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Welcome!

Dear Customer,

Thank you for choosing the Hotpoint product. We want your product, manufactured with

high quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you

will protect yourself and your product against the dangers that may occur.

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

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

Hazard that may result in death or injury.

® Important information or useful usage tips.

Read the user’'s manual.

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
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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

EN/9

food too far in the back of the m

grill. This is the hottest area
and fatty foods may catch fire.

1.10 Maintenance and
Cleaning Safety

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

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

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to
clean the oven front door
glass / (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.
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2 Environmental Instructions

2.1 Waste Directive

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

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

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

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

Compliance with RoHS Directive:

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

2.2 Package Information

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

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

2.3 Recommendations for Energy
Saving

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

+ Defrost frozen food before baking.

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

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

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

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

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

EN/10
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3 Your product

3.1 Product Introduction

*%
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Control panel Lamp
Wire shelves Fan motor (behind the steel plate)
Door Handle

Lower heater (under the steel plate)
Upper heater

O N o W =

Varies depending on the model. Your product
may not be equipped with a lamp, or the type and
location of the lamp may differ from the illustra-
tion.

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

]
3.

2

4

6

8 Shelf positions
0 Ventilation holes
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 /11
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3.2.1 Control Panel

11 10 9 8
I
9o e B7
EEEEE O\ O °HFHH S o
O 00 d - (4]
T _ ) 5EEm] 6
: < E—
I I I I I |
1 2 3 4 5 6 7
1 On/off key 2 Function display
3 Decrease key 4 Temperature setting key
5 Temperature indicator area 6 Key lock key
7 Baking start/stop key 8 Alarm key
9 Timer/duration indicator area 10 Time and settings key
11 Increase key
3.2.2 Introduction of the oven control Indicator areas:
panel
Oven inner temperature indicator @ f R g f
You can understand the oven inner temper- ) O H H :H H ‘g 2
ature from the inner temperature symbol on = - J ’“
the display. When the cooking starts, the . e
symbol is seen on the display and when the C SAEIN E| > 1 IEI

oven inner temperature reaches the set

temperature, each level of the symbol illu-

minates. Keys :

Function display (< : Time and settings key

] . .
Working functions of your oven are located [ : Temperature setting key

at the function display on your oven. Each [? : Key lock key
functIon is activated by togchlng it. All £ - Alarm key
functions located on the display are schem- '
atic, they may not be present in your appli- M1 :Baking start/stop key
ance. Functions of your product are de- Timer/duration indicator area:
scribed in the section titled “Oven operating €S : Baking time/time of day symbol
functions”. ﬂ : Alarm symbol
O; : Settings symbo
bol
IE : Key lock symbol
4§ : Symbol of baking with eco fan
%X Low level steam symbol *
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o

% High level steam symbol *

~% :Meat probe symbol *
7

* It varies depending on the product model. It may

not be available on your product.

Temperature indicator area :
P> : Baking symbol

°C

: Temperature symbol

I :In-oven temperature symbol

ﬁm : Quick heating (booster) symbol

&

: Door lock symbol *

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

3.3 Oven operating functions

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

Function
symbol

Function description

Temperature
range (°C)

Description and use

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.

ES

Top and bottom heat-
ing

40-280

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

Bottom heating

40-220

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

Fan assisted bottom/
top heating

40-280

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

Fan Heating

40-280

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

Eco fan heating

160-220

In order to save energy, you can use this function instead of us-
ing “Fan Heating” in the range of 160-220°C. But; cooking time
will be slightly longer. The use of this function is explained at
the section titled “Operation of oven control unit”.

Pizza function

40-280

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

"3D" function

40-280

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

e |®]|®] ® |||

Low grill

40-280

The small grill on the oven ceiling works. It is suitable for
grilling smaller amounts.

£

Full grill

40-280

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

EN/13
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wWwW
. . g The hot air heated by the large grill is quickly distributed into
% Fan assisted full gril 40-280 the oven with the fan. It is suitable for grilling in large amounts.
Keep warm 40-100 It is used tg keep the food at a temperature ready for service
for along time.
H+H
’ It is used to bake bread. Incoming set temparature and time
Bread function -
may not be changed.
Jl Extra function activa- ) It is used to activate operation functions which do not show up
o o o tion at the start on the function display.

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. Wire grill
It is used for frying or placing the food to be
The trays inside your appliance baked, fried and stewed on the desired
@ may be deformed with the effect of | ~ shelf.
the heat. This has no effect on the On models with wire shelves :

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

Standard tray

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

Deep tray

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

EN/14
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3.5 Use of Product Accessories

Cooking shelves

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

On models with wire shelves :

Placing the wire grill on the cooking
shelves

On models with wire shelves :

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

On models without wire shelves :

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

-

Placing the tray on the cooking shelves

On models with wire shelves :

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

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.

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

On models with wire shelves :

On models without wire shelves :

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/16



https://masternix.ru/

EN/17



https://masternix.ru/

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. With the oven turned off (while the time
of day appears on the display), touch
the (X} key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

>

2. Touch the (= key once to activate the
timer field.

= The timer field and the & symbol

flash on the timer/duration display.

NE

>

3. Set the time of day by touching the =/
— keys and activate the minutes field
by touching the (< key once.

= The minutes field and the {6 sym-
bol flash on the timer/duration dis-
play.

4. Touch the +/— keys to set the minute.
Confirm the setting by touching the (2
key once.

= The time of day is set and the {
symbol illuminates continuously.

If the first timer setting is not per-
@ formed, the time of day starts from
the time set at the production pro-
cess. You can change the time of
day setting later as described in the

“Settings” section.

In the event of a long power outage,
the time of day setting is cancelled.

It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

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.

Wait for the oven to cool.

o

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

5 Using the Oven

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.

5.1 General Information on Using the
Oven

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

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Do not cover these ventilation open-
ings with anything. Otherwise, the oven
may overheat. The cooling fan continues to
operate during oven operation or after the

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 5:59 hours. In keep-
ing warm function, this time is 23:59
hours. In case of a power outage, the pre-
set baking and baking duration are can-
celled.

+ While making any adjustments, the relev-
ant symbols flash on the display. It is ne-
cessary to save the settings made, either
by touching the relevant key in the de-
scription or by waiting for a short time.

oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

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

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

+ If baking time is set when baking starts,
the remaining time is shown on the dis-
play.

If the quick preheat setting is active on
the control unit the Al symbol appears on
the display when you start baking and the
oven reaches the temperature you set for
baking quickly. For quick preheat setting,
see the “Ayarlar” section.
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Keys :
{3 : Time and settings key
°(C : Temperature setting key

@ : Key lock key

£\ : Alarm key

Pl : Baking start/stop key
Timer/duration indicator area :
: Baking time/time of day symbol

: Alarm symbol
: Settings symbol
: Key lock symbol

: Symbol of baking with eco fan

: Low level steam symbol *

PDEh DO

: High level steam symbol *

: Meat probe symbol *

TN

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

Temperature indicator area :
P : Baking symbol

M

: Temperature symbol

: In-oven temperature symbol

= -

: Quick heating (booster) symbol

B : Doorlock symbol *

*

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

Turning on the oven
1. Turn the oven on by touching the (T key.

= After the oven is turned on, the first op-
erating function is shown on the dis-
play. The operating function, temperat-
ure, baking time and alarm can be ad-
justed when the display is in this
status.

If no setting is made on this dis-
@ play, the oven turns off in approxim-

ately 5 minutes and the time of day

is shown on the display.

Turning off the oven

Turn off the oven by touching the (T) key.
The time of day is shown on the display.
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Manual baking by selecting temperature

and oven operating function .

You can cook by making a manual control © DDD D Q
(at your own control) without setting the

N . -
baking time by selecting the temperature N‘DD @
e 2

4

and operating function specific to your
food. As an example, the “Top and bottom

heating." functipn and 180 °C settings are If you change the operating func-
shown in the pictures. @ tion after you change the pre-set
temperature of the operating func-
tion, the last temperature set is
shown on the display. However, if
the selected temperature is not
between the temperature range of

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

2. Touch the operation function you want
to activate on the function display.

the selected operating function, the
" highest temperature for that operat-
@ O 00 et ing function is displayed.
= 6. Confirm the set temperature by touch-
ing the °( key.

3. If the function you want to activate is = The °(C symbol lights up continu-
not among the Operating functions that ous|y on the temperature d|sp|ay
appear first on the function display, you
can activate the operating functions in
the lower row by touching "Extra func- )
tion activation” % © D DD D >

= . Iare
50 a
EEEEE D
(D oooQ. 7. After setting up operating function and
[8 z the temperature touch the || key to

start baking.

4. The pre-set temperature for the operat-

ing function you selected appears on e 0 DDD D Q

the display. Touch the °( key to change I
this temperature. - C |E”:|i W
] S

= The °(_ symbol flashes on the tem-
perature display.
5. Set your desired baking temperature by = Your oven will start operating immedi-
touching the 4+/— keys. ately at the selected function and tem-
perature. On the temperature display,
the | and p symbols are shown. Bak-
ing time starts counting up on the dis-
play. As the temperature inside the
oven reaches the set temperature,
each stage of the oven temperature |}
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symbol will light up. The oven does not
switch off automatically since manual
baking is done without setting the bak-
ing time. You have to control baking
and turn it off yourself. When the bak-
ing is completed touch the p || key to
end the baking or touch the () key to
turn off the oven completely.
Baking by setting the baking 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 baking
time on the timer. As an example, the “Top
and bottom heating" function, 180 °C and
45 minutes baking time settings are shown
in the pictures.

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

2. Touch the operation function you want
to activate on the function display.

o
o
o

EJC)
KRS
0=
. [e]

0)

D
=l

3. If the function you want to activate is
not among the operating functions that
appear first on the function display, you
can activate the operating functions in
the lower row by touching "Extra func-
tion activation”

¥ @ & [¢ [
® i
B & @ %

4. The pre-set temperature for the operat-
ing function you selected appears on
the display. Touch the °[ key to change
this temperature.

= The °( symbol flashes on the tem-
perature display.

5. Set your desired baking temperature by
touching the =/=— keys.

o Q0000 =»

:\ NIDDE 8

4

If you change the operating func-
@ tion after you change the pre-set
temperature of the operating func-
tion, the last temperature set is
shown on the display. However, if
the selected temperature is not
between the temperature range of
the selected operating function, the
highest temperature for that operat-

ing function is displayed.

6. Confirm the set temperature by touch-
ing the °( key.

= The °( symbol lights up continu-
ously on the temperature display.

+\ © 0000

- °@IHD’E f

7. Touch the (< key once for the baking
time.

4l

= The set 30 minutes value appears
on the timer/duration display and
the (< symbol flashes.

N\ 0030 o
e BT &
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@

To adjust the baking time quickly,
you can activate the baking time as
30 minutes by pushing the oven
control knob or touching the (< key
after the operation function and
temperature are set, and you can
change the time by turning the oven
control knob to the right/left.

8. Set the baking time by touching =f=/—
keys. Confirm the setting by touching
the (X key.

o SMMUT 2
\©°0045 8

© Bg0" 8

2z

@

The baking time increases by 1
minute in the first 15 minutes and
by 5 minutes after 15 minutes.

9. After setting up operating function, the
temperature and the baking time, touch
the P key to start baking.

© °I045 s
T B0, 5

= Your oven starts operating immedi-

ately at the selected function and
temperature and the baking time
countdown appears on the display.
On the temperature display, the }
and P symbols are shown. As the
temperature inside the oven
reaches the set temperature, each
stage of the oven temperature }
symbol will light up. When the bak-
ing time is completed, “End” text
appears on the temperature dis-
play, the timer gives an audible
warning and baking stops.

10.The warning sounds for one minute. If
you touch the pr|| key while the audible
warning is given and the “End” text is
displayed on the temperature display,
the oven continues operating indefin-
itely. Turn off the oven by touching the
(D key. If any key is touched except for
these, the audible warning stops.

Eco fan heating

In order to save energy, you can use this

function instead of using “Fan Heating” in

the range of 160-220°C. But; baking time

will be slightly longer.

1. Turn the oven on by touching the (0 key.

2. Touch and hold the “Fan Heating” opera-
tion function on the function display for
3 seconds.

4]
le]

e ! oo

0 =
KR

®

o

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the ¢ symbol appears on
the timer/duration display and the
“Eco fan heating” function is activ-
ated.

™\ o 0000
T o, e

(4

3. You can change the set temperature
and set the baking time as described in
the previous sections. Then you can
start baking.

= In “Eco fan heating” mode, the lamp
lights up shorter than the other baking
function due to energy saving while
baking.
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Bread function

Your oven has a "Bread function" defined
specifically for bread making. The temper-
ature and time settings of the function are
unchangeable.

Ingredients

+ 500 g flour

* 159 sugar

+ 10 g instant yeast

+ 10 g sunflower seed oil
+ 8gsalt

+ 300 ml water (35°C)

For the top of the dough
+ 2 teaspoon sunflower oil

Preparation

1. Sift the flour into a deep container. Add
sugar to the flour and mix it homogen-
eously.

2. Make a well in the middle of the flour,
add the yeast, salt and sunflower oil.
Warm water is poured gradually, starting
from the sides of the container.

3. Knead the dough by hand or in a dough
kneading machine for about 10-15
minutes.

4. Turn the dough, which has been
kneaded, a few times by hand and put it
in a container. Apply 1 teaspoon of sun-
flower oil on the dough and cover with
cling film so that it contacts the dough.

5. After covering your dough with cling
film, cover it with a thick cloth and leave
it to ferment at room temperature.

6. Take your dough, which has been fer-
mented for 60 minutes, on the counter
and fold it 4-5 times to remove the air in-
side. Apply 1 teaspoon of sunflower oil
on the dough and cover with cling film
so that it contacts the dough. Let the
dough rise for another 30 minutes at
room temperature.

7. Place the oven tray on the 3rd shelf of
your oven.

8. Turn the oven on by touching the (T) key.

9. Activate the lower row operating func-
tions by touching the “Extra function ac-
tivation” on the function display.

0 o i iy
B B ® %

10.Touch “Bread function” on the function
display.
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11.Start baking by touching the p|| key.

N\ e °0030 s

- © o0m:, W

12.At the end of the baking time, an audible
warning is given for one minute. If the (T
key is touched, the oven will turn off. If
any key is touched except for these, the
audible warning stops.

5.3 Settings

The 3-2-1 countdown is shown on
@ the display in the menus or settings
that should be activated by press-

ing for a long period. When the
count down expires, the relevant

menu or setting is activated.

Activating the key lock
By using the key lock feature, you can safe-
guard the interference of the control unit.

1. Touch the [ key until the & symbol ap-
pears on the timer/duration display.
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The maximum alarm time may be
@ 23 hours 59 minutes.
4 1. Touch the £) key once to set the alarm

> (o ﬁ period.
N = The minute field and £} symbol

= A countdown of 3-2-1 appears on the start to flash on the timer/duration
display. When the countdown is over, display.
the & symbol appears on the timer/dur-
ation display and the key lock is activ-

ated. After the key lock is set, if any key 4 ) DDHD 8
L] \/@ ol
B @

is touched or the oven control knob is
pushed, the timer sounds an audible =
signal and the & symbol flashes.

2. First, set the minutes by touching the =

+ © | EID D a [ /= keys and activate the timer field by
(4] touching the ) key once.
= *[5) &

3. Set the time by touching =4+/— keys.
Touch the £ key again to confirm the

setting.
While the key lock is activated, the
@ keys of the control unit cannot be _
used. The key lock will not be can- N30 -2
celled in case of power failure. N © I:”:l - D/ﬁ >l
&, S
Deactivating the key lock ¢ \/I‘i‘l
1. Touch the & key until the & symbol ap- &

pears on the timer/duration display. = On the timer/duration display, the

= A.countdown of 3-2-1 appears on the £ symbol lights up continuously
display. When the countdown is over, and the alarm time starts to count
the & symbol disappears on the timer/ down on the display.
duration display and the key lock is de- L
activated. 4. After the alarm time is completed, the £

. symbol starts flashing and gives you an
Setting the alarm audible warning.

You can also use the control unit of the

than baking. The alarm clock has no effect are set at the same time, the
on the oven operating functions. It is used shorter time is shown on the timer/
for warning purposes. For example, you can duration display.

product for any warning or reminder other @ If the alarm time and baking time

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.
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Turning off the alarm

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

= The audible warning is stopped.
If you want to cancel the alarm;

1. Touch the £ key once to reset the alarm
period.

= The L) symbol starts to flash on
the timer/duration display.

2. Turn the oven control knob to the right/
left until the alarm time reaches
“00:00”.

Setting the volume

You may set the volume of your control

unit. Your oven should be turned off to per-

form this setting.

1. With the oven turned off (while the time
of day appears on the display), touch
the (< key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

2. Touch the <+/— keys until the “b-1” or
“b-2” appears on the timer/duration dis-
play.

I
’/\ B IEI

4

3. Activate the volume setting by touching
the (< key again.

= The 8 symbol flashes on the
timer/duration display.

4. Set the desired tone by touching the =/
— keys.

5. Confirm the set tone by touching the (<
key again or pushing the oven control
knob once.

Setting the display brightness

You may set the brightness of the control

unit display. Your oven should be turned off
to perform this setting.

1. With the oven turned off (while the time
of day appears on the display), touch
the €3 key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

>

2. Touch the /— keys until the “d-17,
“d-2” or “d-3” appears on the timer/
duration display.

3. Activate the brightness setting by touch-
ing the () key again.
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= The {&} symbol flashes on the
timer/duration display.

~ |4
i d- | b
e a

4. Set the desired period by touching the
=+/— keys.
5. Confirm the brightness by touching the

(> key again or pushing the oven control
knob once.

Setting the quick preheating (Booster)
function

You may operate the baking on your
product automatically with quick preheat-
ing function. For this purpose, you should
activate the quick preheat setting. Your
oven should be turned off to perform this
setting.

1. With the oven turned off (while the time
of day appears on the display), touch
the (< key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

>

2. Touch =f/— buttons until &l symbol
and “OFF” appear on the display.

N

3. Activate the quick preheat (booster) set-
ting by touching the {3} key.

= The §& symbol flashes on the
timer/duration display.

-
t o/ OFF z k-

4. = By touching key “OFF” setting to
“ON” on the display.

3
O On

\ ]
/\ aC gﬂ &

5. Confirm the quick preheat (booster) set-
ting by touching the (X} key again.

You may turn off the quick preheat
@ setting with the same procedure.

By turning the setting “OFF” you

may cancel the quick preheat set-

ting.

Changing the time of day

To change the time of day that you have
previously set,

1. With the oven turned off (while the time
of day appears on the display), touch
the €3 key for about 3 seconds to activ-
ate the settings menu.

EN/28




https://masternix.ru/

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

3.

2. Touch the (X key once to activate the
timer field.

= The timer field and the & symbol
flash on the timer/duration display.

° 1200 o
&

4.

>

6 General Information About Baking

Set the time of day by touching the </
— keys and activate the minutes field
by touching the (< key once.

= The minutes field and the 48} sym-
bol flash on the timer/duration dis-

play.

@
° 300 e
&

(4]

Touch the 4-/— keys to set the minute.
Confirm the setting by touching the ()
key once.

= The time of day is set and the {
symbol illuminates continuously.

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

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

6.1 General Warnings About Baking in
the Oven

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

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

EN/29

+ The cooking temperature and time values

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

+ Always remove unused accessories from

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

+ For foods that you will cook according to

your own recipe, you can reference sim-
ilar foods given in the cooking tables.

+ Using the supplied accessories ensures

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

+ Cut the greaseproof paper you will use in

your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.
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+ For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

6.1.1 Pastries and oven food

General Information

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

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

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

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

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

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

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

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

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

Tips for baking cakes

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

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

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

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

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

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

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

+ Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.
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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 * EOP _and bottom 3 180 30..40
eating
Cake in the mould |Cake mouldon | ating 2 180 30.. 40
wire grill** **
Small cakes Standard tray * Top fand bottom 3 160 25..35
heating
Small cakes Standard tray * Fan Heating 3 150 25..35
Round springform
Sponge cake pan, 26 cmin dia- |Top gnd bottom 9 150 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cmin dia- Fan Heating 2 150 35..45
meter on wire
grill*x *x
Cookie Pastry tray * I"p and bottom |5 170 25..35
eating
Cookie Pastry tray * Fan Heating 3 170 20..30
Pastry Standard tray * EOP gnd bottom 2 200 30..40
eating
Fan assisted bot-
*
Pastry Standard tray tom/top heating 180 35..45
Bun Standard tray * IOP _and bottom 2 200 20..30
eating
Bun Standard tray * Fan Heating 3 180 20..30
Whole bread Standard tray * :]—Op .and bottom 3 200 30..40
eating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne ref:tangula( con- Top gnd bottom 20r3 200 30 . 40
tainer on wire grill [heating
*%
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 5065
wire grill **
Round black
’ metal mould, 20 ’
Apple pie cm in diameter on Fan Heating 3 170 50 ... 65
wire grill **
Pizza Standard tray * Top gnd bottom 3 280 5.9
heating
Pizza Standard tray * Pizza function 2 280 5..10
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Suggestions for cooking with two trays

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

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

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

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

Bun Fan Heating 2-4 180 20..30
4-Pastry tray *

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

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.

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.
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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.




https://masternix.ru/

Cooking table for meat, fish and poultry

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
. 15 mins. 250/
Steak (whole) / Standard tray * Fan assisted POt_ 3 mayx, after 180 ... |60 .. 80
Roast (1 kg) tom/top heating 190
Lamb's shank . Fan assisted bot-
(1,52 kg) Standard tray tom/top heating 3 170 85..110
Wire grill *
Fried chicken Fan assisted bot- 9 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on  |tom/top heating max, after 190
a lower shelf
) ) Wire grill *
Fried chicken | @ onetrayon |Fan Heating 2 200 ...220 60...80
(1,8-2kg) y
a lower shelf
Fried chick Wire gril * 15 mins. 250/
ried chicken - . mins.
(1,82 kg) Place one tray on |"3D" function 2 max, after 190 60 ... 80
a lower shelf
. 25 mins. 250/
Turkey (5.5 kg) Standard tray * Fan assisted .bOt 1 max, after 180 ... |150...210
tom/top heating 190
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function 1 max, after 180 ... |150...210
190
Wire grill * r isted b
) an assisted bot-
Fish Place one tray on |tom/top heating | 200 20..30
a lower shelf
Wire grill *
Fish Place one tray on |"3D" function 3 200 20..30
a lower shelf

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

6.1.3 Grill

Red meat, fish and poultry meat quickly

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

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.

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
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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 250 20..25
Chicken pieces Wire grill 4- 250 25..35
Meatball (veal) - 12 |\y;0 oy 4 250 20..30
amount
Lamb chop Wire grill 4-5 250 20..25
Steak - (meat cubes) |Wire grill 4-5 250 25..30
Veal chop Wire grill 4-5 250 25..30
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..3
It is recommended to preheat for 5 minutes for all grilled food.
Turn pieces of food after 1/2 of the total grilling time.
6.1.4 Test foods
+ Foods in this cooking table are prepared

according to the EN 60350-1 standard to

facilitate testing of the product for con-

trol institutes.
Cooking table for test meals
Suggestions for baking with a single tray
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time

used

tion

(min) (approx.)

Shortbread (sweet

Top and bottom

meter on wire
griII** *%

heating

*

cookie) Standard tray heating 3 140 20..30

On models with
hortbread wire shelves :3

Eogge;ea (sweet Standard tray *  |Fan Heating On models 140 15..25
without wire
shelves :2

Small cakes Standard tray * :]—OD gnd bottom 3 160 25..35

eating
Small cakes Standard tray * Fan Heating 3 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- |Top and bottom 2 150 30 . 40
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Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Round springform
pan, 26 cm in dia-

cookie)

4-Pastry tray *

Sponge cake . Fan Heating 2 150 35..45
meter on wire
griII** *k
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 5065
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 3 170 50 ... 65
wire grill **
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
2-Standard tray *
Small cakes Fan Heating 2-4 150 25..35
4-Pastry tray *
2-Standard tray *
Shortbread (sweet Y™ |Fan Heating 2-4 140 15..25

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

Grill

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

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

amount

Toast bread Wire grill 4 250 1..3

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

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

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

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

burns!

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

manent stains.

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

+ Do not use steam cleaning products for
cleaning.

+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
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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 [» 37]".)
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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.
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+ If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

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

Plastic parts and painted surfaces

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

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

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

7.2 Cleaning Accessories

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

7.3 Cleaning the Control Panel

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

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

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

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

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

Cleaning the side walls of the oven

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

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.

7.5 Easy Steam Cleaning

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

1. Remove all accessories inside the oven.

2. Add 500 ml water into the tray and place
it on the 2nd shelf of the oven.
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3. Set the oven to the "Bottom heating" op-
erating mode and operate it at 100°C for
20 minutes.
Immediately open the door and wipe the
oven interiors with a wet sponge or cloth.
Steam will be released when opening the
door. This may pose a risk of burns. Be
careful when opening the door.
For stubborn dirt, clean the product using
dishwashing detergent, warm water and a
soft cloth or sponge and dry it with a dry
cloth.

In the easy steam cleaning func-

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

(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.

7.6 Cleaning the Oven Door

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

Do not use harsh abrasive cleaners,

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

Removing the oven door
1. Open the oven door.

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

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

4. (A) type hinge is available in normal

door types.

/
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5. (B) type hinge is available in soft closing 2. Pull the plastic component, attached on m
door types. 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.

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

tion.

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

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 1 Innermost glass 2z '””et; g'assl(itblm?y
’ t H
the clips on the hinge socket. ;f,’ur Sri\éilcat) erer
7.7 Removing the Inner Glass of The 4. If your product has an inner glass (2), re-
Oven Door peat the same process to detach it (2).

Inner glass of the product's front door may 5. The first step of regrouping the door is
be removed for cleaning. to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet

1. Open the oven door. the bevelled edge of the plastic slot. (If
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your product has an inner glass). Inner
glass (2) must be attached to the plastic
slot closest to the innermost glass (1).

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

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

7.8 Cleaning the Oven Lamp

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

Replacing the oven lamp

General Warnings

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

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

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

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

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

If your oven has a round lamp,

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,

1. Disconnect the product from the electri-
city.

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

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

8 Troubleshooting

5. Refit the glass cover and wire shelves.

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

Steam is emanated while the oven is work-

ing.

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

Water droplets appear while cooking

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

Metal sounds are heard while the product

is warming and cooling.

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

The product does not work.

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

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

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

Oven light is not on.

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

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

Oven is not heating.

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

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

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

+ The oven door may be open. >>> Make
sure the oven door is closed. If the oven
door remains open for more than 5
minutes, the time setting made for cook-
ing is cancelled and heaters do not work.

(For models with timer) The timer display

flashes or the timer symbol is left open.

+ There has been a power outage before.
>>> Set the time / Turn off the product
function knobs and again switch it to the
desired position.

After cooking starts pr symbol flashes on
the display and there is an audible warn-
ing.

+ The oven door may be open. >>> Make
sure the oven door is completely closed.
Contact the authorized service if the fault
continues.
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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 Hotpoint. Ml XxoTum, 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 NprBECTU K CMEPTU N TpaBMe.

® BaxHasa nHopmaumsi n nonesHble COBETLI MO UCMOMNb30BAHMIO.

n po4TUTE PYKOBOACTBO MoJib3oBaTenNA.

f Fopsiyast NoBepXHOCTb.

MPUME- OnacHocTb, cnocobHasi NpMBECTU K MaTepuansHoOMy yLepby yCTpOWCTBa Unu OKpyxXatoLLen 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

+ [laHHOE n3genune npeaHasHa-
YeHO ANA JOMaLUHEro UCnosb-
30BaHus. [poayKT He Npuro-
AEH ONS UCNoSb30BaHWs B
KOMMEPYECKNX N UHbIX LensiX.

* He ncnonb3synte npoaykr B ca-
Aax, Ha 6ankoHax unu Ha
OTKpbITOM BO3gyxe. OTOT npo-
AYKT NpeaHasHayeH ans uc-
NonNb30BaHUA B AOMALLHWX
YCIOBUAX N HA KyXHAX ANs
nepcoHana marasmHoB, odu-
COB U pyrnx pabo4vmx nome-
LLEHNA.

- NIPEQYNPEXOEHUE: [daH-
HOe YCTPOWCTBO crieayeT uc-
nonb3oBaTb TOMbKO ANA Npu-
rotoBneHus nuwn. MNMpoaykT He
crnegyeTt ucnonb3oBaTtb s
Takux uenen, kak oborpes no-
MeLLeHUs.

 [lyxoBka MOXeT UCrnonb30-

BaTbCA AJ14 pa3MopaxmnBaHuA,
BbINEKAHUA, XXapKn N npuro-
TOBJIEHUNA HA 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
TaKkxke nuua ¢ orpaHUYeHHbIMU
PU3NYECKMMN, CEHCOPHBLIMU
NN YMCTBEHHBIMU CNOCOBHO-
CTSMW NN HEQOCTATKOM Onbl-
Ta 1 3HAHWI, NpU YCroBUU
Hagnexawlero Hagsopa v no-
NyYeHnst MHCTPYKUMIA no bes-
OnacHOMY UCNOJSIb30BaHUIO
yCTPOMCTBA.

[eTn He OOMKHbI UrpaThb C
ycTponcTBoM. [leTam 3anpe-
LLIEHO ounLLaTb N 06CnyXun-
BaTb YCTPOWCTBO, 3a UCKITHOYe-
HWeM eTen noa Hag3o0poMm
B3pOCIbIX.

[laHHO€e yCTpPOMCTBO He npea-
Ha3Ha4eH A5 NoNb30BaHuUS
nabMu ¢ orpaHNYeHHbIMU
PM3NYECKMMU, CEHCOPHBIMMN
NN YMCTBEHHBIMW CNOCOBHO-
CTSAMU (BKNoYasa geTten), ecnu
OHW He HaxodsAaTcs nog Habno-
AEHUEeM NNu He nony4varT
Heob6X04MMbIX UHCTPYKLUUNA.
He paspelwante getam nrpatb
C YCTPOMCTBOM.
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1.3
A HOCTb

AnekTponpubopsbl npeacras-
NMAKT ONAacHOCTb ANs AeTen.
[eTn n gomallHne XUBOTHble
He OOMKHbI urpaTb, B3bupaThb-
CSsl NN BXOAWUTb B YCTPOWCTBO.
He nomewianTe Ha yCTPONCTBO
npegmeTbl, KOTOpble MOryT J0-
cTaTb AeTwn.
NMPEOAYNPEXAOEHUE: Bo
BpeMs SKcnnyatauum, 4oCTyn-
Hble NOBEPXHOCTN YCTPONCTBA
ropsuve. [lepxute geten no-
Aanblue OoT YyCTpOMUCTBa.
XpaHuTe ynakoBoYHble MaTe-
puarnbel B He4OCTYMHOM Ans
aeten mecte. CyuiecTByeT
PUCK NONyYeHnss TpaBm 1 yay-
LWbS.

Ecnu aBepb oTKpbITa, HE KNa-
ANTE Ha Hee TshKenble npea-
METbl 1 HE NO3BONSANTE AETAM
caguTbcH Ha Hee. OTO MoXeT
NPUBECTU K ONPOKUAbLIBAHUIO
AYXOBKM NN NOBPEXAEHUNIO
ABEPHbIX NeTerb.

B uensax 6e3onacHocTu aeten
OTPEXbTE LUTENCENbHYO BUIKY
N BbIKMNIOYNTE YCTPONCTBO
nepe ero ytunusaumen.

AnekTpobesonac-

MogknounTe YCTPONCTBO K 3a-
3eMJIeHHOM po3eTKe, 3aLun-
LLEeHHOW NpefoXpaHuTenem,
KOTOPbIN COOTBETCTBYET TOKY,
yKaszaHHOMY Ha aTukeTke. 3a-
3eMrsieHme JOSTKHO BbInos-
HATbCS KBaNMMUUNPOBaHHbIM
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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

RU/ 48

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 QyxoBKy 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

» OTKNKOUYMTE YCTPOMCTBO OT Ce-
TV nepepn TPaHCNOPTUPOBKOWN.

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

* He ncnonesyinte gsepb u / unm
PYYKy A58 TPAHCNOPTUPOBKM
UM nepemeLleHns ycTpon-
cTBa.

I\

XeHuu.

* Ecnn HeobOxoanmo TpaHcnop-
TMpOBaTb YCTPOMCTBO, 06ep-
HUTE ero ynakoBOYHbIM MaTe-
pvanom c ny3blpbKOBOM
NMEHKOW UMW NNOTHbLIM KapTo-
HOM W BMIOTHYIO 3aKrNenTe ero
neHTon. HagexHo 3akpenute
n3genune ¢ NOMOLLbIO NEHTHI,
4YTObObI NPefoTBPaTUTL NOBpe-
XOEHMNE CbEMHbIX U ABUXY-
LLIMXCA YacTen yCcTponcTea.

* BuayanbHo ybegutech, 4To OT-
CYTCTBYIOT NOBPEXAEHUS, KO-
TOpPbI€ MOIMM BO3HUKHYTb BO
BpeMSi TPaHCNOPTUPOBKN.

1.5 Mepbl 6e3onacHo-
CTU BO BpeMSAl MOHTa-
Xa

* [lepepn ycTtaHoBKOW yCTpOMN-
CTBa NPOBepbTE €ro Ha Ha-
nuyne nospexaeHun. B cny-
Yyae Hannunsa NoBpPEXAEHUN,
He ycTaHaBfMBanTe ycTpoun-
CTBO.

* He yctaHaBnueaunTte yctpomn-
CTBO BON3N NCTOYHMKOB TeEM-
na (paguaTopsbl, neYn n T. 4.).

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

» Bo nsbexaHue neperpesa
YCTPOWCTBO He crieayeT ycTa-
HaBNMBaTb 3a AeKOPaTUBHbLIMU
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 TeMneparType

 MPEAYNPEXOEHUE: Jo-
CTYMHblE YacTun nsgenusa oyayT
ropsiYnmMm BO BPEMS UCMNOJb30-
BaHus. CTapanTecb He Npuka-
caTbCH K N34enuio 1 Harpesa-
TenbHbIM aneMeHTaMm. [letu B
BO3pacTe A0 8 neT He JOMMKHbI
npnbNuxaTbCAa K yCTPONCTBY
6e3 KOHTpPONA B3POCIbIX.

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

* [MocKkonbKy nNap MOXeT BbIXO-
ANTb, OepPXUTeCb noganblue,
Korga oTkpbiBaeTe ABepuy ay-
X0BKM. [Map moxeT obxeyb py-
Ky, n1uo u / unn 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 peLweTyaTbin
rpuIb U NOTOK ObINK NpaBuUIb-
HO pa3MeLLEHbl Ha NOnKax.
MogpoBHyto MHopMauuo
cMmoTpuTe B pasgene «Uc-
nonb3oBaHMe aKkceccya-
poB».

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

/N

* byabTe oCTOPOXHbI Npu 40-
©aBneHun B 6ntoaa ankorosb-
HbIX HanuTkoB. CnNnpT ucnaps-
€TCH Npu BbICOKNX TeMnepaTy-
pax 1 MOXET Bbl3BaTb Noxap,
NMOCKOJSTbKY OH MOXEeT BOChnSa-
MEHUTBCA NPU KOHTAKTE C ro-
PAYNUMN NOBEPXHOCTAMMU.

1.9 Be3onacHoOCTb BO
BpeMs npuroTtosrie-
HUsa

* NMuweBblie oTxoabl, Macno u T.
A. B 30HE NPUrOTOBIIEHMS MO-
ryT 3aropetbces. [epen npuro-
TOBMEHNEM YyOANUTE KPYMHYHO
rpsisb.

* OnacHoOCTb NULLEBOrO OTpaB-

neHuna: He octaensnTte nuily B

ne4m 6onee 4yem Ha 1 4yac o

U1 nocrne npurotoenexHuns. B

NPOTUBHOM CIly4ae 3TO MOXeT

BbI3BaTb NULLEBOE OTpaBe-

HWe 1 gpyrue Heayru.

He HarpeBaiTe 3akpbiTblie

OaHKM N cTeknsAHHble OaHku B

neun. [laBneHune, kKOTopoe Mo-

)KET HaKannmMBaTbCA B XKecTs-

Hon 6aHke/6aHKe, MOXeT npu-

BECTM K €€ paspbiBy.

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 AyXOBKY.

Ypanute nuwHue KycKu XXupo-

HenpoHuuaemon dymaru, Bu-

CALLEeN Ha akceccyape unu

KOHTENHepe, 4Tobbl n3dbexaTtb

puUcKa NpMKOCHOBEHNS K Harpe-

BaTesNlbHbIM 3nemeHTam. Hu-

Koraa He UCnonb3ynTe Xnpo-

HenpoHuuaemyto 6ymary npu

TemnepaType neyn Boille Mak-

cumarnbHOM TemnepaTypbl UC-

Nonb30BaHUSA, yka3aHHOM Ha

XupoHenpoHuuaemon bymare,

KOTOpYIO 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.

A YyecKoro obcnyxumBa-

HUSA N OUYNCTKN

* [MogoxanTte, Noka ycTponcTBO
OCTbIHET A0 Ha4yana O4YMCTKM.
"opsiune NoBepXHOCTN MOTyT
BbI3BaTb oXxoru!

1.10 Be3onacHOCTb npu
BbINONMHEHUN TEeXHU-

* He monTe ycTponcTBO NyTeEM
pacnbINeHnsa NnNn HannBaHUs
Ha Hero Bogbl! CyliecTByeT
PUCK NOPaXXeHUs anekTpuye-
CKMM TOKOM!

He ncnonb3ynTte napooyncru-

Tenu anga ouncTtkn npubopa,

Tak Kak 9TO MOXeT Bbl3BaTb

nopaxeHue aneKTpUYeCKNm

TOKOM.

He ncnonb3yinTe xecTkme

abpasnBHbIE YNCTALLME Cpea-

CTBa, MeTannuyeckue ckpeb-

KW, MPOBOSIOYHYIO MOYarnKy

unu otbenuearume cpeacTea

ANSA OYMCTKM CTeKna nepegHen

ABepu AyxoBKu / (unu, ecnu

NMEETCS) CTEKIa BEPXHEN

ABepu ayxoBku. Bce atn marte-

puansl MOryT NPUBECTU K Lia-

panvHam 1 NOSIOMKe CTEKNSAH-

HbIX MOBEPXHOCTEN.

* [TOCTOSAHHO OepXuTe naHesb
ynpaBreHnst YUCTOM N CYXON.
BnaxHas n rpsasHas noBepx-
HOCTb MOXET Bbl3BaTb
npo6nemMbl B BbINOSTHEHUN

YHKUMNA.
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2 PykoBoACTBO MO OKpyXatolien 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-
Oop nmeeT KnaccMUKaunOHHbIA 3HaK Anst
0TpaboTaHHOro 3NeKTPUYECKOro 1 Anek-
TpoHHoro obopynosaHusa (WEEE).

[laHHOe nsgenue n3roToBneHo

C Ucnonb3oBaHMEM aeTtanemn u

MaTepuarnoB BbICOKOIO Kade-

CTBa, KOTOpble MOcre nepepa-

GOTKM MOTYT UCMNOSb30BaTbLCS
I rosTopHO. CriegoBaTenbHO,
3anpeLyaeTcs BblbpacbiBaTb 0TX0A4bl
yCTpOWCTBa BMeCTe C ObITOBbIMU U ApYTY-
MU OTXO4aMWM MOCIe OKOHYaHUSA CpoKa 3KC-
nnyataumm. Heo6xogmMmo coasaTth UX B
nyHKT cbopa Ansa nepepaboTkn 0TX0O0B
3NIEKTPUYECKOrO 1 3MEKTPOHHOro obopyao-
BaHUs. Bbl MOXeTe y3HaTb 06 3TUX MyHKTax
cbopa B MECTHOWN agMUHUCTPaLUN. Y TUNn-
3auus npubopa Hagnexatimm o6pasom no-
MoraeT NpeaoTBpaTUTb HeraTUBHbIE MO-
CNeacTBUA ANs OKpyXarLen cpeabl U 340-
pOBbS YeroBeka.

CooTBeTcTBME TpebGoBaHUAM [upekTu-
Bbl ROHS (aupekTuBa 06 orpaHuyYeHun
MCNONb30BaHUSA HEKOTOPbLIX BPeAHbIX
BeLLeCcTB B 3/IEKTPUYECKOM U INEKTPOH-
HOM oGopyaoBaHUK):

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

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, nidopmavmio 06
9HepProddHEKTUBHOCTM MOXHO HanUTK B
KBUTaHLMM Ha NPOAYKLMIO, MOCTaBASEMYIO
BMECTE C MPOAYKTOM.

Crepytowime npeanoxeHns noMoryT Bam

MCMNONnb30BaTh Balle YyCTPOMCTBO C IKOIO-

rMYECKOM 1 3HepreTnyeckon adbdeKkTnBHO-

CTblO:

» PasmopaxwuBaiiTe 3aMOpPOXEHHbIE NPO-
OYKTbl Nepep BbINeYKon.

* B gyxoBke ncnonb3ynte TeMHble Nnbo
3ManupoBaHHbIE EMKOCTU, KOTOPbIE Ny4-
e nepefatoT Tenno.

» Ecnu TakoBoe ykasaHo B peuente unm
PYKOBOACTBE MOnb3oBaTens, Bceraa
npenBapuTenbHO OCYLLECTBSINTE paso-
rpes. He oTkpbiBaiiTe ABeEpLY Ne4vn 4acTo
BO BpEeMSsl BbINeYKU.

* BobikntounTe nspenve 3a 5-10 MuHyT 0O
OKOHYaHWS BbINEYKM NPy ANUTENbHON
Bbineyke. Taknum o6pa3om, Bbl MOXeTe
C3KOHOMUTb [0 20 % 3neKTpoaHepruu,
MCMOomb3ys OCTaTO4HOE TEenro.

» CrapawTtech rotoBuTb B lyxoBKe bornee
opfHoro 6noga ofHOBpEMEHHO. Bbl Mo-
eTe roToBUTb OAHOBPEMEHHO, YCTaHO-
BMB [,BE KAaCTPONn Ha NPOBOSIOYHYHO
ctorky. Kpome atoro, ecnu Bbl 6ygeTte
OCYLLECTBNSATb NPUrOTOBIEHME, MOME-
was éroga oavH 3a Apyrum, 3TO CIKOHO-
MWUT SHEPruo, NOCKOIbKY AyXOBOW LuKad
He OyZeT TepsiTb TENno.

» He oTkpbIBaliTe ABEPLY OYXOBKM BO Bpe-
MSi NPUrOTOBIEHUS B peXnmMe “OKo BEH-
TMNATOp € Harpesom”. Korga asepua He
OTKpbITa, BHYTPEHHASA Temneparypa on-
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TUMU3MPYETCS AN SKOHOMUW SHEPTUN

B pexxmme “OKo BEHTUNATOP C HarpeBom”,
1 3Ta TeMnepaTypa MOXeT OTnm4aThbCs
OT MOKa3aHHON Ha 3KpaHe.

3 Baw npubop

3.1 OnucaHue usgenus
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1 Manenb ynpaBneHus 2 Jamna
3 MeTtannuyeckue HanpasnsoLme 4 [euratenb BeHTMNATOPA (3a cTanb-
HOW NNacTUHON)
5 [Bepua 6 Pyuka
7 HwxHui HarpeBaTenb (nog cTanbHON 8 YpoBeHb pacnonoxeHusi NPOTUBHS
NnacTUHON)
9 BepxHui HarpeBaTerb 10 BeHTMRSUMOHHbLIE OTBEPCTUSA
* BapbupyeTcs B 3aBUCMMOCTU OT MOZENM YCTPOii- 3.2 MpuHUMNbI PaboTbl U UCNOSb-

cTBa. B Bawem yCTpOVICTBe MOXeT OTCYTCTBO-
BaTb flamna, unuv Tun U pacnonoxeHune famrbl 3oBaHue naHenu ynpaBneHMﬂ

MOTYT OTIMYaTLCS OT UNMOCTPaLUK. yCTpOﬁCTBa

*% n- ~
BapbupyeTcsi B 3aBUCUMOCTU OT MOAENMN YCTPOW B [aHHOM pasferne Bbl MOXeTe HalTu 06-
cTBa. Baw NPOAYKT MOXET MOXET HE UMETb Me-

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

4ecTBe NpuUMepa NokasaHo U3Aenue ¢ MeTannm- Henu ynpasneHus yctponctaa. MoryT 6biTb
YeCKMMU Hanpasnanwmnmm
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pas3nunyuna B VI306pa)KeHVIF|X N HEKOTOPbIX
beHKLl,I/IHX B 3aBUCMMOCTU OT TUNa yCTp0I7I-
CTBa.

3.2.1 NaHenb ynpaBneHus

11 10 9 8
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0 égggg - ogHs o,
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B E @ |=a > |‘
1 2 3 4 5 6 7
1 KnaBwuwa BKI./BbIK. 2 [Oucnnewn dyHKUMiA
3 KHorka "YMeHbLwunTb" 4 KHomka HacTpownku TemnepaTypbl
5 O6nacTb uHaMkKaTOpa TemnepaTypbl 6 KHorka 6roKMpoBKM KHOMOK
7 KHorka 3anycka/oCTaHOBKM BbINeYKu 8 KHonka 3BykoBOro Tavimepal/byaunb-
HVKa
9 O6nacTb HAUKaTOpa Tanmepa/npo- 10 KHorka BpeMeHu 1 HacTpoek

AOJDKUTEINTbHOCTU

11 KHonka "YBennuutb"

3.2.2 3HaKOMCTBO C naHesbio
ynpaBrieHUs OyXOBKOM

MHpaukaTop BHYTpeHHen Temnepartypbl
DYXOBKUN

Bbl MOXeTe y3HaTb TemnepaTtypy BHyTpu
OYXOBKM NO CUMBOIY BHYTPEHHEW TeMne-
paTtypbl Ha aucnnee. Npu 3anycke npuro-
TOBINEHMWSA Ha Aucnnee oTobpaxaeTcst CUMM-
BOJ, @ KOrga BHYTPEHHSA TemnepaTypa Aay-
XOBKW AOCTUraeT 3afjaHHO TemnepaTypbl,
3aropaeTcsl KaXablii ypOBEHb CUMBONA.
Ovcnnen yHKUnM

Pabouve dyHKLMN BaLlel JyxXOoBKu pacno-
NOXeHbl Ha gucnnee yHKUMUA Ha BaLlen
nyxoBke. Kaxgas dyHKUUst akTuBUpyeTcs
NPUKOCHOBEHMNEM K Hel. Bce dyHKumK,
pacnonoXxeHHble Ha ancnnee, ABnsTCA
CXemMaTuyeCcKMMMU, OHM MOTYT OTCYTCTBO-
BaTb B BaweM ycTponcTtee. PyHKuMM BaLle-
ro npoaykTa onucaHbl B pasgene «Pabo-
yne PyHKLMN JyXOBKUY.

O6nacTn MHANKATOPOB:

RN I
oda-EE 2
O “Ooog & 2 o
. e
C Soode) @
KHonku :
@ : KHonka BpemeHu 1 HacTpoek
°[: : KHomka HacTpouku TemnepaTypbl
ﬁl : KHonka 6roKMpoBKU KHOMOK
g : KHonka 3BykoBOro Tanimepa/6yannbHuka
Pl : KHonka sanycka/ocTaHOBKM BbINEYKM

O6nacTb uHAMKaTopa TanMepa/npoaomKUTENbHO-
cTn:

G
Q
<

: CMBON BPEMEHM BbINEeYKU/BPEMEHM CyTOK

: CumBOnN 3BYKOBOro TaiMepa/byannbHuKa

: CuMBON HacTpoek
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: CMBON GrOKMPOBKM KHOMOK

: CumBon Tepmoluyna *

: CMBON BBIMEYKN C 3KO-BEHTUNSTOPOM
: CUMBOI HM3KOro ypoBHS napa *

: CMBON BbICOKOTO YPOBHS napa *

Bapbmpyech B 3@aBUCUMOCTU OT Moenun yCTpOVI-

ctBa. MoxeT He ObITb B BalLleM yCTPOWCTBeE.

O6nacTb MHAMKaTOpa TemnepaTypbl :

| 2
°C
!
af] :
&

: CmBON BbINEYKN

: CumBOn TeMnepaTypbl

: CumBON TemnepaTypbl B lyXOBKe

CumBon 6bicTporo HarpeBa (6ycTepa)

: CumBon 6nokMpoBky aBepu *

*

BapbupyeTcsi B 3aBUCUMOCTM OT MOAENMW YCTPOW-
ctBa. MoxeT He ObITb B Ballem yCTpoicTBe.

3.3 PyHKUMOHaNbHbIE BO3MOXHO-
CTU OYXOBKU

Ha Tabnuue dyHKumii ykasaHbl (yHKLMO-
HanbHblE€ BO3MOXHOCTU, KOTOPbIE Bbl MO-
)KeTe UCnonb3oBaTh B CBOEN OYXOBKe, a
TakKkKe nokasaHbl MakCUMaribHbIA Y MUHU-
MaribHbIN MOPOr TeMnepaTypbl, KOTOPbIN
MOXHO YCTaHOBWUTb A5 COOTBETCTBYHOLLUX
dyHKuMiA. Mopsiaok pexxmumoB paboTbl, no-
Ka3aHHbIN 30eCb, MOXET OTNMYaTbCs OT Mo-
psiaka pacronoXeHUs CMMBOJIOB Ha
YCTpOWCTBE.

CumBon
dpyHKLUMI

OnucaHue dyHKUNN

Temnepatyp-
HbIW guana-
30H (°C)

OnucaHue 1 ucnonb3oBaHue

pom

Pab6ota c BeHTUnsATO-

[yxoBka He HarpeBaeTcs. PaboTaeT Tonbko BEHTUNATOP (Ha
3aAHen CTeHke). 3aMOPOXEHHYIO NULLY C rpaHynamm MeaneH-
HO pa3aMopaxuBatoT NPy KOMHATHO TeMnepaType, MPUroTos-
NEHHYI0 e NuLLy oxnaxaatoT. Bpemsi, Heobxoaumoe Ans pas-
MOpaXuBaHUS LIeNnoro Kycka mMsca, 6onblue, 4em Anst npoayk-
TOB C 3epHaMM.

23

rpes

BepxHWIA U HKHWIA Ha-

40-280

Muwa HarpeBaeTCca CBEPXY U CHU3Y O4HOBPEMEHHO. Mopxoput
ANA NMMPOXHbIX, BbINEYKN NN NUPOXHbBIX U pary B dopme ans
Bbineykn. Bo BpemMA NPUroToBIIEHUN MULLIU UCMONb3YyeTCA
TOJIbKO OAUH MPOTUBEHb.

HwxHWiA Harpes

40-220

MoaxoauT Anst NPOAYKTOB, KOTOPbIE HYXXHO MOAPYMSHUTL
cBepxy. [MoAxoanT Ans NPoAyKTOB, KOTOPbIE HYXXHO noaxa-
pUTb B OCHOBaHWW. OTy (PYHKLMIO TakxKe CrieflyeT UCronb30-
BaTb [AMs1 NErkoi O4NUCTKY NapoM.

BEPXHEro Harpeesa

BeHTunaTop HuxHero /

40-280

[opsiunii BO3ayX, HarpeTbli BEPXHUM 1N HWXKHUM HarpesaTens-
MW, paBHOMEPHO 1 BbICTPO pacnpeaenseTcs no Bcen AyxXoBke
BMecTe ¢ paboToi BeHTUnsitopa. Bo Bpems npurotoBneHum
MWLM NCMOSb3YeTCs TONbKO ONH NPOTUBEHD.

KoHBekuusi

40-280

[opsiunii BO3ayX, HarpeTbii BEHTUNATOPHBLIM HarpesaTenem,
pacnpepensieTcst 6bICTPO M paBHOMEPHO MO BCe AyXOBKe
BMecTe ¢ paboTon BeHTunaTopa. NoaxoanT Ansa npuroToBne-
HWSI HECKOMNbKMX 610 Ha Pa3HbIX YPOBHSAX.

rpesom

OKO BEHTUNATOP C Ha-

160-220

B Lensix 3kOHOMWUM 3HEPrUM Bbl MOXETE BOCMONb30BATHCS
AaHHOW pyHKLMen BMECTO UCMOSb30BaHUs pexumMa “KoHBek-
umns” B amanasoHe 160-220°C. Ho npu aTOM Bpemsi NpuroTos-
nexus 6yaeT HemHoro 6onblue. Vicnonb3oBaHue 3To yHK-
LumM onucaHo B pasfene «PaboTta Grioka ynpaBneHus JyxoB-
KOM».

DyHKUMA NULLbI

40-280

PaBoTatoT HKHUI HarpesaTernb U BEHTUNATOPHbIN 060rpeB.
MoaxoauT Ans NpUroTOBEHNS NALILbI.

@ljl®| (@] |®]]%l|

PyHKuma "3D"

40-280

DYHKLMM BEPXHETO HarpeBa, HUKHEro Harpeea 1 Harpeea BEH-
TunsTopa paboTatoT. Kaxaas CTopoHa roToBoro npogykra ro-
TOBWTCS OAMHAKOBO U BbICTpo. Bo Bpemsi npuroToBneHun nv-

LM UCMOSb3YETCS TOSMBKO OAUH NPOTUBEHb.
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w
o PaGoTaeT ManeHbkuin rpunb Ha NoTonke AyxoBku. Moaxoaut
Huskuid rpune 40-280 P Ay AXoN
AN rpuns B HEGOMNbLIMX KONUYECTBaX.
wWwwW .
. PaboTtaeT 60onbLLON rpub Ha NoTonke AyxoBku. Moaxoant
MonHbI rpunb 40-280
[O119 NPUrOTOBNEHNS Ha rpune B 6OMbLUMX KONUYecTBax.
WwW [opsiunii Bo3ayx, HarpesaeMblii 6onbLLMM rpunem, 6bICTpo
BeHTUnATOp € NonHbIM
ounem 40-280 pacnpepenseTcs B yXoBke ¢ BeHTUNsATopom. Moaxoaut ans
P NPUroTOBMEHNS Ha rpune B 60MbLUMX KOoNn4ecTBax.
Mcnonb3yeTca Ans ANUTENbHOrO XpaHeHUst NPoAYyKTOB Npu
MoppepxaHve Tenna 40-100 Y Ans An p poAay P
TemnepaType, roToBoW K ynotpebneHuio.

DyHKUMA ANA BbINEYKN
Q xneba

Mcnonb3yeTtcst ans npurotoBneHus xneba. Bxoasiuas sagaH-
Hasi TemnepaTypa v BpeMsi He MOryT GbITb U3MEHEHbI.

J’ AKTUBaALWS LOMOSTHM-

o o o TelbHbIX PEXUMOB

Mcnonb3yeTca ans aktueaumm pabounx dyHKLMIA, KOTOpble He
oTobpaxatoTcs Npuy 3anycke Ha aucnnee yHKUMNA.

3.4 Akceccyapbl Ansi ycTpomMcTBa

Balue ycTpoiiCTBO UMEEeT pasnuyHble ak-
ceccyapbl. B aTom pasgene gocTynHo onu-
caHve akceccyapoB 1 MX NPaBUbHOO 1C-
nonb30BaHus. B 3aBUCMMOCTY OT Mozenu
YCTPOICTBa, NOCTaBMsEMbI akceccyap Mo-
XET BapbupoBaThCs. AKceccyapsbl, onucaH-
Hble B PYKOBOZCTBE Mofb30BaTernisi, MoryT
6bITb HEAOCTYMHbI B BALLEM W3AENWN.

MpoTuBHM BHYTpM BaLlero npmbopa
@ MoryT AedopmMmmpoBaTbCs Mo BO3-

nencTemem Tenna. 3To HUKaK He

BNUSiET Ha PYHKUMOHaNbHOCTb. [e-

hopMaLms UcyesaeT Npu oxnaxae-
HUW MPOTUBHS.

CtaHAapTHbIA NPOTUBEHb

Vicnonb3yeTcsa Ons BbINEYKN, 3aMOPOXKEH-
HbIX MPOAYKTOB U XapKu OonbLUnx KYCKOB.

ny6okuit npoTMBeHb

Mcnonb3yeTcs Ans BbINEYKU, XapKu
B0onbLUMX KYCKOB, COYHbIX NMPOAYKTOB N0
ans cbopa xupa npu rpune.

PeweTka

Vcnonb3yeTcsa Ans xapku unu pasmeLle-
HMSA NULKM, KoTopas ByAeT 3anekaTbes, xa-
pUTLCS U TYLUUTBCS Ha BbIOpaHHOM YPOBHE.
Ha mopensix ¢ meTannuyeckumm
HanpaBnAawWNUMH :
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Ha mopensx 6e3 MeTannnyeckux
HanpaBnAawLWMUX :

3.5 Ucnonb3oBaHUue akceccyapoB
ycTponcTBa

YpOBHU Ans NpUroToBreHns

B 30He npuroToBneHns ectb 5 ypoBHen
pacrnonoxeHuns NpoTMBHA. Bbl Takke moxe-
Te yBMAETb NOPSA0K PACnoNOXeHUs ypoB-
Hel B unudpax Ha nepeaHen pame OyXOBKU.

Ha mopgensx ¢ metannuyeckumm
HanpaBnAaAwwWUmn

Ha mopensx 6e3 MeTannnyeckux
HanpaBnAOLWMUX

Pa3melieHune pelueTkn Ha Hanpasnsito-
wux ona npuroToBrieHUsA

Ha mogensax ¢ meTtannuMyeckumu
HanpaBnAWUMHU :

OuyeHb BaXKHO MpaBurbHO pa3mellaTb pe-
LweTyaTbli rpunb Ha GOKOBLIX MeTannuye-
CKUMU HanpaensowmmMm. MNpu pasMeLLeHnm
peLweTkn Ha Hy>KHOM ypoBHE OTKpbITaa
yacTb JoSmKHA ObITb cnepean. Ons nydie-
ro NPUroTOBMEHUS MWLM pPeLleTka AoIKHa
ObITb 3aKpeneHa CTONoOpPoM Ha MeTarnnu-
Yyeckux Hanpasnsowmx. OHa He JoMmKHa
NMPOXOAUTL Yepes OrpaHNYnTESNb U KOH-
TaKTMPOBATb C 3aHEWN CTEHKOW LYXOBKU.

Ha mopensax 6e3 meTannmyeckux
HanpaBnAKLWMX :

Mpy pasmeLleHnn penbedHbIX Hanpas-
NALWMX pelleTka MMeeT OAHO Hanpasne-
Hue. MNpu pasmeLLeHny peleTku AN rpuns
Ha HY>KHOM YPOBHE OTKpbITas YacTb OMXK-
Ha ObITb cnepeau.

-

Pa3smelleHne NpoTMBHSA Ha HanpaBnsto-
wunx ansa npuroToBrieHus

Ha mopensx ¢ metannuyeckumm
HanpasBnAOWUMM :

Tarke BaxHO pa3meLlaTtb NPOTUBHU Ha pe-
nbedHbIX Hanpasnswowmx. MNpn pasmeLle-
HMW NPOTUBHSA HA HYXXHOM YPOBHE €ro CTo-
poHa, NpefHa3HavYeHHasn Ansa yaepxaHus,
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JormkHa 6bITe cnepeau. Ons nyywero npu-
roTOBMEHNs NPOTMBEHb OOIMKEH ObITh 3a-
KpenrneH CTONopoM Ha MeTannm4eckmx
Hanpasngawwmux. OH He JOMMKEeH NPoXoanTb
yepes orpaHnymTeslb N KOHTaKTMPOBAaTbL C
3aiHeN CTEHKOW AYXOBKMU.

Ha mogensix 6e3 MeTannuyecknx
HanpaBnsAOLWMX :

Takke BaXHO NpaBuUibHO pasmeLlaTb npo-
TUBHM Ha penibedHbIX HanpaBnsoLWmX.
Mpy pasmelLeHn Ha Noske NPoTUBEHb
MMeeT o4HO HanpasneHue. Mpu pa3melle-
HMW NPOTUBHS Ha HY>XKHOI NOJIKE ero CTopo-
Ha, NpefdHasHayYeHHas Ans yaepaHus,
JOoIkHa BbITb cnepeau.

®DYHKUUA OCTaHOBKU NMPOBOJIOYHOM pe-

LWeTKN
CyuwiecTByeT yHKUMst cTOnopa, NpeaoT-
BpaLlatoLLasn onpoKMabIBaHNE peLleTyaTto-
ro rpuns ¢ MeTannnyecknx Hanpasnsto-
wmx. C NOMOLLbIO 3TOM PYHKLMUN Bbl MOXeE-
Te nerko n 6e3onacHo BbIHYTb CBOKO efy.
CHumas pelueTtyaTbin rpunb, Bbl MOXETE
NOTSIHYTb €ro Brnepes noka He AOCTUrHET
TOYKM cTonopa. Bbl 4OMKHBI NPOTY Yepes
3Ty TOYKY, YTOObI MOMTHOCTbLIO €r0 U3BMEYb.

Ha mopgensax ¢ metannuyeckumm
HanpaBnAKLWUMN

Ha mopgensix 6e3 MeTannnmyeckux
HanpaBnAKLWMX :

®DYHKLMUA OCTAaHOBKM NPOTUBHSA - Ha mo-
[ensx ¢ MeTanuyecKMMm Hanpasnsio-
LWMMM

CyuiecTtByeT TaKke yHKUMA cTonopa,
npegoTBpaLlyatoLLas onpoKuAbIBaHNE Npo-
TUBHS C HanpaBnsaLWmX. BelHumasa npotu-
BeHb, BbIHbTE €r0 U3 3a4Hero CTONopHOro
rHesfa v noTsiHMTe Ha cebsl, noka OH He
[OCTUTHET nepefHel CTOPOHbI. Bbl Aomx-
Hbl MPONTN Yepes 3TO CTOMOPHOE rHe3/0,
YTOObI MOMHOCTbLIO CHATb €rO.
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MNpaBunbHOe pa3meLleHne peleTku u
NMPOTUBHA Ha Teneckonnyecknx Hanpas-
namwmx-Moaenu ¢ meTannmyeckumm u
TerneckKonnmyecKuMm HanpasBnsoLWUMHN
Bnarogaps Teneckonu4yeckuM Hanpasnsio-
LM MOXHO J1erko ycraHaBnmBaTb U CHU-
MaTb NPOTUBHM U peLueTky Ansa rpuns. Mpu
MCMOSIb30BaHNN NPOTUBHEN U PeLLeTKV AN
rpUNs C TENecKonMYecKon HanpasnsoLLen
HeobxoAnMO cneauTb 3a TeM, Y4TOObI LWTbI-
pv Ha NepefHen 1 3agHew YacTsax Tenecko-
NUYECKUX HanpaBnsoLWmUX npunerany K
KpasiM rpunsi n NpoTUBHSA (Moka3aHo Ha pu-
CyHKe).
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3.6 TexHMYecKue xapaKTepUCTUKU

O6wye napameTpbl

BHeLuHve pa3Mepbl yCTPOWCTBa (BbicoTa/lmMpuHa/rny6u-

595 /594 /567
Ha)
HMaC;HTa)KHbIe pa3mMepbl AyXOBKW (BbicOTa/LUMPUHA/ryou- 590 - 600 /560 /min. 550
HanpsixeHne/yactoTta 220-240V ~; 50 Hz

Twn n ceyeHne kabensi, ncnonb3yemble / nogxoasiime

AJ19 MCNOSb30BaHWA B NPOAYKTe MuH. HO5VV-FG 3 x 1,5 mm2

O6was notpebnsemasi MmowHocTb (kBT) 3,3

Tvin ayxoBku MHorodyHKuUoHanbHasa AyxoBka

Knacc 3awurhbl -1

CrteneHb 3awuThl IP 44

OcHoBHble cBefieHust: MIHdopmMaLmnst 06 aHepreTyeckon MapkUpPOBKE SNIEKTPUYECKUX NeYen ANnst AJOMaLUHEro uc-
nonb3oBaHusa npvBegeHa B cootBeTcTBUMK co ctaHgaptoMm EN 60350-1 / IEC 60350-1. 3HayeHns onpeensiorcs B
DYHKUMAX BEPXHWI 1 HMKHWIA HarpeB unu (Npu Hanu4umn) BeHTUNATOP HKHEro / BEpXHero Harpeea Co cTaHdapT-
HOW HarpysKow.

Knacc aHeproachteKkTMBHOCTM onpeensieTcsl B COOTBETCTBUM CO CMEAYIOLLIMMU NPMopMTETaMmn B 3aBUCUMOCTM OT
TOro, CyLLECTBYIOT N COOTBETCTBYIOLLME PYHKLMM B yCTPOUCTBE. 1-OKO BEHTUNATOP C HarpeBom , 2-KoHBekuwus , 3-
HW3kuiA rpunb ¢ BEHTUNSATOPOM , 4-BEpXHUIA 1 HWKHUI Harpes.

TexHunyeckne xapakTepuCcTukm MoryT ObITb N3MEHEHbI 6e3 npenBapuTenbHOro yee-
OoMneHuna anga ynydueHuna kadecTtsa yCTpOI;ICTBa.

PucyHKkn B 3TOM pyKOBOACTBE SIBNSATCH CXEMATUYHBLIMU U MOTYT HE MOSHOCTbIO
COOTBETCTBOBATL BallemMy YCTPONCTBY.

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

@ 3HayeHus, ykasaHHble Ha 3TUKeTKax YCTPOWCTBA UM 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-
crepyoLmMx pasgenax.

4.1 Hactpowka nepBoro TanmMepa

Bcerga yctaHaBnusanTe Bpems cy-
TOK Mepep UCMoNb30BaHWEM 4yXOB-
kn. Ecnu Bbl He ycTaHOBUTE €ro, Bbl

He CMOXeTe roTOBUTb B HEKOTOPbIX
MOZENsIX AyXOBKU.

1. Korga gyxoBka BblkntoveHa (noka Ha
aucnnee otobpaxaeTcs Bpems CyTOK),
HaXXMUTEe KHOMKY (%) NpuMepHo Ha 3 ce-
KyHAbl, 4TOObl aKTMBMPOBATb MEHIO Ha-
CTPOEK.

= Ha gucnnee nosiButcs 06paTHbIN
otcyeT 3-2-1. o oKoHYaHUn
obpaTHOro oTcyeTa akTUBMPYETCS
MEHI0 HaCTPOEK.

>

2. Haxmute kHonky £ oanH pas, 4Tobbl
aKTMBMPOBAThL Norne Tanmepa.

= [lone Tamepa 1 cUMBOS 43t Mura-
10T Ha gucnnee TarmMepa/nponon-
KUTENBbHOCTU.

© 1200

>

3. YcTtaHoBuTE BpeMs CyTOK, NPUKOCHYB-
LIMCb K KNaBuLwam = / —, 1 akTMBUpy#t-
Te nore MUHYT, Haxas knasuwwy (X ewle
pas.

= [lorne MUHYT 1 CUMBON 8 MuraioT
Ha gucnnee TanMmepa/npoaosKu-
TENbHOCTN.

@
° 1300 »
@

(4]

4. Haxmute +/—, 4YTOObI YCTAHOBUTbL MU-
HyTbl. [oaTBEpPANTE HACTPONKY, HaXaB
KHOMKy (%) oanH pas.

= YCTaHOBMNEHO BPEMSi CYTOK, U CUM-
BOI 48 ropuT HEMpPEepbIBHO.

Ecnun nepsas HacTponka Tarimepa

@ He BbIMNOMHAETCS, BpeMsl CyTOK Ha-
YMHaAETCs C BPEMEHW, YCTaHOBMEH-
Horo B npouecce 06paboTkm NULLIK.
Bbl MoXeTe N3MEHUTbL BPpEMS CYTOK
no3xe Kak onnucaHo B pasgene
«HacTpounku».

B cnyvae gnuTensHoro oTkroYe-
@ HUSI NIEKTPOIHEPIMIN HACTPOMKa

BPEeMeHU CyToK oTMeHsieTcsi. Ee

criegyeT yCTaHOBUTL 3aHOBO.

4.2 TlepBUYHaa o4YnUCTKa

1. YGepuTe BCe ynakoBOYHblE MaTepuarsi.

2. W3BnekuTe BCce akceccyapbl U3 QyXOBKM,
BXOASLLEN B KOMMMEKT NOCTaBKN.

3. Bxkntouute ycTtporictso Ha 30 MuHyT, a
3aTem BblkMounTe. Takum obpasom,
OCTaTKM MEJKUX YacTuL, KOTOpble MOT-
11 oCcTaTbCs B KaMepe AyXOBOro Lkada
BO Bpems Npou3BOACTBa, CropsiT U yTu-
NN3NPYIOTCS.

4. Tlpu paboTe c npodykToM BbibepuTe ca-
MY BbICOKYIO TemnepaTtypy 1 pabouyto
yHKUMIO, C KOTOpOW paboTaloT Bce Ha-
rpeesaTenu B BaweMm ycTpounctee. Cm.
«DYHKUMM yNpaBneHns OyXOBKON»
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[» 56]. O Tom, kaK ynpaBnsiTb AyXOBKOW
Bbl MOXETe y3HaTb B criegytoLlem pas-
aene.

5. MopoxauTe, Noka OyXOBKa OCTbIHET.

MpoTpUTE NOBEPXHOCTW AYXOBKU BRax-
HOW TKaHbIO UK ryBKoiA, 3aTeM BbITpUTE
Hacyxo.

Mepen vcnonb3oBaHWeM aKceccyapos:

OuuctuTe akceccyapbl, M3BIe4YeHHbIE 13
OYXOBKW, BOOOW N MATKON ry6kow.

5 Wcnonb3oBaHue AYXOBKU

NMPUMEYAHUE: HekoTopble motoLme n
YnCTALWME cpeacTBa MOryT noBpexaaTb
noBepxHoCTb. He ncnonbayiite abpasus-
Hble MOKoLLME CPeACTBa, YNCTSILLME NOPOLL-
KM 1 KpeMbl UNN OCTpble NpeaMeThl BO Bpe-
MS$1 YNCTKMN.

NMPUMEYAHMUE: Bo Bpems nepBoro uc-
Nonb30BaHUS B TEYEHNE HECKOSbKMX YacoB
MOTyT NOSIBNATLCA AbIM M 3anax. ATO Hop-
MarbHO, 1 BaM NMPOCTO HY)XHa XopoLuas
BEHTUNAUMS, YTOObI yaanuTb ero. M3be-
ravte HenocpeaCcTBEHHOro BAbIXaHus 06-
pasylroLmxcsa AbiMa 1 3anaxos.

5.1 OOwme cBegeHusa o6 UCNornbL30-
BaHUU OYXOBKMU

BeHnTtunatop oxnaxaexuus ( Bapbupyert-
CAl B 3aBMCUMOCTM OT MOAEeNN YCTPOW-
ctBa. MoxeT He 6bITb B BalleMm yCcTpoOW-
cTBe. )

Balue ycTponcTBO MMeeT BEHTUNSATOP
oxnaxageHus. BeHTunsaTop oxnaxaeHus
BKIIOYAETCH aBTOMATUYECKM Npu HeobXo-
AVMOCTU 1 OXNaxadaeT Kak nepegHiow
YacTb YCTPOWCTBA, Tak u mebenb. OH aBToO-
MaTUYeCcK/ BbIKIOYaETCS N0 OKOHYaHUN
npouecca oxnaxaeHus. Fopsymn Bosgyx
BbIXOOWT Yepes ABepLy AyX0BKu. Huuem He
3aKpblBaNiTe BEHTUMNALMOHHbIE OTBEPCTUS.
B npoTuBHOM crnyyae fyxoBka MOXeT
neperpetbcs. OxnaxaatoLmin BEHTUNATOP
npogoskaeT paboTtaTtb BO Bpemsi paboThl
OYXOBKV WX NOCIe ee BbIKIoYeHns (npu-

mepHo 20-30 muHyT). B cnyyae, ecnu Bbl
rotToBuUTe, 3a4aB Tamep AYXOBKU, B KOHLE
BPEMEHM 3aneKkaHns OXNaxaaroLWwmii BEHTU-
NATOP OTKIOYUTCH CO BCEMU PYHKLMSMMU.
Bpemsi paboTbl oxnaxgatoLlero BeHTuns-
Topa He MOXeT ObITb onpeaeneHo nosnb30-
BaTenemM. BeHTunsTop BknioyaeTcs v Bbl-
KNno4aeTcd B aBTOMaTU4YE€CKOM pexnme.
370 He aBnsieTcs HEeNCnpaBHOCTLIO.
OcselleHne AyX0BKU

OcBellieHMe OyXOBKM BKMOYaeTCs, Koraa
HaunHaeTcs 3anekaHve. B HEKOTOpPbIX MO-
Aensix ocselleHve paboTaeTt BO Bpems
NPUrOTOBIEHUS, B TO BPEMS KaK B APYrux
MOZenNsiX OHO BbIKIIOYaeTCs Yepes onpeae-
neHHoe BpeMsi.

Ecnv aBepua ycTponctea oTKpoeTcs BO
BpemMs paboTbl AyXOBKM UMM B 3aKPbITOM
MONOXEHUN, OCBELLEHNE AYXOBKW BKIOYNT-
€Sl aBTOMaTWN4ECKMN.

5.2 Pabota 6noka ynpaBneHusi AyXOBKOW

O6Lwue npeaynpexneHus no 6rnoxky

ynpaBfeH1Us OyXOBKOW

» MakcnmanbHoe BpeMmsi, KOTOpoe MOXeT
ObITb YCT@HOBMEHO A1 MpoLecca Bbl-
neyku, coctaesnseT 5:59 vyacos. B pexu-
Me noaaepkaHus NpeaynpexaeHun ato
BpeMs coctaBnseT 23 yaca 59 MuHyT. B
crnyyae OTKIIOYEHUS 3MNEKTPOIHEPTUM
npenBapuTenbHO 3aaHHas NPoOaOIHKU-
TENbHOCTb BbINEYKM 1 3anekaHust oTMe-
HAeTCS.

* Npw BbINOMHEHMU MNOBLIX HACTPOEK COOT-
BETCTBYHOLLME CUMBObI ByayT 3aropatb-
cq Ha gucnnee. Heobxoammo coxpaHutb
CAenaHHble HacTPOWKK, NMMBO Haxas Co-
OTBETCTBYIOLLYIO KMaBuLLy B ONUCaHWUW,
nmMbo NoAoXAAaB HEKOTOPOE BpeMs.

+ Ecnu Bpemsi BbiNneykun yCTaHOBIIEHO B Ha-
Yare BblINeYkMn, ocTaBLUeecsi BpeMs 0To0-
paxaeTtcsi Ha gucnnee.

» Ecnu Ha 6roke ynpaBneHus akTMeHa Ha-
CTpovika ObICTPOro NnpeaBapuTeNbHOro
Harpesa, Ha gucrnnee NosiBNAETCH CUM-
Bon Afl, korga Bbl HauMHaeTe Bbinekats, U
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neyb AOCTUraeT TemMnepaTtypbl, KOTOPYHO

Bbl yCTaHaBnMBaeTe Ansi 6bICTPOro Bbl-
nekaHus. bbiCTpble HAaCTPOWKK NpeaBa-

puTenbHOro Harpesa cMm. B pasgene "Ha-
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9 O6nacTb MHAUKaTOpa Tanmepa/npo-

AOJDKUTENTbHOCTU

11 KHonka "YBennuutb"
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KHonku :

G
°C
0

Q
4l

: KHomka BpemeHu 1 HacTpoek

: KHonka HacTpoviku TemnepaTypbl

: KHornka 6roKkMpoBKy KHOMOK

: KHonka 3BykoBoOro Taimepa/byaunesHuka

: Knonka 3aI'IyCKa/OCTaHOBKVI BbIMEeYkHn

O6nacTb nHaukaTopa Temneparypbl
KHonka 3anycka/oCcTaHOBKM BbIMEYKM

>l

O6nacTb MHAMKaTopa Tanmepa/npoaAoIKUTENbHO-

cTn:

(<) : CuMBON BpeMeHM Bbineuk/BpemMeHi cyTok

ﬂ : CmBON 3BYKOBOTO TaiiMepa/byaunbHuka

48 : Cvmeon HacTpoek

"ND DA

4 5

Oucnnen doyHKUMn
KHonka HacTpowku TemnepaTypbl
KHonka 6noknpoBKkun KHOMOK

KHonka 3BykoBoro tanmepa/6yanns-
HVKa

KHonka BpemeHu 1 HacTpoek

: CumBon 61OKMPOBKU KHOMOK

: CUMBOI BbINEYKN C 9KO-BEHTUNSTOPOM
: CUMBON HU3KOrO YPOBHSA Napa *
: CUMBON BbICOKOrO YPOBHS napa *

: CumBon Tepmoluyna *

BapbupyeTcsi B 3aBUCUMOCTM OT MOAENMN YCTPOW-
ctBa. MoxeT He ObITb B BalLeM yCTPOWCTBeE.

O6nacTb MHAMKaTopa TemnepaTypbl :

B2
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: CMBON BbINEYKn

: CumBoOn Temneparypbl

: CumBON TeMnepaTypbl B yXOBKe

: CumBon BbicTporo Harpesa (6ycTepa)
: CumBon 6rnokuposku asepn *

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

1. BkrnounTe OyxoBoOW LWKady, HaxaB Ha
konky (.

= [locne BKMNOYEHUsI yXOBKW NepBas pa-
6oyasn dyHKUMSA oTobpasnTCa Ha akpa-
He. Pabouyto cpyHKuuo, Temneparypy,
BpPEMS BbINeKaHWs U CUrHan 3ByKoBOro
TaiMepa MOXHO HacTpPOUTb, Koraa
AVcrnrnen HaxoaMTCa B 3TOM COCTOS-
HUW.

Ecnn Ha 3TOM ancnnee HeT Ha-
@ CTPOEK, OyXOBKa BbIKITHYaETCSA

NPUMEpPHO Yepes3 5 MUHYT, a Ha

ancnnee otobpaxaeTcs Bpems Cy-

TOK.

BbIKNIOYUTE OYXOBKY

Bbikrounte ayxoBky, Haxas Ha kHonky (1.
Bpems cyTok oTobpaxaeTcs Ha gucnnee.

Py4Has Bbineyka nytem Bbibopa Temne-
paTypbl U paboyero pexxmma AyXoBKN
Bbl MOXeTe roToBUTb, OCYLLIECTBNAS PyY-
HOe ynpaBrieHve (Mo CBOeMy YCMOTPEHMIO),
He yCTaHaBnvBas BpeMs BbiNeKaHus, 3ana-
Bas Temnepartypy n paboune dyHkuMK, co-
OTBETCTByHOLLME BalleMy brioay, B Kave-
CTBE Npumepa pexmm “BepxHuii n HXHUI
HarpeB” n HacTponkn 180°C nokasaHbl Ha
N300paKeHmsIX.

1. BknounTe OyxoBOW LKad, HaXxkaB Ha
kHonky (.

2. Haxmute Ha pabo4mnin pexum, KoTopblii
Bbl XOTUTE aKTMBUPOBAaTb Ha gucnnee
PEXMMOB.

o
o
o
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3. Ecnu pexuma, KOTOpbIN Bbl XXenaeTe ak-
TMBMPOBATb, HET YuCre nepBbIx pabo-
UYNX PEXMMOB, NOSBMASIOLMXCHA HA DYHK-
LUMOHanbHOM Aucnnee, Bbl MOXETe ak-
TUBUPOBATL HWDKHUI psf paboynx pe-
XMMOB, HaXxaB Ha «AKTUBaLMS O0MNor-
HUTENbHbBIX PEXMMOBY.
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[e]
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4. Ha akpaHe oTobpaxkaeTcsi npeaBapu-
TenbHO YCTaHOBIEHHas TemnepaTypa
[N BbIBPAHHOrO BaMU pexumMa npuro-
ToBneHus. HaxmuTe kHorky °(C, 4Tobbl
U3MEHUTb 3Ty Temneparypy.

= Cwuwmson °[[ MuraeT Ha gucnnee
TemnepaTypebil.

5. YcTaHOBUTE Xenaemyto Temneparypy
3anekaHus, HaxviMas KHomku =/—.

o Q0000 =»

:\ wﬂmc 8

4

[Mpu n3meHeHnn pexmma npuroToB-

@ NeHns nocrne n3MeHeHus npegsa-
puTenbHO 3a4aHHON TemnepaTypbl
paboyero pexuma Ha gucnnee
oTobpaxaeTcs nocnegHsas ycra-
HoBKa Temnepatypbl. OgHako, ecnu
BbibpaHHasa Temnepartypa He Haxo-
AVTCA B AnanasoHe TemnepaTtyp
BbIOpaHHOro pexvmMa npuroToBne-
HWA, oTobpaxaeTcsa camas BblCO-
Kas Temneparypa Ans AaHHOro pe-
Xuma.

6. MoaTBepauTe yCTaHOBMEHHYIO TeMMe-
paTtypy, Haxas Ha kHonky °( .

= Ha aucnnee TemnepaTypbl Hemnpe-
pbiBHO ropuT cumeon °(C.

N\ © 0040
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7. Tocne HacTpoWikn paboyero pexunma u
TemnepaTypbl KOCHUTECH KHOMKM P,
4YTOObI HaYaTh BbINEYKY.

+\ © o0 o
-/ ¢ |Hh, &

= Balla [qyxoBKka cpasy HauHeT paboTaTb
npwv BbI6paHHOM PexuMe 1 Temnepary-
pe. Ha oucnnee TemnepaTypbl oTo6pa-
xarTca cumeonbsl | v . Bpems Bbi-
neKkaHus HauMHaeT OTCUMTLIBATLCS Ha
avcnnee. Korga Temneparypa BHyTpY
[lyXOBKM OCTUIHET 3aaHHON TeMrie-
paTypbl, Ha KON CTYNeHW 3aroputcs
cumBon | Temnepatypbl ayxosku. dy-
XOBOWA LWKad He BbIKoYaeTcs aBToMa-
TUYECKM, TaK Kak pydHas BbiNeyka Bbi-
nonHaeTcs 6e3 yCTaHOBKU BpeMeHU
BbINEYKU. Bbl OMKHBI KOHTPONMPOBAThL
BbINEYKY 1 OTKMIOUNTL ee camu. Mo
OKOHYaHUN NMPUrOTOBIIEHUS HAXMUTE
kHorky P, 4ToBbl 3aBEpLIMTL BbINEY-
Ky, Unu HaxkmuTe KHorky (1), UTo6b!
MOMHOCTBIO BLIKMIOYUTb [YXOBKY.

Bbineyka nyTem ycTaHOBKU BpeMeHU
BbINEYKHU;

Bbl MOXeTe 3apaTb aBTOMaTM4ECKoe OT-
KMYeHe OyXOBKM B KOHLLE Nepuoaa Bpe-
MeHM, BbIOpaB TeMnepaTypy v PeXum npu-
roTOBMeHUsl, HEOOXOANMbIN A1 BaLLEro
6ntoga, U yCTaHOBUB BPEMS BbINEYKU MO
Tanmepy. B kauecTBe npymepa pexum
“BepXHUI N HWKHUIA HarpeB”, HaCTPOMKKN
180 °C n 45 MuHYT nokasaHbl Ha 13obpa-
KEHUSIX.

1. BkrniounTte OyxoBow LWKad, Haxas Ha
kHornky (.

2. Haxmute Ha pexuMm, KOTOpbIV Bbl XOTK-
Te aKTMBMpOBaTb Ha Aucnnee MyHKLUNA.
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Ecnu pexvma, KoTopblid Bbl XkenaeTe ak-
TUBMPOBATb, HET YKCIE NepBbiX pabo-
YNX PEXUMOB, MOSIBSAOLLMXCSA HA (PYHK-
LMoHanbHOM Aucnsee, Bbl MOXeTe ak-
TUBMPOBATb HUXKHWUI PSA PEXUMOB Mpu-
rOTOBMEHNUS!, HaXaB Ha «AKTUBaLWS OO~
NOSTHATENBHBIX PEXMMOBY.

% @ & [¢] [&
® i A
G & X 2

4. Ha akpaHe oTobGpaxaeTcs npeasapu-

TenbHO yCTaHOBMeHHas TemnepaTypa
ANs BbIBpaHHOrO BaMU pexvima npuro-
ToBneHus . Haxmute kHonky °(, 4ToBbl
M3MEHNTb 3Ty Temneparypy.

= Cuwmson °[[ Muraet Ha aucnnee
Temnepartypbil.

5. YcraHoBUTe xenaemylo Temneparypy

3anekaHusi, HaxvMasi KHornku 4+—.
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Mpu n3ameHeHUn paboyero pexmma
@ nocrne U3MeHeHusi NnpeaBapuTenb-
HO 3aaHHOW TeMnepaTypbl PEXM-
Ma NpUroToBREHUs Ha aucnree
oTobpaxaeTcs nocneaHas ycra-
HoBKa TemnepaTypbl. OgHako, ecnu
BbIOpaHHasa TemnepaTtypa He Haxo-
OWTCs B AManasoHe TemnepaTyp
BbIOpaHHOIO pexxmma, oTobpaxaeT-
cs1 camasn Bblcokasi TemnepaTypa
[N 3TOro pexumMa NpUroToBIEeHUs.

8. YCTaHOBUTE BpEMSI 3anekaHus, Haxas
=+/—. NoaTteepaunTe HacTpoiiky, HaxaB
KHoMKy (%),

0045 8

© Bg0" 8
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6. MoaTBepauTe yCTaHOBMNEHHYIO TeMMe-
paTtypy, Haxas Ha kHonky “[ .

= Ha aucnnee TemnepaTtypbl Hemnpe-
pbIBHO ropuT cumson °(.
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7. KocHuTech Knasuwm €3 oauH pas ans
YCTaHOBKM BPEMEHU BbINEYKM.

= YcTtaHoBneHHoe 3HaveHne 30 mu-
HYT oTODOpaxaeTcs Ha aucnnee
TariMepa/npoaoIKUTENBHOCTH, U
mMuraet cumeorn .

N\ 0030 o
e BT &

Bpewmsi Bbineykn yBenuunsaeTcs Ha
1 MuHyTY B nepsble 15 MUHYT 1 Ha

5 MuUHYT Yepes 15 MUHyT.

YT106bl OLICTPO OTPErynMpoBaTthb

@ BPEMS BbINEYKM, Bbl MOXETE aKTu-
BMPOBaTb BpeMsi BbiNekaHus B
TedeHne 30 MUHYT, HaXaB py4Ky
ynpaBreHnsi yXOBKOW UMW KOCHYB-
LUMCb KHOMKKM (<} Nocne Toro, Kak
dyHKUMKN paboTbl 1 TemnepaTtypa
YCTaHOBIEHbI, 1 Bbl MOXeTe usme-
HWUTb BPeMS, MOBEPHYB PYYKy
yrnpaBneHns [yXOBKOW BnpaBo/Brie-
BO.

9. lMocne HacTpoWnkn paboyein yHKLMK,
TemnepaTypbl I BpEMEHU BbINEYK, KOC-
HuTecb kHomku P, yToBbl HayaTh BbI-
neuKy.

™\ © °004s o
T /., &

= Balwa gyxoBka HaumHaeT pabo-
TaTb HEMEe/MNEHHO MNPy BbIBPaAHHOM
peXuMe NPUroTOBMEHNS U TEMe-
paType, ¥ Ha Aucrnee nosiBseTcs
06paTHbIN OTCHET BPEMEHM Bbl-
nedkn. Ha gucnnee Temneparypei
oToBpaxarTcs CUMBOIbLI | 1 .
Korga TemnepaTypa BHyTpU ay-
XOBKM JOCTUrHET 3a4aHHON TeMne-
paTypbl, Ha KaXaoi CTyMNeHW 3aro-
puUTCS CMMBOS | Temnepartypsl
IyXoBKu. Mo ncTeueHn BpemeHn
BbINEKaHUsA Ha aucnnee Temnepa-
Typbl NosiBRsieTcs TeKCT «KoHew,
Talimep nodaeT 3BYKOBOE MPe/y-
npexaeHue 1 BbinekaHne ocTaHaB-
nueaeTcs.

10.3BykoBOE NpeaynpexaeHve 6yaeT 3By-
yaTb B T€4EHUEe OAHON MUHYTbI. Ecnn
Bbl KocHeTeck kHonku P || Bo Bpems
3BYKOBOTO NpeaynpexaeHns 1 Ha auc-
nrnee TemnepaTtypbl 0TOGpasnTCs TEKCT
«KoHewn», oyxoBka NpoaormxuT pabo-
TaTb. BblkntounTe 4yX0OBKY, HaxaB Ha
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kHonky (C. Mpu HaxxaTum noGoi Knasu-
LUK, KpOMeE 3TUX, 3BYKOBOE Nnpeaynpe-
XOEeHWe OTKIT4YaeTcs.
OKO BEHTUNATOP C HarpeBoOMm
B uensax sKoHOMUKM 3HEPrUK Bbl MOXETE
BOCMOSb30BaTLCA AAHHON (PYHKUMEN BMe-
CTO ucnonb3oBaHusa “KoHBekums” B gMana-
30He 160- -220°C. Ho npwu 3aTom Bpems
3anekaHusi bynet HemHoro 6onblue.

1. BknounTe OyxoBOW LIKad, HaxaB Ha
kHornky (.
2. Haxmute n yoepxusanTte pabounii pe-

xum “KoHBekuuna” Ha aucnnee yHKLnn
3 cekyHapbl.

= Ha gucnnee nosiButcs o6paTHbIi
otcyeT 3-2-1. o oKoHYaHUn
obpaTHoro otcyeTa Ha gucnnee
TariMmepa/npoaoIPKUTENBHOCTH MO-
ABnseTcs cuMBon ¢§ n akTusupy-
eTcsa PyHKUMSA « KO BEHTUNATOP C
HarpeBoM».

™\ o 00oo
B, e
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3. YcTaHOoBneHHyto TemnepaTypy v Bpems
3anekaHusi MOXHO U3MEHUTb, KaK Onu-
caHo B NpeapblayLMx pasgenax. 3atem
MOXHO HayaTb 3arnekaHue.

= B pexume «KO BEHTUNSATOP C Harpe-
BOM» flamna ropuT MeHblle, YeM npu
[APYroMm pexmme npuUroToBrieHus!, 3a
CYeT 9KOHOMUM SHEPTN BO BPeEMs
3anekaHus.

DYHKUMA OANA BbINeYkn xneda

B Bawel gyxoBke eCTb pexumMm «PyHKUnS
ans Bbineyku xnebay, cneunansHo Npea-
Ha3HayeHHbIV Ans Bbineykun xneba. Ha-
CTPOVIKM TeMnepaTypbl U BPEMEHN (DYHK-
LuMn OMKCUPOBaHBI.

WHrpepneHTbl

* Myka 500 r

* 151 caxapa

* 10 r 6bICTPOPACTBOPUMBIX APOXKEN
» 10 r nogconHeyHoro macna

* 8rconun

» 300 mn Bogbl (35°C)

[na Bepxa Tecta
* 2 YaliHble NOXKM NOACONHEYHOro Macrna

MopgroroBka

1. TMpocesTb MyKy B rny6okyto Tapy. [o-
6aBbTe caxap B MyKy ¥ OQHOPOOHO
nepemeLlanTe.

2. CpenaiiTe Konofel B cepeauHe MyKu,
no6aBbTe APOXOKU, COTMb U NOACOMHEY-
Hoe macno. Tennasa Boda 3anveaeTcs
MocTeneHHo, HauymHas ¢ BOKOBbIX CTO-
POH EMKOCTM.

3. 3amecuTe TeCTO BpY4HYtO UM B TeCTO-
MecuTene npumepHo Ha 10-15 MUHYT.

4. TloBepHWTE TECTO, KOTOpOoe ObINo 3ame-
LLIAHO, HECKOSBbKO pa3 BPY4HYHO 1 Nomno-
XuTe ero B koHTenHep. [lobasbTe 1 yan-
HYIO MOXKY NOACONHEYHOro Macna Ha
TECTO U HaKpOWTE NULLEBON NIIEHKOWN
Tak, 4yTobbl OHa conpukacanach C Te-
CTOM.

5. HakpbIB TECTO NULLIEBOW MITEHKON, Ha-
KPOWTE ero TONCTON TKaHb 1 OCTaBbTe
OpoanTb Npy KOMHATHON TeMnepaType.

6. BosbMuTe TECTO, KOTOpPOE Bpoauno B
TeyeHne 60 MUHYT, Ha MOBEPXHOCTb,
cnoxute ero 4-5 pa3 n yganvre Bo3ayx
n3HyTpu. [lobaBbTe 1 YaiiHyo NOXKY
NoACONIHEYHOro Macna Ha TecTo U Ha-
KpOWTe NULLEBON NMEHKOM TaK, YTOObI
OHa conpukacanack ¢ Tectom. [lante
TeCTy NogHATbCA ewe Ha 30 MUHYT npu
KOMHaTHOW Temneparype.
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7. TNomecTnTe NPOTMBEHDb AN LOYXOBKM Ha
TpeTumn YpOB€EHb HanpaBnArLWNX OyXoB-
KW.

8. Bknounte ayxoBon LKA, HaXxaB Ha
kHornky (.

9. AkTuBMpyInTE paboune pexumbl HKHE-
ro psiga, Haxxae «AKTMBaLWS JOMNOMHU-
TenbHbIX PEXMMOB» Ha PYHKLMOHarmb-
HOM Agucnnee.

% @ & [¢] [&
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10.KocHuTechb kHoMkn «DyHKLMA ANS Bbl-
neyku xneba» Ha gucnnee yHKUMN.

O

11.HayHuTe 3anekaHune, KOCHYBLUNCH KHOM-
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12.IMo OKOHYaHMM BpeMEHU 3aneKkaHusi pas-
[acTcs 3ByKOBOW CUrHanm B TEYEHWE of-
HOM MUHYTbI. Mpu HaxaTum kHonku (1
BbIKIIOUMTCA AyX0BOK LWKad. [Npu Haxa-
TN No6oW KNaBuLWK, KPOME ITUX,
3BYKOBOE MpeaynpexaeHne oTkyaeT-
cs.

5.3 Hacrtpoiiku

O6paTHbI oTcyeT 3-2-1 oTobpaxa-

@ eTcsl Ha Aucniee B MEHIO UM Ha-
CTpoOWiKax, KoTopble AOIMKHbI ObITh
aKTVBMPOBaHbI HaXKaTnem B Teye-
HVe ANUTENbHOro neproaa BpemMe-
HW. Mo ucteyeHnn obpaTHOro oT-
cyeTa aKTMBMPYEeTCs COOTBETCTBY-
toLLlee MEHIO UINN HAcTpOoMKa.

AkKTuBauus 6]10KVIPOBKVI KHOMNOK

Mcnonb3ayst doyHKLMIO BrIOKMPOBKM KINaBuLL,
Bbl MOXeTe 3aluTUTb GIoK ynpaBneHus ot
BMelLaTenbCTBa.

1. Haxwvmaiite knasuwwy (§ 1 yaepxusaiiTe
ee, Noka Ha gucnree Tanmepa/npogon-
XXUTENbHOCTN HE MOSIBUTCS CUMBOST (3.

+ ®) El Q
- T

4

R

= Ha gucnnee noasutcsa oOpaTHbIN OT-
cyet 3-2-1. Mo okoH4YaHUKM obpaTHOro
oTcyeTa Ha aucnnee TamMmepa/npoaorn-
XUTENbHOCTY MOSIBIISAETCA CUMBOI [T U
aKkTUBMpYyeTCcs 6r1oKMpoBKa KnaBuLL.
[Mocne ycTaHOBKM GrTOKMPOBKM Kna-
BULU, MPU HaXXaTum nobor KnaBumLmn
UMW HaXkaTum pyyvkn ynpaBneHus ay-
XOBKOW Tanmep nofaeT 3BYKOBOW CUT-
Han 1 MuraeTt cumBeon 5.

+\ © 30 2

3 { @
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Mpw akTMBaLMKN GIIOKMPOBKU Kna-
BULL Hernb3s UCMofb30BaTb KraBu-
LUK BGroka ynpasneHus. Brokupos-

Ka knaBuw He OyeT OTMeHeHa B
cny4vae cbos nuTaHus.

RU/ 69



https://masternix.ru/

OTKnoYeHNe GNOKUPOBKM KNaBULL

1. HaxumainTe knasuwy & 1 yaepxusainTe
ee, Nnoka Ha gvcnree Tavimepa/npoaon-
XXUTEMNBHOCTU HE MOSIBUTCS CUMBON (3.

= Ha gucnnee nosiButcsa o6paTHbIN OT-
cueT 3-2-1. Mo okoH4YaHMK obpaTHoOro
oTcyeTa Ha aucnnee TanMmepa/npoaon-
XUTENbHOCTU UcHe3aeT CUMBON [+ 1
OeakTuBumpyeTcs 6r10KMpOBKa KIaBuLL.

YcrtaHoBKa 6yaunbHuKa

Bbl Takke mMoxeTe ncnonb3oBaTh 610K
ynpaeneHust 4ns noboro npeaynpexaeHus
UMK HaNOMVHaHWS, KpOMe Bbineykn. by-
OWNbHYK He BNUSIET Ha paboTy OyXOBKU.
WcnonbayeTcs B Lensix npeaynpexaeHns.
Hanpumep, Bbl MOXeTe 1cnonb3oBath Oy-
OVNbHUYK, KOr4a 3axoTuTe NpUroToBUTbL eay
B [lyXOBKe B onpezaeneHHoe Bpemsi. 1o uc-
TEYEHMMN YCTaHOBIIEHHOrO BaMN BPEMEHN
TaliMep BblOacT 3BYKOBOE npeaynpexaie-
Hue.

MakcumarnsHoe BpemMsa curHana
3BYKOBOIO OnoBeLleHNUA MOXeT CO-

cTaBnATb 23 yaca 59 MuHyT.

1. HaxmuTte kHOMKy ) oOuH pas, 4Tobbl
yCTaHOBUTb Nepuop cpabaTtbiBaHus Oy-
AUNbHUKA.

= MuHyTHOE fose 1 cUMBOJ L) Haum-
HalT MuUratb Ha gucnrnee Tanmve-
pa/NpoOoImKUTENBHOCTY.

+\ © 0000°
N ,% 1

2. CHavana ycTaHOBWTE BPeEMS B MUHYTaX,
MPUKOCHYBLUNCH K KnaBuwwam = / —, u
aKTUBMpPYWNTE Nore TanMmepa, Haxas
knasuwly L} oauH pas.

3. YcTaHOBUTe BpeMmsi, Haxas KHoMku =4/

—. Haxxmute [ ewle pas, u4tobbl noa-
TBEPAUTb HACTPONKY.

o {0c0%y
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= Ha gucnnee Tanmepa/npoaormku-
TENbHOCTW HENPEPLIBHO rOpUT
cumBoOn £} v Ha aucnnee HadmHa-
eTcsa obpaTHbIN OTCHET BpeMEHH
curHana TpeBoru.

<

4. Tlo uctedyeHnn Bpemermn ByannbHmKa
cMBOS L) HAYHET MUraTh U BblAacTt
3BYKOBOE NnpeaynpexgeHuve.

Ecnu Bpems curHana 3BykoBoro
@ OMOBELLEHNS 1 BPEMS BblNeKaHus

yCTaHOBIEHbI B OOHO 1 TO Xe Bpe-

Ms, Ha Avcnnee Taimepa/npogon-

XUTenbHOCTM oTobpaxaeTcs 6o-
rnee KOpOTKOe BPeMs.

Bbiknto4yeHue 6y,L'WIJ1bHVIKa

1. To okoH4YaHun nepuoga GyaunbHMKa
3BYKOBOW curHan 6yaet 3ByyaTtb B Teye-
HMe oaHON MUHYTbI. KocHuTech noboi
KnaBuLLX ANst TOro, YToObl OCTAHOBUTL
3BYK NpeaynpexaeHus.

= 3BYyKOBOE NpeaynpexaeHne npekpa-
TUTCA.
Ecnu Bbl XOTUTE OTMEHUTb OYAUITbHUK:

1. Haxmute kHomky [ 0auH pas, 4Tobbl
cbpocuTtb nepro cpabaTtbiBaHWsA CUrHa-
na TpeBsoru.

= Ha gucnnee tanmepa/npoaormku-
TENbHOCTW 3aMuUraeT CUMBON L.

2. TloBepHUTE py4Ky yNpaBreHusl gyXoB-
KOl BNpaBo/BMneBo, Nnoka Bpemsl CurHa-
nusauun He gocturHeT «00:00».

Hactponka rpomkocTun

Bbl MOXeTe ycTaHOBUTb rPOMKOCTL Brioka
ynpasrieHus. YTobbl BbINONHNTL 3Ty Ha-
CTPOWKY, AyXOBOW LWKad A0MKeH ObITb Bbl-
KMOYEH.
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1. Korpa poyxoBka BbikntoyeHa (noka Ha
aucrnee otobpaxaeTcst BpeMsi CyTOK),
HaXKMUTE KHOTKY (<} npuMepHO Ha 3 ce-
KYHObI, YTOObI aKTUBMPOBATL MEHIO Ha-
CTPOEK.

= Ha gucnnee nosiBUTcsa o6paTHbIN
otcyeT 3-2-1. o oKoH4YaHUn
obpaTHoro oTc4eTa akTUBMPYeETCA
MEHI0 HaCTpPOEK.

2. Haxumaiite knasuwm <+/—, noka Ha
avcnnee TaimMepa/npoaosKUTENBHOCTH
He nosiButca b-1 unn b-2 .

I
’/\ B IEI

<
3. AKTMBMpYWTE HACTPOWKY rPOMKOCTH,
CHOBa HaXaB KHOMKY ().

= Ha gncnnee Tanmepa/npogosku-
TENbHOCTY 3amuraeT CMMBON 45,

4. YcTaHoBUTE XenaeMbli TOH, HaXXnmasi
kHonku =H/—.

5. MNoaTteepanTe 3agaHHbIV 3BYKOBOW CUT-
Hasl, CHOBa KOCHYBLUWCH KHOTKM {5 Unn
HaXkaB pyyKy ynpaBreHus LyXOBKOW
OIVH pas.

HacTpoiika spkocTtu aucnnes

Bbl MOXeTe yCTaHOBUTb APKOCTb 3KpaHa
6noka ynpasneHus. Ytobbl BbINOMHUTL 3Ty
HaCTPOWiKy, AyXOBOW LUKad AOMKEH ObITb
BbIKITHOYEH.

1. Korga oyxoBka BbikntoyeHa (noka Ha
aucnnee otobpaxaeTcsl BpEMS CYTOK),
HaXKMUTE KHOMKY %) MpyMepHO Ha 3 ce-
KyHZbl, YTOObI aKTUBUMPOBAaTbH MEHIO Ha-
CTpOEK.

= Ha gucnnee nosiButcsa obpaTHbIN
otcyeT 3-2-1. o oKoOHYaHUK
obpaTHoro oTcyeTa akTMBMpPYeTCS
MEHI0 HaCTPOEK.

>

2. Haxumaiite knaeuium =/—, noka Ha
AV/NPOJOMKUTENBHOCTU He MOSIBUTCS
d-1, d-2 nnn d-3.

-9 (4]

3. AKTVMBUpYINTE HACTPOWKY SPKOCTU, CHOBa
Haxas KHomMKy (5.

= Ha gucnnee Tanmepa/npoaormku-
TEeNbHOCTY 3aMUraeT CUMBON 3.

4. YcraHoBUTE XenaeMblin Meprog, Haxu-

Mast KHomku =f/—.

5. TMoaTtBepanTe SPKOCTb, CHOBA KOCHYB-
LUMCb KHOTKYM €%} UNW HaXaB pyuKy
yNpaBieHusi JyXOBKOW OAUH pas.
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HacTtpowka cyHKuMm 6bicTporo npeaBsa-
puTenbHoro Harpesa (6ycTep)

Bbl MOXeTe MCnonb3oBaTh BbINEYKy Ha Ba-
LIeM NpoayKTe aBToMaTnyecku ¢ GbicTpon
dyHKLMEN npegBapuTenbHOro Harpesa.
[nsa aToro He06Xo0AMMO aKTMBUPOBATh Ha-
CTPOVIKy ObICTPOro npeaBapuTENbHOro Ha-
rpesa. YTo6bl BIMONHUTL 3Ty HACTPOWIKY,
AYX0BOW LUKad AOSKEH OblTb BbIKITHOYEH.

1. Korga gyxoBka BbikntoveHa (noka Ha
aucnnee otobpaxaeTcs BpeMsS CyTOK),
HaXXMUTE KHOTKY (<} npuMepHO Ha 3 ce-
KyHObl, YTOObI aKTMBMPOBATb MEHIO Ha-
CTPOEK.

= Ha gucnnee nosiButTcsa o6paTtHbIN
otcyeT 3-2-1. Mo oKoHYaHUn
obpaTHOro oTc4eTa akTUBMPYeETCS
MEHI0 HaCTPOEK.

>

2. KocHuTtecbh KHOMOK +/— n yaepxu-
BanTe MX, NMOKa Ha AuChree He NosiBAT-
ca cumson Afl n coobLenve “OFF”
(BbIKJ1.).

N

3. AKTMBUpPYITE HACTPOWiKYy BbICTPOro
npegBapuTensHoro Harpeea (byctepa),
HakaB KHOMKY ().

= Ha gucnnee Tanmepa/npogormku-
TEenNbHOCTY 3amuraeT CUMBON $5t.

3
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4. 4 C nomolLLbio KHOMKM YCTaHOBUTE Ha-

ctponky «OFF» (BbIKJ1.) B nonoxexve
«ON» (BKI1.) Ha gucninee.

© On 2
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5. MopTBepaunTe HaCTpoWiKy BbICTPOro

npenBapuTensHoro Harpesa (bycrepa),
CHOBa HaXxaB KHOMKY { .

Bbl MOXeTe OTKIMIOYUTL HACTPOWKY

@ ObICTPOro NpeaBapuUTenbHOro Ha-
rpeBa C NOMOLLbIO TOM Xe npoLie-
Aypbl. YCTaHOBUB HACTPOWKY
«OFF» (BbIKIJ1.) Bbl MOXeTe oTme-
HUTb HACTPOWKy ObICTPOro NpeaBa-
pUTENbHOro Harpesa.

CMeHa BpeMeHu CyTOoK
YT0Obl U3MEHWTb BPEMS CYTOK, KOTOPOE BbI
paHee yCcTaHOBWNH,

1. Korga oyxoBka BbikItoUeHa (noka Ha
ancnnee otobpaxaeTcs BpeMs CyTOK),
HaXkMUTE KHOMKY €3) nprMepHO Ha 3 ce-
KyHObl, YTOObI aKTUBMPOBATb MEHIO Ha-
CTPOEK.

= Ha gucnnee nossutca obpaTHbIN
otcyeT 3-2-1. o oKoHYaHUn
obpaTHOro oTcyeTa akTuBMpyeTcs
MEHI0 HaCTPOEK.

>
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2. Haxmute kHonky (% o4nH pas, 4Tobbl
aKTMBMPOBAThL Nnorne Tanmepa.

= [Mone Tanmepa 1 cUMBON £8; Mura-
10T Ha gucnnee TarmMmepa/nponon-
KUTENBHOCTH.

° 1901

3. YcTtaHoBuWTE BpeMs CyTOK, MPUKOCHYB-
LWMCh K KNaBULWaM =} / =, 1 aKTUBMPYii-
Te Momne MUHYT, HaxaB KnasuLLy (<} ele
pas.

6 O6was nHdopmauus o Bbineyke

= [Nosie MUHYT 1 CUMBON 5§ MUraioT
Ha gucnnee Tanmepa/npoaormku-
TENbHOCTML.

@
° 300 e
&

(4]

4. Haxmute +/—, 4TOObI YCTAHOBUTbL MU-
HyTbl. [loaTBEPANTE HACTPOVIKY, HAaXKaB
KHoMKy {3 oavH pas.

= YCTaHOBMNEHO BPEMS CYyTOK, U CUM-
BOI §5; rOPUT HEMPEPbLIBHO.

B aToM pasgene Bbl HageTe COBETHI MO
NOArOTOBKE U NPUIOTOBMEHMIO NMULLN.
Kpome Toro, B 3ToM pasfene onucbiBaroTcs
HEeKOTOopble U3 NPOAYKTOB, NPOTECTUPOBAH-
Hble Npou3BOAUTENSAMU, U HanBonee noa-
XOAsLLME HACTPOMKN AN 3TUX NPOAYKTOB.
Takke ykasaHbl COOTBETCTBYHOLIMNE Ha-
CTPOWKM AyXOBKM U akceccyapbl Ansa 3TUX
NpoAYyKTOB.

6.1 O6wme npeaynpexneHus o Bbl-
neyke B OyXOBKe

* [Npwn OTKpbITUM ABEpLbl AYXOBKW BO Bpe-
M$S UK NOCIe BbINEYKN MOXET NOSIBUTb-
cs ropsiumia nap. Map MoxeT obxeub py-
Ky, nmuo w/vnu masa. OTkpbiBas Asepuy
AYXOBKM, CTapaniTecb AepxaTbCs no-
AanbLue.

* VIHTEHCUBHbIV nap, 0OpasyroLLmMiAcs BO
BpPeMs BbINeYkn, MOXeT 06pa3oBbiBaThb
KOHAEHCMPOBaHHbIE Kannv BoAbl BHYTPY
N CHapy>u neyu, a Takke Ha BEPXHUX Ya-
cTAX mebenu us-3a pasHuLbl Temnepa-
Typ. OTO HOpMarnbHoe 1 hranyeckoe sB-
neHwue.

» 3HayeHus TemnepaTypbl 1 BpEMEHW Npu-
rOTOBEHWS, YKa3aHHbIe Ans NMPOAYKTOB,
MOryT BapbupoBaTbCs B 3aBUCUMOCTMN OT
peuenTa v KonuyecTtsa efpl. Mo aton
NpUYMHE 3TN 3HaYeHNs NpuBeaeHbl B
AnanasoHax.

+ lMepepn npoLeccom roToBku, BCcerga us-
BeKanTe Heucnorsnb3yemble akceccyapbl
13 ayxoBku. MpruHaanexHocTn, ocTaro-
LmMecs B AyXOBKe, CNOCOOHbI MoMeLlaThb
NPUroTOBMEHUIO BaluMX 6noa npu npa-
BUITbHbIX 3HAYEHUSAX.

 [Ins npopykToB, KOTOpble Bbl ByaeTe ro-
TOBUTb NO CBOEMY COOCTBEHHOMY pe-
LenTy, Bbl MOXETE CCbiNaTbCs Ha aHarno-
rMYHbIE NPOAYKTLI, yKa3aHHble B Tabnu-
Lax NpUroToBMEHUS.

* Vicnonb3oBaHne npunaraemblx akceccya-
POB NOMOXET YNy4YLNTb KyJIMHapHbIe Xa-
pakTtepucTukun. Becerga cobnoparite
npepynpexaeHns n nHcopmaumio,
npenocTaBrieHHy0 NPOU3BoAUTENEM ANSA
BHELLHEN Nnocyabl, KOTOPYto Bbl Byaete
MCcnonbL3oBathb.

» PaspexbTe xupoHenpoHuuaemyro byma-
ry, KOTOpYo Bbl OyfeTe ncnonb3oBaTb BO
BPEMsi TOTOBKW, 0 pa3MepoB, NOAXOAS-
LMX ONSA KOHTelHepa, B KOTOPOM Bbl Oy-
nete rotoBuTb. XKnpoHenpoHuuaemas
6ymara, koTopas BbIXoauT 3a Kpasi dop-
Mbl, MOXET MPUBOANTL K OXOraMm U
BNUATb Ha Ka4eCTBO BalleW BbINeYKU.
Monb3ynTech XMpoHenpoHuuaemown by-
Marow, KOTOpyto Bbl ByaeTe Ncnomnb30-
BaTb B YKa3aHHOM TemnepaTypHOM
aunanasoHe.
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[na 4OCTMKeHW nyyLlmx pesynbTaTos
BbIMNEYKN NOMNOXWTE edy Ha pekoMeHAaye-
MbI YPOBEHb PaCMONOXEHUSI MPOTUBHS.
He meHsrTe NonoxeHve Nomnkv Bo Bpems
BbIMEYKN.

6.1.1 Boineyka n 6noga B AyxoBKe

O6wasn nHcpopmauma

Mbl pekoMeHayeM MCNonb30BaTh akcec-
cyapbl YCTPOWCTBA A1 XOPOLUEro npuro-
ToBneHus nuwu. Ecnun Bbl cobupaeTech
MCMNonb30BaTh BHELLUHIOW Mocyay, npesa-
noynTanTe TEMHYIO, HE MPUMMNAIOLLYIO U
TEPMOCTOWKYIO NOCyAy.

Ecnu pekomeHayeTca npenBapuTenbHbIN
HarpeB B Tabnue NpuroToBrneHus, He
3abyabTe NOCTaBMTb NPOAYKTbI B AYXOB-
Ky nocrne npeaBapuTenbHOro Harpesa.
Ecnu Bbl coGupaeTech roToBUTb C UC-
nosnb3oBaHNEM peLUeTKN Ans rpuns, no-
CTaBbTe NPOAYKTbI B LLEHTP peLleTku, a
He BO3re 3aHEeN CTEHKMU.

Bce maTepumansl, ncnonb3yembie npu
M3roTOBMEHUN TeCTa, AOIMKHbI ObITb CBE-
XUMW Y KOMHATHOW TeMnepaTypbl.
CraTyC NpuUroToBneHUs NPOAYKTOB MO-
)KeT BapbUpOBaTLCS B 3aBUCUMOCTM OT
Konm4yecTBa NuULLM 1 pa3mepa nocyapl.
MeTtannuyeckue, kepamuyeckue 1 cTek-
NSAHHbIE POPMbl YBENNUYMBAKOT BpEMS
NPUroTOBIEHNS, @ HUXKHME NMOBEPXHOCTU
KOHAWTEPCKMX U3OENUIN HE CTAHOBATCA
paBHOMEPHO KOPUYHEBLIMU.

Ecnu Bbl ucnonb3yete 6ymary ansi Bbl-
Neykn, Ha HXKHEN NOBEPXHOCTM NULLM
MOXHO HabntogaTte HebonblLUoe 3apymsi-
HUBaHue. B aTon cutyauun Bam, BO3MOX-
HO, MPUAEeTCHa NPOANUTbL Neproa Npuro-
TOBMEHNs npumepHo Ha 10 MUHYT.
3HayeHus, ykasaHHble B Tabnuuax npu-
roTOBMEHWS!, ONpeaerneHbl B pedynbTtate
MCNbITaHWUA, NPOBEAEHHbIX B HALLUKX na-
6opaTtopusx. Moagxoaswime ons Bac 3Ha-
YEeHUs1 MOTYT OTNNYATLCS OT ATUX 3HAYe-
HUA.

* MNonoxuTe eay Ha NOAXOOSALLNIA YPOBEHb,
pekoMeHOoBaHHbIN B Tabnvue ans npu-
roToBneHnsa nuuwmn. CuUmtamTe HUKHUN
YPOBEHb QYXOBKM B KQ4eCTBE YPOBHSA 1.

CoBeTbl MO BbINeYke TOPTOB (MMPOros)

» Ecnu nupor (TopT) cnuwwkom cyxon, yee-
nnybTe Temnepatypy Ha 10 ° C n cokpa-
TUTE BpeMS BbiNeKaHus.

» Ecnu nupor (TopT) BNaXHbIN, NCMOMNb3Yii-
Te HebOoMbLLOE KONMMYECTBO XUAKOCTU
1NN ymeHbLUMTe Temnepatypy Ha 10 ° C.

» Ecnu Bepx TopTa (nupora) cropen, nono-
XKWUTE €ro Ha HWXHUIN YPOBEHb, NMOHU3bTE
Temneparypy v yBenuubTe BpeMsi Bbl-
neyKu.

» Ecnu BHYTpeHHSs yacTb TopTa NpuroToB-
JleHa XOpOLLO, @ BHELLUHSA YacTb NUMKas,
MCMOMNb3yNTe MEHbLLE XMUAKOCTU, MOHN3b-
Te Temnepartypy 1 yBenuybTe BpeMs
NPUroTOBMEHNS.

CoBeTbl N0 BbINeYvke

» Ecnu Tecto cnuwwkom cyxoe, yBenuybTe
Temnepatypy Ha 10 ° C u cokpaTute Bpe-
MSA NPUroToBneHns. Hamounte TectoBble
NEeHTbl COYCOM, COCTOSILLIMM M3 CMECU MO-
N0Ka, Macra, auu 1 norypra.

» Ecnu Tecto rotoButcs meaneHHo, ybe-
OWTECh, YTO TOMLLMHA TecTa, KOTOPYIO Bbl
NPUroTOBUIU, HE BbIXOAUT 3a Npeaernbl
NPOTUBHS.

» Ecnu Tecto obxapeHo Ha NOBEPXHOCTH,
HO [IHO He nporieyeHo, ybeamTech, 4To
KONMM4eCcTBO coyca, KoTopoe Bbl byaeTe
MCMonb3oBaTh AN TeCTa, He CIIULLKOM
MHOro Ha AHe TecTa. [lns paBHOMEPHOro
noApyMsIHMBaHWUsi NoNpobynTe paBHO-
MEpPHO pacnpenenqTb Coyc Mexay nu-
CcTamu TecTa 1 BbINEYKOMN.

* BbinekaiTe TECTO B NOMNOXEHUUN U TEMIME-
paType, COOTBETCTBYIOLLMX Tabnuue npu-
roTOBIeHusi. ECv HUXXHSIS NOBEPXHOCTb
6nofa Bce elle He[oCTaTOYHO KOPUYHE-
BOrO LIBETA, MOMECTUTE TECTO Ha HWXKHUIA
YPOBEHb AN NOCneayoLLero npuroTos-
neHus.

RU/74



https://masternix.ru/

Tabnuua AnAa BbiNeYku v 3aneKkaHKku
MpeanoxeHus no Bbine4vke ¢ OAHUM NMPOTUBHEM

npoTMBEHb *

Muwa Akceccyap ana |Pa6ouas dyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uusa Hanpasnswowmx |(°C) HUA (MUH)
(npmbn.)
TopT Ha noaHoce CraHgapTHbIN BepxHuit n Hx- 3 180 30 . 40
npoTuUBEHb * HWI HarpeB
Topr B hopme | POPMA ANATODTA |y oo s 2 180 30 ... 40
Ha peLueTke
Hebonblwue Bbl-  |CTaHAapTHbIN BepxHuin 1 HUx- 3 160 25 35
neykn npoTUBEHb * HWI HarpeB
Hebonblwue Bbl-  |CTaHOapTHbIN KoHBeKLms 3 150 25 35
neykn npoTUBEHb *
Kpyrnasi popma
ANs BbINeqkm, BepxHuin 1 HUX-
Buckeut anameTpom 26 cm HI HArDes 2 150 30...40
C 3aXMMOM Ha pe- P
ieTke **
Kpyrnas dpopma
Ansi BbINeyky,
Buckeut avameTtpom 26 cm | KoHsekuusi 2 150 35...45
C 3aXKMMOM Ha pe-
LeTke **
MeveHbe Konautepckuit BepxHuit n Hnx- 3 170 25 35
npoTuUBEHb * HWI HarpeB
MeveHbe Koraurepcrui 1y porums 3 170 20 ...30
npoTUBEHb
- BeHTunATop HuX-
Bbineuka CTaHﬂapTHEM Hero / BepxHero |2 180 35...45
npoTVBEHb
Harpesa
CraHaapTHbIN BepxHuin 1 Hux-
CpobHas bynoyka NPOTUBGHS * HWiA Harpes 2 200 20...30
CpobHas bynoyka S;grﬁ:g;:l:m KoHBekuus 3 180 20...30
o CTraHgapTHbI BepxHuin n HUx-
LlenbHbi xne6 NPOTUBGHS * HWiA Harpes 3 200 30...40
LlenbHbin xneb S;g:ﬁ‘::;:':m KoHBekuusi 3 200 30...40
CTeknsiHHbIN/ Me-
Tannuyeckui nps- o ~
INa3aHbs MOYrOMnbHbIV E:gtz;m:;“m 2um 3 200 30 ... 40
KOHTeNHep Ha pe- P
LeTke **
Kpyrnasi yepHas
METAMMIECKas g e
ABnoYHbIN Nupor  (dopma, AnameT- Hm;) HarDEB 2 180 50 ...65
pom 20 cm Ha pe- P
LieTke **
Kpyrnas yepHas
MeTannmyeckas
A6noyHbIv nupor |dopma, AvameT- |KoHBekumst 3 170 50...65
pom 20 cm Ha pe-
LeTke **
Briono CraHaapTHbIN BepxHuit n Hx- 3 280 5 9
H npoTMBEHb * HWI HarpeB
Bniogo CranpaptHbiit DyHKUMA MUuLbl |2 280 5...10
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MpeanoxeHusa No NPUroToBMIEHUIO C ABYMA NPOTUBHAMU

Muwa Akceccyap ana |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb3oBaHUA |Uuns HanpaBnswowmx |(°C) HUA (MUH)
(npubn.)

2-CtaHpapTHbIv
*
Heb6onblune Bbl-  |POTMBEHD

nevkn 4-KoHauTepcKuit
npoTMBEHb *

KoHBekuusi 2-4 150 25...35

2-CtaHpgapTHbIv

npoTMBEHb *
MeueHbe KoHBekuusi 2-4 170 25...35
4-KoHauTepckuii

npoTMBEHb *

1-CtaHgapTHbIN

npoTuBeHb *
Bbineuka KoHBekuus 1-4 180 40 ... 50
4-KoHanTepckuin

npoTMBEHb *

2-CTaHpapTHbI

npoTMBEHb *
CpobHas 6ynoyka KoHBekuusa 2-4 180 20 ... 30
4-KoHanTepckuii

npoTMBEHb *

MpenBapuTenbHbLIN HAarpeB pekoMeHayeTCs UCMNonb3oBaTh Ans BCex 6nioa.
*3Tun akceccyapbl MOTyT He ObITb BKIOYEHbI B Balle YCTPOWUCTBO.

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

Tabnuua npuroToBneHuns ¢ PyHKUUEN 0eT OTKpbIBaTbCH, TO BHYTPEHHASA TeMne-
ynpaBrieHus1 “9Ko BEHTUNATOP € Harpe- paTtypa onTMMU3npyeTcst AN SKOHOMUN
BOM” 3Hepruu, 1 ata Temnepartypa MOXeT OT-
 He uameHsIiTe HACTPOMKy TemnepaTtypbl NYaTbCs OT NOKa3aHHOW Ha 3KpaHe.
fnocrie Hayana NpUroToBNeHNs B pexume  ° He BbINOMHaARTe NpeasapuTenbHbIN
“OKO BEHTUMATOP C HarpeBsoMm”. nogorpes B paboyem pexume “Oko BeH-
* He oTkpbiBanTe ABEpLY OYXOBK/ BO Bpe- TUNATOP C HarpeBoMm”.

MS IPUrOTOBMEHUS B pexnmMe “OKO BeH-
TMNATop € Harpesom”. Ecnn aBepb He Oy-

Muwa Akceccyap Ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb30BaHUsA NALLWMUX (MUH) (npubn.)
HeGonblune Bbineykun CTaHeapTHbm npoTu- 3 160 25...35
BEHb
MeveHbe CTaHAAPTHBIA NPOTY- | 3 180 25 .35
BEHb
Bhinedka CTaHAAPTHBIA NPOT- | 3 200 45 .55
BEHb
CnobHas Bynouka g;::’iam“"'” npoti- | 200 35...45

* OTn akceccyapbl MOryT He BbITb BKIOYEHbI B Balle YCTPOWCTBO.
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6.1.2 Msico, Pui6a u MNTtuua

KnrouyeBble MOMEHTbLI NPUrOTOBIIEHUS C

rpunem

* lepen Tem, Kak roTOBUTb KypuLy, MHAEN-
Ky M uenble Kycku Msica, YToObl NOBbICUTb
3(hhEKTUBHOCTL NPUTOTOBMEHMS, NPU-
npaBbTe NIMMOHHLIM COKOM Y NepLEeM.

* [MpuroToBneHne Msca Ha KOCTOYKE 3aHU-
maeT oT 15 go 30 muHyT 6onblLue, Yem
Xapka cune.

» PaccunTtbiBanTe oT 4 0O 5 MUHYT Bpeme-
HW NPUrOTOBMEHNSI HA CAHTUMETP TOr-
LUMHBI MsAca.

* [locne TOro kak BpeMsi NpUroToBneHns

NCTEKIO, AEPXNTE MSACO B JyXOBKE B
TeueHve npubnuautensHo 10 muHyT. Cok
Msica nydlle pacnpegensercs no xape-
HOMY MSICY U HE BbIXOAMWT MNPV Hape3aHun
msca.

PbiBy cnenyeT pasmelyaTb Ha Norke
CpeaHero NN HN3KOro YPOBHS B TEPMO-
CTOWKOW Taperke.

MpuroToBbTEe pekoMeHAoBaHHbIe broaa
Ha cTone Ans roToBKX C MOMOLLbIO OOHO-
ro NPOTUBHS.

Tabnuua ona

npuUroToBrieHUA mMsca, pbl6bl N NTUubl

Muwa

Akceccyap ans
ncnonb3oBaHus

Pa6ouas dyHk-
uns

YpoBeHb Temnepatypa Bpems Bbineka-
Hanpasnswwmx |(°C) HUSA (MUH)
(npwbn.)

Creik (uenb-
HbI) / Xapkoe (1

CraHgapTHbIN
nNpoTMBEHb *

BeHTunATOp HWX-
Hero / BepxHero

15 muHyT 250/
makc., nocrie 180 (60 ... 80

(1,5-2 kr)

npoTMBEHb *

Harpesa

Kr) HarpeBa ... 190
BapaHbsa Hoxka  |CTaHgapTHbI BertvnaTop Hik-
Hero / BepxHero 170 85...110

>KapeHas kypuua
(1,8-2 kr)

Pewertka *

MomecTtute ognH
NpOTWBEHb Ha
HUWKHUIA YPOBEHb.

BeHTunATOp HWX-
Hero / BepxHero
Harpesa

15 muHyT 250/
Makc., nocne 190

>KapeHas kypuua
(1,8-2 «r)

PelwweTtka *

MNMomecTtuTe oaunH
NpoTUBEHb Ha
HVDKHWUIA YPOBEHBD.

KoHBekuus

200 ... 220 60 ... 80

>KapeHas kypuua
(1,8-2 «r)

PelwweTtka *

MNomecTtuTe oanH
NpoTVBEHb Ha
HWXHWI YPOBEHb.

DyHkuma "3D"

15 muHyT 250/
makc., nocne 190

CraHpgapTHbIv

BeHTnnsATOp HWX-

25 muHyT 250/

NpOTUBEHb Ha
HWKHUN YPOBEHD.

Wnpenka (5,5 kr) HDOTHBEHD * Hero / BepxHero Makc., nocrne 180 [150 ... 210
P Harpesa ... 190
o 25 muHyT 250/
WHpevika (5,5 kr) S;g?ﬁ:g;:‘:m PyHkuma "3D" makc., nocne 180 (150 ... 210
... 190
PelweTka *
BeHTunATOp HWX-
Pbiba MomecTuTe 0AMH |uero / BepxHero 200 20...30
NpOTUBEHb Ha Harpesa
HWXHUIN YPOBEHb.
Pewertka *
Pbi6a MomecTute oanH PdyHkuma "3D" 200 20...30

MpeaBapuTenbHbIN HarpeB PeKOMEeHAYeTCs UCNoMb3oBaTh A5 BCEX 6nioa.

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

**3Tn akceccyapbl He BKIMOYEHbI B BalLe YCTPONCTBO. OTO KOMMEPYECKUN AOCTYMNHbIE aKkceccyapbl.
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6.1.3 l'punb

KpacHoe msico, pbiba 1 MACo NTuLbl Ha
rpune ObICTPO CTaHOBATCA KOPUYHEBBIM,
UMEIOT KpacKBYI KOPOYKY U HE nepechixa-
toT. OcobeHHO noaxoaAT Ans rpuns dune,
WwaLnblk, konbachl, a Takke COYHbIe OBO-
Wy (moMmaopsbl, NyK U T. 4.).

O6wue npeaynpexneHus

* lMuwa, He NpurogHas ons rpuns, Hecet
0MacHOCTb BO3HMKHOBEHMS noxapa. [o-
TOBbTE Ha rpurne TornbKo efy, NoAxoas-
LLYIO ANA MHTEHCUBHOIO OFHS Ha rpurne.
Kpowme TOro, He pa3mellarite eqy Crvi-
KOM [aneko B 3agHeln YacTtv rpuns. 3710
camas ropsiyas 30Ha, ¥ XXupHas nuwa
MOXET 3aropeTbCsl.

» 3akpoWTe ABepLy OAYXOBKU BO BpeMs
npurotoBrieHus Ha rpune. Hukorga
BKITHOYaNTe rpusib C OTKPLITOM ABep-
uen ayxoBku. Flopsume noBepxHOCTH
MOTYT BbI3BaTb oXxoru!

Ta6nuua rpuns

KntoyeBble MOMEHTbI NO NpUroToBre-
HWUKO Ha rpune

* MpWUroToBbTE MNULLY OOMHAKOBOW TONLLM-

Hbl 1 BECOM, HACKOJIbKO 3TO BO3MOXHO,
ona rpuna.

* [lomecTuTe Kycoukm, npegHa3HayeHHble

ANs TPUNS, Ha PeLleTKy Unn peLleTyaTbii
NpOTVBEHb, pacnpenenss Ux Takum ob-
pa3oMm, YToGbl He NpeBbILaTh pa3Mepbl
HarpeBaTens.

* Bpems npurotoBneHus, YKa3aHHOe B Ta-

6n|/1u,e, MOXEeT Bapb1pOBaTbCA B 3aBUCK-
MOCTU OT TOJILLUUHBbI XXapeHbIX KyCOYKOB.

+ COBuvHbTE peLueTky unu pelletyaTbin

NPOTMBEHb [0 XXENaemMoro YpoBHS B Ay-
xoBke. Ecnv Bbl roTOBUTE Ha peLueTke,
CABVHbTE NPOTUBEHb K HUKHEW MOrKe,
4yTObLI COBGpaThb Macro. MNpoTBeHb ay-
XOBKW, KOTOPbI Bbl COBMpaeTech
CABVIHYTb, OOMKEH UMETb COOTBETCTBYIO-
LMe pasmepbl Ans Toro, YToobl MOKPbITb
BCIO Mrowaab rpuns. AToT NPOTUBEHb
MOXET He MOoCTaBNATbLCA BMECTE C Ba-
WM nsgenvem. Hanente HemHoro Boabl
B NPOTMBEHb AYyXOBKM Ars Nerkomn
OYMCTKN.

Muwa Axkceccyap ans uc- |YposeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb30BaHusA NALWMX (MuH) (npu6n.)

Pbiba PewweTka 4-5 250 20...25

Kypuua kycoykamm PewweTka 4-5 250 25...35

TedTenu (TenatuHa)

- 12 KONMYECTBO PelueTtka 4 250 20...30

BapaHbsa oT6uBHas PeleTka 4-5 250 20...25

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

8;6"“3”3“ S TEMNATV® | peeka 4-5 250 25...30

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

Xneb «TocToBbIN» PeweTka 4 250 1...3

PekomeHayeTca npeaBapuTenbHO pa3orpesaTth B TeHeHne 5 MUHYT Bce 6ntoda, NPUroTOBMNEHHbIE HA rpune.

MepeBepHUTE KycoukM NULLKM nocne 1/2 oT obLero BpeMeHU NpUroToBREHKS! Ha rpune.

6.1.4 MpoAaykKTbl ANA TeCTUPOBaHUs

 [NpoaykTbl, B 3TOM Tabnuvue onsa npuro-
TOBMEHMS NMULLIX, BHOCATCHA B COOTBET-
ctBum co ctangaptom EN 60350-1, yto-
Obl 06nerynTb TECTMPOBaHWE NPOAYyKTa
[ONS KOHTPOIbHbIX YYPEXOEHNN.
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Ta6nuua npUroToBreHUs TeCToBbIX 651104
MpepnoxeHns no Bbineyke ¢ OGHUM NPOTUBHEM

pom 20 cm Ha pe-
LeTke **

Muwa Akceccyap ana |Pa6ouas dyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uusa Hanpasnswowmx |(°C) HUA (MUH)
(npmbn.)
Meco4Hoe neve- o o
Hbe (cnagkoe ne- CTaHﬂapTHEM BePXHMM Y HIK= 3 140 20...30
NpoTUBEHb HWI HarpeB
YeHbe)
Ha mopgensax ¢
MeTannM4yeckumm
[Neco4yHoe neve- Cram THBIIA Hanpasnsownmn
Hbe (cnapgkoe ne- annap % KoHBekuusi 3 140 15..25
NpoTUBEHb
ueHbe) Ha mogensix 6e3
MeTannmyeckmx
HanpaBnAoLWmMX :2
HeGonbLuve Bbi- CTaH,D,apTHt:II/I BePXHI/II/I U HUX- 3 160 25 35
neykn npoTUBEHb HWI HarpeB
HebGonbLuve Bbi- CTaHp,apTanm KoHBekums 3 150 25 35
neykn npoTuBEHb
Kpyrnasi popma
ONS BbINeYkK, BepxHU 1 HIK-
Buckeut anameTpom 26 cm ° 2 150 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
ieTke **
Kpyrnas popma
NSl BbINEYkM,
Buckeut anameTtpom 26 cm |KoHsekumns 2 150 35...45
C 3aXKMMOM Ha pe-
LeTke **
Kpyrnasi yepHas
METANMIECKas g e
A6noyHbI nupor | dopma, AvameT- p 2 180 50 ...65
HWI HarpeB
pom 20 cm Ha pe-
LieTke **
Kpyrnas yepHas
MeTannmyeckas
A6noyHbIi nupor |dopma, avameT- | KoHBekumst 3 170 50...65

MpeanoxeHus No NPUroToBrEeHUIO C ABYMA NPOTUBHAMU

YeHbe)

4-KoHauTepckuii
npoTMBEHb *

Muwa Akceccyap ans  |Pa6ouas pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
MUCnonb3oBaHUA |uusa Hanpasnsowmx |(°C) HUA (MUH)
(npu6n.)
2-CTaHpapTHbIA
_ |npoTuBeHb *
HeGonbume ebi- P KoBsekums 2-4 150 25...35
neyku 4-KoHauTepckuin
npoTuUBEHb *
2-CtaHgapTHbIii
MecoyHoe neve- NpOTUBEHD *
Hbe (cnagkoe ne- KoHBekuus 2-4 140 15...25

MpeaBapuTenbHbIN HarpeB PeKOMeHAYeTCs UCNoMb3oBaTh A5 BCEX 6nioa.

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

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

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

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

- 12 KONNYECTBO

Xne6 «TocToBbIN» Peletka 4 250 1...3

PeKomeH,qyeTcn npegBapuUTenbHO pasorpesaTb B TE€4EHUE 5 MUHYT BCE 6nioga, NMPUroTOBJIEHHBbIE Ha rpune.

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

7 TexHu4eckoe o6cny)|<v|Ba|-w|e N YNCTKaA

7.1 O6was nHcgpopmauus o6
ouncTke

O6LwWwue npeaynpexneHus

* lMopoxauTe, Noka yCTPOWCTBO OCTbIHET
[0 Havana o4ncTkun. Mopsiyme NoBepxHo-
CTU MOTYT BbI3BaTb OXoru!

* He HaHoCKTE MOtOLLME cpeacTBa NPsSIMO
Ha ropsiyme NoBepXHOCTU. DTO MOXET
NPUBECTU K NOSIBNEHMIO CTONKMX MATEH.

» [poaykT [omKeH ObiThb TLATENBHO O4K-
LLIeH 1 BbICYLLEH MOCIEe KaXaoro Ucnorb-
30BaHuA. TakuMm 06pa3om, OCTaTK/ NULLM
[OOIMKHbI NTErKO OYMLLATBLCS, U 3TU ocTaT-
KV He [OIMKHBI moaropatb, korga npubop
cHoBa byaeT ncnonb3oBaTtbcs no3xe. Ta-
KM 06pa3oM NpoAeBaETCs CPOK CIyX-
Obl NpnMbopa 1 YMeHbLLAITCHA YacTo BO3-
HuKaroLme npobnemsi.

* He ncnonb3ynte napoBsbie MotoLme
cpencTea Anst YUCTKK.

* HekoTopble MotoLMe 1 YnCTALLME cpea-
CTBa MOTyT NOBpeEXaaTb MOBEPXHOCTb.
Henoaxopawmmm yictawmmm cpeacraa-
MU SIBMSIIOTCS: OTOENnMBaTenb, YucTawme
cpefcTBa, Coaepxalume aMMuak, KUCno-
Ty UK Xrnopua, NapoBble YNCTALLNE
cpencTBa, YACTALLMe CpeacTsa, cpea-
CTBa ANd yaaneHus NATEH U pXKaBuMHbI,
abpasuBHble YnCTALLME cpeacTBa (04u-
CTUTENW AN CIUBOK, YMCTALLME NOPOLL-
KW, YnMcTsaLwme Kpembl, abpasuBbl U Ckpyo-
Oepbl, NpoBoroka, rybku, unctswme can-
deTkun, cogepxaLime rpsasb U ocTaTku
MOIOLLNX CPeacTB).

* [pu kaxgon ounctke He TpebyeTtcs nc-
Nnosib30BaHNe crneLmanbHbIX YACTALLNX
maTtepuanoB. Heobxoammo ounwatb
npnbop € NCNONb30BaHMEM MOHLLETO
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cpeacTsa Ansi NocyAbl 1 TENMOW BOAbI C
NMOMOLLLbIO MATKOW TKaHW unu rybku, a 3a-
TEM BbITEPETb CYXON TKaHbHO.
O6sA3aTenbLHO MONMHOCTBLIO BLITPUTE BCHO
OCTaBLUYKCS XUAKOCTb NMOCIE O4YUCTKN U
HeMe[TeHHO yaanuTe BCce YacTulbl eabl,
pa3bpbi3rBaeMble BO BpEMS NPUroToB-
neHus.

He moliTe kakme-nnbo KOMNOHEHTLI Ba-
wero npubopa B NOCyJOMOEYHOW MaLln-
He.

HepxaBetowme nosepxHocTn

He ncnonb3ynte KUCMOTHbLIE UMW XMOPCO-
JepXawue yncTawme cpeacrtaa npu
YMCTKE NMOBEPXHOCTEN U pydeK U3 He-
pXXaBeroLLen cTanm.

lMoBepXHOCTb U3 HEPXaBeLLEeN cTanu
CO BpEMEHEM MOXET U3MEHUTb LBET.
OT0 HopManbHoe siBneHue. Mocne kax-
oW onepaumm ouyuLlanTe NoBEPXHOCTb C
NMOMOLLIbIO MOKLLEro CpeAcTBa, NOAXOAS-
LLlero A5isi MOBEPXHOCTEN U3 HEPXKaBeto-
Len cranu.

BbINonHANTE 04YMCTKY C MOMOLLBIO MST-
KOW MbINTbHOW TKaHW U XXUAKOro (He Bbl-
3bIBaIOLLLEro NOSBNIEHUE LlapanvH) Mo-
LLlero cpeacTBa, ctapasicb NpoTupaTth B
O[IHOM HanpaBneHun.

Bcerpa v cpasy yaansavte Hakvnb, Mac-
1o, kpaxman u 6enkoBble NsTHA C Mo-
BepxHocTen. [1aTHa MoryT p>xaBeTb B
TeyeHve AnuTenbHbIX NEPUOLOB Bpeme-
HW.

OuuncTtutenu, pacnblfeHHble/HaHECEHHbIE
Ha NOBEPXHOCTb, AOMKHbI ObITb He-
MeaneHHo yaaneHbl. AbpasuBHble Un-
CTALUME CPEeACTBa, OCTaBMEHHbIE HA MNO-
BEPXHOCTU, NPMBOAAT K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCS Genou.
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3Ma.I1VIPOBaHHbIe NOoBepPXHOCTU

Mocne kaxgoro ncnonb3oBaHUsA HEOOXo-
AVIMO O4YUCTUTb SManMpoBaHHbIE NOBEPX-
HOCTU C UCMONb30BaHMEM MOKLLETO
cpeacTBa ANng nocyabl U TENSON BOAbl C
MOMOLLLbIO MSITKOV TKaHW UNnu rybku 1 Bbl-
CYLUNTb CyXOW TKaHbIO.

Ecnv Balue ycTporcTBo nMeeT PyHKLMI0
NErkon NapoBOW OYUCTKU, Bbl MOXKETE
yOanuTb eto NErkyr HenoCTOSIHHYHO
rpsi3b. (Cm. «Jlerkas naposas ounctka

[» 82]».)

[nsa ynaneHus CTOMKUX NATEH MOXHO UC-
nosnb30BaTh CPEACTBO ANS YNCTKM OYXOB-
KV 1 peLueTkn, peKOMeHoBaHHoe Ha
BebG-canTe Bawero 6peHaa, 1 He Lapana-
toLyto rybky. He ncnonb3ayiite BHELLHUN
OYUCTUTENb OYXOBKU.

[Meyb gomKHa OCTbITb NEpea OYNCTKON
30HbI NPUrOTOBMNEHUA NULLK. YuncTka ro-
pPSAYMX NOBEPXHOCTEN CO3aaeT ONACHOCTb
Kak noxkapa, Tak 1 NoBpeXAeHUs NoBepx-
HOCTMN amanw.

MoBepxXHOCTU KaTarIMTUYECKOro NOKpbIl-
™A

BokoBble CTEHKM B 30HE MPUTOTOBIEHNUS
MOTYT 6bITb MOKPbIThI TOMBKO 3Masibio Nn-
60 KaTanMTMYecKUMI CTeHKamu. ITo 3a-
BMCUT OT MOZEenu.

KatanuTuyeckme CTEHKM UMEIOT Nerkyto
MaToBYIO 1 MOPUCTYIO NOBEPXHOCTL. He
HY>KHO YMCTUTb KaTanuTU4eckme CTEHKM
LYXOBKM.

KaTanuTunyeckue noBepxHOCTM MormoLya-
0T Macrno Gnarogapsi cBoei NopucTom
CTPYKTYpE 1 HAauYMHaIOT CUATb, Koraa no-
BEPXHOCTb HacbILLEHa Macriom, 1 B Takmx
cryyasix pekoMeHayeTcsl 3aMeHnTb aeTa-
.

CTeKknsiHHble NOBEPXHOCTU

[Mpu ouncTKE CTEKNAHHBIX MOBEPXHOCTEN
He MCMNOomnb3ynTe YNCTUKM U3 TBEPOOro
mMeTarnna n abpasvBHble YACTALLME MaTe-
pvarnbl. OHM MOTyT NOBPEAWTL CTEKISAH-
HY0 NOBEPXHOCTb.

OuunwanTe npubop ¢ NOMOLLbIO cpea-
CTBa AN MbITbsl NOCYAbl, TENSION BOAbI U
candeTkn n3 Mukpounbpebl, NnpegHasHa-
YEHHOWN ANSA CTEKISAHHbIX MOBEPXHOCTEMN,
1 BbITUPaNTE HAaCyXO CYyXOMN TKaHbIO U3
MUKPOGUOPbI.

» Ecnu nocne ouncTkn octaHeTcs motoLee
CpeacTBO, HAMOYNTE ero XornoA4HoW BO-
OO N BBITPUTE MSATKON TKaHbto. OcTaTok
MOIOLLIEro cpeAcTaa B criedyowuii pas
MOXEeT MOBpPeAnTb NOBEPXHOCTb CTEKNa.

* Hw npu kakux obcToATENBCTBAX HEMb3S
cUMLLATL 3aCOXLUME OCTaTKW Ha CTEKIsAH-
HOW NOBEPXHOCTY 3ybyaTbiMu HOXaMM,
NPOBOMOYHON MOYaNKoM UM NoA06HbLIMM
LapanatoLmmMm NHCTPYMEHTaMMU.

* MNATHa kanbums (kenTble NATHA) Ha no-
BEPXHOCTM CTEeKNa MOXHO YAAanNuTb C Nno-
MOLLIbIO MMELOLLIErocs B NpOAaxe cpen-
CTBa AN yAarneHus Hakvunu, a Takke ¢
NMOMOLLIbIO CpeAcTBa Ans yaaneHns Haku-
Nn, TAKOro Kak YKCYC U NMUMOHHbIN COK.

» Ecnu noBepxHOCTb CUMbHO 3arpsisHeHa,
HaHecuTe YnCTsLLee CPEACTBO Ha NATHO
C NOMOLLBIO TyBKN 1 NooxXanTe, noka
OHO NOAENCTBYET AOMKHbIM 06pa3om.
3aTeM NpoTpuTE CTEKMSHHYIO NOBEpPX-
HOCTb BNaXHOWN TKaHbIO.

* N3meHeHus uBeTa 1 NosiBNeHNe nNaTeH
Ha NOBEPXHOCTU CTeKra SABNSAITCS HOp-
MarnbHbIMU U HE CYUTAOTCA AedekTamu.

MnacTukoBble AeTanu U oKpalleHHble

NOBEPXHOCTH

* Vicnonb3ysi MotoLLee cpeacTBo ANs Mbl-
Tbsi NOCY/Abl, TENNYO BOAY OYUCTUTE Mna-
CTUKOBbIE AETANN U OKpaLLEHHbIE NO-
BEPXHOCTU M MATKYHO TKaHb UK ryoky, a
3aTeM BbITPUTE UX CYXOMN TKaHbHO.

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

« Crniegute 3a TeMm, 4To6bl CThIKM KOMMO-
HeHTOB Npubopa He ocTaBanucb Brax-
HbIMUW M C MOWOLLMM CPeacTBOM. B npo-
TUBHOM CIly4ae Ha 3TUX CTbIKax MOXeT
BO3HVKHYTb KOPPO3KSI.

7.2 Akceccyapbl Ansi OMUCTKU

He knagute aKceccyaphbl K NpoAyKTy B NO-

CyOOMOEYHYI0 MalLlnHy, eciih MUHOEe He yKa-
3aHO B pykKOBOCTBE NoJfib3oBaTens.

7.3 OuucTKa naHenu ynpaBneHusA

* lNpw o4ncTKe NaHenemn ¢ MOBOPOTHLIMU
nepeknoYaTensamm NpoTpuTe NaHernb 1
nepeknoYaTeny BNaxHoOW MSArkon Tka-
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HbIO U BbITPUTE HACYXO CYXOW TKaHbIO.
He cHumanTe nepeknoyaTenu n
NPOKNagkM No4 HAMKM A5t OYUCTKN NaHe-
nv ynpaeneHus. MNaHenb ynpaBneHns n
nepeknoYaTeny MoryT ObiTb NoBpexae-
Hbl.

* [1pn o4nCTKe NaHernemn 13 Hep>xaBetoLLen
cTanu ¢ NoBOPOTHbLIMU NMepeknyaTens-
MM He UCMOoNb3ynTe YUCTALLME cpeacTea
05151 NOBEPXHOCTEN N3 HEPXKaBEHLLEN
cTanuv BOKpyr pyyek. HaukaTopbl BOKpYr
nepekniovaTensa MoryT ObITb CTEPThI.

* OuncTnTe CeHCcopHble NaHenu ynpasne-
HUSI BNAXXHOW MSATKOW TKaHbHO U BbITPUTE
cyxoWn TKaHbto. Ecnu Balle ycTponcTso
nmeeT PYHKUMIO ONOKMPOBKM KNaBuLL, TO
BKIOUMTE BNOKMPOBKY KNaBuLL nepes
BbINOSIHEHWEM OYMCTKM NaHenu ynpasne-
HUS. B npoTMBHOM crny4ae MoxeT
npou3onTy cbor Ha KHOMKaXx.

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

CnepnyinTe MHCTPYKUMSM MO OYNCTKE, OMNK-
caHHbIM B pa3gene «Obwas nHdopmaums
MO OYUCTKE», B COOTBETCTBMM C TUMAMM MO-
BEPXHOCTU BaLLeWn AyXOBKM.

Yucrtka 60KOBbIX CTEHOK AYXOBKMU
BokoBble CTEHKM B 30HE MPUTOTOBIIEHUS
MOryT ObITb NMOKPbITbI TONBKO 3Marnbio NMbo
KaTanMTU4eCKUMN CTEHKaMW. DTO 3aBUCUT
oT mogenu. Ecnu nveeTtcs katanutuye-
ckas CTeHka, obpaTtuTech k pasgeny «Kara-
NUTUYECKNE CTEHKU» 3a MHpopMaLmen.
Ecnu Baw npoaykT npeactasnseTt cobon
MoZenb C MeTanM4YecknMy Hanpaensito-
WMMK, yaanuTte ux nepeg 4nctkon 6o-
KOBbIX CTEHOK. 3aTeM BbIMOSTHATE OYUCTKY,
Kak onvcaHo B pasgene «O0was nHgop-
MaLms Mo OYUCTKE», B COOTBETCTBUU C TU-
MOM NMOBEPXHOCTN BOKOBOW CTEHKW.

Y106bI yaanuTb 60KOBbLIe MeTannuye-
CKMe HanpaBnsiowme:

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

2. lMoTaHUTe peLueTHaTyto Nomnky Ha cebs,
YTOGbI CHSATb €€ MOJHOCTLIO.

3. UTobbl cHOBa NprKpenuTb HanpaBnsAto-
e, npoLeaypbl, MPUMEHsieMble Npu
UX CHATUMW, OOMKHbI MOBTOPSATHCS C
Camoro KoHua [0 Havana cooTBeT-
CTBEHHO.

7.5 Jlerkasa napoBas o4uMcTKa

[aHHas npoueaypa nosBonseT ovnLLaTh
Kamepy OyXOBOro LiKada oT HesacTaperbix
3arpsisHeHUiA, KOTopble pasmMsryaTcs na-
POM BHYTpPY yXOBKM 1 Kanenbkamu BoAbl,
KOHAEHCHPYIOLWMMUCS BO BHYTPEHHMX MO-
BEPXHOCTSIX OYyXOBKM.

1. WsBnekute Bce aKceccyapbl N3 YXOBKWU.

2. [o6abTe 500 MmN BOAbI B MPOTUBEHBL U
NOMecTUTE Ha 2-0/ YPOBEHb JyXOBKMU.

@ r

\x

3. YcTtaHoBuWTE AYXOBKY B peXUM « HKHMI
HarpeBs» 1 gavite en nopaboTartb nNpu
100°C B TeueHune 20 MUHYT.

HemenneHHo oTkpoliTe ABepb U NpoTpuTe

BHYTPEHHIOI YacTb BRaXHON ryokon unm

TKaHbt0. Mpy OTKPbITUM ABEPLBI BbINyC-
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KaeTcsa nap. ATo MoXeT NpeacTaBnsaTb
0OMNacHOCTb OXOroB. ByibTe OCTOPOXHbI
Korga oTKpbiBaeTe ABepLy.

[ns yoaneHus CTOMKUx 3arpsi3HeHnin Heob-
XOLMMO BbINOMHUTb OYUCTKY C MCMOSb30Ba-
HVYeM MOIOLLLEro cpeacTaa Ans nocyabl n
TEennow BoAbl C MOMOLLbIO MATKOW TKaHU
nnu rybku, a 3atem BbITEpeTb CyXOu TKa-
HbHO.

Mpu ucnonb3oBaHUN YHKUMK fer-

@ KOW MapOBOWN OYUCTKM OXmaaeTcs,
4yTO AobaBneHHas Boda McnapsieT-
Csl U KOHOEHCUPYEeTCH Ha BHYTPEH-
Hel CTOpPOHe AYXOBKWU U ABepLe ay-
XOBKM, YTODObI CMArYUTL Nerkue 3a-
rpsisHeHus1, obpasoBaBLUMECH B Ba-
wen gyxoske. Korga osepua ay-
XOBKW OTKpbITa, MOXET KanaTb KOH-
OeHcaT, obpasyloLwuiicst Ha ABepue
OyxoBkW. Kak TonbKo Bbl OTKpOETE
OBepLy AYXOBKWU, COTPUTE KOHOEH-
car.

(BapbupyeTcs B 3aBUCMMOCTY OT MOAENN
ycTporicTBa. MoxeT He ObITb B Ballem
ycTporicTtBe.) lNMocne KkoHaeHcaumMm BHYTPU
OYXOBKM B yrry6reHumn nog AyxXoBKOW MO-
XeT obpasoBaTbCs Nyxuua unv Bnara.
MpoTpute 3Ty 06nacTb BNaXHON TKaHbIO
nocre Mcrnonb3oBaHus, a 3aTeM BbICYLUUTE.

7.6 OumucTKa ABepLbl AYXOBKU

Bbl MOXeTe CHATb ABEpLYY OYXOBKU U OBEp-
Hble cTekna, YToObl NOYMCTUTb UX. TO, Kak
CHATb ABepLbl 1 CTekra, 06bsACHAETCS B
pasgenax «CHATUE aBepLbl AYXOBKU» U
«CHSAATMEe BHYTPEHHUX CTEKOJ ABepLbI».
[Mocne cHATUS BHYTPEHHUX CTEKON ABepLbl
OYUCTUTE UX C NMOMOLLbIO CPEACTBa ANs
MbITbS1 MOCY/Abl, TEMMON BOAON N MSATKOW
TKaHW Unun rybku 1 BeITPUTE X CYXON TKa-

Hbto. Ecnn Ha cTekne ayxoBku o6pasosarn-
CSl U3BECTKOBbI HAMeT, MPOTPUTE CTEKIO
YKCYCOM 1 NPOMOWTE.

He ncnonb3yinTte xectkne abpasms-
Hble Y/CTALLMe CPeacTBa, MeTar-
nmyeckme ckpebku, MPOBOSIOYHYHO

MoYarnky unm otbenuBaTtenu ans
YNCTKN OBepLUbl N CTEKNa OYyXOBKU.

CHATUe ABepLbl AYXOBKU
1. OTkpoWTe ABepLYy OyXOBKW.

2. OTKpoOWTE 3aXMMbl B THE3e neTnm
nepenHen ABepu cnpasa u crneea, rno-
TSIHYB BHU3, KaK NMOKa3aHO Ha PUCYHKeE.

3. Tunbl neTenb pasnuyatoTcst Mo TMnNam
(A), (B), (C) B 3aBUCMMOCTU OT MOZENU
nsgenus. Ha cnegytoLmx pucyHkax rno-
Ka3aHo, Kak OTKpbIBaTb NETNN KaXaoro
TMna.

4. Tetnu Tuna (A) 4OCTYNHbI AN 06bIY-
HbIX TUMOB [ABEpEil.

%J%

Metnn TVII'Ia ,D,OCTyI'IHbI Onsa nBepen c

MATKUM 3aKpbITUEM.

6. Metnu Tvna (C) gocTynHbl ANS ABepen
C MSATKUM OTKPbITUEM/3aKpbITUEM.

7. TMepeBeauTe OBEpPLY OYXOBKM B MOy-
OTKPbITOE MOSIOKEHME.
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8. TlMoTsaHnTe cHATYI0 ABepLy BBEPX, YTOBbI 3. Kak MpounmocTpMpoBaHo Ha PUCYHKE,

ocBo6oauTL €€ OT NpaBoWi 1 NEBON ne- OCTOPOXHO NOAHVMUTE CaMOe BHYTPEH-
Terb, a 3aTEM CHUMUTE ee. Hee cTekno (1) B HanpaBneHun «Ax», a
3aTeM CHUMUTE ero, NOoTSHYB B Hanpas-
YUTtobbl yCTaHOBUTL ABEPb Ha Me- neHun «By».
@ CTO, npoueaypsbl, MPUMEHseEMbIe
npu ee CHATUN, OOSDKHbI NMOBTO-

pATbCA C CaMOro KoOHUa 00 Ha4dana
COOTBETCTBEHHO. pun YCTaHOBKe
AaBepLpbl ob6s3aTensHO 3aKkpbiBanTe
3aXNMbl Ha rHe3ge neTnn.

7.7 CHATMe BHYTpPEHHero ctekna
ABepLbl AYXOBKU

BHyTpeHHee CTekIo nepefHeii ABepu

YCTPOVICTBA MOXHO CHSATb [ O4UCTKY. 1 Camoe BHyTpeHHee  2* BHyTpeHHee CTekrno

1. OTKpoWTe ABEPLlY AYXOBKU. crexno g“g‘;ﬁgy”nig'z;; ca.

2. ToTAHMTE NNAaCTUKOBLIA KOMMOHEHT, Lwero nsgenus)
MPUKPENMeHHbIA B BEPXHEI! 4acTn 4. Ecnu y Balueil lyxOBKW €CTb BHYTPEH-
nepepHer Asepy, k cebe, ofHOBpPEeMeH- Hee CTeKro (2), OBTOPUTE 3TY Xe Mpo-
HO HaJaBVB Ha TOYKM AaBrieHus ¢ obe- LE1YPY, YTOBbI OTCOEANHMTD &r0 (2).

NX CTOPOH KOMMOHEHTA, U CHUMUTE €ro.
MepBbIM LLIArom neperpynnupoBKu

ABepLbl sBnseTcs cbopka BHYTPEHHETO
crekna (2). llomecTnTe CKOLLEHHbI
Kpaw cTekna, 4Tobbl OH COOTBETCTBOBAI
CKOLLEHHOMY Kpato MiacTMKOBOro nasa.
(Ecnwu BalL NpoAyKT UMeeT BHyTPEHHee
CTekno). BHyTpeHHee cTekno (2) nonx-
HO ObITb NPMKPENIEHO K NNAaCTUKOBOMY
nasy, 6nxkanemy K camoMy BHYTPEH-
Hemy cTtekny (1).

6. 3aHOBO NpuKpennas camoe BHYTPEHHee
crekno (1), obpaTuTe BHUMaHNE Ha Me-
CTO 3aneyaTaHHOW CTOPOHbI CTEKNa Ha
BTOPOM BHyTpeHHeM cTekne. KpaliHe
BaXKHO PaCMONOXWUTb HUXKHUE YrTibl
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camoro BHyTpeHHero ctekna (1) Tak,
4YTOBbI OHM COOTBETCTBOBANM HUXHUM
NnacTyKOBbIM Nasam.

7. TpwKMnUTE NAAaCTUKOBbLIA 3IEMEHT K pa-
Me, NMoKa He YCrbILINTE 3BYK «LLemnyKay.

7.8 YucTka namnbl QyXOBKM

B cnyyae, ecnu ctekngHHas ABepua nam-

Mbl JYXOBKM B 30HE MPUrOTOBIEHMS 3arpsi3-

HUTCSI: O4YMCTUTE C MOMOLLbIO cpeacTBa Anst

MbITbS1 MOCY/bl, TEMMON BOAOW N MSATKOWM

TKaHW unu rybku, a 3aTem BbITPUTE CyXOW

TKaHblo. B cnyyae HemcnpaBHOCTY Namnbl

[OYXOBKM Bbl MOXETe 3aMeHUTb ee, crneays

cneayoLwmM pasgenam.

3ameHa namnbl 4yXOBKU

O6wume npeaynpexneHns

* Bo nsbexaHve nopaxeHus anekTpuye-
CKUM TOKOM Nepes 3aMeHon namnbl ay-
XOBKW OTCOEANHUTE SMEKTPUYECKUI
pasbeM U JOXOUTECH OXMaXaAeHUs ay-
XOBKM. [Opsiuve NoBEpPXHOCTU MOTYT Bbl-
3BaTb oxoru!

* OTa ne4yb NUTaeTcsa OT famrbl HakanvBea-
HUS MOLLHOCTbIO MeHee 40 BT, BbicoTOMN
MeHee 60 MM, guameTpom meHee 30 MM
WNW ranioreHoBown namnbl ¢ rHesgamm G9
MOLLHOCTbIO MeHee 60 BT. Jlamnbl noa-
XOAAT Ans paboTbl Npy TemnepaType Bbl-
we 300 °C. Jlamnbl 4N 4yXOBKN MOXHO
npruobpecTn B aBTOPU30BaHHbIX Cryxbax
UNN Y MULEH3UPOBAHHBLIX TEXHNYECKUX
cneumanuncToB. OTOT NPOAYKT COAEPXKUT
namny knacca aHeprum G.

* [lonoxeHne namnbl MOXET OTNN4aTbCA
OT MOKa3aHHOTO Ha PUCYHKE.

* Jlamna, ucnonb3yemas B 3T0OM YCTPOW-
CTBE, He NOAXOAUT AN OCBELLEHUS XN-
NbIX NomeleHnn. HasHadyeHne aTon nam-
Mnbl — NOMOYb MONb30BaTEN BUAETL eay.

 Jlamnbl, ncnonb3yemble B 9TOM YCTPOU-
CTBE, JOJKHbI BblAEPKMBaTb IKCTpe-
MasbHble oU3n4eckne ycroBusl, Takue
Kak TemnepaTypa Bbiwe 50 ° C.

Ecnu B Bawewn ayxoBkKe Kpyrnas namna,

1. OTkniounte OYXOBKY OT 3NeKTpuyecTBa.

2. CHumuTe CTEKNAHHYH KPbILLKY, noBep-
HyB ee npoTmB 4acOBOW CTPErKU.

3. Ecnv namna gyxoBku Tuna (A), Kak no-
Ka3aHO Ha PUCYHKe HMXe, MOBEPHUTE
namMny OyxoBKM Tak, KaK yKkasaHo Ha pu-
CYHKe, U 3aMeHuTe ee HoBoW. Ecnin aTo
namna tuna (B), BeITawwmTe ee, Kak no-
Ka3aHo Ha PUCYHKe, U 3aMeHUTE ee HO-
BOW.

4. YcTaHoBMTE HAa MECTO CTEKIISIHHYIO
KPbILLKY.

Ecnu B Balleli AyXoBKe KBagpaTHasi

namna

1. OTKNIOUMTE OyXOBKY OT SNEKTpUYecTBa.

2. CHMMWTE MeTannuyeckne Hanpasnsawo-
LMe B COOTBETCTBMU C ONMCAHNEM.
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3. MNMogHMMuTE 3aWUTHYIO0 CTEKNAHHYIO
KPbILLKY famnbl C MOMOLLbIO OTBEPTKMU.
CHavana OTKpyTUTE BUHT, ECN B Ba-
LeM 1M3genun ecTtb BUHT Ha KBagpaTHON
namne.

4. Ecnu namna gyxoBsku Tuna (A), Kak no-
Ka3aHO Ha PUCYHKe HuXe, NOBEepHUTE
namny QyXOBKW TakK, kak ykaszaHo Ha pu-
CYHKe, 1 3ameHunTe ee HOBOW. Ecnin aTo
namna Tuna (B), BbITawmTe ee, Kak no-
Ka3aHO Ha pUCYHKe, N 3aMeHUTE ee HO-
BOWA.

8 YctpaHeHue Henonapok

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

Ecnu nocne BbINOMHEHNSA MHCTPYKLMI 3TO-
ro pasgena HemcrnpaBHOCTb He yaanochb
yCTpaHuTb, obpaTuTech K BalleMy npoaas-
Lly UN B aBTOPU3OBAHHYIO MaCTEPCKYHO.
Hwu B koem crnyyae He nbiTanTech oTpe-
MOHTMPOBaTb M3Aenune camoCTOATENBHO.

Bo BpeMsi pa6oThbl AYXOBKM UCMyCKaeT-

csa nap.

« [Map BO BpeMsi paboThl ABMSAETCS HOpP-
MarbHbIM SIBIeHNEM. >>> JT0 He owmnb-
Ka.

Bo Bpemsi NpUroToBrneHusi NULKM NosB-

NsATCA Kannv Boabl

* [ap, obpasyowuinca Bo Bpemsi Npuro-
TOBNEHWSs!, KOHAEHCUPYETCS NPU KOH-
TaKTe C XONoAHbIMU MOBEPXHOCTAMM CHa-
pYXv NpoAyKTa U MoXeT 06pa3oBbIBaTb
Kannu BoAbl. >>> 370 He olunbKa.

Koraa npoaykT nporpeBaeTcs U oxna-

XAAeTcA, CrbIWHbI MeTannu4yeckme 3By-

KW.

* MeTannuueckue getanm MoryT pacLum-
pSTbCS U M3haBaTb 3BYKM NpU Harpesa-
HUW. >>> OT0 He owmnbkKa.

U3penue He paboTaer.

+ Bo3moxHO, NpegoxpaHnTenb Heucnpa-
BEH Unu neperopen. >>> [NpoBepbTe
npefoxpanuTenu B 6rioke npegoxpaHu-
Tenew. lNMpu HeobxoaMMOCTK 3aMeHnTe
WX UMW aKTUBUPYWTE MOBTOPHO.

* [pnbop MoXeT ObITb HE MOAKITIOYEH K
(3a3eMnieHHo) po3eTke. >>> [MpoBepb-
Te, NOAKMIYEH N Npubop K poseTke.

* (Ecnu Ha Baluem yCcTponcTBe ecTb
Tanmep) KnaBuwim Ha naHenu ynpaene-
HWs He paboTatoT. >>> Ecnu B Ballem
n3genun nmeeTcst 6rIokMpoBKa KHOMOK,
OHa MOXeT ObITb BKIIOYEHA, OTKIIOUNTE
610KMPOBKY KHOMOK.

CBeT B AyXOBKe He ropwmr.

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

* Het anektponuTanus. >>> Y6egutech B
HanMymMm Hanps>KeHns B CETU 1 NpoBepPb-
Te npegoxpaHuTenu B 6rioke npegoxpa-
HuTenen. Mpu Heo6XoaNMOCTH 3ameHnTe
npeaoxXpaHUTENn U NOBTOPHO NOAKIIO-
ynTe ux.

[yxoBka He HarpeBaeTCHl.

¢ eyb He MOXeT BbITb HAaCTpoeHa Ha
onpegeneHHyo yHKUMIO NPUroToBsre-
HUst u/vnu Temneparypy. >>> 3agante
onpeneneHHyo yHKUMIO NPUroToBe-
HUSA U/unu TemnepaTypy.

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

* HeTt anekTponutaHus. >>> Yb6eguTech B
HanMyMn HanpsKeHUs B CETU 1 NPOBEPb-
Te npefoxpaHuTenu B 6rioke npegoxpa-
HuTenen. Mpu HeobxogMMOCTM 3aMeHnTe
npenoxXpaHUTEnNn U NOBTOPHO MOAKIHO-
ynuTe UX.

» [IBepua OyXOBKM MOXET ObiTb OTKpbITA.
>>> Y6eauTech, YTO ABepLa OyXOBK/ 3a-
KpbiTa. Ecnu aBepua AyxoBku octaeTcs
OTKpbITOW Gonee 5 MUHYT, HACTPOWKK
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BpeMeHW, 3afaHHble O5A NPpUroToBreHna Mocne Ha4yana npuroToBreHUsl Ha guc-

NULLK, OTMEHSIOTCS, a HarpeBaTenu He nnee muraet cumeon P u nosiBnsieTcs
paboTatoT. 3BYKOBOe€ npeaynpexaeHue.
(Onsa mopenei ¢ Tanmepom) Aucnnen + [IBepua OyXOBKM MOXET ObITb OTKpbITA.

TarMimepa MuraeT Unu cUMBOIN TanMepa

oCTaeTcs OTKPbITbIM.

* PaHbLuUe 6bINo OTKMNYEHNE aneKkTpuye-
cTBa. >>> YcraHoBuTe BpeMs / Boiknio-
ynTe PYHKLMOHAMNbHbIE PYYKM NPoAyKTa
1 CHOBA MepeKroYnTe ero B Hy>Hoe no-
noXeHwe.

>>>Y6eauTtech, YTo ABepLIa Neyn 3a-
KpbiTa. ECrnn HemcnpaBHOCTb He ycTpa-
HeHa, obpaTUTECh B aBTOPU30BaHHbIN
CEpPBUCHbIN LIEHTP.

Warotosutens: «Arcelik A.S.»
lOpuamnueckuii agpec: Kapaay Oxannecu Ne 2-6 34445 Crotniogxe Ctambyn, Typumsa
(Karaaga¢ Caddesi No:2-6 Siitliice, 34445, Turkey)

MpowusseneHo B Typuuu

MmnopTtep Ha TeppuTopumn PP: OO0 "An 3y Mn AnnnaeHcec Cewnc"

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

MHopmaumio o cepTudmkaumm npogykra Bbl MOXeTE YTOUYHUTL, MO3BOHWB Ha ropsvyo JINHUIO
8-800-3333-887.

[aTa npov3BoacTBa BKIIIOYEHA B CEPUIHBIA HOMEP NPOAYKTA, yKa3aHHbI Ha 3TUKETKe, PacrnofioKEeHHOW Ha NPOayK-
Te, @ UMEHHO: NepBble ABe Ldpbl cepuitHoro Homepa o603HavatoT rof NPOU3BOACTBA, a NocreaHve ABe — Mecsill.
Hanpumep, "10-100001-05» o6o3HavaeT, 4To NpoaykT npousseseH B mae 2010 roga.

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