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Welcome!

Dear Customer,

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

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

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

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

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

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

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

Made in TURKEY
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A 1 Safety Instructions

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

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

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

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

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

+ Use original spare parts and
accessories only.

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

Do not make technical modific-
ations on the product.

A1 .1 Intended Use

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

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

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

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

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

1.2 Child, Vulnerable
Person and Pet Safety

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

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

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

* Electrical products are danger-

ous for children and pets. Chil-

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

Do not put objects that chil-

dren may reach on the

product.

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

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

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

+ Before discarding worn out

and useless products:

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

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

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

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

A1 .3 Electrical Safety

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

* The plug or the electrical con-
nection of the appliance shall
be in an easily accessible
place. If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.
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* Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.
Plug the product into an outlet
that meets the voltage and fre-
qguency values specified on the
type label.

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

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

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

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

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

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

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

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

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

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

« CAUTION: Before replacing the
oven lamp, be sure to 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:
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* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
a fire.

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

* Never touch the plug with wet
hands!

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

Al .4 Transportation
Safety

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

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

* Do not use the door and / or
handle to transport or move
the product.

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

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

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

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

A1 .5 Installation Safety

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

+ Always wear protective gloves

during transport and installa-

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

Before the product is installed,

check the product for any dam-

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

Avoid using any heat-insulating

materials to cover the interior

of the furniture that will be in-
stalled.

Direct sunlight and heat

sources, such as electric or

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

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

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

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

Al .6 Safety of Use

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

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

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

» Do not use the product if the m

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.

91.7 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.
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* Do not place flammable / ex-
plosive materials near the
product, as the surfaces will be
hot while it is operating.

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

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

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

Al .8 Accessory Use

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

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

Al .9 Cooking Safety

* Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire

since it can ignite when it
comes into contact with hot
surfaces.

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

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

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

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

Be mindful of the following pre-

cautions when using greasy

parchment paper or similar ma-

terials:

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

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

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

Only cover the necessary sur-
face inside the tray.

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

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

When using a grilling rack for
frying, a tray should be placed
on the lower rack. Otherwise,
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the food oil and other compon-
ents that drip onto the oven
bottom can create heavy
smoke and lead to flames.
Close the oven door during
grilling. Hot surfaces may
cause burns!

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

1.10 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-

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

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

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




2 Environmental Instructions

2.1 Waste Directive

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

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

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

ling. Therefore, do not dispose
B b vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

Compliance with RoHS Directive:

The product you have purchased complies
with EU RoHS Directive (2011/65/EU). It
does not contain harmful and prohibited
materials specified in the Directive.

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-

aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.
The following suggestions will help you use
your product in an ecological and energy-ef-
ficient way:

+ Defrost frozen food before baking.

* In the oven, use dark or enamelled con-
tainers that transmit heat better.

« If specified in the recipe or user's manual,
always preheat. Do not open the oven
door frequently during baking.

+ Turn off the product 5 to 10 minutes be-
fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

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

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

3.1 Product Introduction

*%
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’ h 1 » 6
1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Lower heater (under the steel plate) 8 Shelf positions
9 Upper heater 10 Ventilation holes
Varies depending on the model. Your product 3.2 Product Control Panel Introduc-

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

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

tion and Usage

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.

EN/12




3.2.1 Control Panel

11 10 9 8
- e |
ZEEEE 0\ o °HBHA S o
® S EOOET .
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I I I I I I
1 2 3 4 5 6 7
1 On/off key 2 Function display
3 Decrease key 4 Temperature setting key
5 Temperature indicator area 6 Key lock key
7 Baking start/stop key 8 Alarm key
9 Timer/duration indicator area 10 Time and settings key
11 Increase key

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

3.2.2 Introduction of the oven control
panel

Oven inner temperature indicator

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

Function display

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

ance. Functions of your product are de-
scribed in the section titled “Oven operating
functions”.

Indicator areas:

>
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: Time and settings key
: Temperature setting key

: Key lock key

: Alarm key
4

Timer/duration indicator area :

: Baking start/stop key

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

: Key lock symbol

Y : Symbol of baking with eco fan



2> Low level steam symbol *
@w»

7

: High level steam symbol *

: Meat probe symbol *

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

Temperature indicator area :

: Baking symbol

: Temperature symbol

: In-oven temperature symbol

: Quick heating (booster) symbol

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

not be available on your product.

3.3 Oven operating functions

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

Function
symbol

Temperature

Function description range (°C)

Description and use

Operating with fan

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

Top and bottom heat-
ing

40-280

%

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

Bottom heating 40-220

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

Fan assisted bottom/

top heating 40-280

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

Fan Heating 40-280

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

Eco fan heating 160-220

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

Pizza function 40-280

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

"3D" function 40-280

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

{|ell®] @] ® ][]

Low grill 40-280

The small grill on the oven ceiling works. It is suitable for
grilling smaller amounts.

£

Full grill 40-280

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

Q Bread function

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

J/ Extra function activa-

o o o tion

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

3.4 Product Accessories

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

The trays inside your appliance
@ may be deformed with the effect of

the heat. This has no effect on the

functionality. Deformation disap-

pears when the tray is cooled.

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

Wire grill

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

On models with wire shelves :

On models without wire shelves :

3.5 Use of Product Accessories

Cooking shelves

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

On models with wire shelves :

~N

=N who
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On models without wire shelves :

5
4; =~ 2
N 1

Placing the wire grill on the cooking
shelves

On models with wire shelves :

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

On models without wire shelves :

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

Placing the tray on the cooking shelves

On models with wire shelves :

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front. For
better cooking, the tray must be secured on

the stopping socket on the wire shelf. It
must not pass over the stopping socket to
contact with the rear wall of the oven.

On models without wire shelves :

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

Stopping function of the wire grill

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

On models with wire shelves :

I“\\\\\\

A
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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. HO5VV-FG 3 x 1,5 mm2
product

Total power consumption (kW) 3,3

Oven type Multifunction oven

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

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

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

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

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

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

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

4.1 First Timer Setting

Always set the time of day before

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

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

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

(q

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

= The timer field and the ¢ symbol

flash on the timer/duration display.

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

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

© |] f{—ﬁ
+ [y}

-
|

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

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

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

the time set at the production pro-

cess. You can change the time of

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

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

It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

N

Remove all accessories from the oven
provided with the product.

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

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

5. Wait for the oven to cool.

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

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

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

5 Using the Oven

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

5.1 General Information on Using the
Oven

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

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

5.2 Operation of the Oven Control Unit

General warnings for the oven control unit

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

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

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

Oven lighting

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

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

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

If the quick preheating setting is active
on the control unit the A} symbol appears
on the display when you start baking and
the oven reaches the temperature you set
for baking quickly. For quick preheating
setting, see the “Settings” section.
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1 2 3 4 5 6 7
1 On/off key 2 Function display
3 Decrease key 4 Temperature setting key
5 Temperature indicator area 6 Key lock key
7 Baking start/stop key 8 Alarm key
9 Timer/duration indicator area 10 Time and settings key
11 Increase key
Temperature indicator area :
@ B a 7 P : Baking symbol
O 2 °C :Tem
N N : perature symbol
O “oooo e 2 C
— — ’ “ i :In-oven temperature symbol
° |:| |:| |:| T = ﬁm : Quick heating (booster) symbol
C Soooes 8 i
: Door lock symbol *
* |t varies depending on the product model. It may
Keys : not be available on your product.

(O :Time and settings key

°C : Temperature setting key

[E' : Key lock key

L\ :Alarm key

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

: Baking time/time of day symbol
: Alarm symbol

: Settings symbol

: Key lock symbol

: Symbol of baking with eco fan

: Low level steam symbol *

: High level steam symbol *

> D@ & OO

: Meat probe symbol *

%

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

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

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

If no setting is made on this dis-
@ play, the oven turns off in approxim-

ately 5 minutes and the time of day

is shown on the display.

Turning off the oven

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

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

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

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

o
o
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[e]

)
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3 [el

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

EE EE @
O ggog.
B B ® %

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

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

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

IFrTe

%Ftuu

>

If you change the operating func-

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

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

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

+\ © 000 e

S &IDD“ 6

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

(]

+\ © 0000 &
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oL » <

= °C

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

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

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

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

O ggog.
B B ® %

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

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

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

odn e

IFrTe

%I_ LiLJ

>

If you change the operating func-

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

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

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

+\ © 000 e

S @F\[ﬂ“ 6

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

(]

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

+ °00dn e

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

control knob to the right/left.

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

by 5 minutes after 15 minutes.

9. After setting up operating function, the
temperature and the baking time, touch
the P |l key to start baking.
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= Your oven starts operating immedi-
ately at the selected operating
function and temperature and the
baking time countdown appears
on the display. On the temperature
display, the | and p symbols are
shown. As the oven inner temper-
ature reaches the set temperature,
each stage of the | symbol will
light up. When the adjusted baking
time is completed, “End” text ap-
pears on the temperature display,
the timer gives an audible warning
and baking stops.

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

Eco fan heating

In order to save energy, you can use this

function instead of using “Fan Heating” in

the range of 160-220°C. But; baking time

will be slightly longer.

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

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

= In “Eco fan heating” mode, the lamp

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

Bread function

Your oven has a "Bread function" defined

specifically for bread making. The temper-

ature and time settings of the function are

unchangeable.

Ingredients

+ 500 g flour

* 159 sugar

+ 10 g instant yeast

+ 10 g sunflower seed oil

+ 8gsalt

+ 300 ml water (35°C)

For the top of the dough

+ 2 teaspoon sunflower oil
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Preparation

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

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

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

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

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

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

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

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

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

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

5.3 Settings

The 3-2-1 countdown is shown on

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

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

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

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

= &) -
- °C

>l

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

+ o |J
ki

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

used. The key lock will not be can-

celled in case of power failure.

Deactivating the key lock

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

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

Setting the alarm

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

3 o Nnane
LIl § @ -
- T @

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

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

© 0020 %
‘C / \\/ a

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

X Mi

4

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

If the alarm time and baking time

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

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

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

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

Turning off the alarm

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

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

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

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

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

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

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

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

(q

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

play.

- "

N

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

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

4. Set the desired tone by touching the =/
— keys.
5. Confirm the set tone by touching the (3

key again or pushing the oven control
knob once.

Setting the display brightness

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

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

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

(q

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

N g

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

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

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

(3 key again or pushing the oven control
knob once.

EN/27



Setting the quick preheating (Booster)
function

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

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

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

Pl
@&
2. Touch =+/— buttons until A symbol
and “OFF” appear on the display.
_ &
o OFF o
2\ T 8

w

Activate the quick preheat (booster) set-
ting by touching the © key.
= The {& symbol flashes on the
timer/duration display.
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+ i

s (|
B \/oc AR E’

e

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

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

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

By turning the setting “OFF" you

may cancel the quick preheat set-

ting.

Changing the time of day

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

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

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

(q

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

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

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

play.

o |
q e

_l;fﬁ’filﬁll_l,,,
I Q
y L] N,
= / T @

6 General Information About Baking

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

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

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

Plus, this section describes some of the

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

6.1 General Warnings About Baking in
the Oven

« While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,
face and/or eyes. When opening the oven
door, stay away.

+ Intense steam generated during baking
may form condensed water drops on the

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

Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

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

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

the upper parts of the furniture due to the .

temperature difference. This is a normal General Information

and physical occurrence. + We recommend using the accessories of

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

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

+ For foods that you will cook according to
your own recipe, you can reference sim- .
ilar foods given in the cooking tables.
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the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

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

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

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

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



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

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

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

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

Tips for baking cakes

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

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

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

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

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

Hints for pastry

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

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

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

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

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * :]—OP _and bottom 3 180 30..45
eating
. Cake mould on )
Cake in the mould |~ . Fan Heating 2 180 30..40
wire grill** **
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'?' Fan Heating 2 150 35..45
meter on wire grill
*%
Cookie Pastry tray * I"p and bottom |, 170 2540
eating
Cookie Pastry tray * Fan Heating 3 170 20..30
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Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Rich pastry Standard tray * :]—Op .and bottom 2 200 30..40
eating
’ Fan assisted bot-
*
Rich pastry Standard tray tom/top heating 2 180 35..45
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 * :]-OD gnd bottom 3 200 30..45
eating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne rectangular con- |Top and bottom 1, . 5 200 30..45
tainer on wire grill [heating
*%
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 * IOP _and bottom 3 280 5.9
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.
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Cooking table with operating function “Eco

fan heating”

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

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

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

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

Small cakes Standard tray * 3 160 25..35

Cookie Standard tray * 3 180 25..35

Rich pastry Standard tray * 3 200 45 ..55

Dough pastry Standard tray * 3 200 35..45

*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- 9 15 mins. 250/ 60 . 80

(1,8-2 kg) Place one tray on | tom/top heating max, after 190
a lower shelf

Fried chick Wire grill *

ried chicken )

(1,82 kg) Place one tray on |Fan Heating 2 200 .. 220 60 ... 80
a lower shelf

Fried chick Wire gril * 15 mins. 250/

ried chicken . : mins.

(1,82 kg) Place one tray on |"3D" function 2 max, after 190 60 .. 80

a lower shelf
. 25 mins. 250/
Turkey (5.5 kg) Standard tray * Fan assisted .bOt_ max, after 180 ... |150...210
tom/top heating 190

EN/32




Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function 1 max, after 180 ... |150...210
190
Wire grill * r isted b
) an assisted bot-
Fish Place one tray on  |tom/top heating 200 20..30
a lower shelf
Wire grill *
Fish Place one tray on |"3D" function 3 200 20..30
a lower shelf

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

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- 250 25..35

';"n‘:g‘ubnat" (veal =12 \vire grill 4 250 20..30

Lamb chop Wire grill 250 20..25

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

Veal chop Wire grill 4-5 250 25..30
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Food Accessory to be used | Shelf position Temperature (°C) Baking time (min)
(approx.)
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 Test foods
+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.
Cooking table for test meals
Suggestions for baking with a single tray
Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Shortbread (sweet |, yorqtray « |1 OP @nd bottom | 140 20..30
cookie) heating
On models with
Shortbread ( wire shelves :3
ortbread (sweet )
cookie) Standard tray *  |Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * IOP _and bottom 3 160 25..35
eating
Small cakes Standard tray * Fan Heating 3 150 25..35
Round springform
Sponge cake pan, 26 cm n d'a.l_ Top _and bottom 2 150 30..40
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm n d'?‘ 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 metal mould, 20 Fan Heating 3 170 50 ... 65

cm in diameter on
wire grill **

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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Suggestions for cooking with two trays

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

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

Shortbread (sweet Y™ I£an Heating 2-4 140 15..25

cookie) 4-Pastry tray *

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

Grill

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

Meatball (veal) - 12 |\y;0 iy 4 250 20 ...30

amount

Toast bread Wire grill 4 250 1..3

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

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

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,
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abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

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

Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user's manual.

Inox - stainless surfaces

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

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

Clean the appliance using dishwashing
detergent, warm water and a microfiber

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 [» 37]".)

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

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.

cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

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

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

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

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

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

Plastic parts and painted surfaces

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

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

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

7.2 Cleaning Accessories

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

7.3 Cleaning the Control Panel

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

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

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

7.4 Cleaning the inside of the oven
(cooking area)

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

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

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

To remove the side wire shelves:

1. Remove the front of the wire shelf by
pulling it on the side wall in the opposite
direction.

2. Pull the wire shelf towards you to re-
move it completely.

- N W B o

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

7.5 Easy Steam Cleaning

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

1. Remove all accessories inside the oven.

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

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. Set the oven to the "Bottom heating" op-
erating mode and operate it at 100°C for
20 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.
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In the easy steam cleaning func- 2. Open the clips in the front door hinge m
@ tion, it is expected that the added socket on the right and left by pushing

water evaporates and condenses them downwards as shown in the fig-
on the inside of the oven and the ure.

oven door in order to soften the 3. Hinge types vary as (A), (B), (C) types
light dirt formed in your oven. Con- according to the product model. The fol-
densation formed on the oven door lowing figures show how to open each
may drip around when the oven type of hinge.

door is opened. As soon as you ) . . .
open the oven door, wipe off the 4. (A) type hinge is available in normal

condensation. door types.

(1t varies depending on the product model.
It may not be available on your product.)
After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and dry

it. 5. (B) type hinge is available in soft closing

| —— | JH, l door types.

7.6 Cleaning the Oven Door

You can remove your oven door and door 6. (C) type hinge is available in soft open-
glasses to clean them. How to remove the ing/closing door types.

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 7. Get the oven door to a half-open posi-
glass with vinegar and rinse. tion.

Do not use harsh abrasive cleaners,
@ metal scrapers, wire wool or bleach

materials to clean the oven door [

and glass.

Removing the oven door

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

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

be repeated from the end to the be-

ginning, respectively. When in-

stalling the door, be sure to close 1 Innermost glass 2* Inner glass (it may

the clips on the hinge socket. not be available for
your product)

7.7 Removing the Inner Glass of The 4. If your product has an inner glass (2), re-

Oven Door peat the same process to detach it (2).
Inner glass of the product's front doormay 5. The first step of regrouping the door is
be removed for cleaning. to reassemble the inner glass (2). Place
1. Open the oven door. 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).

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

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

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

7.8 Cleaning the Oven Lamp

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

Replacing the oven lamp

General Warnings

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

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets
with less than 60 W power. Lamps are
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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

4/

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

8 Troubleshooting

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

1. Disconnect the product from the electri-

city.

2. Remove the wire shelves according to
the description.

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

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

pull it out as shown in the figure and re-

place it with a new one.

5. Refit the glass cover and wire shelves.

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

Steam is emanated while the oven is work-

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

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

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

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

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

(For models with timer) The timer display

flashes or the timer symbol is left open.

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

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

+ The oven door may be open. >>> Make
sure the oven door is completely closed.
Contact the authorized service if the fault
continues.

Arcelik AS.
Karaagac Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY

Importer in Russia / Authorized representative by manufacturer:

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

gov, 2

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

ufactured in the 5th week of 2010.

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

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

YBakaeMblil MOKynaTenb,

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

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

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

CuMBOnbI U UX ONUCAHUSA B pyKoBoACTBe nonb3oBaTens:

OnacHocTb, crnocobHas NpuBeCTU K CMEPTU N TpaBMe.

@ BaxkHas MHbopmaLms 1 NonesHble COBETbI MO UCMONb30BaHMIO.

MpoyTnTE PYKOBOACTBO MNONb30BaTENS.

f lopsiyast NoBepXHOCTb.

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

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

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

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

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

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

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

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

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

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

MEHEeHUN B usgenue.

MUcnonb3oBaHue no
Ha3Ha4YeHUro

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

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

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



1.2 bBbe3onacHoCTb Aae- OvMUbI HEe OOSKHbI CbirpaTh C,
A TeWn, YA3BUMbIX NUL, U B30OpaTbCsa Aanblue, Unu Bon-

AOMALLHUX XXUBOTHbIX TN NPOAYKT.
* He knagute Ha usgenve npea-

MeTbl, 0 KOTOPbIX MOTYT AO-
TAHYTbCA OETW.
NMPEOYNPEXOEHUE:Bo Bpe-
MS UCMONb30BaHUA OOCTYMHbIE
NOBEPXHOCTWN NPOAYKTa Harpe-
BaeTcq. [lepxute geten no-
Aanblie oT NpoaykTa.
XpaHuTe yrnakoBOYHble MaTe-
puarnbl B He4OCTYNHOM Ans
aeten mecte. CylwiectByeT
OMacHOCTb TPaBMUPOBAHUS U
yaoyuwbs.

Koraa aoBepb OTKpbITa, HE Kna-

AUTe Ha Hee TsaXernble npea-

METbl U HE NO3BONANTE AETAM

cuaeTb Ha Hel. Bbl moxeTe

BbI3BaTb ONPOKUAbIBaHWE ay-

XOBKW UNK NoBpexaeHne

ABEpPHbIX NeTernb.

* [lepen oTka3oM OT N3HOLLEH-
HbIX 1 6ecnonesHbIX NPoaykK-
TOB:

1. OTKNOYUTE BUJIKY NUTAHUA

N BbIHbTE €€ N3 PO3EeTKMU.
2. OTpexbTe Kabesb NUTaHUSA U

» OTOT NPOAYKT MOXET MUCMOsb-
30BaTbCsA AETbMM OT 8 NeT U
cTapule, a Takke nogbMu, Ko-
TOpble HEQOCTAaTOYHO Pa3BMUThI
B OM3MYECKNX, CEHCOPHbIX NN
YMCTBEHHbIX HaBblKax Unmy
KOTOPbIX HET ONbiTa U 3HAHWUA,
€CI OHU HaxoaaATca nog Ha-
6nogeHmem unm oby4yeHsol
6e3onacHOMy MCNONb30BaAHUIO
1N ONacHOCTAM NpoaykTa.

 [leTn He OOMKHbI Urpathb C
npoayktom. Ybopka n obeny-
XMUBaAHME Nonb30oBaTeNen He
AOKHbI BbINOMHATLCS
AETbMW, €CIN TONbKO KTO-TO
He HabnogaeT 3a HUMMN.

* OTOT NPOAYKT HE OOSDKEH UC-
Nnonb3oBaTbCA NOABMU C orpa-
HUYEHHBIMN PU3NYECKUMNA,
CEHCOPHbLIMU NN YMCTBEHHbI-
MU CNOCOBHOCTAMM (BKIHOYas
AeTen), ecrnv OHM He HaxoasT-
cH noa HabnoaeHneM unn He
nony4arT Heobxoaumblie

NHCTPYKLUUW. '
« [leT! JOSKHbI HAXOANTLCS NOf OTCOeAMHUTE ero BUIKOM OT
NPUCMOTPOM, 4YTOObI YoeauTb- usaenusn.
CS1, YTO OHW He UrpatoT C Nnpo- 3. lpumwnTe Mepbl NpefocTo-
AYKTOM. POXHOCTM, YTOObI AEeTU He
» JnekTpuyeckne nagenus nonafanu B NpoOAYKT.
onacHbl Anga geTten n aomalu- 4. He no3BonanTe AeTaM ur-
HUX XXMBOTHbIX. [leTn n nio- paTb C NPOAYKTOM, KOrfa oH
Haxo4uTCs B peXMMe 0Xu-
AaHus.
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TenbHbIN Kabernb, yka3aHHbIN B
pasgene «TexHn4yeckme xapak-
TEPUCTUKNY. m

f 1.3 JAnekrtpobesonac-
HOCTb

* [MNogkntounTe yCTPOUCTBO K 3a-

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

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

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

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

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

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

He ncnonb3ynte yonuHuUTens
NN MHOTOMOJTHOCHYIO BUSKY
ans paboTtbl ¢ usgenuem.



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

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

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

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

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

* Hukorga He npukacanTech K
BUSIKE MOKPbIMWU pykamu!

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

ﬁ 1.4 bBe3onacHOCTb nNpu
TPaHCNOPTUPOBKE

» OTKIOYMTE YCTPOMCTBO OT Ce-
TV nepeq TPaHCNOPTUPOBKOM.

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

* He ncnonesynte asepb u / unm
PYYKYy O515 TPAHCNOPTUPOBKM

nin nepemMeLleHns yCTpOVI-
cTBa.

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

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

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

1.5 Mepbl 6e3onacHo-
CTU BO BpeMSAl MOHTa-
xa

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

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

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

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

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

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

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

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

» Ecnu 3a mectom, rge Gypet
YyCTaHOBMNEHO n3aenue, ectb
po3eTka, Heobxoanmo ybe-
ANTbCS, YTO n3genue He co-
npuKkacaeTcsa HMU C PO3ETKON,
HW C BUNKOW, NOOKTHOYEHHON K
po3eTke.
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1.6 Be3onacHoOCTb Uc-
nofib30BaHUA

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

Ecnun Bbl He ucnonb3yeTe
YCTPOWCTBO B TEYEHne Anun-
TEeNbHOro BPEMEHW, OTKOYM-
Te ero nMbo oTcoeauHUTe nu-
TaHue B 6roke npeaoxpaHu-
Tenen.

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

Hwn B Koem cnyyae He HacTy-
namte Ha npuodop.

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

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

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

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

MpeaynpexaeHus

ﬁ 1.7
0 TeMnepaType
 MPEAYNPEXOEHUE: Bo

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

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



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

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

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

1.8 Wcnonb3oBaHue
akceccyapos

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

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

1.9 Be3onacHocTb BO
BpemMs npurotoBne-
HUA

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

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

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

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

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

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

Mpun ncnonb3oBaHUM XUPHOWN

neprameHTHoM 6ymarn unm aHa-

NOrn4YHbIX MaTtepuanos cobrto-

AaunTe crnegywouime mepsbl

NPeaoCTOPOXHOCTU:

* [NomecTnTe XnpoHenpoHulae-
Myto Bymary B nocyay vnv Ha
akceccyap OyXOBKW (NOTOK, pe-
WweTyaTblv rpunb U T. 4.) BMe-
CTe C NpoayKTamu 1 NOMecCTn-
Te B pa3orpeTyto OyXOBKY.
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YT06bI NpEeaoTBpaTUTL PUCK
KacaHus HarpeBaTenbHbIX are-
MEHTOB AyXOBKW U NpensT-
CTBOBaHWS MOTOKY ropsvero
BO3Ayxa, yaanure BCe NUHue
4YacCTU XXNPOHENPOHULLaEMON
BGymaru, KoTopble CBUCAOT C
akceccyapoB U KOHTen-
HepoB. He ncnonb3synTe »xmpo-
HenpoHuuaemMyo Gymary npm
TemnepaTtype AyXOBK/ Bbille
MakcuMarnbHON TemnepaTypbl
NCMNOnb30BaHUs, YKa3aHHOW
npoussoguTtenem. Hukorga He
KnaguTe XnUpoCTonKyto Bymary
Ha OCHOBaHWE JyXOBKW.

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

Nocne kaxgoro ncnosb3osBa-
HWS NOAAOH crieayeT ouu-
LWaTb, a XXUPOHENPOHULIAEMYHO
BGymary unm aHanormyHble ma-
Tepuarnbl, UCNorb3yemMble B
nogaoHe, crieayeT 3aMeHsATb.
B npoTvBHOM cnyyae xugko-
CTW, KanarwoLme Ha NoLAO0H,
MOrYT BbI3BaTb AbIMSIEHNE UMK
Aaxke BoCnnamMeHeHue.
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Mpn OTKPLITUM KPbILLKK U3ae-
NS reHepupyeTcst BO3OYLUHbIN
noTok. >KnpoHenpoHuuaemas
Oymara MoXeT conpukacaTtbcs
C HarpeBaTenbHbIMU 3N1EMEH-
TaMu 1 BOCMaMEHATLCS.

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

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

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

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

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



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

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

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

2 PykoBOACTBO MO OKpyXalollieun cpee

2.1 [OupekTuBa no orxoaam

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

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

[aHHoe nsgenue n3roToBrneHo

C UCMNonb3oBaHWeM aeTanen un

MaTepuanoB BbICOKOIO kaye-

CTBa, KOTOpble Nnocrie nepepa-

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

CooTtBeTcTBME TPpeGoBaHMAM [IMPEKTUBDI
RoHS (gupekTuBa 06 orpaHMYeHUm uc-
Nnosib30BaHUs HEKOTOPbIX BpPeiHbIX Be-
LW,eCTB B 3/IEKTPUYECKOM U 3SIEKTPOHHOM
oGopyoBaHUMK):

MprobpeTeHHbI Bamu npnbop cooTBeT-
cteyeT TpeboBaHnam Aupektmuebl RoHS EC
(2011/65/EU). B Hem He copepxunTCs Bpea-
HbIX U 3anpeLLeHHbIX MaTepnarnos, ykasaH-
HbIX B AaHHOW [npekTuBe.

2.2 WHdopmaumsa o6 ynakoBOYHOM
marepuane

MaTepuanbl ynakoBku yCTPONCTBa NPOn3-
BefeHbl 13 nepepabaTbiBaEMOro Cbipbsi B
COOTBETCTBUM C HaLMMy HaumoHanbHbIMK
HOpMamW no 3aLLmTe OKpyXxatoLen cpeabl.
He yTunuanpynte ynakoBoYHble OTX0Abl
BMeECTE C ObITOBBIMW UIMN MHBIMW OTXOAa-
MU, OTHECMTE UX B NMyHKTbI cbopa ynako-
BOYHbIX MaTepuanos, 0603Ha4YeHHbIe MeCT-
HbIMV OpraHamu BnacTu.

2.3 CoBeTbl N0 3HeprocobepexeHno

CornacHo EU 66/2014, nidopmavmio 06

3HEProaPEKTUBHOCTM MOXHO HalTU B

KBUTaHLMM Ha NPOAYKLMIO, MOCTaBASEMYIO

BMECTE C MPOAYKTOM.

Cnepyowime npeanoxeHus nomMoryT Bam

MCNonb30BaTh Balle YCTPOMCTBO C 3KOMO-

rMYeCKOW 1 aHepreTn4eckon apeKTNBHO-

CTblO:

» Pa3smopaxwuBaiiTe 3aMOpPOXXEHHbIE NPO-
OYKTbl Nepep BbINeYKon.
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B nyxoBke ucnonb3ynte TeMHble Nnubo
3aManvMpoBaHHbIE EMKOCTU, KOTOPbIE Ny4-
e nepefatoT Tenso.

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

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

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

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




3 Baw npub6op

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

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

MOTYT OT/IM4ATLCS OT UIMOCTPaLUN. yCTpOI;lCTBa

**  BapbupyeTcsi B 3aBUCMMOCTY OT MOAENn YCTPOWt-

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

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

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

HECKUMI HaNpasnatoLMm pasnuuns B N306paXeHnsIX 1 HEKOTOPbIX
PYHKUMSX B 3aBUCUMOCTY OT TWUMNa yCTPOU-
cTBa.
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3.2.1 MaHenb ynpaBneHus
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9207
0@ E © °HRHA S o
® OO0 . |_||_||:|'C_I qd
& n C Joooes @ ‘
| e |
| | | | [
1 2 4 5 6 7

1 Knaewuwa BK./BbIKII.

3 KHorka "YMeHbwunTb"

5 O6nacTb uHaMkKaTOpa TemnepaTypbl
7 KHorka 3anycka/oCTaHOBKM BbINeYKM

9 O6nacTb nHaukaTopa Tanmepa/npo-
[OMMKUTENBHOCTM

11 KHonka "YBennuutb"

Ecnu ecTb nepekntovatenu ans ynpaene-
HUA BallMM NpPOAYKTOM, B HEKOTOPbIX MO-
Oensax 9T nepekntovaTeny MoryT GbiTb Bbl-
OBWKHBIMW NPY HAXaTuu (yTannmBaemble
nepekntoyarenu). Ytobbl BbINOMHNUTL Ha-
CTPOVIKM C MOMOLLIbIO 3TUX NEPEKoYa-
Tenemn, cHa4yana HaXXMUTe Ha COOTBETCTBY-
POLIJ,I/IVI nepekn4yarenb 1 NoBepHUTE ero.
Mocne BbINONHEHWSA perynmpoBKy CHOBA
HaXXMWUTE N CKPOWTE NepeKmnoyaTenb.

3.2.2 3HaKOMCTBO C naHesbio
ynpaBneHusi AyXOBKOW

WHauKkaTop BHyTPeHHel TeMnepaTypbl
AYXOBKH

Bbl MOXeTe y3HaTb TemnepaTtypy BHYTPU
AYXOBKV MO CMMBOITY BHYTPEHHEN TeMne-
paTypbl Ha gucnnee. [Npu 3anycke npuro-
TOBNEHNS Ha aucnnee otobpaxaeTcs CUM-
BOJ1, & Korga BHYTPEHHSAA Temneparypa ay-
XOBKM AOCTUraeT 3agaHHou TemnepaTypbl,
3aropaeTcs KaXablii ypOBEHb CUMBONA.

[Aucnneit cbyHKLMIA

Pabouve dyHKLMK BaLlen OyXOBKu pacno-
NoXeHbl Ha gucnnee yHKUMA Ha BaLlen
pyxoBke. Kaxxgasa dyHKUUSt akTuBUpyeTcs

Oucnnen oyHKUM
KHonka HacTpowku TemnepaTypbl
KHonka 6noknpoBKun KHOMOK

KHonka 3BykoBoro tanvepa/byanns-
HVKa

KHonka BpemeHun 1 HacTpoek

w — +
® o AN \../

10

NPUKOCHOBEHMEM K Hel. Bce dyHKumm,
pacrnonoxeHHble Ha gucnnee, ABMATCS
CXeMaTU4YeCKMMU, OHN MOTyT OTCYTCTBO-
BaTb B Ballem yctponcTee. yHKUuuM BaLle-
ro NpoAykTa onvcaHbl B pasgene «Pabo-
yme YHKLNN SYXOBKNY.

O6GnacT MHAUKATOPOB:

RGN o
O 2
O “oooo e 2 N,
o H=H=e
C Joobe) @
KHonkwm :
€O : KHonka BpeMeHu 1 HacTpoek
°C : Kxonka HacTpoiikn TemnepaTypbl
IE' : KHomka 61oKkMpoBKu KHOMOK
Q : KHorka 3BykoBOro TanmMepa/byannbHuka
Pl : Knonka sanycka/ocTaHOBKN BbINeyKM

O6nacTb MHAMKaTOpa TanmMepa/NPOAOINKUTENBHO-
(17

(O : CumBON BpeMeHM Bbineyku/BpeMeHH CyToK
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: CumBON HacTpoek

: CumBON GOKMPOBKM KHOMOK

: CumBon Tepmoluyna *

: CMBON 3BYKOBOTO TaiiMepa/byaunbHuka

: CMBON BbINEYKYN C 3KO-BEHTUNATOPOM
: CMBOI HU3KOrO YPOBHSA napa *
: CMBON BbICOKOrO YPOBHS napa *

BapbupyeTcs B 3aBUCUMOCTM OT MOAENMN YCTPON-
ctBa. MoxeT He ObITb B BalleM yCTPOWCTBE.

O6nacTb MHAMKaTopa TemnepaTypbl :

: CuMBON BbINEYKU

: CumBon TemnepaTypbl

: CumBon TeMnepaTtypbl B yXOBKe

: CumBon GeicTporo HarpeBa (bycTtepa)

: CumBon 6rokvpoBku feepu *
.

BapbupyeTcs B 3aBUCUMOCTH OT MOAENM YCTPON-
ctBa. MoxeT He ObITb B BalLeM yCTPOWCTBeE.

3.3 ®PyHKUMOHaNbHbIe BO3MOXHO-
CTU AYXOBKM

Ha Tabnuue dyHKumii ykasaHbl (yHKLMO-
HanbHble BO3MOXHOCTMW, KOTOPbIE Bbl MO-
XeTe 1cnonb3oBaTh B CBOEN AyXOBKe, a
Takxke nokasaHbl MakcuMarbHbI U MUHK-
MarbHbIN MOPOr TeMnepaTypbl, KOTOPbIN
MOXHO YCTaHOBUTb AN COOTBETCTBYHOLLMX
dyHKUMA. MopsAoK pexmumoB paboThbl, Mo-
Ka3aHHbIN 34eCb, MOXET OTNM4aThCs OT Mo-
psiaKka pacrnonoXeHns CMMBOSIOB Ha
yCTpOWCTBE.

CumBon
pyHKLMMN

OnucaHue yHKLUMMK

Temnepartyp-
HbIW Auana-
30H (°C)

OnucaHue 1 ucnonb3oBaHue

pom

Pa6oTa c BeHTUNsiITO-

[lyxoBka He HarpeBaeTcsi. PaboTaeT TONbKO BEHTUNATOP (Ha
3afHel CTeHKe). 3aMOPOXKEHHYI0 NULLY C rpaHynamMm MeaneH-
HO pasMopaxmBatoT NPU KOMHATHOW TEMMNepaType, NPUroToB-
NEHHY!0 e NULLY oxNnaxaatoT. Bpemsi, Heobxoavmoe Ans pas-
MOpaxuBaHUs LIENOro Kycka Msica, Gonblue, Yem Ans Npoayk-
TOB C 3epHamu.

%

rpes

BepxHWi N HUXHUIA Ha-

40-280

Muwa HarpeBaeTcsa CBepXy W CHWU3Y oaHOBpeMeHHo. Moaxoant
ANS MMPOXHBIX, BBIMEYKN MU NMUPOXHBIX U pary B hopme Ans
BbINeyku. Bo Bpemsi NpuroToBneHun NuLLy ncnosb3yercst
TONbKO OAWH NPOTUBEHb.

HwxHuiA HarpeB

40-220

MoaxoauT Anst NPOAYKTOB, KOTOPbIE HYXXHO NOAPYMSAHUTL
cBepxy. [MoaxoauT Ans NpoayKToB, KOTOPbIE HY)XHO Noaxa-
PUTb B OCHOBaHWW. JTy (PYHKLMIO TaKKe CriefyeT UCronb3o-
BaTb A5 NErkoi 04MCTKM Napom.

BEPXHEro Harpesa

BeHTURsTOp HKHero /

40-280

[opsiunin BO3ayx, HarpeTbli BEPXHUM N HWKHUM HarpesaTens-
MW, paBHOMEPHO 1 BbICTPO pacnpenensieTcs no Bcel AyxoBke
BMecTe ¢ paboToin BeHTUNsTopa. Bo Bpems npurotoBneHum
MWLM MCNONb3YeTCs TONbKO OAUH NPOTUBEHb.

KoHBekLus

40-280

[Copsumnii Bo3ayXx, HarpeTbli BEHTUNSATOPHBIM HarpeeaTenem,
pacnpepensieTcst 6bICTPO M paBHOMEPHO MO BCEW [yXOBKe
BMecTe ¢ paboToi BeHTUnsTopa. MoaxoamT Ans npurotosne-
HUSI HECKOSbKNX B0 Ha pasHbIX YPOBHSX.

rpeBomM

OKO BEHTUNATOP C Ha-

160-220

B Liensix 3KoHOMWUM SHEPrUM Bbl MOXETE BOCMOSb30BaTLCS
OaHHOW hyHKLMEN BMECTO UCMONb30BaHus pexuma “KoHBek-
uma” B ananasoHe 160-220°C. Ho npu aToM Bpemsi NpUroToBs-
neHus byaeT HemHoro 6onblue. Vicnonb3oBaHue 3Toi yHK-
uumn onucaHo B pasaene «Pabota 6roka ynpaBneHus ayxos-
KOM».

DyHKUMA NULLbI

40-280

PaboTatoT HWKHWIN HarpeBaTenb M BEHTUMATOPHLIN 060rpes.
MoaxoauT Ans NPUroTOBNEHUS MULILbI.

B®] [®] &[]

DyHkumsa "3D"

40-280

®yHKLMM BEpXHEro HarpeBa, HUXKHero Harpesa 1 HarpeBa BeH-
TunsiTopa pabotatoT. Kaxxagasi cTopoHa rotoBoro npogykra ro-
TOBWTCS OAMHAKOBO 1 BbICTpo. Bo Bpems npurotoBneHnu nu-

LM UCNOMNb3yeTCs TOMbKO OAWH NPOTUBEHb.
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w
o PaGoTaeT ManeHbkuin rpunb Ha NoTornke AyxoBku. Moaxoaut
Huskuid rpune 40-280 P Ay AXoN
ANs rpunst B HeBOMbLUMX KONMYecTBax.
wwW .
- PaboTtaeT 6onbLUON rpub Ha NoTonke AyxoBku. Moaxoant
MonHbIv rpunb 40-280
ANsi NPUrOTOBMEHMS Ha rpure B 60MbLUMX KONMYECTBAX.
ww [opsiunii Bo3ayx, HarpeBaeMblii 60nbLLUMM rpunem, 6bICTPo
BeHTUnATOp € NOMNHbLIM
rpunem 40-280 pacnpepenseTcs B yXoBke ¢ BeHTUnsTopom. Moaxoaut ans
NPUroTOBMEHNS Ha rpune B 60MbLUMX KONU4ecTBax.
Mcnonb3yeTca ans AnUTenbHOrO XpaHeHUst NPoAyKTOB Npu
MoppepxaHve Tenna 40-100 Y’ Ana A . p poay! P
TemnepaType, roToBoW K ynotpebneHuio.

DyHKUUA ANS BBINEYKN
xneba

Mcnonb3yeTtcst ans npurotoBneHus xneba. Bxogsiuas sagaH-
Hasi TemnepaTtypa v BpeMsi He MOryT GbITb U3MEHEHbI.

v

AKTUBaALWSI LOMOSHM-

Mcnonb3yeTca ans aktueaumy pabounx yHKLMIA, KOTOpblE He

TelbHbIX PEXUMOB

000

oTobpaxatoTcs Npu 3anycke Ha gucnnee YHKUMWIA.

3.4 Akceccyapbl Ansi ycTpomMcTBa

Balue ycTpoiiCcTBO UMEET pasnuyHble ak-
ceccyapbl. B aTom pasgene gocTynHo onu-
caHve akceccyapoB 1 MX NPaBUbHOO 1C-
nonb30BaHus. B 3aBUCMMOCTY OT MoZenu
YCTPOICTBa, NOCTaBMsSEMbI akceccyap Mo-
XET BapbupoBaThCs. AKceccyapsbl, OnucaH-
Hble B PYKOBOZCTBE Mosfb3oBaTternis, MoryT
6bITb HEAOCTYMHbI B BALLEM W3AENWN.

MpoTMBHM BHYTpM BaLlero npméopa
@ MoryT AecbopmMunpoBaTbCsi No4 BO3-
nenctemem Tenna. 3To HUKaK He
BNUsieT Ha PYHKUMOHANbHOCTb. [e-
cdopmaumsi ncyesaeT Npu oxnaxae-

HUN NPOTUBHA.

CTaHAapTHbIA NPOTUBEHb
Mcnonb3yeTcs Ans BbiNeYkn, 3aMOPOXKEH-
HbIX NPOAYKTOB W apku GOrbLUMX KYCKOB.

PeweTka

Vcnonb3yeTcsa Ans xapku Unu pasmeLle-
HUS NULLKM, KoTopasa ByaeT 3anekaTbCes, Xa-
pUTLCS U TYLUUTBCS Ha BbIOpaHHOM yPOBHE.
Ha mopensix ¢ meTannuyeckumm
Hanpasndwowmnmmn .

Ha mopensx 6e3 meTannnyeckux
HanpasnAOLWUX :

3.5 Ucnonb3oBaHUe akceccyapoB
ycTpomncTBa

YpoOBHM AN NPUrOTOBJIEHMUSA

B 30He npurotoBneHus ectb 5 ypoBHeN
pacrnosioXeHns NpoTMBHS. Bbl Takke Moxe-
Te yBMAETb MOPSIAOK PACMONOXEHNS YPOB-
Hel B undpax Ha nepegHer pame OyXOBKU.
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Ha mogensax ¢ metannnyeckumu
HanpasBnAOWNMUA

=N who

>

Ha mopensix 6e3 meTannuyeckux
Hanpasndawwnx .

5
4; =~ 2
N 1

Pa3meLueHune pelleTKN Ha HanpaBnaloWux
ANA NpUuroToBJieHna

Ha mogensx ¢ MmeTannuyeckumm
HanpaBnALWUMMU :

OueHb BaXKHO NMpaBuUIbHO pa3MellaTb pe-
LeTYaThIii rpUnb Ha GOKOBLIX MeTanuye-
CKMMU HanpasnsaoLWmmn. Mpu pasmelLeHum
peLueTKy Ha HY>KHOM YPOBHE OTKpbITas
YyacTb [ormkHa BbITb cniepeaun. Ona nyde-
ro NPUroTOBMEHMS MULLM peLleTKa AoMmKHa
ObITb 3aKpensieHa CTONopoM Ha MeTannu-
Yyeckux Hanpaenswowmx. OHa He JomkHa
NpPOXoanUTb Yepes orpaHUYUTENb U KOH-
TaKTUPOBATb C 3aHEN CTEHKOW [YXOBKM.

—

Ha mopensix 6e3 meTannuyeckux
HanpaBnAKOLWMX :

Mpu pa3ameLleHun penbedHbIX Hanpae-
NALWUX peLueTka nMeeT O4HO Hanpaene-
Hue. MNpy pasMeLLeHnn peLeTky And rpuns
Ha HY>XHOM YpOBHE OTKpbITas YacTb OK-
Ha 6bITb cnepeaun.

Pa3MeLu,eHne NPOTUBHSA Ha Hanpaensio-
LLUX ANSA NPUrOTOBNIEHUS

Ha mopensix ¢ meTannuyeckumm
Hanpasndawowmnmmn .

Takke BaXXHO pa3meLyatb NPOTUBHM Ha pe-
nbedHbIX Hanpasnswowmx. MNpn pasmeLle-
HUW MPOTMBHS Ha HY>XHOM YPOBHE €ro CTo-
poHa, NpefHa3HaYeHHas Ans yaepxXaHus,
[omkHa 6bITb cnepean. [nsa nyywero npu-
rOTOBINEHUsI NPOTMBEHb AOSKEH ObITh 3a-
KpensieH CTonopom Ha MeTannmnm4yeckmx
Hanpasnsowmx. OH He JOIMKEH NpoxoauTb
yepes orpaHnydnTenb U KOHTaKTUpoOBaTh C
3aHeN CTEHKOW LYXOBKW.

Ha mopgensax 6e3 meTannnyeckux
HanpaBnSAOLWMX :

Takxe Ba)kHO NpaBuUnbHO pasmMellaTb Npo-
TUBHM Ha penbedHbIX HAaNpaBnsoLWmX.
Mpu pasmeLleHun Ha Nosike NPOTUBEHb
nmMeeT OAHO HanpasneHue. Npu pasmeLle-
HUM NPOTMBHS Ha HY>XHOW MOJIKe ero CTopo-
Ha, NpeaHasHayYeHHas ans yaepxaHus,
[AOImKHa ObITb cnepeau.

®DYHKLMUA OCTAHOBKM NPOBOJIOYHOM pe-
LIeTKN

CyLecTByeT pyHKLMA cTonopa, npeaoT-
BpaLlaLLasa OnpokMabiBaHNe peLleTyaTo-
ro rpuns ¢ MeTannmyecknx Hanpaernsto-
wmx. C noMoLLbio 3TON OYHKLMN Bbl MOXe-
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Te nerko n 6e30nacHoO BbiHYTb CBOKO eay.
CHumMas pelueTyaTbIi rpunb, Bbl MOXeTe
NOTSIHYTb €ro Bnepep noka He JOCTUTHET
TOYKM cTonopa. Bbl 4OMKHBI NPONTY Yepes
3Ty TOYKY, YTOObI MOSTHOCTLIO €r0 U3BNeYb.

Ha mogensix ¢ meTannnyeckumu
Hanpasndawwmnmmn N

Ha mopensx 6e3 MeTannnyeckux
HanpaBnAOLWUX :

A/

v

27/
Y/

®YHKLMA OCTAHOBKM NPOTUBHSA - Ha mo-
Oernsx ¢ MeTannM4YeckMMu Hanpasnsio-
LWMmMn

CyLecTByeT Takxe (yHKLMS cTonopa,
npegoTepallatoLLas onpokuabIBaHme npo-
TUBHS C HaNpaBnawLLMX. BeiHuMas npotu-
BEHb, BbIHbTE €0 U3 3aHEro CTOMOPHOro
rHesfa v NoTsiHWTe Ha cebs, noka OH He
JOCTUrHET nepeaHel CTOPOHbI. Bbl fomx-
Hbl MPONTMN Yepes 3TO CTOMOPHOE rHe3ao,
YTOGbI MOMTHOCTbIO CHSATL €ro.

MpaBunbHOe pa3mMell eHNE peLUeTKHU 1
NPOTMBHSA Ha TeNIeCKONMYeCKUX Hanpas-
naowmx-Mopgenu ¢ meTannuuyeckumm m
TernecKonnm4yeckMMM HanpasnAOWUMN
Brnarogaps TeneckonMyecknum Hanpasrsio-
LM MOXHO Nerko ycTaHaBnveaTb U CHU-
MaTb MPOTUBHMW U peLueTky Ans rpuns. Mpu
MCNOoNb30BaHUM NPOTUBHEN W peLleTKn Ans
rpUns ¢ TENEeCKonMYEeCcKon HanpasnsoLLen

HeobxoAMMO crneanTb 3a Tem, YTobbl LWThbI-
pv Ha nNepeHen 1 3agHew YacTax Tenecko-
MMYECKNX HaNpPaBnaoLMX Npunerany K
KpasiMm rpuns 1 npoTuBHS (MokasaHo Ha pu-
CYHKe).
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3.6 TexHu4YecKkue xapaKTepuUCTUKMU

O6Lwme napameTpbl

BHeluHve pa3mepbl ycTporcTBa (BbicoTa/lumpuHa/rnybu-

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

Tun n ceyeHune kabens, ncnonb3yemble / nogxoasiune

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

O6was notpebnsiemas MoLHOCTb (KBT) 3,3

Tvn oyxoBku MHorodyHkuoHanbHasa ayxoBka

Knacc zawutbl -1

CreneHb 3awuThl IP 44

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

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

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

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

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

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

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

4.1 Hactpowka nepBoro TamMepa

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

MOZENSIX AYXOBKU.

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

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

(q

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

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

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

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

/ !
e &

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

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

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

Mo3)e Kak onucaHo B pasaene
«HacTporkun».

B cnyyae anuTtenbHOro oTknoYe-
HWS ANEKTPO3HEPIMN HACcTpoika

BPEMEHU CYTOK OTMeHsieTcs. Ee

cnepnyet yCTtTaHOBUTb 3aHOBO.

4.2 lMNepBuYHas oymcTka

1. YBepuTe BCe yNakoBOYHblE MaTepuarnbl.

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

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

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

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

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

I'IepeA UCcnoJsib3oBaHNEM aKcecCyapoB:

OuuncTtute akceccyapbl, U3BMNEYEHHbIE 13
OYXOBKW, BOOOW U MSATKOW ryBKow.
NMPUMEYAHUE: HekoTopble motoLme u
YnucTALLME cpeacTBa MOryT NoBpexaaTh
NoBEPXHOCTb. He ucnonb3yiite abpasuns-

5 Wcnonb3oBaHue AyXOBKU

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

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

5.1 O6wme cBegeHus 06 UCNONbL30-
BaHUU AYXOBKMU

BenTunsatop oxnaxaeuus ( Bapbupyetcs
B 3aBUCMMOCTU OT MOAENIN YCTPOUCTBA.
MoxeT He GbITb B BalleM yCTPOMUCTBe. )
Balue ycTponcTBO MMEET BEHTUIATOP
oxnaxgeHusi. BeHTunatop oxnaxaeHusi
BKIIOYAETCH aBTOMATUYECKM Npu HEObXO0-
ONMOCTU U OXNaxaaeT Kak nepefHo
YyacTb YCTPOWCTBa, Tak n Mebenb. OH aBTo-
MaTUYECKN BbIKITIOYaETCs MO OKOHYaHUK
npouecca oxnaxaeHus. Mopsunii Bo3gyx
BbIXOAMT Yepes ABepLy AyX0BkU. Huyem He
3aKpblBaniTe BEHTUNSALMOHHbBIE OTBEPCTUSI.
B npoTuBHOM criyyae OyxoBka MOXeT
neperpetbcs. OxnaxaaroLmn BEHTUNSTOP
npogomkaeTt paboTtaTb BO BpeMs paboThbl
OYXOBKM UMW NOCIe ee BbIKMYeHNUst (npu-
mepHo 20-30 muHyT). B cnyyae, ecnu Bbl

roToBuUTE, 3aaB TaiMep AYXOBKU, B KOHLIE
BPEMEHW 3arnekaHnst OXnaxaaroLwmin BeHTH-
NATOP OTKIIOYMTCS CO BCEMU PYHKLIMSIMU.
Bpemsi paboThbl oxnaxaaroLero BEeHTUS-
TOpa He MOXeT ObITb onpeaeneHo nomnb3o-
BaTeneM. BeHTUnsTop BKItoYaeTcs U Bbl-
KntoYaeTcsi B aBTOMATUYECKOM pexume.
3T0 He ABNSEeTCS HEUCNPABHOCTLIO.

OcBelu,eHNe lYXOBKKU

OcBellieHre OyXOBKM BKMOYaeTCs, Koraa
HayMHaeTcs 3anekaHue. B HekoTopbIX Mo-
Oensix ocBelleHne paboTaeT BO Bpems
NPUroTOBIEHNS, B TO BPEMSI KaK B ApYyrux
MoLernsIX OHO BbIKIHOYaeTcs Yepes onpeae-
neHHoe Bpemsi.

Ecnu aBepua ycTponcTBa 0TKpoeTcs BO
Bpemsi paboTbl yXOBKU UM B 3aKPbITOM
NnonoXeHunu, oceelleHne OyxoBKU BKIMHOYNUT-
CA aBTOMaTU4YEeCKW.

5.2 Pabota 6noka ynpaBneHusi AyXOBKOW

O6wue NnpegynpeXxaeHus no 6noky

ynpaBneHusi LYXOBKOM

* MakcumanbHoe Bpemsi, KOTOpoe MOXeT
ObITb YCTAHOBMEHO AN NpoLecca Bbl-
neyku, coctaengaet 5:59 yacos. B pexu-
Me NnoaaepXKaHusa npeaynpexaeHuii aTo
BpeMs coctaBnseT 23 yaca 59 MuHyT. B
criy4ae OTKIOYEHUS SNEKTPOIHEPrum
npeaBapuTenbHO 3agaHHasi MPOAOITKM-
TeNbHOCTb BbINEYKM 1 3anekaHns oTme-
HAEeTCA.

* [Mpw BbINONHEHMM MOOLIX HACTPOEK COOT-
BETCTBYHOLLME CMMBOSbI OyAyT 3aropatb-
¢ Ha gucnnee. Heo6xoammo coxpaHuTb

caenaHHble HacTpoviku, NMbo HaxaBs Co-
OTBETCTBYIOLLYHO KIaBULLY B ONUCaHNN,
nmMbo NoAoXAAaB HEKOTOPOE BPeMs.

+ Ecnu Bpems BbiNeykn yCTaHOBIIEHO B Ha-
Yare BblIMeYkM, OCTaBLUeecst BpeMs 0T06-
paxxaeTcsi Ha gucnnee.

+ Ecnu Ha 6noke ynpaBneHus akTuBHa Ha-
CTpovika BbICTpOro NpeasapuTeNsHOro
HarpeBa, Ha gucnnee nosiBAseTcs CuM-
Bon A}, korga Bbl HauMHaeTe Bbinekatb, U
neyb 4OCTUraeT TeMnepaTypsbl, KOTOPYHO
Bbl yCTaHaBnunBaeTe Ans 6bIcTporo Bbl-
nekaHus. beicTpble HAaCTPONKK NpeaBa-
puTenbHOro Harpesa cM. B pasgene "Ha-
CTPOMKKN".
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1 KnaBuLua BKI./BbIKIT. 2 [Oucnnewn dyHKUNIA
3 KHonka "YMeHbwunTb" 4 KHomka HacTpomnku TemnepaTypbl
5 O6nacTb nHgukaTopa Temneparypbl 6 KHonka GrioKMpOoBKM KHOMOK
7 KHorka 3anycka/oCTaHOBKM BbINeYKM 8 KHonka 3BykoBOro Tavimepal/byounb-
HVKa
9 O6nacTb MHANKaTOpa Tamepa/npo- 10 KHomka BpeMeHun 1 HacTpoek
OOIMKNTENBHOCTN

11 KHonka "YBennuutb"

*

BapbupyeTcsi B 3aBUCUMOCTM OT MOAENMN YCTPOW-

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

BapbupyeTcsi B 3aBUCUMOCTM OT MOAENMN YCTPOW-

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

°C : KHonka HacTpoilkn TemnepaTypbl

@ : KHonka 6rokvMpoBKM KHOMOK Bruniouenme AYXOBKU

1. BkniounTe OyxXOBOW LIKad, HaXxaB Ha
kHonky (D.
= [locne BKMOYEHUs AyXOBKU NepBasi pa-
6oyasa dyHKums oTobpasnTcsa Ha aKkpa-
He. Pabouyto dyHKumMIo, Temneparypy,

[\ : Kronka 3Bykogoro Taiimepa/GyamsbHmka

DIl : KHonka 3anycka/ocTaHOBKM BbINEUKM

O6nacTb MHAMKaTopa Tarmepa/npoAomKUTENLHO-
ctn:

(O : CumBon BpemeHU Bbineukn/BpeMeHHN CyTok
c . 6 BpeMsa BbiNeKaHNA N CUTHan 3ByKOBOro
: CMBON 3BYKOBOTO TaiiMepa/ByannbHka o
Q Y pa/bys TaliMepa MOXHO HaCTPOUTb, Koraa
48% : CumBson HacTpoek aucnnen HaxoauTcs B 3TOM COCTOS-
I-E-I : CumBon 6roKMPOBKM KHOMOK HAW.
Q@ : CMBON BbIMEYKN C 3KO-BEHTUNSTOPOM ECJ'II/I Ha 3TOM gucnriee HeT Ha-
X : CUMBON HW3KOTO YPOBHSI Mapa * @ CTPOEK, AyXOBKa BbIKIO4aeTCs
4N . CUMBON BbICOKOTO YPOBHS napa * NpUMepHO Yepes 5 MUHYT, a Ha

aucnnee 0T06pa>|<aeTcy| Bpewmsa Cy-

: CumBon Tepmolyyna *
TOK.

=
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BbIKNIOUNTD AyXOBKY

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

PyuHas Bbineuka nytem Bbi6opa Temne-
paTypbl 1 paboyero peXxuma JyX0BKH

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

1. BknounTe OyxoBow LWKad, HaxaB Ha
kHonky (D.
2. HaxmuTte Ha pabo4mn pexunm, KoTopbli

Bbl XOTUTE aKTUBUPOBATb Ha gucniee
PEXMMOB.

B

(3 =
(HNEY
[e]

o
o

3 [el

)

o

7y

3. Ecnu pexunma, KOTopbIi Bbl XXenaeTe ak-
TMBMPOBATb, HET YuMCre NepBbIX pabo-
YMX PEXMMOB, NOSABMASIOLLMXCHA HA (DYHK-
LMOHanbHOM Aaucnnee, Bbl MOXeTe ak-
TMBMPOBATb HWXKHUI psag pabounx pe-
KMMOB, HaXkaB Ha «AKTUBaLMs OoMnor-
HUTENBbHbBIX PEXUMOBY.

o

N
(HRC)
]

~
=

©) |
&l

ERERE

4. Ha akpaHe oToGpaxaeTcs npeasapu-
TenbHO yCTaHOBIEHHas TemnepaTypa
Ans BbIBPaHHOro BaMu pexumMa npuro-
ToBneHus. Haxmute kHorky °C, 4Tobbl
U3MEHWUTb 3Ty Temneparypy.

= Cwumeon °C muraet Ha gucnnee
TemnepaTypbl.

5. YcTaHOBUTE Xenaemylo TemnepaTypy
3anekaHusi, Haxumasi KHomnku =/—.

O
2W

odn e
co0° @

<

>

4

[Mpy n3MeHeHUn pexnma NpuroTos-

@ NeHus nocre n3MeHeHusa npeasa-
puTenbHO 3a4aHHON TemnepaTypbl
paboyero pexuma Ha gucnnee
oTobpaxaeTcs nocnegHss ycra-
HoBka Temnepatypbl. OgHako, ecnu
BblbpaHHasa Temnepartypa He Haxo-
AVTCS B AnanasoHe TemnepaTtyp
BbIOpaHHOro pexvMa npuroToBrne-
HWSA, oTobpaxaeTcsa camas BblCO-
Kas Temneparypa Ans AaHHOro pe-
Xuma.

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

= Ha aucnnee TemnepaTypsl Henpe-
pbIBHO ropuT cumson (.

+\ © 000 e

— g
S = A

7. Tlocne HacTpoiikn paboyero pexuma u
TemnepaTypbl kKocHuTech kHorku P I,
YTOGbI Ha4YaTb BbINEYKY.

T ©
- °C

000 s

Iare
oL » <

= Bawa gyxoBka cpa3sy Ha4yHeT paboTtaTb
npvi BLIBPaAHHOM peXuMe 1 Temnepary-
pe. Ha gucnnee Temneparypbl oTobpa-
XalTcs cMMBOSbl | 1 . Bpewms Bbi-
NeKaHUa HaumHaeT OTCYMTLIBATLCA Ha
avcninee. Korga temnepaTypa BHYTpU
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[lyXOBKW [JOCTUrHET 3a[laHHOM TeMne-
paTyphbl, Ha KaXAo0i CTyNeHu 3aroputcs
cUMBON | TemnepaTypbl AyxoBku. [y-
XOBOWA LKA He BbIKIOYaeTcs aBToMa-
TUYECKM, TaK KaK pydHas Bbineyka Bbl-
nonHseTcs 6e3 yCTaHOBKU BpeMeH
BbINEYKW. Bbl OMKHbI KOHTPONMPOBaTh
BbIMEYKY M OTKIIOYUTL ee camu. o
OKOHYaHUM NPUrOTOBIIEHUS HAXMUTE
kHorky P |l, 4To6BbI 3aBEpLINTL BbIMNEY-
Ky, unm Haxxmute kHonky (D, 4ToBbl
MOMHOCTBIO BbIKIOYNTL [YXOBKY.

Bbineyka nyTeM ycTaHOBKU BPEeMEHM Bbl -
NeyKwu;

Bbl MOXeTe 3agaTb aBTOMaTM4ecKoe oT-
KMOYeHre OyXOBKW B KOHLEe nepuoaa Bpe-
MeHM, BbIOpaB TemnepaTypy M peXxum npu-
rOTOBIEHMS, HEOOXOAUMBIN AN BaLLEro
6ntoaa, u yCTaHOBMB BPEMSI BbINEYKN MO
Tanmepy. B kavecTBe npumepa pexvm
“BepxHuI N HUKHUI HarpeB”, HACTPOMKM
180 °C 1 45 MUHYT nokasaHbl Ha n3o6pa-
KEHUAX.

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

2. HaxmwuTte Ha pexum, KOTOpbIN Bbl XOTU-
Te aKTMBMPOBATb Ha Ancniee MyHKUNNA.

B

(3 =
(HNEY
[e]

o
o

3 [el
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o
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3. Ecnu pexuma, KOTOpbIN Bbl XXenaeTe ak-
TMBMPOBATb, HET YuCre nepBbix pabo-
YNX PEXMMOB, NOSBASIOLMNXCHA HA DYHK-
LUMOHanbHOM aucnnee, Bbl MOXETe ak-
TUBUPOBATL HYDKHUN PSAL PEXUMOB NpU-
rOTOBMEHWS, HaXaB Ha «AKTUBaunsa Jo-
MONHUTENbHBIX PEXUMOBY.

| & [& [¢] [@
D I I
B & & 2

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

= Cumson °(C muraeT Ha aucnnee
Temnepartypbil.

5. YcTaHOBUTE Xenaemylo TemnepaTypy
3anekaHusi, Haxumasi KHomnku =/—.

o [l e

N JME g <

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

3

MoaTBepauTe YCTaHOBIIEHHYIO TeMne-
paTtypy, HaxaBs Ha kHonky °C .

= Ha aucnnee TemnepaTypsl Henpe-
pbIBHO ropuT cumson (.

+\ © 000 e
2 N (= T

4

(]

7. KocHuTech knasuwm O oauvH pas ans
YCTaHOBKN BPEMEHW BbINEYKU.

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

BO.

8. YcTaHoBWTE BPeMsi 3anekaHusi, Haxas
—/—. MonTBepauTe HacTpoiKy, HaxaB
KHOMKyY (.

© °0045
X I

o I[71°C
c B0

Ep

<

Bpems Bbineykn yBennynBaeTcs Ha
1 MyHYTY B nepBble 15 MUHYT 1 Ha

5 MuHYT Yepes 15 MUHYT.

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

C
11> ¢ s

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

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

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

KO BEHTUNSATOP C HarpeBoMm

B uensax aKoHOMUK 3HEpPruv Bbl MOXeETe

BOCMOMb30BaTbCA AAHHON PyHKLMen BMe-

CTO ncnonb3oBaHusa “KoHBekuus” B auana-

30He 160- -220°C. Ho npu atom Bpems

3anekaHus byget HemHoro 6onbLue.

1. BkniounTe OyxXOBOW LIKad, HaXxaB Ha
kHonky (D.

2. HaxwmwuTe n ygepxusante pabo4ymn pe-
*uMm “KoHBekumnsa” Ha gucnnee OyHKUnA
3 CeKyHpbl.

[0 [

O

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

6. BosbmuTe TECTO, KOTOpPOE Opoanmno B
TeyeHne 60 MUHYT, Ha MOBEPXHOCTb,
cnoxure ero 4-5 pa3 n yganute Bo3gyx
n3HyTpn. flob6aBbTe 1 YaHyo NOXKY
NOACOJIHEYHOrO Macrna Ha TeCTo U Ha-

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

= B pexume «3Ko BEHTUNATOP C Harpe- KPOWTE MULLEBON NIIEHKOW Tak, YTOObI
BOM» Jlamna roput MeHblle, 4Yem npu OHa conpuvkacanachk ¢ Tectom. flante
APYyroM pexvmmMe NpuroToBreHns, 3a TecTy nogHATbCA ewe Ha 30 MUHYT npu
cyeT 3KOHOMMUUN SHEpPrum Bo BpeMsl KOMHaTHoI TeMneparType.
3anekaHus.
7. MNMomecTuTe NPOTUBEHb AN AYyXOBKW Ha
®yHKUMA AnA BbiNeYkn xnebda TPEeTUii ypoBEHb HaNPaBSOLLMX AyXOB-
B Baluel gyxoBke eCTb pexuM «PyHkums KW.

Ansa BblNeykn xnebay, cneunanbHO npea-

. 8. BkntounTe ayxoBoK LKA, HaXxaB Ha
Ha3Ha4YeHHbI Ans Bbineykn xneba. Ha-

CTPOViKM TEMNEpaTypbl 1t BpeMeHM yHK- kHoriky .

LMK OMKCUPOBaHBI. 9. AkTuBMpYITe paboune pexumbl HUXHE-
WHrpeamenTbI ro psifa, Haxae «AKTUBALMS AOMONHW-
« Myka 500 r TeMbHbIX PEXMMOBY Ha (OYHKLMOHAb-

HOM Aucnnee.
* 151 caxapa A

* 10 r ObICTPOPACTBOPMMbIX LPOXCKEN
* 10 r nogconHe4yHoro macna

* 8rconn =
+ 300 mn Bogbl (35°C) D i I

[ns Bepxa Tecta
* 2 YalHble NOXKM NOACONTHEYHOro Macna

MoaroToska 10.KocHuTeck kHomMkn «PyHKUMS ANs Bbl-
1. MNpoceaTtb myky B riny6okyto Tapy. Jo- neuku xneba» Ha ancnnee yHKLMN.
GaBbTe caxap B MyKy ¥ O4HOPOAHO
nepemeLlanTe.
2. Cpgenavite konogel B cepeanHe MyKu, L
no6aBbTe ApOXNOKU, COMb U MOACOMHEY- @ i I+
Hoe macno. Tennas Boda 3anvBaeTcs v
NMocTeneHHo, HayMHas ¢ 6OKOBbIX CTO- O
POH €MKOCTH. z
3. 3amecuTe TECTO BPYYHYIO UMK B TECTO- 11.HayHuTe 3anekaHve, KOCHYBLUNCH KHOM-

MecuTene NpuMepHo Ha 10-15 MUHYT. kv Pl

4. loBepHWTE TECTO, KOTOPOE ObINO 3ame-
LLIAHO, HECKOMbKO pa3 BPY4HYIO 1 NOro-
XWUTE ero B KoHTenHep. [lobaBbTe 1 yan-
HY0 NOXKY NOOCOSNTHEYHOrO Macna Ha
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12.T0 okOHYaHMK BPEMEeHW 3anekaHns pas-
[acTcsi 3ByKOBOW CUrHamn B Te4eHne oa-
HOM MuHYTbI. Mpu HaxkaTumn kHonku (D
BbIKIOUMTCA AyXoBOK wkad. MNpn Haxa-
VKM NOOOM KNaBMLN, KPOME ITUX,
3BYKOBOE MpeaynpexaeHne oTKIoYaeT-
cs.

5.3 Hactpoiiku

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

wn 6noka ynpaenexus. bnoknpos-

Ka knaBuw He OyeT OTMEeHeHa B

cnyyae cbos nuTaHus.

O6paTHbIn oTcyeT 3-2-1 oTobpaxa-

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

AxTUBaUUA 6IIOKMPOBKVI KHOMOK

Mcnonb3ys dyHKUMIO BNOKMPOBKN KNasuLL,
Bbl MOXeTe 3aWwnTnTb 610K ynpaBneHms ot
BMelLaTenbCTBa.

1. HaxumainTe knaeuwwy (3 1 yaepxvsaiTe
ee, Noka Ha gucnnee Tanmepa/npogon-
XUTESbHOCTM He MOSIBUTCS CUMBOIT (3.

ar O :| Q
= T

4

= Ha gucnnee nosiButcs 06paTHbIN OT-
cyeT 3-2-1. o okoH4aHun obpaTHoro
oTcyeTa Ha Aucnnee Tanmepa/npogon-
XUTENbHOCTU MOSABNSAETCSA CUMBOS (&) U
aKkTMBMpyeTCcs GNOKMpPOBKa KNaBuLL.
Mocne ycTaHoBKM GNOKMPOBKU Kra-
BULL, NpU HaxaTtuu nobow knasmLn
U HaXKaTuUu pyYkn ynpaeneHust ay-
XOBKOW TaviMep nogaeT 3BYKOBOW CUT-
Ham 1 Muraet cMMBON (3.

OTKnioYeHne GIOKUPOBKM KNaBuLL

1. Haxumaiite knasuLly (§ 1 yaepxusaiiTe
ee, noka Ha gucnnee TanmMmepa/npoaon-
XUTENbHOCTU HE NOABUTCS CUMBOS (3.

= Ha gucnnee nossutca obpaTtHbIN OT-
cyet 3-2-1. o okoH4aHWKM obpaTHOro
oTcyeTa Ha aucnnee TaMmepa/npogorn-
XXUTENbHOCTM UcYe3aeT CUMBOI ({1
[AeakTuBMpyeTcs GNIOKMPOBKa KMaBuLL.

YcTaHoBKa Gy gunbHuKa

Bbl Takke MoXeTe 1cnonb3oBaTth 6ok
ynpasneHus Ans no6oro npeaynpexaeHus
UNK HaNOMMHAHWSI, KPOME Bbineyku. By-
AVMbHUK HEe BNMSIET Ha paBoTy OyXOBKU.
McnonbayeTcs B Lensax npeaynpexaeHus.
Hanpumep, Bbl MoxeTe ucnonb3oBatb Gy-
LAVIMbHUK, KOrAa 3axoTUTe NPUroToBUTL efly
B lyXOBKe B onpeaeneHHoe Bpems. Mo nc-
TEYEHWN YCTAHOBIEHHOTO BaMu BpEMEHU
TalMep BblAACT 3ByKOBOE Npeaynpexaie-
HUe.

MakcumanbHoe Bpems curHana
3BYKOBOIO onoBeLleHNna MOXeT COo-

cTaBnATb 23 Yaca 59 MUHYT.

1. HaxmuTe KHOMKy /) 0AuH pas, YTobbl
yCTaHOBWTL nepuog cpabatbiBaHns Oy-
AVNbHMKa.

= MwuHyTHOE none n cCMMBOII Q Ha4un-
HaloT MuraTb Ha gucnree Tanme-
pa/npo,qonx(MTeanocm.
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2. CHavana ycTaHOBWTE BPEMS B MUHYTaX,
MPUKOCHYBLUMCH K Knasuwam ==/ —, n
aKTUBMPYWTE Mnone TanMepa, Haxas
KnaBuLLy /) OAVH pas3.

3. YcTaHoBWTE BPEMsl, HaxaB KHOMKu =/

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

o rane
Licid 00 N

2N\ - /\\/ﬁl

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

4

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

Ecnu Bpems curHana 3BykoBoro
@ OMOBELLEHMS U BPEMS BbiNekaHUs
YCTaHOBINEHbI B OAHO 1 TO e Bpe-
Ms1, Ha gucnnee TanmMepa/nponon-
XUTENbHOCTM oTobpaxaeTcsa 60-

Jlee KOPOTKoe BpeMH4.

BbiknioueHune Gy unbHuKa

1. To okoH4YaHuK nepuoga byaunbHUKa
3BYKOBOW curHan 6yaeT 3ByyaTb B Teue-
HWe ofHOM MUHYTLI. KocHuTech nobow
KnaBuLLM ANS TOro, YTobbl OCTAHOBUTbL
3BYK NpeaynpexneHus.

= 3BYKOBOE NnpeaynpexaeHne npekpa-
TTCA.

Ecnu Bbl XOTUTE OTMEHUTDb GyAuanuK:

1. HaxmuTe KHOMKy [\ 0OWH pas, YTobbl
cbpocuTb Nnepunod cpabaTtbiBaHUs CUrHa-
na Tpesoru.

= Ha gucnnee Tanmepa/npogosku-
TenbHOCTN 3amuraeT cumBson L.

2. lNoBepHUTE py4Ky ynpaBreHns QyXOB-
KO BNpaBo/BMNeBO, Noka BpeMs CUrHa-
nmsaummn He gocturHeT «00:00».

HacTpoiika rpomKocTH

Bbl MOXeTe yCTaHOBUTb rPOMKOCTb Oroka
ynpaBneHus. YToObl BbINOMHUTL 3Ty Ha-
CTPOViKY, YXOBOW LUKad AOImKeH ObITb Bbl-
KIHOYEH.

1. Korpa OyxoBka BblkItoyeHa (rnoka Ha
aucnnee otobpaxkaeTcsl BPEMSs CyTOK),
HaxkMUTe KHOMKY (O nprMepHO Ha 3 ce-
KYHZIbl, YTODObI aKTUBUPOBATb MEHIO Ha-
CTPOEK.

= Ha gucnnee nossutcsa obpaTHbIN
oTtcyeT 3-2-1. o oKOHYaHUK
obpaTHoro oTcyeTa akTMBMpYyeTCS
MEH0 HaCTPOEK.

(q

2. HaxumaiiTe knasuwm 4+/—, noka Ha
Avcrnee TaimMepa/npogorKUTENLHOCTH
He nosasutcs b-1 nnn b-2 .

(]

C @&

3. AKTMBUPYNTE HACTPOMKY rPOMKOCTH,
CHOBa HaXxaB KHOMKY (.
= Ha gucnnee Tanmepa/npogosku-
TENbHOCTN 3amuraeT CUMBOS §55.
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4. YcTaHOBMUTE XenaeMbli TOH, HaXxumasi
kHonku =+/—.

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

HacTpoiika spkocTu gucnnes

Bbl MOXXeTe yCTaHOBUTb SIPKOCTb 3KpaHa

6noka ynpaeneHusi. YTo0bl BbINOMHUTL 3Ty

HacCTpOWiKy, IYXOBOW LUKad AOIMKEH ObITb
BbIKITIOYEH.

1. Korpa poyxoBka BbikntoyeHa (noka Ha
aucnnee otobpaxaeTcsl BpeMs CyTOK),
HaXkMUTe KHOTKy (O npumepHo Ha 3 ce-
KYHObl, YTOObI aKTUBMPOBATL MEHIO Ha-
CTPOEK.

= Ha gucnnee nosiButcsa o6paTHbI
otcyeT 3-2-1. o oKoH4YaHUn
obpaTHoro oTc4eTa akTUBMPYETCH
MEHI0 HaCTpPOEK.

(q

2. Haxumaiite knasuwm ++/—, noka Ha
On/NMPOAOMKNTENBHOCTU HE NOSIBUTCS
d-1, d-2 unmn d-3.

3. AKTMBUPYMTE HACTPOMKY SPKOCTKN, CHOBA
HaxaB KHomky (O.

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

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

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

HacTpoiika cpyHkuum GbicTporo npegea-
putenbHoro Harpesa (6ycTep)

Bbl MOXeTe Mcnonb30BaTh BbiNeYKy Ha Ba-
LUeM NpoAdyKTe aBTOMaTn4ecku ¢ BGbicTpon
dyHKUMEN NpeaBapuTENbHOro Harpesa.
[nga aToro HeO6X0AMMO aKTMBMPOBATbL Ha-
CTPOWKy BbICTPOro NpeaBapuTEnbHOro Ha-
rpesa. YTo6bl BbINOMHNUTL 3TY HACTPOWIKY,
AYXOBOW LWKad AOMKEH OblTb BbIKMIOYEH.

1. Korga oyxoBka BbikItoYeHa (noka Ha
ancnnee otobpaxaeTcs BpeMs CyTOK),
HaXkMuUTe KHoMKy (O npuMepHo Ha 3 ce-
KYHZbI, YTOObI aKTUBUMPOBaTbL MEHIO Ha-
CTpOEK.

= Ha gucnnee nossutca obpaTHbIN
otcyeT 3-2-1. o oKoHYaHUn
obpaTHOro oTcyeTa akTuBMpyeTcs
MEHIO0 HaCTPOEK.

(q

2. KocHuTech KHOMok =+/— u yaepxu-
BaWTe MX, Noka Ha Aucnnee He NosiBAT-
cs cumson AJ u coobLeHve “OFF”
(BbIKIL.).
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. AKTMBWMpPYITE HACTPOMNKY BbICTPOro
npeaBapuTenbHOro Harpesa (bycTepa),
HaxaB KHomky (O.

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

| ay
/cx[d &

. = C nomolLbto kKHOMKK yCTaHoBUTE Ha-
ctporiky «OFF» (BbIKJ1.) B nonoxeHne
«ON» (BKI1.) Ha gucnnee.

IS

;%;
&) I o

°C 2 [E'

4l

@
7

o

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

Bbl MOXeTe OTKNIOYUTL HACTPONKY

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

CMeHa BpeMeHH CYTOK
UT06bl U3MEHUTb BPEMSI CYTOK, KOTOPOE Bbl
paHee ycTaHoOBUNU,
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1.

Korpa gyxoBka BbIkMOHYeHa (Moka Ha
aucnnee otobpaxaeTcsi BPEMsi CyTOK),
HaxxmuTe KHorMKy (O npumepHo Ha 3 ce-
KYHZbl, YTODObI aKTMBMPOBaTb MEHIO Ha-
CTpOEX.

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

(q

HaxmunTe kHomky (O oaWH pas, YTobbl
aKTUBMPOBAThL Morne Tanmepa.

= [lone Taiimepa 1 cCMMBOI $6; Mura-
0T Ha gucnnee Tanmepa/npoaon-
KUTEMBHOCTMU.

YCTaHOBUTE BPEMSI CYTOK, MPUKOCHYB-
LIKCb K KNaBuLam =+ / —, 1 akTUBMpYii-
Te none MUHyT, Haxas knaeuy Q eLle
paa.

= [lone MUHYT 1 cUMBON 58 MuUraroT
Ha aucnnee TaMepa/npoaomKu-
TenbHOCTH.

Haxmute =+/—, 4T0Bbl yCTAHOBUTL MU-
HyTbl. MoaTBepAMTE HACTPOIIKY, HaxaB
kHomnky (O oauH pas.

= YCTaHOBNEHO BpPeMsi CYTOK, 1 CUM-
BOI §5} rOpUT HENPEPLIBHO.




6 O6wana nHcpopmaumusa o Bbineyke

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

6.1 O6wme npeaynpexaeHus o Bbl-
ne4yke B AyXOBKe

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

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

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

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

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

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

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

6.1.1 Boineyka n 6noga B AyxoBke

06w,asn uHcopmauyus

Mbl pekoMeHayeM UCnonb30BaTh akcec-
Cyapbl YCTPOWCTBA 4119 XOPOLUero npuro-
ToBneHus nuwn. Ecnn Bbl cobnpaeTech
MCMomnb30BaTb BHELLHIOW nocyay, npea-
noynTanTe TEMHYI0, HE NPUIMNAIOLLYIO U
TEPMOCTOWKYIO Nocyay.

Ecnn pekomeHayeTcsa npeaBapuTenbHbIN
Harpes B Ta6nmue NpuUroToBneHnd, He
3abyabTe NocTaBUTb NPOAYKTbI B AYXOB-
Ky Mocne npefBapuUTEnbHOro Harpeea.
Ecnu Bbl cobupaeTtechb roToBUTb C UC-
Nnonb3oBaHNEM peLleTKn Ans rpunsi, no-
cTaBbTe NPOAYKTbI B LIEHTP peLleTku, a
He BO3ne 3aHeN CTEHKN.

Bce maTepuansl, ncnonb3yemMblie npu
N3roToBNEeHNN TecTa, AOJDKHbI ObITb CBe-
XUMW 1 KOMHATHOW TeMnepaTypbl.
CraTyc npuroToBneHns NpoayKkToB Mo-
XeT BapbUpoBaTbCS B 3aBUCUMOCTU OT
KOMM4ecTBa MULLM U pa3Mmepa nocyabi.
MeTannu4yeckne, kepaMU4eCKNE U CTEK-
NsiHHblE (hOPMbI YBENUYMBAIOT BPEMS
NpUroToBneHnda, a HWXHne nNoBepxHoCcTn
KOHOUTEPCKNX I/I3,EI,eJ'IVIVI He CTaHOBATCA
pPaBHOMEPHO KOPUYHEBBIMU.

Ecnu Bbl ucnonb3yeTte Gymary Ans Bbl-
NeYkn, Ha HHXKHEN NOBEPXHOCTU ML
MOXHO HabnogaTe HebonbLUOE 3apyMsi-




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

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

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

CoBeTbl N0 BbiNeYKe TOPTOB (MUPOroB)

» Ecnv nupor (TopT) CNMLWIKOM CyXoW, yBe-
nnybTe TemnepaTypy Ha 10 ° C n cokpa-
TUTE BPEMS BbIMEKaHUS.

» Ecnwu nupor (TopT) BNaxHbIi, NCNOmnb3yi-
Te HebonbLLOE KONMMYECTBO XUAKOCTH
Unn ymeHblumTe Temnepatypy Ha 10 ° C.

» Ecnu Bepx TopTa (nupora) cropen, noso-
XNTE ero Ha HWKHUIN YpOBEHb, MOHU3bTE
Temnepartypy v yBenuybTe Bpemsi Bbl-
neYKu.

+ Ecnu BHYTpeHHss YacTb TopTa NpUroToB-
fieHa XOpOoLLUO, a BHELUHASA YacTb NunKas,
MCMNONb3yNTEe MEHbLLE XUAKOCTU, MOHW3b-
Te Temneparypy 1 yBenm4bTe Bpems
NMPUrOTOBIEHMS.

CogeTbl Mo BbineykKe

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

Ecnun TecTo rotoBuTCA MeaneHHo, yoe-
ONTECh, YTO TOMLMHA TECTa, KOTOPYHO Bbl
NPUroTOBUIU, HE BbIXOAUT 3a NpPeaerbl
NPOTUBHSI.

Ecnu TecTto 06xapeHo Ha NOBEPXHOCTH,
HO [IHO He nponeyeHo, ybeamTeck, 4To
KONMMYeCcTBO coyca, KoTopoe Bbl OyaeTe
Mcnonb3oBaTth Ans TeCTa, HE CIIULLIKOM
MHOrO Ha fHe TecTa. [1na paBHOMEpPHOro
NoApyMSIHMBaHWUS NONpobynTe paBHO-
MEPHO pacnpenennTb Coyc Mexay nu-
cTamu TecTa U BbINEYKON.

BbinekanTe TeCTo B NOMOXEHUN N TEMIE-
paTtype, COOTBETCTBYOLUMNX Tabnue npu-
roTOBIeHUsi. EC HUXKHSISt MOBEPXHOCTb
6nioaa Bce elle He[oCTaTOuHO KOpUYHe-
BOrO LiBETA, MOMECTUTE TECTO Ha HMKHUI
YPOBEHb AN NOCNeayLWwero NpuroTos-
neHus.

Tabnuua Ansa BbiMeYkU v 3aneKkaHku
MpeanoxeHus no Bbine4vke ¢ OAHUM NMPOTUBHEM

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
MCcnonb30BaHUA |LusA Hanpasnswowmx |(°C) HUSA (MUH)
(npubn.)
TopT Ha nogHoce |CTAHABPTHBIA | BEpXHMA 1 HIk- | 5 180 30...45
nNpoTUBEHb HWI HarpeB
Topr B hopme | POPMA ANATODTA |y oo s 2 180 30 ... 40
Ha peLueTke
HeGonbLuve Bbi- CTaH,CI.apTHEII/I BePXHI/II/I U HUX- 3 160 25 35
neykm npoTVBEHb HWI HarpeB
HeGonbLuve Bbi- CTaH,Cl,apTHli:II/I KoHBekLvs 3 150 25 35
neykmn npoTuBEHb
Kpyrnasi popma
ANA BbINedkm, BepxHuin n HUX-
Buckeut anameTpom 26 cm ° 2 150 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
LeTke **
Kpyrnas popma
NSl BbINEYKM,
Buckeut anameTpom 26 cm |KoHsekumns 2 150 35...45
C 3aXMMOM Ha pe-
LeTke **
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
KoHautepckuit BepxHun n HUX-
MeyeHbe npoTUBEHS * HUA HarpeR 3 170 25...40
MNeyeHbe KOHAMTepCEMM KoHBekuus 3 170 20...30
NpoTUBEHb
CraHaapTHbIN BepxHuit n Hx-
Beineyka NpOTUBEHS * HUiA Harpes 2 200 30...40
CraHaapTHLI BeHTUnATOp HWX-
Bbineuka Aap * Hero / BepxHero |2 180 35...45
npoTUBEHb
HarpeBa
CpobHas bynoyka CTaHﬂapTHEM BGPXHMM M HDK= o 200 20...35
NpoTUBEHb HWiA HarpeB
CpobHas bynoyka Sgg:fsgg:fm KoHBekuus 3 180 20 ... 30
LienbHlii xne6  |CTAHAGPTHBIA | BEpXHMi U Hink- | 5 200 30 ... 45
NpoTUBEHb HWiA HarpeB
LlenbHbln xneb SS:?E::J:EM KoHBekuus 3 200 30...40
CTeknsHHbIN/Me-
TannmMyeckuii nps- BeDXHWA 1 K-
INa3aHbs MOYrObHbI Hmp HarDeB 2vnm 3 200 30...45
KOHTeNHep Ha pe- P
LeTtke **
Kpyrnasi yepHas
METAMMIECKAs oo e
ABNoYHbIN Nupor (dopma, AnameT- HvMp 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-
LeTke **
Briogo CTaH,D,apTHI:IVI BeE)XHVIVI MHK- | o 280 5 .9
NpoTUBEHb HWI HarpeB
Bniogo CranapTHbiil DyHKUMA MuuLbl 2 280 5...10

npoTMBEHb *

Hpe,qBapMTeanbu?l HarpeeB pekoMeHyeTCca UMCnonb30oBaTh ANA BCeX 6niog.

*Q1n aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BaLLe yCTpOIZCTBO.

**9Tn aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3710 KOMMeEpYEeCcKkM AOCTyNHble akceccyapbl.
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MpeanoxeHusa No NPUroToBMEHUIO C ABYMA NPOTUBHAMU

Muwa

Axkceccyap ans
“cnonb3oBaHUA

ums

Pa6oyas dyHk-

YpoBeHb

Hanpasnawwmux

Temnepatypa
(°C)

Bpems Bbineka-
HUSA (MUH)
(npubn.)

Heb6onbLuue Bbl-
neykm

2-CtaHpapTHbIv
npoTUBEHb *

4-KoHauTepckuii
nNpoTMBEHb *

KoHBekuusi

150

25...35

MeueHbe

2-CtaHpgapTHbIv
npoTMBEHb *

4-KoHauTepckuii
npoTMBEHb *

KoHBekums

170

25...35

Bbineuka

1-CtaHgapTHbIN
npoTMBEHb *

4-KoHanTepckuin
npoTMBEHb *

KoHBekuus

180

40 ... 50

CpobHas bynoyka

2-CTaHpapTHbIv
npoTMBEHb *

4-KoHanTepckuii
npoTMBEHb *

KoHBekuus

180

20...30

MpeaBapuTenbHbIi HAarpeB PEKOMEH/YETCs UCMONb30BaTh AN BCeX Grof.

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

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

Ta6bnuua npuroToeneHus ¢ pyHKLmen
ynpasneHus “OKo BEHTUNATOP C Harpe-

BOM

* He nameHsnTe HaCcTpoViKy Temnepartypbl
nocne Havara npuroToBIEHUS B peXnme

“OKko BEHTUNSATOP C HarpeeoMm”.

* He oTkpbIBaiiTe ABEpPLY AYyXOBKM BO Bpe-

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

3Heprnu, n 3Ta TeMmnepartypa MoXxeT OT-

NMYaTbCs OT NOKa3aHHOW Ha 3KpaHe.
* He BbINOMHANTE NpeaBapuTeEnbHbIN

nogorpes B paboyem pexunme “3Ko BEH-

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

TUNATOP C HarpeBoMm”.

BEHb *

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

*A1n aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOIZCTBO.

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

KnioueBble MOMEHTbI NPUrOTOBJIEHMUS C

rpunem

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

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

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

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

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

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

Tabnuua anA NPUroToBIeHUA MACa, PbiObl U NTULbI

HbIln) / Xapkoe (1

nNpoTMBEHb *

Hero / BepxHero

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

makc., nocrie 180 (60 ... 80

(1,5-2 «r)

NpoTMBEHb *

HarpeBa

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

>KapeHas kypuua
(1,8-2 «r)

PelweTtka *

MNomecTtuTte oaunH
NpoTBEHb Ha
HVDKHWUIA YPOBEHBD.

BeHTUnATOp HWX-
Hero / BepxHero
Harpesa

15 munyT 250/
Makc., nocrne 190

YKapeHas kypuua
(1,8-2 «r)

PeleTtka *

MNomecTtuTe oanH
NpoTVBEHb Ha
HWXHWI YPOBEHb.

KoHBekuus

200 ... 220 60 ... 80

>KapeHas kypuua
(1,8-2 kr)

Pewertka *

MNomecTtuTe oaunH
NpoTVBEHb Ha
HWXHUIN YPOBEHb.

PyHkuma "3D"

15 MunyT 250/
makc., nocne 190

CraHpapTHbIv

BeHTUnsATOp HWX-

25 muHyT 250/

NpOTUBEHb Ha
HVKHWUIA YPOBEHBD.

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

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

6.1.3 Npunb

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

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

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

O6Lue NpegynpexaeHus

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

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

Ta6nuua rpuns

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

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

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

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

Pbiba PewweTka 4-5 250 20...25

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

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

- 12 konnM4yecTBO

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

g)e""‘ - (M MA-pe)etia 4-5 250 25 .30

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

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

Xneb «TocToBbIN» PeweTka 4 250 1.4

Skip pre-heating after 5 minutes in grill position.

MepeBepHUTE KycoYkn N nocne 1/2 oT obLLero BpeMeHn NpUroToBIIEHNS Ha rpurne.
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6.1.4 MNMpoAayKTbl ANA TeCTUpoBaHUSA

Tabnuua NnpMroToBneHus TeCToBbIX Gnroa,

 [MpoaykTbl, B 3TON Tabnuue ans npuro-
TOBMEHMUS NULLIN, BHOCATCS B COOTBET-
cTBumn co ctangaptom EN 60350-1, yTo-
6bl 06neryMTb TECTMPOBaHME NPOAYKTa
ANt KOHTPOSbHbIX YYPEXOAEHWUNA.

I'Ipep,nox(eHMﬂ no Bbine4yke ¢ OogHUM NpPOoTUBHEM

pom 20 cm Ha pe-
LeTke **

Muwa Akceccyap ana |Pa6ouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswwmx |(°C) HUA (MUH)
(npu6n.)
Mecouroe neve- CTtaHgapTHbIv BepxHuin 1 HUX-
Hbe (cnagkoe ne- Aap * P 3 140 20...30
NpoTUBEHb HWI HarpeB
YyeHbe)
Ha mopensax ¢
MeTannmyeckumm
Meco4Hoe neye- Cranma . HanpaenAlLWMn
Hbe (cnagkoe ne- TanA pTH‘ZM KoHBekuus 3 140 15..25
NpoTUBEHb
yeHbe) Ha mopensix 6e3
MeTannm4yeckmx
HanpasnsAwLWmxX :2
HebonbLune Bbl- CTaH,D,apTHI:II/I BeE)XHI/II/I MHIK- o 160 2535
neykm NnpoTUBEHb HWI HarpeB
HebonbLune Bbl- CTaH,D,apTH!:II/I KoHBexuus 3 150 25 35
neykm NpoTUBEHb
Kpyrnas dbopma
Ans BbiNedkm, BepxHuii n Hx-
Buckesut avameTpom 26 cm P 2 150 30...40
HWiA HarpeB
C 3aXMMOM Ha pe-
LeTke **
Kpyrnasi popma
ONS BbINeYku,
Buckeut anameTpom 26 cm | KoHBekuusi 2 150 35...45
C 3aXMMOM Ha pe-
ieTke **
Kpyrnas yepHas
METAMMIECKas oo e
ABNoYHbIN Nupor (dopma, AnameT- p 2 180 50...70
HWiA HarpeB
pom 20 cm Ha pe-
eTke **
Kpyrnasi yepHas
MeTannmyeckas
A6noyHbIi nupor |dopma, AvameT- | KoHBekumst 3 170 50 ...65

MpenBapuTenbHbI HAarPEB PEKOMEHAYEeTCs UCNoNb30BaThb Ans Bcex 6rioa.

*o1n akceccyapbl MOTyT He 6bITb BKIIOYEHbI B BaLle YCTPOWCTBO.

**3Tn akceccyapbl He BKIMOYEHbI B BalLe YCTPONCTBO. OTO KOMMEPYECKN AOCTYMNHbIE akceccyapbl.
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MpeanoxeHusa No NPUroToBMEHUIO C ABYMA NPOTUBHAMU

Muwa Akceccyap ana |Pa6ouas dyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb3oBaHUA |Uunsa HanpaBnswowmx |(°C) HUA (MUH)
(npubn.)
2-CtaHpapTHbIv
. |npoTuBeHb *
HeGonkLive Bl P KoHBekuusi 2-4 150 25...35
nevku 4-KoHauTepcKuit
nNpoTMBEHb *
2-CTaHpapTHbI
[MecoyHoe neve- npoTMBEHb *
Hbe (cnagkoe ne- KoHBekuus 2-4 140 15...25
UeHbe) 4-KoHanTepckuii
NpoTVBEeHb *

MpenBapuTenbHbIi HAarpPEB PEKOMEHAYEeTCs UCNoNb30BaThb Ans Bcex 6rioa.

*o1n akceccyapbl MOTyT He 6bITb BKIIOYEHbI B BaLle YCTPOWCTBO.

**3Tn akceccyapbl He BKIMOYEHbI B BalLe YCTPONCTBO. OTO KOMMEPYECKN AOCTYMNHbIE aKkceccyapbl.

Mpunb

Muwa Axceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb3oBaHusA NALWMX (MuH) (npubn.)

Tedpreny (TensTuHa) | b)) org 4 250 20...30

- 12 konmyecTBo

Xneb6 «TocToBbI» PelweTka 4 250 1...3

PeKOMeH,ElyeTCﬂ npegBapuUTenbHO pasorpesaTtb B Te4eHue 5 MUHYT BCe 6]’1}0,!:[8, NMPUroTOBJIEHHBbIE Ha rpune.

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

7 TexHu4eckoe o6cny>|<v|Ba|-w|e N YNCTKaA

7.1 O6wasn nHcpopmauus o6
oyuncTke

O6Lue NpegynpexaeHus

* lMopoxauTe, Noka yCTPOWCTBO OCTbIHET
[0 Hayana o4ncTkun. Fopsiyme NoBepxHo-
CTW MOTYT BbI3BaTb 0Xoru!

* He HaHocKTE MotOLLME cpeacTBa NpsSIMO
Ha ropsiyme NoBepPXHOCTU. DTO MOXET
NPUBECTU K NOSIBNEHMIO CTONKUX NATEH.

» [poayKT [omKeH ObiThb TLATENBHO O4K-
LLIeH 1 BbICYLLEH MOCIEe KaXXaAoro Ucnorb- .
30BaHusA. Taknum 06pasom, ocTaTkv MUK
[OOIMKHbI NTErko O4MLLATBLCS, U 3TU ocTaT-
KV He [OJKHbI moaropatb, korga npubop
cHoBa byaeT ncnonb3oBaTtbcs No3xe. Ta-
KM 06pa3oM NpoaieBaeTCs CPOK CIyX-
Obl NpnMbopa 1 YMeHbLLAITCHA YacTo BO3-
HVKaroLme npobnemsi. .

* He ncnonb3ynte Ansg YMCTKM napoBble
YUCTALWME CPpeacTBa.

* HekoTopble MotoLMe 1 YNCTALLME cpea-
CTBa MOTyT NOBpEXaaTb MOBEPXHOCTb.
Henoaxopawmmm yictawmmmn cpeacraa-
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MU sBnSAOTCA: 0TOenvBaTenb, YncTAWwme
cpeacTsa, cogepxalume ammuak, KUco-
TY UMK XNOpWA, NapoBble YACTALME
CpeacTBa, YMCTsILLME CpeacTBa, cpea-
CTBa ANS yAaneHns NATeH n pXaBynHbl,
abpasmBHble YMCTSALME cpeacTsa (o4u-
CTUTENW AN CAMBOK, YNCTALLME NOPOLL-
K1, YncTsLwme Kpembl, abpasuBbl U CKpyb-
6epbl, NpoBorioka, rybku, Ynctsawme can-
deTku, cogepxalume rpsi3b U OCTaTKM
MOOLLMX CPEACTB).

Mpw kaxxgom oumcTke He TpebyeTcs uc-
nonb30BaHVe crneLmnanbHbIX YUCTALLMNX
maTtepunanos. Heobxogumo ounaTb
npubop ¢ NCnosb3oBaHMEM MOIOLLETO
cpeacTBa Ans NocyAbl U Tennow BoAdbl C
NMOMOLLbIO MSAFKOW TKaHu unm rybku, a 3a-
TEM BbITEPETb CYXON TKaHbHO.
O6sA3aTenLHO MONHOCTLIO BLITPUTE BCHO
OCTaBLUYOCS XUAKOCTb MOCIIE OYUCTKUN U
HeMeAneHHo yaanuTe Bce YacTulbl eapl,
pa3bpbl3rvBaemMble BO BPEMS NPUroTOB-
neHus.



He monTe kakne-nnbo KOMMOHEHTbI npu-
60pa B I'IOC}/,D,OMOEHHOVI MallnHe, ecnun
MHOE He yKa3aHO B pykoBOACTBE MNOJ1b30-
BaTend.

Hep)KaBelou.me NMOBEPXHOCTH

He ncnonb3yiTe KUCNOTHbIE UMK XMOPCO-
Aepxalyue YncTswmne cpeacTaa npu
UYNCTKE NOBEPXHOCTEN U PyYEK U3 He-
p>xaBetoLLen cTanu.

[MoBEPXHOCTb U3 HEpXKaBEOLLIEN CTanu
CO BpEMEHEM MOXET U3MEHUTb LBET.
3710 HopMmarnbHoe siBneHue. Mocne kax-
[OW onepauuy ovmLLanTe NoBEPXHOCTb C
NMOMOLLIbIO MOKLLETO CPEACTBA, NOAXOASNA-
LLero Ansi NOBEPXHOCTEW U3 HEPXKaBEHD-
Lien cTtanu.

BbINnonHAWTEe 04MCTKY C MOMOLLbIO MSAT-
KON MbIfTbHOW TKaHW 1 XWAKOro (He Bbl-
3bIBalOLLLErO MOSBEHNE LlapanuH) Moto-
Llero cpeacTea, ctapasicb NpoTupaTh B
OOHOM HarnpaBIiEHUN.

Bcerna v cpasy yaansaiTte Hakvnb, mac-
no, Kpaxman v 6enkoBble NsiTHa ¢ MNo-
BepxHocTen. NaTHa MoryT p>xaBeTb B
TeyeHne AnuTenbHbIX MepuoaoB BpemMe-
HW.

OuucTtutenu, pacnbineHHble/HaHECEHHbIE
Ha NOBEPXHOCTb, AOIMKHbI ObITb He-
MeANIeHHO yaaneHbl. AGpasuBHbIe Yn-
CTsLMe cpeacTBa, OCTaBIEHHbIE Ha MO-
BEPXHOCTU, NPUBOASIT K TOMY, YTO NO-
BEPXHOCTb CTAHOBUTCS Genoi.

3MaJWIPOBaHHbIe NMOBEpPXHOCTHN

[Meyb JOMmKHA OCTLITL NEpes O4YUCTKON
30HbI MPUrOTOBNEHUS NULWN. YucTka ro-
pPSYMX NOBEPXHOCTEN CO3[aeT ONacHOCTb
Kak noxkapa, Tak 1 NoBpexaeHns noBepx-
HOCTM amanw.

[Mocne kaxgoro ncnonb3oBaHUsA HeOOXo-
AVIMO OYUCTUTb AManMpoBaHHbIE NOBEPX-
HOCTU C UCMOJb30BaHNEM MOKLLETO
cpefcTBa Anst NocyAbl U TENMOW BOAbI C
NMOMOLLIbIO MATKOW TKaHW U ryoku v Bbl-
CYLUNTb CYXOW TKaHbIO.

Ecnu Bawue ycTpoicTBO UMeeT (PyHKLMIO
NErkov NapoBON OYUCTKM, Bbl MOXETE
yOanuTb eto NErkyr HeMoOCTOSHHYHO
rps3b. (Cm. «Jlerkas napoBas ouncTka

[> 82]».)

« [ns yoaneHus CTOMKMX NSATEH MOXHO UC-
nonb3oBaThk CPEACTBO AJ1sl YNCTKM [yXOB-
KV 1 peLLeTKn, peKoMeHa0BaHHoe Ha
Beb-caliTe Bawero 6peHaa, n He Lapana-
toLyto rybky. He ncnonb3ynte BHELIHWI
OYMCTUTESb LYXOBKU.

MoBepxXHOCTHU KaTaNMTUYECKOro NoKpbl-
™A

» BokoBble CTEHKUN B 30HE NPUrOTOBMEHUS
MOryT GbITb NMOKPbIThI TONBKO 3Marbto fn-
00 KaTanuTU4ecknmMm cTeHkaMmn. ATo 3a-
BUCUT OT MOAENN.

» Karanutuuyeckve CTEHKM MMEIT Nerkyo
MaTOBYIO U MOPUCTYHO MOBEPXHOCTL. He
HY>KHO YUCTUTb KaTanmMTUYECKNE CTEHKM
OYXOBKMU.

+ KaTtanutuyeckme noBepxHOCTM nornoLia-
10T Macrno 6narogaps cBOen NnopucTomn
CTPYKTYpE M HauMHaKT CUATb, koraa no-
BEPXHOCTb HachbILLleHa MAcrioM, 1 B TaKUX
cny4vasx pekoMeHayeTcs 3aMeHUTb AeTa-
.

CTeKNsiHHbIe NOBEPXHOCTH

* [pun o4nCTKE CTEKNSAHHBIX MOBEPXHOCTEW
He UCMomMb3yNTe YNCTUKN U3 TBEPAOrO
mMeTanna u abpasvBHble YnCTAWMe MaTe-
puanel. OH1 MOTYT NOBPeANTb CTEKMSH-
HYIO MOBEPXHOCTb.

* OunwanTte npnbop ¢ NOMOLLbIO cpea-
CTBa AN MbITbA NOCYAbl, TENNON BOAbI 1
candeTkn u3 MMKpombpsbl, NpeaHasHa-
YEHHOW AN CTEKMNSAHHbIX MOBEPXHOCTEMN,
1 BbITUPANTE Hacyxo CyxoW TKaHblo 13
MUKPOUOPbI.

+ Ecnu nocne o4ncTky ocTaHeTcs MotoLlee
CpeacTBO, HAMOYUTE ero XoroaHON BO-
OO 1 BBITPUTE MSATKON TKaHbto. OcTaTok
MOIOLLIero cpeAcTaa B criedyowuii pas
MOXeT MOBpeanTb NOBEPXHOCTb CTEKNa.

* Huv npu kaknx obcTosaTenbcTBax Hemb3s
cyvMLLaTh 3acoXLiMe OCTaTKM Ha CTEeKNMsH-
HOW NOBEPXHOCTY 3yByaTbiMu HOXaMM,
NPOBOMOYHON MOYaNKoM UM NoA06HbLIMM
LapanarLmmy UHCTPYMEHTaMm.

* MNATHa kanbumsa (kenTble NATHA) Ha No-
BEPXHOCTMN CTEeKNa MOXHO YAANuTb C Nno-
MOLLIbIO MMELOLLIErocs B NPOAaxe cpen-
cTBa ANA yAaneHns Hakumu, a Takke ¢
NMOMOLLbIO CPeACTBa AN YAANEeHUs Haku-
M, TAKOTrO KaK YKCYC UM JIMMOHHBIN COK.
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» Ecnv noBepXHOCTb CUIbHO 3arpsi3HeHa,
HaHecuTe YMCTsILLIee CpeacTBO Ha NSATHO
C NOMOLLbI0 TyOKM M MogoXanTe, noka
OHO NOAENCTBYET AOMKHbIM 06pa3om.
3ateM npoTpuTe CTEKISAHHYO NOBEPX-
HOCTb BMa)XHOW TKaHbIO.

* /IameHeHus uBeTa 1 nosiBrneHne nATex
Ha MOBEPXHOCTUN CTeKNa ABMSTCA HOp-
MarnbHbIMU U HE cunTatoTca gedekTamu.

MnacTuKoBbIE fleTanu U OKpalleHHble No-

BEPXHOCTH

* Mcnonb3ys motoLlee cpeAcTBo A5 Mbl-
Tbs NOCYAbl, TENSYIO BOAY O4MCTUTE Mna-
CTUKOBblE AeTany 1 OKpaLleHHbIe Mo-
BEPXHOCTU W MSITKYIO TKaHb unu rybky, a
3aTeM BbITPUTE MX CyXOMN TKaHbHO.

* He ncnonb3ynte YMCTUKN U3 TBEPAOTO
meTarnna v abpasvBHble YiCTALWME cpea-
ctBa. OHM MOryT NOBpeAnTb MOBEPXHO-
cTn.

+ Cnepute 3a TeMm, 4TOObI CTbIKM KOMMO-
HeHTOB Npubopa He ocTaBanunchb Brax-
HbIMW 1 C MOIOLLMM CpeacTBoMm. B npo-
TUBHOM CIlyyae Ha 3TUX CTbIKax MOXeT
BO3HVKHYTb KOPPO3MS.

7.2 Akceccyapbl Ansi OYUCTKMU

He knaguTte akceccyapbl K MpOAyKTY B Mo-
CYZJOMOEYHYI0 MaLLUHY, eClv MHOE He yKa-
3aHO B PYKOBOZACTBE MoSib3oBaTens.

7.3 OumucTKa naHenu ynpaBrieHUs

* [Mpu o4ncTKe NaHenemn ¢ NOBOPOTHLIMM
nepeknoYaTensamy NpoTpuTe NaHerns 1
nepeknoYaTeny BraXxHom MArkon Tka-
HbHO M BBITPUTE HACYXO CyXOW TKaHbIO.
He cHumainTe nepeknioyatenu un
NPOKNaAK/ NoA4 HUMM A5t OYUCTKN NaHe-
nv ynpaeneHusi. lNaHenb ynpasneHus n
nepekntoyaTeny MoryT ObiTb NoBpexae-
Hbl.

* [Mpn o4mcTKe NaHenen n3 HepxxasetoLen
cTanu ¢ NOBOPOTHbLIMW NepeknYaTens-
MU HE UCMONb3yNTe YMCTALME CPeacTBa
ANS NOBEPXHOCTEN N3 HepXKaBetoLLen
CTanm BOKPYr pyyek. MIHavKkaTopbl BOKPYT
nepekntoyaTenst MoryT 6biTb CTepThI.

» OuncTuTEe CeHCopHble NaHenu ynpasne-
HUS BNaXXHOW MSArKOM TKaHbIO U BbITPUTE
Cyxou TkaHbto. Ecnu Balue ycTponcTso
nmeeT OYHKLMIO BOKMPOBKM KNaBuLl, TO

BKItOUMTE BIIOKMPOBKY KNaBuLL nepen
BbIMOSIHEHWEM OYUCTKM MaHenu ynpaene-
HUS. B NpOTUBHOM criy4ae MOXeT
Npon30nTK cOOM Ha KHOMKaXx.

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

CnepnyinTe MHCTPYKUMAM MO OYUCTKE, ONK-
caHHbIM B pasgene «O6uwas nHpopmauus
Mo OYNCTKEY», B COOTBETCTBUM C TUNAMMU MO-
BEPXHOCTU BaLLEeW LyXOBKU.

YucTKa GOKOBBIX CTEHOK JIyXOBKH
BokoBble CTEHKW B 30HE NPUrOTOBIEHUS
MOTyT GbITb MOKPbIThI TOMBKO AMarblo NGO
KaTanuTUYecKUMU CTEHKaMU. ITO 3aBUCUT
oT mozenu. Ecnn nmeetca katanutuye-
ckas cTeHka, obpaTtuTech k pasgeny «Kara-

NUTUYECKNE CTEHKU» 3a MHpopMaLmen.

Ecnu Baw npoaykT npeacrasnsiet cobom
MoZ€enb C MeTanMYeckUMy Hanpaensio-
LWnMn, yaanute ux nepeg 4mctkonm 6o-
KOBbIX CTEHOK. 3aTEM BbIMOMTHUTE OYUCTKY,
Kak onvcaHo B pasgene «O6wasa nHdop-
MaLus MO OYUCTKE», B COOTBETCTBUM C TU-
NMOM NMOBEPXHOCTM GOKOBOW CTEHKM.
Y100bI yaanuTb 60KoBbIE€ MeTannuye-
CKMe HanpasnsoLme:

1. CHuUMUTE NepefHIo YacTb MeTannuye-
CKUX HanpaBnsoLWwmx, NOTAHyB ux 3a 60-
KOBYIO CTEHKY B NMPOTUBOMOMOXHOM
HanpasneHuu.

2. ToTaHuUTe pelueTyaTyro NoskKy Ha cebs,
YTOBbI CHSITb €€ MOJTHOCTbLIO.

- N W B o

3. UTobbl cHOBa NpYKPENUTL HanpaBnsAto-
Lme, npoweaypbl, NpUMeEHsieMble Npu
UX CHATWUW, OOMXKHbI NOBTOPHATLCS C
Camoro KoHLa 0 Havana cooTBeT-
CTBEHHO.
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7.5 Jlerkas napoBasi o4McTKa

[aHHas npoueaypa no3sBomnser o4nLLaTh
Kamepy AyXOBOro Lwkada oT He3acTaperbix
3arpsisHeHuii, KoTopble pa3MsiryatoTcs na-
POM BHYTPM JYXOBKM U KanesnbkaMu Boabl,
KOHOEHCUPYHOLLMMUCS BO BHYTPEHHUX MO-
BEPXHOCTSIX [YXOBKM.

1. W3Bnekute BCE aKceccyapbl N3 oyXOBKW.

2. [ob6asbTe 500 Mn BoAbl B MPOTUBEHDb U
NMOMECTUTE Ha 2-0i YPOBEHb JYXOBKMU.

He ncnonb3ynte oMCTMNnNnpoBaH-
Hyt0 1 bunbTPOBaHHy BoAy. Mc-
nonb3ynTe TONbKO NPOM3BOACTBEH-

Hylo Bogy. He ncnonb3ynTte nerko-
BOCMNIaMeHsIIoLLMEeCH, CNUPTOBbIE U

Mpu ncnone3oBaHUn OyHKUMUY Ner-

@ KOW MapOBOWN OYUCTKM OXmnaaeTcs,
yTO AobaBneHHas Boga ncnapsiet-
CSl U KOHAEHCUPYETCSl HA BHYTPEH-
HeW CTOPOHe AyXOBKU U ABepLe Aay-
XOBKM, YTOObI CMArYnUTL Nerkue 3a-
rpsisHeHns, obpasoBaBLUMecs B Ba-
wewn ayxoeke. Korga gBepua gy-
XOBKW OTKPbITa, MOXET KanaTb KOH-
AeHcart, obpasytoLniics Ha aBepue
AyxoBku. Kak Tonbko Bbl OTKpoeTe
ABepLYy LYXOBKU, COTPUTE KOHAEH-
car.

TBepAble YaCTuLbl BMECTO BObI.

3. YcTtaHoBUTE AYXOBKY B peXUM «HWKHWIA
HarpeB» 1 fante en nopaboTaTb nNpu
100°C B TeueHune 20 MUHYT.

HemeaneHHo oTkpoKrTe ABEPb U NpOTpUTE

BHYTPEHHIOI YacTb BriaXKHOW rybkom nnm

TKaHbto. [pn OTKPLITUM ABEpLibl BbIMyC-

kaeTcs nap. OTo MOXeT NpeAcTaBnATb

0MacHOCTb OXOroB. byabTe 0CTOPOXHbI

Korga oTKpblBaeTe ABepLy.

[nsa yoaneHus CTOMKUX 3arpsi3HEHWIN HeO0-

XOAMMO BbINOMHUTL OYUCTKY C UCMONb30Ba-

HMeM MOIOLLIero CpeAcTBa ANs nocyabl 1

Tennomn BoAbl C MOMOLLbIO MSAMKON TKaHW

nnu rybkum, a 3aTemM BbITEPETb CyXOW TKa-

HbIO.

(BapbupyeTcsi B 3aBUCMMOCTM OT MOAENM
ycTporicTtBa. MoxeT He ObITb B Ballem
ycTpowicTe.) [Nocne koHaeHcaumm BHYTPU
AYXOBKM B yrnyoneHun nog AyxXoBKOW MoO-
XeT obpasoBaTbCs NyXuua unm Brara.
MpoTpute aTy 06nacTb BNaxHON TKaHbIO
rnocne 1crnonb3oBaHus, a 3aTeM BbICyLUUTE.

L

7.6 OuucTKa ABepLbl AYXOBKU

Bbl MoXxeTe cHATb ABepLy LyXOBKU U OBEP-
Hble cTekna, YToObl NOYNCTUTb UX. TO, KaK
CHSITb ABEpPLibI U CTekNa, 06bsiCHAETCSA B
pasgenax «CHATUe gBepuUbl AYXOBKU» U
«CHATUE BHYTPEHHUX CTEKOS ABepUbI».
[Mocne cHATUSA BHYTPEHHUX CTEKON ABepLbl
OYNCTUTE UX C MOMOLLbIO CPeACTBa AN
MbITbS1 OCYAbl, TEMMON BOAOW U MSATKOW
TKaHW U rybkn 1 BeITPUTE UX CYXON TKa-
Hbto. Ecnn Ha cTekne ayxoBku obpa3sosarn-
CSl U3BECTKOBbIV HamneT, NPoTpUTe CTEKNO
YKCYCOM U1 MPOMONTe.

He ncnonb3ayiTte xecTkne abpasms-
Hble YnCTALLMe CpeacTBa, MeTan-
nmyeckune ckpebku, NPOBOOYHYIO

MoYarnky unm otbenueaTtenu ansa
YNCTKN OBepuUbl N CTEKNa OyXOBKWU.

CHaTHMe ABepLibl JyXOBKH
1. OTkpoWiTe ABepLY OYyXOBKW.
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nepeaHel ABepy cnpasa v criesa, no- CTO, nNpoueaypbl, MpUMeHseMble

2. OTKpOVITe 3aXMbl B rHe3ge neTnun @ YT100bI YyCTaHOBWUTb ABEPb Ha Me-
TAHYB BHU3, KaK NOKa3aHO Ha PUCYHKe. npu ee CHATUWU, JOIMKHbI MOBTO-

3. Tunbl neTens pasnuyatoTcs Mo Tunam pATLCA C Camoro KoHLa Ao Havana
(A), (B), (C) B 3aBUCHMOCTM OT MOZENN COOTBETCTBEHHO. Mpn yCTaHoBKe
uanenns. Ha criedytoLLmnx pucyHKax no- [BepLibl 0653aTenbHO 3aKpbiBaiiTe
Ka3aHo, KaK OTKPbIBATb METNN KaXK4oro 3aXUMbl Ha rHe3fe netnu.

T”na.

7.7 CHATUe BHYTPEHHEro cTekna
4. Metnu Tvna (A) AOCTYNHbI AN 06bIY- ABepLbl AYXOBKM

HbIX TUNOB ,u,Bepe|7| .
BHyTpeHHee cTekno nepegHel ABepu

YCTPOWCTBA MOXHO CHATb A1 O4YUCTKM.

1. OTkpoViTe ABEpPLY AYXOBKW.

2. ToTAHUTE NNACTUKOBLINA KOMMOHEHT,
NPUKPENMEHHbIN B BEPXHEN YacTu
nepegHen aesepwu, k cebe, ogHOBpEMEH-

HO HaJaBWB Ha TOYKU AaBneHUs ¢ obe-
5. Metnu Tuna (B) gocTynHbl Ansa Asepeni ¢ NX CTOPOH KOMMOHEHTA, 1 CHUMUTE €ro.
MSArKUM 3aKpbITUEM.

| 4

6. Metnu Tvna (C) gocTynHbI AN ABepen
C MSAFKUM OTKPbITUEM/3aKPbITUEM.

3. Kak npovnntocTpMpoBaHO Ha PUCYHKe,
7. Mepesegute ABepUY AYXOBKM B NOJy- OCTOPOXHO NOAHMMUTE CaMOe BHYTPEH-
OTKPbITOE NOMOXeHNe. Hee cTekno (1) B HanpaeneHun «Ax», a
3aTeM CH/MUTE ero, NoTsHYB B Hanpas-

nexHun «By».

)

8. MoTaHWTe CcHATYIO ABEpPLY BBEPX, YTOObI
ocBo6OANTL ee OT NpaBoit 1 NeBow ne-
Tenb, a 3aTEM CHUMUTE €ee.
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1 Camoe BHyTpeHHee  2*
cTekno

BHyTpeHHee cTekno
(MoXeT He 6bITb
HeJOoCTYMNHO ANs Ba-
Luero nsgenuvs)

4. Ecnuy Bawen OyxXOBK/ €CTb BHYTPEH-
Hee CTekno (2), NoBTOpuTE 3Ty e Npo-
uenypy, Ytobbl OTCOEaNHNTL ero (2).

5. MNepBbIiM LWarom neperpynnmMpoBKX
OBepubl SBNseTcst cbopka BHYTPEHHEro
ctekna (2). lMMomecTnTe CKOLUEHHbIN
Kpau cTekna, 4Tobbl OH COOTBETCTBOBAS
CKOLLEHHOMY Kpato MracTMKOBOro nasa.
(Ecnwu Baw NpoayKT MMeeT BHYyTPeHHee
cTekno). BHyTpeHHee cTekno (2) gonx-
HO ObITb NPUKPENIIEHO K NNacTUKOBOMY
nasy, 6nkaneMy K caMmoMy BHYTPEH-
Hemy cTtekny (1).

6. 3aHOBO NpuKpennss caMoe BHyTpeHHee
ctekro (1), obpaTuTe BHMMaHWe Ha Me-
CTO 3ane4aTaHHOM CTOPOHbI CTEKNa Ha
BTOPOM BHYTpeHHeM cTekne. KpanHe
BaXXHO PACMONOXWTb HUXKHUE Yriibl
camoro BHyTpeHHero ctekna (1) Tak,
4YTODObI OHV COOTBETCTBOBAMMN HUXKHUM
NNacTUKOBbLIM Masam.

7. MpwxMnTe NNACTUKOBbLIA 3NIEMEHT K pa-
Me, NMoKa He YCIbILIWTE 3BYK «LLeNyKay.

7.8 YucTtka namnbl AYXOBKU

B cnyyae, ecnu cteknsgHHas AeBepua nam-

Mbl YXOBKM B 30HE MPUroTOBIIEHNSI 3arps3-

HUTCSI: O4MCTUTE C MOMOLLbIO CpeacTBa Ans

MbITbS1 MOCY/Abl, TEMMON BOAON N MATKOWM

TKaHW nnm rybku, a 3aTem BbITPUTE CyXOW

TKaHblo. B cnyyae HemcnpaBHOCTY Namnbl

[OYXOBKM Bbl MOXETE 3aMEHUTb ee, cneays

crneayoLwmM pasgenam.

3ameHa namrbl JyXOBKMU

O6wue npeaynpexneHns

* Bo nsbexaHve nopaxeHus anekTpuye-
CKUM TOKOM Nepes 3amMeHon namnbl ay-
XOBKW OTCOEONHUTE SMEKTPUYECKUN

pasbeM 1 JOXKAMTECH OXNaXOeHUs aoy-
XOBKU. [Opsiume NoBepXHOCT MOTYT Bbl-
3BaTb oxoru!

* OTa neyb NMUTaAETCs OT Namnbl Hakanuea-
HUSA MOLLHOCTBLI0 MeHee 40 BT, BbicoToMn
meHee 60 mm, guameTpom meHee 30 MM
WUNW ranoreHoBon namnel ¢ rHesgammn G9
MoLLHOCTbO MeHee 60 BT. Jlamnbl noa-
XOAAT Ansa paboTbl Npy TemnepaType Bbl-
we 300 °C. Jlamnbl 4Ns yXOBKU MOXHO
nprobpecTn B aBTOPN30BaHHbIX Cryxbax
U Y NULEH3UPOBAHHBLIX TEXHUYECKMX
cneumanucToB. OTOT NPOAYKT COOAEPXKUT
namny knacca aHeprum G.

 [lonoxeHue namMmnbl MOXeT OTNn4YaTbCs
OT MOKa3aHHOTO Ha PUCYHKeE.

* Jlamna, ucnonb3yemasi B 3TOM yCTPOR-
CTBE, HE NOAXOANUT ANt OCBELLEHUS XKN-
NbIX NomMeLleHnin. HasHayeHue aTon nam-
Mnbl — NOMOYb NONb30BATEN BUAETL eay.

* Jlamnbl, ncnonb3dyemblie B 3TOM YCTPOW-
CTBE, AOMMKHbI BblAEPXNBATb SKCTPe-
MarnbHble PU3NYECKNE YCIOBUS, Takne
Kak TemnepaTypa Bbiwwe 50 ° C.

Ecnu B Bawen ayxoBKe Kpyrnas namna,

1. OTkntounTe OYXOBKY OT 3J1eKTpu4ecTBa.

2. CHumuTe CTEKNAHHYI0 KPbILLKY, NoBep-
HYB ee npoTmne 4acoOBOW CTPESIKM.

3. Ecnv namna gyxoBku Tuna (A), Kak no-
Ka3aHO Ha pPUCYHKe HWXe, MOBEPHUTE
namMny OyxoBKM Tak, Kak yKkasaHo Ha pu-
CYHKe, U 3aMeHuTe ee HoBoW. Ecnin aTo
namna tuna (B), BbiITawmTe ee, Kak no-
KasaHo Ha PUCYHKe, U 3aMeHUTE ee Ho-
BOW.
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4. YCcTaHOBUTE Ha MECTO CTEKIISAHHYO
KPbILLKY.

Ecnu B Bawen AyxoBke KBagpaTHas

namna

1. OTKnOYMTE OYXOBKY OT 3M1EKTpUYECTBa.

2. CHMMWTE MeTannuyeckue Hanpaensto-
LiMe B COOTBETCTBUM C OMUCAHUEM.

3. MNMoaHMMUTE 3aWUTHYIO0 CTEKNSAHHYIO
KPbILLKY flamnbl C MOMOLLbIO OTBEPTKU.
CHavana OTKpyTUTE BMHT, €Cnv B Ba-
LIeM U3AEennn ecTb BUHT Ha KBagpaTHON
namne.

8 YcTtpaHeHue Henonagok

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

5. YcTaHoBUTE Ha MECTO CTEKINSAHHYIO
KPbILLKY 1 MeTannuyeckne Hanpasnso-
wme.

Ecnun nocne BbINOMHEHNS UHCTPYKLUIA 3TO-
ro pasgena HemcnpaBHOCTb He yAanoch
yCTpaHuTb, obpaTuTech K Ballemy npoaas-
Ly W1 B aBTOPM3OBAHHYIO MacTEPCKY!HO.
Hw B Koem crny4ae He NbiTanTecb oTpe-
MOHTMPOBaTb U3Aenune CamoCTOATENbHO.

Bo Bpems pa6oTbl ;yXOBKU UCNyCKaeTcsA

nap.

* [Map Bo Bpems paboTbl ABNSETCS HOP-
MarnbHbIM ABRIEHMEM. >>> OTO He owmnb-
Ka.

Bo BpeMsl NpMroToBneHus NULLLM NOSIB-

NATCA Kaniau BoOAbl

 [ap, obpasyowuincsa Bo Bpemsi Mpuro-
TOBIEHUS!, KOHOEHCUPYETCS NPW KOH-
TaKTe C XONoAHbIMU MOBEPXHOCTSIMU CHa-
PYXXM NpoayKTa n MoXeT 06pa3oBkIBaThb
Kannum BoAbl. >>> JT0 He olnbka.

Korpa npogyKT nporpeBaeTcs U oxna-

)XKJaeTcs, CNbllHbI MeTa/yIuyecKue 3By-

KWU.

* MeTannuuyeckue getanu MoryT pacLum-
pSTbCS U M3daBaTb 3BYKM NpU Harpesa-
HUK. >>> JTO He oLnbKa.

U3 penne He pabGoTtaeT.

+ Bo3MoXHO, NnpegoxpaHvTens Hencnpa-
BEH unv neperopen. >>> [posepbTe
npegoxpaHuTenu B 6rnoke npegoxpaHu-
Tenen. MNMpn HeobxoaUMMOCTN 3aMeHnTe
MX UMW aKTUBUPYWTE MOBTOPHO.

* MNpnbop MoxeT ObITb HE MOOKMIOYEH K
(3a3emrneHHom) poseTke. >>> [poBepb-
Te, NOAKMIOYEH N Npnbop K poseTke.

» (Ecnu Ha BalLem yCTpONCTBe ecTb
Taimep) Knaeuwu Ha naHenu ynpasne-
H¥A He paboTatoT. >>> Ecnu B Bawlem
n3genun nmeeTtcs 6roKnpoBKa KHOMOK,
OHa MOXeT ObITb BKIIOYEHA, OTKIOYUTE
GrOKMPOBKY KHOMOK.

CBeT B lyXoBKe He ropuT.

 Jlamna gyxoBku MOXeT ObITb Hencnpae-
HOW. >>> 3aMeHnTe Nnamny OyXOBKW.

* Het anekTtponuTanusa. >>> Y6eaurtecs B
Hannunn HanpsPKeHUs B CETU U MPOBEPb-
Te npegoxpaHnTenu B 61oke npegoxpa-
HuTenew. MNMpu HeobxoanMOCTM 3ameHuTe
npefoxpaHUTENn U NOBTOPHO NOAKIIO-
ynTe UX.
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ﬂyxoska He HarpeBaeTcs.

* [Meyb He MOXeT ObITb HACTpoOEeHa Ha
onpefeneHHyro yHKLUI0 NpUroTosne-
HUS U/vnu Temnepatypy. >>> 3aganTe
onpeaeneHHyro PyHKLUI0 NpUroTosne-
HUS U/unu Temnepartypy.

» [Ina mogenewn c TaMepom BpeMs He
YCTaHOBINEHO. >>> YCTaHOBUTE BPEMS.

* HeTt anektponuTaHusa. >>> Ybeantecb B
HanNMuuUn HanpsHXeHus B ceTn 1 NpPoBepb-
Te nNpefoxpaHnTeny B 6roke npegoxpa-
HuTenen. MNMpn HeobxoaUMOCTM 3aMeHnTe
npeaoxpaHuTeny UM NOBTOPHO NOAKMIO-
ynTe UX.

» [1Bepua OyXOBK/ MOXET ObITb OTKpbITA.
>>> Y6eautechb, YTO ABEpPLA OYXOBKM 3a-
KpbiTa. Ecnn aBepua ayxoBku ocTaeTcs
OTKpbITOM Gornee 5 MUHYT, HAaCTPOWKN

BpEMEHW, 3afjaHHble As NPUroTOBIEHUS
MWLM, OTMEHSIIOTCS, @ HarpeBaTenu He
paborTatoT.

([nsa mopeneii ¢ Taimepom) [iucnnei

Taﬁmepa MUraeT wiu CUuMmBon Taﬁmepa
OCTaeTcsa OTKPbITbIM.

* PaHblue ObIno OTKMYEHNE aneKkTpuye-
cTBa. >>> YcraHoBute Bpems / Bbikrnto-
unte PyHKUMOHanNbHbIE PYYKM NPOAYKTa
1 CHOBA NEPEKIoYMTE €ro B HYXHOE Mo-
TNOXeHue.

Mocne Hayana NPUroTOBNEHUs Ha AguUcniee
MUraeT CUMBOJ > U NOSIBNSIETCA 3BYKO-
BOe NnpegynpeXxeHue.

« [iBepua OyXOBKM MOXET ObITb OTKpbITA.
>>> YGeauTech, YTo ABepLa neyu 3a-
KpbiTa. ECrnn HemcnpaBHOCTb He ycTpa-
HeHa, obpaTuTech B aBTOPU30BaHHbIN
CEPBUCHbIN LIEHTP.

WNarotoButensb: «Arcelik A.S.»

HOpuaunueckuii agpec: Kapaay Ixagaecu Ne 2-6 34445 Crotnogxe Ctambyn, Typumst
(Karaagag Caddesi No:2-6 Sutliice, 34445, Turkey)

WUmnopTep Ha TeppuTopun PP / YNnonHOMOYeHHOE M3roToBUTENEM NULIO:

OO0O "An 34 MNMu AnnnaeHcec", 398005, Poccus, lluneukas obnacts, r.o. ropog Jluneuk, r. Jluneuk, nn. Metannyp-
ros, A. 2

MHdopmaumio o cepTudukaumm npoaykta Bel MOXeTe yTOYHUTL, NO3BOHMB Ha ropsyyto nuHuto 8-800-3333-887.

[aTa npov3BoacTBa BKIIKOYEHA B CEPUIHBIA HOMEP NPOAYKTA, YKa3aHHbI Ha 3TUKETKe, PacrofioKEeHHOW Ha NPOAYK-
Te, a uMeHHo: MepBble ABe LMdPbLI CEpUNHOro Homepa 0603HavatoT Ko 3aBoAa, BTOpble ABe - rof Bbinycka, a Tpe-
Tby ABe Undpbl — Hegerno.

Hanpuwmep, “7410-05-000001” o3HayaeT, YTO NpoAyKT 6bin NnpousBeneH Ha 5oi Hegene 2010 roaa.

M3rotoBuTenb ocTaBnsieT 3a coboii NPaBo Ha BHECEHWE U3MEHEHUIA B KOHCTPYKLMIO, AU3alH M KOMMMEKTALMIO SMEK-
Tponpubopa.
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