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MUKPOBOJIHOBAA TTIEYD
PYKOBO/JCTBO I10 OKCIUTYATALIMN
MOJEJIN CMW 7117 DW
CMW 7217 DS
CMW 7317 DY

BHuMaTeslbHO TNpoYMTANTE [JAAaHHYW) HMHCTPYKIHIO TIepej
HCMO0JIb30BAHMEM MUKPOBOJIHOBOM Me4M U 0epeskHO XpaHHTe ee.

Ecnu BBl Oyzere coOnomaTh cojepikaiiuecs 34€Ch HHCTPYKIWH,
Ballla [IeYb TapaHTUPYET OTIUYHYIO pabOTy Ha JOJTHE TOMbI.

BEPEXKHO XPAHUTE HACTOSIIEE PYKOBO/JICTBO
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MEPBI IPEJOCTOPOXHOCTHU BO U3BEXXAHUE
OBJYYEHMS SHEPTUEN MUKPOBOJIH

(a) He mprTaiiTech BKIIOYATH MEYh C OTKPBITOHN IBEPIEH, TOCKOIBKY ATO MOMKET
BBI3BATh OINACHOE M3IIyYCHHE 3HEPrHeil MUKPOBONH. BakHO HE jomare WM HE
MEHATh 3aMKH 0€3011aCHOCTH.

(6) He craBpTe HUKaKue MpeAMETHl MEXKIY NEepeAHEH YacThio MY U ABEPIEH, a
TaKXC HC ﬂaBaﬁTe HaKaliuBaTbCd TIpdA3d HWIA MOKOHOIUM  CpE€ACTBAM Ha
TOBCPXHOCTH YIUIOTHUTECIIA.

(B8) Bunmanwue: Ecnm aBepua Wi yIUIOTHHTEb TTOBPEXKAEHBI, I€Yb HE JOJDKHA
HCIIOJIb30BATHCS, TI0Ka HE OYyJIET IIOYMHEHa CHJIaMHA KOMIIETEHTHOTO CIICIIHAIINCTA.

MNPUJIOKEHUE

Ecnmn mpuGop He NOANECPKUBAETCS B XOPOIIEM COCTOSHHHM YHCTOTHI, €ro
MTOBEPXHOCTh MOJKET OBITh MOBPEXAEHA, M 3TO MOXKET COKPATHTh CPOK CIYXKOBI
prdopa 1 IPUBECTH K OMACHBIM CUTYAIHAM.

TexHuYecKHe XapaKTePUCTHKH

Mogenu CMW 7117 DW - CMW 7217 DS -CMW 7317DY
HomuHaneHOe HanpskeHue 230 B~50Tn

HommunanpHas BXogHAass MOIIIHOCTH 1150 Bt

(MHKPOBOJIHBI)

HomunanbHas BEIXOIHASI MOIITHOCTh 700 Bt

(MHKpPOBOJIHBI)

EmMxocTh neun 17n

JuameTp Bpamaromencs Tapeaku @ 245 MM

BHemHue rabaputsl 461 x 375 x 280 MM

Bec HeTTo 12,2 kr




BAKHBIE TPEAYIPEKAEHUS BE3OITACHOCTH
BHUMAHUE

UroOBl CHM3UTH PHUCK MOXKapa, 3JIEKTPUYECKOro yaapa, ymepba JIOAiIM HIIH
OOJTydeHNs] 3HEpPrueil MHUKPOBOJH BO BpEMS IIOJIb30BAHUS 3SJIEKTPOOBITOBBIM
npudOpoOM, MBI PEKOMEHJIyeM CJIeJ0BaTh OCHOBHBIM MepaMm MpeJI0CTOPOKHOCTH,
Cpeiu KOTOPBIX CIIeIYIOMINE:

1.

10.
11.

12.

13.

Buumanme: JXugkoct wiaM Jpyrue TMINEBBIE TMPOAYKTH HE JIOJDKHBI
pasorpeBarbCs B HArJIyXO 3aKpBITHIX KOHTEHHEpaxX, TIOCKOJIBKY MOTYT
B30pBAaThCA.

Buumanue: OnacHo 1711 BCeX, KTO HE SIBISICTCS aBTOPU30BAHHBIM TEXHHUKOM,
CHMMATb 3alIUTHYIO KPBIIIKY, MpeIHA3HAYCHHYIO JJIsI 00eCIeUeHns 3aIInuThI
0T 00JTy4eHUsI SHEPruel MUKPOBOJIH.

Baumanue: Paspemaiite  monb3oBaTbcsi  MHUKPOBOJIHOBOM — IE€YBIO
HECOBEPILCHHOJIETHUM JETAM 0€3 MPUCMOTpa TOJIBKO 1OCIe TOTO, KaK JaJuTe
COOTBETCTBYIOIINE WHCTPYKIMH, KOTOPHIE MO3BOJIIT HECOBEPIICHHOJIETHEMY
UCIIOB30BaTh IIe4b OE30IIaCHBIM CIOCOOOM, M TOJNBKO, KOTZAA OH IIOHSII
OIIaCHOCTH, CBSI3aHHBIE C HEHA/JIEXKAIIUM HCIOIb30BaHUEM.

Buumanue: Korma mneus wncmosib3yeTcss KOMOWHHPOBAHHBIM —CIIOCOOOM,
HECOBEPILCHHOJETHHE  JIOJDKHBI  WCIIONB30BaTh  I1I€4b  TOJIBKO  IOJ
HaOJII0JIeHueM B3pOCJIOTO I10 MPUYMHE MPOU3BOIUMOI TeMIiepaTrypsl (TOJIBKO
JUISL CEPUH C TPHIIEM).

Hcnonp30BaTh TOJNBKO KYXOHHBIE NPUHAJISKHOCTH, NPUTOJHBIE  JUIS
WCIIOJIb30BAHMSI B MUKPOBOJIHOBOH TIEUH.

[ledp moMKHA PETYIAPHO YHCTHTHCS, & JIIOObIE OCTaTKW IHINM JOJDKHBI
YIAIISATHCA.

IIpouuTaTh u BBIIIOJIHSATD cnenuuIecKue «MEPBI
IMPEJOCTOPOXHOCTHU YTOBbI N3BEXATD BO3MOXHOE
OBJIYYEHME SHEPI'MEN MUKPOBOJIH».

Korzaa pazorpeBaercst nuiia B MIacCTMacCOBBIX HIIM OyMaXXHBIX KOHTEiHepax,
JIepKaTh MO KOHTPOJIEM IeUb 110 IPUYHUHE BO3MOXKHOTO I0XKapa.

Ecnu naOmiofaercst 1bIM, BBIKIIOYWTH WIM BBIHYTH M3 PO3ETKH I€4b U
JIepKaTh 3aKPHITOH JABEPILY, YTOOBI IIOTaCHTh IIaMsl.

He Baputh upe3mepHoO nuiry.

He wucmonp3oBaTh monocTe Ieun B KadecTBE KoHTeiHepa. He ocraBmsaTh
MIPOYKTEHI, TAKNE KaK XJIe0, CyXapH U Mpod., BHYTPH TIEUH.

CHATP 3aMKH M3 METAIMYECKOM IPOBOJOKH M METAJUIMYECKHE PYUIKH C
KOHTCHHEPOB/TIaKeTOB M3 OyMark WX IUIaCTHKA MEPes TeM, KaK pacloOKHUTh
UX B TIE€YH.

YcTraHoBUTE WM pacnoIoKUTh 1€Yb B COOTBCTCTBUU C MOCTaBJICHHOM
UHCTPYKIIUEH MO YCTaHOBKE.
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Siilna B cKopiyme W KpyThle sHIla HE JIOJDKHBI Pa3orpeBaThcsi B
MHKPOBOJIHOBOH II€YH, IMOCKOIBKY MOTYT B30pPBaThCS HaXKe IMOCIE TOTO, Kak
pa3orpeBaHue 3aKOHYCHO.

Hcnonp30Bathk 3TOT 3IMEKTPOOBITOBON MPHOOP TONBKO B MOPSAKE, OMMUCAHHOM
B HACTOAILIEM pyKoBojAcTBe. He HCIONB30BaTh B ATOM AIIEKTPOOBITOBOM
mpubope KOpPpO3UiHbIE BEIIeCTBa WM Mapbl. JTa Ie4b CKOHCTPYHpPOBaHA
crenyanbHo, 9ToObl HarpeBaTh. OHa HE M3TOTOBJIEHA JUIS HCIIOJIB30BaHUS B
MIPOMBIIUICHHOCTH WX B 1a0OpaTOpHH.

Ecnn mpoBoza, KOTOPBIM OCHAIleHa IeYb, MOBPEXKICH, OH JOJDKEH OBITh
3aMEHEH M3TOTOBUTEJIEM, €ro CIy)KOOH TEXHHYECKOrO OOCITy)KHBAHUS WA
AQHAJIOTUYHO KBAJIU(UIIMPOBAHHBIM IIEPCOHAJIOM C IEJbI0 IPENOTBPATHTH
JFOOYIO OMACHYIO CHTYAIHIO.

He cxmanmpoBaTh WM NCIIOJIB30BATh 3TOT 3JIEKTPOOBITOBOM MPHOOP Ha yIIHUIIE.
He ncmons30BaTh 3TOT 3J€KTPOOBITOBO MPHOOp BOIM3U BOABI, B HAMOYCHHOM
MoiiKe miH BOIM3K OacceifHa.

Temrieparypa IOCTYIHBIX MOBEPXHOCTEH MOXKET OBITH BBICOKOW BO BpeMs
paboOThI 3IEKTPOOBITOBOrO mpuOopa. Jlepkarh MHUTAOIIMKA Kabeab BAAIH OT
TOPSIYMX MMOBEPXHOCTEH M HE HAKPHIBATH I€Yh HU B KOEM CIIydae.

He ocraBnare muTarommii MpoBOJ, BHUCETh Ha Kpaio CTojla WX paboueit
CTOJICIITHHIIBI.

HecoOntofieHne HOpPMalbHBIX YCIOBHH OYHMCTKM MOMET BBI3BaTh YIIEpO
MOBEPXHOCTSIM, M 3TO MOXET BBI3BAaTh COKpAIIEHHE CpOKa CIyXKOBbI
JIEKTPOOBITOBOrO IPHOOpa, TOMUMO TOTO, YTO BEI3BATh ONACHBIC CUTYalUH.
ConepxuMoe IETCKMX OyThIJIOYEK UM KOHTEHHEpPOB C TNHTaHWUEM IS
HOBOPOXKIICHHBIX HAZ0 IIepeMelIaTh WIH MOTPICTH, a TeMIIepaTypy
COIlepIKaIerocs B HUX MMUTaHUS HAIIO IPOBEPUTH, YTOOBI M30€KATh 0’KOTOB.
MuKpoBOTHOBOE  pa30rpeBaHWE HANMWTKOB MOXKET BEI3BAaTh  IIPOIECC
3aMEIUICHHOTO KHIIGHHs, CJIEJ0BAaTeNIbHO, o0pamarh BHUMaHHe, KOrjaa
NIEPEMELLAETCS] KOHTEHHED.

YCTpolCTBO HE MpEeAHA3HAUCHO IS WCIIONB30BAHUS JIMIAMU (BKIFOUYas
JeTel ) C OTpaHNYEHHBIME  (DU3WIECKUMHU , CCHCOPHBIMH ¥ YMCTBEHHBIMHU
CIIOCOOHOCTSIMM , @ TAK)KE JIMIIAMH C HEJOCTaTKOM OIBITAa W 3HAHWI , €CITU
TOJIBKO WM HE OBUIM J1aHBl COOTBETCTBYIOIINME pA3bSCHEHHUS B OTHOIICHUH
WCIIOJb30BAHUSI yCTPOMCTBA JIMIIOM , OTBETCTBEHHBIM 3a MX
6e30macHOCTD .

He ocrasnsiite nerelt 6e3 mpucMoTpa , 4TOOBI yOEAWTHCS , YTO OHM HE
HUTPAIOT C YCTPOICTBOM .

MUKpOBOJTHOBYIO II€4b HE CIIEAyeT MOMEIIaTh B IIKad , eCiii OHa He Obuia
MIPOTECTUPOBAHA HA UCIIOJIB30BaHHE B MIKAdy .

YceTpoilcTBO HE MpeAHa3HAaYeHO [JIsl MCMOJIb30BAHUSl C BHEIIHUM
TaliMEpOM WM OTACIBbHOW CHUCTEMOW NHMCTAHIIMOHHOTO YIPABIICHHUS .



BajkHble HHCTPYKIINHU N0 TeXHUKE 0€30MaCHOCTH
YcraHoBKa ¢ 3a3eMJIeHHEM

OITACHOCTDb

OmnacHOCTb 3JIEKTPUYECKOTO yapa

[TpuKOCHOBEHNE K HEKOTOPHIM BHYTPEHHUM KOMIIOHEHTaM MHKPOBOJIHOBOI
TIEYH MOYKET TIPHBECTH K CEPhE3HOMY MOPAKCHHUIO DIIEKTPUUECKUM TOKOM MU K
cmeprtu. He pa3Oupaiite caMOCTOSITEIBHO JaHHBIH JIEKTPOIpUOOp.

BHUMAHUE

OnacHOCTb 3JIEKTPUYECKOTO yaapa

HenpasuibpHOe 3a3eMIICHHE MOXKET BBI3BATH ANIEKTpUUecKuit yaap. He monkmodaTs
K 3JIEKTPHUYECKON CeTH, TIOKa AIIEKTPOOBITOBOH MpuOOp HE OyeT MpaBUIBHO
YCTaHOBJIEH U C COOTBETCTBYIOIIUM 3a3EMIICHUEM.

HHCTPYKIHH IO TEXHUKE 0e30macHOCTH

3azemuieHne

OYUCTKA

Ybenurech, 4TO MEYb OTKITIOYCHA OT IIEKTPHUECKOTO TOKA.

1.OuncTUTh BHYTPEHHHE MOBEPXHOCTH IIEYM IIOCIE WCHOJIb30BaHUS CIIETKA
BJIQYKHOU TPSIIIKOM.

2. O4HCTUTD TOCY Ly MIPUBBIYHBIM CLIOCOOOM B MBIIILHOH BOJIE.

3.Pamka aBepupl, yIUIOTHUTENb U CMEXHbIE YaCTH JIOJDKHBI OYMINATHCS 1O MEpe
HEO00XOAMMOCTH BHUMATEIBHO BIAXKHOW TPSIIKOH.
DTOT 37EKTPOOBITOBOI MPUOOP MODKEH OBITH MOAKIIOYEH C 3a3eMycHHEM. B
ClIydae KOPOTKOTO 3JEKTPHYECKOTO 3aMBIKAaHUS 3€MJISI CHIDKAeT PHUCK
3JIEKTPUUECKOTO yJapa, HPeOoCTaBlsAs MPOBOA AN YTEUKH BIEKTPHUYECKOIrO
TOKa. DTOT JIEKTPOOBITOBOI MPHUOOP MOCTABISIETCS C MPOBOJOM, OCHAIICHHBIM
3a3eMJIUTEIBHOM JKUIONH U COOTBETCTBYIOLIEH 3a3eMJIMTEIbHON BUIIKOH. Buika
JIOJDKHA BTBIKATbCS B PO3ETKY, KOPPEKTHO YCTAHOBIEHHYI0 M HMEIOIIYIO
3azemusieHne. [IpokoHCYIBTHPYITECH ¢ KBaTH(DUIMPOBAHHBIM 3JIEKTPUKOM HIIH
CIELHUAINCTOM ITI0 TEXHHYECKOMY OOCIY)XKMBAaHMIO B CIIydae, €CIIM MHCTPYKIHH
M0 3a3¢MJICHUIO HE OyIyT MpPaBWIBHO IIOHATHI WIM B CIIydae COMHEHUS
OTHOCHTEJIFHO TPaBHIBHOCTH MOJKIIIOYEHHS K 3a3€MIICHHIO 3JEKTPOOBITOBOTO
npubopa. B ciyuae, ecau Hy)XHO HCIIONB30BaTh y/UIMHHUTENb, HCIIONB30BATh
TOJIBKO YJUIMHUTENIbHBIA TPEXKWIBHBIA IIPOBOJ C JBYXIIOJIOCHOM BHIIKOH C
Ma3oM IS 3a3€MJICHHSI U 2 TUIaCTHHKaMH 3a3eMJIeHHA. J[ByXIOocHas po3eTKa
C  3a3eMJIMTENIBHOM  BHJIKOM  WIM  3a3€MJIMTENIBHBIM  KOHTaKTHBIM
BBIBOJIOM/BBIBOJIaMH OYZ€T NPUro{HA JUIsl BUWIKHU Ieun. [IpoBoJ, mocraBisieMbli
C TeEYbl0, CHENUATbHO KOPOTKHH, 4YTOOBI CHHM3UTh PHUCK, CBS3aHHBIH C
BO3MOKHOCTBIO CHOTKHYTHCS MM BBIJEPHYTh €r0 U3 PO3ETKH, YTO BO3MOXKHO,
€CIIU MIPOBOJ, JUIMHHBIN:



1) HOMHHAIBHOE HANPSHKEHHE, YKA3aHHOE Ha TMPOBOAAX WIH HA YIIHUHHTEINE,
JIOJDKHO OBITh XOTS Obl JKBHBAJCHTHO HOMHHAIBHOMY HAIPSKEHHIO
3JIEKTPOOBITOBOTO MPUOOpA.

2) YIIuHUTETH TOIDKEH COCTOATH M3 TPEXOKUIBHOTO MPOBOAA C 3a3€MIICHHEM.

3) JIIWHHBIA TPOBOJ IOJDKEH PACIojaraTbCs TaK, YTOOBI HE CBCIIMBATHCS C
pabodyero croja, TJie OH MOXET OBbITh BBITSHYT JETbMH WJIM 00 KOTOpBIit
MO>XXHO HECOXKHUIAHHO CHOTKHyTI)CH.

Po3erkxa Tuna Schuco

KYXOHHAJS IIOCY A

BHUMAHUE

OnacHOCTH MOJIYyYeHHS TPABMbI
B nemsix Oe3onacHOCTH, 00CITYKHBaHNE WM PEMOHT MUKPOBOJHOBOH TeUH,

IIPY KOTOPOM BBITIOJTHACTCS CHATHE IaHeleH, 00eCeYnBalOINX 3alUTy OT
MHKPOBOJIHOBOTO M3JTy4€HHS, IOJDKEH BBITIOJHATHCS TOIBKO KBATU(UIIMPOBAHHBIM
CIIELAIICTOM.
CcbulaThcsi Ha pPYKOBOJCTBO Ha maparpad «Matepuanbl, KOTOpble MOTYT
UCIIONIb30BaThCSl B MHUKPOBOJIHOBOM Me4Yd WM KOTOPHIX Hamo wus3berath B
MUKPOBOJIHOBOM IIEYU».
OTO MOXXET OBITh HE METAUIMYECKas 10cyla He IPUToJHas ISl UCIIOJIb30BaHUs B
MUKPOBOJIHOBOM Ieud. B ciiydae COMHEHUS MOMKHO HCIBITaTh MOCYAY, CIEAysS
clelyIolIel mpoueaype.
IIpoBepka mocyabl:
1. HaneliTe B KOHTEIHEpP, KOTOPBII 3aBEJOMO MOXKET HCIIOJIb30BATHCS B
MHUKPOBOJIHOBOM meun, | gamky (200 MM) XOJIOAHOM BOJIBI U IOCTaBBTE €TO
B MUKPOBOJIHOBYIO TI€4b BMECTE C IIPOBEPSAEMOI! ITyCTOH MOCYIOH.
2. Bapurb Ha MakCUMaJbHOU TEMIIEpaType B TeUeHHE | MUHYTHI.
3. OcropoxHOo moTporaite mnocyny. Ecmm myctas mocynma ropsidas, He
HCTOIB3YHTE €€ A1 MUKPOBOJIHOBOTO MIPUTOTOBIICHHUS.
4. He BbInoJiHsiiTE HArpeB B TeueHUue 6osiee 1 MUHYTHI.
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MaTepﬂaJ’lbI, KOTOpbI€ MOIyT HCHO0JbB30BATHLCH B MHKpOBOJ’[HOBOﬁ

ne4yn

AmroMUHUEBAS TITICHKA

Tonpko ans 3amuThl. MaleHbKUE TIaJKHE KYCOYKH MOTYT
HCIIOJIb30BAThCS [UISl 3aKPhIBAHUSI TOHKHMX YacTed Msica Win
NTHIBI, YTOOBI MPEIOTBPATUTE Ype3MepHOEe BapeHne. Moxer
NPOU3OUTH Ayra, €CIH IUICHKA CIHIIKOM OJIU3KO K CTEHKaM
neun. [IneHka JOMKHA pachojarathCsi Ha MUHHMAJILHOM
paccrosiuu 1 aroiM (2,5 ¢M) OT CTEHOK MeYH.

birono st
MOAPYMSIHUBAHUS TN

[Tonp3yliTech B COOTBETCTBUU C MHCTPYKIUAMHU

npousBoauTels. JJHO Orona s MOAPYMSIHUBAHUS ITHIIT
JIOJKHO HAXOAUTHCS HaJl IOBOPOTHBIM CTOJIOM Ha PacCTOSIHUU
He MeHee 5 MM. HempaBunbHOE HCIIOIB30BaAHUE MOKET
IPUBECTU K Pa3pyLICHUIO IOBOPOTHOTO CTOJA.

CroI10BEIE TapeIKnu

Tonpko NMpUTOAHBIE JUISI UCHOJB30BaHMUSI B MUKPOBOJIHOBOM
neun. CrenoBaTh  MHCTPYKLMSM — u3roroBurens. He
HCIOJIb30BaTh TAPEJIKH pPa3OUThIEC MIIM C OTOUTHIMU KPasiMH.

CTeKIsIHHBIE Yalllu

Bcerna cHumath KpblmKy. lcnosiab3oBaTh TOJIBKO UYTOOBI
pasorpeBatb THIIy TIOKa HE paszorpeerca. MHorue
CTEKJISIHHBIC Yallld HE JKapOIPOYHBIC U MOTYT Pa30UThCSI.

CTeKIISTHHBIC U3CITAS

Hcnonb30BaTh TOMBKO M3JENIUS U3 KapOIPOYHOTO CTEKIa U
NPUTOAHBIE ATl WCTOIB30BAaHUS B MHKPOBOJHOBOH MEYH.
VYbenutech, 4TO y HHUX HET MeTaUIMYECKHH KpaeB. He
UCIIOIb30BATh TAPEIKH PA30UThIE MM C OTOUTHIMHU KPAsSMH.

ITakers! mis
MIPUTOTOBJICHUS B IEYH

CnenoBaTh WHCTPYKIMSM HW3rOTOBHTENA. He 3akphiBaTh
MeTaIMYeCKUMU  3aMKamu. Cpenate Haapesbl, YTOOBI
TO3BOJINTh BBIXOJUTH Mapy.

BbymaxHble yaku u
Tapesku

Hcnonp3oBaTh Ha KOPOTKHE MEPUOABI MCKIIOUUTEIBHO IS
BapeHusi/pasorpeBa. He ocraBisaTh meub 0e3 mpuCMOTpa BO
BpEMs BapeHHSI.

bymaxHble canderku

Wcnonp30BaTh 1Sl 3aKpbIBAHUS MUIIM MO BPEMsI pa3orpena,
9TOOBI  BIUTHIBATE BO3MOXHBIA kup. Vcmonp3oBaTh,
KOHTPOJIUPYsl, TOIBKO JJIs1 HEMPOJIOJKUTEIBHOTO BapeHHUsI.

Bbymara tuna
TepraMeHT

Hcmonp3yiiTe B KauecTBE KPBIIIKH AJIS MPEIOTBPALICHIS
Pa3OpBI3THBAHMS MM IS 3aePXKUBAHMS ITapa.

IInactmacca

Tonbko mpuronHasi Ui UCIOJIb30BaHUS B MUKPOBOJHOBBIX
nedax. CrenoBaTh HMHCTPYKOMSIM HM3TOTOBHTENS. JlomkHa
ObiTh  MapkupoBaHa  «IIpurogHo  AIS  MHKPOBOJHY.
Hexoroprie mnactMaccoBble KOHTEHHEpPHI pa3MArdaroTcs,
KOTJa coJepkaiiasics B HHMX [HIIA  pPa30rpeBaeTcs.
[TnactmaccoBble  yMakOoBKM W TAKETBI,  3aKPHITHIE
TepPMETUYHO, JOJDKHBI OBITh pPa3pe3aHbl I MPOKOJIOTHI, KaK
YKa3aHO Ha CaMOW YIIaKOBKE.

IImacTMaccoBas mieHkKa

Tonpko mpuroaHas A UCIONb30BAHHS B MUKPOBOIHOBBIX
neyax. Mcnone3oBaTh, YTOOB! 3aKpHIBATh MHINYy MO BpEMs
MPUTOTOBJICHHUS, YTOOBI yAepKUBATh BIary. Y OeIuThCs, 4To
IJIACTMACCOBAs IIJICHKA HE COIPUKACAETCS C MUIICH.

TepmomeTpbl

Toapko IMPUTOAHBIE OJI1 UCIOJB30BAHUSA B MUKPOBOJHOBBIX
rneyax (TepMOMeTpLI JUIA Msica U CJ'Ia,I[KOFO).

IMapacdunosas Oymara

Hcnonp3oBath,  YTOOBI ~ 3aKpHIBAaTh 9TOOBI

IpeaAOTBPATUTH 6pLI3FI/I 1 YJICpXKaTh BJiary.

THIy,
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MaTtepuaJjibl, KOTOPBIX cJefyeT H30eraTb B MUKPOBOJHOBOM NeYH

AJITOMHUHHEBLIE 011012

MosxeT npuBecTH K uckpeHuto. Ilepenoxure numy
B 0€30MacHYyI0 ¢ TOYKH 3PCHHS UCIOIb30BAHUS B
MHUKPOBOJIHOBOM UM HOCYJy.

Kapronnsie koHTeMHEpHI A5
MUILEBBIX IPOTYKTOB C
METAUINIECKUMH PydKaMu

MosxeT npuBecTU K UckpeHuto. Ilepenoxure

numy B 6€30MaCHY0 C TOYKH 3PDEHHUS
UCTOJb30BaHUS B MUKPOBOJHOBOH MeYn MOCYY.

Meramnaeckas rnocynaa

MeTain 3amuinaeT Mnuoly OT JEHCTBHST MUKPOBOJIH.
MerTaii MOKeT BbI3BaTh VckpeHu

Meramueckue 3aMKHI

Mosxer BbI3BaTh MckpeHMe M MOXET BBI3BATh

BO3rOpaHHe BHYTPH IT€4N.

EyMa)KHLIe MaKCThI

MoXET BhI3BAThH BO3IropaHu€ BHYTPH IICUH.

KownTreitneps! u3 nonuctupeHa
WK TIOJIypeTaHa

[Ipu Bo3zeiicTBUM HA M1aCTMACCOBYIO TIEHY BBICOKOM
TEMIIepaTypsl OHa MOJKET PACIIIIABUTHCS WM 3arPSI3HATH
HaXOJSIYOCS] BHYTPU HEE KUIKOCTb.

Hepeso

JlepeBo  BBICBHIXaeT KOrJa  UCIOJIB3yeTCs B
MHUKDOBOJHOBBIX TI€9aX, M MOXXET TPECHYTh WIIN
Pa3IOMHTBCS.

YCTAHOBKA BAIIEM NEYA

HanmenoBaHve KOMIOHEHTOB W MPUHAMJIEKHOCTEH ME4Yu
W3Bneus neus v Bce MaTepuaibl W YIAKOBKU U U3 TIOJOCTH MEYH.
[Tedp KOMIIEKTYETCS CIEIYIOIUM 000pyI0BaHHEM:

1 CrexnsuHbII nogHOC.
1 KoJbLio HOBOPOTHOTO CTOII.

1 pyKOBOJICTBO MO AKCIUTyaTaIlluu \

A) maHeNb yNnpaBICHUS

1Y

—
B

I

g E

B

l

B) ock Bpamaromerocs 6irona
C) KombIro moBopoTHOTO CTOJNIA

D) crexnsHHOE 61110710
E) cMoTpoBoe okHO

F) nBepma

G) cucrema OJIOKHPOBKH

©




YcTaHOBKA OBOPOTHOIO CTOJIA
Brynxka (Ha HUOKHEH cTOpOHE)

Creknsannoe 610710 —( )

Ocp Bpamatomierocs 0oaa —

Konb1io moBopoTHOTO CcTONA

a. Hukorga He ycTaHaBIMBalTe CTEKJISIHHBIN MOJHOC BBepX Horamu. He
JIOJDKHO OBITh HUKAKUX MPETSATCTBUN I BPAIICHUS IIOBOPOTHOTO CTOJA.

b. Ilpu MPUroTOBIEHUHU NMILK BCET/A JOJIKEH HCIIONb30BAThCSA CTEKIITHHBIH
MTOJTHOC ¥ KOJIBIIO TIOBOPOTHOT'O CTOJIA.

c. [lmma u KOHTEHHEePHI JODKHBI BCETAa PacIoiiaraThCs Ha CTEKITHHOM Orone
JUTSL TIPUTOTOBIICHSI TTUTIIH.

d. Ecmm crexmstHHOE Omromo wim Omogo B cOope ¢ 000J0M TPECHYT WU
CIIOMAIOTCS, 00OpaTUTECh B OMIDKANIINI CEPBUCHBIN IICHTP.

YcranoBka padoyeii naneu

y,l'laIII/ITe BECH yHaKOBO‘lHLIfI MaTteprual U MNPHUHAIICIKHOCTH. OCMOTpI/ITG ncyb,
YTOOBI MMpOBEPUTH, YTO OHA HE HMMCCT HOBpe)KI[eHHfI, BMATHH HIJIN HOBpe)KI[eHI/Iﬁ
JABCPIIbI. He YCTaHaBHHBaﬁTe Ie4b, €CJIKM OHAa UMECT NOBPECIKACHMUS.

BuyTpenHsis 4acTh: YJanure BcE 3alIUTHBIE IUIEHKM C BHYTPEHHEW YacTu
MHKPOBOJIHOBOM TE€YH.

He cHuMmajliTe TOHKOE CBETJIO-KOPHYHEBOE MOKPBITHE, NPHKPEIICHHOe K
MOJIOCTH MeYH JJIsl 3AlUThl MATHETPOHA.

YcraHoBka

1. BsibepuTe pOBHYH MOBEPXHOCTh, [IJIC€ €CTh JIOCTATOYHO MeCTa IS
BEHTHJISIIIUU HA BXOJI U BBIXOJI.

MuHuMmajabHOe paccrosiHue 3 mioiima (7,5 cM) Tpedyercsi MeKAy Me4ybio U

J1000¥ cocenHeii cteHkoil. OqHA CTOPOHA A0/IKHA OBLITH OTKPBITOM.

(1) OcraBsTe He MeHee 12 mroitmoB (30 cM) HaJ TEYbIO.

(2) He cHmMaiiTe HOXXKH C HIDKHEW 9aCTH IICYH.

(3) BmoxupoBKkH OTBEpCTHI Ha BXOM W/WIIH BBIXOJ MOYKET HOBPEINUTH I1€Yb.

(4) PacmomaraiiTe meyp Kak MOXKHO [JaJbIIEe OT Paguo WX TeleBuaeHus. Pabora
MHUKPOBOJIHOBOH II€YM MOXKET BBI3BATH IMOMEXH MpPH TNpHUEME paanu0 WA
TEJICBUJICHMUSI.
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2. TlogxmrouuTe TMeYb K CTaHTAPTHOW OBITOBOM po3eTke. YOeauTech, YTO
HaIpsHKCHWE W YacTOTa TOKAa COOTBETCTBYIOT HANPSDKEHWIO M HYacToTe,
yKa3aHHBIM Ha TaOJIMIKe HOMUHAIBHBIX 3HAYCHUH.

BHUMAHME: He ycranaBnmBaiiTe TeYb Ha KyXOHHYIO IUIUTY WM Jpyrue
9JIEKTPOOBITOBBIE IPHOOPEI, KOTOPBIE TEHEPUPYIOT TeIwio. Ecinu neys ycTaHoBIeHA
BOJM3M WM HaJ WUCTOYHHKOM TEIUIa, Ie€Yb MOXKET ITOBPEAMTHCS, M TapaHTHS HE
OyJeT NelCTBOBATH.
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RU

NHCTPYKIHUH ITO OKCIIVIYATAIIUN

B 1aHHOI MUKpPOBOJIHOBOM I1€4M MCIOJb3YETCSI COBPEMEHHAs 2JIEKTPOHHAS
CHCTEMA YIPABIEHUS, IO3BOJISIONIAs OTPErYINPOBATh ONTUMANIBHBIE TAPAMETPHI
IIPUTOTOBJICHUS MUIIY.

1.

YcTraHoBKka BpPEMEHH

Korga mukpoBosiHOBasi medb MOAKIIOYAETCS K IJIEKTPUUYECKOM po3eTke, Ieub
nokaxet «0:00», akyCTUUeCKU CUTHAJ U3AACT 3BYK.

1) Haxwmure , ¢ pbl, 0003HAYAIOIHE YACH, OYAYT MUTATh.

2) Bpamiaiite PyKOATKY 4YTOOBI yCTAHOBHTH Yachl, BBEJCHHas Iudpa TOIKHA
ObITE OT 0 110 23.

3) Haxwmure , TA(pBI, 0003HAYAOITIE MUHYTHI, OyIyT MUTATh.

4) Bpamaiite pyKOSTKy 4TOOBI yCTAaHOBUTH MHUHYTHI, BBEICHHAS mu(pa JOKHA
65ITh OT 0 10 59.

5) Haxwure @, YTOOBI 3aBEPIIUTHh YCTAHOBKY BPEMEHH. «:» OyIeT
MUT'ATh.

Ipumeyanue:

1) Ecnu yacel He 6];1.]1[/1 YCTAHOBJICHBI, TO IMOCJIC BKIIFOYCHUA MUTAaHUSA OHU
He OyIyT MOKa3bIBaTh BPEMS.

2) Bo Bpems ycTaHOBKH 4acoB, €clIM HaxaTe STOP @ WJIM €CJIM HE BBIIIOJIHATH
HUKaKHUX JICHCTBUI B TE€UEHHE MUHYTHI, I1€9b BBIIET U3 QYHKIINU YCTAHOBKH.

2. IlpuroroBjeHne NUINH MHKPOBOJHAMH

Haxxmunre - HECKOJIbKO pa3 4ro0bl BbIOpaTh JKesaeMyro (DyHKIHIO.
Bpamiaiite pykosTKy 49TOOBI pEryjiMpoBaTh BpEeMs MPHUTOTOBICHUS

nuny. Haxmure  + 30" @ 4TO0OBI HAYATh MPUTOTOBJICHUE THIIH .

Hampumep: eciu BbI XOTUTE HCMOJIB30BaTh MOMIHOCTH 80% 4YT0OBI TOTOBUTH 20
MHHYT, BbI IOJDKHBI BKITIOYUTD M1€4Yb, BBITOJIHUB CIIETYIOLINE [IIarH:

1)
2)

3)

4)

Ha)KMI/ITe ONMH pa3, JaucmIei mokaxer P100, HHIMKATOPHI

OyIyT TOpETh.
Haxxmute elle OuH pa3, 4To0bl BEIOpaTh MOIIHOCTE 80%, AUCIIIEH

nokaxeT P80.

Bpamaiite pykosiTKy, 4TOOBI pEryiaMpoBaTh BpeMs HPUTOTOBICHUS IHIIH,
moka auciuieid He mokaxkerT 20:00 (MakcMMaTbHOE BpEeMsI MPUTOTOBIICHUS
MUK COCTABISET 95 MUHYT).

Haxwmure +30” @ , 9TOOBI HaYaTh IPUTOTOBJICHNE UM, «:» 3aTOPHUTCH,

U UHIUKATOpPBl OyAyT Murath (aKyCTHUECKMH CHTHAlI W3acT 3BYKH IIO
OKOHYAHHH MPUTOTOBJICHHS THIIH).

NPUMEYAHMUME: VYpoBHH, 4TOOBI pEryJMpoBaTh BpeMsl NPOrpaMMHPOBAaHUS,

(0 14%{01187(H
0---1 muH: 5 cekyHn 10---30 muH: 1 MuHyTa
1---5 mun: 10 cexynng 30---95 muH: 5 MUHYT

5---10 muH: 30 cekyHn
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Tabamnna napaMeTpoB MOIIHOCTH MHKPOBOJHOBOW Ne4YH

Haxatb Omun paz | [Bapaza | Tpupaza | Uersipe [Iate pa3
pasza

MouHOCTh 100% 80% 50% 30% 10%

CBY

3. Dkcnpecc 3anmycK U NpojaJieHne BpeMeHH NPUTroTOBIEHUs

Korma meus B pexume OXXHIAHMS, HOKMHTE KIIABHUILY +30"<D , 9TOOBI
HadaTh MMPUTOTOBIICHHE Ha MakcuMainbHOH MomHocTd CBY Ha 30 cexynn. Bpems
MPUTOTOBIICHUST OyZeT yBenwmumBatbcs Ha 30 CeKyHI KaxkObld pa3, Korma
Ha)KUMaeTcs KJIaBHIIa +3o"<D. MakcumanbHOE BpeMsl COCTaBIsIET 95
MHUHYT.

Ipumeuanne: OyHkiMs He paboTaeT JUIA NMPUTOTOBJICHHS MUIIK C JIPYyTUMHA
IIporpaMMaMH.

4. Pa3MmopaxkuBaHHe 10 BeCcy

1) Haxwmure xiaBumy @ onuH pas. Jucrureit mokaxer dEF1.

2) Bpamaiite pyKOSTKY, 4TOOBI YCTaHOBHTh BEC IIPOAYKTA, KOTOPBIA HanIo
pasmopo3uts. OxHOBpeMEHHO OyaeT ropeth g. Bec nomkeH ObITh B ana3oHe
ot 100 go 2000 rpaMmMoB.

3) Haxwmure ximaBumy +30” @ , UYTOOBI HadaTh pa3MOpPAKUBAHUE.
Wnnukatopsl OyayT ropers.

5. Pa3mopaxuBaHMe 110 BpeMeHH

1) HaxwmuTte KIaBuIry onuH pa3 . Jucruteii mokaxer dEF2.

2) Bpamaiite pykosSTKY, YTOOBI ~ YCTaHOBUTH BpEMsl  IPUTOTOBJIECHHUS.
OnHOBpeMEHHO OyIyT TOpeTh MHAMKATOPBL. BpeMs yCTaHOBKHU JOJIKHO OBITh

or 00:05 no 95:00. VYcranoBneHHblll ypoBeHp MomHoctd P30. He
peryiupyercs.

3) Haxvure xmaBumy +30”<[>, 49TOOB HauaTh pPa3sMOpAKMBAHHE.
VHAMKATOPHI Gy/IyT MHTATh.

6. ABTOMaTH4YeCKHe MEHIO PUTOTOBJICHHUS

1) B pexume oxuaaHus HaKMHTE KIaBHIly AUTO @ , 4TOOBI BBHIOpaTh
TpebyeMoe MeHI0. «A-1», «A-2»... «A-8» OyayT MmoKa3aHbl B TAKOM ITOPSIIKE.

2) BpamaiiTe pyKosSTKY, 4TOOBI YCTAHOBUTD BEC WJIM TTOPIIHIO MEHIO.

3) Haxwmwure knaBumy + 30" @ , UTOOBI Ha4aTh mpurorosicHue . Ilo
OKOHYaHMH IIPUTOTOBJICHNSI aKyCTHUECKHI CHUTHA M3JACT ISTh 3BYKOB. Ecnn
yacel OBUIM paHEe YCTaHOBICHBI, OyAET IOKa3aHO TeKyllee Bpems. B
MPOTHUBHOM citydae Oyzaet rnokazano 0:00.
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Hanpumep: npurorouts 150 rpaMMOB MakapOHHBIX H3AETHH.

1) HaxwmuTte knaBumy AuTo @ TpH paza, OyJeT MoKa3aHo «A-3» U MEHIO s
MakapoHHbIX u3zenuil. UuaukaTtops! Oy ayT roperh.

2) Bpamaiite pyKkosiTKy, 4TOOBI YCTaHOBUTH Bec MeHI0. [lepectaHbTe Bpaiath,
Korzaa Oyzet nokaszano 150.

3) Haxwmure knaBumyy 4+ 3g» @ , 9TOOBI HAYaTh MIPUTOTOBJICHHE.

Ilo oxoH4YaHMM NPUTOTOBIEHUS aKyCTUYECKMH CHTHal M34acT IATh 3BYKOB.

BepHuTte pyKosSTKY B IOJIOKECHUE OKHIAHNUS.

7. IlocienoBarenbHbIe NPUTOTOBICHUS

Bo3MOXXHO ~ yCTaHOBHTH  MaKCHMyM  JBE  IPOTPAaMMBl  IPUTOTOBJICHUS
nocieaoBareabHo. Eciu oHa mporpamma — pazMopakuBaHKe, OHa JTOJDKHA ObITh
BBEJleHA Kak IMepBas mporpamMma. AKYCTHYECKHH CHUTHal OyJeT u3laH Tocie
KaKJI0U MPOTpaMMBbl, IIOCJIE YETO HAYHETCS CJICAYIOIas MporpaMmma.
Ipumeuanue: MeHo Auto HE MOXET OBITh YCTAaHOBJICHO Kak OJHO U3
MOCJIEA0BATENBHBIX MEHIO.

Hamnpumep: eciu BBl X0THUTE pazMopo3uth 500 rpaMMOB MPOAYKTa U IPUTOTOBHUTH
ero momHocThi0 CBY 80% B TeueHne 5 MUHYT.

[Iaru, KoTOpEIe HEOOXOIUMO BHIIIOIHUTD, CICAYIOIIHE:

1) Haxwmure KJ'IaBI/IHIy @ onuH pa3. Jucruieit mokaxer dEF1.
2) Bpamaiite pyKosTKy, YTOOBl YCTAaHOBHTH BeC Mpojaykra. Ilepectanbre
Bpamiartk, koraa oyner mokazaxo 500.

3) Haxwmure eIie OJMH pas3, YTOObI BEIOpaTh MOITHOCTE 80%.

4) Bpamaiite pyKosSITKY, 4TOOBI PEryJIUPOBATh BPEMS MPUTOTOBJICHUS 5 MUHYT.
5) Haxwmure knaBunty + 30" @ , YTOOBI HAYATh MIPUTOTOBIICHHE.
IIpumevanue: [To oxkOHUAHUM TIEPBOW CTATUKM aKyCTUYCCKUN CHTHAT M3IACT 3BYK,
Y HaYHETCs BTOpAsi CTausl.

[To okoHUaHUM BCEX CTATUH aKyCTHUCCKUIA CHTHAN U3IACT IATh 3BYKOB, H MPHOOP
BEPHETCS B IMOJIOKECHUE OXKUIAHUS.

8. IIpuroroBjieHHe ¢ OTCPOYKOIi 3alIycKa

1) Caagana ycTaHOBUTE 9achl (CM. PYKOBOJICTBO IO YCTaHOBKE YaCOB).

2) VYcraHOBUTE NPOTpaMMy HMPUTOTOBICHUSA. BO3MOXKHO yCTaHOBUTH MaKCHMyM
JBe cTaand. PasMopaknBaHre HE MOXKET ObITh YCTAaHOBIIEHO € ATOW (DyHKITHEH.

3) Haxwmure kiaBuILy . Bynyt mokazansl wacel. Muraet mudpa,
O3HAYaloIIas Yackl.

4) Bpamaiite pyKosSTKy 4TOOBI YCTAaHOBUTH Yachl, BBEIEHHAs LU(pa JODKHA
ob1TH OT 0 10 23.

5) Haxwmure @ , TUQpHI, 0003HAYAIOIINE MUHYTBI, Oy/IyT MHUTaTh.

6) BpamaiiTe pyKosSTKY 4TOOBI YCTAaHOBUTH MHUHYTHI, BBEJCHHAs IHdpa T0mKHA
66116 OT 0 110 59.

7) Haxwmwure kmaBumy + 30" @ ,9TOOBI 3aBEPIINTH YCTAHOBKY. «:» Oyzaer
TOpeTh, aKyCTHUECKWH CHTHal HM34acT [Ba 3ByKa B Ha3HAUYEHHBIM dac, W
MIPUTOTOBJICHNE ABTOMaTHYECKH HAUHETCS.
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IIpumeuyanue:

1) Yacel m0mxKHBI OBITH YCTAHOBJEHbI paHbIIe, B NPOTHBHOM CJy4ae
(yHKIHSA 0TI0KEHHOI0 3aIlycKa He OyaeT padoTaTs.

2) Ecau nporpaMma OTJIOKEHHOIO 3amycka Obula YyCTaHOBJIeHa 0e3
YCTAHOBKHM NPOrpaMMbl NPHIOTOBJICHHSI, BCA YCTaHOBKAa Oyner
JeiicTBMTe/IbHA KaK OyAMJIBHMK. JTO 3HAYUT, YTO B HAa3HAYEHHBIH 4ac
AKYCTHYECKHii CHTHAJI M3]1aCT TOJIBKO NSITh 3BYKOB.

9. ®yHKUUSA NPOBEPKH YCTAHOBOK

(1) Bo Bpems NpUrOTOBIECHUS HAKMHTE . Ha 3 cekynpasl
OyzeT rmokaszaHa TeKyIass MOIIHOCTh MUKPOBOJIH.

(2) Ha srame OTI0XKEHHOTO 3aIlyCKa Ha)KMHTE , 4TOOBI 0TOOPA3UTH
pacmucaHie OTJIOKEHHOTO IIPUTOTOBIECHHUS.
BpeMsi Hawyama mOpUroTOBIEHWS OyOET MHTaTh 3 CEKyHABI, 3aTeM IIedb
BEPHETCS K MOKa3y TEKYyIETro BPEMEHH.

(3) Bo Bpems TpUTOTOBICHHUS HAXKMUTE @ , 4TOOBI TIPOBEPUTH
Tekymiee Bpemst. OHO OyZeT MmoKa3aHo B TEYEHUE 3X CEKyH]I.

10. ®yHkunus 6JIOKHPOBKH 1S AeTel

BJIOKMpOBKA: B COCTOSIHMM OTCTaMBaHHs HaXMHTE STOP Q) Ha 3 cekyHml,
YCHBIIIUTCA  JUIMHHBIA ~ 3BYK TIOATBEPKICHUSI  COCTOSIBIIEHCS  YCTaHOBKH
OJIOKMPOBKY [uIst ieTeld. JAucIuiei moKakeT CUMBOJI, IpYyroid CUMBOJ OYAET rOpeTh.
Bbixoa u3 GyHKIMH OJOKMPOBKH: B COCTOSIHUM OJIOKMPOBKH HAKMHTE STOP

Ha 3 CEKyH[Ibl, YCIHBIIIUTCS JUIMHHBIA 3BYK IOJITBEP)KACHHUS COCTOSBILEHCS
pasbiokupoBku. Ha nucriieli BepHyTCst 4achl, 1 CUMBOJI TIOTaCHET.

11. Coneunpuxauuu

(1) Axycrtuueckuil cUrHaJ HM31acT 3BYK, KOTJa PYKOSTKa BpaIlaeTcsi B Hadaje
nporecca.

(2) B cnyyae OTKpbIBaHHMS JABEpLBI BO BpPEMsl NPUTOTOBICHUS HYXKHO Oyaer
HaXXaThb KilaBUIY + 30" @ N L1T06I)I IMPOAOJIKUTh.

(3) Korma ycranoieHa mporpamMma HPHUTOTOBJIEHHS, KJIABUILY
HY’KHO Ha)kKaTbh OJIMH pa3 HE Mo3Ke ueM 4yepe3 | MuHyTy. B npoTuBHOM ciiyuae
OyzeT rmokaszaHo TeKyllee BpeMsi, U yCTaHOBKa OyieT aHHYJIMpOBaHa. + 30" @

(4) Axyctmueckuili CHTHaN W3JacT 3BYK B Cly4ae KOPPEKTHOTO MABICHHSA, B
MIPOTHBHOM Cly4ae He OyJeT HUKAKOro 3ByKa.
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Tadauna aBTOMAaTHYECKHX MEHIO NMPUIOTOBJICHUA

Men1o Bec (1) BuzyanbHoe
oTo0paxeHne
A-1 150 150
ABTOMaTHYECKOE 250 250
pa3MOpakKUBaHKE 350 350
400 400
A-2 150 150
OBomu 350 350
500 500
A-3 50 (#a 450 r BoztbI) 50
MaxapoHHbIEe H3eUs 100 (ua 800 r Bojibl) 100
150 (1a 1200 r Bozbl) 150
A-4 150 150
Msico 300 300
450 450
600 600
A-5 1 (mpumepHo 80 r) 1
[Munna 2 (npumepso 160 r) 2
3 (mpumepHo 250 1) 3
A-6 1 (mpumepno 200 1) 1
Kaprodens 2 (mpumepHo 400 1) 2
3 (mpumepHo 600 r) 3
A-7 150 150
Priba 250 250
350 350
400 400
450 450
A-8 500 500
Cynbl 750 750
1000 1000
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Oo0napy:keHue HeMcNpaBHOCTE

HOPMAJIBHO

TTomexu
MHKPOBOJIHOBOI 1euu
JUTSI TIpueMa
TEIEBUICHUS

Bo3MoxHO, 4TO OYIyT MOMEXH C MPUEMOM PaJIUO WU
TEJIEBUICHUSA BO BpeMs padOTHI MUKPOBOJHOBOH ITCYH.
Peur uper o sBIEHWM, TOXO0XKEM HA BO3MOXKHBIM C
JPYTAMU 3JICKTPOOBITOBBIMUA U3JCTHSIMH, TAKUMHU Kak
CMECHUTEIU, MBUIECOCHI, 3JIEKTPOBEHTUISATOPHL. Peub
WJET O HOPMAJIbHOM YCIIOBHH.

Cna0blii cBET

Bo Bpemsi MUKPOBOJIHOBOTO MPUTOTOBJICHUS C HU3KUM
JTABJICHUEM CBET IIEYH MOXET ociIabHyTh. Peus mmer o
HOPMAJIFHOM YCJIOBUH.

CoGwupaercst map Ha
JBEPLE, BBIXOAUT
ropsiumii BO31yX uU3
BBIIIYCKHOI PELLETKH

Bo Bpems mpHroToBiIeHHS BO3MOXKHO, YTO W3 IHUIIH
BBIJCISIETCST map. bonpmras  dacte  3TOro  mapa
OTBOJHUTCS Yepe3 BBITYCKHYIO pemeTky. Ho gacTs mapa
MOJKET HAKaIUIMBAaThCS HA XOJOAHBIX IOBEPXHOCTSX,
TaKMX Kak JBepla mne4yd. Pedp mper o HOpMaibHOM
YCIIOBHUH.

Ileus BKIIOUaAETCA
CiTydaitHo 0e3 MUIIH
BHYTPH.

OyHKIIMOHUPOBAHUE TIEYH OTPaHMYCHHON Bpems 0e3
NMUIIA BHYTPU HE CO3[aeT caMOM Ie4yd HHUKAKHX
npobiem. Ho 310 ycnoBwst srydrie u30eraTh.

IIpobaema Bo3moskHasg npuunHa Cnoco6 ycrpaHeHust
ITeus HE IMuTaromuii nposox BoIHYTh BUIIKY U3 PO3ETKH,
BKITFOUAETCS HETIPaBUIIGHO BKJIIOYEH B | BHOBBH BOTKHYTH uepe3 10

QJICKTPUUCCKYIO PO3CTKY

CEKYH]I

Cropen npeJoxXpaHuTeIb
HJIM BKJTFOYAETCS
aBTOMATUYECKUH
BBIKJIFOYATEIb

3aMeHUTH MPEIOXPAHUTEITH
WA OTPEMOHTHPOBATH
aBTOMAaTHYECKUI
BEIKJTFOUATEITh
(moYnHEHHBIH
KBaJTH(PHUINPOBAHHBIM
MEePCOHAJIOM Hallei
KOMITaHUH)

[Ipo6sieMBI ¢ BEIXOA0M

IIpoBeputh BbIXOA IPYTUM
3IEKTPOOBITOBBIM
pUOOPOM

IIeus HE rpeet

JIBepiia He 3aKphITa
MIPaBUJIbHO

XOopo110 3aKphITh ABEPILY

CrexisiHHOE OJIIO10
OYEHb IIIyMHOE BO
BpeMst pabOThI YU

I'psi3HbIe PONTUKY 1
OCTaTKH Ha JHE Me4H

Cwm. maparpad
«Texnuueckoe
00CITy)KUBaHHE TICUNY,
YTOOBI OYMCTHUTH TPSI3HBIC
4acTH

CITY>KBA NOOOEPXKN KITMEHTOB Ecnun HEBO3MOXHO onpeaenuTb NPpUYUHY HapyLLEHUs B
paboTe: oTKNIUYUTE YCTPOMCTBO (HE NOABEprasi ero pe3komy BO3AENCTBUIO) U 06paTutech B
Cnyx6y noaaepxku knmentos. CEPUMHbBIN HOMEP U3OENUSA. I'oe oH HaxopuTtes? Mpu

obpaweHun B Cnyx0y nopgaepxkn HeobxoanMo coobLMTb KOA U3AENUS U €70 CEPUNAHBIA HOMEP

(kog n3 16 3HaKkoB, HauMHaLWUCS LMEPON 3); ero MOXHO HAWTKN B rapaHTUAHOM TarioHe Mnu

Ha 3aBogackoi Tabnuyke Ha camoM ycTporcTBe. CepUnHbIA HOMEP MOMOXET TOYHO ONPEeAennTb,
MOMOLLb KaKoro cneupanucTa no peMoHTY Heobxoamma, 1, Takum o0bpasom, cokpaTUTb 3aTpaThbl

Ha BbI3OB MacTepa.
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OTO0 YyCTPONCTBO MapKMpOBaHO B COOTBETCTBUE C EBponerickoi AMpeKTMBON

2002/96/EC, kacatoLecsi 0TXOO0B 3NEKTPUYECKOTO U 3NEKTPOHHOro 060pyaoBaHMst

(WEEE). MNpaBunbHas yTunusaunsi 3Toro n3genvs nomMoxeT NpeaoTBpaTtuTb

oTpuuaTenbHble NOCNEACTBUA AN OKPYXKatoLLen cpefbl U 300pOBbs YENOBEKa;

HenpaBunbHas yTUNM3aums OTX040B MOXET HAHECTU Bpea Kak NpUPOAHOW cpeae,

N caMOMy YenoBeky. OTOT CUMBOI Ha U3OENWU 03HAYaET, YTO OTCMYXUBLLEE

CBOW CPOK M3aenue Herb3s BblbpacbiBaTb BMECTE C ObITOBbIMM OTXO4aMW. YCTPOWCTBO crieayeT
[OCTaBWTb B CreumanbHblI NyHKT cbopa 1 yTUnmnsaumm anekTpuyeckoro U 3neKTPOHHOIo
obopyaoBaHus. YTunmsaumsi npomM3BoanUTCS B COOTBETCTBUM C MECTHBIMM NpaBuiaMm u
3aKOHaMM M0 OXpaHe OKpYyKatoLLern cpedbl U yTunm3auumn otxonoB. bonee nogpobHyto
MHopMauuo 06 yTunusaumm n nepepaboTke 3TOro U3Aenus MOXHO MoNy4nTb B
MyH/LMNanuTeTe, COOTBETCTBYHOLLIEN KOMMYHanbHOW Criy>6e unu B marasvHe, B KOTOPOM GbIno
KynneHo 3To u3genve.
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JlanHOE W3Ienre MapKHpPOBAaHO B COOTBETCTBUH C EBPOIMECHCKHM pEriaMEeHTOM
2002/96/CE 00 oTxogax OT 3JIEKTPHYECKOTO W 3JIEKTPOHHOI'O 00OpYyIOBaHMS
(WEEE).

Ecnu BBl yOeauTech, YTO JaHHOE M3/ENHE ObLIO YTHIM3UPOBAHO MPABHJIBHO, BBI
MOMOXKeTe HM30eXKaTh HETaTHBHBIX IIOCICACTBUIl HAa OKPYXKAIOLIYI0 Cpely |
3[0pOBbE TpaXKIaH, KOTOpbIE MOTJH OBl OOHApYXUTBbCS 1O MNPUYHHE
HEMpPaBUJIBHONH 00pabOTKM JaHHOTO W3JeNHs, JOCTHIIIEr0 OKOHYAHMS CpOKa
IKCILTyaTalHH.

3HaK Ha W3JENTNH YKa3bIBA€T, UTO JAaHHBIH almapaT He MOXeT oO0pabaThIBaThCS Kak
HOpMallbHBIE OBITOBBIE OTXOIBL. OH JODKEH OBITH CHAH Ha ONMIKAHIINI IyHKT
c6opa 151 TOBTOPHOTO IHKJIA SIICKTPUUECKOTO M IIEKTPOHHOTO 000PYI0BAHHS.
IMepepaboTka JAOMKHA BBHIMTONHATHECS B COTJIACHH C SKOJOTHUCCKUMH MPABUIIAMH,
JICACTBYIOIIMMH TS IepepabOTKH OTXO/I0B.

3a Oosee monpoOHOIT mHMopMaImel 00 00paboTKe, pereHepalMi U TOBTOPHOM
[MKJIC 3TOTO U3JCNHsI, TIOKayiicTa, oOpalnaiTech B OmKaiiiee rocy1apcTBeHHOE
yupexxneHne (OTIea DKOJNOTHH W OKPYXKAaloleld Cpeibl) WM K Bamed ciyxoe
cOopa OTXOJIOB Ha JIOMY, UIIM B Mara3uH, i€ Bbl KYIIIIH U3JICIHE.
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PyK0600cmeo no npuzomoejieHuio

MHKPOBOJIHBI

Bopa, sxupsl 1 yriieBojip1, 00pa3yoliye MUy, NOrJIOMIA0T SHEPTUI0 MUKPOBOJIH B
Tporecce, KOTOPBIH 3acTaBiIIeT MOJIEKYJIbI OBICTpO BHOpHpOBaTh. JTOT OBICTpOE
JBIDKEHUE, CO3/1aBasi TPEHHE, IPOU3BOJUT TEIIO, KOTOPOE MPUTOTOBIISAET MHUILY.

IIPUTOTOBJIEHHE

IMocyaa 15151 FTOTOBKH B MUKPOBOJIHOBO# meYn

IMocyna MOMMKHA MO3BOJIATH SHEPIUU MHKPOBOJH MPOXOIUTh Yepe3 Hee, YTOObI
MUMETh MaKCUMAIbHYIO 3 (hEeKTHBHOCTb.

MHUKPOBOJIHBI MOTYT TIPOXOJIUTD Yepe3 KepaMHKy, CTeki1o, Gpapdop u racrMaccy,
a Takke Oymary u JepeBo. M HAoOOpPOT OHM OTPAKAKTCS OT MeETaa,
HEP)KABCIOICH CTaNM, aJIOMHHUS M MeIOH, W3-3a Yero MHIIEBbIC MPOLYKTHI
HUKOTJIa He BapsATCs B KOHTEHHEpaxX TAHHOTO THIIA.

IMuimeBble MPOAYKTHI AJIsl IPUTOTOBJIEHHS B MUKPOBOJIHOBOIi Me4n

MHorue BHIbl MHIIEBBIX NPOAYKTOB MOAXOMAT JUIsi [PUTOTOBICHUS B
MHUKPOBOJIHOBOH M€Y, TaKhe KaK OBOIIM CBEXKHE U 3aMOPOXKEHHbBIC, (DPYKTBHI,
MaKapOHHbIE U3/IENHsl, PUC, 3epPHOBBIC, (hacoiib, pbida U MSCO, a TAKKE MOTUBKH,
IOPE, CYIIbI, 3aAMEKAHKH, JHKEMbI H COYCHI.

B 00111eM MOKHO CKa3aTh, YTO MPUTOTOBICHUE B MUKPOBOJIHOBOW MEYH HUICATBHO
JUIsL JTF000TO MHUIIEBOTO MPOJAYKTa, KOTOPOE OOBIYHO TOTOBUTCS Ha OOBIYHOMN
KYXOHHO1 IJIuTeE.

3akpbiBaHie BO BpeMsl IPUTOTOBJICHHSA

OdeHb Ba)KHO 3aKpBIBaTh MUILEBHIE MPOAYKTHl BO BPEMsI IPUTOTOBJICHHS, TTOTOM
YTO BOJIbI CTAHOBUTCS MApPOM U COAEUCTBYET Mpolieccy MpUroTopieHus. [lumiessie
MPOJYKTHl MOTYT 3aKpbIBATHCS MO-PA3HOMY: HapUMEpP, KEPAMHUUYECKON TapesKou,
IJIACTMACCOBOM KPBIIIKOM WU MJIEHKOH, MPUTOAHON 111 MUKPOBOJIH.

Bpems oTcTauBanus

BakHO HEMHOTO MOMOKIAaTh, KOTJa BBl 3aKOHYIIN MPUTOTOBIICHHWE ITHIIEBBIX
MIPOAYKTOB, YTOOHI MIO3BOJIUTH UX TEMIEPATYpPe YPAaBHOBECUTHCH.
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PyK0o600cmeo no npuzomoeienuio

PYyKOBO/JCTBO 110 NPHUTOTOBJICHHIO 3AMOPOKEHHBIX OBONIei

Hcnonb3yiiTe CTEKISIHHYIO KAaCTPIOJIO € MOAXOAAIIEH KPBIKON.

l'oToBBTE mNUINEBBIE NPOAYKTHl 3aKPBITHIE MHHHMAIBHOE BpEMS, CCBUIASICh Ha
HIDKeceayomyo Tabnuny. IIpogomkaiTe NPUroTOBICHHE, MOKAa HE IOIy4YUTE
JKEaeMblil pe3ysbTar.

[lepememnaiite mmmry 1Ba pa3a BO BpeMsl NPUTOTOBIEHHMS M OIUH pa3 IO
OKOHYAaHUM IMPUTOTOBJICHUS.

Job6aBbTe conb, apoMaTHUeCKHE TpaBbl WJIM Macjio IOCJie IPUTOTOBJICHUS.
3akpoiiTe Ha BpeMsl OTCTauBaHUSI.

IInmessbie Iopuun Momnocte | Bpemsi | Bpems HUHcTpyKkuun
NPOAYKTBI (MHH.) | oTCTaMBaHUS

(MHH.)
ImuHat 150r P80 5-6 2-3 Jo6aBbTe 15 M

(1 cronosas
JIO’KKA) XOJIOTHOM
BO/IbI

Bpokkomu 300 P8O 8-9 2-3 Jo6asbTe 30 M
(2 cromoBeIe
JIOXKKH) XOJIOTHOM
BOJIBI

T'opomex 300r P8O 7-8 2-3 JobasbTe 15 M
(oxHa crosoBast
JIO’)KKA) XOJIOHOM

BOJIBI

®daconb 300r P8O 7% — 2-3 Jo6aBpre 30 Mt

MeJIKas 8% (2 cronoBsre

3elIeHas JI0KKHM ) XOJIOHOM
BOJIBI

OgoriHas 300r P80 7-8 2-3 Jlo6aBpTe 15 M

CMECh (omHa cromoBast

(MOpKOBB, JIO’KKA) XOJIOJHOM

TOpOIIEK, BOJIBI

3EpPHOBBIE)

OBormHas 300r P8O T — 2-3 Jlo6aBeTe 15 M

cMecs (11o- 8% (omHa cronoBast

KUTalCKN) JIOXKKA) XOJIOJHOM
BOJIbI
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Pykosoocmeo no npuzomoenenuro (npooonicenue)

PykoBOACTBO 110 NPUTOTOBJIEHUIO CBE:KUX OBOLIEH

Hcnonp3yiiTe CTEKISHHYIO KaCTPIOIIO C MOAXOAAIIEH KPBIIIKOM.

Jo6asbre 30-45 M xomomHO#M Boxbl (2-3 CTONOBBIX JIOKKH) Ha Kaxablid 250 T
MPOAYKTA, €CJIA HE PEKOMEHIOBAHO MHOE KOJIMYECTBO BOJIBI, CM. TaOJIHITY.
T'oToBbTE mnHILEBbIE MPOIYKTHI 3aKPHIThlE MUHHUMAaJbHOE BpEMs, CChbUIASsCh Ha
HIDKECJISAYIONy0 Tabnuity. IIpomoimkaiiTe MPUTOTOBICHHUE, TTOKA HE TONYYHTE
JKEITaeMBIH pe3yIbTar.

ITepemenraiite mwIry ABa pa3a BO BpeMs MNPUTOTOBICHHWS W OJUH pa3 IIo
OKOHYAaHWH TIPUTOTOBIICHUS.

Hob6aBpTe comb, apoMaTWdeckWe TPaBbl WM MAacioO IOCIEe MPUTOTOBJIICHHUS.
3akpoiiTe Ha BpeMsI OTCTaUBaHHUSA.

CoBeT: mopexbTe CBE)XHE OBOIIM HAa OJMHAKOBBIE KYCKHA. UeM OHU MEHBIIE, TeM
OBICTpee MPUTOTOBSATCS.

Bce BuabI CBeKMX OBoOlIell cjiefyeT FOTOBHThL B MeYH HA MAaKCUMAJIbHOM
motHoctu (P100)

IInmesbie Hopuuu | Bpems Bpems HNucTpykuun
NPOAYKTHI (MuH.) OTCTANBaH
usi (MHMH.)
Bpokxkonu 250r 34 3 IIpuroToBbTE OUHAKOBBIC KYCKH.
500 r 6-7 Hooxku KI1aiuTe K HEHTPY.
bproccensck | 250 T 5-5% 3 Jlo6asbTe 60-75 M (5-6 cTONOBBIX
as Karycra JI0KEK) BOJIBI
MopkoBb 250r 3%-4 3 [TopexbTe MOPKOBL Ha OJMHAKOBBIE
KYCKHU
IBerHas 250r 4-4', 3 [IpuroToBbTE OMHAKOBBIE KYCKH.
Karycra 500r 672-772 Ecnu ectb Gorbime KyckH,

pa3peXbTe UX MOMOJIAM.
Hoxxku knagute K IEHTpY.

Kabaukn 250r 3-3% 3 IMopexxbTe Kabauky Ha TOMTHKH.
Jo6aBbTe 30 Mt (2 CTOTOBBIX
JI0>KKHU) BOJBI WITH MIAPUK
CIMBOYHOro Macia. ['oToBbTe, II0OKa
OHU HE CTaHYT HEKHBIMHU.

baxnasxaHbl 250r 25-3 3 IopexpTe OaknaxaHbl Ha TOMTHKA
U CIIPBICHUTE CTOJIOBOH JIOKKOH
JIMMOHHOTO COKa.

Jlyk-nopei 250r 3-3% 3 IopexpbTe NyK-1Opei Ha TOHKKE
JIOMTHKH.
I'pubst 125r 1-1% 3 I'oToBBTE TPHUOBI IIETTMKOM, €CIIN
250r 2-2Y MEJIKHE, WU JIOMTUKAMH.

He no6Gasnsiite Boy.

CHpBICHUTE JINMOHHBIM COKOM.
ApoMaTuzupyHTe CONbIO U IEPLEM.
Ilepen cepBupoBKoii cHavaIa
cieire Boay.

Jyx 250r 4-4' 3 IlopexbTe NyK Ha JOMTUKU WX
pemyarsii noronaM. J{o6aBbTe TONBKO 15 M
(1 cronoBast 10)KKa) BOJIBL.
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PyKkoeoocmeo no npuzomoenenuro (npoooiicenue)

IInmesbie | Ilopuun | Bpems Bpems HNucTpyknun
NPOAYKTHI (MHH.) OTCTAUBAHMSA
(MHH.)
Ileper 250r 3%-4 3 IopexbTe neper Ha JOMTHKU
CIIaJIKUiA
Kaprodens | 250 T 3-4 3 B3BechTe ounmeHHBIN KapTOhess
500r 6-7 MOPEXKbTE TONOJIaM HIIH Ha
OJIMHAKOBBIC KyOHKH
Pena 250r 4Y5-5 3 Peny Hato nopesats Ha KyOuKN

PyKoBOJCTBO 110 NPUTOTOBJIEHUIO puca ujiv MaKapoOHHBIX M3

Puc:

Hcnonb3yiiTe TIIyOOKYIO CTEKISHHYIO KAaCTPIONIO C MOIXOSIIEH KPBIIIKOH.
Puc ynBamBaeT 00beM BO BpeMsl MPUTOTOBJICHUS. Ero Hamo roTOBUTH MO
kpbiikoi. [lo McCTeueHUM BpeMEHHM NPUTOTOBJICHUS TMEpeMellaiTe mepen
OTCTaMBaHUEM, MMOCOJIUTE WM JOOABHTEC apOMATUYCCKHUE TPABBI U CIIMBOYHOC
macio. [IpumeuaHnue: puc MOXET HE BIOUTaTb BCIO BOAY IO OKOHYAHUU
BPEMEHU IPUTOTOBJICHHUS.

MaKapOHHI)IC U3ACINA:

Hcnonp3yiiTe rryOOKYI0 CTEKIITHHYIO KacTprOJro. 3aleifTe KUIsmeil Bomoii,
LIETIOTKY COJMM M XOPOIIO IepeMemiaiTe. '0TOBUTh HyKHO 0€3 KpBIIIKH.
Bpems ot BpeMeHM nepeMelMBaiTe BO BpeMs M Iocie MpurorosieHus. Ha
BpEMS OTCTaUBaHUS 3aKPOMTE KPBILIKOM, 3aTEM XOPOLIEHBKO CIICHTE.

Iumesbie Hopuuu | MomHocts | Bpemsi | Bpems HHeTpykuuu
NPOAYKTHI (MuH.) OTCTAaMBaAHUSA
(MuH.)

Puc 250 P100 15-16 5 JoGasbre 500
(o6paborannsiii | 3751 17%- MJI XOJIOTHOH
1apom) 18% BOJIBI
Puc kpynnbIit 250r P100 20-21 5 Jo6aeete 500
(o6paborannslii | 3751 22-23 MJT XOJIOJTHOM
apom) BOJIbI
Puc 250r P100 16-17 5 Jo6asbsTe 500
CMeEIIaHHbIH MJI XOJIOTHOMH
(KynbTypHBIH 1 BOJIBI
JTIUKU)
3epHOBBIC 250 P100 17-18 5 Jo6asete 400
CMEIIaHHBIE MJI XOJIOTHOM
(puc + BOJIBI
MILICHULIA)
MaxkapoHHbIe 250r P100 10-11 5 JHo6asere 1000
WU3/EIUs MJI ropsiaent

BOJIBI
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Pykoeoocmeo no npuzomosnenuro (npooonicenue)

PA3OI'PETH ITHIIEBBIE ITPO/YKThI

Bama MuKpOBOJHOBas Ie4b pa3orpeeT NUILEBbIE MPOIYKTHI OBICTpee, YeM 3TO
crenaer oObIYHAsI KyXOHHAs IUIHTA.

Ucnonp3yiiTe ypoBHH MOLIHOCTH W BpeMs pa3orpeBa, yKa3aHHBIE B
HIDKECJISNYIOIeH CcXeMe, KOTOpOH CIeldyeT NPHIOCPKHBATECS B KAadecTBE
PYKOBOJICTBA.

Bpemst B Tabnmie paccUMTaHO Ha JKHAKOCTH IIPH TeMIepaType Bo3lyXa B
momereHnu  +18/+20°C  wimm  XONOAHBIE THIIEBBHIE NPOIYKTHl HMEIOIINE
Temmeparypy okoio +5/+7°C.

IMosnoxuTe NUILEBBIE MPOAYKTHI M 3aKpoiiTe

W3beraiite pazorpeBaTb 0oJbLIME KyCKH, TAKUE KaK JOMTH Msica, IIOCKOJIBKY OHH
HMEIOT TEHACHLUIO CIIMIIKOM CHIBHO TOTOBUTHCS M BEICHIXATh PaHBIIE, YeM LEHTP
OyleT pacKaJeHO TOpsAYUM. PaszorpeBaTh MajJeHbKHE KyCKH JacT JIydIlde
PE3yIbTATEL

YPOBHM MOIIHOCTH U MepeMeIIuBaHue

HexoTtopble numieBsie MpoIyKThl MOT'YT Pa3orpeBaThesl HCIOb3Ys MAaKCUMAIBHYIO
MOIIHOCTb, B TO BpeMs KakK ApPYrde JMOJDKHBI Pa3orpeBaTbcsi Ha MEHbIIEH
MOIIHOCTH.

[IpoBeppTe TAabMUIBI B KadecTBE THIWYHEHIIEro mnpumepa. OOBYHO ITydIe
pasorpeBath NPOAYKTHI HA MajOil MOLIHOCTH, €CIH NPOLYKTHl 4yBCTBHUTEIBHbIC,
WX MHOTO WM OHH OBICTPO pa3orpeBaroTcs (W3Ienus W3 MACHOTO (apiia,
Hampumep).

Xopomio TmepeMenIanTe WIM IMEepPeBepHUTE MPOAYKTH, KOTAAa HX pa30rpeBaere,
YTOOBI MOJTYYHTH JyUIINe pe3yabTaThl. Eciii BO3MOXKHO, MepeMemaiTe emle nepex
nojxadyey Ha CTOJI.

Ocoboe BHHMaHHWe OOpaTHTe, KOTJa pa3orpeBaeTe S>KUAKOCTH WIH JETCKOe
nutanne. YToObl u30€XaThb BO3MOXKHBIX OJKOI'OB, M YTOOBI JKMIKOCTA HE
TIePETIIINCh BO BpeMsl KUIICHHUS, IepeMellIaiiTe cHaJana, BO BpeMs U MOTOM, KOTJia
pasorpenu. [lepkuTe UX B MUKPOBOJIHOBKE Ha BpeMs oTcTanBaHus. CoBeTyeM BaM
MTOJIOKUTH TIACTMACCOBYIO JIOKKY HIIH CTEKIIIHHYIO TMaJOYKy B KUAKOCTH, TaK BB
M30SXKUTE TeperpeBa (U CIIeHOBATEIFHO IOPYHN) MPOAYKTA.

Jlydme HeZOOUEHUTHh BpeMs MPUTOTOBICHUS W NaTh JOMOJIHHUTEIBHOE BpeMs Ha
pa3orpeB Ipu HEOOXOAUMOCTH.

Bpems pa3orpeBa u oTcTauBaHus

Korma BEI pazorpeBaere MPOAYKTHI BIEPBBIC, IMOJIC3HO 3aHCaTh BPEMsl, YTOOBI
HCTIOTH30BATh ISl CCHUTKU B OyIyIIeM.

Yb6emurecs Bcerma, 4To pasorperas IHINA MOJHOCTHIO Topsdas KaK KHIISATOK.
JaiiTe mwme OTCTOSTBCA TIOCIE pPa30rpeBa, YTOOBI ITO3BOIUTH TEMIIEpaType
cOamancupoBaThca. Bpemsi oOTcTamBaHHWS pEKOMEHAyeMOe TIOCiIe pa3orpeBa
cocCTaBIsAeT 2-4 MUHYTHI, €CJIH B CXEME HEe PEKOMEHIIyeTCS IPYroe BpeMsl.
OO6parute ocoboe BHIMaHUE, KOTJa pa30rpeBacTe )KUIKOCTH U AETCKOE MUTAHUE.
CM. Takke TIaBy PO MepHI 0€30ITacHOCTH.
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Pykosoocmeo no npuzomosnenuto (npooonicenue)

PA3OI'PEBATH KH/IKOCTH

Bceerna maiite XMOKOCTH OTCTOATHCS XOTS Obl 20 ceKyHI IOciie TOro, Kak
BBIKJIFOUMJIACh ~ T1€4b, YTOOBI MO3BOJUTH TEMIIEpaType COalaHCUPOBATHCA.
IlepememnBaiiTe Bcerja, nocie TOro Kak UX pa3orpeu.

UroObl JKMIKOCTH HE NEpeNIiNch, 4YTOObI M30€XaThb BO3MOXKHBIX OXOTI'OB,
II0JIOKUTC B HAIIUTKHU HHaCTMaCCOByIO J'lO)KKy Nin CTeKJ'IHHHyIO HaﬂO‘[Ky nu
IepeMeIIaiTe CHavana, BO BpeMsl ¥ IOTOM, KOT/Ia Pa30rpeliy.

PA3OTI'PEBATH JJETCKOE ITHTAHHUE

JETCKOE IIMTAHUE:

[Tonoxunte ero B riryOOKyH0 KepaMHYECKYIO TapeiKy, 3aKpbIB ILIACTMACCOBOH
KPBIIIKOH. XOpOIIOo TepeMeniaiTe mocie pazorpeBa. OcTaBbTe OTCTOSATHCA Ha 2-3
MHUHYTSHI Ilepes nofadeit Ha cton. OnsTh nepeMentaiTe u IpOBEPHTE TEMIIEPATYpy.
Pexomennyemas Temmiepatypa cepBupoBki Mexxy 30-40°C.

JETCKOE MOJIOKO:

[lepeneiiTe MONOKO B CTEPHIM30BAaHHYIO CTEKISIHHYIO OyThUIOuKy. PaszorpeBarh
0e3 kpblkd. Hukorma He pasorpeBaiiTe OyTBUIOYKY C COCKOH, MOTOMY YTO
OyTBUTIOYKA MOXKET B30PBATHCS, €CITH MeperpeeTcsl.

Xopo1o nepeMeniaite nepes BpeMeHeM OTCTaWBaHUs U OMATH Nepe] mojadeil Ha
cTol. Bcerga BHUMAaTenbHO MNPOBEPHTE TEMIEPATypy MOJIOKA HIM JETCKOTO
MTUTaHWUS Nepe]l TeM, Kak 1aBaTh UX PEOCHKY.

Pexomenmyemast Temiieparypa IS olaqud Ha cToi npuMepHo 37°C.
NPUMEYAHMUE:

Jlerckoe mHTaHME OOIKHO OCOOEHHBIM 00pa3oM M BHUMATENIBHO IIPOBEPSTHCS
mepen mojadeil Ha CTON, YTOOBI W30ekaTh OXOroB. Vcmonp3ylTe ypOBHHU
MOIIHOCTH U BPeMsl HIKECNIEAyIoUled TaOJuIbl B KauyecTBE PYKOBOACTBA JUIS
pas3orpeBa MUIIEBLIX IIPOAYKTOB.
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Pykoeoocmeo no npuzomoenenuro (npoooniicenue)

Pa3orpeBaTh :KMIKOCTH U NUILEBbI€ MPOAYVKTBI

HCHOJ’IL3yI>iT€ YPOBHU MOIMHOCTU U BpEMs HI/I)KCCJ'Ie)IyIOIIIeﬁ Ta6J'II/IHBI B Ka4CCTBC
PYKOBOACTBA AJId pa3orpeBa MUIIEBbIX MPOJAYKTOB.

Inmesbie Iopuuun Mommnocte | Bpemsi | Bpems HWHcTpykuun
NPOAYKTHI (MHMH.) | oTcTamBa
HHsl
(MHH.)
Hanutku 150 mn P100 1-1% 1-2 Hauneiite ux B
(xode, gl Yamika) KEepaMUYECKyI0 YallKy U
MOJIOKO, 0 M1 paszorpeiite He
BOJIA, 2 Yarkm) HakpbIBas. Yamky mimm
HMeronye 50 M YalllK{ CTaBbTE B LIEHTP
temneparypy | (3 vamkm) Bpamaronerocs 6roza.
BO3/yXa B 600 Mt IATEIHHO
nomenieHny) | (4 gamkn) nepeMellaiTe nepesa u
[OCJIe BPEMEHU
OTCTaNMBAHUS.
Cyrsl 250r P100 2-2Y, 2-3 Hauteiite B ri1y00KyHO
(xonoHbIE) 350r 223 KEPAMUYECKYIO TapeNKy
450T 3-3% WITH TITyOOKYIO
550r 3Ys-4 KepaMHUYECKYI0 MUCKY.
Hakpoiite
71aCTMacCOBOM
KPBIIIKOH.
aTeTbHO
repeMenanTe mocie
pa3orpesa.
OnsTh nepemMenianTe
nepej mojavye Ha CTOI.
I'ynsm 350r P8O 45-5% | 2-3 Bouioxkure ryinsi B
(X0moaHBIH) 1y OOKYI0
KEePaMHIECKYIO TapeliKy.
Haxkpoiite
171aCTMaCCOBOM
KPBILIKOH.
Bpewmst oT BpemMeHH
rnepeMelmBaiTe Bo
BpeMsI Pa3orpeBaHus U
ellle pa3 nepen
OTCTaNBAHHEM U OIATh
nepes mojavyei Ha CTOI.
Makaponnsie | 350r P8O 3-4% | 3 Bbuiokute MakapoHHbIE
H3AeNnus ¢ n3genust (HaupuMep,
COyCcoM CHareTTH WIH IHIHYIO
(xomomaHbIC) JIamry) Ha MEJKY0

KEPAMUIECKYHO TAPETIKY.
Hakpoiite mieHkou s
MUKPOBOJTHOBBIX TIEUeH.
[Iepememaiite nepen
moJiadei Ha CTOJL.
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Pykoeoocmeo no npuzomoenenutro (npoooicenue)

IInmeBble
NPOAYKTHI

Hopuuu

MouHocTh

Bpems
(MuH.)

Bpems
OTCTAUBAHUS
(MHH.)

HNHeTpykuuu

MaxkapoHHbIE
u3aenus ¢
HarMoJHUTENEM
TI0J] COyCOM
(xomoxHsbIE)

350r

P80

45

3

Boutoxure
MaKapOHHbBIE
U3Ienus ¢
HaIOJIHUTEIEM
(Hampumep,
HEeIbMEHN) B
TIIy6OKyI0
KEpaMHUYECKYI0
Tapenky.
Haxkpoiite
IJ1aCTMacCOBOM
KPBILIKOM.
Bpewms ot
BpEMEHH
nepeMenmBaire
BO BpeMs
pasorpeBaHus U
ele pa3s nepen
OTCTauBaHUEM U
OIIATH Tepex
nmojilayer Ha CTOJI.

[Tumessie
MIPOTYKTHI
TOTOBBIE K
YIOTpeOIeHHIO
(xos01HBIC)

350r
450
550r

P8O

4Y2-5'
5-6
57-6Y2

Brinoxure
XOJIOJHBIC
MTHTIEBHIC
MIPOAYKTHI,
TOTOBBIC K
pasorpeBy, Ha 2-3
MOPIIMY Ha
KEepPaMHUYECKYIO
Tapeliky.
3akpoiite
IUIEHKOH ISt
MHUKPOBOJIHOBBIX
Teyei.
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Pykoeoocmeo no npucomosnenuro (npooondicenue)

Pa3zorpeBaTh JieTCKO€ MUTAHUE U MOJIOKO
HCHOJ’IL?,yfITC YPOBHHU MOIIMHOCTU U BpEMs HI/I)KGCHe)lyIOHIeﬁ Ta6J'II/IHLI B Ka4CCTBC
PYKOBOJACTBA AJId pa3orpeBa MUIIEBbIX MPOJAYKTOB.

Inmesbie Hopunn | MommnocTe | Bpems Bpems HucTpyknnn
NPOAYKTHI (MHH.) OTCTAMBAHUS

(MuH.)
Jetckoe 190 P80 30 cex 2-3 Brutoxmure B ri1yOoKy1o
NUTaHUe KEPaMHUUYECKY IO
(oBomm ¢ TapernKy.
MSICOM) I'oToBUTH HaKpBIB

KPBIIIKOH.

epeMenaTh 1o
OKOHYaHHH BPEMEHU
[IPUTOTOBJICHHUSL.

I[%TL OTCTOSITHCS 2-3
MUHYTHIL.

[lepen nonaueit Ha
CTOJI XOPOILIO
nepeMenarb u
THIATEJIFHO IIPOBEPHUTH

TEeMIIepaTypy.

Jerckue 1901 P80 20 cex 2-3 Brutoxmure B riyOoKy1o

KaIx KEepaMHUIECKYTO

(nmieHuIa Tapeliky.

C MOJIOKOM l'oToBUTH HaKpHIB

u KPBILIKOH.

¢bpykramu) epeMeraThb 1o
OKOHYaHHH BPEMEHU
MIPUTOTOBJICHHUSL.
Z[I;TL OTCTOSITHCS 2-3
MUHYTHIL.

[lepen nonaueit Ha
CTOJI XOPOIIIO
nepeMenarb u
THIATEIEHO IPOBEPHUTH

TeMIIepaTypy.
Jlerckoe 100 mn P30 30-40 2-3 Xopolio nepemeniaire
MOJIOKO CeK U riepeneirTe B
200 mn 1 MuH CTEPUIIN30BaHHYIO
- CTEKIITHHYIO IETCKYIO
1 mun OyTBUIOUKY .
10 cex Pasorpesath He
HaKpbIBasL.

Xopolo nepeMeranTe
U JTalTe OTCTOSATHCS HE
MEHee TPeX MHHYT.
[lepen nogaueit Ha
CTOJI XOPOIIO
nepemelarb u
TIIATENHEHO IPOBEPUTD
TeMIIeparypy.

28




Pyko6oocmeo no npuzomosenenuro (npooonscenue)

I'PUIb

HarpeBarenbHbli 271EMEHT I'pulsl HAXOAUTCS NOJ BEPXHEH YaCThIO IOJIOCTH MEUU
u paboTaeT, KOrjga JABepLia 3aKpbiTa, M Bpallaromieecss OIOI0 BpaIIAETCs.
Bpamenue Bpamatomerocst 01107a MOAPYMSHUBAeT MUIIEBBIE MPOJYKTHI Oojee
onHoponHo. Ecim BBl mpeaBapHTENbHO paszorpeere Tpuwib Ha 4 MHHYTHI,
MOJpyMSHUBaHHE IPOU30UIET ObICTpEE.

Iocyna pns rpuas:

JomxkHa OBITH XapoONpOYHOH M MOXKeT OBITh MeTayutmueckoil. He wmcromnb3yiite
IJIACTMACCOBYIO MTOCYAY, OCKOJIBKY OHA MOXET PaCIUIaBUTHCS.

ITumeBbie MPOAYKTHI, MPUTOAHBIE AJISI TPUJIS:

OTOUBHBIC KOTIJIETHI, KOMOACKH, OM(IITEKCH, raMOyprep, JIOMTUKA TPYIUHKH U
BETUYHMHBI, HEOOJIBIINE TOPIUHU PBHIObI, COHABUYH M BCE BUTHI TOCTOB.

Baxxnoe npumMeuanue:

[lomMHHTE, YTO TPORYKTHI BCErJa HYKHO KJIAcTb Ha pEIIETKYy, €CIH He
PEKOMEHIYETCS] HHOE.

MHKPOBO.JIHBI + I'PHJIb

OTOT BUJ NMPUTOTOBIIEHUSI COUETAET M3NIYyYaOIllee TEIUIO, CO3/IaBaeMOoe MEYbIo, CO
CKOPOCTHI0 MUKPOBOJHOBOTO MPUTOTOBICHUS. OH paboTaeT TONBKO, KOT/Ia JBepIia
3aKphITa, HW BpamamIeecs OMogo  Bpamaercs. [IpoayKTel  OJHOPOIHO
MTOIPYMSHUBAIOTCS OJIaroapsi BpaICHUIO BPalIaromerocs 0Jiroa.

Ilocyna nnst npuroToBJjeHus B pexxnme MuKpoBoaHbl + 'puib:

INocyna momkHa MpOIyCcKaTh SHEPTHIO MUKPOBOJIH M IOJDKHA OBITH >KapONPOIHOH.
B pexuMe KOMOMHHUPOBAaHHOTO  IPUTOTOBJICHHMS  HENb3sl  HCIOJIb30BaTh
METATMYECKYIO0 Mocyy. M He UCIONIb3yHTE MIIACTMACCOBYIO MOCYIY, OCKOIBKY
OHA MOJKET PACIIaBUTHCSL.

IIuimeBble NPOAYKTHI, NPUIOAHbIE [Jsi NPHIOTOBJIEHHS B  peKUMe
MuxpoBoJnbl + I'puiib:

K MUIIEBBIM MNPOAYKTaAM, HNPUTOAHBIC JIA MPUTOTOBJICHUA B KOMGI/IHI/IpOBaHHOM
PEeXUMeE, OTHOCSTCS BCE BHJIBI TOTOBBIX MIPOJYKTOB, KOTOPBIE TpeOyeTcst pa3orpeTh
W TOJIPYMSHHUTH (HarmpuMmep, 3allcdeHHbIE MaKapoOHHbIE W3JENUs), a Takxke
NPOAYKTBl,  TpeOyromMe KOPOTKOTO  BPEMEHH  IPHTOTOBJICHHS,  YTOOBI
MOAPYMSHHUTB BEPXHIOK CTOPOHY.

Kpome TOro maHHBI CrMOCcOO MOXET NPHUMEHSTBCS Uil OOJBIIMX IOPLMI
NPOJYKTOB, KOrZJa HY>KHO, 4TOOBI BEpXHAS CTOpPOHA ObLIa HOAPYMSHEHHOW W
XpycTsled (Hampumep, KYyCKH KypUIBl HYXHO B CEpeAMHE BPEMEHHU
TIPUTOTOBIICHHUS 0053aTEIIEHO MTEPEBEPHYTH).

[ToapoGHOCTH CMOTPUTE B TAONUIIE IS TPUIIS.

Ecau xoturte, 4T00b1 NPOAYKTHI NOAPYMAHHIUCH ¢ 00€UX CTOPOH, UX HY’KHO
00s13aTeIbHO NePeBOPAYNBATh.
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Pykosoocmeo no npuzomoenenuro (npooonicenue)

Hcnoab3oBaHue rpuJisi ISl 3aMOPOKEHHBIX MIPOIYKTOB

Hcnonp3yiiTe ypOBHH MOIIHOCTH M BpeMsl HIDKeCeqyIolieil TabnuIpl B KauecTBe

PYKOBOJICTBA IJIsl TPUJISL.

IInmeBble
NMPOAYKTHI

Hopuun

MomHocT
b

Bpems
s loii
CTOPOHBI
(MHH.)

Bpems
191 201
CTOPOHBI
(MuH.)

HHeTpykuuu

Bytepbponst
(o 36 r
KaKJTbIN )

MB +
I'puns

C2
175-2
2-3

Toabko
rpUilb
2-3

2-3

IBoutoxxure
OyTepOpob! B
KPYT Ha pEIIeTKY.
CHONB3YHTE
CpWIIb U1t ApYyTOi
CTOPOHBI
0y TepOpoI0B 10
IMOCTYDKEHUST
HY>KHOM Bam
XPYCTSIIIECTH.
Zf;.ﬁTe OTCTOSATHCS
2-5 MHUHYT.

baret/
bpyckerra

200-250 T
(1 mr.)

MB +
I'puns

3-4

Toabko
TpUIIb
2-3

IBoutoxxure
BaMOpPO>KEHHBIN
oarert 1o
ITaroHaIy Ha
KyXOHHYTO
Oymary Ha
pemerky. [laiite
OTCTOSIThCA 2-3
MIHYTBL

Kaproderp,
OsBomy B
MaHUPOBKE

400 r

Cl

13-15

BUIOXKHUTE
[IPOIYKTHI HA
CTEKIITHHY O
[rapenxy u
[TOCTaBbTE Ha
pemeTky. [laiire
loTCTOATHCS 2-3
IMMHYTBI.

MaxapoHHBI
€ u3Jenust
(KaHHEJIOHU
, MaKapoHEI,
Jla3aHbe)

400 r

Cl1

14-16

IBeL10KHTE
[POIYKTHI HA
CTEKIITHHY IO
[rapenky u
[MOCTaBbTE HA
peweTky. [aiire
loTCTOSATHCS 2-3
IMHHYTBI.

Priba B
MaHUPOBKE

400 T

Cl

16-18

IBeL1OKHTE
BaMOpPOKEHHYIO
pBIOY Ha TIIAaAKYIO
CTCKIITHHY IO
Tapesiky u
[TOCTaBbTE Ha
gpamafomeec;l
ro10. Jlatite
OTCTOATHCS 2-3

IMUHYTBI.
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Pykoeoocmeo no npuzomosnenuro (npooonixcenue)

HcnoJsb30Banue rpuis 1Jis CBeKHX NPOAYKTOB

[IpenBaputenbHO pa3orpeiiTe rpmib QYHKIUEH TPIITh 4 MAHYTHI.

Hcnonp3yiiTe YpOBHI MOITHOCTH W BpeMs HIKECICIYIOMeH TabIuIbl B KadecTBe
PYKOBOJCTBA JIsl TPHILS.

Inmessie | IMopoum Mommnocte | Bpemsi nis | Bpems HucTpyknmnn
NPOAYKTHI loii s 20
CTOPOHBI CTOPOHBI
(MHH.) (MuH.)
Toctsl 4 mr. Tonbko 3%-4% 3-4 Brutoxkure TOCTHI B
(mo 25t | rpunb PAA Ha pemeTKy
KaOKJTbIN )
Bytepopo | 2-4 miT. Tonbko 25-3% 15-2% Briioxure
bl rpunb OyTepOponbI B KpYyT
(roTOBBIC) HUKHEHW CTOPOHOM
BBEPX IIPSIMO Ha
Bpalaoneecs
01r0/10.
IHomumop | 200 C2 3Ys-4' - Pazpexbre
bl Ha (2 wr.) 5-6 TIOMMJIOPBI [TOTIOJIaM.
rpusie 400r IToceimbTe CHIPOM.
(4 wrT.) Beuloxure B Kpyr Ha
CTCKILIHHYIO
KAPOIPOUHYIO

Tapeinky. IlocraBpTe
HA PEILICTKY.

Tocthl € 4 mr. C2 4-5 - IlorKapbTe JOMTHKH

CBIPOM U (300T) xneba. Beutoxure

nomMuzopa TOCTBI C HAUMHKOH Ha

MU peuterky. Jaiite
oTCTOAThCS 2-3
MHHYTHI.

I'aBaiickue | 2 mrt. Cl1 3%-4 - IloxapbTe JOMTUKH

TOCTBI (3001) 6-7 xyieba. Beutoxure

(ananac, IIT. TOCTHI C HAUMHKOH Ha

BETUHHA, (600T) peuerky. Knagure 2

JIOMTHKHA TOCTa HAIIPOTHB APYT

CBIpa) Jpyra Ha pemeTKy.
Jaiite oTcTosTHCS 2-
3 MUHYTBI.

Kaproden | 250r Cl1 414-5Y - Pazpexbre

b 500r 62-72 KapTo(es MOMmoIaM.

3aleyueHH Beuroxure

Bl KapTodemnb B KPYT Ha

peLIeTKy OTpe3aHHOH
CTOPOHOM K TPHUITIO.

Kaproden | 500 C1 9-11 - Beutoxure
»/OBomu MIPOAYKTHI HA

B CTEKIISTHHYIO
MaHUPOBK Tapeinky. [locraBpre
e Ha pewertky. Jlaiite
(X0MOTHBL OTCTOATRLCS 2-3

e) MHUHYTHI.
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Pykosoocmeo no npuzomoenenuto (npooonicenue)

IIumessie | Ilopuuu | Mommnocrs | Bpems Bpemsi HUHcTpyKIuu
NMPOAYKTHI st 1o ISt 201
CTOPOHBI | CTOPOHBI
(MHH.) (MHUH.)
Kycku 450r C2 7-8 7-8 IIpuroroBbTe KycKu
KYPHIIBI (2 wt.) 9-10 8-9 KYPHIBI C MACIIOM U
650 11-12 9-10 CHELMSAMHU.
(2-3 wr.) Brutoxure ux B kpyr
850r KOCTOUYKaMU B
(4 wr.) cepenuny. [aiire
oTCTOsIThCA 2-3
MUHYTHIL.
XKapenas 900 Cl1 10-12 9-11 CMaxpTe MaciioM 1
Kypuua 1100 r 12-14 11-13 CIELUSAMH.
Brutoxure Ha
Bpamiaronieecs
omrono. aiite
OTCTOSIThCA 5 MUHYT.
Tensubn 400 Tonbko 10-12 8-9 CMaxpTe MaciioM 1
KOTJIETHI (4 wr.) Ipuib CIIELUSAMH.
(cpenuue) Bruoxure Ha
peuterky. Jaiite
oTCTOsIThCA 2-3
MHHYTBL.
CBuHas 250r MB + C2 Tonpko CMaxkpTe MacjaoM U
OTOMBHAs (2 wt.) I'punb 6-7 TpUib CHELHUSAMH.
500r 8-10 5-6 Bruioxure Ha
(4 mt.) 7-8 pewerky. Jaiire
oTCTOATHCA 2-3
MHHYTBI.
Pri6a 450r C2 6-7 7-8 CMakpTe MacjaoM U
JKapeHast 650 7-8 8-9 CHCUHUSIMH.
Bruioxure Ha
PEIIETKY.
[leuensie 2 s6noka | C2 6-7 - Brabre u3 s6moka
A0J10KH (400T) 10-12 CepALEeBUHY,
4 s6moka HAYMHUTE U3IOMOM U
(800 T) JoxemoM. [ToceinbTe

CBEpPXY TEPTHIM
MHHIAIIEM.
Bruioxute B
CTEKJITHHY IO
tapenky. [locraBpTe
Ha Bpalaromneecs
0r0/10.

33




Canpy

Microwave Oven

INSTRUCTION MANUAL

MODEL:CMW 7117 DW
CMW7217 DS
CMW7317 DY

Read these instructions carefully before using your
microwave oven, and keep it carefully.

If you follow the instructions, your oven will provide you with
many years of good service.

SAVE THESE INSTRUCTIONS CAREFULLY
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PRECAUTIONS TO AVOID POSSIBLE EXPOSURE
TO EXCESSIVE MICROWAVE ENERGY

(a) Do not attempt to operate this oven with the door open since this can
result in harmful exposure to microwave energy. It is important not to
break or tamper with the safety interlocks.

(b) Do not place any object between the oven front face and the door or allow
soil or cleaner residue to accumulate on sealing surfaces.

(c) WARNING: If the door or door seals are damaged, the oven must not

be operated until it has been repaired by a competent person.

ADDENDUM

If the apparatus is not maintained in a good state of cleanliness, its surface could

be degraded and affect the lifespan of the apparatus and lead to a dangerous

situation.
Specifications

Model: CMW 7117 DW-CMW7217 DS-CMW7317 DY
Rated Voltage: 230V~50Hz

Rated Input Power(Microwave): | 1150 W
Rated Output Power(Microwave): | 700 W

Oven Capacity: 17 L

Turntable Diameter: 245 mm
External Dimensions(LxWxH): 461 x 375 x 280 mm
Net Weight: 12.2 kg




WARNING

10.
1.

12.

13.

14.

IMPORTANT SAFETY INSTRUCTIONS

To reduce the risk of fire, electric shock, injury to persons

or exposure to excessive microwave oven energy when

using your appliance, follow basic precautions, including
the following:

Warning: Liquids and other foods must
not be heated in sealed containers since
they are liable to explode.
Warning: It is hazardous for anyone other
than a competent person to remove a
cover which gives protection against
exposure to microwave energy.
Warning: Only allow children to use the
oven without supervision when adequate
instructions have been given so that the
child is able to use the oven in a safe way
and understand the hazards of improper
use.
Warning: When the appliance is operated
in the combination mode, children should
only use the oven under adult supervision
due to the temperatures generated.
(only for grill series)

Only use utensils suitable for use in
microwave ovens.
The oven should be cleaned regularly and
any food deposits should be removed.
Read and follow the specific:"PRECAU-
TIONS TO AVOID POSSIBLE EXPOSURE
TO EXCESSIVE MICROWAVE ENERGY".
When heating food in plastic or paper
containers, keep an eye on the oven due
to the possibility of ignition.

If smoke is observed, switch off or unplug
the appliance and keep the door closed
in order to stifle any flames.

Do not overcook food.

Do not use the oven cavity for storage
purposes. Do not store items,

such as bread, cookies, etc. inside the
oven.

Remove wire twist-ties and metal handles
from paper or plastic containers/bags
before placing them in the oven.

Install or locate this oven only in
accordance with the installation
instructions provided.

Eggs in the shell and whole hard-boiled
eggs should not be heated in microwave
ovens since they may explode, even
after microwave heating has ended.
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16.

17.

18.

19.

20.

21.

22.

23.

24.

25

. Use this appliance only for its intended

uses as described in manual. Do not
use corrosive chemicals or vapors
in this appliance. This oven is especially
designed to heat. It is not designed for
industrial or laboratory use.
If the supply cord is damaged, it must
be replaced by the manufacturer, its
service agent or similarly qualified
persons in order to avoid a hazard.
Do not store or use this appliance
outdoors.
Do not use this oven near water, in a
wet basement or near a swimming
pool.
The temperature of accessible surfaces
may be high when the appliance is
operating. The surfaces are liable to get
hot during use Keep cord away from
heated surface, and do not cover any
events on the oven.
Do not let cord hang over edge of table
or counter.
Failure to maintain the oven in a clean
condition could lead to deterioration
of the surface that could adversely
affect the life of the appliance and
possibly result in a hazardous situation.
The contents of feeding bottles and
baby food jars shall be stirred or shaken
and the temperature checked before
consumption, in order to avoid burns.
Microwave heating of beverages can
result in delayed eruptive boiling,
therefore take care when handling the
container.
The appliance is not intended for use by
persons (including children) with reduced
physical , sensory or mental capabilities,
or lack of experience and knowledge,
unless they have been given supervision
or instruction concerning use of the
appliance by a person responsible for their
safety.

.Children should be supervised to ensure

that they do not play with the appliance.



26.The microwave oven shall not be placed in a cabinet unless it has been tested in
a cabinet.

27.The appliances are not intended to be operated by means of an external timer
or separate remote-control system.

28.The door or the outer surface may get hot when the appliance is operating.

To Reduce the Risk of Injury to Persons
Grounding Installation

DANGER

Electric Shock Hazard This appliance must be grounded. In the event of

Touching some of the internal an electrical short circuit, grounding reduces the

components can cause serious risk of electric shock by providing an escape wire

personal injury or death. Do not for the electric current. This appliance is equipped

disassemble this appliance. with a cord having a grounding wire with a

grounding plug. The plug must be plugged into an

WARNING outlet that is properly installed and grounded.

Electric Shock Hazard

Improper use of the grounding Consult a qualified electrician or serviceman if the

can result in electric shock. Do grounding instructions are not completely

not plug into an outlet until understood or if doubt exists as to whether the

appliance is properly installed appliance is properly grounded. If it is necessary

and grounded. to use an extension cord , use only a 3-wire
extension cord that has a 2-pronged plug with a

CLEANING grounding slqt &2 ground.ing plates. A 2-slot .

receptacle, with a grounding prong or grounding

Be sure to unplug the terminal(s), will accept the plug of the appliance.

appliance from the power supply.

1. Clean the inside of the oven after using
with a slightly damp cloth. 1. A short power-supply cord is provided to

2. Clean the accessories in the usual way reduce the risks resulting from becoming
in soapy water. entangled in or tripping over a longer cord.

3. The door frame and seal and 2. If a long cord set or extension cord is used:
neighbouring parts must be cleaned 1)The marked electrical rating of the cord set
carefully with a damp cloth when they or extension cord should be at least as great
are dirty. as the electrical rating of the appliance.

2)The extension cord must be a grounding-
type 3-wire cord.

3)The long cord should be arranged so that it
will not drape over the counter top or tabletop
where it can be pulled on by children or tripped
over unintentionally.
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UTENSILS

CAUTION

Personal Injury Hazard

See the instructions on "Materials you can use in
microwave oven or to be avoided in microwave oven."
There may be certain non-metallic utensils that are not
safe to use for microwaving. If in doubt, you can test the
utensil in question following the procedure below.

It is hazardous for anyone

other than a compentent person

to carry out any service or repair
operation that involves the removal
of a cover which gives protection
against exposure to microwave

energy.

Utensil Test:

1. Fill a microwave-safe container with 1 cup of cold
water (250ml) along with the utensil in question.

2. Cook on maximum power for 1 minute.

3. Carefully feel the utensil. If the empty utensil is
warm, do not use it for microwave cooking.

4. Do not exceed 1 minute cooking time.

Materials you can use in microwave oven

Utensils

Remarks

Aluminum foil

Shielding only. Small smooth pieces can be used to cover thin parts of
meat or poultry to prevent overcooking. Arcing can occur if foil is too
close to oven walls. The foil should be at least 1 inch (2.5cm) away from
oven walls.

Browning dish

Follow manufacturer’s instructions. The bottom of browning dish must be
at least 3/16 inch (5mm) above the turntable. Incorrect usage may cause
the turntable to break.

Dinnerware Microwave-safe only. Follow manufacturer's instructions. Do not use
cracked or chipped dishes.

Glass jars Always remove lid. Use only to heat food until just warm. Most glass jars
are not heat resistant and may break.

Glassware Heat-resistant oven glassware only. Make sure there is no metallic trim.

Do not use cracked or chipped dishes.

Oven cooking
bags

Follow manufacturer’s instructions. Do not close with metal tie. Make
slits to allow steam to escape.

Paper plates
and cups

Use for short—term cooking/warming only. Do not leave oven unattended
while cooking.

Paper towels

Use to cover food for reheating and absorbing fat. Use with supervision
for a short-term cooking only.

Parchment Use as a cover to prevent splattering or a wrap for steaming.

paper

Plastic Microwave-safe only. Follow the manufacturer’s instructions. Should be
labeled "Microwave Safe". Some plastic containers soften, as the food
inside gets hot. "Boiling bags" and tightly closed plastic bags should be
slit, pierced or vented as directed by package.

Plastic wrap Microwave-safe only. Use to cover food during cooking to retain
moisture. Do not allow plastic wrap to touch food.

Thermometers  Microwave-safe only (meat and candy thermometers).

Wax paper Use as a cover to prevent splattering and retain moisture.
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Materials to be avoided in microwave oven

Utensils Remarks

Aluminum tray May cause arcing. Transfer food into microwave-safe dish.

Food carton with May cause arcing. Transfer food into microwave-safe dish.

metal handle

Metal or metal- Metal shields the food from microwave energy. Metal trim may

trimmed utensils cause arcing.

Metal twist ties May cause arcing and could cause a fire in the oven.

Paper bags May cause a fire in the oven.

Plastic foam Plastic foam may melt or contaminate the liquid inside when exposed
to high temperature.

Wood Wood will dry out when used in the microwave oven and may split
or crack.

SETTING UP YOUR OVEN

Names of Oven Parts and Accessories

Remove the oven and all materials from the carton and oven cavity.
Your oven comes with the following accessories:

Glass tray 1 A
Turntable ring assembly 1
Instruction Manual 1
F 3 —
al
R

ﬁ N
[ 1\

E D C B

G A) Control panel
B) Turntable shaft
C) Turntable ring assembly
D) Glass tray
E) Observation window
F) Door assembly
G) Safety interlock system
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Turntable Installation

Hub (underside) a.

Never place the glass tray upside down. The glass

tray should never be restricted.

b. Both glass tray and turntable ring assembly must

Glasstray —

always be used during cooking.

c. All food and containers of food are always placed

|
l d.
Turntable shaft

center.

Turntable ring assembly

Countertop Installation

Remove all packing material and accessories.
Examine the oven for any damage such as
dents or broken door. Do not install if oven is
damaged.

on the glass tray for cooking.
If glass tray or turntable ring assembly cracks or
breaks, contact your nearest authorized service

Cabinet: Remove any protective film found
on the microwave oven cabinet surface.
Do not remove the light brown Mica cover
that is attached to the oven cavity to
protect the magnetron.

Installation

1. Select a level surface that provide
enough open space for the intake
and/or outlet vents.

12inch(30cm)

A minimum clearance of 3.0 inches

(7.5cm) is required between the oven and

any adjacent walls. One side must be open.

(1) Leave a minimum clearance of 12
inches (30cm) above the oven.

(2) Do not remove the legs from the
bottom of the oven.

40

(3) Blocking the intake and/or outlet openings
can damage the oven.

(4) Place the oven as far away from
radios and TV as possible.
Operation of microwave oven may
cause interference to your radio or TV
reception.

2. Plug your oven into a standard household
outlet. Be sure the voltage and the
frequency is the same as the voltage
and the frequency on the rating label.

WARNING: Do not install oven over a
range cooktop or other heat-producing
appliance. If installed near or over a heat
source, the oven could be damaged and
the warranty would be void.



OPERATION INSTRUCTION

This microwave oven uses modern electronic control to adjust cooking parameters
to meet your needs better for cooking.

1.Clock Setting

When the microwave oven is electrified,the oven will display "0:00", buzzer will ring
once.

1) Press ® ", the hour figures will flah.

2) Turn @ " to adjust the hour figures, the input time should be within
0--23.

3) Press " @", the minute figures will flash.

4) Turn " % " to adjust the minute figures, the input time should be within
0--59.
5) Press " @ " to finish clock setting. ":" will flash.

Note: 1) If the clock is not set, it would not function when powered.

2) During the process of clock setting, if you press " STOP @ " or no operation
in one minute, the oven will exit the setting.

2. Microwave Cooking

Press " "several times to select the function you want. Turn
" 4 " to adjust the cooking time. Press "+ 30” @ " to start cooking.

Example: If you want to use 80% power to cook for 20 minutes, you can
operate the oven as the following steps.
1) Press " " once, the LED will display "P100",
will be lighted.

indicator

2) Press " " once again to choose 80% power, the LED will
display "P80".

—
3) Turn " @ " to adjust the cooking time until the oven display"20:00"

(The maximum cooking time is 95 minutes.)

4) Press " +30” @" to start cooking, ":" will light and the
" E&Z3" indicator will flash (Buzzer will sound five times after finishing).
NOTE: the step quantities for the adjustment time of the coding switch are as follow:

0--1 min : 5 seconds 10---30 min  : 1 minute
1---5 min : 10 seconds 30---95 min  : 5 minutes
5---10 min . 30 seconds
Microwave Power Chart
Press Once Twice Thrice 4 times 5 times
Microwave Power| 100% 80% 50% 30% 10%
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3. Speedy Cooking

When the oven is in the waiting states, press " *+30” @ " key to start cooking
with full microwave power for 30 seconds. The cooking time will add 30 seconds by
every press on " +30” <D " key,and the maximum setting time is 95 minutes.

Note: Be invalidation under other program during cooking.

4. Defrost by Weight
1) Press " " pad once,the LED will display "dEF1".

2) Turn "Q} " to select the weight of food.At the same time, "g" will light.
The weight should be 100-2000g.

3) Press " +30” @ " key to start defrosting.
" n and "[

" indicators will flash and "g" indicator will go out.

5. Defrost By Time
1) Press " " key once, the LED will display "dEF2".

2) Turn " @ " to select the cooking time. At the same time, "&& " and
"[##" will be lighted. The time setting is from 00:05 to 95:00.

The default power level is P30. It is not adjustable.

3) Press "+ 30” <D " key to start defrosting.
"€&3 " and "[E# " indicators will flash .
6. Auto Menu

1). In waiting states, press " AUTO@ " to choose the menu you need.
"A-1""A-2"...."A-8" will display in order.

2). Turn " @ " to select the weight or portion of the menu.

3) Press " +30” > " to start cooking.

When cooking finish, buzzer will sound five times. If the clock has been set before,

the current time will be displayed, otherwise, 0:00 will be displayed.
For example: to cook the pasta of 150g.

1) Press " AUTO@ " for three times, "A-3" displays and pasta menu is selected.

" EZ "and" " indicator will light.

2). Turn " % " to select the weight of the menu. Stop turning when "150" displays.

3) Press " +30” @ " to start cooking.

When cooking finish, buzzer will sound five times. Then turn back to waiting states.
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7.Multi-Stage Cooking

Two stages of cooking can be maximumly set. If one stages is defrosting, it will be put in

the first stage automatically. The buzzer will ring once after each stage and the next stage will
begin.

Note : Auto menu cannot be set as one of the multi-stage.

Example: if you want to defrost the food of 500g + 80% microwave power for 5 minutes.

The steps are as following:
1) Press " @ ", "dEF1" displays; E

2) Turn " % " to adjust the weight of the food. Stop turning when "500" displays;

3) Press" " twice to choose 80% microwave power;

4) Turn " % " to adjust the cooking time of 5 minutes;

5) Press "+30” @ " to start cooking.
Note: When the first stage finish, buzzer sounds once then the second stage
begins. When all of them finish, buzzer sounds five times and the unit turn
back to the waiting states.

8. Pre-set Function

1) Set the clock first. (Consult the instruction of clock setting.)
2) Input the cooking program. Two stages can be set at most. Defrosting
should not be set here.

3) Press " ". The current clock is displayed. The hour figure flash;

4) Turn " @ " to adjust the hour figures, the input time should be within
0--23.

5) Press " @ the minute figures will flash.

/"’\
6) Turn " @ " to adjust the minute figures, the input time should
be within 0--59.

7) Press" +30” @ " to finish setting. ":" will light, buzzer will
ring twice when the time arrives, then cooking will start automatically.
Note: 1) Clock must be set first. Otherwise,pre-set function will not work.
2) If the pre-set program has been set without the cooking program,
the whole setting will be used as an alarm clock. That means when
pre-set time arrives, buzzer will sound five times only.
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9. Inquiring Function
(1) In cooking state, press " ", the current microwave power will be displayed for 3 seconds.

(2) In pre-set state, press " @ " to inquire the time for delay start cooking.

The pre-set time will flash for 3 seconds, then the oven will turn back to the clock display.
(3) During cooking state, press " ® " to check the current time. It will be displayed

for 3 seconds.

10. Lock-out Function for Children
Lock: In waiting state, press " STOP @ " for 3 seconds, there will be a long "beep" denoting

entering into the children-lock state and LED will display " E " and "J" will light.

Lock quitting: In locked state, press " STOP @ for 3 seconds, there will be a long "beep"
denoting that the lock is released, and LED will turn back to the clock stae, "B will go out.

11. Specification
(1) The buzzer will sound once when turning the knob at the beginning;
(2)" +30” @ " must be pressed to continue cooking if the door is opened during cooking;
(3) Once the cooking programme has been set, " + 30" @ " is not pressed
in 1 minute. The current time will be displayed. The setting will be cancelled.
(4) The buzzer sounds once by efficient press, inefficient press will be no responce.
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Auto menu Chart

Menu Weight(g) Display
150 150
A 250 250
AUTO REHEAT
350 350
400 400
150 150
A-2 350 350
VEGETABLE 500 500
50(with water 4509) 50
A-3 100(with water 800g) 100
PASTA 150(with water 1200g) 150
150 150
Ad 300 300
MEAT 450 450
600 600
1(About 80g) 1
A5 2(About 160g) 2
P1ZZA
3(About 2509) 3
1(About 200g) 1
A-6
POTATO 2(About 400g) 2
3(About 600g) 3
150 150
250 250
A-7
FISH 350 350
400 400
450 450
500 500
A8 750 750
SOUP
1000 1000
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Trouble shooting

Normal

Radio and TV reception may be interfered when
microwave oven operating. It is similar to the
interference of small electrical appliances, like
mixer, vacuum cleaner, and electric fan.

It is normal.

Microwave oven interfering
TV reception

In low power microwave cooking, oven light may

Dim oven light
9 become dim. It is normal.

In cooking, steam may come out of food. Most will
get out from vents. But some may accumulate
on cool place like oven door. It is normal.

Steam accumulating on
door, hot air out of vents

Oven started accidentally Itis forbidden to run the unit without any food inside.
with no food in. It is very dangerous.
Trouble Possible Cause Remedy
(1) Power cord not Unplug. Then plug again
plugged in tightly. after 10 seconds.

Replace fuse or reset circuit

(2) Fuse blowing or breaker (repaired by

Oven can not o
circuit breaker

be started. professional personnel
works.
of our company)
(3) Trouble with outiet, | | estoutlet with other
electrical appliances.
Oven does not heat. | (4) Door not closed well. | Close door well.

Glass turntable
makes noise when (5) Dirty roller rest and
microwave oven oven bottom.

operates

Refer to "Maintenance of
Microwave" to clean dirty
parts.

CUSTOMER ASSISTANCE SERVICE

If you cannot identify the cause of the operating anomaly: switch off the appliance (do not subject it

to rought treatment) and contact the Assistance Service.

PRODUCT SERIAL NUMBER. Where can | find it?

It is important that you to inform the Assistance Service of your product code and its serial number (a 16
character code which begins with the number 3); this can be found on the guarantee certificate or on
the data plate located on the appliance.

It will help to avoid wasted journerys to technicians, thereby (and most significantly) saving the
corresponding callout charges.
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This appliance is marked according to the European directive
2002/96/EC on Waste Electrical and Electronic Equipment (WEEE).
By ensuring this product is disposed of correctly, you will help
prevent potential negative consequences for the environment and
human health, which could otherwise be caused by inappropriate
waste handling of this product.
] The symbol on the product indicates that this product may not be

treated as household waste. Instead it shall be handed over to the

applicable collection point for the recycling of electrical and electronic equipment

Disposal must be carried out in accordance with local environmental regulations for

waste disposal.

For more detailed information about treatment, recovery and recycling of this

product, please contact your local city office, your household waste disposal service

or the shop where you purchased the product.
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Cooking Guide

MICROWAVES

Microwave energy actually penetrates food, attracted and absorbed by its water,
fat and sugar content.

The microwaves cause the molecules in the food to move rapidly. The rapid
movement of these molecules creates friction and the resulting heat cooks the
food.

COOKING

Cookware for microwave cooking:

Cookware must allow microwave energy to pass through it for maximum efficiency.
Microwaves can penetrate through ceramic, glass, porcelain and plastic as well

as paper and wood, but they are reflected by metal, such as stainless steel,
aluminium and copper. So food must never be cooked in metal containers.

Foods suitable for microwave cooking:

Many kinds of food are suitable for microwave cooking, including fresh or frozen
vegetables, fruit, pasta, rice, grains, beans, fish, and meat. Sauces, custard,
soups, steamed puddings, preserves, and chutneys can also be cooked in a
microwave oven. Generally speaking, microwave cooking is ideal for any food
that would normally be prepared on a hob.

Covering during cooking

To cover the food during cooking is very important, as the evaporated water rises
as steam and contributes to cooking process. Food can be covered in different
ways: e.g. with a ceramic plate, plastic cover or microwave suitable cling film.

Standing times
After cooking is over food the standing time is important to allow the temperature
to even out within the food.
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Cooking Guide

Cooking Guide for frozen vegetables

Use a suitable glass pyrex bowl with lid. Cook covered for the minimum time - see
table. Continue cooking to get the result you prefer.
Stir twice during cooking and once after cooking. Add salt, herbs or butter after
cooking. Cover during standing time..

. Time Standing .
Food Portion | Power (min.) |Time (min.) Instructions
] Add 15 ml (1 tablespoon)
Spinach 150g | P80 5-6 2-3 cold water.
. Add 30 ml (2 tbsp.) cold

Broccoli 300g | P80 8-9 2-3 water.
Add 15 ml (1 tbsp.) cold

Peas 300g | P80 7-8 2-3 water.

GreenBeans | 300g | P80 |78 | 2.3  |Add30ml(2tbsp.)cold
water.

Mixed

Vegetables Add 15 ml (1 thsp.) cold

(carrots/peas/ 300g | P8O 78 23 water.

corn)

Mixed

Vegetables 300g | P8O |7%-8%| 23 Ad? - L b e 2l

(Chinese style) etk

49




Cooking Guide

Cooking Guide for fresh vegetables

Use a suitable glass pyrex bowl with lid. Add 30-45 ml cold water (2-3 tbsp.) for
every 250 g unless another water quantity is recommended - see table. Cook
covered for the minimum time - see table. Continue cooking to get the result you
prefer. Stir once during and once after cooking. Add salt, herbs or butter after
cooking. Cover during a standing time of 3 minutes.

Hint: Cut the fresh vegetables into even sized pieces. The smaller they
are cut, the quicker they will cook.

All fresh vegetables should be cooked using full microwave power (P100).

Food Portion | Time | Standing Instructions
(min.) [Time (min.)
B i 250g | 3%-4 3 Prepare even sized florets. Arrange
roccoll 5009 6-7 the stems to the centre.
Brussels
Sprouts 2509 | 5-5% 3 Add 60-75 ml (5-6 thsp.) water.
Carrots 2509 | 34 3 Cut carrots into even sized slices.
Prepare even sized florets. Cut big
-4
Cauliflower el | A 3 florets into halves. Arrange stems to
5009 | 6%2-7%2 the centre.
Cut courgettes into slices. Add 30 ml
Courgettes 250g | 3-3% 3 (2 tbsp.) water or a knob of butter.

Cook until just tender.
Cut egg plants into small slices and

Egg Plants 250g | 2%-3 3 sprinkle with 1 tablespoon lemon
juice.
Leeks 250g | 3-3% 3 Cut leeks into thick slices.

Prepare small whole or sliced

125g | 1-1% mushrooms. Do not add any water.

Mushrooms 3 Sprinkle with lemon juice. Spice with
250g | 2-2% salt and pepper. Drain before
serving.
. Cut onions into slices or halves. Add
Onions 2509 | 4-4% 3 only 15 ml (1 thsp.) water.
Pepper 250g | 3%-4 3 Cut pepper into small slices.
Weigh the peeled potatoes and cut
250 3-4
Potatoes g 3 them into similar sized halves or
5009 6-7
quarters.
Turnip . .
Cabbage 250g | 4%-5 3 Cut turnip cabbage into small cubes.
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Cooking Guide

Cooking Guide for rice and pasta

Rice: Use a large glass pyrex bowl with lid - rice doubles in volume during
cooking. Cook covered.
After the cooking time is over, stir before standing time and salt or
add herbs and bultter.
Remark: the rice may not have absorbed all water after the cooking
time is finished.

Pasta:  Use a large glass pyrex bowl. Add boiling water, a pinch of salt and
stir well. Cook uncovered.
Stir occasionally during and after cooking. Cover during standing
time and drain thoroughly afterwards.

. Time Standing .

Food Portion | Power (min.) [Time (min.) Instructions

I 15-16
White Rice | 250g 00 | 17%- 5 Add 500 ml cold water.
(parboiled) 3759 |P1 18% Add 750 ml cold water.
Brown Rice | 2509 | ;00 20-21 5 Add 500 ml cold water.
(parboiled) 3759 22-23 Add 750 ml cold water.
Mixed Rice
(rice + wild 250g | P100 | 16-17 5 Add 500 ml cold water.
rice)
Mixed Corn
(rice + grain) 250g | P100 | 17-18 5 Add 400 ml cold water.
Pasta 250g | P100 10-11 5 Add 1000 ml hot water.

REHEATING

Your microwave oven will reheat food in a fraction of the time that conventional
ovens hobs normally take.

Use the power levels and reheating times in the following chart as a guide. The
times in the chart consider liquids with a room temperature of about +18 to +20°C
or a chilled food with a temperature of about +5 to +7°C.

Arranging and covering

Avoid reheating large items such as joint of meat - they tend to overcook and dry
out before the centre is piping hot. Reheating small pieces will be more
successful.

Power levels and stirring

Some foods can be reheated using maximum power while others should be
reheated using lower power.

Check the tables for guidance. In general, it is better to reheat food using a lower
power level, if the food is delicate, in large quantities, or if it is likely to heat up
very quickly (mince pies, for example).

Stir well or turn food over during reheating for best results. When possible, stir
again before serving.
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Cooking Guide

Take particular care when heating liquids and baby foods. To prevent eruptive
boiling of liquids and possible scalding , stir before, during and after heating.
Keep them in the microwave oven during standing time. We recommend putting a
plastic spoon or glass stick into the liquids. Avoid overheating (and therefore
spoiling) the food.

It is preferable to underestimate cooking time and add extra heating time, if
necessary.

Heating and standing times

When reheating food for the first time, it is helpful to make a note of the time
taken - for future reference.

Always make sure that the reheated food is piping hot throughout.

Allow food to stand for a short time after reheating - to let the temperature even
out. The recommended standing time after reheating is 2-4 minutes, unless
another time is recommended in the chart..

Take particular care when heating liquids and baby food. See also the chapter
with the safety precautions.

REHEATING LIQUIDS

Always allow a standing time of at least 20 seconds after the oven has been
switched off to allow the temperature to even out. Stir during heating, if
necessary, and ALWAYS stir after heating. To prevent eruptive boiling and
possible scalding, you should put a spoon or glass stick into the beverages and
stir before, during and after heating.

REHEATING BABY FOOD

BABY FOOD:

Empty into a deep ceramic plate. Cover with plastic lid. Stir well after reheating!
Let stand for 2-3 minutes before serving. Stir again and check the temperature.
Recommended serving temperature: between 30-40°C.

BABY MILK:

Pour milk into a sterilised glass bottle. Reheat uncovered. Never heat a baby’s
bottle with teat on, as the bottle may explode if overheated. Shake well before
standing time and again before serving ! Always carefully check the temperature
of baby milk or food before giving it to the baby. Recommended serving
temperature: ca. 37°C.

REMARK:

Baby food particularly needs to be checked carefully before serving to prevent
burns.

Use the power levels and times in the next table as a guide lines for reheating.
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Cooking Guide

Reheating Liquids and Food

Use the power levels and times in this table as a guide lines for reheating.

Tim Standing
Food Portion | Power e Time Instructions
(min.) .
(min. )
150 mi Pour into a ceramic cup and
m 1-1%% reheat uncovered. Place 1
Drink (Icup) 2 .
rnnks 300 ml cup in the centre, 2
(coffee, milk, m 115-2 opposite of each other and
tea, water (2cups) 3 or 4 in acircle. Stir
: 450 ml | P100 1-2 :
with room 3 2153 carefully before and after
temperature) %ggpnfl) standing time, be careful
(4cups) 3-3% while taking them out of
oven.
Pour into a deep ceramic
Soup gggg 21/21/5 plate or deep ceramic bowl.
fo- . - .
(chilled) 450g | P100 | 3o, 2.3 |Cover with plast!c lid. Stir
550 ) well after reheating. Stir
9 3¥e-4 again before serving.
Put stew in a deep ceramic
plate. Cover with plastic
(StP?I\II:I d) 350g | P80 |4%-5Y% 2-3 lid.Stir occasionally during
chille reheating and again before
standing and serving.
Put pasta (e.g. spaghetti or
Pasta with egg noodles) on a flat
sauce 3509 | P80 |3%-4Y 3 ceramic plate. Cover with
(chilled) microwave cling film. Stir
before serving.
Put filled pasta (e.g. ravioli,
Filled " tortellini) in a deep ceramic
'.tﬁ pasta plate. Cover with plastic lid.
Wlh‘"szuce 350g P80 4-5 3 Stir occasionally during
(chilled) reheating and again before
standing and serving.
Plate a meal of 2-3 chilled
Plated Meal iggg P8O 41/52'21/2 3 components on a ceramic
(chilled) 9 : dish. Cover with microwave
5509 5%5-6% N
cling-film.
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Cooking Guide

Reheating Baby Food and Milk

Use the power levels and times in this table as guide lines for reheating.

Standing
Food Portion [Power | Time Time Instructions
(min.)
Empty into ceramic deep plate.
Baby food Cook covered. Stir after cooking
(vegetables | 190g |P80 | 30sec. | 2-3 |time. Stand for 2-3 minutes.
+ meat) Before serving, stir well and
check the tem- perature carefully.
Baby Empty into ceram_ic deep platg.
porridge C_:ook covered. Stir aﬁer cooking
(grain + 190g |P80 | 20sec. 2-3  |[time. Stand_for 2—_3 minutes.
milk + fruit) Before serving, stir well and
check the tem- perature carefully.
30-40 Stir or shake well and pour into a
sec. sterilised glass bottle. Place into
100ml 1 min the centre of turntable. Cook
Baby milk P30 o ' 2-3 |uncovered. Shake well and stand
200ml : for at least 3 minutes. Before
1 min. serving, shake well and check the
10 sec. tempera- ture carefully.
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Cooking Guide

GRILL

The grill-heating element is located underneath the ceiling of the cavity. It
operates while the door is closed and the turntable is rotating. The turntable’s
rotation makes the food brown more evenly. Preheating the grill for 4 minutes will
make the food brown more quickly.

Cookware for grilling:

Should be flameproof and may include metal. Do not use any type of plastic
cookware, as it can melt.

Food suitable for grilling:

Chops, sausages, steaks, hamburgers, bacon and gammon rashers, thin fish
portions, sandwiches and all kinds of toast with toppings.

IMPORTANT REMARK:

Please remember that food must be placed on the high rack, unless another
instruction is recommended.

MICROWAVE + GRILL

This cooking mode combines the radiant heat that is coming from the grill with the
speed of microwave cooking. It operates only while the door is closed and the
turntable is rotating. Due to the rotation of the turntable, the food browns evenly.

Cookware for cooking with microwave + grill

Please use cookware that microwaves can pass through. Cookware should be
flameproof. Do not use metal cookware with combination mode. Do not use any
type of plastic cookware, as it can melt.

Food suitable for microwave + grill cooking:

Food suitable for combination mode cooking include all kinds of cooked food
which need reheating and browning (e.g. baked pasta), as well as foods which
require a short cooking time to brown the top of the food. Also, this mode can be
used for thick food portions that benefit from a browned and crispy top (e.g.
chicken pieces, turning them over half way through cooking). Please refer to the
grill table for further details.

The food must be turned over, if it is to be browned on both sides.
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Cooking Guide

Grill Guide for fresh food

Preheat the grill with the grill-function for 4 minutes.

Use the power levels and times in this table as guide lines for grilling.

1. Side |2.Side
Fresh Food | Portion | Power | Time Time Instructions
(min) (min)
4pcs il Put the toast slices side by side
Toast Slices | (each25g Snrlly 31-415 | 3-4 |on the rack.
)
Bread Rolls 2.4 Gril Put bread rolls first with the
(already . 215-3Y5 | 1%2-2Y» | bottom side up in a circle
baked) pieces | only directly on the turntable.
200g Cut tomatoes into halves. Put
Grilled (2pcs) 3Ye-4'%2 some cheese on top. Arrange
Tomatoes 400g c2 - |inacircle in aflat glass pyrex
(4pcs) 5-6 dish. Place it on the rack.
Tomato- 4 oes Toast the breas slices first. Put
Cheese p Cc2 4-5 = the toast with topping on the
Toast (300g) rack. Stand for 2-3 minutes.
Toast 2 pcs Toast the bread slices first. Put
Hawaii (300g) 3Ye-4% the toast with topping on the
pineapple, 9 R rack. Put 2 toasts opposite
4 c1
ham, cheese pcs 6-7 directly on the rack. Stand for
slices) (6009) 2-3 minutes.
Cut potatoes into halves. Put
Esi(aetges 2509 Cc1 41/2'51/2 - them in a circle on the rack with
5009 6%2-7% the cut side to the grill.
Gratin Put the fresh gratin into a small
Potatoes/ ) ) glass Grill pyrex dish. Put the
vegetables 5009 cl 911 dish on the rack. After cooking
(chilled) stand for 2-3 minutes.
4509 Brush chicken pieces with oil
(2pcs) 7-8 7-8 |and spices. Put them in a circle
; 650 with the bones to the middle.
gggle(gn (2-3p<§:]s) Cc2 9-10 8-9 |Put one chicken piece not into
8509 the centre of the rack. Stand for
(4pcs) 11-12 | 9-10 |2-3 minutes.
Brush chicken with oil and
spices. Put chicken first breast
Roast 900g C1 10-12 | 9-11 |side down, second side breast
Chicken 1100g 12-14 | 11-13 |side up directly on turntable.
Stand for 5 minutes after
grilling.
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Grill Guide for fresh food

1. Side | 2. Side
Fresh Food | Portion Power | Time Time Instructions
(min) (min)
) Brush the lamb chops with oil
Lamb Chops | 4009 Gril 11012 | g9 |andspices. Lay themina
(medium) (4pcs) only circle on the rack.After
grilling stand for 2-3 minutes.
250 g Cc2 (Grill | Brush the pork steaks with ol
(2pcs) MW + only) |and spices. Lay them in a
Pork Steaks 500 g Grill 6-7 5.6 |circle on the rack. After
(4pcs) 8-10 7-8 grilling stand for 2-3 minutes.
Brush skin of whole fish with
) 4509 6-7 7-8 |oil and herbs and spices. Put
Roast Fish 6509 c2 7-8 g8-9 |[fish side by side (head to tail)
on rack.
Core the apples and fill them
2 apple 6-7 with raisins and jam. Put
Baked (ca.400g9) c2 some almond slices on top.
Apples 4 apples . Put apples on a flat glass
(ca.800g) 10-12 pyrex dish. Place the dish
directly on the turntable.
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Grill Guide for frozen food

Use the power levels and times in this table as guide lines for grilling.

Fresh Food Portion

Power

1. Side
Time
(min)

2. Side
Time
(min)

Instructions

Bread Rolls
(each ca. 50 g)

2 pcs
4 pcs

Baguettes/
Garlic Bread

200-250¢
(1pc)

Gratin
(vegetables or
potatoes)

400g

Pasta
(Cannelloni,
Macaroni,
Lasagne)

400g

Fish Gratin 4009

MW+
Grill

MW+
Grill

C1

C1

Cc1

c2

1%%-2
2Y5-3

C1

3Y-4

13-15

14-16

16-18

Grill
only
2-3
2-3

Grill
only
2-3

Arrange rolls in a circle
with the bottom side up
directly on the turntable.
Grill the second side of
the rolls up to the crisp
you prefer. Stand for 2-5
minutes.

Put frozen baguette
diagonally on baking
paper on the rack. After
grilling stand for 2-3
minutes.

Put frozen gratin into a
small glass pyrex dish.
Put the dish on the rack.
After cooking stand for 2-
3 minutes.

Put frozen pasta into a
small flat rectangular
glass pyrex dish. Put the
dish directly on the
turntable. After cooking
stand for 2-3 minutes.
Put frozen fish gratin into
a small flat rectangular
glass pyrex dish. Put the
dish directly on the
turntable. After cooking
stand for 2-3 minutes.
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