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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.

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

MpeaynpexaeHuns

BHUMAHWE: daHHoe un3penune n ero
AOCTYMHbIE KOMMJIEKTYOLWMNE CUSTBHO
HarpeBaoTCs B NpoLecce aKcrnyaTauuu.
byaobTe OCTOPOXHbLI U HE KacanTecb
HarpeBaTesibHbIX AfIEMEHTOB.

He paspewanTte getsam mnagwe 8 ner
NpubnmKaTbCs K 3genmio 6e3 KOHTPOons.
[JlaHHoe wn3penne MoxeT ObliTb
MCMonb30BaHO AETbMU cTaplle 8 neT u
NMLAMU C OFPaHNYEHHBIMN U3NHECKMN,
CEHCOPHbLIMNU UNU YMCTBEHHbLIMMU
crnocobHocTAMM Unn 6e3 onbiTa 1 3HaHUS
O NpaBu1iax UCrorb30BaHNA N30eNus Npu
YCNOBUM Haasexawlero KoHTponsa wunm
00yyeHnsa 6esonacHOMy UCMOSb30BaHUIO
n3nenns ¢ y4eToM COOTBETCTBYHOLLMX
puckoB. He paspellanTte getsam urpatb
C usgenvem. He paspellante gertsam
OCYyWEeCTBAATb YMCTKY U yxopn 3a
nanenmem 6e3 KOHTpPOons B3pOCTIbIX.

He ncnonb3ynte abpasmBHble BeLLECTBa
NN pexyLme metanndeckne ckpedku
ANSA YNCTKU CTEKISIHHOM BEPLIbl JYXOBOIo
LWKadpa, TaK Kak OHW MOryT nowapanarb
NOBEPXHOCTb, YTO MOXET NPUBECTU K
pas3buBaHuio cTekna.

Hukorga He ucnonb3ymnte napoBble
yucTdaWmMe arperatbl UNK arperatbl Nog
BbICOKUM AaBIieHNEM ANA YACTKN N30ENnS.

BHUMAHWE: Npoeepkte, 4TObbI n3genve
ObINO BLIKMAKOYEHO, nepen 3aMeHOou
namMnoykn Bo msbexxaHne BO3MOXHbIX
yOapoB TOKOM.

I Tlpn yctaHOBKe peLleTKn NpoBepuTb,
4yTO6bI (pukcaTtop 6bln NOBEPHYT BBEPX
C 3aiHeN CTOPOHbI BbIEMKMW.




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.

» Restart the programme to check whether the malfunction
has disappeared.

* |fithas not, contact the Authorised Technical Assistance
Service.

I 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.).

e The serial number (S/N).

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

CepBucHoe obcnyxuBaHue

BHumaHume:

MN3penne ocHalWeHO CUCTEMOWN aBTOMAaTU4YECKOMN
ONarHoCTUKN, NO3BONAKLWEN BbIABUTb BO3MOXHblE
HencnpaBHOCTU. HencnpaBHOCTU NOKa3blBATCA Ha
avcnnee nocpeacTBOM criedytoLwmx coobuennin: “F—” ¢
nocnegyroLwmMmn umdpamm.

B aTom crnyyae HeobxoaMMo BbI3BaTb TEXHMKA U3 LEHTPA
CEPBUCHOr0 06CNYXXNBAHUSA.

Mepen Tem kak obpaTtutbeca B LleHTp TexHuyeckoro

06CnyXmMBaHMs:

* [lpoBepbTe, MOXHO NN YCTPaHUTb HEUCNpPaBHOCTb
CaMOCTOSATENBHO;

* BHOBb 3anycTtuTe nporpammy Ans NpOBepKU
NCMPaBHOCTW MaLLVHBbI;

* B npotuBHom cny4vae obpaTtntech B yNONHOMOYEHHbIN
LleHTp TexHnyeckoro obcnyxuBaHums.

! Hukorga He obpawanTecb K HEYNONTHOMOYEHHbIM
TEeXHUKaM.

Mpwn obpaweHumn B LleHTp TexHuueckoro O6cnyxmnBaHns

HeobxoaMMO coobLWNTL:

* Tun HeucnpaBHOCTY;

« coobweHne, NnokasbiBaemMoe Ha pucnnee
TEMIEPATYPbI

* Mogenb nsgenua (Mog.)

* Homep Tex. nacnopTta (cepunHbin Ne)

OTn OaHHble Bbl HaWgeTe Ha NacnopTHOW Tabnuuke,

PacnonoXeHHON Ha n3genuu.




Description of the appliance OnucaHue usgenus

Overall view O6wun BUAQ

1 POSITION 1 1 NOJNOXEHWUE 1

2 POSITION 2 2 MONOXEHUE 2

3 POSITION 3 3 NONOXEHME 3

4 POSITION 4 4 TONOXEHUE 4

5 POSITION 5 5 MONOXEHME 5

6 GUIDES for the sliding racks 6 BblABWXHbIE HAMPABINAKLMWME yposHen
7 DRIPPING PAN 7 NMPOTUBEHDb

8 GRILL 8 PELUETKA

9 Control panel 9 MaHenb ynpaBneHus

|||||




11 Cumson NOATBEPXXAEHUE HACTPOEK
12BKINHOYEHUE KOHCOIU YNPABIEHUA

Oucnnen nporpaMmmupoBaHus
Desc"pt'on of the apphance 13MHamKaTop HOMepa Nporpammbl

14/ Hgunkatop BbiGpaHHOro pexuma
15/HgnkaTop TemnepaTtypbl

ntrol panel
Control pane 16 Vinavkatop MPOAOIMKUTENBHOCTUNPUrOTOBIEHNSA

SETTINGS icon 17P .
MANUAL COOKING MODES icon 'eKOMEHAYET, 4TO AeraTh U YTO BbIMOSHSET yXOBOW LLKad)

18 NHoukatop BPEMA OKOHYAHUA NPUTOTOBIEHUA

1

2

3 Displa

A TEI\FI)IP)I/ER ATURE icon 19UHamKkaTop BPEMEHU

5 CONTROL PANEL LOCK icon 20CumBon BbIGpaHHOTO pexrma NnpuroToBneHnst / CMMBON
6 START / STOP pPEKOMEHYEeMOro YPOBHSI MPUFOTOBIIEHNS

7 MINUTE MINDER icon .

8 TIME icon ﬂucnnew npuroToBJ1€HUA

9 SELECTOR control dial 21 [0BVXyLLMIACH CUMBOS NPUrOTOBNEHNS

10AUTOMATIC COOKING MODES icon 22Busyanu3als BLIGpaHHOro MeHIo

11 CONFIRM SETTINGS icon 23 PexomeHayer, 4To AenaTb Uik YTO BbIMOSHSAET OyXOBOM LLKad)
12CONTROL PANEL POWER BUTTON 24Busyanusauns Temneparypbi

25Hpnkatop HarpeBa / OctaTtouyHoro Tenna

26 Haukatop MPOAOINKUTENBHOCTUNMPUITOTOBIEHUA
27Hpvkatop BPEMSA OKOHYAHUA MPUTOTOBIEHUA
28/HomKaTop BbINOMHEHMS MPUTOTOBIIEHMS

Display in programming mode

13Cooking mode number indicator

14Selected menu indicator

15Temperature indicator

16 COOKING DURATION indicator

17Suggests a course of action or displays the activity
currently being performed by the oven

18END OF COOKNG TIME indicator
19TIME indicator
¥

20Selected cooking mode icon / recommended rack position
icon

‘ 0

Display in cooking mode ‘"_" < s

21Animated cooking icon

22Selected menu indicator

23Suggests a course of action or displays the activity
currently being performed by the oven

24Temperature indicator

25Preheating / Residual heat indicators
26COOKING DURATION indicator
27END OF COOKNG TIME indicator
28Cooking progress indicator

LI L L)

E i, "l 1 HModifica la temperatura con .=

OnucaHue nspenus

NMaHenb ynpaBneHus

1 Cumeon HACTPOMKU

2 Cwumson MPOrPAMM PYYHOI'O PEXXUMA

3 Oucnnen —=|r S

4 Cumson TEMMEPATYPA r = NMULTILIVELLO

5 Cumeon BNMOKUPOBKA YMPABIEHUNA i@Cottura in corso
6 NMYCK/OCTAHOBKA
7 Cumon TAUMEPA
8 Cumon BPEMEHU
9 Pykostka BbIBOPA
10Cumson ABTOMATUYECKUX MPOIrPAMM




m 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.

! 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.

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

575-585 mm.

590 mm.

* Stainless steel models only

! 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).

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.

VI
/)
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I All parts which ensure the safe operation of the appliance
must not be removable without the aid of a tool.

[
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Electrical connection

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

Fitting the power supply cable

1. Open the terminal board
by inserting a screwdriver
into the side tabs of the
cover. Use the screwdriver
as a lever by pushing it
down to open the cover (see
diagram).

AR

=

2. Install the power supply
cable by loosening the
cable clamp screw and the

three wire contact screws
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.

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

Electrical
connections

ENERGY Directive 2002/40/EC on the label

LABEL of electric ovens. Standard EN 50304
Declared energy consumption

Without for Forced convection Class —

removable heating mode:

guide rails ECO.

This appliance conforms to the
following European Economic
Community directives:

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

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

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

- 2012/19/EEC and subsequent
amendments.

A

1275/2008 standby/off mode.

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




m 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.

I 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.

Some 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 firsttime
it is switched on the user should also switch on the control

I
panel by pressing the O 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 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.

LOGO: activate/deactivate logo on start-up.

GUIDE: activate/deactivate operating tips.

EXIT: exit the menu.

I 1t is possible to exit the settings menu by pressing the

icon.

Control panel/door lock

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

The door/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 G 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 Q icon,

then press ﬂ and follow the steps described.
1. Scroll through the menu commands using the control

dial, select CLOCK and press & .
2. Adjust the time using the control dial.
3. Once you have reached the correct hour value, press

the & icon.
4. Repeat steps 2 and 3 to set the minutes.

5. To exit adjustment mode, press the & icon or use the
control dial to scroll through the menu until you reach EXIT,

then press & .

! 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 ﬂ icon.
2. Set the desired time using the control dial.
3. Once you have reached the desired value, press the

icon again.
When the oven is switched off, the countdown appears on the

display. When the oven is on, the lit
you that the minute minder is active.

symbol will remind

To cancel the minute minder, press the ﬂ icon and use
the control dial to set the time to 00:00. Press [l again.

The A icon will switch off to indicate that the minute minder
has been disabled.

Startlng the oven

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

2. Press the ﬁ”] 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 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;c

- adjust the temperature by pressing the& icon, turning the
c

control dial and confirming by pressing @ 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 O 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.

I 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 for 10
seconds. A buzzer sounds and the display shows “DEMO”.
To deactivate DEMO mode, keep the control dial turned

anticlockwise while pressing . 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, etc...). To carry out a reset, switch off the oven,

then press and hold 6 j?“] and simultaneously

for 6 seconds. Once the restore procI:edure is complete, a

buzzer will sound. The first time the Q iconis 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 fo-
odstuffs, 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.
I Every time the oven is 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.

‘ZS 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.

vvvvv

" 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”).

$2 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”).

“& 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 burning on
the surface and allows the heat to penetrate right into the food.
Always cook in this mode with the oven door closed.

“C 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.

PIZZA mode
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.

S 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.

© 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).

& PASTEURISATION mode

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

& 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:

« as the 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;

* 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

10



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).

ﬁi DEFROSTNG mode
The fan at the bottom of the oven circulates room-temperature
airaround 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
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 energy
saving mode is recommended for small dishes, ideal for
heating foods and finishing off cooking.

Rotisserie spit*

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

1. Place the dripping pan in
position 1.

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

3. Start the rotisserie

vvvvv

function by selecting the 7 or 8 modes.

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, it is 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.

! 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.

* Remember to 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.

» Form the dough into a ball shape, place itin alarge 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.

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

* . . .
Only available in certain models.
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@ 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:

1. Press the oA icon.

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

3. Press @ again.

@ 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.

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.

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

Eej FISH EN PAPILLOTE mode

Use this function to cook whole fish with a 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 is still cold.
The dish may also be placed in a preheated oven.

@ 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 itis still cold. The dish may
also be placed in a preheated oven.

I:@j 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 tbsp fish stock powder

* 1 measure powdered saffron

* 700 g water

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 garnish

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.

@ 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

e 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.

& YOGHURT mode
The circular heating element will come on and the fan will
operate during the preheating stage only. The temperature
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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.

» Atthe 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

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

Programmirg_{he duration

1. Press the \0.* icon.

2. Turn 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

> Yicon again. The duration bar will show the current time,
the duration and the end of cooking time as a graphic.

4. Press 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.

* Forexample: itis 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.

s B EETI EENE A cCHH "
! Y 1 HModify the duration with .
"5‘ cA-3H5 e | :HH———————| < {38 >
Current time End Cooking
indicator of cooking time duration
Duration
bar

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 O 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

> Yicon 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 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.

Sl HERI

i HModify the end of ¢

Current time End of cooking Cooking
indicator time duration
Delayed
start bar

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.

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 element is 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.

* If the pizza has a lot of toppings, we recommend adding
the mozzarella cheese to the top of the pizza halfway
through the cooking process.
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Cooking advice table

Modes Foods Weight Rack position Preheating Recommended| Cooking
(in kg) Temperature | duration
(°C) (minutes)
Manual St.andar'd S_Iiding_
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 1 and 2/3 1and 3 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| 1and 2 and 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 2o0r3 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 05+0,5 2 2 yes 190 60
Pizza* Pizza 0,5 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* Al 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.

I ECO programme: This programme — which has longer cooking times but guarantees sensible energy saving — is recommended for dishes such as fish fillets,
small pastries and vegetables. It is also suitable for warming foodstuffs and for completing cooking.
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Cooking advice table

Modes Foods Weight Rack position Preheating
(in kg)
Automatic** St_andar_d S.I'qu
guide rails | guide rails
Bread*** Bread (see recipe) 1 2o0or3 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 2or3 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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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 to 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.

* 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.

* |If the 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.

* The appliance 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.

e The European Directive 2012/19/EC 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

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

» Always keep the oven door closed when using the GRILL
and FAN GRILLING modes: this will achieve improved
results while saving energy (approximately 10%).

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

! 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.e. glass, plastic or metal.

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

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

» All 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:

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).

S

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.

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

Lamp
Holder
compartment

€1TE Lamp

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 230V,
wattage 25 W, cap G 9.

3. Replace the glass cover
(see diagram).

Glass cover

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

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

Sliding rack kit assembly

To assemble the sliding
racks:

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

2. Choose which shelfto 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.

Left
guide rail

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

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

! Do not place the sliding racks in position 5.

Side and rear catalytic liners*

These are panels coated with a special enamel, which is

able to absorb the fat released by food as it cooks.

This enamel is quite strong, so that the various accessories

(racks, dripping pans, etc.) can slide along them without

damaging them. White marks may appear on the surfaces;

these are not a cause for concern.

Nevertheless, the following should be avoided:

- scraping the enamel with sharp objects (a knife, for
example);

- using detergents or abrasive materials.

* . . .
Only available in certain models.
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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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YcTaHoBKa

! BaXHO CcOXpaHWTb JaHHOe PYyKOBOACTBO A4S ero
nocrneaywLwmx KoHcynbTaumn. B cnyyae npopaxu,
nepegadv n3genust Unu npu nepeesfe Ha HOBOe MECTO
XKUTENbCTBa HEOOXOAMMO MPOBEPUTL, YTOObLI PYKOBOACTBO
OCTaBasocb BMECTE C U3AeNMeM, Ans TOro YTobbl ero HoBbIN
BrageneL, Mor 03HaKOMUTbLCS C NpaBuiaMm aKcnnyatauum
N C COOTBETCTBYOLLMMU NPEaYNPEXaeHNAMU.

! BHMMaTesbHO NpoYNTanTe MHCTPYKLUMK: B HUX COAepXKaTcs
BaXHble cBegeHua o6 ycTaHOBKe, akcnnyaTauuu u
©e3onacHOCTU N3aenus.

PacnonoxeHue

! He paspewaunte geTtsam urpatb C yNnakOBOYHbIMU
mMaTepuanamu. YnakoBodHble maTtepuarbl OOSKHbI ObITb
YHUYTOXEHbI B COOTBETCTBMM C MpaBuiiamMmn pasgenbHoro
cbopa mycopa (cM. NpenocTopoXHOCTU U pekoMeHAaLNN).

! MoHTax usgenus npon3soanTCcAa B COOTBETCTBUU
C A@HHbBIMU MHCTPYKUMNAMMU KBaJ'IVICbVILWIpOBaHHbIMVI
cnedmnanmctamu. HeﬂpaBI/IJ'IbeII/I MOHTaX n3fgernna Moxet
CTaTb NPUYMHOM noBpeXxgeHnsa nmyllectesa 1 NpUHnNHUTb
yu.l,ep6 ngamMm 1 goMallHUM XUBOTHbIM.

BcTpOeHHbI MOHTaXx

Onsa obecneyeHuss ncnpaBHOro PYHKLNOHUPOBAHUS
BCTpanBaeMoro 13aenmsi KyXoHHbIN arieMeHT JOMMKEH UMETb
COOTBETCTBYHIOLLME XapPaKTEPUCTUKN:

*  MaHerm KyXOHHbIX ANIEMEHTOB, MPUIEratoLLMX K AyXOBOMY
LKadyy, OOMKHbI BbITh BbIMOMHEHbLI M3 TEPMOCTOMKOMO
martepuana;

*  KIEM KyXOHHbIX 31IEMEHTOB 3MEMEHTOB, LUMOHUPOBAHHbIX
[epeBoM, [0/KeH ObiTb YCTOMYMBBLIM K TemnepaType
100°C.

« [Ns BCTpauBaHWsA OyXOBOrO LKada nof KYXOHHbIM
TOMOM (CM. CXEMY) UAM B NeHan Hula KyXOHHOro
anemMeHTa JoShkHa MMEeTb criefytoLe pasvepbl:

575-585 mm.

590 mm.

0 s>
5

2027 ™
s

* Tonbko ANA Mogenen U3 HepKaBerowen cTanm

! Mocne BcTpamBaHua n3gennsa B KYXOHHbIA 3feMEHT
JomkHa OblTb UCKNOYEHa BO3MOXHOCTb KacaHusa K
ANEKTPUYECKMMM YaCTAMU.

Pacxop anekTpoaHepruun, ykasaHHbIA Ha NacrnopTHOM
Tabnuyke msgenus, 6bin 3amepsiH AnNs 4aHHOro TuMna
MOHTaxa.

BeHTunauua

[na obecneveHus Hagnexailen BeHTUNALMM HeobXoanmo
CHATb 3aJHIOK NaHeNb HULIM KYXOHHOro 3nemMeHTa.
PekomeHayeTca ycTaHOBUTb OyXOBOW LiKad Ha ABa
OepeBsAHHbIX Bpycka Mnu Ha CNnowHoOe OCHOBaHue C
OTBEPCTMEM ANAMETPOM He MeHee 45 x 560 MM (CM YepTexn).

LleHTpoBKa 1 KpenneHue

[nsa kpenneHus n3genus K KYXOHHOMY 3NIeMEHTY:

* OTKpOWTE ABepLy AYXOBKMU;

* BblHbTE 2 PEe3MHOBbIX 3arnyLlKn, 3akpbiBawoLwmne
KpenexHble OTBEPCTUS B NepuMeTparbHON pamke;

* MpUKpenuTe AyxXOBOW LIKaM K HuWe 2 wypynamu Ang
aepesa;

* YCTaHOBWUTE Ha MECTO PE3NHOBbIE 3arfyLUKu.

Urr_1 Wt

ﬁ/ ) \\

! Bce 3alUMTHbIE 3NEeMEHTbI OOMKHbI ObITb 3aKpenneHbl
Taknm 06pasom, YToObl MX MOXKHO BbIfo CHATbL TOMBKO Npwu
MOMOLLM crneumanbHOro MHCTPYMeHTa.

AneKkTpuveckoe NoaknyeHne

[yxoBble WwKadbl, yKOMNIEKTOBaHHbIE TPEXMNOMOCHbLIM
ceTeBbIM Kabenem, pacumtaHbl Ha PYHKLMOHMPOBaHMNE
C NepeMeHHbIM TOKOM C HanpsiXeHWem U 4acToTOon
3MEKTPONUTaHNS, yKa3aHHbIMM Ha NacropTHOW Tabnuuke ¢
OaHHbBIMU (CM. HUXeE).
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MoacoeanHeHue ceTeBoro Kabens

1. OTkponTe 3aXUMHYIO
KOPOOKY, HaXkaB Npvi MOMOLLI
OTBEPTKU Ha BbICTYMbl C
OOKOB KpbILWKWN: NOTAHUTE
N OTKPOWTE KPbILWKY (CM.
cxemy).

AN

T

2. Mopsgok nogcoenmMHeHns
CeTeBOro kabens: OTBUHTUTE
BMHT KabenbHOro canbHuKa
N TpU BMHTa KOHTakTOB L-N-
= 1 saTem npukpenuTte
nposoAa noj ronoBkamu
BUHTOB, CObNtofiast LiIBETOBYHO
mapkupoBky CuHunm (N)
KopuyHeBbin (L) XXenTto-
3eneHblit = (cMm. cxemy).
3. 3akpenunte ceTeBoOu
kabenb B crneynanbHOM
kabenbHOM canbHuKe.

4. 3akpowTe KpblWKy
32KMMHOWN KOpOOKM.

NMoacoennHeHne ceTeBOro WHypa U3aenus K cetTu
3MeKTPOoNUTaHuA

YcTtaHoBUTE Ha ceTeBon Kabenb HOpManuM3oBaHHYIO
LUTENCENbHYIO BUSKY, PACHUTAHHYIO Ha Harpy3Kky, ykazaHHyo
Ha nacnopTHou Tabnuyke (cM. cboky).

B cnyyae npsiMoro nogkmo4YeHnst K CETU 3reKTponMTaHus
Mexay nsgennem u ceTbio HeobxogMMo YyCTaHOBUTb
MHOTOMOMCHbBIN BbIKlOYaTENb C MUHUMANbHbLIM
paccTosHMeM MeXAy KOHTakTaMy 3 MM, pacyuUTaHHbIN
Ha JaHHY Harpysky U COOTBETCTBYIOLLMI OENCTBYOLWUM
HopMaTuBaM (BbIKIHOHYaTeNb He AOMMKEH Pa3mblkaTb NPOBOA
3asemneHus). CeTeBol kabenb AomkeH ObITb pacnonoXeH
Takmm o6pa3om, 4Tobbl HM B OQHON TOYKE ero Temneparypa
He npeBbllLana Temneparypy nomMelleHusi bonee 4yem Ha
50°C (Hanpumep, 3a4HAA NaHenb OyX0BOro wkada).

! SHEKTpOMOHTep HecCeT OTBETCTBEHHOCTb 3a npaBuiibHOe
nogknw4yeHne mn3genna K 3N1eKTpnd4eckon cetn n 3a
cobntogeHune npasun 6esonacHocTu.

Mepen nookniovyeHMeM U3Oenus K CeTU anekTponuTaHus
npoBepkTe crieayloLlee:

* poseTka JoMmkHa BbiTb coeduHeHa C 3a3eMIleHUEM U
COOTBETCTBOBATb HOpMaTUBaM;

* ceTeBas po3eTka AoOMkKHa 6blTb paccyuTaHa Ha
MaKcuMarnbHy noTpebnsemyio MOLLHOCTb U3genus,
yKa3aHHyt0 B Tabnuie TEXHUYECKMX XapaKTePUCTUK;

* HanpsXeHuWe M YacToTa TOoKa CEeTU LOJIXKHbI
COOTBETCTBOBATb 3MEKTPUYECKUM AaHHbIM U3AENus;

* CeTeBasi po3eTKa AormKkHa ObITb COBMECTVIMA CO LLTENCErNbHOM
BUIKOU 13aenusi. B npoTMBHOM criyyae 3amMeHuTe po3eTky
UMK BUNKY; HE UCTIONb3YWUTE YANMMHUTENM UMM TPOUHUKK.

! iapgenve JomkHO ObiTb YCTAaHOBMAEHO Takum obpasom,
4YTOOLI 3MEKTPUYECKUN NPOBOA M CETEBasi po3eTka Obinn
Nerko AOCTYIMHbI.

! SﬂeKTpMLIeCKVIVI npoBo4 n3aenna He OorKeH ObITb COrHyT
nnn cxart.

! PerynapHo npoBepsante coctossHue kabeng
3MNeKTPOnUTaHUa 1 B cnyyae HeobXoaAMMOCTW nopy4duTe
€ro 3amMeHy TOMbKO YMOMHOMOYEHHbIM TEXHUKaM (CM.
TexHn4eckoe obcnyxnBaHue).

! MpousBoauTenb He HeceT OTBETCTBEHHOCTU 3a
nocneacTBUsi HeCOOMIOAEHUA NepeYUCceHHbIX Bbille
Tpe6GoBaHum.

AlO 77

NMACNOPTHASA TABJIUYKA

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

FabapuTHble
pa3smepbI*

O6bLem* 59 n

wupuHa 45,5 cm.

MabaputHble BbICOTa 32,4 CM.

pasmepbI** rny6uHa 41,5 cm.
O6bLem* 62 n
HanpskeHne 220-240 B ~ 50/60 My nnu
AnekTpuyeckoe 50 'y (cm. MacnopTHyto Tabnuyky),
NoAKnYeHne MakcumarbHas nornolaemas
MoLHocTb 2800 BT
ENERGY Oupextuea 2002/40/CE 06 aTukeTkax
LABEL 3MEeKTPUYECKNX OYXOBbIX LLUKadoB.

Hopmatus EN 50304
3asBrieHne 0 pacxofe 3neKTpPo3Heprum

Be3 BblABMXHbIX .
Krnacca npuHyguTernbHoun

Hanpasnatowmx KOHBEKLIMM - PEXWUM Harpesa:
ECO.
52
AKO 77

[aHHoe n3genue cootBeTcTBYET
cnepyowmm Oupektsam
EBponetickoro CoobiecTsa:
2006/95/CEE ot 12.12.06 (Hu3koe
HanpshxeHWe) ¢ NocneayLLUMnN
nameHeHnsamn — 2004/108/CEE ot
15.12.2004 (3nekTpomarHuTHas
COBMECTUMOCTb) C NMOCMEAYIOLLMMM
nsameHenunamu — 93/68/CEE ot 22/07/93
C nocneayoLWyMN USMEHEHUSIMMU.

- 2012/19/CEE c nocneayoLmmm
N3MEHEHUSIMU.

- 1275/2008 pexum
aHeprocHepexxeHns/BbIKr.

C

A

* Tonbko Ans Mogeneli C HaNpaBNSOLLMMI, U3TOTOBMEHHBIMU METOAOM BbITSKKM.
** TorbKo st MOZEnelt ¢ HanpaBnSOLLMMM W13 MPYTKA.
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BknroyeHue n akcnnyatauus

BHUMAHUE! [dyxoson
wkad ykomnnekToBaH
cuctemMon GMOKMPOBKMK
peLleToK, No3BoNsoLEN
BbIHMMaTb UX U3 LYXOBKU
He nonHocTbHo (1).

[ns nonHoro BbIHUMaHMWS
peweToKk JOCTAaTOYHO
NoAHATb UX, KaK nokasaHo
Ha cxeme, B35IB UX 3a NepeaHuii Kpan, U NOTSHYTb Ha ceba

(2).

! Mpw nepBOM BKITHOMEHUN JYXOBOTO LWKada pekoMeHayeM
npokanuTb €ro NpPpUMepHO B TeyeHuWe 4vaca npu
MakcuMmarbHOV TeMneparype C 3aKpbITOM ABepLen. 3atem
BbIKIMOUMTE AYyXOBOW LUKad, OTKPOWTE ABEPLY M NPOBETPUTE
nomelleHune. 3anax, KOTOpbI Bbl MOXETE MNOYYBCTBOBATb,
Bbl3BaH MUCMAapeHMeM BeLLEeCTB, UCMONb30BaHHbLIX A5
npegoxpaHeHus AyxXoBoro wkada.

! NMoBepHYB PyKOATKY, MOXHO M3MEHUTbL MapaMeTphl,
BblENEHHbIe Ha ANUCNee Mexay cumMmBonamm “<“un “>”,

! Ing ynpolweHnsa HacTPOWKKM OCTaBbTe PYKOSATKY B
BbIGPaHHOM MONOXEHUN: LMdPbl Ha AUCMee CMEHSATCH
BbicTpee.

I Kaxpgasa HacTporika aBTOMaTU4YEeCKM COXpaHsieTcs B
namatv no npowecteumn 10 cekyHa.

! AKTMBMPOBaTbL CEHCOpPHbIE KHOMKKU touch B nepuyaTtkax
Henb3s.

! na onTumMusauuy NpuUroToBNeHUss B MOMEHT
aKTUBMPOBAHUSA BbliGpPaHHOW OYHKUUWU NpoU3BOAMTCA
HacTpolika napameTpoM U3enusi, KOTopasi MOXeT Bbl3BaTb
3alepPXKKy BKITHOYEHUSI BEHTUMATOPA M HarpesaTerlbHbIX
3M1eMEHTOB.

HekoTopble Modenu yKoMnieKToBaHbl neTenbHOM
CMCTEMOM, NO3BONALLEN NNAaBHO 3aKPbITb ABEpLY, He
npwkumMas ee pykoi. [Ing npaBunbHOrO UCMONb30BaHUSA
cUCTeMbl Nepeq, 3aKpbiBaHneM ABepLbl:

* MOMNHOCTbIO OTKPLITb ABEPLIY.

» un3berartb 3aKpbIBaHUS OBEPLbI C CUMOMN.

lNMepBoOe BKNoYeHUe
MNocne NOAKIMTIOYEeHNA K CeTU dN1eKTponnTaHnd, npu nepsom
BKITHOHEHUWU BKITHOYNTE KOHCOIb yrnpaBneHnsa npu nomMoLlun

I
cunMmBona O Ha pucnnee nosiButcs nepevyeHb A3bIKOB
MeHto. [ng Bbl60pa HY>XHOIo A3blka Bbl6epVITe ero npu
NOMOLLN PYKOATKN. Ons noaTeepXxaeHuna Bbl60pa HaXXmMute

Ha cMMBOn <O .

Mocne Bbl60pa A3blka Ha gucnriiee noaBuTCA MEHIO
HaCTpOeK: Haxmute Ha cumBon nnn npu nomoLun

pykoaTkn Hangute ESCI n Haxmute Ha cumBon &b ang
Hayana ncnonb30BaHNSA AyXOBKMU.

! Mocne BbIGopa A3blka MeHto, No npolecTsun 30 cekyHA
6e3 HaxkaTns Kaknx-nmbo KHOMOK, ANCTIIEN aBTOMATUYECKN
NepexoauT B PEXMM MPOrpaMMMpOBaHKS.

MeHI0 HacTpoek
,D,J'Iﬂ BXO4a B MEHKO HACTPOEK BKITKOYNTE KOHCOIb YnpaBneHns

N HAXMWTE Ha CUMBON .
NcnonbayiiTe pyKoSTKY ANA BblAeNeHUs OTAeNbHbIX
napameTpoB B MEHIO.

[nsa nameHeHnsa HaCTPONKN HaXMUTE Ha CUMBOIT g‘(
MapameTpbl MeHto:

A3bIK: BbIGOp s13bIKa, HA KOTOPOM NMOKa3bIBAKTCS HAAMUCU
Ha gucnnee.

YACbI: HacTporika TO4HOro BpEMEHM.

TOHAJIbHOCTb: aktnBauusa/oTkntoYeHMe TOHaNbHOCTU
KnaBuaTypbl.

OCBELWEHWE: BkntovyeHne/oTKMo4eHNne BHYTPEHHETO
OCBELLEHMNS OYXOBKM B MPOLIECCE NPUTrOTOBIEHMS.
JIOTOTWI: BkntOYEHME/OTKIOYEHME NIOrOTMNA B MOMEHT
BKITHOHYEHMS.

MHCTPYKUWW: akTuBaumnsa/oTknodeHne UHCTPYKUMIA Mo
aKcnnyatauum.

BbIXO[: Bbixoa 13 MeHto.

! MOXXHO BbINTU U3 MEHIO HACTPOEK, HaXaB Ha CUMBOJT ﬂ

BnokupoBka aoBepubl/ynpaBneHun

! IBepuy n ynpaBreHns MOXHO 3abrnokumpoBaTb Npu
BbIKIMIO4YEHHOMN OYyXOBKe, Nnocrie Ha4yarna unm no 3aBepLueHnmn
NPpUroToBIieHA 1 B npoLuecce nporpaMmmMmmpoBaHnA.

dyHKUMS BNOKMPOBKM OBepLUbl/ynpaBneHnii no3sonset
3abnoknpoBaTh ABEPLY U/ yNpaBneHnUst JyXOBKMU.

Ona aktmBauumn Haxmute Ha cumson =O, BbibepuTe
HY>KHbI MapaMeTp Npy NOMOLLU PYKOSITKN:

* BE3 CMMBOIA: oTknto4aeTcs BKINOYEHHas GroknpoBkKa;
+ KHOIKW: 6nokumpytoTcs TONbKO ynpaBneHus:;

1 noaTeepauTe BbIGOp, Haxas Ha cumson =O.

Mocne noaTBepXXaeHUs BKITHOYETCA %Koaoﬁ curHan, n Ha

aucnriee nokasbiBaeTca MHOUKaTop L.

CDyHKLI,I/IFl MOXeT OblTb BKIlOYEHA Kak B npouecce
NPUroToBNeHNd, Tak U npu BbIKITHOYEHHON OYyXOBKe.
BJ'IOKI/lpOBKa MOXET ObITb OTKITHOHYEHA BO BCEX BbILLEONMMCAHHBIX
Cry4asx, a Takke no sasepLueHn NpUrotoBreHNA B yXOBKe.

Hactpowka yacos
[na HacTporkn 4acoB BKMOYMTE OYXOBOW LiKad), Haxas

| &
Ha cUMBON O; HaXXMUTE Ha CUMMBOI n crnepywTe
yKa3aHHbIM UHCTPYKLMSIM.
1. NpocMOTpUTE NapamMeTPbl MEHHO MPU MOMOLL PYKOSITKU,

Bblibepute YACHI 1 HaxxmuTe Ha cumBon &b .
2. Hactporite Bpemsi Npy NOMOLLM PYKOSITKM.
3. BbicTaBuB TO4YHOE BpPEMSI, BHOBb H&XXMWUTE Ha CUMBOI

D .
4. noBTOpPUTE BbILIEONMCAHHbIE onepauun 2 n 3 ans
BbICTaBIIEHUS MUHYT.

5. ons BbIXoAa M3 pexxMmMa HacTPONKM HaXKMUTE Ha CUMBOI
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m ﬂ nnu HavaguTe npu nomowwm pykoatkm ESCI n HaxmnTe

CMMBOINT <O .

! Yacbl MOXHO HacTpOWUTb TakXe MpPU BbIKNHOYEHHOMN

OyXOBKe, HaXaB Ha CUMBOI & N BbINOMHMB onepaumu,
ONUCaHHbIEe Bbile B NMyHKTax 2 - 4 .

Mocne nogcoeguMHEHUs K CeTU 3NeKTPONUTaHUa Unu
nocrne npepbiBaHNs 3HeprocHabkeHms HeobxoanMo BHOBb
BbICTaBUTb BPEMSI.

HacTtpowka Tanmepa

! HacTponTb TaiMep MOXHO Kak npu BKHOYEHHOM, TaK u
Npu BbIKITFOYEHHOM AyX0BOM Lukadyy. Tamep He ynpasnsieT
BKITFOYEHMEM UMW BbIKNIOYEHMEM OyXOBOro LwKada.

[1o nctevyeHun 3agaHHOro BpEMEHU TanMep BKIoYaeT
3BYKOBOW CurHars, Kotopbiv npepbiBaetca yepes 30 cekyHq
UK Nocre HaxaTtus Ha Noby aKTUBMPOBAHHYHO KHOMKY.
Mopsgok HacTponky Tanmepa:

1. HaxxmuTe Ha crmBon .
2. BbICcTaBuTe HYXXHOE BpeMS Mpu NOMOLLM PYKOATKN.
3. BbICTaBMB HYXXHOE BPEMS, BHOBb Ha)XMUTE Ha CUMBOI

[Mpy BbIKMOYEHHOM OyXOBKE Ha Aucnnee nokasbliBaeTcs
o6paTHbIN oTcyeT. [pn BKMOYEHHOWN LYXOBKE BKIHOYEHHbIN

cummBoOn NOKa3blBaeT, 4TO Taﬁmep aKTBMPOBAH.

[ns oTMeHbI PYHKLMM TaMepa HaXKMUTE Ha CUMBOS n
npv NOMOLLN PYKOATKN %CTaHOBMTe Bpems Ha 00:00. BHoBb

HaXXMUTe Ha CUMBOI .

BbikntoyeHne cumBona [l 03Ha4aeT OTKIMHYEHVEe Talvepa.

Mopaaok BKMOYEHUs1 AyX0oBOro wkada

|
1. BknounTte KoHconb ynpasleHud, Ha>xaB Ha CUMBOJ1 Q
M3penve Bknoyaet TPW 3BYKOBbIX CUTHana BO3paCTaI0LLI,el7I
FTPOMKOCTMU.

2. HaxxmuTe Ha cumBon ﬂh]nnﬂ BbIGOPa HY>KHOM NporpaMmbl
NPUroToBNEHUS B pPyYHOM pexume. MoxeTe 3agaTb
Temneparypy v NpoaormknTeNbHOCTb NPUTOTOBMAEHUS.

Haxxmute Ha cumBon Ans BbIOOpa HY>KHOW Nporpammbl
NPUroTOBMEHNSI B aBTOMAaTUYEeCKOM pexxume. Temneparypa
M NPOAOMXUTENBHOCTL NPUrOTOBMIEHUSA 3ajatoTcs
nporpammMon aBToMaTudeckn. MoXHO U3MEHUTb TOMbKO
NPOAOIMKNUTENBbHOCTb NMPUTOTOBMEHUSA B 3aBMCUMOCTH
oT BblbpaHHOM nporpammbl. Hagnuce “AUTO” Ha
avucnnee o3HavyaeT, YTO Temnepatypa B TOYHOCTM
COOTBETCTBYET MporpaMme npurotoerneHus. Bel moxeTe
3anporpaMMmMpoBaTh NPUroTOBMEHNE C 3a4EeP>KKON

3. Haxmute Ha cumBon AN HaYana npuroToBneHus.
4. [lyxoBKa Ha4yHeT HarpeBaTbCs, MHAMKATOPbLI Harpesa
OyayT 3aropaTbCsi N0 Mepe MOBbILEHNS TeMMNepaTypbl.

5. 3BYKOBOW CUrHanm 1 BKI/OYEHME BCEX UHOMKATOPOB
HarpeBa o3Ha4aer, YTo hasa npefBapuUTENBHOIO Harpesa
3aBepLueHa. Ha gaHHOM aTane MOXHO NOMECTUTb B AYXOBKY
NPOAYKTbI

6. B npouecce npurotoBneHus B No60i MOMEHT MOXHO:

C

- USBMEHUTb TemMnepaTtypy , HaXaB Ha CUMBOI @ ,

NOBEPHUTE PYKOATKY WU noaTeBepanTe , BHOBb Ha)kaB Ha
c

CYMBON (Tonbko Ans nporpamM MNpUroTOBMEHUs B
PY4YHOM pexunme);
- 3anporpaMM1poBaTh NPOLAOIMKUTENBHOCTb NMPUrOTOBIEHMS!
(cm. Mporpammbl)

- NpepBaTb NPUrOTOBIIEHNE, HAXKaB Ha CUMBOJ1 . B atom
criyJae nsfernve 3anoMuHaeT TeMneparTypy, kKotopasi Morna
ObITb M3MeHeHa paHee (TONMbKO B MporpaMmax pyyHoro
pexuma).

I
- BBIKITIOYMTb OYXOBKY, AepXa HaxaTblM CUMBON O 3
CeKyHAbl.
7. B criydae BHe3amnHoro oTKIMIO4EHUs! ANEKTPONUTaHUS, €CIN
Temneparypa B yXOBOM LUKad)y He CMMLLKOM NOHU3Mnach,
cpabaTbiBaeT cuctema, Bo30OHOBNSAKWLWAA NporpaMmy
NPUroTOBMEHNS C MOMEHTA, B KOTOPbIV OHa bblna npepeaHa.
MporpamMmmunpoBaHue, caenaHHoe B OXuaaHWM 3anycka
nporpamMmmbl, He COXpaHseTcsa nocne Bo3oOHOBMEHUSA
9HEeprocHabxeHnsa M [JOMNXKHO ObiTb BbLIMOMHEHO
NOBTOPHO (Hanpumep: ObINO 3anporpamMMMpoBaHO
Havano npurotoBnexHnsa B 20:30. B 19:30 npepeanock
3HeprocHabxeHue. MNpy BO30GHOBNEHNN SHEPrOCHABXEHMS
HeobXx0aMMO BHOBb BbIMOMHWUTE MPOrpaMM1MpoBaHune).

! B nporpammax BAPBEKHIO ¢hasa npegsaputenbHoro
HarpeBa He npegycMoTpeHa.

! Hukorga He cTaBbTe HUKaKMX NPEAMETOB Ha HO JyXOBOTO
wkadpa, Tak Kak OHWM MOryT MoBpeauTb 3aMannpoBaHHOE
MOKpbITHE.

! Bcerga cTaBbTe NOCyAy Ha NpunaratoLyocs peLueTky.

OxnaguTtenbHas BeHTUNALUA

[ns noHwKeHMs TemnepaTypbl CHapYXXu AyXOBOro Likada
OXIaguTernbHbIN BEHTUNATOP co3daeT NOTOK BO3gyxa
Mexay nepegHen naHenblo, ABepLen 4yX0BOro wkada 1
HWKHUM Kpaem ABepLibl 4yXOBKWU. B Hayane umkna 4ncTkm
BEHTUNATOP OXNaxaeHusi paboTaeT Ha Marol CKOPOCTH.
! Mo 3aBepLUEHUN MPUTOTOBINEHUS BEHTUIATOP NPOAOIKaeT
paboTaTb BN/OTb 40 HaAIeXallero oxnaxaeHus OyXoBKu.

OcBelleHue ayxoBoro wkada

OcBelLLeHME BKITYAETCSA NPU OTKPbIBAHNM ABEPLbI AYXOBKM
U1 B MOMEHT 3anycka nporpaMmbl NpUroToBeHus (ecnm
OCBeLLiEHNE aKTMBMPOBAHO B MEHIO HACTPOEK).

B mogensx, ocHalleHHbIx nHgmnkatopom LED INSIDE npu
3anycke MpUroTOBMEHNS BKIHOYAKOTCA MHAMKATOPbl AN
NyYLLIEero OCBELLEHUS BCEX YPOHEN NMPUTrOTOBIEHMS.

MHAMKaTOpr OCTaTo4HOro Tenna

MNagenue YKOMNNEeKToBaHO MHOMKATOPOM OCTAaTO4YHOIo
Tenna. I'Ile BbIKITHOYEHHOW OYyXOBKe aucnnen nokasbiBaeT
OoCTaTo4yHOEe Tenyno B AYXOBKe BKITlOMEeHWMeM LKanbl
ocTtato4Horo Tenna. OTaenbHble CErMeHTbl WKanbl
nocnenoBaTesibHO raCHyT, NO Mepe TOro Kak temnepartypa
B OyXOBKE MNOHWMXXaeTCA.

Pexxum Demo
! Mpubop He nepekntoyaetca B pexxum DEMO, ecnun go
3TOro He Obin BbIOpaH A3bIK.
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Oyxoson wkad moxeT pabotate B pexume DEMO:
OTKIMOYAKTCA BCE HarpeBaTeribHbIE 3IEMEHThI, OCTalTCS
BKITHOYEHHbIMY TOMbKO YNpaBneHus.

[na aktuBaumm pexxuma DEMO BbIKnHOUMTE OyXOBKY, OCTaBbTE
PYKOSTKY MOBEPHYTOM N0 YaCOBOW CTPerike U OQHOBPEMEHHO

HaXKMUTE Ha CUMBOIT Ha 10 cekyHA. Pasnaetcs 3ByKoBOM
curHan, Ha gucnnee nosensietcs “DEMO”.

[nsa otknioveHus pexunma DEMO, ocTtaBbTe pyKOATKY
MOBEPHYTOW MPOTUB YaCOBOW CTPENkM U OJHOBPEMEHHO

START
HaxmuTe Ha cumBon T Ha 3 cekyHabl. Pasgaetcsa
3BYKOBOW CUrHars, NoaTBEPXKAAOLLNA OTKIIOYEHNE.

Bo3BpaTt Kk 3aBOACKUM HacTpouKam

[dyxoBon wkad MoxeT OblTb HACTPOEH HA WUCXOAHblE
dabpuyHble 3Ha4YeHUs, YTO U3MEHUT BCE HACTPOWKM,
caoenaHHble nonb3oBaTtenem (A3blk, TOHaNbHOCTb,
NepcoHanM3vpoBaHHbIE HACTPOWVKK 1 T.N.). [insi BbINONHEHNSI
cbpoca BbIKIHOUMTE OYXOBKY M OAHOBPEMEHHO OepXuTe

HaxaTblMy¥ 6 CEeKyHA KHOMKW (ﬂh‘l , . MNMocne

0obHyneHnsa pasgaetca 3ByKOBOW curHan. pu nepsom

|
HaXXaTun Ha CMMBOI1 O OyXOBKa BO3BpaLlaeTCA B PEXNM
nepBOro BKIMKOYEHUA.

Pexxum aHeprocbepexus

[OaHHOoe wu3genue oTBeyaeT TpebBoBaHUAM
HoBOon EBponenckon [AMpeKkTuUBbLI MO OrpaHUYEHUto
3HepronoTpebneHns B pexume aHeprocbepexeHus.
Ecnu B TedeHne 30 MUMHYT He MPOU3BOOUTCHA HUKAKUX
onepauuin U He akTUBMpoBaHa GrokvpoBKa ynpaBneHun
Unu ABepubl, N3genve aBToMaTUYeCcku nepeknioyaeTcs B
pexumMm aHeprocbepexeHus. Pexum aHeprocbepexeHns
nokaswiBaetca Hagnucbto ECO Mode Ha gucnnee. Mpu
nepBOM Xe UCMOoNb30BaHUM yNpasneHnn usgenus, cuctema
BO3BpaLLaeTcs B paboumnin pexunm.

2030 ey

MQE

[Mporpammbl

1 Insa obecneyeHns naeanbHON HEXHOCTU U XPYCTALLEN
KOpo4Yku 6ntog OyXxOBKa NoAAepXMBaET BNAXHOCTb B
dopme BOOsHOrO napa, kotopasi 00bIYHO BblaensieTcs
npy NpuroToBneHun. Takmm obpasom MOXKHO MOMy4uTb
onTMMarnbHble pesynbraTbl NPUroTOBNEHUS MoObIX Bnioa.

! Mpun kaxgoM BKNHOYEHMM OYXOBOW LWKad nokasbiBaeT
nepBy NPOrpaMmy NpUroTOBMEHUS B PYYHOM pPEXMME.

MporpamMmMbl NPUroTOBNEHUA B PYYHOM
pexume

! Kaxpas nporpamMmma vMeeT 3afaHHylo Temnepartypy
npurotoBneHus. Temnepatypa MoxeT OblTb HacTpoeHa
BpYyuYHyt, oT 40°C go 250°C (270°C ansa nporpammebl
BAPBEKIO). Bo3amMOXHble N3MEHeHNs TemnepaTtypbl
COXPaHSIlOTCA B NaMATH, U 3TW 3HAYEHUS1 MOKa3blBaKTCS

npyv nocnegyloLlemM NCnonb3oBaHUU 3TOW NPOrpamMmel.
Ecnu BbibpaHHaa Temnepatypa Huxe akTU4eckomn
TemnepaTypbl B AyXOBKe, Ha AWUCNee nokasbiBaeTcs
Hagnueb “OYXOBKA CIULWKOM TOPAYAA”. B nobom
cnyyae Bbl MOXeTe BKNIOYNTL NPUrOTOBEHNE.

Ecnn Bbl HaynHaeTe npurotoBneHue, He 3agaB ero
NPOOOIMKNTENBHOCTD, Ha AMCNNee NOKa3blBaeTCs BpeMms,
npowleLlee ¢ Hayana npuUroToBneHus.

@ Mporpamma MHOTOYPOBHEBOE NPUITOTOBJIEHUE
Bkntoyatotca HarpeBaTenbHble 3MeMeHTbl Y BEHTUNSTOP.
Tak kak xap ABnAeTCsl NOCTOSIHHbIM BO BCEM [YyXOBOM
Lkadpy, Bo3ayx obecneuvBaeT 04HOPOAHOE NPUTrOTOBIEHNE
n nogpymsaHuBaHme npogykta. OQHOBPEMEHHO MOXHO
ncnonb3oBaTb He 6onee 3 ypoBHEN OyXOBOro Lkada.

Mporpamma BAPBEKIO

BkntoyaeTcs BepxHUI HarpeBaTenbHbIV ANIEMEHT 1 BepTen
(ecnv oH nmeetcs). Boicokas TemnepaTtypa v xap npsamoro
OENCTBUS TPUNs peKoOMeHOyeTCcsa ANS MpUroTOBMEHUs
NMPOAYKTOB, HYXAalLWMXCA B BbICOKOW MOBEPXHOCTHOWM
Temnepatype. B npouecce npurotoBneHus asepua
OYyXOBKM OOIMKHA OCTaBaTbCA 3aKpbITON (CM. “lMpakTuyeckne
pekomMeHZauum no NpUroToBNEHNUID”).

8% Mporpamma FPATUH

BknioyaeTca BepxXHUN HarpeBaTeNbHbI 3NEeMEHT,
U B onpederieHHbIi MOMEHT UMKa Takxke Kpyrnbli
HarpeBaTenbHbI 3N1EMEHT, BKIOYaTCA BEHTUNATOP
BepTen (ecnu oH umeetcs). CoyeTaeT ogHOHanpaBneHHoe
BblAeNeHue xapa ¢ NPUHyAMTENbHON LIMPKYNSaLUmMen Bo3gyxa
BHYTPY AyXOBOro Lwkada.

OTO npenaTcTByeT 06ropaHnito NOBEPXHOCTU MPOOYKTOB,
MoBbILLIas NPOHUKaLLYI cnocobHOCTb Xapa. B npouecce
NPUroToBreHNsa ABepua AYXOBKM OOMKHA OCTaBaTbCH
3akpbiTon (cMm. “lMpakTuyeckme pekomMeHAaauuu no
NPUroTOBMEHNI”).

B Mporpamma MONYPABPUKATbI

BknroyalTca HMXXHUN N KPYTrNbll HarpeBaTernbHble
aneMeHTbl U BeHTUnaTop. CoveTtaeT ogHOHaNpaBneHHoe
BblAENEHNE Xapa C NPYHYANTENBHON LIMPKYNSALMen Bo3ayxa
BHYTPW AyXOBOro Lwkada. ITo npenaTcTByeT obropaHuto
NOBEPXHOCTU NPOAYKTOB, MOBbILWASA MPOHUKAIOLLYIO
crnocobHoCTb xapa. [oToBbTe 6rofa ¢ 3aKpbITon ABepLE
AyX0oBoro Lkada.

=D Mporpamma PbIBA

BkntoyatoTcs BEpXHUIA U KPYrNblii HarpeBaTelnbHble
3NEMEHThI U BEHTUNATOP. Takas koMOMHaLUsa no3sBonseT
Nerko rotoBuTb pbibHbIE Ortoaa.

Mporpamma MULILIA

BkritoyatoTcsa BEPXHUA M KPYrNblA HarpeBaTeNbHbIE
3MNeMeHTbl U BeHTUNATop. 3Ta KoMOBMHaUUsA no3sBonsgeT
ObICTPO HarpeTb AyXOBKY. ECNM MCNOMnb3yTCs HECKOMBKO
ypOBHEN OAHOBPEMEHHO, HeobxoaMMO MeHSTb MecTamu
6noga B cepeavHe X NPUroToBIEHNUS.
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S Mporpamma PACCTOMKA

BknoyatTcqa prrnb||7| HarpeBaTeanbllhe ANNIEMEHT U
TOJIbKO B npouecce HarpeBa - BEHTUINATOP. TeMrIepaTypa
AyXoBOro LLIKa(ba ABNAETCH ONnTUManbHON ana paCCTOIZKM
APOXXeBOoro TecTa. B npouecce paCCTOVlKVI aepxwuTe
[BEpLLy [lyXOBKU 3aKPbITON.

& [Mporpamma KOHOUTEPCKAA BbIMNEYKA
BkniwoyaeTca 3agHuWi HarpeBaTesNbHbIA 3NTIEMEHT U
BEHTUNATOP, obecrneunBas YMEPEHHbIN 1 OOHOPOLHbIN
)Xap BHYTpu oyxoBku. [laHHas nporpamma npegHasHayeHa
ONA NPUroTOBINEHNST AeNMKaTHBIX NPOJYKTOB (Hanpumep,
KoHOuTepcKasi Bbineyvka 13 OpOoXKeBOro Tecta).

S Mporpamma MACTEPU3ALUA

OTOT pexumM pekomeHayeTcsa Ans hpykToB, OBOLLEN 1 T.N.
Hebonbwune 6aHkM ycTaHaBNMBaKTCA Ha 2 YPOBHSA
(Ha NpoTMBEHb Ha 1-OM YPOBHE U Ha peLleTKy Ha 3-eM
ypoBHe). [lannTe 6aHkaM OCTbITb BHYTpY OyXOBKW. BaHku
nomeLlarTcs B AyxoBKy 6e3 npeaBapuTensLHOro HarpeBsa.

= C
& Mporpammsl HU3KAA TEMMNEPATYPA ONA MACA/

PbIEbI/OBOLLEN

[aHHbIV TYN NPUrOTOBIEHNS, YK€ MHOTO NET UCNOMNb3yeMblii

npodgeccmoHanbHbIMW NoBapamMu, 3akniyaeTcs B

NPUroTOBNEHNM NPOAYKTOB (MSACa,pblbbl, PPYKTOB, OBOLLEW)

npu o4eHb HM3kon Temnepartype (85, 95 n 110 °C), uto

obecneynBaeT ugeanbHbln pe3ynbTaT, MakCMManbHO
nogvepKMBatoLLmiA BKyc briroga.

[MpeumyLecTBa Takoro pexmma AOBOSMbHO 3HAYUTENbHbI:

* Tak Kak TemrnepaTtypa NMpUroTOBMEHWS OYeHb HU3Kasi
(0BbI4HO HMXE TeMnepaTypbl UCMApPEeHWs), ucnapeHne
COKOB OT XapKu 3Ha4YMTENbHO COKpaLLAeTCs, YTo MpuaaeT
ontogy ocobyto HEXXHOCTb;

* MpV NPUrOTOBMEHMM MSCA, BOMOKHA MbILUIL, MEHbLLIEe
COKpalllalTCs MO CPaBHEHWIO C NPUrOTOBEHUEM B
KnaccuyeckoMm pexume. B pesynsraTte msco nonyyaercs
bonee HeXHbIM N He HyXOaeTcsa B BblAepXKe mnocne
npurotoBnexust. NMogpymsHuBaHue Msica MPOVU3BOAMNTCS
nepep ero noMeLeHeM B LyXoBon LwkKad.

MpuroToBneHne Npu HU3KOWU TemrnepaTtype B BaKyyMme,

yxe 30 neT npakTuKyroLeecs cambIMU U3BECTHbIMU Led-

noBapaMu, NPeaCTaBseT MHOTOUUCIIEHHbIE MPeVMYLLIECTBa:

* racTpoHOMWUYECKME: 3aKMi4vyaeTCca B KOHLEHTpauum
cneumnin, coxpaHsasa Npu 3TOM BKYCOBble KayecTBa
npoaykTa, Aenas ero MArkumM 1 HeXHbIM.

* TUrMeHUYecKre: Tak kak cobnogatoTcs NpaBuna rmrieHb,
OaHHbIN TUMN NPUrOTOBMEHNS NPefoXpaHseT NpoayKThl
OT BpedHOro BO3AEWCTBMSA KUCnopofa n obecneyvsaeT
bonee onuTenbHbIN CPOK rOAHOCTM FOTOBOrO NPOAYKTa
B XONOQMIbHUKeE.

* npakTnyeckme: brnarogaps Gonee AnNUTENbHOMY CPOKY
XpaHeHWs MOXHO FrOTOBUTb NPOAYKThI B MPOK.

* AMeTUYeCcKMe: TaKOW pexum NpUroTOBMEHUS
OrpaHNyYMBaET UCMONb30BaHME XXMPOB, 3a CHET Yero
6ntoga nonyyarTcs NerkMmMmn 1 nerkoycsavBaeMbIMu.

* O9KOHOMMYHbIE: 3HAYMTENbHO COKpallaeT ycbixaHue
NpoayKTOB.

Ona npyuMeHeHnss 3TON TEXHUKU HeobXoaAUMO MMETb
BaKyyMHbIA annapaTt u cneyuanbHble naketbl. CTporo
crnenymnTe MHCTPYKUUSIM MO BaKyyMHOW YMaKoBKe NMULLEBbIX
NpoayKToB. TexHVKa NPUroTOBMNEHUs B BaKyyMe NO3BONSIET
Takxke XpaHUTb Cbipble NPoaYKTbl ((PPYKTbl, OBOLLMK T.4.) U
yXXe MPUroToBMNEHHbIE (TPAANLIMOHHBIM CNIOCOGOM).

# Mporpamma PASMOPAXXUBAHUE
BeHTUNSITOp, pacnonoXXeHHbIN c3aam AyX0BKW, NPOV3BOANT
LMPKYNsILMIO BO3aQyXa KOMHATHOW TemnepaTypbl BOKPYT
npuroTaBnMBaemoro NpoaykTa. ta pyHKLUMUSA UCTONb3yeTcst
ANs pa3MopaxuBaHusi NoBbIX NPOAYKTOB, Y B 0COGEHHOCTYU
ANs pasMopaxuBaHUsS OenuKaTHbIX NMPOAYKTOB, He
TpebyloWwmx Tenna, TakMx Kak: TOPTOB-MOPOXeEHoe,
MUPOXKHBIX C KOEMOM WK CO CrIMBKaMM, (DPYKTOBbLIX TOPTOB.

Mporpamma ECO

BkntovaeTcsa 3agHWN HarpeBaTesflbHbIA 3NEMEHT U
BEHTUNATOP, obecneyrBas ymepeHHbI U OA4HOPOAHbIV Xap
BHYTPW OYXOBKW. PeX1M 3KOHOMUKN S3HEPTMN PEKOMEHA0BaH
ana Hebonbwux 6nog v naeanbHo nNogxoauT ANs
nogorpesa u AoBeaeHns 6noga 4o roTOBHOCTY.

Bepten*

Ona Bkno4veHns BepTena
(cM. cxemy) BbINONHUTE
crnepytoLme onepaumm:

1. ycTaHoBMTE MPOTUBEHb
Ha 1-blil ypOBEHb;

2. ycTaHoBUTE AepxaTterb
BepTena Ha 3-un ypoBeHb
W BCTaBbTe BepTen B
cneunanbHoe oTBepcTue
B 3aJHelN CTeHKe OyXOBOro
wkada;

3. BKIMOYMTE BepTen, BbIGpaB nporpaMmbi

I'IporpaMMbl npuroToB/ieHUA B
aBTOMaTU4YeCKOM pexnmMme

! TemnepaTtypa u NpoAOMKUTENBHOCTb NMPUIrOTOBNEHUS
3aparoTcd aBTomatnyeckn cuctemon C.0.P.® (OnTumansHoe
3anporpaMMupoBaHHOe MPUroTOBJIEHUE), 4YTO
aBTOMaTUYEeCKN rapaHTMpyeT uaeanbHbln pesynbrart
npurotoBrneHuns. MNMpuroToBneHne aBTOMaTUYECKM
3aBepLUaeTcs, U AyXOBOW LKA BKMOYAET 3BYKOBOM CUrHA,
O3HavaroLmii, 4To 6rtogo rotoBo. MpUroToBreHNe MOXeT
ObITb HA4YaTO B XONOAHOW 1N B ropsaYen gyxoBke. MOXHO
nepcoHanmn3nMpoBaTb NPOAOIKUTENBHOCTL MPUFOTOBMNEHUS
cornacHo Bawmm nnyHbIM BKycam, naMeHssi ee Ha +5/20
MWHYT B 3aBMCMMOCTM OT BbIOPaHHON NporpaMmbl.

Mocne Hayana NpUroToBEHUS TaKKe MOXHO U3MEHUTb €ro
NPOAOIMKMTENBHOCTL. ECnin nameHeHne nponssoanTcs 4o
3anycka nporpamMMbl, OHO COXPaHSETCS B MaMsTU 1 BHOBb
nokasblBaeTcst Mpu NocneayLwem 1UCnonb30BaHUN 3TOW
nporpammbl. Ecnn Temnepartypa BHYTpWU LYXOBKW BbllLe
Temneparypsbl, ykazaHHON A1 BbIOpaHHOW Nporpammbl, Ha
aucnnee nokasbiBaetca Hagnuck “CITMLLKOM TOPAYAA

*
Mmeetcsa Tonbko B HEeKOTOpbIX Moaernsx.
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OYXOBKA”, n Ha4yaTb NpuUrotoBrneHne HEeBO3MOXHO;
nogoXaaTb OXNaXaeHUs AyXOBKU.

Ha gucnnee cumBon BbiGpaHHOM NporpaMMbl CMeEHSIETCS
CVMMBOJTOM, PEKOMEHAYHOLLUMM HYXHbIA YPOBEHb.

! B Hauane a3kl Havana NpuroToBreHNsa QyXOBOW LuKad
BKIIHOYaeT 3BYKOBOW CUrHar.

! He oTkpbIBanTe ABEpLY AYXOBKM BO N30EXaHNE U3MEHEHUS
Temnepartypbl U NPOOOIHKUTENBHOCTU MPUTOTOBMNEHMUS.

@ Mporpamma XIEB

OTa nporpamMma npegHasHaveHa ONns BbiMeyku xneba.

Ons onTumaneHoro pesynesrata pekoMeHZyeMm CTpPOoro

crepoBaTb NPUBEAEHHBIM HUXKE VHCTPYKLMSAM:

» cobnoganTe peuenT;

* MakcuManbHbIWA BeC Ha NPOTUBEHb;

* He 3abbiBanTe Hanutb 50rp (0,5 An) xonoaHown BoAbI
B NPOTUBEHb, YCTAHOBIIEHHbLIN Ha 5-0M ypoBHe;

* paccToiika TecTa OCYLeCTBMSETCs Npu KOMHaTHON
TeMmnepatype B TedyeHune 1 - 1,5 yaca B 3aBMCUMOCTM OT
TemMnepartypbl B noMelleHun, BnioTb 00 yBENU4eHua
obbema TecTa BABOeE.

PeuenT XJIEBA:
1 npotmBeHb Makc. Ha 1000 rp, HUXHUI YPOBEHb
2 npoTtunBeHsa makc. Ha 1000 rp, HKHUIM U CPEAHMI YPOBHM

Peuent Ha 1000 rp. Tecta: 600 rp. myku, 360 rp. Bogkl, 11 rp.
conu, 25 rp. CBEXMX JPOXOKEN (M 2 NakeTyKa CyxXux APOXoKen)
MpuroToBneHue:

» CwmewwariTe B 60MbLION MUCKE MYKY C COMbHO.

» Passegute gpoxoku B Tennon Boge (npumepHo 35°C).

» CpenawTe B LEHTPe MYKU JTYHKY.

* Hanente B nyHKy pasBefeHHble B BOAE LPOXOKM.

» 3amecuTte B Te4eHne 10 MUHYT OAHOPOAHOE, ANacTUYHOE
TecTo, He NpununaroLlee K pykam.

+ CdopmupyiiTe 13 TecTa Luap, MOMECTUTE ero B MUCKY
N HaKpoWTe ero nNpo3payHOM KYXOHHOW MIEHKOW BO
nsbexxaHue 3acbixaHusi NOBEPXHOCTM TecTa. [TomecTute
MWCKY C TECTOM Ha PacCTOMNKY B yXOBOW LLKad, BKIHOYNB
pyuHoil pexxum PACCTOWKA n paiite eMy noaHATbCA
NpUMepPHO B TeveHue 1 4yaca (TecTo OOMMKHO YBENMNYNTLCS
BABOE B 00beme).

+ PaspgenuTe nogollealiee TeCTo Ha YacTu.

» PasnoxwuTte Bynkn Ha NpoTMBeHe Ha nucTe Bymarn Ans
OYXOBKW.

* [MocbinsTe BynKn MyKOW.

» Cpenawnte cBepxy Oynok Hagpesbl.

» BaHkn nomellatoTcsa B oyxoBKy 6e3 npeaBapuTenbHOro
Harpesa.

* Bknounte npurotosneHne @ XJEB
+ [lo 3aBepLUeHUN BbINEYKMN BbINIOXNTE roToBble Bynku Ha
peLueTKy BNoTb 4O UX NOMHOIO OXNaXK4eHNUS.

@ Mporpamma FOBAOAUHA/TENATUHA/BAPAHUHA
OTa nporpamma npefHasHadeHa ONsi NPUrOTOBMEHUS
TENSTUHbI, TOBAAWHBI, 1 GapaHuHbl. Msico nomellaeTcsa B
OyxoBky 6e3 npefBapuTenbHOro Harpeea. Tem He MeHee
Bbl MOXeTE pasorpetb 4yXOBKY Nepes NoMeLLeHNEM B Hee
msica. B HekoTopbix pexnmax XKAPKOE moxHo BbiOpaTh

Xenaemyr cteneHb roToOBHOCTU:

1. HaxkmuTte Ha cumBon V
2. pykosaTkon Bblbepute “XOPOLLIO MPOXXAPEHHOE”,
“CPEOHEN TOTOBHOCTW” U “C KPOBbIO”;

~
3. BHOBb H&XXMWUTE Ha CUMBOST \.. .

@ Mporpamma CBUHUHA

OTa nporpamma npefHasHavyeHa Afisi NPUroTOBMNEHUS
CBUHUHbI. MsAco nomewaetTca B OAyxoBKy 6es
npefBapuTENbHOrO HarpeBa. Tem He MeHee Bbl Moxete
pasorpeTb AyXOBKy Nepen noMeLleHneM B Hee msica.

Mporpamma KYPULIA

OTOT pexum maeaneH ANA NPUrOTOBMEHUS KYPATUHbI
(uenmkom nnn kyckamm). Kyprua nomeliaercsa B AyXOBKY
6e3 npeaBapuTenbHOro Harpeea. TeM He MeHee Bbl MoxeTe
pas3orpeTb AyXOBKY nepen noMeLLleHnem B Hee NpoaykTa.

@ Mporpamma PbIBHOE ®UIE

OTOT peXXVM NOAXOAMT ANs NPUrOTOBIEHNS pbiGHOTO dune
MaribIxX U cpegHuX pasmepoB. Pbiba nomeLLaeTcsi B AyXOBKY
6e3 npeBapuUTENbLHOrO Harpeea.

E@j Mporpamma PbIBA B ®OJ1bI'E

Mcnonb3ynTe aTOT pexum Ans MpUroToBreHUs pblibbl
LIeNMMKOM MakcyManbHbIM BeCoM 1Kr. PbiBy B honbre MOXHO
NMOMECTUTb MPSIMO Ha NpPoTMBEHbL. Pbiba nomellaercs B
AyxoBky 6e3 npeaBapuTenbHOro Harpesa.

E@ Mporpamma MUAPOI

[aHHbIN pexxnm naeansHO noaxoauTt Ans niobbix peLenTos
NeCOYHbIX TOPTOB (0ObLIYHO TpebyLWmx XopoLwero
nponekaHus cHu3y). Beineyka nomelaetcs B AyxoBky 6e3
npeaBapuUTenbHOro Harpesa. Tem He MeHee Bbl MoxeTe
pasorpeTb AyXOBKY Nepef noMeLleHneM B Hee BbINeYKN.

E@ﬁ Mporpamma MUPOI U3 MECOYHOIO TECTA
OTOT pexuMm maeanbHO NOAXOAUT AONst BCEX PELIENTOB
necoyHoro Tecta (06bl4HO 6e3 ncnonb3oBaHUa auL)
U Ans TOPTOB C XUAKOW UMM OYEHb MSTKON HAYMHKOW.
Bbineyka nomellaetcsa B AyxoBky 6e3 npegsapuTenbHOro
HarpeBa. TeM He MeHee Bbl MoxeTe pasorpetb OyXOBKY
nepen nomeLlleHnem B Hee NpoayKTa.

@ Mporpamma BPUOLLDb (kpyaccaH)

OTOT pexuMm upgeanbHO NOAXOAUT ONSA BblNeYku
KOHOWUTEPCKMX M3Aenvin U3 ApoXxokeBoro Tecta. Bbineyka
nomeljaetca B AyXOBKy 6e3 ee npeaBapuTenbHOro
HarpeBa, HO Bbl Takke MoxeTe pasorpeTb LyXOBKy nepen
NMOMeLLEHNEM B HEE BbIMEYKN.

Mporpamma KEKC

OTOT pexum ugeanbHO MOAXOAWUT AN BCEX PeLenToB C
Oob6aBrneHnemM XMMU4Yecknx Apoxcken. Beineyka nomeluaetcs
B AYXOBKY 6€3 npeaBapuTenbHOro Harpeea. Tem He MeHee
Bbl MOXeTe pasorpetb AyxX0BKY nepes nomMeLLeHeM B Hee
BbIMEYKU.
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I:@j Mporpamma KOHAUTEPCKASA BbINMEYKA

OTa nporpamma naeasnbHO NOAXOANT AN BbINEYK/ TOPTOB 13
[POXOKEBOTO, HEePOXOKEeBOro Tecta n BUCKBUTOB. M3genus
MOMELLIatOTCA B XONOAHYH0 AyXOBKY. Tem He MeHee Bbl moxeTe
pasorpeTb JyX0BKY nepes nomeLleHnem B Hee BbINeYKu.

Mporpamma MA3JbA

OTOT pexum cneumansHoO NpeaHasHadveH Ans NpUroToBneHns
nasnbu NPoOCcTbiM M BbLICTPLIM cnocobom, Tak Kak Bce
WHrpeaveHThbl NOMELLatoTCA B AyXOBKY 6e3 npeaBapuTensHOro
Harpesa. [1na onTMManbHOro pesynsrata pekoMeHayem
CTPOro criefioBaTb NPMBEAEHHBIM HUKE UHCTPYKLUSIM:

* cnonb3yembli puc AOMMKEH ObITb TAKOrO TUMNa, KOTOPbIN
He npununaeT K nocyae: 0bbIYHO NCMONb3YeTCsA pUC ANs
PUCOBbLIX CanaToB UMM aMepUKaHCKUNA.

» [lyxoBka He formkHa bbiTb HarpeTon.

* YcTtaHoBuTe:

- rny6okun NpoTuBeHb Ha 1-blii ypOBEHb (€Cnu OH
UMeeTCs B Ka4ecTBe akceccyapa) Wiu yCTaHOBUTE Ha
1-bIl YPOBEHb pELUETKY U NMOMECTUTe Ha Hee NOTOK
pa3mepoM npumMmepHo 35x30x5 cM B BbICOTbI

- NPOTUBEHb Ha 3-UN YPOBEHb.

- peLlueTky Ha 5-bil ypOBEHb.

PeuenT Ha 8 yenoBek:

Brny6okuit npoTtuBeHb

* 1 MenKo nopesaHHyo NyKoBULY

* 500 rp. puca

* 500 rp MOpOXeHbIX MOPENnpPOAYKTOB (YULLEHHbIE
KpeBeTKU, MUOMM N MOPCKME YepeHKn 6e3 pakoBUH,
Kanbmapbl, nopesaHHble KorbLamu 1 T.1.)

* 2 NPUropLLHN MOPOXEHOTO 3eeHOro ropoLLlKka

* 1/4 xryyero nepua, NOPE3aHHOrO Ha KyCOYKM

* Yopuco (konbaca ¢ NpsHOCTAMU 1 KpacHbIM nepuem),
nopesaHHas Ha NoOMTUKN

» CTonoBas noxka pbibHOro 6ynNbOHHOrO NOpOoLLKa

e 1 posa wadgpaHa B NOpoLUKe

e 700 mn BoAabl

3akponTe NpoTMBEHb POMbION.

Ha npotuBeHb

* 8 nopuwnin cune Tpeckm

* 8 (1nn16) YMLLEeHHbIX KPEBETOK (UM HOPBEXCKMX OMapOB)

* 8 Muauu ¢ pakoBrHaMu Ans yKpalleHns

3akpoiTe NpoTMBEHL PONLIOM.

B notok, ycTaHOBMEHHbIN Ha peLueTKy

*  6-8 KypUHbIX OKOPOYKOB, NPUMNPAaBMEHHbIX CNeLusaMn Ans
naanby 1 NOMUTLIX ONIMBKOBBLIM MacroMm.

[o 3aBepLUEHWN NPUTOTOBIEHWS MONMUTL HEPaUHNPOBAHHBLIM

ONVBKOBM MacrioM.

@ Mporpamma MNNOB

Mcnonb3yite 3Ty (yHKUMIO ONS NPUroTOBREHUs puca.

[na onTumanbHOro pesynbrtata pekomeHayem CTporo

cnenoBaTtbh NPUBEAEHHBIM HUXKE UHCTPYKLUMUSIM:

* cnonb3yembli puc AOIMKEH ObITb TAKOrO TUMNA, KOTOPbIN
He npununaeT K nocyae: 0bbIYHO NCMONb3YEeTCsA pUC ANs
PUCOBbLIX CanaToB UMM aMepUKaHCKUNA.

» [lyxoBka He formkHa bbiTb HarpeTomn.

* rny6oKuii NPOTMBEHb Ha 2-01 YPOBEHb (€CIN OH NMeEeTCH
B KayecCcTBe akceccyapa) unm ycTaHOBUTE Ha 2-0M
YPOBEHb PeLLETKY U MOMECTUTE Ha Hee NOTOK pa3MepoMm

npumepHo 35x30x5 cm B BbICOTbI

PeuenT Ha 4-6 yenoBek:

* 500 rp. puca

* 7mn Bogbl unu BynboHa

lMomecTute cyxon puc B rnyboKuin NPOTUBEHL U 3anemnTe
€ro XuAKOCTb0. 3aKponTe NpOTUBEHb GOONBION.

= Mporpamma NOTYPT
BknovaroTces Kpyrmbivi HarpeBaTerbHbIE SMEMEHT U TONbKO
B Mpouecce Harpeea - BeHTUNaTop. Temnepatypa 50°C
SABNAETCA ONTUManbHON AN NPUroTOBIEHMS NorypTa.

Ba3oBbIN peuenT Ans npurotoBreHus 1 nuTpa
norypra: 1 nuTp LenbHOro NacTepmM3oBaHHOIoO
monoka YBT, 1 6aHouka Hecnagkoro TBopora
MpurotoBneHue:

» [loBeauTe MOSOKO A0 KUMEHUS B CTallbHOW KacTprosne.

* YpanuTte C NOBEPXHOCTMU XUPHbIN CMOW U oxnaaute
MOJTOKO.

* TwartenbHo cMmeLllanTe 3-4 CT. TOXKKU MOFioKa C TBOPOTOM.

* BnenTte cmecb B OCTafnlbHOE MOJIOKO W TLlAaTerNbHO
nepemMeLlante.

* HanenTte Monoko B 6aHKOYKN C repMETUYHOM KPbILLKOWN.

* [lomecTtuTe 6aHOYKN Ha NPOTMBEHL HA 2-0M YPOBEHb.

* [lo 3aBepLUEHMM NMOMECTUTE BAHOYKM B XONMOAUMBbHUK
npvMepHO Ha 12 yacoB. XpaHUTb NOrypT B XONOANUIbHUKE
He Oonbe ofgHoW Hegenu.

* PeuenTt MOXHO U3MeHUTb No Ballemy BKycy.

I'IporpaMMMpOBaHMe npurotToBneHus

! 3anporpamMmupoBaTb NPUrOTOBIIEHNE MOXHO TOJIbKO
nocre Bbibopa NporpaMmMbl NPUrOTOBIEHUSI.

I'IporpaMMMpOBaHMe npoAoIIKUTEeNIbHOCTU

1. Haxxmute Ha cumson \o.* ;

2. NOBEPHUTE PYKOATKY ANt HACTPOMKN NPOAOKNTENBHOCTY;
€CINN PYKOSATKA OCTaeTCA B TaKOM MOMOXEHUU, Lndpbl
CMeHstoTcs OGbicTpee Ans obneryeHuss HAaCTPOMKMU.
Ha gucnnee rpaduyeckys nokasbiBaeTcs M3MeHeHue
NPOAOKUTENBHOCTU MO LUKase.

3. 3agaB HyXHY MPOAOIKUTENBHOCTb, BHOBb HaXMUTE

Ha cumBon \o.". Ha aucnnee rpaguyeckn nokasbiBaeTcd
Mo LuKane NpoAoiMKUTENBHOCTU MHAOPMaLUS O TeKyLLeM
BPEMEHM, O NPOAOIHKUTENBHOCTU U O BPEMEHW OKOHYaHWS
MPUrOTOBIIEHUS.

4. HaxmuTe Ha cMmBon 059 HavYana npuroToBneHns.

5. Ha gucnnee nokasbiBaeTcsa ocTakleecs BpeMms,

3anornHsLLee LWKany npoaoiPKUTENBHOCTY.

6. o 3aBeplweHNM NPUTOTOBNEHUSA Ha Aucnnee

nokasbiBaetcst Hagnuchk “KOHEL|, MPUTOTOBNEHNA", n

pa3gaeTcs 3ByKOBOW CUrHarn.

e Mpumep: B 9:00 BbI 3agaeTe NpuroTosrneHne, Ha
KoTopoe notpebyetcsa 1 yac 15 muHyT. MNMpurotoBneHne
aBTOMaTtuyeckm 3asepumtca B 10:15.
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<3 N4> (MULTILEVEL AcHR®
l:ﬁfgwl 1 Modify the duration with ...
LA | 2H: 36 e | -H A p— B3E
WupukaTop Bpewmsa Bpems
TeKyllero OKOH4YaHuA NpUroToBreHnsa
BpeMeHun npuroToBneHua
LWkana
ApPOAOMKNTENIbHOCTU

MporpammupoBaHue NPUroTOBNEHUA C OTIIOKEHHbIM
3anycKom

! HacTpouTb OKOHYaHWE MPUrOTOBIIEHUSI MOXHO TOJbKO
nocre HaCcTPOMKN NPOSOIMKUTENBHOCTY NPUTOTOBIEHNUS.

! [1ns onTMManbHOro MCMNoNb30BaHUSA NporpaMmbl C
OTNOXEHHbLIM 3anyckoM HeobXxoaMmo, YTobbl Yackl Gbinn
HaCTpPOEHbI NPaBUSLHO.

1. BeinonHute onepauum ¢ nyHkTa 1 no NyHKT 3, B KOTOPbIX
ONMCbIBAETCS NOPSAA0K HACTPOMKN NPOAOIIKUTENBHOCTMY;

2. Haxmute 2 pasa Ha cumBon V MUraet Bpems
OKOHYaHUSA NPUroTOBIEHNS;

3. NOBEPHUTE PYKOATKY OS89 HACTPONKM BPEMEHN OKOHYaHUSA
NPUroTOBNEHUS; €CNn pYKosATKa ocTaeTcsd B TakoM
NnonoXxeHun, undpbl CMeHSATCSA BbicTpee Ans obnervyeHns
HacTpoukn. Ha gucnnee rpaduyeckn nokasbiBaeTcd
n3MeHeHne Hayana OTIIOXKEeHHOro npuroToBrieHNA no
LiKane.

4. BbiCcTaBMB HY>KHOE BPeMSs1 3aBepPLUEHUSI MPUTOTOBMNEHWS,

BHOBb HaXMuTe Ha cumsor \o.*. Ha aucrninee rpaduyeckn
rnoKasblBaeTCsl No LLKare NPoAoHKUTEeNbHOCTU MHAopMaLIS
0 TEKYLLEM BPEMEHM, O BPEMEHW, OCTaoLLEMCS 0 Havana
NMPUrOTOBMNEHUS U O BPEMEHU OKOHYAHWS MPUTOTOBIEHUS.

5. Haxxmnte Ha cumBon AN Havyana nporpammbil.

6. Ha pucnnee nokasbiBaetcsa Hagnuck “HAYAJA

OTINIOXXEHHOIO MPUTOTOBIIEHWNA”, n ocTatoweecs

BpeMsi, yObiBalolee Ha LiKane OT/IOXEHHOro Havana

NPUroToBMEHMS.

7. Nocne Hayana NpUroToBIEHNS HA ANCMIIEE NOKa3biBaETCA

ocTawlleecs BpeMs No Bo3pacTallen Ha wkane

NPOLOIMKNTENBHOCTH.

8. Mo ncreyeHnn 3agaHHOro BpeMeHW Ha gucnnee

nokasbiBaetcsa Hagnucb “NMPUTOTOBNEHWE

3ABEPLWEHO”, n pasgaetcs 3ByKOBOW curHann.

* [pumep: B 9.00 BbI NporpammupyeTe NpUroToBrieHne,
Ha koTopoe notpebyetca 1 yac 15 MuHYT, 1 Bpems
12:30, korga NpUroToBNEHNA OOIHKHO 3aBEpPLUMTLCS.
[Mporpamma aBTOMaTU4ecku 3anyckaerca B 11:15.

A chHH *

<312 ROAST MEAT

1 Modify the end of cooking ...
17:88 k====---—C | -H— | 1:CH

WHpvkaTop Bpems okoH4aHus | MpogorpkutensHoCTb
TekyLLero NPUroTOBMEHWS NPUroTOBINEHMNS
BpeEMeHU
Lkana
OTNOXEHHOrO 3anycka

[Insi oTMeHbI NPOrpaMMMPOBaHUSI HXKMUTE Ha CUMBO! .

lNMpakTnyeckue coBeTbl NO NPUrOTOBIIEHUIO m

! B pexunme BEHTUNNPYEMOTrO NMPUroTOBNEHUA He
ncnonb3dynte 1-bii U 5-bii YPOBHU: OHM MOABEpPralTCcs
NpsIMOMY BO34ENCTBUIO ropsvero Bo3ayxa, KOTOpPbI MOXET
CXeYb AennkaTHble NPOAYKTHI.

! Mpwn ncnonb3oannn BAPBEEKIO n MPATH, ocobeHHo
c dyHKUMen BepTena, NOMecTuTe NPOTUBEHb Ha 1-bin
ypoBeHb ANns cOopa XKUOKOCTEN, BbIAENSAEMOro Npu Kapke
(cok u/vnu xwup).

MHOIOYPOBHEBOE MNMPUTOTOBIIEHVE

* Wcnonb3ytoTcs 2-01 1 4-bIil YPOBHU, Ha 2-01 NOMELLaTCH
NpoAYKTbI, Tpebytowmne 6onee NHTEHCMBHOIO Xapa.
* YcTaHoBWTE NPOUTBEHb CHU3Y, @ PELUETKY CBEPXY.

BAPBEKIO

e YcTaHoBWTE peLleTKy Ha ypoBeHb 3 unun 4, nomectute
NPOJYKTbl B LEHTP pELLETKN.

* PekomeHayeTcs 3agaTb MakCUManbHyl Temneparypy.
He 6ecnokontech, ecnn BEpXHWUI AN1EMEHT He OCTaeTcs
NMOCTOSIHHO BKIIOYEHHbIM: ero paboTta ynpasnsieTcs
TepMocTaToM.

MULLA

* Acnonb3yiiTe NpOTUBEHb M3 NErKOro antMUHUSA,
yCTaHaBnNuMBas ero Ha npunararLLyoCcsa peLleTKy.
Mpn ncnonb3oBaHUM NPOTUBEHS BPEMSs BbIMEYKM
YOJNIMHAETCH, YTO 3aTpy4AHSET MoryvyeHue XpycTAllen
nuuubl.

* B cny4ae Bbine4yku nuuubl ¢ OOUNBHON HAYMHKOMN
peKOMeHAYETCA NOMOXNUTb Ha NULLY Cbip MoLLapenna
B CEpPEeaMHE BbINEYKN.
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| L]
Tabnuua NnpUroToBneHus
Mporpammbl MpoaykTbl Bec PacnonoxeHue MpenBapuTentHbI [PekoMeHayemast| MpopomkuT-Te
(kr) ypOBHeW HarpeB Temnepatypa |NpUroTOBreHUs
(C) (MvHyTL1)
PyuHOM pexium CTaHAapTHble | BbIABWKHbIE
HanpasnsLwue| HanpaenawoLwme
OpHoBpemeHHoe |Muuua (Ha 2-x ypoBHSIX) 2n4d 1n3 na 210-220 20-25
npuroToBneHne [MecoyYHbIN TOPT Ha 2-X YPOBHSIX/TOPTbI HA 2-X YPOBHSAX 2n4 1n3 na 180 30-35
BuckBUT (Ha 2-yX YPOBHSX) 2un4 1n3 na 160-170 20-25
Ha HeCKOJIbKUX
OBHSX * XapeHas kypviLa ¢ KapTOLLKOW 1+1 1n2/3 1n3 na 200-210 65-75
yp BapaHuHa 1 2 1 na 190-200 45-50
CkymBpus 1 1vm 2 1 na 180 30-35
INazaHba 1 2 1 na 180-190 35-40
Oknepbl Ha 3-X ypOBHAX 1n3nsd 1n2n4d na 190 20-25
lMeyeHbe Ha 3-X yPOBHSIX 1m3nb 1m2néd na 180 10-20
MeyeHbsi U3 CNOEHOTO TECTa C CbIPOM Ha 2-yX YPOBHSIX 2n4 1n3 Aa 210 20-25
Hecnagkue TopTbi 113 113 na 190-200 20-30
Mpunp* CkymGpus 1 4 3 HeT 300 10-20
Kambana u kapakatuLsl 0,7 4 3 HeT 300 10-15
Kanbmapbl 1 kKpeBeTkM Ha Wwamnypax 0,7 4 3 HeT 300 10-15
dune Tpecku 0,7 4 3 HeT 300 10-15
OBoLm-rpunb 0,5 3 vnn 4 2vm 3 HeT 300 15-20
Tensaunii GudiTekc 0,8 4 3 HeT 300 10-20
XKapeHble konbacku 0,7 4 3 HeT 300 10-20
Fambyprep 4 vnn 5 4 3 HeT 300 10-12
®apLMpoBaHBLIN ropsuNil GyTepBpOT (M oBapeHHbIi xne6) | 4 nm 6 4 3 HeT 300 3-5
Kypuua Ha BepTene (ecnu umeeTcs) 1 - - Het 300 70-80
ArHeHok Ha BepTene (ecnu umeeTcst) 1 - - HeT 300 70-80
3anekaHka* Kypuua-rpunbs 15 2 2 HeT 210 55-60
Kapakatuupl 1 HeT 200 30-35
Kypuua Ha BepTene (ecnu umeeTcs) 1,5 - - HeT 210 70-80
YTka Ha BepTene (ecnu umeeTcst) 1,5 - - HeT 210 60-70
YKapkoe 13 TeNATUHbI UMK roBSANHBI 1 2 2 HeT 210 60-75
YKapkoe 13 CBUHUHbI 1 2 2 HeT 210 70-80
BapaHuHa 1 2 2 HeT 210 40-45
MonydabpukaTtbl* | XKapkoe (6enoe nunu kpacHoe msco) 1 2 2 HeT 200 50-75
Pbi6a* Hopana 0,7 2 2 na 180 20-25
PbI6HOe dune 1 2 2 na 170 12-15
IaBpak c kapTocbenem 05+0,5 2 2 na 190 60
Muuua* Muuua 0,5 2 1 na 210-220 15-20
Nenewwkn 0,5 2 1 na 190-200 20-25
PaccTonka* PaccrToliika apoxokeBoro Tecta (bynouku, xneb, 2 2 HeT 40
TOPTbI, KpyaccaHbl v T.4.)
MacTtepusauma® |PpykTbl, oBowM 1 T.N. 2 2 na 110
Hu3akan Msco 2 1 HeT 75 90-180
Temnepatypa* |Pbiba 2 1 HeT 85 90-180
Osowm 2 1 HeT 110 90-180
Pa3mopaxuBaHue™* | Bce MopoxeHHble NpoayKTbi

* YkazaHHas NPOAOIMKNTENBbHOCTD MPUrOTOBIIEHUA CITY>XXUT TOJTIbKO B Ka4eCcTBe npumMepa u MoxeTt 6bITb U3MEHeHa B COOTBETCTBUM C Balimu nuyHbiMm
npegnoyTeHnaMu. Bpemsa pasorpeBaHns AyxoBKv SBNSAETCH PUKCMPOBAHHBIM 1 HE MOXET OblTb M3MEHEHO BPYYHYHO.
yHHY

! Mporpamma ECO: Ota nporpamma nmMeeT 605bLUyto NPOAOIIKUTENBHOCTL MPUrOTOBIEHNS!, HO NO3BONSIET 3HAYUTENBHOE dHeprocbepexeHne, pekomeHayeTcs
Ans Takmx 6ntoa kak ppibHoe dune, menkas Bbineyka n osowy. NpurogHa Takke Ana pasorpesaHvsa 6nioa 1 x A0BOOKW.
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Tabnuua npurotoBneHus

Mporpammbl MpoAaykTbl Bec PacnonoxeHue MpepBapuTenbHbLINA
(kr) YpPOBHeW HarpeB
ABTOMaTU4ECKME PEXUMBI** CTaHnaptHble | BbInBIKHbIe
HanpasnsoLwue Hanpasnsowme
Xne6*** Xneb (cm. peuenT) 1 2umm 3 2 HeT
FoBsaguHa >Kapkoe 13 roBsigvHbl 1-15 2unm 3 2 HeT
TensatuHa >Kapkoe 13 TenaTuHbl 1-15 2vm 3 2 HeT
BapaHuHa BapaHbs Hora 1-1,5 2 unn 3 2 HeT
CBMHMHa >Kapkoe 13 CBUHMHbI 1,2-15 2 unn 3 2 HeT
Kypuua XapeHas kypuua 1-1,5 2 vrm 3 2 HeT
PbIOHOE Tpecka 0,4-0,5 2 unm 3 2 HeT
dune YepHa 0,4-0,5 2 vnm 3 2 HeT
dopenb 0,4-0,5 2vm 3 2 HeT
Pbiba Nopana 0,4-0,5 2umm 3 2 HeT
B honbre  |/1aBpak 0,4-0,5 2 nnn 3 2 HeT
Mupor c Mupor ¢ HaYMHKoMn 0,5 2umm 3 2 HeT
Ha4YUHKOM
Mupor us ABNoYHbIN Nupor 0,5 2vunm 3 2 HeT
Cnapkue Bbineuka us Tecta ¢ paspbixnurenem 07 2 wrn 3 2 et
6ynoukn (6ynoyku, MMHOaNbHOE NeveHbe 1 T.N.)
Kekc Bbinevka 13 TecTa ¢ XYMUYECKMI ApoXokamm (M1por 07 2 wn 3 2 et
«YeTblpe YETBEPTUY, MPAMOPHOE MeYeHbE U T.M.)
KOH.CWITepCKaﬂ KoHautepckas Bbineyka 1 2um3 2 HeT
Bblne4yka
Maanbsa Maanbs (cm. peuenT) 1-3-5 1-2-4 HeT
Mnos Mnos (cm. peuenT) 0,5 2 1 HeT
Muuyuepua* | MuuLb C 04EHL TOHKUM TECTOM, 4 (kaMeHHas nnuTa|
(TecTo ons xneba) NS MAULbI Ha
peLueTke)
WorypT orypt 2 2 Aa

* (TonbKko Anst MoAenew, yKOMNNEKTOBaHHbIX KAMEHHON NIMTON ANS NULLbI)
** MNpoACMKUTENBHOCTL NPUrOTOBIIEHNSI B aBTOMaTUYECKOM pexnmMe 3aaaeTcsl aBTomMmatnyecku. Monb3oBartens MoxeT
N3MEHUTb 3HaYeHUs!, HaunHasi c
3a@HHON NPOACIKUTENBHOCTY.
*** Mo peuenTty HanenTte 50 rp (0,5 on) Bogbl B NPOTUBEHb, YCTAHOBIEHHbIN Ha 5-blii YPOBEHb.
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m MpenocTopoOXXHOCTU U
pekomMmeHaauuu

! Nagenve cnpoekTpoBaHO U N3roTOBMEHO B COOTBETCTBUM
C MeXAayHapoaHbIMM HOopMaTMBaMu no 6e30macHOCTU.
Heobxoanmo BHMMaTENbHO NMpoYUTaTb HacTosLWMne
npeaynpexageHusi, CocTaBlliEHHble B LENAX Balleun
6e3onacHoCTM.

O6wme TpeboBaHUA K 6e3onacHOCTHU

OaHHoe wu3genue npegHasHayaeTcs AnNS
HenpodgeCccnoHanbLHOro UCNonb3oBaHNUA B AOMAaLUHUX
YCrOBUSIX.

3anpellaeTcs ycraHaBnNmMBaThb U3genve Ha ynuue, gaxe
NoA, HaBeCcOM, TaK Kak BO3AENCTBME Ha Hero AoXAs 1
rpo3bl ABMSAETCA YPE3BbIYANHO OMACHbIM.

[Onsa nepemelleHns nsgenunsa scerga 6beputecb 3a
cneumarnbHble PyYKu, pacrnonoxeHHble ¢ GOKOB OyXOBOro
Lwkada.

He npukacanTech K U34enuio BNaXXHbIMU pyKamu, a Takke
Haxoascb 6OCUKOM UM C MOKPbIMU HOraMU.

U3penuve npegHa3HayeHo A NPUroTOBIEHUS NMULLIEBbIX
NPOAYKTOB, MOXeT ObITb MCMNONb30BaHO TONMbLKO
B3POCIbIMU JIMLAMU B COOTBETCTBUM C UHCTPYKLMAMMU,
npuBeAeHHbIMU B JAHHOM TEXHUYECKOM PYKOBOACTBE.
JTio6oe apyroe ero ucnonb3oBaHue (Hanpumep:
oTonsieHne NOMeLLIeHUA) CYATAETCH HeHaaNeXawmm n
cnepoBartenbHO onacHbIM. MpousBoauTens He HeceT
OTBETCTBEHHOCTM 3a BO3MOXHbIW YLLep6, BbI3BaHHbIN
HeHagnexawmuM, HenpaBUIIbHbIM U Hepa3yMHbIM
ucnonb3oBaHUEM U3Oenus.

B npouecce akcnnyaTtauuu nsgenus HarpeeartesibHble
3NeMeHTbl U HEeKOTopble YacTu ABepLibl AYyXOBOro
wkada cunbHo HarpeBawTcsa. Heob6xogumo
NPOAABNATL OCTPOXHOCTL BO N3beXKaHNe KOHTaKTOB C
3TUMM YaCTSAMU U He pa3peLuaThb AeTsM Npubnuxarbca
K AyXOBKe.

Cnegute, 4TObbl CeTeBble LUHYPbI APYrux ObITOBbIX
3MeKTponprMbopoB He MpuKacanuchb K ropsvymm 4acTtam
AyXOBOro Lwkada.

He 3akpbiBaiiTe BEHTUNSALMOHHbIE PELLETKN Y OTBEPCTUS
paccevBaHua Tenna.

Beputech 3a pyyky ABepLibl B LeHTpe: ¢ 60KOB OHa MOXET
ObITb ropsiyen.

Bcerga HageBaiTe KyxOHHblE BapexKku, Korga ctaBuTe
UNn BblHUMaeTe Ontoaa U3 AyXOBKU.

He nokpbiBanTe AHO AyXOBOroO LwKada donbroun.

He xpaHuTe B AyX0BOM LLUKady BO3ropaemMble NpegMeThbl:
npwv criy4YanHoOM BKIOYEHUW U3OENNS Takne matepuarnsi
MOTyT 3aropeTbCs.

He TaHuTe 3a kabenb anekTponuTaHns Ans OTCoeanHEHUs!
BWUMKW U34enusa U3 CETEBON PO3ETKWU, BO3bMUTECH 3a
BUIKY PYKOW.

Mepen Ha4aNoOM YNCTKM U TEXHUYECKOTO 0OCINY>KMBaHMSA
n3aenus Bcerga OTCOeAUHSINTE LUTENCENbHY0 BUMKY 13
CETEBOWN PO3ETKM.

B cnyyae HencnpaBHOCTY KaTeropmyecku 3anpeLlaeTcs
OTKPbIBaTb BHYTPEHHNE MEXaHU3Mbl U30enus C Lenbio
X camocTosiTenbHoro pemoHTta. ObpawariTect B
LleHtp CepBucHoro obcnyxmBaHnsa (cm. CepBucHoe
obcnyxunsaHue).

* He cTaBbTe NpeaMeTbl Ha OTKPbLITYIO ABEPLY AYXOBOro
Lwkada.

* He paspewanTte getam urpatb C ObITOBbIM
3MeKTPONnpMBopOM.

« Jkcnnyatauusa usgenus nuuamu (Bknwovasa geten)
C OrpaHuYeHHbIMU HU3NYECKUMU, CEHCOPHBLIMU UN
YMCTBEHHbIMU CMOCOBHOCTSIMU, HEOMbITHBIMW ML aMu
UM NMUaMm, HE3HaKOMbIMM C NPaBMIaMm SKCnyaTaumum
JaHHOro usgenus, sanpewaetcs 6e3 KOHTponsi co
CTOPOHbI NULLA, OTBEYatoLLero 3a ux 6e3onacHoCTb, unm
6e3 oby4eHus npaBunam nonb3oBaHUs U3ENUEM.

* WUspenue He paccuyuTaHo Ha BIHOYEHUE NOCPEACTBOM
BHELWHEro CMHXpoHM3aTopa UNu oTAeNnbLHOWM
cucTeMbl AUCTAHLMOHHOIO yNpaBneHus

YTunusaumsa

*  YHMYTOXEHME YNaKOBOYHbIX MaTepuarnos: cobnoganTe
MEeCTHble HOpPMaTWUBbLI C LEefbio MOBTOPHOTO
MCMONb30BaHUSA YNaKOBOYHbIX MaTEpPUanos.

* CornacHo Eponeuckon Oupektuse 2012/19/CE
KacaTernbHO yTUNn3aumm 3NeKTPOHHbIX U ANEKTPUYECKMX
anekTponpmMbopoB 3neKkTponpubopbl HE AOMKHbI
BblOpackiBaTbCA BMECTe C OObIYHBIM FrOPOACKUM
MyCcOpoM. BbiBefeHHble U3 CTposi NPUBOPbLI AOIMKHbI
cobupaTtbCst OTAENBHO ANS ONTUMU3ALIMN UX YTUNM3ALUK
1 pekyrnepauum CoOCTaBMNsIoWMUX UX MaTepuarnos, a Takke
anst 6e30nNacHOCTU OKpYyXatollen cpedbl U 300pOBbSl.
CuvMBON 3a4epkHyTas MycopHasi KOpauHka, MMeLnncs
Ha Bcex npubopax, CNyXUT HanoOMUHaHMEM 006 ux
oTAENbHOM YTUNMU3aLUNN.

Ctapble O6bITOBblEe 3anekTponpnbopbl MOryT 6bIThb
nepegaHbl B OOLWECTBEHHbIM LEHTP YyTUnusauuu,
OTBE3EeHbl B cneunanbHble MyHULMUNANbHbIE 30HbI
WUnKn, ecnu 3To NpeaycMOTPEHO HauMOHamNbHbIMU
HOpMaTMBamu, BO3BpALLEHbl B Mara3uH npu MoKyrnke
HOBOrO U34enus aHanorM4Horo Tuna.

Bce BegyLLme npon3BoauTenu GbITOBLIX 3NEKTPONprGopoB
COAEUCTBYHOT CO34aHUI0 1 YNpaBeHnto cuctemamm no
cbopy 1 yTMnm3aumm ctapbix 3NeKTponproopos.

SKOHOMUSA 3NEKTPOIHEPrumn 1 oxpaHa

Opr)KaI-OU.l,eM cpeabl
Ecnun Bbl 6ynete nonb3oBaTbCs OYXOBbIM LKadOM
Be4YepoM M OO0 paHHero ytpa, 39TO NOMOXeT
COKpaTUTb Harpysky noTpebneHust aNeKkTpoaHeprum
3neKTpocTaHumsAMU. ATy BO3MOXHOCTb Bam gagyT onuum
NNaHMpoBaHMs NPOrpamm, B YaCTHOCTM “NPUroToBreHne
c 3agepxkon” (cm. MNMporpammel) 1 “aBTOMaTtmMyeckas
NMPONUTMYECKas YNCTKa C 3aepkkor” (cM. TexHnyeckoe
obcnyxusaHue n yxoq).

* PekomeHayeTcs Bcerga rotoBuTb B pexumax [PUJTb n
SAMNEKAHKA ¢ 3akpbiTon ABepLen: 3To Heobxoanmo Ansi
3HAYUTENBbHOW 3KOHOMUM INEKTPOIHEPTUN (NPUMEPHO
10%), a Takke Ans Ny4Lwmnx pesynsTaTtos NPUroToBIIEHNS.

+ Coaepxute ynnoTHEHUS B UCMPABHOM U YUCTOM
COCTOSIHUK, MPOBEPSINTe, YTOGbI OHU NOTHO Npuneranu
K ABEpLe 1 He Mponyckanu yTevek Tenna.

! laHHOe u3genue oTBevaeT TpeboBaHMAM HOBOW
EBponenckon [OupekTuBbl MO OrpaHUYEeHWU
3HepronoTpebreHns B pexume aHeprocbepexxeHus.

30



TexHun4yeckoe obcnyxmnBaHune
n yxon

OTKnoYeHne INeKTponuTaHus
Mepen Havanom kakon-NGo onepawmm No 06CyXMBaHMIO
UN YUCTKE OTCOEAUHUTE U3AENNE OT CETU AMNEKTPOMNUTaHUS.

Yuctka nsgenusa

e [lpU4MHON HEe3HaUYUTENbHbIX PasnMyYnin B OTTEHKaX Ha
dacage AyxOBOro Likaga siBfsieTcs MCnofb3oBaHne
pasHbIX MaTepuarosB: CTekna, NIacTukn unyu Metanna.

* Bo3MOXHble pa3BoAbl Ha CTeKne ABeplbl, MOXoXue
Ha Mnorocskl, Bbi3blBaHbl OTPAXEHWEM CBETa JTaMMoYku
OYXOBKW.

+ OManb 3akanuBaeTCcs OrHEM MNP OYEeHb BbICOKUX
Temneparypax. B npouecce 3akanku MoryT BO3HUKHYTb
pa3nuuuns B OTTEHKaxX. ATO ABNAETCS HOPMarbHbIM U HU
KoMM 0Opa3oM He KOMMPOMETMpYeT paboTy usgenusi.
Kpas TOHKMX MeTannmMyeckux FINCTOB HEBO3MOXHO
MOKPbITb 3Marbl MOMHOCTbIO, NO3TOMY Kpas MOryT
0CTaTbCsi HE AManMPOBaHHbLIMU. OTO HE KOMNPOMETUPYET
3aLuUTy OT KOPPO3UMW.

* HapyxHble amanMpoBaHHble 3NeMeHTbl UIu AeTann n3
Hep)kaBeloLLen CTanu, a Takke Pe3nHOBbIE YNIOTHEHUS
MOXHO NpoTMpaTb rybkon, CMOYEHHOW B TENMow Boae
UnM B pacTBOpPE HENTParbHOro MOMLEro CpeacTsa.
Ona ynaneHma ocob0 TpyaHbIX NSATEH UCNONb3ynTe
cneumanbHble YUCTALWME cpeacTBa, MMerLwmecs B
npogaxe. Nocne YNCTKU pekoMeHAyeTcsa TaTerbHO
yAanuTb OCTaTKU MOKOLLIEro CPeacTBa BIAXXHOW TPSINKOM
N BbICYLWINTb AyXOBKYy. He ucnonb3ynte abpasvBHbie
MOPOLUKM MUIM KOPPO3UNHbIE BELLECTBA.

+ Cnegyet nNpou3BoAWTb BHYTPEHHIOK YMCTKY AYXOBOrO
wKadga nocne Kaxgoro ero Mcnonb3oBaHusA, He
JOXMAassCb ero MnorHoro oxnaxgeHus. cnonbsynte
Tennyw BoOy M Molollee cpeacTBO, OMOMOCHUTE U
NpoTpUTE MATKON TPANKONW. 3beranTte ncnonb3oBaHus
abpasunBHbIX CpeacTB.

+ CbeMHble getanu MOXHO Nerko BbIMbiTb Kak Nobyto
Opyryto nocyay, Takke B MOCYAOMOEYHOW MaluvMHe 3a
WCKITIOYEHNEM BbIABMXHbBIX HanpasnsatoLwmXx.

» PekomeHayeTcsi He pa3bpbi3rMBaTh MOKLLIME cpeacTBa
HEenocpeaCTBEHHO Ha PerynsaTopsbl, a Ha rybky.

! He MCﬂOﬂb3yﬁTe napoBble 4YnUCTdlwmne arperatbl Unun
arperartbl No4 BbICOKMM AaBrieHnem Onsa YNCTKU nsaenund.

YucTtka aBepubl

! B mogensx, ykomnnekrtoBaHHbix LED INSIDE, aepuy
CHATb Henb3A.

[ns yncTkn cTekna aBepLbl UCNOMNb3yiTe HeabpasuBHbIE
rybkm n ynctswme cpeacTtBa, 3aTeM BbITPUTE Hacyxo
MSrKOW Tpsinkor. He ucnonb3yinTe TBepable abpasuBHble
MaTtepuarnbl U OCTpble MeTanMyeckmne ckpebku, KoTopble
MOTyT nouapanaTb NOBEPXHOCTb 1 pa3duTb CTEKITO.

[ns Gonee TwaTenbHOW YNCTKM MOXHO CHATb ABEpLY
OYXOBKMW.

1. MONHOCTLIO OTKPONTE ABEPLY OYXOBKM (CM. CXEMY);

2. Npvi NOMOLLY OTBEPTKU MOAHMMUTE 1 MOBEPHUTE LUMOHKM
F Ha gByx netnsx (CM. cxemy);

3. BO3bMMTECH 3a ABepLy pykamu
C ABYX CTOpOH, NMaBHO 3aKpouTe
ee, HO He nonHocTbi. 3atem
NoTsIHUTE ABepLYy Ha cebs, cHUMmas
ee Cco CcBoero rHesga (cMm. cxemy).
[ns ycTaHoBKM ABepLbl Ha MECTO
BbIMOMHNTE BbllWEONNCaHHbIe
onepauun B 06paTHOM NOpsiAKe.

MpoBepka ynnoTHeHUn

PerynsapHo npoBepsiiTe COCTOSHUE YNIOTHEHUS BOKPYrT
ABepubl AyX0BOro wkada. B cnyyae noBpexaeHuns
ynnoTHeHust obpavyanTecs B brivkanwmi Lientp CepsrcHoro
O6cnyxuBaHus (cm. CepBucHoe obcnyxuBaHue). He
pekoMeHAyeTCs Nonb30BaTbCs AYXOBKOMW C NOBPEXAEHHBIM
YMIOTHEHNEM.

3ameHa nammno4ku

Huwa {#

3amMeHa namnoykum B
OYyXOBOM LUKady:

1. CHUMUTE CTEKMNSAHHYIO
KPbILLKY MriadooHa NamnoyKu.
2. BblebTe namnouyky u

€LE Nawroura 3aMeHUTe ee Ha HOBYI0
TaKoro e Tuna: ranoreHHas

namna, HanpsieHne 230 B,

Kpbiwka MoLLHOCTb 25 BT, pesbba G 9.
3. YcTaHoBUTE KPbILWKY Ha

MECTO (CM. CXemy).
! He kacantecb pykamu namnebl.

! He ucnonb3ynTte namnoyvky gyxoBoro wkada ansa
OCBeLLEHMNS MOMELLEHNS.

ernnel-wle KOMMnreKkTa BblABUXHbIX
HanpaBniArLWUX

MopsiAoK MOHTaXa BbIABMXKHbBIX HAMPaBNSAOLLMX:

1. OTcoeguHuTe OBE pambl,
CHSIB UX C pacCnoOpHbIX
anemeHToB A (CM. Cxemy).
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MpaBas
HanpasnsioLas

JleBas
Hanpasnsowas
B

2. Bbibepute ypoBeHb, Ha
KOTOpbIN ByaeT ycTaHOBIEHA
BbIABMKHAs HANpaBnsoLLas.
MpoBepuB HanpaBneHue
BblkaTbiBaHUSA caMou
HanpaenstoLLEN, yCTAHOBUTE
Ha pamy cHa4ana KpenneHue
B, a 3atem C.

3. BakpenuTe aBe pambl C
YyCTaHOBNEHHbI MU
HanpaBnawWNUMKN B
cneuparsnbHbIX OTBEPCTUSX B
CTeHKax yX0BOro Lkadha (CMm.
cxemy). OTBepcTMsa nesou
HarpaBnsaroLLEer pacrionoXeHsbl
CBEPXY, a MPaBON — CHI3Y.

4. B 3aBepLueHMe BCTaBbTe

195114258.00

05/2013 - XEROX FABRIANO

BokoBble 1 3agHUe KaTanuTu4yeckue naHenu®
370 NaHenu, NoKPbITbIE CrielarnbHOM 3Marbto, NOrMOoLLaoLLEN
XKMPb, BbIAENSOLLMECS B NPOLIECCE NMPUrOTOBMEHUS.
OTaamarb ABNSeTcsA 4OBOIbHO YCTONYMBOM A obecneyeHms
YCTaHOBKM PasfnyHbIX aKkCECCYapoB (PELLETOK, MPOTUBEHEN
1 T.n.), He nechopmupysicb. HeaHaumTenbHble Genble HaneTbl
Ha NMOBEPXHOCTM SABNSOTCA HOPMaribHLIMU.
Tem He MeHee criegyeT n3beratb:

- L apanaHus no amarnv ocTpbIMU NpeaMeTamm (Hanpuvep,

HOXOM);

- ucnonb3oBaTb MowLnMe cpeacTtea unun a6paSVIBHbIe

BellecTBa.

pambl

B pacnopHble

anemMeHTbl A.

! He BcTaBnanTte BblABWXKHbIE HanpaBnswLWmMe Ha S5-bin

YPOBEHb.

HeuncnpaBHocTu u meToabl

NX yCTPaHeHUsA
HeucnpaBHocn:. Bo3MOXHbIe NMPUYUHbI MeTO,qbl yCTpaHeHuUsA
[NporpammupoBaHme Mwmen mecTto cboin B BHoBb 3anporpammupoBaTb
NPUroTOBJIEHUS HE BKOYaeTcs. | aHeprocHabXeHuu. NPUroTOBIIEHME.
Ha oucnnee nokasbiBaeTtcst M3penune HaxoguTcs B pexunme [OTpoHLTECH A0 N0GOI KHOMKK Arst
pexum ECO. 3HeprocbepexeHus. BbIXOOA U3 PEXMA SHEProcOEpEKEHIS.

Bbl BbIOpanu nporpammy
MPUroTOBIEHVS B aBTOMaTUYECKOM
pexume. Ha gycninee nokasbiBaeTcs
«Hoty», 1 npurotoBnexHune He
HaunHaeTcs.

TemnepaTypa B AyXOBKe BblILLE
3HayeHus1, 3alaHHOro Ans
BbIGpPaHHON Nporpammsl.

JoxauTech OXnaXaeHUs! 4yXOBKU.

Bbl BbIOpanu npurotoBrneHne B
BEHTUIUPYEMOM PEXMME, U
6nogo nogropeno.

YpoBHU 1 1 5: Ha 3TK YPOBHHK
rops4nn BO3ayx BO3OencTByeT
HanpsiMyto, YTO MOXXET NPUBECTYN
K MogropaHuto AenvkaTtHbIxX 614,

PekomeHayeTcsi nepeBepHyTh
NpOTMBEHU B cepeaunHe
MPUrOTOBEHNS.

*
Mmeetcsa Tonbko B HEeKOTOpbIX Moaernsx.
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