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TEKNIK OZELLIKLER TABLOSU

T1
GAS ELECTRIC
WIDTH DEPTH HEIGHT Aproximate Weight
MODEL NO POWER POWER VOLTAGE AMPS CABLE TYPE
(mm/inch) | (mm/inch) | (mm/inch) (kw) (BTU's) (kw) (V) (A) (mm?2) (kg/Ib)
7FG 10 400/15,75 921/36,26 904 / 35,59 14 47 769
7FG 20 800/31,5 921/36,26 904 / 35,59 24 81 891
9FG 10 400/15,75 751 /29,56 904 / 35,59 14 47 769
9FG 20 800/31,5 751 /29,56 904 / 35,59 36 122 837

S

G30-29 mbar G30-37 mbar G30-50 mbar G20-20 mbar G25-20 mbar G25-25 mbar
MODELNO [ wyc | INJECTOR | CONSUMPTION | "WC | INJECTOR | CONSUMPTION | "WC | INJECTOR | CONSUMPTION | "WC | INJECTOR | CONSUMPTION | "WC | INJECTOR | CONSUMPTION | "WC | INJECTOR | CONSUMPTION
(inch) | (I mm) (kg/h) (inch) | (I mm) (kg/h) (inch) | (I mm) (kg/h) (inch) | (O mm) (m3/h) (inch) | (I mm) (m3/h) (inch) | (I mm) (m3/h)
7FG10 (11,65 1,3 0,79601 | 14,87 1,2 0,678257 | 20,09 1,1 0,569924 |8,037| 1,95 1,791022 | 8,037 1,95 1,791022 | 10,05 2,1 1,038581
7FG20 (11,65 1,3 1,592019 | 14,87 1,2 1,356514 | 20,09 1,1 1,139848 | 8,037 | 1,95 3,582044 |8,037| 1,95 3,582044 (10,05 2,1 4,154323
9FG10 (11,65 1,3 0,79601 | 14,87 1,2 0,678257 | 20,09 1,1 0,569924 |8,037| 1,95 1,791022 | 8,037 2 1,884047 | 10,05 2,1 2,077161
9FG20 (11,65 1,3 1,592019 | 14,87 1,2 1,356514 | 20,09 1,1 1,139848 | 8,037 | 1,95 3,582044 | 8,037 2 3,768093 (10,05 2,1 4,154323




MONTAJ TALIMATLARI

ACIKLAMA
Bu kilavuzdaki talimatlar makinanin emniyetli
montaji, kullanimi, temizligi ve bakimi hakkinda
o6nemli Dilgiler icerir. Bu nedenle kilavuzu,
makinay kullanacak kisi ve teknisyenin rahathkla
ulasabilecegi bir yerde saklayiniz.
Cihazin montaji, farkli gaz gruplart igin
dondstmlerin yapilmasi ve bakim islemleri bu
konuda yetkili uzman bir kisi tarafindan Gretici
firmanin  talimatlarina  uygun  bir  sekilde
yaptimahdir.
Cihazin gaz baglantisi “T1” tablosunda verilen
degerlere uygun olarak yapilmalidir.
Uretici firma; kullanim kilavuzuna uymadan
yaptlan herhangi bir islemden, yetkili teknisyenler
tarafindan  yapilmayan bakim wveya teknik
mudahalelerden dolay! insanlara veya esyalara
karsi meydana gelen nihai zararlardan sorumluluk
kabul etmez.

MONTAJ
Yerlestirme
Cihazi, koku ve duman olusumunu 6nlemek igin
yeterli  havalandirmanin  yapilabildigi  bir
davlumbaz altina yerlestiriniz.
Cihazi, asiri 1s1 artislarini 6nlemek icin yan ve
arka duvarlardan min. 10cm uzaga yerlestiriniz.
Cihaz Uzerindeki koruyucu naylonu siyirarak
cikariniz.  Ylzey Uzerinde vyapiskan madde
artiklari kalirsa uygun bir ¢ézici ile temizleyiniz
(6rnegin Henkel-Helios).
Dizgin bir zemin (zerinde 4 adet ayarlanabilir
ayaklari ayarlayarak cihazi teraziye aliniz.
Cihaz eger diger cihazlarla yan yana monte
edilecekse asagidaki talimatlari takip ediniz.
Cihazlarin hat birbirine
baglanmasi (Sekil-1) :
Cihazi diger bir cihazin yanina yerlestirin ve
yuksekligini ayni  seviyede olacak sekilde
ayarlayiniz.
Cihazlari, st yan tarafinda bulunan baglanti
deliklerini kullanarak birbirine baglayiniz.

seklinde

GAZ BAGLANTISI
Cihazi gaz kaynag@ina uygun kesitli metal boru ile
baglayiniz.
Gerekli durumlarda gazi kesmek icin cihaz
girisine mutlaka bir vana konmalidir.
Tdm baglantilar yapildiktan sonra, gaz kacak
kontrolu yapiniz.
Cihazin baglanan gaz tipine uygun olup
olmadigini kontrol ediniz. Eger degilse "Farkli
Gazlara Cevrim™ bélimune bakiniz.
Montaj icin gerekli tim parcalar imalat¢i firma
tarafindan saglanacaktir.
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Gaz flexi veya gaz hortum baglantilari TS EN
14800 standardina uygun sekilde yapiimali.

FARKLI GAZLARA CEVRIM
Cihaz 20mbar NG(G20) gaziyla calisacak sekilde
ayarlanmistir. Eger farkh bir gazla calisacaksa,
asagidaki islemler yapilir :

Brulor enjektoranin degistirilmesi(Sekil-2)
Cihazin 6n panelini ¢ikarin.

“A” enjektoring, “C” enjektér mansonunu sokip
“B” enjektdr baglama parcasindan ¢ikarin.

“T2” tablosu’na bakarak kullanilacak gaza uygun
yeni enjektori secin ve “B” enjektdr baglama
parcasina sikin.

Bralor hava ayarinin yapilmasi (Sekil-2)
Cihazin 6n panelini ¢ikarin.

Ana brilori yakin ve gaz kontrol digmesini
"max. alev" konumuna alin.

"C" vidasini gevsetin ve "B" enjektér baglama
parcasi gazin cinsine gore ileri geri hareket
ettirerek gaz alevinin ideal yanmasini saglayin.

Pilot enjektorinin degistirilmesi (Sekil-3)
Cihazin 6n panelini ¢ikarin.

"A" vidasini gevsetin ve “B” memesini sokip
cikarin.

“B" memesini “T2” tablosuna gore degistirin.
Daha sonra "A" vidasini tekrar sikin.

Ana Brulorun Ayari (Sekil-4)

Brilorl yakin ve "C" kontrol digmesini "5" e
getirin. Brulor tam acikken 15 dakika yandiktan
sonra dugmeyi "1" konumuna alin. Digmeyi "5"
ten "1" e alirken alevi kontrol edin. Brilor sonerse
veya alev ¢ok yiksekse "C" digmesini ¢ikarin,
"D" tapasini da cikardiktan sonra, alevi altaki
vidayla ayarlayin.

Digmeyi "6" veya daha ylksek konuma alin,
secilen sicakhga erisildiginde alev sénecektir.

Alev Ozelligi

lyi hava ayarli alev, koyu gok mavisi renginde ve
i¢ konisi tabandadir.

EQer alev iyi hava almiyorsa, ucu sari ve
damarhdir. Fazla havali alev kisa, saydam ve i¢
konisi yukardadir.

Ayar yapildiktan sonra, brillor yanarken alevden
kopma olmamali, ayrica brilor sicak veya soguk
olsun, kisildiginda kopma yapmamahdir

UYARI : Eger cihazda farkh bir gaza
donusuim yapildi ise mutlaka kullanilan gaza
uygun yapiskanli etiketi cihazin géralebilir bir
yerine yapistiriniz.



TALIMATLARI
UYARILAR
Cihazin sicak yluzeylerine temas etmeyiniz.
Cihaz profesyonel kullanim igin tasarlanmistir ve
sadece bu konuda egitim almis kisiler tarafindan
kullantimahdir.
Cihaz patates vs. kizartma amacina yoneliktir,
bunun disindaki bir amag¢ icin kullanmayiniz.
Havuzda vyad olmadiinda asla cihaz
calistirmayiniz.
Cihazda herhangi bir ariza meydana gelirse gaz
girisini kesiniz.
Sadece Uretici firma onayh yetkili servis elemani
ile kontak kurunuz ve sadece orijinal yedek parca
kullaniniz.
Cihazi calistirmadan 0Once havuz ve sepetler,
Uzerindeki ~ koruyucu  endustriyel  yagdan
temizlenmelidir. Temizleme islemi su sekilde
yaptimalidir :
- Havuzu, Ust seviye cizgisine kadar suyla
doldurun.
Igine deterjan atarak suyu 1-2 dk. kaynatiniz.
Havuzun altindaki muslugu acarak suyu kaba
bosaltiniz.
Havuzu temiz suyla iyice durulayiniz.
Cihaz calistyor durumda iken alev alici
malzeme ve/veya temizlik maddesi ile
yaklagsmayin.
Kizgin yagin icine nemli gida malzemesi
koymayiniz. Gidalarin nemini temiz bir bez
yardimi ile aliniz.
Ya§ periyodik olarak slzllerek yiyecek
parcalarindan arindiriimahdir. Bunun devaml
olarak yapilmasi yiyeceklerin kalitesini artirdigi
gibi yagin omrinl de artirir. Mumkinse fritoz
yagi kullanilmalidir.
Alev alma riskini azaltmak igin eski kizarmis
yag kullanmayiniz.
Havuzdaki yagin alt ve st sinirlar icinde
olmasina dikkat edilmelidir. Alt sinir gizgisi altina
distuginde tekrar yag ilave edilmelidir.
Yemek yagl kizartma igin kullanildiinda 6nce
eritilip sonra havuza dokulmelidir.  Yag
kizartmadan sonra havuzda birakilmamalidir.
Yagin asiri 1sinmasi durumunda  yangin
tehlikesine karsi limit termostatl gaz devresini
keser. Bu durumda yetkili servis elemanina haber
veriniz.
DIKKAT : Yag bosaltmadan 6nce gaz devresini
kesiniz.
ILK CALISTIRMA
Ilk calistirmada cihazin montajini gerceklestiren
yetkili personel bu esnada cihazi dikkatle izlemeli
ve kontrol etmelidir.
Ilk calisma esnasinda cihazdan kisa bir siire
duman ve koku yayilacaktir. Duman ve koku

izolasyon malzemesi ve sag ylzeylerdeki yag vb.
maddelerden meydana gelmektedir. Bu durum
tehlikeli olmayip kehdiliginden kaybolacaktir.
Cihaz, ilk kullanim sirasinda 1 saat stire ile en
yiksek calisma derecesinde ¢alistiriimahidir.

CALISTIRMA (Sekil-4)
Havuz igine max.seviye ¢izgisinin bulundugu yere
kadar yag doldurunuz.

"A" digmesine tamamen basin ve onu basili
olarak yaklasik 15 saniye sireyle tutun. Ayni
zamanda, pilot alevi tutusana kadar iki-lc
kivileim silsilesi i¢in "D" atesleme digmesine
basin.

"A" digmesi serbest birakildiginda, pilot alevi
yanar kalacaktir. E§er yanmazsa, bitun islemler
dizisini tekrarlayin.

Ana bruléri atesleme, "C" kontrol digmesini
istenilen  sicakhik  degeriyle ilgili konuma
cevirmek suretiyle yapilir.

Kontrol dugmesi, farkh sicaklik degerlerine
esdeger sayilara karsi gelen 8 referans durumuna
sahiptir. Bunlar;

Konum | Sicaklik | Konum Sicaklik
1 90 °C 5 150 °C
2 105 °C 6 165 °C
3 120 °C 7 175°C
4 135°C 8 185 °C

Yag 1sindigi an sepetin 3/2 si kadar kizaracak
malzemeyi yagin icine koyunuz.

Malzeme kizardigi anlasildigi an salteri kapatiniz
ve sepeti cikararak havuz Uzerindeki aski teline
geciriniz.  Sepetteki  yaglar sOzdldigid an
malzemeyi servise veriniz.

KAPATMA (Sekil-4)
Fritdz brulérind kapatmak icin "C" dugmesini 0"
konumuna getirin.
Pilot brilérini kapatmak icin ~ 5sn kadar "A ve
B " digmesine basin.
Son olarak gaz besleme hattini kapatin.

BAKIM
Cihazda bakim vyada temizlik faaliyetlerine
baslamadan 6nce gaz girisini mutlaka kapatiniz.



Cihazi her calisma gini sonunda 1lik sabunlu
suya batirilmis bez ile tam sogumadan siliniz.
Cihaz yizeyi temizlenirken asindirici icerigi olan
detarjanlar, tel fircalar vb.ylzeylerde c¢izik
yapabilecek malzemeler kullanmayiniz.

Yukarida saydigimiz yontemlerle temizlenmeyen
yizeyleri kimyasal ¢ozicdilerle temizleyiniz.

INSTALLATION INSTRUCTIONS

WARNINGS
Installation, modifications and maintenance of
the appliance must be carried out by authorised
personnel in compliance with current safety
standarts.
The manufacturer declines all responsibility for
failure to comply with these obligations.
The instructions contained in this manual give
important regarding security for installing and
maintaining the appliance. The manufacturer
recommends that this manual be carefully stored
in the work zone where it can be consulted by
technicians and workers.
Gas connection of the appliance must be
according to the instructions given in table “T1”.
Disrespect of the instruction given by producer
with the appliance (Use, maintenance, gas
connectin, technical data table and data plate)
may compromise the appliance safety and will
result in immediate loss of the warranty. The
manufacturer declines all responsibility for injury
or damage to persons or things, due to disrespect
of the instructions.

INSTALLATION
Positioning
The appliance should be placed under an exhaust
hood to remove smoke and smell which may
occur during the cooking process.
Position the appliance at least 10 cm from
surrounding walls. This distance may be reduced
if the walls are flameproof or protected by
insulating material.

Assembly

The appliance should be placed on a flat surface
by balancing it due to its four adjustable feet.
Remove the protective nylon on the appliance. If
sticky particles left on the appliance, clean them
with a suitable solvent.

In the case of cantilever installations, refer to the
corresponding instructions.

Joining appliances together in line (Fig. 1)
Place the appliances side by side and level to the
same height.

Join the appliances by use of the special fixing
holes on the side of the fryer.

Eder uzun muddet kullanilmayacaksa, yulzeyler
ince bir tabaka vazelinle kaplanmalidir.

Cihazin arizalanmasi halinde yetkili servise haber
veriniz. Ehliyetsiz kisilerin cihaza midahalesine
izin vermeyiniz..
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GAS CONNECTION
The appliance should be connected to gas source
by means of metal pipes with suitable diameter.
A suitable valve should be placed before the
appliance to stop gas flow.
After all connections have been completed, any
probable gas leakage should be controlled.
Confirm that the appliance is suitable for the type
of gas with which it will be supplied. If not, read
the paragraph "Modification for other type of
gas".
All pieces needed for montage will be supplied by
manufacturing company.
Gas flex and gas hose connections must be carried
out in accordance with TS EN 14800 standard.

MODIFICATION FOR OTHER TYPE OF
GAS

The appliance has been adjusted to operate with

20mbar NG(G20). If the appliance will be

operated with any other gas type, the following

steps should be considered.

Replacement of burner injector (Figure-2)
Remove the front panel from the appliance.
Unscrew the injector “A” from injector
connection part “C”.

Choose a suitable injector indicated in table “T2”.
Screw the new injector to injector connection part
“B”.

Adjustment of air supply (Figure.2)

Ignite the main burner and set the control button
to max. stage.

Unsrew "C" screw and move "B" muff back and
front according to gas type to obtain ideal gas
flame. Screw "C" screw again.

Replacement of pilot burner injector(Fig-3)
Remove the front panel.

Unscrew the connector "A" and substitute the
injector “B” with that indicated in table “T2”.
Screw in the connector "B".



Adjustment of Main Burner (Figure-4)
Ignite the burner and set the control button to
stage "5".

The burner should operate at the highest stage for
15 minutes then set the button to stage "1". The
flame should be observed while setting the button
from "5" to "1". If the burner extinguishes or the
flame is higher than the normal output, "C" button
should be taken out and then dismantle "D"
stopper. Finally adjust the flame by using the
screw which is at the lover part.

Set the button to "6" or higher or higler value.
When the desired temperature is obtained the
flame will extinguish.

WARNING : If the appliance is converted to a
different gas supply, affix the correct adhesive
tag indicating the new gas used.

USE AND MAINTENANCE
INSTRUCTIONS

WARNINGS
Beware of the appliance’s hot surfaces !
This appliance is designed for professional use
and must only be used by trained personel. It is
exclusively designed to cook food. Any other use
is considered improper.
Never switch on the appliance without any oil.
In the event of fault, close the gas shut-off valve
up-line of the fryer.
Repairs should only be carried out by authorised
service centres using original spare parts.
After installation and before frying process,
remove the industrial grease from the well and the
basket.
Do not approach flammable material and / or
cleaning materials while the device is in
operation.
* Do not put moist food material in hot oil. We
take the moisture of the food with a clean cloth.
The oil in the well should be between the bottom
and top level lines. If the oil in the well is lower
than the bottom level line, add oil.
Old cooking oil must be changed to prevent the
flash point from dropping, thereby increasing the
risk of fire. This also reducer the risk of spitting
when the oil is boiling.
Do not place large or dripping items of food in the
fryer as this may cause the 6il to spit.
If the oil temperature is higher than the maximum
value, limit thermostat will switch off the gas

flow against any probable fire danger. In this
situation, call the authorised technical staff.

CLEANING PROCESS
Fill water and detergent into the well up to its top
cover.
The water should be boiled for a few minutes.
Rinse the well properly with clean water.
The oil should be filtered periodically. Thus,
quality of food improves and life of oil increases.
Fryer oil should be preferred, if possible.
CAUTION : Switch off the gas connection
before discharging the oil.

FIRST OPERATION
The personnel who has installed the appliance
should supervise and observe the first operation.
The isolation materials and protective industrial
grease applied on the appliance will cause some
smoke and smell. It is not a dangerous situation
and will die down after a while .
The appliance should be operated at the highest
stage for one hour during the first operation. As
soon as the oil in the basket are filtered properly,
the fried material is ready to service.

OPERATION (Figure-4)
The well should be filled with oil up to its max.
Level line.

Press on "C" button entirely and keep on pressing
on it for 15 seconds. At the same time, press on
"E" ignition button until pilot flame catches fire.
When button "D" is released, pilot flame should
keep on burning. If not, repeat all the same
process.

"C" control button should be set to the stage
related with the required temperature value to
ignite the main burner.

Control button has 8 different reference stages.

Stage | Temperature | Stage | Temperature

1 90 °C 5 150 °C

2 105 °C 6 165 °C

3 120 °C 7 175 °C




| 4 | 135°Cc | 8 | 185°C

As soon as the oil reaches the required
temperature value, place the ingredient to be fried
into the oil. The ingredient should not exceed two
third of the basket.

As soon as the frying process is completed, lift
the basket upon the well and fix it to the basket
hook hole. If the food oil will be used for frying
process, it should be melted and then should be
poured into the well. The oil shouln't be left in the
well after frying process.

SWITCHING OFF (Figure-4)
"C" button should be set to "0" stage to switch off
the fryer burner.
Press on "A" button for 5 seconds to switch off
pilot burner.
Finally, switch off gas connection line.

MHCTPYKUWNA MO MOHTAXY

OMMCAHUE

WMHCTPYKUMM [@aHHOTO PYKOBOACTBA COfep)KaT
BaXKHbIE CBEZIEHNS MO TEXHUKE 6E30MacHOCTM Npu
MOHTaXEe, 3KCMyaTauuu, OUUCTKM "
TexobCnyXvBaHuM npubopa. B cBA3n ¢ 3TuM,
XpaHWUTe PYKOBOACTBO B /IEFKOAOCTYMHOM MeCTe
ANsi N0/Mb30BaTeNS U TEXHUYECKOr0 COTPYAHMKA.

MoOHTaX, npeo6pa3oBaHMst A1  PaboTbl  Ha

Apyrom Tvne rasa " npoLeaypbi
TEX0BCMY)KMBAHUS  [JO/MKHbI  BbIMOMHATHCA
KBaM(ULMPOBAHHbIM COTPYAHVIKOM B
COOTBETCTBUM  C  WHCTPYKUMSMU  (DUPMbI-

Npou3BOANTENS.
MoakntoYeHns npméopa K SIMHWN ra3ocHabXeHns
BbIMO/IHAETCA B COOTBETCTBMM C MapameTpamu,
yKasaHHbIMW B Tabnmue "T1".

Mpon3BoanTeNlb He HEeceT OTBETCTBEHHOCTU B
OTHOLLEHMMN KOHEYHbIX MaTepuasibHbIX YObITKOB 1
(hU3NYECKNX  MOBPEXAEHWI, BO3HUKAKOLWMX B
pesynbTate KaKunx-nm6o AeNCTBIN,
NPOTMBOPeYaLLMX PEKOMEeHAALMAM PYKOBOACTBA
no 3KCnayataumn, TEXHUYECKOro 06CMyXMBaHMA

nm PEMOHTA, BbIMO/THEHHOT 0
HEeYMO/IHOMOYEHHbIMM TEXHUYECKUMM
COTPYAHUKaMMW.

MOHTAX
Pa3smeLleHmne

C uenbio nNpeaynpeXxaeHns 06pas3oBaHMa AbiMa U
3anaxa, MNOMeCTUTe MpMOOP MOL BbITSXKKON,

MAINTENANCE
Clean the appliance with a cloth wetted with
warm soapy water at the end of every working
day.
Do not use any abrasive detergents or materials
such as wire brushes that may scrape the stainless
steel surfaces of the appliance.
If the appliance can not be cleaned by above
mentioned methods, apply chemical solvent on
the stainless steel surfaces of the appliance.
If the appliance will not be operated for a long
time, apply a thin layer of vaseline on the
stainless steel surfaces of the appliance.
In case of noticing any failure at the appliance,
call the authorised techical service. Do not allow
any inexperienced person to control the appliance.

RU

Cnoco6Ho obecneunTtb [0CTaTOUHYHO
BEHTU/IALMIO.

C uenblo  npesynpexneHus  4pe3MepHoro
Harpesa, MOMECTUTe YCTPOCTBO Ha PacCTOAHUU
He MeHee 10 cM OT 6OKOBOW 1 3afiHE CTEHbI.
CHMMWTE 3aLUTHYIO MOMMITUNEHOBYHO T/EHKY.
OuncTuTe OCTaTKM  Kfesllero BelwecTsa C
MoBEPXHOCTEN  npubopa  COOTBETCTBYHOLLUM
pacTtBoputeniem (Hanpumep, Henkel-Helios).
MomecTnTe NpUBGOP Ha POBHOW MOBEPXHOCTU W
BbIPOBHSANTE NpPU  MOMOLWM 4  perynupyemMbix
HOXEK.

Ecnm npubop yctaHaBnmBaeTcs 60K 0 60K ¢
apyrumm  npubopamu,  BbIMOSIHUTE  HUDKE
yKa3aHHble MHCTPYKLMW.

MopcoeanHeHne NpMboOPoOB ApYr K Apyry B
Buge mHum (Cxema-1):

MomecTuTe NPUGOP PSZOM C APYTVM NPUGOPOM 1
OTPerynvpyiiTe BbICOTY TakuM 06pa3oM, YTOGbl
BbICOTa NPUGOPOB COBMajaNa.

Mcnonb3ys  coefuMHUTENbHbIE  OTBEPCTWS  Ha
BEpXHeli  GOKOBOW  MOBEPXHOCTW  MpuGOpa,
COeAMHUTE NPUBOPbI APYT C APYTOM.

NOAK/TIOYEHNME TPYE NMOAAUN ITA3A
MopcoeanHUTE NPUGOP K WUCTOYHMKY rasa npu

nomoLu MeTa/IM4eCKOoN TpyO6b!
COOTBETCTBYIOLLEIO CEYEHNS.
O6s3aTenbHO npesycMoTpuTe YCTaHOBKY

rasoBOro BEHTWNS Ha BXOfe rasa B npuoop Ans
npepbiBaHMs  Nojayn  rasa B Chy4ae
HeobX0ANMOCTHN.



Mocne BbIMNOJ/IHEHNA BCEX I'IO,CI.KI'II'OHEHVIVI,
NpoBOANTCA KOHTPO/1b YTEYKWM Ta3a.

MpoBepbTe  COOTBETCTBME  MpuGopa  TUMy
MOAKN0YaEMOro rasa. Ecmm MMeeTcs
HECOOTBETCTBME,  06paTMTECb K  pasgeny

"lNMpeobpasoBaHne npubopa pAnsa paboTbl Ha
Apyrux Tvna rasa".

Bce yacTu, HeobxoauMmble [4F MOHTaxa, O6yayTt
MOCTaB/IeHbl OT KOMMaHUW-NPOU3BOAUTENS.
Mnbkasa rasosas MNOABOLKA W  MNOAK/IHOYEHUS
rasoBOro LUMaHra [AO/KHbl  BbIMOMHATLCA B
COOTBETCTBUM CO cTaHdapToM TS EN 14800.

NMPEOBPA3OBAHUE MPNBOPA O/1A
PABOTbI HA APYTNX TUMAX TA3A
KoHCTpyKums npubopa npegycmatpmsaeT paboTy
Ha COXwkeHHOM rase (G20) nof [aBneHvem
20mbap. Ecnn npubop OydeT MOAKAKOYEH K
APYromy TWny rasa, BbIMO/HUTE HUDKEYKa3aHHbIe

npoLeayps! :

3ameHa nH>xekTopa ropenku (Cxema-2)
CHMMUTe NepesHIO MNaHesb.

VHxekTop "A" oTcoefuHuTe oT
COeJMHNTENbHOrO 31eMeHTa "C" nHXXeKTopa .
3ameHuTe NHXEKTOP COOTBETCTBYHOLUM

VNHXXEKTOPOM B 3aBUCUMOCTW OT MCMO/b3YeMOro
rasa cornacHo tabnuue "T2" u 3akpenute K
COeJMHNTENbHOMY 3n1eMeHTY "B" nHxekropa.

HacTpolika nogaun Bo3gyxa Ansi ropenku
(Cxema-2)

CHMMUTe NepesHIO MNaHesb.

3armTe OCHOBHYKO TOpesiky W MepeknouunTe
perynaTop  nojaynM rasa B MOJIOXKEHUe
"MakcumanbHoe nnama”.

Ocnabbte BUHT "C" U CMecTuTe 3aXKMMHOe
Konbuo "B" Bnepea-Hasag B 3aBUCMMOCTM OT
KaTeropuv rasa, obecneuvB maeasibHoe ropeHue
rasa.

lMoBTOPHO 3a>KMUTE BUHT "C".

3aMeHa WHXXeKTopa 3ana/ibHOW ropesku
(Cxema-3)

CHMMUTe NepesHIO MNaHesb.

OTBUHTUTE BUHT "A" 1 BbIHbTE HAKOHEYHUK "B".

3aMeHNTe HakKOHe4yHuK "B'cornacHo Tabnuue
“T2”. Nocne 3TOro NOBTOPHO 3XKMUTE BUHT "B".

HacTpoiika ocHoBHoI ropenku (Cxema-4)
3aKrute OCHOBHYIO TOpPenky W repekaoynte
pY4Ky ynpasneHus “C" B NonoxeHue "5".

CnycTa 15 MUHYT rOpeHus rOpesikn Ha MOJHOM
MOLLIHOCTW, NEpPEeKNoYMTe PYYKY B MNOMOXEHMe
"1". Bo Bpems nepektoyeHna pyykn 1u3 nosnunm
"5" B no3mumio "'1", npoBepbTe ropeHne nnameHu.
Ecnn  nnama ropenku 3aTyxno  UaM - naama
BbICOKOE, BbIHbTE py4Ky "C" n 3arfnywky "D" u
OTperynupyinte nnamsa npu  NOMOWW  BUHTA,
PacrosioKeHHOr 0 CHU3Y.

MepeknounTe pydyky B MONOXKeHWe "6" wan
Bbiwe. [lnams  3aTyXHeT mnocne [LOCTUXKEHUA
YCTaHOB/IEHHOI TeMMepaTypbl Harpesa.

XapakTepucTuKa nnameHu

Mnams ¢ Xopolleli HaCTPOWKO nogayn BO3gyxa
ANS TOPEHUS UMEET TEMHO-CUHWIA LIBET M KOHYC Y
OCHOBaHWUsl.

B cnyyae nnoxoro MoOCTynneHust BO3gyxa Ans
FOpeHUsi, NaaMs UMEeT JKeNTble A3bIKM WK
npoXkunku. O6unbHOe MOCTYNeHUe BO3gyxa
JenaeT nnams KOPOTKWM, TMpPO3payHbiM U C
BbICOKUM KOHYCOM.

Mocne 3aBeplleHWsi HACTPOWKW, BO BpeMs
FOPEHUs TOPEeSIKN He [O/MKHO OblTb 3aTyXaHus
MnJamMmeHn, KpoMe TOro, 3aTyxaHue MaaMeHu He
[O/MKHO ObITb MPU YMEHbLUEHUM MNSIAMEHW, BHE
3aBMCMMOCTM OT TOro, SBASETCA /M TFOpesika
XONOAHOW NN ropsyei.

MNPEAYNMPEXAEHME: Ecnm B npubope
BbINOJIHEHbI NMpeobpa3oBaHUA A1 paboTbl Ha
OpYyromMm Tune rasa, Ha BULHOM MeCTO npubopa
0653aTeNbHO Haknelite 3TUKETKY c
0603HaYvYeHMEeM MCMO/Ib3yeMOro rasa.

NHCTPYKUWW O

SKCINMYATALUNN n
TEXOBCJ/TY ) XUBAHWNHO

MPEAYTIPEXXAOEHUNA
He npukacaliTeCb K ropsi4yvMM MOBEPXHOCTAM
npuoopa.
YCTpOICTBO npegHasHaveHo AN
NpOoecCHOHaIbHOTO MCMOMb30BaHUA U AOMKHO
MCMO/b30BaTbCS TOMBKO /MLAMM, MPOLLEALLNMMU
COOTBETCTBYIOLLEE 0OYYeHMe.
Mpubop npegHasHayeH N5 >xapku KapTodens u
T.M. 3anpeLyeHo 1cnonb30BaTh NpUbop B MIHOObLIX
Pyrux Lensix.



YCTpOCTBO paboTaeT Ciyyau, Korga roprouue
matepuansl M/ WMAM NOAXOL K YUCTALLMM
CpeacTBoM.

He cTaBbTe nuWM BAAKHOMO MaTepuana B

ropsyee Macno. Bo3bMUTE UMCTYHO TKaHb C

BNaroi NPoA0BO/IbCTBEHHOV MOMOLLM.

KaTeropmnueckn  3anpeliaeTcs  BKJ/KOYaTb

npuéop ¢ BaHHOI 6e3 macna.

B  cnyvyae  BO3HMKHOBEHWS KaKoW-nn6o

HeMCnpaBHOCTM Mpubopa, 3aKpoNTe BXOLHOWA

ra3oBblii BEHTU/Ib.

OG6paliaiiTecb TOMBKO B CReLYaM3npoBaHHYO

Texcnyxoy, aKKpe4UTOBaHHYHO (hrpmoli-

Npou3BOANTENEM, UM WCMONb3YWTEe  TO/bKO

OpUruHabHbIE 3anacHble YacTu.

Mepeq akcnayaTaumein BaHHY U KOp3uHY npubopa

cnegyet OYUCTUTb oT 3alMTHOrO

MPOMbILLINEHHOTO Macna. OUWUCTKY BbINOMHUTE

CNeaytoLwymM MeToA0M:

- 3anonHuTe BaHHY BOLOMN 40 BEPXHEr0 YPOBHS.
[lo6aBvB B BOAY MOIOLLEE CPeACTBO, KANATUTE
1-2 MUHYTBI.

OTKpOinTe KpaH, HaXxoAsALLMIACS Noa BaHHOW, 1
CneliTe BOLY B EMKOCTb.

- TuwartenbHO NPOMOWATE BaHHY YMCTOI BOAOA.

Mepuoguyeckn  cnvBalitTe  Macno € Le/bto

OYMCTKM OT YaCTUL MULEBbIX MPOLYKTOB.

MOCTOAHHOE  BbLIMOMIHEHWE 3TOW  npoueaypsbl

MO3BO/INT MOBLICUTb KA4yeCTBO MNPOAYKTOB W

YBENIMYUT CPOK UCNOMb3oBaHMA Macna. [lo

BO3MOXHOCTW  WUCNOMb3yinTe  Macno  And

hpUTIOpHAL,.

C Uenblo CHWKEHUS puUCKa BOCM/IaMeHEHUS

macna, He UCnosb3yliTe CTapoe rneperopesLLee

macno.

O6paTute BHMUMaHWe, 4YTOObl YpOBEHb Macna B

BaHHOV Haxo4uICA MeXAYy HVXXHUM U BEPXHUM

YPOBHEM. B cnyyae CHWXEHMSI YPOBHA Macna

HWKe HKHEro npegena, obasbTe Macso.

Ecnn ncnonb3yetca TBepAoe MULLEBOE Macso,

CHavyana cnefyet pacTonuTb U 3aTeM BUTb Mac/o

B BaHHy. He ocTaBnsiiTe mMacio B BaHHON nocne

3aBepLUEHNS YKapeHbA.

MpefenbHbI - TepMOCTaT  OTKMKOYUT — ras30Bbll

UMKN, MpeaynpeXxpas OonacHOCTb  BO3ropaHus

YpesMepHO Harpetoro macna. B atom cnydae

HEeo6X04MMO  MPOMH(OPMUPOBATL  COTPYAHMKA

YMO/IHOMOYEHHOMN TEXCNYXKObI.

BHUMAHWE: Tlepes cnuBom Macna cnepyet

OTK/IHOUUTb Fa30BbIli KOHTYP.

MEPBOE BK/TKOYEHUVE
YNONHOMOYEHHbIN  COTPYAHUK,  BbIMOIHUBLUWIA
MOHTaX, [O/DKEH BHUMATENbHO Habnogatb u
KOHTpO/MpoBaTb paboTy npubopa BO Bpems
MEepBOro BK/IOYEHMS .
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Bo Bpemsi nepBOro BK/KYEHWS B TeuyeHMe
HEKOTOPOrO  Mepvofa BPEMEHM  YCTPOICTBO
BblAeNseT nerkuii abIM 1 3anax. [bIM 1 3anax
BO3HMKAIOT B pe3y/ibTaTe Harpesa 13onsaLMOHHOIo
maTepuana, mMacna  Ha  MeTal/IM4YecKoii
MOBEPXHOCTM 1 T.M. NpUYMH. [laHHOe SIBfIEHME He
SIBNSIETCA OMAaCHbIM 1 CaMOCTOSITE/IbHO MCYe3aeT
CMyCTSl HEKOTOPOE BPeMS.

Bo Bpems nepBoro BK/4YeHMs obecneybTe
paboTy npubopa B TeyeHue 1 yaca Mpv camoii
BbICOKOV paboyeli TemnepaType.

BKJ/TFOYEHWE (Cxema-4)
3anonHuTe BaHHY Mac/ioM 0 NMHUA
MaKCMMa/lbHOTO YPOBHSI.

B

CunbHO Haxkmute Ha pyyky "B" u pgepxute B
Ha)KaTOM COCTOSIHMM B TeyeHwe 15 cekyHA.
O[HOBPEMEHHO HA@KMWUTE Ha KHOMKY po3Xwura
3ananbHON ropenku "E" ¢ Luenbto obpasoBaHus 2-
3 MCKp W pa3xuraHus nnameHn 3anaibHoMn
FOPEnKM.

OTtnyctute KHOMKY po3xura "B", nnama
3anasibHOW ropesikv NpPOJOMKUT ropeHve. Ecnu
ropesika He 3aropesiacb, MOBTOPUTE MPOLIEAYPY.
PO3XUI OCHOBHOW TOpesiKv BbIMO/HAETCA MyTeM
nepekntoyeHNs pydku ynpasneHns "C" Ha
XXenaemyto TemnepaTypy Harpesa.

Pyuyka  ynpaBneHus  uMeeT 8  MO3MUMiA,
MPesyCMOTPEHHbIX ANA Pas/INyHbIX TEMMepaTtyp
Harpesa. A UMeHHo:

MonoxeHune | Temnepatypa | MNonoxeHne | Temnepatypa
1 90 °C 5 150 °C
2 105 °C 6 165 °C
3 120 °C 7 175°C
4 135°C 8 185 °C

Mocne HarpeBa Macna OMyCcTUTe B  Mac/o
3ano/IHEHHYI0 Ha 2/3 KOP3WUHY C NPOoAyKTaMu s
KapKU.

OTK/HOUMTE TEpMOCTaT B MOMEHT FOTOBHOCTU
MPOAYKTOB, BbIHbTE KOP3UHY W 3aKpenuTe ee Ha
[epxxaTene MoBepxX BaHHOI. ocie OKOHYaHWS




CTeKaHWsi Macna ¢ Kop3uHbl, NPOAYKTbl FOTOBbI K
pasgave.

BbIK/TIOYUEHUE (Cxema-4)
[na  OTKNOYeHWs  TOpenku  (pUTIOPHULbI
nepekntounte pydky "C" B nonoxkeHue "0".
OTK/IIOYeHMe 3ana/lbHON TFOPeNiku  BbINOJHUTE
nyTem Haxkatna Ha KHomky "A" B TeyeHue 5 cek.

B 3aKk/1H04eHMM NEPEKPOIATE NIMHMIO MOfaYn rasa.

TEXOBCNY>XNBAHWE
Meped HAuyanOM OUUCTKM  WAM  MpoLedyp
TEX06CMYXKMBaHUS ~ 06s3aTeNlbHO  OTK/HOUMTE

rnojavy rasa B npmoop.

B KkOHUe KaXaoro paboyero AHs, A0 MOMHOMO
OXNXKAeHMA Mpubopa, BbIMOAHUTE  OYMCTKY
npubopa TPSANKOW, CMOYEHHONW B  Tensoi
MbI/IbHOW BOAE.
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Bo Bpems ouncTKM npubopa He WCMONb3yiiTe
abpasvBHbIE MOMOLLME CPEeACTBa, MEeTaNINYecKme
LETKM 1 T.N. MaTepuarbl, CNOCO6HbIE NoLapanaTb
MoBEpPXHOCTbL NprGopa.

MOBEPXHOCTM, OYMCTKY KOTOPbIX HEBO3MOXKHO

BbIMOMHWTL  BbllUEYKa3aHHbIMW  MEeToAamu,
oumcTnTe npu MOMOLLY XUMUYECKUX
pacTBOPUTENENA.

Ecnun obopypoBaHue He ByaeT MCMONb30BaTLCS B
TeyeHue 4IMTeNIbHOMO BPEMEHU, BCE MOBEPXHOCTU
MOKPbIBAKOTCA TOHKUM C/I0eM Base/nHa.

B cnyyae BO3HWKHOBEHWS  HEMCNPaBHOCTYU
npvubopa, NPOVHHOPMUPYIATE YNOMTHOMOYEHHYO
Texcnyxoy. He paspeLualite HeynoaHOMOYEHHbLIM
NMLAaM  BbIMOJHATL  PEMOHT W MOAU(UKALMIO
0b6opyaoBaHus.



