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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 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.

+ Before discarding worn out

and useless products:

1. Unplug the power plug and
remove it from the socket.

2. Cut off the power cable and
disconnect it with the plug
from the product.

3. Take precautions to prevent
children from entering the
product.

4. Do not allow children to play
with product when it is in idle
mode.

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 appliance shall
be in an easily accessible
place. 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.
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* Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.
Plug the product into an outlet
that meets the voltage and fre-
qguency values specified on the
type label.

(If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications"
section.

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.

Make sure that the power
cable is not jammed while put-
ting the product to its place
after assembly or cleaning.
The rear surface of the oven
gets hot when itis in use. The
power cables must not touch
the rear surface of the product.
Otherwise it might get dam-
aged.

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.

+ Do not use an extension cord
or multi-plug to operate your
product.

+ Contact the authorized service
centre or importer to use the
approved adapter in cases
where the use of a converter
adapter (for plug type) is ne-
cessary.

+ Contact the importer or the au-
thorized service centre if the
length of the power line is in-
adequate.

+ Portable power sources or
multiple plugs may overheat
and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

* 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:
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* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
a fire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to water
(such as those near a worktop
where water may escape). Oth-
erwise there is a risk of short
circuit and electrocution.

* Never touch the plug with wet
hands!

« Pull the plug out of the socket
using the plug's body rather
than the cord itself.

Al .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.

* Do not place items on the ap-
pliance. Carry the appliance
vertically.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-

ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.

+ Before the product is installed,
check the product for any dam-
age after transport. Contact
the importer or the authorized
service centre if damaged.

A1 .5 Installation Safety

+ Before beginning the installa-
tion, de-energize the power line
to which the product will be
connected by turning off the
fuse.

+ Always wear protective gloves

during transport and installa-

tion. Otherwise there is a risk
of injury from sharp edges!

Before the product is installed,

check the product for any dam-

age. Do not have it installed if
the product is damaged.

Avoid using any heat-insulating

materials to cover the interior

of the furniture that will be in-
stalled.

Direct sunlight and heat

sources, such as electric or

gas heaters, must not be
present in the area where the
product is installed.

+ Keep the surroundings of all
ventilation ducts of the
product open.
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+ To avoid overheating, product
installation should not be car-
ried out behind decorative cov-
ers.

* In cases where a gas hose/
pipe or plastic water pipe is
situated behind the designated
installation area for the
product, it is imperative to
guarantee that there is no con-
tact between the product and
these utility lines. Otherwise
the hose/pipe may be crushed.

* If there is a socket behind the
place where the product will be
installed, it must be ensured
that the product does not
come into contact with the
socket nor with the plug
plugged into the socket.

Al .6 Safety of Use

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

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

* Don't use the product if it
breaks down or gets damaged
while being used. Disconnect
the product from the electri-
city. Contact the importer or
the authorized service centre.

1.7
A ings

* Do not use the product if the
front door glass is removed or
cracked. Otherwise there is a
risk of injury and environ-
mental damage.

* Do not step on the appliance
for any reason.

* Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.

« Flammable objects must not
be kept in and around the
cooking area. Otherwise, these
may lead to fire.

+ 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.

Temperature Warn-

+ CAUTION: When the product
is in use, the product and its
accessible parts will be hot.
Care should be taken to avoid
touching the product and heat-
ing elements. Children under 8
years of age should be kept
away from the product unless
constantly supervised.
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* Do not place flammable / ex-
plosive materials near the
product, as the surfaces will be
hot while it is operating.

+ Keep your distance when
opening the oven door during
or at the end of cooking. The
steam may burn your hand,
face and/or eyes.

* During operation the product is
hot. Care should be taken to
avoid touching hot parts, in-
side of the oven and heating
elements.

+ Always wear heat-resistant
oven gloves when handling the
product.

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".

+ Close the oven door after
pushing the accessories com-
pletely into the cooking space,
otherwise they may hit the
door glass and damage it.

Al .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 residues in the cooking
area., such as oil, can ignite.
Clean these residues before
cooking.

+ 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.

* 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.

Be mindful of the following pre-

cautions when using greasy

parchment paper or similar ma-

terials:

* 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.

* To prevent the risk of touching
the oven heating elements and
obstructing the flow of hot air,
remove any excess parts of
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greaseproof paper that hang
from accessories or contain-
ers. Do not use greaseproof
paper at oven temperatures
higher than the maximum us-
age temperature specified by
the manufacturer. Never place
greaseproof paper on the oven
base.

Do not place it on top of ac-
cessories during preheating.
Always press down with a
plate or similar object to pre-
vent the material from flying
around due to the air circula-
tion inside the oven.

Only cover the necessary sur-
face inside the tray.

After each use, the tray should
be cleaned, and any
greaseproof paper or similar
materials used in the tray
should be replaced. Otherwise,
liquids dripping onto the tray
can cause smoking or even ig-
nite flames.

An air flow is generated when
the product lid is opened.
Greaseproof paper can come
into contact with heating ele-
ments and ignite.

When using a grilling rack for
frying, a tray should be placed
on the lower rack. Otherwise,
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the food oil and other compon-
ents that drip onto the oven
bottom can create heavy
smoke and lead to flames.
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. Do not place the food
too far in the back of the grill.
This is the hottest area and
fatty foods may catch fire.

1.10 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-

fore cleaning the product. Hot
surfaces may cause burns!
Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

Do not use steam cleaners to
clean the product as this may
cause an electric shock.

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to
clean the oven front door
glass. These materials can
cause glass surfaces to be
scratched and broken.




2 Environmental Instructions

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/EU). 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 b 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
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.
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.
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3 Your product

3.1 Product Introduction

*%
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= > 5
5 \
l |
| |
’ h 1 » 6
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

11 10 9 8
WP
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O OF0d. — >
5 -/ © 40EE e
| - e
I I I I I I
1 2 3 4 5 6 7
1 On/off key 2 Function display
3 Decrease key 4 Temperature setting key
5 Temperature indicator area 6 Key lock key
7 Baking start/stop key 8 Alarm key
9 Timer/duration indicator area 10 Time and settings key
11 Increase key

3.2.2 Introduction of the oven control
panel

Oven inner temperature indicator

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

Function display

Working functions of your oven are located
at the function display on your oven. Each
function is activated by touching it. All
functions located on the display are schem-
atic, they may not be present in your appli-
ance. Functions of your product are de-
scribed in the section titled “Oven operating
functions”.

Indicator areas:

>

|

&
I
I
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S

|
EpO
B | O

EAE|

L1
v o
[ S—

: Time and settings key
: Temperature setting key

: Key lock key

: Alarm key
4

Timer/duration indicator area:

: Baking start/stop key

: Baking time/time of day symbol
: Alarm symbol

: Settings symbol

: Key lock symbol

: Symbol of baking with eco fan

: Low level steam symbol *

PDQEP OO

: High level steam symbol *
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f : Meat probe symbol *

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

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

Temperature indicator area :
P :Baking symbol

C : Temperature symbol

{ :In-oven temperature symbol

: Door lock symbol *

: Quick heating (booster) symbol

3.3 Oven operating functions

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

Function
symbol

Function description

Temperature
range (°C)

Description and use

Operating with fan

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

%

Top and bottom heat-
ing

40-280

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

Bottom heating

40-220

Only lower heating is on. It is suitable for foods that need
browning on the bottom. This function should also be used for
easy steam cleaning.

Fan assisted bottom/
top heating

40-280

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

Fan Heating

40-280

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

Eco fan heating

160-220

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

Pizza function

40-280

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

"3D" function

40-280

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

{lelj|®]|®|[® ][]

Low grill

40-280

The small 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.
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wWwW
. . g The hot air heated by the large grill is quickly distributed into
% Fan assisted full gril 40-280 the oven with the fan. It is suitable for grilling in large amounts.
Keep warm 40-100 It is used 19 keep the food at a temperature ready for service
for a long time.

Q Bread function

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

J/ Extra function activa-

o o o tion

It is used to activate operation functions which do not show up
at the start on the function display.

3.4 Product Accessories

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

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 :

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 :

~N

=N who
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On models without wire shelves :

=N wpkrO

— e

Placing the wire grill on the cooking
shelves

On models with wire shelves :

Itis 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.
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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.

G =i

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

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

(q

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

= The timer field and the ¢ symbol

flash on the timer/duration display.

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

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

© |71
+ | 2L

-
|

( ‘ !
AL a

I o

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

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

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

“Settings” section.

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

It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

N

Remove all accessories from the oven
provided with the product.

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

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

5. Wait for the oven to cool.

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

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

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

5 Using the Oven

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

5.1 General Information on Using the
Oven

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

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

5.2 Operation of the Oven Control Unit

General warnings for the oven control unit

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

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

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

Oven lighting

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

If the product door is opened while the
oven is operating or in the closed position,
the oven lighting turns on automatically.

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

If the quick preheat setting is active on
the control unit the A symbol appears on
the display when you start baking and the
oven reaches the temperature you set for
baking quickly. For quick preheat setting,
see the “Ayarlar” section.
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1 2 3 4 5 6 7
1 On/off key 2 Function display
3 Decrease key 4 Temperature setting key
5 Temperature indicator area 6 Key lock key
7 Baking start/stop key 8 Alarm key
9 Timer/duration indicator area 10 Time and settings key
11 Increase key
Temperature indicator area :
QB o 7 P :Baking symbol
O & °C : Temperature symbol
O Yoooo s 2 C : Temperature o
== — ’“ i :In-oven temperature symbol
° |:| |:| |:| T = ﬁm : Quick heating (booster) symbol
C Joobe) @ ©
: Door lock symbol *
* |t varies depending on the product model. It may
Keys : not be available on your product.
(O :Time and settings key Turning on the oven
°C : Temperature setting ke
C P g 1. Turn the oven on by touching the D key.
[E' : Key lock key ) )
= After the oven is turned on, the first op-
L) :Alarm key erating function is shown on the dis-

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

: Alarm symbol

: Settings symbol

: Key lock symbol

: Symbol of baking with eco fan

: Low level steam symbol *

: High level steam symbol *

> D@EP & OO

: Meat probe symbol *

TN

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

play. The operating function, temperat-
ure, baking time and alarm can be ad-
justed when the display is in this
status.

If no setting is made on this dis-

@ play, the oven turns off in approxim-
ately 5 minutes and the time of day
is shown on the display.

Turning off the oven

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

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

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

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

EE EE @
O ggog.
B B ® %

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

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

5. Set your desired baking temperature by
touching the =+/— keys.

odn e
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If you change the operating func-

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

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

= The °C symbol lights up continu-
ously on the temperature display.

+\ © 000 e

S @F\[ﬂ“ 6

7. After setting up operating function and
the temperature touch the p || key to
start baking.

(]

+\ © 0000 &
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oL » <

= °C

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

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

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

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

O ggog.
B B ® %

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

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

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

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

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

= The °C symbol lights up continu-
ously on the temperature display.

+\ © 000 e
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7. Touch the (© key once for the baking
time.

(]

= The set 30 minutes value appears
on the timer/duration display and
the © symbol flashes.

+ °00dn e

S — pll
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To adjust the baking time quickly,
@ you can activate the baking time as
30 minutes by pushing the oven
control knob or touching the S key
after the operation function and
temperature are set, and you can
change the time by turning the oven

control knob to the right/left.

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

by 5 minutes after 15 minutes.

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

ately at the selected function and
temperature and the baking time

countdown appears on the display.

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

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

Eco fan heating

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

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

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

= In “Eco fan heating” mode, the lamp

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

Bread function

Your oven has a "Bread function" defined

specifically for bread making. The temper-

ature and time settings of the function are

unchangeable.

Ingredients

+ 500 g flour

* 159 sugar

+ 10 g instant yeast

+ 10 g sunflower seed oil
+ 8gsalt

+ 300 ml water (35°C)

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

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

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

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

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

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

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

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

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

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

5.3 Settings

The 3-2-1 countdown is shown on

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

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

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

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

= &) -
- °C

>l

= A countdown of 3-2-1 appears on the
display. When the countdown is over,
the & symbol appears on the timer/dur-
ation display and the key lock is activ-
ated. After the key lock is set, if any key
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is touched or the oven control knob is
pushed, the timer sounds an audible
signal and the & symbol flashes.

+ o |J
ki

While the key lock is activated, the
@ keys of the control unit cannot be

used. The key lock will not be can-

celled in case of power failure.

Deactivating the key lock

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

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

Setting the alarm

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

3 o Nnane
LIl § @ -
- T @

2. First, set the minutes by touching the <
/= keys and activate the timer field by
touching the 2 key once.

3. Set the time by touching =+/— keys.
Touch the 2 key again to confirm the
setting.

© 0020 %
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= On the timer/duration display, the
£\ symbol lights up continuously
and the alarm time starts to count
down on the display.

X Mi

4

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

If the alarm time and baking time

@ are set at the same time, the
shorter time is shown on the timer/
duration display.

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

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

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

Turning off the alarm

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

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

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

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

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

You may set the volume of your control
unit. Your oven should be turned off to per-
form this setting.

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

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

(q

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

2 (]

N

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

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

4. Set the desired tone by touching the =/
— keys.
5. Confirm the set tone by touching the (©

key again or pushing the oven control
knob once.

Setting the display brightness

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

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

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

(q

2. Touch the <+/— keys until the “d-1”,
“d-2” or “d-3” appears on the timer/
duration display.

N g

3. Activate the brightness setting by touch-
ing the (O key again.

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

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

(3 key again or pushing the oven control
knob once.
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Setting the quick preheating (Booster)
function

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

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

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

(q

2. Touch =+/— buttons until 2§ symbol
and “OFF” appear on the display.

N g

w

Activate the quick preheat (booster) set-
ting by touching the © key.

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

(|
- °C ag E’

4. = By touching key “OFF” setting to
“ON” on the display.

5. Confirm the quick preheat (booster) set-
ting by touching the O key again.

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

By turning the setting “OFF” you

may cancel the quick preheat set-

ting.

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

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

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

(q

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

= The timer field and the ¢t symbol
flash on the timer/duration display.

3. Set the time of day by touching the 4/
— keys and activate the minutes field
by touching the (O key once.
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= The minutes field and the ¢ sym- 4.
bol flash on the timer/duration dis-

play.
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6 General Information About Baking

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

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

You can find tips on preparing and cooking .
your food in this section.

Plus, this section describes some of the

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

6.1 General Warnings About Baking in
the Oven

« 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

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

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

interior and exterior of the.oven and on 6.1.1 Pastries and oven food

the upper parts of the furniture due to the .

temperature difference. This is a normal General Information

and physical occurrence. + We recommend using the accessories of

+ 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.
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the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

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

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

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

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



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

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

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

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

to the bottom shelf of the oven as shelf

1.

Tips for baking cakes

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

time.

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

10°C.

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

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

« 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.

« 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 |Cke mouldon | e ating 2 180 30..40
wire grill** **
Small cakes Standard tray * :]—OD gnd bottom 3 160 25..35
eating
Small cakes Standard tray * Fan Heating 3 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- [Top _and bottom 9 150 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 2 150 35..45
meter on wire
grill*x *x
Cookie Pastry tray * EOP _and bottom 3 170 25..35
eating
Cookie Pastry tray * Fan Heating 3 170 20..30
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4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Pastry Standard tray * :]—OP gnd bottom 2 200 30..40
eating
Fan assisted bot-
*
Pastry Standard tray tom/top heating 2 180 35..45
Bun Standard tray * ;°p and bottom |, 200 20..30
eating
Bun Standard tray * Fan Heating 3 180 20..30
Whole bread Standard tray * I°p and bottom |5 200 30.. 40
eating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne rectangular con- |Top and bottom |, 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* |1 °P and bottom 280 5.9
heating
Pizza Standard tray * Pizza function 2 280 5..10
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
2-Standard tray *
Small cakes Fan Heating 2-4 150 25..35
4-Pastry tray *
2-Standard tray *
Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *
1-Standard tray *
Pastry Fan Heating 1-4 180 40 .. 50
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-
ing performance.

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

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

Cooking table for meat, fish and poultry

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

ter distributed to the fried meat and does

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

Place one tray on

a lower shelf

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

*These accessories may not be included with your product.

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

6.1.3 Grill

Red meat, fish and poultry meat quickly

turns brown when grilled, holds a beautiful

crust and does not dry out. Fillet meats,

skewer meats, sausages as well as juicy

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

ticularly suitable for grilling.

General warnings

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

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

The key points of the grill

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

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

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

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

Grill table

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

Fish Wire grill 4-5 250 20..25

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

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

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

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

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

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

Toast bread Wire grill 4 250 1..3

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

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

6.1.4 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.
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Cooking table for test meals

Suggestions for baking with a single tray

Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Shortbread (sweet

Top and bottom

cookie)

4-Pastry tray *

*
cookie) Standard tray heating 3 140 20..30
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 gnd bottom 3 160 25..35
eating
Small cakes Standard tray * Fan Heating 3 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- [Top _and bottom 9 150 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 2 150 35..45
meter on wire
grill*x *x
Round black
. metal mould, 20 |[Top and bottom
Apple pie cm in diameter on |heating 2 180 50..65
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 3 170 50 ... 65
wire grill **
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
2-Standard tray * )
Small cakes Fan Heating 2-4 150 25..35
4-Pastry tray *
2-Standard tray *
Shortbread (sweet Y™ |Fan Heating 2-4 140 15..25

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 20..30

amount

Toast bread Wire grill 4 250 1..3

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

It is recommended to preheat for 5 minutes for all grilled food.
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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 unless otherwise
stated in the user’'s manual.

Inox - stainless surfaces

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

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 [» 37]".)

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

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

Catalytic surfaces

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

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

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




Glass surfaces

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

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

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

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

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

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

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

Plastic parts and painted surfaces

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

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

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

7.2 Cleaning Accessories

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

7.3 Cleaning the Control Panel

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

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

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

7.4 Cleaning the inside of the oven
(cooking area)

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

Cleaning the side walls of the oven

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

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

To remove the side wire shelves:

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.
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3. To reattach 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 "Bottom heating" op-
erating mode and operate it at 100°C for
20 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.

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.

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

it.
N _ ; N

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.
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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.

e

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

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

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

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

To reattach the door, the proced-
@ ures applied when removing it must
be repeated from the end to the be-

ginning, respectively. When in-
stalling the door, be sure to close

the clips on the hinge socket.

7.7 Removing the Inner Glass of The
Oven Door

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

1. Open the oven door.

2. Pull the plastic component, attached on
the upper section of the front door, to-
wards yourself by simultaneously push-
ing on the pressure points on both sides
of the component and remove it.
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3.

1

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

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

Innermost glass

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

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).

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.

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

7.8 Cleaning the Oven Lamp

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm

water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.
Replacing the oven lamp

General Warnings

+ To avoid the risk of electric shock before

replacing the oven lamp, disconnect the

product and wait for the oven to cool. Hot

surfaces may cause burns!

+ This oven is powered by an incandescent

lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-

meter, or a halogen lamp with G9 sockets

with less than 60 W power. Lamps are
suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

+ The position of the lamp may differ from

that is shown in the figure.

+ The lamp used in this product is not suit-

able for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

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

If your oven has a round lamp,

1. Disconnect the product from the electri-

city.

2. Remove the glass cover by turning it
counter clockwise.

Prom—

A\

A

—

>

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
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with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

(B

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

1. Disconnect the product from the electri-
city.

2. Remove the wire shelves according to
the description.

8 Troubleshooting

3. Lift the lamp's protective glass cover

with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

4. If your oven lamp is type (A) shown in

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

5. Refit the glass cover and wire shelves.

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.
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Oven light is not on. + The oven door may be open. >>> Make m

+ Oven lamp may be faulty. >>> Replace sure the oven door is closed. If the oven
oven's lamp. door remains open for more than 5

+ No electricity. >>> Ensure the mains is minutes, the time setting made for cook-
operational and check the fuses in the ing is cancelled and heaters do not work.
fuse box. Change the fuses if necessary  (For models with timer) The timer display
or reactivate them. flashes or the timer symbol is left open.

Oven is not heating. + There has been a power outage before.

+ The oven may not be set to a specific >>> Set the time / Turn off the product
cooking function and/or temperature. function knobs and again switch it to the
>>> Set the oven to a specific cooking desired position.
function and/or temperature. After cooking starts p symbol flashes on

» For the models with timer, the time isnot  the display and there is an audible warn-
set. >>> Set the time. ing.

* No electricity. >>> Ensure the mains is - The oven door may be open. >>> Make
operational and check the fuses in the sure the oven door is completely closed.
fuse box. Change the fuses if necessary Contact the authorized service if the fault
or reactivate them. continues.

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.

RU/ 44

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 bBbe3onacHoCTb Aae- * He nomewyanTe Ha yCTpONCTBO
f Tewn, yA3BUMbIX J1i0- npegmMeTbl, KOTOpble MOryT JO- m

Aen N AOMALUHUX Xn- cTaTtb AeTu.
NPEAYNPEXOEHMUE: Bo

BpeMs aKcnsiyatauum, 4ocTyn-
Hble NMOBEPXHOCTN YCTPONCTBA
ropsuuve. [lepxute geten no-
Aanblue OT YyCTpoMUcTBa.
XpaHuTe yrnakoBoYHble maTe-
puanbl B HEAOCTYMHOM Ans
aeten mecte. CyuwecTtByeT
PUCK MOMyYeHns TpaBm 1 yay-
LWbS.
Ecnu aBepb oTKkpbITa, HE Kna-
AuTe Ha Hee TsXKernble npea-
METbl M HE NO3BONANTE AETAM
caguTbCs Ha Hee. OTO MOXeT
NPUBECTMU K ONPOKUAbIBAHUIO
AYXOBKM UNU NOBPEXOEHUIO
ABEPHbIX NeTerb.
* Mepepn yTnnusaumen n3HoLIeH-
HbIX M HEMCNOSb3YEMbIX U3ae-

BOTHbIX

* [laHHbIM YCTPOMUCTBOM MOTYT
nonb3oBaTbCA OEeTU B BO3-
pacTe oT 8 neT un cTapLue, a
TaKkxe nuua ¢ orpaHUYeHHbIMU
PM3NYECKUMU, CEHCOPHBLIMN
MW YMCTBEHHBIMW CNIOCOBHO-
CTAMM UMM HEQOCTaTKOM Oflbl-
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.

. nmn:
» [laHHoe yCTPONCTBO HE MPeA- 4 A e inky OT PO
Ha3HayeH AN NoNb30BaHWS | seTin A yorp

noabMn ¢ orpaHUYeHHbIMN
PM3NYECKMMUN, CEHCOPHBLIMM
NN YMCTBEHHBIMU CNOCOBHO-
cTamu (BKNovasa geTten), ecnm
OHU He HaxoaAaTca noa Habnto-
AEHUEM UNKN HE nony4varoT
HeobXo4MMbIX MHCTPYKLUA.
* He paspelwante getam urpatb
C YCTPOWCTBOM.
OnekTponpubopbl NpeacTas-
NAT ONacHOCTb Anst AeTen.
[eTtn n gomaluHne XMBOTHbIE
He OOMKHbI UrpaTb, B3bupaThb-
CS UNW BXOAUTb B YCTPOMCTBO.

2. CpexbTte kabenb NuTaHma n
OTCOeauHUTE ero oT usge-
nms.

3. MNpumuTe mepbl NpeocTo-
POXXHOCTHN, YTOBbI NpenoT-
BpaTUTb NonagaHue geTen B
nsgenuve.

4. He no3Bonsnte geTsam ur-
paTb C U3genuem, korga oHo
HaxXOAUTCS B pexuMme oxuaa-
HUS.
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TenbHbIN Kabernb, yka3aHHbIN B
pasgene «TexHn4yeckme xapak-
TEPUCTUKNY. m

f 1.3 JAnekrtpobesonac-
HOCTb

* [MNogkntounTe yCTPOUCTBO K 3a-

3eMI1eHHOM po3eTKe, 3aLm-
LLIeHHOW NpefoXpaHuTenem,
KOTOPbIN COOTBETCTBYET TOKY,
yKaszaHHOMY Ha aTukeTke. 3a-
3eMrieHne AO0MKHO BbINosi-
HATbCSA KBaNnMuUMpoBaHHbIM
anekTpukoM. He ncnonesyimnte
YyCTPOMCTBO 6€3 3a3eMneHus B
COOTBETCTBUMN C MECTHbIMU /
HaLUMOHanNbHbIMK NpasunamMu.
Bunka nnu anektpuyeckoe co-
efvHeHne npnbopa JOSMKHbI
Haxo4MTbCA B NErKOAOCTYN-
HOM mecTe. Ecnu aTo HeBO3-
MO>XHO, JOMKeH BbITb Mexa-
HW3M (NpeaoxpaHuTenb, Bbl-
KntovaTenb, NnepeknoyaTens n
T.A.) HA 3NEKTPUYECKON ycTa-
HOBKE, K KOTOPOW NOAKNIOYEHO
YCTPOWCTBO, B COOTBETCTBUN C
9NEKTPUYECKMMM NpaBunamu,
1N OTCOENHAIOLWNI BCE MOSO-
ca oT ceTw.

Mepen pemoHTOM, 06CnyXmBa-
HMEM N OYUCTKOM OTKIHOUNTE
nsgenue oT CeTu UIu BbIKIO-
4nTe NpeaoxXpaHnTensb.
MogkntounTe YCTPOUCTBO K pO-
3eTKke, COOTBETCTBYHOLLEN 3Ha-
YEHNSAM HanpsHKeHUs 1 YacTo-
Thl, YKa3aHHbIM Ha 3TUKETKE.
Ecnu B Bawem nsgenuun Het
kabena ceTeBOro NUTaHUA, Uc-
Nonb3ynTe TONbKO cCoeauHu-
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* He npoknagbiBanTe WHYyp nNu-

TaHWs Noa u3genvem 1 no3aam
Hero. He knagute Tshkenble
npeamMeTbl Ha LWHYP NUTaHUS.
LLIHyp NuTaHns He AOSMKEH
ObITb COrHyT, pasgaBrneH u co-
npukacaTtbcs ¢ NobbiM UCTOY-
HUKOM Tenna.

Heobxognmo, 4ToObl Kabenb
nUTaHNA He 3acTpeBarn BO Bpe-
Ms1 YCT@HOBKW Ha CBOE MECTO
YCTPOMCTBA NOCe MOHTaxa
nnbo O4YNUCTKN.

Mpun akcnnyaTauum 3agHasa no-
BEPXHOCTb AYyXOBKM HarpeBa-
etcsa. Kabenun nutanus He
JOMKHbI KacaTbCsi 3aHeN no-
BEpXHOCTU nagenus. B npo-
TMBHOM Cily4ae OHO MOXeT
ObITb NOBPEXAEHO.

He cxumanTe anekTpuyeckune
kabenun B ABepLEe AYXOBKU U
He nponyckanTe nx rno rops-
4YnUM NoBepXHocTaM. B npoTue-
HOM crniyvae mnsonsaums kabens
MOXET pacnniaBuUTbCA U Bbl-
3BaTb BO3ropaHue B peaynbTa-
T€ KOPOTKOro 3aMblKaHUS.
Mcnonb3ynte TONbKO OpUrn-
HanbHbIN kKabenb. He ncnonb-
3ynTe obpesaHHbIe Unn nospe-
XXOEHHble kabenu.

He ncnonb3ynte yonuHuUTens
NN MHOTOMOJTHOCHYIO BUSKY
ans paboTtbl ¢ usgenuem.



» ObpaTnTecb B aBTOPN30BaH-
HbIN CEPBUCHBLIN LIEHTP UMK K
nmnopTepy, YTobbl MCNONb30-
BaTb 040OpEHHbLIN aganTep B
Tex cnyyasx, korga Heobxoam-
MO Ucnonb3oBaTb agantep
npeobpasoBaTens (ana nmeto-
LLlerocst TMna BUIKK).

Ecnn anuHa nuHumn nutaHms
HegocTaTo4vHa, obpaTuTech K
MMNOpPTEPY UINK B aBTOPM30-
BaHHbIW CEPBUCHbLIN LIEHTP.
[MepeHOCHbIE NCTOYHUKM NUTa-
HUS NN TPOMHUKU MOTYT nepe-
rpeTbcs n 3aropeTtbes. [epxu-
T€ TPOWNHUKN 1 NOPTaTUBHbIE
MCTOYHMKM NUTaHNA NoAarnblue
OT yCTpouncTBa.

Ecnun wHyp nutaHusa noepe-
XOEH, B Lensx npegoTepaLle-
HUS BO3HUKHOBEHWUS ONacHoO-
CTW ero Heobxoanmo 3ame-
HUTb, 06pPaTUBLLMCBE K hrpme-
N3roTOBUTESO YCTPOMCTBA,
CEPBUCHOMY areHTy unu nuuy,
yKasaHHbIM KOMMNaHWen.
NMPEOYNPEXOEHUE: YTobbl
n3bexaTtb pucKka nopakeHus
9NEKTPUYECKUM TOKOM, nepen,
3aMeHOoM namnbl AyXOBKN 064-
3aTenbHO OTCOeaUHUTE
YCTPONCTBO OT 3SIEKTPOCETH.
OTkntounTe ycTponcTeo nmbo
OoTCOeaANHUTE NpefoXpaHnUTenb
13 6noka npegoxpaHuTenen.

* Hukorga He BcTaBnsanTe BUNMKY
n3nenns B CIIOMaHHYyto,
pacLuaTaHHY U po3eTky
Unn BHE po3eTkn. YbeauTecs,
YTO BUSIKA MOJSTHOCTbIO BCTaB-
neHa B po3eTky. B npoTnBHOM
crnyyae coeguHeHust MoryT
neperpeTbCs 1 Bbi3BaTb MO-
xap.

* /36erante BCTaBKN yCTpPON-
CTBa B 3arfyLKn, KOTopble AB-
NATCA XUPHBIMU, HEYUCTLIMN
UM MOryT NoaBepraTbCs BO3-
AEeNcTBuIO BOAbI (Hanpumep,
pPAOOM CO CTOSELHULEN, OTKY-
Aa MOXeT BbITekaTb Boga). B
NPOTUBHOM CIly4ae CyLLlecTBy-
€T PUCK KOPOTKOro 3aMblKaHUs
N NopaKeHNs dNEeKTPUYECKUM
TOKOM.

* Hukorga He npukacanTech K
BUSIKE MOKPbIMWU pykamu!

* /I3BnekanTe BUNKY U3 PO3ETKM,
Aepxa ee 3a Kopnyc, a He
TAHYB 3a LUHYP.

ﬁ 1.4 bBe3onacHOCTb nNpu
TPaHCNOPTUPOBKE

» OTKIOYMTE YCTPOMCTBO OT Ce-
TV nepeq TPaHCNOPTUPOBKOM.

* YCTPOUCTBO TAXeSoe, nepeso-
31UTb ero cnegyetT Kak MUHU-
MyM C ABYMS NIOObMMU.

* He ncnonesynte asepb u / unm
PYYKYy O515 TPAHCNOPTUPOBKM

nin nepemMeLleHns yCTpOVI-
cTBa.

Ecnv Baw npoayKkT nmeer ka-
6enb NUTaHNA K LITENCENbHYO
BUJIKY:
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* He nomewante Ha npnbop Ka-
Kne-nnbo npeametsl. [Nepeme-
LanTe npubop BePTUKANbHO.

» Ecnn HeoGxogumo TpaHcnop-
TMpoOBaTb YCTPONCTBO, 06ep-
HUTE ero ynakoBOoYHbIM MaTe-
pyranom c ny3bipbKOBOM
NAEHKON UMK MAOTHLIM KapTo-
HOM W BMSIOTHYIO 3aKnenTe ero
neHTon. HagexxHo 3akpenute
ABWXYLLUMECS YaCcTu n3genus,
4yTO6bI NPEfOTBPaTUTL UX MO-
BpeXaeHue.

* [epen ycTtaHOBKOW yCTpOU-
CTBa W NOCre TPaHCnopTUPOB-
KV NpoBepbTE ero Ha Hanu4mne
nospexaeHui. B cnyyae no-
BpexaeHust obpaTnuTechb K UM-
nopTepy Unn B aBTOpU3oBaH-
HbIN CEPBUCHbIN LIEHTP.

1.5 Mepbl 6e3onacHo-
CTU BO BpeMSAl MOHTa-
xa

* [Mepen Ha4Yanom ycTaHOBKM
o6ecToybTe NUHUIO NUTaHKUS, K
KoTopoun ByaeT NOAKNOYEHO
nsgenuve, BbIKMOYnB
npegoxpaHuTesb.

» Bcerga HageBanTe 3allUTHblE
nep4aTky nNpu TpaHCNopTMUPOB-
Ke n yctaHoBke. MIHaye cyLue-
CTBYET PUCK MOfyYeHns Tpas-
Mbl OT OCTpbIX Kpaes!

* [Mepepn ycTaHOBKOW yCTPOR-
CTBa NpoBepbTe ero Ha Ha-
nu4yne nospexaeHunin. He ycra-
HaBnNuBanNTe n3genue, ecnm
OHO MOBpPEXAEHO.

* N3BeranTte ncnonb3oBaHus
nobbIX TENNON30NALUNOHHBIX
MaTepuarnos 4515 NOKpPbITUSA
BHYTpPEHHEN YyacTn mebenu,
KoTopasa 6yaeTt ncnonb3oBaTb-
Csl ANS YCTaHOBKMW.

* [MpAMbIEe COMHEYHbIE NYyYN K
WCTOYHWKM Tenna, Takne Kak
3NEeKTpUYEeCcKme unm rasosble
HarpeBaTenu, He JOMXKHbl Npu-
CyTCTBOBaTb B 30HeE, rae ycra-
HOBIEHO nsgenue.

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

» Bo nsbexaHune neperpesa
MOHTaX nU3genus He cnegyet
NpoOBOAUTbL 3a AeKOPaTUBHbIMU
MOKPbITUAMM.

* B Tex cny4asx, korga rasoBbln
WwnaHr/Tpyba nnu nnactmko-
Basd BogonpoBoaHas Tpyba
pacnonoxeHbl 3a 0603HaYeH-
HOM 30HOW YCTaHOBKWU MU3ae-
nus, Heobxoanmo ybeanTbces,
4YTO MexXay nsgenuem u aTMmu
COeANHEHNSIMUN HET COMPUKOC-
HoBeHMs. B npoTnBHOM criy-
Yyae wnaHr/Tpyba moryT 6bITb
pasgaBneHbl.

» Ecnu 3a mectom, rge Gypet
YyCTaHOBMNEHO n3aenue, ectb
po3eTka, Heobxoanmo ybe-
ANTbCS, YTO n3genue He co-
npuKkacaeTcsa HMU C PO3ETKON,
HW C BUNKOW, NOOKTHOYEHHON K
po3eTke.
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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 oTcoeauHUTe nu-
TaHue B 6roke npeaoxpaHu-
Tenen.

He ncnonbaynte nsgenve,
€Cnn OHO CrIoManoch UNu no-
BpeAnnocb BO BpeMsi UCMOfb-
3oBaHusg. OTKNYUTE nsgenve
OT anekTpuyecTsa. B cnyvae
nospexaeHns obpatuTech K
MMNOPTEPY UIK B aBTOPMU30-
BaHHbIW CEPBUCHbLIN LIEHTP.
He ncnonb3ynte ycTponcTeo
CO CHATbIM UMW C TPECHYTbIM
CTekriom nepegHen gsepu. B
NPOTMBHOM Clyyae CyLlecTBy-
€T PUCK NOSTyYEeHUs TpaBM 1
HaHeceHus yuepba okpyxato-
Len cpege.

Hwn B Koem cnyyae He HacTy-
namte Ha npuodop.

Hwukorga He ncnonb3ynTe npo-
AYKT, eCcnv Balla paccyau-
TEeNbHOCTb UNN KOOPANHALNS
yXygLarTcs us-3a ynotpeb-
neHns ankorons v / unu Hap-
KOTMKOB.

3anpeluaeTcsa XpaHuTb nerko-
BOCMNamMeHsLmecsa npeame-
Tbl B 30HE NPUrOTOBMEHUS NK-
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LM 1 BOKPYT Hee. B npoTue-
HOM Crly4yae 3TO MOXeT NnpuBe-
CTU K NoXapy.

Pyuka oyXOBKM He siBnsieTcs
nonoTeHuecywmtenem. MNpu
MCMNONb30BaHUN NPOAYKTa He
BellanTe noroTeHua, nep4yat-
KM U aHanorM4YHbIA TEKCTUNb
Ha pYyu4Ky.

MeTnu gBepLbl U3nenust nepe-
MeLLatoTCst NPY OTKPLITUN 1
3aKpbITUKN ABEpLbl U MOTYT
cxkumaTtbes. OTkpbiBas / 3a-
KpbiBas ABEPb, HE AEPXXUTECh
3a neTnw.

MpeaynpexaeHus

ﬁ 1.7
0 TeMnepaType
 MPEAYNPEXOEHUE: Bo

BpeMS UCMONb30BaHNA nsae-
e n ero OOCTYMHbIE YacTu
oyayT ropsaummn. Ctapantech
He npukKacaTtbCs K U3AEeNULo 1
HarpeBaTellbHbIM 3fIEMEHTaM.
[eTtn B BO3pacTe 40 8 neT He
AOJTKHbI HAXOAUTLCHA PAOOM C
n3gennuem, ecrim OHM He Haxo-
AATCA NoA NOCTOSAHHBIM Ha-
onoaeHnem.

He pasmewiante nerkosocnna-
MeHsioLwmecs / B3pbiBoonac-
Hble Matepuansl pagoMm c
YCTPONCTBOM, Tak Kak ero rno-
BEPXHOCTN BO Bpemsi paboThbl
ropsiyme.



» Cobntogante gucTaHUmMIO Npu
OTKPbITUX ABEPLbI YXOBKM BO
BPEMS NN B KOHLIE NPUTrOTOB-
nenunsa nuwm. MNap moxeT 06-
Xe4b pyKy, N0 n/vnu rnasa.

» Bo Bpemsi paboTbl nsgenve
HarpeBaeTcsa. Cnegyet cobnto-
AaTb OCTOPOXHOCTb, YTODObI He
npuKacaTbCsi K ropsiunm ya-
CTSAM BHYTPM MeYun 1 Harpeea-
TENbHbIM 3NEeMeHTaM.

* [pn paboTte ¢ nsgenvem Bce-
roa HageBamTe TEPMOCTOMKME
nep4aTtkm.

1.8 Wcnonb3oBaHue
akceccyapos

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

» 3akpounTe ABepLy AyXOBKM MO-
CIe NosiHoro nepemeLleHmns
npuHaanexHocTen B Npo-
CTPaHCTBO AnNsi NpUroToBe-
HUSA NULLKX, KHAYE OHU MOTYT
yOapuTbCsl O CTEKN0 ABepLbl U
NnoBpeauTb €ro.

1.9 Be3onacHocTb BO
BpemMs npurotoBne-
HUA

» ByabTe 0CTOpPOXHbI NpU A0-
©aBneHun B O6noaa ankorosnb-
HbIX HanuTkoB. CnNnpT ucnaps-
€TCsi NPU BbICOKMX TeMnepary-

pax 1 MOXeT Bbi3BaTb Noxap,
NOCKOJSIbKY OH MOXET BOCMna-
MEHUTLCA NPU KOHTaKTE C ro-
PAYNMU NOBEPXHOCTAMMU.

« OcTaTky MUK B 30HE NPUro-
TOBIIEHUSA, TAKME KaK Macro,
MOryT BocnnameHntbcs. Oum-
CTUTE 3TW OCTaTKuU nepeg npu-
rOTOBNEHNEM.

» OnacHoOCTb NULLEBOrO OTpaB-
neHuna: He octaensainTte nuily B
ne4ym 6onee yem Ha 1 4yac o
UIn nocrne npuroToenexHuns. B
NPOTUBHOM CIly4ae 3TO MOXeT
Bbl3BaTb NULLEBOE OTpaBe-
HWe 1 gpyrue Heayru.

* He HarpeBaiTe 3akpbiTble
OaHKM N cTeKNAHHble ODaHKK B
neun. [laBneHune, KOTOpoe Mo-
)KET HaKannmMBaTbCA B XKecTs-
HoWn GaHke/6aHKe, MOXeT npu-
BECTM K €€ paspbiBy.

* He knaguTte npoTmBHW, Tapen-
KN Unv antoMMHNEBYHO dOnbry
HenocpeacTBEHHO Ha AHO ne-
4yn. HakonneHHoe Tenno mMo-
XeT NnoBpeauTb OHO MNeyu.

Mpun ncnonb3oBaHUM XUPHOWN

neprameHTHoM 6ymarn unm aHa-

NOrn4YHbIX MaTtepuanos cobrto-

AaunTe crnegywouime mepsbl

NPeaoCTOPOXHOCTU:

* [NomecTnTe XnpoHenpoHulae-
Myto Bymary B nocyay vnv Ha
akceccyap OyXOBKW (NOTOK, pe-
WweTyaTblv rpunb U T. 4.) BMe-
CTe C NpoayKTamu 1 NOMecCTn-
Te B pa3orpeTyto OyXOBKY.

RU/ 50



YT06bI NpEeaoTBpaTUTL PUCK
KacaHus HarpeBaTenbHbIX are-
MEHTOB AyXOBKW U NpensT-
CTBOBaHWS MOTOKY ropsvero
BO3Ayxa, yaanure BCe NUHue
4YacCTU XXNPOHENPOHULLaEMON
BGymaru, KoTopble CBUCAOT C
akceccyapoB U KOHTen-
HepoB. He ncnonb3synTe »xmpo-
HenpoHuuaemMyo Gymary npm
TemnepaTtype AyXOBK/ Bbille
MakcuMarnbHON TemnepaTypbl
NCMNOnb30BaHUs, YKa3aHHOW
npoussoguTtenem. Hukorga He
KnaguTe XnUpoCTonKyto Bymary
Ha OCHOBaHWE JyXOBKW.

He pasmewante ee noBepx
akceccyapoB BO BpeMs npeg-
BapuTENbHOro Harpesa.
Bcerga npmwxnmante Tapenky
NN aHaNoOrnM4YHbIN NpegMer,
4YTOObI 3TOT MaTepuan He ne-
Tan n3-3a UupKynauum sosay-
Xa BHYTPU AYXOBKW.
MokpbiBariTe TONLKO HEOBXO-
ANMYIO MOBEPXHOCTb BHYTPU
nogaoHa.

Nocne kaxgoro ncnosb3osBa-
HWS NOAAOH crieayeT ouu-
LWaTb, a XXUPOHENPOHULIAEMYHO
BGymary unm aHanormyHble ma-
Tepuarnbl, UCNorb3yemMble B
nogaoHe, crieayeT 3aMeHsATb.
B npoTvBHOM cnyyae xugko-
CTW, KanarwoLme Ha NoLAO0H,
MOrYT BbI3BaTb AbIMSIEHNE UMK
Aaxke BoCnnamMeHeHue.

RU/ 51

ZAN

Mpn OTKPLITUM KPbILLKK U3ae-
NS reHepupyeTcst BO3OYLUHbIN
noTok. >KnpoHenpoHuuaemas
Oymara MoXeT conpukacaTtbcs
C HarpeBaTenbHbIMU 3N1EMEH-
TaMu 1 BOCMaMEHATLCS.

Mpn ncnonb3oBaHUK peLLeTKu
ANSA Xapku NoaHoC criegyeT
pa3melatb Ha HUXHEN CTon-
Ke. B npoTuBHOM cny4vae nu-
LLleBOEe Macrio 1 apyrve Kommno-
HEeHTbIl, KanaroLime Ha AHO Aay-
XOBKMW, MOTYT MPUBECTU K CUSb-
HOMY 3abIMINEHNIO N BO3ropa-
HUIO.

3akponTe OBepuy AyXOBKU BO
Bpems rpuns. Mopsyme no-
BEPXHOCTU MOTYT BbI3BaTb
oxoru!

Mvwa, He NnpurogHas aAng rpu-
NK, HECET OMNacHOCTb BO3HUK-
HOBeHMA noxapa. [0ToBbTe Ha
rpune Tonbko efa, nogxoas-
LLYHO AN MIHTEHCUBHOIO OMHS
Ha rpune. He pa3smewante eqy
CNULLKOM Aaneko B 3agHen va-
CTU rpuns. 3To camas ropsiyas
30Ha, U XUpHasa NuLa MoxeT
3aropeTtbCA.

1.10 Be3onacHocTb nNpu
BbIMNOJIHEHUWN TEXHU-
yeckoro ob6cnyxuBa-
HUA N OYUCTKMU

MopoxauTte, noka yCTPOUCTBO
OCTbIHET A0 Ha4arna OYUCTKW.
fopsAYMe NoOBEPXHOCTU MOTyT
BbI3BaTb OXoru!



* He monTe yCcTponCTBO NyTEM
pacnblfieHNs N1 HannBaHUs
Ha Hero Bogbl! CyliecTByeT
PUCK NOPaXeHUs aneKkTpuye-
CKMM TOKOM!

* He ncnonesynte napooymncru-
Tenu ansa o4ncTku npubopa,
TakK Kak 3TO MOXET Bbl3BaTb
nopaxeHue 3NeKTPUYEeCKUM
TOKOM.

* He ncnonbsynte arpeccuBHble
abpasnBHbIE YNCTALWLME Cpea-
CTBa, MeTannuyeckune ckpeb-
KW, NPOBOMOYHYO MOYanky
unn otbenuearenu ans
OYUMCTKN CTeKNa nepeaHen
ABepubl 4yxoBku. Bce aTn ma-
Tepuanbl MOryT NPUBECTU K
LuapanuMHam 1 nosioMKe CTek-
NAHHbIX NOBEPXHOCTEWN.

2 PykoBOACTBO MO OKpyXalollieun cpee

2.1 [OupekTuBa no orxoaam

2.1.1 CooTBeTCTBME TPEOOBAHUAM
OupektuBbl WEEE (oupektuBa
EC 06 oTxogax aneKkTpu4yecko-
ro u afeKTPoHHoro o6opypo-
BaHuA) n yTunusauyma otpabo-
TaBLLero npuéopa

[aHHbIn npoayKT cooTBeTCcTBYET [ANpekTu-
Be EC WEEE (2012/19/EU). JaHHbI npu-
60p nMeeT KnaccMgmrKaLMOHHbIN 3HaK ANs
0TpaboTaHHOro ANEKTPUYECKOTO U aneK-
TpoHHoro obopyanosaHusa (WEEE).

[aHHoe nsgenue n3roToBrneHo

C UCMNonb3oBaHWeM aeTanen un

MaTepuanoB BbICOKOIO kaye-

CTBa, KOTOpble Nnocrie nepepa-

BGOTKM MOTYT UCMNOSb30BaTbCS
HE osTopHO. CriegoBaTenbHO,
3anpeLyaeTcs BbiopacbiBaTb 0TX0A4bI
YCTPOWCTBaA BMECTE C ObITOBBIMU U ApYyTn-
MU OTXO4aMM MocCre OKOHYaHUS Cpoka 3KC-
nnyaTtaumm. Heobxogumo caaBath UX B
nyHKT cbopa Ans nepepaboTkn 0TX0O0B
3MNEKTPUYECKOrO 1 3NEKTPOHHOro obopyao-
BaHUsA. Bbl MoxeTe y3HaTb 06 3TUX NyHKTax
cbopa B MECTHON agMUHUCTPpaUUN. YTuUnu-
3auusa npubopa Hagnexaiwmm obpasom no-
MoraeT NpeAoTBpaTUTb HEraTUBHbIE MO-
CNeACTBUS Anst OKpy»KatoLen cpeabl U 340-
pOBbs YeroBeka.

CooTBeTcTBME Tpe6oBaHUAM [AupekTu-
Bbl ROHS (aupekTnBa 06 orpaHuyeHum
MUCNOSIb30BaHUSA HEKOTOPbIX BpeAHbIX
BeleCcTB B 3NIEKTPUYECKOM U 3TIEKTPOH-
HOM OoGopyaAoOBaHUN):

[MprobpeTeHHbI Bamu npnbop cooTBeT-
ctByeT TpeboBaHmam [upekTtnebl RoHS EC
(2011/65/EU). B Hem He copepxunTcs Bpea-
HbIX U 3anpeLLeHHbIX MaTepurarnos, yka3aH-
HbIX B aHHOM [JupekTuBe.

2.2 NHdopmaumsa o6 ynakoBoOYHOM
MaTepuane

MaTepuranbl ynakoBku yCTpONCTBa NPOU3-
BeieHbl 13 nepepabaTbiBaeMOoro Cbipbs B
COOTBETCTBUM C HaLMMy HaumoHanbHbIMK
HOpPMaMWu Mo 3aLLmTe OKpYXatoLlen cpedbl.
He yTunumampyiite ynakoBoYHble 0TXo4bl
BMecCTe C ObITOBbIMW UMW UHBIMW OTXOAa-
MW, OTHECUTE X B NYHKTbI cbopa ynako-
BOYHbIX MaTepunanos, 0603Ha4YeHHbIe MeCT-
HbIMW OpraHamu BnacTu.

2.3 CoBeTbl N0 3HeprocbepexeHUro

CornacHo EU 66/2014, nidgopmavmio 06

3HeproddHEKTUBHOCTM MOXHO HaUTK B

KBUTaHLMM Ha NPOAYKLMIO, MOCTaBMASIEMYIO

BMECTE C MPOAYKTOM.

Cnepyowime npeanoxeHus NoMoryT Bam

MCMNonb30BaTh Balle YyCTPOMCTBO C 3KOSO-

rMYeCcKon 1 aHepreTnyeckomn acpdpekTNBHO-

CTblO:

» PasmopaxunBarite 3aMOpPOXEHHbIE NPo-
OYKTbl nepen BbINeYKou.
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B nyxoBke ucnonb3ynte TeMHble Nnubo
3aManvMpoBaHHbIE EMKOCTU, KOTOPbIE Ny4-
e nepefatoT Tenso.

Ecnu TakoBoe yka3aHo B peuenTte unu
pyKOBOACTBE NOnb3oBaTens, Bcerga
npegBapuTenbHO OCYLLECTBASNTE paso-
rpeB. He oTkpbiBanTe ABEpLY Neyn 4acto
BO BPeMS BbINeYKU.

BoikntounTte nsgenve 3a 5-10 MuHyT Ao
OKOHYaHMS BbINEYKM NpU ANUTENBHON
Bbineyke. Taknm o6pa3om, Bbl MOXeETE
C3KOHOMUTL A0 20 % 3NeKTPOIHEPruK,
MCNornb3ys 0CTaToOYHOE TEemnro.
CrapanTecb rotoButb B AyxoBke 6onee
ogHoro 6noaa ogHOBpeMeHHO. Bbl Mmo-
XeTe roToBUTb OOHOBPEMEHHO, YCTaHO-
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BVB [BE KACTPIONIN Ha NPOBOOYHYIO
cToriky. Kpome atoro, ecnu Bbl 6yaete
OCYLLEeCTBNATb NPUroTOBIIEHNE, NOMe-
wasi 6rnoga oaWH 3a APYrum, 3TO CIKOHO-
MUT SHEPrut, NOCKOISbKY AYXOBOW LiKad
He OygeT TepsTb Tenno.

He oTkpbiBanTe ABepLy AYXOBKU BO Bpe-
Ms1 MPUrOTOBIEHNS B pexmMe “OK0 BEH-
TMnATop ¢ HarpesoMm”. Korga Asepua He
OTKpbITa, BHYTPEHHAS TemnepaTtypa on-
TUMU3VPYeTCH AN SKOHOMUW SHEPTUK

B pexvmMe “OKo BEHTUNSATOP C Harpesom”,
1 9Ta TemnepaTypa MOXeT oTnm4aTbCs
OT MOKa3aHHOW Ha 3KpaHe.




3 Baw npub6op

3.1 OnucaHue usgenus

-—> 1
10 4 r ) C ) C ) C ) C ) |
i
9 «¢ p 2*
> 3**
> 4
8 «¢
7 < ))
» 5
5 1
1 » 6
1 MaHenb ynpaBneHus 2 Jlamna
3 MeTannunyeckue HanpasnswLme 4 [Buratenb BeHTMNATOpA (3a cTanb-
HOW NNacTUHON)
5 [Bepua 6 Pyuka
7 HwxHun HarpeBaTenb (Nog cTanbHoOMn 8 YpoBeHb pacnonoXeHnst NPOTUBHS
NnacTUHON)
9 BepxHun HarpeBaTtenb 10 BeHTMnAUMOHHbLIE OTBEPCTUSA
* BapbupyeTcs B 3aBUCUMOCTY OT MOAENM YCTPOi- 3.2 MpwuHUMnbI paboTbl U NCNONb-

cTBa. B Ballem ycTpoicTBe MOXET OTCYyTCTBO-
BaTb flamna, unuv Tun U pacnonoxeHune namnbl 3oBaHue naHenu ynpaBneHMﬂ

MOTYT OT/IM4ATLCS OT UIMOCTPaLUN. yCTpOI;lCTBa

**  BapbupyeTcsi B 3aBUCMMOCTY OT MOAENn YCTPOWt-

B naHHOM pasferne Bbl MOXeTe HanTu 06-
cTBa. Baw NPOAYKT MOXET MOXET HE UMETb Me-

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

4ecTBe NpuUMepa NokasaHo U3Aenne ¢ MeTannm- Henu ynpasneHus yctponctaa. MoryT 6biTb

HECKUMI HaNpasnatoLMm pasnuuns B N306paXeHnsIX 1 HEKOTOPbIX
PYHKUMSX B 3aBUCUMOCTY OT TWUMNa yCTPOU-
cTBa.
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3.2.1 MaHenb ynpaBneHus

11 10 9 8
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| e |
| | | | [
1 2 4 5 6 7

1 Knaewuwa BK./BbIKII.

3 KHorka "YMeHbwunTb"

5 O6nacTb uHaMkKaTOpa TemnepaTypbl
7 KHorka 3anycka/oCTaHOBKM BbINeYKM

9 O6nacTb nHaukaTopa Tanmepa/npo-
[OMMKUTENBHOCTM

11 KHonka "YBennuutb"

3.2.2 3HaKOMCTBO C naHesbio
ynpaBrieHUs OyXOBKOM

MHpaukaTop BHYTpeHHen TemnepaTtypbl
DYXOBKUN

Bbl MOXeTe y3HaTb TemnepaTtypy BHyTpu
OYXOBKM NO CUMBOIY BHYTPEHHEN TemMne-
paTtypbl Ha aucnnee. Npu 3anycke npuro-
TOBINEHMWSA Ha Aucnnee oTobpaxaeTcst CUMM-
BOJ, @ KOrga BHYTPEHHSA TemnepaTypa Aay-
XOBKW AOCTUraeT 3afjaHHOl TemnepaTypbl,
3aropaeTcsl KaXablii ypOBEHb CUMBONA.
Ovcnnen yHKUUM

Pabouve dyHKLMM Ballel yxXOBKu pacno-
NOXeHbl Ha gucnnee yHKUMUA Ha BaLen
nyxoBke. Kaxgas dyHKUUst akTuBupyeTcs
NPUKOCHOBEHMNEM K Hel. Bce dyHKumM,
pacnonoXeHHble Ha ancnnee, ABnaTCA
CXemMaTuyeCcKMMMU, OHU MOTYT OTCYTCTBO-
BaTb B BaweM ycTponcTtee. PyHKuMM BaLle-
ro npoaykTa onucaHbl B pasgene «Pabo-
yne PyHKLMN JyXOBKUY.

Oucnnen oyHKUM
KHonka HacTpowku TemnepaTypbl
KHonka 6noknpoBKun KHOMOK

KHonka 3BykoBoro tanvepa/byanns-
HVKa

KHonka BpemeHun 1 HacTpoek

O6nacT MHANKATOPOB:

QR AP
Q O 2 A
I Ml
°C & EEe s
AR > 8
KHonku :
O : KHonka BpemeHn 1 HacTpoek
°[: : KHorka HacTpoiku TemnepaTtypbl
&' : KHonka 61oKMpOoBKU KHOMOK
Q : KHonka 3BykoBoOro tanimepa/byannbHuka
Pl : KHonka 3anycka/ocTaHOBKM BbINEYKM

O6nacTb HAMKaTopa TanMepa/npoaoMmKUTENbHO-
cTl

: CMBON BPEMEHM BbINEYKU/BPEMEHM CyTOK

: CumBOn 3BYKOBOro TaiMepa/byannbHuKa
: CuMBON HacTpoek

: CumBOn BNOKMPOBKM KHOMOK

: CUMBOI BbINEYKN C JKO-BEHTUIIATOPOM

DEEP OO

: CUMBOIN HU3KOTO YPOBHS Napa *
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f : CumBon Tepmoluyna *

*

7 : CuMBON BLICOKOrO YpOBHS napa *

BapbupyeTcs B 3aBUCUMOCTM OT MOAENMN YCTPOK-

cTBa. MoxeT He GbITb B BalleM YCTPOWCTBE.
O6nacTb MHAMKaTOpa TemMnepaTypbl :

>

°

O

»
=

2l

*

: CuMBON BbINEYKU

: CumBon TemnepaTypbl

: CumBon 6nokvpoBku asepu *

: CUMBON Temnepatypbl B AyXOBKe

: CumBon BbicTporo Harpesa (BycTepa)

BapbupyeTcs B 3aBUCUMOCTU OT MOAENWN YCTPON-

ctBa. MoxeT He ObITb B Ballem yCTPOMCTBE.

3.3 ®yHKUMOHaNbHbIe BO3MOXHO-
CTN AyXOBKMU

HarnbHble BO3MOXHOCTU, KOTOPbIE Bbl MO-
XeTe UCnonb30BaThb B CBOEN AyXOBKe, a
Takke nokasaHbl MakCUMarbHbI U MUHU-
MasbHbI MOPOr TEMNepaTypbl, KOTOPbIN
MO>HO YCTaHOBUTb A1 COOTBETCTBYHLLMX
dyHKUMiA. Mopsigok pexxmumoB paboThkl, No-
Ka3aHHbIN 30eCb, MOXET OTNMYaTbCH OT Mo-
psaKa pacrnonoXeHns CMMBOJIOB Ha
YCTPOWCTBE.

CumBon
pyHKLMI

OnucaHue yHKUMMK

Temnepartyp-
HbI/ Auana-
30H (°C)

OnucaHue u ucnonb3oBaHue

Pa6oTta c BeHTUNSITO-
pom

[yxoBka He HarpeBaeTcs. PaboTaeT ToMbko BEHTUNATOP (Ha
3afHel CTeHKe). 3aMOPOXEHHYI0 NULLY C rpaHynamMm MeaneH-
HO pasMopaxmBatoT NPU KOMHATHOW TemMnepaType, NPUroToB-
NEHHYI0 e NuLLy oxnaxaatoT. Bpemsi, Heobxoaumoe Ans pas-
MOpaXuBaHUs LIENOro Kycka Msica, Gonblue, Yem Ans Npoayk-
TOB C 3epHaMM.

%

BepxHWin N HWXHUIA Ha-
rpes

40-280

Muwa HarpeBaeTcsa CBEpXy W CHWU3Y O0AHOBpPEMeHHo. Moaxoant
ANSA MMPOXHbIX, BBIMEYKN UMN NUPOXHBIX U pary B hopme Ans
BbIneykn. Bo Bpemsi NpuroToBneHun NuiLy ncnosb3yercst
TONbKO OAWH NPOTUBEHb.

HwxHuiA HarpeB

40-220

MoaxoauT AN NpoayKToB, KOTOPbIE HYXHO NOAPYMSIHUTH
cBepxy. MoaxoauT Ans NpoayKTOB, KOTOPbIE HYXHO Mofxa-
pWTb B OCHOBaHUW. ATy (OYHKUMIO TaKkKe CredyeT UCNOomnb3o-
BaTb A5 NErkoi O4YMCTKM Napom.

BeHTnnsATOp HwkHero /
BEpXHero Harpesa

40-280

Fopsunii BO3ayX, HarpeTblii BEPXHUM U HWKHUM HarpeBaTensi-
MU, paBHOMEPHO 1 BbICTPO pacrnpenenseTcs no BCel AyXOBKe
BMecTe ¢ paboToi BeHTUnsTopa. Bo Bpemsi npurotoBneHnn
MULLY UCMONb3YeTCs TONMBbKO OAMH NPOTUBEHD.

KoHBekuus

40-280

Fopsunii Bo3ayX, HarpeTblii BEHTUNSTOPHLIM HarpeBaTenem,
pacnpenenseTcs 6bICTPO U paBHOMEPHO MO BCEV [lyXOBKE
BMecTe ¢ paboTon BeHTUnsTopa. MoAXoAnT A4S NpUroToBre-
HWSi HECKOMbKMX G104 Ha PasHbIX YPOBHSIX.

3KO BEHTUNSTOP C Ha-
rpesom

160-220

B Liensix 3koHOMWUM SHEPrUM Bbl MOXETe BOCMOSb30BaTLCS
OaHHOW byHKLMEN BMECTO UCMONb30BaHUs pexuma “KoHBek-
ums” B AmanasoHe 160-220°C. Ho npu 3TOM Bpemsi NpuroTos-
nexus byaeT HemHoro 6onblue. Vicnonb3oBaHne 310 yHK-
uuu onucaHo B pasaene «PaboTa 6noka ynpasneHus AyxoB-
KOM».

DyHKUMA NULLbI

40-280

PaGoTatoT HWKHUIA HarpeBaTernb ¥ BEHTUNATOPHbINA 060orpes.
MoaxoauT AN NpUroToBNEHUS NULILbI.

DyHkuma "3D"

40-280

(DyHKLI,MM BEepxXHero Harpeea, HWXHero Harpesa n Harpeesa BeH-
TMnaTopa paﬁOTalOT. Kaxpas CTOpOHa roToBOro Npoaykra ro-
TOBUTCA OANHAKOBO U 6bICTpO. Bo Bpemsi npurotoBneHnn nu-

LLIN NUCNOJb3yeTCA TOJIbKO OAUH MPOTUBEHbD.

Jle)j|®] (®] |®]|=l|

Hwnakuia rpunb

40-280

PaboTtaeT ManeHbkvin rpunb Ha NOTonke AyxoBku. Moaxoaut
Ans rpyns B HebonbLIMX KonmMyecTBax.
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wwW .
. PaboTtaeT 6onbLUON rpusb Ha NoTonke AyxoBku. Moaxoant
MonHbIv rpunb 40-280
AnNsi NPUrOTOBIEHMS Ha rpure B 6OMbLUMX KONMYECTBAX.
ww [opsumnii Bo3ayx, HarpeBaemblii 60MbLWMM rpunem, BbICTpo
BeHTnATOp € NOnHbIM
rounem 40-280 pacnpepenseTcs B yxXoBke ¢ BeHTunsTopom. Moaxoaut ans
P NPUroTOBNEHMS Ha rpune B 60MbLUMX KONMYecTBax.
Mcnonb3yeTca ans AnUTEnNbHOrO XpaHeHUst NPoAyKTOB Npu
MoppepxaHve Tenna 40-100 Y Ans An p poAay P
TemnepaType, roToBoW K ynotpebneHuio.
e
i
DyHKUMA ANS BbINEYKN Mcnonb3yeTca ans npurotoBnexus xneba. Bxoasias sagaH-
xneba Hasi TemnepaTypa u BpeMsi He MOryT ObITb U3MEHEHBI.
Jl AkTVBaumsa 4ONOMNHKW- Mcnonb3yeTcs ans akTueaumm paboumx yHKUMIA, KOTOpble He
o o o TErNbHbIX PEXMMOB oTobpaxatoTcs Npu 3anycke Ha aucnnee YHKUMWIA.

3.4 Akceccyapbl onsi ycTpomMcTBa

Balue ycTpoiiCcTBO UMEEeT pasnuyHble ak-
ceccyapbl. B aTom pasgene JocTynHo onu-
caHve akceccyapoB 1 MX NPaBUMbHOro 1C-
Monb30BaHus. B 3aBUCMMOCTM OT MoZenu
YCTPOICTBa, NOCTaBMsSEMbI akceccyap Mo-
XET BapbMpoBaThCs. AKceccyapsbl, onucaH-
Hble B PYKOBOZCTBE MONb30BaTensi, MoryT
ObITb HEAOCTYMHbI B BALLEM W3AENWN.

PeweTka

Vcnonb3yeTcsa Ans xapku unu pasmeLle-
HUS NULLKM, KoTopasa ByaeT 3anekaTbes, Xa-
pUTBLCA N TYLUUTBCSA Ha BbIODPAHHOM YpOBHE.

@ MpoTuBHM BHYTPM BaLlero npubopa Ha mogensx ¢ meTannuyeckumu

MoryT aecopmMmpoBaTbCs NoA BO3- HanpasnALWUMHU :
nencTemem Tenna. 3T0 HUKaK He )
BNMsieT Ha PYHKLUMOHANbHOCTb. [e-
dopmaumst ucyesaeT Npu oxnaxae-
HUW NPOTMBHS.

CtaHAapTHbIA NPOTUBEHb

Vicnonb3yeTcsa Onsi BbINEYKN, 3aMOPOXKEH-

HbIX MPOAYKTOB 1 3KapKu BOJIbLIMX KYCKOB. Ha mMopensix Ge3 meTannm4eckux
HanpaensALWMX :

ny6okui npoTuBeHb

Wcnonb3yeTcs Anst BbINeYKH, Kapku
6onbLUKX KYCKOB, COYHbIX MPOAYKTOB NGO
Ans cbopa xupa npu rpune.
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3.5 Ucnonb3oBaHue akceccyapoB
yCTpOMUCTBa

YpoBHM AnA NpUroToBneHns

B 30He npurotoBneHus ectb 5 ypoBHen
pacnonoxeHns NPoTUBHSA. Bbl Takke moxe-
Te yBMAETb MNOPSO0K PACMONIOKEHNS YPOB-
Hel B undpax Ha nepegHen pame OyXOBKM.

Ha moagensax ¢ metannnyeckumm
HanpaBnAwWUMU

=N who

>

Ha mopensix 6e3 meTannuyeckux
HanpaBnAawLWUX :

=N wpkrO

— e

PasmelueHue peLweTKn Ha HanpaBnako-
wunx ansa npuroToBneHus

Ha mogensx ¢ metannnyeckumm
HanpaBnALWUMM :

OuyeHb BaXXHO MpaBUIbHO pa3meLlaTb pe-
LweTyaTbIv rpunb Ha GOKOBBLIX MeTanuye-
CKMMW Hanpasnawowumun. MNpn pasmeLleHnn
peLLeTKN Ha HYXXKHOM YPOBHE OTKpbITas
YacTb AomkHa 6bITb cnepean. Ansa nyywe-
ro NMPUroTOBIIEHMS NULLM peLLeTKa AoSKHaA
ObITb 3aKpeneHa CTONoOpoM Ha MeTanmnu-
yeckux HanpaensoLwmx. OHa He JomKHa
NPOXOAWTb Yepes OrpaHNYMTENb U KOH-
TakTUpoBaTh C 3aHEN CTEHKOMW AYXOBKW.

Ha mopensx 6e3 meTannmyeckux
HanpaBRAKLWMX :

Mpy pasmeLleHnn penbedHbIX Hanpas-
NALWMX peLlieTka MMeeT OAHO Hanpasne-
Hue. MNpu pasmeLleHnn peleTku AN rpuns
Ha HY>KHOM YPOBHE OTKpbITas YacTb OMXK-
Ha ObITb cnepeau.

P -

PasmeweHue NPOTUBHA HA HanpaBnsAko-
wux ansa npuroToBrieHus

Ha mopensx c MeTannuyeckumm
HanpaBnNAOWMWUMM :

Takke BaxHO pa3meLlaTtb NPOTUBHY Ha pe-
nbedHbIX Hanpasnswowmx. MNpn pasmeLle-
HWW NPOTMBHS Ha HY>XHOM YPOBHE €ro CTo-
poHa, NpefgHa3HavYeHHasn ansa yaepxaHus,
AomkHa 6bITb cnepean. AAns nyywero npu-
rOTOBIEHWS NPOTMBEHb JOIMKeH BbITh 3a-
KpenneH CTOMoOpOM Ha MeTanmyeckmx
Hanpasnsowmx. OH He JOMKEH NPOXOANUTb
Yyepes orpaHnYmTENb U KOHTAKTUPOBaTL C
3a4HeN CTEHKOW LYXOBKW.

Ha mopgensix 6e3 MmeTannuyeckunx
HanpaBnALWMUX :

Takke BaXXHO NpaBuUNbHO pasMeLlaTtb Npo-
TMBHU Ha pernbedHbIX HanpaBnsloLwmX.
[Mpu pa3meLleHun Ha Nonke NpoTMBEHb
nMeeT OAHO Hanpaenexue. Npu pasmeLle-
HMM NPOTMBHS Ha HY>XHOW MOJIKe ero CTopo-
Ha, NpefHa3HayYeHHas ans yaepxaHus,
[ormkHa ObITb cnepeau.
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®PYHKLMA OCTAaHOBKMW NMPOBONIOYHOM pe-
LWeTKN

CyuwiecTByeT yHKUMsI cTOnopa, npeaoT-
BpallaroLlas onpokuabiBaHne peluetyaTo-
ro rpunsi ¢ MeTanfmnyecknx Hanpaensto-
wmx. C NOMOLLbIO 3TOM PYHKLMUN Bbl MOXeE-
Te nerko n 6e3onacHo BbIHYTb CBOKO efy.
CHumas pelueTtyaTbIn rpusb, Bbl MOXETE
NOTAHYTb €ro Bnepes noka He AOCTUrHeT
TOYKM cTonopa. Bbl 4OMKHBI NPOATY Yepes
3Ty TOYKY, YTOObI MOSTHOCTbLIO €r0 U3BMEYb.

Ha moagensax ¢ metannnyeckumm
HanpaBnAwWUMU

Ha mopensix 6e3 meTannuyeckux
HanpaBnAwLWUX :

DYHKLMA OCTaHOBKMU NPOTUBHS - Ha Mo-
nensx ¢ MeTannanyeckuMu Hanpaensio-
WMUMKU

CyluecTtByeT Takke yHKUMA cTomnopa,
npegoTepaLlaoLLas onpoKuabIBaHue npo-
TUBHSI C HaNpPaBnaoLWmMX. BeiHuMas npoTu-
BE€Hb, BbIHbTE €ro U3 3a[IHEro CTOMOPHOrO
rHe3ga v nNoTsHWUTe Ha cebs, NMoka OH He
OOCTUrHeT nepeaHel CTOPOHbI. Bbl AoMmkK-
Hbl MPOMNTU Yepes 3TO CTOMOPHOE THe30,
YTO6bI NOMHOCTHIO CHATL €ro.

=

MpaBunbHoOe pa3melleHne peLweTKu u
NMPOTUBHA Ha TerleCKONMYeCcKUX Hanpas-
nawwux-Mogenu ¢ MeTansiM4eckKUMm m
TereckonmyeckMmMm HanpaBnsoWUMN
Bnarogaps TeneckonMyeckumM HanpaBnsio-
UMM MOXHO Nerko ycTaHaBnmMBaThb U CHU-
MaTb NPOTMBHY 1 peLueTKy ans rpung. MNpu
NCNONb30BaHUN MPOTUBHEN U peLLeTKM AN
rpuns ¢ TeneckonM4yeckon HanpaensawLLen
HeobxoaMmo crneanTb 3a TeM, YTODbI LThI-
pw Ha nepeaHen 1 3agHen YacTax TENecko-
NMUYECKNX HanpaBnsoLWmMX Npuneranm K
KpasiM rpunsi n NpoTUBHS (Moka3aHo Ha pu-
CYHKe).
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3.6 TexHu4YecKkue xapaKTepuUCTUKMU

O6Lwme napameTpbl

BHeluHve pa3mepbl ycTporcTBa (BbicoTa/lumpuHa/rnybu-

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

Tun n ceyeHune kabens, ncnonb3yemble / nogxoasiune

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

O6was notpebnsiemas MoLHOCTb (KBT) 3,3

Tvn oyxoBku MHorodyHkuoHanbHasa ayxoBka

Knacc zawutbl -1

CreneHb 3awuThl IP 44

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

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

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

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

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

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

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

4.1 Hactpowka nepBoro TamMepa

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

MOZENSIX AYXOBKU.

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

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

(q

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

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

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

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

/ !
e &

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

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

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

Mo3)e Kak onucaHo B pasaene
«HacTporkun».

B cnyyae anuTtenbHOro oTknoYe-
HWS ANEKTPO3HEPIMN HACcTpoika

BPEMEHU CYTOK OTMeHsieTcs. Ee

cnepnyet yCTtTaHOBUTb 3aHOBO.

4.2 lMNepBuYHas oymcTka

1. YBepuTe BCe yNakoBOYHblE MaTepuarnbl.

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

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

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

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

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

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

5 Wcnonb3oBaHue AyXOBKU

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

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

5.1 O6wme cBegeHus 06 UCNONbL30-
BaHUU AYXOBKMU

BeHTuUnaTop oxnaxaeHus ( Bapbupyet-
CSl B 3aBMCUMOCTM OT MOAEeNN YCTPOW-
ctBa. MoxeT He GbITb B Ballem ycTpoWn-
cTBe.)

Balue ycTponCTBO UMeeT BEHTUNATOP
oxnaxaeHusi. BeHTUnATop oxnaxageHuns
BKIOYaeTCs aBToOMaTUYeckn Npu Heobxo-
OVMOCTU 1 OXNaxaaeT Kak NepefHion
YyacTb YCTPOMCTBA, Tak U Mebenb. OH aBTo-
MaTUYeCKM BbIKITIOYAETCS MO OKOHYAHUN
npouecca oxnaxaeHus. opsymn Bosgyx
BbIXOAWT Yepes ABepLy AyX0BKu. Huuem He
3aKpblBaliTe BEHTUNALMOHHbIE OTBEPCTUS.
B npoTvBHOM criyvae gyxoBka MOXeT
neperpeTbcs. OxnaxaatoLmin BEHTUNSATOP
npogomnxaet paboTtatb BO BpeMs paboThbl
OYXOBKV UKW NOCIe ee BbIKIOYeHWs (Npu-

mepHo 20-30 muHyT). B cnyyae, ecnu Bbl
roToBWTe, 334aB TaiMep OyXOBKU, B KOHLIE
BPEMEHM 3anekaHns oXnaxaatoLmmn BeHTu-
NSATOP OTKIIOYUTCH CO BCEMU (DYHKLNSMMU.
Bpems paboTbl oxnaxagaroLero BeHTUnNs-
TOopa He MOXeT BbITb onpeaeneHo nonb3o-
BaTenemM. BeHTunsaTop BknioyaeTcs v Bbl-
KrtovaeTcst B aBTOMATUYECKOM pexnme.
OTO He ABNSeTCA HENCNPaBHOCTbIO.

OcBelueHne OyXOBKU

OcBellieHne OyXOBKM BKIOYaeTcs, koraa
HauyMHaeTcs 3anekaHue. B HEKOTOpbIX MO-
[ensax ocselleHne paboTaeT BO Bpems
NPUrOTOBMEHWS, B TO BPEMSI KaK B ApYrnx
MOAENSIX OHO BbIKMIOYaETCS Yepes onpeae-
nNeHHoe Bpemsi.

Ecnu gBepua ycTpoicTBa 0TKpOeTCst BO
BpemMsi paboThbl lyXOBKM UMK B 3aKPbITOM
MOMOXEHUW, OCBELLEHME YXOBKM BKITOUNT-
Csl aBTOMaTUYECKH.

5.2 Pabora 6noka ynpaBneHusi AyXOBKOW

O6wue npegynpexaeHus no 6noky

ynpaBrneHusi AyXOoBKOMN

* MakcumarnbHoe BpeMsi, KOTOpoe MOXeT
ObITb YCTAHOBEHO Afsi NpoLecca Bbl-
neuyku, coctaengaet 5:59 yacos. B pexu-
Me noadepxaHusa npeaynpexaeHun 31o
Bpemsa coctaBnseT 23 yaca 59 muHyT. B
crny4vae OTKITHYEHUS 3NEKTPOIHEPIM
npeaBapuTenbHO 3agaHHas NPoaOIIKN-
TENbHOCTb BbINEYKM U 3anekaHns oTMe-
HsieTcs.

* [Npu BbINONHEHMM NIOOLIX HACTPOEK COOT-
BETCTBYHOLLME CMMBONbI ByAyT 3aropatb-
cs1 Ha gucnnee. HeobxoaMMo CoOXpaHUTb

cAenaHHble HacTPoViKK, NMBO HaxaBs co-
OTBETCTBYIOLLYHO KIaBULLY B ONUCaHUN,
nnbo nogoxaaB HEKOTOPOE BPEMSI.

» Ecnu Bpemsi BbiNneykn yCTaHOBMNEHO B Ha-
yarne BbIMeYKkM, OCTaBLLUEECs BpeMs 0TOD-
paxaeTcsi Ha gucnnee.

» Ecnu Ha 6rioke ynpaBneHus akTMBHa Ha-
CTpovika ObICTPOro NpeaBapuTeNbHOro
HarpeBa, Ha AuCnree nosiBMseTcs CuM-
BOI A, Korga Bbl HAYMHAETE BbiNekaTb, 1
neyb AOCTUraeT TeMnepaTtypbl, KOTOPYHO
Bbl yCTaHaBnmBaeTe Ang 66ICTporo Bbl-
nekaHus. beicTpble HacCTponkn NpeaBa-
puTenbHoOro Harpesa cM. B pasgene "Ha-
CTPOMKKN".
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1 KnaBuLua BKI./BbIKIT. 2 [Oucnnewn dyHKUNIA
3 KHonka "YMeHbwunTb" 4 KHomka HacTpomnku TemnepaTypbl
5 O6nacTb nHgukaTopa Temneparypbl 6 KHonka GrioKMpOoBKM KHOMOK
7 KHorka 3anycka/oCTaHOBKM BbINeYKM 8 KHonka 3BykoBOro Tavimepal/byounb-
HVKa
9 O6nacTb MHANKaTOpa Tamepa/npo- 10 KHomka BpeMeHun 1 HacTpoek
OOIMKNTENBHOCTN

11 KHonka "YBennuutb"

*

BapbupyeTcsi B 3aBUCUMOCTM OT MOAENMN YCTPOW-

AN o cTBa. MoxeT He ObITb B BalleM yCTPOUCTBE.
SO0 &2 Ob6nacTb MHAUKaTOpa TemnepaTypbl :
@ |:| |:| ’ |:| |:| @ Q P : Cumson Buineukn
— =T 1 T ’“ °C : Cumeon Temnepartypsi
°C I—I I—I I—I C} 1 @l i : CumBson TemnepaTypbl B AyxoBke
N Am : CumBon BbicTporo HarpeBa (6ycTepa)
KHonku : : CumBon 6nokvpoBku aBepu *

BapbupyeTcsi B 3aBUCUMOCTM OT MOAENMN YCTPOW-

€O : KHomnka BpeMeHM 1 HacTpoek "
cTBa. MoxeT He OblTb B Ballem yCTPOUCTBE.

°C : KHonka HacTpoilkn TemnepaTypbl

@ : KHonka 6rokvMpoBKM KHOMOK BknioyeHue AYXOBKM

1. BkniounTe OyxOBOW LIKad, HaxaB Ha
kHonky (D.
= [locne BKMOYEHUsA AyXOBKU NepBasi pa-
6oyas dyHkums otobpas3nTtcsa Ha aKkpa-
He. Pabouyto dyHKuMIo, TemnepaTypy,

[\ : Kronka 3Bykogoro Taiimepa/GyamsbHmka

DIl : KHonka 3anycka/ocTaHOBKM BbINEUKM

O6nacTb MHAMKaTopa Tarmepa/npoAomKUTENLHO-
ctn:

(O : CumBon BpemeHU Bbineukn/BpeMeHHN CyTok
c . 6 BpeMs BbINEKaHUsA U cUrHan 3ByKOBOIro
[‘l : CumBon 3BYKOBOTO TaliMepa/byaunbHmka TaliMepa MOXHO HACTPOUTb, KOraa
48 : CuMBON HacTpoek aucnnen HaxoauTcs B 3TOM COCTOS-
I-E-I : CumBon 6roKMPOBKM KHOMOK HUN.
Q@ : CMBON BbIMEYKN C 3KO-BEHTUNSTOPOM Ecnun Ha saToMm auvcnree HeT Ha-
X : CUMBON HW3KOTO YPOBHSI Mapa * @ CTpOeK, AyXOBKa BbIKITlO4aeTCA
4N . CUMBON BbICOKOTO YPOBHS napa * NPMMEPHO Yepes 5 MWHYT, a Ha

aucnnee 0T06pa>|<aeTc9| Bpewmsa Ccy-

: CumBon Tepmolyyna *
POy TOK.

=
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BbIKNIOUYUTE AYXOBKY

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

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

1. BknouuTe AyxoBou LWKad, Haxas Ha
kHonky (.

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

B

(3 =
(HNEY
[e]

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

L [e]
[]

o

@

=2 [ [

[# [ [e
& [
N

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

= Cumson °(C muraeT Ha gucnnee
TemnepaTtypsbi.

5. YCTaHOBWTe Xenaemylo TemnepaTypy
3anekaHusl, Haxkumasi KHomnku =/—.

o 000D
ENTNE

<

4

[Mpun n3meHeHnn pexmma nNpUroTos-

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

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

= Ha aucnnee TemnepaTypbl Hernpe-
pbiBHO ropuT cumeon (.

+\ © 000 e
2 N (= T

4

(]

7. Tlocne HacTpoiiku paboyero pexuma n
TemnepaTypbl kocHuTeck kHorku P I,
YTOObI HAYaTb BbINEYKY.

N\ © 0000 s

A > Teink
C I EES

N

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

Bbineyka nyTem ycTaHOBKU BpeMeHU
BbINeYKHU;

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

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

2. HaxmuTte Ha pexum, KOTOpbIN Bbl XOTU-
Te aKTMBMPOBATb Ha Ancniee MyHKUNNA.
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3. Ecnu pexuma, KOTOPbIN Bbl XXenaeTe ak-

TUBUPOBATb, HET YKCre NepBbix pabo-
YMX PEXUMOB, NMOSIBMALLNXCSA Ha DYHK-
LMoHanbHOM AMCNnee, Bbl MOXETe aK-
TUBMPOBATbL HWKHWUI PO PEXUMOB MpU-
rOTOBIEHWS], HaXaB Ha «AKTBaLWs O0-
NOMHUTENbHbIX PEXUMOBY.

©) |
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N

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

= Cumson °(C muraeT Ha aucnnee
Temnepartypbil.

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

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

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

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

BO.

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

5 MuHYT Yepes 15 MUHYT.

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

C
11> ¢ s

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

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

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

KO BEHTUNSATOP C HarpeBoM

B uensx aKoHOMUK 3HEpPrum Bbl MOXeETe

BOCMOMb30BaTbCA AAHHON PyHKLMEeN BMe-

CTO ncnonb3oBaHusa “KoHBekuus” B auana-

3oHe 160- -220°C. Ho npu atom Bpems

3anekaHusi 6yaeTt HemMHoro 6onblue.

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

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

[0 [

O

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

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

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

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

7. TomecTute NPOTUBEHb AJ1St AYXOBKU Ha
DyHKUMNA ANs Bbineyvku xneb6a

TpeTumn YpPOBEHb HanpaBnAKLMNX OyXOB-

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

UHrpeaveHTbI

KW.

BkntounTe gyxoBon wWwkad, Haxas Ha
kHonky (D.

. AKTBMpYInTE paboyme pexmnmbl HKHe-

ro psga, Haxxas «AKTUBaLUSA OOMNOMHM-

TENbHBIX PEXVMOBY» Ha (PYHKLMOHAmb-

* Myka 500 r
HOM Jucnree.

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

« 8rcomm 9]
« 300 mn Boawl (35°C) D i

IOnsa Bepxa TecTta
* 2 YalHble NOXKM NOACONHEYHOro Macna

MoaroroBka
10.KocHuTeck kHomMkn «PyHKUMS ANs Bbl-

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

bGaBbTe caxap B MyKy 1 ogHOpPOOHO

nepemeLlanTe.

2. Cpenawite Konogew B cepeavHe MyKu, K
no6aBbTE APOXOKU, COMb W NOACOMHEY- @D OFE O .
Hoe macno. Tennas Boaa 3anvBaeTcsl r
NOCTENEHHO, HaYMHasi ¢ BOKOBbIX CTO- O

POH EMKOCTMU.

N\

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

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

5.3 Hactpoiiku

Mpu akTMBaLMn 6NOKMPOBKM Kna-
@ BVLL HEmMb3si UCMONb30BaThb KraBu-

wn 6noka ynpaenexus. bnoknpos-

Ka knaBuw He OyeT OTMEeHeHa B

cnyyae cbos nuTaHus.

O6paTHbIn oTcyeT 3-2-1 oTobpaxa-

@ €TCHA Ha AMCNIiee B MEHIO UMK Ha-
CTpOViKax, KOTopble JOIKHbI ObITb
aKTMBMPOBaHbI HAXaTUEM B Teye-
HVe ONUTenbLHOro nepuoaa BpemMe-
HW. [o ncreyeHmm obpaTHoro oT-
cyeTa aKTMBUPYETCH COOTBETCTBY-
toLLIEE MEHIO UM HAaCTpoViKa.

AKTMBaLMA GNMOKMPOBKU KHOMOK

Mcnonb3ys dyHKUMIO BNOKMPOBKN KNnaBuLL,
Bbl MOXeTe 3aWwnTnTb 610K ynpaBneHms ot
BMeLlaTenbCcTBa.

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

ar O :| Q
- "C

4

= Ha gucnnee nosiButcs o6paTHbIN OT-
cyet 3-2-1. No okoH4aHun obpaTHOro
oTcyeTa Ha Aucnnee Tanmepa/npogon-
XUTEMNBHOCTM NOSIBASIETCS CUMBO () 1
aKkTuBMpyeTcs 6roKMpoBKa KNaBuLL.
Mocne ycTaHoBKM GNOKMPOBKK Kra-
BULL, NPU HaxkaTuu nobow knasmLn
UNWN HaXaTum pyvkn ynpaeneHns gy-
XOBKOW Tanmep rnogaeT 3ByKOBOW CUr-
Han ¥ MuraeT cUMBON ().

OTknoYeHne 6NMOKMPOBKU KilaBuLU

1. HaxkumaiTe knaBuLLy (3 1 yaepxusainTte
ee, Noka Ha gucnnee Tanmepa/npogon-
XXUTESbHOCTMN He MOSIBUTCS CUMBOJT (3.

= Ha gucnnee nossutcsa obpaTtHbIN OT-
cyeTt 3-2-1. o okoH4YaHWKM obpaTHOro
oTcyeTa Ha gucnnee TaiMepa/npoaon-
XXUTENbHOCTM McYe3aeT CUMBOI ({1
feaktmBmpyeTcs 6NoKnMpoBKa KnasuLL.

YctaHoBKa 6yannbHUKa

Bkl Takke moxeTe ncnonb3oBaTtb 6110k
ynpasnexus ansa noboro npeaynpexaeHnst
WIN HAaMOMWHAHWS, KpOME BbiNeykun. by-
OVNbHUK He BNMseT Ha paboTy AyXOBKMU.
VMcnonb3yeTca B uensx npeaynpexaeHust.
Hanpumep, Bbl MOXeTe ucnonb3oBaTb Oy-
OWMbHUK, Korga 3axoTuTe NpUrotoBUTb eny
B [yXOBKe B onpeaerneHHoe Bpemsi. o uc-
TeYEeHUN YCTaHOBIEHHOr0 BaMn BpeMEHU
TanMep BblOacT 3BYKOBOE Npeaynpexae-
Hue.

MakcumanbHoe Bpems curHana
3BYKOBOIO onoBeLlleHna MOXeT COo-

cTaBnATb 23 yaca 59 MuHyT.

1. HaxmuTte KHOMKy /) 0auH pas, 4Tobbl
yCTaHOBUTb Nepuop cpabaTtbiBaHus Oy-
AVnbHMKa.

= MwuHyTHOe norne v cMMBON £} Hauu-
HaloT MuraTtb Ha gucnnee TamMe-
pa/npoAoMKNTENBHOCTH.
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2. CHavana ycTaHOBWTE BPEMS B MUHYTaX,
MPUKOCHYBLUMCH K Knasuwam ==/ —, n
aKTUBMPYWTE Mnone TanMepa, Haxas
KnaBuLLy /) OAVH pas3.

3. YcTaHoBWTE BPEMsl, HaxaB KHOMKu =/

—. Haxmute L\ ele pas, 4tobbl nog-
TBEPAUTb HACTPOVIKY.

002029
C /&

= Ha gucnnee Tanmepa/npoaormku-
TENbHOCTU HENPEPbIBHO rOPUT
CUMBOM [ U Ha AMCNIee HaunHa-
eTcsl 06paTHbIN OTCHET BPEMEHM
CurHana TpeBoru.

>l

2

4

4. Tlo ncTeYeHnn BpeMeHn ByannbHUKa
CcUMBOM A HAYHET MuraThb U BblgacTt
3BYKOBOE NpeaynpexaeHue.

Ecnu Bpems curHana 3BykoBoro
OMNOBELLEHNSA 1 BPEMS BblNeKaHUs
YCTaHOBINEHbI B OHO 1 TO Xe Bpe-

Msi, Ha Aucnrnee Taumepa/npoaon-
XUTENbHOCTM oTobpaxaeTcsa 60-

Jlee KOPOTKoe BpeMH4.

BbiknioveHne 6yaunbHuKa

1. Mo okoH4YaHuM nepuoaa OyannbHUKa
3BYKOBOW curHan 6yaeT 3ByyaTb B Teue-
HVe ogHoWn MUHYTbl. KocHuTech noboi
KnaBuLLM ANS TOro, YTobbl OCTAHOBUTbL
3BYK NpeaynpexaeHust.

= 3BYKOBOEe NMpeaynpexaeHne npekpa-
TTCA.

Ecnu Bbl XOTUTE OTMEHUTbL 6y.DM.I1bHVIK:

1. HaxmuTe KHOMKy [\ oOWH pas, YTobbl
cbpocuTb nepunoa cpabaTbiBaHWUs CUrHa-
na Tpesoru.

= Ha gucnnee Tanmepa/npoaormku-
TeNbHOCTW 3amMuraeT cUMBOI L.

2. ToBepHWTE pyyKy yrnpaBrieHnsa ayXoB-
KOV BMpaBoO/BIeBO, Noka BPeMs CUrHa-
nmsaummn He gocturHeT «00:00».

HacTtpoika rpoMkocTu

Bbl MOXeTe ycTaHOBUTb rPOMKOCTb Brioka
ynpaBneHusi. Ytobbl BbINOMHUTL 3Ty Ha-
CTPOViKY, YXOBOW LUKad AOMMKEH ObITb Bbl-
KITHOYEH.

1. Korga OyxoBka BblkIoYeHa (roka Ha
aucnnee otobpaxkaeTcst BPeMsi CyTOK),
HaxkmuTe KHorMKy (O npumepHo Ha 3 ce-
KYHZbl, YTOObI aKTUBMPOBaTb MEHIO Ha-
CTpOEK.

= Ha gucnnee nossutcsa obpaTHbLIN
otcyeT 3-2-1. o oKoOHYaHUn
obpaTHoro oTcyeTa akTMBMPYeETCS
MEHI0 HaCTPOEK.

(q

2. Haxumaiite knasuwum 4+/—, noka Ha
ancnnee Tanmepa/npoaoIKUTENbHOCTU
He nosiButca b-1 nnn b-2 .

(]

C @&

N

3. AKTVMBUpYWNTE HACTPOWKY rPOMKOCTH,
CHOBa HaXxaB KHOMKY (.

= Ha gucnnee tanmepa/npoaormku-
TENbHOCTW 3aMUraeT CUMBOS §55.
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4. YcTaHOBMUTE XenaeMbli TOH, HaXxumasi
kHonku =+/—.

5. MNoaTeBepanTe 3agaHHbIV 3BYKOBOW CUr-
Hasl, CHOBa KOCHYBLLUCHL KHOTMKM (O Unu
Ha)XkaB pyyKy ynpaBreHUst 4yXOBKOW
OAVH pas.

HacTpoiika spkocTtu gucnnes

Bbl MOXXeTe yCTaHOBUTb SIPKOCTb 3KpaHa

6roka ynpasneHusi. YTobbl BbINOMHUTL 3Ty

HaCTPOWiKy, IYXOBOW LKA AOMMKEH ObITb

BbIKITIOYEH.

1. Korpa poyxoBka BbikntoyeHa (noka Ha
auvcnnee otobpaxaeTcst BpeMsi CyTOK),
HaXMuUTe KHorKy (O npumepHo Ha 3 ce-
KYHObl, YTOBbI aKTUBMPOBATL MEHIO Ha-
CTPOEK.

= Ha gucnnee nosiButcs o6paTHbIi
otcyeT 3-2-1. o oKoH4YaHUn
obpaTHoro oTc4eTa akTUBMPYETCS
MEHI0 HaCTpOEK.

(q

2. Haxumaiite knasuwm <+/—, noka Ha
AM/MPOJOMKNTENBHOCTU He MOSIBUTCS
d-1, d-2 nnu d-3.

N

3. AKTUBMpYWTE HACTPOWKY SAPKOCTWU, CHOBA
HaxaB KHorky (O.

= Ha gucnnee Tanmepa/npoaonkum-
TeNbHOCTM 3aMuraeT CUMBON 46t

4. YCTaHOBMWTE Xenaembli NeEPUOL, HaXu-
Masi KHOMKM +/—.

5. MoaTeBepaunTe SIPKOCTb, CHOBA KOCHYB-
LUMCb KHOMKM (O UK HaXaB py4Ky
ynpaBreHusi JyXOBKOW OAMH pas.

HacTpoiika cyHKuMm 6bicTporo npensa-
puTenbHoro Harpesa (6ycTep)

Bbl MOXeTe Mcnonb3oBaTh BbiNeYky Ha Ba-
LeM NpoayKTe aBToMaTU4ecKkn ¢ GbicTpon
hyHKUMEN NpeaBapuTENbHOro Harpesa.
[nga aToro HeO6XOAMMO aKTMBMPOBATbL Ha-
CTPOViKy ObICTPOro NpeaBapuTenbHOro Ha-
rpesa. YTo6bl BbINOMHWUTL 3TY HACTPONKY,
AYXOBOW LKad AOMKEH OblTb BbIKMIOYEH.

1. Korpa oyxoBka BbiKMtoyeHa (noka Ha
aucnnee oTobpaxkaeTcsl BPEMS CyTOK),
HaxkMUTe KHOMKY (O npyMepHO Ha 3 ce-
KYHZIbl, 4TODObI aKTUBMPOBATbL MEHIO Ha-
CTPOEK.

= Ha gucnnee noasutca obpaTHbIN
otcyeT 3-2-1. o oKkoHYaHun
obpaTHOro oTcyeTa aKkTuBMpyeTcs
MEHI0 HaCTPOEK.

(q

2. KocHuTech kHOMOK -I-/— n yoepxu-
BaWTe MX, NoKa Ha Auchnee He NosiBAT-
cs cumBon AJ u coobLueHve “OFF”
(BbIKI.).
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3. AKTMBUpYWTE HACTPOWKY ObICTPOro
npeaBapuTenbHOro Harpesa (bycTepa),
HaxaB KHomky (O.

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

| ay
/cx[d &

4. = C nomolLbto KHOMKM YCTaHOBUTE Ha-
ctporiky «OFF» (BbIKJ1.) B nonoxeHne
«ON» (BKI1.) Ha gucnnee.

;%;
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MoaTBepanTe HACTPOKKy GbICTPOro
npeaBapuTenbHOro Harpesa (bycTepa),
CHOBa HaaB KHOMKyY (.

Bbl MOXeTe OTKNIOYUTL HACTPONKY

@ BbICTPOro NpeaBapuUTENbHOIO Ha-
rpesa C MOMOLLbIO TOM Xe mpoLe-
Oypbl. YCTaHOBUB HACTPOWKY
«OFF» (BbIKI1.) Bol MOXeTe oTme-
HWUTb HaCTPOWiKy BbICTpOro npeaea-
puTENBHOrO Harpesa.

CMeHa BpeMeHu CyTOK
YT0BbI M3MEHNTL BPEMS CYTOK, KOTOPOE Bbl
paHee yCTaHOBMWMN,

1. Korga gyxoBka BbikntoveHa (noka Ha
aucnnee otobpaxaeTcs Bpems CyTOK),
HaXkMUTE KHOMKy (O npumepHo Ha 3 ce-
KyHZbl, YTOObI aKTVBUPOBaTL MEHIO Ha-
CTPOEK.
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= Ha gucnnee nosiButcsa obpaTHhLIN
otcyeT 3-2-1. o oKoHYaHUK
obpaTHoro oTcyeTa akTMBMPYeETCS
MEHIO0 HaCTPOEK.

(q

Haxmute kHonky (9 oauH pas, 4Tobbl
aKkTMBMpOBaTh Nnose TariMepa.

= [lone Taiimepa 1 CUMBOI $6; Mura-
0T Ha Aucnnee TaiMmepa/npoaon-
KUTESbHOCTU.

. YcTaHoBUTE BPeMS CYTOK, MPUKOCHYB-

LUKCH K KNaBuLam =+ / —, 1 akTUBNpYii-
Te Mone MUHYT, HaxaB knasuwwy O ewle
pas.

= [lone MUHYT 1 CUMBOJ 8 MuUratoT
Ha gucnnee TanMmepa/npoaosKu-
TENbHOCTW.

+ ° 30 o
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Haxmute =+/—, 4ToBbl yCTAHOBUTL MU-
HyTbl. [NloaTBEpPANTE HACTPONKY, HaXaB
kHonky (O 0fuH pas.

= YCTaHOBMNEHO BPEMS CYTOK, Y CUM-
BOI §5} ropuT HENPEpPLIBHO.



6 O6wana nHcpopmaumusa o Bbineyke

B aTom pasgene Bbl HaileTe CoBEThI MO
NOArOTOBKE U NMPUTOTOBMNEHMIO NMALLW.
Kpome Toro, B 9ToM paszerne onucbiBatoTcs
HEKOTOpble U3 NPOLOYKTOB, NPOTECTUPOBAH-
Hble NpoM3BOAMTENsAMU, U Hanbonee noa-
XoAsLIMe HAaCTPOMKN ANA 3TUX NPOAYKTOB.
Takke ykasaHbl COOTBETCTBYIOLME Ha-
CTPOVKM AYXOBKW U aKkceccyapbl Ans 9TUX
NnpoayKTOB.

6.1 O6wme npeaynpexaeHus o Bbl-
ne4yke B AyXOBKe

 [Npn OTKpbITUM ABEPLbI JYXOBKM BO Bpe-
MS1 NN MOCHE BbINEYKN MOXET NOSIBUTb-
csa ropauni nap. MNap MmoxeT obxeyb py-
Ky, nmuo w/vnu rmasa. OTkpbiBas ABepuy
[OYXOBKM, CTapaTech AepxaTbCs Nno-
panbLue.

* VIHTeHCcuBHbIN Nap, 06pasyroLLmiics BO
BpeMsi BbINeykun, MoxeT 06pa3oBbIBaTb
KOHAEHCMPOBAHHbIE Kannu BOAbl BHYTpU
N CHapYXu Meyu, a TaKkke Ha BEPXHUX Ya-
cTax Mebenu us-3a pasHubl Temnepa-
Typ. OTO HOpMarnbHoe 1 huanyeckoe sB-
neHue.

» 3HayeHus TemnepaTypbl 1 BpEMEHW NpK-
rOTOBMEHWS, yka3aHHbIe A NPOAYKTOB,
MOTyT BapbMpoBaTbCsl B 3aBMCUMOCTMN OT
peuenTa un konuyecTtsa eabl. 1o aton
NPUYNHE 3TU 3HAYEHWSI NpUBEAEHbI B
ananasoHax.

* [epen npoueccom roToBku, Bceraa us-
BreKanTe Hencnonb3dyemMble akceccyapbl
13 oyxoBku. MNprHaanexHocTun, octato-
Lmecs B AyXOBKe, CNOCoOHbI MomeLlaTh
NPUroToBMEHMIO Balumnx 6o npu npa-
BUIbHbIX 3HAYEHUSX.

» [1na npoaykToB, KOTOpble Bbl ByaeTe ro-
TOBWUTb MO CBOEMY COGCTBEHHOMY pe-
LenTy, Bbl MOXETe CCbINaTbCsA Ha aHarno-
TMYHblE NPOAYKThI, yKa3aHHble B Tabnu-
Lax NpUroToBMEHUS.

* Vcnonb3oBaHue npunaraembix akceccya-
POB MOMOXET YNy4LUUTb KyrMHapHbIe Xa-
pakTepuctuku. Becerga cobniogante
npeaynpexaeHns n uHpopmauuio,
npeaoCTaBNEHHYO NPOU3BOANTENEM ANst
BHELLUHEN Nnocyapl, KOTOPYLO Bbl OyaeTe
NCMnonb30BaTh.
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PaspexbTe xunpoHenpoHuuaemyto byma-
ry, KoTopyto Bbl 6yaeTe ncnonb3osaTb BO
BpEeMs rOTOBKW, 4O Pa3mMepoB, NOAX0As-
LLMX A4S KOHTeNHepa, B KOTOPOM Bbl Oy-
AeTe rotoBuTb. XXnpoHenpoHuuaemas
Oymara, KoTopas BbIXoauT 3a kpasi hop-
Mbl, MOXET NPMBOANTL K 0XOram u
BMUSATb Ha KAYeCTBO BaLLEN BbINEYKM.
Monb3ynTech XMpoHenpoHuuaemomn by-
Marou, KOTOpyto Bbl ByaeTe Ucnonb3o-
BaTb B yKa3aHHOM TeMnepaTypHOM
AnanasoHe.

[na gocTmxeHnsa nyywmx pesynbTaToB
BbIMEYKN NOMNOXWTE ey Ha pekomeHaye-
MbIl YPOBEHb PaCrONOXEHUSI MPOTUBHS.
He meHanTe nonoxeHwne Nomnku Bo BpeMs
BbIMEYKU.

6.1.1 Boineyka n 6noga B AyxoBke

O6wan uHpopmauma

Mbl pekoMeHayeM 1MCcrnonb30BaTh akcec-
Cyapbl YCTPOWCTBA A1 XOPOLUEro npuro-
ToBneHus nuwn. Ecnn Bbl cobrnpaeTech
MCMonb30BaTb BHELLHIOK Nocyay, npea-
noynTanTe TEMHYI0, HE NPUIMNAIOLLYIO U
TEPMOCTOWKYIO NMOCyay.

Ecnn pekomeHnayeTcsa npeasapuTenbHbIv
HarpeB B Tabnuue NpuroToBneHus, He
3abyabTe NoCcTaBUTb NPOAYKTbI B AyXOB-
Ky nocrne npeaBapuTEnbHOro Harpeea.
Ecnu Bbl cobupaeTechb roToBUTb C UC-
nonb3oBaHMEM peLleTKn ana rpuns, no-
CTaBbTe NPOAYKTbI B LIEHTP peLUeTKu, a
He BO3ne 3aHeN CTEHKN.

Bce maTepuansl, ncnonb3yemMblie npu
M3roTOBMNEHUN TeCTa, OOIMKHbI ObITb CBE-
XVIMU 1 KOMHaTHOW TemnepaTypsbl.
CraTyc npuroToBneHns NpoayKkToB Mo-
KeT BapbUpoBaTbCS B 3aBUCUMOCTU OT
KONMM4ecTBa MULLM U pa3Mepa nocyabi.
MeTannmquKme, KepaMunyeckmne n Cctek-
NsiHHblE (HOPMbI YBENWUYMBAIOT BPEMS
NpUroToBINeHna, a HUXHNe NoBepxHoOCTn
KOHAWUTEPCKNX U3LENNIN HE CTAaHOBATCSA
pPaBHOMEPHO KOPUYHEBLIMU.

Ecnu Bbl ucnonb3yete Gymary Ans Bbl-
NeYkn, Ha HXKHEN NOBEepPXHOCTU NLLM
MOXHO HabnogaTe HeGonbLLOE 3apyMsi-




HMBaHuWe. B aTol cuTyaumm Bam, BO3MOX-
HO, NpuaeTcs NPOANINTL Nepuoa Npuro-
TOBMNEHUSA NpUMepPHO Ha 10 MUHYT.

» 3HauyeHus:, ykasaHHble B Tabnvuax npu-
roTOBMEHWS, onpeaeneHbl B pedynbrtare
UCNbITAHWUIA, NPOBEAEHHbIX B HALLKX Na-
©opaTtopusx. MNMooxoasawme ons Bac 3Ha-
YEeHMS MOTYT OTNMYATLCA OT 3TUX 3HAYe-
HUA.

* [MonoxuTe eny Ha NOAXOASALLMIA YPOBEHb,
pekoMeHOoBaHHbIM B Tabnuvue ans npu-
roToBneHuns nuwmn. CumtanTe HUKHUI
YPOBEHb OYXOBKM B Ka4eCTBe ypoBHSA 1.

CoBeTbl N0 BbiNe4Yke TOPTOB (MUPOroB)

« Ecnu nupor (TopT) CrnLLKoM Cyxon, yBe-
nnybTe TemnepaTypy Ha 10 ° C n cokpa-
TUTE BPEMSI BbINEKaHUS.

» Ecnv nupor (TopT) BNaxHbIN, NCNOMb3yi-
Te HebOmMbLLOE KOMNMMYECTBO XKNAKOCTU
Unn ymeHblumTe Temnepatypy Ha 10 ° C.

» Ecnu Bepx TopTa (nmpora) cropern, nono-
XWTE €ero Ha HUXHUIN YPOBEHb, MOHU3bTE
Temnepartypy u yBennybTe BPeEMS Bbl-
neyKu.

» Ecnu BHYTpeHHSa yacTb TOpTa NpUroToB-
fieHa XOpOoLLUO, a BHELUHASA YacTb NUnKas,
MCMNONb3yNTEe MEHbLLE XMUAKOCTU, MOHW3b-
Te TeMnepaTtypy 1 yBenuubTe BPEMS
NPUroTOBMEHNS.

CoBeTbl N0 BbINe4vke

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

Ecnu TecTo rotoBuTCA MeaneHHo, yoe-
OVTECH, YTO TOSLLMHA TECTa, KOTOPYIO Bbl
NPUroTOBUIU, HE BbIXOAUT 3@ Npeaerbl
NPOTMBHS.

Ecnu TecTto 06xapeHo Ha NOBEPXHOCTH,
HO [IHO He nporneYeHo, ybeamTech, 4To
KONMMYeCTBO coyca, KoTopoe Bbl OyaeTe
MCnonb3oBaTh A8 TecTa, He CIULLIKOM
MHOro Ha AHe TecTa. [Ins paBHOMEpPHOro
NnoApyMsiHMBaHUsi NonpobyiTe paBHO-
MEPHO pacnpenennTb Coyc Mexay nu-
cTamu TecTta U BbINEYKON.

Bbinekarte TeCTo B NOMOXEHUN N TEMME-
paTtype, COOTBETCTBYOLUMNX Tabnue npu-
rotoBneHus. Ecnv HWxHsIsi NOBEPXHOCTb
6ntoga Bce elle HeJOCTaTOYHO KOPUYHE-
BOrO LiBETa, MOMECTUTE TECTO Ha HKHUN
YPOBEeHb ANs NocreayoLLero npuroTos-
neHus.

Tabnuua AnAa BbiNeYku v 3aneKkaHku
MpeanoxeHus no Bbine4yke ¢ OAHUM MPOTUBHEM

Muwa Akceccyap ana |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uunsa HanpaBnswowmx |(°C) HUA (MUH)
(npubn.)
TopT Ha nopHoce |CTAHABPTHBIA | BEPXHMA 1 HIK- | 5 180 30... 40
npoTUBEHb HWI HarpeB
Topr B hopme | POPMA ANATODTA |y oo s 2 180 30 ... 40
Ha peLueTke
He6onblne Bbl- CTaHp.apTHt:lvl BePXHI/IVI W HUXK- 3 160 25 35
neykm npoTUBEHb HWI HarpeB
HeGonbLuve Bbi- CTaH,CI.apTHE:II/I KoHBeKLvs 3 150 25 35
neykmn npoTUBEHb
Kpyrnasi popma
ANA BbINEdkm, BepxHuin n HUX-
Bucksut avameTpom 26 cm | - - 2 150 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
LeTke **
Kpyrnas popma
NS BbINEYku,
Buckeut avnameTtpom 26 cm | KoHsekuusi 2 150 35...45
C 3aXMMOM Ha pe-
LeTtke **
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
Konautepckuii BepxHuin n Hux-
MeueHbe NpoTUBEHE * HUiA Harpes 3 170 25...35
MNeyeHbe 5::5:;2555“” KoHBekuus 3 170 20...30
CraHaapTHLI BeHTUnsATOp HWX-
Bbineuka n OTV’?'Bepr * Hero / BepxHero |2 180 35...45
P Harpesa
CpobHas bynoyka CTaHﬂapTHEM BePXHMM M HDK= o 200 20 ... 30
npoTVBeHb HWI HarpeB
CpobHas bynoyka S;grﬁ:epg:fm KoHBekuus 3 180 20 ... 30
UenbHbiii xne | CTAHABPTHEIR | Bepxiui v ink- |5 200 30...40
npoTUBEHb HWiA HarpeB
LlenbHbin xneb SSS:?:;)J:EM KoHBekuus 3 200 30...40
CTeknsHHbIN/ Me-
TannmMyeckuit nps- BeDXHWIA 1 K-
INa3aHbs MOYrOSbHbI lehp HarDeB 2vnm 3 200 30 ... 40
KOHTeNHep Ha pe- P
LeTtke **
Kpyrnasi yepHas
METAMMIECKas oo e
ABNoYHbIN Nupor  (opma, AnameT- Hvu7|p Harpes 2 180 50 ...65
pom 20 cm Ha pe- P
LeTke **
Kpyrnasi yepHas
MeTannmyeckas
ABnoyHbIn nupor  |opma, AnameT- | KoHBeKumMS 3 170 50...65
pom 20 cMm Ha pe-
eTke **
Briogo CTaH,D,apTHI:IVI BeE)XHVIVI MHK- | o 280 5 .9
npoTBEHb HWI HarpeB
Bniogo CranpapTHbiil DyHKUMA MuuLbl (2 280 5...10

npoTMBEHb *

RU/74




MpeanoxeHusa No NPUroToBMEHUIO C ABYMA NPOTUBHAMU

Muwa

Axkceccyap ans
“cnonb3oBaHUA

ums

Pa6oyas dyHk-

YpoBeHb

Hanpasnawwmux

Temnepatypa
(°C)

Bpems Bbineka-
HUSA (MUH)
(npubn.)

Heb6onbLuue Bbl-
neykm

2-CtaHpapTHbIv
npoTUBEHb *

4-KoHauTepckuii
nNpoTMBEHb *

KoHBekuusi

150

25...35

MeueHbe

2-CtaHpgapTHbIv
npoTMBEHb *

4-KoHauTepckuii
npoTMBEHb *

KoHBekums

170

25...35

Bbineuka

1-CtaHgapTHbIN
npoTMBEHb *

4-KoHanTepckuin
npoTMBEHb *

KoHBekuus

180

40 ... 50

CpobHas bynoyka

2-CTaHpapTHbIv
npoTMBEHb *

4-KoHanTepckuii
npoTMBEHb *

KoHBekuus

180

20...30

MpeaBapuTenbHbIi HAarpeB PEKOMEH/YETCs UCMONb30BaTh AN BCeX Grof.

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

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

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

BOM”

* He nameHsanTe HAcCTponKy TemnepaTypbl
rnocne Havarna npuroToBIIEHUS B peXNME

“OKO BEHTUNATOP C HarpeBoM”.

 He oTkpbiBaiiTe ABEpLY [yXOBKM BO Bpe-

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

3Heprnu, n 3Ta TeMmnepartypa MoXxeT OT-

NMYaTbCs OT NOKa3aHHOW Ha 3KpaHe.
* He BbINOMHANTE NpeaBapuTeEnbHbIN

nogorpes B paboyem pexunme “3Ko BEH-

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

TUNATOP C HarpeBoMm”.

Muwa

Axceccyap ansi uc-

YpoBeHb HanpaB-

Temnepatypa (°C)

BpeMﬂ BblNeKaHusa

BeHb *

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

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

KnioyeBble MOMEHTbLI MPUrOTOBNEHUSA C

rpunem

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

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

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

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

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

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

Tabnuua ona

npuroToBrieHUNA mMsca, pbl6b| n NTuubl

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

MpeaBapuTenbHbIN HarpeB PeKOMEeHAYeTCs UCNoMb3oBaTh A5 BCEX 6nioa.

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

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

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

O6wue npeaynpexneHus

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

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

Tabnuua rpuns

KnioyeBble MOMEHTbI NO NpUroToBrie-

HUIO Ha rpune

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

* lMNomecTnTe Kycouku, NpegHa3Ha4YeHHble
ONS rpUns, Ha peLueTky Unu pelleTyaTbin
NpoTVBEHb, pacnpeaenss nx Takmum o6-
pa3oM, 4To6bl He MpeBbILLaTh pa3mepsbl
HarpesaTens.

* Bpewms npurotoBneHus, ykasaHHoe B Ta-
6nvue, MoOXeT BapbypoBaThbCs B 3aBUCK-
MOCTV OT TOSLLMHbI XapeHbIX KYCOYKOB.

» COBuWHbTE peLueTky unv peluetyaTbin
NpOTVBEHb [0 XXeNaemoro ypoBHS B Oy-
xoBke. Ecnv Bbl roTOBUTE Ha peLueTke,
CABVHbTE MPOTUBEHDb K HUDKHEW NOrke,
4T06bI COBpaTh Macsno. MNpoTrBeHb ay-
XOBKM, KOTOPbIV Bbl COBMpaeTech
CABVIHYTb, JOMMKEH NMETb COOTBETCTBYHO-
LuMe pa3mepbl 4151 TOro, YToObl MOKPbITb
BCIO Nnowaab rpuns. AToT NpoTUBEHb
MOXeT He NOoCTaBnATLCA BMECTE C Ba-
wunm n3genvem. Hanente HeMHoro Bofbl
B NPOTMBEHb AYXOBKM ANS Nerkomn
OYMCTKM.

Muwa Axceccyap Ans uc- |YposeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb3o0BaHusA NALWMX (MUH) (npu6n.)

Pbiba PewweTka 4-5 250 20...25

Kypuua kycoykamm Peletka 4-5 250 25...35

TedTenu (tenatuHa)

- 12 KORMYECTBO Peletka 4 250 20...30

BapaHbs oT6uBHas PeleTka 4-5 250 20...25

S;)e"”‘ - (B MA- B eTka 4-5 250 25 ... 30

8;6"“3”3“ S TEMNATV" | peleka 4-5 250 25...30

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

Xneb «TocToBbIN» PeweTka 4 250 1...3

PekomeHayeTca npeaBapuTenbHO pa3orpesaTth B TeHeHne 5 MUHYT Bce 6ntoaa, NPUroToBMNEHHbIE Ha rpune.

MepeBepHUTE KycoukM NULLKM nocne 1/2 oT obLero BpeMeHU NpUroToBREHKS Ha rpune.

6.1.4 MpoAaykTbl ANA TeCTUPOBaHUS

 [NpoaykTbl, B 3TOM Tabnuvue onsa npuro-
TOBEHMS NMULLIX, BHOCATCHA B COOTBET-
ctBum co ctangaptom EN 60350-1, yto-
Obl 06nerynTb TECTMPOBaHME NPOayKTa
[ONS KOHTPOIbHbIX YYPEXOEHNNA.
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Ta6nuua npUroToBreHUs TeCToBbIX 651104,
MpennoxeHns no Bbineyke ¢ OGHUM NPOTUBHEM

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 ¢
MeTannM4yeckumm
MecodHoe neve- | o o Hanpasnaonmm
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
HeGonbLuve Bbi- CTaH,CI,apTHli:II/I KoHBekLvs 3 150 25 35
neykn npoTVBEHb
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 2 150 35...45
C 3aXKMMOM Ha pe-
lweTke **
Kpyrnasi yepHas
METAMMIECKas g e
A6noyHbI nupor |dopma, AnameT- p 2 180 50 ...65
HWI HarpeB
pom 20 cm Ha pe-
LieTke **
Kpyrnas yepHas
MeTannmyeckas
A6noyHbIi nupor |dopma, avameT- | KoHBekumst 3 170 50...65

MpeanoxeHus No NPUroToBMNeHUro ¢ AByM

A NPOTUBHAMMU

YeHbe)

4-KoHauTepckuii
npoTMBEHb *

Muwa Akceccyap ans  |Pa6ouas pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
MUCMnonb30BaHUA |uuA Hanpasnsowmx |(°C) HUA (MUH)
(npu6n.)
2-CTaHpapTHbI
_ |npoTuBeHb *
HeGonbume ebi- P KoBsekums 2-4 150 25...35
neykn 4-KoHpuTepckuin
npoTUBEHb *
2-CtaHgapTHbIii
[MecoyHoe neve- NpOTUBEHD *
Hbe (cnagkoe ne- KoHBekuus 2-4 140 15...25

MpeaBapuTenbHbIN HarpeB PeKOMEeHAYeTCs UCNoMb3oBaTh A5 BCEX 6nioa.

*OTu akceccyapbl MOTYT He GbiTb BKIHOYEHBI B Ballle YCTPOWCTBO.

**3TW akceccyapbl He BKIHOYEHBI B BaLLe YCTPONCTBO. ATO KOMMEPYECKW [OCTYMHbLIE aKCeccyapsbl.
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Mpunb

Muwa Axkceccyap ans uc- |YpoBseHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb3oBaHuA NAWUX (MuH) (npubn.)

Tedbrenu (tenatuna) PelweTka 4 250 20...30

- 12 KONNYECTBO

Xne6 «TocToBbIN» Peletka 4 250 1...3

PeKOMeH,ElyeTCﬂ npegBapuUTenbHO pasorpesaTb B T€4EHUE 5 MUHYT BCE 6nioga, NPUroTOBJIEHHBbIE Ha rpune.

MepeBepHUTE Kycoykn N nocne 1/2 ot obLuero BpeMeHn NpUroToBIIEHNS Ha rpurne.

7 TexHu4eckoe OﬁCﬂy)KVIBaHVIe N YNCTKaA

7.1 O6was nHcgpopmaums o6
ouncTke

O6Lwue npeaynpexneHus

» [NopoxanTe, Noka yCTPOWCTBO OCThIHET
[0 Hayana o4ncTkun. Fopsiume NoBepPXHO-
CTU MOTYT BbI3BaTb 0Xoru!

» He HaHocUTe MotoLLme cpeacTBa NpsiMo
Ha ropsiyme NoBEPXHOCTU. ATO MOXET
NPUBECTU K NOSIBNEHMIO CTONKUX NATEH.

» [NpoaykT [omKkeH ObiThb TLWATENBHO O4K-
LLIeH 1 BbICYLLEH MOCIEe KaXaoro Ucnorb-
30BaHuA. Takum o6pa3omM, OCTaTKM NULLM
[OJDKHBI JTErKO ovmwaThes, U 3Tn ocTaT-
KM He JOJMKHbI nogropaTb, koraa npubop
cHoBa byaeT ncrnonb3oBaTtbcs no3xe. Ta-
KM 06pa3oM NpoaneBaeTCs CPOK CIyX-
Obl Np1bopa 1 yMeHbLIAKTCS YacTo BO3-
HuKaroLme npobnemsi.

* He ncnonb3ynte naposbie MotoLme
CpeacTBa ANs YNCTKM.

* HekoTopble MoLME N YNCTALWME Cpea-
CTBa MOTYT NOBpeEXaaTb MOBEPXHOCTb.
Henoaxogawmmm Ynctawmnmmn cpeacTsa-
MU SIBMAOTCA: OTOENMBaTenb, YACTSLNE
CpeacTBa, coaepxalline aMMuak, KUCno-
TY UK Xrnopua, NapoBble YNUCTALLME
CpencTBa, YnCTALLMe CcpeacTsa, cpea-
CTBa ONdA yaaneHus NATEH U pXKaByMHbI,
abpasyBHbIe YMCTALLME cpeacTea (o4m-
CTUTENW ONS CNMBOK, YACTSLLME MOPOLL-
KW, YncTaLwme Kpembl, abpasvsbl U Ckpyo-
6epbl, NpoBoroka, rydbku, yncrswme can-
deTku, cogepKaLume rpsisb U ocTaTku
MOILLNX CPeacTB).

* [pu kaxgon ounctke He TpebyeTtcs mc-
Nnosb30BaHNe crneLmanbHbIX YACTALLNX
MaTepuanoB. Heobxoanumo ouniatb
npnbop C UCNONb30BaHNEM MOIOLLETO
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cpencTBa Ans NocyAbl U TENMow Boabl C
MOMOLLbIO MSITKOW TKaHW Unu rybku, a 3a-
TEM BbITEPETb CYXON TKaHbHO.
O6sA3aTenLHO MONHOCTLIO BLITPUTE BCHO
OCTaBLUYHOCS XWUAKOCTb MOCIIE OYUCTKUN U
HemeAsIeHHO yaanuTe Bce YacTulbl epl,
pa3bpbi3rvBaemMble BO BpEMS NPUrOTOB-
neHus.

He moiiTe kakme-nmbo KOMNOHEHTbI Npu-
6opa B NOCYAOMOEYHO MaLLUHE, ecrnu
MHOE He yKasaHO B PyKOBOACTBE NOMb30-
BaTens.

HepxaBetowme nosepxHocTn

He ncrnonb3ynte KUCMOTHBLIE UK XOPCO-
Aepxaiiue yictawme cpeacraa npu
YNCTKE NMOBEPXHOCTEN U PyYeK U3 He-
pXXaBeroLLen cTanu.

lMoBepXHOCTb U3 HEPXaBeLLEe cTanm
CO BpEMEHEM MOXET U3MEHUTb LBET.
OT0 HopMarnbHoe siBrneHue. Mocne kax-
[0V onepauum o4mLLanTe NOBEPXHOCTL C
NMOMOLLIbIO MOOLLLEro CpeacTBa, NoAXOAs-
LLero A4Sl NOBEPXHOCTEN U3 HEpXKaBeto-
Len cranu.

BbINonHANTE 04YUCTKY C MOMOLLbIO MST-
KOW MbIFTbHOW TKaHW M XXUJOKOro (He Bbl-
3bIBaIOLLLEro MNOSABIEHUE LiapanuH) Mo-
Llero cpefcTea, cTapasicb NpoTupaTth B
OQHOM HarpaBIeHUMN.

Bcerpa v cpasy yaansavte Hakvnb, Mac-
1o, Kpaxman v 6enkoBble NsSTHa C No-
BepxHocTen. MaTHa MoryT p>xaBeTb B
TeyeHve AnuTenbHbIX NEPUOLOB Bpeme-
HW.

OuuncTtutenu, pacnbifeHHble/HaHECEHHbIE
Ha NOBEPXHOCTb, AOMKHbI ObITb He-
MeasIeHHO yaarneHsbl. AGpasuBHbIE YK-
CTALWMe cpeacTna, OCTaBreHHbIE Ha No-
BEPXHOCTU, MPUBOASAT K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCS Genon.



3Ma.I1VIPOBaHHbIe NnoBepPXHOCTU

Mocne kaxgoro ncnonb3oBaHUsA HEOOXo-
AVIMO O4YUCTUTb SManMpPoBaHHbIE NOBEPX-
HOCTU C UCMONb30BaHMEM MOKLLETO
cpefcTsa Ans NoCyAbl U TENNOW BOAbI C
MOMOLLLbIO MSITKOW TKaHW UNnu rybku 1 Bbl-
CYLUNTb CyXOW TKaHbIO.

Ecnv Balue ycTporcTBo nmeeT yHKLMIO
NErkon NapoBOW OYUCTKU, Bbl MOXKETE
yOanuTb eto NErkyr HEeMoOCTOSIHHYHO
rpsi3b. (Cm. «Jlerkas napoBas ouncTka

[» 81]».)

[nsa yoaneHus CTOMKUX NATEH MOXHO UC-
nonb30BaTb CPEACTBO AJIA YACTKMN OYXOB-
KV U peLueTkn, peKoMeHZoBaHHoe Ha
BebG-canTe Bawero 6peHaa, 1 He Lapana-
toLyto rybky. He ncnonb3ayiite BHELUHWN
OYUCTUTENDb OYXOBKMU.

[Meyb JOMmMKHA OCTLITL NEpPes O4YUCTKON
30HbI MPUrOTOBNEHUS NULWN. YucTka ro-
PSYMX NOBEPXHOCTEN CO3[4aeT ONacHOCTb
Kak noxkapa, Tak 1 NoBpexaeHns noBepx-
HOCTU amanw.

nOBerHOCTVI KaTaniMmTu4eckoro nokKpbi-
™A

BokoBble CTEHKM B 30HE MPUTOTOBIEHNS
MOTYT ObITb MOKPbITHI TOMBKO 3Masibio Nn-
60 KaTanMTMYeCcKMMu CcTeHKamu. JTo 3a-
BMCUT OT MOZEnu.

KatanuTuyeckme CTEHKM UMEIOT Nerkyto
MaToBYIO 1 MOPUCTYIO NOBEPXHOCTL. He
HY>XHO YMCTUTb KaTanuTU4eckme CTEHKM
[YXOBKW.

KaTanuTtunyeckue noBepxHOCTM MormoLya-
0T Macro Gnarogapsi cBoei NopucTom
CTPYKTYPE M HAauYMHAIOT CUATb, KOoraa no-
BEPXHOCTb HacbILLEHa Macriom, 1 B Takmx
Crny4asix peKoMeHayeTcsl 3aMeHUTb aeTa-
.

CTeKknsiHHble NOBEPXHOCTHU

[Mpun o4nCTKE CTEKNAHHBIX NOBEPXHOCTEN
He NCMNONb3ynTe YNCTUKN N3 TBEPLAOrO
MeTanna n abpasvBHbIe YACTSALLNE MaTe-
puanbl. OHM MOryT NOBPEAUTb CTEKNSAH-
HYH0 NMOBEPXHOCTb.

OuunianTe npubop ¢ NOMOLLbI cpea-
CTBa AN MbITbsl NOCYAbl, TENSION BOAbI U
candeTkn U3 MMkpodpnbpbl, NpegHasHa-
YEHHON ANSA CTEKISAHHbIX NOBEPXHOCTEMN,
1 BbITUPaNTE HAaCyX0O CYyXOMN TKaHbIO U3
MUKpPONBPbI.

* Ecnu nocrne o4ncTkmn octaHeTcs MolLlee
CpPeACTBO, HAMOYNTE ero XoroAHOM BO-
0O N BbITPUTE MSATKON TKaHbto. OcTaTok
MOIOLLIEro cpeacTBa B cneaytowmi pas
MOXeT MOBPeaMTb NOBEPXHOCTb CTEKNa.

* Hu npu kaknx o6CTOATENBCTBAX HEMb3s
cyMLLaTb 3acoXLUne OCTaTKM Ha CTEKMsIH-
HOW MOBEPXHOCTUN 3yBUaTbIMK HOXaMW,
NPOBOJIOYHOWN MOYanKoM U NOAOOHbIMK
LapanatoLmMMmn NHCTPYMEHTaMMU.

 lMaTHa kanbumsa (kenTble NATHA) Ha No-
BEPXHOCTU CTEKIA MOXHO YAAMNuUTb C Mo-
MOLLIbIO MMEIOLLEerocs B NpoAaxe cpes-
CTBa ANA yaaneHus Hakunm, a Takke ¢
NMOMOLLIbIO CPEACTBA AN yaaneHns Haku-
MK, TaKOro Kak YKCYC WUy JIMMOHHbINA COK.

» Ecnuv noBepxHOCTb CUIbHO 3arpsi3HeHa,
HaHecuTe YNCTsILLIEee CPeaCTBO Ha MSATHO
C NoMoOLLb0 yOKu 1 NooXauTe, noka
OHO NoJEeNCTBYET AOMKHLIM 06pa3oMm.
3aTem NpoTpuTe CTEKNSAHHYIO NOBEPX-
HOCTb BMaXHOW TKaHbIO.

* NameHeHus uBeTa 1 nosiBNeHne nNateH
Ha MOBEPXHOCTU CTEKNa ABNSATCA HOP-
MarnbHbIMU U HE cuYUTalOTCA AedeKTaMu.

MnacTukoBbIe AeTanu U oKpalleHHble

NOBEePXHOCTU

* Mcnonb3ys motoLlee cpeacTBO AN Mbl-
Tbsi NOCYAbl, TEMMYO BOAY OYUCTUTE Nna-
CTUKOBbIE AeTanu 1 oKpalleHHble Mo-
BEPXHOCTU N MATKYH TKaHb U rybky, a
3aTeM BbITPUTE UX CYXOW TKaHbHO.

* He ncnonb3yite YMCTUKM U3 TBEPOOrO
mMeTanna n abpasvBHbIe YNCTALLNE Cpen-
ctBa. OHM MOryT NoBpeauTb NOBEPXHO-
cTW.

« Crneaute 3a TeM, YTODbI CTbIKM KOMMO-
HEHTOB Npubopa He ocTaBanucb Brax-
HbIMW 1 C MOKOLLUM cpeacTeoM. B npo-
TMBHOM Cry4ae Ha 3TUX CTblKax MOXeT
BO3HUKHYTb KOPPO3MS1.

7.2 Axkceccyapbl Ansi OMUCTKKU

He knagute aKceccyaphbl K NpoAyKTy B No-

CyOOMOEYHYI0 MalLlnHy, eciih MUHOe He yKa-
3aHO B pyKOBOCTBE Nonb3oBaTenA.

7.3 OuucTKa naHenu ynpaBneHusA

* Npw o4mcTKe NaHenemn ¢ MOBOPOTHLIMU
nepeknoYaTensamm NpoTpuUTe NaHernb 1
nepeknoYaTeny BNaxHoW MSArkon Tka-
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HbHO U BbITPUTE HACYXO CyXOM TKaHbIO.
He cHumanTe nepeknoyaTenu n
npoknagku nog HAMW Anst OYUCTKN NaHe-
nu ynpaeneHus. MNaHenb ynpaBneHns n
nepeknoyaTeny MoryT ObiTb NoBpexae-
Hbl.

 [1py o4ncCTKE NaHenen N3 HepxaBetoLen
cTanu ¢ NOBOPOTHbLIMU NepeKyaTens-
MW HE UCMONb3yNTe YNCTALLME CPEACTBA
0151 TOBEPXHOCTEN U3 HepKaBetoLLen
cTanu BOKpyr pydek. IHamkaTopbl BOKpYr
nepeknoyaTens MoryT ObiTb CTEPTHI.

* OuncTnTe ceHcopHble NaHenu ynpasne-
HUSI BNAXXHOW MSATKON TKaHbIO U BbITPUTE
CyxoW TkaHbto. Ecnin Balue ycTponcTso
nmeeT PYHKUMIO BNOKMPOBKM KNaBuLL, TO
BKIOUMTE BNOKMPOBKY KNaBuLL nepes
BbIMONTHEHMEM OYMCTKM NaHenu ynpaene-
HKs. B npoTUBHOM cny4yae MoXeT
Npon3onTn cboi Ha KHOMKax.

7.4 YucTKa BHyTpeHHeMr 4yacTu Aay-
XOBKM (30HbI NPUIrOTOBIIEHUS)

CnepnyinTe MHCTPYKUMSM MO OYUCTKE, OMNK-
caHHbIM B pasgene «Obwas nHdpopmaums
MO OYMCTKE», B COOTBETCTBMM C TUMaMM MO-
BEPXHOCTU BaLLeW AyXOBKU.

Yucrtka 60KOBbIX CTEHOK AYXOBKMU
BokoBble CTEHKM B 30HE MPUTOTOBIEHMUS
MOryT ObITb NMOKPbITbI TONBKO 3Marnbio NMbo
KaTanMTU4eCKUMN CTEHKaMW. DTO 3aBUCUT
oT mogenu. Ecnu nveeTtcs katanutuye-
ckas CTeHka, obpaTtuTech k pasgeny «Kara-
NUTUYECKNE CTEHKU» 3a MHDOpMaLMEN.
Ecnu Baw npoaykT npeactasnset cobon
MoZenb C MeTanM4YecknMy Hanpaensto-
WMMK, yaanuTte ux nepeg 4nctkon 6o-
KOBbIX CTEHOK. 3aTeM BbIMOMHUTE OYUCTKY,
Kak onvcaHo B pasgene «O0bwas nHgop-
MaLms Mo OYUCTKE», B COOTBETCTBUU C TU-
MOM MOBEPXHOCTN BOKOBOW CTEHKW.

Y10o6bI yaanuTtb 60koBbIe MeTannuye-
CKue HanpasnsLme:

1. CHUMUTE NepeaHIo YacTb MeTannumye-
CKMX HanpaBrsoLWmx, NOTAHYB nx 3a 60-
KOBYIO CTEHKY B NMPOTMBOMOSIOXHOM
HanpasneHunu.

2. lMoTaHuUTe peLueTHaTyto Nomnky Ha cebs,
YTOGbI CHSATb €€ MOJHOCTLIO.

3. UTobbl cHOBa NprKpenuTb HanpaBnsto-
Lme, npoLeaypbl, MPUMEHsieMble Npu
UX CHATUMW, AOMKHbI MOBTOPSATHCS C
Camoro KoHua [0 Havana cooTBeT-
CTBEHHO.

7.5 Jlerkasa napoBas o4uMcTKa

[JaHHas npoueaypa nossornseT ounwaTth
Kamepy OyX0BOro Likada oT HesacTaperbix
3arpsisHeHUiA, KOTopble pasmMsryaTcs na-
POM BHYTpPY JYXOBKM 1 KanenbkamMu BoAbl,
KOHAEHCHPYIOLWMMUCS BO BHYTPEHHMX MO-
BEPXHOCTSIX OyXOBKM.

1. WsBnekute Bce aKceccyapbl N3 yXOBKWU.

2. [o6aebTe 500 mn BOAbLI B MPOTUBEHBL U
NOMEeCTUTE Ha 2-0/ YPOBEHb JyXOBKMU.

p

AN

3. YcTtaHoBuWTE AYXOBKY B peXuUM «HKHMI
HarpeB» 1 fgavite e nopaboTaTtb npu
100°C B TeueHune 20 MUHYT.

HemeaneHHo oTkponTe ABEPL U NpOTpUTE

BHYTPEHHIOIO YacTb BraXXHON ryokon unm

TKaHbto. Mpy OTKPbITUM ABEPLBI BbINyC-

KaeTcs nap. 370 MOXeT NPeAcTaBnATb

OMacHOCTb OXOroB. byAbTe OCTOPOXHbI

Korga oTKpblBaeTe ABepLy.
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[ns yonaneHus cToMkux 3arpsisHeHuin Heob-
XOZMMO BbINOMHUTL OYUCTKY C UCMOSb30Ba-
HVYeM MOHOLLLEro cpeacTsa Ans nocyabl u
TEeNnnow BoAbl C MOMOLLbIO MATKOW TKaHN
nnu rybkum, a 3atem BbITEpeTb CyXOun TKa-
HbIO.

Mpu ucnonb3oBaHUn yHKUUM ner-

@ KOW MapOBOWN OYUCTKM OXnaaeTcs,
4yTo fobaBneHHas Boaa ucnapsieT-
Cs1 U KOHOEHCUPYETCH Ha BHYTPEH-
Hel CTOpPOHe AYXOBKWU U ABepLe ay-
XOBKM, YTODObI CMAr4YUTL Nerkune 3a-
rpsisHeHus1, obpasoBaBLUMECH B Ba-
wen gyxoske. Korga asepua ay-
XOBKW OTKpbITa, MOXET KanaTb KOH-
OeHcaT, obpa3syloLwuiicst Ha ABepue
OyxoBku. Kak TOnbKo Bbl OTKpOETE
OBepLy AYyXOBKWU, COTPUTE KOHOEH-
car.

(BapbupyeTcs B 3aBUCMMOCTY OT MOAENN
ycTporicTBa. MoxeT He ObITb B Ballem
ycTporicTtBe.) lNMocne koHaeHcaumMm BHYTPU
OYXOBKM B yrry6reHumn nog AyxXoBKON MO-
XeT obpasoBaTbCs Nyxuua unv Bnara.
MpoTpute 3Ty 0bnacTb BNaXHON TKaHbIO
nocre ncrnonb3oBaHusl, a 3aTeM BbICyLUUTE.

o °

7.6 OumucTKa ABepLbl AYXOBKU

Bbl MOXeTe CHATb ABEpLY OYXOBKU U OBEp-
Hble CTekna, YToObl NOYNCTUTL UX. TO, Kak
CHATb ABepLbl 1 CTekNa, 0O6bsACHAETCA B
pasgenax «CHATUe aBepLbl AYXOBKU» U
«CHATME BHYTPEHHUX CTEKOJ1 ABepLbI».
[Mocne cHATUS BHYTPEHHUX CTEKON ABEpPLbI
OYUCTUTE UX C NMOMOLLbIO CPEeACTBa ANs
MbITbSl MOCYAbl, TEMMON BOAON N MArKOWM
TKaHW Unun rybku 1 BeITPUTE X CYXON TKa-
Hbto. Ecnn Ha cTekne ayxoBku obpasosarn-
Cs1 U3BECTKOBbIV HaneT, NPOTpUTE CTEKIO
YKCYCOM U1 MPOMONTE.
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He ncnonb3aywTte xecTkne abpasms-
Hble YnCTALLMe CpeAcTBa, MeTan-

nn4yeckne CerﬁKVI, NPOBOJIOYHYIO
MoYarnky unm otbenueaTtenu ansa
YNCTKN OBepuUbl N CTEKNa OyXOBKWU.

CHATUe ABepLUbl OyXOBKU

1.
2.

OTkpoiiTe ABepLYy AYXOBKM.

OTKpOVlTe 3aXXMMbl B rHe3ae neTnm
nepegHen asepwu cnpaea u cneea, no-
TAHYB BHU3, KaK NOKa3aHO Ha PUCYHKe.

Tunbl neTenb pasnuyalroTcst o TUnNam
(A), (B), (C) B 3aBUCMMOCTU OT MOZENU
nsgenus. Ha cnegytowwmx pucyHkax no-
Ka3aHo, kak OTKpblBaTb NETNN KaXO0ro
Tmna.

Metnu Tvna (A) [OCTYMHbI ANSA 06bIY-
HbIX TUMOB ABEPEWN.

s

5. Metnu Tnna (

}J,OCTyI'IHbI Ona nBepen c

MATKUM 3aKpbITUEM.

6. Metnu Tvna (C) gocTynHbl ANs ABepen

C MATKUM OTKprTMeM/SaKprTMeM.

7. MNepeBeaute ABepLy AYXOBKM B NONYy-
OTKPbITOE MONOXEHUE.



8. MoTsaHnTe cHATYIO ABEpPLY BBEPX, YTOObI
ocBo6OANTL ee OT NpaBoOW 1 NEBOW Ne-
Tenb, a 3aTeM CHUMUTE ee.

YUT00bbI yCTAaHOBUTL ABEPL Ha Me-
@ CTO, npoueaypsbl, MPUMeHAEMbIe
npu ee CHATUW, OOIMKHbI NOBTO-
PATbLCS C CaMOro KOHLAa A0 Havana
COOTBETCTBEHHO. [pn ycTaHoBKe

Aasepupbl ob6s3aTensHO 3aKpbiBanTe
3aXNMbl Ha rHe3ge neTnn.

7.7 CHATMe BHYTpPEHHero ctekna
ABepLbl AYXOBKU

BHyTpeHHee cTekrno nepefHen asepu
YCTPOWCTBA MOXHO CHSATb AJ1A O4UCTKM.

1. OTKpoviTe ABepLY AYXOBKM.

2. ToTAHUTE NNAaCTUKOBLIA KOMMOHEHT,
NPVKPENMEHHbIN B BEPXHEW YacTu
nepenHen asepu, k cebe, 0oAHOBPEMEH-
HO HagaBMB Ha TOYKM AaBneHus ¢ obe-
NX CTOPOH KOMMOHEHTa, U CHUMUTE €ro.
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Kak nponnniocTpypoBaHo Ha pUCYHKe,
OCTOPOXHO MOAHUMMUTE CamMOe BHYTPEH-
Hee cTekno (1) B HanpaBneHun «Ax», a
3aTeM CHUMUTE ero, NoTsiHYB B Hanpas-
nexHumn «By».

Camoe BHyTpeHHee 2 BHyTpeHHee CTekno

CTeKIo (MoxeT He ObITb
HeZoCTYyMNHO Ans Ba-
Luero usgenws)

Ecnwn y Bawen OyxoBku €CTb BHYTPEH-
Hee CTekno (2), NOBTOpUTE 3Ty e Mpo-
uenypy, Ytobbl 0OTCOeaUHNUTL ero (2).

MepBbIM LWarom neperpynnupoBku

OBepLbl ABNseTcs cbopka BHYTPEHHETO

crekna (2). llomecTnTe CKOLLEHHbI
Kpaw cTekna, 4Tobbl OH COOTBETCTBOBA
CKOLLEHHOMY Kpato MiacTMKOBOro nasa.
(Ecnu Bal NpOAyKT UMeeT BHyTPEHHee
CTekno). BHyTpeHHee cTekno (2) pomx-
HO ObITb NPUKPENIEHO K NNacTUKOBOMY
nasy, 6nmxkanwemy K camoMy BHYTPEH-
Hemy cTtekny (1).

. 3aHOBO MPUKPENIss caMoe BHyTPEHHee

crekno (1), obpaTuTe BHUMaHNE Ha Me-
CTO 3aneyaTaHHON CTOPOHbI CTeKna Ha
BTOPOM BHyTpeHHeM cTekne. KpaiHe
Ba)KHO PaCMOMOXUTb HUXHWE YrTibl
caMoro BHYTPeHHero ctekna (1) Tak,
YTOGbl OHM COOTBETCTBOBASIN HUXHUM
NNacTMKOBbIM Nasam.



7. TpwKMnUTE NNACTUKOBbLIN AIEMEHT K pa-
Me, NMoKa He YCIbILINTE 3BYK «LLenyKa».

7.8 YucTtka namMnbl AyXOBKM

B cnyyae, ecnu cTtekngHHas asepua nam-

Mbl YXOBK/ B 30HE NMPUroTOBIIEHNSI 3arpsi3-

HUTCSI: O4YMCTUTE C MOMOLLbIO cpeacTea Anst

MbITbSl MOCYAbl, TEMSON BOAOW U MATKON

TKaHu nnm rybku, a 3aTem BbITPUTE CyXOW

TKaHblo. B cnyyae HemcnpaBHOCTY namnbl

[OYXOBKM Bbl MOXETe 3aMeHUTb ee, crneays

cneayloLwmMM pasgenam.

3ameHa namnbl AyXOBKU

O6wue npeaynpexneHus

* Bo nsbexaHve nopaxeHus anekTpuye-
CKMM TOKOM Nepes 3amMeHon namnbl ay-
XOBKW OTCOEONHUTE SMEKTPUYECKUI
pasbeM U JOXAUTECH OXITAXOEHUs oy-
XOBKM. [Opsiume NOBEPXHOCTU MOTYT Bbl-
3BaTb oxoru!

* OTa neyb NUTaeTCcs OT famnbl Hakanvea-
HUS1 MOLLHOCTbIO MeHee 40 BT, BbicoTOM
MeHee 60 MM, AnameTpom meHee 30 MM
WNW ranoreHoBown namnel ¢ rHesgamm G9
MOLLIHOCTbIO MeHee 60 BT. Jlamnbl noa-
X044t Ans paboTbl Npu TemnepaType Bbl-
we 300 °C. Namnbl N5 JYXOBKM MOXHO
nprnobpecTn B aBTOPU30BAHHbIX Cryxbax
UNN Y MULEH3NPOBAHHBLIX TEXHNYECKNX
cneumanuncToB. OTOT NPOAYKT COAEPXKUT
namny knacca aHeprum G.

* [TonoxeHune namnbl MOXET OTNNYaThCA
OT MOKa3aHHOTO Ha PUCYHKE.

» Jlamna, ucnonb3yemasi B 3TOM yCTPOW-
CTBE, HE NOAXOANUT ANt OCBELLEHUS XKN-
NbIX NomelweHnn. HasHadyeHne aTon nam-
Mnbl — NOMOYb MONb30BaTEN BUAETL efy.

* Jlamnbl, ucnonb3yemble B 3TOM YCTPOW-
CTBE, JOJKHbI BblAEPXKMBATL KCTpe-
MarbHble brM3nyeckue ycrioBusl, Takme
Kak Temneparypa Bbiwe 50 ° C.

Ecnu B Bawew ayxoBke Kpyrnas namna,

1. OTkntounTe OYXOBKY OT 3NeKTpu4ecTBa.

2. CHumunTe CTEKNAHHYI0 KPbILLKY, noBep-
HyB ee npoTmne 4acOBOW CTPErKU.

3. Ecnv namna gyxoBku Tuna (A), Kak no-
Ka3aHO Ha PUCYHKe HMKe, MOBEPHUTE
namny OyxoBKY Tak, KaK yKkasaHo Ha pu-
CYHKe, U 3aMeHuTe ee HoBoW. Ecnin aTo
namna tuna (B), BblTawmTe ee, Kak no-
KasaHOo Ha pUCYHKe, U 3aMEHUTE ee HO-
BOW.

4. YcTaHoBMTE HA MECTO CTEKIISIHHYIO
KPbILLKY.

Ecnu B Balleli oyxoBKe KBagpaTHasi

namna

1. OTKNIOUMTE OyXOBKY OT 3NEKTpUYeCcTBa.

2. CHMMWTE MeTannuyeckne Hanpasnso-
LMe B COOTBETCTBMU C OMMCAHNEM.
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3. MNMogHMMUTE 3aWUTHYIO CTEKNAHHYIO
KPbILLKY flamnbl C MOMOLLbIO OTBEPTKMU.
CHavana OTKpyTUTE BUHT, ECN B Ba-
LeM 1M3genun ecTb BUHT Ha KBagpaTHON
namne.

4. Ecnu namna gyxoBku Tuna (A), Kak no-
Ka3aHO Ha pUCYHKe HWxe, NoOBEepHUTE
nammny QyXOBKW Tak, kak ykaszaHo Ha pu-
CYHKe, 1 3ameHunTe ee HOBOW. Ecnin aTo
namna Tuna (B), BbITawmTe ee, Kak no-
Ka3aHO Ha pUCYHKe, N 3aMeHUTE ee HO-
BOWA.

8 YctpaHeHue Henonapok

5. YcTaHOBWTE HA MECTO CTEKINSHHYIO
KPbILLKY M MeTannmyeckme Hanpasnsio-
wue.

Ecnu nocne BbINOMHEHNSA MHCTPYKLUMI 3TO-
ro pasgena HemcrnpaBHOCTb He yAanoch
yCTpaHuTb, obpaTuTech K BalleMy npoaas-
Lly UN B aBTOPU3OBAHHYIO MaCTEPCKYH.
Hwu B koem cnyyae He nbiTanTeck oTpe-
MOHTMPOBaTb U34enune camoCTOATENbHO.

Bo BpeMsi pa6oThbl AYXOBKK UCMyCKaeT-

csa nap.

« [Nap BO BpeMsi paboTbl ABMNSAETCS HOpP-
MarbHbIM SIBiEHNEM. >>> JT0 He owmnb-
Ka.

Bo BpeMsi npUroToBreHns NULLX NOSB-

nNsTCA Kannu Boabl

* [ap, obpasyowuinca Bo Bpems npuro-
TOBMNEHWs!, KOHAEHCUPYETCS NPU KOH-
TaKTe C XONoAHbIMU NMOBEPXHOCTAMM CHa-
pYXv NpoayKTa U MoxeT 06pa3oBbIBaTb
Kannu Boabl. >>> 970 He olunbka.

Korpa npoayKTt nporpeBaeTcsl u oxna-
XAaeTcs, CrblWHbI MeTannM4yeckue 3By-
KW.

* MeTannu4yeckvue getanu MoryT pacLum-
PSTLCSA U M3aaBaTb 3BYKU MPW Harpesa-
HUW. >>> JTO He olmbka.

U3penue He paboTaer.

* Bo3moxHO, NpefoxpaHuTenb Heucnpa-
BEH Unu neperopen. >>> NpoBepbTe
npenoxpaHnTeny B 6roke npegoxpaHu-
Tenen. MNMpu HeoOXo0AMMOCTM 3amMeHNTe
WX UMW aKTUBUPYWTE MNOBTOPHO.

* [pnbop MoXeT ObITb HE MOAKIOYEH K
(3a3eMnieHHoN) po3eTke. >>> [MpoBepb-
Te, MOAKMIYEH N Npubop K poseTke.

* (Ecnu Ha Baluem yCcTponcTBe ecTb
Tanmep) KnaBuwim Ha naHenu ynpaene-
HWs He paboTatoT. >>> Ecnu B Ballem
n3genun nmeeTcst 6rIoKMpoBKa KHOMOK,
OHa MOXeT ObITb BKIIOYEHA, OTKIIOUNTE
610KMPOBKY KHOMOK.

CBeT B AyXOBKe He FopuT.

* Jlamna gyxoBKU MOXeET ObITb Hencnpas-
HOW. >>> 3aMeHnTe Nnamny OyXOBKW.

* HeT anekTponutaHus. >>> Yb6eauTech B
HanNUunMn HanpsXXeHus B CETU 1 NPoBepb-
Te npegoxpaHuTenu B 6rioke npegoxpa-
HuTenen. Mpu Heo6xoaNMOCTY 3amMeHnTe
npeaoxXpaHuTeNn UM NOBTOPHO NOAKIHO-
ynuTe UX.

[yxoBka He HarpeBaeTCHl.

* MNeyb He MOXeT ObITb HACTpoeHa Ha
onpefeneHHy yHKUMIO NPUroToBre-
HWUst n/vnu Temneparypy. >>> 3agante
onpeneneHHyo yHKUMIO NPUroToBre-
HUSt N/Unn Temneparypy.

» [Ina mogenew ¢ TanMepom Bpemsl He
YCTaHOBMNEHO. >>> YCTaHOBUTE BPEMSI.

* Het anektponuTanusa. >>> Y6egurtecs B
HanMuMn HanpsKeHUs B CETU 1 NPOBEPb-
Te npegoxpaHuTenu B 6rioke npegoxpa-
HuTenen. Mpu HeobxogMMOCTM 3aMeHnTe
npesoxXpaHUTEnNn U NOBTOPHO MOAKITHO-
ynuTe UX.

 [IBepua OyxoBKky MOXeT BbiTb OTKpbITA.
>>> Y6eagutech, YTO ABepLa OyXOBK/ 3a-
KpbiTa. Ecnv aBepua AyxoBku octaeTcs
OTKpbITOM 6ornee 5 MUHYT, HACTPOWKK
BpEMEHM, 3afjaHHble AN NPUroTOBMNEHNS
NULWK, OTMEHSAOTCS, @ HarpeBaTenu He
paboTatoT.
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(Ans mopenewn c Tanmepom) AAiucnnen Mocne HaYyana NPUroToBIeHUA Ha AUC-

TaMmepa MuraeT Unu cMMBOJ Tanmepa nree MuraeT cumBon P U nosiBNsieTcs

ocTaeTcsi OTKPbITbIM. 3BYKOBOE npeaynpexpeHue.

* PaHbluUe 6bINo OTKMOYEHNE ANEKTPUYe-  [IBepua OyxoBKy MOXeT ObITb OTKpbITA.
cTBa. >>> YcraHoBuTe BpeMs / Boikntio- >>> Y6eauTech, YTO ABepLa neyn 3a-
ynTe PYHKLMOHAMNbHbIE PYYKM NpoAyKTa KpbiTa. Ecnn HencnpaBHOCTL He ycTpa-
1 CHOBA MEPEKITIYNTE Ero B HY>KHOE Mo- HeHa, obpaTuTecb B aBTOPU3OBaHHbIN
NoXeHue. CEPBUCHbIN LIEHTP.

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

tOpuanueckuii agpec: 125040, Poccmsi, r.MockBea, BH.Tep.r.MyHULMNanbHbI okpyr Berosow, JleHnHrpaackui np-kT,
A.15, ctp.10, atax 1.

MHdopmaumio o cepTudukaumm npogykta Bel MOXeTe YTOYHUTb, MO3BOHWB HA rOPSAYYH0 NIMHUIO
8-800-3333-887.

[laTa npon3BoAcTBa BKIlOYEHa B CEPUNHBIA HOMEpP NPOAYKTA, yKa3aHHbI Ha 3TUKETKe, PacrnonioXXeHHOW Ha NpoayK-
Te, a UMEHHO: NepBble ABe Lndpbl CEPUitHOro HoMepa 0603HaYaloT rof NPOU3BOACTBA, a NocneaHue ABe — Mecsill.
Hanpumep, "10-100001-05» obo3HayaeT, 4To NpoAyKT npousseseH B mae 2010 roaa.

M3rotoBuTenb ocTaBnsieT 3a coboit NpaBo Ha BHECEHWE U3MEHEHUIA B KOHCTPYKLMIO, ANU3alH M KOMMNEKTaLUMIO 3MeK-
Tponpubopa.
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