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Welcome!

Dear Customer,

Thank you for choosing the Hotpoint product. We want your product, manufactured with
high quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that
may occur if these instructions
are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the im-
porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

+ Do not repair or replace any
component of the product un-
less it is clearly specified in the
user's manual.

Do not make technical modific-
ations on the product.

A1 .1 Intended Use

* This product is designed to be
used at home. It is not suitable
for commercial use.

+ Do not use the product in gar-
dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

+ CAUTION: This product
should be used for cooking
purposes only. It should not be
used for different purposes,
such as heating the room.

+ The oven can be used to de-
frost, bake, fry and grill food.

* This product should not be
used for heating, plate heating,
drying by hanging towels or
clothes on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by
children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are
supervised or trained about the
safe use and hazards of the
product.
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+ Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

* This product should not be

used by people with limited

physical, sensory or mental ca-
pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

Children should be supervised

to ensure that they do not play

with the product.

Electrical products are danger-

ous for children and pets. Chil-

dren and pets must not play
with, climb on, or enter the
product.

Do not put objects that chil-

dren may reach on the

product.

+ CAUTION: During use, the ac-
cessible surfaces of the
product are hot. Keep children
away from the product.

+ Keep the packaging materials
out of the reach of children.
There is a hazard of injury and
suffocation.

* When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip over
or damage the door hinges.

« For the safety of children, cut m

the power plug and make the
product inoperable before dis-
posing the product.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-
nection of the product should
be in an easily accessible
place (where it will not be af-
fected by the flame of the
hob). If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.

* The product must not be
plugged into the outlet during
installation, repair, and trans-
portation.
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* Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.

* If your product does not have a
power cable, only use the
power cable described in the
"Technical specifications” sec-
tion.

* Do not jam the power cable un-
der and behind the product. Do
not put a heavy object on the
power cable. The power cable
should not be bent, crushed,
and come into contact with
any heat source.

* The rear surface of the oven
gets hot when it is in use.
Power cords must not touch
the back surface, connections
may be damaged.

* Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

+ Use original cable only. Do not
use cut or damaged cables or
intermediate cables.

« If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.

« CAUTION: Before replacing
the oven lamp, be sure to dis-
connect the product from the
mains supply to avoid the risk
of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:

* Do not plug the product into an
outlet that is loose, has come
out of its socket, is broken,
dirty, oily, with risk of water
contact (for example, water
that may leak from the
counter).

* Never touch the plug with wet
hands! Never unplug by pulling
on the cable, always pull out by
holding the plug.

+ Make sure that the product
plug is securely plugged into
the outlet to avoid arcing.

A.I .4 Transportation
Safety

* Disconnect the product from
the mains before transporting
the product.

* The product is heavy, carry the
product with at least two
people.

* Do not use the door and / or
handle to transport or move
the product.
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* Do not put other items on the
product and carry the product
upright.

The product must not be trans-
ported when there is water in
the it. It may be transported
after the water discharge is
completed.

When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the product
tightly with tape to prevent the
removable or moving parts of
the product and the product
from getting damaged.

+ Check the overall appearance
of the product for any damage
that may have occurred during
transportation.

Al .5 Installation Safety

+ Before the product is installed,
check the product for any dam-
age. If the product is damaged,
do not install it.

* Do not install the product near
heat sources (radiators,
stoves, etc.).

+ Keep the surroundings of all
ventilation ducts of the
product open.

+ To prevent overheating, the
product should not be installed
behind decorative doors.

A1 .6 Safety of Use

* Ensure that the product is
switched off after every use.

« If you will not use the product
for a long time, unplug it or
turn off the fuse from the fuse
box.

* Do not operate defective or

damaged product. If any, dis-

connect the electricity / gas
connections of the product
and call the authorized service.

Do not use the product if the

front door glass is removed or

cracked.

* Do not climb on the product to

reach anything or for any other

reason.

Never use the product when

your judgement or coordina-

tion is impaired by the use of
alcohol and/or drugs.

« Flammable objects kept in the
cooking area may catch fire.
Never store flammable objects
in the cooking area.

* The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.

« The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.
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» Accessories can damage the m
door glass when closing the
product door. Always push the

Al .7 Temperature Warn-
ings

« CAUTION: The accessible

parts of the product will be hot
during use. Care should be
taken to avoid touching the
product and heating elements.
Children under the age of 8
should not be brought close to
the product without an adult.
Do not place flammable / ex-
plosive materials near the
product, as the edges will be
hot while it is operating.

As steam may be exhaled,
keep away while opening the
oven door. The steam may
burn your hand, face and / or
eyes.

During operation, the product
may become hot. Care should
be taken to avoid touching hot
parts, inside of the oven and
heating elements.

Always use heat resistant oven
gloves while placing food in
the hot oven, or removing the
food from the hot oven, etc.

Al .8 Accessory Use

* It is important that the wire
grill and tray are placed prop-
erly on the wire shelves. For
detailed information, refer to
the section "Usage of ac-
cessories".

EN/8

accessories to the end of the
cooking area.

A1 .9 Cooking Safety

Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.

Food waste, oil, etc. in the
cooking area may catch fire.
Before cooking, remove such
coarse dirt.

Food Poisoning Hazard: Do not
let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.

« Do not heat closed tins and

glass jars in the oven. The
pressure that would build-up in
the tin/jar may cause it to
burst.

Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven. Remove any
excessive pieces of
greaseproof paper hanging
from the accessory or con-



tainer to avoid the risk of
touching the oven heater ele-
ments. Never use greaseproof
paper at an oven temperature
higher than the maximum use
temperature specified on the
greaseproof paper you are us-
ing. Never place greaseproof
paper on the oven base.

* Do not place baking trays,
dishes or aluminium foil dir-
ectly onto the bottom of the
oven. The accumulated heat
might damage the bottom of
the oven.

* Close the oven door during
grilling. Hot surfaces may
cause burns!

* Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Also, do not place the
food too far in the back of the
grill. This is the hottest area
and fatty foods may catch fire.

Al .10 Steam System

* In steam assisted cooking,
opening of the door may cause
steam to escape, creating a
risk of burns. Be careful when
opening the door.

* If moisture remains in the oven
after steam assisted cooking,
it may cause corrosion. Let the

oven dry after cooking. Do not m

store wet food items in the
oven for a long time.

« When removing the food after

steam assisted cooking, hot li-

quid may flow from the ac-

cessories, be careful.

While doing steam assisted

cooking, it is recommended to

add as much water as the
amount in the cooking table.

* Do not use distilled or filtered
water. Use ready-made waters
only. Do not use flammable, al-
coholic or solid particulate
solutions instead of water.

+ Do not use accessories that
may corrode from steam while
cooking.

* Be careful not to spill water on
the oven surface or unwanted
surfaces when removing or
placing the water tank.

1.11 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-
fore cleaning the product. Hot
surfaces may cause burns!

* Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

* Do not use steam cleaners to
clean the product as this may
cause an electric shock.
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* Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to
clean the oven front door
glass / (if present) oven upper
door glass. These materials
can cause glass surfaces to be
scratched and broken.

+ Always keep the control panel
clean and dry. A damp and
dirty surface may cause prob-
lems in operating the func-
tions.

+ After each steam assisted
cooking, the remaining water
in the water tank should be
drained and the water tank
should be cleaned. The use of
water left in the chamber in the
next cooking creates problems
in terms of hygiene.

* Do not wash the water tank in
the dishwasher. Wipe the wa-
ter tank with a clean damp
cloth, dry it with a dry cloth and
store it that way. Never dry the
tank in the oven.

2 Environmental Instructions

* For lime that may form in the
water tank, 200 cc of water
and 1 teaspoon of lemon salt
are placed in the tank and left
for 1 hour. Then, it is washed
with plenty of water and dried.
It is recommended to apply
this procedure every 4-5 uses.

* Do not use cleaning agents
containing acids or chlorides
to clean the bottom of the
oven. Do not clean by scraping
the lime that may form on the
oven base. Otherwise, the
product base shall be dam-
aged.

* Depending on the frequency of
steam assisted cooking-steam
cleaning operations and the
hardness of the water used,
lime stains may occur on the
oven base.

* For scale stains that might oc-
cur on the frame after steam
assisted cooking, it is recom-
mended that you clean the
oven with Vinegar Water and
cloth.

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

This product complies with EU WEEE Dir-
ective (2012/19/EV). This product bears a
classification symbol for waste electrical
and electronic equipment (WEEE).

This product has been manu-
factured with high quality parts
and materials which can be re-
used and are suitable for recyc-
ling. Therefore, do not dispose
L of the waste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
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tronic equipment. You can ask your local
administration about these collection

points. Disposing of the appliance properly

helps prevent negative consequences for
the environment and human health.

The following suggestions will help you use
your product in an ecological and energy-ef-

Compliance with RoHS Directive:

The product you have purchased complies

with EU RoHS Directive (2011/65/EU). It
does not contain harmful and prohibited
materials specified in the Directive.

2.2 Package Information
Packaging materials of the product are

manufactured from recyclable materials in
accordance with our National Environment

Regulations. Do not dispose of the pack-
aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the

product receipt supplied with the product.

EN/11

ficient way:

Defrost frozen food before baking.

In the oven, use dark or enamelled con-
tainers that transmit heat better.

If specified in the recipe or user’'s manual,
always preheat. Do not open the oven
door frequently during baking.

Turn off the product 5 to 10 minutes be-
fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

Try to cook more than one dish at a time
in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.

Do not open the oven door when baking
in the “Eco fan heating” operating func-
tion. If the door is not opened, the in-
ternal temperature is optimized to save
energy in the “Eco fan heating” operating
function, and this temperature may differ
from what is shown on the display.



3 Your product

3.1 Product Introduction

R e O —_—T> 1
1 0 4 r ) C ) C ) C ) C ) |
9« » 2%
8 < "
> 3
» 4
74
» 5
ya) \
l |
[ |
[ T > 6
1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Shelf positions 8 Steam exit hole
9 Upper heater 10 Ventilation holes
11 Water tank

* Variss dependigg or;1 thtle model. T}our produgtI may 3.2 Product Control Panel Introduc-
not be equipped with a lamp, or the type and loca- -
tion of the lamp may differ from the illustration. tion and Usage

**  Varies depending on the model. Your product may In this section, you can find the overview
not be equipped with a wire rack. In the image, a and basic uses of the product's control
product with wire rack is shown as an example. . L

panel. There may be differences in images
and some features depending on the type
of product.
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3.2.1 Control Panel

12 11 10 9
|
, — 92 @7
D ™\ © °BRAA S &
O OO0 — ., M
\ A i C e &
&l A | mm|m | ‘
I I I I I I
1 2 3 4 5 6 7 8
1 Water tank 2 On/off key
3 Function display 4 Decrease key
5 Temperature setting key 6 Temperature indicator area
7 Key lock key 8 Baking start/stop key
9 Alarm key 10 Timer/duration indicator area
11 Time and settings key 12 Increase key

If there are knob(s) controlling your
product, in some models this/these knob(s)
may be so that they come out when pushed
(buried knobs). For settings to be made
with these knobs, first push the relevant
knob in and pull out the knob. After making
your adjustment, push it in again and re-
place the knob.

3.2.2 Introduction of the oven control
panel

Oven inner temperature indicator

You can understand the oven inner temper-
ature from the inner temperature symbol on
the display. When the cooking starts, the
symbol is seen on the display and when the
oven inner temperature reaches the set
temperature, each level of the symbol illu-
minates.

Function display

Working functions of your oven are located
at the function display on your oven. Each
function is activated by touching it. All
functions located on the display are schem-
atic, they may not be present in your appli-

ance. Functions of your product are de-
scribed in the section titled “Oven operating
functions”.

Indicator areas:

QB A i
OO0 2
O “Hogo a 2 N,
- BOAOOT
C Soooey @
Keys :

€O :Time and settings key
°C : Temperature setting key

IEI : Key lock key

[\ :Alarm key

DIl : Baking start/stop key
Timer/duration indicator area :
{0 :Baking time/time of day symbol

: Alarm symbol
: Settings symbol

Q
£
E-I : Key lock symbol
9

@ : Symbol of baking with eco fan



2> Low level steam symbol *
@w»

7

: High level steam symbol *

: Meat probe symbol *

It varies depending on the product model. It may
not be available on your product.

Temperature indicator area :

: Baking symbol

: Temperature symbol

: In-oven temperature symbol

: Quick heating (booster) symbol

: Door lock symbol *
* |t varies depending on the product model. It may

not be available on your product.

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the
highest and lowest temperatures that can
be set for these functions are shown. The
order of the operating modes shown here
may differ from the arrangement on your
product.

Function
symbol

Temperature

Function description range (°C)

Description and use

Operating with fan

The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room
temperature, cooked food is cooled. The time required to de-
frost a whole piece of meat is longer than for foods with
grains.

Top and bottom heat-
ing

40-280

%

Food is heated from above and below at the same time. Suit-
able for cakes, pastries or cakes and stews in baking moulds.
Cooking is done with a single tray.

Bottom heating 40-220

Only lower heating is on. It is suitable for foods that need
browning on the bottom.

Fan assisted bottom/

top heating 40-280

The hot air heated by the upper and lower heaters is distributed
equally and rapidly throughout the oven with the fan. Cooking
is done with a single tray.

Fan Heating 40-280

The hot air heated by the fan heater is distributed equally and
rapidly throughout the oven with the fan. It is suitable for multi-
tray cooking at different shelf levels.

Eco fan heating 160-220

In order to save energy, you can use this function instead of us-
ing “Fan Heating” in the range of 160-220°C. But; cooking time
will be slightly longer. The use of this function is explained at
the section titled “Operation of oven control unit”.

Pizza function 40-280

The lower heater and fan heating work. It is suitable for cook-
ing pizza.

"3D" function 40-280

Upper heating, lower heating and fan heating functions oper-
ate. Each side of the product to be cooked is cooked equally
and quickly. Cooking is done with a single tray.

{|el||®]|®|[®]|l]

Low grill 40-280

The small grill on the oven ceiling works. It is suitable for
grilling smaller amounts.

i

Full grill 40-280

The large grill on the oven ceiling works. It is suitable for
grilling in large amounts.
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s

Fan assisted full grill

40-280

The hot air heated by the large grill is quickly distributed into
the oven with the fan. It is suitable for grilling in large amounts.

&

Keep warm

40-100

It is used to keep the food at a temperature ready for service
for a long time.

Bread function

Itis used to bake bread. Incoming set temparature and time
may not be changed.

o0&

Extra function activa-

It is used to activate operation functions which do not show up

00 tion at the start on the function display.
f;\\ . Used for steam assisted cooking. It activates the operating
Steam function - . - - .
|I| functions doing steam assisted cooking.
000 This position is used to soften the dirt formed in the oven im-
Steam cleanin } mediately after you finish cooking your food. Look at the spe-
? ? ? 9 cifications in the maintenance and cleaning section for this
function.

3.4 Product Accessories

There are various accessories in your

product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory
varies. All accessories described in the
user’s manual may not be available in your

product.

Deep tray

It is used for pastries, frying large pieces,
juicy food or for the collection of flowing
oils when grilling.

The trays inside your appliance
@ may be deformed with the effect of
the heat. This has no effect on the Wire grill

functionality. Deformation disap-
pears when the tray is cooled.

It is used for frying or placing the food to be
baked, fried and stewed on the desired

Standard tray

It is used for pastries, frozen foods and fry- On models with wire shelves :
ing large pieces.

shelf.
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On models without wire shelves :

3.5 Use of Product Accessories

Cooking shelves

There are 5 levels of shelf position in the
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.

On models with wire shelves :

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on

the wire shelf's stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On models without wire shelves :

It is crucial to place the wire grill on the
side shelves properly. The wire grill has one
direction when placing it on the shelf. While
placing the wire grill on the desired shelf,
the open section must be on the front.

S - 7

=L
%
=
=
~
~,

~—L

=

~L

~

Placing the tray on the cooking shelves

On models with wire shelves :

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front. For
better cooking, the tray must be secured on
the stopping socket on the wire shelf. It
must not pass over the stopping socket to
contact with the rear wall of the oven.

EN/16



On models without wire shelves :
It is also crucial to place the trays on the
side shelves properly. The tray has one dir-
ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the
front.

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire
grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to prevent
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.

Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to telescopic rails, trays or the wire
grill can be easily installed and removed.
When using trays and wire grills with the
telescopic rail, care should be taken that
the pins on the front and back of the tele-
scopic rails, rest against the edges of the
grill and the tray (shown in the figure).




3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) (595 /594 /567

Oven installation dimensions (height / width / depth) 590-600 /560 /min. 550
(mm)

Voltage/Frequency 220-240V ~; 50 Hz

Cable type and section used/suitable for use in the min. HO5VV-FG 3 x 1,5 mm2
product

Total power consumption (kW) 3,4

Oven type Multifunction oven

Basics: Information on the energy label of home type electrical ovens is given in accordance with the EN 60350-1 /
IEC 60350-1 standard. The values are determined in Top and bottom heating or (if present) Fan assisted bottom/top
heating functions with the standard load.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the relev-
ant functions exist on the product or not. 1-Eco fan heating , 2-Fan Heating , 3-Fan assisted low grill, 4-Top and bot-
tom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.

@ Figures in this manual are schematic and may not exactly match your product.

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 First Use

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

4.1 First Timer Setting

Always set the time of day before

@ using your oven. If you do not set it,
you cannot cook in some oven
models.

1. With the oven turned off (while the time
of day appears on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

(q

2. Touch the © key once to activate the
timer field.

= The timer field and the ¢ symbol

flash on the timer/duration display.

3. Set the time of day by touching the =/
— keys and activate the minutes field
by touching the (© key once.

= The minutes field and the & sym-
bol flash on the timer/duration dis-
play.

© |71
+ | 2L
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4. Touch the 4+/— keys to set the minute.
Confirm the setting by touching the (©
key once.

= The time of day is set and the &
symbol illuminates continuously.

If the first timer setting is not per-
@ formed, the time of day starts from
the time set at the production pro-
cess. You can change the time of
day setting later as described in the

“Settings” section.

In the event of a long power outage,
@ the time of day setting is cancelled.

It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

N

Remove all accessories from the oven
provided with the product.

3. Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating
functions [» 14]”. You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.
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Before using the accessories:

Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.

5 Using the Oven

NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

5.1 General Information on Using the
Oven

Cooling fan ( It varies depending on the
product model. It may not be available
on your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Do not cover these ventilation open-
ings with anything. Otherwise, the oven

5.2 Operation of the Oven Control Unit

General warnings for the oven control unit

+ The maximum time that can be set for
the baking process is 5:59 hours. In keep-
ing warm function, this time is 23:59
hours. In case of a power outage, the pre-
set baking and baking duration are can-
celled.

+ While making any adjustments, the relev-
ant symbols flash on the display. It is ne-
cessary to save the settings made, either
by touching the relevant key in the de-
scription or by waiting for a short time.

may overheat. The cooling fan continues to
operate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

+ If baking time is set when baking starts,
the remaining time is shown on the dis-
play.

If the quick preheat setting is active on
the control unit the 4§ symbol appears on
the display when you start baking and the
oven reaches the temperature you set for
baking quickly. For quick preheat setting,
see the “Ayarlar” section.
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1 2 3 4 5 6 7 8
1 Water tank 2 On/off key
3 Function display 4 Decrease key
5 Temperature setting key 6 Temperature indicator area
7 Key lock key 8 Baking start/stop key
9 Alarm key 10 Timer/duration indicator area
11 Time and settings key 12 Increase key
Temperature indicator area :
9 i’?‘ » {g} f P :Baking symbol
@ ) I_I I_I I_I I_I g Q °C : Temperature symbol
— — ’“ | :In-oven temperature symbol
° e = Af} : Quick heating (booster) symbol
C Joobe) @ il
: Door lock symbol *
* |t varies depending on the product model. It may
Keys : not be available on your product.

(O :Time and settings key
°C : Temperature setting key

[E' : Key lock key

L\ :Alarm key

DIl : Baking start/stop key
Timer/duration indicator area :
: Baking time/time of day symbol

: Alarm symbol

: Settings symbol

: Key lock symbol

: Symbol of baking with eco fan

: Low level steam symbol *

: High level steam symbol *

> D@EP & OO

: Meat probe symbol *

TN

It varies depending on the product model. It may
not be available on your product.

Turning on the oven
1. Turn the oven on by touching the D key.

= After the oven is turned on, the first op-
erating function is shown on the dis-
play. The operating function, temperat-
ure, baking time and alarm can be ad-
justed when the display is in this
status.

If no setting is made on this dis-
@ play, the oven turns off in approxim-

ately 5 minutes and the time of day

is shown on the display.

Turning off the oven

Turn off the oven by touching the (D key.
The time of day is shown on the display.
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Manual baking by selecting temperature
and oven operating function

You can cook by making a manual control
(at your own control) without setting the
baking time by selecting the temperature
and operating function specific to your
food. As an example, the “Top and bottom
heating” function and 180 °C settings are
shown in the pictures.

1. Turn the oven on by touching the (D key.

2. Touch the operation function you want
to activate on the function display.
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3. If the function you want to activate is
not among the operating functions that
appear first on the function display, you
can activate the operating functions in
the lower row by touching "Extra func-
tion activation”

% & ¥ (9] [
O) o i I S
B & @ E 49N

4. The pre-set temperature for the operat-
ing function you selected appears on
the display. Touch the °C key to change
this temperature.

= The °C symbol flashes on the tem-
perature display.

5. Set your desired baking temperature by
touching the =+/— keys.
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If you change the operating func-

@ tion after you change the pre-set
temperature of the operating func-
tion, the last temperature set is
shown on the display. However, if
the selected temperature is not
between the temperature range of
the selected operating function, the
highest temperature for that operat-
ing function is displayed.

6. Confirm the set temperature by touch-
ing the °C key.

= The °C symbol lights up continu-
ously on the temperature display.
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7. After setting up operating function and
the temperature touch the p || key to
start baking.
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= Your oven will start operating immedi-
ately at the selected function and tem-
perature. On the temperature display,
the | and P symbols are shown. Bak-
ing time starts counting up on the dis-
play. As the temperature inside the
oven reaches the set temperature,
each stage of the oven temperature |
symbol will light up. The oven does not
switch off automatically since manual
baking is done without setting the bak-
ing time. You have to control baking
and turn it off yourself. When the bak-
ing is completed touch the P |l key to
end the baking or touch the (D key to
turn off the oven completely.

EN/22




Baking by setting the baking time;

You can have the oven turn off automatic-
ally at the end of the time by selecting the
temperature and operating function spe-
cific to your food and setting the baking
time on the timer. As an example, the “Top
and bottom heating" function, 180 °C and
45 minutes baking time settings are shown
in the pictures.

1. Turn the oven on by touching the (D key.

2. Touch the operation function you want
to activate on the function display.
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3. If the function you want to activate is
not among the operating functions that
appear first on the function display, you
can activate the operating functions in
the lower row by touching "Extra func-
tion activation”
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4. The pre-set temperature for the operat-
ing function you selected appears on
the display. Touch the °C key to change
this temperature.

= The °C symbol flashes on the tem-
perature display.

5. Set your desired baking temperature by
touching the =+/— keys.
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If you change the operating func-

@ tion after you change the pre-set
temperature of the operating func-
tion, the last temperature set is
shown on the display. However, if
the selected temperature is not
between the temperature range of
the selected operating function, the
highest temperature for that operat-
ing function is displayed.

6. Confirm the set temperature by touch-
ing the °C key.

= The °C symbol lights up continu-
ously on the temperature display.
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7. Touch the (© key once for the baking
time.

(]

= The set 30 minutes value appears
on the timer/duration display and
the © symbol flashes.
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To adjust the baking time quickly,
@ you can activate the baking time as
30 minutes by pushing the oven
control knob or touching the S key
after the operation function and
temperature are set, and you can
change the time by turning the oven

control knob to the right/left.

8. Set the baking time by touching <+/—
keys. Confirm the setting by touching
the © key.
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The baking time increases by 1
@ minute in the first 15 minutes and

by 5 minutes after 15 minutes.

9. After setting up operating function, the
temperature and the baking time, touch
the P |l key to start baking.
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= Your oven starts operating immedi-

ately at the selected function and
temperature and the baking time

countdown appears on the display.

On the temperature display, the |
and P symbols are shown. As the
temperature inside the oven
reaches the set temperature, each
stage of the oven temperature |
symbol will light up. When the bak-
ing time is completed, “End” text
appears on the temperature dis-
play, the timer gives an audible
warning and baking stops.

10.The warning sounds for one minute. If
you touch the P |l key while the audible
warning is given and the “End” text is
displayed on the temperature display,
the oven continues operating indefin-
itely. Turn off the oven by touching the
@ key. If any key is touched except for
these, the audible warning stops.

Eco fan heating

In order to save energy, you can use this
function instead of using “Fan Heating” in
the range of 160-220°C. But; baking time
will be slightly longer.

1. Turn the oven on by touching the (D key. m

2. Touch and hold the “Fan Heating” opera-
tion function on the function display for
3 seconds.
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= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the ¢&¥ symbol appears on
the timer/duration display and the
“Eco fan heating” function is activ-
ated.
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3. You can change the set temperature
and set the baking time as described in
the previous sections. Then you can
start baking.

= In “Eco fan heating” mode, the lamp

lights up shorter than the other baking
function due to energy saving while
baking.

Bread function

Your oven has a "Bread function" defined

specifically for bread making. The temper-

ature and time settings of the function are

unchangeable.

Ingredients

+ 500 g flour

* 159 sugar

+ 10 g instant yeast

+ 10 g sunflower seed oil
+ 8gsalt

+ 300 ml water (35°C)

For the top of the dough
+ 2 teaspoon sunflower oil
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Preparation

1. Sift the flour into a deep container. Add
sugar to the flour and mix it homogen-
eously.

2. Make a well in the middle of the flour,
add the yeast, salt and sunflower oil.
Warm water is poured gradually, starting
from the sides of the container.

3. Knead the dough by hand or in a dough
kneading machine for about 10-15
minutes.

4. Turn the dough, which has been
kneaded, a few times by hand and put it
in a container. Apply 1 teaspoon of sun-
flower oil on the dough and cover with
cling film so that it contacts the dough.

5. After covering your dough with cling
film, cover it with a thick cloth and leave
it to ferment at room temperature.

6. Take your dough, which has been fer-
mented for 60 minutes, on the counter
and fold it 4-5 times to remove the air in-
side. Apply 1 teaspoon of sunflower oil
on the dough and cover with cling film
so that it contacts the dough. Let the
dough rise for another 30 minutes at
room temperature.

7. Place the oven tray on the 3rd shelf of
your oven.

8. Turn the oven on by touching the (D key.

9. Activate the lower row operating func-
tions by touching the “Extra function ac-
tivation” on the function display.
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10.Touch “Bread function” on the function
display.
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11.Start baking by touching the p || key.
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12.At the end of the baking time, an audible
warning is given for one minute. If the ©
key is touched, the oven will turn off. If
any key is touched except for these, the
audible warning stops.

5.3 Steam Assisted Cooking

Your oven has a steam assisted cooking
feature. Better baking results are achieved
with steam assist Steam assist ensures
that the surface of pastry foods are
brighter, their crust is more crunchy and
they are more voluminous. Also, steam as-
sist reduces the moisture loss of the foods
such as meat and allows them to be
cooked more juicy on the inside and more
delicious.

There are 2 different levels of steam sup-
port: low steam and high steam. During
baking, steam is given into the oven at cer-
tain intervals. In general, low steam level is
recommended for baking pastry foods
such as cake, pastry, bread while the high
steam level is recommended for baking
meat-type foods (such as large pieces of
meat, whole chicken). This feature may de-
pend on the food you cook. Refer to the
baking table for this purpose.

General Warnings

+ Steam assisted cooking can only be done
at temperatures above 120 °C.
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+ Water tank capacity is 250 ml. Do not put
more than 250 ml of water in the water
tank during baking.

+ Condensation formed on the oven door
after steam assisted cooking may drip
around when the oven door is opened. As
soon as you open the oven door, wipe off
the condensation.

+ Stay away when opening the oven door,
as steam and heat may escape during
and after steam assisted cooking. The
steam may burn your hand, face and/or
eyes.

- If water remains inside the oven after
each steam assisted cooking, dry the re-
maining water with a dry cloth after the
oven has cooled-down. Otherwise, resid-
ual water may lead to calcification.

+ If your product has a meat probe, make
sure that the meat probe cover is closed
before steam assisted cooking. Other-
wise, there may be steam leakage from
the meat probe socket.

For steam assisted cooking:

1. Start your baking after checking the
steam assisted cooking table and set-
ting the function, temperature and time
according to the food you want to cook.
You can determine the amount of water
to be added, temperature, baking func-
tion and time for baking that are not in
the table.

2. Push the water tank on your oven'’s con-
trol panel.

3. Remove the water reservoir from its
slot.

4. Open the lid of the water reservoir and
fill in the amount specified in the baking
table.
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5. Close the lid and place the water tank in
its place.

6. Place your food in the oven at the re-
commended rack position.

7. Turn the oven on by touching the (D key.

8. Activate the lower row operating func-
tions by touching the “Extra function ac-
tivation” on the function display.
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9. Touch “Steam function” on the function
display.

/7

= The baking functions with which
you can do steam assisted cook-
ing are shown on the display. The
active working function lights up
brighter.

0
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10.Touch the operation function you want
to cook with steam assisted cooking.

o ﬁ

= The pre-defined temperature and
%> symbol (high-level steam) spe-
cifically for the selected function
appears on the display.
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11.You can switch the steam level to low
depending on the type of food. Touch
Steam function to switch.
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12.The pre-set temperature for the operat-
ing function you selected appears on
the display. Touch the °C key to change
this temperature.

= The °C symbol flashes on the tem-
perature display.

13.Set your desired baking temperature by
touching the =+/— keys.
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If you change the operating func-

@ tion after you change the pre-set
temperature of the operating func-
tion, the last temperature set is
shown on the display. However, if
the selected temperature is not
between the temperature range of
the selected operating function, the
highest temperature for that operat-
ing function is displayed.

14.Confirm the set temperature by touch-
ing the °C key.

= The °C symbol lights up continu-
ously on the temperature display.
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15.You can set your baking time or cook
manually by controlling the baking your-
self. To set the baking time, see “Bak-
ing by setting the baking time” sec-
tion.

16.After setting up operating function and
the temperature touch the P |l key to
start baking.
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= If the baking time is not set: Your
oven will start operating immediately at
the selected function and temperature.
On the temperature display, the | and
P symbols are shown. Baking time
starts counting up on the display. As
the temperature inside the oven
reaches the set temperature, each
stage of the oven temperature | sym-
bol will light up. The oven does not
switch off automatically since manual
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baking is done without setting the bak-
ing time. You have to control baking
and turn it off yourself. When the bak-
ing is completed touch the P || key to
end the baking or touch the (D key to
turn off the oven completely.

= If the baking time is not set: Your
oven starts operating immediately at
the selected function and temperature
and the baking time countdown ap-
pears on the display. On the temperat-
ure display, the | and p symbols are
shown. As the temperature inside the
oven reaches the set temperature,
each stage of the oven temperature |
symbol will light up. When the baking
time is completed, “End” text appears
on the temperature display, the timer
gives an audible warning and baking
stops. The warning sounds for one
minute. If you touch the P |l key while
the audible warning is given and the
“End” text is displayed on the temper-
ature display, the oven continues oper-
ating indefinitely. Turn off the oven by
touching the (D key. If any key is
touched except for these, the audible
warning stops.

While steam assisted cooking:

+ If there is enough water in the water tank,
the oven continues steam assisted bak-
ing until the water runs out in the tank.

+ If the water in the water tank runs out or
if there is not enough water added the 4»
symbol or %> symbol will start to flash on
the display and after a while it will give an
audible warning. In the meantime, the
oven continues to cook without steam.

+ If you want to cancel the audible warning
and continue baking without steam,
touch the 4» key. The audible warning
stops and the oven continues to cook
without steam.

+ To continue steam assisted baking, re-
move the water tank, fill it with enough
water and place it in its place. The oven
starts to provide steam support to itself
by drawing water from the tank.

+ During steam assisted cooking, the pump
operating sound from the oven is normal,
especially when the remaining water in
the water tank is low.

After steam assisted cooking:

+ Some time after the steam assisted
cooking is completed, the oven draws the
remaining water from the generator back
into the tank. In the meantime, the pump
operating sound from the oven is normal.

+ When the residual water is drawn in, drain
the remaining water in the water tank for
hygiene reasons.

+ Due to health risks, empty the water tank
and add fresh water before you start
each steam assisted baking.

5.4 Settings

The 3-2-1 countdown is shown on

@ the display in the menus or settings
that should be activated by press-
ing for a long period. When the

count down expires, the relevant
menu or setting is activated.

Activating the key lock

By using the key lock feature, you can safe-
guard the interference of the control unit.

1. Touch the & key until the & symbol ap-
pears on the timer/duration display.

= &) -
- °C
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= A countdown of 3-2-1 appears on the
display. When the countdown is over,
the & symbol appears on the timer/dur-
ation display and the key lock is activ-
ated. After the key lock is set, if any key
is touched or the oven control knob is
pushed, the timer sounds an audible
signal and the & symbol flashes.
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While the key lock is activated, the
@ keys of the control unit cannot be

used. The key lock will not be can-

celled in case of power failure.

Deactivating the key lock

1. Touch the & key until the & symbol ap-
pears on the timer/duration display.

= A countdown of 3-2-1 appears on the
display. When the countdown is over,
the & symbol disappears on the timer/
duration display and the key lock is de-
activated.

Setting the alarm

You can also use the control unit of the
product for any warning or reminder other
than baking. The alarm clock has no effect
on the oven operating functions. It is used
for warning purposes. For example, you can
use the alarm clock when you want to turn
the food in the oven at a certain time. As
soon as the time you set has expired, the
timer gives you an audible warning.

2. First, set the minutes by touching the <

/— keys and activate the timer field by
touching the 2 key once.

3. Set the time by touching =+/— keys.
Touch the 2 key again to confirm the
setting.
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= On the timer/duration display, the
L) symbol lights up continuously
and the alarm time starts to count
down on the display.

4. After the alarm time is completed, the 2
symbol starts flashing and gives you an
audible warning.

If the alarm time and baking time
are set at the same time, the

shorter time is shown on the timer/

duration display.

The maximum alarm time may be
@ 23 hours 59 minutes.

1. Touch the 2 key once to set the alarm
period.

= The minute field and A symbol
start to flash on the timer/duration

display.
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Turning off the alarm

1. At the end of the alarm period, the warn-
ing sounds for one minute. Touch any
key to stop the audible warning.

= The audible warning is stopped.
If you want to cancel the alarm;

1. Touch the ) key once to reset the alarm
period.

= The L symbol starts to flash on
the timer/duration display.

2. Turn the oven control knob to the right/
left until the alarm time reaches
“00:00”.

Setting the volume

You may set the volume of your control
unit. Your oven should be turned off to per-
form this setting.
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1. With the oven turned off (while the time
of day appears on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

(q

2. Touch the 4+/— keys until the “b-1” or
“b-2” appears on the timer/duration dis-

play.
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3. Activate the volume setting by touching
the © key again.

= The &t symbol flashes on the
timer/duration display.

4. Set the desired tone by touching the -+
— keys.

5. Confirm the set tone by touching the (©
key again or pushing the oven control
knob once.

Setting the display brightness

You may set the brightness of the control
unit display. Your oven should be turned off
to perform this setting.

1. With the oven turned off (while the time
of day appears on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

(q

2. Touch the 4/— keys until the “d-1,
“d-2” or “d-3” appears on the timer/
duration display.
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3. Activate the brightness setting by touch-
ing the (O key again.

= The &t symbol flashes on the
timer/duration display.

4. Set the desired period by touching the
+/— keys.
5. Confirm the brightness by touching the

(3 key again or pushing the oven control
knob once.

Setting the quick preheating (Booster)
function

You may operate the baking on your
product automatically with quick preheat-
ing function. For this purpose, you should
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activate the quick preheat setting. Your
oven should be turned off to perform this
setting.

1. With the oven turned off (while the time
of day appears on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

(q

2. Touch =+/— buttons until A symbol
and “OFF” appear on the display.
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Activate the quick preheat (booster) set-
ting by touching the O key.

= The {& symbol flashes on the
timer/duration display.
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4. = By touching key “OFF” setting to
“ON” on the display.
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5. Confirm the quick preheat (booster) set-
ting by touching the O key again.

You may turn off the quick preheat
@ setting with the same procedure.

By turning the setting “OFF” you

may cancel the quick preheat set-

ting.

Changing the time of day
To change the time of day that you have
previously set,

1. With the oven turned off (while the time
of day appears on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

(q

2. Touch the (© key once to activate the
timer field.

= The timer field and the ¢t symbol

flash on the timer/duration display.

© . | |‘:'j 0

>l

3. Set the time of day by touching the =/
— keys and activate the minutes field
by touching the ( key once.

= The minutes field and the ¢ sym-
bol flash on the timer/duration dis-
play.
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6 General Information About Baking

Touch the &+/— keys to set the minute.
Confirm the setting by touching the ©
key once.

= The time of day is set and the {5
symbol illuminates continuously.

You can find tips on preparing and cooking

your food in this section.

Plus, this section describes some of the

foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for  *
these foods are also indicated.

6.1 General Warnings About Baking in
the Oven

that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

. ) ) 6.1.1 Pastries and oven food
+ While opening the oven door during or )
after baking, hot-burning steam may General Information
emerge. The steam may burn your hand, + We recommend using the accessories of

face and/or eyes. When opening the oven
door, stay away.

+ Intense steam generated during baking
may form condensed water drops on the
interior and exterior of the oven and on .
the upper parts of the furniture due to the
temperature difference. This is a normal
and physical occurrence. .

+ The cooking temperature and time values
given for foods may vary depending on
the recipe and amount. For this reason, .
these values are given as ranges.

+ Always remove unused accessories from
the oven before you start cooking. Ac- .
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values. .

+ For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.

+ Using the supplied accessories ensures .
you get the best cooking performance.
Always observe the warnings and inform-
ation provided by the manufacturer for
the external cookware you will use.

+ Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
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the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

If you will cook by using cookware on the
wire grill, place it in the middle of the wire
grill, not near the back wall.

All materials used in making pastry
should be fresh and at room temperat-
ure.

The cooking status of the foods may vary
depending on the amount of food and the
size of the cookware.

Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.



The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

Place your food on the appropriate shelf
recommended in the cooking table. Refer

to the bottom shelf of the oven as shelf

1.

Tips for baking cakes

+ If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking

time.

+ If the cake is moist, use a small amount
of liquid or reduce the temperature by

10°C.

+ If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

« If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Cooking table for pastries and oven foods

Suggestions for baking with a single tray

Hints for pastry

+ If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

« If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.

+ If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.

+ Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Cake on the tray [Standard tray * Top gnd bottom 180 30..40
heating
Cake in the mould Cake mould on Fan Heating 180 30..40
wire grill** **
Small cakes Standard tray * :]—OP gnd bottom 160 25..35
eating
Small cakes Standard tray * Fan Heating 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- |Top :and bottom 150 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 150 35..45
meter on wire
grill*x *x
Cookie Pastry tray * IOP :’:md bottom 170 25..35
eating
Cookie Pastry tray * Fan Heating 170 20..30
Pastry Standard tray * :]'OP gnd bottom 200 30..40
eating
Fan assisted bot-
*
Pastry Standard tray tom/top heating 180 35..45
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4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Bun Standard tray * I"p and bottom |, 200 20..30
eating
Bun Standard tray * Fan Heating 3 180 20..30
Whole bread Standard tray * :"op gnd bottom 3 200 30..40
eating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
rectangular con- [Top and bottom
Lasagne tainer on wire grill [heating 2or3 200 80 .40
*%
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 5065
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 3 170 50 .. 65
wire grill **
Pizza Standard tray * :]—Op gnd bottom 3 280 5.9
eating
Pizza Standard tray * Pizza function 2 280 5..10
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
2-Standard tray *
Small cakes 4p . Fan Heating 2-4 150 25..35
-Pastry tray
2-Standard tray *
Cookie 4p . Fan Heating 2-4 170 25..35
-Pastry tray
1-Standard tray *
Pastry 4p R Fan Heating 1-4 180 40 ... 50
-Pastry tray
2-Standard tray *
Bun Fan Heating 2-4 180 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Cooking table with operating function

“Eco fan heating”

+ Do not change the temperature setting
after starting cooking in the operating
function “Eco fan heating”.

+ Do not open the oven door when cooking
in the “Eco fan heating” operating func-
tion. If the door does not open, the in-
ternal temperature is optimized to save
energy, and this temperature may differ
from what is shown on the display.

+ Do not preheat in the “Eco fan heating”
operating function.
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Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Small cakes Standard tray * 3 160 25..35

Cookie Standard tray * 3 180 25..35

Pastry Standard tray * 3 200 45 ..55

Bun Standard tray * 3 200 35..45

* These accessories may not be included with your product.

6.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

* It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

Cooking table for meat, fish and poultry

« After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-

ter distributed to the fried meat and does

not come out when the meat is cut.
+ Fish should be placed on the medium or
low level shelf in a heat resistant plate.
+ Cook the recommended dishes in the
cooking table with a single tray.

Place one tray on

a lower shelf

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
. 15 mins. 250/
Steak (whole) / Standard tray * Fan assisted .bOt- 3 mayx, after 180 ... |60 ... 80
Roast (1 kg) tom/top heating 190
Lamb's shank . Fan assisted bot-
(1,52 kg) Standard tray tom/top heating 3 170 85..110
Wire grill *
Fried chicken Fan assisted bot- 9 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on | tom/top heating max, after 190
a lower shelf
. ) Wire grill *
Fried chicken | @ @ netrayon |Fan Heating 2 200 .. 220 60..80
(1.8-2kg) y
a lower shelf
Fried chick Wire gril * 15 mins. 250/
ried chicken ngn " mins.
(1,82 kg) Place one tray on | 3D" function 2 max, after 190 60 ... 80
a lower shelf
. 25 mins. 250/
Turkey (5.5 kg) Standard tray * Fan assisted .bm_ 1 max, after 180 ... |150..210
tom/top heating 190
25 mins. 250/
Turkey (5.5kg)  [Standardtray*  |"3D" function 1 max, after 180 ... |150...210
190
Wire grill * r db
) an assisted bot-
Fish Place one tray on tom/top heating 3 200 20 ..30
a lower shelf
Wire grill *
Fish "3D" function 3 200 20..30
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Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

6.1.3 Grill

Red meat, fish and poultry meat quickly

turns brown when grilled, holds a beautiful

crust and does not dry out. Fillet meats,

skewer meats, sausages as well as juicy

vegetables (tomatoes, onions, etc.) are par-

ticularly suitable for grilling.

General warnings

+ Food not suitable for grilling carries a fire
hazard. Grill only food that is suitable for
heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.

+ Close the oven door during grilling.
Never grill with the oven door open.
Hot surfaces may cause burns!

The key points of the grill

+ Prepare foods of similar thickness and
weight as much as possible for the grill.

+ Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

+ Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

+ Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This
tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

Grill table

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Fish Wire grill 4-5 250 20..25

Chicken pieces Wire grill 4-5 250 25..35

';"mef‘)tubn"i” (veal =12 |\vire grill 4 250 20..30

Lamb chop Wire grill 4-5 250 20..25

Steak - (meat cubes) |Wire grill 4-5 250 25..30

Veal chop Wire grill 4-5 250 25..30

Vegetable gratin Wire grill 4-5 220 20..30

Toast bread Wire grill 4 250 1..3

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.

6.1.4 Steam assisted cooking

General Information

+ Steam assisted cooking can only be per-
formed with the steam assisted cooking
functions specified in the manual. See
“Oven operating functions” [» 14] section
for steam assisted cooking functions.

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating. The durations
specified at the time of water supply in-
dicate the time elapsed after preheating.
+ The cooking table contains cooking re-
commendations tested by the manufac-
turer. You can set the amount of water,
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temperature, steam assisted cooking

+ Do the steam assisted cooking with one

function and time for food which are not tray.
in the table.
Suggestions for baking with a single tray
Food Access- |Shelf |Operating |Temper- |Amount of Stea |Water in- |Baking |Approx.
ory to be |posi- function ature (°C) (watertobe |m take time |time (min)|food
used tion used (ml) level |(mins.)** |(approx.) |weight (g)
before
Whole | Standard 1, Fan Heating |180 200 A preheat- |30 .40 (820
bread tray i ing
Wire grill *
Fried Place one Fan assisted |25 mins.
chicken |tray on a bottom/top |250/max, |250 (fﬁr?a 25 60..70 2000
(1,8-2k9) |1ower heating after 190
shelf
Rib steak A
(single  [Standard 14 sD"func- 1489 250 s 40..55 |1000
; tray * tion I|I
piece)
Lamb after pre-
shanks | Standard |4 sD*func- 1474 25042504+ 7 | heating 80..100 {2000
with ve-  |[tray * tion III (immedi-
getables ately )
before
Yeasted |Standard |, Fan Heating | 180 150 A preheat- |20 .30  [1200
bun tray * | ing
Round
spring-
form pan,
S:f:se' 26cmin |3 Fan Heating [120 200 ffffl\\\ 30 60..70 |1450
diameter
on wire
gri”** *kkk
after pre-
Chicken |Standard "3D" func- (r\ heating
drumstick |tray * tion 200 150 "I‘i} (immedi- 20..30 800
ately )
Baked Standard |4 3D"func- 1494 100 ff("\\\ 25 45..55 500
potato tray tion |
Ham- before
burger | Stendard Fan Heating |180 200 "R\ preheat- [20..30 |800
tray * III ;
bread ing
Salmon after pre-
withve | Standard | 8D"func- 1509 100 (R heating | oo |50
tray * tion | [(immedi-
getables ately )

** |ndicates the time elapsed after preheating.

* These accessories may not be included with your product.

*** Add another 250 ml of water halfway through the cooking time.

**** These accessories are not included with your product. They are commercially available accessories.
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6.1.5 Test foods + Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-

trol institutes.

Cooking table for test meals

Suggestions for baking with a single tray

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Shon.bread (sweet Standard tray * Top .and bottom 3 140 20..30
cookie) heating
On models with
hortbread wire shelves :3
(S:ogll:ie;ea (sweet Standard tray *  |Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * :;Op _and bottom 3 160 25..35
eating
Small cakes Standard tray * Fan Heating 3 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- |Top _and bottom 9 150 30 . 40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 2 150 35..45
meter on wire
grill*x *x
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 5065
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 3 170 50..65
wire grill **
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
2-Standard tray *
Small cakes Fan Heating 2-4 150 25..35
4-Pastry tray *
2-Standard tray *
Sh"lf.bread (sweet ¥" | Fan Heating 2-4 140 1525
cookie) 4-Pastry tray *

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

EN/38




Grill

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Meatball (veal) - 12 yi0 o 4 250 20...30

amount

Toast bread Wire grill 4 250 1..3

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

Wait for the product to cool before clean-
ing the product. Hot surfaces may cause
burns!

Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product is
used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

Do not use steam cleaning products for
cleaning.

Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.
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Do not wash any component of your ap-
pliance in a dishwasher.

Inox - stainless surfaces

Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand and a non-scratching
scouring pad can be used. Do not use an
external oven cleaner.

The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.



Catalytic surfaces

+ The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

+ The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

+ Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces

+ When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

+ Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

« If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.

+ Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

* You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

« If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

+ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

+ Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

7.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user's manual.

7.3 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.

+ While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

7.4 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" section ac-
cording to the surface types in your oven.

Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls. It
varies by model. If there is a catalytic wall,
refer to the “Catalytic surfaces” section for
information.

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:
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1. Remove the front of the wire shelf by
pulling it on the side wall in the opposite
direction.

2. Pull the wire shelf towards you to re-
move it completely.

3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,

respectively. 8.

7.5 Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the

Place the water reservoir in its slot.

4. Turn the oven on by touching the (D key.

Activate the lower row operating func-
tions by touching the “Extra function ac-
tivation” on the function display.

Touch on “Steam cleaning” on the bot-
tom row on the function display.

Start cleaning by touching the P [l key.

= Cleaning starts and the steam
cleaning time appears on the dis-
play. This time is unchangeable.

At the end of the time “00:00” appears
on the display.

Open the door and wipe the oven interi-
ors with a wet sponge or cloth.

steam inside the oven and by the water 10.For stubborn dirt, clean the product us-

droplets condensed in the internal surfaces
of the oven easily.

General warnings

ing dishwashing detergent, warm water
and a soft cloth or sponge and dry it
with a dry cloth.

ature and steam setting cannot be

expected that the water on the floor

* Steam cleaning function’s time, temper- @ In the steam cleaning function, it is

changed.

« If the water runs out within the first 5
minutes after the steam cleaning func-
tion is started, if the water tank is re-
moved during cleaning or the door is
opened, the cleaning function will be can-
celled.

« If the oven interior temperature is above
120 °C steam cleaning function does not

of the oven evaporates and con-
denses on the inside of the oven
and the oven door in order to soften
the light dirt formed in your oven.
Condensation formed on the oven
door may drip around when the
oven door is opened. As soon as
you open the oven door, wipe off
the condensation.

start.
1. Remove all accessories inside the oven.

2. Push the water reservoir on the control
panel of your oven and remove the
reservoir from its slot. Fill the reservoir
with 200 ml of water.
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11.( It varies depending on the product

model. It may not be available on
your product.) After the condensation
inside the oven, puddle or moisture may
occur in the pool channel under the
oven. Wipe this pool channel with a
damp cloth after use and dry it.




7.6 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving the inner glasses of the door".
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and
dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Do not use harsh abrasive cleaners,
metal scrapers, wire wool or bleach

materials to clean the oven door

and glass.

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The fol-
lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal
door types.

=&y
/

5. (B) type hinge is available in soft closing
door types.

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattach the door, the proced-
@ ures applied when removing it must

be repeated from the end to the be-

ginning, respectively. When in-

stalling the door, be sure to close
the clips on the hinge socket.

7.7 Removing the Inner Glass of The
Oven Door

Inner glass of the product's front door may
be removed for cleaning.

1. Open the oven door.

2. Pull the plastic component, attached on
the upper section of the front door, to-
wards yourself by simultaneously push-
ing on the pressure points on both sides
of the component and remove it.
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3. As shown in the figure, gently lift the in-
nermost glass (1) towards “A” and then,
remove it by pulling towards “B”.

2* Inner glass (it may
not be available for
your product)

1 Innermost glass

4. If your product has an inner glass (2), re-
peat the same process to detach it (2).

5. The first step of regrouping the door is
to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet
the bevelled edge of the plastic slot. (If
your product has an inner glass). Inner
glass (2) must be attached to the plastic
slot closest to the innermost glass (1).

6. While reassembling the innermost glass
(1), pay attention to place the printed
side of the glass on the inner glass. It is

crucial to place the lower corners of the m
innermost glass (1) to meet the lower
plastic slots.

7. Push the plastic component towards the
frame until a "click” sound is heard.

7.8 Cleaning the Oven Lamp

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp

General Warnings

+ To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool. Hot
surfaces may cause burns!

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets
with less than 60 W power. Lamps are
suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

+ The position of the lamp may differ from
that is shown in the figure.

+ The lamp used in this product is not suit-
able for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

+ The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C.

If your oven has a round lamp,

1. Disconnect the product from the electri-
city.

2. Remove the glass cover by turning it
counter clockwise.
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3. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it

with a new one. If it is type (B) model, 3. Liftthe lamp's protective glass cover
pull it out as shown in the figure and re- with a screwdriver. Remove the screw
place it with a new one. first, if there is a screw on the square

lamp in your product.

4. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

(B

4. Refit the glass cover.
If your oven has a square lamp,

1. Disconnect the product from the electri-
city.

2. Remove the wire shelves according to
the description.

5. Refit the glass cover and wire shelves.

8 Troubleshooting

If the problem persists after following the Metal sounds are heard while the product

instructions in this section, contact your is warming and cooling.

vendor or an Authorized Service. Never try + Metal parts may expand and make

to repair your product yourself. sounds when heated. >>> This is not an

Steam is emanated while the oven is work- error.

ing. The product does not work.

* Itis normal to see vapour during opera- + Fuse may be faulty or blown. >>> Check
tion. >>> This is not an error. the fuses in the fuse box. Change them if

Water droplets appear while cooking necessary or reactivate them.

+ The steam generated during cooking * The appliance may not be plugged to the
condenses when it comes into contact (grounded) outlet. >>> Check if the appli-
with cold surfaces outside the product ance is plugged in to the outlet.

and may form water droplets. >>> This is
not an error.
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« (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.

« The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ For the models with timer, the time is not
set. >>> Set the time.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

+ The oven door may be open. >>> Make
sure the oven door is closed. If the oven
door remains open for more than 5
minutes, the time setting made for cook-
ing is cancelled and heaters do not work.

(For models with timer) The timer display

flashes or the timer symbol is left open.

+ There has been a power outage before.
>>> Set the time / Turn off the product
function knobs and again switch it to the
desired position.

After cooking starts p symbol flashes on
the display and there is an audible warn-
ing.

+ The oven door may be open. >>> Make
sure the oven door is completely closed.
Contact the authorized service if the fault
continues.

Arcelik A.S.
Karaagac Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY

Importer in Russia: «IHP Appliances Sales»

Address: 125040, Moscow, district Begovoy, Leningradskiy pr-kt, 15, building 10, floor 1

The manufacture date is included in the serial number of a product specified on rating label, which is located on a
product, namely: first two figures of serial number indicate the year of manufacture, and last two — the month. For
example, "10- 100001-05» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-3333-887.

The manufacturer reserves the right for making changes in modification, design and specification of an electric
device.
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[Oo6po noxanoBarb!

YBakaeMblil MOKynaTenb,

Cnacubo 3a Bblbop Halero npogykta Hotpoint. Ml xoTM, 4TOGbI Balle yCTPOWCTBO, U3ro-
TOBIIEHHOE C BbICOKMM Ka4eCTBOM U TEXHOMOrMen, NPUHOCUIIO BaM MaKCUMarnbHyo ad-
(PEKTMBHOCTb. [103TOMY BHMMATENBHO NPOYUTANTE AAHHOE PYKOBOACTBO U Nobyo Apyryto
OOKYMEHTaUMI0, MpeAoCTaBEeHHYIO0 Nepes UCMONb30BaHNeM U3LAEnus.

YunTbiBanTe BCO MHDOPMaLMIO U NpeaynpexaeHns, ykasaHHble B PyKOBOACTBE MONb30Ba-
Tend. Takum obpasom, Bbl 3alumTnTe cebs n cBoe yCTPOMCTBO OT NOTEHLManbHbIX PUCKOB.
XpaHuTe pykoBOACTBO Mosib3oBaTtens. Ecnu Bel nepegagute yCcTponcTBO APYromy nuuy,
He 3abyabTe BPY4Y/Tb M PYyKOBOACTBO. YCINOBWS rapaHTuu, AaHHble NPO UCMNOMb30BaHUe n

mMeTodbl YCTPaHEHWA HEMCNPAaBHOCTEN AN Ballero 13aenvst npueeneHsl B 4aHHOM pyKo-
BO/CTBE.

CuMBOnbI U UX ONUCAHUSA B pyKoBoACTBe nonb3oBaTens:

OnacHocTb, crnocobHas NpuBeCTU K CMEPTU N TpaBMe.

@ BaxkHas MHbopmaLms 1 NonesHble COBETbI MO UCMONb30BaHMIO.

MpoyTnTE PYKOBOACTBO MNONb30BaTENS.

f lopsiyast NoBepXHOCTb.

MPUME- OnacHocTb, cnocobHasi NpMBECTU K MaTepuansHoMy yLepby yCTpoWCTBa Unu OKpyxatoLLen cpeapl.
YAHUE

IIponsBoauTenn: komnanus Apyennk (Arcelik A.S.)
Opuanuecknii agpec: Kapaau I:kanaecu Ne 2-6 34445
Crotronxe/Cramoyn/Typuus

IIpousseneno B Typuuu
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A 1 UHCTpYKUMA No TexHUKe 6e3onacHoOCTuU
« JTOT pasgen cogepXuT * He BHOCUTE TEXHUYECKUX W3- m

WHCTPYKLUKN NO TEXHUKE Be3-
onacHocTu, Heobxoanmble Ans
npenoTBpaLleHns pucka, no-
nyyYeHus TpaBMbl UNN MaTepum-
anbHoro yuwepba.

Ecnu nspgenue nepepaetcs Ko-
MY-TO eLle Ans uenen nnm4Horo
UM NOCneayrLero Ncnosb3o-
BaHUs, HEOOXOONMMO Takxke
npenocTaBUTb PYKOBOACTBO
nonb3oBaTens, 3TUKETKN U
Apyrve cooTBeTCTBYIOLINE OO-
KYMEHTbI 1 aeTanu.

Hawa komnaHusi He HeceT OT-
BETCTBEHHOCTU 3a yuiepb, Ko-
TOPbI/ MOXET BO3HUKHYTb B
pesynbTate HecobnogeHns
3TUX UHCTPYKLNWN.

B cnyyae HeucnonHeHusa gak-
HbIX MHCTPYKLMIA rapaHTUs aH-
HynmMpyeTcs.

MOHTa)xHbl€ U PEMOHTHbIE pa-
O0Tbl Bceraa A0MKHbI BbIMNOS-
HATLCA NPON3BOAMUTENEM,
YMNOMHOMOY€EHHbIM CEPBUCHBLIM
LEeHTPOM WUIN NNLOM, Ha3Ha-
YEeHHbIM KOMMaHUen-nmnopTe-
POM.

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

He peMOHTMpynTE N He 3ame-
HANTE Kakne-nmbdo KOMMOHEH-
Thl U3OENUS, ECIN 3TO YETKO
He yKa3aHO B PYKOBOACTBE
nonb3oBaTens.
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A1.1

MEHEeHUN B usgenue.

MUcnonb3oBaHue no
Ha3Ha4YeHUro

[laHHOe n3genve npegHasHa-
YeHo N9 AoMalLLHEero Ucnosb-
30BaHus. [1poaykT He npuro-
AEH ONs UCnonb3oBaHus B
KOMMEPYECKUX U NHBIX LEensax.
He ncnonb3ynte npoaykr B ca-
Jax, Ha bankoHax unu Ha
OTKpbITOM BO3gyxe. OTOT npo-
AYKT NpeaHasHayeH ans uc-
Nonb30BaHUA B AOMaLLHMX
YCNOBUSIX U HA KYXHAX ANs
nepcoHana marasvHoB, ocu-
COB U pyrmnx pabo4ymx nome-
LLLEHNIA.
NMPEAYNPEXOEHUE: Oan-
HOe YCTPOWCTBO crieayeT uc-
nosfib3oBaTb TONbKO AN Npu-
rotoBneHus nuwmn. NMpoaykT He
cnegyeT ucnonb3oBath AN
Taknx Luernen, kak oborpes no-
MELLEHWS.

[yxoBKa MOXeT UCnosb30-
BaTbCA ANs pa3mMopaxmnBaHus,
BbIMEKaHWs, XKapKkn 1 Npuro-
TOBMEHNSA Ha rpune.

[laHHOe yCTPOMCTBO He creny-
eT ncnonb3oBaTtb Ans oborpe-
Ba, Nogorpesa Tapernok, Ans
CYLIK/ NOABELLEHHbIX NOSoTe-
Hel, Unun ogexabl.



1.2 bBe3onacHocCTb fe-
TeW, ya3BUMbIX J10-
Aen N AOMALUHUX Xn-

BOTHbIX

* [laHHbIM YCTPOMUCTBOM MOTYT
nonb3oBaTbCA OEeTU B BO3-
pacTe oT 8 neT un cTapLue, a
TaKkxe nuua ¢ orpaHUYeHHbIMU
PU3NYECKMMN, CEHCOPHBLIMU
MW YMCTBEHHBIMW CNIOCOBHO-
CTSMU NN HEQOCTATKOM Onbl-
Ta 1 3HaHWK, NPV YCroBuUn
Hagnexawlero Hagsopa u no-
NyYeHUst MHCTPYKUMIA no 6es-
OnacHOMY UCMOfb30BaHMUIO
yCTponcTBa.

 [leTn He 4OSMKHbI Urpathb C

ycTpoucTBoM. [leTam 3anpe-

LLIEHO ounLLaTb N 06CnyXun-

BaTb YCTPOMCTBO, 3a UCKIOYe-

HMEeM geTeun nog Hag30pom

B3pOCIbIX.

[laHHOEe yCTpPOMCTBO He npea-

Ha3Ha4eH A5 Nonb30BaHuUS

nogbMu € orpaHnyYeHHbIMN

PU3NYECKMMN, CEHCOPHBbIMU

NI YMCTBEHHbIMU CNOCOOHO-

cTamu (BKNovasa geTten), ecnm

OHU He HaxoaAaTca noa Habnto-

AEHVEM NN He nony4vatoT

HEeOBX0OUMbIX UHCTPYKLUMNA.

* He paspelwante getam urpatb

C YCTPOWCTBOM.

OnekTponpubopbl NpeacTas-

NAT ONacHOCTb Anst AeTen.

[eTn n gomallHue XUBOTHbIE

He QOMMKHbI urpaTb, B3bupaThb-

CSl U BXOAWUTb B YCTPOWCTBO.

* He nomewyanTe Ha yCTpONCTBO
npegmMeTbl, KOTOpble MOryT JO-
cTatb AeTW.
NMPEAYNPEXOEHUE: Bo
BpeMs aKcnnyaraumm, 4ocTyn-
Hble NMOBEPXHOCTN YCTPONCTBA
ropsuuve. [lepxute geten no-
Aanblue OT YyCTpoMUcTBa.
XpaHuTe ynakoBOYHblE MaTe-
puanbl B HEAOCTYMHOM Ans
aeten mecte. CyuwecTtByeT
PUCK MOMyYeHns TpaBm 1 yay-
LWbS.

Ecnu aBepb oTKkpbITa, HE Kna-

ANTE Ha Hee TsKenble npea-

METbl M HE NO3BONANTE AETAM

caguTbCs Ha Hee. JTO MOXET

NPUBECTMU K ONPOKUAbIBAHUIO

AYXOBKWN NN NOBPEXOEHNIO

ABEPHbIX NeTerb.

* B uensax 6esonacHoctn geten
OTPEXbTE LUTENCENBHYO BUIIKY
N BbIKITHOYNTE YCTPONCTBO
nepep ero ytunusaumen.

AneKkTpobe3onac-

1.3
A HOCTb

* [MogknoynTe yCTPOUCTBO K 3a-
3eMIIeHHOM po3eTke, 3aLUu-
LLIeHHOW NpefoxpaHuTenem,
KOTOpPbIN COOTBETCTBYET TOKY,
yKaszaHHOMY Ha aTukeTke. 3a-
3eMfieHne JOSMKHO BbIMOos-
HATbLCS KBaNMULMPOBaHHbIM
anekTpukom. He ncnonbsyunte
yCcTponcTteo 6e3 3azemneHuns B
COOTBETCTBUN C MECTHbIMU /
HaUMOHanNbHbIMK NpaBUIamMu.
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* lLtencenbHasa Bunka nnu
aneKkTpuyeckoe coegmHeHne
YyCTPOWCTBA A0JIKHbI HAX0-
ANTbCA B NErko OCTYMHOM Me-
cte (roe Ha Hero He ByaeT BO3-
AencTBoBaTb NramMsi BApO4YHOW
naHenu). Ecnu aTo HEBO3MOX-
HO, JOIMKEH ObITb MEXaHN3M
(NnpenoxpaHnTenb, BbIKMYa-
Tenb, NepeknoyaTens u 1.4.)
Ha 3NeKTPU4EeCKON YyCTaHOBKE,
K KOTOpPOM NOAKMH0YEHO
YCTPOWCTBO, B COOTBETCTBUN C
ANEKTPUYECKMMN NpaBuiamm,
N OTCOEOANHSOLLMIA BCE MONHo-
ca OT CeTw.

YCTPOMNCTBO HEMb3s NOAKIHO-
YyaTb K pO3eTKe BO BpeMs yCTa-
HOBKM, PEMOHTA 1 TpaHcnop-
TUPOBKM.

MoakntoyunTe yCTPOMCTBO K po-
3eTKe, COOTBETCTBYHOLLEN 3HA-
YEHUAM HaNpsXKEeHUs U YacTo-
Thbl, YKa3aHHbIM Ha 3TUKETKE.
Ecnu B Bawiem nsgenuun Het
nuTatoLlero kabens, ncnornb-
3yinTe TONbKO Kabenb, yka3aH-
HbI B pasgene « TexHudeckne
XapaKTEPUCTUKNY.

He npoknagbiBanTe WHYpP Nn-
TaHus Nnoa u3genvem 1 nos3aam
Hero. He knaguTte Tskenble
npeamMeTbl Ha LUHYP NUTaHUS.
LLHyp nuTaHns He JOrmKeH
ObITb COrHYyT, pasaaBreH u Co-
npukacaTtbcs ¢ NobbIM UCTOY-
HUKOM Tenna.

* [Mpun akcnnyaTauumn 3agHasa no-
BEPXHOCTb AYyXOBKM HarpeBa-
eTca. LUHypbl nuTaHmsa He
AOJIKHbI KacaTbCs 3a4HEN Mno-
BEPXHOCTWN, COEANHEHUSI TAKUM
obpa3om MoryT NoBpeanTbCA.
He cxxumanTe anekTpuyeckmne
kabenu B ABepLEe OYXOBKU U
He nponyckanTe Ux no rops-
YUM NOBEpPXHOCTAM. B npoTus-
HOM cry4dae nsonsaums kabens
MOXET pacnnaBuUTbCA W Bbl-
3BaTb BO3ropaHue B pesynbTa-
T€ KOPOTKOro 3aMblKaHUs.
Mcnonbayinte TONbLKO opurn-
HanbHbIN Kabenb. He ncnonb-
3ynte obpesaHHble nnu noepe-
XOeHHble kabenu unu npome-
XyTOuHble Kabenu.

Ecnu wHyp nutaHus noepe-
XOEH, B Lensax npegoTBpalle-
HUS1 BOBHUKHOBEHWNS ONacHO-
CTW ero Heob6xoaMmo 3ame-
HUTb, 0BpaTMBLUNCE K hnupme-
N3roTOBUTESO YCTPOWNCTBA,
CEPBUCHOMY areHTy unu nuuy,
YKa3aHHbIM KOMMNaHNEN.
NMPEAYNPEXOEHUE: YTob6bl
nsbexaTb pMcka nopaxxeHus
3NEKTPUYECKMM TOKOM, Nnepes
3aMeHOM namnbl AyXOBKN 064-
3aTenbHO OTCOeANHUTE
YCTPOMCTBO OT 9NEKTPOCETMU.
OTknto4nTe yCTponcTeo nmbo
OTCOEaVHUTE NPeaoXpaHnUTENb
13 6roka npegoxpaHnTenen.
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Ecnu Baw npoaykt nmeer ka-
6enb NUTaHNa 1 WTencerbHy
BUJSIKY:

* He nogkntoyante ycTpomncTeo
K po3eTke, koTopas pasbonTa-
Ha, BbiCKOYMNa 13 pasbema,
CnoMaHa, 3arpsis3HeHa, Macnsi-
HUCTasd, NPy HanM4uKn pucka
KOHTaKTa c BoAow (K npumepy,
BOAA, KOTOpas MOXET BbITe-
KaTb U3 cyeTymka).

* Hukorga He npukacanTech K
BUNKe MOKpbIMK pykamu! Hn-
Koraa He OTKIYanTe BUIKY,
NoTsIHYB 3a kabenb, Bceraa
BblHUMaNTE BUSIKY, NOTAHYB 3a
ee Kopnyc.

» Y6eguTechb, 4YTO LITENCENb
YyCTPOWCTBA HaAEXHO MNOAKMIO-
YeH K po3eTke BO nsbexaHue
NCKPEHWS.

ﬁ 1.4 bBe3onacHOCTb nNpu
TPaHCNOPTUPOBKE

» OTKNKOYMTE YCTPOMCTBO OT Ce-
TV nepepn TPaHCNOPTUPOBKOWN.

* YCTPONCTBO TSXenoe, nepeso-
3UTb €ro cnegyeT Kak MUHK-
MYM C ABYMS NOObMU.

* He ncnonesyinte asepb n / unm
PYYKYy A5 TPAHCNOPTUPOBKU
UM nepemeLLeHns ycTpon-
cTBa.

* He knagute Ha QyxoBKy Apy-
rme npeameTbl U HE NepeHocu-
Te ee B BepPTUKanbHOM MNoJio-
XEHUW.

» 3anpeLleHo NepeHocnTb
YCTPONCTBO, €CNN B HEM €CTb
Boaa. MoXHO TpaHCNopTUpPO-
BaTb MOCrie NosHoro oceobo-
XOEHWs1 OT BOAbI.

» Ecnn HeoBGxogmmo TpaHcnop-
TMpOBaTb YCTPOWNCTBO, 06ep-
HUTE ero ynakoBOYHbIM MaTe-
puanom ¢ Ny3blpbKOBOM
NSEHKON MW NNOTHLIM KapTo-
HOM W BMSIOTHYIO 3aKrenTe ero
neHTon. HagexHo 3akpenute
n3genune ¢ NOMOLLbIO NEHTHI,
4YTOObI NPEefOTBPATUTL NOBpE-
XOEHNEe CbEMHbIX UK ABUXY-
LLIMXCS YacTeun ycTpoucTaa.

* BusyanbHo yb6egutech, 4YTo OT-
CYTCTBYIOT NOBPEXAEHUS, KO-
TOpPbl€ MOTMN BO3HUKHYTb BO
BpeMSI TPaHCNOPTUPOBKN.

1.5 Mepbl 6e3onacHo-
CTU BO BpeMsl MOHTa-
xa

* Mepepn ycTaHOBKOW YyCTPOK-
CTBa NpoBepbTE €ro Ha Ha-
nuyune nospexaeHuin. B cny-
Yae Hanuyus NoBpPEXaeHUHN,
He ycTaHaBnuBanTe ycTpon-
CTBO.

* He yctaHaBnusanTe ycTpon-
CTBO B6N3N UCTOYHUNKOB Ten-
na (paguaTopsbl, Ne4n u T. 4.).

» [lep>xnuTe OTKPLITOM OKpYyXato-
LLYIO cpealy BCeX BEHTUNAUM-
OHHbIX KaHarnoB NpoayKTa.
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 Bo usbexaHue neperpesa
YCTPOWCTBO He crneayert ycTa-
HaBnNuBaTb 3a AeKOopaTUBHbIMU
Asepuamu.

1.6 Be3onacHocTb Uc-
nonb30BaHuA

* Y6eguTechb, 4TO Nocne Kaxao-
ro ncnonb3oBaHusa byget ms-
Aenune BbIKIHYEHO.

* Ecnu Bbl He ucnonbayete
YCTPOWCTBO B TE€YEHMNE anun-
TEeNbHOro BPEMEHW, OTKIMOYM-
Te ero nmbo otcoegnHuTe
npenoxpaHnTens n3 6rnoka
npegoxpaHnTenen.

* He ncnonesynte ycTtponucTso,
€CI1 OHO HeucnpasHo NMbo
nospexgeHo. B npotnBHom
cnyyae, OTCOeaUHUTE ArekK-
Tpuyeckune / razoBble coeanHe-
HWS YCTPONCTBA N NO3BOHUTE B
aBTOPU30BaHHbIN CepBUC.

* He ncnonb3yite yCTPONCTBO
CO CHATbIM UMW C TPECHYTbIM
CTEKIOM NepeaHen ABepu.

» He 3abupantecb Ha ycTpomn-
CTBO 4151 TOro, YToObl 4OCTUYb
4yero-nmbo nnm No kakon-nMbo
APYron npuynHe.

* Hukorga He ucnonb3ynTte Npo-
AYKT, eCcnuv Balla paccyau-
TEeNbHOCTb UNN KOOPANHALNS
yXygLiarTcs us-3a ynotpeb-
neHns ankorons v / unu Hap-
KOTMKOB.

* JlerkoBocnnameHsoLwmecs
npeameTbl, XpaHALmMecs B 30-
He NPUroToBNEHUs, MOryT 3a-
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ropeTbcs. Hukorga He xpaHute
nerkoBocniaMeHsoLwmnecs
npegmeTbl B 30He NpuroTosre-
HUS.

Pydka oyxoBku He siBnsieTcs
nonoTteHuecywmntenem. NMpu
NCronb30BaHWUM NPoOAYKTa He
BellanTe NosioTeHua, nep4yat-
KM NN aHaNoOrMYHbIN TEKCTUNMb
Ha pYy4Ky.

MeTnun gBepubl n3genus nepe-
MeLLalTCa NPU OTKPLITUN 1
3aKpbITMK ABepLbl U MOTyT
ckumatbea. OTkpbiBad / 3a-
KpblBasi ABEPb, HE OEePXUTECH
3a neTnu.

MpeaynpexaeHus

A1 g
O Temneparype

NPEOAYNPEXOEHUE: [o-
CTYMHblE YacTun nsgenusa byayT
ropsi4MMm BO BPEMS MCMNOSb30-
BaHusA. CTapanTtecb He npuka-
caTbCsa K U3OEeNUI0 U Harpeea-
TernbHbIM dariemeHTam. [letn B
BO3pacTe 40 8 neT He AOMKHbI
NpnbNMXaTbCA K YCTPONCTBY
0e3 KOHTpPONA B3POCIbIX.

He pasmelyante nerkosocnna-
MeHsLumecs / B3pbiBoonac-
Hble MaTepuarnbl pagoM
YCTPOWCTBOM, TaK Kak Kpasi BO
Bpemsi paboTbl ropsiume.
[MockonbKy Nnap MOXET BbIXO-
ANTb, AepXUTeChb noganbLue,
Koraa oTKpbiBaeTe ABepLly Ay-
X0BKM. [Map moxeT obxeub py-
Ky, n1uuo 1 / unu rnasa.



» Bo Bpemsi paboTbl nsgenve
MOXeT HarpeBaTtbcs. Cnegyet
cobnogaTtb OCTOPOXHOCTb,
4yTO6bl HE NpPUKacaTbCA K rops-
YMM YaCTAM BHYTPU NeYm 1 Ha-
rpeBaTeribHbIM afieMeHTaMm.

» Bcerpa ucnonbsynTte xapo-
NPOYHbIE NepyaTKM Npu pas-
MeLLEeHUN NULLM B ropaven ne-
41 UNKU yaaneHuy num n3 ro-
paven neum n T. 4.

1.8 Wcnonb3oBaHue
akceccyaposB

* BaxxHO, 4TOObI peleTyaTbin
rpuIb U NOTOK OblNK NpaBuUIb-
HO pa3MeLLEHbl Ha NOnKax.
MogpobHyto MHGopMauuio
cMmoTpuTe B pasgene «Uc-
nonb3oBaHMe aKkceccya-
poB».

* [Mpwn 3aKkpbITUK OBEPLbI
YyCTPOKWCTBA akceccyapbl MOryT
NnoBpeauTb CTEKMNO ABEepLbl.
Bcerga gBurante akceccyapsbl
K KOHLYY 30Hbl NMPUrOTOBIIEHMS.

A\

* byabTe oCTOPOXHbI Npu O0-
©aBneHun B 6ntoaa ankorosnb-
HbIX HanuTkoB. CnNnpT ucnaps-
€TCH Npu BbICOKNX TemnepaTy-
pax 1 MOXET Bbl3BaTb Noxap,
NMOCKOJSTbKY OH MOXEeT BOCna-
MEHUTLCA NPU KOHTaKTE C ro-
PAYNUMN NOBEPXHOCTAMM.

1.9 Be3onacHoOCTb BO
BpeMs npurotosrie-
HUs

* MnweBble oTxoabl, Macno u T.
A. B 30HE NPUrOTOBIIEHMSI MO-
ryT 3aropetbcs. [epepn npuro-
TOBMEHNEM YyOANUTE KPYMHYHO
rpsib.

* OnacHoOCTb NULLEBOrO OTpaB-

neHuna: He octaensanTte nuily B

ne4ym 6onee yem Ha 1 4yac go

UIn nocrne npurotoenexHuns. B

NPOTUBHOM CIly4yae 3TO MOXeT

Bbl3BaTb NULLEBOE OTpaBIie-

HWe 1 gpyrue Heayru.

He HarpeBaiTe 3akpbiTble

OaHKN 1 cTeknsiHHble OaHKn B

neun. [laBneHune, KOTopoe Mo-

XKeT HakannmBaTbCs B XKeCTH-

HoWn GaHke/6aHke, MOXeT npu-

BECTM K €€ paspbiBy.

MomecTnTe XnpoHenpoHuuae-

Myto Bymary B nocyay unm Ha

akceccyap OyXOBKM (NTOTOK, pe-

weTyaTbiv rpunb U T. 4.) BMe-

CTe C NpoAyKTaMun n nomecTu-

TE B pa3orpeTylo AyXOBKY.

Ypanvte nuwHue KycKku XXmpo-

HenpoHuLaemon dymaru, Bu-

CALLEeN Ha akceccyape unu

KOHTENHepe, 4Tobbl n3dbexaTtb

puUcka NpMKOCHOBEHUS K Harpe-

BaTeflbHbIM afieMeHTaM. Hu-

Koraa He UCMNonb3ynTe XNpo-

HenpoHuLaemyto bymary npu

TemnepaType ne4yu Bbille Mak-

cumMarnbHOM TemnepaTypbl UC-

Nnonb30BaHUA, yKa3aHHOW Ha

XupoHenpoHuuaemon bymare,

KOTOpPYIO Bbl ucnonbayete. Hu-
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Korga He KraguTe XXMpOoCTon-
Kyto Oymary Ha ocHoBaHue gy-
XOBKM.

* He knagute npoTmBHW, Tapen-
KM U antoMrMHUEBYH dOnbry
HenocpeacTBEHHO Ha AHO ne-
4yn. HakonneHHoe Tenno Mo-
XeT NoBpeauTb OHO neyun.

» 3akpounTe ABepLy AyXOBKU BO

BpeM4a rpund. 'opsyue no-

BEPXHOCTN MOTYT BbI3BaTb

oxoru!

Muwa, He npurogHas ans rpu-

NS, HeCeT ONacHOCTb BO3HMK-

HOBEHUSA Noxapa. [0ToBbTe Ha

rpune Tonbko eaa, noaxoas-

LLYIO ANSt MIHTEHCUMBHOTO OrHS

Ha rpune. Kpome Toro, He pas-

MeLlanTe eqy CNULIKOM aane-

KO B 3aHeNn YacTtu rpuns. 970

camasi ropsiyas 30Ha, U Xup-

Has NuLLa MOXET 3aropeTbCsl.

A1.10 MapoBas cucrtema

* [Mpy NpUroToBNEHUM NULLM Ha
napy OTKpbITUE ABepLbl MOXET
NPUBECTU K BbIXoAy napa, u
Kak cregcTBMe K OXoram.
ByobTe ocTopoXHbI KOrga
OTKpbIBaeTe aBepLy.

« Ecnu B gyxoBke nocne napo-
BOro NPUroToBMEHNsI OCTaHET-
Cs Briara, To 3TO MOXeT npu-
BECTU K Kopposun. [ante gy-
XOBKE BbICOXHYTb rnocrie npu-
rotosneHus. He xpaHute

BNaXKHble NPOAYKTbl B AYXOBKe
B TEYEHNe AnMTerNbHOro Bpe-
MEHM.

* [Mpu yaaneHun nuwim nocne
NPUroToBIEHMS Ha napy, u3
akceccyapoB MOXET BblTekaTb
ropsyas XugkocTb - bygbte
OCTOPOXHbI.

* [Mpn NpUroToBNEHNN MUK C

NMOMOLLIbIO Napa pekomeHnayeT-

cs1 o6aBUTb CTONBLKO BOAbI,

CKOSbKO yKa3aHo B Tabnuue

NPUroTOBIIEHUS.

He ncnonesynte gncTunnunpo-

BaHHY0 1 (PUNbTPOBAHHYHO BO-

ay. icnonb3ynte Tonbko

Npoun3BoACTBEHHYIO Boay. He

ncnonb3ynTe nerkosocnname-

HAKOLKNeCs, CNUPTOBbLIE U

TBepAble YacTuLbl BMECTO BO-

Abl.

He ncnone3ynte akceccyapbl,

cnocobHble ncnapsaTbCsa BO

BPeMS MPUroToBEHUS.

ByaobTe 0CTOPOXHbI, YTOOLI HE

nponueaTtb BOAY Ha NOBEpPX-

HOCTb yXOBKW U HexenaTerb-

Hble MOBEPXHOCTM NPU CHATUN

UM yCcTaHoBKe pe3epByapa

Ansa BoAbl.
yecKkoro obcnyxuBa-

HUA N OMUCTKHU

* Nopoxante, Noka yCTPoOMUCTBO
OCTbIHET 4O Havana O4YMCTKM.
"opsAYMe NOBEPXHOCTU MOTYT
Bbl3BaTb 0XoOru!

1.11 be3onacHoOCTb npwu
BbINOJIHEHUN TEXHU-
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He mowTe ycTponcTeo nytem
pacnblfieHNs N1 HannBaHUs
Ha Hero Bogbl! CyliecTByeT
PUCK NOPaXeHUs aneKkTpuye-
CKMM TOKOM!

He ncnonb3aymnte napoo4mnctu-
Tenu ansa o4ncTku npubopa,
TakK Kak 3TO MOXET Bbl3BaTb
nopaxeHne aNeKTpU4eCcKuM
TOKOM.

He ncnonbaymnrte xectkme
abpasnBHble YMCTALLME Cpea-
CTBa, MeTannuyeckme ckpeob-
KW, MPOBOSIOYHYIO MOYarkKy
unu otbenuearLme cpeacrTea
AN OYMCTKM CTeKra nepegHen
ABepu OyxX0Bku / (unu, ecnu
NMEETCSA) CTeKNa BEPXHEN
ABepu ayxoBku. Bce atn marte-
puvansl MOryT NPUBECTU K Lia-
panvHam 1 NOfIOMKe CTEKNSAH-
HbIX MOBEPXHOCTEN.
[MocTosiHHO AepXuTe naHesnb
ynpaBrieHNs YNCTOW U CYXOMN.
BnaxHas n rpasHasi noBepx-
HOCTb MOXeT Bbl3BaTb
nNpobnembl B BbINOSTHEHNN
YHKUMNA.

Mocne kaxgoro npurotoBne-
HWS Ha napy ocTaBLlasdcsa Boaa
B €MKOCTU AN BOAbI AOSMKHA
ObITb CNUTa, a eMKOCTb AN
BOAbl HEOBXOANMO OYUCTUTD.
Mcnonb3oBaHne BoAbl, OCTaB-
NEeHHOWN B Kamepe npu creayto-
LLeM NPUrOTOBIIEHUMN NULLN,
npmMBOAMUT K Npobriemam ¢ To4-
KW 3pEHUS TMIMEHbI.

* He nomewanTe eMKoCTb Ang
BOAbl B NOCYOMOEYHYI0 Ma-
WwuHy. NpoTpuTe pesepByap
Ong BoAbl YNCTOW BNaKHOMN
TKaHbO, 3aTEM BbITPUTE €ro
CYXOWN TKaHblO N XpaHuUTe Ta-
Knm obpasom. He cyumTe Hu-
Koraa pesepByap B OyXOBKe.

» [1ns n3BecTn, KoTopas MoxeT
obpasoBaTbCs B pe3epByape
ansa soabl: 200 ky6. cm BOAbI U
1 YanHyo NOXKKY NIMMOHHOM
CONnn NOMeCTUTb B pe3epByap
1 ocTaBuTb Ha 1 4yac. 3atem
NPOMbITb BONbLINM KONU4e-
CTBOM BOAbl U BbICyLUNTb. Pe-
KOMeHOyeTCs NPUMEHSTb 3Ty
npouenypy kaxable 4-5 kpat-
HbIX NCNOSIb30BaHMWMN.

» [1Ins O4YUCTKM AHA OYXOBKN He
NCrnonb3ynTe YncTawme cpea-
CTBa, coaepxalume KUcnoTbl 1
xnopuapl. He cockabnueante
N3BECTb, KOTOpasi MOXeT 00-
pa3oBaTbCs Ha OCHOBaHWUW Oy-
XOBKW. B npoTnBHOM criyyae
OCHOBaHue npoaykta byget
NoBpeXaeHO.

* B 3aBucMmoCTM OT YacToThI
NPUroTOBIIEHMS C UCMOMb30Ba-
HMEeM napa, onepauum O4YNCTKU
NapoM U eCTKOCTU UCMOrb3y-
€eMOM BOAbl Ha OHE OYXOBKM
MoryT o6pa3oBbiBaTbCS U3-
BECTKOBbIE MATHA.

* B cnyyae nosisneHus Ha pame
NATEH OT HaKWMMW nocne npuro-
TOBMEHUSA C NOMOLLBIO Napa
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pekoMeHAyeTCa O4YUCTUTb Oy-
XOBKY YKCYCHOW BOZOW U TKa-
HbIO.

2 PykoBoACTBO NO OKpyXatwllien cpene

2.1 [mpexkTnBa No oTxoaam

2.1.1 CooTBeTcTBUE TPEOOBaAHUAM
OunpektuBbl WEEE (oupekTuBa
EC 06 oTxogax aneKkTpu4ecko-
ro v 3f1IeKTPOHHOro obopypao-
BaHUA) N yTUnNuMsaums otpabo-
TaBwero npubopa

[aHHbIN NpoayKT cooTBeTCTBYET ANpektu-
Be EC WEEE (2012/19/EU). JaHHbIV npw-
0op MMeeT KnaccMUKaLUMOHHbI 3HaK Anst
0TpaboTaHHOro ANEKTPUHECKOrO 1 3MeK-
TpoHHoro obopynosaxusa (WEEE).

[aHHOe nsgenue n3roToBneHo

C UCnonb3oBaHMEM AeTanemn n

MaTepuarnoB BbICOKOIO Kade-

CTBa, KOTOpbIe NOcre nepepa-

6OTKM MOTyT MCNOSb30BaTHLCS
HE osTopHO. CriefoBaTenbHO,
3anpelyaeTcs BblbpacbiBaTb 0TX0A4bI
yCTpOWCTBa BMecCTe C BbITOBbIMU U APYTY-
MW OTXO4aMWM MOCIe OKOHYaHUSA CpoKa 3KC-
nnyataumm. Heo6xogmMmo coaBaTth UX B
NyHKT cbopa anst nepepaboTkm 0TX0A0B
3NEKTPUYECKOrO M 3MEKTPOHHOro o6opyao-
BaHWs. Bbl MOXeTe y3HaTb 06 3TMX NyHKTax
cbopa B MECTHOIN agMUHUCTPpaLUN. YTUNK-
3auus npubopa Hagnexaiimm o6pasom no-
MoraeT NpefoTBpPaTUTb HEraTUBHbIE MO-
CNeacTBUSA ANs OKpyXaroLen cpeabl U 340-
pOBbS YeroBeka.

CooTBeTcTBME Tpe6GoBaHUAM [dupekTu-
Bbl ROHS (gupekTuBa 06 orpaHuyYeHumn
MCNONb30BaHUA HEKOTOPbLIX BPeAHbIX
BeLLeCTB B 3JIEKTPUYECKOM U INEKTPOH-
HOM o6GopyaoOBaHUM):

MpuobpeTteHHbIi Bamn npnbop cooTBeT-
ctByeT TpeboBaHuam Aupektmebl RoHS EC
(2011/65/EU). B Hem He coaepxuTcsa Bpea-
HbIX U 3anpeLLeHHbIX MaTepurarnos, ykasaH-
HbIX B AaHHOW [npekTtumBe.

2.2 Undopmaumsa o6 ynakoBOYHOM
MaTepuane

MaTepunanbl ynakoBku yCcTponcTBa npoms-
BeZleHbl 13 nepepabaTbiBaeMOoro Cblpbs B
COOTBETCTBMM C HalWMMN HaumoHanbHbIMY
HOpMamW Mo 3aLLmTe OKpyXXatoLlen cpeabl.
He ytunnampyiite ynakoBoYHble OTX0Abl
BMeCTe C ObITOBbIMU UMW UHLIMW OTXOAa-
MW, OTHECUTE X B NYHKTbI cbopa ynako-
BOYHbIX MaTepuanos, 0603HaYeHHbIe MeCT-
HbIMW OpraHamu BnacTu.

2.3 CoBeTbl NO 3HeprocbepexeHnro

CornacHo EU 66/2014, nidgopmaunmio 06
9HepProddHEKTUBHOCTM MOXHO HanUTK B
KBUTaHLMM Ha NPOAYKLMIO, MOCTaBMASIEMYIO
BMECTE C MPOAYKTOM.

Cnepyowime npeanoxeHus nomMoryT Bam

MCMNOonb30BaTh Balle YCTPOMCTBO C 3KOIO-

rMYEeCKon 1 aHepreTnyeckon acpekTnBHO-

CTblO:

» PasmopaxwuBaiiTe 3aMOpPOXEHHbIE NPO-
OYKTbl Nepen BbINeYKoW.

* B gyxoBke ncnonb3ynte TeMHble Nnbo
3ManupoBaHHbIE EMKOCTU, KOTOPbIE NyY-
LIe nepeaatoT Tenno.

» Ecnu TakoBoe ykasaHo B peuente unm
PYKOBOZCTBE Monb3oBaTens, Bceraa
npenBapuTenbHO OCYLLECTBSINTE paso-
rpes. He oTkpbiBaliTe ABepLy Neyn 4acTo
BO BPEMS BbIMEYKN.

* BobikntounTe nsgenve 3a 5-10 MuHyT 0O
OKOHYaHWS BbINEYKM NpY ANUTENbHON
Bbineyke. Taknum o6pa3om, Bbl MOXeETE
C3KOHOMUTb [0 20 % 3neKTpoaHepruu,
MCMOomnb3ys OCTaTO4HOE TEeMNso.

» CrapawTtech rotoBuTb B lyxoBKe bonee
opnHoro 6noga ogHOBpeEMEHHO. Bbl Mo-
eTe roTOBUTb OAHOBPEMEHHO, YCTaHO-
BVB [BE KaCTPHONN Ha NPOBOMOYHYHO
ctorky. Kpome atoro, ecnu Bbl 6ygeTte
OCYLLECTBNSATb NPUrOTOBIEHME, MOME-
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was 6noga oauH 3a ApYrMM, 3T0 CKOHO-
MWT 3HEPruto, MOCKOSbKY AyXOBOW LKad
He ByneT TepsATb Tenno.

* He oTkpbiBaviTe ABepLy AyXOBKU BO Bpe-
MS IPUrOTOBNEHUS B pexnmMe “OKO BEH-
TMRATOp ¢ HarpeBom”. Korga asepua He

3 Baw npubop

OTKpbITa, BHYTPEHHAS TEMnepaTypa on-
TUMU3NPYETCA At SKOHOMUM SHEPTUn

B pexume “OKo BEHTUNATOP C Harpesom”,
1 9Ta TemnepaTypa MOXeT oTnm4aTbCs
OT MOKa3aHHOM Ha 3KpaHe.

3.1 OnucaHue usgenus
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1 MaHenb ynpaBneHus
3 MeTtannuyeckune Hanpaensowmne

5 [eepua
7 YpoBeHb pacnonoXxeHust NPOTUBHS

2 Jlamna

4 [suratenb BeHTUNsATOpa (3a cTasnb-
HOW NnacTUHOW)

6 Pyuka
8 OtBepcTure BbIXoAa napa

9 BepxHui HarpeBaTernb 10 BeHTMRSUMOHHbLIE OTBEPCTUSA

11 PesepByap Ans BoAbl

BapbupyeTcsi B 3aBUCMMOCTU OT MOZEN YCTPOWA- *
cTBa. B Ballem ycTpoicTBE MOXET OTCYTCTBO-

BaTb Nlamna, uim TUN 1 pacrnonoXeHne namnbi

MOFyT OTIM4aTLCS OT UNMOCTPaLUN.
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BapbupyeTtcs B 3aBUCUMOCTM OT MOAENWN YCTPOR-
cTBa. Baw npoaykT MOXeT MOXeT He UMeTb Me-
TannMyecknx Hanpaensowmx. Ha pucyHke B ka-
YecTBe NMpuMepa nokasaHo usgenvie ¢ MetTannm-
YeCKVMMM HanpaBnsoLLUMI



3.2 MpuHUMNbI paboTbl U UCNOJIb-
30BaHMe NaHesnu ynpaBreHus
yCTpOMUCTBaA

3.2.1 NaHenb ynpaBneHus

B naHHOM pasperne Bbl MOXeTe HaiiTv 06-
30p Y OCHOBHblE 0GNacTyi NPUMEHEHVsI na-
Henu ynpasneHus ycTpoiicTea. MoryT 6biTb
pasnuuus B N306paKeHUsIX U HEKOTOPbIX
hyHKLMSAX B 3aBUCUMOCTU OT TWMa YCTPOIi-
cTBa.
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1 2 3 4 5 6 7 8
1 Pesepsyap ans sogpl 2 KnaBsuwa BKI./BbIKII.
3 [Owucnnen dyHKUMN 4 KHorka "YMeHbLUNTL"
5 KHonka HacTpoiku Temneparypsbl 6 O6nacTb uHAMKaTopa TeMnepaTypbl
7 KHonka GrnoKnpoBKM KHOMOK 8 KHonka 3anycka/oCcTaHOBKU BbINEYKM
9 KHorka 3BykoBoro Tanmepa/byannes- 10 O6nacTb MHaMKaTopa Tanmepa/npo-

HUKa
11 KHomMka BpemMeHun n HacTpoek

Ecnu ecTb nepekntoyaTtenu ans ynpasne-
HUS BalLMM NPOAYKTOM, B HEKOTOPbIX MO-
Jensix aTU nepekniovaTeny MoryT 6biTb Bbl-
LBWKHBIMU MPU HaXaTtum (yTannueaemble
nepekntoyateny). Ytobbl BeINOMHUTL Ha-
CTPOVIKM C MOMOLLIbIO 3TUX Nepekroya-
Terneii, cHayana HaxMmMTe Ha COOTBETCTBY-
IOLLMIA NepeksoYaTenb U NOBEPHUTE ero.
Mocne BbINOMHEHUS! PETYNVPOBKM CHOBA
HaXMWTE 1 CKPOWiTe NepeknoyaTenb.

3.2.2 3HaKOMCTBO C naHesbio
ynpaBrieHUs yXOBKOM

MHaukaTop BHYTpeHHel TeMneparypbl
OYXOBKM

Bbl MOXeTe y3HaTb TeMNepaTypy BHyTpY
[YXOBKU MO CUMBOIY BHYTPEHHE Temne-
paTypbl Ha gucnnee. Mpu 3anycke npuro-
TOBMEHUs Ha Aucniee oTobpaxaeTcs CUM-

NOMKUTENBHOCTU
12 KHonka "YBennuutb"

BOJ1, @ KOra BHYTPEHHSIA TeMnepaTtypa ay-
XOBKM JOCTUraeT 3agaHHow TemnepaTypbl,
3aropaeTcs Kaxabli ypoBEHb CYMBOA.
Oucnnen cbyHKUMN

Pabouve yHKLMK BaLlel JyXOBKMU pacro-
NOXeHbl Ha gucnnee yHKUWUA Ha BaLlen
nyxoBke. Kaxaas dyHKLUUS akTUBMpyeTcs
NPUKOCHOBEHMEM K Heln. Bce dyHKumm,
pacrnonoXeHHbIe Ha aucnnee, ABMATCA
CXeMaTUYECKMMU, OHN MOTYT OTCYTCTBO-
BaTb B BalleM ycTpouncTee. OyHKLMM BaLle-
ro npoaykTa onucaxel B pasgene «Pabo-
yne hyHKUMN OyXOBKUY.
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O6GnacT UHAUKATOPOB: 4N : CUMBON BLICOKOrO YpOBHA Nnapa *
f : CumBon Tepmoluyna *

@ ﬁ'\ i ii:} f *  BapbupyeTcs B 3aBUCMMOCTU OT MOAENWN YCTPON- m
@ O] 2 Q cTBa. MoxeT He BbITb B BalLeM yCTpoiiCTBe.
I I 06nacTb UHANKATOPa TEMMepaTyphbl :
. I ’“ P : Cumson Bbineuku
T L = @ °C : Cumson Temnepatypbi
A > g :

: CUMBON TeMnepaTypbl B lyXOBKe

fa—

: CumBon 6bicTporo HarpeBa (6yctepa)

>
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KHonkw :
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€O : KHorka BpeMeHM 1 HacTpoek : Cumson Grioknposky ABepy

=]

*

BapbupyeTcsi B 3aBUCUMOCTM OT MOAENMU YCTPOW-

o o
: KHorka HacTpoiku TemnepaTypbl ~
C P paTyp ctBa. MoxeT He ObITb B Ballem yCTponcTBe.

@ : KHonka 6rokvMpoBKM KHOMOK
3.3 ®PyHKUMOHaNbHbIe BO3MOXHO-

Q : KHormka 3BykoBOro Tarmepa/6yannbHika CTM AYXOBKM

DIl : KHorka 3amycka/ocTaHOBKY BbINEUKM M
Ha Tabnuvue dyHKumii ykasaHbl (yHKLMO-
HanbHble BO3MOXHOCTMW, KOTOPbIE Bbl MO-
XeTe Ucnonb3oBaTh B CBOEN AyXOBKe, a
TakkKe nokasaHbl MakCMManbHbIA U MUHK-
MarnbHbIN MOPOr TeMnepaTypbl, KOTOPbIN
: CMBON HacTpoek MOXHO YCTaHOBUTb AN COOTBETCTBYHOLLMX
dyHKUMIA. MopsiAoK pexmmoB paboTbl, Mo-
Ka3aHHbIN 34eCb, MOXET OTNMYaTbCs OT Mo-

O6nacTb MHAMKaTopa Tanmepa/npPoAoIKUTENbHO-
cT! :

: CumBon BpemMeHn Bbll'le"IKI/I/BpeMeHVI CYyTOK

: CumBOn 3BYKOBOro Taimepa/byannbHuka

: CmBon 6roKMPOBKM KHOMOK

D &E DO

: CUMBON BbINEYKN C 3KO-BEHTUNATOPOM psaaKa pacrnonioXXeHns CMMBOJSIOB Ha
: CMBOI HU3KOrO YPOBHSA napa * YCTPOWCTBE.
Temnepatyp-
CumBon - ineparyp
. |OnucaHune oyHKUMI [HBIM Anana- |OnucaHue u ucnonb3oBaHne
byHKumit o
30H (°C)
[yxoBka He HarpeBaeTcs. PaboTaeT Tonbko BEHTUNSATOP (Ha
3aAHen CTeHke). 3aMOPOXEHHYIO NULLY C rpaHynamm meaneH-
Pa6oTa ¢ BeHTUnsTo- HO pa3aMopaxuBaloT NPy KOMHATHOW TeMnepaType, MPUroTos-
0 pom NEHHYI0 Xe NuLLy oxnaxaatoT. Bpemsi, Heobxoaumoe aAns pas-
MOPaXMBaHWSA Lienoro Kycka msica, 6onbLue, 4em Ans npoayk-
TOB C 3epHaMW.
— Muwa HarpeBaeTcsi CBepXy U CHU3Y oAHOBPeMeHHO. MoaxoamT
BepxHUI 1 HWXKHUIA Ha- 40-280 ANS NMAPOXHbIX, BbINEYKN UMW NUPOXHBIX U pary B hopme Ansi
rpes BbiNeykn. Bo Bpemsi NpuMroToBneHun NuLLm NCnonb3yeTcs
—

TOJIbKO OAUH MPOTUBEHb.

MoaxoauT Ans NpoayKToB, KOTOPbIE HYXHO NOAPYMSIHUTH
HwxHuiA Harpes 40-220 cBepxy. [oaxoanT Ana NpoAyKToB, KOTOPbIE HYXXHO MoaKa-
pWTb B OCHOBaHUW.

[opsiunii BO3ayXx, HarpeTbli BEPXHUM 1N HWKHUM HarpesaTens-
BeHTunsaTop HwkHero / 40-280 MW, paBHOMEPHO 1 BbICTPO pacnpeaenseTcs no Bee AyxoBke
BEpXHero Harpesa BMecTe ¢ paboToi BeHTUnsitopa. Bo Bpems npurotoBneHum

MULLW NCMOSb3YeTCs TONbKO OUH NPOTUBEHD.

[opsiumnii BO3ayX, HarpeTbii BEHTUNATOPHBLIM HarpeBaTtenem,
pacnpepensieTcs 6bICTPO M paBHOMEPHO MO BCeW JyXOBKe
BMecTe ¢ paboTon BeHTunaTopa. NogxoanT Ans npuroToBne-
HWSI HECKOMNbKWX 6110 Ha Pa3HbIX YPOBHAX.

KonBekuus 40-280

E3
®
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B uensix akoHOMUM SHEeprum Bbl MOXeTe BOCMOb30BaTbCA

AaHHOW pyHKLMen BMECTO UCMOSb30BaHUs pexumMa “KoHBek-
® OKO BEHTUNSATOP C Ha- 160-220 umns” B amanasoHe 160-220°C. Ho npu aTOM Bpemsi NpuroTos-
rpesom nexus 6yaeT HemHoro Gonblue. Vicnonb3oBaHue 3To yHK-
LumM onucaHo B pasfene «PaboTta Groka ynpaBneHus Jyxos-
KOM».
PaboTatoT HWKHWI HarpeBaTenb U BEHTUNATOPHbIN o6orpes.
@ DyHKUMA NULLbI 40-280 P P P
MoaxoauT Ans NPUroTOBNEHWS NMULLbI.
—
— ®yYHKLMM BEPXHETO HarpeBa, HUXKHEro Harpesa u HarpeBa BeH-
TunaTopa pabotatoT. Kaxxgas cTopoHa roToBoro npoaykTa ro-
PyHKuma "3D" 40-280 pap e P poAy!
TOBWTCS OAMHAKOBO U BbICTPO. Bo BpemMsi npurotoBneHnm nu-
— LM MCNONb3yeTCcs TOMbKO OAMH NPOTUBEHb.
Pa6 " n
- aboTaeT ManeHbKUiA rpunb Ha NOTonke AyxoBku. MoaxoanT
Huskuid rpune 40-280 P Ay AXon
ANs rpunst B HeBOMbLUMX KONMYeCTBax.
wwW .
. PabotaeT 6onbLUON rpub Ha NoTonke AyxoBku. Moaxoant
MonHbIv rpyunb 40-280
AnNsi NPUroTOBMEHMS Ha rpure B 60MbLUNX KONMYECTBAX.
ww [opsiunii Bo3ayx, HarpeBaeMblii 60nbLUMM rpunem, 6bICTPO
BeHTnATOp € NONHbLIM
rpunem 40-280 pacnpepenseTcs B yxXoBke ¢ BeHTUnsTopom. Moaxoaut ans
NPUroTOBMEHNS Ha rpune B 6oMbLUMX KONU4ecTBax.
Mcnonb3yeTca ans AnUTEnbHOrO XpaHeHUst NPoAyKTOB Npu
Moppepxanve Tenna 40-100 V' Anst i - p poAay P
TemnepaType, roToBoW K ynotpebneHuio.

DyHKUUA ANS BBINEYKN
xneba

Mcnonb3yetcst ans npurotoBneHus xneba. Bxogsiuas sapaH-
Hasi TemnepaTtypa v BpeMsi He MOryT GbITb U3MEHEHbI.

AKTUBaALWS LOMOSHM-
TENbHbIX PEXUMOB

Mcnonb3yeTca ans aktreaumy pabounx yHKLMIA, KOTOpble He
oTobpaxatoTcs Npuy 3anycke Ha aucnnee yHKUMNA.

®YHKUMSA NpUroToBre-
HUS Ha napy

Mcnonb3yeTtcst Ans NpuroToBneHust Ha napy. AKTUBMpYeT pa-
6oune pyHKUMM, BLINOMHSASA NPUTOTOBIIEHUE MWLM C NMOMOLLbIO
napa.

OuucTka napom

[JaHHasi no3nums ucnonb3ayeTcs Ana CMArvYeHus rpsau, obpa-
3yloLLeiicsi B AyXOBKe, Cpasy nocre Toro, kak Bbl 3akaH41BaeTe
roToBWTb MULLy. MocMoTpuTe cneundmrkaumm B pasaerne Tex-
HUYECKOro OGCNYXKMBaAHUS M OYUCTKU A5 NOMyYeHUst UHAPop-
Mauum 06 3ToN yHKUMN.

3.4 Akceccyapbl Ansi ycTpomMcTBa

Balue yCTpOWCTBO MMEET pasnnyHbIe aK-
ceccyapbl. B aToM pasgene goCTynHO onu-
caHu1e aKceccyapoB U UX MPaBUIIbHOMO UG-
Monb30BaHns. B 3aBUCMMOCTY OT MOZesu

MpoTuBHM BHYTpU Ballero npubopa
MoryT fecbopmmpoBaTbCs Moz BO3-
nencTemeM Tenna. 3To HUKaK He
BNUSiET Ha PYHKUMOHanNbHOCTb. [Je-
dopmaumst ucyesaeT npu oxnaxae-
HUW NPOTUBHSA.

yCTpOI;ICTBa, nocTasnsiemMbIn akceccyap mMmo-
XXeT BapbnpoBaTbCA. AKceccyapbl, onucaH-
Hbl€ B pyKOBOACTBE NoJib3oBaTesnd, MoryTt
ObITb HeOOoCTYyNHbl B BalwleM nsgenuu.

CTaHOapTHbIM NPOTUBEHb

Mcnonb3ayeTcst Anst BbINeYku, 3aMOPOXEH-
HbIX NMPOAYKTOB U 3KapKu GONbLUMX KYCKOB.

RU/ 60



ny6okui npoTuBeHb

WcnonbayeTcs Ans BbINEYKM, XXapku
GOnbLUKNX KYCKOB, COYHbIX MPOAYKTOB NGO
Ans cbopa xupa npu rpune.

PeweTka

WcnonbayeTcs Ans xapku unm pasmete-
HYS MUK, KoTopas ByaeT 3anekaTbCes, XKa-

PUTbCA N TYLLUNTbCA Ha Bbl6paHHOM YpoOBHe.

Ha moagensax ¢ metannnyeckumm
HanpaBnAwWUMHA

Ha mopensix 6e3 meTannuyeckux
HanpaBnAOLWMX :

3.5 Ucnonb3oBaHMe akceccyapoB
ycTpoucTBa

YpOBHM AN NpUroToBreHus

B 30He npurotoBneHns ectb 5 ypoBHeN
pacnonoxeHns NpoTMBHS. Bbl Takke Moxe-
Te yBMAETb MOPSAOK PACMONOXEHNS yPOB-
Hel B undpax Ha nepegHern pame OyXOBKU.

Ha mopgensax ¢ metannuyeckumm
HanpaBnArwWUMN

Ha mopensix 6e3 MeTtannu4yeckux
HanpaBnNAKOLWMX :

Pa3smelueHue peweTKn Ha HanpaBnsAtko-
wux ansa npuroToBrieHUs

Ha mogensx ¢ metannuyeckumu
HanpaBndalowWnmm :

OyeHb BaXXHO NPaBWIbHO pa3meLyaTtb pe-
LeT4aTbI rpunib Ha BOKOBbLIX MeTannnye-
CKMMM Hanpasnsowmmn. MNpu pasmeLleHnn
peLUEeTKM Ha HY>KHOM YPOBHE OTKpbITas
YyacTb formkHa ObITe cnepean. Ons nydie-
ro NPUroTOBMNEHNS MWLM peLleTka AoIMKHA
ObITb 3aKpeneHa CTONoOpoM Ha MeTarnnu-
Yeckux Hanpasnsitowmx. OHa He JomkKHa
NPOXOAUTb Yepe3 orpaHnYmUTerb U KOH-
TaKTUPOBAaTb C 3aAHEN CTEHKOWN yXOBKM.
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Ha mopensax 6e3 MmeTannnyeckmx
HanpaBNAOLNX :

Mpwy pasmelleHn penbedHbIX Hanpas-
NALWYMX peLueTka UMeeT OJHO Hanpasre-
Hue. Mpn pasmeLleHnn pelleTkn Ans rpuns
Ha HY>XHOM YpOBHE OTKpbITasi YaCTb OMK-
Ha BbITb cnepeau.

~ 44
=L
=4

~
=4
~,

PasmelyeHne NpoTMBHA Ha HanpaBnsio-
wux ana npurotToBrieHnsA

Ha mopensax ¢ MmeTannnyeckumm
HanpaBNAIOLWNMM :

Takke BaxHO pa3MelLaTb NPOTUBHU Ha pe-
needHbIX HanpasnswoLwmx. Mpu pasvelle-
HVMM NPOTMBHS Ha HY)XHOM YPOBHE €ero CTo-
poHa, NpeaHasHavYeHHasa Ans yaepKaHus,
AorkHa 6bITe cnepeawn. [ins nydwero npu-
rOTOBMEHWSA NPOTUBEHb AOSKEH ObiTb 3a-
KpenneH CTOMOPOM Ha MeTarnnmnyeckmx
Hanpasnsowmx. OH He AOMKEH NPOXoANTb
Yepes orpaHM4MTENb N KOHTaKTUPOBaTb C
3aHeWn CTEHKOW AYyXOBKMU.

Ha mopensax 6e3 meTannmyeckmx
HanpaBRALOLWMX :

TaKke BaXXHO NpaBuUibHO pasmMeLlaTtb nNpo-
TUBHM Ha penbedHbIX HanNpaBnAoLWmX.
Mpy pasmeLLeHn Ha Nornke NPOTUBEHb
uMmeeT oHO HanpasneHue. Npu pasvelle-
HWM NPOTMBHS Ha HY>XHOW NOSIKe ero cTopo-
Ha, NpefHa3HayYeHHas ans yaepxaHus,
[ormxkHa ObITb cnepeamw.

®DYHKLUUA OCTaHOBKM NPOBOJIOYHOW pe-
LEeTKKN

CyLecTByeT pyHKLMA cTonopa, npeaoT-
BpaLlaLLasa OnpokMabiBaHNE peLleTyaro-
ro rpunsi ¢ MeTannmyecknx Hanpaersto-
wmx. C noMoLLbio 3TON OYHKLMN Bbl MOXe-
Te nerko n 6e3onacHo BbIHYTb CBOI efly.
CHuMas pelueTyaThin rpusb, Bbl MOXETE
NOTSIHYTb €ro Brepes noka He AOCTUTHET
TOYKM cTonopa. Bbl 4OMKHBI NPONTY Yepes
3Ty TOUKY, YTOObI NOMHOCTLIO €ro U3BneYb.
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Ha MoZensx ¢ MeTannmMuyeckumm MpaBunbHOe pa3MelleHne peLleTKn 1
HanpaBnASIOWUMY : NPOTUBHSA Ha TeNecKONU4eckUxX Hanpae-

nsowmx-Mogenu c MeTannuyeckumMmm u m
TeNecKonMYecKUMM HanpaBnAsoLUMM
Brnarofaps TeneckonuyeckyM Hanpaensio-
LLIMM MO3HO Nerko yCTaHaBMMBaTh U CHU-
MaTb NPOTUBHU 1 peLleTKy Anst rpunsi. Mpu
MCNOMb30BaHUN MPOTVIBHEN U peLLeTKM A1
FPUMS C TENECKOMMYECKOI HamnpaBsioLLel
HEOBXOAMMO CreauTb 3a TeM, YTOBbI LWTbi-
PV Ha NepeaHelt 1 3aaHel YacTsX Tenecko-
NMYECKMX HaNPaBMSOLLMX NpUIerant K
KpasiM rpuIist U NPOTUBHSA (MOKa3aHo Ha pu-
CYHKe).

Ha mopgensx 6e3 MeTannuyecknx
HanpaBnsOWMX :

g -

®DYHKLMA OCTaHOBKN NPOTUBHSA - Ha mo-
Aensx ¢ MeTannM4yeckMmMm Hanpasnsio-
LWMMHK

CyuiecTByeT Takke dyHKUMSA cTonopa,
npegoTBpaLlaLLas onpokuabIBaHne npo-
TUBHSA C HanpasnsLWmX. BelHnMas npotu-
BeHb, BblHbTE €r0 U3 3a4Hero CTONopHOro
rHesga v noTsiHUTe Ha cebs, noka oH He
OOCTUrHeT nepeaHelnt CTOPOoHbI. Bbl gomk-
Hbl MPONTM Yepes 3TO CTOMOPHOE rHe3fo,
YTOObI NOMHOCTLIO CHATB €ro.

]

f
4‘4
|
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3.6 TexHu4YecKkue xapaKTepuUCTUKMU

O6Lwme napameTpbl

BHeluHve pa3mepbl ycTporcTBa (BbicoTa/lumpuHa/rnybu-

595 /594 /567
Ha)
::Aa(;HTa)KHI:.Ie pasmepbl [yXOBKU (BblcoTa/LUMpuHa/rny6u- 590-600 /560 /min. 550
HanpsixeHne/yacToTta 220-240 V ~; 50 Hz

Tun n ceyeHune kabens, ncnonb3yemble / nogxoasiune

AN UCnonb3oBaHUA B NPOAYyKTe muH. HOSVV-FG 3 x 1,5 mm2

O6was notpebnsiemas MoLHOCTb (KBT) 3,4

Tvn oyxoBku MHorodyHkuoHanbHasa ayxoBka

Knacc zawutbl -1

CreneHb 3awuThl IP 44

OcHoBHble cBefeHust: MiHdopMaLmsi 06 aHepreTnyeckon MapKMpoBKe 3NIEKTPUYECKUX NeYven Ans AoMallHero uc-
nonb30BaHunsa NpvBegeHa B cootBeTcTBMM co ctaHgaptom EN 60350-1 / IEC 60350-1. 3HayeHuns onpegensoTcs B
DYHKLMAX BEpXHUIA 1 HXKHWIA HarpeB unu (Npy HanuyaMmn) BeHTUNATOP HKHEro / BepXHero HarpeBa co CTaHaapT-
HOW Harpy3kom.

Knacc aHeproacheKTMBHOCTM onpeaenseTcs B COOTBETCTBUM CO CreayloLLMMM NpuopmMTeTamMmm B 3aBUCKMOCTH OT
TOro, CyLLECTBYIOT NN COOTBETCTBYIOLLME PYHKLMM B YCTPOMCTBE. 1-OKO BEHTUNATOP € HarpesoMm , 2-KoHeekuums , 3-
HW3Kknii rpunb ¢ BEHTUNSTOPOM , 4-BepXHWIN N HWKHUIA HarpesB.

TexHnYeckme xapakTepUCTMKN MOTyT OblTb M3MeHeHbI 6e3 NpeaBapuTENbHOTO yBe-
OOMIEHNs ANs yrnyylweHns kayecTsa yCTPOMCTBa.

Pl/lcyHKVI B 3TOM PYKOBOACTBE ABJIAKTCA CXeMaTU4HbIMA 1 MOTYT HE NOJTHOCTbHO
COOTBETCTBOBATbL BalleMy yCTpOIZCTBy.

MEHTaLMK, Nony4eHbl B TabopaTopHbIX YCIOBUSIX B COOTBETCTBUM C AENCTBYOLLN-
MU cTaHZapTaMu. B 3aBMCMMOCTM OT YCMOBWI 3KCMnyaTaLum 1 oKpyxatoLLen cpe-
[bl, 3TV 3HAaYEHUsi MOTyT BapbUpPOBaTLCS.

@ 3HaveHus, ykazaHHbIe Ha 3TUKEeTKaxX YCTPOMCTBA UK B CONPOBOAUTENBHOW [OKY-
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4 TepBoe ncnonb3oBaHue

Mepen TeM, kak NPUCTYNMUTL K UCMONb30Ba-
HUIO BaLLero NpoaykTa, pekoMeHayeTcs
OCYLLEeCTBWTb LLIAru, nepevyncrneHHble B no-
cnepyoLmx pasgenax.

4.1 Hactpowka nepBoro TamMepa

Bcerga yctaHaBnusanTe Bpems cy-
@ TOK Mepep UCMonb30BaHWEM AyXOB-
kn. Ecnu Bbl He ycTaHOBUTE €ro, Bbl
He CMOXeTe roTOBUTb B HEKOTOPbIX

MOZENSIX AYXOBKU.

1. Korga gyxoBka BblkntoveHa (noka Ha
aucnnee otobpaxaeTcs Bpems CyTOK),
HaXKMUTE KHOTKy (O npuMepHo Ha 3 ce-
KyHZbl, YTOObI aKTMBMPOBaTbL MEHIO Ha-
CTPOEK.

= Ha gucnnee nosiButcs 06paTHbIN
otcyeT 3-2-1. o oKoHYaHUn
obpaTHoro oTcyeTa akTUBMPYETCS
MEHI0 HaCTPOEK.

(q

2. Haxmute kHonky (5 oanH pas, 4Tobbl
aKTMBMPOBATL Nnone Tanmepa.

= [lone Taimepa 1 cUMBON 55 Mura-
10T Ha gucnnee TariMmepa/nponon-
KUTENBHOCTH.

3. YcTtaHoBuTE BpeMs CyTOK, MPUKOCHYB-
LWMCh K KNaBULWaM = / —, 1 aKTUBMPYii-
Te Nnomne MUHYT, Haxas knasuwy (O elle
pas.

= [losie MUHYT 1 CUMBOJT 58 MuUratoT
Ha gucnnee Tarimepa/npoaosiKu-
TENBHOCTW.

/ !
e &

4. Haxmute =+/—, 4ToBbl YCTaHOBUTL MU-
HyTbl. MoATBEPAUTE HACTPONKY, HAaXaB
kHonky (O oauH pas.

= YCTaHOBMNEHO BPEMS CYTOK, U CUM-
BOJ §5F rOpUT HENPEpPbLIBHO.

Ecnu nepsag HacTpolika Tarimepa
@ He BbIMNOMHSAETCs, BpeMsi CyTOK Ha-
YMHAETCs C BPEMEHW, YCTAHOBEH-
HOro B npouecce 06paboTkm NULLK.
Bbl MOXeTe U3MEHUTb BPpEMS CYTOK

Mo3)e Kak onucaHo B pasaene
«HacTporkun».

B cnyyae anuTtenbHOro oTknoYe-
HWS ANEKTPO3HEPIMN HACcTpoika

BPEMEHU CYTOK OTMeHsieTcs. Ee

cnepnyet yCTtTaHOBUTb 3aHOBO.

4.2 lMNepBuYHas oymcTka

1. YBepuTe BCe yNakoBOYHblE MaTepuarnbl.

2. WNsBnekute BCe aKceccyapbl N3 YXOBKU,
BXOASALLEN B KOMMEKT NOCTaBKN.

3. Bkntouunte yctporctso Ha 30 MUHYT, a
3ateM BblknioynTe. Takum obpasom,
ocTaTKN MEeKUX YacTuL, KOTOpble MOr-
M ocTaTbCs B kKamepe AyX0BOoro Lukada
BO BpeMs Npon3BOACTBa, CrOpsST U yTu-
NU3NpYIOTCA.

4. Tlpu paboTe c npodykToMm BbibepuTe ca-
MYIO BbICOKYHO TemnepaTypy 1 pabouyto
yHKUMIO, C KOTOpOW paboTaloT BCe Ha-
rpeeaTtenu B Bawem yctporictee. Cm.
«DYHKUMM yNpaBneHns OyXOBKON»

[» 59]. O ToMm, Kak ynpaBnsATb AyXOBKON
Bbl MOXETe y3HaTb B CrneayoLem pas-
aene.

5. MomoxauTe, Noka OyX0OBKa OCTbIHET.
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6. MpoTpuTe NOBEPXHOCTN AYXOBKY BraX-
HOW TKaHbIO UK ryBKOi, 3aTeM BbITpUTE
Hacyxo.

MNepea ncnonb3oBaHMeM akceccyapoB:
OuunctuTe akceccyapbl, M3BIe4eHHbIE 13
OYXOBKM, BOOOW U MSITKOM ryBKoWA.
NMPUMEYAHMUE: HekoTopble motowme u
YUCTSALLME CpeacTBa MOryT NOBpeXaaTh
noBepxHocTb. He ncnonbayiite abpasns-

5 Wcnonb3oBaHue AyXOBKU

Hble MOOLLIME CPeacTBa, YACTSALME NOPOLL-
KM 1 KpeMbl UNN OCTpble NpeaMeThl BO Bpe-
MS1 YUCTKMN.

NMPUMEYAHMUE: Bo Bpems nepsoro uc-
Nnosib30BaHUS B TEYEHME HECKOMbKMX YacoB
MOTYT NOSIBNATLCA AbIM 1 3anax. ATo Hop-
MaribHO, U BaM MPOCTO Hy»XHa XopoLuasi
BeHTUNAUMS, YTOGbl yaanuTb ero. U3be-
ravte HenocpeaCcTBEHHOro BAbIXxaHus 06-
pasyoLLmMXcst AbiMa 1 3anaxos.

5.1 O6wme cBegeHus 06 UCNONbL30-
BaHUU AYXOBKMU

BeHTuUnaTop oxnaxaeHus ( Bapbupyet-
CS B 3aBMCUMMOCTU OT MOJeNnun yCTpou-
ctBa. MoxeT He GbITb B Ballem ycTpoWn-
cTBe.)

Balue ycTpoicTBO MMeET BEHTUNSTOP
oxnaxaeHusi. BeHTunstop oxnaxaeHus
BKJIIO4AETCS aBTOMATUYECKM NpU HEOOXO0-
OVMOCTU 1 OXNaxaaeT Kak NepefHion
YyacTb YCTPOMCTBA, Tak U Mebenb. OH aBTo-
MaTUYeCKM BbIKITIOYAETCS MO OKOHYAHUN
npouecca oxnaxaeHus. Fopsumin Bo3gyx
BbIXOAMWT Yepes ABepLy AyXOBKU. Hnyem He
3aKpbIBalTeE BEHTUMNSALMOHHbLIE OTBEPCTUS.
B npoTuBHOM crnyyae fyxoBka MOXeT
neperpetbcs. OxnaxaaroLLimin BEHTUNSTOP

npogonkaeT paboTtaTb BO BpeMsi paboThbl
AYXOBKV UMK Mocre ee BbIKMoYeHus (npu-
mepHo 20-30 muHyT). B cnyyae, ecnu Bbl
rotoBuTe, 3afaB TaiMep AyXOBKM, B KOHLE
BPEMEHM 3anekaHns OXnaxaatoLmn BeHTU-
NSATOP OTKIMIOYUTCSA CO BCEMU (DYHKLUSIMMU.
Bpemsi paboTbl oxnaxgaroLlero BeHTus-
Topa He MOXeT ObITb onpeAeneHo nosnb3o-
BaTenemM. BeHTunsTop BknoyaeTcs v Bbl-
KrtoyaeTcst B aBTOMaTUYECKOM pexnme.
3TO He ABNAETCH HENCMPABHOCTLIO.

OcBeluyeHne OyXOBKU

OcBelleHne OyX0BKM BKIOYaeTCs, koraa
HauMHaeTcs 3anekaHune. B HEKOTOpbIX MO-
[ensax ocselleHne paboTaeT BO Bpems
MPUroTOBIEHNS, B TO BPEMS Kak B APYIvX
MOJIeNsX OHO BbIKMOYaeTca Yepes onpeae-
neHHoe BpeMs.

5.2 PaboTta 6noka ynpaBrieH1UA OyXOBKOM

O6wue npegynpexaeHus no 6moky

ynpaBneH1s OyXOBKOW

* MakcvumanbsHoe Bpemsi, KOTOpoe MOXeT
ObITb YyCTAHOBNEHO Ans npoLecca Bbl-
neyku, coctaengaet 5:59 yacos. B pexu-
Me noaaepkaHus NpeaynpexaeHun aTo
BpeMs cocTtasnseT 23 yaca 59 MuHyT. B
cryyae OTKIIOYEHUS 3MNEKTPOIHEPTA
npenBapuTenbHO 3aJaHHas NPOAOIKU-
TENbHOCTb BbINEYKM U 3aneKaHusi oTMe-
HsieTCs.

* [Mpw BbINONHEHMM MOOLIX HACTPOEK COOT-
BETCTBYHOLLME CMMBOMbI OyayT 3aropatb-
cs Ha gucnnee. Heobxoanmo coxpaHnTb

cAenaHHble HAaCcTPoVikK, NMBO HaxaB co-
OTBETCTBYIOLLYIO KIaBuLly B ONUCAHUMU,
nnbo nogoxaaB HEKOTOPOE BpeMs.

» Ecnu Bpemsi BbINeYkn yCTaHOBMNEHO B Ha-
Yyane BbIMeYKn, OCTaBLLEECS BpEMS OTOO-
paxkaeTcsi Ha gucnnee.

» Ecnu Ha 6roke ynpaBneHus akTMBHa Ha-
CTpovika ObICTpOro NnpeaBapuTeNbHOro
HarpeBa, Ha AuCnree NnosiBMseTcs CUM-
BoJ A}, koraa Bbl HauYvHaeTe Bbinekatb, 1
neyb JOCTUraeT Temnepartypbl, KOTOPYHO
Bbl yCTaHaBnmBaeTe Ansa 6bICTporo Bbl-
nekaHus. bbicTpble HAaCTPONKK NpeaBa-
puTenbHoro Harpeea cM. B pasgene "Ha-
CTPOMKUN".
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1 Pesepsyap ans sogpl 2 KnaBuwia BKI./BbIKIT.
3 [Owucnnen dyHKUMM 4 KHorka "YMeHbLUNTL"
5 KHorka HacTpoiku Temneparypsbl 6 O6nacTb uHAMKaTopa TeMnepaTypbl
7 KHonka GrnoKnpoBKM KHOMOK 8 KHonka 3anycka/oCcTaHOBKU BbINEYKM
9 KHorka 3BykoBoro Tanmepa/byannes- 10 O6nacTb MHaMKaTopa TanmMepa/npo-

HVKa
11 KHomMka BpeMeHun 1 HacTpoek

AN
OO0 2
O “Hogo a 2 N,
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C Soooey @
KHonku :

€O : KHorka BpeMeHM 1 HacTpoek
°C : KHonka HacTpoiiku TemnepaTypsi

@ : KHonka BroKMpOBKM KHOMOK

Q : KHorka 3BykoBOro Tanmepa/6yaunbHika

DIl : Knonka sanycka/ocTaHoBKY Bbineyku

O6nacTb MHAUKaTopa Tanmepa/npPoAoIKUTENbHO-
cT! :

: CMBON BpEMEeHU BbiNeYkn/BpeMEHN CyTOK
: CumBOn 3BYKOBOro Taimepa/byannbHuka
: CumBon HacTpoek

: CmBon 6roKMPOBKM KHOMOK

: CUMBOI BbINEYKN C 9KO-BEHTUNATOPOM
: CMBOI HU3KOrO YPOBHSA napa *

: CuMBON BbICOKOrO YPOBHS napa *

DDEEP & DO

: CumBon Tepmoluyna *

A

[OMKUTENBHOCTU
12 KHonka "YBennuutb"

BapbupyeTcsi B 3aBUCUMOCTM OT MOAENMN YCTPOW-
ctBa. MoxeT He ObITb B BalLeM yCTPOWCTBe.

O6nacTb MHAMKaTOpa TemnepaTypbl :
: CMBON BbINEYKn

: CumBon Temneparypbl
: CuMBON TemnepaTypbl B lyXoBke
: CumBon BbicTporo Harpesa (6ycTepa)

: CumBon 6rnokuposku asepn *

E RN 4

BapbypyeTcs B 3aBUCMMOCTU OT MOAEN yCTPOWi-
ctBa. MoxeT He GbITb B BalLEM YCTPOIACTBE.

BknroyeHue AYXOBKU

1. BkniounTe OyxOBOW LIKad, HaXxaB Ha
kHonky (D.

= [locne BKNtoYeHUs AyXOBKWU nepsas pa-
6oyas dyHKkums oTobpasnTtcsa Ha aKkpa-
He. Pabouyto dyHKUMIo, TemnepaTypy,
BpeMS BbINEeKaHUs U CurHan 3ByKOBOTO
Talimepa MOXHO HacTpOuUTb, Koraa
aucnnen HaxoamTcs B 3TOM COCTOS-
HUW.

Ecnun Ha aTOM ancnnee HeT Ha-
CTPOEK, AyXOBKa BbIKIOYAETCA
NpUMepPHO Yepes3 5 MUHYT, a Ha

aucnnee 0T06pa>|<aeT09| Bpewmsa Ccy-
TOK.
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BbIKNIOUYUTE AYXOBKY

Bbiknounte gyxoBky, Haxas Ha kHorky (.
Bpems cyTtok oTobpaxaeTcs Ha gucnnee.

Py4Has Bbineyka nytem Bbibopa Temne-
paTypbl U paboyero pexxvma oyXOBKU
Bbl MOXeTe roToBWTb, OCYLLIECTBNASA pyY-
Hoe ynpaBrieHve (Mo CBOEMY YCMOTPEHMIO),
He ycTaHaBnvBasi BpeEMsi BbileKaHus, 3aaa-
Bas Temnepatypy n pabouve yHkLmMK, co-
OTBETCTBYHOLLME BalleMy b6ritogy, B Kave-
CTBE NpuUmMepa pexumm “BepxHuii u HXHUI
Harpes” n HacTponkn 180°C nokasaHbl Ha
N300paKeHUsIX.

1. BknouuTe AyxoBou LWKad, Haxas Ha
kHonky (.

2. Haxmute Ha pabo4umn pexunm, KoTopbli
Bbl XOTUTE aKTMBMPOBAaTb Ha Aucrnnee
PEXNMOB.

B
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3. Ecnu pexuma, kOTOpbIN Bbl XenaeTe ak-
TMBMPOBATb, HET YunCre nepBbIx pabo-
YUX PEXMMOB, MOSBMASAIOLLUMXCH HA PYHK-
LIMOHanNbLHOM Aucnnee, Bbl MOXeTe ak-
TUBUPOBATb HWKHUI psg paboynx pe-
KMMOB, HaxaB Ha «AKTUBaLMs AoMnon-
HUTENbHbBIX PEXMMOBY.

% & ¥ (9] [
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4. Ha akpaHe oToBpaxaeTtcs npensapu-
TerbHO YCTaHOBMEHHas Temneparypa
[N BbIGPaHHOro BaMu1 pexuma npuro-
ToBneHus. Haxmute kHorky °C, 4ToBbl
U3MEHWUTb 3Ty Temneparypy.

= Cumson °(C muraeT Ha gucnnee
TemnepaTtypsbi.

5. YCTaHOBWTe Xenaemylo TemnepaTypy
3anekaHusl, Haxkumasi KHomnku =/—.
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[Mpun n3meHeHnn pexmma nNpUroTos-

@ NeHna nocrne naMeHeHua npenea-
puUTENbHO 3a4aHHON TemnepaTtypbl
paboyero pexuma Ha gucnnee
oToOpaaeTcst nocneaHsia ycra-
HOBKa TeMnepatypbl. OgHako, ecnu
BbibpaHHasa Temnepartypa He Haxo-
AWTCS B AnanasoHe TemnepaTtyp
BbIOpaHHOroO pexvMa npuroToBsre-
HKS, oTobpaxkaeTca camas BbICO-
Kasi TeMnepatypa ans AaHHoro pe-
XKnma.

6. MoaTeepauTe YCTaHOBMEHHYIO Temme-
paTypy, HaxaB Ha kHonky °( .

= Ha aucnnee TemnepaTypbl Hernpe-
pbiBHO ropuT cumeon (.
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7. Tlocne HacTpoiiku paboyero pexuma n
TemnepaTypbl kocHuTeck kHorku P I,
YTOObI HAYaTb BbINEYKY.

N\ © 0000 s
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= Balua ayxoBka cpasy Ha4yHeT paboTtaTb
npv BbIGPAHHOM pexume 1 Temnepary-
pe. Ha gucnnee Temnepatypbl oTobpa-
XaloTcsa cuMBOnbl | 1 . Bpems BbI-
NeKaHs HayMHaeT OTCYUTBLIBATLCA Ha
aucnnee. Korga Temneparypa BHyTpY
[OYXOBKM AOCTUrHET 3a4aHHON TemMne-
paTypbl, Ha KaXO0WN CTyNeHu 3aroputcst
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cUMBON | TemnepaTypbl AyxXoBKu. [y-
XOBOW LUKad He BbIKNIOYaeTcs aBToMa-
TUYECKM, TaK Kak pyyHas Bbineyka Bbl-
nonHaeTcs 6e3 yCTaHOBKN BpeMeHU
BbINEYKW. Bbl OMKHbLI KOHTPONMPOBATh
BbIMNEYKY M OTKIIOYUTL ee camu. o
OKOHYaHUN NPUrOTOBIIEHUS HAXMUTE
kHorky P, 4ToBbl 3aBepLINTSL BbINEY-
Ky, unu Haxxmute kHonky (D, YToBbI
MOMHOCTBIO BbIKIOUNTL [JYXOBKY.

Bbineyka nyTem ycTaHOBKU BpeMeHU
BbINeYKHU;

Bbl MOXeTe 3agaTb aBTOMaTM4ecKoe oT-
KMOYeHe OyXOBKM B KOHLE nepuoaa Bpe-
MeHM, BbIOpaB TemnepaTypy 1 peXum npu-
rOTOBIEHMS, HEOOXOAUMBIN AN BaLLEro
6ntoaa, u yCcTaHOBMB BPEMSI BbINEYKN MO
Tanmepy. B kavecTBe npumepa pexvm
“BepxHUI N HUKHUIN HarpeB”, HACTPOMKM
180 °C 1 45 MuHYT nokasaHbl Ha n3o6pa-
KEHUAX.

1. BkniounTe OyxoBoW Lkad, HaXxaB Ha
kHonky (D.

2. HaxmuTte Ha pexum, KOTOpbIN Bbl XOTU-
Te aKTMBMPOBATb Ha Ancniee MyHKUNNA.

B
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3. Ecnu pexuma, KOTOPbIN Bbl XXenaeTe ak-
TMBMPOBATb, HET YunCre nepsbix pabo-
YNX PEXMMOB, NOSABMASIOLMXCHA HA DYHK-
LUMOHanbHOM aucnnee, Bbl MOXETe ak-
TUBUPOBATb HYDKHUN P PEXUMOB NpU-
rOTOBMEHWS, HaXaB Ha «AKTUBaUNs Jo-
MOSNHUTENbHBIX PEXUMOBY.

4. Ha akpaHe oTobpaxaeTcs npeasapu-
TenbHO yCTaHOBMeHHas TemnepaTypa
ANS BbIGPAHHOTO BaMu pexuma npuro-
ToBneHus . Haxmute kHonky “C, 4ToBbl
M3MEHNTb 3Ty Temneparypy.

= Cumson °(C muraeT Ha aucnnee
Temnepartypbil.

5. YcTaHOBUTE Xenaemylo TemnepaTypy
3anekaHusi, Haxumasi KHomnku =/—.
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Mpy n3meHeHUn paboyero pexmma
@ rocre n3MeHeHusi npeaBaputerb-
HO 3ajaHHON TeMnepaTypbl pexu-
Ma NpUroToBNeHUs Ha aucnee
oTobpaxaeTcsa nocneaHsasa ycra-
HoBKa TeMnepatypbl. OgHako, ecnm
BbibpaHHasa Temnepartypa He Haxo-
AWTCS B Avana3oHe TemnepaTtyp
BbIOpaHHOro pexumMa, otTobpaxaeT-
ca camas Bblcokasi TemnepaTypa
ANs1 3TOro pexvma NpUroToBreHus.

6. MoaTBepauTe yCTaHOBMEHHYIO TeMMe-
paTtypy, HaxaBs Ha kHonky °C .

= Ha aucnnee TemnepaTypsl Henpe-
pbIBHO ropuT cumson (.
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7. KocHuTech knasuwm O oauvH pas ans
YCTaHOBKN BPEMEHW BbINEYKU.

= YcTaHoBreHHoe 3HaveHne 30 mu-
HyT oTOOpaxkaeTcst Ha gucnnee
TanmMepa/npoaosKUTENBHOCTH, 1
muraet cumson Q.
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YT06bI BLICTPO OTPErynmpoBath
@ BPEMS BbINEYKU, Bbl MOXETE aKTu-
BMPOBaTb BPEMS BbINEKaHWs B
TeveHve 30 MUHYT, HaXaB py4Ky
ynpasreHnsi yXOBKOW UMM KOCHYB-
LUMCL KHOMKK () nocre Toro, Kak
dyHKUMK paboTbl U Temnepartypa
YCTaHOBIEHbI, N Bbl MOXETE N3Me-
HWUTb BPEMSi, MOBEPHYB PYYKY
ynpasrneHnsi JyXOBKOW BNpaso/Bre-

BO.

8. YcTaHoBWTE BPeMsi 3anekaHusi, Haxas
—/—. MonTBepauTe HacTpoiKy, HaxaB
KHOMKyY (.
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Bpems Bbineykn yBennynBaeTcs Ha
1 MyHYTY B nepBble 15 MUHYT 1 Ha

5 MuHYT Yepes 15 MUHYT.

9. Mocne HacTpoWiku paboyer yHKLMK,
TemnepaTypbl M BPEeMEHH BbINeykm, KOoc-
HuTechb kHonku P |l, 4Tobbl HavaThb BbI-
NeuKy.

C
11> ¢ s

= Bawa gyxoBka HaumHaeT pabo-
TaTb HEMeANEHHO Npu BbIOGpaHHOM
pexvme NpUroToBMEHNs 1 TeMne-
paType, 1 Ha Agucnree NosiBNseTcs
obpaTHbIN OTCHET BPEMEHU Bbl-

neykn. Ha ancnnee TemnepaTypsl
oToBpaxarTcs CUMBOSbLI | 1 P
Korga TemnepaTtypa BHyTpU Ay-
XOBKM [JOCTUrHET 3aaHHON TeMre-
paTypbl, Ha KaaoWn CTyneHu 3aro-
puUTCSi CUMBOST | Temnepatypsl
OyxoBKU. Mo ucteyeHun BpeMeHu
BbINEeKaHUs Ha aucnee TeMnepa-
Typbl nosiBnsieTcs TekcT «KoHew,
TalimMep nodaeT 3BYKOBOE npeny-
npexaeHue v BbiNnekaHue ocTaHaB-
nuBaeTcs.

10.3BykoBOE NpeaynpexaeHve byaet 3By-
YaTb B TeYEeHMe OHOW MUHYTLI. Ecnn
Bbl kocHeTeck kHonku P || Bo Bpems
3BYKOBOTO NpeaynpexaeHus n Ha auc-
nrnee TemnepaTypbl 0TOOPa3nNTCSA TEKCT
«KoHeu», fyxoBKka NpogomknT pabo-
TaTb. BblkntounTe AyXOBKY, HaXaB Ha
kHonky (D. Mpw HaxaTuy No6on Knasu-
LUK, KpOMe 3TUX, 3BYKOBOE npeaynpe-
XOeHWe OTKMNYaeTcs.

KO BEHTUNSATOP C HarpeBoM

B uensx aKoHOMUK 3HEpPrum Bbl MOXeETe

BOCMOMb30BaTbCA AAHHON PyHKLMEeN BMe-

CTO ncnonb3oBaHusa “KoHBekuus” B auana-

3oHe 160- -220°C. Ho npu atom Bpems

3anekaHusi 6yaeTt HemMHoro 6onblue.

1. BkniounTe OyxOBOW LIKad, HaxaB Ha
kHonky (D.

2. HaxwmwuTe n ygepxusante paboumn pe-
Xnm “KoHBekunsi” Ha gucnnee pyHKuum
3 cekyHAbl.

[0 [

O

= Ha gucnnee nossutca obpaTHbIN
oTtcyeT 3-2-1. o oKOHYaHUK
obpaTHOro oTcyeTa Ha gucnnee
TanmMepa/npoaoSKUTENBHOCTU Mo-
aBnAeTcs cumeon ¢ 1 akTBMpy-
eTcsa pyHKUNA «OKO BEHTUNATOP C
HarpeBoOM».
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TECTO N HAKPOMTE NULLLEBON NIIEHKON
@ Slelals Tak, 4Tobbl OHa conpuKacanach c Te-
+ O Luug 8 cTom. m
X ‘C Tnlhe 8 q 5. HakpblB TECTO NULLEBOVI NIEHKOW, Ha-
(] 2yt KpOWTe ero TOrCTon TKaHbiO U OCTaBbTe
6poauTb Npu KOMHATHOM TeMneparype.

6. BosbMuTe TecTo, kKoTopoe 6poauno B
TeyeHne 60 MUHYT, Ha MOBEPXHOCTb,
cnoxure ero 4-5 pa3 n yganute Bo3gyx
n3HyTpn. flob6aBbTe 1 YaHyo NOXKY
NoACONIHEYHOro Macna Ha TeCcTo U Ha-
KPOWTE MULLEBON NIIEHKOW Tak, YTOObI
OHa conpukacanacbk ¢ Tectom. [arite
TecTy NoaHsTbCA ewe Ha 30 MUHYT Npu
KOMHaTHOW TemnepaType.

3. YcTaHOBMEHHyo TeMnepaTypy v Bpems
3anekaHnst MOXHO U3MEHWUTb, Kak onu-
caHo B NpeaplayLmx pasgenax. 3atem
MOXHO HayaTb 3anekaHue.

= B pexume «OK0 BEHTUNSATOP C Harpe-
BOM» Jlamna ropuT MeHbLUe, YeM Mpu
APYrom pexvMme npuUroToBrieHus!, 3a
CYeT 9KOHOMUW SHEPrN BO BpeMms
3anekaHus.

7. TomecTute NPOTUBEHb AJ1St AYXOBKU Ha
DyHKUMNA ANs Bbineyvku xneb6a

TpeTumn YpPOBEHb HanpaBnAKLMNX OyXOB-

B Baluer fyxoBke ecTb pexmum «PyHKUMSA
Ons Bbineykn xnebay, cneumansHO npea-
Ha3Ha4YeHHbIN AN Bbineyku xneba. Ha-
CTPOWKM TemnepaTypbl U BPEMEHUN (PYHK-
UM OUKCUPOBaHbI.

UHrpeaveHTbI

KW.

BkntounTe gyxoBon wWwkad, Haxas Ha
kHonky (D.

. AKTBMpYInTE paboyme pexmnmbl HKHe-

ro psga, Haxxas «AKTUBaLUSA OOMNOMHM-

TENbHBIX PEXVMOBY» Ha (PYHKLMOHAmb-

* Myka 500 r
HOM Jucnree.

* 15 r caxapa
* 10 r ObICTPOPACTBOPMMbIX LPONCKEN
* 10 r nogconHe4yHoro macna

« 8 conu E
« 300 mn Boawl (35°C) O) oFE&g.
[ns Bepxa TecTa ] N2

* 2 YalHble NOXKM NOACONHEYHOro Macna
MoaroroBka
10.KocHuTeck kHomMkn «PyHKUMS ANs Bbl-

1. TMpocesiTb Myky B rny6okyto Tapy. [lo- nedkn xneba» Ha aucnnee yHKLUMM.

bGaBbTe caxap B MyKy 1 ogHOpPOOHO

nepemMeLlanTe.

2. Cpenawite Konogew B cepeavHe MyKu, 8]
nobaBbTe [ApOXOKU, COMb U NOACOMHEY- O) OFEE O o
Hoe macno. Tennas Boga 3anuBaeTcs &

i

@

NMocTeneHHO, HauymHasi ¢ GOKOBbIX CTO-
POH EMKOCTMU.

N\

3. 3amecuTe TECTO BPYYHYH UK B TECTO- 11.HayHuTe 3anekaHve, KOCHYBLUNCH KHOM-
mecuTene npumepHo Ha 10-15 MUHYT. kn P

4. TloBepHWTE TECTO, KOTOpPOE ObINO 3ame-
LLIAHO, HECKOMBbKO pa3 BPY4HYIO 1 NOro-
XWTe ero B KoHTenHep. [JobasbTe 1 yan-
HYI0 NIOXKY MOACOMHEYHOro Macna Ha
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12.T0 okOHYaHMK BPEMEeHW 3anekaHns pas-
[acTcsi 3ByKOBOW CUrHamn B Te4eHne oa-
HOM MuHYTbI. Mpu HaxkaTumn kHonku (D
BbIKIOUMTCA AyXoBOK wkad. MNpn Haxa-
VKM NOOOM KNaBMLN, KPOME ITUX,
3BYKOBOE MpeaynpexaeHne oTKIoYaeT-
cs.

5.3 MpurotoBneHune c napom

B Baluel gyxoBke eCTb (DYHKLNS NPUrOTOB-
neHus ¢ pobasneHnem napa. Jlyywwue pe-
3ynbTaThbl BbiNEKaHUs1 4OCTUraTCs NpU UC-
Nonb30BaHNM PYHKLMM Nogayn napa.
®yHKLUMSA nogaym napa obecnevmsaeT 60-
nee sipKyl NOBEPXHOCTb KOHAUTEPCKMX U3-
nenvn, bonee XpycTALLYyt KOPOUKY 1
6onbwnin o6 bem. Kpome Toro, nomollps na-
pa CHWXaeT NnoTepro Bnaru npoaykToB nu-
TaHWs, TaKMX Kak MsICO, U NO3BONSIET UM
ObITb NPUrOTOBIEHHBIMW GONEE COYHBIM
BHYTPU 1 60nee BKYCHbIM.
CyuiecTByeT 2 pasnuyHbIX YPOBHS NoA-
OEepXKKN Napa: HA3KUA YpOBEHb Napa v Bbl-
COKU ypoBeHb Napa. Bo Bpems 3anekaHuns
yepes onpenerieHHble MPOMEXYTKN BpeMe-
HM B OyXOBKy nogaetca nap. Kak npasuno,
HM3KMIN YPOBEHb Napa pekoMeHayeTcs Ans
BbIMEYKN KOHOUTEPCKMX U3AENUIA, TaKUX Kak
NMMPOXHbIE, BbiNeyka, Xneb; BbICOKMIA ypo-
BEHb Napa pekoMeHAyeTcs Ans 3anekaHusi
MSICHbIX MPOAYKTOB (HanpumMep, 6onbLumx
KYyCKOB Msica, Liernon Kypuubl). 9Ta PyHK-
LM MOXET 3aBMCETb OT NPOAYKTOB, KOTO-
pble Bbl rotoBuTe. [N aton Lenu obpatu-
Tecb K Tabnuue no 3anekaHuio.
O6LwWwue npeaynpexneHus
* [MpuroToBneHne ¢ napom MOXHO MPOBO-
AVTb TOMbKO MpU Temnepartype Bbille
120 ° C.
» EmkocTb pesepByapa Ans soabl 250 M.
He nomeuaiite 6onee 250 mn BoAbl B
pes3epByap Ans BoAbl BO BPEMS BbIMNEYKU.

» KonpeHcaT, o6pasyoLumincs Ha ABepue
[OYXOBKM Nocrne nNpuroToBeHUs ¢ 1UC-
nonb30BaHNEM Napa, MOXeT Kanatb,
Koraa Asepua AyxoBku oTkpbiTa. Kak
TONbKO Bbl OTKPOETE ABEpPLY AYXOBKHU,
COTpUTE KOHAEHCAT.

* [Mpu oTKpbIBaHUM ABEPLIbI LYXOBKMU HAXo-
OWTEChb Ha [OCTAaTOYHOM yAarneHuu, Tak
KaK BO BPEMSI 1 NMOCIe NPUroTOBMNEHNS C
MCMONb30BaHWEM Napa MOryT BbIXOOUTb
nap v ropsiimin Bo3ayx. lNap moxet 06-
Xeub pyKy, N1uo n/vnu rmasa.

» Ecnuv Boaga octaetcs BHyTpY AYyXOBKW MO-
CIne KaXgoro NpUroToBrneHns C UCNonb-
30BaHMEM napa, BbITPUTE OCTaBLUYHOCS
BOZly CYyXOW TKaHbIO Nocrne Toro, Kak ay-
XOBKa OCTbIHET. B npoTuBHOM cnyyae
ocTaTKu BoAbl MOTYT Bbi3BaTb 0bpa3oBa-
HWE HaKuUMu.

» Ecnu Baw npogykT ocHalleH TepMoLLy-
nom, nepen NpUroToBreHNeM Ha napy
ybeanTech, YTO KpbiLlKa TepmMoLLyna 3a-
KpbiTa. B npoTMBHOM crniyyae BO3MOXHa
yTeuka napa u3 natpybka Tepmollyna.

[na npuroToBneHUs Ha napy:

1. HayHuTe 3anekaHne nocne ndy4eHus
Tabnuubl ANs NPUroTOBIEHMS Ha Napy 1
YyCTaHOBKM (PYHKLMKM, TemMnepaTypbl 1
BPEMEHW B COOTBETCTBUM C Brogom,
KOTOpOE Bbl XOTUTE NPUIOTOBUTBL. Bbl
MOXeTe onpeaenuTb KonNM4ecTso [o-
6aBnsemon BoAbl, TeMnepaTypy, yHk-
LMo 1 BPeMsi 3anekaHusl, KOTOpbIX HET B
Tabnuue.

2. HaxwmwuTte Ha pe3sepByap Ans BOAbl HA
naHenu ynpaeneHns yXOBKW.

3. VaBnekute pesepByap Ans BOAbl U3 Na-
3a.
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4. OTKpoWTe KpbILLKY pe3epByapa Ans Bo-
Abl 1 3anenTe KONM4YecTBO BOAbI, YKa-
3aHHoe B Tabnuue no 3anekaHuio.

L=

5. 3akpoTe KpbILLKY 1 YCTaHOBUTE pesep-
Byap A5s BOAbl HA MECTO.

6. lNMomecTuTe NULLY B yXOBKY Ha PEKO-
MEHZOBaHHYO MOJKy.

7. BknounTe neyb, Haxas Ha kHonky (.

8. AkTmBMpyinTe paboume PyHKLMN HUXKHE-
ro psga, Haxxas «AKTMBaLWSA JOMNOMHK-
TENbHbIX PEXUMOBY» Ha (PYHKLMOHASb-
HOM Aaucnnee.

% & ¥ [¢] [&
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9. KocHutecb KHOMKM «PYHKLMS NPUrOTOB-
nNeHuns Ha napy» Ha aucnnee yHKUMK.

0,

<

= O®yHKUUM 3anekaHusl, C MOMOLLbHO
KOTOPbIX Bbl MOXETEe roTOBUTb C
nomMoLLbio napa, otobpaxarTcs
Ha aucnnee. AKTMBHas paboyasi
dyHKUMS ByaeT ropeTb apye.

10.HaxmuTte Ha xenaemyto yHKUMIO Ans
NPUroTOBMEHUS C MOMOLLIbIO Napa.

0, S

= Ha gucnnee noaBATcsa npeasBapu-
TenbHO 3aaHHasa Temneparypa u
CUMBON %4¥(Nap BbICOKOrO YPOBHS1)
crneyunansHo Ans BbIbpaHHoOM

dyHKUMM.
o Ul » -
t  HIF &

11.Bbl MOXeTe NnepekniovnTb YpoBeHb Na-
pa Ha HU3KWUIA B 32aBMCMMOCTM OT TuMa
nuwm. KocHutecb ®yHKUMA NpuroToBre-
HUS Ha Napy Ansi NEPEKIIOYEHNS.

0

<

12.Ha akpaHe oToGpaxaeTcsi npeaBapu-
TEnbHO yCTaHOBMNEHHasi TeMnepaTypa
Ansi BbibpaHHoOM Bamy paboyen yHk-
umn. Haxmute kHonky °C, 4Tobbl name-
HWUTb 3Ty TeMnepaTypy.

= Cuwmson °C Muraet Ha gucnnee
TemnepaTypbl.

13.YcTaHoBuTe xenaemyto TemnepaTypy
3anekaHusi, HaXKMMasi KHomMKkn —+/—.
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Mpu n3meHeHnn paboyen dyHKUNN
@ nocrne n3aMeHeHusi npegBapuTerb-

HO 3aJaHHON TemnepaTtypbl pabo-
Yyel pyHKUMM Ha aucnnee otobpa-
XaeTcs NocnefHss ycraHoBKa TeM-
nepatypbl. OgHako, ecnu BbIGpaH-
Has TemnepaTtypa He HaxogouTcs B
AmanasoHe TemnepaTtyp BblbpaH-
Hom paboyein yHKUMK, oToOpaxa-
eTcs camas BbicoKas Temneparypa

Onsi aTovi paboyen pyHKLMN.

14.MoaTBEpaAUTE YCTaHOBMEHHYIO TEMMe-

patypy, Haxas Ha kHonky (.

= Ha gucnnee TemnepaTypbl Henpe-
pbiBHO ropuT cumson °C.

© JOdo e
 BERREERTY
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15.Bbl MOXeTe yCTaHOBUTb BpPeMsi 3aneka-

HWUSI U TOTOBUTb BPYYHYO, KOHTPOSIK-
pysi FOTOBKY CaMOCTOATENbHO. YTOObI
YCTaHOBUTb BPEMS 3arnekaHus, CM. pas-
hen «3anekaHue 3 3afaHHbIM Bpeme-
HEeM» .

16.Mocne HacTponkn paboyen pyHKUUN K

TemnepaTtypbl kocHuTech kHomku P I,
YTOBbI HaYaTb BbINEYKY.

o 000 o

.« [T
C cCulurs WX

= Ecnu BpeMsi 3anekaHUs He yCTaHOB-
neHo: Bawa gyxoBka cpasy Ha4yHeT
paboTatb npu BbIGPaHHOM YHKLUN 1
Temnepatype. Ha gucnnee temnepaty-
pbl 0TOGpaxalTca cUMBOnbl | 1 P
Bpems BbinekaHns Ha4MHaeT OTCUNTbI-
BaTbCs Ha aucnnee. Korga temnepary-
pa BHYTPWU AyXOBKM OOCTUrHET 3afaH-
HOW TeMnepaTypbl, Ha KaXaow CTyneHun
3aropuTcs CMMBOS | TemnepaTypsbl

ayxoBku. Medb He BbIKoYaeTcs aBTo-
MaTWUYeCKM, TaK KaK pydHas Bbineuka
BbINONHAETCA 6e3 YyCTaHOBKN BpEeMeHU m
BbiNeyku. Bbl 4OMXHLI KOHTPONMPOBATL
BbIMNeYKy 1 OTKIMIOUMTL ee camu. Mo
OKOHUAHUM NPUTOTOBMEHNSA HAXMUTE

kHonky P |l, uToBbI 3aBepLINTL BhINeY-

Ky, Unu Haxxmute kHorky (D, 4ToBbl
MOMHOCTBIO BBIKMIOYNTL [1yXOBKY.

= Ecnu Bpemsi 3anekaHusl He yCTaHOB-
neHo: Balua qyxoBka HauvHaeT pa6o-
TaTb HEMEe/NEHHO NPy BbIGPaHHOM
(byHKLIMM 1 TeMnepaType, U Ha AnC-
nnee noseBnseTca obpaTHbIN oTcHeT
BpEMeHU Bbineyku. Ha aucnnee Tem-
nepaTtypbl 0TOBpaxarTcs CUMBOTbI |
u . Koroa Temnepatypa BHyTpU ay-
XOBKU [JOCTUrHET 3afaHHON Temnepa-
TYpbl, Ha KaXa0n CTYNeHn 3aroputcs
cUMBON | TemnepaTypbl Ayxosku. Mo
NCTEUYEHNI BPEMEHU BbINEeKaH1s Ha
[aucnnee TemnepaTypbl NoABNAETCS
TekcT «KoHeLy, Tanmep nogaeT 3ByKO-
BO€ npeaynpexaeHne 1 BuinekaHue
ocCTaHaBnMBaeTCsA. 3BYKOBOE Mpefy-
npexnaeHve ByaeT 3Byyatb B TeUeHMe
OIHOM MUHYTbI. ECINM Bbl KOCHETECH
kHonku P |l Bo Bpems 3BykoBoro npeny-
npexaeHus 1 Ha aucnnee Temnepary-
pbl oTo6pasutcs TekcT «KoHew», ay-
XOBKa Npoomkut paboTtatek 6eckoHeu-
HO. BbIKMOUMTE yXOBKY, HaXas Ha
kHorky (D. Mpu HaxaTun MoGow Knasu-
LUK, KPOME 3TUX, 3BYKOBOE Mpesaynpe-
XIOEHWe OTKMoYaeTcs.

Mpw npurotoBneHuun Ha napy:

- Ecnu B pesepsyape Ans BOAbl 4OCTATOY-
HO BOfbl, lyXOBOW LUKad) NMpoOosKaeT
3anekaHue C 1Crosib3oBaHWeM napa o
Tex nop, noka BoJa He BbITEYEeT U3 pe-
3epByapa.

« Ecnv Boaa B pesepsyape As BoAbl 3a-
KOHUMTCS MW ecnv Boabl He 6yaeT fao-
OaBneHo, Ha aucnnee Ha4yHeT MuraTb
CUMBOI %4> UMK 4>, a Yepes HEeKOTopoe
BpeMsi MPO3BY4UT 3BYKOBOE npeaynpe-
xaeHwve. Mpn aToM gyxoBKa NpogoskaeT
rotoBuTb 6e3 napa.
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* Ecnu Bbl XOTUTE OTMEHUTL 3BYKOBOE
npegynpexaeHne u NpoaormknTb Npuro-
ToBNeHue 6e3 napa, HaXKMUTE Ha KHOMKY
%>, 3BYKOBOWI CUrHan BbIKIHOYaeTCs, 1
[AyXOBKa NpoJormkaeT rotoBuTe 6e3 na-
pa.

* YT06bI NPOOOMKMTL 3anekaHme c uc-
nonb30BaHWeEM napa, CHUMUTE pe3ep-
Byap Ana BoAbl, HANOJIHUTE ero gocTta-
TOYHbIM KONMM4YeCTBOM BOOblI N BCTaBbTE B
COOTBETCTBYHOLLIEe MecTo. [lyxoBka Ha-
YMHaeT NoAAEepKMBaThb CBOKO paboTy na-
powm, 3abvpasi Bogy U3 pesepByapa.

* Bo Bpems npurotoBneHnsi C NOMOLLbO
napa pabounii 3ByK ka4yaHus U3 JyXOBKU
— HOpMarbHoe siIBreHne, 0cobeHHo Koraa
OCTaTOK BOAbl B pe3epByape Ans Bobl
HU3KUIA.

Mocne NPUroToBneHnsa Ha napy:

* Yepes HekoTOpoe BpeMsi Nocrie 3aBep-
LeHna NpuroToeBiieHna ¢ NoOMoLLbIO nNapa
neyb 3abupaeT OCTaBLLYOCS BoAy M3 re-
HepaTopa obpaTHo B 6ak. Mpu aToM 3BYK
paboTatoLLiero Hacoca U3 fyXOBKU — HOp-
Ma.

» Korpa octatoyHasi Boga BTSHETCS, Crieit-
Te OCTaBLUYyOCSl BOAY U3 pe3epByapa Anst
BOAbl U3 COOOPaKeHWU rMrneHbl.

* W3-3a onacHOCTM Ansi 300pOBbst Cru-
BaliTe BOAY M3 pe3epByapa 1 fobasnan-
Te CBEXYI0 BOAY Nepes KaxabIM 3aneka-
HUEM C 1CMONb30BaHNEM Mapa.

5.4 Hactpoiiku

= &) -
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= Ha gucnnee nossutcs obpaTtHbIN OT-
cyet 3-2-1. Mo okoH4YaHUKM obpaTHOro
oTcyeTa Ha gucnrnee Tanmepa/npoaon-
XUTEMBHOCTM MOABMNAETCS CUMBO (3 1
aKkTuBMpYyeTcs 6r1oKMpoBKa KrnaBuLL.
Mocne ycTaHOBKM GITOKMPOBKM Kna-
BULL, NMPU HaXaTum Nobown knaesuLn
UMW HaXkaTum pyykn ynpaBneHus ay-
XOBKOW Tanmep nofaeT 3BYKOBOW CUT-
Han v MuraeT cuMBON 3.
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Mpw akTBaLMKN GIIOKMPOBKU Kna-
BULL Henb3s UCMoNb30BaTb KraBu-
LUK Broka ynpaeneHus. brokupos-

Ka knaBuw He OyeT OTMEHeHa B
cnyyae c6os nuTaHus.

O6paTHbIn oTcyeT 3-2-1 oTobpaxa-

@ eTCs Ha aucnnee B MEHIO UNW Ha-
CTpoViKax, KOTopble JOIMKHbI ObITb
aKTMBUPOBaHbI HaXaTueM B Teye-
HWe ANUTenbHOro nepuoaa Bpeme-
HW. [o ncreyeHnm obpaTHoro oT-
cyeTa aKTMBUPYETCH COOTBETCTBY-
loLLlee MEeHI0 UInM HacTpomka.

AKkTMBaLMa GNOKMPOBKN KHOMOK
Mcnonb3ys dyHKUMIO GNOKMPOBKN KNaBuLL,
Bbl MOXeTe 3aWwnTnTb 6NOK ynpaBneHms ot
BMeLLaTenbCTBa.

1. HaxumainTe knaeuwy (3 1 yaepxusaiTe
ee, Noka Ha gucnnee Tanmepa/npogon-
KUTENBHOCTU HE MOSIBUTCS CUMBOI (3.

OTKMIOYeHUe GNoKu POBKU KnaBull

1. HaxwvmaiiTe knasuwwy ({ 1 yaepxusaiiTe
ee, noka Ha gucnree TanmMepa/nponon-
XUTENbHOCTM He NOSIBUTCS CUMBOI (3.

= Ha gucnnee nosButcsa obpaTHbIN OT-
cyet 3-2-1. Mo okoH4YaHUKM obpaTHOro
oTcYyeTa Ha gucnnee Tanmepa/npogon-
XUTENbHOCTU UcHe3aeT CUMBOS [ 1
[eakTmBmpyeTcst BNOKMpoBKa KnaBuLL.

YcTaHoBKa 6yaunbHuKa

Bbl Takke MoXeTe 1cnornb3oBaTh 6ok
ynpaBneHusi Ansi no6oro npeynpexaeHus
UNK HaNoOMWHaHWS!, KPOME Bbineyku. By-
LAVMbHUK HEe BNUSIET Ha paGoTy OyXOBKY.
Mcnonb3ayeTcs B Lensax npeaynpexaeHus.
Hanpumep, Bbl MOXeTe ucnonb3oBaTtb Oy-
[AUIbHUK, KOTAa 3aX0TUTE NPUroToBUTb eay
B lyXOBKe B onpeaeneHHoe Bpems. MNo nc-
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Te4YeHUn yCTaHOBIEHHOIo BaMn BpeMeHn
Tanmep Bblgact 3BYKOBOE€ npeaynpexae-
Hue.

MakcumanbHoe Bpems curHana
3BYKOBOIO OMOBELLEHUS MOXET CO-

cTaBnAaTb 23 Yaca 59 MUHyYT.

Ecnun Bpemsa curHana 3BYKOBOIro
onoeeLleHna 1N BpemMa BbllnekaHnA
YCTaHOBJ1€Hbl B OHO N TO Xe Bpe-

M$1, Ha Aucnnee TamMepa/nponon-
XUTEnbHOCTM oTobpaxaeTcs 6o-

ree KopoTKOe Bpemsi.

1. HaxxmuTte kHOMKy /) oauH pas, yTobbl
YyCTaHOBUTb Nepuop cpabaTtbiBaHus Oy-
OVnbHUKA.

= MuWHYTHOE More 1 CUMBOJ L) Haum-
HaloT MUraTb Ha aucnnee Tanve-
pa/NpoOoMKNUTENBHOCTY.

i O I:
= T

2. CHavana ycTaHOBUTE BpPeMsl B MUHYTax,
MPUKOCHYBLUMCH K knasuwam =+ / —, n
aKTMBUpYWTE Nnose Tanmepa, Haxas
KnasuLly /) oauH pas.

3. YcTaHoBWTE BpPeMsi, HaxaB KHOMKU =/

—. Haxxmute 2} ewle pas, 4tobbl noa-
TBEPAUTL HACTPOMKY.

o rane
Licid 00 N

2N\ - /\\/ﬁl

= Ha guncnnee Tanmepa/npogosku-
TeNbHOCTW HEMPEepPbIBHO ropuT
CMMBON L\ U Ha Aucrnee HauymHa-
eTcs 06paTHbIN OTCYET BPEMEHN
curHana TpeBoru.

4

4. Mo ncTeyeHn BpeMeHW ByamnrbHMKa
cUMBON A HAYHET MuUraTb U BblAacT
3BYKOBOE MpeaynpexaeHue.

BeikntoueHune 6yannbHuKa

1. o okoH4YaHWK nepuopa OyaunbHUKa
3BYKOBOW curHan 6yaeT 3ByyaTtb B Teye-
HVMe ogHOM MUHYTbI. KocHuTech noboin
KnaBuLwuW AN TOro, YToObl OCTAHOBUTL
3BYK NpefynpexaeHus.

= 3BYKOBOE NnpeaynpexaeHue npekpa-
TCs.

Ecnu Bbl XOTUTE OTMEHUTb OyAUITbHUK:

1. HaxmuTe KHoMky /) oaWH pa3, YTobbl
cbpocuTb Nnepunod cpabaTtbiBaHWUs CUrHa-
na Tpesoru.

= Ha gucnnee Tanmepa/npoaonkum-
TENbHOCTM 3aMuraeT cuMBON £\.

2. lNoBepHuTe py4Ky ynpasreHns QyXoB-
KO BNpaBo/BMNeBO, Noka BpeMs CUrHa-
nunsauun He gocturHeT «00:00».

HacTtpoika rpomkocTu

Bbl MOXeTe ycTaHOBUTL rPOMKOCTb Brioka

ynpasrnieHus. YTobbl BbINONHUTL 3Ty Ha-

CTPOWKyY, AyXOBOM LWKad AOMKeH ObITb Bbl-

KITHOYeH.

1. Korpa oyxoBka BbiKMoyeHa (noka Ha
aucnnee oTobpaxkaeTcsl BPEMS CyTOK),
HaXkMUTe KHOMKY (O nprMepHO Ha 3 ce-
KYHZIbl, YTODObI aKTMBMPOBATbL MEHIO Ha-
CTPOEK.

= Ha gucnnee nossutcsa obpaTHbIN
otcyeT 3-2-1. o oKoHYaHUn
obpaTHOro oTcyeTa akTuBMpyeTcs
MEH0 HaCTPOEK.

(q
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2. Haxumaiite knasuwm ++/—, noka Ha
avcnnee TaiMepa/npoaoKUTENBHOCTU
He nosiButcs b-1 unn b-2 .

|
N\ °C a

3. AKTMBMpYWTE HACTPOWKY FPOMKOCTH,
CHOBa HaXaB KHOMKY (.

= Ha gucnnee Tanmepa/npoaormku-
TENbHOCTW 3amMuUraeT CUMBON §55.

4l

4. YcTaHoBUTE XenaeMbli TOH, HaXXnmasi
kHOMKW =f/—.

5. MNoaTeBepanTe 3agaHHbIV 3BYKOBOW CUr-
Hasl, CHOBa KOCHYBLLCHL KHOTMKM (O Unn
HakaB pyyKy ynpaBrieHUst 4yXOBKOW
OAVH pas.

HacTpoiika sspkocTtu gucnnes

Bbl MOXXeTe yCTaHOBUTb SIPKOCTb 3KpaHa

6roka ynpasneHus. YTobbl BbINOMHUTL 3Ty

HaCTpOWiKy, IYXOBOW LKA AOMMKEH ObITb
BbIKITIOYEH.

1. Korga goyxoBka BbikntoyeHa (noka Ha
aucrinee otobpaxaeTcst BpeMsi CyTOK),
HaxxmmTe KHOMKy (O NpuMepHo Ha 3 ce-
KyHZbl, YTOObI aKTUBMPOBaTb MEHIO Ha-
CTpOEex.

= Ha gucnnee nosiBuTcs 06paTHbIN
otcyeT 3-2-1. o oKoHYaHUn
obpaTHoro oTc4eTa akTUBMPYETCSH
MEHI0 HaCTpOEK.

2. Haxumaiite knasuwum 4+/—, noka Ha
An/MPOAOMKNTENBHOCTU HE NOSIBUTCS
d-1, d-2 nnu d-3.

) >l
2\ B &

3. AKTMBUpYWNTE HACTPOKKY SPKOCTU, CHOBA
Haxas KHomky (O.

= Ha gucnnee Tanmepa/npoaormku-
TesIbHOCTW 3amuraeT cuMBon .

4. YcraHoBUTE Xenaemblin Nepuon, Haxu-
mas kHomku =+/—.

o

MoaTBEpAMTE APKOCTb, CHOBA KOCHYB-
Lumch KHomku £ Unu Haxas pyuKy
ynpaBreHusi JyXOBKOW OAMH pas.

HacTtpouka cyHkumnm 6bicTpOro npenBa-
puTenbHOro HarpeBa (6ycrtep)

Bbl MOXeTe ncnonb3oBaTh BbINeYky Ha Ba-
LeM NpoayKTe aBTOMaTUYeCKn C BbICTpoi
YHKUMEN NpeaBapUTENbHOIO Harpesa.
[nsa aToro HEOGXOAMMO aKTMBMPOBATbL Ha-
CTPOViKy ObICTPOro NpeaBapuTEnbHOro Ha-
rpeBa. YTo6bl BbINOMHUTL 3TY HACTPOWKY,
[AYXOBOW LWKad AOMKEH OblTb BbIKMIOYEH.

1. Korga gyxoBka BblkntoYeHa (noka Ha
avcnnee otobpaxaeTcsl BpEMs CYTOK),
HaxkMuTe KHOMKy (O npuMepHo Ha 3 ce-
KyHZbl, YTOObI aKTMBUMPOBaTbH MEHIO Ha-
CTPOEK.
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= Ha gucnnee nosiButcst 06paTHbIN
otcyeT 3-2-1. o oKoHYaHUn
obpaTHoro oTcyeTa akTUBMPYETCS
MEHI0 HaCTPOEK.

(q

2. KocHuTeck kHomnok =+/— 1 yaepxu-
BalTe uX, Noka Ha gucnnee He nosiBAT-
ca cumson Af n coobLeHve “OFF”
(BbIKI.).

N g

w

AKTUBMPYINTE HACTPOWKY ObICTPOro
npeaBapuTenbHOro Harpesa (bycTepa),
HaxaB KHomky (O.

= Ha gncnnee Tanmepa/npogosku-
TENbHOCTU 3amMuUraeT CMMBOI 555

N (|
B \Vo[: AR E’

=+ C nomolLbto kHOMKK ycTaHoBUTE Ha-
ctporiky «OFF» (BbIKJ1.) B nonoxeHne
«ON» (BKI1.) Ha gucnnee.

>
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5. MoaTteBepanTe HACTPOMKY BbICTPOro
npeaBapuTenbHOro Harpesa (bycTepa),
CHOBa HaXaB KHOMKy (.

Bbl MOXeTe OTKMo4NTbL HAaCTPONKY

@ BbICTPOro NpeABapuTENbHOIO Ha-
rpeBa C NOMOLLBIO TOM Xe npoLe-
Aypbl. YCTaHOBUB HACTPOMKY
«OFF» (BbIKIJ1.) Bbl MOXeTe oTme-
HWUTb HaCTpOWKy BbICTpOro npeasa-
puUTENBbHOro Harpesa.

CMeHa BpeMeHu CyTOoK
YT00bI N3MEHUTL BPEMS CYTOK, KOTOPOE Bbl
paHee ycTaHOBUIMMN,

1. Korga oyxoBka BbikntoyeHa (noka Ha
ancnnee otobpaxaeTcs BpeMs CyTOK),
HaxXMuTe KHomky O npuMepHo Ha 3 ce-
KyHZbl, YTOObI aKTUBUMPOBaTbL MEHIO Ha-
CTpOEK.

= Ha gucnnee nosiBuTcsa o6paTHbIN
otcyeT 3-2-1. No okoH4YaHUn
obpaTHOro oTcyeTa akTuBMpyeTcs
MEHI0 HaCTPOEK.

(q

2. Haxmute kHonky €5 oamH pas, 4Tobbl
aKkTMBMpoOBaTh None Tanmepa.

= [Mone TaMepa 1 cMMBON 6 Mura-
0T Ha gucnnee Tanmepa/npoaon-
XKUTENBHOCTMU.

3. YcraHoBMTE BPEMS CYTOK, MPUKOCHYB-
LWnCh K knaeuwam =+ / —, 1 akTueupyii-
Te Mone MUHYT, HaXxaB knasuwy (O elle
pas.

= [one MWUHYT 1 cuMBON §5 MUratoT
Ha gucnnee Tanmepa/npoaormku-
TENbHOCTML.
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6 O6was nHdopmauus o Bbineyke

Haxmunte +/—, 4TOObl YCTAHOBUTbL MU-
HyTbl. [oaTBEpPAUTE HACTPOWKY, HaXaB
kHornky (O oavH pas.

= YCTaHOBMNEHO BPEMSI CYTOK, 1 CUM-
BOI §5F rOpUT HENPEPLIBHO.

B aToM pasgene Bbl HageTe COBETHI MO
NoArOTOBKE U NPUTOTOBMNEHMIO NMLLN.
Kpome Toro, B 3ToM pasfene onucbiBaloTcs
HEeKOTOpble U3 NPOAYKTOB, NPOTECTUPOBAH-
Hble NpoV3BOAUTENSAMU, U HanBonee noa-
XOAsLLME HACTPOMKN AN 3TUX NPOAYKTOB.
Takke ykasaHbl COOTBETCTBYHOLIMNE Ha-
CTPOWKM AYXOBKM U akceccyapbl Ansa 3TUX
NpPOAYKTOB.

6.1 O6wme npeaynpexneHus o Bbl-
neyke B AyXOBKe

* [Npwn OTKpbITUM ABepLbl AYXOBKW BO Bpe-
MS UK NOCIe BbINEYKN MOXET NOSBUTb-
cs ropsiumia nap. Map MoxeT obxeub py-
Ky, nmuo u/vnu rmasa. OTkpblBas Asepuy
AYXOBKM, CTapaniTecb AepxaTbCs no-
AanbLue.

* VIHTEHCUBHbIV nap, 0Opa3yroLLmMiAcs BO
BpPeMs BbINeYku, MOXeT 06pa3oBbiBaTh
KOHAEHCMPOBaHHbIE Kannv BoAbl BHYTPY
N CHapy>u neyu, a Takke Ha BEPXHUX Ya-
cTaX mebenu us-3a pasHuLbl Temnepa-
Typ. OTO HOpMarnbHoe 1 hranyeckoe sB-
neHwue.

» 3HayeHus TemnepaTypbl 1 BpEMEHW Npu-
rOTOBEHWS, YKa3aHHbIe Ans NMPOAYKTOB,
MOryT BapbupoBaTbCs B 3aBUCUMOCTMN OT
peuenTa v KonuyecTtsa efpl. Mo aTon
NpUYNHE 3TN 3Ha4YeHNS NpuBeaeHbl B
AnanasoHax.

* [epen npoueccom roToBku, Bceraa us-
BreKanTe Hencnonb3dyemMble akceccyapbl
13 gyxoBku. MprHaanexxHocTun, octar-
LiMecs B AyXOBKe, CMOCOOHbI momeLuaThb
NPUroTOBIEHUIO BaLLMxX 6ntog npu npa-
BUIbHBIX 3HAYEHMSAX.

+ [1na npogykToB, KOTOpble Bbl ByaeTe ro-
TOBWUTb MO CBOEMY COBCTBEHHOMY pe-
LenTy, Bbl MOXeTe CCbInaTbCs Ha aHano-
rMYHblE NPOAYKThI, yKa3aHHble B Tabnu-
Lax npUroToBrneHus.
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Vcnonb3oBaHue npunaraemblx akceccya-
pPOB MOMOXET YNy4LUUTb KyfIMHapHbIE Xa-
paktepuctukun. Becerga cobnoparite
npepynpexgeHns n nHopmaumio,
npefocTaBreHHy0 Npou3BoanTeneM Ans
BHELLHeN Nocyabl, KOTOPYto Bbl ByaeTte
MCnonb30BaTh.

PaspexbTe )unpoHenpoHuLaemyo byma-
ry, KOTOpyto Bbl OyaeTe ucnonb3oBaTb BO
BpeMs roTOBKU, 0 pasMepoB, NOAXOASA-
LUMX ANS KOHTENHepa, B KOTOPOM Bbl Oy-
aete rotoBuTb. XKnpoHenpoHvuaemas
BGymara, kKoTopas BbIXoAWT 3a Kpas dop-
Mbl, MOXET MPUBOANTL K OXXOraMm U
BNMATb HA KA4eCTBO BaLLIEW BbINEYKM.
Monb3ynTech XMpOHeNpoHULaemMoi oy-
MaroMn, KoTopyto Bbl byaeTe ncnonb3o-
BaTb B yKa3aHHOM TemnepaTypHOM
AvanasoHe.

[ns [OCTWKEeHMSA NyyLlwnx pedynbTaTtos
BbINEYKWN MOMNOXMTE eay Ha pekoMeHaye-
MbIll YPOBEHb PACMONOXEHNUSI MPOTUBHS.
He meHsTe nonoxeHune Nornku Bo BpeMsi
BbIMEYKMU.

6.1.1 Bbineyka v 6nroga B AyxXoBKe

O6wasn nHdopmauma
* Mbl pekomMeHZyeM NCNomnb30BaTh akcec-

cyapbl YCTPOWCTBA AJ151 XOPOLLUEro npuro-
TOBMeHus Nuwm. Ecnu Bel cobrpaeTech
1CMoIb30BaTh BHELLHIOW Nocyay, npes-
noyvTanTe TEMHYI, HE MPUMUNAIOLLYIO 1
TEpMOCTOViKYH0 nocyay.

Ecnu pekomeHayeTcsi npefBapuUTerbHbli
HarpeBs B Tabnuue NpUroToBneHusi, He
3abyabTe NOCTaBUTL NPOAYKTbI B JyXOB-
Ky nocre npeaBapuTeNibHOro Harpesa.
Ecnu Bbl cobupaeTech roToBUTb C UC-
Nonb30BaHWEM pELLETKV AMNsi FpuIs, rno-
CTaBbTe NPOAYKThl B LIEHTP PELLETKU, @
He BO3re 3afHel CTEHKN.



* Bce maTepuansl, ncnonb3dyemblie npu
N3roTOBMEHMWN TECTa, AOIMKHbI ObITb CBE-
XVMMU 1 KOMHATHOW TemMnepaTypbl.

» CraTyc npurotoBneHus npoaykToB Mo-
XeT BapbUpOBaTbCS B 3aBUCMMOCTU OT
KonuyecTBa NuLLM 1 pasMmepa nocyabi.

* MeTannuyeckue, kKepamnuyeckne n cTek-
NsHHbIE POPMbI YBENNUYMBAIOT BpeMS
NPUroTOBIEHUS, @ HUXKHME NMOBEPXHOCTHU
KOHAWUTEPCKMX U3OENNn He CTAaHOBATCSA
paBHOMEPHO KOPUYHEBLIMU.

» Ecnu Bbl ucnonb3yete Gymary ans Bbl-
NeYKU, Ha HXKHEN NOBEPXHOCTMU NULLN
MOXHO HabniogaTb HebonbLUoe 3apyms-
HUBaHue. B aToN cuTyauun Bam, BO3MOX-
HO, MpUAeTCsa NPOASINTL Neproa Npuro-
TOBMNEHUS NpUMepHO Ha 10 MUHYT.

* 3HauyeHus, ykasaHHble B Tabnuvuax npu-
rOTOBMEHWS, onpeaeneHsbl B pesynbTaTte
MCNbITaHWIA, NPOBEAEHHbIX B HALLUKX Na-
6opaTtopusx. MNooxoasawme ona Bac 3Ha-
YEHMSA MOTYT OTNMYAaTLCA OT STUX 3HaAYe-
HUA.

» [onoxuTe eay Ha NOOXOOALLMIA YPOBEHD,
pekoMeHO0BaHHbIM B Tabnuvue ansa npu-
rotToBrneHns NULKW. CYnTamTe HUXKHUN
YPOBEHb OYXOBKW B Ka4eCTBe ypOBHS 1.

CoBeTbl No BbINe4ke TOPTOB (MUPOroB)

+ Ecnu nupor (TopT) CnvLKoM cyxou, yBe-
nnybTe TemnepaTypy Ha 10 ° C n cokpa-
TUTE BPeMSl BbiMEKaHUs.

» Ecnwu nupor (TopT) BRaxHbIR, NCNOMb3yn-
Te HeBOombLLOE KONMMYECTBO XUAKOCTH
Unu ymeHbLunTe Temnepatypy Ha 10 ° C.

Ecnu Bepx TopTa (nNupora) cropen, noso-
XKUTE €ro Ha HMKHWUI YPOBEHb, MOHU3bTE
Temneparypy 1 yBenuubTe Bpemsi Bbl-
MeyKu.

Ecnu BHYyTpeHHsIA YacTb TopTa NpuroTos-
reHa XOpOLLO, a BHELLHSASA YacTb NUIKas,
MCMOMNb3YNTe MEHbLLIE XXUAKOCTU, MOHU3b-
Te TemnepaTypy v yBenuybTe Bpemst
NPUroTOBNEHUS.

CoBeTbl N0 BbINe4vke

Ecnu TecTo cnuwikom cyxoe, yBenuybTe
Temnepatypy Ha 10 ° C n cokpaTuTe Bpe-
Ms1 NPUroToBreHns. Hamounte TectoBble
TNEHTbl COYCOM, COCTOSILLIMM U3 CMECU MO-
noka, macrna, auu 1 norypra.

Ecnun TecTo rotoBMTCA MeaneHHo, yoe-
OUTECH, YTO TOSLLMHA TECTa, KOTOPYIO Bbl
NPUroTOBWIU, HE BbIXOAUT 3a NPeaerbl
NPOTMBHSI.

Ecnu TecTto 06xapeHo Ha NOBEPXHOCTH,
HO [IHO He nporneYeHo, ybeamTech, 4To
KONMMYeCcTBO coyca, KoTopoe Bbl OyaeTe
MCnonb3oBaTh ANs TecTa, He CrULWKOM
MHOr0 Ha AHe TecTa. [Insi paBHOMEPHOro
NoApyMSIHMBaHWUS NONpobynTe paBHO-
MEepHO pacnpeaennTb Coyc Mexay nn-
cTamu TecTa U BbINEYKON.

BbinekanTe TeCTo B NOMOXEHUN N TEMME-
paTtype, COOTBETCTBYOLUMNX Tabnuue npu-
roTOBIEeHUsl. ECN HUXKHSISt MOBEPXHOCTb
6ntoaa Bce elle He[oCTaTOYHO KOpUYHe-
BOrO L|BETA, MOMECTUTE TECTO Ha HKHUI
YPOBEHb A1 NOCreayoLLEero npuroTos-
neHus.

Tabnuua Ansa BbINEeYKU U 3aneKaHKu
MpeAanoxeHUs No Bbinevke ¢ O4AHUM NPOTUBHEM

Muwa Akceccyap ana |Pa6ouas cpyHk- |YpoBeHb Temnepartypa Bpems Bbineka-
“cnonb3oBaHUA LA Hanpasnswwmx |(°C) HUA (MUH)
(npu6n.)
TopT Ha nogHoce CTaHﬂapTHTM BePXH”M Y HK 3 180 30...40
NpoTVBEHb HWI HarpeB
TopT B hopme ®opma Ana T,SpTa KoHBekuus 2 180 30...40
Ha pelueTke
He6onbline Bbl- CTaH,qapTHl:IVI BePXHMM MHK- | o 160 25 35
neykm NnpoTBEHb HWI HarpeB
He6onblune Bbl- CTaHﬂapTHl:IVI KoHBeKuus 3 150 25 35
neykm npoTBEHb
Kpyrnas popma
Ans Beinesdku, BepxHuii u HUX-
Bucksut anameTtpom 26 cm P 2 150 30...40
HWI HarpeB
C 32XVMOM Ha pe-
LeTke **
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
Kpyrnasi doopma
NSl BbINEYkM,
Buckeut anameTtpom 26 cm |KoHsekumns 2 150 35...45
C 3aXMMOM Ha pe-
LeTke **
Mevenbe KOH,D,VITepCIiVIVI BePXHI/II/I MHDK- |4 170 25 35
npoTuBEHb HWI HarpeB
MeveHbe :8:5:;:5:'1“” KoHBexLust 3 170 20...30
CTaHaanTHBI BeHTnATOp HWX-
Bbineuka n onfagub . Hero / BepxHero |2 180 35...45
P Harpesa
CpobHas 6ynoyka CTaH'D'apTHEM BePXHMM MHIK ) 200 20 ... 30
NpoTUBEHb HWI HarpeB
CpobHas 6ynoyka S;g:ﬁ:g;:l:m KoHBekuus 3 180 20 ... 30
o CTraHgapTHbI BepxHuin 1 HUX-
LlenbHein xne6 NPOTUBEHS * HUiA Harpes 3 200 30...40
LlenbHein xne6 g;g:ﬁ:g;:i’m KoHBekuus 3 200 30...40
CTeKnsiHHbIA/Me-
Tannuyeckuin nps- BEDXHUI 1 HIDK-
INasaHbs MOYTOnbHbIN Hvu7|p Harpes 2vnn 3 200 30...40
KOHTeWHep Ha pe- P
LeTke **
Kpyrnasi yepHas
METANMIECKas g e
ABnoyHbIN Nupor  (dopma, AnameT- ng HarDeB 2 180 50 ...65
pom 20 cMm Ha pe- P
eTke **
Kpyrnas yepHas
MeTannmyeckas
ABNoYHbIN Nupor |dopma, AnameT- | KoHBeKkumst 3 170 50...65
pom 20 cm Ha pe-
weTke **
Brioao CTaH,CI.apTHl:II/I BePXHI/IVI MHK- |4 280 5 9
npoTUBEHb HWI HarpeB
Bniogo CranpaptHbiit DyHKUMA MuuLbl 2 280 5...10

npoTUBEHb *
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MpeanoxeHusa No NPUroToBMEHUIO C ABYMA NPOTUBHAMU

Muwa

Axkceccyap ans
“cnonb3oBaHUA

ums

Pa6oyas dyHk-

YpoBeHb

Hanpasnawwmux

Temnepatypa
(°C)

Bpems Bbineka-
HUSA (MUH)
(npubn.)

Heb6onbLuue Bbl-
neykm

2-CtaHpapTHbIv
npoTUBEHb *

4-KoHauTepckuii
nNpoTMBEHb *

KoHBekuusi

150

25...35

MeueHbe

2-CtaHpgapTHbIv
npoTMBEHb *

4-KoHauTepckuii
npoTMBEHb *

KoHBekums

170

25...35

Bbineuka

1-CtaHgapTHbIN
npoTMBEHb *

4-KoHanTepckuin
npoTMBEHb *

KoHBekuus

180

40 ... 50

CpobHas bynoyka

2-CTaHpapTHbIv
npoTMBEHb *

4-KoHanTepckuii
npoTMBEHb *

KoHBekuus

180

20...30

MpeaBapuTenbHbIi HAarpeB PEKOMEH/YETCs UCMONb30BaTh AN BCeX Grof.

*3Tun akceccyapbl MOTryT He ObITb BKIOYEHbI B Balle YCTPOWUCTBO.

91N aKkceccyapbl He BKITHOY€eHbl B Balle yCTpOIZCTBO. 310 KOMMepYeCKn JOCTYyNHble akceccyapbl.

Tabnuvua npuroToBneHuns ¢ PyHKLMUEN
ynpaBneHus “9Ko BEHTUNATOP C Harpe-

BOM”

* He nameHsanTe HAcCTponKy TemnepaTypbl
rnocne Havarna npuroToBIIEHUS B peXNME

“OKO BEHTUNATOP C HarpeBoM”.

 He oTkpbiBaiiTe ABEpLY [yXOBKM BO Bpe-

[IeT OTKPbIBATLCH, TO BHYTPEHHSS Temre-
paTypa OnTUMU3MPYETCS AN SKOHOMUU

3Heprnu, n 3Ta TeMmnepartypa MoXxeT OT-

NMYaTbCs OT NOKa3aHHOW Ha 3KpaHe.
* He BbINOMHANTE NpeaBapuTeEnbHbIN

nogorpes B paboyem pexunme “3Ko BEH-

MS IPUrOTOBMEHUS B pexnmMe “OKO BeH-
TMNATOpP € Harpesom”. Ecnn aBepb He Oy-

TUNATOP C HarpeBoMm”.

Muwa

Axceccyap ansi uc-

YpoBeHb HanpaB-

Temnepatypa (°C)

BpeMﬂ BblNeKaHusa

BeHb *

nonb30BaHUsA NALLWMX (MUH) (npubn.)
HeGonbluve Bbineykun CTaHeapTHbm npoTun- 3 160 25...35
BEHb
MeveHbe CTaHAApTHeIA NPOT- | 3 180 25 .35
BEHb
Bhinedka CTaHAAPTHBIN NPOTH- | 3 200 45 .55
BEHb
ChoBHas Gynouka | CTEHAGPTHBIA MPOTH- | 5 200 35...45

* OTK akceccyapbl MOryT He BbITb BKIOYEHbI B Balle YCTPOWCTBO.
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6.1.2 Msico, Pui6a u MNTtuua

KnioyeBble MOMEHTbLI MPUrOTOBNEHUSA C

rpunem

* lNepen Tem, kak rOTOBUTb KypuLy, MHAE-
Ky 1 Liefble KyCckun Msica, YTobbl MOBLICUTb
3 PEKTVBHOCTL NPUrOTOBMEHUS, MPK-
npaBbTe NIMMOHHBIM COKOM W NepLeM.

* puroToBneHve Msca Ha KOCTOYKe 3aHu-
maeT oT 15 go 30 MuHyT 6onblue, Yem
Xapka cune.

» PaccuutbiBanTe oT 4 0o 5 MUHYT Bpeme-
HW NPUrOTOBMEHNS Ha CAHTUMETP TOr-
LMHBI MSACa.

* [Nocne TOro Kak BpeMsi NpUroToBMAeHWs
NCTEKIO0, AEPXNTE MSACO B JyXOBKE B
TeueHve npubnuautensHo 10 muHyT. Cok
Msica nydlle pacnpenensercs no xape-
HOMY MSICY U HE BbIXOAMWT MNPV Hape3aHun
msca.

* PbiBy crniegyeT pasmelLaTb Ha Norke
CPeAHero UNn HN3KOro YPOBHS B TEPMO-
CTOWKOW Taperke.

* NpurotoBbTe pekoMeHAOBaHHbIe broga
Ha cTone Ans roToBKX C MOMOLLbIO OOHO-
ro NPOTUBHSI.

Tabnuua ona

npuroToBrieHUNA mMsca, pbl6b| n NTuubl

Muwa Akceccyap pna |Pabouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
“Ccnonb30BaHUA |LusA Hanpasnswwmx |(°C) HUSA (MUH)
(npubn.)
Creik (uenb- CTaHaanTHBI BeHTUnATOp HWX- 15 muHyT 250/
HbI) / Xapkoe (1 n onfaepub . Hero / BepXHero makc., nocne 180 (60 ... 80
Kr) P HarpeBa ... 190
BapaHbsa Hoxkka  |CTaHAapTHbIN BerTunsatop Hik-
* Hero / BepxHero 170 85...110
(1,5-2 kr) NpoTMBEHb Harpesa
Pewertka * 5
EHTUNATOP HUX-
HKapenas kypuua | Momecture okt |pero / Bepxzero 15 Myt 250/ 60 ... 80
(1,8-2 kr) NpOTUBEHD Ha Warpesa Makc., nocrne 190
HUWXKHUIA YPOBEHb.
Pelwertka *
JKaperas ypuua | Momectute oanH | Konsexums 200 ... 220 60 ... 80
(1,8-2 kr) NpOTUBEHb Ha
HVDKHWUIA YPOBEHBD.
Pelwertka *
JKaperast kypuua |Momectute oguH wapn 15 mMuHyT 250/
(1,8-2 «r) NpoTUBEHD Ha ®yHkuns "3D makc., nocne 190 60...80
HWXHWI YPOBEHb.
CTanmapTHo BeHTnnsATOp HWX- 25 muHyT 250/
Wngeiia (5,5 kr) | o VFI‘B;’Hb > Hero / BepxHero makc., nocnie 180 [150 ... 210
P HarpeBa ... 190
CraHaapTHbIN 25 mnkyT 250/
WHpevika (5,5 kr) nponfsepr . PyHkuma "3D" makc., nocne 180 (150 ... 210
... 190
PelweTka *
BeHTunATOp HWX-
PbiGa MomecTuTe 0AVH |uero / BepxHero 200 20...30
NpOTUBEHb Ha Harpesa
HWXHUIN YPOBEHb.
Pewertka *
Pbi6a MomecTute oanH dyHkuma "3D" 200 20...30
NpOTUBEHb Ha
HVKHUN YPOBEHD.

MpeaBapuTenbHbIN HarpeB PeKOMEeHAYeTCs UCNoMb3oBaTh A5 BCEX 6nioa.

*3Tn akceccyapbl MOTyT He ObITb BKMIOYEHbI B BaLLE YCTPONCTBO.

**3Tn akceccyapbl He BKIMOYEHbI B BalLe YCTPONCTBO. OTO KOMMEPYECKN AOCTYMNHbIE aKkceccyapbl.
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6.1.3 l'punb

KpacHoe msico, pbiba 1 MAco NTuupbl Ha
rpune ObICTPO CTAHOBATCA KOPUYHEBLIM,
UMEIOT KpacKBYIO0 KOPOYKY U He nepechixa-
toT. OcobeHHO noaxoaAT Ans rpuns dune,
WwaLnblk, konbachl, a Takke COYHbIe OBO-
Wy (mMoMmaopsbl, NyK U T. 4.).

O6wue npeaynpexneHus

* lMuwa, He NpurogHas onNs rpuns, Hecet
0MacHOCTb BO3HMKHOBEHMS noxapa. [o-
TOBbTE Ha rpune TonbKo eny, noaxoas-
LLYIO AN MIHTEHCUBHOTO OTHS Ha rpune.
Kpome Toro, He pasmeLyante egy CnuLu-
KOM [aneko B 3agHeln JyacTtv rpuns. 3710
camas ropsiyas 30Ha, ¥ XupHas niwa
MOXET 3aropeTbCsl.

» 3akpoWTe ABepLUy AYXOBKU BO BpeMs
npuroToBrieHus Ha rpune. Hukorpga
BKITHOYaNTe rpUsib C OTKPbLITOM ABep-
uen ayxoBku. Flopsaume noBepxHOCTH
MOryT BbI3BaTb OXoru!

Tabnuua rpuns

KnioyeBble MOMEHTbI NO NpUroToBrie-

HUIO Ha rpune

¢ [puroToBbTE NULLY OANHAKOBOW TOMNLLUM-
Hbl 1 BECOM, HaCKOIbKO 3TO BO3MOXHO,
ANs rpuns.

* lMNomecTnTe Kycouku, NpegHa3Ha4YeHHble
ONS rpUns, Ha peLueTky Unu pelleTyaTbin
NpoTVBEHb, pacnpeaenss nx Takmum o6-
pa3oM, 4To6bl He MpeBbILLaTh pa3mepsbl
HarpesaTens.

* Bpewms npurotoBneHus, ykasaHHoe B Ta-
6nvue, MoOXeT BapbypoBaThbCs B 3aBUCK-
MOCTV OT TOSLLMHbI XapeHbIX KYCOYKOB.

» COBuWHbTE peLueTky unv peluetyaTbin
NpOTVBEHb [0 XXeNaemoro ypoBHS B Oy-
xoBke. Ecnv Bbl roTOBUTE Ha peLueTke,
CABVHbTE MPOTUBEHDb K HUDKHEW NOrke,
4T06bI COBpaTh Macsno. MNpoTrBeHb ay-
XOBKM, KOTOPbIV Bbl COBMpaeTech
CABVIHYTb, JOMMKEH NMETb COOTBETCTBYHO-
LuMe pa3mepbl 4151 TOro, YToObl MOKPbITb
BCIO Nnowaab rpuns. AToT NpoTUBEHb
MOXeT He NOoCTaBnATLCA BMECTE C Ba-
wunm n3genvem. Hanente HeMHoro Bofbl
B NPOTMBEHb AYXOBKM ANS Nerkomn
OYMCTKM.

Muwa Axceccyap Ans uc- |YposeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb3o0BaHusA NALWMX (MUH) (npu6n.)

Pbiba PewweTka 4-5 250 20...25

Kypuua kycoykamm Peletka 4-5 250 25...35

TedTenu (tenatuHa)

- 12 KORMYECTBO Peletka 4 250 20...30

BapaHbs oT6uBHas PeleTka 4-5 250 20...25

S;)e"”‘ - (B MA- B eTka 4-5 250 25 ... 30

8;6"“3”3“ S TEMNATV" | peleka 4-5 250 25...30

OBollHas 3anekaHka |PelueTka 4-5 220 20...30

Xneb «TocToBbIN» PeweTka 4 250 1...3

PekomeHayeTca npeaBapuTenbHO pa3orpesaTth B TeHeHne 5 MUHYT Bce 6ntoaa, NPUroToBMNEHHbIE Ha rpune.

MepeBepHUTE KycoukM NULLKM nocne 1/2 oT obLero BpeMeHU NpUroToBREHKS Ha rpune.

6.1.4 MpuroToBneHne ¢ napom

O6wan nHdopmaums

* [puroToBneHve c NapoMm BO3MOXHO
TOMbKO NPY UCMOSb30BaHUN PYHKLIMIA
NPUrOTOBIIEHUS C MAPOM, YKa3aHHbIX B
pykoBoactee. Cm. pa3gen Paboune

dyHKUMM ayxoBku [P 59] Ans nonyveHus
MHdOpMaLnm o PYHKLMSX NPUroToBme-
HUSA C Napom.

» Ecnu pekomeHnayeTcsa npegsapuTenbHbIv
HarpeB B Tabnuue NpuroToBneHus, He
3abyabTe NOCTaBUTb NPOAYKTbI B 4YXOB-
Ky Mocrne npefBapuUTENbHOrO Harpeea.
MpoJoMmKUTENBHOCTb, YKa3aHHas BO Bpe-
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Msi mofayv BoAbl, ykasbiBaeT BPEMS, JaTb KONMYeCTBO BOAbI, TEMNEPATYPY,
npolleaLlee nocne npeaBaputernbHOro YHKLIMIO N BPeMsi MPUrOTOBREHUS C Na-
Harpesa. pOM, KOTOPbIX HET B Tabnmue.

* Tabnuua npuUroToBNEHUSI COAEPXKMT MPO- ¢ [OTOBLTE C MAPOM C OAHVUM MPOTUBHEM.
BEPEHHbIE NPOU3BOAMTENEM pPEKOMEHa-
UMM No npuroToereHuto. Bel MoxeTe 3a-

I'Ipe,qno»(el-mn no Bbine4yke ¢ Oo4HUM NPOTUBHEM

Muwa Axkceccy- |Ypo- Pa6ouasn Temnepa- |Heo6xoau- |Ypo- |Bpems Bpems Mpu6nu-
ap ans BeHb |dyHKkuus |Typa (°C) [Moe konuye- |BeHb |3a6opa |Bbineka- |3uTenb-
uncnonb- Hanpas-| CTBO BOAbI napa (BoAbl HuA (MMH) HaA mac-
30BaHUA |nsto- (mn) (MUHYT)** |(npu6n.) |ca nuwm

wmx (r)
CraH- nepea
o . npeasa-

UenbHbit | aaptHeii |, KoHsekuns [180 200 ’f\\ putenb-  |30...40 |820

xne6 npoTu- ||| HbIM Ha-
BeHb rpeBom
Pewertka *

Momectu- BeHTtunsaTol

YKapeHast |1e opun HUDKHETO | Pla2s MUHYT /\

KPMua  (pporu- |2 oy |250/matc., 250 rm\ 25 60...70 [2000

(1,8-2 k) |genb Ha P nocne 190

4 Harpesa
HWXHNA
YPOBEHb.

Pebpu-

cTbli C;a'::il;blﬁ DyHKLMA /\

creik  |A@P 3 YRk 180 250 TN 15 40 ...55 [1000
npoTu- 3D i

(uenbHble »

Be€Hb
KyCKW)
nocre

Pynbkin u3 |CTaH- npeasa-

o puTernbHo-

GapanuHb! | ASpTHBIA | 5 Syrkuna 479 250+250*** ﬁ ronogo- |80 ... 100 {2000

coBola- |npoTu- 3D III rpeBa (He-

Mn BEHb * N‘I)e,CI.J'IeH-

HO )
. nepeq

Bynouka C;a:anz /\‘ npeaga-

ApoOKe- ﬁ gm_ 3 KoHsekuns [180 150 P\ |putens-  [20...30 1200

Bast Bsz . U b Ha-

rpesom
Kpyrnas
dopma
AnS Bbl-
neyku,

BatpyLuka [AVaMeT- |3 KoHsekunsi [120 200 fff"\\\ 30 60 ...70 [1450
pom 26 cm I
C 3akU-

MOM Ha
peLueTke
nocne
npenga-
Cran-
o pUTENBHO-

Kypuribie | paptHein |3 Syskuna 00 150 ’R‘ ronomo- |20...30 800

ronexHu npoTu- 3D III rpesa (He-
BeHe MefneH-

HO )
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Muwa Axceccy- |Ypo- Pa6ouasn Temnepa- |Heob6xoau- |Ypo- |Bpems Bpems Mpu6nu-
ap ans BeHb |dyHKuusa |Typa (°C) [Moe konuye- |BeHb |3abGopa |Bbineka- |3uTenb-
ucnornb- |HanpaB-| CcTBO BoAbl |napa |BoAbl HUA (MUH) [Haa mac-
30BaHUA |nsito- (M) (MUHYT)** |(npn6n.) |ca nuwm

wmx (r)
. |CraH-

MeyeHbIn o

KapTo- ﬂgg::f"” 3 %VS',."””" 190 100 r;\l\‘ 25 45...55 |500

e BEHb *

nepen
Crah-

[ambyp- . npensa-

repHbI ﬂagl:f’m 3 KonBekuusi |180 200 ’1/?:‘ putens- |20 ...30 (800

xneb BgHb * HbIM Ha-

rpeBoM
nocne
CTaH- npeasa-
- puTenbHo-

Nococe ¢ | AapTHIiA Syrkuna 509 100 AN nomo- |15...25 (500

oBowamu |nNpoTu- 3D |
BEHB * rpesa (He-

MeaneH-
HO )

* 3Tn akceccyapbl MOryT He BbITb BKIOYEHbI B Balle YCTPOWCTBO.
** Yka3blBaeT BpeMmsi, NpoLLefLlee nocre npeasapuTesibHoro Harpesa.

*** NobaBbTe ewe 250 Mn BoAbl B cepeiMHe BPEMEHW NMPUTOTOBIIEHMSI.

**** 9Tn aKkceccyapbl He BKIOYEHbI B Balle YyCTPOWCTBO. OTO KOMMEPYECKM JOCTYMHbIe akceccyapsbl.

6.1.5 MNMpoaykTbl ANA TecTUpoBaHUA

* lMpoaykTbl, B 3TOW Tabnuue Ansi npuro-
TOBMEHWS MULLM, BHOCATCSA B COOTBET-
ctBun co ctaHgaptom EN 60350-1, yto-
Obl 06nerynTb TECTMpPOBaHWeE NpPoayKTa
0N KOHTPOIbHbIX YYPEXOEHWN.

Tabnuua NpUroToBneHus TeCTOBbIX Gnroa

I'Ipe,qnox(eva no Bbine4yke ¢ Oo4HUM NPOTUBHEM

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpewms Bbineka-
“cnonb30BaHUA |LusA Hanpasnswwwmx |(°C) HUA (MUH)
(npubn.)
MecouHoe neve- CraHgapTHbIf BepxHuii n Hx-
Hbe (cnagkoe ne- P " p 3 140 20...30
npoTUBEHb HWiA HarpeB
YeHbe)
Ha mopensix ¢
MeTannmyeckmumm
Mecoqoe neve- | . Hanpasnaonmm
Hbe (cnaakoe ne- TaHﬂapTHi’M KoHBekuus 3 140 15..25
npoTUBEHb
ueHbe) Ha mopensix 6e3
MeTannmyeckmx
HanpasnsoLWmx :2
He6onbline Bbl- CTaH,qapTHk:IVI BGPXHVII/I MHK- | o 160 25 35
neyku NpoTUBEHb HWiA HarpeB
He6onbliune Bbl- CTaHﬂapTHl:IVI KoHBeKuus 3 150 25 35
neyku npoTUBEHb
Kpyrnas dpopma
Ans Beinedky, BepxHuii u HUX-
Bucksut anameTtpom 26 cm P 2 150 30...40
HWI HarpeB
C 3aXVMMOM Ha pe-
LeTke **
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Muwa

Axkceccyap ans

UCnosnb30oBaHUA |uuA

Pa6ouas cyHk-

YpoBeHb
HanpasnsaoLWmxX

Temnepatypa
(°C)

Bpems Bbineka-
HUA (MUH)
(npu6n.)

Bucksut

Kpyrnasi doopma
NSl BbINEYkM,
anameTpom 26 cm
C 3aXMMOM Ha pe-
LeTke **

KoHBekuus 2

150 35...45

A6noyHbI nupor

Kpyrnasi yepHas
MeTannmyeckas
dopma, anameT-
pom 20 cm Ha pe-
LeTke **

BepxHuit n Hx-
HWI HarpeB

N

180 50 ...65

A6GnoYHbI nupor

Kpyrnas yepHas
MeTannmyeckas
cdopma, agnameT-
pom 20 cm Ha pe-
LeTke **

KoHBekuus 3

170 50 ...65

MpeanoxeHus No NPUroToBMeHUro ¢ ABYMA NPOTUBHAMU

Muwa Akceccyap ans  |Pa6ouas pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
MUCMNonb30BaHUA |LuA Hanpasnsowmx |(°C) HUSA (MUH)
(npubn.)
2-CTaHpapTHbIA
_ |npoTuBeHb *
HeGonbiune el P KoHBekuus 2-4 150 25...35
nevku 4-KoHauTepckuit
NpoTMBEHb *
2-CTaHpapTHbI
[MecoyHoe neve- npoTuUBEHb *
Hbe (cnagkoe ne- KoHBekuusi 2-4 140 15...25

YeHbe)

4-KoHauTepckuii
nNpoTMBEHb *

MpenBapuTenbHbI HAarPEB PEKOMEHAYEeTCA UCNoNb30BaThb Ans Bcex 6rioa.

*3Tn akceccyapbl MOTyT He ObITb BKMOYEHbI B BaLLE YCTPONCTBO.

**3Tn akceccyapbl He BKIMOYEHbI B BalLe YCTPONCTBO. OTO KOMMEPYECKUN AOCTYMHbIE aKkceccyapbl.

Mpunb

Muwa Axkceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb3oBaHusA NALWMX (MUH) (npubn.)

Tegrenu (tensmuia) |pg oy 4 250 20 ... 30

- 12 KonmyecTBo

Xneb6 «TocToBbIN» PewweTka 4 250 1...3

PeKOMeH,ElyeTCﬂ npegBapuUTenbHO pas3orpeBaTb B Te4eHne 5 MUHYT BCe 6]’1}0,!:[6, NMPUroTOBJIEHHBbIE Ha rpune.

MepeBepHUTE KYCOUKM MUK nocre 1/2 oT 0BLLero BpeMeH! NpUroTOBEHNs Ha rpuse.

7 TexHu4eckoe 06cny>|<v|BaHV|e N YNCTKaA

7.1 O6was nHcpopmaums o6

O4YUCTKe

O6wue npeaynpexneHus

* MopoxauTe, Noka yCTPOWUCTBO OCTbIHET
[0 Hayana o4ncTku. Fopsyre nosepxHo-

CTW MOTYyT Bbl3BaTb oxoru!

* He HaHocuTe MowLmMe cpeacTaa nNpsiMo
Ha ropsiyme NoBEepPXHOCTUN. OTO MOXET
npmnBECTU K NOABITIEHUIO CTOVIKUX MATEH.

* [MpoayKT AormkeH BbITb TLATENbHO 04M-
LLIEH 1 BbICYLLEH MOCIE KaX40ro UCMosib-
30BaHusA. Takum o6pasom, oCcTaTKu NULLK
[JOJDKHbI NTErko oYumLlaTbes, U 3T ocTaT-
KW He IOMKHbI noAropatb, koraa npubop
cHoBa byaeT ucnonb3oBaTtbes Nosxe. Ta-
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KM 06pa3omM NpoaieBaeTcst CPOK CIyxX-
Obl Npnbopa 1 yMeHbLIAKTCH YacTo BO3-
HUKatoLLme Npobnemsi.

He ncnone3yte naposble MotoLLme
CpencTBa ANns YNCTKK.

HekoTopble MoKLLIME 1 YACTSALLNE Cpea-
CTBa MOIyT NoBpexaaTb NOBEPXHOCTb.
Henoaxogawmmm YncTawmmmn cpeacrea-
MU SIBMSIOTCA: OTOENMBaTeNb, YACTSLNE
cpefcTBa, cogepxalime aMMmuak, Kucno-
TY UK Xnopua, NapoBble YUCTALLME
CpencTBa, YnCTALLMe cpeacTsa, cpea-
CTBa ANdA yaaneHus NATEH U pXXaBUnHbI,
abpasvBHbIe YMCTALmME cpeacTea (o4m-
CTUTENN ONSA CNMBOK, YACTSALLNE MOPOLL-
KW, YACTSILLNE KpeMbl, abpa3snBbl U CKpyO-
6epbl, NpoBoroka, rydbku, ynctawme can-
deTKn, cogepxalime rpssb U oCcTaTku
MOILLNX CPeacTB).

Mpu kaxpgor ounctke He TpebyeTcs nc-
nonb3oBaHWe crneumanbHbIX YACTALLMX
MaTepuanos. Heobxoanumo ouniiaTb
nprubop C UCNONb30BaHNEM MOIOLLETO
cpefcTBa 4ns nocyabl U TENON Bogbl C
NMOMOLLIbIO MATKOW TKaHW unu rybku, a 3a-
TEM BbITEPETb CYXOW TKaHbHO.
Ob6s3aTeNbHO MNONTHOCTLIO BLITPUTE BCHO
OCTaBLUYHOCS XNOKOCTb MOCME OYUCTKU U
HemeaNeHHO yaanuTe Bce YacTuLbl eabl,
pa3bpbl3rMBaemMble BO BPEMSI NMPUrOTOB-
neHus.

He moinTe kakme-nnbo KOMMOHEHTLI Ba-
Lero npmbopa B NOCyJOMOEYHOW MaLln-
He.

HepxaBetowme NoBepxXHOCTH

* He ncnonb3ayinTe KNCNOTHbIE NN XIOPCO-
Aepxaliume YncTsawme cpeacTea npu
YMCTKE NOBEPXHOCTEN U pyyeK U3 He-
pxaBetoLLen cTanu.

[MoBepXHOCTb M3 HepXxaBetoLLen cTanm
CO BpEMEHEM MOXET U3MEHUTb LBET.
3710 HopMmanbHoe sBrneHue. Nocne kax-
A0 onepaummn ovmLanTe NOBEPXHOCTb C
MOMOLLIbIO MOIOLLIErO CPpeAcTBa, MOAXOASA-
LLlero Ans NoBepxXHOCTEN U3 HepXXaBeto-
Len ctanu.

BbinonHaAWTe 04MCTKY C MOMOLLbIO MSr-
KON MbIfIbHOW TKaHW W XWUAKOro (He Bbl-
3bIBalOLLLEro NosiBNeHne LapanmH) Moto-
Lero cpeacTea, ctapasicb NpoTnpaTh B
OHOM HanpaBsfeHUw.

» Bcerpa v cpasy ynansvTte Hakunb, Mac-
1o, kpaxman u 6enkoBble NsATHA C Mo-
BepxHocTel. [sTHa MoryT pxxaBeTb B
TeyeHne AnNuTenbHbIX NepnoaoB Bpeme-
HW.

* Ouncturtenu, pacnbinieHHble/HaHECEHHbIE
Ha NMOBEPXHOCTb, AOMKHbI ObITb He-
MeaJIeHHO yaaneHbl. AOpasuBHbIE Yn-
CTSLUME CPeACTBaA, OCTaBMEHHbIE Ha Mo-
BEPXHOCTU, MPUBOAST K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCS GEnow.

AManupoBaHHble NOBEPXHOCTU

« [Mocne kaxgoro Mcnonb3oBaHUs Heobxo-
ANMO OYUCTUTL SManMpoBaHHbIEe NOBEepX-
HOCTM C UCMNONb30BaHMEM MOIOLLIErO
CpeacTBa Ans nocyabl U TENON BOAbI C
NMOMOLLLbIO MATKOW TKaHW I ryOKu 1 Bbl-
CYLUMTb CyXOW TKaHbHO.

» [1na yoaneHnst CTONKMX NATEH MOXHO UC-
nonb30BaTh CPEACTBO AN YACTKU JYXOB-
KN 1 peLLeTkn, peKoMeHOoBaHHOe Ha
Beb-callTe Ballero 6peHaa, n He Lapana-
toLyto rybky. He ncnonb3ynte BHELIHUI
OYMCTUTESb LYXOBKU.

* lMeyb gomkHa OCTbITb NEpes O4YMUCTKOM
30HbI MPUrOTOBNEHUS MUK, YuncTka ro-
pPSAYMX MOBEPXHOCTEN CO3[4aeT ONAaCHOCTb
KaK noxkapa, Tak U NoBpeXaeHUs1 MoBepX-
HOCTW amanu.

NMoBepXHOCTU KaTarMTU4YeCKOro NoKpbi-

™A

» BokoBble CTEHKMN B 30HE NPUrOTOBIEHUS
MOryT GbITb NMOKPbITHI TONBKO 3Marbko Nn-
00 KaTanuUTU4ecknMm cTeHkaMmn. ATo 3a-
BUCUT OT MoAenu.

» KaTanutmnyeckme CTEHKN UMEIOT NETKYHo
MaTOBYH U MOPUCTYH NMOBEPXHOCTb. He
HY>KHO YUCTUTb KaTanmMTU4eCKNe CTEHKM
OYXOBKMU.

» KaTtanutuyeckme noBepxHOCTM nornoLla-
10T Macro 6narogapsi cBoel nopucTomn
CTPYKTYpe 1 HauMHalT CUATb, Koraa no-
BEPXHOCTb HaChbILLLEHa MACIOM, U B TaKUX
cny4vasx pekoMeHayeTcs 3aMeHUTb AeTa-
.
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CTeknsiHHbIe NOoBepPXHOCTU

Mpy ounCTKe CTEKMAHHBIX MOBEPXHOCTEN
He NCnonb3ymnTe YNCTUKN N3 TBEPAOIO
mMeTanna u abpasuBHble YUCTALWME MaTe-
pvanbl. OHY MOryT NOBpeanTb CTEKMSH-
HYO0 NOBEPXHOCTb.

Ounwarite npnbop ¢ NOMOLLBIO cpea-
CTBa ANs MbITbs NOCYAbl, TEMNMOW BOAbI U
candeTkn 13 mukpodunbpel, NnpegHasHa-
YeHHOW AN51 CTEKMSAHHbBIX MOBEPXHOCTEN,
1 BbITMPaNTe HacyXo Cyxow TKaHblo 13
MUKPOGUOPbI.

Ecnu nocne o4ncTkm octaHeTcsa mMotoLlee
CpeacTBO, HAMOYNTE ero Xono4HON BO-
AON 1 BbITPUTE MATKOWN TKaHblo. OcTaTok
MOIOLLEro CpeAcTBa B CreAyownin pas
MOXeT NoBpeaAnTb NOBEPXHOCTb CTeKna.
Hwu npu kakux ob6cTosATENLCTBAX HEMNb3s
cyMLLaTb 3aCOoXLUME OCTaTKV Ha CTEeKNsH-
HOW NOBEPXHOCTM 3yByaTbiMy HOXamMMU,
NPOBOMOYHON MOYasKoOW Ui NOAO0BHbBIMM
LapanaroLmmMmn NHCTPYMEHTaMMm.

MaTHa kanbumna (kenTble NATHA) Ha no-
BEPXHOCTU CTEKNa MOXHO yAanuTb € no-
MOLLIbIO MMEIOLLErocsi B Npofaxe cpea-
CTBa ANA yAaneHns Hakunm, a Takke ¢
MOMOLLIbIO CPeACTBa AN YAANeHUs Haku-
MKW, TAKOrO KaK YKCYC UMW NIMMOHHbIW COK.
Ecnv noBepxHOCTb CUMBHO 3arpsi3HeHa,
HaHecuTe YucTsLLee CPeACTBO Ha NATHO
C NOMOLLbIO ryBKM 1 nogoxanTe, noka
OHO NoAencTByeT AOIMKHLIM 06pasom.
3aTem NpoTpuTE CTEKMAHHYO NMOBEPX-
HOCTb BN@XXHOW TKaHbHO.

M3meHeHns uBeTa 1 nosiBreHne nNaTeH
Ha NOBEPXHOCTW CTeKNa ABMSIOTCSA HOp-
ManbHbIMU 1 He cunTalTcs gedekTamu.

MnacTukoBbIe AeTanu U oKpalleHHble
NOBEepPXHOCTU

Mcnonb3ysi MotoLLee cpeacTBO AJ1s Mbl-
Tbsl NMOCYbl, TEMMNYK BOAY O4YMCTUTE MNia-
CTVKOBbIE AETANN U OKPaLLEHHbIE MO-
BEPXHOCTU U MAMKYL0 TKaHb Unu rybky, a
3aTeM BbITPUTE UX CyXON TKaHbIO.

He ncnonb3ayinte YUCTUKN U3 TBEPAOrO
MeTanna n abpasmBHble YCTALME Cpea-
ctBa. OHY MOTyT NOBPEAUTb NMOBEPXHO-
cTu.

« Crniegute 3a TeMm, 4TOObl CThIKM KOMMO-
HeHTOB Npubopa He ocTaBan1ch Brax-
HbIMUW 1 C MOOLLMM CpeACTBOM. B npo-
TUBHOM Crly4ae Ha 3TUX CTblKax MOXeT
BO3HUKHYTb KOPPO3MS.

7.2 Akceccyapbl Ansi OMUCTKMU

He knaguTte akceccyapbl K NPOAYKTY B MO-
CYOMOEYHYI0 MaLLMHY, eClM MHOE He yKa-
3aHO B PYKOBOACTBE Mosib3oBaTes.

7.3 OuucTKa naHenu ynpasreHus

* lNpw o4ncTke NaHenemn ¢ MOBOPOTHLIMU
nepeknoYaTensamm NpoTpuTe NaHernb 1
nepeknioYaTeny BraxXHOM MArkom Tka-
HbIO 1 BbITPUTE HACYyXO CyXOW TKaHbIO.
He cHumanTe nepekntodatenu un
NPOKNaaKkv Nog HUMK A5 OYUCTKU NaHe-
v ynpaeneHus. MNaHenb ynpaeneHms n
nepeknoyaTeny MoryT ObiTb NoBpexae-
Hbl.

* Npw o4ncTKe NaHenen N3 HepxasetLLen
cTanu ¢ NOBOPOTHLIMW NepeknoyaTens-
MW He UCMOoMb3ynTe YNCTALME cpeacTea
AN NOBEPXHOCTEN U3 HepXXaBeroLLemn
cTanm BOKPYr pyyek. MIHankaTopbl BOKPYT
nepekntoyartenst MoryT 6biTb CTEpThI.

* OunCTUTE CEHCOPHbIE NaHenun ynpaene-
HUSA BRaXKHOW MSATKOM TKaHbIO 1 BbITPUTE
Cyxou TkaHbto. Ecrin Balue ycTponcTeo
nmeeT hyHKUMIO 6NMOKMPOBKM KNaswL, TO
BKItOYMTE BNOKMPOBKY KNaBuLL nepes
BbIMOSIHEHNEM OYMCTKM MaHenu ynpasne-
H¥A. B NpoT1BHOM cry4ae MOXeT
npon3onTn cboi Ha KHoMKax.

7.4 YuncTtka BHYTpPEHHEWN YacTu aoy-
XOBKM (30HbI NPUrOTOBNEHUS)

CnepnynTe MHCTPYKLUMAM NO OYUCTKE, ONK-
caHHbIM B pasgene «Obwasa nHdopmauus
MO OYMCTKE», B COOTBETCTBMM C TUNamMu rno-
BEPXHOCTU BaLLei AyXOBKM.

YucTtka 6O0KOBbIX CTEHOK AYXOBKU
BokoBble CTEHKM B 30HE MPUrOTOBMNEHUSA
MOryT BbITb MOKPbITHI TOSILKO 3Manbio Mbo
KaTanuTuyecknMm cteHkamu. OTo 3aBUCUT
oT mogenu. Ecnn nmeetcs katanutuye-

ckas cTeHka, obpaTuTech Kk pasgeny «Kata-
NUTUYECKNE CTEHKU» 3a MHpopMaLmen.
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Ecnv Baw npogyKT npeacTtasnseT cobom
Moferb C MeTanM4eckumy Hanpasnsto-
WMMK, yaanute ux nepeg Ynctkon 6o-
KOBbIX CTEHOK. 3aTeM BbIMONHUTE OYUCTKY,
Kak onucaHo B pasgene «Obwas nHgop-
Maums Mo O4NCTKE», B COOTBETCTBUU C TU-
MOM MOBEPXHOCTN BOKOBOW CTEHKW.
Y10o6bI yaanuTtb 60koBble MeTannuye-
CKue HanpasnsLme:

1. CHUMWUTE NepeaHIo YacTb MeTannmye-
CKMX HanpaBrsoLwumx, NOTAHYB nx 3a 60-
KOBYIO CTEHKY B MPOTVBOMONIOXHOM
HanpasneHuw.

2. ToTsHUTe pelueTyaTyto NoskKy Ha cebs,
YTOObI CHATL €€ MOJTHOCThIO.

3. YTtobbl cHOBa NpUKpenuTL Hanpaensto-
e, NpoLeaypbl, NpUMeHsieMble Npu
UX CHSTUW, [OMKHbI NOBTOPATLCS C
CaMoro KoHLa o Havana CooTBeT-

CTBEHHO.

7.5 OuucTtka napom

OTO NO3BOMSET NErko ounLaTh rpssb (He
0CTaBasiCb B TeYeHWe ANUTENbHOro Bpeme-
HW), KOTOpas cMsAr4aeTcs NapoM BHYTpPU
OYXOBKM U Kanenbkamu BOAbI, KOHOEHCUPY-
IOLLUMUCS BO BHYTPEHHMX NMOBEPXHOCTAX
OYXOBKM.

O6wue npegynpexneHus

* Bpewms, Temnepatypy n HacTpolky napa
AN OYMCTKM NapoM U3MEHUTb HeMb3s.

« Ecnu Boga BbITe4eT B TeYeHne nepsbixX 5
MWHYT NOCHe BKIMIOYEHNS (YHKLMK
OYMCTKM NapoMm, ecnn pesepsyap Ans BO-
Abl OyaeT CHAT BO BPEMS O4UCTKM UMK
OTKpbITa ABepua, PYHKUUS 04UCTKMN By-
AET OTKIYeHa.

« Ecnu BHYTpeHHsiA TemnepaTtypa AyX0Bo-
ro wkacdpa npesbiwaeT 120 °C, dyHKUMA
OYMCTKM NMapoM He BKIrYaeTcs.

V3BnekuTe BCE aKceccyapbl N3 YXOBKWU.

2. HaxwmwuTe Ha pe3epByap AN BOAbI Ha
naHenu ynpaBrneHusi 4yXOBKWU U U3Bne-
KUTEe pe3epByap u3 nasa. 3anonHute
pesepsyap 200 mn BoAbl.

MomecTuTe pesepByap Ans BoAbI B Nas.

BkntoumnTte nedb, Haxas Ha kHorky (.

5. AktnBupyiTe paboune pyHKLMN HUKHE-
ro psiga, Haxas «AKTUBaLMS 4ONOMHU-
TEnbHbIX PEXMMOBY» Ha PYHKLMOHAmMb-
HOM Aucnnee.

6. Haxmute Ha «OuymcTka napom» B HUX-
HeM psiay OYyHKUMOHAMNbLHOIo AMcnes.

7. Haynute OYUCTKY, KOCHYBLLUNCb KHOMKN

(48

= HauHeTcs ouncTka, 1 Ha gucnnee
NOSIBUTCSI BPEMSI O4YMCTKU Mapom.
OT0 BpeMsi HEM3MeHseMO.

8. B KkoHLe 3TOro BpeMeHu Ha aKkpaHe no-
aBuTcs «00:00».

9. OTkponTe ABEPb U MPOTPUTE BHYTPEH-
HIOK YaCTb LYXOBKM BIIaXKHOW ryoOKom
WIN TKaHbHO.

10.Ans yaaneHusa CTONKNX 3arpsi3HEHNI
Heo6XxoaMMO BbINOSTHUTL O4YUCTKY C UC-
Monb30BaHMEM MOIOLLLEro CpeacTsa AN
nocyApl 1 TENION BOAbI C MOMOLLbIO
MSArKOWM TKaHW Unm rybkun, a 3aTem Bbl-
TepeTb CYyXOW TKaHbHO.
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Mpu ucnone3oBaHUN yHKLUN Na-

@ POBOVi OYUCTKUN OXMOAETCSH, YTO BO-
[a Ha IHe OyXOBKM UcnapsieTcs 1
KOHOEHCUPYETCS Ha BHYTPEHHEN
CTOpPOHE [lyXOBKU U AiBEPLIE [YXOB-
K1, YTOObI CMSIrYMTL Nerkue 3arpss-
HeHusi, obpa3oBaBLUMECS B BaLLEn
pyxoBke. Korga oBepua oyxoBKu
OTKpbITa, MOXET KanaTb KOHAEH-
caT, o6pasyoLLmnincs Ha aBepue ay-
XOBKM. Kak TonbKo Bbl OTKpoeTe
OBepLy AYXOBKU, COTPUTE KOHAEH-
cart.

11.( BapbupyeTcs B 3aBUCUMOCTH OT
Mopenu yctpoinctBa. MoxeT He ObITb
B Ballem ycTpoucTtBe.) [locne KoHaeH-
cauumn BHYTPU OyXOBKM B kaHane 6ac-
celiHa nof AyXOBKOW MOXeT obpaso-
BaTbCA Nyxuua unuv Bnara. lNMpotpute
3TOT KaHan 6acceliHa BNaXXHOW TKaHbH
nocrne Mcrnonb30BaHUsA 1 BbICYLLUTE €ro.

e -

7.6 OuucTKa gBepLbl AYXOBKU

Bbl MOXeTe CHATb ABEpLY OYXOBKU U OBEp-
Hble cTekna, YToObl NOYMCTUTb UX. TO, KaK
CHATb ABepLbl 1 CTekna, 06bsACHAETCA B
pasgenax «CHATUE aBepLbl AYXOBKU» U
«CHSAATMEe BHYTPEHHUX CTEKOJ1 ABepLbI».
[Mocne cHATUS BHYTPEHHUX CTEKON ABepLbI
OYNUCTUTE UX C MOMOLLbIO CPEeACTBa AN
MbITbS1 MOCYAbl, TEMMON BOAOW N MATKOWM
TKaHW Unun rybku 1 BeITPUTE UX CYXON TKa-
Hbto. Ecnin Ha cTekne ayxoBku obpasosarn-
CS1 U3BECTKOBBIN HANET, NPOTPUTE CTEKIIO
YKCYCOM 1 NPOMONTE.

He ncnone3ynTe xectkne abpasus-
Hble YnCTALLMe CpeacTBa, meTan-
nuyeckue ckpebku, MPOBOMOYHY!IO

MoYanky nnm oTbenuesaTenu ana
YNCTKU OABepLbl U CTEKNa AYyXOBKWU.

CHsiTUe ABepLbl AYXOBKMU
1. OTkpoViTe OBEpLY AYXOBKM.

2. OTKpoWTE 3aXMMbl B THE3e neTnm
nepeaHen ABepu cnpaea v creea, no-
TAHYB BHU3, KaK MOKa3aHO Ha PUCYHKe.

3. Twvnbl neTenb pasnuyarTcsa No TMnam
(A), (B), (C) B 3aBUCMMOCTU OT MOZENM
nsgenus. Ha cnegytoLwmx pucyHkax rno-
Ka3aHo, Kak OTKpbIBaTb NETNN KaXaoro
TMna.

4. TMetnu Tuna (A) LOCTYNHbI AN 06bIY-
HbIX TUMOB ABEpEeil.

8K

5. Metnu Tvna (B) pocTynHbl ons ABepew ¢
MSArKUM 3aKPbITUEM.

6. Metnu Tvna (C) gocTynHbl ANa ABepen
C MSATKUM OTKPbITUEM/3aKpbITUEM.

7. TMepeBeauTe OBEpPLY OYXOBKM B MOJy-
OTKPbITOE MOMOXEHME.
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8. MoTsHWTe cHATYIO ABEpPLY BBEPX, YTOObI
ocBo6oaANTL ee OT NpaBoWi 1 NeBoW ne-
Tenb, a 3aTeM CHUMUTE ee.

YT06bl yCTAaHOBUTL [1BEPL Ha Me-
@ CTO, NpoLeaypbl, NPUMeHseMble
npu ee CHATUM, JOMKHbI MOBTO-
PATLCA C CaMOro KoHLia Ao Havana
cooTBeTCTBEHHO. [Mpy ycTaHOBKe

OBepLbl 06583aTeNbHO 3aKpbiBaiTe
3aXNMbl Ha rHe3fe neTnu.

7.7 CHATUe BHYTPEHHEero crtekna
ABepLbl AyXOBKN

BHyTpeHHee cTekno nepegHen Asepu
YCTPOWCTBA MOXHO CHATb AJ151 OUYUCTKN.

1. OTkpoviTe ABEpLY OYXOBKM.

2. ToTAHUTE NNaCTUKOBbIA KOMMOHEHT,
NPUKPENMEHHbIV B BEPXHEW YacTu
nepenHen asepwu, k cebe, 0AHOBPEMEH-
HO HaJaBMB Ha TOYKM AlaBneHus ¢ obe-
NX CTOPOH KOMMOHEHTa, U CHUMUTE €ro.

3. Kak npounniocTpmpoBaHO Ha pUCYHKe,
OCTOPOXHO NOAHUMUTE CaMOe BHYTPEH-
Hee cTekno (1) B HanpaeneHun «Ax», a
3aTeM CHUMUTe ero, NoTAHyB B Hanpas-
neHnn «Bx».

1 Camoe BHyTpeHHee 2
CTEKIo

BHyTpeHHee cTekno
(MoxeT He ObITb
HeJOoCTYyMNHO Ans Ba-
Luero usgenws)

4. Ecnu y Ballen fyXOBKN €CTb BHYTPEH-
Hee CTekno (2), NOBTOpUTE 3Ty Xe Mpo-
uenypy, Ytobbl 0OTCOeaUHNUTL ero (2).

5. MNepBbiM LWarom neperpynnupoBkx
ABepLbl sBnseTcs cbopka BHYTPEHHErO
crekna (2). llomMmecTnTe CKOLLEHHbI
Kpaw cTekna, 4Tobbl OH COOTBETCTBOBAI
CKOLLEHHOMY Kpato MiacTMKOBOro nasa.
(Ecnu Bal NpoAyKT UMeeT BHyTPEHHee
cTekno). BHyTpeHHee cTekno (2) pomx-
HO ObITb NPUKPENEHO K NNacTUKOBOMY
nasy, 6nmxkanwemy K camoMy BHYTPEH-
Hemy cTtekny (1).

6. 3aHOBO NpUKpennas camoe BHYTPEHHee
ctekno (1), obpaTnTe BHUMaHNe Ha Me-
CTO 3aneyaTaHHOW CTOPOHbI CTeKNa Ha
BTOPOM BHYyTpeHHeM cTekne. KpaiiHe
BaXKHO PACMONOXWUTb HUXKHUE YrTibl
camoro BHyTpeHHero ctekna (1) Tak,
4YTOObI OHM COOTBETCTBOBANMN HUXHUM
NnacTMKOBbIM Nasam.

7. TlpwxMnTe NNACTUKOBLIN SIEMEHT K pa-
Me, MoKa He YCrbILINTE 3BYK «LLenyYKay.

7.8 YucTtka namnbl AyXOBKU

B cnyyae, ecnu cteknaHHasa Asepua nam-
MNbl LYXOBKM B 30HE NPUroTOBIEHNS 3arpsia-
HUTCS: OYMUCTUTE C MOMOLLbIO cpeacTea Ansi
MbITbS OCYAdbl, TEMMON BOAOW U MSATKOWN
TKaHW Unu rybku, a 3aTem BbITPUTE CyXOi
TKaHblo. B cnyyae HevcnpaBHOCTY namnbl
OYXOBKMN Bbl MOXETE 3aMeHUTb ee, creaysi
cneayooLwmM pasgenam.

3ameHa namnbl AyXOBKU
O6wue npenynpexaeHus
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» Bo nsbexaHune nopaxeHus anekTpuye-
CKUM TOKOM Nepes 3amMmeHoW namnbl ay-
XOBKW OTCOEANHUTE 3MEKTPUYECKUI
pasbem U OOXAUTECH OXIaXaeHUs ay-
XOBKW. [OpsAYne NoBEPXHOCTU MOTYT Bbl-
3BaTb oxoru!

* OTa neyb NUTaeTCcs OT Namnbl HaKanuea-
HUSA MoLLHOCTbIO MeHee 40 BT, BbicoTOM
MeHee 60 MM, anameTpom MeHee 30 Mm
WY ranoreHoBon namnel ¢ rHesgamm G9
MoLLHOCTbIO MeHee 60 BT. Jlamnbl noa-

XOOAT Ans paboTbl Npu TemnepaTtype Bbl-

we 300 °C. Namnbl 4Ns yXOBKM MOXHO
nprnobpecTn B aBTOPM30BaHHbLIX Cryxbax
UNN' Y MMLEH3NPOBaHHBIX TEXHNYECKNX
cneunanncToB. OTOT NPOAYKT COAEPXUT
namny knacca aHeprumn G.

* NonoxeHve nammnbl MOXeT OTNMYaTbCs
OT MOKa3aHHOTO Ha PUCYHKe.

+ Jlamna, ncnonb3yemasi B 3T0M yCTPOR-
CTBE, He NOAXOAUT AN OCBELLEHNS XK-

NbIX NoMeLleHnn. HazHadeHne aTon nam-

Mbl — NOMOYb MONb30BaTEN BUAETL eay.
* Jlamnbl, ncnonb3yemble B 3TOM YCTPOWA-
CTBe, JOJTKHbI BbIAEPXNBATL IKCTPE-
ManbHble PU3NYECKMe YCIOoBUS, Takme
Kak Temneparypa Bbiwe 50 ° C.
Ecnu B Ballel AyxoBKe Kpyrnasa namna,

1. OTKkMOYMTE OYXOBKY OT 3MEeKTpUYeCcTBa.

2. CHUMWTE CTEKNSIHHYIO KPbILLKY, NOBep-
HyB €ee NpOTVB YacOBOW CTPENKW.

3. Ecnu namna gyxosku Trna (A), Kak no-
Ka3aHO Ha pUCYHKe Huxe, NoBEepHUTe
nammny QyXOBKW Tak, kak ykaszaHo Ha pu-
CYHKe, 1 3ameHunTe ee HoBOW. Ecnn aTo
namna tuna (B), BbiTawmTe ee, kak no-
Ka3aHO Ha pPUCYHKe, N 3aMeHNTE ee HO-
BOWA.

4. YCTaHOBUTE HA MECTO CTEKISIHHYHO
KPbILLIKY.

Ecnu B Bawen ayxoBKe KBagpaTHas

namna

1. OTknOUMTE OYXOBKY OT 3NEeKTpUYecTBa.

2. CHMMUTE MeTannuyeckune HanpaBnsato-
e B COOTBETCTBMM C OnNUCaHUEM.

3. lMogHnmunTte 3ALUNTHYH CTEKNAHHYIO
KPbIWKY Nnamnbl C MOMOLLbI OTBEPTKWU.
CHavana OTKPYTUTE BUHT, €Cl B Ba-
wem n3gennn eCtb BUHT Ha KBa,D,paTHOIZ
naMne.

4. Ecnu namna gyxoBku Tuna (A), kak no-
Ka3aHO Ha PUCYHKe Huxe, NOBEPHUTE
namny OyXOBKM TakK, Kak ykazaHo Ha pu-
CYHKe, U 3ameHuTe ee HOBOW. Ecrin aTo
namna tuna (B), BbiTawmTe ee, kak no-
Ka3aHO Ha pUCYHKe, U 3aMeHNTE ee HO-
BOW.

(A
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5. YcTaHoBWUTE Ha MECTO CTEKNSAHHYHO
KPbILLKY U MeTannuyeckue Hanpaensto-
ue.

8 YctpaHeHue Henonagok

Ecnv nocne BbINOMHEHNSI MHCTPYKUMIA 3TO-
ro pasgena HencnpaBHOCTb He yaanochb
yCTpaHuTb, obpaTuTech K BalleMy npoaas-
Ly U1 B aBTOPM30BaHHYH MacTepCKy!Ho.
Hu B Koem crny4ae He NbiTanTecb OTpe-
MOHTUPOBATb U3JENNEe CaMOCTOATENbHO.
Bo Bpemsi pa6oTbl AyXOBKU UcnyckKaeT-
cA nap.

* [Map Bo BpeMs paboTbl ABNAETCS HOP-
MarbHbIM SIBNEHNEM. >>> OTO He owmnb-
Ka.

Bo Bpemsi npuMroToBneHusi NULM NosiB-

NAKTCSA Kansv BoAbl

 [ap, obpasyowuincsa Bo Bpemsi Mpuro-
TOBMEHWS, KOHAEHCUPYETCH NPU KOH-

TakTe C XOJ10AHbIMUN MNOBEPXHOCTAMU CHa-

PYXX1 NpoayKTa u MOXeT 06pa3oBkbIBaThb
Kannu Boabl. >>> 970 He oLunbKa.

Korpa npoayKTt nporpeBaeTcs u oxna-
XAaeTcs, CrblWHbI MeTannm4yeckue 3By-
KW.

* MeTannu4yeckue getanu MoryT paclum-
PSTbCSA U M3aaBaThb 3BYKU MpW Harpesa-
HUK. >>> JTO He owmbKa.

U3pnenue He paboTaer.

* BoamoxHO, npegoxpaHuTens Heucnpa-
BEH U neperopen. >>> [poBepbTe
npegoxpaHnTeny B 6noke npegoxpaHu-
Tene. lNMpu HeobXxo4MMOCTM 3aMeHnTe
WX UMW aKTUBUPYWTE MNOBTOPHO.

* [pnbop MoXeT ObITb HE MNOAKIOYEH K
(3asemneHHomn) poseTke. >>> [MpoBepb-
Te, NOAKIoYeH nu Npubop K poseTke.

* (Ecnu Ha Balwiem ycTponcTBe ecTb
Tanvep) KnaBuwwm Ha naHenu ynpaene-
HMSA He paboTatoT. >>> Ecnu B Ballem
nsgenumn nmeetcs 6noknpoBKa KHOMOK,
OHa MOXeT ObITb BKIOYEHA, OTKMOYMTE
©MOKMPOBKY KHOMOK.

CeTB AYXOBKe He ropurT.

 Jlamna fyxoBku MOXeT BbITb Hencrnpas-
HOW. >>> 3ameHunTe namny OyXOBKU.

* Het anektponuTanusa. >>> Y6egurtecs B
HanUunn HanpsPKEHUs B CETU U MPOBEPb-
Te npegoxpaHnTenu B 61oke npegoxpa-

HuTenen. Mpwn HeobXoaMMOCTM 3aMeHnTe
npepoxpaHutenn nnm NoBTOPHO NOAKIHO-

4yuTe ux.

[yxoBka He HarpeBaeTCH.

¢ MNeyb He MOXeT ObITb HACTpoOEHa Ha
onpeneneHHyo yHKUMIO NPUroToBre-
HWUS n/vnu Temneparypy. >>> 3agante
onpeaeneHHy QyHKLMIO NPpUroToBe-
HUSA U/unu TemnepaTypy.

» [1na mogernen ¢ TanMepom BpeMs He
YCTaHOBIEHO. >>> YCTaHOBUTE BPEMSI.

» HeT anekTponutaHus. >>> Yb6eguTech B
HanMuMn HanpsKeHUst B CETU 1 NPOBEPb-
Te NpefoxpaHuTenu B 6rioke npegoxpa-

Hutenen. MNpu Heo6xoaNMOCTH 3ameHnTe
npeaoxpaHuTeNn UM NOBTOPHO NOAKMHO-

ynTe uXx.

 [IBepua OyxoBKy MOXeT ObITb OTKPbITA.
>>> Ybeautech, YTO ABepLia OyXOBK/ 3a-
KpbiTa. Ecnn aBepua AyxoBku ocTtaeTcs
OTKpbITOW Gonee 5 MUHYT, HACTPOWKK
BpEeMEHM, 3afaHHble AN NPUroTOBMNEHNS
NULLM, OTMEHSIIOTCS, @ HarpeBaTenu He
paboTatoT.

(Ana moaenen c Tanmepom) [iucnnen
TaiMepa MuraeT UnmM cCUMBON Tanmepa
0OCTaeTCs OTKPbITbIM.

» PaHbLue 6bINo OTKIIOYEHNE ANEKTPUYE-
cTBa. >>> YcraHoBuTe BpeMs / Bbiknto-
ynTe PYHKLMOHANbHbIE PYYKM NpoayKTa
1 CHOBAa NEpPEKITIYMTE Ero B Hy>HOe Mo-
TNOXeHue.

Mocne Hayana NPUroToBrieHUsA Ha AUC-
nree MuraeT cumeon P U nosiBNsieTcs
3BYKOBOE npepynpexaeHue.

+ [lBepua AyXOBKN MOXeET ObITb OTKpbITA.
>>> YbeauTtech, YTO ABepLa Neun 3a-
KpbiTa. Ecnn HencnpaBHOCTL He ycTpa-
HeHa, obpaTnTeCh B aBTOPU30BaHHbIN
CEPBUCHBIN LIEHTP.
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