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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.

6 Warning of electric shock.

n Warning of risk of fire.
fj Warning of hot surfaces.
Arcelik A.S.
Karaagog caddesi 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!
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.

« Incase 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
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
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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 fi

0 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,
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Ensure that the appliance is
switched off before replacing the
lamp to avoid the possibility of
electric shock.

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.

7/EN



7 General information

Overview

1 Control panel 6 Shelf positions

2 Wire shelf 7 Top heating element

3 Tray 8 Lamp

4 Handle 9 Fan motor (behind steel plate)
5 Door

ON/OFF1key

Program selection key

Display

Temperature-time increase/decrease key
Menu key

a1~ w N =
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Package contents

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

escribed in the user manual may exist on
your product.

1. 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.

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.
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Technical specifications
Voltage / frequen
Fuse

e
Cable pe / section HOSW.EG 3% 1 5 mm
Cable length

Main oven
Innet famp
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.
The energy efficiency class is determined according to function: Cooking with eco-fan.
** See. Installation, page 11.

echnical specifications may be changed alues stated on the product labels or in the
ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

relevant standards. Depending on operational
and environmental conditions of the product,
these values may vary.

« Nigures in this manual are schematic and may
1 not exactly match your product.
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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 mmy.
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 (Carry 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

0 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 Product can only be installed and connected in
accordance with the statutory installation rules.

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.

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!

Connecting the power cable

1. Ifitis not possible to disconnect all poles in the
supply power, a disconnection unit with at least 3
mm contact clearance (fuses, line safety switches,
contactors) must be connected and all the poles
of this disconnection unit must be adjacent to (not
above) the product in accordance with IEE
directives. Failure to obey this instruction may
cause operational problems and invalidate the
product warranty.
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Additional protection by a residual current circuit
breaker is recommended.
If a cable is supplied with the product:

TERMINAL BLOCK

: - BLUE
{ §
L N
BROWN 1] N L J )
GREEN / YELLOW || {{ SUPPLY CORD

For single-phase connection, connect the wires
as identified below:

Brown/Black cable = L (Phase)
Blue/Grey cable = N (Neutral)

e Green/yellow cable = (E) ? (Ground)

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.

o

Secure the oven with 2 screws as illustrated.



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-
0 minutes after the oven is switched off.

Final check

1. Connect 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.

e 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.
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ﬂ 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.

/A

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
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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.

A\

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.

How to operate the electric oven
How to operate the oven

1 ON/OFF key

2 Program selection key

7 Temperature-time increase/decrease key

8 Menu key

1. Press On/Off button (1) for about 2 second to
switch on the oven.

Select temperature and operating mode

Once the oven is switched on, blank function display

appears.

o YYYYY

When the display is in this mode, cooking time, end of
cooking time and Booster (quick heating) function can
be set.

Oven will switch off automatically within 10
econds if no oven setting is made on this
creen.




1. Press A or\ (2) to select the desired operating
mode.

2. Press ,+ " or ,,—" keys (7) to set the desired
temperature.

The value runs through quicker if you hold
down the key.

» Your oven will readily start operating in the desired
function and will increase the inner temperature to the
set temperature.

» Active heaters and recommended tray position
appears in the Function display.

» If the temperature is not set before, recommended
temperature for the set function will be displayed in
temperature screen.

Function table:

Function table indicates the functions that can be used
in the oven and their respective maximum and
minimum temperatures.

10

Shelf positions

Bottom heater

Function number

Cleaning position

Boost fan

Boost heater

Operating with fan position
Grill heater

Top heater

Keep warm

— © 00 N O O~ W N =

[}

Functions vary depending on the product
model!

temperature (°C) range (°C)
| Pambeatng 1@ |40 |
s 125  l4028% |
e T T ®HIH |
180220

40-220

180
Fan Heating
| Wamkoepinig . 160 [ @16 |

case of power failure. You must reprogram the
oven.

o YVaximum adjustable cooking time duration
1 and end time in advance is 6 hours due to
afety reasons. Program will be cancelled in

hile making any adjustment, related symbols
n the clock will flash.

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
ven.

0
Even if the oven is off, oven lamp lights up
hen the oven door is opened.

Switching off the electric oven
Press On/Off key (1) for about 2 second to switch off
the 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.

17/EN



Operating modes

The order of operating modes shown here may be
different from the arrangement on your product.
1. Top and bottom heating

34

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 Heating

54

14

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
1 will not run in order to keep the hot air inside.
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"3D" function

54

19

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

[OOSR s—
e Wt Pt N

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

———
s Mg S W

44

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



10.

Small grill at the ceiling of the oven is in
operation. Suitable for grilling and gratin dishes.
Put small or medium-sized portions in
correct shelf position under the grill heater

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.

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

grilling.

Set the temperature to maximum level.
Turn the food after half of the grilling time.

e Nttt st Nt

for grilling.

Set the temperature to maximum level.
Turn the food after half of the grilling time.
Slow cooking/Eco Fan Heating

Bottom heating

Only bottom heating is in operation. It is suitable
for pizza and for subsequent browning of food

from the bottom.

11.

12.

Keep warm

1 %

4
34 ™
~
R fa g
i~

Used for keeping food at a temperature ready for

serving for a long period of time.

Operating with fan

The oven is not heated. Only the fan (in the rear
wall) is in operation. Suitable for thawing frozen
granular food slowly at room temperature and

cooling down the cooked food.
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How to operate the oven control unit
1 2 3

|

P

o] [v]

14 13 12 11

ON/OFF key

Program selection key

Function display

Current time indicator field

Keylock symbol

Temperature indicator field

Temperature-Time Adjustment key (+ and -)

Menu key

9 Booster symbol (rapid pre-heating)

10 Oven Inner Temperature symbol

11 Clock symbol

12 Alarm symbol

13 End of Cooking Time symbol

14 Cooking Time symbol

Enable semi-automatic operation

In this operation mode, you may adjust the time period

during which the oven will operate (cook time).

1. Press On/Off button (1) to switch on the oven.

2. Press A~ or~/ (2) to select the desired operating
mode (function).

3. When the oven is switched on, press Menu button

(8) with short intervals to activate the Cooking

Time symbol (14).

O N OO~ wWw NN =

4, Press "4" or """ keys (7) to set the cooking time.

» Cooking time symbol (14) remains lit after setting

the cooking time.

5. Put your dish into the oven.

6. Press"+" or "—" keys (7) to set the cooking
temperature.

» The oven will be heated up to the set temperature

and will maintain this temperature until the end of the

cooking time you selected. The oven lamp is lit during

the cooking process.
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Il segments of the inner oven temperature
ymbol (10) will turn on when your oven
reaches the set temperature.

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

8. Press Menu (8) or On/0ff (1) key to silence the
alarm.

» Alarm is silenced, oven is switched off automatically

and the current time is displayed.

Switch on fully automatic operation

In this operation mode you can adjust cooking time

and end of cooking time.

1. Press On/Off key (1) to switch on the oven.

2. Press A or~ (2) to select the desired operating
mode.

3. Press Menu key (8) with short intervals to activate
the Cooking Time symbol (14).

4, Press "+" or """ keys (7) to set the cooking time.

5. Press Menu key (8) with short intervals to activate
the End of Cooking Time symbol (13).

6. Press"+" or ™" keys (7) to set the end of
cooking time.

» After setting the end of cooking time, End of Cooking

Time symbol (13) remains lit.

7. Putyour dish into the oven.

8. Press"+" or "" keys (7) to set the cooking
temperature.

» 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 cooking time. The oven lamp is lit during the

cooking process.



« WAl segments of the inner oven temperature
1 Isymbol (10) will turn on when your oven
reaches the set temperature.

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

10. Press Menu (8) or On/Off (1) key to silence the
alarm.

» Alarm is silenced, oven is switched off automatically

and the current time is displayed. Oven lamp turns off.

If you want to cancel the semi-automatic or
utomatic programming after you have set
hem, 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 can be set only when the oven is
perating. Booster cannot be selected in
efrosting and cleaning positions. Booster

settings will be cancelled in case of power

outage.

1. Press Menu key (8) with short intervals until

Booster (Quick pre-heating) symbol (9) is activated.

» "OFF" will appear on the display.
2. Press"+" (7) to activate the Booster function.

» Once the Booster is activated, ‘On’ wil appear on

the display and the Booster symbol will remain lit.

» 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.

3. To deactivate the Booster function, press Menu
key (8) with short intervals until Booster symbol (9)
is activated.

» " ON" will appear on the display.
4. Press "" (7) deactivate the Booster function.
1 2 3

-

P

0] [v]

14 13 12 11
2 Program selection key

1 ON/OFF key

» "OFF" will appear on the display.
Using the keylock
Activating the keylock

You can prevent oven from being used by activating
the Keylock function.

Keylock can be used either when the oven is

perating or not. Oven can be switched off by
keeping the On/Off key (1) pressed for 2
seconds even when the keylock is activated
while the oven is operating.

1. Press the key (8) with short intervals until the
Keylock symbol (5) is activated.

» "OFF" will appear on the display.

2. Press "+"key (7) to activate the keylock.

» Once the keylock is activated, "On" appears on the

display and the Keylock symbol remains lit.

Deactivate the keylock

1. Press the key (8) to activate the Keylock symbol
(9).

» ON" will appear on the display.

2. Press ™'key (7) to deactivate the keylock.

» Once the keylock is deactivated, “OFF” appears
on the display and Keylock symbol (5) disappears.

Oven keys are not functional when the Keylock
unction is activated. Keylock settings will not
be cancelled in case of power outage.

Using the clock as an alarm

You can use the clock of the product for any warning
or reminder apart from the cooking programme.

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. Alarm clock will give a signal
once the time you set is over.

5 6 7 8

10 9
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Function display

8 « $Alarm clock can be used either when the oven
4 Current time indicator field 1 is operating or not.

5 Keylock symbol

6

7

8

Temperature indicator field To set the alarm

Temperature-Time Adjustment key (+ and -) 1. Press Menu key (8) with short intervals until Alarm
Menu key symbol (12) is activated.
9 Booster symbol (rapid pre-heating) 2. Press,+"or,—" keys (7) to set the alarm time.
10 Oven Inner Temperature symbol » Alarm symbol remains lit after setting the alarm time.
11 Clock symbol 3. After the alarm time is finished, Alarm symbol will
12 Alarm symbol start flashing and an alarm signal is heard.
13 End of Cooking Time symbol :1f Press a:i’ key to Stlot[::lthelalarm.
14 Cooking Time symbol you want to cancel the a arm; .
. I y 1. Press Menu key (8) with short intervals until Alarm
Using the clock as an alarm

symbol (12) is activated.
he alarm clock has no influgnce on the 2. Press "-" key (7) until "0.00" appears on the
unctions of the oven. It is only used as a

display.
arning. For example, this is useful when you
want to turn food in the oven at a certain point
of time. Alarm clock will give a signal once the
time you set is over.

Maximum alarm time can be 23 hours and 59

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.

minutes.

Baking and roasting
1st rack of the oven is the bottom rack.

Cooking level number _ Rack position Temperature (°C) Cooking time
approx. in min.
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/ Roast then180
(Casserale then190
then190
then180

then 180 ..
then 180

_-_.— A
= then 180 ..

S5 S b S e e e e e
[ e & | aw

When o(mkmg With 2 trays atihe sanie Hime. place the deeper frav on the Upper rack and the ofher one on fhe lowes rack.

(**) In a cooking that requires preheating, preheat at
the beginning of cooking until the oven temperature
symbol (8) attains the last level. Do not open the door during cooking in the
Slow cooking/Eco Fan Heating low cooking/Eco Fan Heating mode.

Do not change the cooking temperature after

lcooking starts in Slow cooking/Eco Fan
Heating mode.

Di

_ Cooking level number - Rack position Temperature (°C) Cooking time
(approx. in min.)
i e e o B e e e

T T T T T TR
S O O v e
T T ) T R
e e e e e
-
.- = = - -

e Y B e
R e e e e
Bk e e | | [ 05

Perform a prehieating for 6.7 minutes.
s White/red meats have to be flipped over in the pan prior 1o cooking tntll Bolled down,

Harleot beans have 1o be bolled for 30 minutes prior to cooking. You may directly use canned bean.
Covering the cooking pan will increase perforniance of cooking.

Tips for baking cake Tips for baking pastry

e [fthe cake is too dry, increase the temperature e |fthe pastry is too dry, increase the temperature
by 10°C and decrease the cooking time. by 10°C and decrease the cooking time.

e |fthe cake is wet, use less liquid or lower the Dampen the layers of dough with a sauce
temperature by 10°C. composed of milk, oil, egg and yoghurt.

e |fthe cake is too dark on top, place it on a lower e |fthe pastry takes too long to bake, pay care that
rack, lower the temperature and increase the the thickness of the pastry you have prepared
cooking time. does not exceed the depth of the tray.

e |f cooked well on the inside but sticky on the e |fthe upper side of the pastry gets browned, but
outside use less liquid, lower the temperature the lower part is not cooked, make sure that the
and increase the cooking time. amount of sauce you have used for the pastry is
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not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
layers and on the top of pastry for an even
browning.

« Cook the pastry in accordance with the mode
nd temperature given in the cooking table. If
he bottom part is still not browned enough,
place it on one lower rack next time.

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
dish.

e [favegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.

How to operate the grill

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

Grilling with electric grill

Fish

Sliced chicken

Lamb chops

Roast beef

Veal chops

Toast bread

" depending on thickness
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Switching on the grill
1. Press On/Off key (1) for about 2 second to switch
on the oven.

2. Press A~ or~\ key (2) to set the grill function.

3. Press"+"or ' keys (7) to set the desired
temperature.

Switching off the grill

1. Press On/Off key (1) for about 2 second to switch
off 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

Food Insertion level Grilling time (approx.
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B 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.

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.

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!

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

1 2 3
3. Move the front door to 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.

In case of the cleaning for the inner glass pane;

1. After removing the oven door, proceed to following
steps;

1 2 3 4

Hinge housing
Outer glass pane
Inner glass pane
Inmost glass pane

Moo =
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Spade

Pin

Pin housing
As illustrated in figure, raise the inmost glass
pane (4) slightly in direction A by means of spade
(5) until you hear a “click” and pull it out in
direction B.
Then clean the inner glass pane (3) surface
directly. No need to remove it from its location.
After finishing to clean the outer glass pane (2),
the first step to regroup the door is reinstalling
inmost glass panel (4).
5. First locate the bottom part of the inmost glass (4)
into the hinge housing (1). Then push the inmost
glass upper side pins (6) towards to the housing
(7) 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

3. Remove the oven lamp by turning it counter
clockwise and replace it with the new one.
4. Install the glass cover.



[} 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.

o When the metal parts are heated, they may expand and cause noise. >>> This is not a fault.

Product does not operate.
e The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

e Product is not plugged into the (grounded) socket. >>> Check the plug connection.
e Buttons/knobs/keys on the control panel do not function. >>> Keylock may be enabled. Please
disable it. (See. Using the keylock, page 21 )
Oven light does not work.
e QOven 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.
Karaagag Caddesi No:2-6 Siitliice, 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 Havyanom akcnnyaTauuu NpoYMTanTe 3TO PYyKOBOACTBO nonb3oBartens!

YBaxaembli nokynatens!

Cnacubo 3a To, 4TO OTAANM NPEeSNOYTEHNE NPOLYKLMM koMnaHumn «Bekoy. Hapeemces, uto aTo
BbICOKOKAUYECTBEHHOE M3fenNe, N3rOTOBMEHHOE C NPUMEHEHWEM CaMblX COBPEMEHHBIX TEXHOMNOrMIA, ByneT
[EMOHCTPMPOBATbL HaUNyuyLIne pesynbTaTbl SKkChnyaTaumu. [ns 3Toro nepes Hauanom aKkcnyatawum
BHUMATENBHO NPOYMTAIATE STO PYKOBOLCTBO W BCIO COMYTCTBYHOLLYIO AOKYMEHTALWMIO M MCMONb3yTE €ero B
JanbHeMLIEM B Ka4eCTBe CrpaBoYHuKa. ECnv Bbl nepenaeTe ugenve HOBOMY Briafenbly, nepefante emy 1
PYKOBOACTBO nonb3oBatens. MpuaepkueainTech BCex NpeaynpexaeHnin n nHhopmaLm, ConepxalLmxcs B
PYKOBOACTBE.

lMomHuTe, YTO JaHHOE PYKOBOACTBO NOMb30BATENS TakKe MOXET ObITb MPUMEHUMO K HEKOTOPBIM JpYriM
Mogensam. Pasnnuns Mexay mogensimu byayT ykasaHbl B pyKOBOACTBE.

MosicHeHns K cumBonam

B naHHOM pyKOBOACTBE NOMb30BATENS MCMOMNb3YIOTCS CIeAyIoLLMe CUMBONbI:

BaxxHast nHpopmaLms unm nonesHble
COBETbI M0 MCMONb30BAHMIO.

MpeaynpexaeHne o CUTyaumsix,
ONacHbIX 7151 XM3HW Nioaei 1
UMyLLECTBA.

Mpenynpexaerue 06 onacHocTy
NOPaXeHNs ANEKTPUYECKNM TOKOM.

Mpenynpexaerue 06 onacHocTy
noxapa.

Mpeaynpexaexmne o ropsumx
MOBEPXHOCTSIX.
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CHsITUe BHYTPEHHETO CTekna ABepLbl ..
3ameHa naMnoyky 0CBELLEHNS AyXOBOTO LUKaq)a 32
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H BaxHbie MHCTPYKLMM U NPeAynpeXacHUs O TEXHUKE
6e30MacHOCTH 1 OXpaHe OKpyXalolen cpeabi

B naHHOM pasgene cogepxarcs
WHCTPYKLMM MO TEXHMKE
Be3onacHoCTH, KOTOpbIE MOMOrYT
BaM 130exatb TpasMm
nospexaenui. MNpu HecobntogeHUm
9TWX NpaBwWn BCE rapaHTUiiHbIE
06s3aTenbCTBa aHHYMMPYHOTCS.

OB6wwwe npaBwuna TEXHUKK
BesonacHocTH

4/RU

JTO n3aenme Moxet
9KCMIyaTUPOBaTLCS AETbMM
cTaplue 8 neT v nioabMu ¢
OrpaHnYeHHbIMU U3NYECKUMM,
CEHCOPHbIMU UK YMCTBEHHBIMM
CMNocoBHOCTAMM, a Takxke
nnLUamm, He MMELLIMMI
[0CTAaTOYHOrO ONbITa U 3HAHWA,
TOMNbKO B TOM Cny4ae, eCnmn OHK
HaxoaaTcs noa HabnwoaeHnem
NNL, OTBETCTBEHHbIX 33 UX
6e30nacHoCTb, Mnn
NPOWHCTPYKTUPOBAHbI Ha
npeamet 6e30nacHoro
MCNONb30BaHNS U3AENNA 1
0CO3HAIOT CBSI3aHHbIE C 3TUM
PUCKM.

Cnegute 3a TeM, YyToObl AETU He
urpanu ¢ yctponctsom. [letu
MOTYT YACTUTb 1 0BCnyXunBaTh
YCTPOMCTBO TOMbKO NoZ,
HabnoaeHnem.

PaboTbl N0 ycTaHOBKE
PEMOHTY JOMKHbI BbINOMHATLCA

TONbKO NPEACTaBUTENAMM
aBTOPU30BAHHON CEPBUCHON
cnyx6bl. MponssoguTens He
HeCceT OTBETCTBEHHOCTY 3a
NOBPEXAEHNS B pesynbTaTe
BbINOMHEHMS paboT nuuyamu, He
NMEIOLLMM COOTBETCTBYHOLLEN
KBanugukaLmmn. ATo TaKkke
MOXET NPUBECTU K
aHHYNMPOBAHWIO rapaHTuMu.
lNepen ycTaHoBKOM
BHUMATENIbHO NPOYTUTE
WHCTPYKLMMN.

He nonb3ynteck HemcnpasHbIM
n3genuem, a TaKke npu Hanuummn
Ha HEM 3aMeTHbIX NOBPEXAEHN.
MposepsanTe, 4TobbI NOCHE
KaXXZ,oro 1cnonb30BaHus
nepeknoyaTeny gyHKUumn
n3genus Bbinu BbIKITHOYEHb!.

OnekTpobe3onacHoOCTb

B cnyyae HencnpasHoCTY
crnegyet nNpekpaTuTb
aKcnyaTauuio M3aenus, noka
OHO He ByaeT 0TPEMOHTUPOBAHO
B aBTOPWU30BAHHOM CEPBUCHOM
LeHTpe. CyLlecTByeT pUcK
NOPaXEHNS ANEKTPUYECKIM
TOKOM!

3pnenme MOXHO noakntoyaTh
TOJIbKO K 323€MIIEHHON
PO3ETKE/NMHWN, HAaNPsBKEHME 1
YPOBEHb 3aLUMTbI KOTOPOW



COOTBETCTBYIOT NapaMeTpam,
yKa3aHHbIM B pa3gene

«TexHnyeckue XaPaKTEPUCTUKN Y.

YCTaHOBKY 3a3eMNEHNS JOSMKEH
BbINOSHATb
KBanMuLMPOBaHHbI
cneymanuc (npu
ncnonb3oBaHuKM npudopa ¢
TpaHcopmaTopom unu be3s
Hero). Hala komnaHus He HeceT
OTBETCTBEHHOCTM 3a Kakue-nnobo
npobnembl, BO3HUKLIME
BCMeACTBME UCMONb30BAHNS
n3nenusa 6e3 3a3eMneHus,
BbIMOSTHEHHOTO B COOTBETCTBUN C
MECTHbIMW HOpMaM¥ 1
npasunamu.

Hukorga He nenTe Bogy Ha
n3genve Bo BPEMS MbiTbsi!
CyLLeCTBYET pUCK NOpaXeHNs
ANEKTPUYECKM TOKOM!

MMpexae yem NpucTynatb K
YCTaHOBKE, TEXHNYECKOMY
06CNyXMBaHMIO, YNCTKE 1
PEMOHTY, nsgenme Heobxoanmo
OTKMOYMTb OT SNEKTPOCETM.

Bo n3bexaHne HecyacCTHbIX
CnyvaeB Npu NoBpexgeHnn
kabens NMTaH1s ero 3ameHy
[OIMKEH BbINOMHATb
NPOVU3BOANTENb, ETO CNeLManucT
Mo CepBuCY 1N 1L0, UMEtoLLee
aHarornyHyto KBanmpukawmio.
Onektponpubop cneayert
yCTaHaBnMBaTb TakuM 06pasom,
4TOObI Er0 MOXHO ObINO

NOSTHOCTbIO OTCOEANHUTD OT
CETN 3NEKTPONUTAHMS.
OTcoeanHeHve JOMKHO
OCYLLECTBNSATLCS C NOMOLLbIO
LUTENCENbHON BUIKA UK
BbIKIKOYaTENS, BCTPOEHHOMO B
(OMKCUPOBAHHYI0 CETb
9NEKTPONUTaHus, B
COOTBETCTBMM CO
CTPOUTESbHBIMI HOPMaTUBaM¥ 1
npaBunamu.

3aaHsas CTeHKa 4yX0BOro Wwkada
BO Bpemsi paboThbl CUTbHO
HarpeBaeTcs. Cnegute 3a TeM,
ANeKTpUYeckme npoBoga He
conpukacanuce ¢ 3agHen
CTEHKOW, TaK Kak 3TO MOXET
NPVBECTU K UX NOBPEXKAEHMIO.
CneguTe 3a TeM, YTOObI LIHYP
NUTaHWA He Bbin 3axaT Mexay
pamon 1 AsepLen AyXoBoro
LWwkadha, U He NpoKnaablBanTe
€0 M0 ropsivMM NOBEPXHOCTSM.
B npoTuBHOM cnyyae nsonsuus
kabens MOXeT pacnnaBuTbCs,
4TO NpMBEAET K KOPOTKOMY
3aMbIKaHuo 1 noxapy.

Bce paboTbl ¢ anekTpuyeckum
obopyfoBaH1eM 1 cUcTeMamu
LOMKHbI BbINOMHATLCS TONBKO
KBanMuLMpOBaHHbLIMM
cneymanucTami, 4onyLeHHbIMM
K BbIMOMHEHWO Tak1X pabor.

B cnyyae kakoro-nm6o
NOBPEXAEHNS BbIKMOUMTE
Npnbop 1 0TCOeaNHUTE €ro OT
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anektpoceTu. [1ns aToro
BbIKMOUMTE 06LLMI
NpeaoxpaHnTenb B JOME.
MpoBepbTe, COOTBETCTBYHOT N
N30enuio HOMUHanNbHbIe
XapaKTepUCTHKM
NpeaoxpaHnTens.

besonacHocTb n3genus
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[laHHOE M3penue 1 ero BHELLHWE
4acTu HarpeBaKTCs B npoLecce
ncnonb3oBaHust. byabTe
OCTOPOXHbI, HE KacanTech
HarpeBaTesbHbIX 31IEMEHTOB.
[eten mnagwe 8 net cnegyet
[onyckaTb K AyXOBOMY LUKadyy
TONbKO NOA, NOCTOSAHHBIM
NPUCMOTPOM B3POCTbIX.

He nonb3yintecs npubopom,
Haxo4sCh Nog BO3LENCTBUEM
arnKkorons Unn nekapCTBEHHbIX
npenapaTtoB, CHKAKOLLMX
CKOPOCTb peakuun 1nm
HapyLUAKLLMX KOOPAMHALMIO
LBWXKEHNN.

ByabTe 0CTOPOXHbI NpK
MCNOMNb30BaHUM CINPTHBIX
HaNWTKOB B NPUroTaBNM1BaeMbIX
6ntogax. Mpu BeICOKON
TEMMNEpAType CNUPT ucnapsieTcs
W NPU CONPUKOCHOBEHMM C
rOPSYMMM NOBEPXHOCTAMM
MOXET 3aropeThbCs W Bbi3BaTh
noxap.

He pacnonaraiTe psgom ¢
npubopom

NerkoBoCnaMeHsoLLmecs
MaTepuarbl, Tak Kak BO BpeMs
paboTbl ero 6okoBbIE
NOBEPXHOCTW MOTYT CUMBHO
HarpeBaTbCs.

Bo Bpems paboTbl yCTporcTBO
MOXET HarpeBaTbCsl. byabTe
OCTOPOXHbI, HE KacanTech
HarpeBaTesbHbIX 31IEMEHTOB
BHYTPU AyXOBOrO LWkada.
Cnegute 3a TeM, YTOObI
BEHTUNSALMOHHbIE OTBEPCTUS
ObIM NOMHOCTBIO OTKPbITHI.

He pasorpeBaiTe B JyXOBOM
LKachy NPOAYKTbI B 3aKPbITbIX
KECTSHbIX UMW CTEKNSHHBIX
BaHkax. BHyTpu BaHok MOXeT
NOBbICUTLCS AABMEHNE, UTO
npuBeaeT K B3pbIBY.

He cTaBbTe NPOTUBHM UMK
nocyay HenocpeaCTBEHHO Ha
[HO JyXOBOrO LWKada, a Takke
He KnaguTe Ha Hero
arnMUH1EBYIO (hONbIY.
136bITO4HOE TENNO MOXET
NPWUBECTU K MOBPEXAEHNIO AHA
AYX0BOro LUKaga.

He ucnonb3aynte Ans YucTkun
CTEKMAHHOW ABEpLbI AYXOBOro
Lwkadha rpybble abpasnBHble
YNCTALLME CPEeLCTBA UMK OCTPble
MeTannmyeckue ckpebku, 4tobbl
He nouapanaTb NOBEPXHOCTb,
MOCKOJIbKY 9TO MOXET NPUBECTY
K pa3pyLeHuio CTekna.



He ucnonb3aynte ans YucTku
YCTPOMCTBA NapoO0YNCTUTENMN,
MOCKOJbKY 9TO MOXET NPUBECTY
K NOPaXeHW0 3NEKTPUYECKUM
TOKOM.

MpaBunbHOE pacnonoXxeHue
NPOBOJIOYHON PELLETKN 1
NPOTUBHSI HA HANPaBNSHOLLMX
[MpOBOMOYHYIO peLLeTKy u/mnm
NPOTUBEHb CreayeT npaBuribHO
yCTaHaBnMBaTh Ha
HanpasnswLme. BctaBbTe
NPOBOSOYHYIO PELUETKY N
NPOTUBEHb MeXay 2
HanpaBnSALMMKN N NPOBEPbLTE,
YCTOMYMBO NN OEPXKNTCS
peLeTka uiv NPoTUBEHDb (CM.
pucyHok). Tonbko nocne aToro
MOXHO KITaCTb Ha HUX MPOYKTbI.

He nonb3yntech AyXoBbIM
LUKadhoM, ecrn CTEK0 B
nepeaHen AsepLe noTpeckanoch
NN BbIHYTO.

Pyuka [yxoBKM He
NpeAHasHayeHa ans CyLuKu
nonoteHey. Ecnv gyHKums
rpuns BKMOYEHa, a ABepLa

OTKpbITa, He BeLLanTe
NonoTeHUa, nepyaTku n gpyrme
TPANUYHbIE N3OENNS.

+  [lomeLLas NpoayKTbl B ropsymnmn
AYXOBOW LKA 1nn BbIHUMASA UX
0TTYyZa, 0bs3aTensHo
NoJSb3yNTECH TEPMOCTONKNMM
pyKkaBuLamu.

. [lepen 3ameHON Namnoykm
ybeauTech, 4T0 YCTPONCTBO
BbIKIOYEHO, YTOObI M3bexaTtb
NOPaXEHNS ANEKTPUYECKIM
TOKOM.

[ns obecneyeHns noxapHom

Be3onacHocT u3genus

cobntogainTe HuxeykasaHHble

npaswuna.

. Ybeautech, 4TO BUIKA NIOTHO

BCTaBIIEHa B PO3ETKY M He

NCKPUT.

3anpeLlaeTcs 1cnonb3oBaTb

noBpeXaeHHbIN Nnbo

obpe3aHHblil kKabenb, a Takke

YASMHUTENb; MOXHO

Nonb30BaTbCA TOMNbKO

OpUrHanbHbIM kabenem.

Ybeauntech, YTo B PO3ETKE, K

KOTOPOW NOAKMOYAETCA u3genue,

OTCYTCTBYKOT XNAKOCTb UKL

Bnara.

Aicnonb3oBaHMe No HasHAYEHMIO

- [aHHoe n3genue
npeaHa3sHaYeHo UCKIYNTENBHO
A5 ObITOBOrO MCNONb30BaHMS.
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3anpelyaeTtcs ncnonb3oBaTb
Npnbop B KOMMEPYECKUX LENSX.
[laHHoe n3penwue
npegHas3HaveHo UCKMOYMTENBHO
ANS NPUroToBneHns nuwwm. Ero
3anpeLleHo 1cnonb3oBathb Ans
OPYruX Lenei, Hanpuvep, ans
oborpeBa nomeLleHus."
Vanenwve He cnepyeT
NCnonb30BaTh C LieNbto
HarpeBaHus Tapenok noa
rpUeM, CyLLKW NOSIOTEHEL, 1
NOCYAHbIX NONOTEHEL, MyTeM
pasBeLUVBaHNS UX Ha pydkax, a
TaKke 4ns oborpesa
NOMELLEHNS.

lMpon3BoanTENb HE HeceT
OTBETCTBEHHOCTM 3
NOBPEXAEHNS B pesynbTaTe
MCNONb30BaHNUS M3AENNs He Mo
Ha3HaYEHMIO Un
HenpaBMIbHOro obpaLleHuns ¢
HUM.

[lyxoBo# LwKa MOXHO
ncnonb3oBaTh A4S
pa3MopaKmMBaHusi, BbiNeKaHus,
XapeHMs 1 NPUroTOBNEHNS
NPOAYKTOB Ha rpune.

besonacHocTb AeTen
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[ocTynHble YacTu npubopa
MOTYT CUbHO HarpeBaTtbCs npu
ncnonb3oBaHun. He gonyckante
K HUM JeTen.

YnakoBoYHble MaTepUansl
onacHbl Ans aeTen. XpaHute

yNakoBOYHbIE MaTepuarnsl B
HeJOCTYNHOM AN151 AeTeit MecTe.
YTUnusmnpynte Bce ynakoBoYHble
MaTepuarbl B COOTBETCTBUM C
HOpMam¥ Mo oxXpaHe
OKpyXatoLLen cpeabl.
OnekTpuyeckoe 0bopyaoBaHme
NpeacTaBNAT ONacHOCTb Ans
aeten. Bo Bpems pabothl
AYX0BOrO LUKadha He Aonyckante
K HEMY [ieTel, a Takke He
paspeLuanTe UM nrpatb C HUM.
He pa3meLuante Hag npubopom
npeameTbl, KOTopble 4eTH MOryT
nonbITaTbCa 4OCTaTh.

He cTaBbTe Ha OTKPLITYHO
ABepLy TaxXenble npeaMeThl 1
He No3BONANTE AETAM CaanThCS
Ha Hee, [lyxoBou LUKadg MOXeT
nepeBepHYTLCS, a Takxke MoryT
BbITb NOBPEXAEHbI NETNN

nBepLibl.



Ytunuzauus cTaporo usgenusa

Coortsetcteue flupektuse EC 06 ytunusaumm
3NEKTPUYECKOr0 U ANEKTPOHHOro 060pyA0BaHUA
(WEEE) n yTunu3aums Bbiwezwero u3
ynotpe6neHusi o6opyaoBaHus:

B

—_—
[JanHoe u3penue cootBeTcTByeT [Aupektnse EC 06
YTUNU3aLMN 3EKTPUYECKOTO W ANEKTPOHHOTO
obopynosanus (2012/19/EU). laHHoe nsnenue
MMEET MapKVPOBKY, YKa3bIBaIOLLYHO Ha yTUNU3ALNID
€r0 KaK 31TeKTPUYECKOTO 1 3TIEKTPOHHOIO
obopynosanust (WEEE).
370 M3aenve NponN3BEeAEHO N3 BbICOKOKAYECTBEHHbBIX
[O€Taneil 1 MaTepnarnos, KOTopble Noanexat
MOBTOPHOMY WCMOMb30BaHNIO 1 nepepaboTke.
MMosToMy He BbIOpacbIBailTe U3AENME C 0BbIYHBIMM
ObITOBBIMM OTXOZ]AMU NMOCHE 3aBEPLLEHNS ET0
akcnnyatauuu. Ero cnepyeT caatb B
COOTBETCTBYHOLLMIA LIEHTP MO YTUNM3aLMu
3MEKTPUYECKOrO U SNEKTPOHHOTO 06opyaoBaHus. O
MECTOHaXOXAEHUM TaKMX LIEHTPOB Bbl MOXETE
y3HaTb B MECTHbIX OpraHax BracTu.

CooteetctBue upektuse EC 06 orpaHnyeHum
cofepxaHus BpeaHbIx BewecTs (RoHS):
MprobpeTeHHOE Bamu U3pene CoOTBETCTBYET
Iupektuee EC o npaBunax orpaHnyeHns
cofepxanus BpeaHbix BeecTs (2011/65/EU). Oxo
He COOEPKUT BPEeHbIX W 3anpeLLeHHbIX MaTepuaros,
yKa3aHHbIX B [lupekTuse.

YTunusauml ynaKoBO4YHbIX MaTepuanoB

*  YnakoBOYHble MaTepuarbl OnacHb! Ans AeTen.
XpaHuTe ynakoBOYHbIE MaTepuanbl B
6e30nacHoOM 1 HeIOCTYNHOM ANs feTen
MecTe.YNnaKkoBo4Hble MaTepuarbl U3aenus
WM3rOTOBIEHbI U3 MATEPMAsIoB, NOAJIEXKALLMX
BTOPUYHOI NepepaboTke. YTUNnnpyite ux
COOTBETCTBYHOLLMM 00Pa30M M COPTUPYITE
COrNacHO MHCTPYKLMIA MO 0BpaLLeHmio ¢
0TX0famu, NoanexalLMmi BTOPUYHON
nepepaboTke. He yTunmaupyiite nx BMecTe ¢
00bIYHbIMU ObITOBBIMM OTXOAAMM.
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Pl O6ume cBepenms
0630p

1 [MaHenb ynpaeneHus 6 [MonoxeHus nonok

2 [MpoBonoyHas peLleTka 7 BepxHuit HarpeBaTenbHbIiA AnemMeHT

3 [MpoTnBeHb 8 Jlamnouka

4 Pyuka nsepupl 9 [Buratens BeHTUNATOpA (3a CTanbHoOMN
5 [eepua NNacT1HOM)

1 2 3 4 5
1 Knonka BKI./BbIKI. 4 KHonka yBenuueHus/yMeHbLLEHMS
2 KHonka Bei6opa nporpammbl TemMnepatypbl-BpEMEHN
3 VHaukaums 5 KHonka MeHio
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CopepxaHue ynakoBKu

3nenve KOMNNEKTyeTca pasnnyHbIim
HaGOpOM OONONHUTENBHbIX
I'IpVIHa,EI,J'Ie)KHOCTeVI B 3aBMCUMOCTHK OT
Moaenu. HeKOTOpre [ONONHUTENbHbIE
NPUHaANEXHOCTH, ONUCaHHbLIE B PYKOBOACTBE
none3oBaTena, B KOMNNEKTE 3T0ro nsgenua
MOryT OTCYTCTBOBaTb.

PykoBogcTBO nonb3oBarens

[ny6okui npoTMBeHb

[NpegHasHayeH Ans BbINEYKW U3Oenuin U3 TecTa,
XapeHUs! NPoAyKToB 6ONMbLUMMM KyCKamu,
COYHbIX O, a Takke Anst cbopa CTekaroLLero
XMpa Npy NPUrOTOBNEHNM Ha FPUIe.

N —

3. TpoTuBeHb ANSA BbINEYKU
[NpegHasHayeH Ans BbINEYKW U3Oenuin U3 TecTa,
Hanpumep, CAOBHOTO UMK CYXOro NeYeHbs.

4.  MpoBonoyHas peweTka
lMpenHasHayeHa Ans KapeHus, a Takke ans
pa3MeLLeHNst NPOLYKTOB Ha HyXHOW Moske npu
BbINEYKE, XXAPEHUN UK NPUTOTOBIIEHUN B
copmax.

MpaBunbHOE pacnonoxeHne NPOBOIOYHON
PeLLeTKM Ha BbIABWKHLIX HANPABNAOLWMUX
Bnarogaps Hannumio BbIABUKHbIX
HanpaBMALLMX MOKHO NErko yCTaHaBMBATL W
BbIABUraTh MPOTMBHU W MPOBOMOYHYH PELLETKY.
[Mpw ycTaHoBKe MPOTUBHEN MM NPOBOINOYHON
PELLeTKV CcrieauTe 3a TeM, 4Tobbl kKpast
NPOTMBHS U PELLETKM ONUPaninck Ha
LUTLIPBKY, PACNONOXEHHbIE HA 3aAHEN YacTy
BbIABVXKHBIX HANPaBNSHOLLNX
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TexHu4eckue XapPaKTepUCTUKn

220-240B ~ 50,

['abapubl (BbicoTa / WMpWHa | rny6uHa 595 Mm/594 Mm/567 MM

[ naBHbI AyX0BO LKA MHorodyHKLUKMOHaNbHbIN AyXoBoW wWkad

['punb: noTpednsemas MOLLHOCTb 2.2 kBt

Knacc 3awmthbi -1

*k

OcHoBHble cBefieHNs [laHHble Ha NacnopTHOI Tabnnyke SHepronoTpebneHns SMEKTPUYECKIX JyXOBbIX
WwkacoB npuBeaeHbI B COOTBETCTBUM cO cTanaapTom EN 60350-1 / IEC 60350-1. 3tn aaHHble
onpefeneHbl NPy CTaHOAPTHON Harpyske ¢ PYHKLMAMIN HYBKHETO-BEPXHETO HAarpeBaTeNbHOro aneMeHTa
VNN HarpeBa C NOMOLLbK) BEHTUAATOPA (MpK Hanm4mn).

Knacc sHepreTuyeckomn aghekTMBHOCTW ONpeseneH B COOTBETCTBUN C NPUBEAEHHBIMU HIDKE
NpropUTETaMM B 3aBUCUMOCTY OT HAMMYWS UM OTCYTCTBUS COOTBETCTBYHOLIMX (DYHKUMIA B u3genun. 1 -
[pUroTOBNEHME C BEHTUNSTOPOM - 3KOHOMWYHBIN peXMM, 2 - MeaneHHoe NpuroToBneHne B
TypBopexume, 3 - Mpurotoenexme B Typbopexume, 4 - HarpeB CBEPXY 1 CHU3Y C BEHTUNATOPOM, 5 -
Harpes cBepxy u cHuay.

«3TUKeTKa 3HeproadpheKTMBHOCTU NPeACTaBNEHa Ha MPOAYKTE»

CreneHb 3awuTsl IP 44

Cm. pasgen YcmaHoeka, cmp. 13.

Mpy ycoBepLLEHCTBOBaHMN KadecTBa 3HaueHws, ykasaHHbIE Ha STUKETKaX n3nenvs

NPOAYKLMM TEXHUYECKME XapaKTEPUCTHKM WNW B CONPOBOAMTENLHOM IOKYMEHTa LN,

MOryT BbiTb M3MEHEHbI 663 nomyyeHs! B NaBopaTopHbIX YCrIoBUAX

NPe/BaPUTENBLHONO YBEAOMIEHNS., COFMACHO COOTBETCTBYIOLLMM CTaHAAPTaM.

31U AaHHbIEe MOTYT ObITb MHBIMM B

‘m”ﬂm‘ﬁpau“” B AlaHHOM pyKOBOACTBE 3aBUCUMOCTY OT YCTIOBMIA SKCMyaTaLum

SBMAIOTCA CXEMATUYHLIMUA 1 MOTYT HECKOMBKO W3Lenus.

OTNMYATLCA OT KOHKPETHOTO M3aenus.
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YcTaHoBKa

Mpubop [oMmKeH ycTaHaBNMBaTLCA
KBanuMLMPOBaHHbLIM CMIELMANMCTOM B
COOTBETCTBUM C AENCTBYIOLLMMM HOPMaMK 1
npasunamu. B NpoTMBHOM Cryyae rapaHTus
aHHynupyetcs.MponssoauTenb He HeceT
OTBETCTBEHHOCTY 33 NOBPEXEHNS B pe3ynbTaTe
BbINONHERWS paboT NuLamMu, He UMEOLLMMM
COOTBETCTBYHOLLEN KBannmkaLmm. 3T0 MOXET
NPYBECTY K aHHYTIMPOBaHMK) rapaHTum.

MoaroToBka MecTa yCTaHoBKM,
aMeKTPUYECKOro 06opya0BaHNs
oGecneynBaeTcs nokynatenem.

OMACHO:

BbIToBOM NpUbOP CreayeT ycTaHaBnmBaTh B
COOTBETCTBUW CO BCEMU MECTHBIMM HOpPMaMu
MO NOAKIOYEHWIO ra30BOro W/unu
3MeKTpUYecKkoro 06opyaoBaHus.

OMACHO:

Mpexae yem npucTynaTb K yCTaHOBKe,
BI3yanbHO NPOBEPbTE OTCYTCTBUE BHELHMX
[edeKToB Lyx0BOro Wkada.

[Mpn Hannuum fechekToB He yCTaHaBNUBalTe
ero. MoBpexaeHHble anekTponpubopb!

npescTaBnatoT coboit yrpo3y Ballei
BesonacHocTu.

HO Havana yCTaHOBKU

Mpubop npeaHasHayeH Ans yCTaHOBKM B

CTaHAAPTHYH KyXOHHYH0 Mebenb, MMEIOLLYIOCS B

npogaxe. Mexay 6bITOBOA TEXHUKOM, CTEHAMM KyXHM

1 MeDernblo CrieayeT 0CTaBuTb ONpefeneHHoe

HesonacHoe pacctosiHue. CM. pUCyHOK (pasmepb!

NpyBEAEHbI B MUNMIMMETPAX).

«  Vcnonb3yemble NOBEPXHOCTH, CUHTETUYECKME
MOKPbITUS W KIEN JOIKHbI BbITh
TepmocToitkumm (He menee 100 °C).

. KyXOHHbIE LKadpumKm JOMKHbI ObITh
BbIPOBHEHbI M0 YPOBHIO 1 3aKpeneHb!.

. Ecrv nog pyxoBKOW €CTb BbIABWKHON LMK,
MeXaY HWAM 1 JyXOBKOW HeobX0anmo
YCTaHOBUTb Neperopozky.

+  [lepeHocky yCTPOWCTBA AOIMKHbI BbIMOMHATL HE
MEHee [BYX YENOBEK.

He yctanaBnuBaitTe usgenue psinom ¢
XONOAMIBHUKOM UM MOPO3UTbHOI KamMepoit.
MockonbKy Lyx0BOW LuKad u3nyyaeT Tenso,
X0onoaunbHUKM ByayT noTpebnsaTh GonbLue
3MEKTPOIHEPIUN.

He nepemelLaiite ycTponCTBO, AEpXach 3a
BEpL W/Wnu 3a pyyky ABepLibl.

Ecnu npubop cHabXeH NPOBONOYHbLIMM
pyyKamu, nocrie nepemeLLieHusi AyxoBoro
LuKkacha NpUKMMUTE MX K BOKOBBIM CTEHKaM.
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YcTaHoBKa u nogknrveHue

+  Tlpubop crepyeT ycTaHaBnmBaTh U
MOAKITIYATb B COOTBETCTBIM C IEACTBYIOLLIMMM
HOpPMaM¥ 1 NpaBunamu.

MopxknioyeHne K aneKTpoceTy

MoakntoyaiTe NpuBop K PO3eTKE UK NIMHWK C
3a3eMIIEHMEM, 3aLUMLLIEHHYI0 NPENOXPAHUTENEM,
MOLLHOCTb KOTOPOTO COOTBETCTBYIOT AaHHbIM,
npuBeaeHHbIM B Tabnuue "TexHuyeckne
XapakTepucTuku'". YCTaHOBKy 3a3eMreHne JOmKeH
BbIMOMHATL KBANM(NULMPOBAHHBI CneLmuanmeT (npu
MCnonb3oBaHM Npubopa ¢ TpaHcHopMaTopoOM M
6e3 Hero). Halua komnaHus He HeceT
OTBETCTBEHHOCTM 3a yLLepb, NOHECEHHbII
BCIIeACTBME MCMONb30oBaHus npnbopa 6e3
3a3eMIIEHNS], BbINOMHEHHOTO B COOTBETCTBUM C
MECTHbIMM HOpMam¥ W NpaBunamm.

OMACHO:

Mopknioyenue npubopa K anekTpoceTn
ZOMKEH BbINOMHSATL KBanuhULMpOBaHHbIN
CneLmanucT, MMetoLLMiA NpaBo Ha
BbINONHEHWE Taknx paboT. FapaHTUIHbIN
NepUOA HauMHaeTes TONMbKO nocrne
NpaBUIbHON YCTaHOBKY.

[pon3BoaMTEND He HECET OTBETCTBEHHOCTY
3a NOBPEXAEHNs B pe3yrbTaTe BbiNONHEHMS
paboT nuLamu, He UMeroLLIMMM
COOTBETCTBYHOLLEN KBaNMdUKaLmm.

OMACHO:

LLHyp nuTaHusi He AOMKeH BbITb CAABMEH,
U30THYT UMK 3aXaT, a TakKe He [OIKeH
comnpuKacaThbCs C HarpeBaloLuMnUCs
KOMMOHEHTaMu u3aenus.

3ameHy NOBPEXAEHHOTO LUHYpa NUTaHNs!
LOMKEH BbINOMHSATL KBannhULMpOBaHHbIN
anekTpuK. B npoTmBHOM Criyyae 310 MOXET
NPUBECTY K NOPXEHMIO 3NEKTPUYECKUM
TOKOM, KOPOTKOMY 3aMbIKaHuI0 MK
BO3ropaHmio!

¢« TlopKntoyerne JOMKHO BbINONHATLCA B
COOTBETCTBUM C HaLMOHaNbHBIMA HOPMaMK.

¢« [lapameTpbl 3NEKTPUYECKON CETN LOMKHbI
COOTBETCTBOBATb aHHbIM, yKadaHHbIM Ha
nacnopTHon Tabnuuke npubopa. Tabnuuky ¢
[aHHBIMW MOXHO YBUIETb, OTKPbIB NEPELHION
ABepLy.

¢« LUHyp nuTaHus npubopa JomKeH
COOTBETCTBOBATbL NapameTpam, yka3aHHbIM B
Tabnuue "TexHuieckme xapakTepucTukn'.
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ONACHO:

[Mepen BbINOMHEHWEM Kakux-nnbo
3NEKTPOMOHTAXHbIX PaBboT OTKMIoUUTE
npubop 0T 3NEKTPUYECKON CETH.
CyLLecTBYeT pUCK NOpaxkeHus
3NEKTPUYECKUM TOKOM!

MoaknioyeHmne kabensa nUTaHua

1. Ecrv HeT BO3MOXHOCTM YCTAHOBUTD
aBTOMATUYECKMIA BbIKIIOYATENb Ha BCE KOHTAKTBI,
TO B COOTBETCTBUM C AnpekTBamm MOK
creayeT UCTonb3oBaTh A4S NOAKMIOYEHNS
pasMbIKaTeNM C KOHTaKTHbIM 3230pOM He MeHee
3 MM (NnaBkue NpefoXpaHUTENK, 3allLnTHbIE
ceTeBble BbIKMoyaTenu, 3amoikatenv). Mecto
MOAKIIOYEHNS! AOIKHO HaXOAMUTLCS PSAOM C
npubopoM, HO He Haa nnMTon. HecobnoaeHne
3TUX YKa3aHuii MOXeT BbI3BaTb NPobnems| B
NpoLiecce aKCnyaTaLum, a Takke NPUBECTH K
aHHYNMPOBaHMKO rapaHTM Ha Npubop.

B kauecTBe 10NONHUTENbHO Mepbl 6e30MacHOCTM

PEKOMEHIYETCS UCTIONb30BaTh YCTPONCTBO

3aLLMTHOIO OTKITHHEHNS.

MoakntoyeHue Kkabenem, npunaraeMbIM K

npubopy

KJNEMMHARA
KONOAKA

ronysowu

KOPUYHEBbIN

3ENEHBIA/

XKEATBIA || CETEBOM WIHYP

2. WHCTpyKumMA no NogKmioyeHuo K ofHodasHom
3NEKTPUYECKON CETU

*  KOPWYHEBBbIN/YepHbIN MpoBoA = L (a3a)

*  cuHui/cepbint npoBog = N (HelTpanb)

*  xenTo-3eneHblit nposog = (E) = (3emns)

MHCTpyKUmMsA No MOHTaXy

1. BcTaBbTe OyxoBOi LKA B KyXOHHYI0 Mebenb,
BbIPOBHANTE M 3akpenuTe. OQHOBPEMEHHO
ybeamTech B TOM, YTO LUHYP NUTaHWS He
MOBPEXAEH M/NNKN He 3axar.



3akpenuTe gyxoBon LUKad 2 BUHTaMK, Kak NOKa3aHo
Ha pUCYHKe.

[InA u3aenuin ¢ BEHTUNATOPOM OXIaXaeHUs

1 BeHTunsaTop oxnaxaerus

2 [MaHenb ynpaeneHus

3 [Bepua

BCTpOEHHbIN BEHTUNATOP OXNTaXAEHUS OXNAKAaET
BCTPOEHHYI0 YacTb Npubopa 1 NEPESHION NaHerb.

BeHTUnsATOp OXNaxaeHus NpogomkaeT
pabotatb B TeueHue 20-30 MUHYT nocne
BbIKMIOYEHUS SyXOBOTO LKada.

OKoHuaTenbHas npoBepka

1. BknounTe BUMKY LWHypa NUTaHUS B PO3ETKY W
BKIIOYMTE NPELOXPAHUTEND U3AEeNis.

2. [poBepbTe, NPOMU3OLLIO NN BKITIOUYEHME.

J]nﬂ Oyaywein TpaHCNOPTUPOBKU
CoxpaHuTe OpuUrMHanbHY YNakoBOUHYH
KopoOky 1 nepeBoanTe Npnbop B Hell.
CnepyiiTe yka3aHusIM, HaHECEHHBIM Ha
ynakoske. Ecnv opuruHanbHas ynakoBoyHas
kpoOka He COXpaHurach, 3aBepHUTE U3aenve B
ny3blpyaTyto YNakoBKy UK NOMeCTUTE B
MIOTHbIN KApPTOH. HaaexkHo 3akneiTe Knemkon
TEHTON.

¢+ Yr06bl NPOBONIOYHAS PeLLETKa M NPOTUBEHD,
KOTOpbIE XPaHATCS BHYTPM IyXOBKM, HE
NOBPEAMIN ABEpLY, NOMECTUTE C BHYTPEHHEN
CTOPOHbI 1BEpLibI KAPTOHHYHO NONOCKY BPOBEHD
C NpoTMBHSMM. MpuKpenuTe [BEPLY AYXOBOTO
LKadha K GOKOBBLIM CTEHKaM KIENKON JIEHTOM.

. He nogHumaiiTe n He nepeaBuraiTe JyXOBOM
LKady, AepKach 3a ABEPLY UM 3a pyuKy
ABEpLbl.

He pa3smeLyaiTe Ha npnbope Hukakux
NpeAMEeTOB W He CTaBbTe ero BEPTUKanbHO.

OcmoTpuTe NPUBOP CHapyXM Ha NpeaMeT
BO3MOXHbIX OBPEXEHUIA MPU
TpaHCnopTHPOBKE.
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Bl NpaBuna axcnnyarauum ayxoBku

O6wue cBegeHUs 0 BbineKkaHuy,
XXapeHUM ¥ NPUroTOBNEHUMN C rpUnem

MPEOYNPEXOEHNE!
['opsiune NOBEPXHOCTI MOTYT NPUYUHUTD
oxorn!
Bo Bpemsi paboTbl npubop MOXeT CUNbHO
HarpeBaTbCsl. He npukacaitTech k ropsiuum
KOHEpOpKam, BHyTPEHHUM YacTsIM [yXOBOTO
Lkada, HarpeBaTenbHbIM 3rieMeHTam 1 .M.
He paspeLuaiite feTam npubnuxarbes K
Hemy.
[MomelLLas npoLyKTbI B FOPSIUIA AYXOBOW
LKkad U BbIHMMAsH UX OTTYA, 06513aTeNbHO
nonb3yiTech TEPMOCTONKUMM pPyKaBuLi@MM.

ONACHO:

ByabTe 0CTOPOXHBI, OTKpbIBas ABEPLY
1yXOBOTO LUKaha, TaK Kak Hapyxy MOXeT
BbIX0AWTb Nap.

Bbinyckaemblit nap MoxeT 06xeyb Bam pyku,
nMUO Winnu rasa.

CoBeTbl N0 BbINEKaHUIO

*  lcnonb3yiTe aHTUNpUrapHble MeTannmyeckne
TapenKk1 N antoMUHNEBBIE KOHTEAHEPDI C
COOTBETCTBYHOLLMM NOKPbITUEM, TGO
TEPMOCTONKME CUNMKOHOBbLIE (POPMBI.

*  PauwoHanbHO ncnonb3yiTe nnoLasb peLeTku.

*  YcTaHaBnvBaiTe opMy Ans BbiNekaHns B
CepennHe peLueTkm.

«  BblbupaiiTe npaBUnbHOE NONOXKEHME PELLETKM
neper BKIIOYEHWEM AYXOBOTO LKkada 1nm
rpuns. He nameHsnTe nonoxeHne peLueTy,
Koraa AyxoBOW LLUKady ropsyui.

«  [lepxuTe 3aKkpbITON ABepLY Lukada.

CoBeTbI NO NPUrOTOBNEHUIO KapeHbIX 6niog

¢ TyLKy KypuLbl U MHOEKN W GonbLUMe KyCKku
Msica neper NPUroToBIEHUEM PEKOMEHYETCS
COPbI3HYTb IMMOHHBIM COKOM 1 MOCbINaTh
YepHbIM Nepuiem. Toraa roToBoe bnogo byaet
BKyCHee.

. Msico ¢ kocTamm cnepyeT xapuTb Ha 15-30
MUHYT fanbLUe, YeM TaKoe e KONuYecTea
msica 6e3 kocTei.

¢ Ha Kaxapblin CaHTUMETp TOMWMHbI Msica
TpebyeTcs Npubnn3nTensHO 4-5 MUHYT
BPEMEHM MPUTOTOBIIEHNS!.

¢« Tlo ucTeyeHm BpeMeHN NpUroToBNEHUS Msica
OCTaBbTe €ro B JyX0BOM LUKay NPUMEPHO Ha
10 muHyT. Cok nyviLe pacnpegenuTcs BHYTpH
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KyCKa )XapeHoro Msica u He byaeT BbiTekaTb,
korzia Bbl byaeTe paspesatb MSCO.

«  Peiby B TepmocTOiikON Nocyae cnepyet
TOTOBMUTb Ha PELLETKE, YCTaHOBMEHHOM Ha
CPEOHWIA VNN HYXKHWI YPOBEH.

CoBeTbl MO NPUrOTOBNEHUIO NPOAYKTOB HA Fpune

[Mpy NPUroTOBNEHUM Ha rpune Msco, pbiba unn

nTULa BbICTPO NOJPYMSIHUBAETCS, CBEPXY

obpasyeTcs XpycTslLas Kopoyka, 1 NpoayKT He
nepecbIxaeT. Ha rpune MOXHO OTIMYHO NPUrOTOBUTL

He TONbKO TOHKWE KyCKM MsICa, LaLLbIKK U COCUCKM,

HO M OBOLLM C BOMbLUINM COLEPKaHNEM XUAKOCTM

(Hanpumep, NOMIUAOPbI W NYK).

¢« [Ins npuroToBrEeHNst Ha rpune pasnoxuTe Kycku
NPOAYKTOB Ha PELLETKE UK Ha NPOTUBHE C
PeLLeTKOI TaK, YTobbl NNowab, 3aHuMaemas
npoayKTamm, COOTBETCTBOBANa pasvepam
HarpeBaTenbHOro aneMeHTa.

+  BcraBbTe pewweTky unv npoTMBEHb C PELLETKON
B [IyXOBKY Ha Hy)HbI YpOBEHb. ECnn NpoaykTbl
TOTOBSATCA Ha PELLETKE, YCTaHOBUTE Ha HUKHUIA
YpoBEHb NOAAOH Ans cbopa xupa. [Ans
0bnerYeHmns YNCTKM NOJA0Ha HANeNTe B HEro
HEMHOTO BOJb!.

MpoayKTbl, KOTOPbIE HE NOAXOAAT AN
NPUrOTOBNEHNS Ha rpUne, MOTyT
NPUBECTM K Bo3ropanuio. Ha rpune
MOXHO rOTOBMTb TOSBKO TaKue
NpOAYKTbI, KOTOPbIE BblAEPXMBAOT
VHTEHCMBHBII HarpeB.

He paswmelLaiite npoayKTbl CIMLLKOM
6rmM3KO K 3a[Hel YacTu rpunst. Ita
30Ha HarpeBaeTCsl CUIbHEE BCETO, U
XVMPHblEe NPOAYKTHI MOTYT 3aropeThes.

MpaBuna akcnnyatauuu 3nNeKTpUUHecKom

AYXOBKU
MpaBuna akcnnyaraumm rpuns

12 78

1 Knonka BK./BbIKI.

2 KHonka Bei6opa nporpammbl

7 KHonka yBenuueHus/yMeHbLLEHMS
TeMnepaTypbl-BpeMeHH

8 KHonka meHto



1. Bkmounte pyxoBky. [Ins 3TOr0 HOXMUTE KHOMKY
Bkn./Beikn. (1) v He oTnyckaiiTe npumepHo 2
CceKyHay.

Bbi6epute Temnepatypy 1 pexum pabotbi

[Mocre BKIOYEHNS AYXOBKM BKIKOYaeTcs avcnnen. B

3TOT MOMEHT Ha JMCTIIee HUYETO HeT.

ERAAAR NN

Korpga avcnnei HaxoauTcsl B TakOM COCTOSIHUM,
MOXHO 3aAaTb NPOAOIMKMTENBHOCTL MPUTOTOBIIEHNS,
BPEMS! €r0 OKOHYaHMS 1 BKITIOYNTL PEXUM «YCKOp.»
(6bICTpbI Harpes).
YXOBKa aBTOMaTUYECKM BLIKMIOYMTCS Yepe3
10 cekyHa, eCcnm Npn 3TOM MHAMKALMM Ha
WCNTIEE HE MPOMU3BECTM HUKAKMX YCTAHOBOK
LYXOBKY.

1. BbibepuTe HyxXHbIit peXxuM paboTbl C MOMOLLBIO
KHOMKM .~ M\~ (2).

2. YCTaHOBMTE HY)XHYI0 TEMNEPATypy C NOMOLLbI0
KHOMOK «+» unm «=» (7).

[3HaueHmne npoberaeT bbicTpee, ecnu
yAiepX1BaTb HAXATON KNaBuLLy.

» Mocne 3Toro AyxoBka HauHeT paboTy B
BbIGpaHHOM pesxume u OyAeT HarpesaThbCs, noka
Temnepatypa BHyTPU [yXOBKW HE JOCTUTHET
3a7aHHOrO YPOBHSI.

» Ha gucnnee «KynuHapusi» nosstcs 0603HaueHus
aKTMBHbIX HarpeBaTENbHbIX 3MIEMEHTOB, a Takke
PEKOMEHIYEMbIN YPOBEHb PACMIONOKEHUS MPOTUBHS.
» Ecnm Temneparypa He bbina 3agaHa, Ha
LMpOBOM MHAMKATOPE TeMnepaTypbl Oyaet
NoKa3aHO 3HaYeH1e TeMNepaTypbl, PEKOMEHaYemMoe
Anst BbIOpaHHO! NPorpamMMbl.

Tabnuua dyHKumI

B Tabnuue dyHKUmit ykaszaHbl (yHKLMM, KOTOpble
MOXHO MCMONb30BaTh B 1yXOBOM LUKady, a Takke
COOTBETCTBYHOLLIME MaKCUMAbHbBIE Y MUHUMATbHbIE
TeMnepaTypHble NapameTpbl.

MoroxeHus nonok

HxHWA HarpeBaTenbHbIit anemMeHT
Homep yHKuum

[Moauums YncTkn

TypboBeHTUNATOP
HarpeBaTtenbHblil 31eMEHT YCKOPEHHOTO
pasorpesa

Pa6oTa ¢ BeHTMNATOpOM
HarpeBaTenbHbIi 3NeMeHT rpuns
BepxHuit HarpeBaTenbHbIiA AnemMeHT
Pasorpes

DT WN =

- O oo N

o

CDyHKLl,VIVI MOryT O0TNM4aThbCA B 3aBUCUMOCTU
OT MoZenu usgenusa.

Tabnuua dyHkumi PekoMeHgoBaHHaa | [uanasoH
Temneparypa (°C) TeMneparypbi

40-280

40-280

40-220

IC Lenbto 6e30nacHOCTM MakcMarbHas
NPOJOIKUTENBHOCTL NMPUTOTOBMEHUS AT1St
BCEX PEXMMOB, KPOME PEXMMA NOJ0TPeBa,
orpaHuyeHa 6 yacamu. B cnyyae
OTKIMIOYEHNS SMEKTPOIHEPIUM NporpaMma
OyneT otmeHeHa. CneayeT cHoBa
3anporpaMmupoBaTh LyxoBOil WKad.
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B npovecce HacTpoiiku ByayT Murath
COOTBETCTBYIOLLME CUMBOTbI.

BPEMS! BbINOMHEHUS JYXOBbIM LUKa(oM
to60i (hyHKLMK, @ TaKkke nocne ero

nporpamMmm1poBaHust Anst paboTbl B

nonyasTOMaTMYECKOM MW NOMHOCTbIO

€KylLee Bpems Henb3a YyCTaHOBUTL BO
aBTOMaTU4ECKOM pexume.

aMnoYKa 4yX0BOro LLIKa(ba ropuT, noka

aXe eCnu JyXOBOWA LKA BbIKIMIOYEH,
OTKpbITa ero AgepLia.

BbIKkntoueHne aneKTpu4ecKon AyXOBKM
YT00bI BbIKMIOUMTb AYXOBKY, HXKMUTE KHOMKY
Bkn./Beikn. (1) v He oTnyckaiiTe npumepHo 2
CEKYHAbI.

YpoBHM AYXOBKM (AN Mogenen ¢ rpunem)
[paBnnbHO yCTaHaBNMBaTE PeLLETKY B

HanpaBnsitolLme. PeleTky cneayeT BCTaBUTb MEXIY

HanpaenALLWMMK, KaK MOKa3aHo Ha PUCYHKe.

Crenue 3a Tem, 4Tobbl peLueTka He ynupanach B
38/IHI00 CTEHKY AyXOBKM. YTOGLI rpurib HOPMAsbHO

paboTan, BblABUHBTE PELLETKY K NepeaHel YacTh

HanpaBnSIOLLMX 1 OTPETYTIMPYITE e€e MONOKeHMe C

MOMOLLbHO BEpPLbl.
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Pexumbl pabotbi

MpvBeaeHHas 3aeck NOCNefoBaTeNnbHOCTL PEXIMOB
paboTbl MOXET OTNMYATLCA OT Ballei MOfieny.

1. Harpes cBepxy u CHu3y

MMpoayKTbl NOJOrPEBAOTCH OAHOBPEMEHHO
CBEPXY M CHU3Y. DTOT PEXUM NOJXOMNT,
Hanpumep, NS TOPTOB, Pa3HOil BbINEYKY, a
TakKxKe KEeKCOB 1 3arnekaHoK B hopmax..
[0TOBbTE TONBKO C OIHAM NMPOTUBHEM.

Ha gucnnee 6yneT nokasaH noaxoaswui
YPOBEHb AYXOBKM.

2. HarpeB cBepxy U CHU3Y C MCMONb30BaHUEM

BEHTUNATOpPA

["opsunin BO3AYX, HArpeThbIi HKHAM W BEPXHUM
HarpeBaTenbHbIM SNIEMEHTOM, BbICTPO 1
PaBHOMEPHO PACMPeaEensieTcs B JyXOBOM
LKadyy C MOMOLLBI0 BeHTUNATOpa. [0TOBLTE C
OJHUM NPOTUBHEM.

3. Fan Heating (Harpes + BeHTUnsiTop)

54
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[opsunin BO3ayX, HarpeTbIit HarpeBaTenbHbIM
3MEMEHTOM C BEHTUIIATOPOM, BbICTPO 1
PaBHOMEPHO PACMPeaEensieTcs B JyXOBOM
LKadpy C NOMOLLbHO BEHTUNATOPA.
lMpenHasHayeH Ans NpUroToBNeHNs Bnog Ha
Pa3nuyHbIX YPOBHSIX HANPaBNSHOLLMX, 1 B
OOMbLUMHCTBE Cry4aeB NPeBapUTENbHbIN
pa3orpeB He TpebyeTcs. MoaxoauT ans
NPUrOTOBNEHNS C HECKOMBKMMM NPOTUBHSIMM.



Ecnu ABepua AyxoBoro Wwkada oTkpbITa,
Buratenb BeHTUnsTOpa He Gyaet pabotats,
MTOBbI COXPaHSTL FOPSUMIA BO3LYX BHYTPY.

®yHkums "3D" (06bEMHbIN Harpes)
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PaboTatoT BEpXHUIA U HIKHWI HarpeBaTerbHbIe
3MEMEHTbI, @ TaKXKe HarpeBaTenbHbIii SNEMEHT
C BEHTUNATOPOM. MpoayKTbI roTOBATCS BbICTPO
1 PaBHOMEPHO CO BCEX CTOPOH. [0TOBbTE
TONBKO C OAHWM NPOTUBHEM.

Pexum nuuub!

PaboTaloT HUKHMIA HarpeBaTenbHbIe 3NIEMEHTBI
W HarpeBaTernbHbIi ANEMEHT C BEHTUNATOPOM.
lMoaxoauT ANs NPUroTOBMEHMS NULLLbI.
Yeun.rp+BeHT

— ——
R ——

[opsauni BO3ayX, HarpeTbli YCUIEHHbIM rpUnem,

PaBHOMEPHO 1 04eHb BbICTPO pacrpenenseTcs

B [lyXOBOM LUKadhy C NOMOLLbK) BEHTUNSITOpA.

MoaxoauT Anst NPUrOTOBNEHNS Ha rpuie

GonbLUKX MOpLMA Msica.

¢« [1ns npUroTOBMEHNS Ha rPUe NOMoXuTE
Gonbluve unu cpeaxue NOpPLWK Moa
HarpeBaTerbHbIN 3NIEMEHT rpunst Ha
COOTBETCTBYHOLLMIA YPOBEHB MOMKM
[YXOBOTO WKaga.

*  YcTaHoBWTE TEMNEPATYpy Ha
MaKCUManbHbIA YPOBEHb.

7.

+  Korga npoiigeT nonoBKHa BpeMEHH,
OTBE[IEHHOrO Ha NPUrOTOBIIEHNE,
nepeBepHUTE NPOLYKT.

Full grill (Yeun. rpunb)

———————
S s s Ny

PaboTaeT 60nbLLON rpurb Ha NOTOSKE [lyXOBKM.
MoaxoauT Anst NPUrOTOBNEHNS Ha rpure
GonbLUKX MOpLMA Msica.

¢« [1ns npUroTOBMEHNS Ha rPUe NOMoXuTE
Gonbluve unu cpeaxue NOpPLWK Moa
HarpeBaTerbHbIN 3NIEMEHT rpunst Ha
COOTBETCTBYHOLLMIA YPOBEHB MOMKM
[YXOBOTO WKaga.

*  YcTaHoBWTE TEMNEPATYpy Ha
MaKCUManbHbIA YPOBEHb.

+  Korga npoiigeT nonoBKHa BpeMEHH,
OTBE[IEHHOrO Ha NPUrOTOBIIEHNE,
nepeBepHUTE NPOLYKT.

punb

Ut N85 T W g

PabotaeT Manbii rpuib Ha NOTOMKE AYXOBKM.
MoaxoauT Anst NPUrOTOBIEHNS Ha TPUIE 1
6ntog ¢ XpyCTALLEN KOPOUKOIA.

«  [Ins npurotoBneHus 6o B 3TOM
PEXMME PacronoXuTe Mo HarpeBaTenem
FPUNs Ha COOTBETCTBYIOLLEM YPOBHE
[DYXOBKM HEDOMbLLOE UMK CpeaHee
KOnM4eCTBO NPOAyKTa.

*  YcTaHoBWTE TEMNEPATYpy Ha
MaKCUManbHbIA YPOBEHb.

+  Korga npoiigeT nonoBKHa BpeMEHH,
OTBE[IEHHOrO Ha NPUrOTOBIIEHNE,
nepeBepHUTE NPOLYKT.
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9.

10.

1.

12.

Slow cooking (Mean.
npurotoBneHue)/Harpes + BeHTMNATOP —
3KOHOMMYHbIW PEXUM

o =~ -~
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[ns 3KOHOMWM SMEKTPOSHEPTUM BbI MOXETE
BOCMOMNb30BaTLCA 3TON PYHKLNEN BMECTO
onepaLyii NPUroTOBIEHNS!, KOTOPbIE Bbl
BbINONHANM Obl NPU HarpeBe C BEHTUAATOPOM B
TemneparypHom auanasone 160-220°C. Ho
BPEMSI NPUTOTOBIIEHNS! HEMHOTO YBENUYMTCA.
[MpOOMKMTENBHOCTD MPUTOTOBIEHWS B 3TOM
pexume npueeaeHa B Tabnuue "Slow cooking
(Mean. npurotoBnenue)/Harpes +
BEHTUNATOP — SKOHOMNYHbIIA PEXUM".
HarpeB cHusy

PaboTaeT TonbKo HIKHMIA HarpeBaTebHbIN
anemeHT. MoaxoauT Ans BbINEYKN NULLbI 1
LONONHUTENBHOTO 06XapyBaHWs! IPOSYKTOB C
HVKHEN CTOPOHBI.

PazorpeB
1 M
4~ -~
34 -~
Ll al
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" Ll Ll

Vcnonb3yeTcst coxpaHeHnst NPpOfyKTOB B
TEYEHWE ANUTENBbHOrO BPEMEHU NPy TaKoM
TemnepaType, Npy KOTOPON MX MOXHO Cpasy
nogaTb Ha cTon.

Pa6ota ¢ BeHTURATOPOM
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[HyxoBoit Wwkad He HarpesaeTcs. Pabotaet
TONbKO BEHTUMATOP, PacroNOXeHHbIA Ha
3a[iHel CTeHKe. 3aMOpOXeHHbIe
rpaHyNMPOBaHHbIE NPOAYKTbI MEAMEHHO
pa3MOpaXmBaloTCs NPy KOMHATHON
TEMnepaType, a NPUroToBNEHHbIE NPOAYKTI
OXNaKATCS.



MpaBuna paboTbl ¢ NaHeNbIO ynpaBneHus AyXoBoro wkada
1 2 3 4 5 6 7 8

14 13 12 11 10 9
1 Knonka BKI./BbIKI. 9 CumBoOn yckopeHHoro pasorpesa (ObICTpbIN
2 KHonka Bei6opa nporpammbl npezBapuTenbHbIit pasorpes)
3 OYHKUMOHANbHBIA Aucnneit 10 CumBON BHYTPEHHEN TEMNepaTypbl AYXOBOrO
4 lore uHaMKaTopa TekyLLero BpemeHu wkaca
5 CumBon GROKMPOBKY KNaBUATYpbI 11 Vinpukarop «Clocky (Hacel)
6 Mone MHAMKaLMA TemnepaTyphi 12 CumBON 3BYKOBOTO CUrHana
7 KHOMKa HACTPOMKM TeMMEpATYPLI-BPEMEHHt (+ 1 13 CuMBON OKOHYaHWUS BPEMEHM NPUTOTOBMNEHNS
J) 14 CuMBON BPEMEHN NPUrOTOBNEHNS

8 KHonka meHto
BxntoyeHue nonyaBTOMaTM4ECKOro pexuma npoLecca NpUroToBNIEHNS NOCTOSHHO ropuT
paboTbl Namnoyka OCBELLEHNS [1yXOBKM.
B a1OM pexume paboTbl MOXHO 3aaaTb Nepuos Korpa Temnepatypa B AyXOBKE AOCTUTHET
BPEMEHM, B TEYEHNE KOTOPOrO AYX0BOI Lkach byaeT 3a/1aHHOTO YPOBHSI, 3aropSTCs BCE CETMEHTbI
paboTaTh (MPOAOIKUTENBHOCTb NPUTOTOBIEHNS). MHOMKaTopa TeMnepaTypbl BHYTPU AYXOBK
1. BkniounTe gyxoBoin Lukad kHomkomn Bkn./Beikn (10)

(1). 7. o OKOH4aHMM MpoLiecca NPUrOTOBMEHNS Ha

2. Bbibepute HyXHbI pexxum paboTsl (Nporpammy)

C MOMOLLBIO KHOMKU A M~ (2). Jvcnnee nosBuTca Hagnues « KOHeLI,» 1]

3. Brkntounte myxoeky. MocneaosatensHo MPO3BYHNT 3BYKOBOM CUIHaI.
HaXuUMaliTe KHOMKY MeHIO (8), Moka He 8. YToObI BBIKNIO4MTDL 3BYKOBOW CUTHam, HaXMUTE
BKIIOYMTCS HAnKaTop «Cooking Time» KHOMKY MeHio (8) unm kronky Bkn./Bbikn.» (1).
(MpomomkuTENbHOCTL NPUrOTOBMEHMS) (14). » 3BYKOBOIA CUTHAN NPEKPATUTCS, AlyXOBKa
4. YCTaHOBUTE HyKHYIO IPOROIKUTENBHOCTb ABTOMATUYECKM BBIKITIOWUTCS, U Ha aucnree Gyaet
MPUFOTOBIIEHMS! C MOMOLLIbIO KHOMOK «+» urn «—  MOKA3AHO TEKyLLee BpemA.
» (7). BknitoyeHne aBTOMaTUYECKOrO pexvma paoTsl
» TToCe YCTaHOBKY MPOAOMKHTENLHOCTH B 3TOM pexume MOXHO 3afaTb NPOAOMKUTENBHOCTL
npurotoBnexns Hankatop «Cooking Time» MPUTOTOBNEHNA 1N BDEMS €r0 OKOH{aHNA.
(TPOLOTKATETNILHOCTb MpUroTOBNEHHS) (14) 1. Brknioumte ayxoBoit kad KHOMKoM Bkn./Bbikn
OCTaHETCS BKITKOYEHHBIM. (1)- .
5. MocTasbTe 6Mioao B AyX0BOi LLKAE. 2. Bbibepute HykHbI pexim paboTbi C NOMOLLbIO
6. YcTaHOBUTE HyXHYIO TeMMepaTypy KHOMKM A\ N~/ (2).

3. TlocnepgoBatenbHoO HaxMaiiTe KHOMKy MeHHo (8),
noka He BkmtounTcs uHamnkatop «Cooking Time»
(MpomomxkuTensHoCTb Npurotonexus) (14).
YCTaHOBUTE HYXKHYI0 MPOAOIKUTENBHOCTD
MPUrOTOBNEHNS C MOMOLLIBH KHOMOK «+» 1nn «—
» (7).

NPUrOTOBNEHNS C MOMOLLIbHO KHOMOK «+» nrnn «—
» (7).
» [lyxoBKka pasorpeeTcs 0 3aAaHHON TemMnepaTypbl, 4
KoTopast byAeT NOAAEPKNBATLCS 10 YCTAHOBIEHHOO '
BPEMEHM OKOHYaHWsi NPUroTOBNEHNS!. B TeueHne
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5. TlocnepgoBatenbHO HaXMMaiTe KHOMKY MeHHo (8),
noka He BkntoumnTcs nHaukatop «End of Cooking
Time» (Koney, npurotosnenms) (13).

6. YcTaHoBMTE BpeMsl OKOHYaHMS MPUrOTOBIIEHNS C
MOMOLLBKO KHOMOK «+» unu «=» (7).

» Mocne ycTaHOBKM BPEMEHN OKOHYaHMS

npurotoBnenns uHankatop «End of Cooking Time»

(Konew, npurotoBnenms) (13) octaHeTcs

BKIIOYEHHBIM. .

7. TloctaBbTe 6M0a0 B [yXOBOW LuKad.

8. YcTaHOBUTE HYXHYI0 TEemMnepaTypy
NPUrOTOBNEHNS C MOMOLLIbHO KHOMOK «+» nrnn «—
» (7).

» Taiimep [yXOBKM aBTOMaTU4ECKN PacCYNTLIBAET

BpeEMS Havyarna NpUroTOBMEHNS, BblYUTas

NPOJOIKUTENBHOCTb NPUrOTOBMEHNS W3 33aHHOTO

BPEMEHM €0 OKOHYaHMs. Kora HacTynuT Bpems

Havana NpuroToBMEHNS, yXOBKa BKIOYMTCS B

BbIGpPAHHOM PeXVMe U HarpeeTcs 40 3afaHHON

Temnepatypbl. Ta Temnepatypa byaet

NOLEPKMBATLCA O TEX NMOP, NOKA HE HaCTyNUT

BPEMS OKOHYaHWs NPUrOTOBNEHNS. B TeueHne

npoLecca NpUroTOBIIEHNS NOCTOSIHHO rOpUT

NaMnoyKa OCBELLEHNS [yXOBKM.

Korza Temnepatypa B 4yx0BKke AOCTUTHET
381aHHOMO YPOBHSI, 3arOPATCS BCE CETMEHTbI
MHAMKaTOpa TEMNEPaTYPbI BHYTPU SyXOBKU
(10).

9. o OKOHYaHMM MpoLiecca NPUrOTOBMEHNS Ha

Jvcnnee nosBuTca Hagnues « KOHeLI,» 1]
NpO3BYYMT 3BYKOBOIA CUrHaI.
10. Y706bI BBIKMIOUMTL 3BYKOBOI CUTHAM, HAXMUTE
KHOMKY MeHo (8) unm kHonky Bkn./Beikn. (1).
» 3BYKOBOW CUrHan npekpaTuTCs, JyXoBka
aBTOMATMYECKW BbIKIIOYUTCS, U Ha aucnnee byaet
nokasaHo TekyLee Bpemsi. OCBELLEHWE JyXOBKM
BbIKITHOYUTCS.

[HT06b1 OTMEHNTL 337@HHbBIE HACTPOKM
NOryaBTOMATUYECKOrO MK aBTOMATUYECKOTO
pexuma, HeobxoaMmo copocuTb
NPOJOIKUTENBHOCTL NPUTOTOBMEHMS.

Pexum yckopeHHoro pasorpeBa (6bICTpbIi
npeABapuTEnbHbIN Pa3orpes)

Vicnonb3yiiTe YHKLMIO YCKOPEHHOTO pa3orpesa
(6bICTpbLIN NpeaBapUTENbHBIA Pa3orpes), YToOb! B
DYXOBKe ObICTPEe YCTaHOBUMNACh HyKHast
TeMneparypa.
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PeXUM YCKOPEHHOTO pa3orpeBa MOXHO

9 HACTPOWTb TONbKO BO BpEMs paGoTbl
nyxoBku. [y pasMopaxmBaHni 1 YnCTke
PEXMM YCKOPEHHOTO PA30rpeBa HefOCTYNEH.
B cnyyae oTKNIYEHNS SMEKTPOIHEPTUN
HACTPOIKN YCKOPEHHOrO pasorpesa GyayT
OTMEHEHbI.

1. TMocnepoBaTenbHO HaXMMaNTe KHOMKY MEHHO (8),
noka He BKITKYNTCS MHAMKATOP «YCKop.»
(6bICTpbIN NpeaBapUTENbHBIA pasorpes) (9).

» Ha pucnnee nosiButcs Hapgnuch «OFF»

(BbIKTL.).

2. Y100bl BKIIOYNTL PEXKMM «YCKOP.», HAXMUTE
KHOMKy «*» (7).

» [locne BKKOYEHNS pexuM «YCKOp.» Ha aucnnee

NosiBIIAETCA Haanuch «On» (Bkn.) n nocTostHHO

CBETUTCA MHAMKATOP «YCKOP.».

» 10 JOCTVKEHWM 3aaHHO TeMnepaTypbl B

BYXOBKE MHONKATOP «YCKOP.» NOracHeT, 1 AyXoBka

BEpHETCS B PEXUM, KoTopasi Obin BbibpaH 10

BKITIOYEHMS YCKOPEHHOTO pasorpesa.

3. Yr06bl BLIKIKOUMTL PEXNM YCKOPEHHOTO
pa3orpesa, NocneaoBaTenbHo HaxMManTe
KHOMKY MeH0 (8), MoKa He BKITIOUMTCA MHAMKATOP
«Yckop.» (9).

» Ha gucnnee nosiButcs Hagnuch «On» (Bkn.).
4. Y100bl BLIKIIOUUTL PEXNM «YCKOP.», HAXKMUTE
KHOMKy «=» (7).

» Ha gucnnee nosisutcsa Hagnuch «OFF» (BbIKI.).
Wcnonb3oBaHue GrOKMPOBKM KHOMOK

BknioyeHne GNOKMPOBKM KHOMOK

OyHkumio Keylock (6riokupoBka KHOMOK) MOXHO
NCNonb3oBaTh A1 NPeAoTBpaLLeHNs
NCNOMb30BaHMS AYXOBKY.

MoxHo 3a6noK1poBaTh KHOMKK Kak BO BpeMst
paboTbl AyX0BOrO LWkada, Tak 1 B
BbIKMIOYEHHOM COCTOsHUM. Koraa
ycTaHoBMneHa GnoKMpPOBKa KHOMOK,
paboTaloLLyto lyXOBKY MOXHO BbIKIOUUT
kHonko BKIN./BbIKI (1), yaepxwBas ee
HaXaTol B Te4YeHMe 2 CeKyHa.

1. TMocnepoBaTensHO HaXVManTe KHOMKY (8), noka
He BkmtoumnTcs uHpmkatop Keylock (Briokuposka
KHOMOK) (5).

» Ha gucnnee nossutca Hagnuce «OFF» (BbIKI.).

2. Yrobbl 326M0KMPOBATEL KHOMKM, HAXMUTE KHOMKY
«tn (7).



» Mocne BKMo4eHWst BIOKMPOBKM KHOMOK Ha Aucnnee

nosiBnseTcs Hagnuch «Ony» (Bkn.) n NOCTOSHHO

cBetuTcs uHamkatop Keylock (6rokmpoBka KHOMOK) .

OTmeHa 61OKMPOBKM KHOMOK

1. Haxwmute kHonky (8). Mpu aToM BKMtoumTCS
nHaonkatop Keylock (6rokupoBka kHonok) (5).

» Ha pucnnee nosiButcs Hapgnuch «On» (Bkn.).

2. Yr0bbl CHATb OIIOKMPOBKY KHOMOK, HAXMUTE
KHOMKy «=» (7).

» Nocre cHATMS BIOKUPOBKM KHOMOK Ha aucnnee

NosIBIIAETCA HAaANMCh «OFF» (BbIKI.), a

nHaukatop Keylock (BriokmpoBka kHonok) (5) —
racHer.

[Mocne BKknodeHus dyHkummn Keylock
(6nokMpoBka KHOMOK) KHOMKW [lyXOBOTO
Lukadha He fencTByioT. Mpn oTKNIOYEHNM

3MEKTPOIHEPTMM HACTPOIKM BIOKMPOBKM
KHOMOK COXPaHSIKOTCS.

Wcnonb3oBaHmMe YacoB B Ka4yecTBe CUTHaNbLHOTO
TanmMepa

Yacbl npnbopa MOXHO MCMONb30BaTb HE TOMbKO st
HaCTPOIKM NPOrpamMMbl MPUTOTOBIIEHMS, HO W AN
NpeaynpeXaeHns Uk HanoMUHaHWS.

CvrHanbHbI TaiMep He BNUSIET HA paboTy AyX0BOTO
wkada. OH Mcnonb3yeTcs TOMbKO AN
npeaynpexaexns. Hanpumep, ero MOXHo
NCNOMnb30BaTh AN HAaNOMUHAHWS O TOM, YTO B

onpefeneHHoe BPeMs HyXHO NepeBepHyTL

NpoayKTbI B IyXOBOM Lukadyy. CurHanbHbIii Tanmep

BbIAET CUrHan no UCTEYEHNM 3afJaHHOTO BPEMEHM.
5 6 7 8

14 13 12 11

Knonka BK./BbIKI.

KHonka Bei6opa nporpammbl

OyHKUMOHANbHbIA Ancnnen

lore uHaMKaTopa TekyLLero BpemeHu

CumBon 6rokMpoBKK KnaBuaTypbl

More uHaMKaLmmn TemnepaTypbl

KHonka HacTpoiku TemnepaTypbl-BpeMeHM (+ 1
)

8 KHonka MeHio

~N o O AW N -

Wcnonb3oBaHue 4acoB B Ka4eCTBe CMTHANbLHOTO
Tanmepa
CurHanbHbIi Talmep He BNUSIET Ha paboTy
YX0BOrO Lukada. OH UCTIoNb3yeTcst TOMbKO
ns npeaynpexaerus. Hanpumep, ero
MOXHO MCNONb30BaTh A5t HAaNOMUHaHWS O
TOM, YTO B ONPeSEeneHHoe BPeMS HYXHO
nepeBepHYTb NPOAYKTbI B JyXOBOM LUKady.
CurHanbHblil Tamep BblgaeT curHan no
UCTEYEHNM 3a1aHHOTO BPEMEHM.

10 9
9 CumBoOn yckopeHHoro pasorpesa (ObICTpbIN
npeLBapuUTENbHbIA pa3orpes)

10 CumBON BHYTPEHHEN TEMNepaTypbl AYXOBOrO
Wwkada

11 Wuamkatop «Clock» (Yachkl)

12 CumBON 3BYKOBOTO CUrHana

13 CuMBON OKOHYaHWUS BPEMEHM NPUTOTOBMEHMS
14 CuMBON BpeMeHU NpUroToBreHns

MakcumanbHoe Bpemsi Npu yCTaHoBKe
3BYKOBOIO CurHana — 23 yaca 59 MuHyT.

CurHanbHbIil TakmMep MOXKHO UCMONb30BaTh U
Korzia oyxoBka paboTaeT, u koraa oHa
BbIKMIOYEHA.

25/RU



HacTpoiika 3BykoBoro curHana

1. TMocnepoBaTenbHO HaXMMaNTe KHOMKY MEHHO (8),
noka He BKMKYUTCA nHAnkatop «Curhany» (12).

2. YcTaHoBMTE BPeMst BKITIOHEHMS 3BYKOBOTO
cHrHana ¢ NoMOLLbH KHOMOK «#» 1 «—» (7).

» Mocne ycTaHOBKM BPEMEHHOTO MHTepBana

BKITHOYEHNS CUTHana MHAMKATOp CUTHaNbHOrO

TaiMepa OCTaHETCS BKIKOYEHHBIM.

3. o ucteyeHnn 3aaaHHoOro BPEMEHHOTO
MHTEpBara MHAMKaTop «CurHam» HavyHeT MUraTb
11 NPO3BYYMT 3BYKOBOI CHrHan.

4. Y700bl BbIKMIOYMT 3BYKOBOW CUIHAr, HAXMUTE
MoByHo KHOMKY.

OTmeHa 3ByKOBOro curHana

1. TMocnepoBaTenbHO HaXMMaNTE KHOMKY MeHO (8),
roka He BKTouMTes MHaukatop «CurHany (12).

2. Haxumartte kHomnky «—» (7) 40 Tex nop, noka Ha
ancnnee He nosBaTes Ludpbl «00:00».
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Bpewms npurotoBneHus oniog Bbineyka v xapeHue

[3HaueHust BpeMeHu B 3T0i Tabnnue cneayet 1-i# nonkoit AyxoBoro Likadha sensetes
cumTaTh CnpaBoYHbIMU. OHKU MOTYT HWKHASA Nonka.

M3MEHSITLCS B 3aBUCMMOCTM OT TEMMEpaTypbl

NPOAYKTOB, TOMLMHI, BUAA W BaLLMX

KYTMHaPHbIX NPEANOYTEHMIA.

KonuyectBo ypoBHeit YpoBeHb Temneparypa (°C) MpumepHoe
pasmelieHns pasmewieHns Bpems
npUroToBneHns

15 MuH. 250/makc.,

T e e T
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(**) Mpy NpUroToBNEHUN NPOAYKTOB, TPEBYHOLLMX
NpeABapUTENbHOTO Pa3orpesa AyXoBoro Lkada,
pasorpeBaliTe €ro B Hayane NpUroToBMeHNs, noka
cvmBon Temneparypsl (8) myxoBoro Likada He
NOAHUMETCS [0 BBICLLErO YPOBHS.

Slow cooking (Mean. npurotoBnenue)/Harpes +
BEHTUNATOP — 3KOHOMUYHBIN PEXUM

KonuyecrtBo ypoHeit
pasmelieHns

He namensiite Temnepatypy Bo Bpemst
9 npuroToBneHns B pexume "Slow cooking

(Megzn. npuroToenexue)/Harpes +

BEHTUMNATOP — AKOHOMUYHbI peXxum”.

He oTkpbIBaiTe ABEpLY BO BpeMs
9 npuroToBneHns B pexume "Slow cooking

(Megzn. npuroToenexue)/Harpes +

BEHTUMNATOP — AKOHOMUYHbI peXxum”.

YpoBeHb
pasmeluenns

Temneparypa (°C) MpumepHoe
Bpems

npuroToBneHus

KypuLibl
GaknaxaHos

ac0 AMH YPOBEHb E
MIOPLMOHHbIMI
KycKamu

HAaDHOV
e - Pmoeee T e

CoBeTbl N0 BbINeyKe

«  Ecnwuusgenvie nonyyaeTcs CrMULLKOM CyxuMm,
creayeT NoBbICUTL TEMMEPATYPY NPUMEPHO Ha
10°C 1 cokpaTuTb BPEMS NPUrOTOBIEHMS.

«  Ecnwnusgenvie nonyyaetcs cbipbiM, crneayet
YMEHBLUUTDL KOMUYECTBO KUAKOCTM UnK
noHn3uTL Temneparypy Ha 10°C.

¢« Ecnu BepxHss Kopouka CrmLIKOM
3apyMsHUBAETCA, CrieayeT NoCTaBuTb U3nenne
HUXe, NOHW3NTL TEMNEPATYPY W YBENUYUTL
BPEMSI NPUTOTOBIIEHNS.

«  Ecnu nspenve xopoLwo nponekaetcs, HO
CHapyv NpuropaeT, CrenyeT yMEHbLMUTL
KONM4eCTBO XMAKOCTM, MOHM3UTL TEMNepaTypy
W YBENWYMTb BPEMSI IPUTOTOBIEHNSI.

CoBeTbl No Bbineyke

«  Ecnwuusgenvie nonyyaeTcs CrMULLKOM CyxuMm,
creayeT NoBbICUTL TEMMEPATYPY NPUMEPHO Ha
10°C 1 cokpaTuTb BPEMS NPUrOTOBIEHMS.
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CMaxbTe Criov TecTa CMEChIO 13 MOMOKa,
pacTUTENbHOTO Macna, SuL 1 iiorypra.

«  Cnepgute 3a TeMm, 4ToObl TONLMHA M3ENKUs He
npeBbILLana rnybouHbl NPOTUBHS, MHAYe OHO
OyAeT [onro BbINeKaTbCs.

. Ecnu BepxHuii croi n3aenus noaropaer, a
HWKHWI OCTAETCs ChipbiM, BO3MOXHO, B
HVDKHEM CIO€ WU3AENNS CIIULLIKOM MHOTO
HaumHkn. YTo6bl n3aenve poBHo
nofpyMsHMBaNach, CTapaitecb PaBHOMEPHO
pacnpefensiTb Ha4MHKy MeXay CriosiMm Tecta u
1o MOBEPXHOCTY U3aenus.

[Mpn BoINeYke u3genuit u3 Tecta cobnopainTte
9 DEXUM 1 TEMNEPaTYpY, YKkasaHHbIE B

Tabnuue pelenToB. Ecnn HUXHWIA cnoi

W3AENUs NNOXO NPOMNEKaeTCsl, B Ceayowui

pas noctaBbTe NPOTUBEHL Ha OAUH YPOBEHDb
HWXe.




CoBeTbI N0 NPUrOTOBNEHUI OBOLYHbIX GMniog

«  Ecnv oBowwm BbINyCKaKT COK M CTAHOBATCS
CIIMLLKOM CyXVUMMU, TOTOBBTE MX He Ha NPOTHUBHE,
a B CKOBOPOAE NOZ KPbILUKOW. B 3akpbiTom
MOCYAE COK COXPaHUTCS.

«  Ecnu oBowwHoe 600 octaeTcs chipoBaThiM,
Npexze YeM roToBUTL OBOLLY B AYXOBOM
Lkade, MOXHO UX NPOBapUTL UK
npobnaHLwnpoBaTb.

Kak nonb3oBatbca rpunem
MPEOYNPEXOEHNE!
3akpbliBailTe ABepLy BO Bpemst
NPUrOTOBMNEHNS MULLKM Ha rpune.

lopsiume NOBEPXHOCTU MOTYT MPUYMHUTD
oxoru!

BkntoueHue rpuns

1. Bkmounte pyxoBky. [Ins 3TOr0 HOXMUTE KHOMKY
Bkn./Beikn. (1) v He oTnyckaiiTe npumepHo 2
CceKyHay.

Bpemsi npuroToBneHus 6nioA Ha rpune
MpurotoBneHue 6104 Ha ANEKTPUYECKOM rpune

2. BblbepuTe pexium paboTbl rpnmst KHOMKOM A
unm ~~ (2).

3. YCTaHOBUTE HY)XHYI0 TEMNEPATypy C NOMOLLbI0
KHOMOK «+» unn «=» (7).

BbikntoyeHme rpunsa

1. Y706bI BBIKMHOUUTL SYXOBKY, HAXMUTE KHOMKY
Bkn./Beikn. (1) v He oTnyckaiiTe npumepHo 2
CEeKyHabl.

MpoayKTbl, KOTOPbIE HE NOAXOAAT AN
NPUrOTOBNEHNS Ha rpUne, MOTyT
NPUBECTM K Bo3ropanuio. Ha rpune
MOXHO rOTOBMTb TOSBKO TaKue
NpOAYKTbI, KOTOPbIE BblAEPXMBAOT
VHTEHCMBHBII HarpeB.

He paswmelLaiite npoayKTbl CIMLLKOM
6rmM3KO K 3a[Hel YacTu rpunst. Ita
30Ha HarpeBaeTCsl CUIbHEE BCETO, 1
XVPHblEe NPOAYKTbI MOTYT 3aropeThes.

MpoaykTbi YpoBeHb pasmeleHus Bpems npuroroBnexus Ha rpune
npubn.

I'peHku
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EYxon U TeXHMUeckKoe obcnyxuBaHue

O6wue ceepeHns

PerynsipHo BbinonHsATe Y1cTky Npubopa. 310
MO3BONUT NPOAUTL CPOK €10 CNYXObI, a Takke
130exaTb MHOTVX Npobriem.

OMACHO:
Mepep BbINONHeHWeM paboT no
06CIyXMBaHMIO 1 YUCTKE OTKMIoUMTE Npubop

OT 3MEKTPUYECKOI CETU.
CyLLECTBYET PUCK NOPaKEHMS!
AMeKTPUYECKUM ToKoM!

ONACHO:
[laiiTe n3genuio oCTbITb, Npexae Yem
npucTynaTh K YACTKE.

lopsiume NOBEPXHOCTU MOTYT MPUYMHUTD
oxoru!

«  Tpubop creayeT TWATENLHO YACTUTL NOCTE
KaXzoro 1cnonb3oBaHus. Tak nerye ynanstb
OCTaTK MULLK, KOTOPbIE MOTYT NPUrOPETH NPK
creaytoLem 1cnonb3oBaHui npubopa.

«  [Ins wmcTkm npubopa He TpebytoTcs
cneumarnbHble YucTawume cpeactsa. Mpubop
MOXHO BbIMbITb TENION BOAOM C J06aBneHnem
XUOKM MOIOLLEro CPeACTBa, UCTOMb3ys
MSITKYI0 TKaHb N rybky. A 3aTem npoTepeTb
CYXOW TKaHbH.

«  ObsisaTenbHo npoTupaiTe Npubop Hacyxo
nocre YUCTKM 1 cpasy e yaansiiTe nonasLuyr
Ha Hero XWAKOCTb.

*  He ucnonb3ayite ans WicTk1 pyykn u
MOBEPXHOCTEN 13 HepPXaBEIOLLE cTanm
UMCTSILLME CPELCTBA, COAEPXKALLMMMN KUCTIOTY
UM xnop. 3Tn aeTani MOXHO NpoTUpaTh
MSAFKOM TKaHbH0, CMOYEHHOM B XKMAKOM MOIOLLEM
cpeacTse (6e3 abpaanBHbIX [06aBOK),
CTapasich TepeTb B OfIHOM HanpaBlieHM.

HeKOTOpre MotLwne cpeacrtsa n Yucrawmne
MaTepuanbl MOryT noBpeauTe NOBEPXHOCTD.

He VICI'IOJ'Ib3yl7ITe 0N YUCTKK arpeccuBHbIe
MotoLmne CpeacTea, YucTalme
I'IOpOLLIKVI/erMbI, a TaKkxe oCTpble NpeameThbl.

NPUBECTU K NOPAXEHUIO SNEKTPUYECKUM
TOKOM.

He ncnonbayitte Ans YACTKM yCTPOICTBA
NapoouMCTUTENN, NOCKOMbKY 3TO MOXET

YucTtka naHenu ynpasneHusa
OuncTbTe NaHerb YNPaBIEHUS W PYYKU-perynsaTopb!
BNAXXHOM TKaHbIO W BbITPUTE HACYXO.
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1N YNCTKY NaHeny ynpasneHns He
CHUMaATE KHOMKW/PYYKU-PErynsTopbI.
aK MOXHO NOBPEANTL NaHenb ynpasmneHus!

Yucrka oyxoBku

YucTtka 60KOBBLIX CTEHOK

1. CHuMMTE NEpeaHtor YacTb GOKOBOI PELLETKM,
OTTSHYB €e 0T DOKOBOW CTEHKN.

2. TotanuTe 6OKOBYHO peLueTky k cebe u
MOJTHOCTBIO BbIHLTE €€ U3 YXOBKM.

CTEHKM C KaTanuTM4eCKUM NOKpPbITUEM

BoKoBble CTEHKM UK TOMBKO 3a[HsS CTEHKA Ay XOBKM
MOTYT ObITb NOKPbITHI KATANUTUHECKON SMANbO.
CTeHKM ByXOBKM C KaTanuTUYECKM NOKPLITUEM HE
HYXOKTCS B YMCTKE. MopUCTbIE NOBEPXHOCTM
CTEHOK BNUTLIBAIOT M pasnaratoT OpbIaru xupa (Ha
BOLLY M YIMEKUCTIbIN ra3) W, Takum 0Bpasom,
CaMOOuMLLAIOTCS.

YucTka ABepLbI AYXOBKM

MoliTe aBepLY [yXOBKM MSTKON TKaHbIO UK ryBKO,
CMOYEHHOIA B TENNOW Bofe ¢ A0OaBIEHUEM XUIKOrO
MOHLLIEr0 CPELCTBA, W BbITUPANTE CYXOM TKAHBH.

He ucnonb3yiite Ans YNCTK ABEPLbI
MOlOLLME CPEACTBA C abpasuBHLIMMU
BELLECTBAMM UMM METaNMYECKkUe CKpebky.

OHM MOryT noLapanarts NoBEPXHOCTb 1
MOBPESMTb CTEKTO.

BHyTpeHHee CTekro ABepLibl UMeeT

9 nokpbITe Ans obneryenns ounctku. He
ncnorb3yinTe 4ns YNCTKW BHYTPEHHErO
CcTekna AiBepLibl MOoLUME CpeacTBa C
abpa3uBHbIMK BELLECTBaMU, METaNnM4eckme
ckpebku, xecTkue rybku nnm otbenuaatowime
cpefcTaa, YTobbl He nouapanatb
noBepXHOCTb. OHM MOTYT NOBPEANTDL
MoKpbITHE.




CHaTMe ABepLbI AYXO0BOro LWKada

1. Otkpoiite nepepHioro asepuy (1).

2. OtkpoiTe 3axumbl Ha Kopryce neTrm (2) ¢
MpaBOW U NEBOI CTOPOHbI NEpeaHel ABepLb,

HaXXaB Ha HKX, KaK NoKa3

1 [MepenHas aBepua
2 Metns
3 [HyxoBow wkacg

1 2 3

3. OtkpoiTe nepeaHIoK ABEpLY HaMOMOBHHY.

4, CHuMMTE MepegHIo ABepLY, NOTSHYB ee BBEpX
1 0cBOBOAMB OT NPaBOVA ¥ NIEBON NETIN.

9 YCTaHOBKN AABEPLIbI HA MECTO CrieayeT
BLINONHUTL B 06PATHOM MOpPsAKE ASNCTBIS
o cHaTUio. He 3abyabTe 3aKpbITb 3aXKMMbI
Ha KOpMyce NETNM Mpu YCTAHOBKE ABEPLIbI Ha
MecTo.

CHsTne BHYTpPeHHero ctekna asepubl

BHyTpeHHee CTekno naHeny JBepLibl LyXOBOrO

LKadha MOXHO CHSATb [1S1 YCTKM.

B cnyyae 4mMCTKM BHYTPEHHETO CTEKNa ABepLbl

1. TMocne cHATWSA aBepLbI AYXOBOrO Lkada
BbINOJHUTE CrieayoLLme JedCTBUS.

—p-B

Kopnyc netnm

HapyxHoe cTekno
BHyTpeHHee cTekno
BrnnxHee BHYTPEHHEE CTEKNO
TNonatka

Wrndpt

Kopnyc wrtudta

Kak nokasaHo Ha pucyHke, crerka

npunoaHUMuTE BrvKkHEe BHyTPEHHee CTekNo (4)

B HanpasneHnm A ¢ NOMOLLbIO nonaTky (5), noka

He YCTbILLMTE LENYOK, W BbITAHUTE €ro B

Hanpaenexun B.

3. 3arem BbINOMHUTE YMCTKY MOBEPXHOCTM
BHYTPeHHero ctekna (3). HeT HeobxoaumocTy
BbIHMMATb €10 M3 pambl.

4. Tlo 3aBepLUEHN YNCTKN HaPYXHOTO CTekna (2)
NepBbIM AENOM CreyeT YCTaHOBUTb Ha MECTO
ONVKHIOK BHYTPEHHIOK CTEKMAHHYO NaHenb (4).

5. CHauana BCTaBbTe HIKHIOK YacTb OrvKHero

BHYTPEHHETO CTekna (4) B kopnyc netnn. 3atem

BABMHbTE LWTUQTHI (6) C BEPXHEN CTOPOHDI

BHYTPEHHErO CTekna B Kopnyc (7), noka He

YCIbILLWTE LYEMHOK.

NN O RN =
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3ameHa namnoyku ocBeLeHmns
AyxoBoro wkaga

ONACHO:

Bo 13bexaHne nopaxeHus areKkTpUYECKM
OKOM, MPEXZE YEM 3aMEHSITb NTaMMOYKY,

ybeauTech B TOM, 4YT0 anekTponpubop

OTCOEMHEH OT CETU W OCTbIMN.

lopsiume NOBEPXHOCTU MOTYT MPUYMHUTD

oxoru!

5 OCBELLEHNS yXOBOTO LKkaa

ncnorb3yeTes crewmanbHas anekTpuieckast

amnouka, KoTopasi MOXeT BblAepxuBaTh
Temnepatypy £o 300 C. JononHutensHble
cBeAeHNs cM. B pasgene "TexHuyeckue
xapakmepucmuku, cmp. 12". llamnoyku
0CBELLEHNsI AYXOBOTO LUKaa MOXHO
nprobpecTin B UPMEHHBIX CEPBUCHBIX
LieHTpax.

PacnonoxeHue namnoyks MoXeT
0TNN4aTbCa oT M306pa)KeHVI$I Ha PUCYHKE.
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3ameHa Kpyrnomn namnoykm OCBELLEHNs JyXOBOro
wkada

1. OtcoeanHuTe Ayx0BOW LKA OT ANEKTPOCETH.

2. CHumMTE CTEKNAHHBIN NNaOH, NOBEPHYB Ero

3. BbiBepHNTE NamnoyKy OCBELLEHNS IyXOBKMU,
NnoBopayuBas ee NpOTMB YaCOBON CTPENKH, U
YCTaHOBUTE Ha €€ MECTO HOBYH.

4. YCTaHOBWTE Ha MECTO CTEKMSAHHbIN NTaoH.



[ Nouck u ycTpaxenme HencnpasHocTeit

0 Bpems paboTLi U3 AYXOBOrO WKada BLigenseTcs nap
+  BnonHe HOpMarnbHO, ECTM Nap BbiaenseTcs Bo Bpems pabotel. >>> 3mo He sensemcst
_HeucnpasHoCMbHo. )
Tlpy HarpesaHum 1 OXnaXaeHMM NPUBOP U3AAET METANANYECKME LIyMbI.
¢ an HarpeBaHnn MeTannuyeckue aetany MoryT paclumMpsATbCs U U3aaBath 3BYKW. >>> 3mo He
S6/1I€MCS HEUCNPABHOCMAIO.

puop wikad) He padoraer,

«  [InaBKkuit NpeaoxpanuTenb HeucnpaseH un cpabotan. >>> [Iposepbme nnaskue
npedoxpaHumenu e b6ioke npedoxpaHumened. lNpu Heobxodumocmu 3aMeHUme Ux unu
eKo4ume.

«  [lyxoBoi WKad He BKIKOYEH B (3a3eMIIEHHYI0) po3eTky anekTpoceTn. >>> [Ipogepbme coeduHeHUe
wmencesnbHol 8UIKU.

+ He paBoTatoT KHOMKM, perynaTopb! Uiv NepekmiodaTeni Ha naHenm ynpasnexus. >>> Bo3WOXHO,
8KIMHYeHa briokuposka kHonok. Omkimoyume ee. (CM. Mcnons3oeaHue BG10KUPOBKU KHONOK,

cmp. 24)

+  Jlamnoyka OCBeLLEHNs AyXOBOTO LKagha HeucnpasHa. >>> 3aMeHUme 1aMnoyKy 0C8eWeHUs
Wwkacha.

*  Hert anexTponutanus. >>> [pogsepbme Hasnu4ue anekmponumanust. [lposepbme
npedoxpaHumenu e bioke npedoxpaHumened. lpu Heobxodumocmu 3ameHume unu
8K/04UMe npedoxpaHumenu.

+  He 3agaHa dyHKumst unm Temnepatypa. >>> Bbibepume (hyHKUUIO U ycmaHogume memnepamypy
C NOMOWbI0 Nepekyamens yHKYUL U (unu) peaynsmopa memnepamypb!.

*  Hert anexTponutanus. >>> [pogsepbme Hasnu4ue anekmponumanust. [lposepbme
npedoxpaHumenu e bioke npedoxpaHumened. lpu Heobxodumocmu 3ameHume unu
8K/K04UMe npedoxpaHumenu.

pasgnene, 0bpaTuTeCh K NpeacTaBUTEN0 aBTOPU30BAHHOM CepBUCHON cryxbbl. He nbitaitTech

Ecnu Bbl He MOXeTe YCTPaHUTb HENONaakKn, HECMOTPA Ha BbINONHEHNE MHCprKLlMl;I, NpUBEAEHHbLIX B ;JAHHOM
CAMOCTOATENbHO OTPEMOHTUPOBATL HeMCI'lpaBHbIﬁ eneKTponpmﬁop.
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Warotosutensb: «Arcelik A.S.»
HOpuanyeckuit appec: Kapaay [kapnecu Ne 2-6 34445 Crotniomke Ctambyn, Typums
(Karaagag Caddesi No:2-6 Siitllice, 34445, Turkey)
lMpounssepeHo B Typuym
Wmnoptep Ha Tepputopun PO: 000 «BEKO»
HOpuanyeckmit agpec: 601021 Pocewst, Bnagummpckas o6n., Kupxxauckuit p-H, MOCTT MepumHckoe, aep.
®epoposckoe, yn. Cenbckas, A. 49.
VHdopmanmio o cepTudpmkanv npogykTa Bel MOXKETE YTOUHUTD, MO3BOHMB Ha FOPSYYH NIMHWIO
8-800-200-23-56.

[ata npon3BoaCTBa BKITKOYEHA B CEPUHBIN HOMEP MPOJIYKTA, YKa3aHHbIN Ha STUKETKE, PACMONOKEHHON Ha
NpoayKTe, @ MMEHHO: NEPBbIE [iBE LMPbl CEPUIMHOTO HOMepa 00603HaYaroT rof NPOM3BOACTBA, a NocneaHne
nBe — mecsl,. Hanpumep, "10-100001-05» 0603HauaeT, 4To NpoaykT npousseaeH B mae 2010 roga.
V3roToBuTEND OCTaBNSET 33 COBOI NPABO Ha BHECEHWE U3MEHEHWUA B KOHCTPYKLIMI, IN3aNH 1
KOMMIeKTaLuio arekTponpubopa.
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