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Warnings

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

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

“Before initiating the automatic cleaning

cycle:

* clean the oven door;

» remove large or coarse food residues
from the inside of the oven using a
damp sponge. Do not use detergents;

» remove all accessories and the sliding
rack kit (where present);

 do not place tea towels”

Keep children away from the appliance
during the automatic cleaning cycle as
surfaces may become very hot.

Never use steam cleaners or pressure
cleaners on the appliance.

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

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




MpeaynpexaeHns

BHUMAHWE: OanHoe n3penune n ero
AOCTYMHbIE KOMMJIEKTYOLWMNE CUSTBHO
HarpeBaloTCs B NpoLecce aKcnyarauuu.
ByaobTe OCTOpPOXHbI U HEe KacanTechb
HarpeBaTesibHbIX AfIEMEHTOB.

He paspewanTte getsam mnagwe 8 net
NpMbnmKaTbCs K n3genmio 6e3 KOHTPOons.
[laHHoe wn3penune MoxeT OblTb
MCMorb3oBaHO AeTbMU cTaplle 8 neT u
NMLAaMM C OrpaHNYEHHBbIMN PU3NHECKMN,
CEHCOPHbLIMU UNU YMCTBEHHbLIMMU
crnocobHoCcTAMM Unn 6e3 onbiTa 1 3HaHKS
O NpaBuax NCrorb30BaHNA U30eNns Npu
YCNOBUM Haasiexawlero KoHTponsa unm
00yyeHnsa 6e3onacHoOMy UCMOSIb30BaHUIO
n3genns ¢ y4eToM COOTBETCTBYHOLLMX
puckoB. He paspellanTte getam urpatb
Cc usgenvem. He paspellante getsam
OCYWEeCTBAATb YMUCTKY U yxopn 3a
nsgenuem 6e3 KOHTPONA B3POCSIbIX.

He ncnonb3ynte abpasmBHble BELLLECTBA
NN pexyLne metanindeckne ckpedku
ANSA YNCTKU CTEKISAHHOM BEPLIbI JYXOBOIo
LKadpa, TaK Kak OHW MOryT nowapanarb
NOBEPXHOCTb, YTO MOXET NPUBECTU K
pasbuBaHuio cTekna.

[NogroToBKa K aBTOMaTUYECKON YUCTKE:

* NPOTPUTE ABEPLY OYXOBKU

* BraXHoOW rybkon yganute u3 LyXOBKM
Hanboree KpynHble 3arpsisHeHus. He
NCNonb3ynTe MOKLLNE CPeacTBa;

* BbIHbTE BCE CbEMHble geTanu u
KOMMSIEKT BblABWXKHbLIX HANpPaBnsAoLLMX
(ecnu nmeertcs);

* HE BellanTe TPAMNKA UAN KYXOHHbIE
NONoTeHLa Ha PyYKy ABepLibl yXOBOro
LWKada.

B npouecce NMponNnTUYECKOM YUCTKM
NOBEPXHOCTU MOTYT CUIIbHO HarpeTbCs:
He paspeluanTe AeTsM NpubnmkaTbes K

AYyXOBOMY LLKaQy.

Hukorga He ucnonb3ymnte napoBble
YUCTALLME arperatbl UNW arperatbl Nnoa
BbICOKUM AaBrieHNeM AN YACTKN U3Nenus.

BHUMAHWE: NMpoBepkTe, 4Tobbl n3aenue
O6blN0 BbIKMOYEHO, Nepen 3aMeHOu
namMnoykn Bo msbexaHne BO3MOXHbIX
yoapoB TOKOM.

I Tlpn ycTaHOBKe peLleTKn npoBepuTb,
4yTObbI domkcaTop BbIT NOBEPHYT BBEPX
C 3aHEN CTOPOHbI BLIEMKN.




Assistance

Warning:

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

Call for technical assistance in the event of a malfunction.

Before calling for Assistance:

* Check whether you can fix the problem yourself.

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

* |fit has not, contact the Authorised Technical Assistance
Service.

! Never use the services of an unauthorised technician.

Please have the following information to hand:

e The type of problem encountered.

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

* The serial number (S/N).

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

CepBucHoe obcnyxuBaHue

BHumaHune:

N3penne ocHalw,eHO CUCTEMOW aBTOMATUYECKOM
OVAarHoCTUKN, MO3BONAKLWEN BbiISBUTb BO3MOXHbIe
HencnpaBHOCTU. HencnpaBHOCTU NMOKa3bIBATCA Ha
ancnnee nNocpeacTBOM CrieayroLwmx coobeHunin: “F—” ¢
nocnegyroLwmmn umdpamm.

B atom cnyyae HeobxoamMmo BbI3BaTb TEXHMKA U3 LEHTpaA
CEPBUCHOTO 06CNYXNBaHUS.

Mepen tem kak obpaTtutbea B LleHTp TexHuuyeckoro

obCcnyXmBaHus:

* [lpoBepbTe, MOXHO NN YCTPaHUTb HEUCMPaBHOCTb
CaMOCTOSATENBHO;

* BHOBb 3anycTuTe nporpammy Ans NpPOBepKM
NCMNPaBHOCTU MaLUVHBbI;

* B npotuBHOM crniyyae obpaTtuTech B yNOTHOMOYEHHbIN
LleHTp TexHn4eckoro obcnyxuBaHus.

! Hukorga He obpawanTecb K HEYMOSTHOMOYEHHbIM
TEXHUKaM.

Mpn obpaweHumn B LleHTp TexHuueckoro O6cnyxmsaHus

HeobxoaMMO CooBLLNTD:

* Tun HeucnpaBHOCTY;

e coobweHMe, NnokasbiBaemoe Ha pucnnee
TEMIEPATYPbI

*  Mopgenb nsgenusa (Mog.)

* Homep Tex. nacnopTa (cepunHbii Ne)

OTn OaHHble Bbl HageTe Ha nNacnopTHOW Tabnuuke,

pacnonoXeHHOW Ha U3genuu.




Description of the appliance OnucaHue usgenus

Overall view O6wun BuO

1 POSITION 1 1 NOJNTOXEHUE 1

2 POSITION 2 2 NMONOXEHUE 2

3 POSITION 3 3 NONOXEHME 3

4 POSITION 4 4 TMONOXEHUE 4

5 POSITION 5 5 MONOXEHME 5

6 GUIDES for the sliding racks 6 BblABWXHBIE HAMPABIAKOLWUE yposHen
7 DRIPPING PAN 7 NMPOTUBEHb

8 GRILL 8 PELLUETKA

9 Control panel 9 MaHenb ynpaBneHus
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Description of the appliance

Control panel

O©CONOARL,WN--

. MANUAL COOKING MODE Icons
. FAST CLEAN selector

. TEMPERATURE display

. TEMPERATURE icon

. DURATION icon

. TIME display

. END OF COOKING Icon

. CONTROL PANEL LOCK icon

. START / STOP

. LIGHT icon

. CLOCK icon

. MINUTE MINDER Icon

. TIME /| TEMPERATURE ADJUSTMENT Icons
. PREHEATING / RESIDUAL HEAT icons

. DOOR LOCK indicator

. AUTOMATIC/ECO COOKING MODE icons

. CONTROL PANEL POWER BUTTON
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OnucaHue nspenus

MaHenb ynpaBneHuns

. Cumsonbl MPOrPAMM PYYHOI'O PEXXUMA
. Boibop FAST CLEAN

. Ancnnenn TEMMEPATYPbI

. Cumon TEMIMNEPATYPA

. Cumson MPOAOIMKUTENBHOCTb

. Aucnnen BPEMA

. Cumson KOHEL NPUITOTOBNEHUA

. Cumson BIIOKUPOBKA YMPABNEHUNA
. MYCK/ OCTAHOBKA

. Cumeon OCBELLEHUE

. Cumon YACbI

. Cumson TAUMEP
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. Cumsonbl HATPEB / OCTATOYHOE TEMIO
. Muankatop ABEPLUA 3ABJTIOKUPOBAHA

. BKIMIOYEHUE NAHEINW YNPABIIEHUA
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. Cumeonbl HACTPOUKU BPEMEHU / TEMMNEPATYPbI

. Cumonsl ABTOMATUYECKUX/ECO NPOIrPAMM



Installation

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

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

Positioning

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

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

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

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

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

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

575-585 mm.

590 mm.

* Stainless steel models only

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

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

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

W

Centring and fixing

Secure the appliance to the cabinet:

* Open the oven door.

« slide out the side gaskets at the top until the 2 fixing holes
are exposed;

Fix the oven to the cabinet using the 2 wood screws.
reposition the 2 gaskets.
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! All parts which ensure the safe operation of the appliance
must not be removable without the aid of a tool.




Electrical connection

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

Fitting the power supply cable

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

2. Install the power supply
cable by loosening the
cable clamp screw and the
three wire contact screws
—1
L-N-—=.
Connect the wires to the
corresponding terminals:
the Blue wire to the terminal
marked (N), the Brown wire
to the terminal marked (L)
and the Yellow/Green wire
to the terminal marked =
(see diagram).

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

Connecting the supply cable to the mains

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

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

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

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

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

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

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

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

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

! The cable must not be bent or compressed.

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

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

APPLIANCE SPECIFICATIONS

width 43.5 cm
height 32,4 cm
depth 41.5cm

Volume* 591

width 45.5 cm
height 32,4 cm
depth 41.5cm

Volume** 62 |

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

maximum power absorbed

2800 W

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

Dimensions*

Dimensions**

Electrical
connections

ENERGY
LABEL

Declared energy consumption
for Forced convection Class —
heating mode:

ECO.

This appliance conforms to the following
European Economic Community
directives:

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

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

- 2012/19/EC and subsequent
amendments.

- 1275/2008 standby/off mode.

* Only for models with drawn rails.
** Only for models with wire rails.
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Start-up and use

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

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

pull (2).

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

! To make the setting process easier, press and hold the “+”
and “=" buttons to scroll through the numbers on the display
rapidly.

! Each setting will automatically be stored in the appliance
memory after 10 seconds.

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

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

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

* Open the door fully.

* Do not force the closing movement manually.

Control panel lock
! The control panel can be locked while the oven is off, once
cooking has started or finished and during programming.

To lock the oven controls, press and hold the ==O button
for at least 2 seconds. A buzzer will sound and the
TEMPERATURE display shows the key symbol “O—n”. The
=0 icon will light up to indicate lock activation.

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

! When cleaning the appliance, the door lock may be closed
accidentally (there is an exposed spring). If this happens,
reopen it by turning the door lock upwards (see figure).

Setting the clock

I The clock can only be set when the oven is switched off. If

the oven is in standby mode, pressing the @ button once will
display the current time setting. Press it again to set the time.

After connection to the power supply network or after a

blackout, the @ button and the digits on the TIME display
will flash for 10 seconds.
To set the clock:

1. Press the @ button.
2. Adjust the hour figure using the “+” and “=" buttons.
3. Once you have reached the correct hour value, press

the @ button.

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

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

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

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

To adjust the timer proceed as follows:

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

3. Once you have reached the desired value, press the [l

button affin.
The lit symbol will remind you that the minute minder
is on.

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

button

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

again.

Starting the oven

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

3. Press the button to begin cooking.

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

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




6. During cooking it is always possible to:

c
- change the temperature by pressing the @ button,

followed by the “4+” and “=" buttons (manual modes only);
- set the duration of a cooking mode (see Cooking Modes);

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

I
- switch off the oven by pressing the O button for 3 seconds.
7. If a blackout occurs while the oven is already in operation,
an automatic system within the appliance will reactivate the
cooking mode from the point at which it was interrupted,
provided that the temperature has not dropped below a
certain level. Programmed cooking modes which have not
yet started will not be restored and must be reprogrammed
(for example: a cooking mode has been programmed to
start at 20:30. At 19:30 a blackout occurs. When the power
supply is restored, the mode will have to be reprogrammed).

I There is no preheating stage for the GRILL mode.

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

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

Cooling ventilation

In order to cool down the external temperature of the oven, a
cooling fan blows a stream of air between the control panel and
the oven door, as well as towards the bottom of the oven door.
At the beginning of the FAST CLEAN mode, the cooling fan
operates at low speed.

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

Oven light

The light comes on when the oven door is opened or when
a cooking mode starts. When models featuring LED INSIDE
technology begin cooking, the LEDs on the door light up for
improved illumination of all cooking levels.

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

Residual heat indicators

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

Concealed handle

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

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

|
To activate DEMO mode, press and release button O then
buttons “4” and “—" simultaneously for 6 seconds, and then

press and release button P4
A buzzer sounds and the TEMPERATURE display shows
“dEon”. To deactivate DEMO mode, when the oven is off

press and hold button and button “=” simultaneously
for 3 seconds. A buzzer sounds and the “dEoF” message
disappears from the display.

Restoring the factory settings

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

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

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

Standby

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

Modes

! In order to guarantee wonderfully soft and crunchy
foodstuffs, the oven releases — in the form of water vapour -
the humidity naturally withheld in the food itself. In this way,
optimal cooking results can be achieved for all types of food.
I Every time the oven is switched on, it suggests the first
manual cooking mode.

Manual cooking modes

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

@ MULTILEVEL mode

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

10
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BARBECUE mode
The top heating element and the rotisserie spit (where
present) are activated. The high and direct temperature
of the grill is recommended for food which requires a high
surface temperature. Always cook in this mode with the oven
door closed (see “Practical cooking advice”).

$X FAN GRILLING mode

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

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

& LOW TEMPERATURE modes

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

SN
PIZZA modes

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

@ BAKING mode

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

ECO mode

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

Rotisserie spit*

To operate the rotisserie
function (see diagram)
proceed as follows:

1. Place the dripping pan in
position 1.

2. Place the rotisserie
support in position 3 and
insert the spit in the hole
provided on the back panel
of the oven.

3. Start the rotisserie

o

function by selecting the or $8 modes;

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

Automatic cooking modes

1'The temperature and cooking duration are pre-set values,
guaranteeing a perfect result every time - automatically. These
values are set using the C.0.P.® (Programmed Optimal
Cooking) system. The cooking cycle stops automatically and
the oven indicates when the dish is cooked. You may start
cooking whether the oven has been preheated or not.

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

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

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

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

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

*

> BREAD mode

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

we recommend that you carefully observe the instructions

below:

 follow the recipe;

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

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

» The dough must be left to rise at room temperature for
1 -1 Y2 hours (depending on the room temperature) or
until the dough has doubled in size.

Recipe for BREAD:

1 Dripping pan holding 1000 g Max, lower level

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

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

» Mix the flour and salt in a large bowl.

* Only available in certain models.

1




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

* Make a small well in the mound of flour.

* Pourin the water and yeast mixture.

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

* Form the dough into a ball shape, place itin a large bowl
and cover it with transparent plastic wrap to prevent the
surface of the dough from drying out. Select the manual
LOW TEMPERATURE function on the oven and set the
temperature to 40°C. Place the bowl inside and leave
the dough to rise for approximately 1 hour (the dough
should double in volume).

» Cut the dough into equal sized loaves.

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

» Dust the loaves with flour.

* Make incisions on the loaves.

* Place the fogd inside the oven while it is still cold.

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

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

TARTS mode

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

The dish may also be placed in a preheated oven.

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

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

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

Programming the duration

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

2. Set the duration by pressing buttons “4” and “=".

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

button again.

4. Press the button to begin cooking.

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

TEMPERATURE display and a buzzer sounds.

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

Programming delayed cooking

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

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

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

2. Then press the % button and set the end time using
the “+” and “=” buttons.
3. Once you have reached the desired end time, press the

yam\ .
enp button again.
4. Press the button to activate the programmed mode.

The X and % buttons will flash alternately to indicate that

programming has taken place; in the time before cooking

starts, the TIME display will show the duration and the

cooking end time alternately.

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

TEMPERATURE display and a buzzer sounds.

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

To cancel programming press the button.

Practical cooking advice

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

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

MULTILEVEL

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

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

GRILL

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

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

PIZZA

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

« If the pizza has a lot of toppings, we recommend adding
the mozzarella cheese to the top of the pizza halfway
through the cooking process.
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Cooking advice table
Modes Foods Weight Rack position Preheating Recommended | Cooking
(in kg) Temperature duration
0 .
Standard | Sliding (C) (minutes)
Manual guide guide
rails rails
Multilevel*  |Pizza on 2racks 2and4 1and3 yes 210-220 20-25
Pies on two racks/cakes on 2 racks 2and4 1and3 yes 180 30-35
Sponge cake on 2 racks (on the dripping pan) 2and4 1and3 yes 160-170 20-30
Roast chicken + potatoes 1+1 1and2/3 1and3 yes 200-210 65-75
Lamb 1 2 1 yes 190-200 45-50
Mackerel 1 1or2 1 yes 180 30-35
Lasagne 1 2 1 yes 180-190 35-40
Cream puffs on 3 racks 1and 3and 5| 1and 2and 4 yes 190 20-25
Biscuits on 3 racks 1and 3and 5| 1and 2 and 4 yes 180 10-20
Cheese puffs on 2 racks 2and4 1and3 yes 210 20-25
Savoury pies 1and3 1and3 yes 190-200 25-35
Grill* Mackerel 1 4 3 no 300 10-20
Sole and cuttlefish 0,7 4 3 no 300 10-15
Squid and prawn kebabs 0,7 4 3 no 300 10-15
Cod fillet 0,7 4 3 no 300 10-15
Grilled vegetables 05 3ord 20r3 no 300 156-20
Veal steak 08 4 3 no 300 10-20
Sausages 07 4 3 no 300 10-20
Hamburgers n°4orb 4 3 no 300 10-12
Toasted sandwiches (or toast) n°4or6é 4 3 no 300 35
Spit-roast chicken using rotisserie spit (where present) 1 - - no 300 70-80
Spit-roast lamb using rotisserie spit (where present) 1 no 300 70-80
Fan grilling* (Grilled chicken 15 2 2 no 210 55-60
Cuttlefish 1 2 2 no 200 30-35
Spit-roast chicken using rotisserie spit (where present) 15 - - no 210 70-80
Spit-roast duck using rotisserie spit (where present) 15 - - no 210 60-70
Roast veal or beef 1 2 2 no 210 60-75
Roast pork 1 2 2 no 210 70-80
Lamb 1 2 2 no 210 40-45
Low Proving / Defrosting 2 1 no 40 -
temperature* |White meringues 2 1 no 65 8-120re
Meat / Fish 2 1 no 90 90-180
Pizza* Pizza 05 2 1 yes 210-220 15-20
Focaccia bread 05 2 1 yes 190-200 20-25
Baking* Tarts 05 20r3 1or2 yes 180 25-35
Fruit cakes 1 20r3 1or2 yes 180 40-50
Sponge cake made with yoghurt 0,7 20r3 lor2 yes 180 45-55
Small cakes on 2 racks 0,7 2and4 1and3 yes 180-190 20-25
Sponge cake 06 20r3 1or2 yes 160-170 35-40
Cream puffs on 2 racks 0,7 1and3 1and2 yes 180-190 20-30
Biscuits on 2 racks 07 1and3 1and2 yes 180 20-25
Filled pancakes 08 2 1 yes 200 30-35
Meringues on 2 racks 05 1and3 1and2 yes 90 180
Cheese puffs 05 2 1 yes 210 20-25
Automatic**
Beef Roast dishes 1 20r3 2 no
Fish fillets [Cod 04-0,5 20r3 2 no
Perch 04-05 20r3 2 no
Trout 04-05 20r3 2 no
Bread***  |Bread (see recipe) 1 1or2 1 no
Baked cakes [Baked cakes 1 20r3 2 no
Tarts Tarts 05 20r3 2 no

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

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

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

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

General safety

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

* Do not rest objects on the open oven door.

» Do not let children play with the appliance.

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

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

Disposal

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

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

Respecting and conserving the environment

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

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

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

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

Maintenance and care
Switching the appliance off

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

Cleaning the appliance

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

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

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

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

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

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

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

Cleaning the oven door

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

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

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

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

S

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

Inspecting the seals

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

Replacing the light bulb

Lamp
Holder
compartment

€1TE Lamp

To replace the oven light
bulb:

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

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

3. Replace the glass cover
(see diagram).

Glass cover

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

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

Sliding rack kit assembly

To assemble the sliding
racks:

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

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

Left
guide rail

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

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

! Do not place the sliding racks in position 5.

Automatic cleaning with the FAST CLEAN
function

With the FAST CLEAN mode, the internal temperature of the
oven reaches 500°C. The pyrolytic cycle is activated, burning
away food and grime residues. Dirt is literally incinerated.
Keep children away from the appliance during the automatic
cleaning cycle as surfaces may become very hot. Particles
may ignite inside the oven as a result of the combustion
process. There is no cause for concern: this process is both
normal and hazard-free.

Before initiating the FAST CLEAN mode:

 clean the oven door;

* remove large or coarse food residues from the inside of
the oven using a damp sponge. Do not use detergents;

* remove all accessories and the sliding rack kit (where
present);

* do not place tea towels or pot holders over the oven
handle.
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I If the oven is too hot, the pyrolytic cycle may not start.
Wait for the oven to cool down.

! The programme may only be started once the oven door
has been closed.

To activate the Fast Clean programme: |
1. Switch tthggntroI panel on by pressing the O button.

2.Pressthe? :: ‘button; the TIME display will show the default
duration of 1:30 h (normal cycle), while he TEMPERATURE
display will show “Piro” and “nor” alternately;

3. The desired cleaning level can be selected by pressing

the button, then:
- pressing “+” to switch to the intensive cycle: the duration
is 2 h and the TEMPERATURE display shows the text “Piro”
and “int” alternately;
- pressing “=” to switch to the economy cycle: the duration
is 1 h and the TEMPERATURE display shows the text “Piro”

and “eco” alternately.

Safety devices
» the door locks automatically as soon as the temperature

o
reaches a high value; the ﬁ icon lights up on the
display;

» pressing the \Z&/ button cancels the cleaning cycle t any
time;

« if a malfunction occurs, the heating elements will be
switched off;

* once the oven door has been locked, you cannot change
the duration and end time settings.

Programming delayed automatic cleaning
! Programming is possible only after selecting the FAST
CLEAN mode.

1. Press the % button and set the end time using the “+
" and “=" buttons.
2. Once you have reached the desired end time, press the

enp button again.

3. Press the button to activate the programmed mode.
4. When the selected time has elapsed, “END” appears on
the TEMPERATURE display and a buzzer sounds.

* For example: it is 9:00 a.m. and the Economy (ECO)
FAST CLEAN level has been selected, with the default
duration of 1 hour. 12:30 is scheduled as the end time.
The progmme will start automatically at 11:30 a.m.

The icons and % flash to indicate that programming
has taken place. After programming, in the time before the
Fast Clean mode starts, the TIME display indicates the
duration and end of the Fast Clean mode alternately.

To cancel programming press the button.

Once the automatic cleaning cycle is over
Before you can open the oven door, you will have to wait

o
for the ﬂ icon to switch off: this indicates the oven
temperature has dropped to an acceptable level. You will
notice some white dust deposits on the bottom and the sides
of your oven; remove these deposits with a damp sponge
once the oven has cooled down completely. Alternatively,
you can make use of the already heated oven, in which
case it is not necessary to remove the deposits, they are
completely harmless and will not affect your food in any way.

NOTICE

Do not place
or rest anything
on the open door

Make sure that the racks
and dripping pans have been
inserted fully before closing the door

Please read the manual
carefully for information
regarding the automatic
cleaning (pyrolytic) cycle
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Troubleshooting

Problem

Possible cause

Solution

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

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

Set the clock.

A programmed cooking mode
does not start.

There has been a blackout.

Reprogram the cooking mode.

Only the high luminosity
“Clock button” is lit.

The appliance is in standby mode

Press any button to exit
standby mode.

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

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

Wait for the oven to cool down.

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

Positions 1 and 5: the direct
heat could cause
temperature-sensitive

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

! BaXHO cOXpaHUTb AaHHOE PYKOBOACTBO ANS ero
nocrieaywwmx KoHcynbTaumn. B cnyyae npoaaxwu,
nepegayv U3genust Unu npu nepeesfe Ha HOBoe MEeCTO
XUTenbCcTBa HEO0BX0AMMO NPOBEPUTL, YTODOLI PYKOBOACTBO
OCTaBasioCb BMECTE C U3AenN1eM, A5s TOro YTobbl ero HOBbIN
BrageneL, Mor 03HaKOMUTbLCS C NpaBuaMu aKcnnyaTauum
N C COOTBETCTBYOLMMU NPEAYNPEXAEHNAMMU.

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

PacnonoxeHue

! He paspewaunte getam mrpatb C yNnakOBOYHbIMU
MaTepuanamMmu. YnakoBodHble matepuarnbl OOMKHbI ObITb
YHUYTOXEHbI B COOTBETCTBMM C MpaBUiiaMn pasaesibHoro
cbopa mycopa (cM. MNpefocTopoXKHOCTU U pekoMeHaauun).

! MoHTax nsgenu4a npon3sBoanTCA B COOTBETCTBUU
C O@HHbIMWN MHCTPYKUNAMU KBaJ'IVI(*)VILI,VIpOBaHHbIMVI
cneyunanmcrtamMmu. HenpanmbeM MOHTaX nsgenma MoXxet
CTaTb NpUYMHON noBpexageHna nmvyllectesa U NpUYNHUTb
yu.lep6 nrgamMm n goMallHUM XUBOTHbIM.

BcTpoOeHHbI MOHTaX

Ona obecnevyeHuss ncnpaBHOro PYHKLUOHUPOBAHMUS
BCTPanBaeMOoro 13aenms KyXoHHbIN arieMeHT JOIMKEH UMETb
COOTBETCTBYIOLLME XapaKTEPUCTUKN:

*  MaHEerM KyXOHHbIX 3NIEMEHTOB, MPUIIEraloLLMX K [1yXOBOMY
LKady, OOMKHbI BbiTh BbINOMHEHbLI M3 TEPMOCTOWMKOTO
marepuana;

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

« [Ns BCTpauBaHWUsS OyXOBOrO LWKada nofd KYXOHHbIM
TOMOM (CM. CXEMY) UM B NeHan Hula KyXOHHOro
arnemeHTa [ormKHa UMeTb CrieaytoLne pasmepsb:

575-585 mm.

590 mm.

/
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* Tonbko ANA Mogenen U3 HepXxaBerowen cTanm

! Mocne BcTpaMBaHuAa M3genusa B KYXOHHbIA 3NEMEHT
[OJKHa ObITb UCKMOYeHa BO3MOXHOCTb KacaHus K
ANEKTPUYECKMMM YaCTAMU.

Pacxopn anekTpoaHeprun, ykasaHHbI Ha NacnopTHOM
Tabnuyke msgenus, 6bin 3amepsiH Ans AaHHOro Tuna
MOHTaxa.

BeHTunauyusa

[na obecneveHns Hagnexailen BeHTUNAUMM Heobxoaumo
CHATb 3aJHIOI0 MaHemnb HULWIKN KYXOHHOrO 3feMeHTa.
PekomeHayeTca ycTaHOBUTbL AyXOBOW LWiKad Ha ABa
OepeBsHHbIX Bpycka MM Ha CNnoLWHOe OCHOBaHMue C
OTBEPCTUEM ONAaMETPOM He MeHee 45 x 560 MM (Cm YepTexn).

LleHTpoBKa 1 KpenneHue

[ns kpenneHnsa n3fenunsa K KYXOHHOMY 3NeMeHTY:

* OTKpoWiTe AiBEPLY AYXOBKY;

* CHATb OOKOBbIE YNMOTHEHUS B BEpPXHEW 4acTw,
ocBoboxaas 2 KpenexHbIX OTBEPCTUS;

* MNpuKpenuTe AyXOBOM LIKad K HUWe 2 wypynamu Ans
nepesa;

* YCTaHOBWTb HA MECTO 2 YNMOTHEHUS.

! Bce 3alMTHble aNeMeHTbl OOMKHbl ObiTb 3akpenseHbl
TakMM 06pa3oM, YTOObI MX MOXKHO ObINIO CHATL TOMLKO MpK
MOMOLLM creLmanbHOro MHCTPYMEHTA.

3neKTpVI‘-IeCKOG nogkn4yeHue

[yxoBble WwKadbl, YKOMMNNEKTOBaHHbIE TPEXMOMOCHbIM
ceTeBbIM kabenem, pacyuTaHbl Ha (OYHKLMOHMPOBaHWE
C MepeMeHHbIM TOKOM C Hanps>KeHWeM M 4acTOTOW
3MNeKTPONUTaHWS, YkazaHHbIMWU Ha NacrnopTHoOW Tabnuyke ¢
OaHHBIMK (CM. HUXe).
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MoacoeanHeHue ceTeBoro Kabens

1. OTKpoNTE 3aXWMHYIO
KOPOOKY, HaXkaB npu NoOMoLLn
OTBEPTKU Ha BbICTYMbI C
OOKOB KpbILWKKN: NOTSAHUTE
N OTKPOWTE KPbIWKY (CM.
CcXemy).

=
=
=
=
A
_
=
_

_

2. MNopspok nogcoeguHeHnst
CeTeBOoro Kabens: oTBUHTUTE
BMHT KabenbHOro carnbHuka
N TPU BMHTa KOHTaKTOB L-N-
—4

— U 3aTem MnpuKpenuTe
nposoda nopg ronoBkamu
BWHTOB, cObrnogasi LIBETOBYHO
MapkupoBky CuHuini (N)
KopuyHeBbin (L) XXenTto-
3eneHblit = (cMm. cxemy).
3. 3akpenunte ceTeBOu
kabenb B crneunanbHOM
KabenbHOM carnbHUKe.

4. 3akponTe KpbIWKY
32KMMHON KOPOOKN.

MoacoennHeHne ceTeBOro WHypa U3AENus K ceTu
3NeKTPONUTaHUA

YcTtaHoBUTe Ha ceTeBon Kabenb HOpManM3oBaHHYIO
LUTENCENbHYIO BUIKY, PACHUTaHHYHO Ha HarpysKy, ykazaHHyo
Ha nacnopTHomn Tabnuyke (cM. cOoky).

B cniyyae npsiMoro nogkmnoYeHns K CETU 3NEKTPONUTaHUs
Mexay vnsgenvem u ceTbio HeobxogMMO YyCTaHOBUTL
MHOTOMOMICHbLIN BbIKNOYaTENb C MUHUMalbHbIM
paccTosHUeM Mexay KOHTakTaMu 3 MM, pacHuMTaHHbIV
Ha [aHHYI0 HarpysKy Y COOTBETCTBYIOLLMIN AENCTBYIOLLMM
HopmaTunBaM (BbIKIoYaTeNb He AOMKEH pa3mblKaTb NPOBOA
3a3emrnieHus). CeTeBoli kabernb AOmKeH ObITb PacnonoXeH
Takmm o6pa3oM, 4Tobbl H1 B OQHON TOYKE ero Temneparypa
He npeBhbllana Temneparypy nomelleHust 6onee 4em Ha
50°C (Hanpumep, 3a4HASA NaHenb OyX0BOro Wwkadga).

! SJ'IEKTpOMOHTep HeCeT OTBETCTBEHHOCTb 3a npaBuiibHOE
nogknw4yeHne m3genna K 3J1eKTpu4eckonm cetn U 3a
cobntogeHne npasun 6e3onacHocTu.

Mepen nodknioYeHneM UsOenust K CeTu anekTponuTaHms
npoBepLTe CreaytoLlee:

* poseTka AOMKHA ObITb COedMHeHa C 3a3eMIeHUEM U
COOTBETCTBOBaTb HOpMaTUBaM;

e ceTeBas po3eTka [OJXHa ObiTb paccuMTaHa Ha
MakcMmarbHy NOTPeGNsSemMyo MOLLHOCTbL M3enus,
yKasaHHyH B TabrnumLe TEXHUYECKUX XapaKTepUCTUK;

* HanpsikeHWe M YacToTa Toka CeTW [LOJIKHbI
COOTBETCTBOBATb 3MEKTPUYECKUM JaHHbIM U3AENUS;

* ceTeBasi po3eTka JormKHa ObITb COBMECTMA CO LUTEMNCENBHOM
BUINKOW 13aenus. B NpoTUBHOM criyyae 3aMeHuUTe po3eTKy
UnW BUIKY; HE UCMONb3yWUTe YOMUHUTENN UM TPOUHUKM.

! 3penne pomkHO ObiTb YCTAHOBMEHO Takum obpasom,
4YTOObI 3NEKTPUYECKMM NPOBOA M CeTeBasi po3eTka Obinu
Nerko AOCTYMHbI.

! 3]'IeKTpVI'~IeCKMI/I npoBo nsaenma He OorKeH ObITb COrHyT
nnn cxar.

! PerynspHo npoBepsaAnTe cocTodAHue kabens
3MNeKTponMTaHMa 1 B cny4Yae HeobXoAMMOCTU Mopy4yuTe
€ro 3aMeHy TOJIbKO YMOMHOMOYEHHbIM TEXHUKaAM (CM.
TexHu4eckoe obcnyxnBaHue).

! MpouzBoauTenb He HeceT OTBETCTBEHHOCTU 3a
nocneacTBUsi HecobIOAeHUA NepeyYnCcneHHbIX Bbllle
Tpeb6oBaHUMU.

AlO 77

NACMOPTHASA TABJIIUYKA

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

FabapuTtHble
pasmepbI*

O6bLem* 59 n

wupuHa 45,5 cm.

FabaputHbie BbicoTa 32,4 cMm.

pas3mepbI** rny6uHa 41,5 cm.
O6bLemM** 62n
HanpsbkeHne 220-240 B ~ 50/60 Ny nnun
AnekTpuyeckoe 50 Iy (cMm. MacnopTHyto Tabnuyky),
noakrnyeHme MaKCumMmarnbHaga nornollaemas
MoLHocTb 2800 BT
ENERGY OupekTusa 2002/40/CE 06 aTukeTKax
LABEL 3MEKTPUYECKUX AYXOBbIX LLUKaoB.
Hopmatus EN 50304
3asBrneHne o pacxoae dNeKTPO3HePrum
Knacca npuHyanTensHom
KOHBEKLMU - PEXMM Harpesa:
ECO.
w
AKO 77

[aHHOe usgenue cooTBeTCTBYET
cnegyowmm Oupektneam
EBponewickoro CoobuiecTsa:
2006/95/CEE ot 12.12.06 (Huskoe
HanpsikeHve) ¢ nocrneayoLwmmMm
nameHeHuamm — 2004/108/CEE ot
15.12.2004 (OnekTpomarHuTHas
COBMECTUMOCTb) C NocneayroLmmm
nameHeHnsmn — 93/68/CEE ot 22/07/93
C nocneayoLwmMMm N3MeHEHUSIMU.

- 2012/19/CE c nocnegyoLwmmm
N3MEHEHMSIMU.

- 1275/2008 pexum
3HeprocbepexeHusi/BbIKI.

C

PP

* TonbKo AN MOAENeli C HaNPaBNSIOLLMM, U3rOTOBIIEHHBIMU METOLIOM BbITSKKA.
** Tonbko 4N MOAeNel C HanpaBnSoOLLMMM 13 NPpYTKa.
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m BknroyeHue n aKkcnnyaTtauums

BHUMAHUE! [dyxosou
wkad ykomnnekTtoBaH
cucTtemMon OIOKMPOBKMU
peLlweTok, No3BongwLLen
BbIHUMATb MX U3 LYXOBKM
He NonHocTbHo (1).

[ns nonHOro BbIHUMAHWS
peweToKk JOCTAaTOYHO
NOAHATb UX, KaK NMokasaHo
Ha cxeme, B3IB UX 3a NepeaHuii Kpan, n NoTSHYTb Ha cebs

(2).

! Mpw nepBOM BKITHOYEHMU LyXOBOTO LKada pekoMeHayeM
npokanuTb €ro NpPpMMepHO B TeyeHMe 4vaca npu
MakcuMarnbHOV TeMnepaTtype C 3aKpbITOn ABepuen. 3atem
BbIKIMOUMTE AYyXOBOW LKA, OTKPOWTE ABEPLLY M NPOBETPUTE
nometleHune. 3anax, KOTopbI Bbl MOXETE MOYYBCTBOBATb,
BbI3BaH UCMapeHWeM BELLECTB, UCMOMb30BaHHbLIX OIS
npenoxpaHeHus AyxoBoro Lwkada.

I [Ins obneryeHns HACTPOWKN OEPXKUTE HaXaTbIMU KHOMKM
“+” 1 =" undpbl Ha ancnnee ByayT CMeHSTLCS ObICTpee.
I Kaxgasa HacTpovka aBTOMAaTMYECKU COXpaHsieTcsa B
namsaTy no npowecteum 10 cekyHA,.

! AKTBMPOBATL CEHCOPHbIE KHOMKM touch B nepyaTkax Hemb3s.
I Ina onTumMusaymm npuUroToBNeHUS B MOMEHT
aKTMBMPOBaHUSA BblOpaHHOMW OYHKUUM NMPOM3BOAUTCSA
HacTpolika napamMeTpoM U3Oenusl, KoTopasi MOXET Bbl3BaTb
3a[lePXKKY BKITHOYEHUS BEHTUNATOPA M HarpeBaTernbHbIX
3NEeMEHTOB.

HeKOTOpre Mogenn yKoMnieKToBaHbl neTenbHOMn
CUCTEMOW, MO3BONSAIOLLEN MMABHO 3aKpbITb ABepUy, He
npmwxmnmasa ee pyKon. Ons npaBUJIbHOIO UCMNOJ1Ib30BAHUA
CUCTeMbl nepen 3akpbiBaHMeM OBepLbl:

* TMOJTHOCTbIO OTKPbITb ABEpLY.

* un3beraTb 3aKpbliBaHUA ABepLbl C cunon.

BnokupoBka ynpaBneHnu
! YnpaBneHusa MoxHO 3abrnokvpoBaTb Mpu BbIKIKOYEHHOW
AYyXOBKe, Nocrie Ha4vana uin no 3aBepLueHnn npurotoBrieHA
1 B npouecce nporpaMmMMpoBaHus.

[na GrnoknpoBKN yrnpaBneHWUn OyXOBKM HaXXMUTE KHOMKY
=O npumepHOo Ha 2 cekyHObl. Pasgaetcs 3ByKOBOM
curHan, Ha gucnnee TEMIMEPATYPBI nosiBnsetcsa cumeon
knoya “O—n’”. BkntoyeHHbI cumeon =O o3HayaeT, 4To
OnokupoBka akTuBMpoBaHa. [ns pa3bnoknpoBkM BHOBb
HaXXMUTE MPUMEpHO Ha 2 cekyHabl kHonky =O.

I Tpr YncTKE N3OEeNMa MOXHO CIyYanHO 3aKpbITb GIOKMPOBKY
OBepupbl (BMOHa npyxuHa). B aTom crnyvyae oTKpbITb ee
MOHO, NMOBEPHYB OrOKMPOBKY ABEPLIbI BBEPX (CM. CXEMY).

HacTtpowka yacos

I HacTtpolika 4acoB Npon3BOANTCS TOMBKO NPU BbIKIMHOYEHHOM

ayxoske. Ecnun gyxoBka BCRemmme aHeprocbepexeHus, npu
~

NepBOM HaXKaTM KHOMKN \..-" MOKa3bIBa€TCA TEKYLLIEE BpeMA.
BHOBb HaXMUTE 3Ty KHOMKY A1151 HACTPOVKN BPEMEHM.
[Mocne nogknoYeHnst K aNeKTPOCETH UM NMOCHE OTKIIOYEHUS

N
3HeprocHabxeHus kKHomka \..© U Undpbl Ha gucnnee
BPEMA muratot B TedeHune 10 cekyHA.
HacTtporika yacos:

S
1. HaxxmuTe KHomKy \...
2. BbicTaBuTe Bpemsi Npu NOMOLLM KHOMOK “+” 1 “=".

3. BbICTaBMB TOYHOE BPEMsi, BHOBb HaXKMUTE KHOMKY @
4. NOBTOPUTb BbILLEOMNCAHHYHO ONepaLvio s BbICTaBNEHNS!
MUHYT.

B cnyuyae npepbiBaHUs 3HeprocHabxeHusi HeobxoaMmo

~ .
BHOBb BbICTaBUTb BpeMA. Cumson <, MATaOWNN Ha
auncnnee, NnoKasbIBaeT, YTO YacCbl HACTPOEHbI HENPAaBUJTbHO.

Hactpowka Tanmepa

! Hactpontb TaiMep MOXXHO Kak Mpuv BKIOYEHHOM, TakK 1
Npv BbIKITFOYEHHOM AyX0BOM LuKady. Tanmep He ynpasnseT
BKITHOYEHMEM UMW BbIKINIOYEHMEM AyX0BOro Lwkada.

Mo uctevyeHun 3agaHHOroO BpeMeHW TanMmep BKIto4yaet
3BYKOBOW CUrHar, Kotopbli npepbiBaeTcs Yepes 30 cekyH
UK nocne Haxatus Ha Nobyo akTUBMPOBAHHYHO KHOMKY.
[Mopagok HacTponku Tanmepa:

1. HaxxmuTe KHonky .
2. HacTpouTb Hy>KHOe BpeMs NMpy NOMOLLM KHOMOK =+ 1 =.

3. BoicTaBuB HYXXHO€ BpeMs, BHOBb HAXMUTE KHOMKY .

Bknto4YeHHbIA CMMBON
BKJTHOYEH.

NnoKa3biBaeT, 4TO Tal;lMep

[ns oTMeHbI YHKUMM TaiMepa HaXKMUTE KHOMKY ﬂ nnpu
nomoLM kHonok “+” n “=" yctaHoBute Bpems Ha 00:00.

BHOBb Haxkmute KHOMKY .

BbikntoyeHne crumsona [l O3Ha4vaeT OTKI4YeHne Taﬁmepa.

Mopsnok BKNoYeHNUs AyXOBOro wkadga

I
1. BKMOYMTE KOHCOMb YNpaBneHnsi Npy NOMOLLM KHOMKM O
. U3pgenune nspnaet Tpu 3ByKOBbLIX CUrHana Bo3pacTaroLlen
rPOMKOCTW, U NOCneaoBaTenbHO 3aropatoTcs BCe KHOMKM.
2. Haxxmunte KHOMKY HY>XXHOW nNporpaMmMbl NPUrOTOBMAEHUSI.
Ha gncnnee TEMIMEPATYPbI nokasbiBaetcs:
- ecnun BblbpaHa nporpamMmma MPUroTOBIIEHUS B PYYHOM
pexume, TemnepaTtypa gaHHOW Nporpammb;
- “Auto” npu BbIGOpE MPUroTOBMEHMS B aBTOMAaTUYECKOM
pexume.
Ha aucnnee BPEMA noka3sbiBaeTcs:
- Npu Bbibope NporpaMmbl MPUTrOTOBMEHUS B PYHYHOM
pexume, Tekyllee Bpems;
- NPOAOIKUTENBHOCTbL NPU BbIGOPE NPUTrOTOBMEHUSA B
aBTOMaTUYECKOM pexunme.

3. Haxkmute kHomky Ong Havana npurotToBneHns.
4. [lyxoBKka Ha4yHeT HarpeBaTbCs, MHAMKATOPbI Harpesa
OyayT 3aropaTtbCs N0 Mepe MOBLILLEHNS TEMNepPaTypbl.
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5. 3ByKOBOW CUrHan v BKMOYEHME BCEX UHAMKATOPOB HarpeBa
03HayaeT, uTo hasa NpeaBapUTENBLHOIO HarpeBa 3aBepLUeHa.
Ha naHHOM 3aTane MoXHO NOMECTUTb B JyXOBKY MPOAYKTHI.
6. B npouecce NpurotoBreHns B M0G0 MOMEHT MOXHO:

C
- UBMEHUTb TeMnepaTypy Npu NOMOLLM KHOMKMN & , 3aTem
KHOMOK “4” 1 “=" (TONbKO B NporpamMmmax py4Horo pexvma);
- 3anporpaMMMpoBaThb NPOAOIKUTENBHOCTL NMPUFOTOBIEHNS
(cm. Mporpammet);

- npepBaTb NPUrOTOBMEHNE MPU NMOMOLLU KHOMKM . B
3TOM crnyyae usgenue sanommHaeT TemnepaTypy, Kotopas
Morna OblTb M3MeHeHa paHee (TONbKO B nMporpamMmmax
PYYHOTO pexumMa).

I
- BBIKIIOYMTb JYXOBKY, AepXa HaxaTon KHOMKY Q 3
CEeKyHAbl.
7. B criyyae BHe3amnHoro OTKIMIO4EHUS ANEKTPONMUTaHUS, €CIK
Temneparypa B yXOBOM LUKadyy He CrIMLLKOM NOHMU3unach,
cpabaTbiBaeT cuctema, Bo3oOHOBNSKLWAA NporpaMmy
NPUrOTOBIEHMS C MOMEHTA, B KOTOPbIN OHa Obina npepeaHa.
MporpamMmmunpoBaHune, caenaHHoe B OXuaaHuM 3anycka
nporpamMmbl, He COXpaHAeTcs nocrne BO30O6HOBNEHUSA
3HEeprocHab>XeHUs M JOMNXHO ObITb BbIMOMHEHO
NOBTOPHO (Hanpumep: ObINO 3anporpamMMMpoBaHO
Havano npurotoBnexHnsa B 20:30. B 19:30 npepsanock
3HeprocHabxeHue. Npy BO30GHOBNEHNN S3HEPTrOCHAGXEHMS
HeobxoaMMO BHOBb BbINOMHWUTE MPOrpaMM1MpoBaHue).

1 B nporpammax N'PAJb chasa npegBaputensHOro Harpesa
He npegycMoTpeHa.

! Hukorga He cTaBbTe HMKaKMX NPeAMETOB Ha HO JyXOBOrO
wkadpa, Tak Kak OHW MOryT NOBpeauTb aManMpoBaHHOE
NOKpbITHE.

! Bcerga cTaBbTe Nocyay Ha NpunaratoLLyocs peLueTky.

OxnagutenbHas BeHTUNALUA

[ns noHWXeHMs TemnepaTypbl CHApPYXXM OyXOBOroO Lkada
oxnaguTenbHbIA BEHTUNATOP CO34aeT NOTOK BO3gyxa
Mexay nepegHen naHenbtlo, ABepuUen AyxoBoro Lwkada u
HWKHUM Kpaem ABepLibl LyXOBKW.

B Hayane nporpammbl nuponutudeckomn unctkm FAST CLEAN
BEHTUNATOP OXNaxaeHus paboTaeT Ha Marnow CKOPOCTMU.
1Mo 3aBepLUEHNM NPUTOTOBIEHUS BEHTUIATOP NPOAOIKaeT
paboTtaTb BNIOTb 40 HaAnexallero oxnaxaeHns OyX0BKU.

OcBelyeHne gyxoBoro wkada

OcBelLieHVe BKIOYAETCS NPY OTKPbIBAHUM ABEPLIbI YXOBKU
UM B MOMEHT 3anycka nporpamMmmbl NpUrotoeneHusi. B
Mogensx, ocHaweHHblx nHgukatopom LED INSIDE npu
3anycke MpUroToBrEHNS BKIHOYAKOTCA UHOMKATOPbI AN
Ny4LLEro OCBELLEHUS BCEX YPOHEN NPUTOTOBIEHUS.

KHorka %~ no3BonseT BKMoYaTh U BbIKMOYaTh OCBELLEHMEe
B Nt000 MOMEHT.

MHaukaTopbl ocTaToO4YHOro Tenna

W3nenue ykomMnnekToBaHo MHAMKaTOPOM OCTaTOHMHOrO Tenna.
[Mpw BbIKIKOHYEHHOW JyXOBKE AMCIIEN NOKa3bIBaET OCTAaTOMHOE
TENNo B OyXOBKE BKIOYEHWEM LLKanbl OCTAaTOYHOro Tenna.
OTaenbHble CerMeHTbl LUKarbl NocnegoBaTenbHO racHyT, Mo
Mepe TOro KaK Temrneparypa B AyXOBKe MOHMXaeTCs.

Y6uparowasica py4ka

HekoTopble mMogenu yKoMMnekToBaHbl ybounpatlLlencs
PYy4YKOWN, BCTPOEHHOW B ABepLy AYXOBOro wkada.
[ocTaTo4HO NErkoro Haxuma, U cuctema OTKPbIBaHMS
push/push obnerunTt 3axBaTt pyyku A OTKPbIBAHUA U
3aKpblBaHMA AyX0BKW. 10 3aBepLUeHNM SKCTyaTaumnm pyyky
MOXHO y6paTb C NerkumMm HaxMMOoM.

Pexxum Demo

Oyxoson wkad moxeT pabotatb B pexunme DEMO:
OTKIMOYAKTCA BCE HarpeBaTeribHbIE 3IEMEHThI, OCTaTCS
BKITHOYEHHbIMY TOMbKO YNpaBneHus.

Ons BkntodeHns pexuma DEMO 1 pa3 HaXmuTe KHOMKY

|
O, 3aTeM kHomku “+” 1 “=" ogHOBPEMEHHO Ha 6 CeKyHA U

3aTem 1 pas KHOMKY @ Pasgaetcs 3BykOBOW curHan, Ha
aucnnee TEMMEPATYPbI nosiensietcsa “dEon”.
Ona otkntoyeHus pexuma DEMO npu BbIKNHOYEHHON

START
OYXOBKE HaXXMWUTE OLHOBPEMEHHO KHOMKY @ N KHOMKY
“="Ha 3 cekyHabl. Pasgaetcst 3BykoBOW curHan, Ha gucnnee
nokasbiBaetcst Hagnucb «dEoF».

BoaBpart k 3aBOACKMM HacTponkam

OyxoBon wkad MoxeT OblTb HACTPOEH HA MCXOAHbIE
PabpuyHble 3HA4YEeHUs1, YTO U3MEHUT BCE HACTPONKM,
coenaHHbIe nonb3oBaTeneM (Yachbl U nepcoHanuavpoBaHHas
NPOOOIPKUTENBHOCTL NPUTOTOBMNEHNS ). [rst OOHYNEHNs HACTPOEK
BbIKIHOHUTE Ay XOBKY, AEPXUTE HAXATON 6 CeKyH OOHOBPEMEHHO
KHOMKY MepBOro MPUroTOBIIEHUSI B PYYHOM PEXMME B NIEBOM

BEPXHEM YITy U KHOMKY . Mocne obHyneHust pasnaeTcs

|
SByKOBOI7I curHarn. |-|pl/l NepBOM HaXKaTu KHOMKU O OyXoBKa
BO3BpaALLaEeTCA B PEXUM NMepBOro BKIHO4eHUA.

Pexxum aHeprocbepexeHus

[aHHoe n3genvie otBevaeT TpeboBaHMsM HOBOW EBponerickon
[vpekTnBbI MO OrpaHMYeHN0 3HEPronoTpednenrs B pexnve
3HeprocbepexeHns. Ecrv B TeqeHne 30 MUHYT He NPOM3BOAMTCA
HMKaKVX OrepaLmn 1 He akTUBMPOBaHa GrOKMPOBKa YNpaBneHni
Unu ABepLbl, U3OeNne aBTOMaTUYECKN MEepPeKoYaeTcs B
pexum aHeprocbepexeHns. Pexum saHeprocbepexeHus
nokasbiBaeTcs “KHonkon Yacel” ¢ sipkoi nogcseTkow. [Npu
MEepPBOM >Ke MCMOMb30BaHUM YrpaBneHun n3genus, cuctema
BO3BpaLLaeTcs B paboumnii pexxmm.
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m [porpamMmmsbl

! Ins obecneveHnss ngeanbHOM HEXHOCTU U XPYCTALLEW
Kopoukn 6niog AyxoBka nogdepXMBaeT BMaXXHOCTb B
dopmMe BOASIHOrO napa, koTopasi 06bIYHO BhblAenseTcs
npu NpuUroToBneHnn. Takmm obpasom MOXHO MONyYnTb
onTMMarnbHble pe3ynbTaThl MPUrOTOBMNEHNUS NHOObLIX OntoA.

! Mpu kaxxgom BKMAOYEHUM OyXOBOM LWKad MoOKasbiBaeT
nepByt NporpamMMy NpPUroToBIIEHNS B PYYHOM PEXMME.

lMporpamMmmMmbl NPUroToBNEHNUA B PYyYHOM
pexume

! Kaxpgas nporpaMmma mMmeeT 3afiaHHyl0 TemnepaTypy
npuroToBneHuns. Temnepartypa MoxeT 6bITb HacTpoeHa
BpyuYHyt, oT 30°C go 250°C (300°C gns nporpammbl
PUJTb). Bo3amoXHble n3meHeHNs TemnepaTypbl
COXPaHSIIOTCA B NaMATU, U 3TW 3HAYEHUS MOKa3blBaKOTCA
npyv nocnegytowemMm MUCNonb30BaHUM 3TOW NpPorpaMmel.
Ecnu BbibpaHHaa TemnepaTypa Huxe PakTU4YecKkown
TemnepaTypbl B AyxoBke, Ha gucnnee TEMMEPATYPbI
nokasbiBaetcss Hagnucb «Hot». B niobom cnyyae Bbl
MOXeTe BKMOYUTb NPUroTOBIEHME.

"‘%\ Mporpamma OQHOBPEMEHHOE NMPUTIOTOBJIEHUE
2 HA HECKOJIbKUX YPOBHAX

Bkniouatotca HarpesaTesibHble 3MeMEHTbl U BEHTUNATOP.
Tak KaKk Xap ABMseTca NoCTOAHHbLIM BO BCEM [yXOBOM
LUKady, BO3Oyx obecrieumBaeT oqHOPOAHOE NPUTOTOBIEHNE
1 nogpymsiHmeaHue npogykta. OQHOBPEMEHHO MOXHO
ncnonb3oBatk He bonee AByX YPOBHEN [yXOBOrO LuKada.

A

Mporpamma N’PUJNb

BkntoyaeTcs BepxXHWU HarpeBaTenbHbI ANeMEHT 1 BepTer
(ecnv oH nmeetcs). Boicokas TemnepaTypa v xap npsmoro
OenCcTBUA rpuns pekoMmeHgyeTcs ANS NpUroToBrneHus
NPOAYKTOB, HYXOAlLWMXCA B BbICOKOW NMOBEPXHOCTHOW
Temnepartype. B npouecce npurotoBneHns aAsepLia yX0BKU
[OMKHa ocTaBaTbCs 3akpbiTon (cM. «[lpakTuyeckue
peKkoMeHAaL NN MO NMPUTOTOBIIEHUION ).

= Mporpamma 3AMNEKAHKA

Bkniovyaetcsa BEepXHUN HarpeBaTeNlbHbIA 3JIEMEHT,
N B onpefeneHHblil MOMEHT LMKNa Takxe Kpyribin
HarpeBaTenbHbIA 3NEMEHT, BKOYAKTCA BEHTUMSATOP
BepTen (ecnu oH umeetcst). CoveTaeT ogHOHaNpaBeHHoe
BbIENEHNE apa C NPUHYANTENBHON LIMPKYNSLMern Bo3ayxa
BHYTPUY AYXOBOroO LiKada.

OTO NpenaTcTByeT O0OropaHuto NMOBEPXHOCTU MPOOYKTOB,
MoBbILLAs MPOHMKAaOLLY CnocobHOCTL apa. B npouecce
NPUroToBreHNs ABepLa AYXOBKM [OMKHa ocTaBaTbCs
3akpblTon (cM. «lpakTuyeckme pekomeHgauum no
NPUroTOBNEHNID”).

c
& Mporpammbl HU3KASA TEMIEPATYPA
OTOT pexuMm NpUroTOBMNEHUSA CINYXUT ANS pacCTOWKM
TecTa, pa3mMopOo3KU NPOJYKTOB, MPUrOTOBMEHUS OrypTOB,
bonee unu meHee GbICTPOro pasorpeBa roToBbiX Oniof,

ONs NPOAOIKUTENbHOIO MPUrOTOBMEHUS NMPU HU3KOW
Temnepartype. B gaHHOM pexunme MOXHO BblOpaTb OaHY
13 cnegyrowmx Temnepatyp: 40, 65, 90°C.

I'Iporpamma MALULUA

BknroyalTca HMXHUN U KPYrNbll HarpeBaTenbHble
3NEMEHThbl U BEHTUNATOP. ATa KOMOMHaUUA No3BonsAeT
BbICTPO HarpeTb AyXOBKY. ECrn ncnonb3yoTcst HECKONBbKO
YPOBHEN OOHOBPEMEHHO, HEOBXOOUMO MEHSTb MecTamu
6ntoga B cepeavHe UX NPUroTOBIEHNS.

@ Mporpamma KOHAUTEPCKAA BbINMEYKA
BkniwoyaeTca 3agHuUM HarpeBaTelfbHbIM 31IEMEHT U
BEHTUNATOP, obecnevmBasi YMEPEHHbIA U OAHOPOAHbIN
ap BHYTPU AyxoBKkuW. [laHHasa nporpaMmma npegHasHadeHa
0N NPUroTOBNEHNsT AenuKaTHbIX NPOAYKTOB (Hampumep,
KOHAMTEPCKas BbiNeyka U3 OPOXCKEBOro TecTa).

Mporpamma ECO

BkniwoyaeTca 3agHuMi HarpeBaTeslbHbI 3TIEMEHT U
BEHTUNATOP, 0becneyrBas yMepPEeHHbI U OAHOPOAHbIV Xap
BHYTPM OYXOBKW. PEX1M 3KOHOMUM 3HEPTMN PEKOMEHAOBAH
ans Hebonbwux 6ntog U naeanbHoO NogxoauT AN
noporpesa u AoBeaAeHUst 6roga 40 rOTOBHOCTY.

Bepren*

[na BknoveHns BepTena
(cM. cxemy) BbINONHUTE
crnegyoLive onepaumu:
1. ycTaHOBUTE NPOTUBEHb
Ha 1-bli ypOBEHb;
2. ycTaHOBUTE JepxaTternb
BepTena Ha 3-un ypoBeHb
/ \ M BCTaBbTe BepTen B
cneumanbHOe OTBepcTUue
B 3a[lHEl CTEHKe OyXOBOro
wkada;

3. BKMoUNTE BepTen, BbiGpaB nporpaMmbl nm 9% ;

! NMocne Havyana BbINOMHEHUS nporpamMmmbl % npu
OTKpPbIBaHWUW OBEpLUbl AYXOBKMX BEPTEN OCTaHaBNMBAETCA.

lNMporpamMmmbl NpUroToBreHUA B
dBTOMaTU4YeCKOM pexunme

! Temnepatypa u NpoAoOMKUTENbHOCTL NMPUrOTOBIEHUS
3aparorcs aBTomatmyecku cuctemon C.0.P.® (OntumansHoe
3anporpamMmMuMpoBaHHOe MPUroTOBNeHUE), 4YTO
aBTOMaTM4eCKN rapaHTupyeT maeanbHbIW pe3ynbrat
npurotoBneHus. NMpurotoBneHne aBTomMaTu4ecku
3aBepluaeTcs, U AyXOBOM LWKad BKMO4YaeT 3BYKOBOMU
CUrHarn, o3HavaroLmm, Yto 6noao rotoso. NpuroroBneHue
MOXeT ObITb Ha4aTo B XONIOAHON UIK B ropsiven AyXoBkKe.
MoXHO nepcoHanu3anpoBaTb NPOAOIKUTENbHOCTb
NpUroToBNeHnsa corfnacHo Bawwum NUYHbLIM BKycam,
n3MeHss ee Ha £5/20 MUHYT B 3aBUCMMOCTM OT BbIGpaHHON
nporpammel. [locne Havana NpUroToBNEHNS TakkKe MOXHO
NM3MEHUTb ero NPoaoSIKUTENbHOCTb. Ecnn nsmeHeHne
NpPOu3BOAMTCA A0 3anycka nporpamMmmbl, OHO COXpaHseTCs
B NaMsATW M BHOBb MOKasbiBaeTca Npu nocnegyowem

* MmeeTtcsa Tonbko B HEKOTOpbIX MoAensx.
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ncnonb3oBaHUM 3ToW nporpaMmmel. Ecnu Temnepatypa
BHYTPU OYXOBKM Bbllle TeMnepaTtypbl, yKkazaHHOW AN
BblOpaHHOM nporpammel, Ha gucnnee TEMIMEPATYPbI
nokasblBaeTcs Hagnucb «Hot», n HavyaTb NpUroToBneHne
HEBO3MOXHO; NOAOXAATb OXNaXAeHWs yXOBKU.

! B Hauane a3kl Havyana NpUroToBreHNA QyX0BOW LiKad
BKITHOYAET 3BYKOBOW CUrHar.

! He oTkpbIBanTe OBepLYy AyXOBKM BO N30EXaHNE U3MEHEHUS
Temnepartypbl U NPOAOIHKUTENBHOCTU MPUTOTOBMNEHUS.

*
& nporpamma rOBAAMHA
QTa nporpamMma npegHasHadeHa Ans NpUroToBMEHUS
TEeNATUHbI, CBUHWUHDI, 68paH|/|Hb|. Msco nomMewaeTcd B
[yxoBKy 6e3 ee npeasapuTenbHOro Harpesa. Tem He MeHee
Bbl MmoxeTe pa3orpeTb oyX0BKY nepen noMmewieHmnem B Hee
MACa.

*
=D Mporpamma PbIBHOE ®UIE
3TOT pexuM NoaXoAmMT ANs NPUrOTOBNEHMUS PbIBHOTO crne
MarnbIX 1 CPeaHNX pasmMepos. MNomecTute pbiby B AyXOBKY
6e3 npeaBapuUTENbHOTO Harpesa.

*

D Mporpavmma XNEB

OTa nporpamma npefHasHadyeHa Ans Bbineykn xneba.

Ons onTumaneHoro pesynbrata pekoMeHZyem CTporo

cnefoBaTb NPUBEAEHHBIM HUXE UHCTPYKLMAM:

* cobnoganTe peuenT;

* MaKcuManbHbIA BEC Ha NPOTUBEHb;

* He 3abbiBanTe Hanutb 50rp (0,5 An) xonoaHon BOAbLI
B NPOTUBEHb, YCTAaHOBNEHHbIN Ha 5-0M ypOBHe;

* paccToiika TecTa OCYLeCTBMSAETCS Npu KOMHaTHON
Temnepatype B TedeHue 1 - 1,5 yaca B 3aBUCUMOCTY OT
TeMmnepaTtypbl B noMeweHunn, BniioTb 00 yBerinM4eHunsa
obbema TecTa BABOE.

PeuenT XJIEBA:
1 npotmBeHb Makc. Ha 1000 rp, HUXHUI YPOBEHb
2 npoTtuBeHsa makc. Ha 1000 rp, HKHUIM U CPEAHMI YPOBHM

PeuenTt Ha 1000 rp. Tecta: 600 rp. mykn, 360 rp. Bogbl, 11
rp. conu, 25 rp. cBEXUx Opoxoken (Mnu 2 nakeTmka Cyxmx
OpoxoKken)

MpurotoeneHue:

* Cwmewavite B 60MbLLION MUCKE MYKY C COSbIO.

» Passegute gpoxokun B Tennon soge (npumepHo 35°C).

« CpenawnTte B LEHTPE MYKWN JTYHKY.

* HanenTte B nyHKy pasBefeHHble B BOAE APOXKM.

« 3amecuTe B TeyeHve 10 MUHYT OAHOPOAHOE, ANacTUYHOE
TeCTO, He NpunMnaroLlee K pykam.

* Cdopmupyinte n3 Tecta wap, NoMectTuTe ero B MUCKY
M HaKpouTe ero Npo3payvyHoOM KYXOHHOW MIEeHKOW BO
n3bexaHune 3acbixaHusi NOBEPXHOCTH TecTa. [lomectute
MMCKY C TECTOM Ha pacCTOVKY B yXOBOW LLUKadd, BKMOYNB
py4dHon pexum HN3KAA TEMIMEPATYPA 40°C n gante
eMy NOAHATLCHA NPUMEPHO B TeveHue 1 yaca (TecTo
OOMKHO yBENUYNTLCH BABOE B 06beme).

+ PaspgenuTe nogolueaLiee TeCTo Ha YacTu.

* PasnoxwuTte 6ynku Ha npoTuBeHe Ha nucte bymarun ons
LYXOBKW.

* [locbinbte Gynku MyKow.

» CpenawnTe cBepxy Oynok Hagpesbl.
* Kypuua nomellaetcs B yxoBky 6€3 npegsaputensHoro

Harpesa.
*

« Bkntounte npurotosnerve CD XNEB
« [lo 3aBepLUEHNN BbIMNEYKMN BLINIOXUTE FrOTOBbIE BYNKU Ha
PEeLLETKY BMMOTb A0 UX MOMHOMO OXNAXAEHUS.

*
Mporpamma KOHOUTEPCKAS BbINEYKA
OTa nporpamMmma naearibHoO noaxoauT AnA BblNeYkn TOPTOB
N3 OPOXXKEBOro, HEeOPOXXKEBOro Tecta U GUCKBUTOB.
Vls,uenvm nomMeLlaoTCA B XONOAHYH OYyXOBKY. TeM He meHee
Bbl moxeTe pasorpeTb ,El,yXOBKy nepej nomMmelieHnem B Hee
BbIMNEe4YKn.

*
Mporpamma MECOYHbIE TOPTbI
[aHHbIN pexxuM naearnsHo NoaxoauT Ans NiobbiX peLenToB
NMEeCOYHbIX TOPTOB (0OBLIYHO TPeObyLWMX XOPOLEro
nponekaHusa cHu3y). Kypuua nomMellaeTcs B OyXoBKy Ges
npeaBapuTENbHOIO Harpesa.
Tem He meHee Bbl MoxeTe pasorpeTb OyxXOBKy nepef
NMOMELLEHNEM B HEE BbINEYKN.

MporpammMupoBaHmne NPUroToBreHust

! 3anporpaMmupoBaTh MPUTrOTOBINEHNE MOXHO TOMbLKO
rnocre BbiGopa NporpamMmmbl NPUIrOTOBMEHMS.

! Mpu BbIGOPE NpPOrPamMmbl MPUrOTOBMNEHUS aKTUBMPYETCS

KHOTKa Za\, nocrne 4yero Bbl MoxeTe 3anporpammmpoBaTth
NMPOAOMXUTENbHOCTL MPUroToBNeHusa. 3anas
NPOAOIIKUTENBHOCTb NMPUIOTOBNEHUS, aKTUBMpPYeTCS

£
KHOMKa Enp, nocrne yero Bel MmoxeTe 3anporpamMmmMmmpoBaTb
OTOJMKEHHbIN 3anycK NpuroToBrieHUA.

MporpamMmupoBaHue NPOAOIKUTENbLHOCTHU

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

2. [Ins BbiGOpa NPOAOIMKUTENBHOCTU HaXMUTE KHOMKM
4 n =",

3. YcTaHoBMB Hﬁmym NPOAOMKNTENBbHOCTb, BHOBb

HaXXMUTE KHOMKY .

4. HaxxmuTe KHOMKY AN Ha4Yana npurotToBneHus.

5. o 3aBeplweHNM NPUTOTOBNEHUSA Ha aucnnee

TEMIEPATYPbI nokasbiBaetcs Hagnucb “END” (KOHEL)

N pasgaeTcs 3ByKOBOW CUrHan.

* lMpumep: B 9:00 Bbl 3agaeTe NpUroToBrEHME, Ha
KoTopoe notpebyetcsa 1 yac 15 muHyT. MNMpurotoBneHue
aBTomMaTu4veckn 3aBepmntca B 10:15.

MporpammupoBaHue NPUroTOBNEHUS C OTIIOXKEHHbIM
3anycKom

! HacTpouTb OKOHYaHWEe MPUrOTOBIIEHNSA MOXHO TOJSbKO
rocre HaCTPOWMKN NPOAOIKUTENBHOCTM NPUTOTOBIEHMS.

! [Ina onTumanbHOro MCNosib30BaHUs NporpamMmbl C
OTNOXEHHbIM 3anyckoM HeobXoaMmo, YTobbl Yackl ObInK
HaCTPOEHbI NPaBUSIBHO.
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1. Haxxmute KHonky X 1 BbINOSHUTE onepauun ot 1 o 3,
onucaHHble AN NporpamMMMpPOBaHUS NPOAOKUTENBHOCTH.

2. 3aTeM HaxXmuTe KHOMKY END W HacTpoWnTe BpeMms
3aBEpLUEHNS MPUTOTOBIIEHUS NMPU NMOMOLLM KHOMOK “+ 1 “=".
3. BbICTaBMB Hy>XHO€E BpeMsi 3aBepLLEHUS NPUrOTOBIEHNS,

BHOBb HaXMWUTE KHOTKY END .
4. HaxxmmTe kHonky \%/ Ans akTMBaLum NporpaMmMmpoBaHiis.

yam\

KHonku M ‘END MOMNepeMeHHO MUraloT, nokasbiBas,

4YTO ObINO BLINOSIHEHO NMPOrpamMMMpPOBaHKE; B NpoLecce

OXVaaHusa Hayarna npurotToerieHuss Ha aucrnee BPEMA

nonepeMeHHO NoKa3bIBAaETCHA NPOAOIPKUTENBHOCTbL Y BPEMS

3aBepLUEHNS MPUTOTOBIIEHUS.

5. o 3aBepweHUM NPUroTOBAEHUSA Ha Jgucnnee

TEMIEPATYPbI nokasbiBaetcst Hagnuck “END” (KOHELL)

W pasgaeTcst 3ByKOBOW CUrHar.

* [pumep: B 9.00 Bbl NporpammupyeTe NPUroTOBIEHNE,
Ha koTopoe notpebyetcs 1 yac 15 MUHYT, U Bpems
12:30, Korga NpUroToBrEHNSA OOMKHO 3aBEPLUMTbLCS.
Mporpamma aBTOMaTMyeckn 3anyckaercs B 11:15.

[Ina oTMEHbI MPOrpamMMbl HXXMUTE KHOTKY .
lNMpakTuyeckue coBeTbl MO MPUroTOBIIEHUIO

! B pexvme BEHTUNMPYEMOro NPUroTOBNEHUsS He
ncnonb3ynte 1-bil U 5-bii YPOBHW: OHW MOABEpPraoTCcs
NpsIMOMY BO3ENCTBUIO ropsvero Bo3ayxa, KOTOpbI MOXET
CXeuYb AenuKaTHble NPOoayKThI.

! Mpu ucnonesosaHun MPUJb n SANMEKAHKA, ocobeHHO
c doyHKUMen BepTena, NomMecTuTe NPoTUBEHb Ha 1-bl
ypoBeHb AN cbopa XnAKoCTewn, BbIAENSIEMOro Npu xxapke
(cok n/vnu xwup).

OOHOBPEMEHHOE MNMPUTOTOBNEHWE HA
HECKOJIbKMX YPOBHAX

* cnonb3ytotcs 2-01 1 4-blil YypOBHU, HA 2-01 MOMELLaoTCA
NPOAYKTLI, Tpebytowmne 6ornee MHTEHCUBHOTO Xapa.

* YcTaHOBMTE NPOUTBEHb CHU3Y, @ PELLETKY CBEPXY.
MPUIb

e YcTaHoBWTE peLleTKy Ha ypoBeHb 3 unu 4, nomectute
NpOAyKThbl B LEHTP peLUeTKN.

* PekomeHayeTcsi 3agaTb MakCMMarnbHyl TeMMepaTypy.
He GecnokonTech, eCnun BEPXHUIA 3NIEMEHT He OCTaeTca
NMOCTOSIHHO BKJIIOYEHHbLIM: ero pabota ynpaBnsieTcs
TepMocTaToM.

MALLA

° |/|Cﬂ0ﬂb3yl7ITe NPOTUBEHb U3 NErkoro anlnrMnHnA,
yCTaHaBnmMBasa ero Ha npunararoLlyrocsa peLleTKy.

Mpn ncnonb3oBaHUM NPOTUBEHS BPEMSs BbIMEYKN
YAMVHSAETCS, YTO 3aTPYAHSET MornyyYeHne XpycTsien
nuuLbl.

B cnyyae Bbineykn nuuubl ¢ OOMNBHOW HAYUHKOM
pPEKOMEHAYETCS MOMOXMTb Ha NULLY Cbip MoLULapenna
B cepeavHe BbIMeYKu.
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Tabnuua npurotoBneHus

Mporpammbi MpoaykTbl Bec PacnonoxeHue MpeaBaputensHblii | Pekomenayemas | Mpooomkut-Tb
(kr) YpOBHei HarpeB Temnepatypa |NpUroToBneHUs
(°C) (MMHYTBI)

Py‘-lHOﬁ pe)KMM CTaHAapTHbIe BblABUXHbIE

OpHoBpeMeHHoe M1uua (Ha 2-x ypoBHsIX) 2n4 1n3 na 210-220 20-25
npurotoBnenme |[1ECOUHbIN TOPT Ha 2-X YPOBHSX/TOPTbI HA 2-X YPOBHSIX 2un4 113 na 180 30-35
Ha HECKONMbKMX | BUCKBUT (Ha 2-yX YPOBHSIX) 2n4d 1un3 na 160-170 20-30

YPOBHSX * XapeHas kypuua ¢ KapTOLLKOIA 1+1 1n2/3 1n3 na 200-210 65-75

bapanuHa 1 2 1 na 190-200 45-50

Ckym6pus 1 1 vmm 2 1 aa 180 30-35

TasaHbs 1 2 1 aa 180-190 35-40

3Krepbl Ha 3-X YPOBHSIX Tm3nd 1n2nd fa 190 20-25

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

MeyeHbs U3 CIIOEHONO TECTa C ChIPOM Ha 2-yX YPOBHSX 2n4 1n3 pa 210 20-25

Hecnagxve TopThl 1mn3 1mn3 fa 190-200 25-35

Mpunb* Ckymbpus 1 4 3 HeT 300 10-20

Kambana 1 kapakaTuubl 0,7 4 3 HeT 300 10-15

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

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

OBOLWM-TpUIb 0,5 3um4 2nm 3 HeT 300 15-20

Tensuni GucpuTekc 0,8 4 3 HeT 300 10-20

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

[ambyprep n°4umb 4 3 HeT 300 10-12
®apLUMpOBaHIii ropsumit 6yTepBpoT (i obxap. xne6) |N° 4 Ui 6 4 3 HeT 300 3-5

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

FArHeHoK Ha BepTene (ecnv nmeercs) 1 3 - HeT 300 70-80

3anekaHka* |Kypuua-rpumb 15 2 2 HeT 210 55-60

Kapakatuubl 1 2 2 HET 200 30-35

Kypuua Ha BepTene (ecnv nmeeTcs) 1,5 - - HeT 210 70-80

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

YKapkoe 13 TeNsTHLI UMK FOBAANHI 1 2 2 HeT 210 60-75
YKapkoe 13 CBUHMHI 1 2 2 HeT 210 70-80
BapaHuHa 1 2 2 HeT 210 40-45
Huskasn Paccroitka / pasmopaxuBaHue - 2 1 Het 40 -
Temnepatypa* |benoe 6ese - 2 1 HeT 65 8-12 vacos
Msico / Peiba - 2 1 HeT 90 90-180
Muuua* Muuua 0,5 2 1 na 210-220 15-20
eneLukn 0,5 2 1 na 190-200 20-25
KonguTepckas |MecouHblit TOPT ¢ HAUMHKON 0,5 2umm 3 1 unm 2 na 180 25-35
Bbineyka* | PpyKToBbIA TOPT 1 2nm 3 1 unm 2 na 180 40-50
BMCKBUTHBIN Keke 0,7 2v1m3 1nm 2 na 180 45-55
Menkue Kekcbl Ha 2-X YPOBHSIX 0,7 2un4 1n3 na 180-190 20-25
BucKBUTHOE TECTO 0,6 2vm3 1umm 2 na 160-170 35-40
OKrepbl Ha 2-X YPOBHSIX 0,7 1mn3 1n2 na 180-190 20-30
MeyeHbe Ha 2-X YPOBHSX 0,7 1n3 12 na 180 20-25
BrnHbI ¢ HaUMHKOIA 0.8 2 1 aa 200 30-35
Bese Ha 2-X ypoBHSIX 0,5 1n3 1n2 na 90 180
MeyeHbe 13 COEHOrO TecTa C ChIpoM 05 2 1 na 210 20-25
ABTOMaTUYECKUE PEXUMBI**
lFoBsiguHa | Xapkoe 1 2um3 2 HeT
PbIGHOE Tpecka 0,4-0,5 2umm 3 2 Het
tune YepHa 0,4-0,5 2un3 2 HeT
®openb 0,4-05 2vmm 3 2 Het
Xne6*** Xne6 (cm. peuenT) 1 1 m 2 1 HeT
Konputepckas KonpuTepckas Bbineyka 1 2nm3 2 HeT
BbIneyka
MecouyHbli
TOpT C [MecouHbIi TOPT C HAYMHKOM 0,5 2nm3 2 HeT
Ha4YMHKOM

* YkasaHHas NpOAOIKUTENBHOCTb MPUTOTOBMEHUS CIYXMT TONBKO B KaYeCTBe NpuMepa 1 MOXeT ObITb M3MeHeHa B COOTBETCTBUM C Balumu N4HbIMMU
npeanoyTeHnsiMK. Bpemsi pasorpeBaHms OyXoBKu sBNSETCS (PUKCUPOBAHHBIM W HE MOXET BbiTb M3MEHEHO BPYYHY!O.

** TpofoMKUTENbHOCTb NPUFOTOBNIEHUS B aBTOMATMYECKOM PeXUMe 3afaeTcs aBTomaTnyecku. Monb3oBaTtenb MOXET U3MEHUTb 3HAYEHWs, HaunHas C
3a7aHHOI NPOAOITKUTENBHOCTH.

*** Mo peuenty Hanete 50 rp (0,5 An1) Bogbl B NPOTUBEHb, YCTAHOBMEHHbIN Ha 5-biii YPOBEHb.

! Mporpamma ECO: 371a nporpamma umeeT 60MbLLYH0 NPOOMKUTENBHOCTL NMPUTOTOBEHNS, HO MO3BONSIET 3HAYUTENBHOE SHEProcbepexeHe, pekoMeHayeTcs
ANs Takux OGNt kak peiGHOe dnne, Menkas Bbineyka 1 oBowy. MpuroaHa Takke Ans pasorpesaHus Gnog 1 UX LOBOAKU.
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m NMpenoCcTopOXKHOCTU U
pekomMmeHaauuu

! Nagenve cnpoekTpoBaHO 1 N3roTOBMEHO B COOTBETCTBUM
C MeXayHapoAHbiMY HOpMaTMBaMu no 6e30macHOCTU.
HeobxoagnMo BHUMATENbHO NpovuTaTb HacTosLMeE
npeaynpexageHusi, CoCTaBlieHHbIe B LENAX Balleu
6e3onacHocCTH.

O6wume TpeboBaHMA K 6e30MacHOCTH

OaHHOe wu3genue npefgHasHavyaeTcs AnNs
HenpodgeccnoHanbLHOro UCNonb30BaHNA B AOMAaLUHMX
YCNOBUSX.

3anpellaeTcs ycTaHaBnNMBaTh U3genve Ha ynuue, gaxe
NoA, HaBeCcoM, TaK Kak BO3AENCTBME Ha Hero Aoxas v
rpo3bl ABMSETCA YPE3BbIYANHO OMACHbIM.

[Onga nepemelleHns nsgenusa scerga 6eputecb 3a
cneumarnbHble pPyYKu, pacrnonoxeHHble ¢ GOKOB AyXOBOro
wkada.

He npukacanTech K M3genunio BNaXkHbIMU pykamu, a Takke
Haxoascb 6OCUKOM UM C MOKPbIMU HOraMU.

U3penuve npeaHa3HayeHo A NPUroTOBIEHUS NMULLIEBbIX
NpPoAYKTOB, MOXeT ObITb MCMNONMb30BaHO TONbLKO
B3POCbIMMY JIMLLAMU B COOTBETCTBUN C UHCTPYKLUSIMUA,
npuBeAeHHbIMU B JAHHOM TEXHUYECKOM PYKOBOACTBE.
Jio6oe apyroe ero ucnonb3oBaHue (Hanpumep:
oTonsieHne NoMeLLeHUs) CYATAETCA HeHaaNeXawmm 1
cnepoBartenbHO onacHbIM. NpousBoauTens He HeceT
OTBETCTBEHHOCTM 32 BO3MOXHbIW YLLIep6, BbI3BaHHbIN
HeHagnexawmuM, HenpaBUIIbHbIM U Hepa3yMHbIM
ucnonb3oBaHWeM U3Oenus.

B npouecce akcnnyaTtauuu nsgenus HarpeeartesibHble
3NeMeHTbl U HEeKoTopble YacTu ABepLibl 4YyXOBOro
wkada cunbHo HarpeBawTcsa. Heob6xogumo
NposAIBNATL OCTPOXHOCTbL BO N3beXKaHne KOHTaKTOB C
3TUMM HYaCTAMU U He pa3peLuaTthb AeTsM NpubnuxaTbea
K AyXOBKe.

Cnegute, 4TOGbI CeTeBble LUHYPbI APYrMX ObITOBbIX
3MeKTponpMbopoB He MpuKacanuchb K ropsvymMm 4acTam
AyXOBOro Lwkada.

He 3akpbiBanTe BEHTUNSALMOHHbIE PELLETKN N OTBEPCTUSA
paccevBaHusa Tenna.

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

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

He nokpeiBaniTe gHO Ayx0BOro wkada onbron.

He xpaHuTte B yx0BOM LLKadyy BO3ropaemble NpeameTb:
npw criyYanHoOM BKIOYEHUW U3OEeNNs Takne matepuarnsi
MOTyT 3aropeTbCs.

He TaHuTe 3a kabenb aneKTponuTaHns Ans OTCOeANHEHNS
BWUMKW U30enusa U3 CETEBON PO3ETKWU, BO3bMUTECH 3a
BUIKY PYKOW.

Mepen Ha4aNoOM YACTKN U TEXHUYECKOTO OOCINYXMBaHNSA
n3aenus Bcerga OTCOeAUHSINTE LUTENCENbHYO BUTKY 13
CETEBOWN PO3ETKM.

B cnyyae HencnpaBHOCTY KaTeropmyecku 3anpeLyaeTcs
OTKPbIBaTb BHYTPEHHNE MEXaHU3Mbl U30EeNnus C Lenbio
MUX camocTosTenbHoro pemoHTta. Obpawaritecb B
LleHtp CepBucHoro obcnyxumsannsa (cm. CepBucHoe
obcnyxuneaHue).

* He cTaBbTe NpeaMeTbl Ha OTKPLITYIO ABEPLY AYXOBOrO
wkada.

* He paspewanTte getam urpatb C ObITOBbIM
3MeKTPonpMBopoM.

e Jkcnnyatauua u3genus nuuamu (Bkno4vasa geten)
C OrpaHUYeHHbIMU PU3NYECKUMU, CEHCOPHBLIMU UMN
YMCTBEHHbIMU CMOCOBHOCTSIMU, HEOMbITHBIMW NWLaMU
Uy NMUaMm, HE3HaKOMbIMU C NPaBUIIAMM SKCMyaTaLmm
[aHHOro magenus, sanpelwaerca 6e3 KOHTpons co
CTOPOHbI NULLA, OTBEYatoLLero 3a ux 6e3onacHoCTb, unm
6e3 oby4yeHus npaBunam nonb3oBaHUs U30ENUEM.

* WU3penue He paccyMTaHoO Ha BNOYEHUE NOCPEACTBOM
BHELWHEro CMHXpoHM3aTopa UNu oTAeNnbLHOWN
cucTeMbl AUCTAHLMOHHOIO yNpaBneHus

YTunusauumsa

*  YHMYTOXEHME YNaKOBOYHbIX MaTepuarnos: cobnoganTe
MECTHble HOpMaTuBbI C LEeNb MNOBTOPHOTO
MCMOMb30BaHUSA YNaKOBOYHbIX MaTepUanos.

* CornacHo Eponeuckon Oupektuse 2012/19/CE
KacaTerbHO yTUNn3aumm 3MeKTPOHHBIX U ANEKTPUYECKMX
anekTponpubopoB anekTponpubopbl He OOMXHbI
BblOpackiBaTbCA BMeCTe C OObIYHBIM FOPOACKUM
MyCcOpoM. BbiBeeHHble 13 CTposi NpuBOpbl AOIMKHbI
cobmpaTtbCst OTAENBHO AN ONTUMU3ALIN UX YTUNM3aLUK
W pekynepaLmmn COCTaBMSALLMX UX MAaTEPUAroB, a Takke
ansa 6e30nacHOCTM OKpyXKarLlen cpeabl U 300POBbS.
CurmMBOIN 3a4epKkHyTasi MycopHasi KOP3VHKa, MMELLIMUCS
Ha Bcex npubopax, CNyXUT HanoOMUHaHMEM 006 ux
OTAENbHOM yTUNn3auum.

Crtapble O6bITOBbIEe 3anekTponpnbopbl MOryT 6biThb
nepefaHbl B OOLLECTBEHHbIM LLEHTP yTuUnusauuu,
OTBE3EeHbl B cneunanbHble MyHULMNANbHbIE 30HbI
Unu, ecnu 3To NPeayCMOTPEHO HaLMOHaNbHbIMU
HOpMaTMBamu, BO3BpALLEHbl B Mara3uH npu Mnokynke
HOBOrO M3Jenusi aHanorMyHoro Tuna.

Bce BegyLLme npon3BoauTeniu GbITOBLIX 3NEKTPONPUGOpOB
COOEVCTBYIOT CO3aHMIO U YNPaBMNeHNo cucTemamMm no
cOopy ¥ yTUnM3aummn ctapbix 3NeKTponproopos.

OKOHOMMUS 3NEKTPO3IHEepPrumn n oxpaHa

oxpyx(arou.leu cpeabl
Ecnun Bbl 6ynete nonb3oBaTbCA OYXOBbIM LKagdOM
BEYepoM M [0 paHHero yTpa, 3TO MOMOXeEeT
COKpaTUTb Harpysky noTpebneHust aneKkTpoaHeprum
3MeKTpoCcTaHumMsIMmK. ATy BO3MOXHOCTbL Bam gagyt onumm
nnaHMpoBaHMs NPOrpamMM, B YaCTHOCTM «NPUIOTOBINEHME
C 3agepxkon» (cm. MNporpammbl) U «aBToMaTU4ecKas
NMpoNMTUYECKas YNCTKa C 3aAepKKor (CM. TexHndeckoe
obcnyxuBaHue n yxoq).

» PekomeHgyeTcs Bcerga rotoBuTb B pexumax [PUTTb n
SAMNEKAHKA c 3akpbITon aBepLen: 3T0 Heobxoanmo Ans
3HAYUTENBbHOM 3KOHOMUW INEKTPOIHEPTUN (NPUMEPHO
10%), a Takke AN Ny4Lwmnx pesynsTaTtoB NPUroToBIEHNS.

* Copepxute ynnoTHEHUS B UCMPABHOM U YUCTOM
COCTOSIHUK, NPOBEPSINTE, YTOObI OHW MAOTHO NpUeranm
K AABEpLE 1 He Mponyckanu yTevek Tenna.

! laHHOe u3genve oTBevaeT TpeboBaHMAM HOBOW
EBponenckon [OupekTuBbl MO OrpaHUYEeHWU
3HepronoTpebreHns B pexume aHeprocbepexxeHus.
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TexHun4yeckoe obcnyxmnBaHune
n yxon

OTKnoYeHne INeKTponuTaHus
Mepen Havanom kakon-NGo onepawmm No 06CyXMBaHMIO
UN YUCTKE OTCOEAUHUTE U3AENNE OT CETU AMNEKTPOMNUTaHUS.

Yuctka nsgenusa

e [lpU4MHON HEe3HaUYUTENbHbIX PasnMyYnin B OTTEHKaX Ha
dacage AyxOBOro Likaga siBfsieTcs MCnofb3oBaHne
pasHbIX MaTepuarosB: CTekna, NIacTukn unyu Metanna.

* Bo3MOXHble pa3BoAbl Ha CTeKne ABeplbl, MOXoXue
Ha Mnorocskl, Bbi3blBaHbl OTPAXEHWEM CBETa JTaMMoYku
OYXOBKW.

+ OManb 3akanuBaeTCcs OrHEM MNP OYEeHb BbICOKUX
Temneparypax. B npouecce 3akanku MoryT BO3HUKHYTb
pa3nuuuns B OTTEHKaxX. ATO ABNAETCS HOPMarbHbIM U HU
KoMM 0Opa3oM He KOMMPOMETMpYeT paboTy usgenusi.
Kpas TOHKMX MeTannmMyeckux FINCTOB HEBO3MOXHO
MOKPbITb 3Marbl MOMHOCTbIO, NO3TOMY Kpas MOryT
0CTaTbCsi HE AManMPOBaHHbLIMU. OTO HE KOMNPOMETUPYET
3aLuUTy OT KOPPO3UMW.

* HapyxHble amanMpoBaHHble 3NeMeHTbl UIu AeTann n3
Hep)kaBeloLLen CTanu, a Takke Pe3nHOBbIE YNIOTHEHUS
MOXHO NpoTMpaTb rybkon, CMOYEHHOW B TENMow Boae
UnM B pacTBOpPE HENTParbHOro MOMLEro CpeacTsa.
Ona ynaneHma ocob0 TpyaHbIX NSATEH UCNONb3ynTe
cneumanbHble YUCTALWME cpeacTBa, MMerLwmecs B
npogaxe. Nocne YNCTKU pekoMeHAyeTcsa TaTerbHO
yAanuTb OCTaTKU MOKOLLIEro CPeacTBa BIAXXHOW TPSINKOM
N BbICYLWINTb AyXOBKYy. He ucnonb3ynte abpasvBHbie
MOPOLUKM MUIM KOPPO3UNHbIE BELLECTBA.

+ Cnegyet nNpou3BoAWTb BHYTPEHHIOK YMCTKY AYXOBOrO
wKadga nocne Kaxgoro ero Mcnonb3oBaHusA, He
JOXMAassCb ero MnorHoro oxnaxgeHus. cnonbsynte
Tennyw BoOy M Molollee cpeacTBO, OMOMOCHUTE U
NpoTpUTE MATKON TPANKONW. 3beranTte ncnonb3oBaHus
abpasunBHbIX CpeacTB.

+ CbeMHble getanu MOXHO Nerko BbIMbiTb Kak Nobyto
Opyryto nocyay, Takke B MOCYAOMOEYHOW MaluvMHe 3a
WCKITIOYEHNEM BbIABMXHbBIX HanpasnsatoLwmXx.

» PekomeHayeTcsi He pa3bpbi3rMBaTh MOKLLIME cpeacTBa
HEenocpeaCTBEHHO Ha PerynsaTopsbl, a Ha rybky.

! He MCﬂOﬂb3yﬁTe napoBble 4YnUCTdlwmne arperatbl Unun
arperartbl No4 BbICOKMM AaBrieHnem Onsa YNCTKU nsaenund.

YucTtka aBepubl

! B mogensx, ykomnnekrtoBaHHbix LED INSIDE, aepuy
CHATb Henb3A.

[ns yncTkn cTekna aBepLbl UCNOMNb3yiTe HeabpasuBHbIE
rybkm n ynctswme cpeacTtBa, 3aTeM BbITPUTE Hacyxo
MSrKOW Tpsinkor. He ucnonb3yinTe TBepable abpasuBHble
MaTtepuarnbl U OCTpble MeTanMyeckmne ckpebku, KoTopble
MOTyT nouapanaTb NOBEPXHOCTb 1 pa3duTb CTEKITO.

[ns Gonee TwaTenbHOW YNCTKM MOXHO CHATb ABEpLY
OYXOBKMW.

1. MONHOCTLIO OTKPONTE ABEPLY OYXOBKM (CM. CXEMY);

2. Npvi NOMOLLY OTBEPTKU MOAHMMUTE 1 MOBEPHUTE LUMOHKM
F Ha gByx netnsx (CM. cxemy);

3. BO3bMMTECH 3a ABepLy pykamu
C ABYX CTOpOH, NMaBHO 3aKpouTe
ee, HO He nonHocTbi. 3atem
NoTsIHUTE ABepLYy Ha cebs, cHUMmas
ee Cco CcBoero rHesga (cMm. cxemy).
[ns ycTaHoBKM ABepLbl Ha MECTO
BbIMOMHNTE BbllWEONNCaHHbIe
onepauun B 06paTHOM NOpsiAKe.

MpoBepka ynnoTHeHUn

PerynapHo npoBepsnTe COCTOSHWE YMIOTHEHUS BOKPYT
ABepubl AyxoBoro wkada. B cnyyae nospexaeHus
ynnoTHeHus obpalantecs B Gnvkanmi LieHtp CepurcHoro
O6cnyxuBaHusa (cm. CepBucHoe obenyxmpaHue). He
peKoOMeHyeTCs NOoNb30BaTbCs YXOBKOM C NOBPEXAEHHBIM
YMNOTHEHVEM.

3amMeHa naMnoyku

Huwa {#

3ameHa naMnoyku B
OYyXOBOM LuKadyy:

1. CHUMUTE CTEKMNAHHYIO
KPbILLIKY MriadooHa NamnoyKu.
2. BblebTe nammnoyky wu

ELE Mavnosea 3aMeHUTe ee Ha HOBYIO
TaKOro e Tuna: ranoreHHas

namna, HanpshkeHne 230 B,

Kpbituka MoLHoCTb 25 BT, pesbba G 9.
3. YcTaHOBMTE KpPbILWKY Ha

MeCTO (CM. Cxemy).
! He kacantecb pykamu namnebl.

! He ucnonb3ynTte namnoyvky gyxoBoro wkada ansa
OCBeLLEHMNS MOMELLEHNS.
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ernﬂeH ne KomMmnrnekrta BbiABUXHbIX
HanpaBniAoLWUX

Mopapgok MOHTaxa
B bl 4 B U X H bl X
HanpaBnALLINX:

1. OTcoeguHnTe ABE pambl,
CHAB WX C pacnopHbIX
3anemMeHToB A (CM. cxemy).

2. Boibepute ypoBeHb,
Ha koTopblh 6ypert
yCTaHOBreHa BblABWKHasA
Hanpaenswowas. Nposepus
HanpaBsrneHne BblKaTbiBaHUS
camMon HanpasnsLwen,
yCTaHOBUTE Ha pamy
CHayana kpenneHue B, a
3atem C.

MpaBas
HanpasensoLlas
<

IeBas

3. 3akpenuTte gBe pambl
C YyCTaAHOBMEHHbLIMMU
HanpaBnsawWUMN B
cneumarnbHbIX OTBEPCTUSX B
CTeHKax AyXOBOro Lkadha (cMm.
cxemy). OTBEpCTMA NeBoW
HaMpaBMsIoLLIEV PACTIONOXEHbI
CBEpXY, a MPaBo — CHN3Y.

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

NMuponutnyeckasa unctka FAST CLEAN
Mporpamma FAST CLEAN HarpeBaeT gyxoBon Lukad Ao
500°C v BKNtOHaET NPOLIECC NUPONUTUYECKON YNCTKM, TO ECTb
CXMWraeT 3arpssHeHust. 3arpsisHeHVs1 ByKBarbHO KPEMUPYHOTCS.
B npouecce NMponUTUYECKON YNCTKM NOBEPXHOCTU MOTYT
CUINBbHO HarpeTbCs: He paspeluanTe AeTaM npubnuxarbest
K yxoBOMY LLKadyy. Yepes cTekno ABepLibl AyXOBKU MOXHO
yBUOETb BCMbIXMBAKLME YACTULbI: 3TO MFTHOBEHHOE
KpemupoBaHue, abCcontoTHO HopMarbHoe siIBMeHue,
coBepLUeHHO H6e3onacHoe.

Mepepn Havanom gyHkumm FAST CLEAN:

* MNpOTpUTE ABEPLY AYXOBKM

* BRaxHow rybkon yaanuTe n3 oyxoBku Hanbonee KpynHble
3arpsisHeHns. He ncnonb3yimnte mooLlne Cpencraa;

* BblHETE BCE CbeMHble AeTanu 1 KOMMNNEKT BblABUXHbIX
HanpaensAwLLMX (ecnn nmeertcs);

* He BellanTe TPSAMKW Uin KyXOHHbIE NOMOTEeHLAa Ha PyyKy
ABepLbl AyXOBOro LwKada.

! Ecnn TemnepaTypa B AyXOBOM LUKady CIIMLLKOM BbICOKas,
npoLecc MUPONIMTUYECKON YUCTKM MOXET He HavaTbCH.
[MogoxauTe, Noka Temnepatypa NOHU3UTCS.

! I'Iporpamma Ha4YHETCA TONbKO NMocrie 3aKkpbliBaHUA ABepLbl
AYXOBKW.

Mopsanok 3anycka nporpammel Fast Clean:

I
1. BKNoUMTE KOHCOMb YNPaBneHns Npu MoMoLLM KHOMKK Q
CLEAN

2. HaxmunTte kHomKy :i':; Ha gucnnee BPEMHA
NnoKasblBaeTCsl NPOAOIHKUTENBHOCTb Mo yMondanuio 14 30
MUH (HOpMmanbHbIM Uukn), Ha gucnnee TEMIMEPATYPbI
nornepeMeHHo nokasblBatoTcs Hagnucy “Piro” u “nor”;

3. MOXHO BbIOpaTh HY>XHbIV PEXUM YMUCTKU, HAXaB KHOMKY

, 3aTem:
- HaxaTb KHOMKy “+” ang nepeknioyeHuna B bonee
WHTEHCUBHBIN PEXUM: MPOOOIMKUTENBHOCTD COCTaBNsSeT 2 4,
Ha gucnnee TEMIMNEPATYPbI nonepemeHHO nokasbiBaroTca
Hagnucuy “Piro” n “int”;

- HaXMWUTe KHOMKY “=" AN nepeknioveHns B bonee
3KOHOMHbIN PEXMM: NPOAOIPKUTENBHOCTbL cocTaBndeT 1 4,
Ha gucnnee TEMIMNEPATYPbI nonepemeHHO nokasbiBatoTca
Hagnucuy “Piro” n “eco”;

3awuTHbIe ycTpoMcTBa
* Kak TONMbKO TemnepaTypa B AYXOBKE AOCTUTHET
BbICOKMX 3Ha4YeHWi, ABepLa AYXOBKM aBTOMaTUYECKM

o
GrnokupyeTcs; Ha Aucniee 3aropaeTcs CUMBOI ﬂ;

* HaxaTue KHOMKM Nno3BosisieT OTMEHUTb B o6oii
MOMEHT LIVKIT YUCTKU;

B ClNy4yae aHoManum anekTponuTaHe HarpeBaTesbHbIX
3neMeHTOB NpepbiBaeTCs;

* nocne GnNOKMPOBKWM ABeplbl AYXOBOro wkada
HEBO3MOXHO M3MEHUTb HACTPOIKY NPOAOIKUTENBHOCTM

1 3aBepLueHnd LuKna YncTku.

Mporpamma aBTOMaTU4e€CKON NUPOSTIUTUHECKOWN
YUCTKMU C 3a[epPXKKOMN

! MNporpaMmmMupoBaHne BO3MOXHO TOMbKO Nocre Bblbopa
nporpammbl FAST CLEAN.

yam\ .
1. HaXMWTE KHOMKY END M HAaCTPONTE BPEMS 3aBEPLUEHUS]
nporpaMMbl Npu NOMOLLM KHOMOK “+ 1 “=".
2. BbICTaBUB HyXHOE€ BpEMSs 3aBEpLUEHWUSI NporpamMmmbl,

BHOBb Ha>XMWUTE KHOMKY END .

3. Haxxmmte kHonky N/ nns akT1BaLmMm NporpaMmmMpoBaHusi.
4. Mo ncteyeHnn 3agaHHOro BPEMEHM Ha Aucnnee
TEMIEPATYPbI nokasbiBaetcst Hagnucb “END” (KOHELL)
W pasgaeTcst 3ByKOBOW curHar.

* [pumep: B 9:00 Bbl Boibpanu nporpammy FAST CLEAN
B OKOHOMHOW pexume, cnenoBaTenbHO C 3aJaHHON
nNpoAormkMTeNbHOCTL0 - 1 yac. B 12:30 nnaHupyeTca
3aBEpLUNTb LMK YMCTKW. porpammMa aBTOMaTU4ECKN
3anyckaetcs B 11:30.

=

Cun mBonbl M END MUratoT, nokasbiBasi, 4To Obino
3agaHa nporpamma. o 3aBepLieHnn NnporpammMmpoBaHus
B Mepuog oXugaHusa Hadana uukna ductkm fast clean
Ha aucnnee BPEMEHW nonepemeHHO nokasbiBaeTcs
NPOAOIKNTENBHOCTL U BPEMSI OKOHYaAHUS LMKMA YUCTKM
FAST CLEAN.

[ins oTMeHbI NPOrpaMMMUpPOBaHNUST HAXKMUTE KHOMKY .
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3aBepLueHne NUPOIMTUYHECKON YNCTKN
[lnsi oTKpbIBaHMA OBEPLb %/XOBKM HeoBXo4MMO [0XAaThCA

BbIKITIOYEHUSI CUMBONa ﬁ : MOKa3bIBaeT, YTO TeMnepartypa
B AyXOBKe NMoHuaunacb Ao GesonacHoro 3HaveHusi. Ha
AaHHOM 3Tarne MOXHO 3aMeTWTb Hanet 6ernoro nenna Ha
OHel 1 cTeHax OyxOBOro Likada: yaanuTte ero BraxHowm
ryGKoMm nocrne nosiHOro oxnaxaeHust gyxoBku. Ecnu xe
Bbl XOTUTE BOCMOMb30BaTbCA OCTaBLUMMCS TENnom Ans
NPUroTOBMEHMS MWLM, NENen MOXHO He yaansaTb: OH
HUKakuM obpa3oM He MOBPeAUT NpUroTaBNMBaEMbIM

npogykTam.

He ncnonesynte
OTKPbITYO ABEpLY

B Ka4yecTBe OMOpHOMN
NMOBEPXHOCTM.

MpoBepbTe, YTOOLI pELLETKM
1 NPOTUBEHU ObINN BCTaBMNEHbI
00 ynopa nepes 3akpbiBaHUEM ABEpPLbI.

HeuncnpaBHocTu u metoabl

NX YCTPAHEeHUs

MNopsigok aBTOoMaTU4ecKknin

nm pOJ'IVITVNeCKOVI YNCTKN

BHMMATENbHO YMTANTE B TEX.

PYKOBOACTBE.

HeucnpaBHOCTb

Bo3MOXHble NMPUYUHbI

MeTtoabl YCTpaHeHUuA

«KHonka Yacbi» 1 undpbl Ha
aucnnee Murator.

W3nenve Tonbko YTO NOAKIIOYEHO
K 3nieKTpoceTn nnn nMmen mecTto
cboin B aHeprocHabxeHuu.

HacTtpouTtb 4acsbl.

Mporpamma npuroToBreH!s He

Vimen mecTto cboii B

BHoBb 3anporpamMMupoBaTh

BKno4vaeTcA. SHepI'OCHa6)K6HVIVI. npuroToBrieHne.
Tonbko «KHonka Yacbl» M3pnenne Haxoautcsa B pexnme lE',OTpOHI:vTeCI: [0 OO0 KHOMKK
BKIOYEHa C ;|p|(0171 I'IO,EI,CBeTKOIZ. 3Heproc6epe>|<eHM;|. Ana BbiXxoga 13 pexunma

3HeprocbepexeHus.

Bbl BbIOpanu nporpammy
NMPUroTOBIEHUS] B @aBTOMATUYECKOM
pexume. Ha gucnnee nokasbiBaeTcs
«Hot», n npurotoBneHue He
Ha4ynHaeTcs.

TemnepaTypa B LyXOBKE BbllLE
3HaYeHuWs!, 3aJaHHOMO Ansi
BbIGpaHHO NporpaMmbl.

[loxanTech OXnNaxaeHUs AyXOBKM.

Bkl BbIGpany npurotoBneHne B
BEHTUIIMPYEMOM PEXMME, U
6ntofo nogropero.

YpoBHu 1 1 5: Ha 3TW YPOBHU
rops4Mmn BO3ayx Bo3gencreyeT
HanpsIMyto, YTO MOXET NPMBECTU
K MOAropaHuio genvkaTHbix 6nog.

PekomeHayeTcsi nepeBepHyTh
NPOTUBEHU B cepeaunHe
NPUroTOBMEHNS.
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