Hotpoint

Built-in Oven
User Manual

BcTpanBaembin gyxoBow LwiKad
PyKOBO,D,CTBO Mo 3KcnnyaTaunn

9%

FE8 DF1351 SH BLX

385445303_1/ EN/ RU/ R.AA/ 04.07.25 15:49
7718186389

\ MEPEPABOTAHHASA U @
6 h RECYCLED &
< MEPEPABATbIBAEMAS!
€ [ H [ \ 6 EYMAFA 6 RECYCLABLE PAPER



Welcome!

Dear Customer,

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

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

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

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

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

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

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

Made in TURKEY
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A 1 Safety Instructions

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

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

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

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

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

+ Use original spare parts and
accessories only.

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

Do not make technical modific-
ations on the product.
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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.

* This appliance is intended for

use up to a maximum height of
2500 meters above sea level.
CAUTION: This product should
be used for cooking purposes
only. It should not be used for
different purposes, such as
heating the room.

The oven can be used to de-
frost, bake, fry and grill food.
This product should not be
used for plate heating, drying
by hanging towels or clothes
on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by

children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are



supervised or trained about the
safe use and hazards of the
product.

Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

This product should not be
used by people with limited
physical, sensory or mental ca-
pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

Children should be supervised
to ensure that they do not play
with the product.

Electrical products are danger-
ous for children and pets. Chil-
dren and pets must not play
with, climb on, or enter the
product.

Do not put objects that chil-
dren may reach on the
product.

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

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

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

+ Before discarding worn out
and useless products:

1. Unplug the power plug and

remove it from the socket.

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

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

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

A] .3 Electrical Safety

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

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

Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.
Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.

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

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

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

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

Use original cable only. Do not
use cut or damaged cables.
Do not use an extension cord
or multi-plug to operate your
product.

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

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

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

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

CAUTION: Before replacing the
oven lamp, be sure to discon-
nect 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:

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

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

* Never touch the plug with wet
hands!

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

Transportation

1.4
A 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 place items on the ap-

pliance. Carry the appliance
vertically.

The product must not be trans-
ported when there is water in
the it. Make sure that there is
no water in the product before
transport.

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

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

A1 .5 Installation Safety

+ Before beginning the installa-

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

« Always wear protective gloves

during transport and installa-
tion. Otherwise there is a risk
of injury from sharp edges!

+ Before the product is installed,

check the product for any dam-
age. Do not have it installed if
the product is damaged.




+ Avoid using any heat-insulating
materials to cover the interior
of the furniture that will be in-
stalled.

* Direct sunlight and heat
sources, such as electric or
gas heaters, must not be
present in the area where the
product is installed.

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

+ To avoid overheating, product
installation should not be car-
ried out behind decorative cov-
ers.

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

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

Al .6 Safety of Use

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

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

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

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

* Do not step on the appliance
for any reason.

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

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

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

* The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.
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Al .7 Temperature Warn-

ings

+ CAUTION: When the product is
in use, the product and its ac-
cessible parts will be hot. Care
should be taken to avoid
touching the product and heat-
ing elements. Children under 8
years of age should be kept
away from the product unless
constantly supervised.

* Do not place flammable / ex-
plosive materials near the
product, as the surfaces will be
hot while it is operating.

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

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

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

Al .8 Accessory Use

* It is important to use the ac-
cessories provided with the
product appropriately. For de-
tailed information, refer to the
section "Use of Product Ac-
cessories".

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

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

+ Food Poisoning Hazard: Do not

let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.

* Do not heat closed tins and
glass jars in the oven. The
pressure that would build-up in
the tin/jar may cause it to
burst.

* When the oven is in use,
NEVER place baking tray,
dishes or aluminium foil dir-
ectly on the bottom of the
oven. The heat accumulation
might damage the bottom of

EN/9



the oven, and might even
cause damage to the oven
cabinet or kitchen flooring.

Be mindful of the following pre-

cautions when using greasy

parchment paper or similar ma-
terials:

* Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven.

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

* Do not place it on top of ac-
cessories during preheating.

+ Always press down with a
plate or similar object to pre-
vent the material from flying
around due to the air circula-
tion inside the oven.

+ Only cover the necessary sur-
face inside the tray.

« After each use, the tray should
be cleaned, and any
greaseproof paper or similar

materials used in the tray m
should be replaced. Otherwise,
liquids dripping onto the tray
can cause smoking or even ig-
nite flames.

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

* When using wire grill, a tray
should be placed on the lower
rack. Otherwise, the food oil
and other components that
drip onto the oven bottom can
create heavy smoke and lead
to flames.

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

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

A1 .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
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oven dry after cooking. Do not
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.

2 Environmental Instructions

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.

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

« 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.

2.1 Waste Directive

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

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

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

EN/11



administration about these collection

points. Disposing of the appliance properly

helps prevent negative consequences for
the environment and human health.

The following suggestions will help you use

your product in an ecological and energy-ef-

ficient way:
+ Defrost frozen food before baking.

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

* 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-

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.

fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time

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

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



3 Your product

3.1 Product Introduction

1 e——) 1
10 < e ——— |
9 «¢ 2
p 3**
g <€ > 4
7 4
» 5
= \
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j [ o

Control panel
Wire shelves
Door

Water pool for steam assisted cook-
ing

9 Upper heater
11 Water tank

N o w =

*  Varies depending on the model. Your product may
not be equipped with a lamp, or the type and loca-
tion of the lamp may differ from the illustration.

**  Varies depending on the model. Your product may
not be equipped with a wire rack. In the image, a
product with wire rack is shown as an example.

2 Lamp

4 Fan motor (behind the steel plate)
6 Handle

8 Shelf positions

10 Ventilation holes

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

Water tank

Function display
Temperature setting key
Key lock key

Alarm key

- O NN g W =

11 Time and settings key

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

3.2.2 Introduction of the oven control
panel

Oven inner temperature indicator

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

Function display

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

12 11 10 9
|
. | @@f &7 |
™ © 58303 o
O DBB0w- RV
' Bl i C Sooos) @ ‘
| | - |
| | | | | [
1 2 3 4 5 6 7 8

2 On/off key
4 Decrease key
6 Temperature indicator area
8 Baking start/stop key
10 Timer/duration indicator area
12 Increase key
ance. Functions of your product are de-

scribed in the section titled “Oven operating
functions”.

Indicator areas:

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

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

Iil' : Key lock key

L\ :Alarm key
DIl : Baking start/stop key

Timer/duration indicator area :

{0 :Baking time/time of day symbol
: Alarm symbol
: Settings symbol

A\
e
&I : Key lock symbol
9

Y : Symbol of baking with eco fan



2> Low level steam symbol *
@w»

7

: High level steam symbol *

: Meat probe symbol *

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

Temperature indicator area :

: Baking symbol

: Temperature symbol

: In-oven temperature symbol

: Quick heating (booster) symbol

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

not be available on your product.

3.3 Oven operating functions

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

Function
symbol

Temperature

Function description range (°C)

Description and use

Operating with fan

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

Top and bottom heat-
ing

40-280

%

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

Bottom heating 40-220

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

Fan assisted bottom/

top heating 40-280

1]

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 / Airfry 40-280

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

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

Eco fan heating 160-220

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

Pizza function 40-280

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

"3D" function 40-280

Upper heating, lower heating and fan heating functions oper-
ate. Each side of the product to be cooked is cooked equally
and quickly. Cooking is done with a single tray. This function
should also be used for steam-assisted cooking.

{le®|[®] |®

Low grill 40-280

The small grill on the oven ceiling works. It is suitable for
grilling smaller amounts.
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Full gril 40-280 Th_ellarge grill on the oven ceiling works. It is suitable for
grilling in large amounts.
The hot air heated by the | ill is quickly distributed int
; ’ g e hot air heated by the large grill is quickly distributed into
% Fan assisted full grill 40-280 the oven with the fan. It is suitable for grilling in large amounts.
Keep warm 40-100 It is used tq keep the food at a temperature ready for service
for a long time.

Q Bread function

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

\lt Extra function activa-

o o o tion

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

3.4 Product Accessories

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

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

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

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

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 :

Barrier coated frying tray (Airfry)

Used for shallow or oil-free frying of foods.
The barrier coated oven tray has less adhe-
sion than other trays.

3.5 Use of Product Accessories

Cooking shelves

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

N

5

4

3

2

1

>/
On models without wire shelves :

— ] 4
| ~ 3
4; ~ 2
=~ 1

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf’s stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On models without wire shelves :

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

Placing the tray on the cooking shelves

On models with wire shelves :

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

On models without wire shelves :

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

Stopping function of the wire grill

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

On models with wire shelves :
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On models without wire shelves :

Tray stopping function - On models with
wire shelves

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

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

EN/18



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. HOSVV-FG 3 x 1,5 mm2
product

Total power consumption (kW) 33

Oven type Multifunction oven

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC 60350-1
standard. Those values are determined under standard load with bottom-top heater or fan assisted heating (if any)
functions.

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 bottom/top heating, 4-
Top and bottom heating.

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

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

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

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

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

4.1 First Timer Setting

Always set the time of day before

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

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

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

(q

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

= The timer field and the 8¢ symbol

flash on the timer/duration display.

© . | |‘:'j 0

>l

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

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

© |] f{—ﬁ
+ [y}

-
|

( ‘ !
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I o

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

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

If the first timer setting is not per-
@ formed, the time of day starts from

the time set at the production pro-

cess. You can change the time of

day setting later as described in the
“Settings” section.

In the event of a long power outage,

@ the time of day setting is cancelled.
It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

Remove all accessories from the oven
provided with the product.

N

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”. You can learn how to oper-
ate the oven in the following section.

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

5 Using the Oven

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

5.1 General Information on Using the
Oven

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

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Refrain from covering these ventila-
tion openings. Otherwise, the oven may

5.2 Operation of the Oven Control Unit

General warnings for the oven control unit

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

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

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

Oven lighting

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

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

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

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

[E' : Key lock key

L\ :Alarm key

DIl : Baking start/stop key
Timer/duration indicator area :

: Baking time/time of day symbol
: Alarm symbol

: Settings symbol

: Key lock symbol

: Symbol of baking with eco fan

: Low level steam symbol *

: High level steam symbol *

> D@ & OO

: Meat probe symbol *

%

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

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

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

If no setting is made on this display,

@ the oven turns off in approximately
5 minutes and the time of day is
shown on the display.

Turning off the oven

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

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

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

2. Touch the operating function you want
to activate on the function display.

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

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

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

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

odn e

%FEDDC

If you change the operating func-

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

>

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

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

+\ © 000 e

S °§>\[ﬂ“ 6

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

(]

+\ © 0000 &
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oL » <

= °C

= Your oven will start operating immedi-
ately at the selected function and tem-
perature. On the temperature display,
the | and P symbols are shown. Bak-
ing time starts counting up on the dis-
play. As the oven inner temperature
reaches the set temperature, each
stage of the | symbol will light up. The
oven does not switch off automatically
since manual baking is done without
setting the baking time. You have to
control baking and turn it off yourself.
When the baking is completed touch
the P |l key to end the baking or touch
the (D key to turn off the oven com-
pletely.
Baking by setting the baking time;
You can have the oven turn off automatic-
ally at the end of the time by selecting the
temperature and operating function spe-
cific to your food and setting the baking
time on the timer. As an example, the “Top
and bottom heating" function, 180 °C and
45 minutes baking time settings are shown
in the pictures.

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

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

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

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

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

>
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If you change the operating func-

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

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

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

+\ © 000 e

S °§>\[ﬂ“ 6

7. Touch the © key once for the baking
time.

(]

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

+ °00dn e

-2/t B0° s

To adjust the baking time quickly,
@ you can activate the baking time as
30 minutes by pushing the oven
control knob or touching the © key
after the operating function and
temperature are set, and you can
change the time by turning the oven
control knob to the right/left.

(]

8. Set the baking time by touching 4+/—
keys. Confirm the setting by touching
the © key.

© °0045
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Z
The baking time increases by 1
@ minute in the first 15 minutes and
by 5 minutes after 15 minutes.

9. After setting up operating function, the
temperature and the baking time, touch
the P |l key to start baking.

h o Ol IlII_ Q
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e
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= Your oven starts operating immedi-
ately at the selected operating
function and temperature and the
baking time countdown appears
on the display. On the temperature
display, the | and p symbols are
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shown. As the oven inner temper-
ature reaches the set temperature,
each stage of the | symbol will
light up. When the adjusted baking
time is completed, “End"” text ap-
pears on the temperature display,
the timer gives an audible warning
and baking stops.

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

Eco fan heating

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

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

2. Touch and hold the “Fan Heating” opera-
tion function on the function display for
3 seconds.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the ¥¥ symbol appears on
the timer/duration display and the
“Eco fan heating” function is activ-
ated.

@ — — — p—
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3. You can change the set temperature
and set the baking time as described in
the previous sections. Then you can
start baking.

= In “Eco fan heating” mode, the lamp
lights up shorter than the other baking
function due to energy saving while
baking.
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Bread function
Your oven has a

specifically for bread making. The temper-
ature and time settings of the function are
unchangeable.

Ingredients

+ 500 g flour

* 159 sugar

+ 10 g instant yeast

+ 10 g sunflower seed oil
+ 8gsalt

+ 300 ml water (35°C)

For the top of the dough

2 teaspoon sunflower oil

Preparation

1.

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

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

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

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

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

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

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

Turn the oven on by touching the D key.

"Bread function" defined m



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

10.Touch “Bread function” on the function
display.
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11.Start baking by touching the p |l key.
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12.At the end of the baking time, an audible
warning is given for one minute. If the O
key is touched, the oven will turn off. If
any key is touched except for these, the
audible warning stops.

5.3 Steam Assisted Cooking

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

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.

L=

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 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.

5.4 Settings

The 3-2-1 countdown is shown on

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

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

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

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

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

+ o |J
ki

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

used. The key lock will not be can-

celled in case of power failure.

Deactivating the key lock

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

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

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

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

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

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

3 o Nnane
LIl § @ -
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2. First, set the minutes by touching the +
/— keys and activate the timer field by
touching the 2 key once.

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

© {020*
2\ - / \\/ a

= On the timer/duration display, the
L symbol lights up continuously
and the alarm time starts to count
down on the display.

>l

4

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

If the alarm time and baking time

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

Turning off the alarm

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

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

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

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

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

Setting the volume

You may set the volume of your control

unit. Your oven should be turned off to per-

form this setting.

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

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

(q

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

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

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

4. Set the desired tone by touching the =/
— keys.

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

Setting the display brightness

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

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

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

(q

2. Touch the 4+/— keys until the “d-1",
“d-2" or “d-3” appears on the timer/dur-
ation display.

N g

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

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

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

5. Confirm the brightness by touching the
(O key again or pushing the oven control
knob once.

Setting the quick preheating (Booster)
function

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

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

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

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

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

>l
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= By touching key “OFF” setting to
“ON” on the display.
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Confirm the quick preheat (booster) set-
ting by touching the O key again.

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

turning the setting “OFF” you may

cancel the quick preheat setting.

o

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

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

—_

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

(q

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

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

© . | |‘:'j 0
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3. Set the time of day by touching the 4/
— keys and activate the minutes field
by touching the (O key once.

= The minutes field and the ¢ sym-
bol flash on the timer/duration dis-
play.
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4. Touch the 4/— keys to set the minute.
Confirm the setting by touching the ©
key once.

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

6 General Information About Cooking

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

EN /30



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.
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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.

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.

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.

Cooking table for pastries and oven foods
Suggestions for baking with a single 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 (min)
used tion (approx.)
Cake on the tray [Standard tray * :]'OP gnd bottom 180 30..45
eating
. Cake mould on )
Cake in the mould | ) Fan Heating 180 30..40
wire grill **
Small cakes Standard tray * Top gnd bottom 160 25..35
heating
Small cakes Standard tray * Fan Heating 150 25..35
Round springform
Sponge cake pan, 26 cm in dlq- Top gnd bottom 150 30 . 40
meter on wire grill [heating
*k
Round springform
Sponge cake pan, 26 cm n d'?' Fan Heating 150 35..45
meter on wire grill
*k
Cookie Pastry tray * ;I]'op _and bottom 170 25..40
eating
Cookie Pastry tray * Fan Heating 170 20..30
Rich pastry Standard tray * EOP _and bottom 200 30..40
eating
Rich pastry Standard tray * Fan assisted bot- 180 35..45
tom/top heating
Top and bottom
*
Dough pastry Standard tray heating 200 20..35
Dough pastry Standard tray * Fan Heating 180 20..30
Whole bread Standard tray * Top fand bottom 200 30..45
heating
Whole bread Standard tray * Fan Heating 200 30..40
Glass / metal
Lasagne rectangular con- |Top and bottom 1, 5 200 30..45
tainer on wire grill |heating
*%
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Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
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 3 170 50 .. 65
wire grill **
Pizza Standard tray* |1 °P and bottom |, 250 5..15
heating
Pizza Standard tray * Pizza function 2 280 5..10

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.

Suggestions for cooking with two trays

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
2-Standard tray *

Small cakes Fan Heating 2-4 150 25..35
4-Pastry tray *
2-Standard tray *

Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *

) 1-Standard tray * .

Rich pastry Fan Heating 1-4 180 40 ..50
4-Pastry tray *
2-Standard tray *

Dough pastry Fan Heating 2-4 180 20..30
4-Pastry tray *

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

Cooking table with operating function “Eco

fan heating”

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

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

Do not preheat in the “Eco fan heating”
operating function.

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

Small cakes Standard tray * 3 160 25..35

Cookie Standard tray * 3 180 25..35

Rich pastry Standard tray * 3 200 45 .55

Dough pastry Standard tray * 3 200 35..45

EN/33




*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

« 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

large pieces of meat will increase cook-
ing performance.
+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.
* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

Cooking table for meat, fish and poultry

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

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

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are par-
ticularly suitable for grilling.

General warnings

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

+ When the preheating time is 5 minutes in
the grill mode, skip the preheating, do not
wait for the entire preheating time to
pass.

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

The key points of the grill

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

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

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

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

Grill table
Food Accessory to be used | Shelf position Temperature (°C) Baking time (min)
(approx.)
Fish Wire grill 4-5 250 20..25
Chicken pieces Wire grill 4-5 250 25..35
';"n'izlbn‘i” (veal =12 |\yire grill 4 250 20..30
Lamb chop Wire grill 4-5 250 20..25
Steak - (meat cubes) |Wire grill 4-5 250 25..30
Veal chop Wire grill 4-5 250 25..30
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..4
Skip pre-heating after 5 minutes in grill position.
Turn pieces of food after 1/2 of the total grilling time.

6.1.4 Steam assisted cooking

General Information

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

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating. The durations
specified at the time of water supply in-
dicate the time elapsed after preheating.
+ The cooking table contains cooking re-
commendations tested by the manufac-
turer. You can set the amount of water,
temperature, steam assisted cooking
function and time for food which are not
in the table.
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+ Do the steam assisted cooking with one
tray.

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

Food Accessory to |Shelf posi- |Temperature |Amount of |Water intake |Baking time |Approx. food
be used tion (°Cc) water to be |time (min) (ap-  |weight (g)
used (ml) (mins.)** prox.)
Whole bread |Standardtray |, 200 200 f‘:;er preheat-l 3 49 820
Wire grill * )
Fried chicken 25 mins.
Placeone |9 250/max,  [250 25 60 ... 70 2000
(182kg)  |wayona after 190
lower shelf
Rib steak |Standard tray | 5 180 250 15 40 .55 1000
(single piece) [*
Lamb shanks
with veget. | orandardtray |3 170 250+250%+* f:ter preheat-lgs 1109|2000
ables 9
Yeasted bun |Standardtray | 180 100 fnf;er preheat-l g 35 1200
Cheesecake |Standardtray s 120 150 gefOFe Pre- 150 60 1450
eating
Chlcker_1 Standard tray 3 200 150 gfter preheat- 25 35 800
drumstick * ing
Baked potato | tandard tray |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 _after preheat- 25 35 500
vegetables |* ing

* These accessories may not be included with your product.

** |Indicates the time elapsed after preheating.

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

6.1.5 Shallow or Oil-Free Frying Func-
tion

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

low frying or oil-free frying with hot air in

the oven.

General warnings

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

« Use the frying tray (Airfry) provided with
the product for this function.

+ For a good frying result, place the foods
on the frying tray in a way they will not
overlap.

+ Place an oven tray on the bottom shelf
to collect the oil while frying. Place a
heat-resistant baking paper or a similar
material recommended for oven use in-
side the inserted tray.

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

+ You can use the ""3D" function" function
to speed up the preheating time. Switch
to "Airfry" function when preheating is
complete.
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Frying table - “Airfry”

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

Homemade potato * |Airfry 3 220 20..40 200-1000
Frozen potato ** Airfry 3 220 15..35 200-1400
Chicken leg /wing Airfry 3 220 20 ... 40 500-1500
Chicken breast Airfry 3 220 30..40 200-700
Whole chicken Airfry 3 15 mins. 250/max |60 g0 1800-2000
Frozen nugget ** Airfry 220 15..25 400-1000
Meatball Airfry 220 20..30 20-25 amount
Whole fish Airfry 220 15..25 2-5 amount
f{‘;ﬁi’r‘] ?I’:;g;))’ fish | Airfry 3 220 15..25 500-1500

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

(10-40 amount)
Frozen pizza ** Airfry 3 220 10..20 2-4 amount
Sausage Airfry 3 220 15..25 10-20 amount
Mixed Vegetables Airfry 3 220 20..25 400-1000
Muffin Airfry 3 220 25..35 20-25 amount
Stuffed pepper Airfry 3 220 25..35 20-25 amount

* Hold the potatoes in water for 30 minutes, dry and add % to 1 tablespoon of oil.

** Preheat.

6.1.5.1 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

+ 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.

and 70 °C.
Food Accessory to be Operating Shelf pos- | Temperature Baking time (min) (approx.)
used function ition (°c)

Apple Frying tray (Airfry)  |Airfry 3 50 300 ... 540

Orange slices, Frying tray (Airfry)  |Airfry 3 50 300 ... 540

peels

Limon Frying tray (Airfry)  |Airfry 50 300 ... 540

Quince Frying tray (Airfry)  |Airfry 50 300 ... 540

Herb Frying tray (Airfry)  |Airfry 50 240 ... 420
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6.1.6 Test foods

Cooking table for test meals
Suggestions for baking with a single tray

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.

cm in diameter on

wire grill **

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
ShorTbread (sweet Standard tray * Top fand bottom 3 140 20 .30
cookie) heating
On models with
h wire shelves :3
iogzgead (sweet Standard tray *  |Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * Top gnd bottom 3 160 25..35
heating
Small cakes Standard tray * Fan Heating 3 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- | Top and bottom |, 150 30..40
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm n d'a}' Fan Heating 2 150 35..45
meter on wire grill
*%
Round black
. metal mould, 20 |[Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
Apple pie metalmould, 20 1. 4o ating 3 170 50 ... 65

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.

Suggestions for cooking with two trays

cookie)

4-Pastry tray *

Food Accessory to be |Operating func-  |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
2-Standard tray *

Small cakes Fan Heating 2-4 150 25..35
4-Pastry tray *
2-Standard tray *

Shortbread (sweet ¥ |Fan Heating 2-4 140 15..25

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

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

Meatball (veal) =12 1,; o e 4 250 20..30

amount

Toast bread Wire grill 4 250 1..3

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

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

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

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

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

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

+ Do not use steam cleaning products for
cleaning.

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

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

+ Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.
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Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user's manual.

Inox - stainless surfaces

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

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

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.

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”.)




+ For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand can be used. Do not
use an external oven cleaner. If the sur-
face is heavily soiled, slightly moisten it
and gently clean with a soft-bristled
brush or scrubbing wire. Avoid applying
excessive pressure.

Catalytic surfaces

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

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

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

Glass surfaces

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

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

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

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

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

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

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

Plastic parts and painted surfaces

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

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

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

7.2 Cleaning Accessories

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

Cleaning the barrier coated accessories
Before using the barrier coated tray for the
first time; place the tray in the oven and op-
erate the oven at 200°C for 40 minutes just
once.

Harsh abrasive cleaning materials should
not be used for cleaning the barrier coated
accessories. Preferably clean by means of
a soft cloth or sponge with a cream surface
cleaner.

Soak your barrier-coated accessories in
warm water for 10 minutes after demand-
ing cooking conditions (functions such as
grill, grill+fan). Then clean with a soft cloth
or sponge.

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.
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+ 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.

- N W B o

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 op-
erations, 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.

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 addition
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
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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.

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.

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.

Open the door and wipe the oven interiors

with a wet sponge or cloth.

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.

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

I

L

7.6 Cleaning the Oven Door

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

Do not use harsh abrasive cleaners,
metal scrapers, wire wool or bleach
materials to clean the oven door
and glass.

Removing the oven door

1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.
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3. Hinge types vary as (A), (B), (C) types To reattach the door, the proced-
according to the product model. The fol- @ ures applied when removing it must
lowing figures show how to open each be repeated from the end to the be-
type of hinge. ginning, respectively. When in-

4. (A) type hinge is available in normal stalling the door, be sure to close
door types. 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.

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

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.

| 4

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

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

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

>

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

1 Innermost glass 2* Inner glass (it may
not be available for
your product)
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4. If your product has an inner glass (2), re-
peat the same process to detach it (2).

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

6. While reassembling the innermost glass
(1), pay attention to place the printed
side of the glass on the inner glass. It is
crucial to place the lower corners of the
innermost glass (1) to meet the lower
plastic slots.

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

7.8 Cleaning the Oven Lamp

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

Replacing the oven lamp

General warnings

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

« This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
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- m
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.

.

N

4/
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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,
pull it out as shown in the figure and re-
place it with a new one.

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.
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3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

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

8 Troubleshooting

5. Refit the glass cover and wire shelves.

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

Steam is emanated while the oven is work-

ing.

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

Water droplets appear while cooking

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

Metal sounds are heard while the product

is warming and cooling.

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

The product does not work.

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

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

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

Oven light is not on.

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

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

Oven is not heating.

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

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

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

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

(For models with timer) The timer display

flashes or the timer symbol is left open.

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

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

+ The oven door may be open. >>> Make
sure the oven door is completely closed.
Contact the authorized service if the fault
continues.
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Additional Information for User
Manual:

Technical information on the operating Low Power Modes pursuant to EU

Regulation 2023/826

Mode

POWER CONSUMPTION(WATT)

PERIOD(MINUTES)*

Off

Standby

Standby Mode with information or
status display

0,8

20

Networked Standby

*:The period after which the equipment reaches automatically standby mode, off mode or networked standby in
minutes and rounded to the nearest minute.

Arcelik A.S.
Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY
Importer in Russia / Authorized representative by manufacturer:

IHP Appliances Limited Liability Company, 398005, Lipetsk region, city district city of Lipetsk, Lipetsk, pl.Metallur-
gov, 2

The manufacture date is included in the serial number of a product specified on rating label, which is located on a
product, namely: The first two digits of the serial number indicate factory code, second two digits - the year of manu-
facture, and the third two digits indicate the week. For example, "7410-05-000001" means that the product was man-

ufactured in the 5th week of 2010.

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

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

YBakaeMblil MOKynaTenb,

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

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

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

CuMBOnbI U UX ONUCAHUSA B pyKoBoACTBe nonb3oBaTens:

OnacHocTb, crnocobHas NpuBeCTU K CMEPTU N TpaBMe.

@ BaxkHas MHbopmaLms 1 NonesHble COBETbI MO UCMONb30BaHMIO.

MpoyTnTE PYKOBOACTBO MNONb30BaTENS.

f lopsiyast NoBepXHOCTb.

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

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

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

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

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

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

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

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

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

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

MEHEeHUN B usgenue.

MUcnonb3oBaHue no
Ha3Ha4YeHUro

[laHHOe n3genve npegHasHa-
YeHo N9 AoMalLLHEero Ucnosb-
30BaHus. [1poaykT He npuro-
AeH 4N NCNOoSb30BaHUs B
KOMMEPYECKNX U NHBIX Lensax.
He ncnonb3ynte npoaykr B ca-
Jax, Ha bankoHax unu Ha
OTKPbITOM BO34yXxe. ATOT Npo-
AYKT NpeHasHavyeH ans uc-
Nosib30BaHNSA B JOMALLHUX
YCIOBUAX U HA KyXHAX ANg
nepcoHana marasvHoB, ocu-
COB U pyrmnx pabo4ymx nome-
LLLEHNIA.

OT10T npmbop npegHa3HaveH
OS5 ICNONb30BaHNA Ha BbICO-
Te o 2500 meTpoB Hapg ypoB-
HEeM Mops.
NPEOQYNPEXOEHUE: OaH-
HOe YCTPOWCTBO crieayeT uc-
nonb3oBaTb TOMBKO ANS Npu-
rotToBneHus nuwm. NpoaykT He
crnegyeT ucnonb3oBaTtb AN
Taknx Lernen, kak oborpes no-
MeLLEeHUS.

[yxoBKa MOXeT UCrnorb30-
BaTbCS ANS pasMopaxnBaHus,
BbIMEKaHWs, XXapKn 1 Npuro-
TOBNEHUA Ha rpune.



+ [laHHO€e yCTPONCTBO He crieay-
€T ucnonb3oBaTb Ans oborpe-
Ba, Nogorpesa Tapenok, Ans

CYLLKM NOABELLEHHbIX NOsoTe-

HeL 1 ogexabl.
A TeWn, YA3BUMbIX NUL, U
AOMALLHUX XUBOTHbIX
» OTOT NPOAYKT MOXET MUCMOsb-
30BaTbCsA AETbMM OT 8 NeT U
cTapule, a Takke nogbMu, Ko-
TOpble HE4OCTAaTOYHO Pa3BMUThI
B OM3MYECKNX, CEHCOPHbIX NN
YMCTBEHHbIX HaBblKax Unmy
KOTOPbIX HET ONbiTa U 3HAHWUA,
€CI OHU HaxoadATcAa noA Ha-
6nogeHmem unm oby4yeHsol
6e3onacHOMy MCNONb30BaHUIO
1N ONacHOCTAM NpoaykTa.
[leTn He OoMmKHbI Urpathb C
npoayktom. Ybopka n obeny-
XUBaHMe nonb3oBaTenien He
AOMKHbI BbINOMHATLCS
AETbMW, €CIN TONbKO KTO-TO
He HabntogaeT 3a HUMMN.
OTOT NPOAYKT HE AOSMKEH UC-
nonb3oBaTbCA NOAbMU C orpa-
HUYEHHBbIMN PU3NYECKUMN,
CEHCOPHbLIMW NN YMCTBEHHbI-
MK CnOCOBHOCTAMM (BKIHOYas
AeTen), ecrnv OHN He HaxoaAT-
cs noa HabntoaeHneM unn He
nosny4yatotT Heobxoanmble
NHCTPYKLUUW.
[leTn JormKHbl HAaXoAUTLCA Noj,
NPUCMOTPOM, YTOObI yoeanTb-
Csl, YTO OHW He UrpatoT C Npo-
AYKTOM.

1.2 Be3onacHocTb Aae-

» DnekTpuyeckme n3genvs
onacHbl Ang geten n gomatl-
HUX XXUBOTHbIX. [leTu n nio-
OMMUbI HE OOMKHbI UrpaTh C,
3abupaTtbCsa Ha NPOaYKT U
BHYTPb NpoAyKTa.

* He knagute Ha u3genue npea-
METbl, 40 KOTOPbIX MOTyT [O-
TAHYTbCA OETW.

* MIPEAYNPEXOEHUE:Bo Bpe-
MSl UICMONb30BaHNA NOBEPX-
HOCTb NPOAYKTa HarpeBaeTcs.
[epxuTte geten noganblue oT
npogykra.

* XpaHuTe ynakoBOYHble MaTe-
puanbl B HEAOCTYMHOM Ans
aeten mecte. CyuwecTtByeT
OMNacHOCTb TPaBMMPOBaHUS U
yayLbs.

» Korga oBepb OTKpbITa, HE Kna-
AuTe Ha Hee TsaXKernble npea-
METbl 1 HE NO3BONSANTE AETAM
cuaeTb Ha Hen. Bbl moxeTe
Bbl3BaTb ONPOKUAbIBAHME AY-
XOBKW UMK NoBpexaeHne
ABEPHbIX NeTerb.

* Mepepn yTnnusaumen npoayk-
Ta:

1. OTKMIOYMTE BUIKY NMUTAHUA U

BbIHbTE €€ N3 PO3ETKN.

2. OTpexbTe Kabenb NUTaHus u
OTCOEAUHUTE ero BUNKOW oT
n3genus.

3. lNMpumunte mepbl npegocTo-
POXXHOCTHU, YTODObI AETK HE
3anesanu BHYTPb NpoAykKTa.
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4. He nosBonante oeTsam ur- .
paTb C NPOAYKTOM, KOraa OH
Haxo4uTCs B pexume oxuaa-

HUS.
f 1.3 3Anekrpobesonac-
HOCTb

* [MogknoynTe yCTPOUCTBO K 3a-
3eMI1IEHHOM po3eTKe, 3allu-
LLIeHHOW NpeaoXpaHuTenem,
KOTOpbI/ COOTBETCTBYET TOKY,
yKaszaHHOMY Ha aTukeTke. 3a-
3eMJIeHME AO0SMKHO BbINos-

HATbCA KBanNnnMUUMpPOBaHHbLIM
anekTpukom. He ucnonesynte .
yCTPOMCTBO 6e3 3a3eMneHuns B
COOTBETCTBUMN C MECTHbIMU /
HaUMOHanbHbLIMU NpPaBUIaMmu.

* Bunka vnn anektpunyeckoe co-
eanHeHne npubopa A0SKHbI
HaxoAMTbCA B NErkogocTyn-
HoOM mMecTe. Ecnu aTo HEBO3-
MOXHO, OOMKEH ObITb Mexa-
HU3M (NpeaoXpaHnTenb, Bbl-
KniovaTenb, nepekntoyaTtens 1
T.A.) HA 3NEeKTPUYECKon ycTa-
HOBKe, K KOTOPOW NOAKMIOYEHO  «
YCTPOMWCTBO, B COOTBETCTBUMU C
3NEKTPUYECKMMI NpaBuiammn,
N OTCOEAMNHSOLLMNIA BCE MOSIHO-
ca oT ceTw.

* [epen pemoHTOM, ob6CcnyxunBa-

HUEM N OYUCTKOWN OTKIKOUUTE

n3genue oT ceTu UNK BbIKIHO-

YynTe NpeaoxpaHUTErb.

MogkntoymnTe yCTPOMCTBO K po-

3eTKe, COOTBETCTBYHOLLEN 3HA-

YEHUAM HaNpPsXKeHUs U YacTo-

Tbl, YKa3aHHbIM Ha 3TUKETKE.
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Ecnu B Bawem nsgenun Het
kabensa ceTeBOro NUTaHus, uc-
Nonb3ynTe TONbKO COeANHM-
TenbHbIA Kabenb, yKasaHHbIN B
pasgene «TexHuyeckme xapak-
TEPUCTUKNY.

He npoknagbiBanTe LWHYpP nu-
TaHusa Noa u3genuem n nos3agu
Hero. He knagute Tshkenble
npegMeTbl Ha LWHYP NUTaHKUS.
LLIHYyp nuTaHusa He JOoImKeH
ObITb COrHYT, pa3gaBrieH n co-
npukacartbcs ¢ NobbiM UCTOY-
HMKOM Tenna.

Heobxoanmo, 4Tobbl kKabenb
nUTaHWA He 3acTpeBan BO Bpe-
MS1 YCTaHOBKW Ha CBOE MeCTO
YCTPONCTBA Nocfe MoHTaxa
nnbo OYUCTKN.

Mpwn akcnnyataumm 3agHas no-
BEPXHOCTb AyXOBKW HarpeBa-
etcsa. Kabenu nutaHus He
JOIMKHbI KacaTbCA 3aHEN No-
BepXxHoCTW usgenu4. B npo-
TMBHOM Crlydae OHO MOXeT
ObITb NOBPEXAEHO.

He cxxumanTe anekTpuyeckmne
kabenu B ABepLe OyXOBKU U
He nponyckanTe Ux no rops-
YUM NOBEpPXHOCTAM. B npoTus-
HOM crny4ae nsonsaums kabens
MOXET pacnnaBuUTbCA W Bbl-
3BaTb BO3ropaHue B pesynbTa-
T€ KOPOTKOro 3aMblKaHUs.
Mcnonb3yinTte TONbKO opurn-
HanbHbIK Kabenb. He ncnonb-
3ynTe obpesaHHble unu noepe-
YXOEeHHble kabenu.



* He ncnonesynte yanuHutens
NN MHOTOMOSTHOCHYIO BUSIKY
Aansa paboTtbl ¢ nsgenuem.
O6paTutecb B aBTOPU3OBaH-
HbIA CEPBUCHbBIN LEHTP UK K
nmnopTepy, YTobbl CNONMB30-
BaTb 0000OPEHHbIN aganTep B
Tex crnyyasx, korga Heobxoaum-
MO Mcnonb3oBaTb agantep
npeobpasoBatens (ans umeto-
LLIerocs Tuna BUIKN).

Ecnu anuHa wHypa nutaHus
HegocTaTovHa, obpaTmTech K
MMNopTePY UM B aBTOPU30-
BaHHbIA CEPBUCHbIV LIEHTP.
[MepeHOCHbIE NCTOYHUKM NUTa-
HUS U TPOMHMKN MOTYT nepe-
rpeTbca n 3aropeTbes. [epxu-
T€ TPONHUKM N NOPTATUBHbIE
NCTOYHWKM NUTaHUA nogarnblue
OT yCTpOKcCTBa.

Ecnu wHyp nutaHusa noepe-
XOEH, B Lensx npeaoTepaLle-
HWS BO3HUKHOBEHUS OMacHoO-
CTV ero Heob6xoanmo 3ame-
HUTb, 06pPaTUBLLMCE K prpme-
N3roTOBUTESO YCTPONCTBA,
CEPBUCHOMY areHTy unuv nuuy,
YKa3aHHbIM KOMMNaHUEN.
NPEOYNPEXOEHUE: YTobbl
nsbexaTb pMcKa nopaxxeHus
3NEeKTpUYeCcKkuM TOKOM, nepen,
3aMeHOoM namnbl AyXOBKN 064-
3aTesibHO oTCoeauHUTe
YCTPOMWCTBO OT 3f1IEKTPOCETM.
OTknounTe yCTPONCTBO NNBO
OTCOeaANHUTE NpefoXpaHnuTENb
13 6rnoka npegoxpaHuTenen.

Ecnun Baw npoaykT nmeer ka-
6enb NMTaHNs 1 LWITENCENbHYI0
BWIIKY:

* Hukorga He BCcTaBnsanTe BUSKY
n3gennsa B CIIOMaHHYHo,
pacLuaTaHHy U po3eTky
Unn BHe po3eTkn. YbeauTecs,
YTO BUIIKA NMONMHOCTbLIO BCTaB-
neHa B po3eTKy. B npoTMBHOM
cnyyae CoeguHeHust MoryT
neperpeTbcs 1 BbI3BaTb MO-
xap.

N3berante noaknoyeHns
YCTPONCTBA K XUPHbIM,
rPSA3HBLIM U NOABEPXKEHHBIM
BO3ENCTBUIO BOAbI pO3eTKaMm

(Hanpumep, psOoOM co cToneLw-

HULen, OTKya MOXeT BbITe-
KaTb BOoAa). B npoTmuBHOM cny-

Yyae CyLLeCTBYEeT PUCK KOPOTKO-

ro 3amblKaHMs N NopaxeHus
3NEKTPUYECKMM TOKOM.

* Hukorga He npukacanTech K

BUSIKE MOKPbIMWU pyKkamu!

M3BnekanTe BUNKy U3 PO3ETKM,

Aepxa ee 3a Kopnyc, a He

TSHYB 3a LUHYP.

ﬁ 1.4 bBe3onacHoOCTb nNpu
TPaHCNOPTUPOBKE

» OTKKOYMTE YCTPOMCTBO OT Ce-
TV nepeq TPaHCNOPTUPOBKOM.

* YCTPOUCTBO TAXeNoe, nepeso-
31UTb ero cnegyetT Kak MUHU-
MYyM C ABYMS NIOObMMU.

* He ncnonesynte asepb u / unm
PYYKYy O515 TPAHCNOPTUPOBKM
U nepemeLleHns yCcTpom-
cTBa.
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* He nomewante Ha npnbop Ka-
Kne-nnbo npeametsl. [Nepeme-
LanTe npubop BePTUKANbHO.

* 3anpeLeHo NepeHOCUTb
YCTPOWCTBO, €CIIN B HEM €CTb
Boga. lNepen TpaHCNOpPTMPOB-
kon ybeauTech, YTO B n3genuu
HeT BoAbl.

» Ecnn HeoGxoagumo TpaHcnop-
TMpOBaTb YCTPOMCTBO, 0bep-
HUTE ero ynakoBOYHbIM MaTe-
puanom c nysbipyaTomn
NAEHKOW UMM NAOTHLIM KapTo-
HOM W BMSIOTHYIO 3aKnenTe ero
ckoT4YeM. HagexxHo 3akpenuTe
ABUXYLLMECS YacTu n3genus,
4yTObbI NPEefoTBPaTUTL MX MO-
BpexXaeHue.

* [Mepepn ycTaHOBKOW yCTPON-
CTBa W Nocrie TpaHCnopTUpoB-
KM NpOBEpPbTE €ro Ha Hanu4ne
nospexgeHuin. B crniyyae no-
BpexaeHnsa obpatutech K M-
nopTepy Unn B aBTOPU3oBaH-
HbIA CEPBUCHBIN LIEHTP.

A\

* [epen Hayanom ycTaHOBKU
06ecToYbTE NNHUIO NUTaHKUS, K
KOoTopow ByaeT NogKMo4YEHO
nsgenve, BblKM4YnB
npeaoxpaHuTensb.

» Bcerna HageBanTe 3alUNTHbIE
nepyaTKy Npu TPaHCNOPTUPOB-
Ke 1 ycTaHoBKe. VIHaye cyLue-
CTBYET PUCK Noriy4yeHuns Tpas-
Mbl OT OCTPbIX Kpaes!

1.5 Mepbl 6e3onacHo-
CTU BO BpeMSl MOHTa-
Xa

* Mepepn ycTaHOBKOW yCTpPOK-
CTBa NpoBepbTE €ro Ha Ha-
nnyne noespexaeHuin. He ycta-
HaBnNMBanMTe n3genuve, ecrnm
OHO MOBPEXAEHO.

* N3berante ncnonb3oBaHus
nobbIX TENNON30NALNOHHBIX
MaTepuarnos A58 NOKPbITUSA
BHYTPEHHEN YyacTn mebenn,
KoTopas 6yaeTt ncnonb3oBaTb-
Csl ANSA YCTaHOBKMW.

* [MpsAMble COMNMHEYHbIE NyYn K
WCTOYHMKM Tenna, Takne Kak
3NeKTpuYeckne unm rasosble
HarpeBaTenu, He OOMKHbI Npu-
CyTCTBOBaTb B 30He, rae ycra-
HOBIEHO n3agenue.

» [lep>xnuTe OTKPLITOM OKpYyXato-
LLYIO Cpeay BCEX BEHTUNALUM-
OHHbIX KaHarnoB NpoayKTa.

* Bo nsbexaHve neperpesa
MOHTaX uU3genuvs He cnegyet
NpPOBOANTL 3a AEeKOPATUBHbIMU
MOKPbITUAMM.

* B Tex cny4yasx, korga rasoBbin
wnaxr/Tpyba unm nnactumko-
Basi BOOoONpoBoaHas Tpyba
pacnonoxeHsbl 3a 0603HaYeH-
HOW 30HOW YCTaHOBKM n3fe-
nna, Heobxoaumo ybeanTbes,
4YTO MeXAy N3genuem n aTMmu
COeIHEHUSIMUN HET COMpPUKOC-
HoBeHus. B npoTnuBHOM cry-
Yyae wnaHr/Tpyba moryT 6bITb
pasgaBneHbl.

» Ecnn 3a mecTom, rage byget

yCTaHOBMNEHO n3genue, ectb
poseTka, Heobxogmmo ybe-
ANTbCS, YTO nU3genue He co-
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npuKkacaeTcsa HU C PO3ETKON,
HW C BUNKOW, NOOKITIOYEHHON K
po3eTKe.

1.6 Be3onacHoOCTb UcC-
nosib30BaHusA

» Y6eguTechb, YTO Nocne Kaxao-
ro UCNONb30BaHUA nsgenue
OyaeT BbIKNIYEHO.

« Ecnu Bbl He ncnoneayeTte
YCTPOWCTBO B TEYEHne Anu-
TENbHOro BPEMEHW, OTKIOYM-
Te ero nMbo oTcoeauHuTe nu-
TaHue B 6rioke npeaoxpaHu-
Tenen.

* He ncnoneaynte nsgenve,
€Cnn OHO CrIoMarnoch UK no-
BpeAnnocb BO BpeMsi UCMOsb-
3oBaHusg. OTKNYUTE nsgenve
OT anekTpuyecTsa. B cnyvae
nospexaeHns obpaTuTech K
MMNOpPTEPY UK B aBTOPM30-
BaHHbIN CEPBUCHbLIN LIEHTP.

* He ncnonb3yite yCTPONCTBO
CO CHATbIM UMW C TPECHYTbIM
CTekriom nepegHen gsepu. B
NPOTMBHOM Clyyae CyLlecTBy-
€T PUCK NOSTyYeHUs TpaBM 1
HaHeceHus yuwepba okpyxato-
Len cpeae.

* Hn B KOEM cny4yae He HacTy-
namte Ha npuodop.

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

+ 3anpelaeTca XpaHUTb ferko-
BOCMNNamMeHsLwmnecs npegme-
Tbl B 30HE NPUrOTOBEHNSA Nn-
LM 1 BOKPYr Hee. B npoTue-
HOM Ccriydae 3TO MOXeT npuBe-
CTM K Nnoxapy.

* Pyyka oyxoBku He siBnsieTcs
nonoTteHuecywmnTenem. NMpu
NCronb30BaHWUM NPOAYKTa He
BellanTe NosioTeHua, nep4yat-
KN UM aHanornyHbl TEKCTUIb
Ha py4Ky.

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

A1 .7 TMpepynpexaeHus
O Temneparype

* MPEAYNPEXOEHMUE: Bo
BpEMS MCMONb30BaHNA nsge-
nne 1 ero A4OCTYMNHbIE YacTu
OyayT ropaummn. CtapanTtech
He NpuKacaTbCs K N3Oenunio 1
HarpeBaTeslbHbIM 3fIEMEHTaM.
HeTn B Bo3pacTe o 8 net He
AOJTKHbI HAXOAUTBLCA PAAOM C
n3genuem, ecnmn oHN He Haxo-
AATCA Nof NOCTOSAHHBbIM Ha-
ontogeHnem.

* He pasmeluanTe nerkosocnna-
MeHsLumecs / B3pbiBoonac-
Hble Matepuansl pagoMm c
YCTPOWCTBOM, TaK Kak ero no-
BEPXHOCTM BO BpeMs paboThbl
ropsauve.
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» Cobntogante gucTaHUmMIO Npu
OTKPbITUX ABEPLbI YXOBKM BO
BPEMS NN B KOHLIE NPUTrOTOB-
nenunsa nuwm. MNap moxeT 06-
Xe4b pyKy, N0 n/vnu rnasa.

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

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

1.8 Wcnonb3oBaHue
akceccyapos

» BaxxHO npaBumibHO NCNOSb30-
BaTb NPUHAANEXHOCTU, BXOAS-
LLMe B KOMMNJIIEKT NOCTaBKM.
MogpobHyto MHGopMauuo
cmoTpuTe B pasgene «Uc-
nonb3oBaHMe aKkceccyapoB
npoaykra».

 3akpoviTe ABepLy OyXOBKU NO-
cne NosiHoro nepemMeLLeHns
npuHaanexHocTen B Npo-
CTPaHCTBO AndA npuroTosre-
HUS MUKW, UHAYe OHU MOTYT
yOapuTbCsl O CTEKN0 ABepLbl U
noBpeauTb ero.

1.9 Be3onacHocTb BO
BpemMs npurotoBne-
HUA

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

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

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

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

* He HarpeBanTe 3akpbITble Xe-
CTSIHbl€ UMW CTEKNSIHHbIE
O©aHkn B neun. [laBnexHune, Ko-
TOpPOE MOXET HakannmMBaTbCs
B 6aHKe, MOXEeT NPUBECTU K ee
paspbIBY.

» Korga oyxoBka Mcnonb3yeTcs,
HWKOI'JA He cTaBbTe NpoTU-
BEHb, NOCYAY UK antoMnHmne-
BYHO Onbry NpsAMO Ha AHO Ay-
XOBKW. HakonneHne Tenna mo-
XeT NnoBpeauTb OHO AYXOBKU U
Aaxe nNoBpeauTb LWKad OyX0B-
KN U MO KyXHW.

Mpun ncnonb3oBaHUM XUPHOWN

neprameHTHon Bymarn unum aHa-

NOrn4YHbIX MaTtepunanos cobsto-

AanTe cnegyowmne mepbl

NpeaoCTOPOXKHOCTH:

* [MomecTnTe XMpoHenpoHuuae-
Myto Bymary B nocyay unm Ha
akceccyap OyXOBKU (NOTOK, pe-
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lweTyaTbIv rpunb U T. 4.) BMe-
CTe C NpoAyKTaMun 1 nomecTu-
Te B pasorpeTyro AyXOBKY.
YT06bI NpeaoTBpaTUTL PUCK
KacaHus HarpeBaTenbHbIX ane-
MEHTOB AyXOBKW N NpensT-
CTBOBaHUs MOTOKY ropsa4vero
BO34yxa, yaanuTe Bce NULIHNe
4YacTu XUPOHENPOHMLLaeMOMn
Gymaru, KoTopble CBUCAKOT C
akceccyapoB UIM KOHTENn-
HepoB. He ncnonbaymnte xmnpo-
HenpoHuuaemMyto Gymary npm
TemnepaTtype AyXOBKW Bbllle
MakcuMaribHOn TemnepaTypbl
NCNOJSIb30BaHNA, YKa3aHHOM
npounssoguTenem. Hukorga He
Knagute XnpocTonkyto bymary
Ha OCHOBaHue OyXOBKW.

He pasmelwiante ee noBepx
akceccyapoB BO BpeMsi npea-
BapuTEnbHOro Harpesa.
Bcerga npwxumanTe Tapenky
WKW aHanorn4HbIN Npegmer,
4yTObbI 3TOT MaTepunan He ne-
Tan u3-3a UupKynauum sosay-
Xa BHYTPU AYXOBKW.
lMokpbiBanTE TONBKO HEOBXO-
ANMYIO MOBEPXHOCTb BHYTPU
nogaoHa.

Mocne kaxgoro ncnosnb3oBa-
HWS NOAAOH crieayeT o4u-
WaTb, a XXUPOHENPOHMLAeMYHO
Bymary unm aHanormyHole ma-
Tepuansl, UCnonb3yemMble B
noaaoHe, criegyeT 3aMeHATb.
B npoTuBHOM criyvae uako-

CTW, KanarLine Ha NoSaO0H,
MOTYT BbI3BaTb AbIMIIEHNE UK
Aaxke BocnnamMeHeHue.

* [Mpn OTKPbITUM KPbILLKN n3ae-
nNA reHepupyeTcs BO3OYLUHbIN
noTok. XnpoHenpoHuuaemas
BGymara MoXeT conpukacaTbCs
C HarpeBaTesnbHbIMU 3fIEMEH-
TaMu 1 BOCMIaMEHSATbCS.

* [pu ncnonb3oBaHuM pelleTya-
TOro rpunsa NPoTUBEHb crieay-
€T Pa3MeCTUTb Ha HUXHEN
nosnke. B npotuBHOM cny4yae
nuesoe Macno n gpyrue
KOMMOHEHTbI, KanaroLime Ha
AHO OYyXOBKW, MOTYT NPUBECTU
K CUIbHOMY 3a[bIMITEHUIO U
BO3ropaHuio.

» 3akpouTe ABepuy AyXOBKU BO
BpeM4 rpung. ['lopsyme no-
BEPXHOCTWN MOryT BbI3BaTb
oxoru!

* Mnwa, He npurogHas ans rpu-
Nsl, HeCeT ONacHOCTb BO3HUK-
HOBEeHUA noxapa. [oToBbTe Ha
rpune TonbKo eay, Noaxoas-
LLYIO A4J19 MIHTEHCUBHOTO OrHSA
Ha rpune. He pasmewiante egy
CNULLKOM Janeko B 3agHeun Ya-
CTU rpuns. 3To camas ropsyas
30Ha, N XUpHasa nuuia MoxeT
3aropeTbCs.

A1.10 MapoBasa cucrema

* [pu npuroToBNeHMN Ha napy
OTKPbITUE ABEPLIbI MOXET Npu-
BECTU K BblXxoa4y napa, 4To co-
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34aeT puck oxoros. byabTe
OCTOPOXHbI NPWN OTKPbLITUN
ABepu.

Ecnu Bnara octaetcs B 4yxoB-
Ke nocrie npuroToBneHns Ha
napy, 9TO MOXeT BbI3BaTb KOp-
po3uto. [Nocne npurotTosneHns
AanTe OyxXoBKe BbICOXHYTb. He
XpaHWUTE BRaxHble NPOAYKTbI B
[YyXOBKe B Te4YeHne AnuTenb-
HOrO BPEMEHM.

Mpu n3BneyYeHnn NPpoayKToB
nocrne NpUroToBNeHns Ha napy
N3 NpUHaLNEeXHOCTEN MOXET
BbITeYb ropsidas XXUOKOCTb,
OyabTe OCTOPOXKHbI.

Mpv NpUroToBNEHNN NULLM C
MOMOLLIbIO Napa pekoMeHayeT-
cs1 0o6aB1Tb CTONbKO BOAbI,
CKONbKO yKa3aHo B Tabnuue
NPUroTOBIEHUS.

He ncnonbaynte guctnnnunpo-
BaHHYIO U (OUNbTPOBAHHYIO BO-
ay. icnonb3ynTte Tonbko
Npoun3BOACTBEHHYIO BoAy. He
ncnonb3ymnTe nerkosocnname-
HAKOLMecs, CNMPToBbIE U
TBepable YacTuLbl BMECTO BO-
Abl.

He ncnonb3ynte akceccyapsl,
cnocobHble MCnapsiTbCa BO
BPEMS MPUroToBNEHNS.
ByaobTe oCTOpOXHbI, 4TOObLI HE
nponueaTtb BOAY Ha NoBepx-
HOCTb JYXOBKW U HexenaTerb-
Hbl€ NOBEPXHOCTU NPU CHATUN
UM yCTaHOBKe pe3epByapa
ANns BOAbl.

A\

1.11 Be3onacHocCTb nNpu
BbIMNOJIHEHUWN TEXHU-
yeckoro ob6cnyxuBa-
HUA N OYUCTKMU

* [Nogoxante, Noka ycTpomucTBO
OCTbIHET A0 Ha4ana O4YnUCTKN.
fopsAYMe NOBEPXHOCTU MOTyT
BbI3BaTb OXoru!

* He monte yctponcTteo nytem
pacnblfieHNa U HanBaHUS
Ha Hero Bogbl! CyliecTtByeT
PUCK NOpaXkeHust aneKkTpuye-
CKUM TOKOM!

* He ncnonesynte napooyncrtu-
Tenwu Ans oO4MCcTKM npmnbopa,
TaK Kak 3TO MOXET BbI3BaTb
nopaxkeHne 3neKTpuYecKnm
TOKOM.

* He ncnonb3yinte arpeccuBHble
abpasmBHbIE YNCTALLME Cpea-
CTBa, MeTannuyeckne ckpeb-
KW, NPOBOSIOYHYIO MOYarkKy
unun otbenuesatenun ansa
OYMCTKN CTEKNa nepeaHen
ABepubl oyxoBku. Bce atn ma-
Tepuanbl MOryT NPUBECTU K
LapannuHam 1 rnosfioMKe CTek-
NAHHbIX NOBEPXHOCTEN.

* [Nocne kaxgoro npuroToene-
HUSA Ha napy ocTaBLlascsa BoAa
B €MKOCTM ONs BOAbl AOMMKHA
ObITb cnMTa, a eMKOCTb Asis
BOAbl HEOOXOAMMO OYUCTUTD.
Mcnonb3oBaHme BoAbl, OCTaB-
NIEHHOW B Kamepe npw creayto-
LLLEEM MPUrOTOBIIEHUN NULLWN,
npuBOANT K Npobriemam ¢ Tou-
KN 3PEHUS TUTUEHDI.
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2 PykoBoACTBO MO OKpyXatollieun cpene

2.1 [mpexkTuBa No oTxoaam

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

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

[aHHOe nsgenue n3rotoBneHo

C Ucnonb3oBaHMEM aeTanemn u

MaTepuarnoB BbICOKOIO Kade-

CTBa, KOTOpbIe MOCre nepepa-

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

CooTBeTcTBME TpeGoBaHUAM [IMPeKTUBDI
RoHS (pupekTuBa 06 orpaHMyeHnn uc-
nonb30BaHUsl HEKOTOPbIX BpeAHbIX Be-
LLLECTB B 3NeKTPUYECKOM U INeKTPOHHOM
oGopyoBaHuM):

MprobpeTeHHbI Bamu npnbop cooTBeT-
ctByeT TpeboBaHuam Jupektmuebl RoHS EC
(2011/65/EU). B Hem He coaepxuTcs Bpea-
HbIX 1 3anpeLleHHbIX MaTepuarnos, ykasaH-
HbIX B 4aHHOM [upekTuse.

2.2 WHdopmaumsa o6 ynakoBOYHOM
MaTepwuane

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

2.3 CoBeTbl NO 3HeprocbepexeHnro

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

CrnepytoLime npeanoxeHns noMoryT Bam

MCMONb30BaTh Balle YCTPOMCTBO C KOO~

rMYeCcKom 1 aHepreTnyeckon apekTNBHO-

CTblO:

» PasmopaxwuBaiiTe 3aMOpPOXXEHHbIE NPO-
OYKTbl Nepep BbINeYKon.

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

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

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

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

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

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

3 Baw npubop

3.1 OnucaHue usgenus
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1 MaHenb ynpaBneHus 2 JNamna
3 MeTtannuyeckune Hanpasnsowmne 4 [euraTtenb BeHTMNATOpA (3a cTanb-
HOW NNacTUHON)
5 [Bepua 6 Pyuka
7 EmkocTb ans Boabl Anst NpUroToBre- 8 YpoBeHb pacnonoXeHust NPOTUBHS
HUSI C NapoMm
9 BepxHui HarpeBaTerb 10 BeHTMRSUMOHHbLIE OTBEPCTUS
11 PesepByap anga Boabl
*  BapbupyeTcs B 3aBMCUMOCTY OT MOAEMM YCTPOii- 3.2 anIHLl,VIan paGOTbl U Ucnosb-
cTBa. B Baluem yCTpOIZCTBe MOXeT OTCYTCTBO-
BaTb flamna, nin Tmn n pacnonoxeHune rnamnol 3°BaH?e naHenM ynpaBneHMﬂ
MOTyT OTIMYaTLCS OT UNMIOCTPaLMN. ycTpoucTtea

ke

BapbupyeTcsa B 3aBUCUMOCTY OT MOAENN YCTPOR- B faHHOM pasgene Bbl MOXETe HailTh 06-
cTBa. Ball NpoayKT MOXET MOXET He UMeTb Me-

TannUYEckNX HanpaensioLLMX. Ha pucyHke B Ka- 30p 1 OCHOBHbIE 061acTn NPUMEHEHNUs na-

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

3.2.1 NaHenb ynpaBneHus

12 11 10

9
mEpE® 1\ o aHuu@ :
O oBE00.- — >l
~ Bl i C soooed @’ ‘
| | - |
| | | | | [
1 2 3 4 5 6 7 8

Pesepsyap ans BoAbl

Ovncnnen dyHKumm

KHonka HacTponku TemnepaTypbl
KHonka 61oknpoBKku KHOMOK

KHonka 3BykoBoro tanvepa/6yanns-
HVKa

11 KHonka BpeMeHu u HacTpoek

O N O W =

Ecnu ecTb nepekntoyatenu ans ynpaene-
HWS BaLLMM NPOOYKTOM, B HEKOTOPbIX MO-
Jensix 3T nepeknovaTeny MoryT ObiTb Bbl-
ABVKHBIMW MpY HaXkaTuu (yTannueaemble
nepekntoyatenu). Ytobbl BbINOMHUTL Ha-
CTPOWKM C MOMOLLbIO 3TUX Nepekroya-
Tenen, cHavana HaxmuTe Ha COOTBETCTBY-
tOLLMIA NepekIovaTenb U NOBEPHUTE ero.
Mocne BbINOMHEHNS PEryNMPOBKM CHOBA
HaXXMWTe U CKPOWMTE NnepekntoyaTernb.

3.2.2 3HaKOMCTBO C NaHenbIo
ynpaBrieHUA YXOBKOM

WHpukaTop BHYTPeHHelH TeMnepaTypbl
AYXOBKM

Bbl MOXeTe y3HaTb TemnepaTtypy BHYTpU
AYXOBKV MO CMMBOITY BHYTPEHHEN Temne-
paTypbl Ha gucnnee. [Npu 3anycke npuro-
TOBMNEHNA Ha Agucnree otobpaxaeTcs CUM-
BOJ1, @ KOr4a BHYTPEHHSA Temnepartypa ay-
XOBKW AOCTUraeT 3afaHHou TemnepaTypbl,
3aropaeTcs Kaxablii ypOBEHb CUMBONA.

KnaBuiua BKn./BbIKIT.

KHonka "YMeHbwntb"

O6nacTtb nHankaTopa TemnepaTypbl
KHonka 3anycka/ocTaHOBKM BbINEYKn

O6nacTb nHgukaTopa Tanmepa/npo-
OOMKUTENBHOCTU

12 KHonika "YBennuutb"

o oo AN

Oucnneit chyHKuumiA

Paboune dyHKUMM BaLLlei fyxoBKM pacno-
noXeHbl Ha gucnnee yHKUWIA Ha BaLlen
ayxoBke. Kaxgasa dyHKuns akTuBnpyeTcs
NPUKOCHOBEHMEM K Hel. Bce dyHKumm,
pacrnonoxeHHble Ha aucnnee, ABMATCS
CXeMaTU4YeCKMMU, OHN MOTyT OTCYTCTBO-
BaTb B BalleMm ycTtponcTee. yHKUuM BaLle-
ro npoAykta onvcaHbl B pasgene «Pabo-
yme YHKLMN SYXOBKNY.

O6nacTu MHAUKATOPOB:

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

(O : KHomnka BpemeHn 1 HacTpoek

°C : Kxonka HacTpoiikn TemnepaTypbl
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@' : KHomka GroKMPOBKM KHOMOK

Q : KHonka 3BykoBoro tavmMepa/byamnbHuka

DIl : KHonka 3anycka/ocTaHOBKY BbINEUKM

O6nacTb MHAMKaTopa Tanmepa/npoaomKUTENbLHO-

PGB D O3

TN

: CumBON HacTpoek

: CumBOn GMOKMPOBKN KHOMOK

: CumBon Tepmoluyna *

: CuMBON BpEMEHM BbINEYKU/BpeEMEHN CyTOK

: CvmBoON 3BYKOBOTO TaliMepa/byaunbHuka

: CUMBON BbINEYKN C 9KO-BEHTUNSTOPOM
: CMBOI HU3KOrO YPOBHSA napa *

: CUMBONN BbICOKOrO YPOBHS Napa *

BapbupyeTcs B 3aBUCUMOCTU OT MOAENWN YCTPON-

ctBa. MoxeT He ObITb B Ballem yCTPONCTBE.

O6nacTb MHAMKaTOpa TemnepaTtyphbl :

P : Cumson Bbinedkn

°C : Cumson Temnepatypbi
1
)

: CumBon TemMmnepaTypbl B yXOBKe

>

jjl : CumBon 6bicTporo Harpesa (6yctepa)

: CumBon 6nokvMpoBku ABepu *

*

BapbupyeTcs B 3aBUCUMOCTY OT MOAENUN YCTPON-
cTBa. MoxeT He OblTb B BalleM yCTPOUCTBE.

3.3 ®PyHKUMOHaNbHble BO3MOXHO-
CTU AYXOBKM

Ha tabnuue dyHKunin ykasaHbl (yHKLMO-
HanbHble BO3MOXHOCTMW, KOTOPbIE Bbl MO-
XeTe UCnonb3oBaTh B CBOEW AyXOBKe, a
TakkKe nokasaHbl MakCMManbHbIA U MUHK-
MarnbHbIN MOPOr TeMnepaTypbl, KOTOPbIN
MOXHO YCTaHOBUTb AN COOTBETCTBYHOLLMX
dyHKUMA. MopsAoK pexmmoB paboTbl, Mo-
Ka3aHHbIN 34eCb, MOXET OTNMYaTbCs OT Mo-
psiaKka pacronoXeHns CMMBOSIOB Ha
YCTPOWCTBE.

CumBon
pyHKLMI

OnucaHue yHKLMMK

Temnepartyp-
HbI/ Auana-
30H (°C)

OnucaHue u ucnonb3oBaHue

PaGoTa ¢ BeHTUnsTO-
pom

[lyxoBka He HarpeBaeTcsi. PaboTaeT TonbKo BEHTUNATOP (Ha
3aHel CTEHKE). 3aMOPOXKEHHYIO NULLY MeANeHHO pa3mopa-
XKUBaIOT NPU KOMHATHON TemnepaType, MPUroTOBIIEHHYIO Xe
nuuly oxnaxgatoTt. Bpems, Heobxoarmoe Ans pasMopaxusa-
HWSI LEnoro Kycka msica, 6onblue, 4eM Ans NpoAyKTOB C 3epHa-
MU,

%

BepxHWI N HWKXHUIA Ha-
rpes

40-280

Muwa HarpeBaeTCs CBepxy N CHU3y OAHOBPEMEHHO. Moaxoamnt
AONA NMUPOXXHBIX, BbIMEYKU UK NMUPOXKHBIX 1 pary B cbopme ana
Bbineykn. Bo BpemMsA NpUroToBeHUN NULLK NCNoSib3yeTca
TOJTIbKO OAUH NPOTUBEHb.

HwxHuiA Harpes

40-220

MoaxoauT AN NpoayKToB, KOTOPbIE HYXHO NOAPYMSIHUTH
cBepxy. MoaxoauT Ans NpoayKTOB, KOTOPbIE HYXHO Mofxa-
pYTb B OCHOBaHUW. ATy (OYHKUMIO TaKkKe CredyeT UCNOomnb3o-
BaTb A5 NErkoi O4MCTKM Napom.

E3

BeHTnnsATOp HwkHero /
BEpXHero Harpesa

40-280

Fopsunii Bo3ayx, HarpeTblil BEPXHUM U HWKHUM HarpeBaTensi-
MU, paBHOMEPHO 1 BbICTPO pacrnpefenseTcs no BCel AyXOBKe
BMecTe ¢ paboToin BeHTUnsTopa. Bo Bpemsi npurotoBneHnn
MULLY UCMONb3YeTCs TONMBbKO OAMH MPOTUBEHD.

®

KoHBekuus / Airfry

40-280

Fopsunii Bo3ayX, HarpeTblil BEHTUNSTOPHLIM HarpesaTenem,
pacnpenensieTcs 6ICTPO U PaBHOMEPHO MO BCEV [yXOBKE
BMecTe ¢ paboToin BeHTUnsTopa. MoAXoAnUT A4S NpUroToBre-
HWSi HECKOMbKMX G0 Ha PasHbIX YPOBHSIX.

Bnarogaps 6bICTpOMY pacnpefeneHuio Bo3ayxa C NMoMoLLbo
3TOr0 MHTEHCUBHOTO PEXVMAa 3anekaHnsi Bbl CMOXeTe MpUroTo-
BUTb Grtofja ¢ 30110TUCTOI XPYCTSLLEN kKopoyKkoln 6e3 fobasne-
Hus Macna. Moapo6Hyo MHopMaLMIo CMOTPUTE B pasaerne
Airfry.

KO BEHTUMATOP C Ha-
rpesom

160-220

B Liensix 3kOHOMWUM 3HEPrUM Bbl MOXXETE BOCMONb30BATHCS
AaHHOW hyHKLMen BMECTO UCMOSb30BaHUs pexumMa “KoHBek-
umnsi” B ananasoHe 160-220°C. Ho npu 3TOM Bpemsi NpuroTos-
nexus 6yaeT HemHoro 6onblue. Vicnonb3oBaHue 3To yHK-
uumn onucaHo B pasgene «Pabota 6noka ynpasneHus Ayxos-
KOM».
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Pa6oTatoT HWKHUI HarpeBaTenb Y BEHTUNSATOPHbIN 0GOrpes.

TemnepaTtype, roToBOM K ynotpebneHuto.

DyHKUMA NULLbI 40-280
® YHKUY Hu MoaxoauT Ans NPUroTOBNEHMS NULLbI.
—
®YHKLMM BEPXHEro HarpeBa, HUXKHEro HarpeBa u HarpeBa BeH-
— TUnsTopa pabotatoT. Kaxxaasi CTopoHa roToBOro NpoAyKTa ro-
U TOBWTCS OAMHAKOBO 1 BbICTPO. Bo BpeMsi npurotoBneHnm nu-
® yHKkuMs "3D 40-280 A P P P
LY MCNONb3yeTcs TOMbKO OAMH NPOTUBEHb. Ta (OYHKLMS Tak-
—— ke [OMKHA UCNONb30BaTLCS ANs MPUTOTOBIEHUS MULLM C MO-
MOLLbIO Napa.
Pab: 7 n
- aboTaeT ManeHbKUiA rpunb Ha NOTonKe AyxoBku. MoaxoanT
Huskuid rpune 40-280 P Ay AXon
ANs rpunst B HeBOMbLUMX KONMYECTBax.
wwW .
. PabotaeT 6onbLUON rpub Ha NoTonke AyxoBku. Moaxoant
MonHbIv rpynb 40-280
AnNsi NPUrOTOBIEHMS Ha rpurie B GOMbLUMX KONMYECTBAX.
ww [opsumnii Bo3ayx, HarpeBaemblii 60MbLWMM rpunem, GbICTpo
BeHTUnATOp € NOMnHbIM
rpunem 40-280 pacnpepenseTcs B yxXoBke ¢ BeHTUnsTopom. Moaxoaut ans
NPUroTOBMEHUS Ha rpune B GoMnbLUMX KONUYECTBaX.
Mcnonb3yeTtcst Ans ANUTENbHOTO XpaHEHUs NPOAYKTOB Npu
?28 MoppepxaHve Tenna 40-100 V' Anst i p poAay P

PYHKUMA ANSA BbINEYKN
xneba

Mcnonb3yeTtcst ans npurotoBneHus xneba. Bxoasiuas sagaH-
Hasi TemnepaTtypa v BpeMsi He MOryT GbITb U3MEHEHBbI.

v
coo

AKTUBaALWS LOMOSTHM-
TEMNbHbIX PEXUMOB

Mcnonb3yeTca ans aktueaumy pabounx dyHKUMIA, KOTOpble He
oTobpaxatoTcs Npu 3anycke Ha gucnnee yHKUMWIA.

3.4 Akceccyapbl Ansi ycTpomMcTBa
Bawe yCTpOVICTBO nMeeT pasrinyHble ak-

ceccyapbl. B atom pasaene ooCTynHO onu-
CaHune akceccyapoB 1 UX NpaBUIbHOIo Uc-
nonb3oBaHus. B 3aBMcMMOCTM OT Mogenu

YCTPOICTBa, NOCTaBMsSEMbI akceccyap Mo-
XET BapbMpoBaThCs. AKceccyapsbl, onvcaH-
Hble B PYKOBOZCTBE MONb30BaTenNsi, MOryT
ObITb HEAOCTYMHbI B BALLEM W3AENWN.

MpoTuBHM BHYTpU BaLllero npmbopa
MoryT AecopmMmpoBaThbCsi Mo BO3-
nencTemem Tenna. 970 HUKaK He

BNMsieT Ha PyHKUMOHaNbHOCTb. [e-
dopmaums ncyesaeT Npu oxnaxae-

HUM NPOTUBHA.

CTaHpapTHbIN NPOTUBEHb
Vcnonb3yeTcsa Ans BbINeYkn, 3aMOPOXKEH-

PeweTka

Vcnonb3yeTcsa Ans xapkv unu pasmeLle-
HUS MWLM, KOTopas ByaeT 3anekaTbCes, Xa-
pUTLCA N TYLLMTBLCA Ha BbIOPaHHOM YpOBHeE.
Ha mopensix ¢ meTannuyeckumm
HanpaBnAOWUMM :

HbIX MPOAYKTOB U XXapKn GonbLunx KYCKOB.
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Ha mopensx 6e3 MeTannnyeckux
HanpasBnAOLWUX :

MpoTuBeHb Ans XKapku ¢ 6apbepHbIM
nokpbitTuem (Airfry)

Vcnonbe3yetcsa ans npurotosrnenus 6ntog ¢
30MOTUCTOW XPYCTALLEN KOPOUKor 6e3 ao-
6aBneHvs macna.

JloToK € M3onMpoBaHHbLIM NOKPLITUEM UME-
€T MeHbLUY0 NpuUnunaHne, Yem gpyrue
NOTKWN.

3.5 Ucnonb3oBaHue akceccyapoB
yCTpOMUCTBa

YpoBHU ANA NPUrOTOBJIEHUSA

B 30He npurotoBneHus ectb 5 ypoBHen
pacnonoxeHns NPoTUBHSA. Bbl Takke moxe-
Te yBMAETb MNOPSO0K PACMONIOXKEHNS YPOB-
Hen B uncpax Ha nepegHen pame AyXOBKM.

Ha moagensax ¢ metannnyeckumm
HanpaBrAOWNUMHA

=N who

>

Ha mopensix 6e3 meTannuyeckux
HanpaBnAKOLWMX :

=N wpkrO

|
—
=~
\

A/

Pa3melleHune peleTKU HA HanNpaBSAIOLWLUX
ANnd NPpUroToBieHnusA

Ha mopensax ¢ meTannuyeckumu
HanpaBnALWMMY :

OueHb BaXXHO NpaBuIbHO pa3mellaTb pe-
LIeTyaThlii rpunb Ha GOKOBbLIX MeTannuye-
CKMMU Hanpasnsiowmmu. Mpu pasMeLleHmm
peLUeTKN Ha HY>KHOM YPOBHE OTKpbITas
YyacTb JorkHa 6bITb cnepeau. ns nydie-
ro NPUroTOBIEHWS MULLY peLleTka AOMmKHa
ObITb 3aKpensieHa CTONopoM Ha MeTannu-
Yyeckmx Hanpaensowmx. OHa He JoMKHa
NPOXOAUTL Yepes OrpaHNunTESNb U KOH-
TaKTMPOBATb C 3aAHEW CTEHKOW JyXOBKM.

Ha mopensix 6e3 meTannnyeckux
HanpaBnALOLWMX :

Mpu pasmelyeHnn penbedHbIX Hanpas-
NSOLWMX peLleTka nMeeT OAHO Hanpasrne-
Hue. Mpu pasmeLleHnn pelleTky Ans rpuns
Ha HY)>XHOM YPOBHE OTKpbITas YacTb JOMK-
Ha BbITb cnepean.

PasmelleHne NpoTUBHSA Ha HaNpaBnsio-
LWUX AN NPpUroToBJsieHna

Ha mopensx ¢ metannuyeckumm
HanpaBnAKLWWUMM :

Takke BaxHO pa3mellaTb NPOTUBHU Ha pe-
nbedHbIX HanpasnswoLwmx. MNpn pasmelle-
HWUW NPOTUBHS Ha HY>XHOM YPOBHE €ero cTo-
poHa, NpefAHasHavyeHHas Ans yaepxaHus,
AorkHa 6bITe cnepeaw. [ina nyywero npu-
rOTOBMIEHWS NPOTMBEHb JOSMKEH ObITh 3a-
KpenneH CTOMOPOM Ha MeTannyeckmx
Hanpasnsowmx. OH He JOMKeH NPOXoAnTb
Yyepes orpaHM4UTeNb Y KOHTAKTUPOBATL C
3aQHel CTEHKOW OYXOBKW.
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Ha mogensx 6e3 meTannnyecknx
HanpaBnNAKOLWMX :

Takke BaXXHO NpaBuUibHO pasMellaTtb Mpo-
TMBHM Ha penbedHbIX HanpaBnsOLLMX.
Mpu pa3meLLeHnn Ha nosnke NPOTUBEHb
UMeeT o0f4HO HanpasneHue. MNpu pasmelle-
HMM NPOTMBHS HA HY)XHOW NMOJIKE ero CTopo-
Ha, NpeaHa3HayYeHHasn anst yaepxaHus,
[OMKHa ObITb cnepeau.

®YHKLMA OCTAHOBKM NMPOBOJIOYHOM pe-
LIEeTKH

CyLliecTByeT yHKUMA cTonopa, NpeaoT-
BpaLLatoLlas onpokuabiBaHue peluetyaTo-
ro rpuns ¢ MeTannnyeckmx Hanpasnsio-
wmx. C NOMOLLbIO 3TOM PYHKLMUN Bbl MOXE-
Te nerko n 6e3onacHo BbIHYTb CBOO eay.
CHumas pelueTtyaTbil rpunb, Bbl MOXETE
NOTAHYTb €ro Brnepen noka He OCTUrHeT
TOYKM cTonopa. Bbl AOMKHBLI NPOATU Yepe3
3Ty TOYKY, YTOObI NOMHOCTbLIO €ro U3BreYyb.

Ha mogensax ¢ metannnyeckumm

Ha mopgensx 6e3 meTannnyeckux
HanpasnAwOLWUX :

—

AN

>

DYHKLMA OCTAHOBKM NPOTUBHSA - Ha mo-
Oernsx ¢ MeTannMyecKMMu Hanpasnsio-
WMMn

CyLuecTByeT Takxe (yHKUMSI cTOMnopa,
npegoTBpaLlaoLLas onpokuabIBaHue npo-
TUBHS C HaNpPaBnaoLWmMX. BeiHuMas npoTu-
BE€Hb, BbIHbTE €ro U3 3aAHEro CTOMOPHOrO
rHesna v NoTsHWUTE Ha cebsl, NMoka OH He
[AOCTUrHeT nepeaHein CTOPOHbI. Bbl fomk-
Hbl NMPONTMK Yepes 3TO CTOMOPHOE rHe3do,
YTOGb! MNOMTHOCTBIO CHATb €ro.

MpaBunbHOE pa3Mell,eHME PeLleTKU U
NPOTHBHSA Ha TeNecCKONMYecKuxX Hanpas-
naowmx-Moaenu ¢ meTannM4yeckumm m
TenecKonu4yeckumMu HanpaBnsALWUMU
Brnarogaps TeneckonnyecknM Hamnpasnsito-
LLIMM MOXHO Merko ycTaHaBnvBaTb U CHU-
MaTb NPOTUBHM W peLleTky Ans rpuns. Mpu
MCMOMNb30BaHUV NPOTUBHEN W peLLeTKM Ans
rpuvns ¢ Teneckonu4yeckon HanpasnsoLLen
HeobXxoAMMO creanTb 3a TeM, YTOObI LWThI-
pv Ha nepegHen 1 3agHen YacTsx Tenecko-
NMYECKUX HanpaBnsoLWUX npunerany K
Kpasim rpuns 1 NpoTUBHSA (MOKa3aHo Ha pu-
CYHKe).
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3.6 TexHMYecKue xapaKTepUCTUKU

O6wwe napameTpbl

BHeLuHve pa3mepbl yCTPOWCTBa (BbicoTa/lUMpUHa/rny6u-

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

Twn n ceveHne kabensi, ncnonb3yemMble / nogxoasiume

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

O6was notpebnsemas mowHocTb (kBT) 3,3

Tvin ayxoBKku MHorodyHKkuUoHanbHasa AyxoBka

Knacc 3awurbl -1

CrteneHb 3awuThl IP 44

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

Knacc aHeproachteKkTMBHOCTM onpeensieTcsl B COOTBETCTBUM CO CMEAYOLLMMM NpMopUTeTaMm B 3aBUCKMOCTM OT
TOro, CyLLECTBYIOT N COOTBETCTBYIOLLME PYHKLMM B YCTPOUCTBE. 1-OKO BEHTUNATOP C Harpesom , 2-KoHBekuwus , 3-
BeHTURSATOP HWKHEro / BepXHero Harpesa , 4-BepxHui U HWKHUIA Harpes.

TexHunyeckune XapakTepucTtukn mMoryTt ObITb N3MeHEeHbI 6e3 npegBapuTenbHOro yee-
aoomMneHua ana ynydueHuna kadyecrtea yCTpOVICTBa.

Pl/lcyHKVI B 3TOM PYKOBOACTBE ABNAKTCA CXeMaTU4HbIMKA 1 MOTYT HE NOJTHOCTbHO
COOTBETCTBOBATbL BalleMy yCTpOIZCTBy.

3HayeHus, ykasaHHble Ha 3TUKeTKax YCTPOWCTBA UMW B CONMPOBOAMTENBHON [OKY-
MeHTaLMK, NonyyeHbl B abopaTopHbIX YCNOBUSX B COOTBETCTBUM C AENCTBYHOLLN-
MW cTaHgapTamu. B 3aBMCHMOCTM OT YCMOBWIA 3KCMNyaTaLMmn U OKpyxatoLen cpe-
Abl, 3TN 3HAYEHNS MOTYT BapbUMpOBaTLCS
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4 TepBoe ncnonb3oBaHue

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

4.1 HacTtporka Tanmepa

Bcerga yctaHaBnusanTe Bpems cy-
TOK nepep UCnornb30BaHNEM LyXOB-
kn. Ecnu Bbl He ycTaHOBUTE €ro, Bbl

He CMOXeTe roTOBUTb B HEKOTOPbIX
mMoenax AyxXOoBKU.

1. Korga gyxoBka BblkntoveHa (noka Ha
aucnnee otobpaxaeTcsa BpeMs CyTOK),
HaXXMUTE KHOTKY (O npumepHo Ha 3 ce-
KyHZbI, YTOObI aKTMBUPOBaTL MEHIO Ha-
CTPOEK.

= Ha gucnnee nosiButcs o6paTHbIN
otcyeT 3-2-1. [No okoHYaHuUK
obpaTHOro otcueTa akTMBUpyeTca
MEHI0 HaCTPOEK.

(q

2. Haxmute kHomnky (5 oanH pas, 4Tobbl
aKTVBMpPOBaTb Mose Tanmepa.

= [lone TaiMepa 1 CUMBON & MuUra-
10T Ha aucnnee Tanmepa/nponon-
XKUTENBHOCTU.

3. YcraHoBMTE BPEMS CYTOK, MPUKOCHYB-
LINCh K Knaeuwam = / —, 1 akTueupyii-
Te Morne MUHYT, HaxaB knasuLy (O elle
pas.

= [lone MUHYT ¥ cUMBON §5 MuratoT
Ha gucnnee Tanmepa/npoaormKu-
TeNbHOCTHU.

/ !
e &

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

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

Ecnu nepeas HacTponka Tarimepa
@ He BbIMNOHSAETCS, BPeMsi CyTOK Ha-
YMHaETCs C BPEMEHW, YCTaHOBMEH-
Horo B npouecce 06paboTky NULLK.
Bbl MOXETE U3MEHUTb BPeMsi CyTOK

Nno3Xe KakK onncaHo B pasaene
«Hactpomnkun».

B cnyyae AnuTenbHOro oTkIoYe-
@ HUSI 3NIEKTPOIHEPIMN HACTpOMKa

BPEMEHU CyTOK oTMeHsieTcsl. Ee

criegyeT yCTaHOBUTL 3aHOBO.

4.2 TepBUYHasa oYUCTKa

1. Y6epuTe BCe ynakoBOYHblE MaTepuarsbi.

2. W3BnekuTe BCe akceccyapbl U3 QyXOBKM,
BXOASLLEN B KOMMMEKT NMOCTaBKW.

3. Bkntouute yctponctso Ha 30 MUHYT, a
3aTeMm BblkMounTe. Takum obpasom,
ocTaTK1 MEeJIKUX YacTuL, KOTOpble MOr-
1M ocTaTbCs B KaMmepe AyX0oBoro Lukada
BO BpPeMs NpOU3BOACTBA, CrOPAT U yTU-
nM3npyoTcs.

4. TNpwn paboTe c NpoaykTom BblbepuTe ca-
MYI0 BbICOKYO TeMnepaTypy 1 pabouyio
yHKUMIO, C KOTOpOW paboTatoT Bce Ha-
rpeeatenu B Bawem yctpounctee. Cwm.
«DyHKUMM ynpaBneHns gyxoskomy. O
TOM, KaK ynpaBnsiTb yXOBKOW Bbl MOXe-
Te y3HaTb B crieyilowem pasgere.

MopoxaunTe, noka OyXOBKa OCTbIHET.

o

MpoTpuTe NOBEPXHOCTU AYyXOBKM BRax-
HOW TKaHbO UNK rybkom, 3aTem BbITpUTE
Hacyxo.
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Mepep ncnonb3oBaHMEM aKcecCyapoB:
OuncTnTe akceccyapsbl, M3BrNeYEHHbIE U3
DYXOBKW, BOOOW MU MSATKOMN ryOKOW.
NMPUMEYAHUE: HekoTopble MowoLme 1
YnCTALME CpeacTBa MOryT NOBpeXAaTb
NMOBEPXHOCTb. He ncnonb3yiite abpasuns-
Hble MOOLLIME CpeacTBa, YACTSLLNE NOPOLL-
KM M KPeMbl UN OCTpble NpeaMeThl BO Bpe-
M$1 YNCTKN.

5 Wcnonb3oBaHue AyXOBKU

NMPUMEYAHMUE: Bo Bpems nepsoro uc-
Nnosb30BaHUS B TEYEHME HECKOMbKMX YacoB
MOTyT NOSIBAATLCS AbIM U 3anax. ATo Hop-
MarbHO, 1 BaM NPOCTO HYy)XHa XopoLuas
BeHTUNAUMS, YTOObI yaanuTb ero. M3be-
ravte HenocpeaCcTBEHHOro BAbIXxaHus 06-
pasyoLmMxcsi AbiMa 1 3anaxos.

5.1 O6wme cBegeHUs o6 UCNonbL30-
BaHUUN AyXOBKM

BeHTunsatop oxnaxaeuus ( Bapbupyetcs
B 3aBUCMMOCTMU OT MOAeNn yCTPOMUCTBA.
MoxeT He 6bITb B BalleM yCTPOUCTBE. )
Balue ycTpoicTBO MMeeT BEHTUNSTOP
oxnaxgeHus. BeHtunatop oxnaxaeHusi
BKITHOYAETCA aBTOMaTUYECKM NPpU HEOOXO-
OUMOCTU 1 OXNaXAaeT Kak NepeaHo
yacTb YCTPOMCTBA, Tak U Mebenb. OH aBTo-
MaTU4eCK/ BbIKMYaEeTCst MO OKOHYaHUN
npouecca oxnaxaeHus. Fopsiumin Bo3ayx
BbIXOAMWT Yepe3 ABepLy AyX0oBku. He 3a-
KpblBaWTE 3TV BEHTUNSLIMOHHbIE OTBEP-
ctus. B npoTvBHOM crniyyae ayxoBKka MOXeT
neperpetbcs. OxnaxagaroLmn BEHTUNATOP
npogomxaeTt paboTtatb BO BpeMs paboThbl

AYXOBKV UMK Mocre ee BbIKIoYeHns (npu-
mepHo 20-30 muHyT). B cnyyae, ecnu Bbl
rotToBuTe, 3a4aB TaiMep OyXOBKU, B KOHLIE
BpPEMEeHM 3aneKkaHus oxNaxaatowmii BeHTU-
NATOP OTKIOYUTCS CO BCEMU PYHKLUSIMU.
Bpems paboTbl oxnaxaaroLero BeHTUNs-
TOpa He MOXeT ObITb onpeAeneHo NonbL3o-
BaTeneM. BeHTunaTop BkntoyaeTcs v Bbl-
KMovaeTcst B aBTOMATUYECKOM pexnme.
OTO He ABNSETCA HeNCNPaBHOCTLIO.

OcBelleHNe fyXOBKH

OcBelleHne OyXOBKM BKIOMaeTCs, Korga
HauMHaeTcs 3anekaHue. B HeKoTopbIX Mo-
[Eensx ocBelleHne paboTaeT BO Bpemsi
NMPUrOTOBIEHUS], B TO BPEMS Kak B APYruX
MOZENAX OHO BbIKIMKOYAETCs Yepes onpeae-
NneHHoe Bpewms.

5.2 Pabota 6noka ynpaBneHusi AyXOBKOW

O6wne npegynpexaeHus no 61oKy

ynpaBneHusi LYXOBKOM

* MakcmumanbHoe BpeMsi, KOTOPOe MOXeT
ObITb YCTAHOBMNEHO ANsi NpoLecca Bbl-
neyku, coctaensiet 5:59 vyacos. B pexu-
Me noadepXkaHusi NpeaynpexneHun aTo
Bpems coctasnseT 23 4yaca 59 muHyT. B
crny4vae OTKITHYEHUS 3NEKTPOIHEPrn
npeaBapuTENbHO 3aaHHas NPOSOIIKU-
TENbHOCTb BbINEYKM U 3anekaHns oTMe-
HSAeTCS.

* [Npu BbINONHEHMM NOOLIX HACTPOEK COOT-
BETCTBYHOLLME CMMBOMbI OyayT 3aropatb-
csl Ha gucnnee. Heob6xoamMMo coxpaHuTb

cAenaHHble HacTPoVikK, NMBo HaxaBs co-
OTBETCTBYIOLLYHO KIaBULLY B ONUCaHNN,
nnbo nofoxaaB HEKOTOPOE BPeEMSI.

» Ecnu Bpemsi BbINeYkn yCTaHOBIEHO B Ha-
Yyane BbIMEYKN, OCTaBLLEECS BPEMS OTOO-
paxaeTcsi Ha gucnnee.

» Ecnu Ha 6roke ynpaBneHus akTMBHa Ha-
CTpovika ObICTPOro NnpeaBapuTeNbHOro
HarpeBa, Ha AuCnee nosiBMseTcs CuM-
BOI A, Koraa Bbl HAYMHaETe BbinekaTb, 1
neyb JOCTUraeT TemnepaTtypbl, KOTOPYHO
Bbl yCTaHaBnmBaeTe Ang 66ICTporo Bbl-
nekaHus. beicTpble HacCTponkn nNpeaBa-
puTenbHOro Harpesa cM. B pasgene "Ha-
CTPOMKKN".
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1 Pesepsyap ans sogpl 2 KnaBuwia BKI./BbIKIT.
3 [Owucnnen dyHKUMM 4 KHorka "YMeHbLUNTL"
5 KHonka HacTpowiku TemnepaTypbl 6 O6nacTb uHAMKaTopa TeMnepaTypbl
7 KHonka GrnoKnpoBKM KHOMOK 8 KHonka 3anycka/oCcTaHOBKU BbINEYKM
9 KHorka 3BykoBoro Tanmepa/byannes- 10 O6nacTb MHaMKaTopa TanmMepa/npo-
HUKa LOMKUTENBHOCTU
11 KHomMka BpeMeHun 1 HacTpoek 12 KHornika "YBenuunto"
BapbupyeTcsi B 3aBUCUMOCTM OT MOAENMN YCTPOW-
© A {§} Vi ctBa. MoxeT He ObITb B BalLeM yCTPOWCTBe.
Q) |—| |—| . |—| |—| o O6nacTb MHAMKaTOpa TemnepaTypbl :
@ a0 & Q P : Cumson Bbineukn
== 1 T ’“ °C : Cumeon Temnepartypsi
i xR .
Q& l I | I I I ' ‘ i : CumBon TeMmnepaTypbl B yXOBKe
am : CumBon BbicTporo Harpesa (6ycTepa)
K : CumBon 6rnokuposku asepn *
HOTMKMW
@ - KHOMKa BPEMEHU 1 HacTpoeK *  BapbupyeTcsi B 3aBUCUMOCTY OT MOAENMN YCTPOK-
: ctBa. MoxeT He GbITb B BalLEM YCTPOIACTBE.
°C : KHonka HacTpovikv TemnepaTypbl

(&)
Q

>

: KHornka 6roKMpoBKY KHOMOK

: KHorka 3BykoBOro Tanmepa/6yaunbHika

: Knonka BBHyCKa/OCTaHOBKVI BbINeyKn

O6nacTb MHAUKaTopa Tanmepa/npPoAoIKUTENbHO-
cT! :

DDEEP & DO

A

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

: CmBon 6roKMPOBKM KHOMOK

: CMBOP BbINEYKN C 3KO-BEHTUNSTOPOM
: CMBOI HU3KOrO YPOBHSA napa *
: CuMBON BbICOKOrO YPOBHS napa *

: CumBon Tepmoluyna *

BknioyeHue AYXOBKU

1.

Bknitounte gyxoson LWwkad, HaXxxaB Ha
kHonky (D.

= [locne Bknto4eHus OYyXOBKU nepBad pa-
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6oyas dyHKums oTobpasnTca Ha aKkpa-
He. Pabouyto dyHKuMo, Temnepartypy,
BpPEMS BbINeKaHWsl U CUrHan 3ByKOBOIO
TanMepa MOXHO HaCTPOUTb, Koraa
aucnnen HaxoamTcs B 9TOM COCTOS-
HUK.

Ecnu Ha aToM gucnnee HeT Ha-
CTpOEK, AyXOBKa BbIKIlOYaEeTCs
NpUMepHO Yepes 5 MUHYT, a Ha
Aaucnnee otobpaxaeTcs Bpemsi cy-
TOK.




BbIKNIOUNTD AyXOBKY

Bbiknounte ayxoBky, Haxas Ha kHonky (.
Bpems cyTok oTobpaxaeTcs Ha gucnnee.

PyuHas Bbineuka nytem Bbi6opa Temne-
paTypbl 1 paboyero peXxuma JyX0BKH

Bbl MOXeTe roToBUTb, OCYLLIECTBNSAS pyY-
Hoe ynpasrieHve (No CBoeMy YCMOTPEHWIO),
He ycTaHaBNMBas BpeMms BbiNekaHus, 3aaa-
Basi TemnepaTtypy n paboune yHKLMK, COo-
OTBETCTByHOLLME BawemMy briogy, B kave-
CTBE NMpumepa pexxum “BepxHUn 1 HKHUIA
HarpeB” n HacTpolkn 180°C nokasaHbl Ha
N3006paxkeHusix.

1. BknounTe OyxoBow LWKad, HaxaB Ha
kHonky (D.

2. HaxmuTte Ha pabo4mn pexunm, KoTopbli
Bbl XOTUTE aKTMBUPOBATb Ha Aucnnee
PEXMMOB.

3. Ecnu pexuma, kOTOpbIN Bbl XXenaeTe ak-
TMBMPOBATb, HET YuCcre nepBbix pabo-
YNX PEXMMOB, NOSBMASIOLMNXCA Ha DYHK-
LIMOHaNbHOM AMCNnee, Bbl MOXETE aK-
TUBMPOBATb HWKHUI psa paboynx pe-
XMMOB, HaXaB Ha «AKTVMBaLUus JoMnon-
HUTENbHbBIX PEXVMOBY.

4. Ha akpaHe oTobpaxaeTcs npeasapu-
TenbHO YCTaHOBMNEHHas TemMnepaTypa
[N BbIOpaHHOTO BaMU pexvma npuro-
ToBneHus. Haxmute kHonky “C, 4Tobbl
N3MEHNTb 3Ty TeMnepaTypy.

= Cwumeon °C Muraet Ha gucnnee
TemnepaTtypbl.

5. YCTaHOBUTE Xernaemyto Temneparypy
3anekaHusi, HaxXMMasi KHomku —+/—.

NINARIN
(|

co0° @

>

[Mpy N3MeHeHUN pexnma NpuroTos-

@ NeHns nocrne n3MeHeHus npegsa-
puTenbHO 3a4aHHON TemnepaTypbl
paboyero pexuma Ha gucnnee
oTobpaxaeTcsa nocneaHsasa ycra-
HOBKa Temnepatypbl. OgHako, ecnu
BbibpaHHasa Temnepartypa He Haxo-
OuTCA B Juanas3oHe Temnepartyp
BbIOpPaHHOrO pexvmMa npuroTosse-
HWS, oTobpaxaeTcs camas BblCO-
Kas Temnepatypa Ans AaHHOro pe-
Xuma.

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

= Ha gucnnee Temneparypbl Hempe-
pbiBHO ropuT cumeon °C.

+\ © 000 e
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7. Tlocne HacTpoikn paboyero pexuma n
TemnepaTypbl kocHuTech kHorku P I,
YTOBbI Ha4YaTb BbINEYKY.

T ©
- °C

000 s

Iare
oL » <

= Bawa gyxoBka cpa3sy Ha4yHeT paboTtaTb
npu BbIOPaHHOM pexume 1 Temnepary-
pe. Ha gucnnee Temnepatypbl oTo6pa-
XarTcs cuMmBonbl | 1 . Bpems Bbi-
nekaHusl HaYMHaAET OTCUUTBLIBATLCS Ha
avcnnee. Korga Temnepatypa BHYTpH
[yXOBKV JOCTUTHET 3afjaHHOW Temne-
paTypbl, Ha KaXX4OoW CTYNeHW 3aropuTcs
cUMBON | TemnepaTtypbl AyxoBku. [dy-
XOBOW LWKad He BbIKNOYaeTcs aBToma-
TUYECKM, TaK Kak pyvHasi Bbineyka Bbl-
nonHsaeTcsa 6e3 yCTaHOBKN BPEMEHH
BbINeYKn. Bbl 4OMKHbLI KOHTPONMPOBATL
BbINEYKY 1 OTKMIUUTL ee camu. o
OKOHYaHMMN MPUrOTOBIEHUS] HAXMUTE
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kHorky P |l, uTo6bl 3aBEpLINTL BbINeY-
Ky, unu Haxkmute kHonky (D, YTo6b
MOMHOCTBIO BLIKMIOYUTb [YXOBKY.

Bbineuyka nyTeM yCTaHOBKW BpeMeHMU Bbl-
neyKwu;

Bbl MOXeTe 3apaTb aBTOMaTM4ecKoe oT-
KMoYeHe OyXOBKW B KOHLLE nNepuoaa Bpe-
MeHM, BbIOpaB TeMnepaTypy M pexum npu-
rOTOBIEHMS!, HEOOXOAUMBIN AN BaLLEro
6ntoga, 1 ycTaHOBUB BPEMS BbIMEYKM MO
Tanmepy. B kauecTBe npumepa pexum
“BepXHWIN N HWXKHUI HarpeB”, HACTPONKK
180 °C n 45 MuHYT NnokasaHbl Ha n3obpa-
XKEHUSIX.

1. BkrounTe OyxoBoW LWKady, HaxaB Ha
kHonky (D.

2. Haxmute Ha pexum, KOTopbi Bbl XOTK-

Te aKTUBMPOBaTb Ha Aucnnee yHKLUIA.
3. Ecnu pexunma, KOTopbIi Bbl XXenaeTe ak-

TUBUPOBATb, HET YKUCIEe NepBblX pa60-

YUX PEXMMOB, MOSIBMSIOLLUMXCS HA PYHK-

LUMOHarNbHOM gucnriee, Bbl MOXeTe ak-

TUBMPOBATbL HUXKHWUI PSA PEXUMOB NpU-

rOTOBMEHUA, HaXxaB Ha «AKTUBaLMSA [0-
MOSTHUTENbHbLIX PEXUMOBY.

4. Ha skpaHe oToGpaxaeTcs npeasapu-
TerbHO YCTaHOBMEHHas Temneparypa
[N BbIGPaHHOro BaMu pexuma npuro-
ToBneHus . Haxmute kHonky °C, 4Tobbi
U3MEHWUTb 3Ty Temneparypy.

= Cwumeon °C Muraet Ha gucnnee
TemnepaTypsl.

5. YCTaHOBWTE Xenaemyto TeMnepatypy
3anekaHusl, Haxkumasi KHomnku =/—.

o onoo s
Ne. 200° 8

N

Mpy n3meHeHUn paboyero pexmma
@ rocre n3MeHeHusi npeaBaputenb-
HO 3aaHHON TeMnepaTypbl pexu-
Ma NpUroToBNeHUs Ha aucnee
oTobpaxaeTcsa nocneaHsasa ycra-
HoBKa Temnepatypbl. OgHako, ecnu
BbibpaHHasa Temnepartypa He Haxo-
AWTCS B AvanasoHe TemnepaTtyp
BbIOpaHHOro pexnma, oTobpaxaeT-
ca camas Bbicokasi TemnepaTypa
ANs1 3TOr0 pexvMma NpUroToBMeHus.

6. MoaTBepauTe yCTAHOBMEHHYIO TeMMe-
paTypy, Haxas Ha kHonky °C .

= Ha aucnnee TemnepaTypsl Henpe-
pbIBHO ropuT cumson (.
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7. KocHuTech knasuwm O oauH pas ans
YCTaHOBKM BPEMEHM BbIMEYKN.

= YcTaHoBneHHoe 3HayeHne 30 mu-
HYT oToGparkaeTcsl Ha gucrnree
Tanmepa/NnpoAoIKUTENBHOCTH, U
muraet cumson .

@I_I 71211 il
| I_I Ml
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YT100bI OLICTPO OTPErynMpoBaTh

@ BpPEMS BbINeYKW, Bbl MOXETE aKTu-
BMPOBaTb BpPeMsi BbiNekaHus B
TeveHne 30 MUHYT, HaxaB py4Ky
ynpaBneHnst yXOBKOW UMK KOCHYB-
Lumch kHorkm O nocne Toro, kak
dyHKUMM paboTbl U TemnepaTtypa
YCTaHOBIIEHbI, ¥ Bbl MOXETE U3Me-
HUTb BPEMS], MOBEPHYB PYUKY
yrnpaBrieHns yXOBKOW BNpaBo/Brie-
BO.
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8. YcTaHoBWTE BPeMs 3anekaHusi, Haxas
—/—. MonTBepaunTe HacTpoiKy, Haxas
KHOMKY (.

© °0045
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N ——
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Bpemsi Bbineykn yBenmumBaeTcsi Ha
1 MMHYTY B nepBble 15 MUHYT 1 Ha
5 MUHYT yepes3 15 MUHYT.

9. Mocne HacTpowikn paboyer yHKLMK,
TemnepaTypbl ¥ BDEMEHW BbIMeYKM, KOC-
HuTeck kHonku P |l, 4ToBbI HaYaTh Bbi-
Meyky.

C
11> ¢ s

= Bawa gyxoBka HauymMHaeT pabo-
TaTb HEMEASIEHHO NpU BbIOpaHHOM
pexvme NpUroToBNEHUS U TEMMNE-
paType, U Ha gucnnee nosiBNAeTcs
obpaTHbIN OTCYET BPEMEHN Bbl-
neykn. Ha gucnnee Temnepatypsbl
oTOBpaXKaTCA CUMBOIbLI | 1 P.
Korgna Temnepatypa BHyTpu Oy-
XOBK/ AOCTUIHET 3aaHHON TeMmne-
paTypbl, Ha KaXA0W CTyneHn 3aro-
puTCA CMMBON | TemnepaTypbl
ayxoBku. Mo ncreveHnm BpemeHu
BbINEKaHUa Ha aucnnee Temnepa-
Typbl nosiBnsieTcs TekcT «KoHewy,
Tanmep nogaeT 3BYKOBOE npeny-
npexaeHne v BbiNnekaHue ocTaHaB-
nvuBaeTcs.

10.3BykoBOE npeaynpexaeHne dyaeT 3By-
YyaTb B TeYeHne ogHON MUHYTbI. Ecnn
Bbl KocHeTech kHornku P || Bo Bpems
3BYKOBOIO NpeaynpexaeHusa n Ha auc-
nrnee TemnepaTtypbl 0TOOPa3nNTCA TEKCT
«KoHeu», nyxoBka npoaormkmT pabo-
TaTb. BbIKMouMTEe AyXOBKY, HaXaB Ha

kHonky (D. Mpu HaxaTum no6on Knasu-
LUK, KPOME 3TUX, 3BYKOBOE Npeaynpe-
XOeHue oTKINoYaeTcs.
OKO BEHTUNATOP C HarpeBoMm
B uensix a3KoHOMWM 3HEPTUM Bbl MOXETE
BOCMNOMb30BaTbCA AAaHHOW PyHKUMEN BMeE-
CTO ucnonb3oBaHus “KoHBekuus” B guana-
30He 160- -220°C. Ho npu aTom Bpems
3anekaHusi byaet HemHoro 6onbLue.

1. BkntounTte gyxoBown wwkady, HaXxaB Ha
kHonky (D.

2. HaxwmwuTe n yoepxusainTe paboumin pe-
xnm “KoHBekumst” Ha gucnnee pyHKuumn
3 cekyHabl.

= Ha gucnnee nosiButcs oGpaTHbIN
otcyeT 3-2-1. o okoHYaHun
obpaTHoro oTcyeTa Ha gucnnee
TanmMepa/npoaosPKUTENBHOCTHY NO-
ABMSIETCH CUMBON ¢9 1 aKTUBMPY-
eTcsa pyHKUNA «OKO BEHTUNATOP C

Harpesom».
9
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3. YcTaHoBneHHy Temneparypy 1 Bpemsi
3anekaHusi MOXXHO U3MEHUTb, KaK onu-
caHo B npeapblayLux pasgenax. 3atem
MOXHO HayaTb 3anekaHve.

= B pexume «IKO BEHTUNATOP C Harpe-
BOM» flaMna roput MeHblue, 4em npu
OPYroM pexumMe NpuUroToBreHus, 3a
CYeT SKOHOMMUU SHEPTUM BO BPEMS
3anekaHus.

PyHKUMA ANA BbiNe4Yku xneba

B Baluewn fyxoBke ecTb pexum «PyHKuMS
AN Bbineykn xnebay, cneumanbHo npea-
Ha3Ha4YeHHbIN Ans Bbinevkn xneba. Ha-
CTPOVKM TeMMepaTypbl U BPEMEHN (DYHK-
uMn OMKCUPOBaHBI.

UHrpeamneHTbI

* Myka 500 r

* 15 caxapa

* 10 r GbICTPOPACTBOPUMbIX OPOXKEN

* 10 r nogconHe4yHoro macna
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* 8rconn
» 300 mn Boabl (35°C)

[nsa Bepxa TecTa
* 2 YaliHble NTOXKM NOACONTHEYHOro Macna

Moproroeka

1.

MpocesTb Myky B rmybokyto Tapy. [o-
6aBbTe caxap B MyKy ¥ OOQHOPOAHO
nepemeLlanTe.

Cpenavite Konogew, B CEpeanHe MyKu,
no6aBbTe OPOXOKU, COMb M NMOACONHEY-
Hoe macno. Tennas Boga 3anvBaeTcs
nocTeneHHo, HaymHas ¢ 6OKOBbIX CTO-
POH EMKOCTMW.

3amecuTte TECTO BPYYHYIO UINN B TECTO-
MecuTene npumepHo Ha 10-15 MUHYT.

[MoBepHWTE TECTO, KOTOPOE ObINo 3ame-
LLIAHO, HECKOMbKO pa3 BPY4HYIO 1 NOro-
XWUTe ero B KoHTenHep. [JobasbTe 1 yan-
HY0 NOXKY NOOCOSNTHEYHOrO Macna Ha
TECTO W HaKpOoWTe NULLEBON NIEHKOW
Tak, 4Tobbl OHa conpukacanach C Te-
CTOM.

HakpbIB TECTO NULLIEBON MIIEHKOW, Ha-
KpOWTEe ero TONCTOM TKaHb U OCTaBbTe
6poanTb NpU KOMHATHOW TemnepaType.

BosbmuTe TECTO, KOTOPOE Gpoauno B
TeyeHve 60 MUHYT, Ha NOBEPXHOCTb,
cnoxwuTe ero 4-5 pas u yganvirte Bo3ayx
n3HyTpun. [lobaBbTe 1 YariHyr NOXKY
NMOACONHEYHOrO Macrna Ha TecTo 1 Ha-
KpOWMTe MULLEBON NIEHKOW Tak, YTOObI
OHa conpukacanace ¢ Tectom. [avite
TecTy nogHaTbCA ewe Ha 30 MUHYT npu
KOMHaTHOW Temneparype.

MomecTnTe NPOTUBEHb ANst AYXOBKM Ha
TPETUI YPOBEHb HaNpaBnsoLWmx JyXoB-
KM,

BkrtounTe AyxoBon wkad, HaxaB Ha
kHonky (D.

AKTVUBUPYITE paGoune pexxmmbl HIKHE-
ro psifa, Haxas «AKTUBaLMS JOMNOMH-
TENbHbIX PEXMMOBY» Ha (OYHKLMOHamMb-
HOM Aucnree.

10.KocHuTechb kKHOMKN «DYHKLMSA AN Bbl-

neyku xnebay» Ha gucnnee yHKLUN.
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11.Ha4HuTe 3anekaHne, KOCHYBLUUCH KHOM-

kv DI
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12.Io OKOHYaHWUN BPeMEHN 3anekaHns pas-
AacTcs 3ByKOBOW CUrHan B Te4eHue oa-
HOM MUHYTBI. Mpu HaxkaTum kHonku (D
BbIKITIOUMTCSA Ayx0oBou LWkad. MNpn Haxa-
TUK NBOW KNaBuULWN, KPOME ATKX,
3BYKOBOE NnpeaynpexaeHne oTknoyaeT-
csl.

5.3 MpuroTtoBneHue c napom

B Baluen fyxoBke eCTb OYHKLMS NPUrOTOB-
nexus ¢ pobasneHnem napa. Jlyywne pe-
3ynbTaThl BbINEKaHWS AOCTUrAKTCS Npu Uc-
nosnb3oBaHUM PYyHKLMM Nnogayn napa.
dyHKUMs nogaym napa obecneunsaet 60-
nee SApKyto NOBEPXHOCTb KOHAUTEPCKNX W3-
Aenuin, bonee xpycTsLLyt KOPOUKY U
6onbLwmnin o6bem. Kpome Toro, nomoLlp na-
pa CHWXaeT noTepto Bnaru npoaykToB nu-
TaHWs, TaKUX Kak MSICO, 1 MO3BOMNSET UM
ObITb NPUrOTOBMEHHBIMY BONIEe COYHbIM
BHYTPU 1 6onee BKYCHbIM.

O6LLme npegynpexaeHus

* [MpuroTtoBneHvne ¢ napoMm BO3MOXHO
TONBKO NPY UCMONb30BaHWUN (DYHKLMIA
NPUroTOBMEHUSA C MAPOM, YKa3aHHbIX B
pYyKOBOACTBE.

» EmkocTb pesepByapa ans soabl 250 M.
He nomeluanTe 6onee 250 mn BoAbl B
pesepByap Ans BoAbl BO BPEMS BbINEYKU.

» KoHgeHcar, obpasyowuiica Ha asepue
OYXOBKM NOcne NpuroToBneHus ¢ uc-
nonb30BaHNEM Mapa, MOXeT KanaTb,
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Korga ABepLa AyxoBku oTkpbiTa. Kak
TONbKO Bbl OTKPOETE ABEPLY AYXOBKM,
COTpUTE KOHAEHCaT.

[Mpu oTKpbIBaHUN ABEPLbI AYXOBKN Haxo-
OUTeCb Ha AOCTaTOYHOM yAaneHun, Tak
Kak BO BPEMS 1 MOCIe MPUroTOBIIEHNS C
MCMNONb30BaHNEM Napa MOryT BbIXOAUTb
nap v ropsiumii Bosayx. Map moxet 00-
Xeub pyKy, NM1Lo n/vnu rnasa.

Ecnu Boga octaeTcst BHYyTpY LyXOBKU MO-
Cne Kaxaoro npuroToBIeHWs C UCNOMb-
30BaHVEM Mapa, BbITPUTE OCTaBLUYHOCS
BOAY CyXOW TKaHblO Nocrne Toro, kak ay-
XOBKa OCTbIHET. B npoTuBHOM cnyyae
OCTaTKM BOAbl MOTYT BbI3BaTb 0Opa3oBa-
HMe Hakumu.

Ecnu Baww npoayKT ocHalleH TepMoLLly-
noMm, nepes NpUroToBrneHNEM Ha napy
ybenmnTech, YTO KpblLlka TepMmoLLyna 3a-
KpbiTa. B NnpoTMBHOM cry4yae BO3MOXHa
yTeuka napa 13 natpybka TepmoLlyna.

J[na npuroToBneHUs ¢ Napom:

1.

HauyHuTe 3anekaHve nocre nsyvyeHust
TabnuUbl ANS NPUrOTOBIEHMUS C NAPOM
N YCTaHOBKM (OYHKLMK, TEMNEepaTyphbl U
BPEMEHMN B COOTBETCTBUU C Brtogom,
KOTOpOE Bbl XOTUTE NPUroTOBUTL. Bbl
MOXeTe onpeaenuTb Korm4ecTBo A0-
GaBnisiemon Boabl, TeMnepaTypy, yHK-
LU0 1 BPEMS 3amneKaHusl, KOTOpbIX HET B
Tabnuue.

MomMecTuTe GMOA0 B AYXOBKY Ha peko-
MEHZOBaHHbIN YPOBEHb.

HaxmMuTe Ha pesepByap AN BoAbl Ha
naHenu ynpaeneHust AyxXoBKU, Koraa
npuaeT Bpems OoGasneHns Bofbl, Co-
rnacHo tabnuue 3anekaHus.

W3Bnekute pesepByap A5 Boabl U3 Na-
3a.

o

5. OTkpoWTe KpbILWKY pe3epByapa 411 BO-

Obl 1 3anenTe KOnM4YecTBO BOAbI, YKa-
3aHHOe B Tabnuue no 3anekaHuto.

He ncnonb3ynte ANCTUNNMpoBaH-
HYI0 1 bunbTpoBaHHyto Boay. Nc-

nonb3ynTe TOMbKO NPOU3BOACTBEH-
Hyto BoAy. He ncnonb3yinte nerko-
BOCMIaMeHSIIoLMNECs], CMPTOBbIE U
TBEpAble YacTuLbl BMECTO BOAbI.

7
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. 3aKkpoiTe KpbILLIKY 1 YyCTaHOBUTE pe3ep-

Byap And BoAbl HA MeCTO. [MonHocTbo
3aBMHbTE pe3epByap ANA BOAbl.

= Bopa B pesepByape A5t BOAbI Ha-
YMHaeT MeLNeHHO CTekaTb K HUK-
Heln YyacTu OyXOBKM, a Balle 61to-
0o noasepraeTcs obpaboTke na-
pom.

Mocne 3aBepLUEHUST BbINEYKM BbIKMHOUM-
TE AyXOBKY, YCTAHOBWB PErynsitopsi
hYHKUMU 1 TEMMEpATYPbI B NOJNOXEHNE
OFF (BbIKJ1.).

Ecnu Bopa octaetca Ha oHe AyXoB-
KW nocre KaXXagoro npurotosreHna

C VCMONb30BaHMeM napa, BblTpuTe
OCTaBLUYOCSI BOAY CYXOii TKaHbIO
nocre Toro, Kak JyXoBKa OCTbIHET.
B npoTuBHOM cryyae Boda, ocTaB-
Liasica Ha gHe AYXOBKW, MOXET Bbl-
3BaTb 0OGpa3oBaHNE HaKUMU.
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5.4 Hactpoiiku

O6paTHbIn oTcyeT 3-2-1 oTobpaxa-

@ €TCH Ha AnCnnee B MEHK UMK Ha-
CTPOWKax, KOTOpble AOMKHbI ObITb
aKTUBMPOBAHbI HaXKaTUeM B Teye-
HWe ANUTenbHOro nepuoaa Bpeme-
HW. o ncreyeHnm obpaTHoOro oT-
cyeTa aKTMBMPYETCSt COOTBETCTBY-
loLLlee MEHI0 UMy HacTpowika.

AKTUBaLUA GHOKMPOBKIII KHOMOK

Wcnonbays doyHKLMIO GIOKMPOBKM KNaBuLL,
Bbl MOXeTe 3aluTUTb GIIoK ynpaBrieHns ot
BMelLaTenbCTBa.

1. Haxwvimalite knasuwy [@ v yaepxusaiite
ee, NoKa Ha gucnnee Tanmepa/npogon-
KUTEMNBHOCTW He MOSIBUTCS CUMBOI (3.

ar O :| Q
- "C

= Ha gucnnee nosiButcsa 06paTHbIN OT-
cueT 3-2-1. Mo okoH4YaHMK obpaTHoOro
oTcyeTa Ha avcnree TanMepa/npoaon-
XUTENbHOCTU NOSABMSAETCA CUMBOS [T 1
aKTMBUpyeTCs OMOKMPOBKA KNaBULL.
Mocne ycTaHOBKM GNOKMPOBKU Kra-
BULL, NPY HaxkaTum nobor knasmwn
U HaXKaTum pyykn ynpaeneHus ay-
XOBKOW Talimep nogaeT 3ByKOBOW CUr-
Han v MuraeTt cuMBOn 3.

S=ial
+ O 7L

N i (&

Mpu akTMBaLmMmn BrIOKMPOBKM Kna-
BULL HEMb3s MCMONb30BaTh KnaBu-
ww 6noka ynpaenexusi. bnoknpos-

Ka KrnasBuLl He 6yueT OTMEHEeHa B
cny4vyae cbos nuTaHus.

OTKNoYeHne 6HOKMPOBKM KnaBuLl

1. HaxumaiTe knaeuLLy (3 U yaepxusante
ee, Noka Ha gucnnee Tanimepa/npogon-
XXUTENBbHOCTN HE MOSIBUTCS CUMBOI (3.

= Ha gucnnee nossutcsa obpaTtHbIN OT-
cyet 3-2-1. Mo okoH4YaHUKM obpaTHOro
oTcyeTa Ha gucnnee Tanmepa/npogon-
XXUTESbHOCTM McYe3aeT CUMBOS ({1
[eakTuBMpyeTcs 6IOKMPOBKa KaBuLL.

YcTaHoBKa 6ygunbHMKa

Bbl Takke MoxeTe ncnonb3oBaTb 610K
ynpasrneHus ans noboro npeaynpexaeHus
UM HAaNOMWHAaHWS, KPpOMe BbiNeykn. by-
OVINbHUK He BNMsSieT Ha paboTy AyXOBKMU.
VMcnonb3yeTca B uensx npeaynpexaeHust.
Hanpumep, Bbl MOXeTe ucnonb3oBaTb Oy-
OWMbHUK, Korga 3axoTuTe NpUrotoBUTb eny
B [IyXOBKe B onpeaerneHHoe Bpemsi. 1o uc-
TEeYeHUM YCTaHOBEHHOTO BaMn BPEMEHHU
TanMep BblgacT 3BYKOBOE Npeaynpexae-
Hue.

MakcumanbsHoe Bpems curHana
3BYKOBOrO OMOBELLEHNS MOXET CO-
cTaBnATb 23 yaca 59 MuHyT.

1. HaxmuTe KHOMky /) oaWH pa3, YTobbl
yCTaHOBWTb Nepuos cpabatbiBaHus Oy-
OUINbHUKA.

= MwuHyTHOE nore v cMMBON [ Hauu-
HaT MUraTb Ha aucnnee Tanme-
pa/MpoaoIMKNTENBHOCTMU.

© 0000

— "C

2. CHavana YCTaHOBUTE BpeEMA B MUHYTAX,

MPUKOCHYBLLUMCH K KnaBuwam =+ / —, n
aKTUBUPYyWNTE nose Tanmepa, Haxas
Knasuwly ) 04uH pas.

3. YcTaHoBuUTE BpeMsi, HaXkaB KHOMKM -+

—. HaxxmuTe 1) eLle pas, utobbl noa-
TBEPAUTb HAaCTPONKY.
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= Ha gucnnee Tanmepa/npogormku-
TENbHOCTN HENPEpPbIBHO ropuT
cUMBOM A U Ha AuCNnee HauvvHa-
eTcH 06paTHbIN OTCHET BPEMEHN
curHana TpeBoru.

4

4. TMo ncreveHnn BpemeHmn byannbHuka
CUMBOM [ HAYHET MUraTb U BbIAACT
3BYKOBOE NnpeaynpexaeHue.

Ecnv BpeMmsi curHana 3ByKkoBOro
@ OMOBELLEHUSI U BPEMSI BbINeKaHus
YCTaHOBIEHbI B OAHO U TO e Bpe-
M$, Ha Aucnnee Tanmepa/npoaon-
XUTENbHOCTM OTOoBpaxaeTcsa bonee

KOPOTKOE BpEMSI.
BbiknioueHue GyunbHUKa

1. Mo okoH4YaHWM nepuopa OyaunbHUKa
3BYKOBOW curHan OyaeT 3ByyaTb B Teye-
HVe oaHOW MUHYTbI. KocHuTech noboi
KnaBuvLM ANd TOro, YTobbl OCTAHOBUTL
3BYK NpenynpexneHus.

= 3ByKOBOE npeaynpexaeHve npexkpa-
T™MTCS.

Ecnm Bbl XOTUTE OTMEHUTb 6yAMJ1bHMK:

1. HaxmuTte KHOMKy L) o4uH pas, 4Tobbl
cbpocutb nepuop cpabaTbiBaHUS CUTHa-
na TpeBoru.

= Ha gucnnee Tanmepa/npoaormkm-
TeNnbHOCTU 3aMuraeT cuMBON L\.

2. NoBepHUTE pyyKy ynpaBreHus 4yxoB-
KOI BNpaBo/BrneBo, Nnoka Bpemsl curHa-
nunsaunn He gocturHeT «00:00».

HacTpoiika rpoMKoCTH

Bbl MOXeTe yCcTaHOBUTb FPOMKOCTb Brioka
ynpasneHus. YTobbl BbINOMHUTL 3Ty Ha-
CTPOWKY, AYXOBON LKA AOMMKEH ObITb Bbl-
KMHOYeH.

1. Korga OyxoBka BblkMoyeHa (rnoka Ha
aucrnee otobpaxkaeTcst BPeMsi CyTOK),
HaxkMUTe KHOMKY (O nprMepHO Ha 3 ce-
KyHObl, YTOBbI aKTMBMPOBATb MEHIO Ha-
CTPOEK.

= Ha gucnnee nossutcsa obpaTHbIN
otcyeT 3-2-1. o oKoH4YaHUn
obpaTHOro oTcyeTa akTUBUPYETCH
MEHIO HaCTPOEK.

(q

2. Haxumaiite knasuwum 4+/—, noka Ha
Avcrnee TaimMepa/npoaoIBKUTENLHOCTH
He nossutcs b-1 nnn b-2 .

\ g1
/\ ° EI

3. AKTVMBUpYWNTE HACTPOWKY rPOMKOCTH,
CHOBa HaXxaB KHOMKY (.

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

4l

4. YcTaHOBUTE XenaeMblil TOH, HaXXnmasi
kHonkn <+/—.

5. lNMoaTteepauTe 3afaHHbIN 3BYKOBOW CUT-
Has, CHOBa KOCHYBLLMCb KHOMKY (O nnm
HaXkaB py4Ky yrnpaBreHus ayXOBKOW
OfVH pas.
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HacTpoiika spkocTu gucnnes

Bbl MOXXeTe yCTaHOBUTb SIPKOCTb 3KpaHa
6roka ynpasneHusi. YToObl BbINOMHUTL 3Ty
HaCTPOWiKy, IYXOBOW LKA AOMMKEH ObITb
BbIKITIOYEH.

1. Korga goyxoBka BbikntoyeHa (noka Ha
auvcrinee otobpaxaeTcst BpeMsi CyTOK),
HaxxmmTe KHOMKy (O MpMMepHo Ha 3 ce-
KYHZbl, YTOObl aKTUBMPOBaTb MEHIO Ha-
CTpOEex.

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

(q

2. Haxumaiite knasuwm ++/—, noka Ha
An/MPOJOMKNTENBHOCTU He MOSIBUTCS
d-1, d-2 nnn d-3.

) >l
2\ B &

3. AKTUBMpYWTE HACTPOWKY APKOCTK, CHOBA
HaxaB KHomky (O.

= Ha gucnnee Tanmepa/npoaormku-
TENbHOCTM 3aMUraeT CUMBON §55.

4. YcTaHOBWTE XernaeMmblin nepuos, Haxu-
mas kHonku =+/—.
5. lNopTBEpANTE APKOCTb, CHOBA KOCHYB-

LUMCb KHOMKM (O UMK HaXaB pyyKy
ynpaBneHnsi yXOBKOW OAMH pas.

HacTpoiika cpyHkLumu GbicTporo npegea-
putenbHoro Harpesa (GycTep)

Bbl MOXeTe UCMoNb30BaTh BhINEYKy Ha Ba-
LIEM NpoayKTe aBTOMATUYECKK C BbICTPON
hbyHKLMEN NpeaBapuUTENbHOro Harpesa.
[nsa aToro HEO6X0AMMO aKTUBMPOBATL Ha-
CTpOKy BbICTPOro NpeaBapuTEnbHOro Ha-
rpesa. YTo6bl BbINOMHNUTL 3TY HACTPOWIKY,
OYXOBOW LKA AOMKEH ObITb BbIKMHOYEH.

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

= Ha gucnnee nosiButcsa o6paTHbIN
otcyeT 3-2-1. o oKoHYaHUK
obpaTHOro oTcyeTa akTuBMpyeTcs
MEHI0 HaCTPOEK.

(q

2. KochuTech kHoMok =+/— u yaepxu-
BaliTe UX, MoKa Ha gucnsee He NosiBAT-
cs cumson Aj u coobLeHve “OFF”
(BbIKT1.).

N g

3. AKTMBUpYITE HACTPOIKY BbICTPOro
npenBapuTensHoro Harpesa (byctepa),
Haxas KHomky (.

= Ha gucnnee Tanmepa/npoaormku-
TENbHOCTW 3aMUraeT CUMBOS §55.

>l
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4. 4 C nomoLLblo KHOMKM yCTaHOBUTE Ha-
ctporiky «OFF» (BbIKJ1.) B nonoxeHve
«ON» (BKI1.) Ha gucnnee.

&
[ _
O Un 2
X g
—\ X 8 @ 2. Haxmute KHoMKy (O oauH pas, 4Tobbl
aKTMBMpPOBaTb Mose TarmMepa.
= [lone TaiimMepa 1 CUMBOI $5; Mura-
5. MoaTeBepaunTe HACTPOWiKy BbICTPOro 0T Ha gucnnee Tanmepa/nponon-
npeaBapuTenbHOro Harpesa (bycTtepa), XUTENbHOCTH.

CHOBa HaXaB KHOIMKY @

Bbl MOXeTe OTKNIOYMTL HACTPOWKY
@ 6bICTPOro NpeaBapuTENbHOrO Ha- Q

rpeBa C NMOMOLLIbIO TOW e npoueny- 4

pbl. YcTaHoBMB HacTpoiky «OFF» (&

(BbIKI1.) BbI MOXeTe OTMEHUTb Ha-

CTpoViKy BbICTpOro npeaBapuTens-

HOro Harpesa. 3. YcTtaHoBuTe Bpems CyTOK, MPUKOCHYB-
CMeHa BpeMeHM CyToK WNCh K knaBuwam = / —, 1 akTuBupyii-
Y106kl U3MEHUTL BPEMSI CYTOK, KOTOPOE BbI Te nore MuHyT, Haxas knasuwy (S ele
paHee yCTaHOBMUN, pas.

1. Korga gyxoBka BblkntoveHa (noka Ha = Tlone MyUHYT 1 cumBon 8¢ muratoT
avcnnee otTobpaxaeTcsi Bpemsi CyTOK), Ha aucnnee TanMepa/npoaoxu-
HaXkMuTe KHorKy €O npumepHo Ha 3 ce- TenbHOCTH.

KyHAbI, YTOObI aKTBMPOBaTbL MEHIO Ha-
CTPOEK. ,
= H y O 1M o
a gucnnee nosiBUTCA 0bpaTHbIN + [ 2
otcuyert 3-2-1. Mo oKkoHYaHWK S — 4
obpaTHoro oTc4eTa akTUBMPYETCS N / T &

MEHIO HaCTpOeK.

4. Haxmute =+/—, 4to6bl YCTaHOBUTL MU-
HyTbl. MoATBEPAUTE HACTPOIKY, HaXaB
kHonKy (© 0AuH pas.

= YCTaHOBMNEHO BpPeMsi CYTOK, Y CUM-
BOI §5} rOpUT HENPEPLIBHO.

6 O6wana nHcpopmaumusa o KynmHapum

B sTom pasgene Bbl HavaeTe COBETLI MO Takke ykazaHbl COOTBETCTBYHLLNE Ha-
NMOArOTOBKE W NMPUIOTOBMEHWUIO MULLMN. CTPOWKM OYXOBKM 1 akceccyapbl Ans 3Tux
Kpowme Toro, B 3TOM pasgene onvcbiBaloTcs  NMPOAYKTOB.

HeKoTopble 13 MPOAYKTOB, NPOTECTUPOBAH-

Hble npou3BoguTenamu, n Hanbonee noa-

XOAsLMNe HaCTPOWKM A11s 3TUX NPOAYKTOB.

RU/ 79



6.1 O6wme npeaynpexaeHus o Bbl-
ne4yke B AyXOBKe

[Mpy OTKpbITUM ABEPLIbI JYXOBKM BO Bpe-
MS MK MOCTIE BbINEYKMN MOXET MOABUTb-
cs1 ropsiumii nap. MNap MoxeT obxeub py-
Ky, nmuo w/vnu rmasa. OTkpbiBas ABepLy
[OYXOBKM, CTapaTech AepxaTbCs Mno-
JanbLue.

MHTeHCUBHbIN Nap, 06pasyroLLmincs BO
BpeMs BbINeYkn, MoxeT 06pa3oBbIBaTh
KOHAEHCMPOBAHHbIE Kannu BOAbl BHYTpU
N CHapyXu neyun, a Takke Ha BEPXHUX Ya-
cTax mebenu n3-3a pasHuubl Temnepa-
Typ. OTO HOpMarnbHoe 1 huanyeckoe sB-
neHue.

3HayeHus TemnepaTtypbl U BpEMEHU NpU-
rOTOBMEHWS, yka3aHHble A NPOAYKTOB,
MOryT BapbMpoBaTbCHA B 3aBUCMMOCTU OT
peuenTa un konuyecTtsa eabl. 1o aton
NpUYYNHE 3TU 3HAYEHWsI NPpUBEAEHBI B
AvianasoHax.

[Mepen npoueccom roToBku, Bceraa us-
BrneKanTe Hencnonb3dyemMble akceccyapbl
13 oyxoBku. MNprHaanexHocTun, octato-
Limecst B AyXOBKe, CNOCOOHbI MoMeLlaTh
NPUroToBMEHMIO Balunx 6o npu npa-
BUSbHbIX 3HAYEHUSAX.

[ns npoayKToB, KOTOpbIe Bbl ByaeTe ro-
TOBWUTb MO CBOEMY COGCTBEHHOMY pe-
LenTy, Bbl MOXETE CCbInaTbCA Ha aHano-
rMYHblE NPOAYKThI, yKa3aHHbIE B Tabnu-
Lax NpUroToBMEHUSI.

Vcnonb3oBaHune npunaraeMbix akceccya-
POB MOMOXET YNy4LUUTb KyrMHapHbIE Xa-
pakTepuctuku. Beceraga cobnopgante
npegynpexaeHns n nHopmaumio,
npenocTaBneHHyo NpousBoaMTenemM ang
BHELLHEeN NoCyAbl, KOTOPYIo Bbl ByaeTte
MCrnonb3oBaThb.

PaspexbTe XnpoHenpoHuaemyo dyma-
ry, KOTopyto Bbl OygeTe ucnonb3oBatb BO
BpeMsi rOTOBKU, 10 pa3aMepoB, NOAXOAS-
LMX OANSA KOHTENHepa, B KOTOPOM Bbl Oy-
Aete rotoBuTb. KnpoHenpoHvuaemas
bymara, KoTopas BbIxoguT 3a kpas dop-
Mbl, MOXET NPUBOAUTL K OXXOram u
BMMATb HA KA4YECTBO BaLLEeW BbINeYKU.
Monb3ynTech XMpoHenpoHuuaemon by-
Maron, KOTopyto Bbl ByaeTe ncnonb3o-
BaTb B yKa3aHHOM TeMMNepaTypHOM
AvanasoHe.

* [1nA JOCTMXEHMS MyYLIMX pe3ynbTaToB
BbIMEYKN NOMNOXWTE ey Ha pekomeHaye-
MbIl YPOBEHb PaCMONOXEHUSI MPOTUBHS.
He meHaWTe nonoxeHwne nosku Bo BpeMs
BbIMEYKM.

6.1.1 Boineyka n 6noga B AyxoBke

06w,asn uHcpopmauus

* Mbl pekoMeHayeM MCnonb30BaTh akcec-
Cyapbl YCTPONCTBA 151 XOPOLUEro Npuro-
ToBneHus nuwm. Ecnn Bbl cobrnpaeTech
MCMonb30BaTb BHELLHIOW nocyay, npea-
noynTanTe TEMHYI0, HE NPUMMNAKOLLYIO U
TEPMOCTOWKYIO Nocyay.

» Ecnu pekomeHayeTcsa npeasapuTenbHbIv
Harpes B Tabnuue NpuroToBneHus, He
3abyabTe NOCTaBUTb NPOAYKTbI B AYXOB-
Ky nocrne npeaBapuUTenibHOro Harpesa.

» Ecnu Bbl cobupaeTtecb roTOBUTb C UC-
Nnonb3oBaHNEM peLLEeTKN NS rpunsi, no-
CTaBbTe NPOAYKTbI B LIEHTP PELUETKM, a
He BO3Me 3aJHeN CTEHKN.

» Bce maTepuansl, ucnonb3yembie npu
M3roTOBMNEHUN TeCTa, OOIMKHbI ObITb CBE-
XUMW 1 KOMHATHOW TeMnepaTypbl.

» CraTyc NnpuroToBreHNs NpoayKTOB MO-
XKeT BapbUpoBaTbCS B 3aBUCUMOCTU OT
KOMM4ecTBa MULLM U pa3Mepa nocyapi.

» MeTannuyeckue, kepamn4eckume 1 CTek-
NsiHHbIE (POPMbI YBENMUYMBAIOT BPEMS
NPUroTOBMEHUSA, @ HUKHME NOBEPXHOCTU
KOHAUTEPCKNX N3LOENNIN He CTaHOBATCSA
PaBHOMEPHO KOPUYHEBBIMU.

» Ecnu Bbl ucnone3yete Oymary ans Bbl-
Neykn, Ha HXKHEN NOBEPXHOCTU ML
MOXHO HabnogaTe HebonbLUoe 3apyMsi-
HMBaHue. B aTo cuTyaumm Bam, BO3MOX-
HO, NpuaeTcsa NPOANUTbL Nepuon Npuro-
TOBMEHMSA NPUMEPHO Ha 10 MUHYT.

+ 3HayeHus, ykazaHHble B Tabnvuax npum-
rOTOBIIEHWSI, ONPeAeNieHbl B pe3ynbrarte
MCNbITAHUIA, NPOBEAEHHbIX B HALIMX Na-
6opaTtopusx. MNMoaxogsailume ans Bac 3Ha-
YEHUs MOTyT OTNINYATBLCS OT ATUX 3HaYe-
HUA.

* MNonoxuTe eay Ha NOAXOASALLNIA YPOBEHb,
pekoMeHOOoBaHHbIV B Tabnuvue ansa npu-
roToBneHnsa nuwmn. CUmtTanTe HUKHUN
YPOBEHb JYXOBKM B KQ4eCTBE YPOBHS 1.
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CoBeTbl Mo BbiNeyKe TOPTOB (MMPOroB)

» Ecnu nupor (TopT) CrnuwikoM cyxon, yBe-
nnybTe Temnepatypy Ha 10 ° C 1 cokpa-
TUTE BPEMSl BbiNekaHusl.

» Ecnv nupor (TopT) BNaxHbIN, UCNOMb3yi-
Te HeDOOonbLLOE KONMMYECTBO XUAKOCTH
unu ymeHbLumnte Temnepatypy Ha 10 ° C.

» Ecnwn Bepx TopTa (nmpora) cropern, nono-
XKUTE ero Ha HWKHWIM YpOBEHb, MOHU3bTE
Temnepartypy 1 yBenuybTe BPEMS Bbl-
neyku.

» Ecnu BHYTpeHHsIA YacTb TOopTa NpUroToB-
fleHa XOpOLLO, @ BHELLUHSAS YacTb NuUnKas,
MCMOMb3yNTe MEHbLLE XUAKOCTA, NOHW3b-
Te TemMneparypy v yBenuybTe Bpemsi
NPUroTOBMEHMS.

CoBeTbl NO BbiNneyke

» Ecnu TecTo cnuikom cyxoe, yBenmybTe
Temnepatypy Ha 10 ° C n cokpaTtuTe Bpe-
MS1 MPUroTOBIEeHNsi. Hamounte TecToBble
NEHTbI COYCOM, COCTOSILLIMM U3 CMECU MO-
noka, macna, s 1 norypra.

Ecnu TecTo rotoBuTCS MeaneHHo, ybe-
OUTECh, YTO TOMLLMHA TECTa, KOTOPYIO Bbl
NPUroTOBUIU, HE BbIXOAUT 3a Npeaernbl
NPOTUBHS.

Ecnn Tecto o6xapeHo Ha NOBEPXHOCTH,
HO OHO He nponeyeHo, ybeanTech, 4To
KONMYeCcTBO Coyca, KOTOpoe Bbl byaeTte
MCMonb3oBaTh AN TECTa, HE CITULLKOM
MHOro Ha AHe TecTa. [Ins paBHOMEpPHOro
noApyMsIHMBaHWUsi NoNpobyinTe paBHO-
MEPHO pacnpenennTb Coyc Mexay nu-
cTamu TecTa 1 BbINEYKOMN.

BbinekarnTe TeCTO B MOMOXEHUN U TEMMe-
paType, COOTBETCTBYIOLLMX Tabnuue npu-
roToBneHns. Ecnu HMxHANA NOBEPXHOCTb
6nioga Bce elle He[oCTaTOYHO KOpUYHe-
BOrO LIBETA, MOMECTUTE TECTO HA HUXKHUIA
YPOBEHb ANs NOCrneayoLLEero npuroTos-
neHus.

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

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
MCcnonb30BaHUA |LusA Hanpasnswwmx |(°C) HUSA (MUH)
(npubn.)
TopT Ha nogHoce |CTAHABPTHBIA | BEpXHMA 1 HIK- | 3 180 30 ... 45
npoTuBEHb HWI HarpeB
Topr B hopme | POPMA ANATODTA |y oo s 2 180 30 ... 40
Ha peLueTke
HebGonbLuve Bbi- CTaHp.apTthM BGPXHI/II/I U HUXK- 3 160 25 35
neyKmn npoTVBEHb HWI HarpeB
He6onblune Bbl- CTaHp,apTanm KoHBekLvs 3 150 25 35
neyKm npoTVBeHb
Kpyrnasi popma
ANA BbINedkm, BepxHuit n HUX-
Bucksut anameTpom 26 cm P 2 150 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
LeTke **
Kpyrnas popma
NSl BbINEYkM,
Buckeut anameTtpom 26 cm |KoHsekumns 2 150 35...45
C 3aXMMOM Ha pe-
eTke **
MeueHbe Konpurepokwid | Bepxuit n Hnk- |3 170 25 ... 40
npoTUBEHb HWI HarpeB
MedeHbe Koraurepcruit 1y porums 3 170 20 ...30
npoTBEHb
Bbineuka Cranpaptheii | Bepxuuii n ink- | 200 30 ...40
npoTuBEHb HWI HarpeB
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
CraHaapTHLI BeHTunaTop Hux-
Bbineuka n OTV?'BG‘)Hb * Hero / BepxHero |2 180 35...45
P Harpesa
CroBHas Gynouka | CTAHAAPTHBIA | BEpXHMiA v Hink- |, 200 20...35
npoTVBEHb HWI HarpeB
CpobHas 6ynoyka S;g:ﬁ:gg:':m KonBekuus 3 180 20 ... 30
UenbHbiii xne6  |CTAHABPTHBIA | BepxHuii v Hink- |5 200 30...45
npoTVBeHb HWI HarpeB
LlenbHbli xne6 S;?:ﬁ:epg:fm KoHBekuus 3 200 30...40
CTeknsHHbI/Me-
Tannuyeckui nps- BODXHWIA 1 HIK-
INasaHbs MOYrObHbI ng HarDeB 2vnmn 3 200 30...45
KOHTEeWHep Ha pe- P
LeTke **
Kpyrnasi yepHas
METAMMIECKAs oo e
AGNoYHbIN Nupor  (dopma, AnameT- Hmp Harpes 2 180 50...70
pom 20 cm Ha pe- P
LeTke **
Kpyrnasi yepHas
MeTannmyeckas
ABnoyHbIn Nupor  |opma, AnameT- | KoHBeKUMS 3 170 50 ...65
pom 20 cMm Ha pe-
ieTke **
Briogo CTaH,D,apTHI:IVI BeE)XHVII/I NHDK- | 250 5 15
npoTUBEHb HWiA HarpeB
Bniogo CraHnapTHbiil PyHKUMA NnLUbl |2 280 5...10

nNpoTMBEHb *

MpenBapuTenbHbIN HAarpeB pekoMeHayeTCs UCMoNb30BaTh ANs BCeX 6ntof.

*A1n aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOI;ICTBO.

**QTn akceccyapbl HE BKIIOYEHbI B Balle YCTPOUCTBO. TO KOMMEPYECKN AOCTYNHbIE akceccyapbl.
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MpeanoxeHusa No NPUroToBMEHUIO C ABYMA NPOTUBHAMU

Muwa

Axkceccyap ans
“cnonb3oBaHUA

ums

Pa6oyas dyHk-

YpoBeHb

Hanpasnawwmux

Temnepatypa
(°C)

Bpems Bbineka-
HUSA (MUH)
(npubn.)

Heb6onbLuue Bbl-
neykm

2-CtaHpapTHbIv
npoTUBEHb *

4-KoHauTepckuii
nNpoTMBEHb *

KoHBekuusi

150

25...35

MeueHbe

2-CtaHpgapTHbIv
npoTMBEHb *

4-KoHauTepckuii
npoTMBEHb *

KoHBekums

170

25...35

Bbineuka

1-CtaHgapTHbIN
npoTMBEHb *

4-KoHanTepckuin
npoTMBEHb *

KoHBekuus

180

40 ... 50

CpobHas bynoyka

2-CTaHpapTHbIv
npoTMBEHb *

4-KoHanTepckuii
npoTMBEHb *

KoHBekuus

180

20...30

MpeaBapuTenbHbIi HAarpeB PEKOMEH/YETCs UCMONb30BaTh AN BCeX Grof.

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

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

Ta6bnuua npuroToeneHus ¢ pyHKLmen
ynpasneHus “OKo BEHTUNATOP C Harpe-

BOM

* He nameHsnTe HaCcTpoViKy Temnepartypbl
nocne Havara npuroToBIEHUS B peXnme

“OKko BEHTUNSATOP C HarpeeoMm”.

* He oTkpbIBaiiTe ABEpPLY AYyXOBKM BO Bpe-

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

3Heprnu, n 3Ta TeMmnepartypa MoXxeT OT-

NMYaTbCs OT NOKa3aHHOW Ha 3KpaHe.
* He BbINOMHANTE NpeaBapuTeEnbHbIN

nogorpes B paboyem pexunme “3Ko BEH-

MS1 IPUrOTOBIIEHUS B peXnMe “OKO BEH-
TMNATOp € Harpesom”. Ecnu aBepb He Oy-

TUNATOP C HarpeBoMm”.

BEHb *

Muwa Axceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb30BaHusA NALWMX (MUH) (npubn.)
He6onblune Bbineykn CTaHEapTHbM npoty- 3 160 25...35
BEHb
MeveHbe CTaHAAPTHBIN MPOT- | 3 180 25...35
BEHb
Bbineuka CTaHAAPTHBIN MPOT- | 3 200 45 .55
BEHb
Cpno6Has 6ynouka CranaapTHbIfi npoTy- 3 200 35...45

*A1n aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOIZCTBO.

**3Tu aKceccyapbl He BKOYEHb! B BALLE YCTPONCTBO. DTO KOMMEPYECKM JOCTYMHble akceccyapbl.
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6.1.2 Msico, Pui6a u MNTtuua

KnioueBble MOMEHTbI NPUrOTOBJIEHMUS C

rpunem

» [Nepepn Tem, kak roTOBUTb Kypuuy, UHAEN-
Ky W Lienble KyCKu Msica, YTOObl NOBLICUTH
3(hhEeKTMBHOCTL NPUTOTOBIEHMS, NPU-
npaBbTe JIMMOHHbBIM COKOM U NepLEM.

* [MpuroToBneHne Msca Ha KOCTOYKE 3aHU-
maeT oT 15 o 30 MUHyT Gonblue, Yem
Xapka dune.

» PaccuutbiBaiTe ot 4 0o 5 MUHYT Bpeme-
HW MPUrOTOBINEHMSA HA CaHTUMETP TOon-
LMHbI MAca.

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

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

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

Tabnuua anA NPUroToBIeHUA MACa, PbiObl U NTULbI

HbIln) / Xapkoe (1

nNpoTMBEHb *

Hero / BepxHero

Muwa Akceccyap pna |Pa6ouas cdyHk- |YpoBeHb Temnepatypa Bpewms Bbineka-
ncnonb3oBaHUA |uus HanpaBnswwmx |(°C) HUA (MUH)
(npu6n.)
Crelk (uenb- CraHaapTHLIil BeHTURsATOp HWX- 15 MunyT 250/

makc., nocrie 180 (60 ... 80

(1,5-2 «r)

NpoTMBEHb *

HarpeBa

Kr) Harpesa ... 190
BapaHbs Hoxka |CTaHOapTHbIN BerunaTop Hix-
Hero / BepxHero 170 85...110

>KapeHas kypuua
(1,8-2 «r)

PelweTtka *

MNomecTtuTte oaunH
NpoTBEHb Ha
HVDKHWUIA YPOBEHBD.

BeHTUnATOp HWX-
Hero / BepxHero
Harpesa

15 munyT 250/
Makc., nocrne 190

YKapeHas kypuua
(1,8-2 «r)

PeleTtka *

MNomecTtuTe oanH
NpoTVBEHb Ha
HWXHWI YPOBEHb.

KoHBekuus

200 ... 220 60 ... 80

>KapeHas kypuua
(1,8-2 kr)

Pewertka *

MNomecTtuTe oaunH
NpoTVBEHb Ha
HWXHUIN YPOBEHb.

PyHkuma "3D"

15 MunyT 250/
makc., nocne 190

CraHpapTHbIv

BeHTUnsATOp HWX-

25 muHyT 250/

NpOTUBEHb Ha
HVKHWUIA YPOBEHBD.

WHpeiika (5,5 kr) HDOTUBEHD * Hero / BepXHero Makc., nocne 180 |150 ... 210
P Harpesa ... 190
o CrangapTHbIN wamn 25 muryT 250/
Wnpeiika (5,5 kr) npOTUBEHS * DyHkuma "3D Makc., nocne 180 |150 ... 210
... 190
Pewertka *
BeHTUnATOp HWX-
Pri6a Momectute 0ANH | pero / BepxHero 200 20...30
NpoTUBEHb Ha Harpesa
HWKHUIN YPOBEHb.
Pewertka *
Puiba Momectute opnH ®yHkums "3D" 200 20...30
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MpenBapuTenbHbIN HAarpeB peKOMeHAYeTCst UCNoNb30BaTh ANs Bcex bnoa.
*3Tun akceccyapbl MOTryT He ObITb BKIOYEHbI B Balle YCTPOUCTBO.

3TN aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3710 KOMMepYeckn AOCTYyNHble aKkceccyapbl. m

6.1.3 Npunb

KpacHoe msco, pb|6a M MACO NTUUbI Ha
roune 6bICTpO CTaHOBATCA KOPUYHEBbIM,

KnioueBble MOMEHTbI 10 NPUrOTOBJIEHUIO
Ha rpune
* [MpuroTtoBbTE NKULLY OAMHAKOBOW TOMLLK-

MUMEIT KpacKBYO KOPOUKY U HE Nepechixa-
toT. OcobeHHO noaxoasT ans rpuns cune,
LaLwnbIk, konbacsl, a Takke CoYHble OBO-
Wy (MoMmaopbl, Nyk U T. 4.).

O6Lue NpegynpexaeHus

* lMuwa, He NpurogHas ons rpuns, Hecet
0MacHOCTb BO3HMKHOBEHMS noxapa. [o-
TOBbTE Ha rpune TOomnbKo eay, noaxoas-
LLLYHO ANt UHTEHCUBHOTO OFHS Ha rpure.
Kpome Toro, He pa3meluaiite eqy CrmL-
KOM [Janeko B 3agHel YacTtu rpuns. 3T1o
camasi ropsivasi 30Ha, U KupHas nua
MOXET 3aropeThbCsi.

+ 3akpowuTe ABepLUy AYXOBKU BO BpeMsi
npuroToBrieHus Ha rpune. Hukorga
BKIIOYaNTe rpusib C OTKPbITON ABep-
uen oyxoBKU. Flopsaune NnoBepxHOCTU
MOTFyT BbI3BaTb 0Xoru!

Ta6nuua rpuns

Hbl U BECOM, HACKOMNbKO 3TO BO3MOXHO,
ana rpuna.

MomecTnTe KyCOYKW, NpefHa3HavYeHHble
ANA rPUMs, Ha peLueTKy UNn peLueTyaTbin
NpPOTMBEHb, pacnpeaenss nx Takum ob-
pa3oM, 4To6bl He MpeBbILWaTh pa3Mepsbl
HarpeBaTens.

Bpems npurotoeneHusi, ykasaHHoe B Ta-
6nuue, MoXeT BapbypoBaTbLCA B 3aBUCK-
MOCTU OT TOJILLUHBI XXapeHbIX KyCOYKOB.
CABurHbTE peLueTKy Unu pelueTyaTbli
NPOTMBEHb A0 Xefaemoro ypoBHS B Ay-
xoBKe. Ecnun Bbl roToBUTE Ha peLueTke,
CABVHbTE MPOTUBEHb K HUXKHEW MNOorke,
4yT0bbI COObpaThb Macno. MNpoTrBeHb ay-
XOBKU, KOTOPbIN Bbl COBUpaeTech
COBUHYTb, AOJKEH UMETb COOTBETCTBYIHO-
e pa3mepsbl 415 TOro, YToObl MOKPbITh
BCIO Mriowagb rpuns. 3T0T NPOTUBEHb
MOXeET He MOoCTaBnATbLCA BMeCTe C Ba-
UMM n3genuem. Hanerite HemHoro Bogpl
B NPOTMBEHb AYXOBKM ANS Nerkomn
OYMCTKN.

Muwa Axkceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonbL3oBaHusA NALWMX (MuH) (npubn.)

Pbiba PewweTka 4-5 250 20...25

Kypuua Kycoukamu PeweTka 4-5 250 25...35

Tegrenu (tensuria) PeweTtka 4 250 20...30

- 12 konnM4yecTBO

BapaHbs oT6vBHas PewweTka 4-5 250 20...25

g)e""‘ - (M MA-pe)etia 4-5 250 25 .30

8;6"'3”3" VS TENATA | pellietka 4-5 250 25 .30

OBolyHasn 3anekaHka |PelueTtka 4-5 220 20...30

Xneb «TocToBbIN» PeweTka 4 250 1.4

Skip pre-heating after 5 minutes in grill position.

MepeBepHUTE KycoYkn N nocne 1/2 oT obLLero BpeMeHn NpUroToBIIEHNS Ha rpurne.
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6.1.4 MNMpurotoBneHue ¢ Napom Ky nocrne npefBapuUTEnbHOro Harpeea.
MpoaomKUTENBHOCTb, YKasaHHas BO Bpe-
M$1 NoAa4u BoAbl, ykasbiBaeT BpeMms,
npoLueaLlee nocrne npeaBapuUTenbHOro
Harpesa.

Tabnvua NnpUroToBNeHNst COAEPXNUT Npo-
BEpEHHbIE NPON3BOAMTENEM peKkoMeHaa-
LM Mo nNpuUroToBreHnto. Bel MoxeTe 3a-
thopmaLnmn o yHKUMSX NPUroTOBMNEHMS AaTb KOMMYECTBO BOAbI, TemMnepaTypy,

C Napom. . YHKLMIO 1 Bpemsi NMPUroToBIEeHUs C na-
+ Ecnu pekomeHayeTca npesaputenbHbiii POM, KOTOPbIX HET B Tabnuue.

Harpes B TabnuLe NpuUroToBneHuns, He + [OTOBLTE C MAPOM C OAHVM MPOTUBHEM.
3abyabTe NOCTaBUTL NPOAYKTHI B yXOB-

MpeanoxeHusa No Bbineyke ¢ OAHMM NPOTUBHEM - PyHKuma "3D"

06w,as uHchopmauusa

* [MpuroToBneHne ¢ Nnapom BO3MOXHO
TONBKO NPY UCMOMb30BaHNN PYHKLMNA
NPUroTOBIEHUS C MAPOM, YKa3aHHbIX B .
pykoBoactee. Cm. pa3gen Paboune
YHKUMM [YXOBKW ANS NONYyYEeHNs NH-

Muwa Akceccyap |YpoBeHb Temnepaty- |Heo6xoan- |Bpems 3a- |Bpems Bbi- |Mpubnusu-
Ans uc- HanpaBnso- | pa (°C) Moe Konu- |6opa Boabl |nNekaHus TenbHas
nonb3osa- |WuMx 4YecTBO BO- | (MUHYT)™* (MuH) Macca nuwm
HUuA Abl (Mn) (npubn.) (r)

o CraHpapT- nocne npea-

)ljf;g’”"'” HbIi ApoTH- |2 200 200 BapuTensHo- |30 ... 40 820
BEHb * ro nogorpesa
Pewertka *

XapeHas ky- [MomecTtute 25 MUHYT

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

Kr) BEHb Ha HUDK- nocne 190

HWI YPOBEHb.

Pe6puctbii  |CtangapT-
cTelk (Luenb- |Hbl npoTn- |3 180 250 15 40 ... 55 1000
Hble KyCku1) [BeHb *

Pyneknua  |Ctangapt- nocne npea-
6apaHvHbl ¢ |HbI NpoTK- |3 170 250+250*** |BapuTenbHo- (90 ... 110 2000
oBsoLjammn BEHb * ro nogorpesa

CraHpapT- nocne npea-
Bynouxa HbIl NpoTK- |3 180 100 BapuTenbHo- |25 ... 35 1200
npoxokeBast N

BEHb ro nogorpesa

oo e
Batpyuwka HbIA NpoTK- |3 120 150 p 50 ... 60 1450

. HbIM Harpe-
BEHb
BOM
_ |Cranpapt- nocre npea-

ﬁiﬁ:”b'e " bt npotn- |3 200 150 BaputeneHo- (25 ... 35 800

BEHb * ro nogorpesa

o CraHpapT-

Mevensid | i nootn- |3 190 150 25 45 ... 55 500
kapTodens *

BEHb

CraHgapT- nocre npega-
Fambyprep- | npotu- |3 180 150 BapuTernsHo- |20 ... 30 800
HbI x1e6 N

BEHb ro nogorpesa

CraHpapT- nocne npea-
Nocock o oo (3 180 100 BapuTensHo- |25 ... 35 500
oBoLamm .

BEHb ro nogorpesa

* OTn akceccyapbl MOryT He BbITb BKIOYEHbI B Balle YCTPOWCTBO.
** YkasblBaeT BpeMs, NpoLlesLlee nocrne npeaBaputenbHOro Harpesa.

*** NlobaBbTe ele 250 Mn BoAbl B cepeAMHe BPEMEHW MPUTOTOBIIEHMSI.
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6.1.5 Pexxum npuroToBsrieHns € 30-
JIOTUCTOMN XPYCTSALLEN KOPOu-
KoM 6e3 gobaBneHus macna

C nomouubto dyHkuun Airfry Bbl MOXeTe
npuroToBuTb 6MAA C 30N0TUCTON XPYCTH-
Lier Kopoukon 6e3 gobaBneHnsa macna.
O6LMe NpegynpexaeHus

» [1nga ucnonb3oBaHusa yHkumn Airfry no-
Xanyncra, obpaTutecb K peKoMeH40BaH-
Hon Tabnuue no Bbineyke.

» [1na aTOoN PYHKUUN UCMONb3YNTE NpOTU-
BeHb Ans xapku (Airfry), Bxogawmin B
KOMMMEKT NOCTaBKMU.

+ [Insa xopoluero pesynbTarta )apku nome-
CTUTE NPOAJYKTbl HA MOAHOC AN XapKu
Tak, YTOObl OHW HEe NepeKpbIBANUChH.

Cton ans xapku - “Airfry”

MomecTUTE OGLIYHbIN NPOTUBEHb Ha
HWXHUA YPOBEHb HanpaBnsAoLWMmX,
YTOObI B HEro cTekarsn JIMWHUIA COK U
Macro BO BpeMsi NPUroToBrieHusi mac-
o BO Bpems xapku. lNomectute Tep-
MOCTOWKYI Gymary onsi Bbine4vku umnm
aHanorv4yHbIn MaTepuan, peKoMeHAo-
BaHHbIN ANl UCNONb30BaHUA B Ay-
XOBKe, BHYyTPb BCTaBIIeHHOro nNoano-
Ha.

Ecnu He ucnonb3yeTcs NoaaoH Ha
HWXHeW nosike, KanatoLiee Macrio unm
Apyrve BewecTBa U3 NPoayKToB MO-
ryT BbI3BaTb CUJIbHbIA ObIM U Aaxe
nnams.

Bbl MOXeTe ncnonb3oBaTb PyHKLUIO
"®yHkuma "3D"" ans yckopeHus BpeMeHu
npeaBapuTenbHoro Harpeea. [Nepeknto-
yntech Ha dyHkuumo "Airfry" nocne 3a-
BepLUEHVs NpeaBapuUTENbHOro Harpesa.

Muwa Pabouas cyHkums |YpoBeHb Temnepatypa Bpewms Bbineka- | PekomeHayemoe
Hanpaensito- (°C) HUSA (MUH) KONM4ecTBO
Lmx (npw6n.)
Kaprobens AoMaU: | rfry 3 220 20... 40 200-1000
3aMopOoXKeHHbIN .
KapTotbens * Airfry 3 220 15...35 200-1400
KypvHas Hoxka / :
Kpbino Airfry 3 220 20 ... 40 500-1500
KypvHHas rpyaka Airfry 3 220 30 ...40 200-700
. 15 MuHyT 250/

Kypuua uenvkom Airfry 3 max nocne 190 60 ... 80 1800-2000
SaMOPOXEHHLIA Har- | 1 3 220 15...25 400-1000
reTc
Tedrenu Airfry 220 20...30 20-25 konunyecTBo
LlenbHas pbiba Airfry 220 15...25 2-5 xonnyectso
3amMopoxeHHas Xpy-
cTawas peiba ** Airfry 3 220 15...25 500-1500
(PbIBHBIE NAnoyku)
3 200-800

aMOPOXKEHHOE Te- | ,.
10 **p Airfry 3 220 25...35 (10-40 kornmue-

CTBO)

3:“1'?”0"@””"’“ MU= Airfry 3 220 10...20 2-4 KOnMYECTBO
Cocuckun Airfry 220 15...25 10-20 konuuyecTBo
OBollHas cMecb Airfry 220 20...25 400-1000
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Muwa Pabouas dyHkums |YpoBeHb Temnepatypa Bpewms Bbineka- | PekomeHayemoe
Hanpaensito- (°C) HUSA (MUH) KONM4ecTBO
Lmx (npw6n.)
MadhuH Airfry 3 220 25...35 20-25 konunyecTBo
PapMpOBAHHEIA | Aty 3 220 25...35 20-25 KONMYECTBO
nepew

* MopepxunTe kapTodensb B Boge 30 MUHYT, o6eylwnte 1 aobaebTe Y—1 CTONOBYHO NOXKKY Macna.
y Y| Y| y

** PasorpeTb.

6.1.5.1 ®YHKUMSA CYLUKK * Ha ckopocCTb CyLUKM BAUSIOT KONUMYECTBO
. BNnaru, cogepxaHve caxapa, pasmep u
VicnonbayiTte chyHKUMIO CYLLKM ANst XpaHe- TOMLLMHA NPOAYKTOB 1 BNAXHOCTb OKPY-
HUST /UK CYLLKK, B TOM YMcrie OPYKTOB, KatoLLen cpeqb.
oBoLlen n Tpas. Mcnonbays Harpesaterb » Hapesaiite (pyKThl 1 OBOLLM TOMLLNHON
BEHTUNSATOPA M BEHTUNATOP Ha 3aaHen 1-2 cm.
CTEHKe lyXOBKM ANA ONTUMAIIbHOM LIMPKY- * Y106bI COXPaHUTB LIBET BO BPEMS CYLLKM,
NAuMn HarpeToro Bosflyxa no BCen AyxoB- OBepLy OyXOBKM He06X0AMMO OCTaBUTb
Ke, aTa oyHKUMUA MeaneHHo yaansaeT Bna- OTKpbITON. PasmelleHne aepeBsHHON
ry. 3 TIOXKW B BEPXHEM YIIy MEXAy OBEPbLIO U
* Vcnonbayiite dyHKUMIO CyLLKW Ans CyLu- [lyXOBKOIA MOMOXeT fepXaThb ABepb
K1 NMPOAYKTOB, BKMOYasA (PPYKTbI, OBOLLM OTKpbITOW. Y6eautech, 4To NnpeameT, uc-
v Tpasbl. CyLKy peKoMeHAyeTCs NpoBo- Nnonb3yeMblil AN 3TOM Lenn, He KacaeT-
o
AnTb npy Temnepatype ot 50 go 70 °C. CS YNMOTHEHUS OYXOBKM.
Muwa Akceccyap ans uc- |Pabouas YpoBeHb |TemnepaTtypa |Bpems BbinekaHusi (MUH)
nonb3oBaHusA DyHKUMSA HanpaB- |(°C) (npu6n.)
NAWUX
MpoTtnBeHb aAnsA .
A6noko xapku (Airfry) Airfry 3 50 300 ... 540
[onbku anenbcu- I'Ipo-rvmeru. ansa Airfry 3 50 300 ... 540
Ha, KoXypa xapkwm (Airfry)
MpoTtnBeHb Ans .
JIumoH sapkn (Airfry) Airfry 3 50 300 ... 540
o MpoTtuBeHb AnsA .
AviBa wapky (Airfry) Airfry 3 50 300 ... 540
MpoTtuBeHb AnsA .
TpaBbl wapky (Airfry) Airfry 3 50 240 ... 420

6.1.6 MNMpoaykTbl ANA TecTUpoBaHUA

* [NpoaykTbl, B 3TOW Tabnuue Ans npuro-
TOBIEHNS MULLN, BHOCATCS B COOTBET-
ctBun co ctaHgaptom EN 60350-1, yto-
Obl 06nerynTb TeCTMpOBaHWe NpPoaykTa
[ONSA KOHTPOMbHbIX YYPEXOEHNN.
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Ta6nuua npUroToBreHUs TeCToBbIX 651104,

MpeanoxeHus no Bbine4yke ¢ OAHUM MPOTUBHEM

pom 20 cm Ha pe-
LeTke **

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uuns Hanpasnswwmx |(°C) HUA (MUH)
(npubn.)
Meco4Hoe neye- o o
Hbe (cnagkoe ne- CTaHﬂapTHEM BGPXHMM Y HIK= 3 140 20...30
NpoTVBEHb HWI HarpeB
YeHbe)
Ha mopgensax ¢
MeTannM4yeckumm
MecodHoe neve- | o o Hanpasnaonmm
Hbe (cnagkoe ne- anaap % KoHBekuusi 3 140 15..25
NpoTUBEHb
ueHbe) Ha mogensix 6e3
MeTannmyeckmx
HanpaBnAoLWmMX :2
HeGonbLuve Bbi- CTaH,Cl,apTHt:II/I BePXHI/II/I U HUXK- 3 160 25 35
neykmn npoTuBEHb HWI HarpeB
HeGonbLuve Bbi- CTaH,CI,apTHli:II/I KoHBekLvs 3 150 25 35
neykmn npoTVBEHb
Kpyrnasi popma
ANA BbINEdkm, BepxHuin n HUX-
Bucksut anameTpom 26 cm ° 2 150 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
eTke **
Kpyrnas popma
NS BbINEYku,
Buckeut anameTtpom 26 cm |KoHsekumns 2 150 35...45
C 3aXKMMOM Ha pe-
lweTke **
Kpyrnasi yepHas
METAMMIECKas g e
A6noyHbI nupor |dopma, AnameT- p 2 180 50...70
HWI HarpeB
pom 20 cm Ha pe-
LieTke **
Kpyrnas yepHas
MeTannmyeckas
A6noyHbIi nupor |dopma, avameT- | KoHBekumst 3 170 50...65

MpenBapuTenbHbIN HAarpeB PpeKOMeHAYeTCst UCNonb3oBaTh ANs Bcex bnoa.

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

3TN aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3710 KOMMepYeckn AOCTYyNHble aKkceccyapbl.

I'Ipe,qnox(eva no NPpUroToBJ1IeHUIO C ABYMA NPOTUBHAMU

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpewms Bbineka-
MCcnonb30BaHUA |LusA Hanpasnswmx |(°C) HUSA (MUH)
(npubn.)
2-CtaHpgapTHbIv
. |npoTuBeHb *
HeGonbiuve el P KoHBekums 2-4 150 25...35
neyku 4-KoHauTepckui
npoTVBEeHb *
2-CTaHpapTHbliA
MecouHoe neve-  |npotuseHs *
Hbe (cnapkoe ne- KoHBekuus 2-4 140 15...25

YeHbe)

4-KoHanTepckuin
npoTMBEHb *
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MpenBapuTenbHbIN HAarpeB peKOMeHAYeTCst UCNoNb30BaTh ANs Bcex bnoa.

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

3TN aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3710 KOMMepYeckn AOCTYyNHble aKkceccyapbl.

Mpunb

Muwa Akceccyap Ans uc- |YpoBeHb HanpaBs- Temnepatypa (°C) Bpems BbinekaHus
nonb30BaHusA NALWMX (MuH) (npubn.)

Tedrenu (TenatuHa)

- 12 KONMYECTBO PewweTtka 4 250 20...30

Xneb «TocToBbIN» PeweTtka 4 250 1...3

PekomeHayeTCs NpeiBapuTeNbHO pa3orpeBaTh B TeYEHNe 5 MUHYT Bce 6ntoga, NpUroToBMeHHbIE Ha rpure.

MepeBepHUTE KycoYkn Ny nocne 1/2 ot obLLero BpeMeHn NpUroToBIIEHNS Ha rpurne.

7 TexHu4yeckoe o6CnyXuMBaHME U YNCTKA

7.1 O6was nHcgpopmauusa o6
O4YUCTKe

06w Me NpegynpeXxaeHus

» [NopoxauTe, Nnoka yCTPOWCTBO OCThIHET
[0 Hayana o4ncTkun. Fopsume NoBEepPXHO-
CTV MOTYT BbI3BaTb OXOru!

* He HaHOCUTE MotoLLMeE cpeacTBa NPsSIMO
Ha ropsiyme NoBepXHOCTU. DTO MOXET
NPUBECTU K MOSABNEHMNIO CTONKNX MATEH.

* [MpoaykT fomkeH ObITb TWATENBHO 04K-
LLIEH 1 BbICYLLEH MOCIE KaXa0ro Ucnonb-
30BaHus. Taknum 06pasom, ocTaTku NULLK
[OOJDKHbI FTErKO o4MLaThCs, 1 3Tn ocTaT-
KM He JOJPKHbI nogropaTh, Koraa npubop
cHoBa OyaeT mcnonb3oBaTbcs No3xe. Ta-
KM 06pa3omM NpoAieBaeTCst CPOK CryxX-
Obl Npnbopa 1 yMeHbLIAKTCHA YacTo BO3-
HUKaroLme Nnpobnemsi.

* He vncnonb3yite Ans YACTKM NapoBble
yncTALWME cpeacTaa.

* HekoTopble mMowoLLMe 1 YnCTALLME cpea-
CTBa MOIyT NoBpexaaTb NOBEPXHOCTb.
Henopxopawmmm ynctawmmm cpeacraa-
MU SIBASIIOTCS: oTOenuBaTtenb, YucTawme
cpefcTBa, cofepallme aMMuak, KUCno-
TY UNN XNopug, NapoBble YUCTALLNE
cpefcTBa, YACTALLME CpeacTBa, cpea-
CTBa AN1s1 yAaneHus NATEH U pXXaBYuHbI,
abpasvBHbIe YnCTALMe cpeacTea (Yn-
CTALLME NOPOLLKM, YACTALLNE KPEMBI,
abpasuBbl 1 MeTannMyeckune ryokm ym-
cTAwme candeTkm, cogepxalyne rpssb n
OCTaTK/ MOKLLUX CPEACTB).

* [Mpu kaxagon o4yncTke He TpebyeTca uc-
nonb3oBaHWe creLumnanbHbIX YUCTSLLKX
maTtepuanos. Heobxoammo ounatb
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npudop ¢ ncnonb3oBaHNEM MOKLLETO
cpeacTBa Ans NocyAbl U TENMoW BoAbl C
MOMOLLbIO MSITKOW TKaHW Unu rybku, a 3a-
TEM BbITEPETb CyXOMN TKaHbIHO.
O6s3aTenLHO MONHOCTLIO BLITPUTE BCHO
OCTaBLUYOCS XWUAKOCTb MOCIE OYUCTKUN U
HeMeZneHHO yaanuTe Bce YacTuubl eapl,
pa3bpbi3rvBaemMble BO BPEMS NPUrOTOB-
neHus.

He moiiTe kakme-nmbo KOMNOHEHTbI Npu-
6opa B NOCYAOMOEYHOM MaLLUHE, eCcrnn
MHOE He yKa3aHO B PYKOBOLCTBE Mob30-
BaTens.

Hep)KaBEIOI.I.I,Me NMOBEpPXHOCTHN

He ncnonb3ayiiTe KMCNOTHbIE UK XII0PCO-
Aepxaiiue yucTawme cpeacraa npu
YNCTKE NOBEPXHOCTEN U PyYeK U3 He-
p>xaBeroLLel cTanu.

lMoBepXHOCTb U3 HEpXaBelLwen cTanm
CO BPEMEHEM MOXET N3MEHUTb LIBET.
3710 HopMmarnbHOe sABfeHuve. [ocne Kax-
[A0ro UCMornb30BaHUS OYLLanTe NoBepx-
HOCTb C MOMOLLIbIO MOIOLLErO CPeacTBa,
NoaXxoAsLLero Ans NoBepxXHOCTeN U3 He-
p>xaBetoLLel cTanu.

BbINonHANTE 04YUCTKY C NOMOLLIbIO MST-
KO MbIFTbHOW TKaHW M XXUAKOro (He Bbl-
3bIBaOLLLEro NOSIBNIEHNE LiapanviH) Moto-
Lero cpefcTea, crapascb NpoTMpaTh B
OOHOM HanpasneHun.

Bcerga n cpasy yaansanTe Hakunb, Mac-
1o, kpaxman 1 6enkosble NATHa C No-
BepxHocTen. [N9THa MOryT OKUCHATLCH B
TeyeHve AnuTenbHbIX NEPUOLOB Bpeme-
HW.



* OuucTutenwu, pacnbineHHble/HaHeCeHHbIe
Ha NOBEPXHOCTb, AOMKHbI ObITh He-
MeANeHHO yaaneHbl. AGpasuBHbIe Yu-
CTALLME CpeacTBa, OCTaBMNEHHbIE Ha MO-
BEPXHOCTU, MPUBOASAT K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCSI BENOWA.

3mManupoBaHHble NOBEPXHOCTH

» [Neyb gOMmKHa OCTbITb NEpea OYNCTKON
30HbI MPUrOTOBNEHUS NULWK. YucTka ro-
pPSAYMX NOBEPXHOCTEN CO34aeT ONACHOCTb
Kak no)kapa, Tak U NoBpeXAeHUs MoBEPX-
HOCTW amanu.

 [locne kaxaoro Ucrnornb3oBaHWs HE0OX0-
AVMO OYUCTUTb AManMpPOBaHHbIE NOBEPX-
HOCTW C UCMNOMb30BaHNEM MOOLLErO
cpeacTBa ANng nocyabl U TENSON BOAbl C
MOMOLLLbIO MSITKOW TKaHW Unu rybku 1 Bbl-
CYLUNTb CYXOW TKaHbIO.

» Ecnu B Bawem v3genuun npegycMoTpeHa
YHKLMS NErKON OYUCTKM NapoM, Bbl MO-
)KeTe BbINOMHUTb NErky O4YUCTKY NapoMm
ANst yoaneHusi Nerkux HeCTOMKNX 3arpsis-
HeHun. (Cm. «Jlerkast ouncTka napomy.)

* [N CNOXHbIX NATEH MOXHO UCMNOMb30-
BaTb YUMCTSALLEE CPeACTBO AN OYXOBKU 1
rpuns, pekomeHAoBaHHOe Ha Beb-cante
Bawlero 6penaa. He ncnonb3yite BHEL-
Hee YNCTALEee CPeACTBO AN AYXOBKM.
Ecnv noBepXHOCTb CUIbHO 3arpsi3HeHa,
cnerka CMOYUTE €€ U aKKypaTHO OYUCTU-
Te MArKOW LLEeTKOM unm ckpebkom. 3be-
rante Ype3mMepHOro OaBMneHus.

nOBerHOCTM KaTaJIMTU4eCKoro nokpbi-
™A

* BoKOBble CTEHKM B 30HE MPUTOTOBINEHMS
MOTYT GbITb NOKPbITHI TOMLKO 3Marbo Nu-
60 KaTanUTU4YeCcKUMM CTEHKaMK. ITo 3a-
BUCUT OT MOJEnNN.

» KaTanutunyeckme CTEHKN UMEIOT NErKyto
MaTOBYHO 1 MOPUCTYHO NOBEPXHOCTL. He
HY>KHO YUCTUTb KaTanuTU4ecKme CTEHKN
[YXOBKM.

» KaTanutunyeckme NoBepxHOCTM nornowa-
10T Macno 6narogaps cBoen nopucTom
CTPYKTYpE U HauyMHatoT CUSATb, KOoraa no-
BEPXHOCTb HaCbILLIEHA MACIIOM, U B TaKMX
crny4vasx pekoMeHayeTcs 3aMeHuTb geTa-
nm.

RU /91

CTeKnsiHHbIe NOBEPXHOCTHU

Mpn o4MCTKE CTEKNSAHHBLIX MOBEPXHOCTEN
He UCnonb3ymnTe WeTKU U3 TBEPAOro Me-
Tanna v abpasuBHble YNCTALWME MaTepu-
anbl. OHY MOTyT NOBPEAUTL CTEKINSAHHYIO
NOBEPXHOCTb.

Ounwante npubop ¢ NOMOLLLIO cpea-
CTBa A8 MbITbA NOCYAbl, TENMON BOAbI 1
candeTkn u3 MMKpombpsl, NpeaHasHa-
YEHHOW AN CTEKIMAHHbIX NOBEPXHOCTEN,
1 BbITUPANTE HACyX0O CyXON TKaHbIO 13
MUKPOUOPbI.

Ecnu nocne o4ncTkn octaHeTcs MotoLLee
CpeacTBO, HAMOYNTE ero XornoAHoOW BO-
OO 1 BBITPUTE MSATKON TKaHbto. OcTaTok
MOIOLLIEro CpeAcTBa B criedyowuii pas
MOXET MOBpPeAnTb NMOBEPXHOCTb CTEKNa.
Hw npwn kakux obcTosATeNLCTBAX HEMNb3s
cUYMLLATL 3aCOXLUME OCTaTKW Ha CTEKISAH-
HOW NOBEPXHOCTY 3yByaTbiMu HOXaMM,
NPOBOMOYHON MOYaNKoM UM Nogo6HbLIMM
LapanatoLmmMmn NHCTPYMEHTaMU.

MaTHa kanbuus (kenTble NATHA) Ha no-
BEPXHOCTMN CTeKNa MOXHO YAANuTb C Nno-
MOLLIbIO MMELOLLIErocs B NpOAaxe cpen-
CTBa AN yOaneHusa Hakunu, a Takke ¢
NMOMOLLIbIO CpeacTBa Ans yaaneHns Haku-
nn, TAKOro Kak YKCYC UM MUMOHHbIN COK.
Ecnu noBepxHOCTb CUMBbHO 3arpsisHeHa,
HaHecuTe YUCTSLLEee CPEACTBO Ha NATHO
C MOMOLLbIO ryGKM 1 NoaoXanTe, noka
OHO NOAENCTBYET AOMKHbIM 06pa3om.
3aTem NpoTpuTE CTEKMSHHYIO NOBEpPX-
HOCTb BIaXHOW TKaHbIO.

M3ameHeHus uBeTa 1 nosiBNeHne naTeH
Ha NOBEPXHOCTU CTeKra SABNSAITCS HOp-
MarnbHbIMW U HE CHUTAOTCA AedekTamu.

MnacTuKoBbie peTanu n OKpalueHHble Nno-
BEPXHOCTHU

Mcnonb3ysi cpeAcTBO AN MblTbs nocyabl
1 TENy BOAY OYUCTUTE NNAacTUKOBbIE
AeTanv 1 oKpalleHHble NOBepPXHOCTU C
NMOMOLLLbIO MATKOW TKaHu unu rybku, a 3a-
TEeM BbITPUTE X CYXOWN TKaHbIO.

He ncnonb3ynTe WeTkn 13 TBEpAOro Me-
Tanna un abpasuBHble YNCTALLME Cpea-
ctBa. OHM MOryT NoBpeauTb NOBEPXHO-
cTun.




« CneauTe 3a Tem, YTOBbl CTbIKM KOMMO-
HeHTOB Npubopa He ocTaBanucb Brax-
HbIMUW 1 C MOIOLLMM CPeACTBOM. B npo-
TUBHOM CIly4ae Ha 3TUX CTbIKax MOXeT
BO3HUKHYTb KOPPO3USI.

7.2 Axceccyapbl Ansi OYUCTKU

He knaguTte akceccyapbl K MpOAyKTy B Mo-
CYZJOMOEYHYI0 MaLLUHY, eClM UHOE He yKa-
3aHO B PYKOBOZACTBE Mosib3oBaTens.

OumncTKa akceccyapoB C U30JIMPOBAHHbIM
MOKpbITUEM

Mpexpae 4Yem Bnepsble UCNOMb30BaTh NPo-
TUBEHb C U30NMPOBAHHBLIM MOKPLITUEM,
BCTaBbTE MPOTUBEHbL B [yXOBKY U BKITHOYM-
Te gyxosky npu 200 ° C Ha 40 MUHYT oauH
pas.

[Ins ouncTkn akceccyapos C M30NMPOBaH-
HbIM MOKPbITUEM HENb3sA UCNOMb30BaThb
XecTkne abpasnBHble YUCTSALME CpeacTBa.
Mpeano4TnTENBEHO OYMLLATE C MOMOLLLIO
MSArKOM TKaHW Unu rybkm ¢ KpemMoBbIM Yu-
CTALWMUM CPeACTBOM AN NOBEPXHOCTEN.
lMomecTuTe Balum akceccyapbl C U30nMpo-
BaHHbIM MOKPbITUEM B Tennyto Bogy Ha 10
MWHYT NOCne BO3AENCTBMSA Ha HUX CIOX-
HbIX YCIOBUI NPUroTOBMNEHNS (Taknx pyHK-
LIMIA, KaK rpunb, rpuiib+KoHBEKUMst). 3atem
NPOTPUTE MAMKOWN TKaHbIO NN ryOKON.

7.3 OumucTKa naHenu ynpaBrieHUs

* [Mpn o4mcTKe NaHenemn c NOBOPOTHLIMM
nepeknioYaTensamy NpoTpuTe NaHerns 1
nepeknoYaTeny BraXxHom MArkon Tka-
HbIO M BBITPUTE HACYyXO CyXOW TKaHbIO.
He cHumanTe nepeknioyatenu un
NPOKNaAKv Nog4 HUMM A5t OYUCTKM NaHe-
nv ynpaeneHusi. lNaHenb ynpaBneHus n
nepekntoyaTeny MoryT ObiTb NoBpexae-
Hbl.

* [Mpn o4mcTKe NaHenen n3 HepxxasetoLen
cTanu ¢ NOBOPOTHbLIMW NepeknYaTens-
MU HE NCMONb3ynTe YMCTALME CPeacTBa
ANS NOBEPXHOCTEN N3 HepXKaBetoLLen
CTanum BOKPYT pyyek. MIHavKaTopbl BOKPYr
nepekntoyaTens MoryT 6biTb CTepThI.

» OuncTnTEe CeHCopHble NaHenu ynpasne-
HUS BNaXXHOW MSArKOM TKaHbIO U BbITPUTE
Cyxou TkaHbto. Ecnu Balue ycTponcTso
nmeeT (OYHKLMIO BOKMPOBKM KNasuLl, TO
BKIIOUMTE BNOKMPOBKY KNaBuLL nepes

BbIMOMHEHNEM OYUCTKM NaHenu ynpaene-
HUsi. B npoTuBHOM crnyyae MoxeT
npon3onTn cbol Ha KHOMKax.

7.4 YvcTKa BHyTpeHHeun 4yacTu ay-
XOBKM (30HbI NPUrOTOBNEHUS)

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

YucTKa GOKOBbIX CTEHOK [lyXOBKH
BokoBble CTEHKM B 30HE MPUrOTOBIEHUSA
MOryT BbITb MOKPbITHI TOSILKO 3Manbio Mo
KaTanuTuyecknMm cteHkamu. OTo 3aBUCUT
oT mogenwu. Ecnn nmeetcs katanutuye-
cKkas cTeHka, obpaTuTech Kk pasgeny «Kata-
NNTUYECKME CTEHKNY 3@ MHCpOpMaLEN.
Ecnu Baww npoaykT npeactaenseT cobou
MoZerb C MeTannyeckummn Hanpasnso-
LMMK, yOaanuTe Ux nepes YncTkon 6o-
KOBbIX CTEHOK. 3aT€M BbIMONTHATE OYUCTKY,
Kak onvcaHo B pasgene «O6wasa nHdop-
Maums Mo OYUCTKE», B COOTBETCTBUM C TU-
NMOM NMOBEPXHOCTU GOKOBOW CTEHKM.

Y10o0bl yaanuTtb 60KoBbIe MeTannuye-
CKMe HanpasnswoLme:

1. CHuUMUTE NepefHIo YacTb MeTannuye-
CKUX HanpaBnsoLWmx, NOTAHYB nx 3a 60-
KOBYIO CTEHKY B MPOTMBOMOMOXHOM
HanpaBneHuun.

2. ToTaHuTe pelueTyaTyro Nosky Ha cebs,
YTOObI CHATb €€ MOJTHOCThIO.

- N W B o

3. YTtobbl cHOBa NpuKpenuTb Hanpaensio-
Lme, npoLeaypbl, NpUMeHsieMble npu
NX CHATUW, [OIKHbI NMOBTOPATLCH C
CaMoro KoHLa [0 Hayarna cooTBeT-
CTBEHHO.

OuncTKa pe3epByapa c BOJO0Ii Ha AHe Ay-

XOBKM

B 3aBUCHMOCTM OT YacTOThbl NPUrOTOBIIE-

HUS C UCMONMb30BAHMEM Napa, MPOCTbIX

ornepauuit O4YUCTKM MapoM U KECTKOCTU UC-
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nonb3yemol BoAbl B pe3epByape C BOAON
Ha AHe AyXOBKM MOryT 06pa3oBbiBaTbCH
N3BECTKOBbIE NATHA.

[na yaaneHus n3secTtun, KOTopas MoxeT
obpa3oBaTbCcsl B pe3epByape ¢ BOAOMN
Ha AHe AyXOBKW Mocre NpuroToBreHuns
C ucnonb3oBaHUEM napa U NpPocTomn
OYUCTKU NapoM Yepe3 Kaxable 2 unm 3
MCNONb30BaHUA:

1. Oo6aebTe 350 mn 6enoro ykcyca (kuc-
JIOTHOCTb YKCyCa He OO0J1KHa npeBbl-
watb 6%) B pe3epByap C BOAOM Ha AHE
[OYXOBKMW.

2. MopoxaunTe He MeHee 30 MUHYT, YTOObI
YKCYC pacTBOPWI OCTaTKu U3BECTU Npu
KOMHaTHOW TemnepaType.

3. Ounctute pesepByap C BOAOW MSTKOM
BMNaXXHON TKAHbI C CYXOW TKaHbIO.

[nsa ounctkm pesepsyapa ¢ Bogom
@ Ha AHe OyXOBK/ He UCMOoMb3ynTe
yncTALME CPeacTBa, cogepxaiyme
KMCNOTbI U xnopuabl. He ounwante
N3BECTb, KOTOPas MOXeT 06paso-
BaTbCS B pe3epByape C BOOOW Ha
[OHe OyxoBKu, cockpebaHunem. B
NPOTVMBHOM CIy4ae OCHOBaHue
npoaykta 6yaeT noBpexaeHo.

Ons noBblweHus acppeKTUBHOCTHU yaa-
JIeHUs1 HaKMUNK, KoTopasi, BePOsITHO, No-
AABATCA B yrnyobneHuu ons soAabl, B 40-
NoJIHeHUe K BbilweyKa3aHHbIM AeNCTBU-
AAM ONA yaaneHus HakKUMu nocre Kax-
Abix 10 npyuMeHeHun:

Bbibepute pabouyto yHKUMIO, Npu paboTe
KOTOPOW aKTUBEH HWXHUIN HarpeBaTenb, U
navite nyxoske nopabotate npu 100 °C B
TeyeHve 2-3 MUHYT. 3aTeM BbIKMOYNTE ay-
XOBKY W pacnbinunTe YncTsLlee CPeacTBO

Ans AyXOBKW U FPUMs, peKOMeHA0BaHHOE
Ha cainTe ans 6peHaa Ballero NpoaykTa, B
yrny6neHve ¢ BOAOW Ha AHE AYXOBKU U
ocTaBbTe Ha 5 MUHYT. Yepes 5 MUHYT npo-
Tpute yrnybnexHue Ans Bodbl B OCHOBaHUN
LYyXOBKW BNaXHOW candeTkon n3 Mnkpoum-
Opbl 1 BbICyLINTE.

7.5 Jlerkas napoBasi o4MCTKa

[aHHas npoueaypa No3BonseT oynLaTh
Kamepy Oyx0BOro Lukada oT He3acTapernblx
3arpsisHeHUiA, KOTOpble pasMsryaTcs na-
POM BHYTPY OyXOBKM U Kanernbkamu Bogpbl,
KOHOEHCHPYIOLWMMUCS BO BHYTPEHHMX MO-
BEPXHOCTSIX JyXOBKM.

1. V3BneknTe BCe akceccyapbl U3 QyXOBKU.

2. HaxwmwuTe Ha pe3epByap AN BoAbl HA
naHenv ynpaeneHnst 4yXOBKWU U U3Bne-
KMTEe pe3epByap u3 nasa. 3anonHute
pe3epsyap 200 mn BoAbl.

He ucnone3synte gucTmnnupoBax-
@ HYH0 1 bUnbTpOBaHHYy BoAay. Nc-

nonb3ynTe TOMbKO NPOU3BOACTBEH-

Hyto BoAy. He ncnonb3ynTte nerko-

BOCnNamMeHaALwmnecd, cCnnpToBbie U
TBepAble YaCTuLbl BMECTO BOAbI.

3. TomecTuTe pesepByap ANst BOAbI B a3
W HafjaBuTe Ha Hero. Boga HaunHaeT
3anonHsaTL 6acceliH, pacnonoXeHHbIN
Ha OHEe OYXOBKW.

4. YcTaHOBUTE OYXOBKY B PEXUM JIErkom
napoBOW OYUCTKN U AanTe e nopabo-
TaTb npu 100°C B TeueHne 20 MUHYT.

OTKpowiTe ABEPb 1 NPOTPUTE BHYTPEHHIOK

YacTb [yXOBKMN BIaXKHOW ryoKon unm Tka-

Hb}O.

HemenneHHo oTkpoliTe ABEPb U NpOTpUTE

BHYTPEHHIOI YacTb BraXXHOWM ryoKon unm

TKaHbo. Mpy OTKPbITUM ABEPLbI BbIMYyC-
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KaeTcst nap. 3T0 MOXeT NpeAcTaBnsTh
0ONacHOCTb OXOroB. ByibTe OCTOPOXHbI
Korga oTKpbiBaeTe ABepLy.

[nsa yoaneHus CTOMKUX 3arpsi3HEHUIN HeO0-
XOLMMO BbINOMHUTb OYUCTKY C UCMOSb30Ba-
HVYeM MOHOLLLEro cpeacTaa Ans nocyabl n
Tennon BoAbl C MOMOLLbIO MSITKOW TKaHu
nnu rybkun, a 3aTem BbITEPETb CyXOMN TKa-
HbIO.

Mpu ncnonb3oBaHun yHKLMK ner-

@ KOV NapOBOW OYUCTKM OXnaaeTcs,
yTO fobaBneHHasa Boga ncnapsieT-
Cs1 U KOHOEHCUPYETCS Ha BHYTPEH-
Hel CTOpPOHe AYXOBKWU U ABepLe Ay-
XOBKM, YTODObI CMArYUTL Nerkue 3a-
rpsisHeHus1, obpasoBaBLUMECS B Ba-
wen gyxoske. Korga asepua ay-
XOBKM OTKpbITa, MOXET KanaTb KOH-
OeHcart, obpasyowuncsa Ha asepue
OyXx0BKU. Kak TOnbKO Bbl OTKpoeTe
OBepLy AYXOBKWU, COTPUTE KOHOEH-
car.

Mocne KoHAeHcaUyn BHYTPU OyXOBKU B
yrny6neHun nog AyxoBKOM MOXeT 0Gpa3so-
BaTbCS Nyxuua unu enara. MpoTtpute aTy
06nacTb BNaXKHOM TKaHblo MOCe UCNosb-

30BaHu4A, a 3aTeM BbICyLLIUTE.
)

7.6 OumucTKa ABepLbl AYXOBKU

Bbl MOXeTe CHATb ABEpLY OYXOBKU U OBEp-
Hble cTekna, YToObl NOYMCTUTb UX. TO, KaK
CHATb ABepLbl 1 CTekNa, 0O6bsACHAETCA B
pasgenax «CHATUE aBepLbl AYXOBKU» U
«CHAATME BHYTPEHHUX CTEKOJ ABepLbI».
[Mocne cHATUS BHYTPEHHUX CTEKON ABEpPLbI
OYUCTUTE UX C NMOMOLLbIO CPEeACTBa ANs
MbITbS1 MOCY/Abl, TEMMON BOAON N MArKOWM
TKaHW Unun rybku 1 BeITPUTE X CYXON TKa-
Hbto. Ecnin Ha cTekne ayxoBku obpasosarn-
Cs1 U3BECTKOBbIV HaneT, NPOTpUTE CTEKIO
YKCYCOM U1 MPOMONTE.

He ucnonb3ayiTe xecTkne abpasus-
Hble YUCTALLME CpeacTBa, MeTan-
nnyeckune ckpebku, MPOBOIIOYHYHO

MoYarnky unm oTbenunsaTenu ansa
YNCTKN OBepUbl N CTEKNa OYyXOBKWU.

CHaTHMe ABepLibl JYXOBKH
1. OTkpoliTe ABepLYy OyXOBKW.

2. OTKpoWTE 3aXMMbl B THE3e neTnm
nepeaHen ABepu cnpaea v creea, no-
TAHYB BHU3, KaK MOKA3aHO Ha PUCYHKeE.

3. Tunbl neTenb pasnuyatoTcst o TUNam
(A), (B), (C) B 3aBUCMMOCTU OT MOZENM
nsgenus. Ha cnegytoLwmx pucyHkax no-
Ka3aHo, Kak OTKpbIBaTb NETNN KaXa0ro
TMna.

4. TMetnu Tuna (A) 4OCTYNHbI AN 06bIY-
HbIX TUMOB ABEPEW.

sl

5. MeTtnu Tuna (B) oocTynHbI ANs ABepeii ¢

MATKUM 3aKpbITUEM.

6. Metnu Trna (C) gocTynHbl ANa ABepen
C MSATKUM OTKPbITUEM/3aKpbITUEM.

7. TMepeBeauTe OBEPLY OYXOBKM B NOJy-
OTKPbITOE MOSIOKEHME.
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8. MoTsaHnTe cHATYIO ABEpPLY BBEPX, YTOObI
ocBo6OaANTL ee OT NpaBoOWi 1 NEBOW Ne-
Tenb, a 3aTeM CHUMUTE ee.

YT06bI yCTaHOBUTL [IBEPL Ha Me-
@ CTO, NpoLeaypbl, NPUMeHsieMble
npu ee CHATUM, JOMKHbI MOBTO-
PATLCA C CaMOro KoHLa Ao Havana
cooTBeTCTBEHHO. [Mpy ycTaHOBKe

OBepLbl 06a3aTenbHO 3aKpbiBanTe
3aXMMbl Ha rHe3ae neTnu.

7.7 CHATUe BHYTPEHHEero ctekna
ABepLbl AYyXOBKN

BHyTpeHHee cTekno nepegHen asepu
YCTPOWCTBA MOXHO CHATb AJ151 OUYMCTKN.

1. OTkpoViTe ABEpLY OYXOBKM.

2. ToTAHUTE NNAaCTUKOBbIA KOMMOHEHT,
NPUKPENEHHbIV B BEPXHEW YacTu
nepegHen asepwu, k cebe, ogHOBpEMEH-
HO HaJaBVB Ha TOYKW AaBneHuns c obe-
NX CTOPOH KOMMOHEHTA, U CHUMUTE €ero.

| 4

3. Kak npovnnocTpupoBaHo Ha pUCYHKe,
OCTOPOXHO NMOAHVMUTE CaMoe BHYTPEH-
Hee cTekno (1) B HanpaBneHun «Ax, a
3aTeM CHUMUTE €ero, NoTAHYB B Hanpas-
nexHum «B».

1 Cawmoe BHyTpeHHee  2*
CTEeKno

BHyTpeHHee cTekno
(MoxeT He 6bITb
He[oCTyMHO Ans Ba-
Lero usgenwus)

4. Ecnny Balien yXOBKU €CTb BHYTPEH-
Hee CTekIo (2), NoOBTOpUTE 3Ty e Mpo-
uenypy, 4tobbl oTcoeanHUTL ero (2).

5. TepBbIiM LIArom neperpynnMpoBKu
ABepLbl ABnsieTcst cbopka BHYTPEHHEro
ctekna (2). NMomecTnTe CKOLLEHHbIN
Kpaw cTekna, 4Tobbl OH COOTBETCTBOBAI
CKOLLEHHOMY Kpato MracTMKOBOro nasa.
(Ecnv Baw NpoayKT UMeET BHyTPEeHHee
CTekno). BHyTpeHHee cTekrno (2) gonxk-
HO ObITb NPMKPEMEHO K NIIACTUKOBOMY
nasy, 6nwxkanluemy K caMoMmy BHYTPEH-
Hemy cTtekny (1).

6. 3aHOBO NpuKpennas camoe BHYTPEHHee
ctekno (1), obpaTnTe BHUMaHNE Ha Me-
CTO 3arneyaTaHHOW CTOPOHbI CTeKNa Ha
BTOPOM BHYTpeHHeM cTekrne. KpariHe
Ba)XHO PACMONOXUTb HUXHUE YTITbl
camoro BHyTpeHHero ctekna (1) Tak,
YTOObI OHM COOTBETCTBOBANWN HMKHUM
NNacTUKOBbLIM Ma3am.

7. lMpwXMWTE NNACTMKOBBIN ANEMEHT K pa-
Me, MoKa He YCrbILWNTE 3BYK «LLenyKay.

7.8 YucTtka namnbl OyXOBKU

B cnyyae, ecnu cTteknsiHHasa aABepua nam-
Mbl yXOBKW B 30HE NPUrOTOBIEHMS 3arpsia-
HUTCS: OYMUCTUTE C NMOMOLLbIO cpeacTea Ans
MbITbS1 MOCYAbl, TEMMON BOAOW U MSATKOWN
TKaHW nnu rybku, a 3aTem BbITPUTE CyXOW
TKaHblO. B cnyyae HencnpaBHOCTM namnbl
OYXOBKMN Bbl MOXETE 3aMEHUTb ee, creaysi
cneayloLwmmM pasgenam.
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3amMeHa naMnbl AyXOBKMU

O6Lue NpegynpexaeHus

* Bo nsbexaHve nopaxeHus anekTpuye-
CKUM TOKOM Mnepes 3amMeHoW namnbl ay-
XOBKM OTCOEANHUTE 3NEKTPUYECKUIA
pasbeM U OOXAUTECH OXNaXKAEeHUs oy-
XOBKW. 'Opsiume noBepxHOCTU MOTYT Bbl-
3BaTb oxoru!

e OTa neyb NUTaeTcda OT Namnbl Hakanuea-

4. YCTaHOBUTE HA MECTO CTEKISIHHYHO

HUS1 MOLLHOCTbIO MeHee 40 BT, BbicoTom KPBILLIKY. .
MeHee 60 MM, guameTpom mMeHee 30 MM Ecnu B Bawen AyxoBke KBagpaTHas
namna

WK1 ranoreHoBow namnel ¢ rHesgamun G9
MOLLHOCTbO MeHee 60 BT. Jlamnbl noa- 1. OTknouMTE QYXOBKY OT 3rEKTPUYEeCcTBa.
XOAAT Ana paboTkl Npy TemnepaType Bbl-
we 300 °C. Namnbl 4N5 YXOBKM MOXHO
npuobpecTy B aBTOPM3OBaHHbIX Cry»bax
WA Y IMLEH3NPOBaHHBLIX TEXHNYECKNX
cneumanncToB. OTOT NPOAYKT COAEPKUT
namny knacca aHeprum G.

* [NonoxeHve nammnbl MOXeT OTMYaTbCA
OT NOKa3aHHOTO Ha PUCYHKe.

+ Jlamna, ncnonb3yemas B 3T0OM yCTPOR-
CTBe, He NOAXOANT AN OCBELLEHNS XKK-
nbIX nomMeLeHunin. HasHadeHve atoit nam- 3. [ogHUMUTE 3aLUTHYIO CTEKNSAHHYIO

2. CHMMUTE MeTannuyeckune HanpaBnsato-
e B COOTBETCTBMM C OnUCaHUEM.

Mbl — NOMO4b NOMb30BaTENO BUAETL eay. KPbILLKY namnbl C MOMOLLIbIO OTBEPTKN.

* Jlamnbl, ncnomnb3yemble B 3TOM YCTPOW- CHavana oTKpyTuTe BUHT, ECnu B Ba-
CTBe, JOIKHbI BblAEPXMNBATL KCTPE- LIeM U34ennn ecTb BUHT Ha KBagpaTHON
MarnbHble M3nYeckre YCroBus, Takue namne.
kak Temnepatypa sbilue 50 ° C. 4. Ecrv namna ayxoBku Tvna (A), kak no-

Ecnu B Baluei gyxoBKe Kpyrnas namna, Ka3aHo Ha PUCYHKE HUXe, MOBEPHUTE

1. OTkno4MTE OYXOBKY OT 3MeKTpuyecTBa. Namny AyXOBKM TakK, KaK ykazaHo Ha pu-

CYHKe, U 3ameHuTe ee HOBOW. Ecnin aTo
namna tuna (B), BeiTawmTe ee, kak no-
Ka3aHO Ha PUCYHKe, U 3aMeHUTE ee Ho-
BOMW.

2. CH/MWTE CTEKISIHHYIO KPbILLKY, NOBEp-
HYB €€ MPOTMB YaCOBOW CTPESIKY.

3. Ecnu namna pgyxosku Trna (A), Kak no-
Ka3aHO Ha PUCYHKe HWKe, MOBEPHUTE
namny QyXOBKW TakK, kak ykaszaHo Ha pu-
CYHKe, 1 3ameHuTe ee HoBoW. Ecnn aTo 5. YcTaHOBUTE Ha MECTO CTEKIMSIHHYHO

namna tuna (B), BeiTawmTe ee, kak no- KPBILLKY N MeTannmyeckne Hanpasnsio-
Ka3aHO Ha PUCYHKe, U 3aMeHUTe ee Ho- Lme.
BOW.
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8 MaHenb ynpasneHus

Ecnu nocne BbINOMHEHUS MHCTPYKLMIA 3TO-
ro pasfena HemcrnpaBHOCTb He yaanoch
yCTpaHWTb, 06paTuUTEeCh K BalleMy NpoaaB-
Ly UN B aBTOPU30BAHHYO MacTePCKYyHo.
Hu B koem crnyyae He nbiTanTeck oTpe-
MOHTMpPOBaTL U3Aenne camocToATENBHO.

Bo Bpemsi paGoTbl AyXOBKM UCNyCKaeTCs

nap.

« lMap Bo Bpemsi paGoTbl ABMSETCS HOP-
MarbHbIM SiBNieHeM. >>> 3T0 He oLnG-
Ka.

Bo BpeMsi NpUroToBNEH!s MULLLY MOSAB-

nAl0TCA Kanam BoAbl

* [Map, obpa3sytoLmniicss BO Bpemsi Npuro-
TOBNEHWS, KOHOEHCUPYETCH NPU KOH-
TakTe C XOnoAHbIMN NOBEPXHOCTSIMU CHa-
PY>X1 NPOAYKTa N MOXeT 06pa3oBbiBaTb
Kannv BoApl. >>> 3T0 He owwmnbka.

Korpga npofyKT nporpeeaeTcs 1 oxna-
XJAAeTcs, CNbIWHbI MeTajInyecKkue 3By-
KW.

* MeTannu4yeckue getanu MoryT paclum-
PSTLCSA U M3OaBaTb 3BYKU MpW Harpesa-
HUK. >>> JTO He omnbka.

U3 penue He paboTaeT.

+ Bo3moxHO, NpefoxpaHnTenb Heucnpa-
BEH Unu neperopen. >>> [NpoBepbTe
npenoxpaHnTeny B 6noke npegoxpaHu-
Tenei. Mpu HeobXo4MMOCTU 3aMeHnTe
WX UMW aKTUBUPYWTE NOBTOPHO.

* [pnbop MoxeT ObITb HE MNOAKIOYEH K
(3a3emneHHomn) poseTke. >>> MpoBepb-
Te, NOAKMIYEH N Npubop K poseTke.

* (Ecnun Ha Balem yCcTponcTBe ecTb
Tanmep) KnaBuwm Ha naHenu ynpaene-
HMSA He paboTatoT. >>> Ecnu B Ballem
nsgenumn nmeetcs 6roknpoBKa KHOMOK,
OHa MOXeT ObITb BKIOYEHA, OTKMOYMTE
ONOKMPOBKY KHOMOK.

CBeT B [lyXOBKe He FopuT.

 Jlamna fyxoBku MOXeT BbITb Hencrnpas-
HOW. >>> 3ameHuTe namny OyXOBKMU.

* Het anektponuTanusa. >>> Y6egurtecs B
Hanuunn HanpsPKEHUst B CETU U MPOBEPb-
Te npegoxpaHnTenu B 61oke npegoxpa-
HuTenew. MNMpy HeobxoAMMOCTN 3amMeHNTe
npefoxpaHUTENn U NOBTOPHO NOAKIIO-
ynTe UX.

JLlyxoBKa He HarpeBaeTcCsl.

¢ Neyb He MOXeT ObITb HACTpoeHa Ha
onpeneneHHyo yHKUMIO NPUroToBe-
HWUS n/vnu Temnepartypy. >>> 3agante
onpefeneHHyo MyHKUMIO NPUroToBsre-
HWUS n/vnn Temneparypy.

» [Ins mogenen c TanMepom Bpems He
YCTaHOBIEHO. >>> YCTaHOBUTE BPEMSI.

* HeT anekTponutaHus. >>> Yb6eguTech B
HanMuMn HanpsKeHUs B CETU 1 NPOBEPb-
Te npefoxpaHuTenu B 6rioke npegoxpa-
HuTenen. Mpu Heobxo4MMOCTM 3aMeHnTe
NpefoXpaHNTENn U NOBTOPHO MOAKITHO-
ynuTe UX.

 [IBepua OyxoBKy MOXeT ObITb OTKpPbITA.
>>> YBeautech, YTO ABepLa OyXOBKU 3a-
KpbiTa. Ecnu aBepua ayxoBku octaeTcs
OTKpbITOW Gonee 5 MUHYT, HACTPOWKK
BpEeMEHM, 3afaHHble AN NPUroTOBMNEHNS
NN, OTMEHSIOTCS, @ HarpeeaTenu He
paboTatoT.

(Ansa mopeneii ¢ Taimepom) [iucnnei
TaliMepa MUraeT Wi CUMBON TaiiMepa
ocTaeTcsl OTKPbITbIM.

* PaHbLue 6bINI0 OTKMIYEHNE SrEKTpUYe-
cTBa. >>> YcTaHoBuTe Bpems / Boiknio-
ynTe (PYHKLMOHAmNbHbLIE PYYKM MpoayKTa
1 CHOBA NMepPEeKioYMTe ero B HyXHoe no-
TOXeHwue.

Mocne Hayana NPUroTOBMIEHNA Ha Aucniee
MUraeT CUMBOJ P> 1 NosiBnsieTcsl 3ByKO-
BOe npepAynpexpeHue.

+ [lBepua AyXOBKN MOXeET ObITb OTKpbITA.
>>> YbeauTtech, 4TO ABepLa Neun 3a-
KpbiTa. Ecnn HencnpaBHOCTL He ycTpa-
HeHa, obpaTuTech B aBTOPU3OBaHHbIN
CEPBUCHBIN LEHTP.

[lononHuTensHas nHgopmaums no
PYKOBO/ACTBY Monb3oBaTens:

TexHuyeckas MHGopMaLms 0 paboumnx pexmMmax ¢ HA3KUM aHepronoTpebne-
HVeM B cooTBeTCcTBUM C PernameHtom EC 2023/826

Pexum

OHEPIOMOTPEBJIEHME (BATT)

NEPVNOL (MUHYTbI)*

Bbikn
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Pexum oxnaanus - -

Pexum oxugaHusi ¢ otobpaxeHnem 0.8 20
MHOpMaLMK UM CoCTOSHUA ’

CeTeBol pexvm oxuaaHus - -

*: Mepwioa, No ncteveHnn koToporo obopyaoBaHNe aBTOMATUHECKW NEPEXOAUT B PEXUM OXWUAAHMS, BbIKIIOYEHNS
NN CETEBOV PEXUM OXMOAHWS, B MUHYTaX, OKPYIMEHHbIN A0 Brvkanwen MUHyTbI.

Warotosutens: «Arcelik A.S.»
HOpuaunueckuii agpec: Kapaay Ixagnecu Ne 2-6 34445 Crotnogxe Ctambyn, Typums
(Karaagag Caddesi No:2-6 Sutliice, 34445, Turkey)
UmnopTep Ha TeppuTopun PP / YNnonHOMoOYeHHOE M3roToBUTENEM NULIO:

OO0O "An 34 MNMu AnnnaeHcec", 398005, Poccus, Jluneukasi obnacts, r.o. ropog Jluneuk, r. Jluneuk, nn. Metannyp-
ros, A. 2

MHdopmaumio o cepTudukaumm npogykta Bel MOXeTe yTOYHUTL, NO3BOHMB Ha ropsayyto nuHuto 8-800-3333-887.

[aTa npov3BoacTBa BKIIIOYEHA B CEPUIHBIA HOMEP NPOAYKTA, yKa3aHHbI Ha 3TUKETKe, PacrorioKEeHHOW Ha NPOAYK-
Te, a uMeHHo: MepBble ABe LMdPbLI CEpUNHOro Homepa 0603HavatoT Ko 3aBoAa, BTOpble AABe - rof Bbinycka, a Tpe-
Tby OBe Undpbl — Hegerno.

Hanpuwmep, “7410-05-000001” o3HayaeT, YTo NpoaykT 6bin NnpousBeneH Ha 5oi Hegene 2010 roaa.

MaroToBuTenb ocTtaBnseT 3a coborn NpaBo Ha BHECEHUE U3MEHEHWUI B KOHCTPYKLMIO, AN3aNH U KOMMNEKTaLMNo 3rek-
Tponpubopa.
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