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Warnings

WARNING: The appliance and its accessible parts
become hot during use. Care should be taken to
avoid touching heating elements. Children less than 8
years of age shall be kept away unless continuously
supervised. This appliance can be used by children
aged from 8 years and above and persons with
reduced physical, sensory or mental capabilities or
lack of experience and knowledge if they have been
given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made
by children without supervision.

Do not use harsh abrasive cleaners or sharp metal
scrapers to clean the oven door glass since they can
scratch the surface, which may result in shattering of
the glass.

Never use steam cleaners or pressure cleaners on
the appliance.

WARNING: Ensure that the appliance is switched
off before replacing the lamp to avoid the possibility
of electric shock.

1 When you place the rack inside, make sure that the
stop is directed upwards and in the back of the cavity.

Mpeaynpexaexus

BHMAHRWE: [JaHHoe n3nenue n ero JOCTynHble
KOMMIEKTYHOLLME CUIBHO HarpeBarTes B npoLecce
aKcnnyartauuu.byaste 0CTOPOXHBI U He KacalTech
HarpeBaTesnbHbIX 3nemMeHToB.He paspeliante
AeTaM Mnaguwe 8 net npubnkatbes K M3AEnuio
6e3 koHTponsi.[aHHoe usgenvne Moxet ObiTb
MCMOMNb30BaHO AETbMY cTapLue 8 neT u nuuamm ¢
OrPaHUYEHHBIMU (U3NYECKUMU, CEHCOPHBIMU UMK
YMCTBEHHbIMI CMOCOBHOCTAMM UK Be3 onbiTa u
3HaHMS O NpaBurax UCMomnb30BaHNS U3OENNUS NpU
YCIOBUM HaANexallero KOHTpons unu obyyeHus
©e30macHOMY 1CMONb30BAHWIO M3OENUS C YYETOM
COOTBETCTBYIOLWMX pUCKOB. He paspelsanTte
[ETAM UrpaThb € u3genvem. He paspeluainte geTam
OCYLLECTBMSATL YACTKY M yXop 3a usgenvem 6e3
KOHTPONS B3POCHIbIX.

He ucnonbayinTe abpasnBHble BELLECTBA MK
pexyLume Metannuyeckne Ckpebku 4ng YUCTKY
CTEKNAHHOW ABEepLbl 4yX0BOro LiKaga, TaK Kak
OHM MOTYT nouapanarb MOBEPXHOCTb, YTO MOXET
NPWBECTY K pa3buBaHuto CTekna.

Hukorga He ucnonb3ynTe napoBble YUCTALLME
arperatbl Unn arperatbl Nog, BbICOKUM [aBIeHNEM
ONS YACTKM 3enus.

BHUAMAHWE: MposepbTe, 4To6bI 3genue 6biio
BbIKITIOYEHO, Nepen 3aMeHOW Namnoyvku BO
n3bexaHne BO3MOXKHbIX YAapOB TOKOM.

! [Mpu ycTaHOBKe peLLeTku npoBepuTb, YTOOLI
(hukcatop Obin NOBEPHYT BBEPX C 38HEN CTOPOHDI
BbIEMKY.




Assistance

Warning:

The appliance is fitted with an automatic diagnostic system which detects any
malfunctions. Malfunctions are signalled through messages of the following
type: “F—"followed by numbers.

Call for technical assistance in the event of a malfunction.

Before calling for Assistance:

+  check whether you can fix the problem yourself.

+ restartthe programme to check whether the malfunction has disappeared.
+ ifit has not, contact the Authorised Technical Assistance Service.

' Never use the services of an unauthorised technician.

Please have the following information to hand:

+  the type of problem encountered.

+ the message shown on the TEMPERATURE display.

+ the appliance model (Mod.).

+  the serial number (S/N).

The latter two pieces of information can be found on the data plate located
on the appliance.

CepBucHoe obcnyxuBaHue

BHumaHwme:

V130enmve OCHaLLIEHO CUCTEMON aBTOMATUYECKOI AWarHOCTUKW, MO3BOMSIOLLIEN
BbIBUTb BO3MOXHbIE HEMCMPaBHOCTW. HemcnpaBHOCTY Noka3biBatoTCs Ha
Avcnnee NocpeacTeoM CreaytoLLmx coobLuerni: “F—" ¢ nocneaytoLmmm
Uvdbpamu.

B atom cnyyae HeobxoaMMO BbI3BaTb TEXHUKA U3 LEHTPA CEPBUCHOTO
obCnyKvBaHNS.

IMepen Tem kak 06patnTbes B LieHTp TeXHUYeckoro 0bCnyxuBaHns:

*  MPOBEPLTE, MOXHO NV YCTPaHUTL HEMCTIPABHOCTb CAMOCTOSTENBHO;

* BHOBb 3aMyCTUTE NPOrpaMMy A5 NPOBEPKI UCTIPABHOCTY MaLLMHbI;

* B NPOTMBHOM cny4yae 0b6paTuTeCh B YNOMHOMOYEHHbLIA LieHTp
TexHu4eckoro 0BbernyxmBaHus.

! Hukorga He ofpatualitech K HEYMOMHOMOYEHHBIM TEXHUKaM.

[Mpn obpawenmn B LieHtp TexHuyeckoro ObenyxmuaHns Heobxognmo
COOBLLKTD:

*  TVN HEWCTpaBHOCTY;

+  cooblLeHme, nokasbisaemoe Ha aucrinee TEMMEPATYPbI

+  mogenb n3genus (Mog,)

* HOMep Tex. nacrnopra (cepuiiHblit Ne)

OTV JaHHble Bbl HAWAETE Ha NAcnopTHON Tabrnuke, pacronoXeHHON Ha
U30EnuU.




Description of the appliance Onucanue usgenus
Overall view OO6wwmm Bna

1 POSITION 1 1 MONOXEHME 1

2 POSITION 2 2 TIONOXEHMUE 2

3 POSITION 3 3 TONOXEHME 3

4 POSITION 4 4 TIONOXEHME 4

5 POSITION 5 5 MONOXEHMUE 5

6 GUIDES for the sliding racks 6 BbIABWXHBIE HAMPABNAIOLWMUE yposHeit
7 DRIPPING PAN 7 NMPOTUBEHb

8 GRILL 8 PELLETKA

9 Control panel 9 [aHenb ynpaBnexus
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Description of the appliance

Control panel

1.
. MANUAL COOKING MODES icon

9,
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SETTINGS icon

Display

. TEMPERATURE icon

. CONTROL PANEL LOCK icon
. START/ STOP

. LIGHT icon

. MINUTE MINDER icon

TIME icon

10.SELECTOR control dial

11. AUTOMATIC COOKING MODES icon
12. CONFIRM SETTINGS icon
13.CONTROL PANEL POWER BUTTON
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Display in programming mode

14. Cooking mode number indicator

15. Selected menu indicator

16. Temperature indicator

17.COOKING DURATION indicator

18.Suggests a course of action or displays the activity currently being
performed by the oven

19.END OF COOKNG TIME indicator

20.TIME indicator

21. Selected cooking mode icon / recommended rack position icon

Display in cooking mode

22. Animated cooking icon

23. Selected menu indicator

24.Suggests a course of action or displays the activity currently being
performed by the oven

25. Temperature indicator

26.Preheating / Residual heat indicators

27.COOKING DURATION indicator

28.END OF COOKNG TIME indicator

29.Cooking progress indicator
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OnucaHue uspenus

MaHenb ynpaBneHus
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9.

. Cumeon HACTPOWKU

. Cumson MPOrPAMM PYYHOIO PEXXMMA
. Oucnnen

. Cumeon TEMMNEPATYPA

. Cumeon BITOKUPOBKA YMPABNEHWUIA

. NYCK/ OCTAHOBKA

. Cumeon OCBELLEHU

. Cumson TAVUMEPA

Cuwmson BPEMEHU

10. Pykositka BbIBOPA

11. Cumeon ABTOMATUYECKWX NPOIrPAMM
12.Cumson MOATBEPXXOEHUE HACTPOEK
13.BKNKOYEHWE KOHCONW YNPABNEHKUA

®

[vcnnen nporpaMmmpoBaHus

14. ihavkatop Homepa nporpammbi

15. MHavkatop BbiGpaHHoro pexuma

16. MiHavkatop Temnepartypbl

17. M1aukatop MPOAOIMKUTENBHOCTU NPUTOTOBNEHUA

18. PexomeHyer, 4To [ienatb Uiv YTO BLINOMHSET AyXOBOM LuKkad)

19. MHaukatop BPEMA OKOHYAHWA NPUTOTOBNEHUA

20. WHpomkatop BPEMEHU

21.CymBon BbIOPaHHOTO peXxvMa NPUrOTOBRNEHMS / CYMBON PEKOMEHYEMOTO
YPOBHS! MPUTOTOBNEHNS!

[ucnnen npuroToBneHus

22. [IBvxyLLMIACS CMMBON NPUrOTOBNEHMS

23. Busyanuaaums BbIOpaHHOTO MEHI0

24. PexoMeHgyeT, YTO ienaThb Wi YTO BbIMOMHSET [yX0BOI LKach
25. Busyanusauns Temneparypbl

26. Whponkatop Harpesa / OctatouHoro Tenna

27.Wupnkarop MPOOOIMKUTENBHOCTU MPUrOTOBIEHUA
28.MHpukatop BPEMA OKOHYAHWUA NPUTOTOBNEHUA
29. HonkaTop BbINOMHEHWS NPUIOTOBEHNS
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Installation

! Please keep this instruction booklet in a safe place for future reference. If
the appliance is sold, given away or moved, please make sure the booklet is
also passed on to the new owners so that they may benefit from the advice
contained within it.

I'Please read this instruction manual carefully: it contains important information
concerning the safe operation, installation and maintenance of the appliance.

Positioning

! Do not let children play with the packaging material; it should be disposed
of in accordance with local separated waste collection standards (see
Precautions and tips).

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

Built-in appliances

Use an appropriate cabinet to ensure that the appliance operates properly:

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

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

+ toinstall the oven under the counter (see diagram) or in a kitchen unit,
the cabinet must have the following dimensions:

590 mm.

]

595 ' S
l‘w‘ ) o
™ *

"

! 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, 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

Secure the appliance to the cabinet:

+ open the oven door.

+ remove the 2 rubber plugs covering the fixing holes on the perimeter frame.
« fix the oven to the cabinet using the 2 wood screws.

* replace the rubber plugs.

:
UF'T_T Wt

J/

! 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

=

Z screwdriver into the side tabs of the cover.
P ‘ Use the screwdriver as a lever by pushing
% [ it down to open the cover (see diagram).
Z .

- 2. Install the power supply cable by

loosening the cable clamp screw

and the three wire contact screws
4

L-N-—=.

Connect the wires to the corresponding

terminals: the Blue wire to the terminal

marked (N), the Brown wire to the terminal

marked (L) and the Yellow/Green wire to

the terminal marked = (see diagram).

3. Secure the cable by fastening the

clamp screw.

4. Close the cover of the terminal board.

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
switch with a minimum contact opening of 3 mm installed between the
appliance and the mains. The switch must be suitable for the charge indicated
and must comply with current electrical regulations (the earthing wire must not
be interrupted by the switch). The supply cable must be positioned so that it
does not come into contact with temperatures higher than 50°C at any point
(the back panel of the oven, for example).

! The installer must ensure that the correct electrical connection has been
performed 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 socket can withstand the maximum power of the appliance, which is
indicated on the data plate.

+ the voltage is in the range between the values indicated on the data plate.

+ 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.

APPLIANCE SPECIFICATIONS

width 43.5 cm
Dimensions* height 32,4 cm
depth 41.5cm

Volume* 591

width 45.5 cm
Dimensions™* height 32,4 cm
depth 41.5cm

Volume** 62 |

voltage: 220-240V~ 50/60Hz or
50Hz (see data plate) maximum power
absorbed 2800 W

Electrical
connections

EU Directive no 65/2014
supplementing Directive 2010/30/EU.
EU Regulation no 66/2014

Energy implementing Directive 2009/125/EC.

Label e Standard EN 60350-1

Ecodesign  giandard EN 50564

Declared energy consumption
for Forced convection Class —
heating mode: ECO

This appliance conforms to the
following European Economic
Community directives:

- 2006/95/EC dated 12/12/06
(Low Voltage) and subsequent
amendments

- 2004/108/EC dated 03/05/89
(Electromagnetic Compatibility)
and subsequent amendments

- 93/68/EEC dated 22/07/93 and
subsequent amendments.

- 2012/19/EU and subsequent
amendments.

- 1275/2008 standby/off mode.

P

* Only for models with drawn rails.
** Only for models with wire rails.




Start-up and use

WARNING! The oven is provided
with a stop system to extract the
racks and prevent them from
coming out of the oven (1).

As shown in the drawing, to extract
them completely, simply lift the
racks, holding them on the front
part, and pull (2).

I 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. Make sure 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.

! Turn the control dial to adjust the parameter shown on the display between
the “<" and “>" symbols.

! To make the setting process easier, keep the knob in position: this will
increase the scrolling speed of the numbers on the display.

! Each setting will automatically be stored in the appliance memory after 10
seconds.

! The touch controls cannot be activated if the user is wearing gloves.

!'In order to optimise the cooking performance, when starting the selected
function, product settings will be applied that could cause a delayed start of
the fan and heating elements.

Models are equipped with a system of hinges which allows the door to close
slowly, without the user having to follow the movement through with his/her
hand. To use the system correctly, before closing the door:

+ Open the door fully.

+ Do not force the closing movement manually.

Switching the oven on for the first time
After connecting the oven to the electricity supply, the first time it is switched

I
on the user should also switch on the control panel by pressing the Q
button. The list of languages will appear in the menu. To choose the desired

language, select it using the control dial. Confirm by pressing the & icon.
Once the selection has been made, the display will show the settings menu.

Press the &6 icon or scroll through using the control dial until you reach the

EXIT command and press the & icon to begin using the oven.

! After choosing the language in the menu, if the display is not used for another
30 seconds it will automatically revert to programming mode.
Setings menu commands

To enter the settings menu, switch on the control panel and press the & icon.
Use the control dial to highlight the individual menu commands.

To modify the setting, press the & icon.
The following parameters are listed in the menu:

LANGUAGE: select the language shown on the display.

CLOCK: set the exact time.

TONE: activate/deactivate keypad tone.

LIGHT: activate/deactivate the internal oven light during
cooking.

B Hotpoint
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LOGO:  activate/deactivate logo on start-up.
GUIDE: activate/deactivate operating tips.
EXIT: exit the menu.

!tis possible to exit the settings menu by pressing the & icon.

Control panel lock
! The control panel can be locked while the oven is off, once cooking has
started or finished and during programming.

The control panel lock can be used to lock the oven door and/or controls.
To activate it, press the ==O icon and select the desired command by
pressing the control dial:

+ NO LOCK: deactivate an active lock;

+ BUTTONS: lock the controls.

Confirm by pressing the ==O icon.

A confirmation buzzer will sound and the ﬁ icon will appear on the display.
The lock may be activated while the oven is in use, or while it is switched off.
It can also be deactivated in all the above situations and after the oven has
finished cooking.

Setting the clock

I
To set the clock, switch on the oven by pressing the O icon, then press ﬂ
and follow the steps described.
1. Scroll through the menu commands using the control dial, select CLOCK

and press the Q‘( icon.
2. Adjust the time using the control dial.

3. Once you have reached the correct hour value, press the g\( icon.
4. Repeat steps 2 and 3 to set the minutes.

5. To exit adjustment mode, press the ﬂ icon or use the control dial to scroll

through the menu until you reach EXIT, then press the & icon.

! The clock can also be set while the oven is off, by pressing the & icon
and carrying out steps 2 to 4 as described above.

After the appliance has been connected to the mains, or after a blackout, the
clock will need to be reset.

Setting the minute minder
! The minute minder may be set regardless of whether the oven is switched
on or off. It does not switch the oven on or off.

When the set time has elapsed, the minute minder emits a buzzer that will
automatically stop after 30 seconds or when any active button on the control
panel is pressed.

To adjust the minute minder, proceed as follows:

1. Press the icon.
2. Set the desired time using the control dial.

3. Once you have reached the desired value, press the ﬂ icon again.

When the oven is switched off, the countdown appears on the display. When the
ovenis on, the lit &— symbol will remind you that the minute minder is active.
To cancel the minute minder, press the icon and use the control dial to
set the time to 00:00. Press the

The
disabled.

icon again.

icon will switch off to indicate that the minute minder has been




Starting the oven

1. Press the O icon to switch on the control panel. The appliance buzzer
sounds three times (ascending).

2.Press theﬁ"] icon to select the desired manual cooking mode. The cooking
temperature and duration may be set.

Press the icon to select the desired automatic cooking mode. The
cooking temperature and duration are both set to default values. Only the
duration may be adjusted in accordance with the selected mode. The text
“AUTO" appears on the display to indicate that the temperature is following
a precise cooking profile. A delayed cooking cycle may be programmed.

3. Press the icon to start the cooking mode.

4. The oven will begin its preheating phase, the preheating indicators will light
up as the temperature rises.

5. When the preheating process has finished, a buzzer sounds and all the
preheating indicator lights show that this stage has been completed: the food
can then be placed in the oven.

6. During cooking it is always possible to: N

- adjust the temperature by pressing the@ icon, turning the control dial and
c

confirming by pressing the@ icon again (manual modes only );
- set the duration of a cooking mode (see Cooking Modes);

- stop cooking by pressing the icon. In this case the appliance stores
the temperature modified previously in its memory (manual modes only);

- switch off the oven by pressing the Q icon for 3 seconds.

7. If a blackout occurs while the oven is already in operation, an automatic
system within the appliance will reactivate the cooking mode from the point at
which it was interrupted, provided that the temperature has not dropped below
a certain level. Programmed cooking modes which have not yet started will
not be restored and must be reprogrammed (for example: a cooking mode
has been programmed to start at 20:30. At 19:30 a blackout occurs. When the
power supply is restored, the mode will have to be reprogrammed).

! There is no preheating stage for the GRILL mode.

!'Never put objects directly on the bottom of the oven; this will prevent the
enamel coating from 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
blows a stream of air between the control panel and the oven door, as well as
towards the bottom of the oven door. At the beginning of the cleaning cycle,
the cooling fan operates at low speed.

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

Oven light

The light comes on when the oven door is opened or when a cooking mode
starts (if enabled in the settings menu).

When models featuring LED INSIDE technology begin cooking, the LEDs on
the door light up for improved illumination of all cooking levels.

Residual heat indicators

The appliance is fitted with a residual heat indicator. When the oven is off,
the “residual heat” bar on the display lights up to indicate high temperatures
inside the oven cavity. The individual segments of the bar switch off one by
one as the temperature inside the oven falls.

Demo mode
! The appliance will not enter DEMO mode if the language has not been
selected beforehand.

The oven can operate in DEMO mode: all heating elements are deactivated,
and the controls remain operative.
To activate DEMO mode, switch off the oven and keep the control dial turned

clockwise while pressing the icon for 10 seconds. A buzzer sounds and
the display shows “DEMO”.
To deactivate DEMO mode, keep the control dial turned anticlockwise while

pressing the icon for 3 seconds. A buzzer sounds to confirm deactivation.

Restoring the factory settings
The oven factory settings can be restored to reset all selections made by the
user (language, tone, customised durations, efc...). To cagut areset, switch

off the oven, then press and hold 6 (ﬂhl and simultaneously
for 6 seconds. OnceI the restore procedure is complete, a buzzer will sound.

The first time the Q icon is pressed, the oven will behave as if it is being
switched on for the first time.

Standby

This product complies with the requirements of the latest European Directive
on the limitation of power consumption in standby mode. If no buttons are
pressed for 30 minutes and the control panel/door lock has not been activated,
the appliance automatically reverts to standby mode. The ECO Mode symbol
appears on the display to indicate standby mode. As soon as interaction with
the machine resumes, system operation is restored.

030 edey
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Modes

!'In order to guarantee wonderfully soft and crunchy foodstuffs, the oven
releases — in the form of water vapour - the humidity naturally withheld in
the food itself. In this way, optimal cooking results can be achieved for all
types of food.

!Every time the ovenis switched on, it suggests the first manual cooking mode.

Manual cooking modes

! All cooking modes have a default cooking temperature which may be adjusted
manually to a value between 40°C and 250°C as desired (270°C for GRILL mode).
Any temperature adjustments will be stored in the appliance memory and suggested
again the next time this mode is used. If the selected temperature is lower than the
temperature inside the oven, the text “OVEN TOO HOT” appears on the display.
However, it will still be possible to start cooking.

If cooking is started without a duration being set, the display will show the
elapsed time.

@ 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 3 racks may be used at the same time.

10
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" GRILL mode

The top heating element and the rotisserie spit (where present) are activated.
The high and direct temperature of the grill is recommended for food which
requires a high surface temperature. Always cook in this mode with the oven
door closed (see “Practical cooking advice”).

£X FAN GRILLING 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 provided by the heating
elements through the 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
(see “Practical cooking advice”).

#8 ROAST mode

The top and circular heating elements switch on and the fan begins to operate. This
combination of features increases the effectiveness of the unidirectional thermal
radiation provided by the heating elements through the forced circulation of the
air throughout the oven. This helps prevent food from buming on the surface and
allows the heat to penetrate right into the food.

Always cook in this mode with the oven door closed.

= FISH mode
The top and circular heating elements switch on and the fan begins to operate.
This combination is ideal for cooking fish dishes gently.

& PizzAmode
The top and circular heating elements switch on and the fan begins to operate.
This combination heats the oven rapidly. If you use more than one rack at a
time, switch the position of the dishes halfway through the cooking process.

=

= PROVING mode
The circular heating element will come on and the fan will operate during the
preheating stage only. The oven temperature is ideal for activating the rising
process. Always cook in this mode with the oven door closed.

€3 PASTRY mode
The rear heating element and the fan are switched on, thus guaranteeing the
distribution of heat in a delicate and uniform manner throughout the entire
oven. This mode is ideal for baking temperature sensitive foods (such as
cakes, which need to rise).

wRimr PASTEURISATION mode

This cooking mode is suitable for fruit, vegetables, efc...

Small containers may be positioned on 2 levels (dripping pan on the 1st shelf
and rack on the 3rd shelf). Let the containers cool inside the oven. Place the
food inside the oven while it is still cold.

il
$ SLOW COOK MEAT/FISH/VEGETABLES modes
This type of cooking mode, used for years by industry professionals, enables food
(meat, fish, fruit and vegetables) to be cooked at very low temperatures (75, 85
and 110°C), thereby guaranteeing a perfect level of cooking and enhancing the
taste as much as possible.
The value of these advantages should not be underestimated:
+ asthe cooking temperatures are very low (in general they are lower than the
temperature required for evaporation), the dispersion of cooking sauces due
to evaporation is substantially reduced and the food becomes softer;
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+  when cooking meat, the muscle fibres contract less than they would during
a classic cooking cycle. The result is a more tender meat which does not
need to be rested after it is cooked. Meat should be browned before it is
placed in the oven.

Cooking foods which have been vacuum-packed at low temperatures,

a technique used for over 30 years by the most prestigious chefs, brings

many advantages:

« culinary: flavours are concentrated and the taste, softness and tenderness
of the food are maintained:;

+ hygienic: provided that hygiene regulations are respected, this type of
cooking protects the food from the harmful effects of oxygen, thus ensuring
that the dishes may be stored for longer in the refrigerator;

+ organisational: thanks to the longer storage period, dishes may be prepared
well in advance;

+ diet-related: this type of cooking limits the amount of fatty substances used
and therefore means that the food is lighter and easier to digest;

+ financial; the food shrinks less so there is more of the product left after it
has been cooked.

To use this technique, you must use a vacuum-packing machine and the
appropriate bags. Follow the instructions supplied relating to vacuum-packing
food carefully.

The vacuum-packing technique may also be used for raw products (fruit,
vegetables, etc.) as well as pre-cooked products (traditional cooking).

2 DEFROSTNG mode
The fan at the bottom of the oven circulates room-temperature air around the food.
This mode is suitable for defrosting any type of food, especially delicate items that
should not be heated, for example: ice-cream cakes or cakes made with custard,
cream or fruit.

ECO mode

TThe back heating element is turned on and the fan starts working, ensuring
a smooth and uniform heat level inside the oven.

This programme is indicated for slow cooking of any type of food with
temperatures which can be set up to @ maximum of 200°C; the programme
is also suitable for heating food and to complete the cooking process.

The programme is particularly suitable for the slow cooking of meat and fish, as
it allows you to have softer meat and save energy at the same time. For a better
energy effectiveness, when the product is turned on, the light stays on only

for 30 seconds; in order to tumn the light back on, please press the ¥+ icon.

Automatic cooking modes

! The temperature and cooking duration are pre-set, guaranteeing a
perfect result every time - automatically. These values are set using 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. The cooking duration can
be customised according to personal taste by modifying the relevant value - before
cooking begins - by +5/20 minutes depending on the selected programme. The
duration can however be modified even once cooking has begun. If the value is
modified before the programme begins, itis stored in the memory and suggested
again by the appliance when the programme is next used. If the temperature
inside the oven is higher than the suggested value for the selected mode, the
text “OVEN TOO HOT” appears on the display and it will not be possible to
begin cooking; wait for the oven to cool.

The icon representing the selected mode and the icon representing the
recommended shelf position appear on the display alternately.

! When the cooking stage has been reached, the oven buzzer sounds.
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! Do not open the oven door as this will disrupt the cooking time and
temperature.

@ BREAD mode

Use this function to bake bread. To obtain the best results, we recommend

that you carefully observe the instructions below:

+  Follow the recipe.

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

+Rememberto pour 50g (0,5 dl) of cold water into the baking tray in position
5.

+ 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:

+ Mix the flour and salt in a large bowl.

+ Dilute the yeast in lukewarm water (approximately 35 degrees).

+ Make a small well in the mound of flour.

+ Pourin the water and yeast mixture.

+ Knead the 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.

+Fom 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 PROVING function on the oven. Place the bowl inside
and leave the dough to rise for approximately 1 hour (the dough should
double in volume).

+  Cut the dough into equal sized loaves.

+ Place them in the dripping pan, on a sheet of baking paper.

+  Dust the loaves with flour.

+ Make incisions on the loaves.

+ Place the food inside the oven while it is still cold.

+ Startthe @ BREAD cooking mode.
+ Once baked, leave the loaves on one of the grill racks until they have
cooled completely.

Eﬁ:l BEEF/VEAL/LAMB mode

Use this function to cook beef, veal and lamb. Place the food inside the oven
while it is still cold. The dish may also be placed in a preheated oven. Some
of the ROAST modes offer the option of selecting the desired cooking level:

N
1. Press the \<.."icon.

2. Use the control dial to select “WELL DONE”, “MEDIUM” or “RARE’.

3. Press @ again.

E{i:l PORK mode

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

E CHICKEN mode

This function is ideal for cooking chicken (whole or in pieces). Place the
food inside the oven while it is still cold. The dish may also be placed in a
preheated oven.

E.::' FISH FILLET mode

This function is ideal for cooking small-medium fillets. Place the food inside the
oven while it s still cold.

E@ FISH EN PAPILLOTE mode

Use this function to cook whole fish with @ maximum weight of 1 kg. The paper/
foil package can be placed directly on the dripping pan. Place the food inside
the oven while it is still cold.

@ TARTS mode

This function is ideal for all tart recipes (which normally need to be heated
well from underneath). Place the food inside the oven while it is still cold. The
dish may also be placed in a preheated oven.

@] SHORTCRUST TARTS mode

This function is ideal for all recipes which require shortcrust pastry (usually
made without eggs) or have a liquid or very soft filling. Place the food inside
the oven while it s still cold. The dish may also be placed in a preheated oven.

[ 23] BRIOCHE mode

This function is ideal for baked desserts (made using natural yeast). Place
the food inside the oven while it is still cold; the dish may also be placed in a
preheated oven if desired.

@ CAKE mode

This function is ideal for all recipes made using baking powder. Place the food inside
the oven while it is still cold. The dish may also be placed in a preheated oven.

@ DESSERTS 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.

@ PAELLA mode

This function was designed for quick and easy paella preparation; all
ingredients are placed inside the oven while it is still cold. To obtain the best
results, we recommend that you carefully observe the instructions below:
* The rice used must not be sticky: salad rice or American long-grain rice are
particularly suitable.
+ The oven must not be preheated.
+ Position:
- the deep dripping pan on shelf level 1 (if supplied as an accessory), or
place the rack on shelf level 1 and stand a dish measuring approximately
35x30cm (height 5 cm) on it;
- the dripping pan on shelf level 3;
- the rack on shelf level 5;.

Recipe (serves 8):

In the deep dripping pan

+ 1 onion, chopped

+ 500 grice

+ 500 g frozen mixed seafood (shelled prawns, mussels and clams, squid
rings, etc.)

¢ 2 handfuls frozen peas

« Y chilli, diced

+ Chorizo (spiced paprika sausage), sliced

+ One thsp fish stock powder

1 measure powdered saffron

+ 700 g water
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Cover the dripping pan with aluminium foil.

In the dripping pan

+ 8 cod fillet portions

+ 8 (or 16) king prawns (or scampi)

¢ 8 whole mussels, to gamish

Cover the dripping pan with aluminium foil.

On a tray standing on the rack

* 6-8 chicken thighs, marinated using paella spices and a drizzle of olive oil
Once the cooking process is complete, finish with more olive oil.

E] PILAU RICE mode

Use this function to cook rice. To obtain the best results, we recommend that

you observe the instructions below:

* The rice used must not be sticky: salad rice or American long-grain rice
are particularly suitable.

+ The oven must not be preheated.

+ The deep dripping pan should be on shelf level 2 (if supplied as an
accessory), or the rack placed on shelf level 2 and a dish measuring
approximately 35x30cm (height 5 cm) stood on it.

Recipe (serves 4 - 6):

+ 500 grice

+ 700 ml water or stock

Place the rice in the deep dripping pan without soaking and cover with liquid.
Cover the dripping pan with the aluminium foil.

B9 YOGHURT mode
The circular heating element will come on and the fan will operate during the
preheating stage only. The temperature of 50°C is ideal for preparing yoghurt.

Basic recipe for one litre of yoghurt: one litre of whole UHT milk, one

pot of natural yoghurt

Method:

*Heat the milk in a steel pan until it reaches boiling point.

+Remove the layer of cream on the surface and leave to cool.

+Stir 3 or 4 tablespoons of milk into the yoghurt and combine well.

+ Add the mixture to the remaining milk and mix thoroughly.

+ Pour into airtight jars.

+ Stand the jars on the dripping pan and place in the oven, on level 2.

+ At the end of this process, place the jars in the refrigerator to chill for at
least 12 hours. Store the yoghurt in the refrigerator for up to one week.

+ The recipe can be adjusted to taste.

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

Programming the duration

1. Press the Y icon.

2. Tum the control dial to set the duration; hold the dial in this position to scroll through
the numbers more quickly and make the setting process easier. The display will show
a graphic indicating the duration in bar format.

3. Once you have reached the desired duration, press the @ icon again.
The duration bar will show the current time, the duration and the end of
cooking time as a graphic.

4, Press the icon to begin cooking.

5. The display will indicate the remaining time by filling the duration bar.

6. When cooking has finished, “COOKING FINISHED” appears on the display

and a buzzer sounds.

+ For example: it is 9:00 a.m. and a duration of 1 hour and 15 minutes is
programmed. The programme will stop automatically at 10:15 a.m.
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Programming delayed cooking
!' A cooking duration must be set before the end of cooking time can be
scheduled.

! For the delayed programming to work properly, the clock should be set to
the correct time.

1. Follow steps 1 to 3 to set the duration as detailed above.

2. Press the \__.* icon twice; the end of cooking time will begin to flash.

3. Turn the control dial to adjust the end of cooking time; hold the dial in this
position to scroll through the numbers more quickly and make the setting
process easier. The display will show a graphic indicating the delayed start
in bar format.

4. Once you have reached the desired end time, press the @ icon again.
The delayed start bar will show the current time, the time remaining until
the start of cooking, the duration and the end of cooking time as a graphic.

5. Press the icon to begin the pyrolysis schedule.

6. The text “POSTPONED COOKING START” and the time remaining will

appear on the display, moving the delayed start bar backwards.

7. Once cooking has begun, the display will indicate the remaining time by

filling the duration bar.

8. When the time has elapsed, “COOKING FINISHED” appears on the display

and a buzzer sounds.

+ For example: it is 9:00 a.m. and a time of 1 hour and 15 minutes is
programmed, while the end time is set to 12:30. The programme will
start automatically at 11:15 a.m.
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START
To cancel a schedule, press the icon.

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 GRILL and FAN GRILLING cooking modes, particularly when using
the rotisserie spit, place the dripping pan in position 1 to collect cooking
residues (fat and/or grease).

MULTILEVEL
+Use positions 2 and 4, placing the food which requires more heat on 2.
* Place the dripping pan on the bottom and the rack on top.
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BARBECUE
+  Place the rack in position 3 or 4. Position the food in the centre of the rack.
+  We recommend that the temperature is set to its maximum level. The top
heating elementis regulated by a thermostat and may not always operate
constantly.
PIZZA
+ Use a lightweight aluminium pizza pan. Place it on the rack provided.
For a crispy crust, do not use the dripping pan as this extends the total
cooking duration and prevents the crust from forming.
+ Ifthe pizza has a lot of toppings, we recommend adding the mozzarella
cheese to the top of the pizza halfway through the cooking process.
Cooking advice table
Modes Foods Weight Rack position Preheating Recommended| Cooking
(in kg) Temperature | duration
(°C) (minutes)
Manual St_andar.d S_Ildlng_
guide rails | guide rails
Multilevel* Pizza on 2 racks 2 and 4 1and 3 yes 210-220 20-25
Pies on two racks/cakes on 2 racks 2 and 4 1and 3 yes 180 30-35
Sponge cake on 2 racks (on the dripping pan) 2 and 4 1and 3 yes 160-170 20-25
Roast chicken + potatoes 1+1 1and 2/3 1and3 yes 200-210 65-75
Lamb 1 2 1 yes 190-200 45-50
Mackerel 1 1or2 1 yes 180 30-35
Lasagne 1 2 1 yes 180-190 35-40
Cream puffs on 3 racks 1and 3and 5[ 1 and 2and 4 yes 190 20-25
Biscuits on 3 racks 1and 3and 5 1 and 2 and 4 yes 180 10-20
Cheese puffs on 2 racks 2 and 4 1and3 yes 210 20-25
Savoury pies 1and 3 1and 3 yes 190-200 20-30
Grill* Mackerel 1 4 3 no 300 10-20
Sole and cuttlefish 0,7 4 3 no 300 10-15
Squid and prawn kebabs 0,7 4 3 no 300 10-15
Cod fillet 0,7 4 3 no 300 10-15
Grilled vegetables 0,5 3or4 20r3 no 300 15-20
Veal steak 0,8 4 3 no 300 10-20
Sausages 0,7 4 3 no 300 10-20
Hamburgers n°4or5 4 3 no 300 10-12
Toasted sandwiches (or toast) n°4or6 4 3 no 300 3-5
Spit-roast chicken using rotisserie spit (where present) 1 - - no 300 70-80
Spit-roast lamb using rotisserie spit (where present) 1 - - no 300 70-80
Fan grilling* Grilled chicken 15 2 2 no 210 55-60
Cuttlefish 1 2 2 no 200 30-35
Spit-roast chicken using rotisserie spit (where present) 1,5 - - no 210 70-80
Spit-roast duck using rotisserie spit (where present) 1,5 - - no 210 60-70
Roast veal or beef 1 2 2 no 210 60-75
Roast pork 1 2 2 no 210 70-80
Lamb 1 2 2 no 210 40-45
Roast* Roasts (white or red meat) 1 2 2 no 200 50-75
Fish* Bream 0,7 2 2 yes 180 20-25
Fish fillets 1 2 2 yes 170 12-15
Sea bass with potatoes 0,5+0,5 2 2 yes 190 60
Pizza* Pizza 05 2 1 yes 210-220 15-20
Focaccia bread 0,5 2 1 yes 190-200 20-25
Proving* Rising process for dough made with yeast 2 2 no 40
(brioches, bread, sugar pie, croissants, etc.).
Pasteurisation* |Fruit, vegetables, etc. 2 2 yes 110
Slow cook* Meat 2 1 no 75 90-180
Fish 2 1 no 85 90-180
Vegetables 2 1 no 110 90-180
Defrosting® All frozen foods

* 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.

! ECO programme: This programme can be used for slow cooking of any type of food with temperatures which can be set up to a maximum of 200°C;
the programme is also suitable for heating food and to complete the cooking process.
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Cooking advice table
Modes Foods Weight Rack position Preheating
(in kg)
Automatic** St_andar_d S."qu
guide rails | guide rails
Bread*** Bread (see recipe) 1 2o0r3 2 no
Beef Roast beef 1-1,5 2o0r3 2 no
Veal Roast veal 1-1,5 2or3 2 no
Lamb Leg of lamb 1-1,5 2o0r3 2 no
Pork Roast pork 1,2-1,5 2 or3 2 no
Chicken Roast chicken 1-1,5 2or3 2 no
Fish fillet Cod 0,4-0,5 2o0r3 2 no
Perch 0,4-0,5 2or3 2 no
Trout 0,4-0,5 2o0r3 2 no
Fish en Bream 0,4-0,5 2or3 2 no
papillote Sea bass 0,4-0,5 2o0r3 2 no
Tarts Tarts 0,5 2o0r3 2 no
Shortcrust tarts | Apple flan 0,5 2o0r3 2 no
Brioche Desserts made with natural yeast (brioches, almond 0.7 20r3 2 no
cake, etc.)
Cake Desserts made with baking powder
(marbled biscuits, pound cake, etc.) 0.7 2or3 2 no
Desserts Desserts 1 2o0r3 2 no
Paella Paella (see recipe) 1-3-5 1-2-4 no
Pilau rice Pilau rice (see recipe) 0,5 2 1 no
Pizza Very thin pizza (bread dough) 4 (place
with stone* pizza stone
on shelf)
Yoghurt Yoghurt 2 2 yes

* (models with pizza stone only)

** The duration of the automatic cooking functions are set by default. The values can be modified by the user, starting with

the default duration.

*** As stated in the recipe, pour 50 g (0,5 dl) water into the dripping pan in position 5.
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m 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

+ 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.

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

+ Do not touch the appliance while barefoot or with wet or damp hands and
feet.

+ The appliance must be used by adults only for the preparation of
food, in accordance with the instructions provided in this booklet.
Any other use of the appliance (e.g. for heating the room) constitutes
improper use and is dangerous. The manufacturer may not be held
responsible for any damage caused as a result of improper, incorrect
and unreasonable use of the appliance.

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

+ Make sure that the power supply cables of other electrical appliances do
not come into contact with the hot parts of the oven.

+ The ventilation and heat dispersal openings must never be obstructed.

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

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

+ Do not use aluminium foil o line the bottom of the oven.

+ Do not place flammable materials in the oven: if the appliance is switched
on accidentally, the materials could catch fire.

+ Contrler toujours que les boutons sont bien dans la position “e”/*0” quand
I'appareil n'est pas utilisé.

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

+ Do not perform any cleaning or maintenance work without having
disconnected the appliance from the electricity mains.

+ Ifthe event of malfunctions, under no circumstances should you attempt
to perform the repairs yourself. Contact an authorised Service Centre (see
Assistance).

+ Do not rest objects on the open oven door.

+ Do not let children play with the appliance.

+ 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.

+ Theappliance is not intended to be operated by means of an external
timer or separate remote-control system.

Disposal

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

+ The European Directive 2012/19/EU on Waste Electrical and
Electronic Equipment (WEEE), requires that old household electrical
appliances must not be disposed of in the normal unsorted municipal
waste stream. Old appliances must be collected separately in order
to optimise the recovery and recycling of the materials they contain
and reduce the impact on human health and the environment.

The crossed out “wheeled bin” symbol on the product reminds you
of your obligation, that when you dispose of the appliance it must be
separately collected.

Consumers should contact their local authority or retailer for information
concerning the correct disposal of their old appliance.

Respecting and conserving the environment

+  Whenever possible, avoid pre-heating the oven and always try to fill it.
Open the oven door as little as possible because heat is lost every time
it is opened. To save a substantial amount of energy, simply switch off
the oven 5 to 10 minutes before the end of your planned cooking time
and use the heat the oven continues to generate.

+ Automatic programmes are based on standard food product.

+ Keep gaskets clean and tidy to prevent any door energy losses.

+ If you have a timed tariff electricity contract, the “delay cooking” option
will make it easier to save money by moving operation to cheaper time
periods.

I'This product complies with the requirements of the latest European Directive
on the limitation of power consumption of the standby mode.

Maintenance and care
Switching the appliance off

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

Cleaning the appliance

+ Slight differences in colour on the front of the oven are due to the different
materials used, i.. glass, plastic or metal.

+ Any shady areas resembling grooves on the oven door glass are caused
by reflections from the oven light.

+ Theenamelis branded at very high temperatures. This process may cause
colour variations. This is normal and will not affect appliance operation in
any way. The thin edges of the sheet metal cannot be entirely enamelled
and may therefore appear to be unfinished. This will not affect the rust
protection.

+ 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.

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

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

+  We recommend that detergents are not sprayed directly onto the control
panel, but that a sponge is used instead.

! Never use steam cleaners or pressure cleaners on the appliance.

Cleaning the oven door
' The door of LED INSIDE models cannot be removed.

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.

For more thorough cleaning purposes, the oven door may be removed:
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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 outer sides and
close it approximately half way. Pull the
door towards you, lifting it out of its slot (see
diagram). To replace the door, reverse this
sequence.

To remove oven door with soft closing hinges

1. Open the door completely.

2. Lift the pull-out hooks located on the two
hinges. If you cannot lift them manually, use
atool as a lever.

3. Completely rotate downwards the pull-out
hooks.

4. Holding the door by its two outer sides,
slowly close it but not completely. Pull the
door to remove it from its seat (see figure). To
re-assemble the door follow the procedure in
reverse order.

5. Rotate the pull-out hooks upwards until they
touch the front of the oven.

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

Replacing the light bulb

B Hotpoint
ARISTON

6. Push the pull-out hooks downwards, making
sure they are steady and do not rotate
forward.

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: halogen lamp
voltage 230 V, wattage 25 W, cap G 9.
3. Replace the glass cover (see
diagram).

! Do not touch the light bulb directly with your hands.

! Do not use the oven lamp as/for ambient lighting.

Sliding rack kit assembly

Left
guide rail

Right guide
rail g

To assemble the sliding racks:
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, fitthe frames on the spacers
A

! Do not place the sliding racks in position 5.
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m Troubleshooting
Problem Possible cause Solution

A programmed cooking mode does not
start.

There has been a blackout.

Reprogram the cooking mode.

The display shows ECO Mode.

The appliance is in standby mode.

Press any button to exit standby mode.

An automatic mode has been selected.
“Hot” appears on the display and
cooking does not start.

The temperature inside the oven is higher
than the suggested value for the selected
mode.

Wait for the oven to cool down.

Fan-assisted cooking has been
selected and the food looks burnt.

Positions 1 and 5: the direct heat could cause

temperature-sensitive foods to burn.

We recommend switching dripping pan
positions halfway through cooking.
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YcTtaHoBKa

! BaxHO COXpaHWUTb AaHHOE PYKOBOACTBO AN €ro NocneaytoLmx
KOHCYrbTaLmK. B cryyae npomaxy, Nepefiaqv u3nenua unu npu nepeesse
Ha HOBOE MECTO XMTErbCTBa HEOBXOAMMO NPOBEPUTS, YTOBLI PYKOBOACTBO
0CTaBarnoch BMECTe C W3NenueM, Ans Toro YTobbl ero HoBbIM Bagenel|
MO 03HaKOMMUTLCS C MPaBUNaMi SKCTINyaTaLMi U C COOTBETCTBYIOLMMM
MpeayNPEXeHUAMM.

! BHuMaTENbHO NPOUMTaNTE UHCTPYKLMM: B HUAX CONEpXaTcs BaXHble
cBeneHns 06 ycTaHoBKe, aKenyataLyn 1 6e30MacHOCTY U3aenws.

Pacnonoxenue

! He paspelwaute geTsM urpatb C ynakoOBOYHbIMM MaTepuanamv.
YNakoBouHble MaTepuanbl JOMKHbI ObiTb YHUUTOXKEHBI B COOTBETCTBUM
C npaBunamu pasgensHoro cbopa mycopa (cm. IpesocTopoXHOCTH 1
pexomeHaaLm).

' MoHTax n3genvs NPOU3BOANTCA B COOTBETCTBUW C AaHHBIMU MHCTPYKUMAMUA
KBaJ'IVI(*)VILI,VIpOBaHHbIMVI cneuuanuctamu. HenpaamanbM MOHTaX n3genuna
MOXET CTaTb NPUYNHOU NOBPEXOEHNA UMYLLEeCTBa U NPUYUHUTD ymep6
J04AM 1 AOMALLHAM XUBOTHBIM.

BcTpoeHHbI MOHTaX

[ins oBecneyeHIst UCNPaBHOTO hyHKLIVOHMPOBAHIS! BCTPaUBAEMOTO U3aenks

KYXOHHBIA 3MEMEHT JOMKEH UMETb COOTBETCTBYIOLLME XapaKTEPUCTUKA:

* MaHENM KyXOHHbIX 3NIEMEHTOB, MPUTEratoLLIMX K yXOBOMY LUKad)y, JOMKHbI
ObITb BBINOMHEHBI 13 TEPMOCTONKOTO MaTepuarna;

¢ Knel KyXOHHbIX 3MIEMEHTOB 3MEMEHTOB, LUMOHUPOBAHHbLIX [EPEBOM,
JOmmKeH ObITb ycToRuMBLIM K Temnepatype 100°C.

*  [ns BCTpauBaHWsi AyXOBOrO Lukacha NOA KYXOHHbIM TOMOM (CM. CXEMY)
UNK B NEHaN HULLA KyXOHHOTO 3rieMeHTa OMkHa UMETb CreaytoLne
pasvepbl:

590 mm.

! Mocne BCTpamBaHWs N3genus B KYXOHHBIN SNEMEHT AOMmKHa ObiTh
VICKITIOYEHA BO3MOXHOCTb KACaHMS K SNEKTPUYECKMM YaCTSMM.

Pacxon 3nekTpo3Heprim, ykasaHHbI Ha NacropTHOM Tabnuuke ugenus,
ObIn 3aMepsiH s 4aHHOrO TUNa MOHTaxa.

BeHtunsAuma

[ins obecneyeHnst Hapnexallen BEHTUNALMN HeOBXOAUMO CHATb 33AHION
naHenb HULLIK KyXOHHOTO anemeHTa. PekoMeHayeTCs YCTaHOBUTL AyXOBOM
WwKkad Ha ABa AepeBsiHHbIX BGpycka UK Ha CMMOWHOe OCHOBaHWe C
0TBEPCTUEM ANAMETPOM He MeHee 45 x 560 MM (cm YepTexn).

B Hotpoint
ARISTON

LieHTpoBka 1 kpenneHue

[ns kpenmneHns U3AENUs K KyXOHHOMY 3MeMEHTY:

*  OTKpOWTE ABEPLYY [yXOBKY;

*  BblHbTE 2 PE3VHOBBIX 3arMYLLKK, 3aKpbIBAKOLLME KPENEXHbIE OTBEPCTUS
B NEpUMETpPansHON pamke;

*  MpUKpenuTe SyXOBOM LUKad) K HULLE 2 Lwypynamu Ans AepeBa;

*  yCTaHOBWUTE Ha MECTO PE3VHOBbIE 3arMyLLIKV.

‘
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! Bee 3awmTHble 3neMeHTbI JOMKHbI ObITb 3aKpenneHbl Takum 06p330M,
4TOBLI X MOXHO ObINO CHATHL TOMbLKO npu nomoLln cneymanbHOro
MHCTPYMEHTA.

AneKTpUYecKoe NOAKMYeHUe

[LlyxoBble Lukabl, yKOMMIEKTOBaHHbIE TPEXMOMKOCHBIM CETEBBIM Kabenem,
pacumTaHbl Ha hyHKLIMOHVPOBAHUE C NEPEMEHHBIM TOKOM C HarnpshkeHneMm
1 YaCTOTON 3MEKTPONUTaHWS, YKa3aHHbIMI Ha NacropTHON Tabnuuke ¢
BaHHbBIMM (CM. HIDKe).

MoacoeanHeHue ceTeBoro kabens

_ | 1. OTKpOiTe 32XKUMHYI0 KOPODKY, HaxaB
= Mpy NOMOLLM OTBEPTKW Ha BBICTYMbI C
| OOKOB KpbILLKM: NOTSHUTE W OTKPOWTE
% KpBILLKY (CM. CXeMy).

|

7/

2. Mopsnok NoACOeONHEHNS CETEBOrO
kabens: OTBMHTUTE BUHT kabenbHoro
canbH1Ka 1 TpW BUHTA KOHTaKTOB L-N-
= 1 3atem npuKpenuTe NpoBoga Nog
ronoBKamu BUHTOB, COBMtoaas LIBETOBYHO
Mapkuposky Cunmii (N) KopuuiHesbiii (L)
YenTo-3eneHbli —= (CM. cxemy).

3. 3akpenute ceteBon kabenb B
cneuyanbHoM kabenbHoM CanbHuKe.

4. 3aKpoiiTe KPbILLKY 3aXUMHON KOPOOKM.
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MoacoeanHeHWe cETEBOrO LWHypa M3AENMsA K CETU NEeKTPONUTaHUs
YcraHoBITe Ha CeTeBOi kabenb HOPManu30BaHHYIO LUTENCENbHYIO BUIKY,
pacy1TaHHyt0 Ha Harpy3Kky, ykasaHHyt Ha nacnopTHoi Tabnmuyke (cm. cooky).
B crnyyae npsimoro NoaKItoUYeHNs K CETM 3NEKTPOMUTAHNS MEXTY U3AENneM
W CETbI0 HEOBXOAMMO YCTaHOBUTH MHOMOMOMIOCHBIA BbIKMOYATENb C
MWHUMaIbHBIM PacCTOSIHUEM MEXAY KOHTaKTaMi 3 MM, PacyMTaHHbIi
Ha [aHHYI Harpysky W COOTBETCTBYIOLLMA AENCTBYIOLMM HOPMATMBAM
(BbIKIHOMATENb HE [OMKEH pa3MbIKaTh NPOBOZ 3a3eMneHust). CeTesol kabenb
JomxeH BbITb pacronoxeH Takum 06pa3oM, YToBbI Hi B OIHOM TOUKe ero
Temreparypa He npeBbiLLana Temneparypy nomelleHns bonee yem Ha 50°C
(Hanpumep, 3aaHAs NaHemb AyX0BOrO WKaga).

! SﬂeKTPOMOHTep HEeCeT OTBETCTBEHHOCTb 3a NpaBWbHOE NOOKMHYEeHWe
U3AEeNna K anekTpu4eckon cetn n 3a cobntopeHne npasun BesonacHocTy.

Mepen NOAKMIOYEHNEM U3AENUS K CETU 3MEKTPONUTaHNS NpOoBepLTe

creaylolee:

*  po3eTka [O/MKHa ObiTb COBANHEHA C 3a3EMITEHNEM W COOTBETCTBOBATL
HOpMaTVIBaM;

¢ CceTeBas po3eTka JOMKHA ObiTb paccuMTaHa Ha MakcUMarbHYH
noTpeGnsemMyto MOLLHOCTb M30ens, ykasaHHYH0 B TalnnLe TEXHUYECKMX
XapaKTEPUCTUK;

¢ HanpsXeHWe M yacToTa TOKa CETU [ONXHbl COOTBETCTBOBATb
AMNEKTPUYECKMM AaHHBIM U3OEnNs;

*  CeTeBasl PO3eTka AOMKHA OblTb COBMECTUMA CO LLTENCENbHOM BUTKOM
nsgenvsi. B NpoTMBHOM Cryyae 3aMeHUTe PO3ETKY WM BUIKY; HE
WCTIOMb3YWTE YATMHUTENN UK TPOUHUKNA.

13nenve SormkHO ObITb YCTAHOBMEHO TakiM 06pa3oM, YToObl SMEKTPUHECKIM
NpOBOZ M CeTeBas po3eTka ObInu NErko LOCTYMHbI.

! OriekTpUYECKIM NPOBOL, M3LENMS He [OMKEH BbiTb COTHYT WUIn CXKarT.
! PerynsipHo NpoBepsTe COCTOsHWE Kabens anekTponuTaHus U B Cryyae
HeoBX0omMMOCTM NOPYYMTE €0 3aMEHY TONBKO YNOMHOMOYEHHBIM TEXHIKaM

(cm. TexHuueckoe obenyxusanue).

! MpousBoguTenb He HeCET OTBETCTBEHHOCTHU 3a MOCNEACTBUA
Heco0noAeHNA NePeYNCIEHHbIX Bbile TPeBOBaHMM.

AlO 77

NACMOPTHASA TABJINYKA

FaGapuTHble
pa3mepbI*

LwmpuHa 43,5 cm.
BbicoTa 32,4 cm.
rny6buHa 41,5 cm.

O6BLem*

59 n

FaGapuTHble

LwmpuHa 45,5 cm.
BbicoTa 32,4 cm.

2

L a

pasmepbI*™ rny6buHa 41,5 cm.
O6bLem™™ 62 n
HanpsikeHne 220-240 B ~ 50/60 Ny nnu
AnekTpuyeckoe 50 Iy (cm. MacnopTHyto Tabnuuky),
nopknoYeHne MakcvMmanbHas normnollaemas
MoLuHocTb 2800 BT
ENERGY HupekTtnea 2002/40/CE 06 aTukeTkax
LABEL 3MEKTPUYECKMX AYXOBbIX LUKadOB.

HopmaTtme EN 50304

3asiBNeHne 0 pacxofe aNeKTpo3Heprum
Knacca npuHyauTensHOm

KOHBEKLUW - pexum Harpesa:

ECO.

A

[aHHOe nsgenue cooTBeTCTBYET
cnenyrowmm dupektnsam EBponeiickoro
Coobuyecrsa:

- 2006/95/CE ot 12.12.06 (Hu3skoe
HanpspkeHve) ¢ nocneayroLwmumMm
N3MEHEHNAMMN

- 2004/108/CE ot 15.12.2004
(BnekTpomarHnTHas COBMECTUMOCTb)

C nocneayoLMMY USMEHEHUAMM

- 93/68/CEE ot 22/07/93

C nocneayoLMMY USMEHEHUAMM.

- 2012/19/UE c nocnegyowymm
N3MEHEHNSIMU.

- 1275/2008 pexum aHeprocbepexxeHus
/BbIKI.

* Tonbko N5 MOfereli ¢ HanpaBnsoLMMK, U3TOTOBNEHHBIMI METOLOM BbITSIKKM.
** Tonbko N MOAENeli C HanpaensoLWMMI U3 MpyTKa.
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BkntoyeHue 1 akcnnyaraums

BHUMAHME! [yxosoi wkad
YKOMNAEKTOBAH CUCTEMO
ONOKWPOBKM pelweTok,
No3BONAOLLEN BbIHUMATL MX U3
JyX0BKW He nomHocTbto (1). Ons
NOMHOTO BbIHUMAHMS PELIETOK
[OCTaTOYHO MOAHATb WX, Kak
noKa3aHo Ha Cxeme, B3sB WX 3a
nepesHnUin Kpan, W NOTSHYTb Ha

cebs (2).

! Mpn nepBoM BKMKOYEHUN AYXOBOTO LUKada pekoMeHAyeM NpoKanuTh
€ro NPMMEPHO B TEYEHWe Yaca NMpu MaKCUManbHOW Temnepatype
3aKpbITON ABEpLIEN. 3aTeM BbIKIOUMTE JyXOBOW LUKad, OTKPOTE ABEpLY
1 NpOBETPUTE NOMeELLEHME. 3anax, KOTOpbI Bbl MOXETE MOYYBCTBOBATb,
BbI3BaH WUCMapeHWeM BELLECTB, MCMONb30BaHHbIX ANs NpefoXpaHeHus
[JYXO0BOrO LKadha.

! ToBepHYB PYKOSITKY, MOXHO W3MEHUTb NapaMeTpbl, BblAENEHHbIE Ha
AVCTITiee MeXy CUMBOMamm “<“n >,

! [1nS1 yrpOLLEHNs HACTPOIAKW OCTABLTE PYKOSITKY B BbIGPAHHOM MOMOKEHNM:
umdpbl Ha Ancnnee cMeHsitoTest GbicTpee.

!Kaxpas HacTpoiika aBTOMaTUHYECKM COXPaHSETCS B NaMSITH MO NPOLLECTBIM
10 cekyHp.

! AKTI/IBI/IpOBaTb CEHCOPHbIe KHOMKK touch B nepyatkax Henb34d.

! [Ins ontumnsaumm NPUroToBNEHNsA B MOMEHT aKTUBMPOBaHNA Bbl6paHHOI7I
q3yHKL|,VIVI NPOU3BOANUTCA HaCTpOVIKa NapaMeTPOM U3LENUA, KOTOPaA MOXET
BbI3BaTb 3a0€PXXKY BKIMOYEHWA BEHTUNATOPA W HarpeBaTenbHbIX AlEMEHTOB.

HeKOTOpre MOAenu yKoMnieKToBaHb! NETENbHOM CUCTEMO, MO3BOMSIHOLLEN
NNaBHO 3aKPbITb ABEpLUY, HE npuxunmas ee pyK017|. Ans npaBuIibHOTO
MCNOoMb30BaHWA CUCTEMbI Nepes 3aKkpbiBaHeM ABepLbl:

* TONHOCTbIO OTKPbITE ABEPLLY.

* u3beratb 3aKpblBaHNA ABepLbl C CHION.

lMepBoe BKNKOYeHMe
lMocne NOAKMKYEHUA K CeTU aneKTponutaHud, npyu NepBoM BKIHOYEHUN

I
BKIIO4MTE KOHCOINb ynpasneHa Npyu NOMOLLKX CMBONa O Ha gucnnee
NoABUTCA NEPEYEHb A3bIKOB MEHIO. [ns Bbl60pa HYXHOrO Ai3blka Bbl6epVITe
€ro npy NOMOLLUKN PYKOATKHU. Ons NnoaTBepXaeHua Bbl60pa HaXmute Ha

cumBon <O .

Mocne Bblbopa si3blka Ha ANUCTNee NOSBATCS MEHIO HacTpoek: Haxmute
Ha cumBon WM Npy NomoLLM pykosTky Hargute ESCI u HaxmuTe Ha

CumBon <&  Ang Ha4ana 1Ucnonb3oBaHWUA OYXOBKK.

! Mocne Bbibopa si3bika MeHto, no npotuectsum 30 cekyHa 6e3 Haxatus
Kakux-nubo KHOMOK, AMUCNNei aBTOMaTUYeCKN NEPEXoaUT B PEXUM
NnporpaMMUpOBaHKS.

MeHto HacTpoek
,HJ'ISI BXO[a B MEHI0 HaCTpOeK BKIMIOYUTE KOHCOMb YNpaBneHna U HaxmuTe

Ha CMBON .

M Hotpoint
ARISTON

|/|Cﬂ0ﬂb3yI7ITe PYKOATKY ANA BblAeNneHUs OTAENbHbIX NapaMeTPOB B MEHHO.

[Insi MaMeHeHst HACTPOMKYM HaXKMUTE Ha CMBON <

[MapameTpbl MeHo:

A3bIK: BbIGOp A13bIKa, HA KOTOPOM NOKA3LIBAKOTCSA HAZMACK Ha AuCTee.
YACbI: HacTpolika TOYHOrO BPEMEH.

TOHAJIbHOCTb: akT1BaLms/oTKIH04EHIE TOHAMBHOCTY KNaBmaTypbl.
OCBELLEHVE: BntoueH1e/oTKII04EHE BHYTPEHHETO OCBELLEHINS AyXOBKM
B NPOLIECCE MPUTOTOBMEHMS.

JIOTOTWM: BKMio4EHNE/OTKITOYEHNE NIOTOTMNA B MOMEHT BKITHOMEHMS,
MHCTPYKUWW: akTuBaums/oTKIO4EHNE MHCTPYKLMA NO SKCnnyataLmu.
BbIXOL: BbIx0a M3 MEHIO.

! MOXHO BbII T 113 MEHIO HACTPOEK, HaXaB Ha CUMBOA ﬂ .

BrokupoBka aBepubl/ynpaBneHnii

! [IBepuy 1 ynpaBneHnst MOXHO 3abnokMpoBaTh NPK BbIKIIOYEHHOI
[BYXOBKe, NOCNe Havana unu no 3aBepLUEeHUI NPUTOTOBNEHS U B NpoLiecce
MPOrpaMM1POBaHNS.

OyHKuMs BNOKMPOBKN SBEPLbI/YNPaBREHMiA NO3BONSET 3a0NOKMpOBaTL
ABEPLLY WUNK ynpaBneHns SyXOBKU.

[ns akTMBaumy Haxmute Ha cumBon =0, BbIBepUTe HyKHbIA NapameTp
MpY NOMOLLM PYKOSTKY:

+  BE3 CMMBOIA: oTkntouaeTcs BKItoYeHHas GriokupoBka;

¢ KHOIKW: GnokupytoTcs TONbKO ynpaBnexus);

" nopTBEpauTE BLIGOp, Haxas Ha cumeon =O.

lMocne noaTBepkOeHUS BKMIOYETCA 3BYKOBOW CUrHanm, U Ha gucnnee

NOKa3blBaeTCA NHOMKATOP &8.

q)yHKLWIH MOXET ObITb BKMIOYEHa Kak B npouecce NpPUroToBneHnd, Tak
n npu BbIKITIO4EHHON [yXOBKe. BJ'IOKI/IpOBKa MOXeT ObITb OTKMIOYEHa BO
BCEX BbILLEONUCaHHbIX CNy4adX, a Takke no 3aBepLUeHU NpUroToBeHNA
B IYXOBKeE.

Hactpoitka yacos
O
[ns HacTPOMKK YacoB BKITHOUMUTE JYXOBOW LUKad), HaxaB Ha CUMBON ;

HaXMWUTE Ha CMMBON W creayvTe YkasaHHbIM MHCTPYKLMAM.
1. MpocmoTpuTe NapameTpbl MEHIO NP MOMOLLM PyKOsTKY, BIbepuTe YAChI

W HaXMUTE Ha CUMBON <
2. HactpoiiTe Bpemsi Mpy MOMOLLY PYKOSITKN.

3. BbicTaBMB TOYHOE BpeMs, BHOBb HaXMWTE Ha CMMBON Q‘{ .
4. TloBTOpMTE BbILLIEONUCAHHBIE OnepaLymi 2 1 3 1S BbICTABNEHUS MAHYT.

5. ins BbIXOAa U3 pEXXVUMa HaCTPOWKI HaKMUTE HA CUMBON ﬂ Unu HaaguTe

npy nomoLL pykosTk ESCI v HaxmmTe ciumson <

! Yacbl MOXHO HaCTpouTb TaKke npu BbIKMHOYEHHON [yXOBKe, HaXaB Ha

CumBON 1 BbINOMTHMB onepauunn, ONUCaHHbIE BbILE B NYHKTAX 2-4.
lMocne nogcoeauHeHns K cetn QNEKTPONUTaHNA Unu nocne npepbiBaHnA
3HepFOCH36)KeHMFI HeobX0aMMO BHOBb BbICTABUTb Bpema.

Hactpo#nka Taimepa

! HacTpouTb TaitMep MOXHO Kak MpW BKIKOYEHHOM, TaK W MU BbIKIIOHEHHOM
[yX0BOM LUKacby. TatMep He ynpaBnseT BKIKOYEHNEM UMK BBIKIIOYEHNEM
JYXO0BOrO LWKadha.
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Mo ncTeyeHun 3apaHHOro BpeMeHM TaliMep BKIIOYAeT 3BYKOBOW cUrHar,
KOTOpbIii MpepbiBaeTcs Yepes 30 CexyHa unv nocrne Haxats Ha nobyio
aKTUBMPOBAHHYIO KHOIKY.

IMopsaok HacTpOiKkK TailMepa:

1. HaxmuTe Ha cumson
2. BbicTaBuTe Hy)XHOE BPEMS! MPY MOMOLLNA PYKOSTKN.

3. BbicTaByB Hy)HOE BpeEMS, BHOBb HXMWTE Ha CIMBO
Mpu BbIKMIOYEHHO lyXOBKE Ha AMCMIEe NOKa3bIBAETCS 0OPaTHbIN OTCHET.

Mpu BKIIOYEHHON [YXOBKE BKIHOYEHHBIA CUMBON
TallMep aKkT1BMPOBaH.

NOKa3bIBAET, YTO

[inst 0TMeHbI ChyHKLWW TaliMepa HaXMUTE Ha CUMBOI [l W NP1 NOMOLLM
pykosiTkn ycTaHoBuTe Bpems Ha 00:00. BHoBb HaxmuTe Ha cuMBON

BeikntoyeHue cumBona O3Ha4aeT OTKMI4EeHe Taﬂmepa.

Mopsiaok BKMOYEHUs AyXOBOro Wkada

1. BkntounTe KOHCOMb YNpaBMeHus, HaxaB Ha CUMBON O W3nenve
BKITHOYAET TPV 3BYKOBbIX CUrHaNa BO3pacTatoLLeli FpOMKOCTY.

2. HaxxmuTe Ha cumeon <ﬂh];u1ﬂ BbIGOpa Hy>KHOM NPOrpamMMb MPUTOTORINEHIS!
B pyy4HOM pexume. MoxeTe 3agatb Temnepatypy ¥ NpOJOMmKUTENBHOCTb
MPUFOTOBIEHNS.

HaxmuTe Ha cumBon J:U'Iﬂ BbI6OpA HYXHOI NPOrpaMMbI MPUTOTOBMEHMS
B aBTOMAaTM4eCcKkoM pexume. TemnepaTypa W NpPOAOMKUTENBHOCTb
NPUroToBNeHNa 3aaatoTca nporpaMM017| aBTomaTiyeckn. MoxHO M3MeHUTb
TOMbKO MPOZOMKNATENBHOCTH MPUFOTOBIEHNS B 3aBICUMOCTY OT BbIGpaHHO
nporpammbl. Hagnues “AUTO” Ha gucnnee 03Havaer, uto Temneparypa
B TOYHOCTW COOTBETCTBYET NporpamMme NpuUroToBneHns. Bl MoxeTe
3anporpaMMMpOBaTh NPUIOTOBEHIE C 3aAEPIKKON

3. Haxxmute Ha cumson ANs HaYana npuroToBNEHMS.

4. [lyxoBKa Ha4HET HarpeBaTbCs, MHANKATOPbI HAarpeBa OyayT 3aropaTses Mo
Mepe NOBbILLEHMS TEMMepaTypbl.

5. 3ByKOBOW CUrHan v BKIOYEHWE BCEX MHAMKATOPOB HarpeBa 03HauaeT, YTo
(hasa npeaBapuTENbHOTO HarpeBa 3aBeplueHa. Ha faHHOM atane MOXHO
MOMECTUTb B [yXOBKY NPOZYKTbI

6. B npougcce NpuroToBNeHs B Ni0G0I MOMEHT MOXHO:

C
- N3MEHUTb TeMneparypy , Haxas Ha CUMBON & , OBEPHUTE PYKOSITKY
c

11 NOATBEPAWUTE , BHOBb HaXaB Ha CYMBON
MPUFOTOBIIEHMS B PYYHOM PEXUME);
- 3anporpamMMI1POBaTL NPOACIKUTENIBHOCTb MPUFOTORNEHMS (CM. [Tporpammbl)

(Tonbko Ans nporpamm

START
- NpepBaTh NPUTOTOBMEHIE, HaXaB Ha CUMBOT . B aToM criyyae usnenve
3arMoMMHaET Temneparypy, kKotopast MOrma BbITb M3MeHeHa paHee (TOMbKO B
MporpaMmax py4Horo pexima).

- BbIKIIOYMTb AYXOBKY, A€PXa HaxaTbiM CUMBON O 3 cexyHabl.

7. B cnyyae BHE3amnHoro OTKIHYEHIS ANEKTPONMTAHIS, ECTIM TeMnepaTypa
B [IyXOBOM LUKachy He CIMLLKOM MOHW3Mnach, cpabaTbiBaeT cuctema,
BO300HOBNSOLL@s MPOTPaMMy MPUrOTOBMEHNSI C MOMEHTA, B KOTOPbIA OHa
Obina npepeaHa. porpaMmuUpoBaHue, CAeNaHHOe B OXWAAHMW 3amycka
NporpaMMbl, He COXPaHSIETCS NOCIe BO30BHOBMEHWS SHEPrOCHAGKEHMS 1
JOMKHO BbITb BbINOMHEHO NOBTOPHO (HampumMep: Bbiro 3anporpaMM1pOBaHo
Havano npurotoenenusi B 20:30. B 19:30 npepsarnock aHeprocHabxeHwe.
Mpu BO30BHOBNEHMI SHEPrOCHADXEHNS HEOBXOAMMO BHOBb BbIMOMHUTL
nporpaMmMnUpoBaHme).

! B nporpammax BAPBEKIO thasa npepnBaputenbHoro Harpeea He
npeycMOTPEHa.

' Hukorga He CTaBbTe HUKaKNX NpeaMeToB Ha HO AyXOBOro I.IJKan)a, TaK KaK
OHW MOryT NOBPEANTL 3ManMpPoBaHHOE MOKPbLITUE.

! Beerfja cTaBbTe NoCyAy Ha NpUrararoLLyiocs peLueTky.

OxnapuTenbHas BeHTUNAUMA

[Insi MOHVKEHWs TeMnepaTypbl CHApY 1 AYXOBOTO LKkaa OXMaauTembHbIN
BEHTUNATOP CO3AET NOTOK BO3OyXa MEXMY NepenHel NaHenbto, ABEpLEi
[JYXOBOTO LUKacha 1 HXKHAM KpaeM ABEPLIbI [lyXOBKM. B Hauane umkmna YucTku
BEHTUNSATOP OXNaxaeHust paboTaeT Ha Manoil CKOpoCTM.

1Mo 3aBepLLEHIM PUTOTORNEHNS BEHTUANSTOP NPOOMKAET paBoTaTb BnoTh
[0 HaZNEXaLLero OXMaXaeHMs JyXOBKY.

OcgelLieHKe pyxoBoro wkada

OcBeLLeHIe BKITO4YAETCA MPU OTKPbIBAHUN ABEPLIbI AYXOBKM UM B MOMEHT
3anycka nporpamMbl MPUrOTOBNEHNS (ECMU OCBELLEHWE aKTUBMPOBAHO B
MEHI0 HAaCTPOEK).

B mopensx, ocHalleHHbix nHaukatopom LED INSIDE npw 3anycke
NPUrOTOBINEHMS BKIKOYAKOTCA MHOMKATOPbI AN NYULLErO OCBELLEHWS BCEX
YPOHEN NPUrOTOBMEHMS!.

MHHMKaTOpr OCTaTO4HOro Tenna

W3penve YKOMMNNIEKTOBAHO MHOMKATOPOM OCTaTOYHOro Tenna. I'Ipw
BbIKITKOYEHHON OyxoBKe [JVCNIeN NOKa3bIBAET OCTATOYHOE TEeNso B OyxoBke
BKIIOYEHMEM LLKanbl ocTaTtouHoro Tenna. OTaenbHble CerMeHThI LKanbl
nocnegosarenibHO racHyT, N0 Mepe TOro Kak temneparypa B OyXOBKke
NOHWXaeTCA.

Pexxum Demo
! Mpubop He nepekntovaetcs B pexxum DEMO, ecrv fo 3Toro He Obin
BbIOpaH A3bIK.

[yxoBon wkad moxeT pabotatb B pexume DEMO: otkniovatotes e
HarpeBaTenbHbIe 3NEMEHTHI, OCTAHOTCS BKITKOYEHHBIMM TOMBKO YMPaBeHms.
[ns aktveaummn pexuma DEMO BoikntouuTe SyX0BKY, OCTaBbTE PYKOSITKY

MOBEPHYTON MO YaCOBOM CTPENKE 1 QIHOBPEMEHHO HAXMITE HA CUMBON
Ha 10 cekyHa. Pasnaetcs 3BykoBoW curHan, Ha aucnnee nosiensietcs “DEMO”.
[na otknioyenns pexuma DEMO, octasbTe pyKosTKY MOBEPHYTON NpoOTUB

4acoBOW CTPENKX 1 OLHOBPEMEHHO HaXXMUTE Ha CUMBOI . Ha 3 cekyHabI.
Pa3gaetcs 3Byk0BOM CUTHam, NOATBEPXKAAIOLLMA OTKITOYEHME.

Bo3sBpar k 3aBoACKMM HacTpoukam

[lyxoBoii Wkad MOXeT ObiITb HACTPOEH HAa MCXOAHbIE (habpuyHble
3HAYEHMS,, YTO M3MEHUT BCE HACTPOIKY, CENaHHbIe MoMnb30BaTeneMm (S3blK,
TOHaNbHOCTb, NEPCOHANN3MPOBaHHbIE HACTPOIIKM W T.N.). [inst BbINONHEHMS
cBpoca BbIKIKHMTE AYXOBKY M OBHOBPEMEHHO AEPXKUTE HaXaTbIMK 6 CeKyHA

ALNSELE)

I'IpM NEPBOM HaXaTun Ha CUMBON Q [OyX0BKa BO3BPALLAETCA B PEXUM
NepBoro BKMKOYEHUA.

KHOMKK .Mocne 06Hyneva paspaetca SBYKOBOVI CurHan.

Pexum aHeprocoepexus

[aHHoe n3nenve oteevaet TpeboBaHMsM HOBOV EBponelickoi InpekTuBb
N0 OrpaHWyYeHNio aHepronoTpebneHus B pexume aHeprochepexeHus.
Ecnu B TeveHne 30 MUHYT He NPOM3BOAMTCS HWUKAKWUX onepauuin u
He aKkTMBWpOBaHa BNoKWpOBKa ynpaBneHW Unu ABEepLbl, u3fenue
aBTOMATMYECKV NEPEKMIYaeTCs B pexumM aHeprocbepexeHns. Pexum
3HeprocbepexeHis nokasbisaetcs Hagnuesto ECO Mode Ha guennee. Mpu
NepBOM e 1CTOMNb30BaHINK YMpaBneHuii M3enis, cucTemMa BO3BPaLLAETCS
B pabounin pexmm.
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[porpammbl

! [ins obecneyenns naeanbHoi HEXHOCTU 1 XPYCTALLEN KOPOUKK Oniog
JYXOBKa MOAJEPKMBAET BNaxHOCTb B (POPME BOASHOTO nmapa, kotopast
06bI4HO BbIAENSETCS NPY NPUTOTOBMEHN. TakimM 00pa3oM MOXHO NOSTyunTb
ONTUManbHbIE PE3yNbTaThl NPUrOTOBNEHUS NK0BbIX brtoa.

! Tpw Kaxkgom BKIIKOYEHWUM QyXOBOW LKadh MoKa3biBaET Nepayto MporpaMmy
MPUrOTOBNEHMS B PYYHOM PEXUME.

lMporpaMMbl NPUroTOBNEHUS B PYYHOM pexume

! Kaxmas nporpamMma MMeeT 3afjaHHylo Temnepatypy NpuUroTOBMEHMS.
Temnepatypa MOXeT 6biTb HacTpoeHa Bpy4Hyto, ot 40°C go 250°C (270°C
ans nporpammbl BAPBEKHKO). BoamoxHble 13MeHeHus Temneparypbl
COXPaHSIOTCS B MAMSTH, 1 3TV 3HAYEHIS NOKa3bIBAKOTCA NP NOCTEAYHoLLEM
1Cnonb30BaHMK 3Tol nporpammbl. Ecnn BoibpaHHas Temnepatypa Hinke
haKTM4eCKOl TeMnepaTypbl B AyXOBKe, Ha A1CTNee NoKasbiBAETCS HagmiCh
“0YXOBKA CIMLUKOM MOPAYAA". B niobom criydae Bbl MoeTe BKIIOUUTL
NPUrOTOBMEHME.

Ecnn Bbl HauMHaeTe NpuUroToBMeHue, He 3aaB €ro NPOAOMKUTENBHOCTb,
Ha Jucnree nokasbiBaeTCs BPeMs,, NPOLUELLEe C Hayara NPUroTOBREHNS.

@ Mporpamma MHOFOYPOBHEBOE NPUTOTOBNEHUE
BkntoyaloTcs HarpeBaTenbHble AaNEMEHTbI M BEHTUNATOP. Tak Kak xap
SIBNAETCS NOCTOSIHHBIM BO BCEM [IyXOBOM LuKaddy, BO3myx obecreumBaet
0AHOPOAHOE NPUrOTOBNEHME W NOAPYMSHMBAHWE npopykTa. OnHOBPEMEHHO
MOXHO Mcnonb3oBaTh He Boree 3 ypoBHel JyxoBoro Lukadba.

vvvvy
vvvy

Mporpamma BAPBEKIO
BknioyaeTcs BepxHUil HarpeBaTenbHbIA ANEMEHT U BEpTEN (eCnu OH
nmeercs). Boicokas Temneparypa 1 xap npsMoro AencTBuS rpuns
PeKOMeHIYeTCs NS NPUrOTOBNEHNS NPOAYKTOB, HYXAAKOLNXCS B BbICOKOM
MOBEPXHOCTHON TeMnepaType. B npoLiecce NpuUroToBneHNs ABEpLIA AyXOBK
BOMKHA 0CTaBaTbCA 3akpbiToN (CM. “TlpakTuyeckue pekomeHgauun no
MPUrOTOBIEHNIO”).

IS [Mporpamma MPATUH

BrkritouaeTca BepXHuii HarpeBaTerbHbIA AMEMEHT, 1 B ONPEENEHHBIA MOMEHT
LMIKTa TaKKe Kpyrmbli HarpeBaTebHbIi SMIEMEHT, BKIOYAOTCS BEHTUMATOP
Bepren (ecnu oH umeetcs). CoueTaeT 0gHOHanpaeneHHoe BhifeneHme xapa
C NMPUHYANUTENBHOM LIMPKYMALMEN BO3AyXa BHYTPW ByXOBOrO LKada.

OT0 npenaTCcTBYET 06ropaHunio NOBEPXHOCTW MPOAYKTOB, MOBbLILLIAS
MPOHMKAIOLLYI CMOCOBHOCTB Xapa. B npouecce npuroToBneHns AsepLa
[BYXOBKI [I0IKHA OCTaBaTLCS 3aKpbITON (CM. “TpakTiieckue pexoMmeHaaLm
MO NPUFOTOBIIEHMIO”).

S8 Mporpamma MONY®ABPUKATbI

BKr04aKTCS HWKHWA W KPYITIbIN HAarpeBaTenbHbIE ANEMEHTHI U BEHTUNATOP.
CoyeTaeT ogHOHaNpaBneHHoe BblAENeHWe xapa C MPUHYANTENbHOM
LMpKYNsUMen BO3oyXa BHYTPU AYXOBOrO Likada. IT0 NpensiTcTeyeT
obropaHyo NOBEPXHOCTV NPOJYKTOB, MOBbILLAS MPOHMKAIOLLYHO CIOCOBHOCTb
xapa. loToBbTe 6ntoaa ¢ 3aKpbITON ABEPLIEN [yX0BOrO LWKada.

M Hotpoint
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= lMporpamma PbIBA
BrtouaroTcs BepXHIA W KpYTblil HarpeBaTenbHbIE ANEMEHTbI 1 BEHTUNATOP.
Takas KOMOMHaLWS NO3BONISIET NETKO FOTOBUTb PbibHbIE Britoa.

ﬂ. Mporpamma MULILIA
BrtouaroTcs BepXHIA W KpYITiblil HarpeBaTenbHbIE ANEMEHTbI 1 BEHTUNATOP.
OTa koMOuHaLws No3BonsieT BLICTPO HarpeTb AyX0BKY. Ecrn ucnonbaytotes
HECKONbKO YPOBHEN O[HOBPEMEHHO, HEOOXOANMO MEHSTb MecTamu britoga
B CEPEAVHE UX MPUTOTOBNEHMS.

ﬂ 9

— [porpamma PACCTOUKA
Bkntouatotcs Kpyrmbiii HarpeBaTenbHbIe 3NEMEHT U TOMbKO B NpoLiecce
HarpeBa - BeHTUNATOP. TemnepaTypa AYXOBOrO Wkadga siBnsercs
OMTUMAnbLHON ANS PACCTOMKM LPOXOKEBOrO TecTa. B mpolecce paccToku
LEPXKUTE BEPLYY [XOBKN 3aKPLITON.

‘E‘ Mporpamma KOHAWUTEPCKASA BbIMNEYKA

BrrntoyaeTcs 3aHMA HarpeBaTenbHbIiA ANEMEHT U BEHTUNATOP, 0becneumeas
YMEPEHHbIA 1 OAHOPOAHBIA Xap BHYTPW OyX0BKM. [laHHas nporpamma
npeaHasHayeHa Ans NpUroTOBNEHNs! AenvKaTHbIX MPOZYKTOB (Hanpumep,
KOHAMTEPCKas Bbineyka 13 APOXKEBOro TECTA).

“Fams Mporpamma MACTEPU3ALIUA

OTOT pexxvM pekomeHayeTcs Ans pyKToB, OBOLLEI U T.1.

Hebonblume BaHkn yCTaHaABNMBAOTCS HA 2 YPOBHSI (Ha NPOTUBEHb Ha 1-OM
YPOBHE W Ha peLueTky Ha 3-eM ypoBHe). [laitTe BaHkaM OCTbITb BHYTPU
LyX0BKM. BaHki nomeLLatoTes B AyxoBKy 6e3 NpeaBapuTeNbHOMO Harpesa.

=i
$ Mporpammel HU3KAA TEMMEPATYPA ANA MACA/PbIBbI/

OBOLLEEM

[laHHbI TMN NPUrOTOBNEHNS, YXEe MHOrO NET MCNONb3yeMbli

npocheccvoHanbHbIMM NOBapamMM, 3aKMYAETCS B NPUOTOBNEHIM MPOLYKTOB

(msica,pblObl, (hpYKTOB, OBOLLEN) MU O4EHb HU3KOW Temnepatype (85,

95 1 110 °C), yto 0becneumnBaeT naearnbHbIA PesynsTat, MakcuManbHo

Moa4EPKMBAIOLLIMA BKYC Brtoaa.

[MpenmyLLEeCTBa Takoro pexiMa AOBOMBHO 3HAUUTEMbHBI:

*  TaK KaK TemnepaTtypa MpuroTOBNEHUS O4EHb HU3kas (0BBbIMHO Huke
TEMNEepaTypbl UCNapeHus), UCNApPEHe COKOB OT Xapku 3HAYUTEMNbHO
COKpalLL@eTCs, 4TO NpuaaeT briody 0COBYI0 HEXHOCTD;

*  NpW NPUFOTOBMEHUM MSICA, BOMOKHA MbILLL, MEHbLLE COKpALLAKTCS No
CPaBHEHMIO C MPUTOTOBIIEHINEM B KITACCUYECKOM pexiume. B pesynsrate
MSICO nony4aeTcs Goree HeXHbIM W He HyXOAeTcs B BblOEpKKe nocne
npuroToBneHus. MoapymMsiHWBaHWe Msica MPOM3BOAWTCS Nepes ero
noMeLLEeH1eM B yXOBOW LUKad.

lpurotoBneHne nNpu HU3KOWU Temnepatype B Bakyyme, yxe 30 net

NPaKTUKYHOLLiEeCH CaMbIMU M3BECTHBIMM LLedh-NOBapamMm, NPeACTaBnseT

MHOTOYMCIEHHbIE MPenMyLLECTBa:

*  [aCTPOHOMUYECKME: 3aKIOYAETCS B KOHLIEHTPALMM CeLuiA, COXpaHss
NPy 3TOM BKYCOBbLIE KA4eCTBa NPoAyKTa, AeMnast ero MArkvuM u HEXHbIM.

*  TWUNMEHMYeckve: Tak kak cobniogaloTca NpaBuna rmrieHbl, JaHHbIA Tvn
MPUrOTOBNEHNS! NPEAOXPAHSIET NPOAYKTLI OT BPEAHOTO BO3LENCTBUS
kucnopoga v obecnevmnsaet 6onee AnNUTENbHbIA CPOK FOBHOCTY FOTOBOTO
NPOLYKTa B XONOAMITBHUKE.

*  npakThyeckve: bnarogaps Gornee AnUTENLHOMY CPOKY XPaHEHUS MOXHO
TOTOBUTb NPOAYKTLI B MPOK.

¢ METUYECKVE: TaKOM PEXVM MPUrOTOBEHNS OTPaHUYNBAET UCMONb30BaHMe
JKMPOB, 3a C4ET Yero Brikozia Nony4atoTCs NETKUMM W NErkoyCBauBaeMbIMu.

¢ 9KOHOMMYHbIE: 3HAUMTEMNBHO COKPALLIAET YChIXaHWe NPOLYKTOB.
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[insi npuMeHeHs! 3TON TEXHUKW HEOOXOAMMO UMETb BaKyyMHbIA annapat
W cneumanbHble naketsl. CTPOro crnepyiTe MHCTPYKUMSM MO BaKyyMHO
yNakoBKe MULLEBbLIX NPOLYKTOB. TeXHWKa MPUrOTOBNEHUS B Bakyyme
NO3BONSIET TakKe XpaHuTb Chipble MPOAYKTbI (DPYKTLI, OBOLLMK T.4.) U yxe
MPUrOTOBEHHBIE (TPAAMLIMOHHBIM CIOCOBOM).

# Mporpamma PASMOPAXXUBAHWUE
BeHTunsTop, pacnonoXeHHbIA C3aau LyXOBKW, MPOM3BOAMT LIMPKYNALVIO
BO30yXa KOMHATHOM TeMnepaTypbl BOKPYr NPUroTaBnMBaEMoro MpofyKTa.
OTa hyHKLMS MCNIOMNb3yeTCs 45 PA3MOPaXmBaHns NH0OLIX MPOAYKTOB, 1 B
0COBEHHOCTM NSt pa3MOpaXBaHIs! [LENUKATHBIX MPOAYKTOB, He TpebyroLLuX
Tenrna, Takux kak: TOPTOB-MOPOXEHOE, MPOXHBIX C KDEMOM MM CO CIIMBKaMMU,
(DPYKTOBLIX TOPTOB.

Mporpamma ECO

3anHuit HarpeBaTenbHbIi AMEMEHT BKIHOYEH, U BEHTUNATOP HauMHaET
pabortatb, 0becneumsas nNnasHOE U paBHOMEPHOE HarpeBaHue BHYTPM NeYn.
OTa nporpamma UCcrnonb3yeTcs 4ns MESMEHHOTO MPUTOTOBNEHNS NPOAYKTOB
noboro Buaa npu Temneparype o 200°C; faHHas nporpamma Takke
NOAXOAUT AN pasorpesa NpOAYKTOB W AMs 3aBepLUEHUN mpouecca
NPUrOTOBEHMS.

Ora nporpamma 0cobeHHO MPUroaHa st MEAIEHHOTO MPUTOTOBMEHNS MsICa W
pbiBbl, TaK kak MSICO CTaHOBUTCS Bonee MSArkiM, U 0BecreqnBaeTcs SKOHOMUS
AMNeKTPO3Hepru. [ins NoBbILLEHNS SHeproaeKTUBHOCTH, KOrda u3nenve
BKITHOYEHO, CBETOBOW WHOMKATOP FOpUT TOMbKO B TeveHne 30 cekyHd; ans

BKIKO4EHMA CBETOBOrO NHAMKATOPa HaXMUTE KHOMKY Ry

ﬂporpaMMbl NpUroToBrieHMA B aBTOMaTU4eCKOM pexume
! Temnepatypa 1 NpoAOCMKMTENLHOCTL NPUTOTOBNEHUA 3a4al0TCA
asToMariiecky cuctemoit C.0.P® (OnTumanbHoe 3anporpaMM1MpoBaHHOe
NPUroTOBNEHKe), 4TO aBTOMATUYECKMN FrapaHTUPYET aeanbHbI pesynsrat
NpUroTOBNEHMS. [TPUTOTOBNEHNE aBTOMATUYECKM 3aBEPLUAETCS, U [1yXOBOA
LKkad BKMKOYAET 3BYKOBOW CUrHas, O3HavarLui, 4to Onogo rotoso.
MpuroToBREHNE MOXET ObITb HAYATO B XONOAHOM WITW B rOPAYen [y XOBKe.
Mo3HO nepcoHann31poBaTh NPOJOIMKATENBHOCTL MPUTOTOBIEHNS COTMAcHo
Bawumm nnyHbIM BKycaM, M3MeHsS ee Ha +5/20 MUHYT B 3aBMCMMOCTM OT
BblOpaHHOI NporpaMMi.

Mocne Hayana NPUroTOBNEHUS TaKKe MOXHO M3MEHUTb ero
NPOJOMKNTENBHOCTL. ECnn nameHeHne npous3soguTcs 4o 3anycka
nporpammbl, OHO COXPaHSIETCS B MaMATM W BHOBb MOKA3bIBAETCA Mpy
MOCNeaYHOLLIEM CTONb30BaHMI 3TON NpOrpamMMmbl. ECrv Temneparypa BHyTpu
[JYXOBKI BbILLIE TEMMEPATYPbI, yKasaHHOI Lns BbIOPaHHON NporpamMmbl, Ha
avecnnee nokasbiaetcst Haanues “CITALLKOM FOPAYAA JYXOBKA®, n
HayaTb NPUrOTOBNEHWE HEBO3MOXKHO; NOACKAATH OXMAKIEHUS AYXOBKU.
Ha gucnnee cumeon BbIGpaHHO NporpaMMbl CMEHSIETCS CYMBOJIOM,
PEKOMEHAYHOLLIMM HYXHbIA YPOBEH.

!B Hauarne (ha3bl Ha4ana npuroToBrEHNS AyXOBOIA LKA BKIHOYAET 3BYKOBOM
curHan.

! He oTkpbiBaifTe ABEPLIY AYXOBKW BO N3GEXaHe U3MeHeHs TemnepaTypbl
11 NPOAOMKUTENBHOCTY MPUTOTOBNIEHNS.

@ Mporpamma XIEB

Ota nporpamma npeaHasHayeHa Ans Bbineyky xneba. ns ontumanbHoro

pesynbTata pekOMEHLyeM CTPOro CMefoBaTh MPUBEAEHHBIM HUXE

VHCTPYKLNSIM:

+ cobniogalite pewenT;

¢ MaKCUManbHbIN BEC Ha NPOTUBEHD;

* He 3abbiBaiiTe HanuTb 50rp (0,5 An) xonogHOM BoAbI B NPOTUBEHB,
YCTaHOBNEHHbII Ha 5-OM YPOBHe;

¢ paccToiika TecTa OCYLLECTBMISIETCA NPU KOMHATHOM TemnepaTtype B
Teyenme 1 - 1,5 yaca B 3aBMCUMOCTM OT TEMNEPATYPbI B MOMELLEHNM,
BMNOTb 0 YBENW4eHus obbema TecTa BABOe.

Peuent XJEBA:
1 npotuBeHb Makc. Ha 1000 rp, HUKHWUIA YPOBEHD
2 npoTueeHs Makc. Ha 1000 rp, HUXHWIA 1 CPERHUA YPOBHI

Peuent Ha 1000 rp. Tecta: 600 rp. myku, 360 rp. Bogel, 11 rp. conm, 25 rp.

CBEXMX APONOKEN (N 2 MaKeTIKa CyXMX APOXOKet)

MpuroToeneHve:

+  CwmelLuaite B BOMbLLOII MIUCKE MYKY C COMbHO.

+ Passeante gpoxcku B Tennon Boge (npumepHo 35°C).

+  CpenaifTe B LIEHTPE MyKM NYHKY.

* HareliTe B NyHKy pa3sefeHHbIE B BOAE SPONOKN.

+ 3amecute B TeyeHwe 10 MMHYT OOHOPOAHOE, ANACTUYHOE TECTO, HE
npununatoLLee K pykam.

+ CchopmupyiiTe 13 TecTa LLap, MOMECTUTE €r0 B MICKY W HaKpOWTE ero
MPO3paYHoIi KyXOHHON MNEHKON BO U3bexaHue 3acbixaHis NOBEPXHOCTY
TecTa. oMecTTe MUCKY C TECTOM Ha PaccToliky B AyXOBOW LiKad),
BKITKO4VB py4Hoi pexum PACCTOVKA 1 aaitte eMy NOHATLCS MPUMEPHO
B TeyeHwe 1 yaca (TECTO [OMKHO YBENMUMTLCS BOBOE B 0ObEME).

+ PasgenuTe nogolueaLLee TeCTo Ha YacTu.

+ Pasnoxure Bynkv Ha NpoTUBEHE Ha nucTe Bymaru 4ns AyXOBKU.

+  [locbinsre Bymkv MyKoiA.

+ Cpenaitte cBepxy bynok Hagpesbl.

+  BaHk1 nomeLLatoTcs B fyxoBky 6e3 NpeasapuUTensHOMO Harpesa.

*  Bknioumnte npuroToeneHne @ XJIEB
+ [0 3aBepLUEHI BbIMEYKN BbINOKMTE FOTOBbIE ByNKi Ha PELLIETKY BOTb
[0 VX MOMHOTO OXMaXaeHNs.

Eij Mporpamma FOBAOWHA/TENATUHA/BAPAHUHA

OTa nporpamma npegHasHaveHa 4is NpUroToBEHNS TENSTUHbI, FOBSAMHbI,
1 6apaHuHbI. Msico nomeLLaeTcs B AyxoBKy 663 npeaBapuUTensHOMO Harpesa.
Tewm He meHee Bbl MoxeTe pasorpeTb AyXOBKY nepes NOMeLLEeHNeM B Hee
msica. B Hekotopbix peximax XKAPKOE moxHo BbiGpaTh xernaemyto CTeneHb
TOTOBHOCTM:

1. HaxmuTe Ha cumson @ v
2.PykosTkoit Bbibepute “XOPOLLO MPOXAPEHHOE”, “CPEOHEN
FOTOBHOCTW" 1 “C KPOBBIO™;

N
3. BHOBb HaXMUTE Ha CUMBOM \<.

E.!i:l Mporpamma CBUHUHA

OTa nporpamMma npefHasHaveHa A1s NPUrOTOBMEHMS CBUHWHBI. Msico
rnomeLLaeTcs B AyXoBky 6e3 npeasapuTenbHoro Harpesa. TeM He MeHee Bbl
MOXETe pasorpeTb AyXOBKY Nepe NOMELLEHVEM B Hee Msica.

@ Mporpamma KYPULIA

JTOT PeXIM uaearneH 45 NPUrOTOBNEHUS KyPSITUHI (LIEMMKOM Ui Kyckamm).
Kypuua nomelaetcs B fyxoBky 6e3 npensapuTensHOro Harpesa. Tem He
MeHee Bbl MoxeTe pa3orpeTb AyX0BKY Nepes NOMELLEHVEM B Hee NPoAyKTa.

E:ﬂ Mporpamma PbIBHOE ®UIE
OTOT peXXMM MOAXOAWT M5 MPUTOTOBMEHNS PbIBHONO (Ine MarblX U CPELHINX
pa3mepoB. Pbiba nomelLaetcs B AyxoBky 6e3 npeBapuTernsHOMO Harpesa.
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@ Mporpamma PbIBA B ®OIbI'E

Vcnonb3yiiTe STOT PEXVM A4S NPUIOTORNEHNS PbIObI LIENMKOM MaKCUMarbHbIM
BecoM 1kr. Pbiby B choribre MOXHO MOMECTUTb NPAMO Ha NpoTuBeHb. Poiba
MoMeLLaeTCs B [yX0BKy 6€3 NpeaBapuTensHOrO Harpesa.

@ Mporpamma NUPOT

[laHHbIi pEXXVM MaearnbHO NOAXoauT ANst oObIX PELIENTOB NECOYHbIX TOPTOB
(0Bb14HO TpEByHOLLMX XOPOLLIErO NPpOMEeKaHis CHI3Y). Bbineyka nomeLLaeTcs
B Ayx0BKy Oe3 npenBapuTenbHOrO Harpesa. Tem He MeHee Bbl Moxere
pa3orpeThb yXOBKY Nepes NOMELLEHUEM B HEE BbINEYKU.

@] Mporpamma MUPOI" U3 MECOYHOIO TECTA

OTOT pexuM WaeanbHO NOAXOANT ANs BCEX PELEnTOB NECOYHOro TecTa
(0BbluHO Ge3 1CrOnb3oBaHNS SULL) UMK ANS TOPTOB C XKUAKOM UMK O4YeHb
MSITKOM HA4MHKOM. Bbineuka nomeLLiaeTcs B AyX0BKY 663 NpeaBapuTenbHON
Harpesa. Tem He MeHee Bbl MOXeTe pasorpeTb AyXOBKY nepes NOMELLEHNEM
B Hee npoaykTa.

@ Mporpamma BPUOLLb (kpyaccaH)

OTOT pexuM UaeanbHO NOAXOAUT ANS BbINEYKW KOHOUTEPCKUX M3OEnuil
N3 OpOXKEBOro Tecta. Beineuka nomewjaetcs B AyxoBky 6e3 ee
npenBapuUTENLHOO HarpeBa, HO Bhl Takke MOXeETe pasorpeTb AyX0BKy nepes
MOMELLIEHNEM B HEE BbINEYKM.

@ Mporpamma KEKC

atot pexum maoeanbHO NOAXOAUT ANA BCeX peuenTtoB C pobaBneHnem
XUMWNYECKMX npo>|<>|<e17|. Beineyka nomewjaetcs B AYXOBKY 6es
NpeaABapuUTeNbHOro Harpesa. TeM He MeHee Bl MoxeTe pasorpeTb AyXOBKY
nepen noMeLLeHnem B Hee BbINeYKn.

@ Mporpamma KOHOUTEPCKAA BbIMEYKA

OTa nporpamma ugeansbHO NOAXOAMUT ANs BbINEYKM TOPTOB 13 APOMCKEBOIO,
HEOPOMCKEBOrO TecTa W 6UCKBUTOB. V3aenns NomeLLaioTcst B XONOAHYH0
ByX0BKy. TeM He MeHee Bbl MoxeTe pasorpeThb AyXxoBKy nepes NoMeLLeHrem
B HEe BbiMeYkM.

@ Mporpamma MAJIbA

OTOT pexum CreunanbHo NpeaHasHayeH ANns NPUroTOBMEHNS Nadnby

NPOCTbIM 1 BLICTPEIM CIOCOBOM, TaK kak BCE MHrPEAUEHTbI MOMELLAIoTCS B

ByX0BKy 6€e3 npeBapuTensHONO Harpesa. [ins onTUMankHoro pesynsrata

pexoMeHayeM CTPoro criefoBaTh NPUBELEHHBIM HXE UHCTPYKLMAM:

* Vicnonb3yembiii puc LOmKeH BbiTb TAKOro T1Na, KOTOPbIA He NpUNMNaeT
k nocyge: 06bl4HO MCMONL3YETCH PUC L1 PUCOBLIX CanaToB Unu
aMepUKaHCKMIA.

+ [lyxoka He BomkHa ObITb HAarpeTom.

*  YcTaHoBuTe:

- rnyGoKMIA NPOTUBEHB Ha 1-bii YPOBEHb (ECTIM OH MMEETCS B Ka4eCTBe
aKceccyapa) Unm YCTaHoBUTE Ha 1-biil YPOBEHb PELLETKY 1 NOMECTUTe
Ha Hee oToK pasmepoM npuMepHo 35x30x5 CM B BbICOTEI

- NPOTMBEHb Ha 3-Wi1 YPOBEH.

- peLLeTKy Ha 5-bIi ypoBeHb.

PeuenT Ha 8 yenoBek:

Brny6okuii npotmBeHb

* 1 MenKo nopesaHHyto fyKoBMLlY

500 rp. puca

500 rp MOPOXEHbIX MOPENPOAYKTOB (MMLLEHHBIE KPEBETKM, MMM
MOPCKIe YepeHK Be3 pakoBIH, karibMapbl, Mope3aHHbIE KonbLiaM1 M T..)

* 2 NPUrOPLUHI MOPOXXEHOTO 3eMEHOTO ropOLLKa

* 1/4 xry4ero nepLia, NOpe3aHHOro Ha KyCo4KM

M Hotpoint
ARISTON

¢+ Yopuco (konbaca ¢ MpsHOCTAMM W KPaCHbIM NEPLIEM), NOpe3aHHas Ha
NOMTUKM

+  CronoBas noxka pblbHOro GynbOHHOMO NOpOLLKa

* 1 [o3a WwadpaHa B NOpoLLKe

« 700 mnBogpl

3akpoliTe NpoTMBEHb POMLIOA.

Ha npotuBeHb

* 8 nopuui chune Tpecku

¢ 8 (n16) YMLLEHHbIX KPEBETOK (MM HOPBEXCKUX OMapOB)

¢ 8 MMaUM C pakoBUHAMM A5 YKpaLLEHWS!

3akpoliTe npoTBEHb POMBION.

B noTok, ycTaHOBNEHHbI Ha peLeTky

*  6-8 KypuHbIX OKOPOYKOB, NPUMPABMEHHBIX CMIELMAMW NS Na3mnbu 1
MOMMTBIX ONMBKOBLIM MaCoM.

Mo 3aBepLUEHNM MPUFOTOBMEHNS MONUTL HEPathMHUPOBAHHBIM ONMBKOBM

Macrom.

E] Mporpavmma NJ1I0B

Vcnonb3yiiTe 3Ty (yHKUMIO Anst NPUIOTOBNEHMS puca. [ins onTUMaribHor

pesynbrata PekoOMeHyeM CTPOro CrnefoBaTb NPUBELEHHBIM HUXKE

VHCTPYKLMAM:

* Vcnonb3yembiii puc SOMmKeH BbiTb TaKoro T1na, KOTOPbIA He MpUnMnaeT
k nocyge: 0Obl4HO MCMONb3YETCH PUC NSt PUCOBLIX CanaToB Unu
aMepyKaHCKMiA.

+[lyxoBka He BOMmKHa ObITb HArpeTon.

*  myBoKWI NPOTMBEHb Ha 2-0 YPOBEHb (ECIIN OH UMEETCS B Ka4ecTBe
aKceccyapa) Unu yCTaHoBUTE Ha 2-Oi YPOBEHb PELLETKY U NOMeCTUTe
Ha Hee NOToK pasmepom npumepHo 35x30x5 cM B BLICOTHI

PeuenT Ha 4-6 yenoBek:

500 rp. puca

¢ 7mn Bogbl unm BynsoHa

[MomecTtute cyxon puc B ryOOKMA NPOTUBEHD U 3aNeiTe ero XUGKOCTbH).
3akpoliTe NpoTBEHb POMBIOA.

= Mporpamma AOTYPT
BkrtouatoTcs Kpyrmbiii HarpeBaTenbHbIie 3NEMEHT 1 TOMbKO B MpoLiecce
Harpesa - BeHTUnaTop. Temneparypa 50°C sBNseTCA ONTUMansHON ans
MPUrOTOBNEHMS MOTypTa.

BasoBbii peuent gna npurotoBneHus 1 nutpa iorypra: 1 nuTp

LenbHOro nactepusoBaHHoro monoka YBT, 1 6aHouka Hecnagkoro

TBOpOra

lMpuroToBneHue:

+  [loBeqyTe MOMOKO A0 KMMEHWS B CTarbHOM KacTprore.

*  Ynanute ¢ NOBEPXHOCTY XMPHBIA CION 1 OXTTaAUTE MOMOKO.

¢ TwarenbHo cMeLlaliTe 3-4 CT. OXKW MOMOKa C TBOPOTOM.

* BreiTe cMecb B 0CTanbHOE MOMOKO M TLATENBHO NEpeMeLLaiTe.

¢ Haneiite Monoko B 6aHKO4KM C repMETUYHON KPbILLKOA.

+ TMomecTuTe BaHOUKM HA MPOTMBEHb Ha 2-01 YPOBEHb.

+ [lo 3aBepLueHn NomecTuTe BaHOUKM B XONOAUIBHIK MPUMEPHO Ha 12
4acoB. XpaHUTb AOTYPT B XONOAMIbHIKE He 60Mbe OHOM Heaenu.

+  Pevient MOXHO M3MeHNTb Mo Batuemy Bkycy.
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MporpamMupoBaHKe NPUrOTOBMEHNUA
! 3aI'IpOFpaMMMpOBaTb NPUroToBNEHNE MOXHO TONbKO nocne Bbl60pa
MporpaMmbI MPUTOTOBNEHNS.

MporpamMmupoBaHne NPOSOMKUTENEHOCTM

1. Haxxmwre Ha cnmeon o2 :
2. MoBepHNTe PYKOSTKY ANS HACTPOWKM NPOAOKMTENLHOCTH; ECNN
PYKOSITKA OCTAETCS B TAKOM MOMOXEHNM, Lidhpbl CMEHSIOTCS ObiCTpee ans
obreryeHms HaCTpoIiki. Ha ancnnee rpachmuecki NokasbIBaeTes U3MeHeHne
MPOAOXUTENBHOCTY MO LUKAne.

3. 3apaB HYXHYIO MPOAOIMKUTENbHOCTb, BHOBb HaXXMUTE Ha CMMBON G\
. Ha gucnnee rpa(bwqecm NoKa3blBaeTCA no LKane npoaomK1TeNbHOCTU
VIHdJOpMaLJ,VIFI 0 TeKyLlem BpeMeHW, 0 NPOAOCIMKATENBHOCTU 1 O BPEMEHU
OKOHYaHmA NPUrotToBneHns.

4. HaxmuTe Ha cuMBon NSt HAYana NPUroTORMEHMNS.

5. Ha gucnnee nokasbiBaeTcs OCTaloLLEECs BPEMS, 3aronHsioLee LwKany

MPOZOMKUTENBHOCTH.

6. Mo 3aBepLUEHUN MPUTOTOBMEHNS Ha AUCTINIEE MOKa3bIBAETCS HAAMMCH

‘KOHEL, NMPUTOTOBNEHUA", n pasnaetcs 3ByKOBOW CurHar.

+ [Tpumep: B 9:00 BbI 3343€TE NPUTOTOBNEHIE, Ha KOTOPOE NOTPEdyeTCS 1
yac 15 muHyT. MpuroToBneHne asTomaTyeckn 3aeplumtcs B 10:15.

HES

MHankaTop Bpems Bpems
TeKyLlero OKOHYaHus NPUroTOBMEHUSI
BpEMeHn NpUroToBREeHUs
LWkana
NPOAOIKUTENBHOCTH

MporpammupoBaHne NPUFOTOBNEHMS C OTIIOKEHHbLIM 3anyCKOM
! HacTponTb OKOHYaHVe MPUIOTOBEHNS MOXHO TOMbKO MOCTE HACTPOMKNA
NPOLOSMKUATENBHOCTY MPUTOTOBNEHMS.

1 [Ins oNTMMAbHOTO MCTIOMNb30BaHMS MPOrpaMMbI C OTIIOXEHHBIM 3amMyCKOM
HeobX0AMMO, 4TOObI Yackl BbINK HACTPOEHBI NPABUMLHO.

1. BbinonHuTe onepauun ¢ nyHkTa 1 no NyHKT 3, B KOTOPbIX OMUCHIBAETCA
MOPSLOK HACTPOIKA MPOLOMKUTENBHOCTHY;

2. Haxmute 2 pasa Ha cumBon @ MUraeT Bpems OKOHYaHus
NPUrOTOBIEHMS;

3. ToBepHUTE PYKOATKY Arst HACTPOKI BPEMEH! OKOHYaHS NPUTOTOBEHNS;
€CINN PYKOSITKA OCTAETCS B TAKOM NOMOKEHUH, Lcppbl CMEHstoTes BbiCTpee
ans obrneryeHns HacTpoliku. Ha gucnnee rpaduyeckn nokasbieaetcs
M3MEHEHe Ha4ana OTTIOXEHHOrO NMPUTOTOBMEHMS MO LUKane.

4. BbicTaBuB ap\moe BPEMS 3aBEPLUEHNS NPUFOTOBNEHNS, BHOBb HAXMMTE

Ha cumeon =¥, Ha pucnnee rpauyeckn nokasblBaeTcs no Lkane
NPOJOMKMTENBHOCTA MH(OPMALIMS O TEKYLLEM BPEMEHU, O BPEMEHM,
OCTalLLeMCs [0 Hayana npuUroToBNEHWUS U O BPEMEHW OKOHYaHWS
NPUrOTOBEHMS.

5. Haxmure Ha cumson ANs Havarna nporpamMMbl.

6. Ha gucnnee nokasbiBaetcst Haanuck “HAYANA OTNOXEHHOIO
NMPUFOTOBNEHUA", n ocTatoweecs Bpemsi, yObiBalOLWEE Ha LKane
OTNOXEHHOTO Hayara NpUroToBMEHMS.

7. Tocrie Hayana NpUroTOBMEHNS Ha ANCTINIEE NOKA3bIBAETCS OCTAtOLLEECs
BPEMSI 10 BO3PACTAIOLLEH Ha LUKare NPOSOMKMTENHOCTH.

8. Mo ncTedeHmn 3aaaHHOTO BPEMEHN Ha AUCTINEE NMOKa3sbIBAETCS HAAMMCh
‘TIPUIOTOBJIEHWE 3ABEPLLEHO", v pa3naeTcs 3ByKOBOI CirHan.

+ [pumep: B 9.00 BbI NporpamMmupyeTe NPUrOTOBMNEHWE, HA KOTOPOE
notpebyetcs 1 yac 15 munyT, 1 Bpems 12:30, Korga NPUrOTOBMNEHNS!
[OIMKHO 3aBepLuMTHCA. Mporpamma aBToMaTyeckm 3anyckaetcs B 11:15.

WHpvikaTop Bpems okoH4aHus | MpogormkutensHOCTb
TeKyLLero NPUroTOBNEHMUS MPUroTOBMEHUS
BpPEMEHN
LLikana
OTNOXEHHOTO 3anycka

[ns oTMeHb! nporpaMMnpPoBaHUA HaXXmMUTe Ha CUMBOI .

I'Ipalcmqecxue COBETbl N0 NPUroToBNEeHUI0

! B pexuime BEHTUIMPYEMOTO MPUrOTOBNEHNS HE UCTIONb3yiATe 1-bilt 1 5-bIi
YPOBHW: OHW MOLBEPraloTCsA NPSMOMY BO3LENCTBMIO FOPAYEro BO3ayxa,
KOTOPbII MOXET CXeub AenMKaTHbIe MPOaYKTbl.

Mpu ncnonsaosanim BAPBEKKO 1 MPATWH, ocoberHo ¢ dhyHKumen BepTena,
MOMECTUTE NPOTUBEHb Ha 1-bilh YpOBEHb ANIst COOPA KAKOCTEN, BbIENAEMOr0
Mpy KapKe (COK uunm xup).

MHOIYPOBHEBOE MPUMOTOBNEHME

* Wcnonbaytotes 2-0 1 4-biit YPOBHM, Ha 2-01 NOMELLAKTCS NPOLYKThI,
TpebytoLume 6onee MHTEHCMBHOTO Xapa.

¢ YCTaHOBMTE NPOUTBEHD CHI3Y, @ PELLETKY CBEPXY.

BAPBEKIO

* YCTaHOBYTE PELLETKY Ha YPOBEHb 3 Ui 4, NOMECTUTE NPOAYKThI B LIEHTP
PELLETKM.

+ PexomeHayeTcs 3az1aTb MakcuMarbHyto Temnepartypy. He Gecriokoitrecs,
€CI1 BEPXHYIA ANEMEHT HE OCTAETCS MOCTOSHHO BKITKOYEHHBIM: €10 paboTa
YMPaBnsieTcs TepMOCTaToM.

MMLILA

*  Mcnonb3yiTe NPOTMBEHDb 13 NErKOrO amoMUHS, YCTaHaBMMBas €ro Ha
MpUnaratoLLytocs peLLeTky.
Mpn 1cnonb3oBaHMM NPOTUBEHS BPEMS BbINEYKN YAMMHAETCS, YTO
3aTPYAHSIET MOMYYEHINe XPYCTALLEH N LLbI.

+ B cnyyae Bbineykn nuuubl ¢ 06MIBHOA HAYMHKOM PEKOMEHaYeTCS
MONOXMTb Ha MULILY CbIP MOLILIapenia B CepeanHe BbiNeYku.
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ARISTON
Tabnuua npurotoBneHus
Mporpammbi MpoaykTbl Bec PacnonoxeHue MpensapuTenbHbIi [PekomeHayemasi MpopomxuT-Tb
(xr) YPOBHen HarpeB Temnepartypa |NpUroToBneHus
(°C) (MUHYTBI)
Py‘-IHOﬁ pexum CTaHOapTHble BblABWXHbIE
HanpaBensawLwue| Hanpaensowue
OpHoBpeMeHHoe |Muuua (Ha 2-X ypoBHSIX) 2n4 1m3 pa 210-220 20-25
nNpuUroToBneHne MecoyHbIN TOPT Ha 2-X YPOBHSX/TOPTbI HA 2-X YPOBHSIX 2n4 1mn3 na 180 30-35
BUCKBUT (Ha 2-yX YPOBHSIX) 2n4 1m3 na 160-170 20-25
Ha HEeCKONbKUX
OBHSIX * YKapeHas Kypuua ¢ KapTOLLKOW 1+1 1n2/3 1m3 na 200-210 65-75
yp BapaHuHa 1 2 1 na 190-200 45-50
CkymBpust 1 1 nnm 2 1 na 180 30-35
NasaHbs 1 2 1 na 180-190 35-40
JKnepbl Ha 3-X YPOBHSIX 1n3nbd 1Tu2n4 na 190 20-25
IMeyeHbe Ha 3-X YPOBHSIX 1mM3ub 1m2un4 na 180 10-20
MeyeHbs U3 CFIOEHOTO TECTA C CbIPOM Ha 2-yX YPOBHSIX 2n4 1n3 ha 210 20-25
Hecnagve TopTsi 1n3 113 aa 190-200 20-30
Mpunb* Ckymb6pus 1 4 3 HeT 300 10-20
Kambana u kapakaTuubl 0,7 4 3 HeT 300 10-15
Kanbmapbl 1 KpeBETKM Ha Luamnypax 0,7 4 3 HeT 300 10-15
dune Tpecku 0,7 4 3 HeT 300 10-15
OBowwu-rpunb 0,5 3 vnu 4 2um 3 HeT 300 15-20
Tenauui 6udLutekc 0,8 4 3 HeT 300 10-20
XapeHble kon6acku 0,7 4 3 HeT 300 10-20
TamByprep 4 urm 5 4 3 HeT 300 10-12
bapLLMpOBaHBLIN ropsuMil GyTepBpOT (Ui OBKapeHHbI xne6) | 4 uv 6 4 3 HeT 300 3-5
Kypuua Ha BepTene (ecrnv umeeTcst) 1 - - HeT 300 70-80
ArHeHok Ha BepTene (ecnu umeercs) 1 - - Het 300 70-80
3anekaHka* Kypuua-rpune 1,5 2 2 HeT 210 55-60
Kapakatuubl 1 2 2 HeT 200 30-35
Kypuua Ha BepTene (ecnu umeetcst) 1,5 - - HeT 210 70-80
YTka Ha BepTene (ecnu umeercs) 1,5 - - HeT 210 60-70
YKapkoe 13 TeNSTUHbI U TOBAAUHBI 1 2 2 HeT 210 60-75
YKapkoe 13 CBUHWHBI 1 2 2 HeT 210 70-80
BapaHuHa 1 2 2 HeT 210 40-45
Monydabpukatbl* | Xapkoe (6ernoe nnm kpacHoe MACo) 1 2 2 HeT 200 50-75
Pbi6a* Oopapa 0,7 2 2 na 180 20-25
Pbi6Hoe cune 1 2 2 na 170 12-15
NaBpak ¢ kapTodenem 05+0,5 2 2 na 190 60
Muuyua* Muuua 0,5 2 1 na 210-220 15-20
Nenewwkn 0,5 2 1 na 190-200 20-25
Pacctonka* Paccroika aposxokesoro Tecta (6yrnouku, xneo, 2 2 HeT 40
TOPTbI, KpyaccaHbl 1 T.4.)
MacTepusauma* |PpykTbl, 0BOWM 1 T.0. 2 2 na 110
Huskan Msco 2 1 HeT 75 90-180
Temnepartypa* Pbiba 2 1 HeT 85 90-180
OBoLyu 2 1 HeT 110 90-180
PasmopaxuBaHue* | Bce MopoxeHHble NpoayKTb

* YkazaHHasi NPOAOIKNTENTIbHOCTE NPUIrOTOBSIEHUA CNY>XUT TOJNBKO B Ka4eCTBe npumMepa n Moxet ObITb U3MEHEHA B COOTBETCTBUM C Bawimu nuyHbIMu
npegnoyTeHuamu. Bpems pasorpeBaHusi 4yXOBKU SIBNSETCSH (PUKCMPOBaAHHBIM U HE MOXET ObiTb UBMEHEHO BPYYHYHO.
Py4Hy

! Nporpamma ECO: 31a nporpamma mcnonb3yeTcs Anst MeAneHHOro NPUroToBEeHUst NPoAyKToB no6oro Buaa npu temnepatype Ao 200°C;
[aHHas nporpamMma Takxke noAxoauT Ans pa3orpesa NPoAyKTOB W Ans 3aBepLUEeHUM NpoLiecca NPUroToBEeHUs.
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| L]
Tabnuua npuroroBneHus
Mporpammeli MpoAaykThbl Bec PacnonoxeHue MpenBapuTenbHbLIN
(kr) ypOBHeNn HarpeB
ABTOMaTU4YeCKUE peXUMbI** CTaHaapTHbie | BbIABIDKHLIE
HanpaensoLLMe Hanpasnsowme
Xne6*** Xneb (cm. peuenT) 1 2 v 3 2 HeT
NoBsigMHa >Kapkoe n3 roBsaguHbl 1-1,5 2 vnin 3 2 HeT
TensatuHa Yapkoe 13 TensiTuHbI 1-1,5 2 v 3 2 HeT
BapaHuHa BapaHbsi Hora 1-1,5 2 vnm 3 2 HeT
CBUHMHA XKapkoe 13 cBUHMHbI 1,215 2 vm 3 2 HeT
Kypuua XapeHas kypuua 11,5 2vnm 3 2 HeT
PbIGHOE Tpecka 0,4-0,5 2vm 3 2 HeT
dune YepHa 0,4-0,5 2ummm 3 2 HeT
dopenb 0,4-0,5 2vin 3 2 HeT
Pbiba [Hopaga 0,4-0,5 2vnm 3 2 HeT
B cponbre |/laBpak 0,4-0,5 2 vnm 3 2 HeT
Mupor c Mupor ¢ HauYMHKoM 0,5 2vmm 3 2 HeT
Ha4YnHKOW
Mupor us ABNoYHbIN Npor 0,5 2unm 3 2 HeT
Cnapakue Bbineuka 13 Tecta ¢ paspbixnutenem 07 2 3 2 et
6ynoykn (6ynoukn, MMHAanLHoOE neYeHbe 1 T.1.)
Kekc Bbineyka 13 TecTa ¢ XMMUHYECKVIMM ApOoXoKkamm (Mpor 0.7 2w 3 2 et
«YeTblpe YeTBEPTUY», MPAaMOPHOE NEYEHLE 1 T.N.)
KoHngutepckas |KoHanTepckas Bbineyka 1 2 urm 3 2 HeT
BbiNneyka
Maanbsa Maanbs (cM. peuenT) 1-3-5 1-2-4 HeT
Mnos. Mno. (cm. peuenT) 0,5 2 1 HeT
Muuuepuna*  |MNuuubl C 04eHb TOHKUM TECTOM, 4 (kameHHas nnuTa
(Tecto ana xneba) ANS AnUUbI Ha
peLueTke)
WorypT Worypt 2 2 Aa

* (Tonbko Anst Mofenen, yKOMNIekToBaHHbIX KaMeHHOM NIMTOo Ans nuuUbl)
** MpoJomKUTENBHOCTb NPUrOTOBNEHUSI B aBTOMAaTUYECKOM pexumMe 3afaeTcs aBTomaTudecku. MNonb3oBaTtens MOXeT
M3MEHUTb 3HaYEHUs!, Ha4YnHas ¢
3afaHHOW NPOJOIKUTENBHOCTY.
*** Mo peuenty Hanente 50 rp (0,5 on) BoAbl B NPOTMBEHb, YCTAHOBIEHHbIV Ha 5-bIli YPOBEHb.
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[pesoCTOPOXHOCTU U peKoMeHAaLMUM

! WN3genue cnpoekTMpPOBaHO M M3rOTOBNEHO B COOTBETCTBUM C
MexayHapoaHbIMM HopMatusamu no 6esonacHoctu. Heobxogumo
BHMMATENbHO MPOYNTaTh HACTOSILUME NPEAYNPEXTEHNS, COCTaBMEHHbIE B
Liensix BaLLen 6e30MacHOCTM.

O6wwme TpeboBaHMA K Ge30NacHOCTH

+ [laHHOe u3pnenue npepHasHavaeTcs Ans HenpodeCcCUMOHaNbHOro
WCMONb30BaHS B JOMALLHIX YCIOBUSIX.

+ 3anpelLaercs ycTaHaBNMBaTb U3OENMe Ha ynuLe, Aaxe MO4 HABECOM,
TaK KaK BO3OECTBIE Ha HErO JOXAS M rpo3bl SBNSETCSA Ype3BblyaitHo
onacHbIM.

+ [Ing nepemeLLeHIs u3nenvs Beeraa bepuTech 3a creuvanbHble pyyKi,
pacrnomnoxeHHsle ¢ H0KOB Ayx0BOrO LLkadba.

¢ He npukacaliTech K M3OeNuio BNaXHbIMK pykamu, a Takke Haxodsich
BOCHKOM U C MOKPBIMI HOraMu.

* W3penue npeaHasHayeHo ANA NPUroTOBNEHMA MULLEBLIX
NPOAYKTOB, MOXET ObiTb UCMONb30BaHO TONLKO B3POCNbIMM
nULamMn B COOTBETCTBUW C MHCTPYKLUSAAMMU, NPUBEAEHHBIMU
B AaHHOM TeXHM4YecKoM pykoBopcTBe. Jllo6oe apyroe ero
ucnonb3oBaHMe (Hanpumep: OTOMNEHMe NOMELLIEHNs) cunTaeTcs
HeHagnexawum U criefoBaTeNibHO onacHbIM. MponsBoauTens
He HeceT OTBETCTBEHHOCTW 3a BO3MOXHbIN yliep®d, BbI3BaHHbINH
HeHagnexawyum, HenpaBUbHbLIM U Hepa3yMHbLIM UCTIONb30BaHUEM
uapenvs.

* B npouecce akcnnyatauuu u3genums HarpeBaTenbHble IeMeHTbI U
HeKOTOpbIe YacTy ABepLbI AYX0BOro Wkada CUNbHO HarpeBaloTCs.
Heo6xoanmMo NposiBRsTL OCTPOXKHOCTL BO M30€XaHNe KOHTAKTOB C
3TMMMU YaCTAIMM 1 He paspeLLaTb AeTAM NpubnmkaTbCcs K JyXOBKe.

+ Cnepure, 4to6bl CETEBbIE LUHYPLI APYUX OHITOBBIX ANEKTPONPMOOPOB He
np1Kacanmch K ropsiuiM YacTsiM IyXoBoro Lukadha.

* He 3aKpbiBaiiTe BEHTUNALMOHHBIE PELLETKA 1 OTBEPCTUS PacCemBaHus
Tenna.

+  Beputeck 3a pyuKy ABEpLIbI B LIEHTPE: C HOKOB OHA MOXET BbITb ropsiyet.

* Bcerna HageBaiTe KyXOHHbIE BapEXKM, KOFIa CTaBUTE UMK BbIHUMAETe
Ontoa n3 [yXoBKM.

* He nokpblBaiiTe AHO AyX0BOrO LKkada horbron.

* He xpaHuTe B yX0BOM LLKadpy BO3ropaeMble NPeAMETbI: NPK Cy4ainHoM
BKITIOYEHMN M3ENIs Takue MaTepuarbl MOryT 3aropeThCs.

+ Bcerga nposepsitTe, 4ToBbI perynaTopbl HAXOLWIMCh B ONOXEHWM “0”/“0”,
Korfia U3Lenue He WCTIonb3yeTcs.

*  He taHuTe 32 kabenb aNeKTPONUTaHS ANs OTCOEAMHEHMS BUNKW U30ENiS
13 CETEBOII PO3ETKM, BOIMUTECH 32 BUITKY PYKON.

+ [lepen Ha4yanoMm YACTKM UMM TEXHUYECKOrO OBCNYKMBAHWUS M3OEnUs
BCEAa OTCOEAVHSAITE LUTENCENbHYHO BUNKY 13 CETEBOIA PO3ETKM.

B cnyyae HencnpaBHOCTM KaTeropuyecku 3anpeLlaeTcs OTKpbIBaTh
BHYTPEHHIE MEXaHWU3Mbl U3AENUS C LEMbI0 X CaMOCTOSITENBHOIO
pemoHTa. Obpawaitecs B LieHTp CepsucHoro obenyxmsaHus (cm.
CepsucHoe obcryxmBaHue).

*He cTaBbTe npenmMeThl Ha OTKPbITY0 ABEPLIY AYXOBOTO LUKada.

* He paspeLuaitte getam urpatb ¢ ObITOBLIM AMEKTPONpUBOpOM.

+  3Kcnnyataums usgenvs nuuamu (Bkrkouast AeTeit) ¢ orpaHu4eHHbIMK
(U3M4ECKUMM, CEHCOPHBIMW UMM YMCTBEHHBIMI CMOCOBHOCTAMY,
HEeOMbITHBIMW NULAMM WUAK NINLAMU, HE3HAKOMBIMU C NpaBunamm
KCMyaTaLym AaHHOTO M3nenus, 3anpeLuaetcs 6e3 KOHTPOMS CO CTOPOHbI
nMua, OTBEYAKLLIETo 3a ux Be3onacHoCTb, unn 6e3 0by4eHns Npaunam
Monb30BaHKs U3nenvem.

* W3penue He paccuMTaHO Ha BNIKOYEHWE MOCPEACTBOM BHELIHEro
CUHXPOHWU3aTOpa UNM OTAENLHON CUCTEMbI AUCTAHLMOHHOTO
ynpaBneHus

M Hotpoint
ARISTON

Ytunuzaumsa

* YHUUTOXEHWe ynakoBOYHbIX MaTepuarnos: cobniogante MecTHble
HOpPMaTMBbI C LieMbio MOBTOPHOTO UCMONb30BAHUS YMaKOBOYHbIX
MaTepuanos.

+ CornacHo EBponemckoun AupexTvse 2012/19/CE kacatensHo ytunnaaumm
3MEKTPOHHBIX U 3MEKTPUYECKMX SNeKTponpubopoB anekTponpubopsI
He [OMKHbI BbIOPacHIBATLCS BMECTE C OBbIYHBIM FOPOACKM MyCOPOM.
BbiBefeHHble U3 CTPOS NpUBOpbLI AOMXKHbI COBUPATLCS OTAEMNbHO
AnS ONTAMM3ALNAN UX YTUNM3ALMK W peKynepaLiv COCTaBNSIOLLMX WX
MaTepuanos, a Takke Ans 6e30MacHOCTU OKPYXKaIOLLEV CPELbI M 300POBLSI.
CvMBON 3a4epKHYTast MyCOPHast KOP3VHKa, UMEIOLLMMCS Ha BCEX Npubopax,
CIYXKUT HanoMUHaHNEM 06 VX OTAENHOM YTUNM3ALIM.

Crapble 6biTOBbIE 3nekTponpubopbl MOryT ObITh NepeaaHsl B
00LYECTBEHHBIN LIEHTP YTUNU3ALMK, OTBE3EHbI B CMeLuManbHble
MYHULMNanbHbIE 30HbI UK, CAIW 3TO NPEAYCMOTPEHO HaLMOHaNbHBIMM
HOpMaTiBaMK, BO3BPALLIEHbI B MarasnH npu Mokyrnke HOBOrO WU3genust
@HamMorMYHOro THNa.

Bce BenyLLye npon3BoauTEni GLITOBBIX 3NEKTPONPUOOPOB COAENUCTBYHOT
CO3[aHI0 1 YNpaBMEHNIO cUCTEMaMI MO COOpY M YTUNM3aLMK CTapbiX
anexTponpubopos.

OKOHOMMSA 3NEKTPOIHEPrM N OXpaHa OKpYXatoLen

cpenbl

+  [lo BoamMoxHOCTU 13DeraiiTe NpeaBapuTENLHOMO pasorpesa ney v Bcerga
CTapanTech 3anonHsTs ee. OTKpbIBaiiTe ABEPLIY NEY Kak MOXHO MeHbLLE,
TaK KaK KaXzablii pas npu OTKpbITUM ABEPLIbI MIMEET MECTO NOTEps Tenna.
[ns 3Ha4MTENBHON SKOHOMMW 3MEKTPOSHEPTUM BBIKMKOYAITe NAUTY 3a
5-10 MUHYT [0 3aBepLUEHNs MpoLiecca NPUrOTOBNEHMS U UCMONb3yITe
Tenno, KOTOpOe Nevb NPOLOIKaET reHeprUpoBaTb.

« ABTOMaTMYeCKue Mporpammbl NpeanosioXUTENbHO AOSKHbI
MCrOnb30BaTLCS A CTaHAAPTHBIX MPOAYKTOB MUTAHMS.

*  YNnoTHUTeNbHble MPOKNALKNA AOMKHBI COLEePXaThCs YNCTBIMU Ans
MPeaoTBPALLEHNS NOTEPN 3HEPTUN.

« Ecnu y Bac umeeTcs KOHTpaKT Ha Nogavy anekTpuyectsa no
TaliMMPOBaHHOMY Tapudy, ONLMS «OTTIOXEHHOE NPUTOTOBNEHMEY ByaeT
cnocobCcTBOBaTb SKOHOMWUM JEHEr 3a CHET MepeknoyeHns Ha bonee
[JELUeBbIE MHTEPBAsbI BPEMEHN.

! [lanHoe nanenve otBedaeT TpebosaHsiM HoBOV EBponerickoil [upexTyBe
M0 OrpaHUYEHMI0 3HEPrOMOTPEONEHNS B PEXMME 3HEPrOCOEPEXEHMS.

TexHnYeckoe o6CnyX1BaHUe U YXOZ,

OTKno4YeHUe ANEeKTPOnMTaHMA
I'Iepen Hayanom Kakow-nnbo onepauuu no O6Cﬂy)KI/IBaHVIPO Unn 4YncTke
OTCOEAVHNTE n3denue OT CeTU ANEKTPONUTaHKA.

YucTka nsgenus

* [pWYMHOI HE3HAUMTENbHBIX Pa3NUYMi B OTTEHKAX Ha (hacage OyX0BOro
LuKkacha SBMSETCA MCTIOMNb30BaHME PasHbIX MaTepUaros: CTeKIa, NNacTUk
Wnu MeTanna.

* BoamoxHble pa3soabl Ha CTekmne ABepLIbl, MOXOME Ha NONOCHI, Bbi3bIBaHb
OTpaXeHneM CBETa NamroyKu SyXOBKN.

+ OManb 3aKkan1BaeTcs OrHeM Npu OYeHb BLICOKWUX Temneparypax. B
MpoLiecce 3aKarku MOryT BO3HWKHYTb Pasnnyns B OTTEHKAX. TO ABNSETCH
HOpMarbHbIM U HY KoM 06pa3oM He KOMNpOMETUpYET paboTy u3genus.
Kpasi TOHKIX METannmMYeckux NINCTOB HEBO3MOXHO MOKPbITb 3Marbio
MOMHOCTbHO, MO3TOMY Kpas MOryT OCTaTbCs He AMan1poBaHHbIMK. 3T0
He KOMMPOMETUPYET 3aLLKUTY OT KOPPO3UK.
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HapyxHble aManupoBaHHbIE ANeMeHTbI UK AeTanu U3 HepXKaBetoLLen

cTanu, a Takke Pe3nHOBbIE YNNOTHEHWS MOXHO NpoTUpaTh ryokoi,

CMOYEHHON B TEN/oN BOE WNKM B PacTBOPE HENTPanbHOMO MOIOLLEro

cpenctea. [ins yaanexus 0cobo TPyAHbIX NATEH UCMOMb3yHTE

creuvanbHble YACTALLME CPeaCTBa, UMeloLLuecs B npogaxe. Mocne

YMCTKIN PEKOMEHYETCA TLLATENbHO YAANUTL OCTATKI MOIOLLErO CPEACTBa

BIaXHON TPSMKOW M BbICYLUMTL JyXOBKY. He ucnonbayie abpasusHbie

MOPOLLIKY UMK KOPPO3WIAHBIE BELLECTBA.

+ Cnepyet npou3BoanTb BHYTPEHHIOW YNCTKY AyXOBOrO Lukada nocre
KaXx[oro ero Cronb30BaHNs, He AOKVAasCh €ro NOMHONO OXaXAEHHS.
cnonb3yiiTe Tennyio BOA W MOIOLLIEE CPEACTBO, OMOMNOCHUTE U NPOTpUTE
MSITKOM Tpsinkow. M3beraitTe 1cnons3osaHis abpasnBHbIX CPEACTB.

¢+ CbemHble feTany MOXHO Nerko BbIMbITb kak Nntobyio apyrylo nocyay,
Takke B MOCYAOMOEYHON MalUMHe 33 UCKMIOYEHWEM BbIABUXHbIX
HanpaBnsoLMX.

* Pexomenpyetcs He pa3bpblarveaTh MOIOLLE CPEACTBA HEMOCPEACTBEHHO

Ha perynaTopbl, a Ha rybky.

'He VICI'IOJ'Ib3yI7ITe NnapoBble YNCTALLME arperaTbl Uni arperatbl oM BbICOKUM
[[aBneHnemM ana YUCTku nsgenus.

YucTtka aBepubl
! B mopensx, ykomnnekroBaHHbIx LED INSIDE, ABepLy CHATb HeNb3s.

[ins uncTkm CTekna ABEPLbI MCNIONb3yITe HeabpasuBHbIe ryokv 1 YMCTALLME
CPeqCTBa, 3aTeM BbITPUTE HaCyX0 MATKOM Tpsinkom. He ucnonbayiTe Teepable
abpaavBHble MaTepuarnsbl UM OCTPbIE METANNMYECKUE CKpebKM, KOTopble
MOryT noLiapanartb NOBEPXHOCTb W pasbuTb CTEKITO.

[ins Bonee TLATENBHOM YACTKM MOXHO CHSITb BEPLY [yXOBKU.

1. MoNHOCTLIO OTKPOITE ABEPLY AYXOBKM (CM. CXEMY);

2. Mpu noMoLLy OTBEPTKM NOAHUMUTE W noBepHWTE LWnoHku F Ha AByx
netnsx (CM. cxemy);

3. BosbmuTeCh 3a ABEpLY pykamu C fByX
CTOPOH, NNAaBHO 3aKpOMTe €e, HO He
MOMHOCTBI0. 3aTeM NOTSHUTe ABepLy Ha
cebs, cHUMas ee cO CBOEro rHesaa (cm.
cxemy). [ins ycTaHOBKM [iBepLbl Ha MECTO
BbINOMHUTE BbllleonucaHHble onepalun B
ofparHom nopsake.

Yro6bI CHATL ABEpLY AYXOBKM ¢ neTnsmu soft closing™:

1.MonHOCTbLI0 OTKPBITL ABEPLY.

2. MpynogHsTb cKOBLI Cbema, PaCrIoNOXEHHbIE
Ha By neTnsix. Ecrv He nonyyaetcs caenatb
3TO0 BPYYHYH, MCMONB30BaTh Kakoi-HWUOYab
NHCTPYMEHT.

3. MonHoCTbLI0 ONyCTUTh CKOBLI ChbEMa BHUS.

4. B3atbcA 3a gBepLy AByMS pykamu, crera
MPUKPbIB €€, HO He MONHOCTb0. 3aTem
MOTAHYTb ABepLYy Ha cebsi, CHUMas ee co
CBOEro rHesga (cm. cxemy). [ns ycTaHoBKM
[BEpLbl HA MECTO BbIMOMHUTL OnepaLuy B
obpaTHoM nopsiaKe.

5. ToBepHYTb CKOBbI CbeMa BBEPX A0 KacaHus
C NMOBEPXHOCTbIO IyXOBKM.

6. MpoTonkHyTb ckobbl Cbema BHU3,
npoBepss, YToObl OHM ObINM NPOYHO
3aKpenneHbl 1 He MOTTIN BEPHYTb BBEPX.

MpoBepka ynnoTHeHU#

PerynsipHo npoBepsiliTe COCTOSHWE YNNOTHEHWS BOKPYT ABEPLbI AYXOBOMO
wkada. B cnyyae noBpexaeHust ynioTHeHUs obpalaiTecs B GnmxanLumii
LleHtp CepaucHoro Obcnyxusanus (cM. CepsucHoe obcnyxmsarue). He
PEKOMEHYETCA MOMb30BATLCS AYXOBKON C NOBPEXKAEHHBIM YMNOTHEHNEM.

3amMeHa namnoyku

3ameHa naMnoyky B AyX0BOM LuKkadby:
1. CHUMUTE CTEKMSHHYIO KPBILLKY
nnacoHa namnoyKu.

2. BblebTe namnoyky 1 3ameHuTe ee
Ha HOBYIO TaKOr0 e TUNa: rarnoreHHas
namna, HanpsbkeHue 230 B, MOLHOCTb
25 Br, pesbba G 9.

3. YcTaHoBUTE KPBILLIKY HA MECTO (CM.
cxemy).

! He kacaiitech pykamu namnbi.

!'He ncnonbayiite namnouky AyX0BOro Lkada Ans OCBELLEHNS NOMELLIEHIS.
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erﬂHeHMe KOMMJ1eKTa BbIABMXXHbIX HanpaBnAaLWNX

TNesas MpaBas
HanpasnsioLas Haﬂpiﬂmaﬂ
; \ §

MopsiaoK MOHTaxXa BblABUXHbIX
HanpaBnstoLWX:;

1. OTcoeanHuTE ABE paMmbl, CHSIB
WX C PacropHbIX anemMeHToB A (CM.
cxemy).

2. BblbepuTe ypoBeHb, Ha KOTOPbINA
OyneT ycTaHoBrneHa BblABUXHAS
Hanpasnqwowas. lposepus
HanpageneHme BbikaTbiBaHUS CaMon
HanpaBnAKLLEen, YCTaHOBUTE Ha
pamy cHavana kpenneHue B, a
3arem C.

3. 3akpenute gBe pambl ¢
YCTaHOBNEHHBIMI HANPaBSOLLMMM
B CreunanbHbIX OTBEPCTUSX B
CTEHKaX IyX0BOrO LLkadha (CM. CXemy).
OtBepcTiS NEBOM HaNpaBMsoLLEN
pacromnoxeHbl CBEpXy, a npasoi —
CHM3Y.

4. B 3aBepLLEHIe BCTaBLTE pambl B
pacropHble 3neMeHTbI A.

! He BcTaBnsiiTe BbiABXHbIE HANPABNSIOLLME Ha S-bIA YPOBEHb.

HeucnpaBHocm U MeTOAbIl X

yCTpaHeHusl

B Hotpoint
ARISTON

HeuncnpaBHoCTb

Bo3MOXHbIe NPUYUHbBI

MeToAabl ycTpaHeHUuA

He BKIlo4aeTcA.

MporpammypoBaHWe NpUroToBREHUS

Mmen mecTto cbon B aHeprocHabxeHuu.

BHOBb 3anporpammupoBaTtb
NpUroToBneHne.

ECO.

Ha pgucnnee nokasbiBaetcs PeXnm

M3genuve HaxoguTcs B pexume
3HeprocGepexeHus.

[oTpoHbTECh A0 M0G0 KHOMKK ANS BbIXoAa 3

PEXMA SHEPrOCOEPENEHIAS.

He Ha4ynHaeTcA.

Bbl BbIGpanu nporpammy MpUroTOBEHWSE
B aBTOMaTM4eCKoM pexume. Ha aucnnee
nokasbiBaetcs “Hot”, n npurotoBnexHve

TemnepaTtypa B lyXOBKe Bblll€ 3HAYEHMS,
3afaHHOro Ans BbIGpaHHON Nporpammbi.

[oxantech oxnaxaeHns QyXOBKU.

Bbl BbIOpanu npurotoBnexHve B
BEHTUMMPYEMOM pexume, 1
6nogo noaropeno.

YpoBHU 1 1 5: Ha 3TN YPOBHM ropsa4nii
BO3JyX BO3AENCTBYET HaNpsiMyto, YTO
MOXET NPUBECTM K NOArOPaHnIo AenMKaTHbIX
ontopa.

PekomeHayeTcs nepeBepHyTb NPOTUBEHN

B cepeaunHe npuroToBrieHnA.
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