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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.

Before initiating the automatic cleaning

cycle:

* clean the oven door;

» remove large or coarse food residues
from the inside of the oven using a
damp sponge. Do not use detergents;

» remove all accessories and the sliding
rack kit (where present);

 do not place tea towels”

Keep children away from the appliance
during the automatic cleaning cycle as
surfaces may become very hot.

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.




MpeaynpexaeHns

BHUMAHWE: OanHoe n3penune n ero
AOCTYMHbIE KOMMJIEKTYOLWMNE CUSTBHO
HarpeBaloTCs B NpoLecce aKcnyarauuu.
ByaobTe OCTOpPOXHbI U HEe KacanTechb
HarpeBaTesibHbIX AfIEMEHTOB.

He paspewanTte getsam mnagwe 8 net
NpMbnmKaTbCs K n3genmio 6e3 KOHTPOons.
[laHHoe wn3penune MoxeT OblTb
MCMorb3oBaHO AeTbMU cTaplle 8 neT u
NMLAaMM C OrpaHNYEHHBbIMN PU3NHECKMN,
CEHCOPHbLIMU UNU YMCTBEHHbLIMMU
crnocobHoCcTAMM Unn 6e3 onbiTa 1 3HaHKS
O NpaBuax NCrorb30BaHNA U30eNns Npu
YCNOBUM Haasiexawlero KoHTponsa unm
00yyeHnsa 6e3onacHoOMy UCMOSIb30BaHUIO
n3genns ¢ y4eToM COOTBETCTBYHOLLMX
puckoB. He paspellanTte getam urpatb
Cc usgenvem. He paspellante getsam
OCYWEeCTBAATb YMUCTKY U yxopn 3a
nsgenuem 6e3 KOHTPONA B3POCSIbIX.

He ncnonb3ynte abpasmBHble BELLLECTBA
NN pexyLne metanindeckne ckpedku
ANSA YNCTKU CTEKISAHHOM BEPLIbI JYXOBOIo
LKadpa, TaK Kak OHW MOryT nowapanarb
NOBEPXHOCTb, YTO MOXET NPUBECTU K
pasbuBaHuio cTekna.

[NogroToBKa K aBTOMaTUYECKON YUCTKE:

* NPOTPUTE ABEPLY OYXOBKU

* BraXHoOW rybkon yganute u3 LyXOBKM
Hanboree KpynHble 3arpsisHeHus. He
NCNonb3ynTe MOKLLNE CPeacTBa;

* BbIHbTE BCE CbEMHble geTanu u
KOMMSIEKT BblABWXKHbLIX HANpPaBnsAoLLMX
(ecnu nmeertcs);

* HE BellanTe TPAMNKA UAN KYXOHHbIE
NONoTeHLa Ha PyYKy ABepLibl yXOBOro
LWKada.

B npouecce NMponNnTUYECKOM YUCTKM
NOBEPXHOCTU MOTYT CUIIbHO HarpeTbCs:
He paspeluanTe AeTsM NpubnmkaTbes K

AYyXOBOMY LLKaQy.

Hukorga He ucnonb3ymnte napoBble
YUCTALLME arperatbl UNW arperatbl Nnoa
BbICOKUM AaBrieHNeM AN YACTKN U3Nenus.

BHUMAHWE: NMpoBepkTe, 4Tobbl n3aenue
O6blN0 BbIKMOYEHO, Nepen 3aMeHOu
namMnoykn Bo msbexaHne BO3MOXHbIX
yoapoB TOKOM.

I Tlpn ycTaHOBKe peLleTKn npoBepuTb,
4yTObbI domkcaTop BbIT NOBEPHYT BBEPX
C 3aHEN CTOPOHbI BLIEMKN.




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.

* |fit has not, contact the Authorised Technical Assistance
Service.

! Never use the services of an unauthorised technician.

Please have the following information to hand:

e The type of problem encountered.

* The message shown on the TEMPERATURE display.
e The appliance model (Mod.).

* The serial number (S/N).

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

CepBucHoe obcnyxuBaHue

BHumaHune:

N3penne ocHalw,eHO CUCTEMOW aBTOMATUYECKOM
OVAarHoCTUKN, MO3BONAKLWEN BbiISBUTb BO3MOXHbIe
HencnpaBHOCTU. HencnpaBHOCTU NMOKa3bIBATCA Ha
ancnnee nNocpeacTBOM CrieayroLwmx coobeHunin: “F—” ¢
nocnegyroLwmmn umdpamm.

B atom cnyyae HeobxoamMmo BbI3BaTb TEXHMKA U3 LEHTpaA
CEPBUCHOTO 06CNYXNBaHUS.

Mepen tem kak obpaTtutbea B LleHTp TexHuuyeckoro

obCcnyXmBaHus:

* [lpoBepbTe, MOXHO NN YCTPaHUTb HEUCMPaBHOCTb
CaMOCTOSATENBHO;

* BHOBb 3anycTuTe nporpammy Ans NpPOBepKM
NCMNPaBHOCTU MaLUVHBbI;

* B npotuBHOM crniyyae obpaTtuTech B yNOTHOMOYEHHbIN
LleHTp TexHn4eckoro obcnyxuBaHus.

! Hukorga He obpawanTecb K HEYMOSTHOMOYEHHbIM
TEXHUKaM.

Mpn obpaweHumn B LleHTp TexHuueckoro O6cnyxmsaHus

HeobxoaMMO CooBLLNTD:

* Tun HeucnpaBHOCTY;

e coobweHMe, NnokasbiBaemoe Ha pucnnee
TEMIEPATYPbI

*  Mopgenb nsgenusa (Mog.)

* Homep Tex. nacnopTa (cepunHbii Ne)

OTn OaHHble Bbl HageTe Ha nNacnopTHOW Tabnuuke,

pacnonoXeHHOW Ha U3genuu.




Description of the appliance OnucaHue usgenus

Overall view O6wun BuO

1 POSITION 1 1 NOJNTOXEHUE 1

2 POSITION 2 2 NMONOXEHUE 2

3 POSITION 3 3 NONOXEHME 3

4 POSITION 4 4 TMONOXEHUE 4

5 POSITION 5 5 MONOXEHME 5

6 GUIDES for the sliding racks 6 BblABWXHBIE HAMPABIAKOLWUE yposHen
7 DRIPPING PAN 7 NMPOTUBEHb

8 GRILL 8 PELLUETKA

9 Control panel 9 MaHenb ynpaBneHus
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Description of the appliance

Control panel

1 SELECTOR knob
2 CONTROL PANEL POWER BUTTON
3 DISPLAY

4 THERMOSTAT / TIMER knob

5 START/STOP

6 FAST CLEAN Icon

7 MINUTE MINDER icon

8 TIMER icon

9 DOOR /CONTROL PANEL LOCK icon
10LIGHT icon

Display

11 TEMPERATURE and TIME numerical digits
12DURATION icon

13END OF COOKING icon

14CLOCK icon

15MINUTE MINDER icon

16DOOR LOCK indicator

17CONTROL PANEL LOCK indicator
18Preheating /Residual heat indicator
19MODE icons

OnucaHue nspenus

MaHenb ynpaBneHuns

Pykositka MPOrPAMMbI

BKNKOYEHUE KOHCOJU YMPABJTIEHUA

OUCNNEN

Pykositka TEPMOCTATA / HACTPOUKU

NMPOOOIMXUTENIbHOCTU

MYCK/ OCTAHOBKA

Cumson FAST CLEAN

Cvmeon TAUMEP

Cumeon HACTPOUKA BPEMEHM

Cvimeon BITOKUPOBKA OBEPLbI / YIPABNIEHUWA
0Cumson OCBELLEHUE

A OWN-=

= O©Oo~NOO,

Ouvcnnen

11 Undposble 3HaveHns TEMIMEPATYPbI n BPEMEHU
12Cumson NMPOOOIMKUTENIbHOCTb

13Cumeon KOHEL, MPUITOTOBJIEHUA

14Cumson YACDI

15Cumson TAUMEP

16 ngukatop ABEPLUA 3ABJIOKUPOBAHA

17 NHgukatop BIIOKUPOBKU KOHCOJITU YINTPABITEHUA
18UHaukaTop HarpeBa / OctaTto4Horo Tenna
19Cwumeonsl MPOPAMM
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Installation

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

! 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).

W

Centring and fixing

Secure the appliance to the cabinet:

* Open the oven door.

« slide out the side gaskets at the top until the 2 fixing holes
are exposed;

Fix the oven to the cabinet using the 2 wood screws.
reposition the 2 gaskets.

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




Electrical connection

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

Fitting the power supply cable

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

2. Install the power supply
cable by loosening the
cable clamp screw and the
three wire contact screws
—1
L-N-—=.
Connect the wires to the
corresponding terminals:
the Blue wire to the terminal
marked (N), the Brown wire
to the terminal marked (L)
and the Yellow/Green wire
to the terminal marked =
(see diagram).

3. Secure the cable by fastening the clamp screw.
4. Close the cover of the terminal board.

Connecting the supply cable to the mains

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

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

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

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

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

* The socket can withstand the maximum power of the
appliance, which is indicated on the data plate.

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

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

! Once the appliance has been installed, the power supply
cable and the electrical socket must be easily accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced by
authorised technicians only (see Assistance).

! The manufacturer declines any liability should these
safety measures not be observed.

APPLIANCE SPECIFICATIONS

width 43.5 cm
height 32,4 cm
depth 41.5cm

Volume* 591

width 45.5 cm
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

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

Dimensions*

Dimensions**

Electrical
connections

ENERGY
LABEL

Declared energy consumption
for Forced convection Class —
heating mode:

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/EC and subsequent
amendments.

- 1275/2008 standby/off mode.

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

A




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.

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

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

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

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.

! 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.

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

To lock the door and the oven controls, press and hold the
=0 button for at least 2 seconds. A buzzer sounds and the

g
display shows the key symbol “n—0O”. The ==O and |
icons, when lit, indicate lock function activation.

To deactivate the lock, press and hold the ==O button again
for at least 2 seconds.

! When cleaning the appliance, the door lock may be closed
accidentally (there is an exposed spring). If this happens,
reopen it by turning the door lock upwards (see figure).

Setting the clock

I The clock can only be set when the oven is switched off. If

the oven is in standby mode, pressing the @ button once will
display the current time setting. Press it again to set the time.
After connection to the power supply network or after a

blackout, the \_.* button and the digits on the display will
flash for 10 seconds.
To set the clock:

1. Press button @

2. Turn the TIMER knob towards “+” and “—” to adjust the
hour value.

3. Once you have reached the correct hour value, press

the @ button.

4. Repeat the above process to set the minutes.
If a blackout occurs, it will be necessary to reset the clock.

If the @ icon flashes on the display, this indicates that the
clock has not been set correctly.

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

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

To adjust the timer proceed as follows:

1. Press button .
2. Adjust the time as desired by turning the TIMER knob
towards “+” and “=".

3. Once you have reached the desired value, press the Q

button ?iin.
The lit symbol will remind you that the minute minder
is on. The DISPLAY will show the countdown.

To cancel the minute minder, press the D button and use
the knob to set the time to 00:00. Press button again.

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

Starting the oven

1. Switch the control panel on by pressing the C) button.
The appliance buzzer sounds three times (ascending) and
all buttons light up in sequence.

2. Select the desired cooking mode by turning the
SELECTOR knob. The display shows:

- the temperature associated with the mode, if programming
manually;

- “Auto” and the duration alternately, if programming is
automatic.

3. Press the @ button to begin cooking.

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:

- modify the temperature by turning the THERMOSTAT
knob (manual modes only);




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

- press the button to stop cooking. In this case the
appliance stores the temperature modified previously in its
memory (manual modes only);

- switch off the oven by pressing the (D button 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).

I 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.

I The oven will begin its preheating phase after 2 seconds
from selecting the desired cycle.

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.In the FAST COOKING mode, the fan is
activated automatically.

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

The ~¥+ button can be used to switch on the light at any time.

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.

Restoring the factory settings

The oven factory settings can be restored to reset all
selections made by the user (clock and customised
durations). To carry out a reset, switch off the oven, then keep

the SELECTOR knob turned while pressing the button
for 6 seconds. Once the restore procedure is complete, a

I
buzzer will sound. The first time the O button is pressed, the
oven will behave as if it is being switched on for the first time.

Standby

This product complies with the requirements of the latest
European Directive on the limitation of power consumption
of the 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 standby mode is visualised by the high luminosity
“Watch Icon”. As soon as interaction with the machine
resumes, the system’s operating mode is restored.

Modes

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

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

Manual cooking modes

I All cooking modes have a default cooking temperature
which may be adjusted manually to a value between
30°C and 250°C as desired (300°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 higher than the
temperature inside the oven, the text “Hot” appears on the
display. However, it will still be possible to start cooking.

% MULTILEVEL mode

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

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

£X FAN GRILLING mode

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

EE FAST 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.

& LOW TEMPERATURE modes

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

10



@ 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 torise).

N
PIZZA modes

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.

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

[PV

function by selecting the ~ or $X modes;

! When modes or 3% are activated, the rotisserie will
stop if the door is opened.

Automatic cooking modes

1 The temperature and cooking duration are pre-set values,
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. Ifthe 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 “Hot” appears on the display and it will not be
possible to begin cooking; wait for the oven to cool.

! 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.

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

*

> 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 50 g (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 % 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 a large bowl
and cover it with transparent plastic wrap to prevent the
surface of the dough from drying out. Select the manual
LOW TEMPERATURE function on the oven and set the
temperature to 40°C. Place the bowl inside and leave
the dough to rise for approximately 1 hour (the dough
should double in volume).

« 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 foc*)d inside the oven while it is still cold.

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

Programming cooking

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

Programmirg\the cooking duration

1. Press the \C.* button until the & icon and the numerical
digits on the display begin to flash.

* Only available in certain models.
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2. Turn the TIMER knob towards “4” and “=" to adjust the
time as desired; keep the knob in position to scroll through the
numbers more quickly and make the setting process easier.
3. Once you have reached the desired duration, press the

=¥ button again. The display will show the duration and
set temperature alternately.

4. Press the button to begin cooking.

5. When cooking has finished, “END” 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.

Setting the end time for a cooking mode

I A cooking duration must be set before the cooking end
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 @ button twice: the % icon and the
numerical digits on the display will begin to flash.

3. Turn the TIMER knob towards “+” and “=” to adjust the
cooking end time value.

4. Once you have reached the desired end time, press the

=¥ button again. The display will show the duration, the
cooking end time and the set temperature alternately.

5. Press the button to activate the %ogrammed mode.

Programming has been set when the & and % buttons

are illuminated. The DISPLAY shows the cooking end time

and the cooking duration alternately.

6. Once cooking has finished, “END” 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.

To cancel programming press the button.

Practical cooking advice

I 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 OVEN

* 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
(Kg) Temperature duration
(°C) (minutes)
Manual st_andar_d s_lldmg_
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 2and 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 141 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 2and 4 yes 190 20-25
Biscuits on 3 racks 1and3and 5 1and2and 4 ves 180 10-20
Cheese puffs on 2 racks 2 and 4 1and 3 ves 210 20-25
Savoury pies 1and 3 1and 3 ves 190-200 20-30
Grill* Mackerel 1 4 3 no 300 15-20
Sole and cuttlefish 0,7 4 3 no 300 10-15
Squid and prawn kebabs 0,7 4 3 no 300 8-10
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 15-20
Sausages 0,7 4 3 no 300 15-20
Hamburgers n°4orb5 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 B = no 210 60-70
Roast veal or beef 1 2 2 no 210 60-75
Roast pork 2 2 no 210 70-80
Lamb 2 2 no 210 40-45
Fast cooking* |Frozen food
Pizza 0.3 2 1 - 250 12
Courgette and prawn pie 0.4 2 1 - 200 20
Country style spinach pie 0.5 2 1 - 220 30-35
Turnovers 0.3 2 1 - 200 25
Lasagne 0.5 2 1 - 200 35
Golden rolls 0.4 2 1 - 180 25-30
Chicken bites 0.4 2 1 - 220 15-20
Pre-cooked food
Golden chicken wings 0.4 2 1 - 200 20-25
Fresh Food
Biscuits (shortcrust pastry) 0.3 2 1 - 200 15-18
Sponge cake made with yoghurt 0.6 2 1 - 180 45
Cheese puffs 0.2 2 1 - 210 10-12
Low Proving / Defrosting - 2 1 no 40 -
temperature* |White meringues - 2 1 no 65 8-12ore
Meat / Fish - 2 1 no 90 90-180
Baking* Tarts 0,5 2o0r3 1or2 yes 180 25-35
Fruit cakes 1 2or3 for2 yes 180 40-50
Sponge cake made with yoghurt 0,7 2or3 for2 yes 170-180 45-55
Small cakes on 2 racks 0,7 2 and 4 1and 3 yes 180-190 20-25
Sponge cake 0,6 2or3 Tor2 yes 160-170 30-40
Cream puffs on 3 racks 0,7 1,3 and 5 1,2 and 4 yes 180-190 20-25
Biscuits on 3 racks 0,7 1,3 and 5 1,2 and 4 yes 180 20-25
Filled pancakes 0.8 2 1 yes 200 30-35
Meringues on 3 racks 0,5 1,3 and 5 1,2and 4 yes 90 180
Cheese puffs 05 2 1 yes 210 20-25
Pizza* Pizza 0,5 2 1 yes 210-220 15-20
Focaccia bread 0,5 2 1 yes 190-200 20-25
Automatic**
Baked cakes |Baked cakes 1 2o0r3 2 no
Bread*** Bread (see recipe) 1 1or2 1 no

* 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.

** 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 dlI) water into the dripping pan in position 5.

! ECO programme: This programme 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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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.

Automatic cleaning with the FAST CLEAN
function

With the FAST CLEAN mode, the internal temperature of the
oven reaches 500°C. The pyrolytic cycle is activated, burning
away food and grime residues. Dirt is literally incinerated.
Keep children away from the appliance during the automatic
cleaning cycle as surfaces may become very hot. Particles
may ignite inside the oven as a result of the combustion
process. There is no cause for concern: this process is both
normal and hazard-free.

Before initiating the FAST CLEAN mode:

 clean the oven door;

* remove large or coarse food residues from the inside of
the oven using a damp sponge. Do not use detergents;

* remove all accessories and the sliding rack kit (where
present);

* do not place tea towels or pot holders over the oven
handle.
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I If the oven is too hot, the pyrolytic cycle may not start.
Wait for the oven to cool down.

! The programme may only be started once the oven door
has been closed.

To activate the Fast Clean programme:

|
1. Switch the_ control panel on by pressing the O button.

2. Pressthe=-" :, the display will show the text “Piro”, “nor”
and the default duration of 1:30 h (normal cycle) alternately.

3. Press button \O.*, then turn the TIMER knob to adjust the
default cleaning level. There are 3 different levels to choose
from, each with a pre-set duration which cannot be modified:
1. Economy (ECO): turn the knob towards “=". Duration
1 hour.

2. Normal (NOR): initial level. Duration 1 hour and 30
minutes.

3. Intensive (INT): turn the knob towards “+”. Duration 2
hours.

4. Press the @ button to confirm.
5. Press the button to begin the cleaning cycle.

An end time for the FAST CLEAN cycle (as for a normal
cooking cycle) may be programmed (see Programming the
automatic cleaning end time).

I The desired Fast Clean mode will be confirmed and started
automatically if the CLOCK icon button is not pressed within
10 seconds from selecting the cooking time.

Safety devices
» the door locks automatically as soon as the temperature

g
reaches a high value; the ﬁ icon lights up on the display;

* pressing the button cancels the cleaning cycle t any
time;

« if a malfunction occurs, the heating elements will be
switched off;

» once the oven door has been locked, you cannot change
the duration and end time settings.

Programming the automatic cleaning end time

1. Press the 0. button twice: the % icon and the
numerical digits on the display will begin to flash.

2. Turn the TIMER knob towards “+” and “=” to adjust the
cleaning end time value.

3. Once you have reached the desired end time, press the

=¥ button again. The display will show the duration, the
cleaning end time and the set cleaning level alternately.

4. Press the button to activate the %ogrammed mode.

Programming has been set when the & and % buttons

are illuminated.

5. Once cleaning has finished, “END” appears on the display

and a buzzer sounds.

» For example: it is 9:00 a.m. and the Economy (ECO)
FAST CLEAN level has been selected, with the default
duration of 1 hour. 12:30 is scheduled as the end time.
The programme will start automatically at 11:30 a.m.

To cancel programming press the . button.

Once the automatic cleaning cycle is over
Before youacan open the oven door, you will have to wait

for the ﬂ icon to switch off: this indicates the oven
temperature has dropped to an acceptable level. You will
notice some white dust deposits on the bottom and the sides
of your oven; remove these deposits with a damp sponge
once the oven has cooled down completely. Alternatively,
you can make use of the already heated oven, in which
case it is not necessary to remove the deposits, they are
completely harmless and will not affect your food in any way.

NOTICE

Do not place
or rest anything
on the open door

Make sure that the racks
and dripping pans have been
inserted fully before closing the door

Please read the manual
carefully for information

regarding the automatic
cleaning (pyrolytic) cycle
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Troubleshooting

Problem

Possible cause

Solution

The “Clock button” and the
digits on the display flash.

The appliance has just been
connected to the electricity mains
or there has been a blackout.

Set the clock.

A programmed cooking mode
does not start.

There has been a blackout.

Reprogram the cooking mode.

Only the high luminosity
“Clock button” is lit.

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

We recommend switching
dripping pan positions halfway
through cooking.
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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.
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* 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 1 KpenneHue

[ns kpenneHnsa n3fenunsa K KYXOHHOMY 3NeMeHTY:

* OTKpOWTEe [iBEPLY AYXOBKY;

* CHATb OOKOBblE YNMOTHEHUS B BEpPXHEW 4acTw,
ocBoboxaas 2 KpenexHbIX OTBEPCTUS;

* MNpUKpenuTe AyXOBOM LIKag K HUWwe 2 wypynamu Ans
Aepesa;

* YCTaHOBWTb HA MECTO 2 YNMOTHEHUS.

! Bce 3alMTHbIe aNeMeHTbl OOMKHbI ObiTb 3aKpenreHbl
TakMM 06pa3oM, YTOObI MX MOXKHO ObINIO CHATL TOMLKO MpK
MOMOLLM CreLmanbHOro MHCTPYMEHTA.

3]19KTpVI‘-IeCKOE nogkn4yeHune

[yxoBble WwKadbl, YKOMMNNEKTOBaHHbIE TPEXMOOCHbIM
ceTeBbIM kabenem, pacyuTaHbl Ha (OYHKLMOHUPOBaHWE
C MepeMeHHbIM TOKOM C Hanps>XeHWeM M 4acTOTOW
3MNeKTPONUTaHWs!, YKazaHHbIMW Ha NacrnopTHoOW Tabnuyke ¢
OaHHBIMK (CM. HUXe).

18



MoacoeauHeHue ceTeBoro Kabens

1. OTKpoNTE 3aXWMHYIO
KOPOOKY, HaXkaB npu NoMoLL
OTBEPTKU Ha BbICTYMbI C
OOKOB KPbILLKK: NOTAHUTE
N OTKPOWTE KPbIWKY (CM.
cXemy).

=
=
=
_—
=Z
=
%
=,
_

=

2. MNopsapok nogcoeguHeHnst
CeTeBOro Kabens: OTBUHTUTE
BMHT KabenbHOro carnbHuka
N TPU BMHTa KOHTaKTOB L-N-
= 1 3atem npukpenute
npoBsoja nop ronoBkamu
BWHTOB, CObnoaasi LIBETOBYHO
MapkupoBky CuHuini (N)
KopuyHeBbin (L) XXenTto-
3eneHblit = (cMm. cxemy).
3. 3akpenunTte ceTeBOMN
kabenb B cneunanbHOM
kabenbHOM carnbHuKe.

4. 3akponTe KpbIWKY
32KMMHOWN KOPOOKN.

NMoacoennHeHne ceTeBOro WHypa U3AEenus K ceTu
3NeKTponuUTaHuA

YcTtaHoBUTe Ha ceTeBon kabenb HOpManu3OBaHHYIO
LUTENCENbHYHO BUIKY, PACHUTaHHYHO Ha HarpysKy, ykazaHHyo
Ha nacrnopTHomn Tabnuyke (cM. cOoky).

B cniyyae npsiMoro noakmnoYeHms K CETU 3NeKTPONUTaHus
Mexay msgenvem u ceTbio HeobxogMMOo YyCTaHOBUTL
MHOTOMOMICHbLIN BbIKNOYaTENb C MUHUMalbHbIM
paccTosHUeM Mexay KOHTakTaMu 3 MM, pacHuMTaHHbIV
Ha [aHHYI0 HarpysKy v COOTBETCTBYIOLLMIN AENCTBYIOLLMM
HopmaTuBaM (BbIKIoHYaTeNb He AOMKEH pa3mblkaTb NPOBOA
3a3emrnieHus). CeTeBol kabernb AOmKeH ObITb PacnonoXeH
Takum o6pa3oM, 4Tobbl H B OQHON TOYKE ero Temneparypa
He MpeBhbllana Temneparypy nomelleHuss 6onee 4em Ha
50°C (Hanpumep, 3a4HASA NaHenb OyX0BOro LWwkadga).

! 3ﬂeKTpOMOHTep HeCeT OTBETCTBEHHOCTb 3a npaBuiibHOE
nogknw4yeHne mn3genna K 3J1eKTpu4eckonm cetm U 3a
cobnitogeHne npasun 6e3onacHocTu.

Mepen noknoYeHneM UsOenust K CeTu aneKTponuTaHus
npoBepbTe CreaytoLee:

* po3eTka JormkHa ObiTb CoOeAMHEHA C 3a3eMIIeHUEM U
COOTBETCTBOBaTb HOpMaTUBaM;

e ceTeBas po3eTka [OMXHa OblTb paccyMTaHa Ha
MakcuMmarbHy NoTPeGrnsemMyo MOLLHOCTbL M3gdenwus,
yKa3aHHYyH B TabnuLe TEXHUYECKMX XapaKTEPUCTUK;

e HanpsikeHWe M YacToTa ToKa CeTU [LAOJIKHbI
COOTBETCTBOBATb 3NEKTPUYECKUM AaHHbIM U3Oenus;

* ceTeBasi po3eTka JormKHa ObITb COBMECTMMA CO LUTEMNCENbHOM
BUIKOW U3aenusi. B npoTMBHOM criyyae 3amMeHnTe po3eTky
UnW BUIKY; HE UCMONb3yWTe YOMUHUTENN UM TPOUHUKM.

! 3penne pomkHO OblTb YCTAHOBMNEHO TakMM obpasom,
4YTOObI 3NEKTPUYECKMM NPOBOA M CeTeBasi po3eTka Obinm
Nerko AOCTYMHbI.

! SHSKTpVIquKVIVI npoBo nsanenuna He OorKeH ObITb COrHyT
nnn cxar.

! PerynsapHo npoBepsAnTe cocTodHue kabens
3MNeKTpPonMTaHMsa 1 B clydae HeobXoaMMOCTU Mopy4yuTe
€ro 3aMeHy TOJIbKO YMOMHOMOYEHHbIM TEXHUKaAM (CM.
TexHu4eckoe obcrnyxnBaHue).

! MpouzBoauTenb He HeceT OTBETCTBEHHOCTU 3a
nocneacTBUsS HecobIOAeHUA NepeyYnCcneHHbIX Bbllle
Tpeb6oBaHUM.

AlO 77

NACMOPTHAA TABJIUYKA

wmpuHa 43,5 cm.
BbicoTa 32,4 cMm.
rny6uHa 41,5 cm.

FabapuTtHble
pasmepbI*

O6bLem* 59 n

wupuHa 45,5 cm.

MabaputHbie BbicoTa 32,4 cMm.

pa3mepbI** rny6uHa 41,5 cm.
O6bLemM** 62 n
HanpshkeHne 220-240 B ~ 50/60 Ny nnun
AnekTpuyeckoe 50 Iy (cMm. MacnopTHyto Tabnunyky),
noakrnyeHne MaKCMmManbHaga nornollaemas
MoLHocTb 2800 BT
ENERGY Oupektuea 2002/40/CE 06 aTukeTkax
LABEL 3MEeKTPUYECKUX [yXOBbIX LLKacoB.
Hopmatus EN 50304
3asiBrieHre 0 pacxofe 3NeKTPO3Heprun
Knacca NpuHyanTensHoOm
KOHBEKLIMM - PEXXMM Harpesa:
ECO.
. 3
AKO 77

[aHHoe usgenue cooTBeTCTBYET
cnegyrowmm Oupektneam
EBponewickoro CoobuiecTsa:
2006/95/CEE ot 12.12.06 (Huskoe
HanpsbkeHre) ¢ nocrneayoLwmmm
nameHeHuamm — 2004/108/CEE ot
15.12.2004 (OnekTpomarHnTHas
COBMECTUMOCTb) C NocneayoLmmm
nameHeHnsmn — 93/68/CEE ot 22/07/93
C nocneayoLwmMMm N3MeHEHUSIMU.

- 2012/19/CE ¢ nocnegyowmmm
N3MEHEHMUSIMU.

- 1275/2008 pexum
3HeprocbepexeHusi/BbIKI.

C

PP

* TonbKo AN MoAENeli C HaNPaBNSIOLLMMM, U3rOTOBIIEHHBIMI METOLIOM BbITSKKU.
** Tonbko AN MOAENel C HanpaBnSoLLMMM 13 NPYTKA.
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m BknoyeHue n akcnnyaTtauums

BHUMAHWE! [yxosou
wkad ykomnnekTtoBaH
cucTtemMon ONOKMPOBKMU
peLlweTok, No3BongwLLen
BbIHUMATb MX U3 LYXOBKMU
He NonHocTbHo (1).

[ns nonHoro BbIHUMaAHUS
peweToKk JOCTATOYHO
NOAHATb UX, KaK NMokasaHo
Ha cxeme, B3sIB UX 3a NepeHuUii Kpan, 1 NoTSHYTb Ha cebs

(2).

! Mpw nepBOM BKNIOYEHMU AyXOBOTO LLKada pekoMeHayeM
npoKanuTb ero NpPpMMepHoO B TeyeHUe 4yaca npu
MakcuMMarnbHOW TeMnepaTtype C 3aKpbITOn ABepuen. 3atem
BbIKIMOYMTE yXOBOU LKA, OTKPOMTE ABEPLYY M NPOBETPUTE
nomMetleHune. 3anax, KOTOpbIN Bbl MOXETe MOYYBCTBOBATb,
BbI3BaH MCMapeHueMm BeLLecTB, UCMOMNb30BaHHbLIX Al
npenoxpaHeHus AyxoBoro Lwkada.

! Ing ynpoweHns HacTPOWKM OCTaBbTe PYKOATKY B
BbIOpaHHOM MOMNOXEeHUW: Lndpbl HA AMCTNEee CMEHSTCS
ObicTpee.

! Kaxxpas HacTpovka aBTOMaTUYeCKN COXpaHseTcs B
namaTy no npowectsmmn 10 cekyHA,.

! AKTMBMpOBATL CEHCOPHbIE KHOMKM touch B nepyaTkax Hemnb3s.

HekoTopble MoAenn yKOMMNMeKTOBaHbl NeTenbHo
CUCTEeMOW, NMO3BOMALLEA NNaBHO 3aKpbiTb OABepLy, He
npuxumasi ee pykoi. [na npaBunbHOTO UCMOMb30BaHKA
cucTeMbl Nepes 3aKpbiBaHMeM OBepLibl:

* MOMHOCTbIO OTKPbITL ABEPLLY.

+ u3beraTb 3aKpbiBaHNS OBEPLbI C CUTION.

! Ina onTUMuM3auum MNPUrOTOBMEHUA B MOMEHT
aKTUBMPOBAHUS BbiGpaHHOW PYHKLUU NPOU3BOAMTCA
HacTpoiika napameTpoM U3aenus, KoTopas MOXeT Bbi3BaTb
3a[lepXKKy BKIMHOYEHUS BEHTUNSATOpPA U HarpeBaTernbHbIX
3MEeMEHTOB.

BnokupoBka ynpaBneHnmu
1 YI'IpaBJ'IeHMﬂ MOXXHO 386ﬂOKMpOBaTb npu BbIKNOYEHHOMN
OYyXOBKe, Nocrie Ha4vana unm rno 3aeepLleHn NpuroToBrieHA
1 B rnpouecce nporpaMMMpoBaHus.

[nsa 6nokMpoBKK ABEPLbI U YNPABIEHUA OYXOBKM HaXMUTE
kHonky ==O npuMepHO Ha 2 ceKyHAbl. PaznaeTcs 3ByKOBOA
curHan, Ha gucnnee nosiBnsercs cumson kKrodva “n—0O”.

BkntoyeHHble cumsonbl =0 u iﬁa nokKasblBalT, YTO
OrnokMpoBKa akTMBMpOBaHa.

[na pa3bnoknpoBKM BHOBb HaXXMUTE NPUMEPHO Ha 2
cekyHabl kHonky =O.

I Tlpu yncTke n3genms MoOXHO CriyvariHO 3aKpbITb GIIOKUPOBKY
aBepubl (BMAHa npyxuHa). B atom cnyyae oTkpbiTh ee
MOXXHO, NOBEpPHYB BrOKMPOBKY ABEpPLbI BBEPX (CM. CXEMY).

, i
e,
0
I

HacTtpownka 4yacoB

! HacTtporika 4acoB nNpon3BoANTCS TOMBKO NPU BbIKITHOYEHHOM

ayxoske. Ecnn gyxoBka ?%ax(wme aHeprocbepexeHus, npu
A%

NepBOM HaXXaThW KHOMKU \..-~ NMOKa3blBAE€TCA TEKyLLee BpeMA.
BHOBb HaxmuTe 9TY KHOMKY AnA HaCTpOVIKVI BpeMEeHMN.
Mocne nogkntoyeHns K3NEKTPOCETUN NI NOocIe OTKITHOYEeHNA

N
3HEpProcHabXeHnsa KHomka \..-
muratoT B TedeHue 10 cekyHA.
HacTtporika yacos:

W Uundpbl Ha aucnnee

1. Haxkmute kHomMky @ 3
2. nosepHute perynatop HACTPOWKA BPEMEHW B
CTOpPOHY “+” 1 “—" Ona HaCTPOWKKN YacoB;

3. BbICTaBUB TOYHOE BpeMmsi, BHOBb HaXKMUTE KHOMKY O
4. NOBTOPUTH BbILLEOMCAHHYIO OMepaLyio AN BbICTaBNEHMS
MUHYT.

B cnyyae npepbiBaHUA aHeprocHabXeHust Heobxoanmo

~ .
BHOBb BbICTaBUTb BpEMA. CumBon O, MuUuraowmm Ha
aucnnee, NOKa3bIBa€ET, YTO YaCbl HACTPOEHbI HEMPAaBUITbHO.

Hactpownka Tanmepa

! HacTtpontb Tanmep MOXHO Kak nNpw BKIKOYEHHOM, Tak U
Npv BbIKITFOYEHHOM AyXOBOM LKadyy. Tanmep He ynpaenseT
BKITHOYEHMEM UMW BbIKIIOYEHMEM OYyXOBOrO LiKada.

[1lo nctevyeHun 3agaHHOro BpEMEHU TanMep BKIOYaeT
3BYKOBOW CurHars, Kotopbiv npepbiBaetcs yepes 30 cekyHa
UM Nocrne HaxaTtus Ha Noby aKTUBMPOBAHHYH KHOMKY.
Mopsagok HacTponky Tanmepa:

1. Haxxmute KHOMKyY ﬂ
2. BboicTaBuTe HyXHOe BpeMs, NOBEPHYB PYKOATKY
HACTPOWKN BPEMEHW B cTopoHy “+ 1 ‘="

3. BbicTaBuB HY>XHOE€ BpeMs, BHOBb HaXXMUTE KHOMKY [l

BkntoyeHHbIN cumBOn nokasbiBaeT, 4TO Tanmep
BkntodeH. Ha OVCTITEE noka3sbiBaeTca o6paTHbIN OTCHET.

[ns oTMeHbl PYHKLMM TanMepa HaXKMUTe KHOMKY
NMOMOLLM PYKOATKM ycTaHoBUTe Bpems Ha 00:00.

nnpu

BHoBb HaxmuTe KHOMKY .

BbikntoyeHue cumBona & O3Ha4aeT OTKIYEHME Tanmepa.

Mopsaaok BKMOYEHUs AyXOBOro wkKada

1. BKMOYMTE KOHCOSb YNPaBeHNs NPy MNOMOLLIM KHOTKM O
. Ilagenve nagaet Tpu 3BYKOBbLIX CUrHana Bo3pacTatoLuen
rPOMKOCTW, 1 NocrieqoBaTenbHO 3aropatoTcst BCe KHOMKMU.
2. BbibepuTe HyXHYH nporpaMmy MpUroTOBMNEHUS
npun nomowmn pykoatkm NMPOMPAMMBbBI. Ha gucnnee
nokKasblBaeTcs:
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- ecrnu BbiGpaHa nporpaMMa NPUroTOBMEHUS B PYYHOM
pexume, Temnepartypa AaHHOW Nporpammel;

- “Auto”, nepemexaroLLeecsi C MPOOOIHKUTENBHOCTLIO NpU
BbIGOpE NPUrOTOBMIEHUS B aBTOMATUYECKOM PEXUME.

3. Haxxmute KHomky @ Ong Havana npurotToBneHus.

4. [lyxoBKa HayHeT HarpeBaTbCH, UHAMKATOPbl Harpesa
OyayT 3aropaTtbCsl N0 Mepe MOBLILLEHNS TeMNepaTypbl.

5. 3ByKOBOW cCUrHam 1 BKMOYEHME BCEX WMHOMKaTOPOB
HarpeBa O3Ha4aerT, 4To hasa npeaBapuUTENbLHOrO Harpeea
3aBepLUeHa. Ha gaHHOM aTane MOXHO NOMECTUTb B AYXOBKY
NpoayKThbI.

6. B npouecce npurotoerneHus B ntobo MOMEHT MOXHO:
- U3MEHUTb TemnepaTtypy , NOBEPHYB PYKOATKY
TEPMOCTATA (Tonbko gnsa nporpamm npurotoBieHNs B
PYYHOM pexume);

- 3anporpaMMmMpoBaThb NPOJCIKUTENBHOCTb NPUIOTOBIEHNS
(cm. Mporpammel);

- NpepBaTh NPUrOTOBIIEHUE NPY NMOMOLLIM KHOMKM C) B atom
cryvae usgenve 3anoMuHaeT TeMnepartypy, kKotopasi Morna
ObITb M3MEHeHa paHee (TONbKO B MporpaMmax py4HOro
pexunma).

- BbIKITIOYMTb AYXOBKY, AiepXa HaXaToWh KHOMKY 3
CEeKyHAbl.

7. B criyyae BHe3amnHoro oTKIMIO4EHUS AMEKTPONUTaHUS, €CIN
Temneparypa B yXOBOM LUKadyy HE CrMLLKOM NOHU3Unach,
cpabaTbiBaeT cuctema, Bo3oOHOBNSOLWAA NporpaMmy
NPUrOTOBMEHMS C MOMEHTA, B KOTOPbIN OHa Obina npepeaHa.
MporpamMmmunpoBaHue, caenaHHoe B OXuaaHuM 3anycka
nporpamMmmbl, He COXpaHAeTcs nocrne BO30O6HOBNEHUS
3HEeprocHab>XxeHUs M [JOMNXHO ObITb BbIMOMHEHO
NOBTOPHO (Hanpumep: ObINO 3anporpamMMMpoBaHoO
Havano npurotoBnexHnsa B 20:30. B 19:30 npepsanock
3HeprocHabxeHue. [Npy BO30GHOBNEHUN S3HEPTOCHABXEHMS
HeobXxoAMMO BHOBb BbIMOMHUTE MPOrpaMMUpPOBaHME).

1 B nporpammax NPUIb chasa npeaBaputenbHOro Harpesa
He npefycMoTpeHa.

! Hukorga He cTaBbTe HUKaKMX NPeAMETOB Ha HO JyXOBOrO
wkada, Tak Kak OHU MOTYT MOBPEAUTbL 3ManupoBaHHOE
NOKpbITHE.

! Bcerga ctaBbTe NOCyAy Ha NpunararoLLyocs peLueTky.

! [lyxoBKka HauMHaeT HarpeBaTbCsl Yepe3 2 cek. rnocne
BbIOOPa HY>HOro LMKna.

OxnaguTtenbHas BeHTUNALUA

[ns noHWXeHNs TemnepaTypbl CHApYXXu OyXOBOro Likada
OXNaauTenbHbIA BEHTUNATOP CO34aeT MOTOK Bo3ayxa
MeXay KOHCOrbHO yrpaBneHust, ABepLen AyxXoBoro Lwkada,
a Takke HWKHUM KpaeM OBepubl AyXOBKW.B nporpamme
FAST COOKING BeHTUNATOP BKMOYAETCA aBToMaTnyeckm
Yyepes AecATb MUHYT Nocne 3anycka nporpammel. B Havane
nporpammbl nuponutndeckon unctkm FAST CLEAN
BEHTUNATOP OXNaXXaeHUs paboTaeT Ha Marnowm CKOPOCTMU.
! Mo 3aBepLUeHUM NPUrOTOBMNEHUSI BEHTUMATOP NPOOOIMKaeT
paboTtaTb BNMAOTh A0 HaAexallero oxnaxaeHus QyxXoBKu.

OcBelleHune ayxoBoro wkada

OcBelLieHVe BKIOYAETCS NPY OTKPbIBAHUM ABEPLIbI AYXOBKU
UNn B MOMEHT 3arnycka nporpammbl NpurotoeneHus. B
Mogensx, ocHaweHHblX nHgnkatopom LED INSIDE npu
3anycke MpUroToBMNEHUS BKIHOYAKTCA UHOUKATOPbLI AN
NyYLIEro OCBELLEHMS BCEX YPOHEN NPUrOTOBIEHNS.

KHorka ~¥~ No3BomnseT BKMoYaTh U BbIKMOYaTh OCBELLEHME
B N0OO MOMEHT.

MHAVIKaTOpr OCTaTo4yHoOro renna

W3pgenue YKOMMNJIEKTOBAHO MHOAMKATOPOM OCTaTO4YHOIo
Tenna. I'Ile BbIKITHO4YEHHOW OyXOBKe ancnnewn nokasbiBaeT
OCTaTO4YHOE Tenyqo B AYyXOBKe BKITKOHEHUEeM LWKanbl
ocTatoyHoro Tenna. OTAenbHble CEermMeHThl WKanbl
nocnenoBaTesibHO raCHyT, NO Mepe TOro Kak temMmneparypa
B OyXOBKE MNOHMXXaeTCA.

Bo3BpaTt Kk 3aBOACKMM HacTponkam

OdyxoBon wkad MoxeT OblTb HACTPOEH Ha UCXOAHble
pabpuyHble 3HAYEHUS, YTO U3MEHUT BCE HACTPONKM,
caenaHHble nornb3oBaTteniem (4acbl U NepCoHanM3npoBaHHas
MPOOOIMKNTENBHOCTL MPUTOTOBIIEHNS).

Onsa cbpoca BbIKMOYUTL OYXOBKY, AepXaTb PYKOATKY
MPOFPAMMbBI noBepHyTON MO 4acOBOW CTpPenke u

O[HOBPEMEHHO HaXKaTb KHOMKY Ha 6 cekyHa. lNMocne
06HyneHus paap,aemﬂ 3ByKoBOW curHan. Npu nepsom

HaXaTum KHOMKU O AyXOBKa BO3BpallaeTCAa B PEXUM
nepBOro BKIIKOYEHUA.

Pexxum aHeprocbepexeHus

OaHHOe wus3pgenue oTBevyaeT TpeboBaHuUAM
HoBoW EBponenckon OupekTuBbl MO OrpaHUYeHuto
3HepronoTpebneHus B pexume aHeprocbepexeHus.
Ecnn B TeyeHne 30 MUHYT He NPOM3BOAUTCS HUKAKMX
onepauum U He akTUBMpOBaHa BroOKMpPOBKa ynpaBeHUN
Unu gBepubl, n3genve aBToMaTUYeCcKU nepeknoyaeTcs B
pexum aHeprocbepexeHus. Pexum sHeprocbepexeHus
nokasblBaeTcs cumBorioM «CumBon Yacbl» ¢ spkow
noaceeTkon. [pyn nepBoMm e NCNonb30BaHUY ynpaBneHni
n3genvs, cucteMa Bo3BpaLlaeTcs B pabounin pexmm.

[Mporpammebl

! Ina obecneyeHns naeanbHON HEXHOCTU U XPYCTALLEN
KOpoYkM Bniod AyxoBKa Moadep>KMBaeT BMaXHOCTb B
dopme BOASIHOrO napa, kotopasi 06bl4HO BblaenseTcs
npu NPUroToBrneHun. Takum oBpas3oM MOXHO MOMy4YUTb
onTMMarbHble pesynbraTbl MPUroTOBNEHUS MobbIX Onioa.

! Mpn kaxxgom BKNKOYEHUM OyXOBOM LWKad NokasbiBaeT
nepByo NPOrpaMMy MPUroTOBMEHUS B PYYHOM pexnme.

@ Mporpamma OQHOBPEMEHHOE NMPUTOTOBITIEHUE
Tak Kak »ap sIBMsieTcsl MOCTOSIHHbIM BO BCEM [yXOBOM
wKkady, Bo3ayx obecrneumsaet oqHOPOAHOE NPUrOTOBEHNe
¥ noapymsiHMBaHue npoaykta. OOHOBPEMEHHO MOXHO
“crnonb3oBaTh He Gonee ABYX YPOBHEN AyX0OBOro LwKada.

A~

Mporpamma NPUIb
BkntoyaeTcsi BepxXHUIA HarpeBaTenbHbIV 3N1IEMEHT 1 BEPTEN
(ecnv oH nmeetcs). Boicokas TemnepaTtypa v xxap npsmoro
OEeNCTBUS Tpuns pekomMmeHayeTcs NS NpUroToBreHUs
NPOAYKTOB, HY>XAAIOLWNXCA B BbICOKOW NMOBEPXHOCTHOMN
Temnepatype. B npouecce npurotoBneHns ABepLa yXOBKU
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[OMKHa ocTaBaTbCs 3akpbiTon (cM. «[1pakTuyeckue
pekoMeHaaLum No NpUroToBNEHMID”).

= Mporpamma 3ANEKAHKA

BknioyaeTtcsa BEpPXHUN HarpeBaTENbHbIA 3JIEMEHT,
N B onpefeneHHbll MOMEHT LMUKNa Takxe Kpyribli
HarpeBaTenbHbIA 3NEMEHT, BKIOYAKTCA BEHTUMSATOP
BepTen (ecnv oH umeetcst). CoveTaeT ogHOHaNpaBneHHoe
BbIENEHNE apa C NPUHYANTENBHON LIMPKYNsALMer Bo3ayxa
BHYTPUY AYXOBOroO LiKada.

OTO nNpenaTcTByeT O0OropaHuto NMOBEPXHOCTU MPOOYKTOB,
NoBbILLIAas NPOHMKaLLYt cnocobHOCTbL apa. B npouecce
NPUroToBrNeHNs ABepLa AYXOBKM [OMKHa ocTaBaTbCs
3akpbiTon (cMm. «llpakTuyeckne pekomeHgauuum no
NPUroTOBNEHNID”).

EE Mporpamma FAST COOKING

[aHHaa nporpamma ocobeHHO pekoMeHAayeTcs Ans
ObICTPOro NPUroToBNeEHUst NonycabpunkaToB (MOPOXKEHbIX
nnv rotoBbix 6ntog). OnTMManbHble pesyrbTaThl Nomny4arTcs
NPV UCMONb30BaHNM TONbKO OAHOMO YPOBHSI.

‘c
@ Mporpammel HU3KAA TEMIMEPATYPA
OTOT pexuMm NPUTroTOBNEHUSA CIYXWUT O5st PacCTOUKK
TecTa, pa3mMopo3ku NPoaYKTOB, MPUrOTOBMNEHUS NOTYPTOB,
bonee nnn meHee GbLICTPOro pasorpeBa roToBbIX 6rtoa,
ONs NPOAOIIKUTENbHOINO NMPUrOTOBIEHUSI NMPU HU3KOU
Temnepartype. B gaHHOM pexume MOXHO BblOpaTb OAHY
13 criegyrowmnx Temnepatyp: 40, 65, 90°C.

@ Mporpamma KOHAUTEPCKAA BbINMEYKA
BkniwoyaeTca 3agHui HarpeBaTesflbHbIA 3IEMEHT U
BeHTUNATOp, obecneunBasi yMepPEeHHbIn 1 OOHOPOAHbIN
Xap BHYTpUM AyxoBKU. [laHHasa nporpammMa npegHasHayeHa
OIS NPUrOTOBNEHNST AenMKaTHbIX NPOAYKTOB (Hampumep,
KOHAMUTEPCKas BbiNeyka U3 OPOXCKEBOro TecTa).

N
Mporpamma MULILIA

BkntoyalTca HUXHUN U KPYrNbld HarpesaTterbHble
3NeMeHTbl 1 BEHTUNATop. JTa KoMBuHauusa nossonser
ObICTPO HarpeTb AyXOBKY. ECnn ncnonb3yoTcst HECKONbKO
YPOBHEN OAHOBPEMEHHO, HeobXxoAuMO MEHSTb MecTamu
6nioga B cepeavHe UX NPUroTOBEHNS.

Mporpamma ECO

BkntovaeTcsa 3agHUn HarpeBaTefbHbIA 3IEMEHT U
BEHTUNATOP, 0becneynBasi yMepPEHHbIN U OAHOPOAHbIN Xap
BHYTPM AYXOBKW. PEX1M 3KOHOMUM 3HEPrMn peKOMEHA0BaH
ona Hebonbwux 6nog U naeanbHO NOAXOAUT ANA
nogorpesa 1 JoBeaeHUs 6nofa 4o rOTOBHOCTY.

* MmeeTtcsa Tonbko B HEKOTOpbIX Moaernsx.

Bepren*

[nsa BknioyeHus BepTena
(cm. cxemy) BbINOMHUTE
crnepyloLime onepaumm:

1. ycTaHOBUTE NPOTUBEHb
Ha 1-bli ypOBEHb;

2. ycTaHoBUTe AepxaTterb
BepTena Ha 3-un ypoBeHb
M BCTaBbTe BepTen B
cneunanbHoe oTBepcTue
B 3a[HEN CTEHKe OyXOBOro

wkada;
3. BKMounTe BepTen, BbibpaB nporpaMmbl nwm 3R ;
! Mocne 3anycka ob6enx nporpamm unn 2R npu

OTKpbIBaHWUW OBEPLUbl AYXOBKN BEPTEST OCTaHaBIMBAETCA.

MporpammMbl NPUroToBnNeHNs B
aBTOMaTUYECKOM pexume

! TemnepaTypa 1 NpOAOIKUTENBLHOCTL NPUrOTOBIEHUA
3agaHbl no ymonyaHuio cuctemon C.0.P.® (OnTumansHoe
3anporpammupoBaHHoe [purotoBneHune) , aBTOMaTn4eCcKu
obecneymBaroLLer onTMManbHbI pesynsrart. [pyurotoBneHve
aBTOMaTM4YeCKM 3aBepLuaeTcs, 1 AyXOBOW LIKad BKoYaeT
3BYKOBOWM CUTHarn, Oo3Havarllwui, 410 6Mogo rotoso.
MpyroToBneHe MoOXeET Ha4aTo B XONOQHOW U B pa3orpeTom
ayxoBke. MoXXHO NepCcoHan13poBaTh NPOAOIHKUTENBHOCTb
NpUroTOBNEeHNa cornacHo Bawwnm nNu4YHbIM BKycam,
n3meHss ee Ha £5/20 MUHYT B 3@BMCYMOCTM OT BbIOpaHHON
nporpammel. [locne Hayana NpUroToBMNEHNS Takke MOXHO
M3MEHUTb €ro NPoaoSIKUTENbHOCTb. ECcnn nameHeHwne
npoun3BoOAMTCA A0 3anycka nporpammbl, OHO COXpPaHSETCH
B NaMsATW M BHOBb MOKa3biBaeTCA Npu nocrnegyowem
ucnonb3oBaHMM 3TON nMporpammbl. Ecnu Temneparypa
BHYTPU OYXOBKMW Bbllle TeMMepaTtypbl, yKazaHHOW And
BbIbGpaHHOM mMporpammbl, Ha gucnnee nokasblBaeTcsH
Hagnucb «Hot», N HayaTb NPUroTOBNEHNE HEBO3MOXHO;
NogoXaaTh OXNaXAEHNS AYXOBKM.

I B Hayane dasbl Hayana NpuUroToBneHNss AyxXOBOM LuKad
BKITHOYAET 3BYKOBOW CUrHar.

! He oTkpbiBaviTe ABEPLYY OYXOBKU BO N30EXKAHNE UBMEHEHMS
Temneparypbl U NPOLOSKUTENBHOCTU MPUTOTOBIEHUS.

*
Mporpamma KOHOAUTEPCKAA BbINMEYKA
3OTa nporpamma naearnbsHO NOAXOAUT A BbINeYK/ TOPTOB 13
[OPOXOKEBOro, HeOpPOXOKeBOro Tecta u bucksutos. Manenus
MOMELLIatTCS B XOMNOAHYHO 1yXOBKY. Tem He MeHee Bil MoxeTe
pasorpeTb AyX0BKY Nnepes NomeLleHNeM B Hee BbINeYKM.

*
D Mporpamma XJNEB
OTa nporpamma npegHasHadyeHa Ans Bbinevykn xnebda.
[na onTumanbHOro pesynbtaTa pekomeHgyem CTPoro
crnefoBaTtb NPYBEAEHHBIM HUXKE UHCTPYKLMSIM:
e cobnoganTe peuent;
° MaKCMManbHbIN BeC Ha NPOTUBEHb;
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* He 3abbiBanTe HanuTtb 50rp (0,5 an) xonogHow BoAbI
B NMPOTUBEHb, YCTAHOBNEHHbIN Ha 5-0M ypOBHe;

* paccToiika TecTa OCyLleCTBNAETCA NPU KOMHATHOW
Temneparype B TedeHue 1 - 1,5 yaca B 3aBUCUMOCTM OT
TemnepaTypbl B NOMELLEHUW, BAAOTb 4O YBEMUYEHUS
obbema TecTa BABOe.

PeuenT XJIEBA:
1 npotmBeHb Mmakc. Ha 1000 rp, HUXKHUI YPOBEHb
2 npoTtunBeHsa makc. Ha 1000 rp, HKHUIM U CPEAHUI YPOBHM

Peuent Ha 1000 rp. Tecta: 600 rp. myku, 360 rp. Bogel, 11 rp.
comnu, 25 rp. CBEXUX OPOXOKEN (M 2 NaKETVKA CyXMX APOOKEN )
MpurotoBneHue:

* Cwmewavite B 60MbLLION MUCKE MYKY C COSblO.

» PasBegute gpoxokun B Tennon soge (npumepHo 35°C).

» CpenanTte B LEHTPE MYKM JTYHKY.

* HanenTte B NyHKy pasBefeHHble B BOAE APOXKM.

+ 3amecuTe B TeyeHve 10 MUHYT O4HOPOAHOE, ANacTUYHOE
TECTO, He NpunMnaroLlee K pykam.

* Cdopmupyinte n3 Tecta wap, NOMecTuTe ero B MUCKY
N HaKpouTe ero Npo3payvyHoOn KYXOHHOW MMEeHKOW BO
n3bexaHue 3acbixaHus NoBepxHOCTH TecTa. [lomectute
MUCKY C TECTOM Ha pacCTOWMKY B yXOBOW LUKa, BKIOYMB
py4dHou pexxum HN3KAA TEMIMEPATYPA 40°C n gante
€My NOAHATLCHA NMPUMEPHO B TeveHue 1 yaca (TecTo
OOMKHO yBENMYNTLCS BABOE B 06beme).

» PaspgenuTe nogollealiee TeCTO Ha YacTu.

* PasnoxwuTe 6ynku Ha npoTuBeHe Ha nucte Bymarun ans
OYXOBKW.

* [locbinkte Gynku MyKoW.

» CpenawTe ceepxy Oynok Hagpesbl.

* Kypuua nomeliaetcs B 4yxoBKy 6e3 npegBapuTenbHOro
Harpesa.

* Bkntounte npurotoenerne XJ1EB

+ [lo 3aBepLUEHUN BbINEYKMN BbINIOXUTE roToBbIEe BYnku Ha
peLleTKy BNoTb 40 UX MNOMHOro OXMaXaeHus:.

I'IporpaMMMpOBaHMe npurotToBiieHuUsA
! 3anporpammupoBaTb NPUrOTOBNEHUE MOXHO TONbKO
nocrne Bblbopa nporpaMmbl MPUIrOTOBIEHUS.

Mopsiaok NporpaMmmM1MpoBaHUA NMPOJOITKUTENIBHOCTU
NPUroToBNeHUsA

v
1. HaxxmuTe Heckonbko pa3 KHOMKy O 00 TexX nop, noka

Ha gucniee He 3amMuraloT CMMBON < 1 LMdpbl;

2. nosepHuTte pykositky HACTPOMKA BPEMEHW Ha “+”
n “=" Ans HaCTPOWMKM HY>XHOWN MPOLOITKUTESNTbHOCTU; eCnn
OCTaBUTb PYKOSITKY B 3TOM nonoxeHun, umdpol bygy
CMeHATLCS ObICTpee, YTO 0beryaeT HacCTPOWKY.

3. YCTaHOBMB HYXXHYH MPOAOIIKUTENBHOCTL, BHOBb HAXXMUTE

v
KHOMKY \..-". Ha gucnnee nornepemMeHHO NokasbiBakoTCA
3afaHHble NPOAOINKUTENIbHOCTb U TEMNepaTypa.

START
4. Haxxmute kHonky \&/ Ansa Havyana npuroToBIieHNS.

5. o 3aBepLLUEHUM NPUrOTOBINEHUS HA AMCTIIEE NOKa3bIBAETCS

Hagrmuck “END” (KOHELL) 1 pasgaetcs 3BykoBOWM curHan.

* [pumep: B 9.00 BbI NpOrpammMmpyeTe NpUroToBreHME, Ha
KoTopoe notpebyetcs 1 yac 15 MuHyT. MNpurotoBneHne
aBToMaTuyecku 3aeepLumtca B 10:15.

MopsiAoK OKOHYaHUS NPUrOTOBIEHUS

! HacTpouTb OKOHYaHUSA MPUrOTOBIIEHUA MOXHO TOSbKO
nocrne HaCTPOMKN MPOJOIMKUTENBHOCTU NPUIOTOBIEHNS.

! [Ina onTumanbHOro MCNosib30BaHUs nNporpamMmmbl C
OTNOXEHHbIM 3anyckoM Heobxoammo, 4Tobbl Yachl Gbinn
HaCTPOEHbI NPaBUSbHO.

1. BeinonHuTte onepaumm ¢ nyHkTa 1 no NyHKT 3, B KOTOPbIX
OnunCbIBaeTCA NOPAAOK HACTPONKM NMPOAOIMKNTENbHOCTY;

). yam\
2. Haxmute 2 pasa KHOMKY \...: MWUralT CUMBOI END W
undpbl Ha gucnnee;

3. noeepHuTe pykosTky HACTPOVIKA BPEMEHMW B cTopoHy
“4” 1 “=" nna HaCTPOWKN 3aBEPLLUEHNS MPUTOTOBMNEHUS;

4. BbICTaBMB HyXXHOe BpeMs 3aBepLUeHUs] NporpaMmbl,

A%
BHOBb HaXMUTe KHOMKy \..-. Ha gucnnee nonepemeHHo
NoKa3blBaeTCs NPOAOIHKUTENBHOCTb, BPEMS 3aBEPLLEHMS
NPUroTOBIEHNS 1 3afaHHasi TemnepaTypa.

5. Haxxmute KHOMKY @ Angd aktmeauny nporpaMmmMmnpoBaHnA.

yam\

BkntoveHHbleCcMMBOMNbl & 1 END O3HA4aloT, 4TO Obina

3agaHa kakas-nmobo pyHkumsa. Ha QUCTITIEE nonepemeHHO

nokasblBaeTCs BpPeMsl OKOHYaHUS MPUrOTOBIEHUS U

NPOOOIMKNTENBHOCTb NMPUrOTOBNEHMS.

6. [No 3aBepLUEHUN NPUFOTOBNEHMS HA AMCIIIEE NOKa3bIBAETCS

Hagnuck “END” (KOHELL) n pasgaetcsa 3BykoBOM curHar.

* [pumep: B 9.00 BbI NporpammupyeTe NpUroToBrieHne,
Ha koTopoe noTtpebyetca 1 yac 15 MuHYT, N Bpems
12:30, Korga NPUroTOBMEHUS OOMKHO 3aBEPLUUNTBLCS.
Mporpamma aBTOMaTU4yeckn 3anyckaerca B 11:15.

[N oTMEHbI MPOrpPaMMMPOBAHUS HAXKMUTE KHOMKY .

I'Ipaxmqecxue coBeTbl MO NPUroToBryieHNIO
! B pexunme BEHTUNNPYEMOro NPUroTOBNEHUSA He
ncnonb3ynte 1-bil 1 5-bIi YPOBHW: OHM MOABEpPralTCcs
NpsIMOMY BO34EMCTBUIO ropsvero Bo3ayxa, KOTOpbIn MOXET
CXXedb AenuvkaTHble NPoayKTbl.

! MNpu ncnonesosanum MPUJIb n NOOPYMAHUBAHWE,
0COBEHHO C PYHKLMEN BEpTENA, MOMECTUTE MPOTUBEHDb Ha
1-bIl ypoBeHb Ansa cbopa XMAKOCTEN, BbIAENSEMOrO Mpu
Xapke (CoK U/unm xmp).

OOHOBPEMEHHOE MNMPUTOTOBJIEHVE

* WcnonbaytoTcs 2-01 1 4-bli YPOBHU, Ha 2-01 NoMeLLaoTCcs
npoayKTbl, TpebytoLlme 6onee NHTEHCUBHOTO Xapa.

* YcTaHOBMWTE NPOUTBEHb CHU3Y, a PELUETKY CBEPXY.

BARBECUE

* YcTaHoBWTE peLleTky Ha ypoBeHb 3 unun 4, nomectute
NPOAYKTbl B LEHTP pELLETKN.

* PekomeHnpgyetcsa BbiOpaTbh MaKCHManbHY0 MOLLHOCTb
ayxoBku. He Gecnokoritecb, ecnv BEPXHUIN 3NIEMEHT
He OoCTaeTcs MOCTOSIHHO BKMOYEHHbIM: ero paboTta
ynpaBnsieTcs TepMoCTaToMm.
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MALLA

MCI'IOJ'Ib3yl7ITe NPOTUBEHb U3 NErkoro anrMnHuA,
yCTaHaBMBasa ero Ha npunararLllyroca peLleTky.
I'IpM ncnonb3oBaHUM NpOTUBEHA BpeMdA BbliNEYkun
YONMNHAETCA, YTO 3aTpydHAET norydyeHue XpyCTﬂLLLGVI

nMuLbl.

* B cny4yae Bbineykn nuuubl ¢ 06UNBHON HaYMHKON
pPEKOMEHAYETCA NOMOXNTL Ha NULLY Cbip MoLLapenna

B cepeanHe BbINeYKn.

JUTOTOBJ1EHUA
MNpoaykTbI Bec PacnonpxeHue MpeasaputennHbin | Pekomenayemas | Mpoponxut-1e
(xr) ypoHgHen Harpes TemMnepartypa |NpUroToBneHUs
(°C) (MUHYTBI)
PyuHOW pexum prbe
Imuua (Ha 2-X ypoBHSIX) 2n4 1m3 ha 210-220 20-25
“lecouHblIit TOPT Ha 2-X YPOBHSIX/TOPTbI HAa 2-X YPOBHSAX 2n4 1mn3 Aa 180 30-35
SWUCKBUT (Ha 2-yX YPOBHSIX) 2un4 1n3 na 160-170 20-25
KapeHas Kypuua ¢ KapTOLLKOW 1+1 1mn2/3 1mn3 na 200-210 65-75
SapaHuHa 1 2 1 na 190-200 45-50
ZKymGpust 1 1 nm 2 1 na 180 30-35
lasaHbs 1 1 na 180-190 35-40
JKriepbl Ha 3-X YPOBHSIX 1n3nsd 1n2n4 na 190 20-25
JeuyeHbe Ha 3-X YPOBHSX 1m3ns 1m2n4 na 180 10-20
eueHbs! 13 CIIOEHOTO TECTa C ChIPOM Ha 2-yX YPOBHSIX 2n4 1mn3 na 210 20-25
Hecnapkue TopTbI 1m3 1m3 na 190-200 20-30
Ckymbpusa 1 4 3 HeT 300 15-20
{ambana v kapakaTuLbl 0,7 4 3 HeT 300 10-15
{anbmapbl 1 KPEBETKM Ha Wwamnypax 0,7 4 3 HeT 300 8-10
bune Tpecku 0,7 4 3 HeT 300 10-15
DBOWKN-TPUIb 0,5 3 um 4 2vum 3 HeT 300 15-20
Fenauuii GudLuTekc 0,8 4 3 HeT 300 15-20
KapeHble konbacku 0,7 4 3 HeT 300 15-20
“ambyprep 4 vnn 4 3 HeT 300 10-12
DapLUNPOBAHbIN rOPSUMil BYTEPBPOT (unu obxapertsin xnes) | 4 AN 4 3 Het 300 3-5
{ypuua Ha BepTene (ecrnin MeeTcsl) 1 - - Het 300 70-80
ArHeHoK Ha BepTene (ecnu nmeetcs) 1 - - HeT 300 70-80
{ypuua-rpunb 1,5 2 2 HeT 210 55-60
{apakatuubl 1 2 2 HeT 200 30-35
{ypuua Ha BepTene (ecnu nmeetcs) 1,5 - - HeT 210 70-80
/Tka Ha BepTere (ecnu umeertcs) 1,5 - - HeT 210 60-70
Kapkoe 13 TeNATUHbI UMW FoBSANHBI 1 2 2 HeT 210 60-75
Kapkoe 13 CBUHMHbI 1 2 2 HeT 210 70-80
SapaHuHa 1 2 2 HeT 210 40-45
VlopoXXeHHble NPOoAYKThI
Tuuua 0.3 2 1 - 250 12
SMecCb LlyKKUHU C KpeBeTKaMu B KIsipe 0.4 2 1 - 200 20
decnagkuii TOpT CO WNMHATOM 0.5 2 1 - 220 30-35
npoxkn 0.3 2 1 - 200 25
lasaHbs 0.5 2 1 - 200 35
2bIGHbIE KOTNEThI B MAHUPOBKe 0.4 2 1 - 180 25-30
{ycoukm KypuLibl 0.4 2 1 - 220 15-20
TonycabpukaTsbi
*KapeHble KypuHbIe KPbInbILLKN 0.4 2 1 - 200 20-25
>bipble NPOAYKThI
JleyeHbe (neco4vHoe) 0.3 2 1 - 200 15-18
SUCKBUTHBIN KEKC 0.6 2 1 - 180 45
TleyeHbe 13 CIOEHOro TecTa C CbipoM 0.2 2 1 - 210 10-12
Saccroiika / pasamopaxvBaHue - 2 1 HeT 40 -
Senoe 6ese - 2 1 HeT 65 8-12 vacos
Visaco / Peiba - 2 1 HeT 90 90-180
TecouHbI TOPT C HAYUHKOM 0,5 2um 3 1 vnn 2 na 180 25-35
DpyKTOBBIV TOPT 1 2 vnn 3 1 nmm 2 na 180 40-50
SUCKBUTHBIV KEKC 0,7 2umm 3 1 vnn 2 na 170-180 45-55
Vlenkue KeKcbl Ha 2-X YPOBHSIX 0,7 2n4 1n3 na 180-190 20-25
SUCKBUTHOE TECTO 0,6 2 um 3 1 v 2 na 160-170 30-40
JKrepbl Ha 3-X YPOBHSX 0,7 1m3nb 1m2n4 na 180-190 20-25
TeueHbe Ha 3-X yPOBHAX 0,7 1m3usb 1mn2n4d na 180 20-25
SMVHBI C HAYMHKOM 08 2 1 na 200 30-35
Seae Ha 3-X YPOBHsIX 0,5 1m3unsb 1m2un4d na 90 180
TeyeHbE 13 CrIOEHOTO TECTA C ChIPOM 0,5 2 1 na 210 20-25
Tuyua 0,5 2 1 na 210-220 15-20
Tenewwkn 0,5 2 1 na 190-200 20-25
ABTOMaTH4eCKME PEXUMbBI™
{oHauTEepcKas Bbineyka 1 2 unn 3 2 HeT
Xneb6 (cm. peuenr) 1 1 vnm 2 1 HeT

MDKUTENBHOCTb NPUTOTOBMNEHWS CIYXKUT TONBbKO B KAaYecTBe NpuMepa 1 MoXeT ObiTb M3MEHEHa B COOTBETCTBMU C BalwiMu nuyHbiMm
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NMpenocTopoXHOCTU U
pekomeHAauuu

! \agenne cnpoekTpoBaHO 1 N3roTOBIIEHO B COOTBETCTBUN
C MeXAyHapoAHbIMM HOpMaTMBaMu No 6e30MacHOCTU.
Heob6xoonMo BHUMATENbHO NpovuTaTb HacToslWwMe
npeaynpexaeHusi, cCocTaBieHHble B Lensax Balleun
©e3onacHocTH.

O6wme TpeboBaHUA K 6e3onacHOCTHU

[JaHHOoe wu3genue npepgHasHavyaeTcs A[ns
HenpodgeCccnoHanbLHOro UCMoNbL30BaHUSA B AOMALLHUX
YCINOBUSIX.

3anpellaeTcs yctaHaBnNmMBaTh U3fenve Ha ynuue, gaxe
noA, HaBecoMm, Tak Kak BO3AeNCTBME Ha Hero JoXAs U
rpo3bl ABNSAETCA YpE3BbIYANHO OMACHbIM.

[Ons nepemelweHns nsgenus scerga 6eputecb 3a
cneumarnbHble py4Kkn, pacrnonoXeHHble ¢ 6OKOB AyXOBOro
wkada.

He npukacanTtech Kk u3genuio BnaxkHbIM1 pykamu, a Takke
Haxoascb 6OCUKOM UM C MOKPbIMU HOFaMMU.

U3penuve npeaHa3HayeHo A NPUrOTOBIIEHUS NMULLIEBbIX
NpPoAYKTOB, MOXeT ObITb UCMONMb30BaHO TOJNIbKO
B3POCIbIMMY NTMLAMU B COOTBETCTBUM C MHCTPYKLIUSIMMU,
npueeAeHHbLIMU B JaHHOM TEXHUYECKOM PYKOBOACTBe.
JTro6oe agpyroe ero ucnosnb3oBaHue (Hanpumep:
oTonrfeHne NoMeLLeHUs) CYATAETCA HeHaanexawmum m
crnepgoBarternbHO onacHbIM. lpounsBoauTens He HeceT
OTBETCTBEHHOCTM 32 BO3MOXHbIN YyLLepO, BbI3BaHHbIN
HeHagnexawuMm, HenpaBuUilbHbIM U Hepa3yMHbIM
ucnonb3oBaHWeM U3aenus.

B npouecce akcnnyataumm usaenus HarpeBaTesibHble
3neMeHTbl U HEKOTOopble YacTu ABepLbl AYyXOBOro
wkadpa cunbHo HarpeBatTcsa. Heob6xogumo
NpPosIBNATL OCTPOXHOCTb BO N3beKaHWe KOHTaKTOB C
3TUMM HYaCTAMM U He pa3peLuaThb eTAM NpubnuxkaTbes
K AyXOBKe.

Cnegute, 4TObbI CeTEBbIE LUHYPbI APYrUX ObITOBbIX
3MneKkTponpmMbopoB He MpuKacanucb K ropsymMM 4actam
OyXx0Boro Lkada.

He 3akpblBanTe BEHTUNSALMOHHbIE PELLETKN 1 OTBEPCTUS
paccevBaHug Tenna.

BepuTtech 3a pyyKy ABepLbl B LieHTpe: ¢ 6OKOB OHa MOXeT
ObITb ropsiyen.

Bcerga HageBawiTe KyxOHHblE Bapexku, Korga ctaBuTe
unu BblHUMaeTe Gnoaa 13 LyXOBKK.

He nokpbiBanTe AHO Ayx0BOro wkada onbron.

He xpaHuTe B yx0BOM LLKadyy BO3ropaemble NpeaMeTbi:
npwv CriyYaHOM BKIOYEHUW U3OEenns Takne matepuansi
MOTyT 3aropeTbCsi.

He TaHuTe 3a kabenb aneKkTponuTaHus Ans OTCOeANHEHUS
BWUIMKN U30enusa U3 ceTeBON pPO3eTKWU, BO3bMUTECH 3a
BUSIKY PYKOMW.

Mepen Ha4anoM YNCTKU UM TEXHUYECKOrO OBCNYXMBaHNS
n3fenus Bcerga OTCOeAUHSINTE LUTENCEenbHY0 BUMKY U3
CETEBOWN PO3ETKU.

B cnyyae HencnpaBHOCTY KaTeropm4ecku 3anpeLlaeTcs
OTKPbIBaTb BHYTPEHHNE MEXaHU3Mbl U30ENUS C LEenbio
X camocTosTenbHoro pemoHTta. Obpawjaritecb B
Llentp CepBucHoro obcnyxumsaHusa (cm. CepBucHoe
obcnyxuBaHue).

* He cTaBbTe NpeaMeTbl Ha OTKPbLITYIO ABEPLY AYyXOBOro
wkada.

* He paspewante getam urpatb C O6bITOBbIM
anekTponpmMbopom.

« Jkcnnyatauua magenust nuuamn (Bknyasa geTten)
C OrpaHUYeHHbIMU (PU3NYECKUMU, CEHCOPHBIMWU UMK
YMCTBEHHbIMU CMOCOBHOCTSAMM, HEOMbITHBIMU NLAMK
Uy nMuamMm, HE3HaKOMbIMU C NPaBUIaMm AKCMyaTaumm
JaHHOro m3genus, sanpelwaercs 6e3 KOHTpons co
CTOPOHbI NnLLa, OTBEYaroLEero 3a nx 6e3onacHoCTb, Unu
6e3 obyyeHus1 npaBmnamM nonb3oBaHUsi N3nenuem.

* WU3penue He paccyMTaHO Ha BrOYEHUE NOCPEACTBOM
BHELWHEro CUHXpoHM3aTopa UNKu oTAeNnbHOWN
cucTeMbl AUCTAHLMOHHOIO yNpaBneHus

YTunusauumsa

*  YHUYTOXEHME YNaKOBOYHbIX MaTepuarnos: cobnioganTe
MECTHble HOpPMaTWBbI C LEeNbi MNOBTOPHOTO
NCMONb30BaHUSA YNaKOBOYHbLIX MaTepPUaros.

» CornacHo EBponeuckoun Oupektuse 2012/19/CE
KacaTernbHO yTUNN3aLumm 3NEeKTPOHHBIX U ANIEKTPUYECKMX
3M1eKTponpubopoB 3NEKTPONPUOOpPbLI HE AOSKHbI
BblOpacbiBaTbCA BMECTE C OObIYHbIM FOPOACKUM
MycopoM. BbiBefeHHble 13 cTposi Npnbopbl AOMKHbI
cobupaTtbcs 0OTAEMNBHO A1 ONTUMM3ALIUN UX YTUM3aunm
N pekynepawymm CoOCTaBnSOLLMNX UX MaTepuanos, a Takke
ansa 6e30nacHOCTU OKpyXKatollen cpedbl U 300POBbS.
CvMBOS 3a4epkHyTas MycopHasi KOpP3uHKa, UMerLLMNCS
Ha Bcex npubopax, CNyXuT HanoOMMHaHMEM 00 ux
oTAENbHOM YyTUNU3aLNN.

Ctapble 6bITOBbIE 3anekTponpnbopbl MOryT 6biTb
nepenaHbl B OOLWECTBEHHbIM LLEHTP yTUnusaumm,
OTBE3€eHbl B cneunanbHble MyHULMNANbHbIE 30HbI
WNKN, ecnu 3To NPeayCMOTPEHO HaLMOHalbHbIMM
HOpMaTMBamMu, BO3BpaLLEHbl B Mara3uH npu Mokyrnke
HOBOI0O U3Jenusi aHanorM4yHoro Tuna.

Bce BegyLume npon3soguTeniu ObITOBBLIX 3NEKTPONprUGopoB
COLEUCTBYIOT CO3[aHMI0 U YNPaBEHUIO cUCTEMaMM Mo
cOopy ¥ yTMnu3aummn cTapbix 3NeKTponprodopos.

JKOHOMUS 3NEKTPO3IHEeprumn n oxpaHa

Opr)KaI-OU.IeVI cpeabl
Ecnn Bbl 6ynete nonb3oBaTbCa OYXOBbIM LWKAGOM
BEYEepoM M [O paHHero yTpa, 3TO MOMOXeT
COKpaTUTb Harpysky noTpebneHus anekTpoaHeprum
3MNeKTpocTaHUMAMU. ATy BO3MOXHOCTb Bam gagyT onuum
nnaHMpoBaHWs NPorpamMM, B YaCTHOCTM «MPUTrOTOBIEHNE
C 3agepxkon» (cm. MNporpammbl) N «aBTOMaTU4ECKas
nMponMTUYecKas YNCTKa C 3agepxKkor (CM. TexHudeckoe
obcnyXuBaHue n yxoa).

* PekomeHayeTcs Bcerga rotoBuTb B pexumax PATNb n
3ATMNEKAHKA c 3akpbITon ABepLien: 3T0 HeobxoanMo Ans
3HAYUTENBHOW 3KOHOMUW 3NEKTPOIHEPTUN (MPUMEPHO
10%), a Takke Ans NyyLnX pesynsTaTtoB NPUrOTOBMEHNS.

+ Copepxute ynnoTHEHUS B UCMPABHOM U YUCTOM
COCTOSIHUK, NPOBepPsINTE, YTOObI OHM MAOTHO NpUeranu
K ABEpLE 1 He Mpomnyckanu yteyek Tenna.

! laHHOe n3genune oTBevyaeT TpeboBaHMAM HOBOW
EBponevickon [OupekTuBbl MO OrFrpaHUYEHU
3HepronoTpebrneHns B pexxume aHeprocbepexxeHns.

25




m TexHn4yeckoe obcnyxunBaHue

n yxon

OTKnoyeHune ANeKTponunTaHusa
MNepepn Hayanom kakon-nmMbo onepawmm No o6CnyxmMBaHmo
WIN YUCTKE OTCOEANHUTE U3OENNE OT CETU ANEKTPONUTAHMS.

Yuctka nsgenus

e [pUYMHON HEe3HAUYUTENbHbLIX PasnMynMin B OTTEHKaX Ha
dacage AyxoBOro wkada siBNsercs MCrnonb3oBaHue
pasHbIX MaTepuarnosB: CTekna, nacTuk1 unu metanna.

* Bo3MOXHble pa3Bodbl Ha CTekrne ABepLbl, MOXOXMe
Ha Morocskl, Bbl3blBaHbl OTPaAXXEHWEM CBETa FaMMoYvKu
OYXOBKM.

* OManb 3akanuBaeTcs OrHeM MpU OYeHb BbICOKMX
Temnepartypax. B npouecce 3akanku MoryT BO3HUKHYTb
pasnuuuns B OTTEHKaxX. ATO ABNAETCSH HOPMarnbHbIM U HU
Koum obpa3om He KoMnpomeTupyeT paboTy magenus.
Kpasa TOHKMX MeTanfnunyeckux JIMCTOB HEBO3MOXHO
NOKPbITb 3Marbl NOSTHOCTbIO, MNO3TOMY Kpasd MOryT
0CTaTbCst HE AManNMPOBaHHbIMU. 3TO HE KOMMNPOMETUPYET
3aLUNUTYy OT KOPPO3MMU.

* HapyxHble aManvMpoBaHHble 3NeMeHTbl Unv getanun n3
Hep)XaBeloLLen CTanu, a Takke pe3nHOBbIE YNITOTHEHMS
MOXHO MPOTUpPaTb rybKoW, CMOYEHHOW B TENON BOAE
WM B pacTBOpEe HEMTpanbHOro MOKLEro CpeacTsa.
Ona yganeHus ocob0 TpyAHbIX MNATEH UCNONb3ynTe
cneunarnbHble YUCTALWME CpedcTBa, UMelLwmecs B
npogaxe. Nocne YUCTKU pekoMeHayeTcs TwaTernbHO
yAanuTb OCTaTKN MOIOLLLEro CpeacTBa BraXKHOW TPANKOM
N BbICYLWNTb AYyXOBKY. He ucnonb3ynte abpasvBHble
NMOPOLLKM UK KOPPO3UNHbBIE BELLECTBA.

* Cneayet nNpou3BOAWUTb BHYTPEHHIOK YUCTKY OYXOBOrO
wkadga nocne Kaxaoro ero UCNofb30BaHUsA, He
OOXNAasCb ero nosiHoro oxnaxgeHuns. Mcnonbsynte
Tenny BoAy W MoOloLlee CpeacTBO, OMOMOCHUTE U
NpoTpuUTE MArKOW TpAnkon. M3beravite ncnonb3oBaHns
abpasnBHbIX CpeacTB.

* CbeMHble getany MOXHO Nerko BbIMbITb Kak Nobyto
OPYryto nocyay, Takke B NOCY4OMOEYHOM MaluvHe 3a
WCKITIOYEHUEM BbIABWXHbBIX HanpassoLmX.

* PekomeHayeTcsi He pa3bpbi3rnBaTh MOKLIME cpeacTBa
HEeNnoCcpeaCTBEHHO Ha PerynsaTopsbl, a Ha ryoky.

! He I/ICﬂOJ'Ib3yI;1Te napoBble 4YUcTduwmne arperatbl Unu
arperatbl No4 BbICOKMM AaBneHneM Ona YNCTKU n3aernng.

Yuctka aBepubl

! B mogensx, ykomnnekroBaHHbix LED INSIDE, aBepuy
CHAITb HEnb3s.

[ns yncTkM cTekna ABepubl UCNONb3yTe HeabpasnBHbIE
rybkm n yuctawme cpeactsa, 3aTeM BbITPUTE HAcyxo
MSITKOW Tpsnkon. He ucnonb3yiiTe TBepable abpasvBHble
MaTepuanbl N1 ocTpble MeTannmMyeckne ckpebku, kKotopble
MOTyT nouiapanaTb NOBEPXHOCTb U pa3buTb CTEKMO.

[Ons 6onee TwaTenbHOMW YNCTKM MOXHO CHATb ABEpLy
OYXOBKW.

1. NONMHOCTLIO OTKPOWTE ABEPLY AYXOBKM (CM. CXEMY);

2. Np1 NOMOLLY OTBEPTKM MOAHUMUTE M NOBEPHUTE LUMOHKU
F Ha gByx netnsx (CM. cxemy);

3. BO3bMUTECH 3a ABepLy pykamu
C OBYX CTOpOH, NIiaBHO 3akpouTte
ee, HO He NONHoCTblo. 3atem
NoTsIHUTE ABepLy Ha cebs, cHUMas
ee CO CBOero rHesga (cm. cxemy).
[ns yctaHoBKM ABepLbl HA MECTO
BbIMOMHUTE BbllWEONNCaHHbIe
onepauuy B 06paTHOM MopsiaKe.

MpoBepka ynnoTHeHun

PerynapHo npoBepsiiTe cOCTOAHWE YMIOTHEHUS BOKPYT
ABepubl AyxoBoro wkada. B cnyyae nospexaeHus
ynnoTHeHust obpallanTecs B Gnivkanwmn LieHtp CepBrcHoro
O6cnyxumBaHusa (cm. CepBucHoe obenyxunsaHue). He
pEeKOMeHOYeTCH NOMb30BaTbCS yXOBKOW C NOBPEXAEHHBIM
YMOTHEHNEM.

3ameHa naMnoyku

3ameHa namno4yku B
OYyXOBOM LuKadyy:

1. CHUMUTE CTEKMSAHHYIO
KPbILLIKY NracdhoHa NamrouKu.
2. BblebTe namnoyky wu
3aMeHUTe ee Ha HOBYHO
TaKOro e TUMa: ranoreHHas
namna, Hanpsikenne 230 B,
MoLLHOCTb 25 BT, pe3bba G 9.
3. YcTaHOBUTE KpbILWKY Ha
MECTO (CM. CXemy).

Huwa

& [ £ Namnouka

Kpbiwka

! He kacanTecb pykamun namnei.

! He ncnonb3ynte namnoyky gyxoBoro wkada gns
OCBeELLEHUS NOMELLEHMS.
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ernnel-me KOMMJiekTa BblABUXHbIX
HanpaBnAalLWunx

Mopanok MOHTaxa
B bl 4 B M X H bl X
HanpaBNALLNX:

1. OTcoeguHuTe oBE pambl,
CHAB WX C pacnopHbIX
anemeHToB A (CM. cxemy).

2. Bbibepute ypoBeHb, Ha
KoTOpbI ByaeT ycTaHoBneHa
BbIABWKHasA HanpaensoLas.
MpoBepuB HanpaBneHue
BblkaTblBaHUA caMoOMN
HanpasnstoLLEN, yCTaHOBUTE
Ha pamy CHavana kpenneHue
B, a zatem C.

MpaBas
Hanpasnsowas
<

INepas
HanpasnsoLas

3. Bakpenute gBe pambl
C YyCTaHOBMEHHbIMMU
HanpaBnawWMMUN B
cneuparnbHbIX OTBEPCTUSX B
CTEeHKax AyXO0BOro LLkadha (CM.
cxemy). OTBEpCTUSA NeBou
HaMpaenAtoLLEN PaCTIONOXKEHbI
CBepXy, a MpaBown — CHU3yY.

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

Muponutnyeckasa unctka FAST CLEAN

Mporpamma FAST CLEAN HarpeBaet gyxoBow Likad Ao
500°C v BkNto4aET NPOLIECC NMUPONUTUYECKON YNCTKM, TO ECTb
CKUraeT 3arpsisHeHust. 3arpsasHeHns GyKBanbHO KpEMUPYHOTCS.
B npoLiecce NMponuTMyecKomn YACTK MOBEPXHOCTN MOTYT CUINBbHO
HarpeTbCs: He paspeLuanTe AeTAM NPUBNUXKATLCS K LyXOBOMY
Wwkady. Yepes cTekno ABepLbl OyXOBKM MOXHO yBUOETb
BCTMbIXMBAIOLLME YaCTULIbI: STO MIHOBEHHOE KPEMUPOBaHUE,
abcontoTHO HopMarbHOE SIBMEHKE, COBEPLLEHHO Ge3onacHoe.

Mepepn Havanom dyHkumm FAST CLEAN:

* MNpOTpUTE ABEPLY AYXOBKM

* BNaKHow rybkon yaanuTe 13 gyxoBku Hanbornee KpynHble
3arpsisHeHusi. He ncnonb3ynte MoloLmne CpeacTaa;

* BblHbTE BCE CbeMHble AeTanu 1 KOMMNNEKT BblABUXHbIX
HanpasnsAwLMX (ecnu nmeercs);

* He BelLanTe TPSANKW UK KYXOHHbIE NONOTEHLa Ha PyYKy
OBepLbl yXOBOro Lkada.

! Ecnun Temneparypa B AyXOBOM LUKady CIIMLLKOM BbICOKas,
npoLecc NUPOIMTUYECKON YMCTKM MOXET He HavaTbCs.
MogoxauTe, Noka Temnepatypa NOHU3NUTCS.

! MporpamMma Ha4yHeTCs TONbKO NoCre 3aKpbiBaHNS ABEPLbI
OYXOBKMU.

Mopsgok 3anycka nporpammel Fast Clean:

! m
1. BkrtoumTe KOHCOorb ynpasneHua npy noOMoLLM KHOMKU O
mums

2. HaxmuTe KHOMKY *+ -, Ha AWUCMNee NonepeMeHHO
nokasblBatoTcs Haanucu “Piro”, “nor” n 3apaHHas no
YMOMYaHUI0 NpoJomKkmMTenbHOCTb 14 30 MUH. (HOpMarnbHbIN
LuKn).

3. Haxmunte KHOMKy @ 3aremM NoBepHUTe PYKOATKY
HACTPOWKA BPEMEHW anst nameHeHVs 3a4aHHOro peskuma
4ncTkn. MoxHO BbiIbpaTb OAUH U3 3-X pasHbIX PEXMMOB C
3a4aHHOW U HEU3MEHSIEMOW NPOAOIMKUTENBHOCTLIO:

1. OkoHOMHbIN (ECO): noBepHUTE PYKOATKY Ha “=".
MpopomkutensHocTb 1 Yac;

2. HopmanbHbin (NOR): HayanbHbIA ypOBEHb.
MpogomkutenbHocTb 1 yac 30 MUHYT;

3. WHTeHcuBHBIN (INT): noBepHUTE pyKOATKY Ha “+.
MpopomkuTensHOCTb 2 Yaca.

4. HaxmuTe KHOMKY G\ [NS NOATBEePXOEHNS.

5. Haxmute KHOMKY Ana BKIKOYEeHUA YUCTKN.

Onsa nporpammbl FAST CLEAN Takke kak 1 ans obbl4HON
nporpaMMbl NPUroTOBIIEHWS MOXHO 3anporpaMMMpoBaTh
BPEMS OKOHYaHWS MUPONUTUYECKON YUCTKU (CM.
MporpammunpoBaHmne OKOHYaHWS NMUPONIUTUYECKON YNCTKI).
! HyxxHasa nporpamma unctkmn Fast Clean nogteepxxgaercs
N BKNIOYaeTcs aBToMaTuyeckn, ecnu B TedeHne 10 cek.
C MOMeHTa Bblbopa NpoaoXKUTENbHOCTM He ByaeT Haxar
cumBon YACHI.

3awmnTHbIE yCTPOUCTBA
* Kak TONMbKO TemnepaTypa B AYXOBKE AOCTUTHET
BbICOKMX 3HA4YeHW, ABepLUa LYXOBKM aBTOMAaTUYECKM

o
6]'IOKI/IpyeTCF|; Ha gucnriee 3aropaetca CMMBOJ1 a;

e HaXaTue KHOMKK Nno3BonsAeT OTMEHUTb B N06ON
MOMEHT LUK YUCTKU;

* B CIny4yae aHOMarsvmn 3MeKTPonuTaHne HarpeBaTeslbHbIX
311EMEHTOB MpepbIBaeTCs;

e nocne GNOKMPOBKM ABepUbl AYyXOBOro wkadga
HEBO3MO)XHO M3MEHWTb HACTPOWKY NPOAOIKUTENBHOCTM

N 3aBepLueHnda uukna YncTku.
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HacTtpoiika BpemeHu 3aBepLUeHUsI MUPOSTUTUYECKOMN
YUCTKMU

1. Haxmute 2 pasa KHOMky @ MUratoT CUMBOI % "
undpsl Ha gucnnee;

2. nosepHute pykosatky HACTPOMKA BPEMEHW Ha “+” n
“=" ONs1 HACTPOWKN OKOHYAHWS YNCTKM;

3. BbicTaBUB HyXHOe BpeEMS 3aBepLUeHUs NporpamMmebl,

N
BHOBb HaXXMWUTE KHOMKY . Ha pucnnee nonepemMeHHoO
NoKa3blBaeTCA NpoaoIKNTENTIbHOCTb, BpeM4A 3aBepLUeHUA
YUCTKN U 3agaHHaA Temnepartypa.

4. HaxkmuTe KHOMKy \& Ansi akTMBaLym NporpaMmMUpoBaHUs.

yam\
BkntoyeHHblecMMBOrbl <& 1 END O3Ha4aloT, 4YTo Obina
3afaHa Kakas-nmbo yHKLMS.
5. Mo 3aBepLUeHNM YUCTKM Ha AuUcnree MnokasblBaeTcs
Hagnuce “END” (KOHELL) n pasgaetcs 3BykoBOW curHan.
* [Mpumep: B 9:00 BbI BoiOpanu nporpammy FAST CLEAN
B OKOHOMHOW pexume, crnenoBaTenbHO C 3agaHHOMN
npogomnknTenbHocTbio - 1 yac. B 12:30 nnaHupyetcs
3aBepLUMTb LMKI YUCTKM. porpamma aBTOoMaTuyecku
3anyckaetcsa B 11:30.

,D,J'Iﬂ OTMEHbI NporpaMmMmnpoBaHnA HaXXMUTE KHOMKY .

3aBepmeHue HVIpOﬂVITM‘IECKOVI YUCTKHN
Ons OTKpbIBaHUA ABepLbl ﬂyXOBKI/I HeobxoaMMo AoxaaTbes

BbIKIOYEHUSI CMBONa ﬂ rMoKasbIBa€eT, YTO TemnepaTypa B
[OyXOBKe NoHM3unnack 4o 6esonacHoro 3HadveHus. Ha gaHHoM
aTane MOXHO 3aMeTUTb Hanet 6enoro nenna Ha AHen u
CTeHax OyxoBOro Lwwikada: yganute ero BnaxHoun rybkon
rocre NoHOro oxNaxaeHus AyxoBku. Ecnu xe Bbl xoTuTe
BOCHMOb30BaTbCHA OCTABLUMMCS TENMOM Ans NPUroTOBMNEHNS
NYLLM, Nenen MoXHO He yAansTb: OH HUKakuMm o6pa3oM He
NoBpPeAMT NpUroTaBnMBaeMblM NPOJYKTaM.

He ncnoneayrite
OTKpPbITYt0 ABEpLY

B Ka4eCTBE OMOPHOW
NOBEPXHOCTU.

MpoBepbTe, YTOOBI peLleTkn
1 NPOTMBEHU BbINN BCTaBMEHDI
[0 yrnopa nepej 3akpblBaHMEM ABepLbl.

Mopsigok aBTOMaTUYECKUN
NMUPONUTUYECKOIM YNCTKU
BHMMAaTENbHO YNTaTE B TEX.
pyKOBOACTBE.
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HeuncnpaBHOCTU U MeTOAbI

NX yCTtpaHeHusi

HeucnpaBHOCTb

Bo3MoXxHble NMPUYUHDLI

MeToabl yCTPpaHEeHUus

«KHonka Yacbi» 1 undpbl Ha
avicnnee murator.

M3penve Tonbko YTo NoAKMIHYeHO
K 9MeKTPOoCeTH UNn nmen MecTto
cbol B aHeprocHabxeHuu.

HaCTpOMTb Yachbl.

Mporpamma npuroToBneHns He
BKMoyaeTcs.

Vimen mecTto cboii B
3HEeprocHabxeHuu.

BHoOBb 3anporpammunpoBaTh
NPUroToBrEHMNE.

Tonbko «KHonka Yackl»
BKIOYEHA C SPKOM NOOCBETKOMN.

W3penve HaxoguTtesl B pexumMe
3HeprocbepexeHus.

[oTpoHbTech [0 NGO KHOMKK
[Ns BbIXOAA U3 pexuma
3HeprocbepexeHust.

Bbl BbIOpanu nporpammy
MPUroTOBNEHUS B aBTOMaTU4ECKOM
pexvme. Ha gucnnee nokasbiBaeTcst
«Hot», n npuroToBneHve He
HauMHaeTcs.

TemnepaTtypa B yxXOBKe Bbille
3HayYeHus], 3aJaHHoro Ans
BbIOpaHHOM NporpaMmbil.

[oxauTech OXNaXaeHUs JyXOBKU.

Bbl BbIGpanu npurotoBneHue B
BEHTUNMPYEMOM peXnme, 1
6ntogo nogropeno.

YpoBHu 1 1 5: Ha 3TV YPOBHU
rops4nmn Bo3ayx Bo3gencreyet
HanpsiMyto, YTO MOXeET NPVBECTU
K noAaropaHvio AenvkaTHbix 6mtoa,.

PekomeHayeTcsi nepeBepHyTb
NpOTUBEHN B cepenHe
NPUroTOBMEHUS.
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