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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results from your product which has been
manufactured with high quality and state-of-the-art technology. Therefore, please read this entire user manual and
all other accompanying documents carefully before using the product and keep it as a reference for future use. If you
handover the product to someone else, give the user manual as well. Follow all warnings and information in the user
manual.

Remember that this user manual is also applicable for several other models. Differences between models will be
identified in the manual.

Explanation of symbols
Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
' regard to life and property.

Warning of electric shock.

Warning of risk of fire.

Warning of hot surfaces.
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Arcelik A.S.
Karaagag caddest No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY

3

This product was manufactured using the latest technology in environmentally friendly conditions.
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ﬂ Important instructions and warnings for safety and
environment

This section contains safety

instructions that will help protect from

risk of personal injury or property
damage. Failure to follow these
instructions shall void any warranty.

General safety
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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.
Installation and repair procedures
must always be performed by
Authorized Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorized persons which may
also void the warranty. Before
installation, read the instructions
carefully.

Do not operate the product if it is
defective or has any visible
damage.

Ensure that the product function
knobs are switched off after every
use.

Electrical safety

If the product has a failure, it
should not be operated unless it
is repaired by an Authorized
Service Agent. There is the risk of
electric shock!

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a
transformer. Our company shall
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
grabbing the plug.

The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.



If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similarly
qualified persons in order to avoid
a hazard.

The appliance must be installed
so that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the
fixed electrical installation,
according to construction
regulations.

Rear surface of the oven gets hot
when it is in use. Make sure that
the electrical connection does not
contact the rear surface;
otherwise, connections can get
damaged.

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorized and
qualified persons.

In case of any damage, switch off
the product and disconnect it
from the mains. To do this, turn
off the fuse at home.

Make sure that fuse rating is
compatible with the product.

Product safety

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.

Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

Do not place any flammable
materials close to the product as
the sides may become hot during
use.

During use the appliance
becomes hot. Care should be
taken to avoid touching heating
elements inside the oven.

Keep all ventilation slots clear of
obstructions.

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.

Do not place baking trays, dishes
or aluminium foil directly onto the
bottom of the oven. The heat
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accumulation might damage the
bottom of the oven.

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

Do not use steam cleaners to
clean the appliance as this may
cause an electric shock.

Placing the wire shelf and tray
onto the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf or
tray between 2 rails and make
sure that it is balanced before
placing food on it (Please see the
following figure).

Do not use the product if the front
door glass removed or cracked.
Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or similar
textile products when the grill
function is at open door.

Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

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

Only use the temperature probe
recommended for this oven.

Prevention against possible fire risk!

Ensure all electrical connections
are secure and tight to prevent
risk of arcing.

Do not use damaged cables or
extension cables.

Ensure liquid or moisture is not
accessible to the electrical
connection point.

Intended use

This product is designed for
domestic use. Commercial use
will void the guarantee.

This appliance is for cooking
purposes only. It must not be
used for other purposes, for
example room heating.

This product should not be used
for warming the plates under the
grill, drying towels, dish cloths etc.
by hanging them on the oven
door handles. This product should
also not be used for room heating
purposes.



« The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.

« The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

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

« The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.

« Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.

« Do not place any items above the
appliance that children may reach
for.

« When the door is open, do not
load any heavy object on it and do

not allow children to sit on it. It
may overturn or door hinges may
get damaged.

Disposing of the old product

Compliance with the WEEE Directive and
Disposing of the Waste Product:

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

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center
for the recycling of electrical and electronic equipment.
Please consult your local authorities to learn about
these collection centers.

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.

Package information

e Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.
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7 General information

Overview

Control panel
Wire shelf
Tray

Handle

Door

Fan motor (behind steel plate)
Lamp

Top heating element

Shelf positions
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ON/OFF key
Function display
Current time indicator field
Oven Inner Temperature symbol
Temperature indicator field
Start/stop cooking key
Temperature setting key
Booster symbol (rapid pre-heating)
9 Plus key
10 Minus key
11 Adjustment key
12 Return Key to function display

O
~ ()

QO N OO wWw NN =



Package contents

ccessories supplied can vary depending on
he product model. Not every accessory

escribed in the user manual may exist on
your product.

User manual
2. Deep tray

Used for pastries, large roasts, juicy dishes, and
for collecting the fat while grilling.

—_

3. Pastry tray
Used for pastries such as cookies and biscuits.

4. Wire Shelf
Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.

5. Placing the wire shelf and tray onto the
telescopic racks properly
Telescopic racks allow you to install and remove
the trays and wire shelf easily.
When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
the edges of the wire shelf and tray.

Meat probe

When cooking meat dishes, it is used by

stabbing its thin and long end into the meat and
attaching the other end to its slot on the side wall
of the chassis in order to cook the dish delicately.
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Technical specifications

Main oven

Grill power consumption

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC

60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted

heating (if any) functions.

Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

** See. Installation, page 11.

echnical specifications may be changed
ithout prior notice to improve the quality of
he product.

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

alues stated on the product labels or in the
documentation accompanying it are obtained
in laboratory conditions in accordance with
relevant standards. Depending on operational
and environmental conditions of the product,
these values may vary.
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K] Installation

Product must be installed by a qualified person in
accordance with the regulations in force. The
manufacturer shall not be held responsible for
damages arising from procedures carried out by
unauthorized persons which may also void the
warranty.

Preparation of location and electrical
installation for the product is under customer’s
responsibility.

distance must be left between the appliance and the
kitchen walls and furniture. See figure (values in mm).
e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).
Kitchen cabinets must be set level and fixed.

If there is a drawer beneath the oven, a shelf
must be installed between oven and drawer.

e (arry the appliance with at least two persons.

DANGER:
The product must be installed in accordance
ith all local electrical regulations.

Do not install the appliance next to
refrigerators or freezers. The heat emitted by
he appliance will lead to an increased energy
consumption of cooling appliances.

DANGER:
Prior to installation, visually check if the
product has any defects on it. If so, do not

have it installed.
Damaged products cause risks for your safety.

he door and/or handle must not be used for
lifting or moving the appliance.

Before installation
The appliance is intended for installation in
commercially available kitchen cabinets. A safety

If the appliance has wire handles, push the
handles back into the side walls after moving
he appliance.
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Installation and connection

e The product must be installed in accordance with
all local gas and electrical regulations.

Electrical connection

Connect the product to a grounded outlet/line

protected by a fuse of suitable capacity as stated in

the "Technical specifications" table. Have the

grounding installation made by a qualified electrician

while using the product with or without a transformer.

Our company shall not be liable for any damages that
will arise due to using the product without a grounding
installation in accordance with the local regulations.
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DANGER:

The product must be connected to the mains
supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

Manufacturer shall not be held responsible for
damages arising from procedures carried out
by unauthorised persons.

>

DANGER:

The power cable must not be clamped, bent or
rapped or come into contact with hot parts of
the product.

A damaged power cable must be replaced by
a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!

e Connection must comply with national
regulations.

e The mains supply data must correspond to the
data specified on the type label of the product.
Open the front door to see the type label.

e Power cable of your product must comply with
the values in "Technical specifications” table.

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

P>

s

Power cable plug must be within easy reach
fter installation (do not route it above the
hob).

Plug the power cable into the socket.

Installing the product

Installing the product

1. Slide the oven into the cabinet, align and secure it
while making sure that the power cable is not
broken and/or trapped.

)

Secure the oven with 2 screws as illustrated.
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For products with cooling fan

1 Cooling fan

2 Control panel

3 Door

The built-in cooling fan cools both the built-in cabinet
and the front of the product.

Cooling fan continues to operate for about 20-
30 minutes after the oven is switched off.

If you have cooked by programming the timer
of the oven, cooling fan will also be switched
off at the end of the cooking time together with

all functions.
Final check
1. Plug in the power cable and switch on the
product's fuse.
2. Check the functions.
Future Transportation

e Keep the product's original carton and transport
the product in it. Follow the instructions on the
carton. If you do not have the original carton,
pack the product in bubble wrap or thick
cardboard and tape it securely.

To prevent the wire grill and tray inside the oven
from damaging the oven door, place a strip of
cardboard onto the inside of the oven door that
lines up with the position of the trays. Tape the
oven door to the side walls.

e Do not use the door or handle to lift or move the
product.

Do not place any objects onto the product and
move it in upright position.

Check the general appearance of your product
or any damages that might have occurred
during transportation.




Il Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

e Use dark coloured or enamel coated cookware in
the oven since the heat transmission will be
better.

e While cooking your dishes, perform a preheating
operation if it is advised in the user manual or
cooking instructions.

e Do not open the door of the oven frequently

e Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.
Cook more than one dish one after another. The
oven will already be hot.

You can save energy by switching off your oven a
few minutes before the end of the cooking time.
Do not open the oven door.

Defrost frozen dishes before cooking them.

Initial use

during cooking. Time setting
1 4 5 6
) o
. [ e
® * | !.-'.t.da g
a8 L a
R S SR
1 1

ON/OFF key

Function display

Current time indicator field

Oven Inner Temperature symbol

Temperature indicator field

Start/stop cooking key

Temperature setting key

Booster symbol (rapid pre-heating)

Plus key

Minus key

Adjustment key

Return Key to function display
At the inital operation of the oven (& symbol lights
up, touch A\ / ~v keys to set the hour.
Confirm the setting by touching = symbol and

wait for 4 seconds without touching any keys to
confirm.

O 0 N O O h W N —

-
N = o
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If the current time is not set, time indicator will

tart increasing/moving up from 12:00.®
symbol will be activated to indicate that the
current time has not been set. It will disappear
as soon as the time is set.

i
9 8

First cleaning of the appliance

e
|
|
7

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
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.

1. Remove all packaging materials.

2. Wipe the surfaces of the appliance with a damp
cloth or sponge and dry with a cloth.

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.
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WARNING Grill oven
&Hot surfaces cause burns! 1. Take all baking trays and the wire grill out of the
Product may be hot when it is in use. Never oven.
touch the hot burners, inner sections of the 2. Close the oven door.
oven, heaters and etc. Keep children away. 3. Select the highest grill power; see How to operate
Always use heat resistant oven gloves when the grill, page 26.
putting in or removing dishes into/from the hot 4, Operate the grill about 30 minutes.
oven. 5. Tum off your grill; see How to operate the grill,
Electric oven page 26
1. Take all baking trays and the wire grill out of the moke and smell may emit for a couple of
oven. hours during the initial operation. This is quite
2. Close the oven door. normal. Ensure that the room is well ventilated
3. Select Static position. to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.
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& How to operate the oven

General information on baking, roasting
and grilling

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

DANGER:
Be careful when opening the oven door as
steam may escape.

Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.
Make best use of the space on the rack.

Place the baking mould in the middle of the shelf.

Select the correct rack position before turning
the oven or grill on. Do not change the rack
position when the oven is hot.

e Keep the oven door closed.

Tips for roasting

e Treating whole chicken, turkey and large piece of
meat with dressings such as lemon juice and
black pepper before cooking will increase the
cooking performance.

e [ttakes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting the
same size of meat without bones.

e Each centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking time.

e Letmeat restin the oven for about 10 minutes
after the cooking time is over. The juice is better
distributed all over the roast and does not run out
when the meat is cut.

e Fish should be placed on the middle or lower
rack in a heat-resistant plate.

Tips for grilling

When meat, fish and pouliry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.

e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such
a way that the space covered does not exceed
the size of the heater.

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. Add some water in the tray
for easy cleaning.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest area
and fatty food may catch fire.

A\

How to operate the electric oven

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.

Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.

Using meat probe

1. After setting your oven to a certain function and
temperature, place the meat probe connection
socket (2) into its slot (1) on the side wall of the
chassis.
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1 2 3
1 Meat probe slot
2 Meat probe connection socket
3 Meat probe sensor end

Oven must be set to a certain function and
emperature in order to allow the meat probe

0 operate.
Meat probe is active during the operation of
i unctions where the meat probe symbol is
~ofldisplayed continuously.

If you have set the oven timer to a certain

e cooking time hefore using the meat probe, this
ime setting will be cancelled automatically
when you attach the meat probe.

2. Stab the sensor end of your meat probe into the
meat

» Your oven detects the meat probe automatically
when you attach it and P75 appears on the
Temperature Indicator field. Meat probe sensor
automatically detects that the temperature inside the
meat has reached the set temperature and then
switches off the oven.
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If P75 does not appear in the Temperature
Indicator field, make sure that the connection
ocket has been securely seated into its slot.

e Recommended meat probe temperature is 75 °C.
Press + or - (7) to set the desired temperature
between 40 and 99 °C.

e |f you remove the meat probe before cooking is
complete, oven continues to operate with the
function and temperature you have previously set.

e (lean the meat probe with a damp cloth and dry
with a dry cloth after each time you use it.

If you use the meat probe without stabbing the

o ensor end into the meat, sensor end detects
he temperature inside the oven and switches
the oven off when the set temperature is
attained. However, if the meat probe is
subjected to temperatures at or above 250 °C,
its sensor will be damaged irreparably.

temperature (°C

* For food safety it is recommended for the core (the
coldest point) of meat (red meat and white meat) to
reach minimum 72°C .

Operating modes

The order of operating modes shown here may be
different from the arrangement on your product.

1. Top and bottom heating

Food is heated simultaneously from the top and
bottom. For example, it is suitable for cakes,
pastries, or cakes and casseroles in baking
moulds. Cook with one tray only.

Suitable rack position will be displayed on screen.



Fan supported bottom/top heating

Hot air heated by the bottom and top heaters is
evenly distributed throughout the oven rapidly by
means of the fan. Cook with one tray.

Fan Heatin

Warm air heated by the rear heater is evenly
distributed throughout the oven rapidly by means
of the fan. It is suitable for cooking your meals in
different rack levels and preheating is not
required in most cases. Suitable for cooking with
multi trays.

hen the oven door is opened, the fan motor
ill not run in order to keep the hot air inside.

"3D" function

Top heating, bottom heating and fan assisted
heating are in operation. Food is cooked evenly
and quickly all around. Cook with one tray only.
Pizza function

The bottom heating and fan assisted heating are
in operation. Suitable for baking pizza.
Full grill+Fan

Hot air heated by the full grill is distributed very
fast in the oven by means of the fan. It is suitable
for grilling large amount of meat.

e Put big or medium-sized portions in correct
rack position under the grill heater for
grilling.

e Set the temperature to maximum level.

e Turn the food after half of the grilling time.

Full grill

Large grill at the ceiling of the oven is in
operation. It is suitable for grilling large amount
of meat.

e Put big or medium-sized portions in correct
rack position under the grill heater for
grilling.

e Set the temperature to maximum level.

e Turn the food after half of the grilling time.

Grill

Small grill at the ceiling of the oven is in

operation. Suitable for grilling and gratin dishes.

e Put small or medium-sized portions in
correct shelf position under the grill heater
for grilling.

e Set the temperature to maximum level.

e Turn the food after half of the grilling time.

Slow cooking/Eco Fan Heating

To save power, you can use this function instead
of the cooking operations that you would perform
by using Fan Heating at 160-220°C temperature
range. But, the cooking time will increase a little
bit.

Cooking times related to this function are
indicated in 'Slow cooking/Eco Fan Heating'
table.
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10. Bottom heatin Used for keeping food at a temperature ready for
serving for a long period of time.
12. Operating with fan

Only bottom heating is in operation. It is suitable
for pizza and for subsequent browning of food
from the bottom. The oven is not heated. Only the fan (in the rear

11. Keep warm wall) is in operation. Suitable for thawing frozen
granular food slowly at room temperature and
i cooling down the cooked food.
:_. How to operate the oven control unit
L
3 4 5 6
— 1 |
N ooon | gogc o),
& ®
Pt I
BA@@@*Jﬁ)“
I S
I I | |
i i 1 i i
12 11 10 9 8 7
1 ON/OFF key = : Booster symbol (rapid pre-heating)
2 Function display : Meat.Probe symbol
3 Current time indicator field | + Cooking pause symbol
4 Oven Inner Temperature symbol + Cooking starting symbol
5 Temperature indicator field
6  Start/stop cooking key Function table:
7 Temperature setting key Function table indicates the operating functions that
8 Booster symbol (rapid pre-heating) can be used in the oven and their respective maximum
9 Plus key and minimum temperatures.
10 Minus key
11 Adjustment key

12 Return Key to function display

=] : Cooking Time symbol
- - End of Cooking Time symbol
P : Function number
) : Alarm symbol
(x . Clock symbol
- Keylock symbol
%] : Open door symbol
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hile making any adjustment, related symbols
n the clock will flash.

d

Current time cannot be set while the oven is
perating in any function, or if semi-automatic
r full automatic programming is made on the
oven.

&

Even if the oven is off, oven lamp lights up
hen the oven door is opened.

&

Functions vary depending on the product
model!

Fan supported
bottom/top
heating

40-220

Maximum adjustable cooking time in modes
xcept warm keeping is limited with 6 hours
ue to safety reasons. Program will be

cancelled in case of power failure. You must

reprogram the oven.

9 8
1 Shelf positions How to operate the oven
1. Touch the (D key for approx. 2 seconds to open
2 Top heater
3 Grill heater the oven.
» First operating function appears on display after the
4 Boost heater oven turns on. When the display is in this mode,
5  Boostfan cooking time, the end of cooking time and Booster
6 Keep warm (quick heating) function can be set.
7 Bottom heater Oven will switch off automatically within 20
8 Cleaning position econds if no oven setting is made on this
9 Operating with fan position creen.

Manual cooking by selecting temperature and
operating function

You can do cooking by selecting temperature and
operating function specific to your meal, manually
controlling without setting the cooking duration.

1. First operating function appears on display after

touching @ button to open the oven.

2. Select the operating function by touching the

N Keys.

If you desire to change the temperature that is

recommended for operating function, enable the

._temperature field by touching C button.

» ( symbol flashes.

4. Set the desired temperature touching A/~
keys. .

5. Confirm the temperature setting by touching C
Key.

6. Put your dish into the oven.

7. Touch } ” key to start cooking if temperature and

operating function are appropriate. ’ symbol
appears on display.
» Your oven will readily start operating in the selected
function and will increase the inner temperature to the
set temperature. Each grades of the inner temperature
symbol will be lit as inner temperature reaches to the
set temperature. Additional active heaters and

w
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recommended tray position appear in the Function

display.

8. The oven does not turn off automatically due to
the manual cooking without setting the cooking

time. You can finish cooking by touching } ” key
once again.

» The oven finishes the cooking and " symbol appears

on display.

9. Touch the CD button for approx. 2 seconds to
close the oven.

Cooking by setting the cooking time;

You can ensure that the oven turns off by selecting

temperature and operating function specific to your

meal and setting the cooking time, manually

controlling without setting the cooking duration.

1. First operating function appears on display after

touching @ button to open the oven.

2. Select the operating function by touching the A
/N Keys.

3. If you desire to change the temperature that is
recommended for operating fuonotion, enable the

__temperature field by touching C button.

» G symbol flashes.

4. Set the desired temperature touching A/~
keys. .

5. Confirm the temperature setting by touching C
key.

6. Touch & until 2 symbol appears on display for
cooking time.

7. Set the cooking time by touching ~/~ keys
and confirm the setting by touching & key.

» Once the Cooking Time is set, (g symbol will

appear on display continuously.

8. Put your dish into the oven.

9. Touch key to start cooking if temperature,
operating function and cooking time are

appropriate. #” symbol appears on display.
» The oven will be heated up to the set temperature
and will maintain this temperature until the end of the
cooking time you selected.
» Your oven will readily start operating in the selected
function and will increase the inner temperature to the
set temperature. It maintains this temperature until the
end of the set cooking time. Each grades of the inner
temperature symbol will be lit as inner temperature
reaches to the set temperature. Additional active
heaters and recommended tray position appear in the
Function display.
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10. After the cooking process is completed, "End"
appears on the display and the alarm sounds.

11. Touch any key to silence the alarm.

» Alarm stops and the oven finishes operating

automatically.

Setting the the end of cooking time to a later
time;

You can ensure that the oven runs and tums off
automatically by setting temperature and operating
function specific to your meal, the cooking time and
end of cooking to a later time, manually controlling
without setting the cooking duration.

1. First operating function appears on display after

touching CD button to open the oven.

2. Select the operating function by touching the A
/N7 Keys.

3. If you desire to change the temperature that is
recommended for operating fuonction, enable the

__temperature field by touching C button.

» Csymbol flashes.

4. Set the desired temperature touching AN
keys. )

5. Confirm the temperature setting by touching C
key.

6. Touch © until 121 symbol appears on display for
cooking time.

7. Set the cooking time by touching AV~ keys
and confirm the setting by touching & key.

» Once the Cooking Time is set, = symbol will

appear on display continuously.

8. Touch & until =} symbol appears on display for
the end of cooking time.

9. Set the cooking time by touching A/~ buttons
and confirm the setting by touching < key.

» Once the the end of cooking time is set, = symbol

will appear on display continuously.

10. Put your dish into the oven.

11. Touch ’ ” key to start cooking if temperature,
operating function, cooking time and the end of

cooking time are appropriate. #” symbol appears

on display.
» Qven timer automatically calculates the startup time
for cooking by deducting the cooking time from the
end of cooking time you have set. Selected operation
mode is activated when the startup time of cooking
has come and the oven is heated up to the set
temperature. It maintains this temperature until the
end of the set cooking time. Each grades of the inner
temperature symbol will be lit as inner temperature
reaches to the set temperature. Additional active



heaters and recommended tray position appear in the
Function display.

12. After the cooking process is completed, "End"
appears on the display and the alarm sounds.

13. Touch any key to silence the alarm.

» Alarm stops and the oven finishes operating

automatically.

If you want to cancel only cooking time or
ooking time plus the end of cooking time after|
ou have set them, you need to reset the

cooking time.

Setting the booster (Quick Pre-heating)
Use Booster (Rapid Pre-heating) function to make the
oven reach the desired temperature faster.

Booster cannot be selected in defrosting,
keeping warm and cleaning positions. Booster

ettings will be cancelled in case of power
outage.

1. Touch =8 key after setting the temperature,
operating function, cooking time and the end of
cooking time.

» =B symbol appears continuously and booster (rapid

pre-heating) setting is enabled.

» Booster symbol disappears as soon as the oven

reaches the desired temperature and oven resumes

operating in the function it was in before the Booster
function.

2. Touch the =B key again in order to cancel booster
function.

» =B symbol disappears and booster (rapid pre-

heating) setting is disabled.

Switching off the electric oven

Touch @ key to switch off the oven.

Activating the keylock

You can prevent oven from being intervened with by
activating the key lock function.

1. Touch O until & symbol appears on display.

» "OFF" wil appear on the display.
2. Press ~\ to activate the key lock.

» Once the key lock is activated, “On" appears on
the display and the & symbol remains lit. Confirm by
touching (5.

Oven keys are not functional when the key lock]

is activated. Key lock will not be cancelled in
ase of power failure.

To deactivate the keylock, touch the
1. Touch & until ©® symbol appears on display.
» "On" will appear on the display.

2. Disable the key lock by pressing the v key.
» "OFF" will appear once the key lock is deactivated.
Confirm by touching 2.

Oven keys are not functional when the Key
lock function is activated. Key lock settings will

not be cancelled in case of power outage.

Setting the alarm clock

You can use the timer of the product for any warning
or reminder apart from the cooking program.

The alarm clock has no influence on the functions of
the oven. It is only used as a warning. For example,
this is useful when you want to turn food in the oven at
a certain point of time. Timer will give an audio
warning at the end of the set time.

1. Touch & until & symbol appears on display.

Maximum alarm time can be 23 hours
nd 59 minutes.

2. Set the alarm duration by using A\ / ~\v keys.

» L3 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

3. Atthe end of the alarm time, £ symbol starts
flashing and the audio waming is heard.

Turning off the alarm

1. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key.

» Audio warning will be silenced and current time will

be displayed.

Cancelling the alarm;

1. Touch C until £ symbol appears on display in
order to cancel the alarm.

2. Press and hold s key until "00:00" is displayed.

larm time will be displayed. If the alarm time

nd cooking time are set concurrently, shortest}
ime will be displayed.

Changing the time of the day

1. Touch (& key in short intervals until 5 symbol
appears on display.

2. Touch A/~ keys to set the hour.

3. Confirm the setting by touching (= symbol and
wait for 4 seconds without touching any keys to
confirm.

Current time settings are canceled in case of
power failure. It needs to be readjusted.
Current time can not be changed when any of
the oven functions is in use.

Adjusting the volume
1. While the oven is in Standby mode, touch < key
in short intervals until 'VOL' appears on display.
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Press A/~ keys to set one of LO, L1 or L2
tones.

Press (&) key or wait for 4 seconds without
touching any keys to confirm the setting

Adjusting the Eco lamp setting

1.

2.
3.

While the oven is in Standby mode, touch <2 key
in short intervals until 'LP* appears on display.
Press A/~ keys to set On or ECO option.
Press (2 key or wait for 4 seconds without
touching any keys to confirm the setting

When set to ON; while the oven door is open in
Standby mode and during operation the lamp is
turned ON continuously.

When set to ECO; while the oven door is open in
Standby mode and during operation the lamp is
turned ON and then turned OFF after 15 seconds.

If any key is touched during operation ( excluding @
and=} keys) the lamp is turned ON and then turned
OFF after 15 seconds.

Cooking times table

he timings in this chart are meant as a guide.

imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

Baking and roasting

1st rack of the oven is the bottom rack.

m Cooking level number - Rack position Temperature (°C) Cooking time
approx. in min
o O

e s O BT
L e 10 i T P mw

One level

24/EN

15 min. 250/max,




then 180 ... 190

Slow cooking/Eco Fan Heating o Do not open the door during caoking in the

Do not change the cooking temperature after low cooking/Eco Fan Heating mode.
icooking starts in Slow cooking/Eco Fan

Heating mode.

T T B

T|ps for baking cake layers and on the top of pastry for an even

If the cake is too dry, increase the temperature browning.

by 10°C and decrease the cooking time. Cook the pastry in accordance with the mode
e |fthe cake is wet, use less liquid or lower the nd temperature given in the cooking table. If

temperature by 10°C. he bottom part is still not browned enough,
o Ifthe cake is too dark on top, place it on a lower place it on one lower rack next time.

rack, lower the temperature and increase the

Tips for cooking vegetables

e |fthe vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a
tray. Closed vessels will preserve the juice of the

cooking time.

e |f cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.

dish.
T|ps for baking pastry e Ifavegetable dish does not get cooked, bail the
If the pastry is too dry, increase the temperature vegetables beforehand or prepare them like
by 100C and decrease the COOkIng t|me Canned food and put in the oven.

Dampen the layers of dough with a sauce
composed of milk, oil, egg and yoghurt.

e [fthe pastry takes too long to bake, pay care that
the thickness of the pastry you have prepared
does not exceed the depth of the tray.

e [fthe upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
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How to operate the grill

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

Switching on the grill
1. First operating function appears on display after

touching \../ button to open the oven.

2. Touch A/~ to select the desired grill function.

3. If you desire to change the temperature that is
recommended for operating fuonction, enable the

__temperature field by touching C button.

» G symbol flashes.

4. Set the desired temperature touching A/~
keys. .

5. Confirm the temperature setting by touching C
key.

6. Touch } ” key to start grilling if temperature and

operating function are appropriate. # symbol
appears on display.
» Your oven will readily start operating in the selected
function and will increase the inner temperature to the
set temperature. Each grades of the inner temperature
symbol will be lit as inner temperature reaches to the

Grilling with electric grill

set temperature. Additional active heaters and

recommended tray position appear in the Function

display.

7. You can finish grilling by touching } ” button
once again.

» The oven finishes grilling and " symbol appears on

display.

Switching off the grill

1. Touch the @ button for approx. 2 seconds to
close the oven.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest area
and fatty food may catch fire.

Cooking times table for grilling

Insertion level Grilling time (approx.
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[ Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the product is
cleaned at regular intervals.

DANGER:
Disconnect the product from mains supply
before starting maintenance and cleaning
works.
There is the risk of electric shock!

DANGER:
Allow the product to cool down before you
clean it.

Hot surfaces may cause burns!

e (lean the product thoroughly after each use. In
this way it will be possible to remove cooking
residues more easily, thus avoiding these from
burning the next time the appliance is used.

e No special cleaning agents are required for
cleaning the product. Use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.

e Always ensure any excess liquid is thoroughly
wiped off after cleaning and any spillage is
immediately wiped dry.

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

he surface might get damaged by some
etergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

Do not use steam cleaners to clean the
ppliance as this may cause an electric shock.

Cleaning the control panel
Clean the control panel and knobs with a damp cloth
and wipe them dry.

Do not remove the control buttons/knobs to
lean the control panel.
Control panel may get damaged!

Cleaning the oven

To clean the side wall

1. Remove the front section of the side rack by
pulling it in the opposite direction of the side wall.

2. Remove the side rack completely by pulling it
towards you.

Catalytic walls

Side walls or just back wall of oven interior may be
covered with catalytic enamel.

The catalytic walls of the oven must not be cleaned.
The porous surface of the walls is self-cleaning by
absorbing and converting spitting fat (steam and
carbon dioxide).

Clean oven door

To clean the oven door, use warm water with washing
liquid, a soft cloth or sponge to clean the product and
wipe it with a dry cloth.

Don't use any harsh abrasive cleaners or sharp
metal scrapers for cleaning the oven door.

hey could scratch the surface and destroy the
glass.

Front door inner glass is coated to easy clean
material. Do not use any harsh abrasive

leaners, hard metal scrapers, scouring pads
or bleach to clean front door inner glass as
they may scratch the surface. This may
destroy the coating material.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by
pressing them down as illustrated in the figure.
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1 2 3

:1 Front door
2 Hinge
3 Oven

12 3

3. Move the front door tc; half-way.
4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

teps carried out during removing process
hould be performed in reverse order to install
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.

Removing the door inner glass
The inner glass panel of the oven door can be
removed for cleaning.

Open the oven door.

1 Frame

2 Plastic part

Pull towards yourself and remove the plastic part
installed to upper section of the front door.
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4 12 3
1 Innermost glass panel
2 Inner glass panel
3 QOuter glass panel
4 Plastic glass panel slot-Lower
As illustrated in figure, raise the innermost glass panel
(1) slightly in direction A and pull it out in direction B.
Repeat the same procedure to remove the inner glass
panel (2).

The first step to regroup the door is reinstalling inner
glass panel (2).

As illustrated in figure, place the chamfered corner of
the glass panel so that it will rest in the chamfered
corner of the plastic slot,

Inner glass panel (2) must be installed into the plastic
slot close the innermost glass panel (1).



When installing the innermost glass panel (1), make
sure that the printed side of the panel faces towards
the inner glass panel.

It is important to seat lower corner of inner glass panel
into the lower plastic slot.

Push the plastic part towards the frame until you hear
a "click".

Replacing the oven lamp

DANGER:
Before replacing the oven lamp, make sure
hat the product is disconnected from mains

and cooled down in order to avoid the risk of
an electrical shock.
Hot surfaces may cause burns!

he oven lamp is a special electric light bulb
hat can resist up to 300 °C. See Technical
specifications, page 10 for details. Oven lamps
can be obtained from Authorised Service
Agents or technician with licence.

Position of lamp might vary from the figure.

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

2. Tum the glass cover counter clockwise to remove
it.

it with the new one.
4. Install the glass cover.

If your oven is equipped with a square lamp:

1. Disconnect the product from mains.

2. Remove the wire racks as described. See
Cleaning the oven, page 27.

3. Remove the protective glass cover with a
screwdriver.

Pull out oven lamp and replace it with new one.
Install the glass cover and then the wire racks.

o~
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Troubleshooting

Oven emits steam when it is in use.
e |tis normal that steam escapes during operation. >>> This is not a fault.
Product emits metal noises while heating and cooling.
e \When the metal parts are heated, they may expand and cause noise. >>> This is not a fault.
Product does not operate.
o The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.
*  Product is not plugged into the (grounded) socket. >>> Check the plug connection.
Oven light does not work.
e Qven lamp is defective. >>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.
Oven does not heat.
e Function and/or Temperature are not set. >>> Set the function and the temperature with the
Function and/or Temperature knob/key.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.
Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.

Never attempt to repair a defective product
yourself.

Arcelik A.S.
Karaagac Caddesi No:2-6 Sutllice, 34445, Turkey
Made in TURKEY
Importer in Russia: «BEKO LLC»
Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement, Kirzhach district, Viadimir
region, Russian Federation 601021

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 8-800-200-23-56 The manufacturer reserves the
right for making changes in modification, design and specification of an electric device.
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Mepen Hayanom aKcnyaTaumm NpoYMTanTe 3T0 PyKOBOACTBO Nonb3oBatens!

YBaxaeMblit nokynarens!

Cnacubo 3a To, YTO OTAANM NPELNOYTEHNE NPOLyKLMU koMnaHum «Beko». Hageemcs, uTto 310
BbICOKOKAYECTBEHHOE M3LENe, M3rOTOBMNEHHOE C NPUMEHEHNEM CaMblX COBPEMEHHbIX TEXHONOTMIA, ByaeT
[EMOHCTPUPOBATbL HaWUnyyLle pe3ynbTathl SKCyaTauuu. [ins aToro nepe Haqarnom akcnnyarawum
BHUMATENLHO NPOUMTAIATE 3TO PYKOBOACTBO M BCHO COMYTCTBYHOLLYHO [IOKYMEHTALMIO W MCMONb3YITE €ro B
[JanbHeiilleM B kayecTBe CnpaBoYHUKa. ECnn Bbl nepenaeTe unen1e HOBOMY BriafienbLy, nepenante emy 1
PYKOBOACTBO nonb3oBatens. [MpuaepxusaiTecs BCex NpeaynpexaeHni u MHopMaLmn, COnepKaLLmxcs B
PYKOBOACTBE.

MomHuTe, YTO JaHHOe PYKOBOACTBO MOMb30BaTENSs TAKKe MOXET ObiTb MPUMEHUMO K HEKOTOPLIM APYrM
Mozensm. Pasnuums mexay mogensamu 6yayT ykasaHbl B pyKOBOACTBE.

MosicHeHns K cMMBONaM

B AaHHOM pyKOBOLCTBE MOMb30BATENS UCMIONb3YKTCS CrEeayHoLmMe CUMBONbI:

BaxHas nHchopmaums unm nonesHole
COBETI MO UCMONb30BaHMI0.

MpeaynpexneHre o cUTyaumsX,
ONacHbIX 4718 XU3HU NIOAEi 1
MMYLLECTBA.

MpenynpexaeHne 06 onacHocTy
MOPAXEHUS SNEKTPUYECKUAM TOKOM.

MpenynpexaeHne 06 onacHocTy
noxapa.

[Mpepynpexaenne o ropsumnx
MOBEPXHOCTSIX.

B B BB B
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COREPXAHUE

BaHble MHCTPYKUMM U

npeaynpexaeHus No TeXHUKe
0e30MacHOCTH 1 OXpaHe

OKpYXXatoLien cpefbl 4
Obuwyme npaBuna TEXHUKKM BE30NACHOCTY ............... 4
ONEKTPOBE3OMACHOCTD ... 4
BesonacHocTb U3genust .............. ...b
/cnonb30BaHMe MO HAZHAYEHMIO .......ovvvrverririvnoe, 8
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KaK NOnb30BaTLCS TPUIMEM .......ourevererreieeeeeens 31
Bpemsi npuroToBneHuns 611104 Ha TpUME ................ 31

EYxon U TexHU4eckoe obcnyxusanune32

OBLME CBEAEHUS ... 32
UNCTKA MAHENM YMIPABIEHNS ... 32
UNCTKA BYXOBKM ..o 32
CHsITVE [1BEPLIbI LyXOBOTO KAMDA ..o 33
CHSITUE BHYTPEHHETO CTEKNA ABEPLBI ..o 33

3ameHa namnouku OCBeLLIEHUs JyX0BOro Wkada. 34

[onCK 1 ycTpaHeHUe HeNCnpaBHOCTEN
35
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[l BaxHb1e MHCTPYKLMM 1 NpeaynpexaeHNs N0 TeXHMKe
6e30MacHOCTM U OXpaHe OKpyXKatoLien cpefbl

B naHHom pasgene cogepxatcs
WHCTPYKLMM MO TEXHMKE
Be30nacHoOCTM, KOTOPbIE NOMOTYT
BaM usbexatb TpaBMm K
nospexaeHuit. Mpu HecobnoaeHum
9TWX NpaBWN BCE rapaHTUiHbIe
00s13aTeNbCTBA AHHYMUPYIOTCS.

ObLwme npasuna TEXHUKM
Be3onacHocTu

4/RU

OT0 U3aenme MoxeT
9KCMIyaTMpOBaThCs AETbMU
cTaplue 8 neT v noapMu ¢
OrPaHUYEHHBIMU (HU3UYECKUMY,
CEHCOPHBIMM UK YMCTBEHHBIMM
CMOCODHOCTAMM, a TaKxke
nMuamMu, He UMELLMMM
[0CTATOMHOrO OMbITa U 3HAHWN,
TOMNbKO B TOM Cyyae, €CNN OHM
HaxoAaTcsa Noj, HabnoaeHnem
NnL, OTBETCTBEHHbIX 32 WX
6e30nacHoCTb, Unu
NPOVHCTPYKTUPOBAHLI Ha
npeameT 6e3onacHoro
CNONb30BaHNUS U3AENNA U
0CO3HAIOT CBA3AHHbIE C 3TUM
PUCKM.

Cnepute 3a TeM, 4TOObI AETH HE
urpanu ¢ yctponctaom. [letu
MOTYT YUCTUTb 1 0BCNyXMBaTbL
YCTPOWCTBO TOMNbLKO NOA
HabnoaeHnem.

PaboTbl N0 yCTaHOBKE W
PEMOHTY AOMKHbI BBIMOMHATLCS

TONBKO NPeLCTaBUTENSMU
ABTOPW30BAHHON CEPBMCHOM
cnyxobl. MponssoanTenb He
HeceT OTBETCTBEHHOCTY 3a
NoBpeXaeHNs B pesynbTare
BbINOMHEHMS paboT nuuamu, He
VMEIOLLIMMM COOTBETCTBYIOLLE
KBanudukaumn. 310 Takxe
MOXET NPUBECTU K
aHHYIIMPOBAHWIO rapaHTuum.
[Nepen, ycTaHOBKOM

BHUMATENbHO NPoYTUTE
WHCTPYKLMK.

He nonb3ynTeck HemcnpaBHbIM
U3genueM, a Takxke npu Hanuumm
Ha HEM 3aMeTHbIX MOBPEXAEHUN.
[MpoBepsiiTe, 4TobLI NOCNE
KaXgoro Mcnonb3oBaHns
nepexnoyaTeny gyHKUumn
n3genums Bbinn BbIKIIOYEHSI.

OnekTpobe3onacHoOCTb

B cnyyae HeucnpasHoCTH
cnepyeT npekpatuTb
aKCnyaTaumio usgenus, noka
OHO He BydeT OTPEMOHTUPOBAHO
B aBTOPW30BaHHOM CEPBUCHOM
ueHTpe. CyluecTByeT puck
NOPaXeHNs ANEKTPUYECKUM
TOKOM!

W3penue MOXHO nofkmoyaTb
TOMNBKO K 3a3eMIEHHON
PO3eTKe/NIMHUK, HaNPsHKEHNE 1
YPOBEHb 3aLLMTbI KOTOPOIA



COOTBETCTBYIOT NapamMeTpam,
yKa3aHHbIM B pa3aene

« TexHu4eckue XapPaKTEPUCTUKNY.

YCTaHOBKY 3a3eMIeHNs AOSKEH
BbINOSHATb
KBanMULMPOBaHHbIN
cneyuanuct (npu
ncnonb3oBaHun npubopa ¢
TpaHcdopmaTopom unm 6es
Hero). Hala komnaHus He HeceT
OTBETCTBEHHOCTM 3a Kakue-nnbo
Npobembl, BO3HUKLIME
BCINEACTBUE UCMONb30BaHNS
nsgenus 6e3 3azemneHus,
BbINOIHEHHOrO B COOTBETCTBUN C
MECTHbLIMW HOPMaMK 1
npaeunamu.

Hukorga He neunte Bogy Ha
nsgenue Bo BpeMs MblTbs!
CyLLecTBYyET PUCK NOpaXeHNs
ANEKTPUYECKMM TOKOM!
KaTeropudyecku 3anpeLyaercs
[0TparnBaThbCs K LUTENCENbHOM
BUITKE BNI@XHbIMM pykamu! He
TAHUTE 3a Kabenb NUTaHus.
BbIHUMas BUSIKY 13 PO3ETKM,
BepuTeck HEMOCPEACTBEHHO 3a
BUIIKY.

[Mpexae Yyem NpucTynathb K
YCTaHOBKE, TEXHUYECKOMY
0BCnyXuUBaHMIO, YUCTKE 1
PEMOHTY, usgenme Heobxoanmo
OTKIMIOYUTL OT SNEKTPOCET!.

Bo nsbexaHne HeCcHaCTHbIX
CNyYaeB Npu NoBPEXAEHNM
kabens NMTaHWs ero 3ameHy

[OMKEH BbINONHATD
NpOW3BOANTENb, ETO CELNanuCT
Mo CepBUCY UMK NULO, UMetoLLIEE
aHarnornyHyto Ksanuukawmo.
OnekTponpubop cneayeTt
yCTaHaBNMBaTb TakuM 0O6pasoM,
4TOBbI €r0 MOXHO BbINO
MOMHOCTLIO OTCOEANHUTL OT
CETN 3NEKTPONUTAHMS.
OTcoenHeHWe fOIMKHO
OCYLLECTBNATLCA C NOMOLLbIO
LUTENCENbHON BUIKN UK
BbIKNKOYATENS, BCTPOEHHOTO B
(DMKCUPOBAHHYIO CETb
ANEKTPONUTaHMS, B
COOTBETCTBUM CO
CTPOUTENBHBIMI HOPMATUBaMM 1
npasunamu.

3aaHas cTeHKa AyX0BOro Lwkaga
BO BpeMsi paboTbl CUSBHO
HarpeBaeTcs. Cniegute 3a Tem,
ANEKTPUYECKME NPOBOAA HE
conpukacanuce ¢ 3agHen
CTEHKOW, TaK KaK 3TO MOXET
NPWUBECTM K UX NOBPEXKAEHMIO.
CneguTe 3a TeM, YTOObI LLUHYP
NUTaHNS He Bbin 3axaTt mexay
pamow 1 ABepLEN LyXOBOro
LwKada, u He NpoknagblBanTe
€ro Mo ropsi4MM NOBEPXHOCTSM.
B npoTMBHOM cnyyae m3onsauus
kabens MOXeT pacnnaBuTbCS,
4TO NPUBEAET K KOPOTKOMY
3aMbIKaHMIO W NOXapy.

Bce paboTbi ¢ aneKTPUYECKUM
obopyZaoBaHNEM W CUCTEMAMY
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LOMKHbI BBINONMHATHCS TOMBKO
KBanu1LMpOBaHHbLIMM
cneyuanuctTamu, JonyLweHHbIMK
K BbINOSTHEHMIO TakuX pabor.

B cnyyae kakoro-nm6o
NOBPEXAEHNS BbIKITIOUMTE
Npnbop 1 0TCOEAMHUTE €ro OT
anekTpoceTun. [ing aToro
BbIKITIOYMTE OOLLMA
npesLoXpaHuTeNb B JIOME.
lMpoBepbTe, COOTBETCTBYIOT SN
W3LENNI0 HOMUHANbHbIE
XapakTepucTUKM
npefoXpaHuTens.

BesonacHocTb n3genus

6/RU

[laHHOe u3genve 1 ero BHeLLHWe
4acTW HarpeBaroTCcsa B Npouecce
ncnonb3oBaHust. byapte
OCTOPOXHbI, HE KacalTechb
HarpeBaTesIbHbIX 3NIEMEHTOB.
[eteit mnapwe 8 net cnegyet
ponyckatb K AyX0BOMY LKady
TOMNbKO NOZ, NOCTOSAHHbLIM
NPUCMOTPOM B3POCSIbIX.

He nonb3ynteck npubopom,
HaXoAsCb Nof BO3AENCTBMEM
ankorons Unum NeKapCTBEHHbIX
npenapaToB, CHUKALLMX
CKOPOCTb peaKLuun unm
HapyLUALLMX KOOPAMHALMIO
LBUXEHUA.

ByabTe 0CTOPOXHBI NPy
MCNONb30BaHUN CIIUPTHBIX
HaNWTKOB B NPUIrOTaBNNBaEMbIX
bntoaax. Mpu BbICOKOA

Temnepartype CnupT ucnapseTcs
W NPK CONPUKOCHOBEHMM C
rOPSYUMU NOBEPXHOCTAMM
MOXeT 3aropeTbCs W Bbl3BaTb
noxap.

He pacnonaraiTe psgom ¢
npuéopom
NerkoBoCNIamMeHsIoLLmMecs
MaTtepuarnbl, Tak kak BO BpeMs
paboTbl ero 6okoBbIE
NOBEPXHOCTW MOTYT CUIBHO
HarpeBaTbCs.

Bo Bpems paboTbl yCTPONCTBO
MOXeT HarpeBaTtbCs. byabTe
OCTOPOXHbI, He KacalTechb
HarpeBaTenbHbIX 3NIEMEHTOB
BHYTPM yXOBOro LWkada.
Cnepute 3a TeM, YTOObI
BEHTUNSALMOHHbIE OTBEPCTUS
ObIsIM NOMHOCTBLIO OTKPLITI.
He pasorpeBaiiTe B JyXOBOM
LwKay NpoAyKTbI B 3aKPbITHIX
KECTSHBIX UK CTEKNAHHBIX
BaHkax. BHyTpu BaHok MoXeT
NOBbICUTLCS AABNEHNE, YTO
NpWBELET K B3PbIBY.

He cTaBbTe NPOTUBHM UMK
nocyzy HenocpeacTBEHHO Ha
[HO QyXOBOrO LKadha, a Takke
He KrnaguTe Ha Hero
arntMUHUEBYIO (DONbTY.
M36bITouHOE TENNo MOXeT
NPWUBECTM K NOBPEXAEHMIO AHA
[YX0BOro LKada.

He ncnonb3yinte anis YUCTKU
CTEKNSAHHOW ABEpLIbI AYXOBOTO



Lkada rpybble abpasmsHble
YUCTALLME CPEeaCTBA UMK OCTPbIE
MeTannmyeckune ckpedku, 4tobwl
He nouapanatb NOBEPXHOCTb,
MOCKOJbKY 3TO MOXET NPUBECTY
K pa3pyLUEHUIO CTeKna.

He ucnonb3aynte Ansa YicTku
YCTPOWCTBA NApPOOUMCTUTENN,
MOCKOIbKY 3TO MOXET NPUBECTY
K NOPaXEHMIO SNEKTPUHECKNM
TOKOM.

[MpaBunbHOE pacnonoXeHue
NPOBOJIOYHON PELLETKN 1
NPOTUBHS Ha HANPaBMSOLLMX
[MpOBOMOYHYHO peLETKY u/unu
NPOTUBEHb CresyeT NpaBuUIibHO
yCTaHaBNMBaTb Ha
Hanpasnswwwe. BctasbTe
NPOBOSOYHYIO PELLETKY Un
NPOTUBEHb MEXAY 2
HaNPaBNALLWIMU N NPOBEPbLTE,
YCTOMYMBO N AEPXUTCA
peLeTka Unu NpoTMBEHD (CM.
pUCyHOK). TonbKo nocne aToro
MOXXHO KNacTb Ha HUX MPOJYKTHI.

He nonb3ynTeck AyxoBbIM
LUKachoM, ecrnm CTEKI0 B

nepegHen aBepLe NoTpeckanoc
WU BbIHYTO.

Pyuka fyxoBKku He
npegHasHaveHa 4ns CyLKu
nosiotexew. Ecnm yHkums
rpuns BKMOYEHa, a Asepua
OTKpbITa, HEe BeLLanTe
nosIoTeHLa, NepyaTku 1 apyrue
TPANUYHbIE U3AENUS.
MomeLLas NpoayKTbl B ropsimi
[YXOBOW LKA Mnu BbIHUMAs UX
0TTYyZa, 06s3aTensHO
NoJIb3YUTECH TEPMOCTONKMMM
pyKaBuLamum.

[Nepen, 3aMeHON NaMnoYKu
ybeauTech, YTO YCTPOMCTBO
BbIKMIOYEHO, YTODLI M36exaTh
NOPaXeHNs ANEKTPUYECKUM
TOKOM.

cnonb3ayiTe Tonbko
TEeMMepaTypHbIil 30HA,
PEKOMEH0BaHHbIN 4119 9TOro
[YX0BOro LKada.

[ns obecneyenns noxapHoi
BesonacHocTn u3genus
cobsogainTe HmKkeyKasaHHbIe
npasuna.

YbeauTech, YTO BUNKA NNOTHO
BCTaBIIEHA B PO3ETKY U HE
NCKPUT.

3anpelLaeTcs 1cnonb3oBaTb
NOBPEXAEHHbIN MO0
obpesaHHblil kKabenb, a Takke
YAMHUATENb; MOXHO
MONb30BaTLCS TOMNBKO
OpUrMHanbLHbLIM Kabenem.
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- YbepaunTechb, 4To B PO3ETKE, K
KOTOPOW MOAKMIOYaETCA U3Aenme,

KapeHu1si U NPUroTOBNEHMS
NPOAYKTOB Ha rpune.

OTCYTCTBYIOT XWAOKOCTb UK BesonacHocTb AeTen

Bnara. .

cnonb3oBaHWe No Ha3HaYEHMIO

- [laHHoe usgenue
npegHasHaYeHo UCKNKYUTENBHO
Ans ObITOBOrO UCMOMNb30BAHMS. .
3anpeLyaeTca Ucnonb3oBaTh
Npubop B KOMMEPYECKMX LIENSX.

- [aHHoe unspenwue
npegHasHaYeHo UCKNKYUTENBHO
OS5 NPUrOTOBNEHUS NULWK. Ero
3anpeLLeHo 1cnosb3oBaTh AN
Apyrvx Lenei, Hanpumep, ans
oborpesa nomeLeHus." .

- W3spgenue He cnepyet
MCnonb30BaTh C LENbIo
HarpeBaHWsa Tapesok nog
rpunem, CyLLKu NonoTeHew, u
NOCYHbIX NONOTEHEL, NyTEM
pasBelVBaHNa UX Ha pydkax,a -
TaKxe ans oborpesa
NOMELLIEHNS.

- [lpomsBoauTens He HeceT .
OTBETCTBEHHOCTM 3a
NOBPEXAEHMS B pesynbTaTe
MCNONb30BaHUS U3OENUs He No
Ha3Ha4YEHUIO UK
HenpaBuIbHOro obpalleHns ¢
HUM.

« [yxoBo#u wkap MOXHO
“cnonb3oBaTh AN1s
pasMopaxuBaHusl, BbinekaHus,
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JocTynHble YacTh npubopa
MOTYT CUSbHO HarpeBaTbCs Npu
ucnonb3oBaHun. He gonyckante
K HUM aeTen.

YnakoBoYHble MaTepuansi
onacHbl Ans aeTen. XpaHute
yNakoBOYHblE MaTepuasbl B
HeLOCTYNHOM Ans AeTen MecTe.
YTuUnusumpynte Bce ynakoBOYHbIE
maTepuarbl B COOTBETCTBUM C
HOpMamm no oxpaHe
OKpyXatoLen cpeabl.
OnekTpuyeckoe 060pynoBaHue
NPeLCTaBNAT ONacHOCTb Af1s
peten. Bo Bpems paboTbl
[YX0BOrO LUKadha He JonyckanTe
K HEMY [ieTeid, a TaKkKe He
paspeLLanTe UM Urpatb C HUM.
He pa3meLuainTe Hag npubopom
npeaMeTbI, KOTOpble AeTH MOTYT
nonbITaTbCa 4OCTaTh.

He cTaBbTe Ha OTKpbITYIO
[BepLy Tsxenble npeameTsl 1
He No3BONANTE AETAM CaanUTbCs
Ha Hee, [lyxoBon LUKag MOXeT
nepeBepHYTLCA, a Takke MOryT
ObITb NOBPEXAEHBI NETNN

ABepLibl.



YTunuzauus craporo usgenus

CooteetctBue iupektuse EC 06 ytunusauumn

JNEKTPUYECKOTO W INEKTPOHHOTO 060pYA0BaHMA

(WEEE) u yTunusauus Bbiweawero 3
notpe6nexns 060pyaoBaHus:

i

_——
[anHoe n3penve cooteetctayeT [upektuse EC 06
YTUNM3ALMM 3NEKTPUYECKOTO U SNIEKTPOHHOTO
obopyposanms (2012/19/EU). anHoe napenve
MMEeT MapKWPOBKY, YKasbIBatOLLY0 Ha yTUIU3ALMIO
€r0 KaK MEKTPUYECKOrO U SNIEKTPOHHOTO
obopyposarms (WEEE).
370 U3aenve NPOM3BEOEHO U3 BbICOKOKAYECTBEHHbIX
[ETaneil 1 Matepuaros, KOTopble Noanexar
MOBTOPHOMY MCMONb30BAHMIO W NepepaboTke.
[MoaTomy He BbibpackiBaiTe u3genve ¢ 0bbIYHbIMM
ObITOBBIMM OTXOZi@MM MOCHE 3aBEPLUEHMS! €0
akcnnyarauuu. Ero cnegyet cath B
COOTBETCTBYIOLLMA LIEHTP MO YTUMM3aLMK
AMEKTPUYECKOTO M 3NEKTPOHHOTO 0bopyaosanms. O

MECTOHaxXOXAEHUN TaKUX LLEHTPOB Bbl MOXETE
y3HaTb B MECTHbIX OpraHax Bnactu.

Cooteetcteue Jlupektuse EC 06 orpaHnyeHun
copepxaHus BpeAHbIx BewecTs (RoHS):
MpuobpeTeHHOE BaMu U3genne COOTBETCTBYET
[Iupextuee EC 0 npaBunax orpaHnyeHnst
cofepxaHus BpeaHbix Bewects (2011/65/EU). OHo
He COLePWT BPEAHDBIX M 3aMPELLEHHbIX MaTEpUarnos,
yKa3aHHbIX B [JnpekTuse.

YTVIHM3aL|M$I ynakoBO4HbIX MaTepuanoB

*  YnakoBOYHbIE MaTepuarbl OnacHbl Ans AeTen.
XpaHuTe yNakoBOUHbIE MaTepuansl B
©e30MmacHOM W HeOCTYMHOM 1S AETEN
MecTe.YNaKkoBOYHbIe MaTepuarb! U3aenus
M3rOTOBMEHbI U3 MATEPUANOB, NOLEXALNX
BTOPUYHOW nepepaboTke. YTUnnsupyiTe ux
COOTBETCTBYHLLMM 0DPa3oM 1 copTUpyiTe
COMMACcHO MHCTPYKLMIA MO 0BpaLLEHNO C
OTXOAaMU, NOANEXALLUMM BTOPUYHOM
nepepabotke. He yTunusupyiite ux BMecTe ¢
0ObIYHBIMY OBITOBBIMK OTXOLAMM.
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MaHenb ynpasnexus 6 [lBuratenb BeHTUNATOPA (3a CTaNbHOM
MpoBonoyHas peLueTka NracTUHON)
MpoTuBeHb 7 Jlamnouka
Pyuka aseppbl 8 BepxHuit HarpeBaTenbHbIil ANeMEHT
leepua 9 MonoxeHus nonok
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Knonka BKI1./BbIKI. 11 KHonka perynmpoBku
OyHKUMOHaNbHbBIN gucnnein 12 KHonka Bo3BpaTta Ha aucnnen yHKLmii

More uHaMKaTopa TEKYLLEro BpeMeHu
CVMBON BHYTPEHHEl TeMnepaTypbl yX0BOro
Wwkada

More WHaMKaLuMmM TemnepaTypbl

KHonka Ha4ana/oCcTaHoBKM MPUroTOBMEHUS
KHorka perynupoBku Temneparypbl

CumBon yckopeHHoro pasorpesa (BbICTpblit
npeaBapuTenbHbIii Pa3orpes)

Kronka «nmtoc»
KHonka «MuHyC»
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CopepxaHue ynakoBKu

N3nenve koMnnekTyeTcst pasnuyHbIM
HabopoM AOMOMHUTENbHBIX
NpUHaANEXHOCTEN B 3aBUCUMOCTH OT
Mozen. HekoTopble AONONHUTENbHbIE
MPUHaLNEXHOCTH, ONUCAHHBIE B PYKOBOACTBE
Monb30BaTensl, B KOMNIEKTE 3TOr0 U3AEenus
MOTYT OTCYTCTBOBATb.

—_

PykoBoacTBO nonb3oBarens

Iny6okuit npoTMBeHb

lpenHasHayeH Ans BbINEYKM M3LENni U3 TecTa,
XapeHust NpoayKToB GOMbLLMMM KycKamu,
COYHbIX bMtof, a Takke Ans cbopa cTekatoLero
KVpa Npy NPUrOTOBMEHNN Ha rpure.

MpoTnBeHb ANS BbINEYKN
[pegHasHauyeH Ans BbIMeYKM U3Lenuii u3 TecTa,
Hanpumep, CLOBHOTO UM CYXOTO NEYEHDS.

MpoBonoyHas peweTka

MpenHasHayeHa Ans KapeHus, a Takke ans
pa3MeLLeHNst NPOJYKTOB Ha HyXHOM Nomke Npu
BbINEYKe, KapeHUW UInn NpUroToBMEHUN B
chopmax.

MpaBunbHOe pacnonoxeHne NPOBONOYHOM
pelleTK! Ha BbIABWKHBLIX HanpaBnsoWmX
Bnaropaps Hanuumio BbILBIKHBIX
HanpaBNSOLLMX MOXHO NErko yCTaHaBNMBaTh U
BbIABUraTb MPOTUBHMW M MPOBOMOYHYIO PELLETKY.
[Tpn ycTaHOBKE NPOTUBHEN UMM MPOBOMOYHON
PELLETKM CrieauTe 3a TeM, YTobbl kpas
NPOTMBHSI UMW PELLETKM ONUPanuch Ha

LUTbIPbKK, PaCnoNoXeHHbIe Ha 3a[Hen YacTu
BblABWXHbIX HanpaBnaoLWwmx.

6. 30HA roTOBHOCTM MAca
[ins AenuKaTHoro NpUroTOBIEHNS! MSICHBIX
10 TOHKMA M ANVHHBIA KOHEL, 30HAa
BCTaBMAIOT B MSICO, a NPOTUBOMONOXHbIN KOHEL,
— B pa3bem Ha GOKOBOI CTEHKe Kopryca.
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TexHU4YecKune XxapakTepucTmKu

220-240B~50T)

[nuHa kabens MaKC. 2 M

["abaputbl (BbicoTa / WiypuHa / rnybuHa 595 Mm/594 MMm/567 MM

[ naBHbIN Ayx0oBO# Lkag MHorochyHKUMOHaNbHbIN AyX0BOW WKag
punb: noTpeosemas MouHoCT,

Knacc 3awutsi -1
CreneHb 3awuthl IP 44

#  OcHOBHble cBefieHus [laHHble Ha NacnopTHON Tabnuuke 3HEPronoTPEBNEHUS SNEKTPUYECKUX BYXOBBIX
LkachoB npuBefeHbl B cooTBETCTBIM co cTaHpapTom EN 60350-1 / IEC 60350-1. 31 gaHHble
OonpefeneHbl Npy CTaHLAPTHON Harpyake € YHKLUSIMIU HUKHErO-BEPXHETO HArpeEBaTENbHOMO 3NieMeHTa
W HarpeBa C MOMOLLBI0 BEHTUNATOPA (MPU Hamnynm).
Knacc aHepreTnyeckoi adeKkTUBHOCTI ONPEOENEeH B COOTBETCTBUM C MPUBELAEHHBIMU HIKE
NpYOPUTETaMM B 3aBUCUMOCT OT HANUUMS! UMK OTCYTCTBISI COOTBETCTBYHOLLMX (PYHKLMA B 3penuu. 1 -
[MpMroTOBIIEHNE C BEHTUIIATOPOM - SKOHOMUYHBIA pexim, 2 - MeaneHHoe NpurotoBnexne B
Typbopexume, 3 - Mpurotoenexme B Typbopexnme, 4 - Harpes CBEPXY W CHU3Y C BEHTUNATOPOM, 5 -
Harpes cBepxy 1 CHu3y.
«3THUKETKa 3HeproadhheKTMBHOCTU NPEACTaBNEHa Ha NPOAYKTE»

** Cm. pasgen Yemaroska, cmp. 13.

Mpu yCOBEPLUIEHCTBOBaHU KauecTBa HaueHws, yKkasaHHble Ha STUKETKaX U3aenus
MPOZYKLMM TEXHUYECKUE XapaKTEPUCTUKM IV B COMPOBOAMTENBHOI AOKYMEHTALMM,
MOryT GbITb U3MEHEHDI GE3 nonyJeHbl B NabopaTopHbIX YCIIOBMSIX
npesBapuTENbHOTO YBELOMIEHMNS. COrMacHO COOTBETCTBYIOLLMM CTaHapTam.

3TV fiaHHble MOTyT ObITb MHBIMMW B
3aBUCUMOCTY OT YCIOBWIA SKCTIMyaTaLuu
usnenus.

nniocTpaLym B ;aHHOM PYKOBOACTBE
BIISIOTCS CXEMATUYHBIMM W MOTYT HECKOMBKO
TIUYATLCS OT KOHKPETHOTO U3LENKS.,

12/RU



K Ycranoeka

[Mpnbop JOMKEH yCcTaHaBMMBaTLCS
KBANMMLMPOBAHHBIM CMIELMANUCTOM B
COOTBETCTBUM C [ENCTBYOLAMU HOPMaMK U
npasunamu. B npoTUBHOM Cryyae rapaHTus
aHHynupyetcs.lpon3BOANUTENb He HeceT
OTBETCTBEHHOCTY 3a NOBPEXAEHUS B pesynbTare
BbINOMHEHNS paboT NULAMK, HE UMEIOLLUMI
COOTBETCTBYHOLLEN KBanuukaLmum. 310 MOXeT
NPUBECTY K aHHYNMPOBAHWK) rapaHTum.

MofroToBka MecTa yCTaHOBKY,
NEKTPUYECKOTO 0BOPYLOBAHHS
BecneunBaeTcs nokynarenem.

OMACHO:

BbITOBOV Npubop creayeT yCTaHaBNMBaTH B
COOTBETCTBUM CO BCEMM MECTHbIMI HOpMaMu
MO NOAKITKYEHHIO ra30BOr0 U/nnm
3MEKTPUYECKOro 0B0pyAOBaHMS.

ONACHO:

Mpexae Yem NpucTynath K yCTaHOBKE,
BU3yarbHO NMPOBEPbTE OTCYTCTBUE BHELLUHMX
[nedeKToB AyxoBoro Lkada.

Mpn HanuuMm SedeKToB He yCTaHaBNMBalTe
ero. MoBpexaeHHbIe 3NeKTponprbopbI
npesCcTaBnsitoT cOBON yrpo3y BaLuei
6e30nacHoCTM.

[o Hayana ycTaHOBKU

Mprbop NpeaHasHayeH 1S YCTaHOBKY B

CTaHOAPTHYIO KyXOHHYH Me6Erb, MMEIOLLYHCS B

npopaxe. Mexay ObITOBOW TEXHWUKOM, CTEHAMM KyXHN

1 MebenbIo creayeT 0CTaBUTb ONPEAENEHHOE

BesonacHoe pacctosiHue. CM. pUCYHOK (pasmepbl

NPUBEOEHB! B MUNIIMMETPAX).

*  Mcnonb3yemble MOBEPXHOCTY, CUHTETUYECKME
MOKPbITUS 1 KIen JOMKHbI ObITh
TepMocTonkumMm (He meHee 100 °C).

* KyxOHHble Wkathumkn JOMKHbI ObITh
BbIPOBHEHDI MO YPOBHIO W 3aKPENIIEHbI.

J Ecnv nog, oyXOBKOW €CTb BbIABWKHON ALLMK,
MEXIy HAM W [IyXOBKOW HeobXxoaumo
YCTaHOBUTb NMEPEropoaKy.

+  TlepeHocky YCTPOACTBA [OMKHbI BBIMOMNHSATL HE
MEHEE [IBYX YENOBEK.

He ycTaHaenuBaiiTe usgenve psgom ¢
XONOAUBHUKOM M MOPO3UIBHON KaMepOw.
[Tockonbky Ayx0BOW Lkad U3nyJaeT Tenno,

X0noAumbHKK 6yayT noTpebnaTh 6onblue
3MEKTPOIHEPruN.

He nepemetaitte ycTpoicTBO, fepxack 3a
BEpLY WWnK 3a py4ky ABEpLbl.

Ecrv npubop cHabxeH NPOBOMOYHbIMM
pyuKamu, Nocre nepemeLLeHust flyXoBoro
lukadha MPWKMUTE KX K BOKOBBIM CTEHKAM.
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* MUH.

YcraHoBKa 1 nogknoueHme

+  BoiTOBOM NpUbOp CreayeT ycTaHaBnmBaTh B
COOTBETCTBIM CO BCEMM MECTHBIMY HOPMaMK
MO MOAKITKYEHMIO ra30BOr0 W 3NIEKTPUHECKOTO
0bopynoBaHms.

MoaknioyeHue K anekTpoceTy

MopkmioyaitTe NPUBOP K PO3ETKE UMM NIUHWM C

3a3eMMEHNEM, 3aLUMLLEHHYIO NPefoXpaHUTEneMm,

MOLLHOCTb KOTOPOTO COOTBETCTBYHT JaHHBIM,
npvBEaEHHbIM B Tabnmue "TexHnyeckne
XapaKTepucTUKi". YCTaHOBKY 3a3eMNEHNE JOIMKEH
BbINOMHATH KBANM(ULMPOBAHHbIN CrieLuanicT (npu
1CMoNb30BaHuu Npubopa ¢ TpaHcHopMaTopoM Wi
©es3 Hero). Halua komMnaHus He HeceT
OTBETCTBEHHOCTM 3a yLuepd, NOHECEHHbIN
BCNEeACTBUE MCNonb3oBaHus npubopa 6e3
333eMNEHMS, BbINOMHEHHOTO B COOTBETCTBUN C
MECTHbIMM HOPMamu W NpaBuamu.
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OMNACHO:

MogakmoveHne npubopa K aNeKTPoceTy

IOMKEH BbIMONMHSATD KBANUPULMPOBAHHBIN
CNEeLManueT, UMEtOLLMI NpaBo Ha
BbIMOMHEHME Takux paboT. [apaHTUHbIA
NepUOA, HaUMHAETCS TONbKO Nocne
NpaBuUIbHOM YCTAHOBKU.
Mpon3BoauTENb HE HECET OTBETCTBEHHOCTH
3a NOBPEXAEHNS B PE3ynbTaTe BbINOMHEHNS
paboT nuLaMm, He UMEIOLLMM
COOTBETCTBYHLLEN KBanuduKkaLmm.

OMNACHO:

LUHyp nuTaHus He BomxeH bbiTb CAABIIEH,
M3OTHYT WM 3aXaT, a Takke He AOMKeH
COMpUKAcaThCs C HarpeBatoLLMMmCs
KOMMOHEHTamMu U3aenus.

3ameHy NOBPEXAEHHOTO LHypa NUTaHWs
[OMKEH BbIMONHSATD KBANUPULMPOBAHHBIN
3NEKTPUK. B NPOTUBHOM Cryyae 310 MOXeT
MPUBECTY K MOPAXEHMIO SNEKTPUYECKUM
TOKOM, KOPOTKOMY 3aMbIKaHHIO MITK
BO3ropaHuto!

¢+ [opkntoyeHne [OIMKHO BbIMONHATLCA B
COOTBETCTBUM C HALMOHANbHBIMI HOPMamu.

¢+ [lapameTpbl 3NEKTPUYECKOI CETU BOMKHbI
COOTBETCTBOBATb A@HHBIM, YKa3aHHBIM Ha
nacnopTHoi Tabnuuke npubopa. Tabnudky ¢
BaHHBIMW MOXHO YBWUAETb, OTKPbIB NEPESHION0
ABEPLYY.

¢+ LUHyp nuTaHus npubopa JomKeH
COOTBETCTBOBATb NapameTpaM, ykasaHHbIM B
Tabnuue "TexHYeckue XapakTepucTukn'.

OMACHOQ:

lNepen BbIMOMHEHWEM KaKuX-MOO
3NEKTPOMOHTAXHbIX PaboT OTKMIoUUTE
npubop OT ANEKTPUYECKON CETH.
CyLLeCTBYET PUCK NOPaXEHUS
3NEKTPUIECKMM TOKOM!

Y6e,EWITer B TOM, YTO LUHYp NUTaHKA HE
noBpeXaeH 1vnn He 3axar.

3akpenuTe [lyx0BOi Likadh 2 BUHTaMM, Kak NokasaHo
Ha pUCYHKe.

[ins u3aenuit C BeHTUNATOPOM OXMNaXAEHMs

1 BeHTtunsatop oxnaxaexus

2 MaHenb ynpaenexus

3 [eepua

BCTPOEHHbI BEHTUNSTOP OXNakAEHUS OXnaxaaeT
BCTPOEHHYH YacTb Npubopa U NepesiHIoN NaHerb.

K LuTencenbHON BUNKE LUHYpa NUTaHWS Nocrne
CTAHOBKM [OIKEH ObITb 06ECNEYeH nerkui
0CTYN (He NpoKmnafbIBaiTe LHYP Haf,

BapOYHON MOBEPXHOCTHI0).

BkntoumnTe LWHYp NUTaHWS B PO3ETKY.

WHCTpyKumMsa no MoHTaXy

WHCTpyKumMsa no MoHTaXy

1. BcTaBbTe oyxoBOi LWKad B KyXOHHY0 Mebenb,
BbIPOBHSIITE W 3akpenuTe. OQHOBPEMEHHO
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BeHTUNSTOP OXNaxLeHNs NpOAoMmKaeT
pabotatb B TeueHne 20-30 MUHYT nocne
BIKIKOUYEHUS [lyXOBOTO LiKagha.

Ecnu Bbl roToBKNM, 3anporpaMmmupoBas
Tanumep [yXOBKM, BEHTUNATOP OXNaXAeHNs
BbIKIOUMUTCS MO 3aBEpLLEHUN BPEMEHM
MPUroTOBMEHMS BMECTE CO BCEMM
yHKLMSAMM,

OkoHuaTenbHas npoBepka

1. BkmiounTe BUMKY LUHYpa NUTaHWS B PO3ETKY 1
BKIIHOYMTE NPEOXPaHUTEND U3NENNS.

2. [lpoBepbTe, NPON3OLLIO MK BKITKOUEHME.



.unﬂ Oyaywein TpaHCNOPTUPOBKK

CoxpaHuTe OpUrMHarbHYH YNakoBOUHYH
KOpObKy M NepeBo3nTe Npubop B HEX.
CrepnyiTe yka3aHusiM, HaHECEHHbIM Ha
ynakoBke. Ecrnv opuruHanbHas ynakoBouHast
Kpobka He CoxpaHunach, 3aBepHUTe U3Aenue B
ny3blpYaTyto yNakoBKy Uk NOMECTUTE B
MMOTHbIN KAPTOH. HafeXHO 3aKnenTe Kneikon
TNEHTOM.

Yrobbl MPOBONIOYHAN PELLETKA N MPOTUBEHS,
KOTOpbIE XPaHSATCS BHYTPW JYXOBKM, HE
MOBPeAUnM ABEPLY, NOMECTUTE C BHYTPEHHEN
CTOPOHbI ABEPLIbl KAPTOHHYIO NOMOCKY BPOBEHb

C NPOTUBHAMM. [TpUKpenuTe ABEpLY AYXOBOrO
LKacha kK DOKOBBIM CTEHKaM KIENKOM NEHTO.
He nopHumaiTe 1 He nepeasurainTe ayxosomn
LUKadh, fepxack 3a iBepLy Wnu 3a pydky
[Bepubl.

He pa3smelLaitTe Ha npUbOpe HMKakux
NPEAMETOB U HE CTaBbTE €0 BEPTUKANBHO.

OcmoTpuTE NPUbOP CHapPYXM Ha NpeameT
BO3MOXHbIX MOBPEXAEHMIA NPK
PaHCMOPTUPOBKE.
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ﬂ MogroToBka k JKCnnyaraunn

PekomeHgaumu no 3KOHOMUK

ANEKTPOIHepruun

OTn pekomeHaaLMm NoMoryT BaM UCMonb3oBaTh

W13aenue 3KOMOorM4ECKM YUCTBIM COCOBOM W

9KOHOMMUTb SMEKTPO3HEPTUIO.

¢+ Vcnonb3ynTe B AYXOBOM LKAy TEMHYO UM
3ManupoBaHHyK NOcyay: 3TO NO3BOMMUT
yRyyWwuTh Tennonepeady.

+  [porpesaitTe iyx0BO¥ Lkad neper,
MPUrOTOBMEHNEM MLLM, ECIIM 3TO
PEKOMEHLYETCS B PyKOBOACTBE MONb30BaTENS
WM B UIHCTPYKLMSIX MO MPUrOTOBIIEHWNO
MpOJYKTOB.

+  Bo Bpems npuroToBneHus ULy He
OTKpbIBalTe [BEPLYY [yXOBOrO Likada CIIMLLKOM

¢+ [lo BO3MOXHOCTW CTapalTECh FOTOBUTH B
[JyXOBOM LUKadhy Heckonbko briog,
O[IHOBPEMEHHO. [MpW NPUrOTOBNEHUM MULLM Ha
PELLETKY MOXHO YCTaHaBMBATb MO [BE
€MKOCTH C NPOAYKTamu.

+  [ortosbTe brtoga oaHo 3a apyrum. [lyxosoi
LwKad yxe bynet nporper.

+ [Ins 3KOHOMWM 3NEKTPOSHEPTN MOXKHO
BbIKMHOYaTb QyX0BOW LKA 3@ HECKOMBKO
MWHYT IO OKOHYaHWS MPUrOTOBNeHNs bnroaa.
He oTkpbiBailTe ABEpLY AYXOBOrO LKada.

+  PasmopaxvsanTe 3aMOPOXEHHbIE NPOAYKTHI
nepeg NpuroToBIEHNEM.

MoaroToBKa K aKkcnnyaTauuu
HacTpoiika BpemeHu

Y4acrTo.

1 4 5 6

i e—
PO

® I [ 4
Laol

4 | °C
I I

12
Kronka BKI./BbIKIN.
OyHKUMOHaNbHbBIN gucnnein
Mone nHamMKaTopa TeKyLLEro BpeMeHu

CVMBON BHYTPEHHEl TeMnepaTypbl yX0BOro
Wwkada

Morne MHAWKALWM TEMNEPATYPbI
KHonka Hayana/ocTaHOBKM MPUrOTOBMEHMS
KHonka perynupoBkv Temnepatypbi

CumBon yckopeHHoro pasorpesa (BbICTpblit
npeaBapuTenbHbIii Pa3orpes)

9 KHonka «nniocy

10 KHonka «MuHyC»

11 KHonka perynupoBku

12 KHonka Bo3BpaTa Ha aucnnen (yHKLmi

1. Tlpu nogrotoske k pabote gyxosku byaer
oToBpaxaTbes cumBon (5, 4tobbl yCTaHOBUTb

BPEMSI MPUTOTOBIEHNS, HXXMMaITE KHOMKM A\ /
.

S~ w NN -

@ N o o
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2. Haxmure Ha cumeon C v nogoxauTe 4
CEKyHbI, HE HaXMMasi KHOMOK A
NOATBEPKAEHUS HACTPOEK.

[Ecnv He ycTaHOBUTb Tekyluee Bpems, TO
HOMKaTOP BPEMEHMW HAYHET OTCYET C

12:00. Mpw aTOM Ha aucnnee bynet
cBETUTLCA CMBON (5, 03HAYAIOLLI, UTO
TekylLee Bpems He ycTaHoBneHo. Mocne
YCTAHOBKYW BPEMEHW CUMBOI UCYE3HET.

OumcTka npubopa nepes Ha4yanoM KCnIyaTaLmum

HekoTopble MOOLLME CPEACTBA W YUCTALLME
MaTepuanbl MOryT NOBPEANUTb MOBEPXHOCTb.
He ncnonb3yiTe Ans YUCTKW arpecCuBHbIE

MOIOLLME CPELCTBA, YMCTSILLME
MOPOLUKU/KPEMBI, @ TaKKe OCTPbIE MPeSMETH.

1. CHMMWTE BCE YNaKOBOYHbIE MaTepnansl.
2. [lpoTpuTe NOBEPXHOCTL NpUBOpa BNaXHOM
TKaHBHK) NN ryOKO 1 BBITPUTE HACYXO.



MepBoHaYanbHbIi Nporpes [JlyxoBoit wkac ¢ rpunem

nporpem-e npm60p B TeyeHue 30 MWHYT, a 3aTeM 1. BblHbTe 13 [Llyx0BOro LLIKa(ba BCE NPOTUBHN U
BbIKMI0YNTE. ITO 0OECNEUMT BBIrOPaHIE U yaaneHue PELLETKY.
NPOW3BOACTBEHHbIX 3arPA3HEHUA WU MOKPLITUIA. g gaKpoﬁTe FBEPLIY [lyXOBOTO LUKacha.
MPEMYIPEXIEHIE! . BknouuTe rpunb Ha MakcumanbHyt MOLHOCTb
&ropﬂqwe MOBEPXHOCTA MOTYT NPUYUHUTL E}%’;"p p; ;,qen Kax nonb30ames epunem,
| , 31,
(B))é(o;:éMH 0ABOTH! MPUGOP MOXET CHIBHO 4. [aitte pyxoBomy Lkady nopabotats okono 30
HarpeBaTbcsi. He npukacaitTech K ropsumm MUHYT. .
KOHCDOPKaM, BHYTPEHHYM YBCTSIM AYXOBOTO 5. 3arem BblKMouMTE AYXOBOIA Lkad (CM. pasgen
Lkacha, HarpesaTenbHbIM ANEMEeHTaM 1 T., Kak norb30eamecs epuriem, cmp. 31
He paspeluaitte aeTam npubnmxatses k Mpy NepBoM BKMKOYEHUM B TeUSHME
Hewmy. HECKOMbKMX YacoB BO3MOXHO BbleneHne
MomeLLias NPoAYKTbI B FOPsHMit AyX0BOW bIMa 1 3anaxa. 370 BrOMHE HOPMANLHO.
LWkadh Uy BbIHUMAs UX OTTyAa, 0653aTeNbHO YBemmTech, YTO KyXHS XOPOLLO
Nonb3yATECh TEPMOCTOMKMMM PYKaBULIGMM. NPOBETPMBAETCS, YTOBbI YAAMNTH fIbIM 1
neKTpUYECKMii AXOBOH WKadh 3anax. He BabixailTe BbIAENSAOWMECS ibIM U
1. BblHbTE M3 AYX0BOrO LUKaha BCE NPOTUBHM 1 sanaxi.

peLLeTKy.
2. 3akpoiiTe gBepLy Oyx0BOro Wkada.
3. Buibepute nonoxenue Static (Ctatuueckuin)
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B Npaeuna akcnnyarauuu ayxosku

O06Lwuue cBeaeHNs O BbINeKaHUMm,
XapeHUN U NPUroTOBNIEHUM C TPUNem

MNPEOYNPEXOEHNE!

Opsiume NOBEPXHOCTYA MOTYT NPUYUHUTDL
oxoru!

Bo Bpems paboTbl nprbop MOXET CUIBbHO
HarpeBaTbCs. He npukacamTech K ropsumm
KOHCPOPKaM, BHYTPEHHUM YacTsM [iyX0BOrO
Wwkada, HarpeBaTenbHbIM 3EMEHTaM 1 T.1I.
He paspeluaitte aeTam npubnmxatses K
Hemy.

lMomeLLas NPOAYKTLI B FOpSUUiA LyXOBOM
LKadh UnK BbIHUMAs UX 0TTYAa, 0653aTenbHO
nonb3yWTeCh TEPMOCTOMKMMM PyKaBULLAMM.

OMNACHO:

By/ibTe OCTOPOXHbI, OTKpLIBaSH BEPLY

ZIyXOBOrO Lkacha, Tak Kak Hapyxy MOXeT
BbIXOZMTb Nap.

Bbinyckaemblit nap MOXET 06xeub BaM pyku,
nMLO Wivnu rnasa.

CoBeTbl N0 BbINEKaHMIO

*  Acnonb3yiiTe aHTUNPUrapHble MeTanmmyeckue
TapesK1 UK antoMUHUEBLIE KOHTENHEPDI C
COOTBETCTBYIOLLMM NOKPLITUEM, TMOO
TEPMOCTONKINE CUITMKOHOBbIE HOPMb.

¢ PaLlVIOHaJ'IbHO VICI'IOJ'Ib3yVITe nnowanp peLeTku.

*  YcraHaBnuBaiiTe hopMy Ans BbiNeKaHUs B
CepeavHe peLLeTKy.

+  Boblbupaiite npaBuibHOE NOMOXEHNE PELLETKN
nepeq BKIKYEHWMEM [yXOBOrO Lukada 1m
rpunsi. He nameHsiiTe NonoxeHue peLueTky,
Koraa LyXOBOW LUKadh ropsumit.

¢« [lepxuTe 3aKpbITON ABEpLY Likada.

CoBeTbl N0 NPMrOTOBNEHMNIO XapeHbIx Ontog

o TyLwKy KypuLbl Ui MHAEAKA 1 BOMbLUNE KYCKM
MsiCa Neper, NPUroTOBMEHNEM PEKOMEHLYETCS
COPbI3HYTb MMMOHHBIM COKOM 1 MOCHINaTh
YepHbIM nepuem. Toraa rotosoe 6nogo 6ypet
BKYCHEe.

. Msico ¢ kocTamu crepyeTt xapuTb Ha 15-30
MWHYT [arblue, Yem Takoe e KONM4ecTsa
msica 6e3 kocTeit.

¢ HaKkaxaplii CaHTUMETP TOMNLMHbI Msca
TpebyeTca npubnnanTensHo 4-5 MuHyT
BPEMEHW NPUrOTOBMEHMS.

¢+ [lo ucTeyeHnn BPEMEHN NMPUTOTOBIIEHNS MSACa
0CTaBbTE €0 B yXOBOM LUKahy MPUMEPHO Ha
10 mMuHyT. CoK nyJlle pacnpegenuTcs BHyTpU
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KycKka XapeHoro mMsica u He 6yaeT BbiTekatb,
korza Bbl byaeTe paspesatb MsICO.

+  Puiby B TEpMOCTORKON NOCYAE CremyeT
TOTOBWUTb Ha PELLETKE, YCTaHOBNEHHOM Ha
CPELHWIA UM HUXKHWUA YPOBEH.

CoBeTbI N0 NPUrOTOBNIEHUIO NPOAYKTOR Ha rpune

Mpy1 NPUrOTOBNEHMM Ha rpure MSICo, pbiba unu

nTuua BbICTPO NOLAPYMSHUBAETCS, CBEPXY

0bpasyeTcs xpycTalas Kopouka, U NpoayKT He
nepecbIXaeT. Ha rpune MOXHO OTAMYHO NPUTOTOBUTH

He TOMbKO TOHKME KYCKU MSICa, LUALLIbIKK 1 COCUCKM,

HO M OBOLLM C BONbBLUNM COLLEPX)aHUEM KUAKOCTU

(Hampumep, NOMUAOPbI 1 NYK).

« [N NpUroTOBNEHNS Ha rPUne PasnoXnUTE Kycku
NPOAYKTOB Ha PELLETKE Ui Ha NPOTUBHE C
PeLLEeTKOM TaK, 4Tobbl NoLLaab, 3aH1Maemas
npoayKTamu, COOTBETCTBOBAMNA pasMepam
HarpeBaTensbHOro aneMeHTa.

+  BcraBbTe peLeTky Unn NpOTMBEHD C PELLETKON
B [yXOBKY Ha HY)XHbIWA YpOBEHb. ECNM npopyKTbl
TOTOBSITCS Ha PELLETKE, YCTaHOBUTE HA HXHWIA
YPOBEHb MOAAOH Ans cbopa xmpa. [Ans
0bneryeHns YNCTKM NOAJ0HA HanemlTe B HEro
HEMHOrO BOfb!.

MpoayKTbl, KOTOPbIE HE MOLAXOANT NSt
NPUrOTOBNIEHWS Ha rpUne, MOryT
NPWBECTU K BO3ropaHuto. Ha rpune
MOXHO rOTOBUTb TOMBKO Takne
NPOAYKThI, KOTOPbIE BbISEPKUBAKT
VHTEHCMBHbII HarpeB.

He paswmelLaiiTe NPOAYKTbI CIIMLLKOM
©rm3Ko K 3apHel yacTu rpuns. 3Ta
30Ha HarpeBageTCs CUNbHEE BCETO, U
KMPHbIE MPOLYKTbI MOTYT 3aropeThbes.

MpaBuna aKkcnnyartauum 3NeKTPUYECKon
LYXOBKM

YpoBHU JyXOBKY (Ans MOAENen ¢ rpunem)
MpaBWmbHO YCTaHABINMBANTE PELLETKY B
HanpasnsioLLme. PelleTky crieflyeT BCTaBUTL MEXAY
HanpaBNOLLMMM, KaK NOKa3aHO Ha PUCYHKE.
Cnepnute 3a Tem, 4TObbI peLeTka He ynupanach B
3a[HIOK CTEHKY IyXOBKW. YTOBBI rpunb HOpMarnsHO
paboTan, BblBVHbLTE PELLETKY K NepenHeit yactu
HanpaBNSIOLLMX 1 OTPErYNMPYITe ee NONOXeHNe C
MOMOLLb0 BEPLIbI.



Wcnonb3oBaHne 30HAa FOTOBHOCTN Msica

1. Bbibpas onpeneneHHble GyHKLMKO 1
TEMnepatypy paboTbl yXOBKW, BCTaBbTE
COEAVHUTENbHYIO BUMKY 30HLA FOTOBHOCTM Msica

(2) B ee pasbem (1) Ha 6OKOBOII CTEHKE KOpryCa.

1 2 3

1 Pasbem 30HAa roTOBHOCTU MsACa

2 CoeanHuTenbHas BUMKa 30H4a rOTOBHOCTM
msca

3 KoHel, paTumka 30HAa rOTOBHOCTU Msica

YT06bI 30HA rOTOBHOCTM Msica paboTan,

YXOBKa JOMMKHA ObITb HACTPOEHa Ha
onpeseneHrHyto nporpammy 1
Temneparypy.

aT4MK TOTOBHOCTV MSICA AKTUBEH BO
BPEMS! SKCTINyaTaLMK, NP1 KOTOPOM
HenpepbIBHO OTOGPAKAETCS CUMBOT
JaTumka.

Ecnv Bbl yCTaHOBWNM Ha Talimepe
YXOBKM OMpefeneHHoe Bpems
NPUrOTOBMEHNS NEPEL NOLKIIOYEHNEM
30H[a rOTOBHOCTM MsICa, 3Ta HacTporka
OyzmeT aBTOMATUYECKM OTMEHEHA Npu
MOZKMIOYEHNM 30HAA FOTOBHOCTM Msica.

2. BcraBbte KOHEL, AaT4nKa 30HOa roTOBHOCTH
MACa B NpUroToBideMoe MAco

» [lyxoBka aBTOMATUYECKIN ONPEAENNT 30HL,
TOTOBHOCTM MSiCa NMpW €ro NOAKMIOYEHUH, a B none
WHAVKaLMK Temnepatypel otobpasutes P75, Jatumk
30H[a FOTOBHOCTU MSICa aBTOMaTUYECKM OnpeaenseT
[OCTIKEHWE TEMNEPATYPON BHYTPU MSCa 3a[aHHOTO
3HAYEHWSA W OTKIKOYAET [yXOBKY.

Ecnv B none MHAMKaLmMW TemnepaTypbl He

TobpasnTcst P75, npoBepbTe, HAAEXHO Nn
BCTaBneHa B pasbem COenHUTENbHAs
BUIIKa.

*  PexomenpoBaHHas TemnepaTypa 30HAa
TOTOBHOCTH Msica cocTasnsiet 75 °C.
Haxumaitte kHomku + unu - (7), 4Tobbl
YCTaHOBUTb HYXHYIO TEMNEPATYPY MEXIY
3HayeHuamm 40 n 99 °C.

«  Ecnu Bbl U3BNEYETE 30H rOTOBHOCTY Msica [0
3aBEPLLEHMS NPUTOTOBMEHNS, JyXOBKa
NPOLOKNAT BbINOMHSATL NPEABAPUTENBHO
BbIGpaHHY0 Nporpammy Npy NpefBapuTensHO
3aaHHOM TemMneparype.

+  Tlocne Kaxaoro UCronb30BaHUs OUnLLaiiTe
30H[ FOTOBHOCTM MSICa BI2XKHOM TKaHbI0 1
BbICYLUMBANTE CYXON.

Ecnu Bbl He BCTaBUTE KOHEL| laTuMKa 30HAa
B MSICO, OH OMpeaenuT TemnepaTypy BHyTpH

YXOBKM 1 BbIKIIOUNT €€ NPut AOCTVKEHUN
3aAaHHol Temnepatypbl. Ecrv 30H4
TOTOBHOCTI MSiCa NMOABEPTHETCS
BO3AeiCTBMI0 Temnepatypbl 250 °C 1 BbilLe,
€ro aatunk OyaeT noBpexaeH v He byaet
noanexarb PEMOHTY.

YpoBeHb
NpUroTOBNEHUSA

Temnepatypa
cepALeBNHbI MAca
(°C)

60-62
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71-76

lpeBocxogHo =82
NpUroTOBNEHHOE

* B yensx nuiyeson 6e30nacHOCTW 415 CEPALEBHHbI
Kycka (Camas xonopgHas ero To4Ka) pekOMeHyeTcs
roTOBMTb MSICO (kpacHoe unv Benoe) 1o
Temneparypsl MuHuMym 72°C.

Pexumbl paboTbl

anBe,ElEHHaFI 30eCb nocneaoBatenbHOCTb PEXMMOB
pa60TbI MOXET OTNMYaTLCS OT BaLLe MOJENH.

1,

Harpes cBepxy n chusy

MpofyKTbl NOAOrPEBAKTCS OBHOBPEMEHHO
CBEPXY W CHW3Y. DTOT PEXUM MOLXOMMT,
Hanpumep, N TOPTOB, PA3HOM BbINEYKM, a
TaKKe KeKCOB U 3arneKaHoK B (hopMax..
[OTOBbTE TOMBKO C OAHUM NPOTUBHEM.

Ha omcnriee 6yneT nokasaH NOAXOASLLMIA
YPOBEHb [yXOBKY.

Harpes cBepxy u CHU3y ¢ UCMONb30BaHUEM
BEHTUNATOpa

["opsumMii BO3AYX, HArPETHIA HUKHUM U BEPXHUM
HarpeBaTerbHbIM 31IEMEHTOM, BbICTPO 1
PaBHOMEPHO PacrpefenseTcs B yX0BOM
LUKadhy C NOMOLLbKO BEHTUNATOPA. [OTOBbLTE C
O[JHUM MPOTUBHEM.

Fan Heating (Harpes + BeHTUnsATOp)

["opsumMin BO3AYX, HArPETHIi HarpesaTenbHbLIM
SMIEMEHTOM C BEHTUNATOPOM, BBICTPO 1
PaBHOMEPHO PacrpefenseTcs B yX0BOM
LKadhy C NOMOLLbIO BEHTUNATOPA.
lpenHasHayeH Ans npurotoBneHus 6iof Ha
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pasnUYHbIX YPOBHSX HaNPaBNALLMX, 1 B
BONbLIMHCTBE Cy4YaeB NpeaBapuTeNbHbIA
pasorpes He TpebyeTca. Mogxoaut ans
NPUrOTOBIIEHUS C HECKOMbKMMM NPOTUBHAMM.

Ecnu aBepLia Ayx0BOro Lkadha OTKpbITa,
Buratenb BEHTUNSITOpa He byaeT pabotars,
TOBbI COXPaHSITh FOPSUUIA BO3AYX BHYTPM.

®yHkuus "3D" (06'beMHbIN HarpeB)

PaboTatoT BEPXHHIA U HUKHWIA HarpeBaTesbHble
3MEMEHTbI, @ TaKKe HarpeBaTerbHbIA SNeMEHT
C BEHTUNSTOPOM. [POAYKTHI FOTOBATCA OBICTPO
11 PaBHOMEPHO CO BCEX CTOPOH. [0TOBbTE
TONBKO C Of{HUM NMPOTUBHEM.

Pexum nuuubi

PaboTaloT HMKHMIA HarpeBaTenbHbIE 3NEMEHTbI
W HarpeBaTebHblit 3NEMEHT C BEHTUAATOPOM.
MoAxomuT ANs NPUrOTOBNEHNS MALILbI.
Yeun.rpteeHt

ops4mii BO3AYX, HArPETHINA YCUIEHHBIM rPUNEM,

PaBHOMEPHO M 04eHb BbICTPO pacnpenensercs

B [JyXOBOM LUKadhy C NOMOLLbK0 BEHTUNATOPA.

MoaxoauT Ans NpUroToBNEHUS Ha rpune

BonbLUKX NOpLMIA Msica.

¢+ [Ing npuroTOBNEHNS Ha rpume NonoXmTe
BonbLUKe unu cpeHre NopLnmM Noa
HarpesaTernbHbIi 3NEMEHT rpuns Ha
COOTBETCTBYIOLLMIA YPOBEHD NOMKN
[YX0BOrO LKada.

+  YcraHosuTe TEMNEpaTypy Ha
MaKCUManbHBIA YPOBEHb.

. Korpa npoiimet nonoBrHa BPeMEHH,
OTBEAEHHOrO Ha NPUroTOBMEHNE,
NepeBEPHIUTE MPOLYKT.

Full grill (Ycun. rpuns)



Pabotaet bonbLLOi rpunb Ha NOTOMKE [LyXOBK.
[MoaxoauT Anst NPUrOTOBMEHMS Ha rpune
60nbLUMX NOpLMIA MSCa.

¢« [ins npuroToBNEHWS Ha rpune Nonoxure

BonbLUMe UK CpenHIe MopLUM Nog, 10

HarpeBaTenbHbIl SNEMEHT rpuns Ha
COOTBETCTBYHLLMIA YPOBEHb NOMKN
[yX0BOro LWKadha.

+  YcTaHoBMTE TEMNEPATYpy Ha
MaKCUManbHbIit YPOBEH.

J Korga npoiget nonosuHa BPEMEHH,
OTBEAEHHOrO Ha NPUroTOBIEHME,
nepeBepHUTe NPOAYKT.

Mpunb

i 1.
L
L
L
PaboTaeT mMarblit rpurb Ha MOTOMKE AyXOBKY.
lMoaxoaumT ANs NPUrOTOBMNEHWS Ha rpune 1
6104 C XpyCTALLEN KOPOUKOWA.
«  [ind npuroToBneHus bntog B 3TOM
pexvme pacronoXuTe nog HarpeBaTenem
Tpvrs Ha COOTBETCTBYHOLLEM YPOBHE
[LYXOBKV HEDOMbLLOE UMK CpeaHee 12.

KONMYECTBO NPOAYKTA.

*  YcTaHoBUTE TemnepaTypy Ha
MaKCUManbHbI YPOBEHb.

. Korpa npoitget nonoBrHa BpeMEHH,
OTBEJEHHOrO Ha NPUroTOBMEHME,
nepeBepHUTE NPOLYKT.

Slow cooking (Mean.

npurotoBnexue)/Harpes + BeHTUNATOP —

3KOHOMMWYHbIN PEXUM

[inst 3KOHOMWM SNEKTPOIHEPTUM Bbl MOXETE
BOCMOMb30BATLCS 3TON (PYHKLMER BMECTO
onepaLyii NPUroTOBIIEHNS, KOTOPbIE Bbl
BbINOMHAMM Bbl NPW HarpeBe C BEHTUIATOPOM B
TemneparypHom guanasoHe 160-220°C. Ho
BPEMS NPUrOTOBNEHNS HEMHOTO YBEMUYUTCS.
MpOJOMKUTENBHOCTL MPUTOTOBNEHMS B 3TOM
pexume npusefeHa B Tabnuue "Slow cooking
(Mean. npurotoBneHue)/Harpes +
BEHTUJIATOP — IKOHOMMYHBIN PEXUM'.
HarpeB cHusy

PaboTaeT TOMbKO HKHWIA HarpeBaTenbHbIi
anemeHT. MoaxoauT Ans BbINEYKM NULLbI U
[JOMOSHUTENBHOTO 06XapyUBaHUs NPOLYKTOB C
HWKHEl CTOPOHbI.

PasorpeB

Ncnonb3yeTcs CoxpaHeHusi NPOAYKTOB B
TEYEHMe ANMTENBHOTO BPEMEHM NP Takow
TEMMEPaType, NP1 KOTOPOIt MX MOXHO Cpasy
nogatb Ha cTon.

Pa6oTa ¢ BeHTMRATOPOM

[yxosoi WwWkad He HarpeBaeTcs. PaboTaet
TONBKO BEHTUNATOP, PACTIONOXEHHbIA Ha
3a[iHel CTeHKe. 3aMOpOXEHHbIE
rpaHynMpoBaHHble NPOAYKTbl MEANEHHO
PasMOpPaXMBaOTCS MPW KOMHATHOM
TEMNEPaType, a NPUroTOBNEHHbIE MPOAYKThI
OXMaXAaKTCs.
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Mpaeuna paGoThI ¢ NaHeNbIo yNpaBneHus AyXOBOro WwKadga
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1 Kronka BKI1./BbIKII. TaKKe COOTBETCTBYHOLLME MaKCUManbHbIE U
2 OyHKLMOHaNbLHBII Aucnneit MUHUMAnbHbIE TEMNEPATYPHbIE NapameTpbl.
3 Mone MHAMKaTOPa TEKYLLEro BpeMeHH 1 2
4 CuMBON BHYTPEHHEN TeMnepaTypbl JyXOBOrO !
Lwikaca ] ( h — 3
5 lMone wHaukaumn Temneparypbl 5 LI
6 Knonka Hauana/oCcTaHOBKM MPUrOTOBMEHMS 4 L \ A— — 4
7 KHonka perynupoBku Temneparypbl 3 :— ./ \‘- 5
8 Cumson YCKOPEHHOro pasorpesa (bbICTPBIA 2 N
npenBapuTenbHblil pa3orpes) 1= ‘: HH SSS— - 6
9 KHorka «nntocy k 7
10 KHonka «MuHyC»
11 KHonka perynmposki 9 8

12 KHonka Bo3BpaTa Ha aucnnen (yHKLmiA

1 [TonoxeHus nonok
2 BepxHuii HarpeBaTenbHbIit aNeMeHT
I » CUMBOI1 BPEMEHI NPUTOTOBIEHNA 3 HarpeBatenbHblit 3NeMeHT rpunst
= : CMMBON OKOHYHYSA BpeMeHH 4 HarpeBaTerbHblit 3NEMEHT YCKOPEHHOTO
Py |.'|pV|r0TOBJ'|eHV|ﬂ pasorpesa
d + Homep oy 5 TypBoBeHTUNSTOp
Ia) : CMmBON 3BYKOBOTO CUrHana 6 Pasorpes
® + Mrukarop «Clock» (Hace) 7 HWKHWA HarpeBaTenbHbIN AneMeHT
. Cumeon 6J'IOKVIpOI?KVI KnaBwarypbl 8 n
® : CMmBON OTKPBLITON 1BEPLbI O3ULYAA HHCTKN
A : CUMBON YCKOPEHHOrO pasorpesa 9 PaGora ¢ BerTunATopom
(BbICTPBIA NpenBapUTENBHLIA
pasorpes)
- CIMBON 30HA FOTOBHOCTY MACA YHKLW MOTYT OTNIMYATBLCS B 3aBUCUMOCTU
| : CumBON Nay3bl B NPUrOTOBREHWM T MOAIW MSAENMA.
: CumMBON HaYyana npuroToBMneHMs
Ta6nuua d)yHKuMﬁ: Tabnuua Pexomenmosan | [lnanason

B tabnuuie (yHKUMiA ykasaHbl pexumbl paboTbl,
KOTOpbIE MOXHO MCMONb30BaTh B AyXOBOM LUKady, a

24/RU

yHKLMIA Hasi Temneparypbl

Temneparypa (°C)
°C




Harpes ceepxy n 40-280
CHU3y C
YCMONb30BaHNEM

BEHTUIATOPA

OyHkums «3D» 205
(oGbEMHbIN
Harpes,

- -
BEHTUNIATOPOM

40-280

Low grill (Ocnabn. 280
punb

Lienblo 6€30MacHOCTV MakcUManbHas
NPOJOMKUTENBHOCTb MPUIOTOBIEHUS st
BCEX PEXUMOB, KPOME PEX1Ma NOLOrpeBa,
orpaHudeHa 6 yacamu. B cnyyae
OTKIHOUEHWS! SMIEKTPOSHEPTUM NpOrpaMma
Oypnet oTmeHeHa. CnepyeT CHoBa
3anporpamMmMMpoBaTh JyX0BOW LuKad.

Bo Bpemst HaCTPONKM COOTBETCTBYHOLLME
MMBOIbI Ha NaHeny 4acos 6yayT Murath.

€KyLLiee BPEMS! Herb3si YCTaHOBUTb BO
BPEMS! BbIMOMHEHWS! [lyXOBbIM LUKachom
10601 YHKLMM, a Takke nocne ero
nporpaMmupoBaHust s paboTh B
MoNyaBTOMATUYECKOM MITK NOMHOCTbIO
aBTOMAaTUYECKOM PEXUME.

aXe eCrv lyxoBOW LUKad BbIKMKOYEH,
amnoyka AyXoBoro Lukada ropuT, noka
TKPbITa €10 ABepLa.

MpaBuna akcnnyatauum rpuns

1. KoCHUTECb U yaepXUBaiiTe KHOMKY @ B
TEYEHME 2 CEKyHT, 4TODbI OTKPBITb 1yXOBKY.

» MepBbIn pexum paboTbl byneT oTobpaxeH Ha

Jucnnee nocrne BKIKYeHUs ayxosku. Korma aucnnei

HaxoaMTCA B TaKOM COCTOSIHUM, MOXHO 3a71aTb

MPOLOMKATENBHOCTb MPUrOTOBIIEHWS, BPEMS €70

OKOHYaHMSA 1 BKMIOYMTb PEXMM YCKOPEHHOMO
pasorpesa.

YXOBKa aBTOMATUYECKM BbIKIOUUTCS Yepe3
0 CeKyHA, Crvt NP 3TOM MHAWKALWMK Ha
1CrINee He NPOM3BECTU HUKaKUX YCTaHOBOK

[LyXOBKM.

PyuHble HacTpOMKU NapamMeTPOB NPUIOTOBNIEHUS
(BbI6Op TEMNepaTypbl M pexuma paboTbi)

Bbl MOXeTe HacTpOWTb NapameTpbl FOTOBKW BPYYHYH,
BblOpaB TOYHbIE TEMNEepaTypy W pexum paboTbl Ans
BalLero bnioaa, He 3agaBas AMTENbHOCTb
MPUrOTOBNEHNS.

1. TMepsblit pexum paboTbl byaeT oTobpakeH Ha

AVCnNee nocne Haxatus kHomku \LJ, kotopast
OTKPOET [lyXOBKY.

2. Bolbepute pexum paboTbl C MOMOLLbH KHOMOK
AN

3. ECnu Bbl XOTUTE M3MEHUTb PEKOMEHAYEMYHO
Temneparypy Ans pexvma paborl, BrouuTe
none «Temneparypar, Haxas Ha KHOMKY C

» 3amuraet cumeon L.

4. YcTaHOBWUTE HYXHY'0 TEMNepaTypy, kacascb
KHOMOK ANIN.

5. [MoAtBepauTe ypoBEHb TEMNEPATYPbI, HaX@B Ha
kHorky L.
[NocTasbTe BnKOAO B AyX0BOW WKA.

HaxmuTe KHomky } ”, YTOObI HAYaTb
MPUroTOBNEHME, ECIN TEMNEPATYPA W PEXMM
paboTbl cobnoaeHsl. Ha aucnnee otobpasnTtes

cumeon WP,
» Mocne aToro AyxoBka HauHeT paboTy B
BbIOpaHHOM pexume n 6yaeT HarpeBarses, noka
TEMnepaTypa BHYTPW JyXOBKM He JOCTUTHET
3afjaHHoro YpoBHst. Korzia Temnepatypa B yxoBke
Oymer nopHMMAaTLCS 10 334aHHOTO YPOBHS, 6yayT
3aroparbCst OTMETKM MHAMKATOPa TeMnepaTypbi
BHYTpY yxoBKu. Ha gucnnee «KynuHapus»
nosiBATCS 0603HaYEHWSH AOMONHUTENBHBIX aKTUBHBIX
HarpeBaTerbHbIX 3NIEMEHTOB, a Takke
PEKOMEH/LYEMBIN YPOBEHb PACMONOXEHUS MPOTUBHS.
[lyxoBKa He BbIKIIOUUTCS aBTOMATUYECKH,
MOCKOSbKY HAaXxoauTCs B pexume « KynuHapus,
rae BpeMsi NPUroToBNeHus He Obino 3agaHo. Bl
MOXETE 3aBEPLUMTb npOL\eCC MPUrOTOBMEHNS,

CHOBA HaXaB KHOMKY .
» ﬂYXOBKa 3aBEPLUMT NPUrOTOBNEHNE W Ha aucnnee

nosBnUTCA CMBON Ik

9. KocHuTech 1 yaepxuBainTe KHOMKy Ds
TEYEHME 2 CeKyHT, YTODbI 3aKpbITb OYXOBKY.
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MpuroToBneHne nocpeacTBOM YCTaHOBKM
BpeMeHM1 NPUroTOBNEHMS;

Bbl MoXeTe ybeamThbes, YTO AyXOBKa BbIKMKYNNACH,
BbIOpaB TOUHbIE TEMNEPATYPY W pexim paboTsl Ans
BaLLero bnoaa 1 HavaTb rOTOBKY BPYYHYHO, He
3a4aBasl AfMTENBHOCTb NPUTOTOBMEHWS.

1. TMepsblit pexum paboTbl GyaeT 0TobpaxeH Ha

JIVCTINee NOCNe HaxaTus KHOMKM @ KoTopast
OTKPOET [yXOBKY.

2. Bblbepute pexum paboTbl C MOMOLLBK) KHOMOK
AN

3. Ecnu Bbl XOTUTE M3MEHUTb PEKOMEHYEMYIO
TEMMNEPATYPY ANS peXxumMa paboTbl, BKIOUUTE
none «TemnepaTypa» HaXaB Ha KHOMKY T

» 3ammraet cumson .

4, YCTaHOBMTE HYXHYI0 TEeMNepaTypy, kacaschb
KHOMOK AN

5. lMoAtBepauTe ypOBEHb TEMMEPATYPbI, HaXaB Ha
KHOMKY C

6. Yrobbl 0TOOPa3NTL BPEMS NPUrOTOBNEHUS,
KOCHUTECH M yepxvBaitte (-, noka Ha avcnnee
He nosiswTcst cumeon =1,

7. YCTaHOBWUTE BPEMS MPUIOTOBIEHNS C MOMOLLbHO
KHOMOK N/ 11 OATBEPAMTE HACTPONKA,
Haxas Ha kHorky (.

» Mocne yCcTaHOBKM BPEMEHM NPUrOTOBIEHNS Ha

pucnnee bypet otobpaxarbCst CMMBON (s

8. TocraBbTe 6M0A0 B OyX0BOW LuKad.

9. Haxmurte kHoMKy ’ | 4T0bbI HAYaTb
NpUroTOBNEHME, ECTIM TEMNEpPaTYpa, PEXUM
paboTbl 1 Bpems NMPUroTOBIIEHNS CODIOAEHBI.

Ha gucnnee otobpasuTcs cumeon
» [lyxoBka pasorpeeTcs 40 3afaHHOi Temneparypbl,
KoTopast ByeT NOAAEPKMBATLCS [0 YCTaHOBNEHHOMO
BPEMEHW OKOHYaHMS MPUTrOTOBNEHMS.
» Mocne aToro AyxoBka HauHeT paboTy B
BbIOPaHHOM pexvme 1 ByaeT HarpeBatses, Noka
TEMMNepaTypa BHYTPU [lyXOBKM He JOCTUTHET
3afaHHoro ypoBHs. 31a Temneparypa byaet
MOLAEPKMBATLCSA A0 TEX NOP, NMOKa He HacTynuT
YCTaHOBMNEHHOE BPEMS OKOHYaHWUS NPUroTOBEHWS,
Korpa temneparypa B gyxoBke 6yneT nogHUMarhbes
[0 33aHHOT0 YPOBHS, BymyT 3aropatbCsi OTMETKM
WHOMKATOPa TEMNepPaTypbl BHYTPM AyXoBkW. Ha
pucnnee «KynuHapusi» nosiBaTcst 0603HaYeHust
LONONMHUTENBHBIX aKTUBHBIX HarpeBaTembHbIX
3MEMEHTOB, a TakKe PEKOMEHIYEMbI YPOBEHb
PacronoXeHust NPOTUBHS.

26/RU

10. To okoHYaHUK npouecca npuroToBneHnd Ha

aucnnee noseutcs Hagnueb « K0|-|eu,» "
MpO3BYYNT 3BYKOBOWA CUrHan.

11. Y100bl BBIKMIOYUTL 3BYKOBOI CUrHAM, HAXMUTE
o6yt KHOMKY.

» CurHan BbIKMIOYUTCS 1 JyXOBKa aBTOMATUYECKM

3aBepLUmMT paboty.

YcTaHoBKa Gonee no3aHero BpeMeHN OKOHYaHUs
NPUroTOBNEHMS;

Bbl MoxeTe ybeanThes, 4TO AyxoBKa paboTaet u
BbIKIIOYAeTCst aBTOMATUYECKM, YCTaHOBMB TOUHbIE
TEMNepaTypy v pexum paboTsl Ans Balero 6nogaa,
BPEMS! PUTrOTOBIEHUS! 1 BPEMSI OKOHYaHMS!
MPUrOTOBIEHWS!, U HACTPOMB NapameTpbl
NPUrOTOBNEHWS BPYYHYI0, HE 33AaBast ANUTENBHOCTb
MPUrOTOBMEHNS.

1. Tlepsblit pexxum paboTbl Dynet oTobpaxeH Ha

Avcnnee nocne Haxarus kHonku \.L/, kotopast
OTKPOET [lyXOBKY.

2. Bbibepute pexum paboTbl ¢ NOMOLLbIO KHOMOK
AN

3. Ecnv Bbl XOTUTE M3MEHUTb PEKOMEHIYEMYH
Temneparypy Ans pexuma pabots, BrriouMTe
none «Temneparypar, Haxas Ha KHOMKY C

» 3amuraet CumBon

4. YcTaHOBWUTE HYXHY'0 TEMNepaTypy, kacascb
KHOMOK AN

5. loaTsepauTe ypoBeHb TeMnepaTypel, Haxas Ha
KHOMKY

6. YTobbl 0TOOPa3NTL BpEMS MPUrOTOBIEHMS,
KOCHUTECH 1 yepxvBaitTe (9, noka Ha mucnnee
He nossuTca cimeon 21,

7. YcTaHoBWTE BPEMS NPUTOTOBMEHNS C NOMOLLbK)
KHOMOK /S 1 NOATBEPANTE HACTPOMKH,
Haxas Ha kronky .

» Mocne yCTaHOBKM BPEMEHM NPUTOTOBIEHNS Ha

pvcnnee byaet oTobpaxaTbCs CUMBON =l

8. Urobbl 0TO6PaA3MTL BPEMS OKOHUAHUS
NPUrOTOBMEHMS, KOCHUTECH 1 yepxuBaiTe (2,
NOKa Ha [1CTINee He NoSIBUTCA CMBoN ~2,

9. YcTaHoBMTE BPEMSI MPUTOTOBIEHNS C MOMOLLbHO
KHOMOK /v 1 NOLTBEPAUTE HACcTPOKN,
HaxaB Ha kHorky (O

» Mocne yCTaHOBKM BPEMEHM OKOHYaHWs!

NpUroTOBNEHUS Ha aucniee byaeT oTobpaxarbes

cumson =

10. MocTabTe 6M10A0 B AYXOBOI LKaD.

11. HaxmuTe KHomky } |, YTOObI HAYaTb
NPUrOTOBMEHWE, ECTIM TEMMEPATYPA, PEXUM
paboTbl, BpEMs NPUrOTOBMEHMUS 1 BPEMS]



OKOHYaHNA NPUroToBrneHna cobntopeHsbl. Ha

ancnnee 0TobpasuTcs CUMBOS ’
» Talmep [yXOBKW aBTOMATUHECKU PACCUUTLIBAET
BPEMsi Hayana NpuroToBMEHMS, BbluMTas
NPOLOMKATENBHOCTL NPUrOTOBIEHNS U3 3a1aHHOTO
BPEMEHM ero OKoH4YaHusl. Koraa HacTynut Bpems
Hayana npuroToBIEHNS, IyXOBKa BKIOYMTCS B
BbIOPaHHOM PEXWUME U HArpeeTes 0 3afaHHoM
Temneparypel. Ota Temnepatypa byaet
NOAAEPKMBATLCS 10 TEX NMOP, NOKa He HacTynuT
YCTaHOBNEHHOE BPEMS OKOHYaHWS! NPUrOTOBMEHMS.
Korpa Temneparypa B gyxoBke 6yzeT nogHuMarbes
[0 3a[iaHHOro YpoBHS, ByayT 3aropaTbCcst OTMETKN
WHAVKaTOpa TeMNepaTypbl BHYTpW AyXoBku. Ha
aucnnee «KynuHapusi» nosiBATCS 0603HaYeHNs!
JONOSHUTENBHBIX aKTUBHBIX HArpeBaTenbHbIX
3MEMEHTOB, a TaKXe PEKOMEHYEMbI YyPOBEHb
PacrnoNOXEHUS MPOTUBHSI.
12. Tlo OKOHYaHUK NpoLecca NPUrOTOBNEHMUS Ha

avcnnee noseuTcs Hagnues « KOHeLl,)) "
NpO3BYYMT 3BYKOBOI CUrHA.

13. YT00bI BLIKMIOYNT 3BYKOBOW CUTHaM, HaXMUTE
MobYIO KHOMKY.

» CurHan BbIKMIOYUTCS U JyXOBKa aBTOMATUYECKM

3aBepLuvT paborty.

TOGbI OTMEHUTb TOMBKO HACTPOIKYA
MPOLOIKUTENBHOCTU MPUTOTOBNEHUS MW
HaCTPOIiK1 NPOAOMKMTENBHOCTH
MPUrOTOBNEHWS X OKOHYEHWS MPUTOTOBNEHNS
rocre WX YCTaHOBKY, HeoBXoAMMO COpPOCUTL

NPOAOCIMKUTENBHOCTE NPUrOTOBNEHUSA.

Pexunm yckopeHHOro pasorpeBa (6bICTPbIi
npeaBapyUTeNbHbIi pa3orpes)

Vicnonb3yiTe YHKLMIO YCKOPEHHOrO pasorpesa
(BbICTPOro NPenBapuTEnsLHOro pasorpesa), YTobbl B
BYXOBKe DbICTpee YCTaHOBMMach HyXHas
TeMnepatypa.

Mpy pasmopaxusaHum, YnCTKe 1
MOAAEPKaHNA B HArPETOM COCTOSIHIM PEXIM

CKOPEHHOrO Pa3orpesa HedocTyneH. B
Cryyae OTKITIOYEHMS BMEKTPOSHEPTU
HACTPOIIKM YCKOPEHHOTO pasorpesa ByayT
OTMEHEHbI.

1. HaxmuTe kHOMKy =B nocne YCTaHOBKM
TEMMNepaTypbl, pexuma paboTbl, BpEMEHM
NPUrOTOBIEHNS U BPEMEHM OKOHYaHMs
NPUrOTOBNEHMS.

» Bynet oTobpaxarscs cuMBon =B v crarer

[OCTYMHa HacTPorKa YCKOPEHHOTO pasorpesa

(BbICTPBIN NpenBapUTENbHLINA Harpe).

» Mo [OCTUXeEHUW 3afaHHON TeMNEpPaTyphl B

[JIYXOBKe MHOMKaTOp «YCKOpP.» MOracHeT, W [lyXoBka

BEPHETCS B PEXUM, KOTOpas bbin BbibpaH 10

BKIIOYEHIS! YCKOPEHHOTO pasorpesa.

2. Y10bbl OTMEHMTL (hYHKLMIO YCKOPEHHOTO
HarpeBa, CHOBa HaXMUTE Ha KHOMKY =6,

» Cumeon =8 noracrer u YCKOPEHHBIA pa3orpes

(BbICTPBIA NpesBapUTENbHLIA Harpes) byaeT

OTKITHOYEH.

BbIkntoueHue aneKTpM4ecKoil AyXOBKM

BbIkniounTe BYX0BKY, KOCHYBLUMCH KHOMKM 0)

BxkntoyeHne 6NOKMPOBKM KHOMOK

OYHKLYIO BIIOKMPOBKM KHOMOK MOXHO UCMONb30BaTh

LS NpefoTBpalLLeHnst BMeLLaTenbCTBa B paboty

[LlyXOBKU.

1. KocHutecs 1 ynepxueaitre (2, noka Ha avcnnee
He NOSIBUTCS CUMBON LL.

» Ha gucnnee nosiButcs Hagnvch «OFF» (BbIKT.).
2. Y106bl 3a6MOKMPOBATH KHOMKU, HAXKMUTE A\

» Kak Tonbko dyHKLMS 6rI0KMPOBKM KHOMOK ByaeT
aKTMBMPOBAHa, Ha AKCTNee NosIBUTCS Haamuch

«On» (Bkn.), v Ha4HET CBETUTLCS MHAMKATOP &
MonTeepamTe, Haxas (&,

Mocne BKNIOYEHUS (PYHKLMM BIOKUPOBKU
KHOMOK KHOMKY AyXOBOrO Lukaa He

eicTBYIOT. B cnyyae oTknioueHms
3MEKTPOIHEPrvN DyHKLMS BOKMPOBKM
KHOMOK He byaeT OTMEHeHa.

Y106b1 OTKNIOUNTL GNOKMPOBKY KHOMOK, HAXMUTE

1. KocHutechb 1 y,qepmwsameg, noka Ha gucnnee
He nosiauTest cumson (O,

» Ha gucnnee nosisutcs Hagnuce «Ony (Bkin.).

2. Otkniouute chyHKumio Key lock (6rokmposka
KHOMOK), HaXaB Ha KHOMKY .

» Mpu BoIkMto4eHUN dyHKumK Key lock (6rokmposka

KHOMOK)Ha 3KpaHe nosiBuTcs Hapmncb « OFFy»

(BbIKI1.). MoxreepanTe, Haxas (>,

Mocne BKNIOYEHUS PYHKLNM BITOKMPOBKU
[KHOMOK KHOMKW [yX0BOTO LKaga He

encTBYIOT. B criyyae oTkmoveHms
3NEKTPO3IHEPTM PYHKLMS BNOKMPOBKM
KHOMOK He 6yaeT oTMeHeHa.

HacTpoika curHanbHoro Tanmepa

Yackl npubopa MOXHO UCMONb30BaATh HE TOMLKO AMs
HaCTpOWKW NPOrpamMmbl NPUTOTOBIEHUS, HO W [N
npenynpexaeHns UNi HanoM1HaHs.

CurHanbHbIi TaiiMep He BIUSIET Ha paboTy AyXx0oBOro
wiada. OH ncronb3yeTcs TOMbKo Ans
npenynpexaeHus. Hanpumep, ero MoXHoO
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1CNONb30BaTh ANt HANOMUHAHWS O TOM, YTO B

onpeneneHHoe BpeMs HyHO NEpPEBEPHYTb

NpOLYKThI B lyXOBOM Lukadhy. o ucTeyeHum

3a[jaHHOr0 BPEMeHK Tanmep MofacT 3s8YKOBOW

CurHar.

1. KocHutecb 1 yoepxusaiite £, noka Ha gucnnee
He nosisuTCs cumBon (5,

MakcumanbHoe BpeMsi npy yCTaHOBKe
3BYKOBOTO curHana — 23 yaca 59 MuHyT.

2. YcTaHoBUTE NPOLOITKMTENBHOCTD 3BYKOBOTO
CUrHana, C NOMOLLbIO KHOMOK A\/\/.

» [ocne yCTaHOBKM MHTEPBana BKIHYEH!s!

3BYKOBOIO CUrHana WHouKaTop £ ocTaHetcst

BKIMIOYEHHbIM 1 Ha AUCTINES MOSBUTCA 3HAYEHNe

3a[]aHHOr0 BPEMEHHOI0 MHTepBara.

3. o ucteyeHun 3agaHHOro BPEMEHHOTO
WHTEpBana MHAMKATOP £) HaYHET MUraTh 1
NpO3BYYMT CUrHan.

BbIkntoyeHue 3ByKOBOro CUrHana

1. TpomOMmKUTENBHOCTL 3BYKOBOrO CUrHana — 2
MUHYTBI. [INS1 BIKIOYEHNS 3BYKOBOTO CUrHana
HaXMUTE MOOYI0 KHOMKY.

» 3BYKOBOW CUrHan BLIKMKOYMTCS W Ha aucnnee

OyAeT nokasaHo TekyLLee Bpems.

OTKNtoYeHMe 3BYKOBOTO CUrHana;

1. Y10bbI OTKMHUNTB 3BYKOBOI CUTHAr, KOCHUTECH
W yoepxuBaiTe (3}, noka Ha aucnnee He
NOSIBUATCA CMBON LY,

2. HaxmuTe 1 yaepK1BaiTe KHOMKY v, Moka Ha
ancnnee He otobpasutcs «00:00».

ByneT nokasaHo BPEMS! BKITOYEHUS CUTHana.
Ecnu 0oHOBPEMEHHO YCTaHOBUTb

MrHanNbHbI TaliMep M NPOJOIKUTENBHOCTD
MPUrOTOBMEHNS, Ha LiMcPOBOM UHAMKATOPE
BygeT nokasaH 6onee KOpOTKII BPEMEHHO
WHTepBan.

W3meHeHue BpemeHH CyTOK

1. TlocnepoBaTenbHO HaXUMATE KHOMKY ®, noka
Ha gmcnnee He nossuTcs cumeon O,

2. Yrobbl yCTaHOBMTH BPEMS, MCMIOMbB3YATE KHOMKM
AN

3. Haxmure Ha cumeon (5 v nogoxaute 4
CEKYHAbI, HE Haxumasi KHOMOK st
NOATBEPXAEHNS HACTPOEK.
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[Py OTKNKOYEHMM ANEKTPOSHEPTUN HACTPOVKM

CTAHOBIIEHHOrO BPEMEHM COPACHIBAIOTCS.
CrenyeT NOBTOPUTL €r0 YCTaHOBKY. Tekylluee
BPEMS! HEMb3s U3MEHUTb, Koraa
BbINOMHsIETCS Nt06as 3 yHKLMA JyXOBOrO
LWwkadba.

PerynupoBka rpomkocTy

1. Tloka ByxoBKa HaxoaMTCS B PEXUME OXMAAHMS,
KOPOTKO KacaTech KHoMkY () [10 MOsIBNIeHNs Ha
avcnnee cooblerus «VOL» (TPOMK.).

2. Haxmute KHOMKN A\ anst Bbibopa 0gHOro 13
ToHoB LO, L1 n L2.

3. [ns nopTBEPXAEHUS HACTPOEK HAXMIUTE KHOMKY
(5 unm nopoxauTe 4 cekyHabl, He Kacasich
KHOMOK.

Otperynupyiite ocBeLyeHue B JKOHOMUYHOM

pexume.

1. Tloka ByxoBKa HaxOOMTCS B PEXNME OXMAAHMS,
KOPOTKO KacaiTech KHoMkv () 10 NOSIBRIEHMs! Ha
amennee coobuiermns «LP» (OCB.).

2. Haxmute KHOMKN A/ Ans Boibopa hyHKLmiA
Bkn. unu SKOHOMUYHOTO pexuma.

3. [ns noATBEPKAEHNS HACTPOEK HAXMITE KHOMKY
(2 i nopowanTe 4 cekyHabI, He kacasch
KHOMOK.

4. Tpw Bbibope tyHkumm ON (BKIN.): noka oTkpbiTa
[BEpb AyXOBKW, HAX0ZsLLelcs B pexnume
OXULAHWS, U BO BPEMS SKCTnyaTaLm,
ocseLenne BKITKOYEHO nocrosHHo.

5. TMpu Boibope yHkumm ECO (SKoH. pexim):
noka OTKpbITa ABEPb AYXOBKHW, HAX0AsLLelcs B
pEeXMMe OXMAaHWS, U BO BPEMS SKCMyaTaLuy,
ocseLenne BKITKOYAETCH, a 3atem
OTKIMKOYAETCA yepes 15 cekyHp.

Mpw kacaHum NOON KHOMKW BO BPEMS 3KCTNyaTauum

(3a nCKMYEeHneM KHOMoK Y.L/ 1 sﬂl) OCBeLLEHNE
BKIMKOYAETCA, a 3atem OTKIMIOYAETCA yepes
15 cekyHp.



Bpems npurotosnexus 6niog Bbineyka n xapeHue

3HaueHs BpeMeHi B 3Tol Tabnuue cnefyet 1-11 NOMKO IyX0BOrO Liikacha ABNseTCs
cuMTaTh CnpaBoyHbIMI. OHK MOTYT HWXKHAS Norka.
M3MEHATLCA B 3ABUCUMOCTY OT TEMMEPaTypbl

MPO/AYKTOB, TOMLYHbI, BUAA W BaLLKX
KYNMHAPHBIX MPeLNOYTEHMNIA.

Konuyectso ypoBHein YpoBeHb Temneparypa (°C) MpumepHoe
pasmelleHus pasmeluesus Bpems
npUroToBNeHNs

T e B R
o T e e

Buditexc (kyckom) | OauH ypoeHb E 3 25 MiH. 250/marc., 100 ... 120
| Xapkoe = 3arem 180 - 190

[ oweme |
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Slow cooking (Mean. npurotoBnenue)/Harpes +
BEHTUNATOP — IKOHOMUYHbIN PEXUM

He n3meHsiATe Temnepatypy BO BpeMms
6 npuroToBnexus B pexume "Slow cooking

(Megn. npurotoenenue)/Harpes +

BEHTUSISTOP — SKOHOMMUYHBIN PEXUM".

Konunyectso ypoBHeit
pasmelueHus

He oTKpbIBaiiTe ABEPLY BO BpemS
NpUroToBMEHMS B pexume "Slow cooking
(Mean. npuroToBneHue)/Harpes +
BEHTUNATOP — SKOHOMMYHBIN PEXUM".

YpoBeHb
pasmeuiesus

MpumepHoe
Bpems
NPUroTOBNEHUS

Temneparypa (°C)

Kypuupl
6.

Msico OayH ypoBeHb 3 10 20
MOPLIMOHHBIMM
Kyckamm

[Cosworee [Oepoor | Jo] | 3 | » | o6 |

CoBeTbl N0 Bbineyke

¢« Ecnuuagenve nonyvaetcs CAMULLKOM CyxXum,
crnenyeT NoBbICUTL TEMNEpaTYpy NPUMEPHO Ha
10°C v cokpaTuTb BpeEMS NPUrOTOBMEHNS.

«  Ecnuuagenve nonyyaetcs coipbiM, cregyet
YMEHBLUNTL KONMYECTBO XMAKOCTY U
noHn3uTb Temneparypy Ha 10°C.

¢+ Ecnu BepxHss KOPOUKa CIMLLKOM
3apyMSIHUBAETCS, CredyeT NOCTaBUTL M3aenue
HUXE, NOHU3NTL TEMMNEpPaTypy 1 YBENNYUTL
BPEMS NPUrOTOBNEHMS.

«  Ecnuuagenue xopoLLo nponekaetcs, Ho
CHapyu NpUropaeT, creayeT YMEHbLUNTL
KONMYECTBO KUAKOCTH, MOHU3NTL TEMNEPATYPY
W YBENWYUTD BPEMS NPUTOTOBIIEHNS.

CoBeThl N0 BbINeYKe

¢« Ecrv uagenve nony4aeTcs CIIMLLKOM CyXUM,
CrieflyeT NOBbICUTL TeMnepaTypy NPUMEPHO Ha
10°C 1 CoKpaTUTL BPEMS! IPUTOTOBNEHMNS.
CMaxbTe Criow TecTa CMEChIO 13 MOMOKa,
pacTUTENLHOTO Macna, UL U1 iorypra.
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«  Cnenute 3a TEM, 4TODbI TONLMHA U3AENNS HE
npeBbilLana rnyouHbl NPOTUBHSI, MHAYe OHO
OymeT [onro BbINeKkaThbCs.

J Ecrnv BepxHWit cnoit u3genus noaropaer, a
HVXKHWUI OCTAETCA ChipbIM, BO3MOXHO, B
HWKHEM CMOe U3AEnns CIIULLKOM MHOTO
HaunHKW. YTobbI M3aenme poBHO
noapyMsiH1Banach, CTapanTecb paBHOMEPHO
pacnpenensiTb HAUMHKY MEXIY CnosiMu TecTa 1
1o NOBEPXHOCTU U3AENHUS.

[py BbiNeyKe 13nenui u3 Tecta cobnogante
DEXUM W TEMNEPaTypy, YkasaHHble B

abnuue peLenTos. ECN HUXHWA Coi
13aenus Noxo NPonekaeTcs, B CRIEAYOLLMA
pas3 nocTaBbTe NPOTUBEHb HA OAUH YPOBEHD
HUXeE.

CoBeTbl N0 NPUroTOBNEHMIO OBOLHbLIX Ontog

+  Ecnm oBoLWM BbINYCKAKT COK 1 CTAHOBATCS
CIIMLLKOM CYXWMW, TOTOBLTE WX HE Ha NMPOTUBHE,
a B CKOBOPOZE MOA, KPbILLKOA. B 3aKpbITOM
MOCYAE COK COXPaHUTCS.



+  Ecrv osoLuHoe biofo 0CTaeTcs ChiposathiM,
npexae Yem roToBuTb OBOLLM B IyXOBOM
LKade, MOXHO X NPOBapPUTL UMK
npo6raHLwnpoBarb.

Kak nonb3oBatbcs rpunem

MNPEOYNPEXOEHNE!

3akpbiBaiiTe ABepLy BO BpeMs
NPUrOTOBMERNS MULLYM HA rpuIe.
["opsiume NOBEPXHOCTA MOTYT NPUYUHUTL
oxoru!

BkntoveHue rpuns

1. Tlepsblit pexum paboTbl byzeT oTobpaxeH Ha
[JVCTINee Nocre HaxaTus KHOMKU @ koTopas
OTKPOET [lyXOBKY.

2. Bobibepute HyxHYI yHKLMIO TpUIs, Haxumas
KHOMKN AN

3. Ecnu Bbl XOTUTE M3MEHUTb PEKOMEHYEMYIO
Temneparypy Ans pexvma paborel, BrounTe
none «Temnepartypan, Haxas Ha KHOMKY C.

» 3amuraeT cumBon

4, YCTaHOBMTE HYXHYI0 TEMMepaTypy, kacaschb
KHOMOK AN

5. MopTBepauTe ypoBeHb TeMNepaTypbl, Haxas Ha
KHOMKY L.

6. Haxmure kHOMKy ’ ”, YTobbI HAYaTb
NpuUroToBNeHWe Bt Ha rpune, ecnu
TEMMepaTypa v pexum pabotsl cobnioaeHsl. Ha
aucnnee otobpasutcs cumson P

» Mocne aToro AyxoBka HauHeT paboTy B

BbIOPaHHOM pexvme 1 ByaeT HarpeBatses, Noka

MpuroTtoBneHue 65110 Ha INEKTPMYECKOM rpune
MpoaykTbl

ICKH

Temnepartypa BHyTpW [yXOBKW He [OCTUTHET
3afiaHHoro ypoBHsl. Korfia Temneparypa B [iyxOBKke
ByaeT nogHMMaThCs [0 3afaHHOTO YPOBHS, BYayT
3aroparbCsi OTMETKM MHAMKATOpa TeMnepaTypel
BHYTPM [yxoBku. Ha aucnnee «KynuHapuay
NOSIBATCS 0603HaUYEHUS AONONHUTENBHBIX aKTUBHBIX
HarpeBaTenbHbIX 3NEMEHTOB, a Takxe
PEKOMEHIYEMbIA YPOBEHb PACTIONOKEHMS! NPOTUBHS!.
7. Bbl MOXeTe 3aBEPLUMTH MPOLECC NPUrOTOBNEHNS!

6Bniog, Ha rpurie, CHoBa Haxas kHorky I [l
» [lyxoBKa 3aBEpLLMT NPUrOTOBMNEHNE Mo, Ha rpune
v Ha guennee nosisutcs cumson .
BoIknioueHue rpuns

1. KocHUTECH W yiepXuBaliTe KHOMKY Ds
TeuYeHMe 2 CeKyHa, YTobbl 3aKpbITb YXOBKY.

MpogyKTbl, KOTOpbIE HE NOAXOAAT AN
MPUrOTOBMEHUS Ha FPUIe, MOTYT
MPUBECTY K BO3ropaHmio. Ha rpune
MOXHO FOTOBUTb TOMBKO TaKue
MPOLYKTbI, KOTOPbIE BbIEPXUBaIOT
MHTEHCUBHBI Harpes.

He pa3sveLLjaitTe NpofyKTbl CIIMLLKOM
6rm3Kko K 3agHeit vactu rpuns. Ta
30Ha HarpeBaeTCs CUMbHee BCEro, U
KMPHbIE NPOAYKThI MOTYT 3aropeThes.

Bpems npurotoBnexus 6nioa Ha rpune

YpoBeHb pazmelieHust Bpewmsi npurotoBneHus Ha rpune
npuon.
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a Yxon n TexHu4eckoe Oﬁﬁﬂy,)KM BaHue

O6wue cBeaeHus

PerynspHo BbinonHsiTe uictky npubopa. 310
MO3BOMUT NPOASIUTL CPOK €0 CNYXObI, a Takke
n3bexarb MHOTUX Npobriem.

OMACHO:

Mepen BbIMONHEHWEM PaboT No

0BCIYXMBAHWIO 1 YMCTKE OTKIKOYMTE Npubop
OT 3MEKTPUYECKON CETU.

CyLLecTByeT puUcK MopaxeHus
3MEKTPUIECKUM TOKOM!

ONACHO:
[lanTe u3gnenuio oCTbITb, NPeXae Yem
NpUCTYNaTh K YUCTKe.

["opsiume NOBEPXHOCTA MOTYT NPUYUHUTL
oxoru!

+  [pubop creayeT TWATENbHO YCTUTL NOCTe
KaXJoro ucnomnb3osaHus. Tak nerye ynanstb
OCTaTKM ML, KOTOPbIE MOTYT MPUTOPETH MpH
crenytLLeM 1Cnonb3oBaHuy npubopa.

*  [ing umctkn npubopa He TpebyroTes
cneynanbHble wmcTawme cpeactsa. Mpubop
MOXHO BbIMbITb TENMOW BOAOM C JobaBneHnem
XVUOKUM MOKLLEro CPeCTBa, UCMonb3ays
MSITKY0 TKaHb Unn ryBky. A 3aTem npoTepeThb
CYXOM TKaHBIO.

+  ObsizatentHo NpoTupaiiTe npubop Hacyxo
nocre YACTKW W CPasy Xe YAansiATe nonasLuyio
Ha Hero XWAKOCTb.

¢ He ucnonb3yite Ans YUCTKY PYYKn W
MOBEPXHOCTEN U3 HEPXaBeKOLLEeN CTanm
YMCTALLME CPEACTBA, COAEPKALLMMU KUCTIOTY
UnmM xnop. ITU AeTanu MOXHO NpoTUpaTb
MSITKOW TKaHb0, CMOYEHHOM B XWAKOM MOIOLLIEM
cpencree (6e3 abpasuBHbIX 0OaBOK),
CTapasiChb TEPETb B OOHOM HanpaBneHuy.

HexkoTopble MOtOLLME CPELCTBA U YKCTSLME
MaTepuarnsl MOryT NOBPeSMTL NOBEPXHOCTD.
He ucnonbayiTe Ans YCTKM arpeccuBHble
MOHOLLME CPEACTBA, YMCTSLLME
MOPOLUKW/KPEMBI, @ TakXe OCTpble NpeameT.

He vcnonb3ayiite Ans YACTKK yCTpOCTBa
MapooYMCTATENN, MOCKOMBKY 3TO MOXET
NPVBECTM K MOPAXEHNIO SMEKTPUIECKUM
TOKOM.

Yuctka naHenm ynpaBneHus
QumCTbTE NaHenb YNpaBReHNst U PYYKU-perynsiTops
BI@XHOM TKaHbIO W BBITPUTE HACYXO.
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NS YMCTKM NaHeNM ynpaBneHns He
HUMaITE KHOMKI/PYYKU-PErySTOpbI.
aK MOXHO NOBPEaMTbL NaHemb yrpasnexus!

Yunctka oyxoBKm

YucTtka 60KOBLIX CTEHOK

1. CHUMMTe NepeaHioio YacTb BOKOBOI peLLETKM,
OTTSHYB €€ OT DOKOBOW CTEHKM.

2. TMotsaxuTe DOKOBYK peLeTKY k cebe u
MONHOCTbH0 BbIHBTE €€ U3 AYXOBKW.

CTeHKH C KaTanMTM4eCKNUM NOKPbITUEM

BoKOBbIE CTEHKW MK TONBKO 3a[HSAS CTEHKA JYXOBKU
MOTYT BbITb NOKPbITBI KATANMUTUYECKOI MArbIO.
CTeHKkM AyXOBKY C KaTanuTUYECKUM NOKPLITMEM He
HYXOAKTCA B YMCTKe. [1opUCTbIe NOBEPXHOCTU
CTEHOK BMUTLIBAIOT W pa3naratoT 6pbIary xupa (Ha
BOZY W YINEKUCTIbIN ras) W, Takum 0bpasom,
CaMOOHMLLIKOTCA.

YucTka ABEpLbI AYXOBKM

MoliTe ABEpLlY BYXOBKM MSATKOI TKaHbK) UNK TyOKOIA,
CMOYEHHOI B TENNON BOAE C A0DHaBNEHNEM KNAKOrO
MOIOLLIEro CPEACTBA, W BbITUPAITE CyXOi TKaHbHO.

He ucnionbayite Ans uncTkm asepupl
MOIOLLME CPEACTBA C aBpasMBHbIMM
BELLECTBAMM WM METAMUYECKIE CKPEGKN.
OHM MOTYT NoLapanatb MoBEPXHOCTb U
MOBPEAUT CTEKIIO.

BHyTpeHHee CTEKNo ABEPLb UMeeT
nokpbITUe ANst obneryeHuns oumncTku. He
MCronb3yiTe ANst YUCTKM BHYTPEHHETO
CTekna fiBepLibl MotoLLye CpeacTea ¢
abpa3vBHbIMK BELLECTBAMM, METANNUYECKNE
CKpebku, xecTkue rybku unm otbenusatoLme
CpefCTBa, 4TobbI He noLapanathb
noBEePXHOCTb. OHU MOTYT NOBPELNTL
NOKpbITHE.




CHsiTne ABepubl AyX0BOro mKa(ba

1. Otkpoiite nepepHtow asepuy (1).

2. OTkpoiTe 3axumbl Ha Kopnyce neTnm (2) ¢
MpaBOW 1 NIEBOI CTOPOHbI NepenHei ABepLb!,

HaXaB Ha HUX, KaK NOKa3.

1 2 3

1 MepenHss asepua
2 Metnsa
3 [lyxoBoi wkad

12 3

3. OTkpoilTe NEpeHIor ABEPLYY HANOMOBMHY.

4. CHUMWTE NepenHiol [BEpLY, NOTSHYB ee BBEPX
1 0cBODOAMB OT NpaBOWA W NIEBOM NETIM.

N5 YCTaHOBKM ABEPLIbl HA MECTO CneayeT
BbINONHUTL B 0OPaTHOM NOPSiAKE [ENCTBUS
no cHATMIo. He 3abyabTe 3aKpbITb 3aXMMbI
Ha Koprnyce NeTNN NpW yCTaHOBKe ABEPLbI Ha
MecTo.

CHsITUe BHYTPEHHEro cTeKna asepubl
BHYTpeHHee CTeKro naHenu [BepLibl AyX0BOro
LUKatha MOKHO CHSITb [l YUCTKM.

OTKpoifTe ABEPLY [YXOBKM.

1 Pamka

2 MnacTmMaccoBas Haknaaka

MoTsaHuTE K cebe 1 CHUMUTE NNAacTMacCcoByHo
HaKnaaky Ha BEpXHeli CTOpOHE fiBepUbl.

[NepBoe BHYTpEHHeE CTEKIO0

BHyTpeHHee cTekno

BHeluHee cTekno

MnacTMaccoBbli fepkaTenb CTeKNa — HUKHMIA
MpunogHUMUTE NepBOE BHYTPEHHee cTekno (1) B
HanpasneHuu A 1 BbITSHUTE ero B HanpasneHum B,
kaK nokasaHo Ha PUCYHKe.

Yt0bbI BbIHYTH CpeaHee CTeKNOo (2), NoBTOpuTE 3Th
e oeicTBuS.

B w N -
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IMpyn cbopke ABEPLbI CHavana cnefyet BCTaBuTh
cpenHee CTekno (2).

Bcrasnsiite cTekna Takum o6pasom, 4tobbl
CKOLLIEHHbIW yron cTekna nonan Ha acky
NnacTMaccoBOro Aepxarens, kak nokasaHo Ha

CpenHee cTekno (2) cneayeT yCTaHoBUTL B
NNacTMaccoBbI AgpXaTenb PSLOM C NepBbIM
BHYTPEHHWUM CTemoM (1).

BHyTpeHHee cTekno (1) cnenyeT ycTaHaBnuBaTh
Takum 0OpasoM, 4ToDbI HagMKUCh Ha cTekne bbina
obpalLieHa k cpeHeMy CTekny.

Cnepyte 3a Tem, YTOBbI HKHWIA Yron CPeaHero
cTekna Obln NpaBMIbHO BCTABMEH B HUKHWN
MIacTMacCoBbIN fepXKaTenb.

[MpWXMUTE NIACTMACCOBYIO HaKMaaKy K pame [0
Lenyka.

3ameHa naMnoYku ocBelLeHuns
AyxoBoro wkada

ONACHO:

Bo n3bexaHue nopaxeHus anekTpruieckum
OKOM, NPEXe YEM 3aMEHSITb NamMMOUKy,

ybeauTech B TOM, YTO anekTponpubdop

OTCOEAMHEH OT CETU W OCTbIN.

["opsiume NOBEPXHOCTA MOTYT NPUYUHUTL

oxoru!
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NS OCBELLEHUS AyXOBOrO Lkadha
MCrIonb3yeTcs creLyanbHas snekTpuyeckas

amrnoyKa, KoTopast MOXET BblAEPXKMBaTb
Temnepatypy £o 300 C. [lononHutensHble
cBefeHus CM. B pasgene "TexHudyeckue
xapakmepucmuku, cmp. 12". Jlamnodku
OCBELLIEHMS AyXOBOTO LUKadha MOXHO
nprobpecTy B (OUPMEHHbIX CEPBMCHBIX
LieHTpax.

PacnonoxeHue Namnoyku MOXeT OTnMYaThCS
T U306paKeHIst Ha PUCYHKE.

3ameHa Kpyrnomn namMnoyKku ocBeLeHUsi AyX0BOro

wkaca

1. OtcoennHuTe AyX0BOW LKA OT 3NEKTPOCETH.

2. CHUMMTE CTEKNAHHBIA NNagoH, NOBEPHYB €ro
MPOTMB YaCOBOM CTPENKU

3. BblTawure namnoyky 13 natpoHa i ycTaHoBuUTE
Ha ee MECTO HOBYH0.

4. 'YCTaHOBWTE Ha MECTO CTEKNSHHbIIA NNagoH.

3ameHa NpsAMOYronbHON TaMMNOYKN OCBeLeHNs

AyxoBoro wkada

1. OTcoemnHuTE AyXOBOW LUKad) OT 3MEKTPOCETH.

2. CHMMMTE NPOBOMOYHbIE HANPaBASIOLLME, KaK
onucaHo Bolwe. Cm. Yucmka dyxosku, cmp. 32.

3. CHMMUTE CTEKNAHHBIA NNadoH C MOMOLLbHO
OTBEpTKM.

4. BblTawymTe NamnoyKy OCBELLEHUS LyXOBOro
LKada 1 YCTaHOBWUTE Ha ee MECTO HOBYIO.

5. YcTaHoBUTE Ha MECTO CTEKMAHHbIV NNacoH 1
MPOBOSIOYHbIE HANPaBASHOLLME.



TMouck u ycTpaHeHne HeucnpaBHoCTeM

Bo Bpems paboThbl u3 gyxoBoro Likatha BbiaenseTcs nap.

+  BnonHe HopManbHO, ECTIM Nap BbIAENSIETCA BO Bpems paboTkl. >>> 3mo He s8nsemcs
HEeUChpagHOCMAIO.

Tlpn Harpesanum n oxnaxaesun npubop UanaeT MeTannMyeckue WyMbL

¢ |_|pVI HarpeBaHuu MeTannmnyeckne getanu MoryT paclumpsaTbCs 1 U3faBath 3BYKU. >>> 3mo He
ABIAEMCS HEUCNPaBHOCMbHO.

Npubop wiad He pabortaer.

+  [naBkuit NpefoxpaHUTEns HeucnpaseH unu cpabotan. >>> [Iposepbme nnaskue
npedoxpaHumenu & brioke npedoxpaHumened. [Tou HeobX0OUMOCMU 3aMEHUME UX Uu
8KITHOYUME.

+ [lyxoBoii WKadh He BKIKYEH B (3a3eMNEHHYI0) PO3ETKY anekTpoceTu. >>> [pogepbme coeduHeHue
wimencesbHoU 8UITKU.

OcBellieHne QyxoBKW He paboTaer.

+  JlamMnoyka ocBeLLeHns AyXoBOoro LWkadha HeucnpasHa, >>> 3aMeHUme J1aMnoyKy 0C8EWEHUs
wkagha.

*+ Her anextponutanus. >>> [Ipogepbme Hanu4ue anekmponumarus. [lpogsepbme
npedoxpaHumenu e brioke npedoxpaHumered. [Tou Heobxodumocmu 3aMeHume unu
8KIIto4UMe npedoxpaHumenu.

DyxoBka He HarpeBaerca.

+  He 3anaHa thyHKuns unv Temneparypa. >>> Beibepume (hyHKUUIO U ycmaHogume memnepamypy
C NOMOWbH0 Nepekyamens (yHKUUG U (Unu) pe2ynsmopa meMnepamypb!.

*+ Her anextponutanus. >>> [Ipogepbme Hanu4ue anekmponumarus. [lpogsepbme
npedoxpaHumenu 8 brioke npedoxpaHumened. [pu Heobxodumocmu 3aMmeHuUme unu
8KITI04UME NpedoxpaHumenu.

Ecnu Bbl He MOXeTe YCTPaHWUTb Henonaaku,
HECMOTPS! Ha BBINOMTHEHWUE MHCTPYKLWA,
NpvBEAEHHbIX B JAHHOM pasfene,
06paTI/ITer K npeacTaBuTento
aBTOPM30BAHHOM CEPBUCHOI CryxObl. He
NblTanTeCb CaMOCTOATENBHO

OTPEMOHTUPOBATb HEUCTPABHbIi
anexTponpubop.

WarotoButens: «Arcelik A.S.»
FOpuamyeckuit agpec: Kapaau [xannecu Ne 2-6 34445 Crotniomke Ctambyn, Typums
(Karaagag Caddesi No:2-6 Siitllice, 34445, Turkey)
[MpoussenieHo B TypLym
Wmnoptep Ha Tepputopum P®: 000 «BEKO»
HOpupnueckuir appec: 601021 Poccens, Bnagumupckas 061., Kupskadckuit p-H, MOCI MepLumHckoe, aep.
®epoposckoe, yn. Cenbckas, 4. 49.
VIHdopmaumto 0 cepTudmkaLmm npogykTa Bbl MOXETE yTOYHMTL, MO3BOHWUB HA FOPSHYH NMHMIO
8-800-200-23-56.

[lara npon3BOACTBA BKIIKYEHA B CEPUIMHBIA HOMED NPOZYKTA, YKa3aHHbI Ha 3TUKETKE, PAaCNONOKEHHO Ha
npozayKTe, @ UMEHHO: NepBble ABe Ludpbl CepUItHOrO HoMepa 0603Ha4aloT rof, NPOM3BOACTBA, a NoCNenH1e
IBe — mecsL,. Hanpumep, "10-100001-05» o603HavaeT, 4to npogykT npousseaeH B mae 2010 roga.
V3rotoBuTENb OCTABNSET 32 CODOM NPABO HA BHECEHNE U3MEHEHWIA B KOHCTPYKLMIO, IN3aiAH 1
KOMMreKTaLuio anekTponpubopa.

35/RU









285.4435.85/R.AA/15.01.2015



