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Welcome!

Dear Customer,

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

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

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

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

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

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

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

Made in TURKEY
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A 1 Safety Instructions

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

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

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

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

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

+ Use original spare parts and
accessories only.

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

Do not make technical modific-
ations on the product.

A1 .1 Intended Use

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

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

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

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

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

1.2 Child, Vulnerable
Person and Pet Safety

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

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

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

* Electrical products are danger-

ous for children and pets. Chil-

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

Do not put objects that chil-

dren may reach on the

product.

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

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

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

+ Before discarding worn out

and useless products:

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

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

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

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

A1 .3 Electrical Safety

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

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

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

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

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

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

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

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

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

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

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

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

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

If your product has a power

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

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

* Never touch the plug with wet
hands!

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

Al .4 Transportation
Safety

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

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

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

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

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

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

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

A1 .5 Installation Safety

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

+ Always wear protective gloves

during transport and installa-

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

Before the product is installed,

check the product for any dam-

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

Avoid using any heat-insulating

materials to cover the interior

of the furniture that will be in-
stalled.

Direct sunlight and heat

sources, such as electric or

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

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

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

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

Al .6 Safety of Use

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

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

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

» Do not use the product if the m

front door glass is removed or
cracked. Otherwise there is a
risk of injury and environ-
mental damage.

* Do not step on the appliance
for any reason.

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

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

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

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

91.7 Temperature Warn-
ings

* CAUTION: When the product is
in use, the product and its ac-
cessible parts will be hot. Care
should be taken to avoid
touching the product and heat-
ing elements. Children under 8
years of age should be kept
away from the product unless
constantly supervised.
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* Do not place flammable / ex-
plosive materials near the
product, as the surfaces will be
hot while it is operating.

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

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

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

Al .8 Accessory Use

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

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

Al .9 Cooking Safety

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

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

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

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

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

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

Be mindful of the following pre-

cautions when using greasy

parchment paper or similar ma-

terials:

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

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

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

Only cover the necessary sur-
face inside the tray.

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

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

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

+ Close the oven door during

grilling. Hot surfaces may
cause burns!

 Food not suitable for grilling

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

1.10 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-

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

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

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



1.11 High temperature
self-cleaning (Pyro-
lysis)

* During self-cleaning, the sur-
faces become hotter than in
standard use. Keep children
away.

* Hot surfaces cause burns! Do
not touch the product during
self-cleaning and keep children
away from the product. Wait at
least 30 minutes before remov-
ing the residue.

* During self-cleaning, smoke
will be released due to the
burning of food residues. Vent-
ilate your kitchen well during
the cleaning process.

2 Environmental Instructions

+ Before starting the cleaning,
clean the outer surfaces of the
oven and the food residues in-
side the oven with soapy cloth.
Remove all accessories and
cooking utensils from the
oven. If your product has a
pyro proof accessory (resist-
ant to high temperature self-
cleaning), you do not need to
remove these accessories
from the oven.

« If there is a hob over your oven,
do not operate the hob during
prolysis.

2.1 Waste Directive

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

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

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

points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

Compliance with RoHS Directive:

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

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-
aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.
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2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on

energy efficiency can be found on the

product receipt supplied with the product.

The following suggestions will help you use

your product in an ecological and energy-ef-

ficient way:

+ Defrost frozen food before baking.

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

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

EN/12

« Turn off the product 5 to 10 minutes be-

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

+ Try to cook more than one dish at a time

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

+ Do not open the oven door when baking

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




3 Your product

3.1 Product Introduction

*%

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

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

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

tion and Usage

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.
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3.2.1 Control Panel
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1

1 Function selection knob
3 Temperature knob

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 see the interior temperature of the
oven on the timer display. The oven heats
up until it reaches the set temperature and
maintains this temperature and the 3-line
heating animation flashes to the far right.
When the oven temperature reaches the set
value, this animation stops and the “C”
symbol appears constantly next to the set
temperature value.

v v
2

2 Timer

Timer

Zl

o -
|1

O_s-®

]

N4—-%§§- B &
o D[P =
0\4—-@ (G

- 4+ (_[_,

v
3 4

Flexible cooking button
Settings key

Decrease key

Increase key

Alarm key

Time setting key

O o o~ WN =

isplay symbols

: Baking time symbol

: Flexible cooking symbol
: Alarm symbol

: Meat probe symbol *

: Key lock symbol

: Temperature symbol

: Symbol of baking with eco fan

fl @ =P DHEO

: Door lock symbol *

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

3.3 Oven operating functions

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

highest and lowest temperatures that can
be set for these functions are shown. The
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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)

D\ : )

/7 | \ Oven lamp - No heater works in the oven. Only the oven lamp lights up.
The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room

0 Operating with fan - 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- Food is heated from above and below at the same time. Suit-
P in 40-280 able for cakes, pastries or cakes and stews in baking moulds.
— 9 Cooking is done with a single tray.
—_—
L7 Only lower heating is on. It is suitable for foods that need
+ Bottom heating 40-220 browning on the bottom. This function should also be used for
— easy steam cleaning.
rv-e Fan assisted bottom/ The hot air heated by the upper and lower heaters is distributed
% . 40-280 equally and rapidly throughout the oven with the fan. Cooking
top heating ) . A
— is done with a single tray.
The hot air heated by the fan heater is distributed equally and
® Fan Heating 40-280 rapidly throughout the oven with the fan. It is suitable for multi-
tray cooking at different shelf levels.
I In order to save energy, you can use this function instead of us-
“) Eco fan heating 160-220 ing “Fan Heating” in the range of 160-220°C. But; cooking time
] will be slightly longer.
Upper heating, lower heating and fan heating functions oper-
® "3D" function 40-280 ate. Each side of the product to be cooked is cooked equally

— and quickly. Cooking is done with a single tray.

Full grill 20-280 Th'e'larg'e grill on the oven ceiling works. It is suitable for
grilling in large amounts.

00 It is used for self-cleaning of the oven at high temperature.

'YX ) Pyrolysis - Look at the specifications in the maintenance and cleaning

e .. section for this function.

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

Deep tray

It is used for pastries, frying large pieces,
juicy food or for the collection of flowing
oils when grilling.

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 :

72 T

L

On models without wire shelves :

3.5 Use of Product Accessories

Cooking shelves

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

On models with wire shelves :

N

5

4

3

2

1

>/
On models without wire shelves :

— . 4
| ~ 3
4; ~ 2
=~ 1

Placing the wire grill on the cooking
shelves

On models with wire shelves :

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

On models without wire shelves :

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

On models with wire shelves :

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

On models without wire shelves :

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

Stopping function of the wire grill

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

On models with wire shelves :

On models without wire shelves :

Tray stopping function - On models with
wire shelves

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

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

General specifications

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

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

Voltage/Frequency 220-240V ~; 50 Hz

Cable type and section used/suitable for use in the min. HO5VV-FG 3 x 1,5 mm2
product

Total power consumption (kW) 3,3

Oven type Multifunction oven

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

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

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

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

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

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

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

4.1 First Timer Setting

Always set the time of day before

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

1. 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.

[ N B S
ik @_@_@ oo

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

4. Touch the ®/© keys to set the minute.
| 3.0
[ 1 ol

0% @_@,_@ ARG

5. Confirm the setting by touching the ©
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.

In some baking functions the lamp never
turns on to save energy.

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 (© key for a long
time.

Timer
S I 4
2o 2 o o
T O, @ O
v v
2 6

v v v v
1 3 4 5
Flexible cooking button

Settings key

Decrease key

Increase key

Alarm key

oA W N =

Time setting key

Display symbols

(9 :Baking time symbol

1+ : Flexible cooking symbol
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: Alarm symbol
: Meat probe symbol *
: Key lock symbol

: Temperature symbol
: Symbol of baking with eco fan

Pl @ = b » O

: Door lock symbol *

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

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.

P / C

[e]
~

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.

Cooking by setting the cooking time:

You can have the oven turn off automatic-

ally at the end of the time by selecting the

tempera-ture 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 (O key until the ©© symbol ap-

pears on the display for the cooking
time.

C11 |
L o

& 0.0 O @

After setting the operation function

@ 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.

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

0D o
B 0.§ & O

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.
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= 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.

5. After the set cooking time is completed,
on the display, “End” appears, the (©
symbol flashes and the timer beeps.

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

Flexible Cooking (Flexi Crisp)

In cases where you want the top or bottom

to brown more in your oven cooking, you

can achieve a better cooking by using the

“Flexible Cooking (Flexi Crisp)” feature.

With this function, it is adjusted to give

more heat to the upper or lower surface

during cooking.

0-15 last 5
15-45 last 10
45 - above last 15

To use the flexible cooking feature:

1. Start your cooking by selecting the oper-
ating function and temperature where
the flexible cooking function is active.

You can use the flexible cooking
@ function without setting the cook-

ing time, by manually controlling it

or by setting the cooking time.

2. For the surface you want to brown, first
touch the [£] key once.

= At the first touch, the oven contin-
ues to operate normally and a
single middle line appears on the
screen next to 3 lines.

You can use the flexible cooking
feature in the Top and bottom heat-
ing, "3D" function and Fan assisted
bottom/top heating operating func-
tions, between the temperatures of
150°C-250°C.

& 0,0 4 O

= Touching the [{] key again activ-
ates the top surface frying level
and a single upper level line ap-
pears on the display next to 3
lines.

If temperature and function
@ changes are made while the flexible
cooking feature is active, the flex-

ible cooking feature will be can-
celed automatically.

Flexible cooking recommended time table
Suggested flexible cooking times according
to the cooking time you will set for the flex-
ible cooking function are given in the table
below.

ot

v

@ i 0,0 4 O

= Touching the [£] key again activ-
ates the frying level of the bottom
surface and a single line appears
on the bottom level next to the 3
lines on the display.

If the flexible cooking function is
@ not ended, it will be canceled auto-

matically after 15 minutes.

Cooking time (min.) Flexible Cooking Function Usage
Time (min.)
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3. The [£] symbol remains lit, with the
cooking time elapsed or the remaining
cooking time approximately 5 seconds
after making the setting.

To cancel the flexible cooking fea-
ture manually, press the [ key to
bring the level line next to the 3

lines on the display to the middle
level.

In terms of cooking safety, the flex-
@ ible cooking function is active for a
maximum of 15 minutes. Then it
automatically returns to the normal
cooking level and the symbol disap-

pears on the display.

5.3 Settings

Activating the key lock

By using the key lock feature, you can safe-

guard the timer from interference.

1. Touch the @/© keys at the same time
until the & symbol appears on the dis-
play.

_
& _
i @@@ AN

= 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.

Deactivating the key lock

1. Touch the @/ keys at the same time
until the (@ symbol disappears 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.

the end of the countdown, the key
lock does not activate.

@ If you release the @/ keys before

Timer keys cannot be used when

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

1. Touch the 2 until the key L2 symbol ap-
pears on the display.

HINENIN

1 A

B 0O,® % O
2. Set the alarm time with the @/O keys.

1] 1
[y

i @_@_@ oo

= 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 2
symbol starts flashing and gives you an
audible warning.
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Turning off the alarm

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

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

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

time. Touch the © key until the “00:00”
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 one of the values
b-01-b-02-b-03 appears on the display.

O~ L
%g O,® 4 O

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

i @_@_@ oo

= Touch the &% key for confirmation or
wait without touching any key. The
volume set becomes active af-ter a
while.

Setting the display brightness

1. Touch 4 key until one of the values
d-01-d-02-d-03 appears on the display.

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

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

i @_@_@ oo

= 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.

i=uln B
Iy o

B 0. & ©

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

4. Touch the ®/O keys to set the minute.
| 3.0
| I 1| ol

1% 6_@_@ JANNEY)

5. Confirm the setting by touching the ©
key.

= The time of day is set and the © sym-
bol disappears on the display.
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6 General Information About Baking

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

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

these foods are also indicated. General Information

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

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.

can create a risk of burns and affect the Tips for baking cakes

quality of your baking. Use the .
greaseproof paper you will use in the
temperature range specified.
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+ If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

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

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

Hints for pastry

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

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

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

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

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

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * :]'OP gnd bottom 3 180 30..45
eating
Cake in the mould |Cake mouldon | 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 n d'a.l_ Top :and bottom 150 30..40
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm n d'a.l_ Fan Heating 155 30..40
meter on wire grill
*%
Cookie Pastry tray * IOP :and bottom 170 25..40
eating
Cookie Pastry tray * Fan Heating 170 20..30
Rich pastry Standard tray * :]'OP gnd bottom 200 30..40
eating
Rich pastry Standard tray * Fan Heating 180 30..40
Top and bottom
*
Dough pastry Standard tray heating 200 20..35
Dough pastry Standard tray * Fan Heating 180 20..30
Whole bread Standard tray * :]—OP gnd bottom 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 3 170 50 ... 65
wire grill **
Pizza Standard tray* |1 OP and bottom 1, 200..220 10..20

heating

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 On models with
wire shelves :150 wire shelves : 25
Small cak 2-Standard tray * Fan Heati 94 ’ .. 40
mall cakes an Heatin -
4-Pastry tray * 9 OT‘ modelg On models
without wire without wire
shelves :140 X
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.

Cooking table with operating function “Eco

fan heating”

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

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

+ Do not preheat in the “Eco fan heating”
operating function.
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Food Accessory to be used | Shelf position Temperature (°C) Baking time (min)
(approx.)

Small cakes Standard tray * 3 180 30..40

Cookie Standard tray * 3 200 30..40

Rich pastry Standard tray * 3 220 40 .. 50

Dough pastry Standard tray * 3 200 30..40

*These accessories may not be included with your product.

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

6.1.2 Meat, Fish and Poultry

The key points on grilling

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

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

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

Cooking table for meat, fish and poultry

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

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

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

Place one tray on
a lower shelf

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
] 15 mins. 250/
Steak (whole) / Standard tray * Fan assisted .bOt' 3 mayx, after 180 ... |60 ... 80
Roast (1 kg) tom/top heating 190
Lamb's shank + |Fan assisted bot- 15 mins. 250/
(1,5-2 kg) Standard tray tom/top heating 3 mayx, after 170 110..120
Wire grill *
Fried chicken Fan assisted bot- 2 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on  |tom/top heating max, after 190
a lower shelf
Fried chick Wire gril * 15 mins. 250/
ried chicken o . mins.
(1,8-2kg) Place one tray on |"3D" function 2 max, after 190 60 ... 80
a lower shelf
. 25 mins. 250/
Turkey (5.5kg) |Standard tray * Fan assisted bot- |, max, after 180 .. [150..210
tom/top heating 190
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function 1 mayx, after 180 ... |150...210
190
Wire grill * . isted b
) an assisted bot-
Fish Place one tray on  |tom/top heating 200 20..30
a lower shelf
Wire grill *
Fish "3D" function 3 200 20..30
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Preheating is recommended for all food.

*These accessories may not be included with your product.

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

6.1.3 Grill

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

General warnings

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

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

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

The key points of the grill

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

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

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

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

Grill table

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

Fish Wire grill 4-5 250 20..25

Chicken pieces Wire grill 4-5 250 25..35

';"rzizbn‘i” (veal =12 \vire grill 4 250 20..30

Lamb chop Wire grill 4-5 250 20..25

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

Veal chop Wire grill 4-5 250 25..30

Vegetable gratin Wire grill 4-5 220 20..30

Toast bread Wire grill 4 250 1..3

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

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

6.1.4 Test foods

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

EN/29




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 |, 150 30..40
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm n d'a.l_ Fan Heating 2 155 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 3 170 50 ... 65

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

Suggestions for cooking with two trays

cookie)

4-Pastry tray *

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

EN /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.

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..3

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

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

7 Maintenance and Cleaning

7.1 General Cleaning Information .

General warnings

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

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

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

+ Do not use steam cleaning products for
cleaning.

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

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.
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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 [» 33]".)

+ 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.

7.3 Cleaning the Control Panel

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

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

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

7.4 Cleaning the inside of the oven
(cooking area)
Follow the cleaning steps described in the

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

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

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

To remove the side wire shelves:

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

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

- N W B o

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

7.5 Easy Steam Cleaning

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

1. Remove all accessories inside the oven.

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

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 15 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

In the easy steam cleaning func-

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

Do not use distilled or filtered wa-
@ ter. Use ready-made waters only.

Do not use flammable, alcoholic or

solid particulate solutions instead

of water.

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

I

L
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7.6 High temperature self-cleaning

The oven is equipped with a pyrolysis fea-
ture. The oven heats up to a temperature of
approximately 420-480 °C and burns until
the existing dirt turns to ash. A strong
smoke may be generated. Provide good
ventilation. High-temperature cleaning
should be performed after approximately
every 10 uses of the oven.

General warnings

= The “P2:00” flashes on the display.
If your appliance is equipped with
the Eco pyrolysis function, the
“Pro” message is displayed on the
display for 2 seconds first, and
then the P2:00 message starts to
flash.

If the “Pro” and then the “ECO”
@ messages are not shown on the

Hot surfaces cause burns!
Do not touch the product during
self-cleaning and keep children
away from the product. Wait at
least 30 minutes before removing
the residue.

display, your appliance is not
equipped with the Eco pyrolysis
function.

+ Before using the pyrolysis function, re-
move all accessories, the telescopic
shelf and the side shelves (if any). If not
removed, the accessories and side wire
shelves will be damaged.

+ If your product has a pyro proof access-
ory (resistant to high temperature self-
cleaning), you do not need to remove
these accessories from the oven.
Whether your accessories are pyro-proof
or not is specified in the accessories sec-
tion. If not specified, your accessories
are not resistant to high temperatures. It
must be removed from the oven before
cleaning to avoid damage.

+ Do not clean the door seal. The glass
fiber seal is very delicate and easily dam-
aged. If the door seal is damaged, re-
place it with a new one from an author-
ized service.

To start the pyrolysis function:

1. Remove all accessories inside the oven.
In the models with wire shelves, remem-
ber to remove the wire shelf.

2. Before starting the cleaning, clean the
outer surfaces of the oven and the food
residues inside the oven with soapy
cloth.

3. Select the “pyrolysis” (Pyrolysis) func-
tion.
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. Turn the temperature knob to the

highest "max" (maximum) temperature.

. When the pyrolysis function starts,

“P2:00” lights up and starts counting
down. The pyrolysis time (2 hours) is
shown on the display. This time is un-
changeable.

. When the oven reaches a certain tem-

perature after the pyrolysis process
starts, the [&] symbol appears on the
timer display and the oven door cannot
be opened. Do not force the handle to
unlock the door until the cleaning pro-
cess is finished and the lock symbol dis-
appears from the display.

. When the cleaning process is finished,

"End" appears on the display.

. After "End" appears on the display, turn

the function and temperature knobs to 0
(off) position to end the process.

. When the [&] symbol disappears on the

display, remove the remaining deposits
with vinegar water.

10.Touch any key to stop the audible warn-

ing.

After the pyrolysis function is com-
@ pleted, the door lock will be active

until the oven cools to the appropri-
ate temperature. If you want to
cook at this time, "H” will appear on
the display and cooking will not be
possible.




Self cleaning function with high temperat-
ure — Eco pyrolysis (It varies depending on
the product model. It may not be available
on your product.)

v' If your oven is not very dirty, we recom-
mend using the "Pyrolysis - economy
mode" function. "Pyrolysis - economy
mode" function takes less time than
the Pyrolysis" function. If the oven is
very dirty, the "Pyrolysis - economy
mode" function may not be sufficient.
In this case, clean it by the "Pyrolysis"
function.

1. Remove all accessories inside the oven.
In the models with wire shelves, remem-
ber to remove the wire shelf.

2. Before starting the cleaning, clean the
outer surfaces of the oven and the food
residues inside the oven with soapy
cloth.

3. Select the “pyrolysis” (Pyrolysis) func-
tion.

= The “P2:00” and “Pro” message is
shown on the display for approx. 2
seconds and then the P2:00 mes-
sage starts to flash.

4. Tapthe @ or © key.

= The “ECO" message is shown on
the display for approx. 2 seconds
and then the P1:30 message starts
to flash.

5. Turn the temperature knob to the
highest "max" (maximum) temperature.

6. When the pyrolysis function is started,
P1:30 lights up and starts counting
down. The pyrolysis time (1.5 hours) is
shown on the display. This time is un-
changeable.

7. When the oven reaches a certain tem-
perature after the pyrolysis process
starts, the [@ symbol appears on the
timer display and the oven door cannot
be opened. Do not force the handle to

unlock the door until the cleaning pro-
cess is finished and the lock symbol dis-
appears from the display.

8. When the cleaning process is finished,
"End" appears on the display.

9. After "End" appears on the display, turn
the function and temperature knobs to 0
(off) position to end the process.

10.When the [&] symbol disappears on the
display, remove the remaining deposits
with vinegar water.

11.Touch any key to stop the audible warn-
ing.

After the pyrolysis function is com-

@ pleted, the door lock will be active
until the oven cools to the appropri-
ate temperature. If you want to

cook at this time, "H” will appear on
the display and cooking will not be

possible.

7.7 Cleaning the Oven Door

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

Do not use harsh abrasive cleaners,

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

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.
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3. Hinge types vary as (A), (B), (C) types
according to the product model. The fol-
lowing figures show how to open each
type of hinge.

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

s

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

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

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

'A‘

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

To reattach the door, the proced-
@ ures applied when removing it must
be repeated from the end to the be-

ginning, respectively. When in-
stalling the door, be sure to close

the clips on the hinge socket.

7.8 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.

| 4

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

2 Second in-
ner glass

1 Innermost
glass

3 Third inner
glass

5 Plastic
glass slot-
Lower

4 Outer glass
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3. As shown in the figure, gently lift the in-
nermost glass towards “A” and then, re-
move it by pulling towards “B”.

4. Repeat the same process for removing
the second and third glasses.

The first step of regrouping the door is to
replace the second and third glasses (2, 3).
As shown in the figure, place the bevelled

edge of the glass to meet the bevelled edge

of the plastic slot.

The attachment order of the second and
third inner glasses is not important, as they
are interchangeable.

While attaching the innermost glass (1),
pay attention to place the printed side of
the glass on the second inner glass. It is
crucial to place the lower corners of all in-
ner glasses to meet the lower plastic slots
(5). Push the plastic component towards
the frame until a “click” sound is heard.

After cleaning, all glasses must be
reassembled.

7.9 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/

=",
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
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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.

8 Troubleshooting

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

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

5. Refit the glass cover and wire shelves.

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

Steam is emanated while the oven is work-

ing.

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

Water droplets appear while cooking

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

Metal sounds are heard while the product

is warming and cooling.

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

The product does not work.

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

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

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

Oven light is not on.

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

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.
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Oven is not heating.

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

No electricity. >>> Ensure the mains is m
operational and check the fuses in the

fuse box. Change the fuses if necessary

or reactivate them.
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[Oo6po noxanoBarb!

YBakaeMblil MOKynaTenb,

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

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

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

CuMBOnbI U UX ONUCAHUSA B pyKoBoACTBe nonb3oBaTens:

OnacHocTb, crnocobHas NpuBeCTU K CMEPTU N TpaBMe.

@ BaxkHas MHbopmaLms 1 NonesHble COBETbI MO UCMONb30BaHMIO.

MpoyTnTE PYKOBOACTBO MNONb30BaTENS.

f lopsiyast NoBepXHOCTb.

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

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

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

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

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

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

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

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

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

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

MEHEeHUN B usgenue.

MUcnonb3oBaHue no
Ha3Ha4YeHUro

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

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

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



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

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

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

Koraa aoBepb OTKpbITa, HE Kna-

AUTe Ha Hee TsaXernble npea-

METbl U HE NO3BONANTE AETAM

cuaeTb Ha Hel. Bbl moxeTe

BbI3BaTb ONPOKUAbIBaHWE ay-

XOBKW UNK NoBpexaeHne

ABEpPHbIX NeTernb.

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

1. OTKNOYUTE BUJIKY NUTAHUA

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

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

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

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

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

f 1.3 JAnekrtpobesonac-
HOCTb

* [MNogkntounTe yCTPOUCTBO K 3a-

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

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

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

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

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

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

He ncnonb3ynte yonuHuUTens
NN MHOTOMOJTHOCHYIO BUSKY
ans paboTtbl ¢ usgenuem.



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

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

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

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

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

* Hukorga He npukacanTech K
BUSIKE MOKPbIMWU pykamu!

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

ﬁ 1.4 bBe3onacHOCTb nNpu
TPaHCNOPTUPOBKE

» OTKIOYMTE YCTPOMCTBO OT Ce-
TV nepeq TPaHCNOPTUPOBKOM.

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

* He ncnonesynte asepb u / unm
PYYKYy O515 TPAHCNOPTUPOBKM

nin nepemMeLleHns yCTpOVI-
cTBa.

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

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

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

1.5 Mepbl 6e3onacHo-
CTU BO BpeMSAl MOHTa-
xa

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

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

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

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

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

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

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

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

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

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

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

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

Hwn B Koem cnyyae He HacTy-
namte Ha npuodop.

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

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

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

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

MpeaynpexaeHus

ﬁ 1.7
0 TeMnepaType
 MPEAYNPEXOEHUE: Bo

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

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



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

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

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

1.8 Wcnonb3oBaHue
akceccyapos

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

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

1.9 Be3onacHocTb BO
BpemMs npurotoBne-
HUA

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

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

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

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

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

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

Mpun ncnonb3oBaHUM XUPHOWN

neprameHTHoM 6ymarn unm aHa-

NOrn4YHbIX MaTtepuanos cobrto-

AaunTe crnegywouime mepsbl

NPeaoCTOPOXHOCTU:

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

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

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

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

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

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

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

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



* He monTe yCcTpOMCTBO NyTEM
pacnbIfieHNs NN HanNMBaHUs
Ha Hero Bogbl! CyliecTByeT
PUCK NOpPaXeHNs anekTpuye-
CKNUM TOKOM!

He ncnonb3aymnte napoo4mnctu-
Tenu ansa o4ncTku npubopa,
TaK KaK 9TO MOXET BbI3BaTb
nopaxeHue 3NeKTPUYEeCKUM
TOKOM.

He ncnonb3ynte arpeccuBHble
abpasnBHble YMCTALLME Cpea-
CTBa, MeTannuyeckme ckpeob-
KW, MPOBOMOYHYHO MOYanky
nnun otbenueatenu gns
OYMCTKM CTeKra nepegHen
ABepubl oyxosku. Bee atn ma-
Tepuansl MOryT NPUBECTU K
LapanuHam 1 nosioMKe CTek-
NAHHbLIX NOBEPXHOCTEWN.

1.11 CamoouuniieHue
npu BbICOKOM TemMne
paTtype (nnponus)

* Bo Bpemsi camoo4ncTkuM no-

BEPXHOCTM CTaHoBATCA bornee

ropsi4uMmM B CpaBHEHUN CO

CTaHA4apTHbLIM UCMNOMb30BaHU-

eM. He ponyckante geten K

[YyXOBKe.
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"opsaYMe NoBEPXHOCTU MOTyT
BbI3BaTb oxorun! He npuka-
canTecb K yCTPONCTBY BO Bpe-
MSI CAMOOYMLLEHUSA N OepXuTe
AeTen nopansLue OT Hero.
MNopoxaoute He meHee 30 Mu-
HYT, Npexae Yyem yganatb
OCTaTKW.

Bo Bpemsa camoouncTkn byget
BblAeNATbCSA AblM U3-3a CXKura-
HUS OCTaTKOB NULLK. XOPOLLIO
NpPoOBETPUBANTE CBOK KYXHIO
BO BPEMSI OYUCTKM.

[Mepen Ha4Yarnom OYMUCTKU OYM-
CTUTE BHELLHME MOBEPXHOCTU
AYXOBKWN N yaanuTe oCTaTku
MUY BHYTPU OYXOBKK C NOMO-
b0 HAMbINEHHOWN TKaHu. W3-
BNEeKnTe BCe akceccyapbl U Ky-
XOHHbIE NPUHAAEXHOCTU U3
ayxosku. Ecnn Bawwe yctpon-
CTBO UMEET NUPOYCTONYUBbIE
akceccyapsbl (YCTONYMBbIN K
CaMOO4UCTKE NPU BbICOKOW
TemnepaType), BaM He HY>XXHO
n3BnekaTb UX U3 OyXOBKMW.
Ecnv Hag pnyxoBkown pasmetlle-
Ha BapoYHas naHernb, He
BKIKOYanTe ee BO BpeMs Nnpo-
nmsa.



2 PykoBoACTBO MO OKpyXatollieun cpene

2.1 [mpexkTuBa No oTxoaam

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

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

[aHHOe nsgenue n3rotoBneHo

C Ucnonb3oBaHMEM aeTanemn u

MaTepuarnoB BbICOKOIO Kade-

CTBa, KOTOpbIe MOCre nepepa-

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

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

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

2.2 WHdopmaumsa o6 ynakoBOYHOM
MaTepwuane

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

2.3 CoBeTbl NO 3HeprocbepexeHnro

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

CrnepytoLime npeanoxeHns noMoryT Bam

MCMONb30BaTh Balle YCTPOMCTBO C KOO~

rMYeCcKom 1 aHepreTnyeckon apekTNBHO-

CTblO:

» PasmopaxwuBaiiTe 3aMOpPOXXEHHbIE NPO-
OYKTbl Nepep BbINeYKon.

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

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

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

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

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

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

3 Baw npubop

3.1 OnucaHue usgenus
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1 MaHenb ynpaBneHus 2 JNamna
3 MeTtannuyeckue HanpasnsoLwme 4 [euratenb BeHTUNATOPA (3a cTanb-
HOW NNacTUHON)
5 [Bepua 6 Pyuka
7 HwxHui HarpeBaTternb (nMog cTanbHON 8 YpoBeHb pacnofnoXXeHns NpOTUBHSA
NnacTUHON)
9 BepxHui HarpeBaTernb 10 BeHTMRSUMOHHbLIE OTBEPCTUS
* BapbupyeTcs B 3aBUCMMOCTU OT MOZENM YCTPOii- 3.2 MpuHUMNbI PaboTbl U UCNOSb-
cTBa. B Bawem yCTpOVICTBe MOXeT OTCYTCTBO-
BaTb flamna, unuv Tun U pacnonoxeHune namrbl 3°BaH!Ie naxenu ynpaBneHMﬂ
MOTYT OT/IMYATLCS OT UNMOCTPaLUK. ycTpoucTtea

*k

BapbypyeTcsi B 3aBUCHMOCTY OT MOAENM YCTPOA- B naHHOM paszene Bbl MOXeTe HaiiTu 06-
cTBa. Balu npoayKT MOXeT MOXeT He UMETb Me-

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

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

3.2.1 NaHenb ynpaBneHus
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1 Mepekntoyartens Boibopa dyHKLUN 2 Tanwmep

3 MMepekntoyaTesb Boibopa TeMnepary-
pbl

Ecnu ecTb nepekntovatenu ans ynpasne-
HUSI BaLWMM NPOAYKTOM, B HEKOTOPbIX MO-
Aensx 3T nepeknovarenu MoryT 6biTb Bbl-
ABVKHBIMU NPY HaxkaTuu (yTannueaemble
nepekntoyatenu). Ytobbl BbINOMHUTL Ha-
CTPOWKM C NMOMOLLbIO 3TUX NepeKIoYa-
Tenen, cHa4yana HaxmnTe Ha COOTBETCTBY-
IOLLMIA NepekntoyaTenb U NOBEPHUTE ero.
Mocne BbINONMHEHNUS PeryMpoBK1 CHOBa
HaXXMUTE U CKPONTE NepeknoyaTesb.

3.2.2 3HakKOMCTBO C naHesbio
ynpaBrieHUs OyXOBKOMN

MepekniovaTenb BbiGopa hyHKLUK

Bbl MoxeTe BbIOpaTh hyHKLMM ynpasne-
HMS OyXOBKOWM C MOMOLLbIO NepeknoyaTens
Bblbopa dyHKumMI. [oBepHUTE BNeBo /
BMPaBO M3 3aKpbITOro (BEPXHEr0) Nonoxe-
HWUs1 4Ns TOro, YToObl BbIOpaTh.

MepeknioyaTtens BbIGOpa TemnepaTypbl
Bbl MoxeTe BbIOpaTh Temnepatypy, npu Ko-
TOPOW XOTUTE FOTOBUTb, C MOMOLLbIO
nepeknioyarTens ynpasneHmsa Temnepary-
pow. lMoBepHUTE NO YacOBOW CTperike u3
3aKpbITOro (BEPXHEr0) NOMNOXEeHWsA Ans To-
ro, 4Tobbl BbIOpaThH.

UnpgukaTop TemnepaTypbl

Bbl MmoxeTe HabnogaTe TemMnepaTtypy BHy-
TPW AYXOBKM Ha 3KpaHe TarimMepa. [yxoBka
OyneT HarpeBaTbCs, NOKa He JOCTUTHET 3a-
[aHHON TeMnepaTypsbl 1 NOAAEPXKMBATL €€,

B 9TO BpPEMS aHMMaLMs HarpeBa B 3 CTPOKU
6yneT murath B KpaiHeM NpaBoOM CermMeH-
Te. Korga Temnepatypa B AyxOBKe AOCTUT-
HeT yCTaHOBIIEHHOIO 3HAa4YEHUs!, aHUMaLMs
OCTaHOBUTCS, U PSIAOM C YCTaHOBIEHHbBIM
3HaYeHneM TemnepaTypbl NOCTOSIHHO By-
Aet otobpaxarbcsa cumorn «Cx».
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Knasuwa Flexi Crisp Ana pymMsiHON KOPOYKM
KHonka HacTpoek

KHonka "YMeHbLumnTb"

KHonka "YBenuuntb"

KHonka 3ByKOoBOro Tanmepa/byamnbHvka
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: CMMBON OKOHYaHWS BbINeYkn
: CumBon akTvBMpoBaHHoM dyHKumn Flexi Crisp
: CumBoOn 3BYKOBOrO Taimepa/byannbHuKa

: CumBon Tepmoluyna *

: CMBON BGMOKMPOBKN KHOMOK

eFPpNDHEO

: CumBOn Temneparypsl
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%9 : CMMBON BLINEYKM C 3KO-BEHTUNATOPOM

: CumBon 6rnokmpoBkn asepu *

* BapbupyeTcsi B 3aBUCUMOCTY OT MOAENMN YCTPOW-
ctBa. MoxeT He ObITb B BalLleM yCTPOWCTBeE.

3.3 ®PyHKUMOHaNbHbIE BO3MOXHO-
CTU AYXOBKM

Ha Tabnuue dyHKuMI ykasaHbl QyHKLMO-
HarbHble BO3MOXHOCTU, KOTOPbIE Bbl MO-
XeTe MCnornb30BaTh B CBOEN JyXOBKE, a

TaKKke nokasaHbl MakcuMarbHbI U MUHK-
MasbHbIN MOpor TeMnepaTypbl, KOTOPbIN
MOXHO YCTaHOBUTb AN COOTBETCTBYIOLLMX
dyHKUMIA. Mopsaok pexmumos paboThbl, Mo-
Ka3aHHbIN 34eCb, MOXET OTNMYaTbLCA OT Mo-
psSAKa pacrnonoXeHns CUMBOJIOB Ha
yCTpPOUCTBE.

CumBon
chyHKLMA

OnucaHue yHKLMIN

Temnepartyp-
HbI/ Auana-
30H (°C)

OnucaHue u ucnonb3oBaHue

/?\

Jlamna gyxoBku

B nyxoBke He paboTaeT HarpeBaTernb. 3aropaeTcs TONMbKO
namna JyxoBKu.

Pa6ota ¢ BeHTUnsTO-
pom

[lyxoBka He HarpeBaeTcsi. PaboTaeT TONbKO BEHTUNATOP (Ha
3aHel CTeHke). 3aMOPOXEHHYIO NULLY C rpaHynamu MeaneH-
HO pa3aMopaxuBatoT NPV KOMHATHOW TemnepaType, NPUroToB-
TIEHHY0 e NuLLy oxnaxaaloT. Bpems, HeoGxoavumoe ans pas-
MOpaXMBaHWS Lienoro Kycka Msica, 6onbLue, 4em Ans Npoayk-
TOB C 3epHamu.

BepxHWI 1 HKHUIA Ha-
rpes

40-280

Muia HarpeBaeTcsi CBEPXY U CHU3Y OAHOBPEeMeHHO. MoaxoanT
ANS MUPOXHBIX, BBINEYKN UMW NMUPOXHBIX 1 pary B dhopMe Ans
BbINeyku. Bo Bpems NpurotToBrieHM NULLK UCMONb3yeTcs
TOMNbKO OAMH NPOTUBEHb.

HwxHuiA Harpes

40-220

MoaxoauT AN NpoayKToB, KOTOPbIE HYXHO NOAPYMSIHUTH
cBepxy. [MoaxoamT Ans NpoayKToB, KOTOPbIE HYXHO Momka-
pYTb B OCHOBaHUW. ATy (OYHKLUMIO Takke crefyeT UCNOomnb3o-
BaTh A1 NErkoi O4YMCTKM Napom.

BeHTunATOp HWxHero /
BepxHero Harpesa

40-280

[opsiunin BO3ayX, HArpeThbIi BEPXHUM U HKHUM HarpesaTensi-
MU, paBHOMEPHO 1 BbICTPO pacnpenenseTcs no BCel AyXOBKe
BMecTe ¢ paboToin BeHTUnsiTopa. Bo Bpems npurotoBneHum
MULLYM UCMOMb3YeTCs TONMBbKO OAMH MPOTUBEHD.

KoHBekums

40-280

Fopsiunin BO3ayX, HArpeThbli BEHTUNITOPHLIM HarpesaTenem,
pacnpenenseTcs 6bICTPO U paBHOMEPHO MO BCeVi [lyXOBKE
BMecTe ¢ paboTon BeHTunsiTopa. MoaxoauT ans npurotoene-
HUS1 HECKOMNbKUX G110 HA PasHbIX YPOBHSIX.

OKO BEHTUNATOP C Ha-
rpeBomM

160-220

B Liensix 3koHOMWUM 3HEPruM Bbl MOXETE BOCMONb30BATHCS
OaHHOW PyHKLMEN BMECTO UCMONb30BaHWA pexuma “KoHBek-
umnsi” B AnanasoHe 160-220°C. Ho npu 3TOM Bpemsi NpuroTos-
neHust 6yaeT HemHoro Gonblue.

DyHKumsa "3D"

40-280

®YHKLMN BEPXHETO HArpeBa, HKHErO Harpesa U Harpesa BeH-
TunsTopa pa6otatoT. Kaxgas CTopoHa roToBoro npogykra ro-
TOBMTCS OAMHAKOBO 1 GbICTPO. BO BpeMsi MPUroTOBMEHMM M-

LM UCMIONb3YeTCst TONbKO OAMH MPOTUBEHb.

MonHbIv rpynb

40-280

PaBoTtaeT 6onbLLOM rpunb Ha NoTonke Ayxosku. MoaxoanTt
[NS NPUrOTOBSIEHNSA Ha rpune B GOMbLIMX KOMUYECTBaXx.

Muponuna

Mcnonb3yeTcs Ansi CaMOOYUCTKM yXOBKM NP BbICOKON TEM-
nepartype. [NocmoTpuTte cneumdukaLmm B pasaerne TexHuye-
CKOro 06CNYKMBaHWS U OYUCTKM ANS NonyveHust nHdopmaLmm
06 3TON PYHKLMN.
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3.4 Axkceccyapbl gns ycTpomuctBa

Balue ycTpoicTBO MMEEeT pasfnyHbie ak-
ceccyapbl. B aTom pasgene 4OCTynHO onu-
CaHue aKceccyapoB 1 KX NpaBUMbHOTO UC-
nonb3oBaHusi. B 3aBUCMMOCTM OT MoAEenu
YCTPOWCTBa, NOCTaBMsieMbl akceccyap Mo-
KEeT BapbupoBaTbCs. AKCeccyapb!, OnmcaH-
Hbleé B PYKOBOZCTBE Nonb30oBaTens, MoryT
ObITb HEAOCTYMHbI B BALLEM WU3AENUU.

MpoTuBHM BHYTpM BaLlero npmbopa
@ MoryT aecdopmMmrpoBaTbCs Mo BO3-

aenctemeM Tenna. ATo HUKaK He

BNMsieT Ha PyHKUMOHaNbHOCTb. [e-

dopmaums ncyesaeT nNpu oxnaxae-
HUW NPOTUBHSI.

CtaHpapTHbLIN NPOTUBEHb

Wcnonb3yeTcs Anst BbiNeYkU, 3aMOPOXKEH-
HbIX MPOAYKTOB Y apKu GOJIbLIMX KYCKOB.

ny6okui NnpoTuBeHb

Mcnonb3yeTcs Ans BbINeYKM, XXapku
GOnbLUKNX KYCKOB, COYHbIX MPOAYKTOB NMG0
Ans cbopa xupa npu rpune.

PeweTka

Vicnonb3yeTcs Ans apku unu pasmMelle-
HMSA NULLKM, KOTOpast byaeT 3anekaTbCs, Xa-
pUTBLCS U TYLUMTBCS Ha BbIOpAHHOM ypOBHE.
Ha mogensax ¢ metannnyeckumm
HanpaBnNAKLWUMM :

Ha mopgensx 6e3 meTannnyeckux
HanpasnAwOLWUX :

3.5 Ucnonb3oBaHUe akceccyapoB
ycTponcTBa

YpoOBHM AN NPUrOTOBJIEHNUSA

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

Ha mopgensax ¢ metannuyeckumm
HanpaBnAwWNMN

=N who

g

Ha mopensix 6e3 meTtannuyeckux
HanpaBndarowmnx .

>

5
4; =~ 2
N 1

PasmeLueHune PelleTKU Ha HanpaBnfalowWwux
ANa NpUroToBJieHUA

Ha mopgensix ¢ metannuyeckumu
HanpaBNAOLWUMM :

OuyeHb BaXXHO NpaBWiIbHO pa3mellaTb pe-
LeTYaTbI rpunb Ha GOKOBbLIX MeTannuye-
CKMMM Hanpasnsowmmn. MNpu pasmeLLeHnun
pELLETKM Ha HY>KHOM YPOBHE OTKpbITas
YyacTb JormkHa OblTb cnepean. ns nydie-
ro NPUroTOBMEHMSA MWLM peLleTka AormkKHa
ObITb 3aKkpensieHa CTONOPOM Ha MeTannu-
Yyeckmx Hanpaenswmux. OHa He JOIMKHa
NPOXOANTb Yepes OrpaHNYnUTENb U KOH-
TaKTMPOBAaTb C 3aHEN CTEHKOW LyXOBKU.
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Ha mopensax 6e3 metannmyeckmx
HanpaBRAKLWMNX :

Mpu pa3ameLleHun penbedHbIX Hanpae-
NALLWMX peLleTka MMeeT OAHO Hanpasse-
Hue. Mpn pasmeLleHnn peweTkn Ansa rpuns
Ha HY>XHOM YpOBHE OTKpbITas YacTb OMK-
Ha ObITb cnepeau.

Pa3MeLL,eHMe NPOTUBHSA Ha HaNpaBnsio-
LLMX ANIS NPUTrOTOBJNEHUS

Ha Mogensax ¢ MetTaniim4eCKuMmm
HanpaBRAKLWNMMY :

Takke BaxHO pasmeLlaTtb NPOTUBHY Ha pe-
nbedHbIX Hanpasnsowwmx. MNpy pasmelle-
HWUWN NPOTMBHSA Ha HYXXHOM YPOBHE €ro CTO-
pOHa, NpeAHa3HavYeHHasn Ans yaepxaHus,
AorkHa ObITe cnepeaw. [Ans ny4yiwero npu-
rOTOBMEHMS NPOTMBEHb AOIKeH ObiTb 3a-
KpensieH CTONnopoM Ha MeTanfin4ecknx
Hanpasnsowmx. OH He JOIMKEH NPOXOANTb
4yepes orpaHnynTeNb 1 KOHTaKTUpoBaThb C
3aHen CTEHKON OYXOBKU.

Ha mopensx 6e3 MeTannuyeckux
HanpaBnAKOLWMX :

Takke BaXXHO NpaBuUibHO pasmeLlaTb npo-
TMBHU Ha penbedHbIX HanpaBnsoLLKX.
Mpu pa3meLleHnn Ha Nofke NPOTUBEHb
umMeeT Of4HO HanpasneHue. [MNpu pasmelle-

HUW NPOTUBHSI HA HYXXKHOW MOJIKE ro CTOpPO-
Ha, NpefAHa3Ha4YeHHas onsa yaepaHus,
JomkHa BbITh cnepeau.

®DYHKLUA OCTAHOBKM NPOBOJIOYHOM pe-
LWeTKU

CyuecTByeT yHKLUS cTonopa, npeaoT-
BpaLLaloLLas onpokMabiBaHNe peLleTyaTo-
ro rpunsi ¢ MeTanInyeckux Hanpaensio-
wmx. C NOMOLLbI0 3TON PYHKLMU Bbl MOXe-
Te nerko n 6e3onacHo BbIHYTL CBOO efy.
CHuMmas peluetyaThin rpunb, Bbl MOXeETE
NOTAHYTb €ro Bnepes noka He AOCTUrHET
TOYKM cToMnopa. Bbl 4OMKHBI MPONTY Yepe3
3Ty TOYKY, YTOObI MOMHOCTbLIO €r0 N3BIEYb.

Ha mopgensax ¢ metannuyeckumm
HanpasnAwLWUMU

Ha mopgensax 6e3 meTannnyeckux
HanpaBnAlOLWMUX :

DYHKLMA OCTAaHOBKM NMPOTUBHA - Ha mo-
Aensix ¢ MeTanMyeckuMm Hanpaensito-
wmumMmn

CylecTByeT Takke pyHKUMSA cTonopa,
npeaoTBpaLlaoLLas onpokMabiBaHne npo-
TUBHS C Hanpaensowmux. BelHMMasa npoTtu-
BEHb, BbIHbTE €0 13 3aHEro CTONMOPHOroO
rHesga u noTsHUTEe Ha cebsi, noka OH He
AOCTUTHET NnepeaHein CTOpPoHbI. Bbl gorx-
Hbl NPOVTK Yepes3 3TO CTONOPHOE rHe3ao,
YTOObI MONMHOCTLIO CHATb €ro.
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MpaBunbHoe pa3MeLL,eHUe peLlueTKU 1
NPOTUBHSA HA TeJIECKONMMYECKMUX HanpaB-
naowux-Mogenu ¢ MeTanMyeckumm m
TerecKonM4yeCKMMM HanpaBnsALWUMU
Bnarogapsi TeneckonM4eckuM Hanpaensito-
LLIMM MOXXHO Jerko yctaHaBnmBaTh U CHU-
MaTb MPOTUBHU M peLleTKy Ans rpuns. Mpu
NCMNOSb30BaHUM NPOTUBHEN M peLLeTKn s
rpunsi ¢ TeNecKonuM4yeckon HanpaensoLLen
HeoOXxoaMMo cneanTb 3a TeMm, YToObl LWThl-
pv Ha nepegHen 1 3agHen YacTax Tenecko-
NMMYECKUX HaNpaBrsloLWMUX Npuneranm K
KpasiM rpunsi 1 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 nepBoHavyanbHoe Bpems He
@ ycTaHoBneHo, «12:00» n cumeon
(O npogorkat muraTb, a Balua ay-
XOBKa He 3anyctutcs. Ytobbl Bawwa
AyxoBka paboTtana, Bbl AOMKHbI
noaTBepanTb BPEMS CYTOK, YCTaHO-
BMB €r0 MUIN KOCHYBLUMCb KNaBuLwn
(O, Korga oHoO HaxoauTcs Ha
«12:00». Bbl MOXeTE U3MEHUTb Ha-
CTPOWKY BPEMEHU CYyTOK MO3XeE, KaK
onucaHo B pasgerne «HacTpomkuny.

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

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

=inln N
g

I@@-@Q@

3. Haxmute (O nnu 48 NnpukocHUTECH Ana
TOrO, YTOBbI aKTUBMPOBATbL MOMNE MUHYT.

Einin
1Ll o

I@@@Q@

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

358 o
@ & O, 0 O

5. MoaTBepanTe HACTPOWKY, HaxaB KHOMKY

= Bpems cyTok yCTaHOBMEHO, 1 CUMBOST
(O ncyeszaeT 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»

[» 54]. O ToMm, Kak 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.

B HekoTopbIX hYHKLUSX BbINeYKy namna
HUKOr4a He BKIoYaeTcs AN 9KOHOMUK
3Heprum.

Ecnu Bbl X0TWTE, YTOGLI NTAamna AyXOBKU ro-
pena HenpepbIBHO, BbIbepUTe hYHKLMIO
ynpasneHust «Jlamna gyxoBKu» ¢ NMoMOLLbHO
PYYKM BbliGopa yHKLMN.

5.2 Pabota 6noka ynpaBneHus gy-
XOBKOWM

06wue npeaynpexaeHus no 6noxky

ynpaBJieHUs1 LYXOBKOM

* MakcMmManbsHoe Bpemsi, KOTOpoOe MOXET
ObITb YCTAHOBIEHO AN npoLiecca Bbl-
neukn, coctaBnsaet 5 yacos 59 muHyT. B
cny4vae cbos NMTaHWsi nporpammMa oTme-
HuTCcA. CnegyeT 3aHOBO 3anporpaMmmMupo-
BaTb AyXOBOW LIKad.

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

» 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 cnyyasix, korga yctaHOBNEHO BpeMsi
NPUroTOBMNEHUSA UM BPEMS OKOHYaHUS
NPUrOTOBMEHUS, Bbl MOXETE OTMEHUTb
aBTOMaTUYeCK, AepxaB KHomky (O B
TeYeHve ANUTENBHOro BPEMEHN.
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Knaswuwa Flexi Crisp Ans pyMsiHON KOPOYKU
KHonka HacTpoek

KHonka "YMeHbLumnTb"

KHonka "YBenuuntb"

KHonka 3BykoBOro Tanmepa/byamnbHvka

o OB W N -

KHonka HacTpoviku YacoB
CuMBONbI Ha 3KpaHe
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: CUMBOI OKOHYa@HUS! BbINeyku
: CumBon aktuBupoBaHHon dyHkumm Flexi Crisp

: CumBOn 3BYKOBOTO Tarimepa/byannbHuka
: CumBon Tepmolyna *
: CumBon 6110KMPOBKM KHOMOK

: CumBon Temnepatypsbl

: CUMBON BbINEYKM C IKO-BEHTUIISTOPOM

Bl @ = P O H O

: CumBon 6roknpoBku asepu *

* BapbupyeTcsi B 3aBUCUMOCTY OT MOAENMN YCTPOK-
cTBa. MoxeT He ObITb B Ballem yCTPONCTBE.

BknioyeHue fyxoBKH

Koraa Bbl BelbrpaeTe paboyyto dyHKUMIO,
KOTOPYIO XOTUTE NPUTOTOBUTL C MOMOLLIbIO
nepeknioyarens Belbopa yHKUMK, 1 ycTa-
HaBnvBaeTe onpefeneHHyo TemnepaTypy
C NOMOLLIbIO NepekntoYaTens Temnepary-
pbl, AyXOBKa HauyMHaeT paboTaTb.

BbIKNIOYNTb LYXOBKY

Bbl MOXeTe BbIKMOUNTb AyXOBOW LKA,
NMoBepHYB NepeknovaTenb Boidopa yHK-
UMM 1 NepekroyaTtens TeMnepaTtypbl B Mo-
NOXeHWe BbIKIMoYeHns (BBEPX).

BbiGop TeMnepaTypbi u paboueii hyHKLMU
AYXOBKM A1 PY4YHOro NPUroTOBJIEHUS
Bbl MOXXeTe roToBUTb, OCYLLECTBIAS pyY-
Hoe ynpaBrieHue (Mo CBOeMy YCMOTPEHMUIO),
He yCTaHaBnunBasi BPeMsi MPUroTOBIEHNS,
3agaBast Temnepatypy 1 paboune yHk-
LMK, COOTBETCTBYIOLLME BalLEl efe.

7
P / C

o / [

1. BbibepuTte pabouyto yHKLMIO Ans ro-
TOBKM C MOMOLLbIO MepeknioyaTens Bbl-
6opa yHKUMK.

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

Typbl.

= [lyxoBKa Ha4yHeT cpa3dy paboTaTb C Bbl-
OGpaHHON hyHKLMEN, a 3HaYeHne TeEM-
nepaTtypbl U CUMBOS [ MosABUTCS Ha
akpaHe. Korga TemnepaTypa BHyTpU

[YyXOBK/ JOCTUTHET YCTaHOBIEHHOW
TemnepaTtypbl, CAMBOS [} UCYE3HET.
[lyxoBka He BbIKIOYaeTCA aBToMaTu-
Yecku, Tak Kak MpUroToBneHne BpyY-
Hyt0 BbINonHAeTCcA 6e3 yCTaHOBKM Bpe-
MEHM NPUrOTOBIEHUS. Bbl LOMKHbI
KOHTPONMPOBaTb rOTOBKY U OTKIHOUYUTb
ee camu. [No OKoOHYaHWUW NPUroTOBIE-
HUS BbIKIMIOYNTE LyXOBKY, MOBEPHYB
nepekntoyarterns Belbopa pyHKUMKN 1
perynsTop TemMneparypbl B MONOXeHne
BbIKITIOYEHUSI (BBEPX).

MpuroToBneHune ¢ 3ajaHHbIM BpeMeHeM
NPUroTOBJNEHUS:

Bbl MoxeTe 3agaTb aBTOMaTM4ecKkoe oT-
KMYeHne OyXOBKW B KOHLIE Nepunoaa Bpe-
MeHu, BbIbpas Temnepartypy 1 pabouyto
YHKLMIO, XapaKTepHYIO A4S Ballew edbl, 1
YCTaHOBVB BpeMsi MPUroTOBIEHUSI MO
Tanmepy.

1. BbibepuTe pabouyto dyHKUMIO ANs Npu-
rOTOBJIEHUS.

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

C11 |
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[Mocne HacTponkn paboyen dyHk-
@ Luun 1 TemnepaTtypbl Bbl MOXeTe

YCTaHOBUTb BPEMS MPUrOTOBIEHUSA
Ha 30 MUHYT, HaXaB KHOMKy () He-
nocpeAcTBEHHO Ans BbicTpon ycTa-
HOBKM BPEMEHU MPUrOTOBNEHUS 1

N3MEHUTb BpeMsA C NOMOLLIbIO KHO-

nok A/IO.

3. YcTaHoBUTE BpeMs NMPUrOTOBMNEHUS C
MOMOLLIbIO KHOMOK (D/O.

M-
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Bpems npurotoBneHns ysenmumtcs

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

Ecnu Temnepatypa v pexum nsme-
@ HAKTCS NPY BKMOYEHHON (DYHKUNN

Flexi Crisp, dyHkumnsa Flexi Crisp

OyneT aBTOMaTUYECKN OTMEHEHA.

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 3aBepLUeHNs YyCTaHOBNEHHOIO
BPEMEHW MPUTOTOBIEHUS Ha Aucrnee
nosisnsetcs «KoHewy», 3amuraet cum-
Bon (O 1 nogaeTcs 3BYKOBOW CUrHarn
Tarimepa.

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.

DYHKLMA NogpyMsAHMBaHUA 6noga
(Flexi Crisp)

B Tex cnydasx, koraa Bbl XOTUTE, YTOObI
BEPXHSIA UINMN HUXKHSAS YacTb Obina 6onee
3apyMsIHEHHOW NPU NPUTOTOBIEHUU MULLM B
[OYXOBKe, Bbl MOXETe JOOUTLCSA Nyyllero
pesynbTata ¢ MOMOLLbIO onummn «PyHKUMSA
noapymsaHuBanus 6nopa (Flexi Crisp)». C
MOMOLLIbIO J@HHOW (PYHKLMM TemnepaTypa
HarpeBa aBTOMaTU4eCK/ perynmpyeTcs Ta-
KM obpasom, 4Tobbl HanpaBuTb GorbLue
Tenna Ha BEPXHIOK UMW HUXKHIOK NMOBEPX-
HOCTb Ballero 6noga.

Bbl MOXeTe ncnonb3oBatb YHK-
unto Flexi Crisp B paboumnx pexu-
Max BepxXHUM N HWKHUIN Harpes,

®dyHkums "3D" nuBeHTUNATOP HNX-
Hero / BEpXHero Harpeea u Mexay

Temnepatypamu 150°C-250°C.

Tabnuua pekomeHAyeMOro BpeMeHu!
Ans noapyMsHUBaHuA 6nioaa
PekomeHayemoe Bpemsi Ans obpasoBaHus
PYMSIHOW KOPOYKU B 3aBUCMMOCTU OT Bpe-
MEHW NPUroTOBMNEHMS, KOTOPOE Bbl yCTaHO-
BuTe Ansa dpyHkuun Flexi Crisp, npuBegeHo
B Tabnuue Huxe.

Ecnu dyHkuus Flexi Crisp He Oy-

@ [ET 3aBepLUeHa, oHa byaeT aBTo-
MaTuYecKkn oTMeHeHa vepes 15 mu-
HYT.

Bpewms npuroTtos-
neHus (MWH.)

Bpems ucnonb3oBaHusi pyHk-
umm Flexi Crisp (MuH.)

0-15 nocnegHue 5
15-45 nocneaHve 10
45 - 6onblue nocnegHue 15

Y106bI ncnonb3oBatb PyHKuuio Flexi
Crisp:

1. HaynuTe npurotosneHue, Bbibpas pa-
©ounii pexxum n Temneparypy, npu KOTo-
pow akTnBHa yHKums Flexi Crisp.

Bbl MoxeTe ucnonb3oBaTb yHK-
unto Flexi Crisp 6e3 ycTaHOBKM
BPEMEHW MPUTrOTOBIIEHUS], BPYUYHYHO

KOHTPONUPYS ero nnv yctaHaenm-
Basi BPEMS! MPUrOTOBIIEHMSI.

2. [Ins 3apyMsiHMBaHWsi NMOBEPXHOCTMN CHa-
Yana KOCHWTeCb KHOMKM [$] oanH pas.

= [pv NepBOM NPUKOCHOBEHUU Y-
XOBKa npogoskaeT paboTtatb B
06bIYHOM pexuMe, N Ha IKpaHe
nosiBNsieTCA o4Ha CpeaHss NMHUA
PSAOM C 3 NIUHUAMN.

[t —

3

@ & 0,0 4 O
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= [pn NOBTOPHOM HaXXaTWUK KHOMKM
aKTUBUPYETCHA YPOBEHb 0GXa-
pVIBaHUA BEPXHEN MOBEPXHOCTH, 1
Ha Aucnnee nosBseTcA ogHa nu-
HUSI BEPXHEro YPOBHS PSAOM C 3
TMHUSIMUA.

1. OgHoOBpeMeHHO KacaiiTech knasmi @ /
©, noka Ha aKpaHe He MosBUTCA CUM-
Bon (3.

& _

@ i @__@_GD oo

= [MpuUKOCHOBEHWE K KHOMKe [ cHoBa
aKTMBMPYET YPOBEHb 0BXapunBa-
HUSI Ha HIDKHEW NMOBEPXHOCTY, U Ha
HVXHEM YPOBHE PSiAOM C 3 MUHUS-
MW Ha Jucnree nosiBrsieTcs oaHa
TNMHKUS.

= — —
3

@ ¢ 0,0 4 O

3. CwumBon [£{ ocTaeTtca ropeTb, korga Bpe-
MS1 MPUrOTOBIEHNSI UCTEKMO UIN OCTaB-
Leecs BpeMsi NPUroToBIIEHNSI COCTaB-
nsieT NpMMepHOo 5 cekyHz nocne BbInor-
HEHWS1 HACTPOMKN.

i @@@ o o

= CumBOn [7) oToBpaxaeTcs Ha aucrnee,
N HaumHaeTcs obpaTHbIv oTcyeT 3-2-1.
BrnokmpoBKka KHOMOK akTMBUpyeTcs no
OKOHYaHuKM obpaTHoro otcyeta. Mpn
KacaHuv ntobon knasuwy Npu ycrta-
HOBKe GIOKMPOBKU KNaBuLL Tanmep no-
JacT 3ByKOBOW CUrHarsl, v CMMBOJ (3] 3a-
muraer.

Ecnvu otnyctuth KHOMkn /O go
OKOHYaHWsA 06paTHOro oTcyeTa,
BGrNOKMPOBKA KHOMOK He aKTUBMpYeT-
cs.

Monb3oBaHWe KnaBuLL SYXOBKU He-
@ BO3MOYXHO MPW BKITHOYEHHOWN GroKu-

poBKe knasuLl. BrokupoBka kna-

BULL He ByfeT oTMeHeHa B cryyae

cbost nuTaHus.

YT0ObI BPYy4YHYIO OTMEHUTL (DYHK-
umto Flexi Crisp, HaXXMUTE KHOMKY
[£], 4TOObI NEpeBeCTV NMHUIO YPOB-

HS pSgoOM C 3 NMMHUAMUN Ha aucnnee
Ha cpeaHUi ypOBEHb.

C Touku 3peHnsi 6esonacHocTn
@ NPUrOTOBMEHMS MULLK, (DYHKLMSA
Flexi Crisp akTMBHa B Te4eHne Mak-
cumyM 15 MuHYT. 3aTeM fyxoBka
aBTOMaTM4ecKky Bo3BpaLLaeTcs K

06bIYHOMY YPOBHIO NMPUrOTOBIEHUS,
¥ CUMBOI UCYe3aeT Ha Aucnnee.

5.3 Hactpoiiku

AKTHBaLUA GNOKMPOBKU KHOMOK
Wcnonbayst doyHKLMIO GIOKMPOBKM KNaBuLL,
Bbl MOXETe 3aLLUUTUTb TalMep OT BMeLLa-
TEnbCTBa B HACTPOWIKN.

OTKIIoYeHne GIOKUPOBKM KJaBuLL

1. OgHOBpPEeMEHHO KacanTech knasuil B/
(©, noka Ha aKpaHe He UCHE3HET CUM-
BOM ().

= CuMBOI (& Uc4esaeT ¢ aucnnes, n 6ro-
KMpOBKa knaBuw OyaeT oTKIoYeHa.

YcTaHoBKa Oy gunbHuKa

Bbl Takke MoxeTe ncnonb3oBaTb TakMep
YCTPOWCTBa ANng noboro npeaynpexaeHus
UIN HAaMOMWHAaHWSA, KpoMe 3anekaHus. by-
AVIBHUK He BNusieT Ha paboTy OyXOBKW.
Mcnonb3yeTca B Lensx npeaynpexaeHust.
Hanpumep, Bbl MOXeTe ucnonb3oBaTb Oy-
OWMbHUK, Korga 3axoTuTe NpUrotoBUTb eny
B [IyXOBKe B onpeaerneHHoe Bpemsi. o uc-
TeYEeHUN YCTaHOBIEHHOr0 BaMn BpeMEHU
Tanmep BblAACT 3BYKOBOE npeaynpexge-
Hue.
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MakcrmMarnbHoe BpeMsi 3ByKOBOIO
CUrHana MoXeT COCTaBnATb 23 Ya-

ca 59 MUHyT.

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

OO0 4
H @ 0.0 g O

2. YcrtaHoBuTe BpeMs ByaunbHMKa ¢ NoMo-
L0 KHOMOK (D/O.

U2l 4
@ & O, 0 O

= [locne ycTaHoBK/ BpemeHu by-
AUNbHUKA CUMBON L MPOOOIIKUT
ropeTb, a Bpemsi OyaunbHUKa Ha-
YHeT obpaTHbIN OTCYeT Ha auc-
nnee. Ecnu Bpemsi curHana Tpeso-
I 1 BpeMsi BbiNekaHusl yCTaHoBIe-
Hbl B OOHO U TO Xe BpeMsi, Ha AncC-
nnee otobpaxaetcsa 6onee Ko-
poTKOE BpeMms.

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

BbikniouyeHue GyAuanuKa

1. Mo okoH4YaHWKM nepuopa OyaunbHUKa
npegynpexaeHne 3By4YnT B Te4eHne
OBYX MUHYT. KocHuTeCh ntobon knasu-
LUK Ans TOro, 4To6bl OCTAHOBUTbL 3BYK
npegynpexaeHus.

= [MpegynpexaeHne npekpaTuTcs, 1 Ha
avcnree nosiBUTCA BPeMs CyTOK.

Ecnm Bbl XOTUTE OTMEHUTb 6yAMJ1bHMK:

1. Hakumainte n yaepuBainTe KHOMKY L,
noka Ha Aucnnee He NOsIBUTCS CMMBON
£\ anst cbpoca BpeMeHn GyaunbHYKa.
HaxumariTe knasuwy (O, Nnoka Ha akpa-
He He nossuTcsa 00:00.

2. Bbl Takke MoxeTe OTMEHUTb curHan by-
OVNbHUKA, HaXaB U yaepXunBasi KHOMKY

HacTpoiika rpomkocTH

1. Haxkmute 1 yaepxuBainTe KHOMKY 8%, rno-

Ka Ha aKpaHe He MosIBUTCSA OAHO U3 3Ha-
yeHmn b-01-b-02-b-03.

%% O,® 04 O

2. YcTaHoBWTE Xenaembli YpoBEHb C MO-
MOLLbIO KHOMOK B/O. (b-01-b-02-b-03)

i @_@_@ oo

= HaxxmuTe KHOMKY {6¢ AN noaTeepxae-
HUA NMMBOo nogoXKauTe 6e3 HaxaTusa Ka-
Kon-nnmbo knasuwn. Hactporika rpom-
KOCTU CTaHOBUTCS aKTUBHOW Yepes He-
KOTOpOEe BpeMsi.

HacTpoiika spkocTu gucnnes

1. Haxmute u yaepmsante KHOMKy 468, no-
Ka Ha 3KpaHe He NOsBUTCS OAHO 13 3Ha-
yeHut d-01-d-02-d-03.

ﬁ O,,® 04 O

2. YcTaHoBUTE Xenaemyro SpKoCTb C Mo-
MOLLbIO kHoMoK B/O. (d-01-d-02-d-03)

i @_@_@ oo

= HaxxmuTe KHOMKY {6¢ Ansa noaTeepxae-
HUA NMBO nogoXKauTe 6e3 HaxaTusa Ka-
Kor-nnbo knasuwn. HacTpolika sipko-
CTW CTaHOBUTCS aKTUBHOWN Yepes HeKo-
TOpoe Bpems.
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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

1200 o
% @_@_@ oo

3. Haxmute © unm {8 npMkocHUTECH AN
TOro, YTO6bLI aKTUBUPOBATL MOSE MUHYT.

6 O6was nHcpopmaumusa o Bbineyke

.
[ S

& O, ® QQ

4. Haxmute @®/©), 4yTobbl yCTaHOBUTb MU-

HYTbI.

EEE
10 @_@,_@ JANNEY)

5. lNoaTteepamnTe HAaCTPOWKY, HaXKaB KHOMKY

= Bpems CYTOK YCTaHOBJIEHO, N CUMBOI
@ ncye3aeT C 3KpaHa.

B aTom pasgene Bbl HailgeTe coBeThbl MO
NoArOTOBKE U NPUIOTOBMEHMIO NMLLN.
Kpome TOro, B 3TOM pasferne onuckiBatoTcs
HeKOTOpbIe U3 NMPOAYKTOB, NPOTECTUPOBAH-
Hble Npon3BoaMTEnsMU, U Hanbonee noa-
XOoAsLme HaCTPOMKN Anis 9TUX NPOAYKTOB.
Takke ykaszaHbl COOTBETCTBYHOLLME Ha-
CTpOl7IKI/I AYXOBKU N akceccyapbl Ana 3aTux
NPOAYKTOB.

6.1 OG6wme npegynpexaeHus o Bbl-
neyke B AyXOBKe

* [Npwn OTKpbITUM ABepLbl AYXOBK/ BO Bpe-
MS UK NOCIE BbINEYKN MOXET NOSABUTb-
cs ropsiumia nap. Map MoxeT obxeub py-
Ky, nmuo n/vnu masa. OTkpbiBas Asepuy
AYXOBKM, CTapanTecb AepxaTbCs no-
AanbLue.

* VIHTeHcuBHbIN Nap, 06pasytoLmincs Bo
BPEMS BbINEYKM, MOXeT 06pa3oBbiBaTh
KOHAEHCMPOBaHHbIE Kannv BoAbl BHYTPY
N CHapy>u neyu, a Takke Ha BEPXHUX Ya-
cTaX mebenu us-3a pasHuLbl Temnepa-
Typ. ATO HOpMarbHoe 1 hranyeckoe sB-
neHwue.

» 3HayeHus TemnepaTypbl 1 BpEMEHW Npu-
rOTOBMEHWS, yKa3aHHble A4S MPOAYKTOB,
MOryT BapbupoBaTbCs B 3aBUCUMOCTMN OT

peuenTa u konu4yecTea easbl. Mo aton
NPUYMHE 3TU 3HAYEHWS NPUBELEHDI B
JunanasoHax.

Mepen npoLeccom roToBku, Bcerga ns-
BfIEKaNTE HEUCNosb3yemble akceccyapbl
13 ayxoBku. MpruHaanNexHocTun, ocTaro-
Lmecs B IyXOBKe, CnocobHbI nomeLlaTb
NPUroToBMEHUIO BaluMx 6noa npu npa-
BUIbHbIX 3HAYEHUAX.

[ns npoaykToB, KOTopble Bbl ByaeTe ro-
TOBUTb MO CBOEMY COBCTBEHHOMY pe-
LenTy, Bbl MOXETE CCbINaTbCsa Ha aHano-
rMYHble NPOAYKTbI, yKa3aHHble B Tabnu-
Lax NpUroToBMEHUS.

Vcnonb3oBaHue npunaraemblx akceccya-
POB MOMOXET YNy4LUUTb KyJIMHapHbIE Xa-
pakTepucTukun. Becerga cobnopaiite
npenynpexaeHus n nHdopmaumio,
npeaocTaBneHHy NponssoanTenemM ansi
BHELUHEN Nnocyabl, KOTOPYHO Bbl OyaeTe
MCnonb30BaTh.

PaspexbTe XupoHenpoHuuaemyto byma-
ry, KOTOpYto Bbl OyfeTe ncnonb3oBaTb BO
BPEMsi TOTOBKM, 0 pa3MepOoB, NOAXOAS-
LMX ONs KOHTEeNHepa, B KOTOPOM Bbl Oy-
aete rotoBuTb. XKnpoHenpoHuuaemas
6ymara, koTopasi BbIXoauT 3a kpasi op-
Mbl, MOXET NPUBOANTb K OXXOram u
BIUSATb HA KA4EeCTBO BalLEel BbINeYku.
Monb3ynTech XMpoHenpoHuLaemom by-
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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

KOHTEWHep Ha pe-
LeTke **

HWI Harpes

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 ° 2 150 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
eTke **
Kpyrnas popma
NS BbINEYku,
Buckeut anameTtpom 26 cm |KoHsekumns 2 155 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 ... 40
npoTBEHb HWI HarpeB
Bbineuka CTaHﬂapTHEM KoHBekuus 2 180 30...40
npoTBEHb
CroBHas Gynouka | CTAHABPTHBIA | BEpXHMiA v Hink- |, 200 20 ...35
npoTUBEHb HWI HarpeB
CpobHas 6ynoyka CTaHﬂapTHEM KoHBekuus 3 180 20...30
npoTVBEHb
UenbHbiii xneg  |CTAHABPTHBIA | BepxHuii v Hink- |5 200 30 ... 45
npoTuBEHb HWI HarpeB
LlenbHbli xne6 CTaHﬂapTHEM KoHBekuus 3 200 30...40
npoTVBEHb
CTeKnsAHHbIA/Me-
Tannuyeckui nps- BepXHUi 1 HIK-
INasaHbs MOYTOSbHbI 2vnm 3 200 30...45

RU/ 67




nNpoTMBEHb *

HWI HarpeB

Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
Kpyrnasi yepHas
) MeTannmyeckas BepXHMil U HIK-
AGNoYHbIN Nupor  (dopma, AuameT- ° 2 180 50...70
HWiA HarpeB
pom 20 cm Ha pe-
LeTke **
Kpyrnasi yepHas
MeTannmyeckas
A6noyHbIi nupor |dopma, avameT- | KoHBeKumst 3 170 50 ...65
pom 20 cm Ha pe-
LeTke **
Briono CTraHgapTHbI BepxHui n HUx- 2 200 ... 220 10 ... 20

MpenBapuTenbHbIN HAarpeB pekoMeHayeTCs UCMonb30BaTh ANs BCex 6nog.

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

**QTW akceccyapbl HE BKIIOYEHbI B Balle YCTPOWUCTBO. TO KOMMEPYECKN AOCTYNHbIE aKceccyapbl.

MpeanoxeHusa No NPUroToBreHUro ¢ ABYMA NPOTUBHAMU

4-KoHanTepckuin
npoTMBEHb *

Muwa Akceccyap ans  |Pa6ouas pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb3oBaHUA |Uunsa HanpaBnswowmx |((°C) HUA (MUH)
(npubn.)
Ha mopgensix ¢ Ha mopgensix ¢
MeTanMyeckumy | MeTanmyeckumm
2-CTaHpapTHbIv HanpasnawLWUMKN | HanpasnaoLwm-
HeGonbLuve Bbl- |MPOTUBEHB * 1150 mu: 25 ... 40
. |KoHsekumsa 2-4
nevku 4-KoHauTepcKuit Ha mopensix 6e3 |Ha mogensix 6e3
npoTUBEHb * MeTannmMyeckmx | MeTannmueckmx
HanpaBnsOWMX  |HaNpPaBASIOLLMX :
1140 30...45
2-CTaHpapTHbI
npoTUBEHb *
MNeyeHbe KoHBekuus 2-4 170 25...35
4-KoHauTepckuii
npoTMBEHb *
1-CTaHgapTHbIN
nNpoTMBEHb *
Bbineuka KoHBekums 1-4 180 35...45
4-KoHauTepckuia
npoTMBEHb *
2-CTaHpapTHbIiA
npoTMBEHb *
CpobHas 6ynoyka KoHBekuus 2-4 180 20...30

I'Ipe,qsapMTeanbn?l Harpes pekoMeHAyeTCA UCnonb3oBaTh ANA BCEX 6niog.

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

91N aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3710 KOMMEpYeckn AOCTYNHble akceccyapbl.

Ta6nuua npurotoBneHus ¢ yHKLuen
ynpaeneHus “OKo BEHTUNATOP C Harpe-

BOM

* He nameHanTe HacCTponKy TemnepaTypbl
rnocne Havara npuroToBIEHUS B pPEXNME
“OKo BEHTUNSATOP C HarpeBoMm”.

* He oTKkpbiBanTe ABepLy AYXOBKU BO Bpe-
MS1 IPUrOTOBMNEHUS B peXnMe “OK0 BeH-
TUNATOp € HarpeBom”. Ecnu aBepb He Oy-
[OET OTKPbIBATLCS, TO BHYTPEHHSSI TeMne-
paTypa oNnTUMMU3MpPYeTCs AN 3KOHOMUK
3Hepruu, 1 3Ta TemnepaTypa MoXxeT OT-
NNYaTBLCS OT MOKa3aHHOW Ha 3KpaHe.
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* He BbInonHaNTE NpeasapuUTenbHbIN
nogorpes B paboyem pexvme “OKo BeH-
TUNATOP C Harpeesom”.

Muwa Axkceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb30BaHusA NALWMX (MUH) (npubn.)
He6onblune Bbineykn CTaHEapTHbM npotm- 3 180 30...40
BEHb
MeveHbe CTaHAAPTHBIN MPOT- | 3 200 30 ... 40
BEHb
Bbineuka CTaHAAPTHBIN MPOTY- | 3 220 40 ... 50
BEHb
Cpno6Has 6ynouka g:;::eapmbm npot- |5 200 30...40

*A1n aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOIZCTBO.

**3T1 aKceccyapbl He BKIOYEHb! B BALLE YCTPONCTBO. ATO KOMMEPYECKM JOCTYMHble akCeccyapbl.

6.1.2 Msico, Pbiba n NMtnua

KnioueBble MOMEHTbI NMPUroToBJieHUa C

rpunem

* lMepen Tem, kak roTOBUTb KypuLly, MHOEN-
Ky U Lienble KyCKu Msica, YToObl NOBLICUTL
3(phEKTUBHOCTL NPUTOTOBIEHMS, NPU-
npaBbTe JIMMOHHbLIM COKOM U NepLEM.

 [lpuUroToBneHne Msica Ha KOCTOYKe 3aHU-
maeT oT 15 o 30 MuHyT 6onblue, Yem

Xapka dune.

» PaccuntbiBanTe oT 4 0O 5 MUHYT Bpeme-
HW NPUrOTOBNEHMS HA CaHTUMETP TOn-

+ [locne Toro Kak Bpemsi MPUroTOBIEHUS
UCTEKIO, AIEPXKUTE MSICO B JyXOBKE B
TeueHve npubnuantensHo 10 MuHyT. Cok
Msica nyulle pacrnpefensieTcs no xape-
HOMY MSICY U HE BbIXOAWT NpY Hape3aHuu

MdAca.

* Pbiby cneagyet pa3melyatb Ha nonke
CpenHero MU HM3KOro YPOBHS B TEPMO-
CTOMKOW Taperike.

* [NpurotoBbTe pekomeHAoBaHHbIe 6roga
Ha cTone Ans roToBKM C MOMOLLIbIO OHO-
ro NPOTUBHS.

LLMHbI MACa.

Tabnuua Ans NPUroToBreHUs MACA, PbiGbl U NTULbI
Muwa Akceccyap ana |Pa6ouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-

ncnonb3oBaHUA |uusA HanpaBnswwmx |(°C) HUA (MUH)

(npu6n.)

Crelik (Lenb- CranmapTHLIi BeHTUnsATOp HWX- 15 MunyT 250/
HbIl) / Xapkoe (1 Aap * Hero / BepxHero |3 makc., nocne 180 (60 ... 80

npoTUBEHb
Kr) Harpesa ... 190

- BeHTnnsATOp HK-

BapaHbsa Hoxka CTaH,qapTHt:II/I Hero / BepxHero |3 15 muHyT 250/ 110 ... 120
(1,5-2 «r) nNpoTMBEHb warpesa Makc., nocne 170

Pewertka * B

EHTUNATOP HUX-

JKapewas kypuua | Momectute oaut |pero / BepxHero |2 15 muHyT 250/ 60 ... 80
(1,8-2 kr) NpOTUBEHD Ha Harpesa makc., nocne 190

HWXHWI YPOBEHb.

PelweTka *
>KapeHasi kypuua |Momectute oguH PyHkuys "3D" 2 15 mMunyT 250/ 60 ... 80
(1,8-2 «r) NpOTUBEHD Ha makc., nocne 190

HWKHWUIN YPOBEHBD.

o BeHTnnsATop Hmk- 25 muHyT 250/

WHpeiika (5,5 kr) CTaHﬂapTHEM Hero / BepxHero |1 Makc., nocne 180 |150 ... 210

NpoTUBEHb

Harpesa ... 190
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Akceccyap ana |Pabouvas dyHk-
ncnonb3oBaHus |(uus

Muwa

YpoBeHb
HanpaBnswowmx |((°C) HUA (MUH)

Temnepatypa Bpems Bbineka-

(npu6n.)

CraHpapTHbIv

npoTUBEHb * PyHKLnA "3D

Wnpeika (5,5 kr)

25 muHyT 250/
Makc., nocrnie 180 [150 ... 210

... 190
Pewertka *
BeHTunaTop Hux-
Pri6a MomecTtnte 0AMH  |yero / BepxHero 200 20...30
NpoTUBEHb Ha Harpesa
HVKHWUIA YPOBEHb.
PelweTtka *
Pbiba Momectnte 0AnH | pyHkums "3D" 200 20...30

NpOTUBEHb Ha
HWXHWI YPOBEHb.

I'Ipe,qaapMTeanbn?l HarpeB pekoMeHAyeTCca UMCnofb3oBaTh ANA BCeX 6niog.

*d1n aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOIZCTBO.

91N aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3710 KOMMeEpYeckn AOCTYNHble akceccyapbl.

6.1.3 'punb

KpacHoe msico, pbiba 1 Mco NTuupbl Ha
rpune ObICTPO CTAaHOBSITCS KOPUYHEBBIM,
MUMEIT KPacKBYHO KOPOYKY U HE Nnepecbixa-
toT. OcobeHHO NoaxoasT Ans rpuns cune,
LwaLnblk, konbachl, a Takke COYHblE OBO-
WK1 (noMuaopsbl, NyK U T. 4.).

O6Lue NpegynpexaeHus

* Muwa, He npurogHasa anga rpuns, Hecet
ONacHOCTb BO3HWKHOBEHUSA noxapa. o-
TOBbTE Ha rpurne TomnbKo ey, Nnoaxoas-
LUYIO AN UHTEHCUBHOTIO OTHSI Ha rpurne.
Kpowme TOro, He pa3mellaiTe eqy Crviw-
KOM Jarneko B 3agHel yactu rpuns. 3710
camas ropsivyasi 30Ha, U KupHas nuwa
MOXET 3aropeTbCsi.

» 3akpouTe ABepLy AYXOBKU BO BpeMsi
npuroToBrieHusi Ha rpune. Hukorpa
BKITKOYaNTe rPUsib C OTKPbLITOM ABep-
uen ayxoBKku. Flopsyune noBepxHOCTH
MOryT BbI3BaTb 0Xoru!

Tabnuua rpunsa

KnioyeBble MOMEHTbI MO NPUrOTOBJIEHNIO
Ha rpune
* lNpuroToBbTe NWLLY OAMHAKOBOW TOMNLLM-

Hbl 1 BECOM, HACKOJIbKO 3TO BO3MOXHO,
ana rpuna.

* [lomectute KyCO4KMN, npeagHasHa4YeHHble

AnNS TPUNS, Ha PeLLIeTKy Unn peLueTyaTbii
NpoTVBEHb, pacnpeenssi X Takum ob-
pa3om, 4ToGbl He MpeBbILaTh pa3Mepsl
HarpeBaTensi.

» Bpemsi npurotoBneHusi, ykasaHHoe B Ta-

6nvue, moxet BapbnpoBaTbCA B 3aBUCKU-
MOCTW OT TOJILLUMHbBI )KapeHbIX KyCO4YKOB.

» CaBuHbTE peLweTky nnm pelleTyaTbIv

NPOTMBEHb A0 Xeaemoro ypoBHS B Ay-
xoBKe. Ecnu Bbl roToBUTE Ha peLueTke,
CABWHbLTE NPOTMBEHb K HUXXHEN Nornke,
4YTO6bI COBpaTh Macno. MNpoTrBeHb Ay-
XOBKU, KOTOPbIN Bbl COGUpaeTech
CABWHYTb, JOIMKEH MMETb COOTBETCTBY!HO-
Lme pasmepbl 415 TOro, YTo6bl MOKPbITb
BCIO Mriowafb rpuns. 3T0T NPOTUBEHb
MOXET He MOoCTaBnATbLCA BMeCTe C Ba-
LM n3genuem. Hanerite HemMHoro Bogpl
B NPOTMBEHb AYXOBKM ANs Nerkomn
OYUCTKM.

Muwa Axceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb30oBaHUsA NALLWMX (MUH) (npubn.)

Pbiba PeweTka 4-5 250 20...25

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

Tedpreny (TensTuHa) | pe) orig 4 250 20...30

- 12 KonuyecTBo
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Muwa Axceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb3oBaHus NALWMX (MUH) (npubn.)

BapaHbs oT6MBHas PewweTka 4-5 250 20...25

g)e""‘ - (yBMK A pe)etia 4-5 250 25 ... 30

::6"'5”3" S TENATA | peietka 4-5 250 25 ... 30

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

Xneb6 «TocToBbIN» PewweTka 4 250 1...3

PekomeHayeTcsi npeABapuTenbHO pa3orpesaTth B TeueHne 5 MUHYT Bce 6niofa, MpUroToBrieHHbIE Ha rpuse.

MepeBepHWTE Kycoukn NuLmM nocne 1/2 oT obLiero BpeMeHn NpUroToBReHNs Ha rpune.

6.1.4 MpoaykTbl ANA TeCTUpPOBaHUS

* [NpoaykTbl, B 3TOW Tabnuue Ans npuro-
TOBIEHNS MULLK, BHOCATCS B COOTBET-
ctBun co ctaHgaptom EN 60350-1, yto-
Obl 06nerynTb TeCTMpPOBaHWeE NPoayKTa
ONst KOHTPOSBbHBIX YYPEXAEHUN.

Tabnuua NpMroToBneHus TeCcToBbIX Gnroa

I'Ipe,qno»(eHMﬂ no Bbine4yke ¢ O4HUM NPOTUBHEM

Muwa Akceccyap ana |Pa6ouas cpyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |uusa HanpaBnswwmx |(°C) HUA (MUH)
(npu6n.)
MecouHoe neve- CTraHgapTHbIV BepxHun n HUX-
Hbe (cnagkoe ne- . ° 3 140 20...30
NpoTUBEHb HUI HarpeB
YeHbe)
Ha mopensax ¢
MeTannmyeckmumm
MecouHoe nede- |~ o . - Hanpasnsownmm
Hbe (cnagkoe ne- Aap * KoHBekuus 3 140 15..25
npoTVBEHb
yeHbe) Ha mopensix 6e3
MeTannm4yeckmx
HanpaBnsoLWmxX 2
Hebonblue Bbl-  |CTaHAapTHbIA BepxHui n Hux-
AApTHY D 3 160 25...35
neykm npoTUBEHb HWI HarpeB
Ha mopgensax ¢
MeTannmyeckumm
HanpaBnsoLLM-
HeGonblume Bol-  |CTaHaapTHbLIN Mm: 3
AapTHY KoHBekuvs 150 25...35
neykm npoTVBEHb Ha mogensx 6e3
MeTannmyeckmx
HanpaBnSoLLMX :
2
Kpyrnas popma
Ans BeInesdky, BepxHuii 1 HUx
Buckeut anameTpom 26 cm P 2 150 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
LeTke **
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Muwa

Axkceccyap ans
ncnonb3oBaHus

Pa6ouas cyHk-
umns

YpoBeHb
HanpasnsaoLWmxX

Temnepatypa
(°C)

Bpems Bbineka-
HUA (MUH)
(npu6n.)

Bucksut

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

KoHBekuus

155

30 ... 40

A6noyHbI nupor

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

BepxHuit n Hx-
HWI HarpeB

180

50...70

A6GnoYHbI nupor

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

KoHBekuus

170

50 ...65

MpeaBapuTenbHbI HAarpeB PEKOMEHZYETCS UCMONb30BaTh AN BCeX Grof.

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

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

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

Muwa Akceccyap pna |PaGouas dyHk- |YpoBeHb Temnepatypa Bpewms Bbineka-
“cnonb30BaHUA LA Hanpasnswwmx |(°C) HUSA (MUH)
(npu6n.)
Ha mopensx ¢ Ha mopensx ¢
MeTannMyeckumMy | MeTanmyeckumm
2-CTaHpapTHbIv HanpaenALLWUMK | HaNpaBnaoLLM-
He6onbluve Bbl-  |MPOTVBEHL * 1150 mm 25 ... 40
KoHBekuus 2-4
neyku 4-KoHauTepckuit Ha mopensix 6es |Ha mopensix 6e3
npoTuBeHb * MeTanmnmMyeckux | MeTanImyeckmx
HanpaBnsoLWMX | HaNpPaBsOLWMX
1140 30...45
2-CTaHpapTHbIiA
MecouHoe neve-  |npotuseHs *
Hbe (cnapgkoe ne- KoHBekuus 2-4 140 15...25

YeHbe)

4-KoHauTepckuin
npoTMBEHb *

MpenBapuTenbHbIN HAarpeB pekoMeHayeTCs UCMoNb30BaTh ANs BCeX 6nof.

*A1n akceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOIZCTBO.

**3T1 aKceccyapbl He BKIOYEHb! B BALLE YCTPONCTBO. ATO KOMMEPYECKM JOCTYMHblE akceccyapsbl.

Mpunb

Muwa Axkceccyap ans uc- |YposeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonbL3oBaHuA NAWUX (MuH) (npubn.)

Tedbrenu (tenatuna) Peletka 4 250 20...30

- 12 KONNYECTBO

Xneb «TocToBbIN» Pewwetka 4 250 1...3

Pen(omeH,qyeTcn npegBapuUTenbHO pasorpesaTb B T€4EHUE 5 MUHYT BCE 6nioga, NPUroTOBJIEHHBbIE Ha rpune.

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

7.1 O6wan nHcdopmarms ob * He moliTe Kakue-nmmbo KOMMOHEHTbI Npu- m
OUYMCTKE Gopa B NOCYAOMOEYHOM MalLMHE, ECN
MHOE He yKas3aHO B PyKOBOACTBE MoJib30-
06y Me npegynpex feHus BaTens.

* MNogoxauTe, Noka YCTPOMCTBO OCTbIHET
[0 Havana o4mcTku. [opsiume noBepxHO-
CTW MOTYT BbI3BaTb 0Xoru!

* He HaHOCUTE MotOLWMeE cpeacTBa NPsSMo
Ha ropsiyme NoBEpPXHOCTU. OTO MOXET
NPUBECTU K MNOSBIEHUIO CTONKUX NSATEH.

* [poadyKT AomkeH BbITh TLWaTEeNbHO 04n-
LLIeH 1 BbICYLLEH MOCIe KaXaoro Ncnonb-
30BaHus. Takum o6pa3om, ocTaTkn NULwm
[AOIDKHbI NErko oumLLaTbecsi, U 9Ty ocTart-
KV He JOIKHBI mogropatb, korga npubop
cHoBa OyaeT ncrnonb3oBaTtbcs nosxe. Ta-
KM 06pa3om NpoArieBaeTcs CPOK CryxX-
66l Nprbopa 1 yMeHbLIaTCA YacTo BO3-
HVKaoLwme npobnemsl.

* He ucnonbayinTe Ans YNCTKM NapoBble
YUCTSALLME CPeAcTBa.

* HekoTopble mMooLme 1 YUCTALLME Cpea-
CTBa MOTYyT NOBpPEXAaTb MOBEPXHOCTb.
Henoaxogsiummm YicTSWMMN CpeacTBa-
MW SIBNSIOTCA: 0TOenMBaTenb, YNCTALWwme
cpefcTBa, coAepallme aMMuak, KUCo-
TY UMK XI0pUA, NapoBble YNCTSLLME
CpeAcTBa, YMCTSALME CPeacTBa, Cpea-
CTBa ANS yAaneHus NSTeH U pXaB4yuHbl,
abpasumBHble YMCTSLME cpeacTBa (ouu-
CTUTENW ANs CNMBOK, YUCTSLLME MOPOLL-
KW, YncTawme Kpemol, abpasmsbl 1 Ckpyo-
6epbl, NpoBonoka, rydbku, yncrawme can-

HepxxagBeloL e NoBepXHOCTH

* He ncnonb3ayiTe KUCNOTHbIE UMK XITOPCO-
Jepxaliue YicTsawme cpeacraa npu
YNCTKE NMOBEPXHOCTEN U PyYeEK U3 He-
pXaBeroLLen cTanu.

 lNoBepxHOCTb U3 HepXxaBetoLen cTanu
CO BpEMEHEM MOXET U3MEHUTb LBeT.
370 HopMmanbHoe sABrneHne. ocne kax-
OO0V onepauumn o4umLLanTe NoBEPXHOCTb C
NMOMOLLIbIO MOKOLLLErO CpeacTBa, NOAXOAs-
LLlero A4S MOBEPXHOCTEN U3 HEpXKaBeto-
Len ctanu.

* BbINONHsIMTE OYUCTKY C MOMOLLIbIO MST-
KOW MbISTbHOW TKaHW U XWAKOro (He Bbl-
3bIBalOLLEro NosiBNeHne LapanviH) Moo-
Liero cpefcTea, ctapasicb NpoTnpaTth B
O[HOM HarpaBsIeHUM.

* Bcerpa v cpasy ygansvite Hakunb, Mac-
no, Kpaxman v 6enkoBble NsTHA C No-
BepxHocTeN. [1sTHa MoryT pXxaBeTb B
TeYeHve AnUTenbHbIX NEPUOLOB Bpeme-
HW.

* Ouncturtenu, pacnbineHHble/HaHECEHHbIE
Ha NOBEPXHOCTb, AOMKHbI ObITb He-
MeaneHHo yaaneHsl. AGpa3suBHble Yn-
CTALLMe cpeacTBa, OCTaBIEHHbIE Ha MNo-
BEPXHOCTU, MPUBOAST K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCS Oemnoii.

deTkn, cogepxalime rpsasb 1 0cTaTkm 3ManupoBaHHble MOBEPXHOCTH
MOHOLLMX CPEACTB). * [Neyb fOMKHA OCTbITb Nepes O4YUCTKOM

* [Mpu KaXpoW 04mMCTKe He TpebyeTcs uc- 30HbI MPUrOTOBNEHUSA NN, YucTka ro-
nonb3oBaHMe cneynanbHbIX YACTALLNX pSYMX NOBEPXHOCTEN CO3[aeT ONacHOCTb
maTepuarnos. Heo6xoanmo oumwars Kak noxkapa, Tak 1 noBpexaeHunsi noBepx-
npubop ¢ UCMonb30BaHMEM MOOLLETO HOCTM aManu.
cpecTBa Ans NocyAbl U TEnnon Bodbl C * lNocne kaxgoro ncnonbL3oBaHns Heobxo-
NMOMOLLIbIO MATKOW TKaHW unu rybku, a 3a- OVIMO OYUCTUTb AManupoBaHHbIE NOBEPX-
TEeM BbITEPETb CYXOMN TKaHbHO. HOCTV C UCMNOMb30BAHNEM MOIOLLETO

* Ob6sA3aTenbHO MOMIHOCTLIO BLITPUTE BCHO cpepcTBa Ans NocyAbl U TeNnol BoAbl C
OCTaBLUYHCA XXMOKOCTb NOCIE OYNUCTKN U NMOMOLLbI0 MATKOW TKaHWU U rybku v Bbl-
HeMeaneHHo yaanuTe Bce YacTulbl efbl, CYLUUTb CYXOW TKaHbHO.
pa3bpbl3rMBaemMble BO BpeMS NpuUroTos-  Ecnu Balle yCTPOMCTBO MMeeT DYHKLMIO
neHus. Nerkon napoBor OYUCTKU, Bbl MOXETE

yAAnuTb et Nerkyro HeMOCTOSIHHYHO
rpsi3b. (Cwm. «Jlerkas naposasi ouncrka
[» 75]».)
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Onsa yaaneHns CTovKknx NATeH MOXHO 1c-
nonb3oBaTb CPEACTBO AN YNCTKN OyXOB-
KV 1 peLueTkn, peKoMeHO0BaHHOe Ha
Beb-caliTe Ballero 6peHaa, v He uapana-
toLLyto rybky. He ncnonb3yite BHELIHUN
OUMCTUTENb JYXOBKW.

MoBepxHOCTH KaTaNIMTUYECKOro NOKpbI-
™A

BokoBble CTEeHKM B 30HE NPUrOTOBMAEHUA
MOTYT GbITb NOKPbITbI TOMLKO 3aMaribio fu-
060 KaTanUTU4YeCKMMM CTEHKaMK. ITo 3a-
BUCUT OT MOAENN.

KaTtanutunyeckne CTEHKM MMEIOT NeErkyto
MaTOBYIO 1 MOPUCTYHO MOBEPXHOCTb. He
HY>KHO YUCTUTb KaTanuTU4eCcKne CTEHKM
[YXOBKM.

KaTanutuyeckme noBepxHOCTM nornoLya-
10T Macno 6narogapsa cBoen NopucTom
CTPYKTYPE M HA4MHatT CUSATb, KOraa no-
BEPXHOCTb HacCbILLIEHA MACITOM, U B TaKMX
cryyasix pekoMeHayeTcs 3aMeHUTb aeTa-
nm.

CTeKNsiHHbIe NOBEePXHOCTHU

[Mpy ounCTKE CTEKMAHHBIX MOBEPXHOCTEN
He NCNomnb3ynTe YNCTUKN N3 TBEPAOIO
MeTanna v abpasuBHble YnCTALWME MaTe-
pvanbl. OHY MOryT NOBpeanTb CTEeKMSH-
HY0 NOBEPXHOCTb.

OunwanTte npnbop ¢ NOMOLLbIO cpea-
CTBa ANA MbITbS NOCYAbl, TENMON BOAbI U
candeTkm n3 MMkpounbpsbl, NnpegHasHa-
YEeHHOW AN151 CTEKMSAHHbBIX MOBEPXHOCTEN,
1 BbITMPaNTE HacyXo Cyxow TKaHblO 13
MUKPOGUOPbI.

Ecnu nocne ounctkm octaHeTcs MotoLiee
CpPeAcTBO, HAMOYUTE €ro XOrno4HOW BO-
AON W BbITPUTE MATKOWN TKaHblo. OcTaTok
MOIOLLIEro cpeacTBa B Criefyownin pas
MOXeT NOBpPeanTb NOBEPXHOCTb CTeKNa.
Hwu npun kakux ob6cTosATENLCTBAX HENb3s
cyMLLaTb 3aCOoXLUME OCTaTKVN Ha CTEeKMsH-
HOW NOBEPXHOCTM 3yByaTbiMy HOXamM,
NMPOBOMIOYHON MOYasKon UM NoAoBHbIMM
LapanatoLumm UHCTPYMEHTaMMU.

MaTHa kanbumna (kenTble NATHa) Ha no-
BEPXHOCTU CTeKNa MOXHO yAanuTb € no-
MOLLIbIO MMEIOLLErocsi B Npofaxe cpea-
CTBa ANA yAaneHns Hakunm, a Takke ¢
MOMOLLIbIO CPeACTBa AN YAANEeHUS Haku-
MKW, TaKOro KaK YKCYC UMW NIMMOHHbIW COK.

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

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

MnacTuKoOBbIE AeTanu U OKpaLleHHble No-

BEpPXHOCTH

* Vcnonb3ys mMotollee CpeacTBo ANs Mbl-
Tbsl NOCYAbI, TEMMYO BOAY OYNCTUTE Nna-
CTMKOBbIE AEeTanu U OKpaLleHHble Mo-
BEPXHOCTU N MATKYHO TKaHb U rybky, a
3aTeM BbITPUTE UX CYXON TKaHbHO.

* He ncnonb3yinTte YNCTUKM U3 TBEPOOrO
mMeTanna n abpasvBHbIe YNCTALLNE Cpea-
ctBa. OHM MOryT NoBpeauTb NOBEPXHO-
cTu.

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

7.2 Akceccyapbl Ansi OMUCTKU

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

7.3 OuucTKa naHenu ynpasreHus

* MNpw o4ncTKe NaHenemn ¢ MOBOPOTHLIMU
nepeknovaTensamm NpoTpuTe NaHenb u
nepeknYaTenm BraXxHON MArkon Tka-
HbHO 1 BbITPUTE HACYXO CyXOW TKaHbIO.
He cHumManTe nepekniovarenu u
NPOKNaaKkv Nog HUMMK A5 OYUCTKU NaHe-
v ynpaeneHus. MNaHenb ynpaeneHns n
nepekno4aTeny MoryT ObiTb NoBpexae-
Hbl.

* Npw o4ncTKe NaHenen N3 HepxaBerLLen
cTanu ¢ NOBOPOTHLIMW NepeknyaTens-
MW HE NCMONb3yNTe YNCTSALLME CPeacTBa
AN NOBEPXHOCTEN U3 HepXXaBeroLLen
cTanu BOKPYr pyyek. MiHankaTopbl BOKPYT
nepekntoyaTenst MoryT 6biTb CTepThI.

* OunCTUTE CEHCOPHblE NaHenun ynpaene-
HUS BN@XXHOW MSAMKON TKaHbo U BbITpUTE
Cyxou TkaHbto. Ecnin Balue ycTponcTBo
nmeeT pyHKUMIO 6NOKMPOBKM KNaswL, TO
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BKIIOUMTE BNOKMPOBKY KNaBuLL nepes
BbINONTHEHNEM OYMCTKM NaHenu ynpaene-
HUs. B npoTUBHOM cnyyae MoxeT
npou3onTy cOor Ha KHOMKaX.

7.4 YucTKa BHyTpeHHeMr 4yacTu Aay-
XOBKM (30HbI NPUIrOTOBIIEHUS)

CnepnyinTe MHCTPYKUMSM MO OYUCTKE, OMNK-
CcaHHbIM B pasgene «O6was nHdopmauns
MO OYMCTKE», B COOTBETCTBMM C TUMAMN Mo-
BEPXHOCTU Ballel JyXOBKMU.

YucTka GOKOBbIX CTEHOK YXOBKH
BokoBble CTEHKM B 30HE NPUrOTOBMNEHNS
MOryT BbITb MOKPbITHI TOMBKO 3Marbio 6o
KaTanuTU4eckuMmn cteHkamn. 3To 3aBUCUT
oT mogenu. Ecnn umeetcs katanutuye-
ckasi CTeHka, obpaTuTech k pasgeny «Kata-
NUTUYECKNE CTEHKN» 3a MHPOopMaLen.
Ecnv Baw npogyKT npeacTtasnseT cobon
Mofernb C MeTanM4yeckumy Hanpasnsto-
WMMK, yaanuTte ux nepeg 4nctkon 6o-
KOBbIX CTEHOK. 3aTeM BbIMOMHUTE OYUCTKY,
Kak onvcaHo B pasgene «Obwas nHgop-
MaLusi MO OYUCTKE», B COOTBETCTBUM C TU-
MOM MOBEPXHOCTV BOKOBOWN CTEHKM.

Y10o6bI yaanuTtb 60koBbIe MeTannuye-
CKue HanpasnsLwme:

1. CHUMUTE NepeaHIo YacTb MeTannumye-
CKMX HanpaBrsoLwumx, NOTSAHYB nx 3a 60-
KOBYIO CTEHKY B MPOTMBOMOIOXHOM
HanpasneHunu.

2. ToTsHUTe pelueTyaTyto Nosky Ha cebs,
YTODbI CHATb €€ MOSHOCTLHO.

- N W B o

3. YT06bI CHOBa NPUKPENUTL HanpaBrsto-
Lwme, npowenypbl, NpUMeHseMble Npu
UX CHATWMW, OOMKHbI MOBTOPSATHLCS C
camoro KoHua A0 Havana cooTBeT-
CTBEHHO.

7.5 Jlerkasa napoBas o4uucTKa

[JaHHas npoueaypa nossornseT ounwaTth
Kamepy OyXOBOro Likada oT HesacTaperbix
3arpsisHeHUiA, KOTopble pasmMsryaTcs na-
POM BHYTpPY JYXOBKM 1 Kanenbkamu BoAbl,
KOHAEHCUPYIOLWMMUCSA BO BHYTPEHHMX MO-
BEPXHOCTSIX OYyXOBKM.

1. WsBnekute Bce aKceccyapbl N3 yXOBKWU.

2. [o6abTe 500 MmN BOAbI B MPOTUBEHBL U
NOMEecCTUTE Ha 2-0/ YPOBEHb JyXOBKMU.

He ncnonb3ynte onCTMnnupoBaH-
@ HYH0 1 (bUnbTPOBaHHYH BoAay. Nc-
nonb3ynTe TONbKO NPON3BOACTBEH-
Hylo BoZy. He ncnonesyinrte nerko-
BOCMNIIAMEHSOLLMECS, CNPTOBbLIE U

TBepAdble YaCTulbl BMECTO BOAbI.

3. YcTaHoBWTE OYyXOBKY B PEXWUM NErkon
napoBOW OYUCTKN U AanTe e nopabo-
Tatb npn 100°C B TeueHne 15 MUHyT.

HemeaneHHo oTkponTe ABEPb U MpOTpUTE

BHYTPEHHIOIO YacTb BraXHON ryokon unm

TKaHbo. Mpy OTKPbITUM ABEPLbI BbIMYC-

KaeTcs nap. ATo MOXeT NpeacTaBnsiTh

OMacHOCTb OXOroB. BybTe OCTOPOXHbI

Korga OTKpbIBaeTe ABepLyy.

[nsa yoaneHus CTOMKUX 3arpsi3HEHUN Heob-

XOAMMO BbINOMHUTBL OYUCTKY C UCMOSb30Ba-

HMEeM MOILLLEro CpeAcTBa ANs nocyabl 1

Tennomn Boabl C MOMOLLbIO MATKOW TKaHM

unu rybku, a 3aTemM BbITEPETb CyXOW TKa-

Hb}O0.
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Mpn ucnonb3oBaHUN YHKLUM fer-

@ KOW MapOBOW OYUCTKM OXmaaeTcs,
4yT0 AobaBneHHas Boga ncnapsieT-
CS1 1 KOHOEHCUPYETCSl Ha BHYTPEH-
Hel CTOpPOHe AYXOBKWU U ABepLe Ay-
XOBKM, YTODObI CMAr4YUTL Nerkne 3a-
rpsisHeHus, obpasoBaBLUMECH B Ba-
wen ayxoske. Korga gsepua ay-
XOBKM OTKpbITa, MOXET KanaTb KOH-
OeHcaT, obpa3syloLwuiics Ha ABepue
OyxoBkW. Kak TonbKo Bbl OTKpOETE
OBepLy AYXOBKU, COTPUTE KOHAEH-
car.

(BapbupyeTcs B 3aBUCMMOCTY OT MOAEeNu
ycTporictBa. MoxeT He ObITb B Ballem
ycTporicTtse.) lNMocne koHaeHcaummn BHYTPU
OYXOBKM B yrry6reHum nog AyxoBKON MO-
XeT obpasoBaTbCA NyXuua unu Brara.
MpoTpute aTy 0bnacTb BNaXHON TKaHbIO

nocne Ucnosjib3oBaHu4, a 3aTeM BbICyLLUTE.

L

7.6 BbicokoTemnepaTypHas caMmoo-
yncTKa

Meyb ocHalleHa byHKUMen nuponmsa.
Meyb HarpeBaeTcst 4O TemnepaTypbl Npu-
6nusutensHo 420-480 °C n paboTaeT oo
Tex nop, Noka CyLLecTByoLLME 3arpsa3He-
HUs1 He npeBpaTAaTcsa B nenen. MoxeT 06-
pa30BbIBATLCS CUNbHbLIN AbiM. ObecneybTe
XOpOoLUyt BEHTUNALMIO. BeicokoTemnepa-
TYPHYIO OYMCTKY criefyeT BbINOMHATb Npu-
MepHO Yepes kaxable 10 ncnonb3oBaHum
DYXOBKMU.

06w Me NpegynpeXxaeHns

FopsiuMe noBepxXHOCTU MOTyT
& BbI3BaTb OXoru!
He npukacanTechk K yCTPOWCTBY BO
BPEMSI CAMOOUMLLIEHVS U OEPXUTE
[eTen noganblue oT Hero. [ogo-

xoute He meHee 30 MUHYT, npexae
YeM yaansiTb OCTaTKu.

* MNepepn ncnonb3oBaHmem OYHKLUN NUPO-
nn3a CHUMUTE BCE NPUHAANEXHOCTH,
TENeckonuM4eckyto norky u 6okoBble Mon-
Kv (ecnu TakoBble nmetoTes). Ecnv He
CHATb akceccyapbl 1 6OKOBbIE MPOBONIOY-
Hbl€ MOKK, OHU ByayT NOBPEXAEHbI.

» Ecnu Bawe ycTtponcTteo nmeet nupo-
YCTOMYMBbIE aKceccyapbl (YCTOMUMBbLIV K
CaMOO4UCTKE MpW BbICOKOWM Temnepary-
pe), Bam He HYXXHO 13BneKaTb UX U3 gy-
XOBKU. B pasgene akceccyapoB ykasaHo,
SABNSAIOTCSA N BalUK akceccyapbl orHe-
CTOMKUMW U HeT. Ecnn He ykasaHo
MHOE, 3TO 3Ha4uT, YTO BaLUM akceccyapbl
He YCTOMYMBbI K BLICOKMM Temnepary-
pam. MNMepen camoo4MCTKOM MX HEOBXO-
OVMO BbIHYTb U3 YXOBKM B Liensix n3be-
XaHusi NOBPEXAEHUS.

* He unctnte aBepHoe ynnoTHeHUE.
YNNoTHEHWE U3 CTEKINOBOMOKHA OYEHb
TOHKOE U1 Nnerko nospexaaetcs. Ecnu
yMroTHeHVEe ABEpU NOBPEXAEHO, 3ame-
HWUTE ero HOBbIM YNMOTHEHNEM U3 aBTO-
PU30BaHHOIO CEPBUCHOIO LieHTpa.

[ins 3anycka cyHKLUM NUpPONM3a:

1. V3BneknTe BCe akceccyapbl U3 QyXOBKU.
B mogensax ¢ npoBonoYHbLIMY Nonkamm
He 3abydbTe CHATb NPOBOIOYHYO MOSI-
KY.

2. lNepep Ha4anoOM OYUCTKN OYUCTUTE
BHELLUHWE NOBEPXHOCTUN AYXOBKM U yaa-
MTe OCTaTKV MULLM BHYTPU OyXOBKU C
MOMOLLIbI0 HAMbINTIEHHOW TKaHW.

3. Bblbepute dyHkumto «Muponusy» (Mupo-
nma).

= Cumon «P2:00» muraet Ha guc-
nnee. Ecnu ycTponcTBo OCHaLLEHO
dyHKLUMEN aKonmponusa, Ha auc-
nrnee B TeYEHUe 2 CeKyH cHavana
oTobpaxaeTcsa cooblieHne «Proy,
a 3atem coobuieHne P2:00 Hauu-
HaeT MuraTb.

Ecnu coobeHunsa «Pro» n «kECO»

@ He oTobpaxatTcs Ha gucnnee,
YCTPOMNCTBO HE OCHALLEHO (DYHKLU-
en nuponusa Eco.
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4. YcTaHoBUTE pyyKy TeMMepaTypbl Ha ca-
MYI0 BbICOKYH «MaKc» (MakcuMarbHyo)
TemnepaTtypy.

5. Korpga 3anyckaeTtcst yHKUMSA NMponunaa,
3aropaetcs nHgmkaTtop P2:00 1 HaunHa-
eTcst obpaTHbI oTcYeT. Bpems nuponu-
3a (2 yaca) otTobpaxaeTcs Ha gucnnee.
OT0 Bpemsi Hen3MeHsiemMo.

6. Korga neyb gocturaet onpeaeneHHomn
TemnepaTypbl Nocne Hayana npouecca
nvponu3a, Ha gucnnee Tanimepa nosie-
nsietcst cumBon [&] 1 ABepua AYyXOBKU He
MOXeT BbITb OTKpbITa. He Bo3aencTeyn-
T€ Ha pYyu4Ky C curon, 4tobbl pa3bnoku-
poBaTb ABepb, Noka He 3aKOHYUTCS MPo-
LieCC OYMCTKM 1 CUMBOI BNOKMPOBKN He
ncYesHeT ¢ aucnnes.

7. Korga npouecc 04MCTKM 3aBEPLUNTCS,
Ha akpaHe nosiButca «Endy.

8. locne TOro kak Ha aucnnee nNosBUTCS
Hagnuce End (KoHew), noBepHute
dYHKUMOHanbHbIE N TemnepaTypHble
py4kn B nonoxexuve 0 (BbIKIT), 4tobbl
3aBepLUNTb NpoLiecc.

9. Korpa cumBon [&] ucyesHeT Ha gucnnee,
yAanuTe oCTaBLUMECS OTMOXEHUS C Mo-
MOLLIbIO BOAbI C YKCYCOM.

10.KocHuTech nobown knasuwin Ans Toro,
4TOObl OCTAHOBUTL 3BYK Npeaynpexae-
HUA.

Mocne 3aBepLueHus paboTbl yHK-

@ Luun Nponmnsa ABEPHO 3amMok By-
[OeT aKTMBEeH A0 Tex nop, noka neyb
He OCTbIHET O COOTBETCTBYIOLLEN
Temnepatypbl. Ecnu Bbl 3axoTuTe
roTOBUTb B 3TO BPEMS, Ha Ancnnee
nosisutcst H, n npurotoBnexue 6Gy-
OEeT HEBO3MOXHO.

®YHKLMA CAMOOYUCTKH C BbICOKOM TeM-
nepatypou — nuponu3 Eco (Bapbupyetcs
B 3aBMCUMOCTU OT MOZerNiM YyCTPOUCTBa.
Mo:xeT He GbITb B BalleM YyCTPOUCTBe.)

v' Ecnv Balua AyxoBKa He OYeHb rpsizHasi,
Mbl PEKOMEHAYEM MCMONb30BaTh OyHK-
umto «1Mponmna - aKOHOMUYHBIN pe-
XMy, OyHKUMA «nponms - aKoOHOMUY-
HbIN PEXUM»» 3aHUMAET MEHbLLE Bpe-
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MeHU, Yem pyHKuua MNMuponusx». Ecrin
BaLl AyXOBOW LUKad CRULLKOM 3arpss-
HeH, PyHKUMA «Mponns - 3KOHOMUY-
HbI PEXNM» MOXET OblTb HeOCTaTOu-
Ha. B Takom cny4ae oumctuTe ero ¢
nomoLLbo yHKUMK «Muponuay.

W3Bnekute Bce akceccyapbl 13 SyXOBKU.
B mMogensx ¢ NpoBOSIOYHbIMM MOSIKamu
He 3abyabTe CHATbL NPOBOSIOYHYHO MOS-
KY.

Meped Ha4YarioM OYUCTKM OYUCTUTE
BHELLHWE NOBEPXHOCTU OyXOBKM U yaa-
NUTE OCTaTKW MULLM BHYTPU SYXOBKU C
MOMOLLbH0 HaMbINIEHHOMN TKaHM.

Bbibepute dyHkumo «Muponuay (Mupo-
nma).

= CoobulieHne «P2:00» n «Pro»
oTobpakaloTcs Ha gucnnee B
TeyeHne NpubnmanTenbHo 2 ce-
KyHZ, nocre yero coobLieHune
P2:00 HaumHaeT muratb.

HaxmuTe kHomky P unm O.

= CoobueHrne «kECO» oTobpaxaeT-
Csl Ha gucnnee B Te4eHune npubnu-
3UTENBbHO 2 CEKYHA, a 3aTeM CO006-
weHne P1:30 HauynHaeT muraTb.

YcTaHoBWTE pyyKy TemnepaTypbl Ha ca-
MYIO BbICOKYHO «MaKC» (MakcUMarbHyo)
Temneparypy.

Korga 3anyckaeTtcsi pyHKUMS NMponunaa,
3aropaetcsa nHamkatop P1:30 n HaunHa-
eTca obpaTHbIN oTcyeT. Bpemsa nuponu-
3a (1,5 yaca) otobpaxaeTcs Ha anc-
nrnee. To BpeEMS HEN3MEHSIEMO.

Korga neyb gocturaeT onpeaeneHHom
TemnepaTypbl NOcne Ha4Yana npowecca
nuponusa, Ha gucnree TanmMepa nosiB-
nseTca cumBon (& 1 ABepua AyXOBKU He
MOXeT ObITb OTKpbITa. He Bo3aencTByn-
T€ Ha py4Ky C CUron, 4To6bl pa3broku-
poBaTb ABEpPb, NoKa He 3aKOHYUTCS NPOo-
LLeCC OYUCTKN 1 CUMBOS GITIOKUPOBKM He
MncYes3HeT ¢ aucnnes.

Korga npoviecc o4ncTku 3aBepLUnTCS,
Ha 3kpaHe nosiButcs «End».



9. lMocne TOro Kak Ha aucnnee nosiBUTCs
Hagnuce End (KoHeL), noBepHute
byHKUMOHamMbHbIE U TEMNEPATYPHbIE
pyyku B nonoxexuve 0 (BbIKIT), 4tobbl
3aBepLUUTb NpoLiecc.

10.Korpga cumBon [&] ucyesHeT Ha gucnnee,
yOanuTe ocTaBLUMECS OTIIOXEHWUS C Mo-
MOLLIbKO BOAbI C YKCYCOM.

11.KocHuTech nobown knasuwun Ans Toro,
4YTOObLI OCTAHOBUTL 3BYK Mpeaynpexae-
HUS.

Mocne 3aBepLueHns paboTbl yHK-

@ UM NMponn3a ABepHON 3aMokK By-
[eT aKTUBEH [0 Tex Mop, noka neyb
He OCTbIHET O COOTBETCTBYHOLLEN
Temnepatypbl. Ecnu Bbl 3axoTute
roTOBUTb B 3TO BPEMSI, Ha Aucnsee
nosiButcst H, n npurotoBneHue 6y-
OeT HEBO3MOXHO.

7.7 OuucTKa gBepubl AYXOBKU

Bbl MOXeTe CHATb ABepLy OYXOBKM 1 OBEpP-
Hble CTekna, YToObl MOYNCTUTL MX. TO, Kak
CHATb ABepLbI 1 CTekNa, 00bsACHSAETCA B
pasgenax «CHATUe ABepLbl AYXOBKU» U
«CHAATME BHYTPEHHUX CTEeKON ABepLbi».
[Mocne cHATUS BHYTPEHHUX CTEKON ABepLbl
OYUCTUTE UX C NMOMOLLbIO CPEACTBa ANd
MbITbSl MOCY/bl, TEMMON BOAON U MATKOW
TKaHW UIn ryoKn 1 BbITPUTE X CYXOW TKa-
Hbto. Ecnin Ha cTekne ayxoBku obpasosari-
Cs1 U3BECTKOBbIV HaneT, NPOTpUTE CTEKIO
YKCYCOM U1 MPOMOWNTE.

He ncnone3ynTte xectkne abpasve-
Hble YMCTALLME CpeacTBa, MeTarn-
nnyeckne ckpebku, MPOBOMOYHYHO

Mo4anky nnm oTbenusaTtenu ans
YNCTKU OABepLbl N CTEKNa AYXOBKWU.

CHATHe ABepLibl YXOBKH
1. OTkpoViTe ABEPLY OYXOBKM.

2. OTKpoWTe 3aXMMbl B rHe3ae netnm
nepegHen ABepu cnpasa v crneea, no-
TAHYB BHU3, KaK NMOKa3aHO Ha PUCYHKE.

3. Tunbl neTenb pasnuyatoTcsi o TUNam
(A), (B), (C) B 3aBUCMMOCTU OT MOZENU
usgenus. Ha cnegytoLwmx pucyHkax rno-
Ka3aHo, kak OTKpblBaTb NETNN KaXO0ro
Tmna.

4. TMetnu Tuna (A) 4OCTYNHbI ANs 06bIY-
HbIX TUMNOB ABEPEN.

8K

5. Metnu Tvna (B) gocTynHbl AN Asepeii ¢

MATKUM 3aKpbITUEM.

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

7. lMNepeBenunTe ABepLY OyXOBKM B NOMy-
OTKPbITOE MOMOXEHUE.

)

8. lMoTsHWTe CHATYIO ABepLY BBEPX, YTOObI
ocBoboANTL ee OT NpaBoWi U NeBoN ne-
Tenb, a 3aTeM CHUMUTE ee.
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YT0BbI yCTAHOBWTL ABEPb Ha Me- 5 K”"Bi?;W-T )
@ CTO, NpoLeaypbl, NpUMeHseMble n‘;HHH; neas
npv ee CHSATUK, JOIKHbI NOBTO- - HupkHuia
pATLCS C CaMoro KoHLa o Havana
COOTBETCTBEHHO. [NpU yCcTaHOBKe 3. Kak nponnnocTpupoBaHo Ha pUCyHke,
ABepubl 06a3aTenbHO 3aKpblBanTe OCTOPOXHO MOAHUMUTE CaMoe BHYTPEH-
3a)KUMbI Ha rHe3ae neTnu. Hee CTeKIno B HanpaBlieHnn ((A», a 3a-
TEM CHUMUTE €ero, NOTsIHYB B Hanpasne-
7.8 CHATMe BHYTpPEHHero crekna HUK «By.

OBepLUbl AYXOBKU

BHyTpeHHee cTekno nepeaHel aABepu
YCTPOWCTBA MOXHO CHATb 7151 OYMCTKMU.

1. OTkpoviTe oBEPLY AYXOBKMU.

| 4

4. MNoBTOpWTE 3TOT Xe npoLecc And yaa-
NeHns BTOPOro 1 TpeTbero cTekna.

2. ToTAHUTE NNACTUKOBbIA KOMMOHEHT,
NPUKPENMEHHbIV B BEPXHEW YacTu
nepenHen aeepu, k cebe, 0AHOBPEMEH-
HO HaZaBMB Ha TOYKM JaBreHus ¢ obe-

MNX CTOPOH KOMIMOHEHTAa, U CHUMUTE €ero.

[MepBbIM LWArom neperpynnupoBKnU ABEPLibI
SIBNSIETCS 3amMeHa BTOPOro 1 TpeTbero
crekna (2, 3). Kak nokasaHo Ha puUCyHke,
NMOMECTUTE CKOLLEHHbIN Kpal CTekna, YTo-
Obl OH COOTBETCTBOBAS CKOLLEHHOMY Kpato
nnacTUKOBOro nasa.

[MopsiAok kpenneHus BTOPOro 1 TpeTbero
BHYTPEHHMX CTEKOJ He BaXKeH, TaK Kak OHU

51234 B3aMMO3aMeHsIEMbI.
lMpukpennas camoe BHYTPEHHEE CTEKNO
1 Camoe BHy- 2 Bropoe (1), obpaTnTE BHUMaHNe Ha MecTO 3aneva-
TpeHHee BHyTpeHHee - _
CreKHo CTOKNG TaHHOW CTOPOHBI (}:(TeKJ:la Ha BTOPOM BHY
3 Tpetse 4 Hapyxroe TpeHHeM cTekne. KpalHe BaxHO pacnono-
BHYTPEHHEE CcTeKno XUTb HWXHWE Yribl BCEX BHYTPEHHMX CTe-
cTekno KON TaK, 4ToObl OHW COOTBETCTBOBAMN HUX-
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HUM MnacTUKoBbIM nasam (5). MpwkMute
MNacTUKOBbLIN 3NIEMEHT K paMe, noka He
YCIbILLIUTE 3BYK «LUEYKa».

Mocne ouncTkm BCce cTekna Heob-
X0anMo cobpaTb.

7.9 Yuctka namnbl QyXOBKU

B cnyyae, ecnu cteknsHHasa ABepua nam-

Mbl AyXOBKM B 30HE NMPUrOTOBIEHMWS 3arpsa3-

HUTCSI: O4YMCTUTE C NMOMOLLbIO CpeacTBa Ans

MbITbSl MOCYAbl, TEMMON BOAON N MArKOWM

TKaHu unm rybku, a 3atem BbITPUTE CyXOW

TKaHbt0. B cnyyae HencnpaBHOCTY Namnbl

OYXOBKM Bbl MOXETE 3aMEHUTb ee, creays

crneayowmM pasgenam.

3ameHa namnbl LyXOBKH

O6Lwwue npeaynpexneHus

» Bo nsbexaHune nopaxeHus anekTpuye-
CKUM TOKOM Nepes 3ameHoW namnbl ay-
XOBKW OTCOEONHUTE 3MEKTPUYECKUI
pasbeM U OOXOUTECH OXMaXAeHUs ay-
XOBKM. [Opsiuve NoBEpPXHOCTU MOTyYT Bbl-
3BaTb oxoru!

+ OTa neyb NUTaeTCs OT Namrbl HaKanuea-
HUS MOLLHOCTBLIO MeHee 40 BT, BbicoTOMN
MeHee 60 MM, guameTpom meHee 30 MM
WNW ranoreHoBon namnel ¢ rHe3gamm G9
MoLHOCTbIO MeHee 60 BT. Jlamnbl noa-
XOAAT Ans paboTbl Npy TemMnepaType Bbl-
we 300 °C. Namnbl N5 YyXOBKM MOXHO
nprnobpecTn B aBTOPMU3OBaHHbLIX Cryxbax
UK Yy NINLEH3MPOBAHHbBIX TEXHUYECKNX
crneunanmncToB. ATOT NPOAYKT COOAEPXKUT
namny knacca aHeprum G.

 [NonoxeHne namnbl MOXET OTNNYaTLCS
OT MOKa3aHHOro Ha PUCYHKE.

 Jlamna, ucnonb3yemasi B 3T0M yCTPOM-
CTBe, He NoaxoauT Ansl OCBELLEHUS XK-
NbIX NOMeLLeHNN. HaszHadeHne aTon nam-
Mnbl — MOMOYb NONb30BATENIO BUAETL €Ay.

* Jlamnbl, ncnonb3yemble B 9TOM YCTPOW-
CTBE, AOMKHbI BblAEPXKMNBATb IKCTpe-
MarnbHble b13nYeckne ycrioBusi, Takme
Kak Temneparypa Bbiwe 50 ° C.

Ecnwu B Bawewn ayxoBke Kpyrnas namna,

1. OTknoUMTE OYXOBKY OT 3MEeKTpUYecTBa.

2. CHUMUTE CTEKMSIHHYIO KPBILLKY, MOBEp-
HYB €€ MPOTMB YaCOBOW CTPESIKY.

~"

3. Ecnn namna gyxoBku Tuna (A), Kak no-
Ka3aHO Ha PUCYHKe HMKe, MOBEPHUTE
namny OyxoBKM Tak, Kak yKasaHo Ha pu-
CYHKe, U 3aMeHUTe ee HoBoOW. Ecnin aTo
namna tuna (B), BblTawmTe ee, Kak no-
KasaHOo Ha pPUCYHKe, U 3aMEHUTE ee Ho-
BOW.

4. YcTaHoBMTE HAa MECTO CTEKIISIHHYIO
KPbILLKY.

Ecnu B Balleli AyxoBKe KBagpaTHasi

namna

1. OTKNIOUMTE OyXOBKY OT 3NEKTpUYeCcTBa.

2. CHMMWTE MeTannuyeckne Hanpasnso-
LMe B COOTBETCTBMU C OMMCAHNEM.

3. TogHMMUTE 3aLUTHYIO CTEKMSIHHYO
KPbILLKY famrbl C MOMOLLbI OTBEPTKM.
CHavana oTKpyTWUTe BUHT, ECN B Ba-
LIeM U3Lennn ecTb BUHT Ha KBaapaTHON
namne.

4. Ecnu namna gyxoBku tuna (A), kak no-
KasaHO Ha pPUCYHKe HWXe, MOBEPHUTE
namny OyxXOBKM TakK, Kak ykazaHo Ha pu-
CYHKe, U 3aMeHuTe ee HoBoW. Ecrin aTo
namna tTuna (B), BeITawuTe ee, kak no-
KasaHOo Ha pUCYHKe, U 3aMEHUTE ee HO-
BOW.

RU/ 80




8 YctpaHeHue Henonapok

5. YcraHoBuTE Ha MecTo CTEKIAHHYIO

KPbILLKY M MeTasnimyeckme Hanpasnsito-
wme.

Ecnv nocne BbINOMHEHNUS UHCTPYKLUIA 3TO-
ro pasgena HencrnpaBHOCTb He yaanoch
yCTpaHuTb, obpaTuTeck K BalleMy npoaas-
Ly U1 B aBTOPM30BAHHYH MacTepCKyHo.
Hw B Koem crnyyae He nbiTanTecb oTpe-
MOHTUPOBAaTb U3[1eNIMe CaMOCTOATENbHO.
Bo Bpems paGoTbl yXOBKM UCTyCKaeTCA
nap.
* Map Bo BpeMs paboTbl ABMAAETCS HOP-
MarnbHbIM SIBNEHNEM. >>> JTO He OLING-
Ka.

Bo BpeMsi NpUroToBNEHNA NULLLY NMOAB-

NAOTCA Kanam BoAbl

 [ap, obpasyowuincsa Bo Bpemsi Mpuro-
TOBMEHWS, KOHAEHCUPYETCH NPU KOH-

TakKTe C XOJ10AHbIMN MOBEPXHOCTAMU CHa-

PY>XU npoAayKTta n MoXeTt O6paSOBbIBaTb
Kannu BoAbl. >>> OTO He oLKnbKa.

Korpaa npogyKT nporpeBaeTcs U oxna-

X JaeTcs, CNbllHbI MeTa/yIuyecKue 3By-

KW.

« MeTannuueckue getanm MoryT pacLum-
pSTbCS U M3daBaTb 3BYKM NpU Harpesa-
HUW. >>> OT0 He owunbKa.

W3 penue He paGoTaer.

+ Bo3moxHO, NpegoxpaHnTenb Heucnpa-
BEH Unu neperopen. >>> [NpoBepbTe
npegoxpaHunTenu B 6noke npegoxpaHu-
Tenew. lNMpu Heob6xoaMMOCTM 3aMeHnTe
UX UNW aKTUBMPYWTE NOBTOPHO.
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* [MpnGop MoXeT ObITb HE NOAKIIOYEH K

(3asemneHHom) poseTke. >>> [poBepb-
Te, NOAKIMHOYEH N NPUBOop K po3eTke.
(Ecnu Ha BalueM yCTponCTBe eCTb
Tavimep) Knaeuwun Ha naHenu ynpasne-
H¥A He paboTatoT. >>> Ecnu B BawlemM
n3genun nmeeTcst GrIoKMpoBKa KHOMOK,
OHa MOXeT ObITb BKINIOYEHA, OTKIIOUNTE
GI0KMPOBKY KHOMOK.

CBeT B [lyXOBKe He ropuT.
+ JlamMna fyxoBK1 MOXET BbITb Hencnpas-

HOW. >>> 3amMeHuTe namny OyXOBKMW.

HeT anekTponutaHus. >>> YbeauTech B
HanMymMn Hanps>KeHus B CETU 1 NpoBePb-
Te npegoxpaHuTenu B 6rioke npegoxpa-
HuTenen. Mpu Heo6XoaNMOCTH 3ameHnTe
npeaoxXpaHUTENn U NOBTOPHO NOAKIIO-
yuTe ux.

JlyxoBKa He HarpeBaeTcCA.
* [leyb He MOXeT BbITb HAaCTPoeHa Ha

onpeaeneHHyo dyHKUMIO NpUroTosne-
HUst n/vnu Temneparypy. >>> 3agante
onpeaeneHHyto dyHKUMIO NpUroTosne-
HUSA W/Mnu Temneparypy.

HeT anektponuTtanus. >>> Ybeautecs B
HanuunM HanpsHKeHUst B CETU U NMPOBEPb-
Te NpepoxpaHuTeny B Grioke npegoxpa-
HuTenew. MNpy HeobxoANMOCTN 3ameHnTe
npeaoxXpaHUTENn Un NOBTOPHO NOAKIIO-
yuTe ux.




Warotosutens: «Arcelik A.S.»
Opuaunueckuin agpec: Kapaay xagaecu Ne 2-6 34445 Crotnogxe Ctambyn, Typumst
(Karaagag Caddesi No:2-6 Sutliice, 34445, Turkey)
UmnopTep Ha TeppuTopun PP / YNnonHOMOYEHHOE M3roTOBUTENEM NULIO:

OO0O "An 34 NMu AnnnaeHcec", 398005, Poccus, Jluneukasi obnacts, r.o. ropog Jluneuk, r. Jluneuk, nn. Metannyp-
ros, A. 2

MHopmaumio o cepTudukaumm npoaykta Bel MOXeTe yTOYHUTL, NO3BOHMB Ha ropsayyto nuHuto 8-800-3333-887.

[aTa npov3BoacTBa BKIKOYEHA B CEPUIHBIA HOMEP NPOAYKTA, YKa3aHHbI Ha 3TUKETKe, PacrnofioKEeHHOM Ha NPOayK-
Te, a uMeHHo: MepBble ABE LMdPbLI CEpUNHOro Homepa o603HavaloT Ko 3aBoAa, BTOpble AABe - rof Bbinycka, a Tpe-
TbU AiBE LNPbI — HEAEMIO.

Hanpuwmep, “7410-05-000001” o3HayaeT, YTo NpoAyKT 6bin NnpousBeneH Ha 5o Hegene 2010 roaa.

M3rotoBuTenb OCTaBNSET 3a COOO NPaBO HAa BHECEHWE U3MEHEHUIA B KOHCTPYKLMIO, AU3alH M KOMMMEKTALMIO SMEK-
Tponpubopa.
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