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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 conceming use of the
appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made
by children without supervision.

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

Never use steam cleaners or pressure cleaners on
the appliance.

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

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

[peaynpexaexus

BHMAHWE: [JaHHoe n3nenue n ero JoCTynHble
KOMIMIEKTYIOLLME CUIbHO HarpeBaroTCs B npoLiecce
aKcnnyaraumm.

By[sTe 0CTOPOXHbI W He KacanuTech HarpeBareribHbIX
ANEMEHTOB.

He paspelLLaiite aetam mnagLue 8 net npubnimkatses
K n3genuo 6e3 KoHTpors.

[laHHoe n3genve MoxXeT ObITb UCMOMb30BAHO
[ETbMU CTapLLe 8 NeT M NuLaMu € orpaHnYeHHbIMM
(PM3NYECKUMMN, CEHCOPHBIMU UMM YMCTBEHHbLIMM
cnocobHocTaMM unn 6e3 onbiTa U 3HaHWUS O
npaBunax MCNoNb30BaHUS U3Lenus npu
YCMOBUW HaZfexaLlero KOHTPoNs unn obyyeHns
Be30nacHOMY WCMONb30BAHMIO U3LENUS C YYETOM
COOTBETCTBYILMX PUCKOB. He paspeluante
AETAM Urpath € u3aenvem. He paspeluainte OeTam
OCYLLIECTBNSATL YACTKY W yXof 3a usgenvem 6e3
KOHTPOSIS B3POCHIbIX.

He ucnonb3yinTe abpasuBHblE BELLECTBA UMK
pexyLume Metannnyeckne ckpebku Ans YNCTKK
CTeKNIAHHOM ABepLbl OyX0BOro Likada, Tak Kak
OHW MOTYT nouapanarb NOBEPXHOCTb, YTO MOXET
NPUBECTM K pa3buBaHMo CTeKNa.

Hukorga He ucnonb3ynTe naposble YACTALLME
arperatbl Unu arperarbl Mo BbICOKMM [aBleHneMm
AN YACTKU N3denus.

BH/IMAHWE: MposepeTe, 4tobbl 3genue Hoino
BbIKMIOYEHO, Nepes 3aMeHOW Nlamnoyku BO
n3bexaHne BOIMOXHbIX YapPOB TOKOM.

I Tlpu ycTaHOBKE peLLeTKn NpoBepuTb, YTOOLI
hukcaTop Gbln NOBEPHYT BBEPX C 3aHEN CTOPOHbI
BbIEMKY.




Assistance

Warning:

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

Call for technical assistance in the event of a malfunction.

Before calling for Assistance:

¢+ Check whether you can fix the problem yourself.

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

+ Ifithas not, contact the Authorised Technical Assistance Service.

I Never use the services of an unauthorised technician.

Please have the following information to hand:

¢ The type of problem encountered.

*+  The message shown on the TEMPERATURE display.

¢ The appliance model (Mod.).

+ The serial number (S/N).

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

CepBucHoe obcnyxuBaHue

BHumaHme:

113nenve ocHaLLIEHO CUCTEMON aBTOMATUYECKOIA INArHOCTUKM, NO3BONAOLLEN
BbISIBUTb BO3MOXHbIe HEMCTpaBHOCTW. HencnpaBHOCTY NoKasbIBatoTcs Ha
JVCnree NOCPeAcTBOM crieaytoLLmx coobLueHuin: “F—" ¢ nocneayoLmmm
Lvdbpamm.

B atoM crnyyae HeobxoaMMo Bbi3BaTh TEXHMKA U3 LIEHTpa CEPBMCHOMO
0bCnyxu1BaHms.

Mepen Tem kak 06patuTbest B LieHTp TexHdeckoro 0benyxuBaHms:

¢ [poBepbTe, MOXHO N YCTPaHUTL HEMCTIPABHOCTL CAMOCTOSITENBHO;

* BHoBb 3anyctuTe nporpammy Ans NPOBEPKM CMPaBHOCTU MaLLWHbI;

« B npotuBHOM cnyyae obpaTuTech B YNOMHOMOYEHHbIA LIeHTp
TexHueckoro 06CnyxmBaHms.

I'Hukoraa He obpatLaitTech k HEYMONMHOMOYEHHBIM TEXHUKaM.

Mpu obpareHun B LieHTp TexHuyeckoro O6cnyxuBaHMs HEO6X0AMMO
CO0OLLNTD:

+  Tun HemcnpaBHOCTY;

+  coo0LUeHue, nokasbizaemoe Ha avcnnee TEMIMEPATYPHI

* Mogenb n3genvs (Mog.)

+  Howmep Tex. nacnopta (cepuiHbii Ne)

OTW paHHble Bbl HaliAeTe Ha NacnopTHOM Tabnuuke, pacronoXeHHON Ha
n3genuu.




Description of the appliance

Overall view
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Description of the appliance
Control panel

. MANUAL COOKING MODE Icons

. TEMPERATURE display

. TEMPERATURE icon

DURATION icon

. TIME display

. END OF COOKING Icon

. CONTROL PANEL LOCK icon

. START / STOP

9. LIGHT icon

10.CLOCK icon

11. MINUTE MINDER Icon

12. TIME /| TEMPERATURE ADJUSTMENT Icons
13.PREHEATING / RESIDUAL HEAT icons
14. AUTOMATIC/ECO COOKING MODE icons
15.CONTROL PANEL POWER BUTTON

ONOGA WN

Onucanue nsgenusa
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. Cumsonbl MTPOFPAMM PYYHOIO PEXXUMA

. Oucnnen TEMMEPATYPbI

. Cumson TEMMNEPATYPA

. Cumeon MPOOOMKUTENBHOCTb

. [ncnnein BPEMA

. Cnmeon KOHEL NPUTOTOBIEHUA

. Cumeon BIOKUPOBKA YNPABNEHWUN

. MYCK/OCTAHOBKA

9. Cumson OCBELLEHUE

10.Cumeon YACbI

11. Cumeon TAVMEP

12. Cumeons! HACTPOWKY BPEMEHW / TEMMEPATYPbI
13.Cumaonsl HAFPEB / OCTATOYHOE TEMNO

14. Cumeonsl ABTOMATUYECKUX/ECO NPOIPAMM
15.BKNNKOYEHUE NAHENW YNPABNEHUA
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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.

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

575-585 mm.

590 mm.

[~
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! 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.

— ”’/ T 1~
I
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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

Z as alever by pushing it down to open

Z the cover (see diagram).

_

%/ 2. Install the power supply cable by

loosening the cable clamp screw
and the three wire contact screws
4
L-N—=—.
Connect the wires to the
corresponding terminals: the Blue
wire to the terminal marked (N), the
Brown wire to the terminal marked
(L) and the Yellow/Green wire to the
) 4 .
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).

O



! 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

Dimensions*

width 43.5 cm
height 32,4 cm
depth 41.5 cm

Volume*

591

Dimensions**

width 45.5 cm
height 32,4 cm
depth 41.5 cm

Volume** 62 |
voltage: 220 - 240 V~ 50/60 Hz or
Electrical 50 Hz (see data plate)

connections

maximum power absorbed
2800 W

ENERGY
LABEL

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

Declared energy consumption
for Forced convection Class —
heating mode:

ECO.

PP

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.




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).

! The first time you use your
appliance, heat the empty oven
with its door closed atits 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, press and hold the “4 and “="buttons
to scroll through the numbers on the display rapidly.

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

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

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

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

+ Open the door fully.

+ Do not force the closing movement manually.

Control panel lock

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

To lock the oven controls, press and hold the ==O button for at least 2
seconds. A buzzer will sound and the TEMPERATURE display shows the
key symbol “O—n". The ==O icon will light up to indicate lock activation.
To deactivate the lock, press and hold the ==O button again for at least 2
seconds.

Setting the clock

! 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 \2..* button and the digits on the TIME display will flash for

10 seconds.
To set the clock:

1. Press the @ button.
2. Adjust the hour figure using the “+” and “=" buttons.

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 be set regardless of whether the oven is switched
on or off. It does not switch the oven on or off.

When the set time has elapsed, the 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. Set the desired time using buttons “4 and “=".
3. OncKu have reached the desired value, press the Q button again.
The lit symbol will remind you that the minute minder is on.

To cancel the minute minder, press the button and use the “+" and “=

” buttons to set the time to 00:00. Press button again.

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

Starting the oven

I
1. Switch the control panel on by pressing the O button. The appliance
buzzer sounds three times (ascending) and all buttons light up in sequence.
2. Press the button corresponding to the desired cooking mode. The
TEMPERATURE display shows:
- the temperature associated with the mode, if programming manually;
- “Auto”, if programming is automatic.
The TIME display shows:
- the current time, if programming manually;
- the duration, 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:

C
- change the temperature by pressing the @ button, followed by the “+

and ‘=" buttons (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);

I

- switch off the oven by pressing the O 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).

! There is no preheating stage for the GRILL mode.

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

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




Cooling ventilation

In order to cool down the external temperature of the oven, a cooling fan
blows a stream of air between the control panel and the oven door, as well
as towards the bottom of the oven door.

! 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.

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

To activate DEMO mode, press and release button O then buttons “4"and

“="simultaneously for 6 seconds, and then press and release button O A
buzzer sounds and the TEMPERATURE display shows “dEon”.

To deactivate DEMO mode, when the oven is off press and hold button

[}

and button “=" simultaneously for 3 seconds. A buzzer sounds and the “dEoF”
message disappears from the display.

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 press and hold the button corresponding to the first manual

cooking mode (top left) and the . button simultaneously for 6 seconds.
Once the restore procedure is complete, a 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. Standby mode
is indicated by the high luminosity “Clock button” light. 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.

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

Manual cooking modes

!' All cooking modes have a default cooking temperature which may be
adjusted manually to a value between 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 lower than the temperature inside the oven, the text “Hot”
appears on the TEMPERATURE display. However, it will still be possible to
start cooking.

@ MULTILEVEL mode

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

A

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”).

Eﬂ 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”).

& 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.

SN
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.

@ BAKING mode

The rear heating element and the fan are switched on, thus guaranteeing the
distribution of heatin 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).

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.

Automatic cooking modes

!'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. If the value is modified before the
programme begins, it is stored in the memory and suggested again by the
appliance when the programme is next used. If the temperature inside the
oven is higher than the suggested value for the selected mode, the text “Hot”
appears on the TEMPERATURE 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.

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

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

*

> 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.

+ Formthe 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 foo‘g 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.

*
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.

TARTS mode

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

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

!'Once a cooking mode has been selected, the Za\ button is activated; it will

then be possible to program a duration. The ‘enp button is only activated after
a duration has been set; it will then be possible to program a delayed start.

Programmin%he duration

1. Press the button; the X button and the numbers on the TIME
display will flash.

2. Set the duration by pressing buttons “4" and *=".
3. Once you have reached the desired duration, press the X button again.

4. Press the button to begin cooking.

5. When cooking has finished, “END” appears on the TEMPERATURE display

and a buzzer sounds.

+ For example: 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.

Programming delayed cooking

!Acooking 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. Press the X button and repeat steps 1 to 3 as described for the duration
setting.

2. Then press the % button and set the end time using the “+" and “—
” buttons.

3. Once you have reached the desired end time, press the ENQD button again.
4. Press the button to activate the programmed mode.

The Za\ and % buttons will flash alternately to indicate that programming

has taken place; in the time before cooking starts, the TIME display will show

the duration and the cooking end time alternately.

5. Once cooking has finished, “END” appears on the TEMPERATURE 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.
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Practical cooking advice
! Do not place racks in position 1 and 5 during fan-assisted cooking. This is
because excessive direct heat can burn temperature sensitive foods.

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

MULTILEVEL
+Use positions 2 and 4, placing the food which requires more heat on 2.
* Place the dripping pan on the bottom and the rack on top.

GRILL

+  Place the rack in position 3 or 4. Position the food in the centre of the rack.

+ We recommend that the temperature is set to its maximum level. The top
heating elementis regulated by a thermostat and may not always operate
constantly.

PIZZA

¢ Use a lightweight aluminium pizza pan. Place it on the rack provided.
For a crispy crust, do not use the dripping pan as this extends the total
cooking duration and prevents the crust from forming.

« If the pizza has a lot of toppings, we recommend adding the mozzarella
cheese to the top of the pizza halfway through the cooking process.
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Cooking advice table
Modes Foods Weight Rack position Preheating Recommended | Cooking
(in kg) Temperature duration
0 .
Standard | Sliding () (minutes)
Manual guide guide
rails rails
Multilevel*  |Pizza on 2racks 2and4 1and3 yes 210-220 20-25
Pies on two racks/cakes on 2 racks 2and4 1and3 yes 180 30-35
Sponge cake on 2 racks (on the dripping pan) 2 and4 1and3 yes 160-170 20-30
Roast chicken + potatoes 1+1 1and2/3 1and3 yes 200-210 65-75
Lamb 1 2 1 yes 190-200 45-50
Mackerel 1 1or2 1 yes 180 30-35
Lasagne 1 2 1 yes 180-190 35-40
Cream puffs on 3 racks Tand 3and 5| 1and 2and 4 yes 190 20-25
Biscuits on 3 racks 1and 3and 5| 1and 2 and 4 yes 180 10-20
Cheese puffs on 2 racks 2and4 1and3 yes 210 20-25
Savoury pies 1and3 1and3 yes 190-200 25-35
Grill* Mackerel 1 4 3 no 300 10-20
Sole and cuttlefish 0,7 4 3 no 300 10-15
Squid and prawn kebabs 0,7 4 3 no 300 10-15
Cod fillet 0,7 4 3 no 300 10-15
Grilled vegetables 05 3ord 20r3 no 300 15-20
Veal steak 08 4 3 no 300 10-20
Sausages 07 4 3 no 300 10-20
Hamburgers n°4or5 4 3 no 300 10-12
Toasted sandwiches (or toast) n°4or6 4 3 no 300 35
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) 15 - - no 210 60-70
Roast veal or beef 1 2 2 no 210 60-75
Roast pork 1 2 2 no 210 70-80
Lamb 1 2 2 no 210 40-45
Low Proving / Defrosting - 2 1 no 40 -
temperature* |White meringues - 2 1 no 65 8-120re
Meat / Fish - 2 1 no 90 90-180
Pizza* Pizza 05 2 1 yes 210-220 15-20
Focaccia bread 05 2 1 yes 190-200 20-25
Baking* Tarts 05 20r3 1or2 yes 180 25-35
Fruit cakes 1 20r3 1or2 yes 180 40-50
Sponge cake made with yoghurt 0,7 20r3 1or2 yes 180 45-55
Small cakes on 2 racks 0,7 2and4 1and3 yes 180-190 20-25
Sponge cake 06 20r3 1or2 yes 160-170 35-40
Cream puffs on 2 racks 0,7 1and3 1and2 yes 180-190 20-30
Biscuits on 2 racks 0,7 1and3 1and2 yes 180 20-25
Filled pancakes 08 2 1 yes 200 30-35
Meringues on 2 racks 05 1and3 1and2 yes 90 180
Cheese puffs 05 2 1 yes 210 20-25
Automatic**
Beef Roast dishes 1 20r3 2 no
Fish fillets [Cod 04-05 20r3 2 no
Perch 04-05 20r3 2 no
Trout 04-05 20r3 2 no
Bread***  |Bread (see recipe) 1 1or2 1 no
Baked cakes |Baked cakes 1 20r3 2 no
Tarts Tarts 05 20r3 2 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 dI) water into the dripping pan in position 5.

! ECO programme: This programme - which has longer cooking times but guarantees sensible energy saving - is recommended for dishes such as fish

fillets, small pastries and vegetables. It is also suitable for warming foodstuffs and for completing cooking.
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Precautions and tips

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

General safety

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

+ Do not rest objects on the open oven door.

+ Do not let children play with the appliance.

+ The appliance should not be operated by people (including children)
with reduced physical, sensory or mental capacities, by inexperienced
individuals or by anyone who is not familiar with the product. These
individuals should, at the very least, be supervised by someone who
assumes responsibility for their safety or receive preliminary instructions
relating to the operation of the appliance.

+ Theappliance is notintended to be operated by means of an external
timer or separate remote-control system.

Disposal

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

+ The European Directive 2012/19/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.

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

Maintenance and care
Switching the appliance off

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

Cleaning the appliance

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

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

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

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

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

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

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

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

Cleaning the oven door

! The door of LED INSIDE models cannot be removed.

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

For more thorough cleaning purposes, the oven door may be removed:

1. Open the oven door fully (see diagram).
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2. Use a screwdriver to lift up and turn the small levers F located on the two

hinges (see diagram).

)

3. Grip the door on the two outer sides and
close it approximately half way. Pull the
door towards you, lifting it out of its slot (see
diagram). To replace the door, reverse this
sequence.

To remove oven door with soft closing hinges*:

1. Open the door completely.

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

3. Completely rotate downwards the pull-out
hooks.

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

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

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

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

Replacing the light bulb

To replace the oven light bulb:

1. Remove the glass cover of the
lamp-holder.

2. Remove the light bulb and replace
it with a similar one: Wattage 25 W,

capE 14.

diagram).

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

Sliding rack kit assembly

3. Replace the glass cover (see

Left
guide rail

Right guide

To assemble the sliding racks:

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

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

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

! Do not place the sliding racks in position 5.
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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
foods to burn.

We recommend switching
dripping pan positions halfway
through cooking.
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m YcTaHoBKa

! BaxHo coxpaHuTb AaHHOe PYKOBOACTBO AMNS €ro NOCHeLyHLnX
KOHcynbTaLum. B cnyyae npomaxu, nepefaun u3nenus unv npu nepeesne
Ha HOBOE MECTO XUTeNbCTBA HeoOXOAMMO NPOBEPUTH, YTOBLI PYKOBOACTBO
0CTaBasoch BMECTE C U3LENUeM, s TOro YTobbl ero HOBbIM Briajenel
MOT 03HAKOMUTBCS! C MPaBUNaMK JKCTNyaTaLim 1 C COOTBETCTBYIOLMMM
npeaynpexneHnsiMu.

! BHumarensHo npoynTanTe UHCTPYKLWW: B HUX COOEpPXaTCA BaXHble
cBegenus 06 YCTaHOBKe, aKkcnnyatauum n Be3onacHoCTV n3genms.

PacnonoxeHue

I He paspelwante AETAM Urpatb C YyNaKOBOYHbIMU MaTepuanamu.
ynaKOBOHHbIe MaTepI/IaJ'IbI OOITXHbI 6bITb yHVNTO)KeHbI B COOTBETCTBUN
C npasunamn pasgenbHoro cbopa mycopa (cM. peaocTopoXHOCTY W
pekoMeHzaLmm).

! MoHTaX M3nenusi Npon3BOAMTCS B COOTBETCTBUI C JaHHBIMM MHCTPYKLIMSIMM
KBanMULMpoBaHHbIMI CeLManmcTami. HenpasumbHbI MOHTaX U3Lenust
MOXET CTaTb NPUYMHON NOBPEXAEHWS UMYLLECTBA U NPUYMHUTL yLiepd
TNHOAAM W OMALLHUM KMBOTHBIM.

BcTpoeHHbI MOHTaX

[inst 0becrnedeHms MCpaBHOro GhyHKLIMOHMPOBAHMS BCTPaNBAEMOTO U3Nenist

KYXOHHbI SMEMEHT 0MKEH METb COOTBETCTBYIOLLME XapaKTEPUCTMKIA:

¢ MaHENM KyXOHHbIX ANEMEHTOB, MPUMEraoLLyX K [lyXOBOMY LKadby, LOMKHI
ObITb BbINOMHEHBI 13 TEPMOCTONKOTO MaTepuana;

¢ KINeli KyXOHHbIX 3NIEMEHTOB 3MIEMEHTOB, LUINOHMPOBAHHbIX AEPEBOM,
BOMmKeH BbiTb ycTonumMBbIM K Temnepatype 100°C.

¢ [INS BCTPa1BaHMs yX0BOro Lkadha Nog KyXOHHbLIM TOMOM (CM. CXemy)
UNK B NeHan HULLa KyXOHHOTO 3nemMeHTa [JOMkHa UMETb cremytoLne
pasvepbl:

575-585 mm.

590 mm.

! Mocne BCTpavBaHWs U3AENNS B KYXOHHBIA SNEMEHT JOMKHA ObiTb
VICKITO4EHA BO3MOXHOCTb KaCaHMs K NeKTPUYECKAMM YacTSMM.

Pacxon aneKTposHepriu, ykasaHHbIA Ha NacnopTHO Tabnuuke uapenus,
ObIn 3aMepsH Ans AaHHOTO TUMa MOHTaxa.

BeHTunaums

[ins obecneveHnst Hagnexallen BEHTUNSLMN HeOBXOOMMO CHSATb 3aAHI0K0
MaHernb HULLK KyXOHHOIO 3rieMeHTa. PekomeHayeTcs yCTaHoBUTb JyXOBOM
Wwkad Ha [Ba AEPeBSHHBIX Opycka WnM Ha CMMOLHOe OCHOBaHWE C
OTBEPCTUEM ANaMETPOM He MeHee 45 x 560 MM (cm YepTexn).

LieHTpoBka 1 kpenneHue

[ins KpenneHns M3REenIs K KyXOHHOMY 3NneMeHTY:

*  OTKpOWTE ABEPLlY AyXOBKY;

*  BblHbTE 2 PE3VHOBBIX 3arMYLLKM, 3aKpbIBAKOLLME KPENEXHbIE OTBEPCTMS
B NepUMETPasnbHoM pamke;

*  MpUKpenuTe AyXOBOW LUKad K HULLE 2 Lypynamu1 Ans AepeBa;

*  YCTaHOBMTE Ha MECTO PE3VHOBbIE 3arMyLLIKN.

- ”’/ T 1~
[

ﬁ/ ) \

1 Bce 3alunTHbIE 3MeMeHTbI JOMKHbI ObITb 3aKpenmneHsl Takum 06pasoM,
4TOBbl MX MOXHO ObINO CHATb TOMBKO MPY MOMOLUM CREeLuUanbHOro
VHCTPYMEHTa.

AneKTpnyeckoe NOAKNHYEHNe

[JlyxoBble LUKkabl, yKOMNIEKTOBaHHbIE TPEXTMONKCHBIM CETEBbIM Kabemnem,
pacuuTaHbl Ha (PyHKLMOHMPOBAHHE C NEPEMEHHBIM TOKOM C HaNPsHKEHNEM
1 YacTOTON 3MNEKTPONUTaHNS, YKasaHHbIMI Ha NacnopTHOM Tabrnndke ¢
JaHHBIMK (CM. HUXe).

MoacoeanHeHwe ceTeBoro Kabens

1. OTKpOViTEe 3aXMMHYI0 KOpPODKY,
HaX@B Npu MOMOLLM OTBEPTKM Ha
BbICTYNbI C 6OKOB KPbILLKIA: NOTSAHUTE
11 OTKDOWTE KPBILLIKY (CM. CXEMY).

=
=
=
—=
~
_
)

2. MNMopapok noacoeanHeHus
ceTeBoro kabens: OTBUHTUTE
BWHT kabenbHOro canbHWKa u
—4
TPW BUHTA KOHTaKTOB L-N-—= 1
3aTeM npukpenuTe NpoBoAa Nog
ronoBkamu BMHTOB, cobntoaas
usetoByio MapkupoBky Cunui (N)
KopuuHesbiit (L) Xento-3eneHbiit
4
— (cm. cxemy).
3. 3akpenute ceteBoil kabenb B
cnewuuanbHoM kabenbHOM carnbHIKe.
4. 3akpoiTe KpbILLKY 3aXUMHON
KopoOKu.
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MoacoeanHeHMe ceTeBOrO WHypa M3AENUs K CETU ANEeKTPONUTaHNS
YcTaHoBUTE Ha CeTeBO kabenb HOPManu3oBaHHYHO LUTENCENbHYHO BUIKY,
pacuMTaHHYH0 Ha Harpy3Kky, yKkasaHHyt Ha nacnopTHoi Tabmuyke (cM. cooky).
B crnyyae npsiMoro NoAKIio4EHNSt K CETV SMEKTPONUTaHIS MEXY U3aenm1em
W CETbI0 HEOBXOAMMO YCTaHOBUTH MHOTOMOMIOCHBIV BbIKNKOYATEND C
MUHUMAIbHBIM PacCTOSIHUEM MEXY KOHTaKTaMi 3 MM, Pac4uTaHHbII
Ha [1aHHYI Harpysky W COOTBETCTBYIOLLMIA AENCTBYIOLMM HOPMaTUBaM
(BbIKO4ATENb HE JOMKEH Pa3MbIKaTb NPOBOZ 3a3emnieHns). CeTeBol kaberb
[omKeH ObITb pacronoxeH TakuM 06pa3oM, YTobbI Hit B OIHOM TOUKE ero
Temneparypa He npeBsbiLLana TeMneparypy nomelleHus bonee yem Ha 50°C
(Hanpumep, 3aAHAS NaHenb AyX0BOrO Wkada).

! aﬂeKTpOMOHTep HECeT OTBETCTBEHHOCTb 3a NpPaBUIbHOE NOAKMHYEeHe
M3AENNA K anekTpn4eckon cetn 1 3a cobntogenme npasun 6e3onacHoCT.

Mepen NOOKMIOYEHUEM WU3AENUA K CETU ANEKTPONUTAHUS NpOBEpLTe

creayloluee:

*  po3eTka [JOMmKHa BbITb COBAMHEHA C 3a3eMMeHUeM 1 COOTBETCTBOBATL
HopmaTuBaM;

* ceTeBas po3eTka [OMKHa ObiTb paccyuTaHa Ha MakcuMarbHyH
noTpe6RAeMyH0 MOLLHOCTb U3ENs, ykasaHHY B TAGMNLIE TEXHUYECKIX
XapaKTepuCTuK,

* HanpsXeHue M YacToTa TOKa CETU [JONKHbI COOTBETCTBOBATb
AMNEKTPUYECKIM [JaHHbIM U3OEnKs,

¢ CceTeBasl po3eTka AOMKHA OblTb COBMECTMMA CO LUTEMCENbHOM BUMKOM
u3nenus. B NpoTUBHOM Criyyae 3aMeHUTE PO3ETKY WM BUIIKY; HE
VCTIOMNb3yWTE YATMHUATENA U TPOUHMKM,

!V13nenve 0omkHO ObITb YCTAHOBMEHO TakiM 0Bpa3oM, YToObl ANEeKTPUHECKIM
MpoBOZ 1 ceTeBast Po3eTka Obinu NErko LOCTYMHbI.

! OrekTpUdeCKIM MPOBOL M3HENMS He [OMKEH ObiTb COTHYT WIK CXaT.
! PerynsipHo NpoBepsnTe COCTOsHWE Kabens aneKTponuTaHus 1 B Cryyae
HeoBXoMMOCTI NOPYYITE €0 3aMEHY TONMBKO YNOMHOMOYEHHBIM TEXHIKaM

(cm. TexHuueckoe obenyxuBaHue).

! MpousBogmTenb He HeCeT OTBETCTBEHHOCTU 3a NOCNEeACTBUA
Heco0noAeHNSA NePeYUCIeHHbIX Bbille TPeBOBaHMM.

AlO 77

NACMOPTHASA TABJIUYKA

FaGapuTHble
pasmepbI*

wmpuHa 43,5 cm.
BbicoTa 32,4 cMm.
rmy6uHa 41,5 cm.

O6bLem*

59n

Fa6apuTtHble

wupuHa 45,5 cm.
BbicoTa 32,4 cMm.

pas3mepbI** rny6uHa 41,5 cm.
O6bem** 62 n
HanpsbkeHue 220-240 B ~ 50/60 My unn
AnekTpuyeckoe 50 Iy (cMm. MacnopTHyto Tabnunyky),
noakroyeHne MaKcumarnbHaga nornowaemas
MoLHocTb 2800 BT
ENERGY Oupektnea 2002/40/CE 06 aTnkeTKax
LABEL 3MNEKTPUYECKNX AYXOBbIX LLKAOB.
Hopmatus EN 50304
3asiBrieHre 0 pacxofe 3reKTPO3Heprum
Knacca npuHyanTensHom
KOHBEKLIMM - PEXXMM Harpesa:
ECO.
-
A0 77

C

PP

[laHHOe usgenue cooTBeTCTBYET
cnegyowmm Oupektnsam
EBponewickoro CoobuiecTBa:
2006/95/CEE ot 12.12.06 (Huskoe
HanpsbxkeHve) ¢ nocneayroLwmmm
nameHeHuamm — 2004/108/CEE ot
15.12.2004 (OnekTpomarHuTHas
COBMECTUMMOCTb) C NMocneayHoLmMmMm
na3meHeHuamm — 93/68/CEE ot 22/07/93
C nocneayoLwmMMm N3MeHEHUSIMU.

- 2012/19/CE ¢ nocneayowymMm
N3MEHEHUSIMU.

- 1275/2008 pexum
3HeprocoepexeHusi/BbIKI.

* TonbKo AN Moaeneli C HaNPaBNSIOLLMMM, U3rOTOBNEHHBIMA METOLIOM BbITSKKUA.
** TorbKo N5 MOfenelt C HanpaBsoLLMMM 13 MpyTKa.
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m BkntoyeHue 1 akcnnyaraums

BHUMAHUE! [lyxosoi wkad
YKOMMNNEKTOBAH CUCTEMOM
OnNoKMpPOBKM pelweTok,
NO3BONALLEN BbIHUMATbL UX W3
BYXOBKM He NonHocThHo (1).

[1nst NOMHOro BbIHUMAHMS PELLETOK
AOCTaTOYHO MOAHATH WX, Kak
rnokasaHo Ha cxeme, B3sB UX 3a
nepesHui kpai, N NoTAHYTL Ha cebs (2).

! Mpu nepBoM BKMKOYEHNM JyXOBOTO LKaa PeKOMEHAYeM NpoKanuTb
€ro NMPUMEPHO B TeYEHWe yaca Npu MakcuMarbHOW Temneparype
3aKpbITON ABepLier. 3aTeM BbIKIHOUNTE AyXOBOW LUkad), OTKpOTE ABEPLY
11 NPOBETPUTE NOMELLIEHME. 3anax, KOTOpbIi Bbl MOXETE MOYYBCTBOBATb,
BbI3BaH MCMapeHNeM BELLECTB, UCMONMb30BaHHbIX ANs NpeaoXpaHeHns
AYX0BOrO LKadha.

! [inst o6nieryeHms HacTPOWKM AepXKuTE HaxaTbIMU KHoMku “' 1 =" Ldpl
Ha aucnnee byayT cMeHsTbCs BbicTpee.

! Kaxknas HacTpolika aBTOMATIYECKN COXPaHSIETCS B MAMSITI MO NPOLLECTBIAM
10 cekyHA.

! AKTMBVIpOBaTb CEHCOpPHbIE KHOMKN touch B nep4vatkax Henb3s.

! [ing ontMm3aLmm NMPUrOTOBINEHNA B MOMEHT aKTUBMPOBaHNA Bbl6paHHOI7I
¢)yHKLLVIVI NpOon3BOANTCA HaCTpOVIKa napameTpoM M3nenia, KoTopas MOXET
BbI3BaTb 3a€PXKY BKIOHEHUA BEHTUNATOPA U HarpeBaTernbHbIX SNIEMEHTOB.

HeKOTOpre MoZenu yKkoMmnnekToBaHbl MeTeNbHOM CUCTEMOM, MO3BONSHOLLEN
NNaBHO 3aKPbITb ABEPLY, HE Npuxnmas ee pyK017|. Ons npaBUIbHOTO
MCNonb3oBaHMA CUCTEMbI Nepes 3aKkpbliBaHNEM ABEPLIbl:

¢ TOINHOCTbIO OTKPbITE ABEPLLY.

*+ u3beratb 3aKpblBaHUA ABepLbl C Curon.

BrnokupoBka ynpaBneHun
! YHpaBJ'IeHMFI MOXHO 336ﬂ0KMp0BaTb npun BbIKITHO4YEHHON [AyXoBKe, nocne
Ha4ana uni no 3aBepLUEHNM NPUTOTOBEHA 1 B NPOLIECCE NMPOrpamMmmMmMpoBaHNS.

[nst GrOKVPOBKI YPABIIEHNA [IyXOBKM HaMITE KHOMKY ==O Mp1MepHo
Ha 2 cekyHabl. Pasnaetcs 3BykoBon curHan, Ha aucnnee TEMIMEPATYPhI
nosiBnseTcs cuMBON Kntoya “O—n’”. BkrtoyeHHbIin cumson ==O o03Hayaer,
4TO BrIOKMPOBKa aKTVBMPOBaHa.

L1t pasBriokVpPOBKM BHOBb HAXMMTE MPUMEPHO Ha 2 CexyHbI kHomky ==O.

HacTpownka yacoB
! HacTpolika 4acoB NpoM3BOAMTCS TOMbKO MPW BBIKIOYEHHOW LyXOBKE.
Ecnu ayxoBka B pexxme 3HeprochepekeHist, npy NepBOM HaxaTuu KHOMKK

N
.~ NOKa3blBaeTCs Tekyllee Bpemsl. BHOBb HaxmuTe 3Ty KHOMKY Anst
HACTPOIIKV BPEMEHM.
Mocrie NOAKITHOYEHHS K AMEKTPOCETY N NOCTIE OTKITKOYEHIS SHEprocHabxeHNs

N
KHomka \-.- 1 umdbpbl Ha guennee BPEMA muratot B Teyenne 10 cexyHa.
Hactpolika yacos:

N
1. Haxmure KHomky \....
2. BbiCTaBuTe Bpems Mpi MOMOLLIA KHOMOK “4+" 11 “=".

N
3. BbicTasyB To4HOE BpPEMA, BHOBb HAXXMUTE KHOMKY O
4, MOBTOPUTb BbILLEONCAHHYO Onepauyio AN BbiCTaBNEHNA MAHYT.
B cnyvyae npepbiBaHns SHepFOCHQG)KeHVIﬂ HeobX0AMMO BHOBb BbICTAaBMTb

v .
Bpems. Cumeon O MUraloLLMIA Ha UCnnee, NokasbIBaeT, YTo Yachl
HaCTpOEHb! HEMPaBIILHO.

Hactpoiika Tamepa

! HacTpouTb TaitMep MOXHO Kak Mpu BKIKOHEHHOM, Tak W MPU BbIKIHO4EHHOM
JyXx0BOM LuKadby. TaitMep He ynpaBnseT BKITOYEHNEM UMK BhIKITOYEHNEM
[JYXOBOTO LKadha.

Mo ncTeyeHnn 3afaHHOro BpeMeHM TaliMep BKIOMAeT 3BYKOBOW curHar,
KoTOpbIi MpepbiBaeTcs Yepes 30 CexyHa Unn nocne Haxatis Ha niobyio
aKTUBMPOBAHHYIO KHOIKY.

lMopsaok HacTpoiKkK TaiMepa:

1. HaxxmuTe KHOMKy &—.
2. HacTpouTb Hy)XHOe Bpemsi Ny NOMOLLM KHOMOK “+ 11 =",

3. BbiCTaBMB HyXHOE BpeMmsl, BHOBb HAXXMUTE KHOMKY &—.

BkrtoueHHbIl cmBon [1 MoKasbIBaeT, YTo TaliMep BKITHOYEH.

[inst oTMeHbI (hyHKLM TaliMepa HaMUTE KHOMKY ﬂ 11 1IPU MOMOLLY KHOMOK
“+" 1 “=" ycTaHosuTe Bpems Ha 00:00. BHOBL HAXMUTE KHOMKY &—.

BeikntoyeHme cumBona A O3Ha4a€eT OTKIMI4EHNEe Taﬂmepa.

MopsiAoK BKMOYEHUs AYyXOBOro Wkada

I
1. BritoumTe KOHCOrb YNPaBEHS NPy MOMOLLIN KHOMKM O W3nenve n3naet
TPU 3BYKOBbIX CUrHana BO3pacTaloLLel rPOMKOCTH, W NOCrenoBaTenbHO
3aroparoTcst BCE KHOMKW.
2. HaxmuTe KHOMKY HyXHOW mporpaMMbl NpuroToenexus. Ha gucnnee
TEMMEPATYPbI nokasblBaetcs:
- eCrv BbIbpaHa nporpamma NpUroTOBNEHIS B PYYHOM pPEXUME, TeMnepaTypa
[JaHHOM Nporpammbl;
- “Auto” npu BbIGOpE NPUIOTOBEHIS B ABTOMATUYECKOM PEXIME.
Ha gucnnee BPEM#A nokasbiBaetcs:
- npu Bbibope NporpamMMbl MPUTOTOBIEHIUS B PYYHOM pexuMe, Tekyluee
Bpems;
- NPOJOMKUTENBHOCTL NPU BbIGOPE NMPUTOTOBREHUS B aBTOMATUYECKOM
pexmme.

3. HaxmuTe kHonky NSt HAYana NPUroTORMEHMNS.

4. [lyxoBKa Ha4HET HarpeBaTbCs, MHANKATOPbI HAarpeBa OyayT 3aropaTses Mo
Mepe NOBbLILLEHNS TeMNepaTypbl.

5. 3BYKOBOW CUTHan 1 BKITKOYEHME BCEX MHAMKATOPOB HArpeBa 03Ha4aeT, uTo
hasa npeaBapuTENbHOTO Harpesa 3aBeplueHa. Ha JaHHOM aTarne MOXHO
MOMECTUTb B [LyXOBKY MPOAYKTI.

6. B npougcce NpuroToBneHus B NioGoi MOMEHT MOXKHO:

C
- U3MEHWUTb TEMNepaTypy Ny NOMOLLIA KHOMKM & , 3aTeM KHOMOK ‘" 1 “=
” (TOnbKO B MpOrpamMmMax pyqHoro pexuma);
- 3anporpamMmMupoBaTh NPOAOIKMTENBHOCTL NPUrOTOBREHUS (CM.
Mporpammbl);

- MpepBarb NPUrOTOBNEHNE NPU NOMOLLM KHOMKMA . B atom cnydae
W3nenve 3anoM1HaeT TemneparTypy, kotopasi Morma GbiTb N3MeHeHa paHee
(TOMbKO B MporpaMmMax py4HOTO PexuMa).

|

- BBIKITIOUMTb ZyXOBKY, flepa HaaToi KHOMKy Q 3 cekyHabl.

7. B cnyyae BHE3AMHOTO OTKIIOYEHS ANeKTPONUTaHKS, ECIK TEMNepaTypa
B AYXOBOM Lukadhy HE CIMLIKOM MOHW3MNach, cpabaThiBaeT cuctema,
B0O306HOBNSIOLLAS MPOrPaMMy MPUTOTOBIIEHUS C MOMEHTa, B KOTOPbLIA OHa
6bina npepsaHa. MporpaMmMupoBaHIe, COENaHHOE B OXMaaHWM 3amycka
MporpaMMbl, He COXPaHSIETCS MOCre BO30GHOBMEHISI SHEPTOCHABKEHNS U
JLOIMKHO GbiTb BLINOMHEHO NOBTOPHO (HaMpUMep: BbINo 3anporpaMMUpoBaHO
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Havano npurotoenenms B 20:30. B 19:30 npepBanock aHeprocHabxeHwe.
Mpu BO30BHOBNEHMN 3HEPrOCHABKEHNS! HEOBXOAMMO BHOBb BbIMOMHUT
nporpaMMu1poBaHue).

!B nporpammax MPUITb hasa npeasapuTensHOro Harpesa He MpeaycMoTpeHa.

' Hukoraa He cTaBbTe HUKaKnX NPeAMETOB Ha HO AyX0BOro I.IJKaq:)a, TaK Kak
OHM MOTyT NOBPeAnTb 3ManMpPOBaHHOE NOKPLITHE.

! Bcerna cTaBsTe Nocyay Ha MpunaratoLLytocst PELUIeTKy.

OxnagutenbHasi BEHTURALMA

[Nl NOHYKEHMS TeMMEepaTypbl CHapyXv AyXOBOro Lkadha oXxMaauTenbHblii
BEHTUNATOP CO3AAET MOTOK BO3AyXa MEXay NepeaHeli NaHenbio, ABepLei
[YXOBOTO LLIKacha 1 HIKHUM KpaeM [BEpLibl [lyXOBKMU.

1 Mo 3aBepLLEHIN NPUTOTORNEHNS BEHTUMATOP NPOAOMKaeT paBboTaTs BNMoTh
[0 HaaNexXaLLero OXNaKaeHNs AyXOBKM.

OcaBelueHue ayxoBoro Lwkada

OcBeLLiEeHVe BKITHHAETCS NPY OTKPbIBAHM 1BEPLIbI JYXOBKW UM B MOMEHT
3anycka nporpammbl IPUTOTOBNEHNSL. B MOAENSIX, OCHALLEHHbIX MHAMKATOPOM
LED INSIDE npw 3anycke NpuroTOBNEHUS BKIKOYAKTCS MHAMKATOPLI ANs
TyYLLIErO OCBELLEHIS BCEX YPOHEIA MPUTOTOBMEHNS.

KHorka ™’ no3BonsieT BKIH4aTh W BBIKIIOYaTh OCBELLEHE B oGO0 MOMEHT.

MHAMKaTOpr OCTaTO4HOro Tenna

WNapenue YKOMMNEKTOBaHO MHOAUKATOPOM OCTATO4MHOro Tenna. I'IpM
BbIKITIO4EHHO [YXOBKE AVCNIel NoKasblBaeT OCTATOYHOE TENSO B [YyXOBKe
BKITOYEHMEM LUKasbl 0CTaTouHOro Tenna. OTaenbHble CermeHThl Lkarbl
nocnefgosatenibHO racHyT, Mo Mepe TOro Kak Temneparypa B AyXOBKe
NOHWXaeTcA.

Pexxum Demo
[HyxoBon Wwkad moxeT pabotatb B pexume DEMO: otkniovatotes Bee
HarpeBaTenbHble 3NEMEHTbI, OCTAKOTCS BKITOMEHHBIMM TOMBKO YrpaBeHms.

[ns BkntoyeHns pexima DEMO 1 pas Haxmute KHOI'IKyO 3aTeM KHomku

=+ 1“=" 0gHoBpemeHHO Ha 6 cekyHa v 3atem 1 pa3 KHOI'IKy <. Paspaerca
3BYKOBO curHan, Ha gucnnee TEMMEPATYPbI nosiensietcs “dEon”.
[ns otkntoverns pexuma DEMO npyn BbIKIOYEHHON JYXOBKE HaxmuUTe

OOHOBPEMEHHO KHOMKY N KHOMKY

“="Ha 3 cekyHabl. Pasnaercs 38ykoBOW CirHan, Ha Ancree nokasblBaeTcs
Hapnucb «dEoF».

BoaBpart k 3aBofCKMM HacTponkam

[yxoBon wwkad MoxeT 6biTb HACTPOEH Ha MCXOAHble abpuyHble
3Ha4EHWs], YTO U3MEHNT BCE HACTPOWAKH, CeNaHHbIE MOMb30BaTeNem (Yachl
1 NepcoHanu3npoBaHHasi MPOAOKUTENBHOCTb NPUrOTOBNEHUS). [ns
OBHYNEHMS HACTPOEK BLIKIIOUMTE [JYXOBKY, AEPXUTE HAXATON 6 CekyHa
OAHOBPEMEHHO KHOMKY MEPBOTO MPUTOTOBNEHNS B PYYHOM PEXUME B NIEBOM

START
BepXHEM yrmy 1 kHonky N/, Mocne 0bHyneHws pasnaeTcs 3ByKOBOI CurHar.

I'IpM MepBOM HaXaTin KHOMKK O [yXOBKa BO3BPALLAETCA B peXuM nepsoro
BKITHO4EHMA.

Pexxum aHeprocoepexeHus

[aHHoe n3nenve oTeevaeT TpeboBaHMsAM HOBOI EBponeickon dupekTvBbl
110 OrpaHUYEHNIO 3HepronoTpebneHus B pexvme sHeprocoepexenns. Ecrnme
TeyeHmne 30 MUHYT He MPOU3BOANTCS HUKaKVX OnepaLui 1 He akTBMPOBaHa
OrnokupoBKka ynpaBneHnint Mnu ABEpLbl, U3fenue aBToMaTU4ecku

MePEKIoYaeTcs B XM aHeprocoepexermsi. Pexmvm sHeprocbepexeHms
nokasbiBaetcs «KHomkon Yackl» ¢ spkoi noaceeTkon. Mpu nepBom xe
1Cnonb30BaHWI YMpaBreHuii U3nenus, cucTeMa BO3BPALLAeTCst B paboumil
PEXMM.

Mporpammbl

! [ins obecneqeHns naeanbHOM HEXHOCTU 1 XPYCTALLEA KOpoUku bniog
JYXOBKa MOAJEPXMBAET BNaXHOCTb B (POPME BOASHOTO Mapa, kotopast
06bI4HO BbIAENSETCS MPU NPUFOTOBMEHIM. TakiM 0BPa3oM MOKHO MOMy4UTb
ONTUManbHbIE PE3ynbTaThl MPUroTOBNEHMS NtbbIX 6ntoa.

! Mpw KaxkgoM BKIIKOYEHNM [yXOBOIA LKad MOKa3blBAET NEPBYt0 MPOrpaMmy
MPUrOTOBNEHMS B PYYHOM PEXUME.

lMporpamMMbl NPUroTOBNEHUS B Py4HOM pexume

! Kaxgas nporpamMma MMeeT 3afjaHHylo Temnepatypy NpuUroTOBMEHWS.
TemnepaTypa MoxeT ObITb HacTpoeHa BpyuHyt, ot 30°C go 250°C
(300°C ans nporpammbl TPUITb). Bo3MOXHbIE M3MEHEHUS TEMNEPATYPbI
COXPaHSIHOTCS B MaMSATH, 1 3TW 3HAYEHIS NIOKa3bIBAKOTCS NPY NOCTIEAYHOLLEM
1CNONb30BaHMK 3TOM nporpammbl. Ecnn BbibpaHHast Temneparypa Hinke
hakTuyeckon Temnepatypsl B gyxoBke, Ha aucnnee TEMMEPATYPhI
nokasbiBaeTcs Hagnuch «Hotw. B niobom crnyyae Bbl MOXeTe BKIKOUUTL
MPUrOTOBMEHME.

g‘g\ Mporpamma OQHOBPEMEHHOE MPUrOTOBNEHUE HA
HECKOMNbKMX YPOBHAX

BkntoyaroTcs HarpeBaTenbHble NeMeHTbI U BEHTUNATOP. Tak kak xap

SIBSETCS MOCTOSIHHBIM BO BCEM [yXOBOM Lukadhy, BO3Ayx obecrieunBaet

OIHOPOLHOE MPUTOTOBMNEHME W NOAPYMsHUBaHUE NpoaykTa. OAHOBPEMEHHO

MOXHO MCrONb30BaTh He Bornee 1BYX YPOBHEN [yXOBOTO Lkada.

AAAn

Mporpamma MPUNb
Bkntoyaetcsi BEpXHWI HarpeBaTenbHbIA SNEMEHT M BepTen (ecnu oH
nveetcs). Boicokas Temnepatypa ¥ xap NpsAMOro AerCTBWS rpuns
PEKOMEHAYETCS [N1St NMPUrOTOBNEHNS MPOAYKTOB, HYXAAOLLNXCS B BbICOKOM
MOBEPXHOCTHON TemnepaType. B npoLecce npuroToBneHs ABepLia AyXOBKM
JOMKHA OCTaBaTbCA 3aKPbITOM (CM. «[TpaKTUyeckme pekomeHaaLum no
MPUrOTOBIEHMIO).

Eﬂ Mporpavma 3AMEKAHKA

BkrtoyaeTcs BepXHI HarpesaTernbHbIA SNEMEHT, U B ONpeaeneHHbIA MOMEHT
LIMKNa TaloKe KpYrTbli HarpeBaTenbHbIA ANIEMEHT, BKITHOYaIoTCH BEHTUNSATOP
BepTen (ecnu oH meercs). CoyeTaeT oaHOHanpaBneHHoe BblAerneHme xapa
C MPUHYAUTENBHON LMPKYNALMEN BO3AyXa BHYTPW AyXOBOTO LuKada.

370 NpensaTcTByeT 06ropaHnio NOBEPXHOCTU NPOAYKTOB, MOBbILIAS
MPOHMKatoLLY0 CrocobHOCTb Xapa. B npouecce mpurotoBnenms Agepua
[BYXOBKW [JOMMKHA OCTaBaTbCA 3aKPbITON (CM. «[TpakTuyeckue pekoMeHaaLm
MO MPUFOTOBNEHNK)”).

& Mporpammel HU3KAA TEMMEPATYPA

OTOT PEXUM MPUTOTOBNEHUS CIYXUT A PacCTOMKN TECTa, PasMOpO3Ki
MPOZAYKTOB, NPUTOTOREHIS AOrypTOB, BOMee Unv MeHee BbICTPOro pasorpesa
roTOBbIX OMtofl, ANS NPOAOIKUTENBHOMO NPUrOTOBREHNS MPU HU3KOM
TemMnepatype. B JaHHOM pexvMe MOXHO BbIOpaTb OfHY M3 CriedyHoLmx
Temneparyp: 40, 65, 90°C.
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A\
[Mporpamma MULLA

BKITHOYEIOTCS HIKHUI U KpYTTTbIiA HArPEBATENbHBIE AMEMEHTBI U BEHTUNIATOP.
91a KoMBUHaLWS No3BONSIET GbICTPO HArPETL AyXOBKY. ECrn ncnonbaytotcs
HECKObKO YPOBHEI OAHOBPEMEHHO, HEOBXOMMO MEHSTb MecTamm Griofa
B CEPEANHE UX NPUTOTOBMEHMS].

@ Mporpamma KOHOUTEPCKAA BbINEYKA

BkntouaeTcs 3ajHIi HarpeBaTenbHbIA 3NEMEHT M BEHTUNSTOP, obecnevmBast
YMEPEHHbIIA 1 OLHOPOZHbIN Xap BHYTPU AyxoBkW. [laHHas nporpamma
npenHasHayeHa Ans NpUroTOBNEHUS AENMKATHBIX NPOAYKTOB (HanpumMep,
KOHOMTEPCKas BbiNeYKa 13 APOXOKEBOro TecTa).

Mporpamma ECO

BkntoyaeTcs 3ajHIin HarpeBaTenbHbIA 3NEMEHT M BEHTUNSTOP, obecrnevmBast
YMEPEHHBIN 1 OHOPOAHbIN Xap BHYTPY [yXOBKI. PEXuM SKOHOMIW 3HEPTUN
peKoMeH0BaH Ans HebonbLLMx Moz 1 naeanbHO NOLXOAMT ANs NOAorpeBa
11 [oBeeHUs Ontoaa 10 FOTOBHOCTM.

I'IporpaMMbl NPUroToBrieHUs B aBTOMaTU4eCKOM pexnme
! Temnepatypa ¥ NPOJOMKMTENBHOCTL NPUFOTOBMEHUS 3aAal0TCA
asToMatiecku cuctemoit C.0.P® (OnTuManbHoe 3anporpaMMmpoBaHHoe
NPUroToBNEHME), YTO aBTOMATUYECKN FrapaHTMpyeT UAeanbHbIN
pesynbTaT npurotoBnenus. MpurotoBneHne aBTOMaTUYeCKM
3aBepluaeTcs, U AYXOBOW LWKadg) BKNHYaeT 3ByKOBOW CUrHan,
O3HayarLLui, YTo 6noao rotoso. MpUrotToBneHWe MOXET ObITb Ha4aTo
B XOIOAHON MANW B ropsivei AyXoBKe.

Mo3HO NepcoHann31poBaTh NPOAOIMKATENBHOCTL MPUTOTOBMNEHNS COTMacHO
Bawmm nnuHbIM BKycam, 13meHsist ee Ha +5/20 MUHYT B 3aBMCUMOCTY OT
BblGpaHHOI nporpammbl. Ilocrne Havyana NpuroTOBMEHUS TaKke MOXHO
M3MEHUTb €ro NPOAOIKUTENBHOCTL. ECIM M3MEHEHe NPON3BOAUTCS [0
3anycka nporpammbl, OHO COXPAHSAIETCS B NaMSATI 1 BHOBb MOKA3bIBAETCS NP
nocrneaytoLLEM MCIoNb30BaHIM 3TOM MporpamMMbl. ECriv Temnepatypa BHyTpH
[JYXOBKW BbiLLE TeMnepaTypbl, ykasaHHOW Ans BbIGpaHHOI nporpammbl,
Ha aucnnee TEMMEPATYPbI nokasbiBaeTcs Hagnucb «Hot», 1 HavaTb
NPUroTOBNEHWE HEBO3MOXHO; MOAOKAATL OXMaXAEHNS AYXOBKU.

!B Havarne (hasbl Ha4ana npuroToBrEHIS AyXOBOIA LKA BKIHOYAET 3BYKOBOM
curHan.

! He oTkpbiBaiiTe ABEPLIY AyXOBKY BO N30EXaHe 3MeHeHUs Temnepatypl
11 MPOTOMKUTENBHOCTY MPUTOTOBNEHNS.

*
&> nporpamva FOBSIANHA
3Ta nporpaMma npedHasHa4eHa ans npurotoBneHnsa TeNATUHbI, CBAHWHBI,
BapaHiHbl. Maco nomelLiaeTcs B lyXoBky 6e3 e npeaBapuTenbHOM Harpesa.
TeM He MeHee Bbl MOXeTe pasorpeThb JyXOBKY Nepes NOMELLEHNEM B Hee
MsACa.

*
D Mporpamma PbIBHOE ®UNE
3T0T peXiIM NOJXOAVT 4N MPUTOTOBMEHIS PLIBGHOO e ManbIX 1 CPEAHNX
pasmepoB. MomecTuTe puiby B AyX0BKy 663 NPeaABApUTENLHOTO HarpeBa.

*
D Mporpamma XNEB
OTa nporpamma npefHasHayeHa ans Boineyku xneba. [ns ontMansHoro
pesynbTata pekoMeHyeM CTPOro CrefoBaTh NPUBELEHHBIM HUXe
VHCTPYKUNSIM:
+  cobnogarite peLent;
*  MaKCMManbHbIi BeC Ha NPOTUBEHD;
¢ He 3abbiBaiiTe HanuTb 50rp (0,5 An) xonoaHOM BoAbI B NPOTUBEHD,
YCTaHOBNEHHbI Ha 5-OM YPOBHe;

* paccToilka TecTa OCYLLECTBMAETCS NpW KOMHATHOW TemnepaType B
Tevenme 1 - 1,5 yaca B 3aBMCUMOCTM OT TEMMEPATYPbI B MOMELLEHNN,
BNMOTb A0 YBENUYeHNs obbema TecTa BBOE.

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

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

CBEXVX [POXOKed (N 2 NakeTiKa CyXux APOMOKEN)

MpuroToBneHve:

+  CwmelLuaiie B GOMbLLOII MIUCKE MYKY C COMbHO.

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

+  CpenaifTe B LIEHTPE MyKM NYHKY.

* HareliTe B NyHKy pa3BefeHHbIE B BOAE SPOXOKN.

+ 3amecute B TeyeHne 10 MMHYT OBHOPOAHOE, ANACTUYHOE TECTO, HE
npununatoLLee K pykam.

+ CdhopmupyiiTe 13 TecTa LLap, MOMECTUATE €r0 B MICKY W HaKpOWTE ero
MPO3payHoli KyXOHHO MNEHKON BO N3bexaHue 3acbixaHist NOBEPXHOCTY
TecTa. [ToMecTUTe MUCKY C TECTOM Ha PaccToviky B [yXOBOW LiKad),
BKMKOUMB pyuHon pexim HA3KAA TEMMEPATYPA 40°C v paiite emy
MOAHATLCA MPUMEPHO B TedeHe 1 yaca (TecTo [AOMKHO YBEMNYMTLCS
BBOe B 0Obeme).

+ Paspenure nopoLueALLee TECTO Ha YacTu.

+  Pasnoxure Bynku Ha npoTuBeHe Ha nucTe Gymarv Ans LyXOBKu.

+ TMoceinkte Gynkv MyKOIA.

+ Cpenaiite cBepxy Oynok Hagpesbl.

+  Kypuua nomelyaetcs B RyXoBKY 0e3 npenBapuTENLHONO Harpesa.

+ Brriounre npurotoenene CD XIEB
+ 10 3aBEPLUEHIV BINEYKY BINOXMTE FOTOBbIE ByIkY Ha PELLETKY BrNOTh
[10 VX MONTHOTO OXMaXEHMS.

*
Mporpamma KOHOUTEPCKAA BbINEYKA
OTa nporpamma uaearnsHO MOAXOANT NS BbINEYKV TOPTOB 13 IPOXOKEBONO,
HEOPOXOKEBOro TecTa W BUCKBUTOB. M3penns nomeLLaloTcst B XONOaHYH
[ByX0BKy. TeM He MeHee Bbl MoxeTe pasorpeth 4yXOBKy nepes NoMeLLEeHeM
B HEe BbiMeyky.

*
Mporpamma NECOYHLIE TOPThI
[laHHbIit peXmM uaeanbHo NoaXoauT Anst NiObIX PELIENTOB NECOYHbIX TOPTOB
(0Bbi4HO TpebytoLLmX XopoLLero nponekaHmus cHuay). Kypuuia nomeLLaeTcs B
LyxoBKy 63 NpeaBapUTENbHOTO Harpesa.
Tem He MeHee Bbl MoxeTe pa3orpeTb AyXOBKy Neper NOMELLEHWEM B Hee
BbIMEYKM.

MporpamMmuUpoBaHne NPUrOTOBMEHMS
! 3aﬂpOFpaMMMp0BaTb NPUroToBreHNne MOXHO TONbKO nocne Bbl60pa
MporpaMMbl MPUTOTOBEHNS.

1 Mpu BBIGOPE NPOrPaMMbI MPUTOTOBNEHIS aKTUBMPYETCS KHOMKa X nocre
Yero Bbl MOXeTe 3arnporpaMMy1POBaTE MPOROMKUTENBHOCTL NPUTOTOBIIEHNS.
3aaaB NPOOMKUTENHOCTL MPUTOTOBNEHNS, aKTUBMPYETCS! KHOMKa END
, Tocre Yyero Bbl MOXeTe 3anporpamMMpoBaThb OTIOMMKEHHBINA 3anyck
MPUTOTOBNEHMS.

npOFpaMMMPOBaHMe NPOAOCITKUTENTbHOCTHU

1. HaxxmuTe kHoMKy La; KHOMKa Za v Lnchpel Ha ancnnee BPEMA muratot.
2. [Ins BbI6Opa NPOAOIKMTENBHOCTI HAKMUTE KHOMKM
u+u M u_u .
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3. YctaHoBMB HYXHYIO MPOAOIMKUTENBHOCTb, BHOBb HAXMUTE KHOMKY X

4. Haxmure KHomky @ NS Ha4ana NPUroTOBMEHNSI.

5. Mo 3aBeplweHnn npurotoBnexus Ha aucnnee TEMMNEPATYPhI

nokasbisaetcs Hagmcb «END» (KOHELL) v pasgaetcs 38ykoBOW curHan.

+ Tlpumep: B 9:00 BbI 33aa€TE NPUrOTOBMNEHIE, Ha KOTOpOE NOTpebyeTcs 1
yac 15 MuHyT. MpurotoBneHre asTomatyecki 3asepLuntes B 10:15.

lporpammmupoBaH1e NPUrOTOBIEHMS C OTHOXEHHLIM 3anyCKOM
I HacTpouTb OKOHYaHWe MPUTOTOBIEHUS MOXHO TOMBKO MOCIIE HACTPOVKA
NPOLOMKATENBHOCTY MPUTOTOBNEHMS.

I [inst onTUManbHOro 1CMONb30BaHNS MPOrPaMMBbl C OTAIOKEHHBIM 3aMyCKOM
HeobxoauMOo, YTOBbI Yack! Bbini HACTPOEHbI MPABUMBHO.

1. HaxmuTe KHomKy 11 BbINONHMTE onepauuy oT 1 4o 3, onncaHHble Ans

MPOrpaMMUPOBaHUS MPOACKUTENBHOCTU. 2. 3aTeM HaXMUTE KHOMKY END
11 HACTpOIATe BpeMs 3aBEPLUEHNS MPUTOTOBMIEHMS MPW MOMOLLY KHOMOK “F+
" it

3. BbiCTaByB Hy)HOe BpeMsi 3aBEpLLEHISI NPUTOTOBIIEHWS], BHOBb HAXMUTE
KHOMKY ‘END .

4. HaxmuTe KHOMky ANS aKTUBALWMM MPOrPaMMUPOBaHMS.

KHorku X " % ronepeMEHHO MUFaKOT, oKasblBasi, YTO ObINo BLIMOMHEHO

MPOrpaMMMPOBaHME; B MPOLIECCE OXWAAHWS Havyarna NPUroTOBNEHUS Ha

avcnnee BPEMA nonepemeHHO NokasbIBaeTCs MPOLOMKUTENBHOCTb 1 BPEMS

3aBEPLUEHMS PUrOTOBMEHMS.

5. Mo 3aBeplweHnn npurotosnexus Ha aucnnee TEMMEPATYPhI

nokasbisaetcst Hagmcb «END» (KOHELL) v pasgaetcs 38ykoBOW CUrHan.

+ [lpumep: B 9.00 BbI NporpamMmupyeTe NPUrOTOBIEHME, HA KOTOPOE
notpebyetcs 1 yac 15 MuHyT, 1 Bpems 12:30, Korga NpUroTOBREHMS
[OIMKHO 3aBepLLMTLCS. [porpaMma aBTomaTyecku 3anyckaetcs s 11:15.

[ns oTMeHbI nporpammbl HAXMUTE KHOMKY .

I'Ipak'mqecme COBEeTbl N0 NPUroToBIIEHNIO

! B pexime BEHTUAMPYEMOTO NPUrOTOBIEHNS HE UCTIONb3yTe 1-biit 1 5-bIl1
YPOBHU: OHW MOABEPraloTCs NPSIMOMY BO3AENCTBMIO FOPSYEro BO3MyXa,
KOTOPbII MOXET CKeYb JENMKaTHbIE NPOBYKTbI.

! Mpu ncnonb3osanum MPUMNb n 3ANEKAHKA, ocoberHo ¢ dyHKumen
BEpTena, NoOMecTuTe NpoTMBEHb Ha 1-bili YPOBEHb ANs cHOpa KUAKOCTER,
BbIAENAEMOr0 MPK KapKe (COK /i xup).

OOHOBPEMEHHOE MPUTOTOBMNEHMUE HA HECKONBKX YPOBHAX

* Vicnonbayrotes 2-0i 1 4-blil YPOBHM, Ha 2-0/ NOMELLAIOTCS MPOAYKTHI,
TpebytoLLpe 6onee MHTEHCUBHOTO Xapa.

* YCTaHoBMTE NPOUTBEHL CHU3Y, @ PELLIETKY CBEPXY.

rPUINb

* YCcTaHOBYTE PELLETKY Ha YPOBEHb 3 Ui 4, TOMECTUTE MPOAYKTbI B LIEHTP
PELLETKM.

+ PexomeHzyeTcs 3afjaTb MakcuMarbHyto Temnepatypy. He GecniokoiTecs,
€CIW BEPXHMIA 3NIEMEHT HE OCTAETCS NOCTOSHHO BKITHO4EHHBIM: €70 paboTa
YMIPABISIETCS TEPMOCTATOM.

MULLA

*  Mcnonb3ayiTe NpoTMBEHb U3 NErKOro anioMUHNS, yCTaHaBMMBas €ro Ha
MpUNaraloLLyrocs peLUeTKy.
Mpn 1CNomnb30BaHMM NPOTUBEHS BPEMS BbINEYKN YAMUHAETCS, YTO
3aTPYAHSIET MOMyYEHNe XPYCTALLEA M1LLbI.

+ B cnyyae Bbineykn nuuubl ¢ 06MNbHONA HAUMHKOM PEKOMEHAYeTCS
MONOMXMTb Ha NNLILLY ChIp MOLLAPena B CEPeanHE BhIMeYky.
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Tabnuua npurotoBneHus

Mporpammbl MpoaykTbl Bec Pacnonoxenue MpenBaputenbHbiii | PekomeHayemas | MpoaonkuT-Te
(kr) YPOBHei# HarpeB Temnepatypa |MpUroToBNEHUs
(°C) (MUHYTBI)

CTaHAapTHble BblABUXHbIE

PyyHoi pexum "

Hi

P P

OpHoBpemeHHoe |MuLa (Ha 2-X YPOBHSX) 2n4 1mn3 na 210-220 20-25
npurotoBnenme |[1ECOUHbIN TOPT Ha 2-X YPOBHSIX/TOPTBI HA 2-X YPOBHSX 2n4 1mn3 na 180 30-35
Ha HEeCKONMbKMX | BUCKBUT (Ha 2-yX YpOBHSIX) 2n4 113 na 160-170 20-30

YPOBHsX * XapeHas kypuLa ¢ kKapToLLKOI 1+1 1n2/3 113 na 200-210 65-75

bapanuHa 1 2 1 na 190-200 45-50

Ckymbpus 1 1 um 2 1 aa 180 30-35

TNasaHba 1 2 1 na 180-190 35-40

3Knepbl Ha 3-X YPOBHSIX 1n3nbd Tm2nd na 190 20-25

MeyeHbe Ha 3-X ypoBHSIX 1n3nd Tn2nd na 180 10-20

TMeyeHbs 13 CIIOEHOTO TECTA C ChIPOM Ha 2-yX YPOBHSX 2un4 1n3 fa 210 20-25

Hecnapgkvie TopTs 1n3 1n3 na 190-200 25-35

punp* Ckym6pus 1 4 3 HeT 300 10-20

Kambana 1 kapakaTuubl 0,7 4 3 HeT 300 10-15

Kanbmapb! 1 kpeBeTku Ha Luamnypax 0,7 4 3 HeT 300 10-15

durne Tpecku 0,7 4 3 HeT 300 10-15

OBowWy-rpuib 0,5 34 2um 3 HeT 300 15-20

Tensunit GudLuTekc 0,8 4 3 HeT 300 10-20

YapeHble konGacku 0,7 4 3 HeT 300 10-20

[ambyprep n°4 w5 4 3 HeT 300 10-12
dapLuMpOBaHbIil FopsuMii ByTepBpoT (nw obxap. xne6) (N° 4 Wi 6 4 3 HeT 300 3-5

Kypuua Ha BepTene (ecrnm umeetcs) 1 - - HeT 300 70-80

FArHeHoK Ha BepTene (ecnv nMeeTcs) 1 i 3 HeT 300 70-80

3anekaHka* | Kypuua-rpub 15 2 2 HeT 210 55-60

Kapakatuubl 1 2 2 HeT 200 30-35

Kypuua Ha BepTene (ecrnv umeeTcst) 15 - - HeT 210 70-80

YTka Ha BepTene (ecrnu umeetcst) 15 HeT 210 60-70

YKapkoe 13 TeNsITUHBI UK FOBAINHI 1 2 2 HeT 210 60-75
YKapkoe 13 CBUHMHI 1 2 2 HeT 210 70-80
BapaHuHa 1 2 2 HeT 210 40-45
Huskas Paccroitka / pasmopaxueaHue - 2 1 Het 40 -
Temnepatypa* |benoe 6ese - 2 Het 65 8-12 yacos
Msico / Pbiba - 2 HeT 90 90-180
Muuua* Muuua 0,5 2 1 na 210-220 15-20
JleneLuku 0,5 2 1 na 190-200 20-25
KonguTepckas |MecouHblit TOPT C HAUMHKOM 0,5 2 3 1 unm 2 na 180 25-35
Bbineyka* | PpykToBbIA TOPT 1 23 1mnm 2 na 180 40-50
BWCKBUTHBIN Keke 0,7 2v1m3 1 2 na 180 45-55
Menkue Kekcbl Ha 2-X YPOBHSIX 0,7 2n4 13 na 180-190 20-25
BuCKBUTHOE TECTO 0,6 2v1m3 12 na 160-170 35-40
OKnepbl Ha 2-X YPOBHSIX 0,7 1n3 1n2 na 180-190 20-30
MeyeHbe Ha 2-X YPOBHAX 07 1n3 1n2 fa 180 20-25
BInHbI C HaUNHKOIA 08 2 1 aa 200 30-35
Bese Ha 2-X YPOBHSX 0,5 1un3 1n2 na 90 180
lMeyeHbe 13 CNOEHOro TecTa C ChipoM 05 2 1 na 210 20-25
ABTOMaTUYECKUE PEXNMbI**
FoBsiguHa | XKapkoe 1 2umm 3 2 HeT
PLIGHOE Tpecka 0,4-0,5 2unm3 2 HeT
tune YepHa 0,4-0,5 2vmm 3 2 Het
dopernb 0,4-0,5 2unm 3 2 HeT
Xne6*** Xne6 (cm. peuenT) 1 1 mnm 2 1 HeT
Konputepckas KoHpuTepckas Bbineyka 1 2um 3 2 HeT
BbIneyka
MecouHbIn
TOpTC [ecoyHbIl TOPT C HAYWHKOM 0,5 2vm 3 2 HeT
Ha4MHKOW

* YkasaHHas NpoJOMKNTENBHOCTL MPUTOTOBMEHUS CYXMUT TONMBKO B KaYecTBe npuMepa U MOXeT ObiTb M3MEHEHa B COOTBETCTBUM C BaLummu nuyHbIMM
npeanoyTeHnsiMU. Bpems pazorpeBaHus JyXoBku SBRSIETCS (PUKCUPOBAHHBIM 1 HE MOXET BbITb M3BMEHEHO BPYYHY!O.

** [pofOMKUTENBHOCTb MPUTOTOBNIEHUS B aBBTOMATMYECKOM PeXUME 3aaeTcs aBTomaTnyecki. Monb3oBaTtenb MOXET U3MEHUTb 3HaYeHWs!, HaunHas ¢
3a7aHHOI NPOAOITKNTENBHOCTY.

*** o peuenty Hanewte 50 rp (0,5 A1) BoAbl B NPOTUBEHD, YCTAHOBIMEHHBIN Ha 5-biii YPOBEHb.

! Mporpamma ECO: 3ta nporpamma nMeeT 60MbLUYK NPOACIKNTENBHOCTL NMPUTOTOBIEHMS, HO NO3BONSET 3HAYUTESNBHOE 3HEProcOepexxeHne, pekoMeHayeTcs
Ans Takux Gntofl kak pbiGHOe cune, Menkasi Bbineyka v oBowwy. MpuroaHa Takke Ans pasorpesaHus Gog 1 UX LOBOAKU.
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MpeaoCcTOPOXHOCTH U
peKoMeHAaLum

! N3genve cnpoekTMpPOBaHO M M3rOTOBNEHO B COOTBETCTBUM C
MexayHapoaHbIMM HopMatueamu no 6esonacHocti. Heobxoaumo
BHMMATENbHO MPOYNTaTh HACTOSILUME NMPEAYNPEXAEHNS, COCTaBNEHHbIE B
Liensix BaLLen 6e30macHOCTM.

O6wwme TpeboBaHMA K 6e30MacHOCTH

+ [laHHOe u3pmenue npefHasHavaeTcs Ans HenpodeCcCUMOHaNbHOro
MCMONb30BaHNS B JOMALLHIX YCIOBHSIX.

+ 3anpellaetcs ycTaHaBnMBaTb U3OENMe Ha yruLe, Aaxe MOA HABECOM,
TaK Kak BO3E/CTBIE HA HErO JOXAS U rpo3bl SBMSETCS Ype3BblyaitHo
onacHbIM.

+ [Ins nepemelLLeHIs 3nenus Beeraa bepuTech 3a creuvanbHble pyyKi,
pacnomnoxeHHsle ¢ G0KOB 4yx0BOrO LLkadba.

* He npukacaiitechb K M3Oenuio BNaxHbIMI pykamu, a Takke Haxoasich
BOCHKOM U C MOKPBIMI HOraMu.

*  W3penve npepHa3HayeHo Ansi NPUroToBNEHNSA NULLEBLIX NPOAYKTOB,
MOXET ObITb MCNONb30BAHO TONbKO B3POCNbLIMM NULAMU B
COOTBETCTBUU C MHCTPYKLUSMU, NPUBEAEHHLIMU B AaHHOM
TeXHMYeckoM pykoBoacTBe. Jlloboe apyroe ero Mcnonb3oBaHue
(Hanpumep: oToNMEHUe MOMELLEHNS) CYUTAETCA HEHaaNeXalWmm 1
cnepoBatenbHO onacHbIM. Mpon3BoaMTENb HE HECET OTBETCTBEHHOCTH
32 BO3MOXHbIV yLLEep6, BbI3BaHHbIA HeHaANEXaLUWM, HeNpaBUNLHBIM
1 HepasyMHbIM UCNONb30BaHMEM U3LEnKs.

* B npouecce akcnnyarauum uspenus HarpeBaTenbHbIE NEMEHThI U
HEeKOTOpbIe YacTH ABEPLbI AYXOBOTO LKadha CUNbHO HarpeBatoTCs.
Heobxoanmo NposiBNsiTb OCTPOXKHOCTL BO M3BEXaHNe KOHTAKTOB €
3TUMM YaCTAIMM W He pa3pelLaTtb AeTAM NPUONKaTLCs K AYXOBKe.

+  Cnepure, uToDbI CETEBbIE LUHYPbI APYIX BbITOBBIX ANEKTPONPUBOPOB HE
NpUKaCcanmCh K ropsuMmM YacTsiM JyXOBOrO Lukadha.

* He 3akpbiBaiiTe BEHTUNALMOHHBIE PELLETKN 1 OTBEPCTISI PaccenBaHmst
Tenna.

+ Bepureck 3a pyyKy BepLIbI B LIEHTPE: C BOKOB OHA MOXET ObiTb ropsiyelt.

+ Bcerna HageBaliTe KyxOHHbIE BapexKu, KOraa CTaBUTE UNK BblHUMAETe
Brroga 13 AyxoBku.

* He nokpbIBaiTe AHO AyXOBOIO LKkada ¢horbron.

* He xpaHuTe B lyx0BOM LLIKadhy BO3ropaemble NpeameTbl: My Criy4aitHom
BKITHO4EHIN U3NENKUS Takue Matepuanbl MOryT 3aropeTbes.

*  He TaHuTe 3a kabenb aneKTponUTaHUs ANs OTCOEAMHEHS BIANIKV M3AEnVst
113 CETEBOW PO3ETKW, BO3LMUTECH 3a BUIIKY PYKOM.

+ Tepen Ha4amom YMCTKN UMK TEXHUYECKOTO OBCMYXWUBaHUS 3aenust
BCEra OTCOEAMHSNTE LUTENCENbHYHO0 BUIKY U3 CETEBOI PO3ETKU.

B cnyyae HencnpaBHOCTK KaTeropuyecku 3anpeLLaeTcst OTKpbIBaTb
BHYTPEHHWE MEXaHW3Mbl M3Lenus ¢ LEnbio WX CaMOCTOSTENbHOO
pemoHTa. Obpawaiitecs B LieHtp CepsucHoro obcnyxusaHns (cm.
CepaycHoe obcnyxmBaHue).

* He craBbTe npeameThbl Ha OTKPLITYIO IBEPLIY AYXOBOTO Likadha.

¢ He paspeLuaiite feTsm urpathb ¢ 6bITOBLIM 3NEKTPONPUOGOPOM.

¢ OKcnnyataums usgenus nmuamu (Bkmiovas 4eTelt) ¢ OrpaHYeHHbIMM
(hU3NYECKMIN, CEHCOPHBIMU WM YMCTBEHHBIMI CNOCOBHOCTAMM,
HEOMBITHBIMW NINLAMM WM NULAMKU, HE3HAKOMBIMU C NpaBunamm
3KCTNyaTaLym JaHHOTO U3nenis, 3anpeLLaeTcs 663 KOHTPONSs CO CTOPOHSI
W@, OTBEYAIOLLErO 3a WX Be30MacHoCTb, U 6e3 0byueHus npasunam
NOMb30BaHMS U3AENVEM.

* W3penue He paccuuTaHO Ha BrHOYEHME NMOCPEACTBOM BHELIHETO
CUHXPOHW3aTOpa UMM OTAENbHON CMCTEMbI AUCTAHLUOHHOTO
ynpaeneHus

Yrunuzaumsa

* YHUUYTOXEHWe ynakoBOYHbLIX MaTepuanos: cobniogante MecTHble
HOpMAaTMBbI C LIeSbl0 MOBTOPHOIO MCMOMb30BaHUS YNIAaKOBOYHBIX
MaTepuarnos.

« CornacHo EBponeuckou inpexTvise 2012/19/CE kacatensHo ytunmsaumm
3MEKTPOHHBIX U 3MEKTPUYECKUX SMEKTPOnpubOpoB aneKkTponprubopsI
He [I0IDKHbI BbIOpachIBaTbCS BMECTE C 0BbIYHbBIM TOPOLCKVM MYCOPOM.
BbiBefeHHble 13 CTPOSt NpUBOpLI AOMXKHbI COBUPATLCS OTAEMNbHO
ANs ONTUMM3ALMN WX YTURM3ALMM U PekynepaLimn COCTaBMSIOLMX
WX MaTepuanos, a Takke Ans 6e30nacHOCTM OKpyXaroLlen cpeabl 1
300poBbst. CUMBON 3a4epkHyTasi MyCopHas KOp3uHka, MMEIoLmMnes Ha
BCEX NpUBOpaX, CRIYXUT HaroMUHaH1EM 06 X OTAENbHOM yTUMM3aLINN.
Crapble 6biTOBbIE 3nekTponpubopbl MOryT ObITb NepeaaHsl B
00LYECTBEHHbIN LIEHTP YTUNM3ALMK, OTBE3EHBI B CMeLmanbHble
MYHULMNAMbHbIE 30HbI I, ECIW 3TO MPEYCMOTPEHO HALWMOHAMBHBIMM
HOpMaTBaMK, BO3BPALLIEHbI B MarasuH npu Mokyrnke HOBOrO WU3penust
aHaronYHoro TUNa.

Bce BenyLLye nponaBoauTeni GLITOBBIX 3NEKTPONpUOOPOB COAENCTBYHOT
CO3[aHII0 11 YMIpaBIEHIIO cicTeMamit Mo cBopy W yTUNM3aLIMM CTapbIX
anexTponpubopos.

OKOHOMMSA INEKTPOIHEPrM U OXPaHa OKpYKatoLLen

cpeabl

+ Ecnm Bl BygeTe nonb3oBatsest yXoBbIM LUkachoM BEYEPOM 11 10 PAHHETO
yTpa, 3T0 MOMOXET COKPaTUTb Harpy3ky noTpedneHnst aNeKTposHeprm
AMNeKTPOCTaHLMAMM. Ty BOMOKHOCTL Bam fiafyT Onuumv nnaHupoBaHmst
MporpamM, B YaCTHOCTY «MPUTOTOBNEHIE C 3aAePXKKON» (CM. [porpaMmbi)
W «aBTOMaTUYECKas NMUPONUTUYECKAs YNCTKA C 3aJepXKol (CM.
TexHuueckoe obCnyxuBaHIe 1 yXop).

+ Pexomengyetcs Bcerpa rotosuts B pexumax MPANTb n SAMNEKAHKA
C 3aKpbITOV ABEpLEN: 3TO HEOOXOAUMO [NIS 3HAUUTENBHON SKOHOMUM
anekTpoaHeprn (npumepHo 10%), a Takke Ans NyuLmMX pesynsTaTos
MPUrOTOBNEHMS.

+ CopepvTe ynnoTHEHIs B MCTIPABHOM W YNCTOM COCTOSIHIA, NPOBEPSIATE,
4T06bI OHM NIIOTHO MpUMEranu K ABEPLIE 1 He MPonyckan yTevek Tenna.

! [laHHoe n3nenue otBedaeT TpeboBaHusiM HOBOV EBponerickoit [upexTvBe
110 OrpaHUYEHHI0 3HEProMOTPEONEHNS B PEXMME 3HEPrOCOEPEXEHMS.

TexHn4eckoe obcnyxuBaHue n
yXoA

OTKno4YeHUe ANEeKTPonMTaHuA
I'Iepen Hayanom Kakow-nnbo onepauum no O6Cﬂy)KI/IBaHVIPO Unn 4YncTke
OTCOEeAVHNTE n3genue OT CeTU ANEKTPONUTaHKA.

YucTka nspenus

* [pW4MHOI HE3HaUMTENBHBIX Pa3NUYMi B OTTEHKAX Ha (hacage OyXOBOro
LuKkacha SBMSIETCA MCTIOMNb30BaHME PasHbIX MaTepUaros: CTEKa, NNacTUK
Unu MeTanna.

* Bo3amoxHble pa3sobl Ha CTeKme ABepLIbl, MOXOkME Ha MONOCHI, Bbi3bIBaHb
OTpaxeHnem CBETa NamroyKi SyXOBKN.

+ OManb 3aKkan1BaeTcs OrHeM Npu OYeHb BbICOKWX Temneparypax. B
MpoLiecce 3aKarku MOryT BO3HWKHYTb Pa3nnyiis B OTTEHKAX. TO ABNSETCH
HOpMarbHbIM 1 HI KoM 06pa3oM He KOMNpOMETUpYeET paboTy u3nenvs.
Kpasi TOHKIX METannmMYeckux INCTOB HEBO3MOXHO MOKPbITb 3Marbio
MOMHOCTbHO, MO3TOMY Kpas MOryT OCTaTbCs HE AMan1poBaHHbIMK. 3T0
He KOMMPOMETUPYET 3aLLKTY OT KOPPO3UK.

* HapyxHble aManupoBaHHbIE NeMeHTbl UK LeTanu 3 HepxaBetoLLei
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CcTanu, a TaKkke PesnHoBble YNOTHEHUS MOXHO NpoOTUPaTh ry6KoM,
CMOYEHHOM B TENMOI BOLE WM B PacTBOPE HENTPANbHOTO MOHLLETO
cpeacTa. [ins yoaneHus oco6o TPyAHbIX NATEH MCMOMb3ynTe
cneuvanbHble YWCTSALWME CPeacTea, uMetolmecs B npoaaxe. Mocne
YMCTKM PEKOMEHAYETCS TLLATENbHO YAaNUTb OCTaTKI MOHOLLIEro CPeAcTaa
BNaXHOM TPSINKOM M BbICYLUMTb [yXOBKY. He ucnonbayiite abpasviBHble
MOPOLLKM WU KOPPO3MIAHbIE BELLIECTBA.

+ CnepnyeT npou3BOAUTbL BHYTPEHHIOW YWCTKY AyXOBOTO Lukada mocne
Ka)aoro ero MCromnb30BaHNs, He A0KMAasACh ro NOMHOro OXMaXaeHS.
Wcnone3yiiTe Tenmyto BoAYy v MOIOLLIEE CPEACTBO, OMOMOCHITE M MPOTpUTE
MSITKOI Tpsinkoi. A3GeraiTe ncnonb3oBaHns abpasneHbIX CPEACTB.

¢+ CbemHble JeTanm MOXHO Nerko BbIMbITb kak Mtobyto Apyryto nocyay,
Takxe B NOCYLOMOEYHOIN MalUWHE 3a UCKMIOYEHUEM BbIABUXKHBIX
HanPaBMSIoLLMX.

+ PexomeHayetcs He pa3bpbI3rviBaTb MOIOLLVE CPEACTBA HEMOCPEACTBEHHO
Ha perynsTopel, a Ha ryby.

!'He ncnonbayiite napoBble YACTALLME arperathbl Uni arperatbl Mog BbICOKIM
[AaBNeHNeM IS YUCTKIA U3Denvs.

YucTtka aBepubl

! B mogensx, ykomnnektoBaHHbIx LED INSIDE, aBepuy CHATb Henb3s.
[Inst uncTkm CTekna ABEPLbI UCTIONb3yITe HeabpasnBHbIe ryokv 1 YMCTSLLME
CPEACTBa, 3aTeM BbITPUTE HaCcyX0 MSIrKOM Tpsinkoi. He 1cnonbayiiTe Teepable
abpaavBHble MaTepuanbl Uk OCTpble METannM4eckue CKpedk, KoTopble
MOryT noLiapanartb NOBEPXHOCTb W pasbuTb CTEKIO.

[inst Bonee TLATENBHOM YACTKN MOXHO CHSITb JBEPLY [yXOBKU.

1. NOMHOCTBIO OTKPOIATE 4BEPLY JYXOBKY (CM. CXeMY);

2. TPV MOMOLL OTBEPTKW NOAHUMITE W MOBEpHITE LWNoHKW F Ha ABYX neTnsx
(cm. cxemy);

3. BO3bMUTECH 3a [BEPLY pyKaMmu C AByX
CTOPOH, MNABHO 3aKpoiTe ee, HO He
MOMHOCTbH. 3aTeM MoTAHUTE ABEpLY Ha
celsl, CHUMas ee CO CBOErO rHesfa (CM.
cxemy). [Ins ycTaHOBKM ABEpLbl Ha MECTO
BbINONHUTE BbILIEONMUCAHHbIE OnepaLui B
o6paTHOM nopsiake.

YT106bI CHATL ABEpLY AYXOBKU ¢ neTnsamu soft clo-
sing*:

1.MonHOCTbLI0 OTKPbITL ABEPLY.

2. MpunogHaTts ckobbl cbema,
pacrnonoxexHble Ha AByx netnsx. Ecnm
He nomnyyaeTcs caenatb 3T0 BPYYHYH,
MCMONb30BaTh KaKoW-HUOYb MHCTPYMEHT.

3. MonHoCTbH0 OMyCTUTL CkOOLI Cbema BHI3.

4. B3ATbCs 3a ABEPLY ABYMS pykamu, criera
NPUKPBIB €€, HO HE MOMHOCTbI0. 3aTem
MnoTAHYTL fABepLy Ha cebs, CHUmas ee co
CBOEro rHeaga (cM. cxemy). [ins ycTaHoBKM
[ABEpLbl HA MECTO BbINOMHUTL OnepaLii B
obpaTHoM nopsiake.

5. MoBepHyTb CKODLI CbeEMa BBEPX A0
KacaHusi C MOBEPXHOCTbIO AYXOBKM.

6. MpoTOoNKHYTb CKOBLI ChbeMa BHM3,
npoBepss, YToObl OHW BbINN NPOYHO
3aKpenneHbl U He MO BepHYTb BBEPX.

MpoBepka ynnoTHeHui

PerynsipHo npoBepsiliTe COCTOSHWE YNNOTHEHWS BOKPYT ABEPLbI AYXOBOMO
Lwkada. B cnyyae noBpexaeHust ynroTHeHUs obpalLaiTecs B GnmxanLumii
Llentp CepaucHoro O6cmyxusanus (cM. CepaucHoe obcnyxusarue). He
PEKOMEHYETCS MOMb30BATLCS AYXOBKON C NOBPEXKAEHHBIM YNNOTHEHNEM.

3amMeHa namnoyku

3ameHa namnoykn B [yXOBOM
LKkacy:

1. OTBUHTUTE CTEKNSHHYHO KPBILLKY
nnacgoHa namnoykm;

2. BbikpyTuTE NamMnoyKy v 3amMeHuTe
ee Ha HOBYK TakOro xe Tuna:
MoLHocTb 25 BT, pessba E 14.

3. YcTaHOoBUTE KPBILLKY Ha MECTO
(cm. cxemy).

! He ncnonbayiite namnouky AyxoBOro Lkada Ans OCBELLEHNS NOMELLEHIS.
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ernneHMe KOMMJieKTa BblABMXXHbIX HanpaBnAaLWNX

MopszoK MOHTaXa BbIgBUXHBIX
HanpaBnstoLWX:

1. OTcoeanHUTE ABE pambl, CHSIB
WX C PacropHbIX aiemMeHToB A (CM.
cxemy).

2. BblbepuTe ypoBeHb, Ha KOTOPbIiA

wanpasnsiowas Oyner ycTaHoBMeHa BblABUXKHAS

g Hanpasnqwowas. lposepus

N\ HanpaBneHme BbikaTbiBaHWUS CaMon

HanpaBnALLEN, YCTaHOBUTE Ha

pamy cHavana kpennexue B, a
3atem C.

MpaBas

JleBas
Hanpasnsawwasn
—

3. 3akpenute gBe pambl ¢
YCTaHOBMEHHbBIMI HaNpaBMsHoLLMMI
B CreunanbHbIX OTBEPCTUSX B
CTEHKaX IyX0BOrO LLkadha (CM. Cxemy).
OTBepcTIS NEBON HaMpaBMSIoLLEN
pacrnomnoxeHbl CBEpXy, a npason —
CHM3Y.

4. B 3aBepLLEHIe BCTaBLTE pambl B
pacnopHble 3nemeHThI A.

! He BcTaBnsiiTe BbiABXHbIE HANPABNSIOLLME HA 5-bI YPOBEHb.
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m HencnpaBHOCTU 1 MeTOAbI UX

yCTpaHeHUs

HeucnpaBHOCTb

Bo3MOXHble NPUYNHDI

MeToabl ycTpaHeHus

«KHonka Yacbkl» n ungpsl Ha
aucnnee Murator.

M3genue TonbKo YTO NOAKIOYEHO
K 3NEKTPOCETU UNN UMEN MECTO
cboll B aHeprocHabeHnu.

HacTtpouTtb 4achl.

Mporpamma npuroToBrieHns He

Mmen mecTo cbon B

BHOBb 3anporpamMmmupoBaTb

BKIoYaeTcs. 3HeprocHabXeHnn. NpUroToBneHve.
Tonbko «KHomka Yacb» M3nenuve HaxoauTca B pexume [oTpoHbTech 40 NGO KHOMKM
BKITHOYEHA C SIPKOW MOLCBETKON. 3HeprocbepexeHus. AN BbIXOAa U3 pexuma

3HeproctepeKeHus.

Bbl BbIGpanu nporpammy
NPUroTOBMEHNSA B aBTOMaTU4ECKOM
pexume. Ha gucnnee nokasbiBaeTcs
«Hot», n npurotoBneHne He
HavuHaeTcs.

TemnepaTtypa B AyXOBKE Bbille
3HayeHus, 3agaHHOro Ang
BbIOpaHHON NporpaMmeil.

[oxoutechb oxnaxaeHns OyXOBKM.

Bbl BbIOpanu NpurotToBnexHve B
BEHTUITUPYEMOM pexnme, u
6nodo nogroperno.

YpoBHu 1 1 5: Ha 3TK YpOBHHK
ropa4nin BO3ayx Bo3gencTeyeTt
HanNpsiMyto, YTO MOXET NPUBECTU
K MOAropaHuio genvkaTHbeix 6ntog.

PekomeHayeTcs nepeBepHyTb
NPOTUBEHU B cepeanHe
NPUroTOBIEHNS.
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