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Welcome!

Dear Customer,

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

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

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

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

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

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

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

Made in TURKEY
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A 1 Safety Instructions

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

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

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

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

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

+ Use original spare parts and
accessories only.

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

Do not make technical modific-
ations on the product.

A1 .1 Intended Use

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

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

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

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

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

1.2 Child, Vulnerable
Person and Pet Safety

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

* This product should not be

used by people with limited

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

Children should be supervised

to ensure that they do not play

with the product.

Electrical products are danger-

ous for children and pets. Chil-

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

Do not put objects that chil-

dren may reach on the

product.

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

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

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

« For the safety of children, cut m

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

A1 .3 Electrical Safety

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

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

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

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

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

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

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

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

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

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

If your product has a power

cable and plug:

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

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

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

A.I .4 Transportation
Safety

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

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

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

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

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

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

Al .5 Installation Safety

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

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

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

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

A1 .6 Safety of Use

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

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

* Do not operate defective or

damaged product. If any, dis-

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

Do not use the product if the

front door glass is removed or

cracked.

* Do not climb on the product to

reach anything or for any other

reason.

Never use the product when

your judgement or coordina-

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

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

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

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

Al .7 Temperature Warn-
ings

« CAUTION: The accessible

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

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

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

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

Al .8 Accessory Use

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

EN/8

accessories to the end of the
cooking area.

A1 .9 Cooking Safety

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

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

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

« Do not heat closed tins and

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

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



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

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

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

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

Al .10 Steam System

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

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

oven dry after cooking. Do not m

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

« When removing the food after

steam assisted cooking, hot li-

quid may flow from the ac-

cessories, be careful.

While doing steam assisted

cooking, it is recommended to

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

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

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

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

1.11 Maintenance and
Cleaning Safety

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

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

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

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

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

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

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

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

« To remove the lime that may
occur in the water pool on the
oven base after steam as-
sisted cooking-easy steam
cleaning operations, add 350
cc of white vinegar (acidity of
the vinegar shall not exceed
6%) to the water pool on the
base of the oven at ambient
temperature after every 2 or 3
operations, and then wait for
30 minutes. After 30 minutes,
clean this area with a soft wet
cloth and dry with a dry cloth.

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

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

EN/11



3 Your product

3.1 Product Introduction
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1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Water pool for steam assisted cook- 8 Shelf positions
ing

9 Upper heater 10 Ventilation holes

11 Water tank

3.2 Product Control Panel Introduc-
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
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1 2 3 4
1 Water tank 2 Function selection knob
3 Timer 4 Temperature knob
If there are knob(s) controlling your Timer
product, in some models this/these knob(s)
may be so that they come out when pushed o .10 i)

(buried knobs). For settings to be made
with these knobs, first push the relevant
knob in and pull out the knob. After making
your adjustment, push it in again and re-
place the knob.

3.2.2 Introduction of the oven control
panel

Function selection knob

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

Temperature knob

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

Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature symbol on
the timer display. The temperature symbol
appears on the display when the cooking
starts, and the temperature symbol disap-
pears when the appliance reaches the set
temperature. When the temperature inside
the oven drops below the set temperature,
the temperature symbol reappears.
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Alarm key

Time setting key
Decrease key
Increase key
Settings key
Key lock key

isplay symbols

: Baking time symbol

: Baking end time symbol *
: Alarm symbol

: Brightness symbol

: Key lock symbol

: Temperature symbol
: Volume level symbol

: Door lock symbol *

oD P

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

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the

highest and lowest temperatures that can
be set for these functions are shown. The
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order of the operating modes shown here
may differ from the arrangement on your

product.
Function Function description Tempel;ature Description and use
symbol range (°C)

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

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

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

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

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.

"3D" function

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. This function
should also be used for steam-assisted cooking.

| Y| [E3 | IR R E:S

Full grill

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

w

R

Fan assisted low grill

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

* Your product operates in the temperature
range specified on the temperature knob.

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.
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On models with wire shelves :

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 :

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
3.5 Use of Product Accessories cooking, the wire grill must be secured on
the wire shelf's stopping point. It must not

Cooking shelves . pass over the stopping point to contact
There are 5 levels of shelf position in the with the rear wall of the oven.

cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.
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On models without wire shelves :

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

Placing the tray on the cooking shelves
On models with wire shelves :

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

On models without wire shelves :

It is also crucial to place the trays on the
side shelves properly. The tray has one dir-
ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the
front.

Stopping function of the wire grill

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

On models with wire shelves :

Tray stopping function - On models with
wire shelves

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

4%
T

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) 2,6

Oven type Multifunction oven

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

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

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

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

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

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

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

4.1 First Timer Setting

Always set the time of day before

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

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

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

S 12
o

oo o 3 & @

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

° 1300
Q N © ® & &

4. Touch the ®/O keys to set the minute.
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5. Confirm by touching the (S or i key.

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

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

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

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

It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

2. Remove all accessories from the oven
provided with the product.

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

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating
functions [» 13]”. You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.

Before using the accessories:

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

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

EN/19




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

5 Using the Oven

5.1 General Information on Using the
Oven

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

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Do not cover these ventilation open-
ings with anything. Otherwise, the oven
may overheat. The cooling fan continues to
operate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

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

5.2 Operation of the Oven Control
Unit

General warnings for the oven control unit

+ The maximum time that can be set for
the baking process is 5 hours 59
minutes. In case of a power failure, the
program is canceled. You will need to re-
program.

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

« If any cooking setting has been made, the
time of day cannot be adjusted.

+ If cooking time is set when cooking
starts, the remaining time is displayed on
the display.

+ In cases where cooking time or cooking
end time is set; you can cancel automat-
ically by touching the (O key for a long
time.
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Time setting key
Decrease key
Increase key
Settings key
Key lock key
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isplay symbols

©

: Baking time symbol
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: Baking end time symbol *
: Alarm symbol
: Brightness symbol

: Key lock symbol

: Temperature symbol

: Volume level symbol
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: Door lock symbol *

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

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

Turning off the oven

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

Manual cooking to select temperature and
oven operating function

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

Cooking by setting the cooking 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 cooking
time on the timer.

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

pears on the display for the cooking
time.
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1. Select the operating function you want
to cook with the function selection
knob.

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

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the §§ symbol will appear
on the display. When the temperature
inside the oven reaches the set temper-
ature, the § symbol disappears. The
oven does not switch off automatically
since manual cooking is done without
setting the cooking time. You have to
control cooking and turn it off yourself.
When your cooking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.

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

@ After setting the operation function

3. Set the cooking time with the ®/©
keys.
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The cooking time increases by 1
@ minute in the first 15 minutes, after
15 minutes it increases by 5

minutes.

4. Put your food in the oven and set the
temperature with the temperature knob.

= Your oven will start operating im-
mediately at the selected function
and temperature. The set cooking
time starts to count down and the
§ symbol appears on the display.
When the temperature inside the
oven reaches the set temperature,
the § symbol disappears.
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5. After the set cooking time is completed,
on the display, "End" appears, the (©
symbol flashes and the timer beeps.

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

If any key is pushed at the end of

@ the audible warning, the oven will
start operating again. To prevent
the oven from operating again at
the end of the warning, turn off the
oven by turning the temperature
knob and function knob to the “0”
(off) position.

5.3 Steam Assisted Cooking

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

General Warnings

+ Steam assisted cooking can only be per-
formed with the steam assisted cooking
functions specified in the manual.

« Water tank capacity is 250 ml. Do not put
more than 250 ml of water in the water
tank during baking.

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

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

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

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

For steam assisted cooking:

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

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

3. Push the water tank on the control panel
of your oven when the time for adding
water comes, according to the baking
chart.

4. Remove the water reservoir from its
slot.

5. Open the lid of the water reservoir and
fill in the amount specified in the baking
table.
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Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.

the key lock is set, the timer sounds an
audible signal and the () symbol
flashes.

6. Close the lid and place the water tank in
its place. Push the water tank all the
way in.

= The water in the water tank starts
to flow slowly to the floor of the
oven, steam assistance is provided
to your food.

7. Once the baking is completed, turn off
the oven by setting the function and
temperature knobs to off position.

If you release the key before the
@ end of the countdown, the key lock

does not activate.

Timer keys cannot be used when
@ the key lock is on. The key lock will

not be cancelled in case of power

failure.

If water remains on the bottom of
@ the oven after each steam assisted
cooking, dry the remaining water
with a dry cloth after the oven has
cooled. Otherwise, water remaining

on the oven floor may cause calci-
fication.

Deactivating the key lock

1. Touch the key until the & symbol disap-
pears from the display.

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

Setting the alarm

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

5.4 Settings

Activating the key lock
By using the key lock feature, you can safe-
guard the timer from interference.

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

_ &

= The & symbol is shown on the display
and the 3-2-1 count down starts. The
key lock activates when the countdown
ends. When any key is touched after

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

1. Touch the 2 until the key £ symbol ap-
pears on the display.
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2. Set the alarm time with the @/O keys.
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= After setting the alarm time, the QA
symbol remains lit and the alarm
time starts to countdown on the
display. If the alarm time and bak-
ing time are set at the same time,
the shorter time is shown on the
display.

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

Turning off the alarm

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

= The warning stops and the time of day
appears on the display.
If you want to cancel the alarm;
1. Touch the 2 key until the 22 symbol ap-
pears on the display to reset the alarm

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

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

Adjusting the volume

1. Touch 8 key until the €y symbol ap-
pears on the display.
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2. Set the desired level with the ®/O keys.
(b-01-b-02-b-03)
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3. Touch the i key for confirmation or
wait without touching any key. The
volume set becomes active after a
while.

Setting the display brightness

1. Touch 4 key until the (J symbol ap-
pears on the display.
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2. Set the desired brightness with the @/
O keys. (d-01-d-02-d-03)
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3. Touch the & key for confirmation or
wait without touching any key. The
brightness set becomes active after a
while.

Changing the time of day

On your oven to change the time of day that

you have previously set:

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

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

© keys.
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3. Touch ® or &% key to activate the
minutes field.
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4. Touch the ®/O keys to set the minute.
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6 General Information About Baking

5. Confirm by touching the (O or & key. m

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

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
interior and exterior of the oven and on
the upper parts of the furniture due to the
temperature difference. This is a normal
and physical occurrence.

+ The cooking temperature and time values

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

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

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

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

+ Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container

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

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

6.1.1 Pastries and oven food

General Information

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

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

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

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

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

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

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

+ The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.
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Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Tips for baking cakes

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

If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

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

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

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

Hints for pastry

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

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

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

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

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time
used tion (min) (approx.)
Cake on the tray [Standard tray * :]—Op .and bottom 180 30..40
eating
Cake in the mould Cake mould on Fan Heating 180 30..40
wire grill** **
Small cakes Standard tray * Top gnd bottom 3 160 25..35
heating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cm in dia- |Top 5and bottom 160 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 160 30..40
meter on wire
grill*x *x
Cookie Pastry tray * EOP _and bottom 170 25..35
eating
Cookie Pastry tray * Fan Heating 170 20..30
Pastry Standard tray * :]—Op .and bottom 200 35..45
eating
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4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Fan assisted bot-
*
Pastry Standard tray tom/top heating 2 200 35..45
Pastry Standard tray * Fan 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 1, 200 30... 40
tainer on wire grill [heating
*%
Round black
sopepie [retamoud 20 |jopanabor |, 50..70
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
Pizza Standard tray* |1 °P and bottom |, 200..220 10..20
heating
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
On models with \?v?r?s%i?\llz:v'ltgs
2-Standard tray * wire shelves :150 20 '
Small cakes Fan Heatin 2-4
4-Pastry tray * 9 O!‘ mOdel.S On models
without wire ith :
shelves :140 without wire
: shelves : 30 ... 45
2-Standard tray *
Cookie 4p R Fan Heating 2-4 170 25..35
-Pastry tray
1-Standard tray *
Pastry 4p . Fan Heating 1-4 180 35..45
-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.

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.
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+ 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.

Cooking table for meat, fish and poultry

+ 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.

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- mayx, after 180 ... |60 .. 80
Roast (1 kg) tom/top heating 190
Lamb's shank . Fan assisted bot- 15 mins. 250/
(1,5-2 kg) Standard tray tom/top heating max, after 170 110..120
Wire grill *
Fried chicken Fan assisted bot- 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 200 .. 220 60..80
(1,8-2 kg) y
a lower shelf
Fried chick Wire gril * 15 mins. 250/
ried chicken Mt : mins.
(1,8-2 kg) Place one tray on |'3D" function max, after 190 60..80
a lower shelf
. 25 mins. 250/
Turkey (5.5 kg) Standard tray * Fan assisted .bm_ max, after 180 ... |150..210
tom/top heating 190
25 mins. 250/
Turkey (5.5kg)  [Standard tray*  |"3D" function max, after 180 ... |150...210
190
Wire grill * r db
; an assisted bot-
Fish Place one tray on |tom/top heating 200 20 ... 30
a lower shelf
Wire grill *
Fish Place one tray on |"3D" function 200 20..30
a lower shelf

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

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!
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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 250 20..25
Chicken pieces Wire grill 4-5 250 25..35
Meatball (veal) - 12 |\y;e oy 4 250 20..30
amount
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..4
It is recommended to preheat for 5 minutes for all grilled food.
Turn pieces of food after 1/2 of the total grilling time.
Fan assisted low grill
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Fish Wire grill gflﬂ assisted low |, 200 30..35
Chicken pieces | Wire grill gflﬂ assisted low |, 250 25..35
Meatball (veal) - Wire gril Fan assisted low 4 250 30 . 40
12 amount grill
Wire grill - Place ] .
Steak (whole) / Fan assisted low 15 mins. 250,
one tray on a ; 3 90..110
Roast (1 kg) grill after 180 ... 190
lower shelf

Do not preheat the dishes recommended in this grill chart.

6.1.4 Steam assisted cooking .

General Information

+ Steam assisted cooking can only be per-
formed with the steam assisted cooking
functions specified in the manual. See
“Oven operating functions” [ 13] section
for steam assisted cooking functions.
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If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating. The durations
specified at the time of water supply in-
dicate the time elapsed after preheating.
The cooking table contains cooking re-
commendations tested by the manufac-
turer. You can set the amount of water,




temperature, steam assisted cooking
function and time for food which are not
in the table.

Suggestions for baking with a single tray - "3D" function

+ Do the steam assisted cooking with one

tray.

Food Accessory |Shelf posi- |[Temperat- |Amountof |[Waterin- Baking time |Approx.
to be used |tion ure (°C) water to be |[take time (min) (ap- food weight
used (ml) (mins.)** prox.) (9)
Whole bread |Standardtray|, 200 200 ianf;er preheat3y 40 820
Wire grill * 25 mi
) ) mins.
(F1”§f‘2°kh';ke” Placeone |9 250/max,  |250 25 60 ..70 2000
’ 9 trayona after 190
lower shelf
2&;}:%‘?606) Standard tray| 5 180 250 15 40..55 1000
Lamb shanks
with veget- | orandardtray |3 170 25042504+ ianﬁer preheat-lgs 110 |2000
ables 9
Yeasted bun |Standardtray |3 180 100 f‘:;e’ preheat-l g 35 1200
Cheesecake |Standardtray s 120 150 Eef°.r ePre 150 60 1450
eating
Chlcker) Standard tray 3 200 150 _after preheat- 25 35 800
drumstick * ing
Baked potato | Standardtray |3 190 150 25 45..55 500
Hamburger |[Standard tray 3 180 150 gfter preheat- 20 .30 800
bread * ing
Salmon with |Standard tray 3 180 100 gfter preheat- 25 35 500
vegetables |* ing

** |ndicates the time elapsed after preheating.

* These accessories may not be included with your product.

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

6.1.5 Drying Function

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

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

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

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

+ To maintain the color during drying, the
oven door must be left open. Placing a
wooden spoon in the upper corner
between the door and the oven will help
keep the door open. Make sure that the
object does not touch the oven seal.
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Food Accessory to be Operating Shelf po- |[Temperature |Baking time (min) (ap-
used function sition (°C) prox.)
Apple Frying grill () 3 50 300 ... 540
Orange slices, . .
peels Frying grill () 3 50 300 ... 540
Lemon Frying grill () 50 300 ... 540
Quince Frying grill () 50 300 ... 540
Herb Frying grill () 50 240 ... 420
6.1.6 Test foods
+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.
Cooking table for test meals
Suggestions for baking with a single tray
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Shortbread (sweet |y ray » | TOP andbottom 15 140 20..30
cookie) heating
On models with
h wire shelves :3
ioglr(til;;ead (sweet Standard tray *  |Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * Top fand bottom 3 160 25..35
heating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cm in dia- [Top _and bottom 2 160 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 2 160 30..40
meter on wire
grill*x *x
Round black
. metal mould, 20 |[Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
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Suggestions for cooking with two trays

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
On models with O'." models W,nh
wire shelves :150 wire shelves : 25
Small cak 2-Standard tray * Fan Heati 04 ' .. 40
mall cakes an Heating -
4-Pastry tray * OT‘ model; On models
without wire . :
shelves 140 without wire
. shelves : 30 ... 45
2-Standard tray *
Shortbread (sweet Y™ |Fan Heating 2-4 140 15..25
cookie) 4-Pastry tray *

Preheating is recommended for all food.
*These accessories may not be included with your product.

**These accessories are not included with your product. They a

Girill

re commercially available accessories.

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

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

amount

Toast bread Wire grill 4 250 1..4

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

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

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

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

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

+ The product should be thoroughly

cleaned and dried after each operation.

Thus, food residues shall be easily

cleaned and these residues shall be pre-

vented from burning when the product is
used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

Do not use steam cleaning products for

cleaning.

Some detergents or cleaning agents

cause damage to the surface. Unsuitable

cleaning agents are: bleach, cleaning
products containing ammonia, acid or
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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.

ox - stainless surfaces

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



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

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

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

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

Enamelled surfaces

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

« 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 [» 35]".)

+ 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 m
+ 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.
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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.

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

Cleaning the water pool on the base of the
oven

Depending on the frequency of steam as-
sisted cooking-easy steam cleaning opera-
tions and the hardness of the water used,
lime stains may occur in the water pool on
the base of the oven.

To remove the lime that may occur in
the water pool on the oven base after
steam assisted cooking-easy steam
cleaning operations, after every 2 or 3
operations:

1. Add 350 cc of white vinegar (acidity of
the vinegar shall not exceed 6%) to the
water pool on the base of the oven.

2. Wait at least 30 minutes to allow the vin-
egar to dissolve the lime residues at am-
bient temperature.

3. Clean the water pool with a soft wet
cloth with a dry cloth.
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Do not use cleaning agents contain-
@ ing acids or chlorides to clean the
water pool on the base of the oven.
Do not clean the lime that may form
in the water pool on the oven base

by scraping. Otherwise, the product
base shall be damaged.

In order to increase the efficiency of de-
scaling likely in the water pool, in addi-
tion to the descaling steps above, after
every 10 uses:

Select an operating function in which the
lower heater is active and operate the oven
at 100 °C for 2-3 minutes. Then, turn off the
oven and spray the inside of the oven and
grill cleaner recommended on the website
for the brand of your product into the water
pool on the floor of the oven and leave for 5
minutes. After 5 minutes, wipe the pool of
water on the floor of the oven with a damp
microfiber cloth and dry it.

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. Push the water reservoir on the control
panel of your oven and remove the
reservoir from its slot. Fill the reservoir
with 200 ml of water.

3. Place the water reservoir in its slot and
push it. Water begins to fill the pool loc-
ated at the floor of the oven.

4. Set the oven to the easy steam cleaning
operating 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.

Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.

(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-
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moving the inner glasses of the door".
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and
dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Do not use harsh abrasive cleaners,

@ metal scrapers, wire wool or bleach
materials to clean the oven door
and glass.

Removing the oven door
1. Open the oven door.

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

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

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

85

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

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

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

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

To reattach the door, the proced-

@ ures applied when removing it must
be repeated from the end to the be-
ginning, respectively. When in-
stalling the door, be sure to close
the clips on the hinge socket.

7.7 Removing the Inner Glass of The
Oven Door

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

1. Open the oven door.

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

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

1 Innermost glass

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

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

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

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

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

7.8 Cleaning the Oven Lamp

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

Replacing the oven lamp

General Warnings

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

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

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

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

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

If your oven has a round lamp,

1. Disconnect the product from the electri-
city.

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

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

lamp in your product.

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

(B

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

1. Disconnect the product from the electri-
city.

2. Remove the wire shelves according to
the description.

5. Refit the glass cover and wire shelves.

8 Troubleshooting

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

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

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

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

Steam is emanated while the oven is work- error.

ing. The product does not work.

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

Water droplets appear while cooking necessary or reactivate them.

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

and may form water droplets. >>> This is
not an error.
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« (If there is timer on your appliance) Keys ~ + For the models with timer, the time is not m

on the control panel do not work. >>> If set. >>> Set the time.
your product has a key lock, the key lock * No electricity. >>> Ensure the mains is
may be enabled, disable the key lock. operational and check the fuses in the

fuse box. Change the fuses if necessary

Oven light is not on. X
or reactivate them.

+ Oven lamp may be faulty. >>> Replace

oven's lamp. (For models with timer) The timer display
« No electricity. >>> Ensure the mains is flashes or the timer symbol is left open.
operational and check the fuses in the + There has been a power outage before.
fuse box. Change the fuses if necessary >>> Set the time / Turn off the product
or reactivate them. function knobs and again switch it to the

Oven is not heating. desired position.

« The oven may not be set to a specific

cooking function and/or temperature.

>>> Set the oven to a specific cooking

function and/or temperature.

Arcelik A.S.
Karaagac Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY
Importer in Russia: «BEKO LLC»

Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement, Kirzhach district, Vladimir region,
Russian Federation 601021

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 8-800-200-23-56 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 BbIbop Haluero npoaykta Beko. Mbl xoTum, 4TOObI Balle yCTPOWNCTBO, U3rOTOB-
NEHHOE C BbICOKMM Ka4yeCTBOM U TEXHOMOMMEN, MPUHOCUIIO BaM MakcumarbHy adek-
TMBHOCTb. [103TOMY BHMMaTENbHO NpoYMTanTe AaHHOE PYKOBOACTBO W nobyto Apyryto Jo-
KyMeHTaLuo, NpefoCTaBeHHyo nepes Ncnonb3oBaHNEM U3aenus.

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

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

CuMBOnbI U UX ONUCAHUSA B pyKoBoACTBe nonb3oBaTens:

OnacHocTb, crnocobHas NpuBeCTU K CMEPTU N TpaBMe.

@ BaxkHas MHbopmaLms 1 NonesHble COBETbI MO UCMONb30BaHMIO.

MpoyTnTE PYKOBOACTBO MNONb30BaTENS.

f lopsiyast NoBepXHOCTb.

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

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

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

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

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

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

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

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

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

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

MEHEeHUN B usgenue.

MUcnonb3oBaHue no
Ha3Ha4YeHUro

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

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

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



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

BOTHbIX

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

 [leTn He 4OSMKHbI Urpathb C

ycTpoucTBoM. [leTam 3anpe-

LLIEHO ounLLaTb N 06CnyXun-

BaTb YCTPOMCTBO, 3a UCKIOYe-

HMEeM geTeun nog Hag30pom

B3pOCIbIX.

[laHHOEe yCTpPOMCTBO He npea-

Ha3Ha4eH A5 Nonb30BaHuUS

nogbMu € orpaHnyYeHHbIMN

PU3NYECKMMN, CEHCOPHBbIMU

NI YMCTBEHHbIMU CNOCOOHO-

cTamu (BKNovasa geTten), ecnm

OHU He HaxoaAaTca noa Habnto-

AEHVEM NN He nony4vatoT

HEeOBX0OUMbIX UHCTPYKLUMNA.

* He paspelwante getam urpatb

C YCTPOWCTBOM.

OnekTponpubopbl NpeacTas-

NAT ONacHOCTb Anst AeTen.

[eTn n gomallHue XUBOTHbIE

He QOMMKHbI urpaTb, B3bupaThb-

CSl U BXOAWUTb B YCTPOWCTBO.

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

Ecnu aBepb oTKkpbITa, HE Kna-

ANTE Ha Hee TsKenble npea-

METbl M HE NO3BONANTE AETAM

caguTbCs Ha Hee. JTO MOXET

NPUBECTMU K ONPOKUAbIBAHUIO

AYXOBKWN NN NOBPEXOEHNIO

ABEPHbIX NeTerb.

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

AneKkTpobe3onac-

1.3
A HOCTb

* [MogknoynTe yCTPOUCTBO K 3a-
3eMIIeHHOM po3eTke, 3aLUu-
LLIeHHOW NpefoxpaHuTenem,
KOTOpPbIN COOTBETCTBYET TOKY,
yKaszaHHOMY Ha aTukeTke. 3a-
3eMfieHne JOSMKHO BbIMOos-
HATbLCS KBaNMULMPOBaHHbIM
anekTpukom. He ncnonbsyunte
yCcTponcTteo 6e3 3azemneHuns B
COOTBETCTBUN C MECTHbIMU /
HaUMOHanNbHbIMK NpaBUIamMu.

RU/ 43



* lLtencenbHasa Bunka nnu
aneKkTpuyeckoe coegmHeHne
YyCTPOWCTBA A0JIKHbI HAX0-
ANTbCA B NErko OCTYMHOM Me-
cte (roe Ha Hero He ByaeT BO3-
AencTBoBaTb NramMsi BApO4YHOW
naHenu). Ecnu aTo HEBO3MOX-
HO, JOIMKEH ObITb MEXaHN3M
(NnpenoxpaHnTenb, BbIKMYa-
Tenb, NepeknoyaTens u 1.4.)
Ha 3NeKTPU4EeCKON YyCTaHOBKE,
K KOTOpPOM NOAKMH0YEHO
YCTPOWCTBO, B COOTBETCTBUN C
ANEKTPUYECKMMN NpaBuiamm,
N OTCOEOANHSOLLMIA BCE MONHo-
ca OT CeTw.

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

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

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

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

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

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

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

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

ﬁ 1.4 bBe3onacHOCTb nNpu
TPaHCNOPTUPOBKE

» OTKNKOYMTE YCTPOMCTBO OT Ce-
TV nepepn TPaHCNOPTUPOBKOWN.

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

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

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

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

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

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

1.5 Mepbl 6e3onacHo-
CTU BO BpeMsl MOHTa-
xa

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

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

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

1.6 Be3onacHocTb Uc-
nonb30BaHuA

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

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

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

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

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

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

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

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

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

MpeaynpexaeHus

A1 g
O Temneparype

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

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



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

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

1.8 Wcnonb3oBaHue
akceccyaposB

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

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

A\

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

1.9 Be3onacHoOCTb BO
BpeMs npurotosrie-
HUs

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

* OnacHoOCTb NULLEBOrO OTpaB-

neHuna: He octaensanTte nuily B

ne4ym 6onee yem Ha 1 4yac go

UIn nocrne npurotoenexHuns. B

NPOTUBHOM CIly4yae 3TO MOXeT

Bbl3BaTb NULLEBOE OTpaBIie-

HWe 1 gpyrue Heayru.

He HarpeBaiTe 3akpbiTble

OaHKN 1 cTeknsiHHble OaHKn B

neun. [laBneHune, KOTopoe Mo-

XKeT HakannmBaTbCs B XKeCTH-

HoWn GaHke/6aHke, MOXeT npu-

BECTM K €€ paspbiBy.

MomecTnTe XnpoHenpoHuuae-

Myto Bymary B nocyay unm Ha

akceccyap OyXOBKM (NTOTOK, pe-

weTyaTbiv rpunb U T. 4.) BMe-

CTe C NpoAyKTaMun n nomecTu-

TE B pa3orpeTylo AyXOBKY.

Ypanvte nuwHue KycKku XXmpo-

HenpoHuLaemon dymaru, Bu-

CALLEeN Ha akceccyape unu

KOHTENHepe, 4Tobbl n3dbexaTtb

puUcka NpMKOCHOBEHUS K Harpe-

BaTeflbHbIM afieMeHTaM. Hu-

Koraa He UCMNonb3ynTe XNpo-

HenpoHuLaemyto bymary npu

TemnepaType ne4yu Bbille Mak-

cumMarnbHOM TemnepaTypbl UC-

Nnonb30BaHUA, yKa3aHHOW Ha

XupoHenpoHuuaemon bymare,

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

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

» 3akpounTe ABepLy AyXOBKU BO

BpeM4a rpund. 'opsyue no-

BEPXHOCTN MOTYT BbI3BaTb

oxoru!

Muwa, He npurogHas ans rpu-

NS, HeCeT ONacHOCTb BO3HMK-

HOBEHUSA Noxapa. [0ToBbTe Ha

rpune Tonbko eaa, noaxoas-

LLYIO ANSt MIHTEHCUMBHOTO OrHS

Ha rpune. Kpome Toro, He pas-

MeLlanTe eqy CNULIKOM aane-

KO B 3aHeNn YacTtu rpuns. 970

camasi ropsiyas 30Ha, U Xup-

Has NuLLa MOXET 3aropeTbCsl.

A1.10 MapoBas cucrtema

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

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

BNaXKHble NPOAYKTbl B AYXOBKe
B TEYEHNe AnMTerNbHOro Bpe-
MEHM.

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

* [Mpn NpUroToBNEHNN MUK C

NMOMOLLIbIO Napa pekomeHnayeT-

cs1 o6aBUTb CTONBLKO BOAbI,

CKOSbKO yKa3aHo B Tabnuue

NPUroTOBIIEHUS.

He ncnonesynte gncTunnunpo-

BaHHY0 1 (PUNbTPOBAHHYHO BO-

ay. icnonb3ynte Tonbko

Npoun3BoACTBEHHYIO Boay. He

ncnonb3ynTe nerkosocnname-

HAKOLKNeCs, CNUPTOBbLIE U

TBepAble YacTuLbl BMECTO BO-

Abl.

He ncnone3ynte akceccyapbl,

cnocobHble ncnapsaTbCsa BO

BPeMS MPUroToBEHUS.

ByaobTe 0CTOPOXHbI, YTOOLI HE

nponueaTtb BOAY Ha NOBEpPX-

HOCTb yXOBKW U HexenaTerb-

Hble MOBEPXHOCTM NPU CHATUN

UM yCcTaHoBKe pe3epByapa

Ansa BoAbl.
yecKkoro obcnyxuBa-

HUA N OMUCTKHU

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

1.11 be3onacHoOCTb npwu
BbINOJIHEHUN TEXHU-
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* He monTe yCcTpOMCTBO NyTEM
pacnblfieHNs N1 HannBaHUs
Ha Hero Bogbl! CyliecTByeT
PUCK NOPaXeHUs aneKkTpuye-
CKMM TOKOM!

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

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

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

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

 [Ina n3Bectun, kKOTopas MoOXeT
obpasoBaTbCs B pe3epByape
ansa soabl: 200 ky6. cm BOAbI U
1 YanHyo NOXKKY NIMMOHHOM
CONnn NOMeCTUTb B pe3epByap
N octaBuTb Ha 1 yac. 3atem
NPOMbITb BONbLINM KONU4e-
CTBOM BOAbl U BbICyLUNTb. Pe-
KOMeHOyeTCs NPUMEHSTb 3Ty
npouenypy kaxable 4-5 kpat-
HbIX NCNOSIb30BaHMWMN.

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

» [Ina yoaneHusi U3BeCTU, KOTO-
pasi MOXXeT obpa3oBaTbCs B
pesepByape C BO4OW Ha aHe
AYXOBKW Nocrie NpuroTosne-
HUSA C UCNosib3oBaHWEM napa -
Nerkon OYMUCTKU napom, o-
6aBbTe 350 mn 6enoro ykcyca
(KUCNOTHOCTbL YKCyCa He JOMX-
Ha npesblWwaTb 6%) B pe3ep-
Byap C BOJOM Ha HE Npu KOM-
HaTHOW TemnepaTtype nocre
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Kaxkabix 2 nnm 3 ncnonb3oBa-
HUW, a 3aTeM nogoxaaTtb 30
MUHYT. Yepesd 30 MUHYT o4un-
CTUTE 3TOT Y4aCTOK MSIrKON
BNa)HOW TKaHbIO U BbITPUTE
HaCyXx0 CyXOW TKaHbHO.

* B 3aBMCMMOCTM OT YacCTOThI
NPUroTOBIIEHUS C UCMONb30Ba-
HMeM napa, NpoCTbIX onepa-
LU OYMUCTKM NApPOM M XKECTKO-

CTW NCNONb3yeMoKn BOAbI Ha
AHe OyXOBKW MOryT 06pa3oBbl-
BaTbCHA U3BECTKOBbIE NATHA.

* B cnyyae nosisneHus Ha pame
NATEH OT HaKUNW Nocne Npuro-
TOBMIEHUSA C NOMOLLBIO Napa
pekoMeHayeTCa O4YUCTUTb Oy-
XOBKY YKCYCHOW BOAOW U TKa-
HbIO.

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 pyxoBke ncnonb3ayiite TeMHble nMnMbo
3ManupoBaHHble EMKOCTU, KOTOpble My4-
e nepegatoT Tenno.

Ecnu TakoBoe yka3aHo B peLenTe unm
pyKOBOACTBE NOnb3oBaTens, Bcerga
npegBapuTenbHO OCYLLECTBASNTE paso-
rpes. He oTkpbiBanTe ABEpLY Ne4m 4acTo
BO BPEMS BbIMEYKM.

BoikntounTte nsgenve 3a 5-10 MuHyT Ao
OKOHYaHWS BbINEYKM NpW ANUTENBHOW
Bbineyke. Takum o6pa3om, Bbl MOXeTe
C3KOHOMUTL A0 20 % 3NeKTPOIHEPruK,
MCNornb3ys 0CTaToOYHOE TEemnro.

+ CrapaiiTtecb rotoBuTb B Ayx0BKe 6ornee
opgHoro 6noga ogHoBpeMeHHO. Bbl Mo-
eTe roToBUTb OAHOBPEMEHHO, YCTaHO-
BVB [BE KaCTPHONN Ha NPOBOMOYHYIO
ctonky. Kpome aToro, ecnu Bbl ByaeTe
OCYLLECTBNSATb NPUrOTOBIEHME, MOME-

was 6noga oauH 3a APYriM, 3TO COKOHO-

MWT 3HEPTUIO, MOCKOSIbKY AYXOBOM LuKad
He ByaeT TepsiTb TENNO.
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3 Baw npub6op

3.1 OnucaHue usgenus
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1 MaHenb ynpaBneHus 2 Jlamna
3 MeTtannunyeckue HanpasnswLme 4 [euraTtenb BeHTMNATOPA (3a cTanb-
HOW NNacTUHON)
5 [Bepua 6 Pyuka
7 EMKOCTb Ans BoAbl AN NpUroToene- 8 YpoBeHb pacrnonoXeHns NPOTUBHS
HWS C NapoM
9 BepxHun HarpeBaTtenb 10 BeHTMNSUMOHHbIE OTBEPCTUSA
11 PesepByap Ansi Boabl
3.2 MpuHUMNbI paboTbl U UCNOSIb- pa3nuynsi B U306paKeHUsIX 1 HEKOTOPbIX
30BaHWe naHenu ynpasneHus DYHKUMSX B 3aBUCUMOCTU OT Tuna yCTpow-

ycTponcTBa crBa.

B naHHoOM pasgerne Bbl MOXeTe HaiiTu 06-
30p U OCHOBHbIE 061acT! NPUMeHEHUs! na-
HEenu ynpaeneHus yctpoiicTea. MoryT 6biTb
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3.2.1 MaHenb ynpaBneHus

P C
[Ex hd 50
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| & | | 220" 200° 180°
1 2 3 4

1 Pesepsyap ans sogpl
3 Tanmep

Ecnu ecTb nepekntoyatenu ans ynpasne-
HUSI BaLLMM NPOAYKTOM, B HEKOTOPbIX MO-
Aensx 3T nepeknovarenu MoryT 6biTb Bbl-
ABVKHBIMU MpY HaxkaTuu (yTannueaemble
nepeknoyatenu). Ytobbl BbINOMHUTL Ha-
CTPOWKM C NMOMOLLbIO 3TUX NepekKIoYa-
Tenen, cHa4yana HaxmnTe Ha COOTBETCTBY-
tOLLMIA NepekntoyaTenb U NOBEPHUTE ero.
Mocne BbINOMHEHNS PErYNMPOBKM CHOBA
HaXXMUTE U CKPONTE NepekmnoyaTesb.

3.2.2 3HaKOMCTBO C naHesbio
ynpaBrieHUs OyXOBKOM

MepekntoyaTensb BbiGopa hyHKUUK

Bbl MoxeTe BbIOpaTh hyHKLMM ynpasne-
HMS1 JYXOBKOWM C MOMOLLbIO NepeknoyaTens
Bblibopa dyHKuui. MoBepHUTE BNEBo /
BMNPaBO M3 3aKpbITOro (BEPXHEr0) Nonoxe-
HWUs1 4Ns TOro, YToObl BbIOpaTh.

MepeknioyaTtens perynupoBKu Temnepa-
Typbl

Bbl MmoxeTe BbIOpaTh TemMnepaTypy, Npu Ko-
TOPOW XOTUTE rOTOBUTbL, C MOMOLLbHO
nepeknioyarTens ynpasneHus Temnepary-
poW. lNoBepHUTE NO YacOBOW CTpernke u3
3aKpbITOroO (BEPXHEr0) NOMNOXEHWS ANs TO-
ro, 4tobbl BbIGpaTh.

MHaukaTop TeMnepaTypbl

Bbl MOXeTe y3HaTb TeMnepaTtypy BHyTpU
ZYyXOBKM MO CUMBOJS1Y TEMMNepaTypbl Ha Auc-
nnee. CUMBOS TemnepaTypbl NOSBUTCS Ha
aucnnee, Koraa HayHeTCsl MPUroTOBMEHNE,
W UCYE3HET, Korga AOCTUrHET 3aJaHHOM
TeMnepatypsbl. Korga Temnepatypa BHYTpU

2 MMepekntovaTenb Bblbopa yHKUNUM

4 Tepeknoyatenb Bbibopa TemnepaTy-
pbl

[YXOBKW ynafeT HuKe YyCTaHOBMEHHOWM TeM-
neparypbl, NOSIBUTCS CUMBOJ1 TemMnepary-
pbl.

Tanmep

SOoopoOo e O
J ¢ Y I 1 I O I Y-
00006 e
v vV V VY Vv v
1 2 3 4 5 6

KHonka 3BykoBoro Tanmepa/6yannbHuka
KHonka HacTpoikv Yacos

Knonka "YMeHbLumnTb"

KHonka "YBenuuntb"

KHonka HacTpoek

o o W N -

KHonka 611oKMpOBKY KHOMOK
CuMBONbI Ha 3KpaHe

©

: CUMBON OKOHYaHWUS BbINEYKn

: CUMBON OKOHYaHWS BbINeYkmn *

: CumBoOn 3BYKOBOro TaiMepa/byannbHuKa

: CumBon 61OKMPOBKU KHOMOK

it
(D : Cumeon sipkoctn

§ : Cumson Temnepatypsl
() : CumMBON YpOBHS rPOMKOCTM
: CumBon 6nokvMpoBku ABepu *

*BapbumpyeTcsi B 3aBUCUMOCTU OT MOAENN yCTPOW-
ctBa. MoxeT He BbITb B BalleM yCTPOWCTBeE.
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3.3 ®yHKUMOHarbHble BO3MOXHO-
CTU AYXOBKMU

Ha Tabnuue dyHKumi ykasaHbl yHKLMO-
HarnbHble BO3MOXHOCTU, KOTOPbIE Bbl MO-
XeTe UCNonb30oBaTb B CBOEN AYXOBKE, a

TakKKe nokasaHbl MakCMMarnbHbIN U MUHK-

MarbHbI MOPOr TEMNepaTypbl, KOTOPbIN
MO>HO YCTaHOBUTb ANs1 COOTBETCTBYHLLMX
dyHKuMiA. Mopsigok pexxumoB paboThkl, Mo-
Ka3aHHbIN 30eCb, MOXET OTNMYaTbCcH OT Mo-
psaka pacrnonoXeHUs CMMBOJIOB Ha
YCTPOWCTBE.

Cumeon Temnepatyp-
yHKLMIA Onucanue pyHKUMI |HbIN Anana- |OnucaHue u ucnonb3oBaHue
v 30H (°C)

Pab6ota c BeHTUnsATO-
pom

[yxoBka He HarpeBaeTcs. PaboTaeT Tonbko BEHTUNATOP (Ha
3aAHen CTeHke). 3aMOPOXEHHYIO MULLY C rpaHynamn MeaneH-
HO pa3aMOpaXKMBalOT NPV KOMHATHOWM TemnepaType, MPUroToB-
NEHHYI0 e NuLLy oxnaxaatoT. Bpemsi, Heobxoaumoe Ans pas-
MOpaXMBaHWSA Lienoro Kycka msica, 6onbLue, 4em Ans npoayk-
TOB C 3epHaMW.

BepxHWIN 1 HWKHUIA Ha-
rpes

Muwa HarpeBaeTcsi CBepXy U CHU3Y OAHOBPeMeHHO. MoaxoamT
ANS MUPOXHBIX, BBINEYKN UMW NMUPOXHBIX 1 pary B chopMe Ans
BbINeyky. Bo Bpemsi NpuroToBneHun NuLLy ncnosb3yeTcst
TONBKO OAMH NPOTUBEHb.

RES

+
&

HwxHuiA Harpes

MoaxoauT Ans NpoAyKTOB, KOTOPbIE HYXKHO MOAPYMSIHUTE
cBepxy. [MoaxoauT Ans NpoayKToB, KOTOPbIE HYXXHO Noaxa-
pUTb B OCHOBaHWW. ATy (PYHKLMIO TaKxKe CrieflyeT UCronb30-
BaTb A5 NErkoi 04MCTKM Napom.

BeHTtunaTop HuxHero /
BEPXHEro Harpesa

lopsiunii BO3ayX, HarpeTbil BEPXHUM U HUXKHUM HarpeBaTens-
MW, paBHOMEPHO 1 BbICTPO pacnpeaensieTcs no Beei AyxoBke
BMecTe ¢ paboTon BeHTUnsATopa. Bo Bpems npurotoBneHnmn
MWLM NCMOSb3YeTCs TONbKO OAH NPOTUBEHD.

KonBekuus

FopsYnit BO3AyX, HAarpeTbIi BEHTUNATOPHLIM HarpesaTeneM,
pacnpepenseTcs 6bICTPO U paBHOMEPHO MO BCelt [yXOBKe
BMecTe ¢ paboTon BeHTUnsATopa. MoAXoanT Ans NPUroTosrie-
HUS HECKOSbBKUX 61110 Ha PasHbIX YPOBHSIX.

DYHKUMM BEPXHETO HArpeBa, HUXHEro Harpeea U HarpeBa BEH-

TunaTopa paboTaioT. Kaxaas CTopoHa roToBoro npogykra ro-
N TOBUTCS OAMHAKOBO U BbICTPO. BO BpeMsi NpUroToBneHumn nu-

LM MCMOSb3YETCsA TOMBKO OAMH MPOTUBEHb. ITa (PYHKLMS Tak-
e [IOSHKHa UCMONb30BaThCA NS NPUrOTOBIIEHNS MULLK C MO-

MOLLbHO Napa.

DyHkumsa "3D"

. PaBotaeT 6onbLLOM rpunb Ha NoTorke Ayxosku. MoaxoanTt

MonHbIv rpunb
ANS NPUroTOBNEHNS Ha rpue B 60MbLUNX KONMYECTBaXx.

lopsiumii Bo3ayx, HarpeBaemblii He6oNbLUUM rpuneM, GbICTPo
pacnpepensieTcsi B AyXOBKe C MOMOLLbIO BeHTUnsTopa. Moaxo-
AUT Ans rpunsi B HebonbLUMX KONUYyecTBax.

Hwsknii rpynb ¢ BEHTU- .
NSATOPOM

®e| i |2 |® |||l

* Bawue ycTponcTeo paboTaeT B Temnepa-
TYpPHOM AunanasoHe, ykasaHHOM Ha perynsi-
TOope TeMneparypsbl.

3.4 Axceccyapbl ons ycTpomucTBa

Balue ycTpoiCTBO MMeEeT pasnnyHble ak-
ceccyapsbl. B aTom pasgene goctynHo onu-
CaHue akceccyapoB U UX NPaBUIIbHOMO 1C-
nonb3oBaHus. B 3aBucumocTn ot mogenn
YyCTPOWCTBA, NOCTaBMsSEMbIN akceccyap Mo-
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XXeT BapbnpoBaTbCA. AKceccyapbl, onucaH-
Hbl€ B PyKOBOACTBE Nofib3oBaTeNA, MOryT
ObITb HeOOoCTyNHbl B BalwleM nsgenuu.

MpoTuBHM BHYTpU BaLlero npmbopa
@ MoryT aecdopmMmrpoBaTbCs Noj BO3-

nencTemem Tenna. 370 HUKaK He

BNUSAET Ha PYHKUMOHANbHOCTL. [le-

chopmaums ncue3aeT Npu oxnaxae-
HUW NPOTUBHS.

CTaHAapTHbIN NPOTUBEHb
Vcnonb3yeTcs Anst BbiNeYkn, 3aMOPOXKEH-
HbIX NMPOAYKTOB M apku GObLUMX KYCKOB.

PeweTka

Vcnonb3yeTcsa ans xapku unu pasmeLle-
HUSI NULLW, KOTopas OyaeT 3anekaTbCes, Xa-
pUTLCS U TYLUNTLCSI HA BbIOPaHHOM YPOBHE.
Ha mogensix ¢c meTannnyeckumu
HanpasnsAOWUMHU :

Ha mopensx 6e3 MeTannnyeckux
HanpaBnAwLWUX :

3.5 Ucnonb3oBaHMe akceccyapoB
ycTpoucTBa

YpOBHM AN NpUroToBreHus

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

Ha mopgensax ¢ metannuyeckumm
HanpaBnArwWUMN

Ha mopensix 6e3 MeTtannu4yeckux
HanpaBnNAKOLWMX :

Pa3smelueHue peweTKn Ha HanpaBnsAtko-
wux ansa npuroToBrieHUs

Ha mogensx ¢ metannuyeckumu
HanpaBndalowWnmm :

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

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

~ 44
=L
=4

~
=4
~,

PasmelyeHne NpoTMBHA Ha HanpaBnsio-
wux ana npurotToBrieHnsA

Ha mopensax ¢ MmeTannnyeckumm
HanpaBNAIOLWNMM :

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

Ha mopensax 6e3 meTannmyeckmx
HanpaBRALOLWMX :

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

®DYHKLUUA OCTaHOBKM NPOBOJIOYHOW pe-
LEeTKKN

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

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

Ha mopgensx 6e3 MeTannuyecknx
HanpaBnsOWMX :

g -

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

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

]

f
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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) 2,6

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 NPUCTYNUTL K UCMOMb30Ba-

HUKO Ballero npoaykra, pekoMmeHayeTcA

OCyLeCTBUTb Warn, nepevyncrieHHble B no-

cnepyoLmx pasgenax.

4.1 Hactpowka nepBoro TamMepa

®

MOZENSIX AYXOBKU.

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

@

Ecnu nepBoHavansHoe Bpems He
ycTaHoBneHo, «12:00» n cumeon
(O npogorkat muraTb, a Balua ay-
XOBKa He 3anyctutcs. Ytobbl Bawwa
AyxoBka paboTtana, Bbl AOMKHbI
NOATBEPANTL BPEMS CYTOK, YCTaHO-
BVB BPEMS CYTOK UMW HaXaB KHOM-
ky €O, Koraa oHa HaxoauTcs B Mo-
noxexHun «12:00». Bl moxeTe ns-
MEHWTb BPEMS CYTOK NO3Xe Kak
onucaHo B pasgerne «HacTpomkuny.

1. MNpwv nepBoM 3anycke AyXOBKM CUMBOSbI
«12:00» 1 © ByayT MuraTb Ha aucnnee.

2. YcTaHoBWTE BpeMs CyTOK C MOMO-
LLbO KHOMOK (D/O.

@

B cnyyae cbos nuTaHnsi HACTPOWKK
BPEMEHM CyTOK OTMeHATCS. Ee
cnepyeT yCTaHOBUTL 3aHOBO.

4.2 TlepBUYHasa o4YMUCTKa

SN I=TRTY
IcUL

oo o 3 & @

3. Haxmute (O nnu 48 NnpukocHUTECH Ana

TOro, 4Tobbl aKTMBMpOBaTb NMosne MUHYT.

jupmiug
O ® & &

m

!

HYTbI.

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

o |1JCo

|10
Jo

oo o N & ®

5. MoaTteepanTe, KOCHYBLUMCL (O UNK Ha-
XaB {55

= BpeMmsi CyTOK yCTaHOBMNEHO, N CUMBOT
(O ncuyesaet c akpaHa.

1.
2.

Y6epute Bce ynakoBOYHbIE MaTepuarnsbl.

M3BneknTe BCe akceccyapbl U3 LyXOBKM,
BXOASILLEN B KOMMNIIEKT MOCTaBKM.

Bkntouunte yctporctso Ha 30 MUHYT, a
3aTeMm BblknounTe. Takum obpasom,
OCTaTKM MEJIKUX YacTuL, KOTOpble MOT-
1 ocTaTbCs B KaMepe AyXOBOro Lkada
BO BpeMms Npou3BOACTBa, CrOpsiT U yTu-
NN3NPYIOTCA.

Mpn paboTe ¢ npoaykToM Beibepute ca-
MY BbICOKYIO TemnepaTtypy u pabouyto
yHKUMIO, C KOTOpOW paboTaloT Bce Ha-
rpeesaTenu B BaweMm ycTpounctee. Cm.
«DYHKUMM yNpaBneHns OyxXOBKON»

[» 54]. O ToMm, Kak ynpaBnATb AyXOBKOW
Bbl MOXETe y3HaTb B CrefyloLem pas-
aene.

MoaoxauTe, Noka AyxoBKa OCTbIHET.

MpoTpuTe NOBEPXHOCTU AYyXOBKM BRax-
HOW TKaHbO NN rybKom, 3aTem BbITpUTE
Hacyxo.

Mepen ncnonb3oBaHWEM aKcecCcyapoB:
OuucTute akceccyapsbl, U3BrNeYeHHbIE U3
AYXOBKM, BOOOW U MSITKON ryOKOW.
NMPUMEYAHUE: HekoTopble motoLme n
YUCTSLLME CPEeACTBa MOTYT MOBPEXAaTb
noBepxHoCTb. He ncnonbayiite abpasme-
Hble MOKLLME CPeacTBa, YACTSALME MOPOLL-
KM 1 KPEMbl UNN OCTpble NpeaMeThl BO Bpe-
M$1 YUCTKMN.
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NMPUMEYAHMUE: Bo Bpemsa nepsoro uc- BEHTUMAUWSA, YTOObI yaanuTb ero. N3be-
NMonNb30BaHUSA B TEYEHWNE HECKOMbKUX YacoB ravte HenocpeaCcTBEHHOro BAbIXaHus 06-

MOryT NOSIBMATLCA AbIM M 3anax. ATo Hop- pasylroLLmxcs AbiMa 1 3anaxos. m
MarbHO, U BaM NPOCTO HyXHa XopoLuas

5 Wcnonb3oBaHue AYyXOBKU

5.1 O6wme cBeageHUs o6 UCNonbL30- cnyyae c60osi NUTaHKs NporpamMmma oTme-
BaHWUN OyXOBKU HUTCA. Bam HykHO ByaeT nepenporpam-
MUpOBaTh.

BeHTunaTtop oxnaxaeHus ( Bapbupyet-
CA B 3aBMCUMMOCTU OT MOAEeNun yCTpPou-
ctBa. MoxeT He ObITb B Balem ycTpoun-

* [Mpu BbINONHEHUN NtOBbLIX HACTPOEK COOT-
BETCTBYHOLLME CUMBOILI ByayT 3aropatb-
cs Ha aucnnee. HeobxoaMmo HEMHOro

cTse. ) 3 noaoxaaTh, Noka HacTPoliku ByayT
Balue ycTponcTBO MMEET BEHTUIIATOP COXpaHeHbl.

oxnaxaeHusi. BeHTUnaTop oxnaxaeHus » Ecnu npousBectu Kakme-nmbo HaCTPOrKM
BKITHOY@eTCs aBToOMaTUYeCKM Npu Heobxo- MPUrOTOBIEHWS!, BPEMSI CYTOK Henb3as By-
OUMOCTU 1 OXNaxkaaeT Kak nepeaHo et U3MEeHNTb.

YacTb yCTpomncTBa, Tak u Mebenb. OH aBTO-  « Ecnin BPEMSi IPUrOTOBIEHS! YCTaHOBMe-
MaTUYeCKN BbIKNMKYaeTCd N0 OKOHYaHUN HO B Hayarne npuUroToBlIEHUs], OCTaBLUee-
npouecca oxnaxaneHus. ropﬂql/ll/l BO34yX csi Bpemsi 0T06pa3VITCF| Ha aucninee.
BbIXOAUT Yepes ABEpLly AYXOBKU. HuyemHe . B criyyasix, koraa ycTaHoOBNEHO BpeMs
3aKpblBaliTe BEHTUMNSLMOHHbIE OTBEPCTUS. MPUrOTOBIEHMS UM BPEMSI OKOHYAHMS

B npotueHom crnyyae AYyXOBKa MOXeT NPUroTOBMEHUS, Bbl MOXXETE OTMEHUTb
neperpeTtbcs. OxnaxgatoLwmin BEHTUNATOP aBTOMAaTMYECKU, AEpXkaB KHOMKy (O B
npopomkaeT paboTaTb BO BpeMsi paboThl TEUEHME [NUTENBHOrO BPEMEHMU.

[YXOBKM UNK rocre ee BbIKMoYeHus (npu-
mepHo 20-30 muHyT). B cnyyae, ecnu Bbl
roToBUTE, 3a7aB TallMep [yXOBKM, B KOHLIE
BPEMEHU 3aneKaHns OXNaxaatoLmili BEeHTU- o O @ @
NATOP OTKIIOUUTCS CO BCEMM (DYHKLIMSIMMU. 2 L g &
Bpemsi paboThl OXNaXaaroLLero BeHTUnA-
TOpa He MOXeT BbITb ONpeAeneHo Nofb3o- O 6 ® ¢ 5
BaTenem. BeHTUNATOp BKIOYAETCs U Bbl- ! 1 ! { !
KIIOYaEeTCst B aBTOMaTUYECKOM pexume. v v v v v
3 4 5 6
KHonka 3BykoBoro Tanmepa/6yannbHuka

Tanmep

=]

—_ 4—-D D

370 He aBnsaeTcs HEencnpaBHOCTbIO.
OcBeLleH1e AyXOBKU

OCBeLLl,eHMe OYXOBKU BKITKO4aeTCAd, Koraa
HauynHaeTcsd 3anekaHue. B HEKOTOPbIX MO-
Jensix oceBelleHne paboTaeT BO BpeMs
NpuUroToBIieHUd, B TO BpeM4A Kak B Apyrnx KHonka HacTpoek

MoenAax OHO BbIKIMKOYaeTcAa Yepes onpene- KHonka 6roknpoBKy KHOMOK
TIEHHOE BpEMA. CUMBOnbI Ha 3KpaHe

: CUMBOI OKOHYaHWS BbINEYKN

KHonka HacTpoiku YacoB
KHonka "YMeHbLumnTb"
KHonka "YBenuuntb"

o g B~ W N -

©

5.2 Pabota 6noka ynpaBneHus ay-

iy : CUMBOI OKOHYaHUsI BbINeYkn *
XOBKOU

: CumBON 3BYKOBOrO TaiiMepa/byannbHuka

O6wue npegynpexaeHus no 6noky

ynpagBrneHusi AyXOoBKoOMN

* MakcumarnbHoe BpeMsi, KOTOpOoe MOXET
ObITb YCTAHOBIEHO Afsi NpoLecca Bbl-
neyku, coctaenget 5 yacos 59 MuHyT. B

: CumBon APKOCTU

: CmBOn GNOKMPOBKM KHOMOK

=[Fp @D

: CumBoOn Temneparypbl
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() : CuMBON ypoBHS rPOMKOCTM
: CumBon 6rioknpoBku asepn *

*BapbypyeTcs B 3aBUCMMOCTU OT MOAeN yCTpoii-
ctBa. MoxeT He ObITb B Ballem yCTPONCTBE.

BknroyeHune OyxoBKu

Korga Bbl BelbrpaeTe paboyyto dyHKUMIO,
KOTOPYIO XOTUTE NPUrOTOBUTL C NMOMOLLIbIO
py4ku BbibOpa yHKLMK, N yCTaHaBnMBae-
Te OnpeAeneHHylo TemnepaTtypy ¢ noMo-
LI PYYKM TEeMNepaTypbl, JyXOBKa Hauu-
HaeT paboTaTb.

BbIknio4nTb AYXOBKY
Bbl MOXeTe BbIKMHOUYNTL AyXOBOK LIKad,
MOBEPHYB Py4Ky BblOOpa yHKLMU U PYYKY
TemnepaTypbl B MNOJIOXEHWE BbIKIHOYEHUS
(BBEPX).
Bbi6op TemnepaTtypbi 1 paboyei yHK-
LM OYXOBKMU ANl PyYHOro NpuUroToBne-
HUsA
Bbl MOXeTe roToBUTb, OCYLLIECTBNSAS pyY-
HOe yrnpaBneHue (No CBOeMy YCMOTPEHUIO),
He ycTaHaBnvBasi BPEMsi MPUrOTOBIEHMS,
3apaBasi TemnepaTypy u pabdoune yHk-
LMK, COOTBETCTBYHOLLME Ballel efe.

7
P / C

o / [

1. Bbibepute pabouyto dyHKLMIO ANd ro-
TOBKW C MOMOLLbIO PYYKM BbibOpa dyHK-
umm.

2. YcTaHoBWTE TemnepaTtypy npurotosrie-
HMS C MOMOLLbIO perynaTopa Temnepa-

Typbl.

= [lyxoBka HayHeT cpady paboTaTb C Bbl-
OpaHHOM PYHKLMEN, a 3HAYEHNE TEM-
nepaTtypbl U CUMBOS [ MOABUTCS Ha
akpaHe. Korga Temneparypa BHyTpU
OYXOBKM [OCTUIHET YCTaHOBIIEHHOW
Temneparypbl, CUMBOS [} UCYE3HET.
[lyxoBKa He BbIKMO4aeTcst aBToMaTu-
Yecku, Tak Kak MPUroToBIEHNE BPYY-
HYI0 BbINonHseTcs 6e3 ycTaHoBKM Bpe-
MEHW NpUroToBrneHus. Bl JOMKHbI
KOHTPONMUPOBAaTb rOTOBKY Y OTKIMHOYUTb

ee camu. o OKOHYaHWUW NPUroToBIe-
HMS BbIKIIOYUTE QyXOBKY, MOBEPHYB
py4Ky BblOOpa hyHKLMM U perynstop
TemnepaTypbl B MONOXEHUE BbIKIOYe-
HMS (BBEPX).
MpuroToBneHue ¢ 3afaHHbIM BPpeMEHEM
NPUroTOBIEHUA:
Bbl MOXeTe 3agaTb aBTOMaTU4ECKOE OT-
KMoYeHne QyXOBKU B KOHLE Neproaa Bpe-
MeHU, BbIOpaB TemnepaTypy v pabouyto
byHKUMIO, XapaKTepHyo ANS Ballen eabl, 1
YCTaHOBUB BPEMS NPUrOTOBMNEHNS MO
Tanmepy.
1. BbibepuTe pabouyto dyHKUMIO ANS Npu-
roTOBMEHNS.

2. Haxumaiite kHomky (9, Nnoka Ha guc-
rnree He NosiBUTCH CUMBOI () BpeMeHM
MPUrOTOBMEHUS.

S Mrrr
(.

m
‘@G)i?i%@

Luun 1 TemnepaTtypbl Bbl MOXeTe
YCTaHOBUTb BPEMS MPUrOTOBIEHUSA
Ha 30 MUHYT, HaXaB KHOMKy () He-
nocpeAcTBeHHO Ans GbicTpon ycTa-
HOBKM BPEMEHU MPUrOTOBNEHUS 1
N3MEHNTb BPEMS C MOMOLLbKO KHO-

nok AIO.

@ Mocne HacTporku paboyen yHk-

3. YcTaHoBUTE BpeMst NMPUrOTOBMEHUS C
MOMOLLIbIO KHOMOK (D/O.

O M-
[

L0 0 @
4

& ®

Bpewms npurotoBneHus ysenuymrcs

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

4. Tlonoxwute NPoayKTbl B YXOBKY W yCcTa-
HOBWUTE TemnepaTypy ¢ NOMOLLbIO pery-
nsaTopa temneparypsbl.
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= Balua gyxoBka cpasy HauyHeT pa-
6oTatb Npu BIGPaHHON OYHKLMN
1 Temnepartype. YCTaHOBMeHHOe
BpEMSsl NPUroTOBIIEHUSI HAYHET
obpaTHbIN OTCYET U cuMBon
oTo6pasuTcs Ha aucnnee. Korga
TemnepaTtypa BHyTPU AyXOBK/ [0-
CTUrHET YCTaHOBIEHHON TeMnepa-
TYpbl, CUMBOS §§ MCYe3HeT.

5. TNocne 3aBepLUeHUst yCTaHOBMEHHOIO
BPEMEHMN MPUroTOBIEHNS Ha Ancnnee
nosiensetcsa «KoHewy, 3amuraet cum-
Bon {9 1 noaaeTcs 3BYKOBOW CUrHan
Tanwmepa.

6. lNpepynpexaeHune byaet 3By4aTb B
TeyeHve ABYX MUHYT. Haxxmute niobyto
KnaBuLly, 4TOObI OCTAaHOBUTL Npeaynpe-
xpeHue. MNpepynpexaeHne npekpaTuT-
CA, N Ha Ancnnee nosiBUTCHA BpeMs Cy-
TOK.

Ecnu B kOHUE 3ByKOBOro npeaynpe-
XaeHusa bygeT HaxkaTa kakas-nmbo
KHOMKY, AyXOBKa CHOBA Ha4HeT pa-
6oTaTtb. YTOOLI NpegoTBpPaTUTL MO-
BTOPHOE BKITHOYEHME JyXOBKY B
KOHLIe NpenynpexaeHusi, BolKto-
UYNTb [YXOBKY, MOBEPHYB PErynsTop
TemnepaTtypbl U PYHKLMOHANbHYHO
pyuKy B nonoxeHue 0 (BbIKm.).

5.3 MpuroToBneHue ¢ napom

B Baluen gyxoBke eCTb OYHKLMS NPUTOTOB-
nenus ¢ pobasneHnem napa. Jlyywme pe-
3ynbTaThbl BbiMEKaHWS JOCTUraTCcsa Npu uc-
nonb3oBaHMM PyHKLMKU Nogaym napa.
®yHKUMS nogaym napa obecnevmaeT 60-
nee sipKyt NoBEPXHOCTb KOHAUTEPCKUX U3-
aenui, bonee XpycTsLLYI KOPOUKY U
bonbwunn ob6bem. Kpome Toro, nomollps na-
pa CHWXaeT NoTepro Bnarn npoaykToB Mu-
TaHWs, TaKMX Kak MsCo, U NO3BONSAET UM
ObITb NPUrOTOBMNEHHBLIMW GONEE COYHbIM
BHYTpY 1 B6ornee BKYCHbIM.
O6wue npeaynpexaeHus
* [MpuroToBneHne ¢ Nnapom BO3MOXHO
TONbKO NPV UCMONb30BaHUU PYHKLIMNA
NPUroTOBMEHMS C MAPOM, YKa3aHHbIX B
pykoBoAacCTBe.
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EmkocTb pesepByapa Ans Boabl 250 mn.
He nomeluanTte 6onee 250 mn BoAbl B
pesepByap Ans BoAbl BO BPEMS BbINEYKU.
KoHaeHcaT, obpasytolmiics Ha aABepLe
OYXOBKM NOCne NpuUroToBneHus ¢ uc-
nonb30BaHNEM Napa, MOXeT KanaTb,
Koraa ABepua AyxoBKu oTKpbiTa. Kak
TONBKO Bbl OTKpOETE ABEepLY AYXOBKU,
COTpUTE KOHAEHcaT.

Mpu OTKpbIBaHUN ABEPLbI [YXOBKN HAX0-
OUTECh HA [OCTAaTOYHOM yAarneHuu, Tak
KaK BO BPEMSI 1 NMOCIe NPUroTOBMNEHNS C
MCNONb30BaHMEM Napa MOryT BbIXOAUTb
nap v ropsiimn Bosayx. Nap moxeTt 06-
Xeyb pyKy, N1uo n/vnu rnasa.

Ecnn Boga octaeTcst BHYTpY LyXOBKU MO-
Cre KaXgoro npuroToBrieHMs C UCMOSb-
30BaHVeM napa, BbITpUTE OCTaBLUYHCH
BOZly CYXOW TKaHbtO NOCre TOoro, kak ay-
XOBKa OCTbIHET. B npoTMBHOM crnyyae
OCTaTKv BoAdbl MOryT Bbl3BaTb 06pa3oBa-
HWE HaKuMu.

Ecnu Baw npoaykT ocHalleH TepMOLLy-
nom, nepes NpUroToBIEHNEM Ha napy
ybeautech, YTO Kpbillka TepMollyna 3a-
KpbiTa. B npoTMBHOM cnyyae BO3MOXHa
yTeuka napa u3 natpybka Tepmollyna.

[Onsa npurotoBneHus ¢ napom:

1.

HayHuTe 3anekaHve nocne n3yvyeHus
Tabnuubl ANS NPUroTOBMEHMS C Napom
M yCTaHOBKM (DYHKLMK, TemMnepaTypbl
BPEMEeHM B COOTBETCTBUM C Brtogom,
KOTOpOE Bbl XOTUTE NPUrOTOBUTL. Bl
MOXeTe OnpeAennTb KoNM4ecTBo A0-
6aBnsemon Bogpbl, TemnepaTypy, MyHK-
LMIO 1 BPEMS 3aneKaHusi, KOTOPbIX HET B
Tabnuue.

MomecTtuTe Gnoa0 B yXOBKY Ha peKo-
MEHOOBaHHbI YPOBEHb.

HaxmMuTe Ha pe3epByap Ansa BoAbl Ha
naHenu ynpasneHus AyX0BKW, Koraa
npuaeT Bpems AoGaBneHnsa Bofbl, Co-
rnacHo Tabnuue 3anekaHus.



4. N3Bnekunte pe3epByap Ang Boabl U3 Na-
3a.

-

5. OTKponTe KpbILLKY pe3epByapa Ans Bo-
Obl 1 3anenTe KONMYeCcTBO BOAbI, YKa-
3aHHoe B Tabnuue no 3anekaHuio.

Ecnu Boga octaeTcs Ha fHe AyXOB-
@ KV MOChne Kaxgoro npuroToBrieHus
C UCMNONb30BaHWEM Napa, BbITpUTe
OCTaBLLYOCS BOAY CyXOW TKaHbH
nocre Toro, Kak AyxoBka OCTbIHET.
B npotuBHOM cnyyae Boga, ocTaB-
wadacqa Ha AHe AyXOBKWU, MOXET Bbl-

3BaTb oGpasosaHMe HaKunnu.

He ncnonbsyinte agncTnnNnnpoBaH-
@ HYI0 1 PUnNbTPOBaHHyO BOAy. Mc-

Nonb3ynTe TOMNbKO NPON3BOACTBEH-

Hyto BoAy. He ucnonesynte nerko-

BOCnJlaMeHaLwunecsa, cnupToBble N
TBepAble YacTulbl BMECTO BOAbI.

1

7
0 74
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6. 3akpowTe KpbILLKYy 1 YCTaHOBUTE pe3ep-
Byap Ansi BoAbl Ha MecTo. [1oNHOCTbLI0
3a[BuUHbTE pe3epByap AN BOAbI.

T |

= Bopa B pe3sepByape Ans BoAbl Ha-
YMHaeT MeAneHHO CTekaTb K HIK-
Hel YacTu AyXOBKK, a Balle 6nto-
0o nogsepraetca obpaboTke na-
poMm.

7. TMocne 3aBepLUEHNs BbINEYKN BbIKITHOU-
Te QyXOBKY, YCTAHOBWB Perynsitopsbi
YHKUMK 1 TEMNepaTypbl B NOSIOKEHWE
OFF (BbIKI.).

5.4 Hactpouku

AkKTuBauus 6HOKMPOBKM KHOMOK

Mcnonb3ayst doyHKLMIO BrIOKMPOBKM KIaBuLL,
Bbl MOXETe 3alLLMTUTb TaiMep OT NoMexX.

1. Haxumarite knasuLly , Noka Ha aKpaHe
He NosIBUTCS CUMBOI 3.

_ &
Ao o0 O £ ﬁ
= CumBOn [7) oToBpaxaeTcs Ha aucrnee,
N Ha4YMHaeTcsa obpaTHbI oTcyeT 3-2-1.
BriokmpoBka KHOMOK akTMBUPYETCS Mo
OKOHYaHMKM o6paTHOoro oTcyeTa. Mpu
KacaHuv ntoGow KnaBuLWK Npu ycrta-
HOBKe GIOKMPOBKU KNaBuLL Taimep no-
[acT 3ByKOBOW CurHars, v cMMBor (3 3a-
MUraer.

Ecnu oTnycTuTb KHOMKY 40 OKOHYa-
HMs obpaTHoro oTcyeTa, 6noknpoB-

Ka KHOMOK He aKTUBMpyeTca.

Monb3oBaHWe KnaBuLL JyXOBKU He-
BO3MOXHO NPU BKITKOYEHHOW BroKu-
poBkwM knasuLl. brnokunposka kna-

BWLL He ByaeT OTMeHeHa B cryyae
cbos nuTaHus.

OTKnoYeHne 6NOKMPOBKM KNaBuLL

1. KacaiTech KHOMKM , MOKa CMMBON [ He
MNCYE3HET C 3KpaHa.

= CumBon (f ucuesaeTt ¢ gucnnes, u 61o-
KMpOBKa KnaBuL ByAeT OTKMoYeHa.
YcTaHoBKa 6yaunbHuKa
Bbl Takke MOXeTe MUCNosb3oBaTh Tauvep

yCTpOWCTBa Ans Nnoboro npeaynpexaeHus
UM HaNOMWHAaHWS, KpOMe 3anekaHusi. by-
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OUINBHUK He BRNSIET Ha paboTy [yXOBKM.
Mcnonb3yeTcs B Lensix npeaynpexaeHus.
Hanpumep, Bbl MOXeTe uUcnonb3oBaTtb Oy-
AUINbHUK, KOr4a 3ax0TUTe NPUroToBUTb ey
B JyXOBKe B onpeferneHHoe Bpems. 1o uc-
TEYEHUW YCTAHOBIIEHHOTO BaMU BPEMEHU
TaliMep BblOACT 3BYKOBOE Nnpeaynpexae-
Hue.

MakcumansHoe Bpems curHana
TPEBOrM MOXET cocTaBnATb 23 Ya-

ca 59 MUHyT.

1. HaxumaiTe £\, noka Ha gucnnee He no-
SABUTCS CUMBOIT KHOMKN L.

a0 0 0 & &

2. YcraHoBuTe BpemMs ByaunbHUKa ¢ MoMo-
LLbIO KHOMOK /O

10 1
2\ [

NG
4

= [locne ycTaHoBKM BpeMeHM By-
[AUINbHUKA CUMBON L MPOOOIKNT
ropeTb, a Bpemsi 6yaunbHuKa Ha-
YHeT oBGpaTHbI OTCYET Ha auc-
nnee. Ecnn Bpemsi curHana Tpeso-
M 1 BpeMmsi BbiNEKaHUs1 yCTaHOBIe-
Hbl B OOHO U TO e BpeMsi, Ha auc-
nnee otobpaxaetcs 6onee Ko-
poTKOe BpeMmsi.

3. Mo ucteyeHnn BpeMeHn ByaunbHrKa
CUMBOS ) HaYHET MUraTb U BbIAACT
3BYKOBOE NpeaynpexaeHue.

BbiknioveHne 6yaunbHuKa

1. Mo okoH4YaHUM nepuoaa OyannbHUKa
npeaynpexaeHve 3ByYuT B Te4eHne
OBYX MUHYT. KocHuTech ntobon knasu-
LUK AN TOro, YTOObl OCTAHOBUTbL 3BYK
npeaynpexaeHust.

= [MpeaynpexaeHue nNpekpaTuTCcs, U Ha
Zucrnee nosiBUTCS BPeMsl CyTOK.

Ecnu Bbl XOTUTE OTMEHUTbL 6y.D,VI.I1bHVIK:

1. HaxumainTe n yaepxusante KHOMKY L),
rnoka Ha aucnnee He NosiBUTCS CUMBOIT
£\ ansa c6poca BpeMeHu ByaunbHuKa.
Haxumaiite knaeumwy ©), noka Ha aKpa-
He He nosiButcs cumeon 0:00.

2. Bbl Takke moxeTe OTMEHUTb curHan by-
OVMbHUKA, HaXaB U yaepXXunsasi KHOMKY

Q.

HacTpoWka rpoMkocTyn

1. HaxmuTte u yaepxvBante KHOMKY $6%, no-
Ka Ha aKpaHe He nosiBUTCS cumBon .

__1 1@

O~ L
&6

QO o ‘
2. YcTaHoBWTE Xenaembli YypOBEHb C Mo-
MOLLbIO kKHOMOK B/O. (b-01-b-02-b-03)

__[J®
[y e

oo o o @
‘@

3. HaxmuTe KHOMKy 46 Ansi noaTBepXKae-
HUA NMBOo noaoXanTe 6e3 HaxaTusa Ka-
Kor-nnbo knasuwn. Yepes HekoTopoe
BPEMSsi HACTpOViKa rPOMKOCTU CTaHOBUT-
CcS aKTUBHOW.

HacTtpouka sapkocTtu gucnnes

1. HaxmuTte u yaepxmsante KHOMKy 468, no-
Ka Ha akpaHe He nosiButcst cumson (.

I U
(I

oo o0 o @& @
4

2. YcTaHOBUTE Xeraemyto ipKoCTb C Mo-
MOLLbIO kKHOMOK B/O. (d-01-d-02-d-03)
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O~ ud
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4
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3. HaxmuTe KHOMKY 8% Ans nogTeepxae-
HUSA NMBo nogokauTe 6e3 HaxxaTus Ka-
Kon-nmbo knaeuwn. Hactporika apkocTu
CT@HOBMUTCS aKTUBHOWN Yepes3 HEKOTOpOe
BpeEMS.

CMeHa BpeMeHM CyTOK

B Balen gyxoBKke: YTOGbl U3MEHUTb BPeEMSI
CYTOK, KOTOPOE Bbl NPEABaPUTENBLHO yCTa-
HOBWIW,

1. Haxwvimalite knasuLLy §6%, Noka Ha akpa-
He He nosiBuTcs cumeon (.

2. YcTaHOoBUTE BPeMs CyTOK C MOMO-
LLIbIO KHOMOK (/O

Q@@‘@*@v

6 O6wana nHcpopmaumsa o Bbineyke

3. Haxmute © nnu & npukocHUTECH A8
TOro, YTOBbLI aKTUBMPOBATL MOSE MUHYT.

° 300
Q N © ® & &

4. Haxmute @/©), 4tobbl yCcTaHOBUTL MU-
HYTbI.

o |1JCo
]y

oo o @ & &

4

5. MoartsepanTe, KOCHYBLWIMCH (O UMK Ha-
XaB 5%

= BpeMsi CyTOK YCTaHOBMNEHO, U CUMBON
(O ncuesaeT ¢ aKkpaHa.

B aToM pasgene Bbl HaiaeTe coBeTbl Mo
MOArOTOBKE U NMPUIOTOBMEHUIO MULLN.
Kpome Toro, B 3TOM pasferne onucbiBaloTcs
HeKoTOopble U3 NPOAYKTOB, NPOTECTNPOBAH-
Hble NpoM3BoaMTENsAMU, U Hanbonee noa-
XoasLMe HACTPOVKM A4St 9TUX NPOAYKTOB.
Takke ykasaHbl COOTBETCTBYIOLLME Ha-
CTPOWKM AYXOBKW U akceccyapbl Ans 9TUX
NPOAYKTOB.

6.1 O6wme npegynpexaeHus o Bbl-
neyke B AyXOBKe

* [Mpu OTKpbITUM ABEPLBI YXOBKN BO Bpe-
MS1 MK MOCTE BbINEYKM MOXET MOABUTb-
cs ropsumii nap. MNMap MoxeT obxeyb py-
Ky, nmuo w/unu rmasa. OTkpbiBas ABepLy
[AYXOBKM, CTapaTech AepxaTbCs MNo-
AanbLue.

* VIHTeHcuBHbBIN Nap, 06pasyroLLmincs Bo
BpeMS BbINeykun, MoxeT 06pa3oBbIBaTh
KOHOEHCMPOBaHHbIE Kanmnu BoAbl BHYTPY
N CHapyXu neyn, a Takke Ha BEPXHUX Ya-
cTaAx mebenu n3-3a pasHuubl Temnepa-
Typ. OTO HOpMarnbHoe 1 huanyeckoe aB-
neHue.

» 3HayeHus TemnepaTypbl 1 BpEMEHU Npu-
rOTOBMEHWS, yKadaHHble ANS NPOAYKTOB,
MOTyT BapbMpoBaTbCs B 3aBUCUMOCTMN OT

peuenTa u konu4yecTBa eabl. Mo aTon
NpUYNHE 3TV 3HAYEHNS NpMBEeaEHb! B
JunanasoHax.

+ lMepepn npoLeccom roToBku, Bcerga us-
BIeKanTe Heucnorsb3yemble akceccyapbl
13 OyxoBku. MpruHaanNexHocTn, ocTaro-
LMecs B AyXOBKe, CNOCOOHbI MoMeLlaThb
NPUroTOBMEHUIO BaluMX 6ntoa npu npa-
BUIbHbIX 3HAYEHUSAX.

 [Ins npooykToB, KOTOpble Bbl ByaeTe ro-
TOBUTb NO CBOEMY COOCTBEHHOMY pe-
LenTy, Bbl MOXeTe CCbiNnaTbCs Ha aHano-
rMYHbIE NPOAYKTLI, yKa3aHHble B Tabnu-
Llax NpUroToBMEHUS.

* Vicnonb3oBaHue npunaraemblx akceccya-
POB NOMOXET YNy4YLINTb KySIMHApHbIe Xa-
pakTepucTukun. Becerga cobnoparite
npepynpexaeHns n nHdopmaumio,
npenocTaBrieHHy0 NPOn3BoAUTENEM AIS
BHELLHEN Nnocyabl, KOTOpPYto Bbl Byaete
MCNosnb3oBaThb.

» PaspexbTe xupoHenpoHuuaemyro byma-
ry, KOTOpYo Bbl OyaeTe ncnonb3oBaTb BO
BPEMsI TOTOBKM, IO pa3MepoB, NMOAXOAS-
LMX ONs KOHTerHepa, B KOTOPOM Bbl Oy-
aete rotoBuTb. XKnpoHenpoHuuaemas
6ymara, koTopas BbIXoauT 3a Kpasi dop-
Mbl, MOXET MPUBOAUTL K OXXOram U
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BMUSITb HA KAYECTBO BaLLE BbIMEYKM.
Monb3ynTech )XMpoHenpoHuuaemon by-
Marow, KOTOpyo Bbl ByaeTe UCnonb3o-
BaTb B yKa3aHHOM TemMnepaTypHOM
AvanasoHe.

» [1n9 OCTWKEHWS NyYLLnX pe3ynbTaTtoB
BbINEYKN MONOXUTE ey Ha peKoMeHaye-
MbI YPOBEHb PaCMONOXEHUS MPOTUBHS.
He MeHsaiTe NnonoxeHne nNomnku Bo Bpemsi
BbINEYKN.

6.1.1 Bbine4yka v 6noga B AyXOBKe

O6wan nidopmaumsa

* Mbl pekomeHayeM ncnonb3oBaTh akcec-
Cyapbl YCTPOWCTBA AN XOPOLUEro npuro-
ToBneHus nuwm. Ecnn Bel cobrpaeTech
MCMonb30BaTh BHELLHIOW nocyay, npea-
noYnTanTe TEMHYIO, HE MPUMMNAIOLLYIO U
TEPMOCTOWiKyt0 nocyay.

+ Ecnu pekomeHayeTcs npeasapuTenbHbIN
HarpeB B Tabnuue NpuMroToBneHus, He
3abyabTe NnocTtaBMTb NPOAYKTHI B AYXOB-
Ky nocne npeABapuTenbsHOro Harpeea.

» Ecnu Bbl cobrpaeTech rotoBuTb C UC-
NoNb30BaHWEM peLUeTKN A rpuns, no-
CTaBbTe MPOAYKTbI B LIEHTP peLueTku, a
He BO3re 3aJHel CTEeHKW.

+ Bce maTepwuanel, ncnonb3yemble npu
N3roTOBIEHNN TecTa, AOMKHbI OblTb CBe-
XVUMU 1 KOMHaTHOW TemnepaTypsbl.

» Crartyc npurotoBneHnst NpogyKToB Mo-
XeT BapbnpoBaTbCH B 3aBMCMMOCTM OT
KonunyecTsa NuLLM 1 pasmepa NocyAbl.

* MeTannuyeckue, kepamnyeckme n cTek-
NAAHHblE POPMbI YBEMMYMBAIOT BPEMS
NPUrOTOBIEHUS], @ HKHMNE NOBEPXHOCTM
KOHAMTEPCKUX N3AeNni He CTaHOBATCSA
paBHOMEPHO KOPUYHEBBLIMMN.

» Ecnu Bbl ncnone3yete 6ymary Ans Bbl-
MeYKu, Ha HKHEN MOBEPXHOCTU MULLM
MOXHO HabnoaaTtb HebonbLuoe 3apyMs-
HMBaHuWe. B aToi cuTyaunm Bam, BO3MOX-
HO, MPVAETCA NPOANVTL Neprog Npuro-
TOBNEHUS NpUMepPHO Ha 10 MUHYT.

+ 3HaueHusi, ykasaHHble B Tabnuuax npu-
rOTOBMEHWS, OnpeaeneHsl B pesynbraTte
UCNbITaHWNA, NPOBEAEHHbIX B HALLKUX Na-

6opaTtopusx. MNMoaxogsiume ons Bac 3Ha-
YeHUs MOTyT OTNINYaTBLCS OT 3TUX 3HAYe-
HUA.

 lMonoxuTe eay Ha NoAXOOALLMIN YPOBEHb,
peKoMeHOOoBaHHbIV B Tabnvue ansa npu-
roToBneHnsa nuwmn. CumtanTe HUKHUN
YPOBEHb JYXOBKM B KQ4eCTBe YPOBHS 1.

CoBeTbl MO BbINe4YKke TOPTOB (MMPOroB)

» Ecnwu nupor (TopT) cnuwkom cyxon, yBe-
nnybTe TemnepaTypy Ha 10 ° C m cokpa-
TUTE BpeMs BbiNeKaHUs.

» Ecnu nupor (TopT) BnaxHbIA, UCNOnb3yn-
Te HebombLLUOe KONMMYECTBO XUAKOCTU
1nu ymeHbLnte Temnepatypy Ha 10 ° C.

» Ecnu Bepx TopTa (nupora) cropen, nono-
XWTE ero Ha HWKHWUIN YPOBEHb, MOHU3bTE
Temnepartypy 1 yBenuybTe Bpems Bbl-
neyKu.

 Ecnu BHYTpPEHHSIS YacTb TOpTa NPUroToB-

JieHa XOopoLo, a BHeLWIHAA YaCTb JIUMNKas,

VICI'IOJ'Ib3yﬁTe MeHbLLUEe XNOKOCTU, MOHN3b-

Te TeMnepartypy n ysenmybte BpemMs
NpUroToBNEeHuA.

CoBeTbl N0 Bbineyvke
+ Ecnu TecTo CnvwKoM cyxoe, yBenmubTe

Temnepatypy Ha 10 ° C u cokpaTute Bpe-

MA NPUroToBrieHnA. HamounTe TectoBble

NEeHTbl COyCOM, COCTOALLUM U3 CMEeCU MO-

foKa, Mmacra, auu 1 norypra.

» Ecnu Tecto rotoButCcst MeaneHHo, ybe-
OWTECh, YTO TOSLLMHA TECTa, KOTOPYIO Bbl
NPUroTOBUIMU, HE BbIXOAUT 3a Npeaenbl
NPOTUBHS.

» Ecnu TecTto 06xxapeHo Ha MOBEPXHOCTH,
HO OHO He nponeyeHo, ybeanTech, 4To
KONMYeCcTBO Coyca, KOTOpoe Bbl byaeTte
MCnonb3oBaTh Afs TeCTa, HE CINULLIKOM
MHOro Ha AHe TecTa. [Ina paBHOMEPHOro
noApyMsIHMBaHWUsi NoNpobynTe paBHO-
MEpPHO pacnpenenuTb Coyc Mexay nu-
cTamu TecTta U BbINEYKON.

* BbinekanTe TeCTO B MONOXEHUN U TEMME-

paType, COOTBETCTBYIOLLMX Tabnuue npu-

roToBrnenusi. Ecrnv HnmxHss NOBEPXHOCTb
6rtofa Bce elle HeJoCTaTOYHO KOpn4yHe-
BOrO LiBeTa, MOMECTUTE TECTO Ha HMXKHUI
YpOBEHb A514 nocneayrLwiero npurotTos-
NeHna.
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Tabnuua AnAa BbiNeYku v 3aneKkaHKku
MpeanoxeHus no Bbine4yke ¢ OAHUM MPOTUBHEM

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uuns Hanpasnswwmx |(°C) HUA (MUH)
(npubn.)
TopT Ha nogHoce |CTAHABPTHBIA | BEPXHMA 1 HIK- | 3 180 30 ... 40
npoTUBEHb HWI HarpeB
Topr B hopme | POPMA ANA TODTA |y oo s 2 180 30 ... 40
Ha peLueTke
HeGonbLuve Bbi- CTaH,CI.apTHE:II/I BePXHMVI U HUX- 3 160 25 35
neykn npoTBEHb HWI HarpeB
Ha mopensax ¢
MeTannmyeckumm
HanpasnsioLLy-
- i MK ;3
He6onblive Bbl CTaH,D,apTHI:IVI KoHBeKuus 150 25 35
neykn npoTUBEHb Ha mopensx 6e3
MeTanm4eckmx
HanpaBnsoLLMX :
Kpyrnasi popma
ANA BbINEdkm, BepxHuin n HUX-
Bucksut anameTpom 26 cm ° 2 160 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
eTke **
Kpyrnas popma
NS BbINEYku,
Buckeut anameTtpom 26 cm |KoHsekumns 2 160 30...40
C 3aXKMMOM Ha pe-
lweTke **
MeveHbe KOH,CI,I/ITepCIiI/IVI BePXHI/IVI NHIK- |5 170 25 35
npoTUBEHb HWI HarpeB
MeveHbe Koraurepcrui 1y perums 3 170 20 ...30
npoTUBEHb
CTaHaanTHLI BeHTUnATOp HWX-
Bbineuka Aap * Hero / BepxHero |2 200 35...45
NpoTVBEHb
Harpesa
Bbineuka CTaH'D'apTHEM KoHBekuusi 2 180 35...45
npoTUBEHb
CpobHas bynoyka CTaH'D'apTHEM BePXHMM NHIK o 200 20...30
npoTBEHb HWI HarpeB
CpobHas 6ynoyka CTaH'D'apTHEM KoHBekuus 3 180 20...30
npoTUBEHb
LlenbHei xne6 CTaH'D'apTHEM BePXHMM N g 200 30...40
npoTUBEHb HUI HarpeB
LlenbHbin xneb CTaH'D'apTHE'M KoHBekuusi 3 200 30 ... 40
NpoTUBEHb
CTeknsiHHbIN/ Me-
Tannuyeckuin nps- BEDXHUI 1 HIDK-
INa3aHbs MOYrOSbHbIV p 2um 3 200 30 ... 40
9 HUI HarpeB
KOHTEMHEp Ha pe-
LeTke **
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nNpoTMBEHb *

HWI HarpeB

Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
Kpyrnasi yepHas
) MeTannmyeckas BepXHMil U HIK-
AGNoYHbIN Nupor  (dopma, AuameT- ° 2 180 50...70
HWiA HarpeB
pom 20 cm Ha pe-
LeTke **
Kpyrnasi yepHas
MeTannmyeckas
A6noyHbIi nupor |dopma, avameT- | KoHBeKumst 2 170 50...70
pom 20 cm Ha pe-
LeTke **
Briono CTraHgapTHbI BepxHui n HUx- 2 200 ... 220 10 ... 20

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

4-KoHauTepckuii
nNpoTMBEHb *

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

MpeaBapuTenbHbIN HarpeB PeKOMeHAYeTCs UCNoMb3oBaTh A5 BCEX 6nioa.

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

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

6.1.2 Msico, Pui6a u MNTtuua

Knio4yeBble MOMEHTbI npUroToBneHus c

rpunem

* Mepen TeM, kak rOTOBUTb KypuLy, UHAE-
Ky 1 Liefble KyCcku Msica, YToObl MOBLICUTb
3 EKTUBHOCTb NPUTOTOBIEHMUS, NPU-
npaBbTe NIMMOHHbLIM COKOM U NepLEM.

* [MpuroToBneHne Msca Ha KOCTOYKE 3aHU-
mMaeT oT 15 go 30 MuHyT Gonblue, Yem

Xapka cune.

* PaccuutbiBanite oT 4 O 5 MUHYT Bpeme-
HW NPUTrOTOBNEHUSI HA CAHTUMETP TOs-
LMHBbI Msca.

« [Mocne TOro kak Bpems NpUroToBNeHUs
WCTEKIO, AEPXKUTE MSICO B AyXOBKE B
TeveHve npubnuautensHo 10 muHyT. Cok
Msica Nydlle pacnpenenseTcs no xape-
HOMY MSICY U HE BbIXOAMWT MpW Hape3aHun

MaAca.
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* PbiBy cnepnyet pasmelyatb Ha Norke
CpeaHero MU HU3Koro YPOBHSI B TEPMO-
CTOWKOW Tapernke.

Ta6nuua Ans NPUroToBneHUs Msaca, pbibbl U NTULbI

e [lpurotoBbTE PEKOMEHOOBAHHbIE onopa
Ha CToJ1e AJA roTOBKM C MOMOLLbIO OOHO-
ro NPOTUBHA.

NPOTUBEHb Ha

HWXHUI YPOBEHb.

Muwa Akceccyap ans  |Pa6ouast pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
MUCnonb30BaHUA |uusa Hanpasnsowmx |(°C) HUA (MUH)
(npu6n.)
Creiik (Uenb- CraHaapTHLI BeHTunsATop Hux- 15 munyT 250/
HbI) / XKapkoe (1 Aap " Hero / BepxHero |3 makc., nocrie 180 (60 ... 80
npoTUBEHb
Kr) HarpeBa ... 190
o BeHTunATOp HWX-
BapaHbsa HoxKa CTaH,D,apTHl:IVI Hero / BepxHero |3 15 MunyT 250/ 110 ... 120
(1,5-2 «r) NpoTMBEHb Harpesa makc., nocne 170
PelwweTka * B
EHTUNATOP HUX-
Kapeas kypuLia |Momectute omnH |nero / BepxHero |2 15 MuHyT 250/ 60 ... 80
(1,8-2 kr) NpOTUBEHD Ha Warpesa makc., nocne 190
HWXHWUIN YPOBEHb.
Pewertka *
’Kaperas kypuua | Momectute ok KoHBekuus 2 200 ... 220 60 ... 80
(1,8-2 kr) NPOTMBEHb Ha
HWKHUIN YPOBEHb.
Pelwertka *
YKapeHast kypuua |Momectute oguH wamn 15 mMuHyT 250/
(1,8-2 kr) ApOTHBEHS Ha Gymkuns 3D 2 wakc., nocnie 190 |80 -+ &0
HWKHWUIA YPOBEHD.
CraHaapTHLI BeHTunATOp HWX- 25 muHyT 250/
WHpeiika (5,5 kr) Aap * Hero / BepxHero |1 makc., nocne 180 (150 ... 210
npoTUBEHb
Harpesa ... 190
o 25 muHyT 250/
Whpeiika (5,5 kr) |CTAHABPTHBIA |0 ns 3D |1 makc., nocrie 180 |150 ... 210
npoTUBEHb 100
Pewertka *
BeHTnnsATOp HWK-
PbiGa Momectnte oanH  |4ero / BepxHero |3 200 20...30
NpOTUBEHb Ha Harpesa
HVDKHUIA YPOBEHBD.
Pelwertka *
Pbiba Momectnte oanH | ywkums "3D" 3 200 20...30

MpeaBapuTenbHbI HAarpeB PEKOMEH/YETCS UCMONb30BaTh AN BCeX Grof.

*3Tn akceccyapbl MOTyT He ObITb BKITIOYEHbI B BaLLe YCTPOMCTBO.

91N aKceccyapbl He BKITOYeHbl B Balle yCTpOIZCTBO. 310 KOMMepYeCKn JOCTYyNHble akceccyapbl.

6.1.3 MNpunb

KpacHoe msico, pblba 1 MSICO NTULbI Ha
rpune ObICTPO CTAHOBATCSH KOPUYHEBLIM,
UMEIT KPacKBYO KOPOUKY U HE Nepechixa-
toT. OcobeHHO noaxoaaT Ans rpuns cune,
LwaLnblk, konbachl, a Takke COYHbIE OBO-
LWy (noMyaopsbl, NyK U T. 4.).

O6wme npeaynpexpeHns

* luwa, He npurogHasa anga rpuns, Hecet
OMNacHOCTb BO3HUKHOBEHNA MoXapa. [o-
TOBbTE Ha rpure TONbKO eay, Noaxoas-
LYY A5t MHTEHCKBHOTO OTHS! Ha rpune.
Kpowme Toro, He pa3meluainTe ey Cnuiu-
KOM [aneko B 3adHel 4acTu rpuns. 1o
camasi ropsiqasi 30Ha, W XUpHasi nuLa
MOXET 3aropeTbCsl.
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+ 3akpoWuTe ABepLy AYXOBKU BO BpeMs
npuroToBrieHusi Ha rpune. Hukorga
BKITIOYaNTe rPUnb C OTKPbLITOM ABep-
uen oyxoBKu. [opsuMe NoBEepXHOCTHU
MOryT BbI3BaTb 0Xoru!

KnroyeBble MOMEHTbLI NO NPUroToBne-

HUIO Ha rpune

* [puroToBbTE NULLY O4MHAKOBOW TOMLLM-
Hbl 1 BECOM, HACKONbKO 3TO BO3MOXHO,
ans rpuns.

 [MomecTuTe Kyco4ku, NpeaHa3HayYeHHble

AONA rpyund, Ha peleTky unm pelleTyaTbIv

NpoTMBEHb, pacnpenenss ux Takum o6-
pa3oMm, YToObI He NpeBbIlaTh pa3Mepsbl
HarpesaTens.

Tabnuua rpuns

Bpems npurotoBneHus, ykasaHHoe B Ta-
6nvue, MoXeT BapbypoBaThbCS B 3aBUCK-
MOCTU OT TOMLUVMHbI XKapeHbIX KYyCOYKOB.
CaBuHbTE peLLeTKy UNn pelueTyaTbiv
NPOTVBEHb [0 XXENaemoro ypoBHS B Ay-
xoBke. Ecnv Bbl roTOBUTE Ha peLueTke,
CABUHbTE NMPOTMBEHb K HUXKHEN Morske,
4yT06bI COBpaTh Macno. NpoTrBeHb ay-
XOBKM, KOTOPbIV Bbl COBMpaeTech
CABVIHYTb, JOMMKEH NMETb COOTBETCTBYHO-
LMe pasmepbl 4151 TOro, YToObl MOKPbITh
BCIO Nnowaab rpuns. ToT NPpoTUBEHL
MOXeT He NOoCTaBMATbCA BMECTE C Ba-
wunm n3genvem. Hanente HeMHoro Bofbl
B NPOTUBEHb AyXOBKM AN NErkon
OYMCTKM.

Muwa Akceccyap Ansi uc- |YpoBeHb HanpaBs- Temnepatypa (°C) Bpems BbinekaHus
nonb30BaHusA NALWMUX (MuH) (npu6n.)

Pbiba PeweTtka 4-5 250 20...25

Kypuvua kycoykammn PewweTka 4-5 250 25...35

Tedorenm (Tenammha) | g ora 4 250 20...30

- 12 konuyecTBO

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

S;')emx - (B A b erka 4-5 250 25...30

S;WBHaﬂ YIS TENAT- | pelvieTka 4-5 250 25...30

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

Xneb «TocToBbIN» Peletka 4 250 1...4

PekomeHayeTca npeaBapuTensHO pa3orpeBaTth B TeHeHne 5 MUHYT Bce 6ntoda, NPUroToBMNEHHbIE HA rpune.

MepeBepHUTE KycoukM NULLM nocne 1/2 oT obLero BpeMeHu NpUroToBREHKS Ha rpune.

Hu3kui rpunb ¢ BEHTUNATOPOM

Muwa Akceccyap ans  |Pa6ouas pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30oBaHUA |Uunsa Hanpasnswowmx |((°C) HUA (MUH)
(npubn.)
Puiba PeweTka Huskwii rpuns ¢ 200 30...35
BEHTUMSTOPOM
Kypvua kycouka- PeweTka Hwuskwii rpunb © 250 25 ... 35
MU BEHTUMSTOPOM
Tedrenu (Tens- .
TuHa) - 12 kou- | PelweTka Hwskmii rpune ¢ 250 30 ... 40
BEHTUNSTOPOM
4eCTBO
Creiik (Lerb- PeleTtka - Mome- 3
Hbil) / XKapkoe (1 CTUTe OAWH nNpo-  |HW3kui rpune ¢ 15 munyT 250, no- 90 .. 110
kr) TUBEHDb Ha HIK- | BEHTUNATOPOM cne 180 ... 190
HWIA YyPOBEHb.

He pa3sorpeBaiite nocyay, pekoMeHAOBaHHYH B 3TON Tabrnuvie NpUroToBNeHUs Ha rpune.
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6.1.4 MNMpurotoBneHue ¢ Napom Ky nocrne npefBapuUTEnbHOro Harpeea.
MpoJoMmKUTENBHOCTb, YKa3aHHas BO Bpe-
Ms1 Moayu BoAbl, yka3blBaeT BpeMS,
npoLueaLlee nocrne npeaBapuUTenbHOro
Harpesa.

Tabnvua NnpUroToBNeHNst COAEPXNUT Npo-
BEpEHHbIE NPON3BOAMTENEM peKkoMeHaa-
LK1 MO NpPUroToBreHnto. Bbl MoxeTe 3a-
[aTb KONMMYecTBO BOAbl, TeMnepaTypy,
PYHKLMIO 1 BPEMSI MPUTOTOBIEHMS C Na-
pOM, KOTOPbIX HET B Tabnuue.

» ['OTOBbLTE C NAPOM C OAHUM MPOTUBHEM.

O6wan nidopmaumsa

 [puroToBneHne ¢ Napom BO3MOXHO
TOIMbKO NPW NCMOMb30BaAHUM PYHKLIMI
NPUrOTOBIIEHUS C MAPOM, YKa3aHHbIX B .
pykoBoacTee. Cm. pa3gen Paboune
dyHKUMM gyxoBku [P 54] ona nonyvyeHns
nHdopMaLmm 0 PYHKLUSAX NpUroToBne-
HMS C Napom.

+ Ecnu pekomeHayeTcs npeasapuTenbHbIN
HarpeBs B Tabnvue NpMroToBneHus, He
3abyApTe NoCTaBUTbL MPOAYKTHI B AYXOB-

MpeanoxeHusi No Bbine4vke ¢ OAHUM NPOTUBHEM - DyHKUuA "3D"

Muwa Akceccyap |YpoBeHb Temnepaty- |Heo6xoau- |Bpems 3a- |Bpems Bbi- |Mpubnusu-
Ans nec- Hanpasnsio- | pa (°C) Moe Konu- |6opa Boabl |nekaHus TenbHas
nonb3oBa- |LWmMX 4ecTBO BO- |(MUHYT)** (MMH) Macca nuwm
HUA Abl (Mn) (npwbn.) (r)

o CraHpapT- nocne npea-

)Izl'ne;gHbM HbI MpOTK- |2 200 200 BaputensHo- |30 ... 40 820
BEHb * ro nogorpesa
Pewertka *

XapeHas Ky- |Momectute 25 MUHYT

puua (1,8-2  |oamn npoTU- 2 250/makc., |250 25 60 ...70 2000

Kr) BEHb Ha HUK- nocne 190

HWI YPOBEHb.

Pebpuctbin - |CtaHpapT-
cTeviK (uenb- [Hblh npoTn- |3 180 250 15 40 ... 55 1000
Hble Kyckun) [BeHb *

Pynbku n3 CraHpapT- nocne npeg-
6apaHuHbl ¢ [Hbl NpoTK- |3 170 250+250***  [BaputenbHo- (90 ... 110 2000
oBoLlamm BEHb * ro nogorpesa

CraHpapT- nocne npea-
Bynouka HbIl NpoTK- |3 180 100 BapuTenbHo- |25 ... 35 1200
Apo)okeBast A

BEHb ro nogorpesa

e oo
BaTpyuika HbI NpoTn- |3 120 150 P 50 ... 60 1450

. HbIM Harpe-
BEHb
BOM

CraHpapT- nocne npea-
Eﬁﬂ”b'e " bt npotu- |3 200 150 BapwuTenbHo- |25 ... 35 800

BEHb * ro nogorpesa

- CrangapT-

Medersit | oot |3 190 150 25 45 ... 55 500
kapTodenb *

BEHb

CraHpapT- nocne npea-
Fanf6yprep- HbI NpoTK- |3 180 150 BaputensHo- (20 ... 30 800
HbIli Xxneb *

BEHb ro nogorpesa

CraHpapT- nocne npea-
Jlococs ¢ HbI MpoTn- |3 180 100 BaputensHo- (25 ... 35 500
oBoLLamm A

BEHb ro nogorpesa

* 9T akceccyapbl MOTYT He ObITb BKMIOYEHbI B Balle YCTPOMCTBO.
** YkasblBaeT BpeMsi, NpollejLuee nocrne npeasapuTensHOro Harpeea.

*** Nlo6aebTe ewe 250 Mn BoAbl B ceEpeiMHe BPEMEHU MPUrOTOBIIEHNS.
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6.1.5 ®YyHKUMA CyLUKU

Mcnonb3ynTe OyHKLMIO CYLLKM AN XpaHe-
HWS N/MNK CyLLKK, B TOM Yncne pyKToB,
oBoLLew 1 Tpas. Vicnonb3ys HarpesaTtesnb
BEHTUMATOPA N BEHTUNATOP Ha 3aHeN
CTEHKe AYXOBKM AN151 ONTUMarnbHOW LMPKY-
NAUMK HarpeToro Bo3ayxa no BCen AyxoB-
Ke, aTa PYHKUUS MeaneHHo yaanseT Bna-

ry

* Vcnonb3ywTe yHKLMIO CYLLKM ONS CyLU-

KV NMPOAYKTOB, BKItoYasi PPyKTbl, OBOLLMU
1 Tpaebl. CyLIKy pekoMeHayeTcsi IPOoBO-
onTtb npy Temnepatype ot 50 go 70 °C.

* Ha ckopocTb CYLLKU BITMAKOT KOJIMYECTBO

Bnaru, cogepXXaHue caxapa, pa3mep u

TOnwuHa NpoAyKTOB U BNaXHOCTb OKpYy-

Xarowen cpefbl.

» Hapesavite pyKTbl 1 OBOLLU TOMLLNHOM

1-2 cm.

e YT10Obl COXpaHUTb LUBET BO BPEMS CYLLKM,

OBepLy AyXOBKM HE0O6X0OUMO OCTaBUTb
OTKpbITON. PasmelleHne gepeBsaHHON

NOXKN B BEPXHEM Yy Mexay ABepbio 1

,D,yXOBKOIZ NMOMOXET AepXXaTb ABEPpb

OTKpbITOW. Y6eautech, 4TO NpeameT, Uc-
nonb3yemMblil AN 3TOM Lenu, He KacaeT-

CA YNJTIOTHEHUA OYXOBKWU.

Muwa Akceccyap ans uc- |Pabouvas YpoBeHb |TemnepaTtypa |Bpems BbinekaHusi (MUH)
nonb3oBaHusA DyHKUMSA HanpaB- |(°C) (npubn.)
NAOLWUX
A6noko YKapouHblii rpunb () 3 50 300 ... 540
Ronbkn anenseu- |y i rpuns () 3 50 300 ... 540
Ha, KoXypa
JumoH KapouHbii rpunb () 3 50 300 ... 540
AiiBa >KapouHbliii rpunb () 3 50 300 ... 540
TpaBbl YKapouHbl rpunb () 3 50 240 ... 420
6.1.6 MNMpoAayKkTbl ANA TeCTMpoBaHUA
 [NpoaykTbl, B 3TOM Tabnumue Ansa npuro-
TOBNEeHunda nun, BHOCATCA B COOTBET-
cTBum co ctangaptom EN 60350-1, yto-
Obl 06NerYnTb TeCTupoBaHue npoaykKrTa
AnaA KOHTPOJIbHbIX yqpe>|<p,eH|/||7|.
Tabnuua NpUroToBneHus TecToBbIX Gnrog
npeﬂHO)KEHVIH no Bbine4yke ¢ OogHUM NpoTUBHEM
Muwa Axkceccyap ans  |Pa6ouas pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
MUCMNonNb30BaHUA |LuA Hanpasnsowmx |(°C) HUSA (MUH)
(npubn.)
fecodHoe neve- CraHgapTHbIN BepxHuin 1 HUxX-
Hbe (cnapgkoe ne- * ° 3 140 20...30
npoTUBEHb HWiA HarpeB
YeHbe)
Ha mopensax ¢
MeTannMyeckumm
MNeco4yHoe neve- c . HanpasnsLWnumMn
Hbe (cnagkoe ne- TaH'D'apTH':M KoHBekuus 3 140 15..25
npoTUBEHb
yeHbe) Ha mogensix 6e3
MeTannmyeckmnx
HanpasnsAwLmnX :2
HebonbLune Bbl- CTaH,D,apTHl:II/I BePXHI/II/I WHIK- |5 160 25 35
neyku npoTUBEHb HWiA HarpeB
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
Ha mopensax ¢
MeTannmyeckumm
HanpaBnsoLLM-
Heb6onbLume Bbl- CTaH,D,apTHl:II/I KoHsexuys mn 3 150 25 35
neykmn npoTVBEeHb Ha mogensx 6e3
MeTannmM4eckmx
HanpaBnsioLLMX :
2
Kpyrnas dbopma
NS BbINEYkM, BopXHMil 1 HIK-
Buckesut avameTpom 26 cm ° 2 160 30...40
HWiA HarpeB
C 3aXMMOM Ha pe-
LeTke **
Kpyrnasi popma
NS BbINEeYKM,
Bucksut avnameTpom 26 cm | KoHBekuusi 2 160 30...40
C 3aXMMOM Ha pe-
ieTke **
Kpyrnas yepHas
. MeTannmyeckas BepxHMil M HIK-
ABNoYHbIN Nupor (dopma, AnameT- ° 2 180 50...70
HWiA HarpeB
pom 20 cm Ha pe-
LeTke **
Kpyrnasi yepHas
MeTannmyeckas
A6noyHbI nupor |dopma, AvameT- | KoHBeKumst 2 170 50...70

pom 20 cm Ha pe-
LeTke **

I'Ipe.qno»(eHml no NPpUroToBJiIeHUO C ABYMA NPOTUBHAMMU

Muwa Akceccyap pna  |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpewms Bbineka-
Mcnonb30BaHUA LA Hanpasnswwmx |(°C) HUA (MUH)
(npu6n.)
Ha mopensx ¢ Ha mopensx ¢
MeTanmnMyeckumMy | MeTanmyeckumm
2-CTaHpapTHbIv HanpaenALWUMK | HaNpaBnaoLLmM-
He6onbLuve Bbl-  |MPOTMBEHL * 1150 mu ;25 ... 40
KoHBekuus 2-4
neyku 4-KoHauTepckuit Ha mopensix 6es |Ha mopensix 6e3
npoTuBeHb * MeTanmnmMyecknx | MeTanImyeckmx
HanpaBnsoLWMX | HaNpPaBSOLWMX
1140 30...45
2-CtaHpapTHblit
MecouHoe neve-  |npotuseHs *
Hbe (cnapkoe ne- KoHBekuusi 2-4 140 15...25

YeHbe)

4-KoHanTepckuin
npoTMBEHb *

I'Ipe,qaapMTeanbn?l Harpes pekoMeHAyeTCA UCnonb30BaTh ANA BCeX 6niog.

*d1n aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOIZCTBO.

*9Tn aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3710 KOMMeEpYeCcKkn AOCTYNHble akceccyapbl.
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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...4

PeKomeH,qyeTcn 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

cpencTBa Anst Nocyabl 1 TENMOW BOAbI C
NMOMOLLIbIO MATKOW TKaHW unu ryoku, a 3a-
TEeM BbITEPETb CYXOMN TKaHbHO.

» O6s3aTenbHO NOMHOCTLIO BHITPUTE BCHO
OCTaBLUYHKCS XXUOKOCTb MOCME OYUCTKA U
HeMe[IeHHO yaanuTe Bce YacTuubl eabl,
pa3bpbi3rBaeMble BO BpEMS NPUroToB-
neHus.

* He moliTe kakne-nnbo KOMMNOHEHTbI Ba-
wero npubopa B NOCYAOMOEYHON MaLln-
He.

Hep:kaBetowwme noBepxHoOCTU

* He ncnonb3ayite KUCNOTHBIE UMK XITOPCO-
Jepxalue ynctawme cpeacraa npu
YMCTKE NMOBEPXHOCTEN U pydeK U3 He-
pXxaBsetoLlen ctanu.

* [NoBepxHOCTb U3 HepPXXaBelLen cTanm
CO BpEMEHEM MOXET U3MEHUTb LBET.
3710 HopmanbHoe aBneHune. MNocne Kax-
[0V onepauumn o4mLLanTe NOBEPXHOCTb C
NMOMOLLIbIO MOKOLLLETO CpeacTBa, NOAXOAs-
Lero Ans NOBEPXHOCTEN U3 HEepXKaBeto-
e crtanu.

* BbInonHanTe 04MCTKY C MOMOLLBbI MAr-
KOW MbIFTbHOW TKaHW M XXUAKOro (He Bbl-
3bIBalOLLLEro NosABIEHUE LlapanvH) Moto-
LLlero cpefcTBa, cTapasicb NpoTupaTth B
OLHOM HarpasneHuu.

» Bcerpa v cpasy ygansite Hakunb, Mac-
no, kpaxman u 6enkoBble NsATHA C Mo-
BepxHocTen. MaTHa moryT pxxaBeTb B
TeyeHne ANUTenbHbIX NepnoaoB Bpeme-
HW.

» OuuctuTtenu, pacnbineHHble/HaHeCEHHbIE
Ha NOBEPXHOCTb, AOMKHbI ObITb He-
MeaJieHHo yaarneHbl. AGpasuBHbIE YK-
CTsLLME cpeacTBa, OCTaBIEHHbIE Ha MO~
BEPXHOCTU, NPUBOAAT K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCS Genow.
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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

[ 77]».)

[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 cHumariTe nepekntovatenu u
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 NTOBEPXHOCTEN 13 HepKaBetoLLen
cTanu BOKpyr pydek. IHamkaTopbl BOKpYr
nepeknoyaTens MoryT ObiTb CTEPTHI.

* OuncTnTe ceHcopHble NaHenu ynpasne-
HUSI BNAXXHOW MSATKON TKaHbIO U BbITPUTE
CyXoW TKkaHbto. Ecniun Balue ycTponcTBo
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 MPUroTOBIIEHNA)

CnepnyinTe MHCTPYKUMSM MO OYUCTKE, OMNK-
CaHHbIM B pasgene «O6was nHopmaumns
MO OYMCTKE», B COOTBETCTBMM C TUMaMM MO-
BEPXHOCTU BaLLeW AyXOBKU.

Yucrtka 60KOBbIX CTEHOK AYyXOBKU
BokoBble CTEHKM B 30HE MPUTOTOBIEHMUS
MOryT ObITb NMOKPbITbI TONBKO 3Marnbio NMbo
KaTanuTU4eCKMMU CTEHKaMU. DTO 3aBUCUT
oT mogenu. Ecnu nveeTtcs katanutuye-
ckas cTeHka, obpaTutech Kk pasgeny «Karta-
NUTUYECKME CTEHKNY 3a MHAOPMaLMEN.
Ecnu Baw npoaykT npeactasnset cobon
MoZenb C MeTanM4YecknMy Hanpaensto-
WMMK, yaanuTte ux nepeg 4nctkon 6o-
KOBbIX CTEHOK. 3aTeM BbIMOMTHUTE OYUCTKY,
Kak onucaHo B pasgene «Obwasn nHgop-
MaLms Mo OYUCTKE», B COOTBETCTBUU C TU-
MOM MOBEPXHOCTN BOKOBOW CTEHKW.

Y106bI yaanuTb 60KOBbLIe MeTannuye-
CKMe HanpaBnsiowme:

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

2. ToTsHUTe pelueTyaTyto NoskKy Ha cebs,
4YTOObI CHSATb €€ MOSHOCTLHO.

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

OuuncTtka pesepByapa ¢ BoAoOM Ha AHe
AYXOBKMU

B 3aBMCKMMOCTM OT YaCTOTbI MPUrOTOBIIE-
HUA C ncnonb3oBaHMeM napa, NpPocCTblX
onepaumﬁ OYUCTKN NapoOM U XXEeCTKOCTU UC-
nonbL3yemMow BoAbl B pe3epByape C BOAON
Ha OHe AyXOBKM MOryT 06pa3oBbIBaThCS
N3BECTKOBbIE NATHA.

[nsa yaaneHusi 13BeCTU, KOTOpPas MOXeT
obpa3oBaTbCA B pe3epByape ¢ BOAOM
Ha AHe AyXOBKMW Nocne NpUroToBrneHus
C Ucnosb30BaHMEM napa U NPocTomn
OYMCTKM NapoM 4Yepes Kaxable 2 unu 3
MCMNONb30BaHUs:

1. Oob6aBbTe 350 mn 6enoro ykcyca (Kuc-
NOTHOCTb YKCYCa He [OoKHa MpeBbI-
watb 6%) B pe3epByap C BOAOW Ha AHe
[YXOBKW.

2. Mopoxpaute He MmeHee 30 MUHYT, 4TOOBI
YKCYC pacTBOPWIT OCTaTKu U3BECTMN MpU
KOMHaTHoW TemnepaType.
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3. Ouuctute pesepByap C BOAON MSATKON
BMaXXHON TKaHbIO C CYXOW TKaHbIO.

[ns ouncTkmn pesepByapa ¢ BOAON
@ Ha AHE OYXOBKM HE UCMONb3ynTe
YncTALLME CPeacTBa, cogepalimne
KMCNOTbI 1 Xnopuabl. He ounwante
N3BEeCTb, KOTOpasi MOXeT 0b6pa3o-
BaTbCs B pe3epByape C BOAOW Ha
[OHe oyxoBku, cockpebaHuem. B
NPOTUBHOM Cy4yae OCHOBaHue
npogykta 6yaeT noBpexaeHo.

[na noBbiweHus achdekTnBHOCTM yaa-
JIeHUA HaKMUNU, KOTOpas, BEPOSATHO, No-
AABUTCA B yrnyo6neHun ansa Bogbl, B 40-
nonHeHue K BbilleyKa3aHHbIM AeNCTBU-
AIM Ans yaaneHuUsl HAaKANKU Nocrie Kax-
Abix 10 npuMeHeHUn:

Bbibepute pabouyto yHKUMIO, Npy paboTte
KOTOPOW aKTUBEH HWKHWI HarpeBaTenb, 1
panTe gyxoBke nopabotatk npu 100 °C B
TeyeHue 2-3 MUHyT. 3aTeM BbIKMOYUTE Y-
XOBKY W pacnblnuTe Y1CTsLLee CPeACTBO
ONsi OYXOBKW U TPUIsl, pPEKOMEHA0BaHHOE
Ha canTe ansa 6peHga Balwero NnpoaykTa, B
yrnybneHvie ¢ BOOOW Ha AHE AYXOBKU U
ocTaBbTe Ha 5 MuHYT. Yepes 5 MUHyT npo-
TpuTte yrnybneHune Ans Bogbl B OCHOBaHUN
OYXOBKM BNaXHOWN candeTkon n3 MMkpogu-
6pbl 1 BbICyLLNTE.

7.5 Jlerkas napoBasi ouMcTKa

[JaHHasa npoueaypa no3eonser oumniath
KaMmepy AyXOBOro Lkada oT He3acTapernbixX
3arpsi3HEeHUIA, KOTOpbIe pasMsaryarTcs na-
POM BHYTPY JYXOBKM U KanesnbkaMu Boabl,
KOHOEHCUPYHOLLMMUCS BO BHYTPEHHUX MO-
BEPXHOCTSX [YXOBKM.

1. V3BnekuTe BCe aKkceccyapbl U3 [JyXOBKM.

2. HaxmwuTe Ha pesepByap A5 BOAbl Ha
naHenu ynpaeneHnst JyxXoBKW 1 N3Bne-
KUTe pe3epByap 13 nasa. 3anonHunte
pesepsyap 200 mn BoAbI.

He ncnonb3ynte oncTunnupoBaH-
Hyt0 1 (bunbTPOBaHHyto BoAay. Mc-
nosb3ynTe TONbKO NPOM3BOACTBEH-

Hyt0 BoAy. He ncnonb3yite nerko-
BOCMaMeHsIIoLLecs, CNMpToBbIe 1

TBepAble YaCTulbl BMECTO BObI.

3. lNomecTuTe pesepByap ANst BOAbI B a3
W HajaBuTe Ha Hero. Boga HaunHaeT
3anonHsATe 6acceliH, pacnonoXeHHbIN
Ha oHe OYXOBKW.

4. YcTaHOBUTE OyXOBKY B PEXUM ferkomn
napoBOW OYUCTKN U AanTe e nopabo-
TaTb npu 100°C B TeveHne 20 MUHYT.

HemenneHHo oTkpoWiTe ABEPb M NpOTpUTE

BHYTPEHHIOIO YacTb BMaXHON ryoKon unm

TKaHbo. Mpy OTKPbITUM ABEPLbI BbIMYC-

KaeTcst nap. ATo MOXeT NpeacTaBnsiTh

OMacHOCTb OXOroB. ByAbTe OCTOPOXHbI

Korga OTKpbIiBaeTe ABepLy.

[ns yoaneHus CTOMKUX 3arpsi3HeHnin Heob-

XOAMMO BbINOMHUTEL OYUCTKY C UCMOSIb30Ba-

HMEeM MOLLLEro CpeAcTBa ANs nocyabl 1

Tennomn BoAbl C MOMOLLbIO MATKOW TKaHM

unu rybku, a 3atem BbITEpeTb CyXoun TKa-

Hb}O.

Mpu ncnonb3oBaHUn yHKUUN Ner-

@ KOV NapoBOW OYUCTKM OXMOAeTCs,
yTo fobaBneHHasa Boaa ncnapsieT-
CS1 U KOHOEHCUPYETCHA Ha BHYTPEH-
Hel CTOPOHe AyXOBKU U ABepue Aay-
XOBKM, YTODObI CMArYUTL Nerkue 3a-
rpsisHeHus, obpasoBaBLLMECS B Ba-
wen gyxoske. Korga asepua ay-
XOBKW OTKPbITa, MOXET KanaTb KOH-
AeHcat, obpa3sytoLuiics Ha asepue
AyxoBKU. Kak TONbKo Bbl OTKpOETE
OBepLy OYXOBKWU, COTPUTE KOHOEH-
car.

(BapbupyeTcs B 3aBUCMMOCTM OT MOgenNu
ycTporicTBa. MoxeT He ObITb B BalleM
yctponcTtee.) [ocne KoHAeHcaunn BHYTpY
OYXOBKW B yrnybrneHumn nog AyxXoBKOW MO-
xeT obpasoBaTtbCcs Nyxuua unu Bnara.
[MpoTpuTe 3Ty 06nacTb BNaXHON TKaHbO
nocre 1crnosb30oBaHus, a 3aTeM BbICyLUUTE.

RU /77



7.6 OumucTKa ABepLbl AYXOBKU

Bbl MOXeTe CHATb ABEpLYY OYXOBKU U ABEp-
Hble CTekna, YToObl NOYNCTUTL UX. TO, Kak
CHATb ABepLbl 1 CTekNa, 0ObACHAETCA B
pasgenax «CHATUe aBepLbl AYXOBKU» U
«CHATME BHYTPEHHUX CTEKOJ1 ABepLbI».
[Mocne cHATUS BHYTPEHHUX CTEKON ABEpPLbI
OYNUCTUTE UX C NMOMOLLbIO CPEeACTBa ANs
MbITbSl MOCYAbl, TEMMON BOAON N MATKOWM
TKaHW Unun rybkun 1 BeITPUTE UX CYXON TKa-
Hbto. Ecnin Ha cTekne ayxoBku obpasosarn-
Cs1 U3BECTKOBbIV HaneT, NPOTpUTE CTEKIO
YKCYCOM 1 MPOMONTE.

He ncnone3ayinTe xectkne abpasus-
@ Hble YMCTALLME CpeacTBa, meTan-

nuyeckue ckpebku, MPOBOMOYHY!IO

Mouvarnky unu otbenmeaTtenu ang

YNCTKU ABepLbl U CTEKNa AYXOBKWN.

CHsATHMe ABepLbl AYXOBKU
1. OTkpowiTe ABepLY AYXOBKU.

2. OTKpoWTe 3aXMMbl B rHe3ae neTnm
nepegHen ABepu cnpaea v creea, no-
TAHYB BHU3, KaKk NOKa3aHO Ha PUCYHKE.

3. Tunbl neTenb pasnuyatoTcs No TMNam
(A), (B), (C) B 3aBMCMMOCTY OT MogeNM
nsgenus. Ha cnegyoLmx pucyHkax no-
Ka3aHo, KaK OTKpblBaTb NETNN KaXAoro
TMna.

4. Metnn Tvna (A) 4OCTYNHbI AN 06bIY-
HbIX TUNOB ABEPEN.

A

=&y
/

5. Metnu Tnna (B) gocTtynHbl 4na aBepen ¢
MSITKMM 3aKpbITUEM.

6. Metnu Tvna (C) gocTynHbl ANs ABepen
C MSArKMM OTKPbITUEM/3aKPbITUEM.

7. MNepeBeauTte ABepLYy AYXOBKM B NONYy-
OTKPbITOE MONOXEHME.

8. lMoTsiHWTe CHATYIO ABEpLY BBEPX, YTOObI
ocBoboANTL ee OT NpaBoWi U NeBol ne-
Tenb, a 3aTeM CHUMUTE ee.

YT06b! yCTAaHOBUTL ABEPL Ha Me-
@ CTO, NpoLieaypbl, NpUMeHsieMble
Npu ee CHATUM, [0IKHbI MOBTO-
PATLCA C CaMOro KoHLia 4o Havana
cooTBeTCcTBEHHO. [pK ycTaHoBKe

ABepubl 06s3aTenbHO 3akpbiBanTe
3aXMMbl Ha rHe3ge neTnu.

7.7 CHATWe BHYTpPeHHero ctekna
ABepubl AYXOBKU

BHyTpeHHee cTekrno nepeaHel ABepu
YCTPOWCTBA MOXHO CHATb AJ1S1 OYMCTKU.

1. OTkpouiTe ABepLy OyXOBKW.

2. TNoTAHUTE NNacTUKOBbLIN KOMMOHEHT,
NPUKPENMEeHHbIA B BEPXHEWN YacTu
nepegHen asepwu, k cebe, 0OAHOBPEMEH-
HO HaJaBWUB Ha TOYKM AaBreHusi ¢ obe-
MNX CTOPOH KOMFMOHEHTa, U CHUMUTE €ero.
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3. Kak npounnocTpmpoBaHO Ha pUCYHKe,
OCTOPOXXHO NOAHUMUTE CaMOe BHYTPEH-
Hee cTekno (1) B HanpaBneHun «A», a
3aTeM CHUMUWTE ero, NOTSHYB B Hanpae-
nexHumn «By».

1 Camoe BHyTpeHHee  2*
CcTeKso

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

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

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

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

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

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

7.8 YucTtka namnbl [yXOBKU

B cnyyae, ecnu cTteknsiHHas ABepua nam-

MNbl AYXOBKM B 30HE NPUroTOBMEHNS 3arpsia-

HUTCS: OYMUCTUTE C MOMOLLBIO cCpeacTea Ansi

MbITbS MOCYAbl, TEMMON BOAOW U MSATKOWN

TKaHW U ryokn, a 3aTemM BbITPUTE CyXoMn

TKaHbl. B cnyyae HencnpaBHOCTM namnbl

[YXOBKM Bbl MOXETE 3aMEHUTb ee, crneays

cnepywoLmMm pasgenam.

3ameHa namnbl 4yXOBKU

O6wume npeaynpexpeHns

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

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

 [lonoxeHune namMmnbl MOXeT OTnn4YaTbCs
OT NOKa3aHHOIO Ha PUCYHKeE.

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

Ecnu B Balleil AyxoBKe Kpyrnasi namna,

1. OTKNIOYMTE OYXOBKY OT 3NIEKTPUYECTBA.

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

P,

&

3

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

BOWU.
(B

4. YCTaHOBMTE Ha MECTO CTEKISIHHYHO
KPbILLIKY.

Ecnu B Bawewn ayxoBke KBagpaTHas

namna

1. OTKMOYMTE AYXOBKY OT 3MEeKTpUYecTBsa.

8 YcTtpaHeHue Henonapgok

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

=N

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

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

BOW.
(B

5. YcTaHoBUTE Ha MECTO CTEKISAHHYIO
KPbILLKY 1 MeTannuyeckne Hanpasnso-

wue.

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

Bo Bpemsi pa6oTbl AYyXOBKU UCNyCKaeT-

cs nap.

 [lap Bo Bpems paGoTbl SIBNSIETCS HOp-
ManbHbIM SIBIeHNeM. >>> 9T0 He OoLnG-
Ka.
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Bo Bpems npurotoBneHus N1 nosiB- CeT B AYyXOBKe He ropur.

NAKTCA Kannu BoAbl  Jlamna gyxoBKu MOXeT ObITb Hencnpas-

* [Map, o6pa3sytoLmniics BO Bpemsi Npuro- HOW. >>> 3aMeHuNTe Namny OyXOBKW.
TOBMNEHWS!, KOHAEHCUPYETCS NPU KOH- * HeT anekTponutaHus. >>> Yb6eauTech B
TaKTe C XONnoAHbIMU MOBEPXHOCTSMMU CHa- HanMumMmn HanpsKeHust B CETU 1 NPOBEPb-
pyXv NpoaykTa u MoxeT 06pa3oBbIBaTb Te npegoxpaHutenu B 6noke npegoxpa-
Kannv BoApl. >>> 3T0 He owwmnbka. HuTenen. Mpu Heo6xoaNMOCTY 3ameHnTe

Koraa npoAyKT nporpeBaeTcs n oxna- npeaoxXpaHUTenn U NOBTOPHO MOAKITHO-

XOaeTcs, CNbIWHbI MeTannuyeckue 3By- qnTe nx.

KWN. JyxoBKa He HarpeBaeTcA.

* MeTannuyeckue geTanv MoryT paclum- * [Meyb He MOXeT ObITb HacTpoeHa Ha
pPSTbCA Y M3aaBaTb 3BYKU MPW HarpeBsa- onpefeneHHyo yHKUMIO NPUroToBre-
HUK. >>> 370 He oLmnbKa. HWUst n/vnu Temneparypy. >>> 3agante

W3penue He paboTaer. onpeneneHHyo yHKUMIO NPUroToBsre-

HWUS n/vnn Temneparypy.

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

* Het anektponuTanusa. >>> Y6egurtecs B
Hanuunn HanpsPKEHUst B CETU U MPOBEPb-
Te npefoxpaHnTenu B 6oke npegoxpa-
HuTenew. MNMpy HeobxoAMMOCTN 3amMeHNTe
npeaoxpaHUTENn U NOBTOPHO NOAKIIO-

* Bo3moxHO, NpegoxpaHnTenb Heucnpa-
BEH unv neperopen. >>> poBepbTe
npefoxpaHvuTenu B 6rioke npegoxpaHn-
Tenen. lNMpn HeobxoaMMOCTM 3aMeHnTe
WX UNW aKTUBMPYWATE NMOBTOPHO.

* [Mpnbop mMoxeT ObITb HE MOOKITIOYEH K
(3asemneHHomn) poseTke. >>> [MpoBepb-
Te, NOAKMoYeH Ny Npubop K poseTke.

+ (Ecnu Ha BalleM yCTpoiicTBe ecThb auTe vx.
TaliMep) KnaBuwun Ha naHenw ynpaene- (Ans mopene c Taiimepom) iucnneit
HUS He paboTaloT. >>> Ecnu B BalLeM TanmMmepa MuraeTt unu cCMMBOJ Tamepa
nsgenuu nmeeTcs 6rnokMpoBKa KHOMOK, OCTaeTcs OTKPbITbIM.
OHa MOXeT ObITb BKINIOYEHA, OTKMOYMTE * PaHblue 6bIno OTKMYeHNEe anekTpuye-
BrOKMPOBKY KHOMOK. cTBa. >>> YcTaHoBuTe Bpems / Boiknio-

ynTe PYHKLMOHAmNbHbIE PYYKM NPOAYKTa
1 CHOBa NePEeKoYMTe ero B Hy>Hoe no-
noXeHue.

WarotoBuTens: «Arcelik A.S.»
lOpuaunueckuii agpec: Kapaay Oxapnecu Ne 2-6 34445 Crotniogxe Ctambyn, Typuusa
(Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey)
MpowusseneHo B Typuum
WmnopTep Ha Tepputopumn PO: OO0 «BEKO»

Opuaunyeckuin agpec: 601021 Poccusi, Bnagumupckas o6n., Kupxxadckuii p-H, MOCTT lMepmHckoe, aep. ®epo-
poBckoe, yn. Cenbckasi, a. 49.

MHopmaumio o cepTudukaumm npoaykta Bel MOXeTe YTOYHUTBL, MO3BOHWB Ha ropsAYyo NIMHUIO
8-800-200-23-56.

[aTa npov3BoacTBa BKIIIOYEHA B CEPUIHBIA HOMEP NPOAYKTA, yKa3aHHbI Ha 3TUKETKe, PacrnofioKeHHOW Ha NPoayK-
Te, @ UMEHHO: NepBble ABe Ldpbl CepuitHoro HomMepa o603HavatoT rof NPOU3BOACTBA, a NocneaHVe ABe — MecsLl.
Hanpumep, "10-100001-05» o6o3Ha4aeT, 4To NpoaykT npousseseH B mae 2010 roga.

M3roToBnTENb OCTaBNAET 3a COBOI NPaBO Ha BHECEHNE N3MEHEHWIA B KOHCTPYKLIMIO, AN3alH N KOMMNMEKTaLMIo anek-
Tponpubopa.
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