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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 tjps).

! 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.

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

e To install the oven under the counter (see
adliagram) 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 is provided, 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.
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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).

RSN

LA

2. Loosen the cable
clamp screw and
remove it, using a
screwdriver as a lever
(see figure).

3. Remove the wire
contact screws L-N- 2=
, then fasten the wires
under the screw heads,
respecting the colour
code: Blue (N), Brown
(L) and Yellow-Green
Verde (&).

Connecting the electricity 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
(see below),

¢ the voltage is in the range between the values
indicated on the data plate (see below);

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

! Once the appliance has been installed, the power

supply cable and the electrical socket must be easily

accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced

by authorised technicians only (see Assistance).

! The manufacturer declines any liability should

these safety measures not be observed.

APPLIANCE SPECIFICATIONS

width 43.5 cm
Dimensions height 32 cm

depth 41.5cm
Volume 581

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

connections maximum power absorbed

2800 W

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

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 15/12/04
(Electromagnetic Compatibility)
and subsequent amendments

- 93/68/EEC dated 22/07/93

and subsequent amendments.
-2002/96/EEC and subsequent
amendments.

A

- 1275/2008 standby/off mode

* Without removable guide rails




Description of the appliance
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Start-up and use

! 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, press and
hold the + 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.

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 =0
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 @ button and the digits on the

TIME display will flash for 10 seconds.
To set the clock:

1. Press the G\ 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 [1

2. Set the desired time using buttons + and -.
3. Once you have reached the desired value, press

the ﬂ button again.

The lit [l symbol will remind you that the minute
minder is on.

To cancel the minute minder, press the [l button
and use the + and - buttons to set the time to 00:00.

Press button ﬂ again.

The [l 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. 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
Moges),

- 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).

! 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 /NSIDE technology
begin cooking, the LEDs on the door light up for
improved illumination of all cooking levels.

The 0 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 + and = simultaneously for 6

seconds, and then press and release button @ 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 C) 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.

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

Manual cooking modes

! All cooking modes have a default cooking
temperature which may be adjusted manually to a
value between 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.

$4  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.

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

S 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.

PIZZA mode

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

@ BAKING mode

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

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.

D

3. Start the rotisserie function by selecting the
or wigw modes.

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

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.O.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.

* Only available in certain models.




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;

e 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 %2 hours (depending on the room
temperature) or until the dough has doubled in
size.

Recipe for BREAD:

1 Dripping pan holding 1000 g Max, lower level

2 Dripping pans each holding 1000 g Max, medium
and lower levels

Recipe for 1000 g of dough: 600 g flour, 360 g water,
11g salt, 25 g fresh yeast (or 2 sachets of powder yeast)
Method:

e Mix the flour and salt in a large bowl.

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

e Make a small well in the mound of flour.

e Pour in the water and yeast mixture.

e 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.

e Form the dough into a ball shape, place it in a
large bow!l 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).

e Cut the dough into equal sized loaves.

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

e Dust the loaves with flour.

¢ Make incisions on the loaves.

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

*
* Start the ¢ BREAD cooking mode.
e 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
programming can take place.

! Once a cooking mode has been selected, the X
button is activated; it will then be possible to
program a duration. The % button is only activated

after a duration has been set; it will then be possible
to program a delayed start.

Programming the duration

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

2. Set the duration by pressing buttons =+ 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.

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

Programming delayed cooking

! 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.

button and repeat steps 110 3 as
described for the duration setting.
2. Then press the £2 button and set the end time

1. Press the X

using the + and - buttons.
3. Once you have reached the desired end time,
press the £ button again.

4. Press the button to activate the programmed
mode.

The X 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.

e 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

! 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

e 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

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

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

PIZZA

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

¢ |f the pizza has a lot of toppings, we recommend
adding the mozzarella cheese to the top of the
pizza halfway through the cooking process.




Cooking advice table

Modes Foods Weight Rack position Preheating Recommended | Cooking
(in kg) Temperature duration
o .
Standard Sliding © (minutes)
Manual guide guide
rails rails
Multilevel* Pizza on 2 racks 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) 2and4 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 1and 3 and 5[ 1 and 2 and 4 yes 190 20-25
Biscuits on 3 racks 1and 3 and 5[ 1 and 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 0,5 3ord 2o0r3 no 300 15-20
Veal steak 08 4 3 no 300 10-20
Sausages 0,7 4 3 no 300 10-20
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) 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 no 40 -
temperature* |White meringues - 2 no 65 8-12 ore
Meat / Fish - 2 no 90 90-180
Pizza* Pizza 0,5 2 1 yes 210-220 15-20
Focaccia bread 0,5 2 1 yes 190-200 20-25
Baking* Tarts 0,5 20r3 tor2 yes 180 25-35
Fruit cakes 1 2o0r3 tor2 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 0,6 2or3 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 0,8 2 1 yes 200 30-35
Meringues on 2 racks 0,5 1and3 1and2 yes 90 180
Cheese puffs 0,5 2 1 yes 210 20-25
Automatic**
Beef Roast dishes 1 2or3 2 no
Fish fillets [Cod 04-0,5 2o0r3 2 no
Perch 04-0,5 2o0r3 2 no
Trout 04-0,5 2o0r3 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 dl) 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.

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

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

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

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

e 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.

e 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.

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

e Do not rest objects on the open oven door.

e 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.

Disposal

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

e The European Directive 2002/96/EC relating to
Waste Electrical and Electronic Equipment (WEEE)
states that household appliances should not be
disposed of using the normal solid urban waste
cycle. Exhausted appliances should be collected
separately in order to optimise the cost of re-using
and recycling the materials inside the machine,
while preventing potential damage to the
atmosphere and to public health. The crossed-out
dustbin is marked on all products to remind the
owner of their obligations regarding separated
waste collection.

For further information relating to the correct
disposal of exhausted household appliances,
owners may contact the relevant public service or
their local dealer.

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.

e 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.
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Care and maintenance

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.

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).

Inspecting the seals

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

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

replaced.

Replacing the light bulb

To replace the oven light bulb:

Lamp Holder
compartment

Glass cover

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

2. Remove the
light bulb and
replace it with a
similar one:
halogen lamp
voltage 230 V,
wattage 25 W,
cap G 9.

3. Replace the glass cover (see diagram).

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

Sliding rack kit assembly

To assemble the sliding
racks:

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

12



2. Choose which shelf
Left Right guide 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.

Side and rear catalytic liners*

These are panels coated with a special enamel,
which is able to absorb the fat released by food as it
COOKs.

This enamel is quite strong, so that the various
accessories (racks, dripping pans, etc.) can slide
along them without damaging them. White marks
may appear on the surfaces; these are not a cause
for concern.

Nevertheless, the following should be avoided:

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

- using detergents or abrasive materials.

* Only available in certain models.

13




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 blackou

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 star

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.

14




Assistance

Warning:

The appliance is fitted with an automatic diagnostic system which detects any malfunctions. Malfunctions are E
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:

e Check whether you can fix the problem yourself.
¢ Restart the programme to check whether the malfunction has disappeared.
¢ |f it 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.

¢ 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.
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YcTaHOBKA

! BaXkHO coxpaHuTb AaHHOe PYKOBOACTBO AJNA ero
nocrneaylLmMx KoHcynbTauuit. B cnyyae npoaaxu,
nepejayn uUsgenusi Unu Npu nepeesje Ha HoBoe
MECTO XUTeNbCTBa He06X0ANMO NPOBEPUTD, YTOOI
PYKOBOACTBO OCTaBanocb BMeCTE C U3genuem, Ans
TOro YToObl €ro HOBbI BrajeneL Mor 03HaKOMUTLCS
C MpaBunamMu sKcnnyaTauuu U ¢ COOTBETCTBYHOLIMMU
npeaynpexaeHnsMu.

! BHUMaTENbHO NpoYnUTanTe UHCTPYKLMA: B HUX
cojepxaTcsl BaxkHble cBejleHust 06 ycTaHOBKe
usgenusi, ero aKcnnyatauuu U 6e3onacHoCTu.

PacnonoxeHue

! He paspeluaiiTe geTsiMm urpatb ¢ ynakoBOYHbIMU
mMaTepuanamu. YnakoBka JorkHa ObiTb YHUUTOXKEHaA B
COOTBETCTBUM C MpaBunamMu pasgensHoro cbopa
Mycopa (cm. [MpedocmopoxHocmu U pekomeHdayuu).

! MoHTax nsgenus npon3BoANTCA B COOTBETCTBUU C
AaHHbIMUN NHCTPYKLUNAMN KBaﬂM(bMHMpOBaHHbIMM
cneunanucTtamMmu. Henpaanbem MOHTaX mnsagenma
MOXET cTaTb NPUYMHON MOBPEXAEeHUA uMyLlLecTBa u
NPUYNHUTD yu.l,ep6 nogamMm n goMallHUM XXUBOTHbIM.

BcTpoeHHbI MOHTax

[Ona obecneyeHns UCNPaBHOTO PYHKLIMOHUPOBaHNS
BCTPanBaeMoro usjenins KyxoHHbIi 3MeMeHT JOImKeH
MMETb COOTBETCTBYIOLLME XapaKTePUCTUKMU:

* MaHenu KyXOHHbIX 3fIeMeHTOB, NpUnerawwmx K
AYXOBOMY LWKady, J0JPKHbI BbiTb BbIMOSIHEHbI U3
TepMOCTONKOro MaTepuana,

* Knen KyXOHHbIX 3/IeMEHTOB 3JIeMEeHTOB,
LUNOHMPOBAHHBIX JepeBOM, AOMMKEH ObITb
ycTonumBbIM K TemnepaType 100°C.

* ANS BCTpauBaHWUs AyXOBOro Wkada nog
KYXOHHLIM TOMOM (CM. CXeMy) Unn B neHan
HULLIA KYXOHHOTO 3fieMeHTa AOofkHa UMeTb
criefylowye pasmepbi:

575-585 mm.

590 mm.

L
% W
e

0 .
e

* Tonbko AnA mogenen U3 HepxaBelowWwewn cTanu
! Mocne BcTpanBaHWUsA U3AeNusl B KYXOHHbIA 3MeMEHT
JOJDKHa ObITb UCKIOYeHa BO3MOXHOCTb KacaHusi K
3NEKTPUYECKUMU YaCTAMMU.

Pacxos aneKTposHeprum, yKkasaHHbIl Ha NacropTHOV
Tabnuuke nusgenus, Obin 3aMmepsH ANs AaHHOro Tuna
MOHTaxa.

BeHTunauusa

Ons obecneyeHns Hagnexalliein BEHTUNALNUM
HeobX04MMO CHATb 3aJHIO0 MaHesb HULIU KYXOHHOTO
aneMeHTa. PekomeHnayeTcsi ycTaHOBUTL [yXOBOM
Wwkad Ha ABa AepeBsiHHbIX Opycka MM Ha CnnoLHoe
OCHOBaHWe C OTBepCTMEM JUaMeTPOM He MeHee 45 x
560 MM (cm. cxembl).

LleHTpoBKa M KpenneHue

Ona KpenneHus M3genna K KyXOHHOMY 9fieMEeHTY:

+ OTKpOiiTe ABEpPLY AYXOBKM;

* BblHbTE 2 PE3NHOBbLIX 3arfyllKK, 3aKpblBalolime
KpenexHble 0TBepCTUS B NepuUMeTpanbHON pamMke;

* MpuWKpenuTe AyXOBOM LKad K HULWeE 2 Wypynamu
Ana jepeea;

* YCTaHOBUTE Ha MECTO Pe3MHOBbIE 3arfyLIKu.

1l [y
I

/ [ \\\

! Bce 3awyTHble arIeMeHTbl 40MMKHbI BbiTh
3aKkpenseHbl Takum 06pa3om, YTobbl MX MOXHO Gbino
CHSATb TONbKO NMpU MOMOLLM cheyuanbHoro
MHCTpYMeHTa.
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dnekTpuyeckoe nogcoenuHeHue

! [lyxoBble WwKadbl, YKOMMNEKTOBaHHbIE
TPEXMONOCHbIM CeTEBbIM Kabenem, pacuntaHbl Ha
hYHKLIMOHMPOBaHNE ¢ NepeMeHHbIM TOKOM ¢
HanpsbKeHWeM 1 YacTOTOIN 3NEKTPONUTaHUS,
yKka3zaHHbIMW Ha MacrnopTHOI Tabnuuke ¢ AaHHbIMM
(cm. Huxe).

MoacoeauHeHne ceTeBoro Kabens

= 1. OTKpouTe 3aXXKUMHYLO

=

= KOpoOKy, HaxaB npu
MOMOLLY OTBEPTKMN Ha

Z BbICTYMNbl C OOKOB

Z ) KPbILLKW: MOTAHUTE U

Z OTKpOUTE KPbILKY (CM.

;/%/ cxemy).

2. OTBUHTUTE BUHT
kabenbHOro canbHuUKa u
BblHbTe ero, NoAAes
OTBEPTKOM (CM. cxemy).

3. OTBUHTUTE BUHTDI
KOHTaKToB L-N-==u
3aTteM NpUKpenuTe
nposoa noj
roroBKamu BUHTOB,
cobniogas uBeToBYlO
mapkupoBKy CuHum (N)
KopwnuHeBbiu (L) KenTo-
seneHbin ().

MopcoeanHeHne ceTeBoro kabens usgenus K
CeTUu 3aneKkTponutTaHusa

YcTaHOBUTE Ha ceTeBol kabenb HopManM3oBaHHy0
LUTeNcenbHYO BUMKY, pacyuTaHHyl0 Ha Harpysky,
yKa3aHHyl Ha nacrnopTHoi Tabnuuke (cm. cOOKY).

B cnyuae npsimoro noAkniouveHus K cetu
3MEeKTPONUTaHNs MeXay usgenuemM U ceTblo
Heobxo4MMO YCTaHOBWUTb MHOTOMOJIOCHBIN
BbIKMoYaTeNb ¢ MUHUMarnbHbIM PaccTosHUEM MeXAy
KOHTaKkTamu 3 MM, pacuuTaHHbI Ha JaHHYl0 Harpysky
U COOTBETCTBYIOLIUA AeNCTBYIOLMM HOpMaTMBam
(BbIKNtOYaTenb He JOMKEH pa3MblkaTb NPOBOJ
3aseMrneHust). CeTeBoli kabenb JoMmkeH ObITh
pacnonoxeH Takum obpasom, 4ToObl HU B 0AHOW
TOouYKe ero TeMnepaTypa He MpeBbilwana TemnepaTtypy
nomMelleHns bonee yem Ha 50°C (Hanpumep, 3agHAs
naHesnb AyxoBoro wkada).

! OnekTpoMOHTEp HeceT OTBETCTBEHHOCTb 3a
npasunbHoe NoAKIoYeHne U3[enusa K aneKkTpuyeckomn
ceTu u 3a cobnioaexune npasun Ge3onacHocTu.

I'IepeA noAKnw4YeHnemMm nsgenma K cetu
ANIEeKTponnuTaHnA npoBepbTe creayoliee:

¢ ceTeBad po3eTKa AOJDKHa ObITb coeunHeHa C

3a3eMfieHMeM 1 COOTBETCTBOBaTb HOpMaTUBaM;

» ceTeBas po3eTKa A0/DkHa ObITb paccuuTaHa Ha
MaKcuMmarnbHylo noTpebnseMyo MOLHOCTb
U3genusi, ykadaHHylo Ha nacrnopTHoi Tabnunyke
(cm. Huxe);

* HanpsbKeHue ceTu 3MeKTPONnUTaHUs [orPKHO
HaxoAWUTbCS B Npejernax 3HauyeHWii, yka3aHHbIX Ha
nacrnopTHoi Tabnuuke (CM. HUXe);

* ceTeBasl po3eTKa J0/kHa ObITb COBMECTUMA CO
LWTencenbHon BUnkon usaenus. B npotusHom
cryyae 3aMeHWUTe PO3ETKY WUIK BUIIKY; He
UCMNonb3yiTe YANUHUTENN UMK TPOWHUKM.

! U3penue fomkHO ObITb YCTaHOBMEHO TakuM

obpasoM, UToObl ceTeBoOIi Kabenb 1 ceTeBasi po3eTka

ObInu Nerko AoCTyMHbI.

! CeTeBoli kabenb U3genus He AoJKeH ObITb COTHYT

Unm cxar.

! PerynspHo npoBepsiiTe cocTosiHue NpoBoja

aneKTponuTaHusi U B cnyyae HeobXoANUMOCTH

nopyuyuTe ero 3aMmeHy TOJIbKO YMONHOMOY€EHHbIM

TexHukaMm (cm. TexHu4veckoe obcryxusaHue).

! MpousBoauTenb He HeceT OTBETCTBEHHOCTU 3a

nocrneacTBUA HecobniogeHUs nepeyvYncrieHHbIX

Bbllle TpeOoBaHUMA.

MACMOPTHASA TABJINYKA

wunpuHa 43,5 cm.

FabapuTHbie BblcoTa 32 cM.

pasmepbl rny6uHa 41,5 cm.
O6bem 58 n
HanpsbxeHue 220-240 B ~ 50/69 Iy,
AnekTpuyeckoe (cm. MacnopTHyto Tabnnuky),
noAknoyYeHue MakcumMarbHasi nornoliaemas
MoLLHocTb 2800 BT
ENERGY Oupektusa 2002/40/CE 06 aTukeTkax
LABEL* 3MNEKTPUYECKMX [yXOBbIX LUKA(OB.

Hopmatus EN 50304

3asiBneHne 0 pacxofe dNeKTPO3Heprum
Krnacca npuHyamMTenbHown

KOHBEKLIMW - PEXWUM HarpeBa:

ECO.
5

A0 77

TP

[aHHoe n3genue cooTBeTCTBYET
cnepyowum upektneam
EBponeiickoro CoobLiecTsa:
2006/95/CEE ot 12.12.06 (Huskoe
HarpsbkeHue) ¢ nocneayowmmm
nameHeHusimm — 2004/108/CEE ot
15.12.2004 (OnekTpomarHuTHas
COBMECTUMOCTb) C NOCNeAyOLLMMU
nameHeHusimm — 93/68/CEE ot 22/07/93
C nocneayoLwMMN NU3MEHEHUSIMU.

- 2002/96/CE ¢ nocnegyowumm
N3MEHEHUSIMMU.

- 1275/2008 pexum
aHeprocbepexeHNs/BbIKI.

C

PP

* Be3 BbIABMXHbIX HanpaBnAoLWMX
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OnucaHue nusgenus

O6wun BUAO
Maxenb ynpasneHus L ] BBIABMKHBIE
) . HAMNPABNAIOLWWE
ypoBHeW
PELIETKA y//ﬂ///// ll I’ ’l ‘ \ \\\\ nonoxeue 5
= | noroxexue 4
:// noroxeHue 3
MPOTUBEHb (/9/ : NonoXxeHue 2
g/ / \ \\g nonoxetve 1

KoHconb ynpaBneHus

CumBon
[vcnneit NMPOAOITMKUTENBHOCTb Cumson
TEMAEPATYPbI § KOHEL NPUITOTOBNEHUA
CvmBonbl Cumson Oucnnen Cumson
NMPOrPAMM TEMMEPATYPA BPEMA BITOKUPOBKA
PYYHOI'O PEXXMMA YNPABINEHUU
7z | | * . 10 0 . "
(@7~ 888a [ I [+ [ |8888] I |-l
I G o START
Q @ X END
&
BKITKOUEHUE CumBonbl CumBon nycK/
NMAHENU ABTOMATUYECKUX/ C"'MBOJ"}" OCBELWEHUWE [OCTAHOBKA
YNPABNEHUS ECO HACTPOWKK Cumeon
NPOrPAMM BPEMEHW / YAChI
TEMMEPATYPbI
CvmBon
Cumsonbl HATPEB / TANMEP
OCTATOYHOE TEMJO
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BKnouyeHue u
akcnnyarauus

! Mpn nepBom BKMOYEHUN JyXOBOrO LKada
pekoMeHayeM MpoKanuTb ero NPUMepHoO B TeueHue
Yyaca npu MakcumarnbHoW TemnepaType ¢ 3akpbiTon
ABepuel. 3aTem BbIKMOYMTE AYXOBOW LiKad,
OTKpOWTe ABepLly U NpoBeTpuTe NoMelleHne. 3anax,
KOTOpbI Bbl MOXeTe Mo4yBCTBOBaTb, Bbi3BaH
ucnapeHueMm BeLLeCTB, UCMOMb30BaHHbIX Ais
npeaoxpaHeHns AyxoBoro wkada.

! Oina obneryeHnss HACTPOMKM AePXKUTE HaxXaTbIMU
KHOMKU + U - : Undpbl Ha Aucrnnee ByayT CMeHATbCS
ObicTpee.

! Kaxxgasi HacTpoiika aBTOMaTU4YeCKNU coxpaHseTcs B
namsitu no npowectBun 10 cekyHa.

! AKTMBMpoBaTb CeHCOpHble KHoMkM touch B nepyaTkax
Henb3s.

BrnokupoBKka ynpaBrneHum

! YnpaBneHust MoxHo 3a6rokupoBaTh Npy
BbIKITFOYEHHOWN AYXOBKe, nocrne Hadana unm no
3aBepleHn NpuroToBiieHA U B npolecce
nporpammupoBaHns.

Ins GnoKMpoBKK yrnpaBrieHNA AYXOBKU HaXXMUTe
KHOMKY =—O MpMMepHO Ha 2 ceKyHAbl. Pa3gaeTcsa
3BYKOBOM curHan, Ha aucnnee TEMMEPATYPbI
nosiBngeTca cumBon knoya “O—n". BknoYeHHbIN
CMMBON = 03Ha4yaeT, YTo GnokMpoBka
aKTUBMpOBaHa.

Insa pa3bnokMpoBKN BHOBb HAXXMUTE NMPUMEPHO Ha 2
CEKYHAbI KHOMKY =O.

Hactponka yacoB

! HacTpoiika YyacoB Npon3BoAUTCS TOSIbKO Mpu
BbIKMIOYEHHOMN AYyXOBKe. Ecnu AYXOBKa B pexume
3Hepr0069pe>|<eHv|;|, npu NepBoM HaXXaTUN KHOMKU

@ NnoKasblBaeTCA TeKyLliee BpeMA. BHOBb HaxxmuTe
3Ty KHOMKY ANsl HacTPOWKN BpeMeHM.

Mocne nogkntoveHns K ANEeKTpoceTn nnu nocne

OTKMIOYEHMS] S3HEPTrOCHA0XXEHUSI KHoMKa @ 1 undpbl
Ha aucnnee BPEMA muratot B TedeHne 10 cekyHA.
HacTtpoiika yacos:

1. Haxxmute KHonky @
2. BbicTaBuTe BpeMs MPW MOMOLLM KHOMOK + U -.
3. BbicTaBuB TOUYHOE BpeMSsl, BHOBb Ha)KMUTE KHOTKY

S
4. NMOBTOPUTHL BbilleOonncaHHyo onepauuto And
BbICTaBJIEHNA MUHYT.

B cnyyae npepbiBaHUa aHeprocHaGkeHus

HeO6XO,£I,VIMO BHOBb BbICTaBUTb BpeMA. Cumson G\,
MVIFaIOLIJ,I/IVI Ha aucnnee, nokasbiBaeT, YTO YacChbl
HaCTpO€eHbl HEMpPaBUJIbHO.

HacTtponka Tanmepa

! HacTpouTb Taimep MOXHO KaK Mpu BKIHOYEHHOM,
TaK U NpW BbIKIIOYEHHOM AyX0BOM LiKady. Tarimep
He ynpasndaeT BKNMoYeHnem unn BblKIo4vyeHnem
AyxoBoro wkada.

Mo ucteyeHun sagaHHoro BpeMeHu Taimep BKIoYaeT
3BYKOBOW cUrHan, KoTopblii NpepbiBaeTca Yyepes 30
CEKyHJ Unu rnocrne HaxaTtusi Ha nobyto
aKTUBUPOBAHHYIO KHOMKY.

Mopsifok HacTponkK Tanmepa:

1. Haxxmute KHoOMKy [l
2. HactpouTb HyxHoe Bpems npu NOMOLLY KHOMOK + 1 -,
3. BbIcTaBMB HYy)XHO€ BpeMsl, BHOBb Ha)XMUTE KHOTKY

Q.

BkrntoyeHHbIi cumBon ﬂl’lOKa3blBaET, yTo Tanmep
BKITIOYEH.

Ons oTMeHbl hyHKLMM TaliMepa HaXXMUTe KHOMKY a
U MPUW NOMOLLM KHOMOK + U - yCTaHOBUTE BpeMs Ha

00:00. BHOBb HaXMuTe KHOTMKY [l

BbiknioueHne cumBona ﬂ o3HayaeT OTKMNoYeHne
TanMepa.

NMopanok BKIOYEeHUSA AyXOoBOro wkada
1. Bkniounte KoHconb ynpasnieHnua npun nomMoiin

KHOMKN C) Msaenve nsgaet Tpu 3BYKOBbIX CUrHana
BO3pacTatoLeil rpoMKOCTU, U nocnejoBaTesibHO
3aroparoTcs Bce KHOMKW.

2. HaxxmMuTe KHOMKY HY>XHOW MporpaMmbl
npurotoeneHus. Ha aucnnee TEMIMEPATYPHI
nokasblBaeTcsl:

- ecnu BbibpaHa nporpaMma NpUroToBIEHNS B
py4yHOM pexume, TeMmnepaTypa JaHHOW nporpaMmbi;
- “Auto” npu BbIOOPE NPUrOTOBIIEHNS B
aBTOMaTUYECKOM pexume.

Ha aucnnee BPEMSA nokasbiBaeTcs:

- Npu BbIbOpe nporpamMmmbl NMPUrOTOBIIEHNS B PYYHOM
pexume, TeKyllee BpeMSs;

- NPOAOIDKUTENBHOCTL NpY BbiGOpe NPUrOTOBNEHNS B
aBTOMaTUYECKOM pexume.

3. HaxxmuTe kHoMky ANs Ha4Yana NpUroToBNEHNUS.
4. [lyxoBKa Ha4YHET HarpeBaTbCs, UHAUKATOPbI
HarpeBa OyayT 3aropaTbcsl Mo Mepe NoBbileHUs
TemnepaTypbl.

5. 3BYKOBOI1 cMrHan u BKIOYeHWE BCeX MHAMKATOPOB
HarpeBa o3HavaeT, YTo ¢pasa npejBapuUTeSIbHOro
HarpeBa 3aBeplueHa. Ha gaHHOM aTane MoXHoO
NoMecTUTb B AYXOBKY MPOAYKTbI.

6. B npouecce npurotosnieHust B No6oit MOMEHT MOXHO:

C
- UI3MEHUTb TemnepaTypy Npu NOMOLUY KHOMKK @ ,
3aTeM KHOMoK + 1 - (MosibKo 8 rpozpamMmax py4yHo20
pexuma);
- 3anporpammMupoBaTb NPOAOMKUTENbHOCTb
npurotoBneHust (cm. [Mpoepammel);
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- MpepBaTb NPUroTOBMEHNe MpY NMOMOLLY KHOMKU .
B aTOM cnyyae usgenve sanomuHaeTt TeMreparypy,
KoTopasi Morna GblTb U3MeHeHa paHee (MoJsibkKo 8
fpoepamMmax py4Ho2o pexumal).

- BbIKMIOYMTb AYXOBKY, AepXa HaXaToW KHOMKY (D 3
CEKYHJbI.

7. B cnyyae BHesanHoro oTKnioYeHUs
aMeKTponuTaHns, ecnn TemnepaTtypa B AyXOBOM
Wwkady He CIMILKOM MOHM3MNach, cpabaTbiBaeT
cucTema, Bo306HOBNSOWAA Nporpammy
NPUroTOBMEHUsI C MOMEHTa, B KOTOpPbI OHa Obina
npepeaHa. lMporpammupoBaHue, cenaHHoe B
oXuAaHun 3arnycka nporpammbl, He coxpaHsieTcsl
nocne Bo30OHOBNEHUS] 3HEPrOCHAOXEHNS U [OIMKHO
ObITb BbIMNONIHEHO MOBTOPHO (Hanpumep: 6bino
3anporpaMmupoBaHo Ha4yasno npurotoenenuns B 20:30.
B 19:30 npepBanocb aHeprocHabxeHue. MNpn
B0300OHOBMEHUN aHeprocHabxeHusi HeobxoauMo
BHOBb BbIMOMHWUTL NpOrpamMmMupoBaHue).

! B nporpammax 'PUJIb dasa npegBapuTenbHoro
HarpeBa He npeaycMoTpeHa.

! Hukorga He cTaBbTe HUKaKuUX NpeaMeTOB Ha AHO
JyxoBoro wkada, TaKk Kak OHM MOTyT NMoBpeAuUTb
aManupoBaHHOE MOKpbITHE.

! Beerga craBbTe Mocydy Ha MpunararoLLylocs peLueTky.

OxnapguTenbHas BeHTUNALUSA

NSt NOHWKeHNA TeMmmnepaTypbl CHapyu 4yX0BOro
wkacha oxnaguTerbHbIi BEHTUNIATOP co3aaeT NoToK
BO3Zyxa Mexay nepejHei naHesbio, ABepLIEN AyXOBOro
wkada U HWKHAM Kpaem JBepLbl AyXOBKM.

! Mo 3aBepLUEHUM NPUrOTOBIEHUS BEHTUNATOP
npogoJpkaeT paboTaTb BNOTh 40 Haanexalero
OXNaXAeHNs1 JyXOBKM.

OcBeueHue pyxoBoro wkada

OcBelleHne BKIOYAETCA MPU OTKpbIBaHUU ABepLbl
[JYXOBKW UNW B MOMEHT 3anycka nporpammbil
npurotoBrieHns. B mogensax, ocHaleHHbIX
uHaukatopom LED INSIDE npw 3anycke
MPUroTOBNEHUS BKOYAIOTCS UHAMKATOPbI AJS
nyyuiero OocBeLLeHUsi BCEX YPOHEW NPUIOTOBIIEHUS.

KHonka ',Q: NO3BONIAET BKNOYaTb U BbIKIKOYaTb
ocBelleHne B no6oi MOMEHT.

MHaMkaTopbl ocTaTOYHOro Tenna

N3genue yKoMnnekToBaHo MHAMKATOPOM OCTaTOYHOTO
Tenna. MNpu BbIKMIOYEHHON JYXOBKEe AUCTei
nokasblBaeT O0CTaTOYHOE TEMSIO B JYXOBKE
BKIMIOYEHMEM LLUKanbl ocTaToyHOro Tenna. OTAefbHble
CErMeHTbI LWKarbl nocriefoBaTeNlbHO racHyT, Mo Mepe
TOro Kak TeMmnepaTypa B JyXOBKE MOHWKaeTCs.

Pexxum Demo

yxoBoW wkad MoxeT paboTtatb B pexxume DEMO:
OTKINOYaloTCA Bce HarpeBaTesibHble aneMeHThbl,
OCTaloTCs BKIOYEHHLIMU TOMLKO YrpaBfeHus.

Ons BknmtoyeHus pexxuma DEMO 1 pa3s Haxkmute

|
KHOMKY O, 3aTeM KHOMKU + U - 0 JHOBpPEMEHHO Ha 6

CceKkyHA 1 3aTeM 1 pa3 KHOMKy O PasnaeTcs
3ByKOBOW curHasn, Ha gucnnee TEMMEPATYPHI
nosensetca “dEon”.

Ons oTkntoyeHus pexxuma DEMO npu BbikntoveHHOM

AYXOBKEe HaXXMWTe OAHOBPEMEHHO KHOIMKY "
KHOMKY - Ha 3 ceKkyHabl. PasgaeTcsa 3BYKOBOW curHan,
Ha Aucnree nokasbiBaeTcsa Hagnucb «dEoF».

Bo3Bpart kK 3aBOACKMM HacTponKam
[yxoBo WKag MoXeT ObITb HACTPOEH Ha UCXOAHbIE
dabpuryHble 3HaYEHMS!, YTO N3MEHUT BCE HACTPOMKMN,
cAelnaHHble rnonb3oBaTenemMm (l-IaCbI n
nepcoHannsnpoBaHHaa NpoAoJPKNTENIbHOCTb
npurotoBnexus ). nst o6HyneHns HacTpoek
BbIKNKOUNTE AYXOBKY, AE€PXKUTE Ha)kaTon 6 CEeKyH]
OJHOBPEMEHHO KHOMKY NMepBOro npurotToBiieHNA B
PY4YHOM peXxume B JIEBOM BepXHEM YrIy U KHOMKY

. Mocne oOHyneHWs pas3gaeTcs 3BYKOBOW CUTHarn.

|
anI NnepBOM HaXXaTuUU KHOMKU Q AYyX0BKa
BO3BpallaeTcAa B peXunm nepBoro BKIHOYEHUA.

Pexum aHeprocbepexeHus

[aHHoe nsgenune otTBevyaeT TpebOBaAHUSAM HOBOWA
EBponeiickoit [JMpekTUBbI N0 OrpaHNYeHuto
3HepronoTpebneHns B pexmme aHeprocbepexeHus.
Ecnu B TeueHne 30 MUHYT He NPOM3BOAUTCSA HUKAKUX
onepauuii U He aKTMBUMpoBaHa BrnokupoBka
yrpaBreHuii Unu aBepupl, U3genne aBToMaTuyeckn
nepeksioyaeTcs B peXuUM 3HeprocbepexeHunsi. Pexxum
aHeprocbepexeHns nokasbiBaetcs «KHonkoi Yacbl»
C AipKoi noaceeTko. MNpu nepBom xe
Mcrnonb30BaHWM yNpaBfeHuin u3genus, cuctema
BO3BpallaeTcsi B pabounii pexxum.
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[Mporpammebi

! Ins obecneyeHns naeanbHON HEXXHOCTU U
XpycTsiWen KOpoykn 6Ioa AyxoBKa nojjepkumBaeT
BNaXHOCTb B hopMe BOAAHOr0 napa, KoTopast 06bIYHO
BblaenaeTcs npu nNpurotToBneHun. Takum obpasom
MOXXHO MOMNyYnTb ONTUMarbHble pe3ynbTaTbl
NpUroToBneHNs nMobbix 6.

! Mpun Kaxkgom BKMOYEHUN JyXOBOW LIKad
rnokasbiBaeT MepBylo NporpaMMy NMPUroTOBIIEHUS B
pPYYHOM pexume.

Mporpammbl NPUroToBNEeHNUs B PyYHOM
pexume

! Kaxxgasi nporpaMma uMeeT 3ajlaHHylo TeMmnepaTypy
npurotoBneHusi. TemnepaTypa MoXeT ObITb
HacTpoeHa BpyudHyto, oT 30°C go 250°C (300°C ans
nporpammbl FPUJb). Bo3amoxHble nsameHeHus
TeMnepaTypbl COXpPaHSATCSA B NaMsTU, U 3TK
3Ha4YeHUs1 MoKasbIBalOTCHA MpU nocrejyoLem
ucnonb3oBaHUM 3Tol NporpaMmbl. Ecnu BbiGpaHHas
TemnepaTtypa HuxXe dakTu4yeckoi TemnepaTypbl B
AyxoBke, Ha aucnnee TEMMEPATYPbI
nokasblBaetcs Haanucb «Hot». B niobom cnyyae Bebl
MOXeTe BKIMHOYUTb NPUroTOBMEHME.

@ Mporpamma OQHOBPEMEHHOE
NPUITOTOBNEHUE HA HECKOINbKUX
YPOBHAX

BkntoyatoTcst HarpeBaTenbHble 3NeMeHTbl U

BeHTUNATOp. Tak Kak >xap sIBMsieTcs NOCTOSHHbIM BO

BCEM AyXOBOM LiKadyy, Bo3ayx obecneynBaeT

O[JHOPOAHOE MPUrOTOBIIEHWE U MOAPYMSHUBaHNE

npoaykta. O4HOBpPEeMEHHO MOXHO UCMONMb30BaTb He

boniee ABYX ypoBHel AyxoBoro wwkada.

Mporpamma MPUNb
BkniouaeTcs BepxHuWii HarpeBaTenbHbIA 3MeMeHT 1
BepTen (ecnu oH umeeTcs). Boicokas Temnepartypa u
Xap npsiMoro AencTBUS rpuns pekoMeHjyeTcs Ans
NPUroToBNEHNS MPOAYKTOB, HYXJaloLWnxcs B
BbICOKOW NoBepxHOCTHON TemnepaTtype. B npouecce
NPUroTOBMEHUs BepLia AYXOBKM AOJKHa OCTaBaTbCsl
3akpbITon (cm. «[Ipakmuyeckue pekomeHOauuu Mo
1pU20MO8IEHUI0Y).

A

% Tlporpamma 3AMNMEKAHKA

BknioyaeTcsa BepxHWIN HarpeBaTenbHbIA dNIEMEHT, U B
onpejeneHHbIl MOMEHT LiMKNa Takxe Kpyribii
HarpeBaTernbHbIA 3NIeMeHT, BKIYaloTcsl BEHTUNATOP
BepTen (ecnm oH nmeetcs). CoyeTaeT
OJIHOHanpaBIlieHHOE BblJeneHue xapa ¢
NPUHYAUTENBHON LMPKYNsUMeh Bosgyxa BHYTpU
AyxoBoro wkada.

370 NpensTcTBYET 06ropaHuio MOBEPXHOCTM
NPOAYKTOB, NOBbILIASA MPOHMKAKLLY0 CNOCOOHOCTh
xapa. B npouecce npurotoeneHusl ABepLa AyXoBK/

JOJDKHa ocTaBaTbCs 3aKpbITol (cM. «[Ipakmuyeckue
pekomeHdayuu rno npuaomosneHuro”).

& Mporpammbl HUSKAA TEMIMEPATYPA

3TOT peXMm NPUroTOBMNEHNSA CNYXMUT AN pacCTONKM
TecTa, pasMoOpPO3KN NPOAYKTOB, MPUroTOBIIEHUS
norypTtoB, bonee unu MeHee BbICTporo pasorpeea
roToBbIX 6o, ANS NPOJOIHKUTENBHOIO
MPUroTOBNEHUS NPUW HU3KOIW TemnepaType. B gaHHoM
pexuMe MOXHO BblOpaTb OJHY U3 CReAyloLux
Temnepartyp: 40, 65, 90°C.

Mporpamma MULLIA

BkrntoyaloTca HIDKHUI U KPYITbIA HarpeBaTenbHble
anemeHTbl U BEHTUNATOP. 3Ta KOMOMHaUMs no3BonseT
OblcTpo HarpeTb AyxoBKy. Ecnu ncnosnb3aytoTes
HeCcKONIbKO YpOBHel ofHOBpeMeHHO, HeobxoaMmo
MEeHATb MecTaMu Oroga B cepeauHe ux
MPUrOTOBJIEHMSA.

&> Mporpamma KOHAUTEPCKAS BBIMEYKA

BkrioyaeTcs 3aHUIA HarpeBaTenbHbIN 3NEMEHT U
BeHTUNATOpP, obecneunsas yMepeHHbIil 1
OJHOPOAHbLIN Xap BHYTPU AyXoBKW. [JaHHas
nporpamma npejAHasHaveHa 45 NPUroToBMNEHNS
AenuKaTHbIX MPOAYKTOB (Hamnpumep, KoHAUTepcKas
BbiMeuka 13 JpOXCKEBOro TeCTa).

Mporpamma ECO

BkniouaeTca 3agHuii HarpeBaTesbHbIN 3NIEMEHT U
BEHTUNATOP, obecneunBasi yMepPEHHbIN U 0AHOPOAHbIN
Kap BHYTPM AyXOBKW. Pexum akoHOMWUM aHeprum
pekoMeHAOBaH AN HeGonbLMX 604 U ugearnbHO
noaxoAuT ANsi nojorpeBa U JoBeAeHus 6noga ao
FOTOBHOCTW.

Onsa BKknoyeHus
BepTena (cMm. cxemy)
BbIMOMHUTE CcrieyoLlme
onepauuu:

1. ycTaHoBUTE
npoTuBeHb Ha 1-bIiA
YPOBEHb;

2. ycTaHoBuTE
JepxaTtenb BepTena Ha
3-uiA ypoBeHb 1
BCTaBbTe BepTen B
cneynanbHoe oTBepcTME B 3ajHel CTEHKe AYXOBOro
wkada;

D

3. BKMouuTe BepTer, BbibpaB NporpaMmbl unu

A

A

* imeeTcs TonbKo B HEKOTOopbIX MoAenAx.
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A

! Mocne Hayana BbiMosnHeHUs Nporpammbl $3 npu
OTKpbIBaHMN ABEPLIbl AYXOBKN BEPTEN
ocTaHaBnuBaeTcs.

Mporpammbl NpUroToBneHus B
aBTOMaTUYECKOM pexume

! TemnepaTtypa u NpoAomKUTENLHOCTb
MPUroToBneHns 3afaloTcA aBToMaTU4eCcKn
cuctemonn C.0.P.® (OntumanbHoe
3anporpaMMUpoBaHHOe MPUroTOBIEHUE), YTO
aBTOMaTUYeCKM rapaHTupyeT upgeanbHbIN
pe3ynbTaT npurotoBneHuA. MpurotoBneHue
aBTOMaTUYeCcKMU 3aBepliaeTcs, U AYXOBOW wWKadcp
BKIOYaeT 3BYKOBOW CUrHan, Oo3Ha4aroWmun, 4Tto
6nropo rotoBo. MpuroroBneHue MoxeT ObITb
HayaTo B XONOAHOW WUNU B ropsiyer OyxoBKe.
Mo>xHO nepcoHanu3npoBaTb NPOAOIDKUTENBHOCTb
NpUroToBneHus cornacHo Bawmm nuyHbIM BKycaMm,
M3MeHsIa ee Ha £5/20 MUHYT B 3aBMCMMOCTU OT
BblOpaHHoi Nporpammbl. Mocne Hayana
NPUroTOBMEHUsI Takke MOXHO U3MEHUTb €ro
NpoAOoIKNTENBHOCTL. ECcnu nsameHexue
NpousBOAUTCS A0 3arlycka nporpaMMbl, OHO
coxpaHsieTca B MaMsiTU U BHOBb MOKa3blBaeTcsa Mpu
nocnejyowem Mcnosib3oBaHUM 3TOW MporpaMmel.
Ecnu TemnepaTtypa BHYTpU AYXOBKMW Bbille
TeMnepaTypbl, yka3aHHOW ANsl BbIOpaHHOIA
nporpammebl, Ha gucnnee TEMIMEPATYPHI
nokasbiBaetcsl Haanucb «Hot», n HayaTb
NpuUroToBrieHNe HeBO3MOXHO; NMOJ0XAaTb
oxnaxaeHus AYXO0BKM.

! B Hauane da3bl Ha4yana NpUroToBIIEHNsI AYXOBOWA
wKkad BKNoYaeT 3BYKOBOW CUrHan.

! He oTkpblIBaiiTe ABepLYy JyXOBKU BO U3bexaHue
N3MeHeHUsi TemnepaTypbl U NPOAOIIKUTENBHOCTA
NPUroToBneHus.

*
@& Mporpamma MOBAANHA
OT1a nporpamma npejHasHayeHa Ans NPUroToBneHUs
TeNATUHbI, CBUHUHBLI, GapaHuHbl. Msco noMellaeTcs B
AyxoBKy 6e3 ee npeaBapUTENbHOrO HarpeBa. TeM He
MeHee Bbl MoxeTe pasorpeTb JyXOBKy nepef
nomellleHneM B Hee Msica.

«D Mporpamma PHIBHOE ®UNE

31oT peXum noaxoauT And nNpuUroToBJieHUA pb|6H0r0
dune Manbix U cpeaHUx pasmepos. MNomecTuTe pbIOY
B AYX0BKYy 6e3 npeaBapuTeNbHOIo Harpesa.

*
¢ [porpamma XJNEB
OTa nporpamMMa npejHa3HayeHa Ans Bbineyku xneba.
Ona onTumanbHoro pesynbtaTa peKkOMeHAYeM CTPOro
cnejoBaTb NPUBEEHHBIM HIDKEe UHCTPYKLMAM:
+ cobniogaiiTe peyent;
* MakcuMarnbHbIW BeCc Ha NPOTUBEHD;

* He 3aObiBaKTe Hanutb 50rp (0,5 on) xonogHom
BOAbl B NPOTUBEHb, YCTaHOBJIEHHbIW Ha 5-om
YpOBHe;

* paccToiika TecTa OCYyLLeCTBNAETCA NpY KOMHATHON
TemnepaTtype B TedyeHue 1 - 1,5 yaca B
3aBUCUMOCTU OT TemnepaTypbl B NMOMELLEHUM,
BNNOTb 1O yBenuyeHUs obbema TecTa BJBOe.

Peuent XJIEBA:

1 npoTuBeHb Makc. Ha 1000 rp, HWKHUIA YpOBEHb

2 npoTuBeHs makc. Ha 1000 rp, HWKHWIA U cpeaHUA
YPOBHU

Peuent Ha 1000 rp. Tecta: 600 rp. myku, 360 rp.
Boabl, 11 rp. conu, 25 rp. cBexux gpoxcken (unu 2
nakeTUKa Cyxux ApodoKen)

MpuroToBneHue:

» CwMelwalite B O0nbLIOA MUCKE MYKY C COJbHO.

» PasBegute gpoxcku B Tennow Boge (MpUMepHoO
35°C).

+ CpaenaitTe B LEHTPe MYKU JYHKY.

* HaneiiTe B nyHKy pasBejeHHble B BoJe APOXKM.

+ 3amecute B TeueHne 10 MUHYT ogHOpoaHOeE,
anacTu4Hoe TecTo, He Mpununampllee K pykam.

» CdopmupyiiTe U3 TecTa Lwiap, NOMecTUTe ero B
MMUCKY U HaKponTe ero npo3pavyHon KyXOHHOW
nneHKo Bo usbexaHue 3acbixaHUs NOBEPXHOCTU
TecTa. [MomecTUTE MUCKY C TECTOM Ha pPaccTONKy B
AyXoBOW wWwKad), BKNOUNB py4yHoi pexum HU3KAA
TEMMEPATYPA 40°C u gavite eMy nNogHATbCA
npumepHo B TeveHue 1 yaca (TecTo AOIDKHO
yBENUUUTLCS BABOE B 06beMe).

+ Paspgenute nogolejliee TecTo Ha YacTu.

+ PasnoxwuTe Bynku Ha NnpoTMBeHe Ha nucTe bymaru
ANS LYXOBKW.

* [MocbinbTe GynkM MyKOWA.

» CpenaitTe cBepxy 6ynok Hagpesbl.

* Kypuua nomeuwiaeTcsi B AyxoBKy 6e3
npeaBapuUTeNbHOroO Harpesa.

*
+ Bknounte npurotoenexune (™ XINEB
* [Mo 3aBeplueHnn BbINEYKN BbINIOXKUTE FOTOBbIE
OynKkn Ha pelleTKy BMAoTb A0 UX MOMHOro
oxnax/jeHus.

*
Mporpamma KOHOUTEPCKAS BbIMEYKA
OTa nporpamMma uaeanbHo NMOAXOAMT NS BbINeYku
TOPTOB M3 APOMNOKEBOro, HEAPONCKEBOTO TECTa M
OuckBUTOB. M3genus noMeLyaoTcsl B XONOAHYHO
AyXoBKy. TeM He MeHee Bbl MoxeTe pasorpeTb
AYXOBKY Mepej NMoMeLleHNEM B Hee BbIMeYKM.

Mporpamma NMECOYHBLIE TOPThI

JaHHbI pexxuM ugeanbHo NOAXOAWUT ANS MoObIX
peLenToB MecoYHbIX TOPTOB (06bIYHO TpebyoLwmx
xopoulero npornekaHusi cHudy). Kypuua nomeuiaeTtcs
B AYXOBKYy 0e3 npejBapuTeSlbHOro Harpesa.

Tem He MeHee Bbl MoxeTe pasorpeTb AyXOBKy nepej
NnomelLeHUEM B Hee BbIMEYKU.
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MporpammupoBaHue NPUroToBIIEHUSA

! 3al'lp0I'paMMMp0BaTb NPUroToBJiEHNE MOXHO TOJIbKO

nocne Bbl60pa nporpamMmmbl NMPUroToBIIEHNA.

! Mpu BbIOOPE NpOrpamMmmbl MPUTOTOBIEHMS

aKTUBNPYyeTCA KHOMMKa X, nocne 4yero Bbl MmoxeTe

3anporpaMmmumpoBaTtb NMPOAOIDKUTEJIbHOCTb
NMPUroTOBIIEHUA. 3ajas NPoAOJKUTESIbHOCTb

MPUroTOBNEHNS, aKTMBMPYETCS KHOMka £, nocrne

yero Bbl moxeTe 3anporpaMMnpoBaTb OTSIOSHKEHHbIN
3anycK npuroToBieHna.

n porpaMmMmupoBaHue NpoaoJIXXUTeNbHOCTHU

1. Haxxmute KHOMKy X; KHOMKa X 1 undpbl Ha
aucnnee BPEMA murator.

2. ,D,J'Iﬂ Bbl60pa NPOoAOJDKUTESNIbHOCTU HaXXMUTE KHOMKU

+ U -
3. YctaHoBuB HY>XHYIO NPOAOJDKUTENIbHOCTb, BHOBb

Ha)>XMUTE KHOMKY X

4. HaxxmuTe KHOMKy Ana Ha4dana npuroToBneHus.

5. Mo 3aBepLueHUM NPUrOTOBIIEHNS Ha Aucnnee
TEMMEPATYPbI nokasbiBaeTcs Hagnucb « END»
(KOHELU) n paspaeTtcst 3ByKOBOI curHarn.

* [lpumep: B 9:00 BbI 3agaeTe NpUroToBreHNe, Ha
KoTopoe notpebyetcs 1 yac 15 MUHYT.
MpuroToBneHne aBToMaTU4eCKU 3aBEPLUMTCH B
10:15.

MporpamMupoBaHUe NMPUroTOBJIEHUS C
OTJ/IOXEHHbLIM 3anyCcKoM

! HacTpouTb okoHYaHue NpUroToBMEHNS MOXHO
TONbKO Nocre HacTPOWKM MPOAOMKUTESIbHOCTH
NpUroTOBNEHUS.

! Ins onTUManbHOro UCMnonb30BaHUs NporpaMMbl ¢
OTINOXEHHbIM 3anyckoM HeobXxoaMMo, UToObI Yachl
ObINM HacTPOEHbI NPaBUIILHO.

1. HaxxmuTte KHOMKy X 1 BbINOMAHMTE onepayuu oT 1

40 3, onucaHHble AN nporpaMmmMmupoBaHusa
NPOoAOXUTENBbHOCTN.

2. 3aTeM HaXmuTe KHOMKY % N HacTpoiTe BpeMs

3aBepLueHns nNpuroToBneHnsa nNpu nomMoLLn KHOMoK + un

3. BbicTaBMB HyXHOe BpeMA 3aBeplLleHnsa

MPUFOTOBNEHNS, BHOBb HAXMMUTE KHOMKY £

4. HaxxmuTe KHOMKy ANa akTuBaumu
nporpaMMupoBaHusl.

KHonku X " % rnornepeMeHHO MUratoT, nokasblBag,

4TO ObINO BbINOMHEHO MPOrpamMMUpoBaHue; B
npoLecce oXxujaHUs Hayana nNpuroToBrneHUs Ha
ancnnee BPEMA nonepemeHHo nokasbiBaeTcs

MPOJOIKUTENBHOCTb U BPEMS 3aBepLUeHus!
MPUroTOBEHUS.

5. Mo 3aBepLUeHUM NPUTOTOBNEHUS Ha Jucnnee
TEMMEPATYPbI nokasbiBaetcs Hagnucb « END»
(KOHEL) n pasgaeTcsi 3ByKOBOW curHarn.

Mpumep: B 9.00 BbI NporpammMupyeTe
NpUroToBrneHne, Ha KoTopoe notpebyetca 1 yac 15
MUHYT, 1 BpeMs 12:30, Korga npuroToBneHnst
JOIDKHO 3aBeplunTbesl. MNporpamma aBToMaTUYECKU
3anyckaetcs B 11:15.

Ons oTmeHbI nporpamMmmMbl HQXXMUTE KHOMKY .

MNMpakTuyeckmne coBetbl No
NPUroToBNEHUIO

! B pexxume BeHTUNNPYeMOro NpUroToBRNEHUs He
ncnonb3ynte 1-bil U 5-bii YPOBHU: OHU
noaBeprawTca NPsIMOMY BO3JelCTBUIO ropsiuero
BO3JyXxa, KOTOpbIA MOXET CXeub AenuKaTHble
NPOAYKTHI.

! Mpwn ncnonbsosanumn MPUIb n 3AMNEKAHKA,
ocobeHHo ¢ hyHKLMel BepTena, noMecTuTe
NpoTUBEHb Ha 1-blii ypoBeHb ANsi cbopa KugKocTei,
BblAENAeMOoro npwu xxapke (CoK u/mnm xmp).

OOHOBPEMEHHOE MPUITOTOBNEHUE HA
HECKOJBbKNX YPOBHAX

Ucnonb3aytoTca 2-oi U 4-bIil ypoBHKU, Ha 2-0M
nomMellatoTcsl NpoAyKTbl, Tpebytowue bonee
VHTEHCUBHOTO Xapa.

YcTaHoBUTE NMPOUTBEHb CHU3Y, a PELLIETKY CBEpPXY.

rPUIb

YcTaHoBUTe pelleTKy Ha ypoBeHb 3 unu 4,
rnomMecTuTe NPoAyKTbl B LIEHTP peLueTKu.

PekomeHayeTca 3ajaTb MakcUMasibHYIo
TemnepaTypy. He GecrokoiTech, ecnm BepxHuit
3NIEMEHT He 0CcTaeTcs NOCTOSAHHO BKITIOYEHHbIM: ero
paboTa ynpaBnsieTcs TepMocTaToM.

MULLA

Wcnonb3yiiTe NpoTMBEHb U3 NEFKOrO antoMUHKS,
ycTaHaBnMBasi ero Ha npunaraiolLylocs peLueTky.
Mpu ucnonb3oBaHUU MPOTUBEHS BPeMS BbiNeyku
YANMHSAETCS, YTO 3aTpyAHSET MosyYeHne
XpycTawein nuyLbl.

B cnyyae Bbineykn nuuLbl ¢ 06MNbHOM HaYUHKO
peKoMeHAYeTCs MOMOXMTb Ha MULLY Cbip
Mouuapenna B cepeanHe BbiMeyKu.
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Tabnuua n

PUTOTOBJIEHUA

Mporpammbl MpoAykTbI Bec Pacnonoxenune MpenBapuTtenbHbii | Pekomenayemas | Mpogomkut-Tb
(kr) ypOBHen HarpeB TemMnepaTtypa |MpUroToBneHus
(°C) (MUHYTBI)
qu"oﬁ pe)KMM CTaHAapTHble BblABUXHbIE
OpHoBpeMmeHHoe |Mvuua (Ha 2-X ypoBHSiX) 2un4d 1mn3 na 210-220 20-25
npuroToBneHue [MecoyHbI TOPT Ha 2-X YPOBHSIX/TOPTbI HA 2-X YPOBHAX 2un4 1mn3 na 180 30-35
Ha HEeCKOMbKMX | BUCKBUT (Ha 2-yX ypOBHSIX) 2un4 1mn3 na 160-170 20-30
YpOBHsX * YKapeHas kypuvua ¢ KapToLIKon 1+1 1mn2/3 1mn3 na 200-210 65-75
BapaHnuHa 1 2 1 na 190-200 45-50
CkymGpwisi 1 1 nnm 2 1 na 180 30-35
Na3aHbst 1 2 1 na 180-190 35-40
Oknepbl Ha 3-X yPOBHSX 1n3nbd 1n2n4 na 190 20-25
MeyeHbe Ha 3-X ypOBHSIX 1n3nsd 1m2n4 aa 180 10-20
MeyeHbS 13 CII0EHOTO TECTA C ChIPOM Ha 2-yX YPOBHSIX 2n4 1un3 na 210 20-25
Hecnaakue TopTi 1n3 1n3 na 190-200 25-35
Fpunb* Ckym6pus 1 4 3 HeT 300 10-20
Kamb6ana v kapakatuubl 0,7 4 3 HeT 300 10-15
Kanbmapbl 1 KpEBETKM Ha LLaMnypax 0,7 4 3 HeT 300 10-15
dune Tpecku 0,7 HeT 300 10-15
OBowm-rpunb 0,5 3 w4 2um3 HeT 300 15-20
Tenauui 6udLutekc 0,8 4 3 HeT 300 10-20
XapeHble kon6acku 0,7 4 3 HeT 300 10-20
rambyprep n°4unnb5 4 3 HeT 300 10-12
dapLIMpPoBaHbIil Fopsunii GyTepBpoT (unm obxap. xne6) |[N° 4 1nn 6 4 3 HeT 300 3-5
Kypuua Ha BepTene (ecnu nmeetcs) 1 - - HeT 300 70-80
ArHeHok Ha BepTene (ecnu umeeTcs) 1 - - HeT 300 70-80
3anekaHka* |Kypuvua-rpunb 1,5 2 2 HeT 210 55-60
KapakaTuubl 1 2 2 HeT 200 30-35
Kypuua Ha BepTene (ecnv nmeetcs) 1,5 - - HeT 210 70-80
YTka Ha BepTene (ecnv umeeTcs) 1,5 - - HeT 210 60-70
Xapkoe 13 TeNATUHbI UK FOBAANHLI 1 2 2 HeT 210 60-75
YapKoe 13 CBUHNHBI 1 2 2 HeT 210 70-80
BapaxuHa 1 2 2 HeT 210 40-45
Huskasn Paccroliika / pasmopaxusaHue - 2 1 HeT 40 -
Temnepartypa* |benoe 6ese - 2 1 HeT 65 8-12 yacos
Msico / Pbiba - 2 1 HeT 90 90-180
Muuyua* Muuua 0,5 2 1 na 210-220 15-20
TNenewwkn 0,5 2 1 na 190-200 20-25
KoHauTepckas |MecouHblit TOPT ¢ HaYMHKON 0,5 2w 3 1 vnm 2 na 180 25-35
Bbineyka* DpyKTOBbIN TOPT 1 2vumm 3 1vn 2 na 180 40-50
BUWCKBUTHBIV KEKC 0,7 2vum3 1unn 2 na 180 45-55
Menkue kekcbl Ha 2-X YPOBHSAIX 0,7 2n4 1mn3 na 180-190 20-25
BuckeuTHOE TECTO 0,6 2vwm3 1 vnm 2 na 160-170 35-40
Oknepbl Ha 2-X ypOBHAX 0,7 1mn3 1mn2 na 180-190 20-30
MeyeHbe Ha 2-X YPOBHSIX 0,7 1n3 1n2 na 180 20-25
BrAUHbI ¢ HAUMHKOI 08 2 1 na 200 30-35
Bese Ha 2-X ypOBHSX 0,5 1n3 1n2 na 90 180
lMeyeHbe 13 CIOEHOrO TeCTa C ChIpOM , 2 1 na 210 20-25
ABTOMaTHYeCKMEe peXUMbI™*
FloBsiguMHa Xapkoe 1 2 umm 3 2 HeT
PbIGHOE Tpecka 0,4-0,5 2unm 3 2 HeT
coune YepHa 0,4-0,5 2 v 3 2 HeT
dopenb 0,4-0,5 2vwmm 3 2 HeT
Xne6*** Xne6 (cm. peuenr) 1 1 vn 2 1 HeT
Konputepckas KoHauTepckas Bbineyka 1 2vmm 3 2 HeT
Bbine4ka
Meco4HbIn
TOpT C MecoyHbI TOPT C HAYMHKOA 0,5 2nm3 2 HeT
HauMHKOMN

* YkasaHHasi NPOAOIKUTENBHOCTb NPUTOTOBMEHUS CRYXXMT TONMBbKO B KAYECTBE NPUMEPA U MOXET BbiTb U3MEHEHA B COOTBETCTBUM C Balimu nuyHbIMK
npeanoYTeHnsmMn. Bpems pasorpeBaHus AyX0BKW SBNSETCA (OUKCUPOBAHHBIM U HE MOXET ObITb U3MEHEHO BPYYHYHO.
** MpoJoMKUTENBHOCTL NPUrOTOBNEHWSI B aBTOMAaTUYECKOM peXxvme 3aAaeTcst aBToMatuyecku. Monb3oBaTenb MOXeT U3MEHUTL 3HAUYEHWS!, HaunHas ¢
3af1aHHOMN NPOAOIHKUTENBHOCTU.
*** Mo peuenty HaneiTe 50 rp (0,5 An) BoAbl B NPOTVMBEHb, YCTAaHOBIEHHbIV Ha 5-blil ypOBEHb.

! Mporpamma ECO: 3ta nporpamma nMeeT 601bLUyio NPOAOIKUTENBHOCTL MPUrOTOBIIEHNS, HO NMO3BOSSET 3HAYUTENbHOE dHeprocbepexeHne, pekoMeHayeTcs
Ans Takux 6nioa kak peibHoe dune, Menkas Bbineyka n oBoluyn. MNpurogHa Tawke ANA pasorpesaHus 61tog 1 X AOBOAKM.
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MpeAOCTOPOXKHOCTU U
pekoMmeHaauum

! NUspenue CNPOEeKTUpoOBaHO N N3TOTOBJIEHO B

co

OTBETCTBMM C MEXAYHapPOAHbIMMN HOpMaTUBaMu no

6e3onacHoCTH. HeOGXO,D,VIMO BHMMaATEJIbHO NMpo4ynTaTb

Ha

cToduwmne npeaynpexageHmna, coctaBJieHHble B

Luensx Bawen Ge3onacHocCTw.

06u.w|e TpeboBaHusA K 6e30nacHOCTH

+ [aHHoe usaenve npejHasHavaeTcs Ans
HenpodeccnoHanbHOro UCNofb3oBaHUs B
JOMalLLHUX YCIOBUSIX.

3anpellaeTcsa ycTraHaBnMBaTb M3Jenue Ha ynuie,
Jaxe MoJ, HABECOM, TaK Kak BO3/1e/iCTBME Ha Hero
AOXAS U rpo3bl ABMSETCA Ype3Bbl4aliHO ONacHbLIM.
Onsa nepemelleHus nsgenus Bcerga 6eputech 3a
crneuuasbHble pydKu, pacrnonoXeHHble ¢ 6oKoB
AyxoBoro wkada.

He npukacaiiTecb K U3Jenuio BNaXHbIMU pykamu, a
Takke HaxoAsicb DOCMKOM WUNM ¢ MOKPbIMU HOFaMMm.
Mspenue npepgHasHavyeHo ANs NpuUroToBlieHUsA
nuweBbIX NPOAYKTOB, MOXeT ObITb
MCMNOJNIb30BaHO TOJILKO B3pOCHbIMM NULamMu B
COOTBETCTBMU C MHCTPYKLUSMU,
npuBeAeHHbIMU B JaHHOM TeXHUYEeCKOM
pykoBoacTBe. JltoGoe gpyroe ero
ucronb3oBaHue (Hanpumep: oTonneHue
nomelleHnsl) cYUTaeTCcs HeHagnexaiumum u
cnepoBaTenbHO onacHbIM. lMpousBoauTenb He
HeceT OTBETCTBEHHOCTU 3a BO3MOXHbIW
yuep6, Bbi3BaHHbIW HeHaamnexawmm,
HenpaBUNbHbIM U Hepa3yMHbIM
Mcnosib3oBaHMEM U3feruns.

B npouecce akcnnyatauuu uspenus
HarpeBaTenbHble 35IeMeHTbl U HEeKOoTopble
YacTu ABepLbl AyxoBoro wkada cunbHo
HarpeBaroTcs. HeobxogumMo nposBnATb
OCTPOXHOCTb BO U30OexaHMe KOHTAKTOB C
3TUMMU YacTSIMM U He paspellaTb AETAM
NpuGNMnXKaTbLCA K AyXoBKe.

Cnepute, UToObl ceTeBble LIHYPbI APYrUX ObITOBbIX
aneKkTponprubopoB He NMpuKacanucb K ropsiuum
yacTsaM JyxoBoro Likada.

He 3akpbiBaiiTe BEHTUMNSILIMOHHbIE PeLIETKN 1
OTBEpPCTUS paccenBaHus Tenna.

Beputech 3a pyyky ABepLbl B LieHTpe: ¢ 60KOB OHa
MOXeT ObITb ropsiyei.

Bcerga HaseBaiiTe KyXOHHble Bapexku, Koraa
CTaBUTe WNU BblHMMaeTe Gnoja U3 JyXoBKM.

He nokpbiBaiiTe gHO AyxoBoro wwkada ¢onbroi.
He xpaHuTe B gyxoBOM LuKady Bo3ropaembie
npeaMeTbl: NpU cryyalHOM BKIIOYEHUU U3Jenus
Takue maTtepuarsbl MOryT 3aropeTbcs.

He TaHuTe 3a kabenb anekTponuTaHusa Ans
O0TCOeAMHEHUs BUNKU U3 enns U3 ceTeBoi
po3eTkM, BO3bMUTECH 3@ BUINKY PYKOIA.

Mepepn Hayanom YUCTKU UM TEXHUYECKOTO
obcnyxuBaHus nsgenus Bcerga oTcoeauHsiniTe
LWTencenbHY0 BUNKY U3 CETEBON PO3ETKU.

B cnyuyae HeucnpaBHOCTU KaTeropuiecku
3anpeLyaeTcsl OTKPbIBaTb BHYTPEHHUE MeXaHU3MbI
usgenvsl ¢ Lenbio UX camoCTOATENbHOIO PEMOHTA.

O6palaiitech B LleHTp CepBucHoro
obcnyxneanust (cm. CepsucHoe obcryxxusaHue).

* He cTaBbTe npeaMeThbl Ha OTKPbITYO BEpLY
AyxoBoro wkada.

* He paspelaiite geTam urpaTb ¢ GbITOBLIM
anekTponpubopom.

« OkcnnyaTauusa nsgenus nuuamm (Bknovasa geten) ¢
orpaHuyYeHHbIMN pU3MYeCcKUMU, CEHCOPHBIMU 1NN
YMCTBEHHbIMU CMOCOOHOCTSIMM, HEOMbITHBIMU
nMugamun unu nMuamu, HesHakombiMU ¢ NpaBunamu
aKcnsyaTaumMu AaHHOro usjenus, sanpellaetcs
6e3 KOHTpONsA Co CTOPOHbI NKLA, oTBEYatoLLero 3a
ux 6esonacHocTb, Unu 6e3 obyueHus npasunam
Nnonb30BaHUs U3Jenvem.

YTunusauus

* YHUUTOXEHME YNaKoBOYHbIX MaTepuanos:
cobniofaiTe MecTHble HOpMaTKBbI MO YTUNU3aLIK
ynakoBOYHbLIX MaTepuarnos.

» CornacHo EBponetickon Oupektuse 2002/96/CE
KacaTenbHO YTUNMU3aLun 3NeKTPOHHbIX U
3MeKTPUYECKNX NEKTPONpUbopoB aneKkTponpudopsbl
He [JOIDKHbI BblOpacbkiBaTbCsl BMeCTe ¢ 0ObIYHbIM
ropoAckum MycopoM. BbiBeaeHHble U3 cTpost
npubopbl AOMKHbI cobrpaTbCs OTAENbHO AN
oNnTUMM3aLUM UX yTUNM3auum n nepepaboTku
COCTaBMSALWNX UX MaTepuarnoB, a TaKkke Ans
H6esonacHoCcTU oKkpyXatollell cpelbl U 340pPOBbS.
CuvMBoON 3ayepkHyTasi MycopHasl KOp3uHKa,
UMeloLLMiAcA Ha Bcex mpubopax, CryxuT
HanoMuHaHMeM o6 Mx oTAeNIbHOWN yTunmsauum.
3a 6onee noapobHoit MHGopMaLmelt o NpaBUNbHO
yTUnM3aumm 6bIToBbIX aneKkTponpubdopos
nonb3oBaTenu MoryT obpaTuTbCs B crieyuanbHyto
rocylapCTBEHHYI0 OpraHusauuio UM B MarasuH.

OKOHOMMSI IMNEKTPOIHEPrUM U OXpaHa

Opr)KaI-OU.I,eVI cpenbl
Ecnu Bbl 6yaeTe nonb3oBaTbecsl JyXOBbIM LUKacoMm
BEYEPOM W A0 paHHEro yTpa, 3To NOMOXeT
COKpaTuTb Harpy3ky noTpebneHus anekTpoaHeprum
anekTpocTaHUMsAMKU. DTy BO3MOXHOCTb Bam gaayt
onuuMK MraHMPoBaHUA NporpaMmM, B YacTHOCTU
«NpuUroToBrieHne ¢ 3agepxkon» (cm. [Npoepammei)
N «aBTOMaTUyeckas nuponuTuieckas YuMcTka c
3agepxkon (cm. TexHuyeckoe obcnyxusaHue U
yx00).

» PekomeHayeTcs Bcerja rotoBuTb B pexnmax
MPUINb n 3ANEKAHKA c 3akpbiTol gBepLeit: 3To
HeobXxo4MMO Ans 3HAYUTENbHOW 3KOHOMMUK
anekTpoaHeprum (npumepHo 10%), a Takke Ans
nyylmnx pesynbTaToB NPUroTOBMEHUS.

+ CopepxuTe ynnoTHEHUS B UCNPaBHOM W YNCTOM
COCTOSIHUM, NpOBepsTe, YTOObI OHU MNOTHO
npunerany K ABepLe W He NponycKanu yTeyek
Tenna.

! DaHHoe n3genve oTeevaeT TpeboOBaHNAM HOBOW

EBponeiickoin [JupekTBbl NO OrpaHNyeHuto

3HepronoTpebneHus B pexume aHeprocbepexeHus.
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TexHUuyeckoe oGcnyXKuBaHue M

yxon

OTknroyeHue AneKTponuTaHnsa

Mepen Hayanom Kakoi-nm6o onepauuu no
obcny)kMBaHUIO UNK YNCTKE OTCOEAUHUTE U3jenue oT
CETU ANEKTPONUTAHUS.

Yuncrtka nspgenvs

* [MpuunHon He3HauNUTENbHBLIX Pa3fUUnii B OTTEHKaX
Ha dhacaje AyxoBoro wkada asnserca
ucrnonb3oBaHWe pasHbIX MaTepuanos: cTekna,
nnacTuk1M unum MmeTanna.

+ BosmMoxHble pa3Bofbl Ha cTekne ABepLibl, NOXoXxue
Ha MNosochbl, Bbl3blBaHbl OTPaXeEHNeM cBeTa
namnoyvky AyxXoBKW.

+ OManb 3akanuBaeTcs OrHeM MPU OYeHb BbICOKUX
TeMmnepatypax. B npouecce sakanku moryT
BO3HUKHYTb pa3nunyus B oTTeHKax. 3To ABMseTcs
HopMarnbHbIM M HU KOUM 06pa3om He
KoMnpomeTupyeT paboTy usgenusi. Kpas TOHKMX
MeTanMyecknx NIMCToOB HEBO3MOXHO MOKPbITb
amarblo MOMHOCTbIO, NOATOMY Kpasi MOryT
ocTaTbCH He aManupoBaHHbIMU. JTO He
KOMMNpoOMeTUpYeT 3alunUTy OT KOppOo3uu.

* HapyxHble amanupoBaHHble aneMeHTbl Unu getanu
13 HepXaBeloLLlen cTanu, a TaKke pesmHoBble
YNMOTHEHNUSI MOXHO NpoTMpaTb ry6Koi, CMOYeHHO
B Tensoi Boje UM B pacTBOpe HelTpanbHoOro
MotoLero cpeactea. [na yaaneHus ocobo
TPYAHbIX NATEH UCNoSb3ynTe cheuunarnbHble
yncTAWMe cpeicTea, UMetoLmecs B Npojaxe.
Mocne uncTkN pekoMeHayeTcs TLaTeNbHO yAanuTb
OoCTaTKuM MOIOLLLEero cpeAcTBa BNaXHoON TPAMNKON n
BbICYLUMTb AyXOBKY. He ucnonb3yiite abpasuBHble
NMOPOLUKN MU KOPPO3UiiHbIE BeLLecTBa.

+ CnepyeT NpousBoAUTbL BHYTPEHHIO YMCTKY
AyxoBoro wkada nocrie Kaxaoro ero
Ucnonb30BaHNs, He A0XUiasicb ero rosHoro
oxnaxaeHus. Vcnonb3ayiite Tennyo Boay u
Motlolllee cpe[CTBO, OMOSIOCHUTE U NpoTpuUTe
MATKOW TpSAnKoi. M3beraitte ucnonb3opaHus
abpasuBHbIX CpeACTB.

+ ChbeMHble jeTanu MOXHO ferko BbIMbITb Kak
nobyto apyrylo nocyay, Takke B NocyJ0OMOEYHOI
MaLllvHe 3a UCKIIOYEHNEM BblJBUXHBLIX
HanpasBnsoLWMX.

+ PekomeHayeTcs He pasbpbisrMBaTb MotoLiue
cpeacTBa HemocpeACcTBEHHO Ha perynaTopbl, a Ha
ryoky.

! He ucnonb3syiTe napoBble YNCTALWME arperaTtbl Unu

arperatbl Moj BbICOKUM AaBfieHUEM AfS YUCTKN

nsgenus.

Yucrtka pBepubl

! B mogensx, ykomnnekTtoBaHHbix LED INSIDE,
OBepuy CHATb Henb3s.

Onsa uncTkn cTekna ABepLbl UCMONb3ynTe
Heabpas3uBHble TYOKM U YNCTALLME cpeicTBa, 3aTeM
BbITPUTE Hacyxo MArkow Tpsinkon. He ucnonbayire
TBepAble abpa3uBHble MaTepuanbl UNu ocTpble
MeTannmMyeckue ckpebku, KoTopble MOryT noLapanaTb

MOBEPXHOCTb U pa3buTb CTEKIO.

[Onsa Gonee TwaTenbHOW YNCTKU MOXHO CHSITb ABepLy
AYXOBKM.

1. NONHOCTbLIO OTKPOWNTE ABepLy AYXOBKM (CM. cxemy),
2. npv NnomoLy OTBEPTKU NOJHUMUTE U NMOBEPHUTE
wroHkn F Ha gByx netnsax (cm. cxemy);

3. BO3bMUTECH 3a ABepLy
pykaMu ¢ ABYX CTOPOH,
nnaBHO 3aKpoWTe ee, HO He
nonHocTblo. 3aTeM NOTAHUTE
ABepuy Ha cebs, cHUMas ee
CO CBOEro rHesga (cm. cxemy).
[nsa yctaHOBKM ABepLbl Ha
MECTO BbIMOJIHUTE
BblLLEonncaHHble onepauum B

obpaTHOM nopske.
MpoBepka ynnotHeHUn

PerynspHo npoBepsiiTe cOCTOSIHUE YMNOTHEHUS
BOKPYr ABepLpbl AyxoBoro lkada. B cnyvae
NnoBpeXaeHust yNnoTHeHus1 obpaluaiitech B
onwkanwuin LleHtp CepBucHoro O6cnyxmBaHust (cu.
CepsucHoe obcrnyxusaHue). He pekomeHgyeTtcs
Monb30BaTbCHA JYXOBKOW C MOBPEXAEHHbIM
YMNOTHEHMEM.

3ameHa namno4ku

3ameHa namMnoykn B AyxXoBOM LuKady:
1. CHumuTe
CTEKINSAHHYIO

Hawa KpbILWKy nnadoHa
NaMMoYKu.
2. BolebTe
€1 nawnowa naMmnoyky u

3amMeHuTe ee Ha
HOBYIO TaKkoro e
Tuna: ranoreHHas
namna,

HanpskeHue 230
B, mowHocTb 25

Kpbilwka

BT, pe3bba G 9.
3. YcTaHOBUTE KPbILKY HAa MecTo (CM. cxemy).

! He kacaintecb pykamy namnbi.
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ernneHMe KOMMJieKTa BblABWNXHbIX
HanpaBAaAOLWNX

Mopsaok MoHTaxa
BbIABUXHbIX
HanpaBnsAo WKX:

1. OTcoeanHuTe aBe
pambl, CHSIB UX C
pacnopHbIX 3IEMEHTOB
A (cm. cxemy).

2. Bbibepute ypoBeHb,

MpaBas
JleBas o
Hanpasnsiowas Hanpasnﬂmaﬂ Ha KOTOopbIn 6y,£I,ET
\ yCTaHOBJ1EHa
! BblJBWKHaA
Hanpasndawouwas.

BblKaTblBaHNS caMon
HarnpasnslLlen,
ycTaHOBWUTE Ha pamy
CHayana KpenneHue B,
a 3atem C.

C yCTaHOBMNEHHbIMU
HanpaBnsawLWUMA B
cneynanbHbIX
OTBEPCTUAX B CTEHKaXx
AyXoBoro wkada (cm.
cxemy). OTBepCTUA
neBoi HanpasngawLwen
pacnomnoxeHbl CBepxy,
a npaBoW — CHU3y.

4. B 3aBeplleHune
BCTaBbTe paMbl B pacnopHble anemeHTbl A.

! He BcTaBnanTe BblABWKHbIE Hanpaensaowme Ha 5-
blll YPOBEHD.

* imeeTcs TONbKo B HEKOTOopbIX MoAenax.

MpoBepue HanpaBneHne

3. 3akpenuTe aBe pambl

BokoBble n 3agHMe KaTanuTUYeckue naHenu*

OTo0 naHenu, NokpbITble crieynanbHoOW aMarnbio,
nornoLlamLLen Xupbl, BblAenswoLinecs B npoLecce
NPUroTOBIEHMS.

OTa amanb ABnseTcs JOBOMIbHO YCTONYMBOW ANS
obecneyeHnst yCTaHOBKM pasfIMyHbIX akceccyapoB
(pelweToK, NPOTMBEHEN U T.N.), He AedOPMUPYSCh.
HesHauuTenbHble 6enble HaneTbl Ha MOBEPXHOCTM
SIBNAIOTCA HOPMalbHbIMU.

Tem He MeHee cneayeT usberaTb:

- LapanaHus no amanu ocTpbiMU NpejmeTamMm
(Hanpumep, HOXOM);

- Ucnonb3oBaTb MoLMe cpejcTBa unu abpasnBHble
BellecTBa.
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HeucnpaBHocm U MeToAdbl UX

yCTpaHeHuUs

HeucnpaBHOCTb

Bo3MOXHble NMPUYUHbI

MeToabl yCTpaHeHUus

«KHonka Yacbi» u uudpbl Ha
avcnnee Muraot.

M3penue TONbKO YTO NOAKIMIOYEHO
K 9MEeKTPOCETU NN UMEN MECTO
cbol B aHeprocHabxeHnu.

HactpouTb yachi.

MporpamMmma NpUroToBneHUs He
BKJOYaEeTCS.

Mmen mecTto cbon B
3HEeprocHabXeHuu.

BHOBb 3anporpaMmunpoBaTh
NMPUroTOBIEHUE.

Tonbko «KHonka Yacbl»
BKIHOYEHa C SIpKOM MOACBETKOWN.

N3nenue Haxooutcs B pexume
3HeprocbepexeHus.

[oTpoHbTechb A0 ntobo KHOMKK
AN BbIXOAA U3 pexuma
3HeprocbepexeHus.

Bbl BoIGpanu nporpammy
NPUroTOBIIEHNS B @aBTOMATUYECKOM

pexume. Ha gucnnee nokasblBaeTcs

«Hot», n npurotoBneHue He
HauMHaeTcs.

TemnepaTtypa B AyXOBKe Bbille
3HaYeHus1, 3agaHHoro Ans
BblOpaHHOW NporpamMmbi.

[oxautecb oxnaxaeHns OyXOBKM.

Bbl BoiOpanu npurotoBneHne B
BEHTUNMPYEMOM PeXnMe, 1
6ntoo nogropeno.

YpoBHU 1 1 5: Ha 3TV YPOBHU
ropsiunin BO34yx BO3AeNCTByeT
HanpsMyto, YTO MOXET NPUBECTH
K MOAropaHuio aenvkaTHbix ontog.

PekomeHayeTcsi nepeBepHyTb
NpPOTUBEHU B cepenHe
NPUrOTOBIEHNS.
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CepBUcHoe
oocnyxuBaHue

BHumaHue:

M3penne ocHallleHO CUCTEMON aBTOMATMYeCKON ANArHOCTUKM, MO3BONSAIOLLEN BbISBUTb BO3MOXHbIe
HeucrnpaBHOCTU. HeuncnpaBHOCTM MoOKa3bIBAOTCA Ha AUCMiee MOCPeACTBOM CreyloWwmux cooblleHnit: “F—" ¢
nocrnegylowmmn uudpamm.

B atom cnyyae Heob6Xxo4MMO Bbi3BaTb TEXHWKA U3 LIEHTPa CEPBUCHOIO 0OCNYXXMBaHUS.

MNepen Tem kak o6paTuThbea B LleHTp TexHUUYeckoro o6CcnyXuBaHUS:

+ [poBepbTe, MOXKHO NN YCTPaHUTb HEMCTIPABHOCTb CaMOCTOATENbHO (,)
» BHoBb 3anycTuTe nporpaMMy Afis NPOBEPKU UCMPABHOCTU MaLLMHBI;
« B npoTuBHOM crny4yae obpaTUTecb B YNONHOMOYEHHbIN LleHTp TexHudeckoro obcnyxmBaHus.

! Hukoraa He obGpaliaiTecb K HEYNOJIHOMOYEHHBIM TEXHUKAM.

Mpun o6paweHnn B LleHTp TexHuveckoro O6GcnyxkmBaHMss HEOGXOAMMO COOOIMUTL:
« Twn HencnpaBHOCTY;

» coobuieHne, nokasbiBaemoe Ha aucnnee TEMMNEPATYPbI

* Mogenb nsgenus (Moa.)

* Homep Tex. nacnopta (cepuitHbii Ne)

OTn AaHHble Bbl HalgeTe Ha NAcnopTHOW Tabnmuke, pacrnosio)KeHHON Ha U3 enuin.
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