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BCTYN

¢ lleli nocibHuk npuaHa4yeHul Aris1 03HalloOMIEHHS KilieHmie 3 iHghopmaujieto Npo MmawuHy ma ii mexHidHi
XapakmepucmuKu, a makox ekroyae 8 cebe HeobxioHi iHcmpykuii' 3 ekcrimyamauii ma mexHiyHo2o
obcry2o8y8aHHs, Wob eapaHmMysamu Hallkpauie 8UKOPUCMaHHs MawuHU ma 36epeamu ii
eghekmusHicmb y 00820CMpPOKO8ili nepcrekmusi.

e Lleli noci6HUK npuaHadeHul Onsi BUKOpUCMaHHs KeanighikosaHUMU ma doceiddeHumu fitodbmu, dobpe

10IHGhOPMOBaHUMU PO BUKOPUCMAHHS MawuHU ma i nepioOu4yHe mexHiyHe obcr1y208y8aHHs.
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F/IABA 1 - IHOOPMALIA MPO MALLMHY

1.1 - 3ArAllbHI 3AXoOU
¢ MawunHo NOBUHHI KepyBaTh NnuLle BUCOKOKBanidikoBaHi noaun, AKi NOBHICTIO
06i3HaHi i33axogamu 6e3neku, oNMCaHNMU B LibOMY MOCIOHUKY.

* Y pasi 3miHu 0co6oBOro cknagy HeobXiAHO MPOBECTU 3aBYaCHE HABYaHHS.

* Tlepen noyaTkoMm onepaLiin 3 YMLLEHHS Ta 0BGCMYroByBaHHA BUNMITL BUMKY 3
pO3eTKu.

* PeTenbHO OUiHITL 3anM1LWKOBI PU3UKKY, LWOO NPOBECTU OUYULLEHHS Ta 06CMYroByBaHHS.
*  OuuuleHHA Ta gornsa BMMaralTb BEMNUKOI KOHUEeHTpauii.

*  PerynsipHuin KOHTPONb EMNEKTPUYHOrO LLHYypa € abcontoTHO HEOBXiAHNM;
3HOLLIEHU ab0 MOLLKOIPKEHUN LLUHYP AYyXe HeGe3neyHuin.

*  SAKwo mawnHa BUSBMSIE HECNPABHOCTI, PEKOMEHOYETLCH HE BUKOPUCTOBYBATU ii Ta
yTpuMyBaTUCS Bif, CNpob peMoHTY; 3aTenedoHynTe B «CepBiCHUIA LEHTPY.

* [PUII ta TOCTEPW BMKkOpUCTOBYIOTLCS ANSA NPUrOTYBaHHSA, po3irpisy,
nigCMaXKyBaHHS Ta CMaXKeHHS Xap4yoBUX MPOAYKTIB. He BUKOPUCTOBYMTE MaLUUHY ANA
iHWWKX uinen abo ansa 6yab-AKMX iHWWMX NPOAYKTIB, OKPIM Xap4OBUX NPOAYKTIB.

*  BupobHuK He Hece BioMoBIiAaNbHOCTI B HACTYMHUX BUNagKax:
-AKLLO A0 MalUVHU BTPYTUBCA HEABTOPM3OBAHWUI NepcoHart;

-AKLLO AesiKi YacTUHKM Bynm 3aMiHeHi Ha HeopuriHanbHi 3anyacTuHM ;
-AKLLO KOPUCTYBayi He 4OTPUMYIOTbCSH TOYHO iHCTPYKLl;

-AKLLLO MOBEPXHI MalUMHW HE OYULLLEHO HanexXHUM 3acobom.

1.2 - EnektposaxucHi MPUCTPOI, BCTAHOBJIEHI HA MALLUHI

1.2.1- ctaHgapTHa Bepcia

EnekTpo3axucHi npucTpoi, BCTAHOBMNEHI Ha MalUWHi, onucaHi B LbOMY NOCiOHUKY,BiANOBIAaOTbL
€C 2006/95, 2004/108, 2007/19.

HesBaxatoum Ha Te, wo MPUJTI ta TOCTEPW ocHalleHi enekTpuyHUMmM Ta MexaHiYHUMmn
3acobamu 3axucTy (nig Yac poboTy MalmMHK Ta ANns onepadin 3 06cnyroByBaHHs Ta

yunLleHHs), Bce ogHo icHytoTb SATIULLUKOBI PU3UKWU ski He MOXXHa MOBHICTIO YCYHYTW, Ui
PU3NKKN 3ragytoTbCs B LibOMY MOCiOHUKY nif Hanucom YBATA . Ui pusukun — ue oniku,

CI'IpVILIVIHeHI 3aBaﬁmWﬂM NPOAYKTY, abo iHWi Buamn TpaBmM BHacnigok
onepauwl 3 TEXHIYHOro OGCJ'IyI'OByBaHHFl.

1.2.2 - Bepcia ansa

CLUA Bignosigae:

- UL 197, BugaHHs 8°

- NSF 4, BupaHHsa 1991 poky



1.3 - onNUC MALLUHU

1.3.1 - 3aranbHun onuc

Hawa dipma pospobuna ta surotosuna MPUNI ta TOCTEPW ansa npurotyBaHHsA, posirpiBaHHS,

niACMaxyBaHHS, CMaXeHHS: i (pnbu, m’sica, OBOYIB TOLLLO) | rapaHTye:

*  HaMBULWMN CTyNiHb 6e3nekn Npu YHKLiIOHYBaHHI, YnLLiEeHHI Ta 06CnyroByBaHHi;

* HaMBULWMN TirieHiMHUMM CcTaHdapT 3a paxyHOK TO4Horo BubGoOpy Martepianis, ski
KOHTaKTYl0Tb 3Xap4OBMMM NPOLYKTaMU;

° HaVMeHLi BTpaTu Tenna, wo BupobnsaTsca TEHamuy;

*  MIUHICTb i CTIMKICTb BCiX €MlEMEHTIB;

*  BervKY 3pYYHICTb.

1.3.2 - Oco6nMBOCTi BUTOTOBNEHHA

TOCTEPMU nosHicTio BUrotoBneHi 3 Hepxasitouoi ctani AlSI 430. Lien maTepian 3abe3neuye
KOHTaKT 3 Keto (MireHivHICTb) i BUCOKY CTilKICTb 4O KMCINOT, COMneln inpoueciB OKUCIIEHHS.
Bynosa NPUNIB DOPPIA RML; MEDIA RL; SINGOLA RL BurotoBrneHa 3 Hepxagito4oi ctani
AISI 430, a BapunbHa peLliTka BUrOTOBfieHa 3i creujianbHOro 4aByHy, o06pobrneHoro
BiTPO3aXMCHOIKO Xap4yoBOK eMarnmio, Lo rapaHTye TirieHiYHi yMOBM Ta BUCOKY CTilKICTb A0
KUCMOT, conew Ta NpoLeciB OKUCNIEHHS.

KoHcTtpykuis DOPPIA X i MEDIA X BurotoBneHa 3 Hepxasitodoi ctani AISI 430, a pewitka ans
NPUroTyBaHHs Xi BUrOTOBIIeHa 3 Hepxasitovoi ctani AlS| 304.



1.3.3 - KOMNOHEHT MaLwwmnHn
®Il. n° 1 - 3aeanbHuli Bu2aa90 epuns/mocmepa

3micm:

rPUNb

1 HuxHs eapusibHa naHersb

2 Tepmocmam

3 [Mpayroroya KOHMPOJsIbHA
namna

4 Hixku

5  36ipHuti nomok 0ns nidnueu

6 BepxHs sapuribHa rnaHersib

3Mmicm:
TOCTEPU
1 pawmka
2 BepxHs kpuwika
3 Talmep
4 HixKku
5 Cimka
< Tpumayi
7 omok Ang a6onv kniixm



I'/IABA 2 - TEXHIYHI XAPAKTEPUCTUKU

2.1 - TABAPUTHI PO3MIPU

n°2a - F[abapumHuti po3mip
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SINGOLA MEDIA DOPPIA DOPPIA-TOP
Mogeni ™™ MEDIA- DOPPIA-C
CREPES
AxB MM 215x275 340x275 475x275 475x275
CxDxE MM | 260x435x235 380x435x235 515x435x235 | 515x335x170
F MM 500 500 500 -
MM 250x255 355x255 500x255 500x255
Po6Goua @ 170 MnuHLiB
noBepPXHA
230B/50-60 'y 230B/50-60 Ny
eneKkTpuka 115B/50-60 'y 230-400 B / TF+N 50-60 I'y
B 2100 3000
I'IOTy)KHiCTb B 1550 CLUA 1700 CLUA 3000 1800
CLA 1700 CLLA 1600
Bunka IEC 309 - 16A IEC 309 - 16A
Shuko Shuko E+N+T E+N+T
Bunka CLUA Nema 6 - 20A | Nema 6 - 20A
Nema 5 - 20A Nema 5 - 20A
Bara HeTTO Ke 15 21 31 18

TAB. n°1 - [abapumHi po3mipu ma mexHiyHi xapakmepucmuku PUJIIB.




n°2b - FabapumHi po3mipu

Ol | | 2222 o
A B
C
Mogaeni 4TQ 6TQ 6 TK 12TQ 12 TK TQBIG
A MM 360 475 475 475 475 525
b MM 265 265 265 265 265 380
C MM 410 410 410 410 410 392
D MM 240 240 240 365 365 365
Kink-cTe n° 4 6 6 12 12 12
TocTie
enexTpuka 230B/50Iy
ER—— w 1600 2400 2900 3000 4350 3600
w 2800 3600
Bara HeTTO Ke 6,5 7 7 8 8 12

TAB. n°2 - abapumHi po3mipu ma mexHiyHi xapakmepucmuku TOCTEPIB.

YBAIA: EnekTpuYHi XapakTepucTuk1, ans sknux po3pobneHo npunag, BkasaHi Ha
KOHTPOIbHIA Tabnuyui 360Ky MalMHK; nepen nigkroyYeHHAM 00 MHKepernia XXUBMNEHHS
npounTanTe naparpad 4.2.




r71ABA 3 - TPAHCITIOPTYBAHHA
3.1 - BIANPABKA MALLUWUHN
FPUNI Ta TOCTEPU akypaTHO ynakoBYHOTLCS Ta BiANpaBrisiloTbCA

3 Haworo cknagy
Fpuni nakyoTbCA:

a) MiLlHa KapTOHHa KopobKa + BHYTpILLHI 3aXuCTu;
0) malnHa;

B) Uel NoCiOHUK;

r) wkpebok abo wiTka (e) BignoBigHo Ao MoAaeni;
A)EC pgeknapauis npo BiANoBigHICTb.

TocTepm nakyoTbCS:

a) MiLlHa KapTOHHa Kopobka + BHYTpILLHI 3axXuncTy;
0) mawuHa;

B) Lel NoCibHuK;

n)EC peknapadist npo BianoBigHICTb;
€) Tpumavi;

3) 3aXMCHi peLuiTKn.

6)

@Il. n°3 - Onuc ynakosku



3.2 - NEPEBIPKA MAKYBAHHSA NICnsi OTPUMAHHA

Akwo nicnst npubyTTa Ha NakyBaHHI He BMAHO 30BHILLHIX MOLUKOMKEHD, BiAKPUINTE KOPOOKY Ta
nepeBipTe,4” BCi KOMMOHEHTU 3HaXOAATLCA BCepeanHi. AKLWo Kopobka 3a3Harna noLUKOMKEHb,
ynapis abo aBapill, nepeBisH1ka HeobXigHO NPO Lie NOoBIAOMUTHY; KpiM TOro, AOKNaAHUNA 3BIT
Npo PO3Mip MOLLUKOMXKEHHS, 3anoAigHOro MalluvHi, Mae 6yTun 3arnoBHEHUI NPOTSAroM TPbOX OHIB i3
[aTn JOCTaBKW, 3a3HayeHoi y ToBapocynpoBiaHMX AokymeHTax.He nepeBepTanTe naket!!Konu
NakyHOK TPaHCMOPTYETbCA, NepekoHanTecs, LWo Kopobka nigHATa 3a 4 KyTu (napanensHo 40
3emni).

3.3 - YTUNI3ALIA YNAKOBKU

KomMnoHeHTn ynakoBKku (KapToH, MOXNMBI NiAA0HW, MIAacTUKOBI CTPIYKM Ta noniypeTtaH) €
TBEPAVMM NOBYTOBMMU BiAX04aMM; TOMY iX MOXHa Nerko yTunisyBaTu.

Akwo mawmnHy HeobxiaHO BCTAHOBUTY B KpaiHax, Ae AiloTb crneuianbHi npasvna,
ynakoBKy Cnif yTunidyBaTu BiANOBIAHO OO HUX.

r'/1ABA 4 - BCTAHOBJ/IEHHA

4.1 - HATAWWUTYBAHHA MALUUHU

MawwnHa noBmnHHa 6yTn BCTaHOBNEHa Ha pobo4omy CTori, kMK Bignosigae ii rabaputHum
po3amipam, TOMy BiH Mae B6yTn 4OCTaTHbO BEMUKMM, 4O0OpE BUPIBHAHUM, CYyXUM, rNagkuMm,
MiLUHWUM, CTiINKUM i po3miLLieHM Ha BucoTi 80 cm Big 3emni.

Kpim Toro, mawmvHa noBrMHHa 6yTn BCTaHOBMNEeHa B NpuMiLLeHHi 3 makc. BonoricTio 75%
npu Temnepartypi Big +5°C go +35°C; To6TO B MicLi, ke He CNPOBOKYE NMOMOMKY MaLUUHWN.

4.2 - ENEKTPUYHI NIAKINMKOYEHHA
MalumHa ocHalleHa LWHYPOM XUBJEHHS, NEPETUH SKOro BiANOBIAAE CNOXMBAHIA NOTYXXHOCTI, i
BUJTKOIO.

LLlo6 nigknounTn mMallmHy, JOTPUMYMTECH BKa3iBOK HA NacMmopTHiN Tabnuyli - cepiinHuiA Homep
(Ousimbcs @I Ne4).

MepeBipTe, YN cnpaBHe 3a3eMITeHHS.

Kpim Toro, nepesipTe, 41 BiANOBIAAOTbL XapakTEPUCTUKM Ha NAcnopTHI Tabnuyui - cepiiHui
HoMep (Qusimbcsi @II. Ne 4) BignoBigaloTb Xxapakrepuctmkam, 3asHadeHnm y ToBapHO-
TPaHCMOPTHIN HakNagHin, aTakox LWo0 BUIKa Ta po3eTka Oynu nerko AoCTyNHUMU, KOnm
MalLMHa npaLoe.

At (A) ") nEFEHOA
(A) = Koa i HasBa npoaykTy
I
Vi IP: (H) (C) = yacToTa ABMryHa
Hz Eg; Kg: Ef)) (D) = cuna cTpymy
A ~ E) w: (E) = CepiitHnit Homep
Sertal No: (F) = wipnx-koa
(TR T (G) = BupoBHue
(G) M) (H) = mixkHapoaHUi 3axuct
_ (I) =Bara
L ce 9O % uge

M) = NoxopxeHHs

MAJIIOHOK n°4 - MacnopmHa ma6auyka-cepiliHuli Homep
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4.3 - NEPEBIPKA ®YHKLIOHYBAHHS
LLlo6 nepeBipTK Npaues3gaTHiCTb MaLUMHKW, NPOCTO MOBEPHITh pyuyKy perynatopa «[llyck» 3a
roAVHHUKOBOIO CTPINKOK (PO3MiCTUBLLM cebe nepen pyyKor), i, MOYMHAOHUN 3 MiHIMYMY,

3aropsieTbCs KOHTpornbHa namna ON
Komnu KOHTporbHa namna roputb, Lie 03Havae, Lo MallMHa MpaLoeE.

F'JIABA 5 - BUKOPUCTAHHA MALLUMHU

5.1 - ENEMEHTU KEPYBAHHA HA TPUNAX
EnemeHTU kepyBaHHs1 pPO3MilLieHi Ha MaLLWHi, sk MoKasaHO Ha MaroHKy HUKYe.

1 Tepmocmam
2 KOHmpOﬂbHG JlaMna 8Ka3ye Ha me, wo pesucmopu BKJIHOYEHi.

®Il". n°5 - KOHMPOJIH0E NONIOKEHHA HA 2pUNAX

5.2 - EJIEMEHTU KEPYBAHHA TOCTEPAMU
EnemeHTN kepyBaHHsI pPO3MiLLieHi Ha MaLLWHi, sk MokasaHo Ha MarltoHKy HIKYe.

1 Talimep, Ons peay/Il0BAHHA 4aCYy NPU20MYBAHHS.

®Il'. n°6 - Kepye nonoxeHHAM Ha mocmepax

5.3 - NEPLUE BUKOPUCTAHHA MALLUUHU

Mpn goctaBLi MalWnHKM cTanesi NOBEPXHi 3axuLLieHi HENNOHOBOIO NIIBKOK NPOTU NOAPSAMYVH.
Lito nniBky HeobXigHO akypaTHO BMAANUTK nepen 3amnyckoM MallvHWU TayBaXXHO BUAANUTU
MOXINUBI 3aIMLLKU KIeto.

[nsa BUKOHaHHSA Ui€l onepauii He BUKOPUCTOBYINTE 3aToYyBarbHi iHCTPYMEHTH, Nerko3anmmucTi

abo abpasnBHipevoBUHMN.

I13onAuinHI MaTepianu, Ski BUKOPUCTOBYBanuCcs nig Yac BUpoBHMLTBA, i 3anuwki mactuna
BHACMigOK MEXaHI4YHOro BCTAaHOBNEHHS OKPEMUX YaCTWH HarpiBatoTb i yTBOPIOOTbL ANM, 3 Liel
NPUYNHN,3anycKaTu MallUHKY HeoOXiAHO Ha Bynuui, NocTaBMUBLUM i HA MakcMMyM Ha 15-
20XBUNUH.

12



YBATIA :Konu Bu knageTe NpodyKT Ha pPeLUiTKy AN NPUroTyBaHHs, BiH NOBUHEH OyTu rapsyvMm, Tomy
3BEPHITb yBary Ha 3anuLKoBi puU3nkmn Yepesd Hebeaneky onikis.

LLlo6 3aBaHTaXWTV NPOAYKT, BUKOHATE HACTYMHY NPoLeAypy:

1. po3micTiTb cebe B NpaBUnLHOMY NornoxeHHi (@I Ne 7), yHukatouy 6yab-sKoro KOHTaKTy 3
MaLLUMHOLO;

2.81bepiTb NpaBuNbHYy TeMnepaTypy 3a 4ONOMOrO PyydKu (ANna rpunie) i Bigperynonte
iHTEHCUBHICTb HarpiBy TocTepis;

3.Konu rpunb abo TocTep HarpitoTbCs, MOMICTiITb BUPI6 i MOYHITE roTyBaTh

4.B KiHUi NpUroTyBaHHA 3HATU 3anuULKN 3 peLUiTKu;

5.4KLo rpunb He npaue NPoTAroM TpMBarnoro 4Yacy (Hanpuknag, ogHy abo ABi rogvHun),
noctaBTe py4ky Ha 0 °C.

®IT. n°7 - [lpasunbHe NONOXKEHHA ON1IA 20MYBAHHA

«5Akwo mawmHa 6yna BuMkHeHa binbLue Hix Ha 30 XBUNWH, AanTe in npuHanMHi 10 XBUNWH 3HOBY
[OCArTM TemnepaTtypu NpUroTyBaHHSA. AKLLO BM HE BUKOPUCTOBYETE MALLMHY, ane AyMaeTe, Lo CKOpPO
BOHa 3HagobuThLCs, BCTaHOBITL Temnepatypy 120 F (48 C), ue 4o3BoNvTb MaLLUHI

[OCArTVM TemnepaTypu NpUroTyBaHHA WBUALLEY.
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I'JIABA 6 - TEHEPA/IbHE NMPUBMPAHHA

6.1-BCTYN

°  OYMLLEHHS rpuniB/TOCTEPIB - Le onepawis, Ky cnif BUKOHyBaTh NPpUHaNMHI OAWH pas3
Ha OeHb, a Npu HeobXiQHOCTI YacTiwe.

* Yci getani MalwuHW, SIKi KOHTaKTYOTb i3 NPOAYKTOM, HEOOXiAHO peTenbHO
OUUCTUTW.

* Hikonu He YnCTiTb MalUWHY 3a AOMOMOroK Harnopy Boau abo CTpyMeHiB BoAu.

*  OunweHHss TOCTEPIB Heob6xigHO NpoBOAMTU, KONWM MallMHa XOroAHa, KBapLoBi
namMmnu ounwanTe BaTHUM PrIOKOM, 3MOYEHUM Y CMNPTI.

¢ OuunweHHsa MPUNA moxHa NpoBOAUTM, KONW BiH MOMIPHO rapsiunm, Kinibka pasis
noLKkpsibaTy MeTaneBoto LWiTKOK No poboYii NnoBepXHi

* YBATIA He TopKanTecsi BapuiibHOI NOBEPXHi, OCKiNIbKU Lie MOXe NpU3BecTU A0
Hebe3neYyHUx onikie.

* [lopbaiTe Tak camo Nifg Yac CNOPOXHEHHS NOTKa ANA NiAnUBN.

* PekomeHayeTbCA BUKOHYBATU Li onepadii ouuLieHHs, konu Temnepartypa IPUIA e
MiHIManbHO, W06 3anuLLKN XNUPY, SIKi NPUAMNNN 40 PELUiTKA, MOrMN po3TaHyTu.

* KateropuyHo 3a6opoHSAETLCHA NUTKU BoAy abo iHLI piauHK Ha rapsiyy pobouy
NOBEPXHIO, OCKifbKM Nepenagmn TemnepaTypu MOXyThb ii 3incyBatu.

* YBArlA : lNepen BUKoHaHHAM ByAb-AKOi onepauii oYnLleHHN, BiA'eAHaNTe BUIKY
MallUHM Big Mepexi, Wob izontoBaTu ii Big pewuT yCTaHOBKMU.

I'/1IABA 7 - TEXHIYHE OBC/1YIOBYBAHHA

7.1 - 3ATANbHI XAPAKTEPUCTUKN
MepLw HiXX BUKOHyBaTU Oyab-siki onepadii 3 TeXHIYHOro obcnyropyBaHHsi, BAMMITb
BUJIKY 3 PO3eTKMU, WO6 NOBHICTIO i30Ml0BaTU MalUUHY Bif peLTn CUCTEMU.

7.2 - LIHYP XXUBNEHHA

MepioanyHo nepesipsanTe, YN LUHYP KUBIIEHHS HE 3HOLUEHWUN, i, SKLLO Le Tak,
3BepHiTbca go «CEPBICHOTIO LLEHTPY» gnsa rioro 3aminHu.

7.3 - KBAPLLOBI TPYBKU (TOCTEPMW)

MepiognyHo nepesipsnTe, YM He 3HOLeHI kBapuosi Tpybkn TOCTEPIB. Y ubomy Bunagky
3BepHiTbca go « CEPBICHOIO LLEHTPY» ans ix 3amiHu.

14



r'71ABA 8 - YTUJ/IISALIA MALUMHN

8.1 - BABEAEHHSA MALLWHW 3 EKCMNYATALII
AKLWO 3 AKOICb NPUYUHM BY BMPILLMTE BMBECTW MaLLVHY 3 eKcnryaralii, nepekoHanTecs, Wo HiXTO He
MoXe i BUKOpUCTOBYBaTUW:BiA'€eAHaNTe NOro Bif Mepexi Ta yCyHbTe eNeKTPUYHi 3'€AHaHHA.

8.2 - Bigxoam enekTpUUYHOro Ta enekTPoOHHOro o6nagHaHHsA

Aupekmusu 2002/95/EC, 2002/96/EC ma 2003/108/EC wjodo obMexKeHHA BUKOPUCMAHHA NEBHUX
Heb6e3ne4YHUX pe4yoBUH 8 €/IeKMPUYHOMY ma eJIeKMpOoHHOMY 06/1adHaHHi ma ymunizayii 8idxodis
e/leKmpu4HO20 Ma e/IeKmpoHHO20 06/1a0HAHHA.

Leti cumson y suenadi nepexkpecseHo2o KoHmeliHepa 81A cMimms Ha Kosiecax Ha supobi Yu (io2o ynaxkosyi sKasye
Ha me, wWo 8upi6 He MOXXHa BUKUOAMU pa3oM 3 iHWUMU nobymosumu 8i0xoo0amu.

Okpemuli 36ip Bidxodis ybo2o npusady opaaHizosye ma Kepye supobHuK. Kopucmysay
Hece 8idnosidasibHicmb 3a 38°A30K i3 BUPOBHUKOM i JOMPUMAHHA cucmemu ymunizayii
8idxo0i8, npuliHAMoi BUPO6HUKOM 018 po30i/IbHO20 360py 8iOx0dis.

Okpemuli 36ip i nepepobka sawozo 8idnpaybos8aHo20 061a0HAHHA nid 4Yac ymunizayii donomosxe

36epeamu NpupodHi pecypcu ma 2apaHmye, wo (020 nepepobKka 30iliCHIEMbCA MAKUM YUHOM, Wo6
3axucmumu 30opos’a ntodell i HABKO/IUWHE cepedosuuye.
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INTRODUCTION

e This manual is meant to provide customers with information on the machine and
its specifications and the necessary operating and maintenance instructions in
order to guarantee the best possible use of the machine and preserve its efficiency
in the long term.

e This manual is to be used by qualified and skilled people well informed about the
use of the machine and its periodical maintenance.
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CHAP. 1 - INFORMATION ON THE MACHINE

1.1 - GENERAL PRECAUTIONS

tudgue

The machine must be operated only by highly qualified people who are fully aware
of the safety measures described in this manual.

In case of a personnel turn over, training is to be provided in advance.

Before starting cleaning and maintenance operations, disconnect the plug from the
supply socket.

Assess the residual risks carefully to carry out cleaning and maintenance.
Cleaning and maintenance require great concentration.

A regular control of the electric supply cord is absolutely necessary; a worn-out or
damage cord is very dangerous.

If the machine shows malfunctions, it is recommended not to use it and to abstain
from trying to repair it; please call the “Service Centre”.

The GRILLERS and TOASTERS are used for cooking, heating, toasting, and to
grill foodstuffs. Do not use the machine for other uses or for any products other
than foodstuffs.

The manufacturer is not liable in the following cases:

if the machine has been tampered by non-authorized personnel;

if some parts have been substituted by non original spare parts;

if the instructions contained in this manual are not followed accurately;
if the machine surface is not cleaned with the right product.

1.2 - SAFETY DEVICES INSTALLED ON THE MACHINE

1.2.1 - standard version

The electrical safety devices installed on the machine, described in this manual,
complies with EC 2006/95, 2004/108, 2007/19.

Even though the GRILLERS and TOASTERS are provided with electrical and
mechanical protections (when the machine is working and for maintenance and
cleaning operations), there are still RESIDUAL RISKS that cannot be eliminated
completely, these risks are mentionned in this manual under WARNING. These risks
are scalds caused by the loading and unloading of the product, or other kind of injuries
due to the maintenance operations.

1.2.2 - USA version
Complies with:

UL 197, 8° edition
NSF 4, 1991 edition



1.3 - DESCRIPTION OF THE MACHINE

1.3.1 - General description

Our firm has designed and manufactured the GRILLERS and TOASTERS to cook,

heat, toast, grill foostuffs (as fish, meat, vegetables, etc.) and to guarantee:

e the highest degree of safety in functioning, cleaning and maintenance;

e the highest hygienic standard due to an accurate choice of materials which come
into contact with the foodstuffs;

o the lowest loss of heat produced by the resistances;

¢ solidity and stability of all the elements;

e great handiness.

1.3.2 - Manufacturing features

The TOASTERS are completely made of stainless steel AlSI 430. This material
guarantees the contact with the food (hygienic) and high resistance to acids, salts and
oxidation processes.

The structure of the GRILLERS DOPPIA R-M-L; MEDIA R-L; SINGOLA R-L is made
of stainless steel AISI 430 and the cooking gridirion is made of a special cast iron
treated with vetrified food enamel, this guarantees hygienic conditions and high
resistance to acids, salts and oxydation processes.

The structure of the DOPPIA X and the MEDIA X is made of stainless steel AlSI 430
and the cooking grid is made of stainless steel AISI 304.



1.3.3 - Machine components
FIG. n°1 - General view of the machine
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GRILLERS
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Lower cooking gridirion
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Collecting tray for gravy
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Upper cooking grid
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TOASTERS

1

Frame

Upper cover

Timer

Feet

Grid

Pliers
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Crumb collecting tray



CHAP. 2 - TECHNICAL DATA

2.1 - OVERALL DIMENSIONS, WEIGHT, CHARASTERISTICS...
FIG. n°2a - Overall dimensions drawing - Grillers

F
I [ I ‘
/“ I
@) @)
& %) '|5
C
SINGOLA MEDIA DOPPIA DOPPIA-TOP
Models U.m MEDIA-CREPES DOPPIA-C
AxB mm 215x275 340x275 475x275 475x275
CxDxE mm | 260x435x235 380x435x235 515x435x235 | 515x335x170
F mm 500 500 500 -
Cooking space mm 250x255 355x255 500x255 500x255
dimension @ 170 crépes
Supply 230V / 50-60Hz 230V / 50-60Hz
115V / 50-60Hz 230-400V / TF+N 50-60Hz
Power w 1550 2100 3000 1800
w USA 1700 USA 1700 USA 3000 USA 1600
Plug Shuko Shuko IEC 309 - 16A | IEC 309 - 16A
E+N+T E+N+T
USA plug Nema 5 - 20A Nema 5 - 20A Nema 6 - 20A | Nema 6 - 20A
Net weight Kg 15 21 31 18

TAB. n°1 - Overall dimensions and technical features of the GRILLERS.




FIG. n°2b - Overall dimensions drawing -Toasters

A B
c
Models Um. 4TQ 6TQ 6 TC 12TQ 12TC TQBIG
A mm 360 475 475 475 475 525
B mm 265 265 265 265 265 380
Cc mm 410 410 410 410 410 392
D mm 240 240 240 365 365 365
Number n° 4 6 6 12 12 12
of toasts
Supply 230V/50Hz
Power w 1600 2400 2900 3000 4350 3600
w 2800 3600
Net weight Kg 6,5 7 7 8 8 12

TAB. n°2 - Overall dimensions and technical features of the TOASTERS.

WARNING: The electrical characteristics for which the appliance is designed are
indicated on the reference plate applied on the side of the machine; before connecting
to power supply, please read paragraph 4.2.




CHAP. 3 - THE ARRIVAL OF THE MACHINE

3.1 - DESPATCH OF THE MACHINE (see FIG. n°3)

The GRILLERS and the TOASTERS are accurately packed and then despatched
from our warehouse.

The package of the grillers includes:

a) a strong cardbox + inside protections;

b) the machine;

c) this manual;

d) scraper or brush (f) in accordance with the model;

e) EC conformity declaration.

The package of the toasters includes:
a) a strong cardbox + inside protections;
b) the machine;

c) this manual;

e) EC conformity declaration;

g) the pliers;

h) the protective grids.

b)

FIG. n°3 - Package description
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3.2 - PACKAGE CHECK UPON RECEIPT

If no external damage is evident on the package upon its arrival, open it and check
that all the components are inside (see FIG. n°3). If the package has suffered rough
handling, bumps or crashes, the carrier must be informed about any damage;
moreover a detailed report on the extent of the damage caused to the machine must
be filled within three days from the delivery date shown in the shipping documents. Do
not overturn the package!! When the package is transported, make sure the box is
lifted by the 4 corners (parallel to the ground).

3.3 - PACKAGING DISPOSAL

The components of the packaging (cardboard, eventual pallets, plastic straps and
polyurethane) are urban solid waste; therefore they can be easily disposed.

If the machine has to be installed in countries where specific regulations are in force,
packaging must be disposed in compliance with them.

CHAP. 4 - INSTALLATION

4.1 - SETTING UP OF THE MACHINE

The machine must be installed on a working table suitable for its overall dimensions
shown in Tab. 1-2, therefore it must be adequately large, well levelled, dry, smooth,
resistant, stable and placed at a height of 80 cm from the ground.

Moreover the machine must be installed in a room with  max. 75% not saline humidity
at a temperature between +5°C and +35°C; that is to say in a place that does not
provoke the machine failure.

4.2 - ELECTRICAL CONNECTIONS

The machine is equipped with a power supply cord which section is adequate to the
absorb power and a plug.

To connect the machine, follow the indication of the rating plate - serial number (see
FIG. n°4).

Check that the earthing is fully operational.

Moreover check that the features on the rating plate - serial number (see FIG. n°4)
correspond to the features shown in the consignment and delivery note, and that the
disconnecting plug and the socket are easy to reach when the machine is functioning.

(et () "\ LEGEND
(A) = Product code and name
OO (8) = Power supply
4 (B) IP: (H) (C) = Motor frequency
Hz {g; Kg: (B (D) = Amperage
;ﬁaim © w: (E) = Serial number
i F) = Barcode
FRCRET AR e (©) = onficurer
(G) ™ (H) = International Protection
H[ . ~ (I) = Weight
(L) = Power
E s Qf E: (M) = Origin

FIG.n°4 - Rating plate-serial number
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4.3 - FUNCTIONING CHECK

To check the machine functioning, just turn the “start” regulator knob clockwise
(placing yourself in front of the knob), and starting from the minimum, observe if the
pilot lamp turns on .

When the pilot lamp is on, it means that the machine is functioning.

CHAP. 5 - USE OF THE MACHINE

5.1 - CONTROLS ON THE GRILLERS
The controls are placed on the machine has shown in the figure below.

1 Thermostat
2 Pilot lamp, it indicates that the resistors are
on.

FIG. n°5 - Controls position on the grillers

5.2 - CONTROLS ON THE TOASTERS
The controls are placed on the machine as shown in the figure below.

1 Timer, for cooking time regulation.

FIG. n°6 - Controls position on the toasters

5.3 - FIRST USE OF THE MACHINE

When the machine is delivered, the steel surfaces are protected with a nylon anti-
scratch film. This film has to be removed accurately before starting the machine and
pay attention to remove eventual residuals of glue.

To perform this operation, do not use sharpening tools, inflammable or abrasive
substances.

The insulating materials used during the manufacturing and the residuals of grease
due to the mechanical installation of single parts, heat and produce smoke, for this
reason, it is necessary to start the machine outside, putting it at the maximum
for 15-20 minutes.

12



WARNING: When you place the product on the grid to cook it, this must be hot, so

pay attention to residual risks due to burning dangers.

To load the product follow this procedure:

1. place yourself in a correct position (FIG. n°7), avoiding any contact with the
machine;

2. choose the correct temperature using the knob (for the grillers) and regulate the
heating intensity for the toasters;

3. when the griller or the toaster is hot, place the product and start the cooking;

4. at the end of the cooking, remove the residuals from the grid;

5. if the griller is inactive for a long period (f.i. one or two hours), place the knob to 0 °
C.

FIG. n°7 - Correct position for cooking

"If the machine has been turned off longer than 30 min., allow at least 10 min. for it to
reach cooking temperature again. If you are not using the machine, but you think you
are going to need it soon, set the temperature at 120 F, this will allow the machine to
reach cooking temperature faster".

13



CHAP. 6 - GENERAL CLEANING

6.1 - INTRODUCTION

e the machine cleaning is an operation that has to be performed at least once a day
and, if necessary more often.

e All the machine parts, that are in contact with the product, must be cleaned
accurately .

¢ Never clean the machine by means of compressed water or water jets.

e The cleaning of the TOASTERS must be performed when the machine is cold,
clean the quartz lamps with a coton flock soaked in alcohol.

e The cleaning of the GRILLER can be performed when it is hot, scrape with a
metallic brush on the cooking grid several times, pay the maximum ATTENTION
not to touch the cooking surface because this could cause dangerous burns.

e Take the same care when emptying the collecting tray for gravy.

e |t is advisable to perform these cleaning operations when the GRILLER
temperature is at the minimum so that the residual grease which sticks to the grid
can melt.

e |t is absolutely forbidden to pour water or other liquids on the grid when it is hot,
because the changes of temperature can provoke their breaking.

o WARNING: Before performing any cleaning operation, disconnect the machine
plug from the mains to insulate it from the rest of the installation.

CHAP. 7 - MAINTENANCE

7.1 - GENERAL FEATURES

Before performing any maintenance operations, it is necessary to disconnect the
plug from the socket to insulate completely the machine from the rest of the
system.

7.2 - POWER SUPPLY CORD
Periodically check whether the power supply cord is worn-out and, if this is the case,
please call the “SERVICE CENTRE” to have it replaced.

7.3 - QUARZ TUBES (TOASTERS)

Periodically check whether the quartz tubes of the TOASTERS are worn-out, because
the place of the pliers on the grid and or the moving of the machine from one place to
another, could provoke the breakage of the tubes. In this case, please call the
“SERVICE CENTRE” to have them replaced.

14



CHAP. 8 - DISPOSAL OF THE MACHINE

8.1 - PUTTING THE MACHINE OUT OF SERVICE
If for some reason, you decide to put the machine out of service, make sure nobody
can use it: disconnect it from the mains and eliminate the electrical connections.

8.2 - WEEE Waste of Electric and Electronic Equipment

Directive 2002/95/EC, 2002/96/EC and 2003/108/EC on the restriction of the use
of certain hazardous substances in electrical and electronic equipment, and
waste electrical and electronic equipment .

This symbol, crossed out wheelie bin, on the product or on its packaging indicates
that this product must not be disposed of with your other household waste.

Separate waste collection of this appliance is organised and managed by the manu-
facturer. It is the user’s responsibility to contact the manufacturer and follow the waste
treatment system the manufacturer has adopted for separate waste collection.

The separate collection and recycling of your waste equipment at the time of disposal

will help to conserve natural resources and ensure that it is recycled in a manner that
protects human health and the environment.
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9 - SCHEMA ELETTRICO DELLE PIASTRE /ELECTRICAL CIRCUIT DIAGRAM
OF THE GRILLERS / SCHALTPLAN DER PLATTEN /SCHEMA
ELECTRIQUE DES GRILS / ESQUEMA ELECTRICO DE LAS PLACAS /
OnekTpuyeckana cxema KOHTaKTHbIX rpunem

9.1 - 230V/50Hz - 230B/50l: DOPPIA con Deviatore / with selector /
mit Einschalttaste fiir Oberhitze | avec déviateur / con desviador /
C nepeksoyarenem
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9.2 - 400V/50Hz - 400B/50I : DOPPIA con Deviatore /
with selector / mit Einschalttaste flir Oberhitze | avec déviateur /
con desviador [ c nepeknioyaTenem
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9.3 - 230V/50Hz - 230B/50I": DOPPIA

Fig. n°10
Abb. Nr.10
puc. N2 10

9.4 - 400V/50Hz - 400B/500,: DOPPIA

Fig. n°11
Abb. Nr.11
puc. N9 11
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9.5 - 230V/50Hz - 230B/500,: DOPPIA-TOP

Fig. n°12
Abb. Nr.12
puc. N9 12

9.6 - 400V/50Hz - 400B/50I"u: DOPPIA-TOP

Fig. n°13
Abb. Nr.13
puc. N2 13
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9.7 - 230V/50Hz - 230B/50I: MEDIA; SINGOLA con Deviatore /
with selector / mit Einschalttaste fiir Oberhitze | avec déviateur /
con desviador | ¢ nepeknioyarenem

Fig. n°14 L1 L2 N G
Abb. Nr.14
puc. NO 14
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9.8 - 230V/50Hz - 230B/50I"u: MEDIA; SINGOLA
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10 - SCHEMA ELETTRICO DELLE TOSTIERE - ELECTRICAL CIRCUIT
DIAGRAM OF THE TOASTERS - SCHALTPLAN DER TOASTER -
SCHEMA ELECTRIQUE DES TOASTEURS - ESQUEMA ELECTRICO
DE LOS TOSTADORES - OnekTpuyeckan cxema TOCTepOB

10.1 - 230V/50Hz - 230B/50M: 4 TQ/6 TQ/6 TC

Normale
Normal
HOPMarsbHbIA

R

2 %’/T.MER

230V~
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10.3 - 230V/50Hz - 230B/50I: 12 TQ - 3.600W
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Fig. n°18
Abb. Nr.18
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10.4 - 230V/50Hz - 230B/50: 12 TC - 4.350W
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10.5 - 230V/50Hz - 230B/500: TQ BIG - 3.600W
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