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Installation

! Before operating your new appliance please read
this instruction booklet carefully. It contains
important information concerning the safe operation,
installation and maintenance of the appliance.

! Please keep these operating instructions for future
reference. Pass them on to possible new owners of
the appliance.

Positioning

! Keep all packaging materials out of the reach of
children. It may present a choking or suffocation
hazard (see Precautions and tips).

! The appliance must be installed by a qualified
professional in accordance with the instructions
provided. Incorrect installation may cause harm to
people and animals or may damage property.

Built-in appliance
Use the appropriate cabinet to ensure that the
appliance functions properly.

e The panels adjacent to the oven must be made of
heat-resistant material.

e Cabinets with a veneer exterior must be
assembled with glues which can withstand
temperatures of up to 100°C.

e To install the oven under the counter (see
diagram) and in a kitchen unit, the cabinet must
have the following dimensions:

595 mm.

595”""

flbr“\“\/"

! The appliance must not come into contact with
electrical parts once it has been installed.

The indications for consumption given on the data
plate have been calculated for this type of installation.

Ventilation

To ensure adequate ventilation is provided, the back
panel of the cabinet must be removed. It is
advisable to install the oven so that it rests on two
strips of wood, or on a completely flat surface with
an opening of at least 45 x 560 mm (see diagrams).
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Centring and fixing

Position the 4 tabs on the side of the oven so that
they are lined up with the 4 holes on the outer frame.
Adjust the tabs according to the thickness of the
cabinet side panel, as shown below:

|
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Secure the appliance to the cabinet by opening the
oven door and putting 4 screws into the 4 holes on
the outer frame.

20 mm thick: take off the
removable part of the tab (see
diagram).

18 mm thick: use the first
groove, which has already
been set in the factory (see
diagram).

16 mm thick: use the second
groove (see diagram).

! All parts which ensure the safe operation of the
appliance must not be removable without the aid of
a tool.




Electrical connection

! Ovens equipped with a three-pole power supply
cable are designed to operate with alternating
current at the voltage and frequency indicated on
the data plate located on the appliance (see below).

Fitting the power supply cable

1. Open the terminal
board by inserting a
screwdriver into the
side tabs of the cover.
Use the screwdriver as
a lever by pushing it
down to open the cover
(see diagram).
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2. Loosen the cable
clamp screw and
remove it, using a
screwdriver as a lever
(see figure).

3. Remove the wire
contact screws L-N- ==
, then fasten the wires
under the screw heads,
respecting the colour
code: Blue (N), Brown
(L) and Yellow-Green
Verde (<)

Connecting the supply cable to the mains

Install a standardised plug corresponding to the
load indicated on the data plate (see table).

The appliance must be directly connected to the
mains using an omnipolar circuit-breaker with a
minimum contact opening of 3 mm installed between
the appliance and the mains. The circuit-breaker
must be suitable for the charge indicated and must
comply with current electrical regulations (the
earthing wire must not be interrupted by the circuit-
breaker). The supply cable must be positioned so
that it does not come into contact with temperatures
higher than 50°C at any point.

! The installer must ensure that the correct electrical
connection has been made and that it is fully
compliant with safety regulations.

Before connecting the appliance to the power
supply, make sure that:

* The appliance is earthed and the plug is
compliant with the law.

the appliance, which is indicated on the data
plate (see below).

® The voltage is in the range between the values
indicated on the data plate (see below).

e The socket is compatible with the plug of the
appliance. If the socket is incompatible with the
plug, ask an authorised technician to replace it.
Do not use extension cords or multiple sockets.

! Once the appliance has been installed, the power

supply cable and the electrical socket must be

easily accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced

by authorised technicians only (see Assistance).

! The manufacturer declines any liability should

these safety measures not be observed.

e The socket can withstand the maximum power of E

TABLE OF CHARACTERISTICS
width 43.5 cm
Dimensions height 32cm
depth 40 cm
Volume 561
width 43.5 cm
Dimensions * height 32.cm
depth41.5 cm
Volume * 581

voltage: 220-240V ~ 50Hz
maximum power absorbed
2800 W

Electrical
connections

Directive 2002/40/EC on the
label of electric ovens.
Regulation EN 50304

ENERGY LABEL **
Declared energy

consumption for Forced

convection Class
— heating mode: Gratin

This appliance conforms to
the following European
Economic Community
L directives: 2006/95/EEC
dated 12/12/06 (Low
AIO 77 Voltage) and subsequent
amendments —
2004/108/EEC dated
15/12/04 (Electromagnetic
c E Compatibility) and
subsequent amendments -
93/68/EEC dated 22/07/93
E and subsequent
amendments.
2002/96/EEC and
] subsequent amendments.
1275/2008 standby/off mode

* With glass panel fitted to the inside of the door
** Without removable guide rails




Description
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Start-up and use

! The first time you use your appliance, heat the empty
oven with its door closed at its maximum temperature
for at least half an hour. Ensure that the room is well
ventilated before switching the oven off and opening
the oven door. The appliance may emit a slightly
unpleasant odour caused by protective substances
used during the manufacturing process burning away.

! The “Control panel lock” and “DEMO mode” can be
activated/deactivated even when the control panel is
switched off.

Control panel lock

To lock the oven controls, press the and

buttons simultaneously. A buzzer will sound and the
TEMPERATURE display shows "Loc".

Press again to unlock the controls. The "STOP" button
is always active.

Demo mode

The oven can operate in the DEMO mode: all heating
elements are deactivated, and the controls remain
operative.

To activate the DEMO mode, press the +@ and
"START" buttons simultaneously. A buzzer will
sound and the TIME display shows "DEMO".

To activate the DEMO mode, press the "+" and
"START" buttons simultaneously. A buzzer will
sound and the "DEMO" message disappears from

the display.

Setting the clock and timer
After connection to the power supply network or after a

blackout, the @ button and the digits on the TIME
display will flash.

To set the time:

1. Press buttons "+" and "-"; press and hold to scroll
the numbers quicker and make setting easier.

2. Once the exact time is reached, wait 10 seconds for

the selection to be memorized, or press the @ button
again to fix the setting.
To make any necessary changes, switch off the control

panel by pressing the (D; button, then press the @
button and follow the steps indicated.

When the set time has elapsed, the timer emits a
buzzer that will automatically stop after 6 seconds or
when any active icon on the control panel is pressed.

To set the timer, press the ﬂ button and follow the

procedure used to set the clock. The ﬂ button
switched on indicates that the timer has been
activated.

! The timer does not switch the oven on or off.

Starting the oven

1. Switch the control panel on by pressing the (I)
button.

2. Press the button corresponding to the desired
cooking mode. The TEMPERATURE display shows the
temperature of the cooking mode; the TIME display
shows the current time.

3. Press the "START" button to begin cooking.

4. The oven will begin its preheating phase, the current
temperature indicators will light up as the temperature
rises. The temperature may be adjusted by pressing
the "+" and "-" buttons.

5. When preheating is finished, a buzzer will sound
and all current temperature indicators will be turned on:
the food can then be placed in the oven.

6. During cooking it is always possible to:

- adjust the temperature by pressing the "+" and "'
buttons;

- set the duration of a cooking mode (see Cooking
Modes);

- interrupt cooking by pressing the "STOP" button.

7. In case of a blackout, an automatic system will
reactivate the cooking mode from where it was
interrupted, provided the oven temperature has not
dropped below a certain level. Programmed cooking
modes which have not started will not be restored and
must be reprogrammed.

! There is no preheating stage for the BARBECUE
mode.

! Never put objects directly on the bottom of the oven;
this will avoid the enamel coating being damaged.

! Always place cookware on the rack(s) provided.

Cooling ventilation

In order to cool down the external temperature of the
oven, a cooling fan generates a stream of air which
escapes between the oven control panel and the oven
door.

! Once the cooking has been completed, the cooling
fan continues to operate until the oven has cooled
down sufficiently.

Oven light
When the oven is not in operation, the lamp can be
switched on at any time by pressing the button.




Cooking modes

Manual cooking modes

! All cooking modes have a default cooking
temperature which may be adjusted manually
between 40°C and 250°C as desired.

In the BARBECUE mode, the default power level
value is indicated as a percentage (%) and may also
be adjusted manually.

MULTILEVEL mode

All heating elements and the fan are activated. Since
the heat remains constant throughout the oven, the
air cooks and browns food in a uniform manner. A
maximum of two racks may be used at the same
time.

BARBECUE mode

The top heating element and the rotisserie spit
(where present) are activated. By pressing the “+”
and “-” buttons on the left hand side of the control
panel, the power levels that may be set will appear
on the TEMPERATURE display; these range
between 5% and 100%. The high and direct
temperature of the grill is recommended for food that
requires high surface temperature. Always cook in
this mode with the oven door closed.

GRATIN mode

The top heating element and the rotisserie spit
(where present) are activated and the fan begins to
operate. During part of the cycle the circular heating
element is also activated. This combination of
features increases the effectiveness of the
unidirectional thermal radiation of the heating
elements through forced circulation of the air
throughout the oven.

This helps prevent food from burning on the surface
and allows the heat to penetrate right into the food.
Always cook in this mode with the oven door closed.

LOW TEMPERATURE modes

This type of cooking can be used for proving,
defrosting, preparing yoghurt, heating dishes at the
required speed and slow cooking at low
temperatures. The temperature options are: 40, 65,
90 °C.

* Only on certain models.

Spit roast *

To operate the
rotisserie spit (see
diagram) proceed as
follows:

1. Place the dripping pan in position 1.

2. Place the rotisserie support in position 3 and
insert the spit into the hole provided on the back
panel of the oven.

3. Start the spit roast function by selecting the or

. modes.

! When the or . mode is activated, the
rotisserie spit will stop if the door is opened.

Automatic cooking modes

! The temperature and cooking duration are pre-set
values, guaranteeing a perfect result every time -
automatically. These values cannot be adjusted and
use the C.0.P.® (Programmed Optimal Cooking)
system. The cooking cycle stops automatically and
the oven indicates when the dish is cooked. You
may start cooking whether the oven has been
preheated or not.

! When the cooking stage has been reached, the
oven buzzer sounds.

! Do not open the oven door as this will disrupt the
duration and temperature.

MEAT mode

Use this function to cook beef, pork and lamb. Place
the meat inside the oven while it is still cold. The
dish may also be placed in a preheated oven.

BAKED CAKES mode

This function is ideal for cooking desserts which are
made using natural yeast, baking powder and
desserts which contain no yeast. Place the dish in
the oven while it is still cold. The dish may also be
placed in a preheated oven.




PIZZA mode

Use this function to make pizza. Please see the
following chapter for further details.

BREAD mode

Use this function to make bread. Please see the
following chapter for further details.

PIZZA mode

To obtain the best results, we recommend that you

carefully observe the instructions below:

e Follow the recipe.

e The weight of the dough should be between 500 g
and 700 g.

e Lightly grease the dripping pan.

Recipe for PIZZA:

1 dripping pan on a low shelf level, hot or cold oven
Recipe for 3 pizzas weighing approximately 550 g:
1000 g flour, 500 ml water, 20 g salt, 20 g sugar,
100 ml olive oil, 20 g fresh yeast (or 2 sachets of
powder yeast)

e | eavening at room temperature: 1 hour.

e Place inside hot or cold oven.

e Start the PIZZA cooking mode.

BREAD mode

To obtain the best results, we recommend that you

carefully observe the instructions below:

e Follow the recipe.

e Do not exceed the maximum weight of the
dripping pan.

e Remember to pour 100 ml of cold water into
the baking tray in position 5.

e The dough must be left to rise at room
temperature for 1 — 1 %2 hours (depending on the
room temperature) or until the dough has doubled
in size.

Recipe for BREAD:

1 Dripping pan holding 1000 g Max, lower level

2 Dripping pans each holding 1000 g Max, medium
and lower levels

Recipe for 1000 g of dough: 600 g flour, 360 g
water, 11g salt, 25 g fresh yeast (or 2 sachets of
powder yeast)

Method:

e Mix flour and salt in a large bowl.

e Dilute yeast in lukewarm water (approximately 35
degrees).

e Make a small well in the mound of flour.

e Pour in water and yeast mixture.

e Knead dough by stretching and folding it over itself
with the palm of your hand for 10 minutes until it
has a uniform consistency and is not too sticky.

e Form the dough into a ball shape, place it in a
large bowl and cover it with transparent plastic
wrap to prevent the surface of the dough from
drying out. Select the manual LOW
TEMPERATURE function on the oven and set the
temperature to 40°C. Place the bowl inside and
leave the dough to rise for approximately 1 hour
(the dough should double in volume).

e Cut the dough into equal sized loaves.

e Place them in the dripping pan on oven paper.

e Cover the loaves with flour.

e Make incisions on the loaves.

¢ Remember to pour 100 ml of cold water into
the baking tray in position 5. For cleaning
purposes, we recommend the use of water and
vinegar.

¢ Place the loaves inside the oven while it is still cold.

e Start the BREAD cooking mode.
¢ Once baked, leave the loaves on one of the grill
racks until they have cooled completely.




Programming cooking

! A cooking mode must be selected before
programming can take place.

Programming the duration

1. Press the (& ; button; the &, button and the

numbers on the TIME display will flash.

2. To set the duration, press buttons "+" and "-"

press and hold to scroll the numbers quicker and

make setting easier.

3. Once the desired duration setting is reached, wait

10 seconds for the selection to be memorized, or

press button LXJ again to fix the setting.

4. When the set time has elapsed, END appears on

the TEMPERATURE display and a buzzer sounds.

e For example: it is 9:00 a.m. and a time of 1 hour
and 15 minutes is programmed. The programme
will stop automatically at 10:15 a.m.

Programming delayed cooking

1. Press the (&, button and repeat steps 1 to 3 as
described for the duration setting.
2. Then press the é\nj button and set the end of

cooking time by pressing buttons "+" and "-'; press

and hold to scroll the numbers quicker and make

setting easier.

3. Once the end of cooking time is reached, wait 10

seconds for the selection to be memorized, or press

the ) button again to fix the setting.

4. Press the “START” button to confirm the

programming process.

5. When the selected time has elapsed, END appears

on the TEMPERATURE display and a buzzer sounds.

e For example: it is 9:00 a.m. and a time of 1 hour
and 15 minutes is programmed and the end time
is set to 12:30. The programme will start
automatically at 11:15 a.m.

The . &, and @ buttons will flash signalling that the

programmed mode has been set. After
programming, in the time before cooking starts, the
TIME display indicates the duration and end of
cooking time alternately.

To cancel a programming procedure press the
"STOP" button.

! When selecting a cooking mode, the , X, button is
activated whereas the ECN\DJ button is not. When setting

the cooking time, the @ button is illuminated and
delayed cooking can be programmed.

Practical cooking advice

! Do not place racks in position 1 and 5 during fan-
assisted cooking. This is because excessive direct
heat can burn temperature sensitive foods.

! In the BARBECUE and GRATIN cooking modes,
particularly when using the rotisserie spit, place the
dripping pan in position 1 to collect cooking
residues (fat and/or grease).

MULTILEVEL

e Use positions 2 and 4, placing the food which
requires more heat on 2.

e Place the dripping pan on the bottom and the rack
on top.

BARBECUE

e Place the grill rack in position 3 or 4 and place
the food in the centre of the rack.

e \We recommend that the power level is set to
maximum. The top heating element is regulated
by a thermostat and may not always operate
constantly.

PIZZA

e Use a light aluminium pizza pan. Place it on the
rack provided.
For a crispy crust, do not use the dripping pan as
it prevents the crust from forming by extending
the total cooking time.

e |f the pizza has a lot of toppings, we recommend
adding the mozzarella cheese on top of the pizza
halfway through the cooking process.




Cooking advice table

Cooking Foods Weight Rack position Preheating Recommended | Cooking duration
modes (in kg) temperature (minutes)
(°C)
standard sliding guide
guide rails rails
Multilevel* Pizza on 2 racks 1+1 2and 4 1and3 Yes 220-230 20-25
Pies on two racks/cakes on 2 racks 1 2and 4 1and3 Yes 180 30-35
Sponge cake on 2 racks (on the dripping pan) 1 2and 4 1and 3 Yes 170 20-25
Roast chicken + potatoes 1 1and 2/3 1and 3 Yes 200-210 65-75
Lamb 2 1 Yes 190-200 45-50
Mackerel tor2 1 Yes 180 30-35
Lasagne 2 1 Yes 190-200 35-40
Cream puffs on 2 racks 2and 4 1and3 Yes 190 20-25
Biscuits on 2 racks 2and 4 1and3 Yes 190 10-20
Cheese puffs on 2 racks 2and 4 1and3 Yes 210 20-25
Savoury pies 1and 3 1and3 Yes 200 20-30
Barbecue* Mackerel 1 4 3 No 100% 15-20
Sole and cuttlefish 0.7 4 3 No 100% 10-15
Squid and prawn kebabs 0.7 4 3 No 100% 8-10
Cod fillet 0.7 4 3 No 100% 10-15
Grilled vegetables 0.5 3or4 2o0r3 No 100% 156-20
Veal steak 0.8 4 3 No 100% 15-20
Sausages 0.7 4 3 No 100% 156-20
Hamburgers 4orb5 4 3 No 100% 10-12
Toasted sandwiches (or toast) 40r6 4 3 No 100% 3-5
Spit-roast chicken using rotisserie spit (where present) 1 - - No 100% 70-80
Spit-roast lamb using rotisserie spit (where present) 1 - - No 100% 70-80
Gratin* Grilled chicken 1.5 2 2 No 210 55-60
Cuttlefish 1 2 2 No 200 30-35
Spit-roast chicken using rotisserie spit (where present) 15 - - No 210 70-80
Spit-roast duck using rotisserie spit (where present) 15 - - No 210 60-70
Roast veal or beef 1 2 2 No 210 60-75
Roast pork 2 2 No 210 70-80
Lamb 1 2 2 No 210 40-45
Low Defrosting 2o0r3 2 No - -
temperature Proving 2o0r3 2 No - 60-90
Dish heating 2o0r3 2 No - -
Pasteurisation 2or3 2 No - -
Automatic Pizza (see recipe) 1 2 2 No - 23-33
pizza Focaccia (bread dough) 1 2 2 No - 23-33
Automatic Bread (see recipe) 1 2 2 No - 55
bread
Automatic Cakes made using leavened dough 1 2o0r3 2 No - 35-55
baked cakes
Automatic Roasts 1 2o0r3 2 No - 60-80
roast

* The cooking times listed above are intended as guidelines only and may be modified according to personal tastes. Oven preheating times are set as standard and may not be
modified manually.




Precautions and tips

! This appliance has been designed and
manufactured in compliance with international safety
standards. The following warnings are provided for
safety reasons and must be read carefully.

General safety

e The appliance was designed for domestic use
inside the home and is not intended for
commercial or industrial use.

* The appliance must not be installed outdoors, even
in covered areas. It is extremely dangerous to
leave the appliance exposed to rain and storms.

e When moving or positioning the appliance, always
use the handles provided on the sides of the oven.

e Do not touch the appliance with bare feet or with
wet or damp hands and feet.

e The appliance must be used by adults only for the
preparation of food, in accordance with the
instructions provided in this booklet.

¢ Do not touch the heating elements and parts of
the oven door when the appliance is in use;
these parts become extremely hot. Keep
children well away from the appliance.

e Ensure that the power supply cables of other
electrical appliances do not come into contact
with the hot parts of the oven.

e The openings used for the ventilation and
dispersion of heat must never be covered.

e Always grip the oven door handle in the centre:
the ends may be hot.

e Always use oven gloves when placing cookware
in the oven or when removing it.

e Do not use aluminium foil to line the bottom of the
oven.

e Do not place flammable materials in the oven: If
the appliance is switched on accidentally, it could
catch fire.

¢ When unplugging the appliance, always pull the plug
from the mains socket; do not pull on the cable.

e Never perform any cleaning or maintenance work
without having disconnected the appliance from
the electricity mains.

e |f the appliance breaks down, under no
circumstances should you attempt to perform the
repairs yourself. Repairs carried out by
inexperienced persons may cause injury or further
malfunctioning of the appliance. Contact a Service
Centre (see Assistance).

e Do not rest heavy objects on the open oven door.

e The appliance should not be operated by people
(including children) with reduced physical,
sensory or mental capacities, by inexperienced
individuals or by anyone who is not familiar with
the product. These individuals should, at the very

least, be supervised by someone who assumes
responsibility for their safety or receive
preliminary instructions relating to the operation of
the appliance.

¢ Do not let children play with the appliance.

Disposal

e When disposing of packaging material: observe
local legislation so that the packaging may be
reused.

e The European Directive 2002/96/EC relating to
Waste Electrical and Electronic Equipment
(WEEE) states that household appliances should
not be disposed of using the normal solid urban
waste cycle. Exhausted appliances should be
collected separately in order to optimise the cost
of re-using and recycling the materials inside the
machine, while preventing potential damage to
the atmosphere and to public health. The
crossed-out dustbin is marked on all products to
remind the owner of their obligations regarding
separated waste collection.

For further information relating to the correct
disposal of exhausted household appliances,
owners may contact the public service provided
or their local dealer.

Respecting and conserving the
environment

e You can help to reduce the peak load of the
electricity supply network companies by using the
oven in the hours between late afternoon and the
early hours of the morning. The cooking mode
programming options, the “delayed cooking”
mode (see Cooking modes) in particular, enable
the user to organise their time efficiently.

e Always keep the oven door closed when using the
BARBECUE and GRATIN modes: This will achieve
improved results while saving energy
(approximately 10%).

e Check the door seals regularly and wipe them
clean to ensure they are free of debris so that
they adhere properly to the door, thus avoiding
heat dispersion.

! This product complies with the requirements of the

latest European Directive on the limitation of power

consumption of the standby mode. If no operations
are carried out for a period of 2 minutes, the
appliance automatically switches to the “Clock
button”. The standby mode is visualised by the low
luminosity "Watch Icon". As soon as interaction with
the machine resumes, the system's operating mode
is restored.
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Care and maintenance

Switching the appliance off

Disconnect your appliance from the electricity
supply before carrying out any work on it.

Cleaning the appliance

e The stainless-steel or enamel-coated external
parts and the rubber seals may be cleaned using
a sponge that has been soaked in lukewarm water
and neutral soap. Use specialised products for
the removal of stubborn stains. After cleaning,
rinse and dry thoroughly. Do not use abrasive
powders or corrosive substances.

e The inside of the oven should ideally be cleaned
after each use, while it is still lukewarm. Use hot
water and detergent, then rinse well and dry with
a soft cloth. Do not use abrasive products.

e All accessories - with the exception of the sliding
racks - can be washed like everyday crockery,
and are even dishwasher safe.

! Never use steam cleaners or pressure cleaners on

the appliance.

Cleaning the oven door

Clean the glass part of the oven door using a sponge
and a non-abrasive cleaning product, then dry
thoroughly with a soft cloth. Do not use rough abrasive
material or sharp metal scrapers as these could scratch
the surface and cause the glass to crack.

To clean more thoroughly, you
can remove the oven door.

1. Open the oven door fully
(see diagram).

2. Use a screwdriver to lift up
and turn the small levers F
located on the two hinges (see
diagram).

3. Grip the door on the two
external sides and close it
approximately half way. Unlock
the door by pressing on the
clamps F, then pull the door
towards you lifting it out of its
seat (see diagram).”

3. Grip the door on the two

outer sides and close it E
approximately half way. Pull

the door towards you lifting it

out of its seat (see diagram).”

To replace the door, reverse

this sequence.

Inspecting the seals

Check the door seals around the oven regularly. If
the seals are damaged, please contact your nearest
After-sales Service Centre (see Assistance). We
recommend that the oven is not used until the seals
have been replaced.

Replacing the light bulb

To replace the oven light bulb:

1. Remove the glass cover of the lamp-holder.
2. Remove the light bulb and replace it with a
similar one: Wattage 25 W, cap E 14.

3. Replace the glass cover (see diagram).

* Only on certain models
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To assemble the sliding racks:

ﬂ Assembling the sliding rack kit

Left Right guide
_guide rail  rail g

1. Remove the two
frames, lifting them
away from the spacers
A (see figure).

2. Choose which shelf to
use with the sliding rack.
Paying attention to the
direction in which the
sliding rack is to be
extracted, position joint
B and then joint C on the
frame.

3. Secure the two frames
with the guide rails using
the holes provided on
the oven walls (see
diagram). The holes for
the left frame are
situated at the top, while
the holes for the right
frame are at the bottom.

4. Finally, fit the frames on the spacers A.

! Do not place the sliding racks in position 5.

12



Assistance

Warning:

The appliance is fitted with an automatic diagnostic system which detects any malfunctions. Malfunctions are E
displayed by messages of the following type: “ER” followed by numbers.

Call for technical assistance should a malfunction occur.

Before calling for Assistance:

e Check whether you can fix the problem yourself.

e Restart the programme to check whether the malfunction has disappeared.
e |f it has not, contact the Authorised Technical Assistance Service.

! Never use the services of an unauthorised technician.

Please have the following information to hand:

* The message displayed on the TEMPERATURE display.

e The appliance model (Mod.).

e The serial number (S/N).
The latter two pieces of information can be found on the data plate located on the appliance.
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MoHTax

! BaxXHO COXpaHWTb JaHHOe PYKOBOACTBO ANSA ero
nocrnegyrowmux KoHcyneTaumi. B crnyvyae npogaxu,
nepegayv u3genusa nnu npu nepeesge Ha HoBoe
MECTO XUTeNbCTBa HE0OX0OUMO NPOBEPUTL, HYTOObI
PYKOBOACTBO OCTaBariocb BMeCTe C u3genvem, Ans
TOro YTOObl €ro HOBbLIV Bnagenew, MOr 03HaKOMUTLCSA
C npaBunamu aKcnyaTauum n ¢ COOTBETCTBYHOLLMMMU
npeaynpexaeHnamm.

! BHMmaTenbHO npoYnTanTe UHCTPYKLMK: B HUX
cofepxaTcsl BaxHble cBedeHns ob yCcTaHOBKe,
akcnnyatauum n 6e3onacHoOCTn M3genus.

PacnonoxeHue

! He paspelwaiite geTam urpatb C YNakoBOYHbIMU
mMaTepuanamu. YnakoBka [ofmkHa ObiTb YHUUTOXEHA B
COOTBETCTBMM C NpaBunaMu pasgenbHoro cbopa
mycopa (cm. lpedocmopoxHocmu U pekomeHdayuu).

! YcTaHoBKa nsgenvs NpoMsBoauTCst B COOTBETCTBUN C
OaHHBIMU MHCTPYKUMSAMU KBanMOULMPOBAHHbLIMU
cneumanuctamu. HenpaBunbHbIA MOHTaX U3aenus
MOXET CTaTb MPUYNHOWN MOBPEXOEHUA NMyLLecTBa U
NPUYMHUTL yuwepb ngam 1 JOMaLUHUM KUBOTHbLIM.

BcTpoeHHbIM MOHTax

[Onsa obecneyeHns ncnpaBHOro PYyHKLUMOHUPOBAHMUS
N30ennsa KyXOHHbIV 3MEMEHT JOIMKEH UMETb
COOTBETCTBYIOLLME XapPaKTEPUCTUKM:

¢ nNaHemnn KyxXOHHbIX 3J1eMEHTOB, Nnpunerarwnx K
OyXOBOMY LKady, AOMKHbI ObITb BbINOMHEHbI U3
TEPMOCTONKOro maTepuana,;

* KINel KyXOHHbIX 31IEMEHTOB 3JIEMEHTOB,
LUNOHMPOBAHHbIX AEPEBOM, AOIKEH ObITh
ycTtonumebiM kK TemnepaTtype 100°C.

e ONs BCTPauBaHWS AyXOBOro Lkada nop, KyXOHHbIM
TOMOM (CM. CXeMy) RN B MeHan HuLa KyXOHHOro
arnemMeHTa AOMKHA UMeTb criedyloLime pasmepsbl:

595 mm.

/!

5‘95 oy
Ty, o
'
flbc “y

! lMocne BcTpanBaHUs N3genusa B KYXOHHbLIN 3reMeHT
OOMKHa ObITb MUCKMOYEHa BO3MOXHOCTb KacaHus K
3NEeKTPUYECKNMMU YacTsMu. Pacxon ameKkTpoaHepruu,
yKa3aHHbI/ Ha nacnopTHon Tabnunyke nagenus, ooin
3amepsiH Ans AaHHOro Tuna MoHTaxa.

BeHTuUnAuuna

[ns obecneyenus Hagnexalyen BEHTURALMM
HeobX0AMMO CHATb 3a4HIOK0 MaHemnb HULLIWM KyXOHHOro
anemeHTta. PekomeHAyeTcs yCTaHOBUTL [JyXOBOW
lwKkad Ha ABa AepeBsHHbIX Bpycka unu Ha CnnoLuHoe
OCHOBaHWe ¢ 0TBepcTMeM OMaMeTpoM He MeHee 45 x
560 MM (cMm. cxewmsl).

ueHTpOBKa n KpensmeHue

4 KpenexHblX aneMeHTa ¢ 6OKOB AyXOBOro Likada
OOJMKHbI ObITb OTPErynMpoBaHbl B COOTBETCTBUM C 4
OTBEPCTUSAMU B paMe B 3aBUCUMOCTU OT TOMLUUHbI
OOKOBOW MaHenu KyxOHHOro afneMeHTa:

TonwmHa 20 MM: NOMHOCTLIO
yOannte CbEMHYIO 4acTb
KpenexHoro anemMeHTa (cm.
cxemy);

TonwmHa 18 mMM: ncnonb3ymnTe
nepBbIN Nas, COrnacHo yxe
roTOBOM KOHUrypaumnm
npous3BoauTens (cm. cxemy);

TonwmHa 16 MM: Mcnonb3ynTe
BTOpPOW nas (cm. cxemy).

Ona kpenneHus M3genust K KYXOHHOMY SMneMeHTY:
OTKpOWTE ABepLy OyXOBOro wkada v 3aBuHTUTE 4
wypyna ansa gepeBsHHbIX NaHernen B 4 oTBEPCTUS B
nepumeTpanbHOM pame.

! Bce 3alluTHbIE 3NeMEeHTbl JOMXKHbI ObiTb
3aKkpensieHbl TakuM ob6pa3om, YToObl X MOXHO BbINo
CHSITb TOMbKO MpPY NOMOLM creuunanbHOro
WMHCTPYMEHTA.
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3neKTqueCKoe noakn4yeHune

! [lyxoBble LiKadbl, YKOMMNNEKTOBaHHbIE
TPEXMONIOCHLIM ceTeBbIM kabernem, pacuntaHbl Ha
PYHKLMOHNPOBAHNE C NEPEMEHHLIM TOKOM C
HanpsXXeHnem 1 4YaCcTOTOW INEeKTPONUTaHus,
yKasaHHbIMW Ha MacnopTHOM Tabnmyke ¢ AaHHbIMU (CM.
HUXe).

MopncoeanHeHue ceteBoro kabens

1. OTKpONTE 3aKUMHYIO
KOpOOKy, HaxaB npu
NMOMOLLM OTBEPTKM Ha
BbICTYMbl C OOKOB
KPbILLKW: NOTAHUTE W
OTKPOWTE KPBbILLKY (CM.
cxemy).

RSN

T

2. OTBUHTUTE BUHT
kabenbHOro canbHuKa 1
BblHbTE €ro, NoaaeB
OTBEPTKON (CM. cxemy).

3. OTBUHTUTE BUHTHI
KOHTaKTOB L-N-==1
3aTeM npukpenuTe
npoBoAa nog
ronoBKkamu BUHTOB,
cobntogas UBeTOBYIO
mapkupoBky CuHui (N)
KopuuHesebin (L) XKento-
3eneHbln (==).

MoacoepanHeHne ceteBoro kabensi nsgenus K
CeTn 3NeKTponuTaHus

YcTaHoBUTE Ha ceTeBOW kabenb HOPMarnm3oBaHHy
LUTencenbHY BUIKY, PaCYUTaHHYO Ha Harpysky,
yKasaHHy Ha nacnopTHou Tabnuuke (cMm. cO6OKy).

B cnyyae npsiMoro nogkntoyeHus K cetu
ANEKTPONUTaHNS MeXay U3fenvemM u ceTbio
HeoOX0AMMO YCTAHOBUTb MHOMOMOJTHOCHbIV
BbIKMOYaTeNb C MUHUMAIbHBLIM PACCTOSTHUEM MeXay
KOHTaKTamMu 3 MM, pacUuTaHHbIA Ha AaHHYK Harpysky
N COOTBETCTBYIOLLMI OENCTBYIOLWMM HOpMaTMBaMm
(BbIKIIOYATEND HE OOIMKEH pa3mblkaTb MPOBOA
3a3emneHus). CeTeBow kabenb AOMKeEH ObITb
pacnonoxeH Takum obpasom, 4Tobbl HM B OAHOM
TOYKe ero TemnepaTypa He npeBbillana Temneparypy
nomeLyeHns 6onee yem Ha 50°C.

! ONekTpoMOHTEp HeceT OTBETCTBEHHOCTb 3a
npaBuiibHOEe NMOAKMK4YeHne mn3genna K SHeKTpVIHeCKOVI
ceTu n 3a cobnogeHne npasui 6€30NacHOCTMU.

Mepen nogknioYeHNEM M3Oenns K Cetu
3MeKTPONUTaHUsl MPOBEPbTE CrieaytoLLee:

* ceTeBasd po3eTKa AOIMKHa ObITb coeanHeHa ¢
3a3emMrieHmeM U CooTBeTCTBOBATL HOpMaTUBaM;
* ceTeBagd po3eTKa OO0JDKHa ObITb pac4ynTaHa Ha

MaKkcumanbHy nNoTpebnsaemMyo MOLLHOCTb
n3genus, ykasaHHyl Ha nacnopTHOW Tabnuuke
(cm. Huxe);

* HanpsKeHue CeTU ANEKTPONUTaHUA SOIMKHO
HaxoauUTbCHA B Npefenax 3Ha4YeHWi, yKasaHHbIX Ha
nacnopTHOM Tabnuyke (CMm. HUXe);

* ceTeBas po3eTka AOIMKHA ObITb COBMECTUMA CO
LTencenbHON BUMKOW usgenus. B npotueBHOM
crnyvyae 3aMeHuUTe PO3ETKY WIN BUIKY; HE
nCnonb3ynTe yanuHUTENN Unu TPOMHUKK.

! N3penue gomkHO BbiTb YCTAHOBNEHO TakNM

obpasom, 4Tobbl ceTeBOM kabenb 1 ceTeBas po3eTka

ObInNy Nerko AoCTYMHbI.

! CeTeBoW kabernb nUsgenus He OOIMKEH ObiTb COTHYT

Unn cxar.

! PerynsapHo npoBepsiiTe COCTOSIHNE CeTEBOro kabens

N B criydyae HeobxoaAMMOCTU NopyynTe ero 3aMeHy

TONbKO YNOMHOMOYEHHbBIM TeXHUKaM (cm. CepsucHoe

obcnyxusaHue).

! MpoussoauTenbL He HeceT OTBETCTBEHHOCTU 3a

nocneacTBuUsi HeCo6nOOEHUA NepevYnUCcIieHHbIX

Bbille TpeOGoBaHUN.

MACIMOPTHASA TABJIMYKA

wupuHa 43,5 cm.

BbicoTa 32 CM.

rnybuHa 40 cm.

O6bemM 56 n

wupunHa 43,5 cm.

BbicoTa 32 CM.

rnybvHa 41,5 cm.

O6bem* 58 n

Hanpsikenue npu 220-240 B ~

Fa6apuTtHble
pa3mepbl

Fa6apuTtHble
pa3mepbI*

SneKTpU4ackos 50 Ny makc. nornow,aemas
noakmtoexne mouHocTb 2800 BT
IvpekTnea 2002/40/CE 06
3TUKETKAX 3MEKTPNYECKNX
AYXOBbIX LLKadoB.
MAPK/POBKA HopmaTne EN 50304
NOTPEBINEHUA

3NEKTPOSHEPMMU* 3anBneHue o pacxoae
3MEeKTPO3HEPMK Kracca

NPUHY OUTENBbHOW KOHBEKLUUM -
YHKLUMS HarpeBaHys:
3anekaHka. E
[aHHoe n3penve
COOTBETCTBYET CIeAyHLLUM
Hwupektneam EBponerickoro
w Coobuectsa: 2006/95/CEE or
12.12.06 (Hu3koe

A0 77 HanpspkeHue) ¢

nocneaywuwmmmn

M3MEHEHUAMN —
I

2004/108/CEE ot 15/12/04
(OnekTpomarHMTHas
COBMECTVMOCTb) C
nocnegyowmnmm
nameHeHnsmmn — 93/68/CEE ot
22/07/93 ¢ nocnegyooLwmMu
nameHeHnamu. - 2002/96/CE c
nocnegyowmnmm
N3MEHEHUAMMN.

1275/2008 standby/off mode

C OBOHOW CTEeKJIAHHOW ABepLen

**Be3 BbIABWKHbIW HanpagBmnsaoLwmx
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OnucaHue nsgenus

O6wun BuO
MaHenb ynpaenexHus [ ] BblABMXHbIE
/ . HAMPABNAIOLWWNE

/ = YPOBHeM

PELIETKA y///?///// /I Il ,l ‘ \ \ \\\\ nonoxeHue 5
e e e 2 nonoxexve 4
:// “ nonoxexve 3

NMPOTUBEHb Y 4

rnono)eHue 2

nono)exue 1

KoHconb ynpaBneHus

BKINHOYEHUE Cumeonsl Cumson Cumson
KOHCONnn PYYHbIX NMPOOOMKUTENNBHOCTU KOHEL, MPUTOTOBJIEHUA
YMPABJEHUA PEXUMOB
O m = = '55_«" T = |
=] J —J = + =] Bl START
i B
Oucnnen BPEMEHU
TEMAEPATYPbI rAal /A = —A (e | — =1 (p=w| STOP
Q & & £ B A
L= =] = %é = (M | = = OCTAHOBKA
Cumson CumBonbl Cumeon
OCBELWWEHUE ABTOMATUYECKUX YACbI
OYXOBKU NMPOrPAMM
KHonkn HACTPOMKH CumBson
BPEMEHW/TEMMNEPATYPbI TANMEPA
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BknroyeHue n
akcnnyartauus

! Mpu NnepBOM BKIIOYEHUM OyXOBOTO LuKada
pekoMeHAyeM MpoKanuTb ero NPUMEPHO B TeYeHune
Yyaca npu MakcMMarbHOW TemrnepaType C 3aKpbITON
aBepuen. 3aTeM BbIKIMOYMTE JyXOBOW LKad), OTKPOUTe
OBepLy 1 NpoBeTpuTE nomelleHre. 3anax, KOTopbli Bbl
MOXeTe MOoYyBCTBOBATb, Bbl3BaH MCMapeHneM BELLEeCTB,
NCMNOMb30BaHHbIX ANA NpefoXpaHeHnst AyXOBOro
Wwkada.

! ®dyHkummn “Brniokmposka ynpasneHun” n “Pexum
DEMQO” moryT 6bITb BKITHOYEHbI/OTKIIOYEHbI, AaXe ecnn
naHernb ynpaBeHnst OTKIoYEHa.

BnokupoBka ynpaBneHuu
[na GnokMpoBKM ynpaBneHWn AyxoBoro Lwkada

HaXXMWUTE OJHOBPEMEHHO KHOMKU Z . PaspaeTcs

3BYKOBOW curHar, Ha aucnnee TEMIMEPATYPbI
nosiBndaetca “Loc”.

BHOBb HaXxmMuTe 3TN KHOMKX Ansi pa3broknMpoBKy
ynpaeneHuii. KHonka «STOP» Bcerga BkioYeHa.

Pexxum Demo

OyxoBon wkad MoXeT pabotaTb B pexxume DEMO:
OTKII0HAIOTCS BCE HarpeBaTerbHble 3MIEMEHTHI,
OCTalTCA BKITFOYEHHBIMW TOMbKO YrNpaBeHust.

Ona BknoyeHus pexuma DEMO HaxmuTe

OAHOBPEMEHHO KHOMKKU “+”, @ n “START”.
PaspgaeTcsa 3BykoBow curHan, Ha gucnnee BPEMEHU
nosiBnsietcs “dEMO”.

Ona oTknoyeHusa pexuma DEMO HaxmuTe
OLHOBPEMEHHO KHomMkn “+” n “START”. PasgaeTcs
3BYKOBOW curHarn, Ha gucnnee BPEMEHW racHet
Haanucb «dEMO».

HacTtpoimka yacoB u Tarimepa
Mocne ocyLecTBRNEHUs NOACOEAUHEHNS K CETU
ANEeKTponnuTaHnAa 1Unm nocrne oTKN4YeHna Hanps>XXeHus

KHOMKa @ 1 umdpsbl Ha gucnnee BPEMEHW murator.
[MopsgoK HAaCTPOMKN BPEMEHM:

1. Haxxmute kHonku “+” n “-”; ecnu gepxatb nx
HakaTbIMK, 3HAYEHUSA CMeHsTCsl ObicTpee onsa Gonee
ObICTPON HACTPOVIKN.

2. BbicTaBuB To4HOE Bpewmsi, nogoxante 10 cek. ans

COXpaHeHund HaCTp0I7IKVI B NamMATn nnn BHOBb HaXXMUTe

KHOTKY @ ONs1 COXPaAHEHUs1 HACTPOWKN.

[nsa BO3MOXHOW KOPPEKTUPOBKM BbIKITFOYMTE KOHCOSb

ynpasrieHnsa npuv noMoLLn KHOMKA ( I ); HaXXMUTE KHOIMKY

@ W BbIMOMHNTE YKa3aHHbIN NOPALOK AENCTBUN.

Mo ucreveHnn 3agaHHoOro BpeMeHN TanmMep BKIYaeT
3BYKOBOW CUrHas, KOTopbIi NpepbiBaeTcs Yepes 6 cekyHa,
WM MOCIe HaXaTusi Ha NtoOON BKIOYEHHBIA CUMBOS.

[nsa HacTporkm Tanmepa HaXXMUTe KHOMKY ﬂ n
BbIMNOTHUTE Onepaumm No HaCTPOMKE YacoB.

BkritoueHHasa kHomka ﬂ NoKasbIBaeT, YTO TanMep
BKJTHOYEH.

! Taimep He ynpaenseT BKIIHOYEHNEM UIU
BbIKMOYEHNEM [yXOBOro Likada.

BkritoueHne ayxosoro wwikada
1. Bkntounte koHconb ynpasrieHusa npu noMoLlm KHOMKMN

O

2. HaxmuTe KHOMKY HyXXHOW nporpaMmbl
npurotoBneHns. Ha gucnnee TEMIMEPATYPbI
nokasblBaeTcs TemnepaTypa BblbpaHHOM Nporpammbl;
Ha gucnnee BPEMEHW nokasbiBaeTcs Tekyllee
BpeEMS.

3. Haxxvute kHonky «START» gnsa Havana
NPUroTOBMEHUS.

4. [lyxoBka Ha4HeT HarpeBaTbCs, MHOUKATOPbI TEKyLLEen
TemnepaTypbl 6yayT 3aropaTtbCs Mo Mepe MOBbILLEHUS
TemnepaTypbl. MOXXHO U3MEHUTb TemnepaTtypy npu
MOMOLLN KHOMOK «+» N «-».

5. 3ByKOBOW CurHan n 0QHOBPEMEHHOE BKITHOYEHWE
BCEX MHOMKATOPOB TeMrnepaTtypbl HA OAHY CeKyHAy
O3HavaerT, 4YTo hasa npeaBapuTENbLHOro Harpesa
3aBeplUeHa: NMoOMecTUTe B IyXOBOW LUKadd MPOAYKT.

6. B npouecce npurotoBneHus B nobon MOMEHT
MO>XHO:

- UI3MEHUTb TemrnepaTypy Npv NOMOLLM KHOMOK «+» N «-»;
- 3anporpamMmmmpoBaTh NPOLOIPKUTENBHOCTD
npurotoBneHus (cm. [poepammei);

- MpepBaTb NPUroTOBIIEHWE NPU NOMOLLM KHOMKM «STOPY.
7. B cnyvae BHe3anHOro OTKIOYEHNUST 3NEKTPONUTaHNS,
ecrnn TemnepaTypa B OyXOBOM LKAy He CIULLKOM
noHu3unace, cpabaTtbiBaeT cuctema, BO30OHOBMAOLLASA
nporpaMmMy NpUroTOBIIEHNS C MOMEHTA, B KOTOPbIA OHa
Obina npepsaHa. NporpammmnpoBaHmne, caenaHHoe B
OXMOaHUN NPOAOIHKEHNS NPOrpaMMbl, HE COXpaHsSeTcs
nocrie BO3BpaLLEeHMs ANEKTPONUTAHMSA N OOIMKHO ObITb
BbIMOSTHEHO MOBTOPHO.

! B nporpamme MPAJb casa npeaBapuTensHoro
HarpeBa He npegycmoTpeHa.

! Hukoraa He cTaBbTe HUKakne NpeaMeThbl Ha AHO
OyX0BOro wwkada, Tak Kak OHM MOryT MoBpeanTb
3ManMpoBaHHOE MOKPbITHE.

! Bcerga ctaBbTe nocygy Ha npunaratoLLyocs
peLueTky.

OxnagutenbHas BeHTUNALMUA

[Nnsa noHwkeHWs TemnepaTypbl CHapYyXu OyXOBOro
WwKadha B npouecce NpUroToBIieHUs, OXNaauTernbHbIN
BEHTUNATOP CO34aeT NOTOK BO3ayxa Mexay nepenHen
naHenblo 1 ABepLen AyxoBoro Lwkada.

! Mo 3aBepLUeHnn NPUrOTOBMNEHNS BEHTUNATOP
npogorkaeT paboTtaTb BNAOTb 4O HaANeXaLlero
OXNaxaeHus1 JyXOBKU.

OcBelleHne AayxoBoro Likada

OcBelleHne ayxoBoro wkada MoxeT ObiTb BKIHOYEHO
B NMto6GON MOMEHT MpU BbIKMHOYEHHOW AYyXOBKE Npwu
NMOMOLLM KHOMKK.
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[Mporpammbl

MporpamMmmMbl NPUroTOBNEHUsI B PY4YHOM
pexume

! Kaxxgas nporpamma MMeeT 3afaHHyto TemnepaTypy
npuroToBrneHns. TemnepaTypa MOXeT ObITb HACTPOEHa
BpY4Hyto, ot 40°C o 250°C.

B nporpamme NPUJIb 3agaHHOe 3HayeHue sBnseTcs
YPOBHEM MOLLHOCTH, BbIpaXXeHHON B %. OTOT
YPOBEHb MOXET ObiTb TaKKe HACTPOEH BPY4HYIO.

(%) TMporpamma OQHOBPEMEHHOE

NMPUrOTOBNEHUE
Bkroyatotcs HarpeBaTeribHble 3JIeMeHTbl U BEHTUINATOP.
Tak Kak Xap ABNAETCA NOCTOAHHBIM BO BCEM OYXOBOM
Wwkadpy, Bo3ayx obecnevvBaeT 0OaHOPOAHOE
npuroToeneHne 1 noapymMmaHmBaHne npoaykra.
OpHOBpEMEHHO MOXHO MCMONb30BaTh He Gonee AByx
YPOBHEN [yXOBOro LUKada.

Mporpamma MPUJb

BkniovaeTcst BEpXHWUA HarpeBaTerbHbIA 3MEMEHT U
BepTen (ecnu oH nmeetcs). [py NOMOLLUM KHOMOK «+»
N «-», PAcroSIOXEHHbIX CreBa, Ha gucnree
TEMMEPATYPbI nokasbiBatoTCs MMetoLmecs ypoBHA
moLHocTn oT 5% ao 100%. Beicokasi TemnepaTtypa u
Xap NpsiMOro AenCTBUS rpunsa pekomeHgyeTcs Ans
NPUroTOBMEHNA NPOAYKTOB, HY>XAAKLWMXCH B
BbICOKOM MOBEPXHOCTHOW TemnepaType. [0ToBbTe
6noga ¢ 3akpbITON ABepLen AyxoBoro wkada.

Mporpamma 3AMEKAHKA

BkniovaeTcs BepXHUN HarpeBaTenbHbIN 3NIEMEHT, U B
onpefeneHHbIn MOMEHT LuKNa Takke Kpyribii
HarpeBaTeslbHbI 3NIEMEHT, BKIMIOYaKTCH BEHTUNATOP
BepTen (ecnu oH nmeetcs). Coyetaet
O[HOHarnpaBfeHHoe BblAeNneHne xapa c
NPUHYAMTENBHOW LMPKYNALUWEN BO3ayxa BHYTPU
AyX0BOro wkada.

OTO npenaTcTBYeT 06ropaHMIo NOBEPXHOCTHU
NPOAYKTOB, NOBbILLIAs MPOHUKAKLLY CNOCOBHOCTb
xapa. [oToBbTe Bnoaa C 3aKkpbITOW ABepLENn
AyXoBoro wwkada.

Mporpammbl HU3KAA TEMIMEPATYPA

OTOT peXnM NPUroTOBIEHNSI CIYXKUT ANSA PaCcCTONKN
TecTa, pasMOpPO3KM NPOAYKTOB, MPUrOTOBMNEHNS
noryptos, 6onee nnu MmeHee GbICTPOro pasorpesa
roToBbix OnoA4, ANa NPOSOIIKUTENBHOrO
NPUroTOBIIEHUSA NMPU HU3KOW TemnepaTtype. B gaHHOM
pexrMe MOXHO BblbpaTb OOHY U3 CriegyoLmnx
Temnepartyp: 40, 65, 90°C.

* JIMeeTcs TOMBLKO B HEeKOTOpbIX Moaensx.

[ns BkNoYeHus
BepTena (cm. cxemy)
BbINOMHUTE creaytoLme
onepauuu:

/! \

1. ycTaHoOBUTE NPOTMBEHDb HA 1-bli YPOBEHD;

2. ycTaHOBUTE AepxaTerb BepTena Ha 3-Un ypoBeHb
1 BCTaBbTe BepTen B CrieynanbHoe OTBepcTue B
3ajHel CTeHKe [yXOBOro Lkada;

3. BKNtounTe BepTen, BbibopaB nporpammei L

! Mocne Hayana BbINOMHEHUs NPOrpaMMbl nnm

Nnpn OTKpbIBaHUW OBEPLbl AYXOBKU BEpPTES
OCTaHaBITMBaeTCH.

I'IporpaMMbl npuroToBrieHns B
aBTOMAaTU4eCKOM pexunve

! TemnepaTypa 1 NPOAOIMKUTENbLHOCTb
NPUroToBNeHUsl 3afaloTCA aBTOMaTUYECKU
cuctemonn C.O0.P.® (OnTumanbHoe
3anporpamMMuMpoBaHHOE NMPUroTOBIIEHME), YTO
aBTOMaTUYECKM rapaHTUpyeT naeanbHbIn pe3ynbTat
NpuUroToBreHnsi. B 3aBucumocT ot BbIGpaHHOWN
NporpaMmbl TOSNbKO €e NPOAOIMIKUTENBHOCTE MOXET
ObITb M3MeHeHa Ha +5/10 MuHyT. [NpurotoBneHune
aBTOMaTUYeCKM MPOAYKT 3aBepluaeTcd, 1 OyXOBOW
LWKad BKMNtOYaeT 3BYKOBOW CUrHar, O3HavarwLuin, 4To
6ntogo rotoso. NpurotoBneHve MoxeT BbiTb Ha4YaTo B
XONOLHOW UIn B ropsivyer QyXOBKe.

! B Havane hasbl Hayarna NpUroToBrneHns 4yxXoBow LUKad
BKITOYAET 3BYKOBOW CUrHar.

! He oTkpblBanTe ABepLYy OyXOBKM BO M3bexaHne
M3MEHEHWS TemnepaTypbl Y MPOJOIPKUTENBHOCTH
NMPUrOTOBIEHVIS.

Mporpamma MACO

OTa nporpaMma npegHasHadeHa Ansi NPUroToBIEHUS
TENATUHbI, CBUHMHBI, 6GapaHuHbl. MNuuua noMmewatTcs
B AyxXOBKYy 6e3 ee npeaBaputensHoro Harpeea. Tem
He MeHee Bbl MOXeTe pasorpeTb AyXOBKY nepes
noMeLLeHemM B Hee mpoaykTa.
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Mporpamma KOHANTEPCKASA BbIMEYKA
OTa nporpamma uaearnbHO NoAXOAMT ANsi BbINEYKM
TOPTOB M3 APOXKEBOro, HEIPOXOKEBOrO TecTa U
HbucksuToB. M3genusa nomeLlarTca B XONOOHYHO
AyxoBKy. Tem He meHee Bbl MoxeTe pasorpeTb
AYXOBKYy rnepepj nomeljeHnemMm B Hee npoaykra.

Mporpamma MALLA

OTa nporpamma npegHasHaveHa Ansi BbINeykm
nuuubl. CMOTpUTE peLenT 1 onucaHne NporpamMmmbl B
cnegymowemM naparpade.

Mporpamma XJIEB

OTa nporpamma npegHasHadyeHa Ons Bbineyku xneoba.

CmoTpuTe peLenT 1 onucaHne nporpaMmebl B
cnegyowemM naparpade.

Mporpamma MUALLA

[nsa onTMManbHOro pesynbTata pekoMeHayem CTPOro
cnegosaTtb npuBeaeHHbIM HUMXEe UHCTPYKUUAM!

» cobnioganTte peuent;

* Bec TecTa gosmkeH 6bitb o1 500 go 700 rp.

¢ Cherka cMaxbTe NnpoTnBeHb CITMBOYHbIM MacsiOM.

PeuenTt NMULLUbI:

1 NpOTUBEHb, HWXXHU YPOBEHb, XONo4Hasa Unm

ropsyas ayxoBka

Peuent ansa 3-x nuuy Becom npumepHo 550 rp: 1000

rp. mykun, 500 rp. Bogbl, 20 rp. conu, 20 rp. caxapa,

10 n3 onuekoBoro macna, 20 rp. MNMuBHbLIX OpoXKen

(MK 2 nakeTuka Cyxux OpOXOKen)

* Paccronka Tecta npu KoMHaTHOW Temnepartype: 1
yac.

+ TecTo NomeLlaeTcsi B XONOAHYK UMK Pa3orpeTyto
OYXOBKY.

* BknouuTe npurotoBneHve MALLA

Mporpamma XJEB

[na onTumanbHOro pesynbTarta pekomeHOyeMm CTporo

cnepoBaTtb NPUBEAEHHBIM HUXE WHCTPYKLUUSAM:

» cobnioganTte peuent;

* MakCcumarbHbI BEC HA NPOTUBEHD;

* He 3abbIBaliTe HanUTb 1 AN XONOAHOW BOAbI B
NPOTMBEHb, YCTAHOBMEHHbIN Ha 5-0M ypOBHE;

* paccToika TecTa OCYLLeCTBMseTcs Npy KOMHaTHOW
Temnepatype B TeveHne 1 - 1,5 yaca B
3aBUCMMOCTW OT TemnepaTypbl B MOMELLEHWMU,
BMMOTb A0 yBenuyeHust obbema TecTta BOBoe.

PeuenTt XJIEBA:

1 npoTuBeHb mMakc. Ha 1000 rp, HUXHUI YPOBEHb
2 npoTtmBeHsa makc. Ha 1000 rp, HUXHUI U cpegHUN
YPOBHU

Peuent Ha 1000 rp. Tecta: 600 rp. myku, 360 rp.
Boabl, 11 rp. conu, 25 rp. cBeXuUx Opoxoken (Mnu 2
nakeTnka CyxXux ApPOXOKen)

[MpurotoBneHue:

+ Cwmewawite B OONbLION MUCKE MYKY C COSbHO.

+ PasBeguTe Opoxcku B Tennow Boae (NpumepHoO
35°C).

+ CpenaiitTe B LEHTPE MYKU MYHKY.

* HaneinTte B NyHKy pasBefeHHble B BOAE LPOXKM.

+ 3awmecute B TedeHne 10 MUHYT OOQHOPOAHOE,
3nacTUYHOE TEeCTO, He NMpurmnapLLlee K pykam.

* Cdopmupyite 13 Tecta wap, NOMeCTUTE ero B
MMWCKY W HaKkpomTe ero npo3pavyHon KyXOHHOM
NreHKow BO mM3bexaHne 3acbiXxaHWsi NOBEPXHOCTU
TecTa. [lomecTuTe MUCKY C TECTOM Ha pacCcCTONKY B
OyXOBOW LWKad, BKM4YMB pyyHor pexum HU3KAA
TEMMEPATYPA 40°C v paiite eMy NOAHATLCA
NpMMepHO B TeyeHne 1 yaca (TecTto AOMKHO
YyBENUYUTBLCH BOBOE B obbeme).

* Pasgenute nogowepguee TecTto Ha 4acTu.

* PasnoxwuTte Oynku Ha NpoTUBEHE Ha NucTe bymaru
ONa OyXOBKU.

* [MocbinbTe BGynNKM MyKOW.

» Cpenavite cBepxy Oynok Hagpesbl.

* He 3abyabTe HanuTb 1 4N XONogHOW BOAbI B
NPOTMBEHb, YCTAHOBIEHHbIN Ha 5-bI ypoBeHb; [Ang
YUCTKN pPEKOMEeHAYeM MCNonb3oBaTb BOAY C
YKCYCOM.

* [lnuua nomelaroTca B OyXOBKy 6e3 ee
npeaBapuUTenbHOrO HarpeBsa.

* BkntouuTe npurotosneHve XJIEB

» [lo 3aBepLUeHNM BbINEYKN BbINIOXUTE rOTOBbIE
Oynkv Ha pelueTKy BNOTb 4O UX MOSIHOrO
oxnaxaeHus.

20



I'IporpaMMMpOBaHMe npuroToBIieHusA

! 3anporpaMmMumpoBaTh NPUrOTOBIIEHNE MOXHO TOJbKO
nocne BblGopa NporpaMmMbl NPUroTOBMEHUS.

MporpammupoBaHve NPOAOIIKUTENBHOCTM

1. Haxmute KHOMKy . & .; KHOMKa _ X . W 3Ha4YeHus Ha

ancnnee BPEMEHW murator.

2. [Ina HacTpOrKn NPOSOITPKUTENBHOCTU HAXMUTE
KHOMKM “+” 1 “-”; ecnu gepxaTb UX HaXaTbIMU,
3HaYeHNs1 CMeHsIIOTCA ObicTpee Ansa 6onee GbICTPON
HaCTPOWKM.

3. 3agaB HyXXHYHO NPOAOIKUTENBHOCTb, NOAOXAUTE

10 cek. Anst cCoOXpaHeHUsi HaCTPOMKN B NamMsTH nUnm
BHOBb HaXXMWUTE KHOMKY LXJ ONs coXpaHeHus
HaCTPOMKU.

4. Haxmute kHonky «START» ans BKMo4eHUs

nporpaMmmbl.

5. Mo ncreyeHmn 3agaHHOro BpEMEHU Ha aucnnee

TEMIMEPATYPbI nokasbiBaetca Hagnuce END

(KOHEL,) n paspaeTcst 3BykOBOW curHan.

* [pumep: B 9:00 BbI 3agaeTe NpUroToBrieHne, Ha
kKoTopoe notpebyetca 1 yac 15 MUHYT.
MpurotoBneHne aBToMaTUYECKM 3aBEPLUNTCS B
10:15.

MporpammunpoBaHne NpUroToBrieHne ¢
3a4epXKKon

1. Haxmute kHomMky X v BLINOMHWTE onepauum ot 1

[0 3, onucaHHble ANS nporpaMMUpoBaHUs

NPOAOXUTENBHOCTU.

2. 3aTeM HaXMuTe KHOMKY é\nj W HacTponTe BpeMs

OKOHYaHWS NPUroTOBNEHNSA NpW noMowm “+” n “-”;

ecnu gepxatb UX HaxaTbIMUW, 3HAYEHUA CMEHSAI0TCA

ObicTpee ans 6onee HGbICTPON HACTPONKMK.

3. BbICTaBuB Hy>XHOe BpeMsi OKOHYaHWUSA

npurotosrieHus, nogoxgute 10 cek. Ons COXpaHeHust

HACTPOMKM B NaMATU U BHOBb HAXMUTE KHOMKY @nj

ONs COXpaHeHUsi HaCTPOWKN.

4. Haxmute kHonky «START» ans BKro4eHUs

nporpaMmmbl.

5. Mo ucteyeHnn 3agaHHOro BpeMeHU Ha gucrnnee

TEMIMEPATYPbI nokasbiBaetca Hagnuce END

(KOHEL,) n paspaeTcst 3BykOBOW curHan.

e [pumep: B 9.00 BbI NporpammupyeTe
NpuUroToBrieHne, Ha koTopoe notpebyetca 1 yac 15
MUHYT, 1 Bpema 12:30, korga npuroToBneHns
OOIMKHO 3aBeplumnTbeA. Mporpamma aBTOMaTUYeCcKu
3anyckaetca B 11:15:00.

KHonkn LXJ n @ MUratoT, NnokasbiBasi, 4To Obina
3afaHa nporpamma. o 3aBepLueHun
NpPorpaMmMmMpoBaHns B NEPUOA OXUAaHUs Hadvana
npurotoeneHnsa Ha gucnnee BPEMEHU
NnonepeMeHHO MoKa3sblBaeTCHA NPOAOIIKUTENBHOCTL U

BpeMa OKOHYaHWUA NPUroToBIIEHUA.

[nsa oTMeHbl NporpaMmbl HAXXMUTE KHOMKY «STOP».

! Mpw BbIGOPE NPOrpamMmbl MPUrOTOBMNEHNUS
BKJ'IPOLIaveTCFI KHOMKa . & ., HO He KHomka _an. [pu
HaCTpOWKe NPOOOIPKUTENBbHOCTU BKITHOYAETCHA KHOMKa
L), ¥ MOXHO 3anporpaMmM1poBaTh BKOYEHUE
NPUrOTOBIIEHUSA C 3a4EPXKON.

npaKTquCKMe coBeTbl Nno
npuroToBrieHUoO

! B pexvime BEHTUNNPYEMOrO MPUroTOBNEHNS He
ncnonb3ynte 1-bit U 5-bll YPOBHU: OHU
noaBeprarwTcs NMPAMOMY BO3OENCTBUIO rOpAYero
BO3/yXa, KOTOPbIA MOXET CXe4b [efnnKaTHble
NPOAYKThI.

! Mpu ucnonesosanun MPUJTb n SATNEKAHKA,
0cobeHHo ¢ cbyHKUMel BepTena, NoMecTuTe
NPOTUBEHb Ha 1-bIfl ypoBeHb AnA cbopa XuakocTen,
BblOENAEMOro npu xapke (Cok u/vnu xup).

OOQHOBPEMEHHOE MPUITOTOBNEHNE HA
HECKOINbKNX YPOBHAX

* Vcnonb3ytoTcs 2-01 U 4-blii YPOBHU, Ha 2-01
nomMeLlatoTcsa NpoaykThl, Tpebyowmne Gonee
WHTEHCMBHOTO >Kapa.

* YcTaHOBWTE MPOUTBEHb CHU3Y, @ PELLETKY CBEPXY.
rPUNb

* YcTaHoBWUTE peLleTKy Ha ypoBeHb 3 nnu 4,
NOMecCTUTe NPOAYKTbI B LEHTP PEeLUETKN.

* PekomeHayeTca HAacTpoUTb AyXOBOW LiKad Ha
MakCMMarnbHYl MOLLHOCTb. He GecnokowTecs,
€CIn BEPXHUI 3NIEMEHT He OCTaeTCs NOCTOAHHO
BKIOYEHHbIM: ero pabota ynpasnseTcs
TepmMocTaToMm.

MALLA

* cnonb3ynTe NpoOTMBEHb U3 NErkoro antoMunHUS,
yCTaHaBnNuBasi ero Ha npunararLlyocs peLueTky.
[Mpn ncnonb3oBaHMM NPOTUBEHS BPEMSA BhINEYKN
yOIIMHAETCA, YTO NPEenAaTCTBYET NONyyYeHuto
XpycTaLwen nuuubl.

* B cnyyae Bbineyky nuuLbl C OOUMbHON HAYUHKOW
pekoMeHOyeTCs NOMOXUTb Ha NUuLy Cbip
Mouuapenna B cepeanHe BbINeYKu.
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Tabnuua npurotToBreHus

MporpamMmbl MpoaykTbI Bec (kr) YpoBeHb Mpensapu | Pekomenay | Mpoaork
TenbHbIN emas UT-Tb
HarpeB | Temnepaty | npuroToB
pa neHus
(°C) (MUHYTBI)
CTaHAapPTH | BbIABWKH
ble ble
HanpaBnslo | Hanpaens
wmne owme
OpHoBpeme | lMnuua (Ha 2-X ypoBHs X) 2n4 1m3 Ha 220-230 20-25
HHOE MecoyHsIii TOPT Ha 2-X YPOBHAX/TOPTBI HAa 2- X Y POBHSAX 2n4 1m3 Ha 180 30-35
npuroroBne | BUCKBAT (Ha 2- yX YPOBHSX) 2n4 1m3 Oa 170 20-25
HUe Ha >KapeHas Kypuua C KapTOLLKON 1+1 112/3 1m3 Ha 200-210 65-75
Heckonbkux | BapaHma 1 2 1 [a 190-200 45-50
ypoBHAX* | Ckymbpus 1 1wmm 2 1 Ha 180 30-35
JlazaHbs 1 2 1 [a 190-200 35-40
JKnepbl Ha 2-X y po BHAX 2n4 1m3 Ha 190 20-25
MevyeHbe Ha 2-X ypOBHAX 2n4 1m3 Ha 190 10-20
[NeyeHbs1 13 COEHOr O TEeCTa C ChIpOM Ha 2-yX YPOBHAX 2n4 1m3 Oa 210 20-25
Hecnapkue TopTbl 113 113 [a 200 20-30
rPUNb* Crymbpust 1 4 3 Her 100% 15-20
KambGana v kapakaTw bl 0,7 4 3 Her 100% 10-15
Kanbmapb! 1 KpeBe Tk Ha wamnypax 0,7 4 3 Her 100% 810
dune Tpeckn 0,7 4 3 Her 100% 10-15
OBoLWM-rpuIb 0,5 3w 4 2vmm 3 Her 100% 15-20
Tenauwi GudLutekc 0,8 4 3 Her 100% 15-20
Konbacku-Lununkaqkm 0,7 4 3 Her 100% 15-20
lFambyprep 4vnmn5 4 3 Her 100% 10-12
dapLumMpoBaHbIiid ropsiumnii 6yTep6poT (M 06 KapeHHbI xneb) 41nn 6 4 3 Her 100% 3-5
Kypuua Ha BepTene (ecnu nmeetcst) 1 - - Her 100% 70-80
ArHeHok Ha BepTene (ecnu nmee Tcst) 1 - - Her 100% 70-80
Gratin Kypvua-rpunb 1,5 2 2 Her 210 55-60
(MoppymsaHK | KapakaTuupl 1 2 2 Her 200 30-35
BaHue)* Kypuvua Ha BepTene (ecrnu umeeTcs) 1,5 - - Her 210 70-80
YTka Ha BepTene (ecnm nmeeTcst) 1,5 - - Her 210 60-70
YKapkoe 13 TensTUHbI UMK TOBSA MHbI 1 2 2 Her 210 60-75
YKapkoe 13 CBUHWHbI 1 2 2 Her 210 70-80
BapaHma 1 2 2 Her 210 40-45
Huskasn PasmopaxusaHue 2umm 3 2 Her - -
Temnepatyp | Paccroiika 2umm 3 2 Her - 60-90
a Pa3zorpeBaHu e rotoBbIx 611ton 2nmm 3 2 Her - -
[MacTepu3ayva 2vmm 3 2 Her - -
Muuua s Muuua (cm. peuenT) 1 2 2 Her - 23-33
aBTomarude | Jlenelka (3amec Tecta) 1 2 2 Her - 23-3
CKOM
pexume
Xne6 B Xneb (cm. peuent) 1 2 2 Her - 5%
aBTomaruye
CKOM
pexume
KoHputepck | Boineuka 13 4poXokeBoro TecTa 1 2vum 3 2 Her - 35-5
as Bbineyka
B
aBTomaruye
CKOM
pexume
Msco B YKapkoe 1 2vmm 3 2 Her - 60-80
aBTomaruye
CKOM
pexume

* YkasaHHas NPQOOMXUT eNlbHOCTb NPUrOTOBIIEHNUSA CITYXXUT TOJIbKO B Ka4eCTBe npumepa 1 MoXeTt 6bITb U3MEHEHA B COOTBETCTBUU C NYHBIMU BKyCamu. BpeMH
pasorpeBaHns [ yXOBKU ABNsAeTcA ¢)MKCMp0BaHHbIM 1 He MOXeT BblTb U3MeHeH 0 BP YUHYHO.
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[MpenoCcTOPOXHOCTU U

peKkoMeHaaLunn

! Isgenne cnpoekTnpoBaHoO 1 N3rOTOBMEHO B
COOTBETCTBUM C MEXAYHAPOAHbIMW HOpPMaTMBaMM MO
6e3onacHocTn. HeobxoaMMO BHUMATENBHO NpoYnTaTh
HacToslMe npenynpexaeHusl, CoCTaBleHHbIE B
Lensx Balwen 6e3onacHoOCTu.

06u4ue TpeboBaHusA No 6e3onacHoOCTU
* [aHHOe usgenve npegHasHavaeTcs Ans
HenpodeccnoHanbHOro NCNosb30BaHUS B
OOMAaLLHUX YCIOBUSAX.

+ 3anpelaeTcs ycTaHaBnMBaTb U3genue Ha ynuue,
Jaxe noa HaBecoM, Tak Kak BO3[AENCTBME Ha HEro
O0XOS1 M rpo3bl ABNSAETCS Ype3Bbl4aAHO OMaCHbIM.

+ [na nepemelleHunsa nsgenusa scerga bepurech 3a
cneunanbHble pyYKX, pacnonoXeHHble ¢ GOKOB
AyXoBoro wkada.

* He npukacanTecb K u3genuio BnaxHbIMU pyKamu,
GOCMKOM MM C MOKPbIMU HOTamu.

* Vspenve npegHasHavyeHo Ansi NPUroTOBIEHUS
NULWEBbLIX NPOAYKTOB, MOXET ObITb MCNONb30BaHO
TONbKO B3POCMbIMU NMLAMN B COOTBETCTBUM C
WHCTPYKLUMAMW, NPUBEAEHHBIMWA B AAHHOM
TEXHMYECKOM PYKOBOACTBE.

* B npouecce akcnnyatauuu msgenus
HarpeBaTesfibHble 3NIeMEeHTbl U HEeKOTopble
YacTu ABepLbl OyXOBOro wkada cunbHoO
HarpeBatoTcs. Heo6xoammo nposABnATL
OCTPOXHOCTb BO MU36exaHue KOHTaAKTOB C
3TUMM YacTSIMU M He paspellaTb AETAM
npuonuxaTbcA K AyXOBKe.

* Cnepgwute, 4TObbl ceTEBbIE LUHYPbI OPYrNX ObITOBbIX
3NEeKTPOnpuBOpPOB He MpuKacannchb K ropsaynm
4YacTsM [yXOBOro Likada.

* He 3akpbiBainTe BEHTUNALMNOHHbIE PELUETKU U
OTBEPCTUSA paccenBaHusa Tenna.

* BbepuTtecb 3a py4ky OBepLbl B LieHTpe: ¢ BOKOB OHa
MOXeT ObITb ropsyen.

* Bcerga HageBanTe KyXOHHble Bapexku, Koraa
CTaBWTE UMW BblHUMaeTe Onoaa ns OyXOBKK.

* He nokpbiBaniTe HO AyXOBOro LKada gonsbrom.

* He xpaHuTe B AyxOBOM LUKady BO3ropaemble
NpeaMEeTbI: NPU Cry4aiHOM BKITHOYEHUN U3enus
Takue marepuarnbsl MOTyT 3aropeTbCs.

* He TAHUTe 3a ceTeBoOW kabenb AN oTcoeauHeHus!
LUTENcenbHON BUIMKU U3AENNSA U3 CETEBON PO3ETKM,
BO3bMWUTECH 3a BUIKY PYKOMN.

+ [lepen HayanoMm YUCTKM UNN TEXHUYECKOTO
obcnyXmMBaHua usgenus Bcerga oTcoeauHsnTe
LUTENCenbHY BUIKY U3 CETEBOW PO3ETKM.

* B cny4ae HeucnpaBHOCTM KaTeropu4ecku
3anpeLlaeTcsi OTKpPbIBaTb BHYTPEHHME MEXaHU3MbI
n3genus ¢ Lenblo UX CamMOCTOSATENBHOIO PEMOHTA.
O6pawantechb B LleHTp CepBucHoro
obcnyxusanus (cm. CepsucHoe obcnyxueaHue).

* He cTtaBbTe TAXKenble NpegMeTbl Ha OTKPbITYIO
OBepuy OyxoBOro wkada.

* He paspelwarite getam urpaTb ¢ ObITOBbIM
3ANEeKTPONnpuBopoM.

+ JkcnnyaTtauus usgenusa nuuamu (Bkrovas aeTten) c
OrpaHUYeHHbIMN PUINYECKUMU, CEHCOPHBIMU U
YMCTBEHHbIMW CMOCOOHOCTAMMW, HEOMbBITHBIMU
nauamun unu nuuamMmm, HeaHakoMbiMK C MpaBunamm
aKcnnyatauum OaHHOro mM3genus, 3anpelaercs
0©e3 KOHTPOIS CO CTOPOHbLI ML, OTBEYarLlero 3a
nx 6esonacHocTb, Unu 6e3 obyyeHns npasunam
Nnonb30BaHUsA MU3AenneMm.

YTunusauumsa

* YHWYTOXEHUE YNaKkoBOYHbLIX MaTepuarnos:
cobnogante MeCTHble HOpMaTKBbI C LiENbio
BTOPUYHOIO UCMOJMb30BAHMS YNAKOBOYHbIX
mMaTepuarnos.

» CornacHo EBponenckon Oupektnse 2002/96/CE
KacaTenbHO YyTUNM3aunm 3NEKTPOHHbIX 1
ANEKTPUYECKNX INEKTPONPNOOPOB aneKkTponpmubopsl
He OOIMKHbl BblOpacbiBaTbCsl BMECTE C OBbIYHbLIM
rOpOACKMM MyCOpOM. BbiBeaeHHble M3 cTpos
npunbopbl JOMKHbLI cOBUpaTbCsl OTAENbHO ANs
ONTUMM3ALUN UX YTUNU3ALMM U peKynepaunm
COCTaBNALINX UX MaTepuarnos, a Takke Ansg
6e30nacHOCTM OKpyKatoLen cpeabl U 340POBbS.
CvmMBoOn 3a4epkHyTass MycopHasi KOpP3uHKa,
UMEILLMNCA Ha Bcex npubopax, CryxuT
HanoMuHaHMeM 06 X OTAENbHON YTUNM3aunu.
3a 6onee nogpobHOM MHbopMaLmen o NpaBUNbHON
yTUnm3aunm GbITOBbIX 3N1EKTPONPUGOpPOB
nonb3oBaTeny Moryt obpatuTbCs B cneuunanbHyto
rocygapCTBEHHYI0 OpraHu3auuio UM B MarasuH.

OKoOHOMMSA aneKTpo:aHeprvwl n oxpaHa

Opr)KaIOLI.IeVI cpeabl
Ecnun Bbl 6yaete nonb3oBaTbCst AYyXOBbIM LUKAGOM
BEYEPOM W O PaHHEro yTpa, 3TO NOMOXeT
COKpaTUTb Harpy3ky noTpebreHnst aNeKTpoaHeprum
anekTpocTaHumaMNU. JononHuTenbHbIe PyHKLUUN
nporpamMm, B 0COGEHHOCTU «MNPUrOTOBIEHNE C
3apepxkony (cm. lNpozpammbl) No3BonsaT Bam
COKOHOMUTb 3NEKTPOIHEPTUIO.

* PekomeHayeTcsa Bcerga rotoBUTb B pexmmax
FPUITb n SATIEKAHKA c 3akpbiToii ABepLel: 3To
HeobXxoAMMO ANs 3HAYUTENbHOW 3KOHOMUM
anekTpoaHeprumn (npumepHo 10%), a Takke Ang
NyYLnx pe3ynbTaToB NPUroTOBIEHNS.

+ CopepxuTe ynrnoTHEHUSA B UCMIPABHOM U YACTOM
COCTOSIHUM, NPOBEpPSIATE, YTOOLI OHM MNOTHO
npuneranu K ABepue 1 He Nponyckanu ytevek
Tenna.

! [laHHOe nsgenue oteevyaeT TpeboBaHMSIM HOBOM

EBponerickon npekTuBbl MO OrpaHUYeHuto

3HEepronoTpebneHns B pexnme aHeprocbepexeHus.

Ecnun B TeueHne 2-x MUHYT He NPOU3BOAMTCS HUKAKUX

OEeNCTBUA, nsgenve aBToMaTUYECKM NepexoauT B

pexum aHeprocbepexeHuns. Pexum

3HeprocbepexxeHns nokasbiBaeTCs CUMBOJSIOM

«kHonkn YACbI» co cnaboii nogceeTkoit. Mpu

NnepBOM e MCNONb30BaHUN ynpaBfeHun nsaenus,

cucTema Bo3BpaljaeTcs B pabounii pexum.
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TexHun4yeckoe

obcnyxuBaHue u yxon

ObecTouyuBaHue nspenus

[Mepen Havanom kakon-nmbo onepaumm no
06CnyXMBaHWIO UMW YUCTKE OTCOEAMHUTE U3aenue ot
CeTV 3NeKTPonuUTaHus.

YucTtka usgenus

* HapyxHble amanupoBaHHble 3NeMeHTbl Unn geTanu
N3 HepxaBeloLlen cTanu, a Takke pe3nHoBble
YNAOTHEHMS MOXHO MpOoTUpaTh ryoKoM, CMOYEHHOM
B TENSION BOAE UK B pacTBOpPE HENTPAnbHOro
MotoLlero cpefctaa. [Ansg yaaneHns ocobo
TPYAOHbIX MATEH UCMNONb3YyNTe crneumarnbHble
YUCTALME cpencTBa, UMeLWMecs B Npoaaxe.
[Mocne 4nMcTkM pekomeHayeTcs TwaTtenbHO yaanutb
OCTaTKM MOKLLEro CpefcTBa BNaXKHOW TPSMNKOW U
BbICYLLUNTb AYXOBKY. He ncnonb3ynte abpasnBHble
MOPOLLKN UNN KOPPO3UKMHbIE BELLECTBa.

» CnepyeT Npov3BOAUTb BHYTPEHHIOK YUCTKY
OyXOBOro Lkada nocre Kaxmioro ero
NCMONb30BaHNs, He OOXNOASACh ero NosiHoro
oxrnaxgeHus. Micnonb3ynTte Tennyo Bogy U MotLlee
CpeacTBO, OMOSIOCHUTE U NPOTPUTE MAMKOW TPSAMKON.
M3berarite ncnonb3oBaHnsa abpasvBHbIX CPEACTB.

* CbeMHble geTany MOXHO NErko BbIMbITb Kak
nobylo Apyryro nocyay, Takke B Nocy4OMOEYHOMN
MaLluHe.

! He ncnonbe3yinTte napoBble YMCTALWME arperaTbl Unv

arperaTtbl Nog BbICOKMM AaBreHUEM AN YUCTKU

nsgenus.

YucTtka ABepubl

[nsa ymucTkn cTekna gsepubl UCNONb3ynTe
Heabpa3suBHbIe TyOKM M YNCTALLME CpeacTBa, 3aTeM
BbITPUTE HACyx0o MArKon TpAnkon. He ncnonesynte
TBepAble abpasnBHble MaTepuarbl UK OCTpble
MeTannuyeckne ckpebku, KoTopble MOryT nouapanarb
NMOBEPXHOCTb M Pa3butb CTEKIO.

[nsa 6onee TwaTenbHON YUCTKM MOXHO CHATb ABEpLy
OYXOBKU.

1. NONHOCTLIO OTKpOWTE ABEPLY
OYXOBKU (CM. PUCYHOK);

2. Npu NOMOLLM OTBEPTKM
NOgHUMUTE M MOBEPHUTE
wnoHkn F Ha aByx LwapHupax
(cm. cxemy);

3. BO3bMUTECHL 3a ABepLy
pykamu ¢ OBYX CTOPOH, MIaBHO
3aKponTe €€, HO He MOSHOCTLHY;
HaxmuTe Ha ynopsbl F, 3aTem
noTsHWUTE ABepuy Ha cebs,
CHMUMas ee ¢ netenb (cm.
PUCYHOK).*

3. BO3bMUTECHL 3a ABepLy
pykamu c OBYX CTOPOH,
nnaBHO 3aKpouTe ee, HO He
MOJTHOCTbIO. 3aTEM NOTAHUTE
aBepuy Ha cebsi, cHumas ee ¢
netenb (cMm. cxemy).*

,D,J'IH YCTaHOBKM ABepLbl HA MeCTO BbINOJIHUTE
BbllLleonuncaHHble onepaunn B O6paTHOM nopdaake.

MpoBepka ynnoTHeHUMn

PerynsipHo npoBepsTe COCTOSAHUE YNINOTHEHMUS
BOKPYI OBepubl OyXOBOro wkadga. B cnyyae
noBpeXaeHns ynnoTHeHnst obpallantecs B
onuxkanwuin Lientp CepsucHoro O6cnyxusanHus (cm.
CepsucHoe obcnyxusaHue). He pekomeHayeTcs
Nnonb30BaTbCHA OYXOBKOW C MOBPEXAEHHBIM
YNNOTHEHMEM.

3amMeHa namMno4ku

3amMeHa namnoykn B AyXOBOM LUKady:

1. OTBMHTUTE CTEKNSHHYIO KPbILLKY NnadoHa
NaMnoyKu;

2. BbIKpyTUTE NaMmnoyKy 1 3aMeHNTe ee Ha HOBYIO
Takoro e Tuna: MowHocTb 25 BT, pe3bba E 14.
BoccTaHoBUTE KpbILWKY HA MECTO (CM. PUCYHOK).

* ImeeTca TONbKO B HEeKOTOpbIX MoAendax
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erl'l.l'leHVIe KOMMIieKTa BblABUXHbIX
HanpaBnAaArwWnNx

I'Iopsmox MOHTaXa BbIABUXHbIX HanpaBlALWUX:

1. OTcoeauHuTe aBe
pambl, CHSIB UX C
pacnopHbIX 3NIEMEHTOB
A (cm. cxemy).

2. Bbibepute ypoBeHb,
Ha KoTopbIn byaeT
yCTaHoBINeHa
BblABMXHASA
HanpasnswLas.
[Mposepus HanpasneHve
BblKaTbIBaHMS caMoWn
HanpasnsawoLwen,
yCTaHOBUTE Ha pamy
CHavana kpenneHue B,
a 3atem C.

Mpasas

HanpaensioLas
&

INeBas
HanpaenstoLas
=

AN

3. 3akpenuTte aBe pambl
C YCTaHOBMEHHbIMYU
HanpaBnAwLWUMM B
cneumanbHbIX
OTBEPCTUAX B CTEHKAX
AyxoBoro wkada (cm.
cxemy). OTBEPCTUS
neBOW HanpasnswLLen
pacnonoXeHbl CBEPXY,
a npaBouv — CHU3Y.

4. B 3aBeplleHne BCTaBbTE paMbl B pacnopHble
aneMeHThl A.

! He BcTaBnamnTte BbIABWKHbIE HaNpaBnswoLWwme Ha 5-
bl YPOBEHb.

CepBucHoe ob6cecnyxuBaHue E
BHumaHue:

M3penve ocHalleHO CUCTEMOW aBTOMaTUYECKON
JNarHOCTUKN, NO3BONSALLEN BbiIABUTb BO3MOXHbIE
HeucnpaBHOCTWU. HencnpaBHOCTU NOKa3bIBaAKOTCS Ha
aucnnee nocpeacTBOM CreAyLWMX COOOLEHNA:
“‘ER” c nocnegyoowmMn HoMepamu.

B aTom cnyvae Heo6xo4MMO BbI3BaTb TEXHMKA U3
LeHTpa CepBUCHOrO 0BCNyXUBaHUS.

Mepen Tem Kak obpatutbca B CepBUCHOE
O6cnyxuBaHue:

* [lpoBepbTe, MOXHO N YCTPAHUTb HEUCMNPABHOCTb
CaMOCTOATENBLHO (;)

* BHOBb 3anyctute nporpamMmmy Ans npoBepku
MCNpaBHOCTN MaLUWHBbI;

* B npoTuBHOM crny4yae obpatuTtech B
ynorHomoueHHbIn LieHTp CepBucHoro
obcnyxmBaHus.

! Hukorga He obpalantecb K HeYyNnonHOMOYEHHbIM
TeXHUKaM.

Mpu ob6paweHun B LleHTp CepBUCHOrO
obcnyxxuBaHua coobluTe:

e cooblleHne, nokasbiBaemMoe Ha aucriree
TEMMEPATYPbI

* Mogenb n3genua (Mog.)

* Homep Tex. nacrnopta (cepuiiHbii Ne)

OTn JaHHble Bbl HangeTe Ha NacnopTHOW Tabnuyke,

pPacrnonoXeHHOW Ha nsgenuu.
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