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Welcome!

Dear Customer,

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

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

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

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

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

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

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

Made in TURKEY
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A 1 Safety Instructions

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

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

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

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

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

+ Use original spare parts and
accessories only.

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

Do not make technical modific-
ations on the product.
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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



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.
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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.
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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.

EN/7



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
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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



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
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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.



2 Environmental Instructions

2.1 Waste Directive

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

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

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

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

Compliance with RoHS Directive:

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

2.2 Package Information

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

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

2.3 Recommendations for Energy
Saving

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

+ Defrost frozen food before baking.

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

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

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

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

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

3.1 Product Introduction

*%
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1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Lower heater (under the steel plate) 8 Shelf positions
9 Upper heater 10 Ventilation holes
Varies depending on the model. Your product 3.2 Product Control Panel Introduc-

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

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

tion and Usage

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

10 9 8
|
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| [ | |
| | | | | [ ]
1 2 3 4 5 6 7

1 On/off key

3 Oven control knob

5 Temperature indicator area

7 Baking start/stop key

9 Timer/duration indicator area

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

3.2.2 Introduction of the oven control
panel

Oven control knob

You may check the settings on the timer/
clock indicator and temperature indicator
areas with the oven control knob. You may
transit through these settings by turning
this oven control knob to right and left and
apply them by pushing the knob.

Oven inner temperature indicator

You can understand the oven inner temper-
ature from the inner temperature symbol on
the display. When the cooking starts, the
symbol is seen on the display and when the
oven inner temperature reaches the set
temperature, each level of the symbol illu-
minates.

2 Function display

4 Temperature setting key
6 Key lock key

8 Alarm key

10 Time and settings key

Function display

Working functions of your oven are located
at the function display on your oven. Each
function is activated by touching it. All
functions located on the display are schem-
atic, they may not be present in your appli-
ance. Functions of your product are de-
scribed in the section titled “Oven operating
functions”.

Indicator areas:

QB A i
OO0 2
O “Hogo a 2 N,
- BOAOOT
C Soooey @
Keys :

€O :Time and settings key
°C : Temperature setting key

Iil' : Key lock key

L\ :Alarm key

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

: Settings symbol

: Key lock symbol

: Symbol of baking with eco fan

: Low level steam symbol *

: High level steam symbol *

> DEEP & OO

: Meat probe symbol *

%

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
Aj_ll : Quick heating (booster) symbol
: Door lock symbol *

* |t 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

Temperature

Function description 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.

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.

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.

{|el|®] @][® ][]

Low grill 40-280

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

Full grill 40-280 e
grilling in large amounts.
The hot air heated by the | ill i ickly distributed int
; ’ g e hot air heated by the large grill is quickly distributed into
% Fan assisted full grill 40-280 the oven with the fan. It is suitable for grilling in large amounts.
222 Keep warm 40-100 Itis used to keep the food at a temperature ready for service

for a long time.

Q Bread function

It is used to bake bread. Incoming set temparature and time
may not be changed.

\lt Extra function activa-

000 tion

It is used to activate operation functions which do not show up
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.

Deep tray

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

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

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

It is used for frying or placing the food to be

Standard tray

baked, fried and stewed on the desired
shelf.

It is used for pastries, frozen foods and fry- On models with wire shelves :

ing large pieces.
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On models without wire shelves :

3.5 Use of Product Accessories

Cooking shelves

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

On models with wire shelves :

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on

the wire shelf's stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On models without wire shelves :

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.

S - 7

=L
%
=
=
~
~,

~—L

=

~L

~

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.
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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 :

Tray stopping function - On models with
wire shelves

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

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

General specifications

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

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

Voltage/Frequency 220-240V ~; 50 Hz

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

Total power consumption (kW) 3,3

Oven type Multifunction oven

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

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

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

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

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

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

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

4.1 First Timer Setting

Always set the time of day before
@ using your oven. If you do not set it,

you cannot cook in some oven

models.

1. 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.

4 |8
= Pl

2. Activate the timer field by pushing the
oven control knob once or touching the
(O key once.

= The timer field and the 8¢ symbol
flash on the timer/duration display.

£

© 13T
[N

— Pl
&

3. Set the time of day by turning the oven
control knob to right/left and activate
the minute field by pushing the oven
control knob once or touching the O key
once.

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

4. Set the minute by turning the oven con-
trol knob to right/left. Approve the set-
ting by pushing the oven control knob
once or touching the (© 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.

N

Remove all accessories from the oven
provided with the product.

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

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

5. Wait for the oven to cool.

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

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.

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

Oven lighting

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

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

+ If the quick preheating setting is active
on the control unit the 4§ symbol appears
on the display when you start baking and
the oven reaches the temperature you set
for baking quickly. For quick preheating
setting, see the “Settings” section.
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1 On/off key

3 Oven control knob

5 Temperature indicator area

7 Baking start/stop key

9 Timer/duration indicator area
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Keys :

(O :Time and settings key
°C : Temperature setting key
[E' : Key lock key

L\ :Alarm key

DIl : 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 *

> DEEP & OO

: High level steam symbol *

: Meat probe symbol *

"%

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

Temperature indicator area :

2 Function display
4 Temperature setting key
6 Key lock key
8 Alarm key
10 Time and settings key
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.

Turning on the oven
1. Turn on the oven by touching the D 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 D 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
(at your own control) without setting the
baking time by selecting the temperature
and operating function specific to your
food. As an example, the “Top and bottom
heating” function and 180 °C settings are
shown in the pictures.

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

2. Touch the operating function you want
to activate on the function display.
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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”
%

4. The pre-set temperature for the operat-
ing function you selected appears on
the display. To change this temperature,
push the oven control knob once or
touch the °C key and turn the oven con-
trol knob to the right/left.
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= The °C symbol flashes on the tem-
perature display.
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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
within the temperature range of the
selected operating function, the
highest temperature for that operat-

ing function is displayed.

5. Confirm the set temperature by touch-
ing the °C key.
= The °C symbol lights up continu-
ously on the temperature display.
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6. After setting up operating function and
the temperature touch the P || key to
start baking.
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= Your oven will start operating immedi-
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 oven inner temperature
reaches the set temperature, each

stage of the | symbol will light up. The
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oven does not switch off automatically
since manual baking is done without
setting the baking time. You have to
control baking and turn it off yourself.
When the baking is completed touch
the P |l key to end the baking or touch
the (D key to turn off the oven com-
pletely.
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 on the oven by touching the (D key.

2. Touch the operating function you want
to activate on the function display.
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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”
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4. The pre-set temperature for the operat-
ing function you selected appears on
the display. To change this temperature,
push the oven control knob once or
touch the °C key and turn the oven con-
trol knob to the right/left.

= The °C symbol flashes on the tem-
perature display.
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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
within the temperature range of the
selected operating function, the
highest temperature for that operat-
ing function is displayed.

5. Confirm the set temperature by touch-
ing the °C key.
= The °C symbol lights up continu-
ously on the temperature display.
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6. Push the oven control knob once or
touch the © key once for the baking
time.

(4

= The set 30 minutes value appears
on the timer/duration display and
the O symbol flashes.
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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 operating function and
temperature are set, and you can
change the time by turning the oven
control knob to the right/left.

7. Adjust the baking time by turning the
oven control knob to the right/left. Con-
firm the setting by touching the (S key.
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The baking time increases by 1
@ minute in the first 15 minutes and

by 5 minutes after 15 minutes.

8. After setting up operating function, the
temperature and the baking time, touch
the P |l key to start baking.
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= Your oven starts operating immedi-
ately at the selected operating
function and temperature and the
baking time countdown appears
on the display. On the temperature
display, the | and p symbols are
shown. As the oven inner temper-
ature reaches the set temperature,
each stage of the | symbol will
light up. When the adjusted baking
time is completed, “End” text ap-
pears on the temperature display,
the timer gives an audible warning
and baking stops.

9. The warning sounds for one minute. If
you touch the P |l key while the audible
warning is given and the “End” text is
displayed on the temperature display,
the oven continues operating indefin-
itely. The oven is turned off if the (D key
is touched. 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 D key.

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

9. Activate the lower row operating func-
tions by touching the “Extra function ac-
tivation” on the function display.
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10.Touch “Bread function” on the function
display.
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11.Start baking by touching the p || key.
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12.At the end of the baking time, an audible
warning is given for one minute. If the ©
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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= A countdown of 3-2-1 appears on the
display. When the countdown is over,
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
is touched or the oven control knob is
pushed, the timer sounds an audible
signal and the & symbol flashes.
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The maximum alarm time may be
@ 23 hours 59 minutes.

While the key lock is activated, the
@ keys of the control unit cannot be

used. The key lock will not be can-

celled in case of power failure.

Deactivating the key lock

1. Touch the & key until the & symbol ap-
pears on the timer/duration display.

= A countdown of 3-2-1 appears on the
display. When the countdown is over,
the & symbol disappears on the timer/
duration display and the key lock is de-
activated.

Setting the alarm

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

1. Touch the ) key once to set the alarm
period.

= The minute field and A symbol
start to flash on the timer/duration
display.
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2. First set the minutes by turning the oven
control knob to the right/left and activ-
ate the timer field by touching the Q) key
once.

3. Adjust the time by turning the oven con-
trol knob to the right/left. Touch the 2
key again to confirm the setting.
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= On the timer/duration display, the
L) symbol lights up continuously
and the alarm time starts to count
down on the display.

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

If the alarm time and baking time

@ are set at the same time, the
shorter time is shown on the timer/
duration display.
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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.

Q
— Pl
\C &

<

2. Turn the oven control knob to the right/
left until “b-1” or “b-2” appears on the
timer/duration display.
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3. Activate the tone setting by touching the
(O key again or pushing the oven control
knob once.

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

4. Adjust the desired tone by turning the
oven control knob to the right/left.

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 (S 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.
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2. Turn the oven control knob to the right/
left until “d-1”, “d-2” or “d-3” appears
on the timer/duration display.

3. Activate the brightness setting by touch-
ing the (© key again or pushing the oven
control knob once.
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= The & symbol flashes on the
timer/duration display.
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4. Adjust the desired brightness by turning
the oven control knob to the right/left.

5. Confirm the brightness by touching the
(O 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.
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2. Turn the oven control knob to the right/
left until the 2§ symbol and “OFF” ap-
pear on the display.
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3. Activate the quick preheat (Booster) set-
ting by touching the {© key or pushing
the oven control knob once.

= The &t symbol flashes on the
timer/duration display.
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4. Turn the "OFF” setting on the display to
"ON?” by turning the oven control knob
to the right/left.

5. Confirm the preheating (booster) setting
by touching the (O key again or pushing
the oven control knob once.

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 © key for about 3 seconds to activ-
ate the settings menu.
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A countdown of 3-2-1 appears on

the display. When the countdown

is over, the settings menu is activ-
ated.
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2. Activate the timer field by pushing the
oven control knob once or touching the
(O key once.

= The timer field and the ¢ symbol
flash on the timer/duration display.
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6 General Information About Baking

3. Set the time of day by turning the oven
control knob to right/left and activate
the minute field by pushing the oven
control knob once or touching the (S key
once.

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

play.

4. Set the minute by turning the oven con-
trol knob to right/left. Approve the set-
ting by pushing the oven control knob
once or 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.

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

+ Always remove unused accessories from

the oven before you start cooking. Ac-

cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.

For foods that you will cook according to

your own recipe, you can reference sim-

ilar foods given in the cooking tables.

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

+ Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
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quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

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

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
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Top and bottom

Cake on the tray [Standard tray * heati 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 cm in dia- |Top gnd bottom 2 150 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 2 150 35..45
meter on wire
grillx
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 2 180 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 rectangular con- |Top and bottom 1, 5 200 30..40
tainer on wire grill |heating
*%
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 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 * :]-OD gnd bottom 3 280 5.9
eating
Pizza Standard tray * Pizza function 2 280 5..10

EN /31




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.




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 .bOt_ 3 mayx, after 180 ... |60 .. 80
Roast (1 kg) tom/top heating 190
Lamb's shank . Fan assisted bot-
(1,52 kg) Standard tray tom/top heating 3 170 85..110
) ) Wire grill * ) .
Fried chicken Fan assisted bot- 2 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on  |tom/top heating max, after 190
a lower shelf
) ) Wire grill *
Fried chicken | ace one tray on |Fan Heating 2 200 ... 220 60...80
(1,8-2 kg)
a lower shelf
Fried chicken Wire gril * 15 mins. 250/
(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 * f:;/iz?its:ﬁ?g 1 max, after 180 ... |150...210
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 |\;re 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** *k

heating

*

cookie) Standard tray heating 3 140 20..30

On models with
hortbread wire shelves :3

goglztie;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 9 150 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,



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.



+ 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.

Open the door and wipe the oven interiors

with a wet sponge or cloth.

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.

(1t 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.

I B

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.

=&y
/
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5. (B) type hinge is available in soft closing 2.
door types.

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

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

3.

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

To reattach the door, the proced-

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

1

7.7 Removing the Inner Glass of The 4.
Oven Door

Inner glass of the product's front door may 5.
be removed for cleaning.

1. Open the oven door.

EN/39

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

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

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

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

The first step of regrouping the door is
to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet
the bevelled edge of the plastic slot. (If



your product has an inner glass). Inner
glass (2) must be attached to the plastic
slot closest to the innermost glass (1).

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

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

7.8 Cleaning the Oven Lamp

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

Replacing the oven lamp

General Warnings

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

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets
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 p 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: «BEKO LLC»

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

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

You can ask for certification number from our Call Center 8-800-200-23-56 The manufacturer reserves the right for
making changes in modification, design and specification of an electric device.
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[Oo6po noxanoBarb!

YBakaeMblil MOKynaTenb,

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

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

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

CuMBOnbI U UX ONUCAHUSA B pyKoBoACTBe nonb3oBaTens:

OnacHocTb, crnocobHas NpuBeCTU K CMEPTU N TpaBMe.

@ BaxkHas MHbopmaLms 1 NonesHble COBETbI MO UCMONb30BaHMIO.

MpoyTnTE PYKOBOACTBO MNONb30BaTENS.

f lopsiyast NoBepXHOCTb.

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

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

IIpousseneno B Typuuu
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A 1 UHCTpYKUMA No TexHUKe 6e3onacHoOCTuU

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

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

Hawa komnaHusi He HeceT OT-
BETCTBEHHOCTU 3a yuiepb, Ko-
TOPbI/ MOXET BO3HUKHYTb B
pes3ynbTarte HecobnoaeHus
3TUX UHCTPYKLNWN.

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

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

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

* He pemoHTUpyinTe n He 3ame-
HANTE Kakne-nmbo KOMMOHEH-
Tbl U30EeNNs, ecrnm 3TO YETKO
He yKa3aHO B pyKOBOACTBE
nonb3oBaTens.

* He BHOCUTE TEXHUYECKUX U3-
MEHEHUN B n3aenve.

Ucnonb3oBaHue no

ﬁ 1.1
Ha3Ha4YeHuio

» [laHHOEe n3genue npegHasHa-
YeHo ONndA JoMalLHero UCcnorsb-
30BaHus. [1poaykT He npuro-
AeH AN NCNOoSb30BaHUS B
KOMMEPYECKNX U UHBIX Lensax.

* He ncnonb3synte npogykr B ca-
Aax, Ha 6ankoHax unu Ha
OTKpbITOM BO3gyxe. OTOT npo-
AYKT NpeaHasHa4vyeH ans uc-
NonNb30BaHUA B AOMALLHUX
YCMOBUSIX U Ha KYXHAX ANns
nepcoHana marasmHoB, odu-
COB 1 Apyrmx paboymx nome-
LLLEHUI.

- TIPEQYNPEXOEHUE: [daH-
HO€e YCTPOWCTBO crneayeT uc-
nosib3oBaTb TOMbKO AN Npu-
rotoBrneHus nuwn. NMpoaykT He
cnefyeT ucnonb3oBath AN
Takux ueneun, kak oborpes no-
MeLLEHWS.

 [lyxoBka MOXeT UCNosb30-
BaTbCA N5 pa3mMopaxmnsaHug,
BbINEKaHWs, XXapkn n Npuro-
TOBMEHNA Ha rpune.

RU/ 46



A\

[laHHOe yCTpOMCTBO He crneay-
€T ucnonb3oBaTb Ans oborpe-
Ba, Noforpesa Tapenok, ans
CYLLKV NOABELLEHHbIX MosioTe-
Hew 1nun ogexasbl.

1.2 bBe3onacHocTb fe-
Tewn, yA3BUMbIX Ji0-
OeW N 4OMALLHUX Xn-
BOTHbIX

[aHHbIM YCTPONCTBOM MOTyT
nonb3oBaTbCA OETU B BO3-
pacTte OT 8 neT un ctaplle, a
TaKkxe nuua ¢ orpaHUYeHHbIMU
PU3NYECKMMN, CEHCOPHBLIMU
NN YMCTBEHHBIMU CNOCOBHO-
CTSMW NN HEQOCTATKOM Onbl-
Ta 1 3HaHWN, NpU yCrioBmm
Hagnexawero Hagsopa v no-
NyYeHnst MHCTPYKUMIA no 6es-
OnacHOMY UCNOJSIb30BaHUIO
yCTPOMUCTBA.

[eTn He OOMKHbI UrpaThb C
ycTponcTBoM. [leTam 3anpe-
LLIEHO ounLLaTb N 06CnyXun-
BaTb YCTPOWCTBO, 3a UCKITIOYe-
HMEeM geTeun nog Hag30pPoM
B3pOCIbIX.

[laHHO€e yCTpPOMCTBO He npea-
Ha3Ha4eH A5 NoNb30BaHuS
nabMKn ¢ orpaHUYeHHbIMU
JPM3NYECKMMU, CEHCOPHBLIMN
NN YMCTBEHHBIMW CNOCOBHO-
CTAMM (BKNtoYasa geten), ecnu
OHW He HaxodaTcs nog Habno-
AEHUeM UNu He nony4varT
Heob6X04MMbIX UHCTPYKLUUA.
He paspelsante getam urpatb
C YCTPOWCTBOM.
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1.3
A HOCTb

OnekTponpubopbl NpeacTas-
NMAKT ONAacHOCTb ANs AeTeun.
[eTn n gomallHne XNBOTHbIe
He OOMKHbI urpaTb, B3bupaThb-
CSl NN BXOAUTb B YCTPOWCTBO.
He nomewanTte Ha yCTPONCTBO
npeameTbl, KOTopble MOryT A0-
cTaTb AeTwn.
NPEOAYNPEXAOEHUE: Bo
BpeMs 3Kcnnyatauum, 4oCTyn-
Hbl€ MOBEPXHOCTM YCTPONCTBA
ropsuyuve. [lepxute geteun no-
Aanblue oT YCTPOWCTBA.
XpaHuTe ynakoBoYHble MaTe-
puanbl B HEAOCTYNHOM Ans
aeten mecte. CylwiectByeT
PUCK NONyYeHNsa TpaBm 1 yay-
LWbS.

Ecnun nBepb OTKpbITA, HE KNna-
ANTe Ha Hee TsKenble npea-
METbl U HE NO3BONANTE AETAM
caguTbCcs Ha Hee. OTO MOXeT
NPUBECTU K ONPOKUALIBAHUIO
AYXOBKM NN NOBPEXOEHUIO
ABEPHbIX NeTerb.

B uensax 6e3onacHocTn aeten
OTPEXbTE LUTENCESbHYIO BUNKY
N BbIKMNIOYNTE YCTPONCTBO
nepepg ero ytunmsaumen.

AnekTpobesonac-

MogknounTe YCTPONCTBO K 3a-
3eMJIEHHOM po3eTKe, 3aluu-
LLeHHOW NpefoXpaHuTenem,
KOTOPbIN COOTBETCTBYET TOKY,
yKaszaHHOMY Ha aTukeTke. 3a-
3eMrieHme JOSKHO BbIMon-
HATbCSA KBaNMMULNPOBaHHbIM



anekTpukoM. He ncnonesyimnte
YyCTPOMCTBO 6€3 3a3eMneHus B
COOTBETCTBUM C MECTHbIMM /
HauMOHanbHbIMU NpPaBuIamu.
LLTencenbHasa Bunka nnu
aneKkTpuyeckoe coegmHeHne
YCTPOWCTBA A0JIKHbI HAXO-
ANTbCA B NErko OCTYMHOM mMe-
cte (rge Ha Hero He ByaeT BO3-
AencTBoBaTb NamMsi BApO4YHOW
naHenu). Ecnu aTo HEBO3MOX-
HO, JOMKEH ObITb MEXaHN3M
(NnpegnoxpaHnTenb, BbIKMOYa-
Tenb, NepeknoyaTens u 1.4.)
Ha 3NeKTPU4EeCKOn YyCTaHOBKE,
K KOTOpPOM NOAKMH0YEHO
YCTPOWCTBO, B COOTBETCTBUN C
3NEKTPUYECKMMIN NpaBuiamm,
N OTCOEAMNHSAOLLMIA BCE MOSHO-
ca oT ceTw.

YCTPOMNCTBO HEMb3s NOAKIHO-
YyaTb K pO3eTKe BO BpeMs ycTa-
HOBKM, PEMOHTA 1 TpaHcnop-
TUPOBKMU.

MoaknoynTe yCTPOMCTBO K po-
3eTKe, COOTBETCTBYHOLLEN 3HA-
YEHUAM HaNpPsSXKeHUs U YacTo-
Thbl, YKa3aHHbIM Ha 3TUKETKE.
Ecnu B Bawem nsgenuun Het
nuTatoLlero kabens, UCnorsb-
3ynTe TOnbKo kabenb, yka3aH-
HbI B pasgene « TexHudeckne
XapaKTEPUCTUKNY.

He npoknagbiBanTe WHYpP Nn-
TaHUs Noa u3genvem 1 nos3aam
Hero. He knaguTte Tskenble
npeaMeTbl Ha LUHYP NUTaHUS.
LLHyp nuTaHns He JOImKeH
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ObITb COrHYT, pa3faBrieH n co-
npukacaTtbcs € nobbIM UCTOY-
HWKOM Tenna.

Mpun akcnnyaTauumn 3agHasa no-
BEPXHOCTb AYyXOBKM Harpesa-
eTcs. LUHypbl nuTaHus He
AOJTKHbI KacaTbCs 3aHeN no-
BEPXHOCTU, COEAMHEHUS TaKNM
o6pa3omM MOryT NoBpeanTbLCS.
He cxxumanTe anekTpuyeckmne
kabenun B ABepLEe AYXOBKU U
He nponyckanTe nx rno rops-
4Ynm NoBepxHocTam. B npoTume-
HOM cny4dae nsonsaums kabens
MOXET pacnnaBuTbCA U Bbl-
3BaTb BO3ropaHue B pesyrnbTa-
T€ KOPOTKOro 3aMblKaHUS.
Mcnonb3ynte TONbKO OpUrn-
HanbHbIN Kabenb. He ncnone-
3ynTe obpesaHHbIe Unn nospe-
XOeHHble kabenu unm npome-
XYTOYHble Kabenu.

Ecnv wHyp nutaHna noepe-
XOeH, B Lenax npegoTepatle-
HUS BO3HUKHOBEHWNSA ONacHO-
CTM ero Heobxoanumo 3ame-
HUTb, 0BpaTMBLLMCL K hupme-
N3roToBUTEN YCTPOMUCTBA,
CEPBUCHOMY areHTy unu nuuy,
yKasaHHbIM KOMMNaHUEN.
NPEOAYNPEXOEHUE: YTo6bI
n3bexartb pycka nopaxxeHusi
3NEeKTPUYECKMM TOKOM, nepes
3aMeHOoM namnbl AyXOBKN 064-
3aTenbHO OTCOeANHUTE
YCTPONCTBO OT 3IIEKTPOCETH.



OTkntounTe yCcTpomrcTeo nmbo
oTCOeanNHUTE NpefoXpaHnuTenb
13 6noka npegoxpaHuTenen.

* He knagute Ha QyXxoBKy ApY-
rMe npeamMmeTbl U He NepeHoCK-
Te ee B BEpTUKaNbHOM Noso- m

Ecnu Baw npoayKT nmeer ka-
6enb NUTaHNs 1 WTencernbHy
BUJSIKY:

* He nogkntoyante ycTpomncTeo
K po3eTke, KoTopada pasbonTa-
Ha, BbiCKOYMNa N3 pasbema,
CcnomMaHa, 3arpsis3HeHa, Macnsi-
HUCTasd, NPy HanM4uKn pucka
KOHTaKTa c BoAow (K npumepy,
BOAA, KOTOpas MOXET BbITe-
KaTb U3 cyeTymka).

* Hukorga He npukacanTtech K
BUNKe MOKpbIMU pykamu! Hn-
KOraa He OTKIYanTe BUIKY,
NnoTsIHYB 3a kabenb, Bceraa
BblHUMaWTE BUSIKY, NOTAHYB 3a
ee Kopnyc.

» YbeguTechb, 4YTo LITENCENb
YyCTPOWCTBA HaAEXHO MNOAKMIO-
YeH K po3eTke BO nsbexaHue
NCKPEHWS.

f 1.4 bBe3onacHOCTbL nNpu
TPaHCNOPTUPOBKE

» OTKNOYMTE YCTPOMCTBO OT Ce-
TV nepepn TPaHCNOPTUPOBKOWN.

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

* He ncnonesyinte gsepb u / unm
PYYKy A5 TPAHCNOPTUPOBKU
NN nepemeLLeHns ycTpon-
cTBa.
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XeHuu.

* Ecnn HeobGxogmmo TpaHcnop-
TMpOBaTb YCTPOUCTBO, 06ep-
HUTE ero ynakoBOYHbIM MaTe-
puanom ¢ ny3blpbKOBOM
NMEHKOW UMW NNOTHbLIM KapTO-
HOM W BMNSOTHYIO 3aKrnenTe ero
neHTon. HagexHo 3akpenute
n3genune ¢ NOMOLLbIO NEHTHI,
4yTobbl NPEegoTBPaTUTL NOBPE-
XOEHNE CbEMHbIX U ABUXY-
LLIMXCA YacTen yCTpomncTea.

* BuayanbHo ybeautech, 4To OT-
CYTCTBYIOT NOBPEXAEHUS, KO-
TOpPbI€ MOTfIM BO3HUKHYTb BO
BPEMS TPaHCMOPTUPOBKN.

1.5 Mepbl 6e30nacHo-
CTU BO BpeMsl MOHTa-
xa

* [lepepn ycTtaHoBKOW yCTpON-
CTBa NpoOBepbTE €ro Ha Ha-
nunyne nospexaeHun. B cny-
Yyae Hannunsa NOBPEXAEHUN,
He ycTaHaBnMBanTe yCcTpomn-
CTBO.

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

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

» Bo nsbexaHue neperpesa
YCTPOMWCTBO He criegyeT ycTa-
HaBNMBaTb 3a AeKOPaTMBHbLIMU
ABepuamu.
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1.6 Be3onacHoOCTb Uc-
nofib30BaHUA

» Y6eguTechb, 4TO Nocne Kaxao-
ro ncnonb3oBaHusa byget ms-
AeNne BbIKIHYEHO.

» Ecnu Bbl He ncnonb3yete
YCTPOWCTBO B TEYEHne Anun-
TENbHOro BPEMEHU, OTKIOYM-
Te ero nmbo otcoegnHuTe
npeaoxpanuTens 13 6rnoka
npegoxpaHnTenen.

* He ncnonb3yiTte yCTpONCTBO,
€CIn1 OHO HencnpasHo NMbo
nospexaeHo. B npoTuBHOM
cnyyae, OTCoeauHUTE arek-
Tpuyeckue / ra3oBble coeguHe-
HWSA YCTPONCTBA M NO3BOHUTE B
aBTOPM30BaHHbLIN CEPBUC.

* He ucnonesynte ycTtpomucTso
CO CHATbIM UMW C TPECHYTbIM
CTEKIIOM nepegHen asepu.

* He 3abupantecb Ha ycTpon-
CTBO 4151 TOro, YTOObl 4OCTUYb
4yero-nnmbo nnun no Kakon-nnMbo
APYron npuynHe.

* Hukorga He ucnonb3ynTe npo-
AYKT, eCnu Balla paccyam-
TENbHOCTb UIN KOOPANHALMS
yxyawatTcs u3-3a ynotpeb-
neHuns ankorons n / unu Hap-
KOTUKOB.

+ JlerkoBocnnameHswoLwmnecs
npegMeTbl, XpaHsiwmecs B 30-
He NPUroTOBNEHUS, MOTyT 3a-
ropeTbcs. Hukorga He xpaHute

nerkoBocnameHsoLmecst
npeameThbl B 30HE NpUroToere-
HUS.

* Pyyka 0yxOBKM He SIBRsieTCs
nonoTeHuecywmtenem. MNpu
MCMNONb30BaHUN NPOAYKTa He
BellanTe noroTeHua, nep4yat-
KM U aHanorM4YHbIA TEKCTUNb
Ha pYyu4Ky.

« [NeTnu oBepubl N3genus nepe-
MeLLatoTCst NPY OTKPLITUN 1
3aKpbITUKN ABEpLbl U MOTYT
cxkumaTtbes. OTkpbiBas / 3a-
KpbiBas ABEPb, HE AEPXXUTECh
3a neTnw.

MpeaynpexaeHus

A1 T
O TemMmniepaTtype

 MPEAYNPEXAOEHUE: Jo-
CTYMHblE YacTun nsgenus oyayT
ropsiYnmMm Bo BPEMS UCMOSb30-
BaHus. CTapanTecb He Npuka-
caTbCH K N34enuio N Harpesa-
TenbHbIM aneMeHTaMm. [letu B
BO3pacTe 40 8 neT He AOMKHbI
npnbnNuxaTbCA K YCTPONCTBY
6e3 KOHTpONA B3POCHbIX.

* He pa3meluanTe nerkoocnna-
MeHsiloLmecs / B3pbiBoonac-
Hble Matepuansl pagoMm c
YCTPONCTBOM, TaK Kak Kpasi BO
Bpemsi paboTbl ropsume.

* [MocKonbKy nNap MOXeT BbIXO-
ANTb, OEePXUTECb Noganblue,
Korga oTkpbiBaeTe ABepuy ay-
XoBKW. Map moxeT obxedb 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 NeYm 1 Ha-
rpeBaTeribHbIM afieMeHTaMm.

» Bcerpa ucnonbsynTte xapo-
NPOYHbIE NepyaTKM Npu pas-
MeLLEeHUN NULLM B ropaven ne-
41 UNKU yaaneHuy num n3 ro-
paven neum n T. 4.

1.8 Wcnonb3oBaHue
akceccyaposB

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

* [Mpwn 3aKkpbITUK OBEPLbI
YyCTPOKWCTBA akceccyapbl MOryT
NnoBpeauTb CTEKMNO ABEepLbl.
Bcerga gBurante akceccyapsbl
K KOHLYY 30Hbl NMPUrOTOBIIEHMS.
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* byabTe oCTOPOXHbI Npu O0-
©aBneHun B 6ntoaa ankorosnb-
HbIX HanuTkoB. CnNnpT ucnaps-
€TCH Npu BbICOKNX TemnepaTy-
pax 1 MOXET Bbl3BaTb Noxap,
NMOCKOJSTbKY OH MOXEeT BOCna-
MEHUTLCA NPU KOHTaKTE C ro-
PAYNUMN NOBEPXHOCTAMM.

1.9 Be3onacHoOCTb BO
BpeMs npurotosrie-
HUs

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

* OnacHoOCTb NULLEBOrO OTpaB-

neHuna: He octaensanTte nuily B

ne4ym 6onee yem Ha 1 4yac go

UIn nocrne npurotoenexHuns. B

NPOTUBHOM CIly4yae 3TO MOXeT

Bbl3BaTb NULLEBOE OTpaBIie-

HWe 1 gpyrue Heayru.

He HarpeBaiTe 3akpbiTble

OaHKN 1 cTeknsiHHble OaHKn B

neun. [laBneHune, KOTopoe Mo-

XKeT HakannmBaTbCs B XKeCTH-

HoWn GaHke/6aHke, MOXeT npu-

BECTM K €€ paspbiBy.

MomecTnTe XnpoHenpoHuuae-

Myto Bymary B nocyay unm Ha

akceccyap OyXOBKM (NTOTOK, pe-

weTyaTbiv rpunb U T. 4.) BMe-

CTe C NpoAyKTaMun n nomecTu-

TE B pa3orpeTylo AyXOBKY.

Ypanvte nuwHue KycKku XXmpo-

HenpoHuLaemon dymaru, Bu-

CALLEeN Ha akceccyape unu

KOHTENHepe, 4Tobbl n3dbexaTtb

puUcka NpMKOCHOBEHUS K Harpe-

BaTeflbHbIM afieMeHTaM. Hu-

Koraa He UCMNonb3ynTe XNpo-

HenpoHuLaemyto bymary npu

TemnepaType ne4yu Bbille Mak-

cumMarnbHOM TemnepaTypbl UC-

Nnonb30BaHUA, yKa3aHHOW Ha

XupoHenpoHuuaemon bymare,

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

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

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

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

A yecKoro obcnyxunBa-

HUSA N OYNUCTKN

* [MogoxanTte, Noka yCTponCTBO
OCTbIHET 0 Ha4yana O4YMCTKM.
"opsiune NoBepPXHOCTUN MOTyT
BbI3BaTb oXxoru!

1.10 Be3onacHoCTb npu
BbINONMHEHUN TEXHU-

* He monTe ycTponcTBO nytem
pacnbINeHnsa NNn HannMBaHUs
Ha Hero Bogbl! CyliecTByeT
PUCK NOPaXXeHUs anekTpuye-
CKMM TOKOM!

He ncnonb3ynte napooyuncru-

Tenu anga ouncTtku npubopa,

Tak Kak 3TO MOXeT Bbl3BaTb

nopaxeHue aneKTpUYeCKNm

TOKOM.

He ncnonb3yinTe xecTkme

abpasmBHbIE YNCTALLME Cpea-

CTBa, MeTannuyeckune ckpeb-

KW, MPOBOSIOYHYIO MOYarnkKy

unu otbenuearume cpeacTea

ANSA OYMCTKM CTeKna nepegHen

ABepu OyxX0BKu / (unu, ecnu

NMEETCS) CTeKIa BEPXHEN

ABepu ayxoBku. Bce atn marte-

puansl MOryT NPUBECTU K Lia-

panvHam 1 NOfIOMKe CTEKNSAH-

HbIX MOBEPXHOCTEN.

* [ToCTOAAHHO OepXuTe naHerb
ynpaBreHns YNCTON U CYXOMN.
BnaxHas n rpsasHas noBepx-
HOCTb MOXET Bbl3BaTb
npo6nembl B BbINOSTHEHUN

YHKUMNA.
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2 PykoBoACTBO MO OKpyXatollieun cpene

2.1 [mpexkTuBa No oTxoaam

2.1.1 CooTBeTcTBUE TPEOOBAHUAM
OupektuBbl WEEE (gupektuBa
EC 06 oTxogax aneKkTpu4ecko-
ro v 3N1IeKTPOHHOro obopyno-
BaHusA) U yTunusauma otpabo-
TaBLwero npubopa

[aHHbIN NpoaykT cooTBeTCTBYET [ANpekTu-
Be EC WEEE (2012/19/EU). OaHHbIA npu-
0Oop nmeeT KnaccuUKaunOHHbI 3HaK Anst
0TpaboTaHHOro ANEeKTPUYECKOro 1 Anek-
TpoHHoro obopyanosanus (WEEE).

[aHHOe nsgenue n3rotoBneHo

C Ucnonb3oBaHMEM aeTanemn u

MaTepuarnoB BbICOKOIO Kade-

CTBa, KOTOpbIe MOCre nepepa-

GOTKM MOTYT UCMOSb30BaTbLCS
I osTopHO. CriefoBaTernbHO,
3anpelyaeTcs BblbpacbiBaTb 0TX0A4bI
yCTpoWcTBa BMecTe ¢ ObITOBbIMU U ApYTn-
MU OTXO4aMWM MOCIe OKOHYaHUSA CpoKa dKC-
nnyatauum. Heo6xoamMmo coasaTth UX B
nyHKT cbopa Ansa nepepaboTkn 0TX0O0B
3NIEKTPUYECKOrO 1 3MEKTPOHHOro 0bopyao-
BaHUs. Bbl MOXeTe y3HaTb 06 3TUX NyHKTax
cbopa B MECTHOWN agMUHUCTPaLUN. YTUNN-
3auus npubopa Hagnexatimm o6pasom no-
MoraeT NpeAoTBpaTUTb HeraTUBHbIE MO-
cnencTBuUsl AN OKpY»XKatoLLen cpeapl 1 340-
pOBbS YeroBeka.

CooTBeTcTBME TpebGoBaHUAM [upekTu-
Bbl ROHS (gupekTuBa 06 orpaHuyYeHun
MCNoNb30BaHUA HEKOTOPbLIX BPeAHbIX
BeLeCcTB B 3NIEKTPUYECKOM U 3NEKTPOH-
HOM oGopyAoBaHUM):

MpuobpeTteHHbIi Bamn npnbop cooTeeT-
ctByeT TpeboBaHuam fupektmebl RoHS EC
(2011/65/EU). B Hem He copepxuTcs Bpea-
HbIX U 3anpeLLeHHbIX MaTepunarnos, ykasaH-
HbIX B AaHHOW [npekTtumBe.

2.2 WHdopmaumsa o6 ynakoBOYHOM
MaTepwuane

Matepuarb! ynakoBku YCTPOMNCTBA NPOu3-
BeAeHbl U3 nepepabaTbiBaeMOoro Chipbsi B
COOTBETCTBUM C HaWMMK HaumoHanbHbIMM
HOpPMaMmM Mo 3aLLMTe OKpYXKaKoLLen cpeabl.
He yTunmampyite ynakoBoYHble 0TXOAbI
BMeCTe C BbITOBbIMU UM MHBIMU OTX0Aa-
MW, OTHECUTE UX B NMYHKTbI cGopa ynako-
BOYHbIX MaTepuanos, 0603Ha4YeHHbIe MeCT-
HbIMW OpraHamu BnacTu.

2.3 CoBeTbl NO 3HeprocbepexeHnro

CornacHo EU 66/2014, nidopmavmio 06
9HEepProdadPEKTUBHOCTM MOXHO HanUTK B
KBUTaHLMM Ha NPOAYKLMIO, MOCTaBMASEMYIO
BMECTE C MPOAYKTOM.

CrnepytoLime npeanoxeHns noMoryT Bam

MCMONb30BaTh Balle YCTPOMCTBO C KOO~

rMYeCcKom 1 aHepreTnyeckon apekTNBHO-

CTblO:

» PasmopaxwuBaiiTe 3aMOpPOXXEHHbIE NPO-
OYKTbl Nepep BbINeYKon.

* B gyxoBke ncnone3ynte TeMHble Nnbo
3ManMpoBaHHbIE EMKOCTM, KOTOPbIE NyY-
LIe nepefatoT Tenno.

» Ecnu TakoBoe ykasaHo B peuente unm
PYKOBOZCTBE Monb3oBaTens, Bceraa
npenBapuTenbHO OCYLLECTBSINTE paso-
rpes. He oTkpbiBaliiTe ABepLY Ne4Yn 4acTo
BO BpEeMSsl BbINEYKM.

* Bobikntounte nsgenuve 3a 5-10 muHyT 0O
OKOHYaHWS BbINEYKM NPy ANUTENbHON
Bbineyke. Taknum 06pa3om, Bbl MOXeTE
C3KOHOMUTb A0 20 % 3neKTpoaHepruu,
MCMOonb3ys OCTaTO4HOE TEenso.

» CrapawTtech rotoBuTb B lyxoBke bornee
opfHoro 6nofa ogHOBpeMEHHO. Bbl Mo-
KeTe roToBUTb OOHOBPEMEHHO, YCTaHO-
BVB [1BE KACTPHIIN Ha NPOBOSIOYHYHO
cTonky. Kpome aToro, ecnu Bbl ByaeTe
OCYLLECTBNSATL NPUrOTOBIEHME, MOME-
was éroga oavH 3a Apyrum, 3TO CIKOHO-
MWT SHEpPruo, NOCKOMbKY AyXOBOW Lukadd
He OyaeT TepsiTb Tenno.

* He oTkpbIBaliTe ABEPLY OYXOBKM BO Bpe-
MS NPUTOTOBMEHUS B peXnMe “OKo BEH-
TMNAaTop ¢ HarpeeoM”. Korga aesepua He
OTKpbITa, BHYTPEHHASA Temneparypa on-
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TUMU3MPYETCS AN SKOHOMUW SHEPTUN

B pexxmme “OK0o BEHTUNATOP C HarpeBom”,
1 3Ta TeMnepaTypa MOXeT OoTnm4aThbCs
OT MOKa3aHHON Ha 3KpaHe.

3 Baw npubop

3.1 OnucaHue usgenus
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1 MaHenb ynpaBneHus
3 MeTtannuyeckue Hanpasnsowmne

5 [Bepua
7 HwxHui HarpeBaTternb (nMog cTanbHON
NnacTUHON)

9 BepxHui HarpeBaTernb

* BapbupyeTcs B 3aBUCMMOCTU OT MOAENN YCTPOR-
cTBa. B Balwem ycTpoinctee MoXeT OTCYTCTBO-
BaTb flamna, Ui TN 1 pacnonoXeHve namrbl
MOTyYT OTIMYaTLCS OT UNMIOCTPaLUK.

**  BapbupyeTcsi B 3aBUCUMOCTY OT MOAENU YCTPOW-
cTBa. Baww npoayKT MOXeT MOXeT He UMeTb Me-
Tannuyecknx HanpaensoLmx. Ha pucyHke B ka-
YecTBe NpuMepa NnokasaHo usgenvie ¢ MetTannm-
YeCKMMU HanpaBnsoLLUMm

2 Jlamna

4 [puratenb BeHTUNsiTopa (3a cTanb-
HOW NNacTUHON)

6 Pyuka
8 YpoBeHb pacnonoxeHust NPOTUBHS

10 BeHTMRSUMOHHbLIE OTBEPCTUS

3.2 MpuHUMNbI paboTbl U UCNOSb-
30BaHMWe nNaHenu ynpasneHus
ycTpoucTBa

B naHHOM pasgene Bbl MOXeTe HalTu 06-

30p ¥ OCHOBHble 06nacTy NpyMeHeHus na-
Henu ynpasneHns yctponctasa. MoryT 6biTb
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pasnun4yuna B VI306pa)KeHVIF|X N HEKOTOPbIX
beHKLl,I/IHX B 3aBUCMMOCTU OT TUNa yCTpOVI-
CTBa.

3.2.1 NaHenb ynpaBneHus

10 9 8
|
@22

N PEE © SHAHA ¢ o
® o T=oomc: o P
@l C Jogoes @ ’

| | |
| | | | [
1 2 4 5 6 7

1 KnaBuwwa BKN./BbIKT.

3 TlepekntovaTens ynpaBneHns OyxoB-
Kou

5 O6nacTb MHAMKaTOpa TemnepaTypbl
7 KHorka 3anycka/oCTaHOBKW BbINeYKM

9 O6nacTb MHAUKaTOpa Tanmepa/npo-
[OIMKUTENBHOCTH

Ecnu ecTb nepekntoyatenu ans ynpaerne-
HUS BalLMM NPOAYKTOM, B HEKOTOPbIX MO-
Jensix 3TU nepekniovaTeny MoryT 6biTb Bbl-
LBWKHBIMU MPU HaXaTum (yTannneaemble
nepekntoyateny). Ytobbl BeINOMHUTL Ha-
CTPOWKM C MOMOLLbIO 3TUX MEPEKIoYa-
Tenew, CHavana HaxmuUTe Ha COOTBETCTBY-
IOLLMIA NepekIIoYaTenb U NOBEPHUTE €ro.
Mocne BbINOMHEHUS PETYIIMPOBKM CHOBA
HaXMWTE 1 CKPOWiTe NepeknoyaTenb.

3.2.2 3HaKOMCTBO C naHesbio
ynpaBrieH1Us OyXOBKOM

Pyuyka ynpaBneHus oyxoBKom

Bbl MOXeTe NpoBepuTb HACTPOMKN Ha UH-
AvikaTope Tanmepa/yacoB 1 06nacTax UH-
Avikatopa TemnepaTypbl C MOMOLLLIO PYYK/
ynpaBneHns yxXoBKOW. Bl MoxeTe
nepenTn Yepes 3TN HaCTPOVKW, NMOBEPHYB
3Ty Py4Ky ynpaBreHus AyXOBKOW BNpPaBo U
BIEBO W MPUMEHUTb UX, HAXaB PYYKY.

2 [Oucnnewn doyHKUMIA
4 KHomka HacTpoWnku TemnepaTypsbl

6 KHorka 61oKMpoBKM KHOMOK

8 KHonka 3BykoBOro Tavimepal/byaunb-
HUKa

10 KHorka BpeMeHu 1 HacTpoek

MHavkaTop BHYTPEHHEN TemnepaTypbl
AYXOBKMU

Bbl MOXeTe y3HaTb TemnepaTtypy BHYTpU
OYXOBKW NO CUMBOITY BHYTPEHHEN Temne-
paTypbl Ha gucnnee. MNpun 3anycke npuro-
TOBMeEHNs Ha aucnnee otobpaxaeTcs CuM-
BOJ1, @ Korga BHYTPEHHAA TemnepaTtypa ay-
XOBKM JOCTUraeT 3agaHHou TemnepaTypbl,
3aropaeTcs Kaxabli ypoBEHb CYMBOMA.

Oucnnen byHKUUM

Pabouve yHKUMK BaLLeln yXOBKW1 pacno-
noxeHbl Ha gucnnee yHKUWIA Ha BaLlen
ayxoske. Kaxaasa dyHKLUUS akTuBMpyeTca
NPVYKOCHOBEHNEM K Hel. Bce doyHKumK,
pacrnonoxeHHble Ha Aucnree, ABNATCA
CcXeMaTU4eCcKUMu, OHU MOTyT OTCYTCTBO-
BaTb B BaweM yctporctee. yHKUMM BaLLe-
ro NPoAyKTa onucaHbl B pasgene «Pabo-
yne yHKUMN OyXOBKU».
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O6GnacT UHAUKATOPOB:

KHonkw :

QR oA P
oo 2
I I
I
A8 D g

€O : KHorka BpeMeHM 1 HacTpoek

°C : KHonka HacTpoilkn TemnepaTypbl

@ : KHonka GroKMpOBKM KHOMOK

Q : KHormka 3BykoBOro Tarmepa/6yannbHika

DIl : Knonka sanycka/ocTaHoBKM BbIneyku

O6nacTb MHAMKaTopa Tanmepa/npPoAoIKUTENbHO-

cTn:

D &E DO

: CumBon HacTpoek

: CmBon 6roKMPOBKM KHOMOK

: CumBon BpemMeHn Bbll'le"IKI/I/BpeMeHVI CYyTOK

: CumBOn 3BYKOBOro Taimepa/byannbHuka

: CuMBON BbINEYKN C OKO-BEHTUNATOPOM

4N : CUMBON BLICOKOrO YpOBHA Nnapa *

f : CumBon Tepmoluyna *

*  BapbupyeTcs B 3aBUCMMOCTU OT MOAENWN YCTPON-
ctBa. MoxeT He ObITb B Ballem yCTpoicTBe.

Ob6nacTb MHAUKaTOpa TemMnepaTypbl :

P : Cumson Bbineuku

°C : Cumson Temnepatypbi

: CUMBON TeMnepaTypbl B lyXOBKe

fa—

: CumBon 6bicTporo HarpeBa (6yctepa)

>
=

: CumBon 6nokvpoBku aBepn *

=]

*

BapbupyeTcs B 3aBUCUMOCTY OT MOAENM YCTPOR-
cTBa. MoxeT He OblTb B BalleM yCTPOUCTBE.

3.3 ®PyHKUMOHaNbHbIe BO3MOXHO-
CTU AYXOBKM

Ha Tabnuvue dyHKumii ykasaHbl (yHKLMO-
HanbHble BO3MOXHOCTMW, KOTOPbIE Bbl MO-
XeTe Ucnonb3oBaTh B CBOEN AyXOBKe, a
TakkKe nokasaHbl MakCMManbHbIA U MUHK-
MarnbHbIN MOPOr TeMnepaTypbl, KOTOPbIN
MOXHO YCTaHOBUTb AN COOTBETCTBYHOLLMX
dyHKUMIA. MopsiAoK pexmmoB paboTbl, Mo-
Ka3aHHbIN 34eCb, MOXET OTNMYaTbCs OT Mo-
psiaKka pacronoXeHns CMMBOSIOB Ha

: CMBOI HU3KOrO YPOBHSA napa * YCTPOWCTBE.
Temnepatyp-
CumBon - ineparyp
. |OnucaHune oyHKUMI [HBIM Anana- |OnucaHue u ucnonb3oBaHne
byHKumit o
30H (°C)
[yxoBka He HarpeBaeTcs. PaboTaeT Tonbko BEHTUNSATOP (Ha
3aAHen CTeHke). 3aMOPOXEHHYIO NULLY C rpaHynamm meaneH-
Pa6oTa ¢ BeHTUnsTo- HO pa3aMopaxuBaloT NPy KOMHATHOW TeMnepaType, MPUroTos-
0 pom NEHHYI0 Xe NuLLy oxnaxaatoT. Bpemsi, Heobxoaumoe aAns pas-
MOPaXMBaHWSA Lienoro Kycka msica, 6onbLue, 4em Ans npoayk-
TOB C 3epHaMW.
— Muwa HarpeBaeTcsi CBepXy U CHU3Y oAHOBPeMeHHO. MoaxoamT
BepxHUI 1 HWXKHUIA Ha- 40-280 ANS NMAPOXHbIX, BbINEYKN UMW NUPOXHBIX U pary B hopme Ansi
rpes BbINeyky. Bo Bpemsi NpuroToBneHun NuLLy Ncnosb3yeTcst
— TONbKO OAWH NPOTUBEHb.
MoaxoauT Ans NpoayKToB, KOTOPbIE HYXHO NOAPYMSIHUTH
HwxHuiA Harpes 40-220 cBepxy. [oaxoanT Ana NpoAyKToB, KOTOPbIE HYXXHO MoaKa-

pUTb B OCHOBaAHUM.

BeHTunsaTop HuxHero /

[opsiunii BO3ayXx, HarpeTbli BEPXHUM 1N HWKHUM HarpesaTens-
MW, paBHOMEPHO 1 BbICTPO pacnpeaenseTcs no Bee AyxoBke

E3
®

40-280 o
BEpXHero Harpesa BMecTe ¢ paboToi BeHTUnsitopa. Bo Bpems npurotoBneHum
MULLW NCMOSb3YeTCs TONbKO OUH NPOTUBEHD.
[opsiumnii BO3ayX, HarpeTbii BEHTUNATOPHBLIM HarpeBaTtenem,
acnpegensieTcs 6uICTPO U paBHOMEPHO Mo BCel AyXOBKe
KonBekuus 40-280 pacnpea pomp p Ay.

BMecTe ¢ paboTon BeHTunaTopa. NogxoanT Ans npuroToBne-
HWS HECKOMbKMX 6Nntof Ha pasHbIX YPOBHSIX.
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B Liensix 3kOHOMWUM 3HEPrUM Bbl MOXXETE BOCMONb30BATHCS
AaHHOW pyHKLMen BMECTO UCMOSb30BaHUs pexumMa “KoHBek-
® OKO BEHTUNSATOP C Ha- 160-220 umns” B amanasoHe 160-220°C. Ho npu aTOM Bpemsi NpuroTos-
rpesom nexus 6yaeT HemHoro Gonblue. Vicnonb3oBaHue 3To yHK-
LumM onucaHo B pasfene «PaboTta Groka ynpaBneHus Jyxos-
KOM».
PaboTatoT HWKHWI HarpeBaTenb U BEHTUNATOPHbIN o6orpes.
@ DyHKUMA NULLbI 40-280 P P P
MoaxoauT Ans NPUroTOBNEHWS NMULLbI.
—
— ®yYHKLMM BEPXHETO HarpeBa, HUXKHEro Harpesa u HarpeBa BeH-
TunaTopa pabotatoT. Kaxxgas cTopoHa roToBoro npoaykTa ro-
PyHKuma "3D" 40-280 pap e P poAy!
TOBWTCS OAMHAKOBO U BbICTPO. Bo BpemMsi npurotoBneHnm nu-
— LM MCNONb3yeTCcs TOMbKO OAMH NPOTUBEHb.
Pa6 " n
- aboTaeT ManeHbKUiA rpunb Ha NOTonke AyxoBku. MoaxoanT
Huskuia rpune 40-280 P Ay AXon
ANs rpunst B HeBOMbLUMX KONMYeCTBax.
wwW .
. PabotaeT 6onbLUON rpub Ha NoTonke AyxoBku. Moaxoant
MonHbIv rpyunb 40-280
AnNsi NPUroTOBMEHMS Ha rpure B 60MbLUNX KONMYECTBAX.
ww [opsiunii Bo3ayx, HarpeBaeMblii 60nbLUMM rpunem, 6bICTPO
BeHTnATOp € NONHbLIM
rounem 40-280 pacnpepenseTcs B yxXoBke ¢ BeHTUnsTopom. Moaxoaut ans
P NPUroTOBMEHNS Ha rpune B 6oMbLUMX KONU4ecTBax.
Mcnonb3yeTca ans AnUTEnbHOrO XpaHeHUst NPoAyKTOB Npu
Moppepxanve Tenna 40-100 V' Anst i - p poAay P
TemnepaType, roToBoW K ynotpebneHuio.
e
H+
DyHKUUA ANS BBINEYKN Mcnonb3yeTca ans npurotoBnexus xneba. Bxogsiiasa sagaH-
xneba Hasi TemnepaTypa u BpeMsi He MOTyT ObITb U3MEHEHBI.
Jl AkTVBaUMa 4ONONHKW- Mcnonb3yeTcs ans akTveaumm paboumx yHKUMIA, KOTOpble He
o o o TEerNbHbIX PEXMMOB oTobpaxatoTcs Npu 3anycke Ha gucnnee YHKUMWIA.

3.4 Akceccyapbl Ansi ycTpomMcTBa

Balue ycTpoiiCcTBO UMEEeT pasnuyHbie ak-
ceccyapbl. B aTom pasgene goctynHo onu-
caHve akceccyapoB 1 MX NPaBUMbHOO 1C-
Monb30BaHus. B 3aBUCMMOCTY OT MoZenu
YCTPOICTBa, NOCTaBMSIEMbI akceccyap Mo-
XET BapbupoBaThCs. AKceccyapsbl, onucaH-
Hble B PYKOBOZCTBE Mosfb3oBaTternsi, MoryT
6bITb HEAOCTYMHbI B BALLEM W3AENWN.

MpoTMBHM BHYTpM BaLlero npmbopa
MoryT AecbopmMunpoBaTbCsi o4 BO3-
nenctemem Tenna. 3To HUKaK He
BNUSieT Ha PYHKLUMOHANbHOCTb. [e-
cdopmaumsi ucyesaeT Npu oxnaxae-
HUW NPOTMBHSI.

CTtaHAapTHbIA NPOTUBEHb
VMcnonb3yeTcsa aAnst BbiNeYkn, 3aMOPOXKEH-
HbIX MPOAYKTOB M XapKu 60MbLLMX KyCKOB.

Fny6oKkui NnpoTuBeHb

Mcnonb3yeTcst Ans BbINEYKM, XapKu
BOnbLUNX KYCKOB, COYHbIX NMPOAYKTOB NGO
ans cbopa xupa npu rpune.
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PeweTka

Wcnonb3yeTcs ans xapku unm pasmeLle-
HUSA UK, KOTopast ByaeT 3anekaTbCs, XKa-
PUTBLCS U TYLUMTbCSI HAa BbIGPaHHOM YPOBHE.

Ha moagensax ¢ metannnyeckumu
HanpaBnAaAwWUMHA

Ha mopensix 6e3 meTannuyeckux
HanpaBnAOLWMX :

3.5 Ucnonb3oBaHue aKkceccyapoB
yCcTpoMCTBa

YpoBHYW ANA NpUroToBneHus

B 30He npuroToBreHns ectb 5 ypoBHen
pacnonoXxeHus NpoTMBHS. Bbl Takke Moxe-
Te YBUAETb NOPSAOK pacrnosioXXeHUst ypoB-
Hel B uudpax Ha nepegHen pame LyXOBKU.

Ha mopgensax ¢ metannuyeckumm
HanpaBnArLWUMN

Ha mopensix 6e3 MeTtannu4yeckux
HanpaBnNAKLWMX :

Pa3melleHune pelleTku Ha HanpaBnsto-
LWKUX ANS NPUroToBneHUs

Ha mopensix ¢ meTannuyeckumm
HanpaBnALWUMMU :

OuyeHb BaXXHO NMpaBWIbHO pa3mellaTb pe-
LeT4aTbI rpunb Ha BOKOBbLIX MeTannnye-
CKUMM Hanpasnsowmmn. MNpu pasmeLLeHnun
pEeLUETKM Ha HY>KHOM YPOBHE OTKpbITas
YacTb fommkHa ObITh cnepean. Ons nydiue-
ro NPUroTOBMNEHMS MWLM peLleTka AormKHa
6bITb 3aKpenrqieHa CTonopomMm Ha meTtannum-
Yyeckmx Hanpasnsawwmux. OHa He JoImKHa
NPOXOANTb Yepes OrpaHNYnUTESb U KOH-
TaKkTUpoBaTb C 3a[iHEN CTEHKOWN [yXOBKMU.
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Ha mopensax 6e3 MmeTannnyeckmx
HanpaBNAOLNX :

Mpwy pasmelleHn penbedHbIX Hanpas-
NALWYMX peLueTka UMeeT OJHO Hanpasre-
Hue. Mpn pasmeLleHnn pelleTkn Ans rpuns
Ha HY>XHOM YpOBHE OTKpbITasi YaCTb OMK-
Ha BbITb cnepeau.

~ 44
=L
=4

~
=4
~,

PasmelyeHne NpoTMBHA Ha HanpaBnsio-
wux ana npurotToBrieHnsA

Ha mopensax ¢ MmeTannnyeckumm
HanpaBNAIOLWNMM :

Takke BaxHO pa3MelLaTb NPOTUBHU Ha pe-
needHbIX HanpasnswoLwmx. Mpu pasvelle-
HVMM NPOTMBHS Ha HY)XHOM YPOBHE €ero CTo-
poHa, NpeaHasHavYeHHasa Ans yaepKaHus,
AorkHa 6bITe cnepeawn. [ins nydwero npu-
rOTOBMEHWSA NPOTUBEHb AOSKEH ObiTb 3a-
KpenneH CTOMOPOM Ha MeTarnnmnyeckmx
Hanpasnsowmx. OH He AOMKEH NPOXoANTb
Yepes orpaHM4MTENb N KOHTaKTUPOBaTb C
3aHeWn CTEHKOW AYyXOBKMU.

Ha mopensax 6e3 meTannmyeckmx
HanpaBRALOLWMX :

TaKke BaXXHO NpaBuUibHO pasmMeLlaTtb nNpo-
TUBHM Ha penbedHbIX HanNpaBnAoLWmX.
Mpy pasmeLLeHn Ha Nornke NPOTUBEHb
uMmeeT oHO HanpasneHue. Npu pasvelle-
HWM NPOTMBHS Ha HY>XHOW NOSIKe ero cTopo-
Ha, NpefHa3HayYeHHas ans yaepxaHus,
[ormxkHa ObITb cnepeamw.

®DYHKLUUA OCTaHOBKM NPOBOJIOYHOW pe-
LEeTKKN

CyLecTByeT pyHKLMA cTonopa, npeaoT-
BpaLlaLLasa OnpokMabiBaHNE peLleTyaro-
ro rpunsi ¢ MeTannmyecknx Hanpaersto-
wmx. C noMoLLbio 3TON OYHKLMN Bbl MOXe-
Te nerko n 6e3onacHo BbIHYTb CBOI efly.
CHuMas pelueTyaThin rpusb, Bbl MOXETE
NOTSIHYTb €ro Brepes noka He AOCTUTHET
TOYKM cTonopa. Bbl 4OMKHBI NPONTY Yepes
3Ty TOUKY, YTOObI NOMHOCTLIO €ro U3BneYb.
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Ha moagensax ¢ metannnyeckumu
HanpaBnAaAwLWUMHU

Ha mopgensx 6e3 MeTannuyecknx
HanpaBnsOWMX :

g -

®DYHKLMA OCTaHOBKN NPOTUBHSA - Ha mo-
Aensx ¢ MeTannM4yeckMmMm Hanpasnsio-
LWMMHK

CyuiecTByeT Takke dyHKUMSA cTonopa,
npegoTBpaLlaLLas onpokuabIBaHne npo-
TUBHSA C HanpasnsLWmX. BelHnMas npotu-
BeHb, BblHbTE €r0 U3 3a4Hero CTONopHOro
rHesga v noTsiHUTe Ha cebs, noka oH He
OOCTUrHeT nepeaHelnt CTOPOoHbI. Bbl gomk-
Hbl MPONTM Yepes 3TO CTOMOPHOE rHe3fo,
YTOObI NOMHOCTLIO CHATB €ro.

]

f
4‘4
|

MpaBunbHoOe pa3mMelLeHne peLleTKn u
NPOTMBHSA Ha TeNleCKONMUYeCKUX Hanpas-
naowunx-Moaenu ¢ MeTannuyeckumm u
TeneckKkonnyeCcKMmMmu Hanpasnsawowmmm
Bnaro,qapﬂ TeNecKonn4ecknm Hanpasnako-
LWKMM MOXHO Nerko yctaHaBnnBaTb U CHU-
MaTb MPOTMBHU 1 peLleTKy Ans rpung. Mpu
MCNOJib30BaHNA I'IpOTI/IBHeI7I N peweTkn anga
rpUNs C TeNecKonM4ecKow HanpasnsawoLwen
HeobxoAMMO crneauTb 3a TeM, YTObb! LWTbI-
pv Ha NepeHeWn 1 3agHew YacTax Tenecko-
MMYECKNX HaNpPaBnsaoLMX Npunerany K
KpasiMm rpuns 1 npoTUBHS (Moka3aHo Ha pu-
CYHKe).
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3.6 TexHMYecKue xapaKTepUCTUKU

O6wwe napameTpbl

BHeLuHve pa3mepbl yCTPOWCTBa (BbicoTa/lUMpUHa/rny6u-

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

Twn n ceveHne kabensi, ncnonb3yemMble / nogxoasiume

OS89 UCNOSb30BaHUA B NPOAYKTE MuH. HOSVV-FG 3 x 1,5 mm2

O6was notpebnsemas mowHocTb (kBT) 3,3

Tvin ayxoBKku MHorodyHKkuUoHanbHasa AyxoBka

Knacc 3awurbl -1

CrteneHb 3awuThl IP 44

OcHoBHble cBefeHust: MIHdhopmaLmsi 06 aHepreTnyeckon MapkUpOBKE SNIEKTPUYECKUX NeYei Anst AoOMaLUHEro uc-
nonb3oBaHusa NpvBegeHa B cootTBeTcTBUMU co ctaHgaptom EN 60350-1 / IEC 60350-1. 3HayeHus onpeensitoTcs B
DYHKUMAX BEPXHWI 1 HMKHWIA HarpeB unu (Npu Hanu4umn) BeHTUNATOP HKHEro / BEpXHero Harpeea Co cTaHaapT-
HOW HarpysKow.

Knacc aHeproachteKkTMBHOCTM onpeensieTcsl B COOTBETCTBUM CO CMEAYOLLMMM NpMopUTeTaMm B 3aBUCKMOCTM OT
TOro, CyLLECTBYIOT N COOTBETCTBYIOLLME PYHKLMM B YCTPOUCTBE. 1-OKO BEHTUNATOP C Harpesom , 2-KoHBekuwus , 3-
HW3kuiA rpunb ¢ BEHTUNSTOPOM , 4-BEpXHUIA 1 HWKHUI Harpes.

TexHnyeckne xapakTepucTukm MoryT ObITb N3MEHEHbI Oe3 npegBapuTenbHOro yee-
OooMneHua ana ynydueHuna kadecrtsa yCTpOI;ICTBa.

PucyHKM B 3TOM pyKOBOACTBE SIBMNSOTCH CXEMATUYHBLIMU U MOTYT HE MOSTHOCTbIO
COOTBETCTBOBATL BalLeMy YCTPONCTBY.

MeHTauun, nony4eHol B na6opaToprlx YyCMOBUSAX B COOTBETCTBUN C OENCTBYIOLLM-
MU cTaHgapTamu. B 3aBucumocTtm ot yCJ'IOBVII;I aKcnnyatauum n Opr)KaI'OLIJ,eVI cpe-
Obl, 3TN 3HAYEHUA MOryT BapbUpOBaTbCA.

@ 3HayeHus, ykasaHHble Ha 3TUKeTKax YCTPOWCTBA UM B CONPOBOAMTENBHON [OKY-
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4 TepBoe ncnonb3oBaHue

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

4.1 Hactpowka nepBoro TamMepa

Bcerga yctaHaBnusanTe Bpems cy-
TOK Mepep UCMonb30BaHWEM AyXOB-
kn. Ecnu Bbl He ycTaHOBUTE €ro, Bbl

He CMOXeTe roTOBUTb B HEKOTOPbIX
MOZENSIX AYXOBKU.

1. Korga gyxoBka BblkntoveHa (noka Ha
aucnnee otobpaxaeTcs Bpems CyTOK),
HaXKMUTE KHOTKy (O npuMepHo Ha 3 ce-
KyHZbl, YTOObI aKTMBMPOBaTbL MEHIO Ha-
CTPOEK.

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

4 |8
= Pl

2. AKTMBUpPYNTE norne TarMepa, Haxas
pY4Ky yrnpaBneHus [yXOBKOW OOUH pas3
WIN KOCHYBLLMCb KHOMKK (9 oauH pas.

= [lone Taimepa 1 cUMBO 55 Mura-
10T Ha gucnnee TarMmepa/nponon-
KUTENBHOCTH.

© |- [I J e

3. YcTtaHoBMWTE BpEMS CyTOK, MOBEPHYB
PYYKy ynpaBneHust 4yXOBKOWN Brpaso/
BIEBO W aKTUBMPYIWTE NOre MUHYT, Ha-

)aB PYYKy yrnpaBrieHusi JyXOBKOW OAWH
pa3 unu KOCHYBLUWCH KHOMKK (O OauH
pas.

= [one MUHYT 1 cuMBON §5 MuUratoT
Ha Avcnnee TaiMepa/npoaoIKu-

TEJTIbHOCTU.

4. YcTaHOBWUTE MWHYTbI, NOBOpaYnBas py4-
Ky yrnpaBneHus OyxXOBKW BNpaBo/BMNeBo.
MoaTBepAnTe HACTPOVIKY, HaXaB PYYKy
ynpaBneHnst AyXOBKOW OAMH pas nnm
KOCHYBLUMCb KHOMKM () OAUH pas3.

= YCTaHOBMNEHO BPEMSsi CYTOK, 1 CUM-
BOJ §5F rOpUT HEMPEpPLIBHO.

Ecnun nepBas HacTpolka Tarimepa
@ He BbIMNOHAETCS, BPEMS CYTOK Ha-
YMHaAETCH C BPEMEHW, YCTaHOBIEH-
HOro B npouecce 06paboTky NULLK.
Bbl MOXeTe U3aMeHUTb BPEMS CyTOK

no3Xe Kak ornvcaHo B pasgerne
«HacTpoukn».

B cnyvae AnuTenbHOro oTkmnoYe-
@ HWS 9NEKTPO3HEPrMmn HacTpoika

BPEMEHMN CyTOK OTMeHsieTcs. Ee

criegyeT yCTaHOBUTL 3aHOBO.

4.2 MNepBuYHas oymcTka

1. YBepuTe Bce yNakoBOYHblE MaTepuarbl.

2. W3BnekuTe Bce akceccyapbl U3 IyXOBKU,
BXOZASLLEN B KOMMIEKT NOCTaBKM.

3. BxkntoumnTe ycTporictBo Ha 30 MuHyT, a
3aTeM BblknoynTe. Takum obpasom,
ocTaTKU MEeKUX YacTuL, KOTOpble MOr-
1M ocTaTbCs B Kamepe AyXOBOoro Lwkada
BO BpeMsl NPON3BOACTBA, CrOPsAT U YTU-
NN3NPYHOTCS.
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4. TMpwu paboTe c npoaykTom BbibepuTe ca-
MY BbICOKYIO TemnepaTtypy u pabouyto
dyHKUMIO, C KOTOpOW paboTatoT Bce Ha-
rpeeaTtenu B Bawem yctpouctee. Cm.
«DYHKUMMN yNpaBrieHns QyXOBKON»

[» 56]. O Tom, KaK ynpaBnsiTb AYXOBKOW
Bbl MOXETE Y3HaTb B CreayloLlem pas-
nene.

5. MMopoxauTe, Noka OyXOBKa OCTbIHET.

MpoTpuTe NOBEPXHOCTY OYXOBKM BIaX-
HOW TKaHbIO NN ryBKoWA, 3aTeM BbITpUTE
Hacyxo.

Mepea ncnonb3oBaHWeM aKceccyapos:

OuuncTtute akceccyapbl, U3BMNEYEHHbIE 13
DYXOBKW, BOOOW U MSATKOW ryOKOWA.

5 Wcnonb3oBaHue AyXOBKU

NMPUMEYAHMUE: HekoTopble motoLme n
YUCTALWME cpeacTBa MOryT noBpexaaTb
noBepxHOCTb. He ncnonbayiite abpasus-
Hble MOKOLLME CpeacTBa, YACTALME MOPOLL-
KM 1 KpeMbl UNn OCTpble NpeaMeThl BO Bpe-
MS$1 YNCTKMN.

NMPUMEYAHMUE: Bo Bpems nepBoro uc-
Nonb30BaHUS B TEYEHNE HECKOSbKMX YacoB
MOTyT NOSBNATLCA AbIM U 3anax. ATO HOp-
MarbHO, U BaM NMPOCTO HY)XHa XopoLuas
BEHTUNAUMS, YTOObI yaanuTb ero. M36e-
ravte HenocpeaCcTBEHHOro BAbIXaHus 06-
pasylroLmxcs AbiMa 1 3anaxos.

5.1 O6wme cBegeHnss 06 UCNoNbL30-
BaHUU AYXOBKMU

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

Balue ycTponcTBO UMEET BEHTUNATOP
oxnaxgeHus. BeHtunatop oxnaxaeHusi
BKITHOYAETCA aBTOMATUYECKM NpU HEOOXO-
OUMOCTU 1 OXNaXAaeT Kak NepeaHo
YyacTb YCTPOWCTBa, Tak n Mebenb. OH aBTo-
MaTUYECKN BbIKIHOYAETCH MO OKOHYaHUMU
npouecca oxnaxaeHus. Fopsiumin Bo3ayx
BbIXOAMT Yepes ABepLy AyXOBkU. Huyem He
3aKpblBanTe BEHTUNSALMOHHbIE OTBEPCTUSI.
B npoTuBHOM criyyae ayxoBka MOXeT
neperpetbcs. OxnaxaatoLmn BEHTUNATOP

npogomnxaet paboTtatb BO BpeMs paboThl
[AYXOBKW UMK NocIe ee BbIKIoYeHus (npu-
MepHo 20-30 MuHyT). B cnyyae, ecnu Bbl
roToBWTE, 3a4aB TaiMep OyXOBKU, B KOHLIE
BPEMEHM 3aneKkaHusl OxXNaxaaoLwmnii BeHTU-
NATOP OTKIOYMTCS CO BCEMU PYHKLUSIMU.
Bpemsi paboTbl oxnaxaatoLlero BeHTUIs-
TOopa He MOXeT ObITb onpeaeneHo nosnb30-
BaTeneM. BeHTunsTop BktoyaeTcs U Bbl-
KnoyaeTcsi B aBTOMATUYECKOM PEXMME.
OTO He ABNSeTCs HEUCNPABHOCTLIO.
OcBelLeHne JyXoBKuU

OcBelLieHMe OyXOBKM BKMHOYaAETCs, koraa
HauMHaeTcs 3anekaHune. B HekoTopbIX Mo-
Jensix ocBeLleHve paboTaeT BO BpeMsi
NMPUrOTOBIEHUS, B TO BPEMS Kak B APYruX
MOZensiX OHO BbIKMOYaeTcs Yepes onpeae-
NeHHoe BpeMsi.

5.2 PaboTta 6noka ynpaBrieHUA [yXOBKOM

O6OLwwue npeaynpexneHus no 61oky

ynpaBrieHnUs OyXOBKOW

* MakcmanbHoe BpeMsi, KOTOPOe MOXeT
ObITb YCTAHOBNEHO ANsi NpoLecca Bbl-
neyku, coctaesnseT 5:59 vyacos. B pexu-
Me noaaepXkaHust NpeaynpexneHun ato
Bpems coctasnseT 23 yaca 59 muHyT. B
crny4vae OTKITHYEHUS 3NEKTPOIHEPrm
npeaBapuTENbHO 3a4aHHasa NPOSOIIKU-
TENbHOCTb BbINEYKM U 3anekaHns oTMe-
HsieTcs.

* Npw BbINOMHEHMM NOOLIX HACTPOEK COOT-
BETCTBYIOLLME CUMBOMbI OyayT 3aropaTtb-
¢ Ha gucnnee. Heobxoammo coxpaHuTb
CAenaHHble HacTPOWKKM, NMBO Haxas Co-
OTBETCTBYIOLLYIO KIaBuLLy B ONMCaHWUW,
nmMbo NoaoxaaB HEKOTOPOE BpeMst.

* Ecrnn BpeMa BblNeYKkn yCTaHOBJIEHO B Ha-
Yyane BbINEYKn, OCTaBLLEECs BpEMS 0TOO-
paxxaeTcsi Ha Agucnnee.

» Ecnu Ha 6noke ynpasneHus aktueHa Ha-
CTpOMKa BbICTPOro NpeaBapuTenbLHOro
HarpeBsa, Ha gucnnee NosiBNAETCH CUM-
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Bon Afl, Koraa Bbl Ha4YMHaeTe Bbinekatsb, U
neyb JOCTUraeT TemrepaTtypbl, KOTOPYH
Bbl yCTaHaBnMBaeTe A1 GbICTPOro Bbl-

nekaHus. beicTpble HacCTponkn NpeaBa-
puUTenbHoOro Harpeea cM. B pasaene «Ha-
CTPOMKUY.

1 KnaBuwwa BKN./BbIKS.

3 TlepekntoyaTens ynpaBneHns OyxoB-
KoM

5 O6nacTb HAUKaTopa TemnepaTypsbl
7 KHonka 3anycka/oCTaHOBKM BbINeYKM

9 O6nacTb MHAUKaTOpa Tanmepa/npo-

OOJDKUTENbHOCTU
2o
& qﬂiHH@_Q N,
T SHHH» @
KHonkw :

€O : KHomnka BpeMeHM 1 HacTpoek

°C : KHonka HacTpoilkn TemnepaTypbl

@ : KHomka 6r10KMpOBKM KHOMOK

[\ : Kronka 3Bykogoro Taiimepa/GyamsbHmka
DIl : KHonka 3anycka/ocTaHOBKM BbiNEUKM

O6nacTb MHAMKaTopa TanmMmepa/npoAoMKUTENLHO-

: CMBON BpEMEeHU BbiNeYkn/BpeMEHN CyTOK
: CumBon 3BYKOBOTO TaliMmepa/byaunbHuka
: CumBoOn HacTpoek

: CumBon 6noKMpPOBKM KHOMOK

G B DOY

: CuMBON BbINEYKN C OKO-BEHTUNATOPOM

10 9 8
|
) QB s 8P
%| |[® [% 1O 0 2

0 5 © 5BA8 ¢
© 0000w cEppAt! g
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| | |
| | | | [
1 2 3 5 6 7

2 [Oucnnewn dyHKUNIA
4 KHomka HacTpownku TemnepaTypbl

6 KHorka 6110KMpOBKM KHOMOK

8 KHonka 3BykoBOro Tavimepal/byaunb-
HUKa

10 KHomka BpeMeHun 1 HacTpoek

: CMBON HM3KOro YpOBHA napa *

> D

: CMBON BbICOKOTO YPOBHS napa *

I
ﬁ : CumBOn Tepmollyna *

*  BapbupyeTcs B 3aBUCMMOCTU OT MOAENUN YCTPON-
ctBa. MoxeT He ObITb B Ballem yCTpoOICTBe.

O6nacTb HAMKaTopa TeMnepaTypbl :
: CumBOnN Bbineyku

°C : Cumson Temnepatypbi
| : Cumson TemnepaTypbl B AyxoBke
ﬁﬂl : CumBon 6bicTporo HarpeBa (6ycTepa)
: CumBon 6rokvpoBku fsepu *
BapbupyeTcsi B 3aBUCUMOCTM OT MOAENMN YCTPOW-

ctBa. MoxeT He ObITb B BalLeM yCTPOCTBeE.

BknroyeHue gyxoBKu

1. BkniounTe AyXoBKy, Haxas Ha kHonky (D

= [locne BKINOYEHUS AyXOBKU NepBasi pa-
6oyasn dyHKuMA oTobpasnTcs Ha aKpa-
He. Pabouyto dyHKUMIO, TeMnepaTypy,
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BpeMs BbINEKaHNA U CUrHan TpeBorn
MOXXHO HacTpouTb, Korga gucnnen Ha-
XO0ANTCA B 3TOM COCTOAHUN.

Ecnu Ha aTOM aucnnee HeT Ha-
CTPOeK, AlyXOBKa BbIKIMOYaETCS
NpUMeEpPHO Yepes 5 MUHYT, a Ha

auncnrnee OTOGpa)KGETC‘iI Bpemsa cy-
TOK.

BbIkNOUUTb AYXOBKY

Bbiknounte ayxoBky, Haxas Ha kHorky (.
Bpems cyTok oToGpaxaeTcsi Ha gucnree.

Py4Has Bbineyka nytem Bbibopa Temne-
paTypbl U paboyen PyHKLMU OYyXOBKU
Bbl MOXXeTe roToBuTb, OCYLLLECTBNSASA pyY-
HOe ynpasrieHne (No CBOeMy YCMOTPEHMIO),
He ycTaHaBnuBasi BPeMs BblNekaHus, 3aga-
Bas TemnepaTypy u paboune dyHkumm, co-
OTBETCTBYIOLLME Ballen efe. , kayecTse
npumepa PyHKUMA “BEPXHUIA N HDKHWUIA Ha-
rpes” n Hactpowikn 180°C nokasaHbl B Ha
N300paxKeHusIX.

1. BknounTe OyxoBKy, Haxas Ha kHonky (D

2. Haxmute Ha pabouyto pyHKLNI0, KOTO-
pyto Bbl XOTUTE aKTMBMPOBATb Ha AWC-
nnee yHKUMN.

£
ERE
[
[ (e
[

°
o
oe

O

G

3. Ecnu dyHKummM, KOTOpPYIO BbI Xenaete
aKTMBUPOBATb, HET YKCIe NepBbix pabo-
UnX PYHKLMIN, NOABASIOLNXCA Ha OYHK-
LUMOHaNbHOM aucnnee, Bbl MOXETE ak-
TUBMPOBATb HWXXHUIN psig paboymx
PYHKUMI, HaXaB Ha «AKTMBaLnS OO-
NOMHUTENbHBIX PEXMMOBY.

4. Ha akpaHe oTobpaxaeTtcsi npeaBapu-
TEnbHO yCTaHOBMNEHHasi TeMnepaTypa
Ansi BblbpaHHoOM Bamy pabo4yen yHk-
umn. Ytobbl NI3MEHUTL 3Ty Temneparty-
pYy, HXMUTE PYYKYy YNpaBreHUst yxoB-
KOW OOMH pas Unm KocHuTech kHornku °C
1 MOBEPHUTE PYYKY yrNpaBrneHns AyXoB-
KOW BNpaBo/BNeBO.

= Cuwmson °C Muraet Ha gucnnee
TemnepaTypbl.

o [Udo e
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Mpu nameHeHnn paboyen yHKLUN

@ rnocne n3aMeHeHusi npegBapuTerb-
HO 3afaHHON TeMnepaTypbl pabo-
Yel pyHKUMM Ha gucnnee otobpa-
XaeTcsa nocnegHsisl ycTaHoBKa TeM-
nepatypbl. OgHako, ecnu BbIOpaH-
Has TemnepaTtypa He HaxoouTcs B
avanasoHe TemnepaTyp BblibpaH-
HoW paboyen pyHKLMKN, oTobpaxa-
eTcs camasi Bbicokas TemnepaTypa
Ansi 9Ton paboyen yHKLUN.

5. MoaTtBepauTe yCTaHOBMEHHYIO TeMmne-
paTtypy, HaxaBs Ha kHonky °C .

= Ha aucnnee TemnepaTypsl Henpe-
pbIBHO ropuT cumson (.

o oo o
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6. lMocne HacTponkn paboyen PyHKLUM 1
TemnepaTypbl KocHuTech kHorku P I,
4TOBbl HaYaTh BbIMNEUKy.
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= Bawa gyxoBka cpady HavyHeT paboTaTb
npwv BblIOpaHHOM OYHKUMM 1 TeMnepa-
Type. Ha gucnnee temnepartypbl 0TO6-
pakatoTcst cumBonbl | 1 . Bpems
BbINEKaHNSA HAa4YMHAET OTCUYNUTLIBATLCS
Ha aucnnee. Korga BHYTpPEHHASA TeEM-
nepartypa AyXOBK/ LOCTUIHET 3a[aH-
HoW TeMnepaTypsbl, cumBon | 6yaet
3aropaTtbCd Ha Kaxaom atane. Neyb He
BbIKITHOYAETCS aBTOMATUYECKM, TaK Kak
py4YHasi Bbine4ka BbInonHaeTcs 6e3
YCTaHOBKM BPEMEHU BbINeYKM. Bbl
[OOMKHbI KOHTPONMPOBAThL BbIMEYKY U
OTKMIOYMTL ee camu. 1o oKoOHYaHWK
npurotoeneHus Haxmute kHorky P,
4YTOObI 3aBEPLUNTL BbINEYKY, UMK Ha-
xmuTe kHorky (D, 4To6bl MOMHOCTLIO
BbIKITIOYMTb JYXOBKY.

Bbineyka nytem ycTaHOBKU BpeMeHM!
BbINeYKHU;

Bbl MOXeTe 3agaTb aBTOMaTM4ecKoe oT-
KMoYeHre JyxXOBKW B KOHLEe nepuoaa Bpe-
MeHM, BbIOpaB TemnepaTypy v pabo4yto
YHKLMIO, XapaKTepHyo NS Ballel eabl,
YCTaHOBWB BpPeEMSI BbINeYKN No Tanvepy. B
KayecTBe npumMepa pyHKuns “BepxHuii n
HWKHWUIA Harpes”, HacTporikm 180 °C n 45
MWHYT MOKa3aHbl B Ha N300paxXeHunsX.

1. BxnounTe OyxoBKy, Haxas Ha kHorky (D

2. Haxmute Ha pabouyto pyHKLUI0, KOTO-
pyto Bbl XOTUTE aKTMBMPOBATb Ha AWC-
nnee yHKUMN.
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3. Ecnv dyHKUMK, KOTOPYIO Bbl Xenaete
aKTUBMPOBaTb, HET YKCIe NepBbix pabo-
YNX PYHKLUIA, NOABASIOLLMXCHA Ha PYHK-
LMOHanNbHOM AuChSee, Bbl MOXETE akK-
TUBMPOBATbL HWKHUI pag pabounx
YHKUMIA, HaXaB Ha «AKTMBaUuUA O0-
NMOSHUTESbHBIX PEXUMOBY.

O 0.
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4. Ha akpaHe oToOpaxaeTtcsi npeaBapu-
TenbHO yCTaHOBNEHHas TemnepaTypa
Ansi BblbpaHHoM Bamy paboyen yHk-
umn. Ytobbl NI3MEHUTL 3Ty Temnepary-
pYy, HXXMWTE PYYKYy YNpaBneHus OyxXoB-
KOW OOMH pas Unm KocHUTech kHonku °C
1 MOBEPHUTE PYYKY yNpaBrneHns QyXoB-
KOV BNpaBo/BneBO.

= Cwuwmson °C muraeT Ha gucnnee
TemnepaTypebil.

o [Udo e
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Mpu nameHeHnn paboyen dyHKLUN
@ rnocne n3MeHeHusi npeaBapuTesb-
HO 3aflaHHOV TemnepaTypbl pabo-
Yyen pyHKUMM Ha gucnnee otobpa-
aeTcs NocrneHss ycTaHoBka Tem-
nepatypbl. OgHako, ecnu BblOpaH-
Has TemnepaTypa He Haxo4uTcs B
AvanasoHe TemnepaTtyp BblOpaH-
Hol paboyen yHKLuN, oTobpaxa-
eTcsl camasi Bbicokasi TemnepaTypa

Ans aTon paboyen yHKLUN.

5. MoaTtBepauTe yCTaHOBMEHHYIO TeMMe-
paTtypy, HaxaB Ha kHonky °C .

= Ha gucnnee Temneparypbl Henpe-
pbiBHO ropuT cumeon °C.
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6. HaxmuTte pyuky ynpaBneHus gyXOBKOW

OAWH pa3 U KOCHUTECb KHOMKA @
OQVH pa3 B Te4eHne BpeMeHU BbiNeYKn.

= YcTtaHoBneHHoe 3Ha4veHne 30 mu-
HYT oToDOpakaeTcs Ha aucnnee
Tanmepa/npoaomKNTENbHOCTH, 1
MuraeT cumMmBon €.
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YT06bI OLICTPO OTPErynmMpoBaThb
@ BPEMS BbINEYKM, Bbl MOXETE aKTU-
BMPOBaTb BPeMsi BbiNeKaHus B
TeveHve 30 MUHYT, HaXaB py4Ky
ynpaBreHnsi yXOBKOW UMK KOCHYB-
Lmchb kHorkm O nocrne Toro, Kak
dyHKUMK paboTbl U Temnepartypa
YCTaHOBIEHbI, Y Bbl MOXETE U3Me-
HWUTb BPEMSi, MOBEPHYB PYYKy
ynpasneHnst QyXOBKOW BNpaBo/Bre-

BO.

7. OTperynupyiTte BpeMsi BbiNeyku, NoBep-
HYB Py4Ky yrnpaBreHus [yXOBKOW Brpa-
Bo/BneBo. MNoaTBepanTe HACTPOVIKY, Ha-
XaB KHonky (.
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Bpemsi Bbineykn yBenmumBaeTcsi Ha
1 MUHYTY B nepBble 15 MUHYT 1 Ha

5 MUHYT yepes3 15 MUHYT.

8. Mocne HacTpoikn paboyer yHKLMK,
TemnepaTtypbl U BpEMEHU BbINEYKM, KOC-
HuTech kHonkun P |l, 4Tobbl HavaTh BbI-
neyky.
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= Bawa gyxoBka HauuHaeT pabo-
TaTb HeMeaNeHHO Npuv BbIOpaHHOWN
paboyen dyHKLUN 1 TemnepaTtype,
1 Ha gucnnee nosiBnsgeTcs obpar-
HbI/ OTCYET BpEeMEHU Bbineykn. Ha
avcnnee Temneparypbl oTobpaxa-
toTcs cumBornbl | 1 pr. Korga BHy-
TPEHHSIA TeMnepaTypa AyXOBKU
OOCTUrHET 3aflaHHOW Temnepary-
pbl, cumBon | Gyaet 3aropaTtbcst
Ha kaxxgom aTane. 1o ncreyeHumn
BPEMEHU BbINEKaHWs Ha aucnnee
TemMnepaTtypbl NOSABNSETCA TEKCT
«KoHeu», Tarimep nogaeT 3ByKO-
BOE MpeaynpexaeHne n Bbineka-
HWe ocTaHaBnMBaeTCs.

9. 3BykoBOe npepynpexaneHve 6yaeT 3By-
YaTb B TEeYEHMe O4HOW MUHYTLI. Ecnn
Bbl KocHeTeck kHonku P || Bo Bpems
3BYKOBOTO NpeaynpexaeHus 1 Ha auc-
nrnee TeMnepaTypbl 0TOBpPa3nTCs TEKCT
«KoHeu», oyxoBka npofomkuT pabo-
TaTb GeckoHEYHO. [lyxoBKa BbIKIOYaET-
csl, ecnm NpuKocHyTbes K kHornke (D.
Mpu HaxaTum nMobor KNaBuLwK, KpOMe
9TUX, 3BYKOBOE NpeaynpexneHune oT-
KrnoyaeTcs.

KO BEHTUNSATOP C HarpeBoM

B uensax aKoHOMUK 3Heprum Bbl MOXeETe
BOCMOMb30BaTbCA JAHHON PyHKLMen BMe-
CTO ncnonb3oBaHusa “KoHBekuus” B auana-
30He 160- -220°C. Ho npu atom Bpems
3anekaHusi byaeTt HemHoro 6onblue.

1. BkniounTe OyxOBOW LIKad, HaXxaB Ha
kHonky (D.
2. HaxwmwuTe n ygepxusante paboyumn pe-

Xnm “KoHBekumst” Ha gucnnee pyHKuum
3 cekyHApbl.
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= Ha gucnnee nosiButcs o6paTHbIN
oTtcyeT 3-2-1. o oKoHYaHUK
obpaTHoro otcyeTa Ha gucnnee
Tanmepa/npoaormKUTENbHOCTHM NO-
aBnaeTcs cumeon ¥ n akTMempy-
eTcs PYHKUNUST «DKO BEHTUIIATOP C

HarpesBoM».
©
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3. YcTaHoBMEeHHyo TeMnepaTypy v Bpems
3anekaHusi MOXXHO U3MEHUTb, Kak onu-
caHo B NpeaplayLLMx pasgenax. 3atem
MOXHO Ha4aTb 3anekaHue.

= B pexume «3KO BEHTUNATOP C Harpe-
BOM» Nlamrna ropuT MeHbLLe, YeM Npu
APYroM pexvMe NpUroToBfeHns, 3a
CYeT 3KOHOMUU IHEPTUM BO BPEMS
3anekaHus.

DYHKLMA ANs BbiNeYyku xnebda

B Balel oyxoBke eCcTb pexuM «PyHKUns
Onsi Bbineykn xnebay, cneumansHo npea-
Ha3Ha4eHHbIN Ans Bbineyky xneba. Ha-
CTPOVIKM TeMnepaTypbl 1 BpeMeHU dyHK-
Lnn PMKCUPOBaHbI.

UHrpeauveHTbI

* Myka 500 r

* 151 caxapa

* 10 r ObICTPOPaACTBOPUMbIX LPOXCKEN

* 10 r nogconHe4yHoro macna

* 8rconun

» 300 mn Bogbl (35°C)

[na Bepxa Tecta

* 2 YaliHble NOXKM NOACONHEYHOro Macrna
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MopgrortoBka
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MpoceaTb Myky B rnybokyto Tapy. [do-
6aBbTe caxap B MyKy ¥ OQHOPOOHO
nepemeLlanTe.

Caoenaiite konofel, B cepefinHe MyKu,
no6aBbTe APOXOKKU, COTb U NMOACOMHEY-
Hoe macno. Tennasa Boga 3anveaeTcs
MocTeneHHo, HaumMHas ¢ BOKOBbIX CTO-
POH EMKOCTM.

3amecuTe TeCTo BPYYHYHO Uin B TECTO-
mecutene npuMepHo Ha 10-15 MUHYT.

MoBepHUTE TECTO, KOTOPOE BbINO 3ame-
LLIAHO, HECKOSBLKO pa3 BPY4YHYH 1 Nomno-
XuWTe ero B koHTenHep. [lobasbTe 1 yan-
HY0 MOXKY NOACOMHEYHOro Macna Ha
TECTO U HaKpOWTE NULLEBON NIIEHKOWN
Tak, 4Tobbl OHa conpukacanach C Te-
CTOM.

HakpblB TECTO MULLEBON NNEHKOW, Ha-
KPOWTE ero TONCTOM TKaHbio U OCTaBbTe
OpoanTb Npy KOMHATHON TeMnepaType.

Bosbmute Tecto, kotopoe 6poamno B
TeyeHne 60 MUHYT, Ha MOBEPXHOCTb,
crnoxwuTe ero 4-5 pas u yganvite Bo3ayx
n3HyTpu. [JobaBbTe 1 YaiHyo NOXKY
NMoOACOMHEYHOro Macrna Ha TecTo U Ha-
KpOWTE MULLEBON NIIEHKOW Tak, YTOObI
OHa conpukacanacb ¢ Tectom. [lante
TeCTy NoaHATbCA ewe Ha 30 MUHYT Npu
KOMHaTHOW TemnepaType.

MomecTuTe NPOTVMBEHb ONA AYXOBKY Ha
TPETUii ypOoBEHb HANPAaBSAOLLMX AYXOB-
KM.

BkntounTe agyxoBon wwkad, HaxaBs Ha
kHonky (D.

AKTUBMPYITE paBoure pexmmbl HUXHE-
ro psiga, HaxkaB « AKTVBaLMS OOMNOMHU-
TeNbHbIX PEXMMOBY» Ha DYHKLMOHAb-
HOM Aucnnee.
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10.KocHuTech KHOMKN «PYHKLMSA AN Bbl-
nedvku xnebay Ha amcnnee yHKUMK.
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11.HayHuTe 3anekaHune, KOCHYBLUNCH KHOM-
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12.MMo OKOHYaHWM BPEMEHW 3anekaHus pas-
[acTcsi 3ByKOBOW CUrHamn B Te4YeHue oa-
HOM MuHYTbI. Mpu HaxkaTum kHonku (D
BbIKITIOUMTCA AyXoBOK wWkad. MNpn Haxa-
TN NGOV KNaBuLWK, KPOME ATUX,
3BYKOBOE MpeaynpexaeHne oTKnovaeT-
cs.

5.3 Hactpoiiku
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= Ha gucnnee nossutcs obpaTtHbIn OT-
cyet 3-2-1. Mo okoH4YaHUKM obpaTHOro
oTcyeTa Ha gucnrnee Tanmepa/npoaon-
XUTEMBHOCTM MOABMNAETCS CUMBOM (3 1
aKkTMBMpYyeTCcs 6r1oKMpoBKa KrnaBuLL.
[Mocne ycTaHOBKM GIIOKMPOBKM Kna-
BULL, NMPU HaXaTuu Nobown knaesuLn
UMW HaXkaTum pyykn ynpasneHus ay-
XOBKOW Tanmep nofaeT 3BYKOBOW CUT-
Han v MuraeT cuMBON 3.
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OGpaTHbIN oTcyeT 3-2-1 oTobpaxa-

@ eTCs Ha aucnnee B MEHIO UNn Ha-
CTpOViKax, KOTopble JOIMKHbI ObITb
aKTUBUPOBaHbI HaXKaTueM B Teye-
HWe OANUTenbHOro nepuoaa Bpeme-
HW. [No ncreyeHnm obpaTHoro oT-
cyeTa aKTMBUPYETCH COOTBETCTBY-
loLLlee MEHIO UIn HacTpomka.

Mpw akTBaLMKN GIIOKMPOBKU Kna-
BULL Henb3s UCMoNb30BaTb KraBu-
LUK Broka ynpaeneHus. brokupos-

Ka knaBuw He OyeT OTMEHeHa B
cnyyae c6os nuTaHus.

AkKTuBaLus 6JTOKMPOBKM KHOMOK
Mcnonb3ys dyHKUMO BNOKMPOBKN KNnaBuLL,
Bbl MOXeTe 3alnTTb 610K ynpaBneHns ot
BMeLlaTenbCTBa.

1. HaxumainTe knaeuwy (3 1 yaepxusaiiTe
ee, Noka Ha gucnnee Tanmepa/npogon-
KUTENBHOCTU HE MOSIBUTCS CUMBOI (3.

OTKMIOYeHUe GNoKu POBKU KnaBull

1. HaxwvmaiiTe knasuwy (§ 1 yaepxusaiTe
ee, noka Ha gucnree TanmMepa/nponon-
XUTENbHOCTM He NOSIBUTCS CUMBOI (3.

= Ha gucnnee nosiButcsa obpaTHbIN OT-
cyet 3-2-1. Mo okoH4YaHUKM obpaTHOro
oTcYyeTa Ha gucnnee Tanmepa/npogon-
XUTENbHOCTU UcHe3aeT CUMBOS [ 1
[eakTmBmpyeTcst BNoKMpoBKa KnaBuLL.

YcTaHoBKa 6yaunbHuKa

Bbl Takke MoXeTe 1cnornb3oBaTth 6ok
ynpasneHusi Ansi no6oro npesynpexaeHus
UNK HaNoOMUHaHWs!, KPOME Bbineyku. By-
LAVMbHUK HEe BNUSIET Ha paGoTy OyXOBKY.
Mcnonb3ayeTcs B Lensax npeaynpexaeHus.
Hanpumep, Bbl MOXeTe Ucnonb3oBaTthb Oy-
LAVIbHUK, KOTAa 3aX0TUTE NPUroTOBUTL eay
B lyXOBKe B onpeaeneHHoe Bpemsi. MNo nc-
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Te4YeHUn yCTaHOBIEHHOIo BaMn BpeMeHn
Tanmep Bblgact 3BYKOBOE€ npeaynpexae-
Hue.

MakcumanbHoe Bpems curHana
TPEBOIrM MOXET COCTaBNATb 23 Ya-

ca 59 MUHyT.

1. HaxxmuTte kHOMKy /) oauH pas, yTobbl
YyCTaHOBUTb Nepuop cpabaTtbiBaHus Oy-
OVnbHUKA.

= MuWHYTHOE More 1 CUMBOJ L) Haum-
HaloT MUraTb Ha aucnnee Tanve-
pa/NpoOoMKNUTENBHOCTY.

o 0000

T

2. CHavana ycTaHOBWTE MUHYTbI, MOBEP-
HYB Py4Ky yrnpaBneHus [yXOBKOW Brpa-
BO/BNEBO, U aKTUBMPYWTE none Tanme-
pa, HaXaB KHOMKy [\ O4uH pas3.

3. Otperynupyiite Bpemsi, NOBEPHYB PY4Ky
ynpaeeHusi AyXOBKOW BNpaBo/BeBso.
Haxmute £ ewe pas, 4tobbl noa-
TBEPAUTL HACTPOWKY.
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= Ha gucnnee Tanmepa/npoaormku-
TENbHOCTW HENPEPLIBHO ropuT
CcUMBOM [ U Ha AMCNnee HaunHa-
eTcsi 06paTHbIN OTCHET BpEMEHM
CurHana TpeBoru.

4. Tlo ncTevyeHnn BpeMeHN 6yD,MJ'IbHI/1Ka
CUMBOJT Q Ha4YHeT MuraTtb n BblAacT
3BYKOBOE npeaynpexaeHume.

Ecnu Bpems curHana Tpesoru u
@ BpeMs BbINekaHUs YCTAHOBIEHbI B

O[HO U1 TO Xe BPeMsi, Ha aucnnee

TanmMepa/npoaomKUTENbHOCTH

oTobpaxaeTcsa 6onee KopoTkoe
Bpems.

BeikntoueHune 6yannbHuKa

1. o okoH4YaHWK nepuopa OyaunbHUKa
3BYKOBOW curHan 6yaeT 3ByyaTtb B Teye-
HVMe ogHOM MUHYTbI. KocHuTech noboin
KnaBuLwuW AN TOro, YToObl OCTAHOBUTL
3BYK NpefynpexaeHus.

= 3BYKOBOE NnpeaynpexaeHue npekpa-
TCs.

Ecnu Bbl XOTUTE OTMEHUTb OyAUITbHUK:

1. HaxmuTe KHoMky /) oaWH pa3, YTobbl
cbpocuTb Nnepunod cpabaTtbiBaHWUs CUrHa-
na Tpesoru.

= Ha gucnnee Tanmepa/npoaonkum-
TENbHOCTM 3aMuraeT cuMBON £\.

2. lNoBepHuTe py4Ky ynpasreHns QyXoB-
KO BNpaBo/BMNeBO, Noka BpeMs CUrHa-
nunsauun He gocturHeT «00:00».

HacTtpoika rpomkocTu

Bbl MOXeTe ycTaHOBUTL rPOMKOCTb Brioka

ynpasrnieHus. YTobbl BbINONHUTL 3Ty Ha-

CTPOWKY, Neyb AOMKHA ObiTb BbIKIOYEHa.

1. Korga oyxoBka BbikIto4eHa (noka Ha
ancnnee otobpaxaeTcs BpeMs CyTOK),
HaxkMuUTe KHOMKy (O nprMepHO Ha 3 ce-
KyHAbl, YTOObI aKTUBMPOBATb MEHIO Ha-
CTpOEK.

= Ha gucnnee nossutcsa obpaTHbIN
otcyeT 3-2-1. o oKoHYaHUK
obpaTHOro oTcyeTa akTuBMpyeTcs
MEHI0 HaCTPOEK.
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2. TNoBopauunBanTe py4Kky ynpasneHus ay-

XOBKOMN BI'IpaBO/BJ'IEBO, NnokKa Ha gucnnee

TaiMepa/npoaoIMKUTENBHOCTM He 0TO6-
pasutcs “b-1” unun “b-2”.
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3. AKTMBMpYWTE HACTPOWKY 3BYKOBOIO CUT-
Hana, CHOBa KOCHYBLUMCb KHOMKM (3 nnu
HaXxaB pPy4Ky yrnpaBrieHVs JyXOBKON
OfVH pas.

= Ha gucnnee Tanmepa/npoaormku-
TENbHOCTW 3amMuraeT CUMBON §55.
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4. OtperynupyiTe BpeMsi, MOBEPHYB PYYKY
ynpasreHnst JyXOBKOV BNpaBo/BeBO.

5. MoaTteepanTe 3aaaHHbIV 3BYKOBOW CUT-
Harn, CHoBa KOCHYBLUMCb KHOMKU (O Unu
HaXkaB py4Ky ynpaBrieHuUsi JyXOBKOM
OAVH pas.

HacTtpoiika spkoctu gucnnes

Bbl MOXeTe yCTaHOBUTL APKOCTb 3KpaHa

6roka ynpasrneHus. YTobbl BLINOMHUTL 3Ty

HaCTPOWiKy, Neyb AOIMKHA OblTb BbIKITHOYeE-

Ha.

1. Korga gyxoBka BbikntoveHa (noka Ha
aucnnee otobpaxaeTcs BpeMs CyTOK),
HaXXMUTE KHOTKY (O npumepHo Ha 3 ce-
KYHAbI, YTOObI aKTMBUPOBaTL MEHIO Ha-
CTPOEK.

= Ha gucnnee nosiBuTCS 06paTHbIii
otcyeT 3-2-1. [No okoHYaHWUK
obpaTHOro otcueTa aKTMBUpyeTca
MEHI0 HaCTPOEK.
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2. MNoBopauvBaKTe py4yKy ynpaBneHus gy-
XOBKOW BMpaBo/BMEBO, NoKa Ha Aucniee
TaviMepa/NpoAOIMHKNTENBHOCTU He 0TOb-
pasutca “d-1”, “d-2” nnn “d-3".

3. AKTMBMpYITE HACTPOWKY APKOCTUN, CHOBA
KOCHYBLUMCb KHOMKM (O UMK Haxas py4-
Ky ynpaBrieHusi JyXOBKOW OAMH pas.

= Ha gucnnee Tanmepa/npogonxm-
TEnbHOCTW 3amuraeT CUMBOJ 555,
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4. OTperynupynTe sipKOCTb, MOBEPHYB py4-
Ky yrnpaBneHus [yxXOBKOW BnpaBo/Brie-
BO.

5. lMoaTBepamnTe APKOCTb, CHOBA KOCHYB-
LUMCb KHOMKM (O UIMU HaXKaB pyuKy
ynpaBsrieHusi JyXOBKOW OAMH pas.

HacTpoiika cyHKumMm 6bicTporo npepBsa-
puTenbHoro HarpeBa (6yctep)

Bbl MOXeTe Mcnonb30BaTh BbiNeYKy Ha Ba-
LUeM NpoAdyKTe aBTOMaTnyecku ¢ bbicTpon
hyHKUMEN NpeaBapuUTENbHOro Harpesa.
[nga aToro HeO6X0AMMO aKTMBMPOBATbL Ha-
CTPOWKy BbICTPOro NpeaBapuUTENbHOroO Ha-
rpesa. YUTo6bl BbINOMHNUTL 3Ty HACTPOWIKY,
neyb AOMMKHa ObITb BbIKMIOYEHA.
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1. Korpa gyxoBka BbikntoyeHa (noka Ha
aucrnee otobpaxaeTcst BpeMsi CyTOK),
HaXkMUTe KHOTKy (O npumepHo Ha 3 ce-
KYHObl, YTOObI aKTUBMPOBATL MEHIO Ha-
CTPOEK.

= Ha gucnnee nosiButcsa o6paTHbIN
otcyeT 3-2-1. o oKoH4YaHUn
obpaTHoro oTc4eTa akTUBMPYeETCH
MEHI0 HaCTPOEK.
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2. lNMoBopauvBaviTe pyyKy ynpaBneHus gy-
XOBKOW BNpaBo/BNeBO A0 TeX Mop, noka
Ha Aucnrnee He NosiBUTCS CUMBON A 1
«OFF/BbIKI».
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3. AKTMBMpYITE HaCTPOWKy BbICTPOro
npegBapuTensHoro Harpesa (6ycTtep),
KOCHYBLLWCb KHOTKM (O UINn Haxas pyd-
Ky ynpaBrneHus LyXOBKOW OAUH pas.

= Ha gucnnee Tanmepa/npogormku-
TENbHOCTY 3aMUraeT CUMBON $6%.
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4. TosepHuTe HacTpolriky «OFF» (BbIKI1.)
Ha gucnnee B nonoxexne «ON» (BKI1.),
NMOBEPHYB PY4Ky yrpaBreHus 1yXOBKOW
BMpaBo/BNeBO.

5. MopTBepauTe HACTPOViKy NpeaBapu-
TenbHOro Harpesa (bycTtepa), cHoBa
KOCHYBLUMCb KHOMKM (O UMK Haxas py4-
Ky ynpaBrieHusi JyXOBKOW OfMH pas.

Bbl MOXeTe OTKMIOYUTL HACTPOWKY
@ ObICTPOro NpeaBapuUTeNbHOIO Ha-

rpeBa C NMoMOLLbIO TOW e npoLie-

Aaypbl. [NoBepHyB HacTpoiky «OFF»

(BbIKI1.) BbI MOXETE OTMEHWTL Ha-
CTPOKy BbICTPOro npeaBapuTenbs-

HOTO Harpesa.

CMeHa BpeMeHu CyTOoK
YT100bI N3MEHUTHL BPEMS CYTOK, KOTOPOE Bbl
paHee ycTaHOBUMMK,

1. Korga oyxoBka BbikItoYeHa (noka Ha
ancnnee otobpaxaeTcs BpeMs CyTOK),
HaxkMuUTe KHoMKy (O nprMepHo Ha 3 ce-
KYHZbI, YTOObI aKTUBUMPOBaTbL MEHIO Ha-
CTpOEK.

= Ha gucnnee nossutca obpaTHbIN
otcyeT 3-2-1. o oKoHYaHuK
obpaTHOro oTcyeTa akTuBMpyeTcs
MEHI0 HaCTPOEK.
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2. AKTMBUpYWTE none TanmMepa, Haxas
PYYKy ynpaBrneHus AyXOBKOW OAWH pa3
W KOCHYBLUMCb KHOMKM (9 OAMH pas.

= [Mone TaMepa 1 cMMBON 55 Mura-
0T Ha gucnnee Tanmepa/npoaon-
XUTENbHOCTH.
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3. YcTaHoBMWTE BpEMS CyTOK, MOBEPHYB
PYYKy ynpaBneHust JyxoBKoOW BrnpaBo/
BIEBO W aKTUBWPYITE NOre MUHYT, Ha-
XaB PYYKy ynpaBrneHusi OyX0BKOW OfnH
pas MMM KOCHYBLUMCH KHOMKM (O oauH
pas.

= [losie MUHYT 1 CUMBOJT 8 MUraroT
Ha aucnnee TaiMepa/npoaomKu-
TenbHOCTHU.

6 O6wana nHcpopmaumusa o Bbineyke
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4. YcTaHOBWTE MWHYTbI, MOBOpaYnBas py4-
Ky ynpasneHust AyXOBKv BNpaBo/BneBo.
MoaTteepAnTe HAacCTPOVIKY, HaXaB PyYKy
ynpaBsrieHnsi [yXOBKOW OAWH pas nim
KOCHYBLUMCb KHOMKM (O 04uH pas.

= YCTaHOBNEHO BpPeMsi CYTOK, 1 CUM-
BOI §5} rOpUT HEMPEPLIBHO.

B aTom pasgene Bbl HaileTe coBeTbI MO
NoOArOTOBKE U NMPUIOTOBMNEHMIO NMALLW.
Kpome Toro, B 3ToM pasaerne onucbiBatoTcs
HEKOTOpbIE U3 MPOLOYKTOB, NPOTECTUPOBAH-
Hble NpoM3BOAMTENsAMU, U Hanbonee noa-
X0AsLIMe HAaCTPOMKM ANA 3TUX NPOAYKTOB.
Takke ykasaHbl COOTBETCTBYIOLME Ha-
CTPOVKMN AYXOBKW U akceccyapbl Ans 9TUX
NpoayKTOB.

6.1 O6wme npeaynpexaeHus o Bbl-
ne4yke B AyXOBKe

 [Npy OTKpbITUM ABEpPLbI JYXOBKM BO Bpe-
MS1 UIK NMOCIE BbINEYKN MOXKET MOSIBUTb-
cs ropauni nap. MNap MoxeT obxeyb py-
Ky, nnuo mn/wnu rmasa. OTkpbiBas asepLy
OYXOBKW, CTapanTech AepxaTbes no-
nanblue.

* VIHTeHCcuBHbIN Nap, 06pasyroLLmincs BO
BpeMsi BbINeykun, MoxeT 06pa3oBbIiBaThb
KOHAEHCMPOBAHHbIE Kannu BOAbl BHYTPU
N CHapYXu Meyu, a Takke Ha BEPXHUX Ya-
cTax Mebenu us-3a pasHubl Temnepa-
Typ. OTO HopMmarnbHoe 1 PU3NYecKoe sB-
neHve.

» 3HayeHus TemnepaTypbl 1 BpEMEHW NpK-
roTOBMEHWs!, yKadaHHble A51s NPOAYKTOB,
MOryT BapbMpoBaTbCH B 3aBUCMMOCTU OT
peuenTa un konuyecTtsa eabl. 1o aton
NPUYYNHE 3TU 3HAYEHUsI NpUBEAEHBI B
ananasoHax.

* lNepen npoueccomM rotoBku, Bceraa mns-
BrieKanTe Hencrnonb3yemble akceccyapbl
13 AyxoBKkK. MNprHaanexHocTu, octat-
Lmecs B IyXOBKe, cnocobHbI nomeLlaTb
NpUroToBneHnto Bawmx 6nog npv npa-
BUMbHbIX 3HAYEHUSIX.

+ [Ins npogykToB, KOTopble Bbl ByaeTe ro-
TOBUTb MO CBOEMY COGCTBEHHOMY pe-
LenTy, Bbl MOXeTe CCbiNnaTbCA Ha aHarno-
rMYHble NPOAYKThI, yKa3aHHble B Tabnu-
Liax NpUroToBMNEHUS.

* cnonb3oBaHue npunaraembix akceccya-
POB MOMOXET YNy4LUMTb KyJIMHapHbIE Xa-
pakTtepucTukun. Becerga cobniopaiite
npeaynpexaneHns n nHopmaumio,
npefocTaBrneHHyo NponssoanTenemM Ans
BHELLHeN Nocyabl, KOTOPYHO Bbl byaete
MCMonb30BaTh.

» PaspexbTe XrpoHenpoHuuaemyo byma-
ry, KOTopyto Bbl OyeTe ucnonb3oBaTb BO
BpeMsl roTOBKM, 10 pa3aMepoB, NOAXOASA-
LMX ONs KOHTEelHepa, B KOTOPOM Bbl Oy-
Aete rotoBuTb. XKnpoHenpoHvuaemas
Bymara, koTopas BbIXoAuT 3a Kpas dop-
Mbl, MOXET MPUBOANTL K OXOram u
BMNMATb Ha Ka4eCTBO BaLLIEW BbINEYKM.
Monb3ynTeck XnUpoHenpoHuuaemou oy-
Maromn, KoTopyto Bbl byaeTe ncnonb3o-
BaTb B yka3aHHOM TeMnepaTypHOM
OvanasoHe.
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« [Ina JOCTMKeHWs nyymx pesynbTaTos
BbINEYKN NOMNOXWTE ey Ha pekoMeHAaye-
MbI YPOBEHb PaCMONOXEHUSI MPOTUBHS.
He meHsaVTe NonoxeHve Nomnkv Bo Bpems
BbINEYKN.

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

CoBeTbl N0 BbiNevyke TOPTOB (MUPOroB)

6.1.1 Boineuka u 6noga B AyXoBKe * Ecnv nupor (TopT) CrinLkom Cyxoi, yBe-

O6wasn nHcpopmauma

Mbl pekoMeHayeM MCnonb30oBaTh akcec-
cyapbl YCTPOWCTBA A1 XOPOLUEro Npuro-
ToBneHus nuwm. Ecnu Bbl cobnpaeTech
MCMNonb30BaTb BHELLHIOK nocyay, npea-
noynTanTe TEMHYIO, HEe MPUMMNAIOLLYIO U
TEPMOCTOWKYIO Nocyay.

Ecnu pekomeHayeTcs npenBapuTenbHbIN
HarpeB B Tabnue NpuroToBrneHus, He
3abyabTe NOCTaBUTb NPOAYKTbI B AYXOB-
Ky nocrne npefBapuTenbsHOro Harpeea.
Ecnu Bbl coGupaeTech roToBUTb C UC-
nosb30BaHNEM PeLUeTKN Ans rpuns, no-
CTaBbTe NPOAYKTbI B LIEHTP peLLeTKM, a
He BO3re 3aJHEeN CTEHKMU.

Bce maTepuansl, ncnonb3yembie npu
M3roTOBMNEHUN TeCTa, AOJIKHbI ObITb CBE-
XUMW Y KOMHATHOW TeMneparypbl.
CraTyC NpuUroToBneHNs NPOAYKTOB MO-
KeT BapbUpOBaTLCS B 3aBUCUMOCTM OT
Konm4yecTBa MuULLM 1 pa3mepa nocyapl.
MeTannuyeckue, kepammyeckme u cTek-
NsHHbIE POPMbl YBENNUYMBAIOT BpeEMS
NPUroTOBIEHUS, @ HUXKHME NOBEPXHOCTU
KOHAWTEPCKMX U3OENNN HE CTAHOBATCA
paBHOMEPHO KOPUYHEBLIMU.

Ecnu Bbl ucnonb3yete 6ymary ansi Bbl-
NeYkn, Ha HKHEN NOBEPXHOCTU NULLN
MOXHO HabntogaTb HebonbLUoe 3apyms-
HMBaHWe. B aTol cuTyaummn Bam, BO3MOX-
HO, NpuAeTcsa NPOANUTbL Nepuog Npuro-
TOBMEHNS nNpumepHo Ha 10 MUHYT.
3HayeHus, ykasaHHble B Tabnuuax npu-
roTOBMIEHUS, ONpeaernieHbl B pedyrnbTate
MCNbITaHWUA, NPOBEAEHHbIX B HALLUMX Na-
6opaTtopusx. MNMogxoasawme ons Bac 3Ha-
YEHUs1 MOTYT OTNNYATBLCS OT ATUX 3HAYe-
HURA.
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nunybTe Temnepatypy Ha 10 ° C n cokpa-
TUTE BPEeMSs BbiNEKaHUsI.

Ecnu nupor (TopT) BNaxHbIN, NCNOMNb3yW-
Te HebOombLUOe KOMMYECTBO XUAKOCTU
N1 ymeHbLuMTe Temnepatypy Ha 10 ° C.
Ecnv Bepx TopTa (nupora) cropen, noso-
XKUTE ero Ha HWKXHWUIN ypOBEHb, MOHN3bTE
Temneparypy v yBenMybTe Bpems Bbl-
neyKu.

Ecnun BHYyTpeHHsAs YacTb TOpTa NpUroToB-
FleHa XOpoLUOo, @ BHELLHSA YacTb Nnnkasi,
MCMOSb3YNTE MEHbLLE XNAKOCTU, NOHN3b-
Te Temneparypy 1 yBenuybte Bpemsi
NPUroTOBMEHWS.

CoBeTbl N0 BbINe4vke
* Ecnu Tecto cnuwwkom cyxoe, yBenmybte

Temnepatypy Ha 10 ° C 1 cokpaTuTe Bpe-
MS1 IpUroToBneHnsi. HamounTte TecToBble
NEHTbl COYCOM, COCTOSILLIMM U3 CMECU MO-
noka, macrna, auu 1 norypra.

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

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

BbinekanTe TeCTo B NOMOXEHUN N TEMME-
paTtype, COOTBETCTBYOLUMNX Tabnue npu-
roTOBIeHUsi. ECNn HUXKHSISt MOBEPXHOCTb
6noga Bce elle HeJOCTaTOYHO KOPUYHE-
BOrO LiBETA, MOMECTUTE TECTO Ha HMKHUIN
YPOBEHb AN MOCNeayLWwero NpuroTos-
neHus.



Tabnuua AnAa BbiNeYku v 3aneKkaHKku
MpeanoxeHus no Bbine4yke ¢ OAHUM MPOTUBHEM

npoTMBEHb *

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uuns Hanpasnswwmx |(°C) HUA (MUH)
(npubn.)
TopT Ha nogHoce |CTAHABPTHBIA | BEPXHMA 1 HIK- | 3 180 30 ... 40
npoTUBEHb HWI HarpeB
Topr B hopme | POPMA ANA TODTA |y oo s 2 180 30 ... 40
Ha peLueTke
Hebonblwue Bbl-  |CTaHaapTHbIN BepxHuin 1 HUx- 3 160 25 35
neykn npoTUBEHb * HWI HarpeB
HebGonbLuve Bbi- CTaH,CI.apTHEII/I KoHBeKLms 3 150 25 35
neykn npoTUBEHb
Kpyrnasi popma
ANA BbINedkm, BepxHuii 1 HUX-
Buckeut anameTpom 26 cm P 2 150 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
ieTke **
Kpyrnas popma
[ONs BbINEYku,
Buckeut avameTtpom 26 cm | KoHsekuusi 2 150 35...45
C 3aXKMMOM Ha pe-
LeTke **
MeveHbe KOH,CI,I/ITepCIiI/IVI BePXHI/IVI NHIK- |5 170 25 35
npoTUBEHb HWI HarpeB
MeveHbe 5325:;:5:'(*“” KoHBekuws 3 170 20 ... 30
o BeHTunsATop Hmk-
Bbineuka Sf:ﬁ:epg:fm Hero / BepxHero |2 180 35...45
P Harpesa
CpobHas bynoyka CTaH'D'apTHEM BePXHMM MHIK o 200 20 ... 30
npoTBEHb HWI HarpeB
CpobHas bynoyka S;grﬁ::;:l:m KoHBekuus 3 180 20...30
LlenbHbin xneb CTaH'D'apTHEM BePXHMM Y Hk- 3 200 30...40
npoTBEHb HWI HarpeB
LlenbHbin xneb S;g:ﬁ‘:g;:':m KoHBekuusi 3 200 30...40
CTeknsiHHbIN/Me-
Tannuyeckui nps- BODXAWA 1 K-
Ia3aHbs MOYrOnbHbI Hmp HarpeB 2um 3 200 30 ... 40
KOHTeNHep Ha pe- P
LeTke **
Kpyrnasi yepHas
METAMMIECKas g e
ABnoYHbIN Nupor  (dopma, AnameT- HVIIEI) HADEB 2 180 50 ...65
pom 20 cm Ha pe- P
LeTke **
Kpyrnas yepHas
MeTannmyeckas
A6noyHbIv nupor |dopma, avameT- | KoHBekumst 3 170 50...65
pom 20 cm Ha pe-
LeTtke **
Briogo CTaH,D,apTH!:II/I BePXHI/II/I MHK- |4 280 5 9
NpoTUBEHb HWI HarpeB
Bniogo CranpapTHbiit DyHKUMA MuuLbl |2 280 5...10
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MpeanoxeHusa No NPUroToBMEHUIO C ABYMA NPOTUBHAMU

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

2-CtaHpapTHbIv
*
Heb6onblune Bbl-  |POTMBEHD

nevku 4-KoHauTepcKuit
nNpoTMBEHb *

KoHBekuusi 2-4 150 25...35

2-CtaHpgapTHbIv

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

npoTMBEHb *

1-CtaHgapTHbIN

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

npoTMBEHb *

2-CTaHpapTHbIv

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

npoTMBEHb *

MpenBapuTenbHbIN HAarpeB pekoMeHayeTCs UCMonb3oBaTh Ans BCex 6nioa.
*3Tun akceccyapbl MOTryT He ObITb BKIOYEHbI B Balle YCTPOWUCTBO.

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

Tabnuvua npuroToBneHuns ¢ PyHKLMUEN OeT OTKpPbIBaTbCHA, TO BHYTPEHHASA TeMne-
ynpasrneHus “OKo BEHTUNATOP C Harpe- paTypa onTMMMU3NpyeTCcs AN SKOHOMUK
BOM” 3Hepruun, 1 aTa TemnepaTypa MOXeT OT-
 He usmeHsIiiTe HACTPOMKy TemnepaTtypbl nnM4aTbCst OT MOKAa3aHHOWM Ha AKpaHe.
fnocrie Hayana NpUroToBNEHNs B pexume  ° He BbINOMHARTE NpeasapuTenbHbIN
“QKO BEHTUNATOP C HarpeBsom”. nogorpes B paboyem pexvime “OKo BeH-
* He oTkpbiBaiTe ABepLy AYXOBKU BO Bpe- TUNATOP C HarpesoMm”.

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

Muwa Akceccyap Ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb30BaHUsA NALLWMX (MUH) (npubn.)
HeGonbluve Bbineykun CTaHeapTHbm npoTun- 3 160 25...35
BEHb
MeveHbe CTaHAApTHeIA NPOT- | 3 180 25 .35
BEHb
Bhinedka CTaHAAPTHBIN NPOTH- | 3 200 45 .55
BEHb
CrobHas Bynouka g;::’iam“"'” npot- | 5 200 35...45

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

KnioyeBble MOMEHTbLI MPUrOTOBNEHUSA C

rpunem

* lNepen Tem, kak rOTOBUTb KypuLy, MHAE-
Ky 1 Liefble KyCckun Msica, YTobbl MOBLICUTb
3 PEKTVBHOCTL NPUrOTOBMEHUS, MPK-
npaBbTe NIMMOHHBIM COKOM W NepLeM.

* puroToBneHve Msca Ha KOCTOYKe 3aHu-
maeT oT 15 go 30 MuHyT 6onblue, Yem
Xapka cune.

» PaccuutbiBanTe oT 4 0o 5 MUHYT Bpeme-
HW NPUrOTOBMEHNS Ha CAHTUMETP TOr-
LMHBI MSACa.

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

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

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

Tabnuua ona

npuroToBrieHUNA mMsca, pbl6b| n NTuubl

Muwa Akceccyap pna |Pabouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
“Ccnonb30BaHUA |LusA Hanpasnswwmx |(°C) HUSA (MUH)
(npubn.)
Creik (uenb- CTaHaanTHBI BeHTUnATOp HWX- 15 muHyT 250/
HbI) / Xapkoe (1 n onfaepub . Hero / BepXHero makc., nocne 180 (60 ... 80
Kr) P HarpeBa ... 190
BapaHbsa Hoxkka  |CTaHAapTHbIN BerTunsatop Hik-
* Hero / BepxHero 170 85...110
(1,5-2 kr) NpoTMBEHb Harpesa
Pewertka * 5
EHTUNATOP HUX-
HKapenas kypuua | Momecture okt |pero / Bepxzero 15 Myt 250/ 60 ... 80
(1,8-2 kr) NpOTUBEHD Ha Warpesa Makc., nocrne 190
HUWXKHUIA YPOBEHb.
Pelwertka *
JKaperas ypuua | Momectute oanH | Konsexums 200 ... 220 60 ... 80
(1,8-2 kr) NpOTUBEHb Ha
HVDKHWUIA YPOBEHBD.
Pelwertka *
JKaperast kypuua |Momectute oguH wapn 15 mMuHyT 250/
(1,8-2 «r) NpoTUBEHD Ha ®yHkuns "3D makc., nocne 190 60...80
HWXHWI YPOBEHb.
CTanmapTHo BeHTnnsATOp HWX- 25 muHyT 250/
Wngeiia (5,5 kr) | o VFI‘B;’Hb > Hero / BepxHero makc., nocnie 180 [150 ... 210
P HarpeBa ... 190
CraHaapTHbIN 25 mnkyT 250/
WHpevika (5,5 kr) nponfsepr . PyHkuma "3D" makc., nocne 180 (150 ... 210
... 190
PelweTka *
BeHTunATOp HWX-
PbiGa MomecTuTe 0AVH |uero / BepxHero 200 20...30
NpOTUBEHb Ha Harpesa
HWXHUIN YPOBEHb.
Pewertka *
Pbi6a MomecTute oanH dyHkuma "3D" 200 20...30
NpOTUBEHb Ha
HVKHUN YPOBEHD.

MpeaBapuTenbHbIN HarpeB PeKOMEeHAYeTCs UCNoMb3oBaTh A5 BCEX 6nioa.

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

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

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

O6wue npeaynpexneHus

* lMuwa, He NpurogHas onNs rpuns, Hecet
0MacHOCTb BO3HMKHOBEHMS noxapa. [o-
TOBbTE Ha rpune TonbKo eny, noaxoas-
LLYIO AN MIHTEHCUBHOTO OTHS Ha rpune.
Kpome Toro, He pasmeLyante egy CnuLu-
KOM [aneko B 3agHeln JyacTtv rpuns. 3710
camas ropsiyas 30Ha, ¥ XupHas niwa
MOXET 3aropeTbCsl.

» 3akpoWTe ABepLUy AYXOBKU BO BpeMs
npuroToBrieHus Ha rpune. Hukorpga
BKITHOYaNTe rpUsib C OTKPbLITOM ABep-
uen ayxoBku. Flopsaume noBepxHOCTH
MOryT BbI3BaTb OXoru!

Tabnuua rpuns

KniouyeBble MOMEHTbI MO NPUroToBre-
HUIO Ha rpune
* MpWroToBbTE NULLY OAMHAKOBOM TONLLM-

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

* [lomecTuTe Kycoukm, npegHa3HaYeHHble

ANs TPUNS, Ha PELIeTKY UMK peLeTyaTbin
NpOTVBEHb, pacnpenenss Ux Takum o6-
pa3om, 4Tobbl He MpeBbILaTh pa3Mepsbl
HarpeBaTensi.

* Bpems npurotoBneHus, YKa3aHHOe B Ta-

6nuue, MoxeT BapbMnpoBaTbCA B 3aBUCKU-
MOCTU OT TOJILLUHBbI XXapeHbIX KyCOYKOB.

» COBuWHbTE peLueTky unv peluetyaTbin

NpOTMBEHb 0 XENaeMoro ypoBHS B Oy-
X0BKe. Ecnn Bbl rOTOBUTE Ha peLUeTKe,
COBVIHbTE NMPOTUBEHDb K HWXKHEN MOrike,
4YTO6bI COBpaTh Macno. MNpoTrBeHb Ay-
XOBKM, KOTOPbIV Bbl COOMpaeTech
COBWHYTb, JOIMKEH UMETbH COOTBETCTBY!HO-
Lime pa3mepbl Anst Toro, YTo6bl NOKPLITh
BCIO nrowaip rpund. 3T0T NpoTMBEHb
MOXET He MOCTaBMsATLCA BMECTE C Ba-
wunm n3genvem. Hanente HeMHoro Bofbl
B MPOTUBEHb LYXOBKU Ansi NTEerkomn
OYUCTKM.

Muwa Axceccyap Ans uc- |YposeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb3o0BaHusA NALWMX (MUH) (npu6n.)

Pbiba PewweTka 4-5 250 20...25

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

TedTenu (tenatuHa)

- 12 KORMYECTBO Peletka 4 250 20...30

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

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

8;6"“3”3“ S TEMNATV" | peleka 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 6ntoaa, NPUroToBMNEHHbIE Ha rpune.

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

6.1.4 MpoAaykTbl ANA TeCTUPOBaHUS

 [NpoaykTbl, B 3TOM Tabnuvue onsa npuro-
TOBEHMS NMULLIX, BHOCATCHA B COOTBET-
ctBum co ctangaptom EN 60350-1, yto-
Obl 06nerynTb TECTMPOBaHME NPOayKTa
[ONS KOHTPOIbHbIX YYPEXOEHNNA.
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Ta6nuua npUroToBreHUs TeCToBbIX 651104,
MpennoxeHns no Bbineyke ¢ OGHUM NPOTUBHEM

pom 20 cm Ha pe-
LeTke **

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uuns Hanpasnswwmx |(°C) HUA (MUH)
(npubn.)
Meco4Hoe neye- o o
Hbe (cnagkoe ne- CTaHﬂapTHEM BGPXHMM Y HIK= 3 140 20...30
NpoTVBEHb HWI HarpeB
YeHbe)
Ha mopgensax ¢
MeTannM4yeckumm
MecodHoe neve- | o o Hanpasnaonmm
Hbe (cnagkoe ne- anaap % KoHBekuusi 3 140 15..25
NpoTUBEHb
ueHbe) Ha mogensix 6e3
MeTannmyeckmx
HanpaBnAoLWmMX :2
HeGonbLuve Bbi- CTaH,CI.apTHEII/I BePXHI/II/I U HUXK- 3 160 25 35
neykn npoTuBEHb HWI HarpeB
HeGonbLuve Bbi- CTaH,CI,apTHli:II/I KoHBekLvs 3 150 25 35
neykn npoTVBEHb
Kpyrnasi popma
ANA BbINEdkm, BepxHuin n HUX-
Bucksut anameTpom 26 cm ° 2 150 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
eTke **
Kpyrnas popma
NS BbINEYku,
Buckeut anameTtpom 26 cm |KoHsekumns 2 150 35...45
C 3aXKMMOM Ha pe-
lweTke **
Kpyrnasi yepHas
METAMMIECKas g e
A6noyHbI nupor |dopma, AnameT- 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 NPUroToBMNeHUro ¢ AByM

A NPOTUBHAMMU

YeHbe)

4-KoHauTepckuii
npoTMBEHb *

Muwa Akceccyap ans  |Pa6ouas pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
MUCMnonb30BaHUA |uuA Hanpasnsowmx |(°C) HUA (MUH)
(npu6n.)
2-CTaHpapTHbI
_ |npoTuBeHb *
HeGonbume ebi- P KoBsekums 2-4 150 25...35
neykn 4-KoHpuTepckuin
npoTUBEHb *
2-CtaHgapTHbIii
[MecoyHoe neve- NpOTUBEHD *
Hbe (cnagkoe ne- KoHBekuus 2-4 140 15...25

MpeaBapuTenbHbIN HarpeB PeKOMEeHAYeTCs UCNoMb3oBaTh A5 BCEX 6nioa.

*OTu akceccyapbl MOTYT He GbiTb BKIHOYEHBI B Ballle YCTPOWCTBO.

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

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

Tedbrenu (tenatuna) PelweTka 4 250 20...30

- 12 KONNYECTBO

Xne6 «TocToBbIN» Peletka 4 250 1...3

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

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

7 TexHu4eckoe OﬁCﬂy)KVIBaHVIe N YNCTKaA

7.1 O6was nHcgpopmaums o6
ouncTke

O6Lwue npeaynpexneHus

» [NopoxanTe, Noka yCTPOWCTBO OCThIHET
[0 Hayana o4ncTkun. Fopsiume NoBepPXHO-
CTU MOTYT BbI3BaTb 0Xoru!

» He HaHocUTe MotoLLme cpeacTBa NpsiMo
Ha ropsiyme NoBEPXHOCTU. ATO MOXET
NPUBECTU K NOSIBNEHMIO CTONKUX NATEH.

» [NpoaykT [omKkeH ObiThb TLWATENBHO O4K-
LLIeH 1 BbICYLLEH MOCIEe KaXaoro Ucnorb-
30BaHuA. Takum o6pa3omM, OCTaTKM NULLM
[OJDKHBI JTErKO ovmwaThes, U 3Tn ocTaT-
KM He JOJMKHbI nogropaTb, koraa npubop
cHoBa byaeT ncrnonb3oBaTtbcs no3xe. Ta-
KM 06pa3oM NpoaneBaeTCs CPOK CIyX-
Obl Np1bopa 1 yMeHbLIAKTCS YacTo BO3-
HuKaroLme npobnemsi.

* He ncnonb3ynte naposbie MotoLme
CpeacTBa ANs YNCTKM.

* HekoTopble MoLME N YNCTALWME Cpea-
CTBa MOTYT NOBpeEXaaTb MOBEPXHOCTb.
Henoaxogawmmm Ynctawmnmmn cpeacTsa-
MU SIBMAOTCA: OTOENMBaTenb, YACTSLNE
CpeacTBa, coaepxalline aMMuak, KUCno-
TY UK Xrnopua, NapoBble YNUCTALLME
CpencTBa, YnCTALLMe CcpeacTsa, cpea-
CTBa ONdA yaaneHus NATEH U pXKaByMHbI,
abpasyBHbIe YMCTALLME cpeacTea (o4m-
CTUTENW ONS CNMBOK, YACTSLLME MOPOLL-
KW, YncTaLwme Kpembl, abpasvsbl U Ckpyo-
6epbl, NpoBoroka, rydbku, yncrswme can-
deTku, cogepKaLume rpsisb U ocTaTku
MOILLNX CPeacTB).

* [pu kaxgon ounctke He TpebyeTtcs mc-
Nnosb30BaHNe crneLmanbHbIX YACTALLNX
MaTepuanoB. Heobxoanumo ouniatb
npnbop C UCNONb30BaHNEM MOIOLLETO
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cpencTBa Ans NocyAbl U TENMow Boabl C
MOMOLLbIO MSITKOW TKaHW Unu rybku, a 3a-
TEM BbITEPETb CYXON TKaHbHO.
O6sA3aTenLHO MONHOCTLIO BLITPUTE BCHO
OCTaBLUYHOCS XWUAKOCTb MOCIIE OYUCTKUN U
HemeAsIeHHO yaanuTe Bce YacTulbl epl,
pa3bpbi3rvBaemMble BO BpEMS NPUrOTOB-
neHus.

He moiiTe kakme-nmbo KOMMNOHEHTLI Ba-
Lwero npubopa B NOCYAOMOEYHOM MaLLu-
He.

HepxaBerowwme noBepxXHOCTH

He ncnonb3ynte KUCNOTHbLIE UK XOPCO-
Jepxalue ynctawme cpeacraa npu
YMCTKE NMOBEPXHOCTEN U pydeK U3 He-
pXxaBsetoLlen ctanu.

[MoBepXHOCTb U3 HEPXaBeLLen cTanm
CO BpEMEHEM MOXET U3MEHUTb LBET.
3710 HopmanbHoe aBneHune. MNocne Kax-
[0V onepauumn o4mLLanTe NOBEPXHOCTb C
NMOMOLLIbIO MOKOLLLETO CpeacTBa, NOAXOAs-
Lero Ans NOBEPXHOCTEN U3 HEepXKaBeto-
e crtanu.

BbINonNHANTE OYMCTKY C MOMOLLbH MAr-
KOW MbIFTbHOW TKaHW M XXUAKOro (He Bbl-
3bIBalOLLLEro NosABIEHUE LlapanvH) Moto-
LLlero cpefcTBa, cTapasicb NpoTupaTth B
OLHOM HarpasneHuu.

Bcerga v cpasy ypansite Hakvnb, Mac-
no, kpaxman u 6enkoBble NsATHA C Mo-
BepxHocTen. MaTHa moryT pxxaBeTb B
TeyeHne ANUTenbHbIX NepnoaoB Bpeme-
HW.

OuuncTtutenu, pacnbineHHble/HaHeCEHHbIE
Ha NOBEPXHOCTb, AOMKHbI ObITb He-
MeaJieHHo yaarneHbl. AGpasuBHbIE YK-
CTsLLME cpeacTBa, OCTaBIEHHbIE Ha MO~
BEPXHOCTU, NPUBOAAT K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCS Genow.



3Ma.I1VIPOBaHHbIe NnoBepPXHOCTU

Mocne kaxgoro ncnonb3oBaHUsA HEOOXo-
AVIMO O4YUCTUTb SManMpPoBaHHbIE NOBEPX-
HOCTU C UCMONb30BaHMEM MOKLLETO
cpefcTsa Ans NoCyAbl U TENNOW BOAbI C
MOMOLLLbIO MSITKOW TKaHW UNnu rybku 1 Bbl-
CYLUNTb CyXOW TKaHbIO.

Ecnv Balue ycTporcTBo nmeeT yHKLMIO
NErkon NapoBOW OYUCTKU, Bbl MOXKETE
yOanuTb eto NErkyr HEeMoOCTOSIHHYHO
rpsi3b. (Cm. «Jlerkas napoBas ouncTka

[» 82]».)

[nsa yoaneHus CTOMKUX NATEH MOXHO UC-
nonb30BaTb CPEACTBO AJIA YACTKMN OYXOB-
KV U peLueTkn, peKoMeHZoBaHHoe Ha
BebG-canTe Bawero 6peHaa, 1 He Lapana-
toLyto rybky. He ncnonb3ayiite BHELUHWN
OYUCTUTENDb OYXOBKMU.

[Meyb JOMmMKHA OCTLITL NEpPes O4YUCTKON
30HbI MPUrOTOBNEHUS NULWN. YucTka ro-
PSYMX NOBEPXHOCTEN CO3[4aeT ONacHOCTb
Kak noxkapa, Tak 1 NoBpexaeHns noBepx-
HOCTU amanw.

nOBerHOCTVI KaTaniMmTu4eckoro nokKpbi-
™A

BokoBble CTEHKM B 30HE MPUTOTOBIEHNS
MOTYT ObITb MOKPbITHI TOMBKO 3Masibio Nn-
60 KaTanMTMYeCcKMMu CcTeHKamu. JTo 3a-
BMCUT OT MOZEnu.

KatanuTuyeckme CTEHKM UMEIOT Nerkyto
MaToBYIO 1 MOPUCTYIO NOBEPXHOCTL. He
HY>XHO YMCTUTb KaTanuTU4eckme CTEHKM
[YXOBKW.

KaTanuTtunyeckue noBepxHOCTM MormoLya-
0T Macro Gnarogapsi cBoei NopucTom
CTPYKTYPE M HAauYMHAIOT CUATb, KOoraa no-
BEPXHOCTb HacbILLEHa Macriom, 1 B Takmx
Crny4asix peKoMeHayeTcsl 3aMeHUTb aeTa-
.

CTeKknsiHHble NOBEPXHOCTHU

[Mpun o4nCTKE CTEKNAHHBIX NOBEPXHOCTEN
He NCMNONb3ynTe YNCTUKN N3 TBEPLAOrO
MeTanna n abpasvBHbIe YACTSALLNE MaTe-
puanbl. OHM MOryT NOBPEAUTb CTEKNSAH-
HYH0 NMOBEPXHOCTb.

OuunianTe npubop ¢ NOMOLLbI cpea-
CTBa AN MbITbsl NOCYAbl, TENSION BOAbI U
candeTkn U3 MMkpodpnbpbl, NpegHasHa-
YEHHON ANSA CTEKISAHHbIX NOBEPXHOCTEMN,
1 BbITUPaNTE HAaCyX0O CYyXOMN TKaHbIO U3
MUKpPONBPbI.

* Ecnu nocrne o4ncTkmn octaHeTcs MolLlee
CpPeACTBO, HAMOYNTE ero XoroAHOM BO-
0O N BbITPUTE MSATKON TKaHbto. OcTaTok
MOIOLLIEro cpeacTBa B cneaytowmi pas
MOXeT MOBPeaMTb NOBEPXHOCTb CTEKNa.

* Hu npu kaknx o6CTOATENBCTBAX HEMb3s
cyMLLaTb 3acoXLUne OCTaTKM Ha CTEKMsIH-
HOW MOBEPXHOCTUN 3yBUaTbIMK HOXaMW,
NPOBOJIOYHOWN MOYanKoM U NOAOOHbIMK
LapanatoLmMMmn NHCTPYMEHTaMMU.

 lMaTHa kanbumsa (kenTble NATHA) Ha No-
BEPXHOCTU CTEKIA MOXHO YAAMNuUTb C Mo-
MOLLIbIO MMEIOLLEerocs B NpoAaxe cpes-
CTBa ANA yaaneHus Hakunm, a Takke ¢
NMOMOLLIbIO CPEACTBA AN yaaneHns Haku-
MK, TaKOro Kak YKCYC WUy JIMMOHHbINA COK.

» Ecnuv noBepxHOCTb CUIbHO 3arpsi3HeHa,
HaHecuTe YNCTsILLIEee CPeaCTBO Ha MSATHO
C NoMoOLLb0 yOKu 1 NooXauTe, noka
OHO NoJEeNCTBYET AOMKHLIM 06pa3oMm.
3aTem NpoTpuTe CTEKNSAHHYIO NOBEPX-
HOCTb BMaXHOW TKaHbIO.

* NameHeHus uBeTa 1 nosiBNeHne nNateH
Ha MOBEPXHOCTU CTEKNa ABNSATCA HOP-
MarnbHbIMU U HE cuYUTalOTCA AedeKTaMu.

MnacTukoBbIe AeTanu U oKpalleHHble

NOBEePXHOCTU

* Mcnonb3ys motoLlee cpeacTBO AN Mbl-
Tbsi NOCYAbl, TEMMYO BOAY OYUCTUTE Nna-
CTUKOBbIE AeTanu 1 oKpalleHHble Mo-
BEPXHOCTU N MATKYH TKaHb U rybky, a
3aTeM BbITPUTE UX CYXOW TKaHbHO.

* He ncnonb3yite YMCTUKM U3 TBEPOOrO
mMeTanna n abpasvBHbIe YNCTALLNE Cpen-
ctBa. OHM MOryT NoBpeauTb NOBEPXHO-
cTW.

« Crneaute 3a TeM, YTODbI CTbIKM KOMMO-
HEHTOB Npubopa He ocTaBanucb Brax-
HbIMW 1 C MOKOLLUM cpeacTeoM. B npo-
TMBHOM Cry4ae Ha 3TUX CTblKax MOXeT
BO3HUKHYTb KOPPO3MS1.

7.2 Axkceccyapbl Ansi OMUCTKKU

He knagute aKceccyaphbl K NpoAyKTy B No-

CyOOMOEYHYI0 MalLlnHy, eciih MUHOe He yKa-
3aHO B pyKOBOCTBE Nonb3oBaTenA.

7.3 OuucTKa naHenu ynpaBneHusA

* Npw o4mcTKe NaHenemn ¢ MOBOPOTHLIMU
nepeknoYaTensamm NpoTpuUTe NaHernb 1
nepeknoYaTeny BNaxHoW MSArkon Tka-
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HbHO U BbITPUTE HACYXO CyXOM TKaHbIO.
He cHumanTe nepeknoyaTenu n
npoknagku nog HAMW Anst OYUCTKN NaHe-
nu ynpaeneHus. MNaHenb ynpaBneHns n
nepeknoyaTeny MoryT ObiTb NoBpexae-
Hbl.

 [1py o4ncCTKE NaHenen N3 HepxaBetoLen
cTanu ¢ NOBOPOTHbLIMU NepeKyaTens-
MW HE UCMONb3yNTe YNCTALLME CPEACTBA
0151 TOBEPXHOCTEN U3 HepKaBetoLLen
cTanu BOKpyr pydek. IHamkaTopbl BOKpYr
nepeknoyaTens MoryT ObiTb CTEPTHI.

* OuncTnTe ceHcopHble NaHenu ynpasne-
HUSI BNAXXHOW MSATKON TKaHbIO U BbITPUTE
CyxoW TkaHbto. Ecnin Balue ycTponcTso
nmeeT PYHKUMIO BNOKMPOBKM KNaBuLL, TO
BKIOUMTE BNOKMPOBKY KNaBuLL nepes
BbIMONTHEHMEM OYMCTKM NaHenu ynpaene-
HKs. B npoTUBHOM cny4yae MoXeT
Npon3onTn cboi Ha KHOMKax.

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

CnepnyinTe MHCTPYKUMSM MO OYUCTKE, OMNK-
caHHbIM B pasgene «Obwas nHdpopmaums
MO OYMCTKE», B COOTBETCTBMM C TUMaMM MO-
BEPXHOCTU BaLLeW AyXOBKU.

Yucrtka 60KOBbIX CTEHOK AYXOBKMU
BokoBble CTEHKM B 30HE MPUTOTOBIEHMUS
MOryT ObITb NMOKPbITbI TONBKO 3Marnbio NMbo
KaTanMTU4eCKUMN CTEHKaMW. DTO 3aBUCUT
oT mogenu. Ecnu nveeTtcs katanutuye-
ckas CTeHka, obpaTtuTech k pasgeny «Kara-
NUTUYECKNE CTEHKU» 3a MHDOpMaLMEN.
Ecnu Baw npoaykT npeactasnset cobon
MoZenb C MeTanM4YecknMy Hanpaensto-
WMMK, yaanuTte ux nepeg 4nctkon 6o-
KOBbIX CTEHOK. 3aTeM BbIMOMHUTE OYUCTKY,
Kak onvcaHo B pasgene «O0bwas nHgop-
MaLms Mo OYUCTKE», B COOTBETCTBUU C TU-
MOM MOBEPXHOCTN BOKOBOW CTEHKW.

Y10o6bI yaanuTtb 60koBbIe MeTannuye-
CKue HanpasnsLme:

1. CHUMUTE NepeaHIo YacTb MeTannumye-
CKMX HanpaBrsoLWmx, NOTAHYB nx 3a 60-
KOBYIO CTEHKY B NMPOTMBOMOSIOXHOM
HanpasneHunu.

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

3. UTobbl cHOBa NprKpenuTb HanpaBnsto-
Lme, npoLeaypbl, MPUMEHsieMble Npu
UX CHATUMW, AOMKHbI MOBTOPSATHCS C
Camoro KoHua [0 Havana cooTBeT-
CTBEHHO.

7.5 Jlerkasa napoBas o4uMcTKa

[JaHHas npoueaypa nossornseT ounwaTth
Kamepy OyX0BOro Likada oT HesacTaperbix
3arpsisHeHUiA, KOTopble pasmMsryaTcs na-
POM BHYTpPY JYXOBKM 1 KanenbkamMu BoAbl,
KOHAEHCHPYIOLWMMUCS BO BHYTPEHHMX MO-
BEPXHOCTSIX OyXOBKM.

1. WsBnekute Bce aKceccyapbl N3 yXOBKWU.

2. [o6aebTe 500 mn BOAbLI B MPOTUBEHBL U
NOMEeCTUTE Ha 2-0/ YPOBEHb JyXOBKMU.

AN

3. YcTtaHoBuWTE AYXOBKY B peXuUM «HKHMI
HarpeB» 1 fgavite e nopaboTaTtb npu
100°C B TeueHune 20 MUHYT.

OTKpoWTe ABEPb 1 NPOTPUTE BHYTPEHHIOK

YacTb AYXOBKMN BrIaXHOW rybkon unm Tka-

Hb}O.
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[ns yonaneHus cToMkux 3arpsisHeHuin Heob-
XOZMMO BbINOMHUTL OYUCTKY C UCMOSb30Ba-
HVYeM MOHOLLLEro cpeacTsa Ans nocyabl u
TEeNnnow BoAbl C MOMOLLbIO MATKOW TKaHN
nnu rybkum, a 3atem BbITEpeTb CyXOun TKa-
HbIO.

Mpu ucnonb3oBaHUn yHKUUM ner-

@ KOW MapOBOWN OYUCTKM OXnaaeTcs,
4yTo fobaBneHHas Boaa ucnapsieT-
Cs1 U KOHOEHCUPYETCH Ha BHYTPEH-
Hel CTOpPOHe AYXOBKWU U ABepLe ay-
XOBKM, YTODObI CMAr4YUTL Nerkune 3a-
rpsisHeHus1, obpasoBaBLUMECH B Ba-
wen gyxoske. Korga asepua ay-
XOBKW OTKpbITa, MOXET KanaTb KOH-
OeHcaT, obpa3syloLwuiicst Ha ABepue
OyxoBku. Kak TOnbKo Bbl OTKpOETE
OBepLy AYyXOBKWU, COTPUTE KOHOEH-
car.

(BapbupyeTcs B 3aBUCMMOCTY OT MOAENN
ycTporicTBa. MoxeT He ObITb B Ballem
ycTporicTtBe.) lNMocne koHaeHcaumMm BHYTPU
OYXOBKM B yrry6reHumn nog AyxXoBKON MO-
XeT obpasoBaTbCs Nyxuua unv Bnara.
MpoTpute 3Ty 0bnacTb BNaXHON TKaHbIO
nocre ncrnonb3oBaHusl, a 3aTeM BbICyLUUTE.

o °

7.6 OumucTKa ABepLbl AYXOBKU

Bbl MOXeTe CHATb ABEpLY OYXOBKU U OBEp-
Hble CTekna, YToObl NOYNCTUTL UX. TO, Kak
CHATb ABepLbl 1 CTekNa, 0O6bsACHAETCA B
pasgenax «CHATUe aBepLbl AYXOBKU» U
«CHATME BHYTPEHHUX CTEKOJ1 ABepLbI».
[Mocne cHATUS BHYTPEHHUX CTEKON ABEpPLbI
OYUCTUTE UX C NMOMOLLbIO CPEeACTBa ANs
MbITbSl MOCYAbl, TEMMON BOAON N MArKOWM
TKaHW Unun rybku 1 BeITPUTE X CYXON TKa-
Hbto. Ecnn Ha cTekne ayxoBku obpasosarn-
Cs1 U3BECTKOBbIV HaneT, NPOTpUTE CTEKIO
YKCYCOM U1 MPOMONTE.
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He ncnonb3aywTte xecTkne abpasms-
Hble YnCTALLMe CpeAcTBa, MeTan-

nn4yeckne CerﬁKVI, NPOBOJIOYHYIO
MoYarnky unm otbenueaTtenu ansa
YNCTKN OBepuUbl N CTEKNa OyXOBKWU.

CHATUe ABepLUbl OyXOBKU

1.
2.

OTkpoiiTe ABepLYy AYXOBKM.

OTKpOVlTe 3aXXMMbl B rHe3ae neTnm
nepegHen asepwu cnpaea u cneea, no-
TAHYB BHU3, KaK NOKa3aHO Ha PUCYHKe.

Tunbl neTenb pasnuyalroTcst o TUnNam
(A), (B), (C) B 3aBUCMMOCTU OT MOZENU
nsgenus. Ha cnegytowwmx pucyHkax no-
Ka3aHo, kak OTKpblBaTb NETNN KaXO0ro
Tmna.

Metnu Tvna (A) [OCTYMHbI ANSA 06bIY-
HbIX TUMOB ABEPEWN.

s

5. Metnu Tnna (

}J,OCTyI'IHbI Ona nBepen c

MATKUM 3aKpbITUEM.

6. Metnu Tvna (C) gocTynHbl ANs ABepen

C MATKUM OTKprTMeM/SaKprTMeM.

7. MNepeBeaute ABepLy AYXOBKM B NONYy-
OTKPbITOE MONOXEHUE.



8. MoTsaHnTe cHATYIO ABEpPLY BBEPX, YTOObI
ocBo6OANTL ee OT NpaBoOW 1 NEBOW Ne-
Tenb, a 3aTeM CHUMUTE ee.

YUT00bbI yCTAaHOBUTL ABEPL Ha Me-
@ CTO, npoueaypsbl, MPUMeHAEMbIe
npu ee CHATUW, OOIMKHbI NOBTO-
PATbLCS C CaMOro KOHLAa A0 Havana
COOTBETCTBEHHO. [pn ycTaHoBKe

Aasepupbl ob6s3aTensHO 3aKpbiBanTe
3aXNMbl Ha rHe3ge neTnn.

7.7 CHATMe BHYTpPEHHero ctekna
ABepLbl AYXOBKU

BHyTpeHHee cTekrno nepefHen asepu
YCTPOWCTBA MOXHO CHSATb AJ1A O4UCTKM.

1. OTKpoviTe ABepLY AYXOBKM.

2. ToTAHUTE NNAaCTUKOBLIA KOMMOHEHT,
NPVKPENMEHHbIN B BEPXHEW YacTu
nepenHen asepu, k cebe, 0oAHOBPEMEH-
HO HagaBMB Ha TOYKM AaBneHus ¢ obe-
NX CTOPOH KOMMOHEHTa, U CHUMUTE €ro.
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Kak nponnniocTpypoBaHo Ha pUCYHKe,
OCTOPOXHO MOAHUMMUTE CamMOe BHYTPEH-
Hee cTekno (1) B HanpaBneHun «Ax», a
3aTeM CHUMUTE ero, NoTsiHYB B Hanpas-
nexHumn «By».

Camoe BHyTpeHHee 2 BHyTpeHHee CTekno

CTeKIo (MoxeT He ObITb
HeZoCTYyMNHO Ans Ba-
Luero usgenws)

Ecnwn y Bawen OyxoBku €CTb BHYTPEH-
Hee CTekno (2), NOBTOpUTE 3Ty e Mpo-
uenypy, Ytobbl 0OTCOeaUHNUTL ero (2).

MepBbIM LWarom neperpynnupoBku

OBepLbl ABNseTcs cbopka BHYTPEHHETO

crekna (2). llomecTnTe CKOLLEHHbI
Kpaw cTekna, 4Tobbl OH COOTBETCTBOBA
CKOLLEHHOMY Kpato MiacTMKOBOro nasa.
(Ecnu Bal NpOAyKT UMeeT BHyTPEHHee
CTekno). BHyTpeHHee cTekno (2) pomx-
HO ObITb NPUKPENIEHO K NNacTUKOBOMY
nasy, 6nmxkanwemy K camoMy BHYTPEH-
Hemy cTtekny (1).

. 3aHOBO MPUKPENIss caMoe BHyTPEHHee

crekno (1), obpaTuTe BHUMaHNE Ha Me-
CTO 3aneyaTaHHOW CTOPOHbI CTekNa Ha
BTOPOM BHYTpeHHeM cTekre. KpaiiHe
BaXKHO PACMONOXUTE HUXKHUE YrTibl



camoro BHyTpeHHero ctekna (1) Tak,
4YTOGbI OHM COOTBETCTBOBAIM HUXHUM
NnacTyKoOBbIM Nasam.

7. TpwKMnUTE NAACTUKOBbLIA 3IEMEHT K pa-
Me, NMoKa He YCIbILINTE 3BYK «LLenyKay.

7.8 YucTKa namnbl QyXOBKM

B cnyuae, ecnu cteknsHHas ABepua nam-

Mbl AYXOBKM B 30HE MPUrOTOBIEHMS 3arpsi3-

HUTCSI: O4YMCTUTE C MOMOLLbIO cpeacTBa Anst

MbITbS1 MOCY/bl, TEMMON BOAOW N MATKOWM

TKaHu nnm rybku, a 3aTem BbITPUTE CyXOW

TKaHblo. B cnyyae HemcnpaBHOCTY namnbl

[OYXOBKM Bbl MOXETe 3aMeHUTb ee, crneays

CReayIoWMM pasaenam. namna tuna (B), BblTawmTe ee, Kak no-

KasaHOo Ha pUCYHKe, U 3aMEHUTE ee HO-
3ameHa namnbl AyXOBKU BOIA.

O6wume npeaynpexneHns

* Bo nsbexaHve nopaxeHus anekTpuye-
CKUM TOKOM Mnepes 3amMmeHoW namnbl ay-
XOBKM OTCOEAMHUTE 3NEKTPUYECKUIA
pasbeM U JOXANTECH OXITAXKOEHUs oy-
XOBKM. [Opsiume NoBEpPXHOCTU MOTYT Bbl-
3BaTb oxoru!

» OTa neyb NUTAeTCs OT flaMmbl Hakanuea-
HUS MOLLHOCTbIO MeHee 40 BT, BbicoTOMN
meree 60 Mm, AnameTpom meHee 30 MM 4 ycraHoBMTE HA MECTO CTEKMSHHYIO
Unw ranoreHoBowu Namnbl ¢ rHesfgamu G9 KPBILLIKY.

MOLLHOCTLIO MeHee 60 BT. Jllamnbl noa-
X044t Ans paboTbl Npu TemnepaType Bbl-
we 300 °C. Jlamnbl 4N AYXOBKX MOXHO
NPUOBPECTI B aBTOPU3OBAHHBIX CYXGax 1. OTKNIOUMTE OyXOBKY OT 3NEKTpUYeCcTBa.
nnun 'y NMUEH3MpoBaHHbIX TEXHUHECKUX 2. CHMMWTE MeTannuyeckne Hanpasnso-

crneunanMcToB. TOT NPOAYKT COAEPXKUT LMe B COOTBETCTBMM C ONMUCAHUEM.
namny knacca aHeprum G.

* [lonoxeHne namnbl MOXeT OTNn4aTbCA
OT MOKa3aHHOTO Ha PUCYHKE.

» JNlamna, ucnonb3yemasi B 3TOM yCTPOW-
CTBE, HE NOAXOAUT AN OCBELLEHUS XKN-
NbIX NomeleHnn. HasHadyeHne aTon nam-
Mnbl — NOMOYb MONb30BaTENO BUAETL eay.

* Jlamnbl, ucnonb3yemble B 3TOM YCTPOW-
CTBe, AOMKHbI BblAEpXMNBaTb IKCTpe-
MarbHble PrM3n4eckue ycrioBusi, Takme
kak Temneparypa Bbiwe 50 ° C.

Ecnu B Bawew ayxoBke Kpyrnas namna,

3. Ecnv namna gyxoBku Tuna (A), Kak no-
Ka3aHO Ha PUCYHKe HWXe, NOBEPHUTE
riamny OyXOBKM TakK, Kak ykasaHo Ha pu-
CYHKe, U 3aMeHuTe ee HoBOW. Ecnn aTo

Ecnu B Balleli oyxoBKe KBagpaTHasi
namna

1. OTkntounTe OYXOBKY OT 3NeKTpu4ecTBa.

2. CHumuTe CTEKNAHHYH KPbILLKY, NnoBep-
HyB ee npoTmB 4acOBOW CTPESKHU.
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3. MNMogHMMUTE 3aWUTHYIO CTEKNAHHYIO
KPbILLKY flamnbl C MOMOLLbIO OTBEPTKMU.
CHavana OTKpyTUTE BUHT, ECN B Ba-
LeM 1M3genun ecTb BUHT Ha KBagpaTHON
namne.

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

8 YctpaHeHue Henonapok

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

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

Bo BpeMsi pa6oThbl AYXOBKK UCMyCKaeT-

csa nap.

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

Bo BpeMsi npUroToBreHns NULLX NOSB-

nNsTCA Kannu Boabl

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

Korga npoayKkTt nporpeBaeTcs u oxna-

XAAeTCA, CrbIWHbI MeTannu4yeckme 3By-

KW.

« MeTannuueckue getanu MoryT pacLum-
pSTbCS U M34aBaTb 3BYKM NpU Harpesa-
HUW. >>> OT0 He owKnbKa.

U3penue He paboTaer.

* Bo3moxHO, NpefoxpaHuTenb Heucnpa-
BEH Unu neperopen. >>> NpoBepbTe
npenoxpaHnTeny B 6roke npegoxpaHu-
Tenen. MNMpu HeoOXo0AMMOCTM 3amMeHNTe
WX UMW aKTUBUPYWTE MNOBTOPHO.

* [pnbop MoXeT ObITb HE MOAKIOYEH K
(3a3eMnieHHoN) po3eTke. >>> [MpoBepb-
Te, MOAKMIYEH 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 FopuT.

* Jlamna gyxoBKU MOXeET ObITb Hencnpas-
HOW. >>> 3aMeHnTe Nnamny OyXOBKW.

* HeT anekTponutaHus. >>> Yb6eauTech B
HanNUunMn HanpsXXeHus B CETU 1 NPoBepb-
Te npegoxpaHuTenu B 6rioke npegoxpa-
HuTenen. Mpu Heo6xoaNMOCTY 3amMeHnTe
npeaoxXpaHuTeNn UM NOBTOPHO NOAKIHO-
ynuTe UX.

[yxoBKa He HarpeBaeTcsl.

* [Neyb He MoXeT BbITb HAaCTpoeHa Ha
onpeaeneHHyto yHKUMIO NpUroTosne-
HWUst n/vnu Temneparypy. >>> 3agante
onpeaeneHHyto dyHKLUMIO NpUroTosne-
HUSA W/MnK Temneparypy.

» [Ina mogenew ¢ TanMepom Bpemsl He
YCTaHOBMNEHO. >>> YCTaHOBUTE BPEMSI.

* Het anektponuTanusa. >>> Y6egurtecs B
Hanuunn HanpsPKEHUst B CETU U MPOBEPb-
Te npegoxpaHnTenu B 6roke npegoxpa-
HuTenew. MNpy HeobxoAMMOCTN 3amMmeHnTe
npefoxpaHUTEN U NOBTOPHO NOAKIIO-
ynTe UX.

 [IBepua OyxoBKky MOXeT BbiTb OTKpbITA.
>>> Y6eagutech, YTO ABepLa OyXOBK/ 3a-
KpbiTa. Ecnv aBepua AyxoBku octaeTcs
OTKpbITOM 6ornee 5 MUHYT, HACTPOWKK
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BpeMeHW, 3afaHHble ONA NPpUrotToBneHnsa Mocne Ha4yana npuroToBreHUs Ha guc-

MWLM, OTMEHSIIOTCS, a HarpeBaTenu He nree MuraeT cumBon P U nosiBNsieTcs
paboTaloT. 3ByKOBOE NpeaynpexaeHue. m
(Ona mopenei ¢ Tanmepom) Aucnnen + [IBepua OyXOBKM MOXET ObITb OTKpbITA.
Tanlmepa Muraet Unm CUMBOJ TanMepa >>>YBepuTech, YTO ABepua neyu 3a-
ocTaeTcsi OTKPbITbIM. KpbiTa. ECnn HencnpaBHOCTL He ycTpa-
* PaHblue ObINo OTKMIOYEHME 3MeKTpUYe- HeHa, 06P§T“T90b B aBTOPW30BaHHbIN
cTBa. >>> YcTtaHoBuTe BpeMs / Boiknio- CEPBUCHBIN LIEHTP.

ynTe PyHKUMOHANbHbIE PYYKM MPOAYKTA
1 CHOBa NepeKioynTe ero B HyXHoe no-
noxeHwue.

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

tOpuanueckuin agpec: 601021 Poceus, Bnagummpckas o61., Kupxkavckuid p-H, MOCI MepLuunHckoe, aep. ®eno-
poBckoe, yn. Cenbckas, a. 49.

MHdopmaumio o cepTudmkaLmm npoaykTa Bbl MoXeTe yTOUHUTL, MO3BOHWB Ha ropsidyto JIMHUIO
8-800-200-23-56.

[aTa npov3BoacTBa BKIIIOYEHA B CEPUIHBIA HOMEP NPOAYKTA, yKa3aHHbI Ha 3TUKETKe, PacrnofioKeHHOW Ha NPOoayK-
Te, @ UMEHHO: NepBble ABe Ldpbl CepuitHoro HomMepa o603HavatoT rof NPOU3BOACTBA, a NocneaHve ABe — Mecsill.
Hanpumep, "10-100001-05» o6o3Ha4aeT, 4To NpoaykT npousseseH B mae 2010 roga.

M3roToBnTEnb OCTaBNAET 3a CobOV NPaBO Ha BHECEHUE N3MEHEHWIA B KOHCTPYKLIMIO, AN3aiH M KOMMNMEKTaLMIo anek-
Tponpubopa.
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