() inpesit

Built-in Oven
User Manual

BcTpanBaembin gyxoBow LwiKad
PykoBoCTBO no akcnnyaTtaumm

9%

IFSE 3841 J IX

385442911_1/ EN/ RU/ R.AA/ 25/05/23 16:43
7724086807

\ MEPEPABOTAHHASA U @
6 3 RECYCLED &
< MEPEPABATbIBAEMAS!
€ [ H [ \ 6 BYMATA 6 RECYCLABLE PAPER



Welcome!

Dear Customer,

Thank you for choosing the Indesit product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that
may occur if these instructions
are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the im-
porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

+ Do not repair or replace any
component of the product un-
less it is clearly specified in the
user's manual.

Do not make technical modific-
ations on the product.
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A1 .1 Intended Use
* This product is designed to be

used at home. It is not suitable
for commercial use.

+ Do not use the product in gar-

dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

+ WARNING: This product

should be used for cooking
purposes only. It should not be
used for different purposes,
such as heating the room.

The oven can be used to de-
frost, bake, fry and grill food.
This product should not be
used for heating, plate heating,
drying by hanging towels or
clothes on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by

children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are



supervised or trained about the
safe use and hazards of the
product.

Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

This product should not be
used by people with limited
physical, sensory or mental ca-
pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

Children should be supervised
to ensure that they do not play
with the product.

Electrical products are danger-
ous for children and pets. Chil-
dren and pets must not play
with, climb on, or enter the
product.

Do not put objects that chil-
dren may reach on the
product.

+ WARNING: During use, the ac-

cessible surfaces of the
product are hot. Keep children
away from the product.

+ Keep the packaging materials

out of the reach of children.
There is a hazard of injury and
suffocation.

« When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip over
or damage the door hinges.

« For the safety of children, cut
the power plug and make the
product inoperable before dis-
posing the product.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-
nection of the product should
be in an easily accessible
place (where it will not be af-
fected by the flame of the
hob). If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.
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* The product must not be
plugged into the outlet during
installation, repair, and trans-
portation.

Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.

If your product does not have a
power cable, only use the
power cable described in the
"Technical specifications” sec-
tion.

Do not jam the power cable un-
der and behind the product. Do
not put a heavy object on the
power cable. The power cable
should not be bent, crushed,
and come into contact with
any heat source.

The rear surface of the oven
gets hot when it is in use.
Power cords must not touch
the back surface, connections
may be damaged.

Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

Use original cable only. Do not
use cut or damaged cables or
intermediate cables.

1.4
A Safety

« If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.

« WARNING: Before replacing
the oven lamp, be sure to dis-
connect the product from the
mains supply to avoid the risk
of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:

* Do not plug the product into an
outlet that is loose, has come
out of its socket, is broken,
dirty, oily, with risk of water
contact (for example, water
that may leak from the
counter).

 Never touch the plug with wet
hands! Never unplug by pulling
on the cable, always pull out by
holding the plug.

« Make sure that the product
plug is securely plugged into
the outlet to avoid arcing.

Transportation

* Disconnect the product from
the mains before transporting
the product.
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* The product is heavy, carry the
product with at least two
people.

* Do not use the door and / or
handle to transport or move
the product.

* Do not put other items on the
product and carry the product
upright.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the product
tightly with tape to prevent the
removable or moving parts of
the product and the product
from getting damaged.

+ Check the overall appearance
of the product for any damage
that may have occurred during
transportation.

Al .5 Installation Safety

+ Before the product is installed,
check the product for any dam-
age. If the product is damaged,
do not install it.

+ Do not install the product near
heat sources (radiators,
stoves, etc.).

+ Keep the surroundings of all
ventilation ducts of the
product open.

+ To prevent overheating, the
product should not be installed
behind decorative doors.

A1 .6 Safety of Use

* Ensure that the product is
switched off after every use.

« If you will not use the product
for a long time, unplug it or
turn off the fuse from the fuse
box.

* Do not operate defective or
damaged product. If any, dis-
connect the electricity / gas
connections of the product

and call the authorized service.

Do not use the product if the
front door glass is removed or
cracked.

* Do not climb on the product to

reach anything or for any other

reason.

Never use the product when

your judgement or coordina-

tion is impaired by the use of
alcohol and/or drugs.

« Flammable objects kept in the
cooking area may catch fire.
Never store flammable objects
in the cooking area.

* The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.

« The hinges of the product door

move when opening and clos-

ing the door and might jam.

When opening / closing the

door, do not hold the part with

the hinges.
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Al .7 Temperature Warn-

ings

+ WARNING: The accessible
parts of the product will be hot
during use. Care should be
taken to avoid touching the
product and heating elements.
Children under the age of 8
should not be brought close to
the product without an adult.

* Do not place flammable / ex-
plosive materials near the
product, as the edges will be
hot while it is operating.

+ As steam may be exhaled,
keep away while opening the
oven door. The steam may
burn your hand, face and / or
eyes.

* During operation, the product
may become hot. Care should
be taken to avoid touching hot
parts, inside of the oven and
heating elements.

+ Always use heat resistant oven
gloves while placing food in
the hot oven, or removing the
food from the hot oven, etc.

Al .8 Accessory Use

* It is important that the wire
grill and tray are placed prop-
erly on the wire shelves. For

EN/8

detailed information, refer to
the section "Usage of ac-
cessories".

+ Accessories can damage the

door glass when closing the
product door. Always push the
accessories to the end of the
cooking area.

A1 .9 Cooking Safety

+ Be careful when using alco-

holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.

Food waste, oil, etc. in the
cooking area may catch fire.
Before cooking, remove such
coarse dirt.

Food Poisoning Hazard: Do not
let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.

Do not heat closed tins and
glass jars in the oven. The
pressure that would build-up in
the tin/jar may cause it to
burst.

Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the



preheated oven. Remove any
excessive pieces of
greaseproof paper hanging
from the accessory or con-
tainer to avoid the risk of
touching the oven heater ele-
ments. Never use greaseproof
paper at an oven temperature
higher than the maximum use
temperature specified on the
greaseproof paper you are us-
ing. Never place greaseproof
paper on the oven base.

* Do not place baking trays,
dishes or aluminium foil dir-
ectly onto the bottom of the
oven. The accumulated heat
might damage the bottom of
the oven.

* Close the oven door during
grilling. Hot surfaces may
cause burns!

* Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Also, do not place the
food too far in the back of the
grill. This is the hottest area
and fatty foods may catch fire.

Al .10 Steam System

* In steam assisted cooking,
opening of the door may cause
steam to escape, creating a
risk of burns. Be careful when
opening the door.

* If moisture remains in the oven
after steam assisted cooking,
it may cause corrosion. Let the
oven dry after cooking. Do not
store wet food items in the
oven for a long time.

« When removing the food after
steam assisted cooking, hot li-
quid may flow from the ac-
cessories, be careful.

+ While doing steam assisted
cooking, it is recommended to
add as much water as the
amount in the cooking table.

* Do not use distilled or filtered
water. Use ready-made waters
only. Do not use flammable, al-
coholic or solid particulate
solutions instead of water.

* Do not use accessories that
may corrode from steam while
cooking.

1.11 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-
fore cleaning the product. Hot
surfaces may cause burns!

* Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

* Do not use steam cleaners to
clean the product as this may
cause an electric shock.
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* Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to
clean the oven front door
glass / (if present) oven upper
door glass. These materials

can cause glass surfaces to be

scratched and broken.

+ Always keep the control panel
clean and dry. A damp and
dirty surface may cause prob-
lems in operating the func-
tions.

* Do not use cleaning agents
containing acids or chlorides
to clean the bottom of the
oven. Do not clean by scraping
the lime that may form on the
oven base. Otherwise, the
product base shall be dam-
aged.

+ To remove the lime that may
occur in the water pool on the
oven base after steam as-

2 Environmental Instructions

sisted cooking-easy steam
cleaning operations, add 350
cc of white vinegar (acidity of
the vinegar shall not exceed
6%) to the water pool on the
base of the oven at ambient
temperature after every 2 or 3
operations, and then wait for
30 minutes. After 30 minutes,
clean this area with a soft wet
cloth and dry with a dry cloth.

+ Depending on the frequency of
steam assisted cooking-easy
steam cleaning operations and
the hardness of the water
used, lime stains may occur on
the oven base.

* For scale stains that might oc-
cur on the frame after steam
assisted cooking, it is recom-
mended that you clean the
oven with Vinegar Water and
cloth.

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

This product complies with EU WEEE Dir-
ective (2012/19/EV). This product bears a
classification symbol for waste electrical
and electronic equipment (WEEE).

This product has been manu-
factured with high quality parts
and materials which can be re-
used and are suitable for recyc-
ling. Therefore, do not dispose
L of the waste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
administration about these collection
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points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

Compliance with RoHS Directive:

The product you have purchased complies
with EU RoHS Directive (2011/65/EU). It
does not contain harmful and prohibited
materials specified in the Directive.

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-
aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving
According to EU 66/2014, information on

energy efficiency can be found on the
product receipt supplied with the product.
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The following suggestions will help you use
your product in an ecological and energy-ef-
ficient way:

+ Defrost frozen food before baking.

* In the oven, use dark or enamelled con-

tainers that transmit heat better.

« If specified in the recipe or user's manual,

always preheat. Do not open the oven
door frequently during baking.

+ Turn off the product 5 to 10 minutes be-

fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time

in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.

+ Do not open the oven door when baking

in the “Eco fan heating” operating func-
tion. If the door is not opened, the in-
ternal temperature is optimized to save
energy in the “Eco fan heating” operating
function, and this temperature may differ
from what is shown on the display.



3 Your product

3.1 Product Introduction

1
10
9 2%
3 *%
4
8
7
5
6
1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Water pool for steam assisted cook- 8 Shelf positions
ing
9 Upper heater 10 Ventilation holes

3.2 Product Control Panel Introduc-
tion and Usage

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.
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3.2.1 Control Panel

B OQQOO0e o
a N EI |:||:| |:| 8 A
O o0 ® & &
| |
I I
1 2
1 Function selection knob 2 Timer
3 Temperature knob
If there are knob(s) controlling your Timer
product, in some models this/these knob(s)
may be so that they come out when pushed o mininln i() ()
(buried knobs). For settings to be made 0 ) HimEEIN 8 8
with these knobs, first push the relevant A —
knob in and pull out the knob. After making
your adjustment, push it in again and re- £i1 @ @ @ %:c? @
place the knob. + + + + + +
3.2.2 Introduction of the oven control 1 2 3 4 5 6
panel 1 Alarm key
) } 2 Time setting key
Function selection knob 3 Decrease key
You can select the oven operating func- 4 Increase key
tions with the function selection knob. Turn 5 Settings key
left / right from closed (top) position to se- 6 Keylock key
lect. Display symbols
Temperature knob (O :Baking time symbol
You can select the temperature you want to Y :Baking end time symbol *
cook with the temperature knob. Turn £\ : Alarm symbol
clockwise from the closed (top) position to '
select. (D :Brightness symbol
Oven inner temperature indicator (5) :Keylock symbol
You can understand the oven interior tem- §§ :Temperature symbol
perature from the temperature symbol on @ : Volume level symbol
the timer display. The temperature symbol - Door lock symbol *

appears on the display when the cooking
starts, and the temperature symbol disap-
pears when the appliance reaches the set
temperature. When the temperature inside
the oven drops below the set temperature,
the temperature symbol reappears.

*It varies depending on the product model. It may not
be available on your product.

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the

highest and lowest temperatures that can
be set for these functions are shown. The
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order of the operating modes shown here
may differ from the arrangement on your

product.
Function Function description Tempel;ature Description and use
symbol range (°C)
D\ : )
7/ | N\ Oven lamp - No heater works in the oven. Only the oven lamp lights up.

Operating with fan

The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room
temperature, cooked food is cooled. The time required to de-
frost a whole piece of meat is longer than for foods with
grains.

%

Top and bottom heat-
ing

Food is heated from above and below at the same time. Suit-
able for cakes, pastries or cakes and stews in baking moulds.
Cooking is done with a single tray.

<+
&

Fan assisted bottom

The hot air heated by the lower heater is distributed equally
and rapidly throughout the oven with the fan. Cooking is done

heating with a single tray. This function should also be used for easy
steam cleaning.
The hot air heated by the fan heater is distributed equally and
Fan Heating * rapidly throughout the oven with the fan. It is suitable for multi-

tray cooking at different shelf levels.

Eco fan heating

In order to save energy, you can use this function instead of us-
ing “Fan Heating” in the range of 160-220°C. But; cooking time
will be slightly longer.

Pizza function

The lower heater and fan heating work. It is suitable for cook-
ing pizza.

Upper heating, lower heating and fan heating functions oper-
ate. Each side of the product to be cooked is cooked equally

HARRBRIR

ian ’ .
3D" function and quickly. Cooking is done with a single tray. This function
should also be used for steam-assisted cooking.
Full grill . The large grill on the oven ceiling works. It is suitable for

grilling in large amounts.

* Your product operates in the temperature
range specified on the temperature knob.

3.4 Product Accessories

There are various accessories in your

product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory

varies. All accessories described in the
user’'s manual may not be available in your
product.

The trays inside your appliance
@ may be deformed with the effect of
the heat. This has no effect on the

functionality. Deformation disap-
pears when the tray is cooled.
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Standard tray 3.5 Use of Product Accessories m
It is used for pastries, frozen foods and fry-

! : Cooking shelves
ing large pieces.

There are 5 levels of shelf position in the
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.

On models with wire shelves :

Deep tray

It is used for pastries, frying large pieces,
juicy food or for the collection of flowing
oils when grilling.

Wire grill

It is used for frying or placing the food to be
baked, fried and stewed on the desired
shelf.

On models with wire shelves :

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf’s stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On models without wire shelves :
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On models without wire shelves :

It is crucial to place the wire grill on the
side shelves properly. The wire grill has one
direction when placing it on the shelf. While
placing the wire grill on the desired shelf,
the open section must be on the front.

Placing the tray on the cooking shelves

On models with wire shelves :

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front. For
better cooking, the tray must be secured on
the stopping socket on the wire shelf. It
must not pass over the stopping socket to
contact with the rear wall of the oven.

On models without wire shelves :

It is also crucial to place the trays on the
side shelves properly. The tray has one dir-
ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the
front.

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire
grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :
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On models without wire shelves :

Tray stopping function - On models with
wire shelves
There is also a stopping function to prevent
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.

Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to telescopic rails, trays or the wire
grill can be easily installed and removed.
When using trays and wire grills with the
telescopic rail, care should be taken that
the pins on the front and back of the tele-
scopic rails, rest against the edges of the
grill and the tray (shown in the figure).
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3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) (595 /594 /567

Oven installation dimensions (height / width / depth) 590- 600 /560 /min. 550
(mm)

Voltage/Frequency 220-240V ~; 50 Hz

Cable type and section used/suitable for use in the min. HO5VV-FG 3 x 1,5 mm2
product

Total power consumption (kW) 3,3

Oven type Multifunction oven

Basics: Information on the energy label of home type electrical ovens is given in accordance with the EN 60350-1 /
IEC 60350-1 standard. The values are determined in Top and bottom heating or (if present) Fan assisted bottom/top
heating functions with the standard load.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the relev-
ant functions exist on the product or not. 1-Eco fan heating , 2-Fan Heating , 3-Fan assisted low grill, 4-Top and bot-
tom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.

@ Figures in this manual are schematic and may not exactly match your product.

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 First Use

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

4.1 First Timer Setting

Always set the time of day before

@ using your oven. If you do not set it,
you cannot cook in some oven
models.

1. When the oven is first started, "12:00"
and © symbol will flash on the display.

2. Set the time of day by touching the @/
© keys.

S 12
o

oo o 3 & @

3. Touch © or &% key to activate the
minutes field.

° 1300
Q N © ® & &

4. Touch the ®/O keys to set the minute.

o |1JCo
]y

oo o Q &
‘ @

5. Confirm by touching the (S or i key.

= The time of day is set and the © sym-
bol disappears on the display.

If the first timer is not set, “12:00”

@ and © symbol continue to flash
and your oven will not start. For
your oven to function, you must
confirm the time of day by setting
the time of day or touching the ©
key when it is at "12:00". You can
change the time of day setting later
as described in the “Settings” sec-
tion.

In the event of a power outage, the
@ time of day settings are cancelled.

It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

2. Remove all accessories from the oven
provided with the product.

3. Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating
functions [» 13]”. You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.

Before using the accessories:

Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.
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NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

5 Using the Oven

5.1 General Information on Using the * While making any adjustments, the relev-
Oven ant symbols flash on the display. A short
time should be waited for the settings to

Cooling fan (It varies depending on the be saved.

product model. It may not be available « If any cooking setting has been made, the

on your product.) time of day cannot be adjusted.
Your prOdUCt has a COOIing fan. The COO“ng o |f Cook]ng time is set when Cooking

fan is activated automatically when neces- starts, the remaining time is displayed on
sary and cools both the front of the product the display.

and the furniture. It is automatically deac- « |n cases where Cooking time or Cooking
tivated when the cooling process is fin- end time is set; you can cancel automat-
ished. Hot air comes out over the oven ically by touching the  key for a long
door. Do not cover these ventilation open- time.

ings with anything. Otherwise, the oven

- . Timer
may overheat. The cooling fan continues to

operate during oven operation or after the — —

oven is turned off (approximately 20-30 O - G >
minutes). If you cook by programming the NG W A O I I A

oven timer, at the end of the baking time,

the cooling fan turns off with all functions. Q @ @ @ @ @l
The cooling fan running time cannot be de- ¢ ¢ ¢ ¢ ¢ ¢
termined by the user. It turns on and off 1 2 3 4 5 6
automatically. This is not an error.

Oven lighting 1 Alarm key

The oven lighting is turned on when the ; -[r);n;reezest:zz ey

oven starts baking. In some models, the y

lighting is on during baking, while in some 4 Incr?ase key

models it turns off after a certain time. 5 Settings key

If you wish the oven lamp to be on incess- 6_ Key lock key

antly, select the “Oven lamp” operating Display symbols

status with the function selection knob. © :Baking time symbol

. Y : Baking end time symbol *
5.2 Operation of the Oven Control )
. g : Alarm symbol
Unit
. i (D : Brightness symbol
General warnings for the oven control unit
. ) @' : Key lock symbol
+ The maximum time that can be set for
the baking process is 5 hours 59 § :Temperature symbol
minutes. In case of a power failure, the «{ : Volume level symbol
program is canceled. You will need to re- - Door lock symbol *

program.
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*It varies depending on the product model. It may not
be available on your product.

Turning on the oven

When you select a operating function you
want to cook with the function selection
knob and set a certain temperature with the
temperature knob, the oven starts operat-
ing.

Turning off the oven

You can turn the oven off by turning the
function selection knob and temperature
knob to the off (up) position.

Manual cooking to select temperature and
oven operating function

You can cook by making a manual control
(at your own control) without setting the
cooking time by selecting the temperature
and operating function specific to your
food.

P / C

[e]
~

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the §§ symbol will appear
on the display. When the temperature
inside the oven reaches the set temper-
ature, the f§§ symbol disappears. The
oven does not switch off automatically
since manual cooking is done without
setting the cooking time. You have to
control cooking and turn it off yourself.
When your cooking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.

Cooking by setting the cooking time:

You can have the oven turn off automatic-
ally at the end of the time by selecting the
temperature and operating function spe-
cific to your food and setting the cooking
time on the timer.

1. Select the operating function for cook-
ing.
2. Touch the © key until the © symbol ap-

pears on the display for the cooking
time.

S Mrrr
(.

© ® & 6

(‘3

and temperature, you can set the
cooking time for 30 minutes by
touching the @ key directly for
quick setting of the cooking time
and change the time with the ®/&

@ After setting the operation function

keys.

3. Set the cooking time with the ®/©
keys.

S Ml
I

oo o

@2

& ®

The cooking time increases by 1
@ minute in the first 15 minutes, after
15 minutes it increases by 5

minutes.

4. Put your food in the oven and set the
temperature with the temperature knob.

= Your oven will start operating im-
mediately at the selected function
and temperature. The set cooking
time starts to count down and the
§ symbol appears on the display.
When the temperature inside the
oven reaches the set temperature,
the § symbol disappears.
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5. After the set cooking time is completed,
on the display, "End" appears, the (©
symbol flashes and the timer beeps.

6. The warning sounds for two minutes.
Press any key to stop the warning. The
warning stops and the time of day ap-
pears on the display.

If any key is pushed at the end of

@ the audible warning, the oven will
start operating again. To prevent
the oven from operating again at
the end of the warning, turn off the
oven by turning the temperature
knob and function knob to the “0”
(off) position.

5.3 Steam Assisted Cooking

Your oven has a steam assisted cooking
feature. Better baking results are achieved
with steam assist Steam assist ensures
that the surface of pastry foods are
brighter, their crust is more crunchy and
they are more voluminous. Also, steam as-
sist reduces the moisture loss of the foods
such as meat and allows them to be
cooked more juicy on the inside and more
delicious.

General Warnings

+ Steam assisted cooking can only be per-
formed with the steam assisted cooking
functions specified in the manual.

+ Condensation formed on the oven door
after steam assisted cooking may drip
around when the oven door is opened. As
soon as you open the oven door, wipe off
the condensation.

+ Stay away when opening the oven door,
as steam and heat may escape during
and after steam assisted cooking. The
steam may burn your hand, face and/or
eyes.

« If water remains inside the oven after
each steam assisted cooking, dry the re-
maining water with a dry cloth after the
oven has cooled-down. Otherwise, resid-
ual water may lead to calcification.

For steam assisted cooking:

1. After checking the steam-assisted bak-
ing table and setting the function, de-
termine temperature, time and amount
of water to be added according to the
food you want to cook. You can set
these values yourself for baking not in-
cluded in the table.

2. Pour the amount of water you will use
according to your food into the pool at
the bottom of the oven.

Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.

3. Switch the function selection knob to
the desired steam-assisted operating
mode.

4. Switch the temperature knob to the de-

sired temperature.

= Your oven will start operating im-
mediately at the selected function
and temperature and § will appear
on the display. When the temperat-
ure inside the oven reaches the set
temperature the § symbol disap-
pears.

5. Place your food in the oven at the re-
commended rack position.

= Baking starts.
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6. Once the baking is completed, turn off
the oven by setting the function and
temperature knobs to off position.

If water remains on the bottom of
@ the oven after each steam assisted
cooking, dry the remaining water
with a dry cloth after the oven has
cooled. Otherwise, water remaining

on the oven floor may cause calci-
fication.

5.4 Settings

Activating the key lock

By using the key lock feature, you can safe-
guard the timer from interference.

1. Touch the key until the (& symbol ap-
pears on the display.

_ &
RO o0 0 & ﬁ
= The & symbol is shown on the display
and the 3-2-1 count down starts. The
key lock activates when the countdown
ends. When any key is touched after
the key lock is set, the timer sounds an
audible signal and the & symbol
flashes.

If you release the key before the
@ end of the countdown, the key lock

does not activate.

Timer keys cannot be used when

@ the key lock is on. The key lock will
not be cancelled in case of power
failure.

Deactivating the key lock

1. Touch the key until the (& symbol disap-
pears from the display.

= The & symbol disappears from the dis-
play and the key lock is disabled.

Setting the alarm

You can also use the timer of the product
for any warning or reminder other than bak-
ing. The alarm clock has no effect on the
oven operating functions. It is used for
warning purposes. For example, you can
use the alarm clock when you want to turn
the food in the oven at a certain time. As
soon as the time you set has expired, the
timer gives you an audible warning.

The maximum alarm time may be
@ 23 hours 59 minutes.

1. Touch the 2 until the key £ symbol ap-
pears on the display.

101010
Q ey

I
_‘(9@@@@

2. Set the alarm time with the @/O keys.
1] 1
Q (I

%
Q@@@‘@l

= After setting the alarm time, the QA
symbol remains lit and the alarm
time starts to countdown on the
display. If the alarm time and bak-
ing time are set at the same time,
the shorter time is shown on the
display.

3. After the alarm time is completed, the )
symbol starts flashing and gives you an
audible warning.

Turning off the alarm
1. Atthe end of the alarm period, the warn-

ing sounds for two minutes. Touch any
key to stop the audible warning.

= The warning stops and the time of day
appears on the display.
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If you want to cancel the alarm; R )
1. Touch the 2 key until the A symbol ap- I
pears on the display to reset the alarm

time. Touch the © key until the “00:00” Q @ @ R %:6} El

symbol appears on the display. ‘
2. You can also cancel the alarm by touch- 3. Touch the £t key for confirmation or

ing the 2\ key for a long time. wait without touching any key. The
Adjusting the volume brightness set becomes active after a

) while.

1. ngfsh;:? tl:ﬁay dL:gt':;he b symbol ap- Changing the time of day

P Pay- On your oven to change the time of day that

| M| o you have previously set:

I 1. Touch the & key until the © symbol ap-

A O O & & /B pears on the display.

‘ 2. Set the time of day by touching the ®/

. , © keys.
2. Set the desired level with the ®/O keys.
(b-01-b-02-b-03) - "'| —|':|—| [

=g
E—Uj@ A © 0O ? N
L © 0O ® & &

‘ 3. Touch  or &% key to activate the
minutes field.

3. Touch the i key for confirmation or

wait without touching any key. The YOI —|""-|—|3 |—|-*"
volume set becomes active after a o :|3|_| L]
while.
Setting the display brightness Q (8 @ @ %:6} El
1. Touch ¢ key until the (J symbol ap-
pears ;:?theydisplay. D sy P 4. Touch the ®/O keys to set the minute.
T 0 © 13CH
[ O I L
A O O ® ﬁ & L o 6 ? I

2. Set the desired brightness with the @/ 5. Confirm by touching the (5 or £% key.
© keys. (d-01-d-02-d-03) = The time of day is set and the © sym-
bol disappears on the display.

6 General Information About Baking

You can find tips on preparing and cooking
your food in this section.
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Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.

6.1 General Warnings About Baking in
the Oven

+ While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,
face and/or eyes. When opening the oven
door, stay away.

+ Intense steam generated during baking
may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to the
temperature difference. This is a normal
and physical occurrence.

+ The cooking temperature and time values
given for foods may vary depending on
the recipe and amount. For this reason,
these values are given as ranges.

+ Always remove unused accessories from
the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.

+ For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.

+ Using the supplied accessories ensures
you get the best cooking performance.
Always observe the warnings and inform-
ation provided by the manufacturer for
the external cookware you will use.

+ Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

+ For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.
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6.1.1 Pastries and oven food

General Information

We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

If you will cook by using cookware on the
wire grill, place it in the middle of the wire
grill, not near the back wall.

All materials used in making pastry
should be fresh and at room temperat-
ure.

The cooking status of the foods may vary
depending on the amount of food and the
size of the cookware.

Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Tips for baking cakes

If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking
time.

If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.



If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Hints for pastry

If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.

« If the pastry is browned on the surface

but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.

Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Cooking table for pastries and oven foods

Suggestions for baking with a single tray

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Cake on the tray [Standard tray * Top gnd bottom 3 180 30..40
heating
Cake in the mould Cgke "?°“'d on Fan Heating 2 180 30..40
wire grill **
Small cakes Standard tray * Top gnd bottom 3 160 25..35
heating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round cake
mould, 26 cm in Top and bottom
Sponge cake diameter with h P 2 160 30..40
. ., |heating
clamp on wire grill
*%
Round cake
mould, 26 cm in
Sponge cake diameter with Fan Heating 2 160 30..40
clamp on wire grill
*%
Cookie Pastry tray * :]—Op .and bottom 3 170 25..35
eating
Cookie Pastry tray * Fan Heating 3 170 20..30
Pastry Standard tray* |1 °P and bottom |, 200 35..45
heating
Pastry Standard tray * Fan Heating 2 180 35..45
Bun Standard tray * I"p and bottom |, 200 20..30
eating
Bun Standard tray * Fan Heating 3 180 20..30
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4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Whole bread Standard tray * :]—OP gnd bottom 3 200 30..40
eating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne rectangular con- |Top and bottom 1, . 4 200 30..40
tainer on wire grill [heating
*%
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
Pizza Standard tray* | [OP andbotiom |, 200... 220 10..20
eating
Pizza Standard tray * Pizza function 2 280 5..10
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
On models with OT‘ models W_'th
wire shelves :150 V¢ shelves : 25
Small cak 2-Standard tray * Fan Heati 94 ' .40
mall cakes an Heating -
4-Pastry tray * 0'.1 model_s On models
without wire . :
shelves 140 without wire
: shelves : 30 ... 45
2-Standard tray *
Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *
1-Standard tray * )
Pastry Fan Heating 1-4 180 35..45
4-Pastry tray *
2-Standard tray *
Bun Fan Heating 2-4 180 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Cooking table with operating function

“Eco fan heating”

+ Do not change the temperature setting
after starting cooking in the operating
function “Eco fan heating”.

+ Do not open the oven door when cooking
in the “Eco fan heating” operating func-
tion. If the door does not open, the in-
ternal temperature is optimized to save
energy, and this temperature may differ
from what is shown on the display.

+ Do not preheat in the “Eco fan heating”
operating function.
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Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Small cakes Standard tray * 3 160 25..35

Cookie Standard tray * 3 180 25..35

Pastry Standard tray * 3 200 45 ..55

Bun Standard tray * 3 200 35..45

* These accessories may not be included with your product.

6.1.2 Meat, Fish and Poultry .

The key points on grilling
+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and

large pieces of meat will increase cook-

ing performance.

+ It takes 15 to 30 minutes more to cook

boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

Cooking table for meat, fish and poultry

After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

Fish should be placed on the medium or
low level shelf in a heat resistant plate.
Cook the recommended dishes in the
cooking table with a single tray.

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
15 mins. 250/
Steak (whole) / Standard tray * Top gnd bottom 3 mayx, after 180 ... |60 .. 80
Roast (1 kg) heating 190
Lamb's shank « |Top and bottom 15 mins. 250/
(1,5-2 kg) Standard tray heating 8 max, after 170 110..120
Wire grill *
Fried chicken Top and bottom 9 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on | heating max, after 190
a lower shelf.
. ) Wire grill *
Fried chicken | @ @ netrayon |Fan Heating 2 200 .. 220 60..80
(1,8-2 kg) y
a lower shelf.
Fried chick Wire gril * 15 mins. 250/
ried chicken ngn " mins.
(1,82 kg) Place one tray on | 3D" function 2 max, after 190 60 ... 80
a lower shelf.
25 mins. 250/
Turkey (5.5 kg) Standard tray * IOP ?nd bottom 1 max, after 180 ... |150..210
eating 190
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Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Place one tray on
a lower shelf.

25 mins. 250/
Turkey (5.5kg)  [Standardtray*  |"3D" function 1 max, after 180 ... |150...210
190
Wire grill * T db
) op and bottom
Fish Place one tray on |heating 3 200 20..30
a lower shelf.
Wire grill *
Fish "3D" function 3 200 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

6.1.3 Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are par-
ticularly suitable for grilling.

General warnings
+ Food not suitable for grilling carries a fire
hazard. Grill only food that is suitable for .
heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.
+ Close the oven door during grilling.
Never grill with the oven door open.
Hot surfaces may cause burns!

The key points of the grill

Prepare foods of similar thickness and
weight as much as possible for the grill.
Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This
tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

Grill table

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Fish Wire grill 4- 250 20..25

Chicken pieces Wire grill 4- 250 25..35

Meatball (veal) =12 1,y; 0 e 4 250 20...30

amount

Lamb chop Wire grill 4-5 250 20..25

Steak - (meat cubes) |Wire grill 4-5 250 25..30

Veal chop Wire grill 4-5 250 25..30

Vegetable gratin Wire grill 4-5 220 20..30

Toast bread Wire grill 4 250 1.4

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.
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6.1.4 Steam assisted cooking
General Information

Steam assisted cooking can only be per-
formed with the steam assisted cooking
functions specified in the manual. See
“Oven operating functions” [ 13] section
for steam assisted cooking functions.

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating. The durations
specified at the time of water supply in-
dicate the time elapsed after preheating.

The cooking table contains cooking re-
commendations tested by the manufac-
turer. You can set the amount of water,
temperature, steam assisted cooking
function and time for food which are not
in the table.

Do the steam assisted cooking with one
tray.

Suggestions for baking with a single tray - "3D" function

Food Accessory |Shelf posi- |Temperat- |[Amountof |Waterin- Baking time |Approx.
to be used |tion ure (°C) water to be |take time (min) (ap- food weight
used (ml) prox.) (9)
Whole bread |Standardtray |, 200 200 gef?fe Pre- 13035 820
eating
Whole 25 mins.
chicken with |Standardtray}, 250/max,  |250 peforepre: 10,70 {2000
vegetables after 190 9
Ribsteak  |otandardtray s 180 250 EEfO.’e Pre- s .75 1000
eating
Lamb shanks
with veget- | orandardtray |3 170 350 beforepre- 195 110 |2000
heating
ables
Yeasted bun |Standardtray |3 180 200 Eem.'e Pre- 195 .35 1200
eating
Cheesecake |Standardtray | 120 200 Eef°.r ePre 145..55 1450
eating

These accessories may not be included with your product.

6.1.5 Test foods

Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.
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Cooking table for test meals

Suggestions for baking with a single tray

Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Shortbread (sweet

Top and bottom

used

tion

*
cookie) Standard tray heating 3 140 20..30
On models with
Shortbread ( wire shelves :3
ortbread (sweet .
cookie) Standard tray * Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * :]—OP gnd bottom 3 160 25..35
eating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round cake
mould, 26 cm in Top and bottom
Sponge cake diameter with P 2 160 30..40
] . |heating
clamp on wire grill
*%
Round cake
mould, 26 cm in
Sponge cake diameter with Fan Heating 2 160 30..40
clamp on wire grill
*%
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time

(min) (approx.)

Shortbread (sweet

2-Standard tray *

. Fan Heating 2-4 140 15..25
cookie) 4-Pastry tray *
On models with On models with
wire shelves :150 wire shelves : 25
2-Standard tray * ' .. 40
Small cakes Fan Heatin 2-4
4-Pastry tray * 9 °T‘ model§ On models
without wire ith :
shelves :140 without wire

shelves : 30 ... 45

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.
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Grill

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Meatball (veal) - 12 yi0 o 4 250 20...30

amount

Toast bread Wire grill 4 250 1..4

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

+ Wait for the product to cool before clean-
ing the product. Hot surfaces may cause
burns!

+ Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

+ The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product is
used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

+ Do not use steam cleaning products for
cleaning.

+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

+ No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

+ Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

+ Do not wash any component of your ap-
pliance in a dishwasher.

Inox - stainless surfaces

+ Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

+ Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

+ Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

+ Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

+ Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

« After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

« If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 35]".)
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+ For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand and a non-scratching
scouring pad can be used. Do not use an
external oven cleaner.

+ The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.

Catalytic surfaces

+ The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

+ The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

+ Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces

+ When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

+ Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

« If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.

+ Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

* You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

« If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

+ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

+ Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

7.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user’'s manual.

7.3 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.

+ While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

7.4 Cleaning the inside of the oven
(cooking area)
Follow the cleaning steps described in the

"General Cleaning Information" section ac-
cording to the surface types in your oven.
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Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls. It
varies by model. If there is a catalytic wall,
refer to the “Catalytic surfaces” section for
information.

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:

1. Remove the front of the wire shelf by
pulling it on the side wall in the opposite
direction.

2. Pull the wire shelf towards you to re-
move it completely.

3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

Cleaning the water pool on the base of the
oven

Depending on the frequency of steam as-
sisted cooking-easy steam cleaning opera-
tions and the hardness of the water used,
lime stains may occur in the water pool on
the base of the oven.

To remove the lime that may occur in
the water pool on the oven base after
steam assisted cooking-easy steam
cleaning operations, after every 2 or 3
operations:

1. Add 350 cc of white vinegar (acidity of
the vinegar shall not exceed 6%) to the
water pool on the base of the oven.

2. Wait at least 30 minutes to allow the vin-
egar to dissolve the lime residues at am-
bient temperature.

3. Clean the water pool with a soft wet
cloth with a dry cloth.

Do not use cleaning agents contain-
@ ing acids or chlorides to clean the

water pool on the base of the oven.

Do not clean the lime that may form

in the water pool on the oven base
by scraping. Otherwise, the product

base shall be damaged.

In order to increase the efficiency of de-
scaling likely in the water pool, in addi-
tion to the descaling steps above, after
every 10 uses:

Select an operating function in which the
lower heater is active and operate the oven
at 100 °C for 2-3 minutes. Then, turn off the
oven and spray the inside of the oven and
grill cleaner recommended on the website
for the brand of your product into the water
pool on the floor of the oven and leave for 5
minutes. After 5 minutes, wipe the pool of
water on the floor of the oven with a damp
microfiber cloth and dry it.
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7.5 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.

2. Fill the pool at the floor of the oven with
200 ml of water.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 20 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

(It varies depending on the product model.
It may not be available on your product.)
After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and dry

it.
N _ - i

7.6 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving the inner glasses of the door".
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and
dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Do not use harsh abrasive cleaners,

@ metal scrapers, wire wool or bleach
materials to clean the oven door
and glass.

Removing the oven door

1. Open the oven door.
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2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The fol-
lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal
door types.

e

(B) type hinge is available in soft closing
door types.

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattach the door, the proced-
@ ures applied when removing it must
be repeated from the end to the be-

ginning, respectively. When in-
stalling the door, be sure to close

the clips on the hinge socket.

7.7 Removing the Inner Glass of The
Oven Door

Inner glass of the product's front door may
be removed for cleaning.

1. Open the oven door.

2. Pull the plastic component, attached on
the upper section of the front door, to-
wards yourself by simultaneously push-
ing on the pressure points on both sides
of the component and remove it.

3. As shown in the figure, gently lift the in-
nermost glass (1) towards “A” and then,
remove it by pulling towards “B”.
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2* Inner glass (it may
not be available for
your product)

1 Innermost glass

4. If your product has an inner glass (2), re-
peat the same process to detach it (2).

5. The first step of regrouping the door is
to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet
the bevelled edge of the plastic slot. (If
your product has an inner glass). Inner
glass (2) must be attached to the plastic
slot closest to the innermost glass (1).

6. While reassembling the innermost glass
(1), pay attention to place the printed
side of the glass on the inner glass. It is
crucial to place the lower corners of the
innermost glass (1) to meet the lower
plastic slots.

7. Push the plastic component towards the
frame until a "click” sound is heard.

7.8 Cleaning the Oven Lamp

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp

General Warnings
+ To avoid the risk of electric shock before
replacing the oven lamp, disconnect the

product and wait for the oven to cool. Hot

surfaces may cause burns!

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-

meter, or a halogen lamp with G9 sockets m
with less than 60 W power. Lamps are
suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

The position of the lamp may differ from

that is shown in the figure.

+ The lamp used in this product is not suit-
able for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

+ The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C.

If your oven has a round lamp,

1. Disconnect the product from the electri-
city.

2. Remove the glass cover by turning it
counter clockwise.

’—\

A

N

>

3. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

4. Refit the glass cover.
If your oven has a square lamp,

EN/37



1. Disconnect the product from the electri-

city.

2. Remove the wire shelves according to
the description.

8 Troubleshooting

Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

5. Refit the glass cover and wire shelves.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is work-

ing.

* Itis normal to see vapour during opera-
tion. >>> This is not an error.

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product

and may form water droplets. >>> This is

not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check

the fuses in the fuse box. Change them if

necessary or reactivate them.

The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

(If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

Oven lamp may be faulty. >>> Replace
oven's lamp.

No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.
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The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

For the models with timer, the time is not
set. >>> Set the time.

No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.



(For models with timer) The timer display + There has been a power outage before.
flashes or the timer symbol is left open. >>> Set the time / Turn off the product

function knobs and again switch it to the

desired position.

Arcelik A.S.
Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY
Importer in Russia: «IHP Appliances Sales»
Address: 125040, Moscow, district Begovoy, Leningradskiy pr-kt, 15, building 10, floor 1

The manufacture date is included in the serial number of a product specified on rating label, which is located on a
product, namely: first two figures of serial number indicate the year of manufacture, and last two - the month. For
example, "10- 100001-05» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-3333-887.

The manufacturer reserves the right for making changes in modification, design and specification of an electric
device.
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[Oo6po noxanoBarb!

YBakaeMblil MOKynaTenb,

Cnacubo 3a BbIbop Haluero npoaykTta Indesit. Mbl XoTM, 4TOGbI Balle YCTPOWCTBO, U3ro-
TOBIIEHHOE C BbICOKMM Ka4eCTBOM U TEXHOMOrMen, NPUHOCUIIO BaM MaKCUMarnbHyo ad-
(PEKTMBHOCTb. [103TOMY BHMMATENBHO NPOYUTANTE AAHHOE PYKOBOACTBO U Nobyo Apyryto
OOKYMEHTaUMI0, MpeAoCTaBEeHHYIO0 Nepes UCMONb30BaHNeM U3LAEnus.

YunTbiBanTe BCO MHDOPMaLMIO U NpeaynpexaeHns, ykasaHHble B PyKOBOACTBE MONb30Ba-
Tend. Takum obpasom, Bbl 3alumTnTe cebs n cBoe yCTPOMCTBO OT NOTEHLManbHbIX PUCKOB.
XpaHuTe pykoBOACTBO Mosib3oBaTtens. Ecnu Bel nepegagute yCcTponcTBO APYromy nuuy,
He 3abyabTe BPY4Y/Tb M PYyKOBOACTBO. YCINOBWS rapaHTuu, AaHHble NPO UCMNOMb30BaHUe n

mMeTodbl YCTPaHEHWA HEMCNPAaBHOCTEN AN Ballero 13aenvst npueeneHsl B 4aHHOM pyKo-
BO/CTBE.

CuMBOnbI U UX ONUCAHUSA B pyKoBoACTBe nonb3oBaTens:

OnacHocTb, crnocobHas NpuBeCTU K CMEPTU N TpaBMe.

@ BaxkHas MHbopmaLms 1 NonesHble COBETbI MO UCMONb30BaHMIO.

MpoyTnTE PYKOBOACTBO MNONb30BaTENS.

f lopsiyast NoBepXHOCTb.

MPUME- OnacHocTb, cnocobHasi NpMBECTU K MaTepuansHoMy yLepby yCTpoWCTBa Unu OKpyxatoLLen cpeapl.
YAHUE

IIponsBoauTenn: komnanus Apyennk (Arcelik A.S.)
Opuanuecknii agpec: Kapaau I:kanaecu Ne 2-6 34445
Crotronxe/Cramoyn/Typuus

IIpousseneno B Typuuu
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A 1 UHCTpYKUMA No TexHUKe 6e3onacHoOCTuU

» JTOT pasgen coaepXxuT
WHCTPYKLUKN NO TEXHUKE Be3-
onacHocTu, Heobxoanmble Ans
npenoTBpaLleHns pucka, no-
nyyYeHus TpaBMbl UNN MaTepum-
anbHoro yuwepba.

Ecnu nspgenue nepepaetcs Ko-
MY-TO eLle Ans uenen nnm4Horo
UM NOCneayrLero Ncnosb3o-
BaHUs, HEOOXOONMMO Takxke
npenocTaBUTb PYKOBOACTBO
nonb3oBaTens, 3TUKETKN U
Apyrve cooTBeTCTBYIOLINE OO-
KYMEHTbI 1 aeTanu.

Hawa komnaHusi He HeceT OT-
BETCTBEHHOCTU 3a yuiepb, Ko-
TOPbI/ MOXET BO3HUKHYTb B
pes3ynbTarte HecobnoaeHus
3TUX UHCTPYKLNWN.

B cnyyae HeucnonHeHusa gak-
HbIX MHCTPYKLMIA rapaHTUs aH-
HynmMpyeTcs.

MOHTa)xHbl€ U PEMOHTHbIE pa-
O0Tbl Bceraa A0MKHbI BbIMNOS-
HATLCA NPON3BOAMUTENEM,
YMNOMHOMOY€EHHbIM CEPBUCHBLIM
LEeHTPOM WUIN NNLOM, Ha3Ha-
YEeHHbIM KOMMaHUen-nmnopTe-
POM.

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

* He pemoHTUpyinTe n He 3ame-
HANTE Kakne-nmbo KOMMOHEH-
Tbl U30EeNNs, ecrnm 3TO YETKO
He yKa3aHO B pyKOBOACTBE
nonb3oBaTens.

* He BHOCUTE TEXHUYECKUX U3-
MEHEHUN B n3aenve.

Ucnonb3oBaHue no

ﬁ 1.1
Ha3Ha4YeHuio

» [laHHOEe n3genue npegHasHa-
YeHo ONndA JoMalLHero UCcnorsb-
30BaHus. [1poaykT He npuro-
AeH AN NCNOoSb30BaHUS B
KOMMEPYECKNX U UHBIX Lensax.

* He ncnonb3synte npogykr B ca-
Aax, Ha 6ankoHax unu Ha
OTKpbITOM BO3gyxe. OTOT npo-
AYKT NpeaHasHa4vyeH ans uc-
NonNb30BaHUA B AOMALLHUX
YCMOBUSIX U Ha KYXHAX ANns
nepcoHana marasmHoB, odu-
COB 1 Apyrmx paboymx nome-
LLLEHUI.

- TIPEQYNPEXOEHUE: [daH-
HO€e YCTPOWCTBO crneayeT uc-
nosib3oBaTb TOMbKO AN Npu-
rotoBrneHus nuwn. NMpoaykT He
cnefyeT ucnonb3oBath AN
Takux ueneun, kak oborpes no-
MeLLEHWS.

 [lyxoBka MOXeT UCNosb30-
BaTbCA N5 pa3mMopaxmnsaHug,
BbINEKaHWs, XXapkn n Npuro-
TOBMEHNA Ha rpune.
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[laHHOe yCTpOMCTBO He crneay-
€T ucnonb3oBaTb Ans oborpe-
Ba, Noforpesa Tapenok, ans
CYLLKV NOABELLEHHbIX MosioTe-
Hew 1nun ogexasbl.

1.2 bBe3onacHocTb fe-
Tewn, yA3BUMbIX Ji0-
OeW N 4OMALLHUX Xn-
BOTHbIX

[aHHbIM YCTPONCTBOM MOTyT
nonb3oBaTbCA OETU B BO3-
pacTte OT 8 neT un ctaplle, a
TaKkxe nuua ¢ orpaHUYeHHbIMU
PU3NYECKMMN, CEHCOPHBLIMU
NN YMCTBEHHBIMU CNOCOBHO-
CTSMW NN HEQOCTATKOM Onbl-
Ta 1 3HaHWN, NpU yCrioBmm
Hagnexawero Hagsopa v no-
NyYeHnst MHCTPYKUMIA no 6es-
OnacHOMY UCNOJSIb30BaHUIO
yCTPOMUCTBA.

[eTn He OOMKHbI UrpaThb C
ycTponcTBoM. [leTam 3anpe-
LLIEHO ounLLaTb N 06CnyXun-
BaTb YCTPOWCTBO, 3a UCKITIOYe-
HMEeM geTeun nog Hag30pPoM
B3pOCIbIX.

[laHHO€e yCTpPOMCTBO He npea-
Ha3Ha4eH A5 NoNb30BaHuS
nabMKn ¢ orpaHUYeHHbIMU
JPM3NYECKMMU, CEHCOPHBLIMN
NN YMCTBEHHBIMW CNOCOBHO-
CTAMM (BKNtoYasa geten), ecnu
OHW He HaxodaTcs nog Habno-
AEHUeM UNu He nony4varT
Heob6X04MMbIX UHCTPYKLUUA.
He paspelsante getam urpatb
C YCTPOWCTBOM.
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1.3
A HOCTb

OnekTponpubopbl NpeacTas-
NMAKT ONAacHOCTb ANs AeTeun.
[eTn n gomallHne XNBOTHbIe
He OOMKHbI urpaTb, B3bupaThb-
CSl NN BXOAUTb B YCTPOWCTBO.
He nomewanTte Ha yCTPONCTBO
npeameTbl, KOTopble MOryT A0-
cTaTb AeTwn.
NPEOAYNPEXAOEHUE: Bo
BpeMs 3Kcnnyatauum, 4oCTyn-
Hbl€ MOBEPXHOCTM YCTPONCTBA
ropsuyuve. [lepxute geteun no-
Aanblue oT YCTPOWCTBA.
XpaHuTe ynakoBoYHble MaTe-
puanbl B HEAOCTYNHOM Ans
aeten mecte. CylwiectByeT
PUCK NONyYeHNsa TpaBm 1 yay-
LWbS.

Ecnun nBepb OTKpbITA, HE KNna-
ANTe Ha Hee TsKenble npea-
METbl U HE NO3BONANTE AETAM
caguTbCcs Ha Hee. OTO MOXeT
NPUBECTU K ONPOKUALIBAHUIO
AYXOBKM NN NOBPEXOEHUIO
ABEPHbIX NeTerb.

B uensax 6e3onacHocTn aeten
OTPEXbTE LUTENCESbHYIO BUNKY
N BbIKMNIOYNTE YCTPONCTBO
nepepg ero ytunmsaumen.

AnekTpobesonac-

MogknounTe YCTPONCTBO K 3a-
3eMJIEHHOM po3eTKe, 3aluu-
LLeHHOW NpefoXpaHuTenem,
KOTOPbIN COOTBETCTBYET TOKY,
yKaszaHHOMY Ha aTukeTke. 3a-
3eMrieHme JOSKHO BbIMon-
HATbCSA KBaNMMULNPOBaHHbIM



anekTpukoM. He ncnonesyimnte
YyCTPOMCTBO 6€3 3a3eMneHus B
COOTBETCTBUM C MECTHbIMM /
HauMOHanbHbIMU NpPaBuIamu.
LLTencenbHasa Bunka nnu
aneKkTpuyeckoe coegmHeHne
YCTPOWCTBA A0JIKHbI HAXO-
ANTbCA B NErko OCTYMHOM mMe-
cte (rge Ha Hero He ByaeT BO3-
AencTBoBaTb NamMsi BApO4YHOW
naHenu). Ecnu aTo HEBO3MOX-
HO, JOMKEH ObITb MEXaHN3M
(NnpegnoxpaHnTenb, BbIKMOYa-
Tenb, NepeknoyaTens u 1.4.)
Ha 3NeKTPU4EeCKOn YyCTaHOBKE,
K KOTOpPOM NOAKMH0YEHO
YCTPOWCTBO, B COOTBETCTBUN C
3NEKTPUYECKMMIN NpaBuiamm,
N OTCOEAMNHSAOLLMIA BCE MOSHO-
ca oT ceTw.

YCTPOMNCTBO HEMb3s NOAKIHO-
YyaTb K pO3eTKe BO BpeMs ycTa-
HOBKM, PEMOHTA 1 TpaHcnop-
TUPOBKMU.

MoaknoynTe yCTPOMCTBO K po-
3eTKe, COOTBETCTBYHOLLEN 3HA-
YEHUAM HaNpPsSXKeHUs U YacTo-
Thbl, YKa3aHHbIM Ha 3TUKETKE.
Ecnu B Bawem nsgenuun Het
nuTatoLlero kabens, UCnorsb-
3ynTe TOnbKo kabenb, yka3aH-
HbI B pasgene « TexHudeckne
XapaKTEPUCTUKNY.

He npoknagbiBanTe WHYpP Nn-
TaHUs Noa u3genvem 1 nos3aam
Hero. He knaguTte Tskenble
npeaMeTbl Ha LUHYP NUTaHUS.
LLHyp nuTaHns He JOImKeH
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ObITb COrHYT, pa3faBrieH n co-
npukacaTtbcs € nobbIM UCTOY-
HWKOM Tenna.

Mpun akcnnyaTauumn 3agHasa no-
BEPXHOCTb AYyXOBKM Harpesa-
eTcs. LUHypbl nuTaHus He
AOJTKHbI KacaTbCs 3aHeN no-
BEPXHOCTU, COEAMHEHUS TaKNM
o6pa3omM MOryT NoBpeanTbLCS.
He cxxumanTe anekTpuyeckmne
kabenun B ABepLEe AYXOBKU U
He nponyckanTe nx rno rops-
4Ynm NoBepxHocTam. B npoTume-
HOM cny4dae nsonsaums kabens
MOXET pacnnaBuTbCA U Bbl-
3BaTb BO3ropaHue B pesyrnbTa-
T€ KOPOTKOro 3aMblKaHUS.
Mcnonb3ynte TONbKO OpUrn-
HanbHbIN Kabenb. He ncnone-
3ynTe obpesaHHbIe Unn nospe-
XOeHHble kabenu unm npome-
XYTOYHble Kabenu.

Ecnv wHyp nutaHna noepe-
XOeH, B Lenax npegoTepatle-
HUS BO3HUKHOBEHWNSA ONacHO-
CTM ero Heobxoanumo 3ame-
HUTb, 0BpaTMBLLMCL K hupme-
N3roToBUTEN YCTPOMUCTBA,
CEPBUCHOMY areHTy unu nuuy,
yKasaHHbIM KOMMNaHUEN.
NPEOAYNPEXOEHUE: YTo6bI
n3bexartb pycka nopaxxeHusi
3NEeKTPUYECKMM TOKOM, nepes
3aMeHOoM namnbl AyXOBKN 064-
3aTenbHO OTCOeANHUTE
YCTPONCTBO OT 3IIEKTPOCETH.



OTkntounTe yCcTpomrcTeo nmbo
oTCOeanNHUTE NpefoXpaHnuTenb
13 6noka npegoxpaHuTenen.

* He knagute Ha QyXxoBKy ApY-
rMe npeamMmeTbl U He NepeHoCK-
Te ee B BEpTUKaNbHOM Noso- m

Ecnu Baw npoayKT nmeer ka-
6enb NUTaHNs 1 WTencernbHy
BUJSIKY:

* He nogkntoyante ycTpomncTeo
K po3eTke, KoTopada pasbonTa-
Ha, BbiCKOYMNa N3 pasbema,
CcnomMaHa, 3arpsis3HeHa, Macnsi-
HUCTasd, NPy HanM4uKn pucka
KOHTaKTa c BoAow (K npumepy,
BOAA, KOTOpas MOXET BbITe-
KaTb U3 cyeTymka).

* Hukorga He npukacanTtech K
BUNKe MOKpbIMU pykamu! Hn-
KOraa He OTKIYanTe BUIKY,
NnoTsIHYB 3a kabenb, Bceraa
BblHUMaWTE BUSIKY, NOTAHYB 3a
ee Kopnyc.

» YbeguTechb, 4YTo LITENCENb
YyCTPOWCTBA HaAEXHO MNOAKMIO-
YeH K po3eTke BO nsbexaHue
NCKPEHWS.

f 1.4 bBe3onacHOCTbL nNpu
TPaHCNOPTUPOBKE

» OTKNOYMTE YCTPOMCTBO OT Ce-
TV nepepn TPaHCNOPTUPOBKOWN.

* YCTPONCTBO TSXenoe, nepeso-
3UTb ero cnegyeT Kak MUHK-
MYM C ABYMS NOObMU.

* He ncnonesyinte gsepb u / unm
PYYKy A5 TPAHCNOPTUPOBKU
NN nepemeLLeHns ycTpon-
cTBa.

A\

XeHuu.

* Ecnn HeobGxogmmo TpaHcnop-
TMpOBaTb YCTPOUCTBO, 06ep-
HUTE ero ynakoBOYHbIM MaTe-
puanom ¢ ny3blpbKOBOM
NMEHKOW UMW NNOTHbLIM KapTO-
HOM W BMNSOTHYIO 3aKrnenTe ero
neHTon. HagexHo 3akpenute
n3genune ¢ NOMOLLbIO NEHTHI,
4yTobbl NPEegoTBPaTUTL NOBPE-
XOEHNE CbEMHbIX U ABUXY-
LLIMXCA YacTen yCTpomncTea.

* BuayanbHo ybeautech, 4To OT-
CYTCTBYIOT NOBPEXAEHUS, KO-
TOpPbI€ MOTfIM BO3HUKHYTb BO
BPEMS TPaHCMOPTUPOBKN.

1.5 Mepbl 6e30nacHo-
CTU BO BpeMsl MOHTa-
xa

* [lepepn ycTtaHoBKOW yCTpON-
CTBa NpoOBepbTE €ro Ha Ha-
nunyne nospexaeHun. B cny-
Yyae Hannunsa NOBPEXAEHUN,
He ycTaHaBnMBanTe yCcTpomn-
CTBO.

* He yctaHaBnueaunTte yctpomn-
CTBO BON3N NCTOYHUKOB Ten-
na (paguaTopsbl, neYn n 1. 4.).

» [lepxnte OTKPbITOM OKpY>Kato-
LLYIO cpealy BCEX BEHTUNAUM-
OHHbIX KaHarnoB NpoayKTa.

» Bo nsbexaHue neperpesa
YCTPOMWCTBO He criegyeT ycTa-
HaBNMBaTb 3a AeKOPaTMBHbLIMU
ABepuamu.
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1.6 Be3onacHoOCTb Uc-
nofib30BaHUA

» Y6eguTechb, 4TO Nocne Kaxao-
ro ncnonb3oBaHusa byget ms-
AeNne BbIKIHYEHO.

» Ecnu Bbl He ncnonb3yete
YCTPOWCTBO B TEYEHne Anun-
TENbHOro BPEMEHU, OTKIOYM-
Te ero nmbo otcoegnHuTe
npeaoxpanuTens 13 6rnoka
npegoxpaHnTenen.

* He ncnonb3yiTte yCTpONCTBO,
€CIn1 OHO HencnpasHo NMbo
nospexaeHo. B npoTuBHOM
cnyyae, OTCoeauHUTE arek-
Tpuyeckue / ra3oBble coeguHe-
HWSA YCTPONCTBA M NO3BOHUTE B
aBTOPM30BaHHbLIN CEPBUC.

* He ucnonesynte ycTtpomucTso
CO CHATbIM UMW C TPECHYTbIM
CTEKIIOM nepegHen asepu.

* He 3abupantecb Ha ycTpon-
CTBO 4151 TOro, YTOObl 4OCTUYb
4yero-nnmbo nnun no Kakon-nnMbo
APYron npuynHe.

* Hukorga He ucnonb3ynTe npo-
AYKT, eCnu Balla paccyam-
TENbHOCTb UIN KOOPANHALMS
yxyawatTcs u3-3a ynotpeb-
neHuns ankorons n / unu Hap-
KOTUKOB.

+ JlerkoBocnnameHswoLwmnecs
npegMeTbl, XpaHsiwmecs B 30-
He NPUroTOBNEHUS, MOTyT 3a-
ropeTbcs. Hukorga He xpaHute

nerkoBocnameHsoLmecst
npeameThbl B 30HE NpUroToere-
HUS.

* Pyyka 0yxOBKM He SIBRsieTCs
nonoTeHuecywmtenem. MNpu
MCMNONb30BaHUN NPOAYKTa He
BellanTe noroTeHua, nep4yat-
KM U aHanorM4YHbIA TEKCTUNb
Ha pYyu4Ky.

« [NeTnu oBepubl N3genus nepe-
MeLLatoTCst NPY OTKPLITUN 1
3aKpbITUKN ABEpLbl U MOTYT
cxkumaTtbes. OTkpbiBas / 3a-
KpbiBas ABEPb, HE AEPXXUTECh
3a neTnw.

MpeaynpexaeHus

A1 T
O TemMmniepaTtype

 MPEAYNPEXAOEHUE: Jo-
CTYMHblE YacTun nsgenus oyayT
ropsiYnmMm Bo BPEMS UCMOSb30-
BaHus. CTapanTecb He Npuka-
caTbCH K N34enuio N Harpesa-
TenbHbIM aneMeHTaMm. [letu B
BO3pacTe 40 8 neT He AOMKHbI
npnbnNuxaTbCA K YCTPONCTBY
6e3 KOHTpONA B3POCHbIX.

* He pa3meluanTe nerkoocnna-
MeHsiloLmecs / B3pbiBoonac-
Hble Matepuansl pagoMm c
YCTPONCTBOM, TaK Kak Kpasi BO
Bpemsi paboTbl ropsume.

* [MocKonbKy nNap MOXeT BbIXO-
ANTb, OEePXUTECb Noganblue,
Korga oTkpbiBaeTe ABepuy ay-
XoBKW. Map moxeT obxedb py-
Ky, n1uo u / unn rnasa.
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» Bo Bpemsi paboTbl nsgenve
MOXeT HarpeBaTtbcs. Cnegyet
cobnogaTtb OCTOPOXHOCTb,
4yTO6bl HE NpPUKacaTbCA K rops-
YMM YaCTAM BHYTPU NeYm 1 Ha-
rpeBaTeribHbIM afieMeHTaMm.

» Bcerpa ucnonbsynTte xapo-
NPOYHbIE NepyaTKM Npu pas-
MeLLEeHUN NULLM B ropaven ne-
41 UNKU yaaneHuy num n3 ro-
paven neum n T. 4.

1.8 Wcnonb3oBaHue
akceccyaposB

* BaxxHO, 4TOObI peleTyaTbin
rpuIb U NOTOK OblNK NpaBuUIb-
HO pa3MeLLEHbl Ha NOnKax.
MogpobHyto MHGopMauuio
cMmoTpuTe B pasgene «Uc-
nonb3oBaHMe aKkceccya-
poB».

* [Mpwn 3aKkpbITUK OBEPLbI
YyCTPOKWCTBA akceccyapbl MOryT
NnoBpeauTb CTEKMNO ABEepLbl.
Bcerga gBurante akceccyapsbl
K KOHLYY 30Hbl NMPUrOTOBIIEHMS.
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* byabTe oCTOPOXHbI Npu O0-
©aBneHun B 6ntoaa ankorosnb-
HbIX HanuTkoB. CnNnpT ucnaps-
€TCH Npu BbICOKNX TemnepaTy-
pax 1 MOXET Bbl3BaTb Noxap,
NMOCKOJSTbKY OH MOXEeT BOCna-
MEHUTLCA NPU KOHTaKTE C ro-
PAYNUMN NOBEPXHOCTAMM.

1.9 Be3onacHoOCTb BO
BpeMs npurotosrie-
HUs

* MnweBble oTxoabl, Macno u T.
A. B 30HE NPUrOTOBIIEHMSI MO-
ryT 3aropetbcs. [epepn npuro-
TOBMEHNEM YyOANUTE KPYMHYHO
rpsib.

* OnacHoOCTb NULLEBOrO OTpaB-

neHuna: He octaensanTte nuily B

ne4ym 6onee yem Ha 1 4yac go

UIn nocrne npurotoenexHuns. B

NPOTUBHOM CIly4yae 3TO MOXeT

Bbl3BaTb NULLEBOE OTpaBIie-

HWe 1 gpyrue Heayru.

He HarpeBaiTe 3akpbiTble

OaHKN 1 cTeknsiHHble OaHKn B

neun. [laBneHune, KOTopoe Mo-

XKeT HakannmBaTbCs B XKeCTH-

HoWn GaHke/6aHke, MOXeT npu-

BECTM K €€ paspbiBy.

MomecTnTe XnpoHenpoHuuae-

Myto Bymary B nocyay unm Ha

akceccyap OyXOBKM (NTOTOK, pe-

weTyaTbiv rpunb U T. 4.) BMe-

CTe C NpoAyKTaMun n nomecTu-

TE B pa3orpeTylo AyXOBKY.

Ypanvte nuwHue KycKku XXmpo-

HenpoHuLaemon dymaru, Bu-

CALLEeN Ha akceccyape unu

KOHTENHepe, 4Tobbl n3dbexaTtb

puUcka NpMKOCHOBEHUS K Harpe-

BaTeflbHbIM afieMeHTaM. Hu-

Koraa He UCMNonb3ynTe XNpo-

HenpoHuLaemyto bymary npu

TemnepaType ne4yu Bbille Mak-

cumMarnbHOM TemnepaTypbl UC-

Nnonb30BaHUA, yKa3aHHOW Ha

XupoHenpoHuuaemon bymare,

KOTOpPYIO Bbl ucnonbayete. Hu-
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Korga He KraguTe XXMpOoCTon-
Kyto Oymary Ha ocHoBaHue gy-
XOBKM.

* He knagute npoTmBHW, Tapen-
KM U antoMrMHUEBYH dOnbry
HenocpeacTBEHHO Ha AHO ne-
4yn. HakonneHHoe Tenno Mo-
XeT NoBpeauTb OHO neyun.

» 3akpounTe ABepLy AyXOBKU BO

BpeM4a rpund. 'opsyue no-

BEPXHOCTN MOTYT BbI3BaTb

oxoru!

Muwa, He npurogHas ans rpu-

NS, HeCeT ONacHOCTb BO3HMK-

HOBEHUSA Noxapa. [0ToBbTe Ha

rpune Tonbko eaa, noaxoas-

LLYIO ANSt MIHTEHCUMBHOTO OrHS

Ha rpune. Kpome Toro, He pas-

MeLlanTe eqy CNULIKOM aane-

KO B 3aHeNn YacTtu rpuns. 970

camasi ropsiyas 30Ha, U Xup-

Has NuLLa MOXET 3aropeTbCsl.

A1.10 MapoBas cucrtema

* [Mpy NpUroToBNEHUM NULLM Ha
napy OTKpbITUE ABepLbl MOXET
NPUBECTU K BbIXoAy napa, u
Kak cregcTBMe K OXoram.
ByobTe ocTopoXHbI KOrga
OTKpbIBaeTe aBepLy.

« Ecnu B gyxoBke nocne napo-
BOro NPUroToBMEHNsI OCTaHET-
Cs Briara, To 3TO MOXeT npu-
BECTU K Kopposun. [ante gy-
XOBKE BbICOXHYTb rnocrie npu-
rotosneHus. He xpaHute

BNaXKHble NPOAYKTbl B AYXOBKe
B TEYEHNe AnMTerNbHOro Bpe-
MEHM.

* [Mpu yaaneHun nuwim nocne
NPUroToBIEHMS Ha napy, u3
akceccyapoB MOXET BblTekaTb
ropsyas XugkocTb - bygbte
OCTOPOXHbI.

* [Mpn NpUroToBNEHNN MUK C

NMOMOLLIbIO Napa pekomeHnayeT-

cs1 o6aBUTb CTONBLKO BOAbI,

CKOSbKO yKa3aHo B Tabnuue

NPUroTOBIIEHUS.

He ncnonesynte gncTunnunpo-

BaHHY0 1 (PUNbTPOBAHHYHO BO-

ay. icnonb3ynte Tonbko

Npoun3BoACTBEHHYIO Boay. He

ncnonb3ynTe nerkosocnname-

HAKOLKNeCs, CNUPTOBbLIE U

TBepAble YacTuLbl BMECTO BO-

Abl.

He ncnone3ynte akceccyapbl,

cnocobHble ncnapsaTbCsa BO

BPeMS MPUroToBEHUS.

1.11 be3onacHoOCTb npwu

ﬁ BbIMNOJIHEHUUN TEXHU-

yeckoro OGCHy)KMBa-
HUA N OYUCTKHU

* [Mogoxante, Noka yCTpoOnCTBO
OCTbIHET 4O Ha4ana O4YUCTKH.
"opsiune NoBEpPXHOCTU MOTYT
BbI3BaTb OXoru!

* He monTe ycTponcTBo nytem
pacnbINeHnsa NNn HannBaHUs
Ha Hero Bogbl! CyulectByeT
PUCK NOPaXXeHns anekTpuye-
CKMM TOKOM!
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* He ncnone3ynte napoo4ncTu-
Tenu Ansg o4mcTku npubopa,
TaK KaK 9TO MOXeT Bbl3BaTb
nopaxeHue ANeKTpU4eCcKuM
TOKOM.

* He ncnonbsynre xectkue
abpasunBHbIe YNCTALLME cpea-
CTBa, MeTannuyeckme ckpeob-
KW, MPOBOSOYHYHO MOYanky
unu otbenuearLme cpencrea
AN O4UCTKM CTeKna nepegHemn
ABEpPU OyXOBKK / (Mnu, ecnu
nMeeTCs) CTekna BepxXHen
ABepu ayxoBku. Bce atu mate-
puvanbl MOryT NPUBECTU K Lia-
panvHam 1 NOfIOMKe CTeKNSAH-
HbIX MOBEPXHOCTEN.

* [MocToAHHO AepXxunTe NaHesnb
yrpaBIieHNs1 YACTOWN N CYXOW.
BnaxHas v rpssHasa nosepx-
HOCTb MOXET Bbl3BaTb
npobnemsbl B BbINONTHEHUN
dYHKLUNNA.

» [INA OYMCTKM AHa OYXOBKN He
NCnonb3ynTe YncTawme cpea-
CTBa, coAepXalume KUCnoTbl 1
xnopugpbl. He cockabnueante
N3BECTb, KOTOpasi MOXeT 06-
pa3oBaTbCA HA OCHOBaHWUW Oy-
XOBKW. B npoTnBHOM cnyyae
OCHOBaHWe npoaykTa byaet
NOBPEXAEHO.

 [Ina yoaneHust M3BeCTU, KOTO-
pasi MOXeT obpa3oBaTtbCs B
pesepByape C BO4OW Ha AHe
AYXOBKW Nocrie NpuroTosne-
HUS C UCNoSib30BaHWEM napa -
Nerkon OYMUCTKM Napom, 0o-
6aBbTe 350 mn 6enoro ykcyca
(KMCNOTHOCTbL YKCyCa He JOMX-
Ha npesblWwaTb 6%) B pe3ep-
Byap C BOAOMW Ha HE Npu KOM-
HaTHOW TemnepaType nocrne
KakablX 2 unm 3 ncnonb3oBa-
HMI, a 3aTem nogoxaatb 30
MUHYT. Yepe3 30 MUHYT o4yu-
CTUTE 3TOT Y4aCTOK MSTKON
BNa)XHOW TKaHbO N BbITPUTE
HaCyX0 CYXOW TKaHbHO.

* B 3aBncMmocCTUM OT YacToThl
NPUroTOBIIEHUS C UCMONb30Ba-
HMeM napa, NpoCTbIX onepa-
LM OYUCTKM MAPOM U XKECTKO-
CTM UCMNONb3yeMon BOAbl Ha
AHEe OyXOBKW MOryT 06pa30Bbl-
BaTbCS M3BECTKOBbIE NATHA.

* B cnyyae nosBneHust Ha pame
NATEH OT HaKWUMW nocne npuro-
TOBEHNA C NOMOLLIbIO Napa
peKOMeHOyeTCs OYUCTUTL Y-
XOBKY YKCYCHOM BOJOW U TKa-
HbO.
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2 PykoBoACTBO MO OKpyXatollieun cpene

2.1 [mpexkTuBa No oTxoaam

2.1.1 CooTBeTcTBUE TPEOOBAHUAM
OupektuBbl WEEE (gupektuBa
EC 06 oTxogax aneKkTpu4ecko-
ro v 3N1IeKTPOHHOro obopyno-
BaHusA) U yTunusauma otpabo-
TaBLwero npubopa

[aHHbIN NpoaykT cooTBeTCTBYET [ANpekTu-
Be EC WEEE (2012/19/EU). OaHHbIA npu-
0Oop nmeeT KnaccuUKaunOHHbI 3HaK Anst
0TpaboTaHHOro ANEeKTPUYECKOro 1 Anek-
TpoHHoro obopyanosanus (WEEE).

[aHHOe nsgenue n3rotoBneHo

C Ucnonb3oBaHMEM aeTanemn u

MaTepuarnoB BbICOKOIO Kade-

CTBa, KOTOpbIe MOCre nepepa-

GOTKM MOTYT UCMOSb30BaTbLCS
I osTopHO. CriefoBaTernbHO,
3anpelyaeTcs BblbpacbiBaTb 0TX0A4bI
yCTpoWcTBa BMecTe ¢ ObITOBbIMU U ApYTn-
MU OTXO4aMWM MOCIe OKOHYaHUSA CpoKa dKC-
nnyatauum. Heo6xoamMmo coasaTth UX B
nyHKT cbopa Ansa nepepaboTkn 0TX0O0B
3NIEKTPUYECKOrO 1 3MEKTPOHHOro 0bopyao-
BaHUs. Bbl MOXeTe y3HaTb 06 3TUX NyHKTax
cbopa B MECTHOWN agMUHUCTPaLUN. YTUNN-
3auus npubopa Hagnexatimm o6pasom no-
MoraeT NpeAoTBpaTUTb HeraTUBHbIE MO-
cnencTBuUsl AN OKpY»XKatoLLen cpeapl 1 340-
pOBbS YeroBeka.

CooTBeTcTBME TpebGoBaHUAM [upekTu-
Bbl ROHS (gupekTuBa 06 orpaHuyYeHun
MCNoNb30BaHUA HEKOTOPbLIX BPeAHbIX
BeLeCcTB B 3NIEKTPUYECKOM U 3NEKTPOH-
HOM oGopyAoBaHUM):

MpuobpeTteHHbIi Bamn npnbop cooTeeT-
ctByeT TpeboBaHuam fupektmebl RoHS EC
(2011/65/EU). B Hem He copepxuTcs Bpea-
HbIX U 3anpeLLeHHbIX MaTepunarnos, ykasaH-
HbIX B AaHHOW [npekTtumBe.

2.2 WHdopmaumsa o6 ynakoBOYHOM
MaTepwuane

Matepuarb! ynakoBku YCTPOMNCTBA NPOu3-
BeAeHbl U3 nepepabaTbiBaeMOoro Chipbsi B
COOTBETCTBUM C HaWMMK HaumoHanbHbIMM
HOpPMaMmM Mo 3aLLMTe OKpYXKaKoLLen cpeabl.
He yTunmampyite ynakoBoYHble 0TXOAbI
BMeCTe C BbITOBbIMU UM MHBIMU OTX0Aa-
MW, OTHECUTE UX B NMYHKTbI cGopa ynako-
BOYHbIX MaTepuanos, 0603Ha4YeHHbIe MeCT-
HbIMW OpraHamu BnacTu.

2.3 CoBeTbl NO 3HeprocbepexeHnro

CornacHo EU 66/2014, nidopmavmio 06
9HEepProdadPEKTUBHOCTM MOXHO HanUTK B
KBUTaHLMM Ha NPOAYKLMIO, MOCTaBMASEMYIO
BMECTE C MPOAYKTOM.

CrnepytoLime npeanoxeHns noMoryT Bam

MCMONb30BaTh Balle YCTPOMCTBO C KOO~

rMYeCcKom 1 aHepreTnyeckon apekTNBHO-

CTblO:

» PasmopaxwuBaiiTe 3aMOpPOXXEHHbIE NPO-
OYKTbl Nepep BbINeYKon.

* B gyxoBke ncnone3ynte TeMHble Nnbo
3ManMpoBaHHbIE EMKOCTM, KOTOPbIE NyY-
LIe nepefatoT Tenno.

» Ecnu TakoBoe ykasaHo B peuente unm
PYKOBOZCTBE Monb3oBaTens, Bceraa
npenBapuTenbHO OCYLLECTBSINTE paso-
rpes. He oTkpbiBaliiTe ABepLY Ne4Yn 4acTo
BO BpEeMSsl BbINEYKM.

* Bobikntounte nsgenuve 3a 5-10 muHyT 0O
OKOHYaHWS BbINEYKM Npu ANUTENbHON
Bbineyke. Taknum 06pa3om, Bbl MOXeTE
C3KOHOMUTb A0 20 % 3neKTpoaHepruu,
MCMOonb3ys OCTaTO4HOE TEenso.

» CrapawTtech rotoBuTb B lyxoBke bornee
opfHoro 6nofa ogHOBpeMEHHO. Bbl Mo-
KeTe roToBUTb OOHOBPEMEHHO, YCTaHO-
BVB [1BE KACTPHIIN Ha NPOBOSIOYHYHO
cTonky. Kpome aToro, ecnu Bbl ByaeTe
OCYLLECTBNSATL NPUrOTOBIEHME, MOME-
was éroga oavH 3a Apyrum, 3TO CIKOHO-
MWT SHEpPruo, NOCKOMbKY AyXOBOW Lukadd
He OyaeT TepsiTb Tenno.
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He oTkpbiBaviTe ABEpLY OyXOBKU BO Bpe-
MS NMPUrOTOBMEHNS B peXume “OKo BeH-
TMNATop ¢ Harpesom”. Korga Asepua He
OTKpbITa, BHYTPEHHSAA TemnepaTtypa on-

TUMU3UPYETCS AN SKOHOMUW SHEPTUU

B pexnMe “OK0o BEHTUMATOP C HarpeBom”,
1 3Ta Temnepartypa MOXeT OTNn4yaTbCs
OT MOKa3aHHOWN Ha aKpaHe.

3 Baw npubop

3.1 OnucaHue usgenus

1
10
9 2%
“ E 3 *%
|
il .
8 il
1
7
5
6
1 MaHenb ynpaBneHus 2 JNamna
3 MeTtannuyeckue HanpasnsoLme 4 [euratenb BeHTUNATOPA (3a cTanb-
HOW NNacTUHON)
5 [Bepua 6 Pyuka
7 EMKoCTb Ans BoAbl AN NpUroToene- 8 YpoBeHb pacnonoXeHnsi NPOTUBHS
HWS Ha napy
9 BepxHui HarpeBaTernb 10 BeHTMRAUMOHHbLIE OTBEPCTUS
3.2 MpuHUKMNbI paboTbl U UCNOSb- pasnuuusi B N306paKeHUsIX 1 HEKOTOPbIX
30BaHue naHesnu yrnpasrneHusi dYHKUMAX B 3@8BUCUMOCTW OT TUMNa YCTPOR-
yCcTpoucTBa cTea.

B naHHOM pasgene Bbl MOXeTe HanTh 06-
30p U OCHOBHble 06MnacTv NpUMeHeHus na-
Henu ynpaeneHusi ycTpowcTtaa. MoryT 6biTb
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3.2.1 MaHenb ynpaBneHus

: ® SEBEEY ¢
oE ¥ ) @I® @ @
! !
1 2

1 Mepekntoyartens Boibopa GyHKLUN

3 MMepekntoyaTesnb Boibopa TeMnepary-
pbl

Ecnu ecTb nepekntovatenu ans ynpaene-
HWS1 BalLUMM NPOOYKTOM, B HEKOTOPbIX MO-
Jensix 3T nepeknovaTeny MoryT 6biTb Bbl-
OBVKHBIMW MPU HaxaTum (yTannueaemble
nepekntoyatenu). Ytobbl BeINOMHUTL Ha-
CTPOVKM C NMOMOLLIbIO 3TUX NepeKoYa-
TeJ'Iel7I, CHa4vana HaxXmMuTte Ha COOTBETCTBY-
OLLMIA NepekntoYaTenb U NOBEPHUTE ero.
Mocne BbINOMHEHWS PerynmpoBKky CHoBa
Ha)XMUTE N CKpoWiTe nepekroyaTens.

3.2.2 3HakKOMCTBO C naHesbio
ynpaBrieHUs yXOBKOM

MepeknioyaTenb BbiGopa hyHKLUK

Bbl MoxeTe BbIOpaTh hyHKUMM ynpasne-
HMS1 JyXOBKOWM C MOMOLLbIO NepeknoyaTens
Bblbopa dyHkuui. MosepHUTE BNEBo /
BMNPaBO M3 3aKpbITOroO (BEPXHEr0) Nonoxe-
HWUs1 4Ns TOro, YTo6bl BbIOpaTh.

MepeknoyaTenb perysiMmpoBKy Temmnepa-
Typbl

Bbl MoXeTe BbIOpaTh TemMnepaTypy, Npu Ko-
TOPOWN XOTUTE rOTOBUTbL, C MOMOLLbHO
nepeknioyarTens ynpasneHms Temnepary-
poi. lNoBepHUTE NO YacoOBOW CTpernke u3
3aKpbITOro (BEPXHEr0) NOMNOXEHWSA ANs TO-
ro, 4tobbl BbIOpaTH.

WHpukaTop Temnepartypbl

Bbl MOXeTe y3HaTb Temnepartypy BHyTpu
OYyXOBKM MO CUMBOIY Temneparypbl Ha guc-
nnee. CumBOn TemnepaTypbl NOABUTCA Ha
aucnnee, Koraa HavyHeTCs MPUroToBIEHNE,
N MCYE3HET, Koraa AOCTUTHET 3afaHHOoN

2 Tanmep

TemMnepaTypsbl. Korga TemnepaTypa BHyTpu
[OYXOBKM ynafeT HKe YCTaHOBIIEHHON TeM-
neparypbl, NOSIBUTCS CUMBOJ1 Temnepary-
pbl.

Tanmep

O Qoom <@
g I I
O o0 ® &

v v v v
2 3 4 5 6

KHonka 3BykoBoro Tanmepa/ByaunbHiika

=]

®
&
i

—_ 4—-D D

KHonka HacTpoiku YacoB
KHonka "YMeHbLumnTb"
KHonka "YBenuuntb"
KHonka HacTpoek

o OB W N -

KHonka G110KMpOBKU KHOMOK
CuMBONbI Ha 3KpaHe

©

: CUMBOIN OKOHYaHUSI BbINEYKN

: CUMBON OKOHYaHWUsI BbINeYkn *

: CumBOnN 3BYKOBOrO TaiMepa/byannbHuKa

: CumBon 61OKMPOBKU KHOMOK

it
(D : Cumeon sipkoct

§ : Cumeon Temnepatypsl
@y : CumMBON YpOBHS rPOMKOCTM
: CumBon 6rnokuposku asepu *

*BapbumpyeTcs B 3aBUCUMOCTU OT MOAENN YCTPOW-
ctBa. MoxeT He BbITb B BalleM yCTPOWCTBE.
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3.3 ®yHKUMOHarbHble BO3MOXHO-
CTU AYXOBKMU

Ha Tabnuue dyHKumi ykasaHbl yHKLMO-
HarnbHble BO3MOXHOCTU, KOTOPbIE Bbl MO-
XeTe UCNonb30oBaTb B CBOEN AYXOBKE, a

TakKKe nokasaHbl MakCMMarnbHbIN U MUHK-

MarbHbI MOPOr TEMNepaTypbl, KOTOPbIN
MO>HO YCTaHOBUTb ANs1 COOTBETCTBYHLLMX
dyHKuMiA. Mopsigok pexxumoB paboThkl, Mo-
Ka3aHHbIN 30eCb, MOXET OTNMYaTbCcH OT Mo-
psaka pacrnonoXeHUs CMMBOJIOB Ha
YCTPOWCTBE.

Cumeon Temnepatyp-

chyHKLMIA Onucanue pyHKUMI |HbIN Anana- |OnucaHue u ucnonb3oBaHue
YHKU 30H (°C)

O B nyxoBke He paboTtaeT HarpeBaTenb. 3aropaeTcs TOMbKO
4 | N Namna ayxoexn - namna AyXxoBKu.

Pab6ota c BeHTUnsATO-
pom

[yxoBka He HarpeBaeTcs. PaboTaeT Tonbko BEHTUNSATOP (Ha
3aAHen CTeHke). 3aMOPOXEHHYIO NULLY C rpaHynamm MeaneH-
HO pa3aMopaxuBaloT NPy KOMHATHOW TeMnepaType, NPUroTos-
NEHHYI0 e NuLLy oxnaxaatoT. Bpemsi, Heobxogumoe Ans pas-
MOpaXMBaHWSA Lienoro Kycka msca, 6onblue, 4em Ans npoayk-
TOB C 3epHaMW.

| 12

BepxHWN 1 HWKHWIA Ha-
rpes

Muwa HarpeBaeTCca CBEepPXy U CHU3Y O4HOBPEMEHHO. Mopxoput
ANA NMMPOXHbIX, BbINEYKN NN NUPOXHbBIX U pary B q)opme Aana
Bbineykn. Bo BpemMA NPUroToBIIEHUN MULLIU UCMONb3YyeTCA
TOJIbKO OAUH MPOTUBEHb.

<&
&

HWXHWI HarpeB C BeH-

lopsiunii BO3ayX, HarpeTbiil BEHTUMSTOPHBLIM HarpeBaTenem,
pacnpepaensieTcs 6bICTPO M paBHOMEPHO NO BCEN AyXOBKe
BMecTe ¢ paboTon BeHTUnsTopa. Bo Bpems npurotoBneHnm

TUNATOPOM
MWLM MCNONb3YeTCs TOMNbKO OAMH NOTOK. ATY PyHKLMIO Takke
cnegyeT UCNonb3oBaTh ANs Nerko OYUCTKU NapoM.
Copsumii BO3ayXx, HarpeTblii BEHTUNSATOPHBIM HarpeeaTenem,
acnpegensietcs 6bICTPO U paBHOMEPHO MO BCEN AyXOBKe
KoHBekLus * pacnpes P P p Ay

BMecTe ¢ paboToin BeHTUnsITopa. MoaxoamT Ans npurotosne-
HUSI HECKOSbKMX B0 Ha pasHbIX YPOBHSIX.

QKO BEHTUNATOP C Ha-
rpeBom

B Liensix 3KoHOMWUM SHEPrUM Bbl MOXETE BOCMOSb30BaTLCS
OaHHOW hyHKLMEN BMECTO UCMONb30BaHus pexuma “KoHBek-
uma” B ananasoHe 160-220°C. Ho npu aToM Bpemsi NpUroToBs-
nexus byaeT HemHoro Gonblue.

©]%][®]

DyHKUMA NULLbI

PaboTatoT HWKHUIA HarpeBaTenb ¥ BEHTUNATOPHbIN 06orpes.
MoaxoauT Ans NPUroTOBNEHUS MULILbI.

®
[l

PyHkuma "3D"

®YHKLUMM BEPXHETO HarpeBa, HWXKHero Harpeea 1 HarpeBa BeH-
TunsTopa pabortatoT. Kaxaasi CTopoHa roToBOro npoaykra ro-
TOBUTCSI OAMHAKOBO U GbICTPO. Bo Bpems NpurotToBreHum nu-
LY UCMOSb3YeTCs TOMBbKO OAMH NPOTUBEHb. ITa OYHKLUUA TaK-
e [0IMKHA UCMoMb30BaTbCA AN MPUrOTOBMIEHNS MULLM C M-
MOLLbIO Napa.

i

MonHbIv rpune

Pa6oTtaeT 6onbLuoi rpunb Ha NoTonke AyxoBku. Mogxoant
ANs NPUroTOBMEHMS Ha rpue B 6oMbLUMX KONMYECTBaXx.

* Balue ycTpoicTBo paboTaeT B TeMnepa-
TYPHOM AunanasoHe, yKka3aHHOM Ha peryrisi-

TOpe TemnepaTypbl.

3.4 Axkceccyapbl gnsi ycTpomucTBa

Balue ycTpoicTBO MMeeT pasnuyHble ak-
ceccyapbl. B aTom pasgene 4ocTynHo onw-
caHue aKkceccyapoB U X MPaBUIIbHOTO UC-
nosb3oBaHusi. B 3aBMCMMOCTM OT Mogenu
YCTPOWCTBA, NOCTaBMsieMblii akceccyap Mo-
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XXeT BapbnpoBaTbCA. AKceccyapbl, onucaH-
Hbl€ B PyKOBOACTBE Nofib3oBaTeNA, MOryT
ObITb HeOOoCTyNHbl B BalwleM nsgenuu.

MpoTuBHM BHYTpU BaLlero npmbopa
@ MoryT aecdopmMmrpoBaTbCs Noj BO3-

nencTemem Tenna. 370 HUKaK He

BNUSAET Ha PYHKUMOHANbHOCTL. [le-

chopmaums ncue3aeT Npu oxnaxae-
HUW NPOTUBHS.

CTaHAapTHbIN NPOTUBEHb
Vcnonb3yeTcs Anst BbiNeYkn, 3aMOPOXKEH-
HbIX NMPOAYKTOB M apku GObLUMX KYCKOB.

Fny6okui npoTuBeHb

Mcnonb3yeTcs Ans BbINEYKM, XXapku
GOnbLUKNX KYCKOB, COYHbIX MPOAYKTOB NMGO
Ans cbopa xupa npu rpune.

PeweTka

Vcnonb3yeTcsa ans xapkv unu pasMeLle-
HUSI NULLW, KOTopas OyaeT 3anekaTbCes, Xa-
pUTLCS U TYLUNTLCSI HA BbIOPaHHOM YPOBHE.
Ha mogensax ¢ metannnyeckumm
HanpasnsAOWUMMU :

Ha mopgensax 6e3 meTannnyeckux
HanpaBnAwLWMUX :

3.5 Ucnonb3oBaHMe akceccyapoB
ycTponcTBa

YpOBHM AN NpUroToBreHus

B 3oHe npurotoBneHusa ectb 5 ypoBHen
pacrnonoxeHus NpoTMBHS. Bbl Takke Moxe-
Te yBMAETb MOPSAOK PACMONOXEHNS YPOB-
Hel B uudpax Ha nepefHer pame AyXOBKW.

Ha mopgensax ¢ metannuyeckumun
HanpaBndawowWnmm :

Ha mopgensx 6e3 meTannnyeckux
HanpaBnAOLWUX :
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PasmelieHune pelueTkn Ha HanpaBnso-
wux ana npuroToBrieHnsA

Ha mogensax ¢ meTannnyeckumm
HanpaBnALWUMMU :

OyeHb BaXXHO NpaBUbHO pa3mellaTb pe-
LeTyaTbIi rpunb Ha GOKOBbLIX MeTannuye-
CKkMMU Hanpasnawwmumn. MNpu pasmeLleHn
PEeLLETKM Ha HY>KHOM YPOBHE OTKpbITasi
yacTb formkHa ObiTb cnepean. [Ans nydwe-
ro NPUroTOBIIEHMS MWLM peLleTka A0MmkHa
ObITb 3aKkpensieHa CTONOPOM Ha MeTarnnu-
Yyecknx Hanpaensowmx. OHa He gomkHa
NPOXOAUTb Yepe3 orpaHNYMUTENb U KOH-
TaKTUPOBATb C 3afHEW CTEHKOW JYXOBKM.

Ha mopensax 6e3 MeTannuyeckux
HanpaBNALWMNX :

Mpwu pasmelLeHn penbedHbIX Hanpas-
NAOLWYMX peLueTka UMeeT OJHO Hanpasre-
Hue. MNpu pasMeLLeHnn peLleTku Ans rpuns
Ha HY>XHOM YPOBHE OTKpbITas YacTb JOK-
Ha ObITb cnepeau.

PasmeweHue NPOTUBHA Ha HanpaBnAko-
wux ana npuroToBrieHUsA

Ha mopensx c MeTannnyeckumm
HanpasnAKLWUMHY :

Takke BaxHO pasmeLlaTtb NPOTUBHY Ha pe-
nbedHbIX Hanpaengowmx. Mpu pa3veLle-
HVM NPOTMBHS Ha HY)XHOM YPOBHE €ero CTo-
pOHa, NpefAHasHavYeHHas aAnsa yaepxaHus,
AorkHa 6bITb cnepeawn. [Ana nydiwero npu-

rOTOBMEHUS MPOTMBEHb AO/MKEH ObITb 3a-
KpenreH CTONopoM Ha MeTanmyeckux
HanpaensoLlwmx. OH He JoMKeH NPOXoanNTb
yepes orpaHnydnTenb U KOHTaKTUpoBaTh C
3a4Hen CTEHKOW AYXOBKW.

Ha mogensx 6e3 MeTannumyeckux
HanpaBnAKLWMX :

Takke BaXHO NpaBUibHO pasmMeLlatb npo-
TUBHU Ha pernbedHbIX HanpaBrsoLwmX.
[Mpu paameLleHun Ha Nonke NPoTUBEHb
nMeeT OAHO HarnpasneHue. Npu pasmelle-
HMW NPOTUBHS Ha HY>XHOW MOJIKE €ro CTOpPO-
Ha, NpeHa3HavYeHHasn ans yaepxaHus,
OomkHa bbITb cnepeau.

DYHKLUMA OCTaHOBKMW NMPOBOJIOYHOM pe-
LIeTKU

CylecTtByeT yHKUUS cTonopa, NpeaoT-
BpaLLatoLLas onpoknabliBaHe peLueTyaTo-
ro rpunsi C MeTannnyeckmx Hanpasnsio-
wmx. C NOMOLLIO 3TON PYHKLMM Bbl MOXe-
Te nerko n 6e3onacHo BbIHYTb CBOO eay.
CHuMmas peluetyaTbin rpunb, Bbl MOXeETE
NOTAHYTb €ro Brnepea noka He AOCTUrHeT
TOYKM cTonopa. Bbl 4OMKHBI NPONTY Yepes
3TY TOYKY, YTODbI NOMTHOCTLIO €70 N3BMEYb.
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Ha moagensax ¢ metannnyeckumu
HanpaBnAaAwLWUMHU

Ha mopgensx 6e3 MeTannuyecknx
HanpaBnsOWMX :

g -

®DYHKLMA OCTaHOBKN NPOTUBHSA - Ha mo-
Aensx ¢ MeTannM4yeckMmMm Hanpasnsio-
LWMMHK

CyuiecTByeT Takke dyHKUMSA cTonopa,
npegoTBpaLlaLLas onpokuabIBaHne npo-
TUBHSA C HanpasnsLWmX. BelHnMas npotu-
BeHb, BblHbTE €r0 U3 3a4Hero CTONopHOro
rHesga v noTsiHUTe Ha cebs, noka oH He
OOCTUrHeT nepeaHelnt CTOPOoHbI. Bbl gomk-
Hbl MPONTM Yepes 3TO CTOMOPHOE rHe3fo,
YTOObI NOMHOCTLIO CHATB €ro.

]

f
4‘4
|

MpaBunbHoOe pa3mMelLeHne peLleTKn u
NPOTMBHSA Ha TeNleCKONMUYeCKUX Hanpas-
naowunx-Moaenu ¢ MeTannuyeckumm u
TeneckKkonnyeCcKMmMmu Hanpasnsawowmmm
Bnaro,qapﬂ TeNecKonn4ecknm Hanpasnako-
LWKMM MOXHO Nerko yctaHaBnnBaTb U CHU-
MaTb MPOTMBHU 1 peLleTKy Ans rpung. Mpu
MCNOJib30BaHNA I'IpOTI/IBHeI7I N peweTkn anga
rpUNs C TeNecKonM4ecKow HanpasnsawoLwen
HeobxoAMMO crneauTb 3a TeM, YTObb! LWTbI-
pv Ha NepeHeWn 1 3agHew YacTax Tenecko-
MMYECKNX HaNpPaBnsaoLMX Npunerany K
KpasiMm rpuns 1 npoTUBHS (Moka3aHo Ha pu-
CYHKe).
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3.6 TexHMYecKue xapaKTepUCTUKU

O6wwe napameTpbl

BHeLuHve pa3mepbl yCTPOWCTBa (BbicoTa/lUMpUHa/rny6u-

595 /594 /567
Ha)
HMaC;HTa)KHbIe pa3mMepbl AyXOBKU (BbicoTa/LUMpUHA/ryom- 590 - 600 /560 /min. 550
HanpsixeHne/yacToTta 220-240V ~; 50 Hz

Twn n ceveHne kabensi, ncnonb3yemMble / nogxoasiume

OS89 UCNOSb30BaHUA B NPOAYKTE MuH. HOSVV-FG 3 x 1,5 mm2

O6was notpebnsemas mowHocTb (kBT) 3,3

Tvin ayxoBKku MHorodyHKkuUoHanbHasa AyxoBka

Knacc 3awurbl -1

CrteneHb 3awuThl IP 44

OcHoBHble cBefeHust: MIHdhopmaLmsi 06 aHepreTnyeckon MapkUpOBKE SNIEKTPUYECKUX NeYei Anst AoOMaLUHEro uc-
nonb3oBaHusa NpvBegeHa B cootTBeTcTBUMU co ctaHgaptom EN 60350-1 / IEC 60350-1. 3HayeHus onpeensitoTcs B
DYHKUMAX BEPXHWI 1 HMKHWIA HarpeB unu (Npu Hanu4umn) BeHTUNATOP HKHEro / BEpXHero Harpeea Co cTaHaapT-
HOW HarpysKow.

Knacc aHeproachteKkTMBHOCTM onpeensieTcsl B COOTBETCTBUM CO CMEAYOLLMMM NpMopUTeTaMm B 3aBUCKMOCTM OT
TOro, CyLLECTBYIOT N COOTBETCTBYIOLLME PYHKLMM B YCTPOUCTBE. 1-OKO BEHTUNATOP C Harpesom , 2-KoHBekuwus , 3-
HW3kuiA rpunb ¢ BEHTUNSTOPOM , 4-BEpXHUIA 1 HWKHUI Harpes.

TexHnyeckne xapakTepucTukm MoryT ObITb N3MEHEHbI Oe3 npegBapuTenbHOro yee-
OooMneHua ana ynydueHuna kadecrtsa yCTpOI;ICTBa.

PucyHKM B 3TOM pyKOBOACTBE SIBMNSOTCH CXEMATUYHBLIMU U MOTYT HE MOSTHOCTbIO
COOTBETCTBOBATL BalLeMy YCTPONCTBY.

MeHTauun, nony4eHol B na6opaToprlx YyCMOBUSAX B COOTBETCTBUN C OENCTBYIOLLM-
MU cTaHgapTamu. B 3aBucumocTtm ot yCJ'IOBVII;I aKcnnyatauum n Opr)KaI'OLIJ,eVI cpe-
Obl, 3TN 3HAYEHUA MOryT BapbUpOBaTbCA.

@ 3HayeHus, ykasaHHble Ha 3TUKeTKax YCTPOWCTBA UM B CONPOBOAMTENBHON [OKY-

RU/ 57



4 TepBoe ncnonb3oBaHue

Mepepn TeMm, Kak NPUCTYNUTL K UCMOSb30Ba
HUIO BaLLero NpoaykTa, pekoMeHayeTcs

cnepyoLmx pasgenax.

4.1 Hactpowka nepBoro TamMepa

Bcerga yctaHaBnusanTe Bpems cy

®

MOZENSIX AYXOBKU.

TOK nepen ncnosibaoBaHnem OyxoB-
kn. Ecnu Bbl He yCTaHOBUTE €ro, Bbl
He CMOXeTe roTOBUTb B HEKOTOPbIX

@

OCyLeCTBUTb Warn, nepevyncrieHHble B no-

Ecnu nepBoHavansHoe Bpems He
ycTaHoBneHo, «12:00» n cumeon
(O npogorkat muraTb, a Balua ay-
XOBKa He 3anyctutcs. Ytobbl Bawwa
AyxoBka paboTtana, Bbl AOMKHbI
NOATBEPANTL BPEMS CYTOK, YCTaHO-
BVB BPEMS CYTOK UMW HaXaB KHOM-
ky €O, Koraa oHa HaxoauTcs B Mo-
noxexHun «12:00». Bl moxeTe ns-
MEHWTb BPEMS CYTOK NO3Xe Kak
onucaHo B pasgerne «HacTpomkuny.

1. MNpwv nepBoM 3anycke AyXOBKM CUMBOSbI
«12:00» 1 © ByayT MuraTb Ha aucnnee.

2. YcTaHoBWTE BpeMs CyTOK C MOMO-
LLbO KHOMOK (D/O.

@

B cnyyae cbos nuTaHnsi HACTPOWKK
BPEMEHM CyTOK OTMeHATCS. Ee
cnepyeT yCTaHOBUTL 3aHOBO.

4.2 TlepBUYHasa o4YMUCTKa

SN I=TRTY
IcUL

oo o 3 & @

3. Haxmute (O nnu 48 NnpukocHUTECH Ana

TOro, 4Tobbl aKTMBMpOBaTb NMosne MUHYT.

jupmiug
O ® & &

m

!

HYTbI.

4. Haxmute @/©), 4Tobbl yCTAHOBUTL MU-

o |1JCo

|10
Jo

oo o N & ®

5. MoaTteepanTe, KOCHYBLUMCL (O UNK Ha-
XaB {55

= BpeMmsi CyTOK yCTaHOBMNEHO, N CUMBOT
(O ncuyesaet c akpaHa.

1.
2.

Y6epute Bce ynakoBOYHbIE MaTepuarnsbl.

M3BneknTe BCe akceccyapbl U3 LyXOBKM,
BXOASILLEN B KOMMNIIEKT MOCTaBKM.

Bkntouunte yctporctso Ha 30 MUHYT, a
3aTeMm BblknounTe. Takum obpasom,
OCTaTKM MEJIKUX YacTuL, KOTOpble MOT-
1 ocTaTbCs B KaMepe AyXOBOro Lkada
BO BpeMms Npou3BOACTBa, CrOpsiT U yTu-
NN3NPYIOTCA.

Mpn paboTe ¢ npoaykToM Beibepute ca-
MY BbICOKYIO TemnepaTtypy u pabouyto
yHKUMIO, C KOTOpOW paboTaloT Bce Ha-
rpeesaTenu B BaweMm ycTpounctee. Cm.
«DYHKUMM yNpaBneHns OyxXOBKON»

[» 53]. O TOM, KaKk ynpaBnATb AyXOBKOW
Bbl MOXETe y3HaTb B CrefyloLem pas-
aene.

MoaoxauTe, Noka AyxoBKa OCTbIHET.

MpoTpuTe NOBEPXHOCTU AYyXOBKM BRax-
HOW TKaHbO NN rybKom, 3aTem BbITpUTE
Hacyxo.

Mepen ncnonb3oBaHWEM aKcecCcyapoB:
OuucTute akceccyapsbl, U3BrNeYeHHbIE U3
AYXOBKM, BOOOW U MSITKON ryOKOW.
NMPUMEYAHUE: HekoTopble motoLme n
YUCTSLLME CPEeACTBa MOTYT MOBPEXAaTb
noBepxHoCTb. He ncnonbayiite abpasme-
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Hble MOoLLME CpeacTBa, YNCTALLME MOPOLL-
KM 1 KpEMbI UMK OCTpble NpeaMeTbl BO Bpe-
MS1 YACTKN.

NMPUMEYAHMUE: Bo Bpemsa nepsoro uc-
MONb30BaHNSA B TEYEHUE HECKOIIBKMX YacoB
MOryT NOSIBMATLCA AbIM 1 3anax. ATo Hop-

5 Wcnonb3oBaHue AYyXOBKMU

MarnbHO, U BaM MPOCTO Hy)Ha XopoLuast
BEHTUNALUMS, YTOObI yaanuTb ero. M36e-

rante HenocpeacTBeHHOro BAbIXaHUsA 006-
pasyronxca abima 1 3anaxos.

5.1 O6wme cBegeHUs o6 UCNONbL30-
BaHUU AYXOBKMU

BeHnTunaTtop oxnaxaexuus ( Bapbupyert-
CSl B 3aBMCUMOCTM OT MOAEeNN YCTPOW-
ctBa. MoxeT He ObITb B Baliem ycTpoun-
cTBe. )

Balue ycTporcTBO MMeeT BEHTUNSATOP
oxnaxgeHus. BeHTunsaTop oxnaxaeHus
BKIOYaeTCs aBTOMAaTUYECKN Npu Heobxo-
AVMOCTU 1 OXNaxdaeT Kak nepeaHto
YacTb YCTPOWCTBA, Tak U mebenb. OH aBToO-
MaTU4eCK/ BbIKIOYaAETCS N0 OKOHYaHUN
npouecca oxnaxageHus. Fopsumn Bo3gyx
BbIXOAMWT Yepes ABepLy AyXOBKU. Hnyem He
3aKpbiBaniTe BEHTUNALMOHHbIE OTBEPCTUS.
B npoTuBHOM crnyyae fyxOBKa MOXeT
neperpeTbcs. OxnaxaatoLmn BEHTUNSTop
npogosmkaeT paboTtatk BO Bpems paboTbl
OYXOBKV UKW NocIe ee BbIKMoYeHus (npu-
mepHo 20-30 muHyT). B cnyyae, ecnu Bbl
roToBWTeE, 3a4aB TaiMep QyXOBKU, B KOHLIE
BPEMEHU 3aneKaHns oxnaxaaroLimin BeHTu-
NATOP OTKIOYUTCA CO BCEMU PYHKLIUSAMM.
Bpems paboTbl oxnaxaatoLero BeHTUnNs-
TOpa He MOXeT ObITb onpeAeneHo Nonb3o-
BaTenemM. BeHTunatop BkntoyaeTcs v Bbl-
KrtoYaeTcs B aBTOMaTUYECKOM pexnme.
OTO He ABNSETCA HENCNPABHOCTbIO.

OcBelleHne AYXOBKU

OcselleHne QyXOBKM BKoYaeTcs, koraa
HaumHaeTcs 3anekaHve. B HekoTopbIx Mo-
Jensix oceelleHne paboTtaeT BO BpeMs
NMPUrOTOBIIEHMUS, B TO BPEMS Kak B ApYyrux
MOZeNnsiX OHO BbIKIIOYaeTCs Yepes onpene-
NEeHHOoe Bpewms.

Ecnu Bbl x0TUTE, 4TOOLI Namna AyXoBKW ro-
pena HenpepbiBHO, BbibepuTe yHKLNIO
ynpaenexuns «Jlamna gyxoBku» C NOMOLLbHO
pyyku Bbibopa yHKLUN.

5.

2 PaGota 6noka ynpaBneHus ay-
XOBKOW

O6wue npeaynpexneHusi No 6moky
ynpaBrieHUs AyXOBKOW

MakcumarnbHoe Bpemsi, KOTOpoe MOXeT
ObITb YCTAHOBMNEHO ANS npoLecca Bbl-
neuku, coctaensaet 5 yacos 59 muHyT. B
cnyyae cbos nuTaHWsa nporpamma oTme-
HuTCA. Bam HyxHo 6yaeT nepenporpam-
MMpOBaTb.

Mpwv BbINOMHEHUM NOBBIX HACTPOEK COOT-
BETCTBYIOLLME CUMBOMbI ByayT 3aropaTtb-
ca Ha gucnnee. Heo6xoaMmo HeMHoro
nopoXaatb, Noka HacTponkn GyayT
COXpaHeHbl.

Ecnn npounssecTn Kakne-nnbo HacTpOnKm
NPUroTOBMEHUS, BPEMS CYTOK Hernb3s Oy-
AeT N3MEHUTb.

Ecnv Bpems npMroToBneHns yctaHoBe-
HO B Ha4arne NpuUroToBeHUs], OcTaBLUee-
ca Bpems otobpasuTcsa Ha aucnnee.

B cnyyasix, korga yctaHOBNEHO BpeMs
NPUroTOBMEHNS NN BPEMS OKOHYaHUA
NPUroTOBMNEHNS, Bbl MOXETE OTMEHUTb
aBTOMATUYECKM, AepxaB kHomnky (O B
TeyeHune AnNMTENbHOro BPEMEHN.

Tanmep
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KHonka 3BykoBoro Tanmepa/6yaunbHuka
KHonka HacTpoviku YacoB

KHonka "YmeHbLunTh"

KHonka "YBenuuntb"

KHonka HacTpoek

KHonka 6rokmpoBKM KHOMOK



CuMBOnbI Ha 3KpaHe

(O : CMBON OKOHYaHMS BbINEYKY

O : Cumeon okoHuaHNst BbiNeYky *

Q : CumBOn 3BYKOBOrO Tarimepa/6yannbHuka
(D : Cumeon spkocTn

@' : CumBon 6110KMPOBKK KHOMOK

§ : Cumeon Temnepatypsi

[(]D : CUMBON YpPOBHS FPOMKOCTM

: CumBon 610KMpoBKK aBepu *

*BapbupyeTcs B 3aBUCUMOCTY OT MOAENW YCTPOii-
ctBa. MoxeT He ObITb B Ballem yCTPOUCTBE.

BknroueHne gyxoBKu

Koraa Bbl BeibupaeTe paboyyto pyHKUMIO,
KOTOPYIO XOTUTE NPUroTOBUTL C MOMOLLIbIO
py4ku Bbibopa yHKLMN, N yCTaHaBNMBae-
Te OnpefeneHHylo TemnepaTtypy ¢ NoMo-
b0 PYYKV TEMMNEepPaTypbl, AyXOBKa Haun-
HaeT paboTaTb.

BbIKnio4nTbL AYXOBKY
Bbl MOXeTe BbIKIMTOUYNTL AyXOBOW LKA,
MOBEPHYB Py4Ky BblOOpa hyHKLMM U PYYKY
TemnepaTypbl B MNOJNIOXEHNE BbIKIHOYEHMUS
(BBEpPX).
Bbi6op TemnepaTtypbi 1 paboyei hyHK-
LMW OYXOBKMU A4Sl PyYHOro NpuroToBne-
HUsA
Bbl MOXXeTe roToBUTb, OCYLLIECTBNSAS pyY-
HOe yrnpaBneHue (Mo CBOEMY YCMOTPEHUIO),
He ycTaHaBnvBasi BPEMsi MPUTOTOBIIEHMS,
3apaBasi TemnepaTypy 1 paboyne yHk-
LuK, COOTBETCTBYHOLLME BaLlel efe.

7
P / C

o / [

1. Bbibepute pabouyto dyHKUMIO ANd ro-
TOBKW C MOMOLLbIO PYYKM BblOOpa hyHK-
umn.

2. YcTaHoBUTE TemnepaTypy nNpuroTosre-
HWSI C MOMOLLbIO perynstopa Temnepa-

Typbl.

= [lyxoBKa Ha4yHeT cpa3dy paboTaTb C Bbl-
OpaHHol yHKUMER, a 3HaYeHne TeM-
neparypbl 1 CUMBON § MosiBATCSA Ha
akpaHe. Korga Temnepartypa BHyTpU
[YyXOBK/ [OCTUTHET YCTaHOBIEHHOWN
Temreparypsbl, CUMBOI [ McHesHeT.
[lyxoBKa He BbIKMOYaeTcsl aBToMaTu-
Yecku, Tak Kak MPUroToBeHne BpyY-
Hyt0 BbINoOMHAeTCA 6e3 yCTaHOBKM Bpe-
MEHM NPUrOTOBIEHUS. Bbl LOMKHbI
KOHTPONMPOBaTb FOTOBKY U OTKIHOUYUTb
ee camu. o OKOHYaHWUW NPUroTOBIE-
HUS BBIKIIOYUTE QyXOBKY, MOBEPHYB
py4Ky Bblbopa yHKLMM U perynsatop
TemnepaTtypbl B NOMIOXEHWE BbIKIOYe-
HUs (BBEPX).
MpurotoBneHue ¢ 3agaHHbIM BpeMeHeM
NPUroTOBIIEHNA:
Bbl MoxeTe 3agaTb aBTOMaTM4ecKkoe oT-
KMoYeHne OyXOBKW B KOHLIE Nepuoaa Bpe-
MeHU, BbIOpaB TemnepaTypy v pabouyto
YHKUMIO, XapaKTepHYyo NS Ballen eabl, 1
YCTaHOBUB BPEMSI NPUrOTOBMNEHNS MO
Tanvepy.
1. BbibepuTe pabouyto dyHKLMIO ANs Npu-
roTOBMEHUs.

2. Haxumaiite kHomky (9, noka Ha guc-
nree He NosiBUTCH CUMBOI () BpeMeHM
NPUroTOBEHUS.
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LUK 1 TeMnepaTypbl Bbl MOXeTe
YCTaAHOBUTL BPEMS MPUTrOTOBIEHNS
Ha 30 MUHYT, HaxaB KHOMKYy (® He-
NoCcpeaACcTBEHHO Ansi ObICTpON ycTa-
HOBKW BPEMEHW NPUrOTOBMNEHUSA U
N3MEHUTb BPEMS C MOMOLLBH KHO-

nok P/O.

@ [Mocne HacTponkm paboyen dyHk-
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3. YcTaHoBUTE BpeMsi MPUroTOBMEHUS C
NMOMOLLbIO KHOMOK (D/O.

O M-
[
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Bpems npurotoBneHns ysenmumtcs

@ Ha 1 MUHYTY B nepBble 15 MUHYT,
yepes 15 MUHYT yBenuuuTcsa Ha 5
MUHYT.

4. MonoxuTe NpoayKThl B AyXOBKY U yCTa-
HOBWTE TEMMepPATypy C NMOMOLLbIO pery-
nsTopa TemnepaTypbl.

= Balua fyxoBka cpasy HauyHeT pa-
6oTaTb Npuv BbIGPaHHON OYHKLMN
1 Temnepartype. YCTaHOBMeHHOe
BpEeMSsl NPUroTOBIIEHUSI HAYHET
obpaTHbIN OTCYeT U cumBon
oTo6pasnTcs Ha aucnnee. Korga
TemnepaTtypa BHYTPU AyXOBK/ [0-
CTUrHEeT YCTaHOBIEHHON TeMnepa-
TYpbl, CUMBOS §§ MCYe3HeT.

5. TNocne 3aBepLUEHUst yCTaHOBEHHOIO
BPEMEHMN MPUroTOBIEHNSA Ha Aucnnee
nosiensetcsa «KoHewy, 3amuraet cum-
Bon {9 1 noaaeTcs 3BYKOBOW CUrHan
Tanwmepa.

6. lMNpepynpexaeHune byaet 3ByvaTb B
TeyeHve ABYX MUHYT. Haxxmute niobyto
KnaBuLly, 4TOObl OCTAHOBUTL Npeaynpe-
xpeHue. MNpepynpexaeHne npekpaTuT-
CA, N Ha Ancnnee nosiBUTCHA BpeMms Cy-
TOK.

Ecnu B kOHUE 3ByKOBOro npeaynpe-
XaeHus byaeTt HaxkaTa kakas-nmbo
KHOMKY, yXOBKa CHOBa Ha4HeT pa-
6oTaTtb. YTOOLI NpegoTBpPaTUTL MO-
BTOPHOE BKIOYEHME AYXOBKM B
KOHLLe NpeaynpexaeHust, BolKito-
YUTb OYXOBKY, MOBEPHYB PErynsTOp
TemnepaTtypbl U PYHKLMOHANbHYHO

pyuKy B nornoxeHue 0 (BbIKM.).

5.3 MpuroToBneHue ¢ napom

B Bawewn fyxoBke eCTb (OyHKLMS MPUrOTOB-
nenus ¢ pobasneHnem napa. Jlyywme pe-
3ynbTaTbl BbiNEKaHWA 4OCTUIaTCA Npu 1c-
Nonb30BaHMM MYHKUMU Nogayun napa.
®yHKUMA nogayn napa obecneunsaeT 6o-
nee spKyto NOBEPXHOCTb KOHANTEPCKUX U3-
Aenwvii, bonee XpycTsLLYO KOPOUKY 1
6onblumn o6beM. Kpome TOro, nomoLllps na-
pa CHWXaeT noTepto Brnarv NpoayKToB nu-
TaHUs!, TaKMX KaK MsICO, U NO3BONSIET UM
6bITb MPUrOTOBMNEHHBIMM BOree CoYHbIM
BHYTpU 1 B6onee BKYCHbIM.

O6wue npeaynpexpeHns

* [purotoBneHne ¢ NapomM BO3MOXHO
TOMbKO NPU UCMOMb30BaHNN DYHKLMN
NPUroTOBMEHMUS C NApOM, YKa3aHHbIX B
PYKOBOACTBE.

» KoHgeHcar, obpasyowuinica Ha asepue
[OYXOBKW Mocre NpuroToBNeHus ¢ Uc-
nonb3oBaHWeM napa, MoXeT KanaTtb,
Korga Asepua AyxoBku oTkpbiTa. Kak
TOMbKO Bbl OTKPOETE ABEpPLY AYXOBKM,
COTpUTE KOHAEHcaT.

* [Npun oTKpbIBaHUM ABEPLbl AYXOBKN Haxo-
AWTEeCb Ha OCTAaTOYHOM yAarneHuu, Tak
Kak BO BpeMs 1 Mocre npuroToBreHus ¢
MCMoNb30BaHMEM Napa MOryT BbIXOAUTb
nap v ropsiimn Bosayx. lNap moxeTt 06-
Xeudb pyKy, NM1Uo n/vnv rnasa.

+ Ecnun Boga octaeTtcs BHYTPW AyXOBKW NO-
Cne Kaxaoro NpUroToBIEHNs C UCMOSb-
30BaHMeM napa, BblITpUTe OCTaBLUYOCH
BOAY CyXOW TKaHbto nocre Toro, Kak ay-
XOBKa OCTbIHET. B npoTuBHOM crnyyae
oCTaTKu BOAbl MOTYT BbI3BaTb 0bpa3oBa-
HVe HaKuMu.

[ns npuroToBneHUs Ha napy:

1. TMocne n3yyeHnst Tabnuubl ANs 3aneka-
HUS C MOMOLLIbIO Mapa U HaCTPOMKM
dyHKUMM 3aganTe TemnepaTypy, BpeMs
1 KONMMYECTBO BOAbI, kOTOpas byaeT ao-
0aBneHa B COOTBETCTBMU C NPOAYKTa-
MU, KOTOPbI€ Bbl XOTUTE NPUrOTOBUTD.
Bbl MOXeTe yCTaHOBUTb 3TW 3HAYEHWS
CcaMOoCTOATENBLHO ANS 3anekaHusl, He
BKITHOYEHHOr0 B Tabnuuy.
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2. HanewnTte konn4yecTBo BOAbI, KOTOpPOE
Bbl OyeTe UcnonbL3oBaTh B COOTBET-
CTBMM C Balumm 6nogom B yrnybneHue

Ha oHe JyXOBKU.

Ecnu Boga octaeTcs Ha fHe AyXOB-
@ KV MOChne Kaxgoro npuroToBrieHus
C UCMNONb30BaHWEM Napa, BbITpUTe
OCTaBLLYOCS BOAY CyXOW TKaHbH
nocre Toro, Kak AyxoBka OCTbIHET.
B npotuBHOM cnyyae Boga, ocTaB-
wadacqa Ha AHe AyXOBKWU, MOXET Bbl-

3BaTb 06pa303aHMe HaKunnu.

He ncnonb3ynte ouCTMnnNnpoBaH-
Hyt0 1 (bunbTpOBaHHyto BoAy. Mc-
Nonb3ynTe TONbKO MPOM3BOACTBEH-

Hyto BoAly. He ncnonb3yite nerko-
BOCMaMeHsIIoLLecs, CNMpToBbIe 1

TBepAble YaCTuLbl BMECTO BObI.

3. YcraHoBuTe nepekntoyvaTens QyHKLNNA
Ha >Xenaemblii PEXUM MPUrOTOBIIEHUS C
napom.

4. YcTaHoBWTe nepekroyaTens perynu-
POBKM TeMrepaTypbl Ha Tpebyemoe 3Ha-
YeHune TemnepaTypsbil.

= [lyxoBKa Ha4yHeT cpa3dy paboTaTb C
BblIOpaHHON OYHKLMEN, a 3HaYe-
HWe TemnepaTypbl 1 [ nosisuTCA
Ha akpaHe. Korga Temneparypa
BHYTPW LyXOBKW JOCTUTHET yCTa-
HOBIIEHHOW TeMnepaTypbl CUMBOJI
§ uncyeswer.

5. MomecTnTe nuLLy B AYXOBKY Ha PeKO-
MEeHO0BaHHbIN YPOBEHb.

= Hauano npurotoBnexus.

6. lNMocne 3aBepLueHNs NPUrOTOBMEHNS Bbl-
KMHUnTE [yXOBKY, YCTAHOBMB NEpPEKIto-
yaTtenu yHKUMU 1 TemnepaTypbl B No-
noxexne OFF (BbIKI.).

5.4 Hactpouku

AkKTuBauus GHOKMPOBKM KHOMOK

Mcnonb3ayst doyHKLMIO BrIOKMPOBKM KIaBuLL,
Bbl MOXETe 3alLLMTUTb TaiMep OT NoMexX.

1. Haxumarite knasuLly , Noka Ha aKpaHe
He NosIBUTCS CUMBOI 3.

4 g
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= CumBOn [7) oToBpaxaeTcs Ha aucrnee,
N Ha4YMHaeTcsa obpaTHbI oTcyeT 3-2-1.
BriokmpoBka KHOMOK akTMBUPYETCS Mo
OKOHYaHMKM o6paTHOoro oTcyeTa. Mpu
KacaHuv ntoGow KnaBuLWK Npu ycrta-
HOBKe GIOKMPOBKU KNaBuLL Taimep no-
[acT 3ByKOBOW CurHars, v cMMBor (3 3a-
MUraer.

Ecnu oTnycTuTb KHOMKY 40 OKOHYa-
HMs obpaTHoro oTcyeTa, 6noknpoB-

Ka KHOMOK He aKTUBMpyeTca.

Monb3oBaHWe KnaBuLL JyXOBKU He-
BO3MOXHO NPU BKITKOYEHHOW BroKu-
poBkwM knasuLl. brnokunposka kna-

BWLL He ByaeT OTMeHeHa B cryyae
cbos nuTaHus.

OTKnoYeHne 6NOKMPOBKM KNaBuLL

1. KacaiTech KHOMKM , MOKa CMMBON [ He
MNCYE3HET C 3KpaHa.

= CuMBOI (& Uc4esaeT ¢ aucnnes, n 6ro-
KMpOBKa KrnaBuLl ByaeT oTkoveHa.
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YcTtaHoBka 6yaunbHuKa

Bbl Takke MoXeTe Ucrnonb3oBaTte TauMep
yCTpoWcTBa Ansi No6Goro npefynpexaeHus
UNy HaNoMMHaHWs!, KpoMe 3anekaHus. By-
OUINBbHUK HE BMUAET Ha paboTy OyXOBKM.
Wcnonb3yeTcs B Lensix npegynpexaeHus.
Hanpumep, Bbl MOXeTe UCMonb3oBaTh Oy-
OVIBHUK, KOrda 3axoTUTe NpUroToBUTb efly
B lyXOBKe B onpeaerneHHoe Bpemsi. Mo nc-
TEYEHWUWN YCTAHOBIIEHHOTO BaMn BPEMEHU
TallMep BbIAacT 3ByKOBOE Npeaynpexae-
HUe.

MakcumanbHoe Bpems curHana
TPEBOMN MOXET COCTaBNATb 23 Ya-

ca 59 MUHyT.

1. HaxumaiiTe L)\, noka Ha gucrnnee He rno-
ABUTCA CUMBOJT KHOMKK L\,

L 0O o0 o & 6

2. YcTaHoBUTE Bpems ByaurbHUKa C NOMO-
LI KHOMOK (D/O.
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= [locne ycTaHoBK/ BpemeHu by-
AUNbHUKA CUMBOS £ MPOAOIKUT
ropeTb, a Bpems byaunbHuKa Ha-
YHEeT obpaTHbIi OTCYET Ha AuC-
nnee. Ecnu BpemMa curHana TpeBo-
M 1 BpeMsA BbilNekaHna yctaHoBIe-
Hbl B OHO U TO Xe BpeM4d, Ha Aauc-
nnee otobpaxaetcsa 6onee Ko-
pPOTKOE BpeEMSI.

3. Mo ncreveHun BpemeHn byamnbHuKa
cUMBON [\ HAYHET MUraTb U BbIAACT
3BYKOBOE MpeaynpexaeHve.
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Bbiknto4yeHue 6y,qVIJ1bHVIKa

1.

Mo okoHYaHWKn nepuopa byannbHUKa
npegynpexaeHve 3By4 T B TeYeHne
ABYX MUHYT. KocHuTech noboi knaeu-
UKW A4S Toro, YToObl OCTAaHOBUTL 3BYK
npeaynpexaeHust.

= [MNpeaynpexaeHue npekpaTuTcs, U Ha

aucnnee nosaBuTcAa BpemMa CyTOK.

Ecnu Bbl XOTUTE OTMEHUTL GyIJM.HbHMK:

1.

Haxumaiite n yaepxusaiTe KHOMKy L,
rnoka Ha Aucnnee He NosiBUTCSA CUMBOIT
£\ onsa c6poca BpemMeHu ByaunbHMKa.
Haxumaiite knaeumwy ©), noka Ha aKpa-
He He nosBuTtcsa cumeon 0:00.

Bbl Takke MoXeTe OTMEHUTb curHan by-
AVIbHKKA, HAaXaB W yAepXKuBasi KHOMKY

Q.

Hactponka rpomkocTu

1.

HaxkmuTe v yaepxusaiite kHoMky §6t, no-
Ka Ha aKpaHe He nosiBuTCcs cumBon .
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. YcTaHoBUTE Xenaemblii YpOBEHb C Mo-

MOLLbIO KHOMOK B/O. (b-01-b-02-b-03)
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HaxmunTe KHOMKY 8% ANna noaTeepxae-
HUs NMBo nogoxanTte 6e3 HaxaTus Ka-
Kor-nnbo knasuwn. Yepes HekoTopoe
BPEMsI HAaCTpoOViKa rPOMKOCTU CTaHOBUT-
CS1 aKTUBHOWN.

HacTtpouka sspkocTtu gucnnes
1.

HaxmuTe 1 yaepxuBainTe KHOMKY $63, no-
Ka Ha akpaHe He nosieuTca cumson (J.
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2. YCTaHOBUTE Xenaemyto ipKOCTb C Mo-
MOLLbIO KHOMOK B/O. (d-01-d-02-d-03)

3. Haxmute O nnu {8 npukocHUTECh Ans
TOrO, YTOBbI AaKTUBMPOBATL MONE MUHYT.
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3. HaxmuTe KHOMKY 8% Ans nogTeepxae-
HUSA NGO NnogoxauTe 6e3 HaXxxaTus Ka-
kon-nmbo knaeuwn. Hactporika apkocTu
CT@HOBMUTCS aKTUBHOWN Yepes3 HEKOTOpOe
BpEMSI.

CMeHa BpeMeHu CyToK
B Baluer yxoBke: YTOObl U3MEHUTb BPEMS
CYTOK, KOTOpO€ Bbl NpeABapuTenbLHO ycTa-
HOBUNN,
1. HaxmmainTe knaBuLy {8, noka Ha akpa-
He He nosiBuTcsa cumeson O.
2. YcTaHoBWTE BpeMs CyTOK C MOMO-
LLbO KHOMOK (D/O.

6 O6wasa nHcpopmaumusa o Bbineyke

4. Haxmute @/©), 4tobbl yCTaHOBUTbL MU-
HYTbI.

o |1JCo
]y

oo o i & ®

5. MoartsepauTe, KOCHYBLIMCH (O UMK Ha-
XaB 5%

= Bpemsi cyTOK yCTaHOBNEHO, U CUMBON
(3 ncuesaeT ¢ akpaHa.

B aTom pasgene Bbl HaeTe coBEThbI MO
NOArOTOBKE U NMPUIOTOBMNEHMIO NMALLN.
Kpome Toro, B 3ToM pasaerne onucbiBatoTcs
HeKoTOpble 13 NPOAYKTOB, MPOTECTUPOBAH-
Hble NpoM3BOAMTENsAMU, U Hanbonee noa-
X0AsLIMe HAaCTPOMKM ANA 3TUX NPOAYKTOB.
Takxke ykasaHbl COOTBETCTBYHOLIMNE Ha-
CTPOWIKM [YXOBKM U akceccyaphbl Ans 3TUX
MPOAYKTOB.

6.1 O6wme npepgynpexaeHus o Bbl-
neyke B AyXOBKe

* [Mpu oTKpbITUM ABEPLBI YXOBKN BO Bpe-
MS UK MOCIE BbINEYKN MOXET MOABUTb-
csa ropauni nap. MNap MoxeT obxeyb py-
Ky, nnuo n/vnu rmasa. OTkpbiBas ABepLy
AYXOBKMW, CTapanTech AepxaTbCs no-
janblue.

* NHTeHcuBHBIN Nap, obpasyowuincs BO
BpEeMS BbINEYKM, MOXeT 06pa3oBbIBaTh
KOHOEHCMPOBaHHbIE Kannun BOAbl BHYTPU
N CHapYXWu Neyn, a Takke Ha BEPXHUX Ya-
cTax mebenu ns-3a pasHuLbl Temnepa-
Typ. OTO HOpMarnbHoe 1 uranyeckoe AB-
neHve.

» 3HayeHuns TemnepaTypbl 1 BpEMEHW Npu-
roTOBMEHWS, yKa3aHHble AN NPOAyKTOB,
MOryT BapbupoBaThbCs B 3aBUCUMOCTU OT
peuenTa n KonuyecTtsa efpl. Mo aTon
NpUYNHE 3TN 3HAYEHUSA NPpUBEAEHbI B
AnanasoHax.

* [Nlepen npoLeccoM roToBku, Bcerga uns-
BrekawiTe Hemcrnonb3yemble akceccyapbl
13 AyxoBku. MNprHaanexHocT, octat-
Lmecs B AyXOBKe, CnocobHbI nomeLlaTb
NpUroToBneHnto Bawwmnx 6nog npv npa-
BUIbHbIX 3HAYEHVAX.

RU/ 64



» [Ins npogykToB, KOTopble Bbl ByaeTe ro-
TOBUWTb MO CBOEMY cCOBCTBEHHOMY pe-
LenTy, Bbl MOXETE CCbINaThbCs Ha aHarno-
TMYHblE NPOAYKTHI, yKa3aHHbIE B Tabnu-
Lax NpuUroToBneHns.

Vcnonb3oBaHme npunaraembix akceccya-
POB NMOMOXET YyYLUUTb KyNMHapHbIE Xa-
pakTepucTukun. Beceraa cobnogarnTe
npegynpexaeHns n nHcopmaumtio,
npenocTaBneHHyo Npou3BoaMTeENeM ans
BHELLHEeN Nocyabl, KOTOpPYto Bbl byaeTte
1Ccrnonb3oBaTh.

Pa3pexbTe xumpoHenpoHuLuaemyto Gyma-
ry, KOTOpyto Bbl BygeTe ncnonb3oBaTb BO
BPEMSI TOTOBKM, O pa3MepoB, NOAXOAS-
LLMX ONS KOHTENHepa, B KOTOPOM Bbl Oy-
AeTte rotoButb. >KMpoHenpoHulaemMas
bymara, KoTopasi BbIxoauT 3a kpasi dop-
Mbl, MOXET NPUBOANTL K OXoram u
BNUATb Ha KA4eCTBO BalLel BbIMNeYKN.
[Monb3ynTechb xmpoHenpoHuuaemon by-
Marow, KOTopyto Bbl OyaeTe ncnonb3o-
BaTb B YKa3aHHOM TemMnepaTypHOM
ananasoHe.

[ns [OCTWXKEHMSA NyYLLNX pe3ynbTaToB
BbINEYKN NONOXMUTE ey Ha peKoMeHaye-
Mblli YPOBEHb PACMONOXEHUS NMPOTUBHSI.
He MeHsiTe nonoxxeHne nosku Bo Bpemst
BbINEYKN.

6.1.1 Bbine4yka v 6noga B AyXOBKe

O6wasn nHcpopmauma

* Mbl pekoMeHayeM 1Cronb3oBaTb akcec-
cyapbl YyCTPOICTBA AJ151 XOPOLLEro Npuro-
ToBneHus nuwwm. Ecnn Bbl cobrpaeTtech
MCMosb30BaTh BHELLHIOW nocyay, npea-
noYnTanTe TEMHYI0, HE MPUIMNAIOLLYIO U
TEPMOCTOWKYIO NOCyAy.

Ecnu pekomeHayeTcs npeaBapuTenbHbIN
Harpee B Tabnuvue NpuUroToBrneHunsi, He
3abyabTe NocTaBMTb NPOAYKTbI B AYXOB-
Ky nocre npeaBapuTenbHOro Harpeea.
Ecnu Bbl cobupaeTech rotoBUTb C UC-
nonb30oBaHNeM peLIeTKM ANs rpuns, no-
cTaBbTe NPOAYKTbI B LIEHTP peLueTku, a
He BO3re 3aJHEen CTeHKMU.

Bce matepuansl, ncnonsayemslie npu
M3roTOBMNEHUWN TECTa, AOIMKHbI ObITb CBe-
KVMM ¥ KOMHATHOW TemnepaTypbi.

+ CTaTtyc NpuroToBneHns nNpoayKkToB Mo-
XKET BapbUpoBaTbCs B 3aBUCMMOCTU OT
KONMYECTBa MWLM 1 pa3Mepa Nocyabl. m

* MeTtannuyeckue, kepamu4eckue n CTek-
NAHHbIE POPMbI YBENNYMBAOT BpEMS
NPUrOTOBMNEHUSA, @ HWKHME NMOBEPXHOCTU
KOHAWUTEPCKNX N3LENNIN HE CTAaHOBATCSA
paBHOMEPHO KOPUYHEBBLIMU.

» Ecnu Bbl ncnone3yete 6ymary ons Bbi-
NeYKM, Ha HDKHEN NMOBEPXHOCTU MULLM
MOXHO HabnoaaTe HebGonbLLOE 3apyMsi-
HUBaHuWe. B aToi cMTyaumm Bam, BO3MOX-
HO, MpUAeTCs NPoANUTbL Nepuog Npuro-
TOBMEHWS NpUMepHO Ha 10 MUHYT.

+ 3HayeHus, ykazaHHble B Tabnmuax npu-
roTOBMEHWs, onpeaerneHsl B pe3ynbTare
UCMbITaHUIA, NPOBEAEHHbIX B HALLUX Na-
6opaTopusx. MNoaxopsawme ans Bac 3Ha-
YeHUs MOTyT OTNINYaTBLCS OT 3TUX 3HAYe-
HURA.

 lMonoxuTe eay Ha NOAXOOALLMIN YPOBEHb,
peKoMeHOO0BaHHbIV B Tabnvue ansa npu-
roToBneHns nuwmn. CuUntanTe HUKHUN
YPOBEHb JyXOBKW B KAa4eCcTBe ypoBHS 1.

CoBeTbl N0 BbINe4YKe TOPTOB (MMPOroB)

» Ecnu nupor (TopT) cnuwkom cyxon, yBe-
nnybTe TemnepaTypy Ha 10 ° C u cokpa-
TUTE BpeMS BblNeKaHUs.

» Ecnu nupor (TopT) BnaxHbIA, UCNOnb3yn-
Te HebOoMbLLOE KONMMYECTBO XUAKOCTU
UnNn ymeHbLumTe Temnepatypy Ha 10 ° C.

» Ecnu Bepx TopTa (nupora) cropen, nono-
XUTE €ro Ha HWXKHWI YPOBEHb, MOHN3bTE
Temneparypy 1 yBenuibTe BpeMsi Bbl-
neyku.

» Ecnu BHYTpeHHsIs yacTb TOopTa NpUroToB-
JIeHa XOpOLLO, @ BHELLUHSIA YacTb NUMKas,
MCMOMNb3yNTe MEHbLLE XMUOKOCTU, NOHN3b-
Te Temnepartypy 1 yBenuybTe BpeMs
NPUroTOBMEHUS.

CoBeTbl NO BbINe4vke

» Ecnu TecTo cnuwkom cyxoe, yBenuybTe
Temnepatypy Ha 10 ° C u cokpaTute Bpe-
MS IPUroToBneHnsi. HamounTte TecToBble
NEHTbl COyCOM, COCTOSILLMM U3 CMECU MO-
noka, Macna, v 1 norypra.

Ecnu TecTo rotoBuTCSH MeaneHHo, ybe-
OUTECh, YTO TOSLLMHA TECTA, KOTOPYIO Bbl
NPUroTOBUIU, HE BbIXOAUT 3a Npeaernbl
NPOTUBHS.
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+ Ecnu TecTo 06XapeHo Ha MOBEPXHOCTH,
HO OHO He nponeYeHo, ybeanTech, 4To
KONM4ecTBO coyca, KoTopoe Bbl byaeTe
MCnonb3oBaTh A5 TeCTa, He CINLLKOM
MHOro Ha AHe TecTa. [Ins paBHOMEpPHOro
NoApyMSHMBaHNS NONpobynTe paBHO-
MEpPHO pacnpeaenuTb Coyc Mexay nu-
CTaMu TecTa ¥ BbIMEYKOW.

Tabnuua AnAa BbiMeYku v 3aneKkaHku
I'Ipe,qnox(eva no Bbine4yke ¢ O4HUM NPOTUBHEM

» Bbinekarite TeCTO B MNOSMOXEHUN U Temre-
paType, COOTBETCTBYIOLMX Tabnuue npu-
roTOBMNEeHUs. ECnu HWKHAS NOBEPXHOCTb
6ntoaa Bce elle He[oCTaTOYHO KOpUYHe-
BOrO L|BETA, NMOMECTUTE TECTO HA HXKHUI
YypOBeHb ANA NocneayLwero npurotTos-

neHnda.

npoTMBEHb *

Muwa Akceccyap pna  |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpewms Bbineka-
“cnonb30BaHUA |LusA Hanpasnswwmx |(°C) HUA (MUH)
(npubn.)
TopT Ha noaHoce CTaHﬂapTHEM Be_pXHMM Y HIK= 3 180 30...40
npoTVBeHb HWI HarpeB
TopT B hopme ®opma Ans T,SpTa KoHBekuus 2 180 30...40
Ha peLueTke
He6onblune Bbl- CTaH,qapTHt:IVI BGE)XHI/II/I W HUX- 3 160 25 35
neykm NpoTHBEHb HWI HarpeB
Ha mopensax ¢
MeTannMyeckumm
HanpaBnsoLLM-
- i MK 3
HebonbLuue Bbl CTaH,D,apTHl:II/I KoHBexLus! 150 25 35
neykm npoTUBEHb Ha mopensx 6e3
MeTannmyeckunx
HanpaBnSOLLMX :
2
Kpyrnas dpopma
Ans Beinedky, BepxHuii 1 HUx-
Buckeut anameTtpom 26 cm P 2 160 30...40
HWI HarpeB
C 32XVMMOM Ha pe-
LeTke **
Kpyrnas doopma
ONs BbINeYku,
Bucksut avameTpom 26 cm | KoHBekuusi 2 160 30...40
C 3aXMMOM Ha pe-
LeTke **
Mevenbe KOHﬂVITepCIiMVI BGPXHMM U HUX- 3 170 25 35
npoTVBEHb HWI HarpeB
MNeyeHbe KOHﬂ”TePC'iM” KoHBekuus 3 170 20...30
NpoTHBEHb
Buineuka CTaH,qapTHt:IVI BGE)XHI/II/I Y HUX- 2 200 35 45
NpoTVBEHb HUI HarpeB
Bbineuka CTaHﬂapTHEM KoHBekuus 2 180 35...45
NnpoTHBEHb
CpobHas bynoyka CTaHﬂapTHEM Be?XH”M M HDK= o 200 20 ... 30
NpoTHBEHb HWI HarpeB
CpobHas bynoyka CTaHﬂapTHEM KoHBekuus 3 180 20...30
NpoTHBEHb
UenbHpiii xneg  |CTaHAAPTHBIA | BEpXHWA 1 HIDK- |3 200 30... 40
npoTBEHb HWI HarpeB
LlenbHbin xneb CraHaapTHbiit KoHBekuus 3 200 30...40
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
CreknsHHbI/Me-
Tannmqecmﬁ nps- BepxHUi 1 Hk-
INa3aHbs MOYrOSbHbIV v 2vm 3 200 30 ...40
o HWiA HarpeB
KOHTENHEp Ha pe-
LeTke **
Kpyrnasi yepHas
3 MeTannmyeckas BepXHU 1 HIK-
A6noyHbIi nupor |dopma, AvameT- ° 2 180 50...70
HWiA HarpeB
pom 20 cm Ha pe-
LeTke **
Kpyrnas yepHas
MeTannmyeckas
A6noyHbIvi nupor |dopma, avameT- |KoHBekumsi 2 170 50...70
pom 20 cm Ha pe-
LeTke **
Bnrono Cranpaprheiii | Bepxuuii n wnk- | 200 ... 220 10 ... 20
npoTUBEHb HWiA HarpeB
Brogo CranpaptHeli DyHKUMA nuuLbl |3 250 8..15

npoTuUBEHb *

MpeanoxeHusa No NPUroToBrEeHUIo ¢ ABYMA NPOTUBHAMU

Muwa Akceccyap ans  |Pa6ouas pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uunsa HanpaBnswowmx |(°C) HUA (MUH)
(npubn.)
Ha mopgensix ¢ Ha mopgensix ¢
MeTanM4yeckumy | MeTanmyeckmumm
2-CTaHpapTHbIv HanpasnawLWUMKN | HanpaBnaoLwm-
HeGonbLuve Bbl- |MPOTUBEHL * 1150 mm 2 25 ... 40
. |KoHsekumnsa 2-4
nevkn 4-KoHauTepcKuit Ha mopensix 6e3 |Ha mopensix 6e3
npoTuBEHb * MeTannmMyeckmx | MeTannmyeckmx
HanpaensALWMX |HaNpPaBnsOLWKWX !
1140 30...45
2-CTaHpapTHbIA
npoTUBEHb *
MeueHbe KoHBekuusi 2-4 170 25...35
4-KoHauTepckuii
npoTMBEeHb *
1-CTaHgapTHbIN
nNpoTMBEHb *
Bbineuka KoHBekums 1-4 180 35...45
4-KoHauTepckuia
npoTMBEHb *
2-CTaHpapTHbIiA
npoTMBEHb *
CpobHas 6ynoyka KoHBekuus 2-4 180 20...30

4-KoHanTepckui
npoTMBEHb *

Hpe,qBapMTeanbu?l Harpes pekoMeHyeTCA UMCnonb30BaTh ANA BCEX 6niog.

*3Tn akceccyapbl MOTYT He ObITb BKIIOYEHbI B BaLLe YCTPONCTBO.

**9Tn aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3710 KOMMeEpYeckn AOCTYNHble akceccyapbl.

RU/ 67




Tabnuvua npuroToBneHus ¢ PyHKLUEN
ynpaBrneHus “OKo BEHTUNATOP € Harpe-
BOM”

* He nameHsanTe HacCTpONKy TemnepaTypbl
rnocne Havyana npuroToBrneHns B pexuve  °
“OKO BEHTUMATOP C HarpeeoMm”.

* He oTkpbiBaviTe ABepLYy AYXOBKU BO Bpe-

MS MIPUrOTOBMEHUS B peXnMe “OKO BEH-
TMNATOp ¢ HarpeBom”. Ecnn aBepb He by-

AeT OTKPbIBaTbCS, TO BHYTPEHHSA TeMne-
paTypa onTMMMU3NpyeTCcs A SKOHOMUK
3Hepruu, 1 aTa TemnepaTypa MOXeT OT-
NMYaTbCs OT MOKa3aHHOW Ha 3KpaHe.

He BbinonHanTe npegBapuTenbHbIN
nogorpes B paboyem pexvme “OKo BEH-
TUNATOP C HarpeBoMm”.

Muwa Axkceccyap ans uc- |YposeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb3oBaHus NALWMX (MUH) (npu6n.)
HebonbLuve Bbineykn CTaHeapTHbm fpoti- 3 160 25...35
BEHb
MeyeHbe CTaHEapTHbM npoT- |3 180 25...35
BeHb
Bbineuka CTaHAapTHeIA NPOTH- | 3 200 45 ... 55
BeHb
CpobHas 6ynoyka g;::eap'rnbm npoti- | 5 200 35...45

* 9T akceccyapbl MOTYT He ObiTb BKMIOYEHbI B Balle YCTPOMCTBO.

6.1.2 Msico, Pui6a u MNTtuua .

KnioyeBble MOMEHTbI MPUrOTOBNEHUSA C
rpunem
* epen Tem, Kak roTOBUTb KypuLly, MHOEN-
Ky M Lenble Kycku Msica, YToObl NOBbICUTb
3hbheKTUBHOCTL NPUTOTOBIEHMS, NPU- .
npaBbTe JIMMOHHbLIM COKOM U NEPLEM.
 [NpuroToBneHne mMsica Ha KOCTOYKE 3aHU-
mMaeT oT 15 go 30 MuHyT Gonblue, Yem .
Xapka cune.
* PaccuntbiBanTe oT 4 4O 5 MUHYT Bpeme-
HW NPUrOTOBMEHNS HA CAHTUMETP TOr-
LUMHBI MsAca.

Mocne Toro Kak BpeMsi MPUroToBIEHNS
NCTEKIO, AEPXNTE MSCO B JyXOBKE B
TeveHve npubnuantensHo 10 muHyT. Cok
Msica nydlle pacnpegensieTcs no xape-
HOMY MSICY U HE BbIXOAMWT MPW Hape3aHun
msca.

Pbiby crniegyeT pasmellaTb Ha norke
CpeaHero UnNm HX3KOro YPOBHS B TEPMO-
CTOWKOW Taperke.

MpuroToBbTE pekoMeHAOBaHHbIe broaa
Ha cTone Ans roTOBKM C MOMOLLIbIO OOHO-
ro NPOTUBHS.

Ta6nuua Ans NpUroToBneHUs Msca, pbibbl U NTULbI

Muwa Akceccyap ana |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uuns Hanpasnswwmx |(°C) HUA (MUH)
(npubn.)
Creiik (uenb- o o ~ 15 munyT 250/
Hbiit) / XKapkoe (1 |CTAHABPTHBIA | BEpXHUZi v HDK- |5 makc., nocre 180 |60 ... 80
npoTUBEHb HWIA Harpes
kr) ... 190
BapaHbs Hoxka  |CTaHgapTHbIiA BepxHuin 1 Hux- 15 MunyT 250/
. v 3 110 ... 120
(1,5-2 «r) NpoTMBEHb HWUIN Harpes makc., nocne 170
Pelwertka *
KapeHas kypula |Momectute ogun | BEPXHNIA 1 HINK- 2 15 mMuHyT 250/ 60 . 80
(1,8-2 kr) NpoTUBEHb Ha HUI Harpes makc., nocne 190
HWXXHWI YPOBEHb.
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
Pewertka *
JKapewas kypuua | Momecture oanH - |Kousekuus 2 200 ... 220 60 ... 80

(1,8-2 kr) NpoTMBEHb Ha
HWXHWUIN YPOBEHb.

Pelwertka *
KapeHas kypuua |Momectute oguH DyHKus "3D" 2 15 MuHyT 250/ 60 ... 80
(1,8-2 kr) NpOTUBEHD Ha Makc., nocne 190
HWXHUIN YPOBEHb.
CraHdapTHbIN BepxHuin 1 Hux- 25 mnkyT 250/
WHpevika (5,5 kr) . ° 1 Makc., nocne 180 |150 ... 210
NpoTUBEHb HWiA HarpeB 190
CranpgapTHbIN 25 muyT 250/
Wnpeika (5,5 kr) * DyHkuma "3D" 1 Makc., nocrne 180 [150 ... 210
npoTUBEHb 190
Pelwertka *
Pei6a MomectuTe opnn | BEPXHWA M k- |5 200 20 ... 30
NPOTUBEHb Ha HWW Harpes
HVKHWUIA YPOBEHD.
PelweTtka *
Puiba Momectnte oant ®yHkuma "3D" 3 200 20...30

NpOTUBEHb Ha
HWXHWI YPOBEHb.

MpenBapuTenbHbIN HAarpeB pekoMeHayeTCs UCMoNb30BaTh ANs BCEX O6nof.

*A1n aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOI;ICTBO.

**3Tu akceccyapbl He BKOYEHb! B BALLE YCTPONCTBO. ATO KOMMEPYECKM JOCTYMHble akceccyapsbl.

6.1.3 N'punb

KpacHoe msico, pbiba 1 MAco NTuupbl Ha
rpune ObICTPO CTAaHOBSATCS KOPUYHEBBIM,
MUMEIT KpacKBYHO KOPOYKY U He Nnepechbixa-
toT. OcobeHHO NoaXoAsT Ans rpuns cdune,
LwaLnblk, konbachl, a Takke COYHblE OBO-
WK (nomMuaopsbl, NyK U T. 4.).

O6wue npeaynpexneHus

* Muwa, He npurogHasa ans rpuns, Hecet
OnNacHOCTb BO3HWKHOBEHUS noxapa. o-
TOBbTE Ha rpure TOomnbKo ey, Noaxoas-
LUYIO ANS1 MUHTEHCUBHOTIO OFHSI Ha rpurne.
Kpome Toro, He pasmeLLante egy CnuLu-
KOM Jarneko B 3agHel yactu rpuns. 3710
camas ropsiyasi 30Ha, U XupHas niwa
MO>XET 3aropeTbCs.

+ 3akpowuTe ABepLy AYXOBKU BO BpeMs
npuroToBrieHusi Ha rpune. Hukorga
BKITKOYaNTe rPUsnb C OTKPbLITOM ABep-
uen ayxoBku. Flopsune noBepxHOCTU
MOryT BbI3BaTb 0Xoru!

KnioyeBble MOMEHTLI MO NPUroTOBIe-

HUIO Ha rpune

* [puroToBbTE NKLLY OANHAKOBOW TOSLLM-
Hbl M BECOM, HACKOIbKO 3TO BO3MOXHO,
ANs rpuns.

+ [MomecTuTe KyCcOouKM, NpefHa3HauYeHHble
ONS rPUns, Ha peLLeTKy Unu peluetyaTbin
npoTVBEHb, pacnpeaenss nx Taknum o6-
pasom, 4Tobbl He NpeBbILaTh pasmepbl
HarpeBaTensi.

+ Bpewms npurotoBneHusi, ykazaHHoe B Ta-
6nu1ue, MOXeT BapbypoBaTbCs B 3aBUCH-
MOCTV OT TOMLLUHbI KapPEHbIX KYCOYKOB.

« COBUHbTE peLleTky UMn pelleTyaTbii
NPOTUBEHb [0 XeraemMoro ypoBHs B Ay-
XoBKe. Ecnu Bbl roToBUTE Ha pelleTke,
COBUHbTE NPOTUBEHb K HUXKHEN norike,
4yTO6bI COBpaTh Macno. [MNpoTrBeHb Ay-
XOBKM, KOTOPbIN Bbl cCOBMpaeTech
CABUHYTb, JOMKEH UMETb COOTBETCTBY!O-
LMe pas3mepbl Ans TOro, YTOBbI MOKPbITh
BCIO Nrowaap rpuns. ToT NpoTUBEHb
MOXET He MNOCTaBIATbLCA BMeCTe C Ba-
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wnm nagenvem. Hanente HEMHOro BoAbl
B NPOTUBEHb AYyXOBKK ONA nerxkom
OYUCTKN.

Ta6nuua rpuns

Muwa Axceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb3oBaHusa NALWMX (MuH) (npubn.)

Pbiba PewweTka 4-5 250 20...25

Kypuua Kycoukamu PeweTka 4-5 250 25...35

T(:g)renm (renaTuHa) PeweTka 4 250 20...30

- 12 KonmyecTBo

BapaHbs oT6vBHas PeleTka 4-5 250 20...25

g;a"”‘ (B ma- g etka 4-5 250 25...30

3;6"“3”3" VS TEMATV™ | paiieka 4-5 250 25...30

OBolHasn 3anekaHka |PelueTtka 4-5 220 20...30

Xneb6 «TocToBbIN» PeweTtka 4 250 1.4

PekomeHayeTCs NpeiBapuTeNbHO pa3orpeBaTh B TeYEHWe 5 MUHYT Bce Gntofa, NpUroToBMeHHbIe Ha rpune.

MepeBepHUTE Kycoykn Ny nocne 1/2 ot obLLero BpeMeHn NpUroToBIIEHNS Ha rpurne.

6.1.4 MNMpuroToBneHue ¢ Napom

O6wasn nHcgpopmauma

* [MpuroToBneHne ¢ Nnapom BO3MOXHO
TONBKO NPY UCMOMNMb30BaHUU PYHKLIMNA
NPUroTOBMEHMS C MAPOM, yKa3aHHbIX B
pykoBoacTtee. Cm. pa3gen Paboune
dyHKumm gyxosku [ 53] ans nony4eHus
UHdOpMaLumn 0 PYHKLUSAX NPUroToBne-
HWS C MapoM.

» Ecnu pekomeHayeTcs npensapuTenbHbIi
HarpeB B Tabnuvue NpuUroToBneHusi, He
3abyabTe NoCcTaBMTb NPOAYKTbI B 1YXOB-

Ky nocre npefiBapuTeNibHOro Harpesa.
MpooomKUTENBHOCTb, YKa3aHHasi BO Bpe-
Msi ofayn BoAbl, ykasbiBaeT BpeMS,
npoLuesLiee nocrne npeasapuTensHOro
Harpesa.

Tabnuua NpUroToBNEeHUs: COOEPXUT Npo-
BEepeHHble NPOVU3BOAUTENEM PeKOMeHAa-
LMK No NpUroToBrneHuto. Bel MoxeTe 3a-
[aTb KONMYECTBO BOAbI, TeMMepatypy,
(hYHKLMIO U BPEMSI NMPUrOTOBMEHUS C MNa-
pOM, KOTOPbIX HET B Tabnuue.

* [oToBbTE C napom ¢ OAHUM MPOTUBHEM.

MpepnoxeHusi No Bbine4vke ¢ OAHUM NPOTUBHEM - DyHKUus "3D"

Muwa Akceccyap |YpoBeHb Temnepaty- |Heo6xoau- |Bpems 3a- |Bpems Bbl- |Mpubnuzu-
ANnsA uc- HanpaBnso- [pa (°C) Moe Konu- |6opa Boabl |nekaHus TenbHas
nonb3oBa- |WMX 4ecTBO BO- (MuH) Macca nuwm
HuA Abl (Mn) (npubn.) (r)

LlenbHblit Cranpapr- g:gﬁfellﬁfﬂ

xne6 HbI MpOTH- |2 200 200 HbIM Harpe- 30...35 820
BEHb * Bom

Llenas kypu- |CtaHgapT- 25 MUHYT g:pﬁfe';ﬁfﬂ'

La c oBoWa- |Hbli NpoTu- |2 250/makc., 250 HblpM Warpe- 60...70 2000

MU BEHb * nocne 190

BOM
Pe6pucTbiit Crarnapt- g:gﬁfel;fﬂ
Y HbI NpoTn- |3 180 250 65...75 1000
cTeiik BeHb * HbIM Harpe-
BOM
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Muwa Akceccyap |YpoBeHb Temnepaty- (Heo6xoamn- |Bpemsi 3a- |Bpems Bbi- |Mpubnusn-
Ans uc- HanpaBnsto- |pa (°C) Moe Konu- |6opa BoAbl |NeKkaHus TenbHas
nonb3oBa- |WMX 4ecTBO BO- (MuH) Macca nuwm
HuA Abl (Mn) (npubn.) (r)

Pynbkn us  |CTaHmapT- g:pﬁfe';ﬁfﬂ'

6apaHvHbl ¢ |HbI NpoTK- |3 170 350 P 90 ... 2000

A HbIM Harpe-
oBoLLammn BEHb
BOM

Bynoyka Crannapr- g:pﬁfe?fﬂ-

Y HbIi npoTH- |3 180 200 P 25 ... 1200

Apo)okeBast A HbIM Harpe-

BEHb
BOM
ropen e
BaTpyLika HbI NpoTn- |3 120 200 P 45 ... 1450
. HbIM Harpe-
BEHb
BOM

3T akceccyapbl MOryT He GbITb BKMIOYEHbI B Balle YCTPOWCTBO.

6.1.5 MpoAaykTbl ANA TecTUpOBaHUS

» [poaykTbl, B 3TOM Tabnumue Ans npuro-

TOBNeHunda nun, BHOCATCA B COOTBET-
cTBum co ctangaptom EN 60350-1, yto-
Obl 00NnerYnTb TeCTupoBaHue npoaykrta
05151 KOHTPOMbHbIX YYpEXOEHUN.

Tabnuua NpUroToBneHus TecToBbIX Gnrog

I'Ipe.qnox(eHMﬂ no Bbine4yke ¢ OgHUM NpoTUBHEM

Muwa Akceccyap ans  |Pa6ouas pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-

ncnonb3oBaHUA |LusA Hanpasnswwmx |(°C) HUA (MUH)
(npu6n.)

MecouHoe neve- CrangapTHbIN BepxHuit n Hx-

Hbe (cnapgkoe ne- * ° 3 140 20...30

npoTUBEHb HWiA HarpeB

YeHbe)

Ha mopensax ¢
MeTannMyeckumm

Mecoqoe neve- | . Hanpasnaownmm

Hbe (cnagkoe ne- TaH'D'apTH':M KoHsekuus 3 140 15..25

npoTUBEHb

yeHbe) Ha mogensix 6e3

MeTannmMyeckunx
HanpasnsAwLWmx :2
HebonbLune Bbl- CTaH,D,apTHl:II/I BePXHI/II/I MHDK- |3 160 25 35
neyku npoTUBEHb HWiA HarpeB
Ha mopensax ¢
MeTannMyeckumm
HanpaBnsioLLy-
N V MK ;3
He6onbluve Bbl CTaH,qapTHl:II/I KoHBeKuus 150 25 35
neyku NpoTUBEHb Ha mopensx 6e3
MeTannmyeckunx
HanpaBnsioLLMX :
Kpyrnas doopma
Ans BbINedkm, BepxHuit n HUXx-
Bucksut avnameTpom 26 cm p 2 160 30...40
HWiA HarpeB
C 32XVMOM Ha pe-
LeTke **
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Muwa

Axkceccyap ans
ncnonb3oBaHus

Pa6ouas cyHk-
umns

YpoBeHb
HanpasnsaoLWmxX

Temnepatypa
(°C)

Bpems Bbineka-
HUA (MUH)
(npu6n.)

Bucksut

Kpyrnasi doopma
NSl BbINEYkM,
anameTpom 26 cm
C 3aXMMOM Ha pe-
LeTke **

KoHBekuus

160

30 ... 40

A6noyHbI nupor

Kpyrnasi yepHas
MeTannmyeckas
dopma, anameT-
pom 20 cm Ha pe-
LeTke **

BepxHuit n Hx-
HWI HarpeB

180

50...70

A6GnoYHbI nupor

Kpyrnas yepHas
MeTannmyeckas
cdopma, agnameT-
pom 20 cm Ha pe-
LeTke **

KoHBekuus

170

50...70

MpeanoxeHus No NPUroToBMeHUro ¢ ABYyM

A NPOTUBHAMMU

Muwa Akceccyap ans  |Pa6ouas pyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
MUCMNonb30BaHUA |LuA Hanpasnsowmx |(°C) HUSA (MUH)
(npubn.)
2-CTaHpapTHbIA
MecouHoe neve-  |npotuseHs *
Hbe (cnagkoe ne- . |KoHsekumna 2-4 140 15...25
deHbe) 4-KoHanTepckuii
NpoTMBEHb *
Ha mopensax ¢ Ha mopensax ¢
MeTannmMyeckumMn | MeTanmyeckumm
2-CTaHpapTHbI HanpaenAwLWUMK | HanpasnawoLWm-
He6onbLuve Bbl-  |POTMBEHb * 1150 mm 125 ... 40
KoHBekuus 2-4
nevkn 4-KoHauTepckuit Ha mopensix 6e3 |Ha mogensix 6e3
npoTuBeHb * MeTanmnnMyecknx | MeTanImyeckmx
HanpaBnsoLWMX | HaNpaBsoOLWMX
1140 30...45

MpeaBapuTenbHbIN HAarpeB PeKOMEHAYeTCs UCNoMb3oBaTh A5 BCEX 6nioa.

*3Tn akceccyapbl MOTyT He ObITb BKMIOYEHbI B BaLLE YCTPONCTBO.

**3TW akceccyapbl He BKIHOYEHBI B BaLLe YCTPONCTBO. ATO KOMMEPYECKW [OCTYMHbIE aKCeccyapsbl.

Mpunb

Muwa Axceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb3oBaHUsA NAKLWMX (MUH) (npubn.)

Tedrenw (TEnATMHA) | pe orieq 4 250 20...30

- 12 konn4ecTso

Xneb «TocToBbIN» Peletka 4 250 1...4

PekomeHayeTca npeaBapuTensHO pasorpeBaTth B TeHeHne 5 MUHYT Bce 6ntoaa, NPUroToBMNEHHbIE Ha rpune.

MepeBepHUTE KycoukM NULLM nocne 1/2 oT obLuero BpeMeHW NpUroToBREHKS Ha rpune.
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7 TexHuYyecKoe obcnyxXmBaHue U YMCTKA

7.1 O6was nHcgpopmauus o6
oumncTKe

O6wue npeaynpexneHus

* lMopoxauTe, Noka yCTPOMCTBO OCThIHET
00 Havana o4ucTku. Fopsayne noBepxHo-
CTV MOTYT BbI3BaTb OXOru!

* He HaHOCUTE MotOLWMeE cpeacTBa NPsSIMO
Ha ropsiyne NOBEPXHOCTU. ATO MOXET
NPUBECTU K NOSIBNEHNIO CTONKMX MATEH.

* [MpoayKT JomkeH ObITb TLWATENBHO 04K-
LLIEH 1 BbICYLLEH MOCIE Ka)Xa0ro Ucnonb-
30BaHusA. Takum o6pa3oM, ocTaTKy ML
OOJDKHBI NIErKo o4YmLaThcs, U 3TK ocTaT-
KM He JOSMKHbI nogropaTh, Koraa npubop
cHoBa OyaeT Mcnonb3oBaTbcs No3xe. Ta-
KM 0Opa3om NpoarieBaeTcs CPOK Cryx-
Obl Nprbopa 1 YMeHbLLAKTCHA YacTo BO3-
HUKatoLLme Npobnemsi.

* He nucnonbayiite naposble MooLLme
cpeacTBa Ans YNCTKN.

* HekoTopble mMowoLLMe 1 YNCTALME cpea-
CTBa MOryT NoBpexaaTb NOBEPXHOCTb.
Henoaxoaawmmm YucTawmmMm cpeacTaa-
MU SIBNISIKOTCS: oTOenmBaTenb, YNCTaLmne
CpeAcCTBa, coaepxalline aMMumak, KUCno-
TY UNK XNopug, NapoBble YUCTALNE
CpeAdcTBa, YnCTSALWMe cpeacTBa, cpea-
CTBa ANS1 yAaneHus NATEH U pXXaB4uHbI,
abpasunBHble YnCTSLLME CpeacTBa (04m-
CTUTENU ANSA CNMBOK, YACTSALLME MOPOLL-
KW, YNCTSLLME KpeMbl, abpa3snBbl U CKPYO-
Oepbl, NPOBOIOKA, ryoKn, YNCTALWME carn-
deTku, cogepKalime rpsasb U ocTaTku
MOILLNX CPeacTB).

* [Mpwu kaxagon o4yncTke He TpebyeTca uc-
nonb3oBaHue crieumanbHbIX YACTALLMX
maTtepuanoB. Heobxoammo ounatb
npnbop € UCNONb30BaHNEM MOIOLLETO
cpencTBa Ang nocyabl U TENSON BoAbl C
NMOMOLLLbIO MSITKOV TKaHU Unu ryoku, a 3a-
TEM BbITEPETH CYXOW TKaHbHO.

» ObGna3aTenbHO NONTHOCTLIO BLITPUTE BCHO
OCTaBLLYHOCS XXMOKOCTb NMOCME OYUCTKU U
HeMe[ eHHO yaanuTe BCce YacTulbl eabl,
pa3bpbl3rMBaemMbie BO BPEMS NMPUrOTOB-
neHus.

* He moliTe kakne-nnbo KOMMNOHEHThLI Ba-
Lwero npmbopa B NOCyJOMOEYHOW MaLln-
He.

HepxaBerowwme noBepxXHOCTH

* He ncnonb3yite KUCMOTHBIE UITN XJTOPCO-
Aepxawue yncTawme cpeacTea npu
YNCTKE NMOBEPXHOCTEN U PyYeEK U3 He-
p>xaBetoLLel cTanu.

 [MoBepxHOCTb N3 HepKaBeloLLeln cTanu
CO BPEMEHEM MOXET U3MEHUTDL LIBET.
OT10 HopmanbHoe siBnexue. MNMocne kax-
OOV onepaumm oumLanTe NoBEPXHOCTb C
NMOMOLLIbIO MOKLLEro CPeACcTBa, NOAXOAS-
LLIero A5isi NTOBEPXHOCTEN U3 HepXKaBeto-
Len ctanu.

* BbINONHSNTE OYUCTKY C MOMOLLbIO MST-
KOV MbIfTbHOM TKaHWU 1 XMUAKOrO (He Bbl-
3bIBaOLLIEro NosiBNEHVE LapanuH) Moto-
Lero cpeacTea, cTapasicb NpoTUpaTh B
O[HOM HarnpasrneHuu.

» Bcerga v cpasy yaansinTe Hakvnb, Mac-
10, kpaxman u 6enkoBble NsATHA C Mo-
BepxHocTeN. [g9THa MoryT p>xaBeTb B
TeyeHne ONUTenNbHbIX NepnoaoB Bpeme-
HW.

» OuuctuTenu, pacnblneHHble/HaHECEHHbIE
Ha NOBEPXHOCTb, AOMXKHbI ObITb He-
MeaOJIeHHO yaaneHbl. AOpasuBHbIE Yn-
CTSLUME CPEeACTBA, OCTaBMIEHHbIE HA MO-
BEPXHOCTU, NPUBOAAT K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCS Geno.

AmanupoBaHHbIe MOBEPXHOCTU

* [Nocne kaxgoro Mcnonb3oBaHns Heobxo-
OVIMO OYUCTUTb SManupoBaHHbIE NOBEPX-
HOCTM C UCMOMNb30BaHMEM MOHLLETO
cpeacTBa Anst NocyAbl 1 TENMOW BOAbI C
NMOMOLLIbIO MAFKOW TKaHW U rybku 1 Bbl-
CYLUNTb CyXOW TKaHbIO.

» Ecnu Bawe ycTponcteo nmeet yHKLu0
Terkov NapoBOW OYUCTKU, Bbl MOXETE
yAanuTb et Nerkyto HeNOCTOSIHHYHO
rpsi3b. (Cm. «Jlerkas naposasi ouncTka
[» 76]».)

» [Ina yganeHust CTOMKMX NATEH MOXHO UC-
nonb3oBaTb CPEACTBO AN YNCTKM OYXOB-
KN 1 peLUeTKn, peKOMeHAO0BaHHOE Ha
Beb-calTe Bawero 6peHaa, n He Lapana-
toLyto rybky. He ncrnonb3yinte BHELLHWN
OYMCTUTENb LYXOBKU.
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Meyb fOMmKHA OCTbITb Nepes O4UCTKOM
30HbI NPUrOTOBEHUS NULLM. YncTka ro-
pAYNX NOBEPXHOCTEN CO3aeT ONacHOCTb
Kak noxapa, Tak 1 NoBpexaeHnNs NoBepx-
HOCTV amanu.

nOBerHOCTVI KaTannTu4eckoro nokKpbi-
™A

BokoBble CTEHKM B 30HE npuroToBneHnA
MoryT ObITb NOKPbITbl TONMBKO 3Manbio Nnn-
00 KaTanMTUYeCKUMmn cTteHkamm. dTo 3a-
BUCUT OT MOAENN.

KaTanuTuyeckme CTEHKM UMEIOT Nerkyto
MaToBYIO U MOPUCTYHO NOBEPXHOCTL. He
HY)XHO YMUCTUTb KaTanmTU4eckme CTEHKM
OYXOBKM.

KaTtanutunyeckue NOBEPXHOCTU nornoiwia-
10T Macno 6narogaps cBoen NopucTom
CTPYKTYPE M HauYMHatoT CUSTb, Koraa no-
BEPXHOCTb HaCbllLlEHA MacroMm, U B TaKnx
cryyasix pekoMeHayeTcs 3aMeHUTb aeTa-
nm.

CTeknsiHHbIe NnoOBepPXHOCTU

Mpy ounCTKe CTEKMAHHBIX MOBEPXHOCTEN
He NCNonb3ymnTe YNCTUKN N3 TBEPAOIO
mMeTanna u abpasuBHble YUCTALWME MaTe-
pvanbl. OHM MOryT NOBPEAUTL CTEKNSAH-
HY0 NOBEPXHOCTb.

Ounwarite npnbop ¢ NOMOLLbIO cpea-
CTBa AMNSA MbITbS NOCYAbl, TENMOW BOABI 1
candeTkn 13 mukpodunbpel, NnpegHa3Ha-
YeHHOW AN CTEKNSAHHbBIX MOBEPXHOCTEN,
1 BbITMPaNTe HacyXo CyxoW TKaHblo 13
MUKpPOPUOPHI.

Ecnu nocne o4ncTkm octaHeTcsa MotoLlee
CpeacTBO, HAMOYNTE ero Xono4HOM BO-
OOV 1 BbITPUTE MATKOM TKaHbto. OcTaTok
MOIOLLLEro CpefcTBa B CrieAyoLwnin pas
MOXeT NoBpeanTb NOBEPXHOCTb CTeKna.
Hwu npu kakux ob6cTosATENLCTBAX HEMb3s
cyMLLaTb 3acCOoXLUME OCTaTKVN Ha CTEeKNsH-
HOW NOBEPXHOCTM 3yByaTbiMy HOXaMM,
NPOBOSIOYHOW MOYanNKoM Unu NOAO0GHbIMU
LapanaroLmmMmn NHCTPYMEHTaMMm.

MaTHa kanbumna (KenTble NATHA) Ha No-
BEPXHOCTU CTEKNa MOXHO yAanuTb € no-
MOLLIbI0 MMEIOLLErocsi B pofaxe cpea-
CTBa ANA yAaneHns Hakunm, a Takke ¢
MOMOLLIbIO CPeACTBa ANS YAaNeHUs Haku-
MKW, TAKOro KaK YKCYC UMW NIMMOHHbIW COK.

» Ecnuv noBepxHOCTb CUIbHO 3arpsi3HeHa,
HaHecuTe YMCTsILLIee CPeaCTBO Ha NSATHO
C NoMmoLLbo ryOkn 1 nogoxauTe, noka
OHO NOAENCTBYET AOMKHBIM 0Opa3oMm.
3aTem NpoTpuTe CTEKNSAHHYO NOBEPX-
HOCTb BMNaXXHOW TKaHbIO.

* IameHeHus uBeTa 1 nosiBrieHne NATeH
Ha NMOBEPXHOCTU CTEKNa ABNSATCA HOP-
ManbHbIMU U HE cunTaroTCca AedeKkTaMu.

MnacTukoBbIe AeTarnu U oOKpalleHHble

NOBEepPXHOCTU

* Mcnonb3ys motoLlee cpeacTBO ANSA Mbl-
Tbsl NOCYAbl, TEMMYO BOAY OYUCTUTE Nna-
CTUKOBbIE AEeTanu 1 oKpalleHHble Mo-
BEPXHOCTU U MArKYH TKaHb Unu ryoky, a
3aTeM BbITPUTE UX CYXOW TKaHbHO.

* He ncnonb3yiTe YMCTUKM U3 TBEPOOrO
mMeTanna n abpasvBHbIe YACTALLNE Cpea-
ctBa. OHM MOryT NoBpeauTb NOBEPXHO-
cTun.

e Crnegute 3a TeM, YTOObI CTbIKM KOMMO-
HEHTOB Npubopa He ocTaBanunchb Briax-
HbIMW 1 C MOKOLLMM cpeacTBoM. B npo-
TMBHOM CIy4ae Ha 3TUX CTblKax MOXeT
BO3HUKHYTb KOPPO3MSi.

7.2 Axkceccyapbl Ansi OMUCTKU

He knagute aKceccyaphbl K NpoayKTy B No-
CyOOMOEYHYI0 MalLlunHy, eCcriih MUHOEe He yKa-
3aHO B pyKOBOCTBE Nofb3oBaTens.

7.3 OuucTKa naHenu ynpaBneHusA

* Npw o4mcTKe NaHenemn ¢ MOBOPOTHLIMU
nepeknivaTeNaMm NPoOTpUTE NaHenb 1
nepeknvaTeNn BraXXHOW MSrkKom Tka-
HbH U BbITPUTE HACYXO CyXOW TKaHbIO.
He cHumanTe nepekntovaTenu n
NPOKMagky nog HUMWU Ans OYUCTKX NnaHe-
nn ynpasnexus. MNaHenb ynpaBneHns v
nepeknovaTeny MoryTt ObiTe NoBpexae-
Hbl.

* Npw o4ncTKe NaHenen N3 HepXxaBetoLLen
CTanu ¢ NOBOPOTHLIMU NepeKmyaTens-
MW HE UCMONb3YNTE YNCTSLLME CPeaACcTBa
ONs1 MOBEPXHOCTEN U3 Hep)kaBetoLen
cTanu Bokpyr pyyek. MHamMkaTopbl BOKpYr
nepeknoyvaTens MoryT 6biTb CTEpThI.

* OuncTuTe CEHCOpHbIE NaHenn ynpaene-
HUSA BIIAXKHOW MSATKOM TKaHbIO 1 BbITPUTE
Cyxou TKaHbto. Ecrin Balue ycTponcTBo
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UMeEeT (PYHKLMIO OMOKMPOBKM KNaBuLl, TO
BKIOUMTE BNOKMPOBKY KNaBuLL nepes
BbINONTHEHMEM OYUCTKM NaHenu ynpasne-
HUS. B npoTMBHOM crny4ae MoxeT
npou3onTy cOo Ha KHOMKaXx.

7.4 YuncTtka BHYTpeHHeW YacTu ay-
XOBKM (30HbI MPUroTOBIIEHUA)

CnepnyiTe MHCTPYKLUMSIM MO OYUCTKE, ONK-
caHHbIM B pasgene «O0bwas nHgpopmaums
Mo OYUCTKE», B COOTBETCTBUM C TUNaMu Mno-
BEPXHOCTU BaLLen AyXOBKM.

Yucrtka 60KOBbIX CTEHOK AYyXOBKU
BokoBble CTEHKM B 30HE NMPUTOTOBIEHMUS
MOryT ObITb NMOKPbITHI TONBKO 3Marnbio 6o
KaTanMTU4ecKUMmn cTeHkamu. ATo 3aBUCUT
oT mogenu. Ecnu nmeetcs katanutnye-
ckas cTeHka, obpaTtutech K pasgeny «Kara-
JNITUYECKME CTEHKMY 3a MHAhopMaLmen.
Ecnu Baw npoaykT npeactasnseTt cobon
MoAenb C MeTannMyeckMMu HanpaBnsa-
WMMY, yaanuTte ux nepen 4nctkon 6o-
KOBbIX CTEHOK. 3aTeM BbIMOSTHUTE OYUCTKY,
Kak onucaHo B pasgene «Obwasn nHgop-
Mauusl Mo OYMCTKE», B COOTBETCTBUN C TU-
NMOM NMOBEPXHOCTN BOKOBOW CTEHKN.

Y106bI yaanuTb 60KOBbIe MeTannuye-
CKue HanpaBnsLue:

1. CHUMUTE nepeaHIo YacTb MeTannmye-
CKMX HanpaBnsLWmxX, NOTAHYB MX 3a 60-
KOBYIO CTEHKY B MPOTMBOMOIOXHOM
HanpaBreHun.

2. MoTaHUTe peLueTyaTyto Norky Ha cebs,
YTOGbI CHSATb €€ MOMHOCTbIO.

3. YT06bI CHOBA MPUKPENUTL HanpaBnsto-
Lme, npoLeaypbl, NPUMeHsieMble Mpu
MX CHATUM, JOMKHbI NMOBTOPSATLCA C
CaMOoro KOHLIa 10 Hayarna cooTBeT-
CTBEHHO.

Ouucrtka pesepByapa ¢ BOAOW Ha AHe
AYXOBKHU

B 3aBMCcUMMOCTM OT YacTOThbI npurotosne-
HUA C ncnonb3oBaHMEM napa, NPoCTbIX
ornepaumit O4UCTKU NAPOM U XKECTKOCTU UC-
nonb3yeMoli BoAbl B pe3epByape ¢ BOAoM
Ha He OyXOBKM MOryT 06pa3oBbIBaTLCSA
N3BECTKOBbIE NATHA.

Onsa yaaneHus usBecTtu, KOTopasi MOXeT
obpa3oBaThbCs B pe3epByape ¢ BoAou
Ha AHe AYyXOBKMW Nocre NpUroToBrneHus
C ucnonb3oBaHWEM Nnapa U NpPocToun
OYMCTKM NapoM 4yepe3 Kaxable 2 unu 3
UCNONb30BaHUA:

1. Oob6aBbTe 350 mn 6enoro ykcyca (Kuc-
NOTHOCTb YKCyCa He [0rmKHa NpeBbI-
watb 6%) B pe3epByap C BOAOW Ha AHE

[OYXOBKW.

2. Mopoxaute He MmeHee 30 MUHYT, 4YTOObI
YKCYC pacTBOpUI OCTaTKN U3BECTU Npu
KOMHaTHoW TemnepaType.

3. Ouunctute pesepByap C BOOOW MATKowm
BNaXXHOM TKaHbIO C CyXOWN TKaHbIO.

[na ouncTku pesepsByapa c BoOow
@ Ha [He IYXOBKN HE UCMONb3ynTe
YUCTALWME CpeacTBa, coaepxalume
KMCNOTbI U Xnopuabl. He ounwante
N3BEeCTb, KOTOpas MoXeT ob6pa3so-
BaTbCS B pe3epByape C BOAOW Ha
[OHe OyXOoBKU, cockpebaHnem. B
NPOTMBHOM Crly4ae OCHOBaHue
npoaykta 6yaeT noBpexaeHo.
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[Onsa noBblweHus acdppeKTUBHOCTHU yaa-
JIeHUs1 HaKMUNu, KoTopasi, BePosiTHO, No-
ABUTCSH B Yrny6neHuu ans BoAbl, B 40-
NnonHeHue K BbilleyKa3aHHbIM AeNCTBU-
AM AN yAaneHWs HakUnm nocre Kax-
Abix 10 npuMeHeHun:

BbibepuTe pabouyto dyHKUMIO, Npu paboTte
KOTOPOWN aKTUBEH HWDKHWI HarpesaTenb,
pavite gyxoske nopabotate npu 100 °C B
TeyeHve 2-3 MMHYT. 3aTeM BbIKMOYUTE Ay-
XOBKY W pacnbinunte YncTsLlee CPeacTBo
ONSt OYXOBKW U TPUIs, PEKOMEHA0BaHHOE
Ha canTe onga 6peHaa Ballero npoaykra, B
yrny6neHvie c BOOOW Ha AHE IYXOBKU U
ocTaBbTe Ha 5 MUHyYT. Yepes 5 MuHyT npo-
TpuTe yrnybnexHne ans Bogbl B OCHOBaHUM
OYXOBKM BNaXKHOW candeTkon 13 MUKpodu-
Opbl 1 BbICYLLNTE.

7.5 Jlerkas napoBasi oOMMCTKa

[JaHHas npoueaypa no3BonseT oynLaTh
Kamepy AyxoBOro Likadha oT HezacTapernbix
3arpsi3HeHuid, KOTOpble pa3MsiryalTcs na-
pPOM BHYTPY OyXOBKM U Kanenbkamu BoAbl,
KOHAEHCHPYOLLMMUCS: BO BHYTPEHHUX MO-
BEPXHOCTSAX AyXOBKM.

1. V3BnekuTe BCe akceccyapbl U3 OyXOBKW.

2. HanonHute 6acceiH Ha aHe OyXOBKM
200 mn Boapbl.

He ncnonb3ynte oncTunnnpoBaH-
@ Hyt0 1 (bunbTpOBaHHyt BoAy. Mc-

nosb3ynTe TONbKO NPOM3BOACTBEH-

Hyt0 BoAy. He ncnonb3yite nerko-

BOCnamMmeHsawLwmecad, CnnpToBbie U
TBepAble YaCTuLbl BMECTO BObI.

3. YcTaHoBuUTE AYXOBKY B PEXUM JIErKON
napoBoOWV OYUCTKN U AarTe et nopabo-
Tatb npu 100°C B TeueHne 20 MUHYT.

HemepaneHHo oTkpoliTe ABepb 1 NpPoTpuTe

BHYTPEHHIOI YacTb BNAXXHOWN ryGKow unm

TKaHbto. Mpy OTKPbITUM ABEPLbl BbINyC-

KaeTcs nap. 9To MOXeT NPeAcTaBnATb

OMacHOCTb OXOroB. ByAbTe OCTOPOXHbI

Korga OTKpbIBaeTe ABepLy.

[ns yoaneHus CTOMKUX 3arpsi3HeHnin Heob-

XOAMMO BbINOMHUTE OYUCTKY C UCNONb30Ba-

HVMeM MOIOLLLEro cpeAcTea Anga nocyabl 1

Tennomn BoAbl C MOMOLLIbIO MATKOW TKaHM

unu rybku, a 3aTem BbITEPETb CyXOW TKa-

Hb}O.

Mpu ncnonb3oBaHun yHKUUN Ner-

@ KOV NapoBOW OYUCTKM OXUOAETCs,
yTo fobaBneHHasa Boga ncnapsieT-
CS1 U KOHOEHCUPYETCHA Ha BHYTPEH-
HeW CTOPOHe AyXOBKU U ABepue ay-
XOBKM, YTODbI CMArYUTL Nerkue 3a-
rpsisHeHus, obpasoBaBLUMECS B Ba-
wen gyxoske. Korga asepua ay-
XOBKW OTKPbITa, MOXET KanaTb KOH-
OeHcart, ob6pasytoLmncs Ha asepue
OyXOBKM. Kak TOnbKO Bbl OTKpoeTe
OBepLy AYXOBKWU, COTPUTE KOHOEH-
car.

(BapbupyeTcs B 3aBMCMMOCTM OT MOAENN
ycTporicTBa. MoxeT He ObITb B BalleM
yctponcTtse.) [ocne KoHAeHcauun BHYTpY
OYXOBKW B yrnybrneHun nog AyxXoBKOW MO-
xeT obpasoBaTtbCs Nyxuua unu Bnara.
[MpoTpuTe 3Ty 06nacTb BNaXHON TKaHbO
nocne 1crnonb3oBaHus, a 3aTem BbiCyLUUTE.

© venonasas. 2 save 890

7.6 OuucTKa ABepLbl AYXOBKMU

Bbl MOXeTe CHATb ABepLUy OYXOBK/ U ABEpP-
Hble CTekna, YToObl MOYNCTUTL UX. TO, Kak
CHATb ABepLbl U CTekrNa, 06bACHAETCS B
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pasgenax «CHATUe ABepLbl AYXOBKU» 1
«CHAAITME BHYTPEHHUX CTeKON ABepLbi».
Mocne CHATUSA BHYTPEHHKX CTeKon ABepLbl
OYMCTUTE UX C MOMOLLBIO CPEeACcTBa ANA
MbITbSl MOCY/bl, TEMMON BOAON U MArKOWM
TKaHU Ui rybku 1 BeITpUTE MX CYXON TKa-
Hbto. Ecrin Ha cTekne gyxoBku obpasoBarn-
CS U3BECTKOBbIN HanNeT, NPOTPUTE CTEKIO
YKCYCOM 1 NPOMOMWTE.

He ncnone3ynte xectkne abpasue-
@ Hble YUCTALlne cpeacrtea, metan-

nnyeckme ckpebku, MPOBOMOYHYHO

Mouarnky unu otéenueatenu ans

YNCTKU OABepLbl N CTEKNa AYXOBKWU.

CHsATMe ABepLbl AYyXOBKMN
1. OTkpoViTe ABEpLY AYXOBKM.

2. OTKpoWTe 3aXMMbl B rHe3ae netTnm
nepegHen ABepun cnpasa v crneea, no-
TAHYB BHU3, KaK NMOKa3aHO Ha PUCYHKE.

3. Tunbl neTens pasnu4yaloTcs No Tnam
(A), (B), (C) B 3aBCMMOCTM OT MOAenu
nsgenus. Ha cnefyoLmx pucyHkax no-
Ka3aHo, Kak OTKpbIBaTb METNN KaX[0ro
TMna.

4. Metnu Tvna (A) 4OCTYNHbI AN 06bIY-
HbIX TUMOB OBEpeNn.

A
/

5. Metnu Tvna (B) goctynHel onga ABepen ¢
MSArKMM 3aKpbITUEM.

6. MNetnn Tuna (C) gocTynHbl ANS ABepen
C MSATKUM OTKPbITUEM/3aKPbITUEM.

7. MNepeBeaute ABepLY AYXOBKM B NONYy-
OTKPbITOE MOSIOKEHME.

8. lMoTaHuTe CHATYIO ABepLy BBEPX, YTOObI
ocBoboanNTL ee OT NpaBovi U NeBOK ne-
Tenb, a 3aTEM CHUMUTE ee.

YT100bI yCTAaHOBUTL ABEPbL HA Me-
@ CTO, NpoLieaypbl, NPUMEHSIEMbIE
npv €e CHATUM, OOIKHbI NOBTO-
PSATLCS C cCamMoro KoHua A0 Havana
COOTBETCTBEHHO. [pun ycTaHoBKe
OBepubl 0653aTenbHO 3aKkpbiBanTe
3aXMMbl Ha rHe3aie NeTnu.

7.7 CHATMe BHYTpPEHHEro cTekna
ABepLbl AYXOBKU

BHyTpeHHee cTekro nepeaHel ABepu
YCTPOWCTBA MOXHO CHATb A7 OYUCTKM.

1. OTkpoliTe ABepLY OYXOBKW.

2. ToTAHUTE NNacTUKOBbLIN KOMMOHEHT,
NPUKPENMEHHLIN B BEPXHEN YacTun
nepeaHen asepu, k cebe, oAHOBPEMEH-
HO HaJaBWB Ha TOYKM AaBreHus ¢ obe-
NX CTOPOH KOMMOHEHTAa, U CHUMUTE €ro.
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3. Kak npounnocTpmpoBaHO Ha pUCYHKe,
OCTOPOXXHO NOAHUMUTE CaMOe BHYTPEH-
Hee cTekno (1) B HanpaBneHun «A», a
3aTeM CHUMUWTE ero, NOTSHYB B Hanpae-
nexHumn «By».

1 Camoe BHyTpeHHee  2*
CcTeKso

BHyTpeHHee cTekno
(MOXeT He GblTb
HefoCTYMNHO ANs Ba-
Luero nsgenus)

4. Ecnu 'y Ballen OyXOBK/ €CTb BHYTPEH-
Hee CTekno (2), noBTOopuTE 3TY Xe Npo-
uenypy, 4Tobbl 0OTCOEaUHNUTL ero (2).

5. TepBbIM Larom neperpynmnMpoBKn
ABepubl SiBNsieTcst cbopka BHYTPEHHErO
ctekna (2). lMomecTnTe CKOLIEHHbIN
Kpaw cTekna, 4Tobbl OH COOTBETCTBOBAr
CKOLLEHHOMY Kpato MracTMKOBOro nasa.
(Ecnwv BaLw MPOAYKT MMeeT BHyTPEHHee
cTekrno). BHyTpeHHee cTekno (2) pornx-

HO BbITb NPMKPENNEHO K NIaCTUKOBOMY
nasy, 6nxanLuemy K caMoMy BHYTpPEH-
Hemy cTtekny (1).

6. 3aHOBO MpuKpennss caMoe BHyTpeHHee
ctekno (1), obpaTnTe BHUMaHNE Ha Me-
CTO 3aneyaTaHHOW CTOPOHbI CTekna Ha
BTOPOM BHYTPEHHeM cTekre. KpaiHe
Ba&XXHO PACMONOXUTb HUXHUE YIIbl
camoro BHyTpeHHero ctekna (1) Tak,
4YTO6bI OHM COOTBETCTBOBANMN HUXHUM
NnacTMKOBbIM Na3am.

7. TlpwxMnTe NNacTUKOBLIN SNEMEHT K pa-
Me, MOKa He YCrbILUNTE 3BYK «LLenyKay.

7.8 YucTtka namnbl [yXOBKU

B cnyyae, ecnu cTteknsiHHas ABepua nam-

MNbl AYXOBKM B 30HE NPUroTOBMEHNS 3arpsia-

HUTCS: OYMUCTUTE C MOMOLLBIO cCpeacTea Ansi

MbITbS MOCYAbl, TEMMON BOAOW U MSATKOWN

TKaHW U ryokn, a 3aTemM BbITPUTE CyXoMn

TKaHbl. B cnyyae HencnpaBHOCTM namnbl

[YXOBKM Bbl MOXETE 3aMEHUTb ee, crneays

cnepywoLmMm pasgenam.

3ameHa namnbl 4yXOBKU

O6wume npeaynpexpeHns

» Bo nsbexaHne nopaxeHus anekTpuye-
CKUM TOKOM nepef 3aMeHON namnbl ay-
XOBK/ OTCOEOUHUTE SMNEKTPUYECKUN
pasbeM 1 JOXAUTECH OXNaXaeHus ay-
XOBKW. [Opsiune NoBEPXHOCTU MOTYT Bbl-
3BaTb oxoru!

+ OTa neyb NUTaAETCs OT Namnbl Hakanuea-
HUSA MoLHOCTLIO MeHee 40 BT, BbicoTOM
meHee 60 mm, gnametpom meHee 30 Mm
VN ranoreHoBon namnel ¢ rHesgammn G9
MOLLHOCTbI0 MeHee 60 BT. Jlamnbl noa-
X04aT Ansa paboTbl Npu Temnepartype Bbl-
we 300 °C. Namnbl 4ns JyXOBKM MOXHO
npnobpecTn B aBTOPU3OBAHHbIX Crybax
WUIN Y NIMUEH3MPOBAHHbBIX TEXHUYECKNX
crneunanucToB. OTOT NPOAYKT COAEPXKUT
namny knacca aHeprum G.

 [lonoxeHune namMmnbl MOXeT OTnn4YaTbCs
OT NOKa3aHHOIO Ha PUCYHKeE.

 Jlamna, ncnonb3yemasi B 3TOM yCTpOK-
CTB€, HE NOAXOANT OISt OCBELLEHUS XKN-
INbIX NomeLleHnin. HasHayeHne aTon nam-
MNbl — MOMOYb MONb30BATENO BUAETL €AY.

RU/78



* INamnbl, UCnonb3yemble B 3TOM yCTPOii-
CTBE, [OSKHbI BbIAEPXKMBATbL IKCTpe-
MarnbHble U3NYECKME YCIOBUSI, TaKne
Kak Temneparypa Bbiwe 50 ° C.

Ecnu B Balleil AyxoBKe Kpyrnasi namna,

1. OTKNIOYMTE OYXOBKY OT 3NIEKTPUYECTBA.

2. CHMMWTE CTEKISHHYIO KPbILLKY, NOBEp-
HyB ee NpOTVB YacOBOW CTPENKW.

P,

&

3

3. Ecnu namna gyxosku Tvna (A), kak no-
Ka3aHO Ha PUCYHKe HWxXe, NOBEpHUTE
namny QyXOBKW Tak, kak ykaszaHo Ha pu-
CYHKe, N 3aMeHuUTe ee HoBoW. Ecnn aTo
namna Tuna (B), BblTawmTe ee, Kak no-
Ka3aHO Ha pUCYHKe, N 3aMeHUTE ee HO-

BOWU.
(B

4. YCTaHOBMTE Ha MECTO CTEKISIHHYHO
KPbILLIKY.

Ecnu B Bawewn ayxoBke KBagpaTHas

namna

1. OTKMOYMTE AYXOBKY OT 3MEeKTpUYecTBsa.

8 YcTtpaHeHue Henonapgok

2. CHMMUTEe meTannuyeckmne HanpaBnsAto-
LLine B COOTBETCTBMM C ONNCaHNEM.

=N

3. TogHMMKTE 3aWUTHYI0 CTEKITSIHHYHO
KPbILLKY Famrbl C MOMOLLbIO OTBEPTKM.
CHavarna OTKpyTUTE BWHT, €CNi B Ba-
LIemM U3ennu ecTb BUHT Ha KBagpaTHON
namne.

4. Ecnu namna gyxoBku Tuna (A), kak no-
Ka3aHO Ha PUCYHKe HuxXe, NOBEpPHUTE
namny QyXOBKM TakK, Kak ykaszaHo Ha pu-
CYHKe, U 3ameHunTe ee HoBOW. Ecnin aTo
namna Tuna (B), BeITawmTe ee, Kak no-
Ka3aHO Ha pUCYHKe, N 3aMeHUTE ee HO-

BOW.
(B

5. YcTaHoBUTE Ha MECTO CTEKISAHHYIO
KPbILLKY 1 MeTannuyeckne Hanpasnso-

wue.

Ecnn nocne BbINOMHEHUSA UHCTPYKLMIA 3TO-
ro pasgena HencnpaBHOCTb HE yaanocb
YCTpaHUTb, 06paTVITer K BallemMmy npoaas-
Ly nnm B aBTOPU3OBAHHYO MacTepCKyH.
Hwn B koem cny4yae He nbiTanTecb oTpe-
MOHTMPOBATb NU3genne CaMoCToATesIbHO.

Bo Bpemsi pa6oTbl AYyXOBKU UCNyCKaeT-

cs nap.

 [lap Bo Bpems paGoTbl SIBNSIETCS HOp-
ManbHbIM SIBIeHNeM. >>> 9T0 He OoLnG-
Ka.
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Bo Bpemsi npUroToBrneHns NULLY NOAB-

nATCA Kannu Boabl

* [Map, o6pa3sytoLmniics BO Bpemsi Npuro-
TOBMNEHWS!, KOHAEHCUPYETCS NPU KOH-
TakTe C XOnoAHbIMU NMOBEPXHOCTSIMU CHa-
PY>X1 NPOAYKTa N MOXeT 06pa3oBbiBaTb
Kannv BoApl. >>> 3T0 He owwmnbka.

Korga npoaykt nporpeBaeTcs u oxna-

XAaeTcs, CrbllWHbI MeTannm4yeckue 3By-

KW.

* MeTannu4yeckve getanu MoryT paclum-
pPSTbCS U M34aBaTb 3BYKM NpU Harpesa-
HUK. >>> JTO He oLnbKa.

N3penue He paboTaeT.

* Bo3moxHO, NpegoxpaHnTenb Heucnpa-
BEH unv neperopen. >>> poBepbTe
npefoxpaHvuTenu B 6rioke npegoxpaHn-
Tenen. lNMpn HeobxoaMMOCTM 3aMeHnTe
WX UMW aKTUBUPYWTE NOBTOPHO.

* [Mpnbop mMoxeT ObITb HE MOOKITIOYEH K
(3asemneHHomn) poseTke. >>> [MpoBepb-
Te, NOAKMoYeH Ny Npubop K poseTke.

* (Ecnu Ha Ballem yCTponCTBe eCTb
Tavimep) KnaBuwim Ha naHenwu ynpasne-
HWSA He paboTatoT. >>> Ecnu B Bawwem
nsgenun nmeetcs 6roknpoBKa KHOMOK,
OHa MOXeT ObITb BKINIOYEHA, OTKMOYMTE
BrOKMPOBKY KHOMOK.

CBeT B AyXOBKe He FopuT.
 Jlamna gyxoBKu MOXeT ObITb Hencnpas-
HOW. >>> 3aMeHuNTe Namny OyXOBKW.

* HeT anekTponutaHus. >>> Yb6eauTech B
HanNUuMn HanpsXXeHus B CeTN 1 NpoBepPb-
Te npegoxpaHuTenu B 6rioke npegoxpa-
HuTenen. Mpu Heo6xoaNMOCTY 3ameHnTe
npeaoxXpaHuTeNn Uy NOBTOPHO NOAKIHO-

yyuTe ux.

[yxoBKka He HarpeBaeTcsl.

* [Neyb He MOXeT BbITb HAaCTpoeHa Ha
onpeaeneHHyo yHKUMIO NpUroTosne-
HWUst n/vnu Temneparypy. >>> 3agante
onpeaeneHHyto dyHKUMIO NpUroTosne-
HUSA W/MnK Temneparypy.

» [Ina mogenew ¢ TanMepom Bpemsl He
YCTaHOBMNEHO. >>> YCTaHOBUTE BPEMSI.

* Het anektponuTanusa. >>> Y6egurtecs B
Hanuunn HanpsPKEHUst B CETU U MPOBEPb-
Te npefoxpaHnTenu B 6oke npegoxpa-
HuTenew. MNMpy HeobxoAMMOCTN 3amMeHNTe
npeaoxpaHUTENn U NOBTOPHO NOAKIIO-
ynTe UX.

(Ons moaenew c Tanmepom) fucnnen
Tanmepa MuMraeT unu CMMBON Tanmepa
oCTaeTcsl OTKPbIThIM.

* PaHblue 6bIno OTKMYeHNEe anekTpuye-
cTBa. >>> YcTaHoBuTe Bpems / Boiknio-
ynTe PYHKLMOHANbHbIE PYYKM NpoayKTa
1 CHOBA NEPEKIYNTE ero B HyXHOe Mo-
noXeHwne.

Warotosutens: «Arcelik A.S.»

lOpuaunueckuii agpec: Kapaay Oxapnecu Ne 2-6 34445 Crotniogxe Ctambyn, Typuusa
(Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey)

MpowusseneHo B Typuum

MmnopTtep Ha Tepputopumn PO: OO0 "Ai 3y Mu Annnaexcec Cennc”

Opuaunueckuin agpec: 125040, Poccus, r.Mockea, BH.Tep.r.MyHULMNanbHbIN OKpyr Berosow, JleHnHrpagckvm np-KkT,
n.15, ctp.10, atax 1.

MHopmaumio o cepTudukaumm npoaykta Bel MOXeTe YTOYHUTBL, MO3BOHWB Ha ropsAYyo NIMHUIO
8-800-3333-887.

[aTa npov3BoacTBa BKIIIOYEHA B CEPUIHBIA HOMEP NPOAYKTA, yKa3aHHbI Ha 3TUKETKe, PacrnofioKeHHOW Ha NPoayK-
Te, @ UMEHHO: NepBble ABe Ldpbl CepuitHoro HomMepa o603HavatoT rof NPOU3BOACTBA, a NocneaHVe ABe — MecsLl.
Hanpumep, "10-100001-05» o6o3Ha4aeT, 4To NpoaykT npousseseH B mae 2010 roga.

M3roToBnTENb OCTaBNAET 3a COBOI NPaBO Ha BHECEHNE N3MEHEHWIA B KOHCTPYKLIMIO, AN3alH N KOMMNMEKTaLMIo anek-
Tponpubopa.
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