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Welcome!

Dear Customer,

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

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

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

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

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

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

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

Made in TURKEY
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A 1 Safety Instructions

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

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

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

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

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

+ Use original spare parts and
accessories only.

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

Do not make technical modific-
ations on the product.
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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
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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
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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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in the “Eco fan heating” operating func-
tion. If the door is not opened, the in-
ternal temperature is optimized to save
energy in the “Eco fan heating” operating
function, and this temperature may differ
from what is shown on the display.



3 Your product

3.1 Product Introduction

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

v

1 2

1 Water tank
3 Touch display

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.

3.3 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 display

You can create your product's cooking
functions by touching and selecting on the
display below. The selected and active
heaters will light up in red. The bottom and
heaters are activated when touched once. It
switches between different heaters and
functions for the fan motor and fan heater
with a few touches. The heater combina-
tions you select will direct you to the

2 On/off key

defined functions. Some of your selections
will continue to work differently because
they are not defined. Some functions are
only can be selected for use via the "Home-
Whiz" application. Detailed information
about the operating functions that can be
used in the product is given in a table.

Top heater

Fan heater (with fan motor)

Fan motor

Bottom heater

Operating with fan- symbol

Eco fan heating- symbol

Airfry- symbol*

Automatic cooking function (SmartBakePro)-
symbol*

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

HLEHE> ™

*
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Function

symbol Function description

Temperature
range (°C)

Description and use

2]

X

Operating with fan

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

Top and bottom heat-
ing

40-280

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

Bottom heating

40-220

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

>

Fan assisted bottom/
top heating

=

40-280

The hot air heated by the upper and lower heaters is distributed
equally and rapidly throughout the oven with the fan. Cooking
is done with a single tray. This function should also be used for
steam-assisted cooking.

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

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

8

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.

Pizza function

40-280

The lower heater and fan heating work. It is suitable for cook-
ing pizza. This function should also be used for steam-assisted
cooking.

"3D" function

[®] |[= e &

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.

Full grill

40-280

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

Fan assisted full grill

40-280

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

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.
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be deformed with the effect of the Cooking shelves

heat. This has no effect on the e
. . . . There are 5 levels of shelf position in the
functionality. Deformation disap- ki | h ¢
ears when the tray is cooled cooking area. You can also see the order o
P ’ the shelves in the numbers on the front
Standard tray frame of the oven.
It is used for pastries, frozen foods and fry-  on models with wire shelves :
ing large pieces.

@ The trays inside your appliance may 3.5 Use of Product Accessories m

N
5
4
3
2
1
>/
Wire grill On models without wire shelves :
It is used for frying or placing the food to be
baked, fried and stewed on the desired 5
shelf. — —_ 4
o . . =" 3
On models with wire shelves : 4; Ny 5
~o ]

Placing the wire grill on the cooking
shelves

On models with wire shelves :

On models without 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.

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.

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.
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Placing the tray on the cooking shelves

On models with wire shelves :

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

On models without wire shelves :

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

Stopping function of the wire grill

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

On models with wire shelves :

Tray stopping function - On models with
wire shelves

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

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

General specifications

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

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

Voltage/Frequency 220-240V ~; 50 Hz

Cable type and section used/suitable for use in the min. 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. Turn on the oven by touching the (D key.

2. Activate the bottom keys by touching
the = key.

o

& <0O0O> <200  »

t =

3. Touch the ¢ key until the £ symbol ap-
pears on the display.

= The clock field and the &) symbol

flash on the display.
0) B <|:||:||:||:| > {@ii E[H:l.c> i
— fend 0 D“ {f;} @

4. Touchthe </) keys of the hour/time
display area to set the time of day and
touch the ¢ key again to activate the
minute field.

= The minute field and the & symbol

flash on the display.
O | % [ < D00> o200
= Qa0 # B B

The > /< keys of the clock/time
@ display area and the temperature
display area will be activated and

visible when you move your hand
closer to the screen.

5. Touch the </> keys of the hour/time
display area to set the minutes and
touch the {& key again to confirm the
setting.

= The time of day setting is con-
firmed and the display returns to
the initial startup display.

If the initial time setting is not
@ made, the time of day will start to

increase from 12:00. You can

change the time of day setting later

as described in the "Settings" sec-
tion.

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.

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.
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NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.
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5 Using the Oven

5.1 General Information on Using the
Oven

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

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

5.2 Operation of the Oven Control
Unit

General warnings for the oven control unit

+ The maximum time that can be set for
the end of the cooking process is 5:59
hours. In the keep warm function, this
time is 23:59 hours. In the event of a
power outage, the set cooking and cook-
ing time will be cancelled.

+ While any adjustment is being made, the
relevant symbols flash on the display. To
save the adjustments, either touch the
relevant key in the description or wait for
a short while.

+ If the cooking time is set when cooking
starts, the remaining time is shown on
the display. If the cooking time is not set,
the elapsed time is shown on the display.
In some operating functions, rapid pre-
heating is set. The elapsed time or cook-
ing times start to appear on the display
when the rapid preheating is completed
and the oven inner temperature reaches
the set temperature.

Control unit
11 10
A *
OQCty 0@ ¢ IO Cy =
T 200<Cdl e Pl
o % >
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1 On/off key 2 Function display
3 Menu key 4 Alarm key
5 Remove control key 6 Settings key
7 Eco fan heating key 8 Steam cleaning key
9 Key lock key 10 Baking start/stop key
11 Temperature indicator area 12 Timer/duration indicator area
13 Steam key
Increase key Manual cooking by selecting temperature

and oven operating function

Decrease key
You can cook your food by manually con-

Baking time symbol trolling it (under your own control) without
Alarm symbol setting a cooking time by selecting the tem-
perature and operating function specific to
Settings symbol your meal.
Time of day symbol 1. Turn on the oven by touching the (D key.
Key lock symbol 2. Create the operating function according
to the heaters you want to operate via
Temperature symbol the function display. You can find de-
Wifi symbol * tailed information about creating a oper-

ating function in the Oven operating

Meat probe symbol * . R
P y functions [» 14] section.

DElN)OEPO & O AV

Door lock symbol *
Remove control symbol * O) t% <O00O0 > <200 »n
Low Low level steam symbol * ‘
High High level steam symbol * To cook in the Eco fan heating
©. Add water warning symbol * fgnctlon, selgctlop cannot be u;ed
° via the function display. To activate
* It varies depending on the product model. It may the Eco fan heating function, activ-
not be available on your product. ate the bottom keys by touching the
Turning on the oven =i key. Select this operating func-
Turn on the oven by touching the (D key. tion by touching the ] key. You can
The first splash display appears. set the temperature and time as in
. . the following steps. When the oven
If no settings are made regarding . .= .
- is operating in the Eco fan heating
the oven on this display, the oven ) .
. . . function, the Eco fan heating
will turn off after a certain period of “ ” A
. . ) green” color on the display turns
time and the time of day will appear . o
on the display white when the oven interior tem-
) ’ perature reaches the set temperat-
Turning off the oven ure or when the oven door is
Turn off the oven by touching the (D key. opened.

The time of day appears on the display.
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3. The predefined temperature for the op-
erating function you created appears on
the display. To change this temperature,
touch the </> keys of the temperature
display area.

<250

The > /< keys of the clock/time
@ display area and the temperature
display area will be activated and

visible when you move your hand
closer to the screen.

If you change the operating func-

@ tion after changing the predefined
temperature for the operating func-
tions, the last set temperature will
appear on the display. However, if
the set temperature is not within
the temperature range of the selec-
ted operating function, the recom-
mended temperature for that oper-
ating function will appear.

4. After the working function and temper-
ature are set, touch the p || key to start
cooking.

M ¢
<QO00> <250 »

O K i

= 4

= Your oven starts working immediately
in the function you created and the
temperature you set. Fast preheating is
defined in some operating functions.
An animation is displayed on the dis-
play during preheating. When preheat-
ing is complete, when the oven interior
temperature reaches the set temperat-
ure, a short animation is displayed on
the screen and a short beep is heard.
After the beep, the elapsed time starts
to appear on the display. Since manual
cooking is done without setting the
cooking time, the oven does not turn
off automatically. You need to control
the cooking yourself and turn it off.

When your cooking is complete, touch
the P |l key to end the cooking or touch
the (D key to turn the oven off com-
pletely.
Cooking by adjusting the cooking time;
By selecting the temperature and operating
function specific to your meal and setting
the cooking time via the control unit, you
can have the oven automatically turn off at
the end of the time.

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

2. Create the operating function according
to the heaters you want to operate via
the function display. You can find de-
tailed information about creating a oper-
ating function in the Oven operating
functions [» 14] section.

3. The predefined temperature for the op-
erating function you created appears on
the display. To change this temperature,
touch the </ keys of the temperature
display area.

in 'C
O || % <QO00> <250 »u

The > /< keys of the clock/time
@ display area and the temperature
display area will be activated and

visible when you move your hand
closer to the screen.

If you change the operating func-

@ tion after changing the predefined
temperature for the operating func-
tions, the last set temperature will
appear on the display. However, if
the set temperature is not within
the temperature range of the selec-
ted operating function, the recom-
mended temperature for that oper-
ating function will appear.
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4. Touch the /) keys of the clock/time
display area to set the cooking time.

= The (O symbol appears on the dis-

will turn off. If any key other than these
keys is touched, the audible signal will
be stopped.

play. 5.3 Steam Assisted Cooking
—~— Your oven has a steam assisted cooking
Q| X <0030 > <250 »0 feature. Better baking results are achieved
—) = with steam assist Steam assist ensures

that the surface of pastry foods are

To quickly set the cooking time, brighter, their crust is more crunchy and
@ after setting the operating function they are more voluminous. Also, steam as-

and temperature, you can activate sist reduces the moisture loss of the foods

the cooking time as 30 minutes by such as meat and allows them to be

touching the > key of the clock/ cooked more juicy on the inside and more

time display area and change the delicious.

time with the </ keys. General warnings

Cooking time increases by 1 minute ~ *

@ in the first 15 minutes, and by 5
minutes after 15 minutes.

5. After setting the working function, tem-

perature and cooking time, touch the p ||
key to start cooking.

o

- o 'c
O | X <Q0d0>° <250°  »u

6. Your oven starts working immediately
with the function you have created and
the temperature you have set. Some op-
erating functions have a fast preheating .
feature. An animation is displayed on
the display during preheating. When pre-
heating is complete, when the oven in-
terior temperature reaches the set tem-
perature, a short animation is displayed
on the display and a short beep is heard.

After the beep, the cooking time starts 1.
to count down on the display. After the
set cooking time is completed, the dis- 2

plays "End", an audible warning is heard
and cooking stops.

7. The audible signal will sound for two
minutes. If the P |l key is touched while
the audible signal is sounding and the
"End" text is displayed on the display,
the oven will continue to operate indef-
initely. If the (D key is touched, the oven
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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:

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

. Push the water tank on the control panel

of your oven when the time for adding
water comes, according to the baking
chart.



3. Remove the water reservoir from its
slot.

4. Open the lid of the water reservoir and
fill in the amount specified in the baking
table.

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.

|
|
|
|
|

5. 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.

6. 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

Activating key lock

By using the key lock feature, you can pre-
vent intervention to the control unit during
cooking. The key lock cannot be made
when cooking is not in progress.

1. While cooking in your oven, touch the &
key that appears on the display.

O | % oodag © 3 »uj
— = s

A

= The temperature display area
shows a 3-2-1 countdown. After
the countdown is complete, the
key lock is activated and the &
symbol appears on the display.

When the key lock is active, other
keys on the control unit cannot be

used except the O key.

Deactivating the key lock
1. Touch the #=: key on the display.

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

= The @ symbol disappears from the
display and the key lock is deactiv-
ated.

Setting the alarm

You can also use the control unit of the
product for any warning or reminder pur-
pose other than cooking.

The alarm clock has no effect on the oven's
operating functions. It is used for warning
purposes. For example, you can use the
alarm clock when you want to turn the food

EN/ 26



in the oven at a certain time. As soon as the
time you set is up, the clock will give an
audible warning.

The maximum alarm duration can
@ be 23 hours and 59 minutes.
1. Turn on the oven by touching the (D key.

2. Activate the bottom keys by touching
the = key.

o

& <0O0O> <200  »

0]
3. Touch the key to set the alarm time.

= The L symbol starts flashing on
the display.

o~

O) X

>

<0000 .- « 200
oo &

>
& i

4. Set the alarm time by touching the </)>
keys of the time/time display area.
Touch the key again to confirm the set-
ting.

= The alarm time is set and the QA
symbol is constantly lit on the dis-
play. You must touch the key again
to see the remaining alarm time.

5. After the alarm period is completed, the
L) symbol begins to flash and an audible
warning is heard.

Turning off the alarm

1. Atthe end of the alarm time, the audible

signal will sound for two minutes. Touch
any key to stop the audible signal.

= The audible signal is silenced.

If you want to cancel the alarm;

1. Touch the key to reset the alarm time.
Touch the < key until "00:00" appears
on the display.

Adjusting the volume

You can adjust the volume of the control
unit. To make this adjustment, your oven
must not be cooking.

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

2. Activate the bottom keys by touching
the = key.

o

& <0O0O> <200  »

O]
3. Touch the &% key until b-1 or b-2 ap-
pears on the display.

o~

O) X

<QO00> “<b=1> »u
= 4 0 #® @® #

= The & symbol flashes on the dis-
play.

4. Adjust the desired tone by touching the
< /> keys of temperature display area.

5. Confirm the setting by touching the jes
key or touch the {& key to move on to
the next setting.

Adjusting the display brightness

You can adjust the brightness of the control

unit display. To make this adjustment, your
oven must not be in cooking mode.

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

2. Activate the bottom keys by touching
the = key.

o

& <0O0O> <200  »

O]
3. Tap the & key until d-1, d-2 or d-3 ap-
pears on the display.
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— 4.
o || % | <0000 <o
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o8 & B

fing

= The & symbol flashes on the dis-
play.

6 General Information About Cooking

Adjust the desired brightness by touch-
ing the </ keys of the temperature
display area. (d-1, d-2, d-3)

Confirm the setting by touching the jes
key or touch the {& key to move on to
the next setting.

You can find tips on preparing and cooking

your food in this section.

Plus, this section describes some of the

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

6.1 General Warnings About Baking in

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.

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

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

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

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

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

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

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

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

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

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

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

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

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

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



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

+ Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Tips for baking cakes

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

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

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

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

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

Hints for pastry

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

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

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

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

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * :]—OP _and bottom 180 30..45
eating
. Cake mould on )
Cake in the mould |~ . Fan Heating 180 30..40
wire grill **
Small cakes Standard tray * Top fand bottom 160 25..35
heating
Small cakes Standard tray * Fan Heating 150 25..35
Round springform
Sponge cake pan, 26 cm n d'?‘ 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
*%
Cookie Pastry tray * :]-OP gnd bottom 170 25..40
eating
Cookie Pastry tray * Fan Heating 170 20..30
Rich pastry Standard tray * EOP 5and bottom 200 30..40
eating
Rich pastr Standard tray * || 2" assisted bot- 180 35..45
pastry Y tom/top heating
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Food

Accessory to be

Operating func-

Shelf position

Temperature (°C)

Baking time (min)

used tion (approx.)
Top and bottom
*
Dough pastry Standard tray heating 2 200 20..35
Dough pastry Standard tray * Fan Heating 3 180 20..30
Whole bread Standard tray * Top gnd bottom 3 200 30..45
heating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne rectangular con- |Top and bottom |, . 5 200 30..45
tainer on wire grill |heating
*k
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 * EOP gnd bottom 2 250 5..15
eating
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

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 *

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

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

Cooking table with operating function “Eco
fan heating”

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

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

+ Do not preheat in the “Eco fan heating”
operating function.
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Food Accessory to be 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

*These accessories may not be included with your product.

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

6.1.2 Meat, Fish and Poultry

The key points on grilling

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

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

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

Cooking table for meat, fish and poultry

+ After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

+ Fish should be placed on the medium or
low level shelf in a heat resistant plate.

+ Cook the recommended dishes in the
cooking table with a single tray.

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 gril * 15 mins. 250/
ried chicken o . mins.
(1,8-2kg) Place one tray on |"3D" function 2 max, after 190 60 ... 80
a lower shelf
. 25 mins. 250/
Turkey (5.5kg) |Standard tray * Fan assisted bot- |, max, after 180 .. [150..210
tom/top heating 190
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function 1 mayx, after 180 ... |150...210
190
Wire grill * . isted b
) an assisted bot-
Fish Place one tray on  |tom/top heating 200 20..30
a lower shelf
Wire grill *
Fish Place one tray on | "3D" function 3 200 20..30
a lower shelf
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Preheating is recommended for all food.

*These accessories may not be included with your product.

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

6.1.3 Grill

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

General warnings

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

+ 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
';"rzizbni” (veal =12 \vire grill 4 250 20..30
Lamb chop Wire grill 4-5 250 20..25
Steak - (meat cubes) |Wire grill 4-5 250 25..30
Veal chop Wire grill 4-5 250 25..30
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..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

« 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.

+ Do the steam assisted cooking with one
tray.
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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.
(1,82 kg) Placeone |7 250/max,  [250 25 60 ... 70 2000
Gekg trayona after 190
lower shelf
Rib steak |Standard tray | 5 180 250 15 40 .55 1000
(single piece) |*
Lamb shanks
with veget. | orandardtray |5 170 250+250%+ f:te’ preheat-lgq 1109|2000
ables 9
Yeasted bun |Standardtray|y 180 100 iarf;er preheat-| )5 35 1200
Cheesecake |Standardtray|s 120 150 before pre- |55 g9 1450
heating
Chlcker) 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 gfter preheat- 25 35 500
vegetables  |* ing

* These accessories may not be included with your product.

** |ndicates 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

EN/34




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.

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.

The oven door inner glass is
@ covered with an easy-to-clean ma-

terial. Do not use abrasive cleaning

agents, hard metal scrapers, wire

wool or bleach materials such as
bleach.
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Removing the oven door
1. Open the oven door.

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

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

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

e

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

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

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

>

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

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

be repeated from the end to the be-

ginning, respectively. When in-

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

7.7 Removing the Inner Glass of The
Oven Door

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

1. Open the oven door.

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

4

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




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

Innermost glass 2%

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

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

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

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

7.8 Cleaning the Oven Lamp
In the event that the glass door of the oven

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

Replacing the oven lamp
General warnings

+ To avoid the risk of electric shock before

replacing the oven lamp, disconnect the

product and wait for the oven to cool. Hot

surfaces may cause burns!

+ This oven is powered by an incandescent

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

meter, or a halogen lamp with G9 sockets
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with less than 60 W power. Lamps are
suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

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

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

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

If your oven has a round lamp,

1.

Disconnect the product from the electri-
city.

Remove the glass cover by turning it
counter clockwise.

.

N
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. 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.

Remove the wire shelves according to
the description.



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.

If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it

8 Troubleshooting

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.

. 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.

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

Water droplets appear while cooking

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

Metal sounds are heard while the product
is warming and cooling.

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

The product does not work.

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

+ The appliance may not be plugged to the

(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

« (If there is timer on your appliance) Keys

on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.
+ Oven lamp may be faulty. >>> Replace

oven's lamp.

+ No electricity. >>> Ensure the mains is

operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.
+ The oven may not be set to a specific

cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

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

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

08

20

Networked Standby
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*: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.
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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.

RU/ 48

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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pas3nunyuna B VI306pa)KeHVI9|X N HEKOTOPbIX
beHKLl,VIHX B 3aBUCMMOCTU OT TUNa yCTpOﬁ-
CTBa.

3.2.1 NaHenb ynpaBneHus

v v

1 2

1 Pesepsyap anga sogbl
3 CeHcopHbIn gucnnen

Ecnu ecTb nepekntoyateny ans ynpaerne-
HUSI BaLLMM NPOAYKTOM, B HEKOTOPbIX MO-
Aensax 3T nepeknovarenu MoryT 6biTb Bbl-
ABVKHBIMW NpY HaxkaTuu (yTannueaemble
nepeksnoyatenu). Ytobbl BbINOMHUTL Ha-
CTPOWKM C MOMOLLbIO 3TUX NEpeKIoYa-
Tenew, cHavana HaxmuTe Ha COOTBETCTBY-
IOLLMIA NepekIoYaTenb U NOBEPHUTE ero.
Mocne BbINOMHEHUS PETYIIMPOBKM CHOBA
HaXXMUTE U CKPONTE NepekmnoyaTenb.

3.3 ®PyHKUMOHaNbHbIE BO3MOXHO-
CTU AYXOBKM

Ha Tabnuue dyHKuMIA ykasaHbl QyHKLMO-
HarnbHble BO3MOXHOCTU, KOTOPbIE Bbl MO-
XeTe MCnornb30BaTh B CBOEN JyXOBKE, a
TaKkke nokasaHbl MakCUMarnbHbIA U MUHK-
MarbHbI NOPOr TeMnepaTypbl, KOTOPbINA
MOXHO YCTaHOBUTb AJ19 COOTBETCTBYHOLLMX
dyHKuMiA. MNopsgok pexxumoB paboTsl, No-
Ka3aHHbIN 34eCb, MOXET OTNM4aTbCs OT Mo-
psifka pacrnosioXXeHnsi CUMBOJIOB Ha
YCTPOWCTBE.

Oucnnen cyHKUUM

Bbl MoXeTe co3naTtb PyHKUMM NPUroToBIe-
HMS BaLLEro NpoAayKTa, KOCHYBLUUCH U Bbl-
6paB Ha gucnnee HWxe. BeibpaHHbie 1 ak-
TUBHbIE HarpeBaTenu 3aropsiTcs KpacHbIM
useToM. [1HO n oborpeBaTeny akTMBUPYHOT-
Cs1 NpY O4HOKPATHOM MPUKOCHOBEHMMW. OH
nepeknioyaeTcs Mexay pasnuyHeiMun obo-
rpeeaTensmMu 1 PyHKUUAMWU ABUraTens
BEHTUINATOPA U TENSIOBEHTUNATOPA B

2 Knasuwa BKM./BbIKM.

HeCKomnbKO kacaHui. BeibpaHHble BaMu
KOMOUHauum HarpeBaTernew HanpaBsaT Bac
K onpegeneHHbIM pyHKUMAM. HekoTopble
13 Bawumx BbIGopoB OyayT npogomkaTe pa-
6oTaTb No-Apyromy, MOTOMY YTO OHU He
onpeaeneHbl. HekoTopble yHKLMM TOMbKO
MOryT 6bITb BbIGpaHbl Anst ICNONb30BaHUA
Yyepes npunoxenune "HomeWhiz". Mogpob-
Hasi MHpopMaLumsa 06 sKCnyaTaunoHHbIX
YHKUMSX, KOTOPbIE MOTYT ObITb UCMONB30-
BaHbl B NPOAYKTe, NpuBeAeHa B Tabnuue.

-

BepxHuin HarpeBaTenb

N

TennoBeHTUNATOP (C BEHTUMSTOPHLIM ABUra-
Tenem)

[Buratens BeHTUNSTOPa

HwxHuiA HarpeBaTenb

Pa6ota ¢ BeHTUNaTopom-Cumeon
KO BEHTUNATOP C HarpeBoM-CUMBOI

Airfry-Cumson *

D e 8 E s @

®YHKLUMA aBTOMATUYECKOrO NMPUroTOBIIEHUS
(SmartBakePro)-Cvmson *

BapbupyeTcs B 3aBUCUMOCTY OT MOAENN YCTPOR-
cTBa. MoxeT He OblTb B Ballem yCTPOUCTBE.

*
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CumBon
chyHKLMN

OnucaHue yHKUMIK

Temnepartyp-
HbI/ Auana-
30H (°C)

OnucaHue u ucnonb3oBaHue

2]

X

Pa6oTa ¢ BeHTUnsTO-
pom

[lyxoBka He HarpeBaeTcs. PaboTaeT Tonbko BEHTUNATOP (Ha
3aHeW CTeHke). 3aMOpPOXEHHYI0 NULLY MeneHHO pa3mopa-
XWBAIOT NPU KOMHATHOW TemnepaType, MPUroTOBIIEHHYIO Xe
nuLly oxnaxzgatoT. Bpemsi, Heobxoavmoe Anst paamopaxusa-
HWS Lenoro Kycka msca, 6onblie, YeM Ans NnpoAyKToB C 3epHa-
MU.

BepxHWI U HKHWIA Ha-
rpes

40-280

Muwa HarpeBaeTcsa CBepXy ¥ CHWU3Y ogHOBpeMeHHo. Moaxoant
ANS MUPOXHBIX, BLINEYKN UMN MUPOXHBIX W pary B chopme Ans
BbINeyky. Bo Bpemsi NpuroToBneHun NuLLy ncnosb3yercst
TONbKO OAWH NPOTUBEHb.

HwxHuiA Harpes

40-220

MoaxoauT AN NpoayKToB, KOTOPbIE HYXHO NOAPYMSIHUTH
cBepxy. [MoaxoauT Ans NpoayKToB, KOTOPbIE HYXXHO Noaa-
pYTb B OCHOBaHUW. ATy (OYHKUMIO TaKxkKe crefyeT UCNOomnb3o-
BaTb A1 NErkoi O4YMCTKM Napom.

B

BeHTunsaTop HuxHero /
BEPXHETO Harpesa

40-280

[opsiunii BO3AyX, HarpeTbii BEPXHUM U HUXKHUM HarpeBaTens-
MW, paBHOMEPHO 1 BbICTPO pacnpenensieTcs No BCen AyXOBKe
BMecTe ¢ paboToin BeHTUnsiTopa. Bo Bpems npurotoBneHum
MULLY UCMONb3YeTCs TONMbKO OAMH NPOTUBEHb. ATa (OYHKLMS
Takke [oMKHa NCNOoNb30BaTbCS ANs NPUrOTOBMNEHWUS MWLM C
noMoLLblo napa.

KoHBekuus / Airfry

40-280

Fopsunii BO3ayX, HarpeTblii BEHTUNSTOPHLIM HarpesaTenem,
pacnpenenseTcs GbICTPO U paBHOMEPHO MO BCEV [lyXOBKE
BMecTe ¢ paboToi BeHTUnsTopa. MoAXoAnT Ans NpUroToBrie-
HUS1 HECKOMNbKUX G0 HA PasHbIX YPOBHSIX. ITY OYHKLIMIO
Heo6XoAMMO UCMONb30BaTh U AMNs NPUrOTOBIIEHWS Ha Napy.

Bnarogaps 6bicTpoMy pacnpeferneHuto Bosayxa ¢ NOMOLLbI
3TOr0 UHTEHCUBHOTO peXxuma 3anekaHus Bbl CMOXETE NPUroTo-
BUTb Brtoga ¢ 30n0TUCTON XPYCTALLEN KOpoYKon 6e3 gobasne-
Husa macna. Mogpo6Hyto nHopmaumio cMoTpuTe B pasadene
“Airfry 7.

3KO BEHTUNATOP C Ha-
rpesom

160-220

B Liensix 3kOHOMWUM 3HEPrUM Bbl MOXXETE BOCMOMNb30BATHCS
[aHHON (bYHKLMEN BMECTO UCNONb30BaHus pexuma “KoHeek-
umnsi” B AmanasoHe 160-220°C. Ho npu 3TOM Bpemsi NpuroTos-
nexus 6yaeT HemHoro Gonblue.

DyHKUMA NULLbI

40-280

PaboTatoT HWKHWUIN HarpeBaTenb N BEHTUMATOPHbIN 060rpes.
MoaxoauT Ans NpUroToBReHUs NULLbL. ITa YHKUMS Takke

[0IMKHa UCNOb30BaTbCA AJ1S NPUrOTOBMNEHUS NMULLM C MOMO-
Lbto napa.
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B

DyHkumsa "3D"

®]

40-280

DYHKUMM BEPXHETO HArpeBa, HUXHEro Harpeea 1 HarpeBa BEH-
TunsTopa paboTatoT. Kaxaas CTopoHa roToBoro npogykra ro-
TOBWTCS OAMHAKOBO U BbICTpO. Bo BpeMsi npuroToBneHumn nv-
LM MCMOSb3YETCS TOMbKO OAMH NPOTUBEHb. OTa (PYHKLMS Tak-
e [0IKHA UCMONb30BaThCs NS TPUrOTOBIIEHNS MULLK C MO-
MOLLbIO Napa.

MonHbIv rpynb

40-280

PaBoTtaeT GonbLLOM rpunb Ha NoTonke Ayxosku. Moaxoant
[NS NPUrOTOBSIEHNSA Ha rpure B GOMbLIMX KONMUYECTBaXx.

BeHTVIJ'IﬂTOp C NOJIHbIM

40-280

[opsumnii Bo3ayx, HarpeBaemblvi 6oMbLwMM rpunem, GbICTpo
pacnpegensieTcsi B ;yXoBke ¢ BEHTUNsiTopom. MoaxoaunT Ans

rpunem

%

NPUroToBJIEHUA Ha rpune B B6onbLUNX KONMYecTBax.

3.4 Akceccyapbl Ansi ycTpomMcTBa

Balue ycTpoicTBO UMeeT pasnnyHbie ak-
ceccyapbl. B aToMm pasgene 4OCTynHO onu-
caHve akceccyapoB W MX NMpaBUibHOro 1C-
Momnb30BaHus. B 3aBUCMMOCTM OT MoZesnu
YCTPOIICTBa, NMOCTaBMsiEMblii akceccyap Mo-
XET BapbupoBaTbCsa. AKceccyapbl, onmcaH-
HblE B PYKOBO/CTBE MOnb30BaTensi, MoryT
ObITb HEAOCTYMHbI B BALLEM U3LENUN.

MpoTvBHM BHYTPM BaLlero npmbopa
@ MoryT AedopmMmmpoBaTbCs Mo BO3-

nenctemem Tenna. 310 HUKaK He

BMMSAET Ha PyHKUMOHanbHOCTb. [le-

dopmMauus ucyesaeT npu oxnaxae-
HWUWN NPOTUBHSA.

CraHAapTHbIA NPOTUBEHb

Wcnonb3yeTcs Anst BbINEYKU, 3aMOPOXKEH-
HbIX NPOOYKTOB U Xapku GOMbLUMX KYCKOB.

PeweTka

Vcnonb3yeTcsa Ans xapku unu pasmeLle-
HUS NULLKM, KOTopas ByaeT 3anekaTbes, Xa-
pUTLCA N TYLLMTBCS Ha BbIOPAHHOM YPOBHE.

Ha mogensax ¢ metannuyeckumm
HanpasnAwLWUMU

Ha mopensix 6e3 meTtannuieckux
Hanpasndarownx .

MpoTuBeHb Ans Xapku ¢ 6apbepHbIM
nokpbiTuem (Airfry)

Mcnonb3yeTca anst npurotoBrnexHns onog ¢
30J10TUCTON XPYCTALLEN Kopoukon 6e3 fo-
0aBneHus macna.

JIOTOK C N30nMpPOBaHHLIM NMOKPLITUEM UME-
€T MeHbLUYI0 NpununaHne, Yem apyrue
NOTKW.
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3.5 Ucnonb3oBaHue akceccyapoB
yCTpOMUCTBa

YpoBHU ANA NPUrOTOBJNEHUSA

B 30He npurotoBneHus ectb 5 ypoBHen
pacnonoxeHns NPoTUBHSA. Bbl Takke Moxe-
Te yBMAETb NOPSA0K PACMONOXEHNS ypOB-
Hen B uncpax Ha nepegHen pame AyXOBKM.

Ha moagensax ¢ metannnyeckumm
HanpaBnAWNUMHA

=N who

>

Ha mopensix 6e3 meTannuyeckux
HanpaBnAOLWMX :

5
4; =~ 2
N 1

Pa3MeLL,eHMe pelleTKN Ha HanpaensoLUuX
BANA NPUroTOBJNIEHUs!

Ha mopgensix ¢ meTannnyeckumm
HanpaBnALLWUMM :

OuyeHb BaXKHO MpaBUIbHO pa3meLLaTb pe-
LweTyaTbIv rpunb Ha GOKOBBLIX MeTannye-
CKUMW Hanpasnsowmmn. MNpy pasmeLleHnn
PELLETKM Ha HY>XHOM YPOBHE OTKpbITas
YacTb AomkHa 6bITb cnepean. Onsa nyywe-
ro NPUroTOBEHMS NMULLN peLleTka AoMKHa
ObITb 3aKpensieHa CTONOPOM Ha MeTanmnu-
yeckux HanpaensoLwmx. OHa He JomKHa
NPOXOAUTb Yepes OrpaHNYMTENb U KOH-
TaKTMPOBATb C 3afHEN CTEHKOW OYyXOBKMU.

Ha mopensx 6e3 metannmyeckux
HanpaBnAOLWNX :

Mpy pasmeLleHnn penbedHbIX Hanpas-
NALWMX pelleTka MMeeT OJHO Hanpasne-
Hve. Mpu pasmeLLleHnn pelueTky 4ns rpuns
Ha HY)>XHOM YpOBHE OTKpbITasi YaCTb O~
Ha ObITb cnepeau.

Pa3melleHne NPOTUBHSA HA HaNpaBnsio-
LWKUX and NpuroToBJsieHUNA

Ha mogensix ¢ meTannuyeckumm
HanpaBNAOLWUMMU :

Takke BaXkHO pasMeLyaTb NPOTUBHM Ha pe-
nbedHbIX Hanpaenswmx. MNpu pasmelle-
HWUM NPOTUBHS Ha HY>KHOM YPOBHE €ro cTo-
poHa, NpefHa3HaYeHHas Ans yaepXaHus,
AomkHa 6bITb cnepean. [ns nyywero npu-
roTOBMEHNsI NPOTUBEHb AOMKEH ObITb 3a-
KpenrieH CTonopoM Ha MeTann4yeckmnx
Hanpasnsowmx. OH He JOIMKEH NPOXoauTb
yepes orpaHNYMTENb U KOHTaAKTMPOBATb C
3aHen CTEHKOW OYXOBKW.

Ha mopensix 6e3 meTtannu4yeckux
Hanpasndarowmnx .

Takke BaXXHO NpaBuUbHO pas3MeLlaTtb Npo-
TMBHU Ha pernbedHbIX HanpaBnsaoLwmX.
[Mpu pa3meLleHun Ha Nonke NpoTUBEHb
UMeeT ofHO HanpasreHue. MNpu pasmelie-
HMW NPOTUBHSI HA HYXXKHOW MOJIKE €ro CTOpO-
Ha, NpegHasHavYeHHasn ans yaepxaHusl,
[OOMKHa GbITb crepeau.
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®DyHKLUA OCTAHOBKM NPOBOJIOYHOM pe-
LWeTKU

CyuecTByeT hyHKUMSA cTonopa, NnpeaoT-
BpaLLaloLLasi onpoknabiBaHNe peLuetyaTo-
ro rpuns ¢ MeTannyeckux Hanpaensio-
wmx. C NOMOLLbI 3TON PYHKLUK Bbl MOXeE-
Te nerko n 6e3onacHo BbIHYTb CBOO efy.
CHumas pelueTtyaTbIn rpusb, Bbl MOXETE
NOTAHYTb €ro Bnepen noka He 4OCTUrHeT
TOYKM cTonopa. Bbl 4OMKHBI NPOATY Yepes
3Ty TOYKY, YTOObI MOMTHOCTBLIO €70 U3BMEYb.

Ha mogensix ¢ meTannnyeckumu
Hanpasndawwmnmmn N

Ha mopensx 6e3 MeTannnyeckux
HanpaBnALWUX ©

DYHKLMA OCTAaHOBKU NPOTUBHA - Ha mo-
Aensix ¢ MeTaryIM4eCKUMU Hanpaensio-
WM

CyuuecTtByeT Takke yHKUMSA cTonopa,
npegoTBpaLlarLas onpokMabiBaHne npo-
TUBHS C HanpaBnsawwmux. BeiHuMas npoTu-
BEHb, BblIHbTE €r0 13 3aHEro CTONOPHOro
rHe3da u NoTsiHUTE Ha cebsl, Noka OH He
OOCTUrHeT nepeaHen CTOPOHbI. Bbl gormk-
Hbl NPOWTUN Yepes3 3TO CTONOPHOE rHe3ao,
4TOObI MONTHOCTBIO CHATbL €ro.

MpaBunbHOe pa3Mell,eHue peLlueTKU
NPOTUBHS HA TeJIECKONMUYECKUX HanpasB-
nawowmx-Mogenu ¢ MeTanJInyecKUMmu m
TerieckonmyeckMmMm HanpaBnsilOWUMH
Bnarogaps TeneckonMyeckuM Hanpaensto-
LLIMM MOXXHO JTerko yCTaHaBnmMBaTh U CHU-
MaTb MPOTUBHU M peLleTKy Ans rpuns. Mpu
MCMNONb30BaHUN NPOTUBHEN U peLLeTKn Ans
rpuns ¢ TeneckonuMyeckon HanpasnsaoLLen
HeobxoaMmo cneanTb 3a TeM, YToObI LWThI-
pv Ha nepefHen 1 3agHen YacTsax Tenecko-
NUYECKUX HanpaBnsoLWmUX npuneranm K
KpasiM rpunsi U NPOTUBHS (MoKa3aHo Ha pu-
CYHKe).
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3.6 TexHu4YecKkue xapaKTepuUCTUKMU

O6Lwme napameTpbl

BHeluHve pa3mepbl ycTporcTBa (BbicoTa/lumpuHa/rnybu-

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

Tun n ceyeHune kabens, ncnonb3yemble / nogxoasiune

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

O6was notpebnsiemas MoLHOCTb (KBT) 3,3

Tvn oyxoBku MHorodyHkuoHanbHasa ayxoBka

Knacc zawutbl -1

CreneHb 3awuThl IP 44

OcHoBHble cBefeHust: MiHdopMaLmsi 06 aHepreTnyeckon MapKMpoBKe 3NIEKTPUYECKUX NeYven Ans AoMallHero uc-
nonb30BaHunsa NpvBegeHa B cootBeTcTBMM co ctaHgaptom EN 60350-1 / IEC 60350-1. 3HayeHuns onpegensoTcs B
DYHKLMAX BEpXHUIA 1 HXHWIA HarpeB unm (Npy HanuymMmn) BeHTUNATOP HXKHEro / BEPXHEro Harpesa co CTaHaapT-
HOW Harpy3kom.

Knacc aHeproacheKTMBHOCTM onpeaenseTcs B COOTBETCTBUM CO CreayloLLMMM NpuopmMTeTamMmm B 3aBUCKMOCTH OT
TOro, CyLLECTBYIOT NN COOTBETCTBYIOLLME PYHKLMM B YCTPOMCTBE. 1-OKO BEHTUNATOP € HarpesoMm , 2-KoHeekuums , 3-
BeHTURATOp HWPKHEro / BepxHero HarpeBsa , 4-BepxHui 1 HWKHUIA Harpes.

TexHunyeckne xapakTepucTukm MoryT ObITb N3MEHEHbI Oe3 npenBapuTenbHOro yee-
OooMneHuna ana ynydweHuna kadecTtea yCTpOI;ICTBa.

PucyHKM B 3TOM PYKOBOZCTBE SABMSATCA CXEMATUYHBIMU U MOTYT HE MONHOCTBIO
COOTBETCTBOBATb BalLEMY YCTPOWCTBY.

MEHTaLMK, Nony4YeHbl B TabopaTopHbIX YCIOBUSIX B COOTBETCTBUM C AEUCTBYOLLN-
MW cTaHZapTaMu. B 3aBMCMMOCTM OT YCMNOBWI 3KCMnyaTaLun 1 okpyxatoLLen cpe-
[bl, 3TV 3HAaYEHUsI MOTYT BapbUpPOBaTLCS.

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

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

4.1 HacTtporka Tanmepa
Bcerga yctaHaBnusanTe Bpems cy-
TOK repe[ UCMosb30BaHNEM [1yXOB-
kn. Ecnu Bbl He ycTaHOBUTE €ro, Bbl

He CMOXeTe roTOBUTb B HEKOTOPbIX
mMoenax AyxXOoBKU.

1. Bkno4yuTe AyXOBKY, KOCHYBLUWCb KIaBu-
wun .

2. AKTVBUPYNTE HWXHWE KNaBULLIU, KOCHYB-
LUNCb KNaBULLIN pess,

<goog > <200 e
3. KocHutech knaBuLLK {6, nMoka Ha guc-
nrnee He NosIBUTCS CUMBOS &Y.

= [lone yacoB 1 cMMBOn @ MuraroT
Ha gucnnee.

OOO0> o< 200 e
Q

T ® B B

4. KocHutech knasuw £/> B obnactu
oTobpaxeHus Yaca/BpeMeHu, YToObl
YCTaHOBUTb BPEMS CYTOK, 1 CHOBa KOC-
HUTECH KINaBULLK 8¢, YTOBbLI aKTUBMPO-
BaTb NOMe MUHYT.

= [lone MWUHYT 1 CUMBOI @ MuUraroT
Ha gucnnee.

Knaeuwwm »/< obnacTu otobpaxe-
HMS Yacos/BpeMeHn 1 obnactu
oTOGpaXeHNa TemnepaTtypbl 6yayT

aKTVBMPOBAHbI 1 BUAHbI, KOrAa Bbl
NpUGM3nTe PyKy K 3KpaHy.
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Kochuteck knasuww </> B obnactu
oTobpaxeHust Yyaca/BpemMeHu, YTobbl
YCTaHOBWUTb MUHYTLI, U CHOBA KOCHUTECH
KHOTKY $8%, 4TO6bI NOATBEPANTL Ha-
CTPOWNKY.

= YcTaHoBKa BpeMeHW CyTOoK No-
TBep)xgaeTcs, U AUcnnen Bosspa-
LaeTcs K MCXoOQHOMY OToGpake-
HUIO 3arycKa.

Ecnu HavanbHasa ycTaHoBKa Bpe-
MEHW He NPOnN3BOANTCA, BpeM4d Cy-

TOK HAYHET yBENUYMBaTLCH C
12:00. Bbl MOXeTe N3MeHUTb Ha-
CTPOViKY BPEMEHW CYTOK NO3Xe, Kak
onucaHo B pasgerne «HacTpovikuny.

B cny4vae ANnUTeNIbHOro OTKnK4Ye-
HNA 3NEKTPO3HEPIrn yCTaHOBKa

BpPEMeHM CyToK oTMeHsieTcst. OH
[OIMKeH ObITb YCTaHOBMEH CHOBA.

4.2 TlepBUYHasa o4YUCTKa

1.
2.

o

YBepute Bce ynakoBOYHbIE MaTepuarnsbl.

MN3BneknTe BCe akceccyapbl U3 LyXOBKM,
BXOASILLEN B KOMMIIEKT MOCTaBKM.

Bkntouunte yctporctso Ha 30 MuHyT, a
3aTem BblkMounTe. Takum obpasom,
OCTaTKM MEKUX YacTuL, KOTOpble MOT-
v oCcTaTbCs B KaMepe AyxXOBOro Lkada
BO BpeMms Npou3BOACTBa, CropsiT U yTu-
NN3NPYIOTCS.

Mpn paboTe ¢ npoaykToM Beibepute ca-
MY BbICOKYIO TemnepaTtypy u pabouyto
yHKUMIO, C KOTOpOW paboTatoT Bce Ha-
rpeesaTenu B BaweMm ycTponctee. Cm.
«DyHKUMM ynpaBneHns gyxoskomy». O
TOM, KaK yrnpaBnsiTb AYXOBKOW Bbl MOXe-
Te y3HaTb B criegyiowem pasgere.

MopoxauTe, noka OyXOBKa OCTbIHET.

MpoTpuTEe NOBEPXHOCTU AYXOBKMN BaX-
HOW TKaHbO UNK rybkon, 3aTem BbITpUTE
Hacyxo.




Mepep ncnonb3oBaHMEM aKcecCyapoB:
OuncTnTe akceccyapsbl, M3BrNeYEHHbIE U3
DYXOBKW, BOOOW MU MSATKOMN ryOKOW.
NMPUMEYAHUE: HekoTopble MowoLme 1
YnCTALME CpeacTBa MOryT NOBpeXAaTb
NMOBEPXHOCTb. He ncnonb3yiite abpasuns-

NMPUMEYAHUE: Bo Bpems nepsoro mc-
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-

Hble MOIOLLME CPeACTBa, YNCTALME nopoLl-  Pa3YHLMXCA AbIMa 1 3anaxos.
KV M KpeMbl UnW OCTpble npeaMeThbl BO Bpe-

MA YNCTKN.
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5 Wcnonb3oBaHue AyXOBKU

5.1 O6wme cBegeHUs o6 UCNonbL30-
BaHUUN AyXOBKM

BeHTunatop oxnaxpgenus ( Bapbupyercs
B 3aBMCMMOCTM OT MOAEeNn yCTPONCTBaA.
MoxxeT He 6bITb B BalleM YyCTPOWUCTBE. )
Balue ycTpoicTBO MMeeT BEHTUNSTOP
oxnaxaeHusi. BeHTunsitop oxnaxaeHus
BKIIOYAETCH aBTOMATUYECKM Npu HeobX0-
OVMOCTU 1 OXNaxaaeT Kak NepeaHion
yacTb YCTPONCTBA, Tak 1 Mmebenb. OH aBTo-
MaTU4eCK/ BbIKMOYaeTCsi MO OKOHYaHUN
npouecca oxnaxaeHus. Fopsiumin Bo3ayx
BbIXOAMWT Yepes ABepLy AyX0oBku. He 3a-
KpblBaWTE 3TV BEHTUNSLIMOHHbIE OTBEP-
cTusi. B npoTMBHOM crnyyae fyxoBka MOXET
neperpeTtbcs. OxnaxagatoLLmn BEHTUNATOP
npogomnxaet paboTtaTb BO BpeMs paboThbl
OYXOBKM UNW Nocre ee BbIKMYeHns (npu-
mepHo 20-30 MuHyT). B cnyyae, ecnu Bbl
rotoBUTE, 3a[1aB TaiMep AYXOBKM, B KOHLE
BPEMEHW 3aneKaHus oxnaxaaroLLmin BEHTU-
NATOP OTKIMOYUTCSA CO BCEMU DYHKLUSMM.
Bpemsi paboTbl oxnaxaatoLero BeHTUNMs-
TOpa He MOXeT ObITb onpeAeneHo Nonb3o-
BaTenemM. BeHTunatop BkntoyaeTcs v Bbl-
KMo4aeTcsi B aBTOMATUYECKOM pexmme.
OTO He ABNAEeTCH HENCNPABHOCTLHO.

OcBelu,eHNe AYXOBKU

OcBelleHMe OyXOBKM BKIIOYaAETCs, Korga
HauynHaeTcsa 3anekaHue. B HEKOTOPbIX MO-
[ensax oceelleHne paboTaeT BO Bpemsi
MPUrOTOBIEHUS], B TO BPEMSI Kak B ApYrnX
MOZENSAX OHO BbIKINOYaeTCs Yepes onpene-
NeHHoe Bpewms.

Ecnv aBepua ycTponctea oTKpoeTcs BO
BpemMs paboTbl AyXOBKM UMM B 3aKPbITOM
MOMNOXEHUN, OCBELLEHNE AYXOBKW BKIOYUT-
€Sl aBTOMaTWN4ECKMN.

5.2 Pabota 6noka ynpaBneHus gy-
XOBKOWM

06wue npeaynpexaeHus no 6noxky

ynpaBJieHUs1 LYXOBKOM

* MakcMmManbsHoe Bpemsi, KOTOpoOe MOXET
ObITb YCTAHOBIEHO ANsi OKOHYaHMS Mpo-
Liecca NnpurotToBneHuns cocraenset 5:59
yacoB. B dyHKLMKM coxpaHeHusa Tenna
370 Bpems cocTaBnset 23:59 yaca. B
cryyae OTKIIOYEHMNS ANIEKTPOIHEPTUN
YCTaHOBIIEHHOE BPEMS NMPUIrOTOBMEHUS U
npurotToBneHns 6yayT OTMEHEHbI.

» Bo Bpems ntobbix KOPPEKTUPOBOK COOT-
BETCTBYHOLLME CUMBOSIbI MUrAOT Ha AUC-
nnee. Ytobbl COXpaHUTb HACTPOMKK, NK-
00 HaXXMUTE COOTBETCTBYIOLLYHO KIaBuLLYy
B onucaHuu, nnbo nogoXxanTe HeKoTopoe
Bpems.

» Ecnu Bpems npurotoBneHust yctaHaenu-
BaeTCs Npu Havarne npuroToBreHus,
ocTaBLUeecst BpeMsi oTobpaxaeTcsi Ha
aucnnee. Ecnv Bpemsi npurotoBneHus
He yCTaHOBIEHO, npoLuealiee BpemMs
oTobpaxaeTcsa Ha gucnnee. B HekoTo-
pbiXx pabo4mx PyHKUMAX yCTaHOBIEH Obl-
CTpbIVi NpeaBapuTenbHbii Harpes. Mpo-
LUIoe BPEeMS UM BPEMSI NMPUTOTOBIEHMWS
Ha4YMHalT OTOBpaxaTbCs Ha AucnIee,
Korga 3aBepluaeTcs ObICTpbI Npeasapu-
TeNbHbIN HarpeB U BHYTPEHHSS Temnepa-
Typa OyXOBK/ OOCTUraeT 3agaHHON TeM-
neparypbl.

Brnok ynpaBneHus
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1 KnaBuwwa BKM./BbIK.
3 KHonka meHto

5 KHonka oTMeHbI KOHTpONS

7 KHonka oborpeBa 3Ko-BeEHTUNATOpPA
9 KHonka GroKMpOBKM KHOMOK
O6nacTb nHaukaTopa Temneparypbl

13 TMaposow KoY

> KHonka "Ysennuuts"

< KHonka "YMeHbLmnTL"

@ CVIMBON OKOHYAHWS! BbINEYkM

Q CurmBoOn 3BYKOBOrO TaiiMepa/byannbHuka
{§} CunmBoOn HacTpoek

CuvmBOn BpeMeHu CyTOK

CvmMBon 6NOKMPOBKM KHOMOK

CuMBON TeMneparypbl

CumBon Wi-Fi *

CuvmBon Tepmoluyna *

CwvmBon 6nokmpoBky asepmn *

‘:'yﬁl\S-’))L—SBD@

CvMBON OTMEHbI KOHTpONS *

CVMBON HU3KOrO YPOBHSA napa *
High CvMBOMN BbICOKOTO ypOBHsi napa *

[obaBbTe cMmMBON NpeaynpexaeHus o Boae *

P

BapbumpyeTcs B 3aBUCMMOCTH OT MoAenn
ycTpoicTBa. MoxeT He 6bITb B BaLLeM yCTPOWn-
cTBe.

12 11 10
N A *
J5> 0 a< 20> a

7% &l g
v v v v v
5 6 7 8 9

2 [Oucnnewn dyHKUNIA

4 KHonka 3ByKOBOro Tanmepa/byannb-
HUKa

6 KHonka HacTpoek

8 Knouy gns napoBow O4YMCTKM
10
12

KHonka 33I'IyCKa/0CTaHOBKVI BblNeYKn

O6nacTtb nHavkaTopa Taimepa/npo-
OOMKUTENBHOCTU

BxnioyeHue fyxoBKu

BKoumMTE AYXOBKY, KOCHYBLUMCh KNaBuLLIn
(. NosiBnTCH NepsBoe oTobpaxeHne
BCMnecka.

@

BbiksioyeHne AyxoBKu
BbikntounTe AyXOBKY, KOCHYBLUWUCH KraBu-

wm (D. Bpemsi cyTok oToBpaxaeTcs Ha
aucnnee.

Ecnu Ha aTOM Agucnnee HacTpowiku
OYXOBKMN HE NPOn3BOAATCS, OyXOB-
Ka BbIKITYMTCS Yepes onpeaeneH-
HbIi NepMOL, BPEMEHU, N Ha AuC-
nree nosiBUTCSA BPeEMS CyTOK.

PyyHoe npuroToeneHue NULLU NyTeMm Bbi-
Gopa TemnepaTypbi U (pyHKLUM paGoTbl
AYXOBKMN

Bbl MOXeTe rotoBuTb NuLLy, yNpasnss eto
BPYYHYIO (NOA CBOVMM KOHTPONEM), He ycTa-
HaBnuBasi BpeMs NPUroTOBMNeHWsl, BbIoupas
Temnepartypy u paboune yHKUMIN, Xapak-
TepHble ANs Ballen eabl.

1. BkmounTe AyXOBKY, KOCHYBLUWUCH KnaBu-

wu @.
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2. CospanTe pabouyo yHKLMIO B COOT-
BETCTBUM C HarpeBaTensiMu, KOTopbIMU
Bbl XOTUTE YNpaBnsiTeb, Ha gucnnee
dyHKumI. MoapobHyto nHopmaLuo o
co34aHun onepaumoHHON PYHKLUK Bbl
MOXeTe HanTu B pasgene PyHKumo-
HarnbHble BO3MOXHOCTU OyXOBKM [P 57].

®

[ns npurotoBnenHns B pyHKUMM
OKO BEHTUNSATOP C HAarpeBOM He-
Nb3s NCMONb30BaTh BbIOOP Ha Anc-
nnee yHKumn. Ytobbl akTMBUPO-
BaTb (PYHKLMIO DKO BEHTUNATOP C
HarpeBoOM, aKTUBUPYWTE HIDKHNE
KnaBULLM, KOCHYBLUMCb KINaBULLIN fed,
BbibepuTe a1y pabouyto dyHKUMIO,
KOCHYBLUMCb Kraeuwu ). Bbl Mo-
XeTe yCTaHOBUTb Temnepartypy v
BpPeMSs1, Kak NokasaHo B creayoLumx
warax. Bel MoxeTe ycTaHOBUTb
Temnepartypy 1 Bpems, kak onuca-
Ho Hmxe. Korga gyxoBka paboTaeT
B peXunMe KO BEHTUNSATOP C Ha-
rPEBOM, «3eneHbI» LUBeT JKO BEH-
TUNATOP C HAarpeBOM Ha Aucnnee
cTaHoBWTCH 6enbIM, KOrga BHY-
TPEHHSAs TemnepaTypa AyXOBKW [0-
CTUraeT yCTaHOBIIEHHOMO 3HaYeHUst
Unu Korga oTKpbIBaeTCs Asepua
OYXOBKU.

3. Ha gucnnee otoGpaxaeTcsa npeasapu-
TenbHO 3aflaHHas TemnepaTtypa co3faH-

HOM

Bamu paboyert pyHKumK. YTOObI U3-

MEHUTb 3Ty TemMnepaTtypy, KOCHUTECH
knasuw </> B obnactn oTobpaxeHus
Temneparypbl.

i '
<QO00> <250 »u

®

Knasuwn » /< obnacTtun oTobpaxe-
HMS Yacos/BpeMeHn 1 obnactu
oTOGpaXeHNs TemnepaTtypbl 6yayT
aKTUBMPOBaHbI U BUAHbI, KOrAa Bbl
NpubnmnsnTe pyky K akpaHy.

Ecnu nameHnTb pabouyto dyHKLMIO

@ nocne n3aMeHeHusi 3ajaHHON TeM-
nepartypbl Ans pabounx yHKLUNA,
Ha gucnree nosiBUTCS NocneaHss
3agaHHasa Temnepatypa. OgHako,
ecrnu 3agaHHasi TemnepaTypa He
HaxoAouTCs B Avana3oHe Temnepa-
Typ BblbpaHHoW paboyen dpyHKUmK,
NnosiIBUTCS pekoMeHayemasi Temne-
paTtypa ans aTou paboyen yHk-
umn.

4. Tocne ycTaHOBKM paboyern yHKLMN 1
TemnepaTypbl kocHuTech knasuwm P |,
4YTOObI HAYaTb NPUroTOBIEHUE.

M ¢
<QO00> <250 »

t

= Balwa ayxoBka cpa3y HaumHaeT pabo-
TaTb C CO34aHHOW Bamu (pyHKUMNEN 1
yCTaHOBIIEHHON BaMu TemnepaTypo.
BbicTpbIf npeaBapuTenbHLIA Harpes
onpefensieTcsi B HEKOTOPbIX paboymx
dyHkumsx. Bo Bpems npeasaputerns-
HOro HarpeBa Ha gucnnee otobpaxa-
eTcs aHumMauwms. Korga npeaBaputens-
HbIl HarpeB 3aBepLUEH, KOraa BHYTPEH-
HsIS1 TemnepaTtypa JyXOBKM JOCTUraeT
3a/laHHON TeMnepaTypbl, Ha 3KpaHe
oTobpaxaeTcst KOpoTKas aHumaums u
pasfaeTcs KOPOTKMIM 3BYKOBOW CUTHar.
[Mocrne 3ByKOBOro cuMrHana Ha gucrnnee
HaymMHaeT oTobpaxaTbCca npoluesliee
Bpems. [oCKoMbKy py4HOe NpuUroTos-
neHne npousBoanTcs 6e3 yCTaHOBKM
BPEMEHM NPUrOTOBIEHUS, yXOBKA HE
BbIKIIOYAETCS aBTOMaTUyecku. Bam
HY>XHO CaMOCTOSATENbHO KOHTPONMPO-
BaTb NPUrOTOBIEHME MULLM U BbIKIHO-
ynTb ee. Korga npurotosnenve byaet
3aBeplUeHo, kocHuTeck knasuwwm Pl
4YTOObI 3aKOHYMTL NPUTOTOBIEHME, UMK
kocHuTech knasutum (D, 4To6bI NOMHO-
CTbH BbIKIHOYUTb JYXOBKY.

FoTOBUTL, perynupys BpeMsi NpUroToene-
HUS;
BbIGpaB Temnepatypy 1 paboune gyHKLMM,

XapakTepHble On4a sawlero ontoga, n ycta-
HOBMB BpeMA NPUroToBneHmna ¢ NnOMOoLLbO
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6noka ynpasJieHuaA, Bbl MOXeTe aBTOMaTUu-
YeCKM BbIKINMKYNTb AYXOBKY MO UCTEYEeHUn
BpemMeHu.

1. BKnounTe OyXOBKY, KOCHYBLUMCH KIaBu-
wun .

2. Cospaiite pabouyto OyHKLMIO B COOT-
BETCTBUM C HarpeBaTensMu, KOTOpPbIMA
Bbl XOTUTE YNpaBnsiTb, HA AUCNnee
dyHKUMIA. MogpobHyto nHdopmaumo o
€o34aHun onepaumMoHHON PYHKLUK Bbl
MoOXeTe HanTu B pasgerne PyHKumo-
HarnbHble BO3MOXHOCTY Ayx0BKu [P 57].

3. Ha gucnnee otobpaxkaeTcs npegsapu-
TEnbHO 3aflaHHasi TemnepaTypa co3faH-
Hol Bamu paboyert pyHKUMKU. YTobbl 13-
MEHUTb 3Ty TemnepaTtypy, KOCHUTECH
knasuw </< B obnacTu oTobpaxeHns
Temneparypsbl.

<250

Knaeuwn » /< obnacTtun oTobpaxe-
@ HUs1 YacoB/BpeMeHun 1 obnactu
oTOGpaXeHus TemnepaTtypbl 6yayT

aKTVBMPOBaHbI U BUAHbI, KOrAa Bbl
nNpubnuanTe pyky K aKpaHy.

Ecnu nameHuts pabouyto dyHKLM0

@ nocre M3MeHeHus 3agaHHON TeM-
nepartypbl Ans pabounx yHKLUNA,
Ha gucnnee NosBUTCSA NOCneaHAs
3apaHHas TemnepaTtypa. OgHako,
ecnv 3agaHHasa Temneparypa He
HaxoauTCcs B AvanasoHe Temnepa-
Typ BblOpaHHO paboyer yHKLMK,
nosiIBUTCS pekomeHayemas Temne-
paTypa Ans atow paboyen dyHK-
umm.

4. KocHutecn knasuw </> B obnactu
oToOpaXkeHns YacoB/BPeEMEHU, YTOObI
YyCTaHOBUTb BPEMSI MPUrOTOBIEHUS.

= CumBon @ nosABUTCA Ha gucnrnee.

<O0A0>° <250° e

H|

=

[

o =]

YTto6bl OLICTPO YCTAHOBUTL BpEMS
@ NPUroTOBMEHWS, NOCIE YCTaHOBKU
paboyen yHKLUM 1 TeMnepaTypbl
Bbl MOXXETE aKTUBMPOBATbL Bpemsl
npuroToBreHuns kak 30 MUHyT, KOC-
HYBLLUWCb KNasuiuM » B obractu
oTOOpaXXeHUss YacoB/BPEMEHUN U U3-
MEHUTE BPEMS C MOMOLLBIO KIaBuLL

>I>.

Bpewmsi npurotoBnexus ysenmymsa-
eTcd Ha 1 MuHyTY B nepsble 15 mu-

HYT, 1 Ha 5 MUHYT nocne 15 MUHyYT.

5. Mocne yctaHoBKM paboyei yHKUUK,
TemnepaTypbl 1 BDEMEHW NpUroTose-
HUs kocHUTeck knasuwu P |l, 4tobbl Ha-
YyaTb roTOBUTb.

- o 'c
<Q0d0>° <250°  »u

6. Bawa gyxoBka cpa3dy HaumMHaeT pabo-
TaTb C CO34aHHOM BaMu (DYHKLMEN 1
YCTaHOBJIEHHOW BaMu TeMnepaTypoil.
HekoTopble paboyne yHKUUM MMeoT
PyHKUMIO BbICTPOro NpeaBapUTENbHOIO
HarpeBa. Bo BpemMsi npeaBapuTenbHOro
HarpeBa Ha gucnnee otobpaxaetcs
aHnmauus. Korga npegsapuTenbHbIi
HarpeB 3aBepLUEH, KOraa BHYTPEHHSAS
Temnepartypa AyXOBKWU AOCTUraeT 3a-
OaHHOW TeMnepaTtyphbl, Ha aucnnee
oTobpaxkaeTcs KopoTkasi aHuMauus 1
pasgaeTcs KOPOTKWIA 3BYKOBOW cUrHar.
Mocne 3BykOBOro curHana Ha gucnnee
HauyMHaeTcs 06paTHbIN OTCYET BPEMEHHU
npurotoBneHus. lNocne 3aBepLueHns
3aaHHOr0 BPEMEHU MPUrOTOBIIEHMS HA
ancnnee otobpaxaetca «Endy, pasga-
€TCA 3BYKOBOW CUrHam v NpUroToBreHne
ocTaHaBnMBaeTcs.

7. 3ByKOBOW curHan 6yaeT 3ByyaTb B Teye-
HWe ABYX MUHYT. ECMK KOCHYTbLCS Kna-
suwm P |l, noka 3ByunT 3ByKOBOWM CUrHarn
1 Ha gucnnee otobpaxkaeTcst TEKCT
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«End», nyxoBka OyneT npogomkaTtb pa-
6oTaTb GeckoHe4Ho. Ecnu KocHyTbCA
knasuwm (D, AyXOBKa BbIKITOUYNTCS.
Ecnu KocHyTbCA Kakon-nnmbo apyrom
KnaBuLLK, KPOME 3TUX KNnaBuLL, 3BYKO-
BOW curHan OyaeT OCTaHOBIEH.

5.3 lMpuroTtoBneHune c napom

B Baluer ayxoBke eCTb PYHKLMSA NPUrOTOB-
neHusa ¢ gobasneHnem napa. Jlyywme pe-
3ynbTaThbl BbiNeKaHUs JOCTUraTcs Npu uc-
Nnonb3oBaHNM PYHKLMM Nogayn napa.
dyHKkuMs nogaymn napa obecnevnBaeT 0o-
nee ApKyt NOBEPXHOCTb KOHAUTEPCKUX U3-
nenvn, bonee xXpycTsLLyt KOPOUKY U
6onbLwnin o6bem. Kpome Toro, nomollb na-
pa CHWXaeT NoTepto Bnaru npoaykToB nu-
TaHUs, TaKMUX Kak MSICO, U NO3BOMSET UM
ObITb NPUrOTOBIEHHBIMW BONEE COYHBIM
BHYTpY 1 6oree BKYCHbIM.

O6Lue npegynpexaeHus

» KoHpgeHcar, obpasyowuincsa Ha asepue
[OYXOBKM Nocrie NpUroToBIieHNsI C UC-
nosib30BaHNEM Mapa, MOXeT KanaTb,
Korga ABepLa AyxoBku oTkpbiTa. Kak
TONbKO Bbl OTKPOETE ABEPLY AYXOBKM,
COTpUTE KOHAEHcaT.

* [Mpu OTKpbIBaHUN ABEPLbI LYXOBKU HAXO-
OuTecb Ha AOCTaTOYHOM yAaneHuu, Tak
Kak BO BPEMS 1 NOCIe NPUroToBMeHUs C
MCMonb30BaHWeM napa MOoryT BbIXOAUTb
nap v ropsiumii Bosayx. lMap moxet 00-
Xe4b pyKy, NM1Lo n/vnu rnasa.

» Ecnu Bopa octaetcst BHyTpY AyXOBKU Mo-
cre Ka)aoro NpuroToBreHUsl C UCMOSb-
30BaHMEM Mapa, BbITPUTE OCTaBLUYHOCS
BOAly CyXOW TKaHblO Nnocne Toro, kak ay-
XOBKa OCTbIHET. B npoTBHOM crny4yae
OCTaTKM BOAbl MOTyT Bbi3BaTb 0Opa3oBa-
HWEe HaKuMu.

» Ecnu Baw npoaykT ocHalleH TepMoLLy-
noMm, nepes NpUroToBrNeHNEM Ha napy
ybenmnTech, Y4TO KpblLlka TepMoLLyna 3a-
KpbiTa. B NnpoTMBHOM Cry4yae BO3MOXHa
yTeuka napa 13 natpybka TepmoLlyna.

Onsa NPpUroToBJIeH!s C NapoM:

1. MomecTnTe GnOAO B AYXOBKY Ha PeKo-
MeHZOBaHHbIN YPOBEHb.

2. HaxwmwuTe Ha pe3epByap AN BOAbI Ha
naHenu ynpaesneHust 4yxXoBKu, Koraa
npuaeT BpemMsi gobaBneHust Boapl, Co-
rnacHo Tabnuue 3anekaHus.

3. M3Bnekute pesepByap ANst BOAbl U3 Na-

3a.

-

4. OTKpoWTe KPbILLKY pe3epByapa Ans Bo-
Abl 1 3anenTe KoNM4ecTBO BOAbI, YKa-
3aHHoe B Tabnuue no 3anekaHuto.

He ncnonb3ynte oNCTUNNMpoBaH-
@ HYI0 1 unbTpPoBaHHyo BoAay. Mc-
nonb3ynTe TOMbKO NPOU3BOACTBEH-
Hyt0 BoAy. He ncnonb3yite nerko-
BOCMIaMeHSIIoLMNECs], CMPTOBbIE U

TBepAble YaCTulbl BMECTO BOAbI.

7
0 74
{
{
J
| !

5. 3akpoWiTe KpbILLKY 1 YCTAaHOBUTE pesep-
Byap AN5 BOAbl HA MecTO. [1oMHOCTbLIO
3a[BUHbTE pesepByap ANA BOAbI.

L

T |

= Bopga B pe3epByape Ansi BoAbl Ha-
YMHaeT MedJIeHHO cTeKaTb K HUX-
Heln YyacTu oyXOBKM, a Balle 6nto-
0o noaBepraeTcs obpaboTke na-
POM.
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6. lMocne 3aBepLUeHNA BblNeYKn BbIKIMH4YN-
T€ OYXOBKY, YCTAaHOBUB pPerynAatTopbl
d:)yHKLI,I/IM n TemMnepaTtypbl B NONOXeHne
OFF (BbIKIL.).

Ecnu Boga ocTtaetcst Ha oHe OyXOB-

@ KV Nocne Kaxaoro npuroToBeHust
C MCMonb30BaHMEM napa, BblTpuUTe
OCTaBLUYHCSI BOAY CYXON TKaHbHO
nocre Toro, Kak AyXoBKa OCTbIHET.
B npotuBHOM cnyyae Boaa, octas-
LIasACcs Ha OHE OYXOBKWU, MOXET Bbl-
3BaTb 0b6pasoBaHMe HaKUMNW.

5.4 Hactpoiiku

AKTUBaLUA GHOKMPOBKM KnaBuLlu

Wcnonbays doyHKLMIO GROKMPOBKM KIaBuLL,
Bbl MOXeTe NpeaoTBpaTUTh BMeLLaTeb-
CTBO B 610K ynpasnieHnsi BO BpeMsi Npuro-
TOBMNEeHUs. BrIOKMPOBKa KraBuLL HE MOXET
ObITb NMpoOM3BeAeHa, Koraa NPUroToBrieHne
He OCyLLlecTBNsAeTcs.

1. Bo BpemMs NMpUroToBneHns NULn B Oy-
XOBKE KOCHUTECH KNaBULLK (3], KoTopast
nosiIBRsieTCA Ha gucnnee.

©) . oodag © 3
— = s

= B obnacTtu otobpaxeHus Temne-
paTtypbl oTobpaxaeTcs obpaTHbIf
otcyet 3-2-1. lNocne 3aBepLueHus
o6paTHOro oTcyeTa akTUBMPYETCS
OnoKMpOBKa KnaBuL, U Ha auc-
nnee nosiBNSI€TCS CUMBON (3.

Koraa 6rokmMpoBKa KnasuLL akTuB-

@ Ha, Apyrye krnaeumwm Ha 6roke
yNpaBneHns Hemb3sa UCMonb30BaThb,
kpome knasumwm (.

[eakTuBauusa 6N1O0KMPOBKY Kiloua
1. HaxmuTte knaBuwly =3 Ha gucnnee.

2. KocHuTech KnaBuLLy [0 Tex nop, noka
CUMBOJT (] HE UCHE3HET C aKpaHa.

= CuMBON (3] UcyesaeT ¢ aucnnes, a
GIOKMPOBKa KNaBULL AeaKTUBUPY-
eTcs.

YcTaHoBKa Gy gunbH1Ka

Bbl Takke MoXeTe 1cnornb3oBaTh 6ok
ynpaBrneHusi NPOAYKTOM Arist nto6oro
npeaynpexaeHvst Unu HarnoMuHaHus, Kpo-
Me NPUrOTOBIEHUS ML,

ByaunbHYK He BnnsieT Ha paboune yHk-
umn gyxoBku. OH UCMONb3yeTcs B LIENsX
npegynpexaeHvs. Hanpumep, Bbl MOXeTe
Ucnonb3oBaTh GyAUNbHUK, KOr4a XoTuTe
BKIMIOYUTL ely B IyXOBKY B ONpefeneHHoe
Bpemsi. Kak Tonbko Bpemsi, kKoTopoe Bbl
YCTaHOBWIIM, UCTEYET, Yachl BblaagyT
3BYKOBOE NpeaynpexaeHue.

MakcrmanbHas NpoaoImKUTENb-
HOCTb OyAMIbHMKA MOXET COCTaB-
natb 23 yaca 59 MUHYT.

1. BkmounTe AyXOBKY, KOCHYBLUWCb KNaBu-
wu @.

2. AKTVBUPYWNTE HWXKHWUE KNaBULLIW, KOCHYB-
LUNCb KNaBULLIN e,

<200 »

<0000 >

3. KocHuTecb KHOMKM , 4TOObI yCTaHOBUTL
Bpems OyaunbHuKa.

= CumBon Q Ha4YnMHaeT Muratb Ha
aucnnee.

@ <U000>a < 200> »
= z ¢ & 8 B

4. YcTaHoBUTe Bpems OyannbHUKa, KOC-
HyBLKCb knaeuw </» B obnactn oTo6-
paxeHns BpeMeHun/BpeMenn. Haxmunte
KHOMKY eLle pas, YToObl NOATBEPAUTL
HaCTpPOWIKyY.

Az 'c
<OOHS>. <2007 »u

>
= a0 #% ® #

= Bpems ByaunbHvka yctaHaBnvea-
€TCs, U Ha AuUcnnee NocTosiHHO ro-
puT cumBon L. Bbl JommkHBI CHOBa
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KOCHYTbCA KnaBuin , 4YTOObI yBU-
OeTb OCTaBLUeeca BpeMA 6y,D,VIJ'Ib-
HUKa.

5. Tocne Toro, kak Nepuog TPeBoru 3aBep-
LLUEH, CUMBOI £ HA4YMHaEeT MUraTb U
CIbILLNTCA 3BYKOBOE MpenynpexaeHue.

BbiknioueHne 6y AunbHUKA

1. Mo uctevyeHnn sBpemeHmn byannbHuka
3BYKOBOW curHan OyaeT 3ByyaTb B Teye-
Hye OBYX MUHYT. KocHuTeck niobon kna-
BULLUW, YTOObI OCTAHOBUTL 3BYKOBOW CUT-
Han.

= 3BYKOBOW CUrHam OTKITHOYEH.
Ecnu Bbl XOTUTE OTMEHUTb Oy AUNIbHUK;
1. KocHuTech knaBumLum , 4Tobbl cOpocuTh
Bpems OyaunbHuka. KocHutech knaeu-
wu <, noka Ha Aucnree He NosIBUTCS
«00:00».
PerynupoBKa rpoMKocTH

Bbl MOXeTe perynmpoBaTb rpPOMKOCTb 61o-
ka ynpaeneHus. Ytobbl coenatb 3Ty Ha-
CTPOWKY, Ballia AyX0BKa He AOKHa roTo-
BUTb.

1. BkIoumTe OyXOBKY, KOCHYBLUUCH KNaBu-

wu O.

2. AKTUBUPYWTE HMKHME KIaBULLN, KOCHYB-
LUNCh KNaBULLIN pess,

@ _ <goao»> <2005 e
R

3. KocHuTech knasuim {6, noka Ha guc-
nnee He otobpassartcsa «b-1» nnm «b-2».

<QO00> “<b=1> »u
4 o # B B

fieng

= CUMBOM &) MUraeT Ha aucnnee.

4. OTperynupynte xenaemblii TOH, KOC-
HyBLKch knasuww </ B o6nactn oTo6-
paxeHns TemnepaTtypsbl.

5. lNMoaTteepamnTe HAaCTPOWNKY, KOCHYBLUUCH
KNaBULLIK = UMK KNaBULLIK 8%, YTOGI
nepewvitu K criedytoLen HacTpovike.

PerynupoBka spkocTu gucnnes

Bbl MOXeTe perynupoBaTb SpKOCTb AUC-

nnes 6noka ynpaeneHus. Ytobel caenatb

3Ty HaCTPOWiKy, Balla AyXOBKa He JOMKHa

HaxoAMTbCH B PEXUME NPUrOTOBMNEHNS.

1. BkmounTe AyXOBKY, KOCHYBLUWCH KnaBu-
wu @.

2. AKTVBUPYWNTE HWXKHWUE KNaBULLIW, KOCHYB-
LUNCb KNaBULLIN e,

0) i <goao»> <2005 e
R

3. HaxmuTe KHOMKy 4%, noka Ha gucnnee
He oTobGpa3aTcsa «d-1», «d-2» unu
«d-3».

>l

Fad

_|>
8 B B

<0oag >
L 0

= CUMBOIM &) MUraeT Ha aucnree.

4. OTperynupyinTe xenaemyto sspkocTb,
KocHyBLUKCb knasuw < /) B obnactu
oTobpaxeHusa Temnepatypsl. (d-1, d-2,
d-3)

5. lNoaTBepanTe HACTPOWMKY, KOCHYBLUVCH
KNaBULLIK = UMK KNaBULLIK 8%, YTOGI
nepewitu K criedytoLen HacTpovike.

6 O6wasa nHdopmaumsa o KynmHapumu

B aToM pasgene Bbl HaiaeTe coBeThl MO
NOArOTOBKE U NPUIOTOBMEHMIO MULLN.
Kpome Toro, B 3TOM pasferne onucbiBaloTcs
HEeKOTOpble U3 NPOAYKTOB, NPOTECTNPOBAH-
Hble MpoM3BOaMTENsAMU, U Hanbonee noa-
XoasALMe HACTPOVKM Anst 9TMX NPOAYKTOB.

Takke YKa3aHbl COOTBETCTBYKOLLME Ha-
CTPOVIKM OYXOBKU N akCecCyapbl AnA 3Tnux
NpPOAOYyKTOB.
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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.

RU/74




MpeanoxeHusa No NPUroToBMEHUIO C ABYMA NPOTUBHAMU

Muwa

Axkceccyap ans
“cnonb3oBaHUA

ums

Pa6oyas dyHk-

YpoBeHb

Hanpasnawwmux

Temnepatypa
(°C)

Bpems Bbineka-
HUSA (MUH)
(npubn.)

Heb6onbLuue Bbl-
neykm

2-CtaHpapTHbIv
npoTUBEHb *

4-KoHauTepckuii
nNpoTMBEHb *

KoHBekuusi

150

25...35

MeueHbe

2-CtaHpgapTHbIv
npoTMBEHb *

4-KoHauTepckuii
npoTMBEHb *

KoHBekums

170

25...35

Bbineuka

1-CtaHgapTHbIN
npoTMBEHb *

4-KoHanTepckuin
npoTMBEHb *

KoHBekuus

180

40 ... 50

CpobHas bynoyka

2-CTaHpapTHbIv
npoTMBEHb *

4-KoHanTepckuii
npoTMBEHb *

KoHBekuus

180

20...30

MpeaBapuTenbHbIi HAarpeB PEKOMEH/YETCs UCMONb30BaTh AN BCeX Grof.

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

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

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.

RU/75




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

PelweTtka *

BeHTUnATOp HWX-

15 munyT 250/

NpoTMBEHb *

MomecTuTe 0AVH | hero / BepxHero 60 ... 80
(1,8-2 kr) NPOTHBEHb HA arpens p makc., nocrne 190
HVDKHWUIA YPOBEHBD.
Pewertka *
JKapeHast kypuua |Momectute oguH wapn 15 mMuHyT 250/
(1,8-2 kr) NpOTUBEHD Ha Gyrkuns 3D makc., nocne 190 60....80
HWXHWI YPOBEHb.
CTanmapTHoL BeHTnnsATOp HWX- 25 muHyT 250/
WHaeiika (5,5 kr) Aap Hero / BepxHero makc., nocnie 180 [150 ... 210

NpOTUBEHb Ha
HWKHUIN YPOBEHb.

Harpesa ... 190
CraHaapTHbIN 25 munkyT 250/
WHpevika (5,5 kr) Aap . PyHkuma "3D" makc., nocne 180 [150 ... 210
npoTUBEHb 7190
PelweTka *
BeHTunATOp HWX-
Pui6a lMomecTnTe oK | pero / BepxHero 200 20...30
NpOTUBEHb Ha Harpesa
HWXHUIN YPOBEHb.
Pewertka *
Pbiba MomecTute oanH PdyHkuma "3D" 200 20...30

MpeaBapuTenbHbIN HarpeB PeKOMEeHAYeTCs UCNoMb3oBaTh A5 BCEX 6nioa.

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

**3T akceccyapbl He BKIMOYEHbI B BalLe YCTPONCTBO. OTO KOMMEPYECKN AOCTYMHbIE akceccyapbl.
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6.1.3 Npunb KnioyeBble MOMEHTbI N0 NPUroTOBJIEHUIO

KpacHoe msico, pbiba 1 MAco NTuupbl Ha Harpune .

rpune GbICTPO CTAHOBATCA KOPUYHEBbLIM, * lMpuroToBbTe NULLY OAMHAKOBOW TONLLN- m

MMEIOT KPACHBYIO KOPOUKY M HE NEpechiXa- Hbl 1 BECOM, HACKOMBKO 3TO BO3MOXKHO,

toT. OcoBEeHHO NoaxoaaT Ans rpuns dune, Ansa rpuns.

LWaLnbIK, Konbachkl, a TakKe COYHble OBO- * MomecTuTe kycoukn, npeaHasHa4eHHbIe

Ly (MOMUAOPLI, NYK 1 T. A.). OIS TPUNS, Ha pPeLIeTKy UMK peLleTyaThblil

MPOTUBEHb, pacnpeaensst UX Takum o6-

O6wue npegynpexcaeHns pa3oMm, YToBbI He MpeBbILLaTh pasMepsbl

« Muwa, He npurogHas ANs rpuns, HeceT HarpesaTens.

ONacHOCTb BO3HUKHOBEHWS Noxapa. [o- - Bpems Np1roTOBMEHNs, yKasaHHOe B Ta-
TOBbTE Ha rpune Torbko edy, noaxoas- 6nunLe, MOXeT BapbUpOBaThCS B 3aBUCU-
LLYHO A1 UHTEHCUBHOTO OTHA Ha rpune. MOCTM OT TOMLLMHBI KapeHbIX KyCOUKOB.
Kpowme Toro, He pasmelualiTe eay crnmw- + COBWHbTE peLLeTKy UMK peLleTyaThlit
KOM Janeko B 3aHemn Yyactu rpuns. 310 MPOTUBEHDB [0 KENaemoro yposHs B Ay-
camas ropavas 30Ha, 1 XupHas nuiia xoBke. Ecrnu Bbl roToBUTE Ha pelueTke,
MOXET 3aropeTbCA. CIBUHbLTE MPOTUBEHB K HUXKHE Nonke,

* 3akpouTe ABepLY AYXOBKU BO Bpems 4yT0bbI COBpaThb Macrno. MNpoTBeHb ay-
npuroToBneHus Ha rpune. Hukorpa XOBKM, KOTOpbIii Bbl COBUpaeTech
BKITl04auTe rpuiib ¢ OTKpLITOM ABEp- COBVHYTb, AOMKEH MMETb COOTBETCTBRY!O-
uei ayxoBku. Mlopsune nosepxHOCTU LLiMe pasmepbl Ans TOro, YTobbl MOKPbITh
MOryT BbI3BaTh oxoru! BCIO Nrowaab rpuns. OToT NpoTUBEHb

MOXET He MOCTaBMnATLCA BMECTE C Ba-
Wwnm nsgenvem. Hanente HeMHoro Boapl
B MPOTUBEHb OYXOBKW AMNsi NIErkomn

OYUNCTKMN.

Tabnuua rpuns
Muwa Akceccyap Ans uc- |YpoBeHb HanpaBs- Temnepatypa (°C) Bpems BbinekaHus

nonb3oBaHusA NALWMX (MUH) (npubn.)
Pbiba PeleTka 4-5 250 20...25
Kypuvua kycoykamm PeleTka 4-5 250 25...35
Tegren (tensmuna) |pg oy 4 250 20 ... 30
- 12 konuyecTBO
BapaHbs oT6uBHas PeleTtka 4-5 250 20...25
SaT)eMK - (kyBukw ms- PeweTka 4-5 250 25...30
S;6M8Haﬂ U8 TENAT- | pevietka 4-5 250 25...30
OBollHas 3anekaHka |PelueTka 4-5 220 20...30
Xneb «TocToBbINY PeleTka 4 250 1...4
Skip pre-heating after 5 minutes in grill position.
MepeBepHnTE Kycouku Num nocne 1/2 ot obLiero BpeMeHu NpUroToBeHUs Ha rpune.

6.1.4 MpurotoBneHne ¢c napom MA NofayYu BoAbl, ykasblBaeT Bpems,
npoLueaLlee Nocne NpeaBapuTEnLHOro
O6w,as uHchopmauus ngpesﬂa peAsap
+ ECnu pekoMeHAyeTCs NPeAsapuTenbhbiil . Tagnuua NpUroTOBNIEHIS! CONEPXUT MPo-
Harpes B Tabrnue NpuUroToBneHus, He BEpEeHHble NPoU3BoOaUTENEM PEKOMEHAA-
3abyAbTe NoCTaBNTb NPOAYKTLI B AyXOB- LMK MO NPUroTOBNEHMIO. Bbl MoXxeTe 3a-

Ky nocrie npeaBapuTenbHOro Harpesa.
MpogomknTensbHOCTb, ykazaHHas BO Bpe-
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AaTb KONM4eCcTBO BOAbl, TEMNepaTypy,
d)yHKLI,VIIO N BpeMA NpuroToBrieHna ¢ na-
POM, KOTOpPbIX HET B Tabnuue.

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

e [[OTOBbTE C MAPOM C O4HUM MPOTUBHEM.

Muwa Akceccyap |YpoBeHb Temnepaty- |Heo6xoau- |Bpems 3a- |Bpems Bbl- |Mpubnuzu-
AnsA uc- HanpaBnsto- [pa (°C) Moe Konu- |6opa Boabl |nekaHus TenbHas
nonb3oBa- |LWMX 4ecTBO BO- |(MUHYT)** (MuH) macca nuim
HuA Abl (Mn) (npubn.) (r)

. CraHpapT- nocne npeg-

LenbHeiit HbI NPOTK- |2 200 200 BapuTtenbHo- |30 ... 40 820

xneb
BEHb * ro nogorpesa
Pelwwetka *

XapeHas Ky- |Momectute 25 MUHYT

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

Kr) BEHb HA HUX- nocrne 190
HWI YPOBEHb.

Pebpuctbii  |CtaHpapT-

cTelk (Luenb- |Hbl npoTn- |3 180 250 15 40 ... 55 1000

Hble Kyckn)  [BeHb *

Pynbku n3 Cranpapt- nocrne npepj-

6apaHuHbl ¢ |HbI NpoTh- |3 170 250+250*** |BapuTenbHo- (90 ... 110 2000

oBoLamun BEHb * ro nogorpesa
CraHgapT- nocre npea-

Eyg)?:KfBaﬂ HbI NpoTn- |3 180 100 BaputeneHo- (25 ... 35 1200

AP BEHb * ro nogorpesa
CraHaapT- nepeA npes-

~ BapuTenb-

Barpyuwka HbI NpoTK- |3 120 150 50 ... 60 1450

Bonb * HbIM Harpe-
BOM
_ |Cranpapt- nocne npea-

ﬁé‘:":l”"'e " | it npoTn- |3 200 150 BapuTensHo- |25 ... 35 800

BEHb * ro nogorpesa
- Crangapt-

Meverbit |\ 1 nootu- |3 190 150 25 45..55  |500

KapTodpens M
BEHb

_ |Cranpapt- nocne npea-

Fambyprep- | i nporw- |3 180 150 BapuTensHo- |20 ... 30 800
HbI XNeb .

BEHb ro nogorpesa

CraHpapT- nocne npeg-
flocock c | oo (3 180 100 BapuTensHo- 25 ...35  |500
oBoLLamm .

BEHb ro nogorpesa

* 9t aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOI;ICTBO.
** YkasbiBaeT BpemMA, npowleflulee nocre npeaBapuTesibHOro Harpesa.

*** No6asbTe ewe 250 Mn BoAbl B cepeMHe BPEMEHW NPUTOTOBIEHMS.

6.1.5 PeXum NpUroToBrieHUs ¢ 30-
JIOTUCTOMN XPYCTSALLEN KOPOou-
KoM 6e3 gobaBneHus macna

C nomouybto dyHKuuK Airfry Bbl MOxeTe
npuroToBuTL Grt0AA C 3010TUCTON XPYCTS-
Lien kopoukon 6e3 gobaBneHusa macna.

O6LLme NpegynpexaeHus

* [1ns ucnonb3oBaHus gyHkumm Airfry no-
XanywcTa, obpatutecb K pekoMmeHA0BaH-
Hom Tabnuue no BbINeYkKe.

e [1ns aTOM PyHKUUN NCMOMNb3YNTE NPOTU-
BeHb Ans xapku (Airfry), Bxogawmn B
KOMMINEKT NOCTaBKMU.

» [Ina xopoLuero pesynbTara Xapku nomMe-
CTUTE NPOAYKTbI HA MOAHOC A1 XapKu
Tak, 4Tobbl OHW He NepeKpbIBaNNChb.
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* MNMomecTnUTe OOLIYHLIN NPOTMBEHbL Ha
HWXHUA YPOBEHb HanpaBnsAoLWmX,
YTOObI B HEro cTekas NIULWHUIA COK U
Macrno BO BpemMsd npUrotoBrieHnsd mac-
110 BO BpemsA xapku. lNomectute tep-
MOCTOWKYI0 Gymary ansi BbINne4yku unm
aHanoruyHbIn MaTtepuarn, peKoMmeHAo-
BaHHbIW ANA UCNONb30BaHUA B Ay-
XOBKe, BHYTPb BCTaBIIeHHOro noano-
Ha.

CTton ans xapku - “Airfry”

* Ecnun He ncnonb3yeTcsi NoAQ0H Ha
HWXXHEeN Norike, KanakoLee Macro unm
Apyrue BellecTBa U3 NPOAYKTOB MO-
ryT BbI3BaTb CUIbHbIN AbIM U faxe
nnams.

* Bbl MOXeTe ncnonb3oBaTb OYyHKLMIO
"®OyHkuma "3D"" ans yckopeHusa BpeMeHu
npeaBapuTenbHOro Harpesa. [epekrnio-
ynTech Ha dyHkuumio "Airfry" nocne 3a-
BepLUeHVs NpeaBapuTENbHOro Harpesa.

Muwa Pabouas cyHkums |YpoBeHb Temnepatypa Bpewms Bbineka- | PekomeHayemoe
Hanpasnso- (°C) HUSA (MUH) KONMM4YecTBO
LUmMX (npunbn.)
Eﬁgl"‘*’e”" AOMAL | Ajrfry 3 220 20...40 200-1000
3aMOpOXeHHbIiA Airfry 3 220 15...35 200-1400
kapTodenb
Kypunas voxka /| e 3 220 20...40 500-1500
Kpbino
KypuHHas rpyaka Airfry 3 220 30 ...40 200-700
. 15 muHyT 250/
Kypuua uenvnkom Airfry 3 max nocrnie 190 60 ... 80 1800-2000
SaMOPOXEHHLIA Harr- | 1 3 220 15...25 400-1000
retc
Tedrenn Airfry 220 20...30 20-25 konnyecTtBo
LlenbHas pbiba Airfry 220 15...25 2-5 konn4ecTBoO
3amMopoxeHHas Xpy-
cTawas polba ** Airfry 3 220 15...25 500-1500
(PbIBHBIE NAnoyku)
3 200-800
aMOPOXKEHHOE Te- | 4.
cTo op Airfry 3 220 25...35 (10-40 konuue-
CTBO)
3:“1'?"0"‘8””3“ AU Airfry 3 220 10...20 2-4 KonMYECTBO
Cocuckun Airfry 220 15...25 10-20 konuyecTBo
OBollHas cMecb Airfry 220 20...25 400-1000
MadduH Airfry 220 25...35 20-25 konunyecTBo
®apLMpOBaHHBIA | 3 220 25...35 20-25 KonM4ECTBO
nepew

** PasorpeTb.

* NMopepxuTte kapTodens B Boge 30 MUHYT, obcywmnTe 1 fobaBbTe Ya—1 CTONOBYIO NOXKY Macna.

6.1.5.1 ®YHKUUA CYLUKK

Vcnonb3ynte yHKLUMIO CYLIKM A58 XpaHe-
HUS U/UNK CyLLKW, B TOM Yncne pyKToB,
oBoLlen n Tpas. Vicnonb3ys HarpesaTtens
BEHTUNATOPA N BEHTUNATOP Ha 3agHen
CTEHKe AYXOBKU ANsi ONTUMAanbHOWM LIMPKY-

NSUUM HarpeToro Bo3ayxa no BCEN AyXOB-

Ke, aTa PyHKUMA MeAneHHo yaanseT Bna-

ry.

* Vcnonb3ynTe YHKUMIO CYLLKWN ANS CyLU-
KV MPOAYKTOB, BKMtoYasi PYyKTbl, OBOLLN
1 Tpasbl. CyLIKy pekoMeHayeTCcsi TpoBO-
anTb npu TemnepaTtype ot 50 go 70 °C.
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* Ha cKopoCTb CyLLUKM BRMSAOT KONMYECTBO
BMaru, cogepxaHve caxapa, pasmep u
TONLLMHA NPOAYKTOB U BNAXHOCTb OKPY-
Xawoulewn cpeabl.

» HapesawTe pyKTbl 1 OBOLLM TOMLLMHOWN

* Y106bI COXPaHUTL LIBET BO BPEMS CYLLKM,
ABepLy OyXOBKM Heo6X0aMMO OCTaBUTb
OTKpbITON. PasmelleHne aepeBsaHHON
TNOXKM B BEPXHEM YrNy MexXay ABEpbo U
[OYXOBKOW NMOMOXET AepXaTb ABEPb

1-2 cm. OTKpbITOW. Y6eauteck, 4to NnpeameT, uc-
nosib3ayemMbln 415 3TOW LieNn, He kacaeT-
CA yNIiOTHEHUA OYXOBKU.
Muwa Akceccyap ans uc- |Pabouas YpoBeHb |TemnepaTtypa |Bpems BbinekaHusi (MUH)
nonb3oBaHusA DyHKUMSA HanpaB- |(°C) (npu6n.)
NALWUX
MpoTtnBeHb AnsA .
A6noko apky (Airfry) Airfry 3 50 300 ... 540
[onbku anenbcu- HPOTVIBS!'II:. ans Airfry 3 50 300 ... 540
Ha, KoXypa xapkwm (Airfry)
MpoTtnBeHb aAns .
JIumoH apky (Airfry) Airfry 3 50 300 ... 540
o MpoTtnBeHb ansA .
ABa apky (Airfry) Airfry 3 50 300 ... 540
MpoTtuBeHb AnsA .
Tpasbl apky (Airfry) Airfry 3 50 240 ... 420
6.1.6 MNMpoaykTbl ANA TecTUpoBaHUA
* lMpoaykTbl, B 3TOW Tabnuue Ansi npuro-
TOoBNeHund nun, BHOCATCHA B COOTBET-
ctBun co ctaHgaptom EN 60350-1, yto-
Obl 06nerynTb TeCTMpOBaHWe NpPoayKTa
A9 KOHTPOSbHbIX YYpexaeHun.
Tabnuua NpUroToBneHus TeCToBbIX Gnroa
I'Ipe,qno»(euuﬂ no Bbine4yke ¢ Oo4HUM NPOTUBHEM
Muwa Akceccyap pna |Pabouas dyHk- |YpoBeHb Temnepatypa Bpewms Bbineka-
ncnonb3oBaHUsA |Lus HanpaBnswwmx |(°C) HUA (MUH)
(npu6n.)
Mecouroe neve- CraHaapTHbIN BepxHuin 1 HUX-
Hbe (cnagkoe ne- Aap " p 3 140 20...30
NpoTUBEHb HWIA HarpeB
YyeHbe)
Ha mopgensix ¢
MeTanMyeckumm
[MecoyHoe neve- c . HanpasnsLWLUMn
Hbe (cnaakoe ne- TaHﬂapTHEM KoHsekuus : 140 15..25
npoTUBEHb
uyeHbe) Ha mopensix 6e3
MeTannmMyeckmnx
HanpasnsoLyx :2
HeGonbLuve Bbi- CTaH,D,apTHI:IVI Bepxumm MHIK- o 160 25 35
neyku npoTUBEHb HWiA HarpeB
He6onbliune Bbl- CTaH,D,apTHl:IVI KoHBexuus 3 150 25 35
neyku NpoTUBEHb
Kpyrnas popma
Ans Beinesdku, BepxHuii n HX-
Buckeut anameTpom 26 cm P 2 150 30...40
HWiA HarpeB
C 32XVMOM Ha pe-
LeTke **
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Muwa

Axkceccyap ans

UCnosnb30oBaHUA |uuA

Pa6ouas cyHk-

YpoBeHb

Hanpasnawwux

Temnepatypa
(°C)

Bpems Bbineka-
HUA (MUH)
(npu6n.)

Bucksut

Kpyrnasi doopma
NSl BbINEYkM,
anameTpom 26 cm
C 3aXMMOM Ha pe-
LeTke **

KoHBekuus 2

150

35...45

A6noyHbI nupor

Kpyrnasi yepHas
MeTannmyeckas
dopma, anameT-
pom 20 cm Ha pe-
LeTke **

BepxHuit n Hx-
HWI HarpeB

180

50...70

A6GnoYHbI nupor

Kpyrnas yepHas
MeTannmyeckas
cdopma, agnameT-
pom 20 cm Ha pe-
LeTke **

KoHBekuus 3

170

50 ...65

MpeaBapuTenbHbI HAarpeB PEKOMEHZYETCS UCMONb30BaTh AN BCeX Grof.

*3Tn akceccyapbl MOryT He ObITb BKIIOYEHbI B BalLe YCTPONCTBO.

91N aKceccyapbl He BKIOYeHbl B Balle yCTpOIZCTBO. 310 KOMMepY4eCKn JOCTYyNHble akceccyapbl.

I'Ipe,qnox(eva no NpUroToBJiIeHUO C ABYMA NPOTUBHAMMU

Muwa Akceccyap pna |PaGouas dyHk- |YpoBeHb Temnepatypa Bpewms Bbineka-
“cnonb30BaHUA LA Hanpasnswwmx |(°C) HUSA (MUH)
(npu6n.)
2-CtaHpapTHbIv
_ |npoTuBeHb *
HeGonbume Bel KoHsekuust 2-4 150 25..35
neyku 4-KoHauTepckuii
npoTVBEeHb *
2-CTaHgapTHbI
MecouHoe neve-  |npotuseHs *
Hbe (cnagkoe ne- . |KoHBekumnsa 2-4 140 15...25
UeHbe) 4-KoHauTepckuii
nNpoTMBEHb *

MpenBapuTenbHbIN HAarpeB PeKOMEHAYeTCst UICNOoNb30BaTh ANs Bcex bnoa.

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

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

Mpunb

Muwa Axceccyap ans uc- |YposeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb30BaHusA NALWMX (MuH) (npu6n.)

TedTenu (TenatuHa)

- 12 KONMYECTEO PeleTtka 4 250 20...30

Xneb «TocToBbIN» PewweTka 4 250 1...3

PekomeHayeTCs NpeiBapuTeNbHO pa3orpeBaTh B TeYeHUe 5 MUHYT Bce Gntofa, NpUroToBMEHHbIE Ha rpune.

MepeBepHUTE Kycoykn Ny nocne 1/2 ot obLLero BpeMeHn NpUroToBIIEHNS Ha rpurne.
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7 TexHuYyecKoe obcnyxXmBaHue U YMCTKA

7.1 O6was nHcgpopmauus o6
oumncTKe

O6LMe NpegynpeXxaeHus

 lMopoxauTe, Noka yCTPOMCTBO OCThIHET
[0 Hayana o4ncTku. Mopsiume noBepxHo-
CTW MOTYT BbI3BaTb OXOru!

* He HaHOCUTE MotOLWMeE cpeacTBa NPsSMo
Ha ropsiyme NOBEPXHOCTU. ATO MOXET
NPUBECTU K MOSABIEHNIO CTONKNX MATEH.

* [MpoayKT AomkeH ObITb TLWATENBHO 04YU-
LLIEH 1 BbICYLLEH MOCIE Ka)Xa0ro Ucnonb-
30BaHusA. Taknum 06pasom, ocTaTku NULLK
[AOIMKHbI NIErko ovmLLaThCs, U 3T ocTaTt-
K1 He OOIMKHbI nogropaTh, Koraa npubop
cHoBa OyaeT ucnonb3oBaTtbcs No3xe. Ta-
KM 0Opa3om NpoarieBaeTcsl CPOK CryXK-
Obl Np1bopa 1 yMeHbLIAKTCH YacTo BO3-
HUKaroLme Nnpobnemsi.

* He vncnonb3ynte Ans YMCTKM NapoBble
yncTAWME cpeacTaa.

* HekoTopble MotoLIME U YUCTALLME Cpea-
CTBa MOryT NoBpexaaTb NOBEPXHOCTb.
Henoaxoasawmmm YucTawmMm cpeacTaa-
MU ABMSIOTCA: OTOENMBaTeNb, YACTSLINE
CpeAcTBa, coaepxalline aMMumak, KUCno-
Ty UNN XNopug, NapoBble YUCTALLNE
cpefcTBa, YACTALLME CpeacTBa, cpea-
CTBa ANS yAaneHus NATEH U pXXaB4uHbI,
abpasuBHble YNCTALLME cpeacTBa (Yu-
CTALLME NOPOLLKM, YACTALLNE KPEMBI,
abpasuBbl 1 MeTannuyeckue ryokum ym-
cTAWmMe candeTkun, coaepXalime rpsasb u
OCTaTK/ MOKLLUX CPEACTB).

 [pun kaxgon ounctke He TpebyeTtcs nc-
nonb3oBaHWe crneumnanbHbIX YUCTSLLMX
maTtepwuanoB. Heobxoammo ounats
npubop ¢ NCNONb30BaHMEM MOHLLETO
cpefcTBa Anst NocyAbl U TENMOW BOAbI C
NMOMOLLLbIO MSITKOV TKaHU uUnu rybku, a 3a-
TEM BbITEPETb CYXOW TKaHbHO.

» ObGsa3aTenbHO NOTHOCTLIO BLITPUTE BCHO
OCTaBLLYHOCS XMOKOCTb NMOCMe OYUCTKU U
HeMe[JIeHHO yaanuTe BCce YacTulbl eabl,
pas3bpbi3rBaemble BO BpEMS NMPUIrOTOB-
neHus.

* He moliTe kakne-nnbo KOMMOHEHTbI Npu-
©opa B NoCy4OMOEYHON MallnHe, ecnu
MHOE He yKa3aHO B PyKOBOACTBE MOSb30-
BaTens.
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Hep)xaBeloLue NoBepXHOCTH

He ncrnonb3ynte KUCMOTHbLIE UMM XOPCO-
Aepxaiiue YicTawme cpeacraa npu
YNCTKE NMOBEPXHOCTEN U PyYeK U3 He-
p)XaBeloLLen cTanm.

lMoBepXHOCTb U3 HEPXaBEKLLEN cTanm
CO BpEMEHEM MOXET U3MEHUTb LBET.
OT10 HopmanbHoe siBneHue. MNMocne kax-
[0ro NCnosnb30BaHUS OYunLLaNTe NOBEPX-
HOCTb C MOMOLLbIO MOHLLIEro CpeacTaa,
NOAXOAALLEro ANA NOBEPXHOCTEN N3 He-
pXXaBeroLLen cTanu.

BbINonHANTE 04YUCTKY C MOMOLLbIO MST-
KO MbINTbHOWM TKaHW U XUAKOro (He Bbl-
3bIBaOLLLEro MNOSIBNIEHUE LlapanuH) MOo-
LLlero cpefcTaa, ctapasicb NpoTupaTth B
O[HOM HarpasneHuun.

Bcerpa v cpasy ypansavte Hakvnb, Mac-
10, kpaxman u 6enkoBble NsTHA C Mo-
BepxHocTeNn. [9THa MoryT OKMCHATLCA B
TeyeHve AnuTenbHbIX NEPUOLOB Bpeme-
HW.

OuuncTtutenu, pacnblfeHHble/HaHECEHHbIE
Ha NOBEPXHOCTb, AOMKHbI ObITb He-
MeaSieHHO yaaneHsbl. AOpasuBHbIe Yn-
CTALMe cpeacTaa, OCTaBreHHbIe Ha No-
BEPXHOCTU, NPUBOAAT K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCS Oernoi.

3ManupoBaHHble NOBEPXHOCTH

Meyb gomKHaA OCTbITh NEpes O4YMNCTKOM
30Hbl NPUrOTOBMEHUSA MUK, YucTKa ro-
pPSAYMX NOBEPXHOCTEN CO34aEeT ONAaCHOCTb
KaK noxkapa, Tak 1 NoBpeXaeHUsl MoBepX-
HOCTUY amanu.

Mocne kaaoro Ncnonb3oBaHMs HeobXo-
ONMO OYUCTUTb SManMpoBaHHbIE NOBEPX-
HOCTM C UCMNONb30BaHMEM MOIOLLIErO
CpeAcTBa Ans nocyabl U TEMON BOAbI C
NMOMOLLIbI0 MATKOW TKaHWU Ui ry6ku 1 Bbl-
CYLUMTb CyXOW TKaHbHO.

Ecnu B Balwem n3genvu npegycmoTpeHa
PYHKLUSI NErKOM OYMCTKM NapoM, Bbl MO-
)KeTe BbINOMHUTL NErKy O4UCTKY NapoMm
ONst yaaneHust Nerkux HECTOMKNUX 3arpsia-
HeHui. (Cm. «Jlerkas oymcTka napom».)
[ns cnoXHbIX NSSITEH MOXXHO MCMNOMb30-
BaTb YMCTSLLIEE CPeaCTBO ANsi AYXOBKU U
rpuns, pekoMeHgoBaHHOe Ha Beb-canTe
Bawlero 6peHaa. He ncnonb3yite BHeLU-



Hee YNCTSLLee CPEACTBO AN AYXOBKU.
Ecnv noBepXHOCTb CUMbHO 3arpsisHeHa,
crerka CMoYuTe ee N akkypaTHO OYUCTU-
Te MSrKOM LLEeTKOW unu ckpebkom. MN36e-
ravte Ype3mMepHoro OaBMEHUS.

nOBerHOCTM KaTaJIMTU4eCKoro nokpbi-
™A

BokoBble CTEHKM B 30HE MPUrOTOBIEHUS
MOTyT GbITb NOKPbLITHI TOMLKO 3Marbo Nu-
60 KaTanUTU4YECKUMM CTEHKaMKN. OTO 3a-
BUCUT OT MOJenu.

KaTanutuyeckme CTEHKN UMEIOT NErKyto
MaTOBYIO 1 MOPUCTYHO MOBEPXHOCTb. He
HY>KHO YUCTUTb KaTanuTU4eCcKue CTEHKM
[YXOBKM.

KaTanutunyeckme noBepxHOCTM nornola-
10T Macno 6narogaps cBoen NnopucTom
CTPYKTYpE U Ha4MHatT CUSATb, KOraa no-
BEPXHOCTb HaCbILLIEHA MACITOM, U B TaKMX
crny4vasx pekoMeHayeTcsa 3aMeHuTb aeTa-
nm.

CTeKnsiHHble NMOBEPXHOCTH

[Mpun ouncTKe CTEKNAHHBIX MOBEPXHOCTEN
He ncnornb3ynTe LWeTKU U3 TBEPAOro me-
Tanna v abpasuBHble YNCTALLME MaTepu-
anbl. OHW MOryT NOBPeAnTb CTEKMSAHHYIO
NMOBEPXHOCTb.

Ounwarte npnbop ¢ NOMoLLbIO cpea-
CTBa AN MbITbS NOCYAbl, TENMON BOAbBI U
candeTkm n3 Mukpounbpsbl, NnpegHasHa-
YEeHHOW OJ19 CTEKNSAHHbIX MOBEPXHOCTEN,
1 BbITUPaANTE HAaCyX0O CYXOMN TKaHbIO U3
MUKPOGUOPbI.

Ecnu nocne o4ncTkm octaHeTca MotoLee
CpeacTBO, HAMOYNTE ero Xono4HoON BO-
OOV 1 BbITPUTE MATKON TkaHbto. OcTaTok
MOIOLLLEr0 CPEeACTBa B CneayoLwmnin pas
MOXeT NOBpPeAnTb NOBEPXHOCTb CTeKNa.
Hw npu kaknx obcToATEeNbCTBaX HEMb3S
cyMLLaTh 3aCOXLUNE OCTaTKM Ha CTEKISAH-
HOWM NOBEPXHOCTM 3yByaTbiMy HOXaMM,
MPOBOMIOYHON MOYasKon UM NoAoBHbLIMM
LapanaroLwmmMmmn MHCTPYMEHTaMM.

[MaTHa kanbumsa (KenTble NATHA) Ha no-
BEPXHOCTU CTEKMNa MOXHO yAanuTb € no-
MOLLIbIO UMEOLLIErocs B Npofaxe cpef-
CTBa AN yAaneHus Hakvunu, a Takke ¢
MOMOLLIbIO CPeACTBa Ans yaaneHns Hakv-
MW, TAKOro Kak YKCYC U IMMOHHbIN COK.

» Ecnuv noBepxHOCTb CUIbHO 3arpsi3HeHa,
HaHecuTe YMCTsILLIee CPeaCTBO Ha NSATHO
C NoMmoLLbo ryOkn 1 nogoxauTe, noka
OHO NOAENCTBYET AOMKHBIM 0Opa3oMm.
3aTem NpoTpuTe CTEKNSAHHYO NOBEPX-
HOCTb BMNaXXHOW TKaHbIO.

* IameHeHus uBeTa 1 nosiBrieHne NATeH
Ha NMOBEPXHOCTU CTEKNa ABNSATCA HOP-
ManbHbIMU U HE cunTaroTCca AedeKkTaMu.

MnacTuKoOBbIE AeTanu U OKpaLleHHble No-

BEpPXHOCTH

* Vicnonb3ys cpeAcTBO ANS MbiTbsi MOCyAbl
1 TENIy BOAY OYUCTUTE NNAacTUKOBbIE
OeTanuv 1 oKpalleHHble NOBEePXHOCTU C
NMOMOLLIbIO MATKOW TKaHW unu ryoku, a 3a-
TEM BbITPUTE NX CYXOW TKaHbIO.

* He ucnonbayiTe WeTKM U3 TBEPOOro Me-
Tanna u abpasuBHble YNCTALLME Cpea-
ctBa. OHM MOryT NoBpeauTb NOBEPXHO-
cTu.

» Cneaute 3a TeM, YTOObI CTbIKM KOMMO-
HEHTOB Npubopa He ocTaBanucb Brax-
HbIMW 1 C MOKOLLMM cpeadcTBoM. B npo-
TUBHOM Clly4ae Ha 3TUX CTbIKax MOXeT
BO3HUKHYTb KOPPO3MS1.

7.2 Akceccyapbl Ansi OMUCTKU

He knagute akceccyapbl K MPOAYKTY B Mo-
CYOMOEYHYH0 MaLLMHY, eCl MHOE He yKa-
3aHO B PYKOBOACTBE Mofb3oBaTess.

OuMcTKa aKceccyapoB C U30/IMPOBAHHbBIM
NoKpbITUEM

Mpexae Yem BnepBble NCNONb30BaTb MPO-
TUBEHb C U30MMPOBaHHbLIM MOKPLITUEM,
BCTaBbTe NMPOTUBEHb B AYXOBKY U BKIOYY-
Te gyxosky npu 200 ° C Ha 40 MUHYT oauH
pas.

[lna 04MCTKM akceccyapoB C M30NMPOBaH-
HbIM NMOKPbITUEM HeNb3si UCNOMb30BaTh
XecTkvne abpasvBHbIe YACTSALLME CpeacTBa.
[MpeanovTnTEnsHO OYMLLATEL C MOMOLLILbIO
MSArKOW TKaHW Unn rybku ¢ KpemMoBbIM YK~
CTALUM CPEeACTBOM AN NOBEPXHOCTEN.
[MomecTuTe Balumn akceccyapbl C U30MMpo-
BaHHbIM MOKPbITUEM B Tennyto Bogy Ha 10
MWHYT nocne BO34eNCTBUSA Ha HUX CIOX-
HbIX YCIOBMWI MPUrOTOBNEHUS (Taknx yHK-
LMI, KaK rpunb, rpuib+KoHBEKUMS). 3aTem
NPOTPUTE MSTKOM TKaHbIO UK ryOKOM.
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7.3 OuucTKa naHenv ynpaBlieHUsA

* [Mpn o4mcTKe NaHenemn ¢ MOBOPOTHLIMU
nepeknoyaTens My NpoTpUTe NaHesnb 1
nepeknYyaTeny BrnaXxHom MArkon Tka-
HbO U BbITPUTE HACYXO CYyXOM TKaHbIO.
He cHumanTe nepekntoyatenu u
NPOKNaakv Nog HUMK A1 O4YUCTKM NaHe-
nn ynpaeneHus. MNaHenb ynpasneHns n
nepeknoYaTeny MoryT ObiTb NoBpexae-
Hbl.

* [1py o4nCTKE NaHenen N3 HepxaBetoLen
cTanu ¢ NOBOPOTHbLIMW NepeknYaTens-
MW HE UCMOoNb3yNTe YUCTALLME CPEeACTBa
[ONsi NOBEPXHOCTEN N3 HEPXKAaBEHLLEN
cTanu BOKpyr pydek. IHamMkaTopbl BOKpYr
nepeknoyaTens MoryT ObiTb CTEPTHI.

* OuncTnTe ceHcopHble NaHenu ynpasne-
HUS BNAXXHOW MSATKON TKaHbIO U BbITPUTE
Cyxou TKkaHbto. Ecrin Balue ycTponcTso
UMeeT OYHKLMI0 ONOKMPOBKM KNaBuLl, TO
BKIIOUMTE BNOKMPOBKY KNaBuLL nepes
BbIMONTHEHNEM OYMCTKM NaHenu ynpaene-
HUs. B npoTUBHOM cnyyae MoxeT
Npon3onTn cboi Ha KHOMKax.

7.4 YucTKa BHyTpeHHeMn 4yacTu Aay-
XOBKM (30HbI MPUroTOBIIEHUA)

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

YucTKa GOKOBbIX CTEHOK JJyXOBKH

BokoBble CTEHKM B 30HE MPUrOTOBIIEHUS
MOryT ObITb NMOKPbITbI TONBKO 3Marnbio Nnbo
KaTanuTU4eCcKMMmn CTEHKamMu. ATO 3aBUCUT
oT mogenu. Ecnu nveetcs katanutuye-
ckasi cTeHka, obpaTuTech K pasgeny «Kara-
NUTUYECKME CTEHKNY 3a MHAOPMaLMEN.
Ecnu Baw npoaykT npeacrasnseTt cobon
MoZenb C MeTanM4YecknMy Hanpaensto-
LWMMK, yaanuTe ux nepeg 4YmcTtkon 6o-
KOBbIX CTEHOK. 3aTeM BbIMOMTHUTE OYUCTKY,
Kak onucaHo B pasgene «O6Lwasn nHgop-
Mauus Mo OYMCTKE», B COOTBETCTBUN C TU-
MOM MOBEPXHOCTN BOKOBOW CTEHKW.

Y106bI yaanutb 60KoBbLIe MeTannuye-
CKue HanpasnsoLme:

1. CHumunTe nepeaH 4Yactb MeTarnnnye-
CKMX HanpaenAawWUX, NOTAHYB KUX 3a 60-
KOBYH CTE€HKY B NPOTUBOMNOJIO)KHOM
HanpasneHnu.

2. MNoTaHWUTe pelLeTyaTyo Nomnky Ha cebs,
YTOGbI CHSITb €€ MOMHOCTbIO.

- N W B o

3. YT06bl CHOBaA NPUKPENUTL HanpaBnsio-
e, npoleaypbl, NPUMeEHsieMble Mpu
MX CHATUM, JOMKHbI NMOBTOPSATLCA C
caMoro KoHua [0 Hayarna cooTBeT-
CTBEHHO.

OuMcTKa pe3epByapa c BOJiOM Ha fiHe Ay~
XOBKHM

B 3aBUCKMMOCTM OT YaCTOTbI MPUrOTOBIIE-
HUA C ncnonb3oBaHMeM napa, NPocCTblX
onepaumﬁ OYUCTKK NapoM U XXeCTKOCTU UC-
nonb3yemMon BoAbl B pe3epByape C BOOON
Ha AHe OYyXOBKU MOryT 06pa30BbIBaTbCﬂ
N3BECTKOBbIE NATHA.

[Onsa yaaneHus u3BecTu, KOTopasi MOXeT
obpa3oBaTbCA B pe3epByape ¢ BOAou
Ha AHe AYyXOBKHU Nocrie NpuroToBreHus
C Ucnosb30BaHMEM napa U NPocTomn
OYMCTKM NapoM 4Yepes Kaxable 2 unu 3
MCMNONb30BaHUs:

1. Oo6aBbTe 350 mn 6enoro ykcyca (Kuc-
FIOTHOCTb YKCyca He [0MmKHa NpeBbl-
waTb 6%) B pe3epByap C BOAOW Ha AHe
OYXOBKW.
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2. MopoxanTe He MmeHee 30 MUHYT, YTOObI
YKCYC pacTBOpMIT OCTaTK1 U3BECTU MNP
KOMHaTHOW TemnepaType.

3. Ouuctute pesepByap C BOAON MSATKON
BMNaXXHON TKaHbIO C CYXOW TKaHbIO.

[nsa ouncTkn pesepsyapa ¢ Bogom
@ Ha oHe OyXOBKU HE UCMOonb3ynTe
yYnuCTALLME CpeacTBa, coaepXKalume
KMcnoTbl 1 xnopuabl. He ounwaiTte
N3BECTb, KOTOpPas MOXeT 0b6pa3zo-
BaTbCHA B pe3epByape C BOAOM Ha
OHe OyxoBKku, cockpebaHnem. B
NPOTVMBHOM CIly4ae OCHOBaHue
npoaykta 6yaeT noBpexaeHo.

Onsa noBbiweHus 3acpdekTuBHOCTM yaa-
NeHUsl HaKuNu, Kotopasi, BEPOATHO, NO-
ABUTCA B yrnyoneHuun ans soabl, B A0-
noriHeHue K BbllleyKa3aHHbIM AeACTBU-
AIM AN yAaneHUsl HAKUNKU nocne Kax-
Abix 10 npUMeHeHUn:

BbibepuTe pabouyto dyHKUmMIO, Npu paboTte
KOTOPOW aKTUBEH HWXHWIA HarpesaTenb, U
Jante gyxoske nopabotats npu 100 °C B
TeyeHue 2-3 MMHyT. 3aTeM BbIKMOYUTE ay-
XOBKY W pacnbinnte YncTsLlee CpeacTso
ONS OYXOBKW W FPUIs, PEKOMEHA0BaHHOE
Ha canTe Ans 6peHaa Balero NpoaykTa, B
yrnybneHve ¢ BOAOW Ha AHE AYXOBKM U
ocTaBbTe Ha 5 MUHYT. Yepes 5 MuHyT npo-
TpuTe yrnybneHne Ans Bogbl B OCHOBaHUM
OYXOBKM BNaXKHON candeTkon n3 Mmkpogu-
6pbl 1 BbICYLLNTE.

7.5 Jlerkas napoBasi oMMCTKa

[aHHas npoueaypa no3sonseT oymLaTth
kamepy OyX0BOro Lukada oT He3acTapernbix
3arpsi3HeHuid, KOTopble pa3MsiryalTcs na-
POM BHYTPUM JYXOBKU U KanenbkaMu Bogbl,
KOHOEHCUPYHOLLMMUCS BO BHYTPEHHUX NO-
BEPXHOCTSAX AyXOBKM.

1. W3Bnekute BCE aKceccyapbl N3 OyXOBKNU.

2. HaxmuTe Ha pesepByap Ans BOAbI Ha
naHenun ynpaereHust AyXOBKU U U3Be-
KuTe pe3epByap 13 nasa. 3anonHuTe
pesepsyap 200 mn BOAbI.

He ncnonb3ynte ANCTUnNnMpoBaH-
@ HYI0 1 (bunbTpoBaHHyto Boay. Nc-

nonb3ynTe TOMbKO NPOU3BOACTBEH-

Hyt0 BoAy. He ncnonb3yinte nerko-

BOcCnnamMeHawuwunecsd, cnmpToBbie U
TBepAble YaCcTuubl BMECTO BOAbI.

3. MomecTute pesepByap 4S5 BOAb! B Na3
1 HagaBuTe Ha Hero. Boga HaunHaeT
3anosHsATL 6acceiH, pacrnosoXeHHbIi
Ha [He OYXOBKM.

4. YcTaHOBUTE OyXOBKY B PEXUM NErkom
napoBoW OYNCTKN U AarTe e nopabo-
TaTtb npu 100°C B TeveHne 20 MUHYT.

HemenneHHo oTKponTe ABEPL U MpOTpUTE

BHYTPEHHIOI YacTb BNAXXHOWN ryoGKow unm

TKaHblo. Mpy OTKPLITUK ABEPLbI BbINYC-

KaeTcs nap. ATo0 MOXeT NpeacTaBnsTh

OMacHOCTb OXOroB. ByAbTe OCTOPOXHbI

Korga OTKpbIBaeTe ABepLy.

[nsa ynaneHus cTonkux 3arpsis3HeHunii Heob-

XOAMMO BbINOMHUTB OYUCTKY C UCMONb30Ba-

HMeM MOILLEro CpeAcTBa Ang nocyabl n

TEennown BoAbl C MOMOLLIbIO MATKOW TKaHU

nnm rybku, a 3aTemM BbITEpeTb CyXOi Tka-

HbIO.

[Mpn ncnonb3oBaHUK yHKUUK fer-

@ KOW MapOBON OYUCTKM OXnaaeTtcs,
4yTO fobOaBneHHas Boga ucnapseT-
CSl U KOHAEHCUPYETCSt Ha BHYTPEH-
Heli CTOPOHE OyXOBKW U ABepLe ay-
XOBKMW, 4TOObl CMAMYUTL Nerkve 3a-
rpsisHeHns, obpasoBasLUMecs B Ba-
wen gyxoBke. Korga asepua ay-
XOBKM OTKpbITa, MOXET KanaTb KOH-
AeHcar, obpasyowuiics Ha aBepue
AyxoBku. Kak Tonbko Bbl OTKpoeTe
ABepLY LYXOBKU, COTPUTE KOHAEH-
cart.
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Mocne KoHAeHcaUmn BHYTPU OyXOBKU B 4. Metnu Tvna (A) 4OCTYMHbI ANs 06bIY-
yrny6neHumn nog AyxoBKO MOXET 06pa3so- HbIX TUMNOB /J,Bepe|7|

BaTbCs Nyxuua unu Bnara. lNMpotpute aty

ob6nacTb BNaXHow TKaHb Nocre Ucnonb-

30BaHus, a 3aTeEM BbICyLUATE.
—

5. Metnu Tvna (B) pocTynHbl ons ABepew ¢
MSATKUM 3aKpbITUEM.

7.6 OuucTKa gBepLbl AYXOBKU

Bbl MoXeTe CHATb ABEpLY AYXOBKU U OBEp-
Hble cTekna, YToObl NOYMCTUTL UX. TO, Kak
CHATb ABepLbl 1 CTekNa, 00bsACHAETCA B
pasgenax «CHATUe ABepLbl AYXOBKU» 1
«CHAiITMe BHYTPEHHUX CTeKoN ABepLbi». .
Mocre CHATUS BHYTPeHHUX cTekon asepusl - Metm Tuna (C) goctynHbl Ana asepeit
O4MCTUTE VX C MOMOLLIO CPEACTBA ANst C MSATKUM OTKPbITUEM/3aKPbITUEM.
MbITbSl MOCYAbl, TEMMON BOAON N MArKOWM
TKaHW Unm rybku 1 BeITpUTE MX CYXON TKa-
Hbto. Ecnin Ha cTekne AyxoBku oGpasoBarn-
Cs1 U3BECTKOBbIV HaneT, NPOTPUTE CTEKITO
YKCYCOM U1 MPOMOWNTE.

He ncnonbayiiTe xecTke abpasus-
Hble YMCTALLMe CpeacTBa, MeTarl-
nnyeckme ckpebkun, MPOBOMOYHYHO 7. Tepeseaute ABepLY AYXOBKM B nony-

Mouarky unm otbenueaTenu ans OTKPbITOE NONOXEHNE.
YMCTKM ABEPLbI U CTEKNA [yXOBKM. —

BHyTpeHHee cTekno aeepLbl Ay-
@ XOBKM MOKPbITO F1ErKO MOKLMMCS
mMaTepuanom. He ucnonbayirte
abpasnBHble YNCTALLME CpeacTBa,
ckpebku U3 TBepaoro MeTtanna,
NMPOBOJIOYHYIO MOYaArKy Unun marte-
puarnbl, Takne kak oTbenueaTenb.

)

CHsiTHe nBEPUbI AYXOBKM 8. ToTaHuTe cHATYI ABepLy BBEPX, YTOObI

1. OTkpowiTe ABepLY AYXOBKU. ocB0obOANTL ee OT MpaBoW 1 NEBOW Ne-

2. OTKpoWTe 3aXMMbl B rHe3ae neTnm TErb, a 3aTeM CHUMUTE ee.

nepenHen aBepu cnpaea v creea, no- YTtobbl yCcTaHOBUTL ABEPL Ha Me-
TSIHYB BHW3, Kak NOKa3aHO Ha PUCYHKeE. @ CTO, NpoLeaypbl, MPUMEHSAEMbIE
npv ee CHATWM, JOJKHbI MOBTO-
pPSATLCS C caMOro KoHua Ao Havana
COOTBETCTBEHHO. [Npn ycTaHOBKE
ABepubl 06s3aTenbHO 3akpbiBanTe
3aXMMbl Ha rHe3ge neTnu.

3. Tunbl neTenb pasnuyatoTcs No TMNam
(A), (B), (C) B 3aBMCMMOCTY OT MOAEeNM
nsgenus. Ha cnegyoLmx pucyHkax no-
Ka3aHo, KaK OTKpblBaTb NETNN KaXAoro
Tmna.
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7.7 CHATUe BHYTPEHHEro crtekna
ABepLbl AYXOBKU

BHyTpeHHee cTekrno nepeaHen asepu
YCTPOWCTBA MOXHO CHSATb AJ1A O4UCTKM.

1. OTkpoviTe ABEpLY AYXOBKM.

2. lMoTaHUTe NNacTUKOBbLIA KOMMOHEHT,
NPUKPENEHHbIV B BEPXHEW YacTu
nepegHen asepwu, k cebe, ogHOBPEMEH-
HO HaJaBMB Ha TOYKM JaBneHus ¢ obe-
NX CTOPOH KOMMOHEHTA, U CHUMUTE €ro.

| 4

3. Kak npounmniocTpmpoBaHo Ha pUCYHKe,
OCTOPOXHO NOAHUMUTE CaMOe BHYTPEH-
Hee cTekno (1) B HanpaBneHun «A», a
3aTeM CHUMUTE ero, NOTSHYB B Hanpae-
nexHmmn «By.

1 Camoe BHyTpeHHee  2* BHyTpeHHee CTeKno
CTeKkno (MoXeT He 6bITb
He[oCTYrNHO Ans Ba-
Liero usgenust)

4. Ecnu 'y Ballen JyXOBKU €CTb BHYTPEH-
Hee CTekIo (2), NOBTOpUTE 3Ty e Npo-
ueaypy, 4tobbl 0TCOEaAMHUTL €ro (2).

5. TepBbIM LIArom neperpynnMpoBKu
ABepLbl ABnsieTcst cbopka BHYTPEHHEro
crekna (2). llomecTnTe CKOLLEHHbIN
Kpau cTekna, 4Tobbl OH COOTBETCTBOBAI
CKOLLEHHOMY Kpato NnacTUKOBOro nasa.
(Ecnv Baw NpogyKT UMeET BHyTPEeHHee
cTekno). BHyTpeHHee cTekno (2) gomxk-
HO BbITb NPMKPENNEHO K NAaCTUKOBOMY
nasy, 6nxkanluemy K caMoMmy BHYTPEH-
Hemy ctekny (1).

6. 3aHOBO NpuKpennas camoe BHYTPEHHEE
ctekno (1), obpaTnTe BHUMaHNE Ha Me-
CTO 3arneyaTaHHOW CTOPOHbI CTekNa Ha
BTOPOM BHYTpeHHeM cTekne. KpariHe
BaXKHO PaCMoONOXWUTb HUXHUE YrTbl
camoro BHyTpeHHero ctekna (1) Tak,
4YTOObI OHM COOTBETCTBOBAMMN HUXHUM
NNacTUKOBbIM Ma3am.

7. MpwXMWTE NNACTUKOBBIN ANEMEHT K pa-
Me, MOoKa He YCrbILNTE 3BYK «LLemnvKay.

7.8 YucTtka namnbl OyXOBKU

B cnyyae, ecnu crteknsiHHasa aABepua nam-

Mbl JyXOBKM B 30HE NPUIOTOBEHUS 3arpsia-

HUTCS: OYMNCTUTE C NMOMOLLIbIO CpeaCTBa AN

MbITbS1 MOCYAbl, TEMMON BOAOW U MSATKOWN

TKaHW nnu rybku, a 3aTem BbITPUTE CyXOW

TKaHblo. B cnyyae HevcnpaBHOCTY namnbl

OYXOBKMN Bbl MOXETE 3aMEHUTb €€, creaysi

crnepywoLmMm pasgenam.

3ameHa namnbl L yXOBKUN

O6LLMe npegynpexaeHus

» Bo usbexaHne nopaxeHus anexkTpuye-
CKMUM TOKOM Mnepez 3aMeHoI namnbl ay-
XOBKM OTCOEOUHUTE SMEKTPUYECKNI
pasbeM 1 JOXKAMTECH OXNaXOEeHUS aoy-
XOBKU. [Opsiume NoBepXHOCTU MOTYT Bbl-
3BaTb oxoru!

+ OTa neyb NUTaeTcs OT NaMnbl Hakanvea-
HUSA MOLWHOCTBLI0 MeHee 40 BT, BbicoToMn
meHee 60 mm, guameTpom meHee 30 MM
WUNW ranoreHoBon namnsl ¢ rHesgammn G9
MOLLHOCTbIO MeHee 60 BT. Jlamnbl noa-
XOAAT Ansa paboTbl Npy TemnepaType Bbl-
we 300 °C. Jlamnbl oNs yXOBKU MOXHO
nprvobpecTn B aBTOPN30BaHHbIX Cryxbax
U Y NULEH3UPOBAHHBLIX TEXHUYECKMX
crneunanucToB. OTOT NPOAYKT COAEPXKUT
namny knacca aHeprum G.
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* [lonoxeHne nammnbl MOXeT OTnn4aTbCs

OT NOKa3aHHOIro Ha PUCYHKe.
Jlamna, ncnosnb3yemaa B 3ToM yCTpOIZ-
CTBe, He NoAxXoauT Ond oCcBeleHUsA Xun-

NbIX NOMeLleHnn. HasHadeHne aTon nam-
nbl — MOMOYb NMONBb30BATENIO BUAETb €4y.

Jlamnbl, ncnonb3yemble B 3TOM YCTPOWA-

4. YcTaHOBMWTE Ha MECTO CTEKIAHHYIO

KPbILLKY.
Ecnu B Balleli AyXoBKe KBagpaTHasi

namna
1. OTKNIOUMTE OyXOBKY OT 3NEKTpUYeCcTBa.

2. CHMMWTE MeTannuyeckne Hanpasnso-

CTBe, LOJIKHbI BbIAEPXMNBATL IKCTPE-
ManbHble PU3NYECKMEe YCIOoBUSI, Takme
Kak Temneparypa Bbiwe 50 ° C.

Ecnu B Bawei AyxoBKe Kpyrnas namna,

1. OTKMOuMTE AYXOBKY OT MEKTPUYECTBa.

2. CHUMWTE CTEKNSHHYIO KPbILLKY, NoBep-
HyB ee NPOTVB YacOBOW CTPENKW.

3. Ecnu namna gyxosku Trna (A), Kak no-
Ka3aHO Ha pUCYHKe Huxe, NoBepHUTe
nammny QyXOBKW Tak, Kak ykaszaHo Ha pu-
CYHKe, 1 3ameHunTe ee HoBOW. Ecnin aTo
namna Tuna (B), BbiITawmTe ee, Kak no-
Ka3aHo Ha PVCYHKe, U 3aMEeHUTE ee Ho-
BOWA.

8 TMaHenb ynpaBneHus

e B COOTBETCTBUM C ONUCaAHUNEM.

3. lMoagHnmuTte 3ALUNUTHYHO CTEKNAHHYIO

KPbILLKY famrbl C MOMOLLbI OTBEPTKM.
CHavana oTKpyTWUTEe BUHT, ECN B Ba-
LIeM U3Lennn ecTb BUHT Ha KBaapaTHON
namne.

4. Ecnu namna gyxoBku tuna (A), kak no-

KasaHO Ha pPUCYHKe HUXe, MOBEPHUTE
namny OyxoBKM TakK, Kak ykasaHo Ha pu-
CYHKe, U 3aMeHuTe ee HoBOW. Ecnn aT1o
namna tuna (B), BeITawuTe ee, kak no-
Ka3aHO Ha pUCYHKe, U 3aMeHUTe ee Ho-
BOW.

5. YcTaHoBUTE HA MECTO CTEKMSHHYIO

KPbILLKY 1 MeTasnyimieckme Hanpasnsito-
wme.

Ecnu nocne BbINOMHEHNSA MHCTPYKLUMI 3TO-
ro pasgena HemcrnpaBHOCTb He yAanoch
yCTpaHnTb, 0bpaTnTEeCh K Ballemy Npoaas-
Lly UN B aBTOPU3OBAHHYIO MaCTEPCKYHO.
Hwu B koem crnyyae He nbiTanTeck oTpe-
MOHTMPOBaTb U34enne camoCcTOATENbHO.
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Bo Bpems paboTbl AyXOBKM UCTyCKaeTCA
nap.
* MNap Bo Bpems paboTbl ABASETCA HOP-

MarnbHbIM SBMEHNEM. >>> JTO He OLnb-
Ka.



Bo BpeMsi NpUroToBNEeH!S MULLLY MOAB-

NAIOTCA Kannav BoAbl

* [Map, obpa3sytoLmniics BO BpemMs Npuro-
TOBMNEHWS, KOHAEHCUPYETCH NPU KOH-

TakKTe C XOJ10AHbIMU MNOBEPXHOCTAMU CHa-

pyXv NpoaykTa u MoxeT 06pa3oBbIBaTb
Kannu BoApl. >>> 3T0 He owwmnbka.

Korpga npogyKT nporpeeaeTcsl U oxna-
XpaaeTcs, CNblWHbI MeTaJUTMYecKue 3By-
KU.

« MeTannuueckue getanu MoryT pacLum-
pPSTLCA 1 M3aaBaThb 3BYKU MpW Harpesa-
HUW. >>> OT0 He owKnbKa.

U3 penue He paboTaeT.

» BoamoxHO, npegoxpaHuTens Heucnpa-
BEH Unu neperopen. >>> [NpoBepbTe
npegoxpaHnTeny B 6noke npegoxpaHu-
Tenen. MNMpu HeoOXo0AMMOCTM 3amMeHnTe
WX UNW aKTUBMPYWTE NOBTOPHO.

* [pnbop MOXeT ObITb HE MOAKITIOYEH K
(3a3emMnieHHoN) po3eTke. >>> [MpoBepb-
Te, NOAKMYEH N Npubop K poseTke.

» (Ecnu Ha Ballem ycTponcTse ecTb
Tanvep) KnaBuwum Ha naHenu ynpaene-
HMSA He paboTatoT. >>> Ecnu B BalLem

n3agenunn nmeetca 6]'IOKVIPOBKa KHOMOK,
OHa MOXeT ObITb BKMOYEHA, OTKIIOUNTE
6ﬂOKI/IDOBKy KHOMOK.

CeeT B 1yXOBKe He FOpMT.

+ Jlamna gyxoBkn MoxeT BbITb Hencrnpas-
HOW. >>> 3amMeHuTe namny OyXOBKMU.

* Het anektponuTtanus. >>> Y6egutech B
HanMymMm Hanps>KeHns B CETU 1 NpoBepPb-
Te npegoxpaHuTenu B 6rioke npegoxpa-
Hutenen. Mpu Heo6XoaNMOCTH 3amMeHnTe
npeaoxXpaHUTEnn U NOBTOPHO NOAKIIO-
yuTe ux.

JlyxoBKa He HarpeBaeTc.

* [leyb He MOXeT BbITb HACTPoeHa Ha
onpeaeneHHyo dMyHKUMIO NPUroTosrie-
HUst n/vnu Temneparypy. >>> 3agante
onpeaeneHHyo MyHKUMIO NPpUroToBsre-
HWUS n/vnn Temneparypy.

* Het anektponutanus. >>> Y6eaurtecs B
HanMyMn Hanps»KeHns B CETU 1 NpOBEPb-
Te npegoxpaHuTenu B 6rioke npegoxpa-
HuTenen. Mpu HeobXoaNMOCTH 3amMeHnTe
NpefoXpaHUTenNn U NOBTOPHO MOAKITHO-
yuTe UX.

[lononHuTensHas nHdgopmaumsa no
PYKOBOZACTBY Monb3oBaTens:

TexHnyeckas MHdopMaLums o pabourx pexmnmMax ¢ HU3KMM aHepronoTpebne-
HVeM B cooTBeTCcTBUU C PernameHtom EC 2023/826

Pexum

OHEPIOMNOTPEBJIEHME (BATT)

NEPVNO (MUHYTbI)*

Bbikn

Pexum oxnaanus

Pexnum oxuaaHns ¢ otobpaxeHnem
MHOPMALIMN NN COCTOAHNS

0,8

20

CeTeBoW PeXvM OXUaaHNs

*: Mepwvoa, NO UCTeYEeHUN KOTOPOro 06opyAoBaHNe aBTOMATUHECKN NEPEXOAUT B PEXUM OXUAAHUSA, BbIKITIOUYEHNS
VN CETEBOW PEXUM OXXMOAHWS, B MUHYTaX, OKPYrMEHHbIN A0 Brvkanien MUHyThbI.

Warotosutens: «Arcelik A.S.»
tOpuanueckuin agpec: Kapaay Ixapnecu Ne 2-6 34445 Ciotniogxe Ctambyn, Typums
(Karaagag Caddesi No:2-6 Sutliice, 34445, Turkey)
WUmnopTep Ha Tepputopumn PP / YNnonHOMOYEHHOE U3roToBUTENEM NULIO:

00O "An Ou4 Mu AnnnaeHcec", 398005, Poccusi, Jluneukasi obnacts, r.o. ropog Jluneuk, r. Jluneuk, nn. Metannyp-
ros, A. 2

MHdopmaumio o cepTudukaumm npogykta Bel MOXeTe yTOYHUTb, MO3BOHMB Ha ropsayyto nuHuto 8-800-3333-887.

[ata nponsBoAcCTBa BKIOYEHA B CEPUIHBIA HOMEP NPOAYKTA, YKa3aHHbIA Ha 9TUKETKE, PAacnonoXXeHHOW Ha NpPoayK-
Te, a uMeHHo: MepBble ABE LMdPbLI CEPUNHOro HoMepa 0603HavatoT Ko 3aBoda, BTOpble ABe - rof Bbinycka, a Tpe-
Tby ABe Undpbl — Hegerno.

Hanpuwmep, “7410-05-000001” o3Ha4aeT, YTo NpoaykT 6bin npousBeaeH Ha 5oi Hegene 2010 roga.

M3roToBuTenb OcTaBnser 3a coboii NPaBo Ha BHECEHUE U3MEHEHMIA B KOHCTPYKLMIO, AN3aiH M KOMMIIEKTALMIO 3Mek-
Tponpubopa.
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