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bAaaroaapum Bac 3a npuobperteHmne tosapa mapku CAMERON.

Mbl HaAeeMcCs, Bbl yBEAUTECH B TOM, HTO ITOT MPUOOP HOAEXEH M NPOCT B SKCMNAYATALMM,
KAK 1 BCE TOBAPbI HALLEW MAPKM.

MOXXAAYMCTA, BHUMATEABHO MPOYUTAMTE AQHHOE PYKOBOACTBO! OHO NMOMOXET Bam O3HO-
KOMMTBCSH CO BCEMM BO3MOXHOCTIMM MPMOOoPA, NPABUACMM MCMOAB3OBAHMSA M OBCAYXM-
BAHMS.

XAPAKTEPUCTUKU N PYHKLLUU NMPUBOPA

XAPAKTEPUCTUKU

e [laHeAb YyNPOBAEHUS M3 HEPXKABEIOLLLEN CTOAM

* [lOKPbITUE U3 HEPXXABEIOLLLEM CTOAM HO ABEPLLE AYXOBKM

e  DAEKTPOHHbIM NPOrPAMMATOP

* TAOHMEHUMOABHOE OXACXKAEHME

* BCTPOEHHbIN B AYyXOBKY BEHTUAATOP

e ABOWHbIE CTEKAQ B ABEPLLE AYXOBKM

* TpU HATPEBATEAbHbIX DAEMEHTA: BEPXHMM, HUMXKHUM U KPYFOBOM HATPEBATEAbHbIE DAE-
MEHTbI

o CamooymLLaolmMecs KaTaAUTUHECKME MAHEAM

* [IOACBETKO AYXOBKMU

PEXXUMbI NPUTOTOBAEHUA

* Pa3smopaxmBaHue

* BepxHUM U HUXKHUM XAP

* KOHBeEKLMS

* OKOHOMMYHBIM FPUAb

* [lOAHbBIM TPUAb

* [PWAb 1 KOHBEKLLUS

*  HWXHMM XXAP M KOHBEKLLMS

CTAHAAPTHBIE MPUHAAAEXHOCTU

* MaAQg peLueTka
* BboAbLLAY peLueTka
* [1POTUBEHb CO CbEMHOM PYYKOM



MEPbI MPEAOCTOPOXHOCTU

CoXpaHUTE AQHHOE PYKOBOACTBO, Y4TOObI MMETb BO3MOXHOCTb, MPU HEODBXOAMMOCTHU OO-
PATUTLCS K HEMY.
lNocAe paCnAKOBKM TOBAPA YOEAMTECH, YTO OH HE MMEET NMOBPEXKAEHUM.
XPOHUTE YNAKOBOYHbBIE MATEPUAAbLI B HEAOCTYMHOM AAS AETEN MECTE.
MPEAYMNPEXAEHME:
He AepXuTeCh 30 ABEPLLY AYXOBOrO LLKACDQA, KOTAQ NepemeltaeTe ero C MecTta Ha
MECTO - AAS BTOTO €CTb CMELMAAbHbIE PYYKM MO BOKAM.
BHUMAHME:
He no3BoAaMTE AETAM MOAXOAMTL K PABOTAIOLLLEMY NPUDOPY, OCOOEHHO MPK UCMOABL3O-
BAHMU TPOUAS.
3AMEYAHMUE:
MU NEPBOM BKAIOHEHUM MPUOOPA BO3MOXHO MOSIBAEHME HEMPUITHOTO 3AMNAX U HEOOADL-
LLIOFO KOAMYECTBA AbIMA - 3TO HE ABARETCSH MOAOMKOM. AbIM UM 3AMNAX ABAIOTCH CAEACTBMU-
€M CrOpAHMA OCTATKOB MPOM3BOACTBEHHbBIX MATEPMAAOB.
MOAOXKAMTE, MOKA 3AMAX M AbIM MOAHOCTBIO MPOMNAAYT NEPEA TEM, KOK KAACTb MPOAYKTbI
B AYXOBOM LLKAJD. HMKOTAQ HE KAQAMTE MPOAYKTbl HO AHO AYXOBKM.
BAXHO:
MNCNOAb3yMTE AQHHBIM MNPUOOP TOABKO AAS MPUTOTOBAEHMS €Abl. MICMOAB3OBAHME NPUMOO-
PA B KAKMX-AMDO APYIUX LLEAIX MOXET NPUBECTU K EFO MOAOMKE MAM TPABME MOAb3OBA-
TEAS.
MPOU3BOAMUTEAL HE HECET OTBETCTBEHHOCTM 30 AKOOOM yLLEPO BO3HUKLLMKM B CAEACTBMM
HEMPABUABHOIO MCMOAb3OBAHUS NPUOOPA.
OCHOBHbIE MPABUAA MO SKCNAYATALLUU NMPUBOPA:
o OTKAIOHOMTE MNPUOOP OT DAEKTPOCETU NEPEA YMCTKOU, ODCAYXXMBAHMEM U NEPEME-
LLLEHMEM Er0 HO HOBOE MECTO.
* OTKAIOHOS MPUDOP OT IAEKTPOCETU, AEPXKMUTECH 3A LUTEMCEAD, A HE 30 LLIHYP MUTAHMUA.
* He npukacamtecCh K Mprbopy BACKHBIMU PYKAM.
* He Mo3BOAUTE AETAM M MHBOAMACOM MCMOAB3OBATH MPMBOP B6e3 NPUCMOTPA OTBETC-
TBEHHOIO AMLQ.
* byAbT€ BHMMATEAbHbI MPU OTKPbLIBAHMM U 3AQKPbIBAHUKM ABEPLLbI NEYUM, HE MOBPEAUTE
BaLum pyku.
* He nbiTanteCb NOYUHUTL MPUOOP CAMOCTOATEABHO. P BOZHUKHOBEHMM KOKMX-AMOO
HEMOAQAOK B paboTte nNpmbopa obpaATUTECH B CEPBUCHbIN LLEHTP.
OXPAHA OKPY)XAIOLLLEA CPEAbI
OTCOopTHPYHTE YNAKOBOYHBIE MATEPUAABLI MEPEA UX YTUAMIAUMEN. YTUAUIUPYUTE MPU-
©OpP B COOTBETCTBMM C COOTBETCTBYIOLLIMMM 3AQKOHAMM BaLuewm CTpaHbI.

NPEHEBPEXEHME MHPOPMALMEN, MPUBEAEHHOM B AAHHOM PA3AEAE MOXET MPUBEC-
T K TPABME MAN TTOAOMKE TPUBOPA!



MOHTAX NPUBOPA

MOHTAX
MOHTQX NPUBOPA AOAXEH BbITb BLIMOAHEH KOMMNETEHTHbLIM CMELMAAUCTOM.
MPOU3BOAMTEAbL HE HECET OTBETCTBEHHOCTM 30 AIOOOM yLLLEPD, BbI3BAHHbIM HEMPABUAD-
HbIM MOHTQXXOM MpPUdopa.

55 FTABAPUTHI
0 (mip
4 WrpmHa: 560 £ 1,5 mm
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KPENAEHUE NMPUBOPA

3akpenute Npmbop B MOAYAE KYXOHHOM MeBEAU (HMXKXE BAPOYHOM MOBEPXHOCTU M
BbILLIE KAKOTO-AMOO ApPYroro npubopa) MCcroAbdyd 4 BuHTA. OTBEPCTUA AAS 30BOPAYM-

BAHMSA BUHTOB Bbl mOXeTe OBHAPYXMTb HO MEPEAHEN PAMKE AYXOBOTO LLIKAGDA Npr OT-
KpbiTon agepue (Puc. 3).

/—:;:‘ ‘/ﬁ\ Puc. 3

Ard obecnedyeHns HEOOXOAMMOM LMPKYAILLMKM BO3AYXA, MECTO YCTAHOBKM NpUbOopa
AOAXKHO OTBEYATb YCAOBUIM OTOBPAXKEHHBIM HO PUCYHKAX 1 1 2.

C3aaM Npmbopa AOAXHO BbiTb AOCTATOYHO CBOOOAHOTO MeCTA (OKOAO 70 MM) AAS HOP-
MOABHOM LLUPKYAALMM BO3AYXA. [PU HEOBXOAMMOCTU YAQAUTE 3OAHIOIO CTEHKY MOAYAS

KYXOHHOM MebeAU, B KOTOPbIN yCToHGBAMBoeTCﬂ npubop (Puc. 4 n §).
3SAMEYAHME: Puc. 4

s > Puc. 5
Mpon yCTOHOBKE AYXOBKM BMECTE C BA- | 4= 4 A
- - b — h .fi
POYHOM MOBEPXHOCTHIO, MCMOABIYHTE | /| 7 >—>—> *1‘ 7
MHCTPYKLMIO MO YCTAHOBKE BAPOYHOM ; 7
PyrU Y ° ‘=% ik
MOBEPXHOCTU COBMECTHO C AQHHbIM | =

PYKOBOACTBOM.

BAXHO:
CTeHkM mebeAn, B KOTOPYK YCTAHABAM- e
BOETCH MeYb, AOAXHbI OblTb CAEACHbI M3 | |
KOAPOCTOMKOTO MATEPUAAA. ECAM CTeHKu [ 77— ﬁk
mebean caeAaHsl M3 ACIM ¢ naactmkosbim |~~~ 7~~~ ~ / 1 A
NOKPbITMEM YOEAUTECH, YTO OHO BbIAEP-
XuBaet Temnepartypy Ao 120° C. B NpOTMBHOM CAyYQ€E MAQCTMKOBbIE AETAAM MEDEAU
OYyAYyT AEDOOPMMPOBAHDI.
Bo Bpemsd MOHTaXA Npubopa yOeAnTeECH, YTO MOCAE YCTOHOBKM K €ro kopnycy He Oy-
AYT NPUKACATLCA KAKME-AMOO MPOBOAQ MAM HOCTM MPUOOPOB HOXOAILLIMECS MOA HA-
nps>xeHnem. MNMpru HEOBXOAMMOCTM 3AKPEMUTE MPOBOAC M YHOCTKM NPMOOPOB TAK, YTOObI
HEBO3MOXHO ObIAO MX NEPEMECTUTb BE3 MCMOAb3OBAHMA MHCTPYMEHTA.
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NMOAKAIOYEHUE NPUBOPA K DAEKTPOCETU

MOAKAKOHEHME TTPMBOPA K SAEKTPOCETUM AOAXHO OCYLLECTBAATECA KBAANPULIN-
POBAHHbBIM CMNMELNAANCTOM.
NMPEAYNPEXAEHUE: MPUBOP AOAXEH BbiTb 3A3EMAEH!

MNepea NOAKAIOHEHMEM MPUOOPA K DAEKTPOCETU YOEAUTECH, YTO HAMPIXKEHME B CETU
COOTBETCTBYET paboyemy HanpseHuo Nnpubopa.

MNpPK NOAKAIOYEHMM MPUBOPA K DAEKTPOCETM YOEAUTECD, H4TO LLTENCEAb HOAEXKHO BCTAB-
AEH B DAEKTPMYECKYIO PO3€ETKY. ECAM BALLIO MOAEADL HE MMEET LUTENCEAS, OBPATUTECH K
KBOAMAOUUMPOBAHHOMY CMELMAAUCTY AAS YCTAHOBKM COOTBETCTBYIOLLLETO LUTEMNCEAR C
303EMAEHMEM.

MPOBOA 303EMAEHUS - XKEATO-3EAEHBIN. DTOT MPOBOA HE AOAXEH MOAKAKOHATLCS K KAKO-
MY-AMBOO MPEPLIBATEAID MAM MEPEKAIOHATEALO.

EcAm witenceab npmubopa HE MOAXOAMT K BALLIEN DAEKTPUYECKOM PO3ETKE, OOPATUTECH
K KBOAMAOULMPOBAHHOMY CMELMAAUCTY AAF YCTOHOBKM COOTBETCTBYIOLLLEN PO3ETKU MAMU
30MEHbI LUTEMCEAS.

NMOAKAIOHEHUNE DAEKTPOMUTAHMA MOXHO MPOU3BECTU YEpPE3 MEPEKAIOHATEAD MOHOJOA3bI
C MMHUMOABHBIM PACCTOIHUEM MEXAY KOHTAKTOMM 3 MM, COOTBETCTBYIOLLIMX HATPY3-
KE M CUAE TOKQ.

Po3eTka MAM MEPEKAIYATEAD MOHOQDA3bI K KOTOPbIM MOAKAKOYEH MPUBOP AOAXHbLI HA-
XOAMTbCS B AETKOAOCTYMHOM MECTE.

Be30MNACHOCTb SAEKTPUYECKOTO MOAKAKOYEHMA MPUOOPA MOXHO FAPAHTUPOBATL TOABKO
NP CODAIOAEHMU MPUBEAEHHbIX B AGHHOM PA3AEAE YKA3AHMM.

BAXHO:

LLIHYP MUTOHUS AOAXKEH HOXOAMTbCSA BAOAM OT MCTOYHMKOB TEMAQ M HE MPUKACATLCH K
CTEHKOM NpUbopa. Temnepatypa LWHYPA MUTAHUS HE AOAXKHQ MPEBLILLIATL TEMNEPA-
TYPY OKPY>XAIOLLLEM CpeAbl BoAbLLE Yem Ha 50° C.

MPOU3BOAMUTEAL HE HECET OTBETCTBEHHOCTM 3A AIODOM YLLLEPO, BO3HMKLLIMMN B CAEACTBUE
HOPYLLUEHMI UAM NPEHEDBPEXEHUS MPABUACOMM ACQHHOTO PA3AEAQ.

NOAKAIOHEHUE MNPOBOAOB

TN WWHYPA NMUTAHUA

BCETAA OTKAKOYAMTE MPMBOP OT SAEKTPOCETU MEPEA MPOU3BEAEHMEM KAKUX-
AMBO CEPBMCHbIX PABOT.

ECAM LLUHYP MUTAHMA MOBPEXKAEH, OH AOAXEH OblTb 3AMEHEH HA LLUHYP MUTAHUS, MMEIO-
LLIMM QHAAOTUYHBIE XAPAKTEPUCTUKM U AAMHY. CNOCOO NMOAKAKOYEHMS MPOBOAOB LLIHYPA
MUTAHUA K TEPMUMHAAY DAEKTPOMUTAHMSI AYXOBOTO LLKAJDA OTOBPAXEH HAO puUC. 6.
MPOBOA 3QA3EMAEHUA ()KEATO-3EAEHBIM) MOAKAIOYAETCH K KAeMme € 0bo3HaYeHnem @ un
AOAXEH OblTb HO 10 MM AAMHHEE OCTAAbHbBIX MPOBOAOB; HYAEBOM MPOBOA - CUHMM, MOA-
KAto4aeTcs K knemme “N” (puc. 6). Pa3a (YepHbIM, KOPUYHEBBIM MAKM KPACHbLIM MPOBOA)
NOAKAIOYAETCH K KAemme “L" (puc. 6).

[MOXOAYMCTA,  UCMOAB3YMTE  TPEX>KMAbHbIN
LLUHYP MUTAHMA C CEYEHMEM KAXAOTO MPOBO-
AQ HE meHee 1,5 MM. MAOKCUMMOABHO CUAQ
TOKO HE AOAXHAO MpPEBbI-
waTb 16 A.




MCNOAb3OBAHWUE NMPUBOPA
ONMUCAHUE PYHEK “PEXUM” U “TEPMOCTAT”
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OcCHALLLEHWNE AYXOBKM:

- HU>KHMM HOTPEBATEAbHbIN DAEMEHT;

- BEPXHMM HATPEBATEAbHbIM SAEMEHT/TPUAbL (BHELLIHMM
M BHYTPEHHMM KOHTYP);

- KPYroBOM HArPEBATEAbHbIM DAEMEHT, OKPY>KAIOLLLMM
BEHTUAATOP;

- BEHTUAATOP.

[MoCA€ YCTAHOBKM PYYKM B MOAOXKEHME O BCE MOCAEAY-
toLLIME ONepaLMM COMPOBOXKAQKOTCS MOACBETKOM.

PasmopaxusaHue
PaBOTAET TOABKO BEHTUALATOP. BO3AYX TEMMNEPATYPLI OK-
PY>XAtoLLLEN CPeAbl ObICTPO LLMPKYAMPYET MO AYXOBKE.

50 - MAX

BepxHuK 1 HUXHKUIK Xap (HaTypaAbHAs KOHBEKLMA)
PaBOTAIOT BHELLIHMIM KOHTYP BEPXHETO HAMPEBATEABHOIO
SAEMEHTA U HMKHMM HOTPEBATEABHBIE SAEMEHTLI. DTOT
PEXUM MOAXOAMT AAS TDAAMLMOHHOTO MPUTOTOBAEHMS
BbIMEYKM, 3AMEKAHMSA U OOXKAPUMBAHMA MPOAYKTOB.

50 - MAX

KoHBekuus

KpyroBom HarpeBATEAbHbIM SAEMEHT PABOTAET BMECTE
C BEHTUAITOPOM. [OPA4MIM BO3AYX ObICTPO M PABHOMEP-
HO PACMNPOCTPAHAETCH MO AYXOBKE. MAEAABHO MOAXO-
AUT AAS MIPUTOTOBAEHUS MACA U PblObl. OAHOBPEMEHHO
MO>XHO FOTOBMUTb TPM BAIOAQ, MPU STOM KX BKYC M 3AMNAX
He BOYAYT CMELLMBATHCH.

MAX

OKOHOMMYHbBIN TPUAb

PaboTaeTr BHYTPEHHMIM KOHTYP BEPXHETO HAMPEBATEAbL-
HOTO DAEMEHTA. DTOT PEXMM MOAXOAUT AA OBXAPU-
BAHMSI HEOOABLLIOTO KOAMYECTBA MPOAYKTOB.

MAX

MOAHBIU rpUAb

PabGoTaeT BHYTPEHHMM 1 BHELLIHMMU KOHTYP BEPXHETO HA-
rPEBATEABHOIO SAEMEHTA.

NMOAHOOYHKLIMOHOABHbIM TOUAb.

3=

50 - 200

FPUAb M KOHBEKLMSA

PaboTtaeT BHYTPEHHUM, BHELLIHMI KOHTYP BEPXHETO HA-
rPEBATEABHOTO DAEMEHTA M BEHTUAIATOP. OPA4MM BO3-
AYX UMPKYAMPYET MO AYXOBKE. HAMAYHLLMM OBPA3OM
MOAXOAMT AASQ MPUTOTOBAEHUS OOABLLIOTO KOAMYECTBA
AMYM, COCUCOK M MACA.

|3

50 - 200

Hu>XHUM XXap 1 KOHBEKLLMA

Pabotaer HUMXHUMU HATPEBATEAbHbIN DAEMEHT U BEH-
TUAATOP. DTOT PEXMM HAMAYHLLUMM ODPA3ZOM MOAXO-
ANT AAS TIPUTOTOBAEHUS AEAMKATHbBIX OAIOA, PA30rPEBA
MPEABAPUTEABHO MPUTOTOBAEHHbBIX BAIOA M CTEPUAM3O-
LM NOCYABbI.
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Balu AyxoBou LKaAdd OOOPYAOBAH 3AEKTPOHHbIM

Mo BKAKOYEHMM KAKOM-AMBO OYHKLLMM 3AropaeTcs
COOTBETCTBYIOLLMM MHAMKATOP. AGAEE MPUBEAEHA

TABAMLLO C YCAOBHbIMKM OBO3HAYEHMAMM: oF 1 g = ‘|‘
KHOMMKA MHANKATOPHI O O O O O O
O - Tanmep A - Tanmep k )
5 - Bpems npurotoBae- AUTO - ABTOMATUYECKMIA

HMS 1 MOAYQBTOMATH-
r - Bpems 3aepLueHms HECKMU PEXUM

NPUrOTOBAEHMS PAGOTHI
W - Py4yHOM pexxmm & - [Mpouecc NpPMrotos-
(=) - YMEHbLLUTb 3HAYE- ACSHUA

Hue

(+) - YBEAMYUTL 3HOYEHME

MCNOAb3OBAHUE AYXOBOTO LUKA®PA
BkAloYeHue npubopa

Mo NOAKAKOYEHUM K CETU HA aAmcnaee muraet sBpems “0:00” n nHamkarop “AUTO”.

YcTaHoBka 4acos

OAHOBPEMEHHO HOXKMUTE ABE AODbBIE KHOMKM, YTOObI BOMTU B PEXMM YCTAHOBKM YACOB.
MCNOAb3Yys KHOMKM +/— YCTAOHOBUTE TEKYLLIEE BPEMS HA HYACOX.

Py4HOM peXxum

NocAe YCTAHOBKM YOCOB 3AropaeTca MHAMKATOPR “#%". BaLL AyXOBOM LLUKAJD HOXOAMTCSH B
PYYHOM PEXMME. YCTAHOBMUTE HYXKHbIM BAM pPEXMM NPUTOTOBAEHMSA 1 BbIDEPUTE TEMMNE-
PATYPY, UCMOAb3YS PYHKM HO MAHEAM YMPABAEHMS, KOK OMMCOHO BbILLIE.

MPUBOP BKAKOYUTCH MOCAE MOBOPOTA PYYKM TEPMOCTATA.

AAS BbIKAIOYEHUS AYXOBOTO LLUKACDA MOBEPHUTE PYYKM TEPMOCTATA U PEXMMA B MOAO-
XeHue e,

AAS BO3BPATA B PYYHOM PEXMM M3 ABTOMATUHECKMX PEXMMOB (CM. HMXKE) HOXMUTE
KHOMKY PYYHOM HACTPOMKM () npu 3TOM noracHeT nHamkatop “AUTO" m 3aropmrcs mH-

AMNKATOP "8,

nOAYOBTOMGTM‘-IeCKMﬁ PEeXum C YCTGHOBKOE BpeMeHu pOGOTbI

10

MCNoAb3ys COOTBETCTBYIOLLLYIO PYUKY, BbIOEPUTE PEXMM. HOXKMUTE KHOMKY £ U, MCMOAb-
3y KHOMKKU + 1 =, YCTAHOBUTE HY>XHOE BpeMi. 3aXKIyTCs nHamkatopsl “AUTO™ 1 “s4". Mpo-
LLECC NPUTOTOBAEHMS MPOAYKTOB HOYHETCS MOCAE TOrO, KK Bbl yCTAOHOBUTE TEMNEPATYPY
C MOMOLLLBIO PYYKM TEPMOCTATA. 10 UCTEYEHMU YCTAHOBAEHHOIO BPEMEHU MHAMKATOP
“8" MOTraCHET, AYXOBKA MOAQCT 3BYKOBOM CUTHOA, O MHAMKATOP “AUTO" ByAeT MUIaTb.
MMPUroTOBAEHME MPEKPATUTCA.
3SAMEYAHME:
Mpnu yCTOHOBKE QBTOMATUHECKMX U MOAYABTOMATUHECKMX PEXMMOB HEOBOXOAMMO
BBOAMTb BPEMS B TEYEHME 5 CEKYHA MOCAE HOXKATUA KHOMOK AKTUBALLMM.

nOAYOBTOMGTM‘-IeCKMﬁ PEeXum C YCTGHOBKOE BpeMeHNn OKOHYOaHHUSA p060TbI

STOP

MCNOAb3ys COOTBETCTBYIOLLLYIO PYUKY, BbIDEPUTE PEXMM. HOXMUTE KHOMKY —F, HO IKPA-
HE OTODPA3UTCH TEKYLLLEE BPEMS. YCTOHOBUTE BPEMS, B KOTOPOE AYXOBKA AOAXHO Bbl-
KAKOYUTCA, MCMOAb3YS KHOMKY +. 3QXryTCa MHAMKATOPLI “AUTO" 1 “#". MNpouecc npmrotos-
AEHUA MPOAYKTOB HOYHETCA MOCAE TOrO, KOK Bbl YCTOHOBUTE TEMMNEPATYPY C MOMOLLLBIO
PYYKM TepMocCTaTa. KOrAa TekyLLee BpeEMS CPOBHIETCS C YCTAHOBAEHHbLIM Bamm Bpe-
MEHEM, MHAMKATOP “#%" MOTaCHET M AYXOBKO MOAQCT 3BYKOBOM CUTHAA. [TPUTOTOBAEHME
NPEKPATUTCH.



ABTOMATUYECKUN PEXUM C YCTAHOBKOW BPEMEHU NPUTOTOBAEHUS U BPEMEHU OKOHYAHMUSA

pa6oTbl (OTAOXKEHHOE NPUrOTOBAEHUE)
Ha>xkxmmrte KHOMKY % 1, MCMOAb3YS KHOMKM + 1 —, YyCTOHOBUTE HY>XKHOE BPEMS MPUTOTOBAE-
HUS. 3AXKTYTCA MHAMKATOPBI “"AUTO" 1 """, HOXXMMTE KHOMKY {F, HO 3KPAHE OTOOPA3UTCA
TEKYLLLEE BPEMS. YCTAHOBUTE BPEMS, B KOTOPOE AYXOBKA AOAXHA BbIKAIOYMTCSH, MCMOAb3YH
KHOMKY + MHAMKATOP “#%" noracHetr. C NOMOLLBIO PYYKM TEPMOCTATA YCTAHOBUTE HYXK-
HYIO TEMNEPATYPY.
MPUrOTOBAEHUME HOYHETCS, KOTAQ BPEMS AHS CPOBHIETCS C BDEMEHEM HAYAAQ MPUTOTOB-
AEHUS (BPEMSA HOYAAQ MPUTOTOBAEHMS = BPDEMSI OKOHYOHUS - BRDEMSA MPUTOTOBAEHMS). O
MCTEYEHMM YCTOHOBAEHHOTO BPEMEHU MHAMKATOP “#%" MOraCHET, AYyXOBKA MOAQCT 3BYKO-
BOM CUIHAA, A UHAMKATOP “AUTO" ByAaeT MUraTb. [PUroTOBAEHME NPEKPATUTCS.

Tanmep
HOXMUTE KHOMKY L U, MCMOAb3YS KHOMKM + U =, YCTAHOBUTE HY>KHOE BPEMS. 3AropmTcs
MHAMKATOP “A" 1 HAYHETCS OBPATHbIN OTCYET YCTAHOBAEHHOTO BPEMEHM. KOTAG MCTeveT
YCTOHOBAEHHOE BpPeMms NpmMbop NMOAACT 3BYKOBOM CUTHAA, O MHAMKATOP “A" BbIKAIOYMT-
cs.
BHMUMAHMUE:

TaMMepP HE OTKAKOHAET AYXOBKY!
MCroAb3ymTe €ro, YToObl KOHTPOAMPOBATb MPOLLECC FTOTOBKM.

3BYKOBOW CUTHAA
3BYKOBOM CUTHAA MOACQETCA MOCAE 30BEPLLUEHUI PADOTbI MPOTPAMMbI MAKM MO MCTEYEHMM
YCTOHOBAEHHOIO TAMMEPOM BPEMEHU. CUTHOA 3BYYMT B TEHEHME 15 MIUHYT. HTOObI BbIKAIKO-
YUTb €r0, HOXKMMUTE AIOBYIO M3 OYHKLIMOHOAABHbBIX KHOMOK.

3anyck 1 npoBepKa Nporpammbl
Mporpamma 3anyckaeTca 4epes 4 CEKYHAbl MOCAE YCTOHOBKM. XOA BbIMOAHEHMUS MPO-
FPAMMbI MOXXHO MPOBEPUTL B AKOOOM MOMEHT, HOXKAB COOTBETCTBYIOLLLYIO KHOTKY.

Own6KM NpU YCTAHOBKE NPOrPAMMbBI
CoobLieHne 06 oLLMBKe OTOBPAXKAETCSH HO IKPAHE AYXOBKM B TOM CAYy4AE, ECAM YCTA-
HOBAMBAEMOE BaMIM BpEMSI HAYOAA MAM OKOHYOHUS PABOThI MPOrPAMMbI HE COMOCTA-
BMMO C TEKYLLIMM BPEMEHEM. B 3TOM CAyHaEe BAM HY>XXHO YCTAHOBUTb APYIME 3HAYEHMUS
BPEMEHM HOYAAQ M OKOHYOHMS PABOTbI MPOrPOMMBbI.

OTMeHd YCTAHOBOK
4TOObl OTMEHMTb TEKYLLIME YCTAHOBKM, HOXKMUTE KHOMKY £ 1, HOXKMMASN KHOMKY — YCTA-
HoBuTe Bpemas: 00:00.

MHAUKALUA
MHAMKOTOP TEPMOCTATA, PACMOAOXEHHbIM HAA PYYKOM TEPMOCTATA, 3AropaeTcs, KOrad
MAET HOTPEB AYXOBKM M NOTYXAET, KOTAQ TEMMEPATYPA B AYXOBKE AOCTUTAET YCTOHOBAEH-
HOM TeMNepaTypbl. MHAMKATOP TEPMOCTATA MOXET NEPUOAMYECKM 3ATOPATLCA BO BpE-
M$ PABOTbI AYXOBKM - DTO O3HAYAET MAET BODEMEHHbDIM HOTPEB AYXOBKM AAS MOAAEPXKAHMS
YCTOHOBAEHHOIO YPOBHS TEMMNEPATYPSI.
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NMOAE3HbIE COBETbI MO UCNMTOAb3OBAHUIO AYXOBOTO LUKAPA

PEXXUMbI, HE UCMNOAb3YIOLLUE BEHTUAATOP
BepXHUM U HUXKHUIK XapP

Pasorpemnte nevb (10-15 MUHYT). CMOXbTE MOAHOC MACAOM, MOAOXKMTE HO HETO MACO
M YCTOHOBMTE €ro B AYXOBKY. B cepeamHe npouecca npUrotoBAEHUs nepesepHuTe ero,
OTKPbIBAS ABEPLLY AYXOBKM HO MUHMMOABHO BO3MOXXHOE BPEMS.

FpuAb

Pasorpesante neyb, MOKA HArPEBATEAbHbIE SAEMEHTbI HE CTAHYT KPACHbBIMMK (5 MUHYT).
PasAoXxmTE 3apAHEE MOATOTOBAEHHOE MACO HA PELLETKY AAS TPUAL. YCTAHOBUTE peLLIET-
KY AAS TOUASL HO BEPXHIOKD MOAKY. YCTAHOBUTE MOAAOH C HEDOABLLIMM KOAMHECTBOM BOAbI
B AYXOBKY.

Pexxmm “TPUAB" MOXHO MCMOAL3OBATb AAS CO3AQHMSA 30AOTUCTOM KOPOYKM HA YXKE MPUro-
TOBAEHHbIX MPOAYKTOX.

PEXXUMbI, UCNOADb3YIOLWWUE BEHTUAATOP
PasmopaxusaHue

MNepeA PA3MOPO3KOU OBEPHUTE MPOAYKTbI AAOMUHUEBOM GOOABIOM. [TOAOXKMTE MX HA
DAIOAO M MOMECTUTE €70 HA PELLETKY B LLEHTPE AYXOBKM.

UcnoAb3oBaHUE AYXOBKHU C BKAIOH€HHbIM BEHTUAATOPOM

MpeABAPUTEAbHbBIM PA3OTPEB AYXOBKM HE ODA3ATEAEH, 30 MCKAIOYEHUEM CAYHAEB, KOTAC
HY>KEH KOPOTKMIM CPOK OOPABOTKM MPOAYKTOB MAU B TOM CAYHAE, ECAM MPOAYKTbI COAEP-
>KAT MHOTO XXMAKOCTU (OPYKTbI, TOPTbI U T.M.).

Bbl mOXXeTe 06pabaTbiBATL PA3AMYHBIE MPOAYKTbI C MPUMEPHO OAMHAKOBBIM BPEMEHEM
NPUTOTOBAEHUS OAHOBPEMEHHO. PA3AOXKMTE MX HO PA3AMYHBIE MOAKM, 4TOObLI M3BEXATb
CMELLMBAHMSA BKYCOB M1 3AMAXOB.

KOraa BEHTUALTOP AYXOBKM BKAKOYEH, CHMXXAETCA NOTEPS TEMAQ MNPU OTKPbIBOHMM ABEPLLBI.
Temnepatypa NPUroTOBAEHMS HUXE, YHEM MPU MCMOAb3OBAHMM HATYPOABHOM KOHBEKLMM
(BbiIneyka - Ha 20° - 30° C, maco - Ha 30° - 40° C), HO BPEMS MPUTOTOBAEHMSA BOAbLLIE.,

rpMAb U BEHTUAALLUA

2TOT CNOCOB He TpebyeT NPEABAPUTEABHOTO HANPEBAHMS AYXOBKM.

PacCTO9HME OT HATPEBATEABHOTO SAEMEHTA AO MPOAYKTOB BbIOMPAETCA MCXOAS U3 CAE-
AYIOLLIMX YCAOBMM:

*  MOAEHBKOE PACCTOAHME - ObICTPO OBPA3YETCH KOPUYHEBAS KOPKA;

* OOAbLLOE PACCTOIHUE - XOPOLLIO MPOXAPUBAETCH CEPEAMHA MPOAYKTA.

MpPK MCMOAB3OBAHUM PEXMMA “TPUAB’ HO HUXKHIOK MOAKY HEODXOAMMO YCTOHOBAMBATH
NOAAOH C HEBOABLLIMM KOAMHECTBOM BOADI.

AONOAHEHUE
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MOPUHOBOHHOE MACO 1 MACO BE3 KOCTEM TOTOBUTCH BbICTpee. CTeneHb TOTOBHOCTM MACA
MOXHO OMPEAEAUTL MO HAAPESY.

NoAOXKXAMTE 15 MUHYT MEPEA TEM, KAK PA3PE3ATh MIACO AAT MOAQYM HO CTOA, HTOObI AQTb
COKY BMMTATLCA.

He MCNOAb3yMTE CAULLIKOM BbICOKYIO TEMMEPATYRY MPU NMPUTOTOBAEHUM MACA MOKPLITOrO
COAOM, HTOObI M30EXATb PA3OPbI3MMBAHMS XUPA.

HQ4YMHKY B OTKPbITbIE MMUPOTU CAEAYET KAQCTb CNYCTA 2/3 BpEMEHM BbiNekaHMa Tecta. Oc-
TABLLEECS BPEMS MPUTOTOBAEHMSA 30BUCUT OT KOAMYECTBA U TUMA HAYUMHKMK. B XKMAKOM TEC-
T€ HE AOAXKHO ObITb CAULLIKOM MHOTO BOAbI, MHAOYE BPEMS MPUTOTOBAEHUS YBEAUYUTCS.

He CTaBbTE MNOCYAY HO AHO AYXOBKMU, T.K. YOEIMEPHOE TEMAO MOXET MPUBECTU K MOBPEX-
AEHUIO DIMAAUPOBAHHOIO MOKPbITHA.



TABAULLA HACTPOEK AYXOBOIO LWWKA®A NMPU UCNMOAb3OBAHUU

PEXXUMA BEPXHUU U HUKHUN XXAP

Koa- | Temnepartypa Moaka
bAoA o (HaumHOS Bpems
BO c CHM3Y)
BbIMNEYKA:
Msrkoe Tecrto: Mupor 175 1-9 MOAKQ 40 - 50
Bucksumt 170 1-9 MOAKQ 30
)T(i(::O‘-IHbIe KOp- | PPYKTOBbIM TOPT 180-190 1-9 noAka 20-30
Onapa: Pamckmm nupor 160 1-9 MOAKQ 40 - 45
Mupor “Maprapmta” 160 1-9 NOAKQ 40-45
LLIOKOAGAHBIM NpOr 160 1-9 MOAKQ 25-35
AnuHbIM OeAok: | bese 100 1-9 noAKQ 90
CaoeHoe TecTto: | CAOeHbl nmnpor (Bo- 200 1-9 MOAKQ 20
AOBQH)
CAOMKM 200 1-9 MOAKQ 20
MACO:
Poctondp 1,5 kr 190 1-9 NOAKQ 90
XapeHas TeAdTMHA 1 kr 150 - 160 1-9 NOAKQ 120-150
TyLLeHas TEAITUHA 2 Kr 170-190 1-9 MOAKQ 60 - 90
Xapernad 6apaHuHa | 1.5 kr 150 - 160 1-9 MOAKQ 60-75
XKapeHblrt KO3AEHOK 1.5 kr 150 - 160 1-9 MOAKQ 50 - 60
Hora kocyam 1.5 kr 200 1-9 noAKQ 90
Hora kabaHa 1.5 kr 190 1-9 MOAKQ 120
AVb:
MHAIOLLIKO 2 Kr 150 1-9 NOAKQ 180 - 240
['yCb 4 xr 160 1-9 NOAKQ 240 - 270
YT1KQO 2.5kr 175 1-9 NOAKQ 90-150
Kypuua 1.5 kr 170 1-9 MOAKQ 60 - 80
KanaAyH 2.5 «r 170 1-9 NOAKQ 120-150
PbIBA:
Popenb 1 kr 200 1-9 NOAKQ 15-25
Tpecka 1 kr 190 1-9 NOAKQ 50
NMPOMEE:
AQ30HbA 200 1-9 noAKa 40
Cydone 180 - 200 1-9 MOAKQ 20
Muua 200 1-9 NOAKQ 20

13



TABAULLA HACTPOEK AYXOBOIO LWWKA®A NMPU UCNMOAb3OBAHUU
PEXXUMA KOHBEKLUHUU

Koa- | Temnepartypa Moaka
BAloAO ° (HO4YMHOH Bpemas
8O C CHM3Y)
BbIMEYKA:
Msarkoe TecTto: Mupor 175 2-9 MOAKQ 45
BUCKBUT 170 2-9 NOAKQ 35
Toprt 170 2-9 MOAKQ 40
MNeco4Hble Kop- | ABAOYHBIM MMPOT 200 2-9 MOAKQ 35
K Topt 200 2-9 MOAKQ 35
Onapa: Mupor 170 2-9 MOAKQ 35
Kpyrabiv nupor 170 2-9 MOAKQ 40
byAoyka 180 2-9 NOAKQ 25
AniHbIt Beaok: | bese 110 1-9 1 2-9 35
MNOAKQ
CAoeHoe TecTo: | MAAbIM CAOEHBIV M- 200 2-9 MOAKQ 20
por (BoAOBOH)
MACO:
CBUHMHAQ: XapeHHas 1 kr 220 2-9 MOAKQ 90
KoTtaeTsl 1 xr 200 1-9 MOAKQ 60
Purre 1 kr 200 1-9 NOAKQ 60
Hora 1.5 kr 200 1-9 MOAKQ 90
Pyaet 1 kr 180 2-9 MOAKQ 85
Cocuckm 1.5 kr 170 1-9 noAKQ 45
[OBAAMHA: LLaLuAbIK 1 kr 220 1-9 MOAKQ 95
Pure 1 kr 220 1-9 MOAKQ 75
Poctoundp 1 kr 240 2-9 NOAKQ 45
Xapkoe 1 kr 230 1-9 NOAKQ 45
TeAdtmHaQ: Hora 1 xr 200 1-9 mMOAKQ 95
XapeHHas 1 kr 180 2-9 MOAKQ 90
Okopok 2 Kr 180 1-9 NOAKQ 100
[PYAHQS 4OCTb 1 kr 180 1-9 MOAKQ 60
ArHATMHA: Hora 1 kr 200 2-9 MOAKQ 95
MNaevo 1 kr 175 1-9 MOAKQ 70
bapaHuHa: laevo 1 kr 180 1-9 nOAKQ 85
Hora 1.5 kr 200 1-9 NOAKQ 90
[PYAHQOS 4OCTb 1.5 kr 180 1-9 NOAKQ 70
MNpoyee: XapeHbin doasaH 1 kr 200 1-9 NOAKQ 70
XapeHbin 3a4LL 2 Kr 175 1-9 NOAKQ 75
AWNYb: MHAIOLLKO 1.5 kr 180 2-9 MOAKQ 70
Llecapka 1 kr 180 2-9 MOAKQ 65
Y1KQ 2 Kr 180 1-9 noOAKQ 90
Kypuua 1 kr 175 2-9 MOAKQO 75
LLbiInAeHOK TaBaKa 1 xr 200 1-9 MOAKQ 75
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[NMoaka

BAIOAO Koa- TeN\rleOpOTypo (HOYMHaS Bpems
B0 C CHM3Y)
PbIBA: AeHTekc 1.5 kr 180 1-9 MOAKQ 45
Kambaaa 1 xr 200 1-9 MOAKQ 25
MPOMEE: AQ3QHb4 200 2-9 MOAKQ 40
Tpybo4kM 13 Tecta 200 2-9 MOAKQ 40
MNuupa 200 1-9 1 2-4 45
MOAKQO
[y AMHT 175 1-9 NOAKQ 45
CAOMKQ C KPEMOM 175 2-9 MOAKQ 20
Cydone 175 1-9 NOAKQ 35
MeveHble 90A0KM 180 1-9 NOAKQ 60
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YUCTKA NMPUBOPA

MoAOXKAMTE, MOKA MPMOOP MOAHOCTbIO OCTbIHET NEPEA TEM, KAK YUCTUTb E€TO.

OTKAKOHUTE AYXOBOM LLIKAD OT DAEKTPOCETU. YUCTUTE XPOMMPOBAHHBIE, DMAAUPOBAHHBIE U

OKPALUEHHbIE YHOCTU MPMOOPA TKAHbBIO C TEMAOKM BOAOU U HEUTPAABHBIM MOIOLLLMM CPEAC-

TBOM. HE UCMOAB3YMTE KMCAOTHbIE M ABPA3MBHbBIE MOIOLLIME CPEACTBA.

AN YUCTKM HOCTEU M3 HEPXKABEIOLLLEN CTOAM UCMOAB3YUTE ACHATYPAT.

MNpoTMpPanTE AAIOMUHMEBBIE YOCTM MPMOOPA CHAYOAO BATOM CMOYEHHOM B PACTUTEABHOM

MACAE, O MOTOM AEHATYPATOM.

He nMcnoAb3symte oTbeAmBatoLLME BELLLECTBA AAS YUCTKM NPUOOopPA.

O BO3MOXHOCTM BbICTPO BbITMPAMTE EAKME BELLLECTBA (AMMOHHBIM COK, YKCYC U T.M.) C AtO-

ObIX MOBEPXHOCTEU MPUDBOPA.

CHATUE ABEPLLbI (puc. 7)
H100bI OBAETYUTL YUCTKY MPUBOPA - CHUMUTE Puc. 7
ABEPLLY. AAS DTOTO OTKPOMUTE ABEPLLY M HOAEHbTE
ckoby “A” (puc. 7) Ha kptoyok “B”. ABymMa pyKa-
MU MOAHUMMTE ABEPLLY AO MOAOBUHbBI €€ XOAQ U
NOTAHUTE HO Ccebq. AAS YCTOHOBKM ABEPLLbI O6-
PATHO, MOBTOPUTE 3TY MPOLLEAYPY B OOPATHOM
nopsAKe. byAabTe BHUMATEAbHbI MPW YCTOHOBKM
Kpenaenun “C" B Kopnyc npubopa” (puc. 7).

CAMOOYULLAIOWMUECH NAHEAMU (puc. 8)
CamMooYMLLLAOLLIMECSH KATOAUTUYECKME MAHEAM MPEBPALLLAIOT KAMAM XUPA B CBETAYIO
MbIAbLLY. DTY MbIAbLLY MOXHO YAQAWUTb C MOMOLLLBIO TYOKM MOCAE TOrO, KK MprbOp OCTbI-
HeT. COMOOUULLIAIOLLIMECH MAHEAM AETKO CHUMAIKOTCH. POMKO C MOAO3KAMM AAS YCTO-
HOBKM MOAOK KPEMUTCH K TPEM 30MKAM. YTOBObI CHATb PAMKY OKKYPATHO HAAOQBUTE HA
3TK 30MKM (pUuc. 8A).
ocAe 3TOro CHUMmMTE BOKOBbIE CO-
MOOYMLLIAIOLLIMECS MAHEAM (pPUC.
8B).
4YTOObl CHSATb 3QAHIOKO MAHEAb, CAY-
SKALLLYIO TAKXKE 3ALLLUTOM AA BEHTU-
AITOPA OBpPATUTECH K PUCYHKY 8C.
B HEKOTOPbLIX MOAEAIX ITU NMAHEAMU
HE YCTAHOBAEHbI, O CAMOOYMLLLAIO-
LLeecsd KAaTaAMTUYEeCKOE MOoKpbITUE
HOHECEHO HA BHYTPEHHUE CTEHKM
AYXOBKM.




NOACBETKA AYXOBKM (puc. 9)

AQMMOYKA AYXOBKM BBIMOAHEHO M3 CMNEUMAAbHBIX >XAPOC-
TOMKMX MATEPUAAOB. [IPpU 30MEHE AQMMOYKM HEOBXOAMMO
OTKAIOYMTb MPUBOP OT IAEKTPOCETH. [TOCAE ITOTO CHUMMUTE
30LLMTHOE CTEKAO (A) M 3AMEHUTE CTAPYIO AOMMNOYKY HO OHA-
AOTUYHYIO HOBYIO. B 3aBEpLLUEHME YCTAHOBUTE 3ALLLMTHOE CTEK-

AO HO MeCTO.
BAXHO:

AC>Xe CAOMAHHbBIM AYXOBOM LLIKAJD MOXET OblTb ONACHOM AAS
AeTen. [ToaTomy, Npu ero YTMAM3aALUMM HEODXOAMMO OTPE3ATh

LLUHYP MUTOHMS U CHSATb ABEPLLY.
YTUAUBMPYHMTE AYXOBOM LLKAJD B COOTBETCTBMM C MECTHbIMM 3AKOHAMM YTUAM3IALLMM MO-
AOBHOro POAQ OOOPYAOBAHMS.

YCTPAHEHUE HENOAAAOK

B AQHHOM TABAMLLE MPUBEAEHbI TUMUYHBIE PE3YABTAThI, KOTOPLIE MOTYT BO3HMKHYTh BO BRPEMS

MNPUTOTOBAEHMS MPOAYKTOB:

T300°C

PE3YABTAT MNPUHNHA PEKOMEHAALMN
BepxHss KOpKa 04eHb TEeEM- | HEAOCTATOYHO - MICNOAB3YMTE PEXMM HATYPOAABHO KOH-
HA, A HUXKHA HOCTb HEAO- | TEMAQ OT HUXKHETO |  BEKLMU
CTATO4YHO MOAXAPEHA DAEMEHTA - YCTAQHOBAMBAUTE DOAEE HUBKYIO TEM-

neparypy AAR MblLLHbLIX MUPOroB
- MNepecTtaBbTe NPOAYKTbI HQ MOAKY MO-
BblLLIE

HUXKHAS YOCTb O4EHb TEM-
HA4, A BEPXHA HEAOCTATON-
HO MoAXAPEHA

CAMLLKOM MHOTO
TEMNAQ OT HMXKHETO
SAEMEHTA

- MICNOAB3YMTE PEXMM HATYPAABHO KOH-
BEKLLMM

- Ucnoab3ymnte cpopmy C BOAEE HU3KM-
MM KPASIMM

- YCTOHOBUTE DOAEE HM3KYIO TEMMNEPO-
YRy

- NepecTaBbTe MNPOAYKTbl HO MOAKY NO-
HLKe

NoBEPXHOCTb MPOAYKTA OO-
XKAPEHA, O CEPEAMHA - HET

CAMLLKOM BbICO-
KQsg Temneparypa

CHU3bTE TEMMNEPATYRY M YBEAMYBTE BPE-
M$l MPUTOTOBAEHMS

[MPOOAYKT CAULLIKOM BbICY-
LLeH

Hu3kaa Tfemnepa-
TYypQ

YBEAUYbTE TEMMEPATYPY U YMEHBLLINTE

BPEMS MPUIOTOBAEHMS
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CNEULUPUKALUSA

AQHHbIM NPUBOP NPUCNOCOBAEH AN PABOTBI OT aAekTpoceTH 220 - 230 B ~ 50 u. MNMepea
TEM, KAK BKAIOYUTb MPUBOP PEKOMEHAYETCS YOEAUTLCSH B TOM, H4TO paboyee HAnpsxXeHue
NPUOOPA COBMAAOET C HAMPIKEHUEM B DAEKTPOCETH.

HW>KHMIM HOrPEBATEABHBIM DAE- 1200 BT | BepxHum HOFpeBOVTe/\beIFI JAe- 1050 BT
MEHT MEHT (BHYTPEHHMM KOHTYP)

BepxHummn HGFpeVBOTe/\beIIZ aAe- 850 BT | BepxHMM HOrpPEBATEAbHbIN DAE- 1900 BT
MEHT (BHELLHWI KOHTYP) MEHT (CYMMA KOHTYPOB)

KpyroBou HOrpeBATEAbHbIN DAE- 2100 Bt | MOTOp BEHTUAGTOPA 39 BT
MEHT

NOACBETKO AYXOBKM 15 BT | TOHrEeHUMAAbHbIM ABUTOTEAD 25 Bt
Kaacc aHepronotpebAeHms B

B LLEEASIX YAYYLLUEHMA KAYECTBA MPOAYKUMM AMBAMH U CMELUMPUKALMA MOTYT BbITb
M3MEHEHbI BE3 NMPEABAPUTEABHOTO MPEAYTIPEXAEHNA!

Mo MCTEYEHUM CPOKA CAY>XObl TOBAPA, HEOOXOAMMO OBPATUTLCSH B CEPBUCHBIM LLEHTP 34
KOHCYAbTALLMEM MO AGABHENLLIEN DKCMAYATALMM TOBAPA. B MPOTUBHOM CAYyHOE AGABHEMLLIOS
SKCMAYATALMA MOXET MOBAEYD HEBO3MOXHOCTb HOPMAABHOTO MCMOAB3OBAHMS TOBAPA.

CpoK CAY>KBbl AQHHOIO M3AEAMS - 3 TOAQ C MOMEHTA MPOACKM

"KOPTAAHA MHAACTPA3"
@' c € AO08 P2-b4 6uaamHr, KeaxmHan 2 Poaa, C aHa T MHaacTpwm Mapk, LeHseHs,
l'yaHaoHr MposuHc, Kutam

ME10

MpowsseaeHo B Kutae.
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INTRODUCTION

Thank you for purchase the goods of CAMERON mark.

We hope, you are convinced that this device is reliable and simple in operation, as well
as all goods of our mark.

Please, closely read through this instruction! It will help you to familiarize with all functions
of the device.

FEATURES AND FUNCTIONS

FEATURES

Stainless steel fascia panel
Stainless steel covered oven door
Electronic LED programmer
Cooling fan

2 glasses oven door

FUNCTIONS

Light

Defrost

Upper + bottom heating element
Fan cooking

Half grill

Full grill

Full grill + Fan

Fan+Bottom heating element

STANDARD ACCESSORIES

One small wire shelf
One big wire shelf
One tray with handle
Self-cleaning



SAFETY PRECAUTIONS

Read carefully all the instructions contained in this booklet. It provides you with important
information regarding the safe installation, use and maintenance of the appliance as well
as useful advice for getting the best out of your oven.
Keep this booklet in a safe place for future reference. After removing the packing, check
that the appliance is not damaged in any way. Do not throw the packaging of your appli-
ance into the dust bin, but pick out the different materials (e.g. foil, paperboard, polysty-
rene) according fo the local rules for rubbish elimination.
Be careful not to leave the packing materials (plastic sheeting, expanded polystyrene
etc.) where children can get at them, as they can be dangerous.
IMPORTANT:
Do not use the oven door handle to move the appliance, such as to remove it from the
packaging.
ATTENTION:
It is therefore a good rule that children do not approach the oven when it is function-
ing, particularly when the grill in used.
NOTE:
The first fime you switch the oven on, acrid smelling smoke may appear. This is caused
by the heating of the adhesive used on the insulation panels surrounding the oven.
There is nothing unusual about this. If it happens, simply wait until the smoke disappears
before putting any food in the oven. Never roast or bake on the oven base.
IMPORTANT:
This appliance must be used exclusively for cooking food and not for any other pur-
pose.
Any other use of the appliance (such as heating a room) is improper and therefore
dangerous.
The manufacturer will not accept responsibility for any damage caused by the improp-
er and unreasonable use of the appliance.
There are certain basic rules which must be observed when using any electrical appli-
ance, i.e..
* disconnect the appliance from the electric mains supply before carrying out any
cleaning or maintenance operation.
never try to remove a plug from the mains supply socket by pulling on the cable
never touch an appliance if your hands or feet are wet or damp
never operate an appliance if you are barefoot
never allow children or incompetent people to use the appliance unsupervised.
in case of negligent use near the oven door hinges, you could hurt your hands
if the appliance breaks down and/or does not work properly, switch off and do not
tamper with it.
All repairs should be carried out only by an approved service agent. You should insist
that only original spare parts are used.
Failure to follow the above advice can affect the safety of your appliance.
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INSTALLING THE APPLIANCE

INSTALLING THE APPLIANCE
Installation should be carried out according to the instructions by a professionally quali-

fied person.
The manufacturer declines all responsibility for any damage to persons, animals or

things due to a wrong installation.
550 Min FITTING DIMENSIONS

General tolerance for fitting

dimension:
Width: 560*7-1,5 mm
Height: 589 +0-2,5 mm

'M

:f/af

0
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FITTING THE APPLIANCE

Fit the appliance into its surround (beneath a work-top or above another appliance)
by inserting screws into the 4 holes that can be seen in the frame of the oven when the
door is open.

For the most efficient air circulation, the oven should be fitted according to the dimen-
sions shown in fig. 1-2.

The rear panel of the cabinet must be removed so that air can circulate freely. The
panel to which the oven is fitted should have a gap of at least 70 mm at the rear.

Fig. 3

IMPORTANT

For a built-in oven to work well the cabinet must be of the right type.

The panels of the adjoining furniture should be heat resistant. Particularly when the ad-
joining furniture is made of veneered wood, the adhesives should be able to withstand
a temperature of 120°C. Plastic materials or adhesive which cannot withstand this tfem-
perature will become deformed or unstuck.

To comply with safety regulations, once the appliance has been fitted it should not be
possible to make contact with the electrical parts.

All parts which offer protection should be fixed in such a way that they cannot be re-

moved without the use of a tool. ~ 1 Fig. 4 “ Fig. 5
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CONNECTION TO THE MAINS SUPPLY

THE APPLIANCE MUST BE CONNECTED IN ACCORDANCE WITH THE RULES CURRENTLY IN
FORCE, AND ONLY BY AN AUTHORIZED ELECTRICAL INSTALLER.
WARNING: THIS APPLIANCE MUST BE EARTHED!

Check that the power rating of the mains supply and of the sockets are suitable for the
maximum power of the appliance as indicated on the specification plate.

Fit the plug into a socket fitted with a third contact which corresponds with the earth
connection. This should be properly connected, if the appliance does not come al-
ready fitted with a plug, fit a regulation plug to the cable which is capable of taking
the power indicated on the specification plate.

The earth wire is yellow/green. The yellow/green earth wire should not be controlled by
the switch.

If the plug fitted to the appliance, and the socket, are incompatible, get a profession-
ally qualified person to fit the correct type of plug. The same person should have also
make sure that the thickness of the cable is suitable for the power absorbed by the ap-
pliance.

Mains connection can also be made by fitting a mono-phase switch with a minimum
gap between the contacts of 3 mm, proportionate to the load and complying with the
regulations in force.

The plug or mono-phase switch used for mains supply connection should be easy to
get at, once the appliance is in position.

The electrical safety of the appliance can only be guaranteed when it has been cor-
rectly connected to an efficient earthed power supply, as laid down in the regulations
for electrical safety.

IMPORTANT:

Position the mains supply cable so that it is never subjected to a temperature which is
more than 50°C above ambient temperature.

The manufacturer cannot be held responsible for any damage to persons or objects
due fo the lack of an earth connection.

WIRES CONNECTION

TYPE AND SECTION OF SUPPLY CABLE
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ALWAYS UNPLUG THE PLUG FROM THE CURRENT SOCKET OR SWITCH OFF THE CURRENT
ON THE POWER SUPPLY LINE BY MEANS OF THE MAINS CIRCUIT SWITCH, BEFORE CARRY-
ING OUT ANY MAINTENANCE ON THE OVEN,

If the cable is damaged, remove it and replace with one of the same length which is
rubber insulated (see fig. 6) and suitable for the power rating of the appliance.

The "yellow/green” earth wire, which must be connected to terminal (@), has to be
about 10 mm longer than the other wires; the “blue” neutral wire has to be connected
to the terminal marked with letter N. “Black, brown, red” live wires have to be con-
nected to terminal L.

Please use three-core cable with cross sec-
tion of each wire non less than 1.5 mm. The
maximum amperage is 16 *




SELECTOR AND THERMOSTAT KNOB

CONTROL PANEL
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Thermostat

All functions will start after selecting the oven temperao-

ture with the thermostat knob.

The oven is fitted with:

- a lower heating element;

- an upper heating element, which according to the
cooking mode can be used for griling or baking.

- a circular heating element, which surrounds the fan.

-~

Q
, -

When you furn the control knob to position & the light
will be on for all the following operations.

(5]

50 - MAX

Defrosting with fan
The air at ambient temperature is distributed inside the
oven for defrosting food more quickly and without pro-
teins adulteration.

50 - MAX

Natural convection

Both the lower and upper heating elements operate
together. This is the traditional cooking, very good for
roasting joints, ideal for biscuits, baked apples and
crisping food. You obtain very good results when cook-
ing on a shelf adjusting the temperature between 50°C
and MAX.

D

MAX

Fan oven

Both the fan and the circular heating element oper-
ate together. The hot air adjustable between 50°C and
MAX is evenly distributed inside the oven. This is ideal for
cooking several types of food (meat fish) at the same
time without affecting taste and smell. It is indicated for
delicate pastries.

MAX

Half grill
It is indicated for grilling and roasting small Quantities of
traditional food.

MAX

Total grill
It is indicated for grilling and roasting traditional food.

3=

50 - 200

Fan assisted total grill

The air which is heated by the grill heating element is
circulated by the fan and so helps to distribute the heat
between 50 and 200°C. The fan assisted grill replaces
perfectly the turnspit. You can obtain very good re-
sults also with large quantities of pouliry, sausage, red
meat.

3

50 - 200

Lower heating element + fan

The air which is heated by the lower heating element is
circulated by the fan and so helps to distribute the heat
between 50 and 200°C. This function can be used for
sterilizing glass jars.
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LED PROGRAMMER f \

Features

24 hours clock with automatic programme and min- N
utes counter. ? 3 J' i H 8
Functions '3 !— -' -’

Cooking fime, cooking end time, manual position, - oror
clock, minutes counter, times to be set up fo 23 hours o ¥ \".'l -

+
59 minutes.
pisplay OO0O0000O
4-figures, 7-segments display for cooking times and \\ J
fime of day.

The symbols light up when the corresponding functions are selected.

# - Cooking time W - Manual “=" - Subtract time
$ - End time 4 - Minutes counter | “+" - Add time
Setting

To set, press and release the desired function, and within 5 seconds set the time with +
and - buttons.

+ and - buttons.
The + and - buttons increase or decrease the fime at a speed depending on how long
the button is pressed.

Setting the time
Press any two buttons (cooking time, end time, minutes counter) at the same time, and +
or - button to set the desired time. This deletes any previously set programme.
The contacts are switched off and the AUTO symbol flashes.

Manual use
By pressing the manual button the relay contacts switch on, the AUTO symbol switches off
and the saucepan symbol lights up.
Manual operation can only be enabled after the automatic programme is over or it has
been cancelled.

Automatic use
Press the cooking time or end time button to switch automatically from the manual to the
automatic function.

Semi-automatic use with cooking time setting
Press the cooking time button and set the desired time with + or -. The AUTO and cooking
time symbols light up contfinuously. The relay switches on immediately. When the cooking
end time corresponds to the fime of day, the relay and cooking time symbol switch off,
the sound signal rings and the AUTO symbol flashes.

Semi-automatic use with end time setting
Press the end time button. The time of day appears on the display. Set the cooking end
time with + button. The AUTO and cooking time symbols light up contfinuously. The relay
contacts switch on. When the cooking end fime corresponds to the time of day, the relay
and the cooking time symbol switch off. When the cooking time is up, the AUTO symbol
flashes, the sound signal rings and both the relay and the cooking time button switch
off.

Automatic use with cooking time and end time setting
Press the cooking time button and select the length of the cooking time with + or - but-
ton. The AUTO and cooking time symbols light up continuously. The relay switches on. By
pressing the cooking end time button the next cooking end time appears on the display.
Set the cooking end time with + button. The relay and the cooking time symbol switch off.
The symbol lights up again when the time of day corresponds to the cooking start time.
When the cooking time is up, the AUTO symbol flashes, the sound signal rings, the cook-
ing time symbol and the relay switch off.



Minutes counter
Press the minutes counter button and set the cooking time with + or ¢ button.
The bell symbol lights up when the minutes counter is operating. When the set time is up,
the sound signal rings and the bell symbol switches off.

Sound signal
The sound signal starts at the end of a program or of the minutes counter function and it
lasts for 15 minutes.
To stop it, push any one of the functions buttons.

Start program and check
The program starts 4 seconds after it has been set. The program can be checked at any
time by pressing the corresponding button.

Setting error
A setting error is made if the time of day on the clock falls within the cooking start and
end times. To correct the setting error, change the cooking time or cooking end time.
The relays switch off when a setting error is made.

Canceling a setting
To cancel a setting, presses the cooking time button and then press the - button until
00:00 appears on the display. A set program will automatically cancel on completion.

INDICATOR LIGHTS
The indicator lights situated above the control panel go on and off when the heating
elements are inserted or removed. During the thermostatic functioning of the oven, the
neon light remains on until the pre-chosen temperature is reached and when it goes out,
this is a sign that the temperature has been reached. When the oven cools, the thermo-
stat determines the re-insertion of the heating elements with consequent re-lighting of
the indicator lights. In some models the internal oven light, which is always on when any
function is in operation, is considered as an operating warning light.
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CLEANING AND MAINTENANCE

COOKING WITHOUT FAN

Natural convection
Preheat the oven for 10-15 minutes. Grease the meat with a little oil, put it on the drip-tray
and place everything quickly info the oven. In mid-cooking change the meat position,
avoiding any further opening of the door, if possible.

Grilling
Preheat the grill for about 5 minutes (till the heating element becomes red).
Prepare natural or aromatized meat and place it on the grill pan. Place on the shelf
near the top. Place the drip-tray with a little water underneath for collecting the cooking
juices.
The grill can be used to roasting and brown after normal cooking.

COOKING WITH FAN

Defrosting
To defrost food, place it stiif wrapped up in its aluminium or polyethylene sheet protection
on a dish.
Place everything on the grid in the oven centre. The door must be closed.

Fan oven
It is not necessary to preheat the oven, except for very short cooking times or food with
considerable quantity of liquid (e.g. fruit tortes) to avoid condensation.
In case of batch cooking, you can introduce food with approximately equal cooking
temperatures (even if the length of time differs) on two or more shelves without mixing
tastes and flavours.
It is possible to put food into the oven or to take it out of it without heat losses caused by
the door opening. Heat will be quickly recovered by means of the fan.
Cooking temperatures are lower than those of the convectional oven (from 20 to 30°C
tor pastries and from 30 to 40°C for meats) whereas times are longer (50° -10 minutes).

Fan assisted grill
It does not need preheating. Cooking must be operated with the door closed. The dis-
tance between grill and food should be proportionate to the required results:
- nearer for undone meat brown on its surface
- far from it for food perfectly baked inside.
The drip-tray with a little water for collecting meat juices has to be placed on the first
shelf underneath.

MISCELLANEOUS
Marinated meat and boneless meat cook quicker than other sorts; cooking progress can
be checked by pressing the meat with a fork; if it does not yield, it is properly cooked.
Before slicing the meat wait at least 15 minutes, to allow the juice to settle
If the meat is covered by bacon or fat, it should not be cooked at too high temperatures
to avoid splattering.
Pastry cakes should be cooked blind for 2/3 of the cooking time before being filled. The
remaining cooking time depends on the garnishing (fruit, jam). Beaten doughs should
not be too much fluid, as this could only extend cooking times.
Do not place pans directly on to the oven base as the heat which comes from below
cannot escape. This may cause breakage or cracking of the enamelling.
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INDICATIVE TIMING AND TEMPERATURES FOR COOKING
WITH CONVENTIONAL OVEN

Dish Q-ty | ©ventemp. ?rgilmf T‘%ZS'QS?. Cooking fime
in °C in minutes
tom
PASTRY:
Soft dough: Cake 175 1st shelf 40 - 50
Sponge cake 170 1st shelf 30
Shortbread: Fruit tart 180-190 1st shelf 20-30
Leaven dough: Paradise cake 160 1st shelf 40 - 45
Margareth cake 160 1st shelf 40-45
Chocolate cake 160 1st shelf 25-35
Albumen sweet: | Meringue 100 1st shelf 90
Puff pastry: “Vol au vent” 200 st shelf 20
Puff pastry 200 1st shelf 20
MEAT
Roast beef 1.5 kg 190 1st shelf 90
Roast veal 1 kg 150 - 160 1st shelf 120 - 150
Veal stew 2 kg 170 - 190 1st shelf 60 - 90
Roast lamb 1.5 kg 150 - 160 1st shelf 60-75
Roast kid 1.5kg 150 - 160 1st shelf 50 - 60
Leg of roe -buck | 1.5 kg 200 1st shelf 90
Leg of wild boar | 1.5 kg 190 1st shelf 120
POULTRY:
Roast pigeon 150 - 160 1st shelf 45
Turkey 2 kg 150 1st shelf 180 - 240
Goose 4 kg 160 st shelf 240 - 270
Duck 2.5 kg 175 1st shelf 90 - 150
Chicken 1.5kg 170 1st shelf 60 - 80
Capon 2.5 kg 170 st shelf 120 - 150
FISH:
Trout 200 1st shelf 15-25
Cod-fish 1 kg 190 st shelf 50
VARIOUS:
Lasagne 200 1st shelf 40
Souffles 180 - 200 1st shelf 20
Cram puff 200 1st shelf 20
Pizza 200 1st shelf 20
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INDICATIVE TIMINGS AND TEMPERATURES FOR COOKING
WITH FAN OVEN

Dish Q-ty | Oven femp. from the bar. | Co0king fime
in °C in minutes
tom
PASTRY:
Soft dough: Cake 175 2nd shelf 45
Sponge cake 170 2nd shelf 35
Tort 170 2nd shelf 40
Shortbread: Apple pie 200 2nd shelf 35
Tort 200 2nd shelf 35
Leaven dough: Cake 170 2nd shelf 35
(R:Lr;lcz:;e—shaped 170 2nd shelf 40
Biscuits 180 2nd shelf 25
Albumen sweet: Meringue 1st and 2nd
110 shelf 35
Puff pastry: \S/r(:rﬂl’l’ Vol au 200 2nd shelf 20
MEAT:
Pork:
Roast 1 kg 220 2nd shelf 90
Cutlet 1 kg 200 1st shelf 60
Filet 1 kg 200 1st shelf 60
Leg 1.5 kg 200 1st shelf 90
Meat-roll 1 kg 180 2nd shelf 85
Sausage 1.5 kg 170 st shelf 45
Beef:
Spit 1 kg 220 1st shelf 95
Filet 1 kg 220 1st shelf 75
Roast beef 1 kg 240 2nd shelf 45
Roast potatoes 1 kg 230 1st shelf 45
Veal:
Leg 1 kg 200 1st shelf 95
Roast 1 kg 180 2nd shelf 90
Hock 2 kg 180 1st shelf 100
Breast 1 kg 180 1st shelf 60
Lamb:
Leg 1 kg 200 2nd shelf 95
Shoulder 1 kg 175 st shelf 70
Mutton:
Shoulder 1 kg 180 st shelf 85
Leg 1.5 kg 200 1st shelf 90
Breast 1.5kg 180 1st shelf 70
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Shelf position

Dish Q-ty Oveh ;remp. from the bot- Cpoki_ng fime
in °C in minutes
tom
MEAT:
Game:
Roast pheasant 1 kg 200 1st shelf 70
Roast hare 2 kg 175 1st shelf 75
Rabbit 175 st shelf 75
POULTRY:
Turkey 1.5kg 180 2nd shelf 70
Guinea-fowl 1 kg 180 2nd shelf 65
Duck 2 kg 180 1st shelf 90
Chicken 1 kg 175 2nd shelf 75
Devil chicken 1 kg 200 1st shelf 75
FISH:
Dentex 1.5 kg 180 1st shelf 45
Gratinated sole 1 kg 200 st shelf 25
VARIOUS:
Lasagne 200 2nd shelf 40
Cannelloni 200 2nd shelf 40
Pizza 200 Ist and 2nd 45
shelf
Maraschino pud- st shelf 45
ding 175
Cream puff 175 2nd shelf 20
Souffles 175 1st shelf 35
Baked apples 180 1st shelf 60
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CLEANING AND MAINTENANCE
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Wait until the appliance has cooled down before attempting to clean it.

Disconnect it from the power supply, either by pulling the plug out or switching off the pow-

er supply at the mains. Clean enameled, chrome-plated or painted parts with warm water

and soap, or non-corrosive liquid detergent.

Clean stainless steel parts using methylated spirit of a suitable commercially produced solu-

tion.

Clean aluminium panels or edges with cotton wool or with a cloth soaked in vaseline or a

seed-based oil. Clean and then go over it with methylated spirit. Never use abrasives, cor-

rosive detergents, bleaches or acids for cleaning the oven.

Do not leave corrosive or acidic substances (lemon juice, vinegar, etc.) on enamelled,

painted or stainless steel parts. .

REMOVAL OF OVEN DOOR (fig. 7) Fig. 7
To make cleaning easier, remove the oven door
as follows: insert hook A (fig. 7) in hinge slot B. Half
open the door and, using both hands, pull the
door towards you until it becomes unhooked. To
refit the door, carry out the same operation in
reverse, taking care to introduce the two sectors
C correctly.

SELF-CLEANING PANELS (fig. 8)
If the oven is fitted with self-cleaning panels, at normal cooking temperatures the cata-
lytic enamel helps transform grease splashes into a light dust. This dust can be removed
with a damp sponge when the oven has cooled down. This helps keep the surface of
the enamel porous and ensures maximum cleaning efficiency. The self-cleaning panels
and the shelves frame are very easy to remove. The shelves holder frame is hooked on
to three catches. Simply press the A B
catches down slightly to remove
the frame (fig. 8A).
This will also release the self-clean-
ing lateral panel (fig. 8B). To release
the rear self- cleaning panel (which
also acts as the fan guard), refer to
fig. 8C. In some models these three
panels are not installed, and the
self-cleaning coating is on the oven
side walls.




OVEN LIGHT (fig. 9)

The oven bulbis a special kind which s resistant to high tempera-
tures. Replace it in the following way: disconnect the oven from
the power supply, either by pulling the plug out or by switching
off the power supply at the mains; remove the protective glass
(A) and replace the burnt out bulb with one of the same type.

Replace the protective glass.

IMPORTANT:

If you decide not to use the oven any more , it should be made
inoperable by cutting the power supply cable, after unplug-

ging it from the power supply,
Disused appliances can be a safety risk as children often play with them. For this reason
it is advisable to make the oven safe.

TROUBLESHOOTING

n the following table, some indicative hints for cooking:

Fig. ¢

T300°C

FAULTS

CAUSES

REMEDIES

The upper crust is dark and
the lower part too pale

Not enough heat
from the bottom

Use the natural convection position
Use deeper cake tins-Lower the tem-
perature

Put the cake on a lower shelf

The lower part is dark and
the upper crust too pale

Excessive heat
from the bottom

Use the natural convection position
Use lower side fins

Lower the temperature

Put the cake on a higher shelf

The outside is foo cooked
and the inside not cooked
enough

Too high temper-
ature

Lower the temperature and increase
the cooking time

The outside is foo dry even
though of the right color

Too low tempero-
ture

Increase the temperature and reduce
the cooking time
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SPECIFICATION

The ovens are designed to operate with a mono phase alternating current of 230 V ~ 50 Hz.
Anyway, before the installation of the appliance, we suggest you to check always these
specifications on the rating label applied on the outside rear part.

Powers absorbed in accordance with models

Bottom heating element 1200 W | Medium grill power 1050 W
Top heating element 850 W Total grill power 1900 W
Circular heating element 2100 W | Grill heating element 2000 W
Oven light 15W Fan motor 32 W
Accessories according to models

Turn pit 4 W Tangential motor 25w
Energy consumption class B

DESIGN AND SPECIFICATIONS ARE SUBJECT TO CHANGE WITHOUT NOTICE!

Address to service center for consultation, when the service life of product has expired. Oth-
erwise the further operation can entail impossibility of normal use of the product.

Service life of the given product - 3 years from the moment of sale

@€

36



