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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 plate heating, drying
by hanging towels or clothes
on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

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

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

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

* Electrical products are danger-

ous for children and pets. Chil-

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

Do not put objects that chil-

dren may reach on the

product.

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

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

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

+ Before discarding worn out

and useless products:

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

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

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

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

A1 .3 Electrical Safety

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

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

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

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

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

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

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

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

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

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

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

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

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

If your product has a power

cable and plug:
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* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
a fire.

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

* Never touch the plug with wet
hands!

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

Al .4 Transportation
Safety

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

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

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

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

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

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

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

You should store the appliance
according to handling marks
indication on the carton box.

A1 .5 Installation Safety

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

+ Always wear protective gloves

during transport and installa-

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

Before the product is installed,

check the product for any dam-

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

Avoid using any heat-insulating

materials to cover the interior

of the furniture that will be in-
stalled.

Direct sunlight and heat

sources, such as electric or

gas heaters, must not be
present in the area where the
product is installed.
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+ Keep the surroundings of all
ventilation ducts of the
product open.

+ To avoid overheating, product
installation should not be car-
ried out behind decorative cov-
ers.

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

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

Al .6 Safety of Use

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

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

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

» Do not use the product if the m

front door glass is removed or
cracked. Otherwise there is a
risk of injury and environ-
mental damage.

* Do not step on the appliance

for any reason.

Never use the product when

your judgement or coordina-

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

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

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

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

91.7 Temperature Warn-
ings

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

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

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

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

Al .8 Accessory Use

* It is important to use the ac-
cessories provided with the
product appropriately. For de-
tailed information, refer to the
section "Use of Product Ac-
cessories".

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

Al .9 Cooking Safety

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

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

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

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

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

* When the oven is in use,
NEVER place baking tray,
dishes or aluminium foil dir-
ectly on the bottom of the
oven. The heat accumulation
might damage the bottom of
the oven, and might even
cause damage to the oven
cabinet or kitchen flooring.

Be mindful of the following pre-

cautions when using greasy

parchment paper or similar ma-
terials:

* Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven.
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* To prevent the risk of touching
the oven heating elements and
obstructing the flow of hot air,
remove any excess parts of
greaseproof paper that hang
from accessories or contain-
ers. Do not use greaseproof
paper at oven temperatures
higher than the maximum us-
age temperature specified by
the manufacturer. Never place
greaseproof paper on the oven
base.

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

Only cover the necessary sur-
face inside the tray.

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

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

* When using wire grill, a tray
should be placed on the lower
rack. Otherwise, the food oil
and other components that
drip onto the oven bottom can
create heavy smoke and lead
to flames.

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

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

1.10 Maintenance and
Cleaning Safety

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

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

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

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

2.1 Waste Directive

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

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

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

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

Compliance with RoHS Directive:

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

2.2 Package Information

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

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

2.3 Recommendations for Energy
Saving

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

+ Defrost frozen food before baking.

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

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

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

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

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

3.1 Product Introduction

*%

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

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

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

tion and Usage

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

1 On/off key

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

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the
highest and lowest temperatures that can
be set for these functions are shown. The
order of the operating modes shown here
may differ from the arrangement on your
product.

Function display

You can create your product's cooking
functions by touching and selecting on the
display below. The selected and active
heaters will light up in red. The bottom and
heaters are activated when touched once. It
switches between different heaters and
functions for the fan motor and fan heater
with a few touches. The heater combina-

v

2

2 Touch display

tions you select will direct you to the
defined functions. Some of your selections
will continue to work differently because
they are not defined. Detailed information
about the operating functions that can be
used in the product is given in a table.

Top heater

Fan heater (with fan motor)
Fan motor

Bottom heater

Operating with fan- symbol
Eco fan heating- symbol

Airfry- symbol*

)@@@Epwm—-

Automatic cooking function (SmartBakePro)-
symbol*

*

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

Function description

Temperature
range (°C)

Description and use

2]

X

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.

B

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 / Airfry

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.

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

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.

Pizza function

40-280

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

"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.

lle{l= e ®

Full grill

40-280

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

= &

Fan assisted full grill

40-280

The hot air heated by the large grill is quickly distributed into
the oven with the fan. It is suitable for grilling in large amounts.
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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.

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

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 :

On models without wire shelves :

Barrier coated frying tray (Airfry)

Used for shallow or oil-free frying of foods.
The barrier coated oven tray has less adhe-
sion than other trays.

3.5 Use of Product Accessories

Cooking shelves

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

On models with wire shelves :

N
5
4
3
2
1
>/
On models without wire shelves :
] 4
| ~ 3
4; ~ 2
=~ 1

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.
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On models without wire shelves :

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

Placing the tray on the cooking shelves

On models with wire shelves :

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

On models without wire shelves :

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

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire

grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :

Tray stopping function - On models with
wire shelves

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

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

General specifications

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

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

Voltage/Frequency 220-240V ~; 50 Hz

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

Total power consumption (kW) 3,3

Oven type Multifunction oven

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC 60350-1
standard. Those values are determined under standard load with bottom-top heater or fan assisted heating (if any)
functions.

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 bottom/top heating, 4-
Top and bottom 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. Turn on the oven by touching the (D key.

2. Activate the bottom keys by touching
the = key.

o

& <0O0O> <200  »

t =

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

= The clock field and the &) symbol

flash on the display.
0) B <|:||:||:||:| > {@ii E[H:l.c> i
— fend 0 D“ {f;} @

4. Touchthe </) keys of the hour/time
display area to set the time of day and
touch the ¢ key again to activate the
minute field.

= The minute field and the & symbol

flash on the display.
O | % [ < D00> o200
= Qa0 # B B

The > /< keys of the clock/time
@ display area and the temperature
display area will be activated and

visible when you move your hand
closer to the screen.

5. Touch the </> keys of the hour/time
display area to set the minutes and
touch the {& key again to confirm the
setting.

= The time of day setting is con-
firmed and the display returns to
the initial startup display.

If the initial time setting is not
@ made, the time of day will start to
increase from 12:00. You can
change the time of day setting later
as described in the "Settings" sec-

tion.

In the event of a long power outage,
@ the time of day setting is cancelled.
It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

Remove all accessories from the oven
provided with the product.

N

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”. You can learn how to oper-
ate the oven in the following section.

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.
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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. Refrain from covering these ventila-
tion openings. Otherwise, the oven may
overheat. The cooling fan continues to op-
erate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

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

If the product door is opened while the
oven is operating or in the closed position,
the oven lighting turns on automatically.

5.2 Operation of the Oven Control
Unit

General warnings for the oven control unit

+ The maximum time that can be set for
the end of the cooking process is 5:59
hours. In the keep warm function, this
time is 23:59 hours. In the event of a
power outage, the set cooking and cook-
ing time will be cancelled.

+ While any adjustment is being made, the
relevant symbols flash on the display. To
save the adjustments, either touch the
relevant key in the description or wait for
a short while.

+ If the cooking time is set when cooking
starts, the remaining time is shown on
the display. If the cooking time is not set,
the elapsed time is shown on the display.
In some operating functions, rapid pre-
heating is set. The elapsed time or cook-
ing times start to appear on the display
when the rapid preheating is completed
and the oven inner temperature reaches
the set temperature.

Control unit
11 10
A *
OQCty 0@ ¢ IO Cy =
T 200<Cdl e Pl
o % >
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1 On/off key 2 Function display
3 Menu key 4 Alarm key
5 Remove control key 6 Settings key
7 Eco fan heating key 8 High heat cleaning button
9 Key lock key 10 Baking start/stop key
11 Temperature indicator area 12 Timer/duration indicator area
13 Steam key
Increase key Manual cooking by selecting temperature

and oven operating function

Decrease key
You can cook your food by manually con-

Baking time symbol trolling it (under your own control) without
Alarm symbol setting a cooking time by selecting the tem-
perature and operating function specific to
Settings symbol your meal.
Time of day symbol 1. Turn on the oven by touching the (D key.
Key lock symbol 2. Create the operating function according
to the heaters you want to operate via
Temperature symbol the function display. You can find de-
Wifi symbol * tailed information about creating a oper-

ating function in the Oven operating

Meat probe symbol * . R
P y functions [» 13] section.

DElN)OEPO & O AV

Door lock symbol *
Remove control symbol * O) t% <O00O0 > <200 »n
Low Low level steam symbol * ‘
High High level steam symbol * To cook in the Eco fan heating
©. Add water warning symbol * fgnctlon, selgctlop cannot be u;ed
° via the function display. To activate
* It varies depending on the product model. It may the Eco fan heating function, activ-
not be available on your product. ate the bottom keys by touching the
Turning on the oven =i key. Select this operating func-
Turn on the oven by touching the (D key. tion by touching the ] key. You can
The first splash display appears. set the temperature and time as in
. . the following steps. When the oven
If no settings are made regarding . .= .
- is operating in the Eco fan heating
the oven on this display, the oven ) .
. . . function, the Eco fan heating
will turn off after a certain period of “ ” A
. . ) green” color on the display turns
time and the time of day will appear . o
on the display white when the oven interior tem-
) ’ perature reaches the set temperat-
Turning off the oven ure or when the oven door is
Turn off the oven by touching the (D key. opened.

The time of day appears on the display.
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3. The predefined temperature for the op-
erating function you created appears on
the display. To change this temperature,
touch the </> keys of the temperature
display area.

<250

The > /< keys of the clock/time
@ display area and the temperature
display area will be activated and

visible when you move your hand
closer to the screen.

If you change the operating func-

@ tion after changing the predefined
temperature for the operating func-
tions, the last set temperature will
appear on the display. However, if
the set temperature is not within
the temperature range of the selec-
ted operating function, the recom-
mended temperature for that oper-
ating function will appear.

4. After the working function and temper-
ature are set, touch the p || key to start
cooking.

M ¢
<QO00> <250 »

O K i

= 4

= Your oven starts working immediately
in the function you created and the
temperature you set. Fast preheating is
defined in some operating functions.
An animation is displayed on the dis-
play during preheating. When preheat-
ing is complete, when the oven interior
temperature reaches the set temperat-
ure, a short animation is displayed on
the screen and a short beep is heard.
After the beep, the elapsed time starts
to appear on the display. Since manual
cooking is done without setting the
cooking time, the oven does not turn
off automatically. You need to control
the cooking yourself and turn it off.

When your cooking is complete, touch
the P |l key to end the cooking or touch
the (D key to turn the oven off com-
pletely.
Cooking by adjusting the cooking time;
By selecting the temperature and operating
function specific to your meal and setting
the cooking time via the control unit, you
can have the oven automatically turn off at
the end of the time.

1. Turn on the oven by touching the D key.

2. Create the operating function according
to the heaters you want to operate via
the function display. You can find de-
tailed information about creating a oper-
ating function in the Oven operating
functions [» 13] section.

3. The predefined temperature for the op-
erating function you created appears on
the display. To change this temperature,
touch the </ keys of the temperature
display area.

in 'C
O || % <QO00> <250 »u

The > /< keys of the clock/time
@ display area and the temperature
display area will be activated and

visible when you move your hand
closer to the screen.

If you change the operating func-

@ tion after changing the predefined
temperature for the operating func-
tions, the last set temperature will
appear on the display. However, if
the set temperature is not within
the temperature range of the selec-
ted operating function, the recom-
mended temperature for that oper-
ating function will appear.
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4. Touch the /) keys of the clock/time
display area to set the cooking time.

= The (O symbol appears on the dis-
play.

o~~~

Q| X

< 0090 >° < 250°  »

fing

To quickly set the cooking time,
@ after setting the operating function
and temperature, you can activate
the cooking time as 30 minutes by
touching the > key of the clock/
time display area and change the

time with the </ keys.

Cooking time increases by 1 minute
@ in the first 15 minutes, and by 5

minutes after 15 minutes.

5. After setting the working function, tem-
perature and cooking time, touch the p ||
key to start cooking.

D % < -3

[¢] 'C
Ood0 > <250 »

6. Your oven starts working immediately
with the function you have created and
the temperature you have set. Some op-
erating functions have a fast preheating
feature. An animation is displayed on
the display during preheating. When pre-
heating is complete, when the oven in-
terior temperature reaches the set tem-
perature, a short animation is displayed
on the display and a short beep is heard.
After the beep, the cooking time starts
to count down on the display. After the
set cooking time is completed, the dis-
plays "End", an audible warning is heard
and cooking stops.

7. The audible signal will sound for two
minutes. If the P |l key is touched while
the audible signal is sounding and the
"End" text is displayed on the display,
the oven will continue to operate indef-
initely. If the (D key is touched, the oven

will turn off. If any key other than these
keys is touched, the audible signal will
be stopped.

5.3 Settings

Activating key lock

By using the key lock feature, you can pre-
vent intervention to the control unit during
cooking. The key lock cannot be made
when cooking is not in progress.

1. While cooking in your oven, touch the &
key that appears on the display.

O | % oodag © 3 »ﬂ
= s

A

= The temperature display area
shows a 3-2-1 countdown. After
the countdown is complete, the
key lock is activated and the &
symbol appears on the display.

When the key lock is active, other
@ keys on the control unit cannot be

used except the (D key.

Deactivating the key lock
1. Touch the = key on the display.

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

= The & symbol disappears from the
display and the key lock is deactiv-
ated.

Setting the alarm

You can also use the control unit of the
product for any warning or reminder pur-
pose other than cooking.

The alarm clock has no effect on the oven's
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 is up, the clock will give an
audible warning.

The maximum alarm duration can
@ be 23 hours and 59 minutes.
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1. Turn on the oven by touching the (D key.

2. Activate the bottom keys by touching
the = key.

o

& <0O0O> <200  »

O]
3. Touch the key to set the alarm time.

= The L symbol starts flashing on
the display.

o~

O) X

<QO00 >e- <2007 v
= A 0 & @

4. Set the alarm time by touching the </»>
keys of the time/time display area.
Touch the key again to confirm the set-
ting.

Az 'c
O || K <Q0H5>. <200
— = A7 & B B

4

= The alarm time is set and the QA
symbol is constantly lit on the dis-
play. You must touch the key again
to see the remaining alarm time.

4

5. After the alarm period is completed, the
L) symbol begins to flash and an audible
warning is heard.

Turning off the alarm

1. At the end of the alarm time, the audible
signal will sound for two minutes. Touch
any key to stop the audible signal.

= The audible signal is silenced.

If you want to cancel the alarm;

1. Touch the key to reset the alarm time.
Touch the < key until "00:00" appears
on the display.

Adjusting the volume

You can adjust the volume of the control

unit. To make this adjustment, your oven
must not be cooking.

1. Turn on the oven by touching the (D key.

2. Activate the bottom keys by touching
the = key.

o

© || % | «<0000>
3. Touch the & key until b-1 or b-2 ap-
pears on the display.

<200 »

o~

O) X

fieng

<QO00> “<b=1> »u
4 o # B B

= The & symbol flashes on the dis-
play.
4. Adjust the desired tone by touching the
< /> keys of temperature display area.
5. Confirm the setting by touching the f
key or touch the ¢t key to move on to
the next setting.
Adjusting the display brightness
You can adjust the brightness of the control
unit display. To make this adjustment, your
oven must not be in cooking mode.

1. Turn on the oven by touching the D key.

2. Activate the bottom keys by touching
the = key.

o

O |l X <0o0o> <200 e
3. Tap the &% key until d-1, d-2 or d-3 ap-
pears on the display.

o~~~

Q| X

>l

<000 > *<d-1>
5 0 0 # @ 0

= The & symbol flashes on the dis-
play.
4. Adjust the desired brightness by touch-

ing the </ keys of the temperature
display area. (d-1, d-2, d-3)
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5. Confirm the setting by touching the fe
key or touch the {¢ key to move on to
the next setting.

6 General Information About Cooking

You can find tips on preparing and cooking

your food in this section.

Plus, this section describes some of the

foods tested as producers and the most .
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.

6.1 General Warnings About Bakingin 6.

quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

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

1.1 Pastries and oven food

the Oven General Information

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

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

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

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

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

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

+ Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
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We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

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

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

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

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

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

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

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




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

Tips for baking cakes

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

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

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

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

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

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

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

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

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

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

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * EOP _and bottom 3 180 30..45
eating
. Cake mould on )
Cake in the mould | ; Fan Heating 2 180 30..40
wire grill **
Small cakes Standard tray * :]—OP _and bottom 3 160 25..35
eating
Small cakes Standard tray * Fan Heating 3 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- | Top and bottom |, 150 30..40
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm n d”‘?‘ Fan Heating 2 150 35..45
meter on wire grill
*%
Cookie Pastry tray * Top and bottom |5 170 25..40
heating
Cookie Pastry tray * Fan Heating 3 170 20..30
Rich pastry Standard tray * :]-OP gnd bottom 2 200 30..40
eating
Rich pastr Standard tray * || 2" assisted bot- 180 35..45
pastry Y tom/top heating
Top and bottom
*
Dough pastry Standard tray heating 2 200 20..35
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Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Dough pastry Standard tray * Fan Heating 3 180 20..30
Whole bread Standard tray * Top gnd bottom 3 200 30..45
heating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne rectangular con- |Top and bottom |, . 4 200 30..45
tainer on wire grill |heating
*k
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
’ metal mould, 20 ’
Apple pie cm in diameter on Fan Heating 3 170 50 ... 65
wire grill **
Pizza Standard tray * ;°p and bottom |, 250 10..20
eating
Pizza Standard tray * Pizza function 2 280 5..10

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.

Suggestions for cooking with two trays

4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
2-Standard tray *

Small cakes Fan Heating 2-4 150 25..35
4-Pastry tray *
2-Standard tray *

Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *
1-Standard tray *

Rich pastry Fan Heating 1-4 180 40 ..50
4-Pastry tray *
2-Standard tray *

Dough pastry 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 used | Shelf position Temperature (°C) Baking time (min)
(approx.)

Small cakes Standard tray * 3 160 25..35

Cookie Standard tray * 3 180 25..35

Rich pastry Standard tray * 3 200 45 ..55

Dough pastry Standard tray * 3 200 35..45

*These accessories may not be included with your product.

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

6.1.2 Meat, Fish and Poultry

The key points on grilling

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

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

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

Cooking table for meat, fish and poultry

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

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

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

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (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-
(1,52 kg) Standard tray tom/top heating 3 170 85..110
Wire grill *
Fried chicken Fan assisted bot- 2 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 gril * 15 mins. 250/
ried chicken o . mins.
(1,8-2kg) Place one tray on |"3D" function 2 max, after 190 60 ... 80
a lower shelf
. 25 mins. 250/
Turkey (5.5kg) |Standard tray * Fan assisted bot- |, max, after 180 .. [150..210
tom/top heating 190
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function 1 mayx, after 180 ... |150...210
190
Wire grill * . 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
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Preheating is recommended for all food.

*These accessories may not be included with your product.

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

6.1.3 Grill

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

General warnings

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

+ When the preheating time is 5 minutes in

the grill mode, skip the preheating, do not

wait for the entire preheating time to
pass.

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

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 used | Shelf position Temperature (°C) Baking time (min)
(approx.)
Fish Wire grill 4-5 250 20..25
Chicken pieces Wire grill 4-5 250 25..35
';"rzizbni” (veal =12 \vire grill 4 250 20..30
Lamb chop Wire grill 4-5 250 20..25
Steak - (meat cubes) |Wire grill 4-5 250 25..30
Veal chop Wire grill 4-5 250 25..30
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..4
Skip preheating after 5 minutes in grill.
Turn pieces of food after 1/2 of the total grilling time.

6.1.4 Shallow or Qil-Free Frying Func-
tion

In the “Airfry” function, you can make shal-

low frying or oil-free frying with hot air in

the oven.

General warnings

+ Please refer to the recommended baking
table for “Airfry” function.

+ Use the frying tray (Airfry) provided with
the product for this function.
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+ For a good frying result, place the foods
on the frying tray in a way they will not
overlap.

+ Place an oven tray on the bottom shelf
to collect the oil while frying. Place a
heat-resistant baking paper or a similar
material recommended for oven use in-
side the inserted tray.

Frying table - “Airfry”

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

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

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

Homemade potato * |Airfry 3 220 20 .. 40 200-1000
Frozen potato ** Airfry 3 220 15..35 200-1400
Chicken leg /wing Airfry 3 220 20 .. 40 500-1500
Chicken breast Airfry 3 220 30..40 200-700
Whole chicken Airfry 3 15 mins. 250/max |60 _ g0 1800-2000
Frozen nugget ** Airfry 220 15..25 400-1000
Meatball Airfry 220 20..30 20-25 amount
Whole fish Airfry 220 15..25 2-5 amount
f,[%fé’r‘] ?{;’;::;3)’ fish | airfry 3 220 15..25 500-1500

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

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

** Preheat.

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

6.1.4.1 Drying Function

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

+ Use the drying function to dry goods in-
cluding fruits, vegetables, and herbs. Dry-
ing is advised to take place between 50
and 70 °C.
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The amount of moisture, sugar content,
size and thickness of the food, and ambi-
ent humidity all affect how quickly food
dries.

Cut the fruit and vegetables 1-2 cm thick.
To maintain the color during drying, the
oven door must be left open. Placing a
wooden spoon in the upper corner
between the door and the oven will help
keep the door open. Make sure that the
object does not touch the oven seal.



Food Accessory to be Operating Shelf pos- | Temperature Baking time (min) (approx.)
used function ition (°c)

Apple Frying tray (Airfry)  |Airfry 3 50 300 ... 540

Orange slices, Frying tray (Airfry) | Airfry 3 50 300 ... 540

peels

Limon Frying tray (Airfry)  |Airfry 50 300 ... 540

Quince Frying tray (Airfry)  |Airfry 50 300 ... 540

Herb Frying tray (Airfry)  |Airfry 3 50 240 ... 420

6.1.5 Test foods

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

Cooking table for test meals

Suggestions for baking with a single tray

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Shoqbread (sweet Standard tray * Top .and bottom 3 140 20..30
cookie) heating
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 * :]-OD gnd bottom 3 160 25..35
eating
Small cakes Standard tray * Fan Heating 3 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- | Top and bottom 1, 150 30..40
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm _|n d'a.l_ Fan Heating 2 150 35..45
meter on wire grill
*%
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 3 170 50 .. 65
wire grill **

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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Suggestions for cooking with two trays

Food Accessory to be |Operating func-  |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
2-Standard tray *

Small cakes Fan Heating 2-4 150 25..35
4-Pastry tray *
2-Standard tray *

Shortbread (sweet Y™ I£an Heating 2-4 140 15..25

cookie) 4-Pastry tray *

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

Grill

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

Meatball (veal) - 12 |\y;0 iy 4 250 20 ...30

amount

Toast bread Wire grill 4 250 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.

Yogurt 2.

Preparation of yogurt;

1. Remove the accessories and side wire 3.
shelfs (if any) from the cooking area.

Place the yogurt cookware on the bot-
tom of the cooking area.

After preparing the yogurt, let it rest in
the refrigerator for at least 12 hours.

4. Keep the oven door half open during
the entire time.
Food Operating function Shelf position Temperature (°C) Baking time (min)
(approx.)
Yogurt Fan Heating gfet;om of the cooking 50-60 240 ... 360

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
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used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

Do not use steam cleaning products for

cleaning.

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




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

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

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

*+ You should store the appliance according
to handling marks indication on the car-
ton box.

Inox - stainless surfaces

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

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

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

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

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

Enamelled surfaces

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

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

« If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning”.)
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For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand can be used. Do not
use an external oven cleaner. If the sur-
face is heavily soiled, slightly moisten it
and gently clean with a soft-bristled
brush or scrubbing wire. Avoid applying
excessive pressure.

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.

Cleaning the barrier coated accessories
Before using the barrier coated tray for the
first time; place the tray in the oven and op-
erate the oven at 200°C for 40 minutes just
once.

Harsh abrasive cleaning materials should
not be used for cleaning the barrier coated
accessories. Preferably clean by means of
a soft cloth or sponge with a cream surface
cleaner.

Soak your barrier-coated accessories in
warm water for 10 minutes after demand-
ing cooking conditions (functions such as
grill, grill+fan). Then clean with a soft cloth
or sponge.

7.3 Cleaning the Control Panel

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

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

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

7.4 Cleaning the inside of the oven
(cooking area)

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

Cleaning the side walls of the oven

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

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

To remove the side wire shelves:

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

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

- N W B o

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

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

solid particulate solutions instead
of water.

3. Set the oven to the "Bottom heating" op-
erating mode and operate it at 100°C for
20 minutes.
Immediately open the door and wipe the
oven interiors with a wet sponge or cloth.
Steam will be released when opening the
door. This may pose a risk of burns. Be
careful when opening the door.
For stubborn dirt, clean the product using
dishwashing detergent, warm water and a
soft cloth or sponge and dry it with a dry
cloth.

In the easy steam cleaning func-

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

After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and dry

I

L

7.6 Cleaning the Oven Door

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

Do not use harsh abrasive cleaners,

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

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

terial. Do not use abrasive cleaning

agents, hard metal scrapers, wire

wool or bleach materials such as
bleach.

Removing the oven door
1. Open the oven door.

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

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

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

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

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

>

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

To reattach the door, the proced-
ures applied when removing it must

be repeated from the end to the be-

ginning, respectively. When in-
stalling the door, be sure to close
the clips on the hinge socket.

7.7 Removing the Inner Glass of The m
Oven Door

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

1. Open the oven door.

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

| 4

3. As shown in the figure, gently lift the in-
nermost glass (1) towards “A” and then,
remove it by pulling towards “B”.

1  Innermost glass 2* Inner glass (it may
not be available for
your product)

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

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

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

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

7.8 Cleaning the Oven Lamp

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

Replacing the oven lamp

General warnings

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

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets
with less than 60 W power. Lamps are
suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

+ The position of the lamp may differ from
that is shown in the figure.

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

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

If your oven has a round lamp,
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1.

Disconnect the product from the electri-
city.

Remove the glass cover by turning it
counter clockwise.

.

N

4/

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

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

1.

Disconnect the product from the electri-
city.

Remove the wire shelves according to
the description.

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

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



8 Troubleshooting

5. Refit the glass cover and wire shelves. m

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.

Additional Information for User

Technical information on the operating Low Power Modes pursuant to EU

Manual: Regulation 2023/826

Mode POWER CONSUMPTION(WATT) PERIOD(MINUTES)*
Off -

Standby -

Standby Mode with information or
status display

0,8

20

Networked Standby

*:The period after which the equipment reaches automatically standby mode, off mode or networked standby in
minutes and rounded to the nearest minute.
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Arcelik A.S.
Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY
Importer in Russia / Authorized representative by manufacturer:

IHP Appliances Limited Liability Company, 398040, Lipetsk region, city district city of Lipetsk, Lipetsk, pl.Metallur-
gov, 2

The manufacture date is included in the serial number of a product specified on rating label, which is located on a
product, namely: The first two digits of the serial number indicate factory code, second two digits - the year of manu-
facture, and the third two digits indicate the week. For example, "7410-05-000001" means that the product was man-

ufactured in the 5th week of 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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A1.1

MEHEeHUN B usgenue.

MUcnonb3oBaHue no
Ha3Ha4YeHUro

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

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

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



OMMUbI HE AOMKHbI UrpaTh C,
3abupaTbCsa Ha NPOAYKT M
BHYTPb NpoaykKTa.

* He knagute Ha usgenve npea-

1.2 Be3onacHocTb Aae-
A TeWn, YA3BUMbIX NUL, U
AOMaALUHUX XXUBOTHbIX

« OTOT NPOAYKT MOXET MCNOSb-

30BaTbCs A€TbMM OT 8 neT U
cTapLue, a Takke NgbMu, Ko-
TOpble HE4OCTATOYHO Pa3BUTHI
B (PU3NYECKNX, CEHCOPHBIX UK
YMCTBEHHbIX HaBblKax Unmy
KOTOPbIX HET OMbITa N 3HAHWN,
€CNnn OHW HaxoaATcsa noa Ha-
6nogeHmem unm oby4yeHsol
6e3onacHOMy MCNONb30BaAHUIO
M OMAaCHOCTAM NPOAYKTA.

[leTn He AOMKHbI Urpathb C
npoayktom. Ybopka n obeny-
XVBaHue ycTponcTea He
[AOMKHbI BbINOMHATLCH
AEeTbMU, €CNN TONBbKO KTO-TO
He HabnogaeT 3a HUMMN.

OTOT NPOAYKT HE AOSMKEH UC-
NoNb30BaTbCA NOAbMM C Orpa-
HUYEHHBbIMN PUINYECKUMN,
CEHCOPHbIMW UM YMCTBEHHbI-
MU CNOCOBHOCTAMM (BKIHOYas
AeTen), ecnv OHN He HaxoaAT-
cs nog HabnwgeHnem unu He

MeTbl, 0 KOTOPbIX MOTYT AO-
TAHYTbCA OETMW.
NMPEOYNPEXOEHUE:Bo Bpe-
MSs1 UCMNOSIb30BAHNA NOBEPX-
HOCTb NPOAYKTa HarpeBaeTcs.
HepxuTte aeten noganslue ot
npogykra.

XpaHuTe ynakoBoYHble MaTe-
puarnbl B He4OCTYNHOM Ans
aeten mecte. CylwiectByeT
OMacHOCTb TPaBMUPOBAHUS U
yoyLwbs.

Koraa aoBepb OTKpbITa, HE Kna-
ANTe Ha Hee TsKenble npea-
METbl 1 HE NO3BONSANTE AETAM
cuaeTb Ha Hel. Bbl moxeTe
BbI3BaTb ONPOKUAbIBaHWE ay-
XOBKM UNWN NOBPEXAEHNE
ABEpPHbIX NeTernb.

Mepen ytvnusaunen npoayk-
Ta:

OTKMAOYNTE BUIKY NUTaHUS U
BbIHbTE €€ N3 PO3ETKN.

ronyiar weossopme 2 TP et e
NHCTPYKLUUW. A

nsgenus.
[eTn JOMKHBI HAaXoauTLCA NoA 3 HonMUTe MEDb! DEAOCTO
NPUCMOTPOM, YTObbI yoeanTb- : gxmocm quo6b|p eﬂm He
CS1, YTO OHW He UrpatoT C Nnpo- P ’ A

3anesanu BHYTpPb NpoaykTa.
AYKTOM. ;

4. He nos3BonanTte geTam ur-

AnekTpuyeckne nsgenuns
onacHbl Ans AeTen n gomatu-
HUX XXMBOTHbIX. [JeTn n nio-
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paTb C NPOAYKTOM, KOorga oH
HaxoauTcA B pexnmMme oxmnaa-
HUA.



TenbHbIN Kabernb, yka3aHHbIN B
pasgene «TexHn4yeckme xapak-
TEPUCTUKNY. m

f 1.3 JAnekrtpobesonac-
HOCTb

* [MNogkntounTe yCTPOUCTBO K 3a-

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

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

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

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

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

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

He ncnonb3ynte yonuHuUTens
NN MHOTOMOJTHOCHYIO BUSKY
ans paboTtbl ¢ usgenuem.



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

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

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

* Hukorga He BcTaBnsanTe BUNMKY
n3genunsa B CIIOMaHHyo unm
pacLiaTtaHHyo po3eTky. Yoe-
JUTECH, YTO BUJIKA NONHOCTbIO
BCTaBrieHa B po3eTky. B npo-
TMBHOM Crly4ae COeaUHEHMS
MOryT neperpeTbCs 1 Bbi3BaTb
noxap.

» N3berante nogkno4eHus

YCTPONCTBA K KUPHbIM,

rPSA3HLIM U NOABEPXKEHHBIM

BO3ENCTBUIO BOAbl pO3EeTKaM

(Hanpumep, psSAOM CO CToneLwl-

HULEN, OTKYaa MOXET BbITe-

KaTb Boga). B npotnBHoM cny-

Yyae CyLLEeCTBYET PUCK KOPOTKO-

ro 3amblKaHMs N NopaxeHus

3NEKTPUYECKMM TOKOM.

Hwukorga He npukacanTech K

BUSIKE MOKPbIMWU pykamu!

* /I3BnekanTe BUNKy U3 PO3ETKM,
Aepxa ee 3a Kopnyc, a He
TSHYB 3a LUHYP.

ﬁ 1.4 bBe3onacHoOCTb nNpu
TPaAaHCNOPTUPOBKE

» OTKIOYMTE YCTPOMCTBO OT Ce-
TV nepeq TPaHCNOPTUPOBKOM.

* YCTPOUCTBO TAXeNoe, Nnepeso-
31UTb ero cneayetT Kak MUHU-
MYM C ABYMS NIOObMMU.

* He ncnonesynte asepb u / unm
PYYKYy O515 TPAHCNOPTUPOBKM
U nepemeLleHns yCcTpom-
cTBa.

* He nomewanTte Ha npmnbop ka-
Kne-nnbo npeameTsl. [Nepeme-
LanTe Npnbop BepTMKarbHO.

Ecnv Baw npoayKkT nmeer ka-
6enb NUTaHNA K LITENCENbHYO
BUJIKY:

RU/ 47



» Ecnu Heobxoanmo TpaHcnop-
TMpoOBaTb YCTPOMCTBO, 0bep-
HUTE ero ynakoBOYHbIM MaTe-
puanom c nysbipyaTomn
NAEHKOM UMW NAOTHLIM KapTo-
HOM W BMSIOTHYIO 3aKnenTe ero
ckoT4yeM. HagexxHo 3akpenuTe
ABUXYLLMECS YacTu n3genus,
4yTO6bI NPEegoTBPaTUTL MX MO-
BpexXaeHue.

* [Mepepn ycTaHOBKOW yCTPON-
CTBa W Nocre TpaHCnopTUpoB-
Kv NpoOBEpbTE €ro Ha Hanu4ne
nospexgeHuin. B crnyyae no-
BpexaeHnsa obpatmutech K M-
nopTepy Unn B aBTOPU3oOBaH-
HbI CEPBUCHbLIN LIEHTP.

» XpaHuTb Nnpubop cneayer B
COOTBETCTBUN C YKa3aHUAMMU
Ha KapTOHHOWN Kopobke.

1.5 Mepbl 6e3onacHo-
CTU BO BpeMSAl MOHTa-
xa

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

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

* [Mepepn ycTaHOBKOW yCTPOR-
CTBa NpoBepbTe ero Ha Ha-
nu4yne nospexaeHunin. He ycra-
HaBnNuBanNTe n3genue, ecnm
OHO MOBpPEXAEHO.
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N3berante ncnonb3oBaHns
NOBbIX TEMNONIONALMOHHBIX
MaTtepuanos Ansa NOKPbITUS
BHYTpPEHHEN YyacTn mebenu,
KoTopasa 6yaeTt ncnonb3oBaTb-
Csl ANs1 YCTaHOBKWN.

MpsiMble COMNMHEYHbIE NYyYn K
NCTOYHMKKN TENna, Takme Kak
3MEKTPUYECKME UMW ra30Bble
HarpeBaTenu, He OOSKHbI Npu-
CyTCTBOBaTb B 30HeE, rae ycra-
HOBIEHO M3aenue.

[epxnTe NpoCTPaHCTBO BO-
Kpyr BCEX BEHTUNALMOHHBIX
KaHamnoB M3aenus OTKPbITbIM
Bo nabexaHune neperpesa
MOHTaX nU3genus He cnegyet
NPOBOAUTL 3a LEKOPATUBHbLIMN
NOKPbITUAMMN.

B Tex cnyyasax, korga rasoBblit
WwnaHr/Tpyba nnu nnactmko-
Basd BogonpoBoaHas Tpyba
pacnonoxeHbl 3a 0603HaYeH-
HOM 30HOW YCTaHOBKWU MU3ae-
nus, Heobxoanmo ybeanTbces,
4YTO MeXay nsgenvem u aTumMm
COEOVNHEHNSIMN HET COMpPUKOC-
HoBeHUSA. B npoTMBHOM cny-
Yyae wnaHr/Tpyba moryT 6bITb
pasfaBneHbl.

Ecnu 3a mectom, rge 6ypet
YyCTaHOBIEHO n3genue, ectb
po3eTka, Heobxoanmo ybe-
ANTbCS, YTO U3genune He co-
npuKkacaeTcsa HMU C PO3ETKON,
HW C BUNKOW, NOOKTHOYEHHON K
po3eTke.



1.6 Be3onacHoOCTb Uc-
nofib30BaHUA

» Y6eguTechb, 4TO Nocne Kaxao-
ro UCNONb30BaHUA nsgenve
OyOeT BbIKNHOYEHO.

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

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

Hwn B Koem cnyyae He HacTy-
namte Ha npuodop.

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

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

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

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

MpeaynpexaeHus

ﬁ 1.7
0 TeMnepaType
 MPEAYNPEXOEHUE: Bo

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

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



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

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

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

1.8 Wcnonb3oBaHue
akceccyapos

» BaxxHO npaBumibHO NCNOSb30-
BaTb NPUHAANEXHOCTU, BXOAS-
LLMe B KOMMNJIIEKT NOCTaBKM.
MogpobHyto MHGopMauuo
cmoTpuTe B pasgene «Uc-
nonb3oBaHMe aKkceccyapoB
npoaykra».

 3akpoviTe ABepLy OyXOBKU NO-
cne NosiHoro nepemMeLLeHns
npuHaanexHocTen B Npo-
CTPaHCTBO AndA npuroTosre-
HUS MUKW, UHAYe OHU MOTYT
yOapuTbCsl O CTEKN0 ABepLbl U
noBpeauTb ero.

1.9 Be3onacHocTb BO
BpemMs npurotoBne-
HUA

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

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

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

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

* He HarpeBanTe 3akpbITble Xe-
CTSIHbl€ UMW CTEKNSIHHbIE
O©aHkn B neun. [laBnexHune, Ko-
TOpPOE MOXET HakannmMBaTbCs
B 6aHKe, MOXEeT NPUBECTU K ee
paspbIBY.

» Korga oyxoBka Mcnonb3yeTcs,
HWKOI'JA He cTaBbTe NpoTU-
BEHb, NOCYAY UK antoMnHmne-
BYHO Onbry NpsAMO Ha AHO Ay-
XOBKW. HakonneHne Tenna mo-
XeT NnoBpeauTb OHO AYXOBKU U
Aaxe nNoBpeauTb LWKad OyX0B-
KN U MO KyXHW.

Mpun ncnonb3oBaHUM XUPHOWN

neprameHTHon Bymarn unum aHa-

NOrn4YHbIX MaTtepunanos cobsto-

AanTe cnegyowmne mepbl

NpeaoCTOPOXKHOCTH:

* [MomecTnTe XMpoHenpoHuuae-
Myto Bymary B nocyay unm Ha
akceccyap OyXOBKU (NOTOK, pe-
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lweTyaTbIv rpunb U T. 4.) BMe-
CTe C NpoAyKTaMun 1 nomecTu-
Te B pasorpeTyro AyXOBKY.
YT06bI NpeaoTBpaTUTL PUCK
KacaHus HarpeBaTenbHbIX ane-
MEHTOB AyXOBKW N NpensT-
CTBOBaHUs MOTOKY ropsa4vero
BO34yxa, yaanuTe Bce NULIHNe
4YacTu XUPOHENPOHMLLaeMOMn
Gymaru, KoTopble CBUCAKOT C
akceccyapoB UIM KOHTENn-
HepoB. He ncnonbaymnte xmnpo-
HenpoHuuaemMyto Gymary npm
TemnepaTtype AyXOBKW Bbllle
MakcuMaribHOn TemnepaTypbl
NCNOJSIb30BaHNA, YKa3aHHOM
npounssoguTenem. Hukorga He
Knagute XnpocTonkyto bymary
Ha OCHOBaHue OyXOBKW.

He pasmelwiante ee noBepx
akceccyapoB BO BpeMsi npea-
BapuTEnbHOro Harpesa.
Bcerga npwxumanTe Tapenky
WKW aHanorn4HbIN Npegmer,
4yTObbI 3TOT MaTepunan He ne-
Tan u3-3a UupKynauum sosay-
Xa BHYTPU AYXOBKW.
lMokpbiBanTE TONBKO HEOBXO-
ANMYIO MOBEPXHOCTb BHYTPU
nogaoHa.

Mocne kaxgoro ncnosnb3oBa-
HWS NOAAOH crieayeT o4u-
WaTb, a XXUPOHENPOHMLAeMYHO
Bymary unm aHanormyHole ma-
Tepuansl, UCnonb3yemMble B
noaaoHe, criegyeT 3aMeHATb.
B npoTuBHOM criyvae uako-
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CTM, KanaroLime Ha NoLAOH,
MOTYT BbI3BaTb AbIMIIEHNE UK
Aaxe BOCMNNamMeHeHue.

Mpu OTKPbITUM ABEpLbl n3ae-
NSt reHepupyeTcst BO3OYLUHbIN
noTok. XnpoHenpoHuuaemas
BGymara MoXeT conpukacaTbCs
C HarpeBaTesnbHbIMU 3fIEMEH-
TaMu 1 BOCMI1aMEHATLCS.

[Mpwn ncnonb3oBaHUM Npuro-
TOBNEHUSA C rpunemMm NpoTUBEHb
cnegyeT pasMecTUTb Ha HUXK-
Hewn nonke. B npoTMBHOM cny-
Yyae nuLeBoe mMacro un apyrue
KOMMOHEHTLI, Kanarowme Ha
AHO OYyXOBKW, MOTYT NPUBECTU
K CUNIbHOMY 3a4bIMIEHNIO U
BO3ropaHuio.

3akpounTe aBepLy OyXOBKWU BO
BpeMS MpUroToBEHUS C rpu-
nem. Nopsiune NoBEPXHOCTM
MOTYT BbI3BaTb OXoru!

Muwa, He NnpurogHas ang rpu-
Nsl, HeCeT ONacHOCTb BO3HUK-
HOBeHMA noxapa. [oToBbTe Ha
rpune TonbKo eay, Noaxoas-
LLYHO ONS1 MIHTEHCMBHOTO Ha-
rpesa c pexumom rpunsa. He
pasmellante efy CrMLLIKOM
Aaneko B 3afHen 4acTu QyX0OB-
Kn. OTO camas ropsivast 30Ha,
N XUPHadA Nya MoXeT 3aro-
peTbCs.



1.10 Be3onacHoOCTbL npu
BbINONMHEHUN TEeXHU-
YyeckKoro obcnyxuBa-
HUA N OYUCTKMU

ZAN

* MNogoxante, noka ycTponucTBo
OCTbIHET A0 Havamna O4YnUCTKN.
["lopsiune noBepxHOCTU MOryT
Bbl3BaTb OXoru!

* He monTe ycTponcTBo nytem
pacnblfeHNa U HanMBaHUs
Ha Hero Bogbl! CyliecTByeT
PUCK MOPaXXeHUs anekTpude-
CKMUM TOKOM!

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

* He ncnonb3ynte arpeccmBHble
abpasunBHbIe YnCTALME cpea-
CTBa, MeTannnyeckune ckpeb-
KW, MPOBOSIOYHYIO MOYarnkKy
unun otbenuesatenun ans
OYMCTKWN CTEKNa nepeaHen
ABepubl oyxXoBkKu. Bce atn ma-
Tepuarnbl MOryT MPUBECTU K
LapanuMHam 1 nosioMKe CTek-
NSAHHBIX NOBEPXHOCTEMN.

2 PykoBoACTBO MO OKpyXatollien cpene

2.1 [mpexkTnBa No oTxoaam

2.1.1 CooTBeTcTBUE TPEOOBaAHUAM
OupektuBbl WEEE (gupektuBa
EC 06 oTxogax aneKkTpu4ecko-
ro v 3J1IeKTPOHHOro obopyno-
BaHusA) U yTunusauma otpabo-
TaBLwero npubopa

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

[aHHOe nsgenue n3rotoBneHo
C Ucnonb3oBaHMeEM aeTtanemn un
MaTepuarnoB BbICOKOrO Kade-
CTBa, KOTOpLIe MOCre nepepa-
GOTKM MOTYT UCMOSb30BaTbLCS
I osTopHO. CriefoBaTenbHO,
3anpelyaeTcs BblbpacbiBaTb 0TX0A4b!
yCTpoWCTBa BMecCTe C ObITOBbIMU U ApYTn-
MW OTXO4aMWM MOCIe OKOHYaHUSA Cpoka 3KC-
nnyataumm. HeobxogmMmo coasaTtbh UX B
nyHKT cbopa Ansa nepepaboTkn 0TX0O0B
3NEKTPUYECKOrO M 3MEKTPOHHOro o6opyao-
BaHUs. Bbl MoXeTe y3HaTb 06 3TUX MyHKTax
cbopa B MECTHOWN agMUHUCTPaUUN. Y TUNK-

3auus npubopa Haanexalim o6pasom no-
MoraeT NpeaoTBPaTUTb HeraTuBHbIE Mo-
CNeacTBYs NS OKpyXatoLen cpeabl U 340-
pOBbs YeroBeka.

CooTBeTcTBMe TpeGoBaHUAM [JUpeKTUBDI
RoHS (aupexkTHBa 06 orpaHMuYeHUU UC-
NnoNb30BaHUA HEKOTOPbIX BPeHbIX Be-
LW,eCTB B 3/IEKTPUYECKOM U 3NIEKTPOHHOM
oGopypaoBaHum):

[MpuobpeTteHHbI Bamn npnbop cooTseT-
ctByeT TpeboBaHmam [upekTtebl RoHS EC
(2011/65/EU). B Hem He copepxunTCs Bpea-
HbIX U 3anpeLLeHHbIX MaTepurarnoB, yka3aH-
HbIX B AaHHOW [lnpekTtumee.

2.2 Wndopmaumsa o6 ynakoBOYHOM
MaTepwuane

MaTepunanbl ynakoBku yCTponCcTBa Npoms-
BeieHbl 13 nepepabaTtbiBaeMOoro Cblpbs B
COOTBETCTBMM C HalWMMN HaumoHanbHbIMY
HOpPMaMmu No 3aLumTe OKpyXatoLlen cpeabl.
He yTunnampyiite ynakoBo4Hble OTXoAbl
BMeCTe C ObITOBbIMU UMW UHLIMW OTXOAa-
MW, OTHECUTE X B NYHKTbI cbopa ynako-
BOYHbIX MaTepuanos, 0603HaYeHHble MecCT-
HbIMW OpraHamu BnacTu.
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2.3 CoBeTbl N0 3HeprocbepexxeHuto

CornacHo EU 66/2014, nHdpopmanuio 06
3HEepProaddEeKTUBHOCTN MOXHO HaNTK B J0-
KyMeHTaLun Ha NpoAdyKumio, nocTasnse-
MY BMECTE C MPOOYKTOM.

CnepytoLume npeanoxeHns NoMoryT Bam

1cnonb3oBaTh Balle YyCTPOMCTBO C 3KOSO-

rMMYEeCKOM 1 3HepreTnyeckon acpdekTnBHO-

CTblO:

» Pa3smopaxuBarite 3aMOpPOXeHHble Npo-
OYKTbl Nepen, BblNeykon.

* B gyxoBke ncnonb3synte TeMHble nnbo
3MarnupoBaHHblE EMKOCTU, KOTOPbIE MNyy-
e nepegarT Tenso.

» Ecnu TakoBoe ykasaHo B peuenTe unm
pyKoBOACTBE nonb3oBaTens, Bceraa
npeaBapuTErbHO OCYLLEeCTBNSANTE paso-
rpes. He oTKkpbiBanTe ABepLy OyXOBKM
4acTO BO BPEMS BbINEYKM.
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* BobikntounTe nsgenve 3a 5-10 MuHyT O

OKOHYaHWS BbINEYKM NpU ONIUTENBHOM
npurotosneHuu. Takum obpasom, Bbl MO-
xeTe CakoHOMUTb A0 20 % aneKkTpoaHep-
MK, NCMOMb3ysl OCTAaTOYHOE TeNso.
CrapanTtecb rotoButb B AyxoBke 6onee
ofHoro 6noaa ogHOBPEMEHHO. Bbl Mo-
eTe roToBUTb OOHOBPEMEHHO, YCTaHo-
B/B ABe hopMbl Ha pelueTky. Kpome aTo-
ro, ecnu Bbl ByeTe ocyLecTBNATb Npu-
roToBneHve, nomeLLas 6noaa oguH 3a
OPYrMM, 3TO C3KOHOMUT 3HEPTUto, Mo-
CKOIbKY AIyXOBON LWiKad He ByaeT TepsaTb
Tenno.

He oTKpbiBanTe ABEPLY OYXOBKM BO Bpe-
Ms1 MPUrOTOBIIEHNS B peXmMMe “OK0 BEH-
Tunarto brogo ¢ Harpesom”. Korga ogep-
Lia He OTKpbITa, BHYTPEHHAS TeMnepaTy-
pa onNTMMU3MPYeTCs ANt SKOHOMUW 3HEpP-
rmn B pexunme “dko BeHTUNATo bnogo ¢
HarpeBoM”, 1 3Ta TemnepaTypa MOXeT
OTNIMYaTbLCA OT NMOKa3aHHOW Ha JKpaHe.



3 Baw npub6op

3.1 OnucaHue usgenus

-—> 1
10 4 r ) C ) C ) C ) C ) |
i
9 «¢ p 2*
> 3**
> 4
8 «¢
7 < ))
» 5
5 1
1 » 6
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

v

1

1 KnaBuwwa BKN./BbIKI.

Ecnu ecTb nepekntoyatenu ans ynpasne-
HUSI BaLLMM NPOAYKTOM, B HEKOTOPbIX MO-
Aensx 3T nepeknovatenu MoryT 6biTb Bbl-
ABVKHBIMU MPY HaxkaTuu (yTannueaemble
nepekntoyatenu). Ytobbl BbINOMHUTL Ha-
CTPOWKM C MOMOLLbIO 3TUX NEPEKIoYa-
Tenen, cHa4yana HaxmuTe Ha COOTBETCTBY-
IOLLMIA NepekntoyaTenb U NOBEPHUTE ero.
Mocne BbINOMHEHNS PErYNMPOBKM CHOBA
HaXXMUTE U CKPONTE NepekmnoyaTesb.

3.3 ®PyHKUMOHaNbHbIE BO3MOXHO-
CTU OYXOBKU

B tabnuue dyHKUMI yka3aHbl yHKLMO-
HanbHble BO3MOXHOCTM, KOTOPbIE Bbl MO-
XeTe MCnornb30BaTh B CBOEN QyXOBKe, a
Takke nokasaHbl MakCMarbHbI U MUHK-
MarnbHbI NOPOr TemMnepaTypbl, KOTOPbIA
MOXHO YCTaHOBUTb A5t COOTBETCTBYHOLLIMX
pexuMoB. MNopsaok pexvrmMoBs paboTel, Mo-
Ka3aHHbIN 34eCb, MOXET OTNMYaTbCs OT Mo-
psigka pacrnonoXeHnst CMMBOJIOB Ha
YCTPOWCTBE.

OToGpaxeHue pexxuma NPUroToBreHnst
Bbl MOXeTe BbIGpaTh peXxMm NpuroToene-
HUSI BaLLEro NpoaykTa, KOCHYBLUWCH Ka-
BULL Ha aucrinee Hike. BbibpaHHble 1 ak-
TUBHbIE HarpesaTeny 3aropaTcs KpacHbIM
uBeToM. HarpeBaTterbHble aNeMeHTbI akTu-
BUPYIOTCA MPU OOHOKPATHOM MPUKOCHOBE-
HUW. [ucnnen nepeknioyaeTcs Mexay pas-
NMYHBIMK oBorpeBaTensaMm U YHKLUAMM

v

2

2 CeHcopHbIln gucnnem

ABuraTenst BEHTUNATOPa U KONbLEBOro Ha-
rpeBaTeflbHOrO fieMeHTa B HECKOMbKO Ka-
caHuin. BeibpaHHble BaMu koMBuHaLUmMm Ha-
rpeBaTefien HanpaBsT Bac K onpeaenex-
HbIM pexumam. HekoTopble 13 BblbpaHHbIX
KoMBuHauuin 6yayT npogornxaTe paboTaTtb
no-gpyromy, NOTOMY 4YTO OHUW He onpeaerne-
Hbl. Moapo6Has nHgopmaumsa o paboymx
pexumax, KoTopble MOryT ObITb NCMONB30-
BaHbl B M3genuu, npveegeHa B Tabnuue.

SAANAANAY TP 1

BepxHuin HarpeBaTenb

BeHTMJ‘IﬂTOp C KOnbLeBbIM HarpesaTesibHbIM 311e-
MEHTOM (C BEHTUNATOPHbBIM ,qamraTeneM)

BeHTunatop
HwxHuiA HarpesaTtenb

[N

PasmopaxuBaHue-Crvmeon
Oko BeHTUNsTO Brtogo ¢ HarpeBom-CrvmBon

Airfry(Asporpunb) -Cumson *

HE 8 Es @

®YHKLUMA aBTOMATUYECKOrO NMPUrOTOBIIEHUS
(SmartBakePro)-Cvmson *

BapbypyeTcs B 3aBUCMMOCTU OT MOAEN yCTpoii-
cTBa. MoxeT He OblTb B Ballem yCTPOUCTBE.

*
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CumBon
pexuma

OnucaHue pexuma

Temnepartyp-
HbI/ Auana-
30H (°C)

OnucaHue u ucnonb3oBaHue

2]

X

PasmopaxuBaHue

[lyxoBka He HarpeBaeTcs. PaboTaeT Tonbko BEHTUNATOP (Ha
3aHeW CTeHke). 3aMOpPOXEHHYI0 NULLY MeneHHO pa3mopa-

XWBAIOT NPU KOMHATHOW TemnepaType, MPUroTOBIIEHHYIO Xe

nuLly oxnaxzgatoT. Bpemsi, Heobxoavmoe Anst paamopaxusa-
HWSI Lenoro Kycka msca, 6onblue, 4em Ans NpoayKToB Kycoy-
Kamu

BepxHWI U HKHWIA Ha-
rpes

40-280

Muwa HarpeBaeTcsa CBepXy ¥ CHWU3Y ogHOBpeMeHHo. Moaxoant
ANS MUPOXHBIX, BLINEYKN UMN MUPOXHBIX W pary B chopme Ans
BbINeyky. Bo Bpemsi NpuroToBneHun NuLLy ncnosb3yercst
TONbKO OAWH NPOTUBEHb.

HwxHuiA Harpes

40-220

PaGoTaeT HWKHUIA HarpeBaTenbHbI aneMeHT. MNoaxoauT Ans
NPOAYKTOB, KOTOPbIE HYXXHO NOMXapWUTb B OCHOBaHUM. JTy
bYHKUMIO TaKKe crnefyeT NCNonb3oBaTh ANS NErko O4MCTKM
napom.

HWKHWIA, BEpXHUIA Ha-
rpeB + BEHTUNATOP

40-280

Fopsunin BO3ayX, HArpeThbIi BEPXHUM U HKHUM HarpesaTensi-
MW, paBHOMEPHO W BbICTPO pacnpenensieTcs no BCen AyXoBke
BMecTe ¢ paboToin BeHTUnsiTopa. Bo Bpems npurotoBneHun
MULLY UCMOMb3YeTCs TONMBbKO OAMH NPOTUBEHD.

KoHBekuus / Airfry

40-280

Fopsiunin BO3ayX, HArpeThbI BEHTUNISITOPHLIM HarpesaTenem,
pacnpenenseTcs 6bICTPO U paBHOMEPHO MO BCeVi [lyXOBKE
BMecTe ¢ paboTton BeHTunsiTopa. MoaxoauT ans npurotoene-
HUSI HECKOMNbKUX G110 HA PasHbIX YPOBHSIX.

Bnaropaps 6eicTpoMy pacnpeaeneHnto Bosgyxa ¢ noMoLLbio
3TOro0 MHTEHCUBHOIO pPeXxuma 3anekaHusi Bbl CMOXETE NpUroTo-
BUTb Gntoga ¢ 30M0TUCTON XPYyCTALLEel kopoykon 6e3 nobasne-
Husa Macna. Mogpo6Hyto MHgopmaumio cMoTpuUTe B pasadene
Airfry.

3ko BeHTUNATO Brntogo
C HarpeBoMm

160-220

B Liensix 3koHOMWUM 3HEPrumM Bbl MOXETE BOCMONb30BATHCS
[aHHbBIM PEXMMOM BMECTO MCMNOMNb30BaHusA pexuma “KoHsek-
umns” B AmanasoHe 160-220°C. Ho npu 3TOM Bpemsi NpuroTos-
neHust 6yaeT HemHoro Gonblue.

PexvmM npurotoBneHus
b

40-280

PaboTatoT HWKHWUIN HarpeBaTenb N BEHTUMATOPHLIN 060rpes.
MoaxoauT Ans NpUroToBNEHUS NMULILbI.

Pexum "3D"

40-280

®YHKLUMM BEPXHEro Harpesa, HMXXHEro HarpeBa U HarpeBa BeH-
Tunatopa pabotatoT. Kaxxgas cTopoHa roToBoro npogykTa ro-
TOBUTCSI OAMHAKOBO U BbICTPO. Bo Bpemsi NpuroToBneHumn nu-
LM MCMOMb3YeTCs TONbKO OANH MPOTUBEHb.

[MonHbIA rpynb

40-280

Pa6oTtaeT 6onbLuol rpunb B BEPXHEN YaCTN KaMepbl AyXOBKM.
MoaxoauT Ans NpUroToBneHUs Ha rpune B 60MnbLIMX Konuye-
cTBax.

BeHTunsATOp ¢ NonHeIM
rpunem

40-280

lopsunin Bo3ayx, Harpesaembilii 6oMbLUMM rpuiemM, GbICTPO
pacnpenenseTcs B AyXoBKe C BeHTUNSTopoMm. MoaxoanT ans
NPUroTOBMEHNs Ha rpuse B 6OSbLUMX KONIMYECTBax.
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3.4 Axkceccyapbl gns ycTpomuctBa

Balue ycTpoicTBO MMEEeT pasfnyHbie ak-
ceccyapbl. B aTom pasgene 4OCTynHO onu-
CaHue aKceccyapoB 1 KX NpaBUMbHOTO UC-
nonb3oBaHusi. B 3aBUCMMOCTM OT MoAEenu
YCTPOWCTBa, NOCTaBMsieMbl akceccyap Mo-
KEeT BapbupoBaTbCs. AKCeccyapb!, OnmcaH-
Hbleé B PYKOBOZCTBE Nonb30oBaTens, MoryT
ObITb HEAOCTYMHbI B BALLEM WU3AENUU.

MpoTMBHM BHYTpM BaLlero npmbopa
@ MoryT AecbopmMumpoBaTbCsi o4 BO3-

nenctemem Tenna. 3To HUKaK He

BNMsieT Ha PYHKUMOHAaNbHOCTb. [e-

hopMaLms UcyesaeT Nnpu oxnaxae-
HUW NPOTUBHSI.

CtaHAapTHbIA NPOTUBEHb
Mcnonb3yeTcs Ans BbiNeYkn, 3aMOPOXKEH-

HbIX MPOAYKTOB ¥ 3anekaHus 6o
GonbLUKNX pa3MepoB.

PeweTka

Vicnonb3yeTcs Ans apku unu pasmMelLle-
HUST NULLKM, KOTopas OyaeT 3anekaTbes, Xa-
pUTBLCS U TYLUMTBCS Ha BbIOpaHHOM ypOBHE.
Ha mogensix ¢ meTannnyeckumm
Hanpasndawwmnmm N

Ha mopensx 6e3 MeTannnyeckux
HanpaBnALWUX :

MepdopupoBaHHbIN NPOTUBEHDb C 3a-
LWMTHbLIM NOKPbLITUEM OJ1s 3aneKaHus
(Airfry/Aaporpunb) /

Vcnonb3yeTca anst npurotoBrnexHus ontog ¢
30J10TUCTON XPYCTALLEN Kopoukon 6e3 fo-
0aBneHus macna.

[MpoTuBEHDb € NepdoprpOBaHHBLIM MOKPLITH-
em nmeeT OornbLUy CTOWKOCTb K npununa-
HWUIO B CPaBHEHWUM CO CTaHOApPTHbLIMU Mpo-
TUBHAMMU.

3.5 Ucnonb3oBaHMue akceccyapoB
ycTpoucTBa

YpOBHM ANl NPUrOTOBJIEHMUS

B 3oHe npurotoBneHusa ectb 5 ypoBHen
pacrnonoxeHns NpoTMBHS. Bbl Takke Moxe-
Te yBUAeTb NOPsSIAOK PacrnonoXeHns ypoB-
Hel B uudpax Ha nepefHer pame AyXOBKW.

Ha mopensix ¢ meTannuyeckumm
Hanpasndwowmnmmn .

=N who

>

Ha mopgensax 6e3 meTannnyeckux
HanpasnAwOLWUX :

5
4; =~ 2
N 1

PasmelleHune peleTKU Ha HanpaBS oW UX
ANA NpUroToBJieHUNA

Ha mopgensix c MeTannuyeckumm
HanpaBnAKLWMUMY :

OueHb BaXXHO NpaBUrbHO pasmelLaTth pe-
LIeTKy Ha BOKOBbBIX MEeTanIM4Yeckunx
Hanpasnsowwmx. Mpn pasmeLleHnmn peLueT-
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KM Ha HY>XHOM YpOBHE OTKpbITast 4acTb
JomkHa ObITb cnepeau. [ina nyywero npu-
rOTOBMNEHMS MUK pelleTka AormkHa ObiTb
3aKpernsieHa CTONopoM Ha MeTarnIM4eckmux
Hanpasnsowmx. OHa He JOMMKHa NPOXo-
OUTb Yyepes orpaHnynTesib U KOHTaKTUPO-
BaTb C 3afHEW CTEHKOWN JYXOBKU.

—

Ha mopensix 6e3 meTannuyeckux
HanpaBndawwnx N

Mpu pasmeLleHun Ha penbedHbIX Hanpae-
NAarwmnx pelweTka nmeeT O4HO Hanpasne-
Hue. MNpy pasMeLLeHnn peLweTky Ang rpuns
Ha HY>XHOM YpPOBHE OTKpbITad 4YaCTb OOJ1K-
Ha GbITb cnepeau.

PasmelueHune NMPOTUBHA Ha HanpaBnflo-
LWUX ANA NpUroToBJieHUA

Ha mogensx ¢ metannuyeckumm
HanpaBnAKOLWUMM :

Takke BaXHO pasMellaTb NPOTUBHU Ha pe-
nbedHbIX Hanpasnsowmx. MNpu pasmelle-
HUW NPOTMBHS HA HY>XHOM YPOBHE ero CTo-
poHa, NpeAHa3HayYeHHasa anga yaepxaHus,
OOJDKHA ObITb cnepeau. Ons ny4ywero npu-
rOTOBJIEHMS NPOTUBEHb AOMKEH ObITb 3a-
KpensieH CToNopoM Ha MeTanm4yeckmnx
Hanpasnsowmx. OH He JOIMKEH NPOXOANTb
yepes orpaHNYnUTENb U KOHTaKTMPOBaTb C
3aHen CTEHKOW AyXOBKM.

Ha mogensx 6e3 meTannnyeckux
HanpaBNAOLWMX :

Takke BaXHO NpaBUIIbHO pasMeLlaTtb Npo-
TUBHW Ha penbedHbIX HanpaBsoLLMX.
Mpu pasmeLLeHnn Ha norske NpoTUBEHb
MMeeT oAHO HanpasreHue. MNpu pasmelle-
HUW NPOTUBHSA HYXXHOM YPOBHE €ro CTopo-
Ha, NpeJHa3HavYeHHasi 4ns yaepXxaHus,
OOMKHa ObITb cnepeaw.

DYHKLUSA OCTAHOBKM peLleTKH
CyliecTtByeT pyHKUUSI cTonopa, NpeaoT-
BpaLLatoLLas onpoknabiBaHne peLueTku ¢
mMeTannuyeckmx HanpasnswoLwmx. C nomo-
LI 3TOWN (OYHKLMM Bbl MOXETE NEerko u
6e3onacHo BbiHYTb CBOKO efy. CHumas pe-
LLUETKY, Bbl MOXeTe NOTSAHYTb ee Bnepes
noka He AOCTUrHeTe TOYKM cTomnopa. Bel
AOIMKHBI MPOWTY Yepes 3Ty TOYKY, HYTOObI
MOMNHOCTBIO €€ N3BMeYb.

Ha mogensax ¢ metannuyeckumm

Ha mopensix 6e3 MeTtannuyeckux
HanpaBndarowmnx .

®DYHKLMA OCTAHOBKM NPOTUBHSA - Ha mo-
nensx ¢ MeTannanyeckuMu Hanpasnsio-
WUMH

CyluecTtByeT Takke dyHKUMA cTomnopa,
npeaoTepaLlalLas onpoKUabIBaHWE Npo-
TUBHS C HaNpPaBnaLWmMX. BeiHUMas npoTu-
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BEHb, BbIHbTE €r0 13 3aAHEro CTONOpPHOro
rHesfa u noTsaHUTe Ha cebs, moka oH He
[JOCTUrHET nepeaHen CTOPOHbI. Bbl AomkK-
Hbl MPONTMN Yepes 3TO CTOMOPHOE rHe3ao,
YTOBbI MOMHOCTLIO CHATL €ro.

MpaBunbHOe pa3Mell,eHUe peLleTKU U
NPOTUBHSA Ha TeJIECKONUYECKUX HamnpaB-
naowux-Mogenu ¢ MeTannnMyeckumm m
TeneckonM4yeCcKMMM HanpaBnALWUMU
Bbnarogaps TeneckonMyeckMM Hanpaensio-
LLIMM MOXHO Eerko ycTaHaBnmMBaTb U CHU-
MaTb MPOTUBHU M peLleTKy Ans rpuns. Mpu
NCMNOMNb30BaHUN NPOTUBHEN M peLLeTKn NS
rpynsi ¢ TeNecKonMYeCckon HanpaensoLen
HeobxoaMMo crneanTb 3a TeM, YTobbI LWThbI-
pv Ha NepefHen 1 3agHen YacTax Tenecko-
NMUYECKNX HanpaensoLWmMX npuneranm K
KpasiM rpuns v NpoTUBHS (Moka3aHo 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 HXHWIA HarpeB unm (Npy HanuymMmn) BeHTUNATOP HXKHEro / BEPXHEro Harpesa co CTaHaapT-
HOW Harpy3kom.

Knacc aHeproacheKTMBHOCTM onpeaenseTcs B COOTBETCTBUM CO CreayloLLMMM NpuopmMTeTamMmm B 3aBUCKMOCTH OT
TOro, CyLLECTBYIOT NN COOTBETCTBYIOLME PYHKLMM B yCTporcTBe. 1-Oko BeHTUNnaTo brogo ¢ HarpeBoMm , 2-KoHBek-
ums , 3-HWKHWIA, BEpXHUIA HarpeB + BEHTUNATOP , 4-BepXHuiA n HWXKHWIA Harpes.

TexHunyeckne xapakTepucTukm MoryT ObITb N3MEHEHbI Oe3 npenBapuTenbHOro yee-
OooMneHuna ana ynydweHuna kadecTtea yCTpOI;ICTBa.

PucyHKM B 3TOM PYKOBOZCTBE SABMSATCA CXEMATUYHBIMU U MOTYT HE MONHOCTBIO
COOTBETCTBOBATb BalLEMY YCTPOWCTBY.

MEHTaLMK, Nony4YeHbl B TabopaTopHbIX YCIOBUSIX B COOTBETCTBUM C AEUCTBYOLLN-
MW cTaHZapTaMu. B 3aBMCMMOCTM OT YCMNOBWI 3KCMnyaTaLun 1 okpyxatoLLen cpe-
[bl, 3TV 3HAaYEHUsI MOTYT BapbUpPOBaTLCS.

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

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

4.1 HacTtporka Tanmepa
Bcerga yctaHaBnusanTe Bpems cy-
TOK repe[ UCMosb30BaHNEM [1yXOB-
kn. Ecnu Bbl He ycTaHOBUTE €ro, Bbl

He CMOXeTe roTOBUTb B HEKOTOPbIX
mMoenax AyxXOoBKU.

1. Bkno4yuTe AyXOBKY, KOCHYBLUWCb KIaBu-
wun .

2. AKTVBUPYNTE HWXHWE KNaBULLIU, KOCHYB-
LUNCb KNaBULLIN pess,

<goog > <200 e
3. KocHutech knaBuLLK {6, nMoka Ha guc-
nrnee He NosIBUTCS CUMBOS &Y.

= [lone yacoB 1 cMMBOn @ MuraroT
Ha gucnnee.

OOO0> o< 200 e
Q

T ® B B

4. KocHutech knasuw £/> B obnactu
oTobpaxeHus Yaca/BpeMeHu, YToObl
YCTaHOBUTb BPEMS CYTOK, 1 CHOBa KOC-
HUTECH KINaBULLK 8¢, YTOBbLI aKTUBMPO-
BaTb NOMe MUHYT.

= [lone MWUHYT 1 CUMBOI @ MuUraroT
Ha gucnnee.

Knaeuwwm »/< obnacTu otobpaxe-
HMS Yacos/BpeMeHn 1 obnactu
oTOGpaXeHNa TemnepaTtypbl 6yayT

aKTVBMPOBAHbI 1 BUAHbI, KOrAa Bbl
NpUGM3nTe PyKy K 3KpaHy.
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Kochuteck knasuww </> B obnactu
oTobpaxeHust Yyaca/BpemMeHu, YTobbl
YCTaHOBWUTb MUHYTLI, U CHOBA KOCHUTECH
KHOTKY $8%, 4TO6bI NOATBEPANTL Ha-
CTPOWNKY.

= YcTaHoBKa BpeMeHW CyTOoK No-
TBep)xgaeTcs, U AUcnnen Bosspa-
LaeTcs K MCXoOQHOMY OToGpake-
HUIO 3arycKa.

Ecnu HavanbHasa ycTaHoBKa Bpe-
MEHW He NPOnN3BOANTCA, BpeM4d Cy-

TOK HAYHET yBENUYMBaTLCH C
12:00. Bbl MOXeTe N3MeHUTb Ha-
CTPOViKY BPEMEHW CYTOK NO3Xe, Kak
onucaHo B pasgerne «HacTpovikuny.

B cny4vae ANnUTeNIbHOro OTKnK4Ye-
HNA 3NEKTPO3HEPIrn yCTaHOBKa

BPEMEHM CyTOK oTMeHsieTcst. Bpe-
M$1 JOMKHO ObITb YCTAHOBINEHO
CHoOBa.

4.2 TepBUYHaa o4YUCTKa

1.
2.

Y6epuTte Bce ynakoBOYHbIE MaTepuarbl.

MN3BneknTe BCe akceccyapbl U3 LyXOBKM,
BXOZSILLE B KOMMIEKT NOCTaBKM.

Bkntouunte yctporictso Ha 30 MuHyT, a
3aTeMm BblIkMounTe. Takum obpasom,
OCTaTKu MEeIKMX YacTuLl, KOTopble MOr-
1 oCcTaTbCs B KaMepe AyXOBOro Lkada
BO BpeMmsl NPOM3BOACTBA, CropsiT U yTu-
NN3NPYIOTCS.

Mpwn paboTe ¢ NpoaykTom BblibepuTe ca-
MYI0 BbICOKYO TeMnepaTypy 1 pabounii
pexuM, C KOTOpoW paboTatoT Bce Harpe-
BaTenu B Bawem yctporctee. Cm.
«DyHKUMM ynpaBneHns gyxoskomy. O
TOM, KaK ynpaBnsiTb yXOBKOW Bbl MOXe-
Te y3HaTb B CrieAyloLemM pasgerne.

MopoxauTe, noka OyXOBKa OCTbIHET.

MpoTpuTe NOBEPXHOCTU AyXOBKM BRax-
HOW TKaHbO UNK rybkom, 3aTem BbITpUTE
Hacyxo.




Mepep ncnonb3oBaHMEM aKcecCyapoB:
OuncTnTe akceccyapsbl, M3BrNeYEHHbIE U3
DYXOBKW, BOOOW MU MSATKOMN ryOKOW.
NMPUMEYAHUE: HekoTopble MowoLme 1
YnCTALME CpeacTBa MOryT NOBpeXAaTb
NMOBEPXHOCTb. He ncnonb3yiite abpasuns-

NMPUMEYAHUE: Bo Bpems nepsoro mc-
Nnosb30BaHUS B TEYEHME HECKOMbKMX YacoB
MOTyT NOSIBAATLCS AbIM U 3anax. ATo Hop-
MarbHO, 1 BaM NPOCTO HYy)XHa XopoLuas
BeHTUNAUMS, YTOObI yaanuTb ero. M3be-
ravte HenocpeaCcTBEHHOro BAbIXxaHus 06-

Hble MOIOLLME CPeACTBa, YNCTALME nopoLl-  Pa3YHLMXCA AbIMa 1 3anaxos.
KV M KpeMbl UnW OCTpble npeaMeThbl BO Bpe-

MA YNCTKN.
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5 Wcnonb3oBaHue AyXOBKU

5.1 O6wme cBegeHUs o6 UCNonbL30-
BaHUUN AyXOBKVI

BeHTunaTop oxnaxpgenus ( Bapbupyercs
B 3aBMCMMOCTM OT MOAEeNnun yCTPONCTBaA.
MoxeT He 6bITb B BalleM yCTPOWUCTBE. )
Balue ycTpoicTBO UMeeT BEHTUNSTOP
oxnaxaeHusi. BeHTunsitop oxnaxaeHus
BKIIOYAETCH aBTOMATUYECKM Npu HeobXo-
OVIMOCTU 1 OXNaxaaeT Kak NepeaHion
yacTb YCTPONCTBA, Tak U Mebenb. OH aBTo-
MaTU4eCK/ BbIKMOYaeTCsi MO OKOHYaHUN
npouecca oxnaxaeHus. Fopsiumin Bo3ayx
BbIXOAMWT Yepes ABepLy AyXOoBku. He 3a-
KpblBaTE 3TV BEHTUNSLMOHHbIE OTBEP-
cTusi. B npoTMBHOM crnyyae fyxoBka MOXET
neperpeTtbcs. OxnaxagatoLLmn BEHTUNATOP
npogomnxaet paboTtaTb BO BpeMs paboThbl
OYXOBKM UNW Nocre ee BbIKMYeHns (npu-
mepHo 20-30 MuHyT). B cnyyae, ecnu Bbl
rotoBUTE, 3a[1aB TaiMep AYXOBKM, B KOHLIE
BPEMEHW 3aneKaHus oxnaxaaroLLmin BEHTU-
NATOP OTKIMOYUTCSA CO BCEMU DYHKLUSAMMU.
Bpemsi paboTbl oxnaxaatoLlero BeHTUNMs-
TOpa He MOXeT ObITb onpeAeneHo Nonb3o-
BaTeneM. BeHTunatop BkntoyaeTcs v Bbl-
KMo4aeTcsi B aBTOMATUYECKOM pexmme.
OTO He ABNAEeTCA HENCNPABHOCTLHO.

OcBelleHNe flyXOBKH

OcBelleHMe OyXOBKM BKIOYAETCS, Korga
HavynHaeTcsa 3anekaHue. B HEKOTOPbIX MO-
Oensax oceelleHne paboTaeT BO Bpemsi
MPUrOTOBIEHUS], B TO BPEMSI Kak B APYrMX
MOZENAX OHO BbIKINOYAeTCs Yepes onpene-
NEeHHoe BpewMs.

Ecnu gBepua ycTpoicTBa 0TKpoeTcs BO
BpeMsi paboTbl AyXOBKM UMW B 3aKPbITOM
NOJIOXKEHUW, OCBELLEHME OYXOBKM BKMIOYMT-
CSl aBTOMaTMYECKN.

5.2 Pabota 6noka ynpaBneHus gy-
XOBKOWM

06wue npeaynpeXxaeHus no 6noxky

ynpaBJieHUs1 LYXOBKOMA

* MakcumanbHoe BpeMsi, KOTOPOe MOXET
ObITb YCTAHOBIEHO ANsi OKOHYaHMS Mpo-
Liecca npuroToBneHus cocraenset 5:59
yacoB. B dhyHKLMKM coxpaHeHusa Tenna
370 BpeMm4 cocTtasnset 23:59 yaca. B
cryyae OTKIIOYEHMWS ANIEKTPOIHEPTUN
YCTaHOBIIEHHOE BPEMS NMPUTrOTOBMEHUS U
npurotoBneHne 6yayT OTMEHEHbI.

» Bo Bpemsi nobbix KOPPEKTUPOBOK COOT-
BETCTBYHOLLME CMMBOSIbI MUrAOT Ha AUC-
nnee. Ytobbl COXpaHUTb HACTPOMKK, NK-
00 HaXXMUTE COOTBETCTBYIOLLYHO KIaBuULLY
B onucaHuu, nnbo NnogoXxanTe HeKoTopoe
Bpems.

» Ecnu Bpems npurotoBneHust yctaHaenu-
BaeTCs Npu Havarne NpuroToBreHus,
ocTaBLUeecsi BpeMsi oTobpaxaeTcsi Ha
aucnnee. Ecnv Bpemsi npurotoBneHus
He YCTaHOBIEHO, Nnpolueallee BpemMs
oTobpaxaeTcsa Ha gucnnee. B HekoTo-
pbiXx pabo4ymx pexmmax npeaycMoTpeH
ObICTPbIN NpeaBapUTENbHbIA HarpeB.
Mpolealwee Bpemsi Unu Bpemsi Npuro-
TOBIEHMS HAa4YMHAOT oTobpaxaTbecs Ha
avcnnee, Kkorga 3aBepluaeTcsl ObICTpbI
npeaBapuTEnbHbIN HAarpeB U BHYTPEHHSSA
Temneparypa QyxXOBK/ LOCTUraeT 3aaaH-
HOW TemnepaTypbl.
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Bnok ynpaBneHus

5
H

T
@
>

D

LDEIN)IOPHED OA WV

1
,/f-\\ High

I|I Low

o<

INE
(I
Q

p—
I

>

1 KnaBuiwa BKN./BbIKI.
3 KHonka meHto

5 KHonka gncTtaHuMoHHOro ynpasne-
HUA

7 KHonka akTMBauum OKo-pexmma
9 KHonka GroK1MpOBKM KNaBuLL

11 O6nacTb MHAUKaTopa TemnepaTypsbl

13 KHonka pexuvma ¢ napom
KHonka "YBenuuntb"
KHonka "YMeHbwuntb"
CUMBOI OKOHYaHUS NpUroToBieHua

CunmBOn 3BYKOBOTrO TaiiMepa/byannbHuka

CumMBOn HacTpoek
C1MBON BPEMEHW CYTOK

CvmBOn 6MOKMPOBKY KrnaBuLu

CumBon TemnepaTtypbl
CumBon Wi-Fi *

CvmBon Tepmotlyna *
CunmBon 6nokMpoBku ABepu *

CvMBON AMCTaHUMOHHOIO ynpaBneHus *

CvMBON HM3KOro YpoBHSA napa *
CunmBON BbICOKOrO YpOBHSA napa *

CumBon npegynpexaeHus o gobasneHn Boabl
p

v o4
4 5

QD
o &
v
6 7

2 OTobpaxeHne pexrmma npuroTosre-
HUS

4 KHonka 3ByKkoBOro tanmepa/byannb-
HUKa

6 KHonka HacTpoek

8 KHonKa 04MCTKM Npu BLICOKON Temne-
paTtype
10 KHonka 3anycka/ocTaHOBKU NpUro-
TOBMEHUS

12 O6nacTb MHankaTopa TanmMepa/npo-
OOMKUTENBHOCTU

*

BapbupyeTcs B 3aBUCUMOCTY OT MOAENU
ycTporicTBa. MoxeT He 6bITb B Ballem yCTpon-
cTBe.

BkniouyeHue AYXOBKU
Bkntounte OYXOBKY, KOCHYBLUWCb KrnaBuLlimn

(. MNosBATCS Nepsble MUraloLme CUMBO-
nbl.

Ecnu Ha aTOM 3Tane HacTpoviku ay-
XOBKW He Npou3BOAATCS, AyXOBKa
BbIKIIOUNTCS YepEe3 ONpeaeneHHbIN
nepvo BpEMEHW, 1 Ha aucnnee
MOSIBUTCS BPEMSI CYTOK.

BbiknioyeHue AYXOBKU
BbikntounTte OYXOBKY, KOCHYBLUUCH KiiaBu-

wm (. Bpemsi cyTok oToGpaxaeTcs Ha
aucnnee.

RU/ 64




quHoe npuroToBJieHne NULLM NyTem Bbl-

Gopa TeMnepaTypbl U peXuma paboTbl 0

AYXOBKH
Bbl MOXeTe roToBuUTh nuuly, ynpasnaa npo-

He yCTaHaBnnBasa BpeMsa NPpUrotoBrieHnA,

<250

HWS YacoB/BpEMEHM 1 obnactu

LIeCCOM BPYYHYHO (NOZ CBOMM KOHTPOJEM), : Knasuwm > /< 06nacTn oto6pake-

BblOMpasi TemnepaTypy 1 paboumnin pexmm,
HeobxoaMMbI ans Bawero 6noaa.

1. BkroumTe OyXOBKY, KOCHYBLUUCH KNaBu-

wu @.

oTobpaxeHus Temnepatypbl OyayT
aKTMBUPOBAaHbI 1 BUAHbI, KOTrAa Bbl
npuenunanTe pyky K aKpaHy.

Ecnu namenunts pexum paboTbl no-
2. BblbepuTe Ha naHenu ynpaeneHus pa- cne U3MeHeHus 3agaHHon TemMne-

604N pexrm n HarpeBaTernbHble ane-
MEHTbI, KOTOPbIE Bbl XOTUTE aKTUBMPO-
BaTb. [MoapobHyto MHpopMaLMio O Bbl-
b6ope paboyero pexnma Bbl MOXeTe
HanTu B pasgene OyHKUMOHaNbHbIE
BO3MOXHOCTM Ayx0Bku [P 55].

—— = ) 4.

[ns NpUroToBneHns B pexvime Ko
BeHTMNATO Bniogo ¢ Harpesom He-

1b34 UCNOoNb30BaTb Bbl60p Ha auc- 0)

nnee yHKUMn. Ytobbl akTMBUPO-
BaTb pexuM QKo BeHTUNATo britogo
C HarpeBOM, aKTUBUPYNTE HKHME
KnaBULLM, KOCHYBLUMCH KINaBULLIN bed,
BeibepuTe aTy pabouyto dyHKUNIO,
KOCHYBLUWCb KnasuLuu ). Bbl Mo-
)XeTe yCTaHOBUTb TeMMepaTypy U
BPEMSI, KaK NMoKa3aHo B CreayoLmx
warax. Korga gyxoBka paboTaeTt B
pexnme Oko BeHTUNATO brtogo ¢
HarpeBOM, «3€efeHbln» LBeT JKO
BEHTUNATO bntogo ¢ HarpeBoM Ha
aucrninee ctaHoBUTCs 6enbiM, korga
BHYTPEHHSIA TeMnepaTypa AyXOBKU
[OCTUraeT yCTaHOBIEHHOrO 3Ha4ve-
HWUSI NN KOTAa OTKPbIBAETCS ABEP-
ua OyXOBKM.

3. Ha gucnnee otobpaxaeTcsa npeasapu-
TenbHO 3aflaHHasi TemnepaTypa Bbl-
OpaHHOro Bamu pexuma. Ytobbl nsme-
HWUTb 3Ty TEMMEepPaTypy, KOCHUTECH Kna-
Buw </> B oBnacT otobpaxeHus
Temneparypbl.
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paTypbl Ans paboyero pexuma, Ha
[mcnree nosiBUTCA nocrenHss 3a-
JaHHas Temnepatypa. OfHako,
€crnu 3afjaHHasi TemnepaTypa He
HaxoauTcsi B AManasoHe Temnepa-
Typ BbIGPaAHHOIO pexumMa Harpeea,
NOSIBUTCS pekoMeHayemMas Temre-
paTypa Ons 4aHHOro pexuma.

Mocre ycTaHoBKM pexnuma paboTsl 1
TemnepaTypbl kocHuTech knasuwm Pl
4TOBbl HaYaTh NPUrOTOBMEHME.

M ¢
<QO00> <250 »

Bawa fyxoBka cpasy HaumHaeT pabo-
TaTb C CO34aHHOWN BaMy OyHKLMEN 1
yCTaHOBIIEHHOW BaMu TemnepaTypow.
BbICTpbI NpeaBapuTenbHbIA Harpes
NpeayCMOTPEH B HECKOMNbKMX pexnmMax
paboTbl. Bo Bpems npeaBaputensHoro
HarpeBa Ha gucnnee otobpaxaeTcs
aHumauus. Korga npeasaputenbHbIN
HarpeB 3aBepLUeH, Korga BHyTPEHHAS
Temnepartypa AyXOBK/ JOCTUraeT 3a-
[aHHOM TemnepaTypbl, Ha 3KpaHe
oTobpaxaeTcsa KopoTKasa aHMMauus n
pasgaeTcs KOPOTKWI 3BYKOBOW CUrHaI.
Mocne 3BykoBOro curHana Ha gucninee
HaumHaeT oTobpaxaTbcs npollesllee
Bpemsi. [TocKkonbKy pyyHoOe NpuroToB-
neHve npounssoanTcs 6e3 ycTaHOBKM
BPEMEHMN MPUrOTOBIEHNS, [yXOBKa HE
BbIKITIOYaeTCs aBToMaTnyeckun. Bam
HY>XHO CaMOCTOSATENBHO KOHTPONMPO-
BaTb NPUrOTOBMEHME NULLY U BbIKIHO-
ynTb ee. Korga npurotosneHve byget
3aBepLueHo, kocHuTeck knasuim P,




4YTOObI 3aKOHYNTb npuroToerieHne, nnm
KOCHUTEChb KnaBuin @, YTOObI NOMHO-
CTbIO BbIKITIOYNTb OYXOBKY.

BO3MOXHOCTb YCTAHOBKU J/IUTENIbHOCTH
NPUroTOBJEHUS;

BbibpaBs Temnepatypy u pexvm paboTsl,
XapakTepHble Ans sawero 6noga, u ycta-
HOBMB BPEMS MPUIOTOBIIEHNS C MOMOLLBIO
6noKa ynpasneHus, Bbl MOXeTe HacCTpouUTb
aBToOMaTMN4ecKoe OTKIYEHNE AYXOBKM MO
NCTeYEeHNN BPEMEHM.

1.

BKntounTe [yXOBKY, KOCHYBLUMCH KIlaBu-
wn .

BeibepuTe Ha naHenu ynpasneHus pa-
604Nt pexrm n HarpeeaTernbHble ane-
MEHTbI, KOTOpbIE Bbl XOTUTE aKTUBMPO-
BaTb. [MogpobHyto MHopmaLmio O Bbl-
©ope paboyero pexrma Bbl MOXETE
HanTu B pasgene ®yHKUMOHamMbHbIE
BO3MOXHOCTW AyX0BKU [» 55].

Ha gucnnee otobpaxaeTcsa npeasapu-
TernbHO 3aJaHHas Temneparypa Bbi-
GpaHHOro BaMu pexmma Harpesa. Yto-
6bl U3MEHUTL 3Ty Temneparypy, KOCHU-
Tecb knasuw </ B obnactu oTobpa-
XEeHUsi TemnepaTypbl.

<250

Knaeuwmn » /< obnacTtn oTobpaxe-
HUs1 YacoB/BpeMeHn 1 obnactu

oToGpaxeHusi TeMnepaTypbl GyayT
aKTMBMPOBaHbI U BUAHbI, KOTAa Bbl
NpubnuanTe pyky K akpaHy.

Ecnu naMeHuUTb pexum paboTbl Nno-
cre U3MeHeHusi 3aaHHoN TemMre-

4.

paTypbl Ans pabounx pexnmos, Ha
Aavcnnee rnosiBUTCS NocnegHss 3a-
AaHHasa Temnepatypa. OgHako,
ecnv 3agaHHas Temneparypa He
HaxoguTca B AuanasoHe Temnepa-
Typ BbIOpaHHOro pexvma, NosBuT-
ca pekoMeHayemas Temnepartypa
ANt AaHHOTo pexuma paboThl.

KocHutechb knasuw </> B obnactu
oTOBpaKeHNs YacoB/BpeMeHm, YTobbI
YCTaHOBUTbL BPEMS MPUTrOTOBIIEHNS.

= Cumson € NosBUTCS Ha Aucnnee.

<O0A0>° <250° e
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=
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YT1006bI OLICTPO YCTAHOBUTL BPEMS
NPUroTOBIEHNS, NOCIE YCTAHOBKM

pexnma paboTbl 1 TemnepaTypbl
Bbl MOXXETE aKTUBMPOBATb BPEMSI
npuroToBneHuns kak 30 MUHyT, KOC-
HYBLUWCb KNaBuwwmn » B obrnactu
oTobpaxeHns YacoB/BpEMEHUN N N3-
MEHUTE BPEMSI C MOMOLLIbIO KraBuLL

>,

Bpewmsi npurotoBnexuns ysenmymsa-
eTca Ha 1 MUHYTY B nepBble 15 Mu-

5.

O)

6.
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HYT, 1 Ha 5 MUHYT nocrne 15 MUHyT.

Mocre ycTaHOBKM pexuma paboThl,
TemnepaTypbl ¥ BpEMEHU NpUroTosne-
HUS KocHuTech knasuwwm P, 4ytobbl Ha-
YaTb rOTOBUTb.

< -3

[¢] 'C
Ood0 > <250 »

Bawa gyxoBka cpa3y HaunHaeT pabo-
TaTb B BbibpaHHOM Bamu pexumMe u
yCTaHOBMIEHHON BaMW TemnepaTypow.
[Ins HEKOTOPbIX PEXUMOB paboThbI
npegycMoTpeHa dyHKums BbicTporo
npeaBapuTenbHOro Harpesa. Bo Bpems
npeaBapuTenbHOro Harpesa Ha Auc-
nnee otobpaxaeTtcsa aHMmaumns. Koraa
npeaBapuTenbHbIA HarpeB 3aBepLLEH,



Korga BHYTPEHHSAs TeMnepaTypa QyXOB-
KV JOCTUraeT 3afjaHHoOW TemnepaTypsl,
Ha aucnnee oTobpaxaeTcs kopoTkasi
aHUmaumsi 1 pasgaeTcs KOPOTKUN
3BYKOBOW curHan. locne 3ByKoBOro cur-
Hana Ha gucnnee HavMHaeTcs obpart-
HbIi OTCHET BPEMEHU MPUTOTOBIIEHMS.
[Mocne 3aBepLleHns 3afaHHOro BpemMe-
HW MPUrOTOBNEHMS Ha Aucnee oTobpa-
xaeTtcsa «End / KoHeu», pazpaetcs
3BYKOBOW CUrHan v npuroToBreHne
ocTaHaBnMBaeTcs.

7. 3ByKOBOW curHan byaet 3Byyatb B Teve-
HVe OBYX MUHYT. Ecnu kocHyTbCs kna-
suwm P |l, noka 3ByunT 3BYyKOBOW CUrHan
W Ha gucnnee oTobpaxaeTcst TEKCT
«End / KoHewy, oyxoBka 6yaeTt npogon-
xaTb paboTaTtb 6eckoHeuHo. Ecnu koc-
HyTbest knasuwm (D, AyxoBKa BbIKIHO-
untcs. Ecnm KocHyTbCst Kakon-nMbo
[OpYron KnaBuLLK, KPOME 3TUX KNaBuLL,
3BYKOBOW curHan 6y4eT oCTaHOBMEH.

5.3 HacTtpoiiku

AKTuBaLua GNOKNPOBKMU KJIaBULL
Mcnonb3ys dyHKUMIO BNOKMPOBKN KNasuLL,
Bbl MOXeTe NpefoTBpaTuTb BMeLlaTernb-
CTBO B GrIOK ynpaBneHnsi BO BpEMS NMpUro-
ToBNeHus. BnoknpoBka knasuL He MOXeT
6bITb MPOM3BEAEHa, KorAa NpUroToBreHne
He ocyLLecTBNsSeTcs.

1. Bo BpeMsi NpUroTOBMNEHUS NULLM B Ay-
XOBKE KOCHUTECH KMNaBuLLu (3, koTopas
NOSIBNSAETCS Ha Aucnsee.

nm.an e 3
Uuau ] 4
= fr

A

= B obnacTtu otobpaxeHus Temne-
paTypbl oTobpaxaeTcs obpaTHbIf
oTcyet 3-2-1. NMocne 3aBepLueHns
obpaTHOro otcueTa akTMBUpyeTca
OnoKMpOBKa KnaBuL, U Ha Quc-
nnee nosiBNSeTCS CUMBON (3.

Korga 6rokmpoBka Knasuil akTuB-

@ Ha, Apyr1e KnasuiLy Ha Brioke
ynpaBreHns Henb3s MCMonbL30BaTh,
kpome knasuwm .

JeaxkTuBauusa 6N1OKUPOBKM KilloYa
1. HaxmuTte knaBuwly = Ha gucnnee.

2. KocHuTecb knaeuLv 4O TeX nop, noka
CMMBOI (3] HE UCYE3HET C aKpaHa.

= CuMBO [ UcyesaeT ¢ amcnnes, a
6roKMpoBKa KnaBuLL AeaKTUBUPY-
eTcs.

YcTaHoBKa Oy gunbHuKa

Bbl Takke MoxeTe ncnonb3oBaTb 610K
ynpaBneHvs nsgenvem ansi noboro npeay-
NPeXAeHUs M HaNnoOMUHAHWS, KpOMe Npu-
rOTOBMEHUS MULLN.

ByounbHuk He BNusieT Ha paboune yHk-
uun ayxoBku. OH NCMOMb3yeTca B LEensax
npeaynpexaennsi. Hanpumep, Bbl MOXeTe
ncnonb3oBaTb OyannbHUK, KOorga xotute
BKIIOYUTb MPUrOTOBIIEHNE B ONpeaenieHHoe
Bpems. Kak Tonbko BpeMsi, KOTOPOE Bbl
YCTaHOBUIW, UCTEYET, Yachl BbiAaayT
3BYKOBOE npeaynpexaeHue.

MakcumanbHas NpoAoImKUTENb-
HOCTb ByAunNnbHMKa MOXET CoCTaB-
naTe 23 Yaca 59 MUHYT.

1. BKNOYMTE [1yXOBKY, KOCHYBLLUMCH KIaBu-
wu @.

2. AKTUBUpYWTE HWXKHME KNaBULLKN, KOCHYB-
LUNCb KMNaBULLIN e,

<0O0O> <200  »

3. KocHuTech KHOMKM , YTOObI YyCTaHOBUTL
Bpems ByaunbHMKa.

= CumBoOn £l HaYMHaEeT MuUraTh Ha
avcnnee.

@ <U000>a < 200> »
— = z ¢ & 8 B

4. YcraHoBuTe BpemMs GyaunbHUKa, KOc-
HyBLKch knasuiww </ B oGnactn oTo6-
paxeHus BpemeHu/BpemeHn. Haxmure
KHOMKY elle pas, 4Tobbl NnoATBepAnTL
HaCTPOWKY.
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= Bpewmsa 6yannbHuKa ycTaHaBnvBa-
eTcs, U Ha Ancnnee NoCTOSIHHO ro-
puT cumBon L. Bbl 4OMKHbLI CHOBA
KOCHYTbCS KMaBuLLKN , YTOObI YBU-
OeTb OcTaBLUeecs Bpemsi Oyannb-
HUKa.

5. TMocne Toro, KaK nepuop otcyeTa 3aBep-
LUEeH, CMMBOM L HAYMHaeT MuraTb U
CMbILUMTCA 3BYKOBOE NpeaynpexaeHue.

BbiknioueHue GyunbHUKa

1. Mo ncteveHnn BpemeHn ByannbHrKa
3BYKOBOW curHan Oyaet 3ByyaTb B Teye-
Hue OBYX MUHYT. KocHuTeck nobon kna-
BULUW, YTOObI OCTAHOBUTb 3BYKOBOW CUT-
Har.

= 3BYKOBOW CUrHam OTKIOYEH.
Ecnu Bbl XOTUTE OTMEHUTb Gy AUNIbHUK;

1. KocHuTecb knaBuLm , 4ToGbl c6pocuTb
BpeMs ByaunbHuka. KocHutech knaeu-
wu <, Noka Ha aucrnee He nosiBuTCA
«00:00».

PerynupoBka rpoMKocTH

Bbl MOXeTe perynvpoBaTb rpOMKOCTb 6110-
Ka ynpaBneHus. Ytobbl caenatb aTy Ha-
CTPOViKy, Balla AyXOBKa He AOIMKHA roTo-
BUTb.

1. BKIouMTE AYXOBKY, KOCHYBLUUCH KNasu-
wun .

2. AKTVBUPYNTE HWXKHWE KNaBULLIU, KOCHYB-
LUNCb KNaBULLIN pes,

<0O0O> <200  »

®
3. KocHutecb knasuLLK i, noka Ha guc-
nnee He otobpasarcsa «b-1» nnm «b-2».

@ <QO00> “<b=1> »u
= 4 O i ®

= CumBon @ MUraeT Ha gucnnee.

4. OTperynupyiTe xenaembliii TOH, KOC-
HyBLUKCb knaeuw </ B obnactn oTo6-
paxeHus TemnepaTtypbl.

5. lMNMoaTBepanTe HACTPOWKY, KOCHYBLUUCH
KNaBuLLMW =3 UMK KNaBuLLK 8%, YTOBbI
nepenTn K crneayowen HacTponke.

PerynupoBka spkocTu gucnnes

Bbl moxeTe perynupoBaTtb APKOCTb AUC-
nnes 6noka ynpasneHua. YTtobbl caenatb
Ty HaCTpOﬁKy, Balla AyXOBKa He OO0JKHa
Haxo4uTbCA B peXXnumMme npurotoBrieHnsA.

1. BknouuTe QyXOBKY, KOCHYBLUUCH KIlaBu-

wu @.

2. AKTUBUPYWTE HWXKHME KNaBULLK, KOCHYB-
LUNCb KMaBULLIN e,

@ _ <goao»> <2005 e
R

3. HaxmuTe KHOMKy 46, noka Ha gucrnee
He oTobpassTcsa «d-1», «d-2» unu
«d-3».

fing

<Oogd > ®<d-1> »
2

o ® ® @

= CumBon @ MUraeT Ha gucnnee.

4. OTperynupyiTe xenaemyto SpKkocTb,
KOoCcHyBLUMCb knaeumw < /) B obnactu
oTobpaxeHusa temnepatypsl. (d-1, d-2,
d-3)

5. lMoaTBepanTe HACTPOWKY, KOCHYBLUMCH
KNaBuLLV =3 UMK KNaBuLLK 8%, YTOBbI
nepemnTn K creayoLwen HacTponke.

6 OO6wasa nHdopmaumsa o KynmHapum

B aTtom pasgene Bbl HaraeTe COBETHI MO
noAroToBke U NMpPpUroToBNEHUIO NULLA.

Kpome Toro, B 3TOM pasferie onucbiBatoTcs
HeKoTOopble U3 MPOAYKTOB, MPOTECTUPOBAH-
Hble Npou3BoaMTensaAMu, U Hanbonee noa-
XoOsALLMe HACTPOVKM A4S 9TUX NPOAYKTOB.

RU/ 68




Takxe YKa3aHbl COOTBETCTBYOLLIME Ha-
CTPOViKM AOYXOBKU N akCecCyapbl Ana 3Tux
NPOAYKTOB.

6.1 O6wme npeaynpexaeHus o Bbl-
ne4yke B AyXOBKe

 [1pu OTKpbITUM ABEpPLbI JYXOBKM BO Bpe-
MS1 NN MOCIE BbINEYKN MOXET NOSIBUTb-
cs1 ropsiumii nap. MNap MoxeT obxeub py-
Ky, nmuo w/vnu rmasa. OTkpbiBas ABepuy
[AYXOBKM, CTapaTech AepXxaTbCs Nno-
AanbLue.

* VIHTeHCcUBHbIN Nap, 06pasyroLLmiics BO
BpEMSI BblNeykn, MOXeT ob6pa3oBbiBaThb
KOHAEHCMPOBAHHbIE Kannu BOAbl BHYTPU
N CHapPYXu Meyu, a Takke Ha BEPXHUX Ya-
cTax mebenn n3-3a pasHuubl Temnepa-
Typ. OTO HOpMarnbHoe 1 huanyeckoe sB-
neHue.

» 3HayeHus TemnepaTypbl 1 BpEMEHW NpK-
rOTOBMEHWS, yKa3aHHble A NPOAYKTOB,
MOryT BapbMpoBaTbCH B 3aBUCMMOCTU OT
peuenTa un konuyecTtsa eabl. 1o aTon
NPUYYNHE 3TU 3HAYEHWSI NPUBEAEHBI B
AvianasoHax.

* [epen npoueccom roToBku, Bceraa us-
BrekanTe Hencnonb3dyemMble akceccyapbl
13 oyxoBku. MNprHaanexHocTun, ocTato-
Lmecst B AyXOBKe, CNOCOOHbI MoMeLlaTh
NPUroToBMEeHMIO Balumnx 6o npu npa-
BUSbHbIX 3HAYEHUSAX.

» [1na npoaykToB, KOTopble Bbl ByaeTe ro-
TOBWUTb MO CBOEMY COOCTBEHHOMY pe-
LenTy, Bbl MOXETE CCbINaTbCA Ha aHano-
rMYHblE NPOAYKThI, yKa3aHHbIE B Tabnu-
Lax NpUroToBMEHUS.

* Vcnonb3oBaHue npunaraembix akceccya-
POB MOMOXET YNy4LLUUTb KyrMHapHbIE Xa-
pakTepuctuku. Beceraga cobnopgante
npeaynpexaeHns n nHpopmauuto,
npeaoCTaBNEHHYO NPOM3BOANTENEM ANst
BHELLHEeN NOoCyAbl, KOTOPYIo Bbl byaeTte
MCMnonb30BaTh.

» PaspexbTe xnpoHenpoHuLaemyto dyma-
ry, KOTopyto Bbl 6ygeTe ucnonb3oBatb BO
BpEeMs rOTOBKU, 10 pa3aMepoB, NOAXOAS-
LLMX OANSA KOHTENHepa, B KOTOPOM Bbl Oy-
aete rotoButb. XKMpoHenpoHuaemas
bymara, KoTopas BbIxoauT 3a kpas dop-
Mbl, MOXET NPUBOAUTL K OXXOram u
BMMATb HA KA4YECTBO BaLLEeW BbINeYKU.
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Monb3ynTech XMpOHeNpoHuLaemMomn oy-
Marom, KOTopyto Bbl ByaeTe Ucnonb3o-
BaTb B yka3aHHOM TeMnepaTypHOM
AvanasoHe.

[ns [oCTWKeHMsA Nyywnx pesynbTaTtos
BbIMEYKUN MONOXMTE eay Ha pekoMeHaye-
MbIl YPOBEHb PACMONOXEHNSI MPOTHBHS.
He meHaWTe NnonoxeHve Nomnku BO Bpemsi
BbIMEYKN.

6.1.1 Bbineuka v 6ntoga B AyxXoBKe

O6w,as uHchopmauus

Mbl pekoMeHayeM 1MCrnonb3oBaTh akcec-
Cyapbl YCTPOWCTBa ANA XOPOLUero npuro-
ToBneHus nuwn. Ecnu Bbl cobrnpaeTech
MCMOmnb30BaTh BHELLHIOK NOCyAy, npea-
noynTanTe TEMHYI0, HE NPUIMNAIOLLYIO U
TEPMOCTOWKYIO nocyay.

Ecnn pekomeHayeTcs npeaBapuTenbHbIN
HarpeB B Tabnuvue NpuroToBneHusi, He
3abyabTe NoCcTaBUTbL NPOAYKTbI B AyXOB-
Ky nocne npegBapuTenbHOro Harpesa.
Ecnu Bbl cobrpaeTtech rotoBuTb C UC-
Nnonb30BaHWEM peLLeTKM ANd rpuns, no-
CTaBbTe NPOAYKTbI B LIEHTP peLleTKM, a
He BO3re 3agHelN CTEHKM.

Bce maTepuansl, ncnonb3yemMble npu
N3roTOBMNEHUN TECTA, JOIMKHbI ObITb CBE-
XVMUW 1 KOMHaTHOW TemnepaTypsbl.
CraTyc NpuUroToBneHUsl NPOAYKTOB MO-
XeT BapbnpoBaTbCS B 3aBUCMMOCTU OT
KOnm4ecTBa MULLM 1 pa3Mmepa nocyapl.
MeTannu4yeckne, kepaMUyeckne n cTek-
NsHHbIE (HOPMbI YBENMYMBAIOT BPEMS
NPUroTOBMEHNS, @ HXHUE NMOBEPXHOCTU
KOHOUTEPCKUX U3JENUA HE CTAHOBSATCSA
paBHOMEPHO KOPUYHEBLIMU.

Ecnu Bbl uIcnonb3yete Gymary Ans Bbl-
NeyKmn, Ha HKHEN NOBEPXHOCTU MULLM
MOXHO HabntogaTe HebonbLLoe 3apyMsi-
HMBaHue. B aTow cuTyaumm Bam, BO3MOX-
HO, NpVAETCS NPOANUTL NEPUO NPUro-
TOBEHMSA NpUMepPHO Ha 10 MUHYT.
3HaueHus, ykaszaHHble B Tabnvuax npu-
roTOBMEHWs, OnpeaerneHsl B pesynbTare
UCMbITaHUIA, NPOBEAEHHbIX B HALLUX Na-
H6opatopusx. MNoagxogsawime Ansa Bac 3Ha-
YeHUA MOTyT OTNNYaTLCS OT 3TUX 3HaYe-
HUIA.



* MonoxuTe eay Ha NOAXOAAWMI YPOBEHD,

pekoMeHO0BaHHbIM B Tabnuvue ans npu-

roToBrieHUst NULK. CYNTanTe HUKHUN

YPOBEHb OYXOBKM B Ka4eCcTBe ypoBHSA 1.
CoBeTbl Mo BbiNeyKe TOPTOB (MMPOroB)

» Ecnv nupor (TopT) CNMLWKOM CyXoW, yBe-
nnybTe Temnepatypy Ha 10 ° C 1 cokpa-

TUTE BpeMsl BbiNekaHusl.

» Ecnwu nupor (TopT) BRaxHbIA, NCNOmnb3yin-
Te HebonbLIOe KONMMYECTBO XUAKOCTU
UnNn ymeHbLunTe Temnepatypy Ha 10 ° C.

» Ecnu Bepx TopTa (nmpora) cropern, nono-
XWTE €ero Ha HUXHWIN YPOBEHb, MOHN3bTE
Temnepartypy 1 yBenuybTe BPEMS Bbl-

neykn.

 Ecnuv BHYTPEHHAs 4acTb TOpTa NPUroToB-
neHa XopoLLUO, a BHELLHAS YacTb Nurkas,
NCMONb3yNTe MEHbLLE XUOKOCTU, MOHU3b-
Te TemnepaTypy ¥ yBenuybTe BpeMs
NPUrOTOBMEHNUS.

Tabnuua onsa BbINeYKU U 3aneKkaHus
MpeAanoxeHUs No Bbinevke ¢ O4AHUM NPOTUBHEM

CogeTbl Mo BbineykKe

Ecnu TecTo cnuwikom cyxoe, yBenuybTe
Temnepatypy Ha 10 ° C 1 cokpaTuTe Bpe-
Ms1 NPUroToBeHnsl. Hamounte TectoBble
NEHTbl COYCOM, COCTOSILLIMM U3 CMECU MO-
noka, macrna, auu 1 norypra.

Ecnun TecTo rotoBuTCA MeaneHHo, yoe-
ONTECh, YTO TOMLMHA TECTa, KOTOPYHO Bbl
NPUroTOBUIU, HE BbIXOAUT 3a NpPeaerbl
NPOTUBHSI.

Ecnn Tecto nogpymsiHeHO cBepxy, HO
[OHO He nporeyeHo, yoeautecs, YTo Ko-
NNYECTBO coyca, KOTOpoe Bbl OyaeTe uc-
nonb30BaThb 4S5 TeCTa, HE CIULLKOM
MHOrO Ha fHe TecTa. [1na paBHOMEpPHOro
NoApyMSIHMBaHWUS NONpobynTe paBHO-
MEPHO pacnpenennTb Coyc Mexay nu-
cTamu TecTa U BbINEYKON.

BbinekanTe TeCTo B NOMOXEHUN N TEMIE-
paTtype, COOTBETCTBYOLUMNX Tabnue npu-
roTOBIeHUsi. EC HUXKHSISt MOBEPXHOCTb
6nioaa Bce elle He[oCTaTOuHO KOpUYHe-
BOrO LiBETA, MOMECTUTE TECTO Ha HMKHUI
YPOBEHb AN NOCNeayLWwero NpuroTos-
neHus.

Bnopo Akceccyap ana |Pexum HarpeBa |YpoBeHb Temnepatypa Bpewms Bbineka-
ncnonb3oBaHUs HanpaBnswwmx |(°C) HUA (MUH)
(npu6n.)
TopT Ha NpoTUBHE CTaHﬂapTH‘ZM BePXH”M Y HK 3 180 30...45
NnpoTVBEHb HWiA HarpeB
TopT B chopme ®opma Ana T,SpTa KoHBekuus 2 180 30...40
Ha pelueTke
Boineuka He- CTraHgapTHbIV BepxHuin n Hux-
60nbLLUOro pasme- " ° 3 160 25...35
pa NpoTUBEHb HWI HarpeB
Bbineuka He- .
6onbLLUoro pasme- CTaHﬂapTHEM KoHBekuus 3 150 25...35
pa npoTuBEHb
Kpyrnas dpopma
Ans Beinedky, BepxHuii u HX-
Bucksut anameTtpom 26 cm P 2 150 30...40
HWI HarpeB
C 32XVMOM Ha pe-
LeTke **
Kpyrnasi dopma
NS BbINeYku,
Bucksut avameTpom 26 cMm | KoHBekuusi 2 150 35...45
C 3aXMMOM Ha pe-
LeTke **
Mevenbe KOHJJ,VITepCIiMVI BGPXHI/II/I U HUXK- 3 170 25 40
npoTVBEHb HWI HarpeB
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Bniopo Akceccyap ana |Pexum HarpeBa |YpoBeHb Temnepatypa Bpems Bbineka-

ncnonb3oBaHUsA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)

MNeyeHbe KOHAMTepCEMM KoHBekuus 3 170 20 ... 30
NpoTUBEHb
CraHaapTHbIN BepxHuit n Hx-

Bbineuka NpOTUBEHS * HMiA Harpes 2 200 30...40
CraHaapTHLI HWKHWIA, BEpXHUIA

Bbineuka Aap * HarpeB + BeHTU- |2 180 35...45
npoTUBEHb

naTop

CpobHas bynoyka CTaHﬂapTHEM BGPXHMM M HDK= o 200 20...35
npoTVBeHb HWI HarpeB

CpobHas bynoyka CTaHﬂapTHEM KoHBekuus 3 180 20 ... 30
NpoTUBEHb

UenbHbiii xne6  |CTAHABPTHBIA | BepxHUii v Hink- |5 200 30...45
npoTUBEHb HWiA HarpeB

LlenbHbin xneb Sgg:fssg:fm KoHBekuus 3 200 30...40
CTeknsHHbIN/ Me-
TannmMyeckuit nps- BeDXHWIA 1 K-

INa3aHbs MOYrOSbHbI lehp HarDeB 2vnm 3 200 30...45
KOHTeNHep Ha pe- P
LeTtke **
Kpyrnasi yepHas
METAMMIECKas oo e

ABNoYHbIN Nupor  (opma, AnameT- Hvu7|p Harpes 2 180 50...70
pom 20 cm Ha pe- P
LeTke **
Kpyrnasi yepHas
MeTannmyeckas

ABnoyHbIn nupor  |opma, AnameT- | KoHBeKumMS 3 170 50...65
pom 20 cMm Ha pe-
eTke **

Briogo CTaH,D,apTHI:IVI BeE)XHVIVI MHWK- | 250 10 ... 20
npoTBEHb HWI HarpeB

Briogo CraHaapTHbIN Pexvm npurotos- 2 280 510

npoTMBEHb *

TIEHUS MULLbI

I'Ipe,qsapvlTeanbu?l Harpes pekoMeHyeTCca UCnofb30oBaTh ANA BCeX 6niog.

*A1n aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BaLLe yCTpOIZCTBO.

**9Tn aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3710 KOMMeEpYeCcKkn AOCTyNHble akceccyapbl.
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MpeanoxeHusa No NPUroToBMEHUIO C ABYMA NPOTUBHAMU

Bnogo

Axkceccyap ans
“cnonb3oBaHUA

Pexum HarpeBa

YpoBeHb

Hanpasnawwmux

Temnepatypa
(°C)

Bpems Bbineka-
HUSA (MUH)
(npubn.)

Bbineyka He-
6onbLuoro pasme-
pa

2-CtaHpapTHbIv
npoTUBEHb *

4-KoHauTepckuii
nNpoTMBEHb *

KoHBekuusi

150

25...35

MeueHbe

2-CtaHpgapTHbIv
npoTMBEHb *

4-KoHauTepckuii
npoTMBEHb *

KoHBekums

170

25...35

Bbineuka

1-CtaHgapTHbIN
npoTMBEHb *

4-KoHanTepckuin
npoTMBEHb *

KoHBekuus

180

40 ... 50

CpobHas bynoyka

2-CTaHpapTHbIv
npoTMBEHb *

4-KoHanTepckuii
npoTMBEHb *

KoHBekuus

180

20...30

MpeaBapuTenbHbIi HAarpeB PEKOMEH/YETCs UCMONb30BaTh AN BCeX Grof.

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

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

Ta6bnuua npuroToeneHus ¢ pyHKLmen
ynpasneHus “Jko BeHTunsaTo bnogo c

HarpeBoMm"

* He n3meHsanTe HACTPOKKy TeMnepaTypbl
rocne Havarna NpUroToBIEHUS B peXnMe
“Oko BeHTUNATO Brtogo ¢ Harpesom”.

* He oTkpbiBaviTe ABEpLY LyXOBKU BO Bpe-
MS1 MPUTrOTOBIEHNS B peXXuMe “OK0 BEH-

He ByaeT OTKpbIBaTbCS, TO BHYTPEHHSS
Temnepartypa onTUMU3UPYETCS Ans 9KO-

HOMWWU 3HEpPruun, n 3Ta Temnepartypa mMo-

He.

Tunato bntogo ¢ Harpesom”. Ecnu aBepb

KEeT OTNnYaTbCs OT NOKa3aHHOW Ha aKpa-

* He BbINONHSANTE NpeaBapUTEnbHbIN
nogorpes B paboyem pexvme “OKo BEH-
Tungarto brirogo ¢ Harpesowm”.

Bnogo

Axkceccyap ans uc-

YpoBeHb HanpaB-

Temnepatypa (°C)

Bpems BbinekaHusa

BEHb *

nonb30BaHusA NALWMX (MUH) (npubn.)
Bbineyka HebonbLLo- CTaHE(apTHbIVI npotu- | 5 160 25 35
ro pasvepa BEHb
MeveHbe CTaHAAPTHBIN MPOT- | 3 180 25...35
BEHb
Bbineuka CTaHAAPTHBIN MPOT- | 3 200 45 .55
BEHb
Cpno6Has 6ynouka CranaapTHbIfi npoTy- 3 200 35...45

*A1n aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOIZCTBO.

**3Tu aKceccyapbl He BKOYEHb! B BALLE YCTPONCTBO. DTO KOMMEPYECKM JOCTYMHble akceccyapbl.
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6.1.2 Msico, Pui6a u MNTtuua

KnioueBble MOMEHTbI NPUrOTOBJIEHMUS C

rpunem

» [Nepepn Tem, kak roTOBUTb Kypuuy, UHAEN-
Ky W Lienble KyCKu Msica, YTOObl NOBLICUTH
3(hhEeKTMBHOCTL NPUTOTOBIEHMS, NPU-
npaBbTe JIMMOHHbBIM COKOM U NepLEM.

* [MpuroToBneHne Msca Ha KOCTOYKE 3aHU-
maeT oT 15 o 30 MUHyT Gonblue, Yem
Xapka dune.

» PaccuutbiBaiTe ot 4 0o 5 MUHYT Bpeme-
HW MPUrOTOBINEHMSA HA CaHTUMETP TOon-
LMHbI MAca.

* [Nocne TOro Kak BpeMsi NpUroToBMAeHWs
NCTEKIO0, AEPXNTE MSACO B JyXOBKE B
TeueHve npubnuautensHo 10 muHyT. Cok
Msica nydlle pacnpenensercs no xape-
HOMY MSICY U HE BbIXOAMWT MNPV Hape3aHun
msca.

* PbiBy crniegyeT pasmelLaTb Ha Norke
CPeAHero UNn HN3KOro YPOBHS B TEPMO-
CTOWKOW Taperke.

* NpurotoBbTe pekoMeHAOBaHHbIe broga
Ha cTone Ans roToBKX C MOMOLLbIO OOHO-
ro NPOTUBHSI.

Tabnuua anA NPUroToBIeHUA MACa, PbiObl U NTULbI

HbIln) / Xapkoe (1

nNpoTMBEHb *

HarpeB + BEHTU-

Bnopo Akceccyap ana  |Pexum HarpeBa |YpoBeHb Temnepatypa Bpewms Bbineka-
ncnonb3oBaHUsA HanpaBnswwmx |(°C) HUA (MUH)
(npu6n.)
Crelk (uenb- CraHaapTHLIil HwxHWin, BEpXHUIA 15 MunyT 250/

makc., nocrie 180 (60 ... 80

(1,5-2 «r)

NpoTMBEHb *

naTop

Kr) nsTop ... 190
BapaHbs Hoxka |CTaHOapTHbIN HiwkHmiA, BepxHnii
Harpes + BEHTU- 170 85...110

>KapeHas kypuua

PelweTtka *

HWKHWIA, BEpXHUIA

15 munyT 250/

(1,8-2 «r)

NpoTVBEHb Ha
HWXHWI YPOBEHb.

MomecTuTe 0OAVH | jarpes + BeHTM- 60 ... 80
(1,8-2 kr) NpoTUBEHD Ha nﬂsz makc., nocne 190

HVDKHWUIA YPOBEHBD.

Pewertka *
JKapeHast kypuua |Momectute oguH Pexum "3D" 15 mMuHyT 250/ 60 .. 80

makc., nocne 190

CraHpgapTHbIv

HWKHWIA, BEpXHUIA

25 muHyT 250/

NpOTUBEHb Ha
HWKHUIN YPOBEHb.

Wnpeinka (5,5 kr) HDOTABEHD * Harpes + BEHTU- Makc., nocrnie 180 [150 ... 210
P nsarTop ... 190
o 25 muHyT 250/
WHpevika (5,5 kr) Sf?ﬁ:g;:‘:m Pexum "3D" makc., nocne 180 [150 ... 210
P ... 190
PelweTka *
HWKHWIA, BEepXHUIA
Pbiba MomecTuTe 0OAMH |jarpes + BeHTH- 200 20...30
NpOTUBEHb Ha nsiTop
HWXHUIN YPOBEHb.
Pewertka *
Pbi6a MomecTuTe 0AVH | Pexum "3D" 200 20...30

MpeaBapuTenbHbIN HarpeB PeKOMEeHAYeTCs UCNoMb3oBaTh A5 BCEX 6nioa.

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

**3T akceccyapbl He BKIMOYEHbI B BalLe YCTPONCTBO. OTO KOMMEPYECKN AOCTYMHbIE akceccyapbl.
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6.1.3 l'punb

KpacHoe msico, pbiba 1 MAco NTuupbl Ha
rpune ObICTPO CTaHOBATCH KOPUYHEBBIM,
UMEIOT KpacKBYIO0 KOPOYKY U He nepechixa-
toT. OcobeHHO noaxoaAT Ans rpuns dune,
WwaLnblk, konbachl, a Takke COYHbIe OBO-
Wy (mMoMmaopsbl, NyK U T. 4.).

06 1e NpegynpexaeHus

* lMuwa, He NpurogHas ons rpuns, Hecet
0MNacHOCTb BO3HMKHOBEHMS noxapa. [o-
TOBbTE Ha rpure TOomnbKo ey, Noaxoas-
LLYIO AN MHTEHCUBHOIO HarpeBa Ha rpu-
ne. Kpome T0ro, He pasmellanTe eay
CMVLLKOM [aneko B 3afHel 4acTu JyXoB-
Kn. OTO camas ropsiyas 30Ha, 1 XupHas
nMLLa MOXeT 3aropeTbCs.

» 3akpoWTe ABepuUy AYXOBKU BO BpeMs
npuroToBrieHus Ha rpune. Hukorpga
BKJIOMaNTe rpuiib C OTKPbLITON ABep-
uen ayxoBku. Flopsume noBepxHOCTH
MOryT BbI3BaTb 0Xoru!

Tabnuua rpuns

KniouyeBble MOMEHTbI MO NPUroTOBNEHUIO
Ha rpune

¢ MMpUroToBbTE NULLY OAMHAKOBOW TOMLLM- m

Hbl M BECOM, HACKOJIbKO 3TO BO3MOXHO,
ans rpuns.

 NomecTuTe KyCco4ku, NpeaHa3Ha4YeHHbIe
ONS TPUNs, Ha peLueTKy Unm pelletyaTbii
NpOTMBEHb, pacnpenenss ux Takum ob-
pa3om, 4ToObl He MpeBbILWAaTL pa3mepbl
HarpeBarens.

» Bpems npurotoBneHus, ykasaHHoe B Ta-
6nmue, MOXeT BapbUpOBaTLCS B 3aBUCU-
MOCTW OT TOJILLMHbI XXapeHbIX KYCOYKOB.

» COBVHbTE peLueTky unv pelletyaThbii
NpOTMBEHb 0 XenaeMoro ypoBHS B Oy-
XoBKe. Ecnun Bbl rOTOBUTE Ha peLLeTke,
CABUHbTE MPOTMBEHb K HUXXHEN norske,
4yTO6bI COBpaTh Macno. MNpoTrBeHb Ay-
XOBKM, KOTOPbIV Bbl COOMpaeTech
COBWHYTb, JOIMKEH MMETb COOTBETCTBY!HO-
LLMe pa3mepbl Ans Toro, YTobbl NOKPbITh
BCHO Mriowaab rpuns. 3ToT NPOTUBEHb
MOXET He MOCTaBMATLCS BMECTE C Ba-
Wwnm nsgenvem. Hanente HeMHoro Boapl
B NPOTUBEHb JYyXOBKM AJ1S1 NErkoin
OYMCTKMN.

Bnopo Akceccyap Ans uc- |YpoBeHb HanpaBs- Temnepatypa (°C) Bpems BbinekaHus
nonb3oBaHusA NALWMX (MUH) (npubn.)

Pbiba PeleTka 4-5 250 20...25

Kypuvua kycoykamm PeleTka 4-5 250 25...35

Tegren (tensmuna) |pg oy 4 250 20 ... 30

- 12 konuyecTBO

BapaHbs oT6uBHas PeleTtka 4-5 250 20...25

SaT)eMK - (kyBukw ms- PeweTka 4-5 250 25...30

S;6M8Haﬂ V3 TEMATV™ | peletka 4-5 250 25...30

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

Xneb «TocToBbINY PeleTka 4 250 1...4

I'IponyCTMTe aTan npeaBapuTesibHOro pasorpesa nocre 5 MUHYT B peXxume rpunsa

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

6.1.4 Pexxum npurotoBneHus ¢ 30-
FIOTUCTOMN XPYCTALLEN KOPOU-
Kown 6e3 pob6aBneHusa macna

C nomoubto dyHkumu Airfry / Asporpunb
Bbl MOXETE NPUroToBUTL GMoAa ¢ 30M10TKU-
CTON XpYycCTsiLLen kopoykon 6e3 gobasne-
HWUs1 Macna.

O6LLme npegynpexaeHus

+ [ns ucnonb3oBaHusa dyHkuun Airfry /
Asporpunb noxanymncra, obpaTmTecs K
pekoMeHA0BaHHON Tabnuue no Bbineuke.

» [1nsa aTon OyHKUMM UCNONb3YyHTe NpoTH-
BeHb Ans 3anekaHus (Airfry / Aapo-
rpUInb), BXOASALLMIA B KOMMNMEKT NOCTaBKM.
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» [Inga xopoluero pe3ynbTaTta 3anekaHusa

noMecTnTe NPOoAYKTbl HA NPOTUBEHbL OANA

3arnekaHusi Tak, YTOObl OHM He NepeKpbI-
Banuchb.

* MNomecTnTe OOLIYHLIN NPOTMBEHL Ha
HWXHWUN YPOBEHb HanpaBliAlOLWMUX,
YTOObI B HErO CTEKas NMULLIHUWA COK U

Macrno BO Bpems npurotoBrieHus. Mo-

MecTUTe TepMOCTOIiKyt Gymary ans
BbINEYKU TN aHanormyHbIi MaTepu-
an, pekoMeHOOoBaHHbIN ANsi UCNOSb-
30BaHuA B AyXOBKe, BHYTPb BCTaB-
NeHHOro NPOTUBHS.

Ecnu He ucnonb3yeTcs NpoTUBEHb Ha
HWXHEeW nonke, Kanatroliee Macro unu
Apyrve BelecTBa U3 NPOAYyKTOB MO-
ryT BbI3BaTb CUNbHbIN AbIM U Jaxe
nnams.

Bbl MOXeTe ncnonb3oBaTb PyHKLUIO
"Pexum "3D"" ansi yckopeHus BpeMeHun
npenBapuTensHoro Harpesa. Nepeknio-
ynTech Ha dyHkumio "Airfry" / Aaporpunb
nocne 3aBepLUeHNs NpeaBapuUTENbHOrO
Harpesa.

Pexum 3anekaHus ¢ npotuBHem - “Airfry” / Aaporpunb

Bniogo Pexum HarpeBa | YpoBeHb Temnepatypa Bpewmsi Bbineka- | PekomeHayemoe
Hanpasnsito- (°C) HUS (MUH) KONM4ecTBo
LmxX (npunbn.)
E:g?‘*’e”b ROMAW- | pitry [ Asporpurb |3 220 20 ... 40 200-1000
SaMOPOXHHLIA | i 1 Aoorpune |3 220 15...35 200-1400
kapTodenb
KYpuHa oXka || Aifry / Asporpuns |3 220 20... 40 500-1500
pbino
KypuHHas rpyaka Airfry / Asporpunb |3 220 30...40 200-700
) 15 muHyT 250/
Kypuua uenvnkom Airfry / Asporpunb |3 max nocne 190 60 ... 80 1800-2000
f:T"g",EO"‘e””"'” Har™ | Airfry / Asporpuns |3 220 15...25 400-1000
Tedrenu Airfry / Asporpunb |3 220 20...30 20-25 konunyecTBo
LlenbHas pbiba Airfry / Asporpunb |3 220 15...25 2-5 konnyectBo
3amopoxkeHHas Xpy-
cTawas peiba ** Airfry / Asporpunb |3 220 15...25 500-1500
(PbIBHbIE Nanoyku)
200-800
gfo""?*pm“e””c’e e | Airfry / Asporpurie |3 220 25...35 (10-40 Konme-
CTBO)
3:“:'?‘)0”(%“6” na- Airfry / Asporpunb |3 220 10...20 2-4 xonn4ectBo
Cocuckun Airfry / Asporpunb |3 220 15...25 10-20 konunyecTBo
OBoLuHas cmecb Airfry / Asporpunb |3 220 20...25 400-1000
MadbduH Airfry / Asporpunb |3 220 25...35 20-25 konnyecTtBo
::‘feuaMpOBaHHbM Airfry / Asporpunb |3 220 25...35 20-25 konunyecTBo

** PasorpeTb.

* Mopepxute kapTodbens B Boge 30 MUHYT, obeylumTe n aobaBbTe Va—1 cTONOBYIO NOXKY Macna.

6.1.4.1 Pexum cyLuku

Mcnonb3yiTe pexunm CyLwKM ONS XpaHeHns

N/Vnun CyLKn, B TOM Yncne pyKkToB, OBO-

Len n Tpas. Micnonb3ys KonbLeBoW Harpe-

BaTellb BEHTUNATOPA U BEHTUITATOP Ha

3aHeli CTeHKe OyXOBKU AJs ONTUMarnbHOM
LIMPKYNALMI HarpeToro Bo3ayxa rno Bcei
[OYXOBKe, 9Ta yHKUMA MeaneHHo yaansaeT
Bnary.
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* Vicnonb3ynte yHKUMIO CYLLKW ANS CyLU-
KV MPOAYKTOB, BKt0Yas pyKTbl, OBOLLYM
1 TpaBbl. CyLUKy pekoMeHayeTcsi IPOoBO-
anTtb npy Temnepatype ot 50 go 70 °C.

* Ha ckopoCTb CyLUKM BAMSAIOT KONNYECTBO
BMnaru, CoaepxaHve caxapa, pasmep u
TONLLMHA NPOAYKTOB U BNaXHOCTb OKPY-
Xarolen cpefpbl.

* Y106bI COXPaHUTL LIBET BO BPEMS CYLLKM,
ABepLy OyXOBKM Heo6X0aMMO OCTaBUTb
OTKpbITON. PasmelleHne aepeBsaHHON
TNOXKM B BEPXHEM YrNy MexXay ABEpbo U
[OYXOBKOW NMOMOXET AepXaTb ABEPb
OTKpbITOW. Y6eauteck, 4to NnpeameT, uc-
nosib3ayemMbln 415 3TOW LieNn, He kacaeT-
CS1 YMIOTHEHMWS JYXOBKM.

* HapesaiTe pyKTbl 1 OBOLLM TOMLLMHOWN

1-2 cm.
Bniopgo Akceccyap ans uc- |[Pexxum Ha-  |YpoBeHb |Temnepatypa |Bpems BbinekaHus (MUH)
nonb3oBaHus rpesa HanpaB- |[(°C) (npubn.)
nAWUX
MpoTtuBeHb Ans .
A6roko xapku (Airfry) / f':;’;’ Adpo- |3 50 300 ... 540
Aaporpunb P
MpoTtuBeHb Ans .
ﬂg”:g‘:(yi‘;e“bc”' *apku (Airfry) / g:;yb/ Aspo- |4 50 300 ... 540
’ Aaporpunb
MpoTtuBeHb aAns .
Mo xapku (Airfry) / f':;’;’ Adpo- | 50 300 ... 540
Aaporpunb P
MpoTtuBeHb Ans .
Avisa wapkiu (Airfry) / Airtry [ Aapo- |5 50 300 ... 540
Aaporpunb P
MpoTtnBeHb AnsA .
Tpasbl xapkm (Airfry) / f':;’;’ Aspo- | 50 240 ... 420
Aaporpunb P
6.1.5 MNMpoaykTbl ANA TecTUpoBaHUA
* lMpoaykTbl, B 3TOW Tabnuue aAnst npuro-
TOBNeHund nuwn, BHOCATCA B COOTBET-
ctBun co ctaHgaptom EN 60350-1, yto-
Obl 06nerynTb TeCTMpPOBaHWE NPoayKTa
0N KOHTPOMbHbIX YYPEXAEHNN.
Tabnuua NpMroToBneHus TeCcToBbIX Gnroa
I'Ipe,qnox(el-m;l no Bbine4yke ¢ O4HUM NPOTUBHEM
Bnopo Akceccyap ana  |Pexum HarpeBa |YpoBeHb Temnepatypa Bpewms Bbineka-
ncnonb3oBaHUsA HanpaBnswwmx |(°C) HUA (MUH)
(npubn.)
MecouHoe neve- o o
Hbe (cnagkoe ne- CTaH'D'apTH':M BePXHMM Y HK- 3 140 20 ... 30
npoTMBEHb HUI Harpes
YeHbe)
Ha mopgensix ¢
MeTannuyeckumm
MecouHoe nede- |~ o o o Hanpasnaonmmn
Hbe (cnagkoe ne- Aap * KoHBekuus 3 140 15..25
yeHbe) MPOTMBEHE Ha mopensix 6e3
MeTannuyeckux
HanpasnsioLyx :2
Boinetika He- CraHaapTHbIN BepxHuit n Hnx-
60nbLLIOoro pasme- . ° 3 160 25...35
pa npoTMBEHb HUI Harpes
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Bnogo

Axkceccyap ans
ncnonb3oBaHus

Pexwum HarpeBa

YpoBeHb

Hanpasnawwux

Temnepatypa
(°C)

Bpems Bbineka-
HUA (MUH)
(npu6n.)

Bbineyka He-
6onbLuoro pasme-
pa

CraHpapTHbIv
npoTUBEHb *

KoHBekuus 3

150

25...35

Bucksut

Kpyrnasi popma
ONS BbINeYKM,
anameTpom 26 cm
C 3aXXMMOM Ha pe-
eTke **

BepxHuit n Hx-
HWI Harpes

150

30 ... 40

Bucksut

Kpyrnas popma
NS BbINEYKM,
anameTpom 26 cm
C 3aXMMOM Ha pe-
LeTke **

KoHBekuus 2

150

35...45

A6noYyHbI nupor

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

BepxHun n HUX-
HWI HarpeB

180

50...70

ABnoYHbIA nupor

Kpyrnas yepHas
MeTannmyeckas
cdopma, anameT-
pom 20 cm Ha pe-
LeTtke **

KoHBekuus 3

170

50 ...65

MpeaBapuTenbHbIN HAarpeB peKoOMeHAyeTCst UICNonb3oBaTh ANs Bcex bnoa.

*3Tun akceccyapbl MOTryT He ObITb BKIOYEHbI B Balle YyCTPOUCTBO.

3TN aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3710 KOMMepYeckn AOCTYNHble akceccyapbl.

I'Ipe,qnox(eva no NPpUroToBJ1IeHUO C ABYMA NPOTUBHAMU

Bnopo Akceccyap ana  |Pexum HarpeBa |YpoBeHb Temnepatypa Bpewms Bbineka-
“cnonb3oBaHUA Hanpasnswmx |(°C) HUSA (MUH)
(npubn.)
2-CTaHpapTHbI
Bbineyka He- npoTMBEHb *
6onbLLUoro pasme- . |KoHBekuma 2-4 150 25...35
pa 4-KoHauTepckuii
NpoTVBEHb *
2-CtaHpapTHblit
[MecoyHoe neve- MpOTUBEHD *
Hbe (cnapkoe ne- . |KonBekuus 2-4 140 15...25
yeHbe) 4-KoHanTepckuit
npoTMBEHb *

Hpe,qBapMTeanbu?l Harpes pekoMeHAyeTCa UCnoNb30BaTh ANA BCeX 6niog.

*A1n aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOIZCTBO.

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

Mpunb

Bnogo Axkceccyap ans uc- |YposeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb3oBaHuA nAWUX (MuH) (npubn.)

Tedbrenu (tenatura) PeleTka 4 250 20...30

- 12 KONNYECTBO

Xneb «TocToBbIN» Peletka 4 250 1...3

PekomeHayeTCst NpeiBapUTENbHO pa3orpeBaThb B TeYEHMe 5 MUHYT Bce Gntofa, NpUroToBMeEHHbIE Ha rpune.

MepeBepHUTE Kycoykn Ny nocne 1/2 ot obLLero BpeMeHn NpUroToBIIEHNS Ha rpune.
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HorypT 3.
MpuroToBneHue Morypra;
1. Y6epuTe npuvHaanexHocTn n 6okoBble
peLueTky (ecnm ecTb) U3 LyXOBKU.
2. TMoctaBbTe nocyay Afs NPUroToBIe-
HUS orypTa Ha AHO [yXOBKM.

[Mocne npurotoBneHus norypTa
OCTaBbTe €ro B XONOoAUIbHUKE HEe Me-
Hee YyeM Ha 12 yacos.

[BepLy OyXOBKWN AepXUTE NOMyOTKPbI-
TOW BCE BPeMS MPUrOTOBMNEHUS.

Bniopo Pexum HarpeBa YpoBeHb HanpaB- Temnepatypa (°C) Bpemsi BbinekaHus
NALLWMX (MUH) (npubn.)

Morypt KoHBeKLms! HkiAs vacTb SO0HbI |5 g 240 ... 360
NPUroTOBIIEHUS MULLN

7 TexHuyeckoe OﬁCHy)KVIBaHMe N YNCTKa

7.1 O6wasn uHdopmauusa o6

CpeacTBa Ans nocyAbl U TENMON BOAbI C
NMOMOLLLbIO MATKOW TKaHM unu rybku, a 3a-

OUYUCTKE
TEM BbITEPETb CyXOMN TKaHbHO.
06w Me NpegynpeXxaeHns .

MopoxanTe, Noka yCTpoOMCTBO OCThIHET
[0 Hayana o4ncTkun. Mopsiyme NoBepxHo-
CTU MOTyYT BbI3BaTb 0Xoru!

He HaHocuTe MotoLme cpeacTea nNpsiMo
Ha ropsiume NOBEPXHOCTU. ATO MOXET
NPUBECTU K NOSIBNEHNIO CTONKMX MATEH.
MpoaykT formkeH ObiThb TLWATENBHO O4K-
LLIeH 1 BbICYLLEH MOCIEe KaXXaAoro Ucnorb-
30BaHusA. Taknum 06pasom, ocTaTku NULLK
[OOIMKHbI NTErKO OYMLLATBLCS, U 3TU ocTaT-
KV He [OJBKHBI moaropatb, korga npubop
cHoBa byaeT ncnonb3oBaTtbcs No3xe. Ta-
KM o6pa3om nNpoaneBaeTcsl CPOK Cryx-
Obl NprMbopa 1 YMEHbLLAITCA YacTO BO3-
HUKaroLme npobnemsi.

He vicnonbayiite Ans YMcTky napoBble
yncTALWMe cpeacTaa.

HexkoTopble MotoLLue 1 YnucTsLme cpea-
CTBa MOTyT NOBpeXaaTb MOBEPXHOCTb.
Henoaxopswmmm ynctawmmmn cpeacraa-
MU SIBMSIIOTCS: OTOENMBaTenb, YMCTsaLWwme
cpefcTBa, Coaepxallme aMMuak, KUCno-
TY UK Xnopua, NapoBble YNCTALLME
cpencTBa, YACTALLME CpeacTBa, cpea-
CTBa AN yAaneHus NATeH U pXXaB4YuHbI,
abpasnBHble YNCTALLME cpeacTaa (Yu-
CTSILLME MOPOLLIKU, YNCTSALLNE KPEMBI,
abpasuBbl U MeTannn4yeckne ryoku Yum-
cTsWme candeTky, cogepxalyne rpsisb u
OCTaTKV MOKOLLUX CPEACTB).

Mpu kaxgon ounctke He TpebyeTtcs mc-
Nnosib30BaHNe crneLmanbHbIX YUCTALLNX
maTtepuanoB. Heobxoammo ounwatb
npnbop € NCNONb30BaHMEM MOHLLETO
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Ob6s13aTenbHO NOMHOCTLIO BbITPUTE BCHO
OCTaBLUYOCSH XWUAKOCTb MOCIE OYUCTKMN U
HeMeZaneHHo yaanuTe Bce YacTulbl eqpl,
pa3bpbl3rvBaemMble BO BpeEMS NPUroTOB-
neHus.

He moviTe kakne-nnbo KOMNOHEHTLI Npu-
b6opa B NOCyJOMOEYHOW MaLUUHE, ecrnuv
MHOE He yKa3aHO B PyKOBOACTBE MONb30-
BaTens.

Hep)xaBeloLue NoBepxXHOCTH

He ncnonb3ynte KUCMOTHBLIE UM XMOPCO-
JepxaLline YnCTaLme cpeacTaa npu
YUCTKE MNOBEPXHOCTEN U PyYeK U3 He-
pkaBetoLLen ctanu.

MoBepXxHOCTb N3 HepXXaBetoLLen cTanm
CO BPEMEHEM MOXEeT U3MEHUTb LIBET.
370 HopMmarnbHoe siBneHue. Mocne Kax-
[0ro UCMorb30BaHUs OYMLLANTE NOBEPX-
HOCTb C MOMOLLIbIO MOIOLLENO CPEACTBA,
NoAXOAALLEro Ansi NOBEPXHOCTEN U3 He-
pX<aBetoLLen ctanu.

BbINOMNHANTE OYNCTKY C MOMOLLbIO MSAT-
KOWM MbIfTbHOW TKaHWU W XMOKOTO (He Bbl-
3bIBaOLLEro NOSIBIIEHNE LiapanviH) Moto-
Lero cpefcTea, crapascb NpoTMpaTh B
OOHOM HanpasneHuw.

Bcerpa v cpasy yaansavte Hakvnb, Mac-
10, kpaxman u 6enkoBble NsATHA C Mo-
BepxHocTew. MATHa MoryT OKMCNSATLCH B
TeyeHune AnuTernbHbIX MepMoAoB BpeMe-
HW.

e Ouunctutenu, paCI'IblﬂeHHbIe/HaHeceHHble

Ha NOBEPXHOCTb, AOMXKHbI ObITb He-
MeaneHHo yaaneHbl. AbpasuBHble Yn-



cTAalme cpeactea, oCtaBrieHHble Ha MNo-
BEPXHOCTU, NPUBOOAT K TOMY, YTO NO-
BEPXHOCTb CTAHOBUTCA Genon.

3manuposauuble NOBEpPXHOCTHN

Meyb gomKkHa OCTbITb NEpe OYUCTKOMN
30HbI NPUrOTOBMEHUS NULLK. YuncTka ro-
pPSiYMX NOBEPXHOCTEN CO34aET ONACHOCTb
Kak noxapa, Tak U NoBpexaeHns noBepx-
HOCTW amanu.

[MNocne kaxaoro ncnosib3oBaHust Heobxo-
OVMO OUYUCTUTb AMANMpPOBaHHbIE NMOBEPX-
HOCTM C UCMONb30BaHNEM MOIOLLIETO
cpefcTBa Anst NocyAbl U TENNOW BOAbI C
NMOMOLLIbI0 MATKOW TKaHW U ryoku v Bbl-
CYLUNTb CYXOW TKaHbIO.

Ecnu B Bawem nsgenuu npegycMoTpeHa
YHKLUMS NErKOM OYMCTKU MapoM, Bbl MO-
)KeTe BbINOMHUTb FEerKyt O4UCTKY Napom
ONS yaaneHus Nnerkux HECTOMKUX 3arpsais-
HeHui. (Cm. «Jlerkasi oumcTka napomy.)
[ns cnoXHbIX NSTEH MOXHO UCMONb30-
BaTb YMCTSALLEE CPEACTBO AN AYXOBKM U
rpunsi, pekoMeHgoBaHHOe Ha Beb-canTe
Bawero 6bpeHaa. He ncnonb3yite BHELU-
Hee YucTsLlee CPeACTBO AN AYXOBKU.
Ecnu noBepxHOCTb CUIbHO 3arpsisHeHa,
crerka CMo4YUTE ee N akKypaTHO OYUCTU-
T€ MATKOM LLEeTKOW unu ckpebkom. M3be-
ravte YpeamMepHOro OaBreHUs.

MoBepXHOCTU KaTaNIMTUUECKOro NOKPbI-
™A

BokoBble CTEHKM B 30HE MPUTOTOBIEHNS
MOTYT ObITb MOKPbITHI TOMBKO 3Masibio Nn-
60 KaTanMTMYecKMMM cTeHkamu. JTo 3a-
BMCUT OT MOZEnNW.

KaTanuTtnyeckune CTEHKN MMEIOT NErkyHo
MaToBYIO 1 MOPUCTYIO NOBEPXHOCTL. He
HY>XHO YUCTUTb KaTanuTU4eckme CTEHKM
[YXOBKW.

KaTanuTrnyeckue noBepxHOCTM MormnoLya-
0T Macro Gnarogapsi cBoei NopuUcTom
CTPYKTYpPE M HAauYMHaIOT CUATb, Koraa no-
BEPXHOCTb HacbILLEHa Macriom, 1 B Takmx
Cny4asx peKoMeHAyeTcsl 3aMeHUTb aeTa-
.

CTeKnsHHbIe NOBEPXHOCTH

* [Npv 04NCTKE CTEKNSAHHBLIX MOBEPXHOCTEN
He UCnonb3ymnTe WeTKU U3 TBEPAOro Me-
Tanna v abpasuBHble YNCTALWME MaTepu-
anbl. OHY MOTyT NOBPEAUTL CTEKINSAHHYIO
NOBEPXHOCTb.

* OunwanTte npnbop ¢ NOMOLLbIO cCpea-
CTBa A8 MbITbA NOCYAbl, TENMON BOAbI 1
candeTkn u3 MMKpombpsl, NpeaHasHa-
YEHHOW AN CTEKIMAHHbIX NOBEPXHOCTEN,
1 BbITUPANTE HACyX0O CyXON TKaHbIO 13
MUKPOUOPbI.

» Ecnu nocne ounctkn octaHeTcs mMotoLee
CpeacTBO, HAMOYNTE ero XornoAHoOW BO-
OO 1 BBITPUTE MSATKON TKaHbto. OcTaTok
MOIOLLIEro CpeAcTBa B criedyowuii pas
MOXET MOBpPeAnTb NMOBEPXHOCTb CTEKNa.

* Huv npu kaknx obcTonTenscTBax Hemb3s
cUYMLLATL 3aCOXLUME OCTaTKW Ha CTEKISAH-
HOW NOBEPXHOCTY 3yByaTbiMu HOXaMM,
NPOBOMOYHON MOYaNKoM UM Nogo6HbLIMM
LapanatoLmmMmn NHCTPYMEHTaMU.

* MNATHa kanbumsa (kenTble NATHa) Ha no-
BEPXHOCTMN CTeKNa MOXHO YAANuTb C Nno-
MOLLIbIO MMELOLLIErocs B NpOAaxe cpen-
CTBa AN yOaneHusa Hakunu, a Takke ¢
NMOMOLLIbIO CpeacTBa Ans yaaneHns Haku-
nn, TAKOro Kak YKCYC UM MUMOHHbIN COK.

» Ecnu noBepxHOCTb CUMbHO 3arpsisHeHa,
HaHecuTe YUCTSLLEee CPEACTBO Ha NATHO
C MOMOLLbIO ryGKM 1 NoaoXanTe, noka
OHO NOAENCTBYET AOMKHbIM 06pa3om.
3aTem NpoTpuTE CTEKMSHHYIO NOBEpPX-
HOCTb BIaXHOW TKaHbIO.

* N3meHeHus uBeTa 1 NosiBNeHne nNaTeH
Ha NOBEPXHOCTU CTeKra SABNSAITCS HOp-
MarnbHbIMW U HE CHUTAOTCA AedekTamu.

MnacTukKoBbie feTanu U oKpallueHHble No-

BepPXHOCTH

* Mcnonb3ys cpeacTBO ANSA MbITbsl NOCYAbI
1 TENy BOAY OYUCTUTE NNAacTUKOBbIE
AeTanv 1 oKpalleHHble NOBepPXHOCTU C
NMOMOLLLbIO MATKOW TKaHu unu rybku, a 3a-
TEeM BbITPUTE X CYXOWN TKaHbIO.

* He ucnonb3yiTe WETKM 13 TBEPOOro Me-
Tanna un abpasuBHble YNCTALLME Cpea-
ctBa. OHM MOryT NoBpeauTb NOBEPXHO-
cTun.
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« CneauTe 3a Tem, YTOBbl CTbIKM KOMMO-
HeHTOB Npubopa He ocTaBanucb Brax-
HbIMUW 1 C MOIOLLMM CPeACTBOM. B npo-
TUBHOM CIly4ae Ha 3TUX CTbIKax MOXeT
BO3HUKHYTb KOPPO3USI.

7.2 Axceccyapbl Ansi OYUCTKU

He knaguTte akceccyapbl K MpOAyKTy B Mo-
CYZJOMOEYHYI0 MaLLUHY, eClM UHOE He yKa-
3aHO B PYKOBOZACTBE Mosib3oBaTens.

OuKcTKa aKceccyapoB C 3alUTHbIM No-
KpbiTHEM

Mpexae 4Yem BnepBble UCMOMb30BaTb NPO-
TUBEHb C 3aLLUTHBIM MOKPbITUEM, BCTABbTE
NMPOTUBEHb B AYXOBKY W BKIOYMTE OyXOBKY
npu 200 ° C Ha 40 MMHYT OauH pas3.

[Ina 04MCTKM akceccyapoB C 3aLlUTHbLIM Mo-
KpbITVEM HemMb3s UCMONb30BaTh XeCcTkne
abpasmBHble YncTAWmMe cpeacTaa. [MNpeano-
YTUTENBHO OYULLATb C MOMOLLLIO MSAMKOM
TKaHU nnm rybku ¢ KpeMOBbIM YNCTALLMM
CpencTBOM A1 MOBEPXHOCTEN.

MomecTnTe Balum akceccyapbl C 3aLLMTHBIM
noKpbITMEM B Tennyio Body Ha 10 MuHyT
nocrne BO3AEeNCTBUSA Ha HUX CNOXHbIX YCMo-
BUI MPUrOTOBNEHUS (Takmx OyHKLMMA, Kak
rpunb, rpunb+KoHBEKUMs). 3aTeM NpoTpuTe
MSITKON TKaHbIO UK ryoKon.

7.3 OumucTKa naHenu ynpaBrieHUs

* [Npun oumcTKe NaHenew ¢ NOBOPOTHLIMU
nepeknioYaTensamy NpoTpuTe NaHerns 1
nepeknioYaTeny BnaXxHon MArkon Tka-
HbIO M BBITPUTE HACYyXO CYyXOMW TKaHbIO.
He cHumanTe nepeknovatenu n
NPOKNaAK/ NoA4 HUMMU AM151 OYUCTKM NaHe-
nv ynpaeneHus. lNaHenb ynpasneHns n
nepeknoyvaTeny MoryT ObiTb NoBpexae-
Hbl.

 [Npu o4ncTke NaHenen N3 HepxasetoLLen
cTanu ¢ NOBOPOTHBLIMW NepeknYaTens-
MU HE NCMONb3yNTe YMCTALME CpeacTBa
ANsi NTOBEPXHOCTEN U3 HepXXaBetoLLen
CTanm BOKPYr pyyek. MIHanKaTopbl BOKPYT
nepeknoyaTens MoryT 6biTb CTepThI.

» OyncTuTe CeHCopHbIe NaHenu ynpasne-
HUS BNaXKHOW MSArKOM TKaHbIO N BbITpUTE
CyxoW TkaHbto. Ecnu Balle ycTponcTeo
nmeeT (PYHKLMIO BIOKMPOBKM KNasuLl, TO
BKIOUMTE BNOKMPOBKY KNaBuLL nepes

BbIMOMHEHNEM OYUCTKM NaHenu ynpaene-
HUsi. B npoTuBHOM crnyyae MoxeT
npousonTn cbom HacTpoexk.

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

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

YucTKa GOKOBbIX CTEHOK [lyXOBKH
BokoBble CTEHKM B 30HE MPUrOTOBIEHUSA
MOryT BbITb MOKPbITHI TOSILKO 3Manbio Mo
KaTanuTuyecknMm cteHkamu. OTo 3aBUCUT
oT mogenwu. Ecnn nmeetcs katanutuye-
cKkas cTeHka, obpaTuTech Kk pasgeny «Kata-
NNTUYECKME CTEHKNY 3@ MHCpOpMaLEN.
Ecnu Baww npoaykT npeactaenseT cobou
MoZerb C MeTannyeckummn Hanpasnso-
LMMK, yOaanuTe Ux nepes YncTkon 6o-
KOBbIX CTEHOK. 3aT€M BbIMONTHATE OYUCTKY,
Kak onvcaHo B pasgene «O6wasa nHdop-
Maums Mo OYUCTKE», B COOTBETCTBUM C TU-
NMOM NMOBEPXHOCTU GOKOBOW CTEHKM.

Y10o0bl yaanuTtb 60KoBbIe MeTannuye-
CKMe HanpasnswoLme:

1. CHuUMUTE NepefHIo YacTb MeTannuye-
CKUX HanpaBnsoLWmx, NOTAHYB nx 3a 60-
KOBYIO CTEHKY B MPOTMBOMOMOXHOM
HanpaBneHuun.

2. ToTaHuTe pelueTyaTyro Nosky Ha cebs,
YTOObI CHATb €€ MOJTHOCThIO.

- N W B o

3. YTtobbl cHOBa NpuKpenuTb Hanpaensio-
LWwye, Npoueaypbl, NPUMEHsIEMbIe Npu
UX CHSITUW, [LOMKHbI NOBTOPSTLCS C
CamMoro KoHLUa [10 Havarna CooTBeT-
CTBEHHO.

7.5 Jlerkas napoBasi o4MCTKa

[JaHHasi npouenypa Nno3BonsieT ounLLaTh
KaMepy A4yXOBoOro Likada oT He3acTapenbix
3arpsi3HeHuiA, KOTopble pasMaryaloTcs na-
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POM BHYTPWU OYXOBKU N KanenbkaMu BOAbI,
KOHOEHCUPYHLWMMNCA BO BHYTPEHHUX MO-
BEPXHOCTAX AYXOBKWU.

1. W3Bnekute BCE aKceccyapbl N3 oyXOBKWU.

2. [o6asbTe 500 Mn BoAbl B MPOTUBEHBb U
NMOMECTUTE Ha 2-0/i YPOBEHb JYXOBKMU.

He ncnonb3ynte guctunnnposaH-
@ HY10 1 ounbTPoBaHHyo BOAy. Mc-
nonb3ynTe TONbKO BOAONPOBOAHYIO
Boay. He ncnonb3ynte nerko-
BOCMNMaMeHsIIoLLMeCs, CNUPTOBbLIE U

TBEpAble YacTuLbl BMECTO BOAbI.

3. YcTtaHoBuTe OyXOBKY B pexum « HmxHUiA
HarpeB» 1 gante e nopabotaTtb Npu
100°C B TeyveHune 20 MUHYT.

HemeaneHHo oTkpolrTe ABEPb U NPOTpUTE

BHYTPEHHIOI YacTb BaXKHOW ry6kom nnm

TKaHbto. Mpy OTKPLITUM ABEPLbI BbIMYC-

KaeTcsi nap. AT0 MOXeT NpeAcTaBnsiTh

0OMNacHOCTb OXOroB. ByibTe OCTOPOXHbI

Korga oTKpbiBaeTe ABepLy.

[ns ynaneHus CTovkux 3arpsis3HeHuin Heob-

XOAMMO BbINOMHUTL OYUCTKY C UCMOSb30Ba-

HVYeM MOIOLLLero cpeacTaa Ans nocyabl

Tennow Boabl C MOMOLLbIO MSATKOW TKaHU

nnu rybku, a 3atem BbITepeTb CyXOl TKa-

HbHO.

Mpu ncnonb3oBaHun yHKLMK ner-

@ KOV MapOBOW OYUCTKM OXnOAeTCs,
4yTO AoOaBneHHasa Boga ncnapsieT-
CSl 1 KOHOEHCMPYETCS Ha BHYTPEH-
Hel CTOpPOHEe OyXOBKW 1 ABepLe ay-
XOBKM, YTOObI CMArYMTb Nerkme 3a-
rpsisHeHus1, obpasoBaBLUMECH B Ba-
wen gyxoske. Korga asepua ay-
XOBKW OTKpbITa, MOXET KanaTb KOH-
JeHcart, obpasyowmncsa Ha aBepue
OyXOBKM. Kak TONbKO Bbl OTKpOETE
OBepLy AYXOBKWU, COTPUTE KOHOEH-
car.

Mocrne KoHAeHcaLUuW BHYTPU lyXOBKU B
yrnyGneHuu nog 4yxoBKoi MoxeT 06pa3o-
BaTbCA NMyxuua unu Bnara. MNpotpute aty
06nacTb BnaXHo TkaHbo MOCe UCMoMb-
30BaHuisi, a 3aTeM BbICyLUUTE.

L

7.6 OuucTKa ABepLbl AYXOBKU

Bbl MOXeTe CHATb ABEpLUY OYXOBKU U ABEpP-
Hble cTekna, YToObl MOYNUCTUTL UX. TO, Kak
CHATb ABepLbl U CTeKNa, 06bACHAETCS B
pasgenax «CHATUe aBepLbl AYXOBKU» U
«CHATMe BHYTPEHHUX CTeKON ABepLbi».
[Mocne cHATUA BHYTPEHHMX CTEKON ABepLibl
OYNCTUTE UX C NMOMOLLbIO CPpeacTBa Ans
MbITbS1 MOCYAbl, TEMMON BOAOW U MSATKOWN
TKaHW 1N rybku 1 BeITpUTE MX CYXON TKa-
Hbto. Ecnn Ha cTekne oyxoBku obpasoBarn-
Cs1 U3BBECTKOBbIV HamneT, MPOTpUTE CTEKO
YKCYCOM 1 NMPOMOMTE.

He ucnonbayiiTe xecTkne abpasms-
Hble YUCTSALLME CPEACTBA, MeTar-
nuyeckue ckpebku, MPOBOMOYHYHO

MoYarnky unm oTbenuBaTenu Ans
YNCTKN OBepuUbl N CTEKNa OYyXOBKU.

BHyTpeHHee cTekno aBepLbl Ay-
@ XOBKW MOKPbITO JNIErKO MOKOLLMMCS
MaTepuanom. He ncnonbayite
abpasunBHble YNCTSILLME CPEACTBA,
ckpebku 13 TBepAoro metanna,

NPOBOJIOYHYIO MOYarky unmn mate-
puansbl, Takne Kak oTbenueaTens.

CHsATHe ABepLibl yXOBKMU
1. OTkpovitTe ABepLY AYXOBKW.

2. OTKpoWTe 3aXMMbl B THe3ae neTnm
nepeaHen asepu cnpaea 1 crieea, no-
TAHYB BHU3, KaK MOKA3aHO Ha PUCYHKeE.

3. Twvnbl neTenb pasnuyaroTcsa No TMnam
(A), (B), (C) B 3aBMCMMOCTM OT MOgEeNU
nsgenus. Ha cnegyowmx pucyHkax no-
Ka3aHo, KaK OTKpblBaTb NETNN KaXaoro
TMna.
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4. Metnu Tvna (A) 4OCTYNHbI AN 06bIY- 7.7 CHATUe BHYTPEHHEro cTekna
HbIX TUMOB ABEpPEN. ABepLbl AYXOBKU

A BHyTpeHHee CTeKNo nepeaHeit ABepy m
YCTPOWCTBA MOXHO CHATb AJ1S O4YMCTKM.
== 4’ 1. OTkpouTe ABepLYy OyXOBKW.
2. [MoTaHMUTEe NNAacTUKOBbIA KOMMOHEHT,
/ NPUKPENMEeHHbIV B BEPXHEWN YacTu

nepegHen asepu, k cebe, ogHOBpEMEH-
5. Metnu Tnna (B) gocTynHbl Ans aBepen ¢ HO HaZaBVB Ha TOYKM JaBrneHus ¢ obe-
MSArKMM 3aKpbITUEM. UX CTOPOH KOMMOHEHTA, Y CHUMWTE €ro.

| 4

6. Metnn Tnna (C) goctynHel Ans asepen
C MSATKUM OTKPbITUEM/3aKPbITUEM.

7. TepeBeduTe ABepLYy AYXOBKW B Mosy- 3. Kak npovnnocTpMpoBaHo Ha pUCYHKe,

OTKPbITOE NONoXeHune. OCTOPOXHO NOAHVMUTE CaMoe BHYTPEeH-
Hee cTekno (1) B HanpaBneHun «Ax, a
3aTeM CHUMUTE ero, NoTAHYB B Hanpas-
nexHum «By».

>

8. MoTsaHnTe cHATYIO ABEpLY BBEPX, YTOObI
ocBo6oaNTL ee OT NpaBoWi 1 NEBOW Ne-

Tenb, a 3aTeM CHUMUTE ee. 1 Camoe BHyTpeHHee  2* BHyTpeHHee cTekno
CTekrno (MoxeT He 6bITb
YT00bI yCTAHOBUTL ABEPHL HA Me- HeoCTYNHO ANsl Ba-
CTO, npouenypbl, NnpuMeHAaeMble LUero nagenus)
npu ee CHATUKU, OOJKHbI NOBTO-

PATBCS C CAMOro KOHLA A0 Havana 4. Ecnny Baluen yXOBKU €CTb BHYTPEH-
COOTBETCTBEHHO. [pU yCTaHOBKe Hee CTeKIO (2), NoBTOpyTe 3Ty Xe Npo-
[BEpLbl 065A3aTENbHO 3aKpbiBaNTe Leaypy, 4Tobbl 0TCOEAMHNTS ero (2).

3aXnMbl Ha rHe3ge neTnun.
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5. TlepBbIM LIArom neperpynmnmMpoBKn .
ABepubl SiBNsieTcs cbopka BHYTPEHHEro
ctekna (2). lMomecTuTe CKOLLEHHbIN .
Kpaw cTekna, 4Tobbl OH COOTBETCTBOBAI
CKOLLUEHHOMY Kpato NnacTUKOBOro nasa.
(Ecnv BaLw NpogyKT UMeeT BHyTpeHHee
cTekrno). BHyTpeHHee cTekno (2) pornxk- .
HO BbITb NPUKPENIEHO K NNacTUKOBOMY
nasy, 6nvkanlemy K caMoMy BHYTPEH-
Hemy cTekny (1).

6. 3aHOBO NpuKpennas camoe BHYTpeHHee
ctekno (1), obpaTnTe BHMMaHWe Ha Me- 1.
CTO 3anevyaTaHHOW CTOPOHbI CTekna Ha >
BTOPOM BHYTpeHHeM cTekne. KpanHe '
BaXKHO PaCMoNOXWTb HUXKHUE Yribl
camoro BHyTpeHHero ctekna (1) Tak,

YTOObI OHM COOTBETCTBOBANMN HYDKHUM
NAacTMKOBbLIM Nasam.

7. MNpvxMUTe NNACTUKOBBIN ANIEMEHT K pa-
Me, NMOKa He YCrbILWTE 3BYK «LLemnyKa».

7.8 Yunctka namnbl yXOBKU 3.

B cnyyae, ecnu cTeknsHHbIA KOpNyc nam-

Mbl AyXOBKM B 30HE NMPUrOTOBIEHMUS 3arpsi3-

HUTCS: O4YMCTUTE C MOMOLLbIO CPEACTBA ANs

MbITbSl MOCYAbl, TEMMON BOAON U MArKOWM

TKaHu unm rybku, a 3aTem BbITPUTE CyXOW

TKaHblo. B cnyyae HemcnpaBHOCTY flamnbl

OYXOBKM Bbl MOXETE 3aMEHUTb ee, creays

crneyloLmnm pasgenam.

3ameHa namnbl LyXOBKH

06w Me NpegynpeXxaeHus

* Bo nsbexaHve nopaxeHus anekTpuye-
CKUM TOKOM Mnepes 3amMmeHoW namnbl ay-
XOBKW OTCOEANHUTE SMEKTPUYECKUI
pasbeM U JOXOUTECH OXMaXAeHUs ay-
XOBKM. [OpsiumMe NoBEpPXHOCTU MOTYT Bbl-
3BaTb oxoru!

» OTa neyb NUTAETCs OT faMrbl Hakanuea-
HUS MOLLHOCTbIO MeHee 40 BT, BbicoTOMN
MeHee 60 MM, guameTpom meHee 30 MM 1.
WNn ranioreHoBown namnsl ¢ rHesgamm G9 2
MoLHOCTbIO MeHee 60 BT. Jlamnbl noa- ’
XOAAT Ansa paboTbl Npy TemnepaType Bbl-
we 300 °C. Jlamnbl ons AYXOBKN MOXHO
npruobpecTn B aBTOPU30BAHHbIX Cryxbax
UNN Y NULEH3UPOBaHHBLIX TEXHNYECKUX
cneumanncToB. OTOT NPOAYKT COAEPXKUT
namny knacca aHeprum G.

4.
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lMonoxeHne namnbl MOXET OTNNYaTbLCS
OT MOKa3aHHOTO Ha PUCYHKE.

Jlamna, ucnonb3yemasi B 3TOM yCTPOR-
CTBE, He NOAXOAUT ANS OCBELLEHMNS XKN-
NbIX NoOMeLleHnin. HazHayeHne aTon nam-
bl — NOMOYb NONb30BaTEN0 BUAETL eay.
Jlamnbl, ncnonb3yemble B 3TOM YCTPOW-
CTBe, JOIMKHbI BblAEPXMBaTb KCTpe-
MarnbHble U3NYECKMe yCroBus, Takne
Kak Temneparypa Bbiwe 50 ° C.

Ecnu B Bawlel AyxoBKe Kpyrnasa namna,

OTkntounTe AYXOBKY OT 3JieKTpu4ecTBa.

CH/MUTE CTEKISAHHYH KPbILLKY, NOBep-
HYB €e NPOTWB YacOBOW CTPESKW.

Ecnn namna gyxoBku Tuna (A), Kak no-
Ka3aHO Ha pUCYHKe Huxe, NOBEpHUTE
namny OyXOBKW TakK, Kak yka3aHo Ha pu-
CYHKe, U 3ameHunTe ee HoBOW. Ecnin aTo
namna Tuna (B), BeiITawmTe ee, Kak no-
Ka3aHO Ha pUCYHKe, N 3aMEeHUTE ee HO-
BOW.

YCTaHOBWTE Ha MECTO CTEKISIHHYHO
KPbILLKY.

Ecnu B Balwen ayxoBKe KBagpaTHas
namna

OTknoumnTe OYXOBKY OT 3J1eKTpu4ecTBa.

CHMMUTE MeTannnyeckmne HanpaBnsAto-
LLine B COOTBETCTBMM C ONNCaHNEM.



3. MNogHMMUTE 3aLNTHYIO CTEKMAHHYIO
KPbILLKY flaMnbl C MOMOLLIbIO OTBEPTKM.
CHayvana OTKpyTUTe BUHT, €CNu B Ba-
LIeM M3Aennn eCTb BUHT Ha KBaapaTHON
namne.

4. Ecnu namna gyxoBku Tuna (A), kak no-
Ka3aHO Ha PUCYHKE HIKe, MOBEPHUTE
namny AyXOBKY TakK, Kak yka3aHo Ha pu-

8 YcTpaHeHMe HeucnpaBHoOCTEN

CYHKe, U 3amMeHuTe ee HoBoW. Ecnin aTo
namna tuna (B), BelITawuTe ee, kak no-
KasaHOo Ha pUCYHKe, U 3aMEHUTE ee Ho-
BOMW.

5. YCcTaHOBUTE Ha MECTO CTEKMAHHYH
KPbILLKY 1 MeTasnimyeckme Hanpasnsio-
wme.

Ecnu nocne BbINOMHEHNSA MHCTPYKLUMIA 3TO-
ro pasgena HemcrnpaBHOCTb He yAanoch
yCTpaHWTb, 0bpaTnTeCh K Ballemy Npoaas-
Ly UN B aBTOPU30BAHHYO MaCTEPCKYH0.
Hwu B koem crnyyae He nbiTanTeck oTpe-
MOHTMPOBaTb M34enne camoCcTOATENBbHO.

Bo BpeMsi paGoTbl AyXOBKM UCMyCKaeTCsA

nap.

* Map Bo BpeMs paboTbl ABMNAETCS HOp-
MarnbHbIM SIBNEHNeM. >>> 370 He OoLING-
Ka.

Bo BpeMsi NpUroToBNEH!s MULLLY MOSAB-

nA0TCA Kanam BoAbl

* [Map, ob6pasytoLmniics BO Bpemsl Npuro-
TOBMNEHWS!, KOHAEHCUPYETCS NPU KOH-
TakTe C XOnoAHbIMU NOBEPXHOCTSIMU CHa-
PY>X1 NPOAYKTa 1 MOXeT 06pa3oBbiBaTb
Kannu BoApl. >>> 3T0 He owwmnbka.

Korpga npofyKT nporpeeaeTcs 1 oxna-

XKJAAaeTcs, CNbIWHbI MeTanuyecKkue 3By-

KN.

* MeTannu4yeckue getanu MoryT paclum-
pPSTbCSA U M3haBaThb 3BYKU MPW Harpesa-
HUW. >>> OT0 He owKnbKa.

U3 penue He paboTaerT.

» Bo3MOXHO, NpefoxpaHnTenb Heucnpa-
BEH U neperopen. >>> [poBepbTe
npefoxpaHuTenu B 6roke npegoxpaHu-
Tenein. Mpu HeO6XOAMMOCTH 3aMeHuTe
WX UNW aKTUBMPYITE NMOBTOPHO.

* MNpnbop MoXeT ObITb HE MOOKMIOYEH K
(3a3emrneHHom) poseTke. >>> [poBepb-
Te, NOAKMIOYEH N Npnbop K poseTke.

+ (Ecnu Ha Balem yCcTpoNCTBe ecTb
Taimep) Knaeuwu Ha naHenu ynpasne-
HMA He paboTatoT. >>> Ecnu B Bawlem
n3genuun nmeeTcst BroKMpoBKa KHOMOK,
OHa MOXeT ObITb BKIIOYEHa, OTKIYUTE
GrOKMPOBKY KHOMOK.

CBeT B lyXoBKe He ropuT.

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

* Het anektponuTanusa. >>> Y6eautecs B
HanM4Mn HanpsKeHUs B CETU 1 NPOBEPb-
Te npegoxpaHnTenu B 61oke npegoxpa-
HuTenewn. MNMpu HeobxoanMOCTM 3ameHuTe
npeaoxpaHUTENn U NOBTOPHO NOAKIIO-
ynTe UX.

[lyxoBKa He HarpeBaeTcsl.

+ [lyxoBka He MOXeT BbITb HaCTpoeHa Ha
onpeaeneHHbIi PeXuM NpUroToBreHNs
n/vnu TemnepaTtypy. >>> 3agaunTe onpe-
OEeNeHHbIV PEXUM NPUroTOBMEHNUS U/unn
Temneparypy.

* Het anektponuTanusa. >>> Y6egurtecs B
Hanuunn HanpsHPKEHUst B CETU U MPOBEPb-
Te npegoxpaHnTenu B 6roke npegoxpa-
HuTenew. MNMpu HeobxoanMOCTM 3ameHuTe
npeaoxpaHUTEN U NOBTOPHO NOAKIIO-
ynTe UX.
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[ononHuTtensHas nHopmaums no
PYKOBO/ACTBY Monb3oBaTens:

TexHnyeckas nHpopmaums o pabourx pexmnmMax ¢ HU3KMM aHepronoTpebne-
HveM B cooTBeTCcTBUM C PernameHtom EC 2023/826

Pexum

OHEPIOIMNOTPEBJIEHME (BATT)

NEPVNOL (MUHYTbI)*

Bbikn

Pexum oxnaanus

Pexum oxvpaHusi c otTobpaxeHnem
MHpopMaLMM U CoCcToSHUA

0,8

20

CeTeBol pexvm oxuaaHus

*: Mepwoa, No ncTeveHnn KoToporo obopyaoBaHNe aBTOMATUHECKN NEPEXOAUT B PEXUM OXWUAAHMS, BbIKIOYEHNS
U CETEBON PEXMUM OXUAAHUS, B MUHYTaX, OKPYFNEHHbIN A0 Bnvkaillein MUHyThI.

Warotosutensb: «Arcelik A.S.»

Opuaunueckuin agpec: Kapaay xagnecu Ne 2-6 34445 Crotnogxe Ctambyn, Typumst
(Karaagag¢ Caddesi No:2-6 Siitliice, 34445, Turkey)

WUmnopTep Ha Tepputopumn PP / YNonHOMOYEHHOE U3roTOBUTENEM JNIULIO:

OO0 "Ait 3y Mu AnnnaeHcec”, 398040, Poccusi, lluneukas obnacTtb, r.0. ropog Juneuk, r. fiuneuk, nn. Metannyp-

ros, A. 2

MHbopmaumio o cepTudukaumm npoaykta Bel MOXeTe yTOYHUTL, NO3BOHMB Ha ropsyyto nuHuio 8-800-3333-887.

[ata npon3BoaCcTBa BKIOYEHA B CEPUIHBIA HOMEP NPOAYKTA, YKa3aHHbI Ha 9TUKETKE, PacnonoXeHHOW Ha NpoaykK-
Te, a MeHHo: MepBble ABe LMdpPbI CEpUItHOro Homepa 0603HavaloT Kof 3aBoAa, BTOpbIe ABE - rof Bbinycka, a Tpe-

Tby OBE Undpbl — Hegerno.

Hanpuwmep, “7410-05-000001” o3HayaeT, 4TO NpoAyKT 6bin NnpousBefeH Ha 5o Hegene 2010 roaa.

M3rotoBuTenb ocTaBnsieT 3a coboi NpaBo Ha BHECEHWE U3MEHEHWIA B KOHCTPYKLMIO, AU3alH M KOMMMEKTaLMIO SMeK-

Tponpubopa.
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