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Welcome!

Dear Customer,

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

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

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

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

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

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

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

Made in TURKEY
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A 1 Safety Instructions

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

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

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

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

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

+ Use original spare parts and
accessories only.

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

Do not make technical modific-
ations on the product.

A1 .1 Intended Use

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

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

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

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

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

1.2 Child, Vulnerable
Person and Pet Safety

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

* This product should not be

used by people with limited

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

Children should be supervised

to ensure that they do not play

with the product.

Electrical products are danger-

ous for children and pets. Chil-

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

Do not put objects that chil-

dren may reach on the

product.

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

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

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

« For the safety of children, cut m

the power plug and make the
product inoperable before dis-
posing the product.

A1 .3 Electrical Safety

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

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

* The product must not be
plugged into the outlet during
installation, repair, and trans-
portation.
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* Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.

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

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

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

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

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

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

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

If your product has a power

cable and plug:

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

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

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

A.I .4 Transportation
Safety

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

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

* Do not use the door and / or
handle to transport or move
the product.
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* Do not put other items on the
product and carry the product
upright.

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

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

Al .5 Installation Safety

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

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

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

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

Al .6 Safety of Use

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

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

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

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

* Do not climb on the product to

reach anything or for any other

reason.

Never use the product when

your judgement or coordina-

tion is impaired by the use of
alcohol and/or drugs.

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

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

* The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.
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» Accessories can damage the m
door glass when closing the
product door. Always push the

Al .7 Temperature Warn-
ings

« CAUTION: The accessible

parts of the product will be hot
during use. Care should be
taken to avoid touching the
product and heating elements.
Children under the age of 8
should not be brought close to
the product without an adult.
Do not place flammable / ex-
plosive materials near the
product, as the edges will be
hot while it is operating.

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

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

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

Al .8 Accessory Use

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

EN/8

accessories to the end of the
cooking area.

A1 .9 Cooking Safety

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

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

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

« Do not heat closed tins and

glass jars in the oven. The
pressure that would build-up in
the tin/jar may cause it to
burst.

Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven. Remove any
excessive pieces of
greaseproof paper hanging
from the accessory or con-



tainer to avoid the risk of
touching the oven heater ele-
ments. Never use greaseproof
paper at an oven temperature
higher than the maximum use
temperature specified on the
greaseproof paper you are us-
ing. Never place greaseproof
paper on the oven base.

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

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

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

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!
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- Do not use steam cleaners to m

clean the product as this may
cause an electric shock.

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

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

1.11 High temperature
self-cleaning (Pyro-
lysis)

* During self-cleaning, the sur-

faces become hotter than in
standard use. Keep children
away.

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

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



+ Before starting the cleaning,
clean the outer surfaces of the
oven and the food residues in-
side the oven with soapy cloth.
Remove all accessories and
cooking utensils from the
oven. If your product has a
pyro proof accessory (resist-

2 Environmental Instructions

ant to high temperature self- m

cleaning), you do not need to
remove these accessories
from the oven.

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

2.1 Waste Directive

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

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

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

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

Compliance with RoHS Directive:

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

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment

Regulations. Do not dispose of the pack-
aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

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

+ Defrost frozen food before baking.

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

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

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

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

+ Do not open the oven door when baking
in the “Eco fan heating” operating func-
tion. If the door is not opened, the in-
ternal temperature is optimized to save

EN/10



energy in the “Eco fan heating” operating
function, and this temperature may differ
from what is shown on the display.

3 Your product

3.1 Product Introduction

— 3 1
10 ¢ ]
I
9« » 2%
> 3**
4
8 < >
7 4 J)
» 5
5 \
l |
| |
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 and Usage

tion. In this section, you can find the overview
** Varies depending on the model. Your product and basic uses of the product's control
may not be equipped with a wire rack. In the im- . L
age, a product with wire rack is shown as an ex- panel. There may be differences in Images
ample. and some features depending on the type
of product.
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3.2.1 Control Panel

9 M0 8 7
s s d0HH ;&
g 0,0 0 O
I i
I I
2 3
1 Function selection knob 2 Timer
3 Temperature knob
If there are knob(s) controlling your Timer

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

3.2.2 Introduction of the oven control
panel

Function selection knob

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

Temperature knob

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

Oven inner temperature indicator

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

(

[ 1

v

O_s-®

7
®
S

¥

b
r\){—-{{b} B &
o D[P =

v vy ¥
1 3 4 6
Flexible cooking button

Settings key

Decrease key

Increase key

Alarm key

Time setting key

U o b wN =

isplay symbols

: Baking time symbol

: Flexible cooking symbol
: Alarm symbol

: Meat probe symbol *

: Key lock symbol

: Temperature symbol

: Symbol of baking with eco fan

Bl @ =P D EHO

: Door lock symbol *

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

3.3 Oven operating functions

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

highest and lowest temperatures that can
be set for these functions are shown. The
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order of the operating modes shown here
may differ from the arrangement on your

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

Operating with fan

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

Top and bottom heat-
ing

40-280

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

Bottom heating

40-220

Only lower heating is on. It is suitable for foods that need
browning on the bottom. This function should also be used for
easy steam cleaning.

Fan assisted bottom/
top heating

40-280

The hot air heated by the upper and lower heaters is distributed
equally and rapidly throughout the oven with the fan. Cooking
is done with a single tray.

Fan Heating

40-280

The hot air heated by the fan heater is distributed equally and
rapidly throughout the oven with the fan. It is suitable for multi-
tray cooking at different shelf levels.

Eco fan heating

160-220

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

"3D" function

40-280

Upper heating, lower heating and fan heating functions oper-
ate. Each side of the product to be cooked is cooked equally
and quickly. Cooking is done with a single tray.

Full grill

40-280

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

Pyrolysis

It is used for self-cleaning of the oven at high temperature.
Look at the specifications in the maintenance and cleaning
section for this function.

3.4 Product Accessories

There are various accessories in your

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

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

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

functionality. Deformation disap-
pears when the tray is cooled.
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Standard tray 3.5 Use of Product Accessories m
It is used for pastries, frozen foods and fry-

! : Cooking shelves
ing large pieces.

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

On models with wire shelves :

Deep tray

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

Wire grill

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

On models with wire shelves :

Placing the wire grill on the cooking
shelves

On models with wire shelves :

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

On models without wire shelves :
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On models without wire shelves : m
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.

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.

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.

Placing the tray on the cooking shelves On models with wire 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.




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) 33

Oven type Multifunction oven

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

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

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

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

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

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

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

4.1 First Timer Setting

Always set the time of day before

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

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

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

i=uln B
Iy o

B 0. & ©

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

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

0% @_@,_@ ARG

5. Confirm the setting by touching the ©
key.

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

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

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

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

It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

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

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

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating
functions [ 12]”. You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.

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

Before using the accessories:

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

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

5 Using the Oven

5.1 General Information on Using the
Oven

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

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

Oven lighting

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

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

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

5.2 Operation of the Oven Control
Unit

General warnings for the oven control unit

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

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

+ If any cooking setting has been made, the

time of day cannot be adjusted.

If cooking time is set when cooking

starts, the remaining time is displayed on

the display.

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

Timer
S - 8
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Flexible cooking button
Settings key

Decrease key

Increase key

Alarm key

o oA W N =

Time setting key
Display symbols

(S :Baking time symbol

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

: Temperature symbol
: Symbol of baking with eco fan

Pl @ = b » O

: Door lock symbol *

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

Turning on the oven

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

Turning off the oven

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

Manual cooking to select temperature and
oven operating function

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

P / C

[e]
~

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

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

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the §§ symbol will appear
on the display. When the temperature
inside the oven reaches the set temper-
ature, the § symbol disappears. The
oven does not switch off automatically
since manual cooking is done without

setting the cooking time. You have to
control cooking and turn it off yourself.
When your cooking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.

Cooking by setting the cooking time:

You can have the oven turn off automatic-

ally at the end of the time by selecting the

tempera-ture and operating function spe-

cific to your food and setting the cooking

time on the timer.

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

pears on the display for the cooking
time.

C11 |
L o

& 0.0 O @

After setting the operation function

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

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

0D o
B 0.§ & O

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

minutes.

4. Put your food in the oven and set the
temperature with the temperature knob.
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= Your oven will start operating im-
mediately at the selected function
and temperature. The set cooking
time starts to count down and the
§ symbol appears on the display.
When the temperature inside the
oven reaches the set temperature,
the § symbol disappears.

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

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

Flexible Cooking (Flexi Crisp)

In cases where you want the top or bottom
to brown more in your oven cooking, you
can achieve a better cooking by using the
“Flexible Cooking (Flexi Crisp)” feature.
With this function, it is adjusted to give
more heat to the upper or lower surface
during cooking.

Cooking time (min.) Flexible Cooking Function Usage

Time (min.)
0-15 last 5
15-45 last 10
45 - above last 15

To use the flexible cooking feature:

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

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

ing time, by manually controlling it

or by setting the cooking time.

You can use the flexible cooking
@ feature in the Top and bottom heat-

ing, "3D" function and Fan assisted

bottom/top heating operating func-

tions, between the temperatures of
150°C-250°C.

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

ible cooking feature will be can-
celed automatically.

Flexible cooking recommended time
table

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

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

matically after 15 minutes.

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

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

& 0,0 4 O

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

ot

v

@ i 0,0 4 O

= Touching the £ key again activ-
ates the frying level of the bottom
surface and a single line appears
on the bottom level next to the 3
lines on the display.
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3. The [£] symbol remains lit, with the
cooking time elapsed or the remaining
cooking time approximately 5 seconds
after making the setting.

Timer keys cannot be used when

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

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

lines on the display to the middle
level.

In terms of cooking safety, the flex-
@ ible cooking function is active for a

maximum of 15 minutes. Then it

automatically returns to the normal

cooking level and the symbol disap-
pears on the display.

Deactivating the key lock

1. Touch the ®/@ keys at the same time
until the & symbol disappears from the
display.

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

Setting the alarm

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

5.3 Settings

Activating the key lock

By using the key lock feature, you can safe-

guard the timer from interference.

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

_
& _
i @@@ AN

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

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

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

@ If you release the @/ keys before

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

HINENIN

L A

B O @ % o
2. Set the alarm time with the ®/© keys.

1] 1
[y

i @_@_@ oo

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

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

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

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

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

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

Adjusting the volume

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

O~ L
%g O,® 4 O

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

i @_@_@ oo

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

Setting the display brightness

1. Touch 8 key until one of the values
d-01-d-02-d-03 appears on the display.

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

i @_@_@ oo

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

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

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

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

i=uln B
Iy o

B 0. & ©

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

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

% @_@,_@ JANNS,

5. Confirm the setting by touching the ©
key.

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




6 General Information About Baking

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

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

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

6.1.1 Pastries and oven food

these foods are also indicated. General Information

6.1 General Warnings About Baking in
the Oven

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

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

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

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

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

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

+ Cut the greaseproof paper you will use in .
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container

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

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

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

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

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

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

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

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

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

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

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

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

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

Hints for pastry

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

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

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

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

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

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Cake on the tray [Standard tray * Top gnd bottom 3 180 30..40
heating
Cake in the mould Cgke "?°“'d on Fan Heating 2 180 30..40
wire grill** **
Small cakes Standard tray * Top gnd bottom 3 160 25..35
heating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cm in dia- |Top _and bottom 150 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 155 30..40
meter on wire
grillxx *x
Cookie Pastry tray * :]—Op .and bottom 170 25..35
eating
Cookie Pastry tray * Fan Heating 170 20..30
Pastry Standard tray * Top gnd bottom 200 30..40
heating
Pastry Standard tray * Fan Heating 180 30..40
Bun Standard tray * :]-OD gnd bottom 200 20..30
eating
Bun Standard tray * Fan Heating 180 20..30
Whole bread Standard tray * EOP gnd bottom 200 30..40
eating
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4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne rectangular con- |Top and bottom |, . 4 200 30..40
tainer on wire grill |heating
*%
Round black
. metal mould, 20 |[Top and bottom
Apple pie cm in diameter on |heating 2 180 5065
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 3 170 50 .. 65
wire grill **
Pizza Standard tray * I°p and bottom |, 200..220 10..20
eating
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
On models with OT‘ models W,'th
wire shelves :150 wire shelves : 25
Small cak 2-Standard tray * Fan Heati 04 ' .. 40
mall cakes an Heating -
4-Pastry tray * O'." model_s On models
without wire ) )
shelves :140 without wire
. shelves : 30 ... 45
2-Standard tray *
Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *
1-Standard tray *
Pastry Fan Heating 1-4 180 35..45
4-Pastry tray *
2-Standard tray *
Bun Fan Heating 2-4 180 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

Cooking table with operating function

“Eco fan heating”

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

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

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

Small cakes Standard tray * 3 160 25..35

Cookie Standard tray * 3 180 25..35

Pastry Standard tray * 3 200 45 ..55

Bun Standard tray * 3 200 35..45

* These accessories may not be included with your product.

6.1.2 Meat, Fish and Poultry

The key points on grilling

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

« 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

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

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 .bOt- 3 mayx, after 180 ... |60 .. 80
Roast (1 kg) tom/top heating 190
Lamb's shank . Fan assisted bot- 15 mins. 250/
(1,5-2 kg) Standard tray tom/top heating 3 max, 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
Fried chick Wire grill * 15 mins. 250/
ried chicken i . mins.
(1,82 kg) Place one tray on |"3D" function 2 max, after 190 60 ..80
a lower shelf
. 25 mins. 250/
Turkey (5.5 kg) Standard tray * Fan assisted .bOt- 1 max, after 180 ... |150...210
tom/top heating 190
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function 1 max, after 180 ... |150...210
190
Wire grill * r isted b
) an assisted bot-
Fish Place one tray on  |tom/top heating 200 20..30
a lower shelf
Wire grill *
Fish Place one tray on "3D" function 3 200 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.

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

The key points of the grill

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

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

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

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

Grill table

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

Fish Wire grill 4-5 250/max 20..25

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

';"rgf)tubn"i” (veal =12 |\vire grill 4 250/max 20 .30

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

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

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

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

Toast bread Wire grill 4 250/max 1..3

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

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

6.1.4 Test foods

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

Suggestions for baking with a single tray

Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Shortbread (sweet

Top and bottom

cookie)

4-Pastry tray *

*
cookie) Standard tray heating 3 140 20..30
On models with
Shortbread ( wire shelves :3
ortbread (sweet .
cookie) Standard tray * Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * :]—OP gnd bottom 3 160 25..35
eating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cm in dia- |Top :and bottom 2 150 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm _|n dia- Fan Heating 2 155 30..40
meter on wire
grill*x *x
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 5065
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 3 170 50 .. 65
wire grill **
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
On models with \?v?r;ns%iil/se:,'ngs
wire shelves :150 ’
Small cak 2-Standard tray * Fan Heati -4 .40
mall cakes an Heating -
4-Pastry tray * 321[?;3?3;6 On models
shelves 140 without wire
. shelves : 30 ... 45
2-Standard tray *
Shortbread (sweet ¥ |Fan Heating 2-4 140 15..25

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

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

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

amount

Toast bread Wire grill 4 250/max 1..3

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

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

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

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

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

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

Do not use steam cleaning products for
cleaning.

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

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

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

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

Inox - stainless surfaces

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

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

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

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

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

Enamelled surfaces

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

« If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 32]".)

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

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.

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
it.
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7.6 High temperature self-cleaning

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

General warnings

To start the pyrolysis function:

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

N

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

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

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

w

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

If the “Pro” and then the “ECO”
@ messages are not shown on the
display, your appliance is not

equipped with the Eco pyrolysis
function.

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

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

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

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

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

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

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

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

EN/33




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

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

After the pyrolysis function is com-

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

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

be possible.

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

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

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

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

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

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

4. Tapthe ® or © key.

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

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

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

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

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

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

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

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

After the pyrolysis function is com-

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

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

be possible.

7.7 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving the inner glasses of the door".
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and
dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.
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Do not use harsh abrasive cleaners,

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

Removing the oven door
1. Open the oven door.

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

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

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

s

(B) type hinge is available in soft closing
doortypes

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

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

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

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

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

the clips on the hinge socket.

7.8 Removing the Inner Glass of The
Oven Door

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

1. Open the oven door.

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.
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1 Innermost 2 Second in-
glass ner glass

3 Third inner
glass

5 Plastic

glass slot-
Lower

4 Outer glass

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

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

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

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

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

After cleaning, all glasses must be
reassembled.

7.9 Cleaning the Oven Lamp

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

Replacing the oven lamp

General Warnings

+ To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool. Hot
surfaces may cause burns!

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets
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with less than 60 W power. Lamps are 4. Refit the glass cover. m
suitable for operation at temperatures If your oven has a square lamp,
above 300 °C. Oven lamps are available

from Authorised Services or licensed 1. Disconnect the product from the electri-

technicians. This product contains a G city.
energy class lamp. 2. Remove the wire shelves according to
+ The position of the lamp may differ from the description.

that is shown in the figure.

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

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

If your oven has a round lamp,

1. Disconnect the product from the electri-
city.

2. Remove the glass cover by turning it ) )
counter clockwise. 3. Lift the lamp's protective glass cover

with a screwdriver. Remove the screw

N first, if there is a screw on the square
e

\ 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,
- 4 pull it out as shown in the figure and re-
place it with a new one.

(B

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

(A] (B)

5. Refit the glass cover and wire shelves.
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8 Troubleshooting

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.

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

Arcelik A.S.
Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY

Importer in Russia: «IHP Appliances Sales»

Address: 125040, Moscow, district Begovoy, Leningradskiy pr-kt, 15, building 10, floor 1

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 8-800-3333-887.

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

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

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

CuMBOnbI U UX ONUCAHUSA B pyKoBoACTBe nonb3oBaTens:

OnacHocTb, crnocobHas NpuBeCTU K CMEPTU N TpaBMe.

@ BaxkHas MHbopmaLms 1 NonesHble COBETbI MO UCMONb30BaHMIO.

MpoyTnTE PYKOBOACTBO MNONb30BaTENS.

f lopsiyast NoBepXHOCTb.

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

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

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

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

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

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

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

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

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

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

MUcnonb3oBaHue no
Ha3Ha4YeHUro

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

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

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



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

BOTHbIX

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

 [leTn He 4OSMKHbI Urpathb C

ycTpoucTBoM. [leTam 3anpe-

LLIEHO ounLLaTb N 06CnyXun-

BaTb YCTPOMCTBO, 3a UCKIOYe-

HMEeM geTeun nog Hag30pom

B3pOCIbIX.

[laHHOEe yCTpPOMCTBO He npea-

Ha3Ha4eH A5 Nonb30BaHuUS

nogbMu € orpaHnyYeHHbIMN

PU3NYECKMMN, CEHCOPHBbIMU

NI YMCTBEHHbIMU CNOCOOHO-

cTamu (BKNovasa geTten), ecnm

OHU He HaxoaAaTca noa Habnto-

AEHVEM NN He nony4vatoT

HEeOBX0OUMbIX UHCTPYKLUMNA.

* He paspelwante getam urpatb

C YCTPOWCTBOM.

OnekTponpubopbl NpeacTas-

NAT ONacHOCTb Anst AeTen.

[eTn n gomallHue XUBOTHbIE

He QOMMKHbI urpaTb, B3bupaThb-

CSl U BXOAWUTb B YCTPOWCTBO.

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

Ecnu aBepb oTKkpbITa, HE Kna-

ANTE Ha Hee TsKenble npea-

METbl M HE NO3BONANTE AETAM

caguTbCs Ha Hee. JTO MOXET

NPUBECTMU K ONPOKUAbIBAHUIO

AYXOBKWN NN NOBPEXOEHNIO

ABEPHbIX NeTerb.

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

AneKkTpobe3onac-

1.3
A HOCTb

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

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

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

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

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

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

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

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

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

ﬁ 1.4 bBe3onacHOCTb nNpu
TPaHCNOPTUPOBKE

» OTKNKOYMTE YCTPOMCTBO OT Ce-
TV nepepn TPaHCNOPTUPOBKOWN.

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

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

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

* Ecnn HeobGxogumo TpaHcnop-
TMpOBaTb YCTPOUCTBO, 06ep-
HUTE ero ynakoBOYHbIM MaTe-
pvanom c ny3blpbKOBOM
NMEHKOW UMW NNOTHbLIM KapTO-
HOM W BMSOTHYIO 3aKrnenTe ero
neHTon. HagexHo 3akpenute
n3genune ¢ NOMOLLbIO NEHTHI,
4yToObl NPEegoTBPaTUTL NOBPE-
XOEHMNE CbEMHbIX U ABUXY-
LLIMXCA YacTen yCTponcTBa.
BuayanbHo ybeautech, 4To OT-
CYTCTBYIOT NOBPEXAEHUS, KO-
TOPbI€ MOIfIM BO3HUKHYTb BO
BpeMS TPaHCMOPTUPOBKN.

1.5 Mepbl 6e3onacHo-
CTU BO BpeMsl MOHTa-
xa

* [lepepn ycTtaHoBKOW yCTpOWN-
CTBa NpoOBepbTE €ro Ha Ha-
nuyne nospexaeHun. B cny-
Yyae Hannunsa NoBPEXAEHUN,
He ycTaHaBnMBanTe yCcTpomn-
CTBO.

* He yctaHaBnueaunTte yctpomn-
CTBO BOIM3N UCTOYHUKOB Ten-
na (paguaTtopsbl, neYn n 1. 4.).

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

» Bo nsbexaHue neperpesa
YCTPOWCTBO He crieayerT ycTa-
HaBNMBaTb 3a AeKOPaTMBHbLIMU
ABepuamu.
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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 otcoegnHuTe
npeaoxpanuTens 13 6rnoka
npegoxpaHnTenen.

He ncnonb3ynte ycTpomncTBo,
€CIn1 OHO HencnpasHo NMbo
noBpexaeHo. B npoTMBHOM
cny4yae, oTCoeauUHUTE anek-
Tpuyeckue / ra3oBble coeguHe-
HWS YCTPOWCTBA U NO3BOHUTE B
aBTOPU30BaHHbIN CEPBUC.

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

He 3abupanTech Ha ycTpon-
CTBO A8 TOro, YTobbl 4OCTUYb
yero-nmbo nnn No kakon-nMbo
APYron npuynHe.

Hwvkorga He ucnonb3ynTe npo-
AYKT, ecnv Balla paccyaum-
TEeNbHOCTb M KOOpANHALNS
yxyawatTcs u3-3a ynotpeb-
neHnst ankorons v / unu Hap-
KOTMKOB.
IerkoBocnnameHsoLwmecs
npeameTbl, XpaHaLmecs B 30-
He NPUroTOBNEHUS, MOTyT 3a-
ropeTbcs. Hukoraa He xpaHute
nerkoBocnIaMeHsoLwmnecs
npeameTbl B 30HE NPUroToBne-
HUS.
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Pydka oyxoBku He siBnsieTcs
nonoTteHuecywmntenem. NMpu
NCMonb30BaHUM NPOAyKTa He
BellanTe NosioTeHua, nep4yat-
KN NN aHaNornYHbIN TEKCTUNMb
Ha pYy4Ky.

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

MpeaynpexaeHus
O Temneparype

NPEOAYNPEXOEHWUE: [o-
CTYMHblE YacTun nsgenusa 6yayT
ropsi4MMm BO BPEMS MCMNOSb30-
BaHusA. CTapanTtecb He npuka-
caTbCsa K N3OeNunio U Harpeea-
TernbHbIM ariemeHTam. [letu B
BO3pacTe A0 8 neT He AOMKHbI
NpnBNMXKaTLCA K YCTPONCTBY
6©e3 KOHTpPONA B3POCIbIX.

He pasmelyante nerkosocnna-
MeHsLumecs / B3pblBoonac-
Hble MaTepuarnbl pagoM C
YCTPOWCTBOM, TaK Kak Kpasi BO
Bpemsi paboTbl ropsiume.
[MockonbKy Nap MOXET BbIXO-
ANTb, AepXUTeChb noganblue,
Koraa oTKpblBaeTe ABepLly Aay-
X0BKM. [Map MoxeT obxeub py-
Ky, n1uuo 1 / unu rnasa.

Bo Bpemsi paboTbl nsgenve
MOXeT HarpeBaTtbcs. Cnegyet
cobnogaTb OCTOPOXHOCTD,




4yTObbI HE NpPUKacaTbCA K rops-
YMM YaCTAM BHYTPU NeYm 1 Ha-
rpeBaTesibHbIM 3fIEMEHTaM.

» Bcerga ncnonbayinte xapo-
NPOYHbIe NepyaTku Npu pas-
MeLLeHUN NULLM B ropayen ne-
4M U yoaneHun Nuwm 13 ro-
psYen neym n 1. Aa.

1.8 Wcnonb3oBaHue
akceccyaposB

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

* Mpw 3akpbITKN OBEPLbI
YyCTPOMCTBA akceccyapbl MOryT
NoBpeauTb CTEKMNO ABEPLbI.
Bcerga gBuranTte akceccyapbl
K KOHLLY 30Hbl NPUrOTOBIEHNS.

A\

» ByabTe 0CTOpPOXHbI NpU fo-
OaBneHun B O6noaa ankorosnb-
HbIX HanuTkoB. CnNnpT ucnaps-
€TCs1 NPU BbICOKMX TeMnepary-
pax 1 MOXeT Bbl3BaTb Noxap,
MOCKOSbKY OH MOXeT Bocnna-
MEHUTLCA NPU KOHTaKTE C ro-
PSAYMMM MOBEPXHOCTSAMM.

1.9 Be3onacHocCcTb BO
BpeMs npurotoBne-
HUA

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

* OnacHoOCTb NULLEBOrO OTpaB-

neHuna: He octaensanTte nuily B

ne4ym 6onee yem Ha 1 4yac go

UIn nocrne npurotoenexHuns. B

NPOTUBHOM CIly4yae 3TO MOXeT

Bbl3BaTb NULLEBOE OTpaBIie-

HWe 1 gpyrue Heayru.

He HarpeBaiTe 3akpbiTble

OaHKN 1 cTeknsiHHble OaHKn B

neun. [laBneHune, KOTopoe Mo-

XKeT HakannmBaTbCs B XKeCTH-

HoWn GaHke/6aHke, MOXeT npu-

BECTM K €€ paspbiBy.

MomecTnTe XnpoHenpoHuuae-

Myto Bymary B nocyay unm Ha

akceccyap OyXOBKM (NTOTOK, pe-

weTyaTbiv rpunb U T. 4.) BMe-

CTe C NpoAyKTaMun n nomecTu-

TE B pa3orpeTylo AyXOBKY.

Ypanvte nuwHue KycKku XXmpo-

HenpoHuLaemon dymaru, Bu-

CALLEeN Ha akceccyape unu

KOHTENHepe, 4Tobbl n3dbexaTtb

puUcka NpMKOCHOBEHUS K Harpe-

BaTeflbHbIM afieMeHTaM. Hu-

Koraa He UCMNonb3ynTe XNpo-

HenpoHuLaemyto bymary npu

TemnepaType ne4yu Bbille Mak-

cumMarnbHOM TemnepaTypbl UC-

Nnonb30BaHUA, yKa3aHHOW Ha

XupoHenpoHuuaemon bymare,

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

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

» 3akpounTe ABepLy AyXOBKU BO
BpeM4a rpund. 'opsyue no-
BEPXHOCTN MOTYT BbI3BaTb
oxoru!

* Mvwa, He npurogHas ans rpu-
NS, HeCeT ONacHOCTb BO3HMK-
HOBEHUSA Noxapa. [0ToBbTe Ha
rpune Tonbko eaa, noaxoas-
LLYIO ANSt MIHTEHCUMBHOTO OrHS
Ha rpune. Kpome Toro, He pas-
MeLlanTe eqy CNULIKOM aane-
KO B 3aHeNn YacTtu rpuns. 970
camasi ropsiyas 30Ha, U Xup-
Has NuLLa MOXET 3aropeTbCsl.

A\

* [MogoxanTte, Noka yCTponCTBO
OCTbIHET 0 Ha4ana O4YMCTKMU.
lopa4vme noBepxHOCTU MOryT
Bbl3BaTb OXoru!

* He monTe ycTponcTBO NyTeM
pacnbliNeHns Unn HanneaHus
Ha Hero Bogbl! CyliecTByeT
PUCK NOPaXeHUs aneKkTpuye-
CKMM TOKOM!

1.10 Be3onacHoCTb npu
BbINONMHEHUN TEXHU-
yeckoro o6cnyxuBa-
HUS U OYUCTKN

* He ncnonbsynte napooymcTum-
Tenun ons o4McTKn npunbopa,
TaK Kak 3TO MOXET BbI3BaTb
nopaxeHne 3NeKTPUYECKNM
TOKOM.

* He ncnonbsyunre xectkue
abpasunBHbIe YnCTALME cpea-
CTBa, MeTannnyeckune ckpeb-
KW, NPOBOSOYHYO MOYanky
unu otbenueatowme cpeacrea
ANs OYNCTKM CTeKna nepegHen
ABepu OyXOBKK / (Mnu, ecnu
NMeeTCs1) CTeKra BEpPXHeEN
ABepwu oyxoBku. Bce atn mate-
puarnbl MOryT NPUBECTU K La-
pannuHam 1 NOSIOMKE CTEKISH-
HbIX MOBEPXHOCTEN.

* [locToAAHHO AepXxuTe naHesb
yrnpasrieHns YACTON N CYXOWN.
BnaxHas n rpsasHas nosepx-
HOCTb MOXET BbI3BaTb
npo6rembl B BbIMOSIHEHUM

PYHKUMNA.

1.11 CamoouuweHune
npu BbICOKOW Temne-
patype (nuponu3)

* Bo BpemMsi caMoOO4MCTKM MO-
BEPXHOCTU cTaHoBATCA Bonee
ropsiYnmMm B CpaBHEHNN CO
CTaHOapTHbLIM UCMOSb30BaHU-
eM. He gonyckanTte getemn K
AYyXOBKe.

* [opsAYMe NOBEPXHOCTU MOTYT
Bbl3BaTb oxorun! He npuka-
canTecCb K YyCTPOMCTBY BO Bpe-
MS1 CAMOOYMLLIEHUS U aepXuTe
JeTteun noganblue OT Hero.
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MNopoxaute He meHee 30 Mu-
HYT, Npexae Yem yaandartb
OCTaTKMW.

* Bo Bpemsi camooumnctkm byaet
BblOENATLCA ObIM U3-3a CXKUra-
HWUS OCTaATKOB MULLKN. XOpOLLO
NpoBETPUBANTE CBOI KYXHIO
BO BPEMS OYUCTKM.

* [epen Ha4YanoM O4YUCTKN O4Yn-
CTUTE BHELLHME NMOBEPXHOCTU
AYXOBKW N yaanute ocTaTku
ML BHYTPU AYXOBKM C NOMO-
Wb HAaMbINEHHOW TKaHW. A3-

BNEeKnTe BCe akceccyapbl U Ky-
XOHHbIE NPUHAANEXHOCTU U3
ayxoBku. Ecnn Bawwe yctpon-
CTBO UMEET NUPOYCTONYUBBIE
akceccyapsbl (YCTON4YMBbIN K
CaMOO4MNCTKE NPU BbICOKOW
TemnepaType), BaM He HY>XXHO
n3BnekaTb UX U3 OyXOBKMU.
Ecnn Hag gyxoBkoun pasmelle-
Ha BapoYHas naHenb, He
BKMNtOYanTe ee BO BpeMs NUpo-
nmsa.

2 PykoBoACTBO MO OKpyXatollien cpene

2.1 [mpexkTnBa No oTxoaam

2.1.1 CooTBeTcTBUE TPEOOBaAHUAM
OunpektuBbl WEEE (oupekTuBa
EC 06 oTxogax aneKkTpu4ecko-
ro v 3N1IeKTPOHHOro obopyno-
BaHusA) U yTunusauma otpabo-
TaBLwero npubopa

[aHHbIN NpoayKT cooTBeTCTBYET ANpekTu-
Be EC WEEE (2012/19/EU). [JaHHbI npw-
0op MMeeT KnaccMUKaLuMOHHbI 3HaK Anst
0TpaboTaHHOro 3NeKTPUYECKOro 1 Anek-
TpoHHoro obopynosaxusa (WEEE).

MoraeT NpeaoTBpPaTUTb HeraTuBHbIE Mo-
CNeAcTBYS ANS OKpyXKatoLel cpeabl U 340-
pOBbs YerioBeka.

[aHHoe nsgenue n3rotoBneHo
C Ucnonb3oBaHMeEM aeTtanemn u
MaTepuarnoB BbICOKOrO Kade-
CTBa, KOTOpbIe MOCre nepepa-
GOTKM MOTYT UCMOSb30BaTbLCS
I osTopHO. CriefoBaTenbHO,
3anpelyaeTcs BblbpacbiBaTb 0TX0A4b!
yCTpOWCTBa BMecCTe C BbITOBbIMU U ApYTn-
MW OTXO4aMWM MOCIe OKOHYaHUSA CpoKa 3KC-
nnyataumm. Heo6xogmMmo coasaTth UX B
NyHKT cOopa anst nepepaboTkm 0TXOO0B
3NEKTPUYECKOrO 1 3MEKTPOHHOro obopyao-
BaHUs. Bbl MOXeTe y3HaTb 06 3TUX MyHKTax
cbopa B MECTHOWN agMUHUCTPaLUN. YTUNK-
3auus npubopa Hagnexatimm o6pasom no-

CooTBeTcTBME TPpeboBaHUAM [AnpekTu-
Bbl ROHS (aupekTuBa 06 orpaHu4YeHun
MCNONb30BaHUA HEKOTOPbIX BPeAHbIX
BellecTB B NIEKTPUYECKOM U 3TIeKTPOH-
HOM oGopyaoBaHuUU):

MprobpeTeHHbI Bamu npnbop cooTBeT-
ctByeT TpeboBaHusam [upektnebl RoHS EC
(2011/65/EU). B Hem He copepxuTcs Bpea-
HbIX U 3anpeLLeHHbIX MaTepnarnos, ykasaH-
HbIX B JaHHOM JupekTuBe.

2.2 WHdopmaumsa 06 ynakoBOYHOM
martepuane

MaTepuanbl ynakoBku yCTPONCTBa NPOn3-
BeeHbl 13 nepepabaTbiBaEMOro Chipbsi B
COOTBETCTBUM C HaLLIMMy HaumoHanbHbIMM
HOpPMaMmWu Mo 3aLLMTe OKpYXatoLlen cpeabl.
He yTunuanpynte ynakoBo4Hble O0TXoAbl
BMeCTe C ObITOBBIMW UIN MHBIMW OTXOAa-
MU, OTHECMTE UX B NyHKTbI cbopa ynako-
BOYHbIX MaTepunanos, 0603Ha4YeHHbIe MeCT-
HbIMV OpraHamu BnacTu.
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2.3 CoBeTbl No 3Heproc6epexeHuto  ° Bbiknouute nsgenue 3a 5-10 MUHYT [o

OKOHYaHWS BbINEYKM Npu ANUTENbHOM
rnacHo E 2014, nH Mauu
Cornactio EU 66/2014, uxcop auio 06 Bbineyke. Takum o6pa3oM, Bbl MOXeTe
3HeproaPeKTUBHOCTU MOXHO HATU B

KBUTAHUMWN HaA NPOAYKLMIKO, NOCTaBnAemMyto CoKOHOMMTE 40 20 % STIEKTPOSHEpPTUM,
H PoAyKLMto, y ncnonb3ya octato4yHoe Tenno.
BMeCTe C NPOAYKTOM.

» CrapawTtech rotoBuTb B yxOBKe Bornee
CnepytoLume npeanoxeHns NoMoryT Bam

. ofHoro 6noaa ogHOBPEMEHHO. Bbl Mo-
MCronb30BaTk Balle yCTPOACTBO C 3KOIO- ETE FOTOBUTb OIHOBPEMEHHO, YCTAHO-
(r:mT:e}oc?Kow N 3HepreTnyeckon adpdeKkTMBHO- BB 1B KACTPIONM Ha MPOBOMOYHYIO

P . cToiky. Kpome aToro, ecnu Bbl Gygete
a3MOpP&XNBANTE 3aMOPOXKEHHbIE NPO- OCYLLEeCTBNATL NPUrOTOBIIEHE, NMOMe-
AYKTbl Nepeq, BbiNeyko.

9 was 6noga oavH 3a Apyrum, 3TO CIKOHO-
» B gyxoBke ncnonb3yinTte TeMHble Nnbo MUT SHEPIUIO, NOCKOIbKY AyXOBOW Lkad
3ManupoBaHHbIE EMKOCTU, KOTOPbIE MyY- He ByzieT TepsiTb Tenro.
Lue nepejatoT Terro. * He oTKpbIBaNTe ABEPLY OYXOBKM BO Bpe-
» Ecnu TakoBoe yka3aHo B peLenTe umnm

Ms1 MPUrOTOBIIEHNS B peXmMMe “OK0 BEH-
PYKOBOACTBE Nonb3oBaTens, Bceraa TMNSITOp C Harpesom”. Koraa ABepua He
npeaBapuTerbHO OCYLLECTBSINTE pa3o-

¥ 0 OTKpbITa, BHYTPEHHSISt TeMnepaTypa on-
rpes. He oTkpblBaiTe ABEPLYY NeYM H4acTo TUMU3MPYETCS AMNs 3KOHOMUW SHEPTUM
BO BPEMS1 BbINEYKM.

B pexume “Oko BEHTUNATOP C HarpeBsoMm”,
1 9Ta TemnepaTypa MOXeT oTnm4aTbes
OT MOKa3aHHOWM Ha 3KpaHe.
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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

fH0BEE : &
B 0,0 o O
|
I
2
1 Mepekntoyartens Boibopa GyHKLUN 2 Tanmep

3 MMepekntoyaTesnb Boibopa TeMnepary-
pbl

Ecnu ecTb nepekntovatenu ans ynpaene-
HWS1 BalLUMM NPOOYKTOM, B HEKOTOPbIX MO-
Jensix 3T nepeknovaTeny MoryT 6biTb Bbl-
OBVKHBIMW MPU HaxaTum (yTannueaemble
nepekntoyatenu). Ytobbl BeINOMHUTL Ha-
CTPOVKM C NMOMOLLIbIO 3TUX NepeKoYa-
TeJ'Iel7I, CHa4vana HaxXmMuTte Ha COOTBETCTBY-
OLLMIA NepekntoYaTenb U NOBEPHUTE ero.
Mocne BbINOMHEHWS PerynmpoBKky CHoBa
Ha)XMUTE N CKpoWiTe nepekroyaTens.

3.2.2 3HakKOMCTBO C naHesbio
ynpaBrieHUs yXOBKOM

MepeknioyaTenb BbiGopa hyHKLUK

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.

WHaunkaTop Temnepatypbl

Bbl MoXeTe Habntogatb TeMnepaTypy BHY-
TPW AYXOBKM Ha aKpaHe Tanmepa. [lyxoska
OypeT HarpeBaTbCs, NOka He JOCTUTHET 3a-
[aHHONM TemnepaTypbl ¥ NOAAEPXKMBaThL ee,
B 9TO BpEMS aHMMaums Harpesa B 3 CTPOKM
ByaeT muratb B KpaliHeM MPaBOM CermeH-
Te. Koraa Temnepatypa B QyXOBKe JOCTUI-

HEeT YCTaHOBJ1IEHHOIo 3HaveHund, aHnmauuna
OCTaHOBUTCA, N pAOOM C YCTaHOBJIEHHbIM
3Ha4YeHnem TemnepaTtypbl NOCTOAHHO 6y-
net OTO6pa)KaTbCF| cumBon «Cy».

Tanmep
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Knaswuwa Flexi Crisp Ans pyMsiHON KOPOYKU
KHonka HacTpoek

KHonka "YMeHbLumnTb"

KHonka "YBenuuntb"

KHonka 3BykoBOro tanmepa/byamnbHvka

o OB W N -

KHonka HacTpoviku YacoB

CuMBONbI Ha 3KpaHe

: CUMBOI OKOHYaHWSsI BbINeYku

: CumBon aktmBmpoBaHHou pyHkumm Flexi Crisp
: CMMBON 3BYKOBOrO TaiiMepa/byannbHuka

: CumBon Tepmoluyna *

: CumBon 61OKMPOBKUN KHOMOK

: CumBon TemnepaTtypbl

: CMMBON BbINEYKM C SKO-BEHTUNATOPOM

Pl @ =P D HO

: CumBon 6rnokuposku asepn *

* BapbupyeTcsi B 3aBUCMMOCTM OT MOAENN YCTPOW-
ctBa. MoxeT He ObITb B BalleM yCTPONCTBE.
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3.3 ®yHKUMOHarbHble BO3MOXHO-
CTU AYXOBKMU

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

TakKKe nokasaHbl MakCMMarnbHbIN U MUHK-

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

CumBon
chyHKUMN

Onucanue yHKUMI

Temnepatyp-
HbIA guana-
30H (°C)

OnucaHue 1 ucnornb3oBaHue

/?\

JNamna gyxoBku

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

Pab6ota c BeHTUnsATO-
pom

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

BepxHWN 1 HWKHWIA Ha-
rpes

40-280

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

HwxHuiA Harpes

40-220

MoaxoauT AN NpoAyKTOB, KOTOPbIE HYXKHO MOAPYMSIHUTL
cBepxy. [oaxoauT Ans NpoayKToB, KOTOPbIE HYXXHO Noaxa-
pPWUTb B OCHOBaHUW. ITY (OYHKLMIO TakKe cresyeT UCMosb30-
BaTb A5 NErkoi 04MCTKM Napom.

BeHTunsaTop HuxHero /
BEPXHETo Harpesa

40-280

[opsiunii BO3ayX, HarpeTbli BEPXHUM 1N HWXKHUM HarpesaTens-
MW, paBHOMEPHO 1 BbICTPO pacnpeaenseTcs no Beei AyxoBke
BMecTe ¢ paboTon BeHTUnsitopa. Bo Bpems npurotoBneHum
MWLM NCMOSb3YeTCs TONbKO OANH NPOTUBEHD.

KonBekuus

40-280

[opsiunii BO3ayx, HarpeTbii BEHTUNATOPHBLIM HarpeBaTenem,
pacnpeaensieTcs 6bICTPO M paBHOMEPHO NO BCEN AyXOBKe
BMecTe ¢ paboTon BeHTunaTopa. NogxoanT Ansa npuroToBne-
HWSI HECKOMNbKMX 610 Ha Pa3HbIX YPOBHAX.

OKO BEHTUNSATOP C Ha-
rpesom

160-220

B Liensix 3kOHOMWUM 3HEPrUM Bbl MOXXETE BOCMONb30BATHCS
AaHHOW pyHKLMen BMECTO UCMOSb30BaHUs pexumMa “KoHBek-
umns” B AmanasoHe 160-220°C. Ho npu aTOM Bpems NpuroTos-
nexus 6yaeT HemHoro Gonblue.

DyHkumsa "3D"

40-280

®yYHKLMM BEpXHEro HarpeBa, HUXKHero Harpesa 1 HarpeBa BeH-
TunsiTopa pabotatoT. Kaxxgasi cTopoHa rotoBoro npogykra ro-
TOBWTCS OAMHAKOBO 1 BbICTPO. Bo Bpemsi npurotoBneHnu nu-

LY MCNONb3yeTCs TOMNbKO OANH NPOTUBEHb.

IR ENES

MonHbIv rpunb

40-280

Pa6oTtaeT 6onbluoi rpunb Ha NoTornke AyxoBku. MoaxoanT
ANs NPUroTOBMEHMS Ha rpue B 60NbLUMX KONMYECTBAX.

Muponus

Mcnonb3yeTca Ans caMoo4MCTKM JYXOBKW NPY BbICOKOW TeM-
neparype. lNocmoTpute cneundukaummn B pasgene TexHude-
CKOro 06Cny>XMBaHUSA 1 OYUCTKM AN NONyYeHust nHdopmMaumm
06 3TON hYHKUMN.

3.4 Akceccyapbl Anfl yCTpoMcTBa

Bawe yCTpOVICTBO nMeeT pasrinyHble ak-
ceccyapbl. B atom pasgene OOCTYNnHO onun-
CaHune akceccyapoB 1 UX NpaBUIbHOIo UC-
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nonb3oBaHus. B 3aBncumocTn ot mogenu Ha mopgensax ¢ metannuyeckumm
yCTpOVICTBa, nocTaBnsiemMbIn akceccyap mMmo- HanpaBnArLWUMN

XXeT BapbnpoBaTbCA. AKceccyapbl, onucaH-
Hble B pyKOBOACTBE NoJib3oBaTesnd, MoryTt
ObITb HeOOoCTynHbI B BalleM nsgenuu.

MpoTuBHKM BHYTPM Ballero npmbopa
@ MoryT AedopMUpoBaThCs Mo BO3-
JencTtemem Tenna. OTO HUKaK He
BMMSET Ha PYHKUMOHarnbHOCTb. [le-
dopmMauns ncyesaeT npy oxnaxae-
HVM NPOTMBHS. Ha mopensax 6e3 metannmyeckmx
HanpaBRAKLWMX :

CtaHAapTHbLIN NPOTUBEHb
Mcnonb3yeTcsa Ans BbINEYKW, 3aMOPOXKEH-
HbIX MPOAYKTOB U Xapkn 60MbLUNX KyCKOB.

3.5 Ucnonb3oBaHUe akceccyapoB

ycTpomncTBa
Fny6okuit npoTBeHb YpOBHM ANS NPUroTOBNEHNSA
WMcnonbayetca Ans Bbineqkn, xapki B 30He NpUroToBneHns ecTb 5 ypoBHen
BonbLUMX KYCKOB, CO4HbIX MPOAYKTOB JINGO pacrnonoXeHWst NPOTUBHSA. Bbl Taloke Moxe-
Ana copa xwpa npu rpune. Te yBWAETb NOPSAOK PACMONOXEHNS YPOB-

Hel B undpax Ha nepegHer pame OyXOBKU.
Ha mopgensix ¢ MmeTannuyeckumm

HanpaBnAOWUMY :
s =
4 Vi

PeweTka 3

McnonbayeTca AN xapku unu pasmetlie- . 1N

HUS MUK, KoTopas ByaeT 3anekaTbes, Xa- -0

PUTLCA U TYLINTLCA Ha BbIGPAHHOM ypoBHe. | "‘w
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Ha mopensx 6e3 MmeTannnyeckux
HanpaBnAwLWUX :

Pa3melueHue pewweTkn Ha HanpaBnsio-
LMX AN NPUroToBreHUs

Ha Mmopgensx ¢ meTannu4yeckumm
HanpaBnsWUMH :

OueHb BaXKHO NPaBuUIbHO pa3mMellaTb pe-
LeTYaThIil rpunb Ha GOKOBLIX MeTanmye-
CKUMU Hanpasnsowmmi. Mpu pasveLleHnm
PEeLLETKN Ha HY>XHOM YPOBHE OTKpbITast
YyacTb [omkHa BbITb criepeaun. Ona nyde-
o NMPUrOTOBMEHNA MWLM PeLLeTKa AoMmKHa
GbITb 3aKpensieHa CTONopoM Ha MeTannu-
Yyeckux Hanpasnawowmx. OHa He JomkHa
NPOXOAUTb Yepes orpaHNYUTEnNb U KOH-
TaKTUPOBATb C 3aHEN CTEHKOW [YXOBKM.

Ha mopensix 6e3 meTannuyeckux
HanpaBnAOLWMX :

Mpn pasmeLLeHnn penbedHbIX Hanpas-
NSIOLWMX peLleTka UMeeT OHO Hanpasre-
Hue. Mpu pasmeLleHun peLLeTkn Ans rpuns
Ha HY>XKHOM YPOBHE OTKpbITasi YacTb JOIK-
Ha ObITb cnepeau.

Pa3smeLueHMe NPOTUBHA Ha HanpaBnsito-
LMX AN NPUroTOBIeHUs

Ha mopensx ¢ MeTannuyeckumm
HanpaBNALLWUMMY :

Takke BaxHO pa3mellaTb NPOTUBHU Ha pe-
nbedHbIX Hanpasnsowwmx. MNMpy pasmeLle-
HVW NPOTUBHSA Ha HY>XHOM YPOBHE €ero CTo-
poHa, NpefHasHavYeHHas Ans yaepxaHus,
[omnxHa 6bITb cnepeaun. [ins ny4wero npu-
rOTOBIEHMS MPOTUBEHb OMKEH ObITb 3a-
KpenseH CTOMOPOM Ha MeTannyeckmx
Hanpasnsowmx. OH He JOMMKeH NPOXoAnNTb
Yyepes orpaHN4nTENb Y KOHTAKTUPOBATL C
3agHel CTEHKOW AYXOBKW.

Ha mopensix 6e3 MeTtannuyeckux
HanpaBnNAKLWMUX :

Takke BaXHO NpaBUIIbHO pasMeLlaTtb Npo-
TUBHW Ha penbedHbIX HAaNpaBsoLLMX.
Mpu pasmeLLeHnn Ha norske NpoTUBEHb
MUMeeT ofiHO HanpasrneHue. Npu pasmelLe-
HUM NPOTUBHS Ha HY>XHOW MOJIKE ero CTopo-
Ha, NpefHa3Ha4YeHHas Ana yaepxaHus,
[OJDKHA ObITb cnepeau.
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®PYHKLMA OCTAaHOBKMW NMPOBONIOYHOM pe-
LWeTKN

CyuwiecTByeT yHKUMsI cTOnopa, npeaoT-
BpallaroLlas onpokuabiBaHne peluetyaTo-
ro rpunsi ¢ MeTanfmnyecknx Hanpaensto-
wmx. C NOMOLLbIO 3TOM PYHKLMUN Bbl MOXeE-
Te nerko n 6e3onacHo BbIHYTb CBOKO efy.
CHumas pelueTtyaTbIn rpusb, Bbl MOXETE
NOTAHYTb €ro Bnepes noka He AOCTUrHeT
TOYKM cTonopa. Bbl 4OMKHBI NPOATY Yepes
3Ty TOYKY, YTOObI MOSTHOCTbLIO €r0 U3BMEYb.

Ha moagensax ¢ metannnyeckumm
HanpaBnAwWUMU

Ha mopensix 6e3 meTannuyeckux
HanpaBnAwLWUX :

DYHKLMA OCTaHOBKMU NPOTUBHS - Ha Mo-
nensx ¢ MeTannanyeckuMu Hanpaensio-
WMUMKU

CyluecTtByeT Takke yHKUMA cTomnopa,
npegoTepaLlaoLLas onpoKuabIBaHue npo-
TUBHSI C HaNpPaBnaoLWmMX. BeiHuMas npoTu-
BE€Hb, BbIHbTE €ro U3 3a[IHEro CTOMOPHOrO
rHe3ga v nNoTsHWUTe Ha cebs, NMoka OH He
OOCTUrHeT nepeaHel CTOPOHbI. Bbl AoMmkK-
Hbl MPOMNTU Yepes 3TO CTOMOPHOE THe30,
YTO6bI NOMHOCTHIO CHATL €ro.

MpaBunbHoOe pa3melleHne peLweTKu u
NMPOTUBHA Ha TerleCKONMYeCcKUX Hanpas-
nawwux-Mogenu ¢ MeTansIiM4ecKUMm m
TereckonmyeckKMMu HanpaBnsoWUMn
Bnarogaps TeneckonMyeckMmM Hanpaensio-
UMM MOXHO Nerko ycTaHaBnmMBaThb U CHU-
MaTb MPOTMBHU M peLueTky Ans rpuns. Mpu
Mncnosib3oBaHUN I'IpOTVIBHeI7I N peweTkn ana
rpuns ¢ TeneckonM4eCckon HanpaensawoLLen
HeobxoaMMo crneauTb 3a TeM, YToObI LWThI-
pu Ha nepeaHen 1 3agHen YacTax TENecko-
NUYECKNX HanpaBnsoLWmMX Npuneranm K
KpasiM rpunsi n NpoTUBHS (Mokas3aHo Ha pu-
CYHKe).
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3.6 TexHu4YecKkue xapaKTepuUCTUKMU

O6Lwme napameTpbl

BHeluHve pa3mepbl ycTporcTBa (BbicoTa/lumpuHa/rnybu-

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

Tun n ceyeHune kabens, ncnonb3yemble / nogxoasiune

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

O6was notpebnsiemas MoLHOCTb (KBT) 3,3

Tvn oyxoBku MHorodyHkuoHanbHasa ayxoBka

Knacc zawutbl -1

CreneHb 3awuThl IP 44

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

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

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

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

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

@ 3HaveHus, ykazaHHbIe Ha 3TUKEeTKaxX YCTPOMCTBA UK B CONPOBOAUTENBHOW [OKY-
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4 TepBoe ncnonb3oBaHue
Mepen TeMm, Kak NPUCTYNUTbL K UCMOSb30Ba- @ Ecnu nepBoHavyanbHoe Bpems He

HYIO Ballero npoaykTa, pekoMeHayeTcs ycTaHoBneHo, «12:00» n cumeon
OCyLeCTBUTb Warn, nepevyncrieHHble B no- @ npogoskaTt muraTb, a Balla ay-
creyownx pasaenax. XOBKa He 3anyctutcs. Ytobbl Bawwa
AyxoBka paboTtana, Bbl AOMKHbI
noaTBepPANTbL BPEMS CYTOK, YCTaHO-
BMB €ro MU KOCHYBLUMCH KraBuLn

@ Bcerga yctaHaBnusanTe Bpems cy- (O, KOr1a OHO HAXOAMTCS Ha

4.1 Hactpowka nepBoro TamMepa

TOK MEPEA NCnonb3osaHnem Ayxos- «12:00». Bbl MOXeTE U3MEHUTb Ha-

ku. Ecnu Bbl He ycTaHOBWTE €ro, Bbl v
y ’ CTPOWKY BPEMEHUN CYTOK NO3Xe, Kak

He CMOXeTe roTOBUTb B HEKOTOPbIX onmMcaHo B paanene «HacTpoiikm.
MOZENSIX AYXOBKU.

«12:00» 1 © ByayT MuraTb Ha aucnnee. BPEMEeHU CyTOK OTMeHsiTcs. Ee

1. Mpu NepBom 3anycke OyXOBKM CUMBOISbI @ B cnyyae c6os nTaHWss HaCTPOMKK
criegyeT yCTaHOBUTL 3aHOBO.

2. YcTaHoBWTE BpeMs CyTOK C MOMO-
Liyt0 KHOMOK D/O. 4.2 MepBUYHasA ouMCTKa

""| —| |—| M 1. YBepwuTe BCe ynakoBOYHblE MaTepuansl.

”— I—I I @ 2. W3BnekuTe BCe akceccyapbl U3 QyXOBKM,

. {é} @ @ Q @ BXOASALLEN B KOMMIEKT NOCTaBKU.

3. Bkntouute yctporctso Ha 30 MuHyT, a
3aTeM BbIKMoYMTE. Takmm obpasom,
OCTaTKu MEInKMX 4acTuL, KOTopble MOr-
1 ocTaTbCs B KaMepe AyXOBOro Lkada
BO BpeMms Npou3BOACTBa, CrOpsiT U yTu-

| 7. |_| M nnanpyroTcs.

! I = l_l O 4. TNpw paboTe ¢ NnpoaykTom BblbepuTe ca-

3 & @ ® N Q MYIO BbICOKYIO TemnepaTypy 1 pabouyio
| yHKUMIO, C KOTOpOW paboTaloT Bce Ha-

rpeesaTenu B BaweMm ycTpounctee. Cm.
«DYHKUMM yNpaBneHns OyxXOBKON»
[» 53]. O TOM, KaKk ynpaBnATb AyXOBKOW
. —— Bbl MOXETe y3HaTb B CriefytoLiem pas-
| I ) ‘ nene.

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

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

— @ 5. MopoxauTe, noka AyxoBKa OCThbIHET.
. @ @ @ Q @ 6. lMpoTpuTe NOBEPXHOCTU AYyXOBKM BRax-
HOW TKaHbO NN rybKom, 3aTem BbITpUTE
5. TopTBEpANTE HACTPONKY, HaXaB KHOMKY Hacyxo.
MNMepen ncnonb3oBaHnem akceccyapos:
= Bpems CyTOK yCTaHOBMNEHO, N CUMBOI OumncTuTe akceccyapbl, U3BNEYEHHbIE N3
(O ucyesaeT ¢ akpaHa. AYXOBKM, BOOOW U MSITKON ryOKOW.

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

5 Wcnonb3oBaHue AYyXOBKU

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

5.1 O6wme cBeageHUs o6 UCNonbL30-
BaHUUN ,quOBKM

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

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

OcBelleH1e AYXOBKU

OcselleHne QyXOBKM BKIoYaeTcs, korga
HayvHaeTcs 3anekaHune. B HekoTopbIX Mo-
Aensax oceelleHve paboTaeT BO Bpems
NMPUrOTOBIEHWS, B TO BPEMS Kak B ApYyrmx
MOZEnNsX OHO BbIKIIOYaeTCa Yepes onpeae-
NeHHoe BpeMms.

B HekoTopbIX YHKUMSX BbINeYkn namna
HVKOTAa He BKIoYaeTCcs A4S 93KOHOMUU
3Hepruu.

Ecnu Bbl X0TWTE, 4TOOBI Namna AyXoBKu ro-
perna HenpepbiBHO, BbibepuTe OYHKLMIO
ynpaeneHus «Jlamna gyxoBku» C NOMOLLbHO
PYy4Kku Bblibopa yHKLMK.

5.2 Pabota 6noka ynpaBneHus gy-
XOBKOWM

O6wue npeaynpexaneHns no 6noky

ynpaBneHUsa JyXOBKOW

» MakcumarnbHoe BpeMsi, KOTOPOe MOXET
ObITb YCTAHOBIEHO AN npoLiecca Bbl-
neykn, coctaensaet 5 yacos 59 muHyT. B
cny4vae cbos NnMTaHusi NporpammMa oTme-
HuUTCA. CnegyeT 3aHOBO 3anporpaMmmMupo-
BaTb AyXOBOW LIKad.

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

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

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

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

Tanmep
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Knasuwa Flexi Crisp Ana pymMsHON KOPOYKM
KHonka HacTpoek

KHonka "YMeHbLumnTb"

KHonka "YBenuuntb"

KHonka 3BykoBOro Taimepa/byamnbHvika
KHonka HacTpoiiku Yacos

CuUMBONbI Ha 3KpaHe

o g B~ W N -
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: CUMBOI OKOHYa@HUS! BbINeyku
: CumBon aktuBupoBaHHon dyHkumm Flexi Crisp

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

: CumBon Temnepatypsbl

: CUMBON BbINEYKM C IKO-BEHTUIISTOPOM

Bl @ = P O H O

: CumBon 6roknpoBku asepu *

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

BknioyeHune OyxoBKu

Korga Bbl BelbrpaeTe paboyyto dyHKUMIO,
KOTOPYIO XOTUTE NPUroTOBUTL C NMOMOLLIbIO
nepeknioyarens Beibopa dyHKUMK, 1 ycTa-
HaBnvBaeTe onpenerneHHyo TemnepaTypy
C NMOMOLLbIO NepeknovaTens Temnepary-
pbl, AyXOBKa HaunHaeT paboTaTb.

BbIKIHOYNTL AYXOBKY

Bbl MOXeTe BbIKMOUYNTL AyXOBOW LIKad,
MOBEpPHYB NepekntoyaTens Boibopa yHK-
UMM 1 NepeknyaTens TeMnepaTtypbl B Mo-
NOXeHWe BbIKINoYeHUs (BBEPX).

Bbi6op TemnepaTtypbi 1 paboyei cyHK-
LMK AYXOBKMU ANsi pyYHOro npurotoBre-
Hus

Bbl MOXeTe roToBUTb, OCYLLIECTBNSAS pyY-
HOe ynpaBsrieHue (No CBOEMY YCMOTPEHMUIO),
He ycTaHaBnvBasi BPEMsi MPUTOTOBIEHMS,
3apaBasi TemnepaTypy u pabdoune yHk-
LMK, COOTBETCTBYIOLLME BaLLEN efe.

P , °C

o / [

1. Bbibepute pabouyto dyHKLMIO ANd ro-
TOBKW C NOMOLLbIO MepeknioyaTens Bbi-
6opa dyHKuMK.

2. YcTaHoBWTE Temnepartypy npurotosrie-
HMS C MOMOLLbIO perynaTtopa Temnepa-

Typbl.

= [lyxoBka HayHeT cpady paboTaTb C Bbl-
OpaHHON PyHKLMEN, a 3HAYEHNE TEM-
nepaTtypbl U CUMBOS [ MOAIBUTCS Ha
akpaHe. Korga Temneparypa BHyTpU

OYXOBKW AOCTUTHET YCTaHOBMEHHON
TemnepaTtypbl, CAMBOS [} UCYE3HET.
[lyxoBka He BbIKIOYaeTCA aBToMaTu-
YeCcKu, TaK Kak MpUroToBrieHne Bpy.-
Hy0 BbINomnHseTca 6e3 ycTaHOBKM Bpe-
MEHW NPUroTOBMNEHMS. Bbl AOMKHbI
KOHTPONUPOBAaTb FOTOBKY U OTKIOYUTb
ee camu. o okoHYaHWUM NpuroToBne-
HUS BbIKIMIOYNTE LyXOBKY, MOBEPHYB
nepekntoyarterns Belbopa pyHKUMKN 1
perynsTop TemMneparypbl B MONOXeHne
BbIKITIOYEHUSI (BBEPX).
MpuroToBneHue ¢ 3afaHHbLIM BPpeMeHeM
NPUroToBIEHUA:
Bbl MOXeTe 3agaTb aBTOMaTU4ECKOE OT-
KMtoYeHne QyXOBKU B KOHLIE nepuoga Bpe-
MeHu, BbIOpaB Temnepartypy 1 pabouyto
yHKLMIO, XapaKTepHyto A4S Ballew eabl, 1
yCTaHOBUB BPEMS NPUTOTOBMNEHMUS N0
Tanvepy.

1. BbibepuTe pabouyto dyHKLMIO ANs Npu-
roTOBMEHUs.

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

C11 |
L o

& 0.0 O @

Mocne HacTpowkn paboyen dyHK-
@ Uun 1 TemnepaTtypbl Bbl MOXeTe

YCTaHOBUTb BPEMS MPUrOTOBIEHUSA
Ha 30 MUHYT, HaxaB KHOMKYy () He-
NoCcpeaACcTBEHHO Ansi ObICTpON ycTa-
HOBKM BPEMEHU MPUrOTOBMNEHUS 1
N3MEHUTb BPEMSI C MOMOLLIbH KHO-

nok A/O.

3. YcTaHoBuUTE BpeMs NMPUrOTOBMNEHUS C
NMOMOLLIbIO KHOMOK (D/O.

11T
(] o

& @_@_@ L o
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Bpems npurotoBneHns ysenmumtcs

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

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

Flexi Crisp, dyHkumnsa Flexi Crisp

OyneT aBTOMaTUYECKN OTMEHEHA.

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

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

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

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

DyHKUMA NogpyMsAHMBaHUA 6noga
(Flexi Crisp)

B Tex cny4asx, koraa Bbl XOTUTE, YTOObI
BEPXHSIS UINMN HUXKHSAS YacTb Obina 6onee
3apyMSIHEHHOW MPW NPUTOTOBIEHWM MULLM B
OYXOBKe, Bbl MOXeTe 40BUTbCA nyyLlero
pesynbTata C MOMOLLbIO Onunn « PyHKLUS
noapymsHuBanus 6noga (Flexi Crisp)». C
MOMOLLIbIO JJAaHHOW DYHKLMK TemnepaTypa
HarpeBa aBTOMaTU4eCK/ perynmpyeTcs Ta-
KM ob6pasom, 4Tobbl HanpaBuTb GorbLue
Tenna Ha BEPXHIOK U HUXKHIOK MoBepX-
HOCTb Bawlero 6nioga.

Bbl MOXeTe ncnonb3oBaTb PYHK-
unto Flexi Crisp B paboumnx pexu-
Max BepxXHUM N HUKHUIN Harpes,

®PyHKums "3D" MBeHTUNATOP HWX-
Hero / BepXHero Harpesa u Mexay

Temnepartypamu 150°C-250°C.

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

Ecnu dyHkuus Flexi Crisp He Oy-

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

Bpewms npuroTtos-
neHus (MWH.)

Bpems ucnonb3oBaHusi pyHk-
umm Flexi Crisp (MuH.)

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

Y106bI ncnonb3oBatb PyHKuuio Flexi
Crisp:

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

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

KOHTPONUPYS ero nnv yctaHaenm-
Basi BPEMS! MPUrOTOBIIEHMSI.

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

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

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

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

& _

@ i @__@_GD oo

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

= — —
3

@ ¢ 0,0 4 O

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

i @@@ o o

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

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

Monb3oBaHWe KnaBuLL SYXOBKU He-
@ BO3MOYXHO MPW BKITHOYEHHOWN GroKu-

poBKe knasuLl. BrokupoBka kna-

BULL He ByfeT oTMeHeHa B cryyae

cbost nuTaHus.

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

HS pSgoOM C 3 NMMHUAMUN Ha aucnnee
Ha cpeaHUi ypOBEHb.

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

06bIYHOMY YPOBHIO NMPUrOTOBIEHUS,
¥ CUMBOI UCYe3aeT Ha Aucnnee.

5.3 Hactpoiiku

AKTUBaUUA 6N1OKUPOBKU KHOMOK
Wcnonbayst doyHKLMIO GIOKMPOBKM KNaBuLL,
Bbl MOXETe 3alLUUTUTb TaliMep OT BMeLla-
TenbCTBa B HACTPOWIKM.

OTKINMOYeHUe GNOKUPOBKU KNaBULL

1. OgHOBpPEeMEHHO KacanTech knasuil B/
(©, noka Ha aKpaHe He UCHE3HET CUM-
Bon [@.

= CuMBON (& Uc4esaeT ¢ aucnnes, n 6ro-
KVIpOBKa KrnaBuLu 6y,qu OTKJIHO4YEeHa.

YcTtaHoBKa 6yaunbHuKa

Bbl Takke MoxeTe ncnonb3oBaTb TakMep
yCTpoOWCTBa Ans noboro npeaynpexaeHns
UM HaNoOMWHAaHWSA, KpOMe 3anekaHus. by-
OWIMbHUK HE BNUSieT Ha paboTy OyXOBKW.
Mcnonb3yeTca B Lensx npeaynpexaeHust.
Hanpumep, Bbl MOXeTe ucnonb3oBaTh Oy-
AVMBHUK, Korga 3axoTuTe NpUrotoBuUTb eny
B lyXOBKe B onpegereHHoe Bpems. 1o uc-
TE€YEeHWM YCTaHOBIEHHOTO BaMn BPEMEHHN
Tanmep BblAAcT 3BYKOBOE npeaynpexae-
Hue.
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MakcrmMarnbHoe BpeMsi 3ByKOBOIO
CUrHana MoXeT COCTaBnATb 23 Ya-

ca 59 MUHyT.

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

OO0 4
H @ 0.0 g O

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

U2l 4
@ & O, 0 O

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

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

BbikntoyeHne oyaunbHuka

1. To okoH4YaHMK nepvoaa GyaunbHUKa
npegynpexaeHne 3By4YnT B TeYeHne
OBYX MUHYT. KocHuTech ntobon knasu-
LUK Ans Toro, 4To6bl OCTAHOBUTbL 3BYK
npeaynpexaeHus.

= [lpegynpexaeHne npekpaTuTcs, 1 Ha
Avcnnee nosiBUTCSA BPEMSs CyTOK.

Ecnu Bbl XOTUTE OTMEHUTb OYyAUITbHUK:

1. HaxumainTte n ygepxusaiTe KHOMKY L,
noka Ha Aucrnnee He NosIBUTCA CMMBON
£\ ans cbpoca BpeMeHy ByannbHIKa.
HaxumariTe knasumwy (O, noka Ha akpa-
He He nossuTtcs 00:00.

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

HacTtpowka rpomkocTu

1. HaxmuTe 1 yaepxusainTe KHOMKY 8%, no-

Ka Ha aKpaHe He MosIBUTCS OAHO U3 3Ha-
yeHun b-01-b-02-b-03.

%% O,® 04 O

2. YcTaHOBWTE Xenaembli YypoOBEHb C MO-
MOLLbIO kKHOMOK B/O. (b-01-b-02-b-03)

O~ 3
i @_@_@ L o

= HaxkmuTe KHOMKY {6¢ Ansa noaTeepxae-
HUSA NMBo nogoxamTte 6e3 HaxaTus Ka-
Kon-nmbo knaeuwn. Hactporika rpom-
KOCTM CT@HOBMUTCS aKkTUBHOW Yepes He-
KOTOpPOE BpeMs.

HacTtpouka spkocTtu gucnnes

1. HaxmuTe 1 ygepxvBaiTe KHOMKY 3%, Mo-
Ka Ha aKpaHe He MosIBUTCS OAHO U3 3Ha-
yeHmn d-01-d-02-d-03.

ﬁ O,,® 04 O

2. YCcTaHOBUTE Xeraemyto SpKoCTb C Mo-
MOLLbIO kKHOMoK B/O. (d-01-d-02-d-03)

i @_@_@ oo

= HaxkmuTe KHOMKy {6¢ Onsa noaTeepxae-
HUSA NMBo nogoxamTe 6e3 HaxaTus Ka-
Kor-nnbo knasuwn. HacTtporika spko-
CTV CTAHOBUTCS aKTUBHOWN Yepes3 HeKo-
TOpoe Bpems.
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CmMmeHa BpeMeHU CyTOoK
B Baluei fyxoBke: YTOObl UBMEHUTL BPEMS
CYTOK, KOTOpPOE Bbl NpeaBapuTeNbHO yCTa-
HOBMMN,
1. Haxwvimarite knasuLLy §6%, noka Ha akpa-
He He nosiBUTCS cMMBON €X).

2. YcTaHoBUTE BpeMs CyTOK C NMOMO-
LLbIO KHOMOK (/O

j[=g BN o)

I@@-@Q@

3. Haxmute © unm {8 npmkocHUTECH AN
TOro, 4TO6bI aKTUBUPOBATL MOMEe MUHYT.

6 O6was nHcpopmaumusa o Bbineyke
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4. Haxmute @®/©), 4yTobbl yCTaHOBUTb MU-
HYTbI.
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5. MoaTteepanTe HACTPOWiKY, HaXkaB KHOMKY

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

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

6.1 OG6wme npegynpexaeHus o Bbl-
neyke B AyXOBKe

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

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

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

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

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

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

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

» PaspexbTe XnmpoHenpoHuuaemyro byma-
ry, KOTOpYto Bbl OyfeTe ncnonb3oBaTb BO
BPEMsi TOTOBKM, 0 pa3MepOoB, NOAXOAS-
LMX ONs KOHTEeNHepa, B KOTOPOM Bbl Oy-
aete rotoBuTb. XKnpoHenpoHuuaemas
6ymara, koTopasi BbIXoauT 3a kpasi op-
Mbl, MOXET NPUBOANTb K OXXOram u
BIUSATb HA KA4EeCTBO BalLEel BbINeYku.
Monb3ynTech XMpoHenpoHuLaemom by-
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MaroMn, KoTopyto Bbl ByfeTe ncnonb3o-
BaTb B yKa3aHHOM TemnepaTypHOM
AnanasoHe.

Onsi JOCTUXKEHUS NyYLInX pe3ynbTaToB
BbINEYKN NOMNOXWTE ey Ha peKoMeHaye-
MbIA YPOBEHb PaCMONOXEHUSI MPOTUBHSI.
He MeHsliTe nonoxeHue nomnku Bo Bpemsi
BbINeYKM.

6.1.1 Bbineuyka v 6noga B AyXOBKe

O6wan nHcpopmauma

Mkl pekoMeHayeM UCnonb30BaTh akcec-
cyapbl YCTPOMCTBA A1 XOPOLUEro npuro-
ToBneHus nuwm. Ecnu Bbl cobupaetech
MCMNONb30BaTb BHELLUHIOW Mocyay, npea-
noyvTanTe TEMHYI0, HE NPUIUNAOLLYIO U
TEPMOCTOWKYIO MOCyAy.

Ecnu pekomeHayeTcsa npeaBapuTenbHbIN
HarpeB B Tabnuvue NpuUroToBneHunsi, He
3abyabTe NocTaBMTb NPOAYKTbI B 1YXOB-
Ky nocre npeaBapuTenbHOro Harpeea.
Ecnu Bbl cobrpaeTtech rotoBuTb € UC-
nonb30BaHWeM peLleTKn ANg rpuns, no-
CTaBbTe NPOAYKTbI B LIEHTP peLleTku, a
He BO3re 3agHEeN CTEHKM.

Bce maTtepuanel, ncnonb3dyemblie npu
N3roTOBMNEHUN TECTA, AOMKHbI ObITh CBE-
XMMU 1 KOMHATHOW TeMnepaTypsbl.
CrtaTyc NpuUroToBEHUs NPOAYKTOB MO-
XeT BapbnpoBaTbCH B 3aBUCMMOCTU OT
KonmyecTBa MULLM 1 pa3mepa nocyap.
MeTannuyeckue, kepamnyeckne n cTek-
NsiHHbIE (hOPMbI YBENMYMBAIOT BPEMS
NMPUrOTOBIEHWS, @ HKHNE NMOBEPXHOCTU
KOHOUTEPCKNX U3LENUiA He CTaHOBSITCA
paBHOMEPHO KOPUYHEBBLIMM.

Ecnu Bbl ucnonb3yeTe Gymary ansi Bbl-
NeYyKku, Ha HKHEN MOBEPXHOCTU MULLM
MOXHO HabntogaTb HebonbLUoe 3apyms-
HMBaHuWe. B aTo cuTyaummn Bam, BO3MOX-
HO, NpMAETCS NPOANUTL NEpMoa NpUro-
TOBMEHUS NPUMEPHO Ha 10 MUHYT.
3HayeHus, ykazaHHble B Tabnuuax npu-
roTOBMEHWs, onpeaeneHsl B pesynbTaTte
UCMbITaHWUA, NPOBEAEHHbIX B HALLKUX na-
6opaTtopusx. MNooxoasawme ona Bac 3Ha-
YEeHUsT MOTYT OTNNYaTBLCS OT 3TUX 3HAYe-
HUIA.

* MNMonoxuTe eny Ha NOAXOOALLNIA YPOBEHb,
pekoMeHOOoBaHHbIN B Tabnvue ans npu-
roToBneHus nuwmn. CuntantTe HUKHUN
YPOBEHb OYXOBKM B KA4eCTBe YpOBHS 1.

CoBeTbl N0 BbiNevyke TOPTOB (MUPOroB)

» Ecnu nupor (TopT) Cr1LIKOM CyXoW, yBe-
nunybTe Temnepatypy Ha 10 ° C n cokpa-
TUTE BPEMS BblNeKaHUs.

» Ecnu nupor (TopT) BrnaxHbIA, UCNONb3yn-
Te HebOombLUOe KOMMYECTBO XUAKOCTU
N1 ymeHbLuMTe Temnepatypy Ha 10 ° C.

+ Ecnu Bepx TopTa (nupora) cropen, noso-
XKUTE ero Ha HWKXHWUIN ypOBEHb, MOHN3bTE
Temneparypy v yBenMybTe Bpems Bbl-
neyKu.

* Ecnn BHYTPEHHAA YaCTb TOpTa NPUroToB-

NeHa XOopoLwlo, a BHeLWHAA YacTb nunkasa,

MCMOMb3YNTE MEHbLUE XNOKOCTU, NMOHN3b-

Te TemnepaTypy v yBenuybTe Bpemst
NPUrOTOBNEHUS.

CoBeTbl N0 BbINe4vke
* Ecnu Tecto cnuwwkom cyxoe, yBenmybte

Temnepatypy Ha 10 ° C u cokpaTtuTe Bpe-

MSi NPUroTOBMEHMS. HamounTe TecToBble

NEeHTbl COyCOM, COCTOALLUM U3 CMECU MO-

noka, macrna, auu 1 norypra.

» Ecnu TecTo rotoBuTCA MeaneHHo, yoe-
ONTECh, YTO TOMLMHA TEeCTa, KOTOPYHO Bbl
NPUroTOBUIU, HE BbIXOAUT 3a NPeaerbl
NPOTMBHSI.

» Ecnu TecTto 06xapeHo Ha NOBEPXHOCTH,
HO [IHO He nporneYeHo, ybeamTeck, 4To
KONMMYeCTBO coyca, KoTopoe Bbl OyaeTe
Mcnonb3oBaTth A5 TecTa, He CIIULLIKOM
MHOrO Ha AHe TecTa. [Ina paBHOMEpPHOro
noApyMsSIHMBaHWUsSi NONpobynTe paBHoO-
MEepPHO pacnpeaennTb CoyCc Mexay nu-
cTamu TecTta U BbINEYKON.

* Bblnekarite TeCTO B NOMOXEHUN N Temne-

paTtype, COOTBETCTBYOLLUX Tabnuue npu-

rotoBneHus. Ecnm HUXHAS NOBEPXHOCTb
6noga Bce elle HeJOCTaTOYHO KOPUYHE-
BOrO LiBETa, MOMECTUTE TECTO Ha HUKHUN
YyPOBEHb 4115 NOoCrneayLero npurotTos-
neHus.
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Tabnuua AnAa BbiNeYku v 3aneKkaHKku
MpeanoxeHus no Bbine4yke ¢ OAHUM MPOTUBHEM

KOHTEWHep Ha pe-
LeTke **

HWI Harpes

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uuns Hanpasnswwmx |(°C) HUA (MUH)
(npubn.)
TopT Ha nogHoce |CTAHABPTHBIA | BEPXHMA 1 HIK- | 3 180 30 ... 40
npoTUBEHb HWI HarpeB
Topr B hopme | POPMA ANA TODTA |y oo s 2 180 30 ... 40
Ha peLueTke
HeGonbLuve Bbi- CTaH,CI.apTHE:II/I BePXHMVI U HUX- 3 160 25 35
neykn npoTBEHb HWI HarpeB
Ha mopensax ¢
MeTannmyeckumm
HanpasnsioLLy-
- i MK ;3
He6onblive Bbl CTaH,D,apTHI:IVI KoHBeKuus 150 25 35
neykn npoTUBEHb Ha mopensx 6e3
MeTanm4eckmx
HanpaBnsoLLMX :
Kpyrnasi popma
ANA BbINEdkm, BepxHuin n HUX-
Bucksut anameTpom 26 cm ° 2 150 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
eTke **
Kpyrnas popma
NS BbINEYku,
Buckeut anameTtpom 26 cm |KoHsekumns 2 155 30...40
C 3aXKMMOM Ha pe-
lweTke **
MeveHbe KOH,CI,I/ITepCIiI/IVI BePXHI/IVI NHIK- |5 170 25 35
npoTUBEHb HWI HarpeB
MeueHbe Konpurepokmid |y o oruus 3 170 20 ...30
npoTUBEHb
Bbineuka CTaHﬂapTHEM KoHBekuus 2 180 30...40
npoTBEHb
CroBHas Gynouka | CTAHABPTHBIA | BEpXHMiA v Hink- |, 200 20 ... 30
npoTBEHb HWI HarpeB
CpobHas 6ynoyka CTaHﬂapTHEM KoHBekuusa 3 180 20...30
npoTUBEHb
UenbHbiii xneg  |CTAHABPTHBIA | BEpxHUii v Hink- |5 200 30 ... 40
npoTVBEHb HWI HarpeB
LlenbHbii xne6 CTaHﬂapTHEM KoHBekuus 3 200 30...40
npoTuBEHb
CTeKnsHHbIA/Me-
Tannuyeckui nps- BepXHU 1 HIK-
INasaHbs MOYTOSbHbI 2vnm 3 200 30...40
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nNpoTMBEHb *

HWI HarpeB

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

I'Ipe.qno»(eHml no NPpUroToBJieHNO C ABYyMA NPOTUBHAMMU

4-KoHauTepckuii
nNpoTMBEHb *

Muwa Akceccyap ana |Pa6ouas cpyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |Lus HanpaBnswwmx |(°C) HUA (MUH)
(npubn.)
Ha mopgensax ¢ Ha mopgensax ¢
MeTannMyeckumMy | MeTanmyeckumm
2-CTaHpapTHbliA HanpaenALLWUMK | HaNpaBnALLM-
_  |npoTmBeHb * 1150 mu ;25 ... 40
Heb6onbLune Bbl | Komsexuns 2.4
neykn 4-KoHauTepckuii Ha mogensix 6e3 |Ha mopensx 6e3
npoTuBEHb * METanM4eckmx |MeTannmueckmx
HanpaBnSoWMX  |HaNpPaBnSOLLMX :
1140 30...45
2-CTaHpapTHbI
nNpoTMBEHb *
MNeyeHbe . |KoHBekuus 2-4 170 25...35
4-KoHanTepckuii
npoTMBEHb *
1-CtaHgapTHbIN
npoTMBEHb *
Bbineuka . |KoHsekumnsa 1-4 180 35...45
4-KoHauTepckuii
npoTUBEHb *
2-CTaHpapTHbI
npoTUBEHb *
CpobHas 6ynoyka KoHBekuus 2-4 180 20 ... 30

MpeaBapuTenbHbIN HarpeB PeKOMeHAYeTCs UCNoMb3oBaTh A5 BCEX 6nioa.

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

**3Tn akceccyapbl HE BKIMOYEHbI B BalLe YCTPONCTBO. OTO KOMMEPYECKN AOCTYMHbIE aKkceccyapbl.

Tabnuua npuroToBneHus ¢ PyHKUUen
ynpaBrneHus “OKo BEHTUNATOP € Harpe-

BOM”

* He n3meHsanTe HACTPOKKy TeMnepaTypbl
nocre Hayana npuroToBreHUs B pexnve
“OKko BEHTUNATOP C HarpeeoMm”.

* He oTkpbiBaviTe ABepLY LyXOBKU BO Bpe-
MS1 IPUrOTOBIIEHUS B peXnMe “OKO BEH-
TMNATOp € Harpesom”. Ecnu aBepb He Oy-

[OET OTKpbIBATLCS, TO BHYTPEHHSSI TeMne-
paTypa onTUMMU3MpPYeTCs AN 3KOHOMUK
3Heprun, 1 aTa TemnepaTypa MoXeT OT-
NNYaTBLCS OT MOKA3aHHOW Ha 3KpaHe.

* He BbINONHANTE NpeaBapuTenbHbIN
nogorpes B paboyem pexnme “QKo BEH-
TUNSATOP C Harpesom”.
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Muwa Axceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb3oBaHus NALWMX (MUH) (npubn.)
He6onblune Bbineykn CTaHEapTHbM npotm- 3 160 25...35
BEHb
MeveHbe CTaHAAPTHBIN MPOTH- | 3 180 25...35
BEHb
Bbineuka CTaHAAPTHBIN MPOTY- | 3 200 45 .55
BEHb
Cpno6Has 6ynouka g;::eapmbm npot- |5 200 35...45

* 9t aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOI;ICTBO.

6.1.2 Msco, Pbi6a u MNtuua

KnioyeBble MOMEHTbLI NPUTOTOBIIEHUSA C

rpunem

* lMepen Tem, kak roTOBUTb KypuLly, MHOEN-
Ky U Lienble KyCKu Msica, YToObl NOBLICUTL
3(phEeKTUBHOCTL NPUTOTOBIEHMS, NPU-
npaBbTe JIMMOHHbLIM COKOM 1 NepLeM.

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

Xapka dune.

* PaccuntbiBanTe oT 4 0O 5 MUHYT Bpeme-
HW NPUrOTOBNEHMS HA CAHTUMETP TOn-

* MNocne Toro Kak BpeMsi MpUroToBMNEHUS
WCTEKI0, AePXKMTE MSICO B JyXOBKE B
TeyeHune npmonuantenbHo 10 MuHyT. Cok
Msica Nnydlle pacnpeensieTcsi no xape-
HOMY MSICY U HE BbIXOAUT MPU Hape3aHun

MaAca.

* PbIby cnegyet pasmellaTb Ha norske
CpegHero Unm HU3KOro YPOBHS B TEPMO-
CTOWKOW Taperke.

* MNpuroToBbTe pekoOMeHAOBaHHbIE Gritoaa
Ha cTone Ans roTOBKM C NOMOLLbIO OOHO-
ro NPOTUBHS.

LLMHbI MACa.
Tabnuua Ansa NpUroToBrieHUA MAca, PbiObl U NTULbI
Muwa Akceccyap ana |Pabouas cpyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswwmx |(°C) HUA (MUH)
(npu6n.)
Crelk (uenb- CranmapTHLIi BeHTUnsATOp HWX- 15 MunyT 250/
HbI) / XKapkoe (1 Aap " Hero / BepxHero |3 makc., nocrie 180 (60 ... 80
npoTUBEHb
Kr) Harpesa ... 190
. BeHTnnsATop Hmk-
BapaHbsa Hoxka CTaHﬂapTHTM Hero / Bepxrero |3 15 muHyT 250/ 110 ... 120
(1,5-2 «r) nNpoTUBEHb Warpesa Makc., nocne 170
Pewertka * B
EHTUNATOP HUX-
’Kapewas kypuua | Momectute oauk Hero / BepxHero |2 15 mmryT 250/ 60 ... 80
(1,8-2 «r) NpoTUBEHDb Ha Harpesa makc., nocne 190
HWXHWI YPOBEHb.
PeweTka *
YKapeHasi kypuua |Momectute oguH PyHkuys "3D" 2 15 MunyT 250/ 60 ... 80
(1,8-2 kr) NpOTUBEHD Ha makc., nocne 190
HWXHWUIA YPOBEHb
CTaHaaDTHBI BeHTUnATOp HWX- 25 muHyT 250/
WHpeiika (5,5 kr) Aap . Hero / BepxHero |1 Makc., nocne 180 |150 ... 210
NpoTUBEHb
Harpesa ... 190
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Muwa Akceccyap ana |Pabouvas dyHk-

UCnosnb30oBaHUA |uuA

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

Temnepatypa Bpems Bbineka-

(npu6n.)

CraHpapTHbIv

npoTUBEHb * PyHKLnA "3D

Wnpeika (5,5 kr)

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

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

NpOTUBEHb Ha
HWXHWI YPOBEHb.

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

*d1n aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOIZCTBO.

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

6.1.3 'punb

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

O6wue npeaynpexneHus

» Muwa, He npurogHas ans rpuns, Hecet
0ONacHOCTb BO3HWKHOBEHUS noxapa. o-
TOBbTE Ha rpure TomnbKo ey, Noaxoas-
LUYIO AN MUHTEHCUBHOIO OTHSI Ha rpurne.
Kpome Toro, He pa3melLante eqy CnuLu-
KOM Janeko B 3agHel yactu rpuns. 310
camas ropsiyasi 30Ha, ¥ KupHas nuwa
MOXET 3aropeTbCs.

» 3akpowuTe ABepLy AYXOBKU BO BpeMs
npuroToBrieHusi Ha rpune. Hukorga
BKITHOYaNTe rPUsib C OTKPbLITOM ABep-
uen ayxoBku. Flopsayune noBepxHOCTU
MOryT BbI3BaTb 0Xoru!

Tabnuua rpunsa

KrnoueBble MOMEHTLI MO NPUroToBre-
HUIO Ha rpune
* [puroToBbTE NULLYY OANHAKOBOW TOMLLU-

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

» [lomectute KyCO4KHN, npeagHa3Ha4YeHHble

AnNs TPUNS, Ha PeLIeTKY UMK peLleTyaTbin
NpOTMBEHb, pacnpeaenss nx Takum oo-
pa3oM, 4To6bl He MpeBbILLAaTh pa3Mepsbl
HarpesaTens.

* Bpems npurotoBneHuns, ykasaHHoe B Ta-

6nvue, MoxeT BapbnpoBaTbCA B 3aBUCU-
MOCTU OT TOJILLNHBbI XXapeHbIX KyCOYKOB.

» CoBuHbTE peLweTky nnm pelueTyaTbIn

NpOTMBEHb A0 XenaeMoro ypoBHS B Oy-
XoBKe. Ecnun Bbl rOTOBUTE Ha peLUeTke,
CABUHbTE NMPOTMBEHb K HUXXHEN norske,
4yTO6bI COBpaTh Macno. MNpoTrBeHb Ay-
XOBKM, KOTOPbIV Bbl COOMpaeTech
COBWHYTb, JOMKEH MMETb COOTBETCTBY!HO-
e pa3mepbl 4N TOro, YToObl MOKPbITh
BCHO Mriowaab rpuns. 3ToT NPOTMBEHb
MOXET He NoCcTaBnATbCS BMECTE C Ba-
wnm n3genvem. Hanente HeMHoro Bogbl
B NPOTUBEHb JYyXOBKM A11S1 NEerkoin
OYMCTKMN.

Muwa Akceccyap Ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb3o0BaHuA NALWMX (MUH) (npubn.)

Pbiba PeweTtka 4-5 makc. 250 20...25

Kypuvua kycoykammn Peletka 4-5 makc. 250 25...35

Terenw (TenATMHa) | pe orieq 4 makc. 250 20...30

- 12 konM4ecTBo
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Muwa Axceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb3oBaHus NALWMX (MUH) (npubn.)

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

S;)SMK (B M- oo etka 4-5 makc. 250 25...30

S;GMBH” V3 TeIATV" | peletka 4-5 mMakc. 250 25...30

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

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

PekomeHpayeTcs npeaBaputensHO pasorpesaTh B TedeHne 5 MMHYT Bce 6ntoa, NpUroToBMNEHHbIE Ha rpune.

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

6.1.4 MpoaykTbl ANA TeCTUpPOBaHUS

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

Tabnuua NpMroToBneHus TeCcToBbIX Gnroa

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

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

Axkceccyap ans

UCnosnb30oBaHUA |uuA

Pa6ouas cyHk-

YpoBeHb

Hanpasnawwux

Temnepatypa
(°C)

Bpems Bbineka-
HUA (MUH)
(npu6n.)

Bucksut

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

KoHBekuus 2

155

30 ... 40

A6noyHbI nupor

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

BepxHuit n Hx-
HWI HarpeB

180

50 ...65

A6GnoYHbI nupor

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

KoHBekuus 3

170

50 ...65

MpeanoxeHus No NPUroToBMeHUro ¢ ABYyM

A NPOTUBHAMMU

YyeHbe)

4-KoHauTepckuii
npoTMBEHb *

Muwa Akceccyap ans  |Pa6ouas pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
MUCMNonb30BaHUA |LuA Hanpasnsowmx |(°C) HUSA (MUH)
(npubn.)
Ha mopensax ¢ Ha mopgensax ¢
MeTanMYeckumy | MeTanmyeckmumm
2-CTaHpapTHbIv HanpasnawLWUMKN | HanpasnaoLwm-
HeGonbLuve Bbl- |MPOTUBEHB * 1150 mun ;25 ... 40
KoHBekuus 2-4
neykun 4-KoHauTepckuit Ha mozensix 6e3 |Ha mopensx 6e3
npoTUBEHb * MeTannmMyeckmx | MeTannmyeckmx
HanpaBnSOWMX  |HaNpaBRSIOLLMX :
1140 30...45
2-CtaHpapTHbIv
Mecouroe neve-  |npotuseHs *
Hbe (cnagkoe ne- KoHBekuus 2-4 140 15...25

MpeaBapuTenbHbIN HAarpeB PeKOMEHAYeTCs UCNoMb3oBaTh A5 BCEX 6nioa.

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

**3TW akceccyapbl He BKIHOYEHBI B BaLLe YCTPONCTBO. ATO KOMMEPYECKW [OCTYMHbIE aKCeccyapsbl.

Mpunb

Muwa Axceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb3oBaHUsA NAKLWMX (MUH) (npubn.)

Tedrenw (TEnATMHA) | pe orieq 4 makc. 250 20...30

- 12 konn4ecTso

Xneb «TocToBbIN» Peletka 4 mMakc. 250 1...3

PekomeHayeTca npeaBapuTensHO pasorpeBaTth B TeHeHne 5 MUHYT Bce 6ntoaa, NPUroToBMNEHHbIE Ha rpune.

MepeBepHUTE KycoukM NULLM nocne 1/2 oT obLuero BpeMeHW NpUroToBREHKS Ha rpune.
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7 TexHuYyecKoe obcnyxXmBaHue U YMCTKA

7.1 O6was nHcgpopmauus o6
oumncTKe

O6wue npeaynpexneHus

* lMopoxauTe, Noka yCTPOMCTBO OCThIHET
00 Havana o4ucTku. Fopsayne noBepxHo-
CTV MOTYT BbI3BaTb OXOru!

* He HaHOCUTE MotOLWMeE cpeacTBa NPsSIMO
Ha ropsiyne NOBEPXHOCTU. ATO MOXET
NPUBECTU K NOSIBNEHNIO CTONKMX MATEH.

* [MpoayKT JomkeH ObITb TLWATENBHO 04K-
LLIEH 1 BbICYLLEH MOCIE Ka)Xa0ro Ucnonb-
30BaHusA. Takum o6pa3oM, ocTaTKy ML
OOJDKHBI NIErKo o4YmLaThcs, U 3TK ocTaT-
KM He JOSMKHbI nogropaTh, Koraa npubop
cHoBa OyaeT Mcnonb3oBaTbcs No3xe. Ta-
KM 0Opa3om NpoarieBaeTcs CPOK Cryx-
Obl Nprbopa 1 YMeHbLLAKTCHA YacTo BO3-
HUKatoLLme Npobnemsi.

* He nucnonbayiite naposble MooLLme
cpeacTBa Ans YNCTKN.

* HekoTopble mMowoLLMe 1 YNCTALME cpea-
CTBa MOryT NoBpexaaTb NOBEPXHOCTb.
Henoaxoaawmmm YucTawmmMm cpeacTaa-
MU SIBNISIKOTCS: oTOenmBaTenb, YNCTaLmne
CpeAcCTBa, coaepxalline aMMumak, KUCno-
TY UNK XNopug, NapoBble YUCTALNE
CpeAdcTBa, YnCTSALWMe cpeacTBa, cpea-
CTBa ANS1 yAaneHus NATEH U pXXaB4uHbI,
abpasunBHble YnCTSLLME CpeacTBa (04m-
CTUTENU ANSA CNMBOK, YACTSALLME MOPOLL-
KW, YNCTSLLME KpeMbl, abpa3snBbl U CKPYO-
Oepbl, NPOBOIOKA, ryoKn, YNCTALWME carn-
deTku, cogepKalime rpsasb U ocTaTku
MOILLNX CPeacTB).

* [Mpwu kaxagon o4yncTke He TpebyeTca uc-
nonb3oBaHue crieumanbHbIX YACTALLMX
maTtepuanoB. Heobxoammo ounatb
npnbop € UCNONb30BaHNEM MOIOLLETO
cpencTBa Ang nocyabl U TENSON BoAbl C
NMOMOLLLbIO MSITKOV TKaHU Unu ryoku, a 3a-
TEM BbITEPETH CYXOW TKaHbHO.

» ObGna3aTenbHO NONTHOCTLIO BLITPUTE BCHO
OCTaBLLYHOCS XXMOKOCTb NMOCME OYUCTKU U
HeMe[ eHHO yaanuTe BCce YacTulbl eabl,
pa3bpbl3rMBaemMbie BO BPEMS NMPUrOTOB-
neHus.

* He moliTe kakne-nnbo KOMMNOHEHThLI Ba-
Lwero npmbopa B NOCyJOMOEYHOW MaLln-
He.

HepxaBerowwme noBepxXHOCTH

* He ncnonb3yite KUCMOTHBIE UITN XJTOPCO-
Aepxawue yncTawme cpeacTea npu
YNCTKE NMOBEPXHOCTEN U PyYeEK U3 He-
p>xaBetoLLel cTanu.

 [MoBepxHOCTb N3 HepKaBeloLLeln cTanu
CO BPEMEHEM MOXET U3MEHUTDL LIBET.
OT10 HopmanbHoe siBnexue. MNMocne kax-
OOV onepaumm oumLanTe NoBEPXHOCTb C
NMOMOLLIbIO MOKLLEro CPeACcTBa, NOAXOAS-
LLIero A5isi NTOBEPXHOCTEN U3 HepXKaBeto-
Len ctanu.

* BbINONHSNTE OYUCTKY C MOMOLLbIO MST-
KOV MbIfTbHOM TKaHWU 1 XMUAKOrO (He Bbl-
3bIBaOLLIEro NosiBNEHVE LapanuH) Moto-
Lero cpeacTea, cTapasicb NpoTUpaTh B
O[HOM HarnpasrneHuu.

» Bcerga v cpasy yaansinTe Hakvnb, Mac-
10, kpaxman u 6enkoBble NsATHA C Mo-
BepxHocTeN. [g9THa MoryT p>xaBeTb B
TeyeHne ONUTenNbHbIX NepnoaoB Bpeme-
HW.

» OuuctuTenu, pacnblneHHble/HaHECEHHbIE
Ha NOBEPXHOCTb, AOMXKHbI ObITb He-
MeaOJIeHHO yaaneHbl. AOpasuBHbIE Yn-
CTSLUME CPEeACTBA, OCTaBMIEHHbIE HA MO-
BEPXHOCTU, NPUBOAAT K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCS Geno.

AmanupoBaHHbIe MOBEPXHOCTU

* [Nocne kaxgoro Mcnonb3oBaHns Heobxo-
OVIMO OYUCTUTb SManupoBaHHbIE NOBEPX-
HOCTM C UCMOMNb30BaHMEM MOHLLETO
cpeacTBa Anst NocyAbl 1 TENMOW BOAbI C
NMOMOLLIbIO MAFKOW TKaHW U rybku 1 Bbl-
CYLUNTb CyXOW TKaHbIO.

» Ecnu Bawe ycTponcteo nmeet yHKLu0
Terkov NapoBOW OYUCTKU, Bbl MOXETE
yAanuTb et Nerkyto HeNOCTOSIHHYHO
rpsi3b. (Cm. «Jlerkas naposasi ouncTka
[» 75]».)

» [Ina yganeHust CTOMKMX NATEH MOXHO UC-
nonb3oBaTb CPEACTBO AN YNCTKM OYXOB-
KN 1 peLUeTKn, peKOMeHAO0BaHHOE Ha
Beb-calTe Bawero 6peHaa, n He Lapana-
toLyto rybky. He ncrnonb3yinte BHELLHWN
OYMCTUTENb LYXOBKU.
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Meyb fOMmKHA OCTbITb Nepes O4UCTKOM
30HbI NPUrOTOBEHUS NULLM. YncTka ro-
pAYNX NOBEPXHOCTEN CO3aeT ONacHOCTb
Kak noxapa, Tak 1 NoBpexaeHnNs NoBepx-
HOCTV amanu.

nOBerHOCTVI KaTannTu4eckoro nokKpbi-
™A

BokoBble CTEHKM B 30HE npuroToBneHnA
MoryT ObITb NOKPbITbl TONMBKO 3Manbio Nnn-
00 KaTanMTUYeCKUMmn cTteHkamm. dTo 3a-
BUCUT OT MOAENN.

KaTanuTuyeckme CTEHKM UMEIOT Nerkyto
MaToBYIO U MOPUCTYHO NOBEPXHOCTL. He
HY)XHO YMUCTUTb KaTanmTU4eckme CTEHKM
OYXOBKM.

KaTtanutunyeckue NOBEPXHOCTU nornoiwia-
10T Macno 6narogaps cBoen NopucTom
CTPYKTYPE M HauYMHatoT CUSTb, Koraa no-
BEPXHOCTb HaCbllLlEHA MacroMm, U B TaKnx
cryyasix pekoMeHayeTcs 3aMeHUTb aeTa-
nm.

CTeknsiHHbIe NnoOBepPXHOCTU

Mpy ounCTKe CTEKMAHHBIX MOBEPXHOCTEN
He NCNonb3ymnTe YNCTUKN N3 TBEPAOIO
mMeTanna u abpasuBHble YUCTALWME MaTe-
pvanbl. OHM MOryT NOBPEAUTL CTEKNSAH-
HY0 NOBEPXHOCTb.

Ounwarite npnbop ¢ NOMOLLbIO cpea-
CTBa AMNSA MbITbS NOCYAbl, TENMOW BOABI 1
candeTkn 13 mukpodunbpel, NnpegHa3Ha-
YeHHOW AN CTEKNSAHHbBIX MOBEPXHOCTEN,
1 BbITMPaNTe HacyXo CyxoW TKaHblo 13
MUKpPOPUOPHI.

Ecnu nocne o4ncTkm octaHeTcsa MotoLlee
CpeacTBO, HAMOYNTE ero Xono4HOM BO-
OOV 1 BbITPUTE MATKOM TKaHbto. OcTaTok
MOIOLLLEro CpefcTBa B CrieAyoLwnin pas
MOXeT NoBpeanTb NOBEPXHOCTb CTeKna.
Hwu npu kakux ob6cTosATENLCTBAX HEMb3s
cyMLLaTb 3acCOoXLUME OCTaTKVN Ha CTEeKNsH-
HOW NOBEPXHOCTM 3yByaTbiMy HOXaMM,
NPOBOSIOYHOW MOYanNKoM Unu NOAO0GHbIMU
LapanaroLmmMmn NHCTPYMEHTaMMm.

MaTHa kanbumna (KenTble NATHA) Ha No-
BEPXHOCTU CTEKNa MOXHO yAanuTb € no-
MOLLIbI0 MMEIOLLErocsi B pofaxe cpea-
CTBa ANA yAaneHns Hakunm, a Takke ¢
MOMOLLIbIO CPeACTBa ANS YAaNeHUs Haku-
MKW, TAKOro KaK YKCYC UMW NIMMOHHbIW COK.

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

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

MnacTukoBbIe AeTarnu U oOKpalleHHble

NOBEepPXHOCTU

* Mcnonb3ys motoLlee cpeacTBO ANSA Mbl-
Tbsl NOCYAbl, TEMMYO BOAY OYUCTUTE Nna-
CTUKOBbIE AEeTanu 1 oKpalleHHble Mo-
BEPXHOCTU U MArKYH TKaHb Unu ryoky, a
3aTeM BbITPUTE UX CYXOW TKaHbHO.

* He ncnonb3yiTe YMCTUKM U3 TBEPOOrO
mMeTanna n abpasvBHbIe YACTALLNE Cpea-
ctBa. OHM MOryT NoBpeauTb NOBEPXHO-
cTun.

e Crnegute 3a TeM, YTOObI CTbIKM KOMMO-
HEHTOB Npubopa He ocTaBanunchb Briax-
HbIMW 1 C MOKOLLMM cpeacTBoM. B npo-
TMBHOM CIy4ae Ha 3TUX CTblKax MOXeT
BO3HUKHYTb KOPPO3MSi.

7.2 Axkceccyapbl Ansi OMUCTKU

He knagute aKceccyaphbl K NpoayKTy B No-
CyOOMOEYHYI0 MalLlunHy, eCcriih MUHOEe He yKa-
3aHO B pyKOBOCTBE Nofb3oBaTens.

7.3 OuucTKa naHenu ynpaBneHusA

* Npw o4mcTKe NaHenemn ¢ MOBOPOTHLIMU
nepeknivaTeNaMm NPoOTpUTE NaHenb 1
nepeknvaTeNn BraXXHOW MSrkKom Tka-
HbH U BbITPUTE HACYXO CyXOW TKaHbIO.
He cHumanTe nepekntovaTenu n
NPOKMagky nog HUMWU Ans OYUCTKX NnaHe-
nn ynpasnexus. MNaHenb ynpaBneHns v
nepeknovaTeny MoryTt ObiTe NoBpexae-
Hbl.

* Npw o4ncTKe NaHenen N3 HepXxaBetoLLen
CTanu ¢ NOBOPOTHLIMU NepeKmyaTens-
MW HE UCMONb3YNTE YNCTSLLME CPeaACcTBa
ONs1 MOBEPXHOCTEN U3 Hep)kaBetoLen
cTanu Bokpyr pyyek. MHamMkaTopbl BOKpYr
nepeknoyvaTens MoryT 6biTb CTEpThI.

* OuncTuTe CEHCOpHbIE NaHenn ynpaene-
HUSA BIIAXKHOW MSATKOM TKaHbIO 1 BbITPUTE
Cyxou TKaHbto. Ecrin Balue ycTponcTBo
nMeeT PYHKUMIO ONOKMPOBKM KNaBuL, TO
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BKIIOUMTE BNOKMPOBKY KNaBuLL nepes
BbINONTHEHNEM OYMCTKM NaHenu ynpaene-
HUs. B npoTUBHOM cnyyae MoxeT
npou3onTy cOor Ha KHOMKaX.

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

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

Yucrtka 60KOBbIX CTEHOK AYyXOBKMU
BokoBble CTEHKM B 30HE NMPUTOTOBIIEHUS
MOryT ObITb NMOKPbIThI TONBKO 3Marnbio NnMbo
KaTanMTU4eCKUMN CTeHKaMW. DTO 3aBUCUT
oT mogenu. Ecnu nveeTtcs katanutuye-
ckas CTeHka, obpaTtuTech k pasgeny «Kara-
NUTUYECKNE CTEHKN» 3a MHpOopMaLen.
Ecnu Baw npoaykT npeactasnseTt cobon
MoZernb C MeTannM4yecknMy Hanpasnsto-
WMK, yaanuTte ux nepeg 4nctkon 6o-
KOBbIX CTEHOK. 3aTeM BbIMOIHUTE OYNCTKY,
Kak onvcaHo B pasgene «O0was nHgop-
MaLms Mo OYUCTKE», B COOTBETCTBUU C TU-
NMOM MOBEPXHOCTN BOKOBOW CTEHKN.

Y106bI yaanuTtb 60koBbIe MeTannunye-
CKue HanpasnsLwme:

1. CHUMUTE NepeaHIo YacTb MeTannmye-
CKMX HanpaBrsoLWwmx, NOTAHYB nx 3a 60-
KOBYIO CTEHKY B NMPOTMBOMOSIOXHOM
HanpasneHuu.

2. ToTaHUTe pelueTyaTyto MoKy Ha cebs,
YTOGbI CHSATb €€ MOJHOCTLHO.

3. YT06bI CHOBA MPUKPENUTL HanpaBnsto-
Lme, npoLeaypbl, NPUMeHsieMble Mpu
MX CHATUM, JOMKHbI NMOBTOPSATLCA C
CaMOoro KOHLIa 10 Hayarna cooTBeT-
CTBEHHO.

7.5 Jlerkas napoBasi oMMCTKa

[JaHHas npoueaypa no3BonseT oynwaTth
Kamepy Oyx0BoOro Lukada oT He3acTapernblxX
3arpsisHeHUiA, KOTopble pasmsryaTcs na-
POM BHYTpY OyXOBKM M Kanenbkamu Bofpl,
KOHOEHCHPYIOLWMMUCS BO BHYTPEHHMX MO-
BEPXHOCTSAX AYXOBKM.

1. WsBnekute Bce aKceccyapbl N3 YXOBKWU.

2. [o6abTe 500 MmN BoAbl B NPOTUBEHb U
NOMECTUTE Ha 2-0/ YPOBEHb JyXOBKMU.

p

AN

3. YcTaHoBWTE OYXOBKY B PEXWUM NErkon
napoBOW OYUCTKM U AarTe el nopabo-
TaTb npu 100°C B TeyeHne 15 MuHyT.

HemepnneHHO OTKpoOrTe ABEPb M NpoTpUTe

BHYTPEHHIOIO YacTb BMaXHON ryokon unm

TKaHbo. Mpy OTKPbITUM ABEPLbI BbIMYC-

KaeTcst nap. ATo MOXeT NpeAcTaBnsTh

OMacHOCTb OXOroB. ByabTe OCTOPOXHbI

Korga OTKpbIBaeTe ABepLyy.

[ns ynaneHusi CTOMKNX 3arpsi3HeHnin Heob-

XOAMMO BbINOMHUTbL OYUCTKY C UCMOSIb30Ba-

HMEeM MOLLLEro CpeacTBa ANs nocyabl 1

TEnmon BoAbl C MOMOLLLI MSITKON TKaHW

unu rybku, a 3aTem BbITEpPETb CyXOu TKa-

HbHO.
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Mpn ucnonb3oBaHUN YHKLUM fer-

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

(BapbupyeTcs B 3aBUCMMOCTY OT MOAEeNu
ycTporictBa. MoxeT He ObITb B Ballem
ycTporicTtse.) lNMocne koHaeHcaummn BHYTPU
OYXOBKM B yrry6reHum nog AyxoBKON MO-
XeT obpasoBaTbCA NyXuua unu Brara.
MpoTpute aTy 0bnacTb BNaXHON TKaHbIO
rocre Mcrnonb3oBaHus, a 3aTeM BbICyLUUTE.

I °

7.6 BbicokoTemnepaTypHas camoo-
yucTka

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

O6wue npeaynpexneHus

FopsiuMe NoBepPXHOCTU MOTYyT
& BbI3BaTb oxoru!
He npukacanTech K yCTpOMCTBY BO
BPEMSI CAMOOUMLLIEHVS U OEPXUTE
neTen noganblue oT Hero. [ogo-
xaute He meHee 30 MUHYT, npexae
YeM yaansitb OCTaTKu.

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

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

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

[nsa 3anycka ¢pyHKUUM nuponusa:

1. V3BneknTe BCe akceccyapbl U3 QyXOBKU.
B mogensx ¢ npoBONoYHbIMY Nonkamm
He 3abyAbTe CHATb NPOBOIOYHYO MOS-
KY.

2. lNepep Ha4yanoOM OYUCTKU OYUCTUTE
BHELLUHWE NOBEPXHOCTUN AYXOBKM U yaa-

NnTe OCTaTKN NULLN BHYTPU OYXOBKK C
NOMOLLbIO HAMbISIEHHOW TKaHW.

3. Beibepute dyHkumto «Muponus» (Mupo-
nma).

= Cumson «P2:00» muraet Ha guc-
nnee. Ecnu ycTponcTBo OCHaLLEeHO
dyHKLUMEN aKonmponusa, Ha auc-
nrnee B TeYEHUe 2 CekyH cHavana
oTobpaxaetcsa coobuieHne «Proy,
a 3atem coobuieHne P2:00 Hauu-
HaeT MuraTb.

Ecnu coobleHnsa «Pro» n «kECO»

@ He oToGpaaloTcsl Ha aucnree,
YCTPOWCTBO HE OCHALLEHO PYHKLIM-
en nuponunaa Eco.
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4. YcTaHoBUTE pyyKy TeMMepaTypbl Ha ca-
MYI0 BbICOKYH «MaKc» (MakcuMarbHyo)
TemnepaTtypy.

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

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

7. Korga npoLecc O4nUCTKM 3aBEpLLUNTCH,
Ha aKkpaHe noasutca «KoHewy.

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

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

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

Mocne 3aBepLueHus paboTbl yHK-

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

®DYHKLUA CAMOOYNCTKN C BbICOKOMN TEM-
nepatypo# — nuponus Eco (BapbupyeTt-
CAl B 3aBMCUMOCTM OT MOAENN YCTPOW-
ctBa. MoxeT He 6bITb B BalleMm ycTpoOW-
cTBe.)

v Ecnu Balla fiyxoBKa He O4eHb rpsidHas,
Mbl PEKOMEHAYEM MCMONb30BaTh PYHK-
uuto «IMMponma - 9KOHOMUYHbIN pe-
XMy, PyHKUMSA «Mponms - SKOHOMMY-
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HbIV PEXUM»» 3aHUMAET MeHbLUE Bpe-
MeHMU, Yem pyHKumnA MNuponuax». Ecnn
BaLl AyXOBOW LUKad CIULLKOM 3arpss-
HeH, PyHKUmMa «[Muponns - SKOHOMUY-
HbIV PEXNM» MOXET ObITb HE4OCTaTOu-
Ha. B Takom cny4ae ounctuTe ero ¢
nomoLLbo PyHKUMK «Mnponuay.

W3Bnekute Bce akceccyapbl 13 SyXOBKU.
B mMogensix ¢ NpoBoSIoYHbIMM MOSKamu
He 3abyabTe CHATH MPOBOJIOYHYHO MOI-
Ky.

MNepen HayYanoMm OYUCTKU OUUCTUTE
BHELLHVE MOBEPXHOCTY AYXOBKW W yAa-
NUTE OCTaTKM1 NULLY BHYTPW JyXOBKM C
MOMOLLIbIO HaMbINIEHHOW TKaHMU.

Bbibepute dyHkumto «IMuponua» (Mupo-
nma).

= CoobuieHne «P2:00» n «Pro»
oTobpaxkatloTcsa Ha gucnnee B
TeyeHne NpmubnmanTenbHo 2 ce-
KyHZ, nocrne 4yero coobLieHune
P2:00 HaumMHaeT muratb.

HaxmuTe kHomky @ unm O.

= CoobueHrne «kECO» oToGpaxaeT-
Csl Ha gucnnee B Te4yeHune npubnu-
3UTENBbHO 2 CEKYHA, a 3aTeM CO006-
weHne P1:30 HaynHaeT muratb.

YcTaHoBUTE pyyKy TemnepaTypbl Ha ca-
MYIO BbICOKYO «MaKC» (MaKcuMarbHyto)
Temneparypy.

Korpa 3anyckaeTtcst pyHKUMSA nMponuaa,
3aropaetcsa unugukatop P1:30 n HaumHa-
eTcs obpaTHbIN oTcHeT. Bpems nuponu-
3a (1,5 yaca) otobpaxaeTcs Ha anc-
nnee. 3T0 BpeMsi HEU3MEHSIEMO.

Korga neyb gocturaeT onpegeneHHom
TemnepaTypbl Nocrne Ha4Yana npowecca
nuponu3a, Ha gucnrnee TanmMepa nosis-
nsietcst cumBon [&] v ABepua AyXOBKU He
MOXeT ObITb OTKpbITa. He Bo3aencTBym-
T€ Ha py4Ky C CUMON, 4TO6bI pa3broku-
poBaTb ABEpPb, Noka He 3aKOHYUTCS NPOo-
LLeCC OYUCTKU 1 CUMBOI BITOKMPOBKM He
MncYesHeT ¢ aucnnes.

Korga npouecc o4nMcTkr 3aBepLUnTCS,
Ha akpaHe nosieuTcs «KoHewy.



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

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

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

Mocne 3aBepLueHns paboTbl yHK-

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

7.7 OuucTKa gBepubl AYXOBKU

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

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

Mo4anky nnm oTbenusaTtenu ans
YNCTKU OABepLbl N CTEKNa AYXOBKWU.

CHsTMe ABepLbl AYyXOBKX
1. OTkpoviTe oBEPLY AYXOBKMU.

2. OTKpoWTe 3aXMMbl B rHe3ae netTnm
nepegHen ABepu cnpasa v crneea, no-
TSHYB BHW3, Kak MNOKa3aHO Ha PUCYHKe.

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

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

8K

5. Metnu Tvna (B) gocTynHbl AN Asepeii ¢

MATKUM 3aKpbITUEM.

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

7. lMNepeBenunTe ABepLY OyXOBKM B NOMy-
OTKPbITOE MOMOXEHUE.

8. lMoTsHWTe CHATYIO ABepLY BBEPX, YTOObI
ocBoboANTL ee OT NpaBoWi U NeBoN ne-
Tenb, a 3aTeM CHUMUTE ee.
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YT00bI yCTAHOBUTL ABEPHL Ha Me-
@ CTO, NpoLeaypsbl, MPUMEHAEMbIE
npu ee CHATUK, OOIMKHbI NMOBTO-
PSATbCS C CaMOro KoHua Ao Havana
COOTBETCTBEHHO. [pun ycTaHoBKe
OBepLbl 00a3aTenbHO 3aKpbiBanTe
3aXUMbl Ha rHe34e NeTnu.

7.8 CHATMe BHYTpPEHHero crekna
ABepubl AYXOBKU

BHyTpeHHee cTekno nepeaHel aABepu
YCTPOWCTBA MOXHO CHATb 7151 OYMCTKMU.

1. OTkpoviTe oBEPLY AYXOBKMU.

2. ToTAHUTE NNACTUKOBLIA KOMMOHEHT,
NPUKPENMEHHbIV B BEPXHEW YacTu
nepenHen asepu, k cebe, 0AHOBPEMEH-
HO HaZaBVB Ha TOYKM JaBreHus ¢ obe-
NX CTOPOH KOMMOHEHTa, U CHUMUTE €ro.

51234
1 Camoe BHy- 2 Brtopoe
TpeHHee BHYTpeHHee
cTekno cTekno
3 TpeTbe 4 HapyxHoe
BHYTpEHHEe cTekno

CTeKrno

5 Mnactu-
KOBbIV CTEK-
NSHHBIA Na3
- HuxHun

3. Kak npounniocTpnpoBaHO Ha pPUCYHKe,
OCTOPOXHO NOAHVMUTE CaMoe BHYTPEH-
Hee CTeKro B HanpasneHun «Ay, a 3a-
TEM CHUMUTE ero, NOoTSHYB B Hanpasne-
HUN «B».

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

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

[Mopsaok kpenneHuss BTOPOro 1 TpeTbero
BHYTPEHHUX CTEKON HE BaXXeH, TaK KaK OHU
B3anMO3aMeHSEMbI.

lMpukpennas camoe BHYTPEHHEE CTEKNO
(1), obpaTute BHMMaAHME HA MECTO 3aneya-
TaHHOW CTOPOHbI CTEKIa Ha BTOPOM BHY-
TpeHHeM cTekne. KpalHe BaxxHO pacnorno-
XWUTb HWXHWUE YIIbl BCEX BHYTPEHHUX CTe-
KOmn Tak, YToObl OHV COOTBETCTBOBANMN HUX-
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HUM MnacTUKoBbIM nasam (5). MpwkMute
MNacTUKOBbLIN 3NIEMEHT K paMe, noka He
YCIbILLIUTE 3BYK «LUEYKa».

Mocne ouncTkm BCce cTekna Heob-
X0anMo cobpaTb.

7.9 Yuctka namnbl QyXOBKU

B cnyuae, ecnu cTeknsiHHas ABepLa nam-
Mbl AyXOBKW B 30He NPUroToBIieHns 3arpss- 3. Ecnu namna Aayxosku Tuna (A), Kak no-

HUTCA. O4YMUCTUTE C NMOMOLLIbIO cpeacTea ansa Ka3aHO Ha PUCYHKe HMXe, MOBEepHUTe
MbITbsi NOCYAbl, TEMON BOAON U MATKOW riamny OyXOBKM TakK, Kak ykasaHo Ha pu-
TKaHW U ryoku, a 3atemM BbITPUTE CyXoMn CYHKe, U 3aMeHuTe ee HoBOW. Ecnn aTo
TKaHbto. B criyyae HencnpaBHOCTM namnbl namna tuna (B), BblTawmTe ee, Kak no-
OYXOBKM Bbl MOXETe 3aMeHUTL ee, crneays KasaHOo Ha pUCYHKe, U 3aMEHUTE ee HO-
crnegyoLwmm pasgenam. BOWN.

3ameHa namnbl 4yXOBKU

O6LwWwue npeaynpexneHus

* Bo usbexaHve nopaxeHusi anekTpuye-
CKUM TOKOM Mepe[ 3aMeHon namnbl ay-
XOBKM OTCOEANHUTE 3NEeKTPUYECKUA
pasbeM U OXOUTECh OXNaXAeHUs ay-
XOBKM. [Opsiuve NoBEpPXHOCTU MOTYT Bbl-
3BaTb oxoru!

* OTa ne4yb NUTaeTca OT Nnamrbl HakanvBea-

HUS MOLLHOCTBIO MeHee 40 BT, BbicoTOMN 4. YcTaHoBUTE Ha MECTO CTEKIIAHHYO
MeHee 60 MM, guameTpom MeHee 30 MM KPBILLKY.

WNW ranioreHoBon namnel ¢ rHe3gamm G9 Ecnu B Bawen ayxoBKe KBagpaTHas
MOLLHOCTbIO MeHee 60 BT. Jlamnbl noa- namna

XOAAT Anst paboTbi Npu TEMNEpaType Bbl- 1 OrkmiounTe AyXOBKY OT SMEKTPUYECTBa.

we 300 °C. Namnbl NS yXOBKM MOXHO
NProGPECTU B aBTOPU3OBAHHBIX Cry6ax 2. CHuMVWTE MeTannuyeckne Hanpaensto-
UNW Y TIMLEH3NPOBAHHBIX TEXHUYECKUX L€ B COOTBETCTBUW C onncaHnem.
cneuuanucToB. OTOT NPOAYKT COOEPXKUT
namny knacca aHeprum G.

* [MonoxeHne namnbl MOXET OTNMYaTHCA
OT MOKa3aHHOro Ha PUCYHKE.

 Jlamna, ucnonb3yemasi B 3T0M yCTPOM-
CTBe, He NOAXOAMNT AN OCBELLEHUS XKM-
NbIX NOMeLleHnn. HazHadyeHne aTon nam-
Mnbl — MOMOYb NOMb30BaTENO BUAETL €Ay .

+ Jlamnbl, ncnonb3yemble B 3TOM YCTPOWA-
CTBE, JOMMKHbI BblAEPXMBATb IKCTpe-
MarnbHble U3nN4ecKne ycroBus, Takue
Kak Temnepatypa Bbiwe 50 ° C.

Ecnu B Ballel AyxoBKe Kpyrnasa namna,

1. OTKMOuMTE AYXOBKY OT MEKTPUYECTBa.

2. CHUMWTE CTEKNSIHHYIO KPbILLKY, NOBep-
HyB ee NPOTVB YacOBOW CTPENKW.
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3. MNMogHMMUTE 3aWUTHYIO CTEKNAHHYIO
KPbILLKY flamnbl C MOMOLLbIO OTBEPTKMU.
CHavana OTKpyTUTE BUHT, ECN B Ba-
LeM 1M3genun ecTb BUHT Ha KBagpaTHON
namne.

4. Ecnu namna gyxoBku Tuna (A), Kak no-
Ka3aHO Ha pUCYHKe HWxe, NoOBEepHUTE
nammny QyXOBKW Tak, kak ykaszaHo Ha pu-
CYHKe, 1 3ameHunTe ee HOBOW. Ecnin aTo
namna Tuna (B), BbITawmTe ee, Kak no-
Ka3aHO Ha pUCYHKe, N 3aMeHUTE ee HO-
BOWA.

8 YctpaHeHue Henonapok

5. YcTaHOBWTE HA MECTO CTEKINSHHYIO
KPbILLKY M MeTannmyeckme Hanpasnsio-
wue.

Ecnu nocne BbINOMHEHNSA MHCTPYKLUMI 3TO-
ro pasgena HemcrnpaBHOCTb He yAanoch
yCTpaHuTb, obpaTuTech K BalleMy npoaas-
Lly UN B aBTOPU3OBAHHYIO MaCTEPCKYH.
Hwu B koem cnyyae He nbiTanTeck oTpe-
MOHTMPOBaTb U34enune camoCTOATENbHO.

Bo BpeMsi pa6oThbl AYXOBKK UCMyCKaeT-

csa nap.

« [Nap BO BpeMsi paboTbl ABMNSAETCS HOpP-
MarbHbIM SIBiEHNEM. >>> JT0 He owmnb-
Ka.

Bo BpeMsi npUroToBreHns NULLX NOSB-

nNsTCA Kannu Boabl

* [ap, obpasyowuinca Bo Bpems npuro-
TOBMNEHWs!, KOHAEHCUPYETCS NPU KOH-
TaKTe C XONoAHbIMU NMOBEPXHOCTAMM CHa-
pYXv NpoayKTa U MoxeT 06pa3oBbIBaTb
Kannu Boabl. >>> 970 He olunbka.

Korpa npoayKTt nporpeBaeTcsl u oxna-
XAaeTcs, CrblWHbI MeTannM4yeckue 3By-
KW.

* MeTannu4yeckvue getanu MoryT pacLum-
PSTLCSA U M3aaBaTb 3BYKU MPW Harpesa-
HUW. >>> JTO He olmbka.

U3penue He paboTaer.

» Bo3moxHO, npeaoxpaHuTens Hencnpa-
BEH Unu neperopen. >>> NpoBepbTe
npegoxpaHuteny B 6noke npegoxpaHu-
Tenen. MNMpu HeoOXo0AMMOCTM 3amMeHNTe
WX UMW aKTUBUPYWTE MNOBTOPHO.

* MNpnbop MoxeT ObITb HE MOAKMIOYEH K
(3asemrneHHomn) poseTke. >>> [poBepb-
Te, NOAKITIYEH N Npubop K poseTke.

* (Ecnu Ha Bawem yCTpoOWCTBE eCcTb
Tavimep) Knaeuwun Ha naHenu ynpasne-
H¥A He paboTatoT. >>> Ecnu B Ballem
n3genun nmeeTcst BrIoKMpoBKa KHOMOK,
OHa MOXeT ObITb BKIOYEHA, OTKITIOUNTE
GrOKMPOBKY KHOMOK.

CBeT B AyXOBKe He FopuT.

 Jlamna gyxoBku MOXeT ObITb Hencnpas-
HOW. >>> 3aMeHnTe Namny SyXOBKW.

* Het anektponuTanusa. >>> Y6eaurtecs B
HanM4Mn HanpsKeHUs B CETU U NPOBEPb-
Te npegoxpaHnTenu B 6noke npegoxpa-
HuTenew. MNMpy HeobxoAMMOCTN 3ameHnTe
npeaoxpaHUTENn U NOBTOPHO NOAKIIO-
ynTe UX.

[yxoBka He HarpeBaeTCHl.

* [Meyb He MOXeT ObITb HacTpoeHa Ha
onpeneneHHyo yHKUMIO NPUroToBsre-
HWUS n/vnu Temnepartypy. >>> 3agante
onpeaeneHHy yHKLMIO NpUroTosne-
HUSA U/unn TemnepaTypy.

» HeTt anekTponutaHus. >>> Yb6eguTech B
HanU4nMmn HanpsKeHUs B CETU 1 NPOBEPb-
Te nNpeaoxpaHuTenu B 6noke npegoxpa-
HuTenen. Mpu HeobxoaAMMOCTH 3aMeHNTe
npeaoxpaHuTenu UM NOBTOPHO NOAKMO-
ymTe Ux.
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Warotosutens: «Arcelik A.S.»
Opuaunueckuin agpec: Kapaay xagaecu Ne 2-6 34445 Crotnogxe Ctambyn, Typumst
(Karaagag Caddesi No:2-6 Sutliice, 34445, Turkey) m
Mpown3seaeHo B Typumn
MmnopTtep Ha TeppuTopumn P®: OO0 "An v IMNMun AnnnaeHcec Cewnc"

FOpuanueckuii agpec: 125040, Poccmsi, r.Mockea, BH.Tep.r.MyH1LMNanbHbI okpyr berosow, JleHnHrpaackvi np-kT,
A.15, ctp.10, atax 1.

MHdopmMaumto o cepTudmkaumm npoaykTa Bel MOXeTE yTOUHWTL, MO3BOHUB Ha rOPSYYHO NIMHMIO
8-800-3333-887.

[laTa npon3BoAcTBa BKIIOYEHA B CEPUIHBIA HOMEpP NPOAYKTA, yKa3aHHbI Ha 3TUKETKe, PacrnofioXXeHHOW Ha NpoayK-
Te, a UMEHHO: NepBble [Be Ldpbl CEPUitHOro HoMepa 0603HaYaloT rof NPOU3BOACTBA, a NocneaHue ABe — Mecsill.
Hanpuwmep, "10-100001-05» obo3HayaeT, 4To NpoAyKT nponsseseH B mae 2010 roaa.

M3roToBuTeNb OCTaBNSET 3a COOOI NPaBO HA BHECEHWE U3MEHEHWIA B KOHCTPYKLMIO, AU3alH M KOMMMEKTALMIO SMEK-
Tponpubopa.
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