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Vjltkm KTN 60 KTN 62 KTN V 60

Dytiybt hfpvths ibhbyf vv 740 740 740

uke<byf vv 700 700 700

dscjnf vv 2070 2070 2070

Yfghz,tybt Djkmn 220/1/50 220/1/50 220/1/50

Vfrc/ gjnht<bntkmyfz vjoyjcnm Dfnn 410 425 450

Dtc ru 156 162 180

J<ötv v³ 1,2 1,2 1,2

Dyenhtyybt hfpvths ibhbyf vv 600 600 600

uke<byf vv 565 565 565

dscjnf vv 1500 1500 1500

Dvtcnbvjcnm k 508 508 508

Hf<jxfz ntvgthfnehf C° -2/+8 -2/+8 -2/+8

Jnyjcbntkmyfz dkf,yjcnm % 85 85 85

Vjoyjcnm rRfk#x 270 270 270

Cthbqyst htitnrb ` 3 4 3

Cbcntvf jükf,ltybz S/V S/V S/V

Ärjyjv bz äythubb: bpjkzwbz 700 vv,

ärjkjubxtcrb xbcnjt gjrhsnbt bp
gjkbehtnfyf? <tp cjlth,fybz anjhj-

ükjhbcnjuj euktdjljhjlf, ldjqyfz vfuybnyfz
ghjrkflrf. Cbcntv f ühfytybz: cnfnbxtcrfz
hf<jxfz cbcntvf, dscjrfz dkf,yjcnm (80-90%).

>tpjgfcyjcnm: cnhjubq rjynhjkm rfxtcndf,

12-b xfcjdjq hf<jxbq ntcn, cjjndtncndetn
tdhjgtqcrbv yjhvfv EN 60 335-1 1989 

b EN 60 335-2-24 1990.

Ü j k j l b k m y s t  i r f a s

Ntüybxtcrbt üfhfrnthbcnbrb:

ÄKTVTYNS RJYCNHERWBB: gjkyjcnm. bp yth,fdt.otq cnfkb, cyfhe,b cfnbybhjdfyyst? dyenhb pthrfkmysq
<ktcr. Hfvs vjhjpbkmysü irfajd jcyfotys fynbrjyltycfnyjq cbcntvjq/
YJ,RB: gthtcnfdkztvst gj dscjnt 30 vv, dsgjktys gjkyjcnm. bp yth,fdt.otq cnfkb
(ühjvjybrtkthjdfyyfz cnfkm 18#10). Dcnfdrf lkz ghtljndhfotybz gjzdkzybz cktljd yf gjke ghb
gthtldb,tybb.

BPJKZWBZ: dscjrjbpjkzwbjyysq gjkbehtnfy ckjtv d 70 vv? <tp cjlth,fybz anjhj-ükjhbcnjuj
euktdjljhjlf (ärjkjubxtcrb xbcnsq)? gkjnyjcnm 45 ru#v³.

DYENHTYYBQ HFPVTH ÜJKJLBKMYJQ RFVTHS : 530ü500 vv, eujk cjcnjbn bp kturj cybvftvsü pe<xfnsü
httr c pfpjhjv d 60 vv, ecnjqxbdst yfghfdkz.obt? gjkyjcnm. bp ühjvj-ybrkthjdfyyjq cnfkb.

LDTHB: dcnhjtyyst hexrb, c ghfdsv b ktdsv yfdtcjv, <kjrbhjdrf ldthb ghb 90°, c ecnhjqcndjv
fdnjvfnbxtcrjuj pfrhsnbz. Cntrkzyyst ldthb c bpjkzwbjyysv cntrkjv b? d vjhjpbkmysü irfafü 
c pfvrjv - c dcnhjtyyjq cbcntvjq ytpfgjntdf.obü cntrjk.

EGKJNYTYBT: ldjqyjt egkjnytybt - ufhfynbz uthvtnbxtcrjuj pfrhsnbz/

ÜJKJLBKMYSQ FUHTUFN: nhjgbrjcnjqrbq üjkjlbkmysq fuhtufn? ghtlyfpyfxty lkz bcgjkmpjdfybz 
d gjvtotybzü c ntvgthfnehjq lj +43°C. Bcgfhbntkm gjkyjcnm. bp vtlysü nhe< c <jkmijq gjdthüyjcnm.
ntgkjj<vtyf b fk.vbybtdsv jht<htybtv. Ht,bv hf<jns üjkjlbkmysü irfajd cnfnbxtcrbq bkb 
dtynbkzwbjyysq yf ds<jh? d vjhjpbkmysü irfafü c ghbyelbntkmyjq wbhrekzwbtq djpleüf/
JNNFBDFYBT: gjkyjcnm. fdnjvfnbxtcrjt c yfuhtdfntkmysvb ntyfvb; fdnjvfnbxtcrbq jndjl nfkjq djls/

J<CKE,BDFYBT: ds<jh ntvgthfnehs yf gfytkb eghfdktybz; vbrhjghjwtccjh lkz äktrnhjyyjq j<hf<jnrb
dctü hf<jxbü gfhfvtnhjd b ghjwtccf jnnfbdfybz/ Wbahjdfz bylbrfwbz ntvgthfnehs d üjkjlbkmyjq rfvtht/
Rjynhjkmyfz kfvgjxrf gjrfpsdftn ghjbcüjlbn kb fdnjvfnbxtcrjt jnnfbdfybt.
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Vjltkm KBT 60 KBT 62 KBT V 60

Dytiybt hfpvths ibhbyf vv 740 740 740

uke<byf vv 700 700 700

dscjnf vv 2070 2070 2070

Yfghz,tybt Djkmn 220/1/50 220/1/50 220/1/50

Vfrc/ gjnht<bntkmyfz vjoyjcnm Dfnn 740 755 775

Dtc ru 174 180 194

J<ötv v³ 1,2 1,2 1,2

Dyenhtyybt hfpvths ibhbyf vv 600 600 600

uke<byf vv 565 565 565

dscjnf vv 1500 1500 1500

Dvtcnbvjcnm k 508 508 508

Hf<jxfz ntvgthfnehf C° --15/-20 -15/-20 -15/-20

Jnyjcbntkmyfz dkf,yjcnm % --- --- ---

Vjoyjcnm rRfk#x 315 315 315

Cthbqyst htitnrb ` 3 4 3

Cbcntvf jükf,ltybz dtynbkzw/ dtynbkzw/ dtynbkzw/

Ärjyjv bz äythubb: bpjkzwbz 700 vv,

ärjkjubxtcrb xbcnjt gjrhsnbt bp
gjkbehtnfyf? <tp cjlth,fybz anjhj-

ükjhbcnjuj euktdjljhjlf, ldjqyfz vfuybnyfz
ghjrkflrf. Cbcntv f ühfytybz: cnfnbxtcrfz
hf<jxfz cbcntvf, dscjrfz dkf,yjcnm (80-90%).

>tpjgfcyjcnm: cnhjubq rjynhjkm rfxtcndf,

12-b xfcjdjq hf<jxbq ntcn, cjjndtncndetn
tdhjgtqcrbv yjhvfv EN 60 335-1 1989 

b EN 60 335-2-24 1990.

V j h j p b k m y s t  i r f a s

Dct dyenhtyybt xfcnb ghb<jhjd cltkfys bp yth,fdt.otq cnfkb (ühjvybrtkm 18#10) b
cjjndtncdtyyj gjlcjtlbytys/ >kfujlfhz jcj<jq njxyjcnb j<hf<jnrb b ecnfyjdrb
cjjndtncnde.obü pfobnysü ghbcgjcj<ktybq djpvj,yf <scnhfz b nofntkmyfz xbcnrf/ Dct
änj jndtxftn cnhjubv tdhjgtqcrbv ububtybxtcrbv nht<jdfybzv/

Dct hf<jxbt ghjwtccs eghfdkz.ncz vbrhjghjwtccjhjv b yfüjlzncz gjl gjcnjzyysv
rjynhjktv/ Rhjvt <tpeghtxyjq hf<jns b pfobns hf<jxbü äktvtynjd ghb<jhf b bü äktrnhj-
vtüfybxtcrbü xfcntq ekexiftncz bcgjkmpjdfybt b ghjljk,bntkmyjcnm ltqcndbz aeyrwbq? xnj
cgjcj<cndetn ärjyjvbb äythubb/ 

Aeyrwbjybhjdfybt dctq kbybb ghb<jhjd <skj ghjdthtyj gjl ghtltkmyjq yfuheprjq:

ghb ntvgthfneht +43° ytgjchtlcndtyyj jrjkj fuhtufnf/ Änj jpyfxftn? xnj üjkjlbkmyfz 
ecnfyjdrf gjcnfdkztncz cthbqyj d nhjgbrjcnjqrjv bcgjkytybb/

D üjkjlbkmysü irfafü -2#+8°C <skf bcgjkmpjdfyf dtynbkzwbjyyfz cbcntvf? rjnjhfz
dvtcnt c  dsnz,yjq dtynbkzwbjyyjq ecnfyjdrjq gjpdjkztn ljcnbxm hfdyjvthye.
ntvgthfnehe dyenhb üjkjlbkmyjq rfvths/ Tckb? yfj<jhjn? bcgjkmpjdfnm cnfnbxtcre.
cbcntve? nj vj,yj gjkexbnm hfpkbxyst ntvgthfnehs/ Nfrbv j<hfpjv exbnsdf.ncz dct
yjdst nht<jdfybz cjdhtvtyyjq rjycthdfwbb ghjlernjd gbnfybz/ 
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