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Warnings

WARNING: The appliance and its
accessible parts become hot during use.
Care should be taken to avoid touching
heating elements. Children less than 8
years of age shall be kept away unless
continuously supervised. This appliance
can be used by children aged from 8 years
and above and persons with reduced
physical, sensory or mental capabilities
or lack of experience and knowledge
if they have been given supervision
or instruction concerning use of the
appliance in a safe way and understand
the hazards involved. Children shall not
play with the appliance. Cleaning and
user maintenance shall not be made by
children without supervision.

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

Never use steam cleaners or pressure
cleaners on the appliance.

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

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

MpeaynpexaeHuns

BHUMAHWE: daHHoe un3penune n ero
AOCTYMHbIE KOMMJIEKTYOLWMNE CUSTBHO
HarpeBaoTCs B NpoLecce aKcrnyaTauuu.
byaobTe OCTOPOXHbLI U HE KacanTecb
HarpeBaTesibHbIX AfIEMEHTOB.

He paspewanTte getsam mnagwe 8 ner
NpubnmKaTbCs K 3genmio 6e3 KOHTPOons.
[JlaHHoe wn3penne MoxeT ObliTb
MCMonb30BaHO AETbMU cTaplle 8 neT u
NMLAMU C OFPaHNYEHHBIMN U3NHECKMN,
CEHCOPHbLIMNU UNU YMCTBEHHbLIMMU
crnocobHocTAMM Unn 6e3 onbiTa 1 3HaHUS
O NpaBu1iax UCrorb30BaHNA N30eNus Npu
YCNOBUM Haasexawlero KoHTponsa wunm
00yyeHnsa 6esonacHOMy UCMOSb30BaHUIO
n3nenns ¢ y4eToM COOTBETCTBYHOLLMX
puckoB. He paspellanTte getsam urpatb
C usgenvem. He paspellante gertsam
OCYyWEeCTBAATb YMCTKY U yxopn 3a
nanenmem 6e3 KOHTpPOons B3pOCTIbIX.

He ncnonb3ynte abpasmBHble BeLLECTBa
NN pexyLme metanndeckne ckpedku
ANSA YNCTKU CTEKISIHHOM BEPLIbl JYXOBOIo
LWKadpa, TaK Kak OHW MOryT nowapanarb
NOBEPXHOCTb, YTO MOXET NPUBECTU K
pas3buBaHuio cTekna.

Hukorga He ucnonb3ymnte napoBble
YyucTAalWmMe arperatbl UNKU arperaTbl
noa BbICOKMM [aBfieHMeM On9 YNCTKK
napnenus.

BHUMAHWE: INMpoBepkTte, 4Tobbl n3genve
OblN0 BbIKMKOYEHO, Nepen 3aMeHOoMu
namMnoYykn Bo m3bexxaHne BO3MOXHbIX
yOoapoB TOKOM.

I Tlpn ycTaHOBKe peLueTKn NpoBepuTb,
4yTObbI omkcaTop ObINT NOBEPHYT BBEPX
C 3aHEeN CTOPOHbI BbIEMKMN.




Assistance

Warning:

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

Call for technical assistance in the event of a malfunction.

Before calling for Assistance:

* Check whether you can fix the problem yourself.

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

* |fithas not, contact the Authorised Technical Assistance
Service.

I Never use the services of an unauthorised technician.

Please have the following information to hand:

* The type of problem encountered.

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

e The serial number (S/N).

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

CepBucHoe obcnyxuBaHue

BHumaHume:

MN3penne ocHalWeHO CUCTEMOWN aBTOMAaTU4YECKOMN
ONarHoCTUKN, NO3BONAKLWEN BbIABUTb BO3MOXHblE
HencnpaBHOCTU. HencnpaBHOCTU NOKa3blBATCA Ha
avcnnee nocpeacTBOM criedytoLwmx coobuennin: “F—” ¢
nocnegyroLwmMmn umdpamm.

B aTom crnyyae HeobxoaMMo BbI3BaTb TEXHMKA U3 LEHTPA
CEPBUCHOr0 06CNYXXNBAHUSA.

Mepen Tem kak obpaTtutbeca B LleHTp TexHuyeckoro

06CnyXmMBaHMs:

* [lpoBepbTe, MOXHO NN YCTPaHUTb HEUCNpPaBHOCTb
CaMOCTOSATENBHO;

* BHOBb 3anycTtuTe nporpammy Ans NpOBepKU
NCMPaBHOCTW MaLLVHBbI;

* B npotuBHom cny4vae obpaTtntech B yNONHOMOYEHHbIN
LleHTp TexHnyeckoro obcnyxuBaHums.

! Hukorga He obGpawanTtecb K HEYNONTHOMOYEHHbIM
TEeXHUKaM.

Mpwn obpaweHumn B LleHTp TexHuueckoro O6cnyxmnBaHns

HeobxoaMMO coobLWNTL:

* Tun HeucnpaBHOCTY;

« coobweHne, NnokasbiBaemMoe Ha pucnnee
TEMIEPATYPbI

* Mogenb nsgenua (Mog.)

* Homep Tex. nacnopTta (cepunHbin Ne)

OTn OaHHble Bbl HaWgeTe Ha NacnopTHOW Tabnuuke,

PacnonoXeHHON Ha n3genuu.




Description of the appliance OnucaHue usgenus

Overall view O6wun BUAQ

1 POSITION 1 1 NOJNOXEHWUE 1

2 POSITION 2 2 MONOXEHUE 2

3 POSITION 3 3 NONOXEHME 3

4 POSITION 4 4 TONOXEHUE 4

5 POSITION 5 5 MONOXEHME 5

6 GUIDES for the sliding racks 6 BblABWXHbIE HAMPABINAKLMWME yposHen
7 DRIPPING PAN 7 NMPOTUBEHDb

8 GRILL 8 PELUETKA

9 Control panel 9 MaHenb ynpaBneHus
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Description of the appliance

Control panel

MANUAL COOKING MODE Icons
TEMPERATURE display

TEMPERATURE icon

DURATION icon

TIME display

END OF COOKING Icon

CONTROL PANEL LOCK icon

START / STOP

LIGHT icon

10CLOCK icon

11 MINUTE MINDER Icon

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

©CONOARARWN-

OnucaHue nspgenus

NMaHenb ynpaBneHus

Cumeonsl MPOFPAMM PYYHOIO PEXKUMA
Oucnnen TEMIMNEPATYPbI

Cumeon TEMMNEPATYPA

Cumeon NMPOAOIMKUTEINIBHOCTb

Oucnnen BPEMA

Cumon KOHEL NMPUTOTOBIIEHUA

Cvimeon BITOKMPOBKA YMPABJIEHUN

MYCK/ OCTAHOBKA

Cumon OCBELUEHUE

10Cumeon YAChHI

11 Cumson TAUMEP

12Cwumeonsl HACTPOUKU BPEMEHW / TEMMNEPATYPbI
13Cumeonsl HAFPEB / OCTATOYHOE TENMNO
14Cumeonsl ABTOMATUYECKUX/ECO NMPOINPAMM
15BKIKOYEHUE NAHENU YNPABIEHUA
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m Installation

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

! Please read this instruction manual carefully: it contains
important information concerning the safe operation,
installation and maintenance of the appliance.

Positioning

! Do not let children play with the packaging material; it
should be disposed of in accordance with local separated
waste collection standards (see Precautions and tips).

! The appliance must be installed by a qualified professional
in accordance with the instructions provided. Incorrect
installation may damage property or cause harm to people
or animals.

Built-in appliances
Use an appropriate cabinet to ensure that the appliance
operates properly:

» The panels adjacent to the oven must be made of heat-
resistant material.

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

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

575-585 mm.

590 mm.

* Stainless steel models only

! The appliance must not come into contact with electrical
parts once it has been installed.

The indications for consumption given on the data plate
have been calculated for this type of installation.

Ventilation
To ensure adequate ventilation, the back panel of the
cabinet must be removed. It is advisable to install the oven
so that it rests on two strips of wood, or on a completely
flat surface with an opening of at least 45 x 560 mm (see
diagrams).

Centring and fixing

Secure the appliance to the cabinet:

* Open the oven door.

* Remove the 2 rubber plugs covering the fixing holes on
the perimeter frame.

» Fix the oven to the cabinet using the 2 wood screws.

* Replace the rubber plugs.

VI
/)
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I All parts which ensure the safe operation of the appliance
must not be removable without the aid of a tool.
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Electrical connection

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

Fitting the power supply cable

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

AR

=

2. Install the power supply
cable by loosening the
cable clamp screw and the

three wire contact screws
L-N-—=

Connect the wires to the
corresponding terminals:
the Blue wire to the terminal
marked (N), the Brown wire
to the terminal marked (L)
and the Yellow/Green wire
to the terminal marked =
(see diagram).

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

Connecting the supply cable to the mains

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

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

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

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

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

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

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

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

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

! The cable must not be bent or compressed.

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

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

APPLIANCE SPECIFICATIONS

width 43.5 cm
height 32,4 cm
depth 41.5 cm

Dimensions*

Volume* 591

width 45.5 cm
height 32,4 cm
depth 41.5 cm

Dimensions**

Volume** 621
voltage: 220 - 240 V~ 50/60 Hz or
Electrical 50 Hz (see data plate)

connections maximum power absorbed

2800 W

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

ENERGY
LABEL

Declared energy consumption
for Forced convection Class —
heating mode:

ECO.

This appliance conforms to the following
European Economic Community
directives:

- 2006/95/EEC dated 12/12/06 (Low
Voltage) and subsequent amendments.
- 2004/108/EEC dated 03/05/89
(Electromagnetic Compatibility) and
subsequent amendments.

- 93/68/EEC dated 22/07/93 and
subsequent amendments.

- 2012/19/EC and subsequent
amendments.

=

- 1275/2008 standby/off mode.

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




m Start-up and use

WARNING! The oven is
provided with a stop system
to extract the racks and
prevent them from coming
out of the oven (1).

As shown in the drawing,
to extract them completely,
simply lift the racks, holding
them on the front part, and

pull (2).

I The first time you use your appliance, heat the empty oven
with its door closed at its maximum temperature for at least
half an hour. Make sure that the room is well ventilated
before switching the oven off and opening the oven door.
The appliance may emit a slightly unpleasant odour caused
by protective substances used during the manufacturing
process burning away.

!'To make the setting process easier, press and hold the +and
= buttons to scroll through the numbers on the display rapidly.
I Each setting will automatically be stored in the appliance
memory after 10 seconds.

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

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

* Open the door fully.

* Do not force the closing movement manually.

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

Control panel lock

I The control panel can be locked while the oven is off, once
cooking has started or finished and during programming.
To lock the oven controls, press and hold the =0 button
for at least 2 seconds. A buzzer will sound and the
TEMPERATURE display shows the key symbol “O—n”. The
=0 icon will light up to indicate lock activation.

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

Setting the clock

I The clock can only be set when the oven is switched off. If
the oven s in standby mode, pressing the @ button once will
display the current time setting. Press it again to set the time.
After connection to the power supply network or after

a blackout, the @ button and the digits on the TIME display

will flash for 10 seconds.
To set the clock:

1. Press the @ button.
2. Adjust the hour figure using the “4” and “=” buttons.

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

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

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

Setting the minute minder

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

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

To adjust the timer proceed as follows:

1. Press button .
2. Set the desired time using buttons “+” and “=".

3. Once you have reached the desired value, press the ﬂ
button again.

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

To cancel the minute minder, press the button and
use the “4” and “=" buttons to set the time to 00:00. Press

button ﬂ again.

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

Starting the oven

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

3. Press the button to begin cooking.

4. The oven will begin its preheating phase, the preheating
indicators will light up as the temperature rises.

5. When the preheating process has finished, a buzzer sounds
and all the preheating indicator lights show that this stage has
been completed: the food can then be placed in the oven.

6. During cooking it is always possible to:

c
- change the temperature by pressing the @ button,
followed by the “+” and “=" buttons (manual modes only);
- set the duration of a cooking mode (see Cooking Modes);

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

|
- switch off the oven by pressing the O button for 3 seconds.
7. If a blackout occurs while the oven is already in operation,
an automatic system within the appliance will reactivate the
cooking mode from the point at which it was interrupted,
provided that the temperature has not dropped below a




certain level. Programmed cooking modes which have not
yet started will not be restored and must be reprogrammed
(for example: a cooking mode has been programmed to
start at 20:30. At 19:30 a blackout occurs. When the power
supply is restored, the mode will have to be reprogrammed).

! There is no preheating stage for the GRILL mode.

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

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

Cooling ventilation

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

! Once cooking has been completed, the cooling fan continues
to operate until the oven has cooled down sufficiently.

Oven light

The light comes on when the oven door is opened or when
a cooking mode starts.

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

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

Residual heat indicators

The appliance is fitted with a residual heat indicator. When
the oven is off, the “residual heat” bar on the display lights
up to indicate high temperatures inside the oven cavity. The
individual segments of the bar switch off one by one as the
temperature inside the oven falls.

Concealed handle

Some models have a concealed handle built into the oven
door. Simply press lightly and the push/push opening will
improve your grip when opening and closing the oven.
When you have finished using it, close it again by applying
light pressure.

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

|
To activate DEMO mode, press and release button O
then buttons + and = simultaneously for 6 seconds, and

then press and release button .. A buzzer sounds and
the TEMPERATURE display shows “dEon”.
To deactivate DEMO mode, when the oven is off press and

hold button and button = simultaneously for 3 seconds.

Abuzzer sounds and the “dEoF” message disappears from
the display.

Restoring the factory settings

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

cooking mode (top left) and the button simultaneously
for 6 seconds. Once the restore procedure is complete, a

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

Standby

This product complies with the requirements of the latest
European Directive on the limitation of power consumption
of the standby mode. If no buttons are pressed for 30
minutes and the control panel/door lock has not been
activated, the appliance automatically reverts to standby
mode. Standby mode is indicated by the high luminosity
“Clock button” light. As soon as interaction with the machine
resumes, the system’s operating mode is restored.

Modes

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

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

Manual cooking modes

! All cooking modes have a default cooking temperature
which may be adjusted manually to a value between
30°C and 250°C as desired (300°C for GRILL mode). Any
temperature adjustments will be stored in the appliance
memory and suggested again the next time this mode
is used. If the selected temperature is lower than the
temperature inside the oven, the text “Hot” appears on the
TEMPERATURE display. However, it will still be possible
to start cooking.

@ MULTILEVEL mode

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

e d

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

e

$3% FAN GRILLING mode




The top heating element and the rotisserie spit (where
present) are activated and the fan begins to operate.
During part of the cycle the circular heating element is
also activated. This combination of features increases the
effectiveness of the unidirectional thermal radiation provided
by the heating elements through the forced circulation of
the air throughout the oven.

This helps prevent food from burning on the surface and
allows the heat to penetrate right into the food. Always
cook in this mode with the oven door closed (see “Practical
cooking advice”).

& LOW TEMPERATURE modes

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

A
PIZZA modes

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

@ BAKING mode

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

ECO mode

The rear heating element and the fan are switched on,
thus guaranteeing the distribution of heat in a delicate and
uniform manner throughout the entire oven.This energy
saving mode is recommended for small dishes, ideal for
heating foods and finishing off cooking.

Rotisserie spit*

To operate the rotisserie function (see diagram) proceed as

follows:

1. Place the dripping pan in

position 1.

2. Place the rotisserie

support in position 3 and

insert the spit in the hole

provided on the back panel

of the oven.

/ \ 3. Start the rotisserie
mctiwy selecting the

or R modes;

! When $3 mode is on, the rotisserie will stop if the door
is opened.

Automatic cooking modes

I The temperature and cooking duration are pre-set values,
guaranteeing a perfect result every time - automatically. These
values are set using the C.0.P.® (Programmed Optimal

* Only available in certain models.

Cooking) system. The cooking cycle stops automatically and
the oven indicates when the dish is cooked. You may start
cooking whether the oven has been preheated or not.

The cooking duration can be customised according to
personal taste by modifying the relevant value - before
cooking begins - by +5/20 minutes depending on the
selected programme. The duration can however be modified
even once cooking has begun. If the value is modified
before the programme begins, it is stored in the memory
and suggested again by the appliance when the programme
is next used. If the temperature inside the oven is higher
than the suggested value for the selected mode, the text
“Hot” appears on the TEMPERATURE display and it will
not be possible to begin cooking; wait for the oven to cool.

! When the cooking stage has been reached, the oven
buzzer sounds.

I Do not open the oven door as this will disrupt the cooking
time and temperature.

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

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

*

> BREAD mode

Use this function to bake bread. To obtain the best results, we

recommend that you carefully observe the instructions below:

» follow the recipe;

* do not exceed the maximum weight of the dripping pan;

* remember to pour 50 g (0,5 dl) of cold water into the
baking tray in position 5.

* The dough must be left to rise at room temperature for
1 —1 % hours (depending on the room temperature) or
until the dough has doubled in size.

Recipe for BREAD:

1 Dripping pan holding 1000 g Max, lower level

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

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

* Mix the flour and salt in a large bowl.

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

* Make a small well in the mound of flour.

* Pourin the water and yeast mixture.

* Knead the dough by stretching and folding it over itself
with the palm of your hand for 10 minutes until it has a
uniform consistency and is not too sticky.

* Form the dough into a ball shape, place itin a large bowl
and cover it with transparent plastic wrap to prevent the
surface of the dough from drying out. Select the manual
LOW TEMPERATURE function on the oven and set the

10



temperature to 40°C. Place the bowl inside and leave
the dough to rise for approximately 1 hour (the dough
should double in volume).

» Cut the dough into equal sized loaves.

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

» Dust the loaves with flour.

* Make incisions on the loaves.

* Place the fog)d inside the oven while it is still cold.

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

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

TARTS mode

This function is ideal for all tart recipes (which normally need
to be heated well from underneath). Place the food inside
the oven while it is still cold.

The dish may also be placed in a preheated oven.

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

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

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

Programming the duration

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

2. Set the duration by pressing buttons “+” and “—".

3. Once you have reached the desired duration, press the

button again.

4. Press the button to begin cooking.

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

TEMPERATURE display and a buzzer sounds.

* Forexample:itis 9:00 a.m. and a duration of 1 hour and
15 minutes is programmed. The programme will stop
automatically at 10:15 a.m.

Programming delayed cooking

I A cooking duration must be set before the cooking end
time can be scheduled.

! For the delayed programming to work properly, the clock
should be set to the correct time.

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

2. Then press the enp button and set the end time using

the “4” and “=" buttons.
3. Once you have reached the desired end time, press the

eno button again.
4. Press the \&/ button to activate the programmed mode.

The and % buttons will flash alternately to indicate that

programming has taken place; in the time before cooking

starts, the TIME display will show the duration and the

cooking end time alternately.

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

TEMPERATURE display and a buzzer sounds.

» For example: it is 9:00 a.m. and a time of 1 hour and 15
minutes is programmed, while the end time is set to 12:30.
The programme will start automatically at 11:15 a.m.

To cancel programming press the button.

Practical cooking advice

! Do not place racks in position 1 and 5 during fan-assisted
cooking. This is because excessive direct heat can burn
temperature sensitive foods.

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

MULTILEVEL

» Use positions 2 and 4, placing the food which requires
more heat on 2.

* Place the dripping pan on the bottom and the rack on
top.

GRILL

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

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

PIZZA

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

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

*The cooking times listed above are intended as guidelines only and may be modified according to personal tastes. Oven preheating times are set as standard
and may not be modified manually.
** The duration of the automatic cooking functions are set by default. The values can be modified by the user, starting with the default duration.
*##* As stated in the recipe, pour 50 g (0,5 dI) water into the dripping pan in position 5.

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

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

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

General safety

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

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

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

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

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

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

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

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

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

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

* Do not use aluminium foil to line the bottom of the oven.

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

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

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

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

* Do not rest objects on the open oven door.

* Do not let children play with the appliance.

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

* The appliance is not intended to be operated by
means of an external timer or separate remote-
control system.

Disposal

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

« The European Directive 2012/19/EC on Waste
Electrical and Electronic Equipment (WEEE), requires
that old household electrical appliances must not
be disposed of in the normal unsorted municipal
waste stream. Old appliances must be collected
separately in order to optimise the recovery and
recycling of the materials they contain and reduce
the impact on human health and the environment.
The crossed out “wheeled bin” symbol on the product
reminds you of your obligation, that when you dispose
of the appliance it must be separately collected.
Consumers should contact their local authority or retailer
for information concerning the correct disposal of their
old appliance.

Respecting and conserving the environment

* You can help to reduce the peak load of the electricity
supply network companies by using the oven in the
hours between late afternoon and the early hours of
the morning. The cooking mode programming options,
the “delayed cooking” mode (see Cooking modes) and
“delayed automatic cleaning” mode (see Care and
Maintenance) in particular, enable the user to organise
their time efficiently.

» Always keep the oven door closed when using the GRILL
and FAN GRILLING modes: this will achieve improved
results while saving energy (approximately 10%).

» Check the door seals regularly and wipe them clean
to ensure they are free of debris so that they adhere
properly to the door, thus avoiding the dispersal of heat.

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

Maintenance and care
Switching the appliance off

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

Cleaning the appliance

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

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

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

* The stainless steel or enamel-coated external parts and
the rubber seals may be cleaned using a sponge that
has been soaked in lukewarm water and neutral soap.
Use specialised products for the removal of stubborn
stains. After cleaning, rinse and dry thoroughly. Do not
use abrasive powders or corrosive substances.
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* The inside of the oven should ideally be cleaned after
each use, while it is still lukewarm. Use hot water and
detergent, then rinse well and dry with a soft cloth. Do
not use abrasive products.

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

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

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

Cleaning the oven door

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

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

1. Open the oven door fully (see diagram).

2. Use a screwdriver to lift up and turn the small levers F
located on the two hinges (see diagram).

J——

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

Inspecting the seals

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

Replacing the light bulb

To replace the oven light
bulb:

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

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

3. Replace the glass cover
(see diagram).

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

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

Sliding rack kit assembly

To assemble the sliding
racks:

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

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

Left
guide rail

Right guide

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

4. Finally, fit the frames on
the spacers A.

! Do not place the sliding racks in position 5.

Side and rear catalytic liners*

These are panels coated with a special enamel, which is

able to absorb the fat released by food as it cooks.

This enamel is quite strong, so that the various accessories

(racks, dripping pans, etc.) can slide along them without

damaging them. White marks may appear on the surfaces;

these are not a cause for concern.

Nevertheless, the following should be avoided:

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

- using detergents or abrasive materials.

* Only available on certain models.
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Troubleshooting

Problem

Possible cause

Solution

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

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

Set the clock.

A programmed cooking mode
does not start.

There has been a blackout.

Reprogram the cooking mode.

Only the high luminosity
“Clock button” is lit.

The appliance is in standby mode

Press any button to exit
standby mode.

An automatic mode has been
selected. “Hot” appears on the
display and cooking does not
start.

The temperature inside the oven
is higher than the suggested
value for the selected mode.

Wait for the oven to cool down.

Fan-assisted cooking has been
selected and the food looks burnt.

Positions 1 and 5: the direct
heat could cause
temperature-sensitive
foods to burn.

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

! BaxHO COXpaHUTb AaHHOE PYKOBOACTBO ANS ero
nocrneaywwmx KoHcynbTaumn. B cnyyae npoaaxu,
nepegayv U3genust Unu npu nepeesfe Ha HOBoOe MECTO
XUTenbCcTBa HE0BX0AMMO NPOBEPUTL, YTODOLI PYKOBOACTBO
OCTaBasioCb BMECTE C U3AeN1eM, Ars TOro YTobbl ero HOBbIN
BrnageneL, Mor 03HaKOMUTbLCS C NpaBuaMu aKcnnyaTauum
N C COOTBETCTBYOLNMU NPEAYNPEXAEHNAMMU.

! BHMMaTENbHO NpoYMUTanTe MHCTPYKLIMK: B HAX COAepXKaTcs
BaXHble cBefeHua o6 ycTaHOBKe, akcnnyaTauuu u
©e3onacHOCTU N3aenus.

PacnonoxeHue

! He paspewaunte getam mrpatb C yNnakOBOYHbIMU
MaTepuanamMu. YnakoBoyHble matepuarnbl OOMKHbI ObITb
YHUYTOXEHbI B COOTBETCTBMM C MpaBUiiaMn pasaesibHoro
cbopa mycopa (cM. MNpenocTopoXKHOCTU U pekoMeHaauunn).

! MoHTax unsgenu4a npon3sBoanTCA B COOTBETCTBUU
C Oa@HHbIMU MHCTPYKUNAMU KBaJ'IVICbVILI,VIpOBaHHbIMVI
cneuynanmcTtamMmu. HenpanmbeM MOHTaX nsgenma MoxeT
CTaTb NpUYMHON noBpexgeHna nmvyulectesa U NpUYNHUTb
yu.l.ep6 nrgamMm n goMallHUM XUBOTHbIM.

BcTpoOeHHbI MOHTaX

Ona obecnevyeHuss ncnpaBHOro PYHKLUUOHUPOBAHMUS
BCTPanBaeMOoro 13aenms KyXoHHbIN areMeHT JOMMKEH UMETb
COOTBETCTBYIOLLME XapaKTEPUCTUKN:

*  MaHerm KyXOHHbIX 3NIEMEHTOB, NMPUIIEraoLLMX K [1yXOBOMY
LKkadyy, OOMKHbI BbiTh BbINOMHEHbLI M3 T@PMOCTOWMKOTO
marepuana;

*  KJ1EM KyXOHHbIX 31IEMEHTOB 3MEMEHTOB, LLIMOHMPOBAHHbIX
[AEepeBoM, JOMKeH BbiTb YCTOWYMBLIM K TemnepaType
100°C.

* [Ns BCTpauBaHWUs OyXOBOrO LKada nof KYXOHHbIM
TOMOM (CM. CXEMY) UM B NeHan Hula KyXOHHOro
anemeHTa [ormKHa UMEeTb CrieaytoLne pasmepsb:

575-585 mm.

590 mm.
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* Tonbko ANA Moaenen U3 HepXxaBserowen cTanm

! NMocne BcTpamBaHusa n3genusa B KYXOHHbIA 3NEMEHT
[OJKHa OblTb UCKMOYeHa BO3MOXHOCTb KacaHus K
ANEKTPUYECKMMM YaCTAMU.

Pacxop anekTpoaHeprun, ykasaHHbI Ha NacnopTHOM
Tabnuyke msgenusa, 6bin 3amepsiH Ans AaHHOro Tuna
MOHTaxa.

BeHTunauyua

[na obecneveHns Hagnexaien BEHTUNALMM HeobXoanumo
CHATb 3aJHIOI0 NaHenb HULWIM KYXOHHOrO 3feMeHTa.
PekomeHayeTca ycTaHOBUTbL AyXOBOW LiKad Ha ABa
OepeBsHHbIX Bpycka MM Ha CNnowHOe OCHOBaHue C
OTBEPCTUEM ONaMETPOM He MeHee 45 x 560 MM (CM YepTexn).

LleHTpoBKa u KpenneHune

[nsa kpenneHns n3genmsi K KYXOHHOMY 3reMeHTy:

* OTKpOWTE ABepLy AYXOBKM,;

* BblHbTE€ 2 pPE3MHOBLIX 3arnyLWwKn, 3akpbiBaloLwune
KpenexHble 0OTBEPCTUS B NepvMeTparnbHON pamke;

° MpuUKpenuTe OyXOBOW LWKag K HUWe 2 wypynamu ang
aepeBa;

* YCTaHOBWTE HA MECTO PE3VHOBbIE 3arITyLIKK.

1 I

! Bce 3alyMTHble 3MeMeHTbl AOMKHbl OblTb 3aKpenseHbl
Taknum 06pasom, 4Tobbl UX MOXKHO ObINO CHATL TOMNBLKO NpK
NMOMOLLM CreumnanbHOro MHCTPYMeHTa.

AnekTpu4yeckoe NoakKYeHne

[yxoBble WwKadbl, YKOMNIEKTOBAHHbIE TPEXMONOCHbLIM
ceTeBbIM kabeneM, pacunMTaHbl Ha OYHKLUOHMPOBaHWE
C NepeMeHHbIM TOKOM C HanpsXXeHueMm U 4acToTon
AMEKTPONUTaHUS, yKa3aHHbIMM Ha NacrnopTHOW Tabnuyke ¢
OaHHbIMK (CM. HUXeE).

16



MoacoeauHeHue ceTeBoro Kabens

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

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

4. 3akponTe KpbIWKY
32KMMHOWN KOPOOKN.

NMoacoennHeHne ceTeBOro WHypa U3AEenus K ceTu
3NeKTponuUTaHuA

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

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

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

Mepen noknoYeHneM UsOenust K CeTu aneKTponuTaHus
npoBepbTe CreaytoLee:

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

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

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

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

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

! SHSKTpVIquKVIVI npoBo nsanenuna He OorKeH ObITb COrHyT
nnn cxar.

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

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

AlO 77

NACMOPTHAA TABJIUYKA

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

FabapuTtHble
pasmepbI*

O6bLem* 59 n

wupuHa 45,5 cm.

MabaputHbie BbicoTa 32,4 cMm.

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

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

- 2012/19/CE ¢ nocnegyowmmm
N3MEHEHMUSIMU.

- 1275/2008 pexum
3HeprocbepexeHusi/BbIKI.

C

PP

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

BHUMAHWE! [yxosou
wKkad ykomnnektoBaH
cuctemMon 6NOKMPOBKU
peleTok, NO3BOMSOLEN
BblHUMATb MX U3 OYXOBKM
He nornHocTbio (1).

[ns nonHoro BbIHUMaHWS
pelweToKk JOCTAaTOYHO
NOAHATb UX, KaK NMokasaHo
Ha cxeme, B35IB VX 3a NepeaHuii Kpar, 1 MoTAHYTb Ha cebs

).

! Mpu nepBoM BKIMOYEHWM JyXOBOrO LWKada pekomeHayem
npokanuTbL ero NpMMEpPHO B TeyeHMe vaca npwu
MaKCcMMarbHON TeMnepaType € 3aKpblTon ABepuen. 3atem
BbIKITHOYMTE AyXOBOW LLKadd, OTKPONTE ABEPLY U NPOBETPUTE
nomeLleHue. 3anax, KOTOPbIN Bbl MOXETE MOYYBCTBOBATb,
Bbl3BaH UCMapeHnem BeLecTB, UCMOMNb30BaHHbIX AN
npeaoxpaHeHns AyxoBoro wkada.

! ina obneryeHns HaCTPOMKM AepXUTE HaxaTbIMU KHOMKN
+ n = uudpel Ha gucnnee ByoyT cMeHsITbCS BbICTpee.

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

! AKTMBMpOBATL CEHCOPHbIE KHOMKM touch B nepyaTkax Hemnb3s.
HekoTopble Mofenu yKOMMNNeKTOBaHbl NeTefnbHOMn
CUCTEMOW, NO3BONAIOLLEN MNAaBHO 3aKpbITb ABEpPLY, He
npyxumas ee pykon. [ins npasBunbHOrO MUCMOSib30BaHNS
CcUCTeMbl Nepep 3aKpbliBaHWEM ABepLbI:

* TMOMHOCTbLIO OTKPbITb ABEPLLY.

* n3beraTb 3aKpbIBaHWUsI ABEPLbI C CUIION.

' Ing onTMuMn3auum MNPUroTOBIIEHUA B MOMEHT
aKTMBMPOBaHUS BbIOpaHHOW (DYHKLMM NPOM3BOOMUTCS
HacTpoKKa napameTpoM MU3aernus, KoTopas MOXET Bbl3BaTb
3a[epXKKy BKIIOYEHUS BEHTUNATOpa WU HarpeBaTenbHbIX
31EMEHTOB.

BnokupoBka ynpaBneHnmu
1 YI'IpaBJ'IeHMﬂ MOXXHO 336ﬂOKMpOBaTb npu BbIKNOYEHHOMN
OYyXOBKe, Nocrie Ha4dana unm rno 3aeepLieHn NpUroToBrieHA
1 B rnpouecce nporpaMMMpoBaHus.

[na GnoKMpOBKM ynpaBrneHUn OyXOBKUM HaXXMWUTE KHOMKY
=O npumepHOo Ha 2 cekyHAabl. Pasgaetcs 3ByKOBOM
curHan, Ha gucnnee TEMIEPATYPBI nosiBnsetcsa cumson
knoya “O—n’”. BkrtoyeHHbI cumson =O o3HayaeT, 4To
OnokMpoBKa akTMBMpPOBaHA.

[ns pa3bnokMpoBKM BHOBb HaXXMWUTE NMPUMEPHO Ha 2
ceKyHbl kHonky =O.

HacTtpouka yacoB

! HacTtporika 4acoB npon3BoAMTCS TONBKO NPU BbIKITHOYEHHOM

OYXOBKe. Ecnu AyXOBKa BCp\emmme eHepr006epe>KeHV|ﬂ, npu
A%

NepBOM HaXXaTl KHOMKN \..~ MOKa3blBAE€TCA TEKYLLeE BPpEMA.
BHoBb HaxxmuTe 9TY KHOMKY OAnA HaCTpOI7IKI/I BpeMeHN.
Mocne nogknoYveHns K ANEKTPOCEeTU U NoCIe OTKIIHYEeHNA

A
3HeprocHabXeHns kKHomMka \..© U uudpbl Ha gucnnee
BPEMA muratot B TedeHune 10 cekyHA.

HacTtporika yacos:

N
1. HaxxmMmnTe KHonky \..".
2. BbicTaBuTe Bpemsi Npy NOMOLLIY KHOMOK =+ 1 =,

3. BbicTaBuB TOHMHOE BPEMS, BHOBb HAXXMUTE KHOMKY P4
4. NOBTOPUTb BhILLEOMNCAHHYIO ONepaLuio 4115 BbICTaBNEHMS
MUHYT.

B cnyyae npepbiBaHusa 3HeprocHabxeHust Heobxoaumo

~ .
BHOBb BbICTaBUTb BpeMA. Cumson O, MUTravwmn Ha
ancnnee, NnoKasbIBa€eT, YTO YaCbl HACTPOEHbI HENPAaBUJTbHO.

Hactpowka Tanmepa

I HacTpoutb TaiMep MOXHO Kak Npu BKMAOYEHHOM, Tak 1
NPV BbIKITFOYEHHOM AyX0BOM Lkady. Tanmep He ynpasnseT
BKITHOYEHMEM UMW BbIKINIOYEHMEM OyX0BOro LiKkada.

Mo uctevyeHun 3agaHHOro BpeMeHW TanMmep BKIto4vaeT
3BYKOBOW CUrHars, Kotopbli npepbiBaetcs Yepes 30 cekyHa
UK nocne Haxatus Ha Nobyo akTUBMPOBAHHYHO KHOMKY.
[Mopsagok HacTponky Tanmepa:

1. Haxxmute KHOMKyY .
2. HacTpouTb Hy>HOe Bpemsi Mpy MOMOLLM KHOMOK + v =.

3. BoicTaBus HYXXHO€ BpeMs, BHOBb HAXMUTE KHOMKY .

BkntoYeHHbIA CMMBON
BKJTHOYEH.

noka3bliBaeT, 4TO TaI7IMep

[nsa oTMeHbI PyHKUUM TanMepa HAXXMUTE KHOMKY ﬂ nnpwm
nomMoLLym kHonok + 1 =yctaHoBuTe Bpemsi Ha 00:00. BHoBb

HaXXMUTE KHOMKY .

BbikntoyeHne cruvsona a O3Ha4vaeT OTKI4YeHne Taﬂmepa.

Mopsnok BKNoYeHNUA AyXOBOro wkadga

I
1. BKnounTe KOHCOrb ynpaBneHns Npy MOMOLL KHOMKK O
. U3spgenune nspnaet Tpm 3ByKOBbIX CUrHana Bo3pacTaroLlen
rPOMKOCTH, U NOCneaoBaTenbHO 3aropatTcs BCe KHOMKM.
2. Haxmute KHOMKY HY>XHOW MporpamMMbl NPUroTOBIEHNS.
Ha gpncnnee TEMIMEPATYPbI nokasbiBaetcs:
- ecnu BblbpaHa nporpamma MpPUroTOBIEHUS B PYYHOM
pexume, TemnepaTtypa gaHHOW Nporpammb;
- “Auto” npu BbIGOpEe MPUroTOBMEHMS B aBTOMAaTUYECKOM
pexume.
Ha aucnnee BPEMA nokasbiBaeTcs:
- Npu BbIbOpe NporpaMmbl MPUTOTOBMEHUS B PYYHOM
pexume, Tekyllee Bpems;
- NPOAOIIKUTENBHOCTbL NMPU BbIGOPE NPUTrOTOBMEHNSA B
aBTOMaTU4YECKOM pexunmMe.

3. Haxmute kHomky Ons Havana npurotToBneHus.

4. [lyxoBKka Ha4yHeT HarpeBaTbCs, MHAMKATOPbLI Harpesa
OyayT 3aropaTtbCsl N0 Mepe MOBLILEHNS TEMNEpPaTypbI.

5. 3ByKOBOW CUrHan v BKIMYEeHVe BCeX MHAMKaTOPOB Harpesa
03HaYaeT, 4To hasa NpeaBapuUTENLHOMO HarpeBa 3aBepLUeHa.
Ha paHHOM aTane MOXHO MOMECTUTb B AYXOBKY NMPOAYKTbI.

6. B npouecce npurotoBneHus B Nto60 MOMEHT MOXHO:
c

- U3MEHUTb TeMnepaTypy npu nomoLyn kHonkn @ | 3atem
KHOMOK =+ 1 = (TOnMbKO B MpOrpaMmMax py4yHoro pexvma);

- 3anporpaMMmMpoBaTh NPOAOIKUTENBHOCTb NPUIOTOBIIEHNS
(cm. Mporpammel);
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- MpepBaTb MPUrOTOBMEHNE MPU MOMOLLM KHOMKM . B
3TOM cnyyae usgenue sanommHaeT TemnepaTypy, Kotopas
morna OblTb M3MeHeHa paHee (TOMbKO B MporpamMmmax
PYYHOTO pexuma).

|
- BbIKITHOYUTb OYXOBKY, Aep)a HaxaToW KHOMKY O 3
CeKyHAbl.
7. B cnyyae BHe3anHoro OTKIMYeHUS 3NeKTponuTaHns, ecnm
Temneparypa B JyXOBOM LKAy HE CAINLLIKOM NOHMU3UIIACh,
cpabaTtbiBaeT cucTema, BO30OHOBMAKOLWAA NporpaMmy
NPUroTOBMEHNSI C MOMEHTA, B KOTOPbIN OHA Oblna npepBaHa.
lMporpammunpoBaHue, caenaHHoe B OXUAAHUKU 3anycka
nporpaMmbl, He COXpaHsieTcsi nocrne BO30OHOBMAEHMUS
3HEeprocHabXeHUs MU AOMKHO OblTb BLIMOMHEHO
NOBTOPHO (Hanpumep: 6bIO 3anporpaMMUpPOBaHO
Havano npurotosreHnsa B 20:30. B 19:30 npepsanocb
3HeprocHabxeHue. [Npy BO306HOBNEHUN S3HEPrOCHABXEHMS
Heo6X0AMMO BHOBb BbINOMHUTL NPOrPaMMUpPOBaHME).

! B nporpammax N'PUJb chasa npeaBaputenbHOro Harpesa
He npegycMmoTpeHa.

! Hukorga He cTaBbTe HUKaKux NpegMeToB Ha AHO AyXOBOro
WwKadpa, Tak Kak OHW MOryT NoBpeauTb SManMpoBaHHOE
NOKpbITHE.

! Bcerga ctaBbTe NOCYAyY Ha NpunaratoLLlyocs peLueTky.

OxnaguTenbHasa BeHTUNALUSA

[nsa noHWwxXeHNs TemnepaTypbl CHapyXu AyX0BOro wkada
oxnaguTenbHbI BEHTUNATOP CO34aeT NOTOK BO34yxa
Mexay nepefHen naHenblo, ABepuen AyxoBoro wkada u
HWXHUM Kpaem ABepLibl SyXOBKM.

! Mo 3aBepLUEHUN NPUTOTOBMEHWSI BEHTUNSATOP NPOLOSDKAET
paboTtaTb BNOTb A0 HaANeXallero oxnaxaeHns OyXOBKU.

OcBeLieHne ayxoBoro wkada

OcBelLieHVe BKIOYAETCH NPU OTKPbIBAHUM ABEPLIbI YXOBKU
UM B MOMEHT 3anycka nporpamMmmbl NpUroToeneHus. B
MoLEensaX, ocHalleHHbIX uHgnkatopom LED INSIDE npu
3anycke MpUroToBMEHUS BKNHOYAKTCHA UHOMKATOPbl ANd
Ny4LIero OCBELLEHUS BCEX YPOHEN NPUrOTOBIEHNS.

KHonka ¥~ no3BonseT BKoYaTh U BbIKMoYaTh OCBELLEHME
B Nt0OO MOMEHT.

MHAMKaTOpr OoCTaTo4yHoOro renna

Wapenve YKOMMJIEKTOBAHO MHAMKATOPOM OCTaTO4HOIO Tenna.
I'IpM BbIKITFO4EHHON AYyXOBKe OViCnien noKasbIBaeT OCTaToMHOE
TEenno B AyXOBKE BKIMKOYEHMEM LUKalbl OCTAaTO4HOIoO Tenna.
OT1aenbHble cerMeHTbl LKanbl nocrneaoBaTeribHO racHyT, no
Mepe TOro Kak TemMmrneparypa B 4yXOBKE MOHWXXaEeTCA.

Ybupatowjasacsa py4ka

HekoTopble Mofenu yKOMNNeKToBaHbl ybupatoLlencs
py4YKoOWn, BCTPOEHHOW B ABepLy AYyXOBOro wkada.
[locTaTouHO nerkoro Haxuma, U cuctema OTKpbIBaHUSA
push/push obneruuTt 3axBaT pyyku Onsi OTKPbIBAHUSA U
3aKpbIBaHWS AyXOBKW. 10 3aBepLUEHWN SKCTNyaTaLmm pyyKy
MOXHO yOpaThb C NErkum HaXK1MOoM.

Pexxum Demo

Oyxoson wkad moxeT pabotatb B pexunme DEMO:
OTKIMIOYAKOTCA BCE HarpeBaTeribHbIe 3M1EMEHThI, OCTakTCS
BKITIO4YEHHBIMMW TOSBKO YrpaBreHus.

I
[nga skntodyeHuns pexxuma DEMO 1 pa3 HaxxmuTe KHOMKY O
3aTeM KHOMKM =+ 1 = ogHOBPEMEHHO Ha 6 cekyHA 1 3aTeM 1

Q! N
pas KHOMnKy \..-". PasgaeTcs 3ByKoBOW curHar, Ha gucnnee
TEMIMEPATYPbI nosensetcs “dEon”.
Ons oTtknoyeHnsa pexuma DEMO npu BbIKNHOYEHHON

START

OYXOBKE HaXXMUTE OAHOBPEMEHHO KHOMKY %/ 1 KHOMKY =
Ha 3 cekyHAbl. PasnaeTtcsa 3BykOBOW curHan, Ha gucnnee
nokasblBaetcst Hagnucbk «dEoF».

BosBpart k 3aBOACKMM HacTporikam

OyxoBon wkad MOXeT OblTb HACTPOEH Ha MUCXOAHbIE
abpuryHbie 3HAYEHUs, YTO U3MEHUT BCE HACTPOMKM,
cAenaHHble nonb3oBaTteneM (4acbl M NepCoHanM3npoBaHHas
NPOOOIIKUTENBHOCTL NPUroToBrneHns). Ana obHyneHus
HaCTPOEK BbIKMOYMTE OYXOBKY, AePXUTE HaxaTon 6 CekyH,
O[HOBPEMEHHO KHOMKY MNEPBOro NPUroToBreHNs B PyYHOM

pexvme B NEBOM BEPXHEM YTy U KHOMKY . Mocne
06HyneHuss pasgaetcst 3BykOBOW curHan. Mpu nepeom

I
HaXaTun KHOMKKU O AyXOBKa BO3BpallaeTCAa B pexunm
nepBOro BKIKOYEHUA.

Pexxum aHeprocbepexeHus

OaHHOe wu3pgenue oTBevyaeT TpeboBaHuUAM
HoBon EBponenckon AMpeKkTuBbI MO OrpaHUYEHUto
aHepronoTpebneHus B pexume aHeprocbepexeHus.
Ecnn B TeyeHne 30 MUHYT HE MPOU3BOAUTCH HUKAKUX
onepauun U He akTUBMpOBaHa BroKMpoOBKa ynpaBeHUN
Unu aBepubl, n3genve aBToMaTUyecku nepeknioyaeTcs B
pexum aHeprocbepexeHus. Pexum aHeprocbepexeHus
nokasbiBaetcs «KHonkon Yacel» ¢ apkor nogcseTkon. Mpu
nepBOM Xe MCNOMb30BaHUN yNpaBneHni U3genus, cucrema
BO3BpaLLaeTcs B pabouunin pexum.

[Mporpammel

! Insa obecneyeHns naeanbHON HEXHOCTU U XPYCTALLEN
KOpPOYKKM Gntog AyXOBKa MOAAEPXKMBAET BIaXHOCTb B
dopme BOASHOro napa, kotopasi 06bl4HO BblaenseTcs
npy NpuroToBneHnn. Takmm obpa3om MOXKHO MOMy4YnTb
onTUmanbHble pesyrnbTaTbl MPUroToBneHns nobbix 6o,

! [pu KaxgoMm BKNIOYEHMM OYXOBOM LWIKad nokasbiBaeT
nepByto NPOrpaMMy MPUroTOBMEHUS B PYYHOM pexume.
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I'IporpaMMbl npuroToBrieHNA B Py4YHOM
pexume
I Kaxpgas nporpamma vmeeT 3afaHHyl Temnepartypy
npuroToBneHus. Temnepartypa MoXeT ObiTb HacTpoeHa
BpyuYHyto, oT 30°C go 250°C (300°C gnsa nporpammbl
FPUINb). Bo3MOXHble M3MeHeHUa TemnepaTypbl
COXPaHSIOTCA B NaMATU, U 3TU 3HAYEHUS MOKa3blBalOTCA
npu nocneaywwemM UCNoNb30BaHUM 3TOW NPOrpamMmel.
Ecnun BeibpaHHaa TemnepaTypa Huxe akTuyeckomn
TemnepaTypbl B AyxoBke, Ha gucnnee TEMMEPATYPbI
nokasbiBaetcs Hagnucb «Hot». B nwbom cnyyae Bebl
MOXETE BKIOYUTb NPUrOTOBIEHME.
@ Mporpamma OQHOBPEMEHHOE NPUITOTOBITEHUE
2 HA HECKOJIbKUX YPOBHAX
BkntovaloTcst HarpeBaTernbHble 3NIEMEHTBI U BEHTUNATOP.
Tak kak xap ABnseTcs NOCTOSIHHbIM BO BCEM [JYyXOBOM
LKkady, Bo3ayx obecneunBaeT 0gHOPOAHOE NPUrOTOBIEHNE

n nogpymsHusaHve npogykta. OQHOBPEMEHHO MOXHO
ncnonb3oBaTb He Gonee ABYX YPOBHEW AyXOBOro Lwkada.

A

Mporpamma NPUJNb

BkntoyaeTtcs BepxXHWU HarpeBaTernbHbI ANEMEHT 1 BepTer
(ecnv oH nmeetcs). Boicokas TemnepaTypa v xap npsmoro
OEeNCTBUA rpunsg pekoMeHgyeTcs ANS NpuUroToBrneHus
NPOAYKTOB, HYXOAlLWMXCA B BbICOKOW NMOBEPXHOCTHOW
Temnepartype. B npouecce npurotoBneHns AsepLa gyX0BKU
[OMKHa ocTaBaTbCsa 3akpbiTon (cM. «[1pakTuyeckue
pekoMeHAaL NN Mo NPUTrOTOBIIEHUION).

Fo"ﬂ Mporpamma 3AMEKAHKA

Bknio4vaeTtca BepxXHW HarpeBaTeNbHbIA 3N1IEMEHT,
U B onpederneHHbll MOMEHT UMKMa TakxXe KpYrnbli
HarpeBaTenbHbI 3NEMEHT, BKOYaKTCA BEHTUMATOP
BepTen (ecnu oH umeetcs). CoveTaeT ogHOHanpaBneHHoe
BblJENeHne xapa ¢ NPYHyAUTENbHON LIMPKYNSALUMen Bo3ayxa
BHYTPW AyXOBOro LKada.

OTO NpenAaTcTBYeT OBropaHnio MOBEPXHOCTW MPOAYKTOB,
noBbILLIas NPOHMKaLLYyt0 cnocobHOCTbL xapa. B npouecce
NPUroToBreHns ABepLa AYXOBKW AOMXKHA ocTaBaTbCs
3akpbiTon (cm. «lpakTuyeckne pekomeHgauuum no
MPUroTOBINEHUIO”).

c
@ Mporpammel HU3KAA TEMIMEPATYPA
OTOT pexum NPUroTOBAEHUSA CAYXUT ANA PacCTOMKU
TecTa, pa3mMopO3KN NPOAYKTOB, MPUrOTOBIIEHMS OTYPTOB,
bonee nnn meHee GbLICTPOro pasorpeBa roToBbIX 6rtoa,
ONa NPOAOMMKUTENBHOINO NPUroOTOBNEHUSA NPU HU3KOM
Temnepatype. B gaHHOM pexume MOXHO BblOpaTb OAHY
13 criegyrowmnx Temnepatyp: 40, 65, 90°C.

Mporpamma MULLA

BknoyalTca HMXHUIA U KPYINblA HarpeBaTenbHbIE
3NEeMEeHTbl U BEHTUNATOP. JTa KOMOMHaUMUS NO3BONSIET
ObICTPO HarpeTb AyX0BKY. ECnv ncnonb3yTca HECKOMBbKO
YPOBHEN OOHOBPEMEHHO, HEOBXOAUMO MEHSITb MecTamm
ontoga B cepeguHe MX NpUroToBneHus.

@ Mporpamma KOHOAUTEPCKAA BbINMEYKA
BkntovaeTcs 3agHMN HarpeBaTesflbHbIA 3NIEMEHT U
BEHTMNATOP, obecnevmBas YMEPEHHbIN U OAHOPOAHbIN
Xap BHYTpu AyxoBku. [laHHas nporpammMa npegHasHaveHa
ONS NPUroTOBNEHNsI AeNUKaTHbIX NPOAYKTOB (Hanpumep,
KOHAMTEpPCKas BbiNeYka U3 POXOKEBOro TecTa).

Mporpamma ECO

BknovaeTcsa 3agHUN HarpeBaTelflbHbIA 3NEMEHT U
BEHTUNATOP, obecnevrBas ymepeHHbI U OA4HOPOAHbIV Xap
BHYTPW OYXOBKW. PeX1M 3KOHOMUKN SHEPrMn pekoMeHa0BaH
Ana Hebonbwux 6ntog v uaeanbHo nogxoauT ANs
nogorpesa u AoBeaeHus 6noga 4o roTOBHOCTY.

Bepten*

Ona BknoyeHns BepTtena (CM. CXemy) BbINOMHUTE
criegylolume onepaumn:

1. YcTaHOBUTE MPOTMBEHDb
Ha 1-blil ypOBEHb;

2. YcTtaHoBUTE gepxartenb
BepTena Ha 3-un ypoBeHb
M BCTaBbTe BepTen B
cneunanbHoe OTBepcTUE
B 3aJHel CTeHKe OyXOBOro
wkada;

3. Bknwuute BepTen,

Bbl6|E.a._I|3 nporpamMmsi
un 128

! Mocne Hayana BbINOMHEHUS NpoOrpamMmmbl I%l npu
OTKpbIBaHUM [BEpLibl [lYXOBKM BEpTEN OCTaHaBNMBaETCS.

I'IporpaMMbl npuroToBiieHUA B
aBTOMaTU4YeCKOM pexnme

! Temnepatypa 1 NpoaoMKUTENIBHOCTL MPUrOTOBIEHUSA
3aparorcs asTomatmdecky cuctemon C.0.P.® (OnTumansHoe
3anporpamMmMuMpoBaHHOEe MPUroToBNEHUE), YTO
aBTOMaTM4eCKW rapaHTupyeT uaeanbHbIi pe3ynbrat
npurotoBneHus. NMpurotoBneHne aBTomMaTU4yecku
3aBepLlaeTcA, U OyXOBOW LiKad BKIOYaeT 3BYKOBOM
CUrHarn, o3HavaroLmm, 4to 6noao rotoso. NpuroroBneHue
MOXeT ObITb Ha4aTo B XONIOAHOM UIK B ropsiven AyXoBKe.
MoxHo nepcoHanuanpoBaTb NPOAOIIKUTENbHOCTb
NpUroTOBNEeHUa cornacHo Bawwum NuU4YHbIM BKycam,
N3MeHsis ee Ha £5/20 MUHYT B 3aBMCMMOCTM OT BbIOpaHHOM
nporpamMmmel. [locne Havana NpUroToBNEHUS TakKe MOXHO
M3MEHUTb ero NPoJoSKUTENbHOCTb. Ecnn nsmeHeHne
Npou3BOAMTCA A0 3amnycka NporpamMmmbl, OHO COXpaHseTCcs
B NaMsaTVW M BHOBb MOKasbiBaeTcs npu nocnegyowem
ncnonb3oBaHWM 3TON nporpammbl. Ecnu Temnepartypa
BHYTPU OYXOBKM Bbllle TeMnepaTtypbl, YKazaHHOW Angd
BblGpaHHOM nporpammbl, Ha ancnnee TEMIMEPATYPbI
nokasblBaeTcs Hagnucb «Hot», U HauyaTb NpUroToBneHue
HEBO3MOXHO; NOA0XKAATb OXNaXAEHUS OYXOBKU.

! B Hayane dasbl Hayana npuroToBneHnss AyxXoBou LKad
BKIOYAET 3BYKOBOW CUrHarn.

! He oTkpbIBaviTe ABEPLYY OYXOBKU BO U30EXKAHNE UBMEHEHMS
Temneparypbl U MPOAOIKUTENBHOCTY MPUTOTOBIIEHUS.

* Vimeetcsa Tonbko B HEeKOTOpbIX Moaernsx.

20



L
S Mporpamma FTOBAOUHA
OTa nporpamma npefHasHadyeHa AMsi NPUrOTOBMNEHUS
TEeNATUHbI, CBUHWUHbI, GapaHuHbl. Maco nomellaercsa B
OYXOBKy 0e3 ee npefBapuTENbHOro Harpeea. Tem He MeHee
Bbl MOXeTe pasorpetb 4yX0BKY nepes nomMeLLeHeM B Hee
msca.

*
D Mporpamma PbIBHOE ®UIE
3TOT pexuM NoaXoAMT AN NPUrOTOBNEHMUS PbIBGHOTO chune
MarnbIX 1 CPEAHNX pasmepos. MNomecTute pbiby B AyXOBKY
6e3 npeaBapuUTENbHOMO Harpesa.

*

D Mporpavmma XMEB

OTa nporpamma npefHasHadyeHa Ans Bbineykn xneba.

Ons onTumaneHoOro pesynbrata pekOMeHAyeM CTPOro

crnefoBaTb NPUBEAEHHBIM HUXE UHCTPYKLMAM:

» cobnoganTe peuenT;

* MaKcUMarnbHbIA BEC Ha NPOTUBEHD;

* He 3abbiBanTe Hanutb 50rp (0,5 An) xonoaHown BoAbI
B MPOTUBEHb, YCTAaHOBMNEHHbIN Ha 5-0M ypoOBHe;

¢ paccToiika TecTa OCyLeCTBMSETCs Npu KOMHaTHON
Temnepartype B TedeHue 1 - 1,5 yaca B 3aBUCUMOCTY OT
TemMnepartypbl B NoOMeLleHnn, BNioTb 00 YyBENUYEeHUA
obbema TecTa BABOE.

PeuenTt XJIEBA:
1 npotmBeHb makc. Ha 1000 rp, HUXHUI YPOBEHb
2 npoTtunBeHsa makc. Ha 1000 rp, HKHUIA U CPEAHMI YPOBHM

PeuenTt Ha 1000 rp. Tecta: 600 rp. mykn, 360 rp. Bogbl, 11
rp. conu, 25 rp. CBEXUX OPOXOKEN (MK 2 nakeTmka Cyxmx
Opoxoken)

MpurotoBneHue:

* Cwmewarite B 60MbLLOM MUCKE MYKY C COMbHO.

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

« CpenainTe B LEHTPE MYKM JTYHKY.

* Hanente B nyHKy pasBedeHHble B BOAE APOXKM.

+ 3amecuTte B TeyeHne 10 MMHYT OAHOPOAHOE, ANacTUYHOe
TECTO, He NpunMnaroLlee K pykam.

+ CdopmupyinTe U3 TecTa Luap, NOMeCTUTE ero B MUCKY
N HaKpouTe ero Npo3payvyHOM KYXOHHOW MMEeHKOW BO
n3bexaHue 3acbixaHus NoBepxXHOCTH TecTa. [lomectute
MWCKY C TECTOM Ha PacCTONKY B JyXOBOW LLKad, BKITIOYNB
py4yHon pexum HU3KAA TEMIMEPATYPA 40°C n gante
€My MOAHSTLCHA NPUMEPHO B TeveHne 1 yaca (TecTo
OOMKHO YBENMYNTLCS BABOE B 0Obeme).

» PaspgenuTe nogollefLuee TeCTO Ha YacTy.

* Pasnoxwute 6ynku Ha npoTuBeHe Ha nucTte bymarun ans
OYXOBKW.

* [locbinkte Gynkn MyKow.

» CpenawTe cBepxy Oynok Hagpesbl.

* Kypuua nomellaetcs B 4yxoBKy 6e3 npegBapuTenbHOro

Harpesa. .

« Bkriounte npurotosnerne (D XIEB
+ To 3aBepLUEHNN BbINEYKMN BLINOXNTE rOTOBbIE BYrNKU Ha
peLLeTKy BMMOTb [0 X NOMHOTO OXMaXAeHMS.

*
Mporpamma KOHOUTEPCKAS BbINEYKA
OTa nporpamma naeansHO NOAXOANT A BbINEYK) TOPTOB
N3 OPOXXEeBOro, HegpOX>XeBoro Tecta u OUCKBUTOB.

W3pnenusi nomeLLaroTcst B XONOAHYH0 IYXOBKY. TeM He MeHee
Bbl MOXeTe pa3orpetb JyXOBKY nepes NoOMeLLEHNEM B Hee
BbIMNEYKU.

*
Mporpamma MECOYHbIE TOPTbI
[aHHbIN pexuM naearnsHo NoaxoauT Ans NiobbiX peLenTos
NMEeCOYHbIX TOPTOB (0OBLIYHO TPeObyLWMX XOPOLEro
nponekaHusa cHuay). Kypuua nomMelaeTcs B OyXOBKy 6es3
npeaBapuTENbHOIO Harpesa.
Tem He meHee Bbl MoXxeTe pasorpeTb OyXOBKY nepef
NMOMELLEHNEM B HEE BbINEYKN.

MporpammupoBaHmne NPUroToBreHUst

! 3anporpaMmupoBaTh MNPUrOTOBINEHNE MOXHO TOMbLKO
nocre BbiGopa NporpamMmmbl NPUIOTOBNEHUS.

! Mpu BbIGOPE MpOrpammMbl MPUrOTOBIIEHNS! aKTUBUPYETCA

KHOTMKa Za\, nocre 4ero Bbl MOXeTe 3anporpaMMmnpoBaThb
NMPOAONXUTENbHOCTb MPUroTOBNEeHUsa. 3agas
NMPOAOMXKUTENbHOCTb NMPUIOTOBMEHUS, aKTUBUPYETCS

KHOMKa ‘ENp, Nocne yero Bel MmoxeTte 3anporpamMmmMmpoBaTb
OTITOMKEHHbIN 3anycK NpuUroTtoBieHuA.

MporpamMmupoBaHue NPOAOIKUTENbHOCTHU

1. HaxxmuTe KHoMKy X; KHOrMKa X 1 undpbl Ha gucnnee
BPEMA murator.

2. [ina BbIGOpa NPOAOIMKUTENBHOCT HAXMUTE KHOMKK +
n=.

3. YcTaHoBMB Hﬁmym NPOAOMKUTENBHOCTb, BHOBb

HaXXMUTE KHOMKY .

4. HaxxmuTe KHOMKY AN Ha4Yana npurotToBrneHus.

5. Mo 3aBeplweHN NPUTOTOBNEHUSA Ha gucnnee

TEMMEPATYPbI nokasbiBaetcs Hagnucb «END» (KOHEL)

1 pasgaeTcst 3BYKOBOW cuUrHan.

* lMpumep: B 9:00 BbI 3agaeTe NpUroToBrEHME, Ha
KoTopoe noTpebyetcsa 1 yac 15 muHyT. MNMpurotoBneHne
aBTomaTu4veckm 3asepwmntca B 10:15.

MporpammupoBaHue NPUroTOBNEHUS C OTIIOXKEHHbIM
3anycKom

I HacTponTb OKOHYaHME NPUTrOTOBMNEHUS MOXHO TOSbKO
rocre HaCTPOWMKN NPOAOIKUTENBHOCTM NPUrOTOBIEHMS.

I Ina onTumManbHOro MCNOMb30BaHUA NporpamMmbl C
OTNOXEHHbIM 3anyckoM HeobXxoamMmo, YTobbl Yachl ObinK
HaCTPOEHbI NPaBUIIBHO.

1. Haxkmute KHOMKy X 1 BbINONHUTE onepaumm ot 1 go 3,
OnMcaHHbIe ANns MPOrpaMMMpPOBaHKS MPOOOXKNTENBHOCTY.

2. 3aTeM HaXmuTe KHOMKY END W HacTpouTe BpeMs
3aBEpLUEHMS MPUTOTOBMNEHUS NMPU NMOMOLLM KHOMOK + 1 =,
3. BbicTaBuMB HyxHO€e Bpemsi 3aBepLLUEHNS MPUTOTOBIEHUS,

BHOBb HaXXMWUTE KHOMKY ‘END .
4. Haxkmute KHonKyp,nﬂ aKTVBaLMM NPOrpaMMMPOBaHUS.

N
KHonku M END MOMepeMeHHO MUratoT, nokasbiBas,
4YTO GbINO BbLIMOMHEHO MPOrpaMMUPOBaHKe; B NpoLiecce
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OXMOaHUA Havana npurotoeneHns Ha gucnnee BPEMA
nonepeMeHHO NoKa3bIBAaETCHA NPOAOIPKUTENBHOCTL Y BPEMS
3aBepLUEHNS MPUTOTOBIIEHUS.

5. o 3aBeplweHUN NPUroTOBNEHUA Ha Jucnnee

TEMIMEPATYPbI nokasbiBaetcs Hagnmcb «END» (KOHELL)

W pasgaeTcs 3ByKOBOW CUrHar.

e [pumep: B 9.00 Bbl NporpammupyeTe NPUroTOBIEHNE,
Ha koTopoe notpebyetcs 1 yac 15 MUHYT, U Bpems
12:30, Korga NpUroToBrEHNSA OOMMKHO 3aBEPLUMTbLCS.
lMporpamma aBTOMaTMyeckn 3anyckaetcs B 11:15.

[Ins oTMeHbI Nporpammbl HAXMUTE KHOMKY .
lNMpakTuyeckue coBeThbl NO NPUroTOBIIEHUIO

! B pexvnme BEHTUNUPYEMOro NMPUroTOBMEHUA He
ncnone3ynte 1-bil M 5-bIl YPOBHWU: OHW MOABeEpratoTCs
NPSAMOMY BO3[ENCTBUIO rOpsiYero BO3ayxXa, KOTOpbIn MOXeT
CXeYb AenukaTHble MPOAYKTHI.

! Mpu ucnonesosaHun MPUJb n SANMEKAHKA, ocobeHHO
c dyHKUMen BepTena, NOMeCTUTe NPOTUBEHb Ha 1-bin
YPOBEHb AN cOopa XUOKOCTEN, BbIAENSAEMOrO NP Xapke
(cok n/vnu xup).

OOHOBPEMEHHOE MPWUTOTOBJNIEHME HA
HECKOJIbKMX YPOBHAX

* Vcnonb3ytoTcs 2-01 U 4-bI YPOBHW, Ha 2-0/ NOMELLLATCA
npoaykThl, TpebytoLme bonee MHTEHCUBHOTO Xapa.

* YcTaHOBMTE NPOUTBEHb CHU3Y, @ PELUETKY CBEPXY.
MPUIb

* YcTaHoBMTE peLleTKy Ha ypoBeHb 3 unu 4, nomectute
NPOAYKTbI B LLEHTP PeLLETKM.

» PekomeHpayeTcs 3agaTe MakCUMarbHYH TemnepaTypy.
He 6ecnokowTech, eCrnv BEpXHUI 3rEMEHT He OCTaeTcsl
NMOCTOSIHHO BKITIOMEHHbIM: ero paboTa ynpasnseTcs
TepMOCTaToM.

MALLA

* Wcnonb3yiiTe NpoTUBEHb M3 MErkoro antoMuHus,
yCTaHaBnNMBas ero Ha npunaratLLyocs peLueTKy.
Mpy MCNONb30BaAHUN MPOTUBEHS BPEMS BbIMEYKM
YANMUHAETCS, YTO 3aTpyOHSIET MNonyyeHue Xpycraiei
nMuLbl.

* B cny4yae Bbineyku nuuubl ¢ 0OUNBbHOW HAYMHKOWN
peKoMeHAyeTCs NOMOXNTb Ha NuLLY Cbip MouLUapenna
B CEpeaVHE BbINEYKN.
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Tabnuua npurotoBneHus

Mporpammbl MpoaykTbl Bec Pacnonoxenue MpeaBaputenbHblii | Pekomenayemas | Mpoaomkut-Tb
(kr) ypOBHeii Harpes Temnepatypa (npurotoBneHus
(°C) (MUHYTBI)

Py‘-IHOﬁ pe)KVIM CTaHAapTHbIe BblABUXHbIE

OpHoBpeMeHHoe M1yua (Ha 2-x ypoBHsIX) 2n4 1n3 na 210-220 20-25
npurotoBnenme |[1ECOUHBIN TOPT Ha 2-X YPOBHSX/TOPTbI HA 2-X YPOBHSIX 2n4 113 na 180 30-35
Ha HECKONMbKMX | BUCKBUT (Ha 2-yX YpOBHSIX) 2n4 1n3 na 160-170 20-30

YPOBHSX * YapeHas kypuLa ¢ KapTOLLKOiA 1+1 1n2/3 113 na 200-210 65-75

bapanuHa 1 2 1 na 190-200 45-50

Ckym6pust 1 1 vmm 2 1 aa 180 30-35

TasaHbs 1 2 1 aa 180-190 35-40

3Kriepbl Ha 3-X YPOBHSIX 1m3nd 1n2nd fa 190 20-25

MeyeHbe Ha 3-X ypoBHSIX Tn3nd 1n2nd fa 180 10-20

MeuyeHbs 13 CIIOEHONO TECTa C ChIPOM Ha 2-yX YPOBHSX 24 1n3 pa 210 20-25

Hecnagkue TopThl 1un3 1mn3 fa 190-200 25-35

Mpunb* Ckymbpus 1 4 3 HeT 300 10-20

Kambarna 1 kapakatuubl 0,7 4 3 HeT 300 10-15

Kanbmapbl v kpeBeTkW Ha Luamnypax 0,7 4 3 HeT 300 10-15

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

OBOLWM-TPUIb 0,5 3unn4 23 HeT 300 15-20

Tensuni 6ucputekc 0,8 4 3 HeT 300 10-20

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

[ambyprep n°4umb 4 3 HeT 300 10-12
DapLuMpoBaHblii ropsiuuit 6yTepBpoT (unw obxap. xne6) |N° 4 Wn 6 4 3 HeT 300 3-5

Kypuua Ha BepTene (ecni umeeTcs) 1 - - HeT 300 70-80

FArHeHoK Ha BepTene (ecnm nmeercs) 1 - B HeT 300 70-80

3anekaHka* |Kypuua-rpumb 1,5 2 2 HeT 210 55-60

Kapakatuubl 1 2 2 HET 200 30-35

Kypuua Ha BepTene (ecnv nmeetcs) 15 - - HeT 210 70-80

YTka Ha BepTene (ecnv umeetcs) 1,5 HeT 210 60-70

YKapkoe 13 TeNsTHLI UMK FOBANHI 1 2 2 HeT 210 60-75
YKapkoe 13 CBUHMHbI 1 2 2 HeT 210 70-80
BapaHuHa 1 2 2 HeT 210 40-45
Hu3skas Paccroitka / pasmopaxueaHue - 2 1 Het 40 -
Temnepatypa* |benoe 6ese - 2 1 HeT 65 8-12 vacos
Msico / Peiba - 2 1 HeT 90 90-180
Muuua* Muuua 0,5 2 1 na 210-220 15-20
TNenewukn 0,5 2 1 na 190-200 20-25
KonguTepckas |MecouHblit TOPT ¢ HAYMHKON 0,5 2 umm 3 1 mnm 2 na 180 25-35
Bbineyka* | PpyKToBbIA TOPT 1 2nm 3 1 2 na 180 40-50
BMCKBUTHBIN Keke 0,7 2vnm3 1nm 2 na 180 45-55
Mernkue Kekcbl Ha 2-X YPOBHSIX 0,7 2un4 1n3 na 180-190 20-25
BuckBUTHOE TECcTo 0,6 2vm 3 1umm 2 na 160-170 35-40
OKrepbl Ha 2-X YPOBHSIX 0,7 1mn3 1n2 na 180-190 20-30
MeyeHbe Ha 2-X YPOBHSX 0,7 1n3 2 na 180 20-25
BrnHbI ¢ HaUNHKOI! 0.8 2 1 aa 200 30-35
Bese Ha 2-X ypoBHSIX 0,5 1n3 1n2 na 90 180
MeyeHbe 13 CIOEHOO TeCTa C ChIpoM 05 2 1 na 210 20-25
ABTOMaTUYECKUE PEXUMBI**
FoBaguHa | XKapkoe 1 2nm3 2 HeT
PbIGHOE Tpecka 0,4-0,5 2umm 3 2 Het
tune YepHa 0,4-0,5 2un3 2 HeT
®openb 0,4-05 2vmm 3 2 Het
Xne6*** Xneb (cm. peuenT) 1 1unm 2 1 Het
Konpurepckas KonpuTepckas Bbineyka 1 2nm3 2 HeT
BblIneyka
MecouyHbIi
TOpT C [MecouHbIi TOPT C HAYMHKOM 0,5 2nm3 2 HeT
Ha4YMHKOM

* YkasaHHas NpoAOIKUTENHOCTb MPUTOTOBMNEHMS CIYXMT TONBKO B KaYeCTBe NpuMepa U MOXeT ObITb M3MEHEeHa B COOTBETCTBUM C Balumu nnyHbIMM
npeanoyTeHUsiMK. Bpemsi pasorpeBaHms SyXoBKu BRSETCS (PUKCUPOBAHHBIM W HE MOXET BbiTb M3MEHEHO BPYYHY!O.

** TpofoMKUTENBHOCTb NPUFOTOBNEHUS B aBTOMATUYECKOM PeXUMe 3afaeTcs aBTomaTnyecku. [Nonb3oBaTtenb MOXET U3MEHUTb 3HAYEHWs, HaunHas C
3a7aHHOI NPOAOIKUTENBHOCTH.

*** o peuenty Hanewte 50 rp (0,5 An) Bogbl B NPOTUBEHb, YCTAHOBMEHHBIN HA 5-blii YPOBEHb.

! Mporpamma ECO: 3ta nporpamma umeeT 60MbLLY0 NPOOMKUTENBHOCTL MPUrOTOBEHNS, HO MO3BONSIET 3HAUUTENBHOE SHEProcbepexeHne, pekoMeHayeTCs
ANs Takux OGNt kak peiGHOe dnne, Menkas Bbineyka 1 oBowy. MpuroaHa Takke Ans pasorpesaHus Gnog 1 UX LOBOAKU.
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m MpenocTopoOXXHOCTU U
pekomMmeHaauuu

! Nagenve cnpoekTpoBaHO U N3roTOBMEHO B COOTBETCTBUM
C MeXAayHapoaHbIMM HOopMaTMBaMu no 6e30macHOCTU.
Heobxoanmo BHMMaTENbHO NMpoYUTaTb HacTosLWMne
npeaynpexageHusi, CocTaBlliEHHble B LENAX Balleun
6e3onacHoCTM.

O6wme TpeboBaHUA K 6e3onacHOCTHU

OaHHoe wu3genue npegHasHayaeTcs AnNS
HenpodgeCccnoHanbLHOro UCNonb3oBaHNUA B AOMAaLUHUX
YCrOBUSIX.

3anpellaeTcs ycraHaBnNmMBaThb U3genve Ha ynuue, gaxe
NoA, HaBeCcOM, TaK Kak BO3AENCTBME Ha Hero AoXAs 1
rpo3bl ABMSAETCA YPE3BbIYANHO OMACHbIM.

[Onsa nepemelleHns nsgenunsa scerga 6beputecb 3a
cneumarnbHble PyYKu, pacrnonoxeHHble ¢ GOKOB OyXOBOro
Lwkada.

He npukacanTech K U34enuio BNaXXHbIMU pyKamu, a Takke
Haxoascb 6OCUKOM UM C MOKPbIMU HOraMU.

U3penuve npegHa3HayeHo A NPUroTOBIEHUS NMULLIEBbIX
NPOAYKTOB, MOXeT ObITb MCMNONb30BaHO TONMbLKO
B3POCIbIMU JIMLAMU B COOTBETCTBUM C UHCTPYKLMAMMU,
npuBeAeHHbIMU B JAHHOM TEXHUYECKOM PYKOBOACTBE.
JTio6oe apyroe ero ucnonb3oBaHue (Hanpumep:
oTonsieHne NOMeLLIeHUA) CYATAETCH HeHaaNeXawmm n
cnepoBartenbHO onacHbIM. MpousBoauTens He HeceT
OTBETCTBEHHOCTM 3a BO3MOXHbIW YLLep6, BbI3BaHHbIN
HeHagnexawmuM, HenpaBUIIbHbIM U Hepa3yMHbIM
ucnonb3oBaHUEM U3Oenus.

B npouecce akcnnyaTtauuu nsgenus HarpeeartesibHble
3NeMeHTbl U HEeKOTopble YacTu ABepLibl AYyXOBOro
wkada cunbHo HarpeBawTcsa. Heob6xogumo
NPOAABNATL OCTPOXHOCTL BO N3beXKaHNe KOHTaKTOB C
3TUMM YaCTSAMU U He pa3peLuaThb AeTsM Npubnuxarbca
K AyXOBKe.

Cnegute, 4TObbl CeTeBble LUHYPbI APYrux ObITOBbIX
3MeKTponprMbopoB He MpuKacanuchb K ropsvymm 4acTtam
AyXOBOro Lwkada.

He 3akpbiBaiiTe BEHTUNSALMOHHbIE PELLETKN Y OTBEPCTUS
paccevBaHua Tenna.

Beputech 3a pyyky ABepLibl B LeHTpe: ¢ 60KOB OHa MOXET
ObITb ropsiyen.

Bcerga HageBaiTe KyxOHHblE BapexKku, Korga ctaBuTe
UNn BblHUMaeTe Ontoaa U3 AyXOBKU.

He nokpbiBanTe AHO AyXOBOroO LwKada donbroun.

He xpaHuTe B AyX0BOM LLUKady BO3ropaemMble NpegMeThbl:
npwv criy4YanHoOM BKIOYEHUW U3OENNS Takne matepuarnsi
MOTyT 3aropeTbCs.

He TaHuTe 3a kabenb anekTponuTaHns Ans OTCoeanHEHUs!
BWUMKW U34enusa U3 CETEBON PO3ETKWU, BO3bMUTECH 3a
BUIKY PYKOW.

Mepen Ha4aNoOM YNCTKM U TEXHUYECKOTO 0OCINY>KMBaHMSA
n3aenus Bcerga OTCOeAUHSINTE LUTENCENbHY0 BUMKY 13
CETEBOWN PO3ETKM.

B cnyyae HencnpaBHOCTY KaTeropmyecku 3anpeLlaeTcs
OTKPbIBaTb BHYTPEHHNE MEXaHU3Mbl U30enus C Lenbio
X camocTosiTenbHoro pemoHTta. ObpawariTect B
LleHtp CepBucHoro obcnyxmBaHnsa (cm. CepBucHoe
obcnyxunsaHue).

* He cTaBbTe NpeaMeTbl Ha OTKPbLITYIO ABEPLY AYXOBOro
Lwkada.

* He paspewanTte getam urpatb C ObITOBbIM
3MeKTPONnpMBopOM.

« Jkcnnyatauusa usgenus nuuamu (Bknwovasa geten)
C OrpaHuYeHHbIMU HU3NYECKUMU, CEHCOPHBLIMU UN
YMCTBEHHbIMU CMOCOBHOCTSIMU, HEOMbITHBIMW ML aMu
UM NMUaMm, HE3HaKOMbIMM C NPaBMIaMm SKCnyaTaumum
JaHHOro usgenus, sanpewaetcs 6e3 KOHTponsi co
CTOPOHbI NULLA, OTBEYatoLLero 3a ux 6e3onacHoCTb, unm
6e3 oby4eHus npaBunam nonb3oBaHUs U3ENUEM.

* WUspenue He paccuyuTaHo Ha BIHOYEHUE NOCPEACTBOM
BHELWHEro CMHXpoHM3aTopa UNu oTAeNnbLHOWM
cucTeMbl AUCTAHLMOHHOIO yNpaBneHus

YTunusaumsa

*  YHMYTOXEHME YNaKOBOYHbIX MaTepuarnos: cobnoganTe
MEeCTHble HOpPMaTWUBbLI C LEefbio MOBTOPHOTO
MCMONb30BaHUSA YNaKOBOYHbIX MaTEpPUanos.

* CornacHo Eponeuckon Oupektuse 2012/19/CE
KacaTernbHO yTUNn3aumm 3NeKTPOHHbIX U ANEKTPUYECKMX
anekTponpmMbopoB 3neKkTponpubopbl HE AOMKHbI
BblOpackiBaTbCA BMECTe C OObIYHBIM FrOPOACKUM
MyCcOpoM. BbiBefeHHble U3 CTposi NPUBOPbLI AOIMKHbI
cobupaTtbCst OTAENBHO ANS ONTUMU3ALIMN UX YTUNM3ALUK
1 pekyrnepauum CoOCTaBMNsIoWMUX UX MaTepuarnos, a Takke
anst 6e30nNacHOCTU OKpYyXatollen cpedbl U 300pOBbSl.
CuvMBON 3a4epkHyTas MycopHasi KOpauHka, MMeLnncs
Ha Bcex npubopax, CNyXUT HanoOMUHaHMEM 006 ux
oTAENbHOM YTUNMU3aLUNN.

Ctapble O6bITOBblEe 3anekTponpnbopbl MOryT 6bIThb
nepegaHbl B OOLWECTBEHHbIM LEHTP YyTUnusauuu,
OTBE3EeHbl B cneunanbHble MyHULMUNANbHbIE 30HbI
WUnKn, ecnu 3To NpeaycMOTPEHO HauMOHamNbHbIMU
HOpMaTMBamu, BO3BpALLEHbl B Mara3uH npu MoKyrnke
HOBOrO U34enus aHanorM4Horo Tuna.

Bce BegyLLme npon3BoauTenu GbITOBLIX 3NEKTPONprGopoB
COAEUCTBYHOT CO34aHUI0 1 YNpaBeHnto cuctemamm no
cbopy 1 yTMnm3aumm ctapbix 3NeKTponproopos.

SKOHOMUSA 3NEKTPOIHEPrumn 1 oxpaHa

Opr)KaI-OU.l,eM cpeabl
Ecnun Bbl 6ynete nonb3oBaTbCs OYXOBbIM LKadOM
BEYEepoOM M [O paHHero yTpa, 3TO MOMOXeET
COKpaTUTb Harpysky noTpebneHust aNeKkTpoaHeprum
3MeKTpocTaHumnsaMmK. ATy BO3MOXHOCTbL Bam gagyt onumm
nnaHMpoBaHWs NPOrpaMMm, B YaCTHOCTM «NPUTOTOBIEHME
C 3agepxkon» (cm. MNporpammbl) N «aBToMaTU4ecKas
NMPONMUTUYECKas YNCTKA C 3afepKKor (cM. TexHn4eckoe
obcnyxusaHue n yxoq).

* PekomeHayeTcs Bcerga rotoBuTb B pexumax [PUJTb n
SAMNEKAHKA ¢ 3akpbiTon ABepLen: 3To Heobxoanmo Ansi
3HAYUTENBbHOW 3KOHOMUM INEKTPOIHEPTUN (NPUMEPHO
10%), a Takke Ans Ny4Lwmnx pesynsTaTtos NPUroToBIIEHNS.

+ Coaepxute ynnoTHEHUS B UCMPABHOM U YUCTOM
COCTOSIHUK, NPOBEPSINTE, YTOObI OHW MAOTHO NpUNeranm
K ABEpLe 1 He Mponyckanu yTevek Tenna.

! laHHOe u3genue oTBevaeT TpeboBaHMAM HOBOW
EBponenckon [OupekTuBbl MO OrpaHUYEeHWU
3HepronoTpebreHns B pexume aHeprocbepexxeHus.
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TexHU4yeckoe obcnyxunBaHune
n yxon

OTKnoYeHMNE INEeKTPOoNnUTaHusA
Mepen Havanom kakon-nbo onepavmm No 06CyXMBaHMIO
UN YUCTKE OTCOEANHUTE U3AENNE OT CETU AMNEKTPOMNUTaHUS.

Yuctka nsgenusa

e [1pU4MHON HE3HaUYUTENbHbIX PasfMynin B OTTEHKaX Ha
dracage AyxOBOro Likaga siBfseTcs MCnonb3oBaHue
pasHbIX MaTepuaroB: CTekmna, NIacTukn U1 Metanna.

* Bo3MOXHble pa3Boabl Ha CTekne ABeplbl, MOXoXue
Ha Mnorocskl, Bbi3blBaHbl OTPAXEHWEM CBETa JTaMMNoYku
OYXOBKW.

+ OManb 3akanuBaeTcsd OFHEM MNPU OYEeHb BbICOKUX
Temneparypax. B npouecce 3akanku MoryT BO3HUKHYTb
pa3nuuuns B OTTEHKaxX. ATO ABNAETCS HOPMarbHbIM U HU
KOoMM 0Opa3oM He KOMMPOMETMpYeT paboTy usgenusi.
Kpas TOHKMX MeTannmMyeckux FINCTOB HEBO3MOXHO
MOKPbITb 3Marbl MOSIHOCTbIO, NO3TOMY Kpas MOryT
0CTaTbCsl HE AManMPOBaHHbLIMU. OTO HE KOMNPOMETUPYET
3aLmUTy OT KOPPO3UMU.

* HapyxHble amanMpoBaHHble 3NeMeHTbl U AeTanu u3
Hep)kaBeloLLen CTanu, a Takke Pe3nHoBbIE YNIOTHEHUS
MOXHO NpoTMpaTb rybkon, CMOYEHHOW B TENMow Boae
UnM B pacTBOpPEe HENTPanbHOro MOMLEro cpeacTsa.
Ona ynaneHma ocob0 TpyaHbIX NSATEH UCNONb3ynTe
cneumanbHble YUCTSALWME CcpeacTBa, MMerLmecs B
npogaxe. Nocne YNCTKNM pekoMeHAyeTcsa TLaTerbHO
yAanuTb OCTaTKU MOKOLLIEro CpeacTBa BIIAXXHOW TPSINKOM
N BbICYLWNTb AyXOBKY. He ucnonb3ynte abpasvBHbie
MOPOLUKM MUIM KOPPO3UNHbIE BELLECTBA.

+ Cnepyet nNpou3BoAWTb BHYTPEHHIOK YMCTKY AYXOBOroO
wKadga nocne Kaxgoro ero Mcnonb3oBaHuUsA, He
JOXMOasiCb ero MnorHoro oxnaxgeHus. cnonbsynte
Tennyw Bogy M MolLlee cpeacTBO, OMOMOCHUTE U
NpoTpUTE MATKOM TpANKon. 3beranTte ncnonb3oBaHUs
abpasunBHbIX CpeacTB.

* CbeMHble getanu MOXHO ferko BbIMbiTb Kak Ntobyto
Opyryto nocyay, Takke B NOCYAOMOEYHOW MaluvHe 3a
WCKIIOYEHNEM BbIABWXHBIX HanpasnsaoLwmXx.

* PekomeHayeTcsi He pa3bpbi3rnBaTh MOKLLME cpeacTBa
HEenocpeaCTBEHHO Ha PerynsaTopsbl, a Ha ryoky.

! He I/ICFIOJ'II:3yIZTe napoBble 4YnUcTdlwmne arperatbl Unun
arperatbl No4 BbICOKUM OaBlieHneM Ana YACTKU U3nernnd.

YucTtka aBepubl

! B mogensx, ykomnnekrtoBaHHbix LED INSIDE, aepuy
CHATb Henb3s.

[ns yncTkn cTekna aBepLbl UCNOMNb3yiTe HeabpasuBHbIE
rybks n ynctawmne cpenctsa, 3aTeM BbITPUTE HACYXO
MSrKoW Tpsinkor. He ucnonb3yinTte TBepable abpasmBHble
Marepuanbl U OCTpble MeTanMYeckne CKpeobKm, KOTopble
MOTyT nouapanaTb NOBEPXHOCTb 1 pa3duTb CTEKITO.

Ona 6onee TwaTenbHOW YUCTKM MOXHO CHATb ABepuy
OYXOBKMU.

1. MonHoCTb0 OTKpOViTE ABEPLY AYXOBKM (CM. CXEMY);

2. [Npv nOMOLLM OTBEPTKM NOAHUMUTE U MOBEPHUTE LUMOHKN
F Ha gByx netnsax (CM. cxemy);

)

3. Bo3bmuTeECh 3a ABEpLY pyKamu
C ABYX CTOPOH, NNaBHO 3aKpounTe
ee, HO He nonHocTbi. 3aTtem
NoTsIHUTE ABepLYy Ha cebs, cCHUMmas
ee Cco CBoero rHesga (cMm. cxemy).
[ns ycTaHOBKM ABepLbl Ha MECTO
BbIMOMHNTE BbllEONNCaHHbIe
onepauun B 06paTHOM NOpsiaKe.

MpoBepka ynnoTHeHUn

PerynapHo npoBepsiiTe COCTOSHWE YMIOTHEHUS BOKPYT
ABepubl AgyxoBoro wkada. B cnyyae nospexaeHus
ynnoTHeHus obpaantecs B bnivokanumi LieHtp CepurcHoro
O6cnyxuBaHusa (cm. CepBucHoe obGenyxmpaHue). He
pEeKOMeHyeTCs NOoNb30BaTbCs yXOBKOM C NOBPEXAEHHBIM
YMMOTHEHVEM.

3amMeHa naMnoyku

3ameHa namnoykum B
OYyXOBOM LuKady:

1. CHUMUTE CTEKMNSAHHYIO
KPbILLKY nriadhoHa NamrnoyKu.
2. BblebTe nammnoyky mu
3aMeHUTe ee Ha HOBYHO
TaKOro e Tuna: ranoreHHas
namna, HanpspkeHne 230 B,
MoLLHOCTb 25 BT, pesbba G 9.
3. YcTaHOBMTE KpPbILWKY Ha
MECTO (CM. CXemy).

! He kacantecb pykamu namnebl.

! He ucnonb3ynTte namnoyky gyxoBoro wkada ans
OCBeLLEHMNS MOMELLEHNS.
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HanpaBnAoLWUX

er niaeHne KoOMmnriekta BblABUXHbIX

3. Bakpenute gBe pambl
C YyCTaAHOBMEHHbIMU
HanpaBnswWUMKN B

Mopanook MOHTaxa
B bl 4B M KHB X cneumnanbHbIX OTBEPCTUSX B
HaNPABSIOLX: CTeHKax [yX0BOro LLkadha (CMm.

2. Boibepute ypoBeHb,
KOTOpbIN
yCTaHOBreHa BblABWXKHas
Hanpaenswowas. Nposepus
HanpaBsreHue BblKaTbiBaHUS
camMon HanpasnsoLwen,
yCTaHOBUTE Ha pamy
CHayana kpenneHue B, a
3atem C.

MpaBas Ha
HanpasnsioLlas
<

IeBas
HanpasnsioLias

1. OTcoeguHnTe oBE pambl,
CHSIB UX C pacnopHbIX
3anemMeHToB A (CM. cxemy).

cxemy). OTBepcTusa nesou
HarpaBnsAroLLEer PacriornoXeHbl
CBEPXY, a MPaBON — CHU3Y.

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

! He BcTaensnTe BblOBWKHbBIE HAMPaBMAOLLME Ha S5-bI YPOBEHD.

BokoBble 1 3agHMe KaTanuTuyeckue naHenun*

370 NaHenu, NoKPbITbIE CrieLmarnbHON 3Marbto, NOrMOoLLAoLLEN

KMpbl, BbIAENSAOLMECS B NPOLECCE NPUTOTOBIIEHUS.

OTaamarb ABnseTcs 4OBOIbHO YCTONYMBOM A obecrnedeHms

YCTaHOBKM PasfnyHbIX akCeccyapoB (PELLETOK, MPOTUBEHEN

1 T.n.), He gecpopmmpysice. HeaHaunTenbHble 6enble HaneTobl

Ha NOBEPXHOCTU SABMSIOTCS HOPMarbHbIMMN.

Tem He MeHee criegyeT n3beratb:

- LlapanaHusi No amanu ocTpbIMy NpegMeTamu (Hanpumep,
HOXOM);

- ncnonb3oBaTb MOKLIME CpeacTBa unv abpasunBHble
BelLlecTBa.

bynert

HeuncnpaBHOCTU U MeTOAbI

nX ycrpaHeHus

HeucnpaBHOCTb

Bo3MoXxHble NMPUYUHbI MeToabl yCTpaHEeHUs

«KHonka Yacbi» u undpbl Ha
avicnnee Mmuratort.

M3penve Tonbko YTo NoAKMHYeHO
K 9M1eKTPOCETU UNN UMEN MECTO
cbow B aHeprocHabxeHuu.

HaCTpOMTb Yachbl.

Mporpamma npuroToBneHns He

Mmen mecTto cboi B

BHoOBb 3anporpammunpoBaTh

BKNtoYaeTcs. 3HEeprocHabxeHuwn. NPUroToBIIEHUE.
Tonbko «KHornka Yacbki» M3penue HaxoouTcsa B pexnme [oTpoHbTech 40 N0BOM KHOMKM
BKIHOYEHa C ;|p|(017| NOACBETKOWN. 3Hepr0069pe>|<eHV|ﬂ. Ona BbiXoAda 13 pexunva

aHeprocGepexeHus.

Bbl BbIOpanu nporpammy
NPUroTOBIEHUS B aBTOMaTUYECKOM
pexume. Ha gucnnee nokasbiBaeTcs
«Hot», n npurotoBneHue He
HauynHaeTcs.

TemnepaTypa B yxOoBKe Bbille
3HayYeHus], 3aJaHHoro ans
BblOpaHHOM NporpaMmbl.

[loxanTech OXNaxaeHUs AyXOBKM.

Bbl BbIOpanu npurotoeneHne B
BEHTUNNPYEMOM pexnme, 1
6ntoao nogropeno.

YpoBHK 1 1 5: Ha 3TV YPOBHU
rops4mmn Bo3ayx Bo3gencrayeT
HanpsiMyto, YTO MOXEeT NPMBECTU
K noaropaHuio genvkaTHbIx 6ntoa.

PekomeHAyeTcsi nepeBepHyTb
NpoOTUBEHU B cepenHe
NPUroTOBIEHUSI.

* MmeeTcsa Tonbko B HEKOTOpPbIX MoAensx.
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