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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.

MpenynpexaeHus

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
YyucTAalWmMe arperatbl UNKU arperaTbl
noa BbICOKMM [aBfieHMeM On9 YNCTKK
napnenus.

BHUMAHWE: INMpoBepkTte, 4Tobbl n3genve
OblN0 BbIKMKOYEHO, Nepen 3aMeHOoMu
namMnoYykn Bo m3bexxaHne BO3MOXHbIX
yOoapoB TOKOM.

I Tlpn ycTaHOBKe peLueTKn NpoBepuTb,
4yTObbI omkcaTop ObINT NOBEPHYT BBEPX
C 3aHEeN CTOPOHbI BbIEMKMN.




Assistance

! Never use the services of an unauthorised technician.

Please have the following information to hand:

* The type of problem encountered.

* The appliance model (Mod.).

* The serial number (S/N).

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

CepBucHoe obcnyxmBaHue

! Hukorga He obpawanTecb K HEYNONTHOMOYEHHbIM
TeXHUKaM.

Mpwn obpaweHumn B LleHTp TexHuueckoro O6cnyxmnBaHns

HeobxoaMMO coobLWNTL:

* Tun HeucnpaBHOCTY;

e coobweHne, NnokasbiBaemMoe Ha pucnnee
TEMIEPATYPbI

* Mogenb nsgenua (Mog.)

* Homep Tex. nacnopTta (cepunHbin Ne)

OTV OaHHble Bbl HaWgeTe Ha NacnopTHOW Tabnudke,

PacnonoXeHHON Ha n3genuu.




Description of the appliance Onucanue usgenusa

Overall view
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POSITION 1
POSITION 2
POSITION 3
POSITION 4
POSITION 5

GUIDES for the sliding racks

DRIPPING PAN
GRILL
Control panel
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MONOXEHUE 1

MONOXEHME 2
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BblABWXXHbIE HAMPABIAKLWUE yposHei
NMPOTUBEHb
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Description of the appliance OnucaHue uspenua

Control panel NaHenb ynpaBneHus

1 SELECTOR knob 1 Pykositka MTPOrPAMMbI

2 THERMOSTAT indicator light 2 WNupnkatop TEPMOCTATA

3 THERMOSTAT knob 3 Perynatop TEPMOCTATA

4 ELECTRONIC programmer* 4 3NEKTPOHHbIN nporpammep*

* Only available in certain models. * Nmeetcs Tonbko B HEKOTOpbIX MOgEensx.




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).

T T

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
height 32,4 cm
depth 41.5cm

Dimensions*

Volume* 591

width 45.5 cm
height 32,4 cm
depth 41.5cm

Dimensions**

Volume** 62 |

voltage: 220 - 240 V~ 50/60 Hz
(see data plate)

maximum power absorbed
2800 W

Electrical
connections

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

Energy consumption for Natural
convection — heating mode:
Traditional mode

ENERGY
LABEL

Declared energy consumption for
Forced convection Class — heating

mode: Baking @

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 firsttime 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.

Starting the oven

1. Select the desired cooking mode by turning the
SELECTOR knob.

2. Select the desired temperature using the THERMOSTAT
knob. Alist detailing cooking modes and suggested cooking
temperatures can be found in the Cooking advice table (see
Cooking modes).

3. The THERMOSTAT indicator light indicates that the oven
is heating up to the temperature set.

4. During cooking it is always possible to:

- change the cooking mode by turning the SELECTOR knob;
- adjust the temperature by turning the THERMOSTAT knob;
- stop cooking by turning the SELECTOR knob to the “0”
position.

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

Oven light

When selecting 0 with the SELECTOR knob the oven light
goes on. It remains lit when a cooking mode is selected.

* Only available in certain models.

The electronic programmer*

‘ DISPLAY
END OF _| N - - I - - |_ CLOCK icon
COOKING icon | & =_||_| <10 Q |
. )
DURATION — . &, LI A rimER icon
icon l '
DECREASE TIME — @ @— INCREASE TIME
button button
SET TIME
button

Setting the clock

! The clock may be set when the oven is switched off or
when it is switched on, provided that a the end time of a
cooking cycle has not been programmed previously.

After the appliance has been connected to the mains, or

after a blackout, the @ icon and the four numerical digits
on the DISPLAY will begin to flash.

1. Press the button several times until the @ icon and
the four digits on the display begin to flash.

2. Use the “+” and “=” buttons to adjust the time; if you
press and hold either button, the display will scroll through
the values more quickly, making it quicker and easier to set
the desired value.

3. Wait for 10 seconds or press the button again to
finalise the setting.

Setting the timer

! This function does not interrupt cooking and does not affect
the oven; it is simply used to activate the buzzer when the
set amount of time has elapsed.

1. Press the button several times until the Q icon and
the three digits on the display begin to flash.

2. Use the “4+” and “—” buttons to set the desired time; if you
press and hold either button, the display will scroll through
the values more quickly, making it quicker and easier to
set the value.

3. Wait for 10 seconds or press the button again to
finalise the setting.

The display will then show the time as it counts down. When
this period of time has elapsed the buzzer will be activated.

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

Programmithe cooking duration

1. Press the © button several times until the <&~ icon and
the three digits on the DISPLAY begin to flash.

2. Use the “+” and “=" buttons to set the desired duration;
if you press and hold either button, the display will scroll
through the values more quickly, making it quicker and
easier to set the value.

3. Wait for 10 seconds or press the button again to
finalise the setting.




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

on the DISPLAY, the oven will stop cooking and a buzzer

sounds. Press any button to stop it.

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

Setting the end time for a cooking mode
! A cooking duration must be set before the cooking end
time can be scheduled.

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

2. Next, press the button until the ¥ icon and the four
digits on the DISPLAY begin to flash.

3. use the “+” and “=” buttons to adjust the cooking end
time; if you press and hold either button, the display will
scroll through the values more quickly, making it quicker
and easier to set the desired value.

4. Wait for 10 seconds or press the button again to

finalise the setting.

5. When the set time has elapsed, the text END appears

on the DISPLAY, the oven will stop cooking and a buzzer

sounds.Press any button to stop it.

Programming has been set when the <&, and &% buttons

are illuminated. The DISPLAY shows the cooking end time

and the cooking duration alternately.

* For example: Itis 9:00 a.m. and a duration of 1 hour has
been programmed. 12:30 is scheduled as the end time.
The programme will start automatically at 11:30 a.m.

Cancelling a programme
To cancel a programme:

* press the button until the icon corresponding to the
setting you wish to cancel and the digits on the display
are no longer flashing. Press the “=" button until the digits
00:00 appear on the display.

» Press and hold the “+” and “=" buttons; this will cancel all

the settings selected previously, including timer settings.

Modes

Cooking modes

I A temperature value between 60°C and MAX can be set
for all cooking modes except the following:

* GRILL (recommended: set only to MAX power level)
* GRATIN (recommended: do not exceed 200°C).

OO DEFROST mode

The fan at the bottom of the oven circulates room-
temperature air around the food. This mode is suitable for
defrosting any type of food, especially delicate items that
should not be heated, for example: ice-cream cakes or cakes
made with custard, cream or fruit. The defrosting time will be
approximately halved. When defrosting meat, fish or bread,
the process may be accelerated by selecting the “multilevel”
mode and setting a temperature between 80°C and 100°C.

— TRADITIONAL OVEN mode
Both the top and bottom heating elements will come on.
When using this traditional cooking mode, it is best to use
one cooking rack only. If more than one rack is used, the
heat will be distributed unevenly.

@ BAKING 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) and for the preparation of “bitesize
pastries” on 3 shelves simultaneously.

G FAST COOKING mode

The heating elements and the fan are activated, guaranteeing
the distribution of heat consistently and uniformly throughout
the oven.

Preheating is not necessary for this cooking mode. This
mode is particularly suitable for cooking pre-packed
food quickly (frozen or pre-cooked). The best results are
achieved using one cooking rack only.

ZS MULTILEVEL mode

All the heating elements (top, bottom and circular) switch
on and the fan begins to operate. Since the heat remains
constant throughout the oven, the air cooks and browns
food in a uniform manner. A maximum of two racks may be
used at the same time.

PIZZA OVEN mode

The circular heating elements and the elements at the
bottom of the oven are switched on and the fan is activated.
This combination heats the oven rapidly by producing a
considerable amount of heat, particularly from the element
at the bottom. If you use more than one rack at a time,
switch the position of the dishes halfway through the cooking
process.

s

GRILL mode
The top heating element and the rotisserie (where present)
come on.
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.

$X GRATIN mode

The top heating element and the rotisserie (where
present) are activated and the fan begins to operate. This
combination of features increases the effectiveness of the
unidirectional thermal radiation provided by the heating
elements through forced circulation of the air throughout the
oven. This helps prevent food from burning on the surface
and allows the heat to penetrate right into the food. Always
cook in this mode with the oven door closed.




m 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 function

by selecting the or 2%
modes; —

! When 3 mode is on, the rotisserie will stop if the door
is opened.

Practical cooking advice

! Do not place racks in position 1 or 5 during fan-assisted
cooking. Excessive direct heat can burn temperature
sensitive foods.

I In the GRILL and GRATIN cooking modes, place the
dripping pan in position 1 to collect cooking residues (sauce
and/or grease).

MULTILEVEL

» Use positions 2 and 4, placing the food which requires
more heat on the rack in position 2.

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

GRILL

» Place the rack in position 3 or 4. Make sure the food is
in the centre of the rack.

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

PIZZA OVEN MODE

* 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.

* Only available in certain models.
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Cooking advice table

Modes Foods Weight | Position of Preheating Recommended| Cooking
(in kg) shelves (minutes) temperature duration
(minutes)
Defrosting All frozen foods
Duck 1 2 15 200 65-75
Roast veal or beef 1 2 15 200 70-75
Traditional Roast pork 1 2 15 200 70-80
Biscuits (shortcrust pastry) - 2 15 180 15-20
Tarts 1 2 15 180 30-35
Tarts 0.5 2 15 180 20-30
Fruit cakes 1 1or2 15 180 40-45
Sponge cake made with yoghurt 0.7 2 15 180 40-50
Sponge cake 0.5 2 15 160 25-30
Baking Stuffed pancakes (on 2 racks) 1.2 1and 3 15 200 30-35
Small cakes (on 2 racks) 0.6 1and 3 15 190 20-25
Cheese puffs (on 2 racks) 0.4 1and 3 15 210 15-20
Cream puffs (on 3 racks) 0.7 1,2 and 4 15 180 20-25
Biscuits (on 3 racks) 0.7 1,2 and 4 15 180 20-25
Meringues (on 3 racks) 0.5 1,2 and 4 15 90 180
Frozen food
Pizza 0.3 1 - 250 12
Courgette and prawn pie 0.4 1 - 200 20
Country style spinach pie 0.5 1 - 220 30-35
Turnovers 0.3 1 - 200 25
Lasagne 0.5 1 - 200 35
Golden rolls 0.4 1 - 180 25-30
Fast cooking |Chicken bites 0.4 1 - 220 15-20
Pre-cooked food
Golden chicken wings 0.4 1 - 200 20-25
Fresh Food
Biscuits (shortcrust pastry) 0.3 1 - 200 15-18
Sponge cake made with yoghurt 0.6 1 - 180 45
Cheese puffs 0.2 1 - 210 10-12
Pizza (on 2 racks) 1 1and 3 15 230 15-20
Lasagne 1 2 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 1and 3 15 200 60-70
Mackerel 1 1and 2 10 180 30-35
Multilevel Sponge cake made with yoghurt 1 1and 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 1and 3 10 190 20-25
Biscuits (on 2 racks) 0.5 1and 3 10 180 10-15
Sponge cake (on 1 rack) 0.5 1and 2 10 170 15-20
Sponge cake (on 2 racks) 1 1and3 10 170 20-25
Savoury pies 15 2 15 200 25-30
Pizza 0.5 2 15 220 15-20
Pizza Roast veal or beef 1 1 10 220 25-30
Chicken 1 1or2 10 180 60-70
Soles and cuttlefish 0.7 4 - Max 1012
Squid and prawn kebabs 0.6 4 - Max 8-10
Cuttlefish 0.6 4 - Max 10-15
Cod filet 0.8 4 - Max 10-15
Grill Grilled vegetables 04 3or4 - Max 1520
Veal steak 0.8 4 - Max 15-20
Sausages 0.6 4 - Max 1520
Hamburgers 0.6 4 - Max 1012
Mackerels 1 4 - Max 15-20
Toasted sandwiches (or toast) 4 and 6 4 - Max 35
With rotisserie (where present) - - - - -
Veal on the spit 1.0 - - Max 80-90
Chicken on the spit 15 - - Max 70-80
Lamb on the spit 1.0 - - Max 70-80
Grilled chicken 1.5 2 10 200 55-60
Cuttlefish 1.5 2 10 200 30-35
. With rotisserie (where present) 1.5 - 10 200 70-80
Gratin Veal on the spit 1.5 - 10 200 70-80
Lamb on the spit 15 - 10 200 70-75
Chicken on the spit + potatoes (roasted) - 2 10 200 70-75

I Cooking times are approximate and may vary according to personal taste. When cooking using the grill or

aratin, the drippina pan must always be placed on the 1st oven rack from the bottom.

1




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.

+ Controler toujours que les boutons sont bien dans la
position “e”/“c” quand I'appareil n’est pas utilisé.

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

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

+ 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.

» Always keep the oven door closed when using the GRILL
and GRATIN 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.

Maintenance and care
Switching the appliance off

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

Cleaning the appliance

* 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.

* 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.

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

Cleaning the oven door

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

Inspecting the seals

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.

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.

Remplacement de I'ampoule d’éclairage

Pour changer 'ampoule
d’éclairage du four:

1. Dévissez le couvercle en
verre du boitier de la lampe.
2. Dévissez I'ampoule et
remplacez-la par une autre
de méme type : puissance
25 W, culot E 14.

3. Remontez le couvercle a
sa place (voir figure).

! Ne pas utiliser la lampe du four comme éclairage de la

piece.

Left Right guide

guide rail rail g
AN

‘!.: : N

Of’@%o/‘ -

RNCA

%y

o)

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.

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.
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m YcTaHoOBKa

! BaxHO COXpaHUTb AaHHOE PYKOBOACTBO ANS ero
nocrneaywwmx KoHcynbTaumn. B cnyyae npoaaxu,
nepegayv U3genust Unu npu nepeesfe Ha HOBoOe MECTO
XUTenbCcTBa HE0BX0AMMO NPOBEPUTL, YTODOLI PYKOBOACTBO
OCTaBasioCb BMECTE C U3AeN1eM, Ars TOro YTobbl ero HOBbIN
BrnageneL, Mor 03HaKOMUTbLCS C NpaBuaMu aKcnnyaTauum
N C COOTBETCTBYOLNMU NPEAYNPEXAEHNAMMU.

! BHMMaTENbHO NpoYMUTanTe MHCTPYKLIMK: B HAX COAepXKaTcs
BaXHble cBefeHua o6 ycTaHOBKe, akcnnyaTauuu u
©e3onacHOCTU N3aenus.

PacnonoxeHue

! He paspewaunte getam mrpatb C yNnakOBOYHbIMU
MaTepuanamMu. YnakoBoyHble matepuarnbl OOMKHbI ObITb
YHUYTOXEHbI B COOTBETCTBMM C MpaBUiiaMn pasaesibHoro
cbopa mycopa (cM. MNpenocTopoXKHOCTU U pekoMeHaauunn).

! MoHTax unsgenu4a npon3sBoanTCA B COOTBETCTBUU
C Oa@HHbIMU MHCTPYKUNAMU KBaJ'IVICbVILI,VIpOBaHHbIMVI
cneuynanmcTtamMmu. HenpanmbeM MOHTaX nsgenma MoxeT
CTaTb NpUYMHON noBpexgeHna nmvyulectesa U NpUYNHUTb
yu.l.ep6 nrgamMm n goMallHUM XUBOTHbIM.

BcTpoOeHHbI MOHTaX

Ona obecnevyeHuss ncnpaBHOro PYHKLUUOHUPOBAHMUS
BCTPanBaeMOoro 13aenms KyXoHHbIN areMeHT JOMMKEH UMETb
COOTBETCTBYIOLLME XapaKTEPUCTUKN:

*  MaHerm KyXOHHbIX 3NIEMEHTOB, NMPUIIEraoLLMX K [1yXOBOMY
LKkadyy, OOMKHbI BbiTh BbINOMHEHbLI M3 T@PMOCTOWMKOTO
marepuana;

*  KJ1EM KyXOHHbIX 31IEMEHTOB 3MEMEHTOB, LLIMOHMPOBAHHbIX
[AEepeBoM, JOMKeH BbiTb YCTOWYMBLIM K TemnepaType
100°C.

* [Ns BCTpauBaHWUs OyXOBOrO LKada nof KYXOHHbIM
TOMOM (CM. CXEMY) UM B NeHan Hula KyXOHHOro
anemeHTa [ormKHa UMEeTb CrieaytoLne pasmepsb:

575-585 mm.

590 mm.

J o
gD
o,
"»‘65 «\“\‘

A

* Tonbko ANA Moaenen U3 HepXxaBserowen cTanm

! NMocne BcTpamBaHusa n3genusa B KYXOHHbIA 3NEMEHT
[OJKHa OblTb UCKMOYeHa BO3MOXHOCTb KacaHus K
ANEKTPUYECKMMM YaCTAMU.

Pacxop anekTpoaHeprun, ykasaHHbI Ha NacnopTHOM
Tabnuyke msgenusa, 6bin 3amepsiH Ans AaHHOro Tuna
MOHTaxa.

BeHTunauyua

[na obecneveHns Hagnexaien BEHTUNALMM HeobXoanumo
CHATb 3aJHIOI0 NaHenb HULWIM KYXOHHOrO 3feMeHTa.
PekomeHayeTca ycTaHOBUTbL AyXOBOW LiKad Ha ABa
OepeBsHHbIX Bpycka MM Ha CNnowHOe OCHOBaHue C
OTBEPCTUEM ONaMETPOM He MeHee 45 x 560 MM (CM YepTexn).

LleHTpoBKa u KpenneHune

[nsa kpenneHns n3genmsi K KYXOHHOMY 3reMeHTy:

* OTKpOWTE ABepLy AYXOBKM,;

* BblHbTE€ 2 pPE3MHOBLIX 3arnyLWwKn, 3akpbiBaloLwune
KpenexHble 0OTBEPCTUS B NepvMeTparnbHON pamke;

° MpuUKpenuTe OyXOBOW LWKag K HUWe 2 wypynamu ang
aepeBa;

* YCTaHOBWTE HA MECTO PE3VHOBbIE 3arITyLIKK.

1 I

! Bce 3alyMTHble 3MeMeHTbl AOMKHbl OblTb 3aKpenseHbl
Taknum 06pasom, 4Tobbl UX MOXKHO ObINO CHATL TOMNBLKO NpK
NMOMOLLM CreumnanbHOro MHCTPYMeHTa.

AnekTpu4yeckoe NoakKYeHne

[yxoBble WwKadbl, YKOMNIEKTOBAHHbIE TPEXMONOCHbLIM
ceTeBbIM kabeneM, pacunMTaHbl Ha OYHKLUOHMPOBaHWE
C NepeMeHHbIM TOKOM C HanpsXXeHueMm U 4acToTon
AMEKTPONUTaHUS, yKa3aHHbIMM Ha NacrnopTHOW Tabnuyke ¢
OaHHbIMK (CM. HUXeE).
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MoacoeanHeHue ceTeBoro Kabens

1. OTKpoNTE 3aXWMHYIO
KOPOOKY, HaXkaB npu NoOMoLLn
OTBEPTKU Ha BbICTYMbI C
OOKOB KpbILWKKN: NOTSAHUTE
N OTKPOWTE KPbIWKY (CM.
CcXemy).

=
=
=
=
A
_
=
_

_

2. MNopspok nogcoeguHeHnst
CeTeBOoro Kabens: oTBUHTUTE
BMHT KabenbHOro carnbHuka
N TPU BMHTa KOHTaKTOB L-N-
= 1 3atem npukpenuTe
nposoda nopg ronoBkamu
BWHTOB, cObrnogasi LIBETOBYHO
MapkupoBky CuHuini (N)
KopuyHeBbin (L) XXenTto-
3eneHblit = (cMm. cxemy).
3. 3akpenunte ceTeBOu
kabenb B crneunanbHOM
kabenbHOM carnbHuKe.

4. 3akponTe KpbIWKY
32KMMHON KOPOOKN.

MoacoennHeHne ceTeBOro WHypa U3AENus K ceTu
3NeKTPONUTaHUA

YcTtaHoBUTe Ha ceTeBon Kabenb HOpManM3oBaHHYIO
LUTENCENbHYIO BUIKY, PACHUTaHHYHO Ha HarpysKy, ykazaHHyo
Ha nacnopTHomn Tabnuyke (cM. cOoky).

B cniyyae npsiMoro nogkmnoYeHns K CETU 3NEKTPONUTaHUs
Mexay vnsgenvem u ceTbio HeobxogMMO YyCTaHOBUTL
MHOTOMOMICHbLIN BbIKNOYaTENb C MUHUMalbHbIM
paccTosHUeM Mexay KOHTakTaMu 3 MM, pacHuMTaHHbIV
Ha [aHHYI0 HarpysKy Y COOTBETCTBYIOLLMIN AENCTBYIOLLMM
HopmaTunBaM (BbIKIoYaTeNb He AOMKEH pa3mblKaTb NPOBOA
3a3emrnieHus). CeTeBoli kabernb AOmKeH ObITb PacnonoXeH
Takmm o6pa3oM, 4Tobbl H1 B OQHON TOYKE ero Temneparypa
He npeBhbllana Temneparypy nomelleHust 6onee 4em Ha
50°C (Hanpumep, 3a4HASA NaHenb OyX0BOro Wwkadga).

! SJ'IEKTpOMOHTep HeCeT OTBETCTBEHHOCTb 3a npaBuiibHOE
nogknw4yeHne m3genna K 3J1eKTpu4eckonm cetn U 3a
cobntogeHne npasun 6e3onacHocTu.

Mepen nodknioYeHneM UsOenust K CeTu anekTponuTaHms
npoBepLTe CreaytoLlee:

* poseTka AOMKHA ObITb COedMHeHa C 3a3eMIeHUEM U
COOTBETCTBOBaTb HOpMaTUBaM;

e ceTeBas po3eTka [OJXHa ObiTb paccuMTaHa Ha
MakcMmarbHy NOTPeGNsSemMyo MOLLHOCTbL M3enus,
yKasaHHyH B TabrnumLe TEXHUYECKUX XapaKTepUCTUK;

* HanpsikeHWe M YacToTa Toka CeTW [LOJIKHbI
COOTBETCTBOBATb 3MEKTPUYECKUM JaHHbIM U3AENUS;

* ceTeBasi po3eTka JormKHa ObITb COBMECTMA CO LUTEMNCENBHOM
BUINKOW 13aenus. B NpoTUBHOM criyyae 3aMeHuUTe po3eTKy
UnW BUIKY; HE UCMONb3yWUTe YOMUHUTENN UM TPOUHUKM.

! 3penne pomkHO ObiTb YCTAHOBMEHO Takum obpasom,
4YTOObI 3NEKTPUYECKMM NPOBOA M CeTeBasi po3eTka Obinu
Nerko AOCTYMHbI.

! 3]'IeKTpVI'~IeCKMI/I npoBo nsaenma He OorKeH ObITb COrHyT
nnn cxar.

! PerynspHo npoBepsaAnTe cocTodAHue kabens
3MNeKTponMTaHMa 1 B cny4Yae HeobXoAMMOCTU Mopy4yuTe
€ro 3aMeHy TOJIbKO YMOMHOMOYEHHbIM TEXHUKaAM (CM.
TexHu4eckoe obcnyxnBaHue).

! MpouzBoauTenb He HeceT OTBETCTBEHHOCTU 3a
nocneacTBUsi HecobIOAeHUA NepeyYnCcneHHbIX Bbllle
Tpeb6oBaHUMU.

AlO 77

NMACMOPTHAA TABJTUYKA

wupwuHa 43,5 cm.
BbicoTa 32,4 cm.
rnybuHa 41,5 cm.

FaGaputHble
pa3mepbI*

Oo6bem* 59 n

wmpuHa 45,5 cm.

FabaputHbie BbicOTa 32,4 CM.

pa3mepbI™* rny6uHa 41,5 cm.
O6bLemM** 62 n
HanpsikeHne 220-240 B ~ 50/60 'y,
AnekTpuyeckoe (cm. MacnopTHyto Tabnnuky),
noakrnyeHue MakcumManbHasa nornowaemas
MoLHocTb 2800 BT
MAPKUPOBKA OupekTtnea 2002/40/CE
NOTPEBJIEHNA 00 3TMKEeTKax 3MeKTPUYECKNX
Hopmatusa EN 50304
Pacxop anektposHeprun HatypanbHas
KOHBEKLMS — —
peXum Harpesa: TpapuuvoHHas;
MoTpebneHne anekTpoaHeprum npu
r NPUHYANTENBHON KOHBEKLNM -
B (hase
A0 77

HarpeBaHua, @ KOHLI,I/ITepCKaﬂ Bblrneyka.

[aHHoe nagenue

COOTBETCTBYET crneayolwmm OQupektusam
EBponevickoro coobuwecta: 2006/95/CEE
oT 12/12/06 (Hnskoe HanpsikeHue) u
nocnegyLwum N3MeHEeHNAM -
2004/108/CEE ot 15/12/04
(OnekTpomarHMTHasi COBMECTUMOCTb)

1 nocneayoLmMM U3MeHEHUSM -
93/68/CEE ot 22/07/93 n

nocrnegyoLwmnm U3MEHEHUSM.
2012/19/CEE v nocnegytownm
N3MEHEHUSIM.

C

I

1275/2008 standby/off mode.

* TonbKo [Nt MOAENel C HanpaBSOLLMMM, U3TOTOBEHHBIMIA METOLOM BHITSHKKMA.
** Torbko N MOGenelt C HanpaBnAoLMMI U3 NpYTKa.
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m BknoyeHue n akcnnyaTtauums

BHNMAHWE! Oyxosou
wKkad ykomnnektoBaH
cuctemMon 6NOKMPOBKU
peleTok, NO3BOMSOLEN
BblHUMATb MX U3 OYXOBKM
He nornHocTbio (1).

[ns nonHoro BbIHUMaHWS
pelweToKk JOCTAaTOYHO
NOAHATb UX, KaK NMokasaHo
Ha cxeme, B35IB VX 3a NepeaHuii Kpar, 1 MoTAHYTb Ha cebs

).

! Mpu nepBoM BKIMOYEHWM JyXOBOrO LWKada pekomeHayem
npokanuTbL ero NpMMEpPHO B TeyeHMe vaca npwu
MaKCcMMarbHON TeMnepaType € 3aKpblTon ABepuen. 3atem
BbIKITHOYMTE AyXOBOW LLKadd, OTKPONTE ABEPLY U NPOBETPUTE
nomeLleHue. 3anax, KOTOPbIN Bbl MOXETE MOYYBCTBOBATb,
Bbl3BaH UCMapeHnem BeLecTB, UCMOMNb30BaHHbIX AN
npeaoxpaHeHns AyxoBoro wkada.

Mopaaok BKMOYEHUs1 AyXOBOro wkada

1. BbibepuTe HyXHyl nporpammMy MpUroToBNEHUs npu
nomoLum pykosatkn NMPOIPAMMBbI.

2. Bblbepute TemnepaTypy nNpu nomoln perynsaropa
TEPMOCTAT. B cneuuanbHoit Tabnuue npuBoanTcs
nepeyeHb TUMOB MPUrOTOBMEHNSI C COOTBETCTBYHOLLMMN
pekomeHayeMbIMKn Temnepatypamu (cM. [Nporpammet).

3. BknwoveHHbln nigukatop TEPMOCTATA o3Havaet
TekyLLyto (hady HarpeBa QyX0BK/ A0 3aJaHHOM TeMnepaTypsb!.
4. B npouecce NpurotosrieHns B 1060 MOMEHT MOXHO:
- U3MEHUTb NporpamMmMy NPUroTOBAEHUS MPU MOMOLLN
pykoaTku NMPOIrPAMMbI;

- U3MEHUTb TemnepaTypy npu NOMOLUU perynatopa
TEPMOCTAT;

- npepBaTb MPUroTOBNEHUE, MOBEPHYB PYKOATKY
MPOIrPAMMBbI B nonoxeHue «0».

! Hukorga He cTaBbTe HUKaKNX npegmMmeToB Ha AHO AyXOBOro
LLIKaCba, TaK KakK OHU MOryT noBpeanTb aMarimpoBaHHOE
NOKpbITHE.

! Bcerna ctaBbTe Nnocyay Ha npunaratoLLyocs peLleTky.

OxnaguTenbHasa BeHTUNAUUA

[nst NOHWXeHUs TeMnepaTypbl CHAPYXM AyXOBOTO LKkada
OXNaguTenbHbIN BEHTUNATOP co3daeT NOTOK BO3gyxa
MexXay nepegHen naHenblo, ABepuen 4yxXoBoro wkada 1
HWKHUM Kpaem ABepLibl AYXOBKMU.

1Mo 3aBepLUEHUN MPUTOTOBINEHUS BEHTUIATOP NPOAoIKaeT
paboTaTb BNOTb 40 HaANeXallero oxnaxXaeHns OyX0BKN.

OcBellueHne AyXOBOro mxa%a

3aropaetcs npu BbiGope Y+ Mpu NMOMOLLM PYKOSATKM
MPOIMPAMMBbI. OcTaeTtcsa BkIHOYEHHOW Npu Bbibope
nporpamMmbl MPUrOTOBIEHNS.

* MmeeTtcsa Tonbko B HEKOTOpbIX Moaernsx.

AreKTPOHHbLIN Taumep
nporpaMmMmpoBaHusi BbINe4yku™

|.E|I/ICI1]1EI/I
CumBon _( a?:\ ' -I " 1™ @L CumBon
KOHEL, BbIMEYKM ‘ ey '-"-': ) ‘ YACHI
Cumson —éj. '-"-' '—"—' [l— Cumson
NMPOAONXKUTENBHOCTb L J TAAMEP
KHonka — @ . @— KHonka
YMEHbLWEHUE YBEJNIWYEHUE
BPEMEHM KHonka BPEMEHU
NMPOrPAMMUPOBAHUE

BPEMEHU

MporpammupoBaHue 4yacos

! Yackl MOXXHO HaCTPOUTb KakK NMpwu BbIKIMMKOYEHHOM yXOBOM
LwKadyy, Tak U Npy BKMOYEHHOM, MPU YCIIOBUM YTO He OblIno
3a4aHO BpeMA OKOHYaHUA BbINMEeYKN.

Mocne NnoaKNK4YeHna K SJ'IeKTpVILIeCKOVI ceTn nnn nocne

OTKITOYEHMS 3NEeKTPOIHEPTUN, HAYHET MUraTb UKOHA @ n
yeTbipe umdpbl Ha OUCTNEE.

1. HaxXmuTe HEeCKOnbKO pa3 KHOMKY N yaepxusanTte

no tex nop, noka Ha OUCIIJIEE He 3amuraeTt nkoHa 7
YeTblpe LUMPPOBLIX 3HAYEHNS;

2. npu nomowm “+” un “=" perynupyercs Bpems; npu ux
yAepXXUBaHUM LMdpbl MEHSOTCS ObICTpee, YTo obneryaet
YCTaHOBKY.

3. nogoxgute 10 cek. UM HaXXMUTE CHOBA Ha KHOMKY
Ons UKCMPOBaHMWS YCTaHOBKMW.

MporpammunpoBaHme Tanmepa

! laHHas dyHKUMSA He npepbiBaeT npoLecca BbiNeyku u
He 3aBWUCUT OT paboThl AyxoBoro wkada. OHa no3sonser
TONbKO BKIIOYUTb 3BYKOBOW CUrHamN Mo UCTEYeHUM
3aaHHOTO BPEMEHM.

1. Haxxmute Heckonbko pa3s KHOMKY [0 Tex nop, noka

Ha OVCIJIEE He 3amuraet cumBon
3HaYeHus:;

n Tpu undpoBkie

2. npu nomowm “4” n “=" perynupyertca Bpemsi; Npu nx
yaepxXvBaHun Lundpbl MeHsaTcs beicTpee, YTo obneryaet
YCTaHOBKY.

3. nogoxgute 10 ceK. UM HaXMUTEe CHOBA Ha KHOMKY
Ans pmkcMpoBaHns yCTaHOBKN.

Ha gucnnee Oyget nokasaH obpaTHbI OTCYET BPEMEHH,
no 3aBepLUEHNN KOTOPOrO BKITHOUMTCS 3BYKOBOW CUrHar.

I'IporpaMMMpOBaHMe BbIMe4Ku
! BanporpaMmMupoBaTh rOTOBKY MOXHO TOMbKO mocne
BbIOOpa COOTBETCTBYIOLLEN NPOrpamMmbl.
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I'Iopﬂ.qox nporpaMmmMmumupoBaHUa NPpoaOITKUTENIbHOCTU
BbIMe4YKn

1. HaxxmuTe Heckonbko pas KHOMKY [0 Tex nop, noka
Ha OUCIIIEE He 3amuraet cumBon &, 1 Tpu undposbie
3Ha4YeHus;
2. npu nomowm “4” n “=" perynmpyertcs Bpemsi; Npu nx
yOAEPXKMBaHUU LMpbl MEHAOTCS BbicTpee, 4To obreryaeT
YCTaHOBKY.

3. nogoxaute 10 cek. NN HaXXMUTe CHOBa Ha KHOMKY

Ons UKCMPOBaHUS YCTaHOBKM.

4. No ncTeyeHUM 3afaHHOro BpPeMeHU Ha gucnnee

nokasbiBaeTcsa Hagnuce END (KOHEL), n gyxoson Likad

3aBepLuaeT NPUroToBAeHNe co 3ByKOBbIM curHanom. [ns

€€ OCTaHOBKM HaXXMUTE MOy KHONMKY.

* [pumep: B 9.00 Bbl NnporpammMmupyeTe BbiNeYKy, Ha
KoTopyto noTpebyetca 1 4yac 15 muHyT. NpurotoBneHne
aBToMaTuyecku 3aesepLumtca B 10:15.

Mopsinok nporpaMMMpoBaHUA OKOHYaHUSA BbIMNEYKU
! 3anporpammupoBaTh OKOHYaHUE BbINEYKM MOXKHO TONBbKO
nocre HacTPOWK/ ee NPOAOIMKUTENBHOCTH.

1. BeinonHnTe onepauun ¢ NyHkTa 1 No NyHKT 3, B
KOTOPbIX OMUCbIBAETCA MOPSAAOK NporpamMupoBaHus
NPOAOIMKNTENBHOCTY;

2. 3aTeM HaXMmMTe HECKOnbKO pas KHOMky =) 4o Tex nop,
noka Ha OUCIJIEE He 3amuraet cumson &0y yeTbipe
LMPOBbLIX 3HAYEHUS;

3. npu nomowm “+” n “=” perynmpyeTcsa BpeMsi OKOHYaHUs
FOTOBKW; MPW NX yAEPXMBaHUN LM PbI MeHsTCS BbicTpee,
4YTO obreryaeT yCTaHOBKY.

4. nogoxaute 10 Cek. UM HaXXMuTe CHoBa Ha KHOMKY

ANns UKCMPOBaHNS YCTaHOBKM.

5. No ncrteyeHMn 3agaHHOro BpeMeHu Ha gucnnee

nokasbiBaetcs Hagnucs END (KOHEL), n gyxoson wkad

3aBepLuaeT NpuUrotoBreHne co 3BYKOBbIM curHanom. [ns

€€ OCTaHOBKM HaXmuTe robyto KHOMKY.

BKIIOYEHHbIE CUMBOMbI &, 1 &3 yKa3bIBalOT, 4YTO

npounssegeHo nporpammuposaHune. Ha OUCTIJIEE

nonepeMeHHO NokKasblBaeTCA BPeMs OKOHYaHUA U

NPOOOMKNTENBHOCTD BbINEYKHN.

* [pumep: B 9:00 Bbl nporpammupyeTe NpogoriKUTENbHOCTb
1 yac. B 12:30 nnaHupyeTcsa 3aBepwunTb LUKM.
[porpamma aBTomMaTtudecku 3anyckaetcsa B 11:30.

OTmMeHa nporpaMmMmuMpoBaHuA
Mopsaok OTMeHbl 3anporpaMMMpPOBaHHOIO 3HAYEHUS:

* HaXuMmaTb Ha KHOMKY ® [0 Tex nop, noka Ha gucnnee
He HaYyHeT Muratb CUMBOJT YCTAHOBKW, KOTOPbIV HY>XHO
OTMEHUTb, U Undpbl. HaxxmumaTb Ha KHOMKY “=" 00 Tex
nop, noka Ha gucnnee He nossatcsa undpsl 00:00.

* OOHOBPEMEHHO HaXaTb U yaepKmBaTb KHOMKK “+” 1 “=";
TakMM 06pa3oM OTMEHSAIOTCS BCe 3afaHHble YCTaHOBKMU,
BKItOYasi Tanmep.

[Mporpammbl

I'IporpaMMbl npurotToBliieHuUsA
1 [1ns BCex nporpamm MOXHO 3agatb Temnepatypy ot 60°C
0o MAKC kpowme:

* PWIb (pekomeHayeTca ycTaHaBnusaTtb Tonbko MAKC.
Temneparypy);

+ 3ATIEKAHKA (pekomeHgyeTcs He npeBblWwaThb
Temnepatypy 200°C).

OO Mporpamma PA3SMOPAXXUBAHUE

BeHTUNsITOp, pacnonoXeHHbIn CHU3Y [yXOBKM, MPON3BOAUT
UMPKYNSALKIO BO3AyXa KOMHATHOW TemnepaTypbl
BOKpYr MpuroTaBnuBaemoro npogykra. dta gyHKuus
NCronb3yeTcsd ANs pa3MopaxmBaHus MoObIX NPOOYKTOB,
M B 0COBEHHOCTU ANS pa3mMopaXuBaHUs AennKaTHbIX
NPoOAYyKTOB, He TpebyLwmx Tenna, Taknx Kak: TOpTOB-
MOPOXEHOE, NMUPOXHbBIX C KPEMOM WUIIN CO CIIMBKaMW,
PPYKTOBbLIX TOPTOB. ATa PYHKLUMSI NO3BOMSET COKPATUTL
BPeMsi pa3aMopaxuBaHus NpuMepHo B ABa pa3sa. [pu
pa3MopaxumBaHun Msica, pbiObl Unu xneba 3TOT mpouecc
MOXET ObITb YCKOPEH 3a cyeT chyHKummM “multicottura”, 3agas
Temneparypy ot 80° go 100°C.

—— Programma TPAOULMOHHAA OYXOBKA
BkntoyatoTcs gBa HarpeBaTelibHbIX 3MeMeHTa: HUXHUIN
N BEPXHWU. B pexnme TpaguUMOHHOIO MPUroTOBNEHUS
pPEKOMEHAYETCS UCMONb30BaTh TONMbKO OAWH YPOBEHb: NP
NCNoNb30BaHMM HECKOIbKNX YPOBHEWN pacnpeaeneHune
Temneparypbl OyaeT HEONTUMaIbHbIM.

@ Mporpamma KOHAUTEPCKAA BbINMEYKA
BkntoyaeTcsa 3agHUN HarpeBaTenbHbIA 3NEMEHT U
BEHTUNATOP, obecnevmBas YyMEpPEHHbIN U OAHOPOOHbLIV
Xap BHYTpW OyxoBku. [laHHaa yHKUMS pekoMeHayeTcs
ONS NpUroToBneHus AenukaTHbiX 6niog (Hanpumep,
KOHAMTEPCKMX usgenun, Tpebyowmnx nogbema Tecta) u
METKOW BbINEYKN OAHOBPEMEHHO Ha TPEX YPOBHSIX.

[_\Lz Mporpamma BbICTPOE NPUTOTOBIIEHUE
BkntovatoTcs HarpeBaTenbHble 3NeMeHTbl U BEHTUNSATOP,
obecneymBas MOCTOSIHHbIN Y OOHOPOAHbIN >Xap.
Mporpamma He HyxpaeTca B npefBapuTeribHOM
HarpeBe OyXOBKW. [laHHas nporpamma B 0COBEHHOCTU
pekoMeHayeTca Ans GbLICTPOro NPUroTOBMEHUS
nonydgabpukatoB (MOPOXEHbIX UMK FOTOBLIX Onog).
OnTumanbHble pesynsTaThl NoyYaoTCs NPy UCMONb30BaHUN
TOMNbKO OOHOrO YPOBHSA.

% Mporpamma OOQHOBPEMEHHOE NPUTOTOBNEHUE
BknovatoTcs Bce HarpeBaTenbHble 3reMeEHTbI (BEPXHU,
HVXKHUIA 1 KPYIbIA) U BEHTUNATOP. Tak Kak xap sBnsiercs
MOCTOSIHHBIM BO BCEM yXOBOM LLIKadpy, Bo3ayx obecneymBaert
OOHOPOAHOE MPUIOTOBIIEHME Y NOAPYMSIHMBAHWE NPOAYKTA.
MOXHO OAHOBPEMEHHO MCNONb30BaTb He Goree AByX
YPOBHEN B AyXOBKE.
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Mporpamma MULILA

BkntoyalTca HMXHUIN U KPYFNblA HarpeBaTenbHbIE
3NEMEHTbl U BEHTUNATOP. Takoe coveTaHue Nno3BonseT
ObICTPO pasorpeTb AyXOBKY C 6onee CunbHbIM BblAeNeHEM
Xapa cHu3y. Ecnm ncnonb3ytoTca HECKONMbKO YPOBHEN
OOHOBPEMEHHO, HEODOXOAMMO MEHATb MecTamu Gnoga B
cepenuvHe NX NpUroToBneHus.

o~

Mporpamma NFPUINb
BkntoyaeTcsi BepxXHWUIA HarpeBaTernbHbI ANIEMEHT 1 BEPTEN
(ecnn oH nmeetcs).
Bbicokas TemnepaTtypa W Xxap NpsiMOoro genctBus
rpunst pekomeHayeTcs Afs NPUroToBrieHWUst MPOOYKTOB,
HY>KOaoLWNXCS B BbICOKOW NMOBEPXHOCTHOW TeMnepaType.
[oToBLTE GMOAA C 3aKpPbLITON ABEPLIEN OyXOBOrO LWkada.

S Mporpamma NOOPYMAHUBAHUE

Bkniovyaetcsa BEpPXHUN HarpeBaTENbHbIA 3JIEMEHT,
BepTen v BeHTUNATop (ecnu oH nmeetcst). CoyeTtaer
OOHOHanpaBreHHoe BblAeneHne xapa ¢ NPUHYAUTENLHON
LMpKynaunen Bo3gyxa BHYTPW AyXOBoro wkada. 370
npenaTcTByeT obGropaHuto MOBEPXHOCTU MPOAYKTOB,
NoBbILLAas NPOHMKaKLLY CNOCOBHOCTL Xxapa. [0ToBbTe
Ontofa ¢ 3akpbITO ABEPLEN AYXOBOro Wwkada.

Beprten*

[na Bkno4veHns BepTena
(cM. cxemy) BbINOMHUTE
crieqyloLime onepauuu:

1. ycTaHOBUTE NPOTUBEHb
Ha 1-bIi ypOBEHb;

2. ycTaHoOBUTE JepxaTterb
BepTena Ha 3-un ypoBeHb
M BCTaBbTe BepTen B
crneunanbHoe OTBepcTUE
B 3aJHel CTEHKe OyXOBOro
wkada;

3. BKIoUUTE BepTer, BbIopaB nporpaMmbl nwm 3% ;

! Mocne Havana BbINOMHEHUS NPOrpamMmbl 3 npw
OTKpbIBaHUM [BEpLibl YXOBKM BEpTEN OCTaHaBNMBAaETCS.

* MmeeTtcsa Tonbko B HEKOTOpbIX Moaernsx.

npaKTVI'-IeCKVIe coBeTbl MO NPUroToBJI1I€eHUIO

! B pexvme BEHTUNUPYEMOrOo NPUrOTOBIEHUSA He
ncnonb3ynte 1-bii U 5-bii YPOBHW: OHW NOABEpPrakTCs
NpsIMOMY BO3EeVCTBUIO ropsYvero Bo3ayxa, KOTopbIn MOXeT
CXeYb AenukaTHble NPOAYKTHI.

!I' Mpn ucnonb3oBaHum ¢yHkuun FPUNb un
NMoOgPYMAHVBAHUME nomecTTe NPOTMBEHb HA YPOBEHb
1 onsa cbopa XMAKOCTEN, BbIAENSIEMOrO Npu Xapke (Cok u/
UK Xnp).

OOHOBPEMEHHOE MNMPUIOTOBNEHWE

* Vlcnonb3ytoTcs 2-01 U 4-bIN YPOBHM, Ha 2-01 NOMELLLaTCA
npoaykThl, TpebytoLme 6onee MHTEHCUBHOTO Xapa.
* YcTaHOBUTE MPOUTBEHb CHU3Y, 8 PELLETKY CBEPXY.

rPUIb

* YcTaHoBWTE peLleTKy Ha ypoBeHb 3 unu 4, nomectute
NpoJyKThbl B LEHTP peLUEeTKN.

« PekomeHgyeTca HacTpouTb AYXOBOW wkad Ha
MaKcMMarbHYyl0 MOLLHOCTbL. He Gecnokontech, ecnu
BEPXHWI 3IEMEHT HE OCTAETCs MOCTOSAHHO BKITHOYEHHbIM:
ero paboTa ynpaBnsercsi TepMOCTaToM.

MULLA

* cnonb3yiiTe NpOTUBEHb W3 JIErKOro antMUHUS,
yCTaHaBNMBas ero Ha npunaratLLytoCs peLleTky.
Mpn ncnonb3oBaHUM NPOTUBEHS BPEMS BbIMEYKM
YOJIMHAETCA, YTO 3aTpy4aHSeT nosiyyeHme XpycTawien
nuuLbl.

* B cny4ae Bbineykn nuuubl ¢ 0O6UNBHON HaYMHKON
pPEKOMEHAYETCA NOMIOXKNTL Ha NULLY Cbip MoLLapenna
B CEpPEOVHE BbINEYKN.
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Tabnuua npuroroBneHus

Mporpammbi MpoaykTbl Bec (kr) YpoBeHb Bpems PekomeHayemas MpoaomkuT-Tb
HarpesaHusl Temnepartypa NpUroToBneHus
(MMH.) (MUHYTBI)
Pa3amopaxvBaHue Bce MopoxeHHble NpoayKTbl
YTka 1 2 15 200 65-75
YXKapkoe 13 TensiTyHbl UNK roBsauHbI 1 2 15 200 70-75
Tpaanumonanbran | Lo o comrmib 1 2 15 200 70-80
AyxoBka MeyeHbe (neco4vHoe) - 2 15 180 15-20
[MecoyHbIi TOPT C Ha4YMHKOMN 1 2 15 180 30-35
[MecouHbI TOPT C HA4YMHKON 0.5 2 15 180 20-30
DpyKTOBLIN TOPT 1 2vnn 3 15 180 40-45
Kekc 0.7 2 15 180 40-50
Bucksut 0.5 2 15 160 25-30
BnuHbl ¢ HauYMHKOM (Ha 2-X YPOBHSIX) 1.2 1mn3 15 200 30-35
Konautepckas Merikie Kekchl (Ha 2-X YpOBHSIX) 06 113 15 190 20-25
Bbineuka MeyeHbst U3 CNOEHOrO TecTa C CbIpoM (Ha 2- 0.4 1mn3 15 210 15-20
YX YPOBHSIX)
3knepsbl (Ha 3-X ypOBHSIX) 0.7 1n2n4 15 180 20-25
MeyeHbe (Ha 3-X ypOBHsIX) 0.7 1m2n4 15 180 20-25
Bese (Ha 3-x ypoBHsiX) 0.5 1n2n4 15 90 180
MopoxeHHble NpoAyKTbI
Muuua 0.3 1 - 250 12
CMecCb LYKKUHU C KpeBeTkaMu B KIsipe 0.4 1 - 200 20
Hecnapgkuii TopT co LWNMHaTOM 0.5 1 - 220 30-35
Mupoxkun 0.3 1 - 200 25
NasaHba 0.5 1 - 200 35
BbicTpoe Pbi6GHbIE KOTNETbl B NaHNPOBKe 0.4 1 - 180 25-30
npuUroToBneHue Kycoukm KypuLibl 0.4 1 - 220 15-20
MonydabpukaTbl
YKapeHble KypuHble KpbinbIWKM 0.4 1 - 200 20-25
ChIpble NPoAyKThbl
MeyeHbe (neco4Hoe) 0.3 1 - 200 15-18
Kekc 0.6 1 - 180 45
[NeyeHbe 13 CroeHoro TecTa C CbipoM 0.2 1 - 210 10-12
Muuua (Ha 2-x ypoBHSX) 1 1mn3 15 230 15-20
Na3saHbA 1 2 10 180 30-35
BapaHuHa 1 2 10 180 40-45
Kypuua c kapToLukomn 1+1 1un3 15 200 60-70
Ckymbpus 1 1Tn2 10 180 30-35
OnrospemenHoe Koro 1 112 10 170 40-50
fpuroToBnenune 3knepsbl (Ha 2-X ypOBHSAX) 0.5 1n3 10 190 20-25
MeyeHbe (Ha 2-X ypOBHSAX) 0.5 1n3 10 180 10-15
Bucksut (Ha 1-om ypoBHe) 0.5 1n2 10 170 15-20
BuckBUT (Ha 2-yX YPOBHSIX) 1 113 10 170 20-25
Hecnagkue TopThl 1.5 2 15 200 25-30
Muuua 0.5 2 15 220 15-20
Muuua YKapkoe 13 TensiTvHbl UNK roBsiAHbI 1 1 10 220 25-30
Kypuua 1 1uim 2 10 180 60-70
Kambana v kapakaTuLibl 0.7 3 - Makc. 10-12
Kanbmapbl 1 KpeBeTKu Ha wamnypax 0.6 3 - Makec. 8-10
Kapakatuubl 0.6 3 - Makc. 10-15
dune Tpecku 0.8 3 - Makc. 10-15
Osowu-rpunb 0.4 103 - Makc. 15-20
Tensumn GudLtekc 0.8 3 - Makc. 15-20
Konbacku-Lunmkaykm 0.6 3 - Makc. 15-20
rPunb [ambyprep 0.6 3 - Makc. 10-12
Ckymbpus 1 3 - Makc. 15-20
dapLumpoBaHblii ropsumnii 6yTep6poT (1nn 416 3 - Makc. 3-5
obxapeHHbli xneb)
Ha BepTtene (ecnu umeeTtcs) Makc.
TensaTuHa Ha BepTene 1.0 - - Makc. 80-90
Kypuvua Ha BepTene 1.5 - - Makc. 70-80
BapaHvHa Ha BepTene 1.0 - - Makc. 70-80
Kypuua-rpunb 1.5 2n3 10 200 55-60
Kapakatuupl 1.5 2n3 10 200 30-35
Gratin Ha BepTtene (ecnu umeertcs) 1.5 - 10 200 70-80
(MoapymsHnBanme) TensiTvHa Ha BepTene 1.5 - 10 200 70-80
BapaHvHa Ha BepTene 1.5 - 10 200 70-75
Kypuua (Ha BepTene) + kapToLuka (Ha - 2 10 200 70-75

npoTMBeEHe)

! ykazaHHasa NpOAOIMKUTENBHOCTE NPUTOTOBMEHMUS CIYXXUT TOMNBbKO B Ka4ecTBe npumMepa 1 MOXeT ObITb M3MeHeHa
B COOTBETCTBMM C NMUYHbIMUK BKycamu. [1pn ncnonb3oBaHUM rpunsi NPOTMBEHb BCerga yCTaHaBnMBaeTCs Ha
CaMbI HWXHNIA YPOBEHb OYXOBKU.
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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

JdaHHOe u3genune npepHasHavyaeTcsa AnNA
HenpodgeCccnoHanbLHOro UCNonb3oBaHNUA B AOMAaLUHUX
YCNOBUSX.

3anpellaeTcs ycraHaBnNmMBaThb U3genve Ha ynuue, gaxe
noJ HaBecOM, Tak Kak BO3L4ENCTBME Ha Hero Joxas u
rpo3bl ABMSAETCA YPE3BbIYANHO OMACHbIM.

Ona nepemelweHnsa nagenna scerga beputech 3a
cneumarnbHble PyYKu, pacrnonoxeHHble ¢ GOKOB OyXOBOro
Lwkada.

He npukacanTech K U34enuio BNaXXHbIMU pyKamu, a Takke
Haxo4sCb BOCMKOM UK C MOKPbIMU HOFaMW.

U3penue npegHasHayeHO AnNs NPUroToBIIeHUNA
NULEBbIX MPOAYKTOB, MOXET ObITb MCNONbL30BaHO
TONbKO B3POC/bIMM NMULaMM B COOTBETCTBUMU
C WHCTPYKUUAMU, NPUBEOAEHHbLIMU B [AaHHOM
TexHu4Yeckom pykoBopcTtBe. Jlnboe apyroe
ero ucnonb3oBaHue (Hanpumep: oTOMJieHUe
noMeweHUA) cYUTaeTCA HeHaanexawum u
cnepoBaTenibHO onacHbIM. pousBoauTenb He
HeceT OTBETCTBEHHOCTMU 3a BO3MOXHbIN yLuepo,
BbI3BaHHbIA HeHapnexawuM, HenpaBuIilbHbIM U
Hepa3yMHbIM UCMONIb30BaHUEM U3OeNnus.

B npouecce akcnnyaTtauum n3genvs HarpeeaTtesbHblie
3NeMeHTbl U HEKOTopble YacTu ABepLbl AYyXOBOro
wkada cunbHo HarpeBawTcA. Heo6bxogumo
NpPOSIBNATbL OCTPOXHOCTb BO N3beKaHNe KOHTaKTOB C
3TUMM YaCTSAMM U He pa3peLuaThb AeTAM Npubnmkarbcs
K AyXOBKe.

Cnegute, 4TOoObI CeTeBble LUHYPbl APYrMX ObITOBLIX
3MNeKTponpMbopoB He MpUKacanucb K ropsvymm 4actam
OyXOBOro Lwkada.

He 3akpbiBaiTe BEHTUNSILMOHHbIE PELLETKN 1 OTBEPCTUS
pacceuBaHusa Tenna.

BepuTech 3a pyyky ABepLibl B LEHTpe: C OOKOB OHa MOXET
ObITb ropsiyen.

Bcerga HageBanTe KyxXOHHbIE Bapexku, Korga ctaBuTe
nnn BelHUMaeTe 6ntoga U3 yXoBKU.

He nokpbiBaniTe AHO AyXO0BOro Wwkada onbron.

He xpaHuTe B Ayx0BOM LLUKady BO3ropaemMble NpegMeThbl:
npuv cry4yanHoM BKIMIOYEHUW N30ENWS Takne matepuarnsi
MOTyT 3aropeTtbcsl.

Bcerga nposepsinTe, 4Tobbl perynaTopbl HAXOAUNUCH B
nonoxexHun “e”/“o”, korga ngenue He NCNonb3yeTcs.
He TaHuTe 3a kabenb anekTponuTaHusi Ans 0TCoeanHeEHUst
BUIIKN M3OENnsi N3 CETEBOW PO3eTKW, BO3bMUTECH 3a
BUIKY PYKOW.

MNepen Ha4YanoM YACTKM UK TEXHUYECKOTO 06CIyXMBaHMs
n3genusi Bcerga OTCOeANHSINTE LUTENCENbHY BUKY 13
CETEBOWN PO3ETKM.

* B cny4yae HeMcnpaBHOCTU KaTEropMYeCKM 3anpeLLaeTcs
OTKPbIBaTb BHYTPEHHNE MEXaHU3Mbl U30ENus C Lemnbio
nxX camocTtoaTenbHoro pemoHta. ObpalwanTtech B
LleHtp CepBucHoro obcnyxumBanunsa (cm. CepBucHoe
obcnyxusaHue).

* He cTtaBbTe NpeaMeThl Ha OTKPbITYHO ABEpLy AYXOBOro
wkada.

* He paspewanTte getam urpatb C ObITOBbLIM
3MeKTponprMbopoMm.

« Dkcnnyatauus usgenusa nuuamu (Bknwvasa geten)
C OrpaHu4yeHHbIMU PU3NYECKUMU, CEHCOPHBLIMU UIN
YMCTBEHHbIMW CMOCOOHOCTSIMU, HEOMbITHBIMU ML AMU
UV NMuaMu, He3HaKOMbIMM C NpaBMaMuy SKCryaTaumm
OaHHOro u3genus, sanpeltaeTtca 6e3 KOHTpPons co
CTOPOHbI NNLLA, OTBEYatoLEero 3a ux 6esonacHoCTb, Unm
6e3 00y4eHns npaBuam norb30BaHNUS U3AENUEM.

* Wspenue He paccuyuTaHo Ha BrilOYeHME NOCPeACTBOM
BHELWHEero CMHXpoOHU3aTopa UNu oThneNbHOWM
cucTeMbl AUCTAHLMOHHOIO yNpaBneHus

YTunusauusa

*  YHUUTOXEHUE YNakoBOYHbIX MaTepurarnos: cobniojante
MECTHbl€ HOPMaTWUBbLI C LEefbi MOBTOPHOTO
MCMONb30BaHNS YNaKOBOYHbIX MaTeprarnos.

» CornacHo Eeponeuckon Oupektuse 2012/19/CE
KacaTernbHO yTUNM3aumm 3NEeKTPOHHbBIX U SNEKTPUYECKMX
anekTponpubopoB 3NeKTponpmubopbl HE AOMXKHbI
BbiOpackiBaTbCsli BMECTe C 0OblYHbIM FOPOACKUM
MyCOpOM. BbiBeeHHble U3 cTposi Npubopbl AOIMKHbI
cobupaTbCs OTAENBHO AN ONTUMU3aLMK UX YTUNU3aLMK
1 pekyrnepauum CoOCTaBnNsOLWUX UX MaTepPUanoB, a Takke
Ans 6e30MacHOCTN OKpyXXatoLlen cpefbl U 310POBbS.
CvMBON 3a4epkHyTas MycopHasi KOp3uHKa, UMeLLUNCS
Ha Bcex npubopax, CNy>XUT HanoMUHaHUEM 06 ux
OTAENbHOM YTUNU3aUNK.

Crtapble GbiTOBble anekTponpubopbl MoryT ObiTh
nepefaHbl B OOWECTBEHHbIM LEHTP yTunusauyum,
OTBe3€eHbl B CrneuunanbHble MyHULUNanbHble 30HbI
Unu, ecnu 3To NPeayCMOTPEHO HaUMOHaNbHbIMU
HopMaTVMBaMu, BO3BpalleHbl B MarasuH npu Nokyrnke
HOBOrO U34enusa aHanorM4Horo Tuna.

Bce BenyLLme Npor3BoaMTENM ObITOBBIX 3NIEKTPONPUGOPOB
COLEUCTBYHOT CO3[1aHUI0 U YNPaBIEHMIO CUCTEMAMK NO
cbopy 1 yTUnmnsaumm cTapbix 3NeKTponproéopos.

QKoHOMMUSA ANIEKTPOIHEepPrun n oxpaHa

OoKpy>Xarowen cpeabl

* Ecnu Bbl 6ygete nonb3oBaTtbCa OYyXOBbIM LKAoOM
BEe4YepoM W A0 paHHEero ytpa, 3TO MOMOXeT
COKpaTUTb Harpysky notpebrneHus anekTposHeprum
3MEeKTPOCTaHLMAMMU.

* PekomeHpgyeTtca Bcerga rotoButb B pexume PUJb
n MOOPYMAHMNBAHWE c 3akpbiTo gBepuen:
370 HeobxoaMMO Ans 3HAYUTENbHOW 3KOHOMUU
aneKkTpoaHeprum (npumepHo 10%), a Takke 4nsa nyywmx
pe3ynbTaToB NPUrOTOBIIEHNS.

+ Coaepxute ynnoTHEHUS B UCMPABHOM U YUCTOM
COCTOSIHUU, MPOBEPSINTE, YTOObI OHW NNIOTHO Npuneranu
K ABEpLe 1 He Mponyckanu yTevek Tenna.
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TexHU4yeckoe
obcnyXuBaHue n yxon

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

Yuctka nsgenusa

* HapyxHble amanMpoBaHHble 3NeMeHTbl U AeTanu u3
Hep)kaBeloLLen CTanu, a Takke Pe3nHOBbIE YNNOTHEHUS
MOXHO NpoTMpaTb rybkon, CMOYEHHOW B TENMow Boae
Unu B pacTBOpPE HENTParbHOro MOMLLEro CpeacTsa.
Ona ynaneHma ocob0 TpyaHbIX NSATEH UCNONb3ynTe
cneunanbHble YUCTSALWME cpeacTBa, MMerLwmecs B
npogaxe. Nocne YNCTKU pekoMeHAyeTcsa TLaTerbHO
yAanuTb OCTaTKU MOKOLLIEro CPeacTBa BIAXXHOW TPSINKOM
N BbICYLWNTb AyXOBKY. 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 TPANKOW. 3beranTte ncnonb3oBaHus
abpasunBHbIX CpeacTB.

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

! He I/ICﬂOJ'II:3yIZTe naposble 4YnUcCTdlwmne arperatbl Unun
arperartbl No4 BbICOKMM AaBrieHnem Onsa YNCTKU nsaenund.

YucTtka aBepuLbl

[ns yncTkn cTekna aBepLbl UCNOMNb3yliTe HeabpasuBHbIE
rybks n ynctawmne cpenctsa, 3aTeM BbITPUTE HACYXO
MSIrKOW Tpsinkor. He ucnonb3yinTe TBepable abpasvBHble
Martepuanbl U OCTpble MeTanMYeckne CKpeobKm, KOTopble
MOTYT nouapanaTb NOBEPXHOCTb 1 pa3duTb CTEKITO.

Ona 6onee TwaTenbHOW YNCTKM MOXHO CHATb ABepuy
OYXOBKMW.

1. NONMHOCTLIO OTKPOWNTE ABEpLY AYXOBKM (CM. CXEMY);

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

3. BO3bMUTECH 3a ABEpLYy pykamu
C OBYX CTOPOH, NfaBHO 3aKpounTe
ee, HO He MONTHOCTbI. 3aTem
NoTSHWTe ABepLy Ha cebs, CH1UMas
ee CO CBOero rHesaa (CM. cxemy).
[nsa ycTaHOBKM ABepLbl HA MECTO
BbliMONMHNTE BbllWWeonNnCcaHHblIe
onepaumn B obpaTHOM nopsake.

MpoBepka ynnoTHeHUN

PerynsipHo npoBepsiiTe COCTOSIHMUE YNITOTHEHUS BOKPYT ABEPLIbI
AyxoBoro wkada. B crnyyae noBpexaeHus ynnoTHeHUs
obpaviaritecs B OrvbkaniLLmi LieHTtp CepsucHoro OBcyxBaHWs
(cm. CepBucHoe obcnyxuBaHue). He pekomeHayeTcsa
MOrb30BaTHCS JYXOBKOW C NMOBPEXAEHHBIM YNIOTHEHWEM.

3ameHa nammno4ku

3amMeHa namnoyku B
OYyXOBOM LUKady:

1. OTBUHTUTE CTEKNSAHHYIO
KpblWwKYy nnadgoHa
NaMmnoyKu;

2. BblkpyTuTe nammnouky
N 3aMeHUTe ee Ha HOBYH
TaKoro e Tuna: MOLLHOCTb
25 BT, pe3bba E 14.

3. YcTaHoBUTE KPbILWKY Ha
MECTO (CM. CXemy).

! He ncnonb3ynTe namnodky AyxoBoro wkada ans
OCBeLLeHUS NOMELLeHUS.

erl'l.l'IeHI/Ie KOMMJiekTa BblABUXHbIX
HanpaBnAalLWnx

MopAanpok MOHTaxa
B bl 4 B M X H bl X
HanpaBNSALLNX:

1. OTcoeguHuTe oBe pambl,
CHAB WX C pacCnopHbIX
anemeHToB A (CM. cxemy).

2. Boibepute ypoBeHb,
Mpasas Ha kKoTopbln 6yper
Hanpasnsouwas
g yCTaHoBMEeHa BbIABWMXKHAsA
\ Hanpasnstowas. Nposepus
HanpaeneHne BbIKaTbliBAHUS
caMon HanpaBnsawuwen,
yCcTaHOBMUTE Ha pamy
CHavana kpennexHune B, a
3atem C.

INeeas
HanpasnstoLas

3. Bakpenute gBe pambl
C YCTAaHOBIIEHHbIMMU
HanpaBnswWNMKU B
cneumnanbHbIX OTBEPCTUSAX B
CTEHKax yXOBOro LLkadha (CMm.
cxemy). OTBEpPCTUA NEBON
HaMpaBnAoLLEN PACTIONOXKEHDI
CBEPXY, a MPaBOW — CHU3Y.

4. B 3aBepLueHne BCTaBbTe
paMbl B pacnopHble
anemMeHTbl A.

! He BcTaBnsanTe BbIABMXHbIE HanpaBndawLwme Ha 5-bin

YPOBEHb.
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