliability.

4. The wall and induced heating zone above the work surface shall withstand heat.

. To avoid any damage, the sandwich layer and adhesive must be resistant to heat.

6. A steam cleaner is not to be used.

Ul

8.4 Connecting the hob to the mains power supply

The power supply should be connected in compliance with the relevant standard, or a single-pole circuit
breaker. The method of connection is shown below.
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eds replacing, this should be done by an after-sales technician using the

proper tools, so as to avoid any accidents.
2. If the appliance is being connected directly to the mains supply, an omnipolar circuit breaker must be

installed with a minimum ga

p of 3mm between the contacts.

3. The installer must ensure that the correct electrical connection has been made and that it complies with

safety regulations.

4. The cable must not be bent or compressed.
5. The cable must be checked regularly and only replaced by a properly qualified person.

DISPOSAL: Do not
dispose this product

as unsorted municipal
waste. Collection of
such waste separately
for special treatment is

This appliance is labeled in compliance with European directive 2012/19/EU for Waste
Electrical and Electronic Equipment (WEEE). By ensuring that this appliance is disposed
of correctly, you will help prevent any possible damage to the environment and to
human health, which might otherwise be caused if it were disposed of in the

wrong way.

The symbol on the product indicates that it may not be treated as normal household
waste. It should be taken to a collection point for the recycling of electrical and electronic

goods.

This appliance requires specialist waste disposal. For further information regarding the
treatment, recover and recycling of this product please contact your local council, your
household waste disposal service, or the shop where you purchased it.

For more detailed information about treatment, recovery and recycling of this product,
please contact your local city office, your household waste disposal service or the shop

where you purchased the product.

necessary.
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Mepbl NpefoCTOPOIKHOCTHN
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B COOTBETCTBUM C NPaBMAAMU OCYLLECTBACHUS HUKOrAa He Ucnob3yiiTe KepaMUYEcKyH BapOUHYI
31eKTPUYECKOT0 MOAKNIYUEHNS, B CTALMOHAPHYIO NOBEPXHOCTb PAAOM C Fa30BOIA NANTON UK
NPOBOAKY A0/MKEH 6bITb BK/IIOYEH CMeLuanbHblii KEPOCUHOBbIiA NeYKoiA.

BOBAyLUHbIﬁ BbIK/IlOYaTe/b.
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Bo u3bexaHne HarpeBaHNs He NomellaiiTe Ha Bo u3bexaHne B3pbiBa, BbI3BAHHOTO TEN/IOBbIM
pa6oTalolLy0 BapoOUHYyH NOBEPXHOCTL paciimpeHneM, He HarpeBaiite Ha MOBEPXHOCTH
MeTannnyeckne npuéopbl (HOXM, NOXKM, BUAKK). 3aneyaraHHble NPOAYKTbI (Hanpumep, KOHCepBbI).
((
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|— ,
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Bo n3bexaHne noBpexzaeHNs Kepammnyeckon Mpy BO3HNKHOBEHNI TPELLYH Ha KepaMUUecKoin
NOBEPXHOCTK, He pacnonaraiiTe Ha Heii HepoBHble 1 NOBEPXHOCTY, Heo6X0ANUMO 06ecTounTb NpnGop Bo
LiepLuaBble NpeAMeTbl. n36exaHne yaapa 3NeKTpU4ecKM TOKOM.

\ ,
L ] \
He mcnonb3yiite BapouHyto NOBEPXHOCTb ANS Mocsie AANTENBHOTO MCNONL30BAHIS, B TeueHue
pasorpeBa KacTpionib 1 ckoBopog, 6e3 npoayKToB HeKOTOPOro BPeMeHY BapouHas NMoBepXHOCTh
NUTaHNSA BHYTPK. B NPOTUBHOM Cly4ae, ee ocTaetca ropsmel?l. Bo usbexaHne 0)KOroB, HUKoraa
3KCNyaTaLMoHHbIe CBOIACTBA MOTYT 6bITb HapylleHbl  He NpUKacaiiTech K NOBEPXHOCTI Cpasy XKe nocie
11 370 NPUBEAET K BOHMKHOBEHMIO ONACHOCTH. MCNONb30BaHNS.

YTunusauus: He Bbi6pacbiBaiiTte 30T NpoAyKT BMecte  prbop HE06X0AMMO MCNONb30BaTL TONBKO B
€ NPOYMMM FOPOACKMMM OTXOAAMM. [laHHBIV BU, nomeLLeHnm.
npoayKuuu Tpebyet cneuyanbHon yTuansaumm.

T

He nomeuyaiite nog Kepammueckyro BapouHyto
NOBEPXHOCTb MOIOLLMe CPeACTBa 1 Apyrue
NerkoBOCMNAMEHSIOLLMECs MaTepuanbl.

Bo n36exanue onacHOCTH, NOBPEeX/ieHHbIi WHYP
NUTaHNS AOJKEH GbITb 3aMeHeH NPon3BoAuTeNeM,
CePBUCHBIM LiEHTPOM WA APYFUM KBaNnGuULmpoBaH-
HbIM NepcoHanom.

(((((N
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Hukorga He MoiiTe BapouHYI0 NOBEPXHOCTb
HenocpejCcTBEHHO BOALOIA.

[llepxuTe anekTprueckue Npu6opLI B HEAOCTYNHOM
Ans peteil mecre. He nosgonsiite getsm
MCNoNb30BaTh TEXHUKY 6e3 npucvoTpa.

Heo6x0avIMO perynsipHo ouuLLaTh NOBEPXHOCTb BO
n36exaHne nonaganHns Mycopa B BEHTUAISILMOHHbIE
OTBE[CTMSA, 4TO MOXET NPMBECTY K HAPYLIEHNIO
HOpManbHOiA pa6oTbl BapouHOii NOBEpXHOCTN.



YBaxaeMmblli MokynaTtesb,

Cnacrbo 3a NoKymnKy kepamnyeckon BapoOUYHOM NOBEPXHOCTU GUPMbI Osten.

MpoayKLumsa Halen GUpMbl OyAeT CYXUTb BaM JOArNe rofbl.

BHVMaTeNnbHO NpoumnTariTe JaHHYH MHCTPYKLMIO Nepes yCTaHOBKOW U MCMOIb30BaHMEM BapO4HO
NoBepXHOCTW.

CoxpaHuTe MHCTPYKLMIO Ha ClyYall BOSHVMKHOBEHMS BOMPOCOB B OyAyLLEM.

Ewe pa3 cnacmbo 3a nprobpeTeHie KepaMmnyecko BApO4YHOM MOBEPXHOCTY Hawlel drpmebl. Hage-
eMCs, YTO ee 1CMOo/Ib30BaHMe A0CTaBUT BaM TO/IbKO YAOBO/bCTBUE.

OnucaHve npoaykTa

Bbnarogaps HarpeBaTe/IbHOMY 3/IeMEHTY C BbICOKVM COMPOTUB/EHMEM, MY/IbTU-MEepeKItoYaTeNto
MOLLIHOCTW 1 BCTPOEHHOMY MUKPOKOMIMbIOTEPY, Kepammyeckas BapoyHas NOBEPXHOCTb OKaXeTCs
He3aMeHVIMbIM MOMOLLHMKOM NPV NPUTrOTOBAEHNN Pa3HOObpasHbIX 6/1t04. 3TO ONTUMabHbIN BbI6OP
4191 COBPEMEHHOI CeMbl.

JaHHas Mozenb Co34aHa C y4eTOM MHTepPecoB rnokynaTtenein 1 cnocobHa yAoBAeTBOPUTL Camblii
B3blCKaTe/IbHbIV BKYC. 9Ta MOBEPXHOCTb HaZeXHa 1 yA06Ha B paboTe 1 No3BoSseT BaM C KOMPOPTOM
HaCNaXAaTbCs XN3HbIO.

be3onacHOCTb

[JlaHHas Bapo4Has NOBepPXHOCTb Hbia creLnansHo paspaboTaHa Anst JOMALUHEro MCNoAb30BaHus.
Tak Kak Halla KOMMaHWs NOCTOSIHHO COBEPLUEHCTBYET CBOW NMPOAYKTbI, Mbl COXPaHsieM 3a o0l
npaBo Ha MoAMOUKALIMIO NHOBLIX TEXHNYECKMX, MPOrPaMMHbIX UV AM3aHEPCKUX NapaMeTpoB
NpoAyKLMY B Ntoboe Bpemst.

3awmTa oT neperpesa

YcTaHOBNEHHbI Ha HarpeBaTe bHbI/ 31eMeHT TeMmnepaTypHbIA CEHCOP NepUoANYEecK KOHTPOANPY-
eT TemnepaTypy BHYTpY NAUTbI. Mpy BbIIBNEHW Neperpesa, HarpeBaTebHbIA 3/1eMeHT OTK/IHUYNTCS
aBTOMaTUYecKU.

OnacHOCTb OCTAaTOYHOrO TeNJ10BblAENEHUA

OCTaToOYHOE TEM/IOBbIAE/EHE NOABAAETCS, KOr4a BapoyHas NoBepXHOCTL paboTaeT 40/roe Bpems.
Mpwv nosiBneHnn 6ykBbl «H» ByAbTe OCTOPOXHbI 1 He KacaliTecb MOBEPXHOCTY.

ABTOOTK/IIOUEHME

[Apyroii nonesHom ¢yHKLMen 6e30nacHOCTY AaHHOM MOBEPXHOCTU ABASETCA aBTOOTKAoUeHre. OHO
MPOUCXOANT, KOrAa Nosib30BaTeslb 3abyAeT BbIKNHUNTE NANTY. BpeMs aBTOMaTUYeCcKOoro oTk/Ito4eH s
npeAcTaB/eHo B TabavLe Huke:

YpoBeHb MOLLHOCTA 1 2 3 4 5 6 7 8 9

Bpems pa6oTbl N0 ymon4aHuto (4acoB) 8 8 8 4 4 4 2 2 2



YcTaHOBKaA

MpocBepanTe OTBEPCTME HA MOBEPXHOCTU CTOMIA B COOTBETCTBUM C pa3mMepamMu, yKasaHHbIMY Ha
pucyHke 1. OcTaBbTe BOKPYr OTBEPCTUSE MUHUMYM 5 CM. MOBEPXHOCTY CTONA.

TonwmHa cTona AomkHa 6bITb He MeHee 30 MM. YTo6bl CTON He AedopMUpPOBanCs Moz BO3AeCTBUEM
Tenna, OH Jo/XeH 6bITb cAeNaH 13 TePMOCTONKOro MaTepurana.

FepmeTuk

L(Mm) W(Mmm) H(Mmm) D(Mmm) A(Mmm) B(mm) X(mm)
590 520 55 51 560 490 50 MuH

Y6eanTech, UTO Kepammyeckasi Bapo4Hasi MOBEPXHOCTb XOPOLLO MPOBETPUBAETCSH U HAYTO He
npensTcTByeT 3abopy 1 cbpocy Bo3gyxa. Takxke ybeanteck, UTO BapoO4Has MOBEPXHOCTb HAXOANTCS B
HopMasibHOM paboyem MoOXKEeHNN.

UL

mini 760mm
~ !| C6poc Bo3ayxa
N\ ..
5 mm

/ mini 5 cm

mini 2 cm

| _—

3a6op
BO3fyXa

|~

Bce copepxumoe AaHHOTO MaTepuana NpoLLIo TLiaTebHyto NpoBepky. Mpu No6oii owmbke unu ynyweHun B
neyatyi MM HenpaBUbHOM MOHUMAHMM, KOMNAHWS OCTaB/ISIeT 3a C060ii NPaBO MHTEPNPeTaLyK 1 TONKOBAHWS.

! [JlononHeHue: Jlio60oe TeXHNYECKOE YCOBEPLLUEHCTBOBaHME 6yAeT ONMCaHO B MOCIEAYIOLMX PeAAKLMAX UHCTPYK-
LMm 6e3 npeaBapUTENbLHOTO YBEAOMIIEHUS; AaHHAs NHCTPYKLMA aKTyalbHa NpU N3MEHEHUMN BHELLHEro Buja
WK LBeTa.



MoBepXHOCTb AO0J/IKHA b6bITb MOMELLEHa Ha YCTONUYMBYHO, POBHYH NOBEPXHOCTb (MCMONb3YNTE
YMakoBKy).

3aKpennTb BapOUHYHO MOBEPXHOCTb Ha CTOJ/1E BUHTOM YeTblipex KPOHLUTENHOB Ha HUXHEN NANTOM
(CM prICyHOK) noc/e yCTaHOBKMU.

L] L
A
¥ l‘fﬂ_ B
C
D
A B c D
BuHT KpoHwrteiin BuHTOBOE oTBepcTMe basa

OTperynvpyiitTe NOMOXeHVE KPOHLUTEHA, B 3aBMCYMOCTU OT TO/ILLMHBLI paboyeil MoBEPXHOCTL.

BapouHasi NoBepXHOCTb BapouHasi NoBepXHOCTb
Cron TON
7
KpoHwrTeiiH . Kpouwreiin & | :\\‘Q
4 N | L
b
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Mepbl npefoCcTOPOXKHOCTU

* Kepamunueckast nimMTa AoakHa 6bITb YCTaHOBAEHA KBaINPULMPOBaHHbLIM NepcoHanom. He
NbiTaNTeCb NPOBOANTL YCTAHOBKY YCTPONCTBA CAMOCTOSATENbHO!

* Kepamuyeckasi Bapo4Hasi MOBEPXHOCTb He A0/MKHA BbITb YCTaHOBEHA Haj XON0ANAbHbBIM
060pyAOBaHMEM, MOCYLOMOEUHOM MALLUNHOM VAW CYLLIKO.

* Kepamuyeckast Bapo4Hasi MOBEPXHOCTb A0/KHa bbITh YCTaHOBEHa Tak, YTO6bI MOBbILLEHNE
MOLLIHOCTV 06ecneynBano bosee BbICOKYKO TemmnepaTtypy.

* CTeHbl 1 30HbI BbiLLe MOBEPXHOCTM paboyero cTona AO/MKHbI BblAepPXBaTb BbICOKME
TemnepaTypsbl.

* MexnaHe/ibHble COCTaBbl U KAeun A0/IKHbI 6bITb YCTONYMBLI K BO3eACTBIIO BbICOKVX TEMMepaTyp.

* [lna BApOYHON NOBEPXHOCTU He/b35 NCMOb30BaTb MAaPOOUNCTUTENb.

* [lo4 BapO4HO MOBEPXHOCTBIO AO/KHbI ObITb YCTAHOBAEHA A0CKA.



MoaknwyeHune K NCTOYHUNKY NUTaHMA

YepHbin
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Bo n3bexaHue HecHacTHbIX ClyYaeB, NPy NoBpPeXAeHUN Kabensi ero He06X0AMMO 3aMEHUTB C
MOMOLLbIO CMEeLManmcToB NoCenpoAaKHOro 06CyKNBaHUS.

Ecam nprbop nogkntoueH HenocpeacTBEHHO K CETU NMUTAHMS, TO MHOTOMOOCHbIV BbIKNOYaTeNb
AO/MKEH BbITb YCTaHOB/EH C MUHMMA/bHBIM 3a30pOM MeXAy KOHTakTaMu 3 MMm.

CrieynanincT, oCyLLLeCTBASIOLLMIA YCTAHOBKY, JOIXKeH Y6eANTbCA B MPaBUAbHOCTU 31eKTPUYEeCcKoro
CoefMHeHNA 1 COBNIOAEHNN NMpaBu 6e30MacHOCTU.

* Kabenb He Ao/KeH BbITb COTHYT UK Nepexar.

KBa)'IVI(I)I/ILI,I/IpOBaHHbIVI cneunmanncT AoJIKeH perynapHo npoBepATb Kabenb, 1, B cny4dae HeO6XO,CI,I/I-
MOCTW, 3aMeHWTb ero.

BHeLWHA BNA KepaMmnyecKoi Bapo4HO NOBEPXHOCTU

2.1 Bup ceepxy

1. 3oHa c MakcMManbHOM

1 | | MoOLLHOCTbIO 1200 BT
2. 30Ha C MaKCMManbHoOM
5 moLHocTbo 1800 BT

3. 30Ha c MaKcMmanbHoM
MoLLHOCTbIO 1200 BT

4. 30Ha ¢ MaKCMMaNbHOM
MoLLHOCTbIo 1800 BT

5. [laHenb ynpasneHua

©c o & o o
GoGebe ©O0OOO®D 6

O O
®@ © ®60 ® 6

1. Bk.a./ Bbikn.
KHonku peryanposaHua
MOLLHOCTH
3. bnokuposka
4. KHOMKM yCTAaHOBKWU Taimepa
5. 3oHa Dual Control




Bbi6op nocyAbl ANSi NPUTroOTOB/IEHUSA

Y6eaunTech, YTO MNOCYAa CTOUT NPSIMO Ha CTeK/E, UIMEET TOT XKe pa3Mep, UTO 1 30Ha U He CABUHYTA
OTHOCUTE/IbHO LieHTPa 30Hbl Harpesa.

Bceraa nogHumMaiite nocyAy € 30HbI HarpeBa, He ABUraiiTe ee No CTek/y, Tak Kak 3TO MOXeT MPUBecTy
K 06pa30BaHMIO LLapanyiH Ha MOBEPXHOCT.

Vcnosb3oBaHUe CEHCOPHOro ynpaB/ieHUA

* Mpurbop pearnpyeT Ha NMPUKOCHOBEHWE, Tak YTO BaM He /

HY>XHO MPUKAaAbIBaTb HNKAKOrO YCUANS ,.f'# /
* Vcnonb3yiTe nogyLueyky nanbLa, a He KOHUKK. / /" /
* Kaxzoe NpnkocHoBeHMe ByaeT CONPOBOXAATLCS CUMHa- C:’_ e J

JioMm.
* Y6eaMTecCh, UTO CEHCOPHbIE 30HbI BCErAa YMCTbIe, Cyxume U

Ha HUX He pacrnonoXeHbl Kakne NM6o NpegmeThl (MocyAa, \/ x

nonoTeHLe 1 T.n.) Jaxe He60bLLOM C0 BOAbI 3aTPYAHUT
yrpaBneHue.



Mcnonb3oBaHMe BapO4HO NOBEPXHOCTUN

Hauano npouecca npurotosneHus

1. KocHuteck kHonku BKJ1/BbIKJ1. Pasgactcs o4HOKPATHbLIN CUrHaN, Ha
NHANKATOPE BbICBETUTCSH «-», HAMKATOP TaliMepa - «--»2T0 03Ha4aer,
UTO MOBEPXHOCTb HAXOANTCHA B peXrMe roTOBHOCTU.

2. MomecTuTe MNOAXOASILLYHO KaCTPHO/IK Ha 30HY HarpeBa, KOTOPYHo Bbl
cobupaeTech NCMONb30BaTb.

Y6eanTech, YTO H3 KacTPHI 1 BapOUHasi MOBEPXHOCTL CyXMe 1
yncTble.

3. YT0bbI Ha4aTb HarpeB COOTBETCTBYOLLE KOHGOPKN, HAa KOTOPOWA
CTOUT KaCTPHOAS U CKOBOPOAA, HaXMUTE KHOMKN «@» nan «@». Ha
NHAMKATOPEe MOLLHOCTM, COOTBETCTBYOLLLEM KOHGOPKE, Ha NATb CeKYHZ,
3aroputcs umdpa «5», B To BpeMsi Kak MHAMKATOPbI APYTrMX 30H 6yayT
MOKa3blBaTb «-».

OTperynnpyinTe HEOBXOAMMYH MOLLIHOCTb Harpesa KOHGOpPKM ¢
MOMOLLbHO KHOMOK «©» 1 «®».

[oMHuTeE:

1. Ecn B TeYeHMe MUHYTbI NOUIE HaXaTns KHOMKY «(D» He NPOU3BOAUTCSA HUKAKWUX ,efiCTBUN, TO Bapo4Has
NOBEPXHOCTb NepelifieT B PEXUM 0XKUAAHNS.

2. Kaxxpas KoHpopka He3aBucMa OT ApYruX.

dYyHKL MM Tanmepa

Tavimep NpuUroToBneHNs

MepBbIM Ae10M HEOBXOANMO BbI6paTh KOHMOPKY HaxaTreM KHOMKN «©O» 1 «®» Ha naHenu
yrpaeneHus. Mpu 3TOM 3aropuTcs MHAMKATOP COOTBETCTBYOLLEN KOHGOPKM.

YCTaHOBUTE TaliMep HaxaTueM KHOMok «@» 1 «®». YcTaHoBKa TaliMepa 6yAeT NoATBEPXAeHa
CBeYeHMEeM MHAMKATOPa B TeyeHre 5 cekyHa. MNocae 3Toro psaom ¢ MHAMKaToOpoM KOHPOPKM
NosIBUTCS KpacHas To4Ka, HaMmOMMHAOLLAsA O TOM, YTO AN 3TO KOHGOPKM YCTaHOBNEH TaliMep.

Korga ncreuet Bpems TalimMepa, COOTBETCTBYIOLLAA KOHbOPKa byjeT oTK/ItoUeHa.

! MomHwuTe: Tal?'lmep NPUroToBJIEHNA HE MOXKET 6bITb YyCTaHOBJIEH Ha HECKOJIbKO KOH(I)OPOK 0AHOBPEMEHHO.
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Mcnonb3oBaHne ABOMHOM 30HbI paclUUpPEHUs

¢ JTa pyHKUMA paboTaeT TONbKO B 30He4# BapOUYHOM NOBEPXHOCTU

e [1BOIMHAA 30Ha pPacWUMPEHNA MMEET [Be 30Hbl — LLeHTPa/IbHYIO U BHELLHIOW. Bbl MoXeTe
NCMNONb30BaTh TO/bKO LieHTpanbHyto (A), Man obe 30HbI ogHOBPEMEHHO (B).

A

B

o n

YcTaHOBUTE Harpes KOHPOPKM, HaXKaB KHOMKM
V|j'|M lI+II

BbibepunTe HEOHX0AMMYIO MOLLLHOCTb Harpesa
KoHbopKM oT 1 oo 9(e.g. 6)

LleHTpanbHas 30Ha byaeT BKAOYeHa

HaykaB KHOMKY «4BOMHOM 30HbI PACLIMPEHMUAY
“©” Bbl aKTUBMPYETE BHELLHIOW 30HY.

HeoH BOKpYr 30Hbl paclUMPEHHOro KOHTPOASA
6yaet ropetb.A neon above the dual cooking zone
control will light

©

WNHAmMKaTop 30HbI NoKa3biBaeT “P”Gind

“" ”

COOTBETCTBEHHO.

OP® (& O6®

BbIKAt04eHHe 30HbI PACLLMPEHHOTO KOHTPOAA

1




Ucnonb3oBaHMe ABOMNHOM 30HbI paclUUpeHus

KocHuTeCb MHAMKAaTOPa pacMPEHHOrO KOHTPONA
“©” cHoBa, 1 ABOMHAaA 30Ha pPacLIMPEHHOro
KOHTPO/s ByAeT BbIKAOYEHa.

NHOuKaTop 30HbI NOKa3biBaeT “6”.

MpumevaHme:

1. /[lBoliHas 30Ha paboTaeT TO/IbKO B 30He 4
2. Bbl moXeTe perynmpoBaTb MOWHOCTb 0T 1 40 9

EXXEMWHYTHbI cUrHan

Ta|7||v|ep MOXKET NCNOJIb30BaTbCA B KayecTBe eXeMNHYTHOIo HanoMHaHMA.

HaxmuTe «©» nnmn «®» Ha TaliMepe. Ha MHAMKATOpe TailiMepa BbICBETUTCS «--». YCTaHOBUTE
TaliMep HaxaTieM KHOMOK «©O» 1 «®D»,

Yepes 5 cekyHA nocsie yCTaHOBKM BPEMEHW NMoracHeT NHAMKATOP TaliMepa 1 HauHeTCst OTCHeT.

Kaxzable 30 cekyHA 6yaeT pa3gaBaTbCs 3BYKOBOW CUrHan. Nocie ncredeHns BpeMeHu, Ha gucniee
TaliMepa BbICBETUTCH «--». EXXeMUHYTHbIE CUrHaAbl He BAUSIOT Ha PaboTy BapOYHOI MOBEPXHOCTM.

OTmeHa Taiimepa

HaxmuTte kHOMKM Talimepa «©O» n «®» ogHoBpeMeHHO. Talimep BbIKIUMTCS aBTOMAaTUYeCKM 1 Ha
NHAMKaTOPe TaliMepa BbICBETUTCS «--».

®PYyHKLUUSA 6/1T0KUPOBKU

[Ana 6e3onacHOCTL JeTeil BapoUvHas MOBEPXHOCTb OCHaLLeHa GyHKLMeRn 610KMPOBKU.
AKTUBaUUA GYHKLUM 610KMPOBKU: HaxkmuTe KHOMKY «@» Ha BapOYHOW MOBEPXHOCTY AN1si ee
610KMpPOBKN. MNP 3TOM Ha MHAMKaTOpe TaMepa BbicBeTUTCA «Lo», a Bce KHOMKK, kpome Bkn/BbiknA,

6yayT 3a610KMPOBaHbI.

CHAiITUE 6N10KUPOBKM: HaxXMUTe KHOMKY Ha HECKOIbKO CeKYHZ 1 BapOYHas MoBEePXHOCTb Pa36ioKm-
pyeTcs.
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OuunuLeHMe N TexHn4yeckoe OGCJ‘Iy)KVIBaHVIe

Bbl MOXeTe 6e3 yCI/IJ'II/II7I O4YNCTUTb KepaMmn4yeckyro noBepxHOCTb, NCMOJ1b3YyA Croco6bl,

nepeyncneHHble Huxe.
Tvnbl 3arpssHeHnst Mertop oumieHmns Mpucnoco6neHne Ans oUMCTKN
Nerkoe OunieHne ropsyeii BOAOIA 1 BRaXKHOM ry6koii  Yucrawas rybka

OuuieHue ropsiueii BOJOI 1 abpasvBHOL CneuuanbHas uncTsLLas rybka pns

CkonsieHue rpsasn

Cnepbl OT nocyAbl N
N3BeCTKOBbIA Hanet

Llokonaa, pacnnaBneHHas
naacTmacca uav anloMnuHUIA

ry6kon Kepamuyeckux noBepxHocTei

HaHecute Ha 3arpsisHeHve 6enblii YKCYC, a NOTOM
npoTpuTe CyXoii TPANKOIA NAW CrieLnanbHbIM
CPeACTBOM M3 MarasnHa

CneymanbHoe cpepcTBO ANS
Kepamuyeckux noBepxHocTeli

[ins ypaneHus ocTaTKOB, MCMO/b3YliTe CKPebok
ANs Kepamuueckux noBepxHocTei (Hanpumep,
CMINKOHOBbIIA)

CneymanbHoe CpepcTBo ANS
Kepammueckux noBepxHocTei

! BaxxHo: OTKAOUMTE JJIeKTponuTaHne nepes YNCTKONA.

I'apaHTm‘/'lHoe n TeXxHn4veckoe 05CJ'IY)KI/IBaHVIe

B cnydyae BOSHUKHOBEHUA MOJIOMKUA yCTpOVICTBa, CBAXKNTEChb C oTAEeJ/IOM TeEXHMNYECKOro 06C11y-
XXNBaHNA NN CEPBUCHBIM LLEHTPOM.

1.
2.
3.

Ha Bapo4Hble MOBEPXHOCTLN aHHOro bpeHAa AencTByeT rapaHTusa 1 rog.

MepuroA rapaHTUN HaUMHaeTCs € AaTbl, yKa3aHHON B cHeTe-pakType uan yeke.

FapaHTVA He pacnpoCTPaHAETCA Ha CeytoLme cay4van:

MoBpexzAeHns, Bbl3BaHHbIe HEMpPaBUbHbIM NCMO/b30BaHNEM, XPaHEHNEM 1 0BCYXNBaHNEM
YCTPOICTBA CO CTOPOHbLI NOTpebutens.

MoBpexaeHus, BbI3BaHHble HEMPaBOMEPHOI pa3bopKo 1 PEMOHTOM YCTPOMCTBa B HEaBTOPU30-
BaHHOM CEPBUCHOM LieHTpe.

Mogaenb, ykazaHHas B cHeTe-pakType UK Yeke, He COOTBETCTBYET AeNCTBUTEIbHON MOAENN.
He moxeT 6bITb NpesocTaBieH AeliCTBUTENbHbIN CHET NN Yek.

MoBpexXaeHns Bbi3BaHbl $OPC-MaxOPHbLIMU 06CTOATENBCTBAMM

Kepamuyeckas Bapo4Has MoBePXHOCTb MCMO/Ab30BaNack f/15 KOMMePYeckon AedTeslbHOCTH.

TexHnueckas cneundpuxkauma

30H Harpesa 4
MntaHue 220-240 B~ 50/60 'y
MoTpe6nsiemas MOLLHOCTb 5500-6600 BT

Fa6aputbl nosepxnoctu (I x LU x B) 590 x 520 x 55 mm

Pasmepbl BcTpavBaHus (A x B) 560 x 490 Mm
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AononHutenbHasa UH$popMauus

OcHoBHOM nmnopTtep ToBapa Leran B Poccuun: OO0 JIEPAH

Ha npubop npegoctaBnsieTca 1 rof rapaHTUIiHOrO 06C1yXMBaHWS.
Cpok cy>6bl: 5 f1eT co AHA NOKYMKW, NPV UCMONB30BaHUN B CTPOrOM COOTBETCTBIMM C HAaCTOSILLLEN
WHCTPYKLMEl no 3KkcrayaTauum n NpUMeHUMbIMU TEXHUYECKUMI CTaHZapTaMu.

NHdopmaLumio 06 aBTOPM30BaHHbIX CEPBUCHbIX LieHTpax Bel MoxeTe y3HaTb Ha web-cainTe
www.leran.pro

Ecnv B BalueM ropoje oTCyTCTBYeT aBTOPM30BaHHbIN CePBUCHbIN LIEHTP, Bam cregyeT 06patnuTbes B
MarasviH, rae Bbl npro6peny Hall ToBap, U OH OPraHn3yeT PeMOHT UL 3aMeHy.

CtpaHa npoucxoxaeHus - Kutar
MN3rotoButens: «NYAHAYH MUZAEA KUTHEH AMNMJANHCNC MAHY®IKYEPUHT KO. 1TA».
Agpec: Ne6, FOH AHb Poag, beiuzso, LUyHas, PolaHb, NyaHayH, KuTtai.

HacToswaa nHpopmaums SBasaeTcs YacTbio COMPOBOAUTENBHOM TEXHUYECKOM JOKYMeHTaumn,
npuaaraemMoi K ToBapy. /13rotoemtens NOCTOSHHO paboTaeT Haj COBepLUEHCTBOBAHWEM KOHCTPYK-
LN 1 TEXHUYECKNX XapaKTepUCTVK BblMyCKaeMol NPOAYKLIMW, B TOM YMAC/IE HAZ yayyLleHnem
3HepreTnYeckon 3¢pPekTMBHOCTU. 0 NCTeUeHMIO CPOKa C1YXObl MPUbOopa CEPBUCHbLIN LIEHTP BRpase
0TKa3aTb B MOCTaBKe 3anyacteil  peMoHTe TexXHWKW. [lanbHerias akcnayaTaums He pekoMeHayeT-
cs.

ToBap He06X0AMMO MepesaTh Creunan3npoBaHHbIM KOMMAHUAM, KOTOPbIe 3aHMAtOTCS YTUAM3a-
Luen AaHHOro BUAa NPOAYKLIMN.

YTnaunsauums ynakosku.
YnakoBKa 1U3roToBaeHa 13 IKOJIOTNYECKM YMCTbIX MaTepnanos, KOTopble MOXHO 6e3 yuiep6a
ANS OKpY)KatoLLeli cpeAbl nogBepratb nepepaboTke, CKNAAMPOBATL HA CNELMANBHbIX
NONINFOHaX ANA XpaHeHUs 0TXOA0B 1 YTUAN3MPOBATL. YNAKOBOUHbIE MaTepnabl UMET
COOTBETCTBYHOLLYIO MAPKNPOBKY.
OTcnyXxuBLIee U3fenue HyXHO cAenatb HeNnPUroAHLIM ANisl UCNONb30BaHUA. [ing 3TOro
0TCOeAMHUTE NANTY OT INEKTPOCETU 1 06peXKbTe NPUCoeANHEHHbI Kabenb, TaK KakK OH
_ MOXXET NpeACTaBAsATb ONacHOCTb ANS UTPAIOLLMX AeTelA.
CuMBOA Ha M3feNNK NAK ero YnakoBKe YKa3bIBaeT, YT0 OHO He MOANEXMT YTUAU3aLumM B
KauecTBe GbITOBbIX 0TXOA0B. M3enue cnefyet caaTh B COOTBETCTBYHOLWMIA NYHKT NpreMa
3/1eKTPOHHOTO 1 IIEKTPOO6OPYA0BaHNA ANSA nocneaytoutei yrunnsauum. Cobntogas npasuna
yTUAM3aLMK U3AeNnns, Bbl TOMOXeTe NPeAOTBPaTUTL NPUUMHEHNE yuiep6a oKpyKatoLeli
cpefe 1 340pOBbHO NtoAel, KOTOPbIA BO3MOXEH BCAEACTBUE Henogo6atoLLero obpaLeHns ¢
noAo6HbLIMU 0TX0AAMM.

RoHS

Compliant

q
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