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Welcome!

Dear Customer,

Thank you for choosing the Indesit 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.

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 Sistliice/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.

EN/4

A1 .1 Intended Use
* This product is designed to be

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

* Do not use the product in gar-

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

+ WARNING: This product

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

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

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by

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



https://masternix.ru/

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

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

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

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

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

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

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

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

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

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

A1 .3 Electrical Safety

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

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

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

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

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

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

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

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

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

1.4
A Safety

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

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

If your product has a power

cable and plug:

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

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

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

Transportation

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

EN/6
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* The product is heavy, carry the
product with at least two
people.

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

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

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

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

Al .5 Installation Safety

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

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

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

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

A1 .6 Safety of Use

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

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

* Do not operate defective or

damaged product. If any, dis-

connect the electricity / gas
connections of the product
and call the authorized service.

Do not use the product if the

front door glass is removed or

cracked.

* Do not climb on the product to

reach anything or for any other

reason.

Never use the product when

your judgement or coordina-

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

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

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

* The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.
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Al .7 Temperature Warn-
ings

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

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

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

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

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

Al .8 Accessory Use

* It is important that the wire
grill and tray are placed prop-
erly on the wire shelves. For

detailed information, refer to
the section "Usage of ac-
cessories".

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

A1 .9 Cooking Safety

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

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

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

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

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

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

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

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

Al .10 Steam System

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

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

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

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

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

+ Do not use accessories that
may corrode from steam while
cooking.

1.11 Maintenance and
Cleaning Safety

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

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

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

EN/9
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+ Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to
clean the oven front door
glass / (if present) oven upper
door glass. These materials
can cause glass surfaces to be
scratched and broken.

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

*+ Do not use cleaning agents
containing acids or chlorides
to clean the bottom of the
oven. Do not clean by scraping
the lime that may form on the
oven base. Otherwise, the
product base shall be dam-
aged.

* To remove the lime that may
occur in the water pool on the
oven base after steam as-

2 Environmental Instructions

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

+ Depending on the frequency of
steam assisted cooking-easy
steam cleaning operations and
the hardness of the water
used, lime stains may occur on
the oven base.

* For scale stains that might oc-
cur on the frame after steam
assisted cooking, it is recom-
mended that you clean the
oven with Vinegar Water and
cloth.

2.1 Waste Directive

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

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

This product has been manu-
factured with high quality parts
and materials which can be re-
used and are suitable for recyc-
ling. Therefore, do not dispose
N fihe waste 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
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points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

The following suggestions will help you use m
your product in an ecological and energy-ef-

ficient way:

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.

EN/11

+ 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

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

3.2 Product Control Panel Introduc-
tion and Usage

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

EN/12
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3.2.1 Control Panel

B O : @ 0
s SsBBEET 2
L0 60 6 6 8 6
2
1 Function selection knob 2 Timer
3 Temperature knob
If there are knob(s) controlling your Timer
product, in some models this/these knob(s)
may be so that they come out when pushed & © ] i} ()
(buried knobs). For settings to be made A 3 I H H H 8 &
with these knobs, first push the relevant :
knob in and pull out the knob. After making
your adjustment, push it in again and re- Iil @ @ @ {?} @
place the knob. + ‘L + + * +
3.2.2 Introduction of the oven control 1 2 3 4 5 6
panel 1  Alarm key
B } 2 Time setting key
Function selection knob 3 Decrease key
You can select the oven operating func- 4 Increase key
tions with the function selection knob. Turn 5  Settings key
left / right from closed (top) position to se- 6 Keylock key
lect. Display symbols
Temperature knob {< :Baking time symbol
You can select the temperature you want to S :Baking end time symbol *
cook with the temperature knob. Turn £ Alarm symbol
clockwise from the closed (top) position to '
select. (P :Brightness symbol
Oven inner temperature indicator (7 :Keylock symbol
You can understand the oven interior tem- [l : Temperature symbol
perature from the temperature symbol on i : Volume level symbol
the timer display. The temperature symbol - Door lock symbol *

appears on the display when the cooking
starts, and the temperature symbol disap-
pears when the appliance reaches the set
temperature. When the temperature inside
the oven drops below the set temperature,
the temperature symbol reappears.

*It varies depending on the product model. It may not

be

3.3 Oven operating functions

available on your product.

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

EN/13
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order of the operating modes shown here
may differ from the arrangement on your

product.

Function Function description Tempel;ature Description and use
symbol range (°C)
-c —
Vd ' AN Oven lamp - No heater works in the oven. Only the oven lamp lights up.

Operating with fan

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

HES

Top and bottom heat-
ing

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

&
&

Fan assisted bottom

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

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

tray cooking at different shelf levels.

Eco fan heating

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

Pizza function

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

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

f o1 [®][®][®][l%

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

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

3.4 Product Accessories

There are various accessories in your

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

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

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

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

EN/14
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Standard tray 3.5 Use of Product Accessories m
It is used for pastries, frozen foods and fry-

! ; Cooking shelves
ing large pieces.

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

On models with wire shelves :

Deep tray

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

Wire grill

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

On models with wire shelves :

Placing the wire grill on the cooking
shelves

On models with wire shelves :

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

EN/15
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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.

On models without wire shelves :

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

= = -

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

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

On models with wire shelves :

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

EN/16
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On models without wire shelves :

Tray stopping function - On models with
wire shelves

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

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

EN/17
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3.6 Technical Specifications

General specifications

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

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

Voltage/Frequency 220-240V ~; 50 Hz

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

Total power consumption (kW) 3,3

Oven type Multifunction oven

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

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

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

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

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

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

EN/18
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4 First Use

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

4.1 First Timer Setting

Always set the time of day before

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

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

2. Set the time of day by touching the &/

E keys.
1200
oo o Q & 6

3. Touch {< or & key to activate the

minutes field.
300
al ("3 ©@ ® & &

4. Touch the £/ keys to set the minute.

° 1358

Q@@Q{@i}@

5. Confirm by touching the €<; or {¢} key.

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

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

@ and (£ symbol continue to flash
and your oven will not start. For
your oven to function, you must
confirm the time of day by setting
the time of day or touching the (1
key when it is at "12:00". You can
change the time of day setting later
as described in the “Settings” sec-
tion.

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

It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

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

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

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

5. Wait for the oven to cool.

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

Before using the accessories:

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

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

5 Using the Oven

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

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

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

Oven lighting

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

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

5.2 Operation of the Oven Control
Unit

General warnings for the oven control unit

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

be saved.

« If any cooking setting has been made, the

time of day cannot be adjusted.

+ If cooking time is set when cooking

starts, the remaining time is displayed on

the display.

+ In cases where cooking time or cooking

end time is set; you can cancel automat-

ically by touching the €= key for a long

time.
Timer

2 o HEHES

I8\
Q0o
1
vV v
1 2
Alarm key
Time setting key
Decrease key
Increase key

Settings key
Key lock key

O o o b wN =

isplay symbols

0

: Baking time symbol

¥
(S

: Baking end time symbol *

: Alarm symbol
: Brightness symbol

: Key lock symbol

: Temperature symbol

: Volume level symbol

B & =D @D

: Door lock symbol *
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*It varies depending on the product model. It may not
be available on your product.

Turning on the oven

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

Turning off the oven

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

Manual cooking to select temperature and
oven operating function

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

C
’ L

o O
~

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

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

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

Cooking by setting the cooking time:

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

1. Select the operating function for cook-
ing.
2. Touch the (%} key until the (< symbol ap-

pears on the display for the cooking
time.

O MM
L=

L |
o
‘G)@{o}r%

and temperature, you can set the
cooking time for 30 minutes by
touching the (£ key directly for
quick setting of the cooking time
and change the time with the /=

@ After setting the operation function

keys.

3. Set the cooking time with the /O

° 000

@
21@@‘

& H

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

minutes.

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

= Your oven will start operating im-
mediately at the selected function
and temperature. The set cooking
time starts to count down and the

[l symbol appears on the display.
When the temperature inside the
oven reaches the set temperature,
the [} symbol disappears.
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5. After the set cooking time is completed,
on the display, "End" appears, the (%)
symbol flashes and the timer beeps.

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

If any key is pushed at the end of

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

5.3 Steam Assisted Cooking

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

General Warnings

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

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

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

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

For steam assisted cooking:

1. After checking the steam-assisted bak-
ing table and setting the function, de-
termine temperature, time and amount
of water to be added according to the
food you want to cook. You can set
these values yourself for baking not in-
cluded in the table.

2. Pour the amount of water you will use
according to your food into the pool at
the bottom 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. Switch the function selection knob to
the desired steam-assisted operating
mode.

4. Switch the temperature knob to the de-

sired temperature.

= Your oven will start operating im-
mediately at the selected function
and temperature and [} will appear
on the display. When the temperat-
ure inside the oven reaches the set
temperature the [| symbol disap-
pears.

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

= Baking starts.
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6. Once the baking is completed, turn off
the oven by setting the function and
temperature knobs to off position.

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

on the oven floor may cause calci-
fication.

Setting the alarm

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

5.4 Settings

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

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

Q@@@%}ﬁ

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

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

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

o U0
EIEEEE

2. Set the alarm time with the £/(= keys.

o diAl

o O 0 0 & [

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

does not activate.

Timer keys cannot be used when

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

Deactivating the key lock

1. Touch the key until the (7 symbol disap-
pears from the display.

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

O

= After setting the alarm time, the [}
symbol remains lit and the alarm
time starts to countdown on the
display. If the alarm time and bak-
ing time are set at the same time,
the shorter time is shown on the
display.

3. After the alarm time is completed, the 2
symbol starts flashing and gives you an
audible warning.

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

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

= The warning stops and the time of day
appears on the display.
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If you want to cancel the alarm;

1.

Touch the £) key until the £} symbol ap-
pears on the display to reset the alarm
time. Touch the (3 key until the “00:00”
symbol appears on the display.

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

Adjusting the volume

1.

Touch % key until the ©J: symbol ap-
pears on the display.

-0 1"

(j'_)
Q(D@‘%?}El

Set the desired level with the (£/ keys.
(b-01-b-02-b-03)

L _MJ<
[

Q@@@ﬁ@l

Touch the 8} key for confirmation or
wait without touching any key. The
volume set becomes active after a
while.

Setting the display brightness

1.

Touch §&; key until the (B symbol ap-
pears on the display.

M U
[

)
Q@G)‘{@}El

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

Changing the time of day

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

1. Touch the § key until the (< symbol ap-
pears on the display.

2. Set the time of day by touching the &/
= keys.

S 1200
o O © Q Ky

3. Touch () or 4 key to activate the
minutes field.

° 1300
A\ (*"3 QO ® & &

4. Touch the &/ keys to set the minute.

d-0r °

i
Q@@@‘@I

2. Set the desired brightness with the (+/

6 General Information About Baking

= keys. (d-01-d-02-d-03)

° 1358

o o0 @ &
3 @

5. Confirm by touching the (3} or {8} key.

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

You can find tips on preparing and cooking
your food in this section.
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Plus, this section describes some of the 6.1.1 Pastries and oven food

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

6.1 General Warnings About Baking in
the Oven

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

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

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

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

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

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

« Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-

General Information

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

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

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

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

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

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

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

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

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

tainer you will cook. Greaseproof papers  Tips for baking cakes

that are overflowing from the container .
can create a risk of burns and affect the
quality of your baking. Use the

greaseproof paper you will use in the .
temperature range specified.

« For good baking performance, place your
food on the recommended correct shelf. .
Do not change the shelf position during
baking.
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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.
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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
used tion (min) (approx.)
Cake on the tray [Standard tray * Top gnd bottom 3 180 30..40
heating
Cake in the mould Cgke "?°“'d on Fan Heating 2 180 30..40
wire grill **
Small cakes Standard tray * Top gnd bottom 3 160 25..35
heating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round cake
mould, 26 cm in Top and bottom
Sponge cake diameter with h P 2 160 30..40
. ., |heating
clamp on wire grill
*%
Round cake
mould, 26 cm in
Sponge cake diameter with Fan Heating 2 160 30..40
clamp on wire grill
*%
Cookie Pastry tray * EOP gnd bottom 3 170 25..35
eating
Cookie Pastry tray * Fan Heating 3 170 20..30
Pastry Standard tray* |1 °P and bottom |, 200 35..45
heating
Pastry Standard tray * Fan Heating 2 180 35..45
Bun Standard tray * I"p and bottom |, 200 20..30
eating
Bun Standard tray * Fan Heating 3 180 20..30
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4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Whole bread Standard tray * :]—OP gnd bottom 3 200 30..40
eating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne rectangular con- |Top and bottom |, . 5 200 30..40
tainer on wire grill [heating
*%
Round black
. metal mould, 20 |[Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
Pizza Standardtray* | [P andbotiom |, 200... 220 10..20
eating
Pizza Standard tray * Pizza function 2 280 5..10
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
On models with OT‘ models W_nh
wire shelves :150 "¢ shelves : 25
Small cak 2-Standard tray * Fan Heati -4 ' .. 40
mall cakes an Heating -
4-Pastry tray * 0'.1 model_s On models
without wire . :
shelves 140 without wire
: shelves : 30 ... 45
2-Standard tray *
Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *
1-Standard tray * )
Pastry Fan Heating 1-4 180 35..45
4-Pastry tray *
2-Standard tray *
Bun Fan Heating 2-4 180 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

Cooking table with operating function

“Eco fan heating”

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

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

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

Small cakes Standard tray * 3 160 25..35

Cookie Standard tray * 3 180 25..35

Pastry Standard tray * 3 200 45 .55

Bun Standard tray * 3 200 35..45

* These accessories may not be included with your product.

6.1.2 Meat, Fish and Poultry

The key points on grilling
+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and

large pieces of meat will increase cook-
ing performance.
+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.
* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

Cooking table for meat, fish and poultry

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

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

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

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
15 mins. 250/
Steak (whole) / Standard tray * Top gnd bottom mayx, after 180 ... |60 .. 80
Roast (1 kg) heating 190
Lamb's shank « |Top and bottom 15 mins. 250/
(1,5-2 kg) Standard tray heating max, after 170 110..120
Wire grill *
Fried chicken Top and bottom 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on | heating max, after 190
a lower shelf.
. ) Wire grill *
Fried chicken | @ @ netrayon |Fan Heating 200 .. 220 60..80
(1,8-2 kg) y
a lower shelf.
Fried chick Wire gril * 15 mins. 250/
ried chicken . ; mins.
(1,8-2 kg) Place one tray on |3D function max, after 190 60 .80
a lower shelf.
25 mins. 250/
Turkey (5.5 kg) Standard tray * IOP :and bottom max, after 180 ... |150..210
eating 190
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Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Place one tray on
a lower shelf.

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

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

6.1.3 Grill

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

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

The key points of the grill

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

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

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

Grill table

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

Fish Wire grill 4- 250 20..25

Chicken pieces Wire grill 4- 250 25..35

Meatball (veah =12 ire gril 4 250 20..30

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

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

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

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

Toast bread Wire grill 4 250 1.4

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

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

General Information

Steam assisted cooking can only be per-
formed with the steam assisted cooking
functions specified in the manual. See
“Oven operating functions” [ 13] section
for steam assisted cooking functions.

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating. The durations
specified at the time of water supply in-
dicate the time elapsed after preheating.

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

Do the steam assisted cooking with one
tray.

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

Food Accessory |Shelf posi- |Temperat- |[Amountof |Waterin- Baking time |Approx.
to be used |tion ure (°C) water to be |take time (min) (ap- food weight
used (ml) prox.) (9)

Whole bread |Standardtray |, 200 200 gefOT epre 130..35 820
eating

Whole 25 mins.

chicken with [Standardtray}, 250/max,  |250 peforepre: 10,70 {2000

vegetables after 190 9

Ribsteak  |otandardtray s 180 250 Eem.' epre 6575 1000
eating

Lamb shanks

with veget- | orandardtray |3 170 350 beforepre- 195 110 |2000

heating

ables

Yeasted bun |Standardtray |3 180 200 Eem.' epre 125,35 1200
eating

Cheesecake |Standardtray|s 120 200 peforepre: 145,55 {1450
eating

These accessories may not be included with your product.

6.1.5 Test foods

Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.
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Cooking table for test meals
Suggestions for baking with a single tray

Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Shortbread (sweet

Top and bottom

used

tion

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

(min) (approx.)

Shortbread (sweet

2-Standard tray *

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

shelves : 30 ... 45

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

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

Meatball (veal) - 120 o 4 250 20...30

amount

Toast bread Wire grill 4 250 1..4

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

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

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

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

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

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

+ Do not use steam cleaning products for
cleaning.

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

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

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

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

Inox - stainless surfaces

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

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

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

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

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

Enamelled surfaces

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

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

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

Catalytic surfaces

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

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

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

Glass surfaces

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

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

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

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

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

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

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

Plastic parts and painted surfaces

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

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

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

7.2 Cleaning Accessories

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

7.3 Cleaning the Control Panel

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

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

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

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

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

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

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

To remove the side wire shelves:

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

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

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

Cleaning the water pool on the base of the
oven

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

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

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

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

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

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

water pool on the base of the oven.

Do not clean the lime that may form

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

base shall be damaged.

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

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

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.

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 easy steam cleaning
operating mode and operate it at 100°C
for 20 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

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

it.
" || | 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.

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

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

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

A \

=

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

I

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

tion.

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

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

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

the clips on the hinge socket.

7.7 Removing the Inner Glass of The
Oven Door

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

1. Open the oven door.

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

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

1 Innermost glass

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

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

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

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

7.8 Cleaning the Oven Lamp

In the event that the glass door of the oven

lamp in the cooking area becomes dirty;

clean using dishwashing detergent, warm

water and a soft cloth or sponge and dry

with a dry cloth. In case of oven lamp fail-

ure, you can replace the oven lamp by fol-

lowing the sections that follow.

Replacing the oven lamp

General Warnings

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

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

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

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

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

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

If your oven has a round lamp,

1. Disconnect the product from the electri-
city.

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

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

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

city.

2. Remove the wire shelves according to
the description.

8 Troubleshooting

3. Lift the lamp's protective glass cover

with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

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

5. Refit the glass cover and wire shelves.

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

Steam is emanated while the oven is work-

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

Water droplets appear while cooking

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

and may form water droplets. >>> This is

not an error.

Metal sounds are heard while the product

is warming and cooling.

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

The product does not work.

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

the fuses in the fuse box. Change them if

necessary or reactivate them.

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

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

Oven light is not on.

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

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

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

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

No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.
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(For models with timer) The timer display + There has been a power outage before.
flashes or the timer symbol is left open. >>> Set the time / Turn off the product

function knobs and again switch it to the

desired position.

Arcelik A.S.
Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY
Importer in Russia: «IHP Appliances Sales»
Address: 125040, Moscow, district Begovoy, Leningradskiy pr-kt, 15, building 10, floor 1

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

You can ask for certification number from our Call Center 8-800-3333-887.

The manufacturer reserves the right for making changes in modification, design and specification of an electric
device.
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[Jo6po noxanoBatb!

YBakaeMblil MOKynaTenb,

Cnacubo 3a Bblibop Hawero npoaykTa Indesit. Mbl XxoTuMm, 4TOObI Balle YCTPOWCTBO, U3ro-
TOBIIEHHOE C BbICOKMM Ka4eCTBOM U TEXHOMOMMeNn, NPUHOCUIIO BaM MaKCUMarnbHyo ad-
(PEKTMBHOCTb. [03TOMY BHMMATENBHO NPOYUTANTE AAHHOE PYKOBOACTBO U Nobyo Apyryto
OOKYMEHTaUMIo, MpeAoCTaBeHHYIO Nepes UCTMONb30BaHNeM U3AEnus.

YunTbiBanTe BCO MHDOPMaLMIO U NpeaynpexaeHns, ykasaHHble B PyKOBOACTBE MONb30Ba-
Tend. Takum obpasom, Bbl 3alumTnte cebs n cBoe yCTPOMCTBO OT NOTEHLManNbHbIX PUCKOB.
XpaHuTe pykoBOACTBO Mofb3oBaTtens. Ecnu Bel nepegagute ycTponcTBO APYromy nuuy,
He 3abyabTe BPy4Y/Tb N PyKOBOACTBO. YCINOBWS rapaHTum, AaHHbIEe NPO UCMNOMb30BaHUe U

MeToAbl YCTPaHEHW HEUCNPAaBHOCTEN AN Ballero 13aenvst npuseneHbl B JaHHOM pyKO-
BO/CTBE.

CuMBOnbI U UX ONUCAHUSA B pyKkoBoACTBe nonb3oBaTens:

OnacHocTb, crnocobHas NpuBECTU K CMEPTU N TpaBMe.

® BaxHas nHpopmaumsi n nonesHble COBETbI MO UCMONb30BAHMIO.

n po4TUTE PYKOBOACTBO MoJib3oBaTeNA.

f Fopsiyast NoBepXHOCTb.

MPUME- OnacHocTb, cnocobHasi NpMBECTU K MaTepuansHOMy yLepby yCTpOWCTBa Unu OKpyXatoLLen cpeapl.
YAHUE

IlponzBoauTenn: komnanus Apuenuk (Arcelik A.S.)
HOpuauueckuii aapec: Kapaau ikagnecn Ne 2-6 34445
Crormonxe/Crambyn/Typuus

IIponsseneno B Typuun
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A 1 UHCTpYKUMA Nno TexHUKe 6e3onacHoOCTuU

» OTOT pasgen coaepxuT * He pemoHTMpynTE 1 He 3ame-

WHCTPYKLMKN NO TEXHUKE Be3-
onacHocTUu, Heobxoanmble Ans
npenoTBpaLleHnst pucka, no-
nyyeHus TpaBMbl UNN MaTepum-
anbHoro yuwepba.

Ecnu nsgenue nepepaetcs Ko-
MY-TO eLle Ans uenen In4Horo
U NOCneayrLero NCnosb3o-
BaHWs, HEOOXOOANMMO Takxke
npenocTaBUTb PYKOBOACTBO
nonb3oBaTensi, 3TUKETKN U
Apyrve cooTBeTCTBYOLINE OO-
KyMEHTbI 1 getanu.

Hawa komnaHusi He HeceT oT-
BETCTBEHHOCTM 3a yuepb, Ko-
TOPbI MOXET BO3HUKHYTb B
pesynbTate HecobnogeHns
9TUX UHCTPYKLNMN.

B cny4ae HeucnonHeHus gaH-
HbIX MHCTPYKLMIA rapaHTUs aH-
HynMpyeTcs.

MOHTa)xHbI€ U PEMOHTHbIE pa-
00Tbl Bceraa AoMKHbI BbIMNOSI-
HATLCA NPOU3BOAMNTENEM,
YMNOMHOMOY€EHHbIM CEPBUCHBLIM
LEeHTPOM WUIN NNLOM, Ha3Ha-
YeHHbIM KOMMaHnen-nmnopTe-
POM.

Mcnonb3ynte TONbKO Opurn-
HanbHble 3anacHble YacTu n
akceccyapbl.

HANTE Kakne-nmbo KOMMNOHEH-
Tbl U30ENUs, eCnn 3TO YETKO
He yKka3aHO B pyKOBOACTBE
nornb3oBaTens.

* He BHOCUTE TEXHUYECKUX U3-
MEHEeHUn B nsgenue.

Ucnonb3oBaHue no

f 1.1
Ha3Ha4YeHuIo

+ [laHHOEe n3genune npeaHasHa-
YeHO ANA JOMaLUHEro UCnosb-
30BaHus. [1poayKT He Npuro-
AEH ONS UCNosib30BaHus B
KOMMEPYECKNX N UHbIX LEnsX.

* He ncnonbe3synte npoaykr B ca-
Aax, Ha 6ankoHax unu Ha
OTKpbITOM BO3gyxe. OTOT npo-
AYKT NpeaHasHayeH ans uc-
NonNb30BaHUA B AOMALLHMX
YCIOBUAX N HA KyXHAX ANs
nepcoHana marasmHoB, odu-
COB U pyrnx pabo4vmx nome-
LLEHMA.

- NIPEQYNPEXOEHUE: [daH-
HOe YCTPOWCTBO crieayeT uc-
nonb3oBaTb TOMbKO 4SS Npu-
rotoBrneHus nuwn. MNMpoaykT He
cnegyeT ucnonb3oBaTtb As
Takux ueneun, kak oborpes no-
MeLLeHUs.

 [lyxoBka MOXeT UCcrnonb30-

BaTbCA A4 pa3MopaxmnBaHuA,
BbINEKAHUA, XXapKn N npuro-
TOBJIEHUNA HaA rpune.
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[laHHOe yCTpOMCTBO He crneny-
€T ucnonb3oBaTb Ans oborpe-
Ba, Nogorpesa Tapenok, Ans
CYLLKM NOABELLEHHbIX NOsoTe-
HeL unu oaexabl.

1.2 Be3onacHocTb Aae-
Tewn, yA3BUMbIX J1i0-
OeW N 4OMALLHUX XN-

BOTHbIX

[aHHbIM YCTPONCTBOM MOTyT
nonb3oBaTbCA OETU B BO3-
pacTte OT 8 neT un ctaplle, a
TaKkke nuua ¢ orpaHUYeHHbIMU
PU3NYECKMMN, CEHCOPHBLIMU
NN YMCTBEHHBIMU CNOCOBHO-
CTSMW NN HEQOCTATKOM Onbl-
Ta 1 3HAHWK, NpU YCroBUn
Hagnexawlero Hagsopa v no-
NyYeHnst MHCTPYKUMIA no bes-
OonacHOMY UCMOJSIb30BaHUIO
yCTPOMWCTBA.

[eTn He AOMKHbI UrpaThb C
ycTponcTBoM. [leTam 3anpe-
LLIEHO ounLLaTb N 06CNyXun-
BaTb YCTPOWCTBO, 3a UCKITHOYe-
HUEeM eTen noa Haa30poMm
B3pOCIbIX.

[laHHO€e yCTpPOMCTBO He npea-
Ha3Ha4eH A5 NoNb30BaHuUS
noabMu ¢ orpaHUYeHHbIMU
PM3MYECKMMU, CEHCOPHBLIMMN
NN YMCTBEHHbBIMU CNOCOBHO-
CTAMU (BKNoYasa geTten), ecnu
OHW He HaxodsAaTcs nog Habno-
AEHUeM NNu He nony4varT
Heob6X04MMbIX UHCTPYKLUUA.
He paspelwwante getam nrpatb
C YCTPOMCTBOM.

RU/ 43

1.3
A HOCTb

AnekTponpubopsbl Nnpeacras-
NMAKT ONAacHOCTb ANs OeTen.
[eTn n gomallHne XUBOTHbIe
He OOMKHbI UrpaTb, B3bupaThb-
CSl NN BXOAWUTb B YCTPOWCTBO.
He nomewanTe Ha yCTPONCTBO
npegmeTbl, KOTOpble MOryT J0-
cTaTb OeTwn.
NMPEOAYNPEXAOEHUE: Bo
BpeMs 3Kcnnyatauum, 4oCTyn-
Hble NOBEPXHOCTN YCTPONCTBA
ropsiume. [lepxute geten no-
Aanblue OoT YyCTpOUCTBa.
XpaHuTe ynakoBoYHble MaTe-
puarnbl B He4OCTYMHOM Ans
aeten mecte. CyuiectByeT
PUCK NONyYeHnss TpaBm 1 yay-
LWbS.

Ecnu aBepb oTKpbITa, HE KNa-
ANTE Ha Hee TsKenble npea-
MEeTbl N HE NO3BONANTE AETAM
caguTbCcs Ha Hee. OTO MoXeT
NPUBECTMU K ONPOKUAbLIBAHUIO
AYXOBKM NN NOBPEXAEHUNIO
ABEPHbIX NeTerb.

B uensax 6e3onacHocTn aeten
OTPEXbTE LUTENCENbHYO BUIKY
N BbIKNIOYNTE YCTPONCTBO
nepe ero ytunusaumen.

AnekTpobesonac-

MogknounTe YCTPONCTBO K 3a-
3eMJIeHHOM po3eTKe, 3aLun-
LLEeHHOW NpefoXpaHuTenem,
KOTOPbIN COOTBETCTBYET TOKY,
yKaszaHHOMY Ha aTukeTke. 3a-
3eMrieHme JOSTKHO BbIMos-
HATbCS KBaNMMULUNPOBaHHbIM
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anekTpukoM. He ncnonesyimnte
YyCTPOMCTBO 6€3 3a3eMneHus B
COOTBETCTBUM C MECTHbIMM /
HauMOHanbHbIMU NpPaBuIaMmu.
LLtencenbHasa Bunka nnu
aneKkTpuyeckoe coegmHeHne
YyCTPOWCTBA A0JMKHbI HAX0-
ANTbCA B NErko OCTYMHOM Me-
cTe (rge Ha Hero He ByaeT BO3-
AencTBoBaTb NramMsi BApO4YHOW
naHenu). Ecnu aTo HEBO3MOX-
HO, JOIMKEH ObITb MEXaHN3M
(NnpegnoxpaHnTenb, BbIKMYa-
Tenb, NepeknovaTens u 1.4.)
Ha 9NeKTpU4eCKon yCTaHOBKe,
K KOTOpPOM NOAKMHOYEHO
YCTPOMWCTBO, B COOTBETCTBUMU C
3NEKTPUYECKMMIN NpaBuamm,
N OTCOEOANHSIOLLMIA BCE MOSto-
ca OT ceTw.

YCTPONCTBO HEMb3s NOAKIHO-
YyaTb K pO3eTKe BO BpeMs yCTa-
HOBKM, PEMOHTA 1 TpaHcnop-
TUPOBKMU.

MoakntoynTe yCTPOMCTBO K po-
3eTKe, COOTBETCTBYHOLLEN 3HA-
YEeHUAM HaNpPSXKEeHUS1 U YacTo-
Tbl, YKa3aHHbIM Ha 3TUKETKE.
Ecnu B Bawem nsgenuun Het
nuTatoLlero kabens, NCnorsb-
3yinTe TOrbKO Kabenb, yka3aH-
HbI B pasgene « TexHudeckne
XapaKTEPUCTUKNY.

He npoknagbiBanTe LWHYp Nu-
TaHus Nnoa u3genvem 1 nosaam
Hero. He knagurte taxenble
npeamMeTbl Ha LUHYP NUTaHUS.
LLHyp nuTaHns He JOmKeH
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ObITb COrHYT, pa3faBrieH n co-
npukacaTbcs ¢ NobbIM NCTOY-
HUKOM Tenna.

Mpwn akcnnyaTtaumn 3agHas no-
BEPXHOCTb AYyXOBKM Harpesa-
etca. LWUHypbl nuTaHus He
AOJTKHbI KacaTbCs 3agHeN no-
BEPXHOCTWN, COEAUHEHUS TaKUM
obpa3om MOoryT NoBpeanTbCA.
He cxxumanTe anektpuyeckue
kabenv B ABepLe OyXOBKU U
He nponyckanTe ux rno rops-
YUM NOBEpPXHOCTSM. B npoTue-
HOM crny4vae nsonsaums kabens
MOXeT pacnnaBuUTbCA W Bbl-
3BaTb BO3ropaHue B pesynbTa-
T€ KOPOTKOro 3aMbIKaHUA.
Mcnonb3yinTte TONbLKO opurn-
HanbHbIN Kabenb. He ncnonb-
3ynte obpesaHHbIe UnNn NoBpe-
XOeHHble kabenun unu npome-
XyTOuYHble Kabenu.

Ecnu wHyp nutaHna noepe-
XOeH, B Lendax npegoTBpalLe-
HUS1 BO3HUKHOBEHWNSA ONacHO-
CTM ero Heob6xoanmo 3ame-
HUTb, 0BpaTMBLUMCL K hnpme-
N3roToBUTENIO YCTPOMNCTBA,
CEPBUCHOMY areHTy unu nuuy,
yKasaHHbIM KOMMNaHWEN.
NPEAYNPEXOEHMUE: YTo6bI
nsbexxaTb pMcKa nopaxkeHus
3NEKTPUYECKMM TOKOM, nepes
3aMeHOM namnbl AyXOBKN 064-
3aTenbHO OTCoeANHUTE
YCTPONCTBO OT 3SIEKTPOCETH.
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OTknounTe yCTPONCTBO NNBO
OoTCOeaANHUTE NpefoXpaHUTENb
13 6noka npeaoxpaHuTenen.

* He knagute Ha QyXxoBKy Apy-
rme npeameTbl U He NepeHoCK-
Te ee B BEpTUKaNbHOM Noso- m

Ecnu Baw npoaykT nmeer ka-
6enb NUTaHNa 1 WTencernbHy
BUIKY:

* He nogkntoyante ycTpomncTeo
K po3eTke, kKoTopada pasbonTa-
Ha, BblCKOYMNa N3 pasbema,
CnomMaHa, 3arpsis3HeHa, Macnsi-
HUCTasd, NPy HanNM4YuKn pucka
KOHTaKTa c BoAow (K npumepy,
BOAA, KOTOpas MOXET BbITe-
KaTb U3 cyeTymka).

* Hukorga He npukacanTech K
BUNKEe MOKpbIMK pykamun! Hn-
KOraa He OTKIYanTe BUIKY,
noTAHyB 3a Kabenb, Bcerga
BblHUMaWTE BUSIKY, NOTAHYB 3a
ee Kopnyc.

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

1.4 bBe3onacHOCTb nNpu
TPaHCNOPTUPOBKE

» OTKNOUYMTE YCTPOMCTBO OT Cce-
TV nepepn TPaHCNOPTUPOBKOWN.

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

* He ncnonesyinte gsepb u / unm
PYYKy A58 TPaHCNOPTUPOBKM
U nepemeLleHns ycTpon-
cTBa.

I\

XeHuu.

» Ecnn Heobxoanmo TpaHcnop-
TMpOBaTb YCTPOUCTBO, 06ep-
HUTE ero ynakoBOYHbIM MaTe-
pyanom c ny3blpbKOBOM
NMEHKOW U NNOTHbLIM KapTo-
HOM W BMSOTHYIO 3aKnenTe ero
neHTon. HagexHo 3akpenute
n3genune ¢ NOMOLLbIO NEHTHI,
4YTObObI NPefoTBPaTUTL NoBpe-
XOEHMNE CbEMHbIX U ABUXY-
LLIMXCA YacTen yCTpomncTBa.

» BuayanbHo ybeautech, 4To OT-
CYTCTBYIOT NOBPEXAEHUS, KO-
TOpPbI€ MOIIM BO3HUKHYTb BO
BpeMsi TPaHCNOPTUPOBKN.

1.5 Mepbl 6e30nacHo-
CTU BO BpeMSAl MOHTa-
Xa

* [lepepn ycTtaHoBKOW yCTpOWn-
CTBa NpoOBepbTE €ro Ha Ha-
nuyne nospexaeHun. B cny-
Yyae Hannynsa NoBPEXAEHUN,
He ycTaHaBfMBanTe ycTpoun-
CTBO.

* He yctaHaBnueaunTte yctpomn-
CTBO BON3N UCTOYHMKOB TeM-
na (paguaTopsbl, neYn n 1. 4.).

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

» Bo nsbexaHue neperpesa
YCTPOWCTBO He crieayeT ycTa-
HaBNMBaTb 3a AeKOPaTMBHbLIMU
ABepuamu.
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1.6 Be3onacHoCTb Uc-
nofib30BaHuA

» Y6eguTechb, YTO Nocne Kaxao-
ro ncnonb3oBaHusa bygeT ms-
Aenune BbIKHYEHO.

» Ecnu Bbl He ncnonb3yete
YCTPOWCTBO B TEYEHne Anu-
TEeNbHOro BPEMEHW, OTKIOYM-
Te ero nmbo otcoegnHuTe
npeaoxpanntTenb 13 brnoka
npegoxpaHnTenen.

* He ncnonb3yiTte yCcTpOnCTBO,
€CIN1 OHO HencnpaeHo NMbo
noBpexaeHo. B npoTMBHOM
cny4yae, oTCOeQUHUTE ArekK-
Tpuyeckue / ra3oBble coeguHe-
HWS YCTPONCTBA U NO3BOHUTE B
aBTOPU30BaHHbIN CEPBUC.

* He ncnonesynrte ycTtpomucTso
CO CHATbIM UMW C TPECHYTbIM
CTEKIIOM nepenHen asepu.

* He 3abupantecb Ha ycTpomn-
CTBO 48 TOro, YTobbl AOCTUYb
4yero-nmbo nnn No kakon-nMbo
APYron npuynHe.

* Hukorga He ucnonb3ynte npo-
AYKT, ecrniv Balla paccyau-
TENbHOCTb UNN KOOpANHALNS
yxyawatTcs u3-3a ynotpeb-
neHns ankorons v / unu Hap-
KOTMKOB.

* JlerkoBocnnameHsiowmecs
npeameTbl, XpaHALmMecs B 30-
He NPUroTOBNEHUS, MOTyT 3a-
ropetbcs. Hukoraa He xpaHute

nerkosocnnameHsawLmecs
npeamMeTbl B 30HE NPUroTosrie-
HUA.

* Py4yka oyxoBKku He siBnsieTcs
nosioteHuecywmtenem. Mpu
NCMNOSIb30BaHUN NPOAYKTa He
BellanTe nosioTeHua, nepyar-
KU U aHanorn4YHbI TEKCTUIb
Ha PYuKy.

* [NeTnn gBepubl U3genna nepe-
MELLIaKTCS NMPU OTKPLITUM 1
3aKpbITUKX ABEPLbl N MOTYT
cxkumaTtbes. OTkpbiBas / 3a-
KpblBasi ABEPb, HE AepPXNTecCb
3a neTnu.

MpeaynpexaeHus

ﬁ 1.7
0 TeMnepaType

 MPEAYNPEXOEHMUE: Jo-
CTYMHblE YacTun nsgenusa 6yayT
ropsiYnmMm BO BPEMS UCMNOSb30-
BaHus. CTapanTecb He Npuka-
caTbCH K N34enuio N Harpesa-
TenbHbIM aneMeHTaMm. [letu B
BO3pacTe A0 8 neT He JOMMKHbI
npubnNuxaTbCAa K yCTPONCTBY
©e3 KOHTpONA B3POCIbIX.

* He pa3meluanTe nerkoocnna-
MeHsioLmecs / B3pbiBoonac-
Hble MaTepuarnbl paaoMm C
YCTPONCTBOM, TaK Kak Kpasi BO
BpeMs paboTbl ropsiyme.

* [MocKkonbKy nNap MOXeT BbIXO-
ANTb, OEePXUTEChb Nnoganblue,
Korga oTkpblBaeTe ABepuy ay-
X0BKM. [Map moxeT obxeyb py-
Ky, n1uo u / unu rnasa.
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* Bo Bpemsi paboTbl nsgenve
MOXeT HarpeBaTtbcs. Cnegyet
cobnogaTtb OCTOPOXHOCTb,
4yTO6bl HE NpPUKacaTbCA K rops-
YMM YaCTAM BHYTPU NeYn 1 Ha-
rpeBaTeribHbIM AfieMeHTaMm.

» Bcerga ucnonbsynTte xapo-
NPOYHbIE NepyaTKy Npu pas-
MeLLEHUN NULLM B ropsven ne-
41 UNKU yaaneHun N n3 ro-
paven neum n T. 4.

1.8 Wcnonb3oBaHue
akceccyaposB

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

* [Mpwn 3aKpbITUK OBEPLbI
YCTPOMWCTBA akceccyapbl MOryT
NnoBpeauTb CTEKNO ABEPLbI.
Bcerga gBurante akceccyapsbl
K KOHLYY 30Hbl NPUrOTOBIEHMS.

/N

* byabTe oCTOPOXHbI Npu O0-
OaBneHun B 6ntoaa ankorosb-
HbIX HanuTkoB. CnNnpPT ucnaps-
€TCH Npu BbICOKNX TeMnepaTy-
pax 1 MOXET Bbl3BaTb Noxap,
NMOCKOJSTbKY OH MOXEeT BOCnsa-
MEHUTLCA NPU KOHTaKTE C ro-
PAYNMN NOBEPXHOCTAMMU.

1.9 Be3onacHoOCTb BO
BpeMs npurotosrie-
HUs

* NMuwesble oTxoabl, Macno u T.
A. B 30HE NPUrOTOBIIEHMST MO-
ryT 3aropetbces. [epen npuro-
TOBMEHNEM YyOANNTE KPYMHYHO
rpsi3b.

* OnacHoOCTb NULLEBOrO OTpaB-

neHuna: He octaensnTte nuuly B

ne4m 6onee yem Ha 1 yac o

U1 nocrne npuroToenexHuns. B

NPOTUBHOM CIly4ae 3TO MOXeT

Bbl3BaTb NULLEBOE OTpaBe-

HWe 1 gpyrve Heayru.

He HarpeBaiTe 3akpbiTbie

OaHKM N cTeKNAHHble ODaHKK B

neun. [laBneHune, KOTopoe Mo-

)KET HaKannmMBaTbCA B XKecTs-

Hon 6aHke/6aHKe, MOXeT npu-

BECTM K €€ pa3pbiBy.

MomecTnTe XnpoHenpoHuuae-

Myto Bymary B nocyay unm Ha

akceccyap OyXOBKM (NTOTOK, pe-

LweTyaTtbiv rpunb 1 T. 4.) BMe-

CTe C NpoAyKTaMun n nomecTu-

TE B pa3orpeTylo OyXOBKY.

Ypanute nuwHue KycKu XXupo-

HenpoHuuaemon dymaru, Bu-

CALLEeN Ha akceccyape unu

KOHTENHepe, 4Tobbl n3bexaTtb

pUcKa NpMKOCHOBEHNS K Harpe-

BaTesNbHbIM 3nemeHTam. Hu-

Koraa He UCMnonb3ynTe Xnpo-

HenpoHuuaemyto bymary npu

TemnepaType neyn Bbille Mak-

cumarnbHOM TemnepaTypbl UC-

Nonb30BaHUSA, yKa3aHHOM Ha

XupoHenpoHuuaemon bymare,

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

* He knagute npoTMBHW, Tapen-
KM U1 antoMrUHUEBYH Aonbry
HenocpeacTBEHHO Ha AHO ne-
4yn. HakonneHHoe Tenno Mo-
XeT NoBpeauTb OHO Nneyun.

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

* Mnwa, He npurogHas Ans rpu-
NS, HeCeT ONacHOCTb BO3HMK-
HOBEHUSA noxapa. [0ToBbTe Ha
rpune Tonbko eaa, nogxoas-
LLYIO ONSt MHTEHCUMBHOTO OrHS
Ha rpune. Kpome ToOro, He pas-
MeLlanTe eqy CNULIKOM aane-
KO B 3agHeNn YacTtu rpyns. 970
camasi ropsiyas 3oHa, 1 Xup-
Has NuLLLa MOXET 3aropeTbCs.

A1.10 MapoBas cucrtema

* [Mpy NpUroToBNEHUU NULLM Ha
napy OTKpbITUE ABepLbl MOXET
NPUBECTU K BbIXoa4y napa, u
KaK cregcTBue K OXoram.
ByobTe ocTopoXHbI KOrga
OTKpbIBaeTe ABepLy.

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

BNaXKHble NPOAYKTbl B JYXOBKE
B TEYEHNe ANMTEeNbHOro Bpe-
MEHM.

* [Mpu yaaneHun nuwim nocne
NPUroToBIEHMS Ha napy, u3
akceccyapoB MOXET BblTeKaTb
ropsidas XugKkocTtb - bygbTe
OCTOPOXHbI.

* [Mpn NPUroTOBNEHNN NULLM C

NMOMOLLIbIO Napa pekomeHayeT-

cs 4ob6aBUTb CTOMNBKO BOAbI,

CKONbKO yKa3aHo B Tabnuvue

NPUroTOBIIEHUS.

He ncnone3ynte gncTunnunpo-

BaHHY0 1 (PUNbTPOBAHHYHO BO-

ay. icnonb3ynte TonNbKO

Npon3BoACTBEHHYIO Boay. He

ncnonb3ynTe nerkoBocnname-

HAKOLWKMEeCs, CNUPTOBLIE U

TBepAble YacTuLbl BMECTO BO-

Abl.

He ncnone3ynte akceccyapbl,

CNOCOBHbIE MCNAPATLCS BO

BPEMS MPUroTOBIEHUS.

1.11 be3onacHoOCTb npwu

ﬁ BbINOJIHEHUUN TEXHUN-

yeckoro OGCHy)I(MBa-
HUA N OMUCTKHU

* [Mogoxante, Noka yCTpoONCTBO
OCTbIHET 4O Ha4ana O4YnCTKH.
"opsAYMe NnoBepXHOCTU MOTyT
BbI3BaTb OXoOru!

* He monTe ycTponcTBo nytem
pacnbINeHnsa NNn HannBaHUs
Ha Hero Bogbl! CyliecTByeT
PUCK NOPaXXeHUs anekTpuye-
CKUM TOKOM!
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* He ncnonesynte napoo4ncTu-
Tenu Ans o4mcTkm npubopa,
TaK KaK 9TO MOXeT Bbl3BaTb
nopaxeHue ANeKTpU4ecKkuM
TOKOM.

* He ncnonbsynte xectkune
abpasunBHbIEe YNCTALLME cpea-
CTBa, MeTannuyeckme ckpeob-
KW, MPOBOMOYHYHO MOYanky
unu otbenuearLme cpeacrea
AJ151 O4UCTKM CTeKNa nepegHen
ABEPU OyXOBKK / (Mnu, ecnu
NMeeTCs) CTekNa BepXHen
ABepu ayxoBku. Bce atu mate-
puvanbl MOryT NPUBECTU K Lia-
panvHam 1 NOfIOMKe CTeKNSAH-
HbIX MOBEPXHOCTEN.

* [MocTOoAHHO aepXxnTe NaHesnb
yrpaBrieHNs1 YACTOWN N CYXOW.
BnaxHasa v rpssHasa nosepx-
HOCTb MOXeT BbI3BaTb
nNpobnembl B BbINONTHEHNN
dYHKLUNNA.

» [InA OYMCTKM AHa OYXOBKN He
NCnonb3ynTe YncTawme cpea-
CTBa, coaepXalume KUCnoTbl 1
xnopuapbl. He cockabnusante
N3BECTb, KOTOpas MOXeT 06-
pa3oBaTbCA HA OCHOBaHWUW Oy-
X0BKW. B npoTuBHOM criyvae
OCHOBaHWe npoaykTa byaet
NOBPEXAEHO.

» [1ns yonaneHna n3eecTu, KOTo-
pas MOXXeT ob6pasoBaThbCs B
pesepByape C BO4OW Ha aHe
AYXOBKW Nocre NpuroTosne-
HUS C UCNoSb3oBaHWEM Napa -
nerkon OYMCTKM napom, 4o-
6asbTe 350 mn 6enoro ykcyca
(KMCNOTHOCTbL YKCyCa He AOMXK-
Ha npesblwaTtb 6%) B pe3ep-
Byap C BOOOMW Ha HE Npu KOM-
HaTHOW TemnepaTtype nocne
KaXkabiX 2 unn 3 ncnonb3oBa-
HMI, a 3aTeM nogoxaatb 30
MUHYT. Yepe3 30 MUHYT o4n-
CTUTE 3TOT Y4aCTOK MSITKON
BNaXXHOW TKaHbO N BbITPUTE
HaCyX0 CyXOW TKaHblO.

* B 3aBucMmocTn o1 YacToThl
NPUroTOBIIEHMS C UCMONb30Ba-
HMeM napa, NpoCTbIX onepa-
LM OYUCTKM NApPOM U XKECTKO-
CTM UCMNOMb3yeMon BOAbl Ha
AHe OyXOBKW MOryT o6pa30Bbi-
BaTbCs M3BECTKOBbIE NATHA.

* B cnyyae nosiBneHus Ha pame
NATEH OT HaKWUMW nocne npuro-
TOBMEHNA C NOMOLLIbIO Napa
pPEeKOMeHOYEeTCs OYUCTUTL Aay-
XOBKY YKCYCHOW BOOOW U TKa-
HbO.
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2 PykoBoACTBO MO OKpyXatwollien cpene

2.1 OupexkTnBa No oTxoaam

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

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

[laHHOe nsgenue n3roToBneHo

C Ucnonb3oBaHMeM aeTtanemn u

MaTepuarnoB BbICOKOIO Kade-

CTBa, KOTOpble MOCcHe nepepa-

GOTKM MOTYT UCMOSb30BaTbLCS
I rosTopHo. CriegoBaTenbHO,
3anpeLyaeTcs BblbpacbiBaTb 0TX0A4bI
YCTpOWCTBa BMecCTe C BbITOBbIMU U ApYTY-
MU OTXO4aMWM MOCIe OKOHYaHUSA Cpoka 3KC-
nnyataumm. HeobxogmMmo coasaTth UX B
nyHKT cbopa Ansa nepepaboTkn 0TX040B
3NEKTPUYECKOrO 1 3MEKTPOHHOro obopyao-
BaHWs. Bbl MOXeTe y3HaTb 06 3TMX NyHKTax
cbopa B MECTHOWN agMUHUCTPpaLUN. Y TUNn-
3auus npubopa Hagnexatimm o6pasom no-
MoraeT NpeaoTBpaTUTb HeraTuBHbIE MO-
CNeacTBUA AN OKpyXarLlen cpeabl U 340-
pOBbS YernoBeka.

CooTBeTcTBME Tpe6GoBaHUAM [upekTu-
Bbl ROHS (aupekTuBa 06 orpaHuyYeHun
MCNoNb30BaHUA HEKOTOPbIX BPeAHbIX
BeLLeCcTB B 3NIEKTPUYECKOM U INEKTPOH-
HOM oGopyAoBaHUM):

MpunobpeTteHHbIi Bamn npnbop cooTBeT-
ctByeT TpeboBaHuam Aupektmebl RoHS EC
(2011/65/EU). B Hem He copepxuTcs Bpea-
HbIX U 3anpeLLeHHbIX MaTepuarnos, ykasaH-
HbIX B AaHHOW [dunpekTtumBe.

2.2 WHdopmaumsa o6 ynakoBoOUHOM
MaTepwuane

MaTepuarsbl ynakoBku YCTPOMNCTBA NPOn3-
BeAeHbl U3 NepepabaTbiBaeMoro Chipbsi B
COOTBETCTBUM C HAWMMK HaumoHanbHbIMK
HOpPMaMmM Mo 3aLLMTe OKpYXKaKoLLen cpeabl.
He yTunmampyinte ynakoBoYHble 0TXOAb!
BMeCTe C BbITOBbIMU UM MHBIMU OTX0Aa-
MW, OTHECUTE UX B NMYHKTbI cGopa ynako-
BOYHbIX MaTepuarnos, 0603Ha4YeHHbIe MeCT-
HbIMW OpraHamu BnacTu.

2.3 CoBeTbl NO 3HeprocbepexeHnro

CornacHo EU 66/2014, nidopmavnmio 06
9HepProddHEKTUBHOCTM MOXHO HanUTK B
KBUTaHLMM Ha NPOAYKLMIO, MOCTaBNSEMYIO
BMECTE C MPOAYKTOM.

Crnepytowime npeanoXxeHus noMoryT Bam

MCMONb30BaTh Balle YyCTPOMCTBO C 3KOIO-

rMYECKOM 1 3HepreTnyeckon addeKkTnBHO-

CTblO:

» Pa3smopaxwuBaiiTe 3aMOpPOXEHHbIE NPO-
OYKTbl Nepep BbINeYKon.

* B gyxoBke ncnone3ynte TeMHble Nnbo
3ManupoBaHHbIE EMKOCTU, KOTOPbIE Ny4-
LIe nepefatoT Tenno.

» Ecnu TakoBoe ykasaHo B peuente unm
PYKOBOACTBE MOnb3oBaTens, Bceraa
npenBapuTenbHO OCYLLECTBSINTE paso-
rpes. He oTkpbiBaliiTe ABeEpLY Ne4vn 4acTo
BO BpEMSsl BbINeYKuU.

* BobikntounTe nspenve 3a 5-10 MuHyT 0O
OKOHYaHWS BbINEYKM Npu ANUTENbHON
Bbineyke. Taknum o6pa3om, Bbl MOXeTE
C3KOHOMUTb [0 20 % 3neKTpoaHepruu,
MCMOornb3ys OCTaTO4HOE TEenro.

» CTrapawTtech rotoBuTb B lyxoBKe Bornee
opfHoro 6nofa oAHOBpPEMEHHO. Bbl Mo-
KeTe roToBUTb OAHOBPEMEHHO, YCTaHO-
BVB [BE KAaCTPONn Ha NPOBOMIOYHYO
cTorky. Kpome atoro, ecnu Bbl 6ygeTte
OCYLLIECTBNATb MPUrOTOBMEHME, NMOME-
was éroga oavH 3a Apyrum, 3TO CIKOHO-
MWUT SHEPruo, NOCKOIbKY AyXOBOW Lukad
He OyZeT TepsiTb Tenno.
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* He oTkpbIBaiiTe ABEpPLY AyXOBKM BO Bpe- TUMUBUPYETCS AN 9KOHOMUW SHEPTUM
MSi IPUTOTOBIEHNS B PeXXMME “DKO BEH- B pexmme “OKO BEHTUNATOP C Harpeesom”,
TUNsSTOp ¢ HarpesoM”. Korga agepua He 1 3Ta TemnepaTypa MOXeT OTIM4aTbCsl
OTKpbITa, BHYTPEHHSIA Temneparypa or- OT MoKa3aHHOW Ha 3KpaHe.

3 Baw npubop

3.1 OnucaHue usgenus

1
10
9 2%
3 *%
4
8
7
5
6
1 Maxenb ynpaBneHus 2 Jamna
3 MeTannuyeckue HanpasnswoLe 4 [suraTtenb BeHTUNATOpA (3a cTanb-
HOW NNacTUHON)
5 [Bepua 6 Pyuka
7 EMKOCTb Ans BoAbl AN NPUroToBne- 8 YpoBeHb pacnonoXeHnsi NPOTUBHS
HWS Ha napy
9 BepxHun HarpeBaTernb 10 BeHTMRASUMOHHbLIE OTBEPCTUS
3.2 MpuHUKMNbI paboTbl U UCNOSb- pasnuuus B N306paXKeHUsIX 1 HEKOTOPbIX
30BaHue naHesnu ynpasreHusi dYHKUMAX B 3@BUCUMOCTH OT TUMNa YCTPOK-
ycTpoucTBa cTBa.

B naHHOM pasgene Bbl MOXeTe HanTh 06-
30p U OCHOBHble 06nacTv NpUMeHeHus na-
Henu ynpaeneHust yctponcTtaa. MoryT 6biTb
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3.2.1 MNMaHenb ynpaBneHus
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1 Mepexkntoyatens Boibopa GyHKLUN

3 MMepekntoyaTesb Boibopa TeMnepary-
pbl

Ecnu ecTb nepekntovatenu ang ynpaene-
HMS BaLUUM MPOAYKTOM, B HEKOTOPbIX MO-
Oenax 3T nepekntovaTeny MoryT ObiTb Bbl-
OBWKHBIMW NPY HAXaTuu (yTannueaemble
nepeknioyarenu). Ytobbl BEINONMHNUTL Ha-
CTPOVIKM C NMOMOLLIbIO 3TUX NepeKoYa-
Tene17|, CHa4vana HaxXmMuTte Ha COOTBETCTBY-
IOLLMIA NepekroyaTenb 1 MOBEPHUTE ero.
[Mocne BbINONHEHMS PETrYNMPOBKM CHOBA
HaXXMWUTE U CKPOWTE NepekmoyaTenb.

3.2.2 3HakKOMCTBO C naHesbio
ynpaBrieHUs yXOBKOM

MepeknioyaTensb BbiGopa hyHKLUK

Bbl MoxeTe BbIOpaTh hyHKLMM ynpasne-
HMS OYXOBKOWM C MOMOLLbIO NepeknoyaTens
Bblbopa dyHKuui. MoBepHUTE BNEBo /
BMNPaBO M3 3aKPbITOroO (BEPXHEr0) Nonoxe-
HWUs1 4Ns TOro, YToObl BbIOpaTh.

MepeknyaTenb perysiMmpoBKY Temnepa-
Typbl

Bbl MoXeTe BbIOpaTh TemMnepaTypy, Npu Ko-
TOPOWN XOTUTE rOTOBUTL, C MOMOLLLbIO
nepeknioyarTens ynpaeneHusa Temnepary-
poi. lNoBepHUTE MO YacoBOW CTpernke u3
3aKpbITOro (BEPXHEr0) NOMNOXEHWSA ANs TO-
ro, 4Tobbl BbIOpaTH.

UnoukaTop Temnepartypbl

Bbl MOXeTe y3HaTb Temnepartypy BHyTpu
[OYXOBKM MO CUMBOIY Temneparypbl Ha guc-
nnee. CumBoOn TemnepaTypbl NOABUTCA Ha
aucnnee, Koraa HavyHeTCs MPUroToBIEHNE,
N NCYE3HET, Koraa AOCTUTHET 3afjaHHOWN

2 Tanwmep

TemMnepaTypsbl. Korga TemnepaTypa BHyTpu
[OYXOBKM ynafeT HKe YCTaHOBIIEHHON TeM-
neparypbl, NOSIBUTCS CUMBOJ1 Temnepary-
pbl.

Tanmep

(:}*G)

HHHH
Q_®

v v
3 4

KHonka 3BykoBoOro Tanmepa/byaunbHiika

D oE
N O

i [= 2
oD [P @

KHonka HacTpovikv Yacos
Knonka "YMeHbLumnTb"
KHonka "YBenuuntb"
KHonka HacTpoek

o A W N =

KHonka 6110KMpOBKU KHOMOK
CuMBONbI Ha 3KpaHe

a

: CMMBOIN OKOHYaHUsI BbINEYKn

¥

: CUMBON OKOHYaHWUsI BbINeYkn *

(S

: CumBOnN 3BYKOBOrO TaiMepa/byannbHuKa
: CumBOn SipKOCTN

: CumBon 61OKMPOBKU KHOMOK

=@

: CumBon TemnepaTtypbl
()
=

*BapbupyeTcs B 3aBUCUMOCTU OT MOAENN YCTPOW-
ctBa. MoxeT He BbITb B BalleM yCTPOWCTBE.

: CMMBOIN YPOBHS FPOMKOCTM

: CumBon 6rnokuposku asepu *
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3.3 ®yHKUMOHarbHble BO3MOXHO-
CTU AYXOBKMU

Ha Tabnuue dyHKumi ykasaHbl (YHKLMO-
HarnbHble BO3MOXHOCTU, KOTOPbIE Bbl MO-
XeTe UCNonb30oBaThb B CBOEN AYXOBKE, @

TaKKe nokasaHbl MakCMMarnbHbIN U MUHK-

MasbHbI MOPOr TeMNepaTypbl, KOTOPbINA
MO>HO YCTaHOBUTb A1 COOTBETCTBYHLLMX
yHKuMiA. Mopsigok pexumoB paboTbl, no-
Ka3aHHbIN 30eCb, MOXET OTNMYaTbCH OT Mo-
psaka pacrnonoXeHns CMMBOJIOB Ha
YCTPOWCTBE.

Cumeon Temnepatyp-

chyHKLMiA Onucanue yHKUMM |HbIN Anana- |OnucaHue u ucnonb3oBaHue
YHKU 30H (°C)

A B nyxoBke He paboTtaeT HarpeBaTenb. 3aropaeTcs TONbKo
4 ] N Namna ayxoexn ° namna oyXoBKu.

Pab6ota c BeHTUnsATO-
pom

[yxoBka He HarpeBaeTcs. PaboTaeT Tonbko BEHTUNATOP (Ha
3aAHen CTeHke). 3aMOPOXEHHYIO MULLY C rpaHynamm meaneH-
HO pa3aMOpaXKMBaIOT NPV KOMHATHOWM TemnepaType, MPUroToBs-
NEHHYI0 e NuLLy oxnaxaatoT. Bpemsi, Heobxoaumoe Ans pas-
MOpaXuBaHUs LIenoro Kycka msca, 6onblue, 4em Anst npoayk-
TOB C 3epHaMW.

| I} &

BepxHWN 1 HWKHUIA Ha-
rpes

Muwa HarpeBaeTCca CBEepPXy U CHU3Y O4HOBPEMEHHO. Mopxoput
ANA MMPOXHbIX, BbINEYKN NN NUPOXHbBIX U pary B ¢)opme ana
Bbineykn. Bo BpemMA NPUroToBIIEHUU MULLIU UCMONb3YyeTCA
TOJIbKO OAUH MPOTUBEHb.

&
&

HWXHWI HarpeB C BeH-

lopsiunii BO3ayX, HarpeTbil BEHTUMNSTOPHBLIM HarpeBaTenem,
pacnpepaensieTcs 6bICTPO M paBHOMEPHO NO BCEN AyXOBKe
BMecTe ¢ paboTon BeHTUnsTopa. Bo Bpems npurotoBneHnm

TUNATOPOM
MWLM MCNONb3YeTCs TONbKO OAUH NOTOK. ATY PyHKLMIO Takke
cnegyeT UCnonb3oBaTh ANs Nerko OYUCTKM MapoM.
Copsumii Bo3ayXx, HarpeTbli BEHTUNSATOPHBIM HarpeeaTenem,
acnpegensieTcs 6bICTPO U paBHOMEPHO MO BCEW AyXOBKe
KoHBekuus * pacnpes P P P Ay

BMecTe ¢ paboToi BeHTUnsITopa. [MoaxoamT Ans npurotosne-
HUSI HECKOSbKMX B0 Ha pasHbIX YPOBHSX.

QKO BEHTUNATOP C Ha-
rpeBom

B Liensix 3KoHOMWUM SHEPrUM Bbl MOXETE BOCMOb30BaTLCS
OaHHOW hyHKLMEN BMECTO UCMONb30BaHus pexuma “KoHBek-
uma” B ananasoHe 160-220°C. Ho npu aToM BpeMsi NpUroToBs-
nexus 6yaeT HemHoro Gonblue.

®][®][®] =

DyHKUMA NULLbI

PaboTatoT HWKHUIA HarpeBaTenb ¥ BEHTUNATOPHbIN 06orpes.
MoaxoauT Ans NpUroTOBNEHUS MULILbI.

®
@l

PDyHkuma "3D"

®YHKLUMM BEPXHETO HarpeBa, HWKHero Harpeea 1 Harpesa BeH-
TunsTopa pabotatoT. Kaxaasi CTopoHa roToBOro npoaykra ro-
TOBUTCSI OAMHAKOBO U BbICTPO. Bo Bpems NpurotToBneHum nu-
LM MCMONb3YyeTCs TONbKO OAUH NPOTUBEHb. Ta (hYHKUMS Tak-
e [OIMKHA UCMosb30BaThCA A MPUrOTOBMIEHNS MULLM C M-
MOLLbO Napa.

£

MonHbIv rpunb

Pa6oTtaeT 6onbLuoi rpunb Ha NOTonke AyxoBku. Mogxoant
ANs NPUroTOBMEHMS Ha rpune B 60NbLUMX KONMYECTBaXx.

* Balue ycTpoincTBo paboTaeT B TeMnepa-
TYpHOM AuManasoHe, yKka3aHHOM Ha peryrisi-

TOpe TemnepaTypbl.

3.4 Axkceccyapbl gnsi ycTpomucTBa

Balue ycTpoicTBO MMeeT pasnuyHble ak-
ceccyapbl. B aTom pasgene 4ocTynHo onu-
caHue aKkceccyapoB U VX MPaBUIIbHOTO UC-
nosb3oBaHusi. B 3aBMCMMOCTM OT Mogenu
YCTPOWCTBA, NOCTaBMsieMblIii akceccyap Mo-
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XXeT BapbnpoBaTbCA. AKceccyapbl, onucaH-
Hbl€ B PyKOBOACTBE Nofib3oBaTeNA, MOryT
ObITb HeOOoCTyNHbl B BalwleM nsgenuu.

MpoTuBHM BHYTpU BaLlero npmubopa
@ MoryT aecdopmMmrpoBaTbCs Noj BO3-

nencTemem Tenna. 370 HUKaK He

BNUSAET Ha PYHKUMOHANbHOCTb. [le-

C*)OpMaLI,VIFl ncyesaeT npu oxnaxae-
HUN NMPOTUBHA.

CTaHpapTHLIA NPOTUBEHDb
Wcnonb3yeTcs Ans BbiNeYkU, 3aMOPOXKEH-
HbIX MPOAYKTOB U apkun OObLUNX KyCKOB.

ny6okui NnpoTuBeHb

Mcnonb3yeTcs Ans BbINEYKM, XXapku
BOnbLUKNX KYCKOB, COYHbIX MPOAYKTOB NMGO
Ans cbopa xvpa npu rpurne.

PeweTka

WcnonbayeTcsa Ans apkv Unu pasMelue-
HUS MUK, KoTopas ByadeT 3anekaTbes, Xa-

pUTLCS U TYLUUTLCS Ha BbIGPAHHOM YpOBHE.

Ha mogensax ¢ metannnyeckumm
HanpaBnAwLWUMUA

Ha mopgensax 6e3 meTannnyeckux
HanpaBnAwLWMUX :

3.5 Ucnonb3oBaHMe akceccyapoB
ycTponcTBa

YpOBHM ANs NpUroToBreHust

B 3oHe npurotoBneHus ectb 5 ypoBHen
pacrnonoxeHns NpoTuBHSA. Bbl Takke Moxe-
Te yBMAETb MOPSAO0K PACMONOXEHNS YPOB-
Hel B undpax Ha nepefHer pame SyXOBKW.

Ha mopgensax ¢ metannuyeckumun
HanpaBndawwWnmm :

Ha mopgensax 6e3 meTannuyeckux
HanpaBnAOLWMUX :
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Pa3melieHune pelueTkn Ha HanpaBnso-
wux ana npuroToesneHuns

Ha mogensax ¢ meTannnyeckumm
HanpaBnAKLWUMMU :

OuyeHb BaXXHO NpaBUIbHO pa3meLlaTb pe-
LeTyaTbIi rpunb Ha GOKOBbLIX MeTannuye-
CKkMMU Hanpasnawwmumn. MNpu pasmeLleHmn
PELLETKM Ha HY>KHOM YPOBHE OTKpbITasi
yacTb formkHa ObiTb cnepean. [Ans nydwe-
ro MPUroTOBIIEHMS MWLM peLleTka A0MmkHa
ObITb 3aKkpensieHa CTONOPOM Ha MeTarnmnu-
yeckux Hanpaensowmx. OHa He gomkHa
NPOXOAUTb Yepe3 orpaHNYMUTENb U KOH-
TaKTUPOBATb C 3afHEW CTEHKOW JYXOBKM.

Ha mopensax 6e3 MeTannuyeckmx
HanpaBNAOLWNX :

Mpy pasmelLeHn penbedHbIX Hanpas-
NAOLWYMX pelueTka UMeeT OJHO Hanpasre-
Hue. MNpy pasMeLLeHnn peLlleTku Ans rpuns
Ha HY>XHOM YPOBHE OTKpbITas YacTb AOK-
Ha ObITb cnepeau.

e

PasmeweHue NPOTUBHA Ha HanpaBnAko-
wux ana npuroToBreHns

Ha mopensx c MeTannnyeckumm
HanpasnAKLWUMHY :

Takke BaxHO pasmeLlaTtb NPOTUBHY Ha pe-
nbedHbIX Hanpaengowmx. Mpu pasveLle-
HVM NPOTMBHS Ha HY>XHOM YPOBHE ero CTo-
pOHa, NpefAHasHavYeHHas ansa yaepxaHus,
AorkHa 6bITe cnepeawn. [Ana ny4yiwero npu-

rOTOBMEHUS MPOTMBEHb OOMKEH ObITb 3a-
KpenreH CTONopoM Ha MeTannmyeckux
HanpaensoLlwmx. OH He 0MKeH NPOXoanNTb
yepes orpaHnydnTenlb U KOHTakKTUpoBaTh C
3a4Hen CTEHKOW LYXOBKW.

Ha mogensx 6e3 MeTannumyeckux
HanpaBnAKLWMX :

Takke BaXHO NpaBUibHO pasmMeLlatb npo-
TUBHU Ha pernbedHbIX HanpaBnsoLwmX.
[Mpu paameLleHun Ha Nonke NPoTUBEHb
nMeeT OAHO HarnpasneHue. MNpu pasmelle-
HMW NPOTUBHS Ha HYXXHOW MOJIKE €ro CTOpPO-
Ha, NpegHa3HavYeHHasn Ans yaepxaHus,
OomkHa bbITb cnepeau.

®DYHKLMNA OCTaHOBKM MPOBONIOYHOW pe-
LIeTKK

CylecTtByeT yHKUUS cTonopa, NpeaoT-
BpaLLatoLLas onpoknabliBaHe peLueTyaTo-
ro rpunsi C MeTannnyeckmx Hanpasnsio-
wmx. C NOMOLLbIO 3TOWN PYHKLMW Bbl MOXe-
Te nerko n 6e3onacHo BbIHYTb CBOIO eay.
CHumas peluetyaTbin rpunb, Bbl MOXeETE
NOTAHYTb €ro Brnepea noka He AOCTUrHeT
TOYKM cTonopa. Bbl 4OMKHBI NPONTY Yepes
3TY TOYKY, YTOBbI NOMTHOCTLIO €70 N3BMEYb.
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Ha mogensax ¢ metannnyeckumu
HanpaBnAaAwWUMHA

Ha mopensix 6e3 meTannuyeckux
HanpaBnAOLWMX :

®DYHKLMA OCTaHOBKM NPOTUBHSA - Ha mo-
Aensx ¢ MeTannM4yecKMmMm Hanpasnsio-
LWMMU

CyuwecTByeT Takke yHKLUSA CTOMNOpA,
npefoTBpaLlatoLLlas onpokuabIBaHMe npo-
TUBHSA C HanpaensAwLWmX. BeiHumas npotu-
BEHb, BbIHLTE €r0 U3 3aAHEr0 CTOMOPHOTrO
rHesga v nNoTsiHUTe Ha cebs, noka oH He
OOCTUIHET nepefHeln CTOPOHbI. Bbl Aomk-
Hbl MPONTK Yepes 3TO CTOMOPHOE rHe3fo,
YTOObI NOMHOCTBIO CHATB €ro.

MpaBunbHoOe pa3mMelLeHne peLleTKn u
NPOTMBHSA Ha TeNleCKONMUYeCKUX Hanpas-
naowmx-Moaenu ¢ metannmyeckumm m
TeneckonuyecKMMu HanpasnsowWmumMm
Bnarogaps Teneckonu4eckuM Hanpasnsto-
LWKMM MOXHO Nerko yctaHaBnnBaTb U CHU-
MaTb MPOTMBHU M peLleTKy Ans rpung. Mpu
NCMOMb30BaHUV NMPOTUBHEN W PeLLeTKM Ans
rPUNs C TeNecKonM4ecKon HanpasnswoLwen
HeobxoAnMO crneanTb 3a TeM, YTObb! WTbI-
pv Ha nNepeHen 1 3agHew YacTax Tenecko-
NUYECKNX HanpasnaoLWUX npunerany K
Kpasm rpuns v NpoTUBHS (MOKa3aHo Ha pu-
CYHKe).
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3.6 TexHMYecKue xapaKTepUCTUKU

O6wye napameTpbl

BHeLuHve pa3mepbl yCTpOWCTBa (BbicoTa/lmMprHa/rny6u-

595 /594 /567
Ha)
HMaC;HTa)KHbIe pa3mMepbl AyXOBKU (BbicoTa/LUMpUHA/rnyom- 590 - 600 /560 /min. 550
HanpsixeHne/yactoTta 220-240V ~; 50 Hz

Twn n ceveHne kabensi, ncnonb3yemble / nogxoasiume

AJ19 UCNOSb30BaHUA B NPOAYKTe MuH. HO5VV-FG 3 x 1,5 mm2

O6was notpebnsemas mowHocTb (kBT) 3,3

Tvin ayxoBKku MHorodyHkuUoHanbHasa AyxoBka

Knacc 3awurbl -1

CreneHb 3awuThl IP 44

OcHoBHble cBefeHust: MIHdhopmaLmsi 06 aHepreTnyeckon MapKUpPOBKE SNIEKTPUYECKUX NeYei Anst AoOMaLUHEero uc-
nonb3oBaHusa NpvBegeHa B cootBeTcTBUMU co ctaHgaptom EN 60350-1 / IEC 60350-1. 3HayeHus onpefensioTcs B
DYHKUMAX BEPXHWIA 1 HMKHUIA HarpeB unu (Npu Hanuyumn) BeHTUNATOP HKHEro / BepXHero Harpeea co cTaHdapT-
HOW HarpysKow.

Knacc aHeproachteKkTMBHOCTM onpeensieTcsl B COOTBETCTBUM CO CMEAYOLLMMM NpUopUTeTamMm B 3aBUCUMOCTH OT
TOro, CyLLECTBYIOT N COOTBETCTBYIOLME PYHKLMM B YCTPOUCTBE. 1-OKO BEHTUNATOP C HarpeBom , 2-KoHBekuus , 3-
HW3kuiA rpunb ¢ BEHTUNSTOPOM , 4-BEpXHUIA 1 HWKHUI Harpes.

TexHunyeckne xapakTepuCcTukm MoryT ObITb N3MEHEHbI be3 npegBapuTenbHOro yee-
OooMneHua an4a ynydueHmna kadecrtsa yCTpOI;ICTBa.

PucyHKkn B 3TOM pyKOBOACTBE SIBMSTCH CXEMATUYHBLIMU U MOTYT HE MOSHOCTbIO
COOTBETCTBOBATL BalleMy YCTPONCTBY.

MeHTauun, nony4eHol B na6opaToprlx YyCrOBUSX B COOTBETCTBUN C OENCTBYIOLLM-
MU cTaHZapTamu. B 3aBncumocTtn ot yCJ'IOBVIVI aKcnnyatTauum n 0pr>|<ar0u.|,el7| cpe-
Obl, 3TN 3HAYEHUA MOryT BapbupOBaTbCA.

@ 3HayeHus, ykasaHHble Ha 3TUKeTKax YCTPOWCTBA UMW B CONPOBOAMTENBHON [OKY-
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4 TepBoe ncnosnb3oBaHue

Mepen TeM, kKak NPUCTYNUTL K UCMONb30Ba-
HUIO BaLLero NpoaykTa, pekoMeHayeTcs
OCYLLECTBUTb LUaru, nepevyncrneHHble B no-
cnepyoLmx pasgenax.

4.1 Hactpowka nepBoro TanmMepa

Ecnn nepeoHa4arnbHOe BpemMAa He
ycTaHoBneHo, «12:00» n cumeon
(< npogomkaT Muratb, a Balwa ay-

XOBKa He 3anycTtutcs. Ytobbl Bawwa
nyxoska paboTana, Bbl AOMMKHbI

Bcerga yctaHaBnusanTe Bpems cy-
TOK Mepef UCMoNb30BaHWEM AyXOB-
kn. Ecnu Bbl He ycTaHOBUTE €ro, Bbl

He CMOXeTe roTOBUTb B HEKOTOPbIX
MOZENsIX AyXOBKU.

NoATBEPANTbL BPEMS CYTOK, YCTaHO-
BVB BPEMS CYTOK UM HaXaB KHOM-
Ky €<, Korga oHa HaxoauTcst B Mo-
noxeHun «12:00». Bl moxeTe ns-
MEHWTb BPEMSI CYTOK MO3Xe Kak
onucaHo B pasgerne «HacTponkuny.

[Mpn nepsom 3anycke AyXOBKM CUMBOIbI

«12:00» 1 (<) ByayT Murath Ha aucnree.

. YcTaHoBMTE BpeMs CyTOK C MOMO-
L0 KHOMOK (£/(=.

° 1200
EEENFEE

3. Haxmute (% unu 8 npukocHUTECH Ana
TOrO, YTOBbI AKTUBMPOBATbL MOSNE MUHYT.

° 1300
A\ (*"3 QO ® & &

B cnyyae cbos nuTaHusi HACTPOWKK
BpPEMEeHM CyTOK oTMeHATCA. Ee

criegyeT yCTaHOBUTL 3aHOBO.

4.2 TlepBUYHaa oYUCTKa

1.
2.

YBepute Bce ynakoBOYHbIE MaTepuarnsbl.

M3BneknTe BCe akceccyapbl U3 LyXOBKM,
BXOASILLEN B KOMMIIEKT MOCTaBKM.

Bkntouunte yctponctso Ha 30 MuHyT, a
3aTeMm BblkMounTe. Takum obpasom,
OCTaTKM MENKUX YacTuL, KOTOpble MOT-
v ocTaTbCs B KaMepe AyXOBOro Lkada
BO BpeMs Npou3BOACTBa, CropsiT U yTu-
NN3NPYIOTCA.

Mpn paboTe ¢ npoaykToM Beibepute ca-
MY BbICOKYIO Temnepartypy u pabouyto
yHKUMIO, C KOTOpOW paboTaloT Bce Ha-

4. Haxmute £/, 4tobbl yCTAHOBUTL MU-

HYTbI.
° 1358
oL o 6 ‘ e

5. MoaTteepanTe, KOCHYBLUMCH €< UMW Ha-
xaB ot
= BpeMsi CyTOK YCTAHOBMEHO, I CUMBON
{3} ncyesaeT ¢ akpaHa.

rpeesaTenu B Bawem yctpounctee. Cwm.
«DYHKUMM yNpaBneHns OyXOBKON»

[» 53]. O TOMm, KaK ynpaBnsATb AyXOBKON
Bbl MOXETE y3HaTb B CreyloLLem pas-
paene.

5. MopoxauTte, Noka AyXoBKa OCTLIHET.

6. lMpoTpuTe NOBEPXHOCTU AYyXOBKM Brax-
HOW TKaHbtO UNn ryobKom, 3aTem BbITpUTE
Hacyxo.

lMepea ncnonb3oBaHMeM aKceccyapoB:

OumncTuTe akceccyapbl, U3BNEYEHHbIE N3

[yXOBKW, BOLOW U MArKOM ryOKO.

NMPUMEYAHUE: HekoTopble motoLme n

yuCTAWME cpeacTBa MOryT noBpexaaTb

noBepxHocTb. He ncnoneayiite abpasus-
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Hble MOoLLME CPeaCcTBa, YNCTALLME MOPOLL-
KM U KpEMbI UM OCTpble NpeaMeTbl BO Bpe-
MS1 YACTKN.

NMPUMEYAHMUE: Bo Bpems nepsoro uc-
Monb30BaHKs B TEYEHUE HECKOJIBKMX YacoB
MOryT NOSIBMATLCA AbIM 1 3anax. ATo Hop-

5 Wcnonb3oBaHMe AYyXOBKMU

MarnbHO, U BaM MPOCTO Hy)Ha XopoLuast
BEHTUNALUMS, YTOObI yaanuTs ero. M36e-
ramte HenocpeacTBEeHHOro BAbIXaHUs 06-
pasyloLLMXcs ObIMa 1 3arnaxos.

5.1 O6wme cBegeHnss 06 UCNONbL30-
BaHUU AYXOBKMU

BeHTunATop oxnaxaeHus ( Bapbupyer-
CA B 3aBUCUMMOCTU OT MOAenun ycTpou-
cTBa. MoxeT He ObITb B BalleM yCTpOu-
cTBe. )

Balue ycTponcTBO MMEET BEHTUNATOP
oxnaxgeHus. BeHTunatop oxnaxaeHusi
BKITHOYAETCA aBTOMATUYECKM Npu HEOOXO-
OUMOCTU 1 OXNaXaaeT Kak NepeaHo
YyacTb YCTpOWCTBa, Tak n Mebenb. OH aBTo-
MaTUYECKN BbIKIHOYAETCS MO OKOHYaHUMU
npouecca oxnaxaeHus. Fopsiumin Bo3ayx
BbIXOAMT Yepes ABepLy AyX0BkU. Huyem He
3aKpblBanTE BEHTUNSALMOHHbBIE OTBEPCTUSI.
B npoTuBHOM criyyae ayxoBka MOXeT
neperpetbcs. OxnaxaatLmin BEHTUNATOP
npogomkaeT paboTaTb BO BpeMsi paboThl
OYXOBKM UMW NOCIe ee BbIKMNYeHNst (npu-
mepHo 20-30 muHyT). B cnyyae, ecnu Bbl
roToBUTE, 3a71aB TaiMep AYXOBKM, B KOHLIE
BPEMEHU 3aneKkaHus OxXnaxaarLnin BeHTU-
NSATOP OTKIHOUMTCS CO BCEMU (PYHKLMSAMM.
Bpems paboTbl oxnaxgaroLero BEHTUNS-
TOopa He MOXeT ObITb ONpeAeneHo Nomnb30-
BaTenem. BeHTunaTop BkAoYaeTcs U Bbl-
KrntoYaeTcsi B aBTOMATUYECKOM peXunme.
OT0 He ABnsAeTCsl HEUCNPaBHOCTbIO.

OcBelleHMe AyXOBKU

OcBelleHMe OyXOBKM BKIOYAeTCs, Koraa
HauMHaeTcs 3anekaHue. B HekoTopbIX Mo-
Jensx oceelleHve paboTaeT BO Bpems
NPUroTOBMEHUS, B TO BPEMS KaK B APYrnx
MOoZEensAX OHO BbIKIOYaETCAa Yepes onpeae-
NIeHHOEe BpeMS.

Ecnu Bbl xoTUTE, 4TOOBLI NAMna 4yXOBKY ro-
pena HenpepbiBHO, BbibepuTe YHKLNIO
ynpaeneHus «Jlamna gyxoBKMU» C MOMOLLbIO
pyYKu BbibOpa OyHKLMN.

5.2 Pabota 6noka ynpaBneHus gy-
XOBKOW

O6wue npeaynpexneHusi No 6moky

ynpaBrieHusi AyXOBKOMN

* MakcrmansHoe Bpemsi, KOTOpoOe MOXET
ObITb YCTAHOBIEHO ANs NpoLecca Bbl-
neuku, coctaensaet 5 yacos 59 muHyT. B
cny4vae cbosi NnMTaHWs NporpaMmmMa oTme-
HUTCA. Bam HyxxHO ByaeT nepenporpam-
MUPOBaTb.

* [Mpu BbINONHEHUN NOBObLIX HACTPOEK COOT-
BETCTBYHOLLME CUMBOIbI ByayT 3aropatb-
cs Ha aucnnee. Heob6xoaMmMo HEMHOro
nopgoXaatb, Noka HacTponkn 6yayT
COXPaHeHbI.

» Ecnu npousBectu kakme-nmbo HaCTPOKn
NPUroTOBMEHUS, BPEMS CYTOK HENb3s Oy-
[eT U3MEHUTb.

» Ecnu Bpems npurotoBneHust yctaHosmne-
HO B Hayare npuroToBIieHNs, ocTaBLlee-
csi Bpemsi oTobpasuTcst Ha gucnnee.

* B cnyuvasix, korga ycTaHOBINEHO BPeEMS
NPUroTOBMEHNS UMW BPEMSI OKOHYaHUS
NPUroTOBMEHNS!, Bbl MOXXETE OTMEHUTb
aBTOMaTUYECK, epXaB KHOMKY (1 B
TEeYeHVe ANUTENBHOTO BPEMEHN.

Tanmep
> HBEH Y

|
8 &
o)

~ D ol
@

@ 4O
®

N A
4 5 6

KHonka 3BykoBoro Tanmepa/6yannbHuka
KHonka HacTpoviku YacoB

KHonka "YmeHbLunTb"

KHonka "YBenuuntb"

KHonka HacTpoek

KHonka 6rokmpoBKM KHOMOK

o g B~ W N -
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CuMBoOnbI Ha 3KpaHe
: CUMBOI OKOHYaHWS BbINEYKM

D

: CMBON OKOHYaHWs! BbINeYkn *

"
i

: CumBOn 3BYKOBOrO Tarimepa/6yannbHuka

: CumBon APKOCTU

: CumBon 6r10KMPOBKM KHOMOK

=D @D

: CumBon Temnepatypbl
[ﬂx‘ : CUMBON YPOBHS F(POMKOCTM
: CUMBON BrOKMPOBKN ABEPM *

*BapbupyeTcs B 3aBUCUMOCTY OT MOAENW YCTPOii-
ctBa. MoxeT He ObITb B Ballem yCTPOUCTBE.

BknroueHne oyxoBKuU

Korga Bbl BeibrpaeTe paboyyto dyHKUMIO,
KOTOPYIO XOTUTE NPUTrOTOBUTL C MOMOLLIbIO
py4ku Bbibopa yHKLMN, N yCTaHaBnMBae-
Te OnpeferneHHyl TemnepaTtypy ¢ NoMo-
LI PYYKM TemMnepaTypbl, JyXOBKa Hauu-
HaeT paboTaTb.

BbIKNOYUTL JYXOBKY

Bbl MOXeTe BbIKIMTOUYNTL AyXOBOW LUKad),
MOBEPHYB PYy4Ky BblOOpa hyHKLMM U PYYKY
TemnepaTypbl B MNOJNIOXEHNE BbIKIHOYEHUS
(BBEpPX).

Bbi6op TemnepaTtypbi U paboyei yHK-

UM AyxXoBKU AnNA py4YHoOro npurotosne-

HUA
Bbl MOXeTe roToBUTb, OCYLLECTBISSA pyY-

HOe yrpasneHue (Mo CBOEMY YCMOTPEHMIO),

HE yCTaHaBn1Bas BPeMsi MPUroTOBIEHNS,
3agaBasi Temnepatypy 1 paboune yHk-
LMK, COOTBETCTBYIOLLME BaLLEl efe.

P ,  C

=] / L

1. Bbibepute pabouyto dyHKUMIO ANd ro-

TOBKM C NMOMOLLIbIO PYYKM BblGopa pyHK-

Lun.

2. YcTaHoBUTE TemnepaTypy npuroTosre-
HMSI C MOMOLLbIO perynsiTopa Temnepa-

Typbl.

= [lyxoBKa Ha4yHeT cpa3dy paboTaTb C Bbl-
OpaHHOI yHKUMER, a 3HaYeHne TeM-
nepaTypbl U1 CUMBOS [} NOSIBUTCS Ha
akpaHe. Koraa Temnepatypa BHYTpY
OYXOBKW AOCTUTHET YCTaHOBEHHON
TemnepaTtypbl, CUMBOS [} UCYE3HET.
[lyxoBKa He BbIKMo4YaeTcs aBToMaTu-
YeCcKu, TaK Kak MpUroToBrieHne Bpy.-
Hy0 BbINomHseTcs 6e3 ycTaHOBKM Bpe-
MEHW NPUroTOBMEHMS. Bbl AOMKHbI
KOHTPONUPOBaTb FOTOBKY U OTKIOYUTb
ee camu. o okoHYaHWM NpuroToBne-
HUS BbIKMIOYNTE LyXOBKY, MOBEPHYB
py4Ky BblbOpa dyHKLMW U perynsatop
TemnepaTtypbl B MONOXEHNE BbIKITHOYe-
HUs (BBEPX).
MpuroTtoBneHne ¢ 3agaHHbLIM BPEMEHEM
NPUroToBMNEHUA:
Bbl MOXeTe 3agaTb aBTOMaTU4ECKOE OT-
KrtoveHne QyXOBKU B KOHLIE nepuoga Bpe-
MeHu, BbIOpaB Temnepartypy 1 pabouyto
byHKLMIO, XapaKTepHyto A4S Ballew eabl, 1
YyCTaHOBUB BPEMS NPUroTOBMNEHNS MO
Tanvepy.
1. Bbibepute pabouyto dyHKUMIO AN Npu-
roTOBMEHNS.

2. Haxumaiite KHOMKy (<}, Moka Ha auc-
nnee He NosIBUTCS CUMBON {~) BpeMeHU
NPUroTOBEHUS.

O MM
I L

o
‘G)@%}@I

LUK 1 TeMnepaTypbl Bbl MOXeTe
YCTaAHOBUTL BPEMS MPUTrOTOBIEHUS
Ha 30 MUHYT, HaXaB KHOMKY (£ He-
NocpeacTBEHHO Ansi ObICTPON ycTa-
HOBKW BPEMEHW NPUrOTOBMNEHUSA U
N3MEHUTb BPEMS C MOMOLLbH KHO-

nok E/=.

@ [Mocne HacTponku paboyen dyHk-
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3. YcTaHoBUTE BpeEMSA NPUroTOBNEHNSA C 5.3 MpuroToBneHue c napom

NV
NMOMOLLIbIO KHOMOK /(=) =
OMoLLbIO KHOMOK £/ B Bawen fyxoBke eCTb (OyHKLMS NPUrOTOB-

o nexus ¢ pobasneHnem napa. Jlyywumve pe-
D I:l ;|—| [ 3ynbTaThl BbiNekaHWUs 4OCTUIaTCa Npu Uc-
= Monb30BaHMM OYHKLMU Nogayn napa.
.CL @ @ @ {@} @ ®yHKUMSA nogayn napa obecrneunsaeT 6o-
‘ nee ApKyto NOBEPXHOCTb KOHAMUTEPCKUX U3-
aenuin, 6onee XpycTsLLYI KOPOUKY U

: Bpems NpUroTOBNEHNs YBENMUUTCS oonbLwmnn ob6bem. Kpome Toro, nomoLp na-

Ha 1 MUHYTY B Nepsbie 15 MIHYT, pa CHWXaeT NoTepto Briaru NpoayKToB Mu-

uepe3 15 MUHYT yBEenMIMTCs Ha 5 TaHWsi, TaKMX KaK MsICO, 1 MO3BOSIAET UM

MUHYT. GbITb MPUrOTOBIMEHHLIMU GONIEE COYHBIM
BHYTPY 1 Boree BKyCHbIM.

4. MonoxuTe NpoayKThl B AyXOBKY U yCTa- O61wme npeaynpexaeHUs

HOBUTE TEMNEPATYpy C NOMOLLbLIO pery- + TpuroToBreHWe ¢ NapoM BO3MOXHO

T1ATOpa TEMNEPATYPbI. TOJ1bKO NPU UCMOJ1Ib30BaAHNN (byHKLI,MVI

= Bala gyxoBka cpasy HayHeT pa- NPUroTOBMEHMUS C MApOM, YKa3aHHbIX B
6oTaTb Npun BbIGPaHHOW hyHKLMM PYKOBOACTBE.
1 TemnepaType. YCTaHOBIEHHOe » KonpgeHcaT, o6pasyoLmincs Ha Asepue
BpeMs NPUroTOBEHNS HAYHET OYXOBKM NOcne NpuroToBneHns ¢ uc-
oGpaTHbIi oTCYeT M cumBon [ Nnonb30BaHNEM napa, MOXeT KanaTb,
oTobpasuTcs Ha gucnnee. Koraa Korga Asepua AyxoBku oTkpbiTa. Kak
TemnepaTtypa BHyTpU AyXOBK/ [0~ TOMbKO Bbl OTKPOETE ABEpPLY AYXOBKM,
CTUrHET yCTaHOBIEHHON Temnepa- COTpUTE KOHAEHcaT.
Typbl, CUMBON [} UCYEe3HeT. * Npwv oTKpbIBaHUW ABEPLIbI YXOBKWU HAX0-

[AUTECb Ha JOCTaTOYHOM yaarneHuu, Tak
Kak BO BpeMs 1 Nocre NpuroToBreHus ¢
MCMob30BaHMEM Napa MOryT BbIXOAUTb
nap v ropsiimn Bosayx. Nap moxet 06-
Xe4b PyKy, MULOo n/vnu rnasa.

5. Tocne 3aBepLUeHUs yCTaHOBMNEHHOIO
BPEMEHU MPUrOTOBIIEHUS HA AuCNIee
nosiensietTca «KoHew», 3amuraet cum-
Bon {5 M NogaeTcs 3BYKOBOW CUrHarn

Tanwvepa.
» Ecnv Boga octaeTcs BHyTpY AYXOBKM MO-

6. MNpeaynpexaeHve Gyaet 3ByyaTb B cIlie Ka)kaoro npuroToBrieHUs ¢ UCMOoSb-

TeyeHvie ABYX MUHYT. HaxmuTe nobyto 30BaHMeM napa, BbITpUTE OCTaBLLYHOCA

KnaBuLly, 4TOObl OCTaHOBUTL Npeaynpe- BOZly CYXOW TKaHbtO Nocre Toro, kak ay-

xpeHue. MNpepynpexaeHne npekpaTut- XOBKa OCTbIHET. B npoTuBHOM cnyyae

CA, N Ha aucnree nosaBnTcAa Bpems Cy- OCTaTKy BoAbl MOryT Bbl3BaTb 0Opa3oBa-

TOK. HWe HaKunu.

[na npuroToBneHUs Ha napy:
Ecnu B koHLe 3BYKOBOroO npeaynpe-
aeHus ByaeT HaxaTa Kakas-nbo 1. TMocne nayyeHns Tabnuupl ong sanexa-
KHOMKY, AyXOBKa CHOBa Ha4yHEeT pa- HUsA G NOMOLLBIO Mapa U HAaCTPOWUKU
6oTaTb. YTOOBI NPegoTBpaTUTL NO- (byHKUMM 3afanTe TemnepaTypy, Bpems
BTOPHOE BKIOYEHME OYXOBK/ B 1 KOJIMYECTBO BOAbI, KoTopas ByaeT fo-
KOHLe npeaynpexaeHus!, BbIKMo- 6aBneHa B COOTBETCTBUM C npoaykra-
UNTb OYXOBKY, MOBEPHYB perynsirop MW, KOTOPbIE Bbl XOTUTE NPUTOTOBUTb.
TEMNepaTypbl 1 (yHKLIMOHAMBHYIO Bbl MOXeTe yCTaHOBUTb 3TV 3HAYeHUs
PY4Ky B MONOXEHNE 0 (BbIKJ'I.). CaMOCTOATENIbHO A514 3aneKaHusd, He

BKITIOYEHHOro B Tabnuuy.
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2. HanewnTte konn4yecTBoO BOAbI, KOTOpPOE
Bbl OyeTe UcnonbL3oBaTh B COOTBET-
CTBMM C Balimm 6nogom B yrnybneHue
Ha AHEe OyXOBKU.

Ecnu Boga octaeTcs Ha fHe AyXOB-
@ KV MOCne Kaxgoro npuroToBreHus
C UCMONb30BaHWEM Mnapa, BbITpUTe
OCTaBLUYOCS BOZY CyXOW TKaHbH
nocrne Toro, Kak AyxoBka OCTbIHET.
B npotuBHOM cnyyae Boga, ocTaB-
wadacqa Ha AHe AyXOBKWU, MOXET Bbl-

3BaTb 06pasoBaHMe HaKunnu.

He ncnonb3ynte oncTunnupoBaH-
Hyt0 1 (bunbTpOBaHHyto BoAy. Mc-
nonb3ynTe TONbKO MPOM3BOACTBEH-

Hyto BoAy. He ncnonb3yiTte nerko-
BOCMaMeHsIIoLLecs, CnMpToBbIe 1

TBepAble YaCTuLbl BMECTO BOAbI.

5.4 HacTtpouku

AKTuBauus GHOKMPOBKM KHOMOK

Mcnonbayst doyHKLMIO BrIOKMPOBKM KNaBuLL,
Bbl MOXETe 3alLMTUTb TaiMep OT NoMeX.

1. Haxumarite knasuLly , Noka Ha aKpaHe
He NosIBUTCS CUMBOTT [F.

1

oo o o & g

4

3. YcraHoBuTe nepeknoyaTens QyHKLNNA
Ha >Xenaemblii PEXUM MPUrOTOBINEHUS C
napom.

4. YcraHoBWTe nepekroyaTens perynu-
POBKM TeMrepaTypbl Ha Tpebyemoe 3Ha-
YyeHue TemnepaTypbl.

= [lyxoBKka Ha4yHeT cpa3dy paboTaTb C
BbIOpaHHON OYHKLMEN, a 3HaYe-
HWe TemnepaTypbl 1 i nossuTcA
Ha akpaHe. Korga Temneparypa
BHYTPW LyXOBKW JOCTUTHET yCTa-
HOBIIEHHOM TeMnepaTypbl CUMBOJ
I} ncuesHer.

5. MomecTuTe nuLLy B AYXOBKY Ha PEKO-
MEHOBaHHbIA YPOBEHb.

= Hauano npurotoBnexus.

6. lMocne 3aBepLueHNs NPUrOTOBNEHNS Bbl-
KMHounTE [yXOBKY, YCTaHOBMB NEpPEKIto-
yaTtenu yHKUMU 1 TemnepaTypbl B No-
noxexne OFF (BbIKI.).

= CumBon [T oToBpaxaeTtcs Ha aucrinee,
N Ha4YnHaeTcsa obpaTHbI oTcyeT 3-2-1.
BriokmpoBka KHOMOK akTMBUPYETCS Mo
OKOHYaHMK obpaTHoro oTcyeTa. Mpu
KacaHuu ntoGol KnaBuLWK Npu ycrta-
HOBKe GIIOKMPOBKU KaBuLL Taimep no-
[acT 3BYKOBOW CurHars, v CUMBOJ (5 3a-
MUraer.

Ecnu otnycTuTb KHOMKY 40 OKOHYa-
Hus obpaTHoro otcyeTa, 6noknpoB-

Ka KHOMOK He aKTuBMpyeTca.

Monb3oBaHWe KNaBuLL JyXOBKU He-
BO3MOXHO NPU BKITHOYEHHOW BroKu-
poBKM knasuLl. BrnokupoBka kna-

BULL He OyaeT OTMeHeHa B cryyae
cbost nuTaHus.

OTKnoYeHne 6NOKUPOBKU KNaBuLu

1. KacaiTech KHOMKM , MOKa CUMBOS 5 HE
MNCYE3HET C 3KpaHa.

= CuMBOf [ UcyesaeT ¢ aucnnes, n 6ro-
KMpOBKa knasuLL ByAeT OTKIoYeHa.
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YcTaHoBKa GyaunbHUKa

Bbl Takke MoXeTe 1cnonb3oBaTe TanMep
yCTpoOWcTBa Ansi Mo6Goro npefynpexaeHus
UNy HaNoMMHaHWs!, KpoMe 3anekaHus. by-
OUINbHUK HE BMUAET Ha paboTy [yXOBKM.
Mcnonb3yeTcs B Lensix npegynpexaeHus.
Hanpumep, Bbl MOXeTe Ucnonb3oBaTh Oy-
[OVMbHUK, KOTAa 3aX0TUTE MPUroTOBUTL efy
B lyXOBKe B onpeaerneHHoe Bpemsi. o vc-
TEYEHWUWN YCTAHOBIIEHHOTO BaMU BpPEMEHU
TallMep BbiAacT 3BYyKOBOE Npeaynpexae-
HUe.

MakcumanbHoe Bpems curHana
TPEeBOIrM MOXET COCTaBNATb 23 Ya-

ca 59 MUHyT.

1. Haxumaiite [, noka Ha gucnnee He no-
ABUTCHA CUMBOJT KHOMKM [\

o OO
§ OO0 0 @ &

2. YcTaHoBUTE Bpems ByauribHUKa C NOMO-
LI KHOMOK (+/(=.

o Ul
R

= [locne ycTaHoBK/ BpemeHu by-
AUNbHUKA cMBON L) MPOOOIKUT
ropeTb, a Bpems byaunbHuKa Ha-
YHEeT obpaTHbIi OTCYET Ha Auc-
nnee. Ecnu Bpems curHana TpeBo-
T 1 BpeMmsi BbiNeKaHUsi yCTaHoBIe-
Hbl B OQJHO U TO e BPeMSsi, Ha AuC-
nnee otobpaxaetcsa 6onee Ko-
pPOTKOE BpeEMSI.

3. Mo ncteveHun BpemeHn byamnbHuKa
CcUMBON [} HAaYHeT MuraThb 1 BblgacT
3BYKOBOE MpeaynpexaeHve.

Bbiknto4yeHue 6y,qVIJ1bHVIKa

1. TNo okoH4YaHWUM nepuoaa byannbHUKA
npegynpexaeHve 3By4 T B TeYeHne
ABYX MUHYT. KocHuTeck noboi knaeu-
LN A4S Toro, YToObl OCTAHOBUTbL 3BYK
npegynpexaeHus.

= [NpeaynpexaeHne NpekpaTuTcs, 1 Ha
avicnree nosiBUTCS BPeMsi CyTOK.

Ecnu Bbl XOTUTE OTMEHUTbL GyAManMK:

1. Haxwvmaiite v yaepxusaiite KHOMKy L),
roka Ha aucrnnee He NosiBUTCA CUMBOIT
£} ana cbpoca BpemeHn ByaunbHUKa.
Haskumaiite knaeumwy (=, noka Ha akpa-
He He nosaBuTtcsa cumeon 0:00.

2. Bbl Takke MOXeTe OTMEHUTb curHan oy-
OVMbHUKA, HaXaB U yaepXnsasi KHOMKY

Q.

Hactponka rpomkocTun

1. Haxmute u yaoepxvsante KHOMKy {63, no-
Ka Ha dKpaHe He nosiBuTCs cumeon .

-0 1"
RN

2. YcTaHOBWTE XeNnaembli YypOBEHb C MO-
MOLLbIO kHOMOK (/). (b-01-b-02-b-03)

| Mo

0~ L
Q@@@ﬁ@l

3. HaxmuTe KHOMKy 46 Anst noaTeepxae-
HUsA NMBo nogoxamTe 6e3 HaxaTus Ka-
Kor-nnbo knasuwn. Yepes HeKoTopoe
BPEMSsI HACTpOViKa rPOMKOCTU CTaHOBUT-
CS aKTUBHOWN.

HacTtponka sspkocTtu gucnnes

1. Haxmute v yaepxuBanTe KHOMKY 0%, No-
Ka Ha akpaHe He nosieuTca cumson (P
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3. HaxmuTe kHOMKy 6 Ans nogTeepxae-
HUSA NMBo nogoxamTe 6e3 HaxxaTus Ka-
Kon-nmbo knaeuwn. Hactporika apkocTu
CT@HOBMTCS aKTUBHOWN Yepes3 HEKOTOpPOe
BpEMSI.

CMeHa BpeMeHU CyTOoK

B Baluer yxoBke: YTOObl \3BMEHUTb BPEMS

CYTOK, KOTOPOE Bbl NPeABaPUTENBHO yCTa-

HOBUIN,

1. HaxkmumaiTte knaBuwly 4, noka Ha akpa-
HE He MOsIBUTCS CUMBOI (4.

2. YcTaHoBWTE BpeMsi CyTOK C MOMO-

LLIbIO KHOMOK (+/(=.

6 O6wasa nHcpopmaumusa o Bbineyke

4. Haxmute (£/=, 4yTobbl ycTaHOBUTbL MU-

HYTbI.
¢ 1358
Ao o @ #© @

4

5. MoatBepamnTte, KOCHYBLUWCH €1 UNK Ha-
xaB {5t
= BpeMsi CyTOK yCTaHOBIIEHO, M CUMBOT
{3 ucyesaeT ¢ akpaHa.

B aTom pasgene Bbl HaileTe coBeThI MO
NOArOTOBKE U MPUTOTOBMNEHUIO MULLN.
Kpome Toro, B 3ToM pasaerne onuckiBatoTcs
HeKOTOpbIE 13 NPOAYKTOB, MPOTECTUPOBAH-
Hble NpoM3BOAMTENAMU, U Hanbonee noa-
XOAOsLIMe HAaCTPOMKN ANA 3TUX NPOAYKTOB.
Takke ykasaHbl COOTBETCTBYHOLME Ha-
CTPOVKM AYXOBKW U aKkceccyapbl Ans 9TUX
NpoAyKTOB.

6.1 O6wme npeagynpexaeHus o Bbi-
neyke B OyXOBKe

* [Mpu oTKpbITUM ABEPLBI YXOBKN BO Bpe-
MS UK MOCTIE BbINEYKM MOXET NOABUTL-
csa ropauni nap. MNap moxeT obxeyb py-
Ky, nnuo n/vnu rmasa. OTkpbiBas ABepLy
AYXOBKW, CTapanTech AepxaTbCs no-
pjanblue.

* WHTeHcuBHBIN Nap, obpasyoLwuincst BO
BpEeMS BbINEYKM, MOXeT 06pa30BbIBaTh
KOHAEHCMPOBaHHbIE Kannu BOAbl BHYTPK
N CHapYXWu Neyu, a Takke Ha BEPXHUX Ya-
cTax mebenu ns-3a pasHuLbl Temnepa-
Typ. OTO HOpMarnbHoe 1 uranyeckoe AB-
neHwue.

» 3HaveHuns TemnepaTypbl 1 BpEMEHW Npu-
rOTOBMEHWS, yKa3aHHble AN NPOAYyKTOB,
MOryT BapbUpOBaTbCs B 3aBUCUMOCTU OT
peuenTa n KonuyecTtsa efpl. Mo aTou
NpUYNHE 3TN 3HAYEHUSA NpUBEAEHbI B
AnanasoHax.

* [Nepep npoLeccoM roToBku, Bcerga uns-
BrieKanTe Hencrnonb3yemble akceccyapbl
13 AyxoBku. MNprHaanexHocTn, octato-
Lmecs B yXOBKe, CnocobHbI nomeLlaTb
NpUroToBneHnto Bawmx 6nog npv npa-
BUINbHbIX 3HAYEHNSAX.
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» [Ins npoaykToB, KOTOpble Bbl ByaeTe ro-
TOBWTb MO CBOEMY COBCTBEHHOMY pe-
LenTy, Bbl MOXETE CCbINaThbCs Ha aHarno-
rMYHble NPOAYKTHI, yKa3aHHble B Tabnu-
Lax npuroToBeHus.

Vcnonb3oBaHne npunaraemMbix akceccya-
POB MOMOXET yNy4LUMTb KyrnMHapHbIe Xa-
pakTepucTukun. Beceraa cobnogarniTe
npegynpexaeHus n nHcopmaumio,
npenocTaBneHHyo Npou3BoaMTenemM ans
BHELLHEeN Nocyabl, KOTOpPYto Bbl byaeTte
MCNonbL30BaThb.

PaspexbTe xunpoHenpoHulaemyto byma-
ry, KOTOpyto Bbl OyaeTe ncnons3oBaTb BO
BpeMSA roTOBKU, 10 Pa3MepOB, NOAXOASA-
LUMX AN1A KOHTEeHepa, B KOTOPOM Bbl Oy-
aete rotoBuTb. XKnpoHenpoHuaemas
Oymara, KoTopasi BbIxoauT 3a kpasi dop-
Mbl, MOXET NPUBOAUTb K OXXOram U
BMMATb Ha KA4YeCTBO BaLLEeW BbINeYKu.
[Monb3ynTechb xmpoHenpoHmuaemon by-
Marow, KOTOpyto Bbl OyaeTe Ncnonb3o-
BaTb B yka3aHHOM TeMnepaTypHOM
AvanasoHe.

[ns [OCTMXKEHMSA NyYLLINX pe3ynbTaToB
BbINEYKN NMONOXUTE ey Ha peKoMeHaye-
Mblli YPOBEHb PACMONOXEHUS NMPOTUBHS.
He meHsViTe NonoxeHve Nomnku Bo Bpems
BbINEYKN.

6.1.1 Bbine4yka v 6noga B AyXOBKe

O6wasn nHcpopmauma

* Mbl pekoMeHayeM MCronb3oBaTb aKkcec-
cyapbl YyCTPOICTBA AJ151 XOPOLLEro Npuro-
ToBneHus nuwwm. Ecnn Bbl cobrpaeTtech
MCMorb30BaTh BHELLHIOW nocyay, npea-
noYnTanTe TEMHYI0, He MPUIMNAIOLLYIO U
TEPMOCTONKYIO Nocyay.

Ecnu pekomeHayeTcs npeaBapuTenbHbIN
Harpee B Tabnuvue NpuUroToBrneHunsi, He
3abyabTe NocTaBMTb NPOAYKTbI B AYXOB-
Ky nocrie npeaBapuTenbHOro Harpesa.
Ecnu Bbl cobupaeTech rotoBUTb C UC-
nonb3oBaHNeM peLIeTKM ANs rpuns, no-
cTaBbTe NPOAYKTbI B LIEHTP peLueTku, a
He BO3re 3aJHEeN CTEHKM.

Bce matepuansl, ncnonsdyemslie npu
M3roTOBMNEHUWN TeCTa, AOIMKHbI ObITb CBe-
KVMM 1 KOMHaTHOW TemnepaTypbi.

» CTaTtyc NpuroToBneHns NpoayKToB Mo-
XKET BapbUpoBaTbCs B 3aBUCMMOCTU OT
KONMYEecTBa MWLM 1 pa3Mepa Nocyabl. m

* MeTannuyeckue, kepammyeckmne u cTek-
NsIHHblE (POPMbI YBENMYMBAIOT BPEMS
NPUrOTOBMEHUSA, @ HWKHME NMOBEPXHOCTU
KOHOUTEPCKMX U3[ENUA HEe CTaHOBATCSA
paBHOMEPHO KOPUYHEBLIMU.

» Ecnu Bbl ncnone3yete 6ymary ons Bbi-
NeYKM, Ha HDKHEN NMOBEPXHOCTU MULLM
MOXHO HabnoaaTe HeGonbLLOE 3apyMsi-
HMBaHue. B aTo cuTyaumm Bam, BO3MOX-
HO, NpUAETCS NPOASIUTL NEPUO NPUro-
TOBIEHMS NPUMepPHO Ha 10 MUHYT.

» 3HauyeHwus1, ykasaHHble B Tabnmuax npu-
roTOBMEHWs, onpeaeneHsl B pesynbTare
MCMbITaHUIA, NPOBEAEHHbIX B HALLUX Na-
H6opaTopusx. Moaxopswme ans Bac 3Ha-
YEHUs MOTyT OTNINYaTBLCS OT 3TUX 3HAYe-
HUA.

 lMonoxuTe eay Ha NOAXOOALLMIN YPOBEHD,
pPEKOMEHOO0BaHHbIV B Tabnvue ansa npu-
roToBrneHns N, CunTamTe HKHUN
YPOBEHb JyXOBKW B Ka4ecTBe ypoBHS 1.

CoBeTbl MO BbINe4Kke TOPTOB (MMPOroB)

» Ecnu nupor (TopT) cnuwwkom cyxon, yBe-
nnybTe Temnepatypy Ha 10 ° C u cokpa-
TUTE BPeMS BblNeKaHUs.

» Ecnu nupor (TopT) BNaxHbI, UCMOMNb3YW-
Te HebOoMbLLOEe KONMMYECTBO XNOKOCTU
1nu ymeHbLunte Temnepatypy Ha 10 ° C.

» Ecnu Bepx TopTa (nMupora) cropen, nono-
XKWUTE ero Ha HUKHUIA YPOBEHb, NMOHU3bTE
Temnepartypy 1 yBenuybTe Bpems Bbl-
NneyKku.

» Ecnu BHYTpeHHsIs YacTb TOpTa NpUroToB-
JleHa XOpOLLO, @ BHELLUHSIS YacTb NUMKas,
MCNONb3YNTe MEHbLUE XNOKOCTU, NOHN3b-
Te TemnepaTtypy 1 yBenuybTe BpeMsi
NPUroTOBMEHNSI.

CoBeTbl NO BbINevke

» Ecnu TecTo cnuwkom cyxoe, yBenuybTe
Temnepatypy Ha 10 ° C u cokpaTute Bpe-
MSA NpPUroToBneHnsi. HamounTte TectoBble
TNEHTbI COYCOM, COCTOSILLIMM 13 CMECU MO-
noka, Macna, L 1 norypra.

Ecnu Tecto rotoBuTCS MeaneHHo, ybe-
OUTECh, YTO TOSLLMHA TECTA, KOTOPYIO Bbl
NPUroTOBUIU, HE BbIXOAUT 3a Npeaernbl
NPOTUBHS.
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« Ecnu TecTo o6XapeHo Ha MOBEPXHOCTH,
HO OHO He nponeYeHo, ybeanTech, 4To
KONM4ecTBO coyca, KoTopoe Bbl byaeTe
MCnonb3oBaTh A5 TeCTa, He CIULLKOM
MHOro Ha AHe TecTa. [ins paBHOMEpPHOro
NoApyMsAHMBaHWS NONpobynTe paBHO-
MepPHO pacnpeaenuTb Coyc Mexay nn-
CTaMu TecTa W BbIMEYKOW.

Tabnuua AnAa BbiMe4Yku v 3aneKkaHku
MpeanoxeHus No Bbine4yke ¢ OAHUM NMPOTUBHEM

- BbinekaiiTe TECTO B NOMOXEHUN U TEMMEe-
paType, COOTBETCTBYHOLLMX Tabnuue npu-
rotoBneHus. Ecnm HUXHAS NOBEPXHOCTb
6ntoga Bce elle HeJoCTaTOYHO KOPUYHE-
BOrO LiBETa, MOMECTUTE TECTO Ha HUKHUN
YPOBEHb ANs NocreayoLLero npuroTos-

NeHnA.

npoTMBEHb *

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpewms Bbineka-
MCcnonb30BaHUA |LusA Hanpasnswwmx |(°C) HUA (MUH)
(npubn.)
TopT Ha noaHoce CTaHﬂapTHEM BePXHMM Y HIK= 3 180 30...40
npoTVBEHb HWI HarpeB
TopT B hopme ®opma Ans Zcsza KoHBekuus 2 180 30...40
Ha peLueTke
He6onblune Bbl- CTaH,qapTHt:II/I BGE)XHI/II/I W HUX- 3 160 25 35
neykn NpoTVBEHb HWI HarpeB
Ha mopensx ¢
MeTannMyeckumm
HanpaBnsoLLM-
- i MK ;3
Heb6onbLune Bbl CTaH,D,apTHI:II/I KoHBexuust 150 25 35
neykn NpoTUBEHb Ha mopensx 6e3
MeTannmMyeckunx
HanpaBnSOLLMX :
2
Kpyrnas dpopma
Ana Beinedky, BepxHuii 1 HUx-
Buckeut anameTtpom 26 cm P 2 160 30...40
HWI HarpeB
C 3aXVMOM Ha pe-
LeTtke **
Kpyrnas oopma
NS BbINEYkK,
Bucksut avameTpom 26 cm | KoHBekuusi 2 160 30...40
C 3aXMMOM Ha pe-
LeTke **
Mevenbe Koru,qmepmimm BGPXHI/II/I U HUX- 3 170 25 35
npoTVBEHb HWI HarpeB
MNeyeHbe KOHﬂ”TePC'iM” KoHBekuus 3 170 20...30
NpoTVBEHb
Buineuka CTaH,qapTHt:II/I BGE)XHI/II/I W HUX- 2 200 35 45
NpoTVBEHb HWI HarpeB
Bbineuka CTaHﬂapTHEM KoHBekuus 2 180 35...45
NpoTVBEHb
CpobHas bynoyka CTaHﬂapTHEM Be? XHAM W HK 200 20 ... 30
NpoTHBEHb HWI HarpeB
CpobHas bynoyka CTaHﬂapTHEM KoHBekuus 3 180 20...30
NpoTVBEHb
UenbHiii xneg  |CTaHAAPTHBIA | BEpXHWA 1 HIK- | 3 200 30 ... 40
NnpoTBEHb HWI HarpeB
LlenbHbin xneb CraHaapTHbIit KoHBekuus 3 200 30...40
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npoTuUBEHb *

Muwa Akceccyap ana |Pa6ouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUsA |LusA Hanpasnswowmx |(°C) HUA (MUH)
(npu6n.)
CreknsHHbIA/Me-
Tannmqecmvﬁ nps- BepxHUi 1 Hk-
INa3aHbs MOYrOSbHbI L 2um 3 200 30 ...40
o HWiA HarpeB
KOHTENHEp Ha pe-
LeTke **
Kpyrnasi yepHas
. MeTannmyeckas BepXHU 1 HIK-
A6noyHbIi nupor |dopma, AvameT- ° 2 180 50...70
HWiA HarpeB
pom 20 cm Ha pe-
LieTke **
Kpyrnas yepHas
MeTannmyeckas
A6noyHbIvi nupor |dopma, avameT- |KoHBekumst 2 170 50...70
pom 20 cm Ha pe-
LeTke **
Bnioo Cranpapeii | Bepxuuii n wk- | 200 ... 220 10 ... 20
npoTUBEHb HWiA HarpeB
Brogo CranpaptHeli DyHKUMA nuuubl |3 250 8..15

MpeanoxeHus No NPUroToBMEHUIO C ABYMA NPOTUBHAMU

4-KoHanTepckuin
npoTMBEHb *

Muwa Akceccyap ana |Pa6ouas pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb3oBaHUA |Uunsa HanpaBnswowmx |(°C) HUA (MUH)
(npubn.)
Ha mopensax ¢ Ha mopensax ¢
MeTanM4yeckumy | MeTanmyeckmumm
2-CTaHpapTHbIv HanpasnaoLWUMKN | HanpasnaoLwm-
HeGonbLuve Bbl- |MPOTUBEHB * 1150 mm 2 25 ... 40
. |KoHsekumnsa 2-4
nevkn 4-KoHauTepckuit Ha mopensix 6e3 |Ha mogensix 6e3
npoTuBEHb * MeTanMyeckmx | MeTannmueckmx
HanpaBnsOWMX  |HaNpPaBASIOLLMX :
1140 30...45
2-CtaHgapTHbIii
npoTUBEHb *
MeueHbe KoHBekuusi 2-4 170 25...35
4-KoHauTepckuii
npoTMBEeHb *
1-CTaHgapTHbIN
nNpoTMBEHb *
Bbineuka KoHBekums 1-4 180 35...45
4-KoHanTepckuii
npoTMBEHb *
2-CTaHpapTHbIiA
npoTMBEHb *
CpobHas 6ynoyka KoHBekuus 2-4 180 20...30

Hpe,qBapMTeanbu?l Harpes pekoMeHAyeTCA UCnonb30BaTh ANA BCEX 6niog.

*3Tn akceccyapbl MOTyT He ObITb BKIIOYEHbI B BaLLE YCTPOMCTBO.

3TN aKkceccyapbl He BKIOYEHb! B Balle YCTPOWUCTBO. 3710 KOMMEpYeckn AOCTYyNHble akceccyapbl.
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Tabnuua npuroToBneHuns ¢ yHKLMUEN
ynpaBrneHus “OKo BEHTUNATOP € Harpe-
BOM”

* He n3meHsaAnTe HACTPONKy TemnepaTypbl
rocne Hayana npuroToBreHUs B pexuve  *
“OKO BEHTUMATOP C HarpeeoMm”.

* He oTkpbiBaviTe ABepLY AYXOBKU BO Bpe-

MS1 MPUIrOTOBIIEHNS B peXXMMe “OKO BEH-
TMNATOp € HarpeBom”. Ecnu aBepb He Oy-

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

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

Muwa Axkceccyap ans uc- |YposeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb3o0BaHus NALWMX (MuH) (npubn.)
HebonbLuve Bbineykn CTaHeapTHbm fpoti- 3 160 25...35
BEHb
MeyeHbe CTaHEapTHbM npoT- |3 180 25...35
BeHb
Bbineuka CTaHAapTHeIA NPOTH- | 3 200 45 ... 55
BeHb
CpobHas 6ynoyka g;::eap'rnbm npoti- | 5 200 35...45

* OTu akceccyapbl MOTYT He ObiTb BKMIOYEHbI B Balle YCTPOMCTBO.

6.1.2 Msico, Pui6a u MNTtuua .

KnioyeBble MOMEHTbI MPUrOTOBNEHUS C
rpunem
* [epen Tem, Kak roTOBUTb KypuLly, MHOEN-
Ky M Lenble Kycku Msica, YToObl NOBbICUTb
3(hhEeKTUBHOCTL NPUTOTOBIEHMS, NPU- .
npaBbTe JIMMOHHLIM COKOM Y NepLEM.
 [NpuroToBneHne Msica Ha KOCTOYKE 3aHU-
mMaeT oT 15 go 30 MuHyT Gonblue, Yem .
Xapka cune.
* PaccuntbiBanTe oT 4 4O 5 MUHYT Bpeme-
HW NPUrOTOBMEHNSI HA CAHTUMETP TOr-

Mocne Toro Kak BpeMsi MPUroToBMEHNS
NCTEKI0, AEPXNTE MSICO B AyXOBKE B
TedveHve npubnuantensHo 10 muHyT. Cok
Msica nydlle pacnpegensieTcs no xape-
HOMY MSICY U HE BbIXOAMWT NPV Hape3aHun
msca.

PbIby crniegyeT pasmellaTb Ha noske
CpeaHero Unm HX3KOro YPOBHS B TEPMO-
CTOWKOW Taperke.

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

LLMHbI MACa.
Tabnuua gnsa NnpUroToBrieHUA MACa, pbiObl U NTULbI
Muwa Akceccyap ana |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uunsa HanpaBnswwmx |(°C) HUA (MUH)
(npubn.)
Crelik (uenb- o o 15 munyT 250/
Hbiit) / XKapkoe (1 |CTAHABPTHBIA | BEpXHMii n HDK- |5 makc., nocrie 180 |60 ... 80
npoTUBEHb HWIA Harpes
kr) ... 190
BapaHbs Hoxka  |CTaHgapTHbIiA BepxHui 1 Hux- 15 MunyT 250/
. v 3 110 ... 120
(1,5-2 «r) nNpoTMBEHb HWUIN Harpes makc., nocne 170
Pewertka *
KapeHas kypuua |Momectute oput | BEPXHNIA 1 HINK- 2 15 mMuHyT 250/ 60 . 80
(1,8-2 kr) NpoTUBEHb Ha HUI Harpes makc., nocne 190
HWXXHWI YPOBEHb.
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Muwa Akceccyap ana |Pa6ouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUsA |LusA Hanpasnswowmx |(°C) HUA (MUH)
(npu6n.)
Pewertka *
”fap‘;”a" KypUUa | Momectute oanH - |Konsekuys 2 200 ... 220 60 ... 80
(1,8-2 kr) NpOTMBEHb Ha
HWXHWIN YPOBEHb.
Pelwerka *
KapeHas kypuua |Momectute oguH DyHKus "3D" 2 15 MuHyT 250/ 60 ... 80
(1,8-2 kr) NpOTUBEHD Ha makc., nocne 190
HWXHWUIN YPOBEHb.
CraHaapTHbIN BepxHui 1 Hx- 25 munkyT 250/
WHpeiika (5,5 kr) * v 1 Mmakc., nocne 180 | 150 ... 210
NpoTUBEHb HWiA HarpeB 190
CraHgapTHbIN 25 muHyT 250/
Wnpeika (5,5 kr) NpoTUBEHb * DyHkuma "3D" 1 Makc., nocrne 180 [150 ... 210
... 190
Pelwertka *
Pei6a MomectTe opnn | BEPXHA M k- |5 200 20 ... 30
NpOTMBEHb Ha HWW Harpes
HWKHWUIA YPOBEHD.
PelweTtka *
Puiba Momectnte oanH ®yHKkums "3D" 3 200 20...30
NpOTUBEHb Ha
HWXHWI YPOBEHb.

MpenBapuTenbHbIN HAarpeB pekoMeHayeTCs UCMoNb30BaTh ANs BCeX O6nos.

*A1n aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOIZCTBO.

**3Tu aKceccyapbl He BKIOYEHb! B BALLE YCTPONCTBO. DTO KOMMEPYECKM JOCTYMHble akceccyapsbl.

6.1.3 N'punb

KpacHoe msico, pbiba 1 MAco NTuupbl Ha
rpune GbICTPO CTAaHOBSATCS KOPUYHEBBIM,
NMEIOT KPaCUBYHO KOPOYKY M HE Mepecbixa-
toT. OcobeHHO NoaxoasT Ans rpuns cdune,
LIaLwnbIK, konbacsl, a Takke CoYHble 0BO-
WK (nomMuaopsbl, NyK U T. 4.).

O6wue npeaynpexaeHus

» Muwa, He npurogHas ans rpuns, Hecet
ONacHOCTb BO3HWKHOBEHUS noxapa. [o-
TOBbTE Ha rpure TOomnbKo ey, Noaxoas-
LUYIO AN UHTEHCUBHOIO OFHSI Ha rpune.
Kpome Toro, He pasmeLLante eqy CnuLu-
KOM Jarneko B 3agHel yactu rpuns. 3710
camas ropsiyasi 30Ha, ¥ XupHas nuwa
MO>XET 3aropeTbCs.

+ 3akpoWuTe ABepLy AYXOBKU BO BpeMs
npuroToBrieHusi Ha rpune. Hukorpa
BKITIOYaNTe rPUnb C OTKPLITOM ABep-
uen oyxoBKu. FopsumMe NoBEepXHOCTHU
MOTYT BbI3BaTb oxoru!

KnioyeBble MOMEHTbI MO NpUroToBre-

HUIO Ha rpune

* [puroToBbTE NULLY OANHAKOBOW TOMLLM-
Hbl 1 BECOM, HaCKOMbKO 3TO BO3MOXHO,
Ans rpuns.

» lNomecTuTe Kycouku, npeaHasHa4YeHHble
ONS rPUns, Ha peLueTKy unu pelletyaTbin
npoTVBEHb, pacnpeaenss nx Taknum o6-
pasom, 4Tobbl He NpeBbILaTh pasmepbl
HarpesaTens.

* Bpewms npurotoBnerus, ykasaHHoe B Ta-

6nvue, MoXeT BapbypoBaThbCS B 3aBUCK-

MOCTU OT TOMLUVMHbI XKapeHbIX KyCOYKOB.

CaBuHbTE peLLeTKy UNn pelueTyaTbiv

NPOTVBEHb [0 XXENaemoro ypoBHS B Ay-

xoBke. Ecnv Bbl roTOBUTE Ha peLueTke,

CABUHbTE NPOTMBEHb K HWXXHEN Morske,

4yT06bI COBpaTh Macno. NpoTrBeHb Ay-

XOBKM, KOTOPbIV Bbl COBMpaeTech

CABVIHYTb, AOMMKEH NMETb COOTBETCTBYHO-

e pa3mepbl Ans Toro, YTobbl MOKPbITb

BCIO Nnowaab rpuns. AToT NpoTUBEHb

MOXeT He NOoCTaBnATLCA BMECTE C Ba-
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wnm nagenvem. Hanente HEMHOro BoAbl
B NPOTUBEHb AYXOBKK ONA nerxkom
OYUCTKN.

Ta6nuua rpuns

Muwa Axceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb3oBaHusa NALWNX (MuH) (npubn.)

Pbiba PewweTka 4-5 250 20...25

Kypuua kycoukamu PeweTka 4-5 250 25...35

T(:g)renm (rensTuHa) PewweTka 4 250 20...30

- 12 konnM4yecTBo

BapaHbs oT6VBHas PelweTka 4-5 250 20...25

g;a""‘ - (MK MA- I pe)etia 4-5 250 25 .30

3;6"“3”3" S TENATA" | peliietka 4-5 250 25 ...30

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

Xneb «TocToBbIN» PewweTka 4 250 1...4

PekomeHayeTcs npeBapuTENbHO pasorpesaTh B TeueHue 5 MUHYT Bce 6ntofa, NPpUroToBMNEHHBIE HA rpune.

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

6.1.4 MNMpuroToBneHue ¢ Napom

O6wasn nHcpopmauma

* [MpuroToBneHne ¢ Nnapom BO3MOXHO
TONBKO NPY UCMONb30BaHUU PYHKLIMNA
NPUroTOBIEHMS C MAPOM, yKa3aHHbIX B
pykoBoacTtee. Cm. pa3gen Pabouve
dyHKuMM gyxosku [P 53] ans nonyveHns
UHdOpMaLmM 0 PYHKLUSAX NPUroToBne-
HWS C MapoM.

» Ecnu pekomeHayeTcs npensapuTenbHbIi
HarpeB B Tabnuvue NpuUroToBneHusi, He
3abyabTe NOCTaBMTbL NPOAYKTbI B 1YXOB-

Ky nocre npefBapuTeNibHOro Harpesa.
MpooomKUTENBHOCTb, YKa3aHHasi BO Bpe-
Msi ofayn BoAbl, ykasbiBaeT BpeMS,
npoLuesLiee nocrne npeasapuTensHOro
Harpesa.

Tabnuua NpUroToBNeHUs: COOEPXKUT Mpo-
BEpEeHHbIe NPOVU3BOAUTENEM PeKOMeHAa-
LMK Nno NpuroToBreHuto. Bel MoxeTe 3a-
[aTb KONMYECTBO BOAbI, TeMMepatypy,
(hYHKLMIO U BPEMS NMPUrOTOBMNEHUS C MNa-
pOM, KOTOPbIX HET B Tabnuue.

» [oToBbTE C napom ¢ O 4AHUM MPOTUBHEM.

MpepnoxeHus No Bbine4vke ¢ OAHUM NPOTUBHEM - DyHKuus "3D"

Muwa Akceccyap |YpoBeHb Temnepaty- |Heo6xoau- |Bpems 3a- |Bpems Bbl- |Mpubnuzu-
AnsA uc- HanpaBnso- |pa (°C) Moe Konu- |6opa Boabl |nekaHus TenbHas
nonb3oBa- |WMUX 4ecTBO BO- (MuH) Macca nuwm
HuA Abl (Mn) (npubn.) (r)

LlenbHblit Cranpapr- g:gﬁfellﬁfﬂ

<6 HbIi MpOTH- |2 200 200 HbIM Harpe- 30...35 820
BEHb * Bom

Llenas kypu- |CtaHgapT- 25 MUHYT g:pﬁfellﬁfﬂ-

La c oBowa- |Hbli NpoTu- |2 250/makc., 250 HblpM Harpe- 60...70 2000

MU BEHb * nocne 190

BOM
Pe6pucTbiii Crarnapt- g:gsfe?fﬂ
Y HbI NpoTn- |3 180 250 65...75 1000
cTeiik BeHb * HbIM Harpe-
BOM
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Muwa Akceccyap |YpoBeHb Temnepaty- |[Heo6xoamn- |Bpemsi 3a- |Bpems Bbi- |[pubnusn-
Ans uc- HanpaBnso- |pa (°C) Moe Konu- |6opa BoAbl |NeKkaHus TenbHas
nonb3oBa- |LWKX 4ecTBO BO- (MUH) Macca nuim
HuA Abl (Mn) (npwbn.) (r)

Pynbkn us  |CTaHmapT- g:pﬁfel;ﬁfﬂ-

6apaHvHbl ¢ |HbI NpoTK- |3 170 350 P 90 ... 2000

A HbIM Harpe-
oBoLLammn BEHb
BOM

Bynouka Cranpapr- gzpjfe?fﬂ-

y Wbl NpoTH- (3 180 200 p 25 ... 1200

Apo)okeBast A HbIM Harpe-

BEHb
BOM
ropen e
BaTpyuka HbI NpoTH- |3 120 200 p 45 ... 1450
I HbIM Harpe-
BEHb
BOM

3Tun akceccyapbl MOryT He GbITb BKMIOYEHbI B Balle YCTPOWCTBO.

6.1.5 MpoAaykTbl ANA TeCTUpPOBaHUS

 [poaykTbl, B 3TOM Tabnuue Ans npuro-

TOBNeHunda nun, BHOCATCA B COOTBET-
ctBum co ctangapTtom EN 60350-1, yto-
Obl 0ONerYnTb TeCTupoBaHue npoaykrta
05151 KOHTPOMbHbIX YYpEXOEHUN.

Tabnuua NpUroToBneHus TecToBbIX Gnroa

I'Ipe.qnox(euuﬂ no Bbine4yke ¢ OogHUM NpoTUBHEM

Muwa Akceccyap ans  |Pa6ouas pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-

ncnonb3oBaHUA |LusA Hanpasnswwmx |(°C) HUA (MUH)
(npu6n.)

MecouHoe neve- CraHgapTHbIN BepxHuit n Hnx-

Hbe (cnapgkoe ne- * ° 3 140 20...30

npoTUBEHb HWiA HarpeB

YeHbe)

Ha mopensax ¢
MeTannMyeckumm
Mecoqoe neve- | . Hanpasnaownmm
Hbe (cnagkoe ne- TaH'D'apTHEM KoHsekuus 3 140 15..25
NpoTUBEHb
yeHbe) Ha mogensix 6e3
MeTannmyeckunx
HanpasnsAwLWmxX :2
He6onblwune Bbl- CTaH,D,apTHI:II/I BePXHI/II/I W HUXK- 3 160 25 35
neyku npoTUBEHb HWiA HarpeB
Ha mopensax ¢
MeTannMyeckumm
HanpasnsioLLy-
N V Mu ;3
He6onblive Bbl CTaHuapTszM KoHBexuus 150 25 35
neyku NpoTUBEHb Ha mopensx 6es
MeTannmyeckunx
HanpaBnsioLLyX :
Kpyrnasi bopma
Ans BbiNedkm, BepxHuii n HUXx-
Bucksut avameTpom 26 cm p 2 160 30...40
HWiA HarpeB
C 32XVMOM Ha pe-
LeTke **
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Muwa

Axkceccyap ans
ncnonb3oBaHus

Pa6ouas cyHk-
umns

YpoBeHb
HanpasnsalWmxX

Temnepatypa
(°C)

Bpems Bbineka-
HUA (MUH)
(npu6n.)

Bucksut

Kpyrnasi dbopma
NSl BbINEYKM,
anameTpom 26 cm
C 3aXMMOM Ha pe-
eTke **

KoHBekuus

160

30 ... 40

A6noyHbI nupor

Kpyrnasi yepHas
MeTannmyeckas
dopma, gnameT-
pom 20 cm Ha pe-
LieTke **

BepxHuin n Hx-
HWI HarpeB

N

180

50...70

A6GnoYHbI nupor

Kpyrnas yepHas
MeTannuyeckas
dopma, agnameT-
pom 20 cm Ha pe-
LeTke **

KoHBekuus

170

50...70

MpeanoxeHus No NPUroToBMEHUIO C ABYMA NPOTUBHAMU

Muwa Akceccyap ans  |Pa6ouas pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
MNCNonb30BaHUA |uuA Hanpasnsowmx |(°C) HUA (MUH)
(npubn.)
2-CTaHpapTHbIA
MecouHoe neve-  |npotuseHs *
Hbe (cnagkoe ne- . |KoHsekumnsa 2-4 140 15...25
deHbe) 4-KoHanTepckuii
npoTMBEHb *
Ha mopensax ¢ Ha mopensax ¢
MeTannMyeckumMn | MeTanamyeckumm
2-CTaHpapTHbI HanpaenAwLWUMK | HanpasnawoLWm-
Heb6onbLuve Bbl-  |MPOTVBEHL * 1150 mu 125 ... 40
KoHBekuus 2-4
nevkn 4-KoHauTepcKuit Ha mopensix 6e3 |Ha mogensix 6e3
npoTuBeHb * MeTanmnnMyecknx | MeTanImyeckmx
HanpaBnsoWMX | HaNpPaBMsOLWMX
1140 30...45

[MpeaBapuTenbHbIN HAarpeB PEKOMEHAYeTCS UCNoMb3oBaTh A5 BCEX 6niog.

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

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

Fpunb

Muwa Akceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb3oBaHuUsA NAKLWMX (MUH) (npubn.)

Tedprenw (TEnTMHa) | po) orieq 4 250 20...30

- 12 konM4yecTBo

Xneb «TocToBbIN» PelweTka 4 250 1...4

MepeBepHUTE KycoukM NULLM nocne 1/2 oT obLero BpeMeH NpUroToBREHKS Ha rpune.

PekomeHayeTca npeaBapuTenbHO pa3orpesaTth B Te4eHne 5 MUHYT Bce 6ntoaa, NPUroToBMNEHHbIE Ha rpune.
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7 TexHuYyecKoe obcnyxXmBaHue U YMCTKA

7.1 O6was nHcgopmauusa o6
oumncTke

O6wue npeaynpexneHus

* lMopoxauTe, Noka yCTPOMCTBO OCThIHET
00 Havana o4mcTku. Fopsaymne noBepxHo-
CTV MOTYT BbI3BaTb OXoru!

* He HaHocuHTE MOlOLLME cpeacTBa NPAMO
Ha ropsiyne NOBEPXHOCTU. ATO MOXET
NPUBECTU K NOSIBNIEHNIO CTONKMX MATEH.

* [MpoayKkT JomkeH ObITb TLWATENBHO 04K-
LLIEH 1 BbICYLLEH MOCIE KaXa0ro Ucnonb-
30BaHusA. Takum o6pa3oM, ocTaTKy NULLM
OOJDKHBI NTErKo o4YmLaThcs, U 3TK ocTaT-
KM He OOSMKHbI nogropaTh, Koraa npubop
cHoBa OyaeT mcnonb3oBaTbcs No3xe. Ta-
KM 06pa3om NpoafieBaeTcsl CPOK CryxX-
Obl Np1bopa 1 yMeHbLIAKTCHA YacTo BO3-
HUKatoLLme Npobnemsi.

* He vcnonbayiite naposble MooLLme
cpeacTBa ANns YNCTKN.

* HekoTopble mMotoLLMe 1 YnCTALLME cpea-
CTBa MOryT NoBpexaaTb NOBEPXHOCTb.
Henoaxoaawmmm YicTawmMm cpeacTaa-
MU SIBNISILOTCSA: OTOenmBaTenb, YucTaLmne
CpeAcTBa, coaepxalline aMMumak, KUCo-
TY UNN XNopuza, NapoBble YNCTALLMNE
CpedcTBa, YnCTSAWMe cpeacTBa, cpea-
CTBa ANs1 yAaneHus NATeH U pXXaB4YuHbI,
abpasvBHbIe YnCTALmMeE cpeacTea (o4m-
CTUTENWN ANSA CNMBOK, YACTSALLNE MOPOLL-
KW, YACTSLLMNE KpeMbl, abpa3suBbl U CKpyO-
Oepbl, NPOBOIOKa, ryoKn, YNCTAWwme carn-
deTku, cogepkalime rpssb U ocTaTku
MOILLNX CPeacTB).

* [Mpu kaxagon ouncTke He TpebyeTcs uc-
nonb3oBaHue crieumanbHbIX YACTALLMX
MaTepuanos. Heobxoaumo ouniiatb
npnbop € UCNONb30BaHNEM MOIOLLETO
CpeacTBa Ang nocyabl U TENSON BOAbl C
NMOMOLLbIO MSITKOW TKaHU unu rybku, a 3a-
TEeM BbITEPETb CYXOMN TKaHbHO.

» ObGna3aTenbHO NOMHOCTLIO BLITPUTE BCHO
OCTaBLUYHOCS XXMOKOCTb NMOCME OYUCTKU U
HeMe[JIeHHO yaanuTe BCe YacTullbl eabl,
pa3bpbl3rMBaemMble BO BPEMsi NPUroTOB-
neHuns.

* He moliTe kakne-nmbo KOMMOHEHTLI Ba-
Lero npmbopa B NOCyJOMOEYHOW MaLln-
He.

HepxaBetowwme noBepxHoOCTU

* He ncnonb3aywTe KUCNOTHBIE UMK XITOPCO-
Jepxaliue YicTsawme cpeacTaa npu
YNCTKE NMOBEPXHOCTEN U pyYeEK U3 He-
pXaBetoLLen cTanu.

* lNoBepxHOCTb U3 HepXxaBetoLen ctanu
CO BpEMEHEM MOXET U3MEHUTb LBeT.
370 HOpMmanbHoe sABrneHune. ocne kax-
OO0V onepauumn o4umLLanTe NoBEPXHOCTb C
NMOMOLLIbIO MOOLLLErO CpeacTBa, NOAXOAs-
LLlero A4S MOBEPXHOCTEN U3 HEpXaBeto-
Len ctanu.

* BbINONHsIMTE OYUCTKY C MOMOLLbIO MSAT-
KOW MbISTbHOW TKaHW U XWUAKOro (He Bbl-
3bIBaIOLLEro NosBNeHne LapanviH) Moto-
LLlero cpefcTBa, ctapasicb NpoTnpaTth B
O[HOM HarpaBsIeHUM.

» Bcerpa v cpasy ygansvite Hakunb, Mac-
1o, Kpaxman v 6enkoBble NsTHa C MNo-
BepxHocTeN. [sTHa MoryT pXxaBeTb B
TeYeHve AnUTenbHbIX NEPUOLOB Bpeme-
HW.

* Ouuncturtenu, pacnbineHHble/HaHECEHHbIE
Ha NOBEPXHOCTb, AOMKHbI ObITb He-
MearneHHo yaaneHsl. AGpa3sunBHble Yn-
CTALLMe cpeacTBa, OCTaBIEHHbIE Ha MNo-
BEPXHOCTU, MPUBOASAT K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCS Oemnoii.

AmanupoBaHHbIe NOBEPXHOCTU

* Nocne kaxagoro Mcnonb3oBaHnst Heobxo-
ONMO OYUCTUTb IManMpoBaHHbIE NOBEPX-
HOCTM C MCMONb30BaAHNEM MOHOLLETO
cpefcTsa Anst NoCyAbl U TENMOW BOAbI C
MOMOLLIbIO MAFKOW TKaHW UIn ryGKu U Bbl-
CYLUUTb CyXOW TKaHbIO.

* Ecnu Balue yCcTponCcTBO MMeeT (PYHKLMIO
Nerkon napoBON OYUCTKU, Bbl MOXETE
yOanuTb eto Nerkyto HeNOCTOSIHHYIO
rpsa3b. (Cm. «Jlerkas napoBasi oumcTka
[» 76]».)

» [Ins yganeHus CTOMKUX NATEH MOXHO 1C-
nonb3oBaTh CPEACTBO AN YNCTKM LyXOB-
KN 1 peLueTkn, peKoMeHAoBaHHOe Ha
Beb-caliTe Bawero 6peHaa, n He Lapana-
toLLyto rybky. He ncnonb3yinte BHELLHWNA
OUYUCTUTESb AYXOBKMU.
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Meyb foMmKHA OCTbITh NEpes O4UCTKOM
30HbI NPUrOTOBIEHUS NULLKM. YncTka ro-
pAYNX NOBEPXHOCTEN CO3aeT ONacHOCTb
Kak noxxapa, Tak 1 NoBpexaeHNs MoBepx-
HOCTV amanw.

nOBerHOCTM KaTanimTu4eckoro nokKpbi-
™A

BokoBble CTEHKM B 30HE npuroToBneHnsa
MoryT ObITb NOKPbITbl TONMBKO 3Manbio Nn-
00 KaTanMTUYeCKUMmn cTeHkamun. ATo 3a-
BUCUT OT MOAENN.

KaTanuTuyeckme CTEHKM UMEIOT Jerkyto
MaToBYIO 1 MOPUCTYHO NOBEPXHOCTL. He
HY)XHO YUCTUTb KaTanmMTU4eckme CTEHKM
OYXOBKM.

KaTtanutunyeckue NnoBepxHOCTW nornowia-
10T Macno 6narogaps cBoen NopucTom
CTPYKTYPE M HauYMHatoT CUSTb, Koraa no-
BEPXHOCTb HaCbIlLIEHA MacroMm, U B TaKuX
cryyasix pekoMeHayeTcsl 3aMeHUTb aeTa-
nm.

CTeknsiHHble NnoBepPxXHOCTU

[Mpn o4ncTKE CTEKMSAHHBLIX NMOBEPXHOCTEN
He MUCMNOoMnb3yhTe YACTUKM U3 TBEPOOro
MeTanna n abpasvBHbIe YACTALLNE MaTe-
puanbl. OHM MOryT NOBPEAUTb CTEKNSAH-
HYHO NMOBEPXHOCTb.

OuuwanTe npubop ¢ NOMOLLBH cpea-
CTBa AJ11 MbITbsi NOCYAbl, TENSOW BOAbI U
candeTkn n3 MUKpopnobpbl, NpegHasHa-
YEHHOWN ONS CTEKISAHHbLIX MOBEPXHOCTEN,
N BbITUPANTE HACYXO CYXOMN TKaHbIO U3
MUKpPOPUBPbI.

Ecnun nocne o4ncTkn ocTaHeTcs mMotoLlee
CPeACTBO, HAMOYNTE €ro XOrnoAHON BO-
OOV 1 BbITPUTE MATKOM TKaHbto. OcTaTok
MOIOLLLEr0 CPEACTBA B CeayroLLmnii pas
MOXeT NMOBPEANTb NOBEPXHOCTb CTEKNA.
Hu npu kakmx o6cToATENLCTBAX HENb3S
cuMLaTh 3acoxLUne ocTaTKM Ha CTEKMSH-
HOW MNOBEPXHOCTU 3y6UaTbIMK HOXaMu,
NPOBOJSIOYHOW MOYanKon unu NnoAo6GHbIMK
LapanaroLLMMm MHCTPYMEHTaMu.

MaTHa kanbumsa (KenTble NATHA) Ha no-
BEPXHOCTU CTEKNa MOXHO yAanuTb € no-
MOLLIbHO UMEIOLLLErocs B NpoAaxke cpes-
CTBa ANS yAarneHus Hakvunu, a Takke ¢
NMOMOLLIbIO CpeacTBa ANs yaaneHnst Haku-
nn, TAKOro KaK YKCYC UMM JIMMOHHBIN COK.

» Ecnuv noBepxHOCTb CUIbHO 3arpsisHeHa,
HaHecuTe YUCTsILLIee CPeaCTBO Ha MNSATHO
C MOMOLLbIO ryGKM 1 NoaoXanTe, noka
OHO MOAENCTBYET AOMKHbIM 06pa3om.
3artem nNpoTpuTe CTEKNSAHHYHO NOBEPX-
HOCTb BMNa)KHOW TKaHbIO.

* NameHeHus LuBeTa 1 nosiBNeHne nNsateH
Ha NOBEPXHOCTM CTeKa ABNSATCA HOp-
ManbHbIMW U He cunTatoTca aedeKkTaMu.

MnacTukoBble AeTanu 1 oKpalleHHble

NOBEPXHOCTH

* Vicnonb3ysi MotoLLee cpeacTso ANst Mbl-
Tbsl NOCY/Abl, TEMMYO BOAY OYUCTUTE Mna-
CTVKOBbIE AETANN U OKPALLEHHbIE MO-
BEPXHOCTU M MATKYHO TKaHb UK ryoky, a
3aTeM BbITPUTE UX CYXOMN TKaHbIO.

* He ncnonb3yiiTe YNCTVKM 13 TBEPOOTO
mMeTanna v abpasuBHble YMCTALWME Cpea-
ctBa. OHM MOryT NOBPeAnTb NOBEPXHO-
cTu.

« Criegute 3a TeMm, YTo6bl CThIKM KOMMO-
HeHTOB Npubopa He ocTaBanuch Brax-
HbIMUW 1 C MOWOLLMM CPeACTBOM. B npo-
TUBHOM CIly4ae Ha 3TUX CTbIKax MOXeT
BO3HVKHYTb KOPPO3KSI.

7.2 Axkceccyapbl Ansi OMUCTKU

He knagute aKceccyapbl K NpoAyKTy B NO-
CyOOMOEYHYI0 MallunHy, eciih MUHOe He yKa-
3aHO B pyKOBOCTBE Nofb3oBaTens.

7.3 OuucTKa naHenu ynpaBneHusA

* Npw o4mcTKe NaHenemn ¢ MOBOPOTHLIMM
nepeknvaTeNaMm NPOTpUTE NaHesnNb 1
nepeknovaTeny BraxHom MArkon Tka-
HbIO U BbITPUTE HACYXO CYXOW TKaHbHO.
He cHumanTe nepekntodaTenu m
NPoKNagkn No4a HAMKU Nst O4UCTKN NaHe-
nn ynpasnexus. MNaHenb ynpaBneHns v
nepeknovaTeny MoryT ObiTe NoBpexae-
Hbl.

* [Mpun ouncTKe NaHenemn U3 HepXxxasetoLLen
cTanu ¢ NoBOPOTHLIMU NepekrtyaTensd-
MW He 1UCnonb3ynTe YMCTALLMe cpeacTea
0515 NOBEPXHOCTEN N3 HepXKaBetoLwen
cTanu BOKpyr py4vek. iHaukaTopbl BOKpYr
nepeknioyaTens MoryT ObITb CTEPThI.

* OuncTuTe CEHCOpHbIE MaHeNn ynpaene-
HUSA BIIAXKHOW MSTKOW TKaHbIO U BbITPUTE
CyXxoW TKaHblo. Ecnn Balle ycTponcTeo
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UMeeT OYHKLMI0 ONMOKMPOBKM KNaBuL, TO
BKIOUMTE BNOKMPOBKY KNaBuLL nepes
BbINONTHEHMEM OYUCTKM NaHenu yrnpasne-
HUS. B npoTMBHOM crny4ae MoxeT
npou3onTy cbor Ha KHOMKaXx.

7.4 YuncTtKka BHYTpeHHeW Yactu gy-
XOBKM (30HbI MPUroTOBIIEHUSA)

CnepnyiTe MHCTPYKLUMSM MO OYUCTKE, OMNK-
caHHbIM B pasgene «Obwas nHgpopmaums
Mo OYUCTKE», B COOTBETCTBUM C TUMNaMu Mo-
BEPXHOCTU BaLLen LyXOBKM.

Yucrtka 60KOBbIX CTEHOK AYyXOBKU
BokoBble CTEHKM B 30HE MPUTOTOBIEHMUS
MOryT ObITb NMOKPbITHI TONBKO 3Marnbio 6o
KaTanuTU4eCKMMU CTEHKaMU. OTO 3aBUCUT
oT mogenu. Ecnu nveetcs katanutuye-
ckas cTeHka, obpaTtutech kK pasgeny «Kara-
TNINTUYECKME CTEHKMY 3@ MHpOpMaLIMEN.
Ecnu Baw npoaykT npeacrasnset cobon
MoZenb C MeTanM4ecknuMmy Hanpaensito-
WMMK, yaanuTe ux nepen 4Ymctkom 6o-
KOBbIX CTEHOK. 3aTEM BbINOSTHUTE OYUCTKY,
Kak onucaHo B pasgene «Obwasn nHgop-
MaLus MO OYUCTKE», B COOTBETCTBUM C TU-
NMOM MOBEPXHOCTN BOKOBOW CTEHKW.

Y106hLI yaanuTb 60KoBbIe MeTannuye-
CKue HanpasnsLue:

1. CHUMUTE NepeaHIo YacTb MeTannmye-
CKMX HanpaBnsLWMX, NOTAHYB MX 3a 60-
KOBYIO CTEHKY B NMPOTMBOMOIOXHOM
HanpaBreHun.

2. MoTaHUTe peLueTyaTyto Norky Ha cebs,
YTOObI CHSATb €€ MOMHOCTbHO.

3. Y706kl CHOBaA MPUKPENUTL HanpaBnsio-
Lme, npoleaypbl, NpUMeHsieMble Mpu
MX CHATUM, JOMKHbI NMOBTOPSATLCA C
CaMoro KOHLIa 10 Havarna cooTBeT-
CTBEHHO.

Ouucrtka pesepByapa ¢ BOAOW Ha AHe
BYXOBKU

B 3aBMCMMOCTY OT YacTOThbl MPUrOTOBIE-
HWS C UCMOSb30BaHMEM Mapa, NPOCTbIX
onepaumin O4MCTKM NapoM U XKECTKOCTU UC-
nonb3yemMoi BoAbl B pe3epByape C BOAOM
Ha [He IyXOBKM MOryT oOpa3oBbiBaThLCA
M3BECTKOBbIE MATHA.

Onsa yaaneHus nsBecTtu, KOTopasa MOXeT
obpa3oBaTbCs B pe3epByape C BOAoM1
Ha AHe AyXOBKW Nocrie NpUroToBreHus
C Ucnonb30oBaHWEM Mapa U NPocTomn
OYMCTKMU NapoM 4yepes Kaxable 2 unu 3
MUCMONb30BaHUA:

1. HOo6asbTe 350 mn 6enoro ykcyca (kuc-
NOTHOCTb YKCyCa He [0rmKHa NpeBbl-
watb 6%) B pe3epByap C BOAOMW Ha AHe
[YXOBKW.

2. MopoxpauTe He MeHee 30 MUHYT, 4YTOOBI
YKCYC pacTBOpUIT OCTaTKN U3BECTU Npu
KOMHaTHoOW TemnepaType.

3. Ouunctute pesepByap C BOOOW MArKowm
BNaXXHOM TKaHbIO C CyXOWN TKaHbIHO.

[na ouncTku pesepsByapa ¢ BoOom
@ Ha [iHe IyXOBKM HE UCMONb3ynTe
YUCTALWME CpeacTBa, coaepxalume
KMCNOTbI U Xnopuabl. He ounwante
N3BEeCTb, KOTOpas MoxeT o6pa3o-
BaTbCA B pe3epByape C BOAOW Ha
[OHe OyXOoBKW, cockpebaHnem. B
NPOTVBHOM CIly4ae OCHOBaHue
npoaykta byaeT noBpexaeHo.
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Onsa noBblweHus acppeKTUBHOCTHU yaa-
JIeHUs1 HaKUNu, KoTopasi, BePosiTHO, No-
AABUTCH B Yrny6neHuu ans BoAbl, B 4O-
nonHeHue K BbilleyKa3aHHbIM AeNCTBU-
AM AN yAaneHuWs HakUMnu nocrie Kax-
Abix 10 npuMeHeHun:

BbibepuTe pabouyto dyHKuMIO, Npu paboTte
KOTOPOWN aKTUBEH HWDKHWI HarpesaTenb,
pavite gyxoke nopabotate npu 100 °C B
TeyeHve 2-3 MUHYT. 3aTeM BbIKMOYUTE AOy-
XOBKY W pacnbinnte YncTsLlee CpeacTBo
ONSt OYXOBKW U FPUIns, pEKOMEHA0BaHHOE
Ha canTe onsa 6peHaa Ballero Nnpoaykra, B
yrnybneHvie c BOOOW Ha AHE IYXOBKU U
ocTaBbTe Ha 5 MUHyYT. Yepe3 5 MuHyT npo-
Tpute yrnybneHune Ans Bodbl B OCHOBaHUA
OYXOBKM BMNaXKHOW candeTkon 13 Mukpodgu-
Opbl 1 BbICYLLNTE.

7.5 Jlerkas napoBasi oMMCTKa

[aHHas npoueaypa no3sonseT oymLaTh
Kamepy AyXoBOro Likadha oT HezacTapenbix
3arpsi3HeHuid, KOTOpble pa3MsiryalTcs na-
pPOM BHYTPY OyXOBKM U Kanenbkamu BOAbl,
KOHAEHCVPYIOLLMMUCS BO BHYTPEHHUX MO-
BEPXHOCTSAX yXOBKM.

1. V3BnekuTe BCe akceccyapbl U3 OyXOBKW.

2. HanonHute 6acceiH Ha aHe OyXOBKM
200 mn Boabl.

He ncnonb3ynte oncTunnupoBaH-
@ HYI0 1 UNbTPOBaHHYO BOAy. Mc-
nosb3ynTe TONbKO MPOM3BOACTBEH-
Hyto BoAy. He ncnonb3yite nerko-
BOCMaMeHsIIoLLecs, CMMpToBbIE U

TBepAble YaCcTulbl BMECTO BObI.

3. YcTaHoBUTE AYXOBKY B PEXUM JIErKON
napoBoOW OYUCTKN U AarTe et nopabo-
Tatb npu 100°C B TeueHne 20 MUHYT.

HemepaneHHo oTkpoliTe ABepb 1 NpoTpuTe

BHYTPEHHIOI0 YacTb BNAXXHOWN ryGKow unm

TKaHbto. Mpy OTKPLITUM ABEPLbI BbINyC-

KaeTcs nap. 9To MOXeT NPeACcTaBnATb

OMacHOCTb OXOroB. ByAbTe OCTOPOXHbI

Korga OTKpbIiBaeTe ABepLy.

[ns yoaneHus CTOMKUX 3arpsi3HeHnin Heob-

XOAMMO BbINOMHUTE OYMCTKY C UCNONb30Ba-

HVYeM MOIOLLLEro CpeAcTea Ang nocyabl 1

Tennomn BoAbl C MOMOLLbIO MATKOW TKaHM

unu rybku, a 3aTemM BbITEPETb CyXOW TKa-

Hb}O.

Mpu ncnonb3oBaHun yHKUUN Ner-

@ KOV NapoBOW OUYUCTKM OXUOAeTCs,
yTo fobaBneHHasa Boda ncnapseT-
CSs1 U KOHOEHCUPYETCHA Ha BHYTPEH-
Hel CTOPOHe AyXOBKU U ABepue ay-
XOBKMU, YTODbI CMArYNTL Nerkue 3a-
rpsisHeHus, obpasoBaBLUMECS B Ba-
wen gyxoske. Korga asepua ay-
XOBKW OTKPbITa, MOXET KanaTb KOH-
OeHcart, obpasyoLmncsa Ha asepue
OyXOBKM. Kak TOnbKO Bbl OTKpoeTe
OBepLy AYXOBKWU, COTPUTE KOHOEH-
car.

(BapbupyeTcs B 3aBUCUMOCTM OT MOAENN
ycTporicTBa. MoxeT He ObITb B BalleM
ycTpoicTBe.) Nocne KoHaeHcauum BHYTpU
OyXOBKM B yrny6neHnm nog OyXoBKOW MO-
XeT obpaszoBaTbCs Nyxuua unm Brara.
MpoTpute 3Ty 06nacTb BNaxHON TKaHbIO
nocre Ncnonb30BaHsl, a 3aTeM BbICYLLUTE.

"i ll

7.6 OuucTKa ABepLbl AYXOBKU

Bbl MOXeTe CHATb ABepLUy OYXOBKU U ABEpP-
Hble CTekna, YToObl MOYUCTUTL UX. TO, Kak
CHATb ABepLbl U CTekna, 06bACHAETCS B
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pasnenax «CHATUe ABepLbl AYXOBKU» 1
«CHAAITME BHYTPEHHUX CTeKON ABepLbi».
Mocne CHATUS BHYTPEHHKX CTeKon ABepLbl
OYMCTUTE UX C MOMOLLBIO CPEeACTBa ANA
MbITbSl MOCY/bl, TEMMON BOAOW U MArKOW
TKaHW Ui rybku 1 BeITPUTE MX CYXON TKa-
Hbto. Ecrin Ha cTekne AyxoBku obpasosarn-
CS U3BECTKOBbIN HanNeT, NPOTPUTE CTEKIO
YKCYCOM 1 NPOMOWTE.

He ncnone3ynte xectkne abpasve-
@ Hble YUCTALlne cpeacrtea, metan-

nnyeckme ckpebku, MPOBOMOYHYHO

Mouarnky unu otéenueatenu ans

YNCTKU OABepLbl N CTEKNa AYXOBKW.

CHsATMe ABepLbl AYyXOBKMN
1. OTkpoviTe ABepLY AYXOBKM.

2. OTKpoWTe 3aXMMbl B rHe3ae netTnm
nepegHen ABepu cnpasa v crneea, no-
TAHYB BHU3, KaK NMOKa3aHO Ha PUCYHKE.

3. Tunbl neTens pasnuyaloTcs No Tunam
(A), (B), (C) B 3aBUCMMOCTM OT Moaenu
nspgenus. Ha cnegyomx pucyHkax no-
Ka3aHo, kak OTKpbIBaTb MNETNN KaX[0ro
TMna.

4. Metnu Tvna (A) 4OCTYNHbI A 06bIY-
HbIX TUMOB [ABEPEVl.

A

=

5. Metnu Tvna (B) goctynHel AN ABepen ¢
MSArKMM 3aKpbITUEM.

6. MNetnu Tuna (C) gocTynHbl ANs ABepen
C MSATKUM OTKPbITUEM/3aKpbITUEM.

7. MNepeBegute ABepLY AYXOBKM B NONY-
OTKPbITOE MOSIOKEHME.

8. lMoTsHuTe CHATYIO ABepLy BBEPX, YTOObI
ocBoboanNTL ee OT NpaBowi U NeBOK ne-
Tenb, a 3aTEM CHUMUTE ee.

YT100bI yCTAaHOBUTL ABEPbL HA Me-
@ CTO, NpoLieaypbl, NPUMEHSIEMbIE
npv ee CHATUM, JOIMKHbI NOBTO-
PSATLCSA C cCamMoro KoHua A0 Havana
COOTBETCTBEHHO. [pun ycTaHoOBKe
nBepLbl 00513aTeNbHO 3aKpbiBanTe
3aXMMbl Ha rHe3aie NeTnu.

7.7 CHATMe BHYTpPEHHEero cTekna
ABepLbl AYXOBKU

BHyTpeHHee cTekro nepeaHel ABepu
YCTPOWCTBA MOXHO CHATb AJ151 OYMCTKM.

1. OTkpoliTe ABepLY OyXOBKW.

2. ToTAHUTE NNacTUKOBLIN KOMMOHEHT,
NPUKPENMEHHLIN B BEPXHEN YacTun
nepeaHen asepu, k cebe, oAHOBPEMEH-
HO HaJaBWUB Ha TOYKM AaBreHus ¢ obe-
X CTOPOH KOMMOHEHTa, U CHUMUTE €ero.
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3. Kak npounnocTpupoBaHO Ha pUCYHKe,
OCTOPOXXHO NOAHUMUTE CaMOe BHYTPEH-
Hee cTekso (1) B HanpaBneHun «A», a
3aTeM CHUMUWTE ero, NOTSHYB B Hanpae-
nexHun «By».

1 Camoe BHyTpeHHee  2*
cTekso

BHyTpeHHee cTekrno
(MOXeT He GblTb
HefoCTYMNHO ANs Ba-
Luero nsgenus)

4. Ecnu 'y Ballen OyXOBK/ €CTb BHYTPEH-
Hee CTekno (2), NoBTopuTE 3TY Xe Npo-
uenypy, 4Tobbl OTCOeaUHUTL ero (2).

5. TepBbiM Larom neperpynmnMpoBKn
ABepLbl SiBNsieTcst cbopka BHYTPEHHErO
ctekna (2). lMomecTnTe CKOLLEHHbIN
Kpaw cTekna, 4Tobbl OH COOTBETCTBOBAr
CKOLLEHHOMY Kpato MracTMKOBOro nasa.
(Ecnu Baww NpoayKT MMeeT BHyTpeHHee
cTekrno). BHyTpeHHee cTekno (2) porxk-

HO BbITb NPMKPENNEHO K NNAaCTUKOBOMY
nasy, 6nuxanLiemy K caMomy BHYTpPEH-
Hemy cTtekny (1).

6. 3aHOBO MpuKpennsas camoe BHyTpeHHee
ctekno (1), obpaTnTe BHUMaHNE Ha Me-
CTO 3aneyaTaHHOW CTOPOHbI CTekna Ha
BTOPOM BHYTPeHHeM cTekre. KpaiHe
Ba&)XHO PACMONOXUTb HVXHWUE YIIbl
camoro BHyTpeHHero ctekna (1) Tak,
4YTOObI OHM COOTBETCTBOBANMN HUXHUM
NnacTMKOBbIM Na3am.

7. TlpwxMnTe NNacTUKOBLIN SNEMEHT K pa-
Me, MOoKa He YCrbILINTE 3BYK «LLenyKay.

7.8 YucTtka namnbl [yXOBKU

B cnyuae, ecnu cTeknsiHHas ABepua nam-

bl AYXOBKM B 30HE NPUroTOBIEHNS 3arpsia-

HUTCH: OYUCTUTE C MOMOLLBIO CpeacTea Ansi

MbITbS1 MOCYAbl, TEMMON BOAOW U MSATKON

TKaHW U ryokn, a 3aTemM BbITPUTE CyXon

TKaHbt. B cnyyae HencnpaBHOCTM namnbl

[OYXOBKM Bbl MOXETE 3aMEHUTb ee, crneays

crnepywoLMm pasgenam.

3ameHa namnbl 4yXOBKU

O6Lwme npeaynpexpeHns

» Bo nsbexaHne nopaxeHus anekTpuye-
CKUM TOKOM Mnepez 3aMeHO namnbl gy-
XOBK/ OTCOEOUHUTE SMEKTPUYECKNN
pasbeM 1 JOXOUTECH OXITAXKAEHUS Oy-
XOBKW. [[Opsiune NoBEPXHOCTU MOTYT Bbl-
3BaTb oxoru!

« OTa neyb NUTaAeTCs OT Namnbl Hakanuea-
HUSA MoLLHOCTbIO MeHee 40 BT, BbicoTOM
meHee 60 mm, gnameTtpom meHee 30 Mm
MY ranoreHoBon namnel ¢ riesgamm G9
MOLLHOCTbLI0 MeHee 60 BT. Jlamnbl noa-
XOOAT Ans paboTbl Npu Temnepartype Bbl-
we 300 °C. Namnbl ons 4yXOBKM MOXHO
npuobpecTn B aBTOPU3OBAHHbIX CryKbax
UINN Y NULEH3UPOBAHHBIX TEXHUYECKMX
crneunanucToB. OTOT NPOAYKT COAEPXKUT
namny knacca aHeprum G.

 [lonoxeHune namMmnbl MOXeT OTnn4YaTbCs
OT NOKa3aHHOIO Ha PUCYHKeE.

 Jlamna, ncnonb3yemasi B 3TOM yCTpPOK-
CTB€, HE NOAXOANT OIS OCBELLEHUS XKN-
INbIX NomeLleHnin. HasHayeHne aTon nam-
nbl — MOMOYb NOMNb30BATEN BUAETHL eay.
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+ Ilamnbl, ©CNonb3yemMble B 3TOM yCTPOii-
CTBE, [OITKHbI BbIAEPXKMBATbL IKCTPE-
MarnbHble U3NYECKME YCIOBUS, TaKne
Kak Temneparypa Bbiwe 50 ° C.

Ecnu B Balleil AyxoBKe Kpyrnasi namna,

1. OTKNOYUTE JYXOBKY OT 3SIEKTPUYECTBA.

2. CH/MWTE CTEKNSAHHYHO KPbILLIKY, NOBEp-
HyB ee NpOTVB YacOBOW CTPENKW.

3. Ecnu namna gyxosku Trna (A), kak no-
Ka3aHO Ha PUCYHKe HWXe, NOBEpHUTE
namny QyXOBKW Tak, kak ykaszaHo Ha pu-
CYHKe, 1 3aMeHuUTe ee HoBoW. Ecnn aTo
namna tuna (B), BbiTawmTe ee, kak no-
Ka3aHO Ha pUCYHKe, N 3aMeHNTe ee HO-
BOWA.

4. YCTaHOBMWTE Ha MECTO CTEKISIHHYHO
KPbILLIKY.

Ecnwu B Bawewn ayxoBke KBagpaTHas

namna

1. OTKMOYMTE AYXOBKY OT 3MEeKTpUYecTBsa.

8 YcTtpaHeHue Henonagok

2. CHMMWTEe meTannuyeckmne HanpaBnAto-
Line B COOTBETCTBMUN C ONUCaAHNEM.

3. TogHMMKTE 3aLNTHYI0 CTEKITSIHHYHO
KPbILLKY Famrbl C MOMOLLbI0 OTBEPTKM.
CHadarna OTKpyTUTE BMHT, eCNi B Ba-
LIemM U3ennu ecTb BUHT Ha KBagpaTHON
namne.

4. Ecnu namna gyxoBku Tuna (A), kak no-

Ka3aHOo Ha pPUCYHKe HWXe, MOBEPHUTE
namMny OyXoBKY Tak, Kak yKkasaHo Ha pu-
CYHKe, U 3ameHunTe ee HoBOW. Ecnin aTo
namna Tuna (B), BeITawwmTe ee, kak no-
Ka3aHO Ha PUCYHKe, U 3aMeHUTE ee HO-
BOW.

5. YcTaHoBUTE Ha MECTO CTEKINSAHHYIO

KPbILLKY 1 MeTannnyeckme Hanpasnsito-
wue.

Ecnn nocne BbINOMHEHUSA UHCTPYKLMIA 3TO-
ro pasgena HencnpaBHOCTb HE yaarnocCb
YCTpPaHUTb, 06paTVITer K BallemMy npoaas-
Ly nnn B aBTOPU30BAHHYO MacTepCKyH.
Hwn B koem cny4yae He nbiTanTecb oTpe-
MOHTMPOBaATb NU3genne CaMoCTOATENTbHO.

Bo BpeMsi paGoThbl 4YXOBKM UCTyCKaeT-
ca nap.

« [ap Bo Bpems paboThl ABNSETCH HOP-

ManbHbIM SIBIeHNEM. >>> 9T0 He oLnG-
Ka.
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Bo Bpemsi npUroToBrneHns NULLU NOAB-

nATCA Kannu Boabl

* [Map, o6pasytoLmiics BO BpeMsl Npuro-
TOBMNEHWS!, KOHAEHCUPYETCS NPU KOH-
TakTe C XONnoAHbIMN NOBEPXHOCTSIMU CHa-
PY>XM NPOAYKTa N MOXeT 06pa3oBbiBaTb
Kannv BoApl. >>> 3T0 He owwmnbka.

Korga npoayKkt nporpeBaeTcs U oxna-

XAaeTcs, CrbIWHbI MeTanm4yeckue 3By-

KW.

* MeTannu4yeckne getanu MoryT paclum-
pPSTbCS U M34aBaTb 3BYKV NpU Harpesa-
HUKW. >>> JTO He oLnbKa.

N3penue He paboTaeT.

* Bo3moxHO, NpegoxpaHnTenb Heucnpa-
BEH unv neperopen. >>> poBepbTe
npefoxpaHvuTenu B 6rioke npegoxpaHn-
Tenen. lNMpu HeobxoAMMOCTM 3aMeHnTe
WX UNW aKTUBMPYWATE NMOBTOPHO.

* [Mpnbop mMoxeT ObITb HE MOOKITIOYEH K
(3asemneHHoIn) poseTke. >>> [MpoBepb-
Te, NOAKMoYeH Ny Npubop K poseTke.

* (Ecnu Ha Ballem yCTpoOnCTBe eCTb
Tavimep) KnaBuwin Ha naHenwu ynpasne-
HMSA He paboTatoT. >>> Ecnu B Bawem
nsgenun nmeetcs 6noknpoBKa KHOMOK,
OHa MOXeT ObITb BKINIOYEHA, OTKMYMTE
BrOKMPOBKY KHOMOK.

CBeT B JyXOBKe He FopuT.
* Jlamna gyxoBKu MOXeT ObITb Hencnpas-
HOW. >>> 3ameHuTe namny OyXOBKU.

* HeT anekTponutaHus. >>> Yb6eautech B
HanMymMmn Hanps>KeHns B CETU U NpOBEPb-
Te npegoxpaHuTenu B 6rioke npegoxpa-
Hutenen. Mpu Heo6XoaNMOCTH 3amMeHnTe
nNpeaoXpaHUTENn U MOBTOPHO MOAKITHO-

4yyuTe ux.

[yxoBka He HarpeBaeTcs.

* [Neyb He MOXeT BbITb HAaCTpoeHa Ha
onpeaeneHHyo dyHKUMIO NpUroTosne-
HUst n/vnu Temneparypy. >>> 3agante
onpeaeneHHyto dyHKLUMIO NpUroToBne-
HWUS n/vnn Temneparypy.

« [Ina mogenew ¢ TanMepom BpeMsl He
YCTaHOBIEHO. >>> YCTaHOBUTE BPEMSI.

* Het anekTtponuTanusa. >>> Y6eaurtecs B
Hanuunn HanpsHKeHUst B CETU U MPOBEPb-
Te npegoxpaHnTenu B 6roke npegoxpa-
HuTenew. MNMpy HeobxoAMMOCTN 3amMeHNTe
npeaoxpaHUTEN U NOBTOPHO NOAKIIO-
ynuTe UX.

(Ons moaenen ¢ Taimepom) Oucnnen
TailMepa MuraeT UnM cUMBON TarMmepa
oCTaeTcsl OTKPbIThIM.

* PaHblue 6bIno OTKNYeHe anekTpuye-
cTBa. >>> YcTaHoBuTe Bpems / Boiknio-
ynTe PyHKUMOHAmNbHbIE PYyYKM NMPOAYKTa
1 CHOBA NEPEKIYNTE ero B HyXHOe Mo-
roXeHwue.

Warotosutens: «Arcelik A.S.»

lOpuamnueckuii agpec: Kapaay Oxapnecu Ne 2-6 34445 Crotniogxe Ctambyn, Typuusa
(Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey)

MpowusseneHo B Typuuu

MmnopTtep Ha Tepputopumn P®: OO0 "An 3y Mu AnnnaeHcec Cennc”

Opuanyeckuin agpec: 125040, Poccus, r.Mockea, BH.Tep.r.MyH/ULMNanbHbIN OKpyr Berosow, JIeHnHrpaackvm np-KT,
n.15, ctp.10, atax 1.

MHdopmaLmio o cepTudmkaLmm npoaykTa Bbl MoXeTe YyTOUHUTb, MO3BOHWB Ha ropsidyto JIMHUIO
8-800-3333-887.

[aTa npov3BoacTBa BKIIIOYEHA B CEPUIHBIA HOMEP NPOAYKTA, yKa3aHHbI Ha 3TUKETKe, PacrnoyioKeHHOM Ha NPoayK-
Te, @ UMEHHO: NnepBble ABe Lndpbl CepuitHoro Homepa o6o3HavatoT rof NPOU3BOACTBA, a NocreaHVe ABe — Mecsill.
Hanpumep, "10-100001-05» o6o3HavaeT, 4To NpoaykT npousseseH B mae 2010 roga.

M3roToBnTenb ocTaBnseT 3a coboii NPpaBo Ha BHECEHUE N3MEHEHWIA B KOHCTPYKLIMIO, AN3aiH N KOMNNEKTaLMIo anek-
Tponpubopa.
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