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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.

A1 .1 Intended Use

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

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

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

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

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

* This product should not be

used by people with limited

physical, sensory or mental ca-
pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

Children should be supervised

to ensure that they do not play

with the product.

Electrical products are danger-

ous for children and pets. Chil-

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

Do not put objects that chil-

dren may reach on the

product.

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

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

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

« For the safety of children, cut m

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.

* The product must not be
plugged into the outlet during
installation, repair, and trans-
portation.
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* 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.

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

« CAUTION: Before replacing
the oven lamp, be sure to 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.

A.I .4 Transportation
Safety

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

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

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

« 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.
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» Accessories can damage the m
door glass when closing the
product door. Always push the

Al .7 Temperature Warn-
ings

« CAUTION: 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.

Al .8 Accessory Use

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

EN/8

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.

« 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.

Al .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 m

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.

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.
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* 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
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-
mended that you clean the
oven with Vinegar Water and
cloth.
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2 Environmental Instructions

2.1 Waste Directive

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

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

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

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

Compliance with RoHS Directive:

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

2.2 Package Information

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

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

2.3 Recommendations for Energy
Saving

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

+ Defrost frozen food before baking.

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

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

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

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

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

3.1 Product Introduction

te—rO O O ——
1 O 4 W ) C ) C ) C ) C ) |
9 «¢ 2
> 3**
> 4
8 <
7 <4
» 5
5 \
| AN
| |
I —» 6
1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Water pool for steam assisted cook- 8 Shelf positions
ing

9 Upper heater 10 Ventilation holes

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.
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3.2.1 Control Panel
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1 Water tank 2 Function selection knob

3 Timer 4 Temperature knob
If there are knob(s) controlling your Timer
product, in some models this/these knob(s)
may be so that they come out when pushed o .10 i)

(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.

D L g
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Pl & =[b @ D ¢

v
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v v v
3 4 5

Alarm key

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 *

oD P

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

3.3 Oven operating functions

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

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

o : )

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

0 Operating with fan - temperature, cooked food is cooled. The time required to de-
frost a whole piece of meat is longer than for foods with
grains.

— Food is heated from above and below at the same time. Suit-

Top and bottom heat- . . f
in * able for cakes, pastries or cakes and stews in baking moulds.
9 Cooking is done with a single tray.
-*,#\\3, The hot air heated by the lower heater is distributed equally
Fan assisted bottom . 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
rapidly throughout the oven with the fan. It is suitable for multi-
® tray cooking at different shelf levels.
Fan Heating / Airfry *

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

In order to save energy, you can use this function instead of us-

j LAY §
@x’ Eco fan heating * ing “Fan Heating” in the range of 160-220°C. But; cooking time
=,$,

wwW

will be slightly longer.

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

Pizza function A )
ing pizza.

Upper heating, lower heating and fan heating functions oper-
ate. Each side of the product to be cooked is cooked equally
and quickly. Cooking is done with a single tray. This function
should also be used for steam-assisted cooking.

"3D" function *

The large grill on the oven ceiling works. It is suitable for

Full grill * e
grilling in large amounts.

* Your product operates in the temperature varies. All accessories described in the
range specified on the temperature knob. user’'s manual may not be available in your
. roduct.

3.4 Product Accessories P

There are various accessories in your @ The trays inside your appliance

product. In this section, the description of may be deformed with the effect of
the accessories and the descriptions of the the heat. This has no effect on the
correct usage are available. Depending on functionality. Deformation disap-
the product model, the supplied accessory pears when the tray is cooled.
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Standard tray

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

Deep tray

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

Frying grill (Airfry)
Used for shallow or oil-free frying of foods.

3.5 Use of Product Accessories

Cooking shelves

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

On models with wire shelves :

~N

=N who

On models without wire shelves :

/ 5
] 4
— 3
~
e ~ ]
/

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.
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Tray stopping function - On models with
wire shelves

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

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

Frying grill (Airfry) usage

Frying grill is composed of two pieces as
wire basket and wire frame where the bas-
ket will be placed. Wire basket is placed on
the wire frame in an interlaced fashion.
After placing the rear part, place the wire
basket inside the handles of the wire frame
by stretching the front a little. And remove
the wire basket by stretching the front
handle of the wire frame.

Place the frying grill in the oven so as its
short handle will face the front.

EN/16




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. HOSVV-FG 3 x 1,5 mm2
product

Total power consumption (kW) 33

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.
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3. Touch © or &% key to activate the
minutes field.
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4. Touch the ®/O keys to set the minute.
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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
Oven

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

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

Oven lighting

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

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

5.2 Operation of the Oven Control
Unit
General warnings for the oven control unit
+ The maximum time that can be set for
the baking process is 5 hours 59
minutes. In case of a power failure, the

program is canceled. You will need to re-
program.

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

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

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

+ In cases where cooking time or cooking
end time is set; you can cancel automat-
ically by touching the (O key for a long
time.
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Time setting key
Decrease key
Increase key
Settings key
Key lock key
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isplay symbols

©

: Baking time symbol
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: Baking end time symbol *
: Alarm symbol
: Brightness symbol

: Key lock symbol

: Temperature symbol

: Volume level symbol
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: Door lock symbol *

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

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

Turning off the oven

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

Manual cooking to select temperature and
oven operating function

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

Cooking by setting the cooking time:

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

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

pears on the display for the cooking
time.
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1. Select the operating function you want
to cook with the function selection
knob.

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

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

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

@ After setting the operation function

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

« If your product has a meat probe, make
sure that the meat probe cover is closed
before steam assisted cooking. Other-
wise, there may be steam leakage from
the meat probe socket.

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.
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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.

the key lock is set, the timer sounds an
audible signal and the () symbol
flashes.

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

= 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.

_ &

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

1. Touch the 2 until the key £ symbol ap-
pears on the display.
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2. Set the alarm time with the @/O keys.
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= After setting the alarm time, the QA
symbol remains lit and the alarm
time starts to countdown on the
display. If the alarm time and bak-
ing time are set at the same time,
the shorter time is shown on the
display.

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

Turning off the alarm

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

= The warning stops and the time of day
appears on the display.
If you want to cancel the alarm;
1. Touch the 2 key until the 22 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 ) key for a long time.

Adjusting the volume

1. Touch 8 key until the €y symbol ap-
pears on the display.
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2. Set the desired level with the ®/O keys.
(b-01-b-02-b-03)
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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 (J symbol ap-
pears on the display.
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2. Set the desired brightness with the @/
O keys. (d-01-d-02-d-03)
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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.
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3. Touch ® or &% key to activate the
minutes field.
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4. Touch the ®/O keys to set the minute.

EN/23



o |1JCo
]y

Q@@i%ﬁ%rﬁ

6 General Information About Baking

5. Confirm by touching the (O or & key. m

= 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
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.
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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.

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

Hints for pastry

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

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

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

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

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time
used tion (min) (approx.)
Cake on the tray [Standard tray * :]—Op .and bottom 180 30..40
eating
Cake in the mould Cake mould on Fan Heating 180 30..40
wire grill** **
Small cakes Standard tray * Top gnd bottom 3 160 25..35
heating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cm in dia- |Top 5and bottom 160 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 160 30..40
meter on wire
grill*x *x
Cookie Pastry tray * EOP _and bottom 170 25..35
eating
Cookie Pastry tray * Fan Heating 170 20..30
Pastry Standard tray * :]—Op .and bottom 200 35..45
eating
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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 * Fan Heating 2 180 35..45
Bun Standard tray * I"p and bottom |, 200 20..30
eating
Bun Standard tray * Fan Heating 3 180 20..30
Whole bread Standard tray * E°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, - 3 200 30..40
tainer on wire grill [heating
*%
Round black
sopepie [retalmoud 20 |jopanaborem |, 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‘ models W_'th
wire shelves :150 W|‘r‘%shelves "25
2-Standard tray * ’
Small cakes Fan Heating 2-4
4-Pastry tray * O!‘ mOdel.S On models
without wire ith :
shelves :140 without wire
: shelves : 30 ... 45
2-Standard tray *
Cookie op R 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-
ternal temperature is optimized to save
energy, and this temperature may differ
from what is shown on the display.
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+ 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.

+ 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

+ 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

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 + |Topand 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-l 3 49 820
Wire grill * )
Fried chicken 25 mins.
Place one 2 250/max, 250 25 60 ...70 2000
(1.82kg)  |trayona after 190
lower shelf
Ribsteak |Standardtray|g 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- |55 g9 1450
heating
Chlckep 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 Shallow or Oil-Free Frying Func-

tion

In the “Airfry” function, you can make shal-
low frying or oil-free frying with hot air in

the oven.

General warnings
+ Please refer to the recommended baking
table for “Airfry” function.
+ Use the frying grill (Airfry) provided with
the product for this function.
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+ For a good frying result, place the foods
on the frying basket in a way they will not
overlap.

+ Place an oven tray on the bottom shelf

to collect the oil while frying. Place a
heat-resistant baking paper or a sim-
ilar material recommended for oven
use inside the inserted tray.

Frying table for “Airfry” function

+ If a tray is not used on the bottom
shelf, any dripping oil or other sub-
stances from the food can cause
heavy smoke and even flames.

+ You can use the ""3D" function” function
to speed up the preheating time. Switch
to "Airfry" function when preheating is
complete.

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

Homemade potato* |Airfry 3 220 20 .. 40 200-1000 g
Frozen potato** Airfry 3 220 15..35 200-1400 g
Chicken leg/wing Airfry 3 220 20..40 500-1500 g
Chicken breast Airfry 3 220 30..40 200-700g
Whole chicken Airfry 3 ;Saxmmg;efgzow 60 ... 80 1800-2000 g
Frozen nugget** Airfry 220 15..25 400-1000 g
Meatball Airfry 220 20..30 20-25 pieces
Whole fish Airfry 220 15..25 2-5 pieces
fjg’flz:r:‘ fclr’]‘;’;f;‘)y fish | Airfry 3 220 15..25 500-1500 g

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

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

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

** Preheat.

6.1.5.1 Drying Function

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

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

+ The amount of moisture, sugar content,

size and thickness of the food, and ambi-

ent humidity all affect how quickly food
dries.

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

+ To maintain the color during drying, the
oven door must be left open. Placing a
wooden spoon in the upper corner
between the door and the oven will help
keep the door open. Make sure that the
object does not touch the oven seal.
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Food Accessory to be Operating Shelf po- |[Temperature |Baking time (min) (ap-
used function sition (°C) prox.)
Apple Frying grill (Airfry)  |Airfry 3 50 300 ... 540
Orange slices, Frying grill (Airfry) | Airfry 3 50 300 ... 540
peels
Lemon Frying grill (Airfry) Airfry 50 300 ... 540
Quince Frying grill (Airfry) Airfry 50 300 ... 540
Herb Frying grill (Airfry) Airfry 50 240 ... 420
6.1.6 Test foods
+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.
Cooking table for test meals
Suggestions for baking with a single tray
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Shortbread (sweet |y ray » | TOP andbottom 15 140 20..30
cookie) heating
On models with
h wire shelves :3
ioglr(til;;ead (sweet Standard tray *  |Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * Top fand bottom 3 160 25..35
heating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cm in dia- [Top _and bottom 2 160 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 2 160 30..40
meter on wire
grill*x *x
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 **
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Suggestions for cooking with two trays

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
2-Standard tray *
Shortbread (sweet " |Fan Heating 2-4 140 15..25
cookie) 4-Pastry tray *
On models with O!‘ models W_'th
wire shelves :150 |"'"® shelves : 25
2-Standard tray * ’ .. 40
Small cakes Fan Heating 2-4 On models
4-Pastry tray * ’ : On models
without wire . :
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.

Grill

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

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

amount

Toast bread Wire grill 4 250 1..4

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

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

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

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

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

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

+ Do not use steam cleaning products for
cleaning.

+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or

chloride, steam cleaning products, de-

scaling agents, stain and rust removers,

abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

No special cleaning material is needed in

the cleaning made after each use. Clean

the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

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

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

Inox - stainless surfaces

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

+ 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 m
+ 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.
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Frying grill (Airfry) cleaning

You can wash the basket part of the frying
grill in the dishwasher. Intensive wash in
the lower basket of the dishwasher is re-
commended for the basket. The wire frame
where the basket is inserted is not suitable
to be washed in dishwasher. Clean the wire
frame using dishwashing detergent, warm
water and a soft cloth or sponge and dry it
with a dry cloth.

After usingAirfry you can use the easy
steam cleaning function if available, to eas-
ily clean any oil splatters inside.

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.

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.
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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.

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.

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.

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.

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
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channel under the oven. Wipe this pool
channel with a damp cloth after use and dry

it.
0 1

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.

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.

=&y

5. (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.
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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”.

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

P,

&

3

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

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

1. Disconnect the product from the electri-
city.

2. Remove the wire shelves according to
the description.

8 Troubleshooting

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

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

(B

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.
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The product does not work. Oven is not heating. m

+ Fuse may be faulty or blown. >>> Check + The oven may not be set to a specific
the fuses in the fuse box. Change them if cooking function and/or temperature.
necessary or reactivate them. >>> Set the oven to a specific cooking

+ The appliance may not be plugged to the function and/or temperature.

(grounded) outlet. >>> Check if the appli- + For the models with timer, the time is not
ance is plugged in to the outlet. set. >>> Set the time.

« (If there is timer on your appliance) Keys * No electricity. >>> Ensure the mains is
on the control panel do not work. >>> If operational and check the fuses in the
your product has a key lock, the key lock fuse box. Change the fuses if necessary
may be enabled, disable the key lock. or reactivate them.

Oven light is not on. (For models with timer) The timer display

+ Oven lamp may be faulty. >>> Replace flashes or the timer symbol is left open.
oven's lamp. + There has been a power outage before.

+ No electricity. >>> Ensure the mains is >>> Set the time / Turn off the product
operational and check the fuses in the function knobs and again switch it to the
fuse box. Change the fuses if necessary desired position.

or reactivate them.

Arcelik A.S.
Karaagac Caddesi No:2-6 Sitliice, 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 cogepXuT * He BHOCUTE TEXHUYECKUX W3- m

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

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

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

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

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

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

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

MEHEeHUN B usgenue.

MUcnonb3oBaHue no
Ha3Ha4YeHUro

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

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

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



1.2 bBe3onacHocCTb fe-
TeW, ya3BUMbIX J10-
Aen N AOMALUHUX Xn-

BOTHbIX

* [laHHbIM YCTPOMUCTBOM MOTYT
nonb3oBaTbCA OEeTU B BO3-
pacTe oT 8 neT un cTapLue, a
TaKkxe nuua ¢ orpaHUYeHHbIMU
PU3NYECKMMN, CEHCOPHBLIMU
MW YMCTBEHHBIMW CNIOCOBHO-
CTSMU NN HEQOCTATKOM Onbl-
Ta 1 3HaHWK, NPV YCroBuUn
Hagnexawlero Hagsopa u no-
NyYeHUst MHCTPYKUMIA no 6es-
OnacHOMY UCMOfb30BaHMUIO
yCTponcTBa.

 [leTn He 4OSMKHbI Urpathb C

ycTpoucTBoM. [leTam 3anpe-

LLIEHO ounLLaTb N 06CnyXun-

BaTb YCTPOMCTBO, 3a UCKIOYe-

HMEeM geTeun nog Hag30pom

B3pOCIbIX.

[laHHOEe yCTpPOMCTBO He npea-

Ha3Ha4eH A5 Nonb30BaHuUS

nogbMu € orpaHnyYeHHbIMN

PU3NYECKMMN, CEHCOPHBbIMU

NI YMCTBEHHbIMU CNOCOOHO-

cTamu (BKNovasa geTten), ecnm

OHU He HaxoaAaTca noa Habnto-

AEHVEM NN He nony4vatoT

HEeOBX0OUMbIX UHCTPYKLUMNA.

* He paspelwante getam urpatb

C YCTPOWCTBOM.

OnekTponpubopbl NpeacTas-

NAT ONacHOCTb Anst AeTen.

[eTn n gomallHue XUBOTHbIE

He QOMMKHbI urpaTb, B3bupaThb-

CSl U BXOAWUTb B YCTPOWCTBO.

* He nomewyanTe Ha yCTpONCTBO
npegmMeTbl, KOTOpble MOryT JO-
cTatb AeTW.
NMPEAYNPEXOEHUE: Bo
BpeMs aKcnnyaraumm, 4ocTyn-
Hble NMOBEPXHOCTN YCTPONCTBA
ropsuuve. [lepxute geten no-
Aanblue OT YyCTpoMUcTBa.
XpaHuTe ynakoBOYHblE MaTe-
puanbl B HEAOCTYMHOM Ans
aeten mecte. CyuwecTtByeT
PUCK MOMyYeHns TpaBm 1 yay-
LWbS.

Ecnu aBepb oTKkpbITa, HE Kna-

ANTE Ha Hee TsKenble npea-

METbl M HE NO3BONANTE AETAM

caguTbCs Ha Hee. JTO MOXET

NPUBECTMU K ONPOKUAbIBAHUIO

AYXOBKWN NN NOBPEXOEHNIO

ABEPHbIX NeTerb.

* B uensax 6esonacHoctn geten
OTPEXbTE LUTENCENBHYO BUIIKY
N BbIKITHOYNTE YCTPONCTBO
nepep ero ytunusaumen.

AneKkTpobe3onac-

1.3
A HOCTb

* [MogknoynTe yCTPOUCTBO K 3a-
3eMIIeHHOM po3eTke, 3aLUu-
LLIeHHOW NpefoxpaHuTenem,
KOTOpPbIN COOTBETCTBYET TOKY,
yKaszaHHOMY Ha aTukeTke. 3a-
3eMfieHne JOSMKHO BbIMOos-
HATbLCS KBaNMULMPOBaHHbIM
anekTpukom. He ncnonbsyunte
yCcTponcTteo 6e3 3azemneHuns B
COOTBETCTBUN C MECTHbIMU /
HaUMOHanNbHbIMK NpaBUIamMu.
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* lLtencenbHasa Bunka nnu
aneKkTpuyeckoe coegmHeHne
YyCTPOWCTBA A0JIKHbI HAX0-
ANTbCA B NErko OCTYMHOM Me-
cte (roe Ha Hero He ByaeT BO3-
AencTBoBaTb NramMsi BApO4YHOW
naHenu). Ecnu aTo HEBO3MOX-
HO, JOIMKEH ObITb MEXaHN3M
(NnpenoxpaHnTenb, BbIKMYa-
Tenb, NepeknoyaTens u 1.4.)
Ha 3NeKTPU4EeCKON YyCTaHOBKE,
K KOTOpPOM NOAKMH0YEHO
YCTPOWCTBO, B COOTBETCTBUN C
ANEKTPUYECKMMN NpaBuiamm,
N OTCOEOANHSOLLMIA BCE MONHo-
ca OT CeTw.

YCTPOMNCTBO HEMb3s NOAKIHO-
YyaTb K pO3eTKe BO BpeMs yCTa-
HOBKM, PEMOHTA 1 TpaHcnop-
TUPOBKM.

MoakntoyunTe yCTPOMCTBO K po-
3eTKe, COOTBETCTBYHOLLEN 3HA-
YEHUAM HaNpsXKEeHUs U YacTo-
Thbl, YKa3aHHbIM Ha 3TUKETKE.
Ecnu B Bawiem nsgenuun Het
nuTatoLlero kabens, ncnornb-
3yinTe TONbKO Kabenb, yka3aH-
HbI B pasgene « TexHudeckne
XapaKTEPUCTUKNY.

He npoknagbiBanTe WHYpP Nn-
TaHus Nnoa u3genvem 1 nos3aam
Hero. He knaguTte Tskenble
npeamMeTbl Ha LUHYP NUTaHUS.
LLHyp nuTaHns He JOrmKeH
ObITb COrHYyT, pasaaBreH u Co-
npukacaTtbcs ¢ NobbIM UCTOY-
HUKOM Tenna.

* [Mpun akcnnyaTauumn 3agHasa no-
BEPXHOCTb AYyXOBKM HarpeBa-
eTca. LUHypbl nuTaHmsa He
AOJIKHbI KacaTbCs 3a4HEN Mno-
BEPXHOCTWN, COEANHEHUSI TAKUM
obpa3om MoryT NoBpeanTbCA.
He cxxumanTe anekTpuyeckmne
kabenu B ABepLEe OYXOBKU U
He nponyckanTe Ux no rops-
YUM NOBEpPXHOCTAM. B npoTus-
HOM cry4dae nsonsaums kabens
MOXET pacnnaBuUTbCA W Bbl-
3BaTb BO3ropaHue B pesynbTa-
T€ KOPOTKOro 3aMblKaHUs.
Mcnonbayinte TONbLKO opurn-
HanbHbIN Kabenb. He ncnonb-
3ynte obpesaHHble nnu noepe-
XOeHHble kabenu unu npome-
XyTOuHble Kabenu.

Ecnu wHyp nutaHus noepe-
XOEH, B Lensax npegoTBpalle-
HUS1 BOBHUKHOBEHWNS ONacHO-
CTW ero Heob6xoaMmo 3ame-
HUTb, 0BpaTMBLUNCE K hnupme-
N3roTOBUTESO YCTPOWNCTBA,
CEPBUCHOMY areHTy unu nuuy,
YKa3aHHbIM KOMMNaHNEN.
NMPEAYNPEXOEHUE: YTob6bl
nsbexaTb pMcka nopaxxeHus
3NEKTPUYECKMM TOKOM, Nnepes
3aMeHOM namnbl AyXOBKN 064-
3aTenbHO OTCOeANHUTE
YCTPOMCTBO OT 9NEKTPOCETMU.
OTknto4nTe yCTponcTeo nmbo
OTCOEaVHUTE NPeaoXpaHnUTENb
13 6roka npegoxpaHnTenen.
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Ecnu Baw npoaykt nmeer ka-
6enb NUTaHNa 1 WTencerbHy
BUJSIKY:

* He nogkntoyante ycTpomncTeo
K po3eTke, koTopas pasbonTa-
Ha, BbiCKOYMNa 13 pasbema,
CnoMaHa, 3arpsis3HeHa, Macnsi-
HUCTasd, NPy HanM4uKn pucka
KOHTaKTa c BoAow (K npumepy,
BOAA, KOTOpas MOXET BbITe-
KaTb U3 cyeTymka).

* Hukorga He npukacanTech K
BUNKe MOKpbIMK pykamu! Hn-
Koraa He OTKIYanTe BUIKY,
NoTsIHYB 3a kabenb, Bceraa
BblHUMaNTE BUSIKY, NOTAHYB 3a
ee Kopnyc.

» Y6eguTechb, 4YTO LITENCENb
YyCTPOWCTBA HaAEXHO MNOAKMIO-
YeH K po3eTke BO nsbexaHue
NCKPEHWS.

ﬁ 1.4 bBe3onacHOCTb nNpu
TPaHCNOPTUPOBKE

» OTKNKOYMTE YCTPOMCTBO OT Ce-
TV nepepn TPaHCNOPTUPOBKOWN.

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

* He ncnonesyinte asepb n / unm
PYYKYy A5 TPAHCNOPTUPOBKU
UM nepemeLLeHns ycTpon-
cTBa.

* He knagute Ha QyxoBKy Apy-
rme npeameTbl U HE NepeHocu-
Te ee B BepPTUKanbHOM MNoJio-
XEHUW.

» 3anpeLleHo NepeHocnTb
YCTPONCTBO, €CNN B HEM €CTb
Boaa. MoXHO TpaHCNopTUpPO-
BaTb MOCrie NosHoro oceobo-
XOEHWs1 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
n3genune ¢ NOMOLLbIO NEHTHI,
4YTOObI NPEefOTBPATUTL NOBpE-
XOEHNEe CbEMHbIX UK ABUXY-
LLIMXCS YacTeun ycTpoucTaa.

* BusyanbHo yb6egutech, 4YTo OT-
CYTCTBYIOT NOBPEXAEHUS, KO-
TOpPbl€ MOTMN BO3HUKHYTb BO
BpeMSI TPaHCNOPTUPOBKN.

1.5 Mepbl 6e3onacHo-
CTU BO BpeMsl MOHTa-
xa

* Mepepn ycTaHOBKOW YyCTPOK-
CTBa NpoBepbTE €ro Ha Ha-
nuyune nospexaeHuin. B cny-
Yae Hanuyus NoBpPEXaeHUHN,
He ycTaHaBnuBanTe ycTpon-
CTBO.

* He yctaHaBnusanTe ycTpon-
CTBO B6N3N UCTOYHUNKOB Ten-
na (paguaTopsbl, Ne4n u T. 4.).

» [lep>xnuTe OTKPLITOM OKpYyXato-
LLYIO cpealy BCeX BEHTUNAUM-
OHHbIX KaHarnoB NpoayKTa.
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 Bo usbexaHue neperpesa
YCTPOWCTBO He crneayert ycTa-
HaBnNuBaTb 3a AeKOopaTUBHbIMU
Asepuamu.

1.6 Be3onacHocTb Uc-
nonb30BaHuA

* Y6eguTechb, 4TO Nocne Kaxao-
ro ncnonb3oBaHusa byget ms-
Aenune BbIKIHYEHO.

* Ecnu Bbl He ucnonbayete
YCTPOWCTBO B TE€YEHMNE anun-
TEeNbHOro BPEMEHW, OTKIMOYM-
Te ero nmbo otcoegnHuTe
npenoxpaHnTens n3 6rnoka
npegoxpaHnTenen.

* He ncnonesynte ycTtponucTso,
€CI1 OHO HeucnpasHo NMbo
nospexgeHo. B npotnBHom
cnyyae, OTCOeaUHUTE ArekK-
Tpuyeckune / razoBble coeanHe-
HWS YCTPONCTBA N NO3BOHUTE B
aBTOPU30BaHHbIN CepBUC.

* He ncnonb3yite yCTPONCTBO
CO CHATbIM UMW C TPECHYTbIM
CTEKIOM NepeaHen ABepu.

» He 3abupantecb Ha ycTpomn-
CTBO 4151 TOro, YToObl 4OCTUYb
4yero-nmbo nnm No kakon-nMbo
APYron npuynHe.

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

* JlerkoBocnnameHsoLwmecs
npeameTbl, XpaHALmMecs B 30-
He NPUroToBNEHUs, MOryT 3a-
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ropeTbcs. Hukorga He xpaHute
nerkoBocniaMeHsoLwmnecs
npegmeTbl B 30He NpuroTosre-
HUS.

Pydka oyxoBku He siBnsieTcs
nonoTteHuecywmntenem. NMpu
NCronb30BaHWUM NPoOAYKTa He
BellanTe NosioTeHua, nep4yat-
KM NN aHaNoOrMYHbIN TEKCTUNMb
Ha pYy4Ky.

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

MpeaynpexaeHus

A1 g
O Temneparype

NPEOAYNPEXOEHUE: [o-
CTYMHblE YacTun nsgenusa byayT
ropsi4MMm BO BPEMS MCMNOSb30-
BaHusA. CTapanTtecb He npuka-
caTbCsa K U3OEeNUI0 U Harpeea-
TernbHbIM dariemeHTam. [letn B
BO3pacTe 40 8 neT He AOMKHbI
NpnbNMXaTbCA K YCTPONCTBY
0e3 KOHTpPONA B3POCIbIX.

He pasmelyante nerkosocnna-
MeHsLumecs / B3pbiBoonac-
Hble MaTepuarnbl pagoM
YCTPOWCTBOM, TaK Kak Kpasi BO
Bpemsi paboTbl ropsiume.
[MockonbKy Nnap MOXET BbIXO-
ANTb, AepXUTeChb noganbLue,
Koraa oTKpbiBaeTe ABepLly Ay-
X0BKM. [Map moxeT obxeub py-
Ky, n1uuo 1 / unu rnasa.



» Bo Bpemsi paboTbl nsgenve
MOXeT HarpeBaTtbcs. Cnegyet
cobnogaTtb OCTOPOXHOCTb,
4yTO6bl HE NpPUKacaTbCA K rops-
YMM YaCTAM BHYTPU NeYm 1 Ha-
rpeBaTeribHbIM afieMeHTaMm.

» Bcerpa ucnonbsynTte xapo-
NPOYHbIE NepyaTKM Npu pas-
MeLLEeHUN NULLM B ropaven ne-
41 UNKU yaaneHuy num n3 ro-
paven neum n T. 4.

1.8 Wcnonb3oBaHue
akceccyaposB

* BaxxHO, 4TOObI peleTyaTbin
rpuIb U NOTOK OblNK NpaBuUIb-
HO pa3MeLLEHbl Ha NOnKax.
MogpobHyto MHGopMauuio
cMmoTpuTe B pasgene «Uc-
nonb3oBaHMe aKkceccya-
poB».

* [Mpwn 3aKkpbITUK OBEPLbI
YyCTPOKWCTBA akceccyapbl MOryT
NnoBpeauTb CTEKMNO ABEepLbl.
Bcerga gBurante akceccyapsbl
K KOHLYY 30Hbl NMPUrOTOBIIEHMS.

A\

* byabTe oCTOPOXHbI Npu O0-
©aBneHun B 6ntoaa ankorosnb-
HbIX HanuTkoB. CnNnpT ucnaps-
€TCH Npu BbICOKNX TemnepaTy-
pax 1 MOXET Bbl3BaTb Noxap,
NMOCKOJSTbKY OH MOXEeT BOCna-
MEHUTLCA NPU KOHTaKTE C ro-
PAYNUMN NOBEPXHOCTAMM.

1.9 Be3onacHoOCTb BO
BpeMs npurotosrie-
HUs

* MnweBble oTxoabl, Macno u T.
A. B 30HE NPUrOTOBIIEHMSI MO-
ryT 3aropetbcs. [epepn npuro-
TOBMEHNEM YyOANUTE KPYMHYHO
rpsib.

* OnacHoOCTb NULLEBOrO OTpaB-

neHuna: He octaensanTte nuily B

ne4ym 6onee yem Ha 1 4yac go

UIn nocrne npurotoenexHuns. B

NPOTUBHOM CIly4yae 3TO MOXeT

Bbl3BaTb NULLEBOE OTpaBIie-

HWe 1 gpyrue Heayru.

He HarpeBaiTe 3akpbiTble

OaHKN 1 cTeknsiHHble OaHKn B

neun. [laBneHune, KOTopoe Mo-

XKeT HakannmBaTbCs B XKeCTH-

HoWn GaHke/6aHke, MOXeT npu-

BECTM K €€ paspbiBy.

MomecTnTe XnpoHenpoHuuae-

Myto Bymary B nocyay unm Ha

akceccyap OyXOBKM (NTOTOK, pe-

weTyaTbiv rpunb U T. 4.) BMe-

CTe C NpoAyKTaMun n nomecTu-

TE B pa3orpeTylo AyXOBKY.

Ypanvte nuwHue KycKku XXmpo-

HenpoHuLaemon dymaru, Bu-

CALLEeN Ha akceccyape unu

KOHTENHepe, 4Tobbl n3dbexaTtb

puUcka NpMKOCHOBEHUS K Harpe-

BaTeflbHbIM afieMeHTaM. Hu-

Koraa He UCMNonb3ynTe XNpo-

HenpoHuLaemyto bymary npu

TemnepaType ne4yu Bbille Mak-

cumMarnbHOM TemnepaTypbl UC-

Nnonb30BaHUA, yKa3aHHOW Ha

XupoHenpoHuuaemon bymare,

KOTOpPYIO Bbl ucnonbayete. Hu-
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Korga He KraguTe XXMpOoCTon-
Kyto Oymary Ha ocHoBaHue gy-
XOBKM.

* He knagute npoTmBHW, Tapen-
KM U antoMrMHUEBYH dOnbry
HenocpeacTBEHHO Ha AHO ne-
4yn. HakonneHHoe Tenno Mo-
XeT NoBpeauTb OHO neyun.

» 3akpounTe ABepLy AyXOBKU BO

BpeM4a rpund. 'opsyue no-

BEPXHOCTN MOTYT BbI3BaTb

oxoru!

Muwa, He npurogHas ans rpu-

NS, HeCeT ONacHOCTb BO3HMK-

HOBEHUSA Noxapa. [0ToBbTe Ha

rpune Tonbko eaa, noaxoas-

LLYIO ANSt MIHTEHCUMBHOTO OrHS

Ha rpune. Kpome Toro, He pas-

MeLlanTe eqy CNULIKOM aane-

KO B 3aHeNn YacTtu rpuns. 970

camasi ropsiyas 30Ha, U Xup-

Has NuLLa MOXET 3aropeTbCsl.

A1.10 MapoBas cucrtema

* [Mpy NpUroToBNEHUM NULLM Ha
napy OTKpbITUE ABepLbl MOXET
NPUBECTU K BbIXoAy napa, u
Kak cregcTBMe K OXoram.
ByobTe ocTopoXHbI KOrga
OTKpbIBaeTe aBepLy.

« Ecnu B gyxoBke nocne napo-
BOro NPUroToBMEHNsI OCTaHET-
Cs Briara, To 3TO MOXeT npu-
BECTU K Kopposun. [ante gy-
XOBKE BbICOXHYTb rnocrie npu-
rotosneHus. He xpaHute

BNaXKHble NPOAYKTbl B AYXOBKe
B TEYEHNe AnMTerNbHOro Bpe-
MEHM.

* [Mpu yaaneHun nuwim nocne
NPUroToBIEHMS Ha napy, u3
akceccyapoB MOXET BblTekaTb
ropsyas XugkocTb - bygbte
OCTOPOXHbI.

* [Mpn NpUroToBNEHNN MUK C

NMOMOLLIbIO Napa pekomeHnayeT-

cs1 o6aBUTb CTONBLKO BOAbI,

CKOSbKO yKa3aHo B Tabnuue

NPUroTOBIIEHUS.

He ncnonesynte gncTunnunpo-

BaHHY0 1 (PUNbTPOBAHHYHO BO-

ay. icnonb3ynte Tonbko

Npoun3BoACTBEHHYIO Boay. He

ncnonb3ynTe nerkosocnname-

HAKOLKNeCs, CNUPTOBbLIE U

TBepAble YacTuLbl BMECTO BO-

Abl.

He ncnone3ynte akceccyapbl,

cnocobHble ncnapsaTbCsa BO

BPeMS MPUroToBEHUS.

ByaobTe 0CTOPOXHbI, YTOOLI HE

nponueaTtb BOAY Ha NOBEpPX-

HOCTb yXOBKW U HexenaTerb-

Hble MOBEPXHOCTM NPU CHATUN

UM yCcTaHoBKe pe3epByapa

Ansa BoAbl.
yecKkoro obcnyxuBa-

HUA N OMUCTKHU

* Nopoxante, Noka yCTPoOMUCTBO
OCTbIHET 4O Havana O4YMCTKM.
"opsAYMe NOBEPXHOCTU MOTYT
Bbl3BaTb 0XoOru!

1.11 be3onacHoOCTb npwu
BbINOJIHEHUN TEXHU-
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* He monTe yCcTpOMCTBO NyTEM
pacnblfieHNs N1 HannBaHUs
Ha Hero Bogbl! CyliecTByeT
PUCK NOPaXeHUs aneKkTpuye-
CKMM TOKOM!

He ncnonb3aymnte napoo4mnctu-
Tenu ansa o4ncTku npubopa,
TakK Kak 3TO MOXET Bbl3BaTb
nopaxeHne aNeKTpU4eCcKuM
TOKOM.

He ncnonbaymnrte xectkme
abpasnBHble YMCTALLME Cpea-
CTBa, MeTannuyeckme ckpeob-
KW, MPOBOSIOYHYIO MOYarkKy
unu otbenuearLme cpeacrTea
AN OYMCTKM CTeKra nepegHen
ABepu OyxX0Bku / (unu, ecnu
NMEETCSA) CTeKNa BEPXHEN
ABepu ayxoBku. Bce atn marte-
puvansl MOryT NPUBECTU K Lia-
panvHam 1 NOfIOMKe CTEKNSAH-
HbIX MOBEPXHOCTEN.
[MocTosiHHO AepXuTe naHesnb
ynpaBrieHNs YNCTOW U CYXOMN.
BnaxHas n rpasHasi noBepx-
HOCTb MOXeT Bbl3BaTb
nNpobnembl B BbINOSTHEHNN
YHKUMNA.

Mocne kaxgoro npurotoBne-
HWS Ha napy ocTaBLlasdcsa Boaa
B €MKOCTU AN BOAbI AOSMKHA
ObITb CNUTa, a eMKOCTb AN
BOAbl HEOBXOANMO OYUCTUTD.
Mcnonb3oBaHne BoAbl, OCTaB-
NEeHHOWN B Kamepe npu creayto-
LLeM NPUrOTOBIIEHUMN NULLN,
npmMBOAMUT K Npobriemam ¢ To4-
KW 3pEHUS TMIMEHbI.

* He nomewanTe eMKoCTb Ang
BOAbl B NOCYOMOEYHYI0 Ma-
WwuHy. NpoTpuTe pesepByap
Ong BoAbl YNCTOW BNaKHOMN
TKaHblO, 3aTEM BbITPUTE €ro
CYXOWN TKaHblO N XpaHuUTe Ta-
Knm obpasom. He cyumTe Hu-
Koraa pesepByap B OyXOBKe.

 [Ina n3Bectun, kKOTopas MoOXeT
obpasoBaTbCs B pe3epByape
ansa soabl: 200 ky6. cm BOAbI U
1 YanHyo NOXKKY NIMMOHHOM
CONnn NOMeCTUTb B pe3epByap
N octaBuTb Ha 1 yac. 3atem
NPOMbITb BONbLINM KONU4e-
CTBOM BOAbl U BbICyLUNTb. Pe-
KOMeHOyeTCs NPUMEHSTb 3Ty
npouenypy kaxable 4-5 kpat-
HbIX NCNOSIb30BaHMWMN.

» [1Ins O4YUCTKM AHA OYXOBKN He
NCrnonb3ynTe YncTawme cpea-
CTBa, coaepxalume KUcnoTbl 1
xnopuapl. He cockabnueante
N3BECTb, KOTOpasi MOXeT 00-
pa3oBaTbCs Ha OCHOBaHWUW Oy-
XOBKW. B npoTnBHOM criyyae
OCHOBaHue npoaykta byget
NoBpeXaeHO.

» [Ina yoaneHusi U3BeCTU, KOTO-
pasi MOXXeT obpa3oBaTbCs B
pesepByape C BO4OW Ha aHe
AYXOBKW Nocrie NpuroTosne-
HUSA C UCNosib3oBaHWEM napa -
Nerkon OYMUCTKU napom, o-
6aBbTe 350 mn 6enoro ykcyca
(KUCNOTHOCTbL YKCyCa He JOMX-
Ha npesblWwaTb 6%) B pe3ep-
Byap C BOJOM Ha HE Npu KOM-
HaTHOW TemnepaTtype nocre
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Kaxkabix 2 nnm 3 ncnonb3oBa-
HUW, a 3aTeM nogoxaaTtb 30
MUHYT. Yepesd 30 MUHYT o4un-
CTUTE 3TOT Y4aCTOK MSIrKON
BNa)HOW TKaHbIO U BbITPUTE
HaCyXx0 CyXOW TKaHbHO.

* B 3aBMCMMOCTM OT YacCTOThI
NPUroTOBIIEHUS C UCMONb30Ba-
HMeM napa, NpoCTbIX onepa-
LU OYMUCTKM NApPOM M XKECTKO-

CTW NCNONb3yeMoKn BOAbI Ha
AHe OyXOBKW MOryT 06pa3oBbl-
BaTbCHA U3BECTKOBbIE NATHA.

* B cnyyae nosisneHus Ha pame
NATEH OT HaKUNW Nocne Npuro-
TOBMIEHUSA C NOMOLLBIO Napa
pekoMeHayeTCa O4YUCTUTb Oy-
XOBKY YKCYCHOW BOAOW U TKa-
HbIO.

2 PykoBOACTBO MO OKpyXalollieun cpee

2.1 [OupekTuBa no orxoaam

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

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

[aHHoe nsgenue n3roToBrneHo

C UCMNonb3oBaHWeM aeTanen un

MaTepuanoB BbICOKOIO kaye-

CTBa, KOTOpble Nnocrie nepepa-

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

CooTBeTcTBME Tpe6oBaHUAM [AupekTu-
Bbl ROHS (aupekTnBa 06 orpaHuyeHum
MUCNOSIb30BaHUSA HEKOTOPbIX BpeAHbIX
BeleCcTB B 3NIEKTPUYECKOM U 3TIEKTPOH-
HOM OoGopyaAoOBaHUN):

[MprobpeTeHHbI Bamu npnbop cooTBeT-
ctByeT TpeboBaHmam [upekTtnebl RoHS EC
(2011/65/EU). B Hem He copepxunTcs Bpea-
HbIX U 3anpeLLeHHbIX MaTepurarnos, yka3aH-
HbIX B aHHOM [JupekTuBe.

2.2 NHdopmaumsa o6 ynakoBoOYHOM
MaTepuane

MaTepuranbl ynakoBku yCTpONCTBa NPOU3-
BeieHbl 13 nepepabaTbiBaeMOoro Cbipbs B
COOTBETCTBUM C HaLMMy HaumoHanbHbIMK
HOpPMaMWu Mo 3aLLmTe OKpYXatoLlen cpedbl.
He yTunumampyiite ynakoBoYHble 0TXo4bl
BMecCTe C ObITOBbIMW UMW UHBIMW OTXOAa-
MW, OTHECUTE X B NYHKTbI cbopa ynako-
BOYHbIX MaTepunanos, 0603Ha4YeHHbIe MeCT-
HbIMW OpraHamu BnacTu.

2.3 CoBeTbl N0 3HeprocbepexeHUro

CornacHo EU 66/2014, nidgopmavmio 06

3HeproddHEKTUBHOCTM MOXHO HaUTK B

KBUTaHLMM Ha NPOAYKLMIO, MOCTaBMASIEMYIO

BMECTE C MPOAYKTOM.

Cnepyowime npeanoxeHus NoMoryT Bam

MCMNonb30BaTh Balle YyCTPOMCTBO C 3KOSO-

rMYeCcKon 1 aHepreTnyeckomn acpdpekTNBHO-

CTblO:

» PasmopaxunBarite 3aMOpPOXEHHbIE NPo-
OYKTbl nepen BbINeYKou.
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B nyxoBke ucnonb3ynte TeMHble Nnubo
3aManvMpoBaHHbIE EMKOCTU, KOTOPbIE Ny4-
e nepefatoT Tenso.

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

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

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

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




3 Baw npub6op

3.1 OnucaHue usgenus
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1 MaHenb ynpaBneHus 2 Jlamna
3 MeTtannunyeckue HanpasnswLme 4 [euraTtenb BeHTMNATOPA (3a cTanb-
HOW NNacTUHON)
5 [Bepua 6 Pyuka
7 EMKOCTb Ans BoAbl AN NpUroToene- 8 YpoBeHb pacrnonoXeHns NPOTUBHS
HWS C NapoM
9 BepxHun HarpeBaTtenb 10 BeHTMNSUMOHHbIE OTBEPCTUSA
11 PesepByap Ansi Boabl
3.2 MpuHUMNbI paboTbl U UCNOSIb- pa3nuynsi B U306paKeHUsIX 1 HEKOTOPbIX
30BaHWe naHenu ynpasneHus DYHKUMSX B 3aBUCUMOCTU OT Tuna yCTpow-

ycTponcTBa crBa.

B naHHoOM pasgerne Bbl MOXeTe HaiiTu 06-
30p U OCHOBHbIE 061acT! NPUMeHEHUs! na-
HEenu ynpaeneHus yctpoiicTea. MoryT 6biTb
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3.2.1 MaHenb ynpaBneHus
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1 Pesepsyap ansa sofbl 2 TMepekntoyaTens BbiGopa dyHKLMM

3 Tanmep

Ecnu ecTb nepekntoyatenu ans ynpasne-
HUSI BaLLMM NPOAYKTOM, B HEKOTOPbIX MO-
Aensx 3T nepeknovarenu MoryT 6biTb Bbl-
ABVKHBIMU MpY HaxkaTuu (yTannueaemble
nepeknoyatenu). Ytobbl BbINOMHUTL Ha-
CTPOWKM C NMOMOLLbIO 3TUX NepekKIoYa-
Tenen, cHa4yana HaxmnTe Ha COOTBETCTBY-
tOLLMIA NepekntoyaTenb U NOBEPHUTE ero.
Mocne BbINOMHEHNS PErYNMPOBKM CHOBA
HaXXMUTE U CKPONTE NepekmnoyaTesb.

3.2.2 3HaKOMCTBO C naHesbio
ynpaBrieHUs OyXOBKOM

MepekntoyaTensb BbiGopa hyHKUUK

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

MepeknioyaTtens perynupoBKu Temnepa-
Typbl

Bbl MmoxeTe BbIOpaTh TemMnepaTypy, Npu Ko-
TOPOW XOTUTE rOTOBUTbL, C MOMOLLbHO
nepeknioyarTens ynpasneHus Temnepary-
poW. lNoBepHUTE NO YacOBOW CTpernke u3
3aKpbITOroO (BEPXHEr0) NOMNOXEHWS ANs TO-
ro, 4tobbl BbIGpaTh.

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

4 Tepeknoyatenb Bbibopa TemnepaTy-
pbl

[YXOBKW ynafeT HuKe YyCTaHOBMEHHOWM TeM-
neparypbl, NOSIBUTCS CUMBOJ1 TemMnepary-
pbl.

Tanmep
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KHonka 3BykoBoro Tanmepa/6yannbHuka
KHonka HacTpoikv Yacos

Knonka "YMeHbLumnTb"

KHonka "YBenuuntb"

KHonka HacTpoek

o o W N -

KHonka 611oKMpOBKY KHOMOK
CuMBONbI Ha 3KpaHe

©

: CUMBON OKOHYaHWUS BbINEYKn

: CUMBON OKOHYaHWS BbINeYkmn *

: CumBoOn 3BYKOBOro TaiMepa/byannbHuKa

: CumBon 61OKMPOBKU KHOMOK

it
(D : Cumeon sipkoctn

§ : Cumson Temnepatypsl
() : CumMBON YpOBHS rPOMKOCTM
: CumBon 6nokvMpoBku ABepu *

*BapbumpyeTcsi B 3aBUCUMOCTU OT MOAENN yCTPOW-
ctBa. MoxeT He BbITb B BalleM yCTPOWCTBeE.
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3.3 ®yHKUMOHarbHble BO3MOXHO-
CTU AYXOBKMU

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

TakKKe nokasaHbl MakCMMarnbHbIN U MUHK-

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

CumBon
chyHKUMN

Onucanue yHKUMI

Temnepatyp-
HbIA guana-
30H (°C)

OnucaHue 1 ucnornb3oBaHue

/?\

JNamna gyxoBku

B ayxoske He paboTaeT HarpeBaTenb. 3aropaeTcs TONbKO
namna gyxoBKW.

Pab6ota c BeHTUnsATO-
pom

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

BepxHWN 1 HWKHWIA Ha-
rpes

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

HWXHWI HarpeB C BeH-
TUNSITOPOM

lopsiunii BO3ayX, HarpeTbiil BEHTUMSTOPHBLIM HarpeBaTenem,
pacnpepaensieTcs 6bICTPO M paBHOMEPHO NO BCEN AyXOBKe
BMecTe ¢ paboTon BeHTUnsTopa. Bo Bpems npurotoBneHnm
MWLM NCMOSb3YeTCs TONbKO OAMH NMOTOK. ATY YHKLMIO Takxke
crepyeT UCMOMb30BaTh AN NErkon OYUCTKU NapoM.

KoHBekuus / Airfry

[opsiuunii BO3ayx, HarpeTbii BEHTUNATOPHBLIM HarpesaTtenem,
pacnpepensieTcst bbICTPO M paBHOMEPHO MO BCe JyXOBKe
BMecTe ¢ paboToi BeHTUnsTopa. MoaxoamT Ans npurotosne-
HWSA HECKOMbKMX 6Mtof Ha pasHbIX YPOBHSX.

Bnaropaps 6eicTpoMy pacnpefeneHuto Bosayxa ¢ NOMOLLbIO
3TOr0 MHTEHCUBHOIO peXuma 3anekaHusi Bbl CMOXETE MPUroTo-
BUTb 6toa ¢ 30M10TUCTON XpYyCTsiLLe kopoykon 6e3 fobasne-
Hust macna. MogpobHyto MHdOopMaLuo CMOTpUTe B pasaene
Airfry.

3KO BEHTUNATOP C Ha-
rpeBom

B Liensix 3kOHOMWUM 3HEPrUM Bbl MOXXETE BOCMONb30BATHCS
AaHHOW PYHKLMEN BMECTO UCMONb30BaHWA pexuma “KoHBek-
umusi” B AnanasoHe 160-220°C. Ho npu 3TOM Bpemsi NpuroTos-
nexust 6yaeT HemHoro Gonblue.

DyHKUMA NULLbI

PaBoTatoT HKHUI HarpesaTenb U BEHTUMATOPHbIN 060rpeB.
MoaxoauT Ans NPUroTOBREHNUS NALILbI.

DyHkumsa "3D"

(DyHKLLVIVI BEPXHEro Harpesa, HMXKHEero Harpesa 1 HarpeBa BeH-
TMNnAaTopa pa60Ta}0T. Kaxpas cTopoHa roToBoro npoaykTa ro-

* TOBUTCA OOMHAKOBO U 6bICTpO. Bo BpeMaA NpuUroToBrneHnn nu-

LM UCMOSb3YETCsA TOMBKO OAMH MPOTUBEHb. JTa (PYHKLMS Tak-
e [IoSHKHa UCMONb30BaThCA NS NPUrOTOBIIEHNS MULLK C MO-
MoOLLbIO Napa.

MonHbIv rpunb

PaGoTtaeT 6onbLLOM rpunb Ha NoTonke Ayxosku. MoaxoanTt
[NS NPUrOTOBSIEHNSA Ha rpune B GOMbLIMX KONMUYECTBaXx.
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* Balue ycTpoicTBo paboTaeT B TeMnepa-
TYpHOM AunanasoHe, yKka3aHHOM Ha peryrsi-
TOpe TemnepaTypsbl.

3.4 Axkceccyapbl gns ycTpomuctBa

Balue ycTpoicTBO MMEEeT pasfnnyHbie ak-
ceccyapbl. B aTom pasgene 4OCTynHO onu-
CaHue aKceccyapoB 1 KX NpaBUMbHOTO UC-
nonb3oBaHusi. B 3aBUCMMOCTM OT Moaenu
YCTPOWCTBa, NOCTaBMsieMbI akceccyap Mo-
XEeT BapbupoBaTbCs. AKCceccyapb!, OnmcaH-
Hble B PyKOBOACTBE Morb30BaTens, MoryT
ObITb HEAOCTYMHbI B BALLEM WU3AENUU.

MpoTuBHM BHYTPM BaLuero npmbopa
@ MoryT AedopMmnpoBaThCs Mo BO3-

JencTtemem Tenna. OTO HUKaK He

BNUsieT Ha PyHKUMOHanNbHOCTb. [Je-

dopmaums ncyesaeT nNpu oxnaxae-
HUW NPOTUBHSI.

CtaHAapTHbLIN NPOTUBEHb
Mcnonb3yeTtcsa Ans BbINEYKW, 3aMOPOXKEH-
HbIX MPOAYKTOB U Xapkn 60MbLUNX KYCKOB.

ny6okui NnpoTuBeHb

Wcnonb3yeTcs Anst BbINeYkn, Kapku
B0nbLLUMX KYCKOB, COYHbIX MPOAYKTOB NM60
Ansi cbopa xvipa npu rpune.

MNMepdopupoBaHHbLIN NPOTUBEHL ANA pe-
xuma (Airfry)

Vcnonb3yeTcsa anst npurotosnexHus 6ntog c
30M0TUCTON XPYCTALLEN KOpoUKkon 6e3 ao-
6aBneHusa macna.

3.5 Ucnonb3oBaHUe akceccyapoB
ycTpoucTBa

YpOBHM ANs NpUroToBreHust

B 3oHe npurotoBneHus ectb 5 ypoBHen
pacrnonoxeHns NpoTMBHS. Bbl Takke Moxe-
Te yBMAETb MOPSAOK PACMONOXEHNS YPOB-
Hel B uudpax Ha nepefHer pame OyXOBKW.

Ha mopensix ¢ meTannuyeckumm
HanpaBndawWUMn :

=N who

>

Ha mopgensx 6e3 meTannnyeckux
HanpaBnAOLWUX :

5
4; =~ 2
N 1

Pa3melieHne NpoTUBHA Ha HanpaBnsito-
wux oana npuroToBrieHUsA

Ha mopgensix ¢ metannuyeckumm
HanpaBnNAKLWUMMU :

Takke BaHO pa3MellaTb NPOTUBHM Ha pe-
nbedHbIX HanpasnswoLwmx. MNpn pasmelle-
HUW MPOTMBHSA HA HY>XHOM YPOBHE €ro CTo-
poOHa, NpeAHa3HayYeHHas ang yaepxaHus,
OOMkHa ObITb cnepeau. nsa ny4ywero npu-
rOTOBIEHUSI NPOTMBEHb AOSMKEH ObITh 3a-
KpensieH CTonopoM Ha MeTarnIn4yeckmnx
Hanpasnsowmx. OH He JOIMKeH NpoxoauTb
Yyepes orpaHNYMTENb M KOHTaKTMpPOBaTb C
3a4Hen CTEHKOW AYXOBKW.
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Ha mopensax 6e3 MmeTannnyeckmx
HanpaBNAOLNX :

Talkke BaXXHO NpaBuibHO pasmeLlaTb npo-
TUBHM Ha penbedHbIX HaNpPaBnAoLLMX.
Mpy pa3melLeHn Ha NosKe NPOTUBEHb
“meeT ofHO HanpasneHwue. Npu pasmelye-
HWUM NPOTMBHS Ha HYXXHOW NOSKe ero CTopo-
Ha, NpegHa3HayYeHHasn ans yaepxaHus,
OOMmkHa ObITb cnepeau.

7 —

®PYHKLMA OCTAaHOBKM NPOTUBHA - Ha Mo-
Aensix ¢ MeTarsIM4eCKUMM Hanpasnso-

LWMMHU
CylectByeT Takke yHKUMA cTornopa,
npenoTBpaLlarLLas onpoKUabIBaHWE Mpo-
TUBHSA C HaNpaBnsALLMX. BbiHUMas NpoTu-
BEHb, BbIHbTE €r0 13 3aQHEro CTONOPHOro
rHesga 1 noTaHUTe Ha cebsi, moka oH He
[OOCTUIHET nepeaHen CTOPOHbI. Bbl A0OMmK-
Hbl MPONTMN Yepes 3TO CTOMOPHOE rHe3ao,
YTOBbI MOMHOCTLIO CHATL €ro.

MpaBunbHoOe pa3mMelLeHne peLleTKn u
NPOTMBHSA Ha TeNleCKONMUYeCKUX Hanpas-
naowunx-Moaenu ¢ MeTannuyeckumm u
TeneckKkonnyeCcKMmMmu Hanpasnsawowmmm
Bnaro,qapﬂ TeNecKonn4ecknm Hanpasnako-
LWKMM MOXHO Nerko yctaHaBnnBaTb U CHU-
MaTb MPOTMBHU 1 peLleTKy Ans rpung. Mpu
MCNOJib30BaHNA I'IpOTI/IBHeI7I N peweTkn anga
rpUNs C TeNecKonM4ecKow HanpasnsawoLwen
HeobxoAMMO crneauTb 3a TeM, YTObb! LWTbI-
pv Ha NepeHeWn 1 3agHew YacTax Tenecko-
MMYECKNX HaNpPaBnsaoLMX Npunerany K
KpasiMm rpuns 1 npoTUBHS (Moka3aHo Ha pu-
CYHKe).

Wcnonb3oBaHue NpoTUBHA-akceccyapa
ansa pexuma (Airfry)

Akceccyap Anst NpUroToBEHUsI B peXnMe
AirFry cocTouT n3 AByx YacTemn: NpoTUBHSA C
OTBEPCTMAMM U peLLeTyaTon NoacTaBku, Ha
KOTOPYIO yCTaHaBMMBaETCS NPOTHBEHB.
[MpoTMBEHb C OTBEPCTUSIMM COBMELLAETCS C
noAcTaBKoW nepefd npurotosneHvem. Ans
N3BMeYeHNst MPOTUBHS U3 KaMepbl 4YXOBO-
ro wkadpa Heob6xoAMMOo NOTSHYTb Ha cebs
nepeaHIol PyyKy NOACTaBKM.

[MomecTnTe noacTaBky Ans NPOTUBHA
AirFry B oyxoBKy Takum obpa3om, 4Tobbl ee
KopoTkas pydka bbina obpalleHa K nepea-
Hel YacTu.
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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 NPUCTYNUTL K UCMOMb30Ba-

HUKO Ballero npoaykra, pekoMmeHayeTcA

OCyLeCTBUTb Warn, nepevyncrieHHble B no-

cnepyoLmx pasgenax.

4.1 Hactpowka nepBoro TamMepa

®

MOZENSIX AYXOBKU.

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

@

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

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

@

B cnyyae cbos nuTaHnsi HACTPOWKK
BPEMEHM CyTOK OTMeHATCS. Ee
cnepyeT yCTaHOBUTL 3aHOBO.

4.2 TlepBUYHasa o4YMUCTKa

SN I=TRTY
IcUL

oo o 3 & @

3. Haxmute (O nnu 48 NnpukocHUTECH Ana

TOro, 4Tobbl aKTMBMpOBaTb NMosne MUHYT.

jupmiug
O ® & &

m

!

HYTbI.

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

o |1JCo

|10
Jo
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5. MoaTteepanTe, KOCHYBLUMCL (O UNK Ha-
XaB {55

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

1.
2.

Y6epute Bce ynakoBOYHbIE MaTepuarnsbl.

M3BneknTe BCe akceccyapbl U3 LyXOBKM,
BXOASILLEN B KOMMNIIEKT MOCTaBKM.

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

Mpn paboTe ¢ npoaykToM Beibepute ca-
MY BbICOKYIO TemnepaTtypy u pabouyto
yHKUMIO, C KOTOpOW paboTaloT Bce Ha-
rpeesaTenu B BaweMm ycTpounctee. Cm.
«DYHKUMM yNpaBneHns OyxXOBKON»

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

MoaoxauTe, Noka AyxoBKa OCTbIHET.

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

Mepen ncnonb3oBaHWEM aKcecCcyapoB:
OuucTute akceccyapsbl, U3BrNeYeHHbIE U3
AYXOBKM, BOOOW U MSITKON ryOKOW.
NMPUMEYAHUE: HekoTopble motoLme n
YUCTSLLME CPEeACTBa MOTYT MOBPEXAaTb
noBepxHoCTb. He ncnonbayiite abpasme-
Hble MOKLLME CPeacTBa, YACTSALME MOPOLL-
KM 1 KPEMbl UNN OCTpble NpeaMeThl BO Bpe-
M$1 YUCTKMN.
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NMPUMEYAHMUE: Bo Bpemsa nepsoro uc-
MONb30BaHKs B TEYEHUE HECKOIIBKMX YacoB
MOryT NOSIBMATLCA AbIM M 3anax. ATo Hop-
MarbHO, U BaM NPOCTO HyXHa XopoLuas

5 Wcnonb3oBaHue AYyXOBKU

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

5.1 O6wme cBeageHUs o6 UCNonbL30-
BaHUUN ,quOBKM

BeHTunaTtop oxnaxaeHus ( Bapbupyet-
Ccsl B 3aBUCMMOCTU OT MOOENM YyCTPOn-
cTBa. MoxeT He ObITb B BalleM yCTPOM-
cTBe. )

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

SogQgm e O
g I I

&
© O © & &

v vV VvV v v
3 4 5 6

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
(O : CumBON oKOHYaHMS BbINEUKN
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: CMBON OKOHYaHWs BbINeykn *

Q : CumBoOn 3ByKOBOrO Tarimepa/6yannbHuka
(D : Cumson sipkocTu

: CuMBON GROKMPOBKM KHOMOK

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

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

BknioyeHune OyxoBKu

Korga Bbl BelbrpaeTe paboyyto dyHKUMIO,
KOTOPYI XOTUTE NPUTOTOBUTL C MOMOLLIbIO
py4ku BbibOpa yHKLMK, N yCTaHaBnMBae-
Te OnpeAeneHHylo TemnepaTtypy ¢ NoMo-
LI PYYKM TemMnepaTypbl, JyXOBKa Haun-
HaeT paboTaTb.

BbIKNIOYUTL [YXOBKY

Bbl MOXeTe BbIKMOUYNTL AyXOBOK LIKad,
MOBEPHYB Py4Ky BblOOpa yHKLMU U PYYKY
Temneparypbl B MNOJNIOXEHNE BbIKIIOYEHUS
(BBEPX).

Bbi6op TemnepaTtypbi 1 paboyei cyHK-
LM OYXOBKMW ANl PyYHOro NpuroToBne-
HUsA

Bbl MOXeTe roToBUTb, OCYLLIECTBAS pyY-
HOe yrnpaBneHue (No CBOeMy YCMOTPEHUIO),
He ycTaHaBnvBasi BPEMsi MPUrOTOBIIEHMS,
3apaBasi TemnepaTypy u pabdoune yHk-
LMK, COOTBETCTBYHOLLIME Ballel efe.

[YyXOBK/ JOCTUTHET YCTaHOBIEHHOW
TemnepaTtypbl, CAMBOS [} UCYE3HET.
[lyxoBka He BbIKIOYaeTCA aBToMaTu-
Yecku, Tak Kak MpUroToBneHne BpyY-
Hyt0 BbINonHAeTCcA 6e3 yCTaHOBKM Bpe-
MEHM NPUrOTOBIEHUS. Bbl LOMKHbI
KOHTPONMPOBaTb rOTOBKY U OTKIHOUYUTb
ee camu. [No OKoOHYaHWUW NPUroTOBIE-
HUS BbIKIMIOYNTE LyXOBKY, MOBEPHYB
pyuKy BblbOpa yHKLMM U perynsatop
TemnepaTtypbl B MONIOXEHUE BbIKIOYE-
HUs (BBEPX).
MpuroToBneHue ¢ 3afaHHbLIM BPpeMeHeM
NPUroTOBIIEHNUA:
Bbl MoxeTe 3agaTb aBTOMaTM4ecKoe oT-
KMoYeHne OyXOBKW B KOHLIE Nepunoaa Bpe-
MeHU, BbIOpaB TemnepaTypy v pabouyto
YHKUMIO, XapaKTepHYyo NS Ballen eabl, U
YCTaHOBUB BPEMSI NPUrOTOBMEHUS MO
Tanvepy.
1. BbibepuTe pabouyto dyHKLMIO ANs Npu-
rOTOBIEHUS.

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

S Mrrr
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1. Bbibepute pabouyto dyHKLMIO ANd ro-
TOBKW C MOMOLLbIO PYYKM BbiGOpa dhyHK-
umm.

2. YcTaHoBWTE TemnepaTtypy npurotosrie-
HMS C MOMOLLIO perynaTopa Temnepa-

Typbl.

= [lyxoBka Ha4yHeT cpady paboTaTb C Bbl-
OpaHHON PYHKLMEN, a 3HAYEeHNE TEM-
nepaTtypbl U CUMBOS [} MOAIBUTCS Ha
akpaHe. Korga TemnepaTtypa BHyTpU

LUK 1 TeMnepaTypbl Bbl MOXeTe
YCTaAHOBUTL BPEMSI MPUTrOTOBIEHUS
Ha 30 MUHYT, HaxaB KHOMKYy () He-
NoCcpeaACcTBEHHO Ansi ObICTpON ycTa-
HOBKW BPEMEHW NPUrOTOBMNEHUSA U
N3MEHNTb BPEMS C MOMOLLBK KHO-

nok A/O.

@ [Mocne HacTponku paboyen dyHk-

3. YcTaHoBUTE BpeEMS NMPUrOTOBMNEHUS C
MOMOLLIbIO KHOMOK (D/O).
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Bpems npurotoBneHns ysenmumtcs
Ha 1 MUHYTY B nepBble 15 MUHYT,

yepes 15 MUHYT yBenuuuTcs Ha 5

MUHYT.

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

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

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

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

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

5.3 MpuroTtoBneHue ¢ napom

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

TaHusi, TakUX KaK MsICO, M MO3BONSAET UM

GbITb NPUrOTOBNEHHLIMU GONEe COYHbIM

BHYTPY 1 Gonee BKyCHbIM.

O6wue npeaynpexaeHus

+ TpuroToBrneHue ¢ NapoM BO3MOXHO
TOMbBKO MPU UCMOSb30BaHUM OYHKLMIA
NPUrOTOBNEHUS C NapOM, yKa3aHHbIX B
pyKkoBoACTBe.

» EmkocTb pesepByapa ans sogpl 250 mn.

He nomelianTte 6onee 250 mn BoAbl B

pe3epByap And oAbl BO BpeMsA BbINeYKNn.

+ KoHpeHcaT, obpasytouiics Ha asepue
JYXOBKW MOCre NpUroTOBMNeHUs € UC-
nonb30BaHNEM MNapa, MOXeT Kanatb,
Korga aBepua AyxoBku oTkpbiTa. Kak
TOINbKO Bbl OTKPOETE ABEPLY AYXOBKU,
COTpUTE KoHAEHcaT.

* [py OTKpbIBAHWUM ABEPLbI [lyXOBKU Haxo-

AOnTecCb Ha AOCTATOYHOM yaaneHun, Tak

KaK BO BpeMA 1 nocne npurotoBrieHna ¢
ncnonb3oBaHMeM napa MoryT BbIXOOUTb

nap u ropsiumin Bo3ayx. lNap moxeTt 06-
Xeub pyKy, 1o n/vnu rmasa.

» Ecnu Boga ocTtaeTtcs BHYTPW yXOBKW No-

Cchne KaXxxaoro npurotoBrieHna ¢ Ucnorsb-
30BaHMeEM napa, BblITpUTE OCTaBLUYHOCA
BoAy cyx017| TKaHbIO MOocCrie Toro, Kak ay-
XOBKa OCThbIHEeT. B NPOTUBHOM Crny4yae

OCTaTKu BOAbl MOTYT BbI3BaTb o6pa303a-

HWE HaKumnu.
» Ecnu Baw npoaykT ocHalleH TepMoLLy-
nom, nepes NpUroToBIEHNEM Ha napy

ybeamTech, 4TO KpbiLlKa TepMoLLyna 3a-

KpbiTa. B NPOTUBHOM Cryyae BO3MOXHa
yTeuyka napa us natpy6ka TepmoLlyna.

[nsa npurotoBrieHUs ¢ Napom:

1. HaynuTe 3anekaHme nocne ndy4yeHus
Tabnuubl ANs NPUrOTOBIEHMS C NApOM

1 YCTaAHOBKWN PyHKUMUK, TemMnepaTypbl U

BpeMeHN B COOTBETCTBUA C onogom,
KOTOpPOE Bbl XOTUTE NPUrOTOBUTL. Bbl
MOXeTe onpeaennTb Konnm4ecTso O0-

6aBnsiemor Boapbl, TeMnepaTypy, QyHK-
LMo 1 BPEMs 3anekaHusl, KOTOpbIX HET B

Tabnuue.

2. TomecTtuTe GO0 B AYXOBKY Ha peKo-
MEH0BaHHbIN YPOBEHb.
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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

7
0 74
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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 MeaJIeHHO cTekaTb K HUXK-
Hell YacTu AyXOBKM, a Balle 61to-
0o noaepraetcsa o6paboTke na-
pom.

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\ [

%
Q@@@‘@l

= [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.
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Bbiknto4yeHue 6y,qVIJ1bHVIKa

1.

Mo okoHYaHWKn nepuopa byannbHUKa
npegynpexaeHve 3By4 T B TeYeHne
ABYX MUHYT. KocHuTech noboi knaeu-
UKW A4S Toro, YToObl OCTAaHOBUTL 3BYK
npeaynpexaeHust.

= [MNpeaynpexaeHue npekpaTuTcs, U Ha

aucnnee nosaBuTcAa BpemMa CyTOK.

Ecnu Bbl XOTUTE OTMEHUTL GyIJM.HbHMK:

1.

Haxumaiite n yaepxusaiTe KHOMKy L,
rnoka Ha Aucnnee He NosiBUTCSA CUMBOIT
£\ onsa c6poca BpemMeHu ByaunbHMKa.
Haxumaiite knaeumwy ©), noka Ha aKpa-
He He nosBuTtcsa cumeon 0:00.

Bbl Takke MoXeTe OTMEHUTb curHan by-
AVIbHKKA, HAaXaB W yAepXKuBasi KHOMKY

Q.

Hactponka rpomkocTu

1.

HaxkmuTe v yaepxusaiite kHoMky §6t, no-
Ka Ha aKpaHe He nosiBuTCcs cumBon .

__1 1@
1

oo o @ &
‘ @

. YcTaHoBUTE Xenaemblii YpOBEHb C Mo-

MOLLbIO KHOMOK B/O. (b-01-b-02-b-03)

__[J®
[y e

oo o o g 6

4

HaxmunTe KHOMKY 8% ANna noaTeepxae-
HUs NMBo nogoxanTte 6e3 HaxaTus Ka-
Kor-nnbo knasuwn. Yepes HekoTopoe
BPEMsI HAaCTpoOViKa rPOMKOCTU CTaHOBUT-
CS1 aKTUBHOWN.

HacTtpouka sspkocTtu gucnnes
1.

HaxmuTe 1 yaepxuBainTe KHOMKY $63, 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 AyXOBKe

 [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.




* cnonb3oBaHue npunaraeMbix akceccya-

POB MOMOXET YNy4LUUTb KyrMHapHbIe Xa-
pakTepucTukun. Becerna cobnioparite
npeaynpexaeHns n nHopmaumio,
npegocTaBneHHyo NponssoaMTenemM ang
BHELLHeN NOoCyAbl, KOTOPYIo Bbl ByaeTte
MCnonb30BaTh.

» PaspexbTe xnpoHenpoHulaemyto byma-
ry, KOTOpyto Bbl ByaeTe ucnonb3oBatb BO
BpeMs roTOBKW, 10 pa3aMepOoB, NOAXOASA-
LUMX AN KOHTEWHepa, B KOTOPOM Bbl Oy-
aete rotoBuTb. XKnpoHenpoHuLaemas
bymara, KoTopas BbIXxoauT 3a kpas dop-
Mbl, MOXET NPUBOAUTL K OXXOram u
BNUSITb HA KAYECTBO BaLUel BbINEYKU.
Monb3ynTech XMpoHenpoHMLaemom by-
Maron, KOTopyto Bbl ByaeTe ncrnonb3o-
BaTb B yka3aHHOM TeMMNepaTypHOM
AvanasoHe.

o [Ins QOCTWKEHMS NyYLLMX pe3ynbTaToB
BbINEYKN NONOXUTE ey Ha peKoMeHaye-
MbIA YPOBEHb PACMONOXEHNSI NMPOTUBHS.
He meHsArTe NonoxeHve Nomnkv BO Bpems
BbIMEYKN.

6.1.1 Bbineyka n 6noga B AyxoBke

O6wan nHcpopmauma

* Mbl pekoMeHayeM UCMonb3oBaTh akcec-
cyapbl YCTPOWCTBA A1 XOPOLUEro npuro-
ToBneHusa nuwm. Ecnu Bel cobupaetech
MCNOonb30BaTb BHELLUHIOW Mocyay, npea-
noyvTanTe TEMHYI0, HE NPUMUNAOLLYIO U
TEPMOCTOWKYIO MOCYAY.

» Ecnu pekomeHayeTcs npensapuTenbHbIn
HarpeB B Tabnuvue NpuUroToBneHusi, He
3abyabTe NocTaBMTb NPOAYKTbI B IYXOB-
Ky nocre npeaBapuTenbHOro Harpeea.

» Ecnu Bbl cobrpaeTtech rotoBUTb C UC-
nonb30BaHNEM peLUeTKN ANng rpuns, no-
CTaBbTe NPOAYKTbI B LLEHTP peLleTku, a
He BO3re 3agHEeN CTEHKM.

* Bce maTepuansl, ncnonb3dyemblie npu
N3roTOBNEHUN TECTA, AOMKHbI ObITb CBE-
XVMMU 1 KOMHATHOW TeMnepaTypbl.

» CraTtyc npuroToBneHnsi NpoayKToB Mo-
XeT BapbupoBaTbCs B 3aBUCMMOCTU OT
KonuyecTBa NuLLM 1 pasMmepa nocyabl.

* MeTannuueckne, kepamn4eckme n cTek-
NAHHbIE (POPMbI yBEMNMYMBAIOT BpeMS
NPUrOTOBMEHUS, @ HKHME NOBEPXHOCTMU
KOHOUTEPCKNX U3AENUA He CTaHOBATCSA
paBHOMEPHO KOPUYHEBBLIMU.

» Ecnu Bbl ncnone3yete 6ymary ans Bbi-
NeYKMn, Ha HIDKHEN NMOBEPXHOCTU MULLM
MOXHO HabnogaTte HebonbLioe 3apymsi-

HuBaHwue. B aton cuTyauum Bam, BO3MOXK-

HO, MpUAeTCsa NPOANUTL Nepuog Npuro-
TOBMNEeHWs NpuMepHo Ha 10 MUHYT.

» 3HauyeHus1, ykasaHHble B Tabnuuax npu-
roTOBIEHWs1, onNpeaerieHbl B pe3ynbrarte
MCNbITAHUIA, NPOBEAEHHbIX B HALUMX Na-
6opartopusx. MNoaxogsawime ans Bac 3Ha-
YeHMs1 MOTyT OTNMYaTLCA OT 3TUX 3HAYe-
HUR.

* MNMonoxuTe eny Ha NOAXOOALLNIA YPOBEHb,
pekoMeHOoBaHHbIV B Tabnuvue ans npu-
rotoBneHuns nuwuy. CYnTamTe HUKHUN
YPOBEHb OYXOBKM B Ka4eCTBe YPOBHSA 1.

CoBeTbl N0 BbiNe4vke TOPTOB (MMPOros)

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

» Ecnu nupor (TopT) BnaxHbIA, UCNONb3yn-
Te HebOombLUOe KONMMYECTBO XUAKOCTU
Unn ymeHbLuMTe Temnepatypy Ha 10 ° C.

+ Ecnu Bepx TopTa (nupora) cropen, nosno-
XKWTE ero Ha HWXHWIN ypoBEHb, MOHN3bTE
Temneparypy v yBenuybTe Bpems Bbl-
neyKu.

* Ecnn BHYTPEHHAA YaCTb TOpTa NPUroToB-

NNleHa XOopouwlo, a BHELWHAA YacTb nunkaga,

MCMOMb3YNTE MEHbLUE XNOKOCTU, NMOHU3b-

Te TeMnepartypy n yesenmybte BpemMs
NMPpUroToBNeHn4.

CoBeTbl N0 BbiNe4vke
* Ecnu Tecto cnuwikom cyxoe, yBenmybte

Temnepatypy Ha 10 ° C 1 cokpaTuTe Bpe-

MSi NPUroToBMEHNs. Hamounte TecToBble

NeHTbl COyCOM, COCTOALLUM U3 CMEeCH MO-

noka, macrna, auu 1 norypra.

» Ecnu TecTo rotoBMTCA MeanexHHo, yoe-
ONTECh, YTO TOMLMHA TEeCTa, KOTOPYHO Bbl
NPUroTOBWIMW, HE BbIXOAUT 3@ Npeaerbl
NPOTMBHSI.

» Ecnu Tecto 06xapeHo Ha NOBEPXHOCTH,
HO [IHO He nporneYeHo, ybeamTeck, 4To
KONMMYeCTBO coyca, KoTopoe Bbl OyaeTe
MCcnonb3oBaTh A8 TecTa, He CIIULLIKOM
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MHOTO Ha AHe TecTa. [1ns paBHOMEpPHOro
noapyMsiHMBaHuWsi NonpobynTe paBHO-
MEPHO pacnpenennTb cCoyc Mexay nu-
cTamMu Tecta U BbINEYKon.
* BbinekanTe TeCTO B NOMOXEHUN U TEMMNE-
paType, COOTBETCTBYOLLMX Tabnuue npu-
roToBneHusi. ECrim HWXXHSS NOBEPXHOCTb

Tabnuua Ansa BbINeYKU U 3aneKaHKu
MpeanoxeHUs No Bbinevke ¢ OGHUM NPOTUBHEM

6ntofa Bce elle HegoCTaTO4YHO KOpU4He-
BOrO LiBETA, MOMECTUTE TECTO Ha HMXKHUIN

YpOBEeHb ANA nocneayrwero npuroTos-

NeHna.

nNpoTMBEHb *

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpewms Bbineka-
Mcnonb30BaHUA |LunA Hanpasnswmx |(°C) HUA (MUH)
(npu6n.)
TopT Ha nogHoce CTaHﬂapTHEM BePXH”M Y HIK= 3 180 30...40
NnpoTVBEHb HWI HarpeB
TopT B hopme ®opma Ana T*?pTa KoHBekuus 2 180 30...40
Ha pelueTke
He6onbline Bbl- CTaH,qapTHl:IVI BeE)XHVII/I MHK- o 160 25 35
neykn npoTBEHb HWI HarpeB
Ha mopensax ¢
MeTanmyeckumm
HanpaBnsoLLM-
_ i MK ;3
HebonbLuue Bbl CTaH,CI,apTHl:II/I KoHBeKLs! 150 25 35
neykn npoTUBEHb Ha mopensx 6e3
MeTannmyeckmnx
HanpaBnSOLLMX :
2
Kpyrnas popma
Ans BeInesky, BepxHuii 1 HUX-
Buckeut anameTtpom 26 cm _p 2 160 30...40
HWI HarpeB
C 32XVMOM Ha pe-
eTke **
Kpyrnas oopma
ONs BbINeYkM,
Bucksut avameTpom 26 cm | KoHBekuusi 2 160 30...40
C 3aXMMOM Ha pe-
LeTke **
Mevenbe KOH,D,VITepCIiMVI BGE)XHVII/I U HUX- 3 170 25 35
NpoTHBEHb HWI HarpeB
MNeyeHbe Korunmepmimm KoHBekuus 3 170 20...30
npoTVBEHb
Bbineuka CTaHﬂapTH‘ZM BePXH”M M HDK= o 200 35...45
NnpoTVBEHb HWI HarpeB
Bbineuka CTaHﬂapTH‘ZM KoHBekuus 2 180 35...45
NnpoTVBEHb
CpobHas bynoyka CTaHﬂapTHEM BePXHMM MHDK= o 200 20 ... 30
npoTBEHb HWI HarpeB
CpobHas bynoyka CTaH'D'apTH':M KoHBekuus 3 180 20...30
NnpoTBEHb
LlenbHbi xne6 CTaH'D'apTHEM BePXHMM N g 200 30...40
NnpoTBEHb HWI HarpeB
LlenbHbin xneb CraHnapTHbiil KoHBekuusi 3 200 30...40
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
CreknsHHbI/Me-
Tannmqecmﬁ nps- BepxHUi 1 Hk-
INa3aHbs MOYrOSbHbIV v 2vm 3 200 30 ...40
o HWiA HarpeB
KOHTENHEp Ha pe-
LeTke **
Kpyrnasi yepHas
3 MeTannmyeckas BepXHU 1 HIK-
A6noyHbIi nupor |dopma, AvameT- ° 2 180 50...70
HWiA HarpeB
pom 20 cm Ha pe-
LeTke **
Kpyrnas yepHas
MeTannmyeckas
A6noyHbIvi nupor |dopma, avameT- |KoHBekumsi 2 170 50...70
pom 20 cm Ha pe-
LeTke **
Bnrono Cranpaprheiii | Bepxuuii n wnk- | 200 ... 220 10 ... 20
npoTUBEHb HWiA HarpeB
Brogo CranpaptHeli DyHKUMA nuuLbl |3 250 8..15

npoTuUBEHb *

MpeanoxeHusa No NPUroToBrEeHUIo ¢ ABYMA NPOTUBHAMU

Muwa Akceccyap ans  |Pa6ouas pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uunsa HanpaBnswowmx |(°C) HUA (MUH)
(npubn.)
Ha mopgensix ¢ Ha mopgensix ¢
MeTanM4yeckumy | MeTanmyeckmumm
2-CTaHpapTHbIv HanpasnawLWUMKN | HanpaBnaoLwm-
HeGonbLuve Bbl- |MPOTUBEHL * 1150 mm 2 25 ... 40
. |KoHsekumnsa 2-4
nevkn 4-KoHauTepcKuit Ha mopensix 6e3 |Ha mopensix 6e3
npoTuBEHb * MeTannmMyeckmx | MeTannmyeckmx
HanpaensALWMX |HaNpPaBnsOLWKWX !
1140 30...45
2-CTaHpapTHbIA
npoTUBEHb *
MeueHbe KoHBekuusi 2-4 170 25...35
4-KoHauTepckuii
npoTMBEeHb *
1-CTaHgapTHbIN
nNpoTMBEHb *
Bbineuka KoHBekums 1-4 180 35...45
4-KoHauTepckuia
npoTMBEHb *
2-CTaHpapTHbIiA
npoTMBEHb *
CpobHas 6ynoyka KoHBekuus 2-4 180 20...30

4-KoHanTepckui
npoTMBEHb *

Hpe,qBapMTeanbu?l Harpes pekoMeHyeTCA UMCnonb30BaTh ANA BCEX 6niog.

*3Tn akceccyapbl MOTYT He ObITb BKIIOYEHbI B BaLLe YCTPONCTBO.

**9Tn aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3710 KOMMeEpYeckn AOCTYNHble 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 Axkceccyap ans uc- |YposeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb3oBaHus NALWMX (MUH) (npu6n.)
HebonbLuve Bbineykn CTaHeapTHbm fpoti- 3 160 25...35
BEHb
MeyeHbe CTaHEapTHbM npoT- |3 180 25...35
BeHb
Bbineuka CTaHAapTHeIA NPOTH- | 3 200 45 ... 55
BeHb
CpobHas 6ynoyka g;::eap'rnbm npoti- | 5 200 35...45

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

6.1.2 Msico, Pui6a u MNTtuua

KnioyeBble MOMEHTbI MPUrOTOBNEHUSA C

rpunem

* epen Tem, Kak roTOBUTb KypuLly, MHOEN-
Ky M Lenble Kycku Msica, YToObl NOBbICUTb
3hbheKTUBHOCTL NPUTOTOBIEHMS, NPU-
npaBbTe JIMMOHHbLIM COKOM U NEPLEM.

 [NpuroToBneHne mMsica Ha KOCTOYKE 3aHU-
mMaeT oT 15 go 30 MuHyT Gonblue, Yem
Xapka cune.

* PaccuntbiBanTe oT 4 4O 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 NpUroToBneHUs Msca, pbibbl U NTULbI

HWXHWIN YPOBEHb.

Muwa Akceccyap ana |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uuns Hanpasnswwmx |(°C) HUA (MUH)
(npubn.)
Creiik (uenb- o o ~ 15 munyT 250/
Hbiit) / XKapkoe (1 |CTAHABPTHBIA | BEpXHUZi v HDK- |5 makc., nocre 180 |60 ... 80
npoTUBEHb HWIA Harpes
kr) ... 190
BapaHbs Hoxka  |CTaHgapTHbIiA BepxHuin 1 Hux- 15 MunyT 250/
. v 3 110 ... 120
(1,5-2 «r) NpoTMBEHb HWUIN Harpes makc., nocne 170
Pelwertka *
KapeHas kypula |Momectute ogun | BEPXHNIA 1 HINK- 2 15 mMuHyT 250/ 60 . 80
(1,8-2 kr) NpoTUBEHb Ha HUI Harpes makc., nocne 190
HWXXHWI YPOBEHb.
PeleTtka *
)'1(33"‘;”3" KypUUa | Momectute oanH - |Konsekuys 200 ... 220 60 ... 80
(1,8-2 kr) NpoTVBEHb Ha
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Muwa Akceccyap ana |Pabouvas dyHk-

UCnosnb30oBaHUA |uuA

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

Temnepatypa Bpems Bbineka-

(npu6n.)

PeleTtka *

JKapeHast kypuua |Momectute oguH
(1,8-2 kr) NpoTMBEHb Ha
HWXHWUIN YPOBEHb.

DyHkuma "3D"

15 muHyT 250/

Makc., nocne 190 60...80

CraHpgapTHbIv BepxHui 1 Hux-

WHpeiika (5,5 kr)

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

npoTUBEHb HUIA Harpes 190
CraHaapTHbIN 25 muryT 250/
WHpevika (5,5 kr) PyHkuma "3D" makc., nocne 180 (150 ... 210

npoTMBEHb *

... 190
Pelertka *
PLiGa Momecturte opun | BEPXHAN U Hink- 200 20...30
NPOTUBEHb Ha HUK Harpes
HWXHUIN YPOBEHb.
Pewertka *
Pbiba MomecTute oanH DyHkuma "3D" 200 20...30

NpOTUBEHb Ha
HVKHWUIA YPOBEHD.

MpenBapuTenbHbI HAarpeEB PEKOMEHAYeTCs UCNonb3oBaThb Ans Bcex 6rioa.

*3TW akceccyapbl MOTYT He 6bITb BKIKOYEHbI B BaLLE YCTPONCTBO.

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

6.1.3 l'punb

KpacHoe msico, pbiba 1 MAco NTuupbl Ha
rpune BbICTPO CTAHOBATCH KOPUYHEBBIM,
MMEIOT KPacMBYIO KOPOUKY N He nepechixa-
toT. OcobeHHO NoaxoasaT Ans rpuns dwne,
LaLwnbIK, konbackl, a Takke COYHble OBO-
Wy (moMuaopsbl, NyK U T. 4.).

O6wme npepynpexaeHns

* Mvwa, He NpurogHas Ans rpuns, Hecet
OMacHOCTb BO3HWKHOBEHWMS noxapa. [o-
TOBbTE Ha rpurne TornbKo efy, NoAxoas-
LLYIO AN MHTEHCUBHOIO OFHS Ha rpure.
Kpowme TOro, He pa3mellarite eqy Crviu-
KOM Janeko B 3afHen 4yactu rpuns. 310
camas ropsiyas 30Ha, M KMpHas nuLa
MOXeT 3aropeTbCsl.

+ 3akpouTe ABepLY AYXOBKU BO BpeMA
npuroToBneHus Ha rpune. Hukoraa
BKI1HOYaNTe rPUsiib ¢ OTKPbLITON ABep-
uen ayxoBku. Flopsaume noBepxHOCTH
MOryT BbI3BaTb oXoru!

KnioyeBble MOMEHTbI NO NpUroToBrie-

HUIO Ha rpune

¢ [puroToBbTE NULLY OANHAKOBOW TOMNLLU-
Hbl 1 BECOM, HaCKOJbKO 3TO BO3MOXHO,
ANs rpuns.

+ lNomecTnTe Kycouku, npegHa3Ha4YeHHble
ONS rPUns, Ha peLueTKy Unu pelleTyaTbin
NPOTMBEHb, pacnpeaenss nx Takmum ob-
pa3oM, 4To6bl He MpeBbILaTh pasMepsbl
HarpesaTens.

* Bpewms npurotoBneHus, ykasaHHoe B Ta-
6nvue, MoXeT BapbypoBaThbCs B 3aBUCK-
MOCTV OT TOSLLMHbI XapeHbIX KYCOYKOB.

+ COBuWHbTE peLueTKy unu peluetyaTbin
NpOTMBEHb [0 XXENaemoro ypoBHS B Oy-
xoBke. Ecnv Bbl roTOBUTE Ha peLueTke,
CABVHbTE MPOTUBEHDb K HUDKHEW NOrke,
4T06bI COBpaTh Macno. MNpoTrBeHb ay-
XOBKM, KOTOPbIV Bbl COBMpaeTech
CABVIHYTb, JOMMKEH NMETb COOTBETCTBYHO-
LMe pa3mepbl 4151 TOro, YTOObl MOKPbITb
BCIO Nnowaab rpuns. 3ToT NpOTUBEHb
MOXEeT He NOCTaBnATLCA BMECTE C Ba-
LM usgenuem. Hanevite HemHoro Boabl
B NPOTMBEHb AYXOBKM ANS Nerkomn
OYMCTKM.
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Tabnuua rpuns

Muwa Axkceccyap ans uc- |YpoBseHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb3oBaHuA NAWUX (MuH) (npubn.)

Pbiba PewweTka 4-5 250 20...25

Kypuua kycoykamu PeweTtka 4-5 250 25...35

Tedprenm (Tenamuna) |po, orq 4 250 20...30

- 12 konnyecTBO

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

SaT)e"”‘ (YO MA B erka 4-5 250 25 ... 30

8;6"‘3”3" S TEMNATV" | peetka 4-5 250 25...30

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

Xneb «TocToBbIN» PewweTtka 4 250 1...4

MepeBepHUTE KycoYkn Ny nocne 1/2 ot obLuero BpeMeHn NpUroToBIIEHNS Ha rpurne.

PekomeHayeTCs NpeBapuTeNbHO pa3orpeBaTh B TeYEHNe 5 MUHYT Bce 6ntofa, NpUroToBMeHHbIE Ha rpune.

6.1.4 MNMpuroToBneHue ¢ Napom

O6wasn nHcpopmaums

* [puroToBreHve ¢ NnapoM BO3MOXHO
TOSbKO NP NCNOMb30BaHUM PYHKLIMI
NMPUrOTOBIIEHUSI C MAPOM, YKa3aHHbIX B .
pykoBoacTtee. Cm. pa3gen Paboune
dyHKUMKM gyxoBku [P 54] ons nonyvyeHns
UHdopMaLmm 0 PYHKLUSAX NPUroToBne-

HMS C Napom.

+ Ecnu pekoMeHayeTcs NpefBapuTenbHbIii
Harpes B TabrumLe NPUroToBIIeHUs], He

Ky nocne npensapuTernibHOro Harpesa.

npO,EI,OJ'I)KI/ITeJ'IbHOCTb, YKa3aHHasA BO Bpe-
MA nogayun BoAbl, yKa3blBaeT BpeMs,

npollefLiee nocrne npeaBapuTerisHOro
Harpesa.
Tabrnvua NpUroToBNeHNst COAEPXNUT Npo-
BEpEeHHble NPOVN3BOAUTENEM PeKOMeHAa-
LK Nno npuroToBneHuto. Bel MoxeTe 3a-
JaTb KONMYECTBO BOAbI, Temnepatypy,

beHKLI,IMO 1 BpemMA NpuroToBrieHna ¢ na-

3abyabTe NocTaBMTb NPOAYKTbI B IYXOB-
MpepnoxeHusi No Bbine4vke ¢ OAHUM NPOTUBHEM - DyHKuuA "3D"

POM, KOTOPbIX HET B Ta6n|/|u,e.
» [oToBbTE C napom ¢ OAHUM NPOTUBHEM.

Muwa Akceccyap |YpoBeHb Temnepaty- |Heo6xoau- |Bpems 3a- |Bpems Bbi- |Mpubnusu-
AnsA uc- HanpaBnsto- [pa (°C) Moe Konu- |6opa BoAbl |NeKkaHus TenbHas
nonb3oBa- |LWmMX 4ecTBO BO- |(MUHYT)** (MUH) Macca nuwm
HuA Abl (mn) (npu6n.) (r)

o CraHgapT- nocne npeg-

)Ij_le:gHbm HbI MpOTH- |2 200 200 BaputeneHo- |30 ... 40 820
BEHb * ro nogorpesa
Peletka *

XapeHas Ky- |Momectute 25 MuHyT

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

Kr) BEHb Ha HUK- nocne 190
HWI YPOBEHb.

Pebpuctbin - |CtaHpapT-

CTelk (uenb- |Hbl npoTtn- |3 180 250 15 40 ... 55 1000

Hble Kyckun) [BeHb *

Pynbku n3 CraHpapT- nocne npeg-

6apaHuHbl C  [Hbll NpoTK- |3 170 250+250***  [BapuTtenbHo- (90 ... 110 2000

oBoLlamun BEHb * ro nogorpesa
CraHpapT- nocne npea-

Eyg)?:KK:Baﬂ HbI MpoTn- |3 180 100 BaputensHo- (25 ... 35 1200

Ap BEHb * ro nogorpesa
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Muwa Akceccyap |YpoBeHb Temnepaty- (Heo6xoamn- |Bpemsi 3a- |Bpems Bbi- |Mpubnusn-
Ans uc- HanpaBnsto- |pa (°C) Moe Konu- |6opa BoAbl |NeKkaHus TenbHas
nonb3oBa- |LWMX 4ecTBO BO- |(MUHYT)** (MuH) macca nuim
HuA Abl (Mn) (npubn.) (r)

e oo
BaTpyuika HbI MpoTn- |3 120 150 P 50 ... 60 1450
. HbIM Harpe-
BEHb
BOM
CraHpapT- nocne npea-

EZ%Hble " b npotu- |3 200 150 BapuTtensHo- |25 ... 35 800

BEHb * ro nogorpesa
- CrangapT-

MeveHsid | i nootn- |3 190 150 25 45 ... 55 500

kapTodenb M
BEHb
CraHpapT- nocne npea-

Fanf6yprep- HbI NpoTK- |3 180 150 BaputensHo- (20 ... 30 800

HbIli Xxneb *

BEHb ro nogorpesa
CraHpapT- nocne npea-

Jlococs ¢ HbIi MpoTn- |3 180 100 BaputeneHo- (25 ... 35 500

oBoLlamm A
BEHb ro nogorpesa

* 9T akceccyapbl MOTYT He ObITb BKMIOYEHbI B Balle YCTPOMCTBO.
** YkasbiBaeT BpeMsi, NpollejLuee nocrne npeasapuTensHOro Harpeea.

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

6.1.5 Pexxum npurotoBneHus c 30-
FIOTUCTOMN XPYCTSALLEN KOPOU-
KoM 6e3 gobaBneHus macna

C nomouybto dyHkumn Airfry Bbl MOXeTe
npuroToBuTh BGMAA C 30N0TUCTON XPYCTS-
Len kopoukon 6e3 gobaBneHnsa macna.
O6wue npeaynpexneHus

» [Insa ucnons3oBaHusa yHkumn Airfry no-
Xanyncta, obpaTutecb K peKOMeH40BaH-
HOW Tabnuue no BbiNeyKe.

» [Ing aTow yHKUMM UCNOMNb3YNTE NPOTH-
BeHb Ans xapku (Airfry) , noctaBnsiemblii
C U3genuem..

+ [1ns xopoLuero pesynbTara apku nome-
CTUTE NPOAYKTbI HA NPOTUBEHb C OTBEP-
CTUSIMU TaknuMm 06pa3om, YToObl OHU He
nepekpbIBanmch.

* MNomecTnTe OOLIYHBLIVM NPOTUBEHb Ha
HWXHUA YPOBEHb HanpaBnsAoLWMmX,
YTOObI B HETO CTeKar NIULWIHUIA COK U
Macro Bo BpeMsi IPUroToBreHUs mac-
no Bo BpeMms kapku. MomecTture Tep-
MOCTOWKYI0 Bymary Ansi BbiNneyku Unu
aHanornyHbIM matepuan, peKomMeHao-
BaHHbIN AN UCNONb30BaHUA B Ay-
XOBKe, BHYyTPb BCTaBIIEHHOIo NoA[0-
Ha.

* Ecnu He ucnonb3yeTtcs NoanoH Ha
HWXHEeW nonke, Kanatrowiee Macro unu
Apyrve BelecTBa U3 NPOAYyKTOB MO-
ryT BbI3BaTb CUNbHbIN AbIM U Jaxe
nnams.

* Bbl MOXeTe ncnonb3oBaTb QYHKLMIO
"®yHkuma "3D"" ans yckopeHusa BpeMeHu
npenBapuTeneHoro Harpesa. epeknio-
yntech Ha dyHkumo "Airfry" nocne 3a-
BepLLEHWS NpeaBapuTeNnbHOro HarpeBsa.

Tabnvua no NPUroToBMNEHUIO ¢ Ucnornb3oBaHueM dyHkuum Airfry

Muwa Pabouas dyHkums |YpoBeHb Temnepatypa Bpewms Bbineka-  |PekomeHayemoe
Hanpasnso- (°C) HUSA (MUH) KOn-BO
LmMxX (npunbn.)
Homawnwi kapto- | gy 3 220 20 ... 40 200-1000 r
denb
SaMOpOXeHHSIA Airfry 3 220 15 .35 200-1400
KkapTodenb
Kypuras oxwa/kpel- | pjifry, 3 220 20 ... 40 500-1500 1
TIbILLIKO

RU/72




Muwa Pabouas dyHkums |YpoBeHb Temnepatypa Bpewms Bbineka- | Pekomengyemoe
Hanpaensito- (°C) HUSA (MUH) Kon-Bo
Lmx (npw6n.)
KypuHHasi rpyaka Airfry 3 220 30...40 200-700 r
. 15 muHyT 250/

Kypvua uenvkom Airfry 3 makc., saTem 190 60 ... 80 1800-2000 r
f:TM*2p°”<e””b'” Ha | Airfry 3 220 15...25 400-1000
Tedrenn Airfry 220 20...30 20-25 wTyk
LlenbHas pbiba Airfry 220 15...25 2-5 WwTyk
3amopoxeHHasi Xpy-
cTawas peiba Airfry 3 220 15...25 500-1500 r
**(pblBHbIE Nanoyku)

- 200-800 r
SaMOpOXEHHAS Bl | Ay 3 220 25...35
neyka (10-40 wTyk)
z:"f?pm"e””a" MU Ajrfry 3 220 10.... 20 2-4 wryk
Cocuckun Airfry 220 15...25 10-20 wTykK
OBolHas cmecb Airfry 220 20...25 400-1000 r
MadbdpuH Airfry 220 25...35 20-25 WwTyk
PapLIMPOBAHHBIA | Aty 3 220 25...35 20-25 wryk
nepew
* KapTodhenb BbiaepxaTtb B BoAe B TeyeHne 30 MyHyT, BbICYLIUTb 1 J06aBuUTb OT %2 40 1 CTONOBOM NOXKU Macna.
** MNpenBapuTenbHbIA Harpes.

6.1.5.1 ®YHKUMA CYLUKK

Vcnonb3ynte yHKLUMIO CYLUKM A58 XpaHe-
HUS U/UNK CYLLKW, B TOM Yncre OpyKToB,
oBoLLel 1 Tpas. Vicnonb3yst HarpesaTtenb
BEHTUNATOPA Y BEHTUNATOP Ha 3afHen
CTeHKe AyXOBKM AN ONTUMaribHON LMPKy-
NSALUN HarpeToro Bo3ayxa no BCEN AyXOB-
Ke, aTa PYHKUUS MeaneHHo yaanseT Brna-

ry

* Vicnonb3ynte yHKUMIO CYLLKW ANS CYLU-

KV NpOAYKTOB, BKINtOYasi OpyKThbl, OBOLLM
1 TpaBbl. CyLLIKy pekoMeHayeTCsi NPOBO-
autb npu Temnepatype ot 50 go 70 °C.

* Ha ckopOoCTb CYLLKM BRINSAKOT KONMYECTBO
BNnarv, CoAepXXaHvue caxapa, pasmep u
TONLMHA NPOAYKTOB M BNAXXHOCTb OKPY-
)KaroLlen cpefbl.

* Hapesainte pyKTbl 1 OBOLLM TONLLMHON
1-2 cm.

* Y106bI COXPaHUTL LIBET BO BPEMSI CYLLKM,
ABepLy AyXOBKM He06X0AMMO OCTaBUTb
OTKpbITOW. PasmelleHne aepeBaHHON
TIOXKKM B BEPXHEM YTy MeXAy ABEPbIO U
OYXOBKOW MOMOXET fepXaTb ABEPb
OTKpbITOW. Y6eauteck, Yto NnpeaMeT, uc-
nonb3yeMblIi A51A 3TON Lienu, He KacaeT-
Cs1 YNIIOTHEHUSI [YXOBKM.

Muwa Akceccyap ans uc- |Pabouvas YpoBeHb |TemnepaTtypa |Bpems BbinekaHusi (MUH)
nonb3oBaHus DYHKLMSA HanpaB- |[(°C) (npubn.)
NALWUX
MpoTuBEHb C OTBEP- | ).
Abnoko cTusimm (Airfry) Airfry 3 50 300 ... 540
[onbku anenbcu- I‘IpomseHP c oTBeEp- Airfry 3 50 300 .. 540
Ha, KoXypa ctuamm (Airfry)
MpoTvBEHb C OTBEP- | ).
JIumoH cTusmu (Airfry) Airfry 3 50 300 ... 540
o MpoTvBEHb C OTBEP- | ).
AiBa cTusmu (Airfry) Airfry 3 50 300 ... 540
MpoTuBEHb C OTBEP- | ).
TpaBbl cTusmu (Airfry) Airfry 3 50 240 ... 420
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6.1.6 MNMpoAayKkTbl ANA TecCTMpoBaHUsA

Tabnuua NnpMroToBneHus TeCToBbIX Gnroa,

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

I'Ipe.qnox(eHml no Bbine4yke ¢ OogHUM NpPOoTUBHEM

pom 20 cm Ha pe-
LeTke **

Muwa Akceccyap ana |Pa6ouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswwmx |(°C) HUA (MUH)
(npubn.)
Mecouroe neve- CraHaapTHbIN BepxHuit n Hx-
Hbe (cnagkoe ne- * ° 3 140 20...30
npoTUBEHb HWiA HarpeB
YyeHbe)
Ha mopensax ¢
MeTannMyeckumm
lMecouHoe neve- . Hanpaenaowmnmn
Hbe (cnagkoe ne- CTaHﬂapTH‘ZM KoHBekuus 3 140 15..25
NpoTUBEHb
yeHbe) Ha mopensix 6e3
MeTannmyecknx
HanpasnsAwLWmxX :2
HebonbLune Bbl- CTaH,D,apTHI:II/I BeE)XHI/II/I MHIK- o 160 2535
neyku npoTUBEHb HWiA HarpeB
Ha mopgensix ¢
MeTannMyeckumm
HanpasnsoLLy-
HeGonbLuve BbI- CTaH,qapTHt:II/I KoHsekuys Mn 3 150 25 35
neyku NpoTUBEHb Ha mopensix 6es
MeTannmyeckunx
HanpaBnsioLLmX :
Kpyrnas doopma
ANsi BbINeyky, BepxHUii 1 HUk-
Bucksut avameTpom 26 cm | - T 2 160 30...40
HWiA HarpeB
C 32XVMOM Ha pe-
weTke **
Kpyrnas coopma
NS BbINeyky,
Bucksut avnameTpom 26 cm | KoHBekuusi 2 160 30...40
C 3aXVMOM Ha pe-
LeTke **
Kpyrnas yepHas
3 MeTannmyeckas BepxHMil M HIK-
ABGNoYHbIN Nupor (dopma, AnameT- ° 2 180 50...70
HWiA HarpeB
pom 20 cm Ha pe-
LeTke **
Kpyrnasi yepHas
MeTannmyeckas
A6noyHbIi nupor |dopma, AvameT- | KoHBeKumst 2 170 50...70
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MpeanoxeHusa No NPUroToBMEHUIO C ABYMA NPOTUBHAMU

Muwa Akceccyap ana |Pa6ouas dyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb3oBaHUA |Uunsa HanpaBnswowmx |(°C) HUA (MUH)
(npubn.)
2-CtaHpapTHbIv
MecoyHoe neve- NpOTUBEHD *
Hbe (cnagkoe ne- KoHBekuus 2-4 140 15...25
deHbe) 4-KoHauTepckuii
nNpoTMBEHb *
Ha mopensax ¢ Ha mopensax ¢
MeTanMyeckumy | MeTanmyeckumm
2-CtaHpapTHbIv HanpaenALLWUMK | HaNpPaBnaoLmM-
He6orbLuve Bbl-  |MPOTMBEHb * 150 mun ;25 ... 40
KoHBekuusi 2-4

neykn

4-KoHauTepckui
nNpoTMBEHb *

Ha mopensx 6e3
MeTanmyeckmx
HanpaBnsoLLmX
1140

Ha mopensx 6e3
MeTanmyeckmx
HanpaBnsoLLX :
30...45

MpeaBapuTenbHbIN HarpeB PeKOMeHAYeTCs UCNOoMb30BaTh A5 BCEX 6nioa.

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

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

Mpunb

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

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

- 12 KonuyecTBo

Xneb «TocToBbIN» PeleTka 4 250 1...4

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

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

7 TexHuyeckoe OGCHy)KVIBaHMe N YNCTKa

7.1 O6wasn nHcpopmaums o6 .
ounUCcTKe

O6wue npeaynpexneHus

* lMopoxauTe, Noka yCTPOMCTBO OCTbIHET
[0 Havana o4ncTkun. Mopsiume NoBepxHo-
CTU MOTYT BbI3BaTb 0Xoru!

* He HaHOCUTE MotOLWMeE cpeacTBa NPsSIMO
Ha ropsiyme NOBEPXHOCTU. ATO MOXET
NMPUBECTU K NOSIBIIEHNIO CTONKNX NATEH.

* [MpoayKkT AomkeH ObITb TLWATENbHO O4YU-
LLIEH 1 BbICYLLEH MOCIe Ka)Xaoro Ucnonb-
30BaHusA. Taknum 06pasom, ocTaTku NULLK
[OIMKHbI NErKo OYMLLATBLCS, U 3TU ocTaT-
KV He [OIBKHBLI moaropatb, korga npubop .
cHoBa ByaeT ucnonb3oBaTbcs No3xe. Ta-
KM o6pa3om nNpoaneBaeTcsl CPOK Cryx-
Obl Nprbopa 1 YMEHbLLAITCA YacTO BO3-
HUKaroLwme npobnemsi.

* He ucnonb3ynTte napoBbie MotoLme
cpefcTBa Aanst YACTKK.
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HekoTopble mMowoLMe 1 YncTswme cpea-
CTBa MOTyT MOBPEXAaTb MNOBEPXHOCTb.
HenoaxoaawmmMmm YNCTSLWNMN CPeacTBa-
MU SIBMSIOTCA: OTOEenmBaTenb, YACTSALWNE
CpeAcTBa, coaepkaline aMMmak, KUcro-
TY UNn Xnopuza, NapoBble YNCTALLMNE
CpeAacTBa, YncTsLLmMe cpeacTsa, cpea-
CTBa ANs yaaneHus nNsaTeH U pXXaBynHbI,
abpasuBHble YnCTALME cpeacTBa (o4m-
CTUTENW ANSA CIINBOK, YNCTALLME MOPOLL-
KW, YNCTALLME KpeMbl, abpa3snBbl 1 CKpyO-
Gepbl, NPOBOSIOKA, ryOKW, YACTSLIME can-
deTku, cogepalime rpsisb U ocTaTku
MOLLUX CPEACTB).

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



0O653aTenbHO NOMHOCTHIO BbITPUTE BCHO
OCTaBLLYHOCS XWUAKOCTb MOCHE OYUCTKA 1
HeMeaneHHO yaanuTe Bce YacTulbl efbl,
pa3bpbl3rMBaemMble BO BpeMs NpuUroTos-
neHus.

He moiTe kakne-nnbo KOMMNOHEHTLI Npu-
©opa B NOCYZOMOEYHON MaLLnHe, ecrnn
WHOE He yKa3aHO B PyKOBOACTBE MOMb30-
BaTens.

HepxaBerowme noBepxXHOCTH

He ncnonb3ynTte KUCMOTHbIE UMK XIOPCO-
Aepxalyme YicTawme cpeacraa npu
YNCTKE NMOBEPXHOCTEN U py4YekK U3 He-
p’kaBetoLLen cTanu.

[MoBepXHOCTb M3 HepXaBetoLLen cTanm
CO BPEMEHEM MOXET U3MEHUTDb LIBET.
3710 HopMmanbHoe saBrneHue. Nocne kax-
[AON onepauun o4mLLIanTe NOBEPXHOCTb C
NMOMOLLIbIO MOKLLETO CPEACTBA, NOAXOANA-
LLIero Ans MOBEPXHOCTEW U3 HEPKaBEHo-
Len ctanu.

BbInonHsmTe 04NCTKY C MOMOLLBIO MSr-
KON MbIfIbHOW TKaHW W XWUAKOro (He Bbl-
3bIBAKOLLIETO NOSIBIEHME LiapanuH) Moto-
Llero cpeacTea, ctapascb NpoTupaTth B
OLHOM HarpaBreHuu.

Bcerga v cpasy yaananTte Hakvnb, mac-
no, Kpaxman v 6enkoBble NsiTHa C No-
BepxHocTei. [sTHa MoryT p>aBeTb B
TeYeHve AnNnTenbHbIX NepUoaoB BpeMe-
HW.

OuucTtutenu, pacnblneHHble/HaHECEHHbIe
Ha MOBEPXHOCTb, AOMMKHbI ObITb He-
Me[TeHHO yaaneHbl. AGpa3uBHble Yn-
CTsWMe cpeacTBa, OCTaBlEHHbIE Ha MNO-
BEPXHOCTU, MPUBOAST K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCS OEno.

3Ma.I1VIPOBaHHbIe NnoBepPXxXHOCTU

Mocne kaxaoro ncnonb3oBaHUsA HEOOXO-
AVIMO O4YUCTUTb SManMpPOBaHHbIE NOBEPX-
HOCTU C UCMONb30BaHMEM MOKLLETO
cpefcTBa Ansi NocyAbl U TENMOW BOAbI C
MOMOLLLbIO MSITKOW TKaHW Unu rybku 1 Bbl-
CYLUNTb CYXOW TKaHbIO.

Ecnu Bawle ycTpocTBO MMeeT (PyHKLMIO
NErkon NapoBOW OYUCTKU, Bbl MOXKETE
yOanuTb eto NErkyr HeNoCTOSIHHYHO
rpsi3b. (Cm. «Jlerkas napoBas ouncTka

[» 78]».)
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Ona yaoaneHuns CToikux NsTeH MOXHO Uc-
nonb3oBaThk CPEACTBO AJ1sl YNCTKM [yXOB-
KV 1 peLLeTKn, peKoMeHa0BaHHoe Ha
Beb-caliTe Bawero 6peHaa, n He Lapana-
toLyto rybky. He ncnonb3ynte BHELIHWI
OYMCTUTESb LYXOBKU.

Meyb AOMmKHa OCTLITb Nepes O4YMUCTKON
30HbI MPUrOTOBNEHUS MWK, YuncTka ro-
PSYNX NOBEPXHOCTEN CO3[aeT ONacHOCTb
Kak noxapa, Tak U NoBpeXaeHNsi NoBepXx-
HOCTV amanu.

NMoBepxXHOCTU KaTanNIMTUYECKOro NoKpbl-
™A

BokoBble CTEHKMN B 30HE NPUrOTOBIEHUS
MOryT GbITb MOKPbITHI TONBKO 3Marbto fn-
00 KaTanuUTU4ecknMm cTeHkaMmn. ATo 3a-
BUCUT OT MOAENW.

KaTanutuyeckme CTEHKN MMEKOT NErkyto
MaTOBYH U MOPUCTYH NOBEPXHOCTb. He
HY>KHO YUCTUTb KaTanmnTUYECKNE CTEHKM
OYXOBKMU.

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

CTeKknsiHHbIe NOBEpPXHOCTU

Mpwv ounCTKE CTEKMAHHBIX MOBEPXHOCTEN
He UCMOomMb3yNTe YNCTUKN U3 TBEPAOrO
mMeTanna u abpasvBHble YiCTAWME MaTe-
puanel. OH1 MOTyT NOBPeANTb CTEKMSH-
HYI0 MOBEPXHOCTb.

Ounwante npubop ¢ NOMOLLLIO cpea-
CTBa AN MbITbSA NOCYyAbl, TENON BOABI 1
candeTkn u3 MMKpombpsbl, NpeaHasHa-
YEHHOW AN CTEKMNAHHBIX MOBEPXHOCTEMN,
1 BbITUPANTE Hacyxo CyxOW TKaHbio 13
MUKPOUOPbI.

Ecnun nocne o4ncTkn octaHeTcs MotoLLee
CpeacTBO, HAMOYUTE ero XoroaHON BO-
OO 1 BBITPUTE MATKON TKaHbto. OcTaTok
MOIOLLIEro cpeAcTaa B criedyowuii pas
MOXET MOBpPeanTb NOBEPXHOCTb CTEKNa.
Hw npun kaknx ob6cTosATeNLCTBAX HEMNb3s
cyMLLaTb 3acoXLUMe OCTaTKM Ha CTEKNsH-
HOWN NOBEPXHOCTY 3ybyaTbiMu HOXaMM,
NPOBOMOYHON MOYaNKoM UM NoA06HbLIMM
LapanarLmmy UHCTPYMEHTaMMm.




* [NsaTHa Kanbumsa (kenTble NATHa) Ha no-
BEPXHOCTU CTEKNa MOXHO yAanuTb C no-
MOLLIbIO MMEIOLLErocsi B Npofaxe cpea-
CTBa OANnA yaoaneHua Hakunu, a Takxe c
NOMOLLbIO cpeacTBa And yaaneHna Haku-
NN, TaKOro Kak ykcyc unu TNIMMOHHBIW COK.

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

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

MnacTuMkoBble AeTanu u oKpaleHHble

NOBEPXHOCTHU

* Mcnonb3ys motoLlee cpeAcTBo AN Mbl-
Tbs NOCYAbl, TENIYIO BOAY O4MCTUTE Mna-
CTUKOBblE AeTany 1 OKpaLleHHbIe Mo-
BEPXHOCTU W MSTKYIO TKaHb unu rybky, a
3aTeM BbITPUTE MX CyXOMN TKaHbIO.

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

» Cnepute 3a TeMm, 4TOObI CTbIKM KOMMO-
HeHTOB Npubopa He ocTaBanuncb Bax-
HbIMW 1 C MOIOLLMM CpeacTBoMm. B npo-
TUBHOM CIlyyae Ha 3TUX CTbIKax MOXeT
BO3HVKHYTb KOPPO3US.

7.2 Akceccyapbl Ansi OMUCTKMU

He knaguTte akceccyapbl K NpOAYKTY B MO-
CY[JOMOEYHYIO MaLLUHY, eCf1 NHOe He yKa-
3aHO B PYKOBOZACTBE MOfb3oBaTens.

OuncTka NPOTUBHA C OTBEPCTUAMMU
(Airfry)

Bbl MOXeTe MbITb MPOTUBEHb A5 Xapku B
nocyA4oMOeYHOM MalunHe. [ns npoTUBHS
pekoMeHOyeTCsH UHTEHCUBHAsA Molika B
HVDKHEN KOp3VHe NoCyJOMOEYHOW MaLLUHbI.
MopcTaBka, B KOTOPYHO BCTaBseTcs, Npo-
TUBEHb, HE MOAXOANT ANSA MbITbS B NOCYA0-
MOeYHon MalumnHe. Heobxoammo oumnwatb
MPOBOIOYHYIO MOACTaBKY C UCMOMb30BaHM-
€M MOIOLLEero cpeacTsa Ans NocyAbl 1 Ten-
oV BOAb! C MOMOLLbIO MSITKOV TKaHU Unn
rybku, a 3aTeM BbITEPETb CYXOW TKaHbHO.

Mocne ncnone3oBaHua Airfry Bbl MOXeTe
MCMonb3oBaTh PYHKLMIO NIErKON OYNCTKM
napom, ecnu oHa AOCTYyMHa, 4ToObl Nerko
yaanuTb 6pbI3rn macna BHYTPW.

7.3 OuucTKa naHenu ynpaBneHus

* [Mpu o4ncTKe NaHenen ¢ NOBOPOTHLIMU
nepeknioYaTeNnsgMm NpoTpuTe NaHens 1
nepeknioYaTenn BraxXHOM MArkom Tka-
HbIO 1 BbITPUTE HACYXO CYXOW TKaHbHO.
He cHumanTe nepekntodarenu u
NPOKMagKyM nog HAMM AN OYNCTKN NaHe-
nn ynpasnexus. MNaHenb ynpaBneHns v
nepeknovaTen MoryT ObiTe NoBpexae-
Hbl.

* [lpn o4nCTKE NaHenen ua HepxxaeBeroLLen
cTanu ¢ NOBOPOTHLIMU NepeknyaTens-
MW He MUCMonb3ynTe YMCTALLMe cpeacTea
ONs NOBEPXHOCTEN U3 HepaBetoLen
cTanu BOKpyr py4vek. iHaukaTopbl BOKpYr
nepekniovaTens MoryT ObITb CTEPThI.

* OuncTnTe CEHCOpHbIE MAHeNn ynpaene-
HUSA BITAXKHOW MSTKOM TKaHbIO 1 BbITPUTE
CyXOW TKaHbto. Ecrniv Balue yCcTponcTeo
MmeeT PyHKUMI0 BNMOKMPOBKM KNaBwL, TO
BKIHOUMTE GNOKMPOBKY KNaBuLL nepen
BbINOMIHEHMEM OYMCTKM NaHenu ynpasne-
HUA. B npoTMBHOM cnydae MoxeT
nponsonTn cbor Ha KHOMKax.

7.4 YvcTKa BHyTpeHHeMn 4yacTu ay-
XOBKM (30HbI MPUroTOBIIEHUSA)

CneayiTe MHCTPYKLUMSM MO OYUCTKE, ONK-
caHHbIM B pasgene «O6uwas nHpopmauus
Mo OYUCTKE», B COOTBETCTBUM C TUMaMW Mo-
BEPXHOCTU BaLLein AyXOBKM.

YucTtka 60KOBbIX CTEHOK AYXOBKU
BokoBble CTEHKM B 30HE MPUrOTOBINEHUSA
MOTyT ObITb NMOKPbITHI TONbKO 3Manbo Moo
KaTanMTU4eckMMmn CTeHkamun. OTo 3aBUCUT
oT mogenu. Ecnun nveetca katanutnye-
ckasl cTeHka, obpaTuTech k pasgeny «Kara-
NUTUYECKME CTEHKU» 3a MHpopmaLmen.
Ecnu Baw npoaykT npeacrasnsiet cobom
MoZernb C MeTannMyeckMMuy Hanpasnso-
LWMMn, yaanute ux nepeg 4nctkom 6o-
KOBbIX CTEHOK. 3aTeM BbIMOJTHUTE OYNCTKY,
Kak onvcaHo B pasgene «O6was nHdop-
MaLuus Mo OYUCTKE», B COOTBETCTBUM C TU-
NMOM NMOBEPXHOCTU GOKOBOW CTEHKM.
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Y106bI yaanutb OOKOBble MeTannuye-
CKUe HanpaBndwwue:

1. CHumute nepeaH 4Yactb MeTaninye-
CKMX HanpaBnAawLwWKnx, NOTAHYB NUX 3a 60-
KOBYIO CTEHKY B NPOTUBOMNOJSIO)KHOM
HanpasleHnu.

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

3. YT06bI CHOBaA MPUKPENUTL Hanpasnsio-
Lue, npoLeaypsbl, NpUMeHsieMble Mpu
NX CHATUM, JOIMKHBI MOBTOPSATHLCH C
caMoro KoHLa Ao Hayarna cooTBeT-
CTBEHHO.

OuucTka pe3epByapa c BOAOM Ha gHe
AYXOBKU

B 3aBMcKMMOCTM OT 4acToThI npurotosne-
HUA C ncnonb3oBaHMeM napa, NPoCTbIX
onepauvuh OYNCTKN NapoM U XXeCTKOCTU UC-
nonb3yemMoun BoAbl B pe3epByape ¢ BO4oMN
Ha [He [yXOBKU MOryT 06pa3oBbIBaTbCA
N3BECTKOBbIE MSATHA.

Onsa yapaneHusi N3aBeCTU, KOTOpas MOXeT
obpasoBaTbcs B pe3epByape C BOAoMN
Ha AHe OyXOBKMU Mnocrie NpurotoBneHus
C ucnonb3oBaHWEM Napa U NpocToun
OYUCTKU MapoM Yepes Kaxable 2 unu 3
MCNoNb30BaHUA:

1. OJo6aBbTe 350 mn 6enoro ykcyca (kunc-
NOTHOCTb YKCyCa He JoJTXHa NpeBbl-
waTb 6%) B pe3epByap C BOAOMW Ha AHE
OYXOBKW.

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

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

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

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

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

7.5 Jlerkas napoBasi o4MCTKa

[aHHas npoueaypa No3BonseT o4nLLaTh
Kamepy AyXOBOro Likada OT He3acTapenbix
3arpsAsHeHuit, KOTopble pas3MsAr4arTcs na-
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POM BHYTPWU OYXOBKU N KanenbkaMu BOAbI,
KOHOEHCUPYHLWMMNCA BO BHYTPEHHUX MO-
BEPXHOCTAX AYXOBKWU.

1. W3Bnekute BCE aKceccyapbl N3 oyXOBKWU.

2. HaxmwuTe Ha pesepByap A58 BOAbl Ha
naHenu ynpaeneHnst JyXoBKW 1 N3Bre-
KUTe pe3epByap 13 nasa. 3anonHute
pesepsyap 200 mn BOAbI.

He ncnonb3ynte guctunnnposaH-
HYI0 1 ounNbTPOBaHHYo BOAy. Mc-
Nonb3ynTe TOMNbKO NPON3BOACTBEH-

Hyt0 BoAy. He ncnonb3yite nerko-
BOCMaMeHsiioLecs, CnmpToBble 1

Mpu ncnonb3oBaHUn OyHKUMUN Ner-

@ KOW MapOBOMN OYUCTKM OXmnaaeTtcs,
yTO AoGaBneHHas Boga ncnapsiet-
CSl U KOHAEHCUPYETCSl HA BHYTPEH-
Hel CTOPOHe AyXOBKU U ABepLe Ay-
XOBKM, YTOObI CMArYnUTL Nerkue 3a-
rpsisHeHns, obpasoBaBLUMecs B Ba-
wewn ayxoeke. Korga geepua gy-
XOBKW OTKPbITa, MOXET KanaTb KOH-
AeHcat, obpasytoLuiics Ha aBepue
AyxoBku. Kak Tonbko Bbl OTKpoeTe
ABepLY LYXOBKWU, COTPUTE KOHAEH-
car.

TBEpAble YacTuLbl BMECTO BOAbI.

3. MomecTtute pesepsyap AN Boabl B Nas
W HagaBuTe Ha Hero. Boaa HaunHaeT
3anonHATL 6acceiH, PacnonoXeHHbIN
Ha AHe JyXOBKMU.

4. YcTaHOBUTE OYyXOBKY B PEXMUM ferkomn
napoBoOW OYUCTKUN 1 AanTe et nopabo-
TaTb npn 100°C B TeueHne 20 MUHYT.

HemenneHHo oTkpolTe ABEPb M NPOTPUTE

BHYTPEHHIOI YacTb BraXKHOW ryGKom unm

TKaHbto. MNpy OTKPLITUM ABEPLIbI BbIMYC-

KaeTcs nap. 3T0 MOXeT NpeAcTaBnsTb

ONacHOCTb OXOroB. BybTe OCTOPOXHbI

Korga oTKpbiBaeTe ABepLy.

[ns yonaneHus cTovkux 3arpsis3HeHuin Heob-

XOAMMO BbIMOMTHUTb OYUCTKY C UCMOMb30Ba-

HVYeM MOIOLLLero cpeacTasa Ang nocyabl n

TENson BoAbl C MOMOLLbH MSATKOW TKaHM

unu rybku, a 3atem BbITEpPETb CyXOl TKa-

HbIO.

(BapbupyeTcsi B 3aBUCMMOCTM OT MOAEN
ycTporicTtBa. MoxeT He ObITb B Ballem
ycTpovicTe.) [Nocne koHaeHcaumm BHYTPU
OyXOBKM B yrnybrneHvum nog AyxXoBKOW MO-
XeT obpasoBaTbCs NyXuua unm Brara.
MpoTpute aTy 06nacTb BNaxHON TKaHbIO
rnocne 1crnonb3oBaHuWs, a 3aTeM BbICyLUNTE.

I ©

7.6 OuucTKa ABepLbl AYXOBKU

Bbl MoxeTe cHATb ABepLy LyXOBKU U OBEP-
Hble cTekna, YToObl NOYNCTUTb UX. TO, KaK
CHSITb ABEpPLibI U CTekNa, 06bsiCHAETCSA B
pasgenax «CHATUe gBepubl AYXOBKU» U
«CHATME BHYTPEHHUX CTEKOS ABepUbI».
[Mocne cHATUSA BHYTPEHHUX CTEKON ABepLbl
OYNCTUTE UX C NMOMOLLbIO CPeACTBa AN
MbITbS1 OCYAbl, TEMMON BOAOW U MSATKOW
TKaHW U rybkn 1 BeITPUTE UX CYXON TKa-
Hbt0. Ecnn Ha cTekne ayxoBku obpa3sosarn-
CSs1 UI3BECTKOBBLIN HanNeT, NpoTpUTe CTEKIO
YKCYCOM U1 MPOMONTe.

He ncnonb3yinTe xectkne abpasms-
Hble YnCTALLMe CpeacTBa, MeTan-
nmyeckne ckpebku, MPOBOOYHYIO

MoYarnky unm otbenueaTtenu ansa
YNCTKN OBepuUbl N CTEKNa OyXOBKU.

CHATUe ABepLUbl AYXOBKU
1. OTkpoliTe ABepLY OYyXOBKW.

RU/ 79



. OTKpOVITe 3aXNMbl B rHe3ae neTnu
nepegHen asepw cnpaea 1 cneea, no-
TAHYB BHU3, KaK NOKa3aHO Ha PUCYHKe.

. Tvinbl neTenb pasnuyarTcs Mo TMnam
(A), (B), (C) B 3aBMCMMOCTY OT MOgEeNN
nsgenus. Ha cnegytolmx pucyHkax no-
Ka3aHo, KaK OTKpblBaTb NETNN KaXA0ro
TMna.

MeTtnu Tmna (A) AOCTYNHbI AN 06bIY-
HbIX TMMOB ABEpPEN.

8K

5. Metnu Tvna (B) goctynHel Ans ABepei ¢
MSITKUM 3aKpbITUEM.

6. Metnu Tvna (C) gocTynHbI AN ABepen

C MATKUM 0TKprTVIeM/3aKprTVIeM.

7. TepeBeauTte ABepLY AYXOBKM B MONy-

OTKPbITOE NnoJioXeHune.
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8. lMoTsHWTe CHATYIO ABepLY BBEPX, YTOObI
ocBobOANTL ee OT NpaBoWi U NeBoN ne-

Telb, a 3aTeéM CHUMUTE €ee.

YT06bI yCTAaHOBUTL ABEPL Ha Me-
CTO, NpoLieaypbl, NPUMeHsieMble
npu ee CHATUM, [0IKHbI MOBTO-

COOTBETCTBEHHO. Mpun YCTaHOBKe

3a)XXMMbl Ha rHe3ge neTrnn.

PATbCA C CaMOro KoHua oo Ha4vana

[BepLbl 06513aTeNbHO 3aKkpbiBanTe

7.7 CHATUe BHYTPEHHEro cTekna
ABepLubl AYXOBKU

BHyTpeHHee cTekrno nepegHen asepu
YCTPOWCTBA MOXHO CHATb A5 O4YMUCTKN.

1. OTkpoKTe ABepLy OyXOBKW.

2. ToTAHUTE NNacTUKOBbLIN KOMMOHEHT,

NPUKPENMEHHbIA B BEPXHEWN YacTu

nepeaHen asepu, k cebe, ogHOBPEMEH-
HO HaJaBVB Ha TOYKWU AaBrieHus ¢ obe-
MX CTOPOH KOMMOHEHTA, U CHUMUTE €ero.

Kak npovnnocTpMpoBaHo Ha PUCYHKe,
OCTOPOXHO NOAHUMUTE CaMOe BHYTPEH-
Hee cTekno (1) B HanpaeneHun «A», a
3aTeM CHUMUTe ero, NoTAHyB B Hanpas-
neHun «By».



1 Camoe BHyTpeHHee  2*
cTekno

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

4. Ecnuy Bawen OyXOBKWN €CTb BHYTPEH-
Hee CTekno (2), NoBTOpuTE 3Ty e Npo-
uenypy, Ytobbl 0OTCOEaNHNUTL ero (2).

5. MNepBbIiM LWarom neperpynnMpoBKx
OBepubl SBMNseTcst cbopka BHYTPEHHEro
ctekna (2). lMomecTnTe CKOLLEHHbI
Kpau cTekna, 4Tobbl OH COOTBETCTBOBAS
CKOLLEHHOMY Kpato MracTMKOBOro nasa.
(Ecnwu Baw NpoayKT MMeeT BHYyTPeHHee
cTekno). BHyTpeHHee cTekno (2) gonx-
HO ObITb NPUKPENIIEHO K NacTUKOBOMY
nasy, 6nvkaneMy K caMmoMy BHYTPEH-
Hemy cTekny (1).

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

7. MpwxMnTE NNACTUKOBbLIA 3NIEMEHT K pa-
Me, NMoKa He YCIbILIWTE 3BYK «LLenyKay.

7.8 YucTtka namnbl AYXOBKU

B cniyyae, ecnu cTteknsgHHas AeBepua nam-
Mbl YXOBK/ B 30HE MPUroTOBIIEHNSI 3arps3-
HUTCSI: OYMCTUTE C MOMOLLbIO CpeacTBa Ans
MbITbSl MOCY/Abl, TEMMON BOAOW N MATKOWM
TKaHW nnm rybku, a 3aTem BbITPUTE CyXOW
TKaHblo. B cnyyae HemcnpaBHOCTY Namnbl
OYXOBKM Bbl MOXETE 3aMEHUTb ee, cneays
crneayoLwmM pasgenam.

3ameHa namnbl AyXOBKU
O6wue npeaynpexaeHus

» Bo nsbexaHne nopaxeHus anekTpuye-
CKUM TOKOM nepef 3aMeHOoN namnbl ay-
XOBKM OTCOEOUHUTE 3MEKTPUYECKUI
pasbeM 1 JOXAUTECH OXNaXaeHus ay-
XOBKUW. [[Opsiune noBEpPXHOCTN MOTYT Bbl-
3BaTb oxoru!

+ OTa neyb NUTaAETCH OT Namnbl Hakanuea-
HUSA MOLHOCTLIO MeHee 40 BT, BbicoTOM
meHee 60 mm, gnameTtpom meHee 30 Mm
WY ranoreHoBon namnsl ¢ rHesgamm G9
MoLLHoCTblo MeHee 60 BT. Jlamnbl noa-
XOAAT Ans paboTbl Npy TemMnepaType Bbl-
we 300 °C. Namnbl 4ns yXOBKUM MOXHO
npruobpecTn B aBTOPN3OBaHHbLIX Cryxbax
WIN Y NTIMUEH3MPOBAHHbBIX TEXHUYECKNX
crneumanucToB. OTOT NPOAYKT COOAEPXKUT
namny knacca aHeprum G.

 [lonoxeHue namMmnbl MOXeT OTHn4YaTbCs
OT MOKa3aHHOTO Ha PUCYHKE.

+ Jlamna, ucnonb3yemasi B 3TOM yCTPOR-
CTB€, HE NOAXOANT OS1S1 OCBELLEHUS XKN-
NbIX NoMeLleHnin. HasHayeHne aTon nam-
bl — MOMOYb MONb30BATEN BUAETH €Ay.

 Jlamnbl, uCnonb3yemblie B 3TOM YCTPOWA-
CTBE, AO0MKHbI BblAEpXXNBaTb SKCTPe-
MarbHble (U3nNYecKme yCroBus, Takne
Kak Temneparypa Bbiwe 50 ° C.

Ecnu B Bawen AyxoBKe Kpyrnas namna,

1. OTKNIOUMTE OyXOBKY OT 3NEeKTpUYecTBa.

2. CHMMVWTE CTEKNSHHYIO KPbILLKY, MOBEP-
HYB €ee NPOTUB 4YaCOBOW CTPENKMU.
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3. Ecnu namna gyxoBku Tuna (A), Kak no-
Ka3aHO Ha PUCYHKe Huxe, NOBEPHUTE
namny OyXOBKU TakK, Kak ykazaHo Ha pu-
CYHKe, U 3ameHunTe ee HoBOW. Ecnin aTo
namna tuna (B), BeITawmTe ee, Kak no-
Ka3aHO Ha pUCYHKe, U 3aMeHNTE ee HO-
BOW.
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4. YCTaHOBMTE Ha MECTO CTEKISIHHYHO
KPbILLIKY.

Ecnu B Bawewn ayxoBke KBagpaTHas

namna

1. OTKMOuMTE AYXOBKY OT 3MEKTPUYeCcTBa.

2. CHMMUTE MeTannumyeckune Hanpasnsato-
e B COOTBETCTBUU C ONUCaHUEM.

8 YctpaHeHue Henonapok

MogHumuTe 3ALUNTHYH CTEKNAHHYIO
KPbIWKY Nnamnbl C MOMOLLbKO OTBEPTKWU.
CHavana OTKPYTUTE BUHT, €Cl B Ba-
wem n3gennn eCtb BUHT Ha KBa,D,paTHOIZ
naMne.

Ecnun namna gyxoBku Tuna (A), kak no-
Ka3aHO Ha PUCYHKe HuxXe, NOBEPHUTE
namny OyXOBKM TakK, Kak ykazaHo Ha pu-
CYHKe, U 3ameHuTe ee HoBOW. Ecrin aT0
namna tuna (B), BbiTawmTe ee, kak no-
Ka3aHO Ha pUCYHKe, U 3aMeHNTE ee HO-
BOW.

5. YcTaHoBUTE Ha MECTO CTEKIISHHYHO

KPbILLKY 1 MeTanmnmyeckme Hanpasnsio-
wme.

Ecnu nocne BbINOMHEHNSA MHCTPYKLUMI 3TO-
ro pasgena HemcrnpaBHOCTb He yAanoch
yCTpaHnTb, 0bpaTnTeCh K Ballemy Npoaas-
Lly UN B aBTOPU3OBAHHYO MaCTEPCKYHO.
Hwu B koem cnyyae He nbiTanTeck oTpe-
MOHTMPOBaTb M34enne camoCcTOATENBbHO.

Bo BpeMsi pa6oThbl AYXOBKM UCMyCKaeT-

csa nap.

* [ap BO BpeMsi paboThl ABMSAETCS HOpP-
MarbHbIM SIBfIEHMEM. >>> JT0 He owmnb-
Ka.

Bo Bpemsi npUroToBrneHns NULLU NOSAB-

NAKTCA Kannu sogbl

 [ap, obpasyowuincsa Bo Bpems Npuro-
TOBNEHWs!, KOHAEHCUPYETCs NPU KOH-
TaKTe C XOnoAHbIMU MOBEPXHOCTAMM CHa-
PYXXM NpoAyKTa U MOXeT 06pa3oBbIBaThb
Kannu BoAbl. >>> 970 He oLlunbKa.
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Koraa npogyKT nporpeBaeTcs U oxna-
XAaeTcs, CrbIWHbI MeTannuyeckne 3By-
K.

* MeTannuyeckue getanun MoryT pacLuu-

pSITbCS U M34aBaTb 3BYKU NPU HarpeBa-
HUKU. >>> 3TO He oLnbKa.

Uspenue He paGoTaer.
» Bo3amoxHO, NpeaoxpaHuTens Heucnpa-

BEH Unu neperopen. >>> NpoBepbTe
npepoxpaHutenu B 6roke npegoxpaHu-
Tenen. MNpu Heo6x0AMMOCTM 3amMmeHUTEe
MX UMW aKTUBUPYWTE MOBTOPHO.
Mpnbop moxeT ObITb HE MOAKMIOYEH K
(3asemrneHHom) poseTke. >>> [poBepb-
Te, NOAKITHYEH N Npubop K poseTke.

* (Ecnu Ha BalLem yCTpONCTBE eCTb

Talimep) KnaBuwm Ha naHenu ynpasne-
HUsi He pa6oTatoT. >>> Ecnu B BalLeM



n3gennn nmeetca 6J'IOKVIpOBKa KHOMOK,
OHa MOXeT ObITb BKIHOYEHA, OTKIHOYUTE
6J'IOKMpOBKy KHOMOK.

CBeT B flyXOBKe He ropwmT.

 Jlamna gyxoBku MOXeT BbITb Hencrnpas-
HOW. >>> 3ameHuTe namny OyXOBKU.

* Het anektponuTanus. >>> Y6eaurtecs B
HanM4ymMn HanpsKeHnst B CETN 1 NpoBepb-
Te npegoxpaHutenu B 6110ke npegoxpa-
HuTenew. MNpu HeobxoanMMOCTN 3ameHnTe
npefoxXpaHvUTenn U NOBTOPHO MOAKMIO-
yuTe ux.

* [1na mogenen ¢ TaniMepom BpeMS He
YCTaHOBIEHO. >>> YCTaHOBUTE BPEMSI.

* HeT anekTponutaHus. >>> Yb6eauTech B
HanNUuMn HanpsXXeHus B CETN 1 NPoBepPb-
Te npegoxpaHuTenu B 6rioke npegoxpa-
HuTenen. MNpu Heo6XxoaNMOCTH 3ameHnTe
npeaoxXpaHuTeENn Uy NOBTOPHO NOAKIHO-
ymTe UX.

(Onsa mopenen ¢ TaimepoMm) Oucnnen
TaMepa MuraeT UM CUMBON TariMepa
ocTaeTcsl OTKPbITbIM.

* PaHbLue 6bINo oTKNoYEHNE aneKkTpuye-

cTBa. >>> YcraHoBuTe BpeMs / Bbiknto-
ynTe PYHKLMOHANbHbIE PYYKM NPoayKTa
1 CHOBA MepPEeKNiounTe ero B HyXHoe no-
TNoXeHue.

[yxoBka He HarpeBaeTcs.

* [Neyb He MOXeT ObITb HAaCTPOeHa Ha
onpefeneHHyro dyHKLMIO NpUroTosne-
HUS n/unu Temnepartypy. >>> 3agante
onpegeneHHyo dyHKLMIO NPpUroTosre-
HWS n/vnu Temneparypy.

Warotoeutens: «Arcelik A.S.»
tOpuanueckuin agpec: Kapaay Oxannecu Ne 2-6 34445 Ciotniogxe Ctambyn, Typums
(Karaagag Caddesi No:2-6 Sutliice, 34445, Turkey)
MpownsseaeHo B Typuun
Wmnoptep Ha Tepputopumn PP: OO0 «BEKO»

HOpuaunueckuii agpec: 601021 Poccusi, Bnagumupckas o61., Kupxkadckuii p-H, MOCIT MepmHckoe, aep. ®epo-
poBckoe, yn. Cenbckas, 4. 49. MHdopmaumio o ceptudukaumm npogykta Bel MoXeTe yTOYHUTb, MO3BOHWB Ha rops-
Yyto NMUHUIO

8-800-200-23-56.

[aTa npov3BoacTBa BKIIOYEHA B CEPUIHBIA HOMEpP NPOAYKTA, YKa3aHHbI Ha 3TUKETKe, PAacrofioKEeHHOW Ha NPOayK-

Te, a UMEHHO: nepBble ABe Lndpbl CepuitHoro HoMepa o603HaYaloT rof NPOU3BOACTBA, a NocneaHue ABe — MecsiL,.

Hanpumep, "10-100001-05» o6o3HayaeT, 4To NpoaykT npounsseaeH B Mae 2010 roga. M3rotoButens octaBnseT 3a
coboii NpaBo Ha BHECEHWE U3MEHEHUIA B KOHCTPYKLMIO, AM3aliH U KOMMNeKTaumo anekTponpubopa.
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