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Welcome!

Dear Customer,

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

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

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

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

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

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

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

Made in TURKEY
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A 1 Safety Instructions

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

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

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

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

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

+ Use original spare parts and
accessories only.

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

Do not make technical modific-
ations on the product.

A1 .1 Intended Use

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

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

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

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

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

1.2 Child, Vulnerable
Person and Pet Safety

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

* This product should not be

used by people with limited

physical, sensory or mental ca-
pacity (including children), un-

less they are kept under super-
vision or receive the necessary
instructions.

Children should be supervised

to ensure that they do not play

with the product.

Electrical products are danger-

ous for children and pets. Chil-

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

Do not put objects that chil-

dren may reach on the

product.

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

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

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

+ Before discarding worn out

and useless products:

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

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

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

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

A1 .3 Electrical Safety

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

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

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

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

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

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

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

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

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

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

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

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

« CAUTION: Before replacing
the oven lamp, be sure to 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:
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* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
a fire.

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

* Never touch the plug with wet
hands!

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

Al .4 Transportation
Safety

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

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

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

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

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

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

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

A1 .5 Installation Safety

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

+ Always wear protective gloves

during transport and installa-

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

Before the product is installed,

check the product for any dam-

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

Avoid using any heat-insulating

materials to cover the interior

of the furniture that will be in-
stalled.

Direct sunlight and heat

sources, such as electric or

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

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

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

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

Al .6 Safety of Use

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

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

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

1.7
A ings

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

* Do not step on the appliance
for any reason.

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

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

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

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

Temperature Warn-

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

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

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

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

Al .8 Accessory Use

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

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

Al .9 Cooking Safety

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

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

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

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

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

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

Be mindful of the following pre-

cautions when using greasy

parchment paper or similar ma-

terials:

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

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

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

Only cover the necessary sur-
face inside the tray.

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

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

When using a grilling rack for
frying, a tray should be placed
on the lower rack. Otherwise,

EN/10

the food oil and other compon-
ents that drip onto the oven
bottom can create heavy
smoke and lead to flames.
Close the oven door during
grilling. Hot surfaces may
cause burns!

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

1.10 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-

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

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

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




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.
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3 Your product

3.1 Product Introduction

*%

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

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

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

tion and Usage

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

BEEEEERH

0 0 © & @

1 Function selection knob
3 Temperature knob

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

3.2.2 Introduction of the oven control
panel

Function selection knob

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

Temperature knob

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

Oven inner temperature indicator

You can 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.
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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 *

v v v
3 4 5

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




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)
Top and bottom heat- Food is heated from above and below at the same time. Suit-
P in * able for cakes, pastries or cakes and stews in baking moulds.
— 9 Cooking is done with a single tray.
| —
— Only lower heating is on. It is suitable for foods that need
e Bottom heating * browning on the bottom. This function should also be used for
+ \‘"/ easy steam cleaning.
| S
Fan assisted bottom/ The hot air heated by the upper and lower heaters is distributed
% . * equally and rapidly throughout the oven with the fan. Cooking
top heating ) . )
— is done with a single tray.
Full grill . The large grill on the oven ceiling works. It is suitable for
9 grilling in large amounts.
% Fan assisted low arill . The hot air heated by the small grill is quickly distributed into
9 the oven with the fan. It is suitable for grilling smaller amounts.
/\ All the heaters of the oven work. This operating function is
/\ Booster - used to quickly bring the oven to the desired temperature (pre-
heating). Do not use it for cooking food.

* Your product operates in the temperature Standard tray

range specified on the temperature knob. It is used for pastries, frozen foods and fry-
3.4 Product Accessories ing large pieces.
There are various accessories in your
product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory
varies. All accessories described in the
user's manual may not be available in your
product.

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

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

Wire grill

It is used for frying or placing the food to be
baked, fried and stewed on the desired
shelf.
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On models with wire shelves :

On models without wire shelves :

3.5 Use of Product Accessories

Cooking shelves

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

On models with wire shelves :

N

5

4

3

2

1

>/
On models without wire shelves :

— ] 4
| ~ 3
4; ~ 2
>~ ]

Placing the wire grill on the cooking
shelves

On models with wire shelves :

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

On models without wire shelves :

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

Placing the tray on the cooking shelves

On models with wire shelves :

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

On models without wire shelves :

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

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

On models with wire shelves :

<N
)

, NN
NN

Tray stopping function - On models with
wire shelves

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

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

General specifications

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

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

Voltage/Frequency 220-240V ~; 50 Hz

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

Total power consumption (kW) 2,4

Oven type Fan assisted oven

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

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

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

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

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

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

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

4.1 First Timer Setting

Always set the time of day before

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

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

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

S 12
o

oo o 3 & @

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

° 1300
Q N © ® & &

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

o |1JCo
]y

oo o Q &
‘ @

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

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

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

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

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

It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

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

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

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

5. Wait for the oven to cool.

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

Before using the accessories:

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

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

5 Using the Oven

5.1 General Information on Using the
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.

5.2 Operation of the Oven Control
Unit

General warnings for the oven control unit

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

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

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

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

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

Timer
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Alarm key
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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

"y
)

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

: Key lock symbol

: Temperature symbol

: Volume level symbol

pl & = [b @ O ¢

: 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 Settings

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

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

_ &

RO o0 0 & ﬁ

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

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

does not activate.

Timer keys cannot be used when

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

Deactivating the key lock

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

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

Setting the alarm

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

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

1. Touch the 2 until the key £ symbol ap-
pears on the display.
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2. Set the alarm time with the @/O keys.
1] 1
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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.
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Turning off the alarm

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

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

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

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

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

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

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

2. Set the desired brightness with the @/
© 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.

S
Ao 0 QO & B
4

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

° 1300
L Q 0o & B
t

4. Touch the ®/O keys to set the minute.
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5. Confirm by touching the (S or it key.

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

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

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
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.
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For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

6.1.1 Pastries and oven food

General Information

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

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

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

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

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

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

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

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

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

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




Tips for baking cakes

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

time.

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

10°C.

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

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

Hints for pastry

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

Cooking table for pastries and oven foods

« 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 * Top gnd bottom 3 180 30..45
heating
Cake in the mould |©3Ke mould on - Top and bottom |, 180 30...40
wire grill** ** heating
Small cakes Standard tray * :]—OP gnd bottom 3 160 25..35
eating
Small cakes Standard tray * Fan assisted .bOt- 3 150 20..30
tom/top heating
Round springform
Sponge cake pan, 26 cm in dia- | Top and bottom 1, 160 30..40
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm _|n dla_n— Fan assisted pot— 2 160 20 .30
meter on wire grill [tom/top heating
*%
Cookie Pastry tray * IOP _and bottom 3 170 25..40
eating
Fan assisted bot-
*
Pastry Standard tray tom/top heating 200 30..40
Bun Standard tray * :]'OP _and bottom 2 200 20..35
eating
Whole bread Standard tray * :]—Op .and bottom 3 200 30..45
eating
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Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Glass / metal

Lasagne rectangular con- |Top and bottom |, . 5 200 30..45
tainer on wire grill |heating
*%
Round black

. metal mould, 20 |Top and bottom

Apple pie cm in diameter on |heating 2 180 50..70
wire grill **

Pizza Standard tray * I°p and bottom |, 200..220 10..20

eating

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

6.1.2 Meat, Fish and Poultry

The key points on grilling

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

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

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

Cooking table for meat, fish and poultry

+ After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-

ter distributed to the fried meat and does

not come out when the meat is cut.

Fish should be placed on the medium or

low level shelf in a heat resistant plate.

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

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
. 15 mins. 250/
Steak (whole) / Standard tray * Fan assisted pot— 3 max, after 180 ... |60 ... 80
Roast (1 kg) tom/top heating 190
Lamb's shank + |Fan assisted bot- 15 mins. 250/
(1,5-2 kg) Standard tray tom/top heating 3 mayx, after 170 110..120
Wire grill *
Fried chicken Fan assisted bot- 9 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on |tom/top heating max, after 190
a lower shelf
. 25 mins. 250/
Turkey (5.5kg)  [Standard tray * Fan assisted .bOt- 1 max, after 180 ... |150...210
tom/top heating 190
Wire grill * r sted b
: an assisted bot-
Fish Place one tray on  |tom/top heating 200 20..30
a lower shelf

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

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

General warnings

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

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

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

Grill table

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.

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)
Fish Wire grill 4-5 250 20..25
Chicken pieces Wire grill 4-5 250 25..35
';”rszhbni" (veal =12 \vire grill 4 250 20..30
Lamb chop Wire grill 4-5 250 20..25
Steak - (meat cubes) |Wire grill 4-5 250 25..30
Veal chop Wire grill 4-5 250 25..30
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..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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Fan assisted low grill

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time

used tion (min) (approx.)
Fish Wire grill gﬁ‘lﬂ assisted low |, 200 30..35
Chicken pieces Wire grill gflrl assisted low 4 250 25..35
Meatball (veal) - Wire gril Fqn assisted low 4 250 30 . 40
12 amount grill

Wire grill - Place . .
Steak (whole) / Fan assisted low 15 mins. 250,

one tray on a ] 3 90..110
Roast (1kg) grill after 180 ... 190

lower shelf

Do not preheat the dishes recommended in this grill chart.

6.1.4 Test foods

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

Cooking table for test meals

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

Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Shortbread (sweet

Top and bottom

*
cookie) Standard tray heating 3 140 20..30
Small cakes Standard tray * EOP _and bottom 3 160 25..35
eating
Small cakes Standard tray * Fan assisted bot- |5 150 20..30
tom/top heating
Round springform
Sponge cake pan, 26 cm in dia- | Top and bottom |, 160 30..40
meter on wire grill [heating
*%
Round springform
pan, 26 cm in dia- |Fan assisted bot-
Sponge cake meter on wire grill [tom/top heating 2 160 20..30
*%
Round black
Apple pie metal mould, 20 |Top and bottom 2 180 50 70

cm in diameter on
wire grill **

heating

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

EN/27




Grill

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

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

amount

Toast bread Wire grill 4 250 1..4

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

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

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

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

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

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

+ Do not use steam cleaning products for
cleaning.

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

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

+ Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.
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Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user's manual.

Inox - stainless surfaces

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

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

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

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

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

Enamelled surfaces

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

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

If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 30]".)




+ For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand and a non-scratching
scouring pad can be used. Do not use an
external oven cleaner.

Catalytic surfaces

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

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

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

Glass surfaces

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

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

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

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

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

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

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

Plastic parts and painted surfaces

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

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

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

7.2 Cleaning Accessories

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

7.3 Cleaning the Control Panel

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

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

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

7.4 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" section ac-
cording to the surface types in your oven.

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

7.5 Easy Steam Cleaning

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

1. Remove all accessories inside the oven.

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

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

Immediately open the door and wipe the
oven interiors with a wet sponge or cloth.
Steam will be released when opening the
door. This may pose a risk of burns. Be
careful when opening the door.

For stubborn dirt, clean the product using
dishwashing detergent, warm water and a
soft cloth or sponge and dry it with a dry
cloth.

In the easy steam cleaning func-

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

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

I

L

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.
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Do not use harsh abrasive cleaners,

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

The oven door inner glass is
@ covered with an easy-to-clean ma-

terial. Do not use abrasive cleaning

agents, hard metal scrapers, wire

wool or bleach materials such as
bleach.

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.

s

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

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

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

[ 5

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

To reattach the door, the proced-

@ ures applied when removing it must
be repeated from the end to the be-
ginning, respectively. When in-
stalling the door, be sure to close
the clips on the hinge socket.

7.7 Removing the Inner Glass of The
Oven Door

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

1. Open the oven door.

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

| 4
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Replacing the oven lamp m
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

3. As shown in the figure, gently lift the in- mm in height, less than 30 mm in dia-
nermost glass (1) towards “A” and then, meter, or a halogen lamp with G9 sockets
remove it by pulling towards “B”. 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-
1 Innermost glass 2% Inner glass (it may able for use in the lighting of home
not be available for rooms. The purpose of this lamp is to
your product) help the user see food products.

4. If your product has an inner glass (2),re- * The lamps used in this product must

peat the same process to detach it (2). withstand extreme physical conditions
such as temperatures above 50 °C.

If your oven has a round lamp,

5. The first step of regrouping the door is
to reassemble the inner glass (2). Place

the bevelled edge of the glass to meet 1. Disconnect the product from the electri-
the bevelled edge of the plastic slot. (If city.
your product has an inner glass). Inner 2. Remove the glass cover by turning it
glass (2) must be attached to the plastic counter clockwise.
slot closest to the innermost glass (1).
6. While reassembling the innermost glass S
(1), pay attention to place the printed \é
side of the glass on the inner glass. It is ’
crucial to place the lower corners of the /4
innermost glass (1) to meet the lower N
plastic slots. 3. If your oven lamp is type (A) shown in
7. Push the plastic component towards the the figure below, rotate the oven lamp
frame until a "click” sound is heard. as shown in the figure and replace it

. with a new one. If it is type (B) model,
7.8 Cleaning the Oven Lamp pull it out as shown in the figure and re-
In the event that the glass door of the oven place it with a new one.

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.
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4. Refit the glass cover.

If your oven has a square lamp,

1. Disconnect the product from the electri-
city.

2. Remove the wire shelves according to
the description.

8 Troubleshooting

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

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

5. Refit the glass cover and wire shelves.

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

Steam is emanated while the oven is work-

ing.

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

Water droplets appear while cooking

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

Metal sounds are heard while the product

is warming and cooling.

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

The product does not work.

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

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

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

Oven light is not on.

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

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

Oven is not heating.

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

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

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

EN/33



(For models with timer) The timer display « There has been a power outage before. m
flashes or the timer symbol is left open. >>> Set the time / Turn off the product

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

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

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

You can ask for certification number from our Call Center 8-800-200-23-56

The manufacturer reserves the right for making changes in modification, design and specification of an electric
device.
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[Oo6po noxanoBarb!

YBakaeMblil MOKynaTenb,

Cnacubo 3a BbIbop Haluero npoaykta Beko. Mbl xoTum, 4TOObI Balle yCTPOWNCTBO, U3rOTOB-
NEHHOE C BbICOKMM Ka4yeCTBOM U TEXHOMOMMEN, MPUHOCUIIO BaM MakcumarbHy adek-
TMBHOCTb. [103TOMY BHMMaTENbHO NpoYMTanTe AaHHOE PYKOBOACTBO W nobyto Apyryto Jo-
KyMeHTaLuo, NpefoCTaBeHHyo nepes Ncnonb3oBaHNEM U3aenus.

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

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

CuMBOnbI U UX ONUCAHUSA B pyKoBoACTBe nonb3oBaTens:

OnacHocTb, crnocobHas NpuBeCTU K CMEPTU N TpaBMe.

@ BaxkHas MHbopmaLms 1 NonesHble COBETbI MO UCMONb30BaHMIO.

MpoyTnTE PYKOBOACTBO MNONb30BaTENS.

f lopsiyast NoBepXHOCTb.

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

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

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

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

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

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

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

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

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

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

MEHEeHUN B usgenue.

MUcnonb3oBaHue no
Ha3Ha4YeHUro

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

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

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



1.2 bBbe3onacHoCTb Aae- * He nomewyanTe Ha yCTpONCTBO
f Tewn, yA3BUMbIX J1i0- npegmMeTbl, KOTOpble MOryT JO- m

Aen N AOMALUHUX Xn- cTaTtb AeTu.
NPEAYNPEXOEHMUE: Bo

BpeMs aKcnsiyatauum, 4ocTyn-
Hble NMOBEPXHOCTN YCTPONCTBA
ropsuuve. [lepxute geten no-
Aanblue OT YyCTpoMUcTBa.
XpaHuTe yrnakoBoYHble maTe-
puanbl B HEAOCTYMHOM Ans
aeten mecte. CyuwecTtByeT
PUCK MOMyYeHns TpaBm 1 yay-
LWbS.
Ecnu aBepb oTKkpbITa, HE Kna-
AuTe Ha Hee TsXKernble npea-
METbl M HE NO3BONANTE AETAM
caguTbCs Ha Hee. OTO MOXeT
NPUBECTMU K ONPOKUAbIBAHUIO
AYXOBKM UNU NOBPEXOEHUIO
ABEPHbIX NeTerb.
* Mepepn yTnnusaumen n3HoLIeH-
HbIX M HEMCNOSb3YEMbIX U3ae-

BOTHbIX

* [laHHbIM YCTPOMUCTBOM MOTYT
nonb3oBaTbCA OEeTU B BO3-
pacTe oT 8 neT un cTapLue, a
TaKkxe nuua ¢ orpaHUYeHHbIMU
PM3NYECKUMU, CEHCOPHBLIMN
MW YMCTBEHHBIMW CNIOCOBHO-
CTAMM UMM HEQOCTaTKOM Oflbl-
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.

. nmn:
» [laHHoe yCTPONCTBO HE MPeA- 4 A e inky OT PO
Ha3HayeH AN NoNb30BaHWS | seTin A yorp

noabMn ¢ orpaHUYeHHbIMN
PM3NYECKMMUN, CEHCOPHBLIMM
NN YMCTBEHHBIMU CNOCOBHO-
cTamu (BKNovasa geTten), ecnm
OHU He HaxoaAaTca noa Habnto-
AEHUEM UNKN HE nony4varoT
HeobXo4MMbIX MHCTPYKLUA.
* He paspelwante getam urpatb
C YCTPOWCTBOM.
OnekTponpubopbl NpeacTas-
NAT ONacHOCTb Anst AeTen.
[eTtn n gomaluHne XMBOTHbIE
He OOMKHbI UrpaTb, B3bupaThb-
CS UNW BXOAUTb B YCTPOMCTBO.

2. CpexbTte kabenb NuTaHma n
OTCOeauHUTE ero oT usge-
nms.

3. MNpumuTe mepbl NpeocTo-
POXXHOCTHN, YTOBbI NpenoT-
BpaTUTb NonagaHue geTen B
nsgenuve.

4. He no3Bonsnte geTsam ur-
paTb C U3genuem, korga oHo
HaxXOAUTCS B pexuMme oxuaa-
HUS.
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TenbHbIN Kabernb, yka3aHHbIN B
pasgene «TexHn4yeckme xapak-
TEPUCTUKNY. m

f 1.3 JAnekrtpobesonac-
HOCTb

* [MNogkntounTe yCTPOUCTBO K 3a-

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

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

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

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

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

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

He ncnonb3ynte yonuHuUTens
NN MHOTOMOJTHOCHYIO BUSKY
ans paboTtbl ¢ usgenuem.



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

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

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

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

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

* Hukorga He npukacanTech K
BUSIKE MOKPbIMWU pykamu!

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

ﬁ 1.4 bBe3onacHOCTb nNpu
TPaHCNOPTUPOBKE

» OTKIOYMTE YCTPOMCTBO OT Ce-
TV nepeq TPaHCNOPTUPOBKOM.

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

* He ncnonesynte asepb u / unm
PYYKYy O515 TPAHCNOPTUPOBKM

nin nepemMeLleHns yCTpOVI-
cTBa.

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

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

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

1.5 Mepbl 6e3onacHo-
CTU BO BpeMSAl MOHTa-
xa

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

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

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

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

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

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

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

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

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

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

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

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

Hwn B Koem cnyyae He HacTy-
namte Ha npuodop.

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

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

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

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

MpeaynpexaeHus

ﬁ 1.7
0 TeMnepaType
 MPEAYNPEXOEHUE: Bo

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

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



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

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

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

1.8 Wcnonb3oBaHue
akceccyapos

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

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

1.9 Be3onacHocTb BO
BpemMs npurotoBne-
HUA

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

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

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

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

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

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

Mpun ncnonb3oBaHUM XUPHOWN

neprameHTHoM 6ymarn unm aHa-

NOrn4YHbIX MaTtepuanos cobrto-

AaunTe crnegywouime mepsbl

NPeaoCTOPOXHOCTU:

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

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

Nocne kaxgoro ncnosb3osBa-
HWS NOAAOH crieayeT ouu-
LWaTb, a XXUPOHENPOHULIAEMYHO
BGymary unm aHanormyHble ma-
Tepuarnbl, UCNorb3yemMble B
nogaoHe, crieayeT 3aMeHsATb.
B npoTvBHOM cnyyae xugko-
CTW, KanarwoLme Ha NoLAO0H,
MOrYT BbI3BaTb AbIMSIEHNE UMK
Aaxke BoCnnamMeHeHue.

RU/ 45

ZAN

Mpn OTKPLITUM KPbILLKK U3ae-
NS reHepupyeTcst BO3OYLUHbIN
noTok. >KnpoHenpoHuuaemas
Oymara MoXeT conpukacaTtbcs
C HarpeBaTenbHbIMU 3N1EMEH-
TaMu 1 BOCMaMEHATLCS.

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

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

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

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

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



* He monTe yCcTponCTBO NyTEM
pacnblfieHNs N1 HannBaHUs
Ha Hero Bogbl! CyliecTByeT
PUCK NOPaXeHUs aneKkTpuye-
CKMM TOKOM!

* He ncnonesynte napooymncru-
Tenu ansa o4ncTku npubopa,
TakK Kak 3TO MOXET Bbl3BaTb
nopaxeHue 3NeKTPUYEeCKUM
TOKOM.

* He ncnonbsynte arpeccuBHble
abpasnBHbIE YNCTALWLME Cpea-
CTBa, MeTannuyeckune ckpeb-
KW, NPOBOMOYHYO MOYanky
unn otbenuearenu ans
OYUMCTKN CTeKNa nepeaHen
ABepubl 4yxoBku. Bce aTn ma-
Tepuanbl MOryT NPUBECTU K
LuapanuMHam 1 nosioMKe CTek-
NAHHbIX NOBEPXHOCTEWN.

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 pyxoBke ncnonb3ayiite TeMHble nMnMbo
3ManupoBaHHble EMKOCTU, KOTOpble My4-
e nepegatoT Tenno.

Ecnu TakoBoe yka3aHo B peLenTe unm
pyKOBOACTBE NOnb3oBaTens, Bcerga
npegBapuTenbHO OCYLLECTBASNTE paso-
rpes. He oTkpbiBanTe ABEpLY Ne4m 4acTo
BO BPEMS BbIMEYKM.

BoikntounTte nsgenve 3a 5-10 MuHyT Ao
OKOHYaHWS BbINEYKM NpW ANUTENBHOW
Bbineyke. Takum o6pa3om, Bbl MOXeTe
C3KOHOMUTL A0 20 % 3NeKTPOIHEPruK,
MCNornb3ys 0CTaToOYHOE TEemnro.

+ CrapaiiTtecb rotoBuTb B Ayx0BKe 6ornee
opgHoro 6noga ogHoBpeMeHHO. Bbl Mo-
eTe roToBUTb OAHOBPEMEHHO, YCTaHO-
BVB [BE KaCTPHONN Ha NPOBOMOYHYIO
ctonky. Kpome aToro, ecnu Bbl ByaeTe
OCYLLECTBNSATb NPUrOTOBIEHME, MOME-

was 6noga oauH 3a APYriM, 3TO COKOHO-

MWT 3HEPTUIO, MOCKOSIbKY AYXOBOM LuKad
He ByaeT TepsiTb TENNO.
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3 Baw npub6op

3.1 OnucaHue usgenus
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1 MaHenb ynpaBneHus 2 Jlamna
3 MeTannunyeckue HanpasnswLme 4 [Buratenb BeHTMNATOpA (3a cTanb-
HOW NNacTUHON)
5 [Bepua 6 Pyuka
7 HwxHun HarpeBaTenb (Nog cTanbHoOMn 8 YpoBeHb pacnonoXeHnst NPOTUBHS
NnacTUHON)
9 BepxHun HarpeBaTtenb 10 BeHTMnAUMOHHbLIE OTBEPCTUSA
* BapbupyeTcs B 3aBUCUMOCTY OT MOAENM YCTPOi- 3.2 MpwuHUMnbI paboTbl U NCNONb-

cTBa. B Ballem ycTpoicTBe MOXET OTCYyTCTBO-
BaTb flamna, unuv Tun U pacnonoxeHune namnbl 3oBaHue naHenu ynpaBneHMﬂ

MOTYT OT/IM4ATLCS OT UIMOCTPaLUN. yCTpOI;lCTBa

**  BapbupyeTcsi B 3aBUCMMOCTY OT MOAENn YCTPOWt-

B naHHOM pasferne Bbl MOXeTe HanTu 06-
cTBa. Baw NPOAYKT MOXET MOXET HE UMETb Me-

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

4ecTBe NpuUMepa NokasaHo U3Aenne ¢ MeTannm- Henu ynpasneHus yctponctaa. MoryT 6biTb

HECKUMI HaNpasnatoLMm pasnuuns B N306paXeHnsIX 1 HEKOTOPbIX
PYHKUMSX B 3aBUCUMOCTY OT TWUMNa yCTPOU-
cTBa.
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3.2.1 MaHenb ynpaBneHus
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1 Mepekntoyartens Boibopa GyHKLUN

3 MMepekntoyaTesnb Boibopa TeMnepary-
pbl

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

3.2.2 3HakKOMCTBO C naHesbio
ynpaBrieHUs yXOBKOM

MepekntoyaTtens BbiGopa hyHKUUMK

Bbl MoxeTe BbIOpaTh hyHKUMM ynpasne-
HMS1 JyXOBKOWM C MOMOLLbIO NepeknoyaTens
Bblbopa dyHkuui. MosepHUTE BNEBo /
BMNPaBO M3 3aKpbITOroO (BEPXHEr0) Nonoxe-
HWUs1 4Ns TOro, YTo6bl BbIOpaTh.

MepeknoyaTenb perysiMmpoBKy Temmnepa-
Typbl

Bbl MoXeTe BbIOpaTh TemMnepaTypy, Npu Ko-
TOPOWN XOTUTE rOTOBUTbL, C MOMOLLbHO
nepeknioyarTens ynpasneHms Temnepary-
poi. lNoBepHUTE NO YacoOBOW CTpernke u3
3aKpbITOro (BEPXHEr0) NOMNOXEHWSA ANs TO-
ro, 4tobbl BbIOpaTH.

WHaukaTop TeMnepaTypbl

Bbl MOXeTe y3HaTb TeMnepaTtypy BHyTpU
ZYXOBKU MO CUMBOIY TeMnepaTypbl Ha Anc-
nnee. CUMBON TeMnepaTypbl NOSIBATCS Ha
Javcrnee, Koraa HauyHeTcsl MPUroTOBIIEHME,
M UCYE3HET, Korga AOCTUrHeT 3aJaHHoM
TeMnepatypsbl. Korga TemnepaTtypa BHYTpU

= =
2

Y

3
2 Tanmep

[YXOBKW ynafeT HUKe YCTaHOBMEHHOW TeM-
neparypbl, NOSIBUTCS CUMBOJ1 Temnepary-
pbl.

Tanmep

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

KHonka 3BykoBoro Tanmepa/6yamnbHuka
KHonka HacTpoikv YacoB

Knonka "YMeHbLumnTb"

KHonka "YBennuntb"

KHonka HacTpoek

o o W N -

KHonka 6110KMpOBKY KHOMOK
CuMBONbI Ha 3KpaHe

©

: CUMBON OKOHYaHWUS BbINEYKn

: CUMBOIN OKOHYaHWS BbINeYkmn *

: CumBoOn 3BYKOBOro TaiMepa/byannbHuKa

: CumBon 61OKMPOBKU KHOMOK

it
(D : Cumeon sipkoctu

§ : Cumson Temnepatypsl
() : CumMBON YpOBHS rPOMKOCTM
: CumBon 6nok1MpoBku ABepu *

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

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.

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

TakKKe nokasaHbl MakCMMarnbHbIN U MUHK-

c Temnepatyp-
umBon o L
_ |OnucaHue pyHKUMIA  |Hbli Anana-  |OnucaHue U Ucnonb3oBaHue
byHKumiA 30H (°C)
— Muiya HarpeBaeTCcs CBEpXY U CHIU3Y OAHOBPEMeHHO. Moaxoaut
BepxHWit U HWXHWIA Ha- . A5 IMPOXKHBIX, BBINEYKN UMW MUPOXKHBIX U pary B hopme Ans
rpes Bbineyky. Bo Bpemsi MpuroToBrieHny nuLLm UCronb3yeTcs
— TOSBbKO OAUH MPOTUBEHb.
| S
— MoaxoauT Anst NPOAYKTOB, KOTOPbIE HY)XXHO MOAPYMSIHUTL
— HIKHWiA Harpes N cBepxy. MoAxoauT Anst NPOAYKTOB, KOTOPbIE HYXHO MOAXa-
—_— PUTL B OCHOBaHUU. DTy (OYHKLMIO TaKKe CreAyeT UCMONb30-
A BaTb ANS NErkoi O4NCTKN NapoM.
| S
— [opsiunii BO3ayX, HarpeTbli BEPXHUM 1N HWXKHUM HarpesaTens-
% BeHTUnsATOp HukHero / N MU, paBHOMEPHO 1 BbICTPO pacnpenenseTcs no Bceit AyXOBKe
BEPXHEro Harpesa BMecTe ¢ paGoTon BeHTUnsTopa. Bo Bpemst npurotosneHny
— MULLY UCMOSb3YETCS TONMBKO OAMH NPOTUBEHD.
wwW o
n . . PabotaeT 6onbLUON rpusb Ha NoTonke AyxoBku. Moaxoant
OMHBIN rPUITb
LIS IPUTOTOBIEHMS! Ha rpurie B 6OSbLUKMX KOIUYEeCTBax.
w _ Fopsumi Bo3ayx, Harpesaemblit HEGOMbLUMM rpuneM, GbICTPO
H
U3KUI FPUSTb C BEHTU- .
% NATOpOM pacnpefensieTcs B yX0oBKe C MOMOLLb0 BEHTUNSTOpa. Moaxo-
AWT ANs TPUAs B HeGOMbLUMX KOMUYeCTBaXx.
A P6oTatoT Bce HarpeBaTenu AyxoBku. Jta paboyas gyHKUMsS
2N Evcre } ucnonb3yeTcs Ans GbICTPOro AOBEAEHUs [yXOBKM [0 Kenae-
MO TemnepaTypbl (TpeaBapuTensHoro Harpesa). He ncnoss-
ycTep . H
3ynTe ANs NPUrOTOBNEHUS MULLK.
* Balle ycTpomncTBo pa60TaeT B TeMnepa- [MpoTuBHM BHYTPKM BaLlero npubopa
TYPHOM Onana3oHe, yKa3aHHOM Ha peryna- MoryT aecbopmmpoBaTbCs Mo BO3-
Tope Temnepartypbl. aencTenemM Tenna. 3To HUKakK He
- BINN4eT Ha HKUMOHarnbHOCTb. Lie-
3.4 Axceccyapbl Ansi yctpomuctea dpyHiKu A
opMauus ncyesaeT nNpu oxnaxae-
Bawe yCTpOVICTBO MMeeT pasrinyHble ak- HUW NPOTUBHA.

ceccyapbl. B aTom pasgene gocTynHo onu-
caHve akceccyapoB W MX NPaBUMbHOO 1C-
Monb30BaHus. B 3aBUCMMOCTY OT MoZenu
YCTPOICTBa, NOCTaBMSEMbI akceccyap Mo-
XET BapbupoBaThCs. AKceccyapsbl, onMcaH-
Hble B PYKOBOZCTBE Mofb3oBaTternsi, MoryT
6bITb HEAOCTYMHbI B BALLEM W3AENUN.

CtaHAapTHbIA NPOTUBEHb

Mcnonb3yeTca Ans BbINEYKN, 3aMOPOXKEH-
HbIX MPOAYKTOB U XXapKn 60onbLUMX KyCKOB.
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PeweTka

Vcnonb3yeTcsa Ans xapkv unu pasmeLle-
HMSA NULLKM, KOTopasi byaeT 3anekaTbCes, Xa-
pUTBLCS U TYLUUTBLCS Ha BbIOPAHHOM YpOBHE.
Ha mogensax ¢ metannnyeckumm
HanpaBnALWUMMU :

Ha mopensx 6e3 MeTannnyeckux
HanpaBnAwLWMUX :

3.5 Ucnonb3oBaHMue akceccyapoB
yCcTpoUucTBa

YpOBHU Ans NpUroToBreHns

B 30He npuroToBneHns ectb 5 ypoBHen
pacnosnoxeHns NPoTUBHS. Bbl Takke Moxe-
Te yBMAETb NOPSA0K PACnofoXeHUs ypoB-
Heln B undpax Ha nepefHen pame SyXOBKW.

Ha mogensx ¢ metannnyeckumm
HanpaBndawwWnMm :

=N who

>

Ha mopensx 6e3 MeTannnyeckux
HanpaBnAwLWMUX :

A/

=N wpkrO

|
—
=~
\

Pa3melieHune pelueTkn Ha HanpaBnsio-
wux ona npuroToBrieHUsA

Ha mopensix ¢ MmeTannuyeckumm
HanpaBnNAOWMUMMU :

OyeHb BaXXHO NPaBUIbHO pa3meLlaTtb pe-
LweTyaTbl rpunb Ha GOKOBbIX MeTannuye-
CKUMM Hanpasnsowmmn. MNpu pasmeLLeHnn
peLLeTKM Ha HY>KHOM YPOBHE OTKpbITasi
yacTb JoSmkHA ObITb cnepean. ns nydie-
ro NPUroTOBMEHNS MWLM peLleTka AomKHa
ObITb 3aKpenneHa CTONOPOM Ha MeTannu-
Yyeckux Hanpasnsowmx. OHa He JomkKHa
NpoXoanTb Yepes OrpaHNYnUTENb U KOH-
TaKTMPOBATb C 3aHEWN CTEHKOW LYXOBKU.

Ha mopensx 6e3 meTannmyeckux
HanpaBRAKLWMX :

Mpy pasmeLLeHnn penbedHbIX Hanpas-
NALWMX pelleTka MMeeT OAHO Hanpasne-
Hue. [Mpu pasmeLleHnn pelleTki Ans rpuns
Ha HY>KHOM YPOBHE OTKpbITas YacTb JOMXK-
Ha ObITb cnepeau.

PasmeweHue NPOTUBHA Ha HanpaBnAko-
wux ana npuroToBrieHUsA

Ha mopensix c MeTannuyeckumm
HanpaBnSAOWUMMY :

Takxke BaxHO pa3meLyatb NPOTUBHN Ha pe-
nbedHbIX Hanpasnswowmx. MNpn pasmelle-
HWUW NPOTMBHS Ha HY>XHOM YPOBHE €ero CTo-
poHa, NpefHa3HavYeHHasn Ansa yaepxaHus,
AorkHa 6bITe cnepeaw. [ina nyywero npu-
rOTOBIEHWS NPOTMBEHb JOSMKeH BbITh 3a-
KpenneH CTOMopOM Ha MeTanmyeckmx
Hanpasnsowmx. OH He JOMKEH NPOXOANTb
Yyepes orpaHNYnTENb U KOHTAKTUPOBaTL C
3aQHeN CTEHKOW LYXOBKW.
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Ha mopensax 6e3 MmeTannuyeckmx
HanpaBNAOLWNX :

Takke BaXXHO NpaBuibHO pasmeLlatb npo-
TUBHMW Ha penbedHbIX HaNpPaBnsAoLLMX.
Mpy pa3melLeHMn Ha NosKe NPOTUBEHb
“meeT ofHO HanpasneHwue. [MNpu pasmeLye-
HWMM NPOTMBHS Ha HYXXHOW NOSKe ero CTopo-
Ha, NpegHa3HayYeHHasn ans yaepxaHus,
OOMmkHa ObITb cnepeau.

®DYHKLMA OCTAaHOBKM NMPOBONIOYHOM pe-
LWeTKN

CyuuecTtByeT yHKUMA cTonopa, npeaoT-
BpaLlarLasa onpokmabiBaHNe pelleTyaTo-
ro rpunsi ¢ MeTanfMyeckmx Hanpasensto-
wmx. C NOMOLLbIO0 3TON PYHKLUM Bbl MOXeE-
Te nerko n 6e3onacHo BbIHYTb CBOO efy.
CHumas pelueTyaThbIl rpusb, Bbl MOXETE
NOTSHYTb €ro Brnepes noka He OCTUrHEeT
TOYKM cTonopa. Bbl JOMKHBI NPONTY Yepes
3Ty TOYKY, YTOObI NOMHOCTbLIO €ro U3BIEYb.

Ha mogensx ¢ metannnyeckumm

Ha mopgensax 6e3 meTannnyeckux
HanpaBnAwLWMUX :

®PYHKLMA OCTAaHOBKM NPOTUBHA - Ha Mo-
aensx ¢ MeTanMyeckumMu Hanpaensito-
wmumMmn

CyuiecTByeT Takke (PyHKUMSA cTonopa,
npeaoTBpaLlaoLLas onpokMabiBaHne npo-
TUBHS C Hanpaensowmux. BelHMMas npoTtu-
BEHb, BbIHbTE €0 13 3a4HEro CTONOPHOro
rHesga u noTsHUTE Ha cebs, Noka OH He
OOCTUTHET nepeaHer CTOpoHbI. Bl gork-
Hbl NPOWTK Yepes3 3TO CTOMOPHOE rHe3ao,
YTOObI MOMHOCTBIO CHATb €ro.

MpaBunbHOe pa3MelleHne peLeTKn u
NMPOTUBHA Ha TerleCKONMYeCKUX Hanpas-
nawwux-Mogenu ¢ MeTansiM4ecKUMm m
TerieckonmyeckMmMm HanpasnsilOWMUMHU
Bnarogaps TeneckonMyeckumM Hanpaensto-
LLMM MOXHO Nerko ycTaHaBnMBaThb U CHU-
MaTb MPOTUBHU 1 peLleTKy Ans rpuns. Mpu
MCMNONb30BaHUN NPOTUBHEN M peLLeTKn Ans
rpuns ¢ Teneckonu4yeckon HanpaensoLLen
HeobXxoaMmo crneanTb 3a Tem, YTobbI LWTbI-
pu Ha nepeaHen 1 3agHen YacTax TeNecko-
NMUYECKNX HanpaBnsoLWmMX Npuneranm K
Kpasm rpunsi n NpoTuBHSA (MokasaHo Ha pu-
CYHKe).
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3.6 TexHu4YecKkue xapaKTepuUCTUKMU

O6Lwme napameTpbl

BHeluHve pa3mepbl ycTporcTBa (BbicoTa/lumpuHa/rnybu-

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

Tun n ceyeHune kabens, ncnonb3yemble / nogxoasiune

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

O6was notpebnsiemas MoLHOCTb (KBT) 2,4

Tun gyxoBkn [yxoBka ¢ BEHTUNATOPOM

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

oo o N & ®

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»

[» 50]. O ToM, 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- BEHTUMAUWSA, YTOObI yaanuTb ero. N3be-
NMonNb30BaHUSA B TEYEHWNE HECKOMbKUX YacoB ravte HenocpeaCcTBEHHOro BAbIXaHus 06-

MOryT NOSIBMATLCA AbIM M 3anax. ATo Hop- pasylroLLmxcs AbiMa 1 3anaxos. m
MarbHO, U BaM NPOCTO HyXHa XopoLuas

5 Wcnonb3oBaHue AYyXOBKU

5.1 O6wme cBeageHUs o6 UCNonbL30- cnyyae c60osi NUTaHKs NporpamMmma oTme-
BaHWUN OyXOBKU HUTCA. Bam HykHO ByaeT nepenporpam-
MUpOBaTh.

BeHTunaTtop oxnaxaeHus ( Bapbupyet-
CA B 3aBMCUMMOCTU OT MOAEeNun yCTpPou-
ctBa. MoxeT He ObITb B Balem ycTpoun-

* [Mpu BbINONHEHUN NtOBbLIX HACTPOEK COOT-
BETCTBYHOLLME CUMBOILI ByayT 3aropatb-
cs Ha aucnnee. HeobxoaMmo HEMHOro

cTse. ) 3 noaoxaaTh, Noka HacTPoliku ByayT
Balue ycTponcTBO MMEET BEHTUIIATOP COXpaHeHbl.

oxnaxaeHusi. BeHTUnaTop oxnaxaeHus » Ecnu npousBectu Kakme-nmbo HaCTPOrKM
BKITHOY@eTCs aBToOMaTUYeCKM Npu Heobxo- MPUrOTOBIEHWS!, BPEMSI CYTOK Henb3as By-
OUMOCTU 1 OXNaxkaaeT Kak nepeaHo et U3MEeHNTb.

YacTb yCTpomncTBa, Tak u Mebenb. OH aBTO-  « Ecnin BPEMSi IPUrOTOBIEHS! YCTaHOBMe-
MaTUYeCKN BbIKNMKYaeTCd N0 OKOHYaHUN HO B Hayarne npuUroToBlIEHUs], OCTaBLUee-
npouecca oxnaxaneHus. ropﬂql/ll/l BO34yX csi Bpemsi 0T06pa3VITCF| Ha aucninee.
BbIXOAUT Yepes ABEpLly AYXOBKU. HuyemHe . B criyyasix, koraa ycTaHoOBNEHO BpeMs
3aKpblBaliTe BEHTUMNSLMOHHbIE OTBEPCTUS. MPUrOTOBIEHMS UM BPEMSI OKOHYAHMS

B npotueHom crnyyae AYyXOBKa MOXeT NPUroTOBMEHUS, Bbl MOXXETE OTMEHUTb
neperpeTtbcs. OxnaxgatoLwmin BEHTUNATOP aBTOMAaTMYECKU, AEpXkaB KHOMKy (O B
npopomkaeT paboTaTb BO BpeMsi paboThl TEUEHME [NUTENBHOrO BPEMEHMU.

[YXOBKM UNK rocre ee BbIKMoYeHus (npu-
mepHo 20-30 muHyT). B cnyyae, ecnu Bbl
roToBUTE, 3a7aB TallMep [yXOBKM, B KOHLIE
BPEMEHU 3aneKaHns OXNaxaatoLmili BEeHTU- o O @ @
NATOP OTKIIOUUTCS CO BCEMM (DYHKLIMSIMMU. 2 L g &
Bpemsi paboThl OXNaXaaroLLero BeHTUnA-
TOpa He MOXeT BbITb ONpeAeneHo Nofb3o- O 6 ® ¢ 5
BaTenem. BeHTUNATOp BKIOYAETCs U Bbl- ! 1 ! { !
KIIOYaEeTCst B aBTOMaTUYECKOM pexume. v v v v v
3 4 5 6
KHonka 3BykoBoro Tanmepa/6yannbHuka

Tanmep

=]

—_ 4—-D D

370 He aBnsaeTcs HEencnpaBHOCTbIO.
OcBeLleH1e AyXOBKU

OCBeLLl,eHMe OYXOBKU BKITKO4aeTCAd, Koraa
HauynHaeTcsd 3anekaHue. B HEKOTOPbIX MO-
Jensix oceBelleHne paboTaeT BO BpeMs
NpuUroToBIieHUd, B TO BpeM4A Kak B Apyrnx KHonka HacTpoek

MoenAax OHO BbIKIMKOYaeTcAa Yepes onpene- KHonka 6roknpoBKy KHOMOK
TIEHHOE BpEMA. CUMBOnbI Ha 3KpaHe

: CUMBOI OKOHYaHWS BbINEYKN

KHonka HacTpoiku YacoB
KHonka "YMeHbLumnTb"
KHonka "YBenuuntb"

o g B~ W N -

©

5.2 Pabota 6noka ynpaBneHus ay-

iy : CUMBOI OKOHYaHUsI BbINeYkn *
XOBKOU

: CumBON 3BYKOBOrO TaiiMepa/byannbHuka

O6wue npegynpexaeHus no 6noky

ynpagBrneHusi AyXOoBKoOMN

* MakcumarnbHoe BpeMsi, KOTOpOoe MOXET
ObITb YCTAHOBIEHO Afsi NpoLecca Bbl-
neyku, coctaenget 5 yacos 59 MuHyT. B

: CumBon APKOCTU

: CmBOn GNOKMPOBKM KHOMOK

=[Fp @D

: CumBoOn Temneparypbl
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() : CuMBON ypoBHS rPOMKOCTM
: CumBon 6rioknpoBku asepn *

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

BknroyeHune OyxoBKu

Korga Bbl BelbrpaeTe paboyyto dyHKUMIO,
KOTOPYIO XOTUTE NPUrOTOBUTL C NMOMOLLIbIO
py4ku BbibOpa yHKLMK, N yCTaHaBnMBae-
Te OnpeAeneHHylo TemnepaTtypy ¢ noMo-
LI PYYKM TEeMNepaTypbl, JyXOBKa Hauu-
HaeT paboTaTb.

BbIknio4nTb AYXOBKY
Bbl MOXeTe BbIKMHOUYNTL AyXOBOK LIKad,
MOBEPHYB Py4Ky BblOOpa yHKLMU U PYYKY
TemnepaTypbl B MNOJIOXEHWE BbIKIHOYEHUS
(BBEPX).
Bbi6op TemnepaTtypbi 1 paboyei yHK-
LM OYXOBKMU ANl PyYHOro NpuUroToBne-
HUsA
Bbl MOXeTe roToBUTb, OCYLLIECTBNSAS pyY-
HOe yrnpaBneHue (No CBOeMy YCMOTPEHUIO),
He ycTaHaBnvBasi BPEMsi MPUrOTOBIEHMS,
3apaBasi TemnepaTypy u pabdoune yHk-
LMK, COOTBETCTBYHOLLME Ballel efe.

7
P / C

o / [

1. Bbibepute pabouyto dyHKLMIO ANd ro-
TOBKW C MOMOLLbIO PYYKM BbibOpa dyHK-
umm.

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

Typbl.

= [lyxoBka HayHeT cpady paboTaTb C Bbl-
OpaHHOM PYHKLMEN, a 3HAYEHNE TEM-
nepaTtypbl U CUMBOS [ MOABUTCS Ha
akpaHe. Korga Temneparypa BHyTpU
OYXOBKM [OCTUIHET YCTaHOBIIEHHOW
Temneparypbl, CUMBOS [} UCYE3HET.
[lyxoBKa He BbIKMO4aeTcst aBToMaTu-
Yecku, Tak Kak MPUroToBIEHNE BPYY-
HYI0 BbINonHseTcs 6e3 ycTaHoBKM Bpe-
MEHW NpUroToBrneHus. Bl JOMKHbI
KOHTPONMUPOBAaTb rOTOBKY Y OTKIMHOYUTb

ee camu. o OKOHYaHWUW NPUroToBIe-
HMS BbIKIIOYUTE QyXOBKY, MOBEPHYB
py4Ky BblOOpa hyHKLMM U perynstop
TemnepaTypbl B MONOXEHUE BbIKIOYe-
HMS (BBEPX).
MpuroToBneHue ¢ 3afaHHbIM BPpeMEHEM
NPUroTOBIEHUA:
Bbl MOXeTe 3agaTb aBTOMaTU4ECKOE OT-
KMoYeHne QyXOBKU B KOHLE Neproaa Bpe-
MeHU, BbIOpaB TemnepaTypy v pabouyto
byHKUMIO, XapaKTepHyo ANS Ballen eabl, 1
YCTaHOBUB BPEMS NPUrOTOBMNEHNS MO
Tanmepy.
1. BbibepuTe pabouyto dyHKUMIO ANS Npu-
roTOBMEHNS.

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

S Mrrr
(.

m
‘@G)i?i%@

Luun 1 TemnepaTtypbl Bbl MOXeTe
YCTaHOBUTb BPEMS MPUrOTOBIEHUSA
Ha 30 MUHYT, HaXaB KHOMKy () He-
nocpeAcTBeHHO Ans GbicTpon ycTa-
HOBKM BPEMEHU MPUrOTOBNEHUS 1
N3MEHNTb BPEMS C MOMOLLbKO KHO-

nok AIO.

@ Mocne HacTporku paboyen yHk-

3. YcTaHoBUTE BpeMst NMPUrOTOBMEHUS C
MOMOLLIbIO KHOMOK (D/O.

O M-
[

L0 0 @
4

& ®

Bpewms npurotoBneHus ysenuymrcs

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

4. Tlonoxwute NPoayKTbl B YXOBKY W yCcTa-
HOBWUTE TemnepaTypy ¢ NOMOLLbIO pery-
nsaTopa temneparypsbl.
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= Balua gyxoBka cpasy HauyHeT pa-
6oTatb Npu BIGPaHHON OYHKLMN
1 Temnepartype. YCTaHOBMeHHOe
BpEMSsl NPUroTOBIIEHUSI HAYHET
obpaTHbIN OTCYET U cuMBon
oTo6pasuTcs Ha aucnnee. Korga
TemMneparypa BHyTpU AyXOBKM [0-
CTUrHET YCTaHOBIEHHON TeMnepa-
TYpbl, CUMBON § MCYE3HET.

5. TMocne 3aBepLueHMs yCTAHOBITEHHOIO
BPEMEHU NPUroTOBIIEHNS Ha aucnnee
nosiensietca «End», 3amuraeT cumson
(O » nogaeTcs 3BYKOBOW curHarn TanmMe-
pa.

6. lNpepynpexaeHune byaet 3By4aTb B
TeyeHve ABYX MUHYT. Haxxmute niobyto
KnaBuLly, 4TOObI OCTAaHOBUTL Npeaynpe-
xpeHue. MNpepynpexaeHne npekpaTuT-
CA, N Ha Ancnnee nosiBUTCHA BpeMs Cy-
TOK.

HOBKe GINOKMPOBKW KNaBuLl Talumep mno-
[acT 3BYKOBOW cuUrHarn, 1 cuMBor (3 3a-
Muraer.

Ecnu oTnyctutb KHOMKY A0 OKOHYa-
HUs o6paTHOro otcyeTa, GroKNpPoB-

Ka KHOMNOK He aKTUBMpyeTca.

[Nonb3oBaHWe KnaBuLL SyXOBKU He-
BO3MO>HO MPW BKITHOYEHHOM 6noku-
pPOBKM KnaBuLl. BriokMpoBka kna-

BULL He ByaeT oTMeHeHa B crnyyae
c6os nuTaHus.

Ecnu B kOHUE 3ByKOBOro npeaynpe-
XaeHusa bygeT HaxkaTa kakas-nmbo
KHOMKY, AyXOBKa CHOBA Ha4HeT pa-
6oTaTtb. YTOOLI NpegoTBpPaTUTL MO-
BTOPHOE BKITHOYEHME JyXOBKY B
KOHLIe NpenynpexaeHusi, BolKto-
UYNTb [YXOBKY, MOBEPHYB PErynsTop
TemnepaTtypbl U PYHKLMOHANbHYHO
pyuKy B nonoxeHue 0 (BbIKm.).

5.3 Hacrtpoiiku

AkTnBauusa GHOKVIPOBKVI KHOMOK

Wcnonbayst doyHKLMIO GIOKMPOBKM KIaBuLL,
Bbl MOXeTe 3alUTUTb TalMep OT MOMEX.

1. HakvmanTe knasuuly , noka Ha aKpaHe
He MosiIBUTCS CUMBON 3.

_ &
RO o0 0 & Q
= CumBos (7) oTobpaxkaeTcs Ha aucnree,
1 Ha4ymHaeTcsa obpaTHbIn oTcyeT 3-2-1.
BrnokupoBka KHOMOK akTUBMpyeTCs Nno
OKOHYaHuK obpaTHoro otcyeTa. Mpu
KacaHuy nobow KnasuLK Npun ycta-

OTKNIOYeHUe GNoKu POBKU KnaBull

1. KacamTechb KHOMKM , MoKa CMMBON [ He
MNCYE3HET C 3KpaHa.

= CuMBON (& Uc4esaeT ¢ aucnnes, n 6ro-
KMpOBKa krnaBuLl ByaeT oTkIoveHa.

YcTaHoBKa 6yaunbHuKa

Bbl Takke MOXeTe 1crnosib3oBaTh TauMep
yCTpoiicTBa Ansi MoGoro npeaynpexaeHus
UNK HaNoOMWHaHWs1, KpoMe 3anekaHus. By-
[AUIBHUK HE BNUSIET Ha paboTy JyXOBKU.
Mcnonb3ayeTcs B Lensax npeaynpexaeHus.
Hanpumep, Bbl MOXXeTe Ucnonb3oBaTthb Oy-
JAVIbHUK, KOTAa 3aX0TUTE NPUroTOBUTb eay
B lyXOBKe B onpeaeneHHoe Bpemsi. Mo nc-
TEYEHWUN YCTAHOBIEHHOTO BaMW BPEMEHU
TalMep BbIAACT 3BYKOBOE Npeaynpexaie-
Hue.

MakcrmanbHoe BpemMsi curHana
TpeBOrn MOXeT cocTaBnATb 23 va-

ca 59 MUHyT.

1. HaxxumainTe ), noka Ha Qucrnee He no-
ABUTCSH CUMBOS KHOMKN L.

L 0O o0 o & 6

2. YcTaHoBUTe BpeMst ByaunbHUKa C NOMO-
b0 KHOMOK (DO,
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= [locne ycTaHoBK/ BpemeHm by-
AVnNbHVKA CUMBON L NPOAOIIKUT
ropeTb, a Bpemsi OyaunbHUKa Ha-
YHeT obpaTHbIN OTCYET Ha auc-
nnee. Ecnv Bpemsi curHana Tpeso-
T 1 BpeMsi BbiNekaHusl yCTaHoBIe-
Hbl B OOHO M TO XXe BpeMs, Ha auc-
nnee otobpaxaetcsa 6onee Ko-
poTkoe Bpemsi.

3. o ncteyeHnn BpemeHun 6y}J,MJ'IbHMKa

cUMBON [\ HaYHET MUraTb U BbIAACT
3BYKOBOE MpeaynpexaeHue.

BbiknoyeHne oyaunbHuKa

1.

Mo okoH4YaHun nepuopa GyaunbHYKa
npegynpexaeHne 3By4nT B TeYeHne
OBYX MUHYT. KocHuTech ntobon knasu-
LUK AN TOro, YTOoBbl OCTAHOBUTbL 3BYK
npeaynpexaeHus.

= [MpenynpexneHue npekpaTuTcs, 1 Ha

ancnrnee noaBuTcA BpemMdA CYTOK.

Ecnu Bbl XOTUTE OTMEHUTbL 6y,DMl1bHVIK:

1.

HaxumariTe 1 yaoepxuBaiTte KHOMKy L),
noka Ha Aaucrnnee He NosIBUTCA CUMMBON
£\ ans cbpoca BpeMeHy ByannbHIKa.
HaxwumariTe knasumwy (O, noka Ha akpa-
He He nosiBuTcsa cumeon 0:00.

Bbl Takke MoXeTe OTMEHUTb CUrHan 6y-
AUNbHUKA, HaXXaB U yaepxxXmBasa KHOMKY

Q.

HacTtpoiika rpoMkocTh

1.

HaxmuTe 1 yoepxusante KHOMKy £6%, no-
Ka Ha aKkpaHe He nosienTca cumeon i),

__1 1@
1

oo o @ &
‘ @

2. YcTaHOBUTE Xernaembli ypOBeHb C MO-

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

3. HaxmuTe KHOMKy 46 ANsi noaTBepXKAe-
HUA NGO noaoXanTe 6e3 HaxaTus Ka-
Kor-nnbo knasuwn. Yepes HekoTopoe
BpPEMSsl HAcTpoWKka rpPOMKOCTU CTAHOBUT-
CcSl aKTUBHOW.

HacTtpouka spkocTtu gucnnes

1. Haxmute 1 yaepxmBanTe KHOMKY 8%, no-
Ka Ha akpaHe He nosisutca cumson (P.

I U
(I

oo o0 o @& @
4

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

1T ®
I I

oo o @ & 6
L

3. Haxmute KHOMKy 46 Anst noaTBepxae-
HUSA NMBo NnogoXxanTe 0es3 HaxaTus Ka-
KOM-nMbo knaBuLKn. HacTporika apkocTn
CTaHOBUTCS aKTUBHOW Yepes HeKoTopoe
Bpems.

CmeHa BpeMeHU CYyTOK

B Baluei fyxoBKe: YTOObl U3MEHUTb BpEMS]
CYTOK, KOTOpOE Bbl NpefBapuTeribHO ycTa-
HOBUIMN,

1. Haxwvmaiite knasuLuy 6%, noka Ha aKpa-
He He nosieutcs cumson (.

2. YcTaHoBUTE BPeEMS CYTOK C NOMO-
LLbto KHOMOK (D/O.

200 @ & 6
|
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3. Haxmute © unm {8 npmkocHUTECH AN
TOro, YTO6bI aKTUBMPOBATL MOMEe MUHYT.

[Cl=inial
gRing

o |1JCo
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oo o i & ®

0 ? © ® & & s

MoaTBepamnTe, KOCHYBLUUCH (S UMK Ha-

XaB $2%.

4. Haxmute @/O), 4TOBbI YCTAHOBUTL MU- = Bpemsi cyTOK yCTaHOBIEHO, Y CUMBOI

HYTbI.

6 O6wasa nHcpopmaumusa o Bbineyke

@ ncye3aeT C 3KpaHa.

B aTom pasgene Bbl HaileTe COBEThI MO .
NOArOTOBKE U NMPUTOTOBMNEHMIO NMALLN.

Kpome Toro, B 3ToM pasaerne onuckiBatoTcs
HeKoTopble U3 NMPOAYKTOB, NPOTECTUPOBAH-

Hble NpoM3BOAMTENSAMU, U Hanbonee noa-
X0AsLIMe HACTPOMKN ANA 3TUX NPOAYKTOB. .
Takxke ykasaHbl COOTBETCTBYHOLIMNE Ha-

CTPOWIKM [YXOBKM U akceccyaphbl Ans 3TUX
MPOAYKTOB.

6.1 O6wme npegynpexaeHus o Bbl-
neyke B AyXOBKe

* [Npw OTKpbITMM ABEpLbl AYXOBKW BO Bpe-
MS UK MOCIE BbINEYKN MOXET MOABUTb-
csa ropauni nap. MNap MoxeT obxeyb py-
Ky, nmuo wn/vnu rmasa. OTkpbiBasd ABepuy
AYXOBKMW, CTapanTech AepxaTbCsi no-
janblue.

* VIHTeHCcuBHbIN Nap, 06pasytoLLmincs Bo
BpPeMs BbINeYkn, MoXeT 06pa3oBbiBaTh
KOHAEHCMPOBaHHbIE Kannu Bogbl BHYTPY
N CHapyXu neyn, a Takke Ha BEPXHUX Ya-
cTax mebenn n3-3a pasHuubl Temnepa-
Typ. OTO HOpMarnbHoe 1 huanyeckoe sB-
neHve.

+ 3HayveHus TemnepaTypbl U BpEeMeHW npu-
rOTOBIEHWS, YKa3aHHble A4S MPOAYKTOB,
MOryT BapbupoBaTbCs B 3aBUCUMOCTMN OT
peuenTa v konuyecTtsa efpl. Mo aTon

[nsa npoaykToB, KOTopble Bbl byaeTe ro-
TOBWTb MO CBOEMY COOCTBEHHOMY pe-
LienTy, Bbl MOXeTe CCbINaTbCsa Ha aHano-
MMYHbIE MPOAYKTHI, yKa3daHHble B Tabnu-
Liax NpUroToBreHMs.

Vcnonb3oBaHve npunaraeMbix akceccya-
POB NMOMOXET YNyYyLIMTb KyNnMHapHble Xa-
paktepucTukun. Becerga cobnioparite
npeaynpexaeHns n nHopmaumio,
npefocTaBrneHHyo NpousBoanTeneM Ans
BHELLHeN Nocyabl, KOTOPYHO Bbl byaete
MCMosb30BaTh.

Pa3pexbTe )npoHenpoHuuaemyto byma-
ry, KoTopyto Bbl OyaeTe Mcnonb3oBaTb BO
BpeMsi FOTOBKW, O Pa3mMepoB, NOAXOAs-
LMX AN KOHTeWHepa, B KOTOPOM Bbl Oy-
aete rotoBuTb. XKnpoHenpoHvuaemas
Bymara, koTopas BbIXoAuT 3a Kpas dop-
Mbl, MOXET MPUBOANTL K OXXOraMm u
BMUSATb HA KAYeCTBO BaLLEN BbINEYKM.
Monb3ynTech XMpoHenpoHuLaemMoi oy-
Marou, KOTopyto Bbl ByaeTe Ucnonb3o-
BaTb B yka3aHHOM TeMnepaTypHOM
AvanasoHe.

[ns foCTWXeHMs NyyLlnx pedynsTaTtos
BbIMEYKN MONOXMTE efy Ha pekoMeHaye-
MbIl YyPOBEHb PACMONOXEHNSI MPOTUBHS.
He meHaWTe NnonoxeHne Nomnku BO Bpemsi
BbIMEYKN.

npuynHe 3T 3Ha4YeHna npmueeaneHol B 6.1.1 Bblne"lKa "n 6J1IO.E|a B .D.yXOBKe
AvanasoHax.

« Mepep NpoLECCOM rOTOBKM, BCeraa us- O6was nHdopmaumsn
BreKalTe Heucronb3ayemble akceccyapbl  * Mbl pEKOMEHAYeM UCMOomnb30BaTh akcec-

13 gyxoBKu. [puHagnexxHocTu, ocTaro-
wpnecqd B oyXoBKe, CMocobHbI NomeLLaTb
NPUroToBIIEHUIO BALLUX 6ntog npu npa-
BUJbHbIX 3HAYEHUAX.
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Cyapbl YCTPONCTBA 41151 XOPOLUEro Npuro-
ToBneHus nuwu. Ecnm Bbl cobnpaeTech
MCMOMnb30BaTh BHELLHIOK NOCyAy, npea-
noynTanTe TEMHYIO, HE NPUIMNAIOLLYIO U
TEPMOCTOWKYIO nocyay.




» Ecnu pekomeHayeTcs npensapuTenbHbIi
HarpeB B Tabnuue NpUroToBreHus, He
3abyabTe NocTaBMTb NPOAYKTbI B IYXOB-
Ky nocne npeaBapuTenbHOro Harpesa.

» Ecnu Bbl cobrpaeTtech rotoBuTb C UC-
Nnosfb30BaHNEM peLUEeTKU ANng rpuns, no-
CTaBbTe NPOAYKTHI B LLEHTP peLleTku, a
He BO3Ie 3afHeN CTEHKN.

* Bce maTepuansl, ncnonb3dyemblie npu
N3roTOBMEHMWN TECTa, LOIMKHbI ObITb CBeE-
XVMMU 1 KOMHATHOW TeMnepaTypsbl.

» CraTtyc NnpuroToBneHnsi NpoayKToB MO-
XXeT BapbMpoBaTbCS B 3aBUCMMOCTU OT
KonuMyecTBa NuLLM 1 pasMmepa nocyabl.

» MeTtannuyeckue, kKepamnuyeckme u cTek-
NsHHbIE POPMbI YBENNYMBAIOT BpeEMS
NPUroTOBIEHUS, @ HUXKHME NMOBEPXHOCTHU
KOHAWUTEPCKMX U3OENNN He CTAaHOBATCSA
paBHOMEPHO KOPUYHEBLIMU.

» Ecnu Bbl ucnonb3yete Gymary ans Bbl-
NeYKn, Ha HXKHEN NOBEPXHOCTU NULLN
MOXHO HabntogaTb HebonbLUoe 3apyms-
HUBaHue. B aTon cuTyauun Bam, BO3MOX-
HO, MpUAeTCAa NPOASINTL Neproa NpPUro-
TOBMNEHUSA NpUMepHO Ha 10 MUHYT.

» 3HayeHwus, ykasaHHble B Tabnvuax npu-
rOTOBMEHWS, onpeaeneHsbl B pesynbTaTte
MCNbITaHWA, NPOBEAEHHbIX B HALLUKX Na-
6opaTtopusx. MNooxoasawme ona Bac 3Ha-
YEHMSA MOTYT OTNMYAaTLCA OT STUX 3HaYe-
HUA.

» [NonoxuTe eay Ha NOOXOOALLMIA YPOBEHD,
peKoMeHO0BaHHbIN B Tabnuvue Ansa npu-
rotToBrneHns NuLKY. CYnTamTe HUXKHUN
YPOBEHb JYXOBKW B Ka4ecTBe ypoBHS 1.

» [puroToBbTE pekOMeHOOBaHHbIEe Gritoga
Ha cTone Ansi rOTOBKM C NOMOLLbIO OOHO-
ro MPOTUBHSA.

CoBeTbl MO BbINe4ke TOPTOB (MMPOroB)
+ Ecnu nupor (TopT) CAULLKOM CyXOW, yBe-

nnybTe Temnepatypy Ha 10 ° C u cokpa-
TUTE BPEMS BblNeKaHUs.

Ecnu nupor (TopT) BRaxHbIN, NCNOMb3yK-
Te HeBOmbLUOEe KOMMYECTBO XUAKOCTU
1N ymeHbLunte Temnepatypy Ha 10 ° C.
Ecnun Bepx TopTa (nupora) cropen, noso-
XWTE €ro Ha HWXHWIN YPOBEHb, NMOHU3bTE
Temnepartypy 1 yBenuyibTe Bpemsl Bbl-
neyKku.

Ecnu BHYTpeHHSsIS YacTb TOpTa NPUroToB-
JleHa XOPOLLO, a BHELLUHSIS YacTb NUrKas,
MCMOSb3YNTe MEHbLLE XUAKOCTU, NOHNU3b-
Te TemnepaTtypy 1 yBenuybTe BpeMsi
NPUroTOBMEHNS.

CoBeTbl NO BblNeyke
» Ecnu TecTo cnuwkom cyxoe, yBenmybTe

Temnepatypy Ha 10 ° C n cokpaTute Bpe-
MS1 IPUrOTOBNEHUS. HamounTe TecToBble
NEHTbI COYCOM, COCTOSILLIMM U3 CMECU MO-
noka, Macna, v 1 norypra.

Ecnu Tecto rotoBuTCS MeaneHHo, yoe-
ONTECh, YTO TOMLMHA TecTa, KOTOPYHO Bbl
NPUroTOBUIU, HE BbIXOAUT 3a Npeaerbl
NPOTUBHSI.

Ecnun Tecto 06kapeHo Ha NOBEPXHOCTH,
HO [IHO He nporneYeHo, ybeamTech, Y4To
KONMMYeCTBO coyca, KoTopoe Bbl OyaeTe
MCronb3oBaTh A5 TECTA, HE CITULLKOM
MHOr0 Ha AHe TecTa. [Insi paBHOMEPHOro
noApyMsHUBaHWsS NONpobynTe paBHoO-
MEpPHO pacnpenenntb Coyc Mexay nu-
CcTaMu TecTa U BbIMEYKON.

BbinekanTe TeCTo B NOMOXEHUN N TEMME-
paTtype, COOTBETCTBYOLMNX Tabnuue npu-
rotoBneHus. Ecnm HMXHAst NOBEPXHOCTb
6ntoaa Bce elle HeOCTaTOYHO KOpUYHe-
BOrO LIBETA, MOMECTUTE TECTO HA HUXKHUIA
YpOBEHb ANs NocneayLwero npurotTos-
neHus.

Tabnuua ona

BblMe4Ykn U 3anekKaHku

Muwa Akceccyap ana |Pa6Gouas cyHk- |YpoBeHb Temnepartypa Bpems Bbineka-

ncnonb3oBaHUA |uusa HanpaBnswwmx |(°C) HUA (MUH)
(npubn.)

TopT Ha nogHoce CTaH,CLapTHl:IVI BePXHMM Y HIK- 3 180 30...45
npoTUBEHb HWiA HarpeB

Topr B hopme | 2OPMA AN TOPTa | BepXHMA v Hink- |, 180 30 ... 40
Ha pelueTke HWiA HarpeB

He6onbLune BbI- CTaH,CI,apTHI:IVI BeE)XHVIM MHK- | o 160 25 35

neyku npoTUBEHb HWiA HarpeB
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
Hebonblwue Bbl-  |CTaHAapTHbIN Bertunsatop Hik-
neuKw HDOTHBEHD * Hero / BepxHero |3 150 20...30
P Harpesa
Kpyrnasi popma
ANA BbINedkm, BepxHuin 1 HUX-
Buckeut anameTpom 26 cm HIA HATDEB 2 160 30...40
C 3aXXMMOM Ha pe- P
LeTke **
Kpyrnas popma
NS BbINEYKM, BeHTURsATOp HWXK-
Bucksut avameTpom 26 cM [Hero / BepxHero |2 160 20...30
C 3aXKMMOM Ha pe- |HarpeBa
LeTke **
MeveHbe Konautepckuit BepxHuit n Hx- 3 170 25 40
npoTUBEHb * HWI HarpeB
o BeHTnnsATop HmK-
Bbineuka STS:V?:(SJ:EM Hero / BepxHero |2 200 30...40
P Harpesa
CpobHas bynoyka CTaH'D'apTHEM Be? XHUA M HDK- 200 20...35
NpoTUBEHb HWiA HarpeB
LlenbHbin xneb CTaH'D'apTHEM BePXHMM Y HK- 3 200 30...45
npoTUBEHb HWiA HarpeB
CTeknsiHHbIN/ Me-
Tannuyeckui nps- BODXHWIA 1 HIK-
Ia3aHbs MOYrOfnbHbIV ng HarDeB 2um 3 200 30...45
KOHTeNHep Ha pe- P
weTke **
Kpyrnasi yepHas
METAMMIECKAs g e
ABnoyHbIN Nupor (dopma, AnameT- HVII7FI) HADEB 2 180 50...70
pom 20 cm Ha pe- P
LieTke **
Bniono Cranpaptreiii | Bepxuni v k- |, 200 ... 220 10 ... 20
NpoTUBEHb HWiA HarpeB

MpenBapuTenbHbIi HAarPEB PEKOMEHAYeTCs UCNonb3oBaThb Ans Bcex 6rioa.

] akceccyapbl MOTyT He 6bITb BKIIOYEHbI B BaLle YCTPOWCTBO.

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

6.1.2 Msico, Pui6a u MNTtuua

KnioyeBble MOMEHTLI NPUroToBMneHus c

rpunem

* lMepen Tem, kak rOTOBUTb KypuLly, MHOEN-
Ky M Uerble Kycku Msica, YToObl MOBbICUTb
3hPEKTUBHOCTb NPUTOTOBIEHMS, NPU-
npaBbTe JIMMOHHbLIM COKOM U NepLEM.

* [MpuroToBneHne Maca Ha KOCTOUKe 3aHU-
maeT oT 15 o 30 MUHYT Gonblue, Yem

Xapka cune.

» PaccuutbiBanTe oT 4 0o 5 MMHYT Bpeme-
HW NPUrOTOBMNEHNS HA CAHTUMETP TOr-

LLNHBbI MACa.

* [Nocne TOro kak BpeMsi NpUroToBMAeHWs
NCTEKIO, AePXNTE MSACO B JyXOBKE B
TeuveHve npubnuautensHo 10 muHyT. Cok
Msica Nnydlle pacnpegensieTcs rno xape-
HOMY MSICY U HE BbIXOAMUT MPW Hape3aHun
msca.

* PbiBy crniegyeT pasmeLLaTb Ha Norke
CpeaHero NN HN3KOro YPOBHS B TEPMO-
CTOWKOW Taperke.

* NpurotoBbTe pekomMeHAoBaHHbIe brtoga
Ha cTone Ans roToBKX C MNOMOLLbIO OOHO-
ro NPOTUBHSI.
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Ta6nuua ans NpUroToBneHnUs Msaca, pbibbl U NTULbI

Muwa Akceccyap ana |Pa6ouas dyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb3oBaHUA |Uunsa HanpaBnswowmx |(°C) HUA (MUH)
(npubn.)
Creiik (uenb- o BeHTUnATOp HWXK- 15 munyT 250/
HbIl) / Xapkoe (1 Sf:f"‘:ep;:i’m Hero / BepxHero |3 makc., nocne 180 (60 ... 80
Kr) P Harpesa ... 190
o BeHTunATOp HWX-
BapaHbs Hoxka CTaH,D,apTHI:IVI Hero / BepxHero |3 15 MunyT 250/ 110 .. 120
(1,5-2 kr) NpOTUBEHb Warpesa Makc., nocne 170
Pelertka * B
EHTUNATOP HUX-
*Kapewas kypuua | Momectute opui | pero / BepxHero (2 15 muakyT 250/ 60 ... 80
(1,8-2 kr) NpOTUBEHD Ha Warpesa Makc., nocne 190
HWKHUIN YPOBEHb.
CTaHaanTHBI BeHTnnsATop Hmk- 25 muHyT 250/
WHpevika (5,5 kr) n onfsepr . Hero / BepxHero |1 Makc., nocne 180 |150 ... 210
P HarpeBa ... 190
Pewertka *
BeHTnnsATop Hmk-
Puiba Momectnte oanH  |4ero / BepxHero |3 200 20...30
NpOTUBEHb Ha Harpesa
HWXHWI YPOBEHb.

MpenBapuTenbHbIi HAarpeEB PeKOMeHAYeTCs UCNoNb3oBaTh Anst Bcex brioa.
*3Tn akceccyapbl MOTyT He ObITb BKIIOYEHbI B BalLie YCTPONCTBO.

91N aKkceccyapbl He BKITHOY€eHbl B Balle yCTpOIZCTBO. 310 KOMMepYeCKn JOCTYyNHble akceccyapbl.

6.1.3 MNpunb
KpaCHoe MACO, pb|6a N MACO NTULUbI Ha

KnioueBble MOMEHTLI MO NpuUroToBne-
HUWIO Ha rpune
* lNpuroToBbTE NWLLY OAMHAKOBOW TOMNLLM-

rpune GbICTPO CTAHOBATCSH KOPUYHEBLIM,

UMEIT KPacKBYO KOPOUKY U HE Nepechixa-

toT. OcobeHHO noaxoasT Ans rpuns cune,

LawnbIk, konbacsl, a Takke COYHble OBO-

WM (noMmaopskl, NyK U T. 4.).

O6Lwwue npeaynpexneHus

* lMuwa, He NpurogHas ons rpuns, Hecet
ONacHOCTb BO3HUKHOBEHUA noxapa. o- .
TOBbTE Ha rpure TomnbKo ey, Noaxoas-

LUYIO AN UHTEHCUBHOTIO OTHSI Ha rpurne.
Kpowme TOro, He pa3meLlaiTte eqy Crvi- .
KOM Jarneko B 3agHel YacTu rpuns. 3710
camasi ropsivasi 30Ha, U KupHas nuwa

MOXET 3aropeTbCsi.

» 3akpowuTe ABepLUy AYXOBKU BO BpeMmsi
npuroToBrieHusi Ha rpune. Hukorpa
BKITHOYaNTe rPUsib C OTKPLITOM ABep-
uen ayxoBKku. Flopsyure noBepxHOCTH
MOryT BbI3BaTb 0Xoru!
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Hbl Y1 BECOM, HacKOJbKO 3TO BO3MOXHO,
Ansa rpuns.

MomecTnTe KyCOYKW, NpefHasHavYeHHble
ANSA rPUMs, Ha peLueTKy UNn peLueTyaThbin
NpOTMBEHb, pacnpeaenss nx Takum ob-
pasom, 4Tobbl He NpeBbILaTh pasmepbl
HarpesaTtens.

Bpems npurotoBneHus, ykasaHHoe B Ta-
6ruue, MOXeT BapbnpoBaTbCA B 3aBUCK-
MOCTU OT TOMLUVMHbI XKapeHbIX KyCOYKOB.
CABuWHbTE peLueTKy Unu pelueTyaTbli
NPOTMBEHb A0 Xeaemoro ypoBHs B Ay-
xoBKe. Ecnu Bbl roToBUTE Ha peLueTke,
CABWHbTE NPOTMBEHb K HUXXHEN Norske,
4TOGbI COBpaTh Macno. MpoTrBeHb Ay-
XOBKU, KOTOPbIN Bbl COGUpaeTech
CABWHYTb, JOIMKEH MMETb COOTBETCTBY!HO-
e pasmepbl Ans TOro, YTobbl MOKPbITh
BCIO Mriowagb rpuns. 3T0T NPOTUBEHb
MOXeT He MOoCTaBnATbLCA BMeCTe C Ba-
WM n3genvem. Hanente HemHoro Bogbl
B NPOTMBEHb AYXOBKM ANs Nerkomn
OYUCTKM.



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

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

8;6"‘3”3" S TEMNATV" | peyeTka 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.

Hu3kun rpunb ¢ BEHTUNATOPOM

Muwa Akceccyap ana |Pa6ouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |uusA HanpaBnswwmx |((°C) HUA (MUH)
(npu6n.)
Pbiba PeweTka Huskwit rpunb ¢ 4 200 30...35
BEHTUMSTOPOM
Kypuua kycouka- PeweTka Hwakuia rpunbs ¢ 4 250 25 35
MU BEHTUMSTOPOM
Tedprenm (rens- Huakunin rpunb ¢
TWHa) - 12 konu-  |PeleTka 4 250 30 ... 40
BEHTUMSTOPOM
4ecTBO
Creiik (Lerb- Peletka - MNMome- 3
HbiiA) / Kapkoe (1 CcTUTe oauH nNpo-  |Hu3kui rpunb ¢ 3 15 M;/lggT 251%,0r|o— 90 ... 110
Kr) TUBEHb Ha HIK- | BEHTUNATOPOM cne
HUIA ypOBEHb.

He pasorpeBavite nocyny, pekoMeHA0BaHHY0 B 3TOM Tabnvue NpuroToBNeHUs Ha rpune.

6.1.4 MNMpoAayKTbl ANA TeCTUpOBaHUSA

 [NpoaykTbl, B 3TOM Tabnuvue ons npuro-
TOBMNEHUS MULLN, BHOCATCA B COOTBET-
cTtBum co ctangaptom EN 60350-1, yto-
Obl 06nerynTb TECTMPOBaHWE NPOoAyKTa
05151 KOHTPOMbHbIX YYpexaeHun.

Ta6nuua npUroToBneHus TeCToBbIX 651104,

e [lpurotoBbTE PEKOMEHOOBAHHBLIE onopa
Ha CTOoJ1e AJ1A roOTOBKM C NMOMOLLbIO OOHO-
ro NPOTUBHA.

Muwa Akceccyap ans |Pa6ouas pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
MUCnonb3oBaHUA |uusA Hanpasnsowmx |(°C) HUA (MUH)
(npubn.)
fecouHoe neve- CraHgapTHbIN BepxHuit n Hnx-
Hbe (cnapkoe ne- * ° 3 140 20...30
npoTUBEHb HWiA HarpeB
YeHbe)
He6onblune Bbl- CTaH,qapTHt:IVI BGE)XHI/II/I W HUX- 3 160 25 35
neyku NpoTUBEHb HWiA HarpeB
He6onbwue Bbl- |CTaHA4apTHbIN BenTunaTop Hink-
. Hero / BepxHero |3 150 20...30
neyku NpoTUBEHb
Harpesa
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
Kpyrnasi doopma
Ans BbiNedkm, BepxHuin 1 Hux-
Buckeut anameTpom 26 cm ° 160 30...40
HWiA HarpeB
C 32XVMOM Ha pe-
LeTke **
Kpyrnasi popma
NS BbINeyky, BeHTunsATOp HUX-
Bucksut avnameTpom 26 cM [Hero / BepxHero 160 20...30
C 3aXVMOM Ha pe- [HarpeBa
LeTke **
Kpyrnas yepHas
3 MeTannmyeckas BepxHMil U HIK-
A6noyHbIv nupor |dopma, AvameT- L 180 50...70
HWIA HarpeB
pom 20 cm Ha pe-
LeTke **

MpeaBapuTenbHbI HAarpeB PEKOMEHZYETCS UCMONb30BaTh AN BCeX Grof.

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

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

Fpunb

Muwa Akceccyap Ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb3o0BaHusA NALWMX (MUH) (npubn.)

Tedprenw (TenATMHa) | po) oricq 4 250 20...30

- 12 konM4ecTBo

Xneb «TocToBbIN» PelweTka 4 250 1...4

PekomeHayeTCs npeiBapuTeNbHO pa3orpeBaTh B TeYeHNe 5 MUHYT Bce 6ntofa, NpUroToBreHHbIe Ha rpune.

[MepeBepHUTE KycOYkM NUM nocne 1/2 oT obLuero BpeMeHn NpUroToBIIEHNS Ha rpune.

7 TexHuyecKoe obcnyXmBaHue N YMCTKa

7.1 O6was nHcgopmaums o6
oumncTke

O6wue npeaynpexaeHus

» [NopoxauTe, Nnoka yCTPOWUCTBO OCThIHET
[0 Hayana o4ncTkun. Fopsume NoBepXHO-
CTV MOTYT BbI3BaTb OXOru!

* He HaHOCUTE MotoLLMeE cpeacTBa NPsSIMO
Ha ropsiyne NOBEPXHOCTU. ATO MOXET
NPUBECTU K NOSIBNIEHNIO CTONKMX MATEH.

* lMpoaykT AomkeH ObITb TLWATENBHO 04YK-
LLIEH 1 BbICYLLEH MOCIE KaXa0ro Ucnonb-
30BaHuA. Taknum 06pasom, ocTaTku NULLK
[OMKHbI NTErko oYnLaThCsl, U 9T ocTaT-
KM He OOJPKHbI noaropaTh, Koraa npubop
cHoBa OyaeT mcnonb3oBaTbcs No3xe. Ta-
KM 06pa3om NpoanieBaeTcsl CPOK Cryx-
Obl Np1bopa 1 yMeHbLIAKTCHA YacTo BO3-
HUKatoLLme npobnemsi.

* He ncnonbayiite naposbie MooLme
CpeacTBa ANs YNCTKM.
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* HekoTopble MOLLME U YUCTALLNE cpes-

CTBa MOTyT NOBpPEXAaTb MOBEPXHOCTb.
Henopxooawmymy Yictawmmmn cpeacraa-
MU SIBNSIIOTCS: OTOenuBaTternb, YicTawme
cpencTBa, coAepkallme aMmMuak, KUcno-
Ty Unun xnopua, naposble Yncrtdline
CpeacTBa, YMCTsLUME CpeacTBa, cpea-
CTBa And yaaneHuna NATeH U p>XaB4uHbl,
abpasuBHble YncTsLme cpeacTea (o4u-
CTUTENM ANSA CMMBOK, YACTALLME NMOPOLL-
KW, YMCTALWME Kpembl, abpasnBbl U CKpyo-
6epbl, NpoBonoKa, rybku, YncTaLme can-
deTkn, coaepaLlme rpssb U OCTaTKu
MOOLLUX CPEACTB).

Mpw kaxxgomn oumcTke He TpebyeTcs uc-
nornb3oBaHne cneunanbHbIX YACTALLNX
mMaTepuanoB. HeobxoamMmo ounwatb
npubop C UCMONb30BaHWEM MOHLLETO
cpencTBa Anst Nocyabl 1 TENMOW BOAbI C
NMOMOLLIbIO MATKOW TKaHW unu ryoku, a 3a-
TEM BbITEPETb CYXON TKaHbHO.




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

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

HepxaBerowme noBepxXHOCTH
* He VICI'IOJ'Ib3y17ITe KUCIOTHbIE 1IN XIopCo-

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

[» 68]».)

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

[epKallme YUCTALLME CpeacTsa npu MoBepXHOCTM KaTanMTU4YeCKOro nokpbl-
YNCTKE NMOBEPXHOCTEN U py4YekK U3 He- ™sa
p>KaBetoLLEen cTanu. » BokoBble CTEHKUN B 30HE NPUrOTOBMNEHUS

* [MoBepxHOCTb 13 HEpPXaBeoLLEen cTanm

CO BpEMEHEM MOXET U3MEHUTb LBET.

3710 HopMmanbHoe saBrneHue. Nocne kax-

A0 onepaummn oYnLLanTe NOBEPXHOCTb C  ©
MOMOLLIbIO MOIOLLIErO CPpeAcTBa, MOAXOASA-
LLlero Ans NoBepXHOCTEN U3 HepXXaBeto-

Len ctanu.

* BbINOMHSANTE OYUCTKY C MOMOLLIbIO MST- .
KON MbIfIbHOW TKaHW W XWUAKOro (He Bbl-
3bIBalOLLLEro NosiBNEeHne LapanuH) Moto-

Llero cpeacTea, ctapasicb NpoTupaTh B
OOHOM HarnpaBleHUn.
» Bcerga v cpasy ygansante Hakunb, mac-

MoryTt ObITb MOKPbITbl TONTbKO SMarbio Nn-
00 KaTanMTUYecKNMn cTeHkamu. ATo 3a-
BUCUT OT MOAENM.

KatanuTuyeckne CTEHKN UMEIOT NErkyto
MaToBYIO U MOPUCTYHO NOBEPXHOCTbL. He
HY>KHO YNCTUTb KaTanuTUYECKNEe CTEHKM
OYXOBKM.

Katanutunyeckue NOBEPXHOCTW nornoila-
10T Macrno 6narogaps cBOen NnopucTom
CTPYKTYpPE N Ha4yMHaloT CUATb, Koraa no-
BEPXHOCTb HacbILLEHa MacroMm, 1 B TaKuX
cnyyasix pekoMeHayeTcs 3aMeHNTb AeTa-
nm.

o, Kpaxman un OernkoBble NATHA C No- CTeKnsiHHbIe NOBEpPXHOCTHU

BepxHocTei. [sTHa MoryT p>aBeTb B
TeyeHue OnuTernbHbIX NepuoaoB BpemMe-
HW.

* Ounctutenu, pacnbineHHble/HaHEeCEHHbIE
Ha MOBEPXHOCTb, AOMMKHbI ObITb He-
Me[TeHHO yaaneHbl. AGpa3uBHble Yn-
CTALLME CPencTBa, OCTaBNIEHHbIE HA MO-
BEPXHOCTU, MPUBOAST K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCSI GENOWA.

OManupoBaHHble NOBEPXHOCTU

* Meyb AOMKHA OCThITb NEpPes OYMCTKOW
30HbI MPUrOTOBNEHUS NULWN. YuUcTKa ro- .
PSAYMX NOBEPXHOCTEN CO34aeT ONacHOCTb
KaK rnoxxapa, Tak 1 noBpexaeHusa noBepx-
HOCTWK 3mManu.

* [locne ka)aoro ncrnonb3oBaHUsA HeEOOXo-
AVMO OYUCTUTb SManMpPOBaHHbIE NMOBEPX-  *
HOCTU C UCMOMb30BaHNEM MOOLLETO
CcpeAcTBa Ans NOCyAbl U TEMMOW BOAbI C
MOMOLLbIO MSITKOIM TKaHW U ryGK1 U Bbl-
CYLUMTb CYXOIN TKaHbIO.
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Mpu 04MCTKE CTEKNSAHHBIX MOBEPXHOCTEN
He UCNOMb3yNTe YNCTUKM U3 TBEPOOrO
MeTanna v abpasvBHble YACTSALLME MaTe-
puansl. OHX MOryT NOBPEANTL CTEKISAH-
HYIO MOBEPXHOCTb.

Ounwante npubop ¢ NOMOLLLIO cpe-
CTBa AN MbITbSA NOCYAbl, TENSION BOAbI 1
candeTkn u3 MMKpombpsl, NpeaHasHa-
YEHHOW ANS CTEKMSAHHbIX NOBEPXHOCTEMN,
1 BbITUPANTE HACyX0O CYyXOW TKaHbIO 13
MUKPOUOPLI.

Ecnu nocne o4ncTkn octaHeTcs MotoLLee
CpeacTBO, HAMOYNTE ero XornoAHOW BO-
OOV 1 BBITPUTE MSATKON TKaHbto. OcTaTok
MOIOLLLEro CpeAcTBa B criefyowuii pas
MOXET MOBpPeAnTb NOBEPXHOCTb CTEKNA.
Hu npu kakmx obcToATENbCTBAX HEMb3SA
cuMLLaTb 3aCOXLUME OCTaTKM Ha CTEKIIsIH-
HOW NMOBEPXHOCTM 3yByaTbiMy HOXamu,
NPOBOSIOYHOWN MOYANKOW U NoA0GHbIMK
LapanatoLmmMmn NHCTPYMEHTaMu.




MATHa Kanbumsa (kenTble NSTHA) Ha Mo-
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.
Ecnu noBepxHOCTb CUNbBHO 3arpsA3HeHa,
HaHecuTe YncTsALLee CpeacTBO Ha MATHO
C nomoLLbio rybku n nogoxauTe, noka
OHO MOAENCTBYET A0MKHBIM 06pa3om.
3aTem NpoTpUTE CTEKMSAHHYIO NMOBEPX-
HOCTb BNaXHOWN TKaHbHO.

N3meHeHns uBeTa 1 nosaBneHune ndaTteH
Ha NOBEPXHOCTU CTeKNa ABNAKTCA HOP-
MarnbHbIMU N HE CYUTAOTCA ,qecbeKTaMM.

MnacTukoBbIe AeTanu u OKpalweHHbIle
nOoBepPXHOCTU

Mcnonb3ys motoLee 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 ncnonb3yite YMCTUKN U3 TBEPAOTO
meTarnna v abpasvBHble YiCTALWME cpea-
ctBa. OHM MOryT NOBpeAUTb MOBEPXHO-
cTu.

Cnepwte 3a TeM, 4TOGbI 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

[ONsi NOBEPXHOCTEN U3 HepXKaBetoLLEen
cTanu Bokpyr pyyek. MHamMkaTopbl BOKpYr
nepeknoyvaTens mMoryT 6biTe CTEpThI.

» OuncTuTE CEHCOpHbIE NaHenu ynpaene-
HUSA BNAXKHOW MSATKOW TKaHbIO 1 BbITPUTE
Cyxou TKaHbto. Ecrin Balue ycTponcTeo
nmeeT PyHKUMIO BNMOKMPOBKM KNaBswL, TO
BKIHOUMTE BNOKMPOBKY KNaBuWL nepen,
BbIMOMHEHNEM OYUCTKM NaHenu ynpaene-
HUs. B npoTuBHOM crnyyae MoxeT
npon3onTn cbol Ha KHOMKax.

7.4 YvcTKa BHyTpeHHeu 4yacTu ay-
XOBKM (30HbI NPUrOTOBNEHUS)

CnepnynTe MHCTPYKUMAM NO OYUCTKE, OMNK-
caHHbIM B pasgene «Obwasa nHdopmauus
MO OYMCTKE», B COOTBETCTBUM C TUNaMu no-
BEPXHOCTU BaLLei AyXOBKM.

Yuctka 60KOBbIX CTEHOK AYXOBKHU
BoKOBble CTEHKN B 30HE NPUTOTOBIEHUS
MoryT ObITb MOKPbITbl TOJIbKO 3Marnbio nmbo
KaTanMTUYeCKUMN CTeHKaMKU. ATO 3aBUCUT
oT Mogenu. Ecnn nmeetcsa katanutunye-
CKas CTeHKa, O6paTMTer K pasgeny «KaTa-

NUTUYECKNE CTEHKU» 3a MHpopMaLmen.

Ecnu Baww npoayKT npeacTaenseT cobou
MoZerb C MeTannyeckMummn Hanpasnso-
LWMMK, yOaanuTe Ux nepes YncTkon 6o-
KOBbIX CTEHOK. 3aTEM BbINOMHUTE OYUCTKY,
Kak onvcaHo B pasgene «O6wasa nHdop-
MaLusi MO OYUCTKE», B COOTBETCTBUM C TU-
MOM MOBEPXHOCTY GOKOBOWN CTEHKW.
Y100bI yaanuTb 60KOoBbIEe MeTannuye-

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

CKue Hanpasnawwue:

1. CHuUMUTE NepefHIo YacTb MeTannuye-
CKUX HanpaBnsoLWmx, NOTAHYB ux 3a 60-
KOBYIO CTEHKY B NMPOTMBOMOMOXHOM
HanpasneHuu.

7.3 OumucTKa naHenu ynpaBrieHUs

 [Npu o4ncTke NnaHenew ¢ NOBOPOTHLIMYU
nepeknioYaTensamy NpoTpuTe NaHerns 1 2.
nepeknoYaTeny BraXHom MArkon Tka-
HbIO M BBITPUTE HACYyXO CyXOW TKaHbIO.
He cHumanTe nepekniovatenu un
NPOKNaAK/ Nog4 HUMM A5t OYUCTKN NaHe-
nv ynpaeneHus. lNaHenb ynpasneHns n
nepekntoyaTeny MoryT ObiTb NoBpexae-
Hbl.

* [Mpn o4mcTKe NaHenemn n3 HepxxasetoLen
cTanu ¢ NOBOPOTHbLIMW NepekntYaTens-
MU He NCMONb3ynTe YNCTALME CPeacTBa

MoTsaHMTE peLueTyaTyto Nosky Ha cebs,
YTOGbI CHSATb €€ MOJTHOCTLIO.

- N W B o
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3. YT06bI CHOBaA MPUKPENUTL Hanpasnsio-
LWue, npoueaypsbl, NpUMeHsieMble Npu
NX CHATUM, JOMKHbI MOBTOPSATLCSH C
camoro KoHLia [0 Havarna cooTBeT-
CTBEHHO.

7.5 Jlerkas napoBasi oMMCTKa

[aHHas npoueaypa no3BonseT oymLaTh
kamepy OyX0BOro Lukada oT HesacTapenblix
3arpsi3HeHuid, KOTopble pa3mMsiryarTcs na-
POM BHYTPM JYXOBKU U Kanenbkamu Bogbl,
KOHOEHCUPYHOLLMMUCS BO BHYTPEHHUX MO-
BEPXHOCTSAX AyXOBKM.

1. W3Bnekute BCE aKceccyapbl N3 OyXOBKWU.

2. [ob6asbTe 500 Mn BoAbl B NPOTUBEHb U
NOMEeCTUTE Ha 2-0li YPOBEHb JyXOBKMU.

3. YcTaHoBUTE OyXOBKY B PEXMUM fErkomn
napoBOW OYNCTKU 1 AalTe e nopabo-
TaTtb npu 100°C B TeueHne 15 MUHyT.

HemeaneHHo OTKpoNiTe ABEPL M NPOTPUTE

BHYTPEHHIOI YacTb BaXKHOW ry6kom nnm

TKaHbto. [py OTKPLITUM ABEPLIbI BbIMYC-

KaeTcst nap. ATO MOXeT NpeAcTaBnsTh

0OMNacHOCTb OXOroB. ByibTe OCTOPOXHbI

Korga oTKpbiBaeTe ABepLy.

[ns ynaneHus CTovkux 3arpsisHeHuin Heob-

XOZMMO BbINOMHUTL OYUCTKY C UCMOSb30Ba-

HVYeM MOHOLLLEro cpeacTaa Ans nocyabl n

TENnom BoAbl C MOMOLLbIO MATKOW TKaHW

nnu rybkun, a 3atem BbITEpPEeTb CyXOMn TKa-

HbHO.

Mpu ncnone3oBaHUn OyHKUMUY Ner-

@ KOW MapOBOWN OYUCTKM OXmnaaeTcs,
yTO AobaBneHHas Boga ncnapsiet-
CSl U KOHAEHCUPYETCSl HA BHYTPEH-
HeW CTOPOHe AyXOBKU U ABepLe Aay-
XOBKM, YTOObI CMArYnUTL Nerkue 3a-
rpsisHeHns, obpasoBaBLUMecs B Ba-
wewn ayxoeke. Korga gBepua gy-
XOBKW OTKPbITa, MOXET KanaTb KOH-
AeHcart, obpasytoLniics Ha aBepue
AyxoBku. Kak Tonbko Bbl OTKpoeTe
ABepLYy LYXOBKU, COTPUTE KOHAEH-
car.

(BapbupyeTcsi B 3aBUCMMOCTM OT MOAENM
ycTporicTtBa. MoxeT He ObITb B Ballem
ycTpowicTe.) [Nocne koHaeHcaumm BHYTPU
AYXOBKM B yrnyoneHun nog AyxXoBKOW MoO-
XeT obpasoBaTbCs NyXuua unm Brara.
MpoTpute aTy 06nacTb BNaxHON TKaHbIO
rnocne 1crnonb3oBaHus, a 3aTeM BbICyLUUTE.

L

7.6 OuucTKa ABepLbl AYXOBKU

Bbl MoXxeTe cHATb ABepLy LyXOBKU U OBEP-
Hble cTekna, YToObl NOYNCTUTb UX. TO, KaK
CHSITb ABEpPLibI U CTekNa, 06bsiCHAETCSA B
pasgenax «CHATUe gBepuUbl AYXOBKU» U
«CHATUE BHYTPEHHUX CTEKOS ABepUbI».
[Mocne cHATUSA BHYTPEHHUX CTEKON ABepLbl
OYNCTUTE UX C MOMOLLbIO CPeACTBa AN
MbITbS1 OCYAbl, TEMMON BOAOW U MSATKOW
TKaHW U rybkn 1 BeITPUTE UX CYXON TKa-
Hbto. Ecnn Ha cTekne ayxoBku obpa3sosarn-
CSl U3BECTKOBbIV HamneT, NPoTpUTe CTEKNO
YKCYCOM U1 MPOMONTe.

He ncnonb3ayiTte xecTkne abpasms-
Hble YnCTALLMe CpeacTBa, MeTan-
nmyeckune ckpebku, NPOBOOYHYIO

MoYarnky unm otbenueaTtenu ansa
YNCTKN OBepuUbl N CTEKNa OyXOBKWU.
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BHyTpeHHee cTekno ABepLbl Ay- ~~
@ XOBKM MOKPbLITO NErko MoLLMMCS
maTtepwuanom. He ncnonbayire P
abpasviBHble YUCTSILLME CPEaCTBa, h
ckpebku U3 TBepaoro MeTtanna,
MPOBOJIOYHYHO MOYasKy Unu maTe-
puvarebl, TakvMe Kak oTbenvearens.
CHsATUe ABepLbl AYXOBKU
1. OTkpoinTe ABEPLY AYXOBKU. 8. TMoTSHUTE CHATYIO ABEPLlY BBEPX, YTOBbI
2. OTKpOIATE 3aXNUMbI B rHe3ze NeTnm 0cBO60ANTL €e OT NPaBoi U NEeBoil ne-
nepeaHen Asepu cnpaea v cnesa, no- Ténb, a 3aTéM cHUMUTE €€.
TSIHYB BHU3, KaK MOKa3aHO Ha PUCYHKE.
YT106bI yCTAaHOBUTL ABEPbL Ha Me-
3. Tuvnbl neTenb pasnuyatoTcs Nno Tunam @ CTO, npouenypel, NpUMeHsIEMbIE
(A), (B), (C) B 3aB1CMMOCTM OT MOAEeNu NPV €€ CHATIM, AOMKHbI MOBTO-
uspenus. Ha cneaytLmx pucyHkax no- PATLCS C CAMOr0 KOHLA [0 Havana
Ka3aHo, KaK OTKpbIBaTb NETNN KaX4oro COOTBETCTBEHHO. MpU YCTaHOBKe
vna. ABepLbl 06513aTeNbHO 3aKpbiBanTe
4. Metnn Tvna (A) 4OCTYNHbI AN 06bIY- 3aXUMbl Ha rHe3ae neTnu.

HbIX TUNOB ,D,Bepel7l.
7.7 CHATMEe BHYTPEHHEro cTekna

A ABepLbl AYXOBKU
BHyTpeHHee cTekno nepegHen asepu
= J’ YCTPOMCTBA MOXHO CHATb A5 O4YNCTKN.
1. OTkpouTe ABepLy OyXOBKW.
/ 2. [MoTaAHMTEe NNAacTUKOBbIA KOMMOHEHT,

5. Metnu Tnna (B) gocTtynHbl 4na aBepen ¢
MSArKMM 3aKpbITUEM.

NPVKPENMEHHbIV B BEPXHEW YacTu

nepegHen asepu, k cebe, ogHOBpeEMeEH-
HO HaJaBWB Ha TOYKU AaBrieHusi ¢ obe-
UX CTOPOH KOMMOHEHTA, U CHUMUTE €ro.

| 4

6. Metnu Trna (C) gocTynHbI ANa ABepen
C MSATKUM OTKPbITUEM/3aKPbITUEM.

7. MNepeBeauTte ABepLY AyXOBKM B NONy-
OTKPbITOE MONOXEHME.
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3. Kak npounnoctpupoBaHo Ha PUCYHKe, 3ameHa namnbl AYXOBKU
OCTOPOXXHO NOOHNMUTE CaMO€e BHYTPEH- 06|_|_w|e npeaynpexaeHus

Hee cTekno (1) B HanpaBneHun «A», a
3aTeM CHUMUTE ero, NOTAHYB B Hanpae-
nexHumn «By.

1 Camoe BHyTpeHHee  2* BHyTpeHHee CTekno
cTeKkno (MoXeT He 6bITb
He[OoCTYrNHO Ans Ba-
Liero usgenust)

4. Ecnvny Balwen oyXOBKU €CTb BHYTPEH-
Hee CTekno (2), NoOBTOpUTE 3Ty e Npo-
ueaypy, 4tobbl 0TCOEaAMHUTL €ro (2).

5. lepBbIM Warom neperpynnupoBKn .
ABepLbl SiBMsieTcs cbopka BHYTPEHHEro
cTekna (2). MomecTuTe CKOLLEHHbIN
Kpal cTekna, 4Tobbl OH COOTBETCTBOBAN
CKOLLUEHHOMY Kpato NracTUKOBOro nasa. .
(Ecnu Baw NnpoayKT MMeeT BHYTPEHHee
cTekrno). BHyTpeHHee cTekno (2) pornx-

HO ObITb NPUKPENIEHO K NNAcTUKOBOMY

» Bo nsbexaHne nopaxeHus anekTpuye-
CKUM TOKOM nepef 3aMeHOoN namnbl ay-
XOBKW OTCOEOUHUTE SMNEKTPUYECKUI
pasbeM 1 OOXAUTECH OXNaXAeHus ay-
XOBKUW. [[Opsiune NoBEPXHOCTU MOTYT Bbl-
3BaTb oxoru!

OTa neyb NMTaeTCsa OT Namnbl Hakanmea-
HUSA MoLHOCTLIO MeHee 40 BT, BbicoTOM
MeHee 60 mm, gnameTpom meHee 30 Mm
VN ranoreHoBon namnel ¢ rHesgammn G9
MOLLHOCTbIO MeHee 60 BT. Jlamnbl noa-
X0aaT Ansa paboTbl Npu Temnepartype Bbl-
we 300 °C. NNamnbl 4ns 4yXOBKM MOXHO
npruobpecTn B aBTOPN30BaHHbIX Cryxbax
UMW Y NIMUEH3MPOBAHHbBIX TEXHUYECKNX
crneunanucToB. OTOT NPOAYKT COAEPXKUT
namny knacca aHeprum G.

MonoxeHne namnbl MOXeT OTNMYaThbCs
OT MOKa3aHHOTO Ha PUCYHKE.

Jlamna, ucnonssyemasi B 3TOM yCTpOn-
CTB€, HE NOAXOANT AJ1S1 OCBELLEHUS XKN-
NbIX NoMeLlleHnin. HasHayeHne aTon nam-
MNbl — MOMOYb NMONb30BATENO BUAETH €AY.
Jlamnbl, ncnonb3dyemble B 3TOM YCTPOW-
CTBe, AOMKHbI BblAepXXnBaTb SKCTpe-
MarbHble (PU3NYECKNE YCIOBUS, Takne
Kak TemnepaTypa Bbiwe 50 ° C.

nasy, Grvkaniuemy K camomy BHYTPeH- Ecnu B Bawewn ayxoBKe Kpyrnas namna,

Hemy cTekny (1). 1

6. 3aHOBO MPVKPENnss camoe BHyTpeHHee 5

ctekro (1), obpaTnTe BHMMaHVe Ha Me-
CTO 3aneyaTaHHOW CTOPOHbI CTekNa Ha
BTOPOM BHYTpeHHeM cTekne. KpanHe
BaXXHO PacMonoXWTb HUXKHUE Yribl
camoro BHyTpeHHero ctekna (1) Tak,
4YTODObI OHYM COOTBETCTBOBANMN HUXKHUM
NNacTUKOBbLIM Masam.

7. MNpvxMuTe NNACTUKOBBIN ANIEMEHT K pa-
Me, NMOoKa He YCrbILNTE 3BYK «LLenyka». 3.

7.8 Yuctka namnbl QyXOBKU

B cnyyae, ecnu cteknsHHasa ABepua nam-
Mbl AyXOBKM B 30HE NMPUrOTOBIEHMWS 3arps3-
HUTCS: O4MCTUTE C NMOMOLLbIO CpeacTBa Ans
MbITbSl MOCY/Abl, TEMMON BOAON U MArKOWM
TKaHu unm rybku, a 3atem BbITPUTE CyXOW
TKaHbt0. B cnyyae HencnpaBHOCTY Namnbl
OYXOBKM Bbl MOXETE 3aMEHUTb ee, creays
crneayowmM pasgenam.
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OTknioumnTe AYXOBKY OT 3JieKTpuyecTBa.

CH/MUTE CTEKMSAHHYH KPbILLKY, NOBep-
HYB ee NPOTWB YacoBOW CTPESIKY.

Ecnun namna agyxoBku Tuna (A), kak no-
Ka3aHO Ha PUCYHKe HuxXe, NOBEPHUTE
namny OyXOBKM TakK, Kak yka3aHo Ha pu-
CYHKe, U 3ameHuTe ee HoBOW. Ecrin aTo
namna tuna (B), BbiTawmTe ee, kak no-
Ka3aHO Ha pUCYHKe, U 3aMeHUTe ee HO-
BOW.



4. YcTaHOBWTE Ha MECTO CTEKIAHHYIO
KPbILLIKY.

Ecnu B Bawewn ayxoBke KBagpaTHas

namna

1. OTknouMTE OYXOBKY OT 3MEeKTpUYecTBa.

2. CHMMUTE MeTannmyeckune HanpasnAto-
e B COOTBETCTBUU C ONUCaHUEM.

8 YctpaHeHue Henonapok

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

4. Ecnu namna gyxosku 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. YcraHoBUTe Ha MECTO CTEKIAHHYIO
KPbILLKY ¥ MeTanfiMyeckme Harnpasnsio-
wye.

Ecnu nocne BbINOMHEHNS UHCTPYKLMI 3TO-
ro pasgena HeucnpasHOCTb He yaanoch
yCTpaHuTb, obpaTuTech K BallemMy npoaas-
Ly N1 B aBTOPU30BaHHYIO MaCTEPCKY!HO.
Hu B koem criyyae He nblTantTecb oTpe-
MOHTUPOBATL U3Jenme caMoCTOATENbHO.

Bo Bpemsi pa6oTbl AyXOBKU UCNYyCKaeT-

cA nap.

* Map Bo BpeMs paboTbl ABMNAETCS HOp-
MarnbHbIM SIBNEHNEM. >>> JTO He OLING-
Ka.

Bo Bpemsi npUroToBrneHnsi NULLY NOSAB-

nATCA Kannu Boabl

* [Map, obpasytoLmniicss BO Bpemsi Npuro-
TOBINEHWS, KOHOEHCUPYETCH NPU KOH-

TaKTe C XO0NnoAHbIMN NOBEPXHOCTAMU CHa-

PY>X1 NPOAYKTa N MOXeT 06pa3oBbiBaTb
Kannu BoApl. >>> 3T0 He owwmnbka.

Korga npoaykt nporpeBaeTcs u oxna-

OaeTcsl, CrbIWHbI MeTanMyeckue 3By-

KW.

* MeTannuuyeckue getanu MoryT pacLum-
pPSTbCS U M3haBaTb 3BYKM NpU Harpesa-
HUW. >>> OTO He oLKnbKa.

W3penue He paboTaer.

* Bo3MoxHO, NpefoxpaHnTens Hencnpa-
BEH unu neperopen. >>> posepbTe
npepoxpaHuntenu B 6noke npegoxpaHun-
Tenen. MNMpn HeobxoauMOCTN 3aMeHnTe
UX UNW aKTUBUPYWATE NOBTOPHO.

* [Mpnbop MOXeT ObITb HE NOAKITOYEH K
(3a3emneHHon) poseTke. >>> MpoBepb-
Te, NOAKMIOYEH N Npnbop K poseTke.

* (Ecnu Ha Bawem ycTponcTBe ecTb
Tanmep) KnaBuwim Ha naHenu ynpaene-
HWs He paboTatoT. >>> Ecnu B Ballem
n3genumn nmeeTtcs 6noknpoBKa KHOMOK,
OHa MOXeT ObITb BKIMHOYEHA, OTKIIOYNTE
610KMPOBKY KHOMOK.

CBeT B OyXOBKe He ropuT.

+ Jlamna gyxoBKun MOXeT ObITb Hencrnpas-
HOW. >>> 3aMeHnTe Namny OyXOBKW.

* HeT anekTponutaHus. >>> YbeguTech B
HanU4nMn HanpsHKeHUs B CETU 1 NpPoBepb-
Te NpefoxpaHuTenu B 6rioke npegoxpa-
Hutenen. MNpu Heo6xoaNMOCTY 3ameHnTe
npeaoxpaHuTenn UM NOBTOPHO NOAKMHO-
ynTe ux.
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,quOBKa He HarpeBaeTCA. HuTenen. Mpwn HeobXoaMMOCTH 3aMeHnTe

¢ [Meyb He MOXeT ObITb HACTpoeHa Ha NPefoXpaHUTeENn UM NOBTOPHO NOAKIMHO-
onpeaeneHHyro yHKLUI0 NpUroTosne- uunTe nx.
HWst w/unu Temnepartypy. >>> 3apaiiTe (Ons mopenen c Tanmepom) ducnnen
onpeneneHHyto YHKUMIO MPUroToBse- TanmMepa MUraeT Unm CMMBOJ Tanmepa
HUS n/unu Temneparypy. OCTaeTCcs OTKPLITLIM.

* [Ina mopenen c TaMepom BPeEMSs He
YCTaHOBIEHO. >>> YCTaHOBUTE BPEMS.

* HeT anektponuTaHusa. >>> Ybeantechb B
HanM4YnM HaNPsPKEHUS B CETU U NPOBEpPb-
Te npeaoxpaHuTenu B 6noke npegoxpa-

* PaHblue 6bIno OTKMYeHNEe anekTpuye-
cTBa. >>> YcraHoBuTe Bpems / Boiknio-
ynTe PYHKLMOHAaNbHbIE PYYKM NpodyKTa
1 CHOBA NEPEKIYNTE ero B HyXHOE Mo-
roXeHwne.

WaroTtoBuTens: «Arcelik A.S.»
lOpuanueckuii agpec: Kapaay Oxapnecu Ne 2-6 34445 Crotniogxe Ctambyn, Typuusa
(Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey)
MpowusseneHo B Typuuu
MmnopTep Ha Tepputopumn P®: OO0 «BEKO»

tOpuanueckuin agpec: 601021 Poceus, Bnagummpckas o61., Kupxkavckuid p-H, MOCI MepLuunHckoe, aep. ®eno-
poBckoe, yn. Cenbckas, a. 49. MHdopmaumio o cepTudukaumm npoaykta Bl MoXeTe YyTOUHWUTb, MO3BOHUB Ha ropsi-
Yy10 NINHUIO

8-800-200-23-56.

[aTa npon3BoAcTBa BKIlOYEHa B CEPUNHBIA HOMEpP NPOAYKTA, yKa3aHHbI Ha 3TUKETKe, PacrnofioXXeHHOW Ha NpoayK-

Te, a UMEHHO: NepBble ABe Lndpbl CEpUitHOro HoMepa 0603HaYaloT rof NPOU3BOACTBA, a NocneaHue ABe — Mecsill.

Hanpuwmep, ”10-100001-05» o6o3HauvaeT, 4To NpoaykT npou3seaeH B mae 2010 roga. M3rotoBuTens octaBnseT 3a
co6oii NpaBo Ha BHECEHWE U3MEHEHUI B KOHCTPYKLMIO, AM3alH M KOMMMEKTaLMIo anekTponpubopa.
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