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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.

* 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.

Al .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.

EN/7




» 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.

2 Environmental Instructions

1.10 Maintenance and m
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.

* 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.

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
B e vaste 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-
tronic equipment. You can ask your local
administration about these collection
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points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

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.
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The following suggestions will help you use
your product in an ecological and energy-ef-
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
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1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Lower heater (under the steel plate) 8 Shelf positions
9 Upper heater 10 Ventilation holes
Varies depending on the model. Your product 3.2 Product Control Panel Introduc-

may not be equipped with a lamp, or the type and
location of the lamp may differ from the illustra-
tion.

Varies depending on the model. Your product
may not be equipped with a wire rack. In the im-
age, a product with wire rack is shown as an ex-
ample.

tion and Usage

In this section, you can find the overview
and basic uses of the product's control
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

P
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1 Function selection knob
3 Temperature knob

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

Function selection knob

You can select the oven operating func-
tions with the function selection knob. Turn
left / right from closed (top) position to se-
lect.

Temperature knob

You can select the temperature you want to
cook with the temperature knob. Turn
clockwise from the closed (top) position to
select.

Oven inner temperature indicator

You can see the interior temperature of the
oven on the timer display. The oven heats
up until it reaches the set temperature and
maintains this temperature and the 3-line
heating animation flashes to the far right.
When the oven temperature reaches the set
value, this animation stops and the “C”
symbol appears constantly next to the set
temperature value.

2 Timer

Timer

Zl

o -
|1

O_s-®

]

N4—-%§§- B &
o D[P =
0\4—-@ (G

- 4+ (_[_,

v
3 4

Flexible cooking button
Settings key

Decrease key

Increase key

Alarm key

Time setting key

U o b wN =

isplay symbols

: Baking time symbol

: Flexible cooking symbol
: Alarm symbol

: Meat probe symbol *

: Key lock symbol

: Temperature symbol

: Symbol of baking with eco fan

Bl @ =P D EHO

: Door lock symbol *

* It 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
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order of the operating modes shown here
may differ from the arrangement on your

Thanks to the rapidly distributed air by this function, you can
make shallow or oil-free frying. For detailed information, see
the “Airfry” section.

In order to save energy, you can use this function instead of us-

product.

Function Function description Tempel;ature Description and use

symbol range (°C)

D\ : )

7/ | N\ Oven lamp - No heater works in the oven. Only the oven lamp lights up.
The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room

0 Operating with fan - 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- Food is heated from above and below at the same time. Suit-
P in 40-280 able for cakes, pastries or cakes and stews in baking moulds.
— 9 Cooking is done with a single tray.
—
¢‘t’/ Only lower heating is on. It is suitable for foods that need
+ Bottom heating 40-220 browning on the bottom. This function should also be used for

— easy steam cleaning.

Fan assisted bottom/ The hot air heated by the upper and lower heaters is distributed
% - 40-280 equally and rapidly throughout the oven with the fan. Cooking
top heating . . A
— is done with a single tray.
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.
Fan Heating / Airfry 40-280
| AR 5
w

Eco fan heating 160-220 ing “Fan Heating” in the range of 160-220°C. But; cooking time
will be slightly longer.
Upper heating, lower heating and fan heating functions oper-
"3D" function 40-280 ate. Each side of the product to be cooked is cooked equally

and quickly. Cooking is done with a single tray.

Low grill 20-280 Th_eAsmaII grill on the oven ceiling works. It is suitable for
grilling smaller amounts.

Full grill 40-280 The large grill on the oven ceiling works. It is suitable for

grilling in large amounts.

3.4 Product Accessories

There are various accessories in your

product. In this section, the description of

varies. All accessories described in the
user’'s manual may not be available in your
product.

the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory
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The trays inside your appliance
@ may be deformed with the effect of
the heat. This has no effect on the

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

Standard tray

It is used for pastries, frozen foods and fry-
ing large pieces.

Deep tray

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

Wire grill

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

On models with wire shelves :

On models without wire shelves :

Frying grill (Airfry)
Used for shallow or oil-free frying of foods.

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 :
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On models without 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.

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.

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).

Frying grill (Airfry) usage

Frying grill is composed of two pieces as
wire basket and wire frame where the bas-
ket will be placed. Wire basket is placed on
the wire frame in an interlaced fashion.
After placing the rear part, place the wire
basket inside the handles of the wire frame
by stretching the front a little. And remove
the wire basket by stretching the front
handle of the wire frame.
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Place the frying grill in the oven so as its
short handle will face the front.
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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) 3,3

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. When the oven is first started, “12:00”
and © symbol will flash on the display.

2. Set the time of day by touching the @/
© keys.

i=uln B
Iy o

B 0. & ©

3. Touch © or &% key to activate the
minutes field.

4. Touch the ®/O keys to set the minute.
| 3.0
[ 1 ol

0% @_@,_@ ARG

5. Confirm the setting by touching the ©
key.

= The time of day is set and the © sym-
bol disappears on the display.

If the first timer is not set, “12:00”

@ and © symbol continue to flash
and your oven will not start. For
your oven to function, you must
confirm the time of day by setting
the time of day or touching the(®
key when it is at “12:00” You can
change the time of day setting later
as described in the “Settings” sec-
tion.

In the event of a power outage, the
@ time of day settings are cancelled.

It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

2. 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 [ 12]”. 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.

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.
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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 Using the Oven

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
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.

In some baking functions the lamp never
turns on to save energy.

If you wish the oven lamp to be on incess-
antly, select the “Oven lamp” operating
status with the function selection knob.

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 hours 59
minutes. In case of a power failure, the
program is canceled. You will need to re-
program.

+ While making any adjustments, the relev-
ant symbols flash on the display. A short
time should be waited for the settings to
be saved.

+ If any cooking setting has been made, the

time of day cannot be adjusted.

If cooking time is set when cooking

starts, the remaining time is displayed on

the display.

+ In cases where cooking time or cooking
end time is set; you can cancel automat-
ically by touching the (© key for a long
time.

Timer
S - 8
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Flexible cooking button
Settings key

Decrease key

Increase key

Alarm key

o oA W N =

Time setting key
Display symbols

(S :Baking time symbol

1+ : Flexible cooking symbol
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: Alarm symbol
: Meat probe symbol *
: Key lock symbol

: Temperature symbol
: Symbol of baking with eco fan

Pl @ = b » O

: Door lock symbol *

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

Turning on the oven

When you select a operating function you
want to cook with the function selection
knob and set a certain temperature with the
temperature knob, the oven starts operat-
ing.

Turning off the oven

You can turn the oven off by turning the
function selection knob and temperature
knob to the off (up) position.

Manual cooking to select temperature and
oven operating function

You can cook by making a manual control
(at your own control) without setting the
cooking time by selecting the temperature
and operating function specific to your
food.

P / C

[e]
~

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the §§ symbol will appear
on the display. When the temperature
inside the oven reaches the set temper-
ature, the § symbol disappears. The
oven does not switch off automatically
since manual cooking is done without

setting the cooking time. You have to
control cooking and turn it off yourself.
When your cooking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.

Cooking by setting the cooking time:

You can have the oven turn off automatic-

ally at the end of the time by selecting the

tempera-ture and operating function spe-

cific to your food and setting the cooking

time on the timer.

1. Select the operating function for cook-
ing.
2. Touch the (O key until the ©© symbol ap-

pears on the display for the cooking
time.

C11 |
L o

& 0.0 O @

After setting the operation function

@ and temperature, you can set the
cooking time for 30 minutes by
touching the @ key directly for
quick setting of the cooking time
and change the time with the ®/©
keys.

3. Set the cooking time with the ®/©
keys.

0D o
B 0.§ & O

The cooking time increases by 1
@ minute in the first 15 minutes, after
15 minutes it increases by 5

minutes.

4. Put your food in the oven and set the
temperature with the temperature knob.
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= Your oven will start operating im-
mediately at the selected function
and temperature. The set cooking
time starts to count down and the
§ symbol appears on the display.
When the temperature inside the
oven reaches the set temperature,
the § symbol disappears.

5. After the set cooking time is completed,
on the display, “End” appears, the (©
symbol flashes and the timer beeps.

6. The warning sounds for two minutes.
Press any key to stop the warning. The
warning stops and the time of day ap-
pears on the display.

Flexible Cooking (Flexi Crisp)

In cases where you want the top or bottom
to brown more in your oven cooking, you
can achieve a better cooking by using the
“Flexible Cooking (Flexi Crisp)” feature.
With this function, it is adjusted to give
more heat to the upper or lower surface
during cooking.

Cooking time (min.) Flexible Cooking Function Usage

Time (min.)
0-15 last 5
15-45 last 10
45 - above last 15

To use the flexible cooking feature:

1. Start your cooking by selecting the oper-
ating function and temperature where
the flexible cooking function is active.

You can use the flexible cooking
@ function without setting the cook-

ing time, by manually controlling it

or by setting the cooking time.

You can use the flexible cooking
@ feature in the Top and bottom heat-

ing, "3D" function and Fan assisted

bottom/top heating operating func-

tions, between the temperatures of
150°C-250°C.

If temperature and function
@ changes are made while the flexible
cooking feature is active, the flex-

ible cooking feature will be can-
celed automatically.

Flexible cooking recommended time
table

Suggested flexible cooking times according
to the cooking time you will set for the flex-
ible cooking function are given in the table
below.

If the flexible cooking function is
not ended, it will be canceled auto-

matically after 15 minutes.

2. For the surface you want to brown, first
touch the [£] key once.

= At the first touch, the oven contin-
ues to operate normally and a
single middle line appears on the
screen next to 3 lines.

& 0,0 4 O

= Touching the ] key again activ-
ates the top surface frying level
and a single upper level line ap-
pears on the display next to 3
lines.

ot

v

@ i 0,0 4 O

= Touching the £ key again activ-
ates the frying level of the bottom
surface and a single line appears
on the bottom level next to the 3
lines on the display.
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3. The [£] symbol remains lit, with the
cooking time elapsed or the remaining
cooking time approximately 5 seconds
after making the setting.

Timer keys cannot be used when

@ the key lock is on. The key lock will
not be cancelled in case of power
failure.

To cancel the flexible cooking fea-
ture manually, press the (3 key to
bring the level line next to the 3

lines on the display to the middle
level.

In terms of cooking safety, the flex-
@ ible cooking function is active for a

maximum of 15 minutes. Then it

automatically returns to the normal

cooking level and the symbol disap-
pears on the display.

Deactivating the key lock

1. Touch the ®/@ keys at the same time
until the & symbol disappears from the
display.

= The & symbol disappears from the dis-
play and the key lock is disabled.

Setting the alarm

You can also use the timer of the product
for any warning or reminder other than bak-
ing. 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.

5.3 Settings

Activating the key lock

By using the key lock feature, you can safe-

guard the timer from interference.

1. Touch the @/© keys at the same time
until the & symbol appears on the dis-
play.

_
& _
i @@@ AN

= The @ symbol is shown on the display
and the 3-2-1 count down starts. The
key lock activates when the countdown
ends. When any key is touched after
the key lock is set, the timer sounds an
audible signal and the & symbol
flashes.

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

the end of the countdown, the key
lock does not activate.

@ If you release the @/ keys before

1. Touch the 2 until the key £ symbol ap-
pears on the display.

HINENIN

L A

B O @ % o
2. Set the alarm time with the ®/© keys.

1] 1
[y

i @_@_@ oo

= After setting the alarm time, the QA
symbol remains lit and the alarm
time starts to countdown on the
display. If the alarm time and bak-
ing time are set at the same time,
the shorter time is shown on the
display.
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3. After the alarm time is completed, the [}
symbol starts flashing and gives you an
audible warning.

Turning off the alarm
1. Atthe end of the alarm period, the warn-

ing sounds for two minutes. Touch any
key to stop the audible warning.

= The warning stops and the time of day
appears on the display.
If you want to cancel the alarm;
1. Touch the 2 key until the 2\ symbol ap-
pears on the display to reset the alarm

time. Touch the @ key until the “00:00”
appears on the display.

2. You can also cancel the alarm by touch-
ing the ) key for a long time.

Adjusting the volume

1. Touch 4 key until one of the values
b-01-b-02-b-03 appears on the display.

O~ L
%g O,® 4 O

2. Set the desired level with the ®/O keys.
(b-01-b-02-b-03)

i @_@_@ oo

= Touch the &% key for confirmation or
wait without touching any key. The
volume set becomes active af-ter a
while.

Setting the display brightness

1. Touch 8 key until one of the values
d-01-d-02-d-03 appears on the display.

2. Set the desired brightness with the @/
© keys. (d-01-d-02-d-03)

i @_@_@ oo

= Touch the &% key for confirmation or
wait without touching any key. The
brightness set becomes active after a
while.

Changing the time of day
On your oven to change the time of day that
you have previously set:

1. Touch the & key until the © symbol ap-
pears on the display.

2. Set the time of day by touching the ®/
© keys.

i=uln B
Iy o

B 0. & ©

3. Touch  or &% key to activate the
minutes field.

4. Touch the ®/O keys to set the minute.
| 3.0
[ 1 ol

% @_@,_@ JANNS,

5. Confirm the setting by touching the ©
key.

= The time of day is set and the © sym-
bol disappears on the display.




6 General Information About Baking

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

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

these foods are also indicated. General Information

6.1 General Warnings About Baking in
the Oven

+ While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,
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
that are overflowing from the container

We recommend using the accessories of
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.

can create a risk of burns and affect the Tips for baking cakes

quality of your baking. Use the .
greaseproof paper you will use in the
temperature range specified.
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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.

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.

Cooking table for pastries and oven foods
Suggestions for baking with a single tray

« 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 3 180 30..40
heating
Cake in the mould Cgke "?°“'d on Fan Heating 2 180 30..40
wire grill** **
Small cakes Standard tray * Top gnd bottom 3 160 25..35
heating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
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 155 30..40
meter on wire
grillxx *x
Cookie Pastry tray * :]—Op .and bottom 170 25..35
eating
Cookie Pastry tray * Fan Heating 170 20..30
Pastry Standard tray * Top gnd bottom 200 30..40
heating
Pastry Standard tray * Fan Heating 180 30..40
Bun Standard tray * :]-OD gnd bottom 200 20..30
eating
Bun Standard tray * Fan Heating 180 20..30
Whole bread Standard tray * EOP gnd bottom 200 30..40
eating
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4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne rectangular con- |Top and bottom |, . 4 200 30..40
tainer on wire grill |heating
*%
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 * I°p and bottom |, 200..220 10..20
eating
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
On models with OT‘ models W,'th
wire shelves :150 wire shelves : 25
Small cak 2-Standard tray * Fan Heati 04 ' .. 40
mall cakes an Heating -
4-Pastry tray * O'." model_s On models
without wire ) )
shelves :140 without wire
. shelves : 30 ... 45
2-Standard tray *
Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *
1-Standard tray *
Pastry Fan Heating 1-4 180 35..45
4-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-

« 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

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

low level shelf in a heat resistant plate.
+ Cook the recommended dishes in the
cooking table with a single tray.

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- 15 mins. 250/
(1,5-2 kg) Standard tray tom/top heating 3 max, after 170 110..120
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
Fried chick Wire grill * 15 mins. 250/
ried chicken i . 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 .bOt- 1 max, after 180 ... |150...210
tom/top heating 190
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function 1 max, after 180 ... |150...210
190
Wire grill * r isted b
) an assisted bot-
Fish Place one tray on  |tom/top heating 200 20..30
a lower shelf
Wire grill *
Fish Place one tray on "3D" function 3 200 20 ..30
a lower shelf

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.
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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/max 20..25

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

';";‘;’)Lbn‘i” (veal =12 |\vire grill 4 250/max 20 .30

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

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

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

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

Toast bread Wire grill 4 250/max 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 Shallow or Oil-Free Frying Func-
tion

In the “Airfry” function, you can make shal-

low frying or oil-free frying with hot air in

the oven.

General warnings

+ Please refer to the recommended baking
table for “Airfry” function.

« Use the frying grill (Airfry) provided with
the product for this function.
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For a good frying result, place the foods
on the frying basket in a way they will not
overlap.

Place an oven tray on the bottom shelf
to collect the oil while frying. Place a
heat-resistant baking paper or a sim-
ilar material recommended for oven
use inside the inserted tray.

If a tray is not used on the bottom
shelf, any dripping oil or other sub-
stances from the food can cause
heavy smoke and even flames.



Frying table for “Airfry” function

Food Operating function |Shelf position |Temperature (°C) |Baking time (min) |Recommended
(approx.) amount

Homemade potato* |Airfry 3 220 20 .. 40 200-1000 g
Frozen potato** Airfry 3 220 15..35 200-1400 g
Chicken leg/wing Airfry 3 220 20 ... 40 500-1500 g
Chicken breast Airfry 3 220 30..40 200-700 g
Whole chicken Airfry 3 15 minutes 2507 |60... 80 18002000 g
Frozen nugget** Airfry 220 15..25 400-1000 g
Meatball Airfry 220 20..30 20-25 pieces
Whole fish Airfry 220 15..25 2-5 pieces
f,[?ﬁzser’]‘ fclr’]‘é';f:;’ fish | Airfry 3 220 15..25 500-1500 g

200-800 g
Frozen pastry** Airfry 3 220 25..35

(10-40 pieces)
Frozen pizza** Airfry 3 220 10..20 2-4 pieces
Sausage Airfry 3 220 15..25 10-20 pieces
Mixed vegetables Airfry 3 220 20..25 400-1000 g
Muffin Airfry 3 220 25..35 20-25 pieces
Stuffed pepper Airfry 3 220 25..35 20-25 pieces
* Hold the potatoes in water for 30 minutes, dry and add % to 1 tablespoon of oil.
** Preheat.

6.1.5 Drying Function

Use the drying function to preserve and/or
dry goods including fruits, vegetables, and
herbs. By using a fan heater and fan on the
oven's rear wall to circulate optimally
heated air throughout the oven, this feature
gently removes moisture.

+ Use the drying function to dry goods in-
cluding fruits, vegetables, and herbs. Dry-
ing is advised to take place between 50
and 70 °C.

+ The amount of moisture, sugar content,
size and thickness of the food, and ambi-
ent humidity all affect how quickly food
dries.

+ Cut the fruit and vegetables 1-2 cm thick.

+ To maintain the color during drying, the
oven door must be left open. Placing a
wooden spoon in the upper corner
between the door and the oven will help
keep the door open. Make sure that the
object does not touch the oven seal.

Food Accessory to be Operating Shelf po- |Temperature Baking time (min) (ap-
used function sition (°C) prox.)

Apple Frying grill (Airfry) Airfry 3 50 300 ... 540

Orange slices, | pving arill (Airfry) | Airfry 3 50 300... 540

peels

Lemon Frying grill (Airfry)  |Airfry 50 300 ... 540

Quince Frying grill (Airfry)  |Airfry 3 50 300 ... 540

Herb Frying grill (Airfry)  |Airfry 50 240 ... 420

EN /30



6.1.6 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
Shortbread ( wire shelves :3
ortbread (sweet .
cookie) 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
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cm in dia- |Top gnd bottom 2 150 30 . 40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm .m dia- Fan Heating 2 155 30..40
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.)
On models with OT‘ models W_'th
wire shelves :150 |"V''® shelves : 25
Small cak 2-Standard tray * Fan Heati 94 ' .. 40
mall cakes an Heating -
4-Pastry tray * 0!‘ mOdel.s On models
without wire . :
shelves 140 without wire
: shelves : 30 ... 45
2-Standard tray *
Sh°|f.b’ead (sweet Fan Heating 2-4 140 15..25
cookie) 4-Pastry tray *
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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.

Grill

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

Meatball (veal) - 12 |\y;re oy 4 250/max 20 .30

amount

Toast bread Wire grill 4 250/max 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.

+ 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.
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+ If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 34]".)

+ 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.

Frying grill (Airfry) cleaning

You can wash the basket part of the frying
grill in the dishwasher. Intensive wash in
the lower basket of the dishwasher is re-
commended for the basket. The wire frame
where the basket is inserted is not suitable
to be washed in dishwasher. Clean the wire
frame using dishwashing detergent, warm
water and a soft cloth or sponge and dry it
with a dry cloth.

After usingAirfry you can use the easy
steam cleaning function if available, to eas-
ily clean any oil splatters inside.

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.
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+ 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:

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. Toreattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

7.5 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.

2. Add 500 ml water into the tray and place
it on the 2nd shelf of the oven.

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 15 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.
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In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation 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.

(1t 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.
0 1

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.

85

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.
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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.

3. As shown in the figure, gently lift the in-
nermost glass (1) towards “A” and then,
remove it by pulling towards “B”.

1 Innermost glass 2* Inner glass (it may

not be available for
your product)

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
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-
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meter, or a halogen lamp with G9 sockets 4. Refit the glass cover. m
with less than 60 W power. Lamps are If your oven has a square lamp,
suitable for operation at temperatures

above 300 °C. Oven lamps are available 1. Disconnect the product from the electri-

from Authorised Services or licensed city.
technicians. This product contains a G 2. Remove the wire shelves according to
energy class lamp. the description.

+ 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 3. Lift the lamp's protective glass cover
counter clockwise. with a screwdriver. Remove the screw

first, if there is a screw on the square

g— 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-
- 4 place it with a new one.

(B

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,
pull it out as shown in the figure and re-
place it with a new one.

(A (B 5. Refit the glass cover and wire shelves.
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8 Troubleshooting

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is work-

ing.

* Itis normal to see vapour during opera-
tion. >>> This is not an error.

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

+ The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

+ (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.

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

Arcelik A.S.
Karaagag 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.

* Ecnn HeobGxogumo TpaHcnop-
TMpOBaTb YCTPOUCTBO, 06ep-
HUTE ero ynakoBOYHbIM MaTe-
pvanom c ny3blpbKOBOM
NMEHKOW UMW NNOTHbLIM KapTO-
HOM W BMSOTHYIO 3aKrnenTe ero
neHTon. HagexHo 3akpenute
n3genune ¢ NOMOLLbIO NEHTHI,
4yToObl NPEegoTBPaTUTL NOBPE-
XOEHMNE CbEMHbIX U ABUXY-
LLIMXCA YacTen yCTponcTBa.
BuayanbHo ybeautech, 4To OT-
CYTCTBYIOT NOBPEXAEHUS, KO-
TOPbI€ MOIfIM BO3HUKHYTb BO
BpeMS TPaHCMOPTUPOBKN.

1.5 Mepbl 6e3onacHo-
CTU BO BpeMsl MOHTa-
xa

* [lepepn ycTtaHoBKOW yCTpOWN-
CTBa NpoOBepbTE €ro Ha Ha-
nuyne nospexaeHun. B cny-
Yyae Hannunsa NoBPEXAEHUN,
He ycTaHaBnMBanTe yCcTpomn-
CTBO.

* He yctaHaBnueaunTte yctpomn-
CTBO BOIM3N UCTOYHUKOB Ten-
na (paguaTtopsbl, neYn n 1. 4.).

» [lepxnte OTKPbITOM OKpY>Kato-
LLYIO cpealy BCeX BEHTUNAUM-
OHHbIX KaHarnoB NpoayKTa.

» Bo nsbexaHue neperpesa
YCTPOWCTBO He crieayerT ycTa-
HaBNMBaTb 3a AeKOPaTMBHbLIMU
ABepuamu.
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1.6 Be3onacHoOCTb Uc-
nofib30BaHUA

» Y6eguTechb, 4TO Nocne Kaxao-
ro ncnonb3oBaHusa byget ms-
Aenune BbIKNIYEHO.

Ecnun Bbl He ucnonb3yeTe
YCTPOWCTBO B TEYEHne Anun-
TEeNbHOro BPEMEHW, OTKOYM-
Te ero nmbo otcoegnHuTe
npeaoxpanuTens 13 6rnoka
npegoxpaHnTenen.

He ncnonb3ynte ycTpomncTBo,
€CIn1 OHO HencnpasHo NMbo
noBpexaeHo. B npoTMBHOM
cny4yae, oTCoeauUHUTE anek-
Tpuyeckue / ra3oBble coeguHe-
HWS YCTPOWCTBA U NO3BOHUTE B
aBTOPU30BaHHbIN CEPBUC.

He ncnonb3ymnte ycTponcTeo
CO CHATbIM UMW C TPECHYTbIM
CTEKIIOM nepegHen asepu.

He 3abupanTech Ha ycTpon-
CTBO A8 TOro, YTobbl 4OCTUYb
yero-nmbo nnn No kakon-nMbo
APYron npuynHe.

Hwvkorga He ucnonb3ynTe npo-
AYKT, ecnv Balla paccyaum-
TEeNbHOCTb M KOOpANHALNS
yxyawatTcs u3-3a ynotpeb-
neHnst ankorons v / unu Hap-
KOTMKOB.
IerkoBocnnameHsoLwmecs
npeameTbl, XpaHaLmecs B 30-
He NPUroTOBNEHUS, MOTyT 3a-
ropeTbcs. Hukoraa He xpaHute
nerkoBocnIaMeHsoLwmnecs
npeameTbl B 30HE NPUroToBne-
HUS.
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Pydka oyxoBku He siBnsieTcs
nonoTteHuecywmntenem. NMpu
NCMonb30BaHUM NPOAyKTa He
BellanTe NosioTeHua, nep4yat-
KN NN aHaNornYHbIN TEKCTUNMb
Ha pYy4Ky.

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

MpeaynpexaeHus
O Temneparype

NPEOAYNPEXOEHWUE: [o-
CTYMHblE YacTun nsgenusa 6yayT
ropsi4MMm BO BPEMS MCMNOSb30-
BaHusA. CTapanTtecb He npuka-
caTbCsa K N3OeNunio U Harpeea-
TernbHbIM ariemeHTam. [letu B
BO3pacTe A0 8 neT He AOMKHbI
NpnBNMXKaTLCA K YCTPONCTBY
6©e3 KOHTpPONA B3POCIbIX.

He pasmelyante nerkosocnna-
MeHsLumecs / B3pblBoonac-
Hble MaTepuarnbl pagoM C
YCTPOWCTBOM, TaK Kak Kpasi BO
Bpemsi paboTbl ropsiume.
[MockonbKy Nap MOXET BbIXO-
ANTb, AepXUTeChb noganblue,
Koraa oTKpblBaeTe ABepLly Aay-
X0BKM. [Map MoxeT obxeub py-
Ky, n1uuo 1 / unu rnasa.

Bo Bpemsi paboTbl nsgenve
MOXeT HarpeBaTtbcs. Cnegyet
cobnogaTb OCTOPOXHOCTD,




4yTObbI HE NpPUKacaTbCA K rops-
YMM YaCTAM BHYTPU NeYm 1 Ha-
rpeBaTesibHbIM 3fIEMEHTaM.

» Bcerga ncnonbayinte xapo-
NPOYHbIe NepyaTku Npu pas-
MeLLeHUN NULLM B ropayen ne-
4M U yoaneHun Nuwm 13 ro-
psYen neym n 1. Aa.

1.8 Wcnonb3oBaHue
akceccyaposB

» BaxHo, 4yToObI peweTyaTbin
rpuIib U NOTOK OblNn NpaBusb-
HO pa3MeLLEHbI Ha MosKax.
MogpobHyto nHopMauuo
cmoTpuTe B pasgene «Uc-
nonb3oBaHMe aKkceccya-
poB».

* Mpw 3akpbITKN OBEPLbI
YyCTPOMCTBA akceccyapbl MOryT
NoBpeauTb CTEKMNO ABEPLbI.
Bcerga gBuranTte akceccyapbl
K KOHLLY 30Hbl NPUrOTOBIEHNS.

A\

» ByabTe 0CTOpPOXHbI NpU fo-
OaBneHun B O6noaa ankorosnb-
HbIX HanuTkoB. CnNnpT ucnaps-
€TCs1 NPU BbICOKMX TeMnepary-
pax 1 MOXeT Bbl3BaTb Noxap,
MOCKOSbKY OH MOXeT Bocnna-
MEHUTLCA NPU KOHTaKTE C ro-
PSAYMMM MOBEPXHOCTSAMM.

1.9 Be3onacHocCcTb BO
BpeMs npurotoBne-
HUA

* 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!

* Mvwa, 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.

A yecKoro obcnyxunBa-

HUSA N OYNUCTKN

* [MogoxanTte, Noka yCTponCTBO
OCTbIHET 0 Ha4yana O4YMCTKM.
"opsiune NoBepPXHOCTUN MOTyT
BbI3BaTb oXxoru!

1.10 Be3onacHoCTb npu
BbINONMHEHUN TEXHU-

* He monTe ycTponcTBO nytem
pacnbINeHnsa NNn HannMBaHUs
Ha Hero Bogbl! CyliecTByeT
PUCK NOPaXXeHUs anekTpuye-
CKMM TOKOM!

He ncnonb3ynte napooyuncru-

Tenu anga ouncTtku npubopa,

Tak Kak 3TO MOXeT Bbl3BaTb

nopaxeHue aneKTpUYeCKNm

TOKOM.

He ncnonb3yinTe xecTkme

abpasmBHbIE YNCTALLME Cpea-

CTBa, MeTannuyeckune ckpeb-

KW, MPOBOSIOYHYIO MOYarnkKy

unu otbenuearume cpeacTea

ANSA OYMCTKM CTeKna nepegHen

ABepu OyxX0BKu / (unu, ecnu

NMEETCS) CTeKIa BEPXHEN

ABepu ayxoBku. Bce atn marte-

puansl MOryT NPUBECTU K Lia-

panvHam 1 NOfIOMKe CTEKNSAH-

HbIX MOBEPXHOCTEN.

* [ToCTOAAHHO OepXuTe naHerb
ynpaBreHns YNCTON U CYXOMN.
BnaxHas n rpsasHas noBepx-
HOCTb MOXET Bbl3BaTb
npo6nembl B BbINOSTHEHUN

YHKUMNA.
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2 PykoBoACTBO MO OKpyXatollieun cpene

2.1 [mpexkTuBa No oTxoaam

2.1.1 CooTBeTcTBUE TPEOOBAHUAM
OupektuBbl WEEE (gupektuBa
EC 06 oTxogax aneKkTpu4ecko-
ro v 3N1IeKTPOHHOro obopyno-
BaHusA) U yTunusauma otpabo-
TaBLwero npubopa

[aHHbIN NpoaykT cooTBeTCTBYET [ANpekTu-
Be EC WEEE (2012/19/EU). OaHHbIA npu-
0Oop nmeeT KnaccuUKaunOHHbI 3HaK Anst
0TpaboTaHHOro ANEeKTPUYECKOro 1 Anek-
TpoHHoro obopyanosanus (WEEE).

[aHHOe nsgenue n3rotoBneHo

C Ucnonb3oBaHMEM aeTanemn u

MaTepuarnoB BbICOKOIO Kade-

CTBa, KOTOpbIe MOCre nepepa-

GOTKM MOTYT UCMOSb30BaTbLCS
I osTopHO. CriefoBaTernbHO,
3anpelyaeTcs BblbpacbiBaTb 0TX0A4bI
yCTpoWcTBa BMecTe ¢ ObITOBbIMU U ApYTn-
MU OTXO4aMWM MOCIe OKOHYaHUSA CpoKa dKC-
nnyatauum. Heo6xoamMmo coasaTth UX B
nyHKT cbopa Ansa nepepaboTkn 0TX0O0B
3NIEKTPUYECKOrO 1 3MEKTPOHHOro 0bopyao-
BaHUs. Bbl MOXeTe y3HaTb 06 3TUX NyHKTax
cbopa B MECTHOWN agMUHUCTPaLUN. YTUNN-
3auus npubopa Hagnexatimm o6pasom no-
MoraeT NpeAoTBpaTUTb HeraTUBHbIE MO-
cnencTBuUsl AN OKpY»XKatoLLen cpeapl 1 340-
pOBbS YeroBeka.

CooTBeTcTBME TpebGoBaHUAM [upekTu-
Bbl ROHS (gupekTuBa 06 orpaHuyYeHun
MCNoNb30BaHUA HEKOTOPbLIX BPeAHbIX
BeLeCcTB B 3NIEKTPUYECKOM U 3NEKTPOH-
HOM oGopyAoBaHUM):

MpuobpeTteHHbIi Bamn npnbop cooTeeT-
ctByeT TpeboBaHuam fupektmebl RoHS EC
(2011/65/EU). B Hem He copepxuTcs Bpea-
HbIX U 3anpeLLeHHbIX MaTepunarnos, ykasaH-
HbIX B AaHHOW [npekTtumBe.

2.2 WHdopmaumsa o6 ynakoBOYHOM
MaTepwuane

Matepuarb! ynakoBku YCTPOMNCTBA NPOu3-
BeAeHbl U3 nepepabaTbiBaeMOoro Chipbsi B
COOTBETCTBUM C HaWMMK HaumoHanbHbIMM
HOpPMaMmM Mo 3aLLMTe OKpYXKaKoLLen cpeabl.
He yTunmampyite ynakoBoYHble 0TXOAbI
BMeCTe C BbITOBbIMU UM MHBIMU OTX0Aa-
MW, OTHECUTE UX B NMYHKTbI cGopa ynako-
BOYHbIX MaTepuanos, 0603Ha4YeHHbIe MeCT-
HbIMW OpraHamu BnacTu.

2.3 CoBeTbl NO 3HeprocbepexeHnro

CornacHo EU 66/2014, nidopmavmio 06
9HEepProdadPEKTUBHOCTM MOXHO HanUTK B
KBUTaHLMM Ha NPOAYKLMIO, MOCTaBMASEMYIO
BMECTE C MPOAYKTOM.

CrnepytoLime npeanoxeHns noMoryT Bam

MCMONb30BaTh Balle YCTPOMCTBO C KOO~

rMYeCcKom 1 aHepreTnyeckon apekTNBHO-

CTblO:

» PasmopaxwuBaiiTe 3aMOpPOXXEHHbIE NPO-
OYKTbl Nepep BbINeYKon.

* B gyxoBke ncnone3ynte TeMHble Nnbo
3ManMpoBaHHbIE EMKOCTM, KOTOPbIE NyY-
LIe nepefatoT Tenno.

» Ecnu TakoBoe ykasaHo B peuente unm
PYKOBOZCTBE Monb3oBaTens, Bceraa
npenBapuTenbHO OCYLLECTBSINTE paso-
rpes. He oTkpbiBaliiTe ABepLY Ne4Yn 4acTo
BO BpEeMSsl BbINEYKM.

* Bobikntounte nsgenuve 3a 5-10 muHyT 0O
OKOHYaHWS BbINEYKM NPy ANUTENbHON
Bbineyke. Taknum 06pa3om, Bbl MOXeTE
C3KOHOMUTb A0 20 % 3neKTpoaHepruu,
MCMOonb3ys OCTaTO4HOE TEenso.

» CrapawTtech rotoBuTb B lyxoBke bornee
opfHoro 6nofa ogHOBpeMEHHO. Bbl Mo-
KeTe roToBUTb OOHOBPEMEHHO, YCTaHO-
BVB [1BE KACTPHIIN Ha NPOBOSIOYHYHO
cTonky. Kpome aToro, ecnu Bbl ByaeTe
OCYLLECTBNSATL NPUrOTOBIEHME, MOME-
was éroga oavH 3a Apyrum, 3TO CIKOHO-
MWT SHEpPruo, NOCKOMbKY AyXOBOW Lukadd
He OyaeT TepsiTb Tenno.

* He oTkpbIBaliTe ABEPLY OYXOBKM BO Bpe-
MS NPUTOTOBMEHUS B peXnMe “OKo BEH-
TMNAaTop ¢ HarpeeoM”. Korga aesepua He
OTKpbITa, BHYTPEHHASA Temneparypa on-
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TUMU3MPYETCS AN SKOHOMUW SHEPTUN

B pexxmme “OK0o BEHTUNATOP C HarpeBom”,
1 3Ta TeMnepaTypa MOXeT OoTnm4aThbCs
OT MOKa3aHHON Ha 3KpaHe.

3 Baw npubop

3.1 OnucaHue usgenus
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1 MaHenb ynpaBneHus 2 JNamna
3 MeTtannuyeckue HanpasnsoLwme 4 [euratenb BeHTUNATOPA (3a cTanb-
HOW NNacTUHON)
5 [Bepua 6 Pyuka
7 HwxHui HarpeBaTternb (nMog cTanbHON 8 YpoBeHb pacnofnoXXeHns NpOTUBHSA
NnacTUHON)
9 BepxHui HarpeBaTernb 10 BeHTMRSUMOHHbLIE OTBEPCTUS
* BapbupyeTcs B 3aBUCMMOCTU OT MOZENM YCTPOii- 3.2 MpuHUMNbI PaboTbl U UCNOSb-
cTBa. B Bawem yCTpOVICTBe MOXeT OTCYTCTBO-
BaTb flamna, unuv Tun U pacnonoxeHune namrbl 3°BaH!Ie naxenu ynpaBneHMﬂ
MOTYT OT/IMYATLCS OT UNMOCTPaLUK. ycTpoucTtea

*k

BapbypyeTcsi B 3aBUCHMOCTY OT MOAENM YCTPOA- B naHHOM paszene Bbl MOXeTe HaiiTu 06-
cTBa. Balu npoayKT MOXeT MOXeT He UMETb Me-

TanAMuecknx Hanpasnsowmx. Ha pucyHke B ka- 30p M OCHOBHblE 06MacTv NpUMeHeHus na-

4ecTBe NpuUMepa NokasaHo U3Aenue ¢ MeTannm- Henu ynpasneHus yctponctaa. MoryT 6biTb
YeCKMMU HanpasnAanwmnmm
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pasnun4yuna B VI306pa)KeHVIF|X N HEKOTOPbIX
beHKLl,VIHX B 3aBUCMMOCTU OT TUNa yCTpOﬁ-
CTBa.

3.2.1 NaHenb ynpaBneHus

P
= ° [O

& =) @ -

R FACEEEEE

™ H &% 0,® 0 O :

I |
v b4
1 2
1 Mepekntoyartens Boibopa dyHKLUN 2 Tanwmep

3 MMepekntoyaTesb Boibopa TeMnepary-
pbl

Ecnu ecTb nepekntovatenu ans ynpasne-
HUSI BaLWMM NPOAYKTOM, B HEKOTOPbIX MO-
Aensx 3T nepeknovarenu MoryT 6biTb Bbl-
ABVKHBIMU NPY HaxkaTuu (yTannueaemble
nepekntoyatenu). Ytobbl BbINOMHUTL Ha-
CTPOWKM C NMOMOLLbIO 3TUX NepeKIoYa-
Tenen, cHa4yana HaxmnTe Ha COOTBETCTBY-
IOLLMIA NepekntoyaTenb U NOBEPHUTE ero.
Mocne BbINONMHEHNUS PeryMpoBK1 CHOBa
HaXXMUTE U CKPONTE NepeknoyaTesb.

3.2.2 3HakKOMCTBO C naHesbio
ynpaBrieHUs OyXOBKOMN

MepekntoyaTensb BbiGopa hyHKUUK

Bbl MoxeTe BbIOpaTh hyHKLMM ynpasne-
HMS OyXOBKOW C MOMOLLbIO NepeknoyaTens
Bblibopa dyHKuui. MosepHUTE BNeBo /
BMNPaBO M3 3aKpbITOro (BEPXHEr0) Nonoxe-
HWUs1 4Ns TOro, YToObl BbIOpaTh.

MepeknioyaTtens perynupoBKu Temnepa-
Typbl

Bbl MoXeTe BbIOpaTh TemMnepaTypy, npu Ko-
TOPOW XOTUTE rOTOBUTbL, C MOMOLLbHO
nepeknioyarTens ynpasneHms Temnepary-
poi. lNoBepHUTE MO YacOBOW CTpernke u3
3aKpbITOroO (BEPXHEr0) NOMNOXEHWSA ANs TO-
ro, 4tobbl BbIGpaTh.

WHankaTop Temnepatypbl

Bbl MoXeTe Habntogatb TeMnepaTypy BHY-
TPW AYXOBKM Ha aKpaHe Tanmepa. [lyxoska
OyaeT HarpeBaTbCH, NOKa He AOCTUTHET 3a-

[AaHHOI TeMnepaTypbl U NOAAEPKMBATbL ee,
B 9TO BPEMSI aHMMaLWs HarpeBa B 3 CTPOKU
OyneT muratb B KpaiHEM NpaBoOM CErMeH-
Te. Korga Temnepartypa B yXOBKe JOCTUI-
HeT YCTAHOBMNEHHOrO 3HAYEHNs, aHMMaL S
OCTaHOBUTCA, N pAOOM C YCTaHOBJIEHHbIM
3HaYeHneM TemnepaTtypbl MOCTOSIHHO By-
aet otobpaxaTtbcst cMMBOI «C».

Tanmep
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Knasuwa Flexi Crisp Ana pymMsiHON KOPOYKM
KHonka HacTpoek

KHonka "YMeHbLumnTb"

KHonka "YBenuuntb"

KHonka 3BykoBoro Tanmepa/6yamnbHuka

o g B~ W N -

KHonka HacTpoiku Yacos

CuMBONbI Ha 3KpaHe

: CUMBON OKOHYaHWS BbINeYkn

: CumBOnN aKkTMBMpOBaHHOM dyHKumK Flexi Crisp

: CumBOnN 3BYKOBOrO Taimepa/byannbHuKa

: CumBon Tepmoluyna *

PN D HEO

: CumBOn GNOKMPOBKM KHOMOK
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: CumBon Temnepatypbl

¢ : CUMBON BLINEUKM C 3KO-BEHTUMSTOPOM

: CumBon 6roknpoBku asepu *

* BapbupyeTcs B 3aBUCMMOCTN OT MOAENMN YCTPOiA-
cTBa. MoxeT He ObITb B Ballem yCTPONCTBE.

3.3 ®PyHKUMOHaNbHbIe BO3MOXHO-
CTU AYXOBKM

TaKKke nokasaHbl MakcuMarbHbI U MUHK-
MasbHbIN MOpor TeMnepaTypbl, KOTOPbIN
MOXHO YCTaHOBUTb AN COOTBETCTBYIOLLMX
dyHKUMIA. Mopsaok pexmumos paboThbl, Mo-
Ka3aHHbIN 34eCb, MOXET OTNMYaTbLCA OT Mo-
psSAKa pacrnonoXeHns CUMBOJIOB Ha
yCTpPOUCTBE.

Ha Tabnuue dyHKUMIA ykasaHbl pyHKUMO-
HarnbHble BO3MOXHOCTU, KOTOPbIE Bbl MO-
)eTe MCnornb30BaTh B CBOEN QyXOBKE, a

CumBon
chyHKLMI

OnucaHve dyHKuWiA

Temnepatyp-
HbIA Auana-
30H (°C)

OnucaHue 1 ucnonb3oBaHue

/?\

JlTamna gyxosku

B pyxoBke He paboTaeT HarpeBaTesb. 3aropaeTcsi TONbKO
namna AyxoBKu.

Pab6oTa c BeHTUnsATO-
pom

[lyxoBka He HarpeBaeTcsi. PaboTaeT TONbKO BEHTUNATOP (Ha
3afHel cTeHKe). 3aMOPOXKEHHYHO NULLY C rpaHyrnamMn MeaneH-
HO pa3aMOpaXKMBalOT NPV KOMHATHOWN TemnepaType, MPUroToB-
NEHHYI0 e NuLLy oxnaxaatoT. Bpemsi, Heobxoaumoe Ans pas-
MOpaXMBaHWS Lienoro Kycka msica, 6onbLue, 4em Ans npoayk-
TOB C 3epHaMW.

BepxHWI 1 HWKHUIA Ha-
rpes

40-280

Muwa HarpeBaeTcsi CBepXy U CHU3Y oAHOBPeMeHHo. MoaxoamT
ANS MUPOXHBIX, BBINEYKN UMW NMUPOXHBIX U pary B dhopmMe Ans
BbINeyky. Bo Bpems NpuroToBneHum NuiLy ncnosb3yeTcs
TOMNbKO OfAMH NPOTUBEHb.

HwxHWA HarpeBs

40-220

MoaxoauT Ans NpoAyKToB, KOTOPbIE HYXHO NOAPYMSIHUTH
cBepxy. [MoAxoanT Ans NpoayKToB, KOTOPbIE HYXXHO Nogxa-
pYTb B OCHOBaHUW. ATy OYHKLUMIO Takke crefyeT UCNOomnb3o-
BaTb [AMs1 NIErkoN OYNCTKY NapoM.

BeHTUnsTOp HWKHero /
BEpXHero Harpesa

40-280

[opsAumnii BO3AyX, HarpeTbli BEPXHUM U HUXXHUM HarpeBaTens-
MW, paBHOMEPHO 1 BbICTPO pacnpenensieTcs no Beeit AyxoBke
BMecTe ¢ paboTon BeHTUnsTopa. Bo Bpems npurotoBneHnm
MULLW NCMOSb3YeTCs TONbKO OANH NPOTUBEHD.

KonBekuus / Airfry

40-280

[opsiunii BO3ayx, HarpeTbli BEHTUNATOPHBLIM HarpeBaTenem,
pacnpepensieTcst 6bICTPO M paBHOMEPHO MO BCeW AyXOBKe
BMecTe ¢ paboTol BeHTunaTopa. MNoaxoauT Ans npuroToene-
HUS HECKOMbKMX 6Ntof Ha pasHbIX YPOBHSIX.

Bnaropapsi 6bicTpoMy pacnpeferneHuo Bosayxa ¢ NOMOLLbI
3TOr0 MHTEHCUBHOIO pPeXxuma 3anekaHusi Bbl CMOXETe NpUroTo-
BUTb Bntoaa ¢ 30M0TUCTOM XPYCTALLEl Kopoykon 6e3 gobasne-
Husa Macna. Mogpo6Hyto MHopmaumio cMoTpuTe B pasgene
Airfry.

=

OKO BEHTUNATOP C Ha-
rpeBom

160-220

B Liensix 3KoHOMWM SHEPrUM Bbl MOXETe BOCMOSb30BaTLCS
AaHHOW pyHKLMEn BMECTO NCMOb30BaHUsS pexumMa “KoHBek-
uma” B gnanasoHe 160-220°C. Ho npu 3ToM Bpemsi NpUroToBs-
nexus 6yaeT HemHoro Gonblue.
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DYHKUMM BEPXHETO HarpeBa, HUKHEro Harpeea 1 HarpeBa BEH-
TunsTopa paboTatoT. Kaxaas CTopoHa roToBoro npogykra ro-

DyHkuma "3D" 40-280
® yHKUY TOBWTCS OAMHAKOBO 1 BbICTPO. Bo BpeMsi npurotoBneHnm nu-
— LM MCNONb3yeTCs TOMbKO OANH NPOTUBEHb.
Pa6 n n
- aboTaeT ManeHbKUi rpunb Ha NOTonKe AyxoBku. MoaxoanT
Huskuid rpune 40-280 P Ay AXOA
[ONA rpunsa B HeGoNbLIMX KONMYeCcTBaXx.
PaGoTtaeT 6onbLuoi rpunb Ha NoTornke AyxoBku. MogxoauT
MonHbIv rpuns 40-280 P Ay - loAxon

Ans NpUroToBJieHNSA Ha rpune B 6OnMbLUNX KONMYECTBAX.

3.4 Akceccyapbl Anfl ycTpomMcTBa

Balue ycTpoiiCTBO UMEEeT pasnuyHble ak-
ceccyapbl. B aTom pasgene gocTynHo onu-
caHve akceccyapoB 1 MX NPaBUMbHOrO 1C-
Monb30BaHus. B 3aBUCMMOCTY OT Mozenu
YCTPOICTBa, NOCTaBMsSEMbI akceccyap Mo-
XET BapbMpoBaThCs. AKceccyapsbl, OnvcaH-

Hbl€ B PYKOBOACTBE Nonb3oBaTtend, MmoryTt

ObITb HeOOoCTynHbl B BalleM nsgenvu.

PeweTka

HUN NPOTUBHA.

MCI'IOJ'IbSyeTCﬂ AnNaA Xapku nnn pasmeLle-

MOryT AeopMUpPOBaTLCA Mo BO3- pUTBLCS N TYLUUTBLCSA Ha BbIODPAHHOM YpOBHE.
nencTemem Tenna. 3To HUKaK He

BNUSAET Ha PYHKLUMOHaNbHOCTb. [le-
dopmMauust ucyesaeT npu oxnaxae-

@ MpOTUBHYM BHYTPU Ballero Npubopa|  nus nuwwm, koTopas 6yaeT 3anekaThes, xa-

Ha mopgensax ¢ metannuyeckumun
HanpaBndawowWnmm :

CtaHAapTHbIA NPOTUBEHb

|/|CI'IOJ'Ib3yeTCF| OnaA BbINeYKn, 3aMOpPOXEH-
HbIX MPOAYKTOB U XXapKn GonbLunx KYCKOB.

ny6okui npoTuBeHb

Mcnonb3yeTcs anst BbINEYKH, Kapki

GOnbLUKX KYCKOB, COYHbIX MPOAYKTOB NMGO

Ans cbopa xupa npu rpune.

Ha mopgensax 6e3 meTannnyeckux
HanpaBnAwLWMUX :

MepdopupoBaHHbIN NPOTUBEHbL ANA pe-
xuma (Airfry)

Mcnonb3yeTcsa anst npurotoBnexHus oniog c
30/10TUCTON XPYCTALLEN kopoukoi 6e3 fo-
6aBneHusa macna.
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3.5 Ucnonb3oBaHUue akceccyapoB
yCcTpoMcTBa

YpoBHUM AN NpUroToBneHus

B 30He npuroToBneHns ectb 5 ypoBHen
pacnonoxeHunsi NpoTMBHA. Bbl Takke moxe-
Te yBMAETb NOPSA0K PacnofioXeHUs ypoB-
Hel B undpax Ha nepeaHen pame OyXOBKU.

Ha mogensix ¢ meTannnyeckumu
HanpaBnAaAwLWUMA

Ha mopgensix 6e3 MeTannuyeckux
HanpaBnAwOLWMUX

PasmelieHue pelueTkn Ha HanpaBnso-
wux ana npuroToBrneHnsa

Ha mogensx ¢ meTannuyeckumu
HanpaBnALWUMM :

OueHb BaXKHO NpaBUIbHO pa3mellath pe-
LweTyaTbIv rpuib Ha OOKOBbLIX MeTannmye-
CK1MK Hanpaensowymu. Mpu pasmeLleHnm

PELUETKM Ha HY>XHOM YPOBHE OTKpbITas
YyacTb formkHa BbITb cnepean. Ons nydie-
ro NPUroTOBMNEHUS MWLM peLleTka AoIMKHA
ObITb 3aKpeneHa CTONOPoOM Ha MeTannu-
yeckux Hanpasnsawwmux. OHa He OoImKHa
NPOXOAUTb Yepe3 orpaHNYnUTerb U KOH-
TaKTUPOBATb C 3aAHEN CTEHKOWN AyXOBKM.

Ha monensax 6e3 meTannuyeckmx
HanpasBnNAKOLWMX :

Mpu pa3melyeHnn penbedHbIX Hanpas-
NALLWMX pelleTka MMeeT OHO Hanpasne-
Hue. Mpu pasmeLLleHnn pelueTkn Ans rpuns
Ha HY)>XHOM YPOBHE OTKpbITasi YaCTb AOMK-
Ha BbITb cnepeamn.

Pa3smeLueHMe NPOTUBHA Ha HaNpaBnsito-
LMX ANA NPUroTOBIEHUsA

Ha mogensx ¢ metannuyeckumm
HanpaBnNALWUMMU :

Takke BaXkHO pa3MeLlaTb NPOTUBHM Ha pe-
nbedHbIX Hanpaensowmx. MNpu pasmelle-
HWUM NPOTUBHS Ha HY>XHOM YPOBHE €ero cTo-
poHa, NpefHa3HaYeHHas Ans yaepXaHus,
[ormkHa 6bITb cnepeau. [ins nyyiero npu-
rOTOBIEHMS MPOTMBEHb AOMKEH ObITb 3a-
KpensieH CTonopoM Ha MeTann4yeckmnx
Hanpaensowmx. OH He JOIMKEH NPOXoauTb
yepes orpaHNYMTENb U KOHTaKTMPOBATb C
3a/iHen CTEHKOW JyXOBKMU.
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Ha mopensax 6e3 MmeTannnyeckmx
HanpaBnAOLWMX :

Talkke BaXXHO NpaBuibHO pasmeLlaTb npo-
TUBHM Ha pefbedHbIX HaNpPaBnSoLWMX.
Mpy pa3melLeHn Ha NosKe NPOTUBEHb
MmeeT ogHo HanpasneHue. MNpu pa3velle-
HUW NPOTUBHS Ha HY>XHOW MOJIKE ero CTopo-
Ha, NpefHa3HayYeHHas Ans yaepxaHus,
OOMmkHa ObITb cnepeau.

®DYHKLMA OCTAaHOBKM NMPOBOMIOYHOM pe-
LWeTKN

CyuecTtByeT pyHKUMA cTonopa, NpeaoT-
BpaLlaLLasn ONpoKMAbIBaHNE peLleTyaTo-
ro rpuns ¢ MeTanIM4Yecknx Hanpasnsto-
wmx. C NOMOLLbIO 3TON PYHKLUK Bbl MOXeE-
Te nerko un 6e3onacHo BbIHYTb CBO efy.
CHumasi peLueTyaThbIl rpusb, Bbl MOXETE
NoTSIHYTb €ro Brnepez, noka He JOCTUrHET
TOYKM cTonopa. Bbl 4OMKHBI NPOATY Yepes
3Ty TOYKY, YTOObI NOMHOCTbLIO €r0 U3BIEYb.

Ha mopgensax ¢ metannuyeckumm
HanpaBnArLWUMN

Ha mopgensix 6e3 MeTannnmyeckux
HanpaBnAKLWMX :

>

®DYHKLMUA OCTAaHOBKM NPOTUBHSA - Ha mo-
[ensax ¢ MeTannuMyeckKMmMm Hanpasnsio-
LWMMM

CyuiecTtByeT TaKke yHKUMA cTonopa,
npefoTBpaLlyaLLas onpoKUAbIBaHNE Npo-
TUBHS C HanpaBnsLWmX. BelHumas npotu-
BeHb, BblHbTE €70 U3 3a4Hero CTONopHOro
rHesfa v nNoTsiHUTE Ha cebsl, noka OH He
[OCTUTHET nepefHel CTOPOHbI. Bbl Aomx-
Hbl MPONTN Yepes 3TO CTOMOPHOE rHe3/0,
YTOObI MOMHOCTbLIO CHATb €ro.

]

f
4‘4
|
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MNpaBunbHoOe pasmeLleHue peLeTkn u
NPOTUBHSA Ha TeNleCKONMUYeCcKUX Hanpas-
naowmnx-Mogenu ¢ MeTannMyeckKumMm u
TerlecKonM4ecKUMM HanpasnsiownumMm
Brnarogapst TeneckonMyeckuM Hanpasrsito-
LM MOXHO NErko ycTaHaBnvMBaTb U CHU-
MaTb NPOTUBHK U peLleTKy Ansa rpuns. Mpu
MCMoNb30BaHUM NPOTUBHEN 1 peLLeTkn Ans
rpUns ¢ Teneckonu4eckow HanpasnsaoLLei
HeoBX04MMO CReauTb 3a TeM, YTOBbI LThI-
pv Ha nepenHen 1 3agHen YacTax Tenecko- MomecTnTe noacTasky Ans NPOTUBHSA

NMYECKVX HaNPaBMSIOLLMX NpUNerant K AirFry B gyxoBky Takum obpasom, 4Tobbl ee
KpasiM rpUnsi U NPOTUBHS! (MOKa3aHo Ha pu-  KOPOTKas pydka bbina obpalleHa k nepea-
CYHKE). Hen 4yacTu.

Fn

Wcnonb3oBaHue NnpoTuBHA-akceccyapa
ana pexuma (Airfry)

Akceccyap ANs NPUroTOBIEHUS B PEXUMe
AirFry cocTouT 13 aByx YacTewn: NPOTUBHS C
OTBEPCTMSAMM U peLleTYaTon NoAcTaBku, Ha
KOTOpPYIO YCTaHaBNMBaeTCHA NPOTUBEHD.
lMpoTnBEHb C OTBEPCTUSIMU COBMELLAETCS C
noAcTaBKou nepes npurotosneHnem. ns
N3BNeYeHns NPOTUBHS U3 KaMepbl OyXOBO-
ro wkada HeobxoaMMo NOTAHYTbL Ha cebs
nepenHIoo PyyKy NOACTaBKy.
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3.6 TexHMYecKue xapaKTepUCTUKU

O6wwe napameTpbl

BHeLuHve pa3mepbl yCTPOWCTBa (BbicoTa/lUMpUHa/rny6u-

595 /594 /567
Ha)
HMaC;HTa)KHbIe pa3mMepbl AyXOBKU (BbicoTa/LUMpUHA/ryom- 590-600 /560 /min. 550
HanpsixeHne/yacToTta 220-240V ~; 50 Hz

Twn n ceveHne kabensi, ncnonb3yemMble / nogxoasiume

OS89 UCNOSb30BaHUA B NPOAYKTE MuH. HOSVV-FG 3 x 1,5 mm2

O6was notpebnsemas mowHocTb (kBT) 3,3

Tvin ayxoBKku MHorodyHKkuUoHanbHasa AyxoBka

Knacc 3awurbl -1

CrteneHb 3awuThl IP 44

OcHoBHble cBefeHust: MIHdhopmaLmsi 06 aHepreTnyeckon MapkUpOBKE SNIEKTPUYECKUX NeYei Anst AoOMaLUHEro uc-
nonb3oBaHusa NpvBegeHa B cootTBeTcTBUMU co ctaHgaptom EN 60350-1 / IEC 60350-1. 3HayeHus onpeensitoTcs B
DYHKUMAX BEPXHWI 1 HMKHWIA HarpeB unu (Npu Hanu4umn) BeHTUNATOP HKHEro / BEpXHero Harpeea Co cTaHaapT-
HOW HarpysKow.

Knacc aHeproachteKkTMBHOCTM onpeensieTcsl B COOTBETCTBUM CO CMEAYOLLMMM NpMopUTeTaMm B 3aBUCKMOCTM OT
TOro, CyLLECTBYIOT N COOTBETCTBYIOLLME PYHKLMM B YCTPOUCTBE. 1-OKO BEHTUNATOP C Harpesom , 2-KoHBekuwus , 3-
HW3kuiA rpunb ¢ BEHTUNSTOPOM , 4-BEpXHUIA 1 HWKHUI Harpes.

TexHnyeckne xapakTepucTukm MoryT ObITb N3MEHEHbI Oe3 npegBapuTenbHOro yee-
OooMneHua ana ynydueHuna kadecrtsa yCTpOI;ICTBa.

PucyHKM B 3TOM pyKOBOACTBE SIBMNSOTCH CXEMATUYHBLIMU U MOTYT HE MOSTHOCTbIO
COOTBETCTBOBATL BalLeMy YCTPONCTBY.

MeHTauun, nony4eHol B na6opaToprlx YyCMOBUSAX B COOTBETCTBUN C OENCTBYIOLLM-
MU cTaHgapTamu. B 3aBucumocTtm ot yCJ'IOBVII;I aKcnnyatauum n Opr)KaI'OLIJ,eVI cpe-
Obl, 3TN 3HAYEHUA MOryT BapbUpOBaTbCA.

@ 3HayeHus, ykasaHHble Ha 3TUKeTKax YCTPOWCTBA UM B CONPOBOAMTENBHON [OKY-
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4 TepBoe ncnonb3oBaHue
Mepen TeMm, Kak NPUCTYNUTbL K UCMOSb30Ba- @ Ecnu nepBoHavyanbHoe Bpems He

HYIO Ballero npoaykTa, pekoMeHayeTcs ycTaHoBneHo, «12:00» n cumeon
OCyLeCTBUTb Warn, nepevyncrieHHble B no- @ npogoskaTt muraTb, a Balla ay-
creyownx pasaenax. XOBKa He 3anyctutcs. Ytobbl Bawwa
AyxoBka paboTtana, Bbl AOMKHbI
noaTBepPANTbL BPEMS CYTOK, YCTaHO-
BMB €ro MU KOCHYBLUMCH KraBuLn

@ Bcerga yctaHaBnusanTe Bpems cy- (O, KOr1a OHO HAXOAMTCS Ha

4.1 Hactpowka nepBoro TamMepa

TOK MEPEA NCnonb3osaHnem Ayxos- «12:00». Bbl MOXeTE U3MEHUTb Ha-

ku. Ecnu Bbl He ycTaHOBWTE €ro, Bbl v
y ’ CTPOWKY BPEMEHUN CYTOK NO3Xe, Kak

He CMOXeTe roTOBUTb B HEKOTOPbIX onmMcaHo B paanene «HacTpoiikm.
MOZENSIX AYXOBKU.

«12:00» 1 © ByayT MuraTb Ha aucnnee. BPEMEeHU CyTOK OTMeHsiTcs. Ee

1. Mpu NepBom 3anycke OyXOBKM CUMBOISbI @ B cnyyae c6os nTaHWss HaCTPOMKK
criegyeT yCTaHOBUTL 3aHOBO.

2. YcTaHoBWTE BpeMs CyTOK C MOMO-
Liyt0 KHOMOK D/O. 4.2 MepBUYHasA ouMCTKa

""| —| |—| M 1. YBepwuTe BCe ynakoBOYHblE MaTepuansl.

”— I—I I @ 2. W3BnekuTe BCe akceccyapbl U3 QyXOBKM,

. {é} @ @ Q @ BXOASALLEN B KOMMIEKT NOCTaBKU.

3. Bkntouute yctporctso Ha 30 MuHyT, a
3aTeM BbIKMoYMTE. Takmm obpasom,
OCTaTKu MEInKMX 4acTuL, KOTopble MOr-
1 ocTaTbCs B KaMepe AyXOBOro Lkada
BO BpeMms Npou3BOACTBa, CrOpsiT U yTu-

| 7. |_| M nnanpyroTcs.

! I = l_l O 4. TNpw paboTe ¢ NnpoaykTom BblbepuTe ca-

3 & @ ® N Q MYIO BbICOKYIO TemnepaTypy 1 pabouyio
| yHKUMIO, C KOTOpOW paboTaloT Bce Ha-

rpeesaTenu B BaweMm ycTpounctee. Cm.
«DYHKUMM yNpaBneHns OyxXOBKON»
[» 52]. O ToM, Kak ynpaBnATb AyXOBKOW
R —— Bbl MOXETe y3HaTb B CriefytoLiem pas-
| I ) ‘ nene.

3. Haxmute (O nnu 48 NnpukocHUTECH Ana
TOrO, YTOBbI aKTUBMPOBATbL MOMNE MUHYT.

4. Haxmute @/©), 4Tobbl yCTAHOBUTL MU-
HYTbI.

— @ 5. MopoxauTe, noka AyxoBKa OCThbIHET.
. @ @ @ Q @ 6. lMpoTpuTe NOBEPXHOCTU AYyXOBKM BRax-
HOW TKaHbO NN rybKom, 3aTem BbITpUTE
5. TopTBEpANTE HACTPONKY, HaXaB KHOMKY Hacyxo.
MNMepen ncnonb3oBaHnem akceccyapos:
= Bpems CyTOK yCTaHOBMNEHO, N CUMBOI OumncTuTe akceccyapbl, U3BNEYEHHbIE N3
(O ucyesaeT ¢ akpaHa. AYXOBKM, BOOOW U MSITKON ryOKOW.

NMPUMEYAHUE: HekoTopble motoLme n
YUCTSLLME CPEeACTBa MOTYT MOBPEXAaTb
noBepxHoCTb. He ncnonbayiite abpasme-
Hble MOKLLME CPeacTBa, YACTSALME MOPOLL-
KM 1 KPEMbl UNN OCTpble NpeaMeThl BO Bpe-
M$1 YUCTKMN.

RU/ 58



NMPUMEYAHMUE: Bo Bpemsa nepsoro uc-
MONb30BaHKs B TEYEHUE HECKOIIBKMX YacoB
MOryT NOSIBMATLCA AbIM M 3anax. ATo Hop-
MarbHO, U BaM NPOCTO HyXHa XopoLuas

5 Wcnonb3oBaHue AYyXOBKU

BEHTUNALUMS, YTOObI yaanuTb ero. M36e-
ramte HenocpeacTBEHHOro BAbIXaHUs 06-
pasyloLMxcs AblMa 1 3anaxos.

5.1 O6wme cBeageHUs o6 UCNonbL30-
BaHUUN ,quOBKM

BeHTunaTtop oxnaxaeHus ( Bapbupyet-
Ccsl B 3aBUCMMOCTU OT MOOENM YyCTPOn-
cTBa. MoxeT He ObITb B BalleM yCTPOM-
cTBe. )

Balue ycTponcTBO MMEET BEHTUIIATOP
oxnaxaeHusi. BeHTunaTop oxnaxaeHust
BKITHOY@eTCs aBToOMaTUYeCKM Npu Heobxo-
OUMOCTU 1 OXNaxkaaeT Kak nepeaHo
4yacTb YCTpoOWCTBa, Tak n Mebenb. OH aBTo-
MaTMYECKN BbIKITHOYAETCHA MO OKOHYaHMUM
npouecca oxnaxaeHus. Fopsunii Bo3ayx
BbIXOOMT Yepes ABepLy AyX0BkU. Huyem He
3aKpblBaniTe BEHTUNSALMOHHbIE OTBEPCTUSI.
B npoTuBHOM criyyae OyxoBka MOXeT
neperpeTtbcs. OxnaxgatoLwmin BEHTUNATOP
npopomkaeT paboTaTb BO BpeMsi paboThl
OYXOBKM UMW NOCIe ee BbIKMYeHUst (Npu-
mepHo 20-30 muHyT). B cnyyae, ecnu Bbl
rotoBuTe, 3a4aB TaMep AYXOBKW, B KOHLE
BPEMEHU 3aneKkaHus OXNaxaalLnii BEHTU-
NSATOP OTKIIHOYMTCS CO BCEMU (DYHKLIMSMMU.
Bpems paboTbl oxnaxxgaroLero BEHTUNS-
TOopa He MOXeT BbITb OnNpeaeneHo Nonb3o-
BaTenem. BeHTunaTop BkAoYaeTcs U Bbl-
KrntoYaeTcsi B aBTOMATUYECKOM peXxunme.
OTO He ABnsAeTCs HENCNPaBHOCTLIO.

OcBelleH1e AYXOBKU

OcselleHne QyXOBKM BKIoYaeTcs, korga
HayvHaeTcs 3anekaHune. B HekoTopbIX Mo-
Aensax oceelleHve paboTaeT BO Bpems
NMPUrOTOBIEHWS, B TO BPEMS Kak B ApYyrmx
MOZEnNsX OHO BbIKIIOYaeTCa Yepes onpeae-
NeHHoe BpeMms.

B HekoTopbIX YHKUMSX BbINeYkn namna
HVKOTAa He BKIoYaeTCcs A4S 93KOHOMUU
3Hepruu.

Ecnu Bbl X0TWTE, 4TOOBI Namna AyXoBKu ro-
perna HenpepbiBHO, BbibepuTe OYHKLMIO
ynpaeneHus «Jlamna gyxoBku» C NOMOLLbHO
PYy4Kku Bblibopa yHKLMK.

5.2 Pabota 6noka ynpaBneHus gy-
XOBKOWM

O6wue npeaynpexaneHns no 6noky

ynpaBneHUsa JyXOBKOW

» MakcumarnbHoe BpeMsi, KOTOPOe MOXET
ObITb YCTAHOBIEHO AN npoLiecca Bbl-
neykn, coctaensaet 5 yacos 59 muHyT. B
cny4vae cbos NnMTaHusi NporpammMa oTme-
HuUTCA. CnegyeT 3aHOBO 3anporpaMmmMupo-
BaTb AyXOBOW LIKad.

* [Mpu BbiNONHEHUN NtOObLIX HACTPOEK COOT-
BETCTBYHOLLME CMMBONbI OyayT 3aropatb-
cs Ha aucnnee. HeobxoaMmMo HEMHOro
nopgoXaatb, Noka HacTponkn GyayT
COXPaHEeHbI.

» Ecnu npousBectu kakme-nmbo HaCTPOrKn
NPUroTOBMNEHNS, BPEMS CYTOK Hemnb3s Oy-
[eT U3MEHUTb.

» Ecnu Bpemsi npurotoBneHust yctaHosne-
HO B Hayarne npuroToBreHns, OcTaBLlee-
cs Bpemsi oTobpasutca Ha gucnnee.

* B cniyyasix, korga yctaHOBNEHO BpeMst
NPUroTOBMNEHUSA NI BPEMSI OKOHYaAHMS
NPUroTOBMEHUS, Bbl MOXETE OTMEHUTb
aBTOMaTUYeCK, Aepxas KHomky (O B
Te4yeHne ANUTENbHOrO BPEMEHU.

Tanmep
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Knasuwa Flexi Crisp Ana pymMsHON KOPOYKM
KHonka HacTpoek

KHonka "YMeHbLumnTb"

KHonka "YBenuuntb"

KHonka 3BykoBOro Taimepa/byamnbHvika
KHonka HacTpoiiku Yacos

CuUMBONbI Ha 3KpaHe
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: CUMBOI OKOHYa@HUS! BbINeyku
: CumBon aktuBupoBaHHon dyHkumm Flexi Crisp

: CumBOn 3BYKOBOTO Tarimepa/byannbHuka
: CumBon Tepmolyna *
: CumBon 6110KMPOBKM KHOMOK

: CumBon Temnepatypsbl

: CUMBON BbINEYKM C IKO-BEHTUIISTOPOM

Bl @ = P O H O

: CumBon 6roknpoBku asepu *

* BapbupyeTcsi B 3aBUCUMOCTY OT MOAENMN YCTPOK-
cTBa. MoxeT He ObITb B Ballem yCTPONCTBE.

BknioyeHune OyxoBKu

Korga Bbl BelbrpaeTe paboyyto dyHKUMIO,
KOTOPYIO XOTUTE NPUroTOBUTL C NMOMOLLIbIO
nepeknioyarens Beibopa dyHKUMK, 1 ycTa-
HaBnvBaeTe onpenerneHHyo TemnepaTypy
C NMOMOLLbIO NepeknovaTens Temnepary-
pbl, AyXOBKa HaunHaeT paboTaTb.

BbIKIHOYNTL AYXOBKY

Bbl MOXeTe BbIKMOUYNTL AyXOBOW LIKad,
MOBEpPHYB NepekntoyaTens Boibopa yHK-
UMM 1 NepeknyaTens TeMnepaTtypbl B Mo-
NOXeHWe BbIKINoYeHUs (BBEPX).

Bbi6op TemnepaTtypbi 1 paboyei cyHK-
LMK AYXOBKMU ANsi pyYHOro npurotoBre-
Hus

Bbl MOXeTe roToBUTb, OCYLLIECTBNSAS pyY-
HOe ynpaBsrieHue (No CBOEMY YCMOTPEHMUIO),
He ycTaHaBnvBasi BPEMsi MPUTOTOBIEHMS,
3apaBasi TemnepaTypy u pabdoune yHk-
LMK, COOTBETCTBYIOLLME BaLLEN efe.

P , °C

o / [

1. Bbibepute pabouyto dyHKLMIO ANd ro-
TOBKW C NOMOLLbIO MepeknioyaTens Bbi-
6opa dyHKuMK.

2. YcTaHoBWTE Temnepartypy npurotosrie-
HMS C MOMOLLbIO perynaTtopa Temnepa-

Typbl.

= [lyxoBka HayHeT cpady paboTaTb C Bbl-
OpaHHON PyHKLMEN, a 3HAYEHNE TEM-
nepaTtypbl U CUMBOS [ MOAIBUTCS Ha
akpaHe. Korga Temneparypa BHyTpU

OYXOBKW AOCTUTHET YCTaHOBMEHHON
TemnepaTtypbl, CAMBOS [} UCYE3HET.
[lyxoBka He BbIKIOYaeTCA aBToMaTu-
YeCcKu, TaK Kak MpUroToBrieHne Bpy.-
Hy0 BbINomnHseTca 6e3 ycTaHOBKM Bpe-
MEHW NPUroTOBMNEHMS. Bbl AOMKHbI
KOHTPONUPOBAaTb FOTOBKY U OTKIOYUTb
ee camu. o okoHYaHWUM NpuroToBne-
HUS BbIKIMIOYNTE LyXOBKY, MOBEPHYB
nepekntoyarterns Belbopa pyHKUMKN 1
perynsTop TemMneparypbl B MONOXeHne
BbIKITIOYEHUSI (BBEPX).
MpuroToBneHue ¢ 3afaHHbLIM BPpeMeHeM
NPUroToBIEHUA:
Bbl MOXeTe 3agaTb aBTOMaTU4ECKOE OT-
KMtoYeHne QyXOBKU B KOHLIE nepuoga Bpe-
MeHu, BbIOpaB Temnepartypy 1 pabouyto
yHKLMIO, XapaKTepHyto A4S Ballew eabl, 1
yCTaHOBUB BPEMS NPUTOTOBMNEHMUS N0
Tanvepy.

1. BbibepuTe pabouyto dyHKLMIO ANs Npu-
roTOBMEHUs.

2. Haxumaiite kHomky (9, noka Ha auc-
nrnee He NosiBUTCH CUMBOI () BpeMeHM
NPUroTOBEHUS.

C11 |
L o

& 0.0 O @

Mocne HacTpowkn paboyen dyHK-
@ Uun 1 TemnepaTtypbl Bbl MOXeTe

YCTaHOBUTb BPEMS MPUrOTOBIEHUSA
Ha 30 MUHYT, HaxaB KHOMKYy () He-
NoCcpeaACcTBEHHO Ansi ObICTpON ycTa-
HOBKM BPEMEHU MPUrOTOBMNEHUS 1
N3MEHUTb BPEMSI C MOMOLLIbH KHO-

nok A/O.

3. YcTaHoBuUTE BpeMs NMPUrOTOBMNEHUS C
NMOMOLLIbIO KHOMOK (D/O.

11T
(] o
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Bpems npurotoBneHns ysenmumtcs

@ Ha 1 MUHYTY B nepBble 15 MUHYT,
yepes 15 MUHYT yBenuuuTcs Ha 5
MUHYT.

Ecnu Temnepatypa v pexum nsme-
@ HAKTCS NPY BKMOYEHHON (DYHKUNN

Flexi Crisp, dyHkumnsa Flexi Crisp

OyneT aBTOMaTUYECKN OTMEHEHA.

4. MonoxuTe NpoayKThl B yXOBKY W yCTa-
HOBWTE TeMMepaTypy C NOMOLLbIO pery-
nsiTopa TemnepaTypbil.

= Bala gyxoBka cpa3y HauHeT pa-
6oTaTb Npu BIGPaHHON OYHKLMN
1 Temnepartype. YCTaHOBMEHHOe
BpPEMS MPUTOTOBIIEHNS HAYHET
obpaTHbIN OTCYeT U cuMBon
oTobpasutcs Ha gucnnee. Korga
Temnepartypa BHyTpU OyXOBKU [0O-
CTUrHET yCTaHOBIEHHON Temnepa-
Typbl, CUMBOS [ MCYe3HeT.

5. TMocne 3aBepLUeHNs YyCTaHOBNEHHOIO
BPEMEHW MPUTOTOBIEHUS Ha Aucrnee
nosisnsetcs «KoHewy», 3amuraet cum-
Bon (O 1 nogaeTcs 3BYKOBOW CUrHarn
Tarimepa.

6. lMNpepynpexaeHne Oyaet 3By4aTb B
TeyeHve AByX MUHYT. Haxxmute niobyto
knasuwly, 4yTobbl OCTAaHOBUTL Npeaynpe-
xpeHue. MpepynpexaeHne npekpaTuT-
Cs, U Ha Aucnnee nosiBUTCS BPEMS Cy-
TOK.

DyHKUMA NogpyMsAHMBaHUA 6noga
(Flexi Crisp)

B Tex cny4asx, koraa Bbl XOTUTE, YTOObI
BEPXHSIS UINMN HUXKHSAS YacTb Obina 6onee
3apyMSIHEHHOW MPW NPUTOTOBIEHWM MULLM B
OYXOBKe, Bbl MOXeTe 40BUTbCA nyyLlero
pesynbTata C MOMOLLbIO Onunn « PyHKLUS
noapymsHuBanus 6noga (Flexi Crisp)». C
MOMOLLIbIO JJAaHHOW DYHKLMK TemnepaTypa
HarpeBa aBTOMaTU4eCK/ perynmpyeTcs Ta-
KM ob6pasom, 4Tobbl HanpaBuTb GorbLue
Tenna Ha BEPXHIOK U HUXKHIOK MoBepX-
HOCTb Bawlero 6nioga.

Bbl MOXeTe ncnonb3oBaTb PYHK-
unto Flexi Crisp B paboumnx pexu-
Max BepxXHUM N HUKHUIN Harpes,

®PyHKums "3D" MBeHTUNATOP HWX-
Hero / BepXHero Harpesa u Mexay

Temnepartypamu 150°C-250°C.

Tabnuua pekomeHAyeMOro BpeMeHu!
Ans noapyMsHUBaHuA 6nioaa
PekomeHayemoe Bpemsi Ans obpasoBaHus
PYMSIHOW KOPOYKU B 3aBUCMMOCTU OT Bpe-
MEHW NPUroTOBMNEHMS, KOTOPOE Bbl yCTaHO-
BuTe Ansa dpyHkuun Flexi Crisp, npuBegeHo
B Tabnuue Huxe.

Ecnu dyHkuus Flexi Crisp He Oy-

@ [ET 3aBepLUeHa, oHa byaeT aBTo-
MaTuYecKkn oTMeHeHa vepes 15 mu-
HYT.

Bpewms npuroTtos-
neHus (MWH.)

Bpems ucnonb3oBaHusi pyHk-
umm Flexi Crisp (MuH.)

0-15 nocnegHue 5
15-45 nocneaHve 10
45 - 6onblue nocnegHue 15

Y106bI ncnonb3oBatb PyHKuuio Flexi
Crisp:

1. HaynuTe npurotosneHue, Bbibpas pa-
©ounii pexxum n Temneparypy, npu KOTo-
pow akTnBHa yHKums Flexi Crisp.

Bbl MoxeTe ucnonb3oBaTb yHK-
unto Flexi Crisp 6e3 ycTaHOBKM
BPEMEHW MPUTrOTOBIIEHUS], BPYUYHYHO

KOHTPONUPYS ero nnv yctaHaenm-
Basi BPEMS! MPUrOTOBIIEHMSI.

2. [Ins 3apyMsiHMBaHWsi NMOBEPXHOCTMN CHa-
Yana KOCHWTeCb KHOMKM [$] oanH pas.

= [pv NepBOM NPUKOCHOBEHUU Y-
XOBKa npogoskaeT paboTtatb B
06bIYHOM pexuMe, N Ha IKpaHe
nosiBNsieTCA o4Ha CpeaHss NMHUA
PSAOM C 3 NIUHUAMN.
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= [pn NOBTOPHOM HaXXaTWUK KHOMKM
aKTUBUPYETCHA YPOBEHb 0GXa-
pVIBaHUA BEPXHEN MOBEPXHOCTH, 1
Ha Aucnnee nosBseTcA ogHa nu-
HUSI BEPXHEro YPOBHS PSAOM C 3
TMHUSIMUA.

1. OgHoOBpeMeHHO KacaiiTech knasmi @ /
©, noka Ha aKpaHe He MosBUTCA CUM-
Bon (3.

& _

@ i @__@_GD oo

= [MpuUKOCHOBEHWE K KHOMKe [ cHoBa
aKTMBMPYET YPOBEHb 0BXapunBa-
HUSI Ha HIDKHEW NMOBEPXHOCTY, U Ha
HVXHEM YPOBHE PSiAOM C 3 MUHUS-
MW Ha Jucnree nosiBrsieTcs oaHa
TNMHKUS.

= — —
3

@ ¢ 0,0 4 O

3. CwumBon [£{ ocTaeTtca ropeTb, korga Bpe-
MS1 MPUrOTOBIEHNSI UCTEKMO UIN OCTaB-
Leecs BpeMsi NPUroToBIIEHNSI COCTaB-
nsieT NpMMepHOo 5 cekyHz nocne BbInor-
HEHWS1 HACTPOMKN.

i @@@ o o

= CumBOn [7) oToBpaxaeTcs Ha aucrnee,
N HaumHaeTcs obpaTHbIv oTcyeT 3-2-1.
BrnokmpoBKka KHOMOK akTMBUpyeTcs no
OKOHYaHuKM obpaTHoro otcyeta. Mpn
KacaHuv ntobon knasuwy Npu ycrta-
HOBKe GIOKMPOBKU KNaBuLL Tanmep no-
JacT 3ByKOBOW CUrHarsl, v CMMBOJ (3] 3a-
muraer.

Ecnvu otnyctuth KHOMkn /O go
OKOHYaHWsA 06paTHOro oTcyeTa,
BGrNOKMPOBKA KHOMOK He aKTUBMpYeT-
cs.

Monb3oBaHWe KnaBuLL SYXOBKU He-
@ BO3MOYXHO MPW BKITHOYEHHOWN GroKu-

poBKe knasuLl. BrokupoBka kna-

BULL He ByfeT oTMeHeHa B cryyae

cbost nuTaHus.

YT0ObI BPYy4YHYIO OTMEHUTL (DYHK-
umto Flexi Crisp, HaXXMUTE KHOMKY
[£], 4TOObI NEpeBeCTV NMHUIO YPOB-

HS pSgoOM C 3 NMMHUAMUN Ha aucnnee
Ha cpeaHUi ypOBEHb.

C Touku 3peHnsi 6esonacHocTn
@ NPUrOTOBMEHMS MULLK, (DYHKLMSA
Flexi Crisp akTMBHa B Te4eHne Mak-
cumyM 15 MuHYT. 3aTeM fyxoBka
aBTOMaTM4ecKky Bo3BpaLLaeTcs K

06bIYHOMY YPOBHIO NMPUrOTOBIEHUS,
¥ CUMBOI UCYe3aeT Ha Aucnnee.

5.3 Hactpoiiku

AKTUBaUUA 6N1OKUPOBKU KHOMOK
Wcnonbayst doyHKLMIO GIOKMPOBKM KNaBuLL,
Bbl MOXETe 3alLUUTUTb TaliMep OT BMeLla-
TenbCTBa B HACTPOWIKM.

OTKINMOYeHUe GNOKUPOBKU KNaBULL

1. OgHOBpPEeMEHHO KacanTech knasuil B/
(©, noka Ha aKpaHe He UCHE3HET CUM-
Bon [@.

= CuMBON (& Uc4esaeT ¢ aucnnes, n 6ro-
KVIpOBKa KrnaBuLu 6y,qu OTKJIHO4YEeHa.

YcTtaHoBKa 6yaunbHuKa

Bbl Takke MoxeTe ncnonb3oBaTb TakMep
yCTpoOWCTBa Ans noboro npeaynpexaeHns
UM HaNoOMWHAaHWSA, KpOMe 3anekaHus. by-
OWIMbHUK HE BNUSieT Ha paboTy OyXOBKW.
Mcnonb3yeTca B Lensx npeaynpexaeHust.
Hanpumep, Bbl MOXeTe ucnonb3oBaTh Oy-
AVMBHUK, Korga 3axoTuTe NpUrotoBuUTb eny
B lyXOBKe B onpegereHHoe Bpems. 1o uc-
TE€YEeHWM YCTaHOBIEHHOTO BaMn BPEMEHHN
Tanmep BblAAcT 3BYKOBOE npeaynpexae-
Hue.
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MakcrmMarnbHoe BpeMsi 3ByKOBOIO
CUrHana MoXeT COCTaBnATb 23 Ya-

ca 59 MUHyT.

1. HaxumaiiTe L)\, noka Ha gucrrnee He rno-
ABUTCH CUMBOJST KHOMKK L)\.

OO0 4
H @ 0.0 g O

2. YcrtaHoBuTe BpeMs ByaunbHMKa ¢ NoMo-
L0 KHOMOK (D/O.

U2l 4
@ & O, 0 O

= [locne ycTaHoBK/ BpemeHu by-
AUNbHUKA CUMBON L MPOOOIIKUT
ropeTb, a Bpemsi OyaunbHUKa Ha-
YHeT obpaTHbIN OTCYeT Ha auc-
nnee. Ecnu Bpemsi curHana Tpeso-
I 1 BpeMsi BbiNekaHusl yCTaHoBIe-
Hbl B OOHO U TO Xe BpeMsi, Ha AncC-
nnee otobpaxaetcsa 6onee Ko-
poTKOE BpeMms.

3. Mo ucteyeHun BpeMeHn ByaunbHMKa
CUMBOS [\ HaYyHeT MuraTb 1 BblOacT
3BYKOBOE MpeaynpexaeHue.

BbikntoyeHne oyaunbHuka

1. To okoH4YaHMK nepvoaa GyaunbHUKa
npegynpexaeHne 3By4YnT B TeYeHne
OBYX MUHYT. KocHuTech ntobon knasu-
LUK Ans Toro, 4To6bl OCTAHOBUTbL 3BYK
npeaynpexaeHus.

= [lpegynpexaeHne npekpaTuTcs, 1 Ha
Avcnnee nosiBUTCSA BPEMSs CyTOK.

Ecnu Bbl XOTUTE OTMEHUTb OYyAUITbHUK:

1. HaxumainTte n ygepxusaiTe KHOMKY L,
noka Ha Aucrnnee He NosIBUTCA CMMBON
£\ ans cbpoca BpeMeHy ByannbHIKa.
HaxumariTe knasumwy (O, noka Ha akpa-
He He nossuTtcs 00:00.

2. Bbl Takke MoxeTe OTMEHUTb curHan by-
OVNbHUKA, HaXaB U yaepXunBasi KHOMKY

HacTtpowka rpomkocTu

1. HaxmuTe 1 yaepxusainTe KHOMKY 8%, no-

Ka Ha aKpaHe He MosIBUTCS OAHO U3 3Ha-
yeHun b-01-b-02-b-03.

%% O,® 04 O

2. YcTaHOBWTE Xenaembli YypoOBEHb C MO-
MOLLbIO kKHOMOK B/O. (b-01-b-02-b-03)

O~ 3
i @_@_@ L o

= HaxkmuTe KHOMKY {6¢ Ansa noaTeepxae-
HUSA NMBo nogoxamTte 6e3 HaxaTus Ka-
Kon-nmbo knaeuwn. Hactporika rpom-
KOCTM CT@HOBMUTCS aKkTUBHOW Yepes He-
KOTOpPOE BpeMs.

HacTtpouka spkocTtu gucnnes

1. HaxmuTe 1 ygepxvBaiTe KHOMKY 3%, Mo-
Ka Ha aKpaHe He MosIBUTCS OAHO U3 3Ha-
yeHmn d-01-d-02-d-03.

ﬁ O,,® 04 O

2. YCcTaHOBUTE Xeraemyto SpKoCTb C Mo-
MOLLbIO kKHOMoK B/O. (d-01-d-02-d-03)

i @_@_@ oo

= HaxkmuTe KHOMKy {6¢ Onsa noaTeepxae-
HUSA NMBo nogoxamTe 6e3 HaxaTus Ka-
Kor-nnbo knasuwn. HacTtporika spko-
CTV CTAHOBUTCS aKTUBHOWN Yepes3 HeKo-
TOpoe Bpems.
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CmMmeHa BpeMeHU CyTOoK
B Baluei fyxoBke: YTOObl UBMEHUTL BPEMS
CYTOK, KOTOpPOE Bbl NpeaBapuTeNbHO yCTa-
HOBMMN,
1. Haxwvimarite knasuLLy §6%, noka Ha akpa-
He He nosiBUTCS cMMBON €X).

2. YcTaHoBUTE BpeMs CyTOK C NMOMO-
LLbIO KHOMOK (/O

j[=g BN o)

I@@-@Q@

3. Haxmute © unm {8 npmkocHUTECH AN
TOro, 4TO6bI aKTUBUPOBATL MOMEe MUHYT.

6 O6was nHcpopmaumusa o Bbineyke

Einin
1Ll o

I@@@Q@

4. Haxmute @®/©), 4yTobbl yCTaHOBUTb MU-
HYTbI.

358 o
@ & O, 0 O

5. MoaTteepanTe HACTPOWiKY, HaXkaB KHOMKY

= Bpems CYTOK YCTaHOBJIEHO, N CUMBOI
@ ncye3aeT C 3KpaHa.

B aTom pasgene Bbl HailgeTe coBeThbl MO
NoArOTOBKE U NPUIOTOBMEHMIO NMLLN.
Kpome TOro, B 3TOM pasferne onuckiBatoTcs
HeKOTOpbIe U3 NMPOAYKTOB, NPOTECTUPOBAH-
Hble Npon3BoaMTEnsMU, U Hanbonee noa-
XOoAsLme HaCTPOMKN Anis 9TUX NPOAYKTOB.
Takke ykaszaHbl COOTBETCTBYHOLLME Ha-
CTpOl7IKI/I AYXOBKU N akceccyapbl Ana 3aTux
NPOAYKTOB.

6.1 OG6wme npegynpexaeHus o Bbl-
neyke B AyXOBKe

* [Npwn OTKpbITUM ABepLbl AYXOBK/ BO Bpe-
MS UK NOCIE BbINEYKN MOXET NOSABUTb-
cs ropsiumia nap. Map MoxeT obxeub py-
Ky, nmuo n/vnu masa. OTkpbiBas Asepuy
AYXOBKM, CTapanTecb AepxaTbCs no-
AanbLue.

* VIHTeHcuBHbIN Nap, 06pasytoLmincs Bo
BPEMS BbINEYKM, MOXeT 06pa3oBbiBaTh
KOHAEHCMPOBaHHbIE Kannv BoAbl BHYTPY
N CHapy>u neyu, a Takke Ha BEPXHUX Ya-
cTaX mebenu us-3a pasHuLbl Temnepa-
Typ. ATO HOpMarbHoe 1 hranyeckoe sB-
neHwue.

» 3HayeHus TemnepaTypbl 1 BpEMEHW Npu-
rOTOBMEHWS, yKa3aHHble A4S MPOAYKTOB,
MOryT BapbupoBaTbCs B 3aBUCUMOCTMN OT

peuenTa u konu4yecTea easbl. Mo aton
NPUYMHE 3TU 3HAYEHWS NPUBELEHDI B
JunanasoHax.

+ lMepepn npoLeccom roToBku, Bcerga us-
BfIEKaNTE HEUCNosb3yemble akceccyapbl
13 ayxoBku. MpruHaanNexHocTun, ocTaro-
Lmecs B IyXOBKe, CnocobHbI nomeLlaTb
NPUroToBMEHUIO BaluMx 6noa npu npa-
BUIbHbIX 3HAYEHUAX.

 [Ins npooykToB, KOTOpble Bbl ByaeTe ro-
TOBUTb MO CBOEMY COBCTBEHHOMY pe-
LenTy, Bbl MOXETE CCbINaTbCsa Ha aHano-
rMYHble NPOAYKTbI, yKa3aHHble B Tabnu-
Lax NpUroToBMEHUS.

* Vcnonb3oBaHue npunaraemblx akceccya-
POB MOMOXET YNy4LUUTb KyJIMHapHbIE Xa-
pakTepucTukun. Becerga cobnopaiite
npenynpexaeHus n nHdopmaumio,
npeaocTaBneHHy NponssoanTenemM ansi
BHELUHEN Nnocyabl, KOTOPYHO Bbl OyaeTe
MCnonb30BaTh.

» PaspexbTe XnmpoHenpoHuuaemyro byma-
ry, KOTOpYto Bbl OyfeTe ncnonb3oBaTb BO
BPEMsi TOTOBKM, 0 pa3MepOoB, NOAXOAS-
LMX ONs KOHTEeNHepa, B KOTOPOM Bbl Oy-
aete rotoBuTb. XKnpoHenpoHuuaemas
6ymara, koTopasi BbIXoauT 3a kpasi op-
Mbl, MOXET NPUBOANTb K OXXOram u
BIUSATb HA KA4EeCTBO BalLEel BbINeYku.
Monb3ynTech XMpoHenpoHuLaemom by-
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MaroMn, KoTopyto Bbl ByfeTe ncnonb3o-
BaTb B yKa3aHHOM TemnepaTypHOM
AnanasoHe.

Onsi JOCTUXKEHUS NyYLInX pe3ynbTaToB
BbINEYKN NOMNOXWTE ey Ha peKoMeHaye-
MbIA YPOBEHb PaCMONOXEHUSI MPOTUBHSI.
He MeHsliTe nonoxeHue nomnku Bo Bpemsi
BbINeYKM.

6.1.1 Bbineuyka v 6noga B AyXOBKe

O6wan nHcpopmauma

Mkl pekoMeHayeM UCnonb30BaTh akcec-
cyapbl YCTPOMCTBA A1 XOPOLUEro npuro-
ToBneHus nuwm. Ecnu Bbl cobupaetech
MCMNONb30BaTb BHELLUHIOW Mocyay, npea-
noyvTanTe TEMHYI0, HE NPUIUNAOLLYIO U
TEPMOCTOWKYIO MOCyAy.

Ecnu pekomeHayeTcsa npeaBapuTenbHbIN
HarpeB B Tabnuvue NpuUroToBneHunsi, He
3abyabTe NocTaBMTb NPOAYKTbI B 1YXOB-
Ky nocre npeaBapuTenbHOro Harpeea.
Ecnu Bbl cobrpaeTtech rotoBuTb € UC-
nonb30BaHWeM peLleTKn ANg rpuns, no-
CTaBbTe NPOAYKTbI B LIEHTP peLleTku, a
He BO3re 3agHEeN CTEHKM.

Bce maTtepuanel, ncnonb3dyemblie npu
N3roTOBMNEHUN TECTA, AOMKHbI ObITh CBE-
XMMU 1 KOMHATHOW TeMnepaTypsbl.
CrtaTyc NpuUroToBEHUs NPOAYKTOB MO-
XeT BapbnpoBaTbCH B 3aBUCMMOCTU OT
KonmyecTBa MULLM 1 pa3mepa nocyap.
MeTannuyeckue, kepamnyeckne n cTek-
NsiHHbIE (hOPMbI YBENMYMBAIOT BPEMS
NMPUrOTOBIEHWS, @ HKHNE NMOBEPXHOCTU
KOHOUTEPCKNX U3LENUiA He CTaHOBSITCA
paBHOMEPHO KOPUYHEBBLIMM.

Ecnu Bbl ucnonb3yeTe Gymary ansi Bbl-
NeYyKku, Ha HKHEN MOBEPXHOCTU MULLM
MOXHO HabntogaTb HebonbLUoe 3apyms-
HMBaHuWe. B aTo cuTyaummn Bam, BO3MOX-
HO, NpMAETCS NPOANUTL NEpMoa NpUro-
TOBMEHUS NPUMEPHO Ha 10 MUHYT.
3HayeHus, ykazaHHble B Tabnuuax npu-
roTOBMEHWs, onpeaeneHsl B pesynbTaTte
UCMbITaHWUA, NPOBEAEHHbIX B HALLKUX na-
6opaTtopusx. MNooxoasawme ona Bac 3Ha-
YEeHUsT MOTYT OTNNYaTBLCS OT 3TUX 3HAYe-
HUIA.

* MNMonoxuTe eny Ha NOAXOOALLNIA YPOBEHb,
pekoMeHOOoBaHHbIN B Tabnvue ans npu-
roToBneHus nuwmn. CuntantTe HUKHUN
YPOBEHb OYXOBKM B KA4eCTBe YpOBHS 1.

CoBeTbl N0 BbiNevyke TOPTOB (MUPOroB)

» Ecnu nupor (TopT) Cr1LIKOM CyXoW, yBe-
nunybTe Temnepatypy Ha 10 ° C n cokpa-
TUTE BPEMS BblNeKaHUs.

» Ecnu nupor (TopT) BrnaxHbIA, UCNONb3yn-
Te HebOombLUOe KOMMYECTBO XUAKOCTU
N1 ymeHbLuMTe Temnepatypy Ha 10 ° C.

+ Ecnu Bepx TopTa (nupora) cropen, noso-
XKUTE ero Ha HWKXHWUIN ypOBEHb, MOHN3bTE
Temneparypy v yBenMybTe Bpems Bbl-
neyKu.

* Ecnn BHYTPEHHAA YaCTb TOpTa NPUroToB-

NeHa XOopoLwlo, a BHeLWHAA YacTb nunkasa,

MCMOMb3YNTE MEHbLUE XNOKOCTU, NMOHN3b-

Te TemnepaTypy v yBenuybTe Bpemst
NPUrOTOBNEHUS.

CoBeTbl N0 BbINe4vke
* Ecnu Tecto cnuwwkom cyxoe, yBenmybte

Temnepatypy Ha 10 ° C u cokpaTtuTe Bpe-

MSi NPUroTOBMEHMS. HamounTe TecToBble

NEeHTbl COyCOM, COCTOALLUM U3 CMECU MO-

noka, macrna, auu 1 norypra.

» Ecnu TecTo rotoBuTCA MeaneHHo, yoe-
ONTECh, YTO TOMLMHA TEeCTa, KOTOPYHO Bbl
NPUroTOBUIU, HE BbIXOAUT 3a NPeaerbl
NPOTMBHSI.

» Ecnu TecTto 06xapeHo Ha NOBEPXHOCTH,
HO [IHO He nporneYeHo, ybeamTeck, 4To
KONMMYeCTBO coyca, KoTopoe Bbl OyaeTe
Mcnonb3oBaTth A5 TecTa, He CIIULLIKOM
MHOrO Ha AHe TecTa. [Ina paBHOMEpPHOro
noApyMsSIHMBaHWUsSi NONpobynTe paBHoO-
MEepPHO pacnpeaennTb CoyCc Mexay nu-
cTamu TecTta U BbINEYKON.

* Bblnekarite TeCTO B NOMOXEHUN N Temne-

paTtype, COOTBETCTBYOLLUX Tabnuue npu-

rotoBneHus. Ecnm HUXHAS NOBEPXHOCTb
6noga Bce elle HeJOCTaTOYHO KOPUYHE-
BOrO LiBETa, MOMECTUTE TECTO Ha HUKHUN
YyPOBEHb 4115 NOoCrneayLero npurotTos-
neHus.
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Tabnuua AnAa BbiNeYku v 3aneKkaHKku
MpeanoxeHus no Bbine4yke ¢ OAHUM MPOTUBHEM

KOHTEWHep Ha pe-
LeTke **

HWI Harpes

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uuns Hanpasnswwmx |(°C) HUA (MUH)
(npubn.)
TopT Ha nogHoce |CTAHABPTHBIA | BEPXHMA 1 HIK- | 3 180 30 ... 40
npoTUBEHb HWI HarpeB
Topr B hopme | POPMA ANA TODTA |y oo s 2 180 30 ... 40
Ha peLueTke
HeGonbLuve Bbi- CTaH,CI.apTHE:II/I BePXHMVI U HUX- 3 160 25 35
neykn npoTBEHb HWI HarpeB
Ha mopensax ¢
MeTannmyeckumm
HanpasnsioLLy-
- i MK ;3
He6onblive Bbl CTaH,D,apTHI:IVI KoHBeKuus 150 25 35
neykn npoTUBEHb Ha mopensx 6e3
MeTanm4eckmx
HanpaBnsoLLMX :
Kpyrnasi popma
ANA BbINEdkm, BepxHuin n HUX-
Bucksut anameTpom 26 cm ° 2 150 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
eTke **
Kpyrnas popma
NS BbINEYku,
Buckeut anameTtpom 26 cm |KoHsekumns 2 155 30...40
C 3aXKMMOM Ha pe-
lweTke **
MeveHbe KOH,CI,I/ITepCIiI/IVI BePXHI/IVI NHIK- |5 170 25 35
npoTUBEHb HWI HarpeB
MeueHbe Konpurepokmid |y o oruus 3 170 20 ...30
npoTUBEHb
Bbineuka CTaHﬂapTHEM KoHBekuus 2 180 30...40
npoTBEHb
CroBHas Gynouka | CTAHABPTHBIA | BEpXHMiA v Hink- |, 200 20 ... 30
npoTBEHb HWI HarpeB
CpobHas 6ynoyka CTaHﬂapTHEM KoHBekuusa 3 180 20...30
npoTUBEHb
UenbHbiii xneg  |CTAHABPTHBIA | BEpxHUii v Hink- |5 200 30 ... 40
npoTVBEHb HWI HarpeB
LlenbHbii xne6 CTaHﬂapTHEM KoHBekuus 3 200 30...40
npoTuBEHb
CTeKnsHHbIA/Me-
Tannuyeckui nps- BepXHU 1 HIK-
INasaHbs MOYTOSbHbI 2vnm 3 200 30...40
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nNpoTMBEHb *

HWI HarpeB

Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
Kpyrnasi yepHas
) MeTannmyeckas BepXHMil U HIK-
AGNoYHbIN Nupor  (dopma, AuameT- ° 2 180 50 ... 65
HWiA HarpeB
pom 20 cm Ha pe-
LeTke **
Kpyrnasi yepHas
MeTannmyeckas
A6noyHbIi nupor |dopma, avameT- | KoHBeKumst 3 170 50 ...65
pom 20 cm Ha pe-
LeTke **
Briono CTraHgapTHbI BepxHui n HUx- 2 200 ... 220 10 ... 20

I'Ipe.qno»(eHml no NPpUroToBJieHNO C ABYyMA NPOTUBHAMMU

4-KoHauTepckuii
nNpoTMBEHb *

Muwa Akceccyap ana |Pa6ouas cpyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |Lus HanpaBnswwmx |(°C) HUA (MUH)
(npubn.)
Ha mopgensax ¢ Ha mopgensax ¢
MeTannMyeckumMy | MeTanmyeckumm
2-CTaHpapTHbliA HanpaenALLWUMK | HaNpaBnALLM-
_  |npoTmBeHb * 1150 mu ;25 ... 40
Heb6onbLune Bbl | Komsexuns 2.4
neykn 4-KoHauTepckuii Ha mogensix 6e3 |Ha mopensx 6e3
npoTuBEHb * METanM4eckmx |MeTannmueckmx
HanpaBnSoWMX  |HaNpPaBnSOLLMX :
1140 30...45
2-CTaHpapTHbI
nNpoTMBEHb *
MNeyeHbe . |KoHBekuus 2-4 170 25...35
4-KoHanTepckuii
npoTMBEHb *
1-CtaHgapTHbIN
npoTMBEHb *
Bbineuka . |KoHsekumnsa 1-4 180 35...45
4-KoHauTepckuii
npoTUBEHb *
2-CTaHpapTHbI
npoTUBEHb *
CpobHas 6ynoyka KoHBekuus 2-4 180 20 ... 30

MpeaBapuTenbHbIN HarpeB PeKOMeHAYeTCs UCNoMb3oBaTh A5 BCEX 6nioa.

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

**3Tn akceccyapbl HE BKIMOYEHbI B BalLe YCTPONCTBO. OTO KOMMEPYECKN AOCTYMHbIE aKkceccyapbl.

Tabnuua npuroToBneHus ¢ PyHKUUen
ynpaBrneHus “OKo BEHTUNATOP € Harpe-

BOM”

* He n3meHsanTe HACTPOKKy TeMnepaTypbl
nocre Hayana npuroToBreHUs B pexnve
“OKko BEHTUNATOP C HarpeeoMm”.

* He oTkpbiBaviTe ABepLY LyXOBKU BO Bpe-
MS1 IPUrOTOBIIEHUS B peXnMe “OKO BEH-
TMNATOp € Harpesom”. Ecnu aBepb He Oy-

[OET OTKpbIBATLCS, TO BHYTPEHHSSI TeMne-
paTypa onTUMMU3MpPYeTCs AN 3KOHOMUK
3Heprun, 1 aTa TemnepaTypa MoXeT OT-
NNYaTBLCS OT MOKA3aHHOW Ha 3KpaHe.

* He BbINONHANTE NpeaBapuTenbHbIN
nogorpes B paboyem pexnme “QKo BEH-
TUNSATOP C Harpesom”.
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Muwa Axceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb3oBaHus NALWMX (MUH) (npubn.)
He6onblune Bbineykn CTaHEapTHbM npotm- 3 160 25...35
BEHb
MeveHbe CTaHAAPTHBIN MPOTH- | 3 180 25...35
BEHb
Bbineuka CTaHAAPTHBIN MPOTY- | 3 200 45 .55
BEHb
Cpno6Has 6ynouka g;::eapmbm npot- |5 200 35...45

* 9t aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOI;ICTBO.

6.1.2 Msco, Pbi6a u MNtuua

KnioyeBble MOMEHTbLI NPUTOTOBIIEHUSA C

rpunem

* lMepen Tem, kak roTOBUTb KypuLly, MHOEN-
Ky U Lienble KyCKu Msica, YToObl NOBLICUTL
3(phEeKTUBHOCTL NPUTOTOBIEHMS, NPU-
npaBbTe JIMMOHHbLIM COKOM 1 NepLeM.

* [puUroToBneHne Msica Ha KOCTOYKe 3aHU-
maeT oT 15 o 30 MuHyT 6onblue, Yem

Xapka dune.

* PaccuntbiBanTe oT 4 0O 5 MUHYT Bpeme-
HW NPUrOTOBNEHMS HA CAHTUMETP TOn-

* MNocne Toro Kak BpeMsi MpUroToBMNEHUS
WCTEKI0, AePXKMTE MSICO B JyXOBKE B
TeyeHune npmonuantenbHo 10 MuHyT. Cok
Msica Nnydlle pacnpeensieTcsi no xape-
HOMY MSICY U HE BbIXOAUT MPU Hape3aHun

MaAca.

* PbIby cnegyet pasmellaTb Ha norske
CpegHero Unm HU3KOro YPOBHS B TEPMO-
CTOWKOW Taperke.

* MNpuroToBbTe pekoOMeHAOBaHHbIE Gritoaa
Ha cTone Ans roTOBKM C NOMOLLbIO OOHO-
ro NPOTUBHS.

LLMHbI MACa.
Tabnuua Ansa NpUroToBrieHUA MAca, PbiObl U NTULbI
Muwa Akceccyap ana |Pabouas cpyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswwmx |(°C) HUA (MUH)
(npu6n.)
Crelk (uenb- CranmapTHLIi BeHTUnsATOp HWX- 15 MunyT 250/
HbI) / XKapkoe (1 Aap " Hero / BepxHero |3 makc., nocrie 180 (60 ... 80
npoTUBEHb
Kr) Harpesa ... 190
. BeHTnnsATop Hmk-
BapaHbsa Hoxka CTaHﬂapTHTM Hero / Bepxrero |3 15 muHyT 250/ 110 ... 120
(1,5-2 «r) nNpoTUBEHb Warpesa Makc., nocne 170
Pewertka * B
EHTUNATOP HUX-
’Kapewas kypuua | Momectute oauk Hero / BepxHero |2 15 mmryT 250/ 60 ... 80
(1,8-2 «r) NpoTUBEHDb Ha Harpesa makc., nocne 190
HWXHWI YPOBEHb.
PeweTka *
YKapeHasi kypuua |Momectute oguH PyHkuys "3D" 2 15 MunyT 250/ 60 ... 80
(1,8-2 kr) NpOTUBEHD Ha makc., nocne 190
HWXHWUIA YPOBEHb
CTaHaaDTHBI BeHTUnATOp HWX- 25 muHyT 250/
WHpeiika (5,5 kr) Aap . Hero / BepxHero |1 Makc., nocne 180 |150 ... 210
NpoTUBEHb
Harpesa ... 190
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Muwa Akceccyap ana |Pabouvas dyHk-

UCnosnb30oBaHUA |uuA

YpoBeHb
HanpaBnswowmx |((°C) HUA (MUH)

Temnepatypa Bpems Bbineka-

(npu6n.)

CraHpapTHbIv

npoTUBEHb * PyHKLnA "3D

Wnpeika (5,5 kr)

25 muHyT 250/
Makc., nocrnie 180 [150 ... 210

... 190
Pewertka *
BeHTunaTop Hux-
Pri6a MomecTtnte 0AMH  |yero / BepxHero 200 20...30
NpoTUBEHb Ha Harpesa
HVKHWUIA YPOBEHb.
PelweTtka *
Pbiba Momectnte 0AnH | pyHkums "3D" 200 20...30

NpOTUBEHb Ha
HWXHWI YPOBEHb.

I'Ipe,qaapMTeanbn?l HarpeB pekoMeHAyeTCca UMCnofb3oBaTh ANA BCeX 6niog.

*d1n aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOIZCTBO.

91N aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3710 KOMMeEpYeckn AOCTYNHble akceccyapbl.

6.1.3 'punb

KpacHoe msico, pbiba 1 Mco NTuupbl Ha
rpune ObICTPO CTAaHOBSITCS KOPUYHEBBIM,
MUMEIT KPacKBYHO KOPOYKY U HE Nnepecbixa-
toT. OcobeHHO NoaxoasT Ans rpuns cune,
LwaLnblk, konbachl, a Takke COYHblE OBO-
WK1 (noMuaopsbl, NyK U T. 4.).

O6wue npeaynpexneHus

» Muwa, He npurogHas ans rpuns, Hecet
0ONacHOCTb BO3HWKHOBEHUS noxapa. o-
TOBbTE Ha rpure TomnbKo ey, Noaxoas-
LUYIO AN MUHTEHCUBHOIO OTHSI Ha rpurne.
Kpome Toro, He pa3melLante eqy CnuLu-
KOM Janeko B 3agHel yactu rpuns. 310
camas ropsiyasi 30Ha, ¥ KupHas nuwa
MOXET 3aropeTbCs.

» 3akpowuTe ABepLy AYXOBKU BO BpeMs
npuroToBrieHusi Ha rpune. Hukorga
BKITHOYaNTe rPUsib C OTKPbLITOM ABep-
uen ayxoBku. Flopsayune noBepxHOCTU
MOryT BbI3BaTb 0Xoru!

Tabnuua rpunsa

KrnoueBble MOMEHTLI MO NPUroToBre-
HUIO Ha rpune
* [puroToBbTE NULLYY OANHAKOBOW TOMLLU-

Hbl 1 BECOM, HACKOJTIbKO 3TO BO3MOXHO,
ana rpuna.

» [lomectute KyCO4KHN, npeagHa3Ha4YeHHble

AnNs TPUNS, Ha PeLIeTKY UMK peLleTyaTbin
NpOTMBEHb, pacnpeaenss nx Takum oo-
pa3oM, 4To6bl He MpeBbILLAaTh pa3Mepsbl
HarpesaTens.

* Bpems npurotoBneHuns, ykasaHHoe B Ta-

6nvue, MoxeT BapbnpoBaTbCA B 3aBUCU-
MOCTU OT TOJILLNHBbI XXapeHbIX KyCOYKOB.

» CoBuHbTE peLweTky nnm pelueTyaTbIn

NpOTMBEHb A0 XenaeMoro ypoBHS B Oy-
XoBKe. Ecnun Bbl rOTOBUTE Ha peLUeTke,
CABUHbTE NMPOTMBEHb K HUXXHEN norske,
4yTO6bI COBpaTh Macno. MNpoTrBeHb Ay-
XOBKM, KOTOPbIV Bbl COOMpaeTech
COBWHYTb, JOMKEH MMETb COOTBETCTBY!HO-
e pa3mepbl 4N TOro, YToObl MOKPbITh
BCHO Mriowaab rpuns. 3ToT NPOTMBEHb
MOXET He NoCcTaBnATbCS BMECTE C Ba-
wnm n3genvem. Hanente HeMHoro Bogbl
B NPOTUBEHb JYyXOBKM A11S1 NEerkoin
OYMCTKMN.

Muwa Akceccyap Ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb3o0BaHuA NALWMX (MUH) (npubn.)

Pbiba PeweTtka 4-5 makc. 250 20...25

Kypuvua kycoykammn Peletka 4-5 makc. 250 25...35

Terenw (TenATMHa) | pe orieq 4 makc. 250 20...30

- 12 konM4ecTBo
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Muwa Axceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb3oBaHus NALWMX (MUH) (npubn.)

BapaHbs oT6MBHas PeleTka 4-5 makc. 250 20...25

SaT)eMK (B M- oo etka 4-5 makc. 250 25...30

S;WBH” V3 TeIATV" | peletka 4-5 mMakc. 250 25...30

OBolHas 3anekaHka |PelueTka 4-5 220 20...30

Xne6 «TocToBbIN» PewweTka 4 makc. 250 1...3

PeKomeH,qyeTcn npegBapuUTenbHO pasorpesaTb B Te4eHne 5 MUHYT BCE 6]'”0,!:[8, NMPUroTOBJIEHHBbIE Ha rpune.

MepeBepHWTE Kycoukn NuLmM nocne 1/2 oT obLiero BpeMeHn NpUroToBReHNs Ha rpune.

6.1.4 PeXum NpUroToBrieHUs ¢ 30-
FIOTUCTOMN XPYCTALLEA KOPOU-
KoW 6e3 nob6aBrneHua macna

C nomoubto dyHkumK Airfry Bl MOXeTe
npuroToBuTh BGM0Aa C 30M0TUCTOM XPYCTS-
LLel Kopo4kol 6e3 gobasneHns macna.
O6wue npeaynpexneHus

» [1na ucnonb3oBaHust yHkumm Airfry no-
Xanymncra, obpaTuTech K peKoMeHa0BaH-
HOM Tabnuue no BbiNeyke.

» [1ng aToW OyHKLMM UCNOMNb3YNTE NPOTH-
BeHb Angd xapku (Airfry) , noctaBngembin
C n3gernvem..

+ [1ns xopoLuero pe3ynbTara apku nome-
CTUTE NPOAJYKTbI HA NPOTUBEHb C OTBEP-
CTUSIMUW Takum 0b6pa3oM, UTOObI OHU He
nepekpbIBanuchb.

* NomecTnTe OOLIYHBLIN NPOTUBEHL Ha
HWXHUA YPOBEHb HanpaBnsAoLWMmX,
YTOObI B HEro cTeKarsn JIMWHUNA COK U
Macrio Bo BpeMsi NPUroToBfieHNUs Mac-
o BO BpeMmsA xapku. Momectute Tep-
MOCTOWKYI0 Bymary Ansi Bbineyku unu
aHanoru4yHbIn MaTtepuan, peKkoMmeHao-
BaHHbIN ANA UCNONb30BaHUA B Oy-
XOBKe, BHYyTPb BCTaBfI€HHOro Noano-
Ha.

* Ecnu He ucnonb3yeTcsi NOAA0H Ha
HW)XHEeW NnoJike, KanawlLiee Macrio unm
Apyrue BelwecTBa U3 NPOAYyKTOB MO-
ryT BbI3BaTb CUNbHbIN AbIM U Jaxe
nnams.

Tabnuvua no NPUroToBMEHUIO C UCNoNb3oBaHueM yHkuum Airfry

Muwa Pabouas tyHkums |YpoBeHb Temnepatypa Bpems Bbineka- | PekomeHayemoe
Hanpasnsio- (°C) HUS (MUH) Kon-so
LmX (npw6n.)
[omaluHuii kapTo- . .
e Airfry 3 220 20 ... 40 200-1000 r
3aMopoXKeHHbIN .
KapTotbens * Airfry 3 220 15...35 200-1400 1
Kypuras Hoxka/kpel- | . 3 220 20... 40 500-1500
TbILLKO
KypuHHas rpyaka Airfry 3 220 30...40 200-700 r
. 15 MuHyT 250/

Kypuua uenvkom Airfry 3 makc., satem 190 60 ... 80 1800-2000 r
f:T""fip"’Ke””"'” Ha | Airfry 3 220 15...25 400-1000
Tedrenu Airfry 220 20...30 20-25 wTyk
LlenbHas pbiba Airfry 220 15...25 2-5 WwTyk
3amMopoxeHHas Xpy-
cTawas peiba Airfry 3 220 15...25 500-1500 r
**(pblBHbIE Nanoyku)

- 200-800 r
SaMOPOXEHHES Bbl- | Ay 3 220 25...35
neyka (10-40 wTyk)
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Muwa Pabouas dyHkums |YpoBeHb Temnepatypa Bpewms Bbineka- | Pekomengyemoe
Hanpaensito- (°C) HUSA (MUH) Kon-Bo
Lmx (npw6n.)
i’:“f?p""(e““a" U1 Airfry 3 220 10...20 2-4 wyk
Cocuckun Airfry 3 220 15...25 10-20 wryk
OBolLuHas cmecb Airfry 3 220 20...25 400-1000 r
MadbduH Airfry 3 220 25...35 20-25 wTryk
PapMpOBAHHBIA | pigry 3 220 25..35 20-25 wryk
nepew

** [peaBapuTENbHbIN HarpeB.

* KapTochenb BbiaepxaTtb B BoAe B TedeHune 30 MUHYT, BbICYLUMTb U fo06aBnTb OT ¥4 40 1 CTONOBOW NOXKU Macna.

6.1.5 ®YyHKUMA CYLUKN

Mcnonb3yTe yHKLMIO CYLLKM ONSA XpaHe-
HWS M/UNK CYLLKW, B TOM Yncne OpyKToB,
oBoLLel 1 Tpas. Vicnonb3ys HarpesaTtesnb
BEHTUNATOPA 1 BEHTUNATOP Ha 3adHeN
CTEHKe AyXOBKM A5t ONTUMarnbHOW LMPKY-
NAUMK HarpeToro Bo3ayxa no BCen AyxoB-
Ke, aTa PYHKUMSA MeaneHHo yaansieT Bna-
ry.
* Vcnonb3ywite OyHKLMIO CYLLKM ONS CyLU-
KV MPOAYKTOB, BKMOYas dPYKTbl, OBOLLYM
1 Tpasbl. CyLUKy pekoMeHayeTcs NpoBo-
onTtb npu Temnepatype ot 50 go 70 °C.

* Ha cKOpOCTb CyLUKM BMUSOT KONTMYECTBO
BNnaru, cogep)xaHve caxapa, pasmep u
TOSLLMHA NPOAYKTOB U BMAXXHOCTb OKPY-
Xarowen cpeabl.

* Hape3saite pyKTbl 1 OBOLLM TOMLLMHON
1-2 cm.

* YT10Obl COXpaHUTb LUBET BO BPEMS CYLLKM,
ABepLy OyXOBKM He0bX0AMMO OCTaBUTb
OTKpbITOW. PasmelleHne gepeBsaHHON
TIOXKW B BEPXHEM YIIy MEXAy OBEPbLIO U
OYXOBKOW MOMOXET AepXaTb [BEPb
OTKpbITOW. Y6eauteck, 4To NpeamMeT, uc-
nonb3yeMblil AN 3TOM Lenu, He KacaeT-
CS YMIOTHEHMS OYXOBKM.

Muwa Akceccyap ans uc- |Pabouvas YpoBeHb |Temnepatypa |Bpems BbinekaHus (MUH)
nonb3oBaHusA DyHKUMSA HanpaB- |(°C) (npubn.)
NAOLWUX
[MpoTuBeHb C OTBEP- | 4.
A6noko cTusMu (Airfry) Airfry 3 50 300 ... 540
[onbku anenbcu- ﬂpOTMBth? C oTBEp- Airfry 3 50 300 ... 540
Ha, KoXypa ctmsmm (Airfry)
[MpoTuBeHb C OTBEP- | 4.
JumoH cTusmu (Airfry) Airfry 3 50 300 ... 540
o [MpoTuBEHbL C OTBEP- | 4.
AiiBa cTusiMm (Airfry) Airfry 3 50 300 ... 540
[MpoTuBeHbL C OTBEP- | 4.
TpaBbl cTusiMm (Airfry) Airfry 3 50 240 ... 420

6.1.6 MpoaykTbl ANA TeCcTUpPOBaHUSA

* [MpoaykTbl, B aTOW Tabnuue Ans Nnpuro-
TOBMEHMUS NULLIX, BHOCATCHA B COOTBET-
cTtBum co ctangapTtom EN 60350-1, yto-
Obl 06nerynTL TeCTMpPOBaHWE NPoayKTa
05151 KOHTPOMbHbIX YYpPEXOEHUN.
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Ta6nuua npUroToBreHUs TeCToBbIX 651104,

MpeanoxeHus no Bbine4yke ¢ OAHUM MPOTUBHEM

pom 20 cm Ha pe-
LeTke **

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uuns Hanpasnswwmx |(°C) HUA (MUH)
(npubn.)
Meco4Hoe neye- o o
Hbe (cnagkoe ne- CTaHﬂapTHEM BGPXHMM Y HIK= 3 140 20...30
NpoTVBEHb HWI HarpeB
YeHbe)
Ha mopgensax ¢
MeTannmyeckumm
MecoyHoe neve- CranmapTHLIi Hanpasnsoowmmm
Hbe (cnagkoe ne- anaap % KoHBekuusi 3 140 15..25
NpoTUBEHb
ueHbe) Ha mogensix 6e3
MeTannmyeckmx
HanpaBnAoLWmMX :2
HeGonbLuve Bbi- CTaH,CI.apTHEII/I BePXHI/II/I U HUXK- 3 160 25 35
neykn npoTuBEHb HWI HarpeB
Ha mopensax ¢
MeTannmyeckmumm
HanpaBnsoLLm-
- i MK ;3
He6onblive Bbl CTaH,D,apTHI:IVI KoHBeKuus 150 25 35
neykn NpoTUBEHb Ha mopensx 6e3
MeTanm4yeckmx
HanpaBnsoLLMX :
2
Kpyrnasi popma
ANA BbINedkm, BepxHuit n HUX-
Bucksut anameTpom 26 cm P 2 150 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
LeTke **
Kpyrnas popma
NSl BbINEYkM,
Buckeut anameTtpom 26 cm |KoHsekumns 2 155 30...40
C 3aXMMOM Ha pe-
LeTke **
Kpyrnasi yepHas
METAMMIECKas g e
A6noyHbIi nupor |dopma, AnameT- p 2 180 50 ...65
HWI HarpeB
pom 20 cm Ha pe-
LeTke **
Kpyrnas yepHas
MeTannmyeckas
A6noyHbIvi nupor |dopma, avameT- | KoHBekumst 3 170 50...65
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MpeanoxeHusa No NPUroToBMEHUIO C ABYMA NPOTUBHAMU

Muwa Akceccyap ana |Pa6ouas dyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb3oBaHUA |Uunsa HanpaBnswowmx |(°C) HUA (MUH)
(npubn.)
Ha mopensax ¢ Ha mopensax ¢
MeTanM4yeckumy | MeTanmyeckmumm
2-CTaHpapTHbIv HanpasnawLWUMKN | HanpasnawLwm-
HeGonbLuve Bbl- |MPOTUBEHL * 150 mm 225 ... 40
KoHBekuusi 2-4
nevku 4-KoHauTepcKuit Ha mopensix 6e3 |Ha mogensix 6e3
npoTuBEHb * MeTannmMyeckmx | MeTannmyeckmx
HanpaBnsALWMX  |HanpPaBnsOLWKMX :
1140 30...45
2-CtaHpapTHbIv
Mecouroe neve-  |npotuseHs *
Hbe (cnagkoe ne- KoHBekuus 2-4 140 15...25

YeHbe)

4-KoHauTepckuii
npoTMBEHb *

MpeaBapuTenbHbIN HarpeB PeKOMeHAYeTCs UCNOoMb30BaTh A5 BCEX 6nioa.

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

**3Tn akceccyapbl He BKIMOYEHbI B BaLLE YCTPONCTBO. OTO KOMMEPYECKN AOCTYMHbIE aKkceccyapbl.

Mpunb

Muwa Axceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpemsi BbinekaHus
nonb30BaHuUsA NALLWMX (MUH) (npubn.)

Tegrenu (tensmuka) |pg oy 4 makc. 250 20 ...30

- 12 KonuyecTBo

Xneb «TocToBbIN» PeleTka 4 makc. 250 1...3

PeKomeH,qyech npegBapuUTenbHO pasorpeBaTb B Te4eHUe 5 MWHYT BCe 6]’1}0,!:[3, NPUroTOBJIEHHbIE Ha rpune.

MepeBepHUTE KYCOYKM MUK nocre 1/2 oT 0BLLero BpeMeHn NpUroToBREHNs Ha rpuse.

7 TexHuyeckoe OGCHy)KVIBaHMe N YNCTKa

7.1 O6wasn nHcpopmaums o6 .
ounUCcTKe

O6wue npeaynpexneHus

* lMopoxauTe, Noka yCTPOMCTBO OCTbIHET
[0 Havana o4ncTkun. Mopsiume NoBepxHo-
CTU MOTYT BbI3BaTb 0Xoru!

* He HaHOCUTE MotOLWMeE cpeacTBa NPsSIMO
Ha ropsiyme NOBEPXHOCTU. ATO MOXET
NMPUBECTU K NOSIBIIEHNIO CTONKNX NATEH.

* [MpoayKkT AomkeH ObITb TLWATENbHO O4YU-
LLIEH 1 BbICYLLEH MOCIe Ka)Xaoro Ucnonb-
30BaHusA. Taknum 06pasom, ocTaTku NULLK
[OIMKHbI NErKo OYMLLATBLCS, U 3TU ocTaT-
KV He [OIBKHBLI moaropatb, korga npubop .
cHoBa ByaeT ucnonb3oBaTbcs No3xe. Ta-
KM o6pa3om nNpoaneBaeTcsl CPOK Cryx-
Obl Nprbopa 1 YMEHbLLAITCA YacTO BO3-
HUKaroLwme npobnemsi.

* He ucnonb3ynTte napoBbie MotoLme
cpefcTBa Aanst YACTKK.
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HekoTopble mMowoLMe 1 YncTswme cpea-
CTBa MOTyT MOBPEXAaTb MNOBEPXHOCTb.
HenoaxoaawmmMmm YNCTSLWNMN CPeacTBa-
MU SIBMSIOTCA: OTOEenmBaTenb, YACTSALWNE
CpeAcTBa, coaepkaline aMMmak, KUcro-
TY UNn Xnopuza, NapoBble YNCTALLMNE
CpeAacTBa, YncTsLLmMe cpeacTsa, cpea-
CTBa ANs yaaneHus nNsaTeH U pXXaBynHbI,
abpasuBHble YnCTALME cpeacTBa (o4m-
CTUTENW ANSA CIINBOK, YNCTALLME MOPOLL-
KW, YNCTALLME KpeMbl, abpa3snBbl 1 CKpyO-
Gepbl, NPOBOSIOKA, ryOKW, YACTSLIME can-
deTku, cogepalime rpsisb U ocTaTku
MOLLUX CPEACTB).

Mpu kaxaon ouncTke He TpebyeTcs uc-
nonb3oBaHue crneumanbHbIX YUCTALLMX
MaTepuanos. Heobxoaumo ounlatb
npunbop ¢ MCNONb30BaHNEM MOIOLLETO
CpeAcTBa AN nocyabl U TEMON BOAbI C
NMOMOLLIbIO MSATKOW TKaHM unu rybku, a 3a-
TEM BbITEPETb CYXON TKaHbHO.



» ObGna3aTenbHO NOMHOCTLIO BLITPUTE BCHO
OCTaBLUYHOCS XXMOKOCTb NMOCME OYUCTKU U
HemMe[eHHO yaanuTe BCce YacTulbl eabl,
pa3bpbi3rBaemble BO BpEMSI NMPUIrOTOB-
neHus.

* He moliTe kakne-nmbo KOMMOHEHTLI Ba-
Lero npmbopa B NOCyJOMOEYHOW MaLln-
He.

Hep>xaBetowe NnoBepxHOCTHU

* He vcnonb3yiite KUCNOTHbIE UK XITOPCO-
AepXxaline YncTawme cpeacTaea npuy
YNCTKE NMOBEPXHOCTEN U py4YeK U3 He-
p>xaBetoLLelt cTanu.

» [MoBEepPXHOCTb U3 HepXKaBetoLLEeN cTanu
CO BPEMEHEM MOXET U3MEHUTb LIBET.
3710 HopMmanbHoe saBrneHue. Nocne kax-
A0V onepaummn oymnLLanTe NOBEPXHOCTb C
MOMOLLLbIO MOKLLErO CPeACTBa, NOAXOASA-
LLlero Ans NoBEepPXHOCTEN U3 HEPXKaBEHO-
Len ctanu.

* BbInonHsanTe 04MCTKY C NOMOLLbIO MST-
KOW MbINTbHON TKaHW Y XXUAKOrO (He Bbl-
3bIBAOLLIErO NOSIBNIEHME LiapanuH) Moto-
Lero cpeacTea, ctapascb NpoTupaTth B
OLHOM HarpaBreHuu.

* Bcerpa v cpasy ygananTe Hakunb, Mac-
no, kpaxman u 6enkoBble NsiTHa C Mo-
BepxHocTeW. [sTHa MoryT p>aBeTb B
TeyeHne OnuTenbHbIX NepuoaoB BpemMe-
HW.

* Ounctutenu, pacnbinieHHble/HaHeCEeHHbIe
Ha MOBEPXHOCTb, AOMKHbI OblTb He-
MeLTeHHO yaaneHbl. AGpa3uBHbIe Yn-
CTALLME CPencTBa, OCTaBNEHHbIE HA MO-
BEPXHOCTU, MPUBOASAT K TOMY, YTO Mo-
BEPXHOCTb CTAHOBUTCSI BENOWA.

OmanupoBaHHble MOBEPXHOCTU

* [Mocne kaxaoro Mcnonb3oBaHUst HE06Xo-
AVIMO OYUCTUTb AManNMpoBaHHbIE NOBEPX-
HOCTU C UCMONb30BaHNMEM MOKLLETO
cpefcTBa Anst NocyAbl U TENMOW BOAbI C
NMOMOLLLbIO MSITKOV TKaHW Unu rybku 1 Bbl-
CYLUNTb CYXOW TKaHbIO.

» Ecnu Bawe ycTporcTBO UMEET (DYHKLMIO
NEerkon NapoBOW OYUCTKU, Bbl MOXKETE
yOanuTb eto NErkyr HemoCTOSIHHYHO
rpsi3b. (Cm. «Jlerkas napoBas ouncTka
[» 76]».)

* [Ina yoaneHnsi CTONKMUX NATEH MOXHO UC-
nosnb30BaTh CPEACTBO AN YACTKM OYXOB-
KM 1 peLleTKU, pEKOMEHO0BaHHOE Ha

Beb-calTe Ballero 6peHaa, n He Lapana-

toLLyto rybky. He ncnonb3yinte BHELLHWNA

OYUNCTUTENb [AYXOBKU. m
* [Meyb gomkHa OCTbITb Nepes O4YMUCTKOM

30HbI NPUrOTOBMNEHUSA NULLK. YuncTKa ro-

pPAYMX NOBEPXHOCTEN CO34aEeT ONacHOCTb

Kak noxapa, Tak 1 NoBpeXaeHUsi NoBepx-
HOCTMW amanm.

MoBepxXHOCTU KaTanUTUYECKOro NOKpPbI-

THs

+ BOKOBbIE CTEHKM B 30HE NMPUrOTOBIEHUS
MOTYT BbITb MOKPbITHI TOMBKO 3Marbto fn-
60 KaTanMTUYeCKMMM CTeHKaMu. JTO 3a-
BMCUT OT MoZEenu.

« KaTanutuyeckune CTeHKU UMEIOT Nerkyto
MaToBYIO U MOPUCTYHO NOBEPXHOCTbL. He
HY)XHO YNCTUTb KaTanuTUYECKne CTEHKN
ZOYXOBKMU.

 Katanutuyeckue noBepxHOCTU MormnoLla-
0T Macro 6narogapsi CBoei NopucTon
CTPYKTYpe W HauYMHatoT CUSTb, Koraa no-
BEPXHOCTb HacCblLLEHa MacrioM, 1 B Takux
cnyyasix pekoMeHayeTcs 3aMeHUTb aeTa-
.

CTeKknsAiHHbIe MOBEPXHOCTU

* [Npw 04MCTKE CTEKNAHHBIX MOBEPXHOCTEN
He NCMONb3yNTe YACTUKN U3 TBEPAOIO
mMeTanna n abpasvBHble YMCTALLME MaTe-
puanbl. OHM MOTyT NOBPEAUTbL CTEKIISIH-
HYI0 MOBEPXHOCTb.

* OunwainTte npnbop ¢ NOMoLLbIO cpea-
CTBa AN MbITbs NOCYAbl, TENSION BOAbI 1
candeTkn U3 MMKpopmbpel, NpeaHasHa-
YEHHOWN AN CTEKMSAHHBIX NOBEPXHOCTEWN,
N BbITUPANTE HACyX0O CyXOMN TKaHbIO 13
MUKPOUGPLI.

* Ecnu nocne o4ncTkmn ocTaHeTcs MokLlee
CPEACTBO, HAMOYNTE ero XornoAHOM BO-
OOV 1 BbITPUTE MATKOM TKaHbto. OcTaTok
MOIOLLIEro cpeAcTBa B criefyoLwuii pas
MOXeT NoBpPeanTb NOBEPXHOCTb CTekna.

* Hu npwu kaknx obCcToATENBCTBAX HEMb3s
cuMLLaTb 3acoXLUne OCTaTKM Ha CTEKMsIH-
HOW MOBEPXHOCTUN 3yBUaTbIMU HOXaMW,
NPOBOJIOYHOWN MOYANKOM U NOAOOHbIMM
LapanaroLmMMmn MHCTPYMEHTaMu.

* MATHa kanbums (kenTble NATHA) Ha No-
BEPXHOCTU CTEKINA MOXHO YAANuUTb C Mo-
MOLLIbIO MMEIoLLErocs B npogaxe cpes-
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CTBa AN yAarneHus Hakvunu, a Takke ¢
NMOMOLLIbIO CpeaCcTBa ANs yaaneHnst Haku-
My, TAKOro Kak YKCYC UMM MTIMMOHHbIN COK.

* Ecnn NOBEPXHOCTb CUJIbHO 3arpA3HeHa,
HaHeCcuTe YMCTSLLIee CpeacTBO Ha MSATHO
C MOMOLLIbIO TyOKM 1 NoAoXaAMTE, Noka
OHO MOAENCTBYET AOIMKHBIM 0Opa3om.
3ateM nNpoTpuTe CTEKISAHHYO NOBEPX-
HOCTb BMa)KHOW TKaHbIO.

* IameHeHus1 uBeTa 1 NosiBNeHne naTteH
Ha NOBEPXHOCTUN CTeKNa ABMSTCA HOp-
MasbHbIMU 1 HE CYUTAKOTCS AedeKTaMu.

MnacTukoBble AeTanu U oKpallueHHble

NOBepPXHOCTU

* Mcnonb3aysa motollee cpeacTBo At Mbl-
TbS NOCYAbl, TEMNIYO BOAY OYMCTUTE Mna-
CTUKOBbIE AeTanu 1 okpalleHHbIe Mo-
BEPXHOCTU M MSITKYH TKaHb Unu rybky, a
3aTeEM BbITPUTE MX CyXOW TKaHbH.

* He ucnonb3ayinTe YNCTUKM U3 TBEPZOrO
MeTanna u abpasuBHble YMCTALLME cpea-
ctBa. OHM MOryT NoBpeaUTbL NOBEPXHO-
cTn.

« Cnepute 3a TeM, YToObl CTbIKM KOMIMO-
HEeHTOB Npubopa He ocTaBanuchb Brax-
HBIMW U C MOIOLLIMM CpeacTBoMm. B npo-
TUBHOM Clly4ae Ha 3TUX CTbIKax MOXeT
BO3HUKHYTb KOPPO3MSI.

7.2 Akceccyapbl ANl OYUCTKU

He knagmte akceccyapbl k NpoaykTy B No-
CYyZIOMOEYHYIO MaLLWHY, ECMN UHOE HE yKa-
3aHO B PYKOBOACTBE MOSb30BaTess.

OuuncTka NPOTUBHSA C OTBEPCTUAMMU
(Airfry)

Bbl MOXeTe MbITb MPOTUBEHb 4151 XKapK1 B
NMOCYZIOMOEYHON MaLuvHe. [Ans npoTMBHSA
peKoMeHOyeTCsl UHTEHCMBHAA MOWKa B
HVDKHEN KOp3VHe NoCyJ0MOEYHOW MaLUWHbI.
MopcTaBka, B KOTOPYHO BCTaBMnseTcs, Npo-
TUBEHb, HE NOAXOAUT ANS MbITbsl B MOCYA0-
MO€YHOM MalumHe. Heobxoanmo ounwatb
NMPOBOSIOYHYIO MOACTaBKY C MCMOSb30BaHW-
€M MOLLEro CpeacTea ang nocyabl n Ten-
NON BOAbI C MOMOLLbIO MSATKOW TKaHW UInu
rybku, a 3aTem BbITEPETb CYXOMN TKaHbHO.
Mocne ncnone3osanus Airfry Bbl MOXeTe
NCNOmnb30BaTh PYHKLMIO NTETKOM OYMUCTKM
napomMm, ecriv oHa AOCTYMHa, YToObl Nerko
yaanuTb 6pbI3rn macna BHYTpW.

7.3 OuucTKa naHenu ynpaBneHusA

* Npw o4mcTKe NaHenemn ¢ MOBOPOTHLIMU
nepeknivaTeNaMm NPoTpUTe NaHenb 1
nepeknoYaTenm BrnaxHoN Msrkon tka-
HbH U BbITPUTE HACYXO CyXOW TKaHbIO.
He cHumanTe nepekntovatenu u
NPOKNazKku NoA HUMK A1 OYUCTKY NaHe-
nn ynpasnexus. MNaHens ynpaBneHns v
nepeknovaTeny MoryT ObiTe NoBpexae-
Hbl.

* Npw o4ncTKe NaHenen N3 HepXxaBetoLLen
cTanu ¢ NOBOPOTHLIMW NepekmnoyaTens-
MW HE UCMONb3YNTe YNCTSLLME CPeaACcTBa
[OnNsi NOBEPXHOCTEN U3 HepXKaBetoLLEen
cTanu Bokpyr pyyek. MHamMkaTopbl BOKpYr
nepeknoyvaTens MoryT 6biTb CTEpTHI.

* OuncTuTe CEHCOpHbIE NaHeNu ynpaene-
HUSA BRIAXKHOW MSATKOM TKaHbIO 1 BbITPUTE
CyXou TKaHbto. Ecrin Balle ycTponcTBo
nmeeT hyHKUMI0 BNOKMPOBKM KNaBswL, TO
BKIHOUMTE GNOKMPOBKY KNaBuL nepen,
BbIMOMHEHNEM OYUCTKM NaHenu ynpaene-
HUsi. B npoTuBHOM crnyyae MoxeT
npon3onTn cbol Ha KHOMKax.

7.4 YvcTKa BHyTpeHHeMn 4yacTu ay-
XOBKM (30HbI MPUroTOBIIEHUA)

CnepnynTe MHCTPYKUMAM NO OYUCTKE, OMNK-
caHHbIM B pasgene «Obwasa nHdopmauus
MO OYMCTKE», B COOTBETCTBUM C TUMAMW Mo-
BEPXHOCTU BaLLei AyXOBKM.

YucTtka 6OKOBbIX CTEHOK AYXOBKU
BokoBble CTEHKM B 30HE MPUrOTOBIEHUSA
MOTyT GbITb NMOKPbITHI TONbBKO 3Manbo Moo
KaTanMTU4ecKMMmn CTeHKamn. OTo 3aBUCUT
oT mogenu. Ecnu nmeeTtcs katanutuye-
ckasl cTeHka, obpaTuTech k pasgeny «Kara-
NUTUYECKNE CTEHKU» 3a MHpopMaLmen.
Ecnu Baw npoaykT npeacraenset cobom
MoZ€enb C MeTanIMYeckUMy Hanpaensito-
LWMMn, yaanute ux nepeg 4Ynctkom 6o-
KOBbIX CTEHOK. 3aTeM BbIMOMTHATE OYNCTKY,
Kak onvcaHo B pasgene «O6wasa nHdop-
Mawuus Mo OYUCTKE», B COOTBETCTBUM C TU-
NMOM NMOBEPXHOCTU GOKOBOW CTEHKM.

Y100bI yaanuTbL 60KoBbIE MeTannuye-
CKMe HanpasnswoLme:

RU/75




1. CHumute nepeaHwr 4YacTtb MeTannnye-
CKMX HanpaBnawLwux, NnoTAHYB NUX 3a 60-
KOBYIO CTEHKY B NPOTUBOMNOJSIOKHOM
HanpaslieHnu.

2. MoTaHUTe peLueTyaTyto Nonky Ha cebs,
YTOObI CHSATb €€ MOMHOCTbIO.

3. YT06bI CHOBaA MPUKPENUTL Hanpasnsio-
LWue, npoLeaypbl, NPUMeHsieMble Mpu
NX CHATUM, JOIMKHBI MOBTOPSATLCSH C
caMoro KoHLa Ao Hayana cooTBeT-
CTBEHHO.

7.5 Jlerkas napoBasi oYMCTKa

[JanHas npoueaypa no3sosseT ounwiath
Kamepy OyXOBOro Lukada oT HesacTaperbix
3arpsi3HeHuii, KOTopble pa3Msir4yatoTcs na-
POM BHYTPM JYXOBKM 1 KanesnbkaMu Bogbl,
KOHOEHCUPYHOLLMMUCS BO BHYTPEHHMUX MO-
BEPXHOCTSIX OYXOBKM.

1. W3Bnekute BCE aKceccyapbl N3 oyXOBKWU.

2. [ob6asbTe 500 Mn BoAbl B NPOTUBEHBb U
NMOMEeCTUTE Ha 2-0i YPOBEHb JyXOBKMU.

3. YcTaHoBuUTE AYXOBKY B PEXUM JIErKON
napoBoOWV OYUCTKN U AarTe et nopabo-
Tatb npu 100°C B TeueHne 15 MUHYT.

HemepnneHHo oTkponTe ABEPb N NpOTpUTE

BHYTPEHHIOI YacTb BNAXXHOWN ryGKow unm

TKaHbto. Mpy OTKPbITUM ABEPLbl BbINyC-

KaeTcs nap. 9To MOXeT NPeAcTaBnATb

OMacHOCTb OXOroB. ByAbTe OCTOPOXHbI

Korga OTKpbIBaeTe ABepLy.

[ns ynaneHusi CTOMKNX 3arpsi3HeHnin Heob-

XOAMMO BbINOMHUTE OYUCTKY C UCNONb30Ba-

HVMeM MOIOLLLEro cpeAcTea Anga nocyabl 1

Tennomn BoAbl C MOMOLLIbIO MATKOW TKaHM

unu rybku, a 3aTem BbITEPETb CyXOM TKa-

Hb}O.

Mpu ncnonb3oBaHun yHKUUN Ner-

@ KOV NapoBOW OYUCTKM OXUOAETCs,
yTo fobaBneHHasa Boga ncnapsieT-
CS1 U KOHOEHCUPYETCHA Ha BHYTPEH-
Hel CTOPOHe AYyXOBKU U ABepLUe Ay-
XOBKM, YTODbI CMArYUTL Nerkue 3a-
rpsisHeHus, obpasoBaBLUMECS B Ba-
wen gyxoske. Korga asepua ay-
XOBKW OTKPbITa, MOXET KanaTb KOH-
AeHcart, obpasyowninca Ha asepue
AyxoBKM. Kak TONbKO Bbl OTKPOETE
OBEepLUy OYXOBKWU, COTPUTE KOHOEH-
car.

(BapbupyeTcs B 3aBMUCMMOCTM OT MOAENW
ycTporicTBa. MoxeT He ObITb B BalleM
yctponcTtse.) [ocne KoHAeHcauun BHYTpY
AYXOBKM B YriybneHun nop AyxXoBKoOW Mo-
xeT obpasoBaTtbCs Nyxuua unu Bnara.
[MpoTpuTe 3Ty 06nacTb BNaXHON TKaHbO
nocne 1crnonb3oBaHus, a 3aTem BbiCyLUUTE.

e veononas °

7.6 OuucTKa ABepLbl AYXOBKMU

Bbl MOXeTe CHATb ABepLUy OYXOBK/ U ABEpP-
Hble CTekna, YToObl MOYNCTUTL UX. TO, Kak
CHATb ABepLbl U CTekrNa, 06bACHAETCS B
pasgenax «CHsATUe pBepubl AYXOBKU» U
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«CHAATME BHYTPEHHUX CTeKON ABepLbi».
Mocne cHATWSA BHYTPEHHUX CTEKON ABepLbl
OYMCTUTE UX C MOMOLLBIO CPEACTBA AN
MbITbSl MOCY/Abl, TEMMON BOAON U MArKOWM
TKaHW Unmn rybku 1 BeITpUTE MX CYXON TKa-
Hblo. Ecnin Ha cTekne ayxoBku obpasosan-
CSl U3BECTKOBBIN HaneT, NpoTpUTE CTEKIO
YKCYCOM 1 MPOMOWNTE.

He ncnonb3yiiTte xecTkme abpasms-
Hble YMCTALME CpeacTBa, MeTarn-
nuyeckue ckpebku, MPOBOMOYHYHO

Mo4anky unnum otbenuesaTtenu anga
YNCTKM ABEePLbl N CTEKIa AYXOBKWU.

CHATHe ABepubl AYyXOBKU
1. OTkpoviTe ABepLY AYXOBKW.

2. OTKpoWTe 3aXMMbl B rHe3ae netnm
nepegHen ABepun cnpasa v cneea, no-
TAHYB BHU3, KaK NMOKa3aHO Ha PUCYHKE.

3. Tunel neTens pasnuyaloTcs No TMnam
(A), (B), (C) B 3aBCMMOCTM OT MOAenu
nsgenus. Ha cnegyoLwmx pucyHKax no-
Ka3aHo, Kak OTKpbIBaTb METNN KaX[0ro
TMna.

4. Metnn Tuna (A) 4OCTYNHbI AN 06bIY-
HbIX TUMOB ABEpPEN.

A
/

5. Metnu Tvna (B) goctynHel Ans ABepen ¢
MSArKMM 3aKpbITUEM.

6. Metnu Tnna (C) gocTynHbl Anst oBepen
C MSATKUM OTKPbITUEM/3aKPbITUEM.

7. MNepeBeaute ABepLY AYXOBKM B NONYy-
OTKPbITOE MOSIOKEHME.

8. lMoTaHuTe CHATYIO ABepLy BBEPX, YTOObI
ocBoboanNTL ee OT NpaBovi U NeBOK ne-
Tenb, a 3aTEM CHUMUTE ee.

YT100bI yCTAaHOBUTL ABEPbL HA Me-
@ CTO, NpoLieaypbl, NPUMEHSIEMbIE
npv €e CHATUM, OOIKHbI NOBTO-
PSATLCS C cCamMoro KoHua A0 Havana
COOTBETCTBEHHO. [pun ycTaHoBKe
OBepubl 0653aTenbHO 3aKkpbiBanTe
3aXMMbl Ha rHe3aie NeTnu.

7.7 CHATMe BHYTpPEHHEro cTekna
ABepLbl AYXOBKU

BHyTpeHHee cTekro nepeaHel ABepu
YCTPOWCTBA MOXHO CHATb A7 OYUCTKM.

1. OTkpoliTe ABepLY OYXOBKW.

2. ToTAHUTE NNacTUKOBbLIN KOMMOHEHT,
NPUKPENMEHHLIN B BEPXHEN YacTun
nepeaHen asepu, k cebe, oAHOBPEMEH-
HO HaJaBWB Ha TOYKM AaBreHus ¢ obe-
NX CTOPOH KOMMOHEHTAa, U CHUMUTE €ro.
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3. Kak npounnocTpmpoBaHO Ha pUCYHKe,
OCTOPOXXHO NOAHUMUTE CaMOe BHYTPEH-
Hee cTekno (1) B HanpaBneHun «A», a
3aTeM CHUMUWTE ero, NOTSHYB B Hanpae-
nexHumn «By».

1 Camoe BHyTpeHHee  2*
CcTeKso

BHyTpeHHee cTekno
(MOXeT He GblTb
HefoCTYMNHO ANs Ba-
Luero nsgenus)

4. Ecnu 'y Ballen OyXOBK/ €CTb BHYTPEH-
Hee CTekno (2), noBTOopuTE 3TY Xe Npo-
uenypy, 4Tobbl 0OTCOEaUHNUTL ero (2).

5. TepBbIM Larom neperpynmnMpoBKn
ABepubl SiBNsieTcst cbopka BHYTPEHHErO
ctekna (2). lMomecTnTe CKOLIEHHbIN
Kpaw cTekna, 4Tobbl OH COOTBETCTBOBAr
CKOLLEHHOMY Kpato MracTMKOBOro nasa.
(Ecnwv BaLw MPOAYKT MMeeT BHyTPEHHee
cTekrno). BHyTpeHHee cTekno (2) pornx-

HO BbITb NPMKPENNEHO K NIaCTUKOBOMY
nasy, 6nxanLuemy K caMoMy BHYTpPEH-
Hemy cTtekny (1).

6. 3aHOBO MpuKpennss caMoe BHyTpeHHee
ctekno (1), obpaTnTe BHUMaHNE Ha Me-
CTO 3aneyaTaHHOW CTOPOHbI CTekna Ha
BTOPOM BHYTPEHHeM cTekre. KpaiHe
Ba&XXHO PACMONOXUTb HUXHUE YIIbl
camoro BHyTpeHHero ctekna (1) Tak,
4YTO6bI OHM COOTBETCTBOBANMN HUXHUM
NnacTMKOBbIM Na3am.

7. TlpwxMnTe NNacTUKOBLIN SNEMEHT K pa-
Me, MOKa He YCrbILUNTE 3BYK «LLenyKay.

7.8 YucTtka namnbl [yXOBKU

B cnyyae, ecnu cTteknsiHHas ABepua nam-

MNbl AYXOBKM B 30HE NPUroTOBMEHNS 3arpsia-

HUTCS: OYMUCTUTE C MOMOLLBIO cCpeacTea Ansi

MbITbS MOCYAbl, TEMMON BOAOW U MSATKOWN

TKaHW U ryokn, a 3aTemM BbITPUTE CyXoMn

TKaHbl. B cnyyae HencnpaBHOCTM namnbl

[YXOBKM Bbl MOXETE 3aMEHUTb ee, crneays

cnepywoLmMm pasgenam.

3ameHa namnbl 4yXOBKU

O6wume npeaynpexpeHns

» Bo nsbexaHne nopaxeHus anekTpuye-
CKUM TOKOM nepef 3aMeHON namnbl ay-
XOBK/ OTCOEOUHUTE SMNEKTPUYECKUN
pasbeM 1 JOXAUTECH OXNaXaeHus ay-
XOBKW. [Opsiune NoBEPXHOCTU MOTYT Bbl-
3BaTb oxoru!

+ OTa neyb NUTaAETCs OT Namnbl Hakanuea-
HUSA MoLHOCTLIO MeHee 40 BT, BbicoTOM
meHee 60 mm, gnametpom meHee 30 Mm
VN ranoreHoBon namnel ¢ rHesgammn G9
MOLLHOCTbI0 MeHee 60 BT. Jlamnbl noa-
X04aT Ansa paboTbl Npu Temnepartype Bbl-
we 300 °C. Namnbl 4ns JyXOBKM MOXHO
npnobpecTn B aBTOPU3OBAHHbIX Crybax
WUIN Y NIMUEH3MPOBAHHbBIX TEXHUYECKNX
crneunanucToB. OTOT NPOAYKT COAEPXKUT
namny knacca aHeprum G.

 [lonoxeHune namMmnbl MOXeT OTnn4YaTbCs
OT NOKa3aHHOIO Ha PUCYHKeE.

 Jlamna, ncnonb3yemasi B 3TOM yCTpOK-
CTB€, HE NOAXOANT OISt OCBELLEHUS XKN-
INbIX NomeLleHnin. HasHayeHne aTon nam-
MNbl — MOMOYb MONb30BATENO BUAETL €AY.
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* INamnbl, UCnonb3yemble B 3TOM yCTPOii-
CTBE, [OSKHbI BbIAEPXKMBATbL IKCTpe-
MarnbHble U3NYECKME YCIOBUSI, TaKne
Kak Temneparypa Bbiwe 50 ° C.

Ecnu B Balleil AyxoBKe Kpyrnasi namna,

1. OTKNIOYMTE OYXOBKY OT 3NIEKTPUYECTBA.

2. CHMMWTE CTEKISHHYIO KPbILLKY, NOBEp-
HyB ee NpOTVB YacOBOW CTPENKW.

P,

&

3

3. Ecnu namna gyxosku Tvna (A), kak no-
Ka3aHO Ha PUCYHKe HWxXe, NOBEpHUTE
namny QyXOBKW Tak, kak ykaszaHo Ha pu-
CYHKe, N 3aMeHuUTe ee HoBoW. Ecnn aTo
namna Tuna (B), BblTawmTe ee, Kak no-
Ka3aHO Ha pUCYHKe, N 3aMeHUTE ee HO-

BOWU.
(B

4. YCTaHOBMTE Ha MECTO CTEKISIHHYHO
KPbILLIKY.

Ecnu B Bawewn ayxoBke KBagpaTHas

namna

1. OTKMOYMTE AYXOBKY OT 3MEeKTpUYecTBsa.

8 YcTtpaHeHue Henonapgok

2. CHMMUTEe meTannuyeckmne HanpaBnsAto-
LLine B COOTBETCTBMM C ONNCaHNEM.

=N

3. TogHMMKTE 3aWUTHYI0 CTEKITSIHHYHO
KPbILLKY Famrbl C MOMOLLbIO OTBEPTKM.
CHavarna OTKpyTUTE BWHT, €CNi B Ba-
LIemM U3ennu ecTb BUHT Ha KBagpaTHON
namne.

4. Ecnu namna gyxoBku Tuna (A), kak no-
Ka3aHO Ha PUCYHKe HuxXe, NOBEpPHUTE
namny QyXOBKM TakK, Kak ykaszaHo Ha pu-
CYHKe, U 3ameHunTe ee HoBOW. Ecnin aTo
namna Tuna (B), BeITawmTe ee, Kak no-
Ka3aHO Ha pUCYHKe, N 3aMeHUTE ee HO-

BOW.
(B

5. YcTaHoBUTE Ha MECTO CTEKISAHHYIO
KPbILLKY 1 MeTannuyeckne Hanpasnso-

wue.

Ecnn nocne BbINOMHEHUSA UHCTPYKLMIA 3TO-
ro pasgena HencnpaBHOCTb HE yaanocb
YCTpaHUTb, 06paTVITer K BallemMmy npoaas-
Ly nnm B aBTOPU3OBAHHYO MacTepCKyH.
Hwn B koem cny4yae He nbiTanTecb oTpe-
MOHTMPOBATb NU3genne CaMoCToATesIbHO.

Bo Bpemsi pa6oTbl AYyXOBKU UCNyCKaeT-

cs nap.

 [lap Bo Bpems paGoTbl SIBNSIETCS HOp-
ManbHbIM SIBIeHNeM. >>> 9T0 He OoLnG-
Ka.
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Bo Bpems npurotoBneHus N1 nosiB- n3agenunn nmeetca 6J'IOKVIPOBKa KHOMOK,

nATCA Kannu Boabl OHa MOXeT ObITb BKIMHOYEHA, OTKIOYNTE
* [Map, o6pa3sytoLmniics BO Bpemsi Npuro- GrOKMPOBKY KHOMOK.
TOBMNEHWS!, KOHAEHCUPYETCS NPU KOH- CBeT B lyXOBKE He ropwT.
TaKTe C XONOAHLIMM NOBEPXHOCTAMN CHA- .« [lamna AyxOBKN MOXET BbiTb HEUCTPAB-
py>Xv NPOAyKTa n MoxeT 06pa3oBbIBaThb HOW. >>> 3amMeHuTe namny OyXOBKMU.
kannu Bofibl. >>> 370 He olmbka. + Hert anektponutanus. >>> Y6eautecs B
Koraa npogykTt nporpeBaeTcs u oxna- HanNUunMn HanpsXkKeHus B CETU N NPOBEPb-
XAAeTCcs, CNbIWHbI MeTannanyeckue 3By- Te npegoxpaHutTenu B 6noke npegoxpa-
KW. HuTenen. Mpu HeobxogMMOCTM 3ameHnTe
* Metannuueckue getanu MoryT pacium- NPEAOoXPaHUTENN NN NOBTOPHO NOAKITIO-
pPSTbCA Y M3aaBaTb 3BYKU MPW HarpeBsa- unTe ux.
HUK. >>> 370 He owwnbka. HyxoBka He HarpeBaeTcs.
W3penue He paboTaerT. * MNeyb He MOXeT BbITb HAaCTpoeHa Ha
* BO3MOXHO, NpeaoxpaHnTens Heucnpa- onpeferneHHyro yHKUMIO NPUroToBne-
BEH unu neperopen. >>> [posepbTe HUA n/vnn Temnepartypy. >>> 3agaiTe
npegoxpaHnTeny B 6roke npegoxpaHu- onpeaeneHHy QyHKLMIO NpUroTosne-
Tenen. MNMpn HeobxoaAMMOCTM 3ameHnTe HUA nunu Temneparypy.
WX UNW aKTUBUPYITE NMOBTOPHO. * Het anektponutanusa. >>> Y6egurtecs B
* [Mpubop mMoxeT BbITb HE MNOAKMIOYEH K HanM4mmn Hanps>XXeHua B CETU U NPOBEPb-
(3a3emneHHoi) poseTke. >>> Mposepb- Te npefoxpaHuTenu B 6rioke npegoxpa-
Te, NOAKIIYEH N Npubop K po3eTKe. HuTenen. Mpu HeobxoaMMOCTM 3aMeHnTe
* (Ecnu Ha Ballem yCTponCTBe eCTb npeaoxpaHnTenu nnu noBTOPHO NOAKIO-
Tanmep) KnaBuwum Ha naHenu ynpaene- ynTe uX.

HUA He pa60Ta|0T. >>> Ecnu B Ballem

Warotosutens: «Arcelik A.S.»
Opuaunueckuin agpec: Kapaay Ixagnecu Ne 2-6 34445 Crotnogxe Ctambyn, Typums
(Karaagag Caddesi No:2-6 Sutliice, 34445, Turkey)
Mpown3seaeHo B Typumn
MmnopTtep Ha TeppuTopumn P®: OO0 "An v MNMun AnnnaeHcec Cewnc"

HOpuanueckuii agpec: 125040, Poccms, r.Mockea, BH.Tep.r.MyHULMNanbHbI okpyr berosow, JleHnHrpaackvi np-kT,
A.15, ctp.10, atax 1.

MHdopmaumto o cepTudmkaumm npoaykTa Bel MOXeTE yTOUHWTL, MO3BOHUB Ha rOPSYYHO NIMHMIO
8-800-3333-887.

[laTa npon3BoAcTBa BKIOYEHA B CEPUNHBIA HOMEP NPOAYKTA, yKa3aHHbI Ha 3TUKETKe, PacrnofioXeHHOW Ha NpoayK-
Te, a UMEHHO: NepBble ABe Ldpbl CEpUitHOro HoMepa 0603HaYaloT rof NPOU3BOACTBA, a NoCneaHue ABe — MecsiLl.
Hanpumep, "10-100001-05» obo3HayaeT, 4To NpoAyKT nponsBeseH B mae 2010 roaa.

M3rotoBuTenb ocTaBnsieT 3a coboi NpaBo Ha BHECEHWE U3MEHEHUIA B KOHCTPYKLMIO, AU3alH M KOMMMEKTALMIO 3MeK-
Tponpubopa.
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