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ǯșȎȑȜȒȎȞȖȚ�ǰȎȟ�ȕȎ�ȝȞȖȜȏȞȓȠȓțȖȓ�ȠȜȐȎȞȎ�ȚȎȞȘȖ�CAMERON.
Ǻȩ�țȎȒȓȓȚȟȭ,�ǰȩ�ȡȏȓȒȖȠȓȟȪ�Ȑ�ȠȜȚ,�ȥȠȜ�ȫȠȜȠ�ȝȞȖȏȜȞ�țȎȒȓȔȓț�Ȗ�ȝȞȜȟȠ�Ȑ�ȫȘȟȝșȡȎȠȎȤȖȖ,�
ȘȎȘ�Ȗ�Ȑȟȓ�ȠȜȐȎȞȩ�țȎȦȓȗ�ȚȎȞȘȖ.
ǽȜȔȎșȡȗȟȠȎ,�ȐțȖȚȎȠȓșȪțȜ�ȝȞȜȥȖȠȎȗȠȓ�ȒȎțțȜȓ�ȞȡȘȜȐȜȒȟȠȐȜ!�ǼțȜ�ȝȜȚȜȔȓȠ�ǰȎȚ�ȜȕțȎ-
ȘȜȚȖȠȪȟȭ�ȟȜ�ȐȟȓȚȖ�ȐȜȕȚȜȔțȜȟȠȭȚȖ�ȝȞȖȏȜȞȎ,�ȝȞȎȐȖșȎȚȖ�ȖȟȝȜșȪȕȜȐȎțȖȭ�Ȗ�ȜȏȟșȡȔȖ-
ȐȎțȖȭ.

ȃǮǾǮǸȀǳǾǶǿȀǶǸǶ
•� ǽȎțȓșȪ�ȡȝȞȎȐșȓțȖȭ�Ȗȕ�țȓȞȔȎȐȓȬȧȓȗ�ȟȠȎșȖ
•� ǽȜȘȞȩȠȖȓ�Ȗȕ�țȓȞȔȎȐȓȬȧȓȗ�ȟȠȎșȖ�țȎ�ȒȐȓȞȤȓ�ȒȡȣȜȐȘȖ
•� ȋșȓȘȠȞȜțțȩȗ�ȝȞȜȑȞȎȚȚȎȠȜȞ
•� ȀȎțȑȓțȤȖȎșȪțȜȓ�ȜȣșȎȔȒȓțȖȓ
•� ǰȟȠȞȜȓțțȩȗ�Ȑ�ȒȡȣȜȐȘȡ�ȐȓțȠȖșȭȠȜȞ
•� ǲȐȜȗțȩȓ�ȟȠȓȘșȎ�Ȑ�ȒȐȓȞȤȓ�ȒȡȣȜȐȘȖ
•� ȀȞȖ� țȎȑȞȓȐȎȠȓșȪțȩȣ� ȫșȓȚȓțȠȎ:� ȐȓȞȣțȖȗ,� țȖȔțȖȗ� Ȗ� ȘȞȡȑȜȐȜȗ� țȎȑȞȓȐȎȠȓșȪțȩȓ� ȫșȓ-

ȚȓțȠȩ
•� ǿȎȚȜȜȥȖȧȎȬȧȖȓȟȭ�ȘȎȠȎșȖȠȖȥȓȟȘȖȓ�ȝȎțȓșȖ
•� ǽȜȒȟȐȓȠȘȎ�ȒȡȣȜȐȘȖ
ǾǳǴǶǺȉ ǽǾǶǱǼȀǼǰǹǳǻǶȍ
•� ǾȎȕȚȜȞȎȔȖȐȎțȖȓ
•� ǰȓȞȣțȖȗ�Ȗ�țȖȔțȖȗ�ȔȎȞ
•� ǸȜțȐȓȘȤȖȭ
•� ȋȘȜțȜȚȖȥțȩȗ�ȑȞȖșȪ
•� ǽȜșțȩȗ�ȑȞȖșȪ
•� ǱȞȖșȪ�Ȗ�ȘȜțȐȓȘȤȖȭ
•� ǻȖȔțȖȗ�ȔȎȞ�Ȗ�ȘȜțȐȓȘȤȖȭ

•� ǺȎșȎȭ�ȞȓȦȓȠȘȎ
•� ǯȜșȪȦȎȭ�ȞȓȦȓȠȘȎ
•� ǽȞȜȠȖȐȓțȪ�ȟȜ�ȟȨȓȚțȜȗ�ȞȡȥȘȜȗ

ǰǰǳǲǳǻǶǳ

ȃǮǾǮǸȀǳǾǶǿȀǶǸǶ Ƕ ȂȁǻǸȄǶǶ ǽǾǶǯǼǾǮ

ǿȀǮǻǲǮǾȀǻȉǳ ǽǾǶǻǮǲǹǳǴǻǼǿȀǶ
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ǿȜȣȞȎțȖȠȓ�ȒȎțțȜȓ�ȞȡȘȜȐȜȒȟȠȐȜ,� ȥȠȜȏȩ�ȖȚȓȠȪ� ȐȜȕȚȜȔțȜȟȠȪ,� ȝȞȖ�țȓȜȏȣȜȒȖȚȜȟȠȖ�Ȝȏ-
ȞȎȠȖȠȪȟȭ�Ș�țȓȚȡ.
ǽȜȟșȓ�ȞȎȟȝȎȘȜȐȘȖ�ȠȜȐȎȞȎ�ȡȏȓȒȖȠȓȟȪ,�ȥȠȜ�Ȝț�țȓ�ȖȚȓȓȠ�ȝȜȐȞȓȔȒȓțȖȗ.
ȃȞȎțȖȠȓ�ȡȝȎȘȜȐȜȥțȩȓ�ȚȎȠȓȞȖȎșȩ�Ȑ�țȓȒȜȟȠȡȝțȜȚ�Ȓșȭ�ȒȓȠȓȗ�ȚȓȟȠȓ.
ǽǾǳǲȁǽǾǳǴǲǳǻǶǳ:
� ǻȓ� ȒȓȞȔȖȠȓȟȪ� ȕȎ� ȒȐȓȞȤȡ� ȒȡȣȜȐȜȑȜ�ȦȘȎȢȎ,� ȘȜȑȒȎ� ȝȓȞȓȚȓȧȎȓȠȓ� ȓȑȜ� ȟ� ȚȓȟȠȎ� țȎ�

ȚȓȟȠȜ�-�Ȓșȭ�ȫȠȜȑȜ�ȓȟȠȪ�ȟȝȓȤȖȎșȪțȩȓ�ȞȡȥȘȖ�ȝȜ�ȏȜȘȎȚ.
ǰǻǶǺǮǻǶǳ:
� ǻȓ�ȝȜȕȐȜșȭȗȠȓ�ȒȓȠȭȚ�ȝȜȒȣȜȒȖȠȪ�Ș�ȞȎȏȜȠȎȬȧȓȚȡ�ȝȞȖȏȜȞȡ,�ȜȟȜȏȓțțȜ�ȝȞȖ�ȖȟȝȜșȪȕȜ-

ȐȎțȖȖ�ȑȞȖșȭ.
ǵǮǺǳȅǮǻǶǳ:
� ǽȞȖ�ȝȓȞȐȜȚ�ȐȘșȬȥȓțȖȖ�ȝȞȖȏȜȞȎ�ȐȜȕȚȜȔțȜ�ȝȜȭȐșȓțȖȓ�țȓȝȞȖȭȠțȜȑȜ�ȕȎȝȎȣ�Ȗ�țȓȏȜșȪ-

ȦȜȑȜ�ȘȜșȖȥȓȟȠȐȎ�ȒȩȚȎ�-�ȫȠȜ�țȓ�ȭȐșȭȓȠȟȭ�ȝȜșȜȚȘȜȗ.�ǲȩȚ�Ȗ�ȕȎȝȎȣ�ȭȐșȭȬȠȟȭ�ȟșȓȒȟȠȐȖ-
ȓȚ�ȟȑȜȞȎțȖȭ�ȜȟȠȎȠȘȜȐ�ȝȞȜȖȕȐȜȒȟȠȐȓțțȩȣ�ȚȎȠȓȞȖȎșȜȐ.

� ǽȜȒȜȔȒȖȠȓ,�ȝȜȘȎ�ȕȎȝȎȣ�Ȗ�ȒȩȚ�ȝȜșțȜȟȠȪȬ�ȝȞȜȝȎȒȡȠ�ȝȓȞȓȒ�ȠȓȚ,�ȘȎȘ�ȘșȎȟȠȪ�ȝȞȜȒȡȘȠȩ�
Ȑ�ȒȡȣȜȐȜȗ�ȦȘȎȢ.�ǻȖȘȜȑȒȎ�țȓ�ȘșȎȒȖȠȓ�ȝȞȜȒȡȘȠȩ�țȎ�ȒțȜ�ȒȡȣȜȐȘȖ.

ǰǮǴǻǼ:
� ǶȟȝȜșȪȕȡȗȠȓ�ȒȎțțȩȗ�ȝȞȖȏȜȞ�ȠȜșȪȘȜ�Ȓșȭ�ȝȞȖȑȜȠȜȐșȓțȖȭ�ȓȒȩ.�ǶȟȝȜșȪȕȜȐȎțȖȓ�ȝȞȖȏȜ-

ȞȎ�Ȑ�ȘȎȘȖȣ-șȖȏȜ�ȒȞȡȑȖȣ�Ȥȓșȭȣ�ȚȜȔȓȠ�ȝȞȖȐȓȟȠȖ�Ș�ȓȑȜ�ȝȜșȜȚȘȓ�ȖșȖ�ȠȞȎȐȚȓ�ȝȜșȪȕȜȐȎ-
Ƞȓșȭ.

� ǽȞȜȖȕȐȜȒȖȠȓșȪ�țȓ�țȓȟȓȠ�ȜȠȐȓȠȟȠȐȓțțȜȟȠȖ�ȕȎ�șȬȏȜȗ�ȡȧȓȞȏ�ȐȜȕțȖȘȦȖȗ�Ȑ�ȟșȓȒȟȠȐȖȖ�
țȓȝȞȎȐȖșȪțȜȑȜ�ȖȟȝȜșȪȕȜȐȎțȖȭ�ȝȞȖȏȜȞȎ.

ǼǿǻǼǰǻȉǳ ǽǾǮǰǶǹǮ ǽǼ ȋǸǿǽǹȁǮȀǮȄǶǶ ǽǾǶǯǼǾǮ:
•� ǼȠȘșȬȥȎȗȠȓ�ȝȞȖȏȜȞ�ȜȠ�ȫșȓȘȠȞȜȟȓȠȖ�ȝȓȞȓȒ�ȥȖȟȠȘȜȗ,�ȜȏȟșȡȔȖȐȎțȖȓȚ�Ȗ�ȝȓȞȓȚȓ-
ȧȓțȖȓȚ�ȓȑȜ�țȎ�țȜȐȜȓ�ȚȓȟȠȜ.

•� ǼȠȘșȬȥȎȭ�ȝȞȖȏȜȞ�ȜȠ�ȫșȓȘȠȞȜȟȓȠȖ,�ȒȓȞȔȖȠȓȟȪ�ȕȎ�ȦȠȓȝȟȓșȪ,�Ȏ�țȓ�ȕȎ�ȦțȡȞ�ȝȖȠȎțȖȭ.
•� ǻȓ�ȝȞȖȘȎȟȎȗȠȓȟȪ�Ș�ȝȞȖȏȜȞȡ�ȐșȎȔțȩȚȖ�ȞȡȘȎȚ.
•� ǻȓ�ȝȜȕȐȜșȭȗȠȓ�ȒȓȠȭȚ�Ȗ�ȖțȐȎșȖȒȎȚ�ȖȟȝȜșȪȕȜȐȎȠȪ�ȝȞȖȏȜȞ�ȏȓȕ�ȝȞȖȟȚȜȠȞȎ�ȜȠȐȓȠȟ-
ȠȐȓțțȜȑȜ�șȖȤȎ.

•� ǯȡȒȪȠȓ� ȐțȖȚȎȠȓșȪțȩ� ȝȞȖ� ȜȠȘȞȩȐȎțȖȖ� Ȗ� ȕȎȘȞȩȐȎțȖȖ� ȒȐȓȞȤȩ� ȝȓȥȖ,� țȓ� ȝȜȐȞȓȒȖȠȓ�
ǰȎȦȖ�ȞȡȘȖ.

•� ǻȓ�ȝȩȠȎȗȠȓȟȪ�ȝȜȥȖțȖȠȪ�ȝȞȖȏȜȞ�ȟȎȚȜȟȠȜȭȠȓșȪțȜ.�ǽȞȖ�ȐȜȕțȖȘțȜȐȓțȖȖ�ȘȎȘȖȣ-șȖȏȜ�
țȓȝȜșȎȒȜȘ�Ȑ�ȞȎȏȜȠȓ�ȝȞȖȏȜȞȎ�ȜȏȞȎȠȖȠȓȟȪ�Ȑ�ȟȓȞȐȖȟțȩȗ�ȤȓțȠȞ.

ǼȃǾǮǻǮ ǼǸǾȁǴǮȌȇǳǷ ǿǾǳǲȉ
� ǼȠȟȜȞȠȖȞȡȗȠȓ�ȡȝȎȘȜȐȜȥțȩȓ�ȚȎȠȓȞȖȎșȩ�ȝȓȞȓȒ�Ȗȣ�ȡȠȖșȖȕȎȤȖȓȗ.�ȁȠȖșȖȕȖȞȡȗȠȓ�ȝȞȖ-

ȏȜȞ�Ȑ�ȟȜȜȠȐȓȠȟȠȐȖȖ�ȟ�ȟȜȜȠȐȓȠȟȠȐȡȬȧȖȚȖ�ȕȎȘȜțȎȚȖ�ǰȎȦȓȗ�ȟȠȞȎțȩ.
�
ǽǾǳǻǳǯǾǳǴǳǻǶǳ�ǶǻȂǼǾǺǮȄǶǳǷ,�ǽǾǶǰǳǲǳǻǻǼǷ�ǰ�ǲǮǻǻǼǺ�ǾǮǵǲǳǹǳ�ǺǼǴǳȀ�ǽǾǶǰǳǿ-
ȀǶ�Ǹ�ȀǾǮǰǺǳ�ǶǹǶ�ǽǼǹǼǺǸǳ�ǽǾǶǯǼǾǮ!

ǺǳǾȉ ǽǾǳǲǼǿȀǼǾǼǴǻǼǿȀǶ



6

ǺǼǻȀǮǴ
� ǺȜțȠȎȔ�ȝȞȖȏȜȞȎ�ȒȜșȔȓț�ȏȩȠȪ�ȐȩȝȜșțȓț�ȘȜȚȝȓȠȓțȠțȩȚ�ȟȝȓȤȖȎșȖȟȠȜȚ.
� ǽȞȜȖȕȐȜȒȖȠȓșȪ�țȓ�țȓȟȓȠ�ȜȠȐȓȠȟȠȐȓțțȜȟȠȖ�ȕȎ�șȬȏȜȗ�ȡȧȓȞȏ,�ȐȩȕȐȎțțȩȗ�țȓȝȞȎȐȖșȪ-

țȩȚ�ȚȜțȠȎȔȜȚ�ȝȞȖȏȜȞȎ.
ǱǮǯǮǾǶȀȉ
� ȆȖȞȖțȎ:� 560�±�1,5�ȚȚ
� ǰȩȟȜȠȎ:� 589�±�0-2,5�ȚȚ

ǺǼǻȀǮǴ ǽǾǶǯǼǾǮ



7

ǸǾǳǽǹǳǻǶǳ ǽǾǶǯǼǾǮ
� ǵȎȘȞȓȝȖȠȓ� ȝȞȖȏȜȞ� Ȑ� ȚȜȒȡșȓ� ȘȡȣȜțțȜȗ� ȚȓȏȓșȖ� (țȖȔȓ� ȐȎȞȜȥțȜȗ� ȝȜȐȓȞȣțȜȟȠȖ� Ȗ�

ȐȩȦȓ� ȘȎȘȜȑȜ-șȖȏȜ� ȒȞȡȑȜȑȜ� ȝȞȖȏȜȞȎ)� ȖȟȝȜșȪȕȡȭ� 4� ȐȖțȠȎ.�ǼȠȐȓȞȟȠȖȭ� Ȓșȭ� ȕȎȐȜȞȎȥȖ-
ȐȎțȖȭ�ȐȖțȠȜȐ�ǰȩ�ȚȜȔȓȠȓ�ȜȏțȎȞȡȔȖȠȪ�țȎ�ȝȓȞȓȒțȓȗ�ȞȎȚȘȓ�ȒȡȣȜȐȜȑȜ�ȦȘȎȢȎ�ȝȞȖ�ȜȠ-
ȘȞȩȠȜȗ�ȒȐȓȞȤȓ�(ǾȖȟ.�3).

� ǲșȭ� ȜȏȓȟȝȓȥȓțȖȭ� țȓȜȏȣȜȒȖȚȜȗ� ȤȖȞȘȡșȭȤȖȖ� ȐȜȕȒȡȣȎ,� ȚȓȟȠȜ� ȡȟȠȎțȜȐȘȖ� ȝȞȖȏȜȞȎ�
ȒȜșȔțȜ�ȜȠȐȓȥȎȠȪ�ȡȟșȜȐȖȭȚ�ȜȠȜȏȞȎȔȓțțȩȚ�țȎ�ȞȖȟȡțȘȎȣ�1�Ȗ�2.

� ǿȕȎȒȖ�ȝȞȖȏȜȞȎ�ȒȜșȔțȜ�ȏȩȠȪ�ȒȜȟȠȎȠȜȥțȜ�ȟȐȜȏȜȒțȜȑȜ�ȚȓȟȠȎ�(ȜȘȜșȜ�70�ȚȚ)�Ȓșȭ�țȜȞ-
ȚȎșȪțȜȗ�ȤȖȞȘȡșȭȤȖȖ�ȐȜȕȒȡȣȎ.�ǽȞȖ�țȓȜȏȣȜȒȖȚȜȟȠȖ�ȡȒȎșȖȠȓ�ȕȎȒțȬȬ�ȟȠȓțȘȡ�ȚȜȒȡșȭ�
ȘȡȣȜțțȜȗ�ȚȓȏȓșȖ,�Ȑ�ȘȜȠȜȞȩȗ�ȡȟȠȎțȎȐșȖȐȎȓȠȟȭ�ȝȞȖȏȜȞ�(ǾȖȟ.�4�Ȗ�5).
ǵǮǺǳȅǮǻǶǳ:
� ǽȞȖ� ȡȟȠȎțȜȐȘȓ� ȒȡȣȜȐȘȖ� ȐȚȓȟȠȓ� ȟ� ȐȎ-

ȞȜȥțȜȗ� ȝȜȐȓȞȣțȜȟȠȪȬ,� ȖȟȝȜșȪȕȡȗȠȓ�
ȖțȟȠȞȡȘȤȖȬ� ȝȜ� ȡȟȠȎțȜȐȘȓ� ȐȎȞȜȥțȜȗ�
ȝȜȐȓȞȣțȜȟȠȖ� ȟȜȐȚȓȟȠțȜ� ȟ� ȒȎțțȩȚ�
ȞȡȘȜȐȜȒȟȠȐȜȚ.

ǰǮǴǻǼ:
� ǿȠȓțȘȖ� ȚȓȏȓșȖ,� Ȑ� ȘȜȠȜȞȡȬ� ȡȟȠȎțȎȐșȖ-

ȐȎȓȠȟȭ� ȝȓȥȪ,� ȒȜșȔțȩ� ȏȩȠȪ� ȟȒȓșȎțȩ� Ȗȕ�
ȔȎȞȜȟȠȜȗȘȜȑȜ� ȚȎȠȓȞȖȎșȎ.� ǳȟșȖ� ȟȠȓțȘȖ�
ȚȓȏȓșȖ�ȟȒȓșȎțȩ�Ȗȕ�ǲǿǽ�ȟ�ȝșȎȟȠȖȘȜȐȩȚ�
ȝȜȘȞȩȠȖȓȚ� ȡȏȓȒȖȠȓȟȪ,� ȥȠȜ� ȜțȜ� ȐȩȒȓȞ-
ȔȖȐȎȓȠ� ȠȓȚȝȓȞȎȠȡȞȡ�ȒȜ�120°�ǿ.�ǰ�ȝȞȜȠȖȐțȜȚ�ȟșȡȥȎȓ�ȝșȎȟȠȖȘȜȐȩȓ�ȒȓȠȎșȖ�ȚȓȏȓșȖ�
ȏȡȒȡȠ�ȒȓȢȜȞȚȖȞȜȐȎțȩ.

� ǰȜ�ȐȞȓȚȭ�ȚȜțȠȎȔȎ�ȝȞȖȏȜȞȎ�ȡȏȓȒȖȠȓȟȪ,�ȥȠȜ�ȝȜȟșȓ�ȡȟȠȎțȜȐȘȖ�Ș�ȓȑȜ�ȘȜȞȝȡȟȡ�țȓ�ȏȡ-
ȒȡȠ� ȝȞȖȘȎȟȎȠȪȟȭ� ȘȎȘȖȓ-șȖȏȜ� ȝȞȜȐȜȒȎ� ȖșȖ� ȥȎȟȠȖ� ȝȞȖȏȜȞȜȐ� țȎȣȜȒȭȧȖȓȟȭ� ȝȜȒ� țȎ-
ȝȞȭȔȓțȖȓȚ.�ǽȞȖ�țȓȜȏȣȜȒȖȚȜȟȠȖ�ȕȎȘȞȓȝȖȠȓ�ȝȞȜȐȜȒȎ�Ȗ�ȥȎȟȠȖ�ȝȞȖȏȜȞȜȐ�ȠȎȘ,�ȥȠȜȏȩ�
țȓȐȜȕȚȜȔțȜ�ȏȩșȜ�Ȗȣ�ȝȓȞȓȚȓȟȠȖȠȪ�ȏȓȕ�ȖȟȝȜșȪȕȜȐȎțȖȭ�ȖțȟȠȞȡȚȓțȠȎ.
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ǽǼǲǸǹȌȅǳǻǶǳ� ǽǾǶǯǼǾǮ� Ǹ�ȋǹǳǸȀǾǼǿǳȀǶ�ǲǼǹǴǻǼ�ǼǿȁȇǳǿȀǰǹȍȀȊǿȍ� ǸǰǮǹǶȂǶȄǶ-
ǾǼǰǮǻǻȉǺ�ǿǽǳȄǶǮǹǶǿȀǼǺ.
ǽǾǳǲȁǽǾǳǴǲǳǻǶǳ: ǽǾǶǯǼǾ ǲǼǹǴǳǻ ǯȉȀȊ ǵǮǵǳǺǹǳǻ!
•� ǽȓȞȓȒ�ȝȜȒȘșȬȥȓțȖȓȚ�ȝȞȖȏȜȞȎ�Ș�ȫșȓȘȠȞȜȟȓȠȖ�ȡȏȓȒȖȠȓȟȪ,� ȥȠȜ�țȎȝȞȭȔȓțȖȓ� Ȑ�ȟȓȠȖ�

ȟȜȜȠȐȓȠȟȠȐȡȓȠ�ȞȎȏȜȥȓȚȡ�țȎȝȞȭȔȓțȖȬ�ȝȞȖȏȜȞȎ.
•� ǽȞȖ�ȝȜȒȘșȬȥȓțȖȖ�ȝȞȖȏȜȞȎ�Ș�ȫșȓȘȠȞȜȟȓȠȖ�ȡȏȓȒȖȠȓȟȪ,�ȥȠȜ�ȦȠȓȝȟȓșȪ�țȎȒȓȔțȜ�ȐȟȠȎȐ-

șȓț�Ȑ�ȫșȓȘȠȞȖȥȓȟȘȡȬ�ȞȜȕȓȠȘȡ.�ǳȟșȖ�ǰȎȦȎ�ȚȜȒȓșȪ�țȓ�ȖȚȓȓȠ�ȦȠȓȝȟȓșȭ,�ȜȏȞȎȠȖȠȓȟȪ�Ș�
ȘȐȎșȖȢȖȤȖȞȜȐȎțțȜȚȡ�ȟȝȓȤȖȎșȖȟȠȡ�Ȓșȭ�ȡȟȠȎțȜȐȘȖ�ȟȜȜȠȐȓȠȟȠȐȡȬȧȓȑȜ�ȦȠȓȝȟȓșȭ�ȟ�
ȕȎȕȓȚșȓțȖȓȚ.

•� ǽȞȜȐȜȒ�ȕȎȕȓȚșȓțȖȭ�-�ȔȓșȠȜ-ȕȓșȓțȩȗ.�ȋȠȜȠ�ȝȞȜȐȜȒ�țȓ�ȒȜșȔȓț�ȝȜȒȘșȬȥȎȠȪȟȭ�Ș�ȘȎȘȜ-
Țȡ-șȖȏȜ�ȝȞȓȞȩȐȎȠȓșȬ�ȖșȖ�ȝȓȞȓȘșȬȥȎȠȓșȬ.

•� ǳȟșȖ�ȦȠȓȝȟȓșȪ�ȝȞȖȏȜȞȎ�țȓ�ȝȜȒȣȜȒȖȠ�Ș�ǰȎȦȓȗ�ȫșȓȘȠȞȖȥȓȟȘȜȗ�ȞȜȕȓȠȘȓ,�ȜȏȞȎȠȖȠȓȟȪ�
Ș�ȘȐȎșȖȢȖȤȖȞȜȐȎțțȜȚȡ�ȟȝȓȤȖȎșȖȟȠȡ�Ȓșȭ�ȡȟȠȎțȜȐȘȖ�ȟȜȜȠȐȓȠȟȠȐȡȬȧȓȗ�ȞȜȕȓȠȘȖ�ȖșȖ�
ȕȎȚȓțȩ�ȦȠȓȝȟȓșȭ.

•� ǽȜȒȘșȬȥȓțȖȓ�ȫșȓȘȠȞȜȝȖȠȎțȖȭ�ȚȜȔțȜ�ȝȞȜȖȕȐȓȟȠȖ�ȥȓȞȓȕ�ȝȓȞȓȘșȬȥȎȠȓșȪ�ȚȜțȜȢȎȕȩ�
ȟ�ȚȖțȖȚȎșȪțȩȚ�ȞȎȟȟȠȜȭțȖȓȚ�ȚȓȔȒȡ�ȘȜțȠȎȘȠȎȚȖ�3�ȚȚ,�ȟȜȜȠȐȓȠȟȠȐȡȬȧȖȣ�țȎȑȞȡȕ-
Șȓ�Ȗ�ȟȖșȓ�ȠȜȘȎ.

•� ǾȜȕȓȠȘȎ�ȖșȖ�ȝȓȞȓȘșȬȥȎȠȓșȪ�ȚȜțȜȢȎȕȩ�Ș�ȘȜȠȜȞȩȚ�ȝȜȒȘșȬȥȓț�ȝȞȖȏȜȞ�ȒȜșȔțȩ�țȎ-
ȣȜȒȖȠȪȟȭ�Ȑ�șȓȑȘȜȒȜȟȠȡȝțȜȚ�ȚȓȟȠȓ.

•� ǯȓȕȜȝȎȟțȜȟȠȪ�ȫșȓȘȠȞȖȥȓȟȘȜȑȜ�ȝȜȒȘșȬȥȓțȖȭ�ȝȞȖȏȜȞȎ�ȚȜȔțȜ�ȑȎȞȎțȠȖȞȜȐȎȠȪ�ȠȜșȪȘȜ�
ȝȞȖ�ȟȜȏșȬȒȓțȖȖ�ȝȞȖȐȓȒȓțțȩȣ�Ȑ�ȒȎțțȜȚ�ȞȎȕȒȓșȓ�ȡȘȎȕȎțȖȗ.

ǰǮǴǻǼ:
•� ȆțȡȞ� ȝȖȠȎțȖȭ� ȒȜșȔȓț� țȎȣȜȒȖȠȪȟȭ� ȐȒȎșȖ� ȜȠ� ȖȟȠȜȥțȖȘȜȐ� ȠȓȝșȎ� Ȗ� țȓ� ȝȞȖȘȎȟȎȠȪȟȭ� Ș�

ȟȠȓțȘȎȚ�ȝȞȖȏȜȞȎ.�ȀȓȚȝȓȞȎȠȡȞȎ�ȦțȡȞȎ�ȝȖȠȎțȖȭ�țȓ�ȒȜșȔțȎ�ȝȞȓȐȩȦȎȠȪ�ȠȓȚȝȓȞȎ-
ȠȡȞȡ�ȜȘȞȡȔȎȬȧȓȗ�ȟȞȓȒȩ�ȏȜșȪȦȓ�ȥȓȚ�țȎ�50º�ǿ.

•� ǽȞȜȖȕȐȜȒȖȠȓșȪ�țȓ�țȓȟȓȠ�ȜȠȐȓȠȟȠȐȓțțȜȟȠȖ�ȕȎ�șȬȏȜȗ�ȡȧȓȞȏ,�ȐȜȕțȖȘȦȖȗ�Ȑ�ȟșȓȒȟȠȐȖȓ�
țȎȞȡȦȓțȖȭ�ȖșȖ�ȝȞȓțȓȏȞȓȔȓțȖȭ�ȝȞȎȐȖșȎȚȖ�ȒȎțțȜȑȜ�ȞȎȕȒȓșȎ.

ǽǼǲǸǹȌȅǳǻǶǳ ǽǾǼǰǼǲǼǰ
� ǰǿǳǱǲǮ� ǼȀǸǹȌȅǮǷȀǳ� ǽǾǶǯǼǾ� ǼȀ� ȋǹǳǸȀǾǼǿǳȀǶ� ǽǳǾǳǲ� ǽǾǼǶǵǰǳǲǳǻǶǳǺ� ǸǮǸǶȃ-

ǹǶǯǼ�ǿǳǾǰǶǿǻȉȃ�ǾǮǯǼȀ.
� ǳȟșȖ�ȦțȡȞ�ȝȖȠȎțȖȭ�ȝȜȐȞȓȔȒȓț,�Ȝț�ȒȜșȔȓț�ȏȩȠȪ�ȕȎȚȓțȓț�țȎ�ȦțȡȞ�ȝȖȠȎțȖȭ,�ȖȚȓȬ-

ȧȖȗ�ȎțȎșȜȑȖȥțȩȓ�ȣȎȞȎȘȠȓȞȖȟȠȖȘȖ�Ȗ�ȒșȖțȡ.�ǿȝȜȟȜȏ�ȝȜȒȘșȬȥȓțȖȭ�ȝȞȜȐȜȒȜȐ�ȦțȡȞȎ�
ȝȖȠȎțȖȭ�Ș�ȠȓȞȚȖțȎșȡ�ȫșȓȘȠȞȜȝȖȠȎțȖȭ�ȒȡȣȜȐȜȑȜ�ȦȘȎȢȎ�ȜȠȜȏȞȎȔȓț�țȎ�ȞȖȟ.�6.

� ǽȞȜȐȜȒ�ȕȎȕȓȚșȓțȖȭ�(ȔȓșȠȜ-ȕȓșȓțȩȗ)�ȝȜȒȘșȬȥȎȓȠȟȭ�Ș�ȘșȓȚȚȓ�ȟ�ȜȏȜȕțȎȥȓțȖȓȚ� �Ȗ�
ȒȜșȔȓț�ȏȩȠȪ�țȎ�10�ȚȚ�ȒșȖțțȓȓ�ȜȟȠȎșȪțȩȣ�ȝȞȜȐȜȒȜȐ;�ǻȡșȓȐȜȗ�ȝȞȜȐȜȒ�-�ȟȖțȖȗ,�ȝȜȒ-
ȘșȬȥȎȓȠȟȭ�Ș�ȘșȓȚȚȓ�“N”�(ȞȖȟ.�6).�ȂȎȕȎ�(ȥȓȞțȩȗ,�ȘȜȞȖȥțȓȐȩȗ�ȖșȖ�ȘȞȎȟțȩȗ�ȝȞȜȐȜȒ)�
ȝȜȒȘșȬȥȎȓȠȟȭ�Ș�ȘșȓȚȚȓ�“L”�(ȞȖȟ.�6).

ȀǶǽ ȆǻȁǾǮ ǽǶȀǮǻǶȍ
� ǽȜȔȎșȡȗȟȠȎ,� ȖȟȝȜșȪȕȡȗȠȓ� ȠȞȓȣȔȖșȪțȩȗ�

ȦțȡȞ�ȝȖȠȎțȖȭ�ȟ�ȟȓȥȓțȖȓȚ�ȘȎȔȒȜȑȜ�ȝȞȜȐȜ-
ȒȎ� țȓ� Țȓțȓȓ� 1,5� ȚȚ.� ǺȎȘȟȖȚȎșȪțȎ� ȟȖșȎ�
ȠȜȘȎ� țȓ� ȒȜșȔțȎ� ȝȞȓȐȩ-
ȦȎȠȪ�16�Ǯ.�

ǽǼǲǸǹȌȅǳǻǶǳ ǽǾǶǯǼǾǮ Ǹ ȋǹǳǸȀǾǼǿǳȀǶ
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ǼǽǶǿǮǻǶǳ ǾȁȅǳǸ “ǾǳǴǶǺ” Ƕ “ȀǳǾǺǼǿȀǮȀ”

ǾȓȔȖȚ ȀȓȞȚȜȟȠȎȠ

ǼȟțȎȧȓțȖȓ�ȒȡȣȜȐȘȖ:
-�țȖȔțȖȗ�țȎȑȞȓȐȎȠȓșȪțȩȗ�ȫșȓȚȓțȠ;
-�ȐȓȞȣțȖȗ�țȎȑȞȓȐȎȠȓșȪțȩȗ�ȫșȓȚȓțȠ/ȑȞȖșȪ� (ȐțȓȦțȖȗ�
Ȗ�ȐțȡȠȞȓțțȖȗ�ȘȜțȠȡȞ);

-�ȘȞȡȑȜȐȜȗ� țȎȑȞȓȐȎȠȓșȪțȩȗ� ȫșȓȚȓțȠ,� ȜȘȞȡȔȎȬȧȖȗ�
ȐȓțȠȖșȭȠȜȞ;

-�ȐȓțȠȖșȭȠȜȞ.
ǽȜȟșȓ�ȡȟȠȎțȜȐȘȖ�ȞȡȥȘȖ�Ȑ�ȝȜșȜȔȓțȖȓ� �Ȑȟȓ�ȝȜȟșȓȒȡ-
ȬȧȖȓ�ȜȝȓȞȎȤȖȖ�ȟȜȝȞȜȐȜȔȒȎȬȠȟȭ�ȝȜȒȟȐȓȠȘȜȗ.

-

ǾȎȕȚȜȞȎȔȖȐȎțȖȓ
ǾȎȏȜȠȎȓȠ�ȠȜșȪȘȜ�ȐȓțȠȖșȭȠȜȞ.�ǰȜȕȒȡȣ�ȠȓȚȝȓȞȎȠȡȞȩ�ȜȘ-
ȞȡȔȎȬȧȓȗ�ȟȞȓȒȩ�ȏȩȟȠȞȜ�ȤȖȞȘȡșȖȞȡȓȠ�ȝȜ�ȒȡȣȜȐȘȓ.

50�-�MAX

ǰȓȞȣțȖȗ Ȗ țȖȔțȖȗ ȔȎȞ (ǻȎȠȡȞȎșȪțȎȭ ȘȜțȐȓȘȤȖȭ)
ǾȎȏȜȠȎȬȠ�ȐțȓȦțȖȗ�ȘȜțȠȡȞ�ȐȓȞȣțȓȑȜ�țȎȑȞȓȐȎȠȓșȪțȜȑȜ�
ȫșȓȚȓțȠȎ�Ȗ�țȖȔțȖȗ�țȎȑȞȓȐȎȠȓșȪțȩȓ�ȫșȓȚȓțȠȩ.�ȋȠȜȠ�
ȞȓȔȖȚ�ȝȜȒȣȜȒȖȠ�Ȓșȭ� ȠȞȎȒȖȤȖȜțțȜȑȜ�ȝȞȖȑȜȠȜȐșȓțȖȭ�
ȐȩȝȓȥȘȖ,�ȕȎȝȓȘȎțȖȭ�Ȗ�ȜȏȔȎȞȖȐȎțȖȭ�ȝȞȜȒȡȘȠȜȐ.

50�-�MAX

ǸȜțȐȓȘȤȖȭ
ǸȞȡȑȜȐȜȗ�țȎȑȞȓȐȎȠȓșȪțȩȗ�ȫșȓȚȓțȠ�ȞȎȏȜȠȎȓȠ�ȐȚȓȟȠȓ�
ȟ�ȐȓțȠȖșȭȠȜȞȜȚ.�ǱȜȞȭȥȖȗ�ȐȜȕȒȡȣ�ȏȩȟȠȞȜ�Ȗ�ȞȎȐțȜȚȓȞ-
țȜ�ȞȎȟȝȞȜȟȠȞȎțȭȓȠȟȭ�ȝȜ�ȒȡȣȜȐȘȓ.�ǶȒȓȎșȪțȜ�ȝȜȒȣȜ-
ȒȖȠ�Ȓșȭ�ȝȞȖȑȜȠȜȐșȓțȖȭ�ȚȭȟȎ�Ȗ�Ȟȩȏȩ.�ǼȒțȜȐȞȓȚȓțțȜ�
ȚȜȔțȜ�ȑȜȠȜȐȖȠȪ�ȠȞȖ�ȏșȬȒȎ,�ȝȞȖ�ȫȠȜȚ�Ȗȣ�ȐȘȡȟ�Ȗ�ȕȎȝȎȣ�
țȓ�ȏȡȒȡȠ�ȟȚȓȦȖȐȎȠȪȟȭ.

MAX

ȋȘȜțȜȚȖȥțȩȗ ȑȞȖșȪ
ǾȎȏȜȠȎȓȠ�ȐțȡȠȞȓțțȖȗ�ȘȜțȠȡȞ�ȐȓȞȣțȓȑȜ�țȎȑȞȓȐȎȠȓșȪ-
țȜȑȜ�ȫșȓȚȓțȠȎ.�ȋȠȜȠ�ȞȓȔȖȚ�ȝȜȒȣȜȒȖȠ�Ȓșȭ�ȜȏȔȎȞȖ-
ȐȎțȖȭ�țȓȏȜșȪȦȜȑȜ�ȘȜșȖȥȓȟȠȐȎ�ȝȞȜȒȡȘȠȜȐ.

MAX

ǽȜșțȩȗ ȑȞȖșȪ
ǾȎȏȜȠȎȓȠ�ȐțȡȠȞȓțțȖȗ�Ȗ�ȐțȓȦțȖȗ�ȘȜțȠȡȞ�ȐȓȞȣțȓȑȜ�țȎ-
ȑȞȓȐȎȠȓșȪțȜȑȜ�ȫșȓȚȓțȠȎ.
ǽȜșțȜȢȡțȘȤȖȜțȎșȪțȩȗ�ȑȞȖșȪ.

50�-�200

ǱȞȖșȪ Ȗ ȘȜțȐȓȘȤȖȭ
ǾȎȏȜȠȎȓȠ�ȐțȡȠȞȓțțȖȗ,�ȐțȓȦțȖȗ�ȘȜțȠȡȞ�ȐȓȞȣțȓȑȜ�țȎ-
ȑȞȓȐȎȠȓșȪțȜȑȜ�ȫșȓȚȓțȠȎ�Ȗ� ȐȓțȠȖșȭȠȜȞ.� ǱȜȞȭȥȖȗ� ȐȜȕ-
Ȓȡȣ� ȤȖȞȘȡșȖȞȡȓȠ� ȝȜ� ȒȡȣȜȐȘȓ.� ǻȎȖșȡȥȦȖȚ� ȜȏȞȎȕȜȚ�
ȝȜȒȣȜȒȖȠ� Ȓșȭ� ȝȞȖȑȜȠȜȐșȓțȖȭ� ȏȜșȪȦȜȑȜ� ȘȜșȖȥȓȟȠȐȎ�
ȒȖȥȖ,�ȟȜȟȖȟȜȘ�Ȗ�ȚȭȟȎ.

50�-�200

ǻȖȔțȖȗ ȔȎȞ Ȗ ȘȜțȐȓȘȤȖȭ
ǾȎȏȜȠȎȓȠ� țȖȔțȖȗ� țȎȑȞȓȐȎȠȓșȪțȩȗ� ȫșȓȚȓțȠ� Ȗ� Ȑȓț-
ȠȖșȭȠȜȞ.� ȋȠȜȠ� ȞȓȔȖȚ� țȎȖșȡȥȦȖȚ� ȜȏȞȎȕȜȚ� ȝȜȒȣȜ-
ȒȖȠ�Ȓșȭ�ȝȞȖȑȜȠȜȐșȓțȖȭ�ȒȓșȖȘȎȠțȩȣ�ȏșȬȒ,�ȞȎȕȜȑȞȓȐȎ�
ȝȞȓȒȐȎȞȖȠȓșȪțȜ�ȝȞȖȑȜȠȜȐșȓțțȩȣ�ȏșȬȒ�Ȗ�ȟȠȓȞȖșȖȕȎ-
ȤȖȖ�ȝȜȟȡȒȩ.

ǶǿǽǼǹȊǵǼǰǮǻǶǳ ǽǾǶǯǼǾǮ
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ǽǾǼǱǾǮǺǺǮȀǼǾ
� ǰȎȦ� ȒȡȣȜȐȜȗ� ȦȘȎȢ� ȜȏȜȞȡȒȜȐȎț� ȫșȓȘȠȞȜțțȩȚ�

ȝȞȜȑȞȎȚȚȎȠȜȞȜȚ�(ȞȖȟ.�ȟȝȞȎȐȎ).
ȋȘȞȎț
� ǽȞȖ� ȐȘșȬȥȓțȖȖ� ȘȎȘȜȗ-șȖȏȜ�ȢȡțȘȤȖȖ� ȕȎȑȜȞȎȓȠȟȭ�

ȟȜȜȠȐȓȠȟȠȐȡȬȧȖȗ� ȖțȒȖȘȎȠȜȞ.� ǲȎșȓȓ� ȝȞȖȐȓȒȓțȎ�
ȠȎȏșȖȤȎ�ȟ�ȡȟșȜȐțȩȚȖ�ȜȏȜȕțȎȥȓțȖȭȚȖ:
ǸǻǼǽǸǶ ǶǻǲǶǸǮȀǼǾȉ
�-� ȀȎȗȚȓȞ �-� ȀȎȗȚȓȞ
�-�ǰȞȓȚȭ�ȝȞȖȑȜȠȜȐșȓ-
țȖȭ

AUTO�-�ȎȐȠȜȚȎȠȖȥȓȟȘȖȗ�
Ȗ�ȝȜșȡȎȐȠȜȚȎȠȖ-
ȥȓȟȘȖȗ�ȞȓȔȖȚ�
ȞȎȏȜȠȩ

�-�ǰȞȓȚȭ�ȕȎȐȓȞȦȓțȖȭ�
ȝȞȖȑȜȠȜȐșȓțȖȭ

�-� ǾȡȥțȜȗ�ȞȓȔȖȚ �-� ǽȞȜȤȓȟȟ� ȝȞȖȑȜȠȜȐ-
șȓțȖȭ(–)�-� ȁȚȓțȪȦȖȠȪ�ȕțȎȥȓ-

țȖȓ
(+)�-�ȁȐȓșȖȥȖȠȪ�ȕțȎȥȓțȖȓ

ǶǿǽǼǹȊǵǼǰǮǻǶǳ ǲȁȃǼǰǼǱǼ ȆǸǮȂǮ
ǰȘșȬȥȓțȖȓ ȝȞȖȏȜȞȎ
� ǽȞȖ�ȝȜȒȘșȬȥȓțȖȖ�Ș�ȟȓȠȖ�țȎ�ȒȖȟȝșȓȓ�ȚȖȑȎȓȠ�ȐȞȓȚȭ�“0:00”�Ȗ�ȖțȒȖȘȎȠȜȞ�“AUTO”.
ȁȟȠȎțȜȐȘȎ ȥȎȟȜȐ
� ǼȒțȜȐȞȓȚȓțțȜ�țȎȔȚȖȠȓ�ȒȐȓ�șȬȏȩȓ�ȘțȜȝȘȖ,�ȥȠȜȏȩ�ȐȜȗȠȖ�Ȑ�ȞȓȔȖȚ�ȡȟȠȎțȜȐȘȖ�ȥȎȟȜȐ.�

ǶȟȝȜșȪȕȡȭ�ȘțȜȝȘȖ�+/–�ȡȟȠȎțȜȐȖȠȓ�ȠȓȘȡȧȓȓ�ȐȞȓȚȭ�țȎ�ȥȎȟȎȣ.
ǾȡȥțȜȗ ȞȓȔȖȚ
� ǽȜȟșȓ�ȡȟȠȎțȜȐȘȖ�ȥȎȟȜȐ�ȕȎȑȜȞȎȓȠȟȭ�ȖțȒȖȘȎȠȜȞ�“ ”.�ǰȎȦ�ȒȡȣȜȐȜȗ�ȦȘȎȢ�țȎȣȜȒȖȠȟȭ�Ȑ�

ȞȡȥțȜȚ�ȞȓȔȖȚȓ.�ȁȟȠȎțȜȐȖȠȓ�țȡȔțȩȗ�ǰȎȚ�ȞȓȔȖȚ�ȝȞȖȑȜȠȜȐșȓțȖȭ�Ȗ�ȐȩȏȓȞȖȠȓ�ȠȓȚȝȓ-
ȞȎȠȡȞȡ,�ȖȟȝȜșȪȕȡȭ�ȞȡȥȘȖ�țȎ�ȝȎțȓșȖ�ȡȝȞȎȐșȓțȖȭ,�ȘȎȘ�ȜȝȖȟȎțȜ�ȐȩȦȓ.

� ǽȞȖȏȜȞ�ȐȘșȬȥȖȠȟȭ�ȝȜȟșȓ�ȝȜȐȜȞȜȠȎ�ȞȡȥȘȖ�ȠȓȞȚȜȟȠȎȠȎ.
� ǲșȭ�ȐȩȘșȬȥȓțȖȭ�ȒȡȣȜȐȜȑȜ�ȦȘȎȢȎ�ȝȜȐȓȞțȖȠȓ�ȞȡȥȘȖ�ȠȓȞȚȜȟȠȎȠȎ�Ȗ�ȞȓȔȖȚȎ�Ȑ�ȝȜșȜ-

ȔȓțȖȓ�“ŏ”.
� ǲșȭ� ȐȜȕȐȞȎȠȎ� Ȑ� ȞȡȥțȜȗ� ȞȓȔȖȚ� Ȗȕ� ȎȐȠȜȚȎȠȖȥȓȟȘȖȣ� ȞȓȔȖȚȜȐ� (ȟȚ.� țȖȔȓ)� țȎȔȚȖȠȓ�

ȘțȜȝȘȡ�ȞȡȥțȜȗ�țȎȟȠȞȜȗȘȖ�( )�ȝȞȖ�ȫȠȜȚ�ȝȜȑȎȟțȓȠ�ȖțȒȖȘȎȠȜȞ�“AUTO”�Ȗ�ȕȎȑȜȞȖȠȟȭ�Ȗț-
ȒȖȘȎȠȜȞ�“ ”.

ǽȜșȡȎȐȠȜȚȎȠȖȥȓȟȘȖȗ ȞȓȔȖȚ ȟ ȡȟȠȎțȜȐȘȜȗ ȐȞȓȚȓțȖ ȞȎȏȜȠȩ
� ǶȟȝȜșȪȕȡȭ�ȟȜȜȠȐȓȠȟȠȐȡȬȧȡȬ�ȞȡȥȘȡ,�ȐȩȏȓȞȖȠȓ�ȞȓȔȖȚ.�ǻȎȔȚȖȠȓ�ȘțȜȝȘȡ� �Ȗ,�ȖȟȝȜșȪ-

ȕȡȭ�ȘțȜȝȘȖ�+�Ȗ�–,�ȡȟȠȎțȜȐȖȠȓ�țȡȔțȜȓ�ȐȞȓȚȭ.�ǵȎȔȑȡȠȟȭ�ȖțȒȖȘȎȠȜȞȩ�“AUTO”�Ȗ�“ ”.�ǽȞȜ-
Ȥȓȟȟ�ȝȞȖȑȜȠȜȐșȓțȖȭ�ȝȞȜȒȡȘȠȜȐ�țȎȥțȓȠȟȭ�ȝȜȟșȓ�ȠȜȑȜ,�ȘȎȘ�ǰȩ�ȡȟȠȎțȜȐȖȠȓ�ȠȓȚȝȓȞȎȠȡȞȡ�
ȟ�ȝȜȚȜȧȪȬ�ȞȡȥȘȖ�ȠȓȞȚȜȟȠȎȠȎ.�ǽȜ�ȖȟȠȓȥȓțȖȖ�ȡȟȠȎțȜȐșȓțțȜȑȜ�ȐȞȓȚȓțȖ�ȖțȒȖȘȎȠȜȞ�
“ ”�ȝȜȑȎȟțȓȠ,�ȒȡȣȜȐȘȎ�ȝȜȒȎȟȠ� ȕȐȡȘȜȐȜȗ�ȟȖȑțȎș,�Ȏ�ȖțȒȖȘȎȠȜȞ�“AUTO”�ȏȡȒȓȠ�ȚȖȑȎȠȪ.�
ǽȞȖȑȜȠȜȐșȓțȖȓ�ȝȞȓȘȞȎȠȖȠȟȭ.

� ǵǮǺǳȅǮǻǶǳ:
� ǽȞȖ� ȡȟȠȎțȜȐȘȓ� ȎȐȠȜȚȎȠȖȥȓȟȘȖȣ� Ȗ� ȝȜșȡȎȐȠȜȚȎȠȖȥȓȟȘȖȣ� ȞȓȔȖȚȜȐ� țȓȜȏȣȜȒȖȚȜ�

ȐȐȜȒȖȠȪ�ȐȞȓȚȭ�Ȑ�ȠȓȥȓțȖȓ�5�ȟȓȘȡțȒ�ȝȜȟșȓ�țȎȔȎȠȖȭ�ȘțȜȝȜȘ�ȎȘȠȖȐȎȤȖȖ.
ǽȜșȡȎȐȠȜȚȎȠȖȥȓȟȘȖȗ ȞȓȔȖȚ ȟ ȡȟȠȎțȜȐȘȜȗ ȐȞȓȚȓțȖ ȜȘȜțȥȎțȖȭ ȞȎȏȜȠȩ
� ǶȟȝȜșȪȕȡȭ�ȟȜȜȠȐȓȠȟȠȐȡȬȧȡȬ�ȞȡȥȘȡ,�ȐȩȏȓȞȖȠȓ�ȞȓȔȖȚ.�ǻȎȔȚȖȠȓ�ȘțȜȝȘȡ� ,�țȎ�ȫȘȞȎ-

țȓ�ȜȠȜȏȞȎȕȖȠȟȭ� ȠȓȘȡȧȓȓ�ȐȞȓȚȭ.�ȁȟȠȎțȜȐȖȠȓ�ȐȞȓȚȭ,�Ȑ�ȘȜȠȜȞȜȓ�ȒȡȣȜȐȘȎ�ȒȜșȔțȎ�Ȑȩ-
ȘșȬȥȖȠȟȭ,�ȖȟȝȜșȪȕȡȭ�ȘțȜȝȘȡ�+.�ǵȎȔȑȡȠȟȭ�ȖțȒȖȘȎȠȜȞȩ�“AUTO”�Ȗ�“ ”.�ǽȞȜȤȓȟȟ�ȝȞȖȑȜȠȜȐ-
șȓțȖȭ�ȝȞȜȒȡȘȠȜȐ�țȎȥțȓȠȟȭ�ȝȜȟșȓ�ȠȜȑȜ,�ȘȎȘ�ǰȩ�ȡȟȠȎțȜȐȖȠȓ�ȠȓȚȝȓȞȎȠȡȞȡ�ȟ�ȝȜȚȜȧȪȬ�
ȞȡȥȘȖ� ȠȓȞȚȜȟȠȎȠȎ.�ǸȜȑȒȎ� ȠȓȘȡȧȓȓ�ȐȞȓȚȭ�ȟȞȜȐțȭȓȠȟȭ�ȟ�ȡȟȠȎțȜȐșȓțțȩȚ�ǰȎȚȖ�ȐȞȓ-
ȚȓțȓȚ,�ȖțȒȖȘȎȠȜȞ�“ ”�ȝȜȑȎȟțȓȠ�Ȗ�ȒȡȣȜȐȘȎ�ȝȜȒȎȟȠ�ȕȐȡȘȜȐȜȗ�ȟȖȑțȎș.�ǽȞȖȑȜȠȜȐșȓțȖȓ�
ȝȞȓȘȞȎȠȖȠȟȭ.
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ǮȐȠȜȚȎȠȖȥȓȟȘȖȗ ȞȓȔȖȚ ȟ ȡȟȠȎțȜȐȘȜȗ ȐȞȓȚȓțȖ ȝȞȖȑȜȠȜȐșȓțȖȭ Ȗ ȐȞȓȚȓțȖ ȜȘȜțȥȎțȖȭ 
ȞȎȏȜȠȩ (ȜȠșȜȔȓțțȜȓ ȝȞȖȑȜȠȜȐșȓțȖȓ)
� ǻȎȔȚȖȠȓ�ȘțȜȝȘȡ� �Ȗ,�ȖȟȝȜșȪȕȡȭ�ȘțȜȝȘȖ�+�Ȗ�–,�ȡȟȠȎțȜȐȖȠȓ�țȡȔțȜȓ�ȐȞȓȚȭ�ȝȞȖȑȜȠȜȐșȓ-

țȖȭ.�ǵȎȔȑȡȠȟȭ�ȖțȒȖȘȎȠȜȞȩ�“AUTO”�Ȗ�“ ”.�ǻȎȔȚȖȠȓ�ȘțȜȝȘȡ� ,�țȎ�ȫȘȞȎțȓ�ȜȠȜȏȞȎȕȖȠȟȭ�
ȠȓȘȡȧȓȓ�ȐȞȓȚȭ.�ȁȟȠȎțȜȐȖȠȓ�ȐȞȓȚȭ,�Ȑ�ȘȜȠȜȞȜȓ�ȒȡȣȜȐȘȎ�ȒȜșȔțȎ�ȐȩȘșȬȥȖȠȟȭ,�ȖȟȝȜșȪȕȡȭ�
ȘțȜȝȘȡ�+.�ǶțȒȖȘȎȠȜȞ�“ ”�ȝȜȑȎȟțȓȠ.�ǿ�ȝȜȚȜȧȪȬ�ȞȡȥȘȖ�ȠȓȞȚȜȟȠȎȠȎ�ȡȟȠȎțȜȐȖȠȓ�țȡȔ-
țȡȬ�ȠȓȚȝȓȞȎȠȡȞȡ.

� ǽȞȖȑȜȠȜȐșȓțȖȓ�țȎȥțȓȠȟȭ,�ȘȜȑȒȎ�ȐȞȓȚȭ�Ȓțȭ�ȟȞȜȐțȭȓȠȟȭ�ȟ�ȐȞȓȚȓțȓȚ�țȎȥȎșȎ�ȝȞȖȑȜȠȜȐ-
șȓțȖȭ�(ȐȞȓȚȭ�țȎȥȎșȎ�ȝȞȖȑȜȠȜȐșȓțȖȭ�=�ȐȞȓȚȭ�ȜȘȜțȥȎțȖȭ�-�ȐȞȓȚȭ�ȝȞȖȑȜȠȜȐșȓțȖȭ).�ǽȜ�
ȖȟȠȓȥȓțȖȖ�ȡȟȠȎțȜȐșȓțțȜȑȜ�ȐȞȓȚȓțȖ�ȖțȒȖȘȎȠȜȞ�“ ”�ȝȜȑȎȟțȓȠ,�ȒȡȣȜȐȘȎ�ȝȜȒȎȟȠ�ȕȐȡȘȜ-
ȐȜȗ�ȟȖȑțȎș,�Ȏ�ȖțȒȖȘȎȠȜȞ�“AUTO”�ȏȡȒȓȠ�ȚȖȑȎȠȪ.�ǽȞȖȑȜȠȜȐșȓțȖȓ�ȝȞȓȘȞȎȠȖȠȟȭ.

ȀȎȗȚȓȞ
� ǻȎȔȚȖȠȓ�ȘțȜȝȘȡ� �Ȗ,�ȖȟȝȜșȪȕȡȭ�ȘțȜȝȘȖ�+�Ȗ�–,�ȡȟȠȎțȜȐȖȠȓ�țȡȔțȜȓ�ȐȞȓȚȭ.�ǵȎȑȜȞȖȠȟȭ�

ȖțȒȖȘȎȠȜȞ�“ ”�Ȗ�țȎȥțȓȠȟȭ�ȜȏȞȎȠțȩȗ�ȜȠȟȥȓȠ�ȡȟȠȎțȜȐșȓțțȜȑȜ�ȐȞȓȚȓțȖ.�ǸȜȑȒȎ�ȖȟȠȓȥȓȠ�
ȡȟȠȎțȜȐșȓțțȜȓ�ȐȞȓȚȭ�ȝȞȖȏȜȞ�ȝȜȒȎȟȠ�ȕȐȡȘȜȐȜȗ�ȟȖȑțȎș,�Ȏ�ȖțȒȖȘȎȠȜȞ�“ ”�ȐȩȘșȬȥȖȠ-
ȟȭ.

� ǰǻǶǺǮǻǶǳ:
� ȀȎȗȚȓȞ�țȓ�ȜȠȘșȬȥȎȓȠ�ȒȡȣȜȐȘȡ!
� ǶȟȝȜșȪȕȡȗȠȓ�ȓȑȜ,�ȥȠȜȏȩ�ȘȜțȠȞȜșȖȞȜȐȎȠȪ�ȝȞȜȤȓȟȟ�ȑȜȠȜȐȘȖ.

ǵȐȡȘȜȐȜȗ ȟȖȑțȎș
� ǵȐȡȘȜȐȜȗ�ȟȖȑțȎș�ȝȜȒȎȓȠȟȭ�ȝȜȟșȓ�ȕȎȐȓȞȦȓțȖȭ�ȞȎȏȜȠȩ�ȝȞȜȑȞȎȚȚȩ�ȖșȖ�ȝȜ�ȖȟȠȓȥȓțȖȖ�

ȡȟȠȎțȜȐșȓțțȜȑȜ�ȠȎȗȚȓȞȜȚ�ȐȞȓȚȓțȖ.�ǿȖȑțȎș�ȕȐȡȥȖȠ�Ȑ�ȠȓȥȓțȖȓ�15�ȚȖțȡȠ.�ȅȠȜȏȩ�ȐȩȘșȬ-
ȥȖȠȪ�ȓȑȜ,�țȎȔȚȖȠȓ�șȬȏȡȬ�Ȗȕ�ȢȡțȘȤȖȜțȎșȪțȩȣ�ȘțȜȝȜȘ.

ǵȎȝȡȟȘ Ȗ ȝȞȜȐȓȞȘȎ ȝȞȜȑȞȎȚȚȩ
� ǽȞȜȑȞȎȚȚȎ�ȕȎȝȡȟȘȎȓȠȟȭ� ȥȓȞȓȕ�4�ȟȓȘȡțȒȩ�ȝȜȟșȓ�ȡȟȠȎțȜȐȘȖ.�ȃȜȒ�ȐȩȝȜșțȓțȖȭ�ȝȞȜ-

ȑȞȎȚȚȩ�ȚȜȔțȜ�ȝȞȜȐȓȞȖȠȪ�Ȑ�șȬȏȜȗ�ȚȜȚȓțȠ,�țȎȔȎȐ�ȟȜȜȠȐȓȠȟȠȐȡȬȧȡȬ�ȘțȜȝȘȡ.
ǼȦȖȏȘȖ ȝȞȖ ȡȟȠȎțȜȐȘȓ ȝȞȜȑȞȎȚȚȩ
� ǿȜȜȏȧȓțȖȓ�Ȝȏ�ȜȦȖȏȘȓ�ȜȠȜȏȞȎȔȎȓȠȟȭ�țȎ�ȫȘȞȎțȓ�ȒȡȣȜȐȘȖ�Ȑ�ȠȜȚ�ȟșȡȥȎȓ,�ȓȟșȖ�ȡȟȠȎ-

țȎȐșȖȐȎȓȚȜȓ�ǰȎȚȖ�ȐȞȓȚȭ�țȎȥȎșȎ�ȖșȖ�ȜȘȜțȥȎțȖȭ�ȞȎȏȜȠȩ�ȝȞȜȑȞȎȚȚȩ�țȓ�ȟȜȝȜȟȠȎ-
ȐȖȚȜ�ȟ�ȠȓȘȡȧȖȚ�ȐȞȓȚȓțȓȚ.�ǰ�ȫȠȜȚ�ȟșȡȥȎȓ�ǰȎȚ�țȡȔțȜ�ȡȟȠȎțȜȐȖȠȪ�ȒȞȡȑȖȓ�ȕțȎȥȓțȖȭ�
ȐȞȓȚȓțȖ�țȎȥȎșȎ�Ȗ�ȜȘȜțȥȎțȖȭ�ȞȎȏȜȠȩ�ȝȞȜȑȞȎȚȚȩ.

ǼȠȚȓțȎ ȡȟȠȎțȜȐȜȘ
� ȅȠȜȏȩ�ȜȠȚȓțȖȠȪ�ȠȓȘȡȧȖȓ�ȡȟȠȎțȜȐȘȖ,�țȎȔȚȖȠȓ�ȘțȜȝȘȡ� �Ȗ,�țȎȔȖȚȎȭ�ȘțȜȝȘȡ�–�ȡȟȠȎ-

țȜȐȖȠȓ�ȐȞȓȚȭ:�00:00.
ǶǻǲǶǸǮȄǶȍ
� ǶțȒȖȘȎȠȜȞ�ȠȓȞȚȜȟȠȎȠȎ,�ȞȎȟȝȜșȜȔȓțțȩȗ�țȎȒ�ȞȡȥȘȜȗ�ȠȓȞȚȜȟȠȎȠȎ,�ȕȎȑȜȞȎȓȠȟȭ,�ȘȜȑȒȎ�

ȖȒȓȠ�țȎȑȞȓȐ�ȒȡȣȜȐȘȖ�Ȗ�ȝȜȠȡȣȎȓȠ,�ȘȜȑȒȎ�ȠȓȚȝȓȞȎȠȡȞȎ�Ȑ�ȒȡȣȜȐȘȓ�ȒȜȟȠȖȑȎȓȠ�ȡȟȠȎțȜȐșȓț-
țȜȗ�ȠȓȚȝȓȞȎȠȡȞȩ.�ǶțȒȖȘȎȠȜȞ�ȠȓȞȚȜȟȠȎȠȎ�ȚȜȔȓȠ�ȝȓȞȖȜȒȖȥȓȟȘȖ�ȕȎȑȜȞȎȠȪȟȭ�ȐȜ�ȐȞȓ-
Țȭ�ȞȎȏȜȠȩ�ȒȡȣȜȐȘȖ�-�ȫȠȜ�ȜȕțȎȥȎȓȠ�ȖȒȓȠ�ȐȞȓȚȓțțȩȗ�țȎȑȞȓȐ�ȒȡȣȜȐȘȖ�Ȓșȭ�ȝȜȒȒȓȞȔȎțȖȭ�
ȡȟȠȎțȜȐșȓțțȜȑȜ�ȡȞȜȐțȭ�ȠȓȚȝȓȞȎȠȡȞȩ.
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ǾǳǴǶǺȉ, ǻǳ ǶǿǽǼǹȊǵȁȌȇǶǳ ǰǳǻȀǶǹȍȀǼǾ
ǰȓȞȣțȖȗ Ȗ țȖȔțȖȗ ȔȎȞ
� ǾȎȕȜȑȞȓȗȠȓ�ȝȓȥȪ� (10-15�ȚȖțȡȠ).�ǿȚȎȔȪȠȓ�ȝȜȒțȜȟ�ȚȎȟșȜȚ,�ȝȜșȜȔȖȠȓ�țȎ�țȓȑȜ�ȚȭȟȜ�

Ȗ�ȡȟȠȎțȜȐȖȠȓ�ȓȑȜ�Ȑ�ȒȡȣȜȐȘȡ.�ǰ�ȟȓȞȓȒȖțȓ�ȝȞȜȤȓȟȟȎ�ȝȞȖȑȜȠȜȐșȓțȖȭ�ȝȓȞȓȐȓȞțȖȠȓ�ȓȑȜ,�
ȜȠȘȞȩȐȎȭ�ȒȐȓȞȤȡ�ȒȡȣȜȐȘȖ�țȎ�ȚȖțȖȚȎșȪțȜ�ȐȜȕȚȜȔțȜȓ�ȐȞȓȚȭ.

ǱȞȖșȪ
� ǾȎȕȜȑȞȓȐȎȗȠȓ�ȝȓȥȪ,�ȝȜȘȎ�țȎȑȞȓȐȎȠȓșȪțȩȓ�ȫșȓȚȓțȠȩ�țȓ�ȟȠȎțȡȠ�ȘȞȎȟțȩȚȖ�(5�ȚȖțȡȠ).�

ǾȎȕșȜȔȖȠȓ�ȕȎȞȎțȓȓ�ȝȜȒȑȜȠȜȐșȓțțȜȓ�ȚȭȟȜ�țȎ�ȞȓȦȓȠȘȡ�Ȓșȭ�ȑȞȖșȭ.�ȁȟȠȎțȜȐȖȠȓ�ȞȓȦȓȠ-
Șȡ�Ȓșȭ�ȑȞȖșȭ�țȎ�ȐȓȞȣțȬȬ�ȝȜșȘȡ.�ȁȟȠȎțȜȐȖȠȓ�ȝȜȒȒȜț�ȟ�țȓȏȜșȪȦȖȚ�ȘȜșȖȥȓȟȠȐȜȚ�ȐȜȒȩ�
Ȑ�ȒȡȣȜȐȘȡ.

� ǾȓȔȖȚ�“ǱȞȖșȪ”�ȚȜȔțȜ�ȖȟȝȜșȪȕȜȐȎȠȪ�Ȓșȭ�ȟȜȕȒȎțȖȭ�ȕȜșȜȠȖȟȠȜȗ�ȘȜȞȜȥȘȖ�țȎ�ȡȔȓ�ȝȞȖȑȜ-
ȠȜȐșȓțțȩȣ�ȝȞȜȒȡȘȠȎȣ.

ǾǳǴǶǺȉ, ǶǿǽǼǹȊǵȁȌȇǶǳ ǰǳǻȀǶǹȍȀǼǾ
ǾȎȕȚȜȞȎȔȖȐȎțȖȓ
� ǽȓȞȓȒ�ȞȎȕȚȜȞȜȕȘȜȗ�ȜȏȓȞțȖȠȓ�ȝȞȜȒȡȘȠȩ�ȎșȬȚȖțȖȓȐȜȗ�ȢȜșȪȑȜȗ.�ǽȜșȜȔȖȠȓ�Ȗȣ� țȎ�

ȏșȬȒȜ�Ȗ�ȝȜȚȓȟȠȖȠȓ�ȓȑȜ�țȎ�ȞȓȦȓȠȘȡ�Ȑ�ȤȓțȠȞȓ�ȒȡȣȜȐȘȖ.
ǶȟȝȜșȪȕȜȐȎțȖȓ ȒȡȣȜȐȘȖ ȟ ȐȘșȬȥȓțțȩȚ ȐȓțȠȖșȭȠȜȞȜȚ
� ǽȞȓȒȐȎȞȖȠȓșȪțȩȗ�ȞȎȕȜȑȞȓȐ�ȒȡȣȜȐȘȖ�țȓ�ȜȏȭȕȎȠȓșȓț,�ȕȎ�ȖȟȘșȬȥȓțȖȓȚ�ȟșȡȥȎȓȐ,�ȘȜȑȒȎ�

țȡȔȓț�ȘȜȞȜȠȘȖȗ�ȟȞȜȘ�ȜȏȞȎȏȜȠȘȖ�ȝȞȜȒȡȘȠȜȐ�ȖșȖ�Ȑ�ȠȜȚ�ȟșȡȥȎȓ,�ȓȟșȖ�ȝȞȜȒȡȘȠȩ�ȟȜȒȓȞ-
ȔȎȠ�ȚțȜȑȜ�ȔȖȒȘȜȟȠȖ�(ȢȞȡȘȠȩ,�ȠȜȞȠȩ�Ȗ�Ƞ.ȝ.).

� ǰȩ�ȚȜȔȓȠȓ�ȜȏȞȎȏȎȠȩȐȎȠȪ�ȞȎȕșȖȥțȩȓ�ȝȞȜȒȡȘȠȩ�ȟ�ȝȞȖȚȓȞțȜ�ȜȒȖțȎȘȜȐȩȚ�ȐȞȓȚȓțȓȚ�
ȝȞȖȑȜȠȜȐșȓțȖȭ�ȜȒțȜȐȞȓȚȓțțȜ.�ǾȎȕșȜȔȖȠȓ�Ȗȣ�țȎ�ȞȎȕșȖȥțȩȓ�ȝȜșȘȖ,� ȥȠȜȏȩ�ȖȕȏȓȔȎȠȪ�
ȟȚȓȦȖȐȎțȖȭ�ȐȘȡȟȜȐ�Ȗ�ȕȎȝȎȣȜȐ.

� ǸȜȑȒȎ�ȐȓțȠȖșȭȠȜȞ�ȒȡȣȜȐȘȖ�ȐȘșȬȥȓț,�ȟțȖȔȎȓȠȟȭ�ȝȜȠȓȞȭ�ȠȓȝșȎ�ȝȞȖ�ȜȠȘȞȩȐȎțȖȖ�ȒȐȓȞȤȩ.�
ȀȓȚȝȓȞȎȠȡȞȎ�ȝȞȖȑȜȠȜȐșȓțȖȭ�țȖȔȓ,�ȥȓȚ�ȝȞȖ�ȖȟȝȜșȪȕȜȐȎțȖȖ�țȎȠȡȞȎșȪțȜȗ�ȘȜțȐȓȘȤȖȖ�
(ȐȩȝȓȥȘȎ�-�țȎ�20°�-�30°�ǿ,�ȚȭȟȜ�-�țȎ�30°�-�40°�ǿ),�țȜ�ȐȞȓȚȭ�ȝȞȖȑȜȠȜȐșȓțȖȭ�ȏȜșȪȦȓ.

ǱȞȖșȪ Ȗ ȐȓțȠȖșȭȤȖȭ
� ȋȠȜȠ�ȟȝȜȟȜȏ�țȓ�ȠȞȓȏȡȓȠ�ȝȞȓȒȐȎȞȖȠȓșȪțȜȑȜ�țȎȑȞȓȐȎțȖȭ�ȒȡȣȜȐȘȖ.
� ǾȎȟȟȠȜȭțȖȓ�ȜȠ�țȎȑȞȓȐȎȠȓșȪțȜȑȜ�ȫșȓȚȓțȠȎ�ȒȜ�ȝȞȜȒȡȘȠȜȐ�ȐȩȏȖȞȎȓȠȟȭ�ȖȟȣȜȒȭ�Ȗȕ�ȟșȓ-

ȒȡȬȧȖȣ�ȡȟșȜȐȖȗ:
•� ȚȎșȓțȪȘȜȓ�ȞȎȟȟȠȜȭțȖȓ�-�ȏȩȟȠȞȜ�ȜȏȞȎȕȡȓȠȟȭ�ȘȜȞȖȥțȓȐȎȭ�ȘȜȞȘȎ;
•� ȏȜșȪȦȜȓ�ȞȎȟȟȠȜȭțȖȓ�-�ȣȜȞȜȦȜ�ȝȞȜȔȎȞȖȐȎȓȠȟȭ�ȟȓȞȓȒȖțȎ�ȝȞȜȒȡȘȠȎ.

� ǽȞȖ�ȖȟȝȜșȪȕȜȐȎțȖȖ�ȞȓȔȖȚȎ�“ǱȞȖșȪ”�țȎ�țȖȔțȬȬ�ȝȜșȘȡ�țȓȜȏȣȜȒȖȚȜ�ȡȟȠȎțȎȐșȖȐȎȠȪ�
ȝȜȒȒȜț�ȟ�țȓȏȜșȪȦȖȚ�ȘȜșȖȥȓȟȠȐȜȚ�ȐȜȒȩ.

ǲǼǽǼǹǻǳǻǶǳ
� ǺȎȞȖțȜȐȎțțȜȓ�ȚȭȟȜ�Ȗ�ȚȭȟȜ�ȏȓȕ�ȘȜȟȠȓȗ�ȑȜȠȜȐȖȠȟȭ�ȏȩȟȠȞȓȓ.�ǿȠȓȝȓțȪ�ȑȜȠȜȐțȜȟȠȖ�ȚȭȟȎ�
ȚȜȔțȜ�ȜȝȞȓȒȓșȖȠȪ�ȝȜ�țȎȒȞȓȕȡ.

� ǽȜȒȜȔȒȖȠȓ�15�ȚȖțȡȠ�ȝȓȞȓȒ�ȠȓȚ,�ȘȎȘ�ȞȎȕȞȓȕȎȠȪ�ȚȭȟȜ�Ȓșȭ�ȝȜȒȎȥȖ�țȎ�ȟȠȜș,�ȥȠȜȏȩ�ȒȎȠȪ�
ȟȜȘȡ�ȐȝȖȠȎȠȪȟȭ.

� ǻȓ�ȖȟȝȜșȪȕȡȗȠȓ�ȟșȖȦȘȜȚ�ȐȩȟȜȘȡȬ�ȠȓȚȝȓȞȎȠȡȞȡ�ȝȞȖ�ȝȞȖȑȜȠȜȐșȓțȖȖ�ȚȭȟȎ�ȝȜȘȞȩȠȜȑȜ�
ȟȎșȜȚ,�ȥȠȜȏȩ�ȖȕȏȓȔȎȠȪ�ȞȎȕȏȞȩȕȑȖȐȎțȖȭ�ȔȖȞȎ.

� ǻȎȥȖțȘȡ�Ȑ�ȜȠȘȞȩȠȩȓ�ȝȖȞȜȑȖ�ȟșȓȒȡȓȠ�ȘșȎȟȠȪ�ȟȝȡȟȠȭ�2/3�ȐȞȓȚȓțȖ�ȐȩȝȓȘȎțȖȭ�ȠȓȟȠȎ.�Ǽȟ-
ȠȎȐȦȓȓȟȭ�ȐȞȓȚȭ�ȝȞȖȑȜȠȜȐșȓțȖȭ�ȕȎȐȖȟȖȠ�ȜȠ�ȘȜșȖȥȓȟȠȐȎ�Ȗ�ȠȖȝȎ�țȎȥȖțȘȖ.�ǰ�ȔȖȒȘȜȚ�Ƞȓȟ-
Ƞȓ�țȓ�ȒȜșȔțȜ�ȏȩȠȪ�ȟșȖȦȘȜȚ�ȚțȜȑȜ�ȐȜȒȩ,�ȖțȎȥȓ�ȐȞȓȚȭ�ȝȞȖȑȜȠȜȐșȓțȖȭ�ȡȐȓșȖȥȖȠȟȭ.

� ǻȓ�ȟȠȎȐȪȠȓ�ȝȜȟȡȒȡ�țȎ�ȒțȜ�ȒȡȣȜȐȘȖ,�Ƞ.Ș.�ȥȞȓȕȚȓȞțȜȓ�ȠȓȝșȜ�ȚȜȔȓȠ�ȝȞȖȐȓȟȠȖ�Ș�ȝȜȐȞȓȔ-
ȒȓțȖȬ�ȫȚȎșȖȞȜȐȎțțȜȑȜ�ȝȜȘȞȩȠȖȭ.

ǽǼǹǳǵǻȉǳ ǿǼǰǳȀȉ ǽǼ ǶǿǽǼǹȊǵǼǰǮǻǶȌ ǲȁȃǼǰǼǱǼ ȆǸǮȂǮ
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ǯșȬȒȜ ǸȜș-
ȐȜ

ȀȓȚȝȓȞȎȠȡȞȎ
°C

ǽȜșȘȎ
(țȎȥȖțȎȭ�
ȟțȖȕȡ)

ǰȞȓȚȭ

ǰȉǽǳȅǸǮ:
ǺȭȑȘȜȓ�ȠȓȟȠȜ: ǽȖȞȜȑ 175 1-ȭ�ȝȜșȘȎ 40�-�50

ǯȖȟȘȐȖȠ 170 1-ȭ�ȝȜșȘȎ 30
ǽȓȟȜȥțȩȓ�ȘȜȞ-
ȔȖ:

ȂȞȡȘȠȜȐȩȗ�ȠȜȞȠ 180-190 1-ȭ�ȝȜșȘȎ 20�-�30

ǼȝȎȞȎ: ǾȎȗȟȘȖȗ�ȝȖȞȜȑ 160 1-ȭ�ȝȜșȘȎ 40�-�45
ǽȖȞȜȑ�“ǺȎȞȑȎȞȖȠȎ” 160 1-ȭ�ȝȜșȘȎ 40-45
ȆȜȘȜșȎȒțȩȗ�ȝȖȞȜȑ 160 1-ȭ�ȝȜșȘȎ 25-35

ȍȖȥțȩȗ�ȏȓșȜȘ: ǯȓȕȓ 100 1-ȭ�ȝȜșȘȎ 90
ǿșȜȓțȜȓ�ȠȓȟȠȜ: ǿșȜȓțȩȗ�ȝȖȞȜȑ�(ǰȜ-

șȜȐȎț) 200 1-ȭ�ȝȜșȘȎ 20

ǿșȜȗȘȖ 200 1-ȭ�ȝȜșȘȎ 20
ǺȍǿǼ:

ǾȜȟȠȏȖȢ 1,5�Șȑ 190 1-ȭ�ȝȜșȘȎ 90
ǴȎȞȓțȎȭ�ȠȓșȭȠȖțȎ 1�Șȑ 150�-�160 1-ȭ�ȝȜșȘȎ 120�-�150
ȀȡȦȓțȎȭ�ȠȓșȭȠȖțȎ 2�Șȑ 170�-�190 1-ȭ�ȝȜșȘȎ 60�-�90
ǴȎȞȓțȎȭ�ȏȎȞȎțȖțȎ 1.5�Șȑ 150�-�160 1-ȭ�ȝȜșȘȎ 60�-�75
ǴȎȞȓțȩȗ�ȘȜȕșȓțȜȘ 1.5�Șȑ 150�-�160 1-ȭ�ȝȜșȘȎ 50�-�60
ǻȜȑȎ�ȘȜȟȡșȖ 1.5�Șȑ 200 1-ȭ�ȝȜșȘȎ 90
ǻȜȑȎ�ȘȎȏȎțȎ 1.5�Șȑ 190 1-ȭ�ȝȜșȘȎ 120

ǲǶȅȊ:
ǶțȒȬȦȘȎ 2�Șȑ 150 1-ȭ�ȝȜșȘȎ 180�-�240
ǱȡȟȪ 4�Șȑ 160 1-ȭ�ȝȜșȘȎ 240�-�270
ȁȠȘȎ 2.5�Șȑ 175 1-ȭ�ȝȜșȘȎ 90�-�150
ǸȡȞȖȤȎ 1.5�Șȑ 170 1-ȭ�ȝȜșȘȎ 60�-�80
ǸȎȝșȡț 2.5�Șȑ 170 1-ȭ�ȝȜșȘȎ 120�-�150

ǾȉǯǮ:
ȂȜȞȓșȪ 1�Șȑ 200 1-ȭ�ȝȜșȘȎ 15�-�25
ȀȞȓȟȘȎ 1�Șȑ 190 1-ȭ�ȝȜșȘȎ 50

ǽǾǼȅǳǳ:
ǹȎȕȎțȪȭ 200 1-ȭ�ȝȜșȘȎ 40
ǿȡȢșȓ 180�-�200 1-ȭ�ȝȜșȘȎ 20
ǽȖȤȤȎ 200 1-ȭ�ȝȜșȘȎ 20

ȀǮǯǹǶȄǮ ǻǮǿȀǾǼǳǸ ǲȁȃǼǰǼǱǼ ȆǸǮȂǮ ǽǾǶ ǶǿǽǼǹȊǵǼǰǮǻǶǶ
ǾǳǴǶǺǮ ǰǳǾȃǻǶǷ Ƕ ǻǶǴǻǶǷ ǴǮǾ
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ǯșȬȒȜ ǸȜș-
ȐȜ

ȀȓȚȝȓȞȎȠȡȞȎ
°C

ǽȜșȘȎ
(țȎȥȖțȎȭ�
ȟțȖȕȡ)

ǰȞȓȚȭ

ǰȉǽǳȅǸǮ:
ǺȭȑȘȜȓ�ȠȓȟȠȜ: ǽȖȞȜȑ 175 2-ȭ�ȝȜșȘȎ 45

ǯȖȟȘȐȖȠ 170 2-ȭ�ȝȜșȘȎ 35
ȀȜȞȠ 170 2-ȭ�ȝȜșȘȎ 40

ǽȓȟȜȥțȩȓ�ȘȜȞ-
ȔȖ:

ȍȏșȜȥțȩȗ�ȝȖȞȜȑ 200 2-ȭ�ȝȜșȘȎ 35
ȀȜȞȠ 200 2-ȭ�ȝȜșȘȎ 35

ǼȝȎȞȎ: ǽȖȞȜȑ 170 2-ȭ�ȝȜșȘȎ 35
ǸȞȡȑșȩȗ�ȝȖȞȜȑ 170 2-ȭ�ȝȜșȘȎ 40
ǯȡșȜȥȘȎ 180 2-ȭ�ȝȜșȘȎ 25

ȍȖȥțȩȗ�ȏȓșȜȘ: ǯȓȕȓ 110 1-ȭ�Ȗ�2-ȭ�
ȝȜșȘȎ 35

ǿșȜȓțȜȓ�ȠȓȟȠȜ: ǺȎșȩȗ�ȟșȜȓțȩȗ�ȝȖ-
ȞȜȑ�(ǰȜșȜȐȎț) 200 2-ȭ�ȝȜșȘȎ 20

ǺȍǿǼ:
ǿȐȖțȖțȎ: ǴȎȞȓțțȎȭ 1�Șȑ 220 2-ȭ�ȝȜșȘȎ 90

ǸȜȠșȓȠȩ 1�Șȑ 200 1-ȭ�ȝȜșȘȎ 60
ȂȖșȓ 1�Șȑ 200 1-ȭ�ȝȜșȘȎ 60
ǻȜȑȎ 1.5�Șȑ 200 1-ȭ�ȝȜșȘȎ 90
ǾȡșȓȠ 1�Șȑ 180 2-ȭ�ȝȜșȘȎ 85
ǿȜȟȖȟȘȖ 1.5�Șȑ 170 1-ȭ�ȝȜșȘȎ 45

ǱȜȐȭȒȖțȎ: ȆȎȦșȩȘ 1�Șȑ 220 1-ȭ�ȝȜșȘȎ 95
ȂȖșȓ 1�Șȑ 220 1-ȭ�ȝȜșȘȎ 75
ǾȜȟȠȏȖȢ 1�Șȑ 240 2-ȭ�ȝȜșȘȎ 45
ǴȎȞȘȜȓ 1�Șȑ 230 1-ȭ�ȝȜșȘȎ 45

ȀȓșȭȠȖțȎ: ǻȜȑȎ 1�Șȑ 200 1-ȭ�ȝȜșȘȎ 95
ǴȎȞȓțțȎȭ 1�Șȑ 180 2-ȭ�ȝȜșȘȎ 90
ǼȘȜȞȜȘ 2�Șȑ 180 1-ȭ�ȝȜșȘȎ 100
ǱȞȡȒțȎȭ�ȥȎȟȠȪ 1�Șȑ 180 1-ȭ�ȝȜșȘȎ 60

ȍȑțȭȠȖțȎ: ǻȜȑȎ 1�Șȑ 200 2-ȭ�ȝȜșȘȎ 95
ǽșȓȥȜ 1�Șȑ 175 1-ȭ�ȝȜșȘȎ 70

ǯȎȞȎțȖțȎ: ǽșȓȥȜ 1�Șȑ 180 1-ȭ�ȝȜșȘȎ 85
ǻȜȑȎ 1.5�Șȑ 200 1-ȭ�ȝȜșȘȎ 90
ǱȞȡȒțȎȭ�ȥȎȟȠȪ 1.5�Șȑ 180 1-ȭ�ȝȜșȘȎ 70

ǽȞȜȥȓȓ: ǴȎȞȓțȩȗ�ȢȎȕȎț 1�Șȑ 200 1-ȭ�ȝȜșȘȎ 70
ǴȎȞȓțȩȗ�ȕȎȭȤ 2�Șȑ 175 1-ȭ�ȝȜșȘȎ 75

ǲǶȅȊ: ǶțȒȬȦȘȎ 1.5�Șȑ 180 2-ȭ�ȝȜșȘȎ 70
ȄȓȟȎȞȘȎ 1�Șȑ 180 2-ȭ�ȝȜșȘȎ 65
ȁȠȘȎ 2�Șȑ 180 1-ȭ�ȝȜșȘȎ 90
ǸȡȞȖȤȎ 1�Șȑ 175 2-ȭ�ȝȜșȘȎ 75
ȄȩȝșȓțȜȘ�ȠȎȏȎȘȎ 1�Șȑ 200 1-ȭ�ȝȜșȘȎ 75

ȀǮǯǹǶȄǮ ǻǮǿȀǾǼǳǸ ǲȁȃǼǰǼǱǼ ȆǸǮȂǮ ǽǾǶ ǶǿǽǼǹȊǵǼǰǮǻǶǶ
ǾǳǴǶǺǮ ǸǼǻǰǳǸȄǶǶ
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ǯșȬȒȜ ǸȜș-
ȐȜ

ȀȓȚȝȓȞȎȠȡȞȎ
°C

ǽȜșȘȎ
(țȎȥȖțȎȭ�
ȟțȖȕȡ)

ǰȞȓȚȭ

ǾȉǯǮ: ǲȓțȠȓȘȟ 1.5�Șȑ 180 1-ȭ�ȝȜșȘȎ 45
ǸȎȚȏȎșȎ 1�Șȑ 200 1-ȭ�ȝȜșȘȎ 25

ǽǾǼȅǳǳ: ǹȎȕȎțȪȭ 200 2-ȭ�ȝȜșȘȎ 40
ȀȞȡȏȜȥȘȖ�Ȗȕ�ȠȓȟȠȎ 200 2-ȭ�ȝȜșȘȎ 40
ǽȖȤȤȎ 200 1-ȭ�Ȗ�2-ȭ�

ȝȜșȘȎ
45

ǽȡȒȖțȑ 175 1-ȭ�ȝȜșȘȎ 45
ǿșȜȗȘȎ�ȟ�ȘȞȓȚȜȚ 175 2-ȭ�ȝȜșȘȎ 20
ǿȡȢșȓ 175 1-ȭ�ȝȜșȘȎ 35
ǽȓȥȓțȩȓ�ȭȏșȜȘȖ 180 1-ȭ�ȝȜșȘȎ 60



16

ǽȜȒȜȔȒȖȠȓ,�ȝȜȘȎ�ȝȞȖȏȜȞ�ȝȜșțȜȟȠȪȬ�ȜȟȠȩțȓȠ�ȝȓȞȓȒ�ȠȓȚ,�ȘȎȘ�ȥȖȟȠȖȠȪ�ȓȑȜ.
ǼȠȘșȬȥȖȠȓ�ȒȡȣȜȐȜȗ�ȦȘȎȢ�ȜȠ�ȫșȓȘȠȞȜȟȓȠȖ.�ȅȖȟȠȖȠȓ�ȣȞȜȚȖȞȜȐȎțțȩȓ,�ȫȚȎșȖȞȜȐȎțțȩȓ�Ȗ�
ȜȘȞȎȦȓțțȩȓ�ȥȎȟȠȖ�ȝȞȖȏȜȞȎ�ȠȘȎțȪȬ�ȟ�ȠȓȝșȜȗ�ȐȜȒȜȗ�Ȗ�țȓȗȠȞȎșȪțȩȚ�ȚȜȬȧȖȚ�ȟȞȓȒȟ-
ȠȐȜȚ.�ǻȓ�ȖȟȝȜșȪȕȡȗȠȓ�ȘȖȟșȜȠțȩȓ�Ȗ�ȎȏȞȎȕȖȐțȩȓ�ȚȜȬȧȖȓ�ȟȞȓȒȟȠȐȎ.
ǲșȭ�ȥȖȟȠȘȖ�ȥȎȟȠȓȗ�Ȗȕ�țȓȞȔȎȐȓȬȧȓȗ�ȟȠȎșȖ�ȖȟȝȜșȪȕȡȗȠȓ�ȒȓțȎȠȡȞȎȠ.
ǽȞȜȠȖȞȎȗȠȓ�ȎșȬȚȖțȖȓȐȩȓ�ȥȎȟȠȖ�ȝȞȖȏȜȞȎ�ȟțȎȥȎșȎ�ȐȎȠȜȗ�ȟȚȜȥȓțțȜȗ�Ȑ�ȞȎȟȠȖȠȓșȪțȜȚ�
ȚȎȟșȓ,�Ȏ�ȝȜȠȜȚ�ȒȓțȎȠȡȞȎȠȜȚ.
ǻȓ�ȖȟȝȜșȪȕȡȗȠȓ�ȜȠȏȓșȖȐȎȬȧȖȓ�ȐȓȧȓȟȠȐȎ�Ȓșȭ�ȥȖȟȠȘȖ�ȝȞȖȏȜȞȎ.
ǽȜ�ȐȜȕȚȜȔțȜȟȠȖ�ȏȩȟȠȞȜ�ȐȩȠȖȞȎȗȠȓ�ȓȒȘȖȓ�ȐȓȧȓȟȠȐȎ�(șȖȚȜțțȩȗ�ȟȜȘ,�ȡȘȟȡȟ�Ȗ�Ƞ.ȝ.)�ȟ�șȬ-
ȏȩȣ�ȝȜȐȓȞȣțȜȟȠȓȗ�ȝȞȖȏȜȞȎ.
ǿǻȍȀǶǳ ǲǰǳǾȄȉ (ȞȖȟ. 7)
� ȅȠȜȏȩ� ȜȏșȓȑȥȖȠȪ� ȥȖȟȠȘȡ� ȝȞȖȏȜȞȎ� -� ȟțȖȚȖȠȓ�

ȒȐȓȞȤȡ.�ǲșȭ�ȫȠȜȑȜ�ȜȠȘȞȜȗȠȓ�ȒȐȓȞȤȡ�Ȗ�țȎȒȓțȪȠȓ�
ȟȘȜȏȡ�“A”�(ȞȖȟ.�7)�țȎ�ȘȞȬȥȜȘ�“B”.�ǲȐȡȚȭ�ȞȡȘȎ-
ȚȖ�ȝȜȒțȖȚȖȠȓ�ȒȐȓȞȤȡ�ȒȜ�ȝȜșȜȐȖțȩ�ȓȓ�ȣȜȒȎ�Ȗ�
ȝȜȠȭțȖȠȓ�țȎ�ȟȓȏȭ.�ǲșȭ�ȡȟȠȎțȜȐȘȖ�ȒȐȓȞȤȩ�Ȝȏ-
ȞȎȠțȜ,�ȝȜȐȠȜȞȖȠȓ�ȫȠȡ�ȝȞȜȤȓȒȡȞȡ�Ȑ�ȜȏȞȎȠțȜȚ�
ȝȜȞȭȒȘȓ.� ǯȡȒȪȠȓ� ȐțȖȚȎȠȓșȪțȩ� ȝȞȖ� ȡȟȠȎțȜȐȘȖ�
ȘȞȓȝșȓțȖȗ�“ǿ”�Ȑ�ȘȜȞȝȡȟ�ȝȞȖȏȜȞȎ”�(ȞȖȟ.�7).

ǿǮǺǼǼȅǶȇǮȌȇǶǳǿȍ ǽǮǻǳǹǶ (ȞȖȟ. 8)
� ǿȎȚȜȜȥȖȧȎȬȧȖȓȟȭ� ȘȎȠȎșȖȠȖȥȓȟȘȖȓ� ȝȎțȓșȖ� ȝȞȓȐȞȎȧȎȬȠ� ȘȎȝșȖ�ȔȖȞȎ� Ȑ� ȟȐȓȠșȡȬ�

ȝȩșȪȤȡ.�ȋȠȡ�ȝȩșȪȤȡ�ȚȜȔțȜ�ȡȒȎșȖȠȪ�ȟ�ȝȜȚȜȧȪȬ�ȑȡȏȘȖ�ȝȜȟșȓ�ȠȜȑȜ,�ȘȎȘ�ȝȞȖȏȜȞ�ȜȟȠȩ-
țȓȠ.�ǿȎȚȜȜȥȖȧȎȬȧȖȓȟȭ�ȝȎțȓșȖ�șȓȑȘȜ�ȟțȖȚȎȬȠȟȭ.�ǾȎȚȘȎ�ȟ�ȝȜșȜȕȘȎȚȖ�Ȓșȭ�ȡȟȠȎ-
țȜȐȘȖ�ȝȜșȜȘ�ȘȞȓȝȖȠȟȭ�Ș�ȠȞȓȚ�ȕȎȚȘȎȚ.�ȅȠȜȏȩ�ȟțȭȠȪ�ȞȎȚȘȡ�ȎȘȘȡȞȎȠțȜ�țȎȒȎȐȖȠȓ��țȎ�
ȫȠȖ�ȕȎȚȘȖ�(ȞȖȟ.�8A).

� ǽȜȟșȓ�ȫȠȜȑȜ�ȟțȖȚȖȠȓ�ȏȜȘȜȐȩȓ�ȟȎ-
ȚȜȜȥȖȧȎȬȧȖȓȟȭ� ȝȎțȓșȖ� (ȞȖȟ.�
8B).

� ȅȠȜȏȩ�ȟțȭȠȪ� ȕȎȒțȬȬ�ȝȎțȓșȪ,� ȟșȡ-
ȔȎȧȡȬ�ȠȎȘȔȓ�ȕȎȧȖȠȜȗ�Ȓșȭ�ȐȓțȠȖ-
șȭȠȜȞȎ�ȜȏȞȎȠȖȠȓȟȪ�Ș�ȞȖȟȡțȘȡ�8C.�
ǰ�țȓȘȜȠȜȞȩȣ�ȚȜȒȓșȭȣ�ȫȠȖ�ȝȎțȓșȖ�
țȓ�ȡȟȠȎțȜȐșȓțȩ,�Ȏ�ȟȎȚȜȜȥȖȧȎȬ-
ȧȓȓȟȭ� ȘȎȠȎșȖȠȖȥȓȟȘȜȓ� ȝȜȘȞȩȠȖȓ�
țȎțȓȟȓțȜ� țȎ� ȐțȡȠȞȓțțȖȓ� ȟȠȓțȘȖ��
ȒȡȣȜȐȘȖ.

ȅǶǿȀǸǮ ǽǾǶǯǼǾǮ
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ǽǼǲǿǰǳȀǸǮ ǲȁȃǼǰǸǶ (ȞȖȟ. 9)
� ǹȎȚȝȜȥȘȎ� ȒȡȣȜȐȘȖ� ȐȩȝȜșțȓțȎ� Ȗȕ� ȟȝȓȤȖȎșȪțȩȣ� ȔȎȞȜȟ-

ȠȜȗȘȖȣ� ȚȎȠȓȞȖȎșȜȐ.� ǽȞȖ� ȕȎȚȓțȓ� șȎȚȝȜȥȘȖ� țȓȜȏȣȜȒȖȚȜ�
ȜȠȘșȬȥȖȠȪ� ȝȞȖȏȜȞ� ȜȠ� ȫșȓȘȠȞȜȟȓȠȖ.� ǽȜȟșȓ� ȫȠȜȑȜ� ȟțȖȚȖȠȓ�
ȕȎȧȖȠțȜȓ�ȟȠȓȘșȜ�(A)�Ȗ�ȕȎȚȓțȖȠȓ�ȟȠȎȞȡȬ�șȎȚȝȜȥȘȡ�țȎ�ȎțȎ-
șȜȑȖȥțȡȬ�țȜȐȡȬ.�ǰ�ȕȎȐȓȞȦȓțȖȓ�ȡȟȠȎțȜȐȖȠȓ�ȕȎȧȖȠțȜȓ�ȟȠȓȘ-
șȜ�țȎ�ȚȓȟȠȜ.

ǰǮǴǻǼ:
� ǲȎȔȓ�ȟșȜȚȎțțȩȗ�ȒȡȣȜȐȜȗ�ȦȘȎȢ�ȚȜȔȓȠ�ȏȩȠȪ�ȜȝȎȟțȜȗ�Ȓșȭ�

ȒȓȠȓȗ.�ǽȜȫȠȜȚȡ,�ȝȞȖ�ȓȑȜ�ȡȠȖșȖȕȎȤȖȖ�țȓȜȏȣȜȒȖȚȜ�ȜȠȞȓȕȎȠȪ�
ȦțȡȞ�ȝȖȠȎțȖȭ�Ȗ�ȟțȭȠȪ�ȒȐȓȞȤȡ.

� ȁȠȖșȖȕȖȞȡȗȠȓ�ȒȡȣȜȐȜȗ�ȦȘȎȢ�Ȑ�ȟȜȜȠȐȓȠȟȠȐȖȖ�ȟ�ȚȓȟȠțȩȚȖ�ȕȎȘȜțȎȚȖ�ȡȠȖșȖȕȎȤȖȖ�ȝȜ-
ȒȜȏțȜȑȜ�ȞȜȒȎ�ȜȏȜȞȡȒȜȐȎțȖȭ.

ǰ�ȒȎțțȜȗ�ȠȎȏșȖȤȓ�ȝȞȖȐȓȒȓțȩ�ȠȖȝȖȥțȩȓ�ȞȓȕȡșȪȠȎȠȩ,�ȘȜȠȜȞȩȓ�ȚȜȑȡȠ�ȐȜȕțȖȘțȡȠȪ�ȐȜ�ȐȞȓȚȭ�
ȝȞȖȑȜȠȜȐșȓțȖȭ�ȝȞȜȒȡȘȠȜȐ:

ǾǳǵȁǹȊȀǮȀ ǽǾǶȅǶǻǮ ǾǳǸǼǺǳǻǲǮȄǶǶ
ǰȓȞȣțȭȭ�ȘȜȞȘȎ�ȜȥȓțȪ�ȠȓȚ-
țȎ,�Ȏ�țȖȔțȭȭ�ȥȎȟȠȪ�țȓȒȜ-
ȟȠȎȠȜȥțȜ�ȝȜȒȔȎȞȓțȎ

ǻȓȒȜȟȠȎȠȜȥțȜ�
ȠȓȝșȎ�ȜȠ�țȖȔțȓȑȜ�
ȫșȓȚȓțȠȎ

-�ǶȟȝȜșȪȕȡȗȠȓ�ȞȓȔȖȚ�țȎȠȡȞȎșȪțȜ�ȘȜț-
ȐȓȘȤȖȖ

-�ȁȟȠȎțȎȐșȖȐȎȗȠȓ�ȏȜșȓȓ�țȖȕȘȡȬ�ȠȓȚ-
ȝȓȞȎȠȡȞȡ�Ȓșȭ�ȝȩȦțȩȣ�ȝȖȞȜȑȜȐ

-�ǽȓȞȓȟȠȎȐȪȠȓ�ȝȞȜȒȡȘȠȩ�țȎ�ȝȜșȘȡ�ȝȜ-
ȐȩȦȓ

ǻȖȔțȭȭ�ȥȎȟȠȪ�ȜȥȓțȪ�ȠȓȚ-
țȎȭ,�Ȏ�ȐȓȞȣțȭ�țȓȒȜȟȠȎȠȜȥ-
țȜ�ȝȜȒȔȎȞȓțȎ

ǿșȖȦȘȜȚ�ȚțȜȑȜ�
ȠȓȝșȎ�ȜȠ�țȖȔțȓȑȜ�
ȫșȓȚȓțȠȎ

-�ǶȟȝȜșȪȕȡȗȠȓ�ȞȓȔȖȚ�țȎȠȡȞȎșȪțȜ�ȘȜț-
ȐȓȘȤȖȖ

-�ǶȟȝȜșȪȕȡȗȠȓ�ȢȜȞȚȡ�ȟ�ȏȜșȓȓ�țȖȕȘȖ-
ȚȖ�ȘȞȎȭȚȖ

-�ȁȟȠȎțȜȐȖȠȓ�ȏȜșȓȓ�țȖȕȘȡȬ�ȠȓȚȝȓȞȎ-
ȠȡȞȡ

-�ǽȓȞȓȟȠȎȐȪȠȓ�ȝȞȜȒȡȘȠȩ�țȎ�ȝȜșȘȡ�ȝȜ-
țȖȔȓ

ǽȜȐȓȞȣțȜȟȠȪ�ȝȞȜȒȡȘȠȎ�Ȝȏ-
ȔȎȞȓțȎ,�Ȏ�ȟȓȞȓȒȖțȎ�-�țȓȠ

ǿșȖȦȘȜȚ�ȐȩȟȜ-
ȘȎȭ�ȠȓȚȝȓȞȎȠȡȞȎ

ǿțȖȕȪȠȓ�ȠȓȚȝȓȞȎȠȡȞȡ�Ȗ�ȡȐȓșȖȥȪȠȓ�ȐȞȓ-
Țȭ�ȝȞȖȑȜȠȜȐșȓțȖȭ

ǽȞȜȒȡȘȠ�ȟșȖȦȘȜȚ�Ȑȩȟȡ-
Ȧȓț

ǻȖȕȘȎȭ�ȠȓȚȝȓȞȎ-
ȠȡȞȎ

ȁȐȓșȖȥȪȠȓ�ȠȓȚȝȓȞȎȠȡȞȡ�Ȗ�ȡȚȓțȪȦȖȠȓ�
ȐȞȓȚȭ�ȝȞȖȑȜȠȜȐșȓțȖȭ

ȁǿȀǾǮǻǳǻǶǳ ǻǳǽǼǹǮǲǼǸ
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ǲȎțțȩȗ�ȝȞȖȏȜȞ�ȝȞȖȟȝȜȟȜȏșȓț�Ȓșȭ�ȞȎȏȜȠȩ�ȜȠ�ȫșȓȘȠȞȜȟȓȠȖ�220�-�230�ǰ�~�50�ǱȤ.�ǽȓȞȓȒ�
ȠȓȚ,�ȘȎȘ�ȐȘșȬȥȖȠȪ�ȝȞȖȏȜȞ�ȞȓȘȜȚȓțȒȡȓȠȟȭ�ȡȏȓȒȖȠȪȟȭ�Ȑ�ȠȜȚ,�ȥȠȜ�ȞȎȏȜȥȓȓ�țȎȝȞȭȔȓțȖȓ�
ȝȞȖȏȜȞȎ�ȟȜȐȝȎȒȎȓȠ�ȟ�țȎȝȞȭȔȓțȖȓȚ�Ȑ�ȫșȓȘȠȞȜȟȓȠȖ.
ǻȖȔțȖȗ�țȎȑȞȓȐȎȠȓșȪțȩȗ�ȫșȓ-
ȚȓțȠ

1200�ǰȠ ǰȓȞȣțȖȗ�țȎȑȞȓȐȎȠȓșȪțȩȗ�ȫșȓ-
ȚȓțȠ�(ȐțȡȠȞȓțțȖȗ�ȘȜțȠȡȞ) 1050�ǰȠ

ǰȓȞȣțȖȗ�țȎȑȞȓȐȎȠȓșȪțȩȗ�ȫșȓ-
ȚȓțȠ�(ȐțȓȦțȖȗ�ȘȜțȠȡȞ)

850�ǰȠ ǰȓȞȣțȖȗ�țȎȑȞȓȐȎȠȓșȪțȩȗ�ȫșȓ-
ȚȓțȠ�(ȟȡȚȚȎ�ȘȜțȠȡȞȜȐ) 1900�ǰȠ

ǸȞȡȑȜȐȜȗ�țȎȑȞȓȐȎȠȓșȪțȩȗ�ȫșȓ-
ȚȓțȠ

2100�ǰȠ ǺȜȠȜȞ�ȐȓțȠȖșȭȠȜȞȎ 32�ǰȠ

ǽȜȒȟȐȓȠȘȎ�ȒȡȣȜȐȘȖ 15�ǰȠ ȀȎțȑȓțȤȖȎșȪțȩȗ�ȒȐȖȑȎȠȓșȪ 25�ǰȠ
ǸșȎȟȟ�ȫțȓȞȑȜȝȜȠȞȓȏșȓțȖȭ ǰ

ǰ�Ȅǳǹȍȃ�ȁǹȁȅȆǳǻǶȍ�ǸǮȅǳǿȀǰǮ�ǽǾǼǲȁǸȄǶǶ�ǲǶǵǮǷǻ�Ƕ�ǿǽǳȄǶȂǶǸǮȄǶȍ�ǺǼǱȁȀ�ǯȉȀȊ�
ǶǵǺǳǻǳǻȉ�ǯǳǵ�ǽǾǳǲǰǮǾǶȀǳǹȊǻǼǱǼ�ǽǾǳǲȁǽǾǳǴǲǳǻǶȍ!

ǽȜ�ȖȟȠȓȥȓțȖȖ�ȟȞȜȘȎ�ȟșȡȔȏȩ�ȠȜȐȎȞȎ,�țȓȜȏȣȜȒȖȚȜ�ȜȏȞȎȠȖȠȪȟȭ�Ȑ�ȟȓȞȐȖȟțȩȗ�ȤȓțȠȞ�ȕȎ�
ȘȜțȟȡșȪȠȎȤȖȓȗ�ȝȜ�ȒȎșȪțȓȗȦȓȗ�ȫȘȟȝșȡȎȠȎȤȖȖ�ȠȜȐȎȞȎ.�ǰ�ȝȞȜȠȖȐțȜȚ�ȟșȡȥȎȓ�ȒȎșȪțȓȗȦȎȭ�
ȫȘȟȝșȡȎȠȎȤȖȭ�ȚȜȔȓȠ�ȝȜȐșȓȥȪ�țȓȐȜȕȚȜȔțȜȟȠȪ�țȜȞȚȎșȪțȜȑȜ�ȖȟȝȜșȪȕȜȐȎțȖȭ�ȠȜȐȎȞȎ.

ǿǽǳȄǶȂǶǸǮȄǶȍ

ǿȞȜȘ ȟșȡȔȏȩ ȒȎțțȜȑȜ ȖȕȒȓșȖȭ - 3 ȑȜȒȎ ȟ ȚȜȚȓțȠȎ ȝȞȜȒȎȔȖ
“ǸǼǾȀǹǮǻǲ�ǶǻǲǮǿȀǾǶǵ”

Ǯ08�Ǿ2-ǯ4�ȏȖșȒȖțȑ,�ǸȓȒȔȖțȎț�2�ǾȜȎȒ,�ǿ�ȫțȒ�Ȁ�ǶțȒȎȟȠȞȖ�ǽȎȞȘ,�ȆȓțȕȓțȪ,
ǱȡȎțȒȜțȑ�ǽȞȜȐȖțȟ,�ǸȖȠȎȗ

ǽȞȜȖȕȐȓȒȓțȜ�Ȑ�ǸȖȠȎȓ.
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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

•� 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

•� One�small�wire�shelf
•� One�big�wire�shelf
•� One�tray�with�handle
•� self-cleaning

INTRODUCTION

FEaturEs anD Functions

stanDarD accEssoriEs
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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�to�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�irst�time�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.

saFEty PrEcautions
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installinG tHE aPPliancE
� Installation�should�be�carried�out�according�to�the�instructions�by�a�professionally�quali-

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

things�due�to�a�wrong�installation.
FittinG DiMEnsions
� general� tolerance� for� itting��
� dimension:
� width:� 560*7-1,5�mm
� height:� 589�+0-2,5�mm

installinG tHE aPPliancE
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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�eficient�air�circulation,�the�oven�should�be�itted�according�to�the�dimen-
sions�shown�in�ig.�1-2.

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

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�tem-
perature�will�become�deformed�or�unstuck.

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

� All�parts�which�offer�protection�should�be�ixed�in�such�a�way�that�they�cannot�be�re-
moved�without�the�use�of�a�tool.
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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�speciication�plate.
•� Fit� the�plug� into�a�socket�itted�with�a�third�contact�which�corresponds�with�the�earth�

connection.� This� should�be�properly� connected,� if� the�appliance�does� not� come�al-
ready�itted�with�a�plug,�it�a�regulation�plug�to�the�cable�which� is�capable�of�taking�
the�power�indicated�on�the�speciication�plate.

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

•� If�the�plug�itted�to�the�appliance,�and�the�socket,�are�incompatible,�get�a�profession-
ally�qualiied�person�to�it�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�itting�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�eficient�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�to�the�lack�of�an�earth�connection.
WirEs connEction
� 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�ig.�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.

tyPE anD sEction oF suPPly cablE
� Please� use� three-core� cable� with� cross� sec-

tion�of�each�wire�non� less� than�1.5�mm.� The�
maximum�amperage�is�16�A.�

connEction to tHE Mains suPPly



27

sElEctor anD tHErMostat knob

selector knob Thermostat

All�functions�will�start�after�selecting�the�oven�tempera-
ture�with�the�thermostat�knob.
The�oven�is�itted�with:
-�a�lower�heating�element;
-�an�upper�heating�element,�which�according� to� the�
cooking�mode�can�be�used�for�grilling�or�baking.

-�a�circular�heating�element,�which�surrounds�the�fan.
when�you�turn�the�control�knob�to�position� �the�light�
will�be�on�for�all�the�following�operations.

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.

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�ish)�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.

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�poultry,�sausage,�red�
meat.

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.

control PanEl
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lED ProGraMMEr
Features

� 24�hours�clock�with�automatic�programme�and�min-
utes�counter.

Functions

� Cooking� time,� cooking� end� time,�manual� position,�
clock,�minutes�counter,�times�to�be�set�up�to�23�hours�
59�minutes.

Display

� 4-igures,�7-segments�display� for�cooking� times�and�
time�of�day.

� The�symbols�light�up�when�the�corresponding�functions�are�selected.
�-�Cooking�time �-�Manual “–”�-�subtract�time
�-�End�time �-�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�time�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�lashes.
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�continuously.�The�relay�switches�on�immediately.�when�the�cooking�
end�time�corresponds�to�the�time�of�day,�the�relay�and�cooking�time�symbol�switch�off,�
the�sound�signal�rings�and�the�AUTO�symbol�lashes.

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�continuously.�The�relay�
contacts�switch�on.�when�the�cooking�end�time�corresponds�to�the�time�of�day,�the�relay�
and�the�cooking�time�symbol�switch�off.�when�the�cooking�time�is�up,�the�AUTO�symbol�
lashes,� 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�lashes,�the�sound�signal�rings,�the�cook-
ing�time�symbol�and�the�relay�switch�off.
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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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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�into�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�lavours.

� 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�irst�
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�illed.�The�
remaining�cooking�time�depends�on�the�garnishing�(fruit,� jam).�Beaten�doughs�should�
not�be�too�much�luid,�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.

clEaninG anD MaintEnancE
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dish Q-ty Oven�temp.�
in�°C

shelf�position�
from�the�bot-

tom

Cooking�time�
in�minutes

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 1st�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 1.5�kg 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 1st�shelf 240�-�270
duck 2.5�kg 175 1st�shelf 90�-�150
Chicken 1.5�kg 170 1st�shelf 60�-�80
Capon 2.5�kg 170 1st�shelf 120�-�150

FisH:
Trout 200 1st�shelf 15�-�25
Cod-ish 1�kg 190 1st�shelf 50

various:
Lasagne 200 1st�shelf 40
soufles 180�-�200 1st�shelf 20
Cram�puff 200 1st�shelf 20
Pizza 200 1st�shelf 20

inDicativE tiMinG anD tEMPEraturEs For cookinG  
WitH convEntional ovEn
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dish Q-ty Oven�temp.�
in�°C

shelf�position�
from�the�bot-

tom

Cooking�time�
in�minutes

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
Ring-shaped�
cake 170 2nd�shelf 40

Biscuits 180 2nd�shelf 25
Albumen�sweet: Meringue 110 1st�and�2nd�

shelf 35

Puff�pastry: small�“vol�au�
vent” 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 1st�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 1st�shelf 70

Mutton:
shoulder 1�kg 180 1st�shelf 85
Leg 1.5�kg 200 1st�shelf 90
Breast 1.5�kg 180 1st�shelf 70

inDicativE tiMinGs anD tEMPEraturEs For cookinG  
WitH Fan ovEn
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dish Q-ty Oven�temp.�
in�°C

shelf�position�
from�the�bot-

tom

Cooking�time�
in�minutes

MEat:
game:

Roast�pheasant 1�kg 200 1st�shelf 70
Roast�hare 2�kg 175 1st�shelf 75
Rabbit 175 1st�shelf 75

Poultry:
Turkey 1.5�kg 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 1st�shelf 25

various:
Lasagne 200 2nd�shelf 40
Cannelloni 200 2nd�shelf 40
Pizza 200 1st�and�2nd�

shelf
45

Maraschino�pud-
ding 175 1st�shelf 45

Cream�puff 175 2nd�shelf 20
soufles 175 1st�shelf 35
Baked�apples 180 1st�shelf 60
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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 (ig. 7)
� To�make�cleaning�easier,�remove�the�oven�door�

as�follows:�insert�hook�A�(ig.�7)�in�hinge�slot�B.�half�
open�the�door�and,�using�both�hands,�pull� the�
door�towards�you�until�it�becomes�unhooked.�To�
reit� the�door,�carry�out� the� same�operation� in�
reverse,�taking�care�to�introduce�the�two�sectors�
C�correctly.

sElF-clEaninG PanEls (ig. 8)
� If�the�oven�is�itted�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�eficiency.�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�
catches� down� slightly� to� remove�
the�frame�(ig.�8A).

� This�will�also�release�the�self-clean-
ing�lateral�panel�(ig.�8B).�To�release�
the�rear�self-�cleaning�panel�(which�
also�acts�as�the�fan�guard),�refer�to�
ig.�8C.�In�some�models�these�three�
panels� are� not� installed,� and� the�
self-cleaning�coating�is�on�the�oven�
side�walls.

clEaninG anD MaintEnancE
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ovEn liGHt (ig. 9)
� The�oven�bulb�is�a�special�kind�which�is�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.

n�the�following�table,�some�indicative�hints�for�cooking:
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�tins
-� Lower�the�temperature
-� Put�the�cake�on�a�higher�shelf

The�outside�is�too�cooked�
and�the�inside�not�cooked�
enough

Too�high�temper-
ature

Lower�the�temperature�and�increase�
the�cooking�time

The�outside�is�too�dry�even�
though�of�the�right�color

Too�low�tempera-
ture

Increase�the�temperature�and�reduce�
the�cooking�time

troublEsHootinG
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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�
speciications�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 15�w Fan�motor 32�w
Accessories�according�to�models
Turn�pit 4�w Tangential�motor 25�w
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.

SPECIFICATION

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


