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1. INTRODUCTION TO THE
MANUAL

1-1. INTRODUCTION

This instructions manual is an integral
part of the machine. It should be read
carefully and kept readily available for
reference for the entire service life of
the machine.

If the manual is lost or damaged, you
can request a replacement from an
authorised

SERVICE CENTRE.

The manual contains information
regarding the proper use of the
machine, its cleaning and maintenance.
It also provides information about
operations to be carried out that
require particular attention and possible
residual risks.

The manual reflects the technological
innovations at the time it was drafted.
The manufacturer reserves the right
to make any necessary technical
modifications to its products and to
update the manuals with no obligation
to revise previous versions.

LA PAVONI S.p.A. declines any liability

for damage or injury that may be

caused directly or

indirectly to people or property due to:

e the failure to comply with all the
requirements of current safety
regulations

e incorrect installation

e defective power supply

e improper or incorrect use of the
machine

e uses other than those specified in this
manual

e lack of or incorrect maintenance

e unauthorised modifications or repairs
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e the use of non-original or non model-
specific spare parts

e complete or partial failure to follow the
instructions

e exceptional events

1-2. MACHINE FUNCTION

This machine has been designed for the
home preparation of espresso coffee
using coffee blends, the production and
delivery of water, steam and hot milk.

In order to use the machine properly,
the user must carefully read and
understand the instructions provided in
this manual.

1-3. INTENDED USE OF THE MACHINE

The LEVER models can dispense:

- drinks made from ground coffee

- steam for preparing and warming
drinks

- warm milk

- milk and coffee drinks.

1-4. IDENTIFICATION PLATE

The identification plate bears the
technical data, serial number and brand
name of the appliance. Do not remove
the identification plate for any reason.

2-1. SAFETY INSTRUCTIONS

This appliance is intended for household

use. Moreover, it cannot be used:

- in kitchen areas provided for
employees in shops, offices and other
working environments;

- in farms/farm stay facilities

- by guests in hotels, motels and
residential environments;

- in bed and breakfasts.

* The user must comply with the safety
regulations in force in the country
where the machine is used, in addition

2. INSTRUCTIONS



to using common sense and the
instructions provided in this manual.

* To ensure that machine works
correctly and provides a long service,
we recommend that you make sure
that the environmental conditions are
correct (room temperature should
be between 5°C and 35°C). Avoid
using the machine in places where
jets of water are used or in outdoor
environments that are exposed to the
weather (sun, rain etc.).

e After removing the machine from its
packaging, make sure that it is intact
and has not been damaged.

* The packaging should be taken to a
proper waste disposal centre. Under
no circumstances should it be left
unattended where children, animals
or unauthorized persons may have
access to it.

e Before switching on the machine,
make sure that the power supply
indicated on the data plate, located
under the base of the machine, is the
same as the one used in your country.

e Put the machine in a safe position on a
solid surface, away from heat sources
and out of the reach of children.

* The machine must not be used in a
recess.

e Before connecting or disconnecting
the machine, make sure that the ON/
OFF switch is in the OFF position.

e Unplug the machine from the power
outlet when it is not in use and before
cleaning it, without pulling the power
cable.

¢ Do not use the machine if it is not
working properly or if the power cable
or plug are damaged; if the power
is damaged, contact an authorised
service centre.

¢ Do not touch the hot surfaces
(boiler, group head, filter holder,

steam supply nozzle) to avoid burns.
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¢ The surfaces (boiler, group head,
filter holder, steam nozzle) remain
very hot after use due to residual
heat. Do not touch the hot surfaces
in order to avoid burns.

Do not remove the filter holder (10)
while coffee is being dispensed to
avoid possible burns.

Do not open the boiler cap (3) when
the machine is in operation or still
under pressure to avoid possible
burns. First switch the machine

off, then slowly unscrew the steam
knob (4) and wait until all the steam
has been discharged via the relative
pipe. Then remove the cap (3).

Under no circumstances place your
hands under the group head or the
steam supply nozzle as the liquids
or steam delivered are hot and may
cause burns.

Do not remove the filter holder (10)
immediately after having dispensed
coffee, wait for a few seconds to allow
any residual pressure to be released in
order to avoid possible burns.

Make sure there is water in the
reservoir before switching on the
coffee machine to avoid damaging the
heating element.

To avoid damaging the machine, only
use accessories or replacement parts
approved by the manufacturer.

In the event of faults or malfunction,
disconnect the machine from the
mains power supply. Do not attempt
to repair it yourself. Contact an
authorised SERVICE CENTRE to have
any worn or damaged parts replaced.
Unauthorized repairs or the use

of non-original spare parts will

void the warranty and relieve the
manufacturer of all liability.

¢ Do not use the machine outdoors.

* To avoid fire, electric shock or injury,
do not immerse the machine, the



power cable or any other electrical
components in water.

 Before carrying out cleaning or
maintenance, switch off the machine
by placing the ON/ OFF switch (6) on
the OFF position and remove the plug
from the power socket without pulling
the power cable.

* This espresso machine has been
designed for household use only. Any
servicing or repairs, with the exception
of normal cleaning and maintenance
must be carried out by an authorized
Service Centre.

¢ Do not fill the reservoir with warm or
hot water. Use cold water only.

¢ Do not immerse the machine in water.

e This appliance may be used by
children from the age of 8 provided
they are supervised or instructed on
the safe use of the appliance and they
understand the associated risks.

¢ Cleaning and maintenance may be
performed by children from the age
of 8 as long as they are appropriately
supervised.

* Keep the appliance and its cord out of
reach of children under the age of 8
years.

¢ Children must never play with the
appliance.

The appliance may be used by people
with reduced physical, sensory or
mental capabilities or who lack
experience and knowledge if they are
supervised or instructed on the safe
use of the appliance by someone who is
responsible for their safety and if they
understand the hazards involved.

2-2. IMPROPER USE

Any improper use of the

machine will void the warranty
and relieve the manufacturer of
all liability for damage to property
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and / or injury to persons.

Improper use includes:
e any use other than the one specified in
the instructions manual

® any intervention carried out on the
machine that does not comply with the
instructions given in this manual

¢ any use following unauthorized
modifications to components or safety
devices

e use of the machine outdoors.

2-3. RESIDUAL RISKS

It is not possible to safeguard the
user against direct jets of steam
or hot water. He/she should
therefore be extremely careful
when using the machine to avoid
scalds or burns.

* The manufacturer declines any
liability for damage to property or
injury to people or animals, due to
interventions on the machine by
unqualified or unauthorized persons.

2-4. INSTRUCTIONS REGARDING THE

POWER CABLE

A short power-supply cable is provided

to reduce the risk of it becoming twisted

or tripping over it.

Any extension cables should be used

with great care. If an extension cable is

used, make sure that:

e the rating indicated on the extension
cable is at least equal to the amperage
of the appliance;

e it is fitted with a three-pin grounded
plug (if the appliance cable is of this
type).

* The cable does not hang from the
table to avoid the risk of becoming
caughtin it.



The base mat is fastened to the
machine with a special Torx
screw to prevent tampering with
electrical parts. For any type of
maintenance or if the power cable
has to be replaced, please contact
an authorised SERVICE CENTRE.

2-5. IMPORTANT INSTRUCTIONS
When using household electrical
appliances, several precautions should
be taken to reduce the risk of fire,
electric shock, and/or accidents.

1. Do not touch hot surfaces.

2. To avoid fires or electric shock
do not immerse the power cable,
plugs, or the appliance in water or
in any other liquid.

3. Take special care when using the
espresso machine when children
are present.

4., Remove the plug from the power
outlet when the machine is not in
use and before cleaning. Allow the
appliance to cool before installing
or removing parts and before
cleaning.

5. Do not use the machine if it is faulty
or malfunctioning or if the power
cable or plug is damaged. Have the
appliance checked or repaired at
the nearest service centre.

6. The use of accessories not
approved by the manufacturer may
cause damage or personal injury.

7. Make sure that the espresso

machine is switched off before

putting the plug into the power
outlet. To switch it off, make sure
that the relative switch (6) has not
been pressed (button flush with the
frame).

Take great care when using steam.

When the machine is switched

off and the water in the boiler is

cooling down, the lever (1) may

move upwards by itself. This is
caused by a vacuum forming inside

©

the boiler.

If the machine is not used very
often, switch it off by placing the
ON/OFF switch (6) in the OFF
position and remove the power
plug from the outlet without pulling
the cable.

10.

3. DESCRIPTION

3-1. PRODUCT DESCRIPTION

1. Lever

2. Safety valve - basin

basin

3. Boiler cap

4. Steam knob

5. Water level indicator

6. ON/OFF switch

7. Temperature indicator light

8. Grid and drip tray

9. Boiler

10. Filter holder

11. Group head

12. Steam pipe - hole diameter 1.5 mm
12a.Steam pipe - hole diameter 2.0 mm
13. Pressure gauge

14. Brewing Pressure gauge

Profiling Control (BPPC)

15. Temperature plate

16. Eagle cover

17. Tamper 315 gr.

18. Measuring scoop for one cup of
coffee

19. 1 cup “competition” filter basket 9 g
20. 2-cup “competition” filter basket
14/16 g

21. 2-cup “competition” filter basket 20 g
22."Fascino" filter holder

23. Automatic Cappuccino maker*

24, Automatic Cappuccino maker
support*

25. Automatic Cappuccino

maker regulation bar*

26. Silicone tube for the Automatic
Cappuccino maker*

27.Base mat cover

*Accessories not supplied with model
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4. USE

4-1. PRETREATMENT

¢ Rinse the tank thoroughly with cold
water.

e Fill the tank with cold water.

e Dispense water from the unit for 2
minute with the filter holder fitted.

e Fill the tank with cold water.
* Open the steam / hot water knob.

¢ Dispense water from the steam / hot
water nozzle for 2 minutes.

* Rinse the tank thoroughly with cold
water.

e Fill the tank with cold water.

e Dispense water from the unit for 2
minute with the filter holder fitted.

e Fill the tank with cold water.
* Open the steam / hot water knob.

¢ Dispense water from the steam / hot
water nozzle for 2 minutes.

Dispensing takes place at time TO and
after a stagnation, with the machine on,
at time T24.

4-2. ELECTRICAL CONNECTION

Before connecting the machine,
make sure that the mains power
voltage is the same as the one
indicated on the data plate
located under the base of the
machine.

4-3. INSTALLING COMPONENTS

e Place the grid (8) and drip tray on the
base of the product, making sure that
the notch faces towards the body of
the machine.

e Screw the knob onto the lever by
turning it clockwise.
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4-4. STARTING THE MACHINE FOR THE

FIRST TIME

e Unscrew the boiler cap (3) by turning it
anticlockwise. (Fig.G)

* Prepare a solution of water and two
teaspoons of bicarbonate of soda in a
container. Wait for the bicarbonate of
soda to dissolve completely (Fig.H),;
then pour the solution into the boiler
(Fig.1) until the minimum level visible
through the sight glass is reached
(Fig.l). Alternatively, instead of using
bicarbonate of soda, prepare a
solution of water with one tablespoon
of white vinegar in a container
and pour it into the boiler until the
minimum level visible through the
sight glass is reached.

e Make sure that the lever (1) is down
(Fig.M); if necessary pull it down fully.

e Screw the boiler cap (3) onto the boiler
by turning it clockwise and make sure
that the cap and the steam knob (4)
are properly closed (Fig.N).

¢ |[nsert the filter holder (10) into the
group head (11) and secure it by
sliding it from the front to the left.
(Fig.0)

e Insert the power plug into an electric
socket having a suitable voltage. (Fig.P)

¢ Place the switch (6) to ON and wait
for the machine to reach the required
pressure (approximately 5 minutes).
(Fig.Q)

® Place a container under the filter
holder (10) and slowly lift the lever
(1) until itis fully raised. Hold it in this
position in order to discharge all the
water contained in the boiler. (Fig.G)

e Lower the lever (1) (Fig.S).

¢ Next, switch the machine off (Fig.T)
and remove the plug from the power
outlet (Fig. U). Turn the steam knob
(4) anticlockwise and wait until all the
steam has been discharged from the
steam pipe (12) (Fig.V).



e Fill the boiler again with clean water
and rinse the inside of the machine
to eliminate any residues left by the
solution by turning the machine upside
down, disconnected from the power
supply (Fig.Z).

4-5, STARTING THE MACHINE
¢ Fill the boiler to the maximum level
marKk.

The water should not exceed
the top of the level glass (5) and
should not fall below the lower
part of the level glass.

e Press the switch (6). It will light up to
indicate that the machine is powered.
At the same time, the indicator light (7)
will also switch on to indicate that the
heating element has been activated.

e When the pointer of the pressure
gauge (13) reaches the green zone,
slowly open the steam knob (4) by
turning it anticlockwise to discharge
the “false pressure” caused by air left
in the boiler. Then close it by turning
it clockwise and wait for the pointer of
the pressure gauge to move back into
the green zone.

* The machine has now reached the
correct pressure and is ready for use.

i

e |tis normal for the light (7) to
switch on and off. This is due
to the pressure switch that is
automatically regulating the
pressure of the boiler.

e |f the machine runs out of
water while in operation, the
safety thermostat will trigger and
disconnect power to the machine.
In this case, the thermostat

has to be reset (see section 6 -
Troubleshooting).

4-6. DISPENSING COFFEE

¢ Select a small filter basket (19) for 1
cup and a large one (20) for 2 cups
and place it into the filter holder (10).
Keep the machine steady by holding
the handgrip of the lever and insert
the filter holder into the group head.
Only use the 20 g filter (21) with the
“Fascino" filter holder (22).

¢ Insert the filter holder and wait for the
group head (11) to reach the correct
temperature (90°C-95°C), indicated on
the plate (15). In the meantime, get the
cups, coffee, milk ready.

e After it has reached the right
temperature, remove the filter holder
(10 or 22) and fill a filter basket (19-
20-21) with ground coffee using
the measuring scoop (18) provided.
Consider one scoop for each cup of
coffee.

e Press the coffee the coffee using the
tamper (17) provided and clean any
residue from the edge of the filter (Fig.
A).

¢ Hold the machine steady by holding
the handgrip of the lever (1) and
insert the filter holder (10-22) into the
group head (11). Secure it by turning it
slightly from right to left.

e Position the cup or cups under the
spouts of the filter holder.

* Move the lever (1) upwards (while
holding the handle of the filter
holder with your left hand to keep
the machine steady). Hold it in this
position for a few seconds (Fig. C).

e Then lower it as far as it will go in
order to dispense coffee (Fig. D).

* The pressure gauge (14) allows the
pressure exerted on the coffee to be
controlled and modified while it is
being dispensed in order to obtain the
best possible result with every kind of
coffee or blend.

® Repeat this procedure according to the

25



amount of coffee required.

e After having dispensed a coffee, make
sure that the temperature indicated
on the plate (15) is between 90°C and
95°C. If it is higher, we recommended
that you wait a few minutes to allow
the group head to return to the right
temperature in order not to dispense
burnt coffee.

e After having prepared the coffee,
leave the lever (1) in the down (rest)
position so that any water remaining
in the boiler does not leak out from
the group head (11), and switch the
machine off.

Before dispensing one or more

@ cups of coffee, make sure that
the level of the water in the boiler
does not fall below the minimum.
See section 4.6

e To obtain a good cup of coffee,

@ it is important that you use a good
quality, well roasted and correctly
ground coffee.

* The espresso coffee machine
requires finely ground coffee. If
the coffee is too coarsely ground,
the coffee will be light coloured
and weak without froth and if the
coffee is too finely ground the
espresso will be dark and strong
and have little froth.

e To obtain steady coffee delivery,
the pressure exerted on the

lever must be proportional to the
resistance met by the lever when
the coffee is dispensed.

e Before dispensing the first cup
of coffee, we suggest that you

lift the lever (1) completely and
dispense a cup of hot water. This
will heat the group head (11), the
filter holder and the filter.

e |tis normal for water to drip
from the filter holder after the
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coffee has been dispensed.

@ Do not remove the filter holder

immediately after dispensing
coffee. Wait a few seconds to
allow any residual pressure
between the filter and the shower
screen to discharge.

* After a coffee has been
dispensed, the filter holder (10-22)
should be slowly removed from
the group head (11), moving it
from left to right and exerting a
light downwards pressure, to help
release any residual pressure and
avoid possible burns.

4-7. TOPPING UP THE BOILER WITH

WATER

Once the water in the boiler has run out,

refill it as follows:

¢ Place the switch (6) in the off position
before unscrewing the cap (3).

e Slowly turn the steam knob (4)
anticlockwise and wait for all the
steam in the boiler to be discharged
from the specific pipe (12).

* Remove the filter holder (10-22) and
slowly lift the lever (1). Keep the lever
raised to allow the steam and water
contained in the boiler to discharge
through the group head.

¢ We recommend that you use a
container to collect the steam and
water and that you take great care
since the steam and water that are
discharged are hot and may cause
scalding.

e When the steam and water stop
discharging, slowly unscrew the boiler
(3). Then fill the boiler.

¢ Before screwing the boiler cap (3)
back on, move the lever (1) to the rest
position and close the steam knob (4)
by turning it clockwise.



¢ Do not open the boiler cap (3)
when the machine is in operation
or still under pressure in order to
avoid possible burns.

e Regularly check the amount of
water in the boiler through the
level glass (5). The lack of water
when the machine is in operation
may cause the heating element to
burn out.

4-8. DISPENSING STEAM

e After having made sure that there
is the correct amount of water in
the boiler and having followed the
procedure for bringing the machine
to the correct pressure, make sure
that the lever (1) is in the down (rest)
position and leave it in this position.

Before heating any drinks:

® Place a container under the steam
pipe (12).

e Turn the steam knob (4) anticlockwise
to eliminate any condensation that has
formed in the boiler.

* Then open the steam knob further to
allow the required amount of steam to
be dispensed (Fig. B).

e When finished, close the steam knob
by turning it clockwise.

o

* To obtain a large amount of
steam, the level of the water
in the boiler should be about
halfway up the level glass (5).

e We recommend that you
dispense steam for a maximum
of 2 minutes to obtain maximum
steam delivery performance.

e The user is not protected
against direct jets of steam or
hot water. Take great care when
carrying out these operations.

e The temperature of the steam
is approximately 100°C. Take

great care when carrying out
this procedure, to avoid possible
scalding.

4-9. PREPARING A CAPPUCCINO WITH

THE STEAM PIPE

o Half fill a tall narrow container with the
milk to be prepared.

* Immerse the steam pipe (12-12a) until
it touches the bottom of the container
and slowly turn the steam knob (4)
anticlockwise.

* Move the container slowly up and
down for a few seconds until you
obtain a froth.

* To make a cappuccino, add the hot
frothed milk to the coffee that is
already in the cup.

4-10. PREPARING A CAPPUCCINO

WITH THE AUTOMATIC CAPPUCCINO

MAKER

INSTALLING THE AUTOMATIC

CAPPUCCINO MAKER

(supplied as a kit, not

supplied with the machine)

The traditional steam pipe (12) should

be replaced with the Automatic

Cappuccino maker (23) before starting

the machine.

Proceed as follows:

e Make sure the machine has been
switched off and has cooled down.

* Make sure that the steam knob (4) is
closed.

e Using the tool (F) provided, turn the
socket head screw on the tap body
clockwise (Fig. E1) to release the steam
nozzle.

e Turn the steam pipe (12) clockwise
until it stops. Then remove the steam
pipe from its seat by pulling it towards
the right (Fig. E2).

e Insert the Automatic Cappuccino
maker (23) onto the steam nozzle,
pushing it upwards until the nozzle
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rests against the fitting. Then tighten
the locking ring by turning it clockwise.

¢ Insert the Automatic Cappuccino
maker (23) into its seat by pushing
it towards the left (Fig. F). Turn the
Automatic Cappuccino maker (23)
anticlockwise until it stops.

e Using the tool (F) provided, turn the
socket head screw on the tap body
(F) anticlockwise (Fig. E3) to lock
the automatic cappuccino maker in
position.

Make sure that the
headless screw (F) is always in the
locked position during operation.

CAPPUCCINO PREPARATION

After the machine has reached the
required pressure, as descried in section
4.4, proceed as follows:

e Insert the suction tube (26) (B-Fig. F)
into the milk container next to the
machine.

e Place the cup containing the previously
prepared coffee under the spout of
the Automatic Cappuccino maker and
open the steam knob (4) by turning
it anticlockwise. This will start to
dispense hot milk, with abundant
froth.

* To stop dispensing, close the steam
knob (4) by turning it clockwise.

o

® You can regulate the froth by
adjusting the pin (C) (Fig. F), of the
Automatic Cappuccino maker to
get the required consistency of
the froth.

¢ Move the pin upwards to obtain
a froth with a greater volume.

e Remove any milk residues each
time the Automatic Cappuccino
maker is used.
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To replace the steam pipe (12), carry out
the same procedure described above
for installing the automatic cappuccino
maker.

4-11. PREPARING OTHER HOT DRINKS

Before heating any drinks:

¢ Place a container under the steam
pipe (12).

e Turn the steam knob (4) anticlockwise
to eliminate any condensation that has
formed in the boiler.

TEA, CAMOMILE TEA

e Place the amount of water needed for
the required drink into a container.

e Immerse the steam pipe (12-12a) into
the liquid and slowly turn the steam
knob (4) anticlockwise.

* Then open the steam knob completely
to allow a large quantity of steam to be
dispensed, which will bring the liquid
to boiling point.

* Then add the contents of sachet of the
drink you wish to prepare.

HOT CHOCOLATE

® Place the contents of the sachet,
already dosed, into a container and
slowly add a cup of milk a little at a
time whilst mixing carefully.

e Immerse the steam pipe (12-12a)
until it touches the bottom of the
container, slowly turn the steam knob
(4) anticlockwise and bring the drink to
boiling point.

¢ Allow the drink to boil longer if you
wish to make it denser.

The temperature of the steam

is approximately 100°C.

Do not for any reason place your
hands under the steam pipe.
Take great care when doing this in
order to avoid possible burns.



5. CLEANING AND MAINTENANCE

Before carrying out any cleaning
or maintenance, unplug the
power cable from the power
outlet without pulling the cable.

5-1. CLEANING THE OUTSIDE OF THE
MACHINE

Clean the outside of the machine, the
drip tray (8) and the drain well on the
base into which it is inserted using a
damp cloth and then dry it. Do not

use alcohol, solvents, abrasives or
detergents, in order to avoid damaging
the treated surfaces.

5-2. CLEANING THE FILER HOLDER
Regularly clean the filter holder (10-22),
the filter (19-20-21) and the shower
screen located in the group head

(11) with warm water and a neutral
detergent to prevent scale and to
remove any coffee deposits.

5-3. CLEANING THE STEAM PIPE

To avoid altering the taste of the drinks
to be heated and to prevent the holes
in the end of the steam pipe from
becoming clogged, clean the steam
pipe thoroughly with a damp cloth after
every use.

5-4. CLEANING THE AUTOMATIC

CAPPUCCINO MAKER

Remove any milk residues each time the

Automatic Cappuccino maker is used.

e Place a full glass of water next to the
machine in which to immerse the
suction tube (Fig. F element B).

* Proceed as if you were preparing
a normal cappuccino, allowing the
dirty water to drain into a suitable
container.

* To replace the steam pipe (12-12a),
follow the instructions in section 4.9.

e In addition to cleaning the Automatic

Cappuccino maker after each use,
every now and again clean it more
thoroughly.

e Turn the threaded locking ring (A)
anticlockwise until the steam nozzle is
released (Fig. F)

* Remove the cover (D), the pin (C) and
the pipe (B) and wash them thoroughly
under warm running water to
eliminate residues or hardened lumps
of milk. Then replace the components
in the reverse order.
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6. TROUBLESHOOTING

PROBLEM CAUSE SOLUTION

The machine does not work
and the light of the ON/OFF

1. No power.
2. The machine is not

1. Switch the power on
2. Insert the power plug

switch does not turn on

The light on the ON/OFF
switch is lit but the water
does not heat up

plugged in correctly

3. The power cable is

=

damaged

. The safety thermostat

needs to be reset
The heating element is
broken or burnt out

correctly into the power
socket

3. Contact the SERVICE
CENTRE for replacement

. Remove the base mat
cap and press the red
button to reset the
thermostat

2. Contact the SERVICE

CENTRE

No coffee is dispensed 1. There is no water in the 1. Put water into the boiler
boiler. 2. Replace with a coarser
2. The coffee is too finely coffee blend
ground 3. Reduce the amount of

The coffee is too too
quickly

The coffee is dispensed in
drops

Coffee leaks between the
group unit and the filter
holder

=

w

There is too much coffee
The coffee has been
compacted too much

. The coffee is too coarsely

ground

. There is not enough

coffee

. The coffee has not been

compacted enough
The coffee is stale or
unsuitable

. The coffee is too finely

ground

. There is too much coffee
. The coffee has been

compacted too much

. The filter holder is not

inserted correctly

. There is too much coffee

in the filter basket

. The edge of the filter has

not been cleaned

. The gasket of the boiler

unit is worn
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coffee in the filter basket

4. Tamp the coffee less

1

. The coffee should be
ground more finely

2. Increase the amount of

coffee

3. Tamp the coffee more
4. Replace the coffee

. The coffee should be
ground more coarsely

2. Reduce the amount of

coffee

3. Tamp the coffee less

N —

w

.Insert it properly

. Reduce the amount of
coffee

. Remove coffee residues
from the edge of the
filter

4, Contact the SERVICE

CENTRE



No froth forms on the
coffee

The coffee is too cold

The coffee is too hot

The safety valve whistles
and steam is leaking from
the valve or from the
condensation basin

The machine does not
dispense steam

The machine is noisy
(vibrates)

_

. The coffee blend is not
suitable for this type of
machine

2. The grinding is unsuitable

3. There is not enough

coffee

=

. The machine had not
reached the correct
temperature

. The filter holder had not
been pre-heated

3. Scale on the heating

element

4. The pressure switch is

not working within the

required range

N

1. The pressure switch is
not working within the
required range

-

. The spring that regulates
the safety valve is
blocked

. The pressure switch is
not working within the
required range

N

_

. The machine has not
reached the correct
pressure

2.The holes at the end

of the steam pipe are
clogged

3. There is no water in the

boiler

4. The steam pipe has not

been inserted properly

5. There is scale on the

heating element

1. The coils of the heating
element are too close

2. There is scale on the
heating element
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1. Replace the coffee

2. Adjust the coffee grind

3. Increase the amount of
coffee

1. Follow the instructions
given in section 4.4

2. The filter holder should
be heated at the same
time as the water

3. Descale the machine

4. Contact the SERVICE
CENTRE

1. Contact the SERVICE
CENTRE

1. Contact the SERVICE
CENTRE

2. Contact the SERVICE
CENTRE

1. See the instructions
given in section 4.4

2. Clean the holes with a
needle

3. Put water into the boiler

4. Insert the steam pipe
properly

5. Descale the machine

1. Contact the SERVICE
CENTRE
2. Descale the machine
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1. BBEAEHUE

1-1. BBEAEHUE

HacTosiLee pyKkoBOACTBO ABAETCS
HeoTbeM/IEMO YacCTbio MaLUVHbI.
BHMMaTensHO npoyunTaiiTe ero u
6epexHo XxpaHuTe 415 6yayLLInNX
NMPOCMOTPOB Ha MPOTSHKEHNN BCErO
CpOKa CNy>X6bl MaLLVHBI.

B cnyyae yTepu unv moBpexaeHuns
PYKOBOZCTBA 3anpocuTe HOBbI
3K3eMnAsp B yNOAHOMOYEHHOM
CEPBNCHOM LIEHTPE.

B pykoBoACTBe COfepXKNTCS
NHGOPMaLMs O NPaBUIbHO
aKcnIyaTaumm, OUNCTKE 1 yXody 3a
MaLLVHOW, a Takxe NpeAoCTaBASIOTCS
yKa3aHWsi OTHOCUTENIBHO OCTAaTOUHbIX
PUCKOB 1 Pasfn4HbIX ornepaumi,
KOTOpble A0/KHbI BbIMOMHATHCS C
0CO6bIM BHMMaHMEM.

B pykoBoAcTBe OTpaxeH
TEXHONOrNYeCcKnii ypoBeHb,
CYLLeCTBYHOLLMIA HA MOMEHT ero
BbIMYCKa; MPOV3BOAUTENb OCTaBNSET

3a 060 NPaBoO BHOCUTL BCE
HeobXxoAMMble TEXHNYEeCKNE N3MEHEH S
B CBOIO NMPOAYKLMIO 1 06HOBASATH
pyKOBOACTBa 6e3 06513aTe/IbHOro0
nepecMoTpa NnpeabiAyLLX BEPCUiA.

LA PAVONI S.p.A. cH/MaeT ¢ cebs
BCSIKYtO OTBETCTBEHHOCTb 3a
BO3MOXHbI yLLep6, KOTOPbI MOXeT
6bITb MPAMBIM VAN KOCBEHHbIM
06pa3om HaHeCceH MAAM UK
MNMYLLIECTBY MO CleAyoLM NpUYMHaM:
* HecobtoAeHVe Bcex NpeAnucaHnia
[AenCcTByOLLNX TpeboBaHU
6e3onacHoCTY;

* HerpaBW/bHas YCTaHOBKa;
® 60U B MUTaAHU;

® HenpaBWbHagA aKCnayaTaunsa Nan
MCNnoJib30BaHMe MalllHbI HE MO
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Ha3HaYeHNIo;

* 3KCMJIyaTaums ¢ HapyLLeHeM
WNHCTPYKLNIA N3 HACTOSLLLErO
PYKOBOZCTBA;

* cepbe3Hble HeJOCTaTKN B
obcnyxmBaHuy;

* BHECEHVe V3BMEHEHUI B MaLUVHY UK
Ntobble NHble HeCaHKLMOHNPOBaHHbIE
onepauuu;

* ICMOJIb30BaHNe HEOPUTVHABbHbIX
UMW He NpeAHasHayYeHHbIX 415
JaHHOI MoAeNn 3anyacrei;

® MO/IHOE U YaCcTUYHOe
HecobAeHNe UHCTPYKLNI;

® VICK/TIOUUNTENbHbIE COBLITUSA.

1-2. MPUMEHEHWE MALLWUHbI
JaHHasi MallMHa npesHasHaveHa Ans
JIOMaLLHero NpuUroToBAEHUs 3CMPecco
13 KopelrHOoro Kyrnaxa,

Ansi 3a6opa 1 nojaum ropsyer Boapl n/
WAV Napa, ropsiyero Mosoka.

[Ans npaBUAbHOM paboTbl C MALLNHOM
NoNb30BaTe b JO/MKEH BHUMATENIbHO
npoYnTaTh N MOHATL MHCTPYKLMN,
npvBeAeHHble B JAHHOM PYKOBOACTBE.

1-3. HASHAYEHWE MALUVHbI

Mogenwn JIEBEPHOIO trna moryt

NCNonbL30BaTbCA ANS:

- MPUrOTOB/IEHNSI HANMWUTKOB Ha OCHOBE
Kode 13 MONOTbIX 3epeH;

- BOAAHOrO napa 419 NpuUroToBAeHNs 1
Harpesa HamnuTKoB;

- Nojaym ropsyero MosokKa;

- NPUrOTOBNEHWSA HAaMUTKOB N3 MOJIOKA

n kode.

1-4. WAEHTUPUKALNOHHAS
TABJTNYKA

Ha ngeHtrnéumkaLmoHHon

Tabanyke ykasaHbl TexHU4eckme
JaHHble, cepuiiHbIA HOMep U
MapkunpoBKa. Hukorga He cHMMaiTe
NAEHTNOUKALNOHHYIO TabaNYKy.



2. MEPbI
NMPEAOCTOPOXXHOCTU

2-1. MEPbI MO TEXHUNKE

BE3OMACHOCTU

JaHHbIn Npnbop npesHasHaveH

NCKNHOUNTENBHO ANS JOMALLHEro

ncnonb3osaHus. Kpome Toro, nprbop

He/b35 NCMOb30BaTh:

- B pabounx KyxHAxX ANns COTPYAHNKOB
B MarasuHax, B opucax n gpyrmx
paboymx nomeLleHnsXx;

- Ha pepmMax/B arpoTypUCTUYECKMX
oTensx;

- B TOCTVIHULIAX, MOTENSX W XWbIX
pe3neHLUMAM roCTAMU U KIVEeHTaMu;

- B CTPYKTypax «B&B».

¢ [Nonb30oBaTeNb JO/MKEH cobtoaaTh
TpeboBaHMst 6esonacHoCTY,
[eNCTByIOLLIME B CTPaHe 3KCnayaTaumm
MaLUWHBbI, @ TaKXe NpaBuna,
AVKTYeMble 34paBbiM CMbIC/IOM,
Y NpeanncaHns N3 HacTosLLEero
pyKOBOACTBA.

e 1nsi obecneyeHns NpaBUabLHON
paboTbl MaLUMHbI 1 COXPaHEeHUSA
ee XxapakTepucT1k BO BpeMeHU
pekoMeHAyeTCst MPOBepUTb Hannyme
HaA/1eXaLlmx YCI0BUIA OKpY>XKatoLLLel
cpeAbl (TemnepaTtypa B MOMeLLEeHNN
[O/DKHA HaxXoAUTbCA B Npejenax ot
5 po 35 °C), He 3KcrlyaTnpoBaTtb
MaLLUMHY B MeCTax, r4e NCNonb3yroTCs
CTPYW BOZbI, NN CHaPYXW, FA4e oHa
MOXeT Mo/ BepraTbCst BO3AENCTBUO
aTMocdepHbIX GakTOpOB (CoNHLe,
AOXAb N T. 4.).

* BbIHYB MaLUMHY 13 YNaKoBKY,
npoBepbTe ee LeN0CTHOCTb U
OTCYTCTBUE MOBPEXAEHWI.

e CpaliTe KOMMOHEHTbI YNakoBKY B
Cneunan3npoBaHHbIe LIeHTPbI Mo
yTua3aumm. Hu B koem ciydae He
ocTaBnsATe nx 63 NpucMoTpa Un
B MecTax, KyZa VMerT JoCTyn AeTu,
XNBOTHbIE UAN HEYNMOJHOMOYEHHbIE

A

nvua.

¢ [lepes BBOAOM MalUVHbI B
3KCnyaTaumio npoBsepbTe,
YTOBbI HanpsKeHNe NUTaHNs,
yKa3zaHHoe Ha naeHTUdnKaunoHHoM
Tab/MyYKe Ha OCHOBAHW MaLUMHBI,
COOTBETCTBOBA/IO HAMPSKEHNIO
CTPaHbl MCMONb30BaHNS
0bopysoBaHUS.

* PacnonoxuTe MalnHy B HAZEXHOM
N HeJOCATaeMOM AN AeTeil MecTe,
Ha NMPOYHOM OCHOBaHWW, BAAIN OT
NCTOYHUKOB Tensa.

* MalUVHy Henb3si UCNoAb30BaTh
BHYTPU HULLW.

® I'Iepe,a, TeM Kak noAcoeanNHNTb 1
OTCOEAVHNTBb MalUWHY, y6ep,I/ITECb B
TOM, YTO BbIK/1HOYaTe/lIb HAXOANTCHA B
MOJTOXKEHNW «BbIKTHOYEHO».

e EC/IM MaLLIVIHA He 1CMOosb3yeTcs,
BbIHbTE BU/IKY U3 PO3eTKW, He Aeprasi
Npwv 3TOM 3a Kabenb NUTaHKSA, U N1LLb
3aTeM NPUCTynainTe K OUYNCTKe.

* He ncnonb3yrite MaLLUuHyY, ecnu
OHa paboTaeT HenpaBWUIbHO VN
noBpexzaeH kabenb NUTaHusa 1160
BUnKa. Ecnm kabenb nuTaHus
nospexzeH, obpallanTecb B
YMOHOMOYEHHBI CEPBUCHBINA LIEHTP.

* He kacaliTecb ropaumx
nosepxHocTel (6oiinepa, rpynnbl,
pepxxatensa ¢unbTpa, TPY6Kn napa)
BO n36e)kaHue nony4vyeHus 0XKoros.

* Mocne nucnonbsosaHus
noBepxHocTU (6olinep, rpynna,
pepxxatenb GuUnbTpa, TpybKa
napa) ocTaloTCcsl HarpeTbiMu
n3-3a ocTtaTo4yHoro Tenna. He
AoTparuBauiTecb A0 ropsiumx
noBepxHoOCTeNr, UTO6bI
npeaoTBpPaTUTb OXKOTU.

* He cHnmaiiTe gep>xatenb ¢punbTpa
(10) BOo Bpems nogaumn Kode, 4To6LI
npeAoTBPaTUTb OXKOTU.

* Bo ns6e>xaHne nosy4yeHuns
0>KOroB He OTKpPbIBaliTe KPbILLKY
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6oiinepa (3) npu paboTatoLein nnn
HaxogsLleca noj faBneHnem
MalunHe. CHayana BbIK/JlOUNTE
MalUWHY, a 3aTeM Mea/IeHHOo
OTKpoOWiTe pyuKy KpaHa napa (4) u
A0XAMNTECh MNOTHOrO BbiIXoAa napa
13 COOTBETCTBYIOLLEN TPYOKN,
nocne 4ero Mo>XHO OTKPYTUTb
KPbILLUKY (3).

KaTeropuuecku 3anpeLyaercs
noAcTaBAATL PyKU noj rpynny

n Tpy6KYy napa, nocKosbKy
rnogasaeMble ropsume >XngKocTum
AW Nap MoryT NPUYUHNTB OXKOTU.

Mocne nogaun kode He cnegyeT cpasy
ybupaTtb gepxatenb ¢unbTpa (10):

BO M36eXaHue 0XXOroB NojoXAnTe
HeCKO/IbKO CeKyHZA, HEOBXOANMBIX
AN CTPaBAVIBaHNS BO3MOXHOTO
OCTaTOYHOrO JaBneHus.

CneanTe 3a TeM, UTObbI MaLLMHA
He paboTana 6e3 BoAbl, Tak Kak
3TO NpUBeAET K MOBPEXAEeHMIO
HarpeBaTe/IbHOrO 3/1eMeHTa.

Bo nsbexaHve nospexaeHunii
NCNONb3yNTe TONBbKO
MPUHAANEXHOCTU UAW 3aM4acTy,
yTBepXeHHble MPOV3BOANTENEM.

B cnyyae moaoMoK MAn HencnpaBHOM
paboTbl MaLUMHbBI OTCOEAMHUTE ee

OT 3N1eKTPOCETN U He BbIMONHANTE
HUKaKNX fencTenin. ObpaTtmnTecs B
yrnonHoMoueHHbIi CEPBUCHbIN
LIEHTP ana 3aMeHbl N3HOLLEHHbIX VN
noBpexXAeHHbIX AeTanei.

Mpw ocyLecTBAEHUN
HEeCaHKLOHMPOBAHHOMO PEMOHTA
MaLUVHbI UK MCNONb30BaHMS
HEOPUrMHaNbHbIX 3aN4acTei
rapaHTuiiHble ycnoBuUs
OTMEHSIIOTCA 1 NPOV3BOAMTENb
MMeeT NpPaBo NPU3HaTb rapaHTUIo
HeaeNCTBUTENbHON.

* 3anpeLLaeTcs 3KCNIyaTUpoBaTh
MaLLIVIHY CHapyXW.

¢ YTo6bI NpesoTBPaTUTL NMoXaphl,
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3NeKTpUYecKmne yaapbl N TpaBMbl, He
norpyxarTte B BOAY MaLLVHY, Kabenb
NUTaHWS NN Apyrue aneKTpuyeckme
KOMMOHEHTbI.

Mepea N06OM OUMNCTKON U YXOAOM
OTK/IF0UMTE MALUVHY, YCTaHOBMB
BbIK/ItOUaTeNb (6) B MONOXEHWE
«BbIK/THOUEHO», U BbIHbTE BUJIKY
N3 po3eTKK, He Jepras 3a kabenb
MATaHUA.

MawwHa gns acnpecco
npeAHasHayeHa NCKHUNTENbHO
4151 6bITOBOMO VCMOb30BaHNS.
Jlioboe obcnyxmBaHne NNV PEMOHT,
33 UCKNHOYEHNEM OUNCTKN U
TeKyLLero yxoAa 3a annapartom,
[AOMKHBI BINMOHATLCA PAabOTHMKaMM
YMO/HOMOYEHHOr0 CePBLCHOro
LeHTpa.

Hukoraa He 3anonHANTe 6a4oK AN
BOAbI TEMN0M UNU ropsivein BOAON.
3anuBaiiTe TONbKO XONOA4HYIO BOAY.

He norpyxarite MalLnHY B BOZY.

[laHHbIM akceccyapomM MoryT
Nonb30BaTbCsA AeTW OT 8-Mu NeT, ecn
OHW HaXoAATCA MOA NPUCMOTPOM

AN 61N 0ByYeHbl MpaBuiam
6e30MacHOro 1cnoib3oBaHUA
nproopa 1 NOHMMAIOT CBA3aHHbIe C
3TUM PUCKN.

OuUMNCTKY 1 yXO4 MOTYT BbINOAHATb
[TV OT 8-MW /1eT, eC/IN OHWN HaXoAATCA
noZ NPUCMOTPOM B3POC/bIX.

XpaHuTe npubop 1 kabenb B MecTe,
HeAOCTYNMHOM ANs AeTell MnajLue 8
ner.

He pa3peLualite geTam urpatb C
nprbopom.

Mprn6opOM MOryT NMOJIb30BaTLCS NHOAN
C OrpaHUYeHHbIMU GU3NYECKMMU,
CEHCOPHbLIMW UV YMCTBEHHbIMM
CMOCOBHOCTAMM, GO NPU OTCYTCTBUU
Y HUX OMbITa UAW 3HAHWIA, HO

TO/IbKO MOJ KOHTPO/IEM, NM60 ecn
OTBETCTBEHHbI 3a X 6€30MacHOCTb
0b6yunn 1x besonacHoM aKcnayaTaLmm



rlpm6opa, 1 OHW 3HAKOT O CBA3aHHbIX C
HVM ONacHOCTAX.

2-2. NCMNOJIb3OBAHWE HE MO
HA3SHAYEHWIO

Vicnonb3oBaHue He no
Ha3HaYeHWIo NPUBOANT K yTpaTe
nto60in GopMbl rapaHTUK,

npyv 3TOM NPON3BOAUTENb
0CBO6OXAAeTCs OT NH060I
OTBETCTBEHHOCTM 33
NPUYMHEHHbIN 0AAM yLLep6 n/
WV MOBPEeXAeHNe NMYLLeCTBa.

Vicnonb3oBaHeM He No HasHaYeHUo

cyunTaeTca:

* nroboe nprMmeHeHne, oTan4vyaruieeca
OT 3adAB/IEHHOrO;

® BbINOJIHEHVE Nt06bIX onepaui,
He NpesyCMOTPEeHHbIX HACTOSALLUM
PYKOBOACTBOM;

* t0bast aKcnayaTaums nocie
HeCcaHKLIMOHNPOBAaHHOIO
BCKPbITASI KOMMOHEHTOB U/
npesoxXpaHnTeNbHbIX YCTPONCTB;

® SKCrlyaTauna MallHbl CHapyXn.

2-3. OCTATOYHbIE PNCKWU

HeBO3MOXHO 3aLNTUTb
nosib3oBaTens OT NPSMON CTpyu
napa nav rops4ei BoAbl, MO3TOMY
npu paboTe C annapaTom OH,

BO M3beXxaHre 0XO0roB, Ao/KeH
cobntoaaTh MakCUManbHYH
OCTOPOXHOCTb.

e [lpon3BOANTENb CH/MAET C Ccebs
HOBYH0 OTBETCTBEHHOCTL 3a TPaBMb
JHOZEN NN XMBOTHBIX, @ TakKe 3a
MaTepuanbHbIii yLepb BcaeAcTBYE
paboT, OCYLLEeCTBAEHHbIX HA MaLUVHe
HekBanMOULNPOBaAHHBLIMU VAN
HeymnosIHOMOYEeHHbIMU INLAMMU.

2-4. NH®OPMALIMA Ob
SNEKTPNYECKOM KABENE

DNeKTpUYecKnin kabenb MaLlnHbI
[OCTaTOYHO KOPOTKUIA, YTODObI Bbl HE
CMOTKHYINCb 1 MPefOTBPaTUTL ero
nepekpyynBaHue.

Mpn HEO6XOAMMOCTY MOXKHO

1NCNONBb30BaTh YANNHUTENN,

cobntogasn npw 3ToM ocobble

Mepbl MPesoCTOPOXHOCTN. [1pK

MNCNONb30BaHUN YANNHUTENA yoeanTech

B TOM, YTO:

° C1/1a TOKa, yKa3aHHasA Ha yaanHuTene,
COOTBETCTBYET CL//Ie TOKa 6bITOBOIO
anekTponpunbopa;

* YAMHNUTENb OCHALLIeH
TPeXLTbIPbKOBLIM Pa3beMOM C
3a3emMieHmnem (ecnm kabenb 6LITOBOrO
3n1eKTponpunbopa NPUHAANEXNT K
3TOMY TUNY).

o Kabeslb He CBUCAET CO CTo/a, YTobbI
136exaTb CNoTbIKaHUA.

OcCHOBaHMe KpenuTcs K MaLlnHe
NnocpeACcTBOM CneLmnanbHOro
BUHTa Torx Ans NpeAoTBpaLLeHNs
HeCaHKLMOHNPOBAHHOIO JOCTyNa
K 9N1E€KTPUYECKUM KOMMOHEHTaM.
B cBS131 C 3TUM, ec/in HE0H6X0ANMO
BbIMONHUTb Kakne-nn6o

paboThbl NN 3aMeHUTb Kabenb
nuTaHus, obpaLlantecs B
yrnonHomoueHHbI CEPBUCHbIN
LIEHTP.

2-5. BAXXHbIE MEPbI
NMPEAOCTOPOXHOCTU

Mpu NCNONB30BaHMM 6bITOBbIX
3N1eKTPonpubopoB peKoMeHyeTcs
Cob6t0AaTb HEKOTOPbIe Mepbl
NPeAoCTOPOXKHOCTM, UTO6LI OFPaHUUYNTD
PYICK BO3HUKHOBEHMS MoXapa,
NopaxeHus 31eKTPUYECKUM TOKOM W/
VAW NONYYEeHNs TPaBM.

1. He goTparvBaiitecb f0 ropsaymx
NOBEpPXHOCTEN.

2. He norpyxaiiTe kabenb, BUNKN
VAW KOPMyC MaLUMHbI B BOAY UK
APYTYH XNAKOCTb, YTOObI N36exaTb
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MoXapoB UV NMopaxeHus
3N1eKTPUYECKMM TOKOM.

3. byabTe 0cO6eHHO OCTOPOXHbI MpU
1CMOJIb30BaHNM 3CMpecco-MaLllnHbl
B NPUCYTCTBUN feTel.

4. Ecam mallnHa He NCnonb3yeTcs Uan
ee HeobX0ANMO OYUCTUTb, BbIHbTE
BUJIKY 13 pO3eTKUN. JJoXANTeCh,
KOrZa MallnHa OCTbIHET,
npexse Yyem ycTaHaBAMBaTb WK
AEeMOHTMPOBAaTb KOMMOHEHTbI 1
BbIMOJ/IHATE OUMNCTKY.

5. He wncnonb3yinTe MallnHy B ciyyae
noBpexAeHNs Kabens nam BUAKK,
NPUCYTCTBUSA HeNCNpaBHOCTEN
nnn nonomok. ObpaTuTecs B
6AKANLLNIA CEPBUCHbIN LIeHTP A5
NpoBepKn NIV peMoHTa nprbopa.

6. Vcnonb3oBaHKe akceccyapos,

He peKOMeH0BaHHbIX
npown3BoAMTeNIeM, MOXET MPUBEeCTA
K MOBPEXAEeHNIO NMYLLLeCTBa N
TpaBmam fitogen.

7. [epej TeM KakK BCTaBUTb BUJIKY
B pO3eTKy, ybeanTecb B TOM, YTO
3CMNPecco-maLlHa BbIKIHoYeHa.
MalunHa BbIKNHOYEHa, KOrja omxaT
COOTBETCTBYIOLLMIA BbIK/tOYaTe b
(6) (kHOMKa 3anoAANLO C PaMKO).

8. byabTe npeaenbHO BHYMAaTEIbHbI
npwv NCNONb30BaHUK Napa.

9. Bo Bpemsa oxnaxzaeHunsa BoAbl B
boinepe nocse BbIKIHOYEHNS
MaLLnHbI esep (1) moxeT
NOAHATHCHA. DTO BbI3BaHO
pa3spexeHunem, KOTopoe CO34aeTcs
BHYTpU 6oinepa.

10. Ecam mawimHa ncnosb3syeTtcs
n3pejKa, BbIKNUMTE ee, yCTaHOBUB
BbIK/ItOYaTeNb (6) B MONOXeEHWe
«BbIK/IHOUYEHO», 1 BbIHbTE Kabesb
NUTaHWA N3 Po3eTKN, He Jepras
ero.

3. ONMNCAHUE

3-1. ONMUCAHWME N3AENNA
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1. leBep

2. MNpepfoxpaHnTenbHbI KnanaH -
ApeHaxHas

KtoBeTa

3. Kpblwka 6oinepa

4. Pyuka KpaHa napa

5. YKka3aresib ypOBHSA BOAbI

6. Beikntovatens

7. CBETOBOW NHAMKATOP TeMnepaTypsl
8. PeleTka 1 gpeHakHbli 1OTOK

9. bolinep

10. JepxaTtenb dunbTpa

11. Mpynna nogayn

12. Tpybka napa c HacaAkow, oTBepcTMe
anam. 1,5 mm

12a. Tpybka napa ¢ Hacaakown,
oTBepcTVe Anam. 2 Mm

13. MaHoMeTp

14. MaHomeTp Brewing Pressure
Profiling Control (BPPC)

15. Tabnuuka c TemnepaTyponi

16. BepxHaAs kpblka «Opesn»

17. Temnep 3151

18. MepHas noxka Ans 04HOM nopummn
Kode

19. ®unbTp Ha 1 YalKky competition 9 r
20. dunbTp Ha 2 yalukm competition
14/16r

21. dunbTp Ha 2 Yawwkm competition 20
r

22. flepxatens ¢punbTpa Fascino

23. ABTOKany4nHaTop*

24. NlepxaTenb aBTOKany4ymnHaTopa*
25. lTok perynnposkun
aBToKanyymHatopa*

26. CunmnkoHoBasi Tpybka
aBTokany4umHaTopa*

27. 3arnyLKka ocHoBaHuA
*MpUHaANeXHOCTY, He BXOASLLNE B
KOMMNeKTaumno Mogenm

4. NCNOJIb3OBAHUE

4-1. NMPEABAPUTENNbHASA OBPABOTKA
e TLwaTeNbHO NpomoliTe 6a4ok



XONO/IHO BOAOMN.
® 3aMonHUTe 6a4O0K XONOAHO BOZOWA.

e [logaBaiTe BoAy B TeyeHue 2
MWHYTbI OT FPYMbl CO BCTaB/EHHbLIM
AepxaTtenem dpunbTpa.

® 3aM0HUTe BAaYoK X0N0AHO BOAOIN.

* OTKpoOTe py4Ky nogaun napa/
ropsiyein BoAbl.

* [logaBaiTe BOAY B TedeHe 2 MUHYThI
13 TPyOKM Nojaum napa/ropsyeit
BOAbI.

e TLlaTenbHO NpoMoOliTe 6a4vok
XON04HO BOAON.
® 3aM0/HUTEe 6AaYOK XONOAHON BOLON.

e [logaBaiiTe BoAy B TeyeHue 2
MWHYTbI OT FPYMbl CO BCTaB/EHHbLIM
AepxaTtenem dpunbTpa.

® 3aMo0/IHUTe BAYOK XON0AHO BOAOIN.

* OTKpoTe pyyKy nogayu napa/
ropsiyein BoAbl.

* [logaBaiTe BOAY B TedeHne 2 MUHYThI
13 TPy6KM nojaun napa/ropsiyer
BOZbI.

MNMopaya ocyLecTBAAETCA B MOMEHT
BpemeHn TO 1 nocne 3acTos, Npu
BK/IIOYEHHOW MallHe, B MOMEHT
BpemeHun T24.

4-2. SJIEKTPNYECKOE
NOAKAHOYEHUE

MNepes TemM Kak NPUCTYNUTb K
3NeKTPUYECKOMY NOAKAHYEHMIO,
ybeantecb B TOM, YTO
Hanps>KeHne CeTn COOTBETCTBYET
3HayeHuto, yKazaHHOMY Ha
NAEHTUDVKALIMOHHOM Tabnyke
MoZ 0CHOBaHVEM MaLUUHbI.

4-3. CBOPKA KOMMNOHEHTOB

* PacnonoxmTe peLueTky (8) 1 10TOK Ha
cneymanbHOM OCHOBaHWW U3AeNns,
npoBepsis, YUTOObI 3aKpyr1eHHas YacTb
6blna obpaLleHa K KOprycy MallnHbI.

* YCTaHOBUTE KPYIIyto pyyKy eBepa Ha
NeBepe 1 3aBepHUTE ee Mo YacoBol
cTpenke.

4-4. TEPBbIV BBO/, B

SKCNNYATALUNIO

e OTBepHUTE KpbILLKY (3) 6bolinepa
NPOTMB YacoBo cTpesiku. (PUC.G)

e [loaroToBbTe B OTAE/bHOV eMKOCTU
pacTBOp BOAbI C ABYMS YaHbIMM
JIOXKaMW Cofbl 1 JOXANTECH MOJIHOMO
pactBopeHusa coasl (Puc.H), nocne
Yyero BnenTe pacTBop B bownep
(Puc.l) ,O MVHMMAaNBHOIO YPOBHS,
KOTOPbIA BUAEH MO CTEKNSHHOMY
yKkasaresnto yposHs (Puc.l). B kauecTtse
anbTepHaTUBHOroO BapmraHTa
BMeCTO cojibl j06aBbTe B eMKOCTb C
pacTBOPOM BO/bl CTOJ/IOBYHO JTOXKY
6enoro ykcyca v 3anente pacTsop B
6oinep 40 MUHMMANBHOMO YPOBHS,
KOTOPbI BUAEH MO CTEKASAHHOMY
yKa3aTesto ypoBHS.

* Y6eantecb B TOM, 4TO nieBep (1)
onyLeH (Pnc.M); npy HeobxoaMMoCTn
JOBejnTe ero Ao yrnopHoro
MOIOXEHVIS.

® 3aBepHUTe KpbILLKY (3) bolinepa no
4acoBoOW cTpesike N ybeanTechb B TOM,
YTO KpbILLKa 1 py4YKa KpaHa napa (4)
XOpOLUO 3aTaHYThI (PUC.N).

® BctaBbTe gepxatens ¢punbTpa (10)
B rpynny (11) v 3apuKcmpytrite ero,
nepemeLLas c nepeAHeri CTOPOHbI
BneBo. (Pnc.0)

e BcTaBbTe BUIKY Kabens nuTaHus
B PO3eTKYy C COOTBETCTBYHOLLNM
3HaveHVeM HanpsxeHusd. (PUcC.P)

° HaxxmMuTe Ha BbIKAto4aTenb (6),
4YTOObI NEepeBecT ero B No0XeHne
«BKJTHOUEHO», N A0XANTECh, KOraa
Ha MalUVHe YyCTaHOBUTCA AaB/eHne
(NprimepHO 5 MuHYT). (Prc.Q)

e PacnonoxmTe eMKOoCTb NoJ,
Aepxatenem ¢unbTpa (10) 1
MeA/IeHHO MOoAHNMITE BBEPX S1eBep
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(1), 4TOBbLI OH JOCTUT YIIOPHOrO
NnonoXeHns. lepXuTe ero B 3Tom
NOMOXEHWN 4151 MONHOrO CABa
cozepxalleics B boinepe BOAbI.
(Pnc.G)

e OnycTtute nesep (1) (Puc. S).

e [locne 3TOro BbIK/IHOUNTE MaLLNHY
(Pnc.T) v BbIHbTE BUJIKY 13 PO3ETKU
(Pnc.U), nosepHUTE pyyKy napa
(4) NpOTVB YaCcoBOW CTPesKN ANS
OTKPbLITUSA 1 NOAOXANTE, MOKa BeCb
nap He BblliJeT 13 cnewumansHom
Tpy6ku (12) (Puc.V).

e CHOBa 3aMoHUTe H6onep YNCTOM
BOZOW 1 MPOMONTE BHYTPEHHHOHO
4acTb AN19 YAa/leHNs 0CTaTKoB
pacTBopa nyTem nepesopavnBaHNS
MaLUVHbI, OTKNHOYEHHON OT
sniektpocetu (Pnc.Z

4-5. BBOJ, MALLIHbI B

3KCNNYATALUUIO

* 3anosiHUTe 6ornep 40
MaKCVMasbHOrO YPOBHSI.

Boga He fo/kKHa 3aX04MTh 3a
BEPXHIOH0 rpaHunLy CTEKAAHHOIO
yKasartens ypoBHs (5) 1
0MycKaTbCs HUXE ero BUAVMOW
YacTn CHU3Y.

® HaxxMnTe Ha BbIK/toYaTeNb (6).
3aropuTcs BHYTPEHHWIA CBETOBOM
NHAVKATOP, YKasblBas, YTO MaLlUMHa
HaXOANTCA NOZ HaMpPsXKeHVEM.
OZHOBPEMEHHO C 3TUM BKJIHOUNTCA
CBETOBOW MHAMKATOP (7), yKa3biBas Ha
akTuBauuto TOHa.

e Korga ctpenka maHomeTpa (13) goiget
J10 3e/1eHO 061acTu, MeAsIEHHO,
NPOTNB YaCOBOW CTPENKW, MOBEPHUTE
pyuYKy KpaHa napa (4) 4na oTKpbITUS,
UTOBbI COPOCUTE «TOXKHOE» AABNEHNE,
obpa3oBaBLLUeecs 13-3a OCTaBLUerocs
B 6oiinepe Bo3ayxa. [loBepHUTE pyUKy
MO YaCcOBOW CTpesike AN 3aKpbITUA U
JOXANTECH, KOTAa CTpeska MaHomeTpa
BEpHeTCs B 3e/1eHy0 061aCTb.
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* Tenepb MalUHa HaXOANTCH
noz AaBNeHnem 1 rotosa K
NCMOJIb30BaHNIO.

O * Yepezi0BaHVie MONOXeHNS

«BKJ/IIOUEHO» U «BbIKTHOUEHO»
CBETOBOro nHAvKkaTtopa (7)
CUNTAETCH HOPMasbHbIM
SBNEHVIeM 11 CBA3aHO CO
cpabaTbiBaHMeM pene AaBieHus,
KOTOpOe aBTOMaTUYeckm
perynvipyeT aaeneHve B 6oiinepe.

e Ec/m Bo BpeMsi paboThbl MalLmHa
ocTaHeTcs 6e3 BoAbl, cpaboTaeT
npeAoXpPaHUTENbHbI TEPMOCTAT,
KOTOPbI/i OCTAHOBUT Mozauy

TOKa Ha MaLUVHy. B aTom cyyae
Heob6XxoAMO BOCCTAHOBUTL
paboTy TepmocTaTa (cM. maparpad
6 «[pUYMHbBI HeMcNpaBHOCTEN
1N cboeB B paboTe»).

4-6. MOJAYA KODE

* YepXvBas HeMoABVXKHOM MaLLKHY,
B351BLUMCb 3a PyUKy SieBepa, BblbepuTte
ManeHbsknin dunbTp (19) Ha ogHyY
yalleyky n1mMb6o 60nbLIoN GUNLTP
(20) Ha ABe Yalleukn 1 BCTaBbTe
ero B gepxaTtenb ¢unbtpa (10).
Wcnonb3yinTte ¢uabTp Ha 20 r (21)
NCKNIOUNTENBHO ANS AepxaTens
dunbTpa Fascino (22).

BcTaBbTe gepxaTtens duabTpa v
NoAoXAWTe, MoKa rpynna nojavn

(11) He AOCTUTHET NpPaBUIbHON
Temnepatypsbl (90 - 95 °C),
OoTMeYeHHON Ha Tabanuke (15). Mexay
TeM NpPUroToBbTe Yallky, Kode,
MOJIOKO U T. A.

Mocne Harpesa CHUMUTE JepxaTesb
dunbTpa (10 Nnn 22) v 3anonHUTe
dunbTp (19-20-21) MonoThLIM KOde,
NCMOJIb3ys MEPHYHO JTOXKY U3
komnnekTa (18). [loMHWTe, YTO OAHOW
MEPHOW NOXKW XBaTaeT Ha OfHY
yalueyky Kode.

* YTpambyinte kode cneymanbHbIM
TemnepoM (17) n ybepute octaTku



Kode c kpaes ¢punbTpa (Puc. A).

* Y/epXunBasg MalLHY B HEMOABVXHOM
NoNOXeHUN npu noMmoLy nesepa (1),
BCTaBbTe gepxaTtenb ¢unbTpa (10-22)
B cneumansHoe rHeszo rpynnsl (11) n
3ab/10KVpYiiTe ero, cerka NoBepHyB
cnpaBsa HaJeBso.

® Pacrnonoxure yaLlky(-1) nog,
HoCMKOM(-aMun) JepxaTens puabTpa.

e [NogHnMnTe nesep(1) BBEpX
(04HOBPEMEHHO C 3TM IEBOI PYKOIA
BO3bMUTECH 3a PYUKy JepxaTens
dunbTpa, YTOOBI yaep>KaTb MaLUNHY
B HEMOABWXXHOM COCTOAHNN) U
yAepX1BanTe ero B 3TOM MOMOXEHNN
B Te4YeHMe HeCKoNbKMX cekyHz (Puc.
Q.

e [Tocne 3TOro onyctuTe nesep Ao
yrnopa, 4tobbl noaaTe kode (Puc. D).

* bnarogaps maHomeTtpy (14)
BO BpeMs NpuroToBaeHms
MOXHO KOHTPOANPOBAaTL 1 Mpwn
HeobXOoANMOCTU N3MEHSATL AaBneHue
BOAbI Ha Kode AN1A NonyyeHus
Haunyuyllero pesy/bTarta A1 KaXkAoro
copTa unv kynaxa kode.

* PekoMeHgyeTcs MOBTOPSATb 3TOT
MaHeBp B 3aBMCUMOCTI OT TpebyemMoro
Konmyectsa kode.

e [Mocne nogaum Kaxaor nopunm kodpe
npoBepsiiTe, YTO6LI TeMNepaTypa,
yKasaHHas Ha Tabnnuke (15), 6bina B
npegenax ot 90 go 95 °C. Ecnv oHa
BblLLe, MOAOXANTE HECKOBKO MUHYT,
UTO6bI BOCCTAHOBWAACL ONTUMAabHas
Temnepartypa rpynnbl. Takim
06pa3om Bbl MpeAoTBpaTUTE Nojavy
neperopesLUuero kode.

e CaenaB kode, octaBbTe nesep (1)
NOBEPHYTbIM KHU3Y (MCXOAHOE
NoJsIOXeHMe), YTObbI OCTaBLUAsACA B
6olinepe BoZa He BbITek1a 13 rpynnbl
(11). BeikntounTe MaLUHy.

Mepes pasgaveri B ciyyae
nocne0BaTeNbHOro
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NPUroTOBAEHUS HECKOBKIX
nopuui Kope cneamte 3a

TeM, UTO6bl ypOBEHb BO/bI B
borinepe He OnNyckancs HUXe
MUHVManbHOro yposHs. Cwm. 4.6.

o /ins nonyyeHus
OT/INYHOrO Kode 3cnpecco
BaXXHO MCMONb30BaThb
XOPOLLO 06XapeHHbI 1
NMPaBWIbHO MOMOJIOTbIN
BblCOKOKAYeCTBEeHHbIN Kode.

e /1na sacnpecco-maLlnHbl
HeobX0AMMO M1CMOoJb30BaTh
MEeNKOMONOTbIN Kode. Ecin
NOMO CINLLIKOM Fpy6bIi, Kode
NOJSTYYNTCS CBETILIM U NErKnM,
6e3 neHku, ecm CANLLKOM
MENKWUN - TEMHbIM, C PE3K1M
BKYCOM 1 HEGO/bLLUOM NEHKOM.

e [Ina paBHOMEpPHOW pa3gayn
Kode ZlaBneHve Ha nesep
JOKHO BbITb MPOMOPLNOHANBLHO
COMPOTMB/EHWIO, OKa3biBaeMOMY
NeBepoM BO BpeMs Mojauu.

* [lepes NpuUroToBieHEM
nepeoro kode pekoMeHAyeTcs
MOJIHOCTBLIO MOAHATL nesep (1)
ANS NoZayn BoAbl. 3TO MO3BOAUT
nporpets rpynny (11), Aep>xaTesnb
dunbTpa n GUbLTP.

* Boga, kanatoLas ¢ fep>xatens
dnnbTpa Nocne pasgayn

Kode, cuMTaeTcs HOpMaabHbIM
ABNEHNEM.

* Hukoraa He ybuparite
AepxaTenb GunbTpa cpasy
nocse NpuroTosieHns Kode.
MofoXAnTe HECKONBKO CEKYHJ,
UYTOBLI CHPOCUIOCH OCTAaTOUYHOE
faBneHve Mexay GuabTpom n
ANCNEPCUOHHBIM 3KPaHOM.

* [locne NpUroToBaeHUS

Kode HeobxoaMMO MeaNeHHO
OTCOEAVNHNTL AepXaTe/b
¢éunbTpa (10-22) oT rpynnsbl (11),



AEVICTByﬂ B HamnpasneHnn cieBa
HamnpaBo U Cierka HaXXrnmasa BHU3,
UTO6bI CTpaBuTb OCTAaTOYHOE
AaB/ieHne n npefoTBpaTtnTb
oXXorwu.

4-7. 3ANIMBAHUE BO/bl B BOVJIEP
[0 YPOBHA
Mocne TOro Kak BoAa 3aKOH4YMIaCb
B 6olinepe, HeObXOANMO ee CHOBa
3a/1UTb B Hero. /119 3Toro BbINOAHUTE
ciegyroulee:
* CHayvana OTBepPHUTE KPbILLKY (3)
1 nepesejuTe BbIKItOYaTe b (6) B
MOJIOXeHe BbIK/THOYEHHON MaLUVHbI.

* MeaneHHo, NPOTMB YacoBOW CTPENKY,
noBopaymBaliTe KpaH napa (4) ans
ero OTKpPbITMA A0 Tex nop, noka n3
cneumansHon Tpybkn (12) He BbIigeT
Hapy>Xy BeCb nap, CoAepXaLlnincsa B
6olinepe.

e OTCOeAMHUTE fepxaTenb GunbTpa
(10-22), MeaieHHO NOAHUMUTE fieBep
(1) n ocTaBbTe ero B 3TOM MOJIOXKEHWN,
uTObBI Map 1 BOAA, CoAep>allmecs B
6onepe, BbILLAN U3 TPYMMbI.

* PeKOMeHgyeTCst MOACTaBUTb EMKOCTb
Ans cbopa napa u Bogbl. byabTe
OCTOPOXKHbI, Tak KaK nap 1 BoAa
ropsiume 1 Mory Bbi3BaTb OXOrW.

* Kak TO/IbKO Map 1 BoZa 3aKoHYaTCs,
MeZ/eHHO OTBEPHUTE KPbILLKY (3)
6ownepa. Nocne 3TOro 3anonHnTe
6oinep BOAOMW.

* [lepe 3aKpyumBaHmeM KpbIwku (3)
6oinepa nepeseante nesep (1) B
NCXOAHOE MOIOXEHMe 1 3aKponTe
pyu4Ky KpaHa napa (4), 3aBepTbiBasd ero
Mo 4acoBOW CTpesKe.

o [Insi NpesoTBpaLLeHNs 0XOroB
HVKOrZa He OTKPbIBaiTe KPbILLKY
(3) bolinepa, ecnm MaLlMHa
paboTaeT Ui Haxo4AUTCs Nog
JlaBneHneM.

e Bcerga npoBepsiite
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KOMINYeCTBO BOAbI B bolinepe,
MNCNOb3YS CTEKNIAHHbIN
yKasaTtesb ypoBHs (5). Ecan
MalUvHa paboTaeT 1 B bornepe
HeT BOJbl, 3TO MOXEeT NMpUBECTY K
rneperopanuio ToHa.

4-8. MOJAYA MAPA

e [[poBeprB HaMume JOCTaTOUHOro
KonmyecTBa BoAbl B 6borinepe 1
BbIMO/IHMB BCe onepaunn aAns
CO3/aHVs AaBNeHNsA Ha MalUVHe,
NPOKOHTPOSINPYITE, YTOOLI IeBep
(1) 6b11 B UCXOAHOM MOJIOXEHUN
(obpalLeH BHK3), 1 OCTaBbTE €ro B
3TOM MONOXEHWN.

Mepes pasorpeBaHneM 1060ro

HanuTka:

e MoacTaBbTe NoA Tpybky napa (12)
eMKOCTb.

e [ToBepHUTe pyyKy KpaHa napa
(4) NpOTNB YaCcOBOW CTPeNKN ANs
yAaneHns BO3MOXHOro KOHZeHcaTa 13
6orinepa, KOTOPbIA MOXET CKOMUTLCS
BHYTPW Hero.

e [Tocne 3TOrO eLle CuibHee OTKpoliTe
KpaH, 4Tobbl AaTb BbINTN Hapy>XXy
HeobXxoAMMOMY KONMYecTBy Napa
(Puc. B).

* 3aTeM 3aKpoiTe pyuKy KpaHa napa,
NoBOpaYMBast pyuky rno 4acoBol
cTpesike.

@ e /1n5 nonyyeHust 06UALHOrO
Ko/MyecTBa napa Boja B 6oinepe
[OJIXHA JOXOANUTE MPYIMEPHO

[0 CepeAviHbl yKa3aTensi ypoBHs
BoAbl (5).

o INsi AOCTVIXXKEHVISI OMTUMAJIbHBIX
pe3ynbTaToB PeKOMeHAyeTcs
nozaBaTb Mnap B TeYeHve
MaKCVMYM 2 MUHYT.

@ o OnepaTtop He 3aLuLLeH OT
NPSMOI CTPYW Napa Uan ropsyei
BO/bl, MO3TOMY HEOHXOAMMO 6bITh



MaKCMa/lbHO BH/MaTE/IbHbIMA
NMpwu BbIMOJIHEHNW OI'IepaLI,I/II7I.

e [lap BbIXOAUT Mpu TeMnepaTtype
okono 100 °C. byabTe

0YeHb OCTOPOXHbI, YTOBbI
npesoTBPaTUTL BO3MOXHbIE
oXOoruy.

4-9. MPUTOTOB/IEHUE KAMYYMHO

NOCPEACTBOM TPYBKW MAPA

* HanonoBWHY HamnoJIHNTE MOIOKOM
BbICOKYIO 11 Y3KYH €MKOCTb.

e [orpysute TpybKy napa (12-12a) B
€MKOCTb TakMM 06pasoM, YTobbl OHa
Joctvrna AHa. MeaneHHo, npoTuBs
4YaCoBOW CTPENKN, MOBEPHUTE PYUKY
KpaHa napa (4).

* He crewa, B Te4eHne HeCKoNbKNX
CeKyHg, ABUrariTe eMKOCTb CHU3Y
BBEPX A/ MNONyYeHUs HeO6XOANMOrO
addekTa B36UTOro MoIOKa.

* YT06bI NONYUNTL Kamny4rHo,
fob6aBbTe B KOde, NPUroTOBAEHHbIN
B COOTBETCTBYHOLLIE YallKe, Tenioe
B361TOE MOJOKO.

4-10. NPUTOTOBJIEHNE KAMYYNHO

MOCPEACTBOM ABTOKAMYYNHATOPA

YCTAHOBKA ABTOKANYYNHATOPA

(mocTaBnseTcsa B KayecTBe KOMMNEKT],

He BXOAMUT B MOCTaBKy MaLUMHbI)

Mepes BKItOUEHMEM MaLLVIHbI 3aMeHNTe

TPaAVLIMOHHYO TPybKy Napa (12) Ha

ABTOKany4ymHartop (23).

[ns 3TOro BbINONHUTE CaegytoLme

LeNCTBUS:

e [poBepbTe, UTOHOLI MaLLMHa bblna
BbIKNHOYEHHON 1 BOAA He HarpeTa.

° - YbeanTecb B TOM, UTO pyuka (4)
KpaHa napa 3akpbiTta.

* [TocpencTBoM MHCTPYMeHTa (F) 13
KOMM1eKTa MallHbl 3aBepHUTE Mo
UYaCOBOW CTPenke BUHT C BHYTPEHHUM
LIEeCTUIPaHHMKOM, PaCnoIOXKeHHbI
Ha kopnyce kpaHa (Puc. E1), 4tobbl
pa3bnokmpoBaTb TPybKy napa.

e [loBepHUTe TPybKy Napa (12) no
4acoBOWA CTpesiKe /10 YyNOPHOro
MOJIOXKEHVS, @ 3aTeM BblHbTe ee 13
rHesga, notaHys Bripaso (Puc. E2).

® YCTaHOBWTE aBTOKany4mnHartop (23) Ha
TPy6Ky Nojaum napa, Haxumasi BBepx
[0 Tex Mop, Noka Tpybka He ynpeTcs
B QUTKHT, MOCNe Yero 3aTaHuTe
3aXVMHOe KOJbLO MO YacoBo
cTpenke.

YcTaHOBUTE B COOTBETCTBYHOLLEe
rHe3/0 yCTPONCTBO C
aBToKany4ymHaTtopom (23), HaZaBnmBas
Bneso (Puc. F). [loBepHUTe yCTPOMCTBO
C aBTOKaMny4nHaTopom (23) npoTmBs
4acoBOW CTPesKn A0 YNOPHOro
MOIOXEHVIA.

MocpenctBom MHCTpyMeHTa (F) 13
KOMrJiekTa MallnHbl OTBEPHUTE
NPOTMB YacOBOW CTPENKM BUHT C
BHYTPEHHUM LIeCTUrpaHHuKoMm (E),
PacrnosioXXeHHbI Ha KOpryce KpaHa
(Puc. E3), uTobbl pa3baokMpoBaTb
aBToOKarny4mHarop.

MNpoBepbTe, YUTOOLI BO BpeMs
paboTbl BUHT 6€3 LUASMKN

(F) Bcerga Haxoawunacs B
336/10KMPOBAHHOM MOJIOXKEHWUN.

NPUTOTOBNEHWNE KAMYYNHO

MNMocne co3aaHuvs JaBNeHVs B MalLUUHe,
KaK ykasaHo B rnase 4.4, BbINoAHUTe
cneayroLLme AeNcTBUSE:

* BcTaBbTe BCackIBatoLLytO TPYOKy (26)
(B-Puic. F) B eMKOCTb C MOJIOKOM,
PacnonoXxeHHy C6OKY MaLLMHBbI.

* [loAcTaBbTe Yallleyky C paHee
NPUroToBAEHHbLIM Kode Noj HOCKK
aBTOKary4yrHaTopa 1 OTKPONTE PyUKy
KpaHa napa (4), nosepHyB ee NpoTnB
4YaCoBOW CTPenkK, ANs NoAaUN rycrtoro,
TEenJioro v BCreHeHHOro MoJIoKa.

® 4T06bI OCTAHOBUTL MOAAYY, 3aKporiTe
py4Ky KpaHa napa (4), nosopauvsas
pY4Ky MO 4acoBOV CTpesike.
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* MOXHO OTperynmpoBatb
MOJIOYHYIO MEeHKY npun

rnomotum sTynku (C) (Puc. F)
aBTOKaMy4nHaTopa, YToobbl
NoNyYnTb TPebyemyo
KOHCUCTEHLMIO KpeMOObpasHoi
MeHKU.

e [lns nony4veHus 6onee
06BEMHOI MNeHKN nepemecTuTe
BTY/IKY BBEPX.

e ocne Kaxzol pa3gayn
HeobXoAVMO OUMLLATb
aBTOKany4MHaTop OT OCTaTKOB
MOJIOKa.

YT06bl BEPHYTb Ha MeCTO TPY6KY
napa (12), BbIMosHNTE paHee
OMMCaHHbIe JeCTBUSA AN MOHTaXa
aBToKany4ymHartopa.

4-11. NPUTOTOBJIEHUE APYTUX

roPAYNX HAMNTKOB

MNepes pasorpesaHvem 1060ro

HanuTKa:

e [oacTaBbTe Nog TpybKy napa (12)
eMKOCTb.

* [loBepHNTe py4Ky KpaHa napa
(4) NpOTVB YaCcoBOW CTPesKN ANS
yAaneHns BO3MOXHOro KoHJeHcaTta 13
6oinepa, KOTOPbLIA MOXET CKOMUTLCH
BHYTPW Hero.

YA, POMALLIKOBbIV YA

* Haneiite B eMKOCTb 40CTaTOUYHOE
KOIMYeCTBO BOZAbl 4151 MONYyYeHUSs
HeobXoAMMOV NOPLMU HaNNTKa.

e [orpysute TpybKy napa (12-12a)

B XWAKOCTb U MeZNeHHO, MPOTVB
4YaCoBOW CTPENKN, MOBEPHUTE PYUKY
KpaHa rnoga4v napa (4).

* 3atem, He crneLua, MoNHOCTLIO
OTBEPHUTE Py4Ky KpaHa, 4Tobbl AaTb
BbIATK 60/1bLLOMY KO/IMYEeCTBY Nnapa

NS LOBeAEHUS XNAKOCTU 40 KUMEHUS.

e [lobaBbTe B MNOMYyUYEHHbIM KUASTOK
nakeTuk yas.
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FOPAYNW LLIOKONAL
¢ BbiCbINbTE B eMKOCTb COAEPXMMOe
eTNKa J031POBAHHOIO HaNMUTKa v

meFIEHHO B/leTe YaLlKy MOIOKa,
TLWaTe/IbHO pa3MeLLBasi.

e Morpy3suTte TpybKy napa (12-12a)
B EMKOCTb TakMM 06pa3oM, YTobbl
OHa AocTana 4o gHa. MeaneHHo
NoBepHNTE MPOTMB YaCOBOW CTPesKK
py4Ky KpaHa napa (4), 4tobbl foBecTu
KUAKOCTb 40 KUMEHUS.

¢ [insi 6onee ryctoin KOHCUCTEHLMN
npoanTe KUneHue.

Nap BbIXOAWT MpuY TemnepaType
okosio 100 °C. Hn B Koem
c/lyyae He NoACTaBAANTe pyku
noA TpybKy napa v byaete
0YeHb OCTOPOXHbI, YTOOBI
npeAoTBPaTUTL BO3MOXHbIE
0XOrH.

5. YACTKA 1 yXoA4

Mpexze YeM NpUCTyNnTb K
0UMCTKE N 0B6CYXXMBAHUIO,

BblHbTE Kabeb MUTaHUsA 13
PO3eTKN, HE Aeprasa ero.

5-1. OUMNCTKA KOPMYCA

MpoTpuTe BNaXHON candeTkom 1
HaCyXx0 BbITPUTE BHELLHIOK YacTb
MaLUVHbI, APEeHaXHbIN N10TOK (8) 1
rHe3/0, B KOTOPOM OH Pacro/IoxXeH.
YTobbl NpesoTBPaTUTL NOBPEXeHMe
06paboTaHHbIX HAPY>XXHbIX
NoBEPXHOCTE, He NCNOoMb3yKMTe CnnpT,
pacTBopuTenu, abpasmBHbIe BellecTBa
1 MOKoLLe CpescTBa.

5-2. OUNCTKA YALLEYKW OEPXXATENSA
OUNBTPA

PerynspHo ounLLlalite gepxartenb
dunbTpa (10-22), dunbTp (19-20-21)

1 ANCNEPCUOHHbI 3KpaH rpynmbl

(11) Tennoi BOAOV 1 HEMTPaNbHbIM



MOILLM CPeACTBOM, YTObbI n3bexatb
06pasoBaHVe HakUMU 1 YAaNnUTb
BO3MOXHble KoderHble OTNOXEHMS.

5-3. OYNCTKA TPYBKW NAPA

YTobbl MpefoTBPaTUTL YXYyALleHne
BKyCa HarpeBaeMbIX HanmnTKoB NI
3abrBaHMe OTBePCTUI Hacagkn TPyoKu
napa, nocne KaXAoro 1ncrnoab3oBaHnA
TLWAaTeNbHO o4MLLainTe TpybKy Napa
BNAXHOWN candeTKon.

5-4. OYNCTKA ABTOKANYYNHATOPA
Mocne Kaxzaol pasgayn HeobxoaMmMo
0uUNLLATL aBTOKaMy4MHaToOp OT
OCTaTKOB MOJIOKaA.

e [TocTaBbTe COOKY MaLLVIHbI MOJHbIN
CTakaH BO/bl U ONYCTUTE B HEro
BCacCbIBatoLLyto TPyoKy (Puc. F,
3n1emMeHT B).

® BLINONHUTE Te Xe AeCTBUSA, UTO
N 4SS NPUrOTOBAEHUS Kany4lnHO,
[,aB rpsA3HON BoZe CTeYb B
COOTBETCTBYHOLLYH EMKOCTb.

* 1nA NpaBUIbHOrO PaCcnoIoXeHUs
Tpybku napa (12-12a) cnegyite
VNHCTPYKLMSM U3 rnasbl 4.9.

* [TOMVMO He3ameaINTeNbHOM OYNCTKN
nocse KaXzoro NCnosib3oBaHus,
Bpems OT BpeMeHW 6onee rnyboko
ounLLIaNTe aBTOKaMNy4YHaTop:

e OTBEpHUTE 3aXXMMHOE KO/bLO C
pe3b60ii (A) NPOTVB YacOBOW CTPENKN
HaCTONbKO, YUTOBLI OTLEeNMUAach TpybKa
napa (Pwuc. F).

* CHUMUTE KpbiwKy (D), BTYNKY (C),
Tpy6bky (B) 1 TWwatenbHO Npomolite
1NX NOA Tenj0M NMPOTOYHOWM BOAOW,
YTOObI YAANNTL OCTaTKM MOJIOKA
1N 3aTeBepaesLUne KOMKU. Mocne
3TOro yCTaHOBUTE KOMMOHEHTbI Ha
CBOW MeCTa, BbINONHAS JeCTBNSA B
0bpaTHOM nopsgKe.
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6. NPUYNHBLI HENCMNPABHOCTE NN CBOEB B PABOTE

HEWNCIMPABHOCTb

NMPUYNHA

CMNOCOBb YCTPAHEHWUA

MaluvHa He paboTaert, 1
NHAVKATOP BblkNtoUaTens
He 3aropaeTtcs

MHAmKaTop BeikatouaTens
rOpuT, HO BOAA He
HarpeBaetcs

Bo Bpemsi nogaun He
BbIXOAUT KOde

Kode BbIXOANT CNLLKOM
6bICTPO

Kode nopaetcs kanaamum

Kode BbIXOAMT 13 yyacTka
Mex Ay rpynnoii 6onepa u
AepxaTtenem ¢unbTpa

1. OTcyTcTBME TOKA

2. HenpaBuibHO BCTaB/ieHa
BU/Ka Kabens nutaHus

3. MoBpexaeH kabenb
nUTaHMA

1. Heobxoanmo
nepeycTaHoBUTb
npesoXpaHUTENbHbIA
TepmMocTaT

2. Pa3omkHyTa
aneKkTpuyeckas Lenb
T3Ha, nnn oH neperopen

1. HeT Bogbl B 6oinepe

2. Kode cnnikom menkoro
nomosna

3. YUpesmepHoe KoNYecTBo
Kode

4. Kode cnmwKomM cnabHoO
cnpeccosaH

=

. Kode cnmwkom
KpynHOro nomosna

2. HepocrtatouHoe
KonnyecTso kode

. Kode HepocTaTouHo
crpeccoBaH

4. Ctapblit nan

HemnoAxoAALNi Kodpe

w

_

. Kode cnmwkom menkoro
nomona

YpesmepHoe KOINYeCcTBO
Kodpe

3. Kode canwikom cmnbHo
cnpeccosaH

N

1. lepxatens ¢puabTpa
BCTaB/IeH HernpaBWIbHO

2. CAVLLIKOM MHOrO Kode B
dunbTpe

3. Kpaii ¢punbTpa rpasHbIi

4. Vi3HoweHa npokJiazka

rpynnbl 6ornepa
. BctaBbTe npasuabHoO.

=
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1. Bo3o6HOBUTE Nogavy
TOKa.

2. MNpaBuibHO BCTaBbTe
BU/IKY kabens nuTaHns B
po3eTky.

3. ObpatuTeck B
CEPBWCHbIN LIEHTP ans
3aMeHbl.

1. CHAMUTE KPBbILLKY C
OCHOBaHWSA 1 HaXMUTe
Ha KpPacHY KHOMKY
AN1A epeyCcTaHOBKM
TepmocTaTa.

2.ObpatuTech B
CEPBWCHBI LIEHTP.

. 3anenTe B 6onnep Boay.
. 3aMeHuNTe Ha Kode
6oniee KpynHOro nomMona.
3. YMeHbLUNTe KOINYeCcTBO
Kode B punbTpe.
4. YMeHbLnTe cTeneHb
TpamboBku Kode.

N —

=

. OTperynupyiite 6onee
MesIK1IA MOMOJI.

. YBennybTe 03y Kode.

. YBenu4bTe cTeneHb
Tpamb6oBKM Kode.

4.3ameHunTe KOde.

w N

—_

. OTperynupytite 6onee
KPYMHbIA MOMOJI.

2. YMeHbLUNTe KOINYeCTBO
Kode.

YMeHbLIVTe CTeneHb

TpamboBku Kode.

w

2. YMeHbLuuTe KOINYeCcTBO
Kode.

3. OunctuTe Kpa dpunbTpa
OT OCTaTKOB Kode.

4. ObpaTuTech B
CEPBUCHbI LIEHTP.



He obpasyeTcs neHka
Kooe.

Kode BbIXOANT CAVLLKOM
XONOAHBIM

Kode BbIXOAUT CNLLKOM
ropsunm

MpesoXpaHUTeNbHbIR
KnanaH CBUCTUT, N BbIXOA
nap u3 knanaHa uam
LPEHAaXHOW KroBeTbl

MawvHa He nogaet
nap

LLlymMmHasi paboTa MaLUnHBbI
(BGpaLmmn)

_

. Kynax kode He noaxoaut
K TVUNY MalUWHbI

2. HenpaBunbHbI MOMON

3. HegoctaTouHoe

KO/INYeCTBO Kode

=

. HenpasuibHasa

TemnepaTtypa MaLUuHbl

2. He 6bIn NpesBapuTenbHO
Harpert jepxarenb
dunbTpa

3. Hakunb Ha T9He

4. Pene paBneHus

He paboTaeT B

onTVMManbHOM

AhanasoHe

-

. Pene paBnenus
He paboTaeT B
ONTUMaNbHOM
AmnanasoHe

=

. 3abnokmpoBaHa
NpPYy>XrHa perynmpoBKu
npeAoxpaHnUTeIbHOro
KnanaHa

2. Pene gaBneHus

He paboTaeT B

ONTMManbHOM

AmnanasoHe

. B MawwmHe HeT gaBneHuns
. 3acopeHbl 0TBEpCTUA
HacaAku Tpybkm napa
3. Het BoAb! B 60linepe
4. Tpybka napa BcTaBneHa
HenpasuibHO
5. Haknnb Ha T9He

N —

1. Butku Harpesatens
pacrosioXXeHbl CAVLLKOM

6113K0 Apyr K Apyry
2. Hakunb Ha TOHe
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1.3ameHuTe Kode.

2. OTperynupyiite nomon
Kode.

3. YBennybTe [03y
Kode

1. CnepyiTe yKasaHUsM 13
naparpada 4.4.

2. fepxatenb dpunbTpa
[OMKeH HarpeBaTbCs

O/ZiHOBPEMEHHO C BO/OMN.
3. BeimonHuTte npoeaypy
yAANeHNs Haknmnu.
4. ObpatunTech B
CEPBWCHbIN LIEHTP.

1. O6patuTtecs B
CEPBNCHbBIV LLEHTP.

1. ObpaTuTech B
CEPBUCHbIW LIEHTP.

2. 06bpatuTech B
CEPBUCHbIW LIEHTP.

1. CmOTpUTE YyKa3aHusa 13
naparpada 4.4.

2. MpoynctnTe oTBEPCTUA
WO,

3.3aneinTe B 60linep sogy.

4.YcTtaHoBMTE Ha MeCTO
TpybKy napa.

5. BeinonHuTte npoueaypy
yAANeHNsA HaKnMu.

1. O6bpaTuTtech B
CEPBW/CHbIN LIEHTP.
2. BeinonHute npoueaypy

yAaneHus Hakumnu.
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