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Welcome!

Dear Customer,

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

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

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

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

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

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

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

Made in TURKEY
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A 1 Safety Instructions

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

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

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

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

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

+ Use original spare parts and
accessories only.

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

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

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

+ Do not use the product in gar-

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

+ WARNING: This product

should be used for cooking
purposes only. It should not be
used for different purposes,
such as heating the room.

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

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by

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



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

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

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

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

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

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

+ WARNING: During use, the ac-

cessible surfaces of the
product are hot. Keep children
away from the product.

+ Keep the packaging materials

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

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

« For the safety of children, cut
the power plug and make the
product inoperable before dis-
posing the product.

A1 .3 Electrical Safety

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

* The plug or the electrical con-
nection of the product should
be in an easily accessible
place (where it will not be af-
fected by the flame of the
hob). If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.
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* The product must not be
plugged into the outlet during
installation, repair, and trans-
portation.

Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.

If your product does not have a
power cable, only use the
power cable described in the
"Technical specifications” sec-
tion.

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

The rear surface of the oven
gets hot when it is in use.
Power cords must not touch
the back surface, connections
may be damaged.

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

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

1.4
A Safety

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

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

If your product has a power

cable and plug:

* Do not plug the product into an
outlet that is loose, has come
out of its socket, is broken,
dirty, oily, with risk of water
contact (for example, water
that may leak from the
counter).

 Never touch the plug with wet
hands! Never unplug by pulling
on the cable, always pull out by
holding the plug.

« Make sure that the product
plug is securely plugged into
the outlet to avoid arcing.

Transportation

* Disconnect the product from
the mains before transporting
the product.
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* The product is heavy, carry the
product with at least two
people.

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

* Do not put other items on the
product and carry the product
upright.

* The product must not be trans-
ported when there is water in
the it. It may be transported
after the water discharge is
completed.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the product
tightly with tape to prevent the
removable or moving parts of
the product and the product
from getting damaged.

+ Check the overall appearance
of the product for any damage
that may have occurred during
transportation.

Al .5 Installation Safety

+ Before the product is installed,
check the product for any dam-
age. If the product is damaged,
do not install it.

+ Do not install the product near
heat sources (radiators,
stoves, etc.).

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

 To prevent overheating, the
product should not be installed
behind decorative doors.

A1 .6 Safety of Use

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

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

* Do not operate defective or
damaged product. If any, dis-
connect the electricity / gas
connections of the product
and call the authorized service.

+ Do not use the product if the
front door glass is removed or
cracked.

* Do not climb on the product to
reach anything or for any other
reason.

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

+ Flammable objects kept in the
cooking area may catch fire.
Never store flammable objects
in the cooking area.

+ The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.
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* The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.

21.7 Temperature Warn-
ings

+ WARNING: The accessible
parts of the product will be hot
during use. Care should be
taken to avoid touching the
product and heating elements.
Children under the age of 8
should not be brought close to
the product without an adult.

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

+ As steam may be exhaled,
keep away while opening the
oven door. The steam may
burn your hand, face and / or
eyes.

* During operation, the product
may become hot. Care should
be taken to avoid touching hot
parts, inside of the oven and
heating elements.

+ Always use heat resistant oven
gloves while placing food in
the hot oven, or removing the
food from the hot oven, etc.

A1 .8 Accessory Use

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

+ Accessories can damage the
door glass when closing the
product door. Always push the
accessories to the end of the
cooking area.

A1 .9 Cooking Safety

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

+ Food waste, oil, etc. in the
cooking area may catch fire.
Before cooking, remove such
coarse dirt.

+ Food Poisoning Hazard: Do not
let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.
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* Do not heat closed tins and
glass jars in the oven. The
pressure that would build-up in
the tin/jar may cause it to
burst.

* Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven. Remove any
excessive pieces of
greaseproof paper hanging
from the accessory or con-
tainer to avoid the risk of
touching the oven heater ele-
ments. Never use greaseproof
paper at an oven temperature
higher than the maximum use
temperature specified on the
greaseproof paper you are us-
ing. Never place greaseproof
paper on the oven base.

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

* Close the oven door during
grilling. Hot surfaces may
cause burns!

* Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Also, do not place the

food too far in the back of the
grill. This is the hottest area
and fatty foods may catch fire.

A1 .10 Steam System

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

* If moisture remains in the oven
after steam assisted cooking,
it may cause corrosion. Let the
oven dry after cooking. Do not
store wet food items in the
oven for a long time.

« When removing the food after
steam assisted cooking, hot li-
quid may flow from the ac-
cessories, be careful.

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

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

+ Do not use accessories that

may corrode from steam while

cooking.

Be careful not to spill water on

the oven surface or unwanted

surfaces when removing or
placing the water tank.
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1.11 Maintenance and
Cleaning Safety

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

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

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

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

Always keep the control panel
clean and dry. A damp and
dirty surface may cause prob-
lems in operating the func-
tions.

After each steam assisted
cooking, the remaining water
in the water tank should be
drained and the water tank
should be cleaned. The use of
water left in the chamber in the
next cooking creates problems
in terms of hygiene.

Do not wash the water tank in
the dishwasher. Wipe the wa-
ter tank with a clean damp

EN/10

cloth, dry it with a dry cloth and
store it that way. Never dry the
tank in the oven.

For lime that may form in the
water tank, 200 cc of water
and 1 teaspoon of lemon salt
are placed in the tank and left
for 1 hour. Then, it is washed
with plenty of water and dried.
It is recommended to apply
this procedure every 4-5 uses.
Do not use cleaning agents
containing acids or chlorides
to clean the bottom of the
oven. Do not clean by scraping
the lime that may form on the
oven base. Otherwise, the
product base shall be dam-
aged.

To remove the lime that may
occur in the water pool on the
oven base after steam as-
sisted cooking-easy steam
cleaning operations, add 350
cc of white vinegar (acidity of
the vinegar shall not exceed
6%) to the water pool on the
base of the oven at ambient
temperature after every 2 or 3
operations, and then wait for
30 minutes. After 30 minutes,
clean this area with a soft wet
cloth and dry with a dry cloth.
Depending on the frequency of
steam assisted cooking-easy
steam cleaning operations and



the hardness of the water
used, lime stains may occur on
the oven base.

* For scale stains that might oc-
cur on the frame after steam
assisted cooking, it is recom-

2 Environmental Instructions

mended that you clean the
oven with Vinegar Water and
cloth.

2.1 Waste Directive

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

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

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

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

Compliance with RoHS Directive:

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

2.2 Package Information

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

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

2.3 Recommendations for Energy
Saving

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

+ Defrost frozen food before baking.

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

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

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

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

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

3.1 Product Introduction

11 1
10
9 o*
3**
4
8
7
5
6
1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Water pool for steam assisted cook- 8 Shelf positions
ing

9 Upper heater
11 Water tank

3.2 Product Control Panel Introduc-
tion and Usage

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

10 Ventilation holes
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3.2.1 Control Panel

Y SHEHEHT 2
4 O 0 © & M
| |
1 3
1 Water tank 2 Function selection knob
3 Timer 4 Temperature selection knob

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

3.2.2 Introduction of the oven control
panel

Function selection knob

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

Temperature knob

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

Oven inner temperature indicator

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

Timer

SogQgm e O

D L g

a
A

. &
. © © & @

U o b wN =

CAG)

Pl & =[b @ D ¢

NR =)

v
?

Alarm key

v Vv Vv v
3 4 5 6

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

isplay symbols

: Baking time symbol

: Baking end time symbol *
: Alarm symbol

: Brightness symbol

: Key lock symbol

: Temperature symbol
: Volume level symbol

: Door lock symbol *

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

3.3 Oven operating functions

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

be
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set for these functions are shown. The




order of the operating modes shown here

may differ from the arrangement on your

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

Operating with fan

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

%

Top and bottom heat-
ing

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

<+
&

Fan assisted bottom

The hot air heated by the lower heater is distributed equally
and rapidly throughout the oven with the fan. Cooking is done

heating with a single tray. This function should also be used for easy
steam cleaning.
The hot air heated by the fan heater is distributed equally and
Fan Heating * rapidly throughout the oven with the fan. It is suitable for multi-

tray cooking at different shelf levels.

Eco fan heating

In order to save energy, you can use this function instead of us-
ing “Fan Heating” in the range of 160-220°C. But; cooking time
will be slightly longer.

Pizza function

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

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

I RIRIRIE

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

grilling in large amounts.

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

3.4 Product Accessories

There are various accessories in your

product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory

varies. All accessories described in the
user’'s manual may not be available in your
product.

The trays inside your appliance
may be deformed with the effect of
the heat. This has no effect on the
functionality. Deformation disap-
pears when the tray is cooled.

@
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Standard tray 3.5 Use of Product Accessories m
It is used for pastries, frozen foods and fry-

! : Cooking shelves
ing large pieces.

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

On models with wire shelves :

Pastry tray
It is used for pastries such as cookies and
biscuits.

Wire grill

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

On models with wire shelves :

Placing the wire grill on the cooking
shelves

On models with wire shelves :

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

On models without wire shelves :
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On models without wire shelves :

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

Placing the tray on the cooking shelves

On models with wire shelves :

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

On models without wire shelves :

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

Stopping function of the wire grill

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

On models with wire shelves :
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On models without wire shelves :

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

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

General specifications

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

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

Voltage/Frequency 220-240V ~; 50 Hz

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

Total power consumption (kW) 3,3

Oven type Multifunction oven

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

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

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

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

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

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

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

4.1 First Timer Setting

Always set the time of day before

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

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

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

S 12
o

oo o 3 & @

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

° 1300
Q N © ® & &

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

o |1JCo
]y

oo o Q &
‘ @

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

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

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

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

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

It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

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

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

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating
functions [» 13]”. You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.

Before using the accessories:

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

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

5 Using the Oven

5.1 General Information on Using the * While making any adjustments, the relev-
Oven ant symbols flash on the display. A short
time should be waited for the settings to

Cooling fan (It varies depending on the be saved.

product model. It may not be available « If any cooking setting has been made, the

on your product.) time of day cannot be adjusted.
Your prOdUCt has a COOIing fan. The COO“ng o |f Cook]ng time is set when Cooking

fan is activated automatically when neces- starts, the remaining time is displayed on
sary and cools both the front of the product the display.

and the furniture. It is automatically deac- « |n cases where Cooking time or Cooking
tivated when the cooling process is fin- end time is set; you can cancel automat-
ished. Hot air comes out over the oven ically by touching the  key for a long
door. Do not cover these ventilation open- time.

ings with anything. Otherwise, the oven

- . Timer
may overheat. The cooling fan continues to

operate during oven operation or after the — —

oven is turned off (approximately 20-30 O - G >
minutes). If you cook by programming the NG W A O I I A

oven timer, at the end of the baking time,

the cooling fan turns off with all functions. Q @ @ @ @ @l
The cooling fan running time cannot be de- ¢ ¢ ¢ ¢ ¢ ¢
termined by the user. It turns on and off 1 2 3 4 5 6
automatically. This is not an error.

Oven lighting 1 Alarm key

The oven lighting is turned on when the ; -[r);n;reezest:zz ey

oven starts baking. In some models, the y

lighting is on during baking, while in some 4 Incr?ase key

models it turns off after a certain time. 5 Settings key

If you wish the oven lamp to be on incess- 6_ Key lock key

antly, select the “Oven lamp” operating Display symbols

status with the function selection knob. © :Baking time symbol

. Y : Baking end time symbol *
5.2 Operation of the Oven Control )
. g : Alarm symbol
Unit
. i (D : Brightness symbol
General warnings for the oven control unit
. ) @' : Key lock symbol
+ The maximum time that can be set for
the baking process is 5 hours 59 § :Temperature symbol
minutes. In case of a power failure, the «{ : Volume level symbol
program is canceled. You will need to re- - Door lock symbol *

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

Turning on the oven

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

Turning off the oven

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

Manual cooking to select temperature and
oven operating function

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

P / C

[e]
~

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

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

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

Cooking by setting the cooking time:

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

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

pears on the display for the cooking
time.

S Mrrr
(.

© ® & 6

(‘3

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

@ After setting the operation function

keys.

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

S Ml
I

oo o

@2

& ®

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

minutes.

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

= Your oven will start operating im-
mediately at the selected function
and temperature. The set cooking
time starts to count down and the
§ symbol appears on the display.
When the temperature inside the
oven reaches the set temperature,
the § symbol disappears.
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5. After the set cooking time is completed,
on the display, "End" appears, the (©
symbol flashes and the timer beeps.

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

If any key is pushed at the end of

@ the audible warning, the oven will
start operating again. To prevent
the oven from operating again at
the end of the warning, turn off the
oven by turning the temperature
knob and function knob to the “0”
(off) position.

5.3 Steam Assisted Cooking

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

General Warnings

+ Steam assisted cooking can only be per-
formed with the steam assisted cooking
functions specified in the manual.

« Water tank capacity is 250 ml. Do not put
more than 250 ml of water in the water
tank during baking.

+ Condensation formed on the oven door
after steam assisted cooking may drip
around when the oven door is opened. As
soon as you open the oven door, wipe off
the condensation.

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

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

For steam assisted cooking:

1. Start your baking after checking the
steam assisted cooking table and set-
ting the function, temperature and time
according to the food you want to cook.
You can determine the amount of water
to be added, temperature, baking func-
tion and time for baking that are not in
the table.

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

3. Push the water tank on the control panel
of your oven when the time for adding
water comes, according to the baking
chart.

4. Remove the water reservoir from its
slot.

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

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

Do not use flammable, alcoholic or

solid particulate solutions instead

of water.
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6. Close the lid and place the water tank in
its place. Push the water tank all the
way in.

e

(]
|

= The water in the water tank starts
to flow slowly to the floor of the
oven, steam assistance is provided
to your food.

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

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

does not activate.

Timer keys cannot be used when

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

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

fication.

Deactivating the key lock

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

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

Setting the alarm

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

5.4 Settings

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

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

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

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

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

1M1

QA (I

I
_‘(9@@@@

2. Set the alarm time with the ®/© keys.
11 11
I\ [ I I

%
Q@@@‘@l

= After setting the alarm time, the QA
symbol remains lit and the alarm
time starts to countdown on the
display. If the alarm time and bak-
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ing time are set at the same time,
the shorter time is shown on the
display.
3. After the alarm time is completed, the [}
symbol starts flashing and gives you an
audible warning.

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

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

= The warning stops and the time of day
appears on the display.
If you want to cancel the alarm;
1. Touch the ) key until the 2\ symbol ap-
pears on the display to reset the alarm

time. Touch the @ key until the “00:00”
symbol appears on the display.

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

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

__1 1@
1

L0 0 @ B @

2. Set the desired level with the ®/O keys.
(b-01-b-02-b-03)

__[J®
[y e

oo o o @
‘@

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

Setting the display brightness

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

I U
(I

oo o0 o @& @
4

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

1T ®
I I

L0 0 @ & @
4

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

Changing the time of day

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

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

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

NN

lcu

200 @ & 6
|

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

Ao 00 & &
4

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

o |1JCo
]y

Ao o0 @ & &

4
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5. Confirm by touching the O or & key.

6 General Information About Baking

= The time of day is set and the © sym-

bol disappears on the display.

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

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.

6.1 General Warnings About Baking in
the Oven

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

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

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

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

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

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

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

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

6.1.1 Pastries and oven food

General Information

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

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

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

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

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

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

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

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

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



Tips for baking cakes

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

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

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

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

Hints for pastry
« If the pastry is too dry, increase the tem-

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

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

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

perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

Cooking table for pastries and oven foods

Suggestions for baking with a single tray

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Cake on the tray [Standard tray * :]—OD gnd bottom 3 180 30..40
eating
Cake in the mould Cgke "?°“'d on Fan Heating 2 180 30..40
wire grill **
Small cakes Standard tray * :]-OP gnd bottom 3 160 25..35
eating
On models with
wire shelves : 3
Small cakes Standard tray * Fan Heating On models 150 25..35
without wire
shelves : 2
Round cake
mould, 26 cm in Top and bottom
Sponge cake diameter with h P 2 160 30..40
. ., |heating
clamp on wire grill
*%
Round cake
mould, 26 cm in
Sponge cake diameter with Fan Heating 2 160 30..40
clamp on wire grill
*%
Cookie Pastry tray * Top and bottom |5 170 25..35
heating
Cookie Pastry tray * Fan Heating 3 170 20..30
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4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Pastry Standard tray * :]—OP gnd bottom 2 200 35..45
eating
Pastry Standard tray * Fan Heating 2 180 35..45
Bun Standard tray * ;°p and bottom |, 200 20..30
eating
Bun Standard tray * Fan Heating 3 180 20..30
Whole bread Standard tray * I°p and bottom |5 200 30.. 40
eating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne rectangular con- |Top and bottom 1, 200 30... 40
tainer on wire grill [heating
*%
Round black
sopepie [retamoud 20 |jopanabor |, 50..70
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
Pizza Standard tray* |1 °P and bottom |, 200..220 10..20
heating
Pizza Standard tray * Pizza function 2 280 5..10
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
On models with OT‘ m(;dTIs W_'th
wire shelves :150 WIL%S elves : 25
2-Standard tray * ’
Small cakes Fan Heatin 2-4
4-Pastry tray * 9 Op model§ On models
without wire ) :
shelves 140 without wire
. shelves : 30 ... 45
) 2-Standard tray * )
Cookie ap . Fan Heating 2-4 170 25..35
-Pastry tray
1-Standard tray *
Pastry 4p . Fan Heating 1-4 180 35..45
-Pastry tray
2-Standard tray *
Bun Fan Heating 2-4 180 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

Cooking table with operating function

“Eco fan heating”

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

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

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

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

Small cakes Standard tray * 3 160 25..35

Cookie Standard tray * 3 180 25..35

Pastry Standard tray * 3 200 45 .55

Bun Standard tray * 3 200 35..45

* These accessories may not be included with your product.

6.1.2 Meat, Fish and Poultry

The key points on grilling

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

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

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

Cooking table for meat, fish and poultry

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

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

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

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
15 mins. 250/
Steak (whole) / Standard tray * Top :and bottom 3 max, after 180 ... |60 ... 80
Roast (1 kg) heating 190
Lamb's shank + |Top and bottom 15 mins. 250/
(1,5-2 kg) Standard tray heating 3 max, after 170 110..120
Wire grill *
Fried chicken Top and bottom 9 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on |heating max, after 190
a lower shelf.
ed chick Wire grill *
(F{'g_d;ké; " Iplace one tray on |Fan Heating 2 200 ... 220 60 ... 80
a lower shelf.
Fried chick Wire gril ™ 15 mins. 250/
ried chicken o . mins.
(1,82 kg) Place one tray on |"3D" function 2 max, after 190 |©0 80
a lower shelf.
25 mins. 250/
Turkey (5.5 kg) Standard tray * Top fand bottom 1 mayx, after 180 ... |150...210
heating 190
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Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Place one tray on
a lower shelf.

25 mins. 250/
Turkey (5.5kg)  [Standardtray*  |"3D" function 1 max, after 180 ... |150...210
190
Wire grill * T db
) op and bottom
Fish Place one tray on |heating 3 200 20..30
a lower shelf.
Wire grill *
Fish "3D" function 3 200 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

6.1.3 Grill

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

General warnings
+ Food not suitable for grilling carries a fire
hazard. Grill only food that is suitable for .
heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.
+ Close the oven door during grilling.
Never grill with the oven door open.
Hot surfaces may cause burns!

The key points of the grill

Prepare foods of similar thickness and
weight as much as possible for the grill.
Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

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

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

Grill table

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

Fish Wire grill 4- 250 20..25

Chicken pieces Wire grill 4- 250 25..35

Meatball (veal) =12 1,y; 0 e 4 250 20...30

amount

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

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

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

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

Toast bread Wire grill 4 250 1.4

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

Turn pieces of food after 1/2 of the total grilling time.
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6.1.4 Steam assisted cooking
General Information

+ Steam assisted cooking can only be per-
formed with the steam assisted cooking

functions specified in the manual. See
“Oven operating functions” [» 13] section
for steam assisted cooking functions.

« If preheating is recommended in the

cooking table, be sure to put your food in

the oven after preheating. The durations
specified at the time of water supply in-

dicate the time elapsed after preheating.

The cooking table contains cooking re-
commendations tested by the manufac-
turer. You can set the amount of water,
temperature, steam assisted cooking
function and time for food which are not
in the table.

Do the steam assisted cooking with one
tray.

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

Food Accessory |Shelf posi- |Temperat- |[Amountof |Waterin- Baking time |Approx.
to be used |tion ure (°C) water to be |take time (min) (ap- food weight
used (ml) (mins.)** prox.) (9)
Whole bread |Standardtray |, 200 200 f:;er preheat-| 5 4o 820
Wire grill * 25 mi
) ) mins.
Fried chicken |Place one |5 250/max,  |250 25 60 .70 2000
(18-2kg)  |trayona after 190
lower shelf.
Rib steak |Standard tray | 5 180 250 15 40 .55 1000
(single piece) |*
Lamb shanks
with veget. | orandardtray |5 170 250+250%+ f:ter preheat-lgq 1109|2000
ables 9
Yeasted bun |Standardtray | 180 100 ianf;er preheat-l g 35 1200
Cheesecake |Standardtray s 120 150 before pre- |5, 49 1450
heating
Chlcker) Standard tray 3 200 150 gfter preheat- 25 35 800
drumstick * ing
Baked potato | Standard tray |5 190 150 25 45..55 500
Hamburger |Standard tray 3 180 150 gfter preheat- 20 .30 800
bread * ing
Salmon with |Standard tray 3 180 100 gfter preheat- 25 35 500
vegetables |* ing

** |ndicates the time elapsed after preheating.

* These accessories may not be included with your product.

*** Add another 250 ml of water halfway through the cooking time.

6.1.5 Test foods

+ Foods in this cooking table are prepared

according to the EN 60350-1 standard to

facilitate testing of the product for con-
trol institutes.
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Cooking table for test meals

Suggestions for baking with a single tray

Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Shortbread (sweet

Top and bottom

used

tion

*
cookie) Standard tray heating 3 140 20..30
On models with
Shortbread ( wire shelves :3
ortbread (sweet .
cookie) Standard tray * Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * :]—OP gnd bottom 3 160 25..35
eating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round cake
mould, 26 cm in Top and bottom
Sponge cake diameter with P 2 160 30..40
] . |heating
clamp on wire grill
*%
Round cake
mould, 26 cm in
Sponge cake diameter with Fan Heating 2 160 30..40
clamp on wire grill
*%
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time

(min) (approx.)

Shortbread (sweet

2-Standard tray *

. Fan Heating 2-4 140 15..25
cookie) 4-Pastry tray *
On models with On models with
wire shelves :150 wire shelves : 25
2-Standard tray * ' .. 40
Small cakes Fan Heatin 2-4
4-Pastry tray * 9 °T‘ model§ On models
without wire ith :
shelves :140 without wire

shelves : 30 ... 45

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

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

Meatball (veal) - 12 yi0 o 4 250 20...30

amount

Toast bread Wire grill 4 250 1..4

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

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

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

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

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

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

+ Do not use steam cleaning products for
cleaning.

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

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

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

+ Do not wash any component of your ap-
pliance in a dishwasher.

Inox - stainless surfaces

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

+ Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

+ Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

+ Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

+ Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

« After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

« If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 35]".)
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+ For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand and a non-scratching
scouring pad can be used. Do not use an
external oven cleaner.

+ The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.

Catalytic surfaces

+ The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

+ The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

+ Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces

+ When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

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

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

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

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

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

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

Plastic parts and painted surfaces

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

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

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

7.2 Cleaning Accessories

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

7.3 Cleaning the Control Panel

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

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

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

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

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

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

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

To remove the side wire shelves:

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

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

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

Cleaning the water pool on the base of the
oven

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

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

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

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

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

Do not use cleaning agents contain-
@ ing acids or chlorides to clean the

water pool on the base of the oven.

Do not clean the lime that may form

in the water pool on the oven base
by scraping. Otherwise, the product

base shall be damaged.

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

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

EN/34



7.5 Easy Steam Cleaning

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

1. Remove all accessories inside the oven.

2. Push the water reservoir on the control
panel of your oven and remove the
reservoir from its slot. Fill the reservoir
with 200 ml of water.

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

solid particulate solutions instead
of water.

3. Place the water reservoir in its slot and

push it. Water begins to fill the pool loc-
ated at the floor of the oven.

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

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

In the easy steam cleaning func-

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

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

it.
N _ ; N

7.6 Cleaning the Oven Door

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

Do not use harsh abrasive cleaners,

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

Removing the oven door

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

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

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

e

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

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

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

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

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

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

the clips on the hinge socket.

7.7 Removing the Inner Glass of The
Oven Door

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

1. Open the oven door.

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

3. As shown in the figure, gently lift the in-
nermost glass (1) towards “A” and then,
remove it by pulling towards “B”.
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2* Inner glass (it may
not be available for
your product)

1 Innermost glass

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

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

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

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

7.8 Cleaning the Oven Lamp

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

Replacing the oven lamp

General Warnings
+ To avoid the risk of electric shock before
replacing the oven lamp, disconnect the

product and wait for the oven to cool. Hot

surfaces may cause burns!

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-

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

The position of the lamp may differ from

that is shown in the figure.

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

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

If your oven has a round lamp,

1. Disconnect the product from the electri-
city.

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

’—\

A

N

>

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

4. Refit the glass cover.
If your oven has a square lamp,
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1. Disconnect the product from the electri-

city.

2. Remove the wire shelves according to
the description.

8 Troubleshooting

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

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

5. Refit the glass cover and wire shelves.

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

Steam is emanated while the oven is work-

ing.

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

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product

and may form water droplets. >>> This is

not an error.

Metal sounds are heard while the product

is warming and cooling.

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

The product does not work.

+ Fuse may be faulty or blown. >>> Check

the fuses in the fuse box. Change them if

necessary or reactivate them.

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

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

Oven light is not on.

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

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

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

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

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



(For models with timer) The timer display

« There has been a power outage before. m
flashes or the timer symbol is left open.

>>> Set the time / Turn off the product
function knobs and again switch it to the
desired position.
Arcelik A.S.
Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY
Importer in Russia: «BEKO LLC»

Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement, Kirzhach district, Vladimir region,
Russian Federation 601021

The manufacture date is included in the serial number of a product specified on rating label, which is located on a
product, namely: first two figures of serial number indicate the year of manufacture, and last two - the month. For
example, "10- 100001-05» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56 The manufacturer reserves the right for
making changes in modification, design and specification of an electric device.
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[Oo6po noxanoBarb!

YBakaeMblil MOKynaTenb,

Cnacubo 3a BbIbop Halero npogykra Grundig. Mbl XxoTum, 4TOGbLI Balle YCTPOMCTBO, U3ro-
TOBIIEHHOE C BbICOKMM Ka4eCTBOM U TEXHOMOrMen, NPUHOCUIIO BaM MaKCUMarnbHyo ad-
(PEKTMBHOCTb. [103TOMY BHMMATENBHO NPOYUTANTE AAHHOE PYKOBOACTBO U Nobyo Apyryto
OOKYMEHTaUMI0, MpeAoCTaBEeHHYIO0 Nepes UCMONb30BaHNeM U3LAEnus.

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

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

CuMBOnbI U UX ONUCAHUSA B pyKoBoACTBe nonb3oBaTens:

OnacHocTb, crnocobHas NpuBeCTU K CMEPTU N TpaBMe.

@ BaxkHas MHbopmaLms 1 NonesHble COBETbI MO UCMONb30BaHMIO.

MpoyTnTE PYKOBOACTBO MNONb30BaTENS.

f lopsiyast NoBepXHOCTb.

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

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

IIpousseneno B Typuuu
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A 1 UHCTpYKUMA No TexHUKe 6e3onacHoOCTuU

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

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

Hawa komnaHusi He HeceT OT-
BETCTBEHHOCTU 3a yuiepb, Ko-
TOPbI/ MOXET BO3HUKHYTb B
pes3ynbTarte HecobnoaeHus
3TUX UHCTPYKLNWN.

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

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

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

* He pemoHTUpyinTe n He 3ame-
HANTE Kakne-nmbo KOMMOHEH-
Tbl U30EeNNs, ecrnm 3TO YETKO
He yKa3aHO B pyKOBOACTBE
nonb3oBaTens.

* He BHOCUTE TEXHUYECKUX U3-
MEHEHUN B n3aenve.

Ucnonb3oBaHue no

ﬁ 1.1
Ha3Ha4YeHuio

» [laHHOEe n3genue npegHasHa-
YeHo ONndA JoMalLHero UCcnorsb-
30BaHus. [1poaykT He npuro-
AeH AN NCNOoSb30BaHUS B
KOMMEPYECKNX U UHBIX Lensax.

* He ncnonb3synte npogykr B ca-
Aax, Ha 6ankoHax unu Ha
OTKpbITOM BO3gyxe. OTOT npo-
AYKT NpeaHasHa4vyeH ans uc-
NonNb30BaHUA B AOMALLHUX
YCMOBUSIX U Ha KYXHAX ANns
nepcoHana marasmHoB, odu-
COB 1 Apyrmx paboymx nome-
LLLEHUI.

- TIPEQYNPEXOEHUE: [daH-
HO€e YCTPOWCTBO crneayeT uc-
nosib3oBaTb TOMbKO AN Npu-
rotoBrneHus nuwn. NMpoaykT He
cnefyeT ucnonb3oBath AN
Takux ueneun, kak oborpes no-
MeLLEHWS.

 [lyxoBka MOXeT UCNosb30-
BaTbCA N5 pa3mMopaxmnsaHug,
BbINEKaHWs, XXapkn n Npuro-
TOBMEHNA Ha rpune.
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[laHHOe yCTpOMCTBO He crneay-
€T ucnonb3oBaTb Ans oborpe-
Ba, Noforpesa Tapenok, ans
CYLLKV NOABELLEHHbIX MosioTe-
Hew 1nun ogexasbl.

1.2 bBe3onacHocTb fe-
Tewn, yA3BUMbIX Ji0-
OeW N 4OMALLHUX Xn-
BOTHbIX

[aHHbIM YCTPONCTBOM MOTyT
nonb3oBaTbCA OETU B BO3-
pacTte OT 8 neT un ctaplle, a
TaKkxe nuua ¢ orpaHUYeHHbIMU
PU3NYECKMMN, CEHCOPHBLIMU
NN YMCTBEHHBIMU CNOCOBHO-
CTSMW NN HEQOCTATKOM Onbl-
Ta 1 3HaHWN, NpU yCrioBmm
Hagnexawero Hagsopa v no-
NyYeHnst MHCTPYKUMIA no 6es-
OnacHOMY UCNOJSIb30BaHUIO
yCTPOMUCTBA.

[eTn He OOMKHbI UrpaThb C
ycTponcTBoM. [leTam 3anpe-
LLIEHO ounLLaTb N 06CnyXun-
BaTb YCTPOWCTBO, 3a UCKITIOYe-
HMEeM geTeun nog Hag30pPoM
B3pOCIbIX.

[laHHO€e yCTpPOMCTBO He npea-
Ha3Ha4eH A5 NoNb30BaHuS
nabMKn ¢ orpaHUYeHHbIMU
JPM3NYECKMMU, CEHCOPHBLIMN
NN YMCTBEHHBIMW CNOCOBHO-
CTAMM (BKNtoYasa geten), ecnu
OHW He HaxodaTcs nog Habno-
AEHUeM UNu He nony4varT
Heob6X04MMbIX UHCTPYKLUUA.
He paspelsante getam urpatb
C YCTPOWCTBOM.

RU/ 43

1.3
A HOCTb

OnekTponpubopbl NpeacTas-
NMAKT ONAacHOCTb ANs AeTeun.
[eTn n gomallHne XNBOTHbIe
He OOMKHbI urpaTb, B3bupaThb-
CSl NN BXOAUTb B YCTPOWCTBO.
He nomewanTte Ha yCTPONCTBO
npeameTbl, KOTopble MOryT A0-
cTaTb AeTwn.
NPEOAYNPEXAOEHUE: Bo
BpeMs 3Kcnnyatauum, 4oCTyn-
Hbl€ MOBEPXHOCTM YCTPONCTBA
ropsuyuve. [lepxute geteun no-
Aanblue oT YCTPOWCTBA.
XpaHuTe ynakoBoYHble MaTe-
puanbl B HEAOCTYNHOM Ans
aeten mecte. CylwiectByeT
PUCK NONyYeHNsa TpaBm 1 yay-
LWbS.

Ecnun nBepb OTKpbITA, HE KNna-
ANTe Ha Hee TsKenble npea-
METbl U HE NO3BONANTE AETAM
caguTbCcs Ha Hee. OTO MOXeT
NPUBECTU K ONPOKUALIBAHUIO
AYXOBKM NN NOBPEXOEHUIO
ABEPHbIX NeTerb.

B uensax 6e3onacHocTn aeten
OTPEXbTE LUTENCESbHYIO BUNKY
N BbIKMNIOYNTE YCTPONCTBO
nepepg ero ytunmsaumen.

AnekTpobesonac-

MogknounTe YCTPONCTBO K 3a-
3eMJIEHHOM po3eTKe, 3aluu-
LLeHHOW NpefoXpaHuTenem,
KOTOPbIN COOTBETCTBYET TOKY,
yKaszaHHOMY Ha aTukeTke. 3a-
3eMrieHme JOSKHO BbIMon-
HATbCSA KBaNMMULNPOBaHHbIM



anekTpukoM. He ncnonesyimnte
YyCTPOMCTBO 6€3 3a3eMneHus B
COOTBETCTBUM C MECTHbIMM /
HauMOHanbHbIMU NpPaBuIamu.
LLTencenbHasa Bunka nnu
aneKkTpuyeckoe coegmHeHne
YCTPOWCTBA A0JIKHbI HAXO-
ANTbCA B NErko OCTYMHOM mMe-
cte (rge Ha Hero He ByaeT BO3-
AencTBoBaTb NamMsi BApO4YHOW
naHenu). Ecnu aTo HEBO3MOX-
HO, JOMKEH ObITb MEXaHN3M
(NnpegnoxpaHnTenb, BbIKMOYa-
Tenb, NepeknoyaTens u 1.4.)
Ha 3NeKTPU4EeCKOn YyCTaHOBKE,
K KOTOpPOM NOAKMH0YEHO
YCTPOWCTBO, B COOTBETCTBUN C
3NEKTPUYECKMMIN NpaBuiamm,
N OTCOEAMNHSAOLLMIA BCE MOSHO-
ca oT ceTw.

YCTPOMNCTBO HEMb3s NOAKIHO-
YyaTb K pO3eTKe BO BpeMs ycTa-
HOBKM, PEMOHTA 1 TpaHcnop-
TUPOBKMU.

MoaknoynTe yCTPOMCTBO K po-
3eTKe, COOTBETCTBYHOLLEN 3HA-
YEHUAM HaNpPsSXKeHUs U YacTo-
Thbl, YKa3aHHbIM Ha 3TUKETKE.
Ecnu B Bawem nsgenuun Het
nuTatoLlero kabens, UCnorsb-
3ynTe TOnbKo kabenb, yka3aH-
HbI B pasgene « TexHudeckne
XapaKTEPUCTUKNY.

He npoknagbiBanTe WHYpP Nn-
TaHUs Noa u3genvem 1 nos3aam
Hero. He knaguTte Tskenble
npeaMeTbl Ha LUHYP NUTaHUS.
LLHyp nuTaHns He JOImKeH
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ObITb COrHYT, pa3faBrieH n co-
npukacaTtbcs € nobbIM UCTOY-
HWKOM Tenna.

Mpun akcnnyaTauumn 3agHasa no-
BEPXHOCTb AYyXOBKM Harpesa-
eTcs. LUHypbl nuTaHus He
AOJTKHbI KacaTbCs 3aHeN no-
BEPXHOCTU, COEAMHEHUS TaKNM
o6pa3omM MOryT NoBpeanTbLCS.
He cxxumanTe anekTpuyeckmne
kabenun B ABepLEe AYXOBKU U
He nponyckanTe nx rno rops-
4Ynm NoBepxHocTam. B npoTume-
HOM cny4dae nsonsaums kabens
MOXET pacnnaBuTbCA U Bbl-
3BaTb BO3ropaHue B pesyrnbTa-
T€ KOPOTKOro 3aMblKaHUS.
Mcnonb3ynte TONbKO OpUrn-
HanbHbIN Kabenb. He ncnone-
3ynTe obpesaHHbIe Unn nospe-
XOeHHble kabenu unm npome-
XYTOYHble Kabenu.

Ecnv wHyp nutaHna noepe-
XOeH, B Lenax npegoTepatle-
HUS BO3HUKHOBEHWNSA ONacHO-
CTM ero Heobxoanumo 3ame-
HUTb, 0BpaTMBLLMCL K hupme-
N3roToBUTEN YCTPOMUCTBA,
CEPBUCHOMY areHTy unu nuuy,
yKasaHHbIM KOMMNaHUEN.
NPEOAYNPEXOEHUE: YTo6bI
n3bexartb pycka nopaxxeHusi
3NEeKTPUYECKMM TOKOM, nepes
3aMeHOoM namnbl AyXOBKN 064-
3aTenbHO OTCOeANHUTE
YCTPONCTBO OT 3IIEKTPOCETH.



OTkntounTe yCcTpomrcTeo nmbo
oTCOeanNHUTE NpefoXpaHnuTenb
13 6noka npegoxpaHuTenen.

Ecnu Baw npoayKT nmeer ka-

6enb NUTaHNs 1 WTencernbHy

BUJSIKY:

* He nogkntoyante ycTpomncTeo
K po3eTke, KoTopada pasbonTa-
Ha, BbiCKOYMNa N3 pasbema,
CcnomMaHa, 3arpsis3HeHa, Macnsi-
HUCTasd, NPy HanM4uKn pucka
KOHTaKTa c BoAow (K npumepy,
BOAA, KOTOpas MOXET BbITe-
KaTb U3 cyeTymka).

* Hukorga He npukacanTtech K
BUNKe MOKpbIMU pykamu! Hn-
KOraa He OTKIYanTe BUIKY,
NnoTsIHYB 3a kabenb, Bceraa
BblHUMaWTE BUSIKY, NOTAHYB 3a
ee Kopnyc.

» YbeguTechb, 4YTo LITENCENb
YyCTPOMCTBA HaOEeXHO MOAKIH0-
YeH K po3eTke BO nsbexaHue
NCKPEHWS.

f 1.4 bBe3onacHOCTbL nNpu
TPaHCNOPTUPOBKE

» OTKNOYMTE YCTPOMCTBO OT Ce-
TV nepepn TPaHCNOPTUPOBKOWN.

* YCTPONCTBO TSXenoe, nepeso-
3UTb ero cnegyeT Kak MUHK-
MYM C ABYMS NOObMU.

* He ncnonesyinte gsepb u / unm
PYYKy A5 TPAHCNOPTUPOBKU
NN nepemeLLeHns ycTpon-
cTBa.

* He knagute Ha oyxoBKy OpY-
rme npeameTbl U HE NepeHoCcn-
Te ee B BepTMKanbHOM Moso-
XeHuu.

» 3anpeLleHo NepeHocnTb

YCTPONCTBO, €CNN B HEM €CTb

Boaa. MoXHO TpaHCNOpTUPO-

BaTb Mocre nosHoro oceobo-

XOEHWs OT BOAbI.

Ecnn HeobGxogmmo TpaHcnop-

TMpOBaTb YCTPOWNCTBO, 06ep-

HUTE ero ynakoBOYHbIM MaTe-

puanom ¢ Ny3blpbKOBOM

NSEHKON MW NNOTHLIM KapTo-

HOM W BMSIOTHYIO 3aKrenTe ero

neHTon. HagexHo 3akpenute

n3genue ¢ NOMOLLbIO NEHTHI,
4YTOObI NPefOTBPaTUTL NOBpe-

XOEHNEe CbEMHbIX UK ABUXY-

LLIMXCS YacTen ycTpoucTaa.

BusyanbHo ybeguTtech, 4TO OT-

CYTCTBYIOT NOBPEXAEHUS, KO-

TOpPbl€ MOTfN BO3HUKHYTb BO

BpeMSI TPaHCNOPTUPOBKN.

A\

* Mepepn ycTaHOBKOW YyCTpPOK-
CTBa NpoBepbTE €ro Ha Ha-
nnyne nospexaeHun. B cny-
Yae Hanuyus NoBpPEXaEeHUHN,
He ycTaHaBnuBanTe ycTpon-
CTBO.

* He yctaHaBnusanTe ycTpon-
CTBO BOHN3N UCTOYHUNKOB Ten-
na (paguaTopsbl, neYn n T. 4.).

1.5 Mepbl 6e3onacHo-
CTU BO BpeMsl MOHTa-
xa
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[epxuTe OTKPbITOM OKpYXato-
LLYIO cpedly BCeX BEHTUNALMN-
OHHbIX KaHanoB Npoaykra.

Bo n3bexaHune neperpesa
YCTPOWCTBO He criefyeT ycTa-
HaBnMBaTb 32 AeKOpPaTUBHbLIMA
ABepuamMu.

1.6 Be3onacHoOCTb UcC-
nosib30BaHuA

YbeanTtechb, YTO nocne Kaxago-
ro cnonb3oBaHusa bygeT ms-
Aenune BbIKNIYEHO.

Ecnun Bbl He ncnonb3yeTe
YCTPOWCTBO B TEYEHne Anu-
TEeNbHOro BPEMEHWN, OTKOYM-
Te ero nmbo oTcoegnHuTe
npeaoxpannTenb 13 6rnoka
npegoxpaHnuTenen.

He ncnonb3yinte ycTpomncTBo,
€CINn OHO HeuncnpaeHo NMbo
noBpexaeHo. B npoTMBHOM
cny4yae, oTCcoeauHUTE anek-
Tpuyeckue / ra3oBble coeguHe-
HWS YCTPONCTBA U NO3BOHUTE B
aBTOPU30BaHHbIN CEPBUC.

He ncnonb3ymnte ycTponcTeo
CO CHATbIM UK C TPECHYTbIM
CTEKIIOM nepegHen asepu.

He 3abupantech Ha ycTpon-
CTBO A8 TOro, YTobbl AOCTUYb
4yero-nmbo nnm No kakon-nMbo
APYron npuynHe.

Hwvkorga He ucnonb3ynTe npo-
AYKT, ecnv Balla paccyau-
TENbHOCTb UNN KOOpANHaLNS

yxXyALwarTcs n3-3a ynotpeb-
neHns ankoronsi u / unu Hap-
KOTMKOB.

« JlerkoBocnnameHsawLmecs

npegmeThbl, XpaHdwnecd B 30-
He NMpuUroToBJyieHn4d, MOryT 3a-
ropeTbCs. Hwukorga He XpaHute
JierkoBocrnjiaMmeHawmnecad
npegmMeTbl B 30HE MNMpPUroToBIie-
HUA.

* quKa OYXOBKU HE ABNAETCA

nonoteHuecywmntenem. NMpu
NCronb30BaHWUM NPoAyKTa He
BellanTe NosioTeHua, nep4yat-
KM NN aHaNornYHbIN TEKCTUNMb
Ha py4Ky.

* MeTnu gBepubl n3genus nepe-
MeLLalTCa NPU OTKPLITUN 1
3aKkpbITMK ABepLUbl U MOTYyT
ckumatbed. OTkpbiBad / 3a-
KpblBasi ABEPb, HE OEepPXUTECH
3a neTnu.

MpeaynpexaeHus

A1 g
O Temneparype

« NMPEQYNPEXAOEHWUE: [o-
CTyMNHblEe YacTu n3genusa byaoyT
ropss4MMm BO BPEMS MCMNOSb30-
BaHusA. CTapanTtecb He npuka-
caTbCs K N3OENUI0 U Harpeea-
TenbHbIM aniemeHTam. [letn B
BO3pacTe 40 8 neT He AOMKHbI
NpuMbnmxaTbCAa K yCTPONCTBY
6e3 KOHTpONSA B3POCHIbIX.
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* He pasmewante nerkosocnna-
MeHsioLwmecs / BapbiBoonac-
Hble MaTepuanbl pagoMm c
YCTPONCTBOM, TaK Kak Kpasi BO
Bpemsi paboTbl ropsayme.

* [MocKkonbKy nap MoOXeT BbIXO-
ANTb, OEePXUTEeCb NoganbLue,
Korga oTkpbiBaeTe aBepuy ay-
xoBkW. Map moxeT obxeub py-
Ky, Mo n / unu rnasa.

* Bo Bpems paboTbl nsgenve
MOXeT HarpeBaTbcs. Cneayet
cobnogaTb OCTOPOXHOCTD,
4YTOObI HE NpUKacaTbCA K rops-
YMM YaCTAM BHYTPU NeYm 1 Ha-
rpeBaTesibHbIM 3fIEMEHTaM.

» Bcerga ucnonb3synte xapo-
NpOYHbIE NepyaTku Npu pas-
MELLEHMN MULLN B ropsaYen ne-
YU UK yOaneHun Num 13 ro-
paven neum n T. 4.

1.8 Wcnonb3oBaHue
akceccyaposB

* BaxxHO, 4TOObI peleTyaTbIn
rpuIib U NOTOK OblNn NpaBuUIb-
HO pa3MeLLEeHbl Ha NonKax.
MoapobHyto MHGopMauuio
cMmoTpuTe B pasgene «Uc-
nonb3oBaHMe aKkceccya-
poB».

* [Mpwn 3aKkpbITUK OBEPLbI
YyCTPOMWCTBA akceccyapbl MOryT
NnoBpeauTb CTEKMNO ABEepLbl.
Bcerga gBurante akceccyapsbl
K KOHLYY 30Hbl MPUrOTOBIIEHMS.
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1.9 Be3onacHocTb BO
BpeMs npurotosne-
HUA

ByabTe oCTOpPOXHbI Npu J0-
6aBneHun B 6rtoga ankoronb-
HbIX HanuTkoB. CNnpT ucnaps-
eTCs Npu BbICOKMX TeMneparty-
pax 1 MOXEeT Bbl3BaTb noxap,
MOCKONbKY OH MOXeT BOCMna-
MEHUTLCA NPU KOHTaKTE C ro-
PAYNMU NOBEPXHOCTAMMU.
MuweBble 0TXo4bl, Macro u T.
A. B 30HE NPUrOTOBIIEHMSI MO-
ryt 3aropetbcs. [lepepn npuro-
TOBNEHNEM yaanuTe KpynHyto
rpsi3b.

OnacHocTb nuLEeBoro oTpas-
nenuvs: He octaBnante nuuy B
neuyn 6onee 4yem Ha 1 yac oo
Unn nocrne npurotoenexHuns. B
NPOTMBHOM Clly4ae 9TO MOXeT
BbI3BaTb NULLEBOE OTpaBrie-
HWe 1 gpyrue Hegyru.

He HarpeBanTe 3aKkpbITble
©aHKN 1 cTeknsiHHble OaHKn B
neyn. [laBneHne, KOTOpoe MoO-
XeT HakannMBaTbCs B XKECTH-
Hon H6aHke/6aHKe, MOXeT nNpu-
BECTU K €€ pa3pbIBy.
MomecTnTe XupoHenpoHuuae-
Myto Bymary B nocyay vnv Ha
akceccyap OyXOBKW (NOTOK, pe-
lweTyaTbiv rpunb U T. 4.) BMe-
CTe C NpoAyKTaMun n nomecTu-
T€ B pa3orpeTyro OyXOBKY.
Ypanute nuwHue KycKu XXupo-
HenpoHuuaemon dymaru, Bu-
CsILLIeN Ha akceccyape nnu



KOHTENHepe, YTobbl n3bexartb
pUCKa NPMKOCHOBEHNS K Harpe-
BaTenbHbIM 3fiemeHTam. Hu-
Korga He Ucnosib3ynTe Xupo-
HenpoHuuaemMyto Gymary npm
TemnepaType neyu Bbille Mak-
cumarnbHOM TemnepaTypbl UC-
Nnosib30BaHMS, YKa3zaHHOM Ha
XnpoHenpoHuuaemon dymare,
KOTOpYHO Bbl Ucnonb3yeTe. Hu-
Korga He KraguTe XXMpOCTon-
Kyto Oymary Ha ocHoBaHue gy-
XOBKM.

* He knagute npoTMBHW, Tapen-

KM U antoMrUHUEBYH donbry

HenocpeacTBEHHO Ha AHO ne-

4yn. HakonneHHoe Tenno Mo-

XeT NnoBpeauTb OHO neyu.

3akpounTe asepLy OyXOBKU BO

BpeM4a rpund. 'opsyue no-

BEPXHOCTN MOTYT BbI3BaTb

oxoru!

* [nwa, He NnpurogHas 4nsa rpu-
N, HECET OMNacHOCTb BO3HUK-
HOBEHWA noxapa. [0ToBbTe Ha
rpune Tonbko eaa, nogxoas-
LLYIO ANt MHTEHCUMBHOTO OTHS
Ha rpune. Kpome TOro, He pas-
MellanTe egy CrvKoM aane-
KO B 3aHeNn YacTtu rpyns. 970
camasi ropsidas 30Ha, U Xup-
Has NuLLLa MOXET 3aropeTbCsl.

A1.10 MapoBas cucrtema

* [py NPUroTOBNEHUN MULLM Ha
napy OTKpbITUE ABEPLbl MOXET
NpUBECTU K Bbixoay napa, u
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KaK crieiCTBue K oXxxoram.
ByabTe oCTOpPOXHbLI Koraa
OTKpblBaeTe ABepuy.

Ecnu B oyxoBke nocrne napo-
BOro NpUroToBIEHUS OCTaHeT-
Cs Biara, To 9T0 MOXeT npu-
BECTM K Koppo3uun. dante gy-
XOBKe BbICOXHYTb Mocne npu-
rotoBneHus. He xpaHute
BNaXKHble NPOAYKTbl B JyXOBKe
B TeYeHue ONUTENbHOro Bpe-
MEHMN.

Mpu yaaneHun nuwm nocne
NPUroTOBIIEHNS Ha Napy, u3
akceccyapoB MOXeT BblTeKaTb
ropsyas XXuakoctb - byabte
OCTOPOXHbI.

[Mpn NpUroToBNEHUN MUK C
NOMOLLLbIO Napa pekoMeHayeT-
cs 0ob6aBuTb CTONBLKO BOAbI,
CKOJTbKO yKa3aHo B Tabnuue
NPUroTOBIIEHUS.

He ncnonesynte guctunnmpo-
BaHHYIO N (PUNbTPOBAHHYIO BO-
ay. Vicnonb3ynTe TonNbKo
NpPoOM3BOACTBEHHYIO BoAy. He
ncrnonb3ynTe rerkoBocnnamMe-
HAKOLWMECH, CNNPTOBLIE U
TBepAble YaCcTulbl BMECTO BO-
Abl.

He ncnonb3syinte akceccyapsl,
CMOCOBHbIE MCNAPATLCS BO
BPEMS MPUroTOBNEHUS.
ByaobTe 0CTOPOXHbI, YTOOLI He
nposiMeaTb BOOY Ha NoBepx-
HOCTb AYyXOBKWN N HeXenaTenb-



Hble NMOBEPXHOCTU MPU CHATUN
MK yCTaHOBKe pe3epByapa
AN BOAbI.

JAN

* MNogoxante, noka ycTponucTeBo
OCTbIHET 0 Havarna O4YUCTKM.
lopsYme NOBEPXHOCTU MOTYT
BbI3BaTb OXOru!

He monTe yCTpONCTBO NyTEM

pacnbIfeHNs NN HanMBaHUs

Ha Hero Bogbl! CyuiecTByeT

PUCK NOpakeHns aneKkTpuye-

CKNUM TOKOM!

He ncnonb3aynte napoo4ncru-

Tenu ong o4ncTkn npubdopa,

TaK KaK 3TO MOXET BbI3BaTb

nopaxeHne 3NeKTPUYECKUM

TOKOM.

* He ucnonbsynre xectkue
abpasnBHble YMCTALLNE Cpea-
CTBa, MeTannmyeckne ckped-
KW, MPOBOSIOYHYIO MOYankKy
unun otTbenuearLmne cpeacTaa
A5s1 OYUCTKM CTeKna nepegHen
ABEpU OyXOBKK / (Mnun, ecnu
MMeeTCs) CTekna BepxXHen
ABepu oyxoBku. Bce atn maTte-
puvanbl MOryT NPUBECTU K Lia-
pannuHam 1 NOSIOMKe CTEeKIISH-
HbIX NOBEPXHOCTEMN.

* [TOCTOSIHHO OepXuTe naHesnb
ynpaBneHusi YUCTOM N CYXOM.
BnaxHasa un rpsasHasa nosepx-

1.11 Be3onacHoOCTbL npu
BbINOJSIHEHUUN TEXHMU-
YyecKoro obcnyxumBa-
HUA N OUYUCTKM

HOCTb MOXET BbI3BaTb
npo6rembl B BbIMOSIHEHUM
PYHKUMNA.

Mocne kaxgoro npuroToBne-

HUSA Ha napy ocTaBLladcs Boga

B €MKOCTM An4 BoAbl AOIHKHA

ObITb CrNTa, @ EMKOCTb AN

BOAbl HEOOXOANMO OUYUCTUTD.

Mcnonb3oBaHne BoAbl, OCTaB-

NEeHHOM B Kamepe npu crenyto-

LLEM MPUrOTOBIIEHUN NULLY,

npuBoauT K Nnpobnemam c Toy-

KN 3PEHUS TUTUEHDI.

* He nomeLante eMKOCTb ANs
BOAbl B MOCYJOMOEYHYIO Ma-
wury. MNpoTtpute pesepsyap
AN BOAbl YACTOW BRAXXHOM
TKaHbO, 3aTEM BbITPUTE €O
CYyXOW TKaHblO U XpaHuUTe Ta-
Knm obpasom. He cylumnte Hu-
Korga pesepByap B JyXOBKe.

« [1na nseecTun, KoTopas MoxeT
obpasoBaTbCs B pe3epByape
ans sogbl: 200 ky6. cm BoAb! U
1 YanHy10 NOXKY NIMMOHHON
CONKN NOMECTUTb B pe3epByap
M octaBuTb Ha 1 yac. 3aTtem
NPOMbITb BOMbLUMM KONn4ye-
CTBOM BOAbl U BbICyLUNTb. Pe-
KOMeHAyeTCs NPUMEHATb 3Ty
npoueaypy kaxagble 4-5 kpat-
HbIX UCMOSIb30BaHUN.

» [1ns O4YMCTKM AHA AYyXOBKN HE
NCNonb3ynTe YNCTame cpea-
CTBa, cogepxalime KNCnoTbl U
xnopuabl. He cockabnueante
N3BECTb, KOTOpasi MOXeT 00-
pasoBaTbCs Ha OCHOBaHWUW QY-
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X0BKMW. B npoTuBHOM cny4vae
OCHOBaHwue npoaykta byaet
NOBPEXAEHO.

» [Ina yaoaneHusi U3BeCTu, KOTO-
pas MoXeT obpa3oBaThbCs B
pesepByape C BOAOW Ha AHe
AYXOBKW Nocre npuroToene-
HWS C UCnosnib3oBaHMeM napa -
NErkon o4YNCTKN Napom, Ao-
6aBbTe 350 mn 6enoro ykcyca
(KUCNOTHOCTbL YKCyCa He JOK-
Ha npesblwaTb 6%) B pesep-
Byap C BOAOW Ha AHe Npu KOM-
HaTHOM TemMnepaType nocne
Kaxkabix 2 nnm 3 ncnonb3oBa-
HUW, a 3aTeM noaoxaaTtb 30
MUHYT. Yepesd 30 MUHYT o4un-

CTUTE 3TOT Y4aCTOK MSATKON
BMaXXHOW TKaHbIO M BbITpUTE
HaCyX0 CYXOW TKaHbHO.

* B 3aBucrmocCTM OT YacToThl
NPUroTOBIIEHUSA C UCMONb30Ba-
HMeM napa, NpocTbIX onepa-
LU OYUCTKM NapoM U XKeCTKO-
CTW UCNonb3yeMoun BoAbl Ha
AHEe OyXOBKW MOryT o6pa3oBbl-
BaTbCHA U3BECTKOBbIE NATHA.

* B cnyyae nosiBneHus Ha pame
NATEH OT HaKWMu nocne npuro-
TOBIEHUA C NOMOLLLIO Napa
peKoMeHOyeTCs OYUCTUTL Ay-
XOBKY YKCYCHOM BOOOW U TKa-
HbIO.

2 PykoBOACTBO MO OKpy»Kalllieun cpege

2.1 OupekTuBa No oTxonam

2.1.1 CooTBeTCcTBUE TPEOOBaAHUAM
OupektuBbl WEEE (gupektuBa
EC 06 oTxogax aneKkTpu4ecko-
ro u 3rieKTPOHHOro o6opyno-
BaHusA) U yTunusauma otpabo-
TaBLiero npm6opa

[aHHbI npoaykT cooTBeTcTBYET AnpekTu-
Be EC WEEE (2012/19/EU). OaHHbIA npu-
0op nmeeT KnaccMUKauMOHHbI 3HaK Anst
0TpaboTaHHOro 3MEKTPUYECKOIO U 3NeK-
TpoHHoro obopyanosanus (WEEE).

[aHHoe nsgenune n3roToBrneHo
C Ucnonb3oBaHMEM aeTtanemn u
MaTepuarnoB BbICOKOIO Kaye-
CTBa, KOTOpbIe NOCHe nepepa-
GOTKM MOTYT UCMOSb30BaTbLCS
IHE osTopHO. CriefoBaTenbHO,
3anpelyaeTcs BblbpacbiBaTb 0TX0A4bl
YCTPOWCTBa BMeCTe C BbITOBbIMU U ApYrn-
MU OTXO4aMWM MOCHe OKOHYaHUS CpoKa dKC-
nnyataumm. Heo6xogmMmo coasaTtbh UX B

NyHKT cbopa ansa nepepaboTkM 0TX040B
3NEeKTPUYECKOTO 1 3N1EKTPOHHOIO 06opyao-
BaHus. Bbl MOXeTe y3HaTb 06 3TMX NyHKTax
cbopa B MECTHOW agMUHUCTPALUN. YTUNK-
3aums npubopa Hagnexawmm obpasom no-
MoraeT NpeaoTBpaTUTb HeraTMBHbIE MO-
CNeAcTBUSA ANg OKpyXaroLen cpeabl U 300-
POBbS YeNOBEKa.

CooTBeTcTBME Tpe6oBaHUAM [AupekTu-
Bbl ROHS (aupekTuBa 06 orpaHunyeHuun
MUCNOSib30BaHUSA HEKOTOPbLIX BpeAHbIX
BeLleCcTB B ANIEKTPUYECKOM U ITIEKTPOH-
HOM oGopyaAoOBaHUM):

[MpuobpeTteHHbI Bamn npnbop cooTeeT-
ctByeT TpeboBaHmam [upekTtebl RoHS EC
(2011/65/EU). B Hem He copepxuTcs Bpea-
HbIX U 3anpeLLeHHbIX MaTepurarnosB, yka3aH-
HbIX B AaHHOW [npekTtumee.

2.2 WHdopmaumsa o6 ynakoBOYHOM
maTepuane

MaTepunanbl ynakoBku yCTpoONCTBa Npouns-
BeieHbl 13 nepepabaTbiBaeMOoro Cbipbs B
COOTBETCTBMM C HalWMMN HaunoHanbHbIMY
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HOpMaMmu Mo 3aLUUTE OKPYXKaloLLEN cpedbl.
He yTunuampyiite ynakoBouHble 0TX0Abl
BMecCTe C GbITOBBIMU UM UHBIMU OTXOAa-
MU, OTHECUTE MX B NYHKTLI cGopa ynako-
BOYHbIX MaTepuarnoB, 0603HaYEHHbIE MECT-
HbIMY OpraHamu BracTu.

2.3 CoBeTbl N0 3HeprocéepexxeHuo

CornacHo EU 66/2014, nHcdpopmauuio 06
3HepProadHEKTUBHOCTM MOXHO HaTK B
KBUTaHLIMM Ha NPOAYKLMIO, MOCTaBNSEMYIO
BMECTE C MPOAYKTOM.

CnepytoLume NpeanoxeHns NoMoryT Bam

MCMonb30BaTh Balle YCTPOWCTBO C 3KOJO-

rMYeCKOM 1 aHepreTnyeckon acpdeKTNBHO-

CTblO:

» Pa3smopaxuvBarite 3aMOpPOXEHHbIe Npo-
OYKTbl Nepen, BbINeyKon.

* B pyxoBke ncnonb3ynte TeMHble nubo
3aManvMpoBaHHbIE EMKOCTU, KOTOpbIE Jy4-
e nepefatoT Tenso.

» Ecnu TakoBoe ykasaHo B peuenTe unm
pyKOBOACTBE MOnb30BaTerns, Bceraa
npenBapuTeNbHO OCYLLECTBSINTE paso-
rpeB. He oTkpbiBanTe ABepLy neyn 4acto
BO BPEMS BbIMEYKU.

* BobikntounTe nsgenve 3a 5-10 MuHyT O
OKOHYaHWS BbINEYKM NpU ANUTENBHON
Bbineyke. Taknum o6pa3om, Bbl MOXeTE
CcokoHOMUTb A0 20 % aneKkTpoaHepruu,
MCNonb3ys oCcTaTo4yHOe TEnmMo.

» Crapawtecb rotoBuUTb B yXOBKe bornee
ofHoro 6noaa ogHOBPEMEHHO. Bbl Mo-
eTe roToBUTb OOHOBPEMEHHO, YCTaHo-
BVB [1BE KaCTPHIN Ha NPOBOMOYHYHO
ctoiky. Kpome aToro, ecnu Bbl OyaeTe
OCYLLECTBNSATb NPUrOTOBIEHME, MOME-
was 6noga oavH 3a Apyrum, 3TO CIKOHO-
MUT SHEPruto, NOCKONbKY AYXOBON LuKad
He OygeT TepsiTb Tenno.

* He oTKpbIBaNTe ABEPLY OYXOBKM BO Bpe-
Ms1 MPUrOTOBIIEHNS B peXmMMe “OK0 BEH-
TunaTop ¢ Harpesom”. Korga aBepua He
OTKpbITa, BHYTPEHHSAS TEeMnepaTypa on-
TUMU3NPYETCA ANt SKOHOMUM SHEPTUN
B pexume “Oko BEHTUNATOP C HarpeBsoMm”,
1 9Ta TeMnepaTypa MOXET oTnmnyaThbes
OT MOKa3aHHOWM Ha 3KpaHe.
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3 Baw npub6op

3.1 OnucaHue usgenus

11 1
10
9 2%
3**
4
8
7
5
6

1 MaHenb ynpaBneHus
3 MeTtannuuyeckue HanpaensooLwme

5 [Bepua
7 EwmkocTb ans Boabl Anst NpUroToBre-
HWS Ha napy

9 BepxHuii HarpeBaTenb
11 Bopgoc6opHuk

3.2 MpuHUMNbI PpaboTbl U UCMNOJIb-
30BaHMWe naHenu ynpasneHus
ycTponcTBa

B naHHoOM pasgerne Bbl MOXeTe HaiiTu 06-
30p U OCHOBHbIE 0GNacTy NPUMEHeHWs na-
Henu ynpasneHus ycTpoictea. MoryT 6biTh

2 JNlamna

4 [euraTtenb BeHTMNATOPA (3a cTanb-
HOW NNacTUHON)

6 Pyuka
8 YpoBeHb pacnonoXeHns NPOTUBHS

10 BeHTMRAUMOHHbIE OTBEPCTUS

pasnuunsa B n300paKeHnsX 1 HEKOTOPbIX
YHKUMAX B 3aBUCUMOCTU OT TUMNa YCTPOK-
cTBa.
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3.2.1 MaHenb ynpaBneHus
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1 2 3 4
1 Bopoc6opHuk 2 MMepekntovaTenb Bblbopa yHKUNUM
3 Tanmep 4 TlepekntoyaTenb Bbibopa Temnepary-

Ecnun ecTb nepekntovatenu Ansa ynpasne-
HWS BalLMM NPOAYKTOM, B HEKOTOPbIX MO-
Aensx aTa/aTv nepeknovaTeny MoryT ObiTb
BbIABVDKHBIMUW MPY HaXaTuu (yTannveae-
Mble nepeknoyaTenu). YTobbl BbINOMHUTL
HaCTPOWKM C NMOMOLLIbIO 3TUX Nepeknoya-
Teneu, cHayana HaXXMuTe Ha COOTBETCTBY-
IoWN NnepeknodaTens 1 notaHuTe ee. lNMo-
Cre BbIMOSTHEHNS PEryNIMPOBKN CHOBA Ha-
XMUTE M CKpONTE nepekntoyaTernb.

3.2.2 3HaKOMCTBO C naHesbio
ynpaBrieHUs OyXOBKOM

MepeknioyaTenb BbiGopa hyHKLUMK

Bbl MoxeTe BbIOpaTh hyHKLMM ynpasne-
HMS1 JYXOBKOWM C MOMOLLbIO NepeknoyaTens
Bblibopa dyHKuui. MoBepHUTE BNEBo /
BMNPaBO M3 3aKpbITOro (BEPXHEr0) Nonoxe-
HWUs1 4Ns TOro, YToObl BbIOpaTh.

MepeknoyaTenb perysiMmpoBKy Temmnepa-
Typbl

Bbl MOxeTe BbibpaTb TeMnepartypy, Npu Ko-
TOPOW XOTUTE rOTOBUTbL, C MOMOLLbHO
nepeknioyarTens ynpasneHus Temnepary-
poW. lNoBepHUTE NO YacOBOW CTpernke u3
3aKpbITOroO (BEPXHEr0) NOMNOXEHWS ANs TO-
ro, 4tobbl BbIOpaTH.

MHaukaTop TeMnepaTypbl

Bbl MOXeTe y3HaTb TeMnepaTtypy BHyTpU
ZYyXOBKM MO CUMBOJS1Y TEMMNepaTypbl Ha Auc-
nnee. CUMBOS TemnepaTypbl NOSBUTCS Ha
aucnnee, Koraa HayHeTCsl MPUroTOBMEHNE,
W UCYE3HET, Korga AOCTUrHET 3aJaHHOM
TeMnepatypsbl. Korga Temnepatypa BHYTpU

pbl

OYXOBKM ynafeT HUXe YCTaHOBMEHHOW TEM-
nepartypbl, NOABUTCA CUMBOJT TEMNepaTy-

pbl.

Tanmep

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

KHonka 3BykoBoro Tanmepa/6yannbHuka
KHonka HacTpoikv Yacos

Knonka "YMeHbLumnTb"

KHonka "YBenuuntb"

KHonka HacTpoek

o o W N -

KHonka 611oKMpOBKY KHOMOK
CuMBONbI Ha 3KpaHe
: CUMBOIN OKOHYaHWS BbINeYkn

"D : CUMBON OKOHYaHWS BbINEYKM *
: CumBoOn 3BYKOBOro TaiMepa/byannbHuKa

: CumBon sipkocTn

Iil' : CUMBON BIIOKMPOBKY KHOMOK
§ : Cumson Temnepatypsl
() : CumMBON YpOBHS rPOMKOCTM

: CumBon 6nokvMpoBku ABepu *

*BapbumpyeTcsi B 3aBUCUMOCTU OT MOAENN yCTPOW-
ctBa. MoxeT He BbITb HEAOCTYNHOW ANs BaLIero
yCTpoWcTBa.
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3.3 ®yHKUMOHarbHble BO3MOXHO-

CTU AYXOBKMU

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

TaKkKe nokasaHbl MakCMManbHbIN U MUHK-
ManbHbIN NOPOr TeMMNepaTypbl, KOTOPbINA
MOXHO YCTaHOBWTb sl COOTBETCTBYIOLLMX
dyHKUMIA. Mopsaok pexmumos paboThbl, Mo-
Ka3aHHbIN 34eCb, MOXET BapbMpoBaTh OT
nopsiaka pacrornoXeHust yCTponcTea.

Temnepartyp-
CumBon . .
. (OnucaHune pyHKUMA |HbIA Anana- OnucaHue n ucnonb3oBaHue
pyHKLUMN o
30H (°C)
70\ Namna ayxoBKku } B pyxoBke He paboTaeT HarpeBaTesb. 3aropaeTcsi TONbKO
niamna OyxoBKU.

Pa6oTa c BeHTUNSITO-
pom

[yxoBka He HarpeBaeTcsi. PaboTaeT TONbKO BEHTUNATOP (Ha
3afHel CTeHKe). 3aMOPOXXEHHYI0 NULLY C rpaHynamMm MeaneH-
HO pasMopaxMBatoT NPU KOMHATHOW TEMMNepaType, NPUroToB-
TNeHHYI0 e NuLLy oxnaxaatoT. Bpems, Heobxoavmoe ans pas-
MOpaXuBaHUs LIENOro Kycka Msica, GonbLue, Yem Ans NpoayK-
TOB C 3epHaMU.

| |

BepxHWUI N HWXHUIA Ha-
rpes

Muwa HarpeBaeTcsa CBepXy ¥ CHWU3Y oaHOBpeMeHHo. Moaxoant
ANS MMPOXHBIX, BbIMEYKN UMN NMUPOXHBIX U pary B hopme Ans
BbINeyku. Bo Bpemsi NpuroToBneHun NuiLy ncnosb3yeTrcst
TONMbKO OAWH NPOTUBEHb.

<+
&

HWKHWI HarpeB ¢ BeH-

[opsiuunii BO3ayx, HarpeTbii BEHTUNATOPHBLIM HarpesaTtenem,
pacnpepensieTcst 6bICTPO N paBHOMEPHO MO BCe AyXOBKe
BMecTe ¢ paboToi BeHTUnsiTopa. Bo Bpems npurotoBneHum

TUNATOPOM
MWLM UCMOSb3YETCs TONbKO OAMH NMOTOK. ATY OYHKLMIO TakKxke
CrneayeT UCMONb30BaTh AN NErko O4YUCTKU NapoMm.
[opsiunii BO3ayX, HarpeTbiii BEHTUMNSTOPHLIM HarpeBaTenem,
acnpeaenseTcs 6bICTPO U paBHOMEPHO MO BCeli [lyXOBKe
KoHBexLms * pacnpen po v p p ay:

BMecTe ¢ paGoToi BeHTUnsATopa. MoaxoauT Ans npurotosne-
HWSi HECKOMbKYX BI04 HA PasHbIX MosKax.

3KO BEHTUNATOP C Ha-
rpesom

B Lensix 9KoOHOMWUM SHEPrUM Bbl MOXETE BOCMOSIb30BATLCS
OaHHOW PyHKLMEN BMECTO Ucnonb3oBaHus “KoHeekumsa” B
AnanasoHe 160-220°C. Ho npu 3ToM BpeMsi NpUroToBneHns
6yneT HemHoro GonbLue.

DyHKUMA NULLbI

PaboTatoT HWKHWUI HarpeBaTenb U BEHTUNSATOPHbIN 06orpes.
MoaxoauT AN NPUroToBNEHNS NULLbI.

DyHkumsa "3D"

DYHKUMM BEPXHETO HarpeBa, HUKHEro Harpeea 1 Harpesa BeH-
TunaTopa paboTatoT. Kaxaas CTopoHa roToBOro npogykra ro-
TOBWUTCS OAMHAKOBO U BbICTpo. Bo BpeMsi npuroToBrneHumn nu-
LM UCMOb3YETCS TOMLKO OAMH NPOTUBEHb. JTa (PYHKLMS Tak-
e [0IKHA UCMOMNb30BaThCs A NPUrOTOBIEHNS MULLK C MO-
MOLLbIO Napa.

f @ [®]i®][®] |

MonHbIA rpynb

PaboTaeT 60onbLLON rpusb Ha NoTonke AyxoBku. Moaxoant
ANs NPUrOTOBIEHMS Ha rpusie B GOMbLUMX KONMYECTBaXx.

* Balle ycTpoincTBo paboTaeT B TeMnepa-
TYpHOM [uana3soHe, yKka3aHHOM Ha peryrnsi-
TOpe TemnepaTypsbl.

3.4 Axkceccyapbl gns ycTpomucTBa

Balle yCTpOCTBO MMEET pPasnnyHbIe aK-
ceccyapbl. B aTom pasaene AoCTynHO onu-
caHue akceccyapoB U VX MpaBuIibHOMo UC-
nonb30BaHus. B 3aBMCMMOCTY OT Mogenu
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yCTpOIZCTBa, nocTtasnsiemMbIn akceccyap mo- Ha mopgensax 6e3 meTannnyeckux
XXeT BapbnpoBaTbCA. AKceccyapbl, onucaH- HanpaBnAwLWMUX :

Hble B PyKOBO/CTBE NOMb3oBaTens, MoryT m
6bITb HEOCTYMHLI B BaLLEM M3Aenuu.

MpoTuBHKM BHYTPM BaLlero npmbopa
@ MoryT AecdopMmnpoBaThCs Mo BO3-

AencTevem Tenna. 370 HUKaK He

BNUSET Ha PYHKLMOHaNbLHOCTb. [le-

q)opmau,vm ncyesaeT npu oxnaxae-
HUN NMPOTUBHA.

CTaHAapTHbIV NPOTUBEHb 3.5 Ucnonb3oBaHue akceccyapoB
Vicnonb3yeTtcs Ansi BbINeYkn, 3aMOPOXKEH- ycTponcTea
HbIX NPOAYKTOB M apku GOSbLUMX KYCKOB. YPOBHU NS NPUFOTOBNEHNA

B 3oHe npurotoBneHusa ectb 5 ypoBHen
pacrnonoxeHus NpoTMBHS. Bbl Takke Moxe-
Te yBMAETb MOPSAOK PACMONOXEHNS YPOB-
Hel B uudpax Ha nepefHer pame AyXOBKW.

Ha mopgensax ¢ metannuyeckumun
HanpaBndawowWnmm :

KoHauTepckuit npoTuBeHb

|/|CI'IOJ'Ib3yeTC$| AOna BbIMeYKn, Takux Kak ne-
YeHbe U BUCKBUTHI.

Ha mopgensx 6e3 meTannnyeckux
HanpaBnAOLWUX :

Pewetka ans rpuns

Wcnonb3ayeTcsa Ans apku unu pasMetLie-
HUSI MUY, KoTopas GyaeT 3anekaTbes, XKa-
pUTLCS U TYLUUTLCS Ha BbIGPAHHOM YpPOBHE.
Ha mopensix c meTannMyeckumm
HanpaBnsoWUMMY :
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PasmelieHune pelueTkn Ha HanpaBnso-
wux ana npuroToBrieHnsA

Ha mogensax ¢ meTannnyeckumm
HanpaBnALWUMMU :

OyeHb BaXXHO NpaBUbHO pa3mellaTb pe-
LeTyaTbIi rpunb Ha GOKOBbLIX MeTannuye-
CKkMMU Hanpasnawwmumn. MNpu pasmeLleHn
PEeLLETKM Ha HY>KHOM YPOBHE OTKpbITasi
yacTb formkHa ObiTb cnepean. [Ans nydwe-
ro NPUroTOBIIEHMS MWLM peLleTka A0MmkHa
ObITb 3aKkpensieHa CTONOPOM Ha MeTarnnu-
Yyecknx Hanpaensowmx. OHa He gomkHa
NPOXOAUTb Yepe3 orpaHNYMUTENb U KOH-
TaKTUPOBATb C 3afHEW CTEHKOW JYXOBKM.

Ha mopensax 6e3 MeTannuyeckux
HanpaBNALWMNX :

Mpwu pasmelLeHn penbedHbIX Hanpas-
NAOLWYMX peLueTka UMeeT OJHO Hanpasre-
Hue. MNpu pasMeLLeHnn peLleTku Ans rpuns
Ha HY>XHOM YPOBHE OTKpbITas YacTb JOK-
Ha ObITb cnepeau.

PasmeweHue NPOTUBHA Ha HanpaBnAko-
wux ana npuroToBrieHUsA

Ha mopensx c MeTannnyeckumm
HanpasnAKLWUMHY :

Takke BaxHO pasmMellaTb NPOTUBHU Ha 6o-
KOBbIX METanmM4eckmMx HanpaBnaoLLmMX.
Mpu pa3ameLleHnn NPOTUBHA HA HY>KHOM
YPOBHE ero CTopoHa, npeAHasHayYeHHas

ONS yaepXaHusi, [omkHa ObITb cnepeau.
[ns nydwero npuroToBneHUs NPOTUBEHb
[OoMKeH ObITb 3aKkpenrieH CTONopoM Ha Me-
Tannumyeckux Hanpasnswowmx. OH He aon-
XKEH NPOXOANTb Yepes3 OrpaHnynTENb U
KOHTaKTMPOBaTb C 3aHEWN CTEHKOW OyXOB-
KW.

Ha mopensix 6e3 meTannu4ieckux
HanpaBnAKLWMX :

Takke BaXHO NpaBuUibHO pasmeLlaTb
NOTKM Ha GokoBbIX Monkax. Mpu pasmelle-
HWM Ha MNOJIKe NOTOK MMeEeT OAHO Harnpas-
nexve. Mpu pasmeLLeHnn NoTka Ha HY>KHOW
rosike ero CTopoHa, npegHasHadYeHHas ans
yaepxaHusi, AomkHa 6biTb criepeau.

DYHKLUA OCTaHOBKU NPOBOJIOYHOM pe-
LIEeTKN

CyluecTByeT yHKUMS cTomnopa, NpemoT-
BpalLaloLLas onpokuabIBaHWe pelueTyaTo-
ro rpunsi ¢ NPOBOIOYHON Nonku. C nomo-
LLIbIO 3TON OYHKLMK Bbl MOXETE Nerko un
6e3onacHo BblHYTb CBO eay. CHumas pe-
LIeTHaTbIV FPUMb, Bbl MOXETE MOTAHYTb ero
Briepes noka He JOCTUIHET TOYKM CTOmMopa.
Bbl OMKHBI MPONTU Yepes 3Ty TOYKY, YTO-
Gbl MOMHOCTbIO €ro cnpsATaTh.
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Ha MoZensx ¢ MeTannmMuyeckumm MpaBunbHOe pa3MelleHne peLleTKn 1
HanpaBnASIOWUMY : NPOTUBHSA Ha TeNecKONU4eckUxX Hanpae-
nsowmx-Mogenu c MeTannuyeckumMmm u m
TeNecKonMYecKUMM HanpaBnAsoLUMM
Brnarofaps TeneckonuyeckyM Hanpaensio-
LLIMM MO3HO Nerko yCTaHaBMMBaTh U CHU-
MaTb NPOTUBHU 1 peLleTKy Anst rpunsi. Mpu
MCNOMb30BaHUN MPOTVIBHEN U peLLeTKM A1
FPUMS C TENECKOMMYECKOI HamnpaBsioLLel
HEOBXOAMMO CreauTb 3a TeM, YTOBbI LWTbi-
PV Ha NepeaHelt 1 3aaHel YacTsX Tenecko-
NMYECKMX HaNPaBMSOLLMX NpUIerant K
KpasiM rpunst 1 NoTka (MokasaHo Ha pUCYH-

Ha mopgensx 6e3 MeTannuyecknx
HanpaBnsOWMX :

g -

®DYHKLMA OCTaHOBKN NPOTUBHSA - Ha mo-
Aensx ¢ MeTannM4yeckMmMm Hanpasnsio-
LWMMHK

CyuiecTByeT Takke dyHKUMSA cTonopa,
npegoTBpaLlaLLas onpokuabIBaHne npo-
TUBHSA C HanpasnsLWmX. BelHnMas npotu-
BeHb, BblHbTE €r0 U3 3a4Hero CTONopHOro
rHesga v noTsiHUTe Ha cebs, noka oH He
OOCTUrHeT nepeaHelnt CTOPOoHbI. Bbl gomk-
Hbl MPONTM Yepes 3TO CTOMOPHOE rHe3fo,
YTOObI NOMHOCTLIO CHATB €ro.

]

f
4‘4
|
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3.6 TexHu4YecKkue xapaKTepuUCTUKMU

O6Lwme napameTpbl

BHeluHve pa3mepbl ycTporcTBa (BbicoTa/lumpuHa/rnybu-

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

Tun n ceyeHune kabens, ncnonb3yemble / nogxoasiune

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

O6was notpebnsiemas MoLHOCTb (KBT) 3,3

Tvn oyxoBku MHorodyHkuoHanbHasa ayxoBka

Knacc zawutbl -1

CreneHb 3awuThl IP 44

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

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

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

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

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

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

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

4.1 Hactpowka nepBoro TamMepa

Bcerga yctaHaBnusanTe Bpems cy-
TOK Mepep UCMonb30BaHWEM AyXOB-
kn. Ecnu Bbl He ycTaHOBUTE €ro, Bbl

He CMOXeTe roTOBUTb B HEKOTOPbIX
MOZENSIX AYXOBKU.

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

1. Mpwn nepsom 3anycke AyXOBKM CUMBOIbI

«12:00» n (© 6yayT muratb Ha aucnree.

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

SN I=TRTY
IcUL
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3. Haxmute (O nnu 48 NnpukocHUTECH Ana
TOrO, YTOBbI AKTUBMPOBATbL MOSNE MUHYT.

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

o |1JCo
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5. MoaTteepanTe, KOCHYBLUMCL (O UNK Ha-
XaB {55

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

B cnyyae cbos nuTaHnsi HACTPOWKK
BPEMEHM CyTOK OTMeHATCS. Ee

criegyeT yCTaHOBUTL 3aHOBO.

4.2 TlepBUYHasa o4YMUCTKa

1. YGepuTe BCe ynakoBOYHblE MaTepuarsi.

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

3. Bkntouute yctporctso Ha 30 MuHyT, a
3aTeMm BblknounTe. Takum obpasom,
OCTaTKM 1 Crou, KOTOPbI€ MOTIN OCTaTb-
Cs1 B NMeYn BO BpeMs NpoM3BOACTBaA, Cro-
PAT U YTUNN3MPYIOTCS.

4. Tpu paboTe c npoaykTom BbibepuTe ca-
MYIO BbICOKYO TemMnepaTypy 1 pabouyto
yHKUMIO, C KOTOpOW paboTaloT Bce Ha-
rpesatenu B Bawem yctponctee. Cm.
«DYHKUMM ynpaBrneHns ayXoBKOW»

[» 54]. O ToM, Kak ynpaBnATb AyXOBKOW
Bbl MOXETe y3HaTb B CrefyloLem pas-
nere.

5. MomoxauTe, Noka OyXOBKa OCTbIHET.

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

Mepen ncnonb3oBaHMEM aKceccyapoB:

Ounctute akceccyapsbl, N3BNeYEHHbIE U3

OYXOBKMW, BOLOW N MSArKOW ryoKon.

NMPUMEYAHUE: HekoTopble motoLmne n

yucTAWME cpeacTBa MOryT noBpexaaTb

NoBepxHOCTb. He ncnonbayiite abpasus-

Hble MOILLME CPeACTBa, YNCTALLME NOPOLL-

KW 1 KpeMbl MNW OCTpble NpeaMeThl BO Bpe-

MS YUCTKW.
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NMPUMEYAHMUE: Bo Bpemsa nepsoro uc-
MONb30BaHKs B TEYEHUE HECKOIIBKMX YacoB
MOryT NOSIBMATLCA AbIM M 3anax. ATo Hop-
MarbHO, U BaM NPOCTO HyXHa XopoLuas

5 Wcnonb3oBaHue AYyXOBKU

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

5.1 O6wme cBeageHUs o6 UCNonbL30-
BaHUUN ,quOBKM

BeHTunaTtop oxnaxaeHus ( Bapbupyet-
Ccsl B 3aBUCMMOCTU OT MOOENM YyCTPOn-
cTBa. MoxeT He ObITb HeJOCTYNHOW Ars
Ballero ycTpoucTBa. )

Balue ycTponcTBO MMEET BEHTUIIATOP
oxnaxaeHusi. BeHTunaTop oxnaxaeHust
BKITHOY@eTCs aBToOMaTUYeCKM Npu Heobxo-
OUMOCTU 1 OXNaxkaaeT Kak nepeaHo
4yacTb YCTpoOWCTBa, Tak n Mebenb. OH aBTo-
MaTMYECKN BbIKITHOYAETCHA MO OKOHYaHMUM
npouecca oxnaxaeHus. Fopsunii Bo3ayx
BbIXOOMT Yepes ABepLy AyX0BkU. Huyem He
3aKpblBaniTe BEHTUNSALMOHHbIE OTBEPCTUSI.
B npoTuBHOM criyyae OyxoBka MOXeT
neperpeTtbcs. OxnaxgatoLwmin BEHTUNATOP
npopomkaeT paboTaTb BO BpeMsi paboThl
OYXOBKM UMW NOCIe ee BbIKMYeHUst (Npu-
mepHo 20-30 muHyT). B cnyyae, ecnu Bbl
rotoBuTe, 3a4aB TaMep AYXOBKW, B KOHLE
BPEMEHU 3aneKkaHus OXNaxaalLnii BEHTU-
NSATOP OTKIIHOYMTCS CO BCEMU (DYHKLIMSMMU.
Bpems paboTbl oxnaxxgaroLero BEHTUNS-
TOopa He MOXeT BbITb OnNpeaeneHo Nonb3o-
BaTenem. BeHTunaTop BkAoYaeTcs U Bbl-
KrntoYaeTcsi B aBTOMATUYECKOM peXxunme.
OTO He ABnsAeTCs HENCNPaBHOCTLIO.
OcBelleHMe AyXOBKU

OcBelLleHMe OyXOBKM BKIOYAeTCs, Koraa
HauMHaeTcs 3anekaHue. B HekoTopbIX Mo-
Jensax oceelleHve paboTaeT BO BpeMs
NPUroTOBIEHUS, B TO BPEMS KaK B OPYrnx
MoAensx OHO BbIKIIOYaeTCs Yepes onpese-
NIeHHOEe BpeMSi.

Ecnu Bbl x0TUTE, 4TOOBLI NamMna LyXOBKW ro-
perna HenpepbIBHO, BbIbeprTe MYHKLNIO
ynpaeneHus «Jlamna gyxoBKMU» C MOMOLLbIO
py4ku Bbibopa yHKLUN.

5.2 Pabota 6noka ynpaBneHus gy-
XOBKOWM

O6wue npeaynpexaneHns no 6noky

ynpaBneHUsa JyXOBKOW

» MakcumarnbHoe BpeMsi, KOTOPOe MOXET
ObITb YCTAHOBIEHO AN npoLiecca Bbl-
neykn, coctaensaet 5 yacos 59 muHyT. B
cny4vae cbos NnMTaHusi NporpammMa oTme-
HuUTCA. Bam HyxHO ByaeT nepenporpam-
MUpOBaTb.

* [Mpu BbiNONHEHUN NtOObLIX HACTPOEK COOT-
BETCTBYHOLLME CMMBONbI OyayT 3aropatb-
cs Ha aucnnee. HeobxoaMmMo HEMHOro
nopgoXaatb, Noka HacTponkn GyayT
COXPaHEeHbI.

» Ecnu npousBectu kakme-nmbo HaCTPOrKn
NPUroTOBMNEHNS, BPEMS CYTOK Hemnb3s Oy-
OET U3MEHUTb.

» Ecnu Bpemsi npurotoBneHust yctaHosne-
HO B Hayarne npuroToBreHns, OcTaBLlee-
cs Bpemsi oTobpasutca Ha gucnnee.

* B cniyyasix, korga yctaHOBNEHO BpeMst
NPUroTOBMNEHUSA NI BPEMSI OKOHYaAHMS
NPUroTOBMEHUS, Bbl MOXETE OTMEHUTb
aBTOMaTUYeCK, Aepxas KHomky (O B
Te4yeHne ANUTENbHOrO BPEMEHU.

Tanmep
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KHonka 3BykoBoro Tanmepa/GyamnbHuka

~D (D E

KHonka HacTpoiku YacoB
KHonka "YMeHbLumnTb"
KHonka "YBenununtb"
KHonka HacTpoek

o g B~ W N -

KHorka 6rnok1poBKM KHOMOK
CumBonbI Ha 3KpaHe
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: CMBOIN OKOHYaHWSA BbINEYKn

: CUMBOIN OKOHYaHWS BbINeykn *

: CumBoOn 3BYKOBOrO Tarimepa/byannbHuka

: CumBon sipkocTn

: CumBoOn GIOKMPOBKM KHOMOK

=[P @O

: CumBon Temnepatypbl
() : CvmBON ypoBHS rPOMKOCTH
: CUMBON BNOKMPOBKY ABEPU *

*BapbyvpyeTcs B 3aBUCMMOCTU OT MOAEN yCTpOii-
ctBa. MoxeT He ObITb HEAOCTYNHOW ANs Ballero
yCTpOWCTBA.

BknioyeHune AyxoBKu

Korga Bbl BbibrpaeTe paboyyo yHKLMIO,
KOTOPYH XOTUTE NPUTOTOBUTL C MOMOLLIbIO
py4ku Bbibopa yHKLMN, N yCTaHaBnMBae-
Te OnpefeneHHy TemnepaTtypy ¢ NoMo-
LI PYYKM TEMMNepaTypbl, JyXOBKa Ha4u-
HaeT paboTaTb.

BbIkniounTbL AYXOBKY
Bbl MOXeTe BbIKMTOUYNTL AyXOBOW LKA,
NMOBEPHYB PY4Ky BblOOpa hyHKLUM U PYyYUKY
Temneparypbl B NONOXEHWE BbIKMOYEHMUS
(BBEPX).
Bbi6op TemnepaTtypbl U pabouen hyHk-
UMM AYXOBKU OJIsi Py4YHOro NpuroToBse-
HUSA
Bbl MOXeTe roToBUTb, OCYLLIECTBNAS PyY-
HOe yrnpaBneHue (Mo CBOEMY YCMOTPEHUIO),
He yCcTaHaBnvBas BPEMsi MPUrOTOBIEHMS,
3ajaBasi TemnepaTypy v pabouve yHk-
LuK, COOTBETCTBYHOLLME BaLlel efe.

7
P / C

o / [

1. BbiGepuTte pabouyto hyHKLMIO ANs ro-
TOBKW C NMOMOLLbIO PYYKM BbiOOpa dhyHK-
umn.

2. YcTaHoBUTE TemnepaTypy nNpuroTosre-
HWSI C MOMOLLbIO perynstopa Temnepa-

Typbl.

= [lyxoBKa Ha4yHeT cpa3dy paboTaTb C Bbl-
OpaHHol yHKUMER, a 3HaYeHne TeM-
neparypbl 1 CUMBON § MosiBATCSA Ha
akpaHe. Korga Temnepartypa BHyTpU
[YyXOBK/ [OCTUTHET YCTaHOBIEHHOWN
Temreparypsbl, CUMBOI [ McHesHeT.
[lyxoBKa He BbIKMOYaeTcsl aBToMaTu-
Yecku, Tak Kak MPUroToBeHne BpyY-
Hyt0 BbINoOMHAeTCA 6e3 yCTaHOBKM Bpe-
MEHM NPUrOTOBIEHUS. Bbl LOMKHbI
KOHTPONMPOBaTb FOTOBKY U OTKIHOUYUTb
ee camu. o OKOHYaHWUW NPUroTOBIE-
HUS BBIKIIOYUTE QyXOBKY, MOBEPHYB
py4Ky Bblbopa yHKLMM U perynsatop
TemnepaTtypbl B NOMIOXEHWE BbIKIOYe-
HUs (BBEPX).
MpurotoBneHue ¢ 3agaHHbIM BpeMeHeM
NPUroTOBIIEHNA:
Bbl MoxeTe 3agaTb aBTOMaTM4ecKkoe oT-
KMoYeHne OyXOBKW B KOHLIE Nepuoaa Bpe-
MeHU, BbIOpaB TemnepaTypy v pabouyto
YHKUMIO, XapaKTepHYyo NS Ballen eabl, 1
YCTaHOBUB BPEMSI NPUrOTOBMNEHNS MO
Tanvepy.
1. BbibepuTe pabouyto dyHKLMIO ANs Npu-
roTOBMEHUs.

2. Haxumaiite kHomky (9, noka Ha guc-
nree He NosiBUTCH CUMBOI () BpeMeHM
NPUroTOBEHUS.

S Mrrr
(.

o
‘669@'@

LUK 1 TeMnepaTypbl Bbl MOXeTe
YCTaAHOBUTL BPEMS MPUTrOTOBIEHNS
Ha 30 MUHYT, HaxaB KHOMKYy (® He-
NoCcpeaACcTBEHHO Ansi ObICTpON ycTa-
HOBKW BPEMEHW NPUrOTOBMNEHUSA U
N3MEHUTb BPEMS C MOMOLLBH KHO-

nok P/O.

@ [Mocne HacTponkm paboyen dyHk-

3. YcTaHoBUTE BpeEMSs NMPUrOTOBMEHUS C
NMOMOLLIbIO KHOMOK (D/O.
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Ha 1 MUHYTY B nepBble 15 MUHYT,

MUHYT. .

4. lMonoxuTe NPOAYKTbI B AyXOBKY U yCTa-
HOBWTE TemnepaTtypy C NOMOLLbIO pery-
naTopa TemnepaTypbl. .

= Bala gyxoBka cpa3sy Ha4yHeT pa-
6oTatb Npv BbIGpaHHOM OYHKLUN
1 TemMnepartype. YCTaHOBINEHHOE .
BpPEMS MPUTrOTOBIIEHNS HAYHET
obpaTHbIN OTCYET U cuMBOn
oTobpasutca Ha gucnnee. Koraa
TemnepaTtypa BHyTpU AyXOBK/ [0~
CTUrHET YCTAHOBINEHHON TeMnepa-
Typbl, CUMBON §§ MCYe3HeT. .

5. Mocne 3aBepLUeHUst YCTAHOBINEHHOIO
BPEMEHU NPUrOTOBIEHUS Ha Ancnnee
nosiensietca «KoHeu», 3amuraeT cum-
Bon (O 1 nogaeTcs 3BYKOBOW CUrHarn
Tanmepa.

6. lMpepynpexaeHune 6yaeT 3ByyaTb B
TeyeHve ABYX MUHYT. Haxxmute niobyto
KnaBuLly, 4TOObl OCTaHOBUTbL Npeaynpe-
xaeHve. MNMpeagynpexaeHve npekpaTuT-
Cs1, U Ha gucnree NosIBUTCA BpeMs Cy-
TOK.

Ecnu B KOHLe 3BYKOBOrO npeaynpe-
XOeHust byaeT HaxaTa kakas-nmbo 1.
KHOMKY, yXOBKa CHOBa Ha4HeT pa-
6oTaTb. YUTOOBI NPegoTBpaTUTL NO-
BTOPHOE BKITIOYEHWE [YXOBKM B
KOHLie NpeaynpexaeHnst, BblKmo-
YUTb OYXOBKY, MOBEPHYB PErynaTop
Temneparypbl 1 (PyHKLUMOHaNbHY0
py4Ky B nonoxeHue 0 (BbIKM.).

5.3 MMpuroToBneHne Ha napy 2

B Baluer ayxoBke eCTb PyHKLMSA NPUrOTOB-
neHns Ha napy. Jlydwmne pesynbTaThl Bbine-
KaHWsi JOCTMraloTCs Npy UCMOMb30BaHNU
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yHKUMM Nodaum napa. PyHKUUA nogaum

O M| |;|_| [ napa obecrneuvBaeT Gornee sipkyto NoBepx-
L T HOCTb KOHAUTEPCKUX U3aenuin, 6onee xpy-
Q @ @ @ {5} @l CTSLLYIO KOPOUKY 1 6onbLlunii o6bem. Kpo-
‘ Me TOro, NoMoLLb Napa CHUXKaeT NoTepto

Barv NnpoayKkToB NUTaHUA, TakKUX Kak MACO,
1 NO3BOMSET UM ObITb NPpUroToBf1€HHbIMN

Bpemsi npuroToBneHus yBenuumTcs
Goree COYHbIM BHYTPU 1 Gornee BKYCHbIM.

yepe3s 15 MUHYT yBenMUNTCS Ha 5 O6wue npeaynpexaeHnus

MpuroToBneHne Ha napy BO3MOXHO
TONBKO NPY UCMONb30BaHWUN DYHKLMIA
NPUroTOBMNEHNS Ha Napy, yka3aHHbIX B
pyKOBOACTBE.

EmkocTb pesepByapa Ans Boabl 250 mn.
He nomeluante 6onee 250 mn BoAbl B
pesepByap Ang BoAbl BO BPpEMS BbIMEYKU.
KoHngeHcaT, obpasyowninca Ha aeepue
OYXOBKM MOCne NpuroToBneHUs € 1C-
nonb30BaHWEM napa, MOXeT Kanatb,
Korga ABepLua AyxoBku oTkpbiTa. Kak
TONBKO Bbl OTKPOETE ABEPLY AYXOBKU,
COTpUTE KOHAEHcaT.

Mpun oTKpbIBaHWM ABEPLIbl 4YXOBKM HAXo-
ONTEeCb Ha AOCTaTOYHOM yAaneHun, Tak
Kak BO BPEMS 1 NOCrie NpUroToBIeHnsi C
MCNONb30BaHMEM Napa MOryT BbIXOAUTb
nap v ropsiumii Bosayx. Map moxet 06-
XKedb pyKy, NMULo n/vnu rnasa.

Ecnu Boga octaeTcst BHYTpY LyXOBKU MO-
Cre Kaxgoro npuroToBrEHUS C UCMOSb-
30BaHMeM napa, BbITpUTE OCTaBLUYHOCS
BOJY CyXOU TKaHbkO Nnocre Toro, Kak ay-
XOBKa OCTbIHET. B npoTuBHOM criyyae
OCTaTKv BoAbl MOryT Bbi3BaTb 0Opa3oBa-
HWE HaKuMu.

[nsa npuroToBneHus Ha napy:

HayHuTe 3anekaHne nocne n3dy4yeHus
Tabnuubl ANs NPUroTOBIEHMS Ha Napy 1
YCTaHOBKM (DYHKLMKN, TeMnepaTypbl 1
BPEMEHW B COOTBETCTBUM C Brtogom,
KOTOpOE Bbl XOTUTE NPUIOTOBUTBL. Bbl
MOXeTe onpeaenuTb KONM4ecTso fo-
6aBnsiemor Boapbl, TeMnepaTypy, QyHK-
LMo 1 BPEMs 3anekaHusl, KOTOpbIX HET B
Tabnuue.

MomecTnTe NULLY B AYXOBKY Ha peKo-
MEHOOBaHHYH0 MOJIKY.



3. HaxmuTe Ha pesepByap Ans BoAbl Ha
naHenu ynpasreHust AyXOBKW, Koraa
npuaeT Bpems gobasneHns BoAbl, Co-
rnacHo Tabnvue 3anekaHus.

4. VisBnekuTe pesepByap ANs BOAbI 13 Na-
3a.

-

5. OTkponTe KpbILWLKY pe3epByapa Ans BO-
Obl 1 3aneunTe KONMYeCcTBO BOAbI, YKa-
3aHHoe B Tabnumue no 3anekaHuio.

7. locne 3aBepLUeHnA BbiNeYKn BbIKIMHO4YN-
T€ OYXOBKY, yCTAaHOBUB perynaTopbl
(byHKLI,VIVI n TemMnepaTtypbl B NoJioXeHne
OFF (BbIKIL.).

Ecnu Boga octaeTcst Ha AHe AyXOB-
@ KW Mocre KaXaoro npuroToBneHns
C UCMonb3oBaHMeM napa, BbITpuTe
OCTaBLUYOCH BOAY CYyXOWN TKaHbto
nocre Toro, Kak AyxoBka OCTbIHET.
B npotuBHOM cnyyae Boga, octas-
wadaca Ha AHe OAyXOBKWU, MOXET Bbl-

3BaTb 0Opa3oBaHNE HaKuMW.

He ncnonbayite gncTnnnnpoBaH-
@ Hyt0 1 (bunbTpOoBaHHyto BoAy. Mc-

Nonb3ynTe TOMNbKO NPON3BOACTBEH-

Hyto BoAy. He ucnone3ynte nerko-

BOCMNJlamMmeHaAwmnecad, CnnpToebie U
TBepAble YaCTulbl BMECTO BOAbI.

1
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6. 3akpowiTe KpbILLKY 1 YCTaHOBUTE pe3ep-
Byap ANs BOAbI HA MecTo. [MonHOCTbIo
3a4BWHbTE pesepByap A BOAbl.

T |

= Bopga B pesepByape A5 BoAbl Ha-
YMHaAET MeaneHHO CTeKaTb K nony
AYXOBKW, BallemMy 6ntogy npeao-
CTaBMseTCA NOMOLLb NapoMm.

5.4 HacTtpoiiku

AKkTuBauus GHOKMPOBKM KHOMOK

Mcnonb3yst doyHKLMIO BrIOKMPOBKM KIaBuLL,
Bbl MOXETe 3alLUTUTb TaiMep OT NoMexX.

1. Haxumarite knasuLly , Noka Ha aKpaHe
He NosIBUTCS CUMBON 3.

_ &
RO o0 0 & ﬁ
= CumBoOn [7) oToBpaxaeTcs Ha aucrnee,
N HaymHaeTcs obpaTHbI oTcyeT 3-2-1.
BrnokmpoBKka KHOMOK akTMBMpyeTcs no
OKOHYaHuKM obpaTHoro oTtcyeta. Mpn
KacaHuv ntobon knasuwy Npu ycrta-
HoBKe GIOKMPOBKU KNaBuLL Tanmep no-
[acT 3ByKOBOW CurHars, v CMMBOI (3] 3a-
muraer.

Ecnu otnycTuTb KHOMKY 40 OKOHYa-
HMs obpaTHoro oTcyeTa, 6noknpoB-

Ka KHOMOK HEe aKTUBMpyeTCcA.

[Nonb3oBaHne KnaBuLL OYXOBKU He-
BO3MOXHO MPW BKITHOYEHHOW 6noku-
pOBKM KnaBuLl. BrokMpoBka kna-

BULL He ByaeT OTMEeHeHa B cryyae
cbos nuTaHus.

OTKnoYeHne 6NOKUPOBKU KnaBuLu

1. KacaiTech KHOMKM , MOKa CMMBON [ He
MNCYE3HET C 3KpaHa.

= CuMBOI (& UcyesaeT ¢ aucnnes, u 6ro-
KMpOBKa krnaBuLl ByaeT oTkoveHa.
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YcTtaHoBka 6yaunbHuKa

Bbl Takke MoXeTe Ucrnonb3oBaTte TauMep
yCTpoWcTBa Ansi No6Goro npefynpexaeHus
UNy HaNoMMHaHWs!, KpoMe 3anekaHus. By-
OUINBbHUK HE BMUAET Ha paboTy OyXOBKM.
Wcnonb3yeTcs B Lensix npegynpexaeHus.
Hanpumep, Bbl MOXeTe UCMonb3oBaTh Oy-
OVIBHUK, KOrda 3axoTUTe NpUroToBUTb efly
B lyXOBKe B onpeaerneHHoe Bpemsi. Mo nc-
TEYEHWUWN YCTAHOBIIEHHOTO BaMn BPEMEHU
TallMep BbIAacT 3ByKOBOE Npeaynpexae-
HUe.

MakcumanbHoe Bpems curHana
TPEBOMN MOXET COCTaBNATb 23 Ya-

ca 59 MUHyT.

1. HaxumaiiTe L)\, noka Ha gucrnnee He rno-
ABUTCA CUMBOJT KHOMKK L\,

L 0O o0 o & 6

2. YcTaHoBUTE Bpems ByaurbHUKa C NOMO-
LI KHOMOK (D/O.

10 1
2\ [
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= [locne ycTaHoBK/ BpemeHu by-
AUNbHUKA CUMBOS £ MPOAOIKUT
ropeTb, a Bpems byaunbHuKa Ha-
YHEeT obpaTHbIi OTCYET Ha AuC-
nnee. Ecnu BpemMa curHana TpeBo-
M 1 BpeMsA BbilNekaHna yctaHoBIe-
Hbl B OHO U TO Xe BpeM4d, Ha Aauc-
nnee otobpaxaetcsa 6onee Ko-
pPOTKOE BpeEMSI.

3. Mo ncreveHun BpemeHn byamnbHuKa
cUMBON [\ HAYHET MUraTb U BbIAACT
3BYKOBOE MpeaynpexaeHve.

Bbiknto4yeHue 6y,qVIJ1bHVIKa

1. o okoH4YaHWUM nepuoaa byannbHUKA
npegynpexaeHve 3By4 T B TeYeHne
ABYX MUHYT. KocHuTech noboi knaeu-
UKW A4S Toro, YToObl OCTAaHOBUTL 3BYK
npeaynpexaeHust.

= [NpeaynpexaeHne NpekpaTuTcs, 1 Ha
avcnree nosiBUTCS BPemsi CyTOK.

Ecnu Bbl XOTUTE OTMEHUTb GYAUNBHUK:

1. Haxuvmaiite 1 yaepxusaiiTe KHOMKY L,
rnoka Ha Aucnnee He NosiBUTCSA CUMBOIT
£\ onsa c6poca BpemMeHu ByaunbHMKa.
Haxumaiite knaeumwy ©), noka Ha aKpa-
He He nosBuTtcsa cumeon 0:00.

2. Bbl Takke MOXeTe OTMEHUTb curHan oy-
OVNbHUKA, HaXaB U yaepXunsasi KHOMKY

Q.

Hactponka rpomkocTu

1. HaxmuTte u yaepxusante KHOMKY 468, no-
Ka Ha aKpaHe He nosiBuTCcs cumBon .

L ]@
O~ L
&6

O o ‘
2. YcTaHOBWTE Xenaembli YypoBEHb C Mo-
MOLLbIO KHOMOK B/O. (b-01-b-02-b-03)

L _rJ@
g
oo o © &
N (A

3. HaxmuTe KHOMKy 46 Anst noaTBepxKae-
HUs NMBo nogoxanTte 6e3 HaxaTus Ka-
Kor-nnbo knasuwn. Yepes HekoTopoe
BPEMsI HAaCTpoOViKa rPOMKOCTU CTaHOBUT-
CSs1 aKTUBHOW.

HacTtpouka sspkocTtu gucnnes

1. HaxmuTe n ygepxvsaiTe KHOMKY 3%, no-
Ka Ha akpaHe He nosieuTca cumson (J.
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2. YCTaHOBUTE Xenaemyto ipKOCTb C Mo-
MOLLbIO KHOMOK B/O. (d-01-d-02-d-03)

3. Haxmute O nnu {8 npukocHUTECh Ans

TOro, 4Ytobbl aKTUBMpoBaTb Nosie MUHYT.
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3. HaxmuTe KHOMKY 8% Ans nogTeepxae-
HUSA NGO NnogoxauTe 6e3 HaXxxaTus Ka-
kon-nmbo knaeuwn. Hactporika apkocTu
CT@HOBMUTCS aKTUBHOWN Yepes3 HEKOTOpOe
BpEMSI.

CMeHa BpeMeHu CyToK

B Baluer yxoBke: YTOObl U3MEHUTb BPEMS

CYTOK, KOTOPOE Bbl NPeABaAPUTENBHO yCTa-

HOBMIN,

1. HaxmmainTe knaBuLy {8, noka Ha akpa-
HEe He NosIBUTCH cumBon (9.

2. YcTaHoBWTE BpeMs CyTOK C MOMO-

LLbO KHOMOK (D/O.

6 O6wasa nHcpopmaumusa o Bbineyke

4. Haxmute @/©), 4tobbl yCTaHOBUTbL MU-

HYTbI.

o |1JCo

oo o g

‘@ﬁ

5. MoartsepauTe, KOCHYBLIMCH (O UMK Ha-

XaB 5%

= Bpems cyToK yCTaHOBMNEHO, 1 CUMBOJI

(3 ncuesaeT ¢ akpaHa.

B aTOM pasgene Bbl HageTe COBETHI MO
MOArOTOBKE U MPUrOTOBMEHUIO MULLN.

Kpome TOro, B 3TOM pasferie onnucbiBaroTCA

HeKoTopble U3 MPOAYKTOB, NPOTECTUPOBAH-
Hble npov3BoauTensiMu, u Hanbornee noa-
XOAsLLME HACTPONKN ANst 3TUX NPOAYKTOB.
Takxke ykasaHbl COOTBETCTBYHOLIMNE Ha-
CTPOWIKM [YXOBKM U akceccyaphbl Ans 3TUX
MPOAYKTOB.

6.1 O6wme npepgynpexaeHus o Bbl-
neyke B neyu

 [Npu OTKpbITUM ABEpPLIbI JYXOBKM BO Bpe-
MS1 UK MOCIIE BbINEYKN MOXKET MOSIBUTb-
csa ropauni nap. MNap MoxeT obxeyb py-
Ky, nnuo mn/unu rmasa. OTkpbiBas gsepLy
OYXOBKM, CTapanTechb AepXKaTbCs No-
nanblue.

* VIHTeHCcuBHbIN Nap, 06pasyroLLmincs BO
BpeMsi BbiNe4kn, MoxeT 0bpa3oBbIBaTb
KOHAEHCMPOBaHHbIE Kannu BOAbl BHYTPU
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1 CHapYXu Meyu, a Takke Ha BEPXHUX Ya-
CTsiX Mebernum us-3a pasHuubl Temnepa-
Typ. 3TO HOpManbHoe 1 huanyeckoe AB-
neHue.

3HayeHus TemnepaTtypbl U BpEMEHU MpuU-
rOTOBMNEHWS!, yKa3aHHble ANs NPOAYKTOB,
MOryT BapbuMpOBaTbCS B 3aBUCUMOCTU OT
peuenTa u konu4yecTBa eabl. Mo aton
NpUYNHE 3TV 3HAYEHUSI NPUBEOEHbI B
OnanasoHax.

Mepen npoueccom rotToBku, Bceraa uns-
BriekanTe Hencnonb3yemble akceccyapbl
13 AyxoBku. MNprHaanexHocTn, ocTato-
Lmecst B IyXOBKe, cnocobHbI nomeLlaTb
NPUroToBneHuto Bawmx 6nog npv npa-
BUMbHbIX 3HAYEHUSIX.

[nsa npoaykToB, KOTopble Bbl byaeTe ro-
TOBUTb MO CBOEMY COOCTBEHHOMY pe-
LenTy, Bbl MOXETE CCbiNaTbCA Ha aHarno-
rMYHble NPOAYKThI, yKa3aHHble B Tabnu-
Liax NpUroToBMEHUS.




* Vcnonb3oBaHue npunaraembix akceccya-
POB MOMOXET YNy4LUUTb KyrMHapHbIe Xa-
pakTepucTukun. Becerna cobnioparite
npeaynpexaeHns n uHpopmauuio,
npeaoCcTaBneHHy Npou3BoaAnTeneM Ansi
BHELLHEN Nnocyapl, KOTOPYH Bbl OyaeTe
NCMNONb30BaThb.

» PaspexbTe xnpoHenpoHulaemyto byma-
ry, KOTOpyto Bbl ByaeTe ucnonb3oBatb BO
BpeMs roTOBKW, 10 pa3aMepOoB, NOAXOASA-
LUMX AN KOHTEWHepa, B KOTOPOM Bbl Oy-
aete rotoBuTb. XKnpoHenpoHuLaemas
Oymara, KoTopasi nepeTeKkaeT U3 KOHTeN-
Hepa, MOXeT MPUBOAMUTL K OXoram 1
BNUSITb HA KAYECTBO BaLUel BbINEYKU.
Monb3ynTech XMpoHenpoHMLaemom by-
Maron, KOTopyto Bbl ByaeTe ncrnonb3o-
BaTb B yka3aHHOM TeMMNepaTypHOM
AvanasoHe.

o [Ins QOCTWKEHMS NyYLLMX pe3ynbTaToB
BbINEYKM MOSNOXUTE efy Ha pekoMeHaye-
MYIO HYXXHYIO MONKy. He meHanTe nono-
YKEHME MNOSKN BO BPEMSI BbINEYKN.

6.1.1 Boineyka n 6noga B AyxoBke

O6wan nHcpopmauma

* Mbl pekoMeHayeM UCMOMb30BaTh akcec-
cyapbl YCTPOICTBA 4151 XOPOLUEro npuro-
ToBNeHus nuwim. Ecnu Bbl cobrpaeTtech
MCMonb30BaTh BHELLUHIOK nocyay, npea-
noyuTanTe TEMHY0, HE NPUMUNAOLLYIO U
TEPMOCTOWKYIO NOCYAY.

» Ecnu pekomeHayeTcs npenBapuTenbHbii
HarpeB B Tabnuvue NpUroToBreHnsi, He
3abyabTe NocTaBUTbL NPOAYKTHI B AYXOB-
Ky nocrie npeaBapuTensHOro Harpesa.

» Ecnu Bbl cobnpaeTech rotoBUTb C UC-
nonb30BaHWEeM peLleT4aToro rpunsi, no-
CTaBbTe NPOAYKTbI B LIEHTP rpuIisi, a He
BO3re 3aHEN CTEHKU.

* Bce maTepuarnsl, ncnosnb3ayemMblie npu
M3roTOBMNEHUWN TecTa, JOIMKHbI ObITb CBe-
XUMW 1 KOMHATHOW TeMnepaTypbl.

+ CTaTyc NpUroToBreHns NpoayKToB MO-
eT BapbUpOBaTbCHA B 3aBUCMMOCTHU OT
Konm4yecTBa NuULLM U pa3mepa nocyapl.
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MeTannu4yeckne, KepaMU4ECKNE U CTEK-
NsiHHblE (POPMbI YBENMUYMBAIOT BPEMS
NPUroTOBMEHNS, @ HUXHUE NMOBEPXHOCTU
KOHOUTEPCKNX U3AENUA He CTaHOBATCSA
paBHOMEPHO KOPUYHEBBLIMU.

Ecnwu Bbl ucnone3yete Gymary Ans Bbl-
NeYKMn, Ha HIDKHEN NMOBEPXHOCTU MULLM
MOXHO HabnoaaTe HebonbLLoe 3apyMsi-
HMBaHuWe. B aTon cuTyaumm Bam, BO3MOX-
HO, NpUAETCS NPOANUTL NEPUOL NPUTo-
TOBMNEeHWs NpuMepHo Ha 10 MUHYT.
3HaueHus1, ykaszaHHble B Tabnuuax npu-
roTOBMEHWs, OnpeAeneHsl B pesynbTarte
MCMbITaHUIA, NPOBEAEHHbIX B HALLUX Na-
6opaTopusx. MNoaxopsawme ans Bac 3Ha-
YEeHUs MOTyT OTNINYaTbLCS OT ATUX 3HaYe-
HURA.

MonoxuTe eny Ha NOAXOASALLYHO MOJIKY,
pekomMeHA0BaHHyto B Tabnuvue ans npu-
roToBMNeHus NULLK. CUnTaTe HUKHIOK
NonKy AyXOBK/ B Ka4ecTBe nomnku 1.

CoBeTbl N0 BbiNe4vke TOPTOB (MMPOros)

Ecnu nupor (TopT) Cnuwkom cyxon, yBe-
nnybTe Temnepatypy Ha 10 ° C n cokpa-
TUTE BPEeMsl BbiNEKaHUsI.

Ecnu nupor (TopT) BNaxHbIN, MCNOMNb3yW-
Te HebOombLUOe KONMMYECTBO XUAKOCTU
Unn ymeHbLuMTe Temnepatypy Ha 10 ° C.
Ecnv Bepx TopTa (nupora) cropen, noso-
XKNTE €ro Ha HWXHIOK NOJIKY, NMOHWU3bTE
Temneparypy v yBenuybTe Bpems Bbl-
neyKu.

Ecnun BHYyTpeHHsAs YacTb TOpTa NpUroToB-
JleHa XOpOLLO, & BHELLUHSA YacTb NUMKas,
MCMOSb3YNTE MEHbLLE XNAKOCTU, NOHN3b-
Te Temneparypy 1 yBenu4ybTe Bpemsi
NPUroTOBMEHWS.

CoBeTbl N0 BbiNe4vke

Ecnu TecTo cnuwikom cyxoe, yBenuybTe
Temnepatypy Ha 10 ° C 1 cokpaTuTe Bpe-
Msl NPUroToBneHnsi. HamounTte TectoBble
NEHTbl COyCOM, COCTOSILLIMM U3 CMECU MO-
noka, macrna, auu 1 norypra.

Ecnu TecTo rotoBuTCA MeaneHHo, yoe-
OWTECh, YTO TOMLLMHA TecTa, KOTOPYIO Bbl
NPUroTOBUIU, HE BbIXOAUT 3a Npeaernbl
noTka.



+ Ecnu TecTo 06XapeHo Ha MOBEPXHOCTH,
HO OHO He nponeYeHo, ybeanTech, 4To
KONM4ecTBO coyca, KoTopoe Bbl byaeTe
MCnonb3oBaTh A5 TeCTa, He CINLLKOM
MHOro Ha AHe TecTa. [Ins paBHOMEpPHOro
NoApyMSHMBaHNS NONpobynTe paBHO-
MEpPHO pacnpeaenuTb Coyc Mexay nu-
CTaMu TecTa ¥ BbIMEYKOW.

Tabnuua AnAa BbiMeYku v 3aneKkaHku
I'Ipe,qnox(eva no Bbine4yke ¢ O4HUM NPOTUBHEM

* Bbinekante TeCTO B MNOMOXEHUM U TeMne-
paTtype, COOTBETCTBYIOLLUX Tabnuue npu-
rotoBnenuna. Ecnu gHo Bce elle Heno-
CTaTO4YHO KOpUYHEBOrO LBETa, NOMEeCTn-
Te TeCTO Ha HMXHIOK MOJIKy And nocre-

JYOLLErO NPUroTOBMEHNS.

npoTMBEHb *

HWI HarpeB

Muwa Akceccyap pna |Pa6ouas dyHk- |MecTo nonku Temnepatypa Bpewms Bbineka-
“cnonb30BaHUA |LusA (°c) HUA (MUH)
(npubn.)
TopT Ha noaHoce CTaHﬂapTHEM Be_pXHMM Y HIK= 3 180 30...40
npoTVBeHb HWI HarpeB
dopma ansa TopTa
TopT B hopme Ha nNpoBonoYyHoM |KoHBekumst 2 180 30...40
rpune **
HebonbLune Bbl- CTaH,D,apTHl:II/I BePXHMM mHIK- o 160 2535
neykm NpoTUBEHb HWI HarpeB
Ha mopgensix ¢
MeTannmyeckumm
HanpaBnsoLLM-
N V Mu ;3
He6onbluve Bbl CTaH,qapTHt:II/I KoHBekLvs 150 25 35
neykm NpoTHBEHb Ha mopensix 6es
MeTanmyeckmx
HanpaBnsioLLMX :
Kpyrnas doopma
NS BbINeYku,
avameTpom 26 cM | BepxHuin n HUX-
S C 3aXKMMOM Ha pe- [HWI Harpes 2 160 30...40
LueTyaToMm rpune
Kpyrnas oopma
NS BbINEYkM,
Bucksut AuameTpom 26 cu KoHBekuus 2 160 30...40
C 3aXMMOM Ha pe-
LeTyaTom rpune
MeueHbe KOHJ:WITepCIiVIM BePXHMM MHK- |3 170 25 35
npoTBEHb HWI HarpeB
MNeyeHbe KOHAMTepCEMM KoHBekuus 3 170 20 ... 30
NpoTUBEHb
Brineyka CTaH'D'apTH':M BePXHMM KRRCA P 200 35...45
npoTUBEHb HWI HarpeB
Bbineuka CTaH'D'apTHE'M KoHBekuus 2 180 35...45
NnpoTUBEHb
CraHaapTHbIN BepxHuit n Hx-
CpobHas bynoyka NpOTUBEHS * HUiA Harpes 2 200 20...30
CraHgapTHbIv
CpobHas 6ynoyka NpOTUBEHS * KoHBekums 3 180 20...30
LlerbHblii xne6 CraHgapTHbIV BepxHuin 1 HUX- 3 200 30 ... 40
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Muwa Akceccyap ana |Pa6Gouas cyHk- |MecTto nonku Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA (°C) HUA (MUH)
(npu6n.)
o CTraHgapTHbIV
LlenbHein xne6 NPOTUBGHS * KoHBekuus 3 200 30...40
CTeKnsHHbI/Me-
Tannuyeckuin nps-
NasaHbs MOYTOTEHbIM Bepxnui u Hwk- |5 |\ 3 200 30 ... 40
KOHTEMHEp Ha pe- [HWi HarpeB
LeTyaTom rpune
Kpyrnas yepHas
MeTannmyeckas
ABNOYHBLIN NUPOr opma, puamer- BePXHMM MHIK o 180 50...70
pom 20 cM Ha pe- |HUi HarpeB
LeTyaTom rpune
Kpyrnas yepHas
MeTannmyeckas
ABNOYHbIN Nupor copma, auamer- KoHBekuus 2 170 50...70
pom 20 cm Ha pe-
LeT4yaToM rpune
Muuua CTaH,qapTHt:IVI BG?XHVII/I Y HUX- 2 200 ... 220 10 .. 20
NpoTUBEHb HWiA HarpeB
CraHdapTHbIN
Muuua NPOTHUBGHS * DyHKUMA Nuuubl |3 250 8..15
I'Ipe,qno»(eHun no NPpUroToBJ1IeHUIO C ABYMA NOTKaMu
Muwa Akceccyap pna |Pa6ouas dyHk- |MecTo nonku Temnepatypa Bpewms Bbineka-
Mcnonb30BaHUA LA (°c) HUSA (MUH)
(npu6n.)
Ha mopensax ¢ Ha mopensx ¢
MeTannMyeckumMy | MeTanmyeckumm
2-CtaHpgapTHbIv HanpaenALLWUMK | HaNpPaBnAoLLM-
He6onbiuve Bbl-  |MPOTVBEHb * 1150 mu ;25 ... 40
KoHBekuus 2-4
ne4kn 4-KoHauTepckuit Ha mogensx 6es |Ha mogensx 6e3
npoTuBeHb * MeTanmnmMyecknx | MeTanImyeckmx
HanpaBnSOLWMX  |HaNPaBRSHOLLMX :
1140 30...45
2-CtaHpapTHblit
nNpoTMBEHb *
MNeyeHbe KoHBekums 2-4 170 25...35
4-KoHanTepckui
nNpoTMBEHb *
1-CTtangapTHbIN
npoTMBEHb *
Bbineuka KoHBekuusi 1-4 180 35...45
4-KoHanTepckuii
npoTMBEHb *
2-CtaHgapTHbIii
npoTMBEHb *
CpobHas bynoyka KoHBekuusi 2-4 180 20...30

4-KoHauTepckuii
NpoTMBEHb *

MpeaBapuTenbHbLIN HarpeB PeKOMeHAYeTCs UCNoMb3oBaTh A5 BCEX 6niog.

*3T1 akceccyapbl He MOryT ObITb BKMIOYEHbI B BaLLE YCTPONCTBO.

91N akceccyapbl He BKITKOYEHbI B Balle yCTpOﬁCTBO. 310 KOMMep4YeCKu OOCTYNHbIe akceccyapbl.
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Tabnuvua npuroToBneHus ¢ PyHKLUEN
ynpaBrneHus “OKo BEHTUNATOP € Harpe-
BOM”

* He nameHsanTe HacCTpONKy TemnepaTypbl
rnocne Havarna npuroToBNEHUS B pexnve
“OKO BEHTUMATOP C HarpeeoMm”.

* He oTkpbiBaviTe ABepLYy AYXOBKU BO Bpe-
MS MIPUrOTOBMEHUS B peXnMe “OKO BEH-

TMNATOp ¢ HarpeBom”. Ecnn aBepb He by-

AeT OTKPbIBaTbCS, TO BHYTPEHHSA TeMne-
paTypa onTMMMU3NpyeTCcs A SKOHOMUK
3Hepruu, 1 aTa TemnepaTypa MOXeT OT-
NMYaTbCs OT MOKa3aHHOW Ha 3KpaHe.

He BbinonHanTe npegBapuTenbHbIN
nogorpes B paboyem pexvme “OKo BEH-
TUNATOP C HarpeBoMm”.

Muwa Akceccyap ans uc- |MecTto nonku Temnepatypa (°C) Bpems BbinekaHus
nonb3oBaHus (MUH) (npu6n.)
HebonbLumne BbINeykn CTaHeapTHbm npoT- |3 160 25...35
BEHb
MeyeHbe CTaHeapTHb'M npoT- |3 180 25...35
BEHb
Beineuka CTanpaptHuii npotw- | 5 200 45 ...55
BEHb
CpobHas 6ynoyka g;::eapmbm npoti- | 5 200 35...45

* OTu akceccyapbl He MOryT GbiTb BKMIOYEHbI B Balle YCTPOMCTBO.

6.1.2 Msico, Pui6a u MNTtuua
KnioyeBblie MOMEHTbI Mo rpunro

- MNepea TeM, Kak roTOBUTb KypuLy, UHAE-
Ky U Lenble Kycku Msica, YToGbl MOBbLICUTb

3(hbhEKTUBHOCTL NPUTOTOBIEHMS, NPU-
npaBbTe JIMMOHHbLIM COKOM U NEepLEM.

* [MpuroToBneHne Msca Ha KOCTOYKE 3aHU-
maeT oT 15 go 30 muHyT 6onblLue, Yem
Xapka cune.

» PaccuntbiBaiiTe oT 4 0O 5 MUHYT Bpeme-
HW NPUrOTOBMEHNS HA CAHTUMETP TOr-
LUMHBI MsACa.

* [locne TOro kak BpeMsi NpUroToBneHns

NCTEKIO, AEPXNTE MSCO B JyXOBKE B
TeveHve npubnuantensHo 10 muHyT. Cok
Msica nydlle pacnpegensieTcs no xape-
HOMY MSICY U HE BbIXOAMWT MPW Hape3aHun
msca.

Pbiby crniegyeT pasmellaTb Ha norke
CpeaHero UnNm HX3KOro YPOBHS B TEPMO-
CTOWKOW Taperke.

MpuroToBbTE pekoMeHAOBaHHbIe broaa
Ha cTone Ans roTOBKM C MOMOLLIbIO OOHO-
ro NPOTUBHS.

Ta6nuua Ans NpUroToBneHnUs Msca, pbibbl U NTULbI

Muwa Akceccyap ans

ucnonb3oBaHusa |(UuA

Pa6ouas cdyHk- |[MecTo nonku

Temnepatypa Bpems Bbineka-
(°c) HUSA (MUH)
(npubn.)

Creiik (uenb-
HbI) / Xapkoe (1
Kr)

CraHpgapTHbIv
nNpoTMBEHb *

BepxHui 1 Hux-
HWI HarpeB

w

15 muHyT 250/
makc., nocrie 180 (60 ... 80
... 190

BapaHbs HOoxKa
(1,5-2 kr)

CTraHgapTHbI
nNpoTMBEHb *

BepxHuin n HUXx-
HWI HarpeB

w

15 MunyT 250/

Makc., nocne 170 110...120

PeweTka ans rpu-
na*

YKapeHas kypuua
(1,8-2 kr)

BepxHui 1 Hux-

MomecTute OAMH |4yt Harpes

TIOTOK Ha HIKHIOK
norky.

N

15 MunyT 250/
makc., nocne 190
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Muwa Akceccyap ana |Pa6Gouas cyHk- |MecTto nonku Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA (°C) HUA (MUH)
(npu6n.)
PeweTka ans rpu-
)K na*
apeHas kypvua
(1,8‘?2 r) P MomecTtute ogun | KoHBEKLMSE 200 ... 220 60 ... 80
JIOTOK Ha HUXHIOK
nonky.
Pewetka ans rpu-
X na 15 250/
apeHas Kypvua napEn MUWHYT
(1,8-2 kr) MomectwTe opun | PyHKkUmsA 3D wac., nocne 190 |80 -+ 80

TIOTOK Ha HYKHIOK
MOsIKy.

CraHpgapTHbIv BepxHuin 1 Hux-

WHpeiika (5,5 kr)

25 muHyT 250/
makc., nocrie 180 (150 ... 210

NpoTMBEHb HWUI HarpeB 190
CraHaapTHbIN 25 muryT 250/
Wnpeika (5,5 kr) DyHkuma "3D" Makc., nocne 180 |150 ... 210

npoTMBEHb *

... 190
Pewetka ons rpu-
na* B .
ePXHUIA W HUX-
Pbi6a MomecTuTe OAMH it Harpes 200 20...30
JIOTOK Ha HWDKHIO
nonKy.
PelueTka ans rpu-
na’*
Puiba Momectute ogun | PYHKLMS "3D" 200 20...30

TIOTOK Ha HKHIOK
norky.

MpenBapuTenbHbIN HAarpeB pekoMeHayeTCa UCMonb3oBaTh AN BCeX 6ntog.

*o1n akceccyapbl He moryT 6bITb BKIMIOYEHbI B BaLle YCTPOWCTBO.

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

6.1.3 Npunb

KpacHoe msico, pbiba 1 MAco NTuubl Ha

rpune 6bICTPO CTAaHOBSATCS KOPUYHEBBIM,

NMEIOT KPaCMBYHO KOPOUKY M He Mepecbixa-

toT. OcobeHHO NoaxoasT Ans rpuns dune,

LaLnblk, konbachl, a Takke COYHble OBO-

WK (nomMuaopsbl, NyK U T. 4.).

O6wue npeaynpexaeHus

» Muwa, He npurogHas ans rpuns, Hecet
0ONacHOCTb BO3HWKHOBEHUS noxapa. [o-
TOBbTE Ha rpure TomnbKo efa, Noaxoas-
LLYIO ANt MUHTEHCUBHOIO OFHSI Ha rpurne.
Kpome Toro, He pasmeLLante egy CnuLu-
KOM Jareko B 3agHel yactu rpuns. 3710
camasi ropsidasi 3oHa, U XXnpHas nuuia
MOXET 3aropeTbCsl.

- 3akpoiTe ABepLy AYyXOBKU BO Bpems
rpuns. Hukorga BKnovanTe rpuns ¢
OTKPbITOM ABepLel AyXoBKU. Mopsauune
NOBEPXHOCTU MOrYT Bbi3BaTb 0XOru!

KnioyeBble MOMEHTbI NO rpunio

* lNpuroToBbTE NULLY OANHAKOBOW TOMLLM-
Hbl 1 BECOM, HACKOMNbKO 3TO BO3MOXHO,
ANs rpuns.

 lNomecTnTe Kycouku, NpeaHa3Ha4YeHHble
ONS FPUNs, Ha peLlueTyaTbiv rpurib Unn
peLueTyaThbI NOTOK, pacnpeaenss ux Ta-
KMM 06pa3oM, 4ToObl He MpeBbIWaTh pas-
Mepbl HarpesaTens.

* Bpewms npurotoBneHus, ykasaHHoe B Ta-

6nvue, MoXeT BapbypoBaThbCs B 3aBUCK-

MOCTW OT TOSLLMHbI XapeHbIX KYCOYKOB.

CaBuHbTE pelueTyaThbii rpunb nu pe-

LeTyaTbI MOTOK A0 XenaemMoro ypoBHsi

B AyXxoBke. Ecnu Bbl roToBMTE Ha peLueT-
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YaTOM rpuse, COABUHbTE NOTOK K HUDKHEN
norske, 4tobbl cobpaTtb Macno. MpoTu-
BEHb [yXOBKM, KOTOPbI Bbl COBMpaeTech
CABWHYTb, JOIMKEH MMETb COOTBETCTBYHO-
LMe pa3mepbl Ans TOro, YTobbl NOKPbITh

Tabnuua rpunsa

BCIO Nnowaab rpuns. 3ToT NpoTUBEHb
MOXET He MOoCTaBMATLCA BMECTE C Mpo-
AykToM. Haneiite HeMHOro Boabl B NOTOK
OYXOBKW ANS NErKON OYUCTKM.

Muwa Akceccyap ans uc- |MecTto nonku Temnepatypa (°C) Bpems BbinekaHus
nonb3oBaHUsA (MUH) (npubn.)

Puiba Pewetka gnsrpuns (4 -5 250 20...25

Kypuua Kkycoukamu Pewetka gns rpuns (4 -5 250 25...35

T?(Zprenm (rensura) Pewertka ans rpuns |4 250 20...30

- 12 KonuyecTBo

BapaHbs oT6VBHas Pewetka gnsarpuns (4 -5 250 20...25

SaT)eMK - (MK A pe)etia ansrpuns |4-5 250 25...30

S;WBH” 13 Tenatn- Pewetka gnsarpuns (4 -5 250 25...30

OBoluHas 3anekaHka |PeweTka gnsarpuns |4 -5 220 20...30

Xne6 «TocToBbIN» Pewertka ans rpuns |4 250 1...4

PeKomeH,qyeTcn npegBapuUTenbHO pasorpesaTb B Te4eHue 5 MUHYT BCE 6]'”0,!:[8, NMPUroTOBJIEHHbIE Ha rpune.

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

6.1.4 MpuroToBneHue Ha napy

O6wan nHcpopmauma

* [MpuroToBneHne Ha napy BO3MOXHO
TONbKO NPV UCMONb30BaHUU PYHKLIMNA
NPUroTOBMEHMS Ha Napy, yka3aHHbIX B
pykosoacTtee. Cm. pasgen Paboune
dyHKuMM gyxoBku [P 54] ans nonyveHus
UHdOpMaLuuM 0 YHKLUSAX NPUroToBne-
HMSA Ha napy.

» Ecnu pekomeHayeTcst npensapuTenbHbIi
Harpes B Tabnuue npuroToBneHus, He
3abyabTe NOCTaBUTb NPOAYKTbI B AYXOB-

Ky nocre npeaBapuTeNibHOro Harpesa.
MpoJomKUTENBHOCTb, YKa3aHHasi BO Bpe-
M$1 NoOAauu BOAbl, yKasbiBaeT BpeEMs,
npollesLlee nocne npeaBapuTerisHOro
Harpesa.

Tabnvua NpUroToBNeHUsi COAEPXKUT Npo-
BepeHHble NPOM3BOAUTENIEM PeKOMeHAa-
L1 No NpuUroToBneHuto. Bbl MoxeTe 3a-
AaTb KONMYecTBO BOAbI, TEMNEPATYpY,
PYHKLMIO U BpeMSI NPUrOTOBIEHUS Ha

napy, KOTopbix HeT B Tabnuue.
+ [OTOBbTE Ha Napy ¢ OAHWUM NMPOTUBHEM.

MpeanoxeHusa no Bbineyke ¢ OAHMM NPOTUBHEM - PyHKumA "3D"

Muwa Akceccyap |Mecto non- |Temnepaty- |Heo6xoaun- |Bpems 3a- |Bpems Bbi- |[pubnusn-
ans uc- Kn pa (°C) Moe Konu- |6opa BoAbl |NeKkaHus TenbHas
nonb3osa- 4ecTBO BO- |(MUHYT)** (MMH) macca nuwm
HUuA Abl (Mn) (npubn.) (r)

o CraHpapT- nocne npea-

)'j_le:g”"'” HbIi ApoTH- |2 200 200 BapuTensHo- |30 ... 40 820
BEHb * ro nogorpesa
Peletka
ans rpuns *

YKapeHas ky- 25 MUHYT

puua (1,8-2 |Momectute |5 250/makc., 250 25 60 ... 70 2000

Kr) OAVH NOTOK nocrne 190
Ha HUKHIOK
nonKy.

Pebpuctbii  |CtaHpapT-

cTevik (uenb- [Hbl npoTn- |3 180 250 15 40 ... 55 1000

Hble Kycku) [BeHb *
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Muwa Akceccyap |Mecto non- |Temnepaty- [Heo6xoamn- |Bpemsi 3a- |Bpems Bbi- |[pubnusn-
ansi uc- Kn pa (°C) Moe Konu- |6opa BoAbl |NeKkaHus TenbHas
nonb3oBa- 4ecTBO BO- |(MUHYT)** (MuH) macca nuim
HuA Abl (Mn) (npubn.) (r)

Pynbku n3 CraHpapT- nocne npeg-

6apaHuHbl ¢ [Hbl NpoTK- |3 170 250+250***  [BaputenbHo- (90 ... 110 2000

oBoLlamu BEHb * ro nogorpesa
Crangapt- nocne npega-

Bynouka HbI NpoTK- |3 180 100 BapuTenbHo- |25 ... 35 1200

OpoxokeBas .

BeHb ro nogorpesa
oo pea
BaTpyuka HbI npoTn- |3 120 150 P 50 ... 60 1450
. HbIM Harpe-
BEHb
BOM
CraHgapT- nocre npeg-

Eﬁﬂ”"'e ro- HbI NpoTK- |3 200 150 BaputenbHo- |25 ... 35 800

BEHb * ro nogorpesa
. CraHgapT-

Mevesit | i npotw- |3 190 150 25 45..55 (500

kapTodenb M
BEHb
CraHpapT- nocre npega-

Fanf6yprep- HbI NpoTn- |3 180 150 BapwuTtensHo- |20 ... 30 800

HbIli Xxneb *

BEHb ro nogorpesa

Crangapt- nocne npega-
Jlococs ¢ HbI MpoTn- |3 180 100 BaputensHo- (25 ... 35 500
oBoLlamu .

BeHb ro nogorpesa

* OTn akceccyapbl He MOryT ObITb BKITOYEHbI B Balle YCTPOWCTBO.

** YkasblBaeT Bpemsi, NpoLuefLlee nocre npeaeapuTenisHoro Harpesa.

*** [lo6aebTe ewe 250 Mn BoAbl B cEpeiMHe BPEMEHU MPUrOTOBIIEHNS.

6.1.5 MNMpoaykTbl ANA TecTUpoBaHUA

* lMpoaykTbl, B 3TOW Tabnuue Ansi npuro-

TOBNEeHud nun, BHOCATCHA B COOTBET-
ctBum co ctaHgaptom EN 60350-1, yto-
Obl 06nerynTb TECTMpPOBaHWE NpPoayKTa
0N KOHTPOSbHbIX YYPEXAEHUN.

Tabnuua NpUroToBneHus TeCTOBbIX Gnroa

I'Ipe,qnox(eva no Bbine4yke ¢ OogHUM NPOTUBHEM

Muwa Akceccyap pna  |Pa6ouas dyHk- |MecTo nonku Temnepatypa Bpewms Bbineka-

“cnonb30BaHUA |LusA (°Cc) HUA (MUH)
(npubn.)

Mecoroe neve- CraHaapTHbIN BepxHui 1 Hux-

Hbe (cnagkoe ne- Aap . P 3 140 20 ... 30

npoTUBEHb HWiA HarpeB

YeHbe)

Ha mopgensix ¢
MeTannmyeckmumm

[NecoyHoe neve- c . HanpasnaoLWumMn

Hbe (cnaakoe ne- TaHﬂapTHi’M KoHBekuus 3 140 15..25

npoTUBEHb

ueHbe) Ha mogensix 6e3

MeTannm4yeckmx
HanpasnsoLWwmx :2

He6onbline Bbl- CTaH,qapTHk:IVI BGE)XHVII/I U HUX- 3 160 25 35

neyku NpoTUBEHb HWiA HarpeB
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Muwa Akceccyap ana |Pa6Gouas cyHk- |MecTto nonku Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA (°C) HUA (MUH)
(npu6n.)
Ha mopensax ¢
MeTannmyeckumm
HanpaBnsoLLM-
N 0 MK ;3
He6onblive Bbl CTaH,D,apTHl:II/I KoHBekLvs 150 25 35
neykn npoTVBEeHb Ha mogensx 6e3
MeTannmM4eckmx
HanpaBnsioLLMX :
2
Kpyrnas dbopma
NS BbINEYkM,
BuckanT avameTpom 26 cm BeE)XHVIVI NHWK- | 160 30 ... 40
C 3aXMMOM Ha pe- |HUI HarpeB
LueTyaTom rpune
ok
Kpyrnas popma
[ONs1 BbINEYKM,
Buckesut AvameTpom 26 cm KoHBekuus 2 160 30...40
C 32XVMOM Ha pe-
LeTyaTom rpune
-
Kpyrnas yepHas
MeTannmyeckas
ABRoYHBIN Nnpor popma, puamert- | BEpxHUA 1 Hink- 2 180 50...70
pom 20 cM Ha pe- |HuUi HarpeB
LeT4yaToM rpune
o
Kpyrnas yepHas
MeTannmyeckas
ABNOYHbIN Nupor copma, auamer- KoHBekuus 2 170 50...70
pom 20 cm Ha pe-
LeT4yaToM rpune
o
I'Ipe,qnox(eva no NPpUroToBJIeHUO C ABYMA NOTKaMu
Muwa Akceccyap pna |Pa6ouas dyHk- |MecTo nonku Temnepatypa Bpewms Bbineka-
MCnonb30BaHUA |LusA (°Cc) HUSA (MUH)
(npubn.)
2-CtaHpgapTHbIv
[NecoyHoe neve- npoTMBEHb *
Hbe (cnagkoe ne- KoHBekuusi 2-4 140 15...25
UeHbe) 4-KoHauTepckuii
nNpoTMBEHb *
Ha mopensx ¢ Ha mopensix ¢
MeTanmnMyeckumy | MeTanmyeckumm
2-CTaHpapTHbIiA HanpasnALLWUMK | HaNpaBNAoLLM-
_ |npoTuBeHb * 1150 mu ;25 ... 40
HebonbLuve Bbl | Komsexuns 2.4
nedku 4-KoHanTepckuit Ha mopensix 6es  |Ha mopensix 6e3
npoTuBeHb * MeTanmnmMyecknx | MeTanImyeckmx
HanpaBnSOWMX  |HaNPaBnSOLLMX :
1140 30...45

MpenBapuTenbHbIN HAarpeB pekoMeHayeTCs UCMonb3oBaTh ANs BCex 6nog.

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

**QTn akceccyapbl HE BKITIOYEHbI B Balle YCTPOUCTBO. TO KOMMEPYECKN AOCTYNHbIE akceccyapbl.
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Mpunb

Muwa Axkceccyap ans uc- |(MecTo nonku
nonb3oBaHusA

Temnepatypa (°C) Bpems BbinekaHus
(MuH) (npubn.)

Tedrenu (TenatuHa)

Pewertka gns rpuns |4
- 12 konuyecTBO A P

250 20...30

Xne6 «TocToBbIN» Pewertka ans rpuna |4

250 1...4

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

MepeBepHUTE Kycoykn N nocne 1/2 ot obLuero BpeMeHn NpUroToBIIEHNS Ha rpurne.

7 TexHu4eckoe OﬁCﬂy)KVIBaHVIe N YNCTKaA

7.1 O6was nHcgpopmaums o6
ouncTke

O6Lwue npeaynpexneHus .

» [NopoxanTe, Noka yCTPOWCTBO OCThIHET
[0 Hayana o4ncTkun. Fopsiume NoBepPXHO-

CTU MOTYT BbI3BaTb 0Xoru!

» He HaHocUTe MotoLLme cpeacTBa NpsiMo
Ha ropsiyme NoBEPXHOCTU. ATO MOXET .
NPUBECTU K NOSIBNEHMIO CTONKUX NATEH.

» [NpoaykT [omKkeH ObiThb TLWATENBHO O4K-
LLIeH 1 BbICYLLEH MOCIEe KaXaoro Ucnorb-
30BaHuA. Takum o6pa3omM, OCTaTKM NULLM
[OJDKHBI JTErKO ovmwaThes, U 3Tn ocTaT-
KM He JOJMKHbI nogropaTb, koraa npubop
cHoBa byaeT ncrnonb3oBaTtbcs no3xe. Ta-
KM 06pa3oM NpoaneBaeTCs CPOK CIyX-
Obl Np1bopa 1 yMeHbLIAKTCS YacTo BO3-
HuKaroLme npobnemsi.

* He ncnonb3ynte naposbie MotoLme
CpeacTBa ANs YNCTKM.

* HekoTopble MoLME N YNCTALWME Cpea-
CTBa MOTYT NOBpeEXaaTb MOBEPXHOCTb.
Henoaxogawmmm Ynctawmnmmn cpeacTsa-
MU SIBMAOTCA: OTOENMBaTenb, YACTSLNE
CpeacTBa, coaepxalline aMMuak, KUCno-
TY UK Xrnopua, NapoBble YNUCTALLME
CpencTBa, YnCTALLMe CcpeacTsa, cpea-
CTBa ONdA yaaneHus NATEH U pXKaByMHbI,
abpasyBHbIe YMCTALLME cpeacTea (o4m-
CTUTENW ONS CNMBOK, YACTSLLME MOPOLL-
KW, YncTaLwme Kpembl, abpasvsbl U Ckpyo-
6epbl, NpoBoroka, rydbku, yncrswme can-
deTku, cogepKaLume rpsisb U ocTaTku
MOILLNX CPeacTB).

* [pu kaxgon ounctke He TpebyeTtcs mc-
Nnosb30BaHNe crneLmanbHbIX YACTALLNX
MaTepuanoB. Heobxoanumo ouniatb
npnbop C UCNONb30BaHNEM MOIOLLETO
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cpencTBa Ans NocyAbl U TENMow Boabl C
MOMOLLbIO MSITKOW TKaHW Unu rybku, a 3a-
TEM BbITEPETb CYXON TKaHbHO.
O6sA3aTenLHO MONHOCTLIO BLITPUTE BCHO
OCTaBLUYHOCS XWUAKOCTb MOCIIE OYUCTKUN U
HemeAsIeHHO yaanuTe Bce YacTulbl epl,
pa3bpbi3rvBaemMble BO BpEMS NPUrOTOB-
neHus.

He moiiTe kakme-nmbo KOMMNOHEHTLI Ba-
Lwero npubopa B NOCYAOMOEYHOM MaLLu-
He.

HepxaBerowwme noBepxXHOCTH

He ncnonb3ynte KUCNOTHbLIE UK XOPCO-
Jepxalue ynctawme cpeacraa npu
YMCTKE NMOBEPXHOCTEN U pydeK U3 He-
pXxaBsetoLlen ctanu.

[MoBepXHOCTb U3 HEPXaBeLLen cTanm
CO BpEMEHEM MOXET U3MEHUTb LBET.
3710 HopmanbHoe aBneHune. MNocne Kax-
[0V onepauumn o4mLLanTe NOBEPXHOCTb C
NMOMOLLIbIO MOKOLLLETO CpeacTBa, NOAXOAs-
Lero Ans NOBEPXHOCTEN U3 HEepXKaBeto-
e crtanu.

BbINonNHANTE OYMCTKY C MOMOLLbH MAr-
KOW MbIFTbHOW TKaHW M XXUAKOro (He Bbl-
3bIBalOLLLEro NosABIEHUE LlapanvH) Moto-
LLlero cpefcTBa, cTapasicb NpoTupaTth B
OLHOM HarpasneHuu.

Bcerga v cpasy ypansite Hakvnb, Mac-
no, kpaxman u 6enkoBble NsATHA C Mo-
BepxHocTen. MaTHa moryT pxxaBeTb B
TeyeHne ANUTenbHbIX NepnoaoB Bpeme-
HW.

OuuncTtutenu, pacnbineHHble/HaHeCEHHbIE
Ha NOBEPXHOCTb, AOMKHbI ObITb He-
MeaJieHHo yaarneHbl. AGpasuBHbIE YK-
CTsLLME cpeacTBa, OCTaBIEHHbIE Ha MO~
BEPXHOCTU, NPUBOAAT K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCS Genow.



OmanupoBaHHble MOBEPXHOCTU .

+ [Nocne kaxaoro MCnonb3oBaHNsa Heobxo-
AMMO OYMCTUTb 3ManMpoBaHHbIE NOBEPX-
HOCTV C MCNOMb30BaHNEM MOOLLETO
cpefcTsa Ans NoCyAbl U TENNOW BOAbI C
MOMOLLIbIO MATKOW TKaHW U rybku 1 Bbl- y
CYLUNTb CyXOW TKaHbIO.

» Ecnu Balle ycTponcTBo NMeeT PyHKLMIO
Nerkon NapoBOW OYMCTKM, Bbl MOXETE
yAanuTb eto Nerkyro HEMOCTOSIHHYHO
rpsi3b. (Cm. «Jlerkas napoBas ouncTka y
[ 77]».)

» [1n9 yaaneHns CTOMKUX NATEH MOXHO 1C-
nonb30BaTb CPEACTBO AJIA YACTKMN OYXOB-

KV 1 peLueTKn, peKoMeHO0BaHHOe Ha
Beb-calTe Ballero 6peHaa, v He Luapana-
toLyto rybky. He ncnonb3ayiite BHELUHWN y
OYMCTUTEND OYXOBKW.

* [Neyb JoMmKHa OCTbITb Nepes, OYUCTKOWM
30HbI MPUrOTOBNEHUS NULWN. YucTka ro-
PSYMX NOBEPXHOCTEN CO3[4aeT ONacHOCTb
Kak noxkapa, Tak 1 NoBpexaeHns noBepx-
HOCTV amanm. y

nOBerHOCTVI KaTaniMmTu4eckoro nokKpbi-
™A

Ecnn nocne o4ncTkM ocTaHeTCs MotoLLee
CpPeACTBO, HAMOYNTE ero XoroAHOM BO-
0O N BbITPUTE MSATKON TKaHbto. OcTaTok
MOIOLLIEro cpeacTBa B cneaytowmi pas
MOXeT MOBPeaMTb NOBEPXHOCTb CTEKNa.
Hu npwm kaknx o6CcTOATENBCTBAX HEMb3s
cyMLLaTb 3acoXLUne OCTaTKM Ha CTEKMsIH-
HOW MOBEPXHOCTUN 3yBUaTbIMK HOXaMW,
NPOBOJIOYHOWN MOYanKoM U NOAOOHbIMK
LapanatoLmMMmn NHCTPYMEHTaMMU.

MaTHa kanbumsa (kenTble NATHA) Ha no-
BEPXHOCTU CTEKIA MOXHO YAAMNuUTb C Mo-
MOLLIbIO MMEIOLLEerocs B NpoAaxe cpes-
CTBa ANA yaaneHus Hakunm, a Takke ¢
NMOMOLLIbIO CPEACTBA AN yaaneHns Haku-
MK, TaKOro Kak YKCYC WUy JIMMOHHbINA COK.
Ecnv noBepxHOCTb CUINbHO 3arpsi3HeHa,
HaHecuTe YNCTsILLIEee CPeaCTBO Ha MSATHO
C NoMoOLLb0 yOKu 1 NooXauTe, noka
OHO NoJEeNCTBYET AOMKHLIM 06pa3oMm.
3aTem NpoTpuTe CTEKNSAHHYIO NOBEPX-
HOCTb BMaXHOW TKaHbIO.

VI3meHeHns uBeTa 1 NosiBeHne naTeH
Ha MOBEPXHOCTU CTEKNa ABNSATCA HOP-
MarnbHbIMU U HE cuYUTalOTCA AedeKTaMu.

+ BOKOBbIE CTEHK B 30HE MPUTrOTOBMEHUS MnacTukoBLIe AETany 1 OKpalleHHbIe
MOryT BbITb MOKPBITHI TOMBKO 3Marbio -  MOBEPXHOCTH

60 kaTanMTU4ecKMMK cTeHkamu. ITO 3a- °
BUCUT OT MoAenu.

» Katanutnyeckne CTEHKM UMEIDT Nerkyto
MaTOBYIO 1 MOPUCTYIO MOBEPXHOCTL. He
HY>KHO YNCTUTb KaTanuTuyeckne CTeHKU
OYXOBKW. °

» Karanutuyeckne noBepxHOCTU nornoLla-
t0T Macno 6narogapsi CBOen Nop1CTon
CTPYKTYpE N Ha4YMHaloT CUATb, Korga rno-
BEPXHOCTb HacblLLleHa MacrioM, U B Taknx  °
crny4vyasix peKomeHayeTcsd 3aMeHnTb geTa-
nn.

CTeknsiHHbIe NOBEPXHOCTU

* [Mpn o4MCTKE CTEKNAHHBIX NOBEPXHOCTEN
He NCMNONb3ynTe YNCTUKN N3 TBEPLAOrO 7.
MeTanna n abpasvBHbIe YACTSALLNE MaTe-
puanbl. OHM MOryT NOBPEAUTb CTEKNSAH-
HYH0 NMOBEPXHOCTb.

* Ounwante npnbop ¢ NOMOLLLIO cpea-
CTBa AN MbITbsl NOCYAbl, TENSION BOAbI U 7.
candeTkn U3 MMkpodpnbpbl, NpegHasHa-
YEHHON ANSA CTEKISAHHbIX NOBEPXHOCTEMN,

1 BbITUPaNTE HAaCyX0O CYyXOMN TKaHbIO U3
MUKpPONBPbI.
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Wcnonb3ys motoLee cpeacTBo ANS Mbl-
TbS NOCYAbl, TENMYIO BOAY O4UCTUTE Nna-
CTUKOBbIE AieTanu 1 oKpalleHHbIe Mo-
BEPXHOCTU U MSITKYIO TKaHb Unn ryoky, a
3aTeM BbITPUTE UX CYXOWN TKaHbHO.

He ncnonb3ynte YncTku 13 TBEPAOro
meTanna un abpasuBHble YnCTALWME cpea-
ctBa. OHW MOryT noBpeanTb NOBEPXHO-
cTu.

CneguTte 3a TeM, YTobbl CTbIKM KOMMO-
HeHTOB Npubopa He ocTaBanucb BNax-
HbIMW 1 C MOIOLLMM cpeacTBOM. B npo-
TUBHOM Crly4ae Ha 3TUX CTbIKax MOXeT
BO3HVKHYTb KOPPO3MS.

2 Akceccyapbl Arnsi OYUCTKU

He knagute aKceccyaphbl K NpoAyKTy B No-
CyOOMOEYHYI0 MalLlnHy, eciih MUHOe He yKa-
3aHO B pyKOBOCTBE Nonb3oBaTenA.

3 OuwucTKa naHenu ynpaBneHus

Mpn o4mcTKe NaHenemn ¢ pyykamu ynpas-
TNIeHUs NPOTPUTE NaHEeNb U PYYKN Briax-
HOWM MATKOW TKaHbO M BbITPUTE HAcyxo



CyXOW TKaHbt0. He cHUmanTe pyyku u
NPOKNaAKv No4 HUMM A5t OYUCTKN NaHe-
nn ynpaeneHusi. lNaHenb ynpaBneHus un
PYYKM MOTYT OblTb NOBPEXAEHbI.

* [Mpn o4mcTKe NaHenen n3 HepxxasetoLlen
cTanu ¢ py4kov ynpaBrneHnsi He UCMorb-
3ynTe YMCTAWME CPEACTBA A4S NOBEPX-
HOCTEN 13 HepXXaBetoLLeln CTanu BOKpyr
pyyek. MinankaTopbl BOKPYT pyyYkn MoryT
ObITb CTEPTHI.

» OuncTnTEe CeHCopHble NaHenu ynpasne-
HWS BMaXXHOM MSTKON TKaHbIO U BbITPUTE
Cyxou TkaHbto. Ecniun Balue ycTponcTso
nmeeT (OYHKLMIO BTOKMPOBKM KNaBuLl, TO
BKIIOUMTE BNOKMPOBKY KMaBuLL nepes
BbINOMHEHNEM OYMCTKM NaHenu ynpaene-
HUSA. B npoT1BHOM crydyae MOXeT
npon3onTn cbor Ha KHoMKax.

7.4 YuncTtka BHYTpPEHHeW YacTu ay-
XOBKMU (30HbI NPUrOTOBMNEHUA)

Cnenynte MHCTPYKUMSIM MO OYUCTKE, ONKU-
CaHHbIM B pasgene «O6wasa nHpopmaumns
Mo OYMCTKE», B COOTBETCTBMM C TUMaMM Mo-
BEPXHOCTU BaLLE LYXOBKN.

Yucrtka 60KOBbIX CTEHOK AYyXOBKU
BokoBble CTEHKM B 30HE NMPUrOTOBIIEHWS
MOrYT ObITb MOKPbITbI TONBKO aMarbio Nnbo
KaTanuTU4eCcKMMmn CTEHKamMu. 3TO 3aBUCUT
oT mogenu. Ecnn nveetcs katanutuye-
ckasi cTeHka, obpaTuTech K pasgeny «Kara-
TNIUTUYECKME CTEHKMY 3@ MHpOPMaLIMEN.
Ecnu Baw npoaykT npeacraBnseTt cobon
MoZernb C pelleTyaTbiMy Nnonkamu, yaanu-
Te UX nepen YMCTKON OOKOBBLIX CTEHOK. 3a-
TEM BbIMOJHUTE OYUCTKY, Kak ONmncaHo B
pasgene «Ob6wasga nigopmarms no
OYMCTKE», B COOTBETCTBUM C TUMOM MO-
BEPXHOCTN BOKOBOW CTEHKM.

Y106l yaanutb 60KoBble peweTyaTbie
NonkKu:

1. CHMMUTE NepeaHIo YacTb peLlueTyaTomn
Norku, NOTSHYB ee 3a DOKOBYHO CTEHKY B
NPOTUBOMOIOXHOM HanpaBeHNN.

2. ToTaHuUTe pelueTyaTylo NOMkKy Ha cebs,
4TOObI CHATH €€ MOSHOCThIO.

3. UTobbl cHOBa NprKpenuTb NOMKK, NPo-
Leaypbl, NPUMEHsAEMbIE NPU NX CHATUK,
AOIKHBI MOBTOPATLCS C CAaMOro KOHLa
[0 Hayana coOTBETCTBEHHO.

OuuncTtka pesepByapa ¢ BOAOM Ha AHe
LYXOBKMU

B 3aBMCKMMOCTM OT YaCTOTbI MPUrOTOBIE-
HMS C UCMOSb30BaHMEM Mapa, NPOCTbIX
onepaumﬁ OYUCTKN NapoM U XXeCTKOCTU UC-
nonb3yemMon BoAbl B pe3epByape C BOOON
Ha AHe OYyXOBKU MOryT OﬁpaaOBblBaTbCﬂ
N3BECTKOBbIE NATHA.

[Onsa yananeHus n3BecTu, KOTopas MOXeT
obpa3oBaTbCA B pe3epByape ¢ BOAoOM
Ha AHe AYyXOBKMU nocrie NnpuroToBneHus
C Ucnonb30BaHMEM napa U NPocTomn
OYMCTKM NapoM 4Yepes Kaxable 2 unu 3
MCNoNb30BaHUs:

1. Oo6asbTe 350 mn 6enoro ykcyca (Kuc-
FIOTHOCTb YKCyCa He [0MmKHa NpeBbl-
waTb 6%) B pe3epByap C BOAOW Ha AHe
OYXOBKW.

2. MopoxanTte He MmeHee 30 MUHYT, YTOObI
YKCYC pacTBOpWUI1 OCTaTKV M3BECTU NpK
KOMHaTHOW TeMnepaType.
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3. Ouuctute pesepByap C BOAON MSATKON
BMaXXHON TKaHbIO C CYXOW TKaHbIO.

[ns ouncTkmn pesepByapa ¢ BOAON
@ Ha AHE OYXOBKM HE UCMONb3ynTe
YncTALLME CPeacTBa, cogepalimne
KMCNOTbI 1 Xnopuabl. He ounwante
N3BEeCTb, KOTOpasi MOXeT 0b6pa3o-
BaTbCs B pe3epByape C BOAOW Ha
[OHe oyxoBku, cockpebaHuem. B
NPOTUBHOM Cy4yae OCHOBaHue
npogykta 6yaeT noBpexaeHo.

[na noBbiweHus achdekTnBHOCTM yaa-
JIeHUA HaKMUNU, KOTOpas, BEPOSATHO, No-
AABUTCS B BOOHOM bOaccelHe, B AoNOJIHe-
HMe K BbllleyKa3aHHbIM AeNCTBUAM AN
yAaneHus Hakunu nocne Kaxabix 10
NpPUMeHeHUN:

Bbibepute pabouyto yHKUMIO, Npy paboTte
KOTOPOW aKTUBEH HWKHWI HarpeBaTenb, 1
panTe gyxoBke nopabotatk npu 100 °C B
TeyeHue 2-3 MUHyT. 3aTeM BbIKMOYUTE Y-
XOBKY W pacnblnuTe Y1CTsLLee CPeACTBO
ONsi OYXOBKW U TPUIsl, pPEKOMEHA0BaHHOE
Ha canTe ansa 6peHga Balwero NnpoaykTa, B
DacceliH C BOAOW Ha AHE OYXOBKU U
ocTaBbTe Ha 5 MuHYT. Yepes 5 MUHyT npo-
TpuTe 6acceinH ¢ BOAON B OCHOBaHUN Ay-
XOBKM BIIaXXHOW candeTkon n3 Mmkpou-
6pbl 1 BbICyLLNTE.

7.5 Jlerkas napoBasi ouMcTKa

OTO NO3BONSET NErKo oYMLLAThb rpsidb (He
OCTaBasiCb B TeYEHWUE ANUTENBHOIO Bpeme-
HW), KOTOpas CMsIrYaeTcs NapoM BHYTpPU
[AYXOBKU 1 kanenbkamun BoAbl, KOHAEHCUPY-
IOLLIMMUCSI BO BHYTPEHHMX NMOBEPXHOCTSIX
[YXOBKMU.

1. V3BnekuTe BCe aKkceccyapbl U3 [JyXOBKM.

2. HaxmwuTe Ha pesepByap A5 BOAbl Ha
naHenu ynpaeneHnst JyxXoBKW 1 N3Bne-
KUTe pe3epByap 13 nasa. 3anonHunte
pesepsyap 200 mn BoAbI.

He ncnonb3ynte oncTunnupoBaH-
Hyt0 1 (bunbTPOBaHHyto BoAay. Mc-
nosb3ynTe TONbKO NPOM3BOACTBEH-

Hyt0 BoAy. He ncnonb3yite nerko-
BOCMaMeHsIIoLLecs, CNMpToBbIe 1

TBepAble YaCTulbl BMECTO BObI.

3. lNomecTuTe pesepByap ANst BOAbI B a3
W HajaBuTe Ha Hero. Boga HaunHaeT
3anonHsATe 6acceliH, pacnonoXeHHbIN
Ha oHe OYXOBKW.

4. YcTaHOBUTE OyXOBKY B PEXUM ferkomn
napoBOW OYUCTKN U AanTe e nopabo-
TaTb npu 100°C B TeveHne 20 MUHYT.

HemenneHHo oTkpoWiTe ABEPb M NpOTpUTE

BHYTPEHHIOIO YacTb BMaXHON ryoKon unm

TKaHbo. Mpy OTKPbITUM ABEPLbI BbIMYC-

KaeTcst nap. ATo MOXeT NpeacTaBnsiTh

OMacHOCTb OXOroB. ByAbTe OCTOPOXHbI

Korga OTKpbIiBaeTe ABepLy.

[ns yoaneHus CTOMKUX 3arpsi3HeHnin Heob-

XOAMMO BbINOMHUTEL OYUCTKY C UCMOSIb30Ba-

HMEeM MOLLLEro CpeAcTBa ANs nocyabl 1

Tennomn BoAbl C MOMOLLbIO MATKOW TKaHM

unu rybku, a 3atem BbITEpeTb CyXoun TKa-

Hb}O.

Mpu ncnonb3oBaHUn yHKUUN Ner-

@ KOV NapoBOW OYUCTKM OXMOAeTCs,
yTo fobaBneHHasa Boaa ncnapsieT-
CS1 U KOHOEHCUPYETCHA Ha BHYTPEH-
Hel CTOPOHe AyXOBKU U ABepue Aay-
XOBKM, YTODObI CMArYUTL Nerkue 3a-
rpsisHeHus, obpasoBaBLLMECS B Ba-
wen gyxoske. Korga asepua ay-
XOBKW OTKPbITa, MOXET KanaTb KOH-
AeHcat, obpa3sytoLuiics Ha asepue
AyxoBKU. Kak TONbKo Bbl OTKpOETE
OBepLy OYXOBKWU, COTPUTE KOHOEH-
car.

(BapbupyeTcs B 3aBUCMMOCTM OT MOgenNu
ycTporicTBa. MoxeT He ObITb HEAOCTYMHON
Ans Bawero ycTpowcTsa.) lNocne koHAeH-
cauumun BHYTPUY AyXOBKM B kaHane 6acceliHa
nog AyXOBKON MOXeT 06pa3oBaTbCs Nyxu-
ua unu Bnara. lNpoTpuTe aToT KaHan bac-
celiHa BNaXKHOW TKaHbIO MOCMe UCNomnb30-
BaHWs 1 BbICYLUNTE €ro.
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7.6 OumucTKa ABepLbl AYXOBKU

Bbl MOXeTe CHATb ABEpLYY OYXOBKU U ABEp-
Hble CTekna, YToObl NOYNCTUTL UX. TO, Kak
CHATb ABepLbl 1 CTekNa, 0ObACHAETCA B
pasgenax «CHATUe aBepLbl AYXOBKU» U
«CHATME BHYTPEHHUX CTEKOJ1 ABepLbI».
[Mocne cHATUS BHYTPEHHUX CTEKON ABEpPLbI
OYNUCTUTE UX C NMOMOLLbIO CPEeACTBa ANs
MbITbSl MOCYAbl, TEMMON BOAON N MATKOWM
TKaHW Unun rybkun 1 BeITPUTE UX CYXON TKa-
Hbto. Ecnin Ha cTekne ayxoBku obpasosarn-
Cs1 U3BECTKOBbIV HaneT, NPOTpUTE CTEKIO
YKCYCOM 1 MPOMONTE.

He ncnone3ayinTe xectkne abpasus-
Hble YMCTALLME CpeacTBa, meTan-
nuyeckue ckpebku, MPOBOMOYHY!IO

Mo4anky nnum otbenuneaTtenu and
YNCTKU ABepLbl U CTEKNa AYXOBKWN.

CHsATHMe ABepLbl AYXOBKU
1. OTkpowiTe ABepLY AYXOBKU.

2. OTKpoWTe 3aXMMbl B rHe3ae neTnm
nepegHen ABepu cnpaea v creea, no-
TAHYB BHU3, KaKk NOKa3aHO Ha PUCYHKE.

3. Tunbl neTenb pasnuyatoTcs No TMNam
(A), (B), (C) B 3aBMCMMOCTY OT MogeNM
nsgenus. Ha cnegyoLmx pucyHkax no-
Ka3aHo, KaK OTKpblBaTb NETNN KaXAoro
TMna.

4. Metnn Tvna (A) 4OCTYNHbI AN 06bIY-
HbIX TUNOB ABEPEN.

A

=&y
/

5. Metnu Tvna (B) gocTynHbl ons ABepew ¢
MSATKMM 3aKpbITUEM.

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

7. MNepeBenunTe ABepLY OyXOBKM B NOMy-
OTKPbITOE NOMOXEHUE.

8. lMoTsHWTe CHATYIO ABepLY BBEPX, YTOObI
ocBoboANTL ee OT NpaBoWi U NeBoW ne-
Tenb, a 3aTeM CHUMUTE ee.

YT06bI yCTAaHOBUTL ABEPL Ha Me-
@ CTO, NpoLieaypbl, NPUMeHsieMble
npw ee CHATUM, [0IKHbI MOBTO-
PATLCA C CaMOro KoHLia 4o Havana
cooTBeTCcTBEHHO. [pK ycTaHoBKe

ABepubl 06s3aTenbHO 3akpbiBanTe
3aXMMbl Ha rHe3ge neTnu.

7.7 CHATUe BHYTpPEHHero ctekna
ABepubl AYXOBKU

BHyTpeHHee cTekno nepenHen asepu
YCTPOWCTBA MOXHO CHATb A5 O4YMUCTKN.

1. OTkpouTe ABepLy OyXOBKW.
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2. TloTAHMTE NNAaCTUKOBLIA KOMMOHEHT,
NPUKPENNEHHbIN B BEPXHEN YacTun
nepenHen asepu, k cebe, oAHOBPEMEH-
HO HaJaBMB Ha TOYKM AaBneHus ¢ obe-
NX CTOPOH KOMMOHEHTa, U CHUMUTE €ro.

3. Kak npounnoocTpMpoBaHo Ha pUCYHKe,
OCTOPOXHO MOAHUMUTE Camoe BHYTPEH-
Hee cTekno (1) B HanpaBneHun «Ax», a
3aTeM CHUMUTE ero, NOTSHYB B Hanpas-
nexHumn «By.

1 Camoe BHyTpeHHee  2*
cTekno

BHyTpeHHee cTekno
(MoXeT He 6bITb
HeJoCTYMNHO Ans Ba-
Liero nsgenus)

4. Ecnuy Bawen OyxXOBKWN €CTb BHYTPEH-
Hee CTekno (2), NoBTOpUTE 3Ty e Npo-
uenypy, Ytobbl 0OTCOEaNHNTL ero (2).

5. TepBbiM LLArom neperpynmnMpoBKn
ABepLbl SBMsSeTCA cOopka BHYTPEHHEro
ctekna (2). NMomecTnTe CKOLLEHHbIN

Kpaw cTekna, 4Tobbl OH COOTBETCTBOBA
CKOLLIEHHOMY Kpato MfacTMKOBOro nasa.

(Ecnu Bal NpoayKT UMeeT BHyTPEHHee

CTekno). BHyTpeHHee cTekno (2) fonx-

HO ObITb NPUKPENIEHO K NNacTUKOBOMY

nasy, 6nxkanwemy kK camoMy BHYTPEH-

Hemy cTtekny (1).

6. 3aHOBO NpUKpennas camoe BHYTPEHHee
crekno (1), obpaTuTe BHUMaHNE Ha Me-
CTO 3aneyaTaHHOW CTOPOHbI CTeKNa Ha
BTOPOM BHyTpeHHeM cTekne. KpaliHe
BaXKHO PACMONOXWUTb HUXKHUE YrTibl
caMoro BHYTPeHHero ctekna (1) Tak,
4YTOObI OHM COOTBETCTBOBANMN HUXHUM
NNacTMKOBbIM Nasam.

7. TpwxMnTe NNACTUKOBLIN SNIEMEHT K pa-
Me, MoKa He YCNbILNTE 3BYK «LLEeMYKa».

7.8 YucTtka namnbl AyXOBKU

B cnyyae, ecnu cteknsaHHasa ABepua nam-

MNbl AYXOBKM B 30HE NPUroTOBIEHNS 3arpsia-

HUTCS: OYMUCTUTE C MOMOLLbIO cpeacTea Ansi

MbITbS OCYAbl, TEMMON BOAOW U MSATKOWN

TKaHW Unu rybku, a 3aTem BbITPUTE CyXOW

TKaHblo. B cnyyae HevcnpaBHOCTY namnel

OYXOBKM Bbl MOXETE 3aMEHUTb ee, crneaysi

cneayoLwmM pasgenam.

3ameHa namnbl 4yXOBKU

O6wue npenynpexapeHus

» Bo usbexaHne nopaxeHusa anexkTpuye-
CKMM TOKOM Nepea 3aMeHo namnbl ay-
XOBKM OTCOEOUHUTE SM1EKTPUYECKUI
pasbeM 1 JOXAMTECH OXNaXOEHUS Oy-
XOBKU. [Opsiume NoBepXHOCTU MOTYT Bbl-
3BaTb oxoru!

* OTa neyb NMUTaETCs OT Namnbl Hakanuea-
HUSA MOLWHOCTBLI0 MeHee 40 BT, BbicoTOMn
meHee 60 mMm, guameTpom meHee 30 MM
WY ranoreHoBon namnel ¢ rHe3gamm G9
MoOLLHOCTbIO MeHee 60 BT. Jlamnbl noa-
XOo4AT Ansa paboTbl Npy TemnepaType Bbl-
we 300 °C. Jlamnbl 4Ns yXOBKU MOXHO
nprvobpecTn B aBTOPN30BaHHbIX Cryxbax
UNN Y NULEH3UPOBAHHBLIX TEXHUYECKMX
cneumanucToB. OTOT NPOAYKT COOAEPXKUT
namny knacca aHeprum G.

 [lonoxeHue namMmnbl MOXeT OTNnn4YaTbCA
OT NMOKa3aHHOIO Ha PUCYHKeE.
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 Jlamna, ucnonb3yemasi B 3T0M yCTPOMI-
CTBE, He NMOAXOAMUT AN OCBELLEHUS XKU-
nbiX nomelleHnn. HasHayeHve aTon nam-
Nbl — MOMOYb NONb30BATENIO BUAETL €4y.
Jlamnbl, ncnonb3dyemblie B 93TOM YCTPOW-
CTBE, AOMMKHbI BblAEPXKMNBATb IKCTPe-
MarnbHble PU3NYECKne yCrioBus, Takue
Kak TemnepaTypa Bbiwe 50 ° C.

Ecnwu B Balwewn ayxoBkKe Kpyrnas namna,

1. OTknouMTe OYXOBKY OT 3MeKTpuyecTBa.

2. CHumunTte CTEKNAHHYH KPbILLKY, NoBep-
HyB ee NnpoTmnB 4acOBOW CTPESKM.

P,

&

N,

3. Ecnu namna gyxoBku Trna (A), kak no-
Ka3aHOo Ha PUCYHKE HWXe, MOBEPHUTE

namny OyxXOoBKM Tak, Kak yKasaHo Ha pu-
CYHKe, U 3aMeHUTe ee HoBoW. Ecnun aTo
namna Tuna (B), BblTawmTe ee, Kak no-
Ka3aHOo Ha PUCYHKe, U 3aMEHUTE ee Ho-

BOW.
(B

4. YcTaHOBUTE Ha MECTO CTEKMSHHYIO
KPbILLKY.

8 YctpaHeHue Henonagok

Ecnu B Balei ayxoBKe KBagpaTHas
namna

1. OTkniounTe AYXOBKY OT 3J1IeKTpnu4ecTBa.

2. CHumute peweTyaTbie NMoJIKn B COOT-
BETCTBUN C OnnucaHmnem.

3. lMogHMMUTE 3aMUTHYIO CTEKMSHHYIO
KPbILLKY Flamrbl C MOMOLLbIO OTBEPTKM.
CHayarna OTKpyTUTE BWHT, €CINi B Ba-
LUEeM M3[eNnnn eCTb BUHT Ha KBagpaTHON
namne.

4. Ecnu namna gyxoBku Tuna (A), kak no-
Ka3aHO Ha pPUCYHKe HWXe, MOBEPHUTE
namMny OyxoBKY Tak, Kak yKkasaHo Ha pu-
CYHKe, U 3amMeHuTe ee HoBoW. Ecnin aTo
namna tuna (B), BbiITawwmTe ee, Kak no-
Ka3aHo Ha PUCYHKe, U 3aMeHUTe ee Ho-

BOMW.
(B

5. YcTaHoBUTE Ha MECTO CTEKINSAHHYIO
KPbILLKY 1 peLlueTyaTtble MOSKu.

Ecnu nocne BbINOMHEHNSA MHCTPYKLUMI 3TO-
ro pasgena HemcrnpaBHOCTb He yAanoch
pewunTb, obpaTuTech K Balemy npogasLy

UN1 B aBTOPU3OBaHHYI0 MacTepckyto. Hu B
KOeM criyyae He MnblTaiTecb OTPEMOHTUPO-
BaTb U3Jenne camoCTOSITENbHO.
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Bo BpeMsi paboTbl AyXOBKU UCMyCKaeT-

ca nap.

* Map Bo Bpemsi paboTbl ABMNSAETCS HOP-
ManbHbIM SIBIEHWEM. >>> JTO He oLNG-
Ka.

Bo BpeMsi NpuroToBreHns nNuLm nosBe-

NAKTCA Kannu BoAabl

* [ap, obpasyowuinca Bo Bpemst Npuro-
TOBIIEHUSA, KOHOEHCUPYETCH Mpu KOH-

TaKTe C XONnoAHbIMN NOBEPXHOCTAMU CHa-

pYXv NpoaykTa u MoxeT 06pa3oBbIBaTb
Kannu Boabl. >>> 970 He oLlunbKa.

Korga npoayKkTt nporpeBaeTcs u oxna-

XAaeTcsl, CNbIWHbI MeTanfMyeckue 3By-

KW.

* MeTannuueckue getanu MoryT pacLum-
pSTbCS U M34aBaTb 3BYKM NpU Harpesa-
HUK. >>> OT0 He owunbKa.

MpoaykT He pa6oTaeT.

» BoamoxHO, npegoxpaHuTens Hencnpa-
BEH Unu neperopen. >>> NpoBepbTe
npegoxpaHnTeny B 6noke npegoxpaHu-
Tenen. MNMpu HeoOXo0AMMOCTM 3ameHnTe
UX UNW aKTVBMPYWTE NOBTOPHO.

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

» (Ecnu Ha Ballem ycTponcTse ecTb
Tanvep) KnaBuwum Ha naHenu ynpaene-
HMSA He paboTatoT. >>> Ecnu B BalLem
nsgenun nmeetcs 6noknpoBKa KHOMOK,
OHa MOXeT BbITb BKIOYEHA, OTKIIOUNTE
61OKMPOBKY KHOMOK.

CBeT B AyXOBKe He FopuT.

 Jlamna gyxoBKu MOXeT ObITb Hencnpas-
HOW. >>> 3aMeHuNTe Namny OyXOBKW.

* HeT anekTponutaHus. >>> Yb6eauTech B
HanNUuMn HanpsXXeHus B CeTN 1 NpoBepPb-
Te npegoxpaHuTenu B 6rioke npegoxpa-
HuTenen. Mpu Heo6xoaNMOCTY 3ameHnTe
npeaoxXpaHuTeNn Uy NOBTOPHO NOAKIHO-
ynTe UX.

[yxoBKka He HarpeBaeTcsl.

* [Neyb He MOXeT BbITb HAaCTpoeHa Ha
onpeaeneHHyo yHKUMIO NpUroTosne-
HWUst n/vnu Temneparypy. >>> 3agante
onpeaeneHHyto dyHKUMIO NpUroTosne-
HUSA W/MnK Temneparypy.

» [Ina mogenew ¢ TanMepom Bpemsl He
YCTaHOBMNEHO. >>> YCTaHOBUTE BPEMSI.

* Het anektponuTanusa. >>> Y6egurtecs B
Hanuunn HanpsPKEHUst B CETU U MPOBEPb-
Te npefoxpaHnTenu B 6oke npegoxpa-
HuTenew. MNMpy HeobxoAMMOCTN 3amMeHNTe
npeaoxpaHUTENn U NOBTOPHO NOAKIIO-
ynTe UX.

(Ons moaenew c Tanmepom) fucnnen
Tanmepa MuMraeT unu CMMBON Tanmepa
oCTaeTcsl OTKPbIThIM.

* PaHblue 6bIno OTKMYeHNEe anekTpuye-
cTBa. >>> YcTaHoBuTe Bpems / Boiknio-
ynTe PYHKLMOHANbHbIE PYYKM NpoayKTa
1 CHOBA NEPEKIYNTE ero B HyXHOe Mo-
noXeHwne.

W3rotosutens: «Arcelik A.S.»

lOpuanueckuii agpec: Kapaay Oxannecu Ne 2-6 34445 Crotniogxe Ctambyn, Typuus
(Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey)

MpousseneHo B Typuun

MmnopTep Ha Tepputopumn PP: OO0 «BEKO»

tOpuamnueckuin agpec: 601021 Poceus, Bnagummpckasi o61., Kupxkauckuid p-H, MOCI MepLuunHckoe, aep. ®eno-
poBckoe, yn. Cenbckas, a. 49.

MHopmaumio o cepTudukaumm npoaykta Bel MOXeTe YTOYHUTbL, NO3BOHWB Ha ropsAYYo NIMHUIO
8-800-200-23-56.

[aTa npov3BoacTBa BKIIKOYEHA B CEPUIHBIA HOMEP NPOAYKTA, yKa3aHHbI Ha 3TUKETKe, PacrnofioKeHHOW Ha NPOoayK-
Te, @ UMEHHO: NnepBble ABe Ldpbl CepuitHoro Homepa o603HavatoT rof NPOU3BOACTBA, a NocreaHve ABe — Mecsill.
Hanpumep, "10-100001-05» o6o3HavaeT, 4To NpoaykT npousseseH B mae 2010 roga.

M3roToBnTenb ocTaBnseT 3a coboii NPaBo Ha BHECEHUE N3MEHEHWIA B KOHCTPYKLIMIO, AN3aiH M KOMNMEKTaLMIo anek-
Tponpubopa.
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