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FOR PERFECT RESULTS

Thank you for choosing this AEG product. We have created it to give you impeccable
performance for many years, with innovative technologies that help make life simpler —
features you might not find on ordinary appliances. Please spend a few minutes reading
to get the very best from it.

Visit our website to:

G Get usage advice, brochures, trouble shooter, service and repair information:
@ www.aeg.com/support

g Register your product for better service:

a/ www.registeraeg.com

Buy Accessories, Consumables and Original spare parts for your appliance:
% www.aeg.com/shop

CUSTOMER CARE AND SERVICE

Always use original spare parts.

When contacting our Authorised Service Centre, ensure that you have the following data
available: Model, PNC, Serial Number.

The information can be found on the rating plate.

A\ Warning / Caution-Safety information
( General information and tips
Environmental information

Subject to change without notice.
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1. A SAFETY INFORMATION

Before the installation and use of the appliance, carefully read
the supplied instructions. The manufacturer is not responsible
for any injuries or damage that are the result of incorrect
installation or usage. Always keep the instructions in a safe
and accessible location for future reference.

1.1 Children and vulnerable people safety

- This appliance is not intended for use by persons (including
children) with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction concerning
use of the appliance by a person responsible for their
safety.

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

- Keep all packaging away from children and dispose of it
appropriately.

- WARNING: Keep children and pets away from the
appliance when it operates or when it cools down.
Accessible parts become hot during use.

- If the appliance has a child safety device, it should be
activated.

- Children shall not carry out cleaning and user maintenance
of the appliance without supervision.

1.2 General Safety

- Only a qualified person must install this appliance and
replace the cable.

- Do not use the appliance before installing it in the built-in
structure.

- Disconnect the appliance from the power supply before
carrying out any maintenance.
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If the mains power supply cable is damaged, it must be
replaced by the manufacturer, its Authorised Service Centre
or similarly qualified persons to avoid an electrical hazard.
WARNING: Ensure that the appliance is switched off before
replacing the lamp to avoid the possibility of electric shock.
WARNING: The appliance and its accessible parts become
hot during use. Care should be taken to avoid touching
heating elements.

Always use oven gloves to remove or put in accessories or
ovenware.

Use only the food sensor (core temperature sensor)
recommended for this appliance.

To remove the shelf supports first pull the front of the shelf
support and then the rear end away from the side walls.
Install the shelf supports in the opposite sequence.

Do not use a steam cleaner to clean the appliance.

Do not use harsh abrasive cleaners or sharp metal scrapers
to clean the glass door since they can scratch the surface,
which may result in shattering of the glass.

2. SAFETY INSTRUCTIONS

2.1 Installation » The appliance is equipped with an electric
cooling system. It must be operated with
WARNING! the electric power supply.
Only a qualified person must * The built-in unit must meet the stability
install this appliance. requirements of DIN 68930.
Remove all the packaging. Cabinet minimum height 578 (600) mm
Do not install or use a damaged (Cabinet under the worktop
app”ance' minimum helght)
Follow the installation instructions Cabinet width 560 mm
supplied with the appliance.
Always take care when moving the Cabinet depth 550 (550) mm
appliance as it is heavy. Always use Height of the front of the 594 mm
safety gloves and enclosed footwear. appliance
Do not pull the appliance by the handle. -
Install the appliance in a safe and suitable Height of the back of the 576 mm
. . . appliance
place that meets installation requirements.
Keep the minimum distance from other Width of the front of the ap- 595 mm
appliances and units. pliance

Before mounting the appliance, check if
the oven door opens without restraint.
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Width of the back of the 559 mm
appliance

Depth of the appliance 567 mm
Built in depth of the appli- 546 mm
ance

Depth with open door 1027 mm
Ventilation opening mini- 560 x 20 mm
mum size. Opening placed

on the bottom rear side

Mains supply cable length. 1500 mm
Cable is placed in the right

corner of the back side

Mounting screws 4 x 25 mm

2.2 Electrical connection

WARNING!
Risk of fire and electric shock.

+ All electrical connections should be made
by a qualified electrician.

* The appliance must be earthed.

» Make sure that the parameters on the
rating plate are compatible with the
electrical ratings of the mains power
supply.

* Always use a correctly installed
shockproof socket.

* Do not use multi-plug adapters and
extension cables.

* Make sure not to cause damage to the
mains plug and to the mains cable.
Should the mains cable need to be
replaced, this must be carried out by our
Authorised Service Centre.

» Do not let mains cables touch or come
near the appliance door or the niche
below the appliance, especially when it
operates or the door is hot.

» The shock protection of live and insulated
parts must be fastened in such a way that
it cannot be removed without tools.

+ Connect the mains plug to the mains
socket only at the end of the installation.
Make sure that there is access to the
mains plug after the installation.

» |f the mains socket is loose, do not
connect the mains plug.

* Do not pull the mains cable to disconnect
the appliance. Always pull the mains plug.

« Use only correct isolation devices: line
protecting cut-outs, fuses (screw type
fuses removed from the holder), earth
leakage trips and contactors.

» The electrical installation must have an
isolation device which lets you disconnect
the appliance from the mains at all poles.
The isolation device must have a contact
opening width of minimum 3 mm.

« This appliance is supplied with a main
plug and a main cable.

2.3 Use

WARNING!
Risk of injury, burns and electric
shock or explosion.

* This appliance is for household (indoors)
use only.

» Do not change the specification of this
appliance.

* Make sure that the ventilation openings
are not blocked.

* Do not let the appliance stay unattended
during operation.

« Deactivate the appliance after each use.

» Be careful when you open the appliance
door while the appliance is in operation.
Hot air can release.

* Do not operate the appliance with wet
hands or when it has contact with water.

* Do not apply pressure on the open door.

* Do not use the appliance as a work
surface or as a storage surface.

* Open the appliance door carefully. The
use of ingredients with alcohol can cause
a mixture of alcohol and air.

* Do not let sparks or open flames to come
in contact with the appliance when you
open the door.

» Do not put flammable products or items
that are wet with flammable products in,
near or on the appliance.

WARNING!
Risk of damage to the appliance.

* To prevent damage or discoloration to the
enamel:
— do not put ovenware or other objects
in the appliance directly on the
bottom.
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— do not put aluminium foil directly on
the bottom of cavity of the appliance.

— do not put water directly into the hot
appliance.

— do not keep moist dishes and food in
the appliance after you finish the
cooking.

— be careful when you remove or install
the accessories.

+ Discoloration of the enamel or stainless
steel has no effect on the performance of
the appliance.

» Use a deep pan for moist cakes. Fruit
juices cause stains that can be
permanent.

+ This appliance is for cooking purposes
only. It must not be used for other
purposes, for example room heating.

* Always cook with the oven door closed.

» If the appliance is installed behind a
furniture panel (e.g. a door) make sure the
door is never closed when the appliance
operates. Heat and moisture can build up
behind a closed furniture panel and cause
subsequent damage to the appliance, the
housing unit or the floor. Do not close the
furniture panel until the appliance has
cooled down completely after use.

2.4 Care and cleaning

WARNING!
Risk of injury, fire, or damage to
the appliance.

» Before maintenance, deactivate the
appliance and disconnect the mains plug
from the mains socket.

* Make sure the appliance is cold. There is
the risk that the glass panels can break.

* Replace immediately the door glass
panels when they are damaged. Contact
the Authorised Service Centre.

» Be careful when you remove the door
from the appliance. The door is heavy!

» Clean regularly the appliance to prevent
the deterioration of the surface material.

» Clean the appliance with a moist soft
cloth. Use only neutral detergents. Do not
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use abrasive products, abrasive cleaning
pads, solvents or metal objects.

« If you use an oven spray, follow the safety
instructions on its packaging.

2.5 Internal lighting

WARNING!
Risk of electric shock.

« Concerning the lamp(s) inside this product
and spare part lamps sold separately:
These lamps are intended to withstand
extreme physical conditions in household
appliances, such as temperature,
vibration, humidity, or are intended to
signal information about the operational
status of the appliance. They are not
intended to be used in other applications
and are not suitable for household room
illumination.

* Use only lamps with the same
specifications.

2.6 Service

* To repair the appliance contact the
Authorised Service Centre.
« Use original spare parts only.

2.7 Disposal

WARNING!
Risk of injury or suffocation.

* For information on how to dispose of the
appliance, contact your dealer,
manufacturer's authorized person, or your
local solid waste operator.

» Disconnect the appliance from the mains
supply.

» Cut off the mains electrical cable close to
the appliance and dispose of it.

* Remove the door catch to prevent
children or pets from becoming trapped in
the appliance.



3. PRODUCT DESCRIPTION

3.1 General overview
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3.2 Accessories
Wire shelf

For cookware, cake tins, roasts.

Baking tray

For cakes and biscuits.

Control panel

Knob for the heating functions
Power lamp / symbol

Display

Control knob (for the temperature)
A Temperature indicator / symbol
Socket for the food sensor

B} Heating element

El Lamp

Fan

Shelf support, removable

Cavity embossment - Aqua cleaning
container

Shelf positions

Grill- / Roasting pan

To bake and roast or as a pan to collect fat.

Food Sensor

E—

To measure the temperature inside food.

ENGLISH
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Telescopic runners To insert and remove trays and wireshelf
more easily.
4. CONTROL PANEL
4.1 Retractable knobs
To use the appliance press the knob. The
knob comes out.
4.2 Sensor fields / Buttons
—_ To set the time.
@ To set a clock function.
_|_ To set the time.
4.3 Display
A B A C A. Clock functions
l | B. Timer
i-l i-l i_l'i_l | C. Food sensor indicator
0 poog ©
> 72-

5. BEFORE FIRST USE

WARNING!
Refer to Safety chapters.

5.1 Before first use

The oven can emit an odour and smoke during preheating. Make sure that the room is
ventilated.
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Step 1 Step 2 Step 3

Set the clock Clean the oven Preheat the empty oven

Remove all accessories and re- 1. Set the maximum temperature

1. +_ - press to set the time. movable shelf supports from
After approximately 5 sec., the the oven i for the function: E

flashing stops and the display Time: 1 h.

. 2. Clean the oven and the acces- )
shows the time. . . Set the maximum temperature
sories with a soft cloth, warm

water and a mild detergent. for the function:
Time: 15 min.

Turn off the oven and wait until it is cold. Place the accessories and the removable shelf supports in the oven.

6. DAILY USE

WARNING!
Refer to Safet chapters Step 2 Turn the control knob to select the tem-
Y : perature.
6.1 How to set: Heating function Step 3 When the cooking ends, turn the knobs
) ) to the off position to turn off the oven.
Step 1 Turn the knob for the heating functions
to select a heating function.

6.2 Setting the function: True Fan Cooking PLUS

WARNING!
Risk of burns and damage to the appliance.

Step 1 Make sure that the oven is cold.
Step 2 Fill the cavity embossment with tap wa-
ter.

@ The maximum capacity of the cavity
embossment is 250 ml. Do not refill the
cavity embossment during cooking or
when the oven is hot.

Step 3 Set the function: (ﬁ;’.

Step 4 Turn the control knob for the temperature to set temperature.
Step 5 Preheat the empty oven for 10 min to create humidity.

Step 6 Put food in the oven.

Refer to "Hints and tips" chapter. Do not open the oven door during cooking.
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Step 7

Turn the knob for the heating functions to the off position to turn off the oven.

Step 8

After the function ends, carefully open the door. Released humidity can cause burns.

Step 9

Make sure that the oven is cold. Remove the remaining water from the cavity embossment.

6.3 Heating functions

Heating func-  Application

To bake on up to three shelf po-
sitions at the same time and to
dry food.

Set the temperature 20 - 40 °C

(ﬂb lower than for Conventional

Cooking.

To add humidity during the
cooking. To get the right colour
and crispy crust during baking.
To give more juiciness during
reheating.

Refer to "Care and cleaning"
chapter for more information

. S tion
Heating func-  Application
tion
0 The oven is off.
Off position
To turn on the lamp. True Fan Cook-
O ing / True Fan
: Cooking PLUS /
Light Agqua Cleaning
To bake on up to three shelf po-
sitions at the same time and to

) dry food.
True Fan Cooking = Set the temperature 20 - 40 °C
lower than for Conventional

Cooking.

To bake pizza. To make inten-
(Y) sive browning and a crispy bot-

tom.

Pizza Function

— To bake and roast food on one
shelf position.

Conventional
Cooking
’_ This function is designed to
v save energy during cooking.
[ Yl When you use this function, the

Moist Fan Baking  temperature in the cavity may
differ from the set temperature.
The residual heat is used. The
heating power may be reduced.
For more information refer to
"Daily Use" chapter, Notes on:
Moist Fan Baking.

To defrost food (vegetables and
) fruit). The defrosting time de-
pends on the amount and size
of the frozen food.

Defrost
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about: Aqua Cleaning.

v To grill thin pieces of food and
to toast bread.
Grill
vov To roast large meat joints or
? poultry with bones on one shelf
position. To make gratins and to
Turbo Grilling brown.

The lamp may turn off
automatically at a temperature
below 60 °C during some oven
functions.

6.4 Notes on: Moist Fan Baking

This function was used to comply with the
energy efficiency class and ecodesign
requirements according to EU 65/2014 and
EU 66/2014. Tests according to EN 60350-1.

The oven door should be closed during
cooking so that the function is not interrupted
and the oven operates with the highest
energy efficiency possible.

For the cooking instructions refer to "Hints
and tips" chapter, Moist Fan Baking. For
general energy saving recommendations
refer to "Energy Efficiency" chapter, Energy
Saving.



7. CLOCK FUNCTIONS

7.1 Clock functions

Clock function Application
@ To set, change or check the time of day.
Time of Day
I_)l To set how long the oven works.
Duration
D To set a countdown. This function has no effect on the operation of the

) . oven. You can set this function at any time, also when the oven is off.
Minute Minder

7.2 How to set: Clock functions

How to set: Time of Day

@ - flashes when you connect the oven to the electrical supply, when there was a power cut or when the timer is

not set.

+ , - press to set the time.
After approximately 5 sec., the flashing stops and the display shows the time.

How to change: Time of Day

Step 1 @ - press repeatedly to change the time of day. (‘D - starts to flash.

Step 2 + , - press to set the time.

After approximately 5 sec., the flashing stops and the display shows the time.

How to set: Duration

Step 1 Set an oven function and the temperature.
Step 2 @ - press repeatedly. Iel - starts to flash.
Step 3 + , - press to set the duration.
The display shows: |_)|
|9| - flashes when the set time ends. The signal sounds and the oven turns off.
Step 4 Press any button to stop the signal.
Step 5 Turn the knobs to the off position.

How to set: Minute Minder

Step 1 @ - press repeatedly. Q - starts to flash.

ENGLISH
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How to set: Minute Minder

Step 2 + , - press to set the time.
The function starts automatically after 5 sec.
When the set time ends, the signal sounds.
Step 3 Press any button to stop the signal.
Step 4 Turn the knobs to the off position.

How to cancel: Clock functions

Step 1

@ - press repeatedly until the clock function symbol starts to flash.

Step 2 Press and hold: — .

The clock function turns off after few seconds.

8. USING THE ACCESSORIES

WARNING!
Refer to Safety chapters.

8.1 Food Sensor

Food Sensor - measures the temperature
inside the food. When the food is at the set
temperature, the oven turns off.

Set 2 temperatures:

» the oven temperature: minimum 120 °C,

» the food core temperature.

For the best cooking results:

* Ingredients should be at the room
temperature.

» Food Sensor - do not use it with liquid
dishes.

* Food Sensor - during cooking it must
remain in the dish.

Food categories: meat, poultry and

fish

1. Insert the tip of the core temperature
sensor into the centre of meat or fish, in
the thickest part if possible. Make sure
that at least 3/4 of the core temperature
sensor is inside of the dish.

2. Put the plug of the core temperature
sensor into the socket located in the front
frame of the appliance.
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The indicator for the core temperature sensor
/'7 flashes.

3. Press the button + or — to set the core
temperature. You can set the
temperature from 30 °C to 99 °C.

4. Set the oven function and temperature.



When the dish is at the set core temperature,
an acoustic signal sounds for 2 minutes.
Press any button to stop the signal.

5. Deactivate the appliance.

6. Remove the plug of the core temperature
sensor from the socket. Remove the dish
from the appliance.

If the dish is not cooked to your satisfaction,

do the above steps again and set a higher

core temperature.

You can change the temperature at any time

during the cooking. Press Q) to change the
set core temperature.

WARNING!

Be careful when you remove the
tip and plug of the core
temperature sensor. The core
temperature sensor is hot. There
is a risk of burns.

Food category: casserole

1. Place half of the ingredients in a baking
dish.

2. Insert the tip of the core temperature
sensor exactly in the centre of the
casserole. The core temperature sensor
should be stabilized in one place during
baking. Use a solid ingredient to achieve
that. Use the rim of the baking dish to
support the silicone handle of the core
temperature sensor. The tip of the core
temperature sensor should not touch the
bottom of a baking dish.

3. Cover the core temperature sensor with
the remaining ingredients.

4. Put the plug of the core temperature
sensor into the socket located in the front

frame of the appliance.

— a),

The indicator for the core temperature sensor
Vol flashes.

5. Press the button + or — to set the core
temperature. You can set the
temperature from 30 °C to 99 °C.

6. Set the oven function and the oven
temperature.

When the dish is at the set core temperature,

an acoustic signal sounds for 2 minutes.

Press any button to stop the signal.

7. Deactivate the appliance.

8. Remove the plug of the core temperature
sensor from the socket. Remove the dish
from the appliance.

If the dish is not cooked to your satisfaction,

do the above steps again and set a higher

core temperature.

You can change the temperature at any time

during the cooking. Press @) to change the
set core temperature.

é WARNING!

Be careful when you remove the
tip and plug of the core
temperature sensor. The core
temperature sensor is hot. There
is a risk of burns.

8.2 Inserting accessories

A small indentation at the top increases
safety. The indentations are also anti-tip
devices. The high rim around the shelf
prevents cookware from slipping of the shelf.
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Wire shelf:
Push the shelf between the guide bars of the shelf
support.

Baking tray / Deep pan:
Push the tray between the guide bars of the shelf
support.

Wire shelf, Baking tray / Deep pan:

Push the tray between the guide bars of the shelf
support and the wire shelf on the guide bars
above.

—_———
=7

\

W

8.3 Using telescopic runners

Do not oil the telescopic runners.

14 ENGLISH

Make sure you push back the telescopic

runners fully in the oven before you close the

oven door.



Wire shelf:
Put the wire shelf on the telescopic runners.

Deep pan:
Put the deep pan on the telescopic runners.

Wire shelf and deep pan together:
Place the wire shelf and the deep pan together on
the telescopic runner.

9. ADDITIONAL FUNCTIONS

9.1 Cooling fan the oven cool. If you turn off the oven, the
. cooling fan can continue to operate until the
When the oven operates, the cooling fan oven cools down.

turns on automatically to keep the surfaces of

10. HINTS AND TIPS

@ Refer to Safety chapters.
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10.1 Cooking recommendations

®

The temperature and cooking times in the tables are guidelines only. They depend on the recipes and the quality
and quantity of the ingredients used.

Your oven may bake or roast differently to the oven you had before. The tables below show recommended set-
tings for temperature, cooking time and shelf position for specific types of the food.

If you cannot find the settings for a special recipe, look for the similar one.

10.2 True Fan Cooking PLUS

Use the second shelf position.
Use a baking tray.

= - O
CAKES / PASTRIES / BREADS

(ml) (°C) (min)
Cookies / Scones / Croissants 100 150 - 180 10-20
Focaccia 100 200 - 210 10-20
Pizza 100 230 10-20
Bread rolls 100 200 20-25
Bread 100 180 35-40
Plum cake / Apple pie / Cinnamon rolls, baked in a cake mould 100 - 150 160 - 180 30-60

Use 150 ml of water unless specified otherwise.

444 FROZEN READY MEALS @

(°C) (min)
Pizza 200 - 210 10-20
Croissants 170 - 180 15-25
Lasagne, use 200 ml 180 - 200 35-50

Use 100 ml of water.
Set the temperature to 110 °C.

FOOD REGENERATION (D

(min)
Bread rolls 10-20
Bread 15-25
Focaccia 15-25
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FOOD REGENERATION @

(min)

Meat 15-25

Pasta 15-25

Pizza 15-25

Rice 15-25

Vegetables 15-25

Use 200 ml of water.

Use a glass baking dish.

@ ROASTING (D

(°C) (min)

Roast beef 200 50 - 60

Chicken 210 60 - 80

Roast pork 180 65 - 80

10.3 Baking change the temperature setting if an unequal

. . browning occurs. The differences equalize
For the first baking, use the lower during baking.
temperature. . . . .
o Trays in the oven can distort during baking.

You can extend the baking time by 10 - 15 When the trays are cold again, the distortions
minutes if you bake cakes on more than one disappear.

shelf position.

Cakes and pastries at different heights do not

always brown equally. There is no need to

10.4 Tips on baking

Baking results Possible cause Remedy

The bottom of the cake is not  The shelf position is incorrect. Put the cake on a lower shelf.

baked sufficiently.

The cake sinks and becomes  The oven temperature is too high. Next time set slightly lower oven tempera-

soggy or streaky. ture.
The oven temperature is too high Next time set a longer baking time and
and the baking time is too short. lower oven temperature.

The cake is too dry. The oven temperature is too low. Next time set higher oven temperature.
The baking time is too long. Next time set shorter baking time.

ENGLISH 17



Baking results Possible cause Remedy

The cake bakes unevenly. The oven temperature is too high Next time set a longer baking time and
and the baking time is too short. lower oven temperature.
The cake batter is not evenly dis- Next time spread the cake batter evenly on
tributed. the baking tray.

The cake is not ready in the The oven temperature is too low. Next time set a slightly higher oven tem-

baking time specified in a rec- perature.

ipe.

10.5 Baking on one shelf level

.. B O Ik

ING IN TINS (°C) (min)

Flan base - short ~ True Fan Cooking 170 - 180 10-25 2
pastry, preheat the

empty oven

Flan base - True Fan Cooking 150 - 170 20-25 2
sponge cake mix-

ture

Ring cake / Brio- True Fan Cooking 150 - 160 50-70 1
che

Madeira cake / True Fan Cooking 140 - 160 70-90 1
Fruit cakes

Cheesecake Conventional Cooking 170 - 190 60 - 90 1

Use the third shelf position.
Use the function: True Fan Cooking.
Use a baking tray.

% CAKES / PASTRIES / BREADS @

(°C) (min)
Cake with crumble topping 150 - 160 20-40
Fruit flans (made of yeast dough / sponge cake mix- 150 35-55
ture), use a deep pan
Fruit flans made of short pastry 160 - 170 40 - 80

Preheat the empty oven.
Use the function: Conventional Cooking.
Use a baking tray.
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% CAKES /

PASTRIES /| BREADS (°C) (min)

Swiss roll 180 - 200 10-20 3

Rye bread: first: 230 20 1

then: 160 - 180 30- 60

Buttered almond cake / 190 - 210 20-30 3

Sugar cakes

Cream puffs / Eclairs 190 - 210 20-35 3

Plaited bread / Bread 170 -190 30-40 3

crown

Fruit flans (made of yeast 170 35-55 3

dough / sponge cake mix-

ture), use a deep pan

Yeast cakes with delicate 160 - 180 40 - 80 3

toppings (e.g. quark,

cream, custard)

Christstollen 160 - 180 50-70 2
Use the third shelf position.

== = D

BISCUITS L
(°C) (min)

Short pastry biscuits True Fan Cooking 150 - 160 10-20
Rolls, preheat the empty oven  True Fan Cooking 160 10-25
Biscuits made of sponge cake True Fan Cooking 150 - 160 15-20
mixture

Puff pastries, preheat the emp- True Fan Cooking 170 - 180 20-30
ty oven

Biscuits made of yeast dough  True Fan Cooking 150 - 160 20-40
Macaroons True Fan Cooking 100 - 120 30-50
Pastries made of egg white / True Fan Cooking 80 - 100 120 - 150
Meringues

Rolls, preheat the empty oven  Conventional Cooking 190 - 210 10-25

10.6 Bakes and gratins

Use the first shelf position.

ENGLISH
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K = O

(°C) (min)

Baguettes topped with mel- ~ True Fan Cooking 160 - 170 15-30
ted cheese

Vegetables au gratin, pre- Turbo Grilling 160 - 170 15-30
heat the empty oven

Lasagne Conventional Cooking 180 - 200 25-40
Fish bakes Conventional Cooking 180 - 200 30-60
Stuffed vegetables True Fan Cooking 160 - 170 30-60
Sweet bakes Conventional Cooking 180 - 200 40 - 60
Pasta bake Conventional Cooking 180 - 200 45-60
10.7 Multilevel Baking Use the baking trays.

Use the function: True Fan Cooking.

=y O Je

PASTRIES °C min e
c) ( ) 2 positions

Cream puffs / Eclairs, pre- 160 - 180 25-45 174
heat the empty oven
Dry streusel cake 150 - 160 30 - 45 174
& O 1

BIS-
CUITS/ SMALL (°C) (min) 2 iti 3 iti
CAKES / PAS- positions positions
TRIES / ROLLS
Rolls 180 20-30 1/4 -
Short pastry biscuits 150 - 160 20-40 1/4 1/3/5
Biscuits made of 160 - 170 25-40 1/4 -
sponge cake mixture
Puff pastries, pre- 170 - 180 30-50 1/4 -
heat the empty oven
Biscuits made of 160 - 170 30-60 1/4 -
yeast dough
Macaroons 100 - 120 40 - 80 1/4 -
Biscuits made of egg 80 - 100 130 - 170 1/4 -

white / Meringues
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10.8 Tips on Roasting
Use heat-resistant ovenware.

Roast lean meat covered (you can use
aluminium foil).

Roast large meat joints directly in the tray or
on the wire shelf placed above the tray.

Put some water in the tray to prevent
dripping fat from burning.

Turn the roast after 1/2 - 2/3 of the cooking
time.

S
¢

BEEF

Roast meat and fish in large pieces (1 kg or
more).

Baste meat joints with their own juice several
times during roasting.

10.9 Roasting

Use the first shelf position.

O

(°C) (min)
Pot roast 1-1.5kg Conventional Cook- 230 120 - 150
ing
Roast beef or fillet, rare,  per cm of thickness Turbo Grilling 190 - 200 5-6
preheat the empty oven
Roast beef or fillet, medi- per cm of thickness Turbo Grilling 180 - 190 6-8
um, preheat the empty
oven
Roast beef or fillet, well  per cm of thickness Turbo Grilling 170 - 180 8-10

done, preheat the empty
oven

S

Use the function: Turbo Grilling.
%
N\

PORK

O

(°C) (min)
Shoulder / Neck / Ham joint 1-15 160 - 180 90 - 120
Chops / Spare rib 1-15 170 - 180 60 - 90
Meatloaf 0.75-1 160 - 170 50 - 60
Pork knuckle, precooked 0.75-1 150 - 170 90 - 120
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@ VEAL

(. Use the function: Turbo Grilling.

K

O

(kg) (°C) (min)
Roast veal 1 160 - 180 90 - 120
Veal knuckle 1.5-2 160 - 180 120 - 150

LAMB

Use the function: Turbo Grilling.

=
=
¥

O

(kg) (°C) (min)
Lamb leg / Roast lamb 1-1.5 150 - 170 100 - 120
Lamb saddle 1-15 160 - 180 40-60

S

Use the function: Conventional Cooking.
¥ @
N

GAME

(kg) (°C) (min)
Saddle / Hare leg, preheat upto 1 230 30-40
the empty oven
Venison saddle 1.5-2 210 - 220 35-40
Haunch of venison 1.5-2 180 - 200 60 - 90
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@ POULTRY

Use the function: Turbo Grilling.

=
K

O

(kg) (°C) (min)
Poultry, portions 0.2-0.25 each 200 - 220 30-50
Chicken, half 0.4-0.5each 190 - 210 35-50
Chicken, poulard 1-15 190 - 210 50-70
Duck 15-2 180 - 200 80 - 100
Goose 35-5 160 - 180 120 - 180
Turkey 25-35 160 - 180 120 - 150
Turkey 4-6 140 - 160 150 - 240
X

FISH (STEAMED)

‘ >

s
(kg)

Whole fish 1-15

(. Use the function: Conventional Cooking.

O

(°C) (min)
210 -220 40 - 60

10.10 Crispy baking with: Pizza
Function

@)

VE7 pizza

Use the first shelf position.

X & O

=7 PIZZA

1 &

Use the first shelf position.

X & O

(°C) (min)
Tarts 180 - 200 40-55
Spinach flan 160 - 180 45 - 60

(°C) (min)
Quiche lorraine / 170 - 190 45-55
Swiss flan
Cheesecake 140 - 160 60 - 90
Vegetable pie 160 - 180 50 - 60

ENGLISH
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= PIZZA = PIZZA

&
) &

Preheat the empty oven before cook- Preheat the empty oven before cook-

=
=

9. 9.

Use the second shelf position. Use the second shelf position.

X & O X E O

(c) (min) (c) (min)

Pizza, thin crust, 200 - 230 15-20 Flammkuchen 230 - 250 12-20
use a deep pan

Pierogi 180 - 200 15-25
Pizza, thick 180 - 200 20-30
crust .

10.11 Grill
Unleavened 230 - 250 10-20 .
bread Preheat the empty oven before cooking.
Puff pastry flan 160 - 180 45 -55 Grill only thin pieces of meat or fish.

Put a pan on the first shelf position to collect
fat.

@ GRILL

Use the function: Grill
> 83 D D 1
p. Y (B

(°C) (min) (min)
1st side 2nd side
Roast beef 210 - 230 30-40 30-40 2
Beef fillet 230 20-30 20-30 3
Pork loin 210 - 230 30-40 30-40 2
Veal loin 210- 230 30-40 30-40 2
Lamb saddle 210 - 230 25-35 20-25 3
Whole fish, 0.5 kg-1 210 - 230 15-30 15-30 3/4

kg
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10.12 Frozen Foods

444 DEFROSTING

(. Use the function: True Fan Cooking.

Y O

e

(°C) (min)
Pizza, frozen 200 - 220 15-25 2
Pizza American, frozen 190 - 210 20-25 2
Pizza, chilled 210-230 13-25 2
Pizza snacks, frozen 180 - 200 15-30 2
French fries, thin 200 - 220 20-30 3
French fries, thick 200 - 220 25-35 3
Wedges / Croquettes 220 - 230 20-35 3
Hash browns 210-230 20-30 3
Lasagne / Cannelloni, fresh 170 - 190 35-45 2
Lasagne / Cannelloni, frozen 160 - 180 40 - 60 2
Baked cheese 170 - 190 20-30 3
Chicken wings 190 - 210 20-30 2
10.13 Defrost For large portions of food place an upturned

. empty plate on the bottom of the oven cavity.
Remove the food packaging and put the food | pyt the food in a deep dish and set it on top

on aplate. of the plate inside the oven. Remove the

Do not cover the food, as this can extend the shelf supports if necessary.
defrost time.

Use the first shelf position.

X @ O O ®

(kg) (min) (min)
Defrosting time  Further defrost-
ing time
Chicken 1 100 - 140 20-30 Turn halfway through.
Meat 1 100 - 140 20-30 Turn halfway through.
Trout 0.15 25-35 10-15 -
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Y @& O

O ®

(kg) (min) (min)
Defrosting time  Further defrost-
ing time

Strawberries 0.3 30-40 10-20 -

Butter 0.25 30-40 10-15 -

Cream 2x0.2 80 - 100 10-15 Whip the cream when
still slightly frozen in pla-
ces.

Gateau 1.4 60 60 -

10.14 Dehydrating - True Fan

@ O
Cover trays with grease proof paper or VEGETA-

baking parchment. BLES (°C) (h)
For a better result, stop the oven halfway Vegetables for soup 60 - 70 5-6
through the drying time, open the door and

let it cool down for one night to complete the Mushrooms 50-60 6-8
drying. Herbs 40 - 50 2-3

For 1 tray use the third shelf position.
For 2 trays use the first and fourth shelf

position.
@ VEGETA- @

Set the temperature to 60 - 70 °C.

S O

(h)

BLES (°C) (h)
Beans 60-70 6-8
Peppers 60-70 5-6

10.15 Food Sensor

S

Plums 8-10
Apricots 8-10
Apple slices 6-8
Pears 6-9

Food core temperature (°C)

BEEF
Rare Medium Well done
Roast beef 45 60 70
Sirloin 45 60 70
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@ BEEF

Food core temperature (°C)

Less Medium More
Meatloaf 80 83 86
; PORK Food core temperature (°C)
Less Medium More
Ham / Roast 80 84 88
Saddle chop / Pork loin, smoked / Pork loin, 75 78 82
poached
; VEAL Food core temperature (°C)
Less Medium More
Roast veal 75 80 85
Veal knuckle 85 88 90
; MUTTON / LAMB Food core temperature (°C)
Less Medium More
Mutton leg 80 85 88
Mutton saddle 75 80 85
Roast lamb / Lamb leg 65 70 75
; GAME Food core temperature (°C)
Less Medium More
Hare saddle / Venison saddle 65 70 75
Hare leg / Hare, whole / Venison leg 70 75 80
; POULTRY Food core temperature (°C)
Less Medium More
Chicken 80 83 86
Duck, whole / half / Turkey, whole / breast 75 80 85

ENGLISH
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@ POULTRY

Food core temperature (°C)

Less Medium More
Duck, breast 60 65 70
: FISH (SALMON, TROUT, Food core temperature (°C)
ZANDER
) Less Medium More
Fish, whole / large / steamed / Fish, whole / 60 64 68
large / roasted
CASSEROLES - PRE- Food core temperature (°C)
KED VEGETABLE
coo ¢ S Less Medium More
Zucchini casserole / Broccoli casserole / 85 88 91
Fennel casserole
E CASSEROLES - SAVOURY Food core temperature (°C)
Less Medium More
Cannelloni / Lasagne / Pasta bake 85 88 91
CASSEROLES - SWEET Food core temperature (°C)
Less Medium More
White bread casserole with / without fruit /
Rice porridge casserole with / without fruit/ 80 85 90

Sweet noodle casserole

10.16 Moist Fan Baking - recommended accessories

Use the dark and non-reflective tins and containers. They have better heat absorption than the

light colour and reflective dishes.

 ~

Pizza pan

Baking dish

Ramekins

Flan base tin
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Dark, non-reflective
28 cm diameter

Dark, non-reflective
26 cm diameter

Ceramic

cm height

8 cm diameter, 5

Dark, non-reflective
28 cm diameter

10.17 Moist Fan Baking
For the best results follow suggestions listed

in the table below.

%

O

1

(°C) (min)
Bread sticks, 0.5 kg in total 190 - 200 50 - 60 3
Baked scallops in shells 180 - 200 30-40 4
Whole fish in salt, 0.3 - 0.5 kg 190 - 200 45-50 4
Whole fish in parchment, 0.3 - 0.5 kg 190 - 200 50 - 60 3
Amaretti (20; 0.5 kg in total) 170 - 180 40 - 50 3
Apple crumble 190 - 200 50 - 60 4
Chocolate muffins (20; 0.5 kg in total) 160 - 170 35-45 3

10.18 Information for test institutes
Tests according to: EN 60350, IEC 60350.

@BAKING ON ONE LEVEL. Baking in tins

¥ 5 O E
(°C) (min)
Fatless sponge cake True Fan Cooking 140 - 150 35-50 2
Fatless sponge cake Conventional Cooking 160 35-50 2
Apple pie, 2 tins @20 cm True Fan Cooking 160 60 - 90 2
Apple pie, 2 tins @20 cm Conventional Cooking 180 70-90 1
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%BAKING ON ONE LEVEL. Biscuits
Use the third shelf position.

XX [

O

(°C) (min)
Short bread / Pastry strips True Fan Cooking 140 25-40
Short bread / Pastry strips, pre- Conventional Cooking 160 20-30
heat the empty oven
Small cakes, 20 per tray, preheat True Fan Cooking 150 20-35
the empty oven
Small cakes, 20 per tray, preheat Conventional Cooking 170 20-30

the empty oven

%MULTlLEVEL BAKING. Biscuits
s
A =

(°C) (min)
Short bread / Pastry strips True Fan Cooking 140 25-45 1/4
Small cakes, 20 per tray, pre-  True Fan Cooking 150 23-40 1/4
heat the empty oven
Fatless sponge cake True Fan Cooking 160 35-50 1/4

@GRILL

Preheat the empty oven for 5 minutes.

H))
Grill with the maximum temperature setting.

Y

(min)
Toast Grill 1-3 5
Beef steak, turn halfway through Grill 24 -30 4
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11. CARE AND CLEANING

WARNING!
Refer to Safety chapters.

11.1 Notes on cleaning

< Clean the front of the oven with a soft cloth with warm water and a mild detergent.

Use a cleaning solution to clean metal surfaces.

Clean stains with a mild detergent.

Cleaning Agents

Clean the cavity after each use. Fat accumulation or other residue may cause fire.

=

after each use.

Everyday Use

_
D Do not store the food in the oven for longer than 20 minutes. Dry the cavity with a soft cloth

by Clean all accessories after each use and let them dry. Use a soft cloth with warm water and
hd a mild detergent. Do not clean the accessories in a dishwasher.

Do not clean the non-stick accessories using abrasive cleaner or sharp-edged objects.

Accessories

11.2 How to clean: Cavity
embossment

Clean the cavity embossment to remove
limestone residue after cooking with steam.

Step 1 Step 2 Step 3
Pour: 250 ml of white vinegar into Let the vinegar dissolve the lime- Clean the cavity with warm water
the cavity embossment. Use maxi-  stone residue at the ambient tem- and a soft cloth.
mum 6% vinegar without any addi-  perature for 30 minutes.

tives.

For the function: True Fan Cooking PLUS clean the oven for every 5 - 10 cooking cycles.

11.3 How to remove: Shelf supports

Remove the shelf supports to clean the oven.
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Step 1 Turn off the oven and wait until it is
cold.

Step 2 Pull the front of the shelf support
away from the side wall.

Jﬁ[

Step 3 Pull the rear end of the shelf support 1 | T
away from the side wall and remove __4 Ob
it. ~— I =
Yy !
Step 4 Install the shelf supports in the oppo- 9 2 AP
site sequence. = \Z -
The retaining pins on the telescopic = |
runners must point to the front. },
B
e 1T/ 5
11.4 How to use: Aqua Cleaning
. . - Step 4 Let the oven work for 30 min.
This cleaning procedure uses humidity to P
remove remaining fat and food particles from Step 5 Turn off the oven.
the oven. Step 6 Wait until the oven is cold. Dry the cavi-

ty with a soft cloth.

Step 1 Pour water into the cavity embossment:
200 ml.

Step 2 Set the function: (‘\"7’.

Step 3 Set the temperature to 90 °C.

Step 1 Turn off the oven and wait until it is cold
to clean it.

Remove the shelf supports.

Step 2 Grab the grill corners. Pull it forwards
against the spring pressure and out of
two holders. The grill folds down.

11.5 How to remove: Grill

WARNING!
There is a risk of burns.

Step 3 Clean the oven ceiling with warm water,
a soft cloth and a mild detergent. Let it
dry.

Step 4 Install the grill in the opposite sequence.

Step 5 Install the shelf supports.
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11.6 How to remove and install:
Door

You can remove the door and the internal
glass panels to clean it. The number of glass
panels is different for different models.

WARNING!
The door is heavy.

Step 1 Fully open the door.

Step 2 Lift and press the clamping levers
(A) on the two door hinges.

C CAUTION!
Carefully handle the glass,

especially around the edges of
the front panel. The glass can
break.

Step 3 Close the oven door to the first opening position (approximately 70° angle). Hold the door at both

sides and pull it away from the oven at an upwards angle. Put the door with the outer side down on

a soft cloth on a stable surface.

Step 4 Hold the door trim (B) on the top
edge of the door at the two sides
and push inwards to release the clip

seal.

Step 5 Pull the door trim to the front to re-
move it.

Step 6 Hold the door glass panels on their

top edge one by one and pull them
up out of the guide.

Step 7 Clean the glass panel with water
and soap. Dry the glass panel care-
fully. Do not clean the glass panels
in the dishwasher.

Step 8 After cleaning, do the above steps
in the opposite sequence.

Step 9 Install the smaller panel first, then the larger and the door.

Make sure that the glasses are inserted in the correct position otherwise the surface of the door

may overheat.

11.7 How to replace: Lamp

WARNING!
Risk of electric shock.
The lamp can be hot.

ENGLISH
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Before you replace the lamp:

Step 1 Step 2 Step 3
Turn off the oven. Wait until the Disconnect the oven from the Put a cloth on the bottom of the cav-
oven is cold. mains. ity.
Top lamp
Step 1 Turn the glass cover to remove it.
N

Step 2 Clean the glass cover.

Step 3 Replace the lamp with a suitable 300 °C heat-resistant lamp.

Step 4 Install the glass cover.

12. TROUBLESHOOTING

WARNING!

Refer to Safety chapters. Check if...

Problem

There was a power cut.
Set the time of day.

The display shows

12.1 What to do if... "12.00".

In any cases not included in this table please
contact with an Authorised Service Centre.

There is too much water
in the cavity emboss-
ment.

The water leaks out of
the cavity embossment.

Problem

The oven does not heat
up.

Check if...

The fuse is blown.

Unsatisfying cooking per-
formance of the function:
True Fan Cooking

PLUS .

You filled the cavity em-
bossment with water.

The Food Sensor does
not operate.

The plug of the Food
Sensor is fully inserted
into the socket.

The lamp does not work.

The lamp is burnt out.

12.2 Service data

If you cannot find a solution to the problem yourself, contact your dealer or an Authorised

Service Centre.

The necessary data for the service centre is on the rating plate. The rating plate is on the front
frame of the oven cavity. Do not remove the rating plate from the oven cavity.

We recommend that you write the data here:

Model (MOD.)
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We recommend that you write the data here:

Product number (PNC)

Serial number (S.N.)

13. TECHNICAL DATA
13.1 Technical data

Voltage 230V

Frequency

50 - 60 Hz

14. ENERGY EFFICIENCY

14.1 Product Information and Product Information Sheet*

Supplier's name

AEG

Model identification

BER352110M 944188559

Energy Efficiency Index

95.3

Energy efficiency class

A

Energy consumption with a standard load, conventional mode

0.99 kWh/cycle

Energy consumption with a standard load, fan-forced mode

0.81 kWh/cycle

Number of cavities

1

Heat source Electricity
Volume 711

Type of oven Built-In Oven
Mass 32.5kg

* For European Union according to EU Regulations 65/2014 and 66/2014.
For Republic of Belarus according to STB 2478-2017, Appendix G; STB 2477-2017, Annexes A and B.

For Ukraine according to 568/32020.

Energy efficiency class is not applicable for Russia.

EN 60350-1 - Household electric cooking appliances - Part 1: Ranges, ovens, steam ovens and grills - Methods

for measuring performance.

14.2 Energy saving

The oven has features which
help you save energy during
everyday cooking.

Make sure that the oven door is closed when
the oven operates. Do not open the oven
door too often during cooking. Keep the door
gasket clean and make sure it is well fixed in
its position.
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Use metal cookware to improve energy
saving.

When possible, do not preheat the oven
before cooking.

Keep breaks between baking as short as
possible when you prepare a few dishes at
one time.

Cooking with fan
When possible, use the cooking functions
with fan to save energy.

Residual heat
When the cooking duration is longer than 30
min, reduce the oven temperature to

minimum 3 - 10 min before the end of
cooking. The residual heat inside the oven
will continue to cook.

Use the residual heat to warm up other
dishes.

Keep food warm

Choose the lowest possible temperature
setting to use residual heat and keep a meal
warm.

Moist Fan Baking
Function designed to save energy during
cooking.

15. ENVIRONMENTAL CONCERNS

Recycle materials with the symbol C/.&-) Put
the packaging in relevant containers to
recycle it. Help protect the environment and
human health by recycling waste of electrical
and electronic appliances. Do not dispose of
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1.

/A CBEAEHUA NO TEXHUKE BE3OINACHOCTH

lMepen ycTaHOBKOW M aKcnnyataumen npnbopa BHUMATENbHO
O3HaKOMbTECb C HacTosLwen VIHCTpyKumMen rno aKkcniyatauyum.
M3roTtoBuTENb HE HECET OTBETCTBEHHOCTL 3a Kakue-nnmbo
TpaBMbl UNK yuwepb, BO3HUKLLME BCeACTBME HENPABUITbHOWN
YCTaHOBKM UNK 3KcnnyaTaumn. Becerga xpaHute aty
MHCTpyKUMIO NOA, pyKOM B HAZEXHOM MecTe N4
nocrneayrLero Crnonb30BaHUS.

1.

1 Be3onacHOCTb AeTen u nuy, c orpaHnN4eHHbIMHAN

BO3MOXHOCTAMMU

Mpnbop He NpeaHasHa4eH Ans UCNoNb30BaHNS NLaMK
(BKNtoYas AeTen) ¢ NOHMKEHHbIMU PUINYECKUMMU,
CEHCOPHbLIMY UM YMCTBEHHBLIMM CMOCOBHOCTSIMU UK NpU
OTCYTCTBUM Y HUX KM3HEHHOTO OMbiTa U 3HAHWIA, eCnu
OHM He HaxoAsaTcsa nof NPMCMOTPOM UNN He
MPOVHCTPYKTMPOBaHbI 06 UCNONb30BaHUN Npubopa nmuom,
OTBETCTBEHHbIM 3a UX 6E30MaCHOCTb.

- [eTn gomKkHbl HaxoauTbCs Nog NPUCMOTPOM AN

He4oNyLEeHNs Urp C NPMBGOPOM.

. XpaHI/ITe BC€ ynakoBO4YHblE MaTepualribl BHE 4OCAraeMoCTH

38

aeTen n yTunnsnpymuTe ux Hagnexawmm obpasom.
BHUMAHWE! He nognyckanTte aeten n goMallHuUxX
XXMBOTHbIX K NpMbopy BO BpEMS €ro UCMOfb30BaHus, a
TaKke rnocne NUcrnonb3oBaHus, korga npubop ewé He ycnen
OCTbITb. OTKpPbITbIE ANIEMEHTbI NpMbopa CUNbLHO
HarpeBatTCs BO BPEMS SKCMyaTauuu.

Ecnv npubop ocHalleH yCTpONCTBOM 3aLUmThbl AETEN, ero
crnenyeT BKHOYNT.

OuuncTka 1 4OCTYMHOE Nonb30oBaTEN0 TEXHNYECKOE
obcnyxmnsaHue npubopa He JOIMKHO NMPOU3BOANTLCH
AeTbMun 6e3 npucmoTpa.
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1.2 Obwaa 6e3onacHOCTb

YcTaHoBka npubopa n 3ameHa Kabens AoMmKHbI
BbIMNOSTHATLCS TOSbKO KBANMMUMpPOBaHHbLIM CneunanmcTom
N 3ameHuTe Kabenb.

He akcnnyatmnpyite npnbop Ao ero ycrtaHoBKMN BO
BCTPOEHHYI0 Meberb.

Mepen npoBeaeHnem nobon onepaunmn No ob6CNyKMBaHUIO
OTKIIOUMUTE NPUOOP OT CETU NUTAHUSI.

Bo nsbexaHve Hec4HacTHOro cny4yasi, 3ameHy
NOBpeXAeHHOro kabens NUTaHns SOMKEH BbINOMHATb
N3roTOBUTENb, aBTOPU3OBAHHbIA CEPBUCHbLIN LIEHTP UMK
cneymanucT ¢ aHanornyHom Kksanudukaymen.
BHUMAHWE! MNpexae yem NpuctynuTb K 3aMeHe
namMnoyKku, BbIKIOYMTE Npubop, YTobbl 3dexaTb
NOpaXXeHUs dNEKTPUYECKUM TOKOM.

BHUMAHWE! Mpnbop n ero otkpbITble 3N1IEMEHTLI CUSIBHO
HarpeBalTCsa BO BpeMS aKcnnyatauymn. byabte oCTOPOXHbI!
He npukacanTecb K HarpeBaTesfbHbIM 9fIeMEeHTaM.
[ocTtaBaga akceccyapbl UM nocyay u3 AyxoBoro wkada,
BCerga UCnosb3ymTe KyXOHHbIE pyKaBuLbl.

Ncnonb3yinTe TONbLKO TepMoLLyn (4aTynk TemnepaTypbl
BHYTPWU npubopa), peKoOMeHLOBaHHbIN ANs1 AaHHOro
npubopa.

UToObl M3BMEeYb HanpaBngawLme NPOTUBHS, CHavana
NOTAHUTE NEPESHIOD YaCTb HanNpasnsoLWen, a 3aTem
3aHI0K0 YacTb OT BOKOBbLIX CTEHOK. YCTaHOBKa
HanpaBnsLWMX BbINOMHAETCA B 06paTHOM nopsigke.

He ncnonb3ynTte gnst 04MCTKM npmbopa napoovncTuTEnNb.
He ncnonb3ynTte Ans O4UCTKN CTEKNAHHOW ABEPLbI XXECTKMNE
abpasuBHble YNCTALME cpeacTBa Unm ocTpble
MeTannmyeckmne ckpebkn, Tak Kak UMM MOXHO nouapanaTb
NOBEPXHOCTb CTEKNA, B pe3yfnbTaTe Yero OHO MOXeT
NOMHYTb.
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2. YKASAHNA MO BE3OINACHOCTU

2.1 YcTaHOBKa

LnpuHa 3agHei CTOpOHbI 559 mm
BHUMAHUE! npugopa
YcTaHoBKa npubopa gomkHa Fny6uHa npuopa 567 MM
OCYLLEeCTBINATbCA TOJNbKO
KBanM@ULMPOBaHHbIM 'nybuHa BcTpavBaHus 546 mm
cneuuanucrom! npuGopa

'ny6uHa ¢ oTKpbITON ABEp- 1027 mm

* YpanuTte BCIO YNakoBKY. Leit

* He ycraHaBnuBanTe 1 He noaknoyanTe

MPUBOP, ECIIN OH UMEET MOBPEKAEHMS. MUWHMManbHbIN pa3mep oT- 560 x 20 Mm

* CnepnywTte NpuUnoXeHHoOM K Npubo BEPCTVA ANA BEHTUIIALMW.
ay p p Py OTBepcTHE C3aaM B HUX-

VIHCTpYKUMM NO yCTaHOBKE. Hell YacTun
* Hwukorga He 3abbiBanTe 0 mepax

MPEAOCTOPOXHOCTM MpU €ro [nvHa kabens anekTponu- 1500 mm

nepemeLLeHnmn: npnbop nmeeT BOnbLLOK Tanws. Kabenk HaxopuTes

p LU' ) p e B NMpaBoM yrny c3aau
Bec. Bcerga ncnonbayiite 3alnTHble
nepyaTku 1 3aKpbITyto 00YBb. BuHTbI Kpennexuns 4 x 25 Mm

+ [pu nepemelleHnn npubopa He TAHUTE
3a €ro pyuky.
» Paawmectute npubop B 6e3onacHom

mecTe, oTBevaroLem TpeboBaHnsam f BHUMAHMUE!

2.2 MopxkntoyeHUe K 3N1eKTpoceTH

yCTaHOBKW. CyLiecTByeT puck noxapa u
+ Ob6ecneybTe HaNMU4Me MUHUManNbLHO MOPaXKEHWS! AMEKTPUYECKIM
[OO0MyCTUMbIX 32a30pOB MeXAy CoceaHUMM TOKOM.
npubopamu n npegmetTamu mebenu.
» Tepep ycraHoBKov npnbopa y6eautecs, * Bce anekTpuueckue nogknoyeHus

4TO ABEpLA AyXOBOrO LWKadga cBo6OAHO [IOMKHbI MPOM3BOANTLCS

OTKpbIBaETCS. KBaNU@ULMPOBaHHLIM 3MIEKTPUKOM.
 TMpuBop ocHALLEH 3MEKTPUYECKON » TpuGop gomkeH BbiTb 3a3eMneH.

cuctemoin oxnaxaeHus. OHa pabotaeT oT | « Y6eauTech, YTO MapameTpbl, ykasaHHbIe

CEeTUN ANEKTPONUTaHUS.
TpeboBaHMs K yCTONYMBOCTU
BCTPOEHHOro npubopa JoKHbI
cooTBeTcTBOBaTHL cTaHaapTy DIN 68930.

MuvH1mManbHas BbicoTa 578 (600) mm
wkada (MMHUMarnbHas Bbl-

coTa wkada nop cronetu-

HULEen)

LWvpuHa wkada 560 Mm
ny6uHa wkada 550 (550) Mm
BbicoTa nepeaHeli ctopo- 594 mm
Hbl NpuGopa

BbicoTa 3agHel CTOPOHbI 576 mm
npubopa

LLinprHa nepeaHen ctopo- 595 mm
Hbl Npubopa
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Ha Tabnunyke ¢ TEXHNYECKUMU OaHHBIMW,
COOTBETCTBYIOT XapaKTepucTkam
3MeKTpoceTw.

BkntoyariTe MalumMHy TONbKO B NPaBUIIbHO
YCTaHOBMEHHYIO 3MEKTPUYECKYIO PO3ETKY
C KOHTaKTOM 3a3eMIeHUs.

He nonb3yntech TponHukamu n
YAMUHUTENAMMU.

Cnepute 3a TeMm, 4TOObI HE NOBPEaNTL
BUIKY U ceTeBol kabenb. B crnyyae
HeobXoAMMOCTN 3aMeHbl CETEBOTO LLUHYpa
OHa JormkHa ObITb BbIMOMHEHA HALLUM
aBTOPU30BaHHbLIM CEPBUCHBLIM LIEHTPOM.
He ponyckanTe KOHTaKTa ceTeBbiX
kabenen nnm nx NpMbnmxeHus kK aoBepLe
npubopa unu Huwwe nof npubopom,
0ocobeHHO ecnun ABepua CUINbHO HarpeTa.
[HeTanu, 3awuiiatoLime TokosegyLme unm
N30NMPOBaHHbIE YacTu Npubopa, JOMKHbI



ObITb 3aKpenneHbl Tak, YTobbl nX 6bIno
HEBO3MOXHO yaanuTb 6e3 cneumanbHbIx
WNHCTPYMEHTOB.

+ BcraBnsiiTe BUNKy ceteBoro kabens B
PO3eTKy TONbKO BO KOHLIE YCTAHOBKU
npubopa. Y6eautecs, 4to nocne
YCTaHOBKU UMeeTCs OOCTYM K BUNKE.

* He nogkntoyarite npubop Kk po3eTtke
3NEKTPONUTaHKS, €CNN OHa MIT0XO
3aKpenneHa unu ecnv BUnIKka HenmnoTHo
BXOOMT B PO3ETKY.

« [ns oTKNOYEHUs MaLWHbI OT
3MEeKTpoCceTH He TAHWTE 3a kabenb
anekTponutaHus. Bcerga 6eputech
TOMbKO 32 BUMKY.

« CnepgyeT ncnonb3oBaTb NOAXO4ALMNE
pasmMblkatoLLye yCTpoicTBa:
aBTOMaTUYeCKMNE BbIKIOYATENM,
npegoxpaHutenu (pe3bboBble Nnaskue
npefoXpaHUTENU cneayeT BbIKpyYMBaTh
13 rHe3ana), Y30 1 KOHTaKTopbI.

* [lpnbop JormkeH ObiTb NOAKMIOYEH K
3MEKTPOCETH Yepes YCTPONCTBO AN
N30MsLUM, NO3BONAIOLLEE OTCOEANHSITb OT
CeTn BCe KOHTaKTbl. YCTPOWCTBO AN
nsonsiyum gomkHo obecneynBats 3a3op
Mexay PasoMKHYTbIMU KOHTaKTamMu He
MeHee 3 MM.

* [aHHbIn npubop nocraBnsieTcs ¢
CeTEBbIM LUHYPOM U BUJTKOW.

2.3 Ucnonb3oBaHue

BHUMAHMUE!
/ h \ CyLlecTByeT puCK TpaBmbl,

OXora n nopaxeHua
ANEKTPNUYHECKMM TOKOM Unun
B3pbiBa.

* [aHHbI npubop NpeaHa3HayveH TOMbKO
ans ObITOBOro NpMMeHeHus (B
NMOMELLEHUN).

* He BHOCUTE U3MEHEHNS B KOHCTPYKLMIO
AaHHoro npubopa.

* Y6eouTechb, YTO BEHTUNSALMNOHHbIE
OTBEPCTUS He 3abNoKNPOBaHbI.

* He ocraBnante npnbop 6e3 npucmoTpa
BO Bpems ero paboTbl.

* BblkntovaiiTe npnbop nocne Kaxaoro
NCMONb30BaHuS.

» Cobnopante oCTOPOXHOCTb NpU
OTKpbIBaHWKN ABepLbl Npubopa Bo Bpemsi
ero pabotbl. MoxeT npoun3onTn BelGpoC
ropsiyero Bo3agyxa.

Mpwn ncnonb3oBaHum npnbopa He
KacanTecb ero MoKpbiMn pykamu. He
KacanTecb npubopa, ecrnm Ha Hero
nonana BoAa.

He HapaBnuvBaliTe Ha OTKPbITYIO ABEPLLY.
He ncnonb3yiite Npubop Kak CToNeLHULY
WU NOACTaBKY ANs KakUX-nm6o
npeamMeToB.

OTkpbiBanTe ABepuy npubopa, cobnogas
OCTOPOXHOCTb. Mcnonb3oBaHue
CNUPTOCOAEPXKALLNX MHTPEANEHTOB
MOXET NPUBECTN Kk 0O6pa3oBaHno
CNMPTOBbLIX MApPOB B BO3AYXe.

He ponyckanTe KOHTaKTa UCKp unu
OTKPbITOro NiameHu ¢ Npubopom npu
OTKPbIBaHWUM ABEPLbI.

He ctaBbTe Ha npubop nnu psaoM ¢ HUM
nerkoBocnnamMeHsitoLmecs matepuansl
UKW NPONUTaHHblE UMW NPeaMeThbI.

BHUMAHME!
CyLlecTByeT pucK NOBPEXAEHUS
npubopa.

[na npegynpexxaeHns NoBpexaeHus u
N3MEHeHNs uBeTa amanu.
— He knagute B npmbop nocyay v
apyrve npegmeTbl HENoCpeaCTBEHHO
Ha AHo.
— He knapuTe HenocpeaCTBEHHO Ha AHO
npubopa antoM1UHUEBYHO OMbrY.
— He 3anuBarite Bogy
HenocpeacTBEHHO B ropsiumnii npmuobop.
— He xpaHuTe BnaxHyto nocyay v egy B
npubope nocne okoH4YaHusA
NPUroTOBIEHNS.
— CobntogainTe 0CTOPOXHOCTL NpK
CHATUW N YCTAHOBKE akCceccyapoB.
M3meHeHune LgeTa amanv unu
HepXxaBeroLLel cTany He BNnseT Ha
ahbdpekTnBHOCTL paboTbl Npubopa.
[na npuroToBNeHMs KOHOUTEPCKUX
N3aenuii n BblNeykn, cogepaLimnx
BorbLUOE KONMYECTBO BRaru,
ncnonb3ynTe rny6okuii aManupoBaHHbIN
npoTMBeHb. PPYKTOBbIE COKN OCTaBNSAIOT
NSATHA, KOTOPbIE CMOXHO yAanuThb.
[aHHbIi npnbop NpegHasHaveH
VCKIIOYUTENBHO ANS NPUroTOBEHNS
nuww. Ero He cneayet ncnonb3osaTth B
Apyrux uensx, Hanpumep, Ans oborpesa
NMOMELLEHNNA.
Bcerpa rotoBbTe npu 3aKkpbiTol ABepLe
AyX0BOro wkacda.
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» B cnyyae ycraHoBku npubopa 3a
MebenbHON naHenbio (Hanpuvep,
aBepuen) no3aboTbTecb 0 TOM, YTOObI BO
Bpemsi paboTbl npubopa Asepua Hu B
KOEM cryyae He okasbliBanach 3aKpbITON.
Tenno v Bnara, obpasytoLynecs 3a
3aKpbITON ABepue unu mebenbHoM
naHernblo, MOryT NPUBECTU K
nocneayLeMy nNoBpexaeHuo npndopa,
MecTa ero yctaHoBKuM unu nona. He
3akpbiBanTe ABepuy mebenv Jo NonHoro
OCTbIBaHMA Npubopa nocne
NCMOMb30BaHNS.

2.4 Yxoa v YmcTKa

é BHUMAHME!
CyLLecTByeT pUCK TpaBMbl,
noxapa unu noBpexaeHns
npubopa.

» [lepepq BbINONHEHVEM onepauuii no
O4YMCTKE M yX0ay BbIKMo4MTE Npnbop n
N3BReEKNTE BUIIKY CEeTeBOro kabens n3
po3eTKu.

* Y6egutecb, 4To Npnbop ocTtein. B
MPOTUBHOM CIlyyae CTEKIIsIHHblE NaHenu
MOFYT TPECHYTb.

» [loBpexAaeHHble CTEKISIHHbIE NaHenu
crnepyeT 3aMeHATb HE3aMeANUTENbHO.
O6paTuTechb B aBTOPM30BAHHbIN
CEPBUCHbIN LIEHTP.

+ Cobnoparite OCTOPOXXHOCTb NPY CHATUM
aBepupl ¢ npubopa. [iBepua — Tshxenas!

» Bo nsbexaHne noBpexaeHns NoKpbITUSA
npubopa Npov3BOAUTE €ro perynsipHyo
OYMCTKY.

* Ounwante npnbdop MArkom BRnaxHom
TPANKOW. VIcnonb3yiiTe TONbKo
HelrTpanbHble MowLne cpeacTea. He
ucnonb3yiite abpasvBHblE CPEACTBA,
LapanatoLume rybku, pacTBOpPUTENMN UMK
MeTannuMyeckue npegmeTbi.

» B cnyyae ncnonb3oBaHus cnpes Ans
OYMCTKMN OyXOBOro LWKada cneaynte
WHCTPYKLUMK no 6e3onacHocTy Ha ero
yMaKoBKe.
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2.5 BHyTpeHHee ocBelleHne

BHUMAHUE!

/ A \ CyLuiecTByeT onacHoCTb
NOpaXeHWsl ANEKTPUYECKUM
TOKOM.

« O namnax BHyTpu npubopa n namnax,
npogaBaembix OTAENBHO B Ka4ecTBe
3anacHbIX YacTe: AaHHble namnbl
paccuuTaHbl Ha paboTy B ObITOBbLIX
npubopax B UCKIOYUTENBHO CMOXHbIX
TemnepaTypHbIX, BUOPaLMOHHbIX 1
BMNaXHOCTHbIX YCMOBUSX UMK
npegHasHaveHbl Ans nepegayn
MHGOopMaLMn 0 paboyem COCTOSHUM
npubopa. OHW He NpegHa3HaYeHbl Ans
1Cnonb30BaHWs B Apyrux npubopax u He
NOAXOAST ANs OCBeLLeHUsi BbITOBbIX
NoMeLLeHui.

* Vicnonb3yiTe TOMbKO famrbl TOM Xe
cneyundmrkaymn.

2.6 CepBuc

* [ns pemoHTa npnbopa obpatuTech B
aBTOPU30BAHHbIV CEPBUCHbIV LLEHTP.

* Wcnonb3yiTe TONbKO OpUrMHanbHble
3anacHble YacTu.

2.7 YTunmnsaumna

BHUMAHUE!
CyLecTByeT onacHOCTb TpaBMbl
WK yayLIbS.

« [Insa nonyyeHns MHMOPMaLMKN O TOM, KakK
HaZANEeXuT yTUNN3NPOBaTb AaHHbIN
npubop, obpaTuTech k npoaasLy,
YNONHOMOYEHHOMY U3rOoTOBUTENEM MLy
UM K MECTHOMY oneparopy no
obpalleHnto ¢ TBEpAbIMU ObITOBLIMU
oTXo4amu.

*  Ortkntounte npmnbop ot ceTn
3MEKTPONUTAHMS.

*  O6pexbTe kabenb aneKTponMTaHus kak
MOXHO Onvke K Npubopy 1 yTunuanpymTe
ero.

* Ypanute 3aluenky ABepLbl, 4TOObI AeTK
NNV JOMALLHUE XMBOTHbIE HE OKa3anuch
3abnokMpoBaHHbIMK B Npubope.



3. ONMMCAHWE MNMPUBOPA
3.1 O6wumn 0630p

= =\

N7
D)
®
T

HE B OBR

3.2 Akceccyapbl

PeweTka

[nsa ncnonb3oBaHWsa ¢ nocyaou, popmamu
0N BbINEYKM, a TakkKe Npu NpUroToBNEHNN
»KapKoro.

OmanupoBaHHbI NPOTUBEHb

Ona NPUroToBIIEHNA KOHOUTEPCKNX nsgenun
N nevyeHb4.

[MaHenb ynpaBnexus

Pyuka BbIGOpa pexxmmoB Harpesa
MHavkaTop/cumBON BKNOYEHUS
Oucnnen

Pydka ynpaBneHus (ans Temneparypbl)
MHaunkaTop/crumBon TemnepaTypsbl
"He3ao0 Ans NoaKMiYeHns TepmoLLyna
HarpeBaTenbHblin anemMeHT

Jlamna ocseLyeHus

BeHtunatop

CbemHas ornopa NpoTUBHS

Bblemka kamepbl - KoHTenHep ans
BOASAHOM OYUCTKM

MonoxeHus NPOTUBHA

NEEREREEEOENE

H

Fny6okuih aManmpoBaHHbIN NPOTUBEHb
ANA rpuns

[na BbiNeKaHVs ¥ NPUrOTOBIIEHNS XapKoro,
a Takke B kayecTBe nogaoHa ans céopa
Xupa.

Tepmoluyn

A=

M3mepeHwne TemnepaTtypbl BHYTpY
NpOAYKTOB.
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Teneckonunyeckue Hanpasnswwme YT006bI YNPOCTUTb YCTAaHOBKY U U3BNe4YeHne
NPOTUBHEWN U PELLETOK.

4. NMAHEJb YMNPABJIEHUA

4.1 YTannuBaemble py4ku

YTtobbl HAYaTb NONMb30BaTLCSA NPUOOPOM,
HaXxmMuTe Ha pyyky. Pyuka BbiigeTt n3
YTOMMEHHOr0 NOMOXEHMS.

4.2 CeHcopbl / KHonku

—_ YcTaHoBKa TEKYLLEro BpEMEHM.

@ BkrntoueHve hyHKLMM YacoB.

+ YcTaHOBKa TEKYLLEro BPEMEHM.

4.3 Oucnnen

A B A C A. ®yHKuMM Yacos
' | |— B. Taiivep
Q i:. i:l-i:l'i:l JO C. WHawnkauma Tepmollyna
LI L
= M

5. MEPEQ NEPBbBIM NCIMOJ1Ib3OBAHNEM

é BHUMAHUE!
Cwm. rnaBebl, cogepxaliue
CBefeHus Nno TexHuKe
©e3onacHocTu.

5.1 NMepen nepBbIM UCNOSIb3OBaHUEM

Bo Bpemsi npegBapuTENbLHOrO pasorpesa 13 AyxX0BOro Lwkada MoryT UCXOAUTb HEMPUSTHbIE
3anaxu unu geiM. ObecneybTe Hagnexallyto BEHTUNSLMIO NOMELLEHWSI.
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LWar 1

X

LWar 2

555
LWar 3

YcTaHoBKa BpeMeHU Ha Yacax

OuucTtka ayxoBoro wkada

MpenBapuTenbHbIA pa3orpes ny-

cToro AyxoBoro wwkada

1. YcraHoBuTe Bpems ¢ nomoLlbio 1.

KHOMOK + n~—_. MNpubnuan-
TenbHO Yepes NsATb CEeKyHA MU-
raHue NpekpaTMTCa U Ha anc-

nnee otobpasnTca Tekyllee
Bpemsi.

M3Bnekute Bce NpUHaAexHo-
CTW N CbeMHble HanpaBnsto-
e Ans NpoTUBHEN 13 AyXxo-
BOro LKaga.

Vcnonb3yiiTe MArkyto TKaHb,
CMOYEHHYI0 B TENJION BoAe C
no6aBneHMemM MArkoro MotoLLe-
ro cpefcTBa, Anst O4UCTKN Ay-
XOBOTO Lukadha 1 npuHagnex-
HOCTeW.

YcraHoBute MakcumarnbHYyH

TeMneparypy Ans pexuma: E]
Bpewmsi: 1 4.

YcTaHoBWTE MakcUMarnbHyo
Temneparypy Ans pexuma:

Bpemsi: 15 MuH.

Bbikntounte AyxoBowi Wkad n fgavite emy ocTbiTb. [ToMecTuTe B yXOBOW LUKad BCe NPUHAANEXHOCTU U yCTaHO-

BUTE CbEMHbIE HanpaenawLwme ansa ﬂpOTMBHEIZ.

6. EXXEONHEBHOE NCIMOJIb3OBAHNE

BHUMAHUE!

Cwm. rnaBebl, cogepaliue
CBefeHus Nno TexHuke

©e3onacHocTu.

6.1 Cnoco6 HacTpouku Pexum

HarpeBa

MyHkT 1 MosepHUTE pyuKy BbIGOPa PEXMMOB
Harpesa A4ns Bobibopa pexuma Harpesa.

MyHKT 2 [MoBOpPOTOM pyyku ynpaBneHus 3agan-
Te HYXHYI0 TemnepaTypy.

MyHKT 3 [nsa BbIKNIOYEHNA AyXOBOro LWkada no
OKOHYaHWM NPUrOTOBMNEHNS NOBEPHUTE
PYyYKM B nonoxkeHune «Bblkny.

6.2 Bbi6op ¢pyHkuun:Nopauun sosayx MIKOC

BHUMAHUE!

CyLiecTByeT pUCK MOMyYeHUst OKOroB 1 NMoBpexaeHus npubopa.

MyHkT 1 Y6enuTech, YTO AyXOBOMW LKA OCTbIN.

MyHkT 2 HanonHute BbleMKy kamepbl BOAOMPO-

BOZHOW BOAOW.

@ MakcrmanbHasi eMKOCTb BbIEMKY st
BoAbl cocTaensieT 250 mn. He HanonHsn-
Te BbleMKy kamepbl AyX0BOro Lukada Bo
BPEMSsI MPUIOTOBIEHUSI UNW KOrAa npu-

60p rops4min.
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MyHkT 3

Bbibepute B MeHH0:

MyHkT 4 3apaiite TemnepaTypy NOBOPOTOM PYYKU YNpaBneHus.

MyHKT 5 MNepen Havyanom NpUroToBNEHNA NPOrpenTe NycTon AyX0oBOW WKad B TedeHne npumepHo 10 MuHyT
ANsi cO34aHNs BNaXHOCTW.

MyHKT 6 [MocTaBbTe NuLLy B AyXOBOW LIKad.
Cwm. rnaBy «Yka3aHus v pekomeHgauumy». He oTkpbiBaiTe ABepLy AyXOBOro wkada Bo BpeMs npu-
rOTOBMEHNS.

MyHkT 7 [lns BbIKNIOYEHUA AyXOBOrO Lkada NOBEpHUTE pyyKy BbiGOpa pexvMoB B NOnoxeHne «Bbikny.

MyHkT 8 Mo okoH4aHuM paboTbl PYHKLMM OCTOPOXKHO OTKPOWTE ABepLy. BoicBobOXaAaemas Bnara MoxeT
NPUBECTU K NOJTYHEHNIO OXKOrOB.

MyHKT 9 Y6eauTech, YTO Ayx0BOW LWKad OCTbIN. YAanuTe U3 BblIEMKU Kamepbl OCTaBLLYHOCS BOAY.

6.3 Pexxumbli HarpeBa

Pexum Harpe-

MpumeHeHue

Pexum Harpe- [MpumeHeHue
Ba
0 [yxoBoWn Wwkad BbIKNOYEH.
Monoxexune
«Bblkn»
BkntoyeHne namnbl.
-Or
OcselleHne

lopsiunin Bo3ayx

OpHOBPEMEHHOE BbINEKAHWE,
apka 1 BbICyLUMBAHWE NPOAYK-
TOB Ha TPeX YPOBHSIX.
YcTaHoBuTe TeMneparypy Ha
20-40 °C Hwxe, YeMm Ons pexu-
ma TpaauLMoHHOEe NPUroTo ...

MD

BnaxHas KoHBeK-
uus

[aHHasa dyHKumMa cneumanbHO
pa3paboTtaHa Ans obecneveHus
9KOHOMWU dNEKTPO3Hepruu. Mpn
MCronb3oBaHUN AaHHOW yHK-
Luuu TemnepaTtypa BHYTpY kame-
pbl MOXET OTNIMYaTLCS OT 3a-
[aHHon Temnepatypsl. Vicnone-
3yeTcsi ocTaTo4Hoe Tenno. Ypo-
BEHb MOLLHOCTN MOXeT BbiTb
CHwXeH. MNMoapobHee cMm. ykasa-
HWsi Ha Temy: B rnase «Exe-
[HEBHOE UCMONb30BaHUe».
BnaHasi KOHBEKLUS.

@

DyHkuma Muyua

Bbineyka nuuubl. MIHTeHcMBHOE
noApyMsiHMBaHue 1 xpycraias
HUXKHSASA KOpouka.

Xy

PasmopaxuBaHue

Pa3smopaxuBaHue npoaykToB
(oBoLLel n dpykToB). Bpems
pasMopaxuBaHus 3aBUCUT OT
obbema v paamepa 3aMOPOXEH-
HbIX MPOAYKTOB.

TpaguymoHHoe
npuroToBn.

[ns BbINEKaHWs 1 kapku npo-
[lyKTOB Ha OJHOM YpOBHe.
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U

[opsauni Bo3ayx /
[opsaunii Bo3ayx

OpHOBpeEMEHHOE BbiNekaHue,
»KapKa 1 BbICyLLIMBAHWE NPOAYK-
TOB Ha TPEX YPOBHSX.
YcraHoBWTe TeMnepaTypy Ha
20-40 °C Huxe, YeM ANs pexu-
Ma TpaguuMoHHOE NpUroToBn..
MoBbILWeHne BNaxHOCTW B xoae
npurotoBneHus. Ytobbl 4OOUTL-
CS1 HY>KHOTO LiBETa M XpyCTsLLen

MNKOC / BogsHas
KOPOYKM BO BPEMS BbINEYKM.
ouncTka
MoBbILWEHME COYHOCTM NpU pa-
3orpese.
Moppo6Hee cMm. rasy «Yxoa v
oumucTka»: BoasiHas ouncTka.
vvv [MpuroToBneHne Ha rpune ToH-
KMX NPOAYKTOB U TOCTOB.
punb




Pexum Harpe- [NpumeHeHne

Ba

e YKapka KpyrHbIX KyckoB Msica
V UMK NTULBI C KOCTSIMU Ha OQHOM
ypoBHe. MNpuroTtoBnexHue rpate-

Typ6o-rpunb HOB 1 oBXapuBaHue.

@ B xope BbInonHeHus psipa
YHKLMIA AyXOBOro LWKada
namMna MoXxeT aBToMaTUYecKu
BbIKITOUUTLCS NPU TEMMepaType

Hwke 60 °C.

6.4 NMpumeyaHusa K PyHKLUK:

BnaxHas KoHBeKUuA

JaHHas yHKUMs ncronb3oBanach B
COOTBETCTBUM C TpeBoBaHMSAMY MO

7. DYHKUMN HYACOB

7.1 ®yHKUMM YacoB

Yacbl

)

YcrtaHoBka Bpemenu CyTok

HasHauyeHue

3HEProapEKTUBHOCTA 1 IKOAN3ANHY B
cootBeTcTBUM ¢ EU 65/2014 n EU 66/2014.
Mcenbitanus cornacHo EN 60350-1.

Bo Bpemsi NpurotoBneHust Nuwm asepua
AYX0BOro wkada fomkHa bbiTb 3aKkpbIiTa, YTo
He npepbiBaeTCs U AyXOBOW LWKad paboTaeT
C MakcumarsbHOW 3HeproaPEKTUBHOCTLIO.

VIHCTpyKUMM MO NPUroTOBMEHMIO NPUBELEHDI
B [NaBe «YKkasaHus 1 pekomeHaaumny,
BnaxHas koHBekums. ObLme pekomeHgaumm
no aHeprocbepexxeHunto NpmeeaeHsl B [Nase
«3HeprocbepexeHune», «HepreTnyeckas
3P PEKTUBHOCTbY.

YcTaHoBKa, U3MeHeHue unm KOHTPOI1b BPEMEHU CYTOK.

|9| YcTaHoBKka NpoAomKUTEeNnbHOCTM paboThbl AyxoBOro Lkada.
Mpoponx.
Q YcTaHoBKka BpeMeHu obpaTHOro otcyeTta. 3Ta (OyHKUMS HE BNUAET Ha pa-
Taive 60Ty AyxoBoro wkada. [laHHyo OYHKLMIO MOXHO BKIOYUTL B Ntoboe Bpe-
nmep Ms — Jaxe Toraa, korga cam AyxoBoii wKad BbIKIOYEH.

7.2 Cnoco6 HacTpomnku: ®yHKLMN YacoB

Cnocob6 HacTponku: YctaHoBka Bpemenu Cytok

Mpu noakntoveHny AyxoBoro wkada K danekTpoceTy nocne nepebos anekTpocHabxeHns unu B cny4yae, ecnu Te-

KyLliee BpeMs He YCTaHOBINEHO, Muraet @

YcTaHoBWTE BPEMSI C NMOMOLLbIO KHOMOK + B
MpnBNnUanTenLHO Yepes NATb CeKyHA MUraHue NpekpaTuTCs U Ha AUCnnee 0ToGpasnTCs TeKyLlee Bpemst.

CMeHa napameTpa: YcraHoBKa BpemeHu CyTok

LWar 1

MameHeHne BPEMEHU CYTOK NPOMU3BOAUTCA MHOIOKpPaTHbIM HaXXaTnem @ 3amwuraet @
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CmeHa napameTtpa: YctaHoBka Bpemenn CyTok

LWar 2 + —
YcTraHoBuTe BpemMA C MOMOLLIbO KHOMOK y .

MpubnmanTensHO Yepes NaTb CEKyHA MUraHue NpekpaTUTCs U Ha Aucnnee oTobpasnTcs Tekyllee
BpEMSI.

Cnoco6 HacTponku: NMpogorxk.

LWar 1 BbiGepuTte pexum HarpeBa u 3agante TemnepaTtypy AyxXOBOro Lwkada.

LWar 2
Heckonbko pas HaxmuTe @ 3amuraet Iel

LWar 3 + —
YcTaHoBWTE NPOAOITKUTENBHOCTD C MOMOLLbHO KHOMOK L.
Ha aucnnee otobpaxaetcs: |_)|
Mo okoHYaHWKM 3aAaHHOrO BpEMEHMW Ha Aucnnee 3amuraet I_)l PaspacTcsi 3ByKOBOW curHan, u ay-
XOBOW LKA BbIKMOYUTCS.
LWar 4 [Ins OTKNIOYEHNA cUrHana HaxmmTe Mobyo KHOMKY.
LWar 5 [MoBepHUTE pyYKky Ha OTMETKY «BbIkn».

Cnoco6 HacTpownku: Tanmep

War 1
Heckonbko pa3 HaxmuTe @ 3amuraet Q
LWar 2 + —_
YcTaHoBWTE BPeMs C MOMOLLIbIO KHOMOK , .
DyHKUMA 3anyckaeTca aBToMaTUYECcKu Yepes 5 cekyHa.
Mo ncTeyeHnn 3a4aHHOrO BPEMEHN PasaacTcs 3BYKOBO curHan.
LWar 3 [lns oTKNoYeHUa curHana HaxmuTe nobyto KHOMKY.
LWar 4 [MoBepHUTE pyYKkn Ha OTMETKY «BbIkn».

OTMeHa (pyHKUMM: PYHKLUN YacoB

LWar 1 . @
Haxumarite KHOMKY A0 Tex nop, noka He 3amMmuraeT CUMBOJT HacoB.

LWar 2 [U—
HaxmuTe n yoepXxunsaunTe: .

Yepes Heckornbko CekyHz (oyHKLMS YacoB ByAeT OTKMoYeHa.

8. NCIMOJ1Ib3OBAHWE OOMNOJTHUTESIbHbIX
NMPUHAONEXHOCTEW

/_\ BHUMAHMVE! 8.1 Tepmowyn
Cm. rnaBbl, coaepxatymne TepwmoLyn namepseT Temnepartypy BHyTPU
CBefieHns no TexHuke npoaykta. Korga remnepatypa npogykra
GesonacHocTy. AoCTuraeT 3afaHHOro 3Ha4YeHus, [yXoBoW

LKa BbIKMYaeTCS.
3apanTe 2 Temneparypsbl:

« TemnepaTypy AyXOBOro wkadga (MUHUMYM
120°C),
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* Temnepartypy BHYyTpPWU NpoaykTa.

[na nonyyeHns HaMny4Lwmx pesynbTaTos:

*  VIHrpeamneHTbl AOMKHBI UMETb KOMHATHYHO
TemnepaTtypy.

* He ncnonbayinTte Tepmollyn npu
NPUrOTOBIEHWUM XUAKUX GNtoA.

* Bo Bpewms npurotosneHusa TepmoLyyn
[OMmKeH ocTaBaTbCH B NPOAYKTE.

KaTteropun 6ntoa: msico, ntmua u poiba

1. BcTaBbTe HakOHEYHMK TepMoLLyna B
LIEHTP Kycka Msica unu pbibbl, No
BO3MOXHOCTU BbIGpaB camyto TONCTYHO
ero yactb. Y6eautech, YTO Kak MUHUMYM
3/4 TepmoLLyna HaxoauTCs BHYTpU
ontoga.

2. BcraBbTe WITEKEP TEpPMOLLyNa B rHe3ao,
pacnonoxeHHoe Ha nepegHen pame
npubopa.

Ha gucnnee 3amuraet 3Ha4yok gaTtyvka
Tepmollyna Yl

3. C nomoLbko KHOMOK + Wnn — 3apjanTe
HY>XHYIO TemnepaTypy BHYTpY NpoayKTa.
TemnepaTtypy MOXHO 3afaBaTb B
nnanasoHe ot 30°C go 99°C..
BbiGepute pexwvm Harpesa v 3apavite
TemnepaTypy AyXOBOro Lkada

>

Mpwn gocTvxeHun Gnogom 3agaHHoN
TemnepaTypbl BHYTPU NPOAYKTa B TEYEHNE
OBYX MVHYT B6yaeT BblAaBaTbCsl 3BYKOBOW
curHan. [ina oTknioYeHust 3ByKOBOrO CUrHana
OO0CTaTOYHO HaxaTb OOy KHOMKY.
5. Beblkntounte npmbop.
6. Vi3Bnekute LWTEKep TepMoLLyna u3 ero
rHesga. BeiHbTe 6ntogo u3 npubopa.
Ecnu 6ntogo HegoctaTouHO roToBO,
NOBTOPUTE ONUCAHHbIE BblLUE LWarn un
yCcTaHoBWTE Goree BbICOKYIO TemnepaTtypy
BHYTPU NpoayKTa.

B xoae npuroToBneHnst MOXHo B No0oN
MOMEHT U3MEHUTb 3HaYeHne TeMnepaTypsbl.

Haxwure Ha O utoBbl YCTaHOBUTb
TemnepaTypy BHyTpY NPoAyKTa.

BHUMAHMUE!

ByabTe oCcTOpOXHbI Npn
N3BMEYEHNN HAaKOHEYHUKa 1
LTekepa TepMoLLyna.
TepmolLyn cunbHO HarpeBaeTcs.
CyLiecTByeT onacHoCTb
MonyYeHns OXKOroB.

KaTeFOpMFI OntoAa: 3anekaHku

1. lMomecTuTe MHrpegueHToB B hopmy ANns
BbIMEYKN.

2. BcTaBbTe HaKOHEYHWK TepMoLLyna TOYHO
B LEHTp 3anekaHkun. Bo Bpemsi 3anekaHus
TepMOLLYyN He AOMKEH MEHSATb CBOEro
nonoXxexHus B 6ntoae. ns atoro
3admKcupynTe ero npyv NOMOLLM OgHOro
13 bonee TBepAbIX UHrPeAneHToB. Ans
dukcaLmn CUNMKOHOBOW PyYKU
TepMoLLyna BOCMofb3yhTecb Kpaem
nocyabl, B KOTOPOW NPOU3BOAMTCS
3anekaHve. HakoHeuHVK TepmMoLLyna He
AOIMKEH KacaTbCs AHuLa nocyasl Ans
3anekaHus.

3. BbInoxuTe Nosepx TepmoLuyna apyrue
VHrpeamneHTbI.
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4. BcTaBbTe LWITEKep TEpMOLLyNa B rHE3A0,
pacrnonoXxeHHoe Ha nepeaHen pave
npubopa.

Ha gucnnee 3amuraeT 3Hayok gatymka
Tepmoluyna .

5. C nomoLypbo KHOMOK + wnn — 3apante
HY>KHYIO TemnepaTypy BHYTPY NpoayKTa.
TemnepaTtypy MOXHO 3ajaBaTb B
nnanasoHe ot 30°C go 99°C..

6. BbibepuTe pexum 1 3agante
TemnepaTypy OyXOBOro wkada.

Mpu gocTxeHUn GNOAOM 3a4aHHON

TemnepaTypbl BHYTPU NpoAyKTa B TEYEHNE

OBYX MUHYT ByaeT BblAaBaTbCs 3BYKOBOM

curHan. [Ina oTknioYeHns 3ByKOBOro curHana

[0CTaToOYHO HaxaTb N0y KHOMKY.

PeweTka:
BcTaBbTe pelueTky Mexay HanpaBnsoLLMMK,.

7. Bobikntounte npmbop.

8. VisBnekute WTekep TepmMoLLyna us ero
rHesga. BeiHbTe 6ntogo u3 npubopa.

Ecnn 6nogo HeaocTaTouHo roToBo,

NOBTOPUTE ONUCAHHbIE BbiLLE LWarn un

yCcTaHoBWTE Goriee BbICOKYO TemnepaTtypy

BHYTPU NpoayKTa.

B xo4e npuroToBneHns MOXHO B No6oi
MOMEHT U3MEHUTb 3HaYeHne TemnepaTypbl.

Hasxwure Ha €O utoBbl YCTaHOBUTb
TemnepaTypy BHyTpY NPoAyKTa.

é BHUMAHME!

ByabTe oCcTOpOXHbLI Npu
N3BMEYEHNN HAaKOHEYHUKA U1
LTEeKepa TepMoLLyna.
TepmolLyn cunbHO HarpeBaeTcs.

CyuiecTByeT ONacHOCTb
MONyYeHNs OXKOroB.

8.2 YcTtaHOBKa npuHaanexHocTen

HebonbLuoli BbICTYn HaBepXxy MoBbILLAET
6e30nacHoOCTb. BbICTynbl Takke crnyxat
3aLLMTON OT OMpOoKMAbIBaHWS. Beicokuii
06040K N0 NEPUMETPY pPeLLEeTKN CAYXUT Ans
npeaoTBpaLLEeHNs cockarnb3blBaHUSA MNOCYAbI
C peLueTKu.
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CrtaHAapTHbIN NpoTuBeHb / MpoTuBeHb ans
Xapku:

BcTaBbTe NpoTUBEHb MeXAY HanpaBnsioLMm
nnaHkaMmu AyxoBoro Lukada.

—

PeweTka, CTaHpapTHbIM NpoTuBeHb / Mpotu-
BeHb ANs XapKu:

BcTaBbTe NpoTUBEHb MeXAY HanpaBnsioLyMm
AN NPOTMBHSA W PELIETKOW Ha HanpaBnsoLmMX Bbl-
we.

———

\

M

8.3 Ucnonb3oBaHue
TeJNleCKONnn4YeCKux HanpaBnAaLWNX

He cmasbiBanite Teneckonmyeckme
HanpasnsoLme.

PeweTka:
YcTaHoBWTE peLLeTKy Ha Teneckonnyeckue Ha-
npaensioLme.

O6s3aTenbHO NOMHOCTLIO 3aABUHLTE
Teneckonuyeckne HanpasnsioLme BHyTPb
[yXOBOro Likaca nepes Tem, kKak 3aKpbiTb
ABepLy AyX0BOro wkaga.
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MpoTuBeHb ANA XapKu:
YcTaHoBUTE BManMpoBaHHbIN NPOTUBEHL Ha Terne-
CKOnn4yeckne Hanpasnswowme.

OpHoBpeMeHHas yCTaHOBKa peLueTku U amanu-
POBaHHOro NPOTUBHSA:

YcTaHoBUTE peLueTky 1 SManMpoBaHHbIN NPOTK-
BEHb Ha TenecKkonnyeckne HanpaenswLwye.

9. NOMOJNMHUTENBbHBLIE ®YHKLIN

9.1 BeHTUNATOp oxnaxapeHus wkadpa. Mpu BbIKNIOYEHNM AyXOBOro Lkada
BEHTUNSTOP NpoJomkaeT paboTaTb 4O Tex

Bo Bpemsi paboTbl yx0oBOro Likada Mop, Noka NpUBOp He OCTHIHET.

BEHTUNATOP aBTOMATUYECKN BKINOHaeTCA,
4YTOObI OXNaxpaTb NOBEPXHOCTU OYyXOBOro

10. COBETbl N PEKOMEHOALNA

CwM. rnaesbl, cogepxalume
CBefleHNs Mo TEXHUKE
©6e3onacHocTu.

10.1 PekomMeHAauum rno nNpuUroToBreHUo

®

MprBeaeHHble B Tabnuuyax 3HaYeHUst TeMnepaTtypbl U BpEMEHW MPUTOTOBIIEHNS SIBMSIIOTCS OPUEHTUPOBOYHBLIMMU.
OHWM 3aBMCAT OT peLienTa, a TaKkke OT KayecTBa W KONIMYeCTBa UCMOMNb3yeMblX MHIPeaNeHTOB.

Baw gyxoBoli wkad MOXeT OTnMYaTbCA XapakTePOM NPUrOTOBMNEHUS BbINEYKM U XKapKoro oT npeabiayluero. B
Tabnuuax HUxe NpUBOAATCH PEeKOMEHAYeMble HaCTPOMKN TemnepaTypbl, BpEMEHV MPUTOTOBIIEHNS U MOMOXEHNS
NPOTUBHE ANs onpeaeneHHbIX BUAOB NPOAYKTOB.

Ecnu HaiiTn ycTaHOBKM ANst KOHKPETHOrO peLenTa He yaaeTcsl, MOoMLLMTE NOXOXWiA peLenT.

10.2 Nopsiumn Bo3gyx MIHOC

Mcnonb3yiTe BTOPOE NONOXEHWE NPOTUBHSI.
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Vcnonb3yinTe aMmanMpoBaHHbI MPOTUBEHD.

@ NMUPOTIU / BbITNEYKA / XINEB

-

(mn) (°C) (MuH)
CaxapHoe neyeHbe / Ilenéiku n3 necoyHoro Tecta / Kpyaccansl 100 150 - 180 10-20
Pokayya 100 200 - 210 10-20
Muuua 100 230 10-20
Bynouku 100 200 20-25
Xne6 100 180 35-40
CnvBoBbIi TOpT / ABnouHbIA nupor / Bynouku ¢ kopuueii B coopme 100 - 150 160 - 180 30-60
ANS BbINEYKM
Ecnu He oroBopeHo nHoe, ncnonbaynte 150 mn Boabl.
444 3AMOPOXEHHbLIE FOTOBBIE BNIOOA @
(°C) (MUH)
Muyua 200 - 210 10-20
KpyaccaHbl 170 - 180 15-25
JNasaHbsa ncnonbayiite 200 mn 180 - 200 35-50

Mcnonbayinte 100 mn Boabl.
YctaHoBuTte Temnepatypy 110 °C.

OCBEXWUTb NPOAYKTbI

(MuH)
Bynouku 10-20
Xne6 15-25
dokavya 15-25
Msco 15-25
MakapoH. nag. 15-25
Muyua 15-25
Puc 15-25
OBoLumn 15-25

Vcnonbayite 200 mn BoAbl.

Mcnonb3yiiTe CTEKNsSHHYIO rMyBoKyto eMKOCTb.
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S KAPKA @

(°C) (MUH)
Poctond 200 50 - 60
LibinneHok 210 60 - 80
YKapkoe 13 CBUHWHbI 180 65 - 80
10.3 Bblineuyka NnoApyMsiHMBAKOTCS paBHOMepPHO. B cnyyae
. . HEepaBHOMEPHOro NoApPyMsiHMBaHUSA HET
B nepBhbIii pa3 ucnonbayrite 6onee HU3KYH HEOBXOAMMOCTI MEHSITb HACTPOKM
Temnepatypy. TemnepaTypbl. PasHuLa BbIPOBHAETCS B
Mpw BbINekaHUM 6onee Yem Ha O4HOM XOA€e BbINEKaHUs.
MOMOXEHNN NPOTUBHA BPEMSA BbliNeKaHUS B Xofie NPUroTOBNEHMS! NPOTUBHU MOTYT
MOXHO yBenuuuTL Ha 10-15 MuHyT. AedopmmpoBaThes. Mocne ocTbiBaHMA
[Mnporu n Bbineyka, pacrnonoXeHHble Ha NPOTUBHEV 3TN AeopMaLy NCHe3atoT.
pasHom BbICOTE, He Bceraa
10.4 CoBeTbl NO BbiNe4ke
PesynbTart BbinekaHusi/  Bo3moxHasi npuumMHa PelweHue
XKapKu
Hwn3 nupora HegocTaTouHO HeBepHbii BbIGOp nonoxeHusi npo- BbibepuTe ans Topta 6onee HU3KUIA ypo-
noApyMsHEH. TUBHA. BEHb.
|'I|/|por onagaeT n octaeTcsd Crnvukom Bbicokast TemMmnepartypa B cnep,ytommﬁ pa3 HEMHOIro NOHU3bTE
CbIpbIM UM YAaCTUYHO HEMpoO-  AYXOBOTO Likada. TemnepaTypy AyXOBOro Likada.
ne4vYeHHbIM.
Temnepatypa OyxoBoro Lkada B cnepytowwmin pa3 yBenuybTe Bpemsi Bbl-
CITMLLKOM BbICOKa, a BpeMs Bbine- Neyvykn N NOHM3bTEe TeMnepaTypy AyXOBOro
KaHusa Crinwkom marno. LI.IKaCba.
Mnpor cnnwkom cyxon. Crnuvwikom HU3Kasa Temnepatypa ay- B cnegytowwmin pa3 noBbICbTe TeMnepaTtypy
XOBOro Lkada. OyXOBOro Lkada.
Cnuwkom Gonbluoe Bpemsi Beineka- B cnepytowwmii pa3 yMmeHbLUUTE BPeMs Bbl-
HUA. nekaHus.
Mupor nogpymsiHiBaeTcs He-  Temnepatypa AyXoBOro Lwkada B cnepytowuin pa3 ysenuybTe BpeMs Bbl-
paBHOMEPHO. CIULLKOM BbICOKA, a Bpems Bbine- Neykn 1 NMoHW3bLTE TeMnepaTypy AyXOBOro
KaHusA CIIMLLKOM Marso. LIJKad)a.

TecTo ans nupora pacripegerneHo B cneaytowuin pas paBHOMepHO pacripe-
HEepaBHOMEPHO. [lenuTe TeCTo Mo SManMpoBaHHOMY Mpo-
TUBHIO.

Mupor He roToB No nctedeHun CrMLWIKOM HU3Kasi TemnepaTypa Ay- B cneaytoLwmuii pas HEMHOTO NoBbICLTE
3a[]aHHOro B peLienTe BpemMe-  XOBOro Lwkada. TemnepaTypy AyXoBoro kada.
HU.
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10.5 BbinekaHne Ha O4HOM YpPOBHe

MEYKA B ®OP- (°C)

MAX

Kopxwu ans otkpbl-  [opsunii Bo3gyx 170 - 180
TOro nupora u3 ne-

COYHOrO TecTa,

npenBapuTensHO

pasorpenTe ny-

CTOW OyXOBOM

Lwkad

O

(MuUH)

10-25

dnaH 13 GUckUT-
Horo TecTta

[opsauni Bo3ayx 150 - 170

20-25

Mupor-konbuo /
Cpo6Has bynoyka

[opsaunn Bo3ayx 150 - 160

50-70

Bucksut
"Magepa" / MNupo-
™ ¢ pyKkTamm

[opsiumin Bo3ayx 140 - 160

70-90

ChbIpHbIil TOPT 170 - 190

(4mn3kenk)

TpaguuMoHHOe NpUroToBn.

60 - 90

Vcnonb3yiTe TpeTbe NonoXeHne NpoTUBHSL.
Vcnonb3oBaHue dyHKUun: Fopsunii BO3gyx.

Vicnonb3ynTte aMmanMpoBaHHbI MPOTUBEHD.

% MUPOIU / BbIMEYKA / XJIEB

(°C) (MUH)
MupoxHoe ¢ NockINKow, cyxoe 150 - 160 20-40
[Ons pexuma ®pykToBble chnaHbl (M3 gpoxokesoro/ 150 35-55
cAobHOro TecTa) UCNonb3ynTe NPOTUBEHb ANS Xap-
Ku
OTKpbITblE PpyKTOBBIE NMPOrK U3 NecoyHoro Tecta 160 - 170 40 - 80

[MpenBapuTenbHO pasorperTe NycTon AyxX0oBOK LwKad.

Wcnonb3osaHue dyHKumW: TpagmuLmMoHHoe NpuroToss..

Vcnonb3ynTte aMmanMpoBaHHbI MPOTUBEHD.

% nnPorun/

BbIMEYKA / XNEB (°C)

O

(MuH)

LLiBeviLapckuii pynet 180 - 200 10-20
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“EESEEE?'HldP()FM / IIIE!

O

BbIMEYKA / XNIEB (°C) (MuH)
MweHnyHo-pxxaHoi xne6:  cHavana: 230 20 1
3atem 160 — 180 30-60

CrnuvBOYHbIA MuHAaNbHbIA - 190 - 210 20-30 3

TopT / CaxapHble MMpoX-

Hble

3aBapHble nupoxHble / Ak- 190 - 210 20-35 3

nepbl

BatoH-nneteHka / BatoH- 170 - 190 30-40 3

BEHOK

[ns pexuma PpykToBbIE 170 35-55 3

naHbl (M3 ApOXOKEBOro /

cao6Horo TecTta) ucnonb-

3yiiTe NPOTMBEHb ANsi

Xapku

OpoxokeBble nuporn ¢ ge- 160 - 180 40 - 80 3

TNIMKaTHOW HaYMHKOW (Ha-

npumep, TBOPOroMm, CrmB-

Kamu, 3aBapHbIM KpEMOM)

PoxxaecTBeHCKkuiA keke 160 - 180 50-70 2
Vicnonb3yinTe TpeTbe NoNoXeHne NpPoTUBHS.

= - @D

BUCKBUTbI L
(°C) (MuH)

[MecoyHoe neyeHbe [opsiunin Bo3gyx 150 - 160 10-20
PyneTbl, npeasaputensHo pa-  Fopsayunii BO3ayx 160 10-25
30rpevitTe NycTow AyxXoBou

Lwkad

MeyveHbe 13 caobHoro TecTa ["opsumin Bo3gyx 150 - 160 15-20
MeyeHbe n3 cnoeHoro Tecta,  opsiumnii BO3ayx 170 - 180 20-30
npeaBapuTensLHO pasorpeiTe

nycToW AyXOBOW Lukad

MeyeHbe n3 apoxokeBoro Te-  opsiumnii BO3ayx 150 - 160 20-40
cTa

MwuHA. neveHbe [opsaunin Boagyx 100 - 120 30-50
Bbineuka ¢ AnyHbIM Genkom / [opsumin Bo3gyx 80 - 100 120 - 150
Bese

PyneTbl, npeasaputensHo pa-  TpaguumoHHOe Npuro- 190 - 210 10-25

30rpevite NycTon AyXoBon
wkad

TOBI.

56 PYCCKUW



10.6 Bbine4yka un 3anekaHku

Vcnonb3yiTe nepBoe NonoxeHue NpoTUBHSL.

¥ B O

(°C) (MuH)
BareTbl ¢ nnaBneHbIM cbipoM  ["opsunii BO3ayx 160 - 170 15-30
OBoLyHas 3anekaHka, npes- Typ6o-rpunb 160 - 170 15-30
BapuTEnbHO pasorpenTe ny-
CTOV AyXOBOM LWKad
JasaHbs TpagnumoHHOE NpUroToBs. 180 - 200 25-40
Bbineyka ¢ peiboii TpaauumoHHoe NpUroToBs. 180 - 200 30-60
PapLumpoBaHHble OBOLLU ["opsumin Bo3gyx 160 - 170 30-60
Cnapgkas Bbineyka TpagnumoHHOe NpUroToBn. 180 - 200 40 - 60
3ane|<a|j|<a 13 MakapOHHbIX TpagnuMoHHOE NpUroToBs. 180 - 200 45 - 60
nsgenui
10.7 BbinekaHue Ha HECKOJbKUX Vcnonb3yiiTe aManMpoBaHHbIE NPOTUBHM.
YPOBHAX

VcnonbayinTe dyHKLMIO fopaYmnin Bo3ayx.

S — Q) I

BbIMNEYKA (°C) (MuH)

2 ypoBHA

3aBapHble nupoxHble / Ak- 160 - 180 25-45 1/4
nepbl, NpeaBapuTENbHO
pasorperiTe nycTou Qyxo-
BOW LWkad
Mupor c cyxoit o6ebinkon 150 - 160 30 - 45 174
=} D 1

MEYE-
HBbE/MEJIKOE (°C) (MUH) 2 3
NEYEHLE/ YPOBHA YPOBHA
MYYHbIE U3[E-
NUAIPYNETbI
Pynetbl 180 20-30 1/4 -
[MecoyHoe neyeHbe 150 - 160 20-40 174 113715
MNeyeHbe u3 caobHo- 160 - 170 25-40 174 -
ro Tecta
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% MNEYE-

HBE/MEJIKOE (°C)

NEYEHBE/
MYYHbIE U3[E-
JINA/PYNETbI

(MUH)

1=

2 ypoBHA

3 ypoBHs

MeyeHbe 13 cnoeHo-
ro TecTa, npeasapu-
TenbHO pasorpenTe
nycTow AyXoBoMn
Lkad

170 - 180

30-50

MeyeHbe 13 opox-
»eBoro Tecta

160 - 170

30-60

MwuHA. neyeHbe

100 - 120

40 -80

1/4

Bbineyka ¢ SU4HbIM
6enkom / Bese

80 - 100

130-170

174

10.8 PekomMmeHaauUum no xapke

Vcnonb3yinTe »apoCcTonKyto nocyay.

an XapKe NOCTHOro Mdaca HaKprBaVITe

(MOXHO 1cnonb3oBaTh artoOMUHUEBYHO

donbry).

YKapbTe 6onblune Kycku msica
HernocpeACcTBEHHO Ha MPOTVBHE UKW Ha
peLleTke, NOMELLEHHOW Haj NPOTUBHEM.

Bo nsbexaHne npuropaHns KanawLiero
Xupa gobaBbTe B NPOTMBEHb HEMHOMO BOAbI.

S

MepeBopauvBaiiTe obxapuBaemblii TPOAYKT
no ucrteveHumn 1/2 - 2/3 BpemeHun

NPUroToBNEHUA.

Mpu xxapke mMsica 1 pbiObl UCNOL3yNTE
GonbLune Kycku (1 kr unu 6onee).

Heckonbko pas3 B Te4YeHUe XapKku nonveanTe
Xapkoe BblAeNALWLNMCA COKOM.

10.9 Xapka

Vicnonbayrite nepBoe NONoXeHne NpoTUBHS.

roOBAOWHA

¥ ‘ = D
\ =
(°C) (MuH)

Msco, TyweHHoe oghum 1 kr — 1,5 kr TpaauynoHHoe 230 120 - 150
KPYMHBIM KyCKOM npuroToBn.
Poct6ud unu cune c Ha CM TONLMHbI Typ6o-rpunb 190 - 200 5-6
KpOBbIO, NMpeaBapuTenb-
HO pasorpeinTe nycTon
AyxoBon wkad
Poctoud nnu dpune Ha CM TONLWWHbI Typ6o-rpunb 180 - 190 6-8

cpeaHel NpoXapeHHo-
CTW, NpeABapuTENbHO
pasorperiTe nycTou ay-
XOBOM WkKad
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@ roBAAnHA

24 5 D
(°C) (MuH)
Poct6ud unu dpune, Xxo-  Ha cM TOMLLMHbI Typ6o-rpunb 170 - 180 8-10

POLLIO MPOXapeHHbIe,
npeaBapuTenbHO paso-
rpenTe NycTon AyxoBOW
wkad

-

CBUHUHA

L Wcnonb3oBaHue cyHkummn: Typ6o-rpunsb.

%

(°C) (MuH)
Jonatka / WenHas yactb / 160 - 180 90 - 120
Okopok
OT6unBHbIE / CBUHbIE PEGPHLI- 1-15 170 - 180 60 - 90
LLIKK
MscHon pynet 0.75-1 160 - 170 50 - 60
CBuHas HOXka, NnpeaBapu- 0.75-1 150 - 170 90 - 120

TeNbHO OTBapeHHas

S

TENATUHA
a=m

Ucnonb3oBaHue dyHkumn: Typ6o-rpunbs.

Y

O

(°C) (MUH)
YXapeHasi TensituHa 1 160 - 180 90 - 120
Tensubsa HoXKa 1.5-2 160 - 180 120 - 150

PYCCKUI
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@ BAPAHUHA

Y

(. Wcnonb3oBaHue cyHkumu: Typ6o-rpunsb.

O

(xr) (°C) (MuH)
Hoxka arHexka / Xape- 1-15 150 - 170 100 - 120
HbIA ATHEHOK
Cepano srHeHka 1-15 160 - 180 40 - 60

@nuqb

K

C] Ucnonb3oBaHue (*)yHKLIMVI: TpaAULMOHHOE NPUrOTOBII..

O

(xr) (°C) (MuH)
Cepano / 3asayba Hora, no1 230 30-40
npeaBapuTensHO paso-
rpenTe NycToin AyxX0oBOW
Lkad
Cepno onexs/kocynu 15-2 210 - 220 35-40
OKOpOoK oneHsi/kocynu 15-2 180 - 200 60 - 90

@ NTULA

Y

Ucnonb3oBaHue cyHkuuu: Typ6o-rpunb.

(xr) (°C) (MUH)
Mtuya, pasgenaHHas Ha no 0,2 - 0,25 200 - 220 30-50
KyCKM
[MonoBuHka UpinneHka no0,4-0,5 190 - 210 35-50
LibinneHok, kypuua 1-1.5 190 - 210 50-70
YTka 1.5-2 180 - 200 80 - 100
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) NTULA

o=
—]

(. Wcnonb3oBaHue cyHkumu: Typ6o-rpunsb.

Y O

(xr) (°C) (MuH)
lycb 3.5-5 160 - 180 120 - 180
MHpoenka 25-35 160 - 180 120 - 150
MHpenka 4-6 140 - 160 150 - 240

A

PbIBA (HA NAPY)

C] Ucnonb3oBaHue (*)yHKLl,I/IVI: TpaAMLl,Moﬂﬂoe npuroToBn..

> ® R D
24 (B

(kr) (°C) (muH)
Pbi6a, uenvkom 1-15 210 - 220 40 - 60

10.10 XpycTswas Bbineyka npu
BbiOope pexuma: ®yHkuma Muuyua
Ucnonb3ynte nepBoe nosnoxeHne

I'IVILI,LI,A
NPOTUBHS.
WUcnonb3yiiTe nepeoe nonoxeHue [ Y E
NPOTUBHA. \N

= NMULLA

1 &

(°C) (MuH)
¥ EH O
K E ChbIpHbIA TOPT 140 - 160 60 - 90

(°c) (MuH) (4n3Kerik)
OTkpbiTble I1- 180 - 200 40-55 OsouHoii nupor 160 - 180 50-60
poru
OTKpbITbIV NK- 160 - 180 45 - 60
por Co LnuHa-
TOM
OTKpbITbIV 170 - 190 45-55

nupor / LLise#n-
Lapckuin conaH
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nvluuA

=]

555

? 9
S0
U s

NPOTUBHS.

X & O

MNMepen nepBbIM UCMONb30BaHNEM Ny-
“ AyxoBoM LWKac crnepyeT npeasapum-
HO pa3orpeThb.

Ucnonb3yiiTe BTOpoe NosoxeHne

(°C) (MuH)
[nsa pexuma 200 - 230 15-20
Muuua, ToHkas
OCHOBa MCMorb-
3yinTe NpoTu-
BEHb AN Xapku
Muuya, neitwHas 180 - 200 20-30
ocHoBa
MpecHbii xne6 230 - 250 10-20
OTKpbITbIV 160 - 180 45-55
CNOEHbIN Nnpor
dnammkyxeH 230 - 250 12-20

@ NPUrOTOBJIEHUE HA T'PUIE

I1VIL|,LlA

=]

55

MNMepen nepBbIM UCNONb30OBaHMEM My-
cToM AyxoBoOW wwkKad cnenyeT npeasapu-
HO pa3orpeTb.

4
o
I 3
T

Ucnonb3yiiTe BTOpOe nosoxeHue
NPOTUBHSI.

X & O

Mupoxkn

10.11 Npunb

[Mepen nepBbIM UCMONb30BaHNEM MYCTOM
OyXOBOW LKad cnegyeTt npeaBapuTenbHO
pasorpeTb.

[oTOBbTE Ha rpune TonbKO TOHKME KYCKM
mMsica Unu pbibbl.

YcTaHoBuUTe Ha NEpBOM YPOBHE MPOTUBEHb
ans cbopa xupa.

L Ucnonb3oBaHue cyHkumn: Npunb
¥ D D 1
N\
(°C) (MuH) (MuH)
1-a cTopoHa 2-51 cTOpOHa

Poctbud 210-230 30-40 30-40 2
[oBsxbe cune 230 20-30 20-30 3
CBuHasi Bblpeska 210 - 230 30-40 30-40 2
Tensaybs Bbipeska 210 - 230 30-40 30-40 2
Cepano srHeHka 210 - 230 25-35 20-25 3
Pbi6a, uenukom, 0,5 210 - 230 15-30 15-30 3/4

Kr-1kr
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10.12 3amopoKeHHbIe NPOAYKTHI

444 PASMOPAXWUBAHUE

o=
—]

Y

(. Wcnonb3oBaHue cyHkumn: lopsaumn Bo3ayx.

O

e

(°C) (MuH)

Muyua, 3amopox. 200 - 220 15-25 2
Muuua Amepuk., 3aMOpPOX. 190 - 210 20-25 2
Muuyua, oxnaxpeHHas 210 - 230 13-25 2
MUWHU-NULLBI, 3aMOPOX. 180 - 200 15-30 2
KapTodenb dpu, TOHK. 200 - 220 20-30 3
KapTodensb dpu, TONCTbIN. 200 - 220 25-35 3
Kaptodens, nomtuku / Kpoketsl 220 - 230 20-35 3
KapTodhenbHble GUToukM 210 - 230 20-30 3
INasaHbs / KaHHennoHwu, ceexne 170 - 190 35-45 2
INasaHbsa / KaHHennoHwu, 3aamopo- 160 - 180 40 - 60 2
EHHble

3aneyeHHbli Cbip 170 - 190 20-30 3
KypuvHble Kpbinbs 190 - 210 20-30 2

10.13 PaamopaxuBaHue

Ypanute ynakoeky npogyKTa 1 nonoxute ero
Ha Tapernky.

Huuem He HakpblBaiTe NPOAYKT, Tak 3TO
MOXXET YBENUYUTL BPEMS Pa3MOPaKMBaHNS.

[Mpwn npurotoBneHnn GonbLUNX NOPLUNIA
NMOMoXWTE Ha OHO BHYTPEHHEW KaMepbl

Vcnonb3yiTe nepBoe NonoxeHue NpoTUBHSL.

[LyXOBOTO LUKacha NepeBepHyTYIO Taperky.

MomecTuTe NPOAYKThI B FYGOKY0 Tapenky 1

NocTaBbTe ee Ha NePEeBEPHYTYIO Taperky.

Mpu HeoGXoaANMOCTY U3BNEKUTE
HanpasnsioLwme Ans NPOTUBHS.

PYCCKUI
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Y @& O

(xr) (MuH)

Bpems oTramBa-

O

(MuUH)

Bpems ganbHeu-

®

HUA wero pasmopa-
XKuBaHus
LibinneHok 1 100 - 140 20-30 MepeBepHuTE Mo ncTe-
YeHUn NOJSI0OBUHbI Bpe-
MEHW NPUroTOBNEHUS.
Msco 1 100 - 140 20-30 MepeBepHuTe MO UCTe-
YeHWW MOMOBUHbBI Bpe-
MEeHU NMPpUroToBneHusa.
dopenb 0.15 25-35 10-15 -
Kny6Huka 0.3 30-40 10 - 20 -
CnuBoy4Hoe macrno 0.25 30-40 10-15 -
Cnusku 2x0.2 80 -100 10-15 Bsb6elite cnueky, He-
MHOro UxX oxnagms.
MupoxHble 1.4 60 60 -
10.14 BbicywumBaHue - Mlopauun
@ O
BbINoXuTe NPOTUBEHb XUPOHEMNPOHMLIAEMOiA OBOLLKX
Bymarom unu Gymaroii Ansi Bbineyku. (°C) (1)
[nsa gocTwkeHnsa Hanny4vwmnx pesynbtaToB Mepew 60-70 5-6
BbIKIHOYNTE AYXOBOW LKA No ucteyeHum
NOMOBWHbI BPEMEHM CYLLKMN, OTKPOWTE Cynosas senexe 60-70 56
OBepLy 1 AanTe eMy OCTbITb B TEYEHME HOUN puBbi 50-60 6-8
14 3aBepLUEeHNA CYLLUKN.
A P y 3eneHb 40-50 2-3

Mpu Mcnonb3oBaHUK OAHOTO NPOTUBHS
BbIGVpaiiTe TpeTbe NOMoXeHUe NPOTUBHSI.

Mpu “cnonb3oBaHWK ABYX NPOTUBHER
BblGMpaiiTe NepBoe 1 YeTBEPTOE MOMOKEHMS

NPOTUBHEN.
@ oBOLLU @
(°C) (4)

daconb 60-70 6-8
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O

(1)

CnuBbl 8-10
ABpUKOChI 8-10
A6noku, gonbkaMmu 6-8
pywm 6-9




10.15 Tepmouwyn

S

Temnepatypa BHyTpu npoaykta (°C)

roBaavHA

C KpoBbHO CpeaHss MpoxapeHHoe

Poctond 45 60 70

Bbipeska 45 60 70

@ roBaanHA TemnepaTtypa BHyTpu npoaykra (°C)
MeHbLe CpepHss Bonbue

MscHon pynet 80 83 86

@ CBUHUHA TemnepaTtypa BHyTpu npoaykta (°C)
MeHbLie CpeaHss Bonblue

BetunHa / XKapkoe 80 84 88

OT16uBHasn (cnuHka) / KonyeHoe cBuHOE 75 78 82

une / OTBapHOE KONYeHoe CBUHOE dune

@ TENATUHA TemnepaTtypa BHyTpu npoaykta (°C)
MeHblue CpepaHss Bonbwe

XKapeHas TenatnHa 75 80 85

Tenauba HoXKa 85 88 90

@ BAPAHUHA | ATHEHOK Temnepatypa BHyTpu npoaykta (°C)
MeHbLe CpepHsas Bonblue

Hoxka 6apatuka 80 85 88

Cepnno 6apaluka 75 80 85

XKapeHbliin arHeHok / Hoxka arHeHka 65 70 75

@ OnYb Temnepatypa BHyTpu npoaykra (°C)
MeHbLue CpepaHss Bonblwe

Cepnno 3anua / Ceano oneHsi/kocynu 65 70 75

PYCCKUI
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Qnuqb

TemnepaTypa BHyTpu npoagykta (°C)

MeHbLue CpepHnas Bonble
3asuba Hora / 3asu, yenukom / Hora onensi/ 70 75 80
Kocynu
; NMTULUA TemnepaTypa BHyTpu npoaykra (°C)
MeHbLue CpepHsas Bonbwe
LibinneHok 80 83 86
YTka uenukom / nonosuHka / MiHaeiika, ue- 75 80 85
nvKom / rpyaka
YTuHas rpyaka 60 65 70
PbIBA (JIOCOCb, ®OPEIJb, TemnepaTtypa BHyTpu npoaykra (°C)
CYOAK
RAK) MeHbLue CpeaHsas Bonblue
Pbi6a, uenvkom / 6onblias / Ha napy / 60 64 68
Pbi6a, uenvkom / 6onblias / obxapeHHas
3ANEKAHKU - FOTOBbIE Temnepatypa BHyTpu npoaykra (°C)
oBOLK
t MeHbLe CpepHsasn Bonble
ganeKaHKa C LUyKvHKW / 3anekaHka ¢ 85 88 91
pokkonu / 3anekaHka ¢ peHxenem
3ANEKAHKU — HECITAOKUE Temnepatypa BHyTpu npoaykta (°C)
MeHbLue CpepHsas Bonblue
KaHHenoHu /ﬂa?aHbﬂ / 3anekaHka 13 maka- 85 88 91
POHHbIX N3gennu
3AMNEKAHKW — CINAOKUE Temnepatypa BHyTpu npoaykra (°C)
MeHbLe CpepHsas Bonblie
3anekaHka ¢ 6enbimv xnebom n dpykramm /
6e3 dpykToB / PucoBasi 3anekaHka ¢ (ppyk- 80 85 90

Tamu / 6e3 cppykToB / 3anekaHka co cnaa-
KOW nanLuow
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10.16 BnaxxHaa KOHBEKLMUSA - peKoMeHAyeMble aKkceccyapbl

Vcnonb3yiTe TeMHbIE U HeoTpaxatoLwme PopmMbl U KOHTeRHepbl. OHM NyYlle nornoLarT
Tenno, YeM eMKOCTM CBETbIX LIBETOB M OTpaxaroLlas nocyaa.

3 Fopoyku
CkoBopopAa Ans nuuubl EMKOCTbL Ansa 3anekaHus ®dopma ans cdnaHa
Creknokepamuye-
TeMHas, HeoTpaxatoLas TeMHas, HeoTpaxatoLas ckas TeMHas, HeoTpaxatoLas
avameTp 28 cm avameTp 26 cm avameTp 8 cwm, Bbl- avameTp 28 cm

cota 5 cm

10.17 BnaxxHass KOHBEKLUSA

[na goCTUXeHWs ONTUMarnbHbIX Pe3ynbTaToB
BOCMONb3YNTECh PEKOMEHAALMNAMM,
npuBegeHHbIMK B Tabnuue Huxe.

Y

O

(°C) (MuH)

XnebHble nanoyku, Bcero 0,5 kr 190 - 200 50 - 60 3
3aneyeHHble rpeGeLLKn, HEOUMLLEHHbIE 180 - 200 30-40 4
Pbi6a, uenukom B conu, 0,3-0,5 kr 190 - 200 45-50 4
Pbi6a, uenvkom B Gymare ans Bbineyku, 190 - 200 50 - 60 3
0,3-0,5 kr

MeyeHbe «AmapeTTu» (20; Bcero 0,5 kr) 170 - 180 40 - 50 3
ABnoYHbIN rpaTeH 190 - 200 50 - 60 4
LLlokonapHble madduHbl (20; Bcero 0,5 kr) 160 - 170 35-45 3

10.18 UHhopmauma ansa
TEeCTUPYHOLMX OpraHn3auumn

Mcnbitanua cornacHo EN 60350, IEC 60350.

PYCCKUI
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%BHHEKAHME HA OOHOM YPOBHE. BrinekaHue B hopmax

3¢ = 5 O Ik

(°C) (MuH)
HexXupHbI BUCKBUTHBIA M- [opsunii Bo3gyx 140 - 150 35-50 2
por
HexXvpHbIi BUCKBUTHBIV NK- TpaguumoHHoe npuro- 160 35-50 2
por TOBN.
ABnoyHbIii nupor, aABe dop- [opsaunii Bo3ayx 160 60 - 90 2
Mbl @20 cm
A6noyHbIii Nnpor, ase ¢op-  TpaauuMoHHOE Npuro- 180 70-90 1
Mbl @20 cm TOB.

@BHHEKAHME HA OQJHOM YPOBHE. Bucksut

Ucnonb3ynTte TpeTbe NOJIOXKEHUE NMPOTUBHSA.

5 O

XX [

(°C) (MuH)
MecouHoe neyeHbe / Monockn n3  opsiumin Bo3gyx 140 25-40
TecTa
MecoyHoe neveHbe / Monockun 13 TpaguLMOHHOE NPUroTOBN. 160 20-30
TecTa, NpeABapuTeNbHO paso-
rpenTe NycTon AyxoBow Lukad
Menkoe neveHbe, 20 WT Ha npo-  [opsiumnii BO3AyX 150 20-35
TUBHe, NpeABapuUTeNnbHO paso-
rpenTe NycTon AyxoBOW Lukad
Menkoe neyeHbe, 20 WT Ha npo-  TpaguLMOHHOE NPUroToBN. 170 20-30

TUBHe, NpeBapuUTeNbHO paso-
rpenTe NycTon AyxXOoBOW Lukad

%BHHEKAHME HA HECKOJIbKMX YPOBHSAX. Buckeut

¥ 5 O Ik

(°C) (MuH)

MecoyHoe neveHbe / Monockn  opsaunin Bo3gyx 140 25-45 1/4
13 Tecta
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%BHHEKAHME HA HECKOJIbKMX YPOBHSAX. Bucksut

3¢ = 5§ O Ik

(°C) (MuH)
Menkoe neyeHbe, 20 WT Ha [opsaunii Bo3ayx 150 23-40 174
NpoTVBHE, NpeABapuUTENbHO
pasorpenTe nycTol AyXoBon
Lkad
HexXupHbI BUCKBUTHBIA Nupor — opsunin Bo3ayx 160 35-50 1/4

@HPMFOTOBHEHME HA rPUNE

Pasorpenite nycTon AyxoBow wwkad B Te4eHUe 5 MUHYT.

»
R Mpu npuroToBneHUn Ha rpune BbiGUpanTe MakCMManbHbLIM YPOBEHb TeMnepaTypbl

¥ O I

(MuH)
TocTbl punb 1-3 5
[oBsXUIA CTelk, NnepeBepHyTb No punb 24 - 30 4
MCTEeYeHUN NONOBUHbLI BPEMEHU
NpUroToBMEeHUs

11. YXOO NN HACTKA

BHUMAHMUE!
/ A \ Cwm. rnassbl, cogepxatime
CsefieHns No TeXHUKe

©6e3onacHocTu.

11.1 NMpumeyaHne OTHOCUTENIBHO OYUCTKU

< MepepHtolo YacTb Npubopa NPoTMpanTe MSrKoi TKaHbl, CMOYEHHO B Tenno BoAe C Msr-
KMM MOHOLLMM CPeCTBOM.

[ns uncTkM MeTannuyeckmnx HOBerHOCTeﬁ MCFIOJ'Ib3yIZTe YucTdllee cpeacTseo.

OunanTte NATHa MSArKMM MOIOLLMM CPeaCTBOM.
Yucrawme cpen-

cTBa

PYCCKUI
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¢_ BHyTpeHHIO}O Kamepy Heo6XOAMMO MbITb MOCNE KaXAoro Ucnonb3oBaHns. Hakonnexnve xmu-
= pa nnu gpyrmux OTNOXEHUI MOXET NPUBECTU K BO3ropaHuto.

D He pepxuTe NpoayKkTbl B MUKPOBOMHOBOW neuun fonblue 20 MUHYT. ocne Kkaxaoro ncnonb-
30BaHUS BbITUpaWTE Kamepy Hacyxo MSArkom TPSINKOW.

ExxegHeBHoOe uc-

nonb3oBaHue
% Mocne Kaxaoro MCnonb3oBaHUs BCe akceccyapbl MUKPOBOITHOBOW Neyn criedyeT O4UCTUTb U
<+, NpOCYLNTb. Vicnonb3yiiTe AnNs 9TOro MArkyto TPSAMNKY, CMOYEHHYIO B TEMMON BoAe C MSATKUM
W MotoLLMM cpeacTBoM. He MoliTe akceccyapbl B MOCYAOMOEYHOM MalLuHe.
He ncnonbayiiTe AN MbITbsi aKCECCYapoB C aHTUMPUrapHbIM NOKPbITUEM abGpasvBHbIE YK~
CTSILLMe CPeAcTBa UM NpeaMeTbl C OCTPLIMU KpasiMu.
Axkceccyapbl . pen pen P p

11.2 OuuncTtka: Bblemka kamepbl

OuuwaiiTe BbleMKY OT U3BECTKOBOrO HaneTa,
ocTatoLLerocst nocre nNpuroToBrieHUs ¢
MCMonb3oBaHMEM napa.

LWar 1 LWar 2 LWar 3

OcTtaBbTe ykcyc Ha 30 MUHYT npu OuncTUTE BHYTPEHHIO Kamepy
KOMHaTHOV TemnepaType, NO3BOMMB  MSrKON TPSINKOW, CMOYEHHON B Ten-
oW Boge.

Hanerite 250 mn 6enoro ykcyca B
BbleMKY BHYTpeHHel kamepsl. Vc-
Nonb3yiiTe YKCYC KOHLEHTPaUun He  eMy pacTBOPUTbL M3BECTKOBBIV Ha-

Bble 6% 1 6e3 kakvux-nmbo noba-  ner.
BOK.

Onsa dyHkumn: Mopsymin Bosgyx MNIKOC BbiMoiiTe AyxoBol Wwkad kaxable 5-10 LMKNOB NPUroToBNEHUS.

11.3 CHATMe HanpaBnAWMX ANA
NpPoOTUBHEN

[nsa ouncTkm oyxoBoro wkadga n3snekuTe
HanpasnsawLme Ans NPOTUBHEN.

emy OCTbITb.
MyHKT 2 [MoTsHWUTE NepeaHIo YacTb Hanpas-

nNALWen Ans NPOTUBHS B CTOPOHY,

MyHkT 1 BbikntounTte fyxoBoWi wkad n gaiite H:
NPOTUBOMOIIOXHYIO BOKOBOWA CTEHKe. ‘
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MyHkT 3 BbITAHWTE 3aAHI0K0 YacTb Hanpas-
nsiowlein n3 6GoKoBOV CTEHKN U CHUMU-

Te ee.

MyHkT 4 YcTaHoBKa Hanpaensowmx Ans npo-
TUBHEl NPOn3BOAUTCSI B 06paTHOM
nopsiike.

YaepxvBatoLye ynopbl Ha Tenecko-
NMUYECKMX HaNPaBnsOLWMX AOIKHbI
ObITb 0bpaLleHbl Bnepea.

Ol =l

11.4 NpumeHeHue: BoasHas
ouyncTka

B AaaHHOM npoueaype 04YUCTKM BNaXHOCTb
ncnonb3yeTcst Ana obrneryeHnsa yaaneHus
OCTaLWMXCHA B JyXOBOM LUKady 3arpsa3HeHni
B BME XMpa 1 YacTuL, NULLN.

LWar 1 HanenTe Boabl B BbleMKy kamepbl. 200

M.

LWar 2

YcTaHoBUTE DYHKLMIO: <ﬂ7>_

LWar 3 YcraHoBute Temnepatypy 90°C.

MyHkT 1 BhbikntounTe ayxoBoit wkad v gaite emy
OCTbITb, YTOGbI MOXHO GbINO €ro oym-
CTUTb.

CHUMUTE HanpaBnstowme 4ns npoTmBe-

Hen.

LWar 4 [anTte pyxosomy wkady nopabotaTtb
30 MUWH.

LWar 5 BbikntounTte gyxoBoli wkad.

LLar 6 [loxanTech OCTbIBaHWS AyXOBOrO LLKa-

dha. BbITpuTe BHYTPEHHIO kKamepy Ha-
CYXO MSITKOW TPSMKOW.

MyHkT 2 Bosbmuteck 3a yrnbl rpuns. MotaxnTe
ero Brnepep, npeogonesas AeicTene
MPY>XWHbI, U HApYXy — N3 ABYX
aepxatenei. 'punb oTkMAbIBaeTCA
BHU3.

MyHkT 3 YucTute noTonok Kamepbl AyXOBOro
LwKada CMOYEHHOW B TENSION BOAE Msr-
KOV TPSINKOWM C MSIrKOM MOLLUM Cpea-

CTBOM. [laiiTe BbICOXHYTb.

MyHkT 4 YcTaHoBuTE peLueTKy, BbINOMHUB Te Xe

[eicTBUsA B 06paTHOM Mopsike.

11.5 U3BneueHue: Npunb

BHUMAHME!
CylllecTByeT pUCK NOny4eHUs
OXOrOB.

MyHkT 5

YcTtaHoBuTte Hanpasnawwue ana HpOTMBHeﬁ.

11.6 U3Bne4veHne n ycTtaHoBKa:
Asepua

MO>XHO CHUMaTb ABEPLY U BHYTPEHHUE
CTEKISIHHbIE NaHenu Ansi O4YUCTKM.
KonnyecTBo CTEKNSAHHbIX NaHernei 3aBucutT
OT Moenu.

BHUMAHME!
[OBepua nmeeT 6onbLUOii BEC.

PYCCKMA 71



LWar 1

NPEAYNPEXAEHUE
O6palaiiTecb CO CTEKIOM
OepexHo. ATo 0COBEeHHO
KacaeTcsl 30Hbl KpOMOK. CTekno
MOXeT pa3buTbCes.

[MonHoCTbIO OTKpOKTE ABEpLY.

LWar 2

MoAaHUMKTE 1 HAXXMUTE CTOMOPHbIE
pblyaru (A) Ha ABYX NeTnsx ABep-
Lbl.

LWar 3

MpuvkpoiTe ABepLy A0 NEpPBOro hUKCMpPYeMoro NonoxeHus (NpudnuantensHo Ha yron 70°). Bosb-
MWUTECH 3a ABEepLY C 06enx CTOPOH M NOTSHUTE ee OT AyXOBOro Wkada nog yrrom Beepx. Monoxm-
Te ABepLYy HapY>KHOW CTOPOHOW BHW3 HA MATKYIO TKaHb Ha YCTONYMBOW NOBEPXHOCTU.

LWar 4

BosbmuTeCh 3a ABEPHYIO NNaHKy
(B) Ha BepxHeW Kpomke ABepLbl C
[1BYX CTOPOH U HaXXMUTE BHYTPb,

4T06bI 0CBOGOANTL 3aLUenkKy.

LWar 5

YT0ObI CHATL ABEPHYIO NNAHKY, No-
TAHUTE ee Bnepep.

Lar 6

Bepsicb 3a BepxHWUiA Kpar Kaxaomn
CTEKIMAHHOW NaHenn, OCTOPOXHO
BbITALLMTE VX MO OHOV BBEPX M3
HanpaensoLWwen.

LWar 7

OumncTUTE CTEKNSAHHYIO NaHesnb BO-
0¥ ¢ MblnoM. OCTOPOXHO BbITPUTE
CTEKMSAHHYI0 NaHenb gocyxa. He
MOITE CTEeKNSIHHbIE MaHenu B Nocy-
[JOMOEYHOW MalUnHe.

LLar 8

BbinonHuTe nepeyncrneHHble Bbille
neincTena B obpaTHO nocnegosa-
TENbHOCTK.

LLar 9

BcraBbTe cHavyana MeHbLUyto NaHerb, 3aTeM naHenb GoMbLlIero pa3mepa, nocne Yero ycraHoBuTe
Asepuy.

Y6enuTech, YTO CTEKINa BCTaBMEHbI NPaBUITBHO; B MPOTUBHOM CllyYae NOBEPXHOCTb ABEPLIbl MOXET
neperpeBaTbCs.

11.7 3ameHa namnbl ocBeLLeHUst

BHUMAHME!

CyLyecTByeT onacHoCTb
NopaXeHWsi SNeKTPUYECKUM
TOKOM.

Jlamna MoxeT ObITb ropsiven.
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MyHkT 1

Mepen 3ameHoM Namnbl:

MyHKT 2

MyHkT 3

Bbikntounte gyxoso Lwkad. Joxan-
TeCb OCTbIBAHWS AyXOBOro LiKada.

OTKNoUNTE OYXOBOM LWKad OT ceTn
3MeKTPONUTaHusl.

MonoxuTe TkaHb Ha AHO BHYTPEH-

Heli Kamepbl.

BepxHasa namna

MyHkT 1 YT06bI CHATL NNadoH, NOBEPHUTE €rO.
N\
MyHkT 2 OumncTuUTe CTEeKNAHHBIN NNadoH OT rPA3N.
MyHkT 3 3ameHuUTe namny OcCBELLeHUsI AYyXOBOTO LWKada Ha aHanornyHyto, ¢ xapoctonkocTtsio 300°C.
MyHkT 4 YcTaHoBUTE CTEKISIHHBIN NNnadoH Ha MecTo.

12. YCTPAHEHWE HEVCIMPABHOCTEN

BHUMAHUE!

Cwm. rnaBel, cogepxaliue
CBefeHust No TexHuKe

©e3onacHocTu.

12.1 Yto pmenartb, ecnu...

B cnyyasx, He ykasaHHbIX B JaHHOM
Tabnuue, obpalyaritecb B aBTOPU3OBAHHbI

CEPBUCHbIN LIEHTP.

Mpo6nema

[yxoBon wkad He Harpe-
BaeTcs.

Y6egurtech, 4TO...

CpaboTan npegoxpaHu-
Tenb.

MNpoGnema

Y6eautecsb, 4To...

Ha auncnnee otobpa-
xaetcsa cumson «12.00».

C6oii anekTponuTaHus.
YcraHoBka Bpemenu Cy-
TOK.

M3 Bblemkn kamepsbl ay-
XOBOro Lkada BbInu-
BaeTcs BOAa.

CrmnLKOM MHOrO BOAb! B
BblEMKE Kamepbl [yX0BO-
ro wkada.

HeynosneTtBoputesnbHble
pesynbTaTbl NPUroToBIE-
HWS NpY UCNONb30BaHNN
yHKUMK: [opsaYmin Bos-
ayx MNOC .

Bblemka kamepbl AyxoBo-
ro wkaca HamnomnHeHa Bo-
OO,

PyHkuma Tepmouyyn He
pabotaert.

LTtekep Tepmoluyn non-
HOCTbIO BCTaBMNeHa B
rHe3fo.

He roput namna ocsetie-
HUS.

JNamna neperopena.

12.2 [laHHbIe O TEXHNYECKOM OOCNYyXMBaHUU

Ecnun camocTosTenbHO cnpaBuTbCs ¢ NpobnemMoit He yaaeTcs, obpaTuTech B MarasvH, B
KOTOPOM Obin NprobpeTeH Npnbop, UM B aBTOPU30BAHHbIV CEPBUCHbLIV LLEHTP.

[aHHble ons CEpPBUCHbLIX LEHTPOB HaxogAaATcA Ha Tabnuyke ¢ TEXHUYECKUMU AaHHbIMMU.
Tabnuyka ¢ TEXHNYECKMMUN JAaHHBIMU HAXOAUTCS Ha nepenHeﬁ pamMKke Kamepbl yXoBOro
IJJKa(ba. He yﬂa]‘lﬂﬁTe Ta6n|/|q|<y C TEXHNYECKNMMN OaHHbIMU U3 BHyTpeHHeVI KamMepbl oyXOBOro

wkada.
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PEKOMeHHyeM 3anucaTtb UX 34ecChb:

HaseaHune mogenu (MOD.) s

Howmep nsgenus (PNC)

CepuiiHbli HOMep (S.N.)

13. TEXHNYECKWME OAHHbLIE

13.1 TexHUYecKue AaHHbIe

HanpspkeHve 230 B

YacrtoTa 50-60Ty

14. SHEPITETUYECKAA 3PPEKTVBHOCTb

14.1 TexHu4yeckum nuct*

Toproseblii 3HaK AEG

Mopenb BER352110M 944188559
MHpaekc aHepreTuyeckoit acpcektuBHocTh (EEIcavity) 95.3

Knacc aHepreTnyeckon achpekTnBHOCTU A

MoTtpebneHne aHeprum B ctaHgapTHoMm pexume (ECelectric cavity)  0.99 kBT-u/umkn

MoTpebneHve aHeprum B pexume ¢ NpUHyauTenbHon uupkynaumen  0.81 kBT-y/umkn
BO3ayxa, ecnu umeetcs (ECelectric cavity)

Konuyectso kamep 1

McToYHMK HarpeBa OneKkTpoaHeprus

O6BbEM kamepbl (V) 71n

Twn gyxoBoro Lkada BcTpavBaembliii AyxoBoin wkad
Bec 32.5kr

* Onst EC B cooTBeTCTBUM C [NonoxeHusmmn 65/2014 n 66/2014.

Ins Pecnybnukm Benapyck B cootBetcTBUM ¢ CTB 2478-2017, Mpunoxenune I' n CTB 2477-2017, MNpunoxexns
AnB.

[ins YkpauHbl B cooTBeTCcTBUM ¢ 568/32020.

Knacc aHepreTnyeckon achpekTBHOCTU He NpumeHnm anst Poccun.

EN 60350-1 — BbITOBbIE 3NEKTPONPUGOPLI ANSt NPUrOTOBNEHUS NULLKM — YacTb 1: KyxOHHbIe NAUTbI, AyXOBble LUKa-
bl, NapoBble AyxoBble WKadbl v rpunu — MeToabl M3MepeHNst MPON3BOAUTENBHOCTU.
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14.2 DKOHOMUA INEKTPOIHEPrumn

[yxoBoii Wwkad nmeeT pyHKLUN
ANS SKOHOMUY 3MEKTPOIHEPTUM
BO BPEMS MPUrOTOBNEHNS.

[Mo3aboTbTech 0 ToM, 4TOObI ABEpLIa BO
BpeMs paboTbl yx0Boro wkada bbeina
NOTHO 3aKpbiTa. Bo Bpemsi NpuroToBneHnst
He OTKpblBaWiTe ABEpPLY CMMLLKOM YacTo.
CneguTe 3a YNCTOTON YNNOTHUTENS ABEPLbI
1 3a Tem, 4YToObl OH ObIN Kak cregyeT
3aKpensieH Ha CBOEM MECTe.

[nsa noBbllweHns aHeprocGepexeHmns
Ucnonb3yiiTe MeTannmyeckyto nocyay.

Mpu BO3MOXHOCTY HE NMPOU3BOAUTE
npeaBapuTesbHbIf pasorpes AyXoBoro
Wwkada nepes NpUroToBrEHNEM.

Bo Bpemsi IpUroToBneHust HeCKomnbKuX 6nos
3a pa3 cBOAWUTE NepepbiBbl MEXAY
BbIMEYKOM/XKApPKON K MUHUMYMY.

MpuroToBneHue ¢ Ucnonb3oBaHUEM
BeHTUNATOpa

Mo BO3MOXHOCTM BblGUpanTe yHKLUN
NMPUrOTOBIEHUS], B KOTOPbIX UCMOSNb3YeTCH

BEHTUNATOP, YTOOLI cbepeyb
3MNEKTPO3HEPTULO.

OcTtaTo4Hoe Tenno

Ecnu gnutenbHOCTb NPUroTOBMEHUS
npesbiwaeT 30 MUHYT, yMEHbLUUTE
TemnepaTypy AyxoBoro wkada Ao
MUHUManbHoM 3a 3-10 MUHYT 4O OKOHYaHUS
npurotoBneHusi. NMpogomkmTCst
NMPUroTOBIIEHWE OCTATOYHOIO Tenmna BHyTpU
AyXOBOro LKada.

Mcnonb3ayinTe octaTouHoe Tenso Ans
pasorpesa apyrvx 6noa.

CoxpaHeHue NpoAyKTOB TensbIMu

[ns ucnonb3oBaHWs OCTATOYHOrO Tenna ans
COXpaHEHUs MULLY B TEMMOM COCTOSIHUM
BbIGUpaiiTe MakcMmarnbHO HU3Koe 3HaveHne
TemnepaTypbl U coxpaHsiiiTe 6nofo B Tenne.

BnaxHasa KOHBeKuusi

HaHHas dyHKuns cneumansHo paspaboTaHa
Ans obecrneyeHns aKOHOMUM
3NEKTPO3HEPTUN.

15. OXPAHA OKPY>XAIOLLEN CPEQbI

MaTtepuanbl ¢ CMMBONIOM a) cnegyert
caasaTtb Ha nepepaboTky. MNonoxuTe
YyMNakoBKy B COOTBETCTBYIOLLME KOHTENHEPDI
ans cobopa BTOPUYHOTO cblpbsi. MpuHUmas
yyacTtue B nepepaboTke cTaporo
3anekTpobbIToBOro 06opyaoBaHus, Bl
rnomoraeTe 3alMTUTb OKPY>KatoLLYHo cpeay n
3[0poBbe YenoBeka. He BbibpacbiBaiiTe

BMeCTE C ObITOBbIMW OTXO4aMMU 6bITOByP0

TEXHUWKY, MOMEYEHHYI0 CMBOSIOM b:S
Mpubop cnepyeTt [OCTaBUTbL B MECTO
pas3genbHOro HakonmeHns n cbopa oTxo4oB
notpebneHnsa unm B NyHKT cbopa
MCMONb30BaHHOW ObITOBOW TEXHUKWN OIS
nocrneaytoLien yTunusaummn.
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[aTta n3rotoBneHuns nsgenus ykasaHa B ero CEpuiHoM Homepe, rae
nepsasi uudpa Homepa COOTBETCTBYET NocneaHen Ludpe roga
N3roTOBMEHWs], a BTopasi 1 TpeTbs Lndpbl — NOPSAKOBOMY HOMEpPY
Hepenu. Hanpumep, cepuinHbin Homep 14512345 o3HavaeT, 4To
n3genue n3roToBreHo Ha copok naton Hegene 2021 roga.

MaroTtosutens: Electrolux Appliances AB, St. Goransgatan 143, 105 45
Stockholm, Lseuus

VIMNopTEp 1 yNnonHOMOYeHHasi U3roTOBUTENEM OpraHn3aums:
00O "3nektpontokc Pyc”, KoxxeBHuuyeckuii npoesa 1, 115114, Mockaa,
Ten.: 8-800-444-444-8

MaroTtoBneHo B l'epmaHumn
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