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Welcome!

Dear Customer,

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

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

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

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

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

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

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

Made in TURKEY
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A 1 Safety Instructions

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

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

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

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

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

+ Use original spare parts and
accessories only.

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

Do not make technical modific-
ations on the product.
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A1 .1 Intended Use
* This product is designed to be

used at home. It is not suitable
for commercial use.

+ Do not use the product in gar-

dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

* This appliance is intended for

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

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

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by

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



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

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

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

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

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

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

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

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

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

+ Before discarding worn out
and useless products:

1. Unplug the power plug and

remove it from the socket.

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

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

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

A] .3 Electrical Safety

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

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

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

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

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

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

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

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

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

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

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

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

CAUTION: Before replacing the
oven lamp, be sure to discon-
nect the product from the
mains supply to avoid the risk




of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:

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

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

* Never touch the plug with wet
hands!

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

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

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

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

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

* If there is a socket behind the

place where the product will be

installed, it must be ensured
that the product does not
come into contact with the
socket nor with the plug
plugged into the socket.

Al .6 Safety of Use

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

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

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

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

* Do not step on the appliance

for any reason.

Never use the product when

your judgement or coordina-

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

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

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

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

21.7 Temperature Warn-
ings

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

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

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

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

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

Al .8 Accessory Use

* It is important 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.

A1 .9 Cooking Safety

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

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

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

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

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

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

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

Only cover the necessary sur-
face inside the tray.

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

« An air flow is generated when m
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,
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.

A1 .10 Steam System

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

* If moisture remains in the oven
after steam assisted cooking,
it may cause corrosion. Let the
oven dry after cooking. Do not
store wet food items in the
oven for a long time.
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« When removing the food after
steam assisted cooking, hot li-
quid may flow from the ac-
cessories, be careful.

* While doing steam assisted
cooking, it is recommended to
add as much water as the
amount in the cooking table.

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

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

2 Environmental Instructions

1.11 Maintenance and
Cleaning Safety

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

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

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

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

2.1 Waste Directive

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

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

administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for

the environment and human health.

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

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.
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2.3 Recommendations for Energy + If specified in the recipe or user's manual,
Saving 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.

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.

3 Your product

3.1 Product Introduction

—_— > 1
10 « ]
®
9 «¢ p2*
> 3 *%
4
8 < >
7 4 J)
=
N > 5
5 1
[.
1 > 6
1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Water pool for steam assisted cook- 8 Shelf positions
ing
9 Upper heater 10 Ventilation holes
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3.2 Product Control Panel Introduc-
tion and Usage

3.2.1 Control Panel

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.

SEEEE: 2]

B 0°

L 0 0 o & @M

|

1
1 Function selection knob
3 Temperature knob

v
2

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

Function selection knob

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

Temperature knob

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

Oven inner temperature indicator

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

2 Timer

temperature. When the temperature inside
the oven drops below the set temperature,
the temperature symbol reappears.

Timer

O Qoom <@
g I I

© ® &

v

a
A

NR =)
oD P

v
?

Alarm key

v v v
3 4 5

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

O oo~ W N =

isplay symbols

©

: Baking time symbol

"y
)

: Baking end time symbol *
: Alarm symbol

: Brightness symbol

: Key lock symbol

: Temperature symbol

: Volume level symbol

pl & = [-p @ O ¢

: Door lock symbol *
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*It varies depending on the product model. It may not

be available on your product.

3.3 Oven operating functions

On the function table, the operating func-

tions you can use in your oven and the
highest and lowest temperatures that can

be set for these functions are shown. The
order of the operating modes shown here
may differ from the arrangement on your
product.

Function Function description Tempe:ature Description and use
symbol range (°C)
> ) )
/7 | \ Oven lamp - No heater works in the oven. Only the oven lamp lights up.

Operating with fan

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

Top and bottom heat-
ing

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

[ES

+
&

Bottom heating

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

Fan assisted bottom/
top heating

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

| IRl

[

Fan Heating / Airfry

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

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

Pizza function

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

1 ®

Upper heating, lower heating and fan heating functions oper-
ate. Each side of the product to be cooked is cooked equally

[ ' %
= @ 3D" function and quickly. Cooking is done with a single tray. This function
should also be used for steam-assisted cooking.
Full gril . The large grill on the oven ceiling works. It is suitable for

grilling in large amounts.
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Fan assisted low grill

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

Booster

All the heaters of the oven work. This operating function is
used to quickly bring the oven to the desired temperature (pre-

A

heating). Do not use it for cooking food.

2 2 2 Keep warm *

It is used to keep the food at a temperature ready for service
for a long time.

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

3.4 Product Accessories

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

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

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

Standard tray

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

Wire grill

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

On models with wire shelves :

On models without wire shelves :

Barrier coated frying tray (Airfry)

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

3.5 Use of Product Accessories

Cooking shelves

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

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

EN/18



4 First Use

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

4.1 First Timer Setting

Always set the time of day before

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

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

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

[CHN =Rty
j[mg |

oo o 3 & @

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

o
R

4. Touch the ®/© keys to set the minute.

o |1JCo
]y

oo o Q &
‘ @

5. Confirm by touching the (S or i key.

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

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

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

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

It should be set again.

4.2 Initial Cleaning
1. Remove all packaging materials.

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

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

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating
functions [» 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.

Before using the accessories:

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

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

5 Using the Oven

5.1 General Information on Using the
Oven

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

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

Oven lighting

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

If you wish the oven lamp to be on incess-
antly, select the “Oven lamp” operating
status with the function selection knob.

5.2 Operation of the Oven Control
Unit

General warnings for the oven control unit

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

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

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

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

+ In cases where cooking time or cooking
end time is set; you can cancel automat-
ically by touching the (O key for a long
time.

Timer
O Ooom e o
J s S A N O -
1 2 3 4 5 6

1 Alarm key

2 Time setting key

3 Decrease key

4 Increase key

5 Settings key

6  Key lock key

Display symbols

€O :Baking time symbol

Y : Baking end time symbol *

L\ :Alarm symbol

(D : Brightness symbol

IE' : Key lock symbol

§§ : Temperature symbol

) : Volume level symbol

: Door lock symbol *

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

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

Turning off the oven

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

Manual cooking to select temperature and
oven operating function

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

Cooking by setting the cooking time:

You can have the oven turn off automatic-
ally at the end of the time by selecting the
temperature and operating function spe-
cific to your food and setting the cooking
time on the timer.

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

pears on the display for the cooking
time.

S Mrrr
(.

N
‘@G)i?i%@

1. Select the operating function you want
to cook with the function selection
knob.

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

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

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

@ After setting the operation function

3. Set the cooking time with the ®/©
keys.

O M-
[

L0 0 @
4

& ®

The cooking time increases by 1
@ minute in the first 15 minutes, after
15 minutes it increases by 5

minutes.

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

= Your oven will start operating im-
mediately at the selected function
and temperature. The set cooking
time starts to count down and the
§ symbol appears on the display.
When the temperature inside the
oven reaches the set temperature,
the § symbol disappears.

EN/ 21



5. After the set cooking time is completed, « If your product has a meat probe, make m
on the display, "End" appears, the © sure that the meat probe cover is closed
symbol flashes and the timer beeps. before steam assisted cooking. Other-

wise, there may be steam leakage from

6. The warning sounds for two minutes.
the meat probe socket.

Press any key to stop the warning. The

warning stops and the time of day ap- For steam assisted cooking:
pears on the display. 1. After checking the steam-assisted bak-
- ing table and setting the function, de-
If any key is pushed at the end of termine temperature, time and amount
the audible warning, the oven will of water to be added according to the

start operating again. To prevent

: A food you want to cook. You can set
the oven from operating again at

these values yourself for baking not in-

the end of th.e warning, turn off the cluded in the table.

oven by turning the temperature )

knob and function knob to the “0” 2. Pour the amount of water you will use
(off) position. according to your food into the pool at

the bottom of the oven.

5.3 Steam Assisted Cooking

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

General Warnings Do not use distilled or filtered wa-
- Steam assisted cooking can only be per- ter. Use ready-made waters only.

formed with the steam assisted cooking DOI.ZOT use fllammalble_, aICQhOI'C gr
functions specified in the manual. solid particulate solutions instea

+ Condensation formed on the oven door of water.
after steam assisted cooking may drip 3. Switch the function selection knob to

around when the oven door is opened. As
soon as you open the oven door, wipe off
the condensation.

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

If water remains inside the oven after
each steam assisted cooking, dry the re-
maining water with a dry cloth after the
oven has cooled-down. Otherwise, resid-
ual water may lead to calcification. 5
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the desired steam-assisted operating
mode.

Switch the temperature knob to the de-
sired temperature.

= Your oven will start operating im-
mediately at the selected function
and temperature and § will appear
on the display. When the temperat-
ure inside the oven reaches the set
temperature the § symbol disap-
pears.

. Place your food in the oven at the re-

commended rack position.



= Baking starts.

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

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

on the oven floor may cause calci-
fication.

5.4 Settings

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

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

_ &
RO o0 0 & ﬁ
= The & symbol is shown on the display
and the 3-2-1 count down starts. The
key lock activates when the countdown
ends. When any key is touched after
the key lock is set, the timer sounds an
audible signal and the & symbol
flashes.

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

does not activate.

Timer keys cannot be used when

@ the key lock is on. The key lock will
not be cancelled in case of power
failure.

Deactivating the key lock

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

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

Setting the alarm

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

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

1. Touch the 2 until the key £ symbol ap-
pears on the display.

101010
Q ey

I
_‘(9@@@@

2. Set the alarm time with the @/O keys.
1] 1
Q (I

%
Q@@@‘@l

= After setting the alarm time, the QA
symbol remains lit and the alarm
time starts to countdown on the
display. If the alarm time and bak-
ing time are set at the same time,
the shorter time is shown on the
display.

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

Turning off the alarm
1. Atthe end of the alarm period, the warn-

ing sounds for two minutes. Touch any
key to stop the audible warning.

= The warning stops and the time of day
appears on the display.
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If you want to cancel the alarm;

1. Touch the 2 key until the 2\ symbol ap-
pears on the display to reset the alarm
time. Touch the @ key until the “00:00”
symbol appears on the display.

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

Adjusting the volume

1. Touch 4 key until the ©}» symbol ap-
pears on the display.

b-01°
oo o Q & &
4

2. Set the desired level with the ®/O keys.

(b-01-b-02-b-03)

__[J®
[y e

oo o o @
‘@

3. Touch the i key for confirmation or
wait without touching any key. The
volume set becomes active after a
while.

Setting the display brightness

1. Touch 4 key until the (@ symbol ap-
pears on the display.

1T ®
I I

L0 0 @ & @
4

3. Touch the %% key for confirmation or
wait without touching any key. The
brightness set becomes active after a
while.

Changing the time of day

On your oven to change the time of day that
you have previously set:

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

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

[CHN =Rty
j[mg |

200 @ & 6
|

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

=
Q‘QGD@@

4. Touch the ®/O keys to set the minute.

01 °
oo o0 o @& @
4

2. Set the desired brightness with the @/
© keys. (d-01-d-02-d-03)

6 General Information About Baking

o |1JCo
iy

L0 0 9 & @
4

5. Confirm by touching the O or i key.

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

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

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.
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6.1 General Warnings About Baking in
the Oven

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

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

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

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

For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.
Using the supplied accessories ensures
you get the best cooking performance.
Always observe the warnings and inform-
ation provided by the manufacturer for
the external cookware you will use.

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

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

6.1.1 Pastries and oven food

General Information

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

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

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

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

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

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

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

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

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

Hints for pastry

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

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

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

« If the pastry is browned on the surface

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

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

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * :]'OP gnd bottom 3 180 30..45
eating
Cake in the mould |CaKemould on e 4o ating 2 180 30... 40
wire grill** **
Small cakes Standard tray * Top gnd bottom 3 160 25..35
heating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cm in dia- | Top and bottom 1, 160 30..40
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm n d'a.l_ Fan Heating 2 160 30..40
meter on wire grill
*%
Cookie Pastry tray * EOP :and bottom 3 170 25..40
eating
Cookie Pastry tray * Fan Heating 3 170 20..30
Rich pastry Standard tray * :]'OP gnd bottom 2 200 30..45
eating
. Fan assisted bot-
*
Rich pastry Standard tray tom/top heating 2 200 30..40
Rich pastry Standard tray * Fan 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
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Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne rectangular con- |Top and bottom 1, 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 2 170 50..70
wire grill **
Pizza Standard tray * I"p and bottom |, 200..220 10..20
eating
Pizza Standard tray * Pizza function 3 250 8..15

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.)
On models with OT‘ models W_'th
’ . wire shelves : 25
2-Standard tray * wire shelves :150 a0
Small cakes Fan Heatin 2-4
4-Pastry tray * 9 O!‘ mOdel.S On models
without wire ith :
shelves :140 without wire
: shelves : 30 ... 45
2-Standard tray *
Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *
1-Standard tray *
Rich pastry Fan Heating 1-4 180 35..45
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.

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 4to 5
minutes of cooking time per centimetre
of the meat thickness.

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

Cooking table for meat, fish and poultry

« 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_ mayx, after 180 ... |60 .. 80
Roast (1 kg) tom/top heating 190
Lamb's shank + |Fan assisted bot- 15 mins. 250/
(1,5-2 kg) Standard tray tom/top heating max, after 170 110..120
Wire grill *
Fried chicken Fan assisted bot- 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on  |tom/top heating max, after 190
a lower shelf
Fried chick Wire grill *
ried chicken )
(1,82 kg) Place one tray on |Fan Heating 200 .. 220 60 ... 80
a lower shelf
Fried chick Wire grill * 15 mins. 250/
ried chicken A : mins.
(1,82 kg) Place one tray on |"3D" function max, after 190 60 .. 80
a lower shelf
. 25 mins. 250/
Turkey (5.5 kg) Standard tray * Fan assisted .bOt' max, after 180 ... |150...210
tom/top heating 190
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function max, after 180 ... |150...210
190
Wire grill * r sted 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 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.
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+ 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 250 20..25
Chicken pieces Wire grill 4-5 250 25..35
Meatball (veal) - 12 |\y;re iy 4 250 20 ...30
amount
Lamb chop Wire grill 4-5 250 20..25
Steak - (meat cubes) |Wire grill 4-5 250 25..30
Veal chop Wire grill 4-5 250 25..30
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..4
It is recommended to preheat for 5 minutes for all grilled food.
Turn pieces of food after 1/2 of the total grilling time.
Fan assisted low grill
Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Fish Wire grill g‘:‘lﬂ assisted low |, 200 30..35
Chicken pieces | Wire grill g‘;ﬂ assisted low |, 250 25..35
Meatball (veal) - Wire gl Fqn assisted low 4 250 30 .40
12 amount grill
Steak (whole) / Wire grill - Place Fan assisted low 15 mins. 250
one tray on a . 3 : . 90..110
Roast (1 kg) grill after 180 ... 190
lower shelf
Do not preheat the dishes recommended in this grill chart.
6.1.4 Steam assisted cooking + If preheating is recommended in the

General Information

+ Steam assisted cooking can only be per-
formed with the steam assisted cooking
functions specified in the manual. See
“Oven operating functions” [ 14] section
for steam assisted cooking functions.
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cooking table, be sure to put your food in
the oven after preheating. The durations
specified at the time of water supply in-
dicate the time elapsed after preheating.
The cooking table contains cooking re-
commendations tested by the manufac-
turer. You can set the amount of water,
temperature, steam assisted cooking
function and time for food which are not
in the table.



+ Do the steam assisted cooking with one
tray.

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

Food Accessory to [Shelf posi- |Temperature |Amount of |Water intake |Baking time |Approx. food

be used tion (°Cc) water to be |time (min) (ap-  |weight (g)
used (ml) prox.)

Whole bread |Standardtray |, 200 200 Ez;‘:{:gp’e' 30..35 820

Whole 25 mins.

chicken with |Standardtray |, 250/max,  |250 peforepre 16070 |2000

vegetables after 190 9

Ribsteak  |otandardtray|s 180 250 Eg;‘:{ﬁg’”e’ 65..75 1000

Lamb shanks

with veget. | orandardtray |5 170 350 g:;‘;:: Pre- 199110  |2000

ables 9

Yeasted bun |Standardtray |3 180 200 Eg;‘:{ﬁg’”& 25..35 1200

Cheesecake |Standardtray s 120 200 Ez;‘t’{ﬁg‘”e’ 45..55 1450

* These accessories may not be included with your product.

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

« If a tray is not used on the bottom shelf,

any dripping oil or other substances

from the food can cause heavy smoke
and even flames.

You can use the ""3D" function" function

6.1.5 Shallow or Oil-Free Frying Func-
tion

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

low frying or oil-free frying with hot air in

the oven.

General warnings

+ Please refer to the recommended baking

table for “Airfry” function.
+ Use the frying tray (Airfry) provided with .

the product for this function.
+ For a good frying result, place the foods

to speed up the preheating time. Switch
to "Airfry" function when preheating is

on the frying tray in a way they will not

overlap.

Frying table - “Airfry”

complete.

Food Operating function |Shelf position |Temperature (°C) |Baking time (min) |Recommended
(approx.) amount
Homemade potato * |Airfry 3 220 20 .. 40 200-1000
Frozen potato ** Airfry 3 220 15..35 200-1400
Chicken leg /wing Airfry 3 220 20 .. 40 500-1500
Chicken breast Airfry 3 220 30..40 200-700
Whole chicken Airfry 3 ;ft::i{‘;’dzso/ MaX 60 ... 80 1800-2000
Frozen nugget ** Airfry 220 15..25 400-1000
Meatball Airfry 220 20..30 20-25 amount
Whole fish Airfry 220 15..25 2-5 amount
H%EE ?;‘;::;’)' fish | Airfry 3 220 15..25 500-1500

EN /30




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

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

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

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

** Preheat.

6.1.5.1 Drying Function

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

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

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

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

+ To maintain the color during drying, the
oven door must be left open. Placing a
wooden spoon in the upper corner
between the door and the oven will help
keep the door open. Make sure that the
object does not touch the oven seal.

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

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

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

peels

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

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

Herb Frying tray (Airfry)  |Airfry 50 240 ... 420

6.1.6 Test foods

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.
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Cooking table for test meals
Suggestions for baking with a single tray

cm in diameter on

wire grill **

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Shortbread (sweet |y, rq ray » | TOP andbottom 15 140 20..30
cookie) heating
On models with
h wire shelves :3
foglr(til;;ead (sweet Standard tray *  |Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * :]—Op .and bottom 3 160 25..35
eating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cm in dia- | Top and bottom |, 160 30..40
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm n d'a.l_ Fan Heating 2 160 30..40
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 2 170 50..70

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

Suggestions for cooking with two trays

cookie)

4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
onmodds ity [08 00 1
. wire shelves :150 '
Small cak 2-Standard tray Fan Heati 9.4 .. 40
mall cakes an Heatin -
4-Pastry tray * 9 33&3?3; On models
shelves :140 without wire
. shelves : 30 ... 45
2-Standard tray *
Shortbread (sweet Y |Fan Heating 2-4 140 15..25
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Preheating is recommended for all food.

*These accessories may not be included with your product.

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

Grill

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

Meatball (veal) =12 |, e 4 250 20..30

amount

Toast bread Wire grill 4 250 1..4

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

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

7 Maintenance and Cleaning

7.1 General Cleaning Information .

General warnings

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

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

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

+ Do not use steam cleaning products for
cleaning.

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

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
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.

sponges, cleaning cloths containing dirt Enamelled surfaces

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.

EN/33

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 [» 36]".)

+ 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.

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

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

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

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

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

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

Plastic parts and painted surfaces

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

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

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

7.2 Cleaning Accessories

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

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

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

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

7.3 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.
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+ 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. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

Cleaning the water pool on the base of the
oven

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

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

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

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

3. Clean the water pool with a soft wet
cloth with a dry cloth.

Do not use cleaning agents contain-

@ ing acids or chlorides to clean the
water pool on the base of the oven.
Do not clean the lime that may form
in the water pool on the oven base
by scraping. Otherwise, the product
base shall be damaged.

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

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

7.5 Easy Steam Cleaning

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

1. Remove all accessories inside the oven.

2. Fill the pool at the floor of the oven with
200 ml of water.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

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

solid particulate solutions instead
of water.

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 20 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

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

Pi—
I

7.6 Cleaning the Oven Door

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

Do not use harsh abrasive cleaners,

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

Removing the oven door
1. Open the oven door.
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2. Open the clips in the front door hinge 8. Pull the removed door upwards to re- m

socket on the right and left by pushing lease it from the right and left hinges
them downwards as shown in the fig- and remove it.
ure.
. To reattach the door, the proced-
3. Hinge types vary as (A), (B), (C) types ) N
according to the product model. The fol- 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

lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal the clips on the hinge socket.
door types. -
7.7 Removing the Inner Glass of The
Oven Door
Inner glass of the product's front door may
be removed for cleaning.
1. Open the oven door.
2. Pull the plastic component, attached on
(B) type hinge is available in SOft closing the upper section of the front door, to-
door types. wards yourself by simultaneously push-

ing on the pressure points on both sides
of the component and remove it.

4

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

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

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

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

1 Innermost glass 2%

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

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

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

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

7.8 Cleaning the Oven Lamp

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

Replacing the oven lamp

General Warnings

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

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

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

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

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

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

If your oven has a round lamp,

1. Disconnect the product from the electri-
city.

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

.

N

4/

\v‘)

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

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

1. Disconnect the product from the electri-
city.

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

4. If your oven lamp is type (A) shown in 5.
the figure below, rotate the oven lamp
as shown in the figure and replace it

8 Troubleshooting

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

Refit the glass cover and wire shelves.

If the problem persists after following the .
instructions in this section, contact your

vendor or an Authorized Service. Never try

to repair your product yourself.

(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.

Steam is emanated while the oven is work-  Oven light is not on.

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

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact

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.

with cold surfaces outside the product Oven is not heating.

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.
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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.

(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.
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[Oo6po noxanoBarb!

YBakaeMblil MOKynaTenb,

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

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

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

CuMBOnbI U UX ONUCAHUSA B pyKoBoACTBe nonb3oBaTens:

OnacHocTb, crnocobHas NpuBeCTU K CMEPTU N TpaBMe.

@ BaxkHas MHbopmaLms 1 NonesHble COBETbI MO UCMONb30BaHMIO.

MpoyTnTE PYKOBOACTBO MNONb30BaTENS.

f lopsiyast NoBepXHOCTb.

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

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

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

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

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

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

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

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

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

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

MEHEeHUN B usgenue.

MUcnonb3oBaHue no
Ha3Ha4YeHUro

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

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

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



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

CYLLKM NOABELLEHHbIX NOsoTe-

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

1.2 Be3onacHocTb Aae-

* JnekTpuyeckue ngenus
onacHbl Ang geten n gomatl-
HUX XXMBOTHbIX. [1eTn n nio-
OMMUbI HE OOMKHbI CbirpaTh C,
B30OpaTbCsa Aanblue, Unu Bon-
TV NPOAYKT.

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

* MIPEAYNPEXOEHUE:Bo Bpe-
MS1 UICMOSb30BaHMSA LOCTYMHbIE
NOBEPXHOCTWN NPOAYKTa Harpe-
BaeTcq. [lepxute geten no-
Aanblie oT Nnpoaykra.

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

» Korga oBepb OTKpbITa, HE Kna-
ANTE Ha Hee TsKenble npea-
METbl 1 HE NO3BONSANTE AETAM
cuaeTb Ha Hen. Bbl moxeTe
Bbl3BaTb ONPOKUAbIBAHME AY-
XOBKM UNWN NOBPEXAEHNE
ABEPHbIX NeTerb.

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

1. OTKNKOYUTE BUJIKY NUTaAHUA

N BbIHbTE €€ N3 PO3EeTKMU.

2. OTpexbTe Kabesib NUTaHUS U
OTCOEeMHUTE ero BUJIKON OT
n3penus.

3. MpumwnTe Mepbl NpeaocTo-
POXHOCTM, YTOObI AeTU He
nonagasnu B NpoOAyKT.
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4. He no3BosiinTe AeTAM Ur-
paTb C NPOAYKTOM, KOrga oH
HaxXoAMTCS B PEXUME OXU-
JaHus.

AnekTpobesonac-

1.3
A HOCTb

* [MogknoynTe yCTPOUCTBO K 3a-
3eMI1IeHHOM po3eTKe, 3aLlu-
LLIeHHOW NpeaoXpaHuTenem,
KOTOPbI/ COOTBETCTBYET TOKY,
yKaszaHHOMY Ha aTukeTke. 3a-
3eMneHne JOMKHO BbIMorsi-
HATLCS KBaNUOULUNPOBAHHbBIM
anekTpukomM. He ncnonesynte
YyCTPOMCTBO 6€e3 3a3eMneHuns B
COOTBETCTBUM C MECTHbIMMU /
HaUMOHaNbHbIMM NpaBuUnamMm.
Bunka vnn anektpunyeckoe co-
eanHeHne npubopa A0KHbI
HaxXoAMTbCA B NErkogocTyn-
HoM mecTe. Ecnn 910 HEeBO3-
MO>XHO, OIMKEH ObITb Mexa-
HU3M (NpegoxpaHuTenb, Bbl-
KniovaTernb, nepekntoyaTtens 1
T.A.) HA 3NEeKTpUYEeCcKomn ycTa-
HOBKe, K KOTOPOW NOAKITYEHO
YCTPOMWCTBO, B COOTBETCTBUMU C
3NEKTPUYECKMMI NpaBuamMmmn,
N OTCOEaAUNHSOLLMIA BCE MONto-
ca oT ceTw.

Mepen pemoHTOM, 06CnyXMBa-
HMEM N OYMUCTKOW OTKNOUYUTE
nsgenune oT CetT UNn BbIKMNHO-
YnTe NpeaoxpaHUTEnb.
MoakntoynTe yCTPOMCTBO K po-
3eTKe, COOTBETCTBYHOLLEN 3HA-
YEHMSAM HaMNpPsSXKEHNSA U YacTo-
Tbl, YKa3aHHbIM Ha 3TUKETKE.
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Ecnu B Bawem nsgenun Het
kabensa ceTeBOro NUTaHus, uc-
Nonb3ynTe TONbKO COeANHM-
TenbHbIA Kabenb, yKasaHHbIN B
pasgene «TexHuyeckme xapak-
TEPUCTUKNY.

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

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

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

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



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

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

Ecnu wHyp nutaHusa noepe-
XOEH, B Lensx npeaoTepaLle-
HWS BO3HUKHOBEHUS OMacHoO-
CTV ero Heob6xoanmo 3ame-
HUTb, 06pPaTUBLLMCE K prpme-
N3roTOBUTESO YCTPONCTBA,
CEPBUCHOMY areHTy unuv nuuy,
YKa3aHHbIM KOMMNaHUEN.
NPEOYNPEXOEHUE: YTobbl
nsbexaTb pMcKa nopaxxeHus
3NEeKTpUYeCcKkuM TOKOM, nepen,
3aMeHOoM namnbl AyXOBKN 064-
3aTesibHO oTCoeauHUTe
YCTPOMWCTBO OT 3f1IEKTPOCETM.
OTknounTe yCTPONCTBO NNBO
OTCOeaANHUTE NpefoXpaHnuTENb
13 6rnoka npegoxpaHuTenen.
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Ecnu Baw npoayKT nmeer ka-
6enb NUTaHWA 1 WTENcenbHy
BUJIKY:

Hwukorga He BCcTaBnsnTe BUSTKY
n3gennsa B CIIOMaHHYHo,
pacLuaTaHHy U po3eTky
Unn BHe po3eTkn. YbeauTecs,
YTO BUIIKA NMONMHOCTbLIO BCTaB-
neHa B po3eTKy. B npoTnBHOM
cnyyae CoeguHeHust MoryT
neperpeTbcs U Bbl3BaTb MNo-
xap.

N3beranTte BCTaBKM yCTPON-
CTBa B 3armnyLlKkn, KOTopble AB-
NAKTCA XXUPHBIMU, HEYUCTBIMN
UM MoryT noaBepraTbCs BO3-
AEencTBuo BOAbI (Hanpumep,
pPALOM CO CTOMELUHULEN, OTKY-
Aa MOXeT BbITekaTb Boga). B
NPOTUBHOM CIly4ae CyLLecTBy-
€T PUCK KOPOTKOro 3aMblKaHus
N NOPaXXEHNS 3NEKTPUYECKNM
TOKOM.

Hwukorga He npukacanTech K
BUSIKE MOKPbIMW pyKkamu!
3BnekanTe BUIKY U3 PO3ETKM,
Aepxa ee 3a Kopnyc, a He
TSHYB 3a LUHYP.

Be3onacHocTb npu

A1 4
TPaHCNOPTUPOBKE

OTKno4NTE YCTPONCTBO OT Ce-
TV Nepes TPaHCNoOPTUPOBKOWN.
YCTpPOMCTBO TshKenoe, NepeBo-
3UTb €ro cnegyet Kak MUHK-
MYM C ABYMS JIIOAbMU.



* He ncnonesyinte gsepb u / unm
PYYKy A58 TPaHCNOPTUPOBKU
NN NepemeLLLeHNs yCTpon-
cTBa.

* He nomewante Ha npmnbop Ka-
Kne-nnbo npeametsl. [Nepeme-
LwanTe npubop BePTUKAbHO.

» Ecnn HeoGxoagumo TpaHcnop-
TMpoBaTb YCTPONCTBO, 06ep-
HUTE ero ynakoBOYHbIM MaTe-
pvanom c ny3bipbKOBOM
NAEHKON UK MNAOTHLIM KapTo-
HOM W BMSIOTHYIO 3aKnenTe ero
neHTon. HagexxHo 3akpenute
ABWXYLLUMECS YacTu n3genus,
4yTO6bI NPEefoTBPaTUTL MX MO-
BpeXaeHue.

* [epen ycTtaHOBKOW yCTpOU-
CTBa W NOCIe TPaHCNopTUPOB-
KV NpoBepbTE ero Ha Hanu4dne
nospexaeHui. B cnyyae no-
BpexaeHust obpaTuTechb K UM-
nopTepy Unn B aBTOpU3oBaH-
HbIN CEPBUCHbLIN LIEHTP.

A\

* [epen Ha4Yanom ycTaHOBKM
o6ecToybTe NUHUIO NUTaHUS, K
KoTopoun ByaeT NOAKMNOYEHO
nsgenve, BbIKMOYnB
npegoxpaHuTesb.

» Bcerga HageBanTe 3allUTHblE
nep4aTky nNpu TpaHCNoOpPTUPOB-
Ke u yctaHoBke. MIHaye cyLue-
CTBYET PUCK MOSyYeHns Tpas-
Mbl OT OCTpbIX Kpaes!

1.5 Mepbl 6e3onacHo-
CTU BO BpeMSAl MOHTa-
xa

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

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

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

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

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

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

» Ecnn 3a mecTom, rage byget

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

1.6 Be3onacHoOCTb UcC-
nosib30BaHusA

» Y6eguTechb, YTO Nocne Kaxao-
ro ucrnonb3oBaHus éyget uns-
Aenune BbIKIYEHO.

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

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

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

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

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

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

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

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

A1 .7 TMpepynpexaeHus
O Temneparype

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

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

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

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

* [Mpn OTKPbLITUM KPbILLKN n3ae-
NS reHepupyeTcst BO3OYLUHbIN

noTok. >KnpoHenpoHuuaemas m

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!

* [vwa, He NnpurogHas ang 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.

A1.10 NMapoBas cucrtema

* [Mpy NnpuroToBNEHMM Ha napy
OTKPbITUE ABEpPLblI MOXET NpU-
BECTM K BbIXOAY napa, 4To co-
34aeT puck oxoros. byabTe
OCTOPOXXHbI NPU OTKPbITUN
asepu.
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Ecnu Bnara octaetcs B oyxoB-
Ke nocne NpuroToBIieHUs Ha
napy, 3T0 MOXET Bbl3BaTb KOp-
posuto. Nocne npurotToBneHus
AanTe AyXOBKe BbICOXHYTb. He
XpaHuUTe BraxHble NPOOYKTbI B
AYXOBKE B TeYEHNE AnuTenb-
HOro BPEMEHM.

Mpwn n3BneYeHnn NpoayKToB
nocne NpUroToBreHNs Ha napy
N3 NPUHAANEXHOCTEN MOXET
BblTE€Yb ropsvas XXMaKocCThb,
OyabTe OCTOPOXHbI.

Mpv npuroToBNEHUN NULLM C
MOMOLLIbIO Napa pekoMeHayeT-
cs1 o6aBUTb CTOSbKO BOAbI,
CKOMNbKO yKa3aHo B Tabnuue
NPUroTOBMEHUS.

He ncnone3synte guctnnnmpo-
BaHHYIO N (PUNbTPOBAHHYO BO-
ay. icnonb3ynte Tonbko
NPoOu3BOACTBEHHYIO BoAy. He
ncnonb3ynTe nerkosocrnnave-
HAOLWMECS, CNNPTOBbIE N
TBepAble YacTuLbl BMECTO BO-
Abl.

He ncnonb3yinTte akceccyapsl,
CNoCcoOHbIE NCNapATLCS BO
BPEMS MPUroTOBNEHNS.

1.11 Be3onacHocCTb nNpu
BbIMNOJIHEHUWN TEXHU-
yeckoro ob6cnyxuBa-

HUA U OYUCTKHN

* [Nogoxante, Noka ycTpomucTBO

OCTbIHET A0 Ha4ana O4YnUCTKN.

fopsAYMe NOBEPXHOCTU MOTyT

Bbl3BaTb OXoru!

He monTe ycTponcTeo nytem

pacnblfieHNa U HanBaHUS

Ha Hero Bogbl! CyliecTtByeT

PUCK NOpaXkeHust aneKkTpuye-

CKUM TOKOM!

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

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

2.1 [mpexkTuBa No oTxoaam

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

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

[aHHOe nsgenue n3rotoBneHo

C Ucnonb3oBaHMEM aeTanemn u

MaTepuarnoB BbICOKOIO Kade-

CTBa, KOTOpbIe MOCre nepepa-

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

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

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

2.2 WHdopmaumsa o6 ynakoBOYHOM
MaTepwuane

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

2.3 CoBeTbl NO 3HeprocbepexeHnro

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

CrnepytoLime npeanoxeHns noMoryT Bam

MCMONb30BaTh Balle YCTPOMCTBO C KOO~

rMYeCcKom 1 aHepreTnyeckon apekTNBHO-

CTblO:

» PasmopaxwuBaiiTe 3aMOpPOXXEHHbIE NPO-
OYKTbl Nepep BbINeYKon.

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

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

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

» CrapawTtech rotoBuTb B lyxoBke bornee
opfHoro 6nofa ogHOBpeMEHHO. Bbl Mo-
KeTe roToBUTb OOHOBPEMEHHO, YCTaHO-
BVB [1BE KACTPHIIN Ha NPOBOSIOYHYHO
cTonky. Kpome aToro, ecnu Bbl ByaeTe
OCYLLECTBNSATL NPUrOTOBIEHME, MOME-
was éroga oavH 3a Apyrum, 3TO CIKOHO-
MWT SHEpPruo, NOCKOMbKY AyXOBOW Lukadd
He OyaeT TepsiTb Tenno.
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3 Baw npub6op

3.1 OnucaHue usgenus

1 O 4 r ) C ) C ) C ) C ) |
9 «¢ p2*
> 3 *%
» 4
8 <
7 <4
» 5
5 1
— » 6
1 MaHenb ynpaBneHus 2 Jlamna
3 MeTannunyeckue HanpasnswLme 4 [Buratenb BeHTMNATOpA (3a cTanb-
HOW NNacTUHON)
5 [Bepua 6 Pyuka
7 EMKOCTb Ans BoAbl ANA NpUroToene- 8 YpoBeHb pacnonoXeHnsi NPOTMBHS
HWS C MapoM
9 BepxHun HarpeBaTtenb 10 BeHTMnAUMOHHbLIE OTBEPCTUSA
3.2 MpuHUMNbI paboTbl U UCNOSb- pa3nuynsi B U306paxKeHUsIX 1 HEKOTOPbIX
30BaHuMe naHemnu ynpasneHus YHKUMAX B 3aBMCUMOCTU OT TUNa ycTpow-
ycTpoucTBa crBa.

B naHHOM pasgene Bbl MOXeTe HanTh 06-
30p W OCHOBHble 06nacTv NpuMeHeHus na-
Henun ynpasneHus yctponctea. MoryT 6biTb
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3.2.1 MaHenb ynpaBneHus

HEEEEERH

0 0 0 © & @ 250

0’”’11n|n\\“\\‘150

220° 200" 180

v v
1 2

1 Mepekntoyartens Boibopa GyHKLUN

3 MMepekntoyaTesnb Boibopa TeMnepary-
pbl

Ecnu ecTb nepekntovatenu ans ynpasne-
HUSI BaLWMM NPOAYKTOM, B HEKOTOPbIX MO-
[ensx 3T nepeknovaTenu MoryT 6biTb Bbl-
ABVKHBIMW NPY HaxkaTuu (yTannueaemble
nepekntoyatenu). Ytobbl BbINOMHUTL Ha-
CTPOWKM C NMOMOLLbIO 3TUX NepeKIoYa-
Tenen, cHa4yana HaxmuTe Ha COOTBETCTBY-
tOLLMIA NepekntoyaTenb U NOBEPHUTE ero.
Mocne BbINONMHEHNS PeryMpoBKM CHOBa
HaXXMUTE U CKPONTE NepekmnoyaTenb.

3.2.2 3HakKOMCTBO C naHesbio
ynpaBrieHUs yXOBKOM

MepekniovaTenb BbiGopa hyHKLUK

Bbl MOXeTe BblbpaTh pyHKLMM ynpasne-
HWS AYXOBKOW C MOMOLLbIO NepekntovaTens
Bblbopa dyHKumMI. [ToBepHUTE BNeBo /
BMNPaBO M3 3aKpbITOroO (BEPXHEr0) Nonoxe-
HWUs1 4Ns TOro, YToObl BbIOpaTh.

MepeknioyaTtens BbIGOpa TemnepaTypbl
Bbl MoXxeTe BbIOpaTh TemnepaTypy, npu Ko-
TOPOW XOTUTE FOTOBUTb, C MOMOLLbIO
nepeknioyarTens ynpasneHnsa Temnepary-
pown. lNoBepHUTE NO YacOBOW CTperike u3
3aKpbITOro (BEPXHEr0) NOMNOXEHWsA Ans To-
ro, 4Tobbl BbIOpaThH.

WUHpukaTop TemnepaTtypbl

Bbl MOXeTe y3HaTb TemnepaTtypy BHYTpU
[OyXOBKM MO CMMBOIY TeMnepaTypbl Ha Anc-
nnee. CumBon Temnepartypbl NOSIBATCS Ha
avcnnee, Korga Ha4yHeTcs IPUroToBIEHUE,
N NCYE3HET, Koraa OCTUTHET 3aJaHHOMN
Temnepartypsbl. Koraa temnepatypa BHyTpU

Y

3
2 Tanmep

OYXOBKW ynageT HUxXe YCTaHOBMEHHON TeM-
nepartypbl, NOABUTCA CUMBOJT TEMNepaTy-

pbl.

Tanmep

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

KHonka 3BykoBOro Taimepa/byamnbHuka
KHonka HacTpovikv YacoB

Knonka "YMeHbLumnTb"

KHonka "YBenuunte"

KHonka HacTpoek

[ RS B N N

KHonka 61oKMpOBKY KHOMOK
CuMBONbI HA 3KpaHe
: CUMBOIN OKOHYaHWS BbINeYkn

: CUMBOIN OKOHYaHWS BbINeYkn *

clo

: CuMBOnN 3BYKOBOro TariMepa/byaunbHuka

: CumBoOn 61OKMPOBKU KHOMOK

At
(D : Cumson sipkocTn

§ : Cumson Temnepatypsl
() : CuMBON YpOBHS rPOMKOCTM
: CumBon 6nokmMpoBku aBepn *

*BapbupyeTcsi B 3aBUCMMOCTU OT MOAENN YCTPOW-
cTBa. MoxeT He BbITb B BalleM yCTPOIACTBE.
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3.3 ®yHKUMOHarbHble BO3MOXHO-
CTU AYXOBKMU

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

TakKKe nokasaHbl MakCMMarnbHbIN U MUHK-

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

Cumeon Temnepatyp-

chyHKLMIA Onucanue pyHKUMI |HbIN Anana- |OnucaHue u ucnonb3oBaHue
YHKU 30H (°C)

O B nyxoBke He paboTtaeT HarpeBaTenb. 3aropaeTcs TOMbKO
4 | N Namna ayxoexn - namna AyXxoBKu.

Pab6ota c BeHTUnsATO-
pom

[yxoBka He HarpeBaeTcs. PaboTaeT Tonbko BEHTUNSATOP (Ha
3aAHen CTeHke). 3aMOPOXEHHYIO NULLY C rpaHynamm MeaneH-
HO pa3aMopaxuBaloT NPy KOMHATHOW TeMnepaType, NPUroTos-
NEHHYI0 e NuLLy oxnaxaatoT. Bpemsi, Heobxogumoe Ans pas-
MOpaXuBaHUS LIenoro Kycka msca, 6onblue, 4em Ans npoayk-
TOB C 3epHaMW.

BepxHWN 1 HWKHWIA Ha-
rpes

Muwa HarpeBaeTCca CBEepPXy U CHU3Y O4HOBPEMEHHO. Mopxoput
ANA NMMPOXHbIX, BbINEYKN NN NUPOXHbBIX U pary B q)opme Aana
Bbineykn. Bo BpemMA NPUroToBIIEHUN MULLIU UCMONb3YyeTCA
TOJIbKO OAUH MPOTUBEHb.

RRES

HwxHuiA Harpes

MoaxoauT Ans NpoAyKTOB, KOTOPbIE HYXKHO MOAPYMSIHUTE
cBepxy. [MoaxoauT Ans NpoayKToB, KOTOPbIE HYXXHO Noaxa-

o pWTb B OCHOBaHUW. ATy OYHKLUMIO Takxke criefyeT UCTOomnb3o-
AT QA BaThb A5 NErKOi OYNCTKM NapOM.
Tt
—
— [opsiunii BO3ayX, HarpeTbli BEPXHUM M HWXKHUM HarpesaTens-
% BeHTunsATOp HwkHero / N MW, paBHOMEPHO 1 BbICTPO pacnpeaenseTcs no Bcen AyxXoBke
BEpXHero Harpesa BMecTe ¢ paboTon BeHTUnsitopa. Bo Bpems npurotoBneHum
—

MUK NCNonb3yeTcAa TONbKO OAUH NPOTUBEHb.

[®

Konsekuus / Airfry

[opsiunii BO3ayx, HarpeTbii BEHTUNATOPHBLIM HarpeBaTenem,
pacnpepaenseTcs 6bICTPO M paBHOMEPHO NO BCEN AyXOBKe
BMecTe ¢ paboTton BeHTunsitopa. MoaxoauT ans npurotosne-
HWSI HECKOMNbKMX 61104 Ha Pa3HbIX YPOBHAX.

Bnaropaps 6bicTpoMy pacnpefeneHuto Bosayxa ¢ NOMOLLbI
3TOr0 UHTEHCUBHOTO peXxuma 3anekaHnsi Bbl CMOXETE NPUroTo-
BUTb Brtoga ¢ 30n0TUCTON XPYCTALLEN KOpoUKon 6e3 gobasne-
Husa macna. Mogpo6Hyto MHopmaumio cMoTpuTe B pasadene
Airfry.

®

DyHKUMA NULLbI

PaboTatoT HWKHUIA HarpeBaTenb ¥ BEHTUNATOPHbIN 060orpes.
MoaxoauT Ans NpUroToBNEHUS NULILbI.

G

®|

DyHKuma "3D"

®yHKLMM BepXHero Harpesa, HUXKHero HarpeBa 1 HarpeBa BeH-
TunsTopa pabotatoT. Kaxagas cTopoHa rotoBoro npogykra ro-
TOBUTCSA OMHAKOBO U BbICTPO. Bo Bpems NpurotoBneHumn nu-
LY UCMONb3yeTCst TONbKO OAWH NPOTUBEHb. ATa YHKLUMSA Tak-
Xe [0/MKHa NCMosb30BaThLCA AN MPUrOTOBEHNS MULLK C Mo-
MoLLbio Napa.

RU/ 56




MonHbIv rpunb

PaboTtaeT 6onbLUON rpusb Ha NoTonke AyxoBku. Moaxoant
ANS NPUrOTOBIEHMS Ha rpune B 60MbLIMX KONUYECTBaX.

w y
Hu3kwit rpunb ¢ BeHTU-
NATOPOM

Fopsunin Bo3ayx, Harpesaembilit He6OSbLUMM rpunemM, GbICTPO
pacnpenenseTcsa B AyX0OBKe C MOMOLLbI0 BEHTMnATopa. Moaxo-
OUT ANS rpuns B HEBGOSbLUMX KOSTMYECTBaXx.

/\ Byctep

P6oTatoT Bce HarpeBaTenu ayxoBku. Jta paboyas gyHKUMsS
ncnosb3yeTcst Ans GbICTPOro AOBEAEHUS [yXOBKY [0 Kernae-
MoV TemnepaTypbl (NpegBapuTenbHOro Harpesa). He ncnone-
3yiiTe AN NPUroTOBINEHUS MULLIN.

MCHOﬂbSyeTCﬂ ANa AnnuTernbHOro XxpaHeHus npoaykToB npu

822 Moppepxanve Tenna

TemnepaType, roToBoWi K ynoTpebneHuio.

* Balwue ycTpoicTBo paboTtaeT B TeMnepa-
TYpHOM Jnana3oHe, yka3aHHOM Ha peryns-
TOope Temneparypbl.

3.4 Akceccyapbl Ansi ycTpoMcTBa

Balue ycTponcTBo MMeeT pasnivyHble ak-
ceccyapbl. B aTom pasgene JocTynHo onu-
caHue aKceccyapoB 1 KX NpaBUbHOTO UC-
nonb3oBaHusi. B 3aBMCMMOCTM OT MOAEenu
YCTPOICTBa, NOCTaBMSIEMbI akceccyap Mo-
XET BapbupoBaThCs. AKCeccyapsbl, OnucaH-
Hble B PYKOBOZCTBE Mofb3oBaTernsi, MoryT
ObITb HEAOCTYMHbI B BALLEM WU3AENuU.

MpoTuBHM BHYTPM BaLlero npmbopa
@ MoryT aecopmMmmpoBaTbCs Noj BO3-

nencTemem Tenna. 3To HUKaK He

BMMSAET Ha PyHKUMOHanbHOCTb. [le-

dopmaumst ncyesaeT npu oxnaxae-
HUW MPOTUBHSA.

CtaHAapTHbIA NPOTUBEHb
Mcnonb3yeTcs Ans BbiNeYkn, 3aMOPOXKEH-
HbIX NPOAYKTOB W Xapku GOMbLUMX KYCKOB.

PeweTka

Vcnonb3yeTcsa Ans xapku unu pasmMetLle-
HUS1 NULLK, KOTopas OyaeT 3anekaTbes, Xa-
pUTLCS N TYLUNMTBCS Ha BbIOPAHHOM YPOBHE.

Ha mogensax ¢ metannuyeckumm
HanpasBnAwWUMHU :

Ha mopensx 6e3 meTannnyeckux
HanpasnAwLWUX :

MpoTuBeHb AN Xapku ¢ 6apbepHbIM
nokpbiTuem (Airfry)

Mcnonb3yeTtca anst npurotoBneHus 6niog ¢
30I10TUCTOM XPYCTSLLEN KOPOUKoM 6e3 ao-
6aBneHns macna.

JIoTOK C N30NMpPOBaHHBLIM MNOKPLITUEM UME-
€T MeHbLUYIO NpununaHue, Yem apyrue
NOTKM.
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3.5 Ucnonb3oBaHue akceccyapoB
yCTpOMUCTBa

YpoBHU ANA NPUrOTOBJNEHUSA

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

Ha moagensax ¢ metannnyeckumm
HanpaBnAWNUMHA

=N who

>

Ha mopensix 6e3 meTannuyeckux
HanpaBnAOLWMX :

5
4; =~ 2
N 1

Pa3MeLL,eHMe pelleTKN Ha HanpaensoLUuX
BANA NPUroTOBJNIEHUs!

Ha mopgensix ¢ meTannnyeckumm
HanpaBnALLWUMM :

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

Ha mopensx 6e3 metannmyeckux
HanpaBnAOLWNX :

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

Pa3melleHne NPOTUBHSA HA HaNpaBnsio-
LWKUX and NpuroToBJsieHUNA

Ha mogensix ¢ meTannuyeckumm
HanpaBNAOLWUMMU :

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

Ha mopensix 6e3 meTtannu4yeckux
Hanpasndarowmnx .

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

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

Ha mogensix ¢ meTannnyeckumu
Hanpasndawwmnmmn N

Ha mopensx 6e3 MeTannnyeckux
HanpaBnALWUX ©

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

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

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

O6Lwme napameTpbl

BHeluHve pa3mepbl ycTporcTBa (BbicoTa/lumpuHa/rnybu-

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

Tun n ceyeHune kabens, ncnonb3yemble / nogxoasiune

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

O6was notpebnsiemas MoLHOCTb (KBT) 3,3

Tvn oyxoBku MHorodyHkuoHanbHasa ayxoBka

Knacc zawutbl -1

CreneHb 3awuThl IP 44

OcHoBHble cBefeHust: MiHdopMaLmsi 06 aHepreTnyeckon MapKMpoBKe 3NIEKTPUYECKUX NeYven Ans AoMallHero uc-
nonb30BaHunsa NpvBegeHa B cootBeTcTBMM co ctaHgaptom EN 60350-1 / IEC 60350-1. 3HayeHuns onpegensoTcs B
DYHKLMAX BEpXHUIA 1 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.

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

1. Mpwn nepsom 3anycke AyXOBKM CUMBOIbI

«12:00» n (© 6yayT muratb Ha aucnree.

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

SN I=TRTY
IcUL

Q@@‘@*@v

3. Haxmute (O nnu 48 NnpukocHUTECH Ana
TOrO, YTOBbI AKTUBMPOBATbL MOSNE MUHYT.

jupmiug
m
Q N O ® & &

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

o |1JCo
]y

Q@@i%ﬁ%rﬁ

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

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

B cnyyae cbos nuTaHnsi HACTPOWKK
BPEMEHM CyTOK OTMeHATCS. Ee

criegyeT yCTaHOBUTL 3aHOBO.

4.2 TlepBUYHasa o4YMUCTKa

1. YGepuTe BCe ynakoBOYHblE MaTepuarsi.

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

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

4. Tpu paboTe c npoaykToM BbibepuTe ca-
MY BbICOKYIO TemnepaTtypy u pabouyto
yHKUMIO, C KOTOpOW paboTaloT Bce Ha-
rpeesaTenu B BaweMm ycTpounctee. Cm.
«DYHKUMM yNpaBneHns OyxXOBKON»

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

5. MNopoxauTte, Noka AyXxoBKa OCTLIHET.

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

Mepep ncnonb3oBaHUEM aKCecCyapoB:
OuucTute akceccyapsbl, U3BMNEYEHHbIE N3
OYXOBKM, BOLOW N MSArKOW ryoKon.
NMPUMEYAHUE: HekoTopble motoLmne n
YUCTALLME CPEeACTBa MOTyT MOBPEXAaTb
noBepxHoCTb. He ncnonbayiite abpasme-
Hble MOKLLIME CPeacCTBa, YNCTALME NOPOLL-
KM 1 KPEMbl UK OCTpble NpeaMeThl BO Bpe-
MS$1 YUCTKMN.
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NMPUMEYAHMUE: Bo Bpemsa nepsoro uc-
MONb30BaHKs B TEYEHUE HECKOIIBKMX YacoB
MOryT NOSIBMATLCA AbIM M 3anax. ATo Hop-
MarbHO, U BaM NPOCTO HyXHa XopoLuas

5 Wcnonb3oBaHue AYyXOBKU

BEHTUNALUMS, YTOObI yaanuTb ero. M36e-
ramte HenocpeacTBEHHOro BAbIXaHUs 06-
pasyloLMxcs AblMa 1 3anaxos.

5.1 O6wme cBeageHUs o6 UCNonbL30-
BaHUUN ,quOBKM

BenTunsatop oxnaxaeuus ( Bapbupyetcs
B 3aBUCMMOCTU OT MOAeNN YyCTPOUCTBA.
MoxeT He 6GbITb B BalleM yCTPOWUCTBE. )
Balue ycTpoicTBO UMeeT BEHTUNSTOP
oxnaxgeHus. BeHTunatop oxnaxaeHusi
BKITHOYAETCA aBTOMaTUYECKM NpU HEOOXO-
OVIMOCTU 1 OXNaXaaeT Kak NepeaHion
YyacTb YCTPOWCTBa, Tak n Mebenb. OH aBTo-
MaTU4eCK/ BbIKMOYaETCsi MO OKOHYaHUN
npouecca oxnaxaeHus. Fopsiumin Bo3gyx
BbIXOAMWT Yepes ABepLy OyXOBKU. Hnyem He
3aKpbIBalTE BEHTUMNSLNOHHLIE OTBEPCTUS.
B npoTuBHOM cryyae AyxoBka MOXeT
neperpeTtbcs. OxnaxagatoLmn BEHTUNATOP
npogomxaeTt paboTtatb BO BpeMs paboThbl
OYXOBK/ UMW NOCIe ee BbIKMYeHns (npu-
mepHo 20-30 muHyT). B cnyyae, ecnu Bbl
roToBUTE, 3a71aB TaiMep AYXOBKM, B KOHLIE
BPEMEHU 3arneKaHusl oxnaxaaroLLmin BEHTU-
NATOP OTKIMOYUTCSA CO BCEMU DYHKLUSMM.
Bpems paboTbl oxnaxgaroLlero BeHTUNs-
TOpa He MOXeT BbITb OnNpeaeneHo Nonb3o-
BaTenem. BeHTunaTop BkMoyaeTcs u Bbl-
KrnoyaeTcsl B aBTOMATUYECKOM peXnme.
OTO He ABNAETCHA HENCNPABHOCTLHO.

OcBell,eHNe yXOBKH

OcBelleHMe OyXOBKM BKIOYaeTcs, Koraa
HauMHaeTcs 3anekaHue. B HekoTopbIxX Mo-
Oensax oceelleHne paboTaeT BO Bpemsi
MPUrOTOBIEHUS], B TO BPEMSI Kak B ApYrnX
MOZENAX OHO BbIKINOYAETCs Yepes onpene-
neHHoe Bpemsi.

Ecnv Bbl XOTUTE, Y4TODOLI fMamna AyX0BKY ro-
pena HenpepbIBHO, BbiGepuUTe hyHKLMIO
ynpasneHus «Jlamna gyxoBKu» C NMoMOLLbio
PYyyKku Bblibopa dyHKLUMK.

5.2 Pabota 6noka ynpaBneHus gy-
XOBKOWM

06wue npeaynpexaeHus no 6noxky

ynpaeneHus JyXOBKOM

* MakcMmManbsHoe Bpemsi, KOTOpoOe MOXET
ObITb YCTAHOBMNEHO ANS npoLecca Bbl-
neukn, coctaBnsaet 5 yacos 59 muHyT. B
cnyyae cbos nUTaHWsa nporpamMmma oTme-
HuTCA. Bam HyxHOo ByaeT nepenporpam-
MUpOBATb.

* [Npw BbINOMHEHMU NOGLIX HACTPOEK COOT-
BETCTBYHOLLME CUMBOSbI ByayT 3aropatb-
cs1 Ha gucnnee. Heob6xoanmMo HEMHOro
nopoXaatb, Noka HacTponkn GyayT
COXpaHeHb!.

» Ecnu npoussectun kakne-nmbo HacTpOnKu
NPUroTOBMNEHNS, BPEMS CYTOK Hernb3s Oy-
OET U3MEHNTB.

» Ecnu Bpems npurotoBneHust yctaHosne-
HO B Hayarne npuroToBliEHUs], OCTaBLUee-
csi Bpemsi oTobpasuTcst Ha gucnnee.

» B cnyvasix, korga yctaHOBNEHO BpeMs
NPUroTOBMEHNS NN BPEMS OKOHYaHUSA
NPUroTOBMNEHNS, Bbl MOXETE OTMEHUTb
aBTOMaTUYeCK, AepxaB KHomky (O B
TeYeHve ANUTENBHOro BPEMEHN.

Tanmep

SogQgm e O
g I I

&
© O © & &

v vV VvV v v
3 4 5 6

KHorka 3BykoBoOro Tanmepa/GyaunbHika

~D (D E

KHonka HacTpoiku YacoB
KHonka "YMeHbLumnTb"
KHonka "YBenuuntb"
KHonka HacTpoek

o b W N -

KHonka 6rokMpoBKM KHOMOK
CuUMBOnNbI Ha 3KpaHe
(D : CMBON OKOHYAHMS BbINEUKN
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: CMBON OKOHYaHWs BbINeykn *

: CumBoOn 3ByKOBOrO Tarimepa/6yannbHuka

il
(D : Cumeon spkocTn

: CuMBON GROKMPOBKM KHOMOK

[@ : CumBoOn Temneparypbl
() : CuMBON ypoBHS rPOMKOCTM
: CumBon 6rioknpoBku asepu *

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

BxsioueHue LyXOBKMN

Korza Bbl BbIGUpaeTe paboyyto pyHKUMIO,
KOTOPYIO XOTUTE NPUrOTOBUTL C NMOMOLLIbIO
pyyku Bblibopa yHKLMK, 1 yCTaHaBnmBae-
Te onpefeneHHylo TemnepaTtypy ¢ noMo-
b0 PYYKM TEeMnepaTypsbl, JyXOBKa Hauun-
HaeT paboTtaTb.

BbIKNIOYNTb LYXOBKY

Bbl MOXeTe BbIKMOUNTL AyXOBOW LKA,
MOBEPHYB PYy4Ky BbIOOpa PYHKLMM U PYYKY
TemnepaTypbl B MOMNIOXEHVE BbIKIIOYEHWS
(BBEPX).

BbiGop TeMnepaTypbi u paboueii hyHKLMU
AYXOBKM 15l Py4YHOr0 NPUroToBsieHUst

Bbl MOXeTe roToBWTb, OCYLLIECTBMASA py4-
Hoe ynpaBreHyve (Mo CBOEMY YCMOTPEHMIO),
He ycTaHaBnvBasi BDEMsi MPUTOTOBIEHMS,
3agaBasi TemnepaTypy 1 pabouve yHk-
Lun, COOTBETCTBYHOLLIME BaLlEl efe.

TemnepaTtypbl, CAMBOI [§ UCYE3HET.
[lyxoBka He BbIKIO4YaeTCs aBToMaTu-
Yecku, Tak Kak MPUroToBrEHNE BPYY-
HYI0 BbINOMHseTcA 6e3 yCTaHOBKM Bpe-
MEHW NPUroTOBMNEHWS. Bbl AOMKHbI
KOHTPONMPOBAaTb FOTOBKY U OTKIOYNTb
ee camu. o oKOHYaHWUM NpuroToBne-
HUS BbIKMIOYNTE LyXOBKY, NMOBEPHYB
py4Ky BblbOpa yHKLMM 1 perynsatop
TemnepaTtypbl B MONOXEHUE BbIKIOYE-
HMS (BBEPX).
MpuroToBneHue ¢ 3ajaHHbIM BpeMeHeM
NPUroTOBJNEHUS:
Bbl MOXeTe 3agaTb aBTOMaTM4ECKOE OT-
KMoYeHne QyXOBKU B KOHLIE Neproaa Bpe-
MeHU, BbIGpaB Temnepatypy 1 pabouyto
YHKLMIO, XapaKTepHYIO A Ballew edbl, 1
yCTaHOBUB BPEMS NPUTOTOBMAEHNS N0
Tanmepy.
1. BbibepuTe pabouyto dyHKUMIO ANS Npu-
rOTOBMEHMS.

2. Haxumaiite kHomky (9, Nnoka Ha guc-
rnree He NosiBUTCA CMMBOI (O BpeMeHu
NPUroTOBMEHUS.

S Mrrr
(.

m
‘@G)i?i%@

7

P / C

1. BbibepuTte pabouyto yHKLMIO ANs ro-
TOBKM C MOMOLLbIO PYyYKy BblIBOpa PyHK-
umm.

2. YcTaHoBuUTe TemnepaTtypy NpuroToene-
HUSI C MOMOLLIbIO perynsaTopa Temnepa-

Typbl.

= [lyxoBKa Ha4yHeT cpa3dy paboTaTb C Bbl-
OGpaHHOl hyHKLMEN, a 3HaYeHne TeEM-
nepaTtypbl U CUMBOS [ MOABUTCS Ha
akpaHe. Korga TemnepaTypa BHyTpU
OYXOBKM JOCTUIHET YCTaHOBIIEHHOW

uun 1 TemnepaTtypbl Bbl MOXETE
YCTaHOBUTL BPEMS MPUrOTOBIEHUSA
Ha 30 MUHYT, HaxaB KHoMKy () He-
nocpeAcTBEHHO Ans BbicTpon ycTa-
HOBKV BpEMEHW NPUroTOBIEHUS U
N3MEHWUTb BPEMS C MOMOLLbIO KHO-

nok AIO.

@ Mocne HacTponkn paboyen yHk-

3. YcTaHoBUTE BpeEMs NMPUrOTOBMEHUS C
MOMOLLbIO KHOMOK /.

O M-
[

L0 0 @
4

& ®
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Bpems npurotoBneHns ysenmumtcs

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

4. MonoxuTe NpoayKThl B yXOBKY W yCTa-
HOBWTE TeMMepaTypy C NOMOLLbIO pery-
nsiTopa TemnepaTypbil.

= Bala gyxoBka cpa3y HauHeT pa-
6oTaTb Npu BIGPaHHON OYHKLMN
1 Temnepartype. YCTaHOBMEHHOe
BpPEMS MPUTOTOBIIEHNS HAYHET
obpaTHbIN OTCYeT U cuMBon
oTobpasutcs Ha gucnnee. Korga
Temnepartypa BHyTpU OyXOBKU [0O-
CTUrHET yCTaHOBIEHHON Temnepa-
Typbl, CUMBOS [ MCYe3HeT.

5. TMocne 3aBepLleHns yCTAHOBIIEHHOIO
BPEMEHW NPUTOTOBINEHUS HA AnUchnee
nosiensietca «End», 3amuraeT cumson
(O n nogaeTcs 3BYKOBOW curHarn Tanme-
pa.

6. lMNpepynpexaeHne Oyaet 3By4aTb B
TeyeHve AByX MUHYT. Haxxmute niobyto
knasuwly, 4yTobbl OCTAaHOBUTL Npeaynpe-
xpeHue. MpepynpexaeHne npekpaTuT-
Cs, U Ha Aucnnee nosiBUTCS BPEMS Cy-
TOK.

Ecnu B kOHUE 3BYKOBOrO npeaynpe-
@ XaeHus byaeTt HaxkaTa kakas-nmbo
KHOMKY, yXOBKa CHOBA Ha4HET pa-
6oTaTtb. YTOOLI NpegoTBpaTUTL MO-
BTOPHOE BKIMHOYEHME QyXOBKY B
KOHLIe NpeaynpexaeHusi, BolKto-
UYNTb [YXOBKY, MOBEPHYB PErynsiTop
TemnepaTtypbl U PYHKLMOHANbHYHO
py4Ky B nornoxeHue 0 (BbIK.).

5.3 MpuroTtoBneHue ¢ napom

B Baluel gyxoBke eCcTb (DyHKUMUS NPUrOTOB-
neHus ¢ pobasneHnem napa. Jlyyune pe-
3ynbTaThbl BbiNEKaHUS JOCTUraTCsa Npu Uc-
nonb3oBaHMM PyHKLMKU noaaym napa.
dyHkums nogayumn napa obecneynsaet 6o-
nee sipKyto NMoBEPXHOCTb KOHAUTEPCKUX U3-
aenui, onee XpycTsLLYIO KOPOUKY U
bonbwnn ob6bem. Kpome Toro, nomolls na-
pa CHWXaeT NnoTepro BNaru npoaykToB Mnu-

TaHWs, TaKMX Kak MSiCo, 1 NMO3BONSET UM
ObITb NPUrOTOBMNEHHBLIMK BONEe COYHbIM
BHYTpY 1 6onee BKYCHbIM.

0O6LLme NpegynpexaeHus

¢ [NpuroToBneHne ¢ Napom BO3MOXHO
TONBKO NPY UCMONb30BaHWUMN (DYHKLMIA
NPUroTOBMNEHNS C MApOM, YKa3aHHbIX B
pyKOBOACTBE.

» KoHgeHcar, obpasyowuiica Ha aeepue
OYXOBKM NOCIe NPUroTOBIEHMS C UC-
Nnonb30BaHNEM napa, MOXeT Kanatb,
Korga aBepua AyxoBku oTkpbiTa. Kak
TONBKO Bbl OTKPOETE ABEpLY [YXOBKU,
COTpUTE KOHAEHcaT.

* Npw OTKpbIBAHUM ABEPLbI JYXOBKU HAXO0-
ONTeCb Ha AOCTaTOYHOM yAaneHun, Tak
Kak BO BPEMS 1 Nocrie NpuroToBreHunsi ¢
MCNoNb30BaHMEM Napa MOryT BbIXOOUTb
nap v ropsiumii Bosayx. lMap moxet 06-
Xedb pyKy, NMUUo n/vnu rnasa.

» Ecnu Boga octaeTtcs BHyTpY OyXOBKW MO-
Cre KaXgoro npuroToBrEeHMs C UCMOSb-
30BaHVeM napa, BbITpUTE OCTaBLUYHOCS
BOJY CyXOU TKaHblO nocre Toro, Kak ay-
XOBKa OCTbIHET. B npoTuBHOM crniyyae
OCTaTKM BoAbl MOTyT Bbl3BaTb 0Opa3oBa-
HUE HaKuUMu.

» Ecnu Baw npopykT ocHalleH TepmoLLy-
nom, nepes NpUroToBIEHMEM Ha napy
ybenutech, YTO Kpbillka TepMolLyna 3a-
KpbiTa. B npoTMBHOM cnyyae BO3MOXHa
yTeyka napa u3 natpybka Tepmollyna.

[ins NpUroToBNEHUs1 Ha Napy:

1. MNocne n3yyeHust Tabnuupl Ans 3aneka-
HUS1 C MOMOLLbIO Napa U HaCTPOMKM
yHKUMW 3afaiiTe TeMnepaTypy, Bpems
1 KONMMYeCTBO BOAbI, KOTOpas byaeT ao-
©aBneHa B COOTBETCTBUU C NPOAYKTa-
MU, KOTOPbIE Bbl XOTUTE MPUFOTOBUTD.
Bbl MOXeTe yCTaHOBUTb 3TW 3HAYEHNS
CaMOCTOATENbHO Af15 3anekaHusl, He
BKITIOUYEHHOrO B Tabnuuy.

2. HanewTte KonmyecTBo BOAbl, KOTOPOE
Bbl OyaeTe Mcnonb3oBaTh B COOTBET-
CTBWM C BalLum 6nogom B yrnybneHuve
Ha [HE IYXOBKMU.
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He ncnonb3ynte onCTMnnNnMpoBaH-
Hyt0 1 (bunbTpOBaHHy0 BoAy. Mc-
Nonb3ynTe TOMNbKO NPON3BOACTBEH-

Hyto BoAly. He ncnonbayiTte nerko-
BOCMaMeHSIIOLLecs, CMMPTOBbIE U

TBepAble YaCTulbl BMECTO BOAbI.

3. YcTaHoBuTE nepekntoyvaTenb QyHKLMNA
Ha >Xenaemblii PEXUM MPUrOTOBIIEHUS C
napom.

4. YcTaHoBWTe nepekroyaTens perynu-
POBKM TeMMepaTypbl Ha TpeGyemoe 3Ha-
YeHue TemnepaTypsbil.

= [lyxoBKka HayHeT cpaldy paboTaTb C
BbIOpaHHOM OYyHKLMEN, a 3HaYe-
HVe TemnepaTtypbl 1 { nosiBuTcA
Ha akpaHe. Korga Temnepatypa
BHYTPM OYXOBKW AOCTUIHET yCTa-
HOBIIEHHOW TeMnepaTypbl CUMBOJ
§ wvcuesHer.

5. MomecTnTe nuLLy B AyXOBKY Ha PeKo-
MEHL0BaHHbIV YPOBEHb.

= Havano nNpuUroToBneHns.

6. lNocne 3aBepLUEHNS NPUrOTOBMEHUS Bbl-
KMHounTE AYXOBKY, YCTaHOBMB NepekKto-
yatenun yHKUUM 1 TemnepaTtypbl B No-
noxexne OFF (BbIKI1.).

Ecnu Boga ocTtaeTcst Ha fHe OyXOB-

@ KM NMOCIEe KaXaoro npuroToBreHns
C 1CMONb30BaHWeM napa, BelITpuTe
OCTaBLLYOCSl BOAY CYyXON TKaHbtO
nocne Toro, Kak yxoBka OCTbIHET.
B npotuBHOM cnyyae Boga, ocTaB-
LIAsACs Ha OHe OyXOBKU, MOXET Bbl-
3BaTb 0b6pa3oBaHMe HaKUMNw.

5.4 Hactpouku

AxTuBayms 6noku POBKHW KHOMOK

Mcnonb3ysa dyHKUMIO GNOKMPOBKU KraBuLL,
Bbl MOXETe 3auUTUTb TaMep OT MOMEX.

1. HaxumanTe knasuLly , Noka Ha aKpaHe
He NMosIBUTCSI CUMBON (3.

_ &
Ao o0 O £ Q
= CumBon (3 oToBpaxaeTcs Ha aucnnee,
N Ha4YnHaeTcs obpaTHbIi oTcyeT 3-2-1.
BrnokupoBka KHOMOK akTUBUPYETCS No
OKOH4YaHuKM obpaTtHoro otcyeTa. lNMpu
kacaHuu nobow knasvLwn Npu ycTa-
HOBKe BOKMPOBKM KNaBuLL Tanmep mno-
[acT 3BYKOBOW cuUrHars, 1 cuMBof (3 3a-
Muraer.

Ecnu oTnyctutb KHOMKY A0 OKOHYa-
HUs1 obpaTHOro oTcyeTa, GroKNpPOB-

Ka KHOMNOK HE aKTUBUPyeTCA.

[Monb3oBaHme knaBuLL AyXOBKU He-
BO3MOXHO MpU BKITHOYEHHOW OMOKK-
pOBKM KnaBuL. bnokuposka kna-

BULL He ByfeT oTMeHeHa B cryyae
cbost nnTaHus.

OTKnIoYeHne GNIOKUPOBKM KJaBuLL

1. KacaiTech KHOMKM , MoKa CMMBOS (3 He
MCcYe3HeT C aKpaHa.

= CuMBOI (& Uc4esaeT ¢ aucnnes, n 6ro-
KMpoOBKa knaBuL OyaeT OTKoYeHa.

YcTaHoBKa 6yaunbHMKa

Bbl Takke MoxeTe ncnonb3oBaTb TaMep
YCTpOWCTBa ANnga noboro npegynpexaeHus
UINN HAaMOMUWHAHWSA, Kpome 3anekaHus. by-
OWNMNbHYK HE BNuSAeT Ha paboTy AyXOBKU.
Mcnonb3yeTca B uensx npeaynpexaeHust.
Hanpumep, Bbl MOXeTe ncnonb3oBaTb Oy-
OWUNbHKYK, KOr4a 3axoTuTe NPUroToBUTL eny
B [yXOBKe B onpeaerneHHoe Bpemsi. o uc-
TeYEeHUN YCTaHOBIEHHOrO BaMn BpeMeEHU
TanMep BblOacT 3BYKOBOE Npeaynpexae-
Hue.
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MakcrmarnbHoe BpeMsi curHana
TPEBOMN MOXET COCTaBNATb 23 Ya-

ca 59 MUHyT.

1. HaxumaiiTe L)\, noka Ha gucrrnee He rno-
ABUTCH CUMBOJST KHOMKK L)\.

101010
Q ey

a0 0 0 & &

2. YcrtaHoBuTe Bpems ByannbHuKa ¢ NOMO
L0 KHOMOK (D/O.

10 1
2\ [

NG
4

= [locne ycTaHoBK/ BpemeHu by-
AUNbHUKA CUMBON £ MPOOOIIKUT
ropeTb, a Bpemsi OyaunbHUKa Ha-
YHeT obpaTHbIN OTCYeT Ha auc-
nnee. Ecnv Bpemsi curHana Tpeso-
I 1 BpeMmsi BbiNekaHusl yCTaHoBre-
Hbl B OOHO U TO Xe BpeMsi, Ha AnC-
nnee otobpaxaetcsa 6onee Ko-
poTKOEe BpeMms.

3. Mo ucteyeHun BpeMeHn ByaunbHKKa
CUMBOS [\ HaYyHeT MuraTb 1 BblOacT
3BYKOBOE MpeaynpexaeHue.

BbikniouyeHue 6y,qunbum(a

1. Mo okoHYaHWM nepuopa OyaunbHUKa
npegynpexaeHne 3By4YnT B TeYeHne
OBYX MUHYT. KocHuTeCh ntobon knasu-
LUK Ans TOro, YTo6bl OCTAHOBUTbL 3BYK
npegynpexaeHus.

= [MpeaynpexaeHune npekpaTuTcs, U Ha
avcrnee nosiBUTCS BPeMsi CyTOK.

Ecnm Bbl XOTUTE OTMEHUTb 6yAMJ1bHMK:

1. Hakumante n yaepuBainTe KHOMKY L,
noka Ha Aucnnee He NOsIBUTCS CMMBON
£\ anst cbpoca BpeMeHn GyaunbHYKa.
HaxumariTe knasuwy (O, noka Ha akpa-
He He nosiBuTcsa cumeon 0:00.

2. Bbl Takke MOXeTe OTMEHUTb CUrHarn 6y-
OUNbHUKA, HaXaB N yaepKuBasa KHOMKY

Q.

HacTpoiika rpomKocTH

1. Haxkmute 1 yaepxuBainTe KHOMKY 8%, rno-
Ka Ha aKkpaHe He nosieuTca cumeon ©).

__1 1@

O~ L
&6

O o ‘
2. YcTaHoBUTE eraeMbli YpOBEHb C MNo-
MOLLbIO KHOMOK B/O. (b-01-b-02-b-03)

__[J®
[y e

oo o o @
‘@

3. Haxmute KHOMKy 46 Anst noaTBepxae-
HUsA NMBo nogoXxanTe 6e3 HaxaTus Ka-
Kor-nnbo knaeuwn. Yepes HeKoTopoe
BPEMSI HAacTpolika rPOMKOCTU CTaHOBUT-
CH aKTUBHOMW.

HacTpoiika spkocTu gucnnes

1. Haxmute 1 ygepxusaiiTe KHOMKY 3¢, no-
Ka Ha akpaHe He nosieutca cumson (P.

I U
(I

oo o0 o @& @
4

2. YcTaHOBUTE Xernaemyto sipkoCTb C Mo-
MOLLIbIO KHOMOK B/O. (d-01-d-02-d-03)

1T ®

O~ ud
S

o o © ‘

3. Haxmute KHOMKy 46 Ans noaTsepxae-
HMA NMMBOo noaoXanTe 6e3 HaxaTus Ka-
KoM-nnbo knaBuwn. Hactporika spkocTn
CTaHOBMUTCS aKTUBHOWN Yepe3 HEKOTopoe
BpeMsi.

RU/ 66




CmMmeHa BpeMeHU CYyTOK

B Balei gyxoBke: YTOGbl U3MEHUTb BPEMSI
CYTOK, KOTOPOE Bbl NPEABapPUTENBLHO yCTa-
HOBWIWN,

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

2. YcTaHoBMWTE BPeEMS CYTOK C MOMO-
LLbIO KHOMOK (/O

SN I=TRTY
IcUL

Q@@‘@*@v

3. Haxmute © unm {8 npmkocHUTECH A
TOro, YTO6bI aKTUBMPOBATL MOMEe MUHYT.

6 O6wasa nHcpopmaumusa o Bbineyke

[N =Y ainl
| L
Q Q O ® & &
4. Haxmute @/©), 4yTobbl yCTaHOBUTb MU-
HYTbI.

o |1JCo
]y

Q@@i%ﬁ%rﬁ

5. MoaTtsepauTe, KOCHYBLIMCH (O UMK Ha-

xaB 45%.

= Bpemsi cyTOK yCTaHOBNEHO, 1 CUMBON
(3 ncuesaeT ¢ akpaHa.

B aTom pasgene Bbl HaieTe coBeThl MO
NOArOTOBKE U NMPUIOTOBMEHMIO NMALLW.
Kpome Toro, B 3ToM pasaerne onucbiBatoTcs
HEKOTOpble U3 NPOLOYKTOB, NPOTECTUPOBAH-
Hble NpoM3BOAMTENsAMU, U Hanbonee noa-
XoAOslIMe HAaCTPOMKN ANA 3TUX NPOAYKTOB.
Takke ykasaHbl COOTBETCTBYIOLME Ha-
CTPOVKM AYXOBKW U aKkceccyapbl Ans 9TUX
NpoayKTOB.

6.1 O6wme npepgynpexaeHus o Bbl-
ne4yke B AyXOBKe

 [Npu OTKpbITUM ABEPLIbI JYXOBKM BO Bpe-
MS1 UK MOCIIE BbINEYKN MOXKET MOSIBUTb-
csa ropauni nap. MNap MoxeT obxeyb py-
Ky, nnuo m/unu rmasa. OTkpbiBas asepLy
OYXOBKM, CTapanTechb AepXxaTbCs Nno-
nanblue.

* VIHTeHCcuBHbIN Nap, 06pasyroLLmincs BO
BpeMsi BbiNe4kn, MoxeT 0b6pa3oBbIBaTb
KOHAEHCMPOBAHHbIE Kanmnu BOAbl BHYTpK
N CHapYXu Meyu, a Takke Ha BEPXHUX Ya-
cTax mebenu us-3a pasHubl Temnepa-
Typ. OTO HopMmarnbHoe 1 PU3NYecKoe sB-
nexwue.

» 3HayeHus TemnepaTypbl 1 BpEMEHW NpK-
rOTOBMEHWS, yka3aHHble s MPOAYKTOB,
MOTyT BapbMpoOBaTbCsl B 3aBUCUMOCTM OT

peuenTa u konu4yecTBa easbl. Mo aton
NPUYYNHE 3TV 3HAYEHUSI NPUBEOEHbI B
aunanasoHax.

+ lMepepn npoLeccomM roToBKK, Bceraa us-
BrneKkanTe Hencnonb3yemble akceccyapbl
13 AyxoBku. MNprHaanNexHocTn, ocTat-
LimMecs B AyXOBKe, CNOCOOHbI MoMeLlaThb
NPUroToBnNeHMto Balmx 6ntog npuv npa-
BUITbHbIX 3HaYEHUAX.

 [1ns npoaykToB, KOTOpbLIE Bbl OyaeTe ro-
TOBUTb MO CBOEMY COBCTBEHHOMY pe-
LenTy, Bbl MOXETE CCbiNaTbCsA Ha aHarno-
rMYHble NPOAYKThI, yKa3aHHble B Tabnu-
Lax NpuUroToBreHUs.

* cnonb3oBaHue npunaraembix akceccya-
POB MOMOXET YNy4LUWTb KyJIMHapHbIE Xa-
paktepuctukun. Becerga cobnioparite
npepynpexaeHust n nHopmaumio,
npeaoCTaBeHHY NPON3BOANTENEM ANs
BHELLHeN Nocyabl, KOTOPYto Bbl byaeTte
Mcnonb3oBaTh.

« PaspexbTe )upoHenpoHuLaemyto Gyma-

ry, KoTopyto Bbl OyaeTe Mcnonb3oBaTb BO
BpeMS roTOBKU, 0 pa3MepoB, NOAXOASA-
LLUMX ANS KOHTENHepa, B KOTOPOM Bbl Oy-
aete rotoBuTb. XKnpoHenpoHnuaemas
Bymara, KoTopas BbIXoAMT 3a Kpast dhop-
Mbl, MOXET NPMBOANTL K OXOram u
BMMSATb Ha KAYeCTBO BaLLeN BbINeYkM.
Monb3ynTech XMpOHEeNpoHULaeMow oy-
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MaroMn, KoTopyto Bbl ByfeTe ncnonb3o-
BaTb B yKa3aHHOM TemnepaTypHOM
AnanasoHe.

Onsi JOCTUXKEHUS NyYLInX pe3ynbTaToB
BbINEYKN NOMNOXWTE ey Ha peKoMeHaye-
MbIA YPOBEHb PaCMONOXEHUSI MPOTUBHSI.
He MeHsliTe nonoxeHue nomnku Bo Bpemsi
BbINeYKM.

6.1.1 Bbineuyka v 6noga B AyXOBKe

O6w,aa uHchopmauus

Mkl pekoMmeHayeM Mcnonb30BaTh akcec-
cyapbl YCTPOWCTBA A1 XOPOLUEro npuro-
ToBneHusa nuwm. Ecnu Bel cobupaetech
MCMNOMnb30BaTh BHELLUHIOW NOCcyAy, npea-
noyvTanTe TEMHYI0, HE NPUMUNAOLLYIO U
TEPMOCTONKYIO nocyay.

Ecnu pekomeHayeTcsa npeaBapuTenbHbIv
HarpeB B Tabnuvue NpuUroToBneHunsi, He
3abyabTe NocTaBMTb NPOAYKTbI B 1YXOB-
Ky nocre npeaBapuTenbHOro Harpeea.
Ecnu Bbl cobrpaeTtech rotoBUTb C UC-
nonb30BaHWeM peLleTKn ANg rpuns, no-
CTaBbTe NPOAYKThI B LIEHTP peLLeTku, a
He BO3re 3aJHEeN CTEHKN.

Bce maTtepuanel, ncnonb3dyemblie npu
N3roTOBNEHUN TECTA, AOMKHbI ObITb CBE-
XMMU 1 KOMHaTHOW TeMnepaTypsbl.
CrtaTyc NpuUroToBneHUs NPOAYKTOB MO-
KeT BapbMpoBaTLCS B 3aBUCMMOCTM OT
Konm4yecTBa MULLM 1 pa3mepa nocyap.
MeTannuyeckune, kepamnyeckne n cTek-
NsiHHbIE (hOPMbI YBENMYMBAIOT BPEMS
NMPUrOTOBIEHWS, @ HKHNE NMOBEPXHOCTU
KOHOUTEPCKNX U3LAENUiA He CTaHOBSITCA
paBHOMEPHO KOPUYHEBBLIMM.

Ecnu Bbl ucnonb3yete 6ymary ansi Bbl-
MeyKu, Ha HUKHEN NMOBEPXHOCTU MULLM
MOXHO HabntogaTb HebonbLUoe 3apyms-
HVMBaHuWe. B aTo cuTyaummn Bam, BO3MOX-
HO, NpMAETCS NPOANUTL NepMoa Npuro-
TOBJEHNS NPUMEPHO Ha 10 MUHYT.
3HayeHus, ykazaHHble B Tabnuuax npu-
rOTOBIEHWs, onpeaeneHsl B pesynbTaTte
UCMbITaHWIA, NPOBEAEHHbIX B HALLKUX na-
6opatopusix. MNoaxogsime aAns Bac 3Ha-
YEHUsT MOTYT OTNNYaTBLCSH OT ATUX 3HAYe-
HUIA.

* MNMonoxuTe eny Ha NOAXOOALLNIA YPOBEHb,
pekoMeHOOoBaHHbIN B Tabnvue ans npu-
roToBneHus nuwmn. CuntantTe HUKHUN
YPOBEHb OYXOBKM B KA4eCTBe YpOBHS 1.

CoBeTbl N0 BbiNeYyKe TOPTOB (MUPOroB)

» Ecnu nupor (TopT) CrA1LLKOM CyXOW, yBe-
nnybTe Temnepatypy Ha 10 ° C n cokpa-
TUTE BPeMS BbiNeKaHusl.

» Ecnu nupor (TopT) BnaxHbIA, UCNOnNb3yn-
Te HebOoMbLUOE KONMNYECTBO XKUAKOCTU
UM yMeHbLunTe TemnepaTypy Ha 10 ° C.

+ Ecnu Bepx TopTa (nupora) cropen, noso-
XKUTE ero Ha HWKHWUIN ypOBEHb, MOHN3bTE
Temneparypy 1 yBenMybTe Bpems Bbl-
neyKu.

* Ecnn BHYTPEHHAA YaCTb TOpTa NPUroToB-

NeHa Xopouwlo, a BHeLWHAA YacTb nunkasa,

I/ICI'IOJ'Ib3yI7ITe MeHbLle XUOKOCTU, MOHU3b-

Te TemnepaTypy v yBenuybTe BpeMsi
NMPUrOTOBNEHUS.

CoBeTbl MO BbiNneyke
« Ecnu Tecto cnuwkom cyxoe, yBenuybTe

Temnepatypy Ha 10 ° C u cokpaTtuTe Bpe-

MS NPUrOTOBMEHMS. HamounTe TecToBble

NEeHTbl COyCOM, COCTOALLUM U3 CMECU MO-

noka, macna, suu, 1 norypTa.

+ Ecnu Tecto rotoButca mMmeasneHHo, ybe-
OWTECD, YTO TOMLLMHA TecTa, KOTOPYIO Bbl
NPUroTOBMIN, HE BLIXOAUT 3a Npeaernbl
NPOTUBHS.

+ Ecnu Tecto o6xapeHo Ha MoBEPXHOCTH,
HO OHO He nponeYyeHo, ybeanTech, 4TO
KONMYecTBO coyca, KoTopoe Bbl byaeTe
MCMosb3oBaTh AN TeCTa, He CWLLKOM
MHOrO Ha AHe TecTta. ins paBHOMEpPHOro
noApyMsSIHUBaHWS NONpobynTe paBHoO-
MEpPHO pacnpegenqTb Coyc Mexay nu-
cTamu TecTa 1 BbINEYKON.

+ Bbinekante TeCTO B MONOXEHUN U Temne-

paTtype, COOTBETCTBYIOLLUX Tabnuue npu-

roTOBMEHUS. ECNN HKHSAS NOBEPXHOCTb
6ntoda Bce eLle HefoCTaTOMHO KOPUYHE-
BOrO LiBETA, MOMECTUTE TECTO Ha HKXHUIA
YPOBEHb 1151 MOCNEeAYHLWEro NpMroTos-
neHus.
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Tabnuua AnAa BbiNeYku v 3aneKkaHKku
MpeanoxeHus no Bbine4yke ¢ OAHUM MPOTUBHEM

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uuns Hanpasnswwmx |(°C) HUA (MUH)
(npubn.)
TopT Ha nogHoce |CTAHABPTHBIA | BEPXHMA 1 HIK- | 3 180 30...45
npoTUBEHb HWI HarpeB
Topr B hopme | POPMA ANA TODTA |y oo s 2 180 30 ... 40
Ha peLueTke
HeGonbLuve Bbi- CTaH,CI.apTHE:II/I BePXHMVI U HUX- 3 160 25 35
neykn npoTBEHb HWI HarpeB
Ha mopensax ¢
MeTannmyeckumm
HanpasnsioLLy-
- i MK ;3
He6onblive Bbl CTaH,D,apTHI:IVI KoHBeKuus 150 25 35
neykn npoTUBEHb Ha mopensx 6e3
MeTanm4eckmx
HanpaBnsoLLMX :
Kpyrnasi popma
ANA BbINEdkm, BepxHuin n HUX-
Bucksut anameTpom 26 cm ° 2 160 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
eTke **
Kpyrnas popma
NS BbINEYku,
Buckeut anameTtpom 26 cm |KoHsekumns 2 160 30...40
C 3aXKMMOM Ha pe-
lweTke **
MeveHbe KOH,CI,I/ITepCIiI/IVI BePXHI/IVI NHIK- |5 170 25 40
npoTUBEHb HWI HarpeB
MeveHbe Koraurepcrui 1y perums 3 170 20 ...30
npoTUBEHb
Bbineuka Cranpapthbid | BepxHuii v vink- |, 200 30...45
npoTBEHb HWI HarpeB
CraHaanTHLI BeHTunATOp HWX-
Bbineuka Aap * Hero / BepxHero |2 200 30...40
NpoTUBEHb
Harpesa
Bbineuka CTaH'D'apTHEM KoHBekuusi 2 180 35...45
npoTUBEHb
CpobHas 6ynoyka CTaH'D'apTHEM BePXHMM MHIK o 200 20...35
npoTUBEHb HWI HarpeB
CpobHas bynoyka CTaH'D'apTHEM KoHBekuus 3 180 20...30
npoTUBEHb
LlenbHei xne6 CTaH'D'apTHE'M BePXHMM NHK g 200 30...45
NpoTUBEHb HWI HarpeB
o CTraHgapTHbIV
LlenbHein xned NPOTUBGHS * KoHBekuus 3 200 30...40
CreknsHHbIN/ Me-
Tannuyeckuin nps- BepxHUi 1 Hk-
INazaHbs MOYTOnbHbIN ° 2vnn 3 200 30...45
9 HWiA HarpeB
KOHTEMHEp Ha pe-
LeTke **
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
Kpyrnasi yepHas
METAMMIECKAs oo e
AGNoYHbIN Nupor  (dopma, AuameT- p 2 180 50...70
HWiA HarpeB
pom 20 cm Ha pe-
LeTke **
Kpyrnasi yepHas
MeTannmyeckas
A6noyHbIi nupor |dopma, avameT- | KoHBeKumst 2 170 50...70
pom 20 cm Ha pe-
LeTke **
Briono Cranpaptreiii | Bepxuni v Hnk- |, 200 ... 220 10.... 20
npoTUBEHb HWiA HarpeB
Bniogo CrannapTHbiil PyHKUMA NuUbl |3 250 8...15

nNpoTMBEHb *

MpenBapuTenbHbIN HAarpeB pekoMeHayeTCs UCMonb30BaTh ANs BCeX 6ntog.

e ] akceccyapbl MOTyT He ObITb BKIIOYEHbI B BaLle YCTPOWCTBO.

**QTn akceccyapbl HE BKIIOYEHbI B Balle YCTPOWUCTBO. TO KOMMEPYECKN AOCTYNHbIE akceccyapbl.

MpeanoxeHUsa No NPUroToBMEHUIo ¢ ABYMA NPOTUBHAMU

Muwa Akceccyap ans  |Pa6ouas yHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uunsa Hanpasnswowmx |(°C) HUA (MUH)
(npubn.)
Ha mopgensix ¢ Ha mopgensix ¢
MeTanM4yeckumy | MeTanmyeckmumm
2-CTaHpapTHbIv HanpasnawLWUMKN | HanpasnaoLwm-
HeGonbLuve Bbl- |MPOTUBEHB * 1150 mm 25 ... 40
. |KoHsekumnsa 2-4
nevku 4-KoHauTepcKuit Ha mopensix 6e3 |Ha mopensix 6e3
npoTUBEHb * MeTanMyeckmx | MeTannmyeckmx
HanpaBnSOWMX  |HaNpPaBRSIOLLMX :
1140 30...45
2-CtaHgapTHbIii
npoTUBEHb *
MeueHbe KoHBekuusi 2-4 170 25...35
4-KoHauTepckuii
nNpoTMBEHb *
1-CTtaHgapTHbIn
nNpoTMBEHb *
Bbineuka KoHBekums 1-4 180 35...45
4-KoHauTepckuia
npoTMBEHb *
2-CTaHpapTHbIiA
npoTMBEHb *
CpobHas 6ynoyka KoHBekuusi 2-4 180 20...30

4-KoHauTepckuii
nNpoTMBEHb *

I'Ipe,qsapMTeanbn?l HarpeB pekoMeHayeTCA UCNoJib3oBaTh AIA BCEX 6niog.

*OTun akceccyapbl MOTryT He ObITb BKIOYEHbI B Balle YCTPOUCTBO.

**9Tn aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3T0 KOMMeEpYeckn AOCTYyNHble 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
Kr)

nNpoTMBEHb *

Hero / BepxHero
Harpesa

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
... 190

BapaHbs HoxKa

CraHpgapTHbIv

BeHTUnsATOp HWXK-

15 muHyT 250/

(1,8-2 kr)

NpoTVBEHb Ha
HWXHUIN YPOBEHb.

(1,5-2 «r) npoTuBEHb * :gao)éBB:pXHero makc., nocne 170 10....120

PelweTtka * B

EHTUNATOP HUX-

*Kaperas kypuua | flomectute oauH Hero / BepxHero 15 muriyT 250/ 60 ... 80
(1,8-2 kr) NpoTUBEHD Ha Harpesa makc., nocne 190

HVDKHWUIA YPOBEHBD.

Pewertka *
JKapewas kypuua |Momecture oanH - |Kousekuus 200 ... 220 60 ... 80
(1,8-2 kr) NpOTMBEHb Ha

HWXHWI YPOBEHb.

PewweTka *
YKapeHasi kypuua |Momectute oguH PyHkuys "3D" 15 mMunyT 250/ 60 ... 80

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 Akceccyap ans ucnonb- |YpoBeHb Hanpasnsio- |Bpems BbinekaHus (MuH)
30BaHuA wmx (npundn.)

Pbi6a PeleTka 4-5 20...25

Kypuua Kycoukamu PelueTka 4-5 25...35

J:siT;J;g (rensTura) - 12K0- | pe et 4 20...30

BapaHbs oT6vBHas PelueTka 4-5 20...25

Crelik - (Kybukm msca) Peluetka 4-5 25...30

OT6MBHasA 13 TENATUHBI Pewertka 4-5 25...30

OBolHasA 3anekaHka PeweTka 4-5 20...30

Xneb «TocToBbIN» PelueTka 4 1.4

PekomeHAayeTCs NpeiBapuTeNbHO pa3orpeBaTh B TeYEHNe 5 MUHYT Bce 6ntofa, NpUroToBMeHHbIE Ha rpune.

MepeBepHUTE Kycoykn Ny nocne 1/2 ot obLLero BpeMeHn NpUroToBIIEHNS Ha rpurne.
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Hu3kui rpunb ¢ BEHTUNATOPOM

Muwa Akceccyap ana |Pa6ouas dyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb3oBaHUA |Uunsa HanpaBnswowmx |(°C) HUA (MUH)
(npubn.)
Pui6a PeweTka Huswit rpunb ¢y 200 30...35
BEHTUMSTOPOM
Kypuua kycouka- PewweTka Huskuia rpune ¢ 4 250 25 35
MU BEHTUMSTOPOM
Tedrenu (Tens- .
TWHa) - 12 konu- | PeleTtka Hwskmit rpune ¢ 4 250 30 ... 40
BEHTUNSTOPOM
4eCTBO
Creiik (Lero- PelweTtka - Mome- 3
Hbii) / Xapkoe (1 CTUTe oauH npo-  |Hu3kni rpune ¢ 3 15 munyT 250, no- 90 ... 110
kr) TVBEHb Ha HWX-  |BEHTUNSTOPOM cne 180 ... 190
HWI YPOBEHb.
He pa3sorpeBaiite nocyay, pekoMeHAOBaHHY B 3TON Tabrnuie NpUroToBNeHUs Ha rpune.

6.1.4 MNpuroToBneHune c napom

06w,as uHchopmauus

* [MpuroToBneHne ¢ Nnapom BO3MOXHO
TONBKO NPY UCMOMb30BaHUM PYHKLMNA
NPUroTOBIEHMS C MApOM, yKa3aHHbIX B
pykoBoacTtee. Cm. pasgen Paboune
dyHKUMK gyxoBku [P 56] Ana nonyvyeHns
UHdOopMaLumn 0 PYHKLUSX NPUroToBne-

HUA C NapoMm.

« Ecnu pekomeHayeTcs npeasapuTenbHbIN
HarpeB B Tabnuue NpuUroToBneHusl, He
3abyabTe NoCTaBUTb NPOAYKTHI B AyXOB-

MpeanoxeHnsa nNo Bbineyke ¢ OAHMM NPOTUBHEM - PyHKuma "3D"

Ky nocrie npegBapuTenbHOro Harpesa.
MpoAomKUTENLHOCTD, YKasaHHas BO Bpe-
MS NOAAYM BOAbI, yKa3biBaeT BpeMms,
npoluefLuee nocne npeaBapuTesibHOro
Harpesa.

Tabnuvua NpUroToBNeHNs CoaepXnT npo-
BEPEHHbIE NPON3BOAMTENEM PeKOMeHaa-
LK No NpuUroToBrneHunto. Bel moxeTe 3a-
AaTb KOMM4eCTBO BOAbI, TeMneparypy,
YHKLMIO 1 BPeMSI MPUrOTOBIIEHNS C Na-
pOM, KOTOpbIX HET B Tabnuue.

[oTOBbTE C NAPOM C OAHVM MPOTUBHEM.

Muwa Akceccyap |YpoBeHb Temnepaty- |Heo6xoau- |Bpems 3a- |Bpems Bbi- |Mpubnusu-
Ansa uc- Hanpasnsto- (pa (°C) Moe Konu- |6opa Boabl |nNekaHus TenbHas
nonb3osa- |WuMx 4eCTBO BO- (MuH) Macca nuwm
HUuA Abl (Mn) (npmbn.) (r)

. CraHpapT- nepea npea-

Uenbhbid | i npotn- |2 200 200 Baputens- 1445 35 820

xneb BeHb * HbIM Harpe-
BOM

Llenasi kypu- |CtaHgapT- 25 MuHYT nepea npea-

La C 0BOWa- |Hbiii NpoTh- |2 250/max, no- |250 ::m"z’:" 60 ... 70 2000

MU BEHb * cne 190 pe-

BOM
. |CraHpapt- nepea npea-
Pebpucteiit | i npotu- |3 180 250 Baputens- g5 75 1000
CcTenk BeHb * HbIM Harpe-
BOM

Pynbkn us  |CtaHgapT- nepea npea-

BapaHmnHbl ¢ |Hbli npoTn- |3 170 350 Baputernts 19y 110 |2000

oBsoLamm BEHb * :Z"\':' Harpe-

RU/ 73



Muwa Akceccyap |YpoBeHb Temnepaty- (Heo6xoamn- |Bpemsi 3a- |Bpems Bbi- |Mpubnusn-
Ans uc- HanpaBnsto- |pa (°C) Moe Konu- |6opa BoAbl |NeKkaHus TenbHas
nonb3oBa- |LWMX 4YecTBO BO- (MuH) Macca nuim
HuA Abl (Mn) (npubn.) (r)
CraHaapT- nepea npea-

Bynodka HbI npoTH- |3 180 200 Baputene- 155 | 35 1200

Apoxokesas | o HbIM Harpe-

BOM
CraHaapT- Nepea npea-

BaTpyLika HbI NpoTn- |3 120 200 Baputene- 1,5 55 1450

BeHb * HbIM Harpe-
BOM

* 9T akceccyapbl MOTYT He ObiTb BKMIOYEHbI B Balle YCTPOMCTBO.

6.1.5 PeXxxm npuroToBrieHuns ¢ 30-
JIOTUCTOMN XPYCTSALLEN KOpou-
Kown 6e3 nob6aBneHus macna

C nomoubto dyHkuun Airfry Bbl MOXeTe
NpUroToBUTL Grt0AA C 30J10TUCTON XPYCTS-
Lier Kopoukon 6e3 gobaBneHnsa macna.
O6Lue NpegynpexaeHus

» [1nga ucnonb3oBaHusa yHkumm Airfry no-
XanyncTa, obpaTuTecb K peKoMeH40BaH-
HOW Tabnuue no Bbineyke.

* [1na aTON PYHKUUN UCMONb3YyNTe NpOTU-
BeHb Ang xapku (Airfry), Bxogawmi B
KOMMMEKT NOCTaBKU.

» [1na xopoLuero pesynbTaTa Xapku nome-
CTUTE NPOAYKTbI HA MOAHOC ANS XKapKu
Tak, YTobbl OHW HEe NepeKpbIBany1Ch.

Crton ans xapku - “Airfry”

MomMecTUTEe OGLIYHbIN NPOTUBEHb Ha
HWXHUA YPOBEHb HanpaBnsAoLWMmX,
4YTOObI B HEro ctekarsn JIMWHNUNA COK U
Macro BO BpeMsi NPUroToBfIeHNUA Mac-
110 BO BpeMmsA xapku. lMNomectute Tep-
MOCTOWKYI Gymary ons Bbine4vyku unm
aHanoru4yHbIn MaTtepuan, peKoMeHAao-
BaHHbIN ANA UCNoONb30BaHUA B Oy-
XOBKe, BHYTPb BCTaBfIeHHOro noaao-
Ha.

Ecnu He ncnonb3yeTtcsa noaaoH Ha
HWXHEeN Nnosike, KanawlLiee Macro unm
Apyrve BewecTBa U3 NpoayKToB MO-
TyT BbI3BaTb CUJIbHbIA AbIM U Aaxe
nnams.

Bbl MoXeTe Mcnonb3oBaTh QyHKLMIO
"®yHkuma "3D"" Ans yckopeHusi BpeMeHu
npeaBaputenbHoro Harpesa. [Nepeknto-
ynTeck Ha dyHkuumio "Airfry" nocne 3a-
BeEpLUEHVS NpeaBapUTENbHOIO Harpesa.

Muwa Pabouas dyHkums |YpoBeHb Temnepatypa Bpewms Bbineka-  |Pekomengyemoe
Hanpaensio- (°C) HUSA (MUH) KONM4ecTBO
Lmx (npmnbn.)
Kaprocben AOMAL- | ajrfry 3 220 20... 40 200-1000
SaMOPOXEHHBIA | pjrgey 3 220 15...35 200-1400
kapTodenb
Kyputa woxka || rfry 3 220 20...40 500-1500
pbino
KypviHHas rpyaka Airfry 3 220 30...40 200-700
) 15 muHyT 250/
Kypwvua uenvkom Airfry 3 max nocne 190 60 ... 80 1800-2000
SaMOPOXEHHBIA Har- | Ay ¢y 3 220 15...25 400-1000
reTc
Tedrenu Airfry 220 20...30 20-25 konunyecTBo
LlensHas pbiba Airfry 220 15...25 2-5 konnyectBo
3amMopoxeHHast Xpy-
cTawas pbiba ** Airfry 3 220 15...25 500-1500
(PbIBHbIE Nanoyku)
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Muwa Pabouas dyHkums |YpoBeHb Temnepatypa Bpewms Bbineka- | Pekomengyemoe
Hanpaensito- (°C) HUSA (MUH) KONM4ecTBO
Lmx (npw6n.)
3 200-800
aMOPOXEHHOE Te- | .
v Airfry 3 220 25..35 (10-40 Kormye-
CTBO)
‘z:'\f?pomeHHaﬂ - Airfry 3 220 10...20 2-4 KONN4YecTBO
Cocwckun Airfry 220 15...25 10-20 konunyecTBo
OBolHasA cMecb Airfry 220 20...25 400-1000
MadhuH Airfry 220 25...35 20-25 konunyecTBo
PapIMPOBAHHBIA | Aty 3 220 25...35 20-25 KONNYECTBO
nepew
* Mopepxute kapToderns B Boge 30 MUHYT, obeylumTe n gobaBbTe Ya—1 cTONOBYIO NOXKY Macna.
** PasorpeTb.

6.1.5.1 ®YHKUMA CYLUKK

Mcnonb3ynTe yHKLMIO CYLLKM AN XpaHe-

HUSI UMK CYLLKKM, B TOM YKCIe (DPYKTOB,
oBoLLe 1 TpaB. Vicnonb3ays HarpeeaTenb
BEHTUIIATOPA U BEHTUNATOP Ha 3aaHew
CTEeHKe OyXOBKM AMs1 ONTUMArIbHOMN LIMPKY-
NALMKM HarpeToro Bosayxa Mo BCel AyXOB-
Ke, aTa PyHKUUS MeANeHHO yaanseT Bna-

ry.

Ha cKopoCTb CyLLUKM BMUSIOT KONTMYECTBO
Bnaru, CoaepxaHve caxapa, pasvep un
TOMLMHA NPOAYKTOB U BNAXXHOCTb OKPY-
Xarowen cpeabl.

Hapesarite gpyKTbl 1 OBOLLMN TOSLLNHOWN
1-2 cm.

YUTto6bl COXpaHWTb LIBET BO BPEMSI CYLLIKH,
OBepLy OyXOBKM He06X0AMMO OCTaBUTb
OTKpbITON. PasmelleHne aepeBsaHHON
TNOXKM B BEPXHEM YrNy MexXay ABEpbio U

* Vcnonb3ywte yHKLMIO CYLLKM ONS CyLU-
KV MPOAYKTOB, BKOYas dPYKTbl, OBOLLYM
1 Tpasbl. CyLUKy pekoMmeHayeTcs NpoBo-

[OYXOBKOW NMOMOXET AepXaTb ABEPb
OTKpbITOW. Y6eauteck, Yto NnpeameT, uc-

onTtb npu Temnepatype ot 50 go 70 °C.

nosib3yembln ANs 3TOW LieNn, He KacaeT-
CS1 YMNOTHEHMUS JYXOBKM.

Muwa Akceccyap ans uc- |Pabouas YpoBeHb |TemnepaTtypa |Bpems BbinekaHusi (MUH)
nonb3oBaHusA DyHKUMSA HanpaB- |(°C) (npu6n.)
NALWMX
MpoTtuBeHb AnsA .
A6noko wapkn (Airfry) Airfry 3 50 300 ... 540
[onbku anenbcu- I'Ipomserlb ansa Airfry 3 50 300 ... 540
Ha, KoXypa xapkwm (Airfry)
MpoTtnBeHb Ans .
JTumoH wapky (Airfry) Airfry 3 50 300 ... 540
o MpoTtnBeHb aAnsA .
AliBa wapky (Airfry) Airfry 3 50 300 ... 540
MpoTtnBeHb AnsA .
TpaBbl wapky (Airfry) Airfry 3 50 240 ... 420

6.1.6 MNMpoaykTbl ANA TecTUpoBaHUA

* [poaykTbl, B 3TOW Tabnuue Ans npuro-
TOBMEHNS MULLIM, BHOCATCS B COOTBET-
ctBun co ctaHgaptom EN 60350-1, yto-
Obl 06nerynTb TeCTMpPOBaHWe NpPoayKTa
OIS KOHTPOMbHbBIX YYPEXAEHNN.
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Ta6nuua npUroToBreHUs TeCToBbIX 651104,

MpeanoxeHus no Bbine4yke ¢ OAHUM MPOTUBHEM

pom 20 cm Ha pe-
LeTke **

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uuns Hanpasnswwmx |(°C) HUA (MUH)
(npubn.)
Meco4Hoe neye- o o
Hbe (cnagkoe ne- CTaHﬂapTHEM BGPXHMM Y HIK= 3 140 20...30
NpoTVBEHb HWI HarpeB
YeHbe)
Ha mopgensax ¢
MeTannmyeckumm
MecoyHoe neve- CranmapTHLIi Hanpasnsoowmmm
Hbe (cnagkoe ne- anaap % KoHBekuusi 3 140 15..25
NpoTUBEHb
ueHbe) Ha mogensix 6e3
MeTannmyeckmx
HanpaBnAoLWmMX :2
HeGonbLuve Bbi- CTaH,CI.apTHEII/I BePXHI/II/I U HUXK- 3 160 25 35
neykn npoTuBEHb HWI HarpeB
Ha mopensax ¢
MeTannmyeckmumm
HanpaBnsoLLm-
- i MK ;3
He6onblive Bbl CTaH,D,apTHI:IVI KoHBeKuus 150 25 35
neykn NpoTUBEHb Ha mopensx 6e3
MeTanm4yeckmx
HanpaBnsoLLMX :
2
Kpyrnasi popma
ANA BbINedkm, BepxHuit n HUX-
Bucksut anameTpom 26 cm P 2 160 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
LeTke **
Kpyrnas popma
NSl BbINEYkM,
Buckeut anameTtpom 26 cm |KoHsekumns 2 160 30...40
C 3aXMMOM Ha pe-
LeTke **
Kpyrnasi yepHas
METAMMIECKas g e
A6noyHbIi nupor |dopma, AnameT- p 2 180 50...70
HWI HarpeB
pom 20 cm Ha pe-
LeTke **
Kpyrnas yepHas
MeTannmyeckas
A6noyHbIvi nupor |dopma, avameT- | KoHBekumst 2 170 50...70

MpeaBapuTenbHbIi HAarpeB PEKOMEHZYETCS UCMONb30BaTh AN BCeX Grof.

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

91N aKceccyapbl He BKITHOY€eHbI B Balle yCTpOIZCTBO. 310 KOMMepYeCKn JOCTYyNHble 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.)
Ha mopensax ¢ Ha mopensax ¢
MeTanM4yeckumy | MeTanmyeckmumm
2-CTaHpapTHbIv HanpasnawLWUMKN | HanpasnawLwm-
HeGonbLuve Bbl- |MPOTUBEHL * 150 mm 225 ... 40
KoHBekuusi 2-4
nevku 4-KoHauTepcKuit Ha mopensix 6e3 |Ha mogensix 6e3
npoTuBEHb * MeTannmMyeckmx | MeTannmyeckmx
HanpaBnsALWMX  |HanpPaBnsOLWKMX :
1140 30...45
2-CtaHpapTHbIv
Mecouroe neve-  |npotuseHs *
Hbe (cnagkoe ne- KoHBekuus 2-4 140 15...25

YeHbe)

4-KoHauTepckuii
npoTMBEHb *

MpeaBapuTenbHbIN HarpeB PeKOMeHAYeTCs UCNOoMb30BaTh A5 BCEX 6nioa.

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

**3Tn akceccyapbl He BKIMOYEHbI B BaLLE YCTPONCTBO. OTO KOMMEPYECKN AOCTYMHbIE aKkceccyapbl.

Mpunb

Muwa Axceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpemsi BbinekaHus
nonb30BaHuUsA NALLWMX (MUH) (npubn.)

Tegrenu (tensmuka) |pg oy 4 250 20 ...30

- 12 KonuyecTBo

Xneb «TocToBbIN» PeleTka 4 250 1...4

PeKomeH,qyech npegBapuUTenbHO pasorpeBaTb B Te4eHUe 5 MWHYT BCe 6]’1}0,!:[3, NPUroTOBJIEHHbIE Ha rpune.

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

7 TexHuyeckoe OGCHy)KVIBaHMe N YNCTKa

7.1 O6wasn nHcpopmaums o6 .
ounUCcTKe

06 ue NpegynpexaeHus

* lMopoxauTe, Noka yCTPOMCTBO OCTbIHET
[0 Havyana o4ncTkun. Fopsiume NoBepxHoO-
CTU MOTYT BbI3BaTb 0Xoru!

* He HaHocKTE MotOLLME cpeacTBa NpsiMO
Ha ropsiune NOBEPXHOCTU. ATO MOXET
NPUBECTU K NOSIBNEHNIO CTONKMX MATEH.

* [poayKT JOImMKeH ObIThb TLLATENBHO O4K-
LLIeH 1 BbICYLLEH MOCIe KaXXaoro Ucnorb-
30BaHuA. TakuMm o6pa3oM, OCTaTKM NULLM
[OOJIKHbI FTerko ovnwaTthes, U 3Tn ocTaT-
KV He OOIMKHbI nogropaTb, koraa npubop .
cHoBa byaeT ncnonb3oBaTtbcs No3xe. Ta-
KM o6pa3om nNpoaneBaeTcsl CPOK Cryx-
Obl NprMbopa 1 YMEHbLLAITCHA YaCcTO BO3-
HVKaroLme npobnemsi.

* He vcnonb3yiite Ans YMCTKM NapoBble
YUCTSALME CPeacTBa.
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HekoTopble mMowoLMe 1 YncTswme cpea-
CTBa MOTyT MOBPEXAaTb MNOBEPXHOCTb.
HenoaxoaawmmMmm YNCTSLWNMN CPeacTBa-
MU SIBMSIOTCA: OTOEenmBaTenb, YACTSALWNE
CpeAcTBa, coaepkaline aMMmak, KUcro-
TY UNn Xnopuza, NapoBble YNCTALLMNE
CpeAacTBa, YncTsLLmMe cpeacTsa, cpea-
CTBa ANs yaaneHus nNsaTeH U pXXaBynHbI,
abpasuBHble YnCTALME cpeacTBa (o4m-
CTUTENW ANSA CIINBOK, YNCTALLME MOPOLL-
KW, YNCTALLME KpeMbl, abpa3snBbl 1 CKpyO-
Gepbl, NPOBOSIOKA, ryOKW, YACTSLIME can-
deTku, cogepalime rpsisb U ocTaTku
MOLLUX CPEACTB).

Mpu kaxaon ouncTke He TpebyeTcs uc-
nonb3oBaHue crneumanbHbIX YUCTALLMX
MaTepuanos. Heobxoaumo ounlatb
npunbop ¢ MCNONb30BaHNEM MOIOLLETO
CpeAcTBa AN nocyabl U TEMON BOAbI C
NMOMOLLIbIO MSATKOW TKaHM unu rybku, a 3a-
TEM BbITEPETb CYXON TKaHbHO.



* Ob6s3aTenbHO MOMIHOCTLIO BLITPUTE BCHO .
OCTaBLLYHOCS XWUAKOCTb MOCHE OYUCTKA 1
HeMeaneHHO yaanuTe Bce YacTulbl efbl,
pa3bpbl3rMBaemMble BO BpeMs NpuUroTos-
neHus.

* He moiiTte kakne-nnbo KOMMNOHEHTbI Npu- .
©opa B NOCYZOMOEYHON MaLLnHe, ecrnn
WHOE He yKa3aHO B PyKOBOACTBE MOMb30-
BaTens.

Hep)xaBelowiue noBepxHOCTH
* He vncnonb3ynte KUCMOTHbIE UMK XITOPCO-

Ecnun Bawe ycTponcTBO MMEET (PYHKLUIO
nerkovi NapoBOW OYUCTKU, Bbl MOXETEe
YAAnuTb eto Nerkyto HenoCTOSIHHYO
rpsi3b. (Cm. «Jlerkas naposasi ouncrka

[» 80]».)

[nsa yoaneHns CTovknx NSTeH MOXHO 1C-
nonb3oBaTb CPEACTBO A1 YNCTKM AyXOB-
KM 1 peLleTKn, peKoMeHA0BaHHOe Ha
Beb-caviTe Ballero 6peHaa, n He Lapana-
toLyto rybky. He ncnonb3yinte BHELLHWN
O4YUCTUTESb LYXOBKU.

Jepxalune Ynctawme cpeacrtaa rnpu nOBerHOCT" KaTaJIMTU4eCKOro nokKpbi-
YNCTKE NOBEPXHOCTEN U PyYeK N3 He- ™A
p>xaBetoLLen cTanu. » BokoBble CTEHKUN B 30HE NPUrOTOBMEHUS

» [loBEepXHOCTb U3 HepXKaBeoLLEN cTanu

CO BPEMEHEM MOXET U3MEHUTDb LIBET.

3710 HopMmanbHoe saBrneHue. Nocne kax-

A0V onepaummn oumnLLanTe NOBEPXHOCTb C .
MOMOLLLbIO MOILLErO CPeACTBa, NOAXOASA-
LLlero A1s NoBepXHOCTEN U3 HEPXKaBEHO-

Len ctanu.

* BbINonHsanTE 04MCTKY C MOMOLLbIO MST- .
KOW MbIfTbHON TKaHW Y XUAKOrO (He Bbl-
3bIBAOLLIEro NOsIBNIEHME LapanuH) Moto-
Lero cpeacTea, ctapascb NpoTupaTth B
OLHOM HarpaBreHuu.

» Bcerpa v cpasy yaansiTe Hakunb, Mac-
no, kpaxman u 6enkoBble NsiTHa C Mo-
BepxHocTeW. [sTHa MoryT p>aBeTb B
TeyeHne OnuTernbHbIX NepuoaoB BpemMe-
HW.

* Ounctutenu, pacnbineHHble/HaHeCeHHbIe
Ha MOBEPXHOCTb, AOMKHbI OblTb He-
Me[TeHHO yaaneHbl. AGpa3uBHbIe Yn-
CTALLME CPeacTBa, OCTaBNEHHbIE HA MO-
BEPXHOCTU, MPUBOASAT K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCSI BENOWA.

3ManupoeaHHble NOBEPXHOCTH

* [Meyb gOMmKHa OCTbITb NEpPes OYMCTKOW
30HbI MPUrOTOBMNEHUS NULWN. YucTka ro- .
PSYMX NOBEPXHOCTEN CO34aeT ONacHOCTb
Kak rnoxapa, Tak U NoBpexaeHns NoBepx-
HOCTW amanu.

* [locne kaxaoro ncnonb3oBaHUsA HeEOOXo-
ONMO OYUCTUTb BMannpoBaHHbIE NOBEPX- .
HOCTU C UCMOMb30BaHNEM MOILLETO
cpeacTBa Anst NocyAbl U TENMOW BOAbI C
NMOMOLLIbIO MSATKOW TKaHW Ui ry6Ku 1 Bbl-
CYLUMTb CYXOIN TKaHbIO.
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MOryT GbITb NMOKPbITLI TONBKO 3Marbto Nn-
00 KaTanuUTU4ecknMm cTeHkaMmn. ATo 3a-
BUCUT OT MOAENN.

KaTanutuyeckme CTEHKN MMEKOT NErkyto
MaTOBYHO U MOPUCTYHO NOBEPXHOCTb. He
HY>KHO YUCTUTb KaTanmMTUYECKNE CTEHKM
OYXOBKMU.

KaTtanutuyeckme noBepxHOCTM nornoLla-
10T Macrno 6narogaps cBoen NnopucTomn
CTPYKTYpE 1 HauYMHatoT CUSTb, Koraa no-
BEPXHOCTb HacChbILLlEHa MACIioM, U B TaKUX
cny4vasx pekoMeHayeTcs 3aMeHUTb AeTa-
.

CTeKnsiHHblIe NMOBEepPXHOCTHU

Mpn o4MCTKE CTEKNSAHHBIX MOBEPXHOCTEN
He NCMNONb3yNTe YACTUKN U3 TBEPAOIO
mMeTanna n abpasvBHble YMCTSLLME MaTe-
puanbl. OHX MOTyT NOBPEANTL CTEKIISAH-
HYI0 MOBEPXHOCTb.

OuuianTe npmbop ¢ NOMOLLLIO cpea-
CTBa A4NS MbITbsi NOCYAbl, TENSOW BOAbI U
candeTkn u3 MMKpombpsl, NpeaHasHa-
YEHHOW A1 CTEKISAHHBIX MOBEPXHOCTEN,
1 BbITUPANTE HACyX0 CYXOM TKaHbto 13
MUKPOUOPbI.

Ecnn nocne o4ncTkM ocTaHeTcs Motolliee
CpPeACTBO, HAMOYNTE ero XoroAHOM BO-
0O N BbITPUTE MSATKON TKaHbto. OcTaTok
MOIOLLIEro cpeacTsa B cneayroLmi pas
MOXeT MOBPeAMTb NOBEPXHOCTb CTEKNa.
Hu npwm kaknx o6cToATENBCTBAX HEMb3S
cyMLLaTb 3acoXLUne OCTaTKM Ha CTEKMsIH-
HOW MOBEPXHOCTUN 3yGUaTbIMK HOXaMW,
NPOBOJIOYHOWN MOYanKon U NoAOGHbIMA
LapanatoLmMmMmn NHCTPYMEHTaMMU.




* lMaTHa kanbumMsi (kenTble NsTHa) Ha no-
BEPXHOCTM CTeKIa MOXHO yAanuThb C Mno-
MOLLbI0 MMEIOLLErocs B Npoaaxe cpea-
CTBa [N yAaneHusi Hakunu, a TaKkke ¢

NOMOLLbIO cpeacTBa And yaaneHna Haku-

NN, TaKOro Kak ykcyc unu TNIMMOHHBIW COK.

» Ecnn noBepxHOCTb CUNBHO 3arpsAsHeHa,
HaHecuTe YncTsALLee CpeacTBO Ha MATHO
C nomoLLbio rybku n nogoxauTe, noka
OHO MOAENCTBYET A0MKHBIM 06pa3om.
3aTem NpoTpUTE CTEKMSAHHYIO NMOBEPX-
HOCTb BNaXHOWN TKaHbHO.

* N3meHeHus uBeTa 1 nosaBneHune ndaTteH
Ha NOBEPXHOCTU CTeKNa ABNAKTCA HOP-
MarnbHbIMU N HE CYUTAOTCA ,qecbeKTaMM.

MnacTukoBble feTanu U OKpalleHHble No-
BEpPXHOCTH
* Mcnonb3ays MotoLee cpeacTso Anst Mbl-

Tbsi MOCYAbI, TEMNMYK BOAY OYMCTUTE nna-

CTUKOBbIE AeTarnn 1 okpalleHHble Nno-
BEPXHOCTU N MATKYH TKaHb U ry6|<y, a
3aTeM BbITPUTE UX CyXOl7I TKaHbHO.

* He VICFIOJ'IbSyl;ITe YUCTUKN N3 TBEPOOIro

mMeTanna un aGpaSMBHbIe vYucrtawme cpen-

ctBa. OHY MOTyT NOBPEAUTb NMOBEPXHO-
cTu.

« CneauTe 3a Tem, YTOGbI CTbIKM KOMMO-
HEeHTOB Npubopa He ocTaBanucb Brax-
HbIMUW 1 C MOIOLLMM CPeACcTBOM. B npo-
TUBHOM CIly4ae Ha 3TUX CTbIKax MOXeT
BO3HWKHYTb KOPPO3MSI.

7.2 Akceccyapbl ANl O4YUCTKU

He knagmte akceccyapbl k NpoaykTy B No-
CYyZOMOEYHYIO MaLLWHY, ECIN UHOE HE yKa-
3aHO B PyKOBOZCTBE Monb3oBaTens.

OumncTKa akceccyapoB C U30/IMPOBAHHbIM
NOKpbITUEM

Mpexae Yem BnepBble UCMOMNb30BaTb NPO-
TUBEHb C U30MMPOBaHHLIM MOKPLITUEM,
BCTaBbTe MPOTMBEHb B AYXOBKY W BKIOYM-
Te ayxoBky npu 200 ° C Ha 40 MUHYT OaVWH
pas.

[na o4nCTKM akceccyapoB C M30NMPOBaH-
HbIM MOKPBITUEM HEerb3s UCMOMb30BaTh

XeCTKne aGpaBMBHbIe vYucrtawme cpencrtea.

MpeanoYTUTENBHO OYULLATL C MOMOLLBIO
MSITKOM TKaHWU UKW FyOKN C KPEMOBBIM Ui~
CTSILLIMM CPEeACTBOM NS NOBEPXHOCTEN.

[MomecTuTe Balum akceccyapbl C U30MMpo-
BaHHbIM MOKPbLITMEM B Tennyto Body Ha 10
MWHYT Nnocne BO34eNCTBUS Ha HUX CMOX-
HbIX YCMOBUIN MPUrOTOBNEHUS (TaknX yHK-
LW, Kak rpunb, rpunb+KoHBeKUmMs). 3atem
NPOTPUTE MATKOW TKaHbIO U ryBKoW.

7.3 OuuncTKa naHenu ynpaBrneHusi

* Npw o4MCTKE NaHenemn c MOBOPOTHLIMU
nepeknoYaTensamm NpoTpuTe NaHenb 1
nepeknYaTenm BnaxHON Msrkon Tka-
HbH U BBITPUTE HACYXO CyXOW TKaHbIO.
He cHumanTte nepekniovarenu n
NPOKNaAKv NoA HUMK ANS OYUCTKM NaHe-
nv ynpaenenus. MNMaHenb ynpaBnexHus un
nepeknovaTenm MoryT 6biTe NoBpexae-
Hbl.

* [lpn o4ncTKE NaHenen na3 HepxxaBeroLLEeN
cTanu ¢ NOBOPOTHLIMU NepekmnoyaTens-
MW HE UCMONb3YNTE YUCTSLINE CPEeaACcTBa
ONs NOBEPXHOCTEN U3 HepKaBetoLen
cTanu BOKpyr pyyek. HamMKaTopbl BOKPYr
nepekmnoyaTens MoryT 6biTe CTEpTHI.

* OuucTnTE CEHCOpHbIE NaHenu ynpaene-
HWSI BNA@XKHON MSTKON TKaHbIO U BbITPUTE
CyXoW TKaHblo. Ecnin Balle ycTponcTBo
MMeeT PyHKLMI0 BNOKMPOBKM KNaBwL, TO
BKIHOUMTE GNOKMPOBKY KNaBuLL nepen,
BbIMOMTHEHNEM OYUCTKM NaHenu ynpaene-
Hus. B npotuBHOM cnyyae moxeT
npon3onTn cbor Ha KHOMKax.

7.4 YuncTtka BHyTpeHHeW Yactu gy-
XOBKM (30HbI NPUrOTOBNEHUS)

Crenyvite MHCTPYKLUMSIM MO OYUCTKE, ONK-
caHHbIM B pasgene «O6was nHpopmauus
Mo OYUCTKE», B COOTBETCTBUM C TUMaMM Mo-
BEPXHOCTU BaLLei AyXOBKM.

YucTtka GOKOBbIX CTEHOK [LYXOBKMU
BokoBble CTEeHKM B 30HE NPUrOTOBMEHUSA
MOryT 6bITb NMOKPbITHI TOMbBKO 3Manbo Moo
KaTanMTM4eckMMmn CTeHKamn. 9To 3aBUCUT
oT mogenu. Ecnn nmeetca katanutuye-
ckas cTeHka, obpaTuTech k pasgeny «Kara-
NNTUYECKME CTEHKUY 32 MHpopMaLmen.
Ecnu Baw npoaykT npeacrasnset cobomn
MoZAenb C MeTannMyeckumy Hanpasnsio-
LWMMK, yaanute ux nepeg 4mctkom 6o-
KOBbIX CTEHOK. 3aT€M BbIMOTHATE OYNCTKY,
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Kak onucaHo B pasgene «ObLasn nHgop-
MaLms Mo OYUCTKE», B COOTBETCTBUU C TU-
NMOM MOBEPXHOCTM GOKOBOW CTEHKN.
Y10o6bI yaanuTtb 60koBbIe MeTannuye-
CKue HanpaensoLue:

1. CHumute nepeaH 4Yactb MeTannnye-
CKMX HanpaBnAawLwWKnx, NOTAHYB UX 3a 60-
KOBYIO CTEHKY B NPOTUBOMNOJSIO)KHOM
HanpaBlieHnn.

2. MoTaHUTe peLueTyaTyto Nosky Ha cebs,
YTOObI CHSATb €€ MOMHOCTbIO.

- N W B o

3. YTtobbl cHOBa NpMKpenuTb HanpaBnsto-
e, npoueaypbl, NPUMEHseMble Npu
NX CHATWW, JOSMKHBI MOBTOPSATHCA C
camoro KoHua A0 Havana cooTBeT-
CTBEHHO.

OuKcTKa pe3epByapa c BOJiOM Ha fiHe Ay~
XOBKM

B 3aBUCMMOCTU OT YaCTOTbI MPUrOTOBIE-
HWS1 C UCMOSIb30BaAHWEM Napa, NPOCTbIX
onepauuii O4UCTKU NapOM U KECTKOCTU UC-
nonb3yemoi BoAbl B pe3epByape ¢ BOOow
Ha AHe OYyXOBKU MOryT 06pa3OBbIBaTbCﬂ
N3BECTKOBbIE NATHA.

Onsa ynaneHus n3aBecTu, KOTopas MOXeT
obpa3oBaTbCcA B pe3epByape ¢ BOAOM
Ha AHe AyXOBKU Nocrie NnpuroToBrieHns
C Ucnonb3oBaHUEM napa u NpPocTomn
OYMCTKMU Napom 4yepes Kaxable 2 unu 3
MCMNOJSb30BaHUA:

1. Hob6asbTe 350 mn Genoro ykcyca (Kuc-
NOTHOCTb YKCyCa He AOmKHa NpeBbl-
waTtb 6%) B pe3epByap C BOAOW Ha AHe
OYXOBKU.

2. MopoxanTte He meHee 30 MUHYT, YTOObI
YKCYC pacTBOPWUI OCTaTKN U3BECTU NpU
KOMHaTHOW TemnepaType.

3. Ounctute pesepByap C BOOOW MSATKOWM
BNAXXHOWN TKaHbIO C CyXOWN TKaHbIO.

[na ouncTkm pesepsByapa ¢ BoOowm
@ Ha OHE LyXOBKW HE UCMONb3ynTe
YUCTALME CPEeACTBa, coaepalune
KMCROTbl U Xnopuabl. He ounwante
N3BECTb, KOTOpPas MOXeT 06pa3o-
BaTbCS B pe3epByape C BOAOW Ha
[OHe OyxoBKku, cockpebaHnem. B
NPOTUBHOM CIly4ae OCHOBaHue
npoaykta 6yaeT noBpexaeHo.

[Ons noBbiweHusa adpcpekTMBHOCTU yaa-
FfieHus HaKunu, Kotopas, BeposTHO, Nno-
ABUTCA B yrnyoneHuu ans sBoabl, B 40-
NMoJIHEHUE K BbilleyKa3aHHbIM AeNCTBU-
AAM ANA yaaneHusi HaKUnu nocre Kax-
Abix 10 npUMeHeHun:

Bbi6epuTe pabouyto dyHKUMIO, Npy paboTe
KOTOPOW aKTUBEH HWDKHUI HarpeBaTernb, U
nante gyxoske nopabotatb npy 100 °C B
TeyeHue 2-3 MVMHYT. 3aTeM BbIKIOYNUTE Oy-
XOBKY 1 pacnbinuTe YUCTSALLEE CPEACTBO
ONS yXOBKU U TPUnsl, pPEKOMEHL0BaHHOE
Ha canTe ons 6peHaa Ballero Npoaykra, B
yrnybneHvie ¢ BOOOW Ha IHE AYXOBKMN U
ocTaBbTe Ha 5 MUHYT. Yepes 5 MuHYT npo-
TpuTe yrnybnenve ansi BOAbI B OCHOBAHUU
[OYXOBKM BnaxHomn candeTkon n3 Mukpou-
Opbl 1 BbICyLLNTE.

7.5 Jlerkas napoBasi o4MCTKa

[aHHas npoueaypa No3BonseT o4nLLaTh
Kamepy AyXOBOro Likada OT He3acTapenbix
3arpsAsHeHuit, KOTopble pas3MsAr4arTcs na-
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POM BHYTPU OYXOBKU U KanesibkaMmu BOAbl,
KOHOEHCMPYHLWNUMNCA BO BHYTPEHHUX NO-
BEPXHOCTAX AYXOBKWU.

1. W3Bnekute BCE aKceccyapbl N3 oyXOBKWU.

2. HanomnHute 6acceinH Ha aHe OyXOBKM
200 mn BoApbl.

Mpu ncnonb3oBaHUn OyHKUMUN Ner-

@ KOW MapOBOMN OYUCTKM OXmnaaeTtcs,
yTO AoGaBneHHas Boga ncnapsiet-
CSl U KOHAEHCUPYETCSl HA BHYTPEH-
HeW CTOpOHe AyXOBKU 1 ABepLue ay-
XOBKM, YTOObI CMArYnUTL Nerkue 3a-
rpsisHeHns, obpasoBaBLUMecs B Ba-
wewn ayxoeke. Korga geepua gy-
XOBKW OTKPbITa, MOXET KanaTb KOH-
[eHcaT, 06pasyoLLmnincs Ha ABepLe
Oyx0BKW. Kak TOMbKO Bbl OTKpOETE
OBepLy AYXOBKMW, COTPUTE KOHAEH-
car.

He ncnonbayinte gncTnnnnpoBaH-
Hyt0 1 bunNbTPOBaHHy0 BoAy. Mc-
Nnonb3ynTe TOMbKO NPOVU3BOACTBEH-

Hyto BoAy. He ucnone3ynte nerko-
BOCMNIaMeHsIIoLLMeCH, CNPTOBbIE U

TBepAble YaCTulbl BMECTO BOAbI.

3. YcTaHoBMWTE AYXOBKY B PEXMM FErKOWn
napoBOWM OYNCTKU 1 AanTe e nopabo-
TaTtb npu 100°C B TeueHne 20 MUHYT.

HemeaneHHo oTkpourTe ABEPb U NpOTpUTE

BHYTPEHHIOI YacTb BriaXKHOW rybkom nnm

TKaHbto. [pn OTKPLITUM ABEpLibl BbIMyC-

KaeTcs nap. 310 MOXeT NPeACcTaBnATb

0MacHOCTb OXOroB. byabTe 0CTOPOXHbI

Korga oTKpbiBaeTe ABepLly.

[nsa yoaneHus CTOMKUX 3arpsi3HEHUIN HeO0-

XOAMMO BbINOMHUTL OYUCTKY C UCMONb30Ba-

HMEeM MOIOLLIero CpeAcTBa ANs nocyabl 1

Tennomn BoAbl C MOMOLLbIO MSAMKON TKaHW

nnu rybku, a 3atem BbITepeTb CyXON TKa-

HbIO.

(BapbupyeTcsi B 3aBUCMMOCTY OT MOAEeNu
ycTporicTtBa. MoxeT He ObITb B Ballem
ycTpovicTe.) [Nocne koHaeHcaumm BHYTPU
OYXOBKM B yrny6rneHnn nog gyxoBKOW MO-
XeT obpasoBaTbCs NyXuua unm Brara.
MpoTpute aTy 06nacTb BNaxHON TKaHbIO
rnocne 1crnonb3oBaHuWs, a 3aTeM BbICyLUNTE.

|\
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7.6 OuucTKa ABepLbl AYXOBKU

Bbl MoXeTe cHATb ABepLy LyXOBKU U ABEP-
Hble cTekna, YToObl NOYNCTUTb UX. TO, KaK
CHSITb ABEpPLibI U CTekNa, 06bsicHAETCA B
pasgenax «CHATUe gBepubl AYXOBKU» U
«CHATME BHYTPEHHUX CTEKOS ABepUbI».
[Mocne cHATUSA BHYTPEHHUX CTEKON ABepLbl
OYNCTUTE UX C MOMOLLbIO CPeACcTBa AN
MbITbS1 OCYAbl, TEMMON BOAOW U MSATKOW
TKaHW U rybkn 1 BeITPUTE UX CYXON TKa-
Hbto. Ecnn Ha cTekne ayxoBku obpa3sosarn-
CSs1 UI3BECTKOBBLIN HanNeT, NpoTpUTe CTEKIO
YKCYCOM U1 MpOMONTE.

He ucnonbaynTte xxectkue abpasus-
Hble YnCTALLMe CpeacTBa, meTan-
nmyeckne ckpebku, NPOBOOYHYLO

Mo4arnky unm otbenueaTtenu ansa
YNCTKN OBepuUbl N CTEKNa OyXOBKU.

CHaTHMe ABepLibl JyXOBKH
1. OTkpoliTe 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. HuTenen. Mpu HeobXoaMMOCTH 3aMeHnTe

* [Neyb He MOXeT BbITb HAaCTPOeHa Ha NPEAOXPaHUTENN NN NOBTOPHO NOAKITIO-
onpeneneHHyo yHKLMIO NPUroToBre- qnTe uXx.
HUS U/vnu Temnepatypy. >>> 3aganTe (Ona mogeneii ¢ Taiimepom) Oucnneit
onpefenexHyto hyHKLMIO NpUroToBre- TaiilMepa MUraeT WM CUMBON TaliMepa
HWs u/unu Temneparypy. ocTaeTcsl OTKPbITbIM.

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

* HeTt anektponuTaHusa. >>> Ybeantecb B
HanNMuuUn HanpsHXeHus B ceTn 1 NpPoBepb-
Te nNpefoxpaHnTeny B 6roke npegoxpa-

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

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

00O "An 34 Mu AnnnaeHcec", 398005, Poccusi, lluneukas obnacts, r.o. ropog Jluneuk, r. Jluneuk, nn. Metannyp-
ros, A. 2

MHdopmaumio o cepTudukaumm npogykta Bel MoXeTe yTOYHUTL, NO3BOHMB Ha ropsdyyto nuHuto 8-800-3333-887.

[aTa npon3BoAcTBa BKIOYEHa B CEPUIHBIA HOMEP NPOAYKTA, yKa3aHHbI Ha 3TVKETKe, PacrnofnoXeHHOW Ha Npoayk-
Te, a uMeHHo: MepBble ABE LMdPbLI CEPUNHOrO HOMepa 0603HavatoT Ko 3aBoAa, BTOpble AABe - rof Bbinycka, a Tpe-
TbU ABe LNdpbl — HeAeno.

Hanpuwmep, “7410-05-000001” o3Ha4aeT, 4To NpoaykT 6bin nponsseneH Ha 5o Hepgene 2010 roga.

M3roToBnTENb OCTaBnSIET 3a COGOI NPaBO Ha BHECEHUE U3MEHEHWIA B KOHCTPYKLMIO, AU3alH M KOMMNIEKTaLMWIo anek-
Tponpubopa.
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