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PykoBoACTBO No ycTaHOBKe

MNMepen yctaHoBKOM

NMpoBepbTe, COOTBETCTBYET JIM HanpsikeHue B
ceTn, K KOTOpPOM NOAKMYaeTcs annapar,
3HA4YeHWIO, YKa3aHHOMY B Tabnuyke AaHHbIX
npuodopa.

OTkpovTe ABepUy MUKPOBOSTHOBOW Meyu, BbIHbTE

BCe NPUHaANeXHoOCTU n yCTpaHuTe
yrNakoBOYHbIE MaTepuansl.

He cHuMmante <Cc noTonka Kamepbl neyu
CNIOAAHYH  3alUTHYH  NNacTUHy! OHa

NpefoXpaHsaeT MarHeTpoH OT MonagaHust Ha Hero
BpbI3r XKunpa 1 NULLK.

MpeaynpexaeHune! dpoHTanbHas MNOBEPXHOCTb
MMUKPOBOSTHOBOM MEYN MOXET ObiTb MOKpbITa
3aWMmUTHOMN NJSIEHKOMN. Mepen nepBbIM
MCNONb30BaHMEM aKKypaTHO CHUMUTE MEHKY,
Ha4yaB C BHYTPEHHEWN CTOPOHbI.

Y6eauTtecb, 4TO NeYb He UMeeT NOBPEXAECHUN.
Yb6eoutecb, 4TO [ABepua He nMepekoweHa Wt
NNOTHO 3aKpblBAeTCs, Ha BHYTPEHHEW CTOPOHE
OBepubl M nNepefHMX TopueBbIX MNOBEPXHOCTAX
OTCYTCTBYIOT BMATUHbI. B cnyyae obHapyxeHus
nospexaeHnn obpatutecb B aBTOPU3OBAaHHbLIN
CEPBUCHbIN LIEHTP.

HE TMMONb3YUTECb TMEYbIO, ecrm Bbl
oBHapyxunu, 4yTO BUIKa nnm
NpUCoeaNHUTENbHLIN Kabenb NoBpeXaeHbl, ecnu
neyb He (PYHKUMOHMPYET HOpPMarnbHO, ecrnn OHa
Obina nospexaeHa unu ee ypoHunu. Obpartutech
B aBTOPWU30BaAHHbIN CEPBUCHbIV LIEHTP.

YcTaHoBUTE nMevyb Ha pPOBHYK  YCTOMYMBYHO
noBepxHocTb. He pasmewante neyb BOGMM3M
MCTOYHMKOB Tenna, pagno- 1 TenenpueMHUKOB.

Bo Bpems ycTtaHOBKM ybeauTecb, 4TO BONU3un
npucoeauHUTEsNIbHOro Kabensa HeT UICTOYHUKOB
Bnaru, OH He nponeraet nog Ne4Ybkd U He
conpukacaeTcA C npeagmMeTamMu, UMeOLWUMMU
ocTpble Kpas. Bbicokue TemnepaTtypbl MoryT
noBpeanTb Kabenb.

MNMpeaynpexaeHue! Mocne yCTaHOBKMU
ybeantecb, 4YTO oObOecne4yeH CBOOGOAHbLIN
[OCTYnN K po3eTKe, B KOTOPYHO BKITHOYEHa NeYb.

RU

NMocne yctaHOBKMU

Meyb ocHaweHa ceteBow WHyp, 230 .. 240V ~
50Hz

YcTaHOBKY MeyuM  CTauMoOHapHO  [JOJKeH
npon3sBoauTb cneumanuct. B 3aTom cnyvae
AyXOBKa MOAKMIoYaeTCss K 3reKTpoceTu 4epes
aBTOMaTU4YECKMUA BCEMOSIOCHbIN BbIKNOYaTENb C
pacCTOSiHNEM MeXay KOHTakTaMun He MeHee 3 MM.

NPEAYNPEXOEHUE! YCTPOUCTBO AOJMKHO
BblTb 3A3EMJIEHO.

MpousBogutens U npoAaBey He HeCyT
OTBETCTBEHHOCTU 33 [MPUYMHEHHBIN MOOAM,
XMBOTHbIM MMM UMYLLIECTBY YLLEPO, BbI3BaHHbIN
Hecob6nAeHMeM YCroBMIN yCTaHOBKM npubopa.

Meub paboTtaert
3aKpbITON ABepLE.

TONLKO Npu  NpPaBUIIbHO

[Mepen nepBbIM MCMONbL30BAHNEM, YACTAsA BHYTPU
neyn N akceccyapsbl, criefys ykasaHuam yoopky B
"OYUCTKM OYyXOBKW" AAHHOW CTaTbM.

[nsa ycTtaHOBKM BOCMOJSIb3YyNTECH OTAESIbHOW NpuiaraeMon MHCTPYKUNENn
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UHCTPpYKUUM NO TEXHMKE 6e30nacHOCTH

AN

e BHumaHue! He ocTtaBnamTe neyb

0e3 npucmoTpa.

e BHumaHue! Ecnn Bbl 3ameTunu

AbIM  WNKU  Nnams, Oepxute
asepuy 3aKpbITON, YTOOBbI
noracuTb OroHb. BbikntounTe nevb
N BblHbTE BUITKY U3 PO3ETKN NnbOo
OTKITIOYMUTE  MUCTOYHUK MUTaHUA
neyn.

NMPEOAYNPEXOEHWUE: MNMpubop w

ero AOCTYMNHbIe yacTtu
HarpeBaloTCH BO BpemMs
MCNONb30BaHUA.

Cnepyet NnpoABnATb
OCTOPOXHOCTb, YTOObI He
KacaTbCA HarpeBaTesibHbIX

anemeHToB. [leTu meHee 8 net
He [AOMMKHbl AonyckaTtbcs K
npuoopy, KpomMme KakK nop
HenpepbIBHbIM MPUCMOTPOM.

daHHbIN npubop MOXeT
ucnonb3oBaTbCA AeTbMUA B
Bo3pacTte OT 8 neT u crtapue, a
TaKxe niagamm c
OrpaHMYeHHbIMU

dusnyeckumm, CEHCOpPHbIMU
nu YMCTBEHHbIMU
CrnocobHoCTAMM unu c
He4OCTaTKOM oOnbiTa U 3HaHUWM,
ecfiu  OHM HaxogAaTcAa nop

NPUCMOTPOM unu Obinn
NPOUHCTPYKTUPOBaAHbI NO

BOMpocam MCNONb30BaHUA
npubopa Ge3onacHbIM
obpa3om " NOHUMaAIOT
CBA3aHHble c npubopom

onacHoctu. [leTm He [ONXHbI
urpatb ¢ npnéopom. Ouncrtka n

nonb3oBaTenbCcKoe
obcnyxuBaHue He [OOJKHO
BbINOSNIHATLCA AeTbMU  b6es
npucMoTpa.

e He octaBnamte pgeten 0Oes
npucmoTpa  BOGAM3M  JaHHOro
YCTPOMCTBA, YTOObI OHW HE MO
urpatb C HuM. Wcnonbaynte
3alUnTHbIE hpuKcaTopbl.

e BHnmaHune! Bo Bpema pabotbl
YCTPOMCTBO CUIBHO
HarpeBaeTcs. byabTe
OCTOPOXHbI, HE MpuKacamTecb K
HarpeTbiM 3feMeHTaM BHYTpU
Hero. BEPETUTECbHb OXOIOB!

e BHnmaHne! Bo Bpema pabotbl
OTKPbITbIE YYacTKM MevYn MOryT
HarpeBaTbCA. He paspelsante
ManeHbKUM SeTaM npubnuxatbcs
K neymw.

e BHumaHune! [llpu oTKpbIBaHUMU
ABepubl BO BpemMss unuM no
OKOHYaHUMU LUKna
NMPUroToBNEeHUNA nuLmn
ornacavTecb BblpbiBaloLErocs
M3 Kamepbl MNOTOKa ropsYyero
BO34yxa W/MNU napa, a Takxe
Kanesnb BOAbI. YT0ObI
n3dbexartb OXOroB, oTouauUTe
Hasag Unu B CTOPOHY.

BHumaHue! [Npumute mMepbl K TOMYy,
yTOObl  LWHYPbl  NUTAHUA  OPYrux
anekTponpmbopoB He ObinuM 3a)xaTbl
ropsyen ABepuen Unm camown neybto.
N3onauma kabens MOXET
pacnnaBuUTbCA. OnacHocTb
KOPOTKOro 3amMmbliKkaHus!.
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UHCTPpYKUUM NO TEXHMKE 6e30nacHOCTH

OaHHasa neyb npegHa3HavyeHa
UCKITIOUYUTENBLHO AnA ObITOBOro
Ucnonb3oBaHus!

YcTtponctBo npegHasHavyeHo AnA
NPUroTOBNEeHNA NULLKM B AOMAaLUHUX
YCIOBUSAX. NMpousBogutenb He
HeCeT HMKaKON OTBETCTBEHHOCTM 3a
yLiepo, BbI3BaHHbIN ero
HenpaBUNbHbLIM nnum
HeHaasexalwmm Ncnosib3oBaHUeM.

He ponyckanTte noBpexaeHuUsa ne4vu
WUIIM BO3HUKHOBEHUA NMPOYUnX
onacHbIX cuTyauuun, coonronas
cneayroume ykasaHus:

e He 3aKkpblBanTe n He
3aropaxuBanTte
BEHTUSNALMOHHbIE OTBEPCTHS.

e He xpaHuTe B Ne4Yn HUKaKKX
BOCMIaMeHSAIOLMXCS
npeamMeToB, TaK Kak Mpwu
BKIIOYEHUM MEYM OHU  MOryT
3aropeTbcs.

e He ncnonb3ymnTte neyb B KadecTse
XpaHUnuLa npoayKToB.

e He nente ankoronbHble HaANUTKU
(6peHaun, BUCKK, WIHAMNC U T.4.) Ha

ropsa4yto nuity. MoxeTt nponsonTun
B3pbIB!

[Mpn HaxoXOeHUn B NPOCTPaHCTBE
Ana NPUroToBIEHUS MUK Takue
NPUHAANEXHOCTU, KaK peLl EéTKN U
NOAHOCLI, CWUIIbHO HarpeBatoTCA.
Bcerna HapeBante 3aluUTHblE
nepyaTku Unu NCNOSb3ynTe
MaTep4aTblie NpUXBaTKMW.

UtOoObLI He o00XxeuybcHA, Bcerga
NoNb3ynTech pyKaBuLaMu-
npuxBaTkamMu AN NeYn  npwu
obpalleHnn C nocyaowu n
KOHTEMHepamu, a Takke npu
ntoOOM NPUKOCHOBEHUM K NEYMN.

He npucnoHsanTecb K OTKPbITOU
ABepue nevynm n He caguTechb Ha
Hee. OTMM MOXHO MOBPEAUTb
ney, ocobeHHO B obnacTtu
neTenb. [Bepua MOXeT
BblAEep>KaTb MakCUMyM 8 Kr.

PewéTtkn  moryt  BblaepxaTb
mMakcumym 8 kr. YToObl He
noBpeauTb Neyb, He rnpeBblanTe
AaHHOM Harpysku.
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UHCTPpYKUUM NO TEXHMKE 6e30nacHOCTH

UucTtka e CobntoganTte yKasaHus B
OTHOLLEHUN YNCTKM,
cofepxatimecs B pasgene
«HucTtka n obernyxmBaHue neyn».

e [locne BbIKNKOYEHNUSA YCTPOWCTBO
HEKOTOPOE  BPEMS  OCTaeTcs
HarpeTbIM, MearneHHo
oxnaXxgasicb ao KOMHaTHOM
Temnepatypbl. llepen Tem, Kak, PpemoHT
Hanpumep, MpPoOMU3BOANUTb YUCTKY

YCTPOWCTE, naiite emy e Bo u3bexaHMe  HecyacCTHbIX
[OCTaToOuHoe  BpeMms,  YTObbl criyiaes — Tnpi-— MOBpEKACHAN
CCTOITh. WHypa MUTaHWA ero 3ameHa

5 DGE OCYLLECTBNATHLCS

e 1NS YNCTKU CTEKMSHHOM [BepLbl nponaBoanTEneM ero
neuu He nonb3yntechb YMOMHOMOYEHHbLIMU
abpasnBHbIMM YACTALLMY npeacTaBuTensMm v
cpeacTBamu nnm OCTPpbIMK cneynanucTamu, NMELLMMU
MEeTannMYeckMmmn ckpebkamu, Tak COOTBETCTBYIOLLLYIO
Kak — OHW ~ MOryT  nouapanarb kBanudukaumo. Kpome Toro, Ans
NOBEPXHOCTb M  MpUBECTU K STO paboTbI TpebyeTcs
pacTpecknsaHmio cTekna. crneuunanbHbI UHCTPYMEHT.

e Ina nopoaepaHusi HOPMarnbHOro e PaBoTbl MO PEMOHTY  u
(PYHKLMOHMPOBaHUS ne4ym obCnyXuMBaHMiO, OCOBEHHO B
KOHTaKTHbIE NOBEPXHOCTU OTHOLLEHNMN TOKOHECYLLMX
ABepubl  (NepeaHAs  CTOPOHa netanen, [OOMMKHbI BbINOMHATLCA
npocTpaHcTBa AnA TONbKO cneumanucTamu,
NPUroToBIEHNS Ly 4 YNOMHOMOYEHHbLIMU
BHYTPEHHASI CTOPOHAa ABepLibl) NpON3BOANTENEM.

crnenyet coepxaTb B MOJSIHOW
YyncToTe.
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OnucaHune Bawero ayxoBoro wkKada
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1. - CTeknsiHHOEe OKOLLEeYKO ABepLbl 5. - MNpoTtnBeHb
2. - besonacHble 3aLuenku 6. - NepdoprpoBaHHbLIN NOTOK OS5 BbINEYKU
3. - lamno4ka 7.- Hanpasngatowas nonku
4. - MaHenb ynpaseneHus 8. - NoacraBska
NaHenb ynpaBneHus
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a. — lngmkatopbl yHKUUIA f. — ducnnen n kHonka TemnepaTtypbl / Beca
b. — NoaceeTka Tanmepa g. — IngukaTopbl YpOBHSA BOAbI/OKaNMHbI
c. — lHaukaTopbl4acoB/npoaomKUTeNbHOCT/ h. — [lucnnen n kHonka ypoBHA BOAbI/OKasMHbI
BMAa NULEBLIX NPOAYKTOB i. — KHonkn "+" n "-"
d. — mucnnen n kHonka YyacoB /npogormxkutensHocTn /  j. — KHonkn «3anyck» n «OcTaHoBKa».

BMOA MULLIEBbLIX NPOAYKTOB
e. - KHonka Temnepatypbl / rpynnbl NULLEBLIX
NpoayKToB
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OnucaHune Bawero ayxoBoro wkKada

HavyanbHas HacTpouka

[Mocne nepBOro noOAKMIOYEHUA Ballen napoBOu
AYXOBKWN Unn nocne cbos NUTaHNA gUCnen Yacos
OGynet muraTtb, U 3T0 ByaeT NpM3HaKoM TOro, YTO
nokasblBaemoe UM Bpems aBnsaeTcs
HenpaBUIibHbIM.

[yxoBon wkad He cTaHeT paboTtaTb A0 Tex nop,
noka He OyayT yCTaHOBMEHbI TakMe napameTpbl,

YcTaHOBKa yacoB

Kak yachl, n

KanmbpoBske.

OaHHble O J>XeCTKOCTU BOAbl

[ns Toro, Yto6bl YCTAHOBUTL BPEMS M NapameTpbl
)KECTKOCTM  BOAbl,  BbINOSHUTE AEeNCTBUS,
onMcaHue KOTOpbIX MPUBOAMTCS B NOCNEAyLmnX
rnmaBax..

=i
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ans YCTaHOBKU YaCcoOB BbIiNnoJiIHUTEe crieayrowiune AEenCcTBUA:

1. Haxmute Ha «kHonky «Clock» (Yachbl).
LUndpel Ha 4vacax HayHyT wmuratb (He
BaXXHO, BKIMOYMMM 1M Bbl NAPOBYIO OYXOBKY
B MNeEpBbIN pa3 wunu nocrne nepepbiBa B
nogaye aneKTpo3HepPrnn).

YCTaHOBUTE HY)XHOE BpEMS, Haxumas Ha

+

2.

Kak ckpbITb/MOCMOTPETb Yachl HA 3KpaHe

Ecnn Bac pasgpaxaeT gucnnen, nokasblBaroLnm
BpEMSi, TO MOXHO €ro ckpbiTb. [LOna 3Toro
HaXXMUTE N OEPXUTE KHOMKY «YCTaHOBKa 4YacoB»
(Clock setting) B TeyeHne 3 cek. [MyHKTUpHbIE
NUHUK, OTAENsWMEe Yacbl U MUHYTbI, Ha4YyHYT

3. 3. Haxmute ewe pas Ha KHOMKy «4acbl»
(Clock), 4TOBbl yCTaHOBUTH MWHYTbI. Bbl
YyBUAMTE, KaK MUTraloT Undpbl C MUHYTaMW.
YCTaHOBUTE HYXXHble MUHYTbI, HAXMMas Ha
"+"n
[nsa 3aBepLlUeHUs YCTaHOBKM HaXXMUTE Ha

KHOIMKY «YHacbl» (Clock)eLue pas.

4.

5.

MuUraTb, OAHAaKo OoCTalibHaA 4acTb C

n3obpaxxeHnem 4acos bygeT ckpbiTa.

Ecnu Bbl Tenepb CHOBa 3ax0TUTe YBUAETb BpeMS,
HaXXMUTE U OEPXUTE KHOMKY «YCTaHOBKa 4acoB»
(Clock setting) B TeueHune 3 cek.
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OnucaHune Bawero ayxoBoro wkKada

HacTpolika napameTpoOB XXeCTKOCTU BoAbl

Mpubop OocHalleH cucTemon, KoTopas
aBTOMaTU4YeCKN YyKasblBaeT, 4YTO MNPULLNO BpeMms
yAaneHust Hakunu.

Cuctema MoxeT ObITb HacTpoeHa [Ans LOMOB,
roe ucnonb3yeTca ovYeHb MsArkad Boda (B TOM
yucne 3a cveT TMpPUMEHEeHus YCTpoucTea [Ans
CMArYeHnsa BoAbl), @ TakKe OYEeHb XXecTkas BoAa.
[ns aTOoro Hago YCTaHOBUTH HAaCTPOWKK B
COOTBETCTBYIOLLEM [Mana3oHe XEeCTKOCTU BOAbl
(cm. Tabnuuy Huxe).

[na HacTporkn napamMmeTpoB XECTKOCTU BOAbI,

1. Haxmute Ha KHOMKy «YaaneHue Hakunu»
(Descale). Lindpa ¢ ykaszaHnem TBEpAOCTU BOAbI
Oynet muratb Ha gucnnee «YpaneHue Hakunu»
(Descale) (He BaXxHO, BKMOYUNN NN Bbl NapoBYHO
AYXOBKY B MepBbIA pa3 unv nocrie nepepbisa B
nogayve aNeKTpo3HepPrnn).
2. Haxvmas Ha "+" u "-" 3apanTte HyxHoe
3Ha4yeHMe XKeCTKOCTU BoAbl B COOTBETCTBUM C
npuBegeHHoOn Hxe Tabnuuen.

3. Ons yCcTaHOBKM HY)XHOrO MapameTpa HaXmuTe

BBINONHNTE creayrowme AenCTBUA: Ha KHOMKy «YpaneHue Hakunu» (Descale).
HOwucnnen «YpaneHue  Hakunn» (Descale)
BbIKITHOUNTCA
Tun BOoAbI YKecTKocTb Boabl Oucnnen
Ca + Mg (ppm) AHrnuickas ®paHLUy3cKas Hemeukas
cucrtema rpag. cucrtema rpag. cucrtema rpag.
[eH] [°dF] [°dH]
Msarkas Boga ot 0 go 150 ot O go 11 or0pgo 15 otOpno8 1
Boga cpegHen ot 151 oo 350 ot 12 po 25 oT 16 §o 35 o1 9 oo 20 2
YKECTKOCTU
YKecTkasa Boga ot 501 no 500 oT 26 go 35 o1 36 0o 50 ot 21 o 28 3
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OCHOBHbIe YCTAaHOBO4YHbIE NapamMeTpbl

BnokupoBKa B Liensax 6e3o0nacHOCTH

MoxHo 3abnokupoBaTb paboTy AyxoBoro wkada (Hanpumep, 4Tobbl Npekpatutb paboTy, ecrnv nm
HaYHYT NONb30BaTbLCA OETH).

||| A|[B]|C||D A — ||+

[z (o 7 [min]
| S ? ll"l’l"té

\V/
§ 12

1. YTO0ObI 3abnoknpoBaTb [OyXOBOMW LKA, 2. YTt006blI pasbnokmpoBaTb LyXOBOW LWKad,
HaXXMUTE Ha KHOMKy «CTon» u gepxuTe B HaXXmMuTe KHOMKy «Ctonm» ewe pas wu
TeyeHne 3 cekyHd. Bbl ycnbiwuTe aepxute 3 cekyHObl. Bbl  ycnbiwuTte
3BYKOBOW CUrHan, n Ha gucnnee nosBuTcA 3BYKOBOW CurHam, u pucnnen CHosa
cnoBo «besonacHo» (SAFE). Tenepb OyaeTt nokasbiBaTb BPEMS.

AyxOBOW WkKadg 3abnokupoBaH B 3TOM
COCTOSIHUU, U UM HENb3S NONb30BaTbCA.
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OCHOBHbIe YCTaHOBOYHbIe NapaMeTpbl

Tanmep

Tanmep PyHKUMOHMPYET TOYHO TaK Xe, Kak Tanmep ANna NpurotosrieHna auu. Ero MoXxHo ncnonb3oaTtb
B ntoboe BpeMsi He3aBUCUMO OT BCEX APYrUX OYHKLUNNA.

||| A|B]|C|D

2/
<Fr

g @ ’ +
2
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[na yctaHoBkM PyHKUMKN «Tanmep» BbINONHUTE

cnegywowue OencTBus:

1. Haxmute Ha KHOMKy «Tanmmep». OKpaHHas
KnaBuLlla 3aropuTcs, U Yacbl Ha AUCNIIee HaYHyT

MUraTb.

2. Haxumass Ha kHomkm "+" u
HY)>XHOE 3Ha4YeHue Tanmepa.

, yCTaHoBUTE

3. Haxmute Ha kHonky «Tanmep» ONA NPOBEPKN.

Tarmep Ha4YHET 0OpaTHLIN OTCYET BPEMEHW.

Mpn  gocTuxeHun 3aJjlaHHOro napameTpa
BPEMEHU Bbl YCMbIWWTE TPU 3BYKOBbLIX CUrHana,
KoTOpble ByayT noBTOpATbCA Kaxable 30 cekyHa
0O Tex Mop, Moka Bbl HE HaXMeTe Ha KHOMKY

«Tanmep» unn «Cton».

Korga TauMmep BKIIOYEH, roput nHaukaTop
«Tanmep». [ucnnen n mHOuKatop nokasbiBaloT

crepywliee:

1. Ecnn _He BKIWYEHa HU oaHa  byHKUmS,
TanMmep nokasbiBaeT oOpaTHbIM OTcYeT
BpEeMEHM Ha vacax.

2. Ecnn  nmeetca  aktuBHasi  (PyHKUUS,
aucnnen  wn - UHAMKaATOpPbl  MOKasblBakOT
HOpManbHble napameTpbl PyHKUUK. YTobbI
NPOBEPUTb OCTaBLLUEECS BpeMsi Taumepa,
HaXXMUTE Ha KHOMKy «Tanmep». Ha yacax B
TeyeHne HebOomnbLOoro BPEMEHU MOSBUTCS
Tanmep, a Yyepes3 10 cekyHa BO30OGHOBUTCS
nsobpaxxeHne 3a0enCTBOBAHHbIX (PYHKLNNA,
UM BaM Hy>XHO OyaeT CHoBa HaaTb Ha
KHOMKY «Tanmep».
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RU
OcCHOBHbIe (pyHKUUMN

®DYHKUMA NPUroTOBNEHUS Ha Napy

OTOM (PyHKUMEN MOXHO BOCMONb30BaTbCA ANSA MPUrOTOBMIEHUA BCEX BMOOB OBOLLEW, puca, Kpyn U

msica.
pa3MopaXxMBaHMs U NPUTOTOBIIEHNS OBOLLIEN.

OHa Takke Wucnonb3yetTca Ans NonyyYeHus

COKa W13 drog ”n pgnd oaHOBpEeMeHHOro

1A B D

r\/\/\
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1. Haxmurte KHOMKY «DYHKUMA N3MEHNTb Bpems paboThbl.
NPUroToBfIEHMA Ha napy». 3aroputcs CooTBETCTBYOLWMIA  UHOMKATOP  HA4HET
MHOMKATOP AaHHOW OYHKUMN. Murate.  JTOT  napameTp  4BnNdeTcs

2. Haxmute Ha kHoOMky «Temnepatypa», Heobsa3aTenbHbIM. Moxanywncra,
4YTOObl YCTAHOBUTb HYXHOE 3HadeHue. nepevante B [lyHKT 6, ecnn He XxoTuTe
CooTBETCTBYIOLWMIA  UHOMKATOP  HA4HET yCTaHaBnvBaTb napameTp

11

murate. Ecnn Bbl He Haxumaete Ha 3Ty
KHOMKY, OyXOBOW wWkad pabotaet npwu
Temnepatype 100 °C.

[Ons n3MeHeHus 3HaveHnsa TemnepaTypbl
HaXXMUTE Ha KHOMKM "+" 1 "-".

Haxmute Ha KHOMKY

«[MpoaonXknTenbHOCTb pPaboTbl», 4YTOOLI

«[MpoaomKNTENBHOCTDL PaboThbI».

Bbibepute HyxHOe Bpemsa paboTbl nytem
HaxaTma Ha kHonkn "+" mn "-" (Hanpumep,
00 20 MUHYT).

Haxmute Ha kHOMKy «CtapTt». [lyxoBka
Ha4yHeT paboTaTtb



OcCHOBHbIe (pyHKUUMN

MoporpeB u cTtepunusaunm

RU

Mcnonb3ynte gaHHyo OyHKUMIO NS NoAorpeBa Tapesnok 1 rotoBbiX 6N, a Takke Ans ctepunusanmm
N yBapuBaHus OpPyKTOB
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1. Haxmure KHOMKY «@yHKUMA 3. N3meHuTe nporpamMmmy C NOMOLLbIO KHOMOK
noporpesa». 3aroputcs 3KpaHHas "+" n "-", Hanpumep, "r01" (cm. Tabnuuy
KnasuLua. HUXE).
2. Haxmute kHOMKy «lpynna npoAayKToB», HaxmuTte «knasuwy «Ctapt». [yxoson
ans Toro 4ytobbl BblGpaTb HYXHbIA TUM LKad HayHeT paboTtaTb.
npoayktoB. COOTBETCTBYHOLMIA UHOMKATOP
Ha4YHeT MuraTb.
Mporpamma Tun npoaykra Temnepatypa °C Bpemsa (MuH) UHCcTpyKUuMmn
r i Taperku 100°C 13
loToBble Ontoga / CHMMUTE KPbILLKY KOHTEHEpa
r2 3aMOpPOXEHHbIE 100°C 18 M NMOJNIOXKNTE Ha NOACTAaBKY.
r 3 daconb 100°C 35 Crepunumsauus:
Cwm. Bpemsa n TemnepaTtypy
BuwwHsa
r 4 80°C 35 KOHCEePBUPOBaHUA OnA
rb5 Crnmebi 90°C 35 OJHONNTPOBON BaHKM.

12



RU
CneumnanbHble (pyHKLUMU

MpurotoBneHue oBolleun

Bocnonb3yntecb gaHHOW OyHKUMEN ONA NPUrOTOBMEHUS OBOLLEW, ONUCaHMEe KOTOPbIX NPMBOOUTCA B
Tabnuue Huxe.

2/
G| HANBI|CD

WW
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1. Haxmure Ha 3KpaHHyo KnaBuLy 3. Haxmute Ha knasuwm "+" n "-" knasuwm
«MpurotoBneHue oBOLUEn>. OTa ANA  yCTaHOBKM NporpamMmbl, Hanpumep,
9KpaHHasa KnasuLla 3aropuTcs. "A1" (cm. Tabnuuy Huxe).

2. Haxmnte Ha  knasuwy «pynna 4. Haxmute knasuwy «Ctapt». [lyxoBka
NPOAYKTOB», 4YTOObl YCTAHOBUTb HYXHbIN HayHeT paboTaTb.
BMA NPOAYKTOB. CooTBeTCTBYIOLWNN

MHOUKaATOP HAYHEeT MuraTthb.

B Tabnuue Hwxe npuBedeHbl [porpammMbl NPUrOTOBREHMS OBOLLEW, C YKa3aHMEM Beca U BpPeMEHU
NpUroToBreHns nuwm (B Lensix obecnevyeHnss paBHoOMepHoOM TemnepaTypbl 06paboTku NPOLAYKTOB).

Mporpamma OBowm Temnepartypa 2C Bpems (MuH)
A1 Bpokkonu / ByTOHBbI 100°C 20
A2 LiBeTHas kanycTa / GyTOHbI 100°C 25
A3 Kaptodens / wr. 100°C 25
A4 Benbin ropox 100°C 15
A5 Cnapxa 100°C 25

13
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CneumnanbHble (pyHKLUMU
MpurotoBneHue pbIOLI

Mcnonb3ynte pAaHHYy YHKUMKO AN NPUrOTOBIEHUS TeX BWUAOB pbiObl, OMUCaHWE KOTOPbIX
npmBoanTCcsa B Tabnuue Huxe

M,
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1. HaxxmuTe Ha 3kpaHHyk knasvwy «Pbiba». 3. Haxxmute Ha knaBuwm "+" 1 "=" knaBvwm ans
OTa 9KpaHHas KnasuLla 3aropuTcs. YyCTaHOBKM Nporpammbl, Hanpumep, "b1" (cwm.
2. Haxmnte  Ha  knasuwy «Fpynna Tabnuuy Hiwke).
NpPoAyKTOB», 4YTOObl YCTAHOBUTb HYXHbIN 4. Haxmute knasuwy «Ctapt». [lyxoBka
BUA NPO4YKTOB. CooTBeTCTBYOLNN Ha4yHeT paboTtaTtb

MHOWKaATOp HAa4YHeT Muratb.

B Tabnuue Hwke npusegeHsbl NMporpammbl NpUroToBReHNs pbibbl C yKasaHWeM Beca U BpeMEHW MpUroToBrneHus (B
Lensax obecneyeHns paBHoOMepHoOM TemnepaTtypbl 06paboTku npoaykTa).

Mporpamma OBouwu Temnepatypa 2C Bpems (MuH)
b 1 ®openb 80°C 25
b 2 KpeBeTkun 90°C 15
b 3 PbiGHOE domne 80°C 18
b 4 Monntocku 100°C 25
b 5 Owmap 100°C 30
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CneumnanbHble (pyHKUNMN

MpurotoBneHne msaca

Bocnonb3yntecb AaHHOW (pyHKUMEN ONs NPUrOTOBINEHUSI TEX COPTOB Msica, OMMcaHMe KOTOpPbIX

npmBoAnTCS B Tabnuue HUXe.

1. Haxmure
«[puroTtoBneHne msca». ATa 9KpaHHas
KnasuLla 3aroputcs.

2. Haxmnte Ha  knasuwy «pynna
NPOAYKTOB», YTOObl YCTAHOBUTb HY>XXHbIN
BMA NpoAayKTa. CooTBeTCTBYIOWNI
NHONKATOP HaYHET MuraTb.

S|[Z|[A][BJC]D ) —[+
11oou WV:‘_'AV‘ o] :\\_/\i‘d Frin °
3L = [Ed00E 9]~
. 4
Ha 9KpPaHHYHKO Krnasuwy 3. Haxmnmaa Ha knaBuWnM «+» U «=»,

BblIbEpUTE HYXHYI0 NporpaMmmy, Hanpumep:
«C1» (Cm. Tabnuuy Huxe).

4. Haxmute knasuwy «CtapTt».
Ha4yHeT paboTaTb.

[yxoBka

B Tabnuue Huxe npuBeaeHbl [lporpammbl MPUroTOBNEHUA MsCa C YKas3aHMEM Beca U BpPeMEHU
NpUroToBreHnss Nuwn (B uenax obecnevyeHns paBHOMEPHOW TemnepaTypbl 006paboTkm NpoAyKTOoB).

Mporpamma OBowu Temnepartypa 2C Bpems (MuH)
C 1 KypuHas rpyaka 100 °C 30
C 2 KonyeHas cBuHas koperika / 100 °C 45
KyCOYKamm
C 3 Ackanon n3 HAenku 100 °C 20
C 4 CBuHoe durne, Kyckom 100 °C 25
C5 BeHckue konbdackm 90 °C 15

15
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CneumnanbHble (pyHKUNMN
NMpuroroBneHue rapHnpoB

Ucnonb3ynte AaHHYr (DYHKLUMIO ANS NPUroTOBrEHWUS NPOAYKTOB, ONMCAHWE KOTOPbIX NPUBOAUTCA B
Tabnuue Huxe:

N

CD &) —|[+

'—'%i:f%% 06K DI[E]

ZEA

1. Haxmute Ha 3KpaHHyo Knasuwly 3. Haxmute Ha «knasuwm "+" wn """ aOng
«PasmopaxuBaHue “ NPUrOTOBIIEHUE>. YCT@HOBKM nporpammbl, Hanpumep, "d01"
JTa 3KpaHHas KraBuLLa 3aropuTcs. (cm. Tabnuuy Huxe).

2. Haxmnte  Ha  knaeuwy «Fpynna 4. Haxmute knasuwy «CtapTt». [lyxoBka
NPoAyKTOB», 4YTOObl YCTAHOBUTb HYXHbIN HayHeT paboTaThb.

BMA NpOAYKTOB. CooTtBeTCcTBYIOWMIA

MHOWKaATOpP HA4YHeT Murathb.

B Tabnuue Huxe npuBedeHbl [porpammbl pasmopakuBaHUs U NPUrOTOBIIEHMS C yKas3aHMEM Beca U
BPEMEHM MPUroTOBMNEHUS (B Liensx obecneyeHns paBHOMEPHON TeMmnepaTypbl 00paboTkn NpoaykTa).

Mporpamma MpoaykT Temnepatypa Bpems (MuH)
°C
d 1 Cnapgkne gpoxokeBble Krneuku 100 °C 20
d 2 LpoxokeBble Kneuku 100 °C 25
d 3 Kneukn 3aBepHyTble 100 °C 30
d 4 Puc 100 °C 35
d>5 Yeuesuua 100 °C 40
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NMNopaya BoAbI

3anonHeHne 6Gaydka c BoOow

Ons Bcex yHKunn paboTbl AyxOoBOro Lwkada
TpebyeTcs, 4ToObl GbIN1 NONHBIM Ga4OK C BOAOMN.

3anonHute 6a4yok ¢ Bogon Ao otmeTkm "MAX"
CBeXew XOrioAHOM NUTLEBOW BOAOW U YCTaHOBUTE
€ero B cneumanbHbIM CIOT, PacrnofioXeHHbIn Hag
BHYTPEHHUM LLKadhoM AyxoBku (okono 1 ).

Ecnun nossutca nugukatop "rES", aTo 03Havaer,
4YTO pesepByap AN BOAbl He Obin yCcTaHOBMEH
OOMKHbIM 0bpa3om.

YKasaTtenb ypoBHA BOAbI

Kak sanuBaTtb Boay

Copepxnmoro 6adka ong Boabl OObIYHO
XBaTaeT ans OHOro aTana
NPUroTOBMNEHNA NMPOOYKTOB B TeyeHue 50-
60 MUHYT.

Ho ecnn BO3HMKaeT HeobXoOaMMOCTb
NMOMoNHUTL 3anac BOAbl B EMKOCTH,
nosensetcs coobuieHne "- LO - " n 3T0

O3HayaeT, YTo pesepByap Ans BoAbl NycCT.

BHumaHune! 3anonHsanTe pesepByap
Ana Boabl makcumyma Ha 0,5 nuTtpa, ¢
TeM 4YTOObl BoAa He BbITeKana, Korga
OHa OyaeT nepekaymBaTbCcA obpaTHO B
6a4yok ¢ Bopgon. CYLLECTBYET PUCK
NEPENTMBAHUA.

CooOLweHne o0 cocTossHMM ©Oauvka cC
BOOOM

Ecnn pesepsyap pgns  BoAbl
HenpaBWibHO  YCTaHOBIEH,  Ha
nokasbiBalLlEeM YpPOBEHb  BOAbI,
coobulieHne "RES".

BbIHYT  UNn
aucninee,
nosBUTCA
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Korga ycTponcTBO OTKMHOYEHO, OCTaBLIAACa Boaa
3akaymBaeTcsa obpaTHO B BOASAHON DOak.

NMoka BOma nepekaunBaeTcs, Ha Aucnnee
oTobpaxaeTtcs cnoso «<HACOC» (PUMP).

OT0 coobLleHne coxpaHsieTcss A0 Tex nop, noka
Temnepatypa Boabl He gocturHeT 75° C, npexae
yem €€ MOXHO OyaeT nepekayaTb obpaTHO B
BoAsiHOW Bak.

BHumaHne! Boga B 6ake MoOXeT okKasaTbCH
ropsiyuen. beperutecb oxoros!

Mocne nepekadkn BoAbl B BoAsiHOM 6ak Ha
aucnnee nosiButca coobuweHne «BO3B», 4ToO
TpebyeT BbINONHEHNA CrieayoLWwmx 4eNCTBUN:

1. CHMMKUTE 1 cnente BoasiHOM Dak.

2. BbicywuTte BoasiHom 6Gak v BCTaBbTe ero
obpaTHO B OTBepCTUE, pPaCnOSIOXEHHOe
Hag kamepon. OuncTute © BbICyWUTE
NPOCTPAHCTBO ANA NPUrOTOBIIEHUS MULLN.

3. [Bepuy ycTponcTBa OCTaBbTe OTKPbITOW C
Tewm, 4YTOObI NMPOCTPaHCTBO ans
MPUrOTOBIIEHUSA MULLM MOMHOCTBLIO OCThINO
N BbICOXITO.

BAXHOE 3AMEYAHWUE: lNocne 3aBeplieHus
LMKNa NPUroToBfIeHUS NULLUM peKoMeHAayeTcCs
CHATb BoOAAHOM ©6aKk M cnuTb ero. ITO
npepoTBpaLwjaeT cKonneHue BHYTpM
ycTpoucTBa 6akTepuin u n3aBecTHsKa.

Ecnn BoassHom ©ak He Obin M3BMNEYEH U3 NeYn u
Ha4ancsi HOBbIM LUKIT MPUrOTOBNEHUS MUK, NeYb
oTobpaxaeT npeaynpexaeHue "BO3B".

OTO npeaynpexaeHne MoXHO cOpoCuTb, HaKas
kHONKy CTon M NpoAO/KMB BbINOSIHEHME HOBOTO
UMKNa npuroToBrneHus nuwmn ©6e3 CHATUS U
OMOPOXHEHUS BOAAHOro 6aka.



RU

Bo Bpemsi paboTbl MUKPOBOJSIHOBOMW MNMeEYM...

MpepbiBaHWEe LUKNA NPUrOTOBMEHUS NULLKU

Bbl mMoxeTe B ntoboe BpemMsi OCTaHOBWUTb MNpoLecc
MPUrOTOBNEHUS NULLW, OOMH pa3 HaxkaB kHonky Cron.

Meub pacnonaraeT QyHKUMEN YMEHbLUEeHUs noaayvu
napa, Kotopasi akTMBUPYETCHA MNpU HaKaTUU KHOMKMK
Cton; npu 9TOM nap MOCTENEHHO BbIMycKkaeTca U3
Kamepbl AnA Toro, 4toObl MPM OTKpbIBAHUN OBEPLUbI
YCTPONCTBA He MpoM3OLLSI0 BHE3anHoro Bbibpoca
napa.

3TOT npouecc 3aHMMaeT OKOMo 3 MUHYT M MoKa OH
NpoJdomKaeTcs, Ha aucnnee oTobpakaeTcs CrnoBo
"MAP".

BHumaHue! MNpu oTKpbiBaHUM ABepubl BO Bpemsi
MN1 NO 3aBepLUeHMUUN LiMKIa NPUroToBNEHUA NULLKU
onacamTecb BblpbIBalOLWErocs U3 Kamepbl NoTokKa
ropsiyero Bosayxa u/wnu napa. Ytobbl nsdexarb
0XOroB, OTOMAUTE Ha3aa Ui B CTOPOHY.

B 9TOT MOMEHT:
e [lapoobpa3soBaHue npepbiBaeTCs..

e CTeHKM kamepbl W BoasiHOM Gak ocTalTcs
CUMNbHO HarpeTbiMn. OnacHOCTb MNONyYeHus
oxoroB!

e TanWmep oOCTaHaBnNMBaeTCA W Ha 9KpaHe
oTobpaxaeTcs ocTaBleecs Bpems paboThbl
(ecnu Tak 6bIN0 YCTaHOBMNEHO).

|_|pl/l XenaHun B 3TOT MOMEHT Bbl MOXeETe!

1. MNepeBepHYTb NPOAYKTbI UNN MepemMellaTb UX Ans
obecneyeHns paBHOMEPHOTrO NPUIrOTOBIEHMSI.

2. A3aMeHunTb napameTpbl MPUroTOBNEHUS MULLN.

YTobbl CHOBa 3anyCcTuUTb MPOLECC, 3aKponTe aBepLy U
HaxXmuTe kHorky lMyck.

MN3meHeHne napameTpoB

Ona wu3MeHeHMss NapamMeTpoB akTUBHOM (YHKUUK
HaXMUTE KHOMKU «<» WUAW «>» AOns  Bbloopa
napameTpa M 3aTeM KHOMKU «+» U «—» ON4
YyCTaHOBKM [pYyroro 3HadeHus. Ytobbl noaTsepamTb
HOBOE 3HayeHve napameTpa HaXmuTe KHOMKy «OK»
NN HECKOMbKO CEKyH NoAoXKauTe.

OTmeHa ymkna npurotToBneHnsa Nnuin

Ecnu Bbl XOTUTE OTMEHWTbH MPOLECC MPUTrOTOBMEHUS
MWW, ABaXadbl HAXXMUTE KHOMKY «CTon».

MocnbllwnTCs  3BYKOBOWM CUrHanm u
oTobpasaTcs Yachl.

Ha jgucnnee

OkKOH4YaHue uukna npuroToBrieHnA NN

Mo OKOHYaHWM YCTAHOBMEHHOrO BpeMeHu Nnbo npu
HaXxaTUM KHoOMKM «CTom» [OnNs OKOHYaHWS LMKna
NMPUrOTOBNEHUS MWLM NOCHbILATCA TPU 3BYKOBbIX
CUMrHana v Ha gucnnee nosiBUTCS croBo «KoHeu»;
neyvb akTMBMPYET NPOLIECC YMEHbLLEHMS Nodaym napa.

B xoae aToro npouecca nap nocTeneHHo BbiNyCcKaeTcs
M3 Kamepbl ANs TOro, YToObl NPU OTKPbIBAHUN ABEPLbI
YCTPONCTBa He ObINIo BHE3anHoro Belbpoca napa.

OTOT Mpouecc 3aHUMaeT OKOMO 3 MUHYT M MOKa OH
NpoAokaeTcs, Ha pAucnnee oTobpaxaeTcsi CIoOBO
"MAP".

BHumaHue! lMpu oTKpbiBaHUKM ABepuUbl BO BpeMs
WX NO 3aBepLUeHUUN LUKNa NPUroToBIIEHUA NULLMK,
onacanTecb BbIpbIBalOLWErocsa U3 Kamepbl NOTOKa
ropsiyero Bosayxa u/wnu napa. Ytobbl nsbexarb
O0XOroB, OTOMAUTE Ha3aa Ui B CTOPOHY.

[Mocrne BbIKMKYEHMS  YCTPOMCTBA  OXNaKgarloLui
BEHTUNATOP HEKOTOPOE BpEeMsi MOXET BpallaTtbCs U
panbwe. 3TO HOPMarbHbIN  PEXUM, NPU3BaHHbLIN
YMEHbLWNTb TEMMepaTypy BHYTPU neyu.

OctaBwylocs B KMNATWIbHWKE  Body  criedyet
oxnagntb o 75° C, npexae 4em eé€ MOoxHo byger
nepekayaTb obpaTHO B BoasiHou 6ak. [Moka Boga
nepekaymMBaeTcs, Ha Oucnnee oTobpa)kaeTcs CroBO
«HACOC».

BHumaHme! Bopa B 0Oake MoOXeT oOKasaTbcCH
ropsiyen. beperutecb oxoros!

Korga Ha gucnnee otobpaxaetcsa cnoso «<BO3B», 310
O3Ha4yaeT, YTO BCS BOAa nepekavaHa u BogsiHOM Gak
MOHO CHSATb.

CHumunTe BoasAHOM Gak M TwaTenbHO ero BbICyLUUTE.
[ante npocTpaHCTBY  ANA MNPUrOTOBNEHUS MULLN
HEMHOro OoCTbITb, 3aTeM BbIMOWTE €ro u npocylute
KyCKOM TKaHW. [IBepua HeKoTopoe BpeMda [OoSiKHa
ocTaBaTbCs OTKPLITOM C TeM, 4TOObl YCTPOWCTBO
MOMHOCTBLIO BbICOXJ1O.
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Ucnonb3oBaHue - Tabnuubl U peKoMeHaauuu

Wcnonb3oBaHue NpuUHaaneXxXHocTen

KOHTEMHEp MCnosb3yeTcA
ONA  MPUroTOBNEHUA  CBEXMUX wnn  rmyboko
3aMOPOXEHHbIX OBOLWLEN, MsicCa W AOOMaLUHEN
nTvubl. B 3TOM cny4ae BaxHO, 4TOObI Ha NepBOM
ypoBHe Oblf1 yCcTaHOBMNEH HenepdopnpoBaHHbIN
KOHTENHep. Toraa Kannu XXMakoctu nogdbuparTcs
n YCTPOWUCTBO He 3arpsisHaeTcs.
MepdopupoBaHHbIN KOHTEMHEP C  MULLEN
HeobXxoaMMO YyCTaHOBUTbL Ha BTOPOM YPOBHE.

MNepdopunpoBaHHbIn

HenepdopupoBaHHbLIN KOHTENHEP WCMONb3yeTCs
ana  obpaboTkM napoM  OenuKaTHOW  NULLK,
HanpumMmep, KOMMNOTOB M S0MNOK, 3ane4yeHHbIX B

PewéTka wucnonb3dyetca npu MNpUroToBreHumn
MWK B HeBONbLUMX KOHTEWHepax, Hanpumep,
AEeCepTHbIX Tapenkax, u npu pereHepaumn 6noq
Ha Tapernkax.

Bonee noapobHyto nHopmaumio cm. B Tabnuuax.

[NprBeOeHHbIE 3Ha4vYeHund BpeMeHU n
TEMMEPATYPbl ABNAKTCA JUllb NpUMEPHbIMN.
PeanbHoe BpeMsi MNPUroTOBAEHUA MULLIKM MOXET
M3MEHATLCA B 3aBUCUMMOCTU OT BMAA U Ka4vecTBa
nuiieBbIX MPOAYKTOB.

TecTe.
:H

=N W A

1

Utobbl goctaTtb pelweTky, NnogHMMUTE €€ HEeMHOro BBepX cnepeaw, Korga nasbl 6e3onacHoCcTU
COEAMNHATCA CO CTEHKaMM OyXOBOro wkada (CMOTpUTE UMIOCTPaLUIo).

|

Mbl pekoMeHayemM ncnonb3oBaTb peméTKy BMeCTE C NpOoTUBHEM A5A BbINMEYKMN BO BPpEMA NMPUTOTOBIIEHNA

NPOAYKTOB, C KOTOPbIX MOXET KanaTb COK UInN KNP.
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Ucnonb3oBaHue - Tabnuubl 1 pekoMeHaauum

RU

PLi6a
Pbi6a KonunyectBo Temnepartypa 2C ?3::';)' KoHTenHep YpoBeHb
3°”°T"'°;"6”l""°pc"°m 800 — 1200 80 30-40  MepdopupoBakHbii 2
dopenb 4x250r 80 20-25 [MepdoprpoBaHHbLIN 2
dune nococs 500-1000r 80 15-25 MepdoprpoBaHHbIit 2
Hagara 1000 — 1200 r 80 25-35 MepdoprpoBaHHbIit 1/2
KoponeBckue kpeeTku 500-1000r 80 15-20 MepdoprpoBaHHbLIN 2
3eneHble MMamm 1000 -1500r 100 25-35 [MepdoprpoBaHHLIN 2
dune nanTyca 500-1000r 80 20-25 MepdoprpoBaHHbIit 2
Ce'\ggﬂ’;ffl;(a 500 — 1000 r 100 10-20 | [ePPOPUPOBANKEL 2
Owmapbl 800 —1200r 100 25-30 MepdoprpoBaHHbIii 1/2
dune Tpeckn 1000 -1200r 80 20-25 MepdoprpoBaHHLIN 2
Fony6bble mnann 1000-1200Tr 100 15-25 MepcoprpoBaHHLIn 2
OsépHas dopenb 4x250r 80 25-30 MepcoprpoBaHHLIn 2
Mukwa 1000-1200Tr 80 20-25 MepdoprpoBaHHbLIN 2
dune TyHua 500-1000r 80 15-20 MepdoprpoBaHHbLIN 2
Cypak 4x250r 80 25-30 [MepdoprpoBaHHLIN 2
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Ucnonb3oBaHue - Tabnuubl 1 pekoMeHaauum

Msco
o Bpewms -
Msco KonuyectBo Temnepartypa 2C (MMH.) KoHTenHep YpoBeHb
KypuvHble okopo4ka 4-10 100 40-45 MepcoprpoBaHHbIn 2
KypuvHble rpyakm 4-6 100 25-35 MepcoprpoBaHHLIn 2
KonuyéHasi cBMHUHA - o
UneitHas YacTs 500-1000r 100 40-50 MepdoprpoBaHHbIn 2
Qckanon HOenku 4-8 100 20-25 lMepdoprpoBaHHLIN 2
CBuHoe hune uenbHoe 4-8 100 20-30 MepdoprpoBaHHbLIN 2
Cocuckm 80-100 10-15 MepcoprpoBaHHLIn 2
Anua
. TemnepaTtypa Bpewms o
Anuga oC Bpems (MUH.) KoHTenHep YpoBeHb
Anua B cTekngHHOM nocyae 100 10-15 PewéTka 2
Arua BKpyTYIO 100 15 PewéTka 2
Anua BCMATKY 100 10-12 PewéTtka 2
MapHupbl
TemnepaTtypa e
FapHupbI Konu4yectBO gg yp Bpewms KoHTenHep YpoBeHb
(MMH.)
MepnoBas kpyna + 500 r + 400 Mn 100 30-35 PelwéTka, creknsaHHas >
XNOKOCTb nocyna
MaHHag kpyna + 500 r + 300 M 100 10-20 PewéTka, cTekngaHHas 5
XNOKOCTb nocyna
YeyeBunua + 200 1 + 375 Mn 100 90-50 PelwéTka, cTeknsaHHas >
XNOKOCTb nocyna
PUC + XuakocTs 200 © + 250 Mn 100 25-40 Pewerka, CTeknAHHas 2
nocyna
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OBouwm
TemnepaTtypa Bpems -
OBolwu oC Bpems (MUH.) KoHTenHep YpoBeHb
BaknaxaHbl NOMTUKN 100 15-20 lMepdopupoBaHHbIN | BaknaxaHbl
daconb 100 35-45 MepdoprpoBaHHbIn iPaconb
rposam co i . Kanycta
KanycTta 6pokkonu CTeBnsIMU 100 25-30 lMepdoprpoBaHHbIn 6poKKonM
rposgu 6e3 i . Kanycta
KanycTta 6pokkonu cTeBneil 100 15-20 [MepdoprpoBaHHbIn 6poKKonM
i . LlBeTHas
LiBeTHas kanycrta rposamu 100 25-30 lMepdoprpoBaHHbIn kanycra
ronoska . LIBeTHas
LiBeTHas kanycrta LLeNMKOM 100 40-45 lMepdoprpoBaHHbIn kanycra
"opoluek 100 30-35 MepdopupoBaHHbIN [TopoLuek
deHxenb MONOCKN 100 15-20 MepdoprpoBaHHbIn PeHxenb
deHxenb NMONOBUHKN 100 20-30 MepdoprpoBaHHbIn PeHxenb
KapTtodenb LernbHbIN, O4YEHb Kaprocene
. M 100 20-25 [MepdoprpoBaHHLIN iHEOUNLLIEHH
HEOUYULLIEHHbIN MeIKunin B
Kaprocpens UenbHBI, OueHb 100 45-50 MepdoprpoBaHHbIN Ezgla(pZﬂ:
HEeOoYUNLEHHbIN KPYMHbIN pdopnp L t
KapTocpenbv 0OIbKN 100 20-25 lMepdoprpoBaHHbIn KapTocpenbv
OYULLEHHbIV OYULLEHHbIV
TypHenc noberu 100 20-25 MepdopupoBaHHbIN  TypHenc
_ ["opoxoBble
"opoxoBble CTPYYKU 100 15-20 MepdoprpoBaHHbIn CTPYYKN
MopkoBb NOMTUKN 100 25-30 MepdopupoBaHHLIN MopkoBb
CepaueBuH
Cepauesnha 100 50-60 MepdoprpoBaHHbIn a
KyKYpy3HOro novarka KyKYpy3HOro
noyaTtka
Manpuka MOJIOCKU 100 12-15 MepdopupoBaHHLIN [[anpuka
- - OcTpbIn
OcTpbin nepel 100 12-15 MepdoprpoBaHHbI nepell
[Wel7[e]> yeTBEPTU 100 12-15 MepdoprpoBaHHbIn | ['prnbbl
Jlyk-nopen JNIOMTUKMN 100 10-12 MepdoprpoBaHHbIn Jyk-nopen
. bptoccenksc
Bptoccenbckasa kanycTa 100 25-35 lMepdoprpoBaHHbIn Kasi Kanycra
Cenbpaepen NONOCKM 100 15-20 MepdopupoBaHHbIn Cenbaepen
Cnapxa 100 20-35 MepdoprpoBaHHbIN Cnapxa
WnuHat 100 12-15 MepdopupoBaHHbIn LLNuHaT
. Ctebnn
Ctebnu cenbaepes 100 25-30 lMepdoprpoBaHHbIn cenbaepes
LIyKKnH® NOMTHUKN 100 12-18 MepdoprpoBaHHbLIN | LIyKKUHK
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Ucnonb3oBaHue - Tabnuubl 1 pekoMeHaauum

Kneuku
.. TemnepaTtypa Bpewms -
Knéukm oC Bpems (MUH.) KoHTenHep YpoBeHb
Cnapkme knéukm 100 20-30 He nepcoprpoBaHHbIn 2
Cnapkve OpoxKeBble KIELKN 100 15-20 He nepdoprpoBaHHbIn 2
OpoxokeBble KNELKK 100 15-25 He nepdoprpoBaHHbLIN 2
XnebHble KNéuku 100 20-25 He nepdoprpoBaHHbLIN 2
CandeTouHble KNéukm 100 25-30 He nepcoprpoBaHHbIn 2
DecepTbl
HecepTbl KonunyecTtBo Temn%gaTypa EIEET KoHTenHep YpoBeHb
- (MuH.)
. He
ABNOYHBIN KOMMNOT 500-1500r 100 15-25 NEPOPYPOBAHHbIIA 2
N He
pywéBbIn KOMNOT 500-1500r 100 25-30 NEPOPUPOBAHHbIIA 2
Kpem-6ptone 80 20-25 PeweTka - nocyaa
Kpem-kapamerb 80 25-30 PeweTka - nocyaa
WorypT 40 4-6vyac. Pelwertka - nocyaa 2
MepCHKoBbIiA KOMMOT 500 — 1500 100 15-20 He 2
nepgopnpoBaHHLIN
PpykTbl (CTepunusaums/BbiBapka)
Temnepatypa Bpewms o
PpyKThbI KonunyecTtBo °C Bpemsi (MUH.) KoHTenHep  YpoBeHb
Mpywn 4-6 émkocterno 1 n 100 30-35 PewéTka 1
BuwwHum 4-6 émkocterno 1 n 80 30-35 PewéTka 1
Mepcukn 4-6 émkocten no 1 n 80 30-35 PewéTka 1
CnuBbl 4-6 émkocten no 1 n 80 30-35 PewéTtka 1
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PereHepauus
Pa3orpeB KonuyecTtBo Temnzga'rypa BpeBMF;le:’IN;IIVIH ) KoHTenHep  YpoBeHb
bntoga Ha Tapenkax 1-2 100 12-15 PeweéTka 2
bntoga Ha Tapenkax 3-4 100 15-20 PeweéTka 2
oToBbIE ONtoAa 100 15-20 PeweéTka 2
BnaHwunpoBkKa
OBowm KonuyecTtBo TemnigaTypa BpeBM';ez::MH ) KoHTeHep  YpoBeHb
Hanpynvlep, daconb, nyk- 100 10-12 Hep@opvlpOBaHH >
nopeu bIN
BpayHKorTb 1000 — 2000 r 100 12-16 ”ep@og‘;p‘ma““ 2
CaBomnckasa kanycTta 10-20 100 12-15 ﬂepd)OEIVI;IPOBaHH 2
benokoyaHHasqa Kanyera, 5940 _ 2500 ¢ 100 30-45 Hep@opvlpOBaHH 1
LUernmMKom bl
MomMmaopsbl ounEeHHbIE 80 12 PewwéTka 2
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PasmopaunBaHune
OBowwu/rapHupbl [EREES IS S KoHTenHe YpoBeHb
PHMP °oC Bpems (MuH.) P P
KanycTta 6pokkonu rposam co ctebnamm 100 15-20 nepd)OlepOBaHHb' Kanycta
n Opokkonu
OBowwHas cMech 100 15-20 MepdopnposanHel OBoLHas
n CMecb
100 He Jlnctesa
JInctea wnuHaTta nopuunu 10-15 I'Iepd)opl/llpoBaHHbl \nuHaTa
LiBeTHasa kanycTta rposau 100 15-20 ﬂepC*)OlepOBaHHbl LiseTHas
n KanycTta
MopoLek 100 15-25 I'IepcpopgposaHHbl "opoLuek
KpynHble nopumu 100 He
BpayHkonb Py b 25-35 nepcopupoBaHHbl :bpayHkonb
n
MopkoBb FNIOMTUKM 100 15-20 I'IepcpopgposaHHbl MopkoBb
Bptoccenbckas kanycta 100 20-25 nepd)OlepOBaHHb' Bpioccernbck
n as kanycta
Cnapxa 100 25-30 I'IepcpoplaposaHHbl Cnapxa
100 no mepe .. [oToBbIE
[oToBLIE Bntoga PewéTka
HagobHOCTU ontopa
Xneb 100 10-25 PewéTka Xneb
100 He
Puc 15-25 nepdopupoBaHHbl Puc
n
100 He
Yeyesnuya 15-20 nepdopupoBaHHbl YeveBuua
n
100 He
Jlanwa 15-20 nepcopupoBaHHbl Jlanwa
n
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anFOTOBJ'IeHVIe niWn B ABYX YPOBHAX

HekoTopble pekoMeHAaUUK:

Mpy npuroToBNeHMM NUWM B ABYX YPOBHSX
pelweTKy Heobxoanmo obs3aTenbHO YCTaHOBUTb
Ha 2-M Unn 3-M YpOBHE CHU3Y.

B atom cnyyae B neyb MOXHO yCTaHaBNMBaTb
o0bluHble cocyabl u3  hbapdopa, WEHCKOro
CTeKNna Uin HepXXaBerLen cTanm.

MepdopupoBaHHbIN NN HenepdOPUPOBAHHLIN
KOHTenHep ans NPUroTOBIEHMS nLLm
HeobXxo4MMO YyCTaHOBUTb Ha 1-M ypOBHE CHU3y.
Ero MOXHO Takke wucnonb3oBatb C [OBYMS
peLléTKamum.

Taknm 06pa30M MOXHO MCNOJIb30BaTb NnuLleBble

NPOAYKTbI c pasnnyHbIM BPEMEHEM
NMPUrOTOBNEHWSI.

MuweBble  npoaykTbl, Tpebytowwme HGonee
ANUTENbHOro BPEMEHM NPUroTOBNEHNS,

Heob6xo4MMO nomeLllaTb B BEPXHIOW 30HY Meuyu.
MuweBble npoaoyktel C  6Gornee  KOPOTKUM
BpeEMeEHEM NpPUroToBNeHns Heob6xoanmo
nomMmewaTtb Ha 1-1 ypOBEHb.

jaideiad: Osowm, kapTodens u pbiba.

MomectTute oBoOwWM M KapTodens B nobon
NoOXOOALWNN  KOHTEMHEep W YyCTaHOBUTE Ha
PELLETKY, BCTABIEHHYIO Ha 2-N NN 3-1 YPOBEHb.

YcTtaHoBuTe pbiby Ha 1-1 ypOBEHb.

Mpn ncnonb3oBaHUN ANS NMPUrOTOBNEHUS PbiObI
nepdopupoBaHHOro  nogHoca  Heobxoammo
YCTaHOBUTb Ha OHe yCTpouCTBa
HenepgopMpoBaHHbLIM  NOAHOC Ans  cbopa
XNOKOCTW, Kanawwen ¢ pbidbl. Taknm obpasom
YCTPOWCTBO COAEPKUTCSH B YNCTOTE..

Bpewma: [ins osowen n kaptodensa 25-35 MuH.

Bpewms: [na pblbbl — B 3aBUCUMOCTM OT Tuna —
15-25 MUH.

Bbibepute camoe  AnuTenbHoe Bpems
npurotoBrneHus. brarogaps vcnonb3oBaHWIO
pas3fnMYHbIX YPOBHEW nNULLA NPUrOTOBNSETCS
OOHOBPEMEHHO 6e3 Kakon-NMBOo NepeaepP KKu.
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Yxoa n obcnyxmnBaHue

Ouuctka NnpocTpaHCcTBa ans
npuroToBieHNs NULn
N3berante NCNonb30BaHUA abpasunBHbIX

YACTALWMNX CPEACTB Tuna abpasvBHbIX MMACTUH,
CTanbHOW CTPYXKM M T.4., NOCKONbKY OHW MOryT
NoBPeANTb NOBEPXHOCTb.

C nomowbio  BMA@XHOW  TKaHW  MpoTpuTe
NPOCTPaHCTBO AN MPUrOTOBNEHUS MNULLK, MOKa
YCTPOMUCTBO eweé He ocTbuio. BbicywuTe
NPOCTPaHCTBO ANK MPUrOTOBMEHUSA NULLN.

[ns obneryeHns O4YMCTKM HanpasnsoLwme norok
MO>HO CHSITb (CM. CneayoLLyto rnasy).

CHsATne HanpaBnAlLWNX NOJ1I0K

[encteysa NpoTMB YacoBOW CTPESIKU, OTBUHTUTE U
CHUMUTE punéHble raMkm 1 B nepegHen yactu
HanpaBNAOLMNX MOSOK.

[encteysa NpoTMB YacOBOW CTPESIKU, OTBUHTUTE U
ocnabbTe pudnéHblie ramkm 2 B 3agHEN 4acTu
HanpaBnAKLWMX NOMNOK. He CHUManTe NOSTHOCTbLIO
3T ramku.

[ ) ) ) ) )L J
L T f | (
(a1} (=]
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Btanute Hanpasndawwmne nosyiok BO BHYTPEHHKOMO
4YacCTb KaMepbl U CHUMUTE C nepe,u,He|7| 4acTu.

UTto6bl BEpHYyTb WX Ha BCTaBbTe

MecTo,
HanpaBnsawLWMe Mook B pudnéHble ramknm 2 B
3agHen 4acTMu W yCTaHOBUTE HA BWHTbI B
nepegHen 4Yactn. 3ataHuTe No 4YacoBOW CTpernke
0o yrnopa pudnéHble ramkm 1 n 2.
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Yxon v obcnyxmnBaHue

CHATMe ABepLbl YCTPOUCTBA

OTkponiTe aBepLy YCTPOUCTBA Kak MOXHO LUMpPE.

U

MpukponTe OBepuy YyCTpoucTBa Tak, YTOObI ero
MOXHO ObINO NOAHATb.

( 45°

Mpn noBTOpHOM CcOOpKe BCTaBbTe MNEeTnIM B
OTBEpCTUA criepeau.

OTkponTe ABepLy YCTPOUCTBA Kak MOXHO LIMpe 1
yaanurte WTnugThl.
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Yxon v obcnyxmnBaHue

YpaneHune Hakunu

Mpwn napoobpasoBaHum He3aBMCUMO oT
XECTKOCTU MECTHOro WCTOYHWMKa BoAabl (T.e. OT
cogepxaHma B BoAde TBEPAOro ocajka) Ha

MOBEPXHOCTM  MaporeHepatopa  ocaxaaeTcs
HaKunb.
MpomexyTok BpemMeHu Mexay npoueaypamu

yaaneHus Haknnm 3aBUCUT OT XKECTKOCTU BOAbl U
4YacTOTOM MCMNONb30oBaHUA ycTpoucTea. Ecnu
obpaboTtka napom npumeHsietcss 4x30 MUHYT B
Heden, B 3aBUCUMOCTU OT XXECTKOCTU BOAbI
HeobxoaMMO yaansaTb C  YCTPOWCTBA HaKuWMb
NPUMEPHO CO crieayroLen NepnognYHOCTbIO:

. CHSAATMe Hakunu
JKéctkocTb BoAbl
yepes
OyeHb mArkas 18 mecsaueB
CpenHent
-Pel 9 mecsiLeB
YKECTKOCTU
OueHb xécTKas 6 mecsaueB

YCTpOMCTBO aBTOMaTUYECKN onpenenseT, koraa
HeobxoQMMO ygoanuTb Hakunb, W Korga 3To
NpOnCX04uT, Ha aucnnee otobpaxaeTcs:

Ecnu  npouedypa ygoaneHus  Hakunu - He
BbIMOSIHEHA, TO 4Yepe3 HEeCKONbKO  LIMKIIOB
MPUrOTOBIEHUS MULLM STOT CUMBOJST HauYMHaeT
MUraThb.

Ecnn npouenypa yganeHuMst Hakunu Tak U He
BbIMOSIHEHA, yepes HECKOSbKO LMKITOB
NpUroToBreHnst NUWmM paboTta neym GrokupyeTtcs
N Ha gucnnee nosiBNsieTcs:

BAXHOE 3AMEYAHUE: Ecnu He ypanatb ¢
YyCTPOMCTBA HaKuUMb, I3TO BMOJSIHE MOXeT
NnpMBeCTU K YXyAlWEeHU ero paboTtbl wnu
NoBpeXaAeHU0 YCTPOUCTBA.
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MpuemnemMbie pacTBopbl ANs yaaneHus
HaKuMnu

[na yoaneHus Hakunu ncnosib3ymnte pacteop 4SS
yaanennsa Hakunn «DURGOL®».

10T pacTsop nossonseT OCYLLIeCTBUTb
npodpeccnoHanbHoe W TwaTenbHoe yaaneHue
Hakmnn ¢ Bawero yctponctBa. OH umeeTcs B
Hannumm B LleHTpax no  obcnyxuBaHuto
KNNEHTOB.

BHumaHue! He ucnonb3ynrte ansa atux ueneun
YKCYC MNM NpOAYKTbl Ha ero ocHoBe, TaK Kak
OHM MOryT noBpeauTb BHYTPEHHIOW Lenb
neum.

TpagouuMoHHble pacTBOPbI ANS yaaneHust Hakunm
B AAHHOM crny4ae He noaxodsT, MOCKOMbKY OHU
MOFyT coaep’kaTb BCMEHNBAOLLME areHThbl.



Yxon v obcnyxmnBaHue

Mpoueaypa yaaneHus HaKMNu

RU
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BHumaHue: B uensx 6e3onacHoOCTM NpoLecc O4YUCTKM HAaKMNKU Henb3A NpepbiBaTh.

[lyXxOBKY MOXHO o4unLLaTb OT HAKUMKN KaK C OTKPbLITOM ABEpPLIEN, TaK U C 3aKpbITOW. [lyXOBKOW HESb3SA

nonb3oBaTbCA 4O Ha4ala npouecca yaaneHnda Haknunu.

YTtobbI 3anyCTnUTb UMKN yaaneHna Hakumnu, BbiNONHUTE cnenyowine nencTeus:

1.

HaxwmuTe knasuwy "YpaaneHue Hakmnun"
(Descaling). Ha ancnnee noasutcs
nsobpaxenune "CAL", 1 Bbl ycnbiunte
NnpepbIBUCTbLIN 3BYKOBOW CUrHar.

Haxmute knasuwy "CTAPT".

Korpa Ha gucnnee nosisutcsa "0,5 n",
HY>XHO BbIHYTb 6a40K C BOAOMN.

Hanewnte 0,5 n cooTBETCTBYIOLLEIO
BeLleCcTBa ANS yaaneHus Hakvnu B 6a4ok
ANns BOObl U ycTaHOBUTE ero obpaTHo Ha
MecTO.

Haxmute knasuwy "CTAPT". HadHeTcs
npoueaypa yaaneHust Hakunu, KoTopas
npoanutcsa okono 30 MUHYT.

Korpa Ha gucnnee "YganeHus Hakunn"
(Descaling) 6yoeT muratb nsobpaxeHue
"1.0L" n gyxoBka 6yaeT nsgaBsatb
3BYKOBOW CUrHan, Hy>KHO ByaeT BblHYTb U
NPoOMbITb Ba4oK Ans BOAbI.

7. 3anente B 6a4ok 1,0 n xonogHowm BoAbl U

yCTaHOBUTE €ro O6paTHO Ha MecCTO.

Haxmute knasuwy "CTAPT". HauHeTcs
nepBbIv LMK NPOMbIBKM.

Korpa Ha gucnnee "YganeHus Hakunn"
(Descaling) 6ygeT muratb nsobpaxeHue
"1.0L" n gyxoBka 6yaeT nsgaBsatb HOBbIN
3BYKOBOW CUrHan, Hy>KHO ByaeT BblHYTb U
BbINIUTb coaepxnmoe 6ayka ans Boapl.

10.3anente B 6a4ok 1,0 n xonoaHoOM BoAbI U

yCTaHOBUTE €ero O6paTHO Ha MecCTO.

11.Haxmunte knasuwy "CTAPT". Ha4dHeTcs

BTOPOW LIMKIT NPOMBbIBKW.

12.Korga npombiBka 6yaeT 3akoH4YeHa, Ha

aucnnee nosisutca "End".

13.Heobxoanmo BbIHYTL 6a4oK AN BOAbI,

BblJINTb COOEPXXNMOE N BbICYLLUAUTDb.

30



RU
Yuctka neum

BHumaHue! Ynctka aomkHa BbINONMHATLCA NpU
OTKITIOYEHHOM 3NEeKTPONUTaHun ne4mu.
MU3BneknTe wWTENCENbHYO BUJSIKY U3 PO3ETKU
NGO OTKNOYUTE UCTOYHUK MUTAHUA NeYn.

He ncnonb3yure arpeccuBHble unm
abpa3sunBHble yucTAawme cpeAcTBa,
MeTannuyeckue  Mouvasiku, ocTaBnslwme

LapanuHbl Ha NOBEPXHOCTU, a TaKkKe OCTpble
npeameTbl, TaKk Kak Bcre4cTBUe 3TOro Moryr
NoOABUTLCA NATHA.

He gonyckaeTcs ucnonb3oBaHue ANl OYUCTKU
BbICOKOHAMOPHbIX CUCTEM MNPOMbLIBKA WU
napoo4ucTuTenemn.

JlnueBasi naHenb

Kak npaBuno, NnoBepxHOCTb Meyun cregyeT nullib
npoTMpaTb BMaXHOW TKaHbk. EcCrnn oHa cunbHO
3arpsisHeHa, JobaBbTe B BOAY HECKONbKO Kanenb
XNOKOCTU ONA MbITbs NocyAbl. 3aTeM BbITpUTE
neyb CyXOu TKaHbHO.

Ecnn neyb wumeeT anioMUHMEBYHO JFULIEBYIO
naHenb, WCMNONb3ynTe CPeacTBO AN YUCTKM
CTEKONT W MArKYKD TKaHb, He OCTaBnsAoLYO
BOMOKOH UM HuTen. [lpoTupanmte  naHenb
OBWKEHUSIMW U3  CTOPOHbI B  CTOPOHY, He
OKasblBas JaBeHNS Ha NOBEPXHOCTb.

HemeaneHHo ypansanWte NATHA HakKANW, Xupa,
Kpaxmana wnu saudHoro ©OGenka. [log atummn
NATHAMWN MOXET pPa3BUTbCHA KOPPO3uns.

He ponyckanTte nonagaHnsa BoAbl BHYTPb Meyu.
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BHyTpeHHAA YacTb neyun

[Mocne wncnonb3oBaHUA yaanuTe MArKOM TKaHbHO
BCIO BOAY C HWKHEW 4acTu npocTpaHcTBa AN
npuroToBrneHMss nuwun. [Bepua ycTpoucTsa
AOSDKHA OCTaBaTbCsA OTKPbITOM C TeM, 4TOObI
NPOCTPaAHCTBO AN MNPUrOTOBIIEHUS  NULLK
MOMHOCTBIO OCTbINO.

Ona ypaneHua 6onee TBepablX 3arpsa3HeHui
ncnonb3ynte HearpeccuBHble yucTawme
cpeactea. He wmcnonb3ynte a’spo3oribHble
cpeactBa ANs YMCTKM MNeYen w  npoume
arpeccuBHble WU abpasuBHble YUCTALLME
cpeAacTBa.

Bcernpa copepxute ABepuy W nULEBYIO
naHenb ne4Yn B MNOSIHOM YUCTOTE, YTOObI
ABepua cBob6oagHo OTKpbiBanacb 7]
3aKpbliBanachb.

He aonyckanTte nonagaHus
BEHTUNALMOHHbIE OTBEPCTUS NEeYun.

BOAbI B

CTekndaHHas KpbllKa NTaMnoyky pacnosiokeHa Ha
NOTOSIOMHOM MaHENn M MOXET NEerko CHMMAaTbCs
ans vnctkn. [insg atoro eé cnegyeT OTBUHTUTL U
NPOMbITb BOOOM CO CPeaCTBOM ANt MbITbS
nocyasbl.

MpuHagnexHocTn

|_|pVIHa,£I,J'Ie>KHOCTVI cnenyet UNCTUTb nocne
KaXXgoro ucnosib3oBaHUA. Ecnn OHUM cunbHO
3arpAa3HeHbl, CHa4alla CcMo4ynTe UuxX, a 3aTem
OYNCTUTE C MNOMOLWbID  WETKN n  rybku.

IMpuHaanexXHoCT MOXHO MbITb B MOCYJOMOEYHOM
MaLLUVHe.
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UTto penatb, ecnu neyb He paboTaeTt?

BHUMAHME! Jio6ble peMOHTHbIe paboTbl AOKEeH

BbIMOMHATb TONbKO KBanuduLuMpoBaHHbIN
cneumnanucr. Be3onacHocTb npu6opa,
OTPEMOHTUPOBAHHOIO nepcoHarnom, He

YNONMHOMOYEHHbIM NpoU3BOAUTENIEM, HE MOXeT
ObITb rapaHTUpOBaHa.

[ns paspeweHuns cnegyrowmx npobnem Bam He
HY>XHO obpaluaTtbesi B Cnyxby TexHn4Yeckon
NOAOEPXKKM:

e Nlucnnen He oTOOpaxaer
lMpoBepbTe cneayollee:

- BKKOYMEHA NN MHAWKAUMA BpemMeHu (CM. pasgen
«ba3oBble HacTpoWkm»).

nHcpopmauumto.

e Korma A HaXuMmMar KHOMKWA, HUYEro He
npoucxoaumt. [poBepbTe cneayoulee:

- BKJIKOMEHA NK npegoxpaHuTenbHas 6nokupoBka
(cm. paspen «ba3oBble HACTPOWKK»).

¢ [leub He paboTaerT. [lpoBepbTE CneayoLLee:

- MpaBWUNbHO N BCTaBEHA BUSKa B PO3ETKY;

- BKJIHOMEHO M NUTaHME neyu.

e Bo Bpems paboTbl neun s Cnbilly CTPaHHbIe
3BYKWU. OTO HE ABMSETCA HEUCMNPaBHOCTLIO.

- Bo Bpemsa npurotoBneHns nuimM MoryT criblllaTbCA
3BYKW, CBSI3aHHble C paboToM YCTPONCTBA,
Hanpumep, BOAAHbIX HACOCOB NaporeHepaTopa.

- lMap BHyTPU Kamepbl MOBLILAET [AaBEHNE WU
MHOrd4a CTEHKM Kamepbl MOryT u3gaBaTb LUYM,
pearvpysl Ha 3TO AaBleHue.

- Ot LWYMbl HE O3HA4YaKT HaNMM4na HencripaBHOCTU.

e MpoaykTbl He HarpeBalTCA WMNU HarpeBalTCs
O4YeHb MeasieHHo. NpoBepbTe creaytoLlee:

- MpaBunbHo nu Bbl BbiOpanu Bpems paboTbl ©
TemnepaTypHbIA PeXnMm.

- Bo3moxHO, Bbl nomectunu B neyb MPOAYKThI
oonbluero oobema unu donee oxnaxaeHHble, Yem
00ObIYHO.

Ecnu Ha aucnnee nosBnsieTcA coobweHne «Ow_»,
npocum cBsA3aTbCA c LleHTpom no
06CnyXMBaHUIO KNMEHTOB.

e [locne oOKOH4YaHMA npouecca NPUroTOBNEHUA
NN YCTPOMCTBO BCE paBHO M3AAET WyM. JTO
He SIBNAETCA HEMCNPaBHOCTbIO.

- BeHTunsaTop oxnaxpeHus npogorkaeT pabotaTb B
TeyeHne HeKoToporo BpeMeHu. Koraga Temnepatypa
CHU3UTCS [0 [OOCTATOYHOrO YPOBHS, BEHTUNSITOP
BbIKIIOYNTCS aBTOMATUYECKM.

e [leuyb BKNOYAETCA, HO BHYTPeHHee OCBelleHue
He paboTaerT.

- Ecnn Bce dyHKuMM paboTaloT  HopMmarbHO,
BEPOSITHO, nNeperopena namnoyka. Bbl MoxeTe
NpoJomKaTb NOfb30BaTLCS NEYbHO.

3amMeHa NnaMno4ku ocBeLleHus

[ns 3ameHbl NamMnoYky JeACTBYNTe cneayowmm
obpasom:

- OTcoeguHuTe nevb OT anekTpoceTw. W3Bnekute
LTencenbHy BUMKY M3 PO3eTkM Nnbo oTknounTe
MCTOYHUK NUTAHUS NeYn.

- BbiBEepHUTE W CHUMUTE  CTEKNSHHYHO
namnouyku (1).

- CHumuTe namnouky ocselleHus (2). BHumaHwme!
JNTamnoyka moxeT ObITb O4YeHb ropsiyen.

- BctaBbTe HOBYy namnouky E14 Ha 230-240 B/15
Br. Cnegynte WHCTpyKUMSIM  npou3BOaUTENs
NaMmnoYKw.

- BBepHUTE Ha MEeCTO CTEKNSAHHYIO KPbILLKY NaMnoYku
(1). BAXHOE 3AMEYAHUE: Y6eputecb, 4TO
YNNOTHUTENbHbIE KOMbLA CReayloT B HY)XHOM
nopsake.

KpbILLKY

- CHoBa BKkNtounTE NeYb B CETb ANeKTponnTaHu4.
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YBaxaembin nokynatensb!

Mpexae Bcero, Mmbl Nnobnarogapum Bac 3a BbIbop
Hawero wusgenus. Mbl yBepeHbl, 4YTO 23Ta
COBpPEMEHHas, (DYHKUMOHaNbHAss U MpakKTUYHas
MUKPOBONHOBas:  MNeyb,  W3rOTOBMEHHast U3
BbICOKOKA4€CTBEHHbIX MaTepuarnos,
YOOBNETBOPUT BCE BalLX OXUOAHUS.

Mpocum Bac BHUMAaTENbHO npo4vTaTtb
NHCTPYKUUK, coaepxallmecs B NpOoCneKkTe, Tak Kak
9TO NO3BOMMT BaM  [OOMTbLCA  HauMny4wmnx
pe3ynbLTaTtoB B MCNOSb30BaHUM BaLlen
MMWKPOBOSTHOBOW MEYMW.

COXPAHUTE OOKYMEHTALUMIO MO U3OENUNIO
0114 NOCNEQYIOWENO NCIMOJIbSOBAHNA B
CMNPABOYHbIX LIEJTAX.

Bcerpa XpaHuTe pyKoBOACTBO no
akcnnyataumum nop pykoun. lNepepaBas komy-
nMbo MMKPOBOJIHOBYHIO NeYb, NepenanTe U aty
MHCTPYKLMIO.
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3awumTa oKpyxawLweun cpeabl

YTunusaumsa ynakoBku @

Ha ynakoBke HaHeceH 3Hak «3eneHasi Touyka»
(Green Point).

YTunusmpynte BCe YMNakoBOYHblE MaTepuansl,
Takme Kak  KapTOH,  MEeHOMonmuMcTupon wu
nonuaTuneHoBytd 00epTKy, BbIOPOCMB WX B
COOTBETCTBYHOLUME KOHTEMHEpPbl [ANs OTXOAOB.
Taknum obpa3om Bbl MOXETE ObITb YBEPEHLI B TOM,
4yTO YyNaKkoBOYHbIE mMaTepuanbl oyayT
nepepaboTaHbl U UCNOSIb30BaHbI NOBTOPHO.

YTunusaums OﬁOpy,D,OBaHVIFI, Bbillealero u3

ynoTtpeotrieHNs

B cooteBetctBUM C EBponenckon OUPEKTUBOM
2002/96/EC 06 oOpaweHnn c  oTxogamu
9NEKTPUYECKOr0 N 3NEKTPOHHOro obopyaoBaHus
(WEEE), 6biToBbIE anekTponpubopsbl He creayeT
BblOpacbiBaTb B 006blYHbIE ropofckue
KOHTEMHEpHble cucteMbl And cbopa TBepablX
OTXOAO0B.

YcTtapeBwyto  ObITOBYIO  TEXHUKY  cnegyet
cobupaTtb OTAEnbHO ans onTuMmsaumm
yTunu3aumm un nepepaboTku  maTepuanbHbIX
KOMMOHEHTOB, a Takke pAns npeaynpexaeHus
HaHeCeHMss BO3MOXHOIro Bpeaa 340pOBbIO Noaen
n okpyxatuwen cpege. CMMBON KOHTENHepa Ans
OTXOO0B, 3a4epKHYTbIN KPEeCToOM MO AuaroHanw,
HaAaHOCUTCA Ha Bce NogoOHble  u3genus,
HanomuHasa 06 0bs3aHHOCTU OTAENbHO cobupaTb
Takvme npeagmMeThbi.

Ons nonyyeHus nHopmauum o]
COOTBETCTBYHOLMX  MecTax cbopa  cTapbix
ObITOBbIX  3nekTponpubopos notpebutensam
cnenyet obpaTUTbCA B MECTHbIE OpraHbl BfiacTu
NN MO MEeCTy UX NpmnobpeTeHus.

Mpexage 4YeM yTUNU3MPOBaTb ObITOBYD TEXHUKY,
npuBeauTe ee B Hepabouyee COCTOSIHWE, BbIHYB
LUHYP NUTaHUs, OTPE3aB U YyTUNN3MPOBAB ErO.



UHCTpYKUMA no ycTaHOBKe

MNMepen yctaHOBKOM

Y6egutecb, 4TO BXOA4HOE HanpsiKeHue,
yKaszaHHoe Ha Tabnuuke ¢ xapakTepucTukamm,
COOTBETCTBYET HanpsikeHU B  po3eTke,
koTopou Bbl 6yaete nonb3oBaTtbces.

OTkponuTe ABepuUy AyXOBOro wkada, BblHbTE
BCe aKceccyapbl U yaanuTe YNakOBOYHbLIW
martepwman.

BHumaHue! MepenHsasn NoBEepPXHOCTb
AyxoBoro wkacga MoxeT ObITb OKNeeHa
3awmTHOM nNneHkou. MNepen ncnonb3oBaHueMm
AyxoBoro wkada B nepBbiA pa3 akKKypaTHO
yAanuTte 3Ty NJIeHKY, HaYMHas C BHYTPeHHen
CTOPOHbI.

Y6egutecb, YTO AyXOBOW LKad He umeer
HUKaKUX noBpeXaeHUN. MpoBepbTe,
NpaBUIILHO NN 3aKpbiBaeTCA ABepua U HeT Nu
BHYTPU [OBepubl M B nepegHerM 4YacTtu
AyxoBoro wkada Kakux-nmbo noBpexneHun.

Ecnn obHapyxuTe Kakue-nn6o
noBpeXaeHus, cBsxxutecb € LleHTpom
noaAepXKu KIIMEHTOB, HOMep KOTOporo

yKazaH Ha nocnegHenW cCTpaHuUue [aHHOMU
UHcTpyKuun.

HEJNIb34 nonb3oBaTbcA AyXOBbIM LWKadom,
ecnu noBpexAaeHbl Kabenb nuUTaHUA WU
BUNKa, a TakKkKe ecnuM [OyxoBou LwWKad
paboTaeT HenpaBUIIbHO UMK ObIN NOBpPEeXAeH
unu ero ypoHunu. B atom cny4yae cBsxutecb
c LleHTpOoM noapepXkKu KnuMeHTOB, HoOMep
KOTOPOro ykKasaH Ha nocnegHeuM CTpaHuLe
AaHHOWN UHCTpYKUMK.

YcTtaHOBUTE AyxXxOBOM WKac Ha pPOBHYHO
YCTOMYMBYKO NOBEpXHOCTb. Psagom  He
OOJKHbI  HaXoAUTbLCA MCTOYHMKM  Tenna,
paguonpueMHUKU NN TeneBU3opbI.

BoinonHanTe
oTAenbHO

YCTaHOBKY COrfacHo

WHCTPYKLUAM,

RU

Bo Bpems ycTtaHOBKM ybeguTecb B TOM, 4TO
IWWHYP nNUTaHUA He KacaeTcsl KakKux-numbo
BNaXHbIX MNpeaMeTOB WM OOBLEKTOB C
OCTPbIMU KpasiMu M OH He NMPOXoAUT no3aau
ayxoBoro uwkada. Bbicokas Temnepatypa
MOXeT NoBpeaAuTb Kabenb.

BHuMaHuMe: nocne TOro, Kak ycTaHOBUTe
ayxoBou wkacd, yoeautecb, 4to y Bac ectb
OOCTYN K po3eTKe.

Mocne ycTaHOBKMU

HyxoBon wkad cHabxeH cunoBbiM Kabenem wu
LUTENCEeNbHOM BUIKOW A5 ogHOGa3Horo (ObiTOBOro)
Toka, 230-240V ~ 50 Iy,

Tonbko KBanuduumpoBaHHbIN cneymnanuct
AOJKeH ycTaHaBnuMBaTb [AyxXxOBOM LWKad Ha
NOCTOSAHHYHO OCHOBY. B aTOM crniydae [yxoBom
wkad AomkeH ObITb MOAKMYEH K 3MeKTpoceTu C
NOMOLLbI0 pybunbHMKa, OTKIHOYaKoWero Bce nontca
C MVWHMMasbHbIM PacCTOAHUEM MeXAY KOHTakTaMu B
3 MM.

BHUMAHME: YXOBOM WWKA® [AOMKEH BbiTb
3A3EMIJIEH.

dupma-npounsBoauTenb " npopaaBLbl B
PO3HMYHOMN TOProBrie He HeCyT OTBETCTBEHHOCTU
3a nbon yuwepob, KOTOpbIi MOXET ObITb NPUYUNHEH
NOOAM, JKMBOTHBIM UMM MMYLLECTBY, €Cnu  He
cobnogeHbl  OaHHble  YCINOBUS  MHCTPYKUMM MO
YyCTaHOBKe AyXO0BOro Lukaga.

OyxoBon wkad Oyper pabotaTb TONBLKO B TOM
crnyyae, ecnv ABepLa 3akpbiBaeTcs MNpaBuITbHO.

lMepen vcnonb3oBaHWEM OyXOBOro Likada B nepBbli
pas crnegyetr oOuUCTUTL  ero BHYTPEHHIOO
MOBEPXHOCTb M akceccyapbl COrMacHO NHCTPYKLUMSAM,
npuBedeHHoiMm B Pasgene "Ouuctka [OyxoBOro
Wwkadpa».

KOTOpble npunararoTcs
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TexHU4Yeckmne xapakTepucTUKn

Moka3sbiBaeT

MokasbiBaeT

Oucnnen 1 Oucnnen 2 Oucnnen 3 ST
YpaneHne Hakunm
7 (yacwl) Msrkas Boga
2 CpepnHen xecTkocTh
3 KecTtkas Boga
HyxHO yaanuTb Hakunb
fAL MuraeT — Hayarno yaaneHme Hakvunu
050 (4achbr) Mogaya 0.6 nuTpoB pacTeBopa 45
yAaneHns Hakunv B BOASHON 6a4ok
100 (yacwl) Mogaya 1 nuTpa xonogHow Boabl AN
CnonackuBaHus BOASHOro 6ayka
BoasiHon 6a4ok
(Clock or time lMokasbiBaeT oTCyTCTBME BOAbI B 6ayke
o setting)
(Clock or time Hy>xHO BbIHYTb BOASIHON BGa4okK, BbINUTb
tito L% setting) BO/1y M CHOBA 3aMOJHUTb
BoasiHon 6a40k
---/(Temnepatypa unu (yacekl nu lMokasbiBaeT oTCyTCTBME BOAbI B Badke
-ES rpynna npoayKToB YyCTaHOBUTL BpeMsl)
nuTaHus)
s (vacel) Hy>HO BbIHYTb BOASHOW 6a40K, BbINMUTb
dE! BOZY 1 CHOBA 3amnoSHUTh
CneuuyanbHble hyHKLMN
Alto A5 (yctaHoBka BpemeHu) . CneumnanbHble YHKLNUK C
Lito BS CTaAHOBIIEHHOW TemmnepaTypoun 1
(YpoBeHb BoAbl) Tto (S gpemeHeM y
i t0 d5
MoporpeB
(ycTaHoBKa BpeMeHu) CneumnanbHble GyHKUNUK C
(YpoBeHb BOAbI) ritors YCTaHOBIIEHHOW TemnepaTypown u

BpemMeHeM

CTtpaBnuBaHue napa

(Yachbl) MokasbiBaeT, 4TO naeT npouecc
VAP CTpaBnMBaHWA napa
(Yachbl) lNokasbiBaeT, YTO XonoaHas Boaa
PunP nocTtynaet B Oonnep u ropsyas Boga
3aKkadmBaeTcsi B BogAHOM 6ayok
L (Yacebl) Hy>xHO BbIHYTb BOASIHON 6a4okK, BbINUTb

BOAY N CHOBaA 3anoOJIHUTb

Mpepynpexaarolume 3HaKM CUCTEMBI

L 7ae (Hachbl) [MoBpexaeHa namnoyka

- (Yachbl) Cnuwkom BbicoKas TemnepaTypa B
ML cunoBomM 6noke ynpasnenus (PCB)
L (Yacebl) Ownbka gaTyvka aaBrneHus
o (Yachbl) Owwnbka gaTymka TemnepaTypbl JyXOBOro
Errd wkada
Err3 (Yachbl) Owwnbka gaTymka Temnepartypbl 6onnepa
St (Machbl) Ownbka MHONKATOPOB YPOBHSA Gonnepa
c (Hachbl) Owmnbka MHONKATOPOB YPOBHS BOASIHOMO
Err5 bayka
Errb (Yachl) Ownbka B paboTe BOAAHOro Hacoca
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TexHU4Yeckmne xapakTepucTUKn

OnucaHune hyHKLUUN

CumBon PyHKUMA MuweBble NpoayKThI
Map Moporpes Gntog B Tapernkax U rotoBbiX NonygadpukaTos.
&""}J Crepunusauus/yBapvBaHne pyKToB.

MNoporpes u [NpurotoBneHne pasnnyHbIX BUAOB OBOLLEWN.
cTepunuaaums

MpuroTtoBneHune [lMpurotoBneHme pasnuyHbiX BUOOB pPbiObl.

A oBoLLeil

MpurotoBneHne [pUroToBneHNE pasnnyHbIX BUOOB Msica.

pbIObI

MpuroTtoBnenue [logorpeB 6nto4 B Tapenkax U rotoBbix NonydgabpukaTos.

@ Msica Crepunusauus/ysapvBaHne pyKToB.
Cneuundomkaumm

® HanpsKeHNE NEPEMEHHOIO TOKA......ceeeeeeeeeeeeaeaaeaeaeeaeaeaee e e e e e e e e eaeaeeens (CMm. Ha MNnacTtuHe ¢
napamMmeTpamm)

® TPEOYEMOE HAMPSIKEHME ..ceeeeeeeeeeeeeeeeeeeeeeee e ee e e e e e e e e e e e e e e e e e e e e e e e e e e 1500 W

e HapyxXHbie pasmepbl (OJIMHA/LUMPUHA/BBICOTA). coeeeeeeeeeeeeeeeeeeeeeeeeenens 595 x 455 x 472 mm

e BHyTpeHHMe pas3mepsb! (ANNHA/LUIMPUHA/BBICOTA)....ceeeeeeeeeeeviieeeen 420 x 210 x 390 mm

® OBbEM AYXOBOMO LUKAMIA. ..eeereeeeiaiiiuinriereeeeaaeaaaaiissseeeeeaeeseasannnnseees 351

@ B i 32 kg
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Safety Instructions

AN

Warning! Do not leave the oven
unsupervised.

Warning! If you see smoke or
fire, keep the door closed in order
to smother the flames. Switch off
the oven and take the plug out of
the socket or cut off the oven
power supply.

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 capa bilities or lack of
experience and knowledge if
they have been given
supervision or instruction
concerning use of the
appliance in a safe way and
understand the hazards
involved. Children shall not
play with the appliance.
Cleaning and user maintenance
shall not be made by children
without supervision.

EN

e Children must be supervised to

ensure that they do not play with
the appliance. Use the safety
locks.

Warning! During use the
appliance becomes very hot. Care
should be taken to avoid touching
heating elements inside the oven.
RISK OF BURNS!

Warning! Accessible parts may
become hot during use. Young
children should be kept away.

Warning! When opening the
door during or upon
completion of the cooking
cycle, be careful of the flow of
hot air and/or steam and water
drops coming out of the
cooking chamber. Step back or
to the side to avoid burns.

Warning! Make sure you never
catch the power cables of other
electrical appliances in the hot
door or the oven. The cable
insulation may melt. Danger of
short-circuiting!

This oven is exclusively for
domestic use!

« The appliance is designed for

use in the home for preparing
food. No liability is assumed for
any damage <caused by
improper or incorrect use.
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Safety Instructions

Avoid damaging the oven or other
dangerous situations by following
these instructions:

37

e This  will

e Please cover the socket inside

the oven as you are not using
the food probe. This will prevent
possible damages.

e Only use the recommended

food probe for this oven.

prevent  possible
damages on the appliance

e Do not cover or obstruct the

ventilation openings.

Do not keep any inflammable
object inside the oven as it may
burn if the oven is switched on.

Do not use the oven as a pantry.

Do not pour spirits (e.g. brandy,
whisky, schnapps, etc.) over hot
food. Danger of explosion!

Accessories such as wire racks
and trays, etc. get hot in the
cooking space. Always wear
protective gloves or use oven
cloths.

To avoid being burnt, always
use oven gloves for handling
dishes and containers and
touching the oven.

Do not lean or sit on the open
oven door. This may damage the
oven, especially in the hinge
zone. The door can bear a
maximum weight of 8 kg.

The racks can bear a maximum
load of 8 kg. To avoid damaging
the oven, do not exceed this load.

Cleaning:
e The appliance will remain hot for

some time after it is switched off
and cool down only slowly to
room temperature. Please allow
sufficient time for the appliance to
cool down before, for instance,
cleaning it.

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.

Do not use high pressure or
steam jet cleaning appliances.

Please follow the instructions
regarding cleaning in the section
“Oven Cleaning and
Maintenance”.

Repairs:
e |f the power cable is damaged it

should be substituted by the
manufacturer, authorised agents
or technicians qualified for this
task in order to avoid dangerous
situations. Furthermore, special
tools are required for this task.

Repair and maintenance work,
especially of current carrying
parts, can only be carried out by
technicians authorized by the
manufacturer.



Description of your oven

4
[B] [C &
7
3
]
B -
N\ — = — '
5 L‘ H ﬂl/
Z N
il A '{.
-
2
1
1. — Door window glass 5. — Baking tray
2. — Safety catches 6. — Perforated baking tray
3. — Lamp bulb 7. — Shelf guides
4. — Control panel
a b i
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a. — Function lights f. — Temperature / Weight display and key
b. — Timer light g. — Water Level / Descale lights
c. — Clock / Duration / Food type lights h. — Water Level / Descale display and key
d. — Clock / Duration / Food type display and key i. — “+”’and “-”" keys
e. — Temperature / Food group key j. — Start and Stop keys

EN
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Basic settings

Initial Settings

After your steam oven is first plugged in or after a
power failure, the clock display will flash to
indicate that the time shown is not correct.

The oven will not operate until the clock, the water
hardness parameter and the Calibration is set.

Setting the clock

To set the clock and the water hardness
parameter value proceed as described in the
following chapters.

I oy

4815 ©

D
=0

To set the clock, proceed as follows:

1. Press the Clock key. The hour numbers will
start to flash (not necessary if your Steam
oven is first plugged in or after a power
failure).

2. Press the “+” and “=” to set the correct hour
value.

Hiding/Displaying the Clock

If the clock display disturbs you, you can hide it by
pressing the Clock setting key for 3 seconds. The dots
that separate the hours and minutes will flash but the
rest of the clock display will be hidden.

Water Hardness setting

The appliance features a system that automatically
indicates when it is time to descale.

The system can be optimised for households with very
soft water (also through using a water softening
appliance) and very hard water, by changing the user
settings to the relevant range of water hardness (see
table below).

To set the water hardness parameter, proceed as
follows:

3. Press again the Clock key to set the
minutes. The minute numbers will start to
flash.

4. Press the “+” and
minute value.

to set the correct

5. To finish, press the Clock key again.

If you want to see the clock display again, press the
Clock setting key again for 3 seconds.

1. Press the Descale key. The hardness number
will start to flash on the Descale display (not
necessary if your Steam oven is first plugged in
or after a power failure).

2. Press the “+” and “=” to set the correct water
hardness parameter value, according to the
below table.

3. Press the Descale key to set the parameter. The
Descale display switches off.

Water hardness
Type Ca + Mg English deg. French deg. German deg. Display
(Ppm) [°eH] [°dF] [°dH]
Soft water 0to 150 Oto 11 Oto 15 Oto 8 1
Medium water 151 to 350 121025 16 to 35 9to 20
Hard water 501 to 500 26 to 35 36 to 50 21 10 28 3

39



L] L] EN
Basic settings

Safety blocking
The oven functioning can be blocked (for example, to stop it being used by children).
YEIEEICID A [+
A
188¢ | 9 ] n
53] G ?’.ﬂm 1 é@ | —
AN
@1,2
1. To block the oven, press the Stop key for 3 2. To unblock the oven, press the Stop key
seconds. You will hear a sound signal and again for 3 seconds. You will hear a sound
the display will show the word “SAFE”. The signal and the display will show the time
oven is blocked in this state and cannot be again.

used.
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Basic settings

Timer
The timer functions like an egg timer. It can be used at any time and independently of all other functions.
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To set the Timer proceed as follows: While the Timer is running the Timer light is on.

1. Press the Timer key. The function key lights The display and lights show the following:

up and the Clock display starts blinking. 1. If there is no function running, the Clock
display shows the Timer counting-down.

2. Press the “+” and “~” keys to set the Timer

value. 2. If there is an active function, the displays and
lights show the normal function parameters.
To check the Timer's remaining time press
the Timer key. The Clock display will briefly

3. Press the Timer key to validate. The Timer
will start counting-down.

When the set time has elapsed the oven will emit show the Timer and resume the function
three beeps that will be repeated every 30 indications after 10 seconds or once the
seconds or until the Timer or Stop keys are Timer key is pressed again.

pressed.

41



_ _ EN
Basic functions

Steam function

Use this function to cook all sorts of vegetables, rice, cereals and meat. It is also suitable for extracting
juice from berries and for simultaneous defrosting and cooking of vegetables.
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1. Press the Steam Function key. The function 4. Press the Duration key to change the
key lights up. operating time. The respective light will start

to flash. This setting is optional. Please jump

2. Press the Temperature key lto set the to point 6 if you don’t want to set duration.

desired value. The respective light will start

to flash. If you do not press this key, the oven 5. Select the operating time you want by

operates at 100 °C. pressing the “+” and “~” (for example, to 20
3. To change the Temperature press the “+” minutes).

and “-” keys. 6. Press the Start key. The oven will start to
operate.

Regenerating & Sterilising

Use this function to regenerate plate dishes and ready-made meals as well as to sterilise and boil
down fruit.
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1. Press the Regenerating Function key. The 3. To change the Programme press the “+” and “~”

function key lights up. keys, e.g. “r 01” (see following table).
2. Press the Food group key to change the food 4. Press the Start key. The oven will start to

type. The respective light will start to flash. operate.
Programme Type of Food Temperature 2C  Time (min) Instructions

r1 Plate dishes 100°C 13

Remove lid from container

r2 Ready-made meals / frozen 100°C 18 and put on rack.

r3 Beans 100°C 35 Sterilising:

r 4 Cherries 80°C 35 The times and temperatures
rs5 Plums 90°C 35 refer to 1L preserving jars.
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Special Functions

Cooking Vegetables
Use this function cook the vegetables described in the table below.
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1. Press the Cooking Vegetables function key. The 3. Press “+” and “~” keys to change the programme,
function key lights up. e.g. “A 1” (see following table).

2. Press the Food group key selection key to change 4. Press the Start key. The oven will start to operate.

the food type. The respective light will flash.
The following table shows the Cooking Vegetables programmes, indicating temperature and cooking time.

Programme Type of Vegetable Temperature 2C Time (min)
A1 Broccoli / florets 100°C 20
A2 Cauliflower / florets 100°C 25
A3 Potatoes / pieces 100°C 25
A4 Snow peas 100°C 15
A5 Asparagus 100°C 25

Cooking Fish
Use this function cook the fish types described in the table below.
W

G| [A{BC||D A — ||+

W
e )5 fiLK o)~
) 4

1. Press the Cooking Fish function key. The function 3. Press “+” and “-” keys to change the programme,
key lights up. eg.b 1” (see following table).
2. Press the Food group key selection key to change 4. Press the Start key. The oven will start to operate.

the food type. The respective light will flash.
The following table shows the Cooking Fish programmes, indicating temperature and cooking time.

Programme Type of Fish Temperature 2C Time (min)
b 1 Trout 80°C 25
b2 Shrimp 90°C 15
b 3 Fish filet 80°C 18
b 4 Mussels 100°C 25
b5 Lobster 100°C 30
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Special Functions

Cooking Meat
Use this function cook the meat types described in the table below.
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1.Press the Cooking Meat function key. The function key 3. Press “+” and “~” keys to change the programme,
lights up. e.g. “C 1” (see following table).
2. Press the Food group key selection key to change 4. Press the Start key. The oven will start to operate.

the food type. The respective light will flash.
The following table shows the Cooking Meat programmes, indicating temperature and cooking time.

Programme Type of Meat Temperature 2C Time (min)
C1 Chicken breast 100 °C 30
C2 Smoked pork loin / pieces 100 °C 45
C3 Turkey escalope 100 °C 20
C4 Pork filet, whole 100 °C 25
C5 Vienna sausages 90 °C 15

Cooking Side Dishes
Use this function cook the foods described in the table below.
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1. Press the Defrost & Cook function key. The 3. Press “+” and “~” keys to change the programme,
function key lights up. e.g.d 01” (see following table).
2. Press the Food group key selection key to change 4. Press the Start key. The oven will start to operate.

the food type. The respective light will flash.
The following table shows the Cook & Defrost programmes, indicating temperature and cooking time.

c Type of Food Temperature °C Time (min)
d 1 Sweet yeast dumpling 100 °C 20
d?2 Yeast dumpling 100 °C 25
d3 Napkin dumpling 100 °C 30
d4 Rice 100 °C 35
d5 Lentils 100 °C 40
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Water feeding

Filling the water tank
All functions require the water tank to be full.

Fill the water tank up to the “MAX” mark with cold,
fresh drinking water and introduce it into the slot
located above the cavity (approximately 1L).

If the indication “rES” appears, it means that the
water tank was not properly inserted.

Refilling the water

The contents of the water tank normally suffice for
one cooking session of 50-60 minutes.

If, however, the water tank needs to be refilled
this is signalled by the message “- L& -” meaning
that the water tank is empty.

Warning! Only fill the water tank up to a
maximum of 0.5 litres to ensure that the water
does not overflow when it is pumped back to
the water tank. RISK OF OVERFLOW.

Water tank message

When the water tank is removed or misplaced,
the Water Level display shows the message “RES”.
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To clear the message, correctly insert the water
tank.

Emptying the water tank

When the appliance is switched off, the residual
water is pumped back into the water tank.

While the water is being pumped the display
shows “PUMP”.

This message stays on until the temperature of
the water reaches 75° C before it can be pumped
back to the water tank.

Warning: the water in the tank may be hot.
Danger of burns!

After the water is pumped back to the water tank,
the display will show the message “DEP”
requiring the following actions:

1. Remove and empty the water tank.

2. Dry the water tank and introduce it back
into the slot located above the cavity.
Clean and dry the cooking space.

3. Leave the appliance door open so that the
cooking space can cool down and dry
completely.

IMPORTANT NOTE: It is advisable to remove
the water tank and empty it after a cooking
cycle. This prevents the formation of bacteria
and limestone inside the appliance.

If the water tank has not been removed from the
oven and a new cooking cycle is started, the oven
displays the warning “DEP”.

This warning can be cleared by pressing the Stop
key and proceed with the new cooking cycle
without removing and emptying the water tank.



When the oven is working...

Interrupting a cooking cycle

You can stop the cooking process at any time by
pressing the Stop key once.

The oven incorporates a steam-reduction function
that is activated when the Stop key is pressed to
gradually release the steam from the cavity, so
that there is no sudden rush of steam when the
appliance door is opened.

This function takes around 3 minutes and during it
the display shows the word “VAP”.

Warning! When opening the door during or
upon completion of the cooking cycle, be
careful of the flow of hot air and/or steam
coming out of the cooking chamber. Step back
or to the side to avoid burns.

At this point:
e The steam generation is interrupted.

e The cavity walls and the water tank are still
very hot. Danger of burning!

e The timer stops and the display shows the
remaining operating time (if this has been
set).

If you wish, at this point you can:

1. Turn or stir the food to ensure it will be
evenly cooked.

2. Change the cooking parameters.

To restart the process, close the door and press
the Start key.

Altering parameters

The operating parameters (time and temperature)
can be altered when the oven is operating or
when the cooking process has been interrupted
by proceeding as follows:

1. To alter the time, press “+” and “-” keys.
The new time defined is immediately valid.

2. To alter the temperature, press the
Temperature Selection key and the display
and respective light start to flash. Alter the
parameter by pressing the “+” and “-” keys
and confirm by pressing the Temperature
Selection key again.

EN

Cancelling a cooking cycle

If you wish to cancel the cooking process, press
the Stop key twice.

You will then hear 3 beeps and the message
“End” will appear on the display.

End of a cooking cycle

At the end of the set duration or when you press
the Stop key to finish the cooking cycle the oven
starts the steam-reduction function.

This function gradually releases the steam from
the cavity, so that there is no sudden rush of
steam when the appliance door is opened.

This function takes around 3 minutes and during it
the display shows the word “VAP”.

At the end of this process you will hear three
beeps and the display will show the word “End”.

Warning! When opening the door during or
upon completion of the cooking cycle, be
careful of the flow of hot air and/or steam
coming out of the cooking chamber. Step back
or to the side to avoid burns.

The beeps are repeated every 30 seconds until
the door is opened or the Stop key is pressed.

The cooling fan can continue to run for a certain
length of time after the appliance has been
switched off. This is a normal function that is
meant to reduce the temperature inside the oven.

When the display shows the word “DEP”, this
means that the water was pumped and that the
water tank can be removed.

Remove the water tank and dry it thoroughly. Let
the cooking space cool down for a moment and
then clean and dry it with a cloth. The door should
be left open for some time so that the appliance
can dry completely.

Residual water in the oven

To reduce the residual water in the oven, it is
recommended to insert a tray in the bottom rack
level. The condensation released from the food
begins to drip on the tray. The remaining residual
water can be easily dried with a cloth.
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Usage, tables and tips

Use of accessories

The perforated container is suitable for cooking
fresh or deep frozen vegetables, meat and
poultry. In this case it is important that the non-
perforated container is introduced into the first
level. This way, dripping liquids are collected and
the appliance does not get dirty. The perforated
container with the food should be inserted into the
second level.

The non-perforated container is used to steam
sensitive foods, e.g. compotes and dumplings.

The rack is used when cooking with small
containers, as for example, dessert bowls and to
regenerate plate dishes.

For more precise information refer to the tables.

The suggested times and temperatures are
guideline values. The actual cooking time can
vary according to the type and quality of the
foods.

=N W N

To remove the rack, lift it upwards slightly at the front when the safety notches connect with the sides of

the oven (see illustration).

We recommend using the rack together with the baking tray when cooking items on the rack

which might drip.
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Usage, tables and tips

Fish
Fish Quantity Temperature 2C = Time min. Container Level
Gilthead sea bream 800-1200 g 80 30-40 Perforated 2
Trout 4x250(¢ 80 20-25 Perforated 2
Salmon filet 500-1000 g 80 15-25 Perforated 2
Salmon trout 1000-1200 g 80 25-35 P;:gr 12
King prawns 500-1000 g 80 15-20 Perforated 2
Green-shell mussel 1000-1500 g 100 25-35 Perforated 2
Halibut filet 500-1000 g 80 20-25 Perforated 2
Cockles 500-1000 g 100 10-20 Perforated 2
Lobster 800-1200 g 100 25-30 Perforated 1/2
Cod filet 1000-1200 g 80 20-25 Perforated 2
Blue mussel 1000-1200 g 100 15-25 Perforated 2
Lake trout 4x250¢ 80 25-30 Perforated 2
Haddock 1000-1200 g 80 20-25 Perforated 2
Tuna filet 500-1000 g 80 15-20 Perforated 2
Pike perch 4x250(¢ 80 25-30 Perforated 2
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Usage, tables and tips

Meat
Meat Quantity Temperature 2C= Time min. Container Level
Chicken leg 4-10 100 40-45 Perforated 2
Chicken breast 4-6 100 25-35 Perforated 2
Smoked pork loin 500g — 1000 g 100 40-50 Perforated 2
Turkey escalope 4-8 100 20-25 Perforated 2
Pork filet, whole 4-8 100 20-30 Perforated 2
Sausages 80-100 10-15 Perforated 2
Eggs
Temperature Time .
Eggs °C min. Container Level
Eggs in Glass 100 10-15 Rack
Eggs, hard 100 15 Rack
Eggs, soft 100 10-12 Rack
Side dishes
Side dishes Quantity Temp:éature -:;"'i':‘e Container Level
Pearl barley + Liquid 200g + 400 ml 100 30-35 Rack, glass bowl 2
Semolina + Liquid 200g + 300 ml 100 10-20 Rack, glass bowl 2
Lentils + Liquid 200g + 375 ml 100 20-50 Rack, glass bowl 2
Rice + Liquid 200g + 250 ml 100 25-40 Rack, glass bowl 2

49



Usage, tables and tips

EN

Vegetables
Vegetables Tempf(;ature Tir_ne Container Level
min.
Eggplant/Aubergine in slices 100 15-20 Perforated 2
Beans 100 35-45 Perforated 2
Broccoli florets with stalk 100 25-30 Perforated 2
Broccoli florets without stalk 100 15-20 Perforated 2
Cauliflower florets 100 25-30 Perforated 2
Cauliflower whole head 100 40-45 Perforated 1
Peas 100 30-35 Perforated 2
Fennel in stripes 100 15-20 Perforated 2
Fennel cut in half 100 20-30 Perforated 2
Potatoes with skin whole, very small 100 20-25 Perforated 2
Potatoes with skin whole, very big 100 45-50 Perforated 2
Potatoes without skin  in pieces 100 20-25 Perforated 2
Turnip in sticks 100 20-25 Perforated 2
Snow peas 100 15-20 Perforated 2
Carrots in slices 100 25-30 Perforated 2
Corn cobs 100 50-60 Perforated 2
Bell peppers in stripes 100 12-15 Perforated 2
Hot pepper 100 12-15 Perforated 2
Mushrooms in quarters 100 12-15 Perforated 2
Leeks in slices 100 10-12 Perforated 2
Brussels sprouts 100 25-35 Perforated 2
Celery in stripes 100 15-20 Perforated 2
Asparagus 100 20-35 Perforated 2
Spinach 100 12-15 Perforated 2
Celery stalks 100 25-30 Perforated 2
Courgette in slices 100 12-18 Perforated 2
Dumplings
Dumplings Tempgecrature Tir_ne Container Level
min.
Sweet dumpling 100 20-30 Not perforated 2
Sweet yeast dumpling 100 15-20 Not perforated 2
Yeast dumpling 100 15-25 Not perforated 2
Bread dumpling 100 20-25 Not perforated 2
Napkin dumpling 100 25-30 Not perforated 2
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Usage, tables and tips

Desserts
Desserts Quantity Temperature 2C  Time min. Container Level
Stewed apples 500-1500 g 100 15-25 Not perforated 2
Stewed pears 500-1500 g 100 25-30 Not perforated 2
Creme brllée 80 20-25 Rack - bowl 2
Créme caramel 80 25-30 Rack - bowl 2
Yogurt 40 4-6 hrs. Rack - bowl 2
Stewed peaches 500-1500 g 100 15-20 Not perforated 2
Fruit (Sterilising/Boiling down)
. . Temperature Time .
Fruit Quantity °C - Container Level
° min.
Pears 4-6 11 glasses 100 30-35 Rack 1
Cherries 4-6 11 glasses 80 30-35 Rack 1
Peaches 4-6 1l glasses 80 30-35 Rack 1
Plums 4-6 11 glasses 80 30-35 Rack 1
Regenerate
Warming-up Quantity Tempgecrature -:‘-II'I?:Ie Container Level
Plate dishes 1-2 100 12-15 Rack
Plate dishes 3-4 100 15-20 Rack
Ready-made meals 100 15-20 Rack 2
Blanch
Vegetables Quantity Tempgtgature ':':lr::]e Container Level
e.g. Beans, Leek 100 10-12 Perforated 2
Curly Kale 1000-2000 g 100 12-16 Perforated 2
Savoy cabbage 10-20 100 12-15 Perforated 2
White cabbage, whole 2000-2500 g 100 30-45 Perforated 1
Tomatoes, peeled 80 12 Rack 2
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Usage, tables and tips
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Defrost
Vegetables / Side dish Tempgature -:-I:?:‘e Container Level
Broccoli florets with stalk 100 15-20 Perforated 2
Mixed vegetables 100 15-20 Perforated 2
Spinach leaves portions 100 10-15 Not perforated 2
Cauliflower florets 100 15-20 Perforated 2
Peas 100 15-25 Perforated 2
Curly kale bigger portion 100 25-35 Not perforated 2
Carrots in slices 100 15-20 Perforated 2
Brussels sprouts 100 20-25 Perforated 2
Asparagus 100 25-30 Perforated 2
Ready-made meals 100 as required Rack 2
Bread 100 10-25 Rack 2
Rice 100 15-25 Not perforated 2
Lentils 100 15-20 Not perforated 2
Noodles 100 15-20 Not perforated 2

Two level cooking

Some suggestions:

When cooking with two levels the grill always
belongs to the 2nd or 3rd level of insertion from
the bottom to the top.

This way the usual vessels of porcelain, Jena
glass or of stainless steel can be put inside the
oven.

The container of cooking perforated or not, will
be inserted in the 1st level from the bottom. It
can also be cooked with two grills.

Different cooking times are controlled this way:

Foods that need a longer cooking time should be
placed in the upper area of the oven. Foods with
a shorter cooking time should be placed on the
1% level.

One example: Vegetables, potatoes and fish.

Place the vegetables and potatoes in any
suitable container on the rack inserted in the 2™
or 3" level.

Insert the fish in the 1% level.

When using the perforated tray to cook fish, the
non-perforated tray must be inserted in the
bottom of the appliance to collect liquid dripping
from the fish. This way the appliance is kept
clean.

Time: Vegetables and potatoes 25-35 Min.
Time: Fish — depending on type — 15-25 Min.

Select the longest cooking time. Because of the
different levels the food is ready at the same
time, without any over cooking.
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Care and maintenance

Cleaning the cooking space

Avoid using abrasive cleaners such as scouring
pads, steel wool, etc. as they can damage the
surface.

Wipe the cooking space clean using a damp cloth
whilst the appliance is still warm. Finish off by
drying the cooking space.

For ease of cleaning, the shelf guides can be
removed (see the following chapter).

Removing the shelf guides

Unscrew and remove the knurled nuts 1 in the
front of the shelf guides in an anti-clockwise
direction.

/-
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Unscrew and loosen the knurled nuts 2 in the
back of the shelf guides in an anti-clockwise
direction. Do not completely remove these nuts.

yZ
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Pull the shelf guides to the inside of the cavity and
remove from the front.

ERARRALY

2

To put them back, insert the shelf guides into the
knurled nuts 2 in the back and position on the
screws in the front. Screw the knurled nuts 1 and
2 in a clockwise direction till tight.



EN
Care and maintenance

Removing the appliance door

1. Open the appliance door as far as it will go. 3. Close the appliance door just enough that i

can be lifted out.

(/ 45°
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4. To reassemble, push the hinges into the holes
from the front.

5. Open the appliance door as far as it will go and
remove the pins.
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Care and maintenance

Descaling

Whenever steam is produced, irrespective of the
hardness of the local water supply (i.e. the
limescale content of the water), limescale is
deposited inside the steam generator.

The time interval between descaling depends on
the hardness of the water and frequency of use. If
steaming 4x30 minutes per week, the appliance
must be descaled (depending on water hardness)
roughly as follows:

Water hardness Descale after about
Very soft 18 months
Medium 9 months

Very hard 6 months

The appliance automatically detects when
descaling is necessary and when this happens
the Descale light stays on. If the Descaling
procedure is not performed, some cooking cycles
after the Descale light starts to flash. If once again
the Descaling procedure is not performed, some
cooking cycles after the oven functioning is
blocked, the Descale light stays on and the
display shows “CAL” blinking.

IMPORTANT NOTE: Failure to descale the
appliance will likely impair the functioning of
or cause damage to the appliance.
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Suitable descaling solutions
For descaling, use the descaling solution “durgol”.

This solution allows a professional and careful
descaling of your appliance. Available at
Customer Care Centres.

Warning! Do not use vinegar or vinegar-based
products as they can cause damage to the
oven’s internal circuit.

Traditional descaling solutions are not appropriate
because they can contain foaming agents.



Care and maintenance

Descaling procedure
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Warning: For safety reasons, the descaling
process cannot be interrupted.

The appliance can be descaled with the appliance
door open or closed. The appliance must be in
idle state prior to starting the descaling cycle.

To run a descaling cycle proceed as follows:

1.

Press the Descale key. The display shows
“CAL” and there is an intermittent beep.

Press the Start key.

. When the display shows “0.5L”, remove the

water tank.

Pour 0.5 litres of an adequate descaling
solution into the water tank and put the
water tank back.

. Press the Start key. The Descale cycle is

initiated and takes about 30 minutes.

6. When the Descale display shows “1.0L”
flashing and the oven emits a beep, remove
and empty the water tank.

7. Fill the water tank with 1.0 litres of cold
water and put the water tank back.

8. Press the Start key. The first rinsing cycle
starts.

9. When the Descale display shows again
“1.0L” flashing and the oven emits a new
beep, remove and empty the water tank.

10. Fill the water tank with 1.0 litres of cold
water and put the water tank back.

12. Press the Start key. The second rinsing
cycle starts.

13. When the rinsing cycle has finished the
display shows “End”.

14. Remove, empty and dry the water tank.
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Oven cleaning

Warning! Cleaning should be done with the
oven power switched off. Take the plug out of
the socket or switch off the oven’s power
circuit.

Do not use aggressive or abrasive cleaning
products, scourers that scratch surfaces or
sharp objects, since stains may appear.

Do not use high pressure or steam jet cleaning
appliances.

Front surface

Normally you just need to clean the oven with a
damp cloth. If it is very dirty, add a few drops of
dishwashing liquid to the cleaning water.
Afterwards, wipe the oven with a dry cloth.

In an oven with an aluminium front, use a mild
glass cleaning product and a soft cloth that does
not release any fibres or threads. Wipe from side
to side without exerting any pressure on the
surface.

Immediately remove limescale, fat, starch or egg
white stains. Corrosion can occur under these
stains.

Do not let any water get inside the oven.
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Oven interior

After use, remove any water on the bottom of the
cooking space with a soft cloth. Leave the
appliance door open so that the cooking space
can cool down.

To remove dirt that is harder to shift, use a non-
aggressive cleaning product. Do not use oven
sprays or other aggressive or abrasive
cleaning products.

Always keep the door and the oven front very
clean to ensure that the door opens and
closes properly.

Make sure water does not enter the oven
ventilation holes.

The glass lamp cover is located on the oven
ceiling and can be removed easily for cleaning.
For this you just need to unscrew it and clean it
with water and dishwashing liquid.

Accessories

Clean the accessories after each use. If they are
very dirty, soak them first of all and then use a
brush and sponge. The accessories can be
washed in a dish washing machine.
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What should | do if the oven doesn’t work?

WARNING! Any type of repair must only be
done by a specialised technician. Any repair
done by a person not authorised by the
manufacturer is dangerous.

You do not need to contact Technical Assistance
to resolve the following questions:

e The display is not showing! Check if:
- The time indication has been switched off
(see section on Basic Settings).

¢ Nothing happens when | press the keys!
Check if:

- The Safety Block is active (see section on
Basic Settings).
e The oven does not work! Check if:

- The plug is correctly fitted in the socket.

- The oven’s power is switched on.

e When the oven is operating | can hear some
strange noises! This is not a problem.

- It has to do with the operating noises that
can occur during the cooking process, e.qg,
by the water pumps in the steam generator.

- The steam inside the cavity produces a
pressure build-up and sometimes the cavity
walls may produce noise when they react to
the pressure.

- This noises are normal, there is no problem.

e The food doesn’t heat up or heats very
slowly! Check if:

- You have selected the correct operating
times and temperature setting.

- The food you have put inside the oven is a
larger amount or colder than you usually put
in.

e If the message “Err_” appears in the
display, please contact the Customer Care.

e The appliance still makes a noise after the

cooking process is finished! This is not a
problem.

- The cooling fan keeps on working for some
time. When the temperature has dropped
sufficiently, the fan will switch itself off.

e The oven switches on but the interior light

does not go on!

- If all the functions work properly it is
probable that the lamp has blown. You can
keep on using the oven.

Replacing the light bulb
To replace the light bulb, proceed as follows:

- Disconnect the oven from the power supply.
Take the plug out of the socket or switch off
the oven’s power circuit.

- Unscrew and remove the glass light cover
(1).

- Remove the light bulb (2). Warning! The
bulb may be very hot.

- Fit a new E14 230-240V/15W bulb. Follow
the lamp manufacturer’s instructions.

- Screw the glass light cover into place (1).
- Connect the oven again to the power supply.
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We ask you to read the instructions in this booklet
very carefully as this will allow you to get the best
results from using your Steam oven.

KEEP THE DOCUMENTATION OF THIS
PRODUCT FOR FUTURE REFERENCE.

Always keep the instruction manual handy. If
you lend the Steam oven to someone else give
them the manual as well!

Environmental protection

Disposal of the packaging@
The packaging bears the Green Dot mark.

Dispose of all the packaging materials such as
cardboard, expanded polystyrene and plastic
wrapping in the appropriate bins. In this way you
can be sure that the packaging materials will be
re-used. Keep all packaging away from small
children as it may present suffocation/choking
hazard.
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Disposal of equipment no longer used =

According to European Directive 2002/96/EC on
the management of waste electrical and
electronic equipment (WEEE), home electrical
appliances should not be put into the normal
systems for disposal of solid urban waste.

Outdated appliances should be collected
separately to optimise component material
recovery and recycling rates and to prevent
potential harm to human health and the
environment. The symbol of a rubbish container
superimposed by a diagonal cross should be put
on all such products to remind people of their
obligation to have such items collected
separately.

Consumers should contact their local authorities
or point of sale and request information on the
appropriate places to leave their old home
electrical appliances.

Before disposing of your appliance, render it non-
usable by pulling out the power cable, cutting it off
and disposing of it.



Installation instructions

Before installation

Check that the input voltage indicated on the
characteristics plate is the same as the voltage of
the power outlet you are going to use.

Open the oven door and take out all the
accessories and remove the packing material.

Warning! The front surface of the oven may be
covered in a protective film. Before using the
oven for the first time, carefully remove this film,
starting on the inside.

Make sure that the oven is not damaged in any
way. Check that the oven door closes correctly
and that the interior of the door and the front of
the oven opening are not damaged. If you find
any damage contact our Customer Care Centre
on the number supplied on the back cover of this
handbook.

DO NOT USE THE OVEN if the power cable or
the plug is damaged, if the oven does not function
correctly or if it has been damaged or dropped.
Contact our Customer Care Centre on the
number supplied on the back cover of this
handbook.

Put the oven on a flat and stable surface. The
oven must not be installed close to any sources of
heat, radios or televisions.

EN

During installation, make sure that the power
cable does not come into contact with any
moisture or objects with sharp edges and the
back of the oven. High temperatures can
damage the cable.

Warning: after the oven is installed you must
make sure you can access the plug.

After installation

The oven is equipped with a power cable and a
plug for single phase (household) current,
230-240V ~ 50Hz.

If the oven is to be installed on a permanent
basis it must be installed by a qualified
technician. In such a case, the oven should be
connected to a circuit with an all-pole circuit
breaker with a minimum separation of 3 mm
between contacts.

WARNING: THE OVEN MUST BE EARTHED.

The manufacturer and retailers do not accept
responsibility for any damage that may be
caused to persons, animals or property if these
installation instructions are not observed.

The oven only functions when the door is
closed correctly.

Before the first use, clean the inside of the oven
and the accessories, following the cleaning
instructions given in the “Oven cleaning” section.

During installation, follow the instructions supplied separately.
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Technical characteristics

Displays
Displays S
Display 1 Display 2 Display 3 ORI
Descaling
1 Soft water.
c Medium water.
3 (clock) Hard water.
cat Appliance must be descaled.
Flashing — descaling starts.
a5l Feed 0.6 litre descaling solution into the
(clock) water tank.
100 (clock) Feed 1 litre cold water into the water tank
for rinsing.
Water level
-Lo- (Clzc(:;ﬁcr)] rgt)lme Insufficient water in water tank.
410 4y (Clock or time Water level indication: -L4- for a complete
R setting) tank and -LI- for low tank level.
Water tank
---/(Temperature or (Clock or time Co L
-ES foodstuff group) setting) Indication that water tank is missing.
The water tank must be removed, emptied
dEf (Clock) and reinserted.
Special functions
Alto AS
& to &5 . . Special functions with predefined
(Water level) fito £5 (Time setting) temperatures and times.
di 10 g5
Heating up
, , . Special functions with predefined
(Water level) ritors (Time setting) temperatures and times.
Steam reduction
Indication that steam reduction process is
vap (Clock) ongoing.
Indication that cold water is entering the
pump (Clock) boiler and hot water is being pumped to
the water tank.
The water tank must be removed, emptied
FULL (Clock) and reinserted.
System warnings
{ A0S (Clock) Damaged lamp.
HE (Clock) Temperature in the PCB is too high.
Erml (Clock) Error in the pressure sensor.
ErrP (Clock) Error in the oven’s temperature sensor.
Err 3 (Clock) Error in the boiler's temperature sensor.
ErrY (Clock) Error in the boiler’s level detectors.
Errb (Clock) Error in the water tank’s level detectors.
Errh (Clock) Error in the water pump.
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Technical characteristics

Description of Functions

Symbol Function Foods
m Cooking all sorts of vegetables, rice, cereals and meat.
Ny Steam Extracting juice from berries.
= Simultaneous defrosting and cooking of vegetables.
55% Regenerating & Regenerating plate dishes and ready-made meals.
— Sterilising Sterilising/boiling down fruit.
A Vgggtgglges Cooking different types of vegetables.
Cooking Fish  Cooking different types of fish.
@ Cooking Meat  Cooking different types of meat.
Specifications
L O o] =T T RSP (see characteristics plate)
® POWEN rEQUINEd....ciiiii it 1500 W
e Exterior dimensions (WXHXD)........ooooiiiiiiiiiiieeeee 595 x 455 x 472 mm
e Interior dimensions (WXxHXD). .....ccoooiiiiiiiiiiieee, 420 x 210 x 390 mm
I O 1YY o oz T oY= Uo7 1 |V 351
© W EIgNT s 32 kg
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1. BOBMHbTE MMKPOBOSHOBYIO MeYb B LIKag
[0 OTKasa 1 BbICTaBbTE €€ Mo LEHTPY.

2. OTkponTe ABepLy MUKPOBOSTHOBOW Neyun u
npukpenuTe neyb K Lwkady C NMOMOLLbLO
yeTblpex npedHasHayeHHbIX And 9Toro
BUHTOB. BCTaBbTe BUHTLI B OTBEPCTUS HA
nepegHen naHenu.
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1. Push oven completely into the
cabinet and centre it.

2. Open door and fasten the appliance
to the cabinet using the four screws
provided. Insert the screws through
the front holes.
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