Safety - a good habit to get into.

ATTENTION

Read your manual carefully since it contains instruc-
tions, which will ensure safe installation, use and main-
tenance of your appliance.

Your Refrigerator is built to International safefy stan-
dards (EN60) and has been awarded the European
approval mark (IMQ) for conformity with UK electrical
safety requirements. It also meets the EC sfandards on
the prevention and elimination of readio interference
(EC directive 87/308 - 02.06.89).

1. This appliance is designed to be used indoors and
under no circumstances should it be installed outside
even if protected by a roof. Leaving the appliance
exposed 1o the rain and whether is exceedingly dan-
gerous.

2. The appliance should be used only by adults and
exclusively for storing foodstuffs in compliance with the
instructions provided in this manual. Under no circum-
stances should children be allowed to operate, or
tamper with, this product.

3. Do not aftempt to operate or handle this applionce
when barefoot, or with wet hands or feet.

4. It is highly recommended that you do not operate
this appliance by connecting it 1o the power supply
with extensions or multiple socket plugs. If the refrigera-
tor has been installed between two cabinets, make
sure that the supply cord is not dangerously crimped
or frapped beneath a heavy object.

5. Never pull the cable or the appliance to remove
the plug from the socket; this is exceedingly danger-
ous.

Installation

Proper installation of the appliance is essential to
ensure the best and most efficient performance of
your appliance.

Ventilation

The compressor and condenser generate heat and,
therefore, need to be ventilated properly. Rooms with
less than perfect ventilation are not very suited for in-
stallation of the appliance. Therefore, it should be in-
stalled in a room with

an opening (window or French window) that provides
the appropriate amount of air re-circulation. It is also
important that the room should not be too humid.
During installation, make sure not to cover or obstruct
the grates that allow proper ventilation of the appli-
ance. For proper ventilation of the appliance, you
must leave:

- a space of af least 10 cm between the top part and
any cabinets above it;

- a space of at least 5 cm between the sides of the
appliance and any adjacent cabinets/walls.

Away from Heat

Avoid positioning the appliance in a place where it is

6. Do not touch the infemnal cooling elements, especially if
your hands are wet, since you could burn or hurt yourself.

7. Before doing any cleaning, disconnect the appliance
from the electricity (by pulling out the plug or tuming off the
general switch in your home); it is not sufficient to place the
temperature regulation knob  “@” to cut off the power.

8. Before disposing of your old appliance, remember to
break or remove the lock as a safety measure to protect
children who might lock themselves inside the appliance
when playing. In addition, if the appliance is a new one with
alock, keep the key out of the reach of small children.

9. If your appliance is not operating properly, read the
chapter entitled, “Trouble Shooting”, which might help you to
resolve the problem, before calling an after-sales service
center. Do not aftempt to repair the appliance by tamper-
ing with the internal components.

10. If the power supply cord must be replaced, please con-
tact one of our Customer Service Centers. In some cases,
the connections are made using special terminals and in
others a special fool must be used to access the connec-
tions.

11. Do not use electiic appliances inside the compartment
for food storage, if these are not those recommended by
the manufacturer.

12. At the end of the functional life of your appliance -
containing cyclopentane gas in the insulation foom and
gas R134a (fefraphtorethane) in the refrigeration circuit — the
lafter should made safe before being sent to the dump. For
this operation, please contact your dealer or the Local Or-
ganisation in charge of waste disposal.

directly exposed to sunlight or near an oven, cook top or the
like.

Levelling

The floor should be perfectly levelled; if not, you can adjust
the feet at the front of the appliance.

Earthing

Before making the electrical connection, check that the
voltage shown on the data plate, that you will find on the
bottom left hand side of the appliance next to the crisper,
corresponds to that of your mains and that the socket is
earthed in conformity with all current electrical regulations. If
the system is not earthed, the manufacturer declines all li-
ability for consequent damages or losses. Do not use
adapters or multiple sockets.

Check the power load

The electrical socket must support the maximum power load
of the appliance shown on the data plate (on the bottom
left hand side of the appliance next to the crisper).

Before plugging the appliance to the mains

Set the appliance upright and wait af least 3 hours before
plugging the appliance into the mains to ensure proper per-

formance.
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Close-up view
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Green indicator light
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When this green indicator light is on, it indi-
cates that the refrigerator is connected
1o the electricity network.

Temperature regulator knob

@

This knob allows you to adjust the
refrigerator temperature to different
positions:

o the refrigerator is switched off;

1 minimum refrigeration setting;

5 maximum refrigeration setting.
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Hanging rack with transparent cover

Bottle shelf

Middle hanging rack

Drainage system for thawn water

Lower hanging rack with bottles holder

Ice container

Adjustable feet
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Ice scraper

Container for frozen food storage

Container for freezing and frozen

food storage

Fruit and vegetable drawer

Glass tray

Eggs tray

Removable height adjustable
shelves

Butter dish with cover

Lamp

Rear stoppers
(installation by owner)
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How to Start the Appliance

NOTICE

After the appliance has been delivered,stand it in
the upright position and wait approximately 3 hours
before connecting it to the electrical outlet fo guar-
antee that it operates prorerly.

Before placing foodstuffs in the refrigerator or freezer,
clean the interior well with warm water and baking
soda.

After having plugged the appliance in, make sure that pilot
lamp “A” is light.

Set knob 'B' onto a medium position and can place food in the
fridge after only a few hours.

When the freezer has reached the optimum temperature, you
can place frozen food in the freezer.

How to use the refrigerator compartment ...

The thermostat automatically regulates the temperature
inside the appliance

1 = less cold

5 = colder

It is recommmended that a medium setting be used.

To increase the amount of space, optimize arrangement
and improve appearance, this appliance has a “cooling
ared” located within the back panel of the refrigerator
compartment,

When the appliance is operating, this panel may be

whether the compressor is operating or not at a set time.
Do not be concerned about this! The refrigerator is
operating normally.

If the thermostat knob is positioned on higher settings
while the refrigerator is heavily filed and the ambient tem-
perature is high, the appliance may run continuously, re-
sulting in the formation of frost on the back cooling area.
This will lead to an increase in energy consum ption.

To avoid this siluation, just turn the thermostat knob o a
lower setting so that the appliance defrosts auto-

covered with frost or droplets of water depending on matically.
Storing food in the Refrigeraior Compariment
Food Storage time Location in the Refrigerator
Fresh meat and cleaned fish 2 or 3 days On any shelf
(use plastic wrap or pack in plastic bags)
Fresh cheese 3 or 4 days On any shelf
Eggs 1 month In special egg fray on any shelf
Butter, margarine 1 week On any shelf
Cooked or precooked food (placer in air-tight contain- | 3 or 4 days On any shelf
ers and when cooal store in refrigerator)
Sausages, salami, sandwich meats in general, fresh 3 or 4 days On any shelf
pasta, custards, puddings, chocolates, cream pastries,
bread, dry pastries, red tomatoes
Bottled products, milk, drinks, yoghurt On special door shelves
Fruit and vegetable In vegetable crisper

What Should Not be Stored in the Refrigerator

Garlic (fransmits odour), onions and leeks.

Bananas (they will turn black).

Citrus fruits.

Potatoes and root vegetables (store in dark, dry places).

- Within the refrigerator compartment, the air circulates
naturally, with the cdder air faling down lecause it is
heavier. This is the reason why meat and cheeses should
be placed above the vegetable container.

- Please follow our instructions carefully on maximum stor-
age time: any food, even the freshest, will not remain edi-
ble for any extended amount of time.

- Do not place liquids in containers without covering them
because this will lead to an increase in the level of mois-
fure within the refrigeratfor, causing the formation of frost.

- Remember to cool hot food before storing otherwise the
temperature inside the appliance will increase, causing
the compressor to work harder and use more energy.

- Contrary to popular belief, cooked foods are not stored
any longer than raw food.

- The refrigerator compartment is equipped with conven-
ient, removable shelves, which can be adjusted for
height using the shelf guides. This allows you to place even
large containers and fo odstuffs in the refrigerator.

- Be careful not to place containers (plastic or glass), food
or other objects in direct contact with the cooling area of
the back wall of the refrigerator. This could harm the food,
in-crease energy consumption and facilitate the formation
of condensate (on food, containers, efc.).
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How to use the freezer compartment ...

For the preparation of food to be frozen, please con-
sult a specialized manual.

- Food that has be thawed, even partially, must not be
re-frozen: you must cook it in order to consume it (within
24 hours) or to freeze it once again.

- When freezing fresh foods, remember that they should
not touch other previously frozen or deep frozen foods.
Place the food that you wish 1o freeze in the top com-
partment where the temperature will fall below  -18°C,
which is ideal for freezing food properly. Remember that
proper conservation depends on the speed of freezing.

- During the freezing process, avoid opening the door of
the freezer.

- Freeze only the quantities (in kg) shown on the data
plate situated inside th e refrigerator compartment.

- For the best conservation and defrosting, remember to
freeze small portions; this will ensure rapid and uniform
freezing. Mark package with a description of the con-
fents and the date it was frozen.

- In the case of power failure or breakdown, do not

open the freezer door. This will help maintain the tem pera-
ture inside the freezer ensuring that foods are conserved for
at least 17 hours.

- Do not store full bottles in the freezer since they could ex-
plode when they freeze. (Remember that liquids increase in
volume when frozen).

-If the room temperature remains below 14°C for an ex-
tended period of time the freezer will not reach the tem-
peratures required for storage, and storage life wil be
shorter. In this case, frozen foodstuffs should be used within a
relatively short period of time.

In order 1o freeze and then thaw foods optimally, it is rec-
ommended that you divide food into small portions so that
they freeze quickly and uniformly. The packages should be
clearly marked with the content and the date they were
frozen.

If it is required to store a large quantity of foodstuff, you may
easily take out central drawer, and place the food directly
onto the evaporator plate. Make sure that, after having in-
serted the load, the door closes correctly.
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Guide to Using the freezer

Meat and fish

Food Wrapping Tenderising | Storage Thawings Time
(days) (month)
Beef Roast Tinfoil 2/3 9/10 Not required
Lamb Tinfoil 1/2 6 Not required
Pork Roast Tinfoil 1 6 Not required
Veal Roast Tinfoil 1 8 Not required
Veal/Pork Chops Each piece wrapped in cling wrap 6 Not required
and then in tinfoil (4 1o 6 slices)
Minced Meat Each piece wrapped in cling wrap 6 Not required
and then in tinfoil (4 1o 6 slices)
Heart and Liver Plastic Baggies 3 Not required
Sausages Cling Wrap or Tinfoil 2 As necessary
Chicken and Turkey Tinfoll 1/3 9 Very slowly in refrigerator
Duck and Goose Tinfoil 1/4 6 Very slowly in refrigerator
Pheasant, Partrige and | Tinfail 1/3 9 Very slowly in refrigerator
Wild Duck
Hare and Rabbit Tinfoll 3/4 6 Very slowly in refrigerator
Venison Tinfoil or Cling Wrap 5/6 9 Very slowly in refrigerator
Large Fish Tinfoil or Cling Wrap 4/6 Very slowly in refrigerator
Small Fish Plastic Baggies 2/3 Not reguired
Crustaceans Plastic Baggies 3/6 Not reguired
Shellfish Store in salted water in aluminium 3 Very slowly in refrigerator
containers or plastic containers
Boiled Fish Tinfoil or Cling Wrap 12 In hot water
Fired Fish Plastic Baggies 4/6 Directly in pan
Fruits and Vegetables
. Blanching . Storage . .
Food Preparation Time Wrapping (month) Thawing Time
Apples and Pears Peel and cut into slices 2 ln. Containers (Cover 12 In refrigerator
with syrup) very slowly
Apricot, Peaches, Cherries Peel and pit 172 Ini Containers (cover 12 In refrigerator
and Plums with syrup) very slowly
Strawberries, Blackberries . In Containers (cover In refrigerator
. Rinse and fry ) 10/12
and Raspberries with sugar) very slowly
Cooked Fruit Cut, cook and strain In Son’rolners (@ad 12 In refrigerator
10% sugar) very slowly
Fruit Juice Wash, cut and crush In Container {sugar 10/12 In refrigerator
10 test) very slowly
Remove leaves, cut head info
Cauliflower small pieces and blanch in wa- 2 Plastic Baggies 12 Not reguired
ter and a little lemon juce
Cabboge and Bussel Wash and cut into small pieces 172! Plastic Baggies 10/12 At loom term-
Sprouts perature
Peas Shell and wash 2 Plastic Baggies 12 Not reguired
French Beans Wash and slice if reguired 2 Plastic Baoggies 10/12 Not reguired
quro‘rs, Peppers and Tu- Peel, wash and slice if neces- 34 Plastic Baggies 12 Not reguired
mips sary
Mushrooms and Aspara- Wash, peel and cut up 374 Plastic Baggies 6 At foom tem-
gus perature
Spinach Wash and mince 2' Plastic Baggies 12 At room fem-
perature
) . Plastic Baggies or .
Vegetable for Soups Wash and cut up small pieces 3 Containers 6/7 Not reguired
Varios Foods Preparation | Blanching Time Wrapping (s::cr;?; Thawing time
Bread Plastic Baggies 4 At room temperature in the oven
) ) About 10 minutes at room tempera-
Cakes Plastic Baggies 6 ture, cook at 100/200°C
Cream Plastic Containers 6 At room temperature or in refrigerator
Butter In 9”9'7‘0' wiapping 6 In refrigerator
or tinfoil
Bolled Food or PIQSTIC or Glass Con- 3/6 At room temperature or in hot water
Vegetable Soup tainers
EQos Freeze WlThOUT.She”S 10 At room temperature or in refrigerator
in small containers
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Tips on Saving Energy

- Install it well

This means that the appliance should be installed
away from heat sources or direct sunlight in a well-
ventilated room.

- Correct temperature settings

Set the refrigerator or freezer femperature knob to one
of the medium settings. Very low temperatures will not
only consume a great deal of energy but will neither
improve or lengthen the storage life of the food. Ex-
cessively low temperature may in fact spoil vegeta-
bles, cold meats and cheese.

- Do not oveffill

Remember that proper storage of food requires good
air circulation. Overfilling your appliance will prevent
this circulation and overwork the compressor.

- Shut the doors

Open your appliance only when strictly necessary;
remember that every time you open the door most of the
cold air will be lost. The motor will have to run, and consume
energy, fo restore the c orrect temperature.

- Check the door gaskets

Keep the gaskets clean and soft so that they fit closely
against the door to ensure that no cold air is lost.

- Never store hot foods

A container of hot food in the refrigerator will increase the
temperature significantly; allow food to cool to room tem-
perature before storing.

Keeping Your Appliance in Shape

Defrosting
WARNING: do not damage the refrigeration circuit.
Do not use mechanical devices or other tools to speed
up the defrosting process, unless they have been rec-
ommended by the manufacturer.
How to Defrost the Refrigerator
This appliance defrosts automatically and the water is
drained to the back towards the drain pipe installed for this
purpose (fig. 1). Here, the heat produced by the compres-
sor will make it evaporate. The only thing you must do is to
periodically check and clean the hole of the drain, which
is located behind the vegetable crispers, so that the water
drains propetly.

Fig. 1

=

fr

[
|

How to Defrost the Freezer Compartment

- Every so often, remove the frost with the scraper provided
with the appliance (do not use knives or metal objects).

- If the frost is more than 5 mm thick, the freezer must be
defrosted.

Proceed as follows: tum the thermostat knob (B) to the -
setting . Then wrap all the frozen and fast-frozen food in
newspaper, placing it either in the refrigerator or in a cool
place. Leave the freezer door open so that the frost thaws
completely(fig. 2). You can speed this process by placing
containers of warm water in the compartment.

Fig. 2

Cleaning and maintenance

Always unplug the appliance from the mains b efore
cleaning.

- Your appliance is manufactured with hygienic odourless
materials. To preserve these characteristics, always use
sedled containers for strong smelling foods to avoid the
formation of odours that are difficult to remove.

- Use only a water and bicarb onate solution: Clean the in-
femal and exterior of your appliance with a sponge
soaked with a warm water and sodium bicarbonate solu-
fion, which is also a good disinfectant. If you do not have
any sodium bicarbonate at home, use neutral detergent.

- What not to use: Do not use abrasive detergents, bleach
or detergents containing ammonia. Never use solvent-
based products.

- Dishwashable: All the removable parts can be cleaned
by soaking in hot soapy water or detergent. If you own a
dishwasher, you may wash these parts in the dishwasher.
Remember to dry thoroughly before replacing them.

- What about the back panel? Dust may deposit on the
back panel and affect the proper running of the appli-
ance. To remove dust, vacuum away the dust very care-
fully using the appropriate vac uum cleaner accessory .

- Discontinued use of the appliance: If the appliance is not
in use for any length of time, remember o clean the inte-
rior and dry thoroughly, leaving the doors open to prevent
the formation of bad odours and mould.

- Interior refrigerator walls are covered with special anti-
bacterial layer, containing silver. This antibacterial loyer
maintains hygienic environment and prevents from un-
pleasant odor. Antibac terial effect remains after repeated
cleaning with warm water.
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- As a result of thermal strain for components of a
refrigerator appliance can be heard crackling noise
that is not a defect and doesn’t affect efficiency of
the appliance. This special sound when the
thermoregulator and compressor are tumed on is a
normal state, which appears during the working
process of the appliance’s electric installation.

- After some time the color of indicator lamp can be
changed and color depth can be decreased, it
should be considered as natural process and you
shouldn’t worry about it.

Is there a Problem?

Green LED does not light up

Have you checked whether :

e The main switch for the power supply to the apart-
ment or home has been turned off;

e The plug is properly inserted in the outlet;

The outlet is adequate; fry inserting the plug info an-

other outlet in the room.

The refrigerator and the freezer do not cool properly.

Have you checked whether :

e The doors do not close well or the seals are faulty;

e The doors are left open too long;

e The thermostat knob is not on the proper setting;

e The refrigerator or freezer is overfilled.

The food in the refrigerator becomes too cold.

Have you checked whether :

o The thermostat knob is on the proper setting;

e The food is in contact with the back wall - which is
the coldest part.

The motor runs continuously.

Have you checked whether

e The doors are not closed well or have remained
open oo long;

e The ambient temperature is oo high;

e The thermostat knob is not on the proper setting.

- Replacing the lamp. The lamp for lighting the
interior of the appliance is located at the back of the
lamp box. Unscrew the bumnt lamp and replace it
with another lamp of no more than 15 Watt, follow
the instructions illustrated in fig. 3

Fig. 3

The appliance makes too much noise.

The gas refrigerant produces a slight noise even when the

compressor is not running (this is not a defect).

Have you checked whether :

o The refrigerator is levell.

¢ The agppliance was installed between cabinets or ob-
jects that vibrate and make noise.

There is water on the bottom of the refrigerator.

Have you checked whether:

e The hole for draining the water from the frost is
clogged (see fig. 1).

If after all the checks, the appliance still does not operate

or the problem persists, call the nearest Service Centre

and inform them of: the type of problem, the abbreviation

of the model name (Mod.) and the relative numbers (S/N)

written on the rating plate located af the bottom left next

1o the vegetable crisper (see examples in the figures be-

low).

Never call on unauthorized technicians and always re-
fuse spare parts, which are not originals.

Merloni Elettrodomestici spa

Lifetime
10 years
from day of fabrications
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Be3onacHOCTbL- XopoLwasi NpuUBbIYKa

BHMMaTenbHO npouuTanTe AaHHOE PYKOBOACTBO: OHO MO-
MoXeT Bam 03HaKoMUTbCSt C BO3MOXHOCTSIMM XONMOAUNbHU-
Ka, NpaBunaMu yCTaHOBKW, MCMOSMb30BaHUS U 0OCMyXuBa-
HUs. Baw xonoaunbHWK U3roToBMEH B COOTBETCTBUM C Me-
XOYHapOAHbIMU CTaHOAPTHbIMM 6e30MacHOCTU U 3neKTpo-
MarHMTHON COBMECTUMOCTM.

1. XonogunbHuk paspaboTaH AN MCNoNb30BaHUSA BHYTPU
nomeLLeHun. Hu npm kakmx obCcTosATENbCTBAX HE WUCMOSb-
3y1TE XONMOAMUIbHUK Ha yruue.

2. XonogunbHUK OOIMKEH UCMONb30BaThCA B JOMALUHMX YC-
NoBUSAX AN 3aMOpPaXKMBaHUS U XpaHEHUSI 3aMOPOXKEHHbIX U
OXNaXOEHHbIX NMPOOYKTOB B COOTBETCTBUWM C OAHHOW WHCT-
pyKumnen. He  paspewante pgetam  nonb3oBaTbCcs
XxonoaunbHMkoM 6e3 npucmoTpa.

3. XonoaunbHuk obnagaeT AOBONbHO OOMbLIMM BECOM, Me-
peaBuranTe ero TONbKO NPy YBEPEHHOCTM B CBOMX CUMax.

4. He kacantecb XonoAunbHUKa BNaXXHsIMU pyKaMu.

5. He nonb3ayntecb yaAnuHUTENAMU W NepexogHuKamu.
MoMHMTe, YTO BKNOYEHUE XONOAWTbHMKA C MCMONb30BaHM-
€M NepexoaHVKOB 1 YANUHUTENEN CO30aeT NOTEHUManbHY
onacHocTb Bo3ropaHus. lNMponsBoanTenb He HeCeT OTBETCT-
BEHHOCTU 3a BO3ropaHusi, Npou3oLleLine n3-3a UCnosnb3o-
BaHMS MEPEXOOHUKOB W YANMHUTENEN, a Takke CoeauHU-
TenbHOro kaberns, ceyeHne KOTOPOro He COOTBETCTBYET
notpebnsemor mMowHocTU. [Mpu ycTaHOBKE XOnogurbHMKa
Heobxo4nMo NPoOBEepUTb COOTBETCTBME XapaKTEPUCTUK CETU
N anekTponpubopoB xonoauneHika. He BbiHMMaliTE BUMKY
13 po3eTKM 3a NPOBOA: 3TO O4YeHb onacHo. MNpu noepexae-
HUM LIHYpa NUTaHWA ero cnegyeT 3aMeHUTb cneumanbHbIM
LWHYPOM WU KOMMJIEKTOM, MOMyYaemMbiM Yy WU3roTOBUTENS
unu ero npeacraBnTens. 3ameHa kabens AormkHa Npou3Bo-
OUTbCS TONBKO KBAnNMuUUMPOBaHHbIM NEPCOHAIOM.

6. He kacanTecb BHYTPEHHUX OXMNaXdarLmnX NOBEPXHOCTEN
XonoaunbeHuka, ocobeHHo ecnu Baum pyku Mokpble unm
cbipble. He knagute B poT KyCKM NbAa, TOMbKO YTO BbHYTbIE
N3 MOPO3UIIbHUKA - TaK MOXHO MOMy4YnuTb MECTHOE 0OMOpO-
XKEeHune.

YcTaHOBKa

MpaBunbHas ycTaHoBKa Heobxoauma ansa obecnevyeHus
HagexHou 1 3cppeKTUBHOM paboThbl XONnoAUNbLHUKA.
BeHTunaumua

Komnpeccop u koHOeHcaTop XonoaunbHMKa B npouecce
paboTbl HarpeBaloTCs, MO3TOMY Heobxoammo obecneunTb
OOCTaTOYHYIO BEHTUNALMIO. XOMOAMINBHUK [OOMKeH ObiTb
YCT@HOBMEH B XOPOLLO MPOBETPUBAEMOM MOMELLEHUMN C
HOpPMarnbHOW BRaXHOCTbI. 3arnpeleHo ycTaHaBnuBaTb
XONOAMUIBbHUKN B NMOMELLEHMSAX C NOBbILLIEHHOW BNaXXHOCTbIO,
Hanpumep, BaHHbIX KOMHaTax, noaBanax.

Cnegute, uTobbl BO BpeMs akcnnyataumy A0CTyn BO3gyxa K
OTBEpPCTUAM ANs BEHTUNAUMM He Bbin nepekpbIT unu 3a-
TPYOHEH:

- paccTosiHue Mexay BEepXHeW 4acTho XonoawsbHuKa |
Mebenbio [OMmKHO 6bITb He MeHee 10 cwm;

- paccTositHne mexay 60KOBbIMU CTEHKaMX XONoAurbHUKa U
Mebenun OoMmKHO ObiTb He MeHee 5 cMm.

He pacnonarante B651M3nM UCTOYHUKOB Tenna

He cnepyet ycTtaHaBnuMBaTb XONMOAWTbHUK TaK, YTOObI OH
Haxoguncs noj BO3AENCTBMEM MPSMbIX COSHEYHbIX Nyden
WU psSiAOM C UCTOYHMKaMU Tenna (KyXOHHbIMU MimMTamu,
OYyXOBKaMu, KaMuHamum).

BbipaBHUBaHue

Ons xopowen paboTbl xonoawnbHWKa BaXHO, 4TOObI OH
Haxo4uIca Ha POBHOW MrockocTu. NMocne ycTaHOBKM XOro-
ONNbHUKA HAa MECTO OTPErynupymnTe ero NonoXxeHuve nytem
BpaLLeHNs perynmpoBOYHbIX OMOp B €0 nepegHen 4acTu.
HaknoH xonoavnbHWKa Hasag He JOIMKEH NpeBbIwaTh 5°.
MopknioyeHue K aneKTpoceTn

XonoaunbHUK BLINOMHEH MO CTEMNeHWU 3almTbl OT Mopaxe-
HUS1 SMEeKTPMYECKMM TOKOM knacca 1 M nogknioyvaetcs K

7. Mepen BbINONHEHMEM nOObIX ornepauuin Mo Moike
unn oBCNYyXMBaHWIO, OTCOEAMHWUTE XONOAWMbHUK OT
ceTu. YcTaHOBKa TepmocTaTa B MOMOXEHWE « ® » He-
JocTtaTtoyHa anga obecneveHus anekpobe3onacHoOCTy.
8. Ecnu xonogunbHWK npeaHasHayveH ansg 3amMeHbl cTa-
poro, MMerLero 3anuparoLime yCTPOUCTBa Ha OBEpW,
nepes Tem Kak BblOPOCUTb CTapblili XONOAUNbHWUK, Bbl-
BeAMTE U3 CTPOS UMM CHUMWUTE 3anuparoLlee YCTPOWCT-
BO. JTO HeobxoAuMo Ans Toro, 4tobbl obesonacutb
JeTeln, KoTopble MOryT UrpaTtb C BbIOPOLLEHHBIMU Npea-
MeTamMu N PUCKYIOT ObiTb 3anepTbiMA BHYTPWU XOJIO-
OurbHKKa.

9. lNpn BO3HMKHOBEHUWN HECTaAHAAPTHOW CUTyauumn OT-
KINtoumTe XONOAUNbHMK OT CETM U MO3BOHUTE B CEPBUC-
HbIM LeHTp, TenedoH KOTOPOro HanevyataH B rapaHTui-
HOM [JOKyMeHTe (cepBucHom cepTudukate). lMepen
3BOHKOM B CEPBUCHBLIN LIEHTP NpouYnTanTe pasgen «Ycr-
paHeHVe HENCNPaBHOCTENY.

10. 3anpewaeTca M3MEHeHUe KOHCTPYKLMN XOnoaurb-
HWKa 1 BMeLlaTenbCTBO UL, HE YNONMHOMOYEHHbIX Npo-
n3BOAMTENEM Ha rapaHTUMHBIA PEMOHT.

11. He ncnonb3ywvte anekTpuyeckue npubopsbl, UCNorb-
3yemble ASis MPUrOTOBIEHUS MULLW, BHYTPU OTAENEHUs
ONS XpaHeHWs NULLEBbLIX NPOAYKTOB, ECINN 3TO HE PEKO-
MEHJ0BaHO NpPoM3BOANTENEM.

12. Ecnu Bbl pewumnu 6onblue He ncnanb3osaTb Balwu
XONOAMUNbHUK, Nepes Tem Kak
BbIOpOCUTL, N03aboTbTECh

06 ero ytunusaumu. Baw A
XONOANIbHUK coaepxuT
UMKIOMEHTaHOBLIM a3 B
W30NSALMOHHON  MeHe U
TeTpadTopataH (R134a) B
oxraxpgarLLleM KOHType — B
nocnegHem crniydae Bam
HeobxoauMoO cBA3aTbCHA C
MEeCTHOMN opraHusaumen,
OTBETCTBEHHON 3a yTUNu3aumio.

/
—

3MNeKTPUYECKOW CeTU Mpu NOMOLM ABYXMOMOCHON po-
3eTKM C 3asemnsaowmnm KoHTakToM. lNepen nopgknioye-
HMeM K anekTpoceTn ybeauTecs:

* YTO HanpskeHue ceTu COOTBETCTBYET AaHHbIM, yKa-
3aHHbIM Ha Tabnuyke, KOTOpasi HAXOAUTCHA Ha NpaBow
CTOPOHE XOoAUNBHOro OTAENEHUS CO CTOPOHbI ABEPY;
* YTO 3a3eMMAKLWMA KOHTAKT 3MEKTPUHECKON PO3ETKU
HEMoOCPEeACTBEHHO 3EKTPUYECKN COEAMHEH C 3a3eMm-
NSOWMM NPOBOAOM NUTatoLLLEro kabens aneKkTpu4eckon
ceTn (coeguHUTENbHBIN NPOBOA AOMXEH ObiTb paccym-
TaH Ha Tok He meHee 10A);

* po3eTKa ¥ BWIKa OOHOro TUMa; ecnv Bumka He nogxo-
OWT K po3eTKe, po3eTKy criefyeT 3aMeHnTb Ha COOTBET-
CTBYIOLLYIO BUIKE MUTAlOLLEro WHypa (paboTbl AOMmKeH
BbIMOMHATL KBANMMOULMPOBAHHbIN 3MEKTPUK).
XonogunbHUK JormkeH OblTb yCTaHOBMNEH TakuMm obpa-
30M, YTOGbI Bbl BCceraa umenu gocTyn K poseTke.
XonoaunbHUK, NOAKMIOYEHHbIN C HapyweHiem Tpebo-
BaHu ©Ge3onacHocTn 6bITOBbIX MNpubopoB GonbLuon
MOLLIHOCTW, U3MOXEHHbIX B JAHHOM PYKOBOACTBE, SBMSA-
eTcA MnoTeHUManbHO OnacHbIM. XOMOAUNbHUK, Hero-
CpencTBEHHO MOAKIMHYAEMbIN K ABYXIIPOBOAHOW 3rekK-
TPOCETKN, IKCMIyaTUPYOT C YCTPOWCTBOM 3aLLMTHOrO
oTknmoveHns (Y30), nvetowmm cnegyowme 3HavyeHus
napameTpoB: AnanasoH HOMMWHarbHbIX HAaMPsSHXKEHUA OT
220 po 240B / 50 Ty, c noporom cpabGaTbiBaHWUS
He 6onee 30 MA, HOMWHanNbLHOE BpeMs cpabaTbiBaHUS
-0,1c.

MponsBoanTenb He HeceT OTBETCTBEHHOCTU 3a yuiepb
3[0POBbI0 N COOBCTBEHHOCTM, €CNWN OH BbI3BaH HECO-

6nogeHnem YKa3aHHbIX HOPM YCTaHOBKW. @
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3eneHbIn HOUKaTOP

©

ON Tlopsiwmn 3eneHbIn HOMKATOP NOKa3bIBaET,

YTO 3JIEKTpOoCXeMa XonoguibHUKa BKITHOYEHa.

Tepmoperynsitop

@

PykosiTka Tepmoperynsatropa ncrnonb3yeTcs
ANA perynvpoBaHus Temnepartypbl B
XOINOANINbHOM OTAENEHUN:

® XonoaunbHoe oTaerieHne BbIKITHYEHO;

1 MWHMManNbHOE OXnaXxaeHue;

5 makcumarnbHoOe oxnaxkaeHue.

©
g
\E4
\Fg
©
g
o

BankoH ¢ Kpbiwkon

Monka ana 6yTbINIOK

BankoH cpegHumn

HOpeHaxHas cuctema

BankoH HWXHUI C AepxaTenem OyTbINOK

KoHTeliHep Ansa nbaa

Perynupyembie onopbl

CPRIOPOO0Q0QLP®SS

Jlonatka pnsa yaaneHusa nHes

KoHTenHep ana xpaHeHus
3aMOpPOXEHHbIX NPOAYKTOB

KoHTenHep gnsi 3aMmopaxuBaHuAa U
XpaHEeHUs1 3aMOpPOXKEeHHbIX MPOAYKTOB

Awmkn gna xpaHeHnsA
oBollen U hpyKToB

CTeKnsAHHbIN NOga0H

MoacTtaBka ana auy

MepecTtaBnsiemMble CTEeKISIHHbIE
Nonku

MacneHka

MNMnadoH ocBeLleHus

Ynopbl 3agHue
(yctaHaBnuBarTCA BNagenbLem)

CIS
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BknroyeHue

BHUMAHUE

Nocne ycTtaHOBKM MOJOXAWUTE NMPUMEPHO TPU 4Yaca nepepg
TeM, KaKk NoAKniYUTbL XONOAUNBbHUK K 3NEeKTpoceTHn, YTobbl
ObITb YBepPEeHHbIMU, YTO XJlagareHT nocrie TPaHCMOPTUPOBKN
pacnpepenurncs AOMKHbIM o6pa3oM - 3ToO Heo6xoaumo Ans
npaBuUNbLHON PaboTbl XONOAUIbHMKA.

Mepen Hauyanom akcnnyatauuMum B XONoOAWMbHUKE HeobXoaMMo
BbIMbITb BHYyTPEHHME NMOBEPXHOCTU XONOAUINBHON U MOPO3UITLHON

Kamep pacTBOPOM MULLLEBOW COAbI.

Mocne Toro kak Bbl Noakntoumnm XonoaunbHUK K anekTpu-
yeckol ceTu, ybeamTech, YTO MHAMKATOPHAs Namnoyka Ha
naHenu ynpasreHus 3aropesnach, yCTaHOBUTE PYYKy Tep-
MoperynsTopa B B cpeaHee nonoxeHue, 4yepes HeCKOJbKO
YyacoB Bbl MOXeTe NMOMEeCTUTb NPOAYKTbl B XONOAUMLHOE U

MOPO3UJIbHOE OTAENEHUA.

MUcnonb3oBaHne XxonoauribHOro otaerieHns

TemnepaTtypa BHYTPW XONOAWIBHOrO OTAENEHNs aBToMaTMvec-
KW perynupyeTcsi B COOTBETCTBMA C MO3ULMEN, YCTAHOBIEHHON
py4Kon TepmMoperynsTopa.

1 - HaumeHee XONOAHbIN PeXnm

5- Hanbornee xonoAHbIN Pexum

Mbl pekomeHayem ycTaHaBnvMBaTb TEPMOPEIYNATOp B cpeaHee
nonoxeHue.

[ing Toro, 4tobbl YBENMYUTL NPOCTPAHCTBO, ONTUMM-
3MpoBaTb PacrofioXeHWe MpPOAYKTOB M YyylWTb BMAUMOCTb
BHYTPU OTAENEeHWs, ncnaputenl PacnonoXeH 3a 3adHei CTeH-
KOW xonoaunbHoro otaeneHns. Bo Bpemsa paboTbl xonoannbHu-
Ka 3agHAs CTeHKa MOXeT MOKpbIBaTbCA MHEeM WX Kannsmu
BOAbl B 3aBMCUMOCTH OT

Toro, paboTaeT KOMNPeccop B AaHHbI MOMEHT UMK HET.
He GecnokonTeck, 3TO COBEPLLUEHHO HOPMaIbHO.

Ecnu Tepmoperynsitop ycTaHoOBNeH B MakcuMarbHoe
nonoxeHue (Hanpumep, XONOAMUITbHUK CUITbHO 3anarHeH
npoaykraMmn unu temnepartypa B NMoMeLLeHUN oYeHb Bbl-
cokasl), TO KOMIM peccop MoXeT paboTaTb OecrnpepbiBHO, B
pe3ynbTaTe Yero Ha 3agHeln CTeHke ucnapurens obpasy-
eTCH Crnow nHes. 3TO NPMBOAMUT K NOBLILLEHHOMY NOTPE6-
neHnto anekTpoaHeprun. Bo unsbexaHwe nopobHow cu-
Tyauun NpocTo YCTaHOBUTE PY4Ky Tepmoperynstopa B B
MeHbLLEE MOoroXxeHue, Tak 4Tobbl XonoaunbHoe oTaene-
HVMe pasMopo3nrocbL aBTOMaTUYECKU.

MpoaykTbl Bpemsi xpaHeHus PacnonoxeHve B xonoaunbHuke
YnakoBaHHbIe MSACO U pbiba (B MacTUKoBOW 2 vnn 3 gHA Ha nto6oi nonke
NreHKe Unu naketax)
CBexun coip 3unn 4 gHa Ha nto6ow nonke
Anua 1 mecsu B cneumanbHo nogctaBke Ha nobol nonke
Macno, maprapuH 1 Hepens Ha nto6ow nonke
[oToBbIE NPOAYKTLI UNK NonydabprkaTsl, 3unn 4 gHa Ha nto6ow nonke
yNakoBaHHble B BO34YXOHENMPOHNLIAEMbIE
KOHTENHepbI
Konbachl, cansamu, Maco Ans coHaBUYeEn, 3 unun 4 gHa Ha nto6on nonke
roTOBbl€ MaKapOHbI, MyOUHTU, KPEMOBbIE U
NnecoYHble NMMPOXHbIE, Xneb, Lokonan, KpacHble
nomMuaopsbl
MpoaykTbl B ByThINKax, MOMOKO, HAMUTKY, 3unn 4 gHa Ha gBepHbIX nonkax
norypTbl
PpykThl M 6O6OBLIE B awmkax ans osoluen

He cnepyeTt xpaHuTbL B XonogunbHUKe

JIyK, Nyk-nopemn n YeCHOoK.

BaHaHbl (OHM MOryT MOYepHETD).

Lintpycosble.

KapTtodenb n kopHennoabl (XxpaHiTe B TEMHOM, CyXOM MecCTe).

XonogHbii BO34yX B XONOAMIIBHOM OTAENEHUN LIMPKYMK-
pyeT Takum obpasom, 4To Gonee Hu3kas TemnepaTypa
yCTaHaBMMBAETCS B HUXKHEN YacTu oTaeneHusi. Ytobbl

NpaBWIibHO Pa3MeCTUTb NPOAYKTbI NMUTAHWUA B OTAENEHU-
Ax Aansg obecneyeHns HaunyylUX YCIOBWUWA XPaHEHWs
crnegymnTe MHCTPYKUMM MO XPaHEHUIo: Npy HeNpaBUIlbHOM
XPaHEHUN Jaxke camMble CBeXue NPoAyKTbl GbICTPO Mcrop-
TATCA. Bonpekn o6Lwen3BeCTHOMY MHEHMO MOMHUTE, YTO
NMPUrOTOBMNEHHbIE MNPOAYKTbl MOXHO XpPaHWTb MeHbLUee

BpeMs, YeM cBexme. XornoaunsHoe oTaeneHme o6opyao-
BaHO yA06GHLIMM MOSIKaMK, BbICOTA KOTOPbIX MOXET pery-
nupoBaTbcs Gnarogaps creumanbHsiM HanpassoLWmM,
9TO MO3BONSET pasMeLLaTh KPYMHLIE YIAKOBKU U BbICOKME
6yTbIJ'IKI/I. He cTtaBbTe B XOonoaAunbHUK XUOKOCTU B €MKO-
cTax 6es KPbILWKN BO nsbexaHune noBbILLEHUS BIaXHOCTH
— YTO BedeT K NoBbILLEeHUIO TeMnepaTypbl B XOJ'IOD,I/U'IbHOVI
Kamepe.
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Ucnonb3oBaHue MOPO3UNTIbHOIO otTaeneHus

[Ana noAroToBKM MNPOAYKTOB K 3aMOpaXuBaHWUIO
CMOTpUTE cneunanbHy MHCTPYKLMUIO.

1. TpopykTbl, XOTA Obl 4acTUYHO Pa3MOPOXEHHbIE, He
crnegyeT 3amopaxuBaTb MOBTOPHO: MCMONb3yWTe WX AnA
npurotoBneHus 6niog, koTopble crnegyeT nMbo ynoTpebuTb
B TeyeHue 24 yacos, Nnbo 3amMopo3unThb.

2. Korma 3amopaxuBaeTe CBexXue MNpPOAYKTbl, He
gonyckanTte, YTobbl OHM Kacanucb paHee 3aMOPOXKEHHbIX
NPOAYKTOB. MpeanoyTuTensHo, YTOObI npoayKThl

pasmeLlanuce BHYTPM MOPO3UMBbHOTO OTAENeHus,  He
conpukacascb C 3agHei n 6OKOBbIMM CTeHKkamu. [TomHuTe,
YTO COXPaHHOCTb MPOAYKTOB 3aBUCUT OT CKOPOCTU 3aMopa-
XUBaHUS.

3. Crapaitecb He OTKpbIBaTb [ABepb MOPO3UNBHOrO
OoTAEeneHVs BO BPEMS 3aM OPaXUBaHWS.

4. Ins npaBUITbHOrO XpaHEHWs1 U NErkocTy nocreayroLlero
pasMopaxmBaHus pasmelLanTte NpoayKTbl B MOPO3WLHOM
OTAeNneHnn HeboMbWMMU MOPUMAMKM; 3TO crnocobeTeyeT

bonee 6bICTpOMy n HageXHoMy 3aMopaXunBaHuto.
PEKOMeH,D,yeM BEeCTU 3anncu C YKasaHnem Oatbl
3aMopaKmBaHuA.

5. B cnyyae cboeB B 3NeKTpONWTaHWM He OTKpbiBanTe
OBepuy MOpPO3UIbHOIO OTAEeNeHust. JTO NMOMOXEeT coxpa-
HUTb TemnepaTypy B MOPO3WSIbHOM OTAENEHWU He Bbille
-9°C po 15 vacos.

6. He nomewante B MOpPO3UNbHOE OTAENEHNE Ha
ONUTENbHOE BPEMS MOMHbIE CTEKMNSHHbE €eMKOCTU C
3aMep3aloLlmM  XKUAOKOCTAMU, OCOBGEHHO ecnv B HUX
HaxogoATCA  NIOTHO  3aKyMOPEHHble  wmnyyne  uUnu
rasyupoBaHHble  HanuUTKW. KMOKOCTb, KPUCTaNnu3yscb,
MOXET pa3pyLUNTb EMKOCTb.

7. Ecnu Temnepatypa okpyxawLen cpedbl B TeyeHue
NPOAOIKUTENBHOIO BpeMeHn He npesbllwaet 14°C, 1O
Temnepartypa, HeobxoaMmas Anst XpaHeHWst NPOAYKTOB, He
OyoeT [OCTUrHyTa, YTO COKpaTUT BPEMsSi  XpaHeHus
NpOAYKTOB.

Ecnn Heob6xogMMo NOMeCTUTb Ha XpaHeHne BornbLuoe
KONMYECTBO NPOAYKTOB, TO MOXHO MU3BMNEYb N3
MOPO3UIbHOW Kamepbl EMKOCTU U XPaHUTb NPOOYKTbI
HEenocpeaCTBEHHO Ha MOJIKax.

13
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XpaHeHMe 3aMOPOXEHHbLIX NPOAYKTOB

Bpems xpaHe- Bpems xpake-
MACO U PbIBA YnakoBKa HUS OO 3amo- HuA B MOpO- Bpems u ycnosus
pPo3KH (aHMN) 3unbHuKe (Me- pa3mMopaxuBaHuA
csAubl)
YXapeHas / BapeHast ArntoMnHneBas donbra 2-3 9-10 HeT HeobxoanmocTun
roBsiavHa
BbapaHuHa AntoMnHneBas donbra 1-2 6 HeT HeobxoanmocTtun
YKapeHasi cBMHUHA AntomuHneBas gonbra 1 6 HeT HeobxognmocTtu
>KapeHas / BapeHas AntomuHneBas gonbra 1 8 HeT HeobxoaumocTun
TenaTuHa
Tensaybs / 6apaHbs Kaxxabln KyCoK B MONUaTUNeHe, 3atemM no 6 HeT HeobxoagumocTu
oTOMBHas 4-6 KyCKOB B antoMUHMEBOK doribre
Tensaybu / 6apaHbu Kaxxabln KyCoK B MONMaTUNeHe, 3atemM no 6 HeT HeobxogumocTu
KOTNEeThI 4-6 KycKOB B antoM1HneBou dornbre
MscHon dapu AntoMUHMEBbIE NOAAOHBI, 3aKpblBaEMble Ceexenpuro- 2 MepaneHHo B xonoaunbs-
NIIEHKON TOBJIEHHbIN HUKe
Cepgue, notpoxa [MonuaTuneHoBble NaKeThI 3 HeT HeobxogmumocTu
Kon6achl [lakeTbl v antoMuHKeBas dornbra 2 Mo noTpebHoOCTU
Kypvua v nigerika AntoMuHneBas conera 1-3 9 OyeHb MeaneHHo
lycb n yTKa AntoMuHmneBas conera 1-4 6 OyeHb MeaneHHo
dasaH 1 gp. nTMua AntomuHneBas gonbra 1-3 9 OyeHb MeanIeHHO
3aryaTtuHa un ArntoMunHneBas donbra 34 6 OyeHb MeasfieHHo
KponbyaTuHa
OneHvHa n gnyb ArntoMnHneBas gornbra u NonaMIeHo- 5-6 9 OyeHb MeasfiIeHHO
Basi NNeHKa
KpynHas pbiba AntoMuHeBas conbra 1 NONU3aMNEHo- 4-6 OyeHb MeaneHHo
Basi NNeHKa
Menkas pbiba [NonnaTuneHoBble NaKeThI 2-3 HeT HeobxogumocTun
Kpabbl, paku MonuatuneHoBble NakeThl 3-6 HeT HeobxogumocTun
YcTpuupbl, Monnocku | 3anuTble ConeHon Boaoun 3 OueHb MeaneHHo
BapeHas pbiba MonnatuneHosas nneHka 12 B ropsive Boge
YKapeHnas pbiba [MonuaTuneHoBsble NakeTbl 4-6 Mpsmo Ha ckoBopoae
DOPYKTbI MoarotoBka Brawu- Bpems Bpewms u ycnosus
n oBoLln K XpaHeHuo poska Ynakoska XpaHeHus pasMopaxuBaHusi
(MUH) (Mecsiubl)
AGnoku n rpyum MouncTnTb M NopesaTtb 2 B koHTenHepax 12 B xonogunbHuke
KyCOYKamu (3anmTb cnponom) (0yMeHb MeasieHHO)
ABpukocChl, nepcu- MpOMBITb U BbIHYTb KOC- 1-2 B koHTenHepax 12 B xonogunbHuke
KW, BULLIHSA N CIIUBbI | TOYKM (3acbinatb caxapom) (0yMEHb MeasIeHHO)
Kny6Huka, exeBvka | MNpoMbITb 1 BbICYLUUTb B koHTenHepax 10-12 B xonogunbHuke
(3acbinaTtb caxapom) (04eHb MeaneHHo)
MeyeHble pyKThbI Mopes3aTtb 1 NPUroToBUTL B koHTenHepax (go- 12 OueHb MeaneHHo
6aBuTb 10% caxapa)
®PpyKTOBBLIE COKM MombITb, NOpe3aTb 1 Bbl- B koHTenHepax 10-12 OyeHb MeaneHHo
XaTb COK (caxap no BKycy)
LiBeTHas kanycTa CHATb NNCTbA, NopesaTtb 2 MNonuaTtuneHoBble 12 HeT HeobxogumocTun
Ha KyCOYKM, CMOYMTb pas- nakeTbl
BELEHHbIM NMTMMOHHbIM
COKOM
BenokoyaHHas n BbIMbITb 1 nOpe3ath Ha 1-2 MonuaTtnneHoBble 10-12 Mpu kOMHaTHOM
Optoccenbckas Ka- MerKne KyCOouKu nakeTbl Temneparype
nycra
Mopox OYUCTUTb 1 NOMbITb 2 MNonuaTtuneHoBble 12 HeT HeobxoanmocTu
nakeTbl
dpaHuy3ckas da- BbIMbITb 1 Nopes3aTtb, ecnu 2 MNonuatuneHoBble 10-12 HeT HeobxogumocTun
COonNb Heobxoanmo nakeTbl
MopkoBb, nepeL, 1 OuncTUTb, BbIMBITH U MO- 3-4 MonnatnneHoBble 12 HeT HeobxogumocTun
pena pes3aTtb, ecnu Heobxoanumo nakeTbl
pnbbI, cnapxa BbIMbITb, MOYNCTUTL U 3-4 MonuatuneHoBkle 6 [Mpn KOMHaTHON
nopesatb nakeTbl, Temneparype
WnnHat MpoMbITE U Mernko nopy- 2 MonuatuneHoBkle 12 [Mpn KOMHaTHON
ouTb nakeTbl TeMneparype
OBowwyn ang cyna BbIMbITb 1 MOpe3aTtb Ha MNonnatuneHoBble 6-7 HeT HeobxoagmMmocTu
MeIKUe KyCOYKHM nakeTbl

CIS
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OPYIVE Bpewms
NPOOYKTI YnakoBka XpaHeHusi Bpems n ycnoBus paaMmopaxuBaHus
(MecsuUbl)
Xneb [MonuatuneHoBble NakeThI 4 1 Yac nNpy KOMHaTHOW TeMnepaType
MupoxHble MonuatnneHoBble NakeThbl 6 Okono 10 MvH Npu KOMHaTHOW TemMnepaTtype, garnee B
nnute ¢ 1°go 100-200°C

CmeTtaHa B nnacTnkoBbIX KOHTElHe- 6 3 yaca npu KOMHaTHoOM TemnepaType unu 5 vacos B
pax XonogunbH1Ke

Macno B coGcTBEHHONM ynakoBke 6 5 yacoB npu kKOMHaTHOM TemnepaType unn 9 4yacos B
UK antoMuH. donere XonogunbHYKe

BapeHble npoaykTbl | B nnacTnkoBbIX Unu cTek- 3-6 [Mpn KOMHaTHOM TemMnepaType UnuB ropsiyen Boge

WX OBOLLIHOW cyn NSIHHbIX KOHTENHEepax

Anua Bes ckopnynbl, B HE6OMNbLLMX 10 [Mpn KOMHaTHOM TemnepaType UnNu B XONOAUMbHUKE
KOHTEeNHepax

PekomeHaaunu no aKOHOMUM AJIeKTpOoO3Heprmun

MpaBuUnbHO ycTaHaBNUBaNTe XONnoAunbHUK

Ha paccTositHuM OT MCTOYHMKOB Tenna, B XOpOLUO NPOBET-
pvBaeMOM MOMELLEHWMN, B COOTBETCTBUM C pEKOMeHAaUus-
MU naparpada «YcraHoBka» (BeHTurauums).

MpaBuUnbHO ycTaHOBUTE TeMnepaTypy

YcTaHoBUTE TEPMOPErynaTop B cpedHee nonoxeHue. Yc-
TaHOBKa W3NWLIHE HW3KOW TemnepaTypbl CKaXeTCs TONbKO
Ha MOBbILIEHNN pacxofa ANEeKTPOIHEPINM, HO He YryyLmnT
COXpaHHOCTb npoaykToB. CnULIKOM HK3Kas TemnepaTtypa
MOXeT NOBPEeANTb COXPaHHOCTM OBOLLEN, TOTOBOro Msica u
cbipa.

He nepenonHsuTe

[ns coxpaHHOCTM NPOAYKTOB BaXHa AOCTaTOYHas LMpPKy-
nauus Bosgyxa. [NepenonHeHne npoayKramu MellaeT CBO-
604HON UMPKYNSaUuKM BO3Qyxa, NpaBunbHOW paboTe xomno-
OVnbHYKa W BbI3bIBAET AOMNOMHUTENBHBIA PACX0O4 3eKTpo-
3Heprum.

O6GcnyxuBaHue u yxon

Mepen BbiNONHeHMEM NOObLIX onepaumii MO MOMKe U
0o6Cny)XMBaHUIO OTCOEAUHUTE XONOAUNBLHUK OT 3rleK-
TpoceTwn.

PasMopaxuBaHue

BHMMaHWe: He ucrnonb3ynTe [Ans YCKOpeHns npolecca
pasMopaxuBaHUsi NpeaMeTbl, KOTopble MOryT nouapanaTb
CTEHKWN XONOAMIbHMKa UNN HAapYLWNTb repMeTuny-

HOCTb OTAENeHU XONOoANNbHUKA.

PasMopaxuBaHue XoNnoAuNbLHOro otaeneHus

XonogunbHoe OTAeneHVe pasMopaxuBaeTcsi aBToMatu-
Yyecku; obpasyroLlascs Boga NoctynaeT B APEHAKHYHO
cucTeMy, 3aTeM ucnapsieTcst Tensom komnpeccopa. Eaun-
CTBEHHOe, 4To Bam Heobxoaumo menatb Anst oGenyxuBa-
HWUSI XONOAMIBHOIO OTAENEHUst - CneanTb, YToObl ApeHax-
HOe OTBEpCTMEe, KOTOpPOEe HaxoAWUTCSA 3a SILLMKOM Ansi OBO-

Lwen n pyKkToB, He BblNO 3aCOPEHO.
= E\

\B

Pa3smopaxunBaHne MOpPO3UNTbHOTO OTAENeHUst

Co BpeMeHeM Ha BHYTPEHHMX CTEeHKaX MOPO3WJIbHOro OT-
JerneHus HapacTaeT WHel, KOTopbI cnedyeT ynanaTb cne-
LuManbHbIM  NNacTMaccoBbIM  CKPEOKOM, MOCTaBnseMbIM
BMECTE C XONOANIbHUKOM.

Mpu TonwwuHe uHes Goree 5 MM cnegyeT pPasMopo3vTb
MOpOo3unbHOe oTaeneHve. MocTaBbTe py4vky TepMoperyns-
Topa B B nonoxenne «» n OTKMIOUMTE XONOAMMBHUK OT

anekTpoceTn. Ha Bpemsi pa3MmopaxvBaHisi 3aBepHUTE 3a-
MOPOXXEHHbIE MPOAYKTbI B HECKOSBbKO CII0EB ra3eT v NoMec-

Odepxute ABepyn 3aKpbITbIMU

OTKpblBaniTe ABEPU TONbKO NpU HEoBXOAMMOCTW, MOMHWUTE,
YTO KaXaoe OTKpbIBAaHWE [ABEPU HECKOSbKO MOBbILLIAET Temre-
paTypy BHYTPU XONOOUIbHUKA U HA BOCCTaHOBIIEHME NMPEXHEN
TemnepaTtypbl 3aTpaynBaeTCs 3NEKTPO3HEPIUS.

3akpbiBanTe NIOTHO

Cnepgute 3a 1em, 4Tobbl YNIOTHUTENBHAA pe3vHa Ha ABepsX
XOnoaunbHUKa ocTaBanach YNCTOWM M MAOTHO Npwurerana K Kop-
nycy npw 3akpbITUW, 3TO NMO3BONUT U3bexaTtb YTEUYKN XONOLHO-
ro Bo3gyxa.

He nomelsanTe ropsivyto nuuly

Fopsiune npoaykTbl, MOMELLEHHbIE B XONOAMIbHUK, Hemen-
NEHHO MOBLILWAIT TEMNEepaTypy Ha HeCKOMNbKO rpagycos. [aii-
T€ OCTbITb NPOAYKTaM M Nocyae 40 KOMHATHOW Temnepatypbl
nepen Tem, Kak NomeLLaTb UX B XONTOAMNITbHMK.

TUTE 1X, MO BO3MOXHOCTU, B XonogHoe Mecto. OcTaBbTe ABepb
OTKPLITON ANsi Toro, YToGbl MHEN pacTasn GbicTpee. Onsa ycko-
peHusi pasmMopaxvBaHusl NOMECTUTE B MOPO3MSIbHOE oTaere-
HMWe KacTplonio ¢ Tennow Bogoi. MopoaunbHoe oTaeneHue
UMeEeT JPEHAXHYI0 CUCTEMY, MOCTaBbTE NOAXOASLLYI0 EMKOCTb,
KaK nokasaHo Ha puc. BbiMoiiTe ¥ TwaTesbHo BbICyLUUTE Kame-
pbl Nepen NOBTOPHbLIM BKITHOYEHUEM.

O6cnyxuBaHue u yxop,
+ Baw xonoAnnbHUK N3roTOBMEH N3 He NaxXHYLUMX MMIMEeHNYHbIX
maTepuanoB. [ns coxpaHeHusi 3TUX XapaKTepucTuK, Bcerga
XpaHuTe CUMNbHO MaxHyluMe npodykTbl B MAOTHO 3aKpbiBao-
LMXCHA KOHTelHepax, 4Tobbl n3bexaTtb obpa3oBaHusa 3anaxos,
KOTOpble NOTOM ByAeT CMOXHO yAanuTh.

* BHYTpeHHMe 1 BHeLIHWe NOBEPXHOCTW XOMOAMIbHUKA MONTE
ryGKom unu Msrkom TKaHbto, CMOYEHHOW B pacTBOpPE MULLEBOM
cofbl B TEMMow BoAe (copa Tawke SBMAETCSH XOPOLUMM [e3UH-
dekTopom). Mpu OTCYTCTBMM NULLLEBON COObl UCMONb3YNTE HER-
TpanbHoOe MotoLLee CpeacTBo.

* Hukorga He ucnonb3yiTe opraHwdeckue pacTtBopuTtenu, ab-
pasvBHbIe, XJI0p- 1 aMMUak- Coaepxalluue BellecTsa.

* Bce cbeMHble 4acTM MOXHO MbiTb PacTBOPOM Mblna Wnn
MOIOLLEro cpeAcTBa B BoAe. Takke MX MOXHO MblTb B MOCYAO-
MOeYHoM MaluunHe. [MoMHUTE, Y4TO BCe CbEMHblE HYacTM HeobXo-
AVMO TLATenbHO BbICYLUUTL Nepea TeMm, Kak nocTaBuTb nx 06-

paTHO B XOonogunbHUK.
CD)
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* MbINb MOXET cKannMBaTbCA Ha KOHOeHcaTope XonoauIbHU-
Ka 1M npenaTcTBOBaTb €ro HopMarnbHou pabote. OCTOPOXHO
nponbifniecocbTe 3aAHKOK CTEHKY XonoAulbHUKa, UCNoNb3yA
noaxogsuime Hacagku.

. BHyTpeHHI/Ie CTEeHKM XonogwunbHMKa MMEerT cheuwnanbHoe
aHTMbakTeprarnbHOe MNOKPbITME, B COCTaB KOTOPOrO BXOAUT

cepebpo. AHTMOaKTepmanbHOe MNOKPbITME MOJAEpPKMBaAET
TMIMEHWMYECKYID cpedy WM NpefoTBpaligeT  MNosiBNeHue
HENPUATHOrO  3anaxa. AHTMGaKTEpManbHbIN adhdpekT

COXpaHsieTca nocre MHOrokpatHon o6pabotku Tennow
BOJIOWN.

* Ecnu BbI He conpaeTer ncnonb3oBaTb XONoAUIbHUK NMPo-
[OOJMKNTENbHOE BpeEMA, pa3dMopo3bre ero, BbIMOWTE

BHYTPW, BbICYLLUTE 1 OCTaBbTe OBEPU NPUOTKPLITLIMK, YTOOBI
nsbexatb 0O6pa3oBaHUSA HEMPUSTHOIO 3amnaxa u MreceHw.

* B pesynbTate TemnepaTypHbIX AedopMauui COCTaBHbIX
yacten xonoawnbHOro npubopa MOXET  ChbILAaTbCA
«noTpecKknBaHue», YTO He ABndeTcd ,Ele(beKTOM N He BNnudeT
Ha paboTocnocobHoCTb npubopa. XapakTepHble 3BYKU
BKMIOYEHMA TepMmoperynaropa W Komnpeccopa SBnalTcA
HOpManbHbIMU 3BYyKaMu, BO3HUKaKOLWMMUN npum pa60Te
anekTpoobopynoBaHusi npubopa.

+ C Te4yeHVeM BpeMeHW, BO3MOXHO W3MEHeHue uBeTa U
HacCbILLEHHOCTN CBEYEHWS WMHOUKATOPHOW  namnbl, 4YTO
SIBMNSIETCS €CTECTBEHHbLIM NMPOLIECCOM U He [IOIMKHO BbI3bIBATb

Bawero 6ecnokoncrea.

3ameHa namMmnbl ocBeLleHns

(He ABnAeTCA rapaHTUMHBLIM PEMOHTOM).

OTKNIOUMTE XONMOAMITBHUK OT CETW, BbIHYB BWUIKY U3 PO3ETKU.
Jlamna BHYTpEHHEro OCBELLeHNs HaxoauTcs B 3adHEn 4actu
kopnyca nnadgoHa ocBeLLeHus. BbiBepHUTE namny u 3ameHuTe
ee aHanormyHow (MolLHocTblo He 6onee 15 BT), kak nokasaHo
Ha puc.

YcTpaHeHue HencnpaBHOCTEMN

B cnyyae HeygoBneTBopuTEnbHOM paboThbl Xonoansnb-
HWUKa UITM BO3HWUKHOBEHWSI HEUCNPABHOCTEN NpoYnTanTe
3TOT pasgen, npexae Yem Bbi3biBaTb TEXHUKOB. B 605b-
LUMHCTBE cny4yae Bbl MOXeTe pelnTb BO3HUKLINE Npobne-
Mbl cCamu.

XonoaunbHUK He pa6oTaeT

lNposepbme, umo :

* B JOME HE OTKIMYEHO ANEKTPUYECTBO;

* CBETUTCSA MHAMKATOpHAsA Namroyka;

* BUJIKa HAaZIEXXHO BCTaBMeHa B PO3ETKY;

* po3eTka MCnpaBHa; AN NPOBEPKA NOAKITIOYMTE YCTPONCT-
BO, B MICNPaBHOCTU KOTOPOro Bbl yBepeHbI;

TemnepaTypa B oTAeNeHUsIX XonoauibHUKA CIIULLKOM
BbICOKas

lMposepbme, 4ymo:

* ABEpLbl OTAENEHMWI 3aKPbIThl MAOTHO, YINIOTHEHUS Ha
ABepLax He NoBPEXEHbI;

* pyyKa TepMOperynstopa Haxo4urcs B NpaBUIIbHOM MOJIO-
XeHuu;

* OTAENEHNS He NepenosiHEHbI NPOAYKTaMu;

* ABEpb OTAENEHNs He OTKPbIBamnM 4YacTo.

MpoaykTbl B XOnoaunbHOM OTAENEeHMU nepeoxnaxaa-
oTCA

lMposepbme, 4ymo:

* py4ka TepMoperynsitopa Haxoaurcs B NpaBuiibHOM MOSio-
XeHuu;

* MPOAYKTbI HE KacaloTCs 3aHen Yacm XONoAUIbHMKA -
OHa 04YeHb XOrogHas.

MocTosiHHO pabGoTaeT KoMnpeccop

lNposepbme, Yymo:

* ABepLbl XONOAMIbHMKA NNOTHO 3aKpbIBAOTCA U OTKpbIBa-
I0TCS HE CINULLKOM 4acTo;

* TemnepaTypa B NOMELLEHWUM He CNULLIKOM BbICOKas;

* pyyKa TEpMOpErynsTopa Haxo4uTcsl B NpaBUIIbHOM MOJIO-
XKEHUN.

XonoaunbHUK CIIULLKOM LWYMUT Npu paboTte
lNposepbme, ymo:

* XONOAUITbHMK BbIPOBHEH.

* XONOAUIbHMK HEe KacaeTCcs MOCTOPOHHMX NPEeAMETOB (Ha-
npumep, okpyxatoLen mebenu).

XnapgareHT, LMpKYNUPYOLLMIA BHYTPY CUCTEMBI OXNaxae-
HUSI, MOXET HErpoMko BynbkaTb, axe ecrnvm KOMNpPeccop He
paboTaeT. He 6ecnokoiTech, 3T0 COBEPLLUEHHO HOPMarIbHO.
B xonoaunbHOM oTAeneHWw ckannvBaeTcs Boaa
lNposepbme, 4TO:

* APEHaXXHOe OTBEPCTME HE 3aCOPEHO.

Ecnu nocne npoBepku XonoguneHUK npogormkaeT paboTtatb
He JOmKHbIM 06pa3oMm, CBAXKMTECH C aBTOPM30BaHHbIM
CEPBUWCHBIM LIEHTPOM, 0GCNYXXMBaKOLLMM NPOAYKLMIO MapKu
ARISTON.

* He nonb3ayiTech ycnyramu nuu, He ynosIHOMOYeHHbIX
npousBoAuTenem.

* Mpu pemoHTe TpeGyiiTe UCMONb30BaHUA OpUrMHarb-
HbIX 3anNacHbIX YacTeu.

Indesit Company
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