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Installation

! Before placing your new appliance into operation
please read these operating instructions carefully.
They contain important information for safe use, for
installation and for care of the appliance.

! Please keep these operating instructions for future
reference. Pass them on to possible new owners of the
appliance.

Positioning

! Keep packaging material out of the reach of children.
It can become a choking or suffocation hazard. see
Precautions and tips).

! The appliance must be installed by a qualified person
in compliance with the instructions provided. Incorrect
installation may cause harm to persons, animals or
may damage property.

Fitting the appliance

Use the appropriate cabinet to ensure that the
appliance functions properly.

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

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

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

575-585 mm.

\,k
N

595 o
q}e“y

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

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

595 mm.
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Ventilation

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

Centring and fastening

Position the 4 tabs on the side of the oven according
to the 4 holes of the outer frame. Adjust the tabs
according to the thickness of the cabinet side panel,
as shown below:

|
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Secure the appliance to the cabinet by opening the
oven door and putting 4 screws into the 4 holes of the
outer frame.

thickness of 20 mm: take off
the removable part of the tab
(see diagram)

thickness of 18 mm: use the
first groove, which has already
been set in the factory (see
diagram)

thickness of 16 mm: use the
second groove (see diagram)

! All parts which ensure the safe operation of the
appliance must not be removable without the aid of a
tool.




Electrical connections

! 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 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
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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 side).

The appliance must be directly connected to the mains
using an omnipolar circuit-breaker with a minimum contact
opening of 3 mm installed between the appliance and the
mains, suitable for the load indicated and complying with
current electrical regulations (the earthing wire must not be
interrupted by the circuit-breaker). The supply cable must
not come into contact with surfaces with temperatures
higher than 50°C.

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

Before connecting to the power supply, make sure that:

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

e The socket can withstand the maximum power of the
appliance, which is indicated on the data plate (see
below).

e The voltage must be in the range between the
values indicated on the data plate (see below).

e 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.

DATA PLATE
widthcm43.5
Dimensions height cm 32
depthcm 41.5
Volume It. 58
Dimensions of widthcm 37.5
models with height cm 32
removable racks depthcm 41.5
Volume of models
with removable It. 50
racks
Electrical voltage: 220-230V~ or 220-240V~

50/60 Hz or 50Hz (see data plate)

connections maximum power absorbed 2800W

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

Nom EN 50304

Energy consumption for Natural
convection —heating mode: —
Traditional mode
Declared energy consumption for
Forced convection Class — heating

mode: Baking

ENERGY LABEL

This appliance conforms to the
following European Economic
Community directives:
-2006/95/EEC of 12/12/06 (Low
Voltage) and subsequent
amendments;

- 2004/108/EEC of 15/12/04
(Electromagnetic Compatibility) and
subsequent amendments;

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

- 2002/96/EC and subsequent
amendments.
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Description of the appliance

Overall view
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* Only on certain models.




Start-up and use

! 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. Ensure that the room is well
ventilated before switching the oven off and opening
the oven door. The appliance may produce a slightly
unpleasant odour caused by the burning away of
protective substances used during the manufacturing
process.

Starting the oven

1. Select the desired cooking mode by turning the
SELECTOR knob.

2. Select the desired temperature with the
THERMOSTAT knob. See the Cooking advice table for
cooking modes and the suggested cooking
temperatures (see Cooking Modes).

3. When lit, the THERMOSTAT indicator light indicates
that the oven is heating up to the temperature set.

4. You may do the following during cooking:

- change the cooking mode by turning the SELECTOR
knob.

- change the temperature by turning the THERMOSTAT
knob.

- stop cooking by turning the SELECTOR knob to the
“0” position.

! Never put objects directly on the oven bottom to
avoid damaging the enamel coating.

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

In order to cool down the external temperature of the
oven, some models are fitted with a cooling fan that
blows out air between the control panel and the oven
door.

! Once the cooking has been completed, the cooling
fan remains on until the oven has cooled down
sufficiently.

Oven light

It goes on when selecting with the SELECTOR
knob. It stays on when a cooking mode is selected.

How to use the timer*

1. To set the buzzer, turn the TIMER knob clockwise
almost one complete revolution.

2. Turn the knob anticlockwise to set the desired time:
align the minutes shown on the TIMER knob with the
indicator on the control panel.

3. The timer operates in minutes: when the selected
time has elapsed, a buzzer will sound.

! The timer does not turn the oven on or off.

Using the cooking timer* E
1. To set the buzzer, turn the COOKING TIMER knob

clockwise almost one complete revolution.

2. Turn the knob anticlockwise to set the desired time:

align the minutes shown on the COOKING TIMER knob

with the indicator on the control panel.

3. When the selected time has elapsed, a buzzer

sounds and the oven turns off.

4. When the oven is off the cooking timer can be used

as a normal timer.

! To use the oven manually, in other words when you
do not wish to use the end of cooking timer, turn the
COOKING TIMER knob until it reaches the ! symbol.

Clock with Country Style timer *

How to reset the correct time

The oven must be plugged in.

Pull the knob and turn it anticlockwise until you set the
correct time.

I The programmer is electrically powered, therefore in
the event of a power shortage, it will stop working for
the entire duration of the same. Following this power
failure, the correct time will have to be reset.

Timer Feature

The timer feature allows you to enter a given amount of
time from which the timer begins to count down. This
feature does not turn the oven on or off; it merely
sounds when the time has elapsed.

How to set the timer

Turn the knob anticlockwise until the marker lines up
with the desired time (internal scale), which can be
seen in the “window”.

The time countdown will begin immediately.

To interrupt the timer buzzer, or to use only the clock
feature, set the marker to the B symbol.

* Only on certain models




The electronic cooking

programmer
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Setting the clock

! The clock may be set when the oven is switched off
or when it is switched on, provided that a the end time
of a cooking cycle has not been programmed
previously.

After the appliance has been connected to the mains,

or after a blackout, the @ icon and the four numerical
digits on the DISPLAY will begin to flash.

1. Press the button several times until the @ icon
and the four digits on the display begin to flash.

2. Use the “+” and “-” buttons to adjust the time; if you
press and hold either button, the display will scroll
through the values more quickly, making it quicker and
easier to set the desired value.

3. Wait for 10 seconds or press the button again to
finalise the setting.

Setting the timer

! This function does not interrupt cooking and does not
affect the oven; it is simply used to activate the buzzer
when the set amount of time has elapsed.

1. Press the button several times until the [3 icon
and the three digits on the display begin to flash.

2. Use the “+” and “-” buttons to set the desired time;
if you press and hold either button, the display will
scroll through the values more quickly, making it
quicker and easier to set the value.

3. Wait for 10 seconds or press the button again to
finalise the setting.

The display will then show the time as it counts down.
When this period of time has elapsed the buzzer will
be activated.

Programming cooking

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

Programming the cooking duration

1. Press the button several times until the &, icon
and the three digits on the DISPLAY begin to flash.
2. Use the “+” and “-” buttons to set the desired
duration; if you press and hold either button, the
display will scroll through the values more quickly,
making it quicker and easier to set the value.

3. Wait for 10 seconds or press the button again to

finalise the setting.

4. When the set time has elapsed, the text END

appears on the DISPLAY, the oven will stop cooking

and a buzzer sounds.

e For example: it is 9:00 a.m. and a time of 1 hour and
15 minutes is programmed. The programme will
stop automatically at 10:15 a.m.

Setting the end time for a cooking mode
! A cooking duration must be set before the cooking
end time can be scheduled.

1. Follow steps 1 to 3 to set the duration as detailed
above.

2. Next, press the button until the @ icon and the
four digits on the DISPLAY begin to flash.

3. use the “+” and “-” buttons to adjust the cooking
end time; if you press and hold either button, the
display will scroll through the values more quickly,
making it quicker and easier to set the desired value.

4. Wait for 10 seconds or press the button again to
finalise the setting.

5. When the set time has elapsed, the text END
appears on the DISPLAY, the oven will stop cooking
and a buzzer sounds.

Programming has been set when the &, and &% buttons
are illuminated. The DISPLAY shows the cooking end
time and the cooking duration alternately.

Cancelling a programme
To cancel a programme:

e press the button until the icon corresponding to
the setting you wish to cancel and the digits on the
display are no longer flashing. Press the “-” button
until the digits 00:00 appear on the display.

e Press and hold the “+” and “-" buttons; this will
cancel all the settings selected previously, including
timer settings.




Cooking modes

Cooking modes

! A temperature value can be set for all cooking modes
between 60°C and Max, except for

e BARBECUE (recommended: set only to MAX power
level);

e GRATIN (recommended: do not exceed 200°C).

& | TRADITIONAL OVEN mode

Both the top and bottom heating elements will come
on. With this traditional cooking mode, it is best to use
one cooking rack only: if more than one rack is used,
the heat will be distributed unevenly.

MULTI-COOKING mode

All the heating elements (top, bottom and circular), as
well as the fan, will come on. Since the heat remains
constant throughout the oven, the air cooks and
browns food uniformly. A maximum of two racks may
be used at the same time.

vrevry

", | BARBECUE mode

The top heating element and the rotisserie (where
present) come on.

The high and direct temperature of the grill is
recommended for food that requires high surface
temperature. Always cook in this mode with the oven
door closed.

Yyy

| am | GRATIN mode

The top heating element as well as the fan and the
rotisserie (where present) come on. This combination of
features increases the effectiveness of the
unidirectional thermal radiation of the heating elements
through forced circulation of the air throughout the
oven. This helps prevent food from burning on the
surface, allowing the heat to penetrate right into the
food. Always cook in this mode with the oven door
closed.

PIZZA mode

The bottom and circular heating elements, as well as
the fan, will come on. This combination heats the oven
rapidly by producing a considerable amount of heat,
particularly from the bottom element. If you use more
than one rack simultaneously, switch the position of
the dishes halfway through the cooking process.

£ | BAKING mode

The rear heating element and the fan come on,
guaranteeing the distribution of heat delicately and
uniformly throughout the oven. This mode is ideal for
baking and cooking temperature sensitive foods such
as cakes that need to rise and to prepare certain
tartlets on 3 shelves simultaneously.

The Rotisserie (only available on certain models)

To operate the rotisserie
(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 using the knob to select MODE

or [
Practical cooking advice

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

! In the BARBECUE and GRATIN cooking modes,
place the dripping pan in position 1 to collect cooking
residues (fat and/or grease).

MULTI-COOKING

e Use position 2 and 4, placing the food that requires
more heat on 2.

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

BARBECUE

e [nsert the rack in position 3 or 4. Place the food in
the centre of the rack.

e We recommend that you set the maximum power
level. The top heating element is regulated by a
thermostat and may not always be on.




m PIZZA MODE
e Use a light aluminium pizza pan. Place it on the rack

provided.

For a crispy crust, do not use the dripping pan
(prevents crust from forming by extending cooking
time).

e |f the pizza has a lot of toppings, we recommend

adding the mozzarella cheese on top of the pizza
halfway through the cooking process.

Cooking advice table

Cooking Foods Weight | Rack position | Pre-heating | Recommended | Cooking
modes (in kg) time (min) temperature time
(minutes)

Convection |Duck 1 3 15 200 65-75
Oven Roast veal or beef 1 3 15 200 70-75
Pork roast 1 3 15 200 70-80
Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Multi-cooking | Pizza (on 2 racks) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2and 4 15 200 60-70
Mackerel 1 2 10 180 30-35
Plum cake 1 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 2and 4 10 190 20-25
Biscuits (on 2 racks) 0.5 2and 4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2and 4 10 170 20-25
Savoury pies 1.5 3 15 200 25-30

Barbecue Soles and cuttlefish 1 4 5 MAX 8-10

Squid and prawn kebabs 1 4 5 MAX 6-8

Cod filet 1 4 5 MAX 10
Grilled vegetables 1 3or4 5 MAX 10-15
Veal steak 1 4 5 MAX 15-20
Cutlets 1 4 5 MAX 15-20

Hamburgers 1 4 5 MAX 7-10
Mackerels 1 4 5 MAX 15-20

Toasted sandwiches n.° 4 4 5 MAX 2-3

With rotisserie (where present)
Veal on the spit 1.0 - - 100% 80-90
Chicken on the spit 15 - - 100% 70-80
Lamb on the spit 1.0 - - 100% 70-80
Gratin Grilled chicken 1.5 2 10 200 55-60
Cuttlefish 1.5 2 10 200 30-35
With rotisserie (where present)

Veal on the spit 1.5 10 200 70-80
Lamb on the spit 1.5 - 10 200 70-80
Chicken on the spit + 15 - 10 200 70-75
potatoes (roasted) - 2 10 200 70-75
Pizza Mode Pizza 0.5 3 15 220 15-20
Roast veal or beef 1 2 10 220 25-30
Chicken 1 2o0r3 10 180 60-70
Baking Mode | Tarts 0.5 3 15 180 20-30
Fruit cakes 1 2o0r3 15 180 40-45
Plum cake 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Stuffed pancakes (on 2 racks) 1.2 2and 4 15 200 30-35
Small cakes (on 2 racks) 0.6 2and 4 15 190 20-25
Cheese puffs (on 2 racks) 0.4 2and 4 15 210 15-20
Cream puffs (on 3 racks) 0.7 1and 3and 5 15 180 20-25
Biscuits (on 3 racks) 0.7 1and 3and 5 15 180 20-25

Meringues (on 3 racks) 0.5 1 and 3 and 5 15 90 180




Precautions and tips

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

General safety

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

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

e When handling the appliance, always use the
handles provided on the sides of the oven.

e Do not touch the appliance with bare feet or with
wet or moist hands and feet.

e The appliance must be used by adults only for
the preparation of food, in accordance with the
instructions outlined 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 liable for
any damage resulting from improper, incorrect
and unreasonable use of the appliance.

e When the appliance is in use, the heating
elements and some parts of the oven door
become extremely hot. Make sure you don't
touch them and keep children well away.

e Ensure that the power supply cable of other
electrical appliances does not come into contact
with the hot parts of the oven.

e The openings used for ventilation and dispersion
of heat must never be covered.

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

e Always use oven gloves to place cookware in the
oven or when removing it.

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

e Do not place flammable materials in the oven: if
the appliance is switched on by mistake, it could
catch fire.

e Always make sure the knobs are in the “®"/“0”
position when the appliance is not in use.

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

e Never carry out any cleaning or maintenance work
without having unplugged the plug from the
mains.

* |n the case of a malfunction, under no
circumstances should you attempt to repair the
appliance yourself. Repairs carried out by
inexperienced persons may cause injury or further
malfunctioning of the appliance. Contact a Service
Centre (see Assistance).

e Do not rest heavy objects on the open oven door.

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.

Do not let children play with the appliance.

Disposal

Observe local environmental standards when
disposing packaging material for recycling
purposes. Observe existing legislation when
disposing of the old appliance.

The European Directive 2002/96/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

By using the appliance in the hours between late
afternoon and early morning, you can help reduce
the work load placed on electrical companies.
Always keep the oven door closed when using the
BARBECUE and GRATIN modes: to attain best
results and to save energy (approximately 10%).
Regularly check the door seals and wipe clean to
ensure they are free of debris so that they stick
properly to the door and do not allow heat to
disperse.

Assistance

Communicating:

appliance model (Mod.)
serial number (S/N)

This information is found on the data plate located
on the appliance and/or on the packaging.




Maintenance and care

Switching the appliance off

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

Cleaning the appliance

e The stainless-steel or enamel-coated external parts as
well as the rubber seals may be cleaned using a
sponge that has been soaked in lukewarm water and
neutral soap. If these stains are difficult to remove,
use only specialised products. After cleaning, rinse
and dry thoroughly. Do not use abrasive powders or
corrosive substances.

e |deally, the inside of the oven should be cleaned after
each use, when it is still lukewarm. Use hot water and
detergent, rinse and dry with a soft cloth. Do not use
abrasive products.

e All accessories can be washed like everyday
crockery, and are even dishwasher safe.

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

Cleaning the oven door

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. To clean more
thoroughly, you can remove the oven door.

1. Open the oven door fully (see diagram).
2. Lift up and turn the small levers located on the two
hinges (see diagram).

3. Grip the door on the two
external sides and close it
approximately half way. Unlock
the door by pressing on the
clamps F, then pull the door
towards you lifting it out of its
seat (see diagram).

To replace the door, reverse this
sequence.

Inspecting the seals

Check the door seals around the oven periodically. If
the seals are damaged, please contact your nearest
After-sales Service Centre (see Assistance). We
recommend not using the oven until the seals have
been replaced.

Replacing the light bulb

To replace the oven light bulb:
1. Remove the glass cover of the lamp-holder.

2. Remove the
light bulb and
replace it with a
similar one:
Wattage 25 W, cap
E 14.

3. Replace the
glass cover (see
diagram).

10



UHCTpYyKUUM NO
aKcnnyarauumu

« I3

English,1 Pycckun, 11

70F 627 C RU /HA
70F 637 C RU /HA
70F 627 C IX RU /HA
70F 637 C IX RU /HA
70FD 610 RU/HA
70FH 620 RU /HA
70F 627 C.1 RU/HA
70FH 62 RU/HA
70FH 62 IX RU/HA
70OFHR 640 RU/HA

OYXOBOW LWKA®

CopepxaHue

MoHTax, 12-13
PacnonoxeHue
OnekTpuyeckoe MOAKMYEHNE
MacnopTtHasa Tabnuyka

OnucaHue usgenusn, 14
Oo6wun Bua
KoHconb ynpaBneHus

BknroyeHue u akcnnyarauus, 15
Tarimep

lMporpaMMupoBaHMe OKOHYAHWS MPUrOTOBIIEHUS NPU
nomoLLn Tanmepa

HacTpolika yacoB 1 Tanvepa

ONEeKTPOHHbLIN Tanmep
nporpaMmMmmpoBaHus Bbineyku, 16
MporpammupoBaHne YacoB
MporpammupoBaHue Tanmepa
[MporpammupoBaHve BbiNeyku

Mporpammsbl, 17-18

Mporpammbl NPUroToBMNEHUS
MpakTnyeckne CoBETHI MO NPUrOTOBIEHMIO
Tabnuvua npurotoBneHns

I'Ipep,ocmpox(Hocm n pekomeHaauum,
19

O6wue npasuna 6ezonacHocTn

Ytunusaumsa

OKOHOMMUS BNEKTPOIHEPTUM U OXpaHa OKpYKatoLLen
cpenpl

CepsucHoe obcnyxvBaHve

TexHn4yeckoe obcnyxxuBaHue u yxon, 20

OTknto4eHne anekTponMTaHus
Yncrtka usgenusa

YucTtka gsepubl

3ameHa namno4ku




YcTaHoBKa

! BaxxkHO coxpaHUTb AaHHOE PYKOBOACTBO AJ1 €ro
nocneayoLwwmx KoHcynbTaunin. B crniyyae npogaxu,
nepegayvn U3genusa unv npyu nepeesne Ha HoBoe MecTo
XnTenbcTBa HEOOXOOUMO NPOBEPUTDL, YTOObI
PYKOBOACTBO OCTaBariocb BMeCTe C usgenvem, Ans
TOro YToObl €ro HOBLIV BrageneL, Mor 03HaKOMUTLCS C
npaBuniamMun aKkcnnyaTaumMm n ¢ COOTBETCTBYOLLUMMN
npeaynpexaeHusamm.

! BHMMaTenbHO NpoYuTanTe MHCTPYKLUMUN: B HUX
cogepxarcs BaxHble cBedeHns ob ycTaHOBKe,
aKcnnyaTauum n 6e3onacHoOCTV Usgenus.

PacnonoxeHue

! He paspeluante getam mrpaTb C YyNakoBOYHbIMU
mMaTepvanamu. YnakoBka AoSkHa OblTb YHUYTOXEHA B
COOTBETCTBMM C NpaBuiaMu pasgenbHoro cbopa
mMycopa (cm. [MpedocmopoxHocmu U pekomeHoauyuu).

! MoHTax n3genvs npomsBoamMTCs B COOTBETCTBUN C
AaHHbIMU VIHCprKLI,VIFIMVI KBaJ'IVI(bVILI,I/IpOBaHHbIMVI
cneumnanucTamu. HenpaBunbHbIN MOHTaX U3genus
MOXXET CTaTb MPUYMHONM NOBPEXAEHUS UMYLLECTBA U
NPUYUHUTB YLLEepPO NAAM U JOMALLHUM >KUBOTHBIM.

BcTpoeHHbIN MOHTax

[na obecneveHns ncnpaBHOro yHKLMOHNUPOBAHUS
N30enunsi KYXOHHbIV 3NeMeHT AOMMKEH UMETb
COOTBETCTBYHOLLME XapaKTEPUCTUKM:

* MaHemnu KyXOHHbIX 3MEMEHTOB, NMpUeramLLmnx K
AyXOBOMY LKadpy, AOIMKHbI ObITb BbINOMHEHbI 13
TEPMOCTOIKOro Matepuana;

* KIen KYXOHHbIX 31IEMEHTOB 3IIEMEHTOB,
LUNOHMPOBAHHbIX AEPEBOM, AOMKEH ObITh
ycTonumebiM K Temnepatype 100°C.

e [Ons BCTPauBaHWS AYXOBOrO LUKadanofd KyXOHHbIM
TOMOM (CM. CXeMy) unu 8 KOJIOHHY Hulia KyXOHHO20
anemeHma OormkHa umems criedyrowue pamepbi:

575-585 mm.

595 mm.

~

9;
%‘

2k ‘(y

! MNMocne BcTpamMBaHWA M3nenus B KyXOHHbIA 3NeMeHT
[ormkHa BbiTb UCKMHOYEHA BO3MOXHOCTb KacaHus K
ANEKTPUYECKMMMN HYaCTAMM.

Pacxon anekTpoaHeprum, ykasaHHbI Ha NacropTHON
Tabnuuke nsgenus, 6bin 3amMepeH A51s AaHHOro Tuna
MOHTaxa.

"/

BeHTunauusa

[na obecneyeHns Hagnexallen BeHTUNSAUMm
HeobxoOMMO CHATb 3a4HIO0 MaHerb HULLW KyXOHHOrO
anemMmeHTa. PekomeHayeTcsa yCTaHOBUTbL OyXOBOW LUKadd
Ha aBa AepeBAHHbIX 6py0|<a UM Ha cnJjioLuHoe
OCHOBaHVe C OTBEPCTUEM AMaMeTpoM He MeHee 45 X
560 mm (cm. cxemnl).

&

LleHTpoBKa U KpenneHue

4 KpenexHblx anemMeHTa ¢ 60KoB AyxoBOro wkada
OOIMKHbI ObITb OTPErynMpoBaHbl B COOTBETCTBUM C 4
OTBEPCTUAMW B paMe B 3aBUCMMOCTMN OT TOMLUMHbI
BGOKOBOW MaHenu KyXOHHOrO 3fieMeHTa:

TonwmHa 20 MM: MOJSTHOCThbIO
y,qanvlTe C‘beMHyIO 4yacTb
KpenexHoro anemeHTa (cm.
cxemy);

monujuHa 18 mm: ucrionb3ytime
repsbil ras, coanacHo yxe
2o0mosol KoHu2ypayuu
rpousgodumersisi (CM. cxemy);

TonwMHa 16 MM: ncnonb3ymnte
BTOpOW Nas (CM. cxemy).

[na kpenneHns n3genus K KyXOHHOMY 3NeMeHTY:
OTKpOWTE ABepLy AyXOBOro Lkada 1 3aBuHtUTE 4
Wwypyna ans gepeBsiHHbIX NaHenen B 4 0TBepCTus B
nepumeTparnbHOu pame.

! Bce 3awwuTHble anemeHTbl AOMKHbI ObiTh 3aKpenseHbl
TakKmum 06pa30M, YTOObI X MOXHO ObINO CHATb TOSBKO
npu nomoLn cneymnanbHOro MHCTpPyMeHTa.

12



3ne|<'rpV|L|eCKoe nogkno4yeHue

! [yxoBble Lkabbl, YKOMMIEKTOBaHHbIE TPEXTOMOCHBIM
Kabernem anekTponuTaHns, pacumTaHbl Ha OyHKLUMOHMPOBaHWE
C NEPEMEHHBIM TOKOM C HaMpsiKEHVEM W YaCTOTOM
AMEKTPONUTaHYIS, YKa3aHHBIMU Ha MacropTHOM Tabrnnuke ¢
OaHHBIMU (CM. HUKE).

MopcoenvHeHne ceTeBoro kadensi

1. OTKpOWTE 3KNUMHYHO

=
= KOpPOOKy, HavkaB npu

= MOMOLLIM OTBEPTKM Ha

P BbICTYMbl C GOKOB KPbILLIKA:
% MOTAHUTE M OTKPOWTE

~ KPbILLKY (CM. CXemy).

Z 2. MNopsipok

% MOACOEAVHEHUSI CETEBOTO

kaberns: OTBUHTUTE BUHT
KabernbHOro carneHuKa 1 Tpu
BUHTA KOHTaKTOB L-N—L= 11
3aTem NpuKpenuTe Npoeoaa
1oz, rorioBKaMu BUHTOB,
cobrnogan LBETOBYHO
Mapkposky CuHui (N)
KopuuHesbin (L) XKemo-
3erneHblii == (cm. cxemy).
3. SakpenuTe ceTeBoi
kaberb B creumarnsHoOM
KabernsHOM carbHUKe.

4. 3aKponTe KPbILLKY
32KNMHON KOPOBKM.

MoncoeauHeHne ceTeBOro KaGens M3nenusa K cetm
3NEeKTPONUTaHUs

YcTaHoBMTE Ha CETEBOW Kaberb HopMan3oBaHHYO
LUTENCernbHYyHo BUAMKY, pacHMTaHHy0 Ha HarpyaKy, ykasaHHYHo
Ha nacropTHoW Tabnuuke (CM. cOoKy).

B crnyyae npsiMOro NoaKIoHeHUst K CETU 3MeKTPONUTaHNS
Mexay v3genvem 1 CeTblo HeoBXoayMO YCTaHOBUTL
MHOrOMOSFOCHBIV BbIKIOYaTES b C MAHVIMATEHBIM
PacCTOAHMEM MEXY KOHTaKTaMm1 3 MM, PaCHUTaHHbIN Ha
[OaHHYIO Harpy3Ky U COOTBETCTBYHOLLMIA AENCTBYIOLLMM
HopMaTVBaM (BbIKIOHYaTeSb He JOMKeH pa3MbIKaTb MPOBOS,
3azemnieHus). CeTeBor kaberb AormkeH ObITb PacronoxeH
TakvM 06pa3oM, YTOObI HY B OOHOM TOYKE ero Temreparypa He
npeBbiLLana TemrnepaTtypy nomelLeHns onee yem Ha 50°C.

! OreKTPOMOHTEpP HECET OTBETCTBEHHOCTL 3a NPaBUIbHOE
MOAKITFOYEHVE M3AENMS K AMEKTPUHECKON CETU U 3a
cobrntopeHne npaew 6e30MacHOCTU.

Mepe[ NoaKmoHeHeM U3AENA K CETU areKTponUTaHus
MpoBepbTE CreayHoLLEe:

 ceTeBasi po3eTka AOMkHa ObITb coeanHeHa C 3a3eMreHem
1 COOTBETCTBOBATL HOPMATMBAM;

* ceTeBasi po3eTka JormkHa ObITb pacunTaHa Ha
MaKcMaribHyH0 MOTPedrsemMyto MOLLHOCTb M3dernms,
YKa3aHHYt0 Ha MacropTHOW Tabrivyke (CM. HLXKe);

*  HampsbKeHWe CeTV ANEKTPONUTaHUS AOIKHO HaXOAUTLCS B
npenenax 3Ha4YeHui, ykasaHHbIX Ha NacropTHON Tabrnyke
(em. Huxe);

* ceTeBasi po3eTka AOoIPkHa ObITb COBMECTMMA CO
LUTernceribHOM BANKOM uaaenus. B npoteBHOM criyqae
3aMeHuTEe PO3ETKY U BUSKY; HE UCTIONL3YUTE YONMHUTENN
W TPOVHMKN.

! Vianenve [0rmKHO OblITb YCTAHOBMEHO TakvM 0Opa3oM, YTOObI
ceTeBoM kaberb 1 ceTeBas po3eTka Oblrn nerko AOCTYMHbI.

! CeteBoii kabernb U3aenvist He AOMMKeH ObITb COMHYT UK CKar.
! PerynsipHo NpoBepsiiTe COCTOSIHME CETEBOTO Kabens 1 B
crnyyae HeobxoaUMOCTU MopyYnTe ero 3aMeHy TOSNBKO
YMNOMHOMOYEHHbIM TexHUKaMm (cM. CepeucHoe obcrTy KueaHuUe).
! Mpouzsogutenb He HeCET OTBETCTBEHHOCTU 3a
NnocrneacTBUA HECOOMNOAEHUs NepPeYUCeHHbIX Bbllle
Tpe6oBaHUN.

AlO 77

MACIMOPTHAA TABJTIUYKA

wupuHa 43,5 cm.
BbicoTa 32 cMm.
rnybuHa 41,5 cm.

O6bem 58n

FaGapuTHble
pasmepbl

FabapuTHble
pa3mepbl Mopenen ¢
BbIABWXHbIMUY
HanpaBnALWAMU

wupuHa 37,5 cm.
BbicoTa 32 cMm.
rnybuHa 41,5 cm.

O6bLem mopenen ¢
BbIABWKHbIMU 50n
HanpaeBnAWAMU

HanpsbkeHne 220 — 230 B ~ nnu
220-240 B ~ 50/60 'y unn 50 My,
(cm. nacnopTHyto Tabnuyky)
MakKc. norrowaemas MOLLHOCTb
2800 Bt

AnekTpuyeckoe
noAaknoyeHne

Ovpektuea 2002/40/CE 06
3TUKETKaX 3NEKTPUYECKNX AYXOBbIX
wkadgos. Hopmatve EN 50304

Pacxop aneKkTposHeprim
MAPKAPOBKA HaTyparibHas KOHBeKL A —

NOTPEENEHVS byHKLINA HarpeBaHus:
3MNEKTPO3HEPIUM | | PaANUVOHanbHas

3asiBneHue o pacxoge
3MeKTPOSHeprum Kracca
M PUHYAUTENBbHON KOHBEKLLWM -

YHKUMSA HarpeBaHus:
KoHauTepckas Bblneyka

[aHHOe n3genue cooTBeTCTBYET
cnepyrowmm OupektmBam
EBponeiickoro CoobLuecrsa:
2006/95/CEE ot 12.12.06 (Hu3koe
HanpskeHune) ¢ nocreayowmmm
namveHeHnsamm — 2004/108/CEE ot
15/12/04 (SnekTpoMarHuTHasi
COBMECTUMOCTb) C NOCHeAy LW UMN
naveHennamm — 93/68/CEE ot
22/07/93 ¢ nocnepyoLwmMn
namveHeHuamu. - 2002/96/CE c
nocneayowmmMm N3MeHeHN M.
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OnuncaHve nspgenus

Oo6wun BUpA,

MaHenb ynpaeneHusi

PELLETKA

BblIABMWXHBIE
HAMNPABNAIOLLVE
ypOBHeWN

rnono)eHve 5

nonoxexuve 4
nonoxexuve 3

NPOTUBEHb

KoHconb ynpaBneHus

NnonoxeHue 2

T
/i 7\

Wngukatop

nonoxexuve 1

TEPMOCTATA

55 =——

50 — — 10
=15
=120
35

—_— =125

220= O —100

=140

0
0
E— — &
— —H
|
PykosTka
MNPOrPAMMBI

Pykositka
TAUMEPA*

PykosTka

TAMMEPA OKOHYAHUS MPUrOTOBJIEHUSA*

Perynsitop
TEPMOCTATA

Mnaukatop
TEPMOCTATA

Q

©

b

G

O

PykosiTka Perynsartop
NPOrPAMMbI TEPMOCTATA
PykosiTka WHpaukatop
AHATNOroBOro TAUMEPA*  TEPMOCTATA
l !
=) O
B, ® :
E.O.D MH.O:“
o —""@ T
| !
PykosiTka Perynsatop
NPOrPAMMBI TEPMOCTATA
PykosaTka Perynstop
NPOrPAMMBbI TEPMOCTATA
m} )
8 ® o :
@- =
D © e
WHgukartop QNEKTPOHHOE *
TEPMOCTATA YCTPOWCTBO NPOrpaMmypoBaHus

* MImeeTcst TONbKO B HEKOTOPLIX MOAENSX.
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BKknoyeHue u
aKcnnyarauus

! [pu NnepBOM BKIHOYEHMM OyXOBOrO LUKada
pekoMeHayeMm NpoKanuTb ero NPYMEpPHO B TeYEHUE
Yaca npu MakcumarbHOM TemnepaType C 3aKpbITON
OBepuen. 3atem BbIKIOYNTE AYXOBOW LKad, OTKpouTe
OBepuy 1 npoeBeTpute nomelleHne. 3anax, KoTopbin Bbl
MOXXeTe MOYyBCTBOBATb, BbI3BaH MCMapeHWEM BELLECTB,
NCMNONb30BaHHbIX AN NPEAOXPAHEHUS [yXOBOro
wkada.

BkniouyeHue gyxoBoro wkada

1. BbibepuTe HyXHYt0 NporpamMmy npuUroTOBMEHMS Npu
nomowm pykositkn NMPOMPAMMBbI.

2. Bbibepute TemnepaTtypy npu nomoLy perynstopa
TEPMOCTAT. B cneunanbHon Tabnuue npuBoanTcs
nepeYeHb TUMOB MPUrOTOBIEHMSA C COOTBETCTBYHOLLUMU
pekoMeHayembiMu Temnepatypamu (cm. [pozpammel).
3. BkntoyeHHbIn nignkatop TEPMOCTATA o3HavaeT
TeKyLLyto a3y HarpeBa AyXOBK/ OO 3a4aHHOW
Temneparypbl.

4. B npouecce NpuroToBrenns B Ntobo MOMEHT
MOXHO:

- UI3MEHWTb NporpamMmmy MpUroToBNEHNUS NMPU MOMOLLIA
pykosTku MPOIPAMMBI;

- UI3MEHWTb TeMneparypy npu NomMoLM perynsartopa
TEPMOCTAT;

- nNpepBaTb MPUroTOBIEHNE, NOBEPHYB PYKOSTKY
MPOIrPAMMbI B nonoxeHue «0».

! Hukorga He cTaBbTe HUKakue npeameTbl Ha OHO
OyXOBOro wWkada, Tak kKak OHW MOryT noBpeauTb
3ManupoBaHHOE MOKPbITHE.

! Bcerga ctaBbTe nocydy Ha nmpunararoLlytocs
peLueTky.

OxnaguTenbHas BEeHTUNAUMUA

[lns NoHWXeHWss TemnepaTypbl BOKpYr pabGoTatoLero
ZYyXOBOTO WKadgya HEeKOTOpble MOAESIM OCHaLLaloTCst
oXrnaguTenbHbIM BEHTUNSITOPOM. OTOT BEHTUNSTOP
HanpaBnseT CTPyl Bo3dyxa MeXZdy NaHemnbio
yrnpaBneHvst 1 ABepLen AyXoBoro Likada.

! Mo 3aBepLUEHN NPUrOTOBEHNSI BEHTUMATOP
npoforkaeT paboTaTb BMMOTb A0 HaZnexallero
OXNaXAEeHUs! [yXOBKM.

OcBelleHne ayxosoro wkada

3aropaeTtcs npu Bbibope npy NMOMOLLN PYKOSITKM
MPOIPAMMbI. OcTaeTcsa BKnoYeHHOW Npw Bblbope
nporpammMbl NMPUrOTOBIIEHWS.

Tanmep*

1. MNpexage Bcero HeobxoauMo 3aBecTv Tanmep,
nosepHyB pykosTky TAVMMEP no yacoBsoi cTpenke
MOYTM Ha OOVWH NOJHBIA 060POT.

2. lNoBopaynBas pykosiTky o6paTHO, NPOTMB HYaCOBOM
CTPErkKu, 3a4aeTcs Hy)KHOe BPEMS — MUHYTbI Ha
pykositke TAVUIMEPA [omkHbl COBNACTb C OTMETKaMu
Ha naHenu ynpasreHus.

3. Tarimep oTcunTbLIBaET BpeMs B 06paTHOM nopsiake:
Mo UCTEeYEeHUN 3a4aHHOrO BPEMEHU pa3faeTcsi 3ByKOBOM
curHan.

! Tanvep He ynpaBnsieT BKAOYEHNEM UMK
BbIKItO4HEHNEM OyXOBOro mKacba.

MporpammupoBaHue OKOHYaHUA
NPUroTOBIIEHMA NPU NOMOLLM Taumepa*
1. Mpexne Bcero Heo6xoOMMO 3aBeCTU Taimep,
nosepHyB pykosatky TAMUMEP OKOHYAHUA
MPUTOTOBJIEHMA no yacoBon cTpenke noytu Ha
OOMH NOSHBIA 060pPOT.

2. NoBopaunBasi pykoaATKy 06paTHO, MPOTMB YacoBOM
CTPEerKuW, 3a4aeTcs HyXXHOe BPEMS — MUHYTbI Ha
pykositke TAMMEPA OKOHYAHMUSA
MPUTOTOBJIEHNA pgomkHbl coBnacTb ¢ OTMeTKaMu Ha
naHenun ynpasneHus.

3. o ncreyeHnn 3agaHHOro BPEMEHW pasfaeTcs
3BYKOBOW CUrHan v OyxoBOW LUKad BbIKIHOYaeTCs.

4. Korga oyxoBon LWKag BbIKMOYEH, Tanmep
NpPOrpaMMMpOBaHNS OKOHYaHWNS NPUIOTOBIEHNS MOXET
ObITb MCNOMb30BaH B Ka4ecTBe 0ObIYHOrO Tanmepa.

! Ans ucnonb3oBaHUs 4yxXOBOro Lwkada B py4HOM
pexume, T.e. UCKIMIOYUB YCTPOMCTBO
NporpaMMMpOBaHNsi OKOHYaHUSA NMPUrOTOBMEHWS,
Heobxoaumo, 4Tobbl hMKCMpOBaHHas OTMETKa Ha
nepeaHeii NaHenn gyxosku cosnana ¢ cumsoriom U,

Hactpowka yacoB u Tanmepa*

OyxoBon wkadc AomkeH ObITb NOACOEAUHEH K
CeTU INeKTponuTaHuA.

MoTAHUTE PYKOATKY M NMOBEPHUTE €e MPOTUB 4acoBOM
CTpesikm Bnj10Tb 40 YCTAHOBKU TOYHOIO BpeMeHU.

! Yacbl ABRAOTCS 3NEeKTPUYECKUMU, MOITOMY OHM
OCTaHaBNMBAalOTCSA B CIyvaeT OTKIOYEHNS
3MEKTPONUTaHUS.

Mocne BO306HOBMEHUSI SMEKTPONUTaHMS HEOBX0AMMO
BHOBb BbIMOSHUTL OMepaumy No HAaCTPOMKe YacoB.

Tanmep

Tarimep cnyXuT Ansi nporpaMM1poBaHus
ornpeferneHHoro oTpeska BpeMeHW U Ansi Havana ero
obpaTHoro otcyeTa. ATa PYHKUMSA He BUAET Ha
BKIOYEHME W BbIKIHOYEHME AyXOBOro Likada, a TonbKo
noZaeT 3BYKOBOW CUrHam Mo UCTEYEHUM 3a4aHHOro
BPEMEHN.

+ [loBepHute pyKoOATKY
NPOTMB YaCOBOW CTPENKM
BNOTb O YCTaHOBKU
WHAMKATOpa Ha Hy>XHoe
BpeMsi (BHYTPEHHSIA
LUKana, KOTopyl BWAHO
yepes cTekno). Otcuer
BPEMeHW HadMHaeTcs
MrHOBEHHO. [1ns
OTKIMHOYEHMS 3BYKOBOTO
curHana unu ans
BO3BpaTa K yHKLMM
TOSIbKO Yachl NOBEPHUTE
WHAMKaTOP Ha CMMBON l&_

* MiImeeTcst TONbKO B HEKOTOPbIX MOOENSAX.

15




ANEeKTPOHHbLIN TanMep
nporpaMmMmpoBaHUSA BbIMNEeYKU

OUCNNEN
[ ' )
CumBon — ab '-"-| '-' -' Q_ Cumson
KOHEL, BbIMEYKKU ‘ — '-"-' '-' -' ‘ YAChHI
CumBon —\Ej -’ lan’  an’ e’ Q— Cumson
NPOAOMKUTENBLHOCTb L ) Taitmer

@— Knonka

YBENWYEHUE
KHorka BPEMEHU
NPOrPAMMUPOBAHUE
BPEMEHU

Knonka — @
YMEHbLUEHUE

BPEMEHU

MporpammupoBaHue 4yacos

! Yackl MOXXHO HACTPOUTL Kak MpU BbIKIHOYEHHOM
OYyXOBOM LIJKa(*)y, TaK u Npu BKIKOYEHHOM, Npu ycrosun
YTO He ObINo 3a4aHO BPEMS OKOHYAHMSI BbIMNEYKMU.
Mocne NoaKMoYeHNs K SNEKTPUYECKOM CETU UMK NOC
OTKITIOMEHNS SNEKTPOIHEPIUN, HAYHET MUraTb MKOHA @
n yeTbipe undpbl Ha OUCIJIEE.

1. Haxxmmute HeCckonbKo pa3 KHOMKy W yaepxusaw
no Tex nop, noka Ha JUCIJIEE He 3amuraeT nkoHa
N YeTblpe LMpOoBbIX 3HAYEHNS;

2. npy nomown “+” n “-’ perynupyetcsa Bpemsi; npu nx

yAepX1BaHUM Undpbl MEHSIOTCS BbicTpee, YTo

obner4yaeT yCcTaHOBKY.

3. nogoxaute 10 cek. unn HaXxXmMmMTe CHOBa Ha KHOIMKY
Anst PUKCUPOBaHNS YCTaHOBKM.

MporpammupoBaHue Taimepa

! [laHHas goyHKLMSA He npepbiBaeT npoLecca Bbineyvkn 1
He 3aBUCUT OT paboTkl AyXxoBoro wkada. OHa
Nno3BoNAeT TONIbKO BKIMKO4YUTb 3ByKOBOl7I CuUrHan no
NCTEYEHUN 3aJaHHOrO BPEMEHM.

1. HaxxmuTe Heckonbko pa3 KHOMKY [0, Tex nop,
noka Ha OVCIJIEE He 3amuraeTt cumBon ﬂ nTpU
LMdpOoBbIE 3HAYEHNS;

“

2. npy nomown “+” n “” perynupyeTcs BpeMmsi; Npu nx

yAEPXKMBaHUN UMdPbI MEHSIOTCSA BbiCTpee, YTo

obner4yaeT yCcTaHOBKY.

3. nogoxaute 10 cek. unm HaXXMmMTe CHOBA Ha KHOMKY
anst UKCUPOBAHMS YCTaHOBKM.

Ha ancnnee 6yneT nokasaH oOpaTHbI OTCHET BPEMEHMU,

Mo 3aBepLUEHUM KOTOPOro BKIHOUUTCS 3BYKOBOW CUrHar.

MporpammupoBaHue BbiNe4vku

! 3anporpamMmmMupoBaTh rOTOBKY MOXHO TOJIbKO Nocre
BblGOpa COOTBETCTBYIOLLEN MPOrpamMmmbl.

Mopsanok nporpammupoBaHus
NPOAOIIKUTENIbHOCTU BbINEYKM

1. Haxxmunte HecKkonbko pas KHOMKY [0 Tex nop,
noka Ha AVCIMNEE He 3amMuraeTt cuMBOn &, U TpU
LuncpoBble 3HaYEHNS;

“n

2. npuv nomowm “+” n “-” perynupyetcsa Bpemsi; Npu nx
yAepXKMBaHUN LMdpPbl MeHS0TCA BbiCcTpee, YTo
obneryaeTt yCcTaHOBKY.

3. nogoxamTe 10 cek. M HaXXMUTE CHOBA Ha KHOMKY
Ans PUKCUPOBAHUS YCTaHOBKM.

4. no uctevyeHUn 3agaHHOro BpeMeHU Ha aucnnee

nokasbiBaetcs Hagnuce END (KOHEL), n gyxosou

LUKad 3aBepLUaeT NpUroToBreHe CO 3BYKOBbLIM

curHasnom.

* [lpumep: B 9.00 Bbl NporpamMmmunpyeTe BbINeyKy, Ha
KoTopyto noTpebyetca 1 yac 15 MuHyT.
[MpuroToBneHne aBToMaTUYECKN 3aBEPLUNTCH B
10:15.

MopsiAoK NMpPOrpamMMMpPOBaHUSi OKOHYaHWS BbINEYKM
! 3anporpaMmmpoBaTh OKOHYaHWE BbIMEYKM MOXHO
TOMNMbKO MOCIe HACTPOMKMN ee NPOAOIIKUTENIBHOCTU.

1. BbinonHuTe onepaumu ¢ nyHKTa 1 no nyHKT 3, B

KOTOpbIX OMUCbIBAETCS NOPSAOK NPOrpaMMMpOBaHUS

NPOAOIMKUTENBHOCTY;

2. 3aTeM HaXXMUTe HEeCKONbKO pa3 KHomKy () oo Tex

nop, noka Ha OVCINEE He 3amuraet cUMBOI ) U

YeTblpe LMPOBbLIX 3HAYEHWS;

3. npy nomowwm “+” n “-” perynupyetcs Bpems

OKOHYaHWs TOTOBKW; NMPU UX YAEPXKMBaHUN LIMAPbI

MeHsTCS BbICTpee, YTO obnervyaeT yCTaHOBKY.

4. nopoxante 10 cek. Unu HaXXMUTE CHOBA Ha KHOMKY
Ansi PUKCUPOBaHMS YCTaHOBKMU.

5. Mo ncTeyeHun 3agaHHOrO BpeMeHW Ha aucnree

nokasbiBaeTca Hagnuce END (KOHEL)), n gyxoBon

LWkad 3aBepLUaeT NPUrOTOBIIEHWE CO 3BYKOBbLIM

CUTHarmnom.

BKrtoYeHHbIE CUMBOMbI (&, U &) YKa3blBatoT, YTOo

npoussegeHo nporpammuposarne. Ha OVCTITIEE

NoMNepeMeHHO MoKa3bIBAETCSI BPEMSI OKOHYAHUS U

NPOAOIMKUTENBHOCTb BbINEYKU.

OTmeHa nporpamMmmMmnpoBaHuA

Mopsinok OTMEeHbI 3anpOrpamMMUPOBAHHONO 3HAYEHUSI:

* Haxumatb Ha kHorky (5 oo Tex nop, noka Ha
Avicninee He HayHeT MuraTb CUMBOST YCTaHOBKM,
KOTOPbIA HY>XHO OTMEHUTb, U LUMdpbl. Haxkumats Ha
KHOMKY “-” O Tex nop, noka Ha gucnnee He nosiBATCA
undppsl 00:00.

* OOHOBPEMEHHO HaXaTb W yAepXuBaTb KHOMKK “+” 1 -
”; Takum 0bpa3om OTMEHSITCA BCe 3adaHHble
YCTaHOBKM, BKIHOYas Tanmep.
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NMporpammbli

MporpamMbl NPUroToBrEeHUs

! [Ins Bcex nporpaMM MOXHO 3afaTb TemnepaTypy OT
60°C o MAKC kpowme:

* PUNb (pekomeHayeTcst ycTaHaBnMBaTb TOMBKO
MAKC. temnepaTtypy);

« 3ATEKAHKA (pekomeHoyeTcsi He npeBblwaThb
TemnepaTtypy 200°C).

g

&| Programma TPAOULUMNOHAIIbHAA OYXOBKA

BkrtovaroTcst ABa HarpeBaTerbHbIX SMeMeHTa: HUKHUIA
N BEPXHUI. B pexunme TpagmumoHansHoOro
NPUrOTOBMEHNST PEKOMEHAYETCS UCNOMb30BaTh TONbKO
OOMH YPOBEHb: MPU NCMOMb30BaHUN HECKONbKMX
YPOBHEW pacnpefeneHne Temnepartypbl byaet
HeoNTMMarbHbIM.

MNporpamma OQHOBPEMEHHOE

NMPUrOTOBJNEHUE

BkntoyatoTcs Bce HarpeBaTenbHble 3neMeHTbI (BEPXHUN,
HVDKHWIA 1 KPYITbIN) 1 BEHTURATOP. Tak Kak xap ABnseTcs
MOCTOSIHHLIM BO BCEM [yXOBOM LUKaddy, BO3OyX
obecrieumBaeT 0gHOPOAHOE NPUTOTOBIIEHUE U
noapymsiHuBaHve npopaykra. OQHOBPEMEHHO MOXHO
ncnonb30BaTb He Goree OBYX YPOBHEW AyXOBOro Likada.

vrevey

Mporpamma NPUIb

BknoyaeTcsa BepxHUIN HarpeBaTernbHbIN SreMEHT 1
BepTen (ecnu oH nveeTcs).

Bbicokast TemnepaTypa U xap npsiMoro AevicTBUS rpuns
pekoMeHayeTcs ANs NPUroTOBMEHNUS MPOAYKTOB,
HY>KOAIOLLMXCH B BbICOKON NMOBEPXHOCTHOM
TemnepaType. [oToBbTE Grtoaa C 3akpbITOn ABEpPLEN
OyX0BOro Likada.

YYvy

| am | [Mporpamma 3AMNEKAHKA

BkntovaeTcs BepXHUN HarpeBaTENbHbIA SNIEMEHT,
BEpPTEN 1 BEHTUNATOP (ecnu oH umeetcd). CoyeTtaeT
OOHOHanpaBreHHoe BblaerneHue xapa ¢
NPUHYANTENBHON LUMPKYNsSILMEN BO3AyXa BHYTPU
OyXOBOro Wkada. JTo NpenaTcTByeT obropaHuio
NMOBEPXHOCTU MPOAYKTOB, MOBbILLASA MPOHUKAIOLLYHO
CnocobBHOCTL kapa. [oToBbTe GMntofa ¢ 3aKpbITON
OBepuert AyxoBoro Lkada.

Mporpamma MULLA

BkritoyatoTca HWKHMIA 1 KPYITbIA HarpeBaTesbHble
ANeMeHTbl U BEHTUINATOP. Takoe coyeTaHmne No3BonseT
ObICTPO pa3orpeTb AyXOBKY ¢ 6onee CurbHbIM
BblaeneHneM xapa cHusy. Ecnmn ncnonbaytotes
HECKOJIbKO YPOBHEW OOHOBPEMEHHO, HEOOXOAMMO
MEHATb MeCTaMu 6n|o,u,a B cepeanHe X npurotoBrieHnsA.

& | NMporpavma KOHAUTEPCKASA BbINEYKA

BkntovaeTcsa 3agHuUin HarpeBaTernbHbIA 3NIEMEHT U
BEHTUNATOP, ob6ecneyrBasi yMEPEHHbIA 1 OOHOPOAHbIN
Xap BHyTpu AyxoBku. [laHHas dyHKUMS pekomeHayeTcs
ONsi NPUroTOBNEHNSA AenuKaTHbIX 6rog (Hanpumep,

KOHOMTEPCKUX U3LAEnuiA, Tpebytowyx nogbema Tecta) u
MESIKOI BbINeYkN OOHOBPEMEHHO Ha TPEX YPOBHSIX. RS

BepTen (MmeeTcsa TOMbKO B HEKOTOPbIX MOAENAX)

Onsa BknoYeHns Beptena (CM. cxemy) 8binosHume
cnedyrowue onepayuu:

1. yctaHoBute
NPOTUBEHL Ha 1-bIl
YPOBEHb;

2. yctaHoBUTE
aepxarenb BepTena Ha
3-1in ypoBeHb 1 BCTaBbTe
BepTen B cneumanbHoe
OTBEPCTME B 3agHEN
CTEHKE [yXOBOro
wkada;

3. BKNtouUTE BEpTEN Npwm

nomowy pykostkm NMPOITPAMMBI unu ;

npaKTquCKMe coBeTbl Nno
npuroToBJrieHUoO

! B pexxume BEHTUNMPYEMOro NpUroToBNeHNS He
ncrionb3ynTe 1-bil U 5-bIil YPOBHW: OHW NoABepralTcs
NpsSIMOMY BO3[EVCTBUIO rOpsivyero Bosayxa, KOTOpbIN
MOXET CKeYb AenuKkaTHble MPoayKTbl.

! Mpu ncnons3oBaHum dyHkumii TPUNb n 3ANEKAHKA
noMecTuTe NPOTMBEHb Ha ypoBeHb 1 Ans cbopa
XWAKOCTEN, BbIAENSAEMOro Npu xapke (CoK W/unm xup).

OOHOBPEMEHHOE MNPUTOTOBJIEHNE

* Vcnonb3yroTca 2-0M 1 4-bIi yPOBHUW, Ha 2-01
nomeLLaTca NpoayKThl, Tpebytowme Gonee
WHTEHCMBHOTO apa.

 YcTaHoBWTe NMPOUTBEHb CHU3Y, @ PELLETKY CBEPXY.

rPUIb

* YcTtaHoBuUTe peLleTky Ha 3-ui Unn Ha 4-bii YPOBEHD,
NOMecTVB
NPOAYKTHI B LIEHTP peLueTKu.

* PekomeHayeTcs HacTpOMTb OyXOBOW LuKad Ha
MaKcuMarnbHy MoLWHOCTb. He Gecnokoritech, ecnu
BEPXHU 3MIEeMEHT He OCTaeTCs NMOCTOSIHHO
BKMIOYEHHBbIM: ero paboTa ynpasnseTcs
TepMOoCTaToM.

MULLA

* cnonb3yiiTe NpoTMBEHb U3 MErKoro antoMuHus,
yCTaHaBMNMBas ero Ha MpuaratLLytoCsl PeLLEeTKy.
Mpu 1cnonb3oBaHUM NPOTUBEHS BPEMS BbINeYKM
YAJIMHSAETCS, YTO NPENATCTBYET NOSYYEHNHO
XpYCTALLEN NULLbI.

* B cnyyae Bbineykn nuuLbl ¢ OBUNBHON HAYMHKOW
pPEKOMEHAYETCS MOMNOXUTb Ha NULILLY CbIp
MoLLlapenna B cepeayvHe BbINeyku.
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Tabnuua npuroToBneHus

Mporpammbl MpoAaykTbI Bec PacnonoxeHu
(kr) ypoBHen
YTKa 1 3
TpanuuUNOHANLHLINA >Kapkoe 13 TensATvHbl U roBsiAnHLI 1 3
pexuM >Kapkoe 13 CBUHUHbI 1 3
MeyeHbe (necovHoe) - 3
[1eCOYHbIN TOPT C HAYUHKOW 1 3
Muuua (Ha 2-X YpoBHSIX) 1 2n4
JlaszaHbsi 1 3
BapaHuHa 1 2
>KapeHas kypuvua ¢ KapToLLKOn 1+1 2n4
OpHoBpeMeHHoe Crym6pus o ! 2
npuroToBneHNe BrcKBUTHBIN Keke 1 2
Sknepsbl (Ha 2-X ypOBHSAX) 0.5 2n4
MeyeHbe (Ha 2-X YPOBHSAX) 0.5 2n4
BucksuT (Ha 1-om ypoBHe) 0.5 2
BuckBUT (Ha 2-X YPOBHSIX) 1 2n4
Hecnagkve TopThbl 1.5 3
Kambana v kapakatuubl 1 4
Kanbmapbl 1 KpeBeTKM Ha Lamnypax 1 4
dune Tpecku 1 4
OBoLmn-rpunb 1 3unn4
Tensuuin Gucitekc 1 4
OT6MBHbIE 1 4
rPUnNb Fambyprep 1 4
Ckymbpus 1 4
"opsiyne 6yTepbpoabl 4 wr. 4
Ha BepTene (ecnu numeeTcs)
TensaTuHa Ha BepTene 1.0 -
Kypuua Ha BepTene 1.5 -
bapaHvHa Ha BepTene 1.0 =
Kypuua-rpunb 15 2
KapakaTtuubl 1.5 2
Ha BepTene (ecnu nmeetcs)
3anekaHka TensTuHa Ha BepTene 15 =
BapaHuvHa Ha BepTene 15 -
Kypuua (Ha BepTene) + kapToLuka 1.5 -
(Ha NpoTMBEHE) - 2
Muuua 0.5 3
Muuua YKapkoe 13 TensaTuHbl Unv roBsigMHbI 1 2
Kypuua 1 2unmn 3
[MecoYHbIN TOPT C HAYUHKOM 0.5 3
PPYKTOBBIN TOPT T 2V 3
BUCKBUTHBIN KEKC 0.7 3
18 BuckBuTHOE TEecTo 0.5 3
BrunHbI ¢ HAaUNHKOM (Ha 2-X YPOBHSX) 1.2 2n4
Kor;ﬂr::‘:);axaﬂ Menkue kekcbl (Ha 2-X ypOBHSIX) 0.6 2n4

TFIALIALIL A 148 AFAALIAFA TAATA ™
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NMpenoCToOpPOXHOCTU U

peKkoMeHaaummn

! 3agenve cnpoekTMpoBaHo 1 U3rOTOBIEHO B
COOTBETCTBMU C MEXAYHAPOAHBIMW HOpMaTUBaMu No
6e3onacHocTn. Heobxoaumo BHMMATENBHO NpoYnTaTh
HacTosiILLMe NpeaynpexXaeHnsl, COCTaBMNEHHbIE B LIENsIX
Bawlen 6e3onacHoCTw.

O6wwme npaBuna 6esonacHocTU

» [laHHoe u3genue npefgHasHavaeTcs Ansg
HenpoeccnoHansHOro NCNonb30BaHNA B AOMaLLHNX
YCIOBUSIX.

« 3anpellaeTcs ycTaHaBnuBaTb U3genve Ha ynuue,
[axe nof HaBecoM, Tak Kak BO3JENCTBME Ha Hero
OOXOA U rpo3bl ABMNSIETCA YPe3BblHaNHO ONAaCHbLIM.

+ [ns nepemelleHnsa nsgenus scerga bepurech 3a
cneumnanbHbIe PyYKU, pacrofiokeHHble ¢ GOKoB
OyX0BOro Likada.

* He npukacantecb K M3genuio BraXkHbIMKU pykamu,
B60OCMKOM UMM C MOKPbIMU HOramu.

* Wspenue npegHa3HayeHO ANnS NPUroToBIEHUA
NULLEBLIX NMPOAYKTOB, MOXET ObITb UCMONbL30BaHO
TONbKO B3POCIbIMU NIMLAMU B COOTBETCTBUU C
MHCTPYKUMAMM, NPUBEOAEHHbIMU B JAHHOM
TexHU4yeckom pykoBopcTtBe. Jlloboe apyroe ero
ucnonb3oBaHue (Harnpumep: OoTomnneHue
noMeLLeHNs1) CYNTaAeTCH HeHaanexawum u
cnepoBarternbHO onacHbIM. [pousBoguTenb He
HeceT OTBETCTBEHHOCTU 32 BO3MOXHbIN yLuepo,
BbI3BaHHbIA HeHaanexalumm, HenpaBUNbHbIM U
HepasyMHbIM UCMONb30BaHUEM U3fenus.

* B npouecce akcnnyaTtauuu usgenus
HarpeBaTerbHble 3f1IeMeHTbl U HEKOTOpble YacTu
ABepLbl Ayx0oBoro wkaca cMnbHO HarpeBaloTCA.
Heo6xoonmo nposiBNATb OCTPOXHOCTb BO
n3bexaHne KOHTaKTOB C 3TUMU YaCTSAAMM U He
paspelwiatb AeTAM NpUonNMXKaTbCa K AyXOBKe.

» Cnepute, 4TOGbI CETEBBIE LUHYPbI APYTMX ObITOBbIX
3NeKTPONpPMOOPOB HE NpuKacanucb K ropayunm
YacTaM AyxOBOro Lukada.

* He 3akpblBaiiTe BEHTUMSALMNOHHbIE PELLETKU 1
OTBEPCTUSA paccevBaHusa Tenna.

» Beputech 3a pyuKy OBepLbl B LLEHTpe: ¢ 6OKOB OHa
MOXeT ObITb ropsyen.

* Bcerga HageBalnTe KyxOHHble Bapexku, Koraa
CTaBuTe UNM BbIHMMaeTe Gniofa 13 OyXOBKU.

* He nokpbiBanTe gHO AyxXOBOro Lwkada onbroun.

* He xpaHuTe B AyxOBOM LUKady BO3ropaemble
npeameTbl: Npy CriyYanHoOM BKITHOYEHUW U3Aenus
Takne maTtepuansl MOryT 3aropeTbes.

* Bcerga npoBepsiiite, 4TOObI PYKOATKM-PEryNATOPbI
Haxoaunucb B nonoxeHun «0», Korga nagenve He
ncrnonb3yeTcs.

* He TaHWTe 3a ceTeBoW kabenb ANs OTCOEANHEHNS
LUTENCENbHOM BUIKN U3OENUA U3 CETEBON PO3ETKM,
BO3bMUTECH 32 BUIIKY PYKOW.

* [lepen Hayanom YMCTKN UK TEXHUYECKOrO
obcnyvBaHWs U3genua Bcerga OTcoeauHsanTe
LUTENCENbHYHO BUMKY U3 CETEBOWN PO3ETKM.

* B cnyyae HencnpaBHOCTU KaTeropuyecku
3anpeLuaeTcs OTKpblBaTb BHYTPEHHUE MEXaHU3MbI
U3[enus ¢ Lenbio MX CaMoCTOATENbHOrO peMoHTa.
Ob6paLuanteck B LleHTp CepBurcHoro obcnyxmBaHus
(cm. CepsucHoe obcnyxusaHue).

* He craBbTe TsXKenNble NpegMeTbl Ha OTKPbITYHO
OBepuy AyXOoBOro Likada.

« Okcnnyatauust ngenust nuuammn (Bkoyas geten) ¢
OorpaHnYeHHbIMU PUNYECKUMM, CEHCOPHBIMU UK
YMCTBEHHbIMW CMOCOBHOCTSIMU, HEOMbITHBIMU NNLIAMN
U NLaM1, He3HaKOMbIMW C NpaBunaMm
3KCnNyaTauum OaHHOro msgenus, sanpewaetca 6e3
KOHTPOJS1 CO CTOPOHbI N1LIA, OTBEYAIOLLEro 3a UX
6e3onacHoCTb, v 6e3 oby4eHus nNpaBunam
Nonb30BaHUSA U3OENUEM.

* He paspelante getam nrpatb ¢ ObITOBLIM
3reKTponprubopom.

YTunusauus

* YHUYTOXEHWE YNAaKOBOYHbLIX MaTepuaros:
cobrtofanTe MecTHble HOPMaTUBbI C LieSbo
BTOPUYHOIO MCMOSIb30BaHUS YNaKOBOYHbIX
maTtepuaros.

» CornacHo EBponewickon Oupektuee 2002/96/CE
KacaTeslbHO YTUMM3aLmMn SMEKTPOHHbBIX U
3MNEKTPUYECKMX SMEKTPONPUBOPOB 3NEKTPONpPUOOpPbI
He OOIMKHbI BblibpackiBaTbC BMECTE C OObIYHbLIM
FOPOACKMM MyCcOpOM. BbiBeaeHHble 13 CTpost
npubopbl JOMKHbI COBMPaTLCA OTAEMNbHO ANs
ONTUMM3ALIMN X YTUNU3aUMM U peKynepaumum
COCTaBMSIOLWMNX MX MaTepuanos, a Takke Ans
6e30MacHOCT OKpyXatoLLen cpeabl U 300POBbS.
CuMBON 3a4epkHyTasi MycopHasi KOP3WHKa,
NUMEILLNINCS Ha Bcex npubopax, CryXuT
HanoMuHaHWeM 00 UX OTAENbHOW YTUNM3ALMN.
3a 6onee nogpobHo MHopMaLmel 0 NpaBubHON
yTUnu3aumm ObITOBbIX 31eKTponprbopos
nonb3oBaTenn MoryT obpatuTbCsi B crieumarnbHyo
rOCy4apCTBEHHYI0 OpraHuM3aumio UM B MarasuH.

OKOHOMMS 3NIeKTPOIHEPrMU N OXpaHa
OKpyXawLwen cpeabl

» Ecnu Bbl 6ygeTe nonb3oBaTtbCs AyXOBbIM LLKachom
BEYEPOM U 0 paHHEro yTpa, 3TO MOMOXET COKpaTUTb
Harpy3ky noTpebneHust aneKTposHeprum
3MNEKTPOCTaHLMSIMW.

* PekomeHayetcsa Bcerga rotoButb B pexumax MPUNb
n SANMEKAHKA c 3akpblTon ABepLUEen: 3T
HeobX0AUMO Ansl 3HAYUTENBHOW SKOHOMMUU
anekTpoaHeprum (npumepHo 10%), a Takke ong
NyYwmx pesynbTaToB NPUroTOBIIEHMS.

+ CopepxuTe ynroTHEHUSI B UCTIPABHOM M YMCTOM
COCTOSIHWW, NPOBEPSANTE, UTODLI OHU NIIOTHO
npuneranu K AgepLe 1 He Npornyckanu yTevek Tenna.

CepBucHoe obcnyxuBaHue

Mpu o6paweHun B LleHTp CepBUCHOro
O6cnyxuBaHUA HeEOGXO0AUMO COOOLUTL:

* mogenb nsgenusa (Moga.)

* HOMep Tex. nacnopTa (cepuiiHbii Ne)

Bbl HangeTe 3T AaHHbIe Ha NacnopTHOW Tabnuuke,
pacnonoXeHHOW Ha U34enun u/vnu Ha ynakoBke.
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TexHun4yeckoe
ObGCnyXuBaHNE MYXOA sl

I
ObecTounBaHue n3genus MpoBepka yNNOTHEHUI
Mepen Havanom kakon-nmbo onepaumm no PerynspHo npoBepsinTe COCTOSIHWE YMIOTHEHWUST BOKPYT
0BCry>XVMBaHWIO UM YNCTKE OTCOeOMHUTE U3aenne ot ABepubl AyxoBoro wkada. B cnyyae nospexaeHus
CETU ANEKTPONUTAHNS. ynnoTHeHus obpalyavitecb B Grivokanwmin LieHTp
CepsucHoro O6cnyxmBaHusa (cm. CepsucHoe

Yuctka nspgenuna obcrnyxusaHue). He pekomeHayeTcs nonb3oBaTbCs
* HapyxHble amanvpoBaHHble aneMeHTbl U geTanu ns OYXOBKOW C MOBPEXAEHHbIM YMIOTHEHNEM.

Hep)XaBetoLLel CTanu, a Takke pe3MHOBbIE YNIOTHEHNS

MOXHO NPOTUPaTh NYGKON, CMOYEHHON B TENION BOAE 3amMmeHa namMno4ku

W B pacTBOpe HETParbHOTO MOKLLETO CpeACTBa. 3aMeHa Namnoyuky B AyXOBOM LKAdy:

Ans ypanerus ocobo TpyAHbIX NATEH MCToNb3yiTe 1. OTBUHTUTE CTEKIAHHYIO KPbILLKY NriachoHa nammoykm;

cneuyanbHble YUCTALLME CPeacTBa, UMEKoLLMECH B
npoaaxe. ocne YicTkn pekomeHayeTcs TwaTenbHO
yAanuTb OCTaTKM MOIOLLEro CPeAcTBa BIaXXHON
TPSAMNKON U BbICYLUMTb OyXOBKY. He mncronbsynte
abpasviBHble MOPOLLIKM UMW KOPPO3WiHbIE BELLEeCTBA.

+ CrnegyeT NponsBOauUTb BHYTPEHHIOK YUCTKY
OYXOBOro Likada nocrne Kaxaoro ero
MCMONb30BaHWs, He AOXWAAsACb ero NofHoro
oxnaxgeHus. Ncnonb3ynte Tennyto BOAY U MoloLlee
CpeacTBO, OMOSIOCHUTE Y NPOTPUTE MATKOW TPSINKON.
M3berante ncnonb3oBaHnst abpasvBHbIX CPEACTB.

+ CbeMHble geTanu MOXHO Nerko BbIMbITb Kak ntobyto
ApYryto nocyay, Tawkke B MNOCyJOMOEYHOU MallnHE.

* Hukorga He vcnonb3ynTe NnapoBble YNCTALLME
arperaTbl UNu arperaTbl NOA BbICOKUM AaBfieHNnemM
ONS YNCTKU U3[enus.

2. BbIkpyTuTE NaMMoyKy 1 3aMeHUTe ee Ha HOBYHO TaKoro
e Tuna: MoLHocTb 25 BT, pe3bba E 14.
3. YcTaHoBMUTE KPbILLKY HA MeCTO (CM. cxemy).

YucTtka ABepubl

[ns yicTkM cTekna gsepubl UCMONb3ynTe
HeabpasmBHbIE TyOKM 1 YUCTSALLUME CPEACTBa, 3aTeMm
BbITPUTE HACYXO MSTKON TPAMNKOW. He ucnonb3ynte
TBEepAble abpa3viBHblE MaTepuarnbl Unm ocTpble
MeTannuyeckme ckpebku, KoTopble MOryT nouapanaTb
NMOBEPXHOCTb U pa3buTb CTEKIO.

[nsi bonee TWATENbHON YUCTKU MOXHO CHATb ABEpLY
OYXOBKMU.

1. NOMHOCTLIO OTKPOWTE ABEpLY AYXOBKU (CM. cxemy);
2. NOOHUMUME U rMogepHUMe WIoHKU Ha 08yx
wapHupax (cm. cxemy);

3. Bo3bMUTECH 3a ABepuy
pykamu ¢ ByX CTOPOH, MiaBHO
3aKpoKTe €€, HO He MOJSTHOCTLIO.
Haxmute Ha ynopsbl F, 3aTem
NnoTsHWUTE ABepLy Ha cebs,
CHVMMas ee ¢ netenb (Cm.
cxemy). [Ina yctaHOBKM ABepLbl
Ha MeCTO BbIMNOSHUTE
BbILLEOMNVCaHHbIE OnepaLun B
obpaTHOM nopsiake.
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