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Combi refrigerator-freezer
Installation and use

KoMOMHHUpOBaHHBINA XOJI0AUIBHUK-MOPO3UILHUK
Y CcTaHOBKA U UCIIOJIb30BAHUE



GB Combi refrigerator-freezer
Instructions for installation and USE...........coviiiiiiiiiiii i

CIS Kom0nnupoBaHHBIi X0J010ILHAK-MOPO3HILHAK
WHCTPYKIMH [0 YCTAHOBKE U UCTIONB30BAHUIO ... eveevnerneenereneeneens

To maintain the EFFICIENCY and SAFETY of this appliance, we recommend:
- call only the Service Centers authorized by the manufacturer
- always use original Spare Parts
IIpou3sBoaUTeIb OCTABISIET 32 OG0l MPaBo 0e3 MpeaynpexAeHHst BHOCHTh H3MeHEeHHsI B
KOHCTPYKIMIO, He yXyAmaioumue 3pPeKTHBHOCTH padoThl 000py10BaAHUS.
- HexoTtopsle mapaMeTpsl, IPUBEICHHbIC B 9TOI HHCTPYKIIUH, SIBISIOTCS OPUCHTHPOBOYHBIMU:
- Ilpou3BoauTenb He HEeCeT OTBETCTBEHHOCTH 32 He3HAUHTE/IbHBIE OTKIOHECHHS OT YKa3aHHBIX BEJIHYHH.



Safety - a good habit to get into.

ATTENTION

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

Your Refrigerator is built to International safety stan-
dards (EN60) and has been awarded the European ap-
proval mark (IMQ) for conformity with UK electrical
safety requirements. It also meets the EC standards 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 ex-
posed to the rain and whether is exceedingly danger-
ous.

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
circumstances should children be allowed to operate,
or tamper with, this product.

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

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

object.

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

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 at least 10 cm between the top part and any
cabinets above it;

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

Away from Heat

Avoid positioning the appliance in a place where it is

6. Do not touch the internal 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 turning off the gen-
eral switch in your home); it is not sufficient to place the
temperature regulation knob “off” 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 chil-
dren who might lock themselves inside the appliance when
playing. In addition, if the appliance is a new one with a
lock, keep the key out of the reach of small children.

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

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

11. Do not use electric 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 foam and

gas R134a (tetraphtorethane) in the refrigeration circuit — the
latter 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 volt-
age shown on the data plate, that you will find on the bottom
left hand side of the appliance next to the crisper, corre-
sponds to that of your mains and that the socket is earthed in
conformity with all current electrical regulations. If the sys-
tem is not earthed, the manufacturer declines all liability for
consequent damages or losses. Do not use adapters or multi-
ple 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 at least 3 hours before
plugging the appliance into the mains to ensure proper per-
formance.



A Closer Look

Thermostat knob for regulating Fig. 1
the temperature
Use this knob to regulate the temperature of the refrig-
erator. The following settings are available (Fig.1): Q
Off - The refrigerator is off;
min - less cold;
max — colder.

@ Hanging rack with transparent cover )

0 Small hanging rack

@ Lower hanging rack with bottles holder 0

é Adjustable feet

6 Compartment for frozen food storage
@ Drainage system for thawn water /

® Fruit and vegetable drawer ——-

|

‘\
1

0Rem0vable height adjustable shelves R

0 Butter dish with cover E
@ Lamp

Compartment for freezing and frozen food

starage )
‘t’ Glass tray
® Eggs tray >
@ Ice scraper
Q Ice container O
@ Rear stoppers (Fig 5)
® Rack holder
@ Chiller
0 Middle nanging rack

Setting up Your Appliance
ATTENTION Before storing food in your refrigerator, wipe the interior
After transport set the appliance upright and wait with a solution of warm water and bicarbonate of soda.
at least 3 hours before plugging the appliance into After having plugged the appliance into the socket, make
the mains to ensure proper performance. sure that the refrigerator lamp has turned on. Then turn the
Use these average temperature settings to ensure thermostat knob “A” to setting “medium”.
optimum performance and to save energy. After a couple of hours, you can place fresh food in the

refrigerator.



How to use the refrigerator compartment...

The thermostat automatically regulates the temperature
inside the appliance

min = less cold

max = colder

It is recommended that a medium setting be used.

To increase the amount of space, optimize arrange-
ment and improve appearance, this appliance has a
“cooling area” located within the back panel of the
refrigerator compart-ment.

When the appliance is operating, this panel may be
covered with frost or droplets of water depending on

Storing food in the Refrigerator Compartment

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 filled and the ambient temperature
is high, the appliance may run continuously, resulting in the
formation of frost on the back cooling area. This will lead to
an increase in energy consumption.

To avoid this situation, just turn the thermostat knob to
a lower setting so that the appliance defrosts auto-
matically.

Food Storage time Location in the Refrigerator
Fresh meat and cleavec fish 2 or 3 days Chiller
(use plastic wrap or pack in plastic bags)
Fresh cheese 3 or 4 days Chiller
Eggs 1 month In special egg tray 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 cool 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

What Should Not be Stored in the Refrigerator
Garlic (transmits 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 colder air falling down because 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
storage time: any food, even the freshest, will not remain
edible 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-
ture within the refrigerator, 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

convenient, removable shelves which can be adjusted for
height using the shelf guides. This allows you to place
even large containers and foodstuffs 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, etc.).

Chiller (Important! Inset till it touches rear wall)
with the temperature range from -2°C till +3°C is made
for the products which should be kept under the tempera-
ture which is bellow the temperature in the refrigerator
chamber (e.g. ham, sausage).

It's also recommended keeping perishable goods such as
fresh meat, fish, etc. which are not no be frozen in case
they will be used in the nearest days.

Besides this compartment can be moved at the desirable height
in the low part of the refrigerator chamber.




How to use the freezer compartment...

Consult a specialized manual when packaging foods
for freezing.

- Remember that you should never re-freeze products
you have allowed to thaw, even if only partially: cook
the food, then either eat (within 24 hours) or refreeze
it.

- When freezing fresh foods, remember that they
should not touch other previously frozen or deep fro-
zen foods. Place the food that you wish to freeze in the
top compartment where the temperature will fall below
-18°C, which is ideal

for freezing food properly. Remember that proper con-
ser-vation depends on the speed of freezing.

- Do not open the freezer door during freezing.

- Freeze only the quantities (in kg) shown on the data
plate on the left of the container.

- For the best conservation and defrosting, remember
to freeze small portions; this will ensure rapid and uni-
form freezing. Mark package with a description of the
contents 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 temperature inside the
freezer ensuring that foods are conserved for at least

Energy Saving Tips

- Install the appliance correctly

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 temperature 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 vegetables,
cold meats and cheese.

- Do not overfill your appliance

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

Frozen food storage

15 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 tempera-
tures required for storage, and storage life will be shorter. In
this case, frozen foodstuffs should be used within a relatively
short period of time.

- Fill the ice container so that they are no more indication of
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- 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 con-
sume energy, to restore the correct 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.

- Check your appliance for build up of ice

Remember to check the walls of the freezer for frost; when
the frost becomes too thick, defrost the freezer immediately
(See “Maintenance Instructions™).

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 and then in 6 Not required
tinfoil (4 to 6 slices)




Minced Meat Each piece wrapped in cling wrap and then in 6 Not required
tinfoil (4 to 6 slices)
Heart and Liver Plastic Baggies 3 Not required
Sausages Cling Wrap or Tinfoil 2 As necessary
Chicken and Turkey Tinfoil 1/3 9 Very slowly in refrigera-
tor
Duck and Goose Tinfoil 1/4 6 Very slowly in refrigera-
tor
Pheasant, Partrige and Wild | Tinfoil 1/3 9 Very slowly in refrigera-
Duck tor
Hare and Rabbit Tinfoil 3/4 6 Very slowly in refrigera-
tor
Venison Tinfoil or Cling Wrap 5/6 9 Very slowly in refrigera-
tor
Large Fish Tinfoil or Cling Wrap 4/6 Very slowly in refrigera-
tor
Small Fish Plastic Baggies 2/3 Not reguired
Crustaceans Plastic Baggies 3/6 Not reguired
Shellfish Store in salted water in aluminium containers or 3 Very slowly in refrigera-
plastic containers tor
Boiled Fish Tinfoil or Cling Wrap 12 In hot water
Fired Fish Plastic Baggies 4/6 Directly in pan
Fruits and Vegetables
Food Preparation Blanching Wrapping Storage Thawing
Time (month) Time
Apples and Pears Peel and cut into slices 2 In Containers (cover 12 In refrigerator
with syrup) very slowly
Apricot, Peaches, Cherries Peel and pit 12 In Containers (cover 12 In refrigerator
and Plums with syrup) very slowly
Strawberries, Blackberries Rinse and fry In Containers (cover 10/12 In refrigerator
and Raspberries with sugar) very slowly
Cooked Fruit Cut, cook and strain In Containers (add 12 In refrigerator
10% sugar) very slowly
Fruit Juice Wash, cut and crush In Container (sugar to 10/12 In refrigerator
test) very slowly
Cauliflower Remove leaves, cut head into small 2 Plastic Baggies 12 Not reguired
pieces and blanch in water and a
little lemon juice
Cabbage and Brussel Wash and cut into small pieces 172! Plastic Baggies 10/12 At room tempera-
Sprouts ture
Peas Shell and wash 2' Plastic Baggies 12 Not reguired
French Beans Wash and slice if reguired 2 Plastic Baggies 10/12 Not reguired
Carrots, Peppers and Tu- Peel, wash and slice if necessary 34! Plastic Baggies 12 Not reguired
mips
Mushrooms and Asparagus | Wash, peel and cut up 34! Plastic Baggies 6 At room tempera-
ture
Spinach Wash and mince 2 Plastic Baggies 12 At room tempera-
ture
Vegetable for Soups Wash and cut up small pieces 3 Plastic Baggies or 6/7 Not reguired
Containers
Varios Foods Preparation Blanching Wrapping Storage Thawing time
Time (month)
Bread Plastic Baggies 4 At room temperature in
the oven
Cakes Plastic Baggies 6 About 10 minutes at
room temperature, cook
at 100/200°C
Cream Plastic Containers 6 At room temperature or
in refrigerator
Butter In original wrapping or 6 In refrigerator
tinfoil
Boiled Food or Vege- Plastic or Glass Con- 3/6 At room tempera-
table Soup tainers ture or in hot water
Eggs Freeze without shells in 10 At room tempera-

small containers

ture or in refrigera-
tor




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. 2). 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 properly.

Fig. 2

T ——

How to Defrost the Freezer
- Every so often, remove the frost with the scraper pro-
vided with the appliance (do not use knives or metal ob-
jects).
- If the frost is more than 5 mm thick, the freezer must be
defrosted.
Proceed as follows: turn the thermostat knob (A) to the off
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. 3). You can speed this process by placing
containers of warm water in the compartment.

Fig. 3

Cleaning and maintenance

Always unplug the appliance from the mains before
cleaning.

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

- Use only a water and bicarbonate solution: Clean the
internal and exterior of your appliance with a sponge
soaked with a warm water and sodium bicarbonate solu-
tion, 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 appliance.
To remove dust, vacuum away the dust very carefully us-
ing the appropriate vacuum cleaner accessory.

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

- Replacing the lamp. The lamp for lighting the interior of
the appliance is located at the back of the lamp box. Un-
screw the burnt lamp and replace it with another lamp of
no more than 15 Watt, follow the instructions illustrated in
fig. 4.

Fig. 4

Fig. 5
The scheme of intallation of rear stoppers




Door re-hinging scheme

Door re-hinging is corried out in accordance with the scheme (see fig. 6).

S

Is There a Problem?

The refrigerator does not function.

Have you checked whether:

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

¢ The plug is properly inserted in the outlet;

¢ The outlet is adequate; try inserting the plug into
another outlet in the room.

The refrigerator and the freezer do not cool properly.

Have you checked whether:

¢ The doors do not close well or the gaskets are faulty;

¢ The doors are left open too long;

e The thermostat knob is not on the proper setting;

¢ The refrigerator or freezer is overfilled.

The food in the refrigerator becomes too cold.

Have you checked whether:

Fig. 6

________________________________________

The motor runs continuously.

Have you checked whether

¢ The doors are not closed well or have remained open
too long;

¢ The ambient temperature is too high;

The thermostat knob is not on the proper setting.

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:

¢ The refrigerator is levelled.

e The appliance 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:

The hole for draining the water from the frost is
clogged (see fig. 2).

numbers (S/N) written on the rating plate located at the
bottom left next to the vegetable crisper (see examples in
the figures below).

Never call on unauthorized technicians and always re-

¢ The thermostat knob is on the proper setting;

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

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 abbrevia-

tion of the model name (Mod.) and the relative

fuse spare parts which are not originals.

Technical characteristics

Parameters Value
Overall dimensions: heignt/ width/ depth, cm 185/60/66.5
Total gross volume, dm’ 345
Gross volume of a food freezer compartment, dm’ 105
Total storage volume, dm’ 287
Storage volume of a food freezer compartment, dm’ 84
Volume of chiller, dm’ 9,5
Temperature in chiller, °C 2..43
Cooling system Static
Storage shelf area, m” 1,51

30

Uniform shelf load is recommended, kg, no more than

Ambient temperature while operating, °C

from +16 to +32

Temperature rise time in a food freezer compartment from -18 °C

to -9 °C when power supply is switched off, h 15
Energy efficiency class B
Energy consumption, kw*h/24h 1.05
Compressor quantity 1
Pure mass, kg 77.8
Specified service life, years 10
15

Average service life period, years

The rest characteristics are presented in a data plate.




CoOuronenue 0€30MacHOCTH — XOPOIAs MPUBbLIYKA

1. XonoaunpHUK pa3paboTaH Al UCIIOIb30BAHUS BHYT-
pu nomemienuii. Hu npu kakux oOCTOSATENLCTBAX HE HC-
HOJb3YNTE XOIOAUIBHUK Ha YIIULE.

2. XonoAuIbHUK JOJKEH HUCIOJIb30BaThbCsl B TOMALIHUX
YCIOBUSAX Ul 3aMOPAKUBAHUS M XPAaHEHUS 3aMOPOXKEH-
HBIX U OXJXIEHHBIX IPOJYKTOB B COOTBETCTBHHU C JaH-
HOM mHCTpyKuuei. He pa3pemaiite AeTsM MOJIb30BaThCS
XOJIOAWIBHUKOM 0€3 MpUCMOTpa.

3. XonoaunbHUK 00JaaeT JOBOJIBHO OOJIBIIUM BECOM,
NepeaBUraiiTe ero TOJBKO IPU YBEPEHHOCTU B CBOUX
CUJIaX.

4. He xacaiiTech XOJOJWIbHUKA BIAKHBIMU PYKaMU.

5. He monb3yiiTech yAJIUHUTENSIMUA U TpolHUKamu. [Ipu
HNOBPEXKJCHUU IIHYpa HMUTAHUSA €ro CleJyeT 3aMEHUTb
CHEIMAJIbHBIM IIIHYPOM MM KOMIUIEKTOM, I1OJTyYaeMbIM
y U3rOTOBUTENSI WM €ro MpeJCcTaBuTeNs. 3aMeHa Kademst
JOJDKHA TPOU3BOIUTHCS TOJNBKO KBATH(PHUIIMPOBAHHBIM
nepcoHanoM. Ecin Bbl Bce-Taku pemmny MCHONb30BaTh
YAJUHUTENb, TO BUJIKA U PO3€TKA YJIMHUTENS JOJKHBI
HIMETh 3a3€MIIAIOLINE JICIIECTKU U COOTBETCTBOBATh TUILY
BUJIKH XOJIOANUJIbHUKA.

[TomHuTE, YTO BK/IIOYEHHE XOJOAMUIBHHUKA C HCIIOJIB30-
BaHUEM TPOWHHUKOB W YIJIMHUTENCH CO31aeT MOTEHLHU-
JIBHYIO OIACHOCTh Bo3ropanusd. IlpousBogurens He He-
CeT OTBETCTBEHHOCTH 3a BO3TOpaHMs, IPOU3OILIEALINE
13-332 HCIOJb30BAHUS TPOMHMKOB M YJUIMHUTENCH, a
TaKXe COEAMHUTEIBHOIo Kalells, ce4eHUue KOTOpOro He
COOTBETCTBYET moTpedsieMoit MomHocTH. [Ipu yctaHOB-
Ke XOJIOJMIIbHUKA HE0OXOANMO POBEPUTH COOTBETCTBHE
XapaKTepUCTUK CETH U 3JIEKTPONPHOOPOB XOJIOAIIBHHU-
ka. He BblHHMMaliTe BUJIKY M3 PO3ETKHM 3a IPOBOJ: 3TO
OueHb ONAaCHO.

6. He kacaiiTecb BHyTPEHHUX OXJaKIAIOUX ITOBEPXHO-
cTel XOJIOMMIBHIKA, 0COOCHHO ecir Banmm pyku

YcTaHOBKA

IIpaBuibHasi yCTAaHOBKAa HeoOXoaAMMa /Il oOecrede-
HUSl HajJe:kHOH M Haumbojee dQdexTuBHOI PadoThI
X0JI0AUJIbHUKA.

BenTniasuus

Kommnpeccop u KOHAEGHCATOP XOJOAUIBHUKA B IPOLIECCE
paboTHI HATPEBAIOTCS, TOATOMY HEOOXOAUMO 0OECIICUUTh
JOCTaTOYHYIO BEHTHJISIHIO. XOJOMIBHHK JTOJKEH OBITH
YCTAHOBJIEH B XOPOLIO IIPOBETPUBAEMOM IIOMELIECHUU C
HOPMAaJIbHOI BJIAXKHOCTBIO. 3alpellleH0 YCTaHAaBIIUBAaTh
XOJIOAWIBHUKA B TIOMEIIEHHSIX C TOBBIIIEHHON BJIa)KHO-
CTbIO, HAIIPUMeEP, BaHHBIX KOMHATaXx, OBaJIaX.
Crienute, 9TOOBI BO BpeMs SKCIUTyaTalliu JOCTYI BO3IY-
Xa K OTBEPCTHSAM JJISl BEHTWISIIUY HE OBUT MEPEKPBIT WITH
3aTpyAHEH:

- paccTosiHMe MEXJy BEpXHEH JacThbl0 XOJOAMIbHHUKA H
Me6ebI0 TOJDKHO OBITE He MeHee 10 cM;

- paccTosiHME MeXAY OOKOBBIMU CT€HKaMM XOJIOIWJIBHU-
Ka ¥ MeOeTH JJOJDKHO OBITh He MeHee 5 CM.

MOKpBble WIIH chIpble. He kmaauTe B poT KyCKH JbIa,
TOJBKO YTO BBIHYTBIE M3 MOPO3UIIBHHMKA - TaK MOXHO
HOJIYIUTh MECTHOE 0OMOpPOXKEHHE.

7. Ilepen BBITOTHEHHEM JIFOOBIX OTIEPAIIHif 0 MOWKE HIH
00CITy’KMBaHUIO, OTCOEAMHHUTE XONOIMIBHUK OT CETH.
VYcranoBka TepMocTara B nojoxenue «off» nenocrarou-
Ha JUIs1 0OecIIeYeH sl SIEKTPOOC30IIaCHOCTH.

8. Ecnu X0n0AUNBHUK NMpeJHa3HaueH IS 3aMEHBbI CTapo-
ro, UMEIOIIEro 3aluparoliie YCTPOUCTBA HAa ABEPH, Ile-
pel TeM Kak BBIOPOCHUTBH CTapblil XONOJUIBHUK, BBIBEIU-
T€ U3 CTPOS WIIM CHUMHUTE 3allMparolliee yCTporcTBO. JTO
HEOOX0AUMO 71l TOTO, YTOOBI 00€30MacuTh JeTel, KoTo-
pble MOTYT HUrpaTh C BBIOPOIIEHHBIMU IpeaMeTaMu U
PHCKYIOT OBIT 3alIEPTHIMU BHYTPU XOJIOAMIBHHKA.

9. Ilpy BO3HUKHOBEHUHU HECTAHAAPTHOM CUTyallUd OT-
KJTIOUUTE XOJOAMNBHHK OT CETH U TO3BOHHUTE B CEPBHUC-
HBII TEHTp, Tene(oH KOTOPOTro HamedaTaH B TapaHTHIi-
HOM JlokyMeHTe (cepBucHOM ceprudukare). Ilepen
3BOHKOM B CEPBUCHBII LEHTP MpoYUTaiiTe pazgen «Ycr-
paHeHUe HEUCIIPABHOCTEN.

10. 3anpemiaercss U3MEHEHHUE KOHCTPYKLUH XOJIOJHIIb-
HHMKA U BMEIIATENbCTBO JIHILI, HE YIOJHOMOYEHHBIX MpPO-
U3BOJMTENIEM Ha TapaHTUIHBIA PEMOHT.

11. He ucnonb3yiTe 3neKTpuUYecKrue MPHOOPHI, HCIIONb-
3yeMBbIe JUI IPUTOTOBJICHHS HHINW, BHYTPH OTHCICHUS
JUISL XpaHEHUS MUIIEBBIX TPOAYKTOB, €CIIM 3TO HE PEKO-
MEHJIOBAHO MPOU3BOJUTENEM.

12. Ecnn Bel pemmm Goibllle HE HCIMOIB30BaTh Bamn
XOJIOJUIBHUK, Mepe]] TEM KaK BBHIOPOCUTH, 103a00THTECH
00 ero yTuam3anuu. Bamr XOIOAMIBHHUK COACPXKUT IUK-
JIOTICHTAHOBBIH ra3 B W3OJSIIMOHHON TeHe U TeTpadTo-
patan (R134a) B oxmnaxkgaromeM KOHTYpE - B MOCIIEAHEM
ciryyae Bam HeoOxoanuMo cBsA3aThCA C MECTHON OpraHu-
3alieii, OTBETCTBEHHOH 3a yTHIH3ALHIO.

He pacnoJaraiite BOJIM3M HCTOYHMKOB TellJia

He cnenyer ycraHaBnMBaTh XONOIMIBHUK TaK, YTOOBI OH
HaXOJWJICS TOJ| BO3JEHUCTBUEM MPSAMBIX COJTHEYHBIX JTy-
4l WM PSAAOM C HCTOYHHKAMU Teria (KyXOHHBIMHA TUTH-
TaMH, IyXOBKaMH, KAMHHAMH).

BripaBHUBaHue

Jis xopomre# paboOTHI XOJNIOAMIBHAKA BaXKHO, YTOOBI OH
HaXOJWJICS Ha POBHOM IIockocTU. Ilocime ycTaHOBKH
XOJIOUJIbHUKA HA MECTO OTPErYJIHPYHUTE €ro MOJI0XKEeHHE
IIyTeM BpallleHHs! PeryJIMPOBOYHBIX ONOP B €r0 NepeaHeit
yacTd. HakioH XOnoAWIbHHKA Ha3ald HE JOJDKEH Ipe-
BBIIIATH 5°.

[oak/aoueHune K 3J1eKTPOCETH

XO0JIONWIBHUK BBINOJHEH 10 CTENEHM 3alUThl OT HOpa-
KEHHUS IEKTPUIECKUM TOKOM Kjacca | M MOAKIIOYaeTcst
K OJIEKTpUYECKOH CEeTH MpU MOMOIIY JBYXIOJIIOCHOM
PO3ETKHU ¢ 3a3eMILIIOIIMM KOHTAakToM. Ilepen moaxmoye-
HHEM K JJICKTPOCeTH yOeauTeCh:

* YTO HaNpsDKEHUE CETH COOTBETCTBYET AAHHBIM, yKa-
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3aHHBIM Ha TaOIUIle, KOTOpasi HAXOJUTCS Ha TPaBOH CTO-
POHE XOJOAMILHOTO OTASIEHUS CO CTOPOHBI ABEPH;

* YTO 3a3eMJIIOIIMHA KOHTAaKT 3JEKTPUUYECKOH PO3ETKU
HETOCPEACTBEHHO JJIEKTPUYECKH COEAUHEH C 3a3eM-
JISTFOIIAM TIPOBOJIOM HJIM C HYJIEBBIM IPOBOAOM IHUTAIO-
mero Kabens dSIeKTpHYecKOd ceTH (COeAMHUTEIBHBII
TIPOBOJI IOJKEH OBITh pPacCYMTaH Ha TOK He MeHee 10A);
* pO3eTKa W BWJIKA OJHOTO THIIA; €CITU BIJIKA HE MOIXO-
JUT K PO3ETKE, PO3ETKY ClEeAyeT 3aMEHHTh Ha HOBYIO,
COOTBETCTBYIOLIYIO BHJIKE MMTAlOIIEro HHypa (paboTbl
JIOJDKEH BBITIOJHATH KBATU(UIIMPOBAHHEIHN IEKTPHK).
XOJOMUITBHUK JTOJDKEH OBITh YCTAHOBJICH TaKUM 0OOpa-
30M, 4TOOBI BBI Beerzia MMenu JOCTYII K PO3EeTKe.
X0IOIUIBHUK, OJKITIOUEHHBIN ¢ HapylleHueM TpeOoBa-

Onucanue

Pyuxka Tepmoperyasitopa
Pydka TepMoperymnsTopa mo3BOJISET PEryJupoBaTh
TEeMIEpaTypy B XOJOAMIHLHOM M MOPO3WIHLHOM OTAEJe-
HUSX. BO3MOXHBI clienyromue ycTaHoBKH (puc. 1):
off- X0JI0TMITBHUK BBIKITIOUEH;
min- MHHIMaJIbHOE OXJIAXKICHHE;
max- MaKCHMaJIbHOE OXJIAKACHHE.
bajakoH ¢ KpbIIKoit

0 BankoH MaJIblii ¢ IUKTOIPaMMOM
@ BaakoH HUKHMI ¢ 1ep:kaTeseM 1JIsl 0y THLIIOK

é PerynupyemMbie onopsi

6 OTtaesieHue A5 XPaHEHHS 3aMOPOKeHHBIX
MPOAYKTOB

Sluuku 1A XpaHeHUs oBolleli U PpyKTOB
@ JApenaxnasi cucrema
0 Ilonku cTeKIsAHHBIE

0 Macaenka

Q IMnadoH ocBeleHUs] X0JI0IHIBLHOIO OTAEJIEeHUS

{? OTaenenue AJs1 3aMOPaKMBAHNUS CBEKUX MPO-

OyKTOB, XpaHeHHs 3aMOPOKEHHBIX MPOIYKTOB
THoaoH cTeKJIATHHbINA

® IoacraBka s s

@ JlonmaTka 1151 ynajieHusi HHest

Q Konreiinep s apaa

@ Ynopsi 3aaaue (Puc. 6)

Q Bankonoaep:katenn

@ Ceknus “Caexectn”

HUI 06€301acHOCTH OBITOBBIX MPHUOOPOB OOJBIIONW MOII-
HOCTH, W3JI0)KEHHBIX B IAHHOW WHCTPYKIHUH, SIBIISETCS
MOTEHIUATBHO OIACHBIM.

XOJNIONWIBHUK, HEMOCPEACTBEHHO MNOAKIIOYaeMbIH K
JIBYXTIPOBOJHOM JIIEKTPOCETH, IKCILTYaTHPYIOT C YCT-
poiictBoM 3ammTHOTO oTKMoYeHHs1 (Y30), nMeromum
ClefylolMe 3HAYeHHs IIapaMeTpoB: IUaNa3oH HOMHU-
HallbHBIX HanpsbkeHud or 220 mo 240 B, mepeMeHHbII
TOK yactoToi 50 ', MOIIHOCTH Harpy3ku He MeHee 1,3
KBA, BpeMs cpabaTbhIBaHUs MO TOKY YT€UKH 10 3 MA-HE
Gosee 1 cexyHIBI.

ITpousBoauTens He HECET OTBETCTBEHHOCTH 3a YIIEpO
3JI0pPOBBIO U COOCTBEHHOCTH, €CII OH BBI3BaH HECOOIIO-
JICHUEM YKa3aHHBIX HOPM YCTaHOBKH.

0 bankon cpenHuii ¢ TUKTOrpamMMoit

Puc. 1

Zgé — 7 =
/ 1
= —
O
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BrkirouyeHune xoJ10JuJIbHAKA

BHUMAHHE

ITocie ycTaHOBKHM MOMOXKAWTE NMPHMEPHO TPH 4Yaca
nepel TeM, KaK NOJKJINYUTL XO0JI0AHJIBHUK K JJIeK-
TpoceTH, YTO0bI OBITh YBEPEHHBIMH, YTO XJIAaJareHT
nocjie TPAHCIOPTHPOBKH PACHpPeNeJHJIcsH J0KHBIM
o0pa3oM - 3T0 He00X0AMMO AJIsl IPABU/IBHOM PadoThI
X0J10AHJIbHUKA.

ITepen HayaJIOM IKCITyaTAMU B X0JI0AHJIbHUKE
HCO6XO[[I/IMO BBIMBITH BHYTPCHHUE MMOBEPXHOCTHU XOJIO-

JIAJIBHOM M MOpPO3WJIBHOM KaMmep pacTBOPOM MHILIEBOM
COJIBL.

ITocne Toro xak Brl moAKIIOUMIN XOJTOAUIBHUK K DIICK-
Tpuyeckoi ceTd, ybenuTech, YTO HHIMKATOpHAS JaM-
[IOYKa Ha MaHeJIN yNpaBleHHs 3aropenach, yCTaHOBUTE
PYUYKY TepMOperyisTopa A B cpeiHee MoJI0KeHHE, Yepe3
HECKOJIbKO 4acoB Bbl MokeTe MOMEeCTHTh MPOAYKTHI B
XOJIOAUIBHOE U MOPO3UIIbHOE OTIEICHHUS.

Hcnoan3oBanue X0J0HJIBLHOT0 OTAEJICHHUS

TeMneparypa BHYTpU XOJOAUIBHOIO OTJENIEHUS aBTOMa-
TUYECKU PEryIUpPYeTCs B COOTBETCTBUU C IIO3ULMEH,
YCTaHOBJIEHHOM PY4KOH TEPMOPErYIATOpa.

min - HalMeHee XONOIHBIH PexKUM

max - HanboJee XOJOJHBIH PeKUM

Mbl peKOMEHAYEM YCTaHABIUBATh TEPMOPETYIATOP B
CcpeJHee MOJI0KEHHE.

Jnst TOoro, 9TOOB! YBEITHIHUTH IPOCTPAHCTBO, OITUMH-
3MPOBATh PACHOJI0KEHNE MPOAYKTOB U YIyUIIUTh BUIU-
MOCTb BHYTPHU OTJIENCHUS, UCTAPUTEIb PACIONOKEH 3a
3a7Hell CTEHKOH XOJOAMNIBHOrO oTAeneHHd. Bo Bpems
paboThl XONOJMIBHHUKA 3aJHSS CTEHKa MOXKET IIOKPHI-
BaThCS MHEEM HJIM KaIUIIMU BOJBI B 3aBUCHMOCTH OT

TOr0, pabOTaeT KOMIIPECCOpP B TaHHBIH MOMEHT WIIH HET.
He GecnokoiiTech, 3T0 COBEPIICHHO HOPMAIBHO.

Ecnu TepMOperynarop yCTaHOBIEH B MaKCUMalabHOE
MONOKEHNE (HapuMep, XOJIOAUNBHUK CHIBHO 3aMOJIHEH
HpOTyKTaMU WIIM TeMIepaTypa B HOMEIIEHHH OYCHb BEI-
COKast), TO KOMIIPECCOp MOXKeT paboTaTh OecIpephIBHO, B
pe3yibpTaTe 4ero Ha 3aJHel CTEHKe HCIapHuTens odpasy-
eTcd CIIOM uHed. OTO NPHUBOAUT K IOBBILEHHOMY IIO-
TpeOJICHNIO 3IIeKTpodHeprun. Bo u3bexkanue nogoOHOH
CHTYyaIlMi TPOCTO YCTAHOBHTE PYYKY TE€PMOpPETyIATOpa
A B MecHbIIIEE TIOJIOKEHUE, TaK YTOOBI XOJIOIMILHOE OT-
JieJIeHUE Pa3MOPO3UIOCh aBTOMATHUECKH.

[IponyxTsl

Bpewms xpanenus

Pacnionoxxenue B XOJIOJUJIIBHUKC

IMapHOE Msico u moTpomieHas psrda (B mia- |2 wim 3 gHS
CTUKOBOH IUICHKE WJIM ITAaKeTax)

Ceknpust «CBEXECTH»

CBexuid ChIp 3 unu 4 nHA Cekuust «CBexecT»
Slitna 1 mecsiny B crienmansHO# MoaCcTaBKe Ha JIF000H MOJIKE
Macno, maprapux 1 Hepens Ha mro6oit monxe

T'oToBsle mpoaykTH! Man orypadpukatsl, |3 wam 4 gHA
yNaKOBaHHbIE B BO3AYXOHETPOHHUIIAEMbIE
KOHTEHHEPBI

Ha mro60ii monke

Konbacsl, camssmu, MsICO ISl COHIBUYEH, 3 unu 4 nHA
TOTOBbIE MaKapOHBI, yIMHTH, KPEMOBBIC U
MIECOYHbIe TUPOXKHEIE, XJIeO, MOKOIa,

KpaCHBIC TIOMUIOPBI

Ha mro60ii monke

[IpoaykTsl B OyTHIIIKAX, MOJIOKO, HATUTKY, |3 Wi 4 IHA
HOTYPTHI

Ha JABCPHBIX ITOJIKax

DpykTHI 1 6000BEIE

B sukax s oBoen

He cienyer XpaHuThb B X0J10JUJIbHUKE
JIyk, IyK-1IOpei U 4ECHOK.

banaHbl (OHM MOTYT MTOYEPHETH).
Hurpycossie.

Kaprodens 1 kopHEIIoap! (XpaHUTE B TEMHOM, CYXOM MECTe).
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X0JOHEIHN BO3IYX B XOJIOAWIEHOM OTAEICHUH IIUPKY-
JHPYeT TakKuM 00pa3oM, 9To Oosee HU3Kas TeMIepaTypa
YCTaHABJIUBACTCS B HIDKHEH 4acTu oTAeseHus. UToOb!
MIPaBUIIBHO Pa3MECTUTh NPOYKTHI MUTAHUS B OTACICHU
X A o0ecleueHHs HAWIYYIINX YCIOBHH XpaHEHHS
clieyiiTe MHCTPYKIHMH IO XPAHCHUIO: IPH HEMPaBHUIb-
HOM XpaHEHHH JaKe CaMble CBEKHE MPOTYKTHI OBICTPO
UCTIOPTATCS. Bompeku oOIEen3BeCTHOMY MHEHHIO MOM-
HHTE, YTO NPUTOTOBJICHHBIE NMPOJYKTHl MOXKHO XPaHHUTh
MEHbIIIee BPeMsl, YeM CBEXKHE. XOJOAMILHOE OTIEICHHE
000pyI0BaHO YNOOHBIMH IIOJKAMH, BBICOTa KOTOPBIX
MOXXET PEryJupoBaThCs Oyaronaps CHElHaIbHBIM Ha-
TPABJIAIOINM, 3TO IO3BOJISIET Pa3MeIaTh KPYyIHEIEC yIa-
KOBKHM U BBICOKHE OyTbUTKH. He cTaBbTe B XONOAMIBHUK
KHKOCTH B €MKOCTSIX 0€3 KPBIIKH BO M30EXaHUE II0-

BBIIIICHHUS BJIAXKHOCTH — YTO BEJET K MOBBIIICHUIO TEMIIE-
paTypsl B XOJIOAMIBHOM Kamepe.

Cexkmust «Cpexects» (BHumanue! BeraBiasaTh 10
ynopa B 3aJIHIOI0 CTEHKY) C TeMIIepaTypHBIM JHaIaso-
HoM oT —2 °C no +3°C npennasHaueHa IJisl IPOAYKTOB,
JUTUTETIbHOE XpaHEHHE KOTOPBIX BO3MOXHO IIPU TeMIle-
patypax — HIDKE TeMIepaTyphbl OOIIero odbema XOJo-
IWIBHOTO OTAENEHHUSA: BETYHHEI, KOIOACkl, KoTieT. Tak-
K€ B 9TOM OT/ACICHHH PEKOMEHIYETCS XPaHUTh CKOPO-
MOPTAIIMECS MPOAYKTHI: MapHOe MsIco, peida W T.I., 3a-
MOpaKMBaHHE KOTOPBIX HEXKENaTeNbHO, TaK KaK OHHU Oy-
JIyT UCTIOJIb30BaHbI B ONMOKaifiiee BpeMsi.

Kpowme toro, otaenenmne «CBexecTb» MOKHO Iepeme-
aTh 1o BeicoTe (110 Bammemy xenanuio) B HIKHEH yac-
TH XOJOAUIHLHOTO OT/ICJICHHS.

Hcnoabn3oBanue MOPO3HUJILHOTIO0 OTACJICHUA

J1 MOAroTOBKH NMPOAYKTOB K 3aMOPAKHBAHUIO
CMOTpPHUTE CHelUATBHYI0 HHCTPYKLHIO.
1. IIpoxykTsl, XOTs OBl YaCTHYHO Pa3MOPOKCHHEIC, HE
CJIeyeT 3aMOpakMBaTh IOBTOPHO: UCIOJIB3YHTE UX VI
HMPUTOTOBICHUS OJIOM, KOTOpBIE ClIemyeT JHOO yHmoTpe-
OuTh B TeueHue 24 4acos, JIMOO 3aMOPO3UTH.
2. Korza 3amopakuBaere CBEXUE HPOIYKTHI, HE AOIYC-
KaiiTe, 4TOOBl OHU KacaluCh paHEe 3aMOPOXKEHHBIX MPO-
IOyKToB. [IpeamoyTuTensHo, 9TOOBI MPOLYKTHI pa3Mela-
JIUCh BHYTPHU MOPO3UJIBHOTO OTHENCHMs, HE CONpHUKaca-
SICH C 3aHel 1 OOKOBBIMH CTEHKamH. IloMHMTE, UTO CO-
XPaHHOCTh IPOIYKTOB 3aBUCUT OT CKOPOCTH 3amopa-
JKUBaHUSL.
3. CrapaiiTecb He OTKpbHIBaTh ABEPh MOPO3MIBHOIO OT-
JIeNIEHHUS BO BPeMs 3aMOPa’KUBaHUSL.
4. Jlns NpaBUIBHOTO XPAaHEHWS U JIETKOCTU IOCIEAYHO-
IIETO Pa3sMOPAKUBAHUS pa3MeIaiiTe MPOAYKTH B MOPO-
3UJIBHOM OTIENICHUU HEOONbIIMMHU MOPLUUSAMHU; 3TO CIO-
coOcTByeT Ooiiee OBICTPOMY M HAJIKHOMY 3aMOpPaKHBa-
Huto. PekomMeHayeM BecTH 3amHcH C YKa3aHUEM JaThbl
3aMOpPaXKHBaHHUS.
5. B cmydae cOoeB B 3IEKTPOIMTAHUHM HE OTKpEIBaiiTe
JIBEPIY MOPO3WILHOTO OTIENEHUS. DTO IOMOXKET COXpa-
HUTb TEMIIEPATypy B MOPO3UILHOM OTAEJICHUU HE BhIIIE
-9°C no 15 gacos.
6. He nomeraiite B MOpO3WJIbHOE OTHENICHUE Ha AJIH-
TEJIFHOE BPEMsI IIOJIHBIC CTEKIISIHHBIE €MKOCTH C 3aMep-

3aI0IIMMH JKUAKOCTSAMH, OCOOCHHO €CIM B HUX HaXOIAT-
Csl IUIOTHO 3aKyIOPEHHbIE IMIMITYyYHe WM Ta3UpOBaHHbIE
HanuTKU. JKUIKOCTh, KPHUCTAJUIM3YSICh, MOXET paspy-
LIMTh €MKOCTb.
7. Hanonusiite KOHTeWHep I IbJa He Oolee METKH
(puc.2).
8. Eciu temmeparypa OKpyKalolled cpelbl B TeUCHHE
MPOJOJKUTEIBHOrO BpeMeHH He mpesbimaer 14°C, To
TeMmIeparypa, HeoOxoaumasi Uil XpaHEHUS NPOAYKTOB,
He OyIeT AOCTUTHYTa, YTO COKPATUT BPEMs XPaHEHUs
HPOTYKTOB.

Puc. 2

¥

AW
2
’_1 | %«: soan
(0]

PexoMeHIauu M0 3KOHOMUM 3JIEKTPOIHEPTrUn

IIpaBuIbHO yCcTAaHABJIMBaWTE X0JIOAUIbHUK

Ha paccTossHUM OT MCTOYHHKOB TeIUIA, B XOPOIIO MpPO-
BETPHBACMOM IIOMEIICHHUH, B COOTBETCTBHH C PEKOMEH-
nmanusiMu aparpadga «YcraHoBkay (BeHTumsims).
I[IpaBUJIbHO YCTAHOBHUTE TeMIIEPATYPY

VYcraHOBHTE TEPMOPETYISATOP B CpeIHEE MOJIOKCHHUE.
VYcraHOBKa H3JMIIHE HU3KOW TEMIEPaTyphl CKaKeTcs
TOJIBKO Ha MOBBIIICHUH PACcXOa 3JICKTPOIHEPTUH, HO HE
YAYYIIT COXPAHHOCTh HPOAYKTOB. CIHIIKOM HH3Kas
TeMIepaTypa MOXET TOBPEAUTh COXPAHHOCTH OBOUIEH,
TOTOBOTO MsICa U CHIpA.

He nepenosnnsiire

Jnst COXpaHHOCTH MPOAYKTOB BaXKHA JOCTATOYHAS IIUP-
KyJnsmus Bo3gyxa. [lepenoaHeHre NpoayKTaMy MeraeT
CBOOOJHON IUPKYJSIIUM BO3/1yXa, MPaBWILHOW paboTe
XOJIOAWIBHUKA Y BBI3BIBACT AOTIOJIHUTEIBHBIN Pacxos
3JIEKTPOIHEPTHH.

Jep:kuTe 1BEPH 3aKPBITHIMHA

OTKpbIBaiiTe ABEPH TOJIBKO IPH HEOOXOIUMOCTH, HOM-
HHTE, YTO KaXK/10€ OTKPbIBAHHE JIBEPH HECKOJIBEKO TIOBbI-
IIaeT TeMIEpaTypy BHYTPH XOJIOAWIBHUKA U HAa BOCCTa-
HOBJICHHE TpeXHEH TeMIepaTyphl 3aTpadlBaeTCs dIICK-
TPOIHEPTHSL.
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3akpsbIBaiiTe IIOTHO nIycoB. JlaliTe OCTBITh IPOAYKTAM H IOCYAE A0 KOMHAT-

Crnemute 3a TeM, 4TOOBI YIUIOTHUTENIFHAS pe3WHA Ha JBE- HOW TeMIIepaTypsl Mepesl TeM, Kak OMeIaTh UX B XOJO-
PSIX XONMOAMIGHUKA OCTABAIACh YHCTOM M IUIOTHO MpHIIE- JITBHUK.

raja K KOpITycy IPH 3aKpBITHH, 3TO MO3BOJUT U30EKaTh Pa3zmopaxkuBaiiTe MOPO3HJIbHOE OT/IETIEHHE

YTEUKH XOJIOMHOTO BO3IyXa. CrnenuTe 32 TOJNIIMHOW WHES HAa CTEHKAaX, MPU TOJIIUHE
He nomeniaiiTe ropssuyo muury uHes Oonee 5 MM HEOOXOJAMMO Pa3sMOPO3HTH MOPO3UIIb-
Topstane mpOIYKTHI, IOMEHICHHBIC B XOJOIWIBHUK, He- Hoe otaeneHue (cM. maparpad «OOcCiIyKUBaHUE H
MEJJICHHO TOBBIMIAIOT TEMIIEPAaTypy Ha HECKOJIbKO Tpa- yXOI»).

XpaHeHne 3aMOPOKEHHbIX MPOAYKTOB

Msico u psida

Hpoaykrsi ViakoBKa Bpems xpa- | Bpems xpane- | Bpems u ycioBus
HEeHMS 10 HUSI B MOPO- pa3Mopa:kuBaHUS
3aMOpPO3KH | 3WJIbHHKe (Me-
(anm) $:1118)
XKapenas / BapeHast ToBsI- AnromuHueBast Gponbra 2-3 9-10 Her nHeoOxonumocTn
JIMHA
Bapanuna AnroMuHuEBast Gobra 1-2 6 Her HeoOXoaumMocTn
XKapeHnas cBuHMHA AntomuHueBast Gpoabra 1 6 Her HeoOxoaumocTn
XKapenas / BapeHast Tensi- AnromuHueBast onbra 1 8 Her nHeobxoaumocTu
THHA
Tensubs / GapaHbst OTOUB- Kaxplif kycok B monmuaTHIIEHE, 3aTeM 10 4-6 6 Her HeobxoaumMocT
Hasi KYCKOB B aJIOMHHHEBOH (hobre
Tensubu / 6apanpy Kotine- | Kaxaplit Kycok B MOJIMATHIICHE, 3aTeM 110 4-6 6 Her nHeoOxonumocTn
TH KYCKOB B aJIOMHHHEBOH (hoIbre
MsicHoii (hapix AIIOMHUHHEBBIE T10]JIOHBI, 3aKpPhIBAEMbIE Caexenpuro- 2 MenaeHHO B XOJIOIHIIb-
TUICHKON TOBJICHHBII HUKE
Cepare, noTpoxa TonusTHIICHOBBIC MAKETHI 3 Her HeoOxoaumocTn
Konbacst IakeTs! WK anOMUHUEBast HoIbra 2 ITo morpeGHOCTH
Kypuna n nnaeiika AntomuHueBast Gpoabra 1-3 9 OueHb MEUICHHO
T'ycb u yTka AmomuHueBast oibra 1-4 6 OueHb MEJUIEHHO
®dazan u 1p. nTHIA AnromuHueBast Gobra 1-3 9 QOueHb MEUICHHO
3aifuaTiHA M KpobUaTHHA | AJIOMUHHEBas (oibra 3-4 6 OueHb MEJUIEHHO
OrneHnHa U IU4Yb AnroMuHHeBast (OJIbra M MOJIUITHICHOBAS 5-6 9 OueHb MEUICHHO
IUICHKA
Kpymnas peioa AmomuHHeBast (HOIbra U IMOIUITUICHOBAs 4-6 OueHb MEJUIEHHO
IUICHKA
Mernkast peida TTonmaTHIIEHOBBIE TTAKETHI 2-3 Her HeobxoaumMocT
Kpabsl, paku TonusTHIICHOBBIC MAKETHI 3-6 Her HeoOxoaumocTn
YcTpuiisl, MOJIIOCKH 3aJMTHIC COJIEHOMN BOJIOM 3 QOueHb MEUICHHO
Bapenast psi0a TonusTnieHOBas MJICHKA 12 B ropsueii Boze
JXKapenas peida TlonuyTHIICHOBBIE AKETHI 4-6 IIpsiMo Ha ckoBOpoE
OBomu U PPyKTHI
IponykTsl IHoaroroska Bpems YnakoBka Bpems Bpems# u yciioBus
K XpaHeHHI0 OJ1aHIIIU- XpaHeHUs] | pa3MOpaKMBaHUS
poBKH (MecsIIbI)
(MuH)
S16710KH ¥ TpyHIN TTouncTuTh M MOpE3aTh Kycod- 2 B koHTeiinepax (3auTh B xonoanneHuKe (OU4CHB
KaMu CHPOIIOM) 12 MEJIICHHO)
AOGPHKOCHI, NEPCUKH, TIpOMBITh ¥ BBIHYTh KOCTOYKH 1-2 B KoHTeitHepax (3achl- B xonoaunsHuKe (O4eHb
BHIIIHS U CIIUBBI I1aTh CaxapoMm) 12 MEJIICHHO)
KnyOHuka, exeBuka IIpoMBITh U BBICYIIUTH B koHTeitHepax (3achl- B xonoannsHuKe (04eHb
1aTh Caxapom) 10-12 ME/ITICHHO)
Teuensie GppykThI Topesatb 1 IPUTOTOBUTH B koHTeitHepax (no0a-
BuTh 10% caxapa) 12 OueHb MEUIEHHO
DpyKTOBBIE COKH TToMbITh, TOpE3aTh U BEDKATH B konTeitHepax (caxap

COK 110 BKYCY) 10-12 OueHb MEUICHHO
LBeTHas KamycTa CHSATb JIUCTbS, IOPE3aTh HA

KYCOUKH, CMOYHTb Pa3Be/ICH- IMomuaTHIICHOBBIE TTAKe-

HBIM JIMMOHHBIM COKOM 2 THI 12 Het He00X0IMMOCTH
benoxauannas u BBIMBITH U IIOpE3aTh Ha MEIIKHE TMonusTHICHOBEIE TaKe- ITpu xOMHATHOIT TeMIte-
OproccenbeKas Kalmyc- | KyCOYKH 1-2 THI 10-12 patype
Ta
Topox O4YHUCTUTH Y IOMBITH 2 ITonuyTHIIEHOBBIE MTaKe-

THI 12 Het He0OX01MMOCTH
Dpaniysckas ¢paconb | BBIMBITE H IOpe3aTh, €CIIH IMonuaTnneHoBwbIe Make-

HE00X0IMMO 2 THI 10-12 Het He00X0IMMOCTH

MopKoBb, Iiepell 1 OuHCTHTB, BEIMBITh H IIOpE- ITonusTHIICHOBBIE TAKe-
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pena 3aTh, €CJIM HEOOXOAUMO 3-4 ThI 12 Her HeoOxoaumocTn
I'puGsI, ciapxa BbIMBITB, TOUHCTUTD U TIOpE- IMonuaTnneHoBwbIe Make-
3aTh 3-4 ThI WJIK KOHTEHHEPBI 6 IIpu xoMHATHOH Temrie-

paType

Inunat IIpoMBITH U MeJIKO TOPYOUTH

TTonuayTHICHOBBIC TTaKe-

IIpu xoMHATHOH Temrie-

2 ThI 12 patype
Osorm U1 cyna BBIMBITB U TIOpE3aTh HA MEJIKHE IMomudTHIICHOBBIE TTAKe-
KYCOUYKHU ThI 6-7 Her nHeobxoaumocTi
Jlpyrue npoayKkrel
IponykTsl IIpuroroBienue Bpems YnakoBka Bpems Bpems# u yciioBus
OJIaHIIHU- XpaHeHust pasMopaKuBaHUusl
POBKH (MecsibI)
(MuH)
Xneb IMonuaTnneHoBbIe MaKe- 1 yac mpu KOMHaTHOM
THI 4 TeMIeparype
Oxomno 10 MuH npu
IMuposxable TMonuoTHICHOBEIE TaKe- KOMHATHOH TeMIep.,
THI 6 Janee B mmmre ¢ 1°10
100-200°C
B mutacTHKOBBIX KOH- 3 yaca rpu KOMHATHOH
CmeraHa TeiHepax 6 TeMIIepaType uim 5
YacoB B XOJIOJJHIIbHUKE
Macno B coGcTBeHHO# yrakoB- 5 4acoB NpH KOMHATHOH

K€ WM JIFOMUH. (oJbre 6

TemIepaType uim 9
4acOB B XOJIOJMJIBHHKE

Bapensle IpoXyKThI

B mnacTukoBbIX Win

IIpu xoMHaATHOH Temrie-

WM OBOIIHOM cyn CTEKIISIHHBIX KOHTEHHe- 3-6 paType WM B ropsiueit
pax BOZIE

Sliina Be3 ckopiymsl, B He- IIpu xoMHaATHOH Temrie-
OOJIBIINX KOHTEHHEepax 10 paType WM B X0J0-

JUJIBHAKC

O0cay:xuBaHue U YXO/I

Ilepen BbINO/IHeHHEM JI00BIX ONepaluii 10 MOMKe H
00CJIy’)KHBAHHIO OTCOCIUHUTE XOTOAMILHUK OT JJIeK-
TPOCETH.
Pa3zmopaxuBanune
BuuManue: He ucmonb3yiiTe Uil YCKOpeHHs Ipoliecca
pa3sMOpakMBaHHUS TIPEIAMETHI, KOTOPBIE MOTYT Ionapa-
MaTh CTEHKH XOJOAUIbHHUKA MM HAPYIIUTh T€pMETHY-
HOCTb OTZEJICHUN XOJIOAUIBHUKA.
Pa3mopaxuBaHue X010AH/IbHOI0 OT/AEJICHHA
XO0I0aUIIbHOE OTAENEHHE Pa3MOpaKUBAETCS aBTOMATH-
YeCKH; 00pa3yIoIascst BOJA MOCTYNAET B APEHAXKHYIO
cucreMy (puc.3), 3aTeM HCTIapsSeTcs TEIIOM KOMIIPEcco-
pa. EmuncrBenHoe, uro Bam HeoOXoammo nenath Ais
00CITy’KMBaHHS XOJNOJUIBHOTO OTACJICHHS - CIEIHTH,
4YTOOBl APEHAKHOE OTBEPCTHE, KOTOPOE HAXOAUTCS 3a
SIIUKOM IS OBOIIECH U (PYKTOB, HE OBLIO 3aCOPEHO.
Puc. 3

Pa3mopaxkuBaHue MOPO3UJIbHOIO OT/AEJICHHSA
Co BpeMeHEM Ha BHYTPEHHHMX CTEHKaX MOPO3UIBHOIO

OTJENICHUs HApacTaeT MHEH, KOTOPBIA CIenyeT yHalsaTh
CTelHaIbHBIM IIACTMACCOBBIM CKpEOKOM, MOCTaBIsie-
MBIM BMECTE C XOJIOAUIBHUKOM.

IIpu tommmee nHes Oolee 5 MM ClIemyeT pa3MOPO3HTH
MOpo3uiIbHOE oTAeneHue. IlocTaBpTe pyuKy TepMOpery-
nsTopa A B nosnoxenue «off» u oTKIOUNTE XOJIOAMIIB-
HHK OT 3nekTpoceTu. Ha BpeMst pasMopaskuBaHUs 3aBep-
HHUTE 3aMOPO’KEHHBIE IIPOAYKTHI B HECKOJBKO CIIOEB Ta-
3€T U IOMECTUTE UX, II0 BO3MOXHOCTHU, B XOJIOJHOE Me-
cro. OcraBbTe JBEpPb OTKPBITOH UISL TOTO, YTOOBI MHEH
pacTtasun ObIcTpee, A YCKOPEHMS! pa3MOPaXKUBAaHUS MO-
MECTUTE B MOPO3HJIBHOE OTAEICHUE KACTPIOIIO C TEIUIOM
BOJOH. XONOAUIBHUK MMEET APEHAXKHYIO CHCTEMY, IO-
CTaBbTE MOAXOSAIIYI0 €MKOCTb, KaK IIOKa3aHO Ha puc. 4.
BeiMoliTe M TIIATENBHO BBICYLIMTE KaMephbl Mepen Io-
BTOPHBIM BKITIOUEHUEM.

Puc. 4

Oo6cary:kuBaHHe H YXO/
* Bam xonogmmnrnwmren—m—%ﬁaxnymnx TH-

TUCHUYHBIX MaTEPHUAJIOB. I[JI}I COXpaHCHUS JOTUX Xapak-
TEPUCTHUK, BCETJIa XPAHUTE CUWIBHO NMaXHYIIUE MPOAYKTHI
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B IUIOTHO 3aKpPBIBAIOMUXCS KOHTEHHepax, 4ToObl m30e-
XKaTh OOpa3oBaHUS 3alaxoB, KOTOpbIE MOTOM Oymer
CIIOYHO YIaJIUTb.

* BHyTpeHHHE U BHEIIHHE MOBEPXHOCTH XOJOAMIbHHUKA
MOHTe TyOKOH MIIM MSTKOW TKaHBIO, CMOYEHHOH B pac-
TBOpE THUIIEBOH COIBI B TEIJION BOAE (COMa TAKXKE SBIIA-
eTcst XopomnM ae3uH(pekropom). Ilpu orcyrcTBum mnu-
LIEBOM COBI UCIOJIb3YHTE HEHTpajIbHOE MOIOIIEe Cpe-
CTBO.

» Huxora He ucnonb3yiiTe opraHMYecKue pacTBOPUTE-
1w, abpa3uBHEIE, XJIOp- H aMMHUAK- COIEpIKallie BEeIecT-
Ba.

* Bce cheMHBIE WacTH MOXHO MEITh PAacTBOPOM MBIIA
MIIM MOIOILIETO CPeJCTBa B Boje. Takke X MOYKHO MBITh
B MOCYIOMOEYHOH MamuHe. IToMHHTE, 4TO BCe CheMHbIE
9acTH HEOOXOIMMO TIIATENFHO BBICYIINTH IEpeN TeM,
KaK IIOCTaBUTh UX OOPaTHO B XOJIOUIIbHUK.

* IIbuth MOXET CKamIMBaThCA Ha KOHAEHCATOPE XOJO-
JWIbHUKA ¥ TIPEHNSATCTBOBATH €r0 HOpMAalbHOHW pabore.
OCTOPOKHO MPOMNBUIECOCHTE 3aJHIOI0 CTEHKY XOJIOAMIb-

Cxema nmepeHaBecKHM JABepen

HHKA, HCHOJIb3Yys HOAXOAAIINE HACAIKH.
» Ecnnt BBI He cobupaeTech MCIIOIB30BATh XOJIOAMIBHUK
NpPOJOKUTENIBHOE BPEMS, Pa3MOpPO3bTE €ro, BBIMONTE
BHYTPH, BBICYIINTE U OCTaBbTE JABEPh NPHOTKPBITOI,
4T00BI M30ek)aTh 0Opa3OBaHUS HENPHUATHOTO 3araxa H
TUICCEHM.
3amMeHa JaMIIbI OCBeEIICHUSA
(He sBIIseTCS TApAHTHITHBIM PEMOHTOM).
OTKITIOUUTE XOJOAUIBHHUK OT CETH, BBIHYB BHIKY M3 PO-
3eTkd. JlamMma BHYTpPEHHEro OCBEIICHHsS HaXOAUTCS B
3aJHel YacTH Kopiyca miadoHa ocBelIeHus. BrBepauTe
JaMIy W 3aMEHHTE €€ aHAJIOTMYHOH (MOIIHOCTBIO HE
6onee 15 Br), kak moka3aHo Ha puc. 5.

Puc. 5 Puc. 6

CxeMa yCTaHOBKH 32JHUX YIIOPOB

IlepenaBecka ABepel OCYILECTBIAETCS COINIACHO CXEME, IPUBEJCHHON Ha puc. 7.
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YcTpaHeHUue HeMCIIPABHOCTE

B ciryqae HEyIOBIIETBOPUTENEHOI PabOTHI XOJIO0-
JUIbHHUKA WIX BOSHUKHOBEHUS HEUCIIPABHOCTEH IIPOYU-
TaiiTe 3TOT pa3fen, NPeXke YeM BbI3bIBATh TEXHHKOB. B
OOIBIIIHCTBE ciTydae BbI MoXxeTe pemmTh BOSHUKIIHE
MPOOJIEMBI CAMHU.

XoJ0AWILHUK He padoTaeT

Ilpogepvome, umo:

* B JOME HE OTKJIIOUEHO 3JIEKTPUUECTBO;

* CBETUTCS MHAWKATOPHAS JTaMIIOUKa,;

* BUJIKA HaJIE)KHO BCTABJIEHA B PO3ETKY;

* po3eTKa UCHpaBHa; A7 NPOBEPKHU MOJKIIOYUTE yCT-
POMNCTBO, B UCIIPABHOCTH KOTOPOr0 Bl yBepeHBL;
TemmnepaTtypa B 0TAeJCHUSIX X0JI0JHILHUKA CIULI-
KOM BBICOKAS

Ilpogepvome, umo:

* IBEPLIbI OTAEIECHHUH 3aKPBITHI MIIOTHO, YINIOTHEHHS Ha
JBepLax He MOBPEXICHBI;

* py4Ka TEpMOpPETYJIATOPA HAXOUTCA B IPaBUILHOM
MOJNOKEHNY;

* OTZETIEHHs HE TIEPETIOTHEHBI IPOTyKTaMu;

* IBEPb OTAENEHHS HE OTKPBIBAIN YacCTO.

IIpoayKThI B X0JIOAHJIBLHOM OTAEJICHUH MEPeoXIasK-
JAAKTCH

Ilpogepvome, umo:

* pydKa TepMOPETYIATOPa HAXOAUTCS B IPABUILHOM
MOJN0KEHNY;

* IPOTYKTHI HE KAcCAIOTCsA 3aHEN YacTH XOJNOAUIbHUKA -
OHa OYCHb XOJIOJHAS.

TexHnueckue JAaHHBbIE

I[HocTosinHO padoTaeT KOMIpeccop

IIpogepvme, umo:

* IBEPLbI XOJIOAMIIBHUKA IJIOTHO 3aKPHIBAIOTCS U OTKPbI-
BAIOTCSA HE CIIMIIKOM YacTo;

* TeMIlepaTypa B IOMEIICHUH HE CIUILKOM BBICOKAS;

* pydKa TepMOpPETYIATOPA HAXOIUTCS B IPaBUILHOM
TOJIO’KCHUH.

X0J10AMIBHUK CIAULIKOM IIYMHUT Npu padote
IIpogepvme, umo:

* XOJOAUIbHUK BBIPOBHEH.

* XOJIOMJIBHUK HE KacaeTCs IIOCTOSHHO BUOPHPYIOIINX
MOCTOPOHHHX MPEAMETOB (HaIpUMep, OKpyKaromel Me-
oenn).

XnagareHt, HUPKYIUPYIOIU BHYTPU CUCTEMBI OXJIAX-
JICHUSL, MOXKET HETPOMKO OYIIBKaTh, TaXKe €CII KOMIIPEeC-
cop He pabotaet. He Gecrniokoiirech, 3TO COBEpIIEHHO
HOPMaJIbHO.

B X0101UIbHOM OT/Ie/IEHHH CKAIIMBAaETCs BOA
Ilposepbme, umo:

* IPEHaKHOE OTBEPCTHE HE 3aCOPEHO (CM. puc. 3).

Ecnu nocine nmpoBepky X0JIOAUIBHUK NPOJOIKAET pabo-
TaTh HE JIOJDKHBIM 00pa3oM, CBSDKUTECH C aBTOPH30BAH-
HBIM CEPBUCHBIM LIEHTPOM, OOCITYKUBAIOIIUM TIPOTYK-
nuto mapku Indesit.

* He mosb3yiiTech ycjryramu JiMi, He YIIOJTHOMOY€H-
HBIX IIPOM3BOAHTEJICM.

* IIpu pemoHTe TpeOyiiTe HCIOJIL30BAHUS OPUIH-
HAJIbHBIX 3aNIACHBIX YaCTeil.

HaumeHoBaHMe mapaMeTpa 3HaueHue
I"abGaputHBIE pa3Mepsl: BBICOTa/IIUPUHA/TITYOHHA, CM 185/60/66,5
OO6muit 06beM OpyTTO, > 345
O6Bem 6pyrro MO, v 105
OO0muit 00beM IS XpaHEHMUS, e 287
O6beM as xpanenus MO, M 84
O6beM ceximn «CBEKeCTb», M 9,5
Temmneparypa B cexuun «CBexectsb, °C -2..43
CucremMa OXJIax/IeHHs CraTtnyeckas
T111011a,16h MOJOK JUTS XPAHEHHS TIPOIYKTOB, M- 1,51
PexoMeHnyemasi paBHOMEpHAs Harpy3Ka Ha MOJIKY, KT, He Ooiee 30
TeMrepaTypa OKPYKarolel Cpeibl MPH IKCILTyaTaluH, ~C Ot1+16 o +32
Bpems noBsimenns Temneparypsl B MO ot -18°C 1o -9°C, npn oTkmouenus 1. - 15
TaHWs, 4
Kracc snepretndeckoit aphpexruBHOCTH B
ITorpebaenue sueprun, kBT u/24 yaca, 1,05
KomnaecTBo KOMIIpEeccopoB 1
Macca HEeTTO, KT 77.8
Y CcTaHOBJICHHBIN CPOK CITYXOBI, JIeT 10
CpenHuii Cpok CyxOBbI, JeT 15

OcranpHbIe JAHHBIC TIPUBEICHBI B Ta6J11/1t1Ke—nacnopTe.
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OHEPTETUYECKAA SPPEKTUBHOCTD

XonogunnbHbIX MPNBEOPOB
M3rotoBuTenb G) INDesSIT
Mogenb C 138 G

MakcrmanbHO adhpekTUBHbIN

MuHMManbHO 3 EeKTUBHbI

MoTpebnexune anekTposHeprun, KBT*u/rog

383

O6Lit 06beM Ans XpPaHeHUs CBEXMX NPOAYKTOB, AM® 203
O6LWmMIn 06beM Anst XpaHEHUs1 3aMOPOXKEHHbIX

npoaykTos, AM® 84
CVMBOSTbI MApKMPOBKY CAMOr0 XONOAHOrO OTAeNeHUs *

KoppeKkTnpoBaHHbIN YypOBEHb

3BYKOBOW MOLLHOCTK, Aba 39
Okonornyeckas ymctota XnagareHta ﬂa
OtukeTtka acppektmBHocTn: FTOCT P 51565-2000 FOCT P 51388-99

DIN FN153-90 [upektusa 86/594/EEC (ansa NF)




MN3roTtoBUTENb

3A0 “3aBopg xonoAunbHUKOB
CTUHOT

POCCWUA, 398040 r. Jluneuk,
Mn. MeTtannypros 2

3A0 «3X CTUHOI»

Cnyx6a cepBuca

Ten: (0742) 42 41 00

Koo pokymeHTa: 645960
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