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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

Warning of risk of fire.

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

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

This section contains safety

instructions that will help protect from

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

General safety
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This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabilities or lack of experience
and knowledge if they have been
given supervision or instruction
concerning use of the appliance
in a safe way and understand the
hazards involved.

Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made
by children without supervision.
Installation and repair procedures
must always be performed by
Authorized Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorized persons which may
also void the warranty. Before
installation, read the instructions
carefully.

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

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

Electrical safety

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

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

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

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



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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

The appliance and its accessible
parts become hot during use.
Care should be taken to avoid
touching heating elements.
Children less than 8 years of age
shall be kept away unless
continuously supervised.

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

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

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

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

Keep all ventilation slots clear of
obstructions.

Do not heat closed tins and glass
jars in the oven. The pressure
that would build-up in the tin/jar
may cause it to burst.

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

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

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

e Use the shelves as described in
“How to operate the electric
oven".

¢ Do not use the product if the front
door glass removed or cracked.

e (Oven handle is not towel dryer.
Do not hang up towel, gloves, or
similar textile products when the
grill function is at open door.

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

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

For the reliability of the fire of the

product;

e Make sure the plug is fitting to
socket as well for not cause to
spark.

e Do not use damaged or cutted or
extension cable except the
original cable.
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Make sure that not whether liquid
or moisture on the socket is
pluged to product .

Intended use

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

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

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

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.
The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

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

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



from the product when it is
operating and do not allow them
to play with the product.

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

e When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.

Disposing of the old product

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

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

This product has been manufactured
with high quality parts and materials
which can be reused and are suitable
for recycling. Do not dispose of the

waste product with normal domestic
and other wastes at the end of its
service life. Take it to the collection
center for the recycling of electrical
and electronic equipment. Please
consult your local authorities to learn
about these collection centers.

Compliance with RoHS Directive:
The product you have purchased
complies with EU RoHS Directive
(2011/65/EU). It does not contain
harmful and prohibited materials
specified in the Directive.

Package information

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

Overview

1 Control panel 6 Fan motor (behind steel plate)
2 Wire shelf 7 Lamp
3 Tray 8 Top heating element
4 Handle 9 Shelf positions
5 Door
1 3 2 4 5

7 6
1 ON/OFF key
2 Right/left keys (Menu proceed)
3 Display
4 Up/down keys (Menu step)
5 Start/stop cooking key
6 Alarm key
7 Menu key
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Package contents

ccessories supplied can vary depending on
he product model. Not every accessory
escribed in the user manual may exist on

your product.
1. User manual
2. Deep tray

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

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

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

wire racks properly
Products without telescopic pull-out: With
product without a telescopic pull-out, the
baking tray and grill are pushed in with their
edges between the runners on the side
mounts.

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

ulti

Inner lamp
Gril power consumption
" Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC

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

assisted heating (if any) functions.

Energy efficiency class is determined in accordance with the following prioritization depending on whether

the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo

cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

** See. Installation, page 11.

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

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

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

Product must be installed by a qualified person in

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

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

DANGER:
The product must be installed in

accordance with all local electrical
regulations.

the kitchen walls and furniture. See figure (values
in mm).
e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C
minimum).
Kitchen cabinets must be set level and fixed.
If there is a drawer beneath the oven, a
shelf must be installed between oven and
drawer.
e (Carry the appliance with at least two
PErsons.
Do not install the appliance next to
refrigerators or freezers. The heat emitted
by the appliance will lead to an increased
energy consumption of cooling appliances.

DANGER:

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

Damaged products cause risks for your
safety.

Before installation
The appliance is intended for installation in

commercially available kitchen cabinets. A safety
distance must be left between the appliance and

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

)

If the appliance has wire handles, push the
handles back into the side walls after
moving the appliance.
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595

590

550

min.
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Installation and connection

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

Electrical connection

Connect the product to a grounded outlet/line
protected by a fuse of suitable capacity as stated
in the "Technical specifications" table. Have the
grounding installation made by a qualified
electrician while using the product with or
without a transformer. Our company shall not be
liable for any damages that will arise due to
using the product without a grounding installation
in accordance with the local regulations.

DANGER:

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

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

t DANGER:

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

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

e Connection must comply with national
regulations.

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

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

l DANGER:
Before starting any work on the
electrical installation, disconnect the

product from the mains supply.
There is the risk of electric shock!
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Power cable plug must be within easy reach
fter installation (do not route it above the
hob).

Plug the power cable into the socket.

Installing the product

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

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

1 Cooling fan

2 Control panel

3 Door

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

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




Final check

1.

2.

Plug in the power cable and switch on the
product's fuse.
Check the functions.

Future Transportation

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

To prevent the wire grill and tray inside the
oven from damaging the oven door, place a

strip of cardboard onto the inside of the
oven door that lines up with the position of
the trays. Tape the oven door to the side
walls.

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

)

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

Check the general appearance of your
product for any damages that might have
ccurred during transportation.
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Il Preparation

Tips for saving energy

The following information will help you to use

your appliance in an ecological way, and to save

energy:

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

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

e Do not open the door of the oven frequently
during cooking.

e Try to cook more than one dish in the oven
at the same time whenever possible. You

1

7
1 ON/OFF key
2 Right/left keys (Menu proceed)
3 Display
4 Up/down keys (Menu step)
5 Start/stop cooking key
6 Alarm key
7 Menu key
Set the language
1. First an animation and then the Quick Start

menu will appear on the display when the
oven is operated for the first time.

2. Touch Menu key (7) to exit the Quick Start
menu and return to the Main menu.

3. Touch the Up/Down keys (4) to scroll to the
"Settings" menu.
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can cook by placing two cooking vessels
onto the wire shelf.

Cook more than one dish one after another.
The oven will already be hot.

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

e Defrost frozen dishes before cooking them.

Initial use

Time setting

Plug in the power cable and switch on the
product's fuse.

You have to set the language before setting the
time.

2 4 5

Lse settings meny to adjust day of time, theme,
[angtiage, saund, etc

4. Touch the Right key (2) once to access the
"Language” menu.




5. Touch the Up/Down key (4) to set the desired
language.

6. Touch the Right key (2) to desired language
setting.

Set the time

1. Touch the Up/Down keys (4) to scroll to the
"Settings" menu.

2. Touch and release the Left key (2) twice to
access the "Day Time" menu.

3. First set the time by touching the Up/Down
keys (4).

4. Touch the Right key (2) once to activate
minutes section. Touch the Up/Down keys (4)
to scroll to set the minute.

Each value you set will be saved

automatically once you exit, by touching
the Left key (2) .

EAdjust the time prior to using the oven.

First cleaning of the appliance

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

1. Remove all packaging materials.
2. Wipe the surfaces of the appliance with a
damp cloth or sponge and dry with a cloth.

Initial heating

Heat up the product for about 30 minutes and
then switch it off. Thus, any production residues
or layers will be burnt off and removed.

WARNING
Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.

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

hot oven.

Electric oven

1. Take all baking trays and the wire grill out of
the oven.

Close the oven door.

Select Static position.

Select the highest grill power; See .

Operate the oven for about 30 minutes.
Turn off your oven; See

rill oven

Take all baking trays and the wire grill out of
the oven.

Close the oven door.

Select the highest grill power; see How to
operate the grill, page 34.

Operate the grill about 30 minutes.

Turn off your grill; see How fo operate the
grill, page 34

il TR A

w

o~

moke and smell may emit for a couple of
hours during the initial operation. This is
lquite normal. Ensure that the room is well
ventilated to remove the smoke and smell.
Avoid directly inhaling the smoke and the
smell that emits.
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& How to operate the oven

General information on baking,
roasting and grilling

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.

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

hot oven.

DANGER:

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

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

Tips for baking

e Use non-sticky coated appropriate metal
plates or aluminum vessels or heat-resistant
silicone moulds.

Make best use of the space on the rack.
Place the baking mould in the middle of the
shelf.

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they

quickly get brown, have a nice crust and do not

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

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

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

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

Do not place the food too far in the
back of the grill. This is the hottest area

and fatty food may catch fire.




How to operate the electric oven
1

7
1 ON/OFF key
2 Right/left keys (Menu proceed)
3 Display
4 Up/down keys (Menu step)
5 Start/stop cooking key
6 Alarm key
7 Menu key

Touch key to turn on the oven. First an
animation and then the Quick Start menu will
appear on the display.

1 Function Info Field: Name of the function
selected in Quick menu is displayed.

2 Time of the Day Field: Displays adjusted time.

3 Active Selection Symbol: When it is on
function, temperature or time fields, it
indicates that the relevant field can be
changed.

4 Cooking Time Field: Indicates the set cooking
time.

5 Footer Field: Contains information for the next
step.

6 Temperature Field: Indicates the set
temperature.

6
7 Function Field: Displays the symbol of the set
function.

Select temperature and operating mode in

Quick Start Menu

1. Touch the Up/Down keys (4) to select the
desired function. For example: Fan Heating
function is selected

2. Touch the Right key (2) once again to access
the "Temperature" menu. Touch the
Up/Down keys (4) to set the desired
temperature.

3. Touch the Right key (2) to set the "Cook
Time" in following steps.

4. Select "Timeless" if you want to control the
cooking time yourself instead of allowing the
oven to automatically finish the cooking after
a certain time.
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5. If cooking function, temperature and time

values are suitable, touch the L2 i key for
about 3 seconds to start cooking. To start

cooking, you have to press and hold the

key until the @ symbol in the display
becomes full.

If you want to cancel the cooking at an

earlier time, touch key for 3
seconds to end cooking.

To make a detailed cooking, touch Menu key
(7) to exit the Quick Start menu and return to
the Main menu.

At the main menu select "Manual cooking"
by (4) key and then by touching the (2) key,
"Functions" menu is selected.

Manual Cooking Menu

Provides your chianising all aspects of cocking pracess 8 ina

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

Function table:

Grill with Fan (fan | 200
assisted large

40-280
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Low Grill 40-280

Low temperature

* Functions vary depending on the product model

Maximum adjustable cooking time in modes
lexcept warm keeping is limited with 6 hours
due to safety reasons. Program will be
cancelled in case of power failure. You must
reprogram the oven.

=]

Current time cannot be set while the oven is
perating in any function, or if manual or full
utomatic programming is made on the
oven.

3

If more than 2 minutes elapses without
making any selection on the selection
creen (except while cooking), the oven will
switch to standby mode.

[

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

@]

Switching off the electric oven
Touch key (1) to turn off the oven.

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the

side rack correctly. Wire shelf must be inserted
between the side racks as illustrated in the figure.
Do not let the wire shelf stand against the rear
wall of the oven. Slide your wire shelf to the front
section of the rack and settle it with the help of
the door in order to obtain a good grill
performance.



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

Static

Food is heated simultaneously from the top and
bottom. It is suitable for cakes, pastries, or cakes and
casseroles in baking moulds. Cook with one tra

Static with Fan
Hot air heated by the bottom and top heaters is evenly
distributed throughout the oven rapidly by means of

the fan. Cook with ong tra

Fan Heating

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

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

Multi Cooking(3-D)

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

Pizza
Bottom heating and fan assisted heating (in the rear
Il i tion. Suitable for baking pi

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

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

e Set the temperature to maximum level.

e Tum the food after half of the grilling time.

Grill

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

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

e Set the temperature to maximum level.

e Tum the food after half of the grilling time.

Low Grill
Small grill at the ceiling of the oven is in operation.
Suitable for grilling and gratin dishes

rack position under the grill heater for grilling.
e Set the temperature to maximum level.
e Tum the food after half of the grilling time.

Eco Fan Heating
To save power, you can use this function instead of
the cooking operations that you would perform by
using Fan Heating at 160-220°C temperature range.
However, the cooking time will increase a little bit.
Cooking times related to this function are indicated in
"Eco Fan Heating" tabl
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Bottom Heating

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

Low temperature cooking
Used for cooking at low temperatures in longer times
(10-15 hours)

eep warm
Used for keeping food at a temperature ready for
serving for a long period of time

Defrost
Suitable for thawing frozen granular food slowly at
t t d cooling down th ked food




How to operate the oven control unit
1

7
1 ON/OFF key
2 Right/left keys (Menu proceed)
3 Display
4 Up/down keys (Menu step)
5 Start/stop cooking key
6 Alarm key
7 Menu key

Starting manual cooking

1. Touch key to turn on the oven.

2. Touch Menu key (7) to exit the Quick Start
menu and return to the Main menu.

3. In the Main Menu, touch the Up/Down keys
(4) to scroll to the "Manual Cooking" menu.

For example: Starting manual cooking with

“Static with fan” function at the temperature of

175°C, without activating booster for 25 minutes

and Day time:13:45 explained at the following

steps;

Provides you chooising alt aspects of capking process asiina

4. Touch the Right key (2) once to access the
"Functions" menu.

5. Touch the Up/Down keys (4) to select the
desired function.

the "Temperature” menu. Touch the

Up/Down keys (4) to set the desired

temperature. Adjustable temperature range
ill be sh the subtext field

7. If you want to activate the Booster function,
touch the Right key (2) once to access the
"Booster" menu. Touch the Up/Down keys (4)
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8. Touch the Right key (2) to access the
"Cook Time". Touch the Up/Down keys
(4) to set the desired cooking time.

he cooking time you set is
automatically added to the time of the
day and end of cooking time setting
starts from this value.

9. For this mode, select the value where the

cooking time is added to the time of the day.

This time value is located just below the
'Add step"” item.

10. Touch the Right key (2) once to access the
"Cooking Overview Screen"

he Cooking Overview Screen includes
under which function, at what degree
land for how long the cooking will be
performed. Recommended tray position
is also stated.

11. Place your dish on the recommended rack
and close the door.

24/EN

12. If cooking function, temperature and time

values are suitable, touch the key for
about 3 seconds to start cooking. To start

cooking, you have to press and hold the

key until the @ symbol in the display
becomes full.

If you want to cancel the cooking at an

arlier time, touch @ key for 3
seconds to end cooking.

Setting "Cooking End Time" to a time you

wish;

After repeating the steps from 1 to 8 mentioned

above, "Starting Manual Cooking", see

page,alarm.

1. Touch the Right key (2) to access the "End
Time". Touch the Up/Down keys (4) to
scroll to set the desired end of cooking time.

Oven timer automatically calculates the startup

time by deducting the cooking time from the end

of cooking time you have set.

2. Let's say cooking end time is set to 15:00
with a cooking time of 25 minutes as the
figure above. So the starting time is 14:35
which is found by deducting 25 minutes from
15:00.

3. Selected operation mode is activated when
the startup time of cooking has come and the
oven is heated up to the set temperature. It
maintains this temperature until the end of
the cooking time.

4. Touch the Right key (2) to access the
"Cooking Overview Screen".



he Cooking Overview Screen includes
0 under which function, at what degree,
for how long the cooking will be
performed and finish time.
Recommended tray position is also

stated.

5. Place your dish on the recommended rack
and close the door.
6. If cooking function, temperature and time

values are suitable, touch the @ key for
about 3 seconds to start cooking. To start

cooking, you have to press and hold the
key until the @ symbol in the display
becomes full.

If you want to cancel the cooking at an

earlier time, touch @ key for 3
seconds to end cooking.

7. When cooking is finished, "Cooking was
completed. You can save the
cooking profile" message is displayed
on the footer area.

Touch the Right key (2) to save the cooking as a

profile or turn off the oven by touching the
key.

Cooking was complered

L) 0025 = 15:00

Lookinawas conpletsd
You tan save dhe cooking broliln.
Add step function
This function allows you to make a multifunction
cooking by setting a second operation mode,
temperature and time for the dish after setting a
temperature and time in a particular operation

mode for the same dish. For example, your oven

will cook the dish in the "Fan Heating" mode for

a certain time. Then, to have its bottom and top

roasted, it may continue cooking by automatically

switching to the Static mode.

After repeating the steps from 1 to 8 mentioned

above, "Starting Manual Cooking", page 23.

1. After determinating the cook time, touch the
Right key (2) to access the "End Time".
Touch the Up/Down keys (4) to scroll to
select "Add step’

2. Touch the Right key (2) to access the "Fan
Heat Overview Screen". The function,
temperature and time you have set are
displayed.

ouch the Right key (2) once to select the
second operation mode, temperature and
time you want to set as explained above and
scroll to the "Static Overview
Screen".
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he Cooking Overview Screen includes
under which function, at what degree,
lat what time and for how long the
cooking will be performed.
Recommended tray position is also
stated.

4. Place your dish on the recommended rack

and close the door.
5. If cooking function, temperature and time

values are suitable, touch the @ key for
about 3 seconds to start cooking. To start

cooking, you have to press and hold the

key until the @ symbol in the display
becomes full.

he oven will operate in the first set
operation mode for the first set time.
When this time is over, it carries on
cooking according to the second
operation mode and time you have set.

If you want to cancel the cooking at an

earlier time, touch @ key for 3
seconds to end cooking.

6. When cooking is finished, "Cooking was
completed. You can save the
cooking profile" message is displayed
on the footer area.

Touch the Right key (2) to save the cooking as a

profile or turn off the oven by touching the

0045 = 430

Canking wis campleted.
tou can save the cooking profile

Saving the cooking profile

When the cooking you have set with a certain
temperature and time comes to an end, you may
save these settings as a favorite meal profile and
may access these settings later from the
"Favorite Meals" menu.
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1. Touch the Right key (2) once at the end of
cooking.
2. Select the program you want to save by

ou can save the cooking settings on
jan existing favorite meal profile or add
it as a new record.

3. Touch the Right key (2) again and write the
name of the favorite meal profile by the help

Profile name can be 12 characters long

4. Save the profile by touching the LDJ key

until the @ symbol is full or touch the Left
key (2) until you exit the menu.

ou may save maximum 10 cooking
profiles in your favorites.

Using the keylock
Activating the keylock

1. Touch D] and £} keys simultaneously for 3
seconds. To activate the keylock, you have

to press and hold the @ and £ keys until
the displayed @ symbol is full.



If you press any key after activating the
keylock, "Keys Locked" warning is

isplayed and a "hand" icon appears in the
time of the day section at the upper right
corner.

Keye L ocked |
Precs Lamp & Store
buttons together for

unlock the keys

Keylock can not be deactivated before the
"Keys locked" warning message
isappears when the keylock is active. You
can cancel the keylock by touching the @

and L) keys simultaneously once the
message disappears.

Oven keys cannot be used when the keylock
is activated.
ou can turn off the oven by touching the
key when the keylock is activated. You

must deactivate the keylock to turn on the
oven again.

Deactivating the keylock

1. To deactivate the keylock, touch @ and 2
keys simultaneously for 3 seconds.
Using the clock as an alarm

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

The alarm clock has no influence on the

functions of the oven. It is only used as a warning.
For example, this is useful when you want to turn
food in the oven at a certain point of time. Alarm

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

Maximum alarm time can be 23 hours and
59 minutes.

To set the alarm:

1. Touch the £1 key on the control panel for
about 2 seconds.

Alarm screen will be activated.

2. Touch the Left key (2) once to activate the
hour digit of the alarm clock.

Touch the Up/Down keys (4) to scroll to set the

hour.

3. Touch the Right key (2) once again to
activate the minute digit.

Touch the Up/Down keys (4) to scroll to set the

minute.

: play
menu screen, touch the £ key for about 2
seconds.

larm screen will disappear, but the

larm will keep running and the £}

ymbol will appear in time of the day
section at upper right corner. To see
the remaining alarm time you may
switch to the alarm screen by touching
the L\ key for about 2 seconds.
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6. Alarm will be given after the alarm time has Baking and roasting
elapsed. Press any key to stop the alarm. o 15t rack of the oven is the bottom rack.

Cooking times table

he timings in this chart are meant as a
0 guide. Timings may vary due to temperature
lof food, thickness, type and your own
preference of cooking.

m Cooking level number - Rack position Temperature (°C) Cooking time
(approx. in min
i oka i iGE e aa

B

B T B

Beef steak (whole) / One level TN 3 25 min. 250/max,
Roast then 180 ... 190

One level Q| 25 min. 250/max,

then 180

— then 180 ... 190
[ e
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Eco Fan Heating

Do not change the cooking temperature
fter cooking starts in Eco Fan Heating
mode.

Do not open the door during cooking in the
Eco Fan Heating mode.

w Cooking level number - Rack position Temperature (°C) Cooking time

Tips for baking cake

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

e [fthe cake is wet, use less liquid or lower
the temperature by 10°C.

e [fthe cake is too dark on top, place it on a
lower rack, lower the temperature and
increase the cooking time.

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

Tips for baking pastry

e |f the pastry is too dry, increase the
temperature by 10°C and decrease the
cooking time. Dampen the layers of dough
with a sauce composed of milk, oil, egg and
yoghurt.

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

e [fthe upper side of the pastry gets browned,
but the lower part is not cooked, make sure
that the amount of sauce you have used for
the pastry is not too much at the bottom of
the pastry. Try to scatter the sauce equally
between the dough layers and on the top of
pastry for an even browning.

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

Tips for cooking vegetables

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

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

Cooking guide functions

Selecting ready food functions from the
cooking guide

Cooking Guide menu contains meal programmes
that are prepared specially for you by
professional cooks and stored in the memory of
the control unit.

Preparation of the meal is explained step-by-step
through pictures in this menu. Furthermore, the
temperature, rack position and cooking functions
are automatically determined according to the
type and weight of the meal.

You can change the weight and cooking time
according to your meal and your taste.

To select the Cooking Guide functions:

1. Touch key to turn on the oven.

2. Touch Menu key (7) to exit the Quick Start
menu and return to the Main menu.

3. In the Main Menu, touch the Up/Down keys
(4) to scroll to the "Cooking Guide"
menu.

4. Touch the Right key (2) once to access the
"Categories" menu.

5. Touch the Up/Down keys (4) to select the
desired main meal menu (Meat, Meat Poultry,
Fish, Light Meals, Cakes-Breads, Desserts,
Dried Food, Frozen Foods, Special).
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6. To access the meals under the main meal
menu, touch the Right key (2) once. Touch

the Up/Down keys (4) to set the desired meal.

7. Touch the Right key (2) once to access the
recipe of the meal you selected.

Touch the Up/Down keys (4) to scroll to read the

recipe and prepare the meal accordingly.

8. After preparing the meal, touch the Right key
(2) once to access the weight section.Touch
the Up/Down keys (4) to set the weight of
meal.

emperature will be adjusted
lautomatically according to the meal and
weight you have selected.

9. Touch the Right key (2) once to access the

cooking time and end of cooking time screen.

Recommended cooking time and end of
cooking time will be displayed according to
the meal and weight you have selected.

If you want to change the cooking time and end

of cooking time, touch the Up/Down keys (4) to

make the desired settings.

10. Touch the Right key (2) to access the
'Cooking Overview Screen".

he Cooking Overview Screen includes
junder which function, at what degree,
lat what time and for how long the
cooking will be performed.
Recommended tray position is also
stated.

11. Place your meal on the recommended rack
and close the door.
12. If cooking function, temperature and time

values are suitable, touch the @ key for
about 3 seconds to start cooking. To start

cooking, you have to press and hold the

key until the @ symbol in the display
becomes full.

If you want to cancel the cooking at an

arlier time, touch key for 3
seconds to end cooking.

Convenience food menu:

[t may vary according to the model and
languages

e Gl

amb icken
Roast > 1600
ar
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Lamb Chicken Poached Quiche Raisin Pie | Meringue
Fillet Anchovy Vegetable
S
Meat Roast Bass, Potatoes Tea Baked
Loaf Turkey Fillet Boereks Bread Rice
Pudding
Roast Turkey Fish Casserole
beef Fillet Casserole Chocolat

Meat Goose Salted Lasagna Croissant | Honeyed
Loaf Salmon Apple in
pork Syrup
Chops n Rolls Cake
Bagel Soft
Pastry in
Syrup

"Special meals" menu includes different 4. Touch the Right key (2) once to access the
6 recipes for different countries. To select a cooking profiles you saved before.

meal from "Special meals" menu, perform 5. Touch the Up/Down keys (4) to select the

the operations in "Cooking Guide" menu. desired favorite meal profile

Selecting a program from the "Favorite
Meals" menu

You can access the cooking profiles you made
and saved before from the "Favorite Meals"
main menu.

1. Touch key to turn on the oven.

2. Touch Menu key (7) to exit the Quick Start
menu and return to the Main menu.

3. In the Main Menu, touch the Up/Down keys
(4) to scroll to the "Favorite Meals"
menu.

6. Touch the Right key (2) once to access the
cooking time and end of cooking time screen.
The cooking time you saved previously in the
selected cooking profile will be displayed.
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If you want to change the cooking time and end
of cooking time, touch the Up/Down keys (4) to
make the desired settings.

7. Touch the Right key (2) to access the
"Cooking O iew S "

he Cooking Overview Screen includes
under which function, at what degree,
lat what time and for how long the
cooking will be performed.
Recommended tray position is also
stated.

8. Place your meal on the recommended rack
and close the door.
9. If cooking function, temperature and time

values are suitable, touch the key for
about 3 seconds to start cooking. To start

cooking, you have to press and hold the

key until the @ symbol in the display
becomes full.

If you want to cancel the cooking at an

earlier time, touch key for 3
seconds to end cooking.

Settings menu

In the "Settings" menu you can adjust the
language, time of the day, screen standby mode,
clock color, screen theme, brightness and
volume level respectively.

1. Touch E key to turn on the oven.

2. Touch Menu key (7) to exit the Quick Start
menu and return to the Main menu.

3. In the Main Menu, touch the Up/Down keys
(4) to scroll to the "Settings" menu.

“Language” and "Day Time" settings are

explained at "Initial time setting", see page,

Standby
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You can determine the image to be displayed

. Inthe "Settings" menu, touch the Right key

(2) to access the "Standby".

2. Touch the Up/Down keys (4) to select the
desired style (Picture Frame, Digital, Analog).

3. The selected standby mode setting will be
saved automatically.

Clock Color

You can change the color of clock styles that

appear in standby mode.

. Inthe "Settings" menu, touch the Right

key (2) to access the "Clock Color".

2. Touch the Up/Down keys (4) to set the
desired color.

3. The selected clock color setting will be saved
automatically.

Theme

Y

. Inthe "Settings" menu, touch the Right key
(2) to access the "Theme".



2. Touch the Up/Down keys (4) to select the
theme style (Deep Blue, Moon Dust, Autumn
Leaves).

3. Touch @ key for 3 seconds to save the
theme setting.

"Wait.. Theme is changing..." will appear on

the display.

Brightness

You can set the brightness level of the screen.

In the "Settings" menu, touch the Right key
(2) to access the "Brightness".

2. Touch the Up/Down keys (4) to set the
desired brightness level.

3. The selected brightness setting will be saved

automatically.
Volume
You can set the volume levels of the warnings
given by the oven for various cases

. In the "Settings" menu, touch the Right key

(2) to access the "Volume".

2. Touch the Up/Down keys (4) to set the
desired volume.

3. The selected volume level will be saved
automatically.

USB File Transfer

If you want to add different images to be

displayed on the screen when oven switches to

standby mode, you may upload them by means

of USB.

To upload the desired image, the special
program supplied with the product or that could
be downloaded through internet is required. This
program will collect your visuals under the
"Photoframe" file. Save this file on the USB
memory stick.

If there is no file in USB memory stick or the
images contained in the memory stick are
not in correct format, "File not found..!"
message will appear on the display.

ou may upload maximum 15 visuals in the
o oven control system. If you add more, "File
Exceeds Limit..!" waming will appear on
the display. Whenever a new visual is

saved, previous visuals in the control system
will be deleted.

1. Inthe "Settings" menu, touch the Right key
(2) to access the "USB File Transfer"

2. Op .
3. Turn and open the USB protective cover (1)
under the control panel, on the right side.

4. Insert the USB memory stick (2) where the
"Photoframe" is saved into the USB slot
under the protective cover (1).

5. "Copying Files, Please Wait..." will
appear on the display. When this message
disappears, your visuals will be saved into
the control system.
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Copying Biles Please Waie

6. Remove the USB memory stick from the oven
and turn the protective cover again to place it
in its housing.

How to operate the grill

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

Switching on the grill

1. Touch key to turn on the oven.

2. Touch Menu key (7) to exit the Quick Start
menu and return to the Main menu.

3. In the Main Menu, touch the Up/Down keys
(4) to scroll to the "Manual Cooking"
menu.

4. Touch the Right key (2) once to access the
"Functions" menu.

5. Touch the Up/Down keys (4) to select the

the "Temperature" menu. Touch the
Up/Down keys (4) to set the desired
temperature. Adjustable temperature range
will be shown on the subtext field.

7. If you want to activate the Booster function,
touch the Right key (2) once to access the
"Booster" menu. Touch the Up/Down
keys (4) to scroll to activate the Booster
function.
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8. Touch the Right key (2) to access the
"Cook Time". Touch the Up/Down keys
(4) to scroll to set the desired cooking time.

9. Touch the Right key (2) to access the "End
Time". Touch the Up/Down keys (4) to set
the desired end of cooking time.

10. Touch the Right key (2) to access the
"Cooking Overview Screen"

he Cooking Overview Screen includes
junder which function, at what degree,
lat what time and for how long the
cooking will be performed.
Recommended tray position is also
stated.

11. Place your dish on the recommended rack
and close the door.
12. If cooking function, temperature and time

values are suitable, touch the @ key for
about 3 seconds to start cooking. To start

cooking, you have to press and hold the

key until the @ symbol in the display
becomes full.

If you want to cancel the cooking at an

arlier time, touch Eﬂ key for 3
seconds to end cooking.
» When cooking is finished, "Cooking was
completed. You can save the
cooking profile" message is displayed on
the footer area. Touch the Right key (2) clockwise
to save the cooking as a profile or turn off the

oven by touching the key.

Rack positions

Grill performance will decrease if the wire grill
stands against rear part of the oven. Slide your
wire grill to the front section of the rack and




obtain the best grill performance. carry the risk of fire. Only grill food
which is suitable for intensive grilling

heat.

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

settle it with the help of the door in order to é Foods that are not suitable for grilling

Cooking times table for grilling

Grilling with electric grill

25..30 min.*
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[ Maintenance and care

General information

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

l DANGER:

Disconnect the product from mains
supply before starting maintenance and
cleaning works.

There is the risk of electric shock!

l DANGER:

Allow the product to cool down before
you clean it.
Hot surfaces may cause burns!

e (lean the product thoroughly after each use.

In this way it will be possible to remove
cooking residues more easily, thus avoiding
these from burning the next time the
appliance is used.

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

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

e Do not use cleaning agents that contain
acid or chloride to clean the stainless or
inox surfaces and the handle. Use a soft
cloth with a liquid detergent (not abrasive) to
wipe those parts clean, paying attention to
sweep in one direction.

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

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

Do not remove the control buttons/knobs to

lean the control panel.
Control panel may get damaged!

Cleaning the oven

To clean the side wall

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

2. Remove the side rack completely by pulling

it towards you.

Catalytic walls

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

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

Clean oven ceiling

The grill element can be folded out for cleaning

the oven ceiling.

1. Loosing locking screws at the grill element
with a screwdriver or a coin.



he grill element folds down. It remains
anchored at the oven ceiling.

i)

2. Clean oven ceiling with a damp clotl

3. Fold the grill element up again and tighten
the locking screws with a screwdriver or a
coin.

Clean oven door
To clean the oven door, use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.
Don't use any harsh abrasive cleaners or
harp metal scrapers for cleaning the oven

oor. They could scratch the surface and
destroy the glass.

1 2 3

1 Front door
Hinge
Oven

w N

12 3

3. Move the front door to half-way.

4. Remove the front door by pulling it upwards
to release it from the right and left hinges.

teps carried out during removing process

hould be performed in reverse order to
install the door. Do not forget to close the
clips at the hinge housing when reinstalling
the door.

Removing the oven door

1. Open the front door (1).

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

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

Install the inner glass panel so that the
printed side will face upwards.

Open the oven door.
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1 Frame

2 Plastic part

Pull towards yourself and remove the plastic part
installed to upper section of the front door.

4 123

1 Innermost glass panel

2 Inner glass panel

3 Outer glass panel

4 Plastic glass panel slot-Lower

As illustrated in figure, raise the innermost glass
panel (1) slightly in direction A and pull it out in
direction B.

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

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

Inner glass panel (2) must be installed into the
plastic slot close the innermost glass panel (1).
When installing the innermost glass panel (1),
make sure that the printed side of the panel
faces towards the inner glass panel.

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

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



Replacing the oven lamp

DANGER:

Before replacing the oven lamp, make
sure that the product is disconnected
from mains and cooled down in order to|
avoid the risk of an electrical shock.
Hot surfaces may cause burns!

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

mPOSition of lamp might vary from the figure.

If your oven is equipped with a round lamp:
1. Disconnect the product from mains.
2. Turn the glass cover counter clockwise to

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

4. Install the glass cover.
If your oven is equipped with a square lamp:
1. Disconnect the product from mains.

2. Remove the wire racks as described. See
Cleaning the oven, page 36.

3. Remove the protective glass cover with a
screwdriver.

4. Unscrew oven lamp and replace it with new
one.

5. Install the glass cover and then the wire
racks.
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Troubleshooting

Oven emits steam when it is in use.
e [tis normal that steam escapes during operation. >>> This is not a fault.
Product emits metal noises while heating and cooling.
e When the metal parts are heated, they may expand and cause noise. >>> This is not a fault,
Product does not operate.
e The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary,
replace or reset them.
e Product is not plugged into the (grounded) socket. >>> Check the plug connection.
e Buttons/knobs/keys on the control panel do not function. >>> Keylock may be enabled. Please
disable it. (See. Using the keylock, page 26 )
Oven light does not work.
e Qven lamp is defective. >>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary,
replace or reset the fuses.
Oven does not heat.
e Function and/or Temperature are not set. >>> Set the function and the temperature with the
Function and/or Temperature knob/key.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary,
replace or reset the fuses.
Consult the Authorised Service Agent or the
ealer where you have purchased the
product if you can not remedy the trouble
although you have implemented the

instructions in this section. Never attempt to
repair a defective product yourself.

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

The manufacture date is included in the serial number of a product specified on rating label, which is located on
a product, namely: first two figures of serial number indicate the year of manufacture, and last two — the month.
For example, "10- 100001-05» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56 The manufacturer reserves the
right for making changes in modification, design and specification of an electric device.
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Mepen Hayanom JKcnnyatayumn npoyuTaiTe aTo PyKOBOACTBO nonb3oBarens!

YBaxaeMblin nokynatenb!

Cnacubo 3a 10, YTO OTAANM NPeLnoYTEHNE NPOAYKLMM KoMNaHuW «Bekoy». Hageemces, uto 310
BbICOKOKAYECTBEHHOE M3aenie, U3rOTOBMEHHOE C MPUMEHEHIEM CaMblX COBPEMEHHBIX TEXHOMOMIA,
OyOeT AeMOHCTPUPOBATL HaUMyYLLME Pe3yNbTaThbl 3KCMmyaTauuu. [Ins aToro nepeq Havanom
JKCnnyaTauym BHYUMATENbHO NPOYMUTANTE 3TO PYKOBOACTBO U BCIO COMYTCTBYIOLLYIO AOKYMEHTALMIO W
VICTIONb3yViTe ero B fanbHenweM B ka4yeCTBe CrpaBoyHuka. Ecnv Bel nepeaaeTe nagenve HOBOMY
BnagenbLly, nepesante emy U pykoBOACTBO Nonb3oBatens. [puaepkuBanTech BCex npeaynpexaeHuii
1 MHOpMAaLWK, COAEPKALLMXCS B PYKOBOACTBE.

lMomHWTe, YTO AaHHOE PYKOBOACTBO MOMNb30BaTENS Takke MOXET OblTb MPUMEHUMO K HEKOTOPBIM
Apyrvm Mogensam. Pasnnums mexay moaensmi 6yayT ykadaHbl B PYKOBOLCTBE.

MosicHeHus K cuMBONam
B maHHOM pykOBOACTBE MOMNb30BATENS MCTONbL3YOTCS CREAYHOLLME CUMBOSbI:

BaxHas nHchopmaums unm nonesHole
COBETI MO UCMONb30BaHMI0.

MpeaynpexaeHue o cUTyaumsX,
ONacHbIX ANs XM3HU JIAEN U
MMYLLECTBA.

Mpeaynpexaexve 06 onacHocTu
MOPaXEHMS SMEKTPUUECKUM TOKOM.

MpenynpexaeHne 06 onacHocTy
noxapa.

[Mpepynpexaenne o ropsumnx
MOBEPXHOCTSIX.
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[l BaxHb1e MHCTPYKLMM 1 NpeaynpexaeHNs N0 TeXHMKe
6e30MacHOCTM U OXpaHe OKpyXKatoLien cpefbl

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

OOwme npaBuna TeXHUKU
6e3onacHocTH
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OT0 U3aenme MoxeT
9KCMIyaTMpOBaThCs AETbMU
cTaplue 8 neT v noapMu ¢
OrPaHUYEHHBIMU (HU3UYECKUMY,
CEHCOPHBIMM UK YMCTBEHHBIMM
CMOCODHOCTAMM, a TaKxke
nMuamMu, He UMELLMMM
[0CTATOMHOrO OMbITa U 3HAHWN,
TOMNbKO B TOM Cyyae, €CNN OHM
HaxoAaTcsa Noj, HabnoaeHnem
NnL, OTBETCTBEHHbIX 32 WX
6e30nacHoCTb, Unu
NPOVHCTPYKTUPOBAHLI Ha
npeameT 6e3onacHoro
CNONb30BaHNUS U3AENNA U
0CO3HAIOT CBA3AHHbIE C 3TUM
PUCKM.

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

PaboTbl N0 yCTaHOBKE W
PEMOHTY AOMKHbI BBIMOMHATLCS

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

BHUMATENbHO NPoYTUTE
WHCTPYKLMK.

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

OnekTpobe3onacHOCTb

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

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



COOTBETCTBYIOT NapamMeTpam,
yKa3aHHbIM B pa3aene

« TexHu4eckue XapPaKTEPUCTUKNY.

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

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

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

Bo nsbexaHne HeCcHaCTHbIX
CNyYaeB Npu NoBPEXAEHNM
kabens NMTaHWs ero 3ameHy

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

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

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

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

Be3onacHocTb u3genus

6/RU

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

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

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

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

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

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

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

He ncnonb3yinte anis YUCTKU
CTEKNSAHHOW ABEpLIbI AYXOBOTO



Lkada rpybble abpasmsHble
YKUCTALLME CPEeaCTBa UM OCTPbIe
MeTannmyeckune ckpedku, 4tobwl
He nouapanarb NOBEPXHOCTb,
MOCKOJbKY 3TO MOXET NPUBECTY
K pa3pyLUEHUIO CTeKna.

He ucnonb3aynte Ansa YicTku
YCTPOWCTBA NApPOOUMCTUTENN,
NOCKOMbBKY 3TO MOXET NPUBECTY
K MOPaXeHWIo 3NeKTPUYECKUM
TOKOM.

Vicnonb3yiTe peLueTku cornacHo
¢ «[paBunamu akcnnyarauum
3NEKTPUYECKOrO AyXOBOro
LKkaday.

He nonb3yinreck AyXoBbIM
LUKathoM, eCIn CTEKNO B
nepeaHe agepLe NoTpeckanoch
WK BbIHYTO.

Pyuka gyxoBKuM He
npefHasHayeHa anst CyLwKu
nonoteHew,. Ecnv dyHkums
rpuns BKNKYeHa, a Asepua
OTKpbITa, HE BeLLailTe
NonoTeHLa, NnepyaTku u apyrue
TPSNUYHbIE U3AENKS.

MomeLLas NpoayKTbl B rOpsUmMi
LyXOBOW LKA UIn BbIHUMAs UX
0TTYyZa, 06sa3aTensHo
NONb3yNTECH TEPMOCTONKUMM
pyKaBuULaMMm.

[Nepen 3aMeHOW namnoYku
ybeauTech, YTO YCTPOMCTBO
BbIKMIOYEHO, YTOObI M30exaTb
NOPAXKEHNS ANEKTPUYECKIM
TOKOM.

[ns obecneyeHuns noxxapHoi
Be3onacHoCTH n3genus
cobntopanTe HkeykasaHHble
npaswuna.

Ybenutech, 4To BUNIKa NOTHO
BCTaBIieHa B PO3ETKY U HE
UCKPUT.

3anpeLyaeTcs Ucnonb3oBaTb
NOBPEXAEHHBIN NGO
0bpe3aHHbIi kabenb, a TaKke
YATMHWTENb; MOXHO
Nonb30BaTLCS TOMBKO
OpUr1HanbHLIM Kabenem.
Ybenutech, UTo B pO3eTKE, K
KOTOPOW MOAKIIOYaAETCS u3aenve,
OTCYTCTBYHOT XWUAKOCTb MK
BRnara.

WUcnonb3oBaHue No Ha3HaYEHUIO

[aHHoe n3genve
npefHasHavYeHo UCKMYMTENBHO
Anst ObITOBOrO UCMOMb30BAHMS.
3anpeLlaeTcs ncnonb3oBaTb
npubop B KOMMEPYECKUX LIENSIX.
[laHHoe usgenve
npefHasHavYeHo UCKMYMTENBHO
AN NPUroTOBNEHUS NuLK. Ero
3anpeLleHo 1cnob3oBaThb Ans
Apyrvx Lenen, Hanpumep, 4ns
oborpesa nomeLleHus."
W3nenve He cnepyeTt
“CNONb30BaTh C LENbLO
HarpeBaHWs Tapenok nog
rpunem, CyLLKu NoNoTEHeL, u
NOCYOHbIX NONOTEHEL, NyTEM
pasBeLUMBaHNS UX Ha pydkax, a
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TaKke Ansa oborpesa
NOMeLLEHMS.

+ [lpousBoauTens He HeceT
OTBETCTBEHHOCTM 3a
NOBPEXOEHNS B pesynbTaTe
MCNONb30BaHUS M3LENNUS He MO
Ha3HaYeHMIo Uu
HenpaBMbLHOrO 0bpaLLeHust ¢
HUAM.

+  [lyxoBoW WKagh MOXHO
ncnonb3oBaTh As1s
pasMopaKMBaHUS, BbINEKaHMs,
XapEeHMs 1 NPUroTOBEHNS
NPOZYKTOB Ha rpune.

BesonacHocTb aetent

+  [ocTynHble YacTu npubopa
MOTYT CUSTbHO HarpeBaThCs Npu
ucnonb3oBaHuu. He gonyckante
K HAM eTen.

* YnakoBo4Hble MaTepuansl
onacHbl ANs feTen. XpaHute
ynakoBOYHble MaTepuasnbl B
HeOCTYNHOM ANs AeTel MecTe.
YTunuaupynTe Bce ynakoBOYHble
Marepuarbl B COOTBETCTBUAM C
HOpMamu No oxpaHe
OKpYXaroLLeit cpeap!.

+  OnekTpuyeckoe obopyaoBaHue
NPeACTaBNSAT ONacHOCTb ANs
peten. Bo Bpems paboTbl
[YX0BOro LWKada He gonyckanTe
K HEMY [ieTel, a Takke He
paspeLLainTe UM Urpatb C HUM.
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* He pa3smeLyaitTe Hag npubopom
npeaMETbI, KOTOPbIE AETH MOTYT
nonbITaTbCa 4OCTaTb.

* He cTaBbTe Ha OTKPLITYHO
ABEpLYy TaxXenble NpeaMeThl 1
He NO3BONANTE AEeTAM CaauThCA
Ha Hee, [lyx0oBOW LUKadgh MOXET
NepeBeEPHYTLCA, a TaKKe MOryT
ObITb NOBPEXAEHBI NETNN
ABepupbl.

YTunusaums ctaporo usgenus

CootBetcTtBue Aupektuse EC 06
YTUNU3aLMUMN 3NEKTPUYECKOro 1
3NeKTPOHHOro o6opyaoBaHUA
(WEEE) v yTunusauus
BbllweAwero u3 ynotpebneHus
ob6opynoBaHus:

[laHHoe usgenue cooTBeTCTBYET
Oupektnee EC 06 ytunusauum
9NEKTPUYECKOrO U ANIEKTPOHHOMO
obopyposanus (2012/19/EU).
[laHHOe u3penue UMeeT MapKUpoBKY,
YKa3blIBAIOLLYIO Ha YTUAM3ALMIO ero
KaK 3neKTpU4ECKOro N ANeKTPOHHOrO
obopynosanus (WEEE).

OT0 u3genue Npou3BeAeHo u3
BbICOKOKQ4ECTBEHHbIX A€Tanen u
MaTepuanos, KOTopble nognexar
NOBTOPHOMY WCMOMb30BaHMIO W
nepepabotke. MoaTomy He
BblbpacbiBaiiTe u3genue ¢
00bI4YHbIMM ObITOBBIMY OTXOAAMM
nocre 3aBepLUEHs ero



akcnnyatauuu. Ero cnepyet caath B
COOTBETCTBYHOLLMIA LIEHTP No
YTUNN3aLNN ANEKTPUYECKOTO U
aneKkTpoHHOro obopyaosaxms. O
MECTOHaXOXAEHWUN TaKUX LIEHTPOB
Bbl MOXeETE Y3HaTb B MECTHbIX
opraHax BnacTu.

CootBetcTtBue Aupektuse EC 06
OrpaHMYeHUmn coaepXaHms
BpeaHbIx BewecTs (RoHS):
MpnobpeTeHHOe BaMu u3genve
cooTBeTcTBYET AupekTnee EC o
npaBunax orpaHU4eHms
COLEPXaHWUs BpeHbIX BELLECTB
(2011/65/EU). OHO He cogepxuT
BPeaHbIX W 3anpeLleHHbIX
MaTepuaros, ykazaHHbIX B
[npekTtuBe.

YTunusaums ynakoBoYHbIX

maTtepuanos

*  YNaKoBOYHble MaTepuarnsl
onacHbl 4nst aeTen. XpaHute
yNakoBOYHblE MaTepuasbl B
6e3onacHoOM M HeZOCTYNHOM ANns
[eTen MecTe.YnakoBoYHble
maTepuansl u3genums
W3rOTOBEHbI U3 MaTepUanos,
noAsexallyx BTOPUYHOM
nepepaboTke. YTUnusmpymre nx
COOTBETCTBYHOLLMM 06pasom u
COPTUPYHTE COrnacHo
WHCTPYKLMI NO oBpaLLeHnio ¢
0TX0Z4amu, NoANeXaLmm
BTOpWUYHON nepepaboTke. He
YTUIU3NPYIATE UX BMECTE C
0BbIYHbIMM BbITOBEIMY
oTX04amu.
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a OGuiue cBeneHus
0630p

7
6
1 [NaHenb ynpasneHus 6 [Buratenb BeHTUNATOPA (3a CTanbHOM
2 lMpoBonoyHast peletka NracTMHON)
3 MpoTuBeHb 7 Jlamnouka
4 Pyuka aBepLbl 8 BepxHuit HarpesaTenbHbI 3eMEHT
5  [eepua 9 MonoxeHns Nonok
1 3 2 4 5

7 6

1 KHonka BKI1./BbIKI1.

2 KHonku nepexofa BnpaBo/BneBo (nepexop B
MEH0)

3 MHavkaums

4 KHonku nepexoaa Beepx/BH3
(nepekmioyaTenb MeHH0)

5 KHonka Havana/npekpalleHus
MPUrOTOBNEHMS

6 Bbikntovatenb curHana
7 KHonka MeHto
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CopepXaHue ynakoBKm Ha 3aJHel YacTh BbIABKHBIX
HanpaBnsoLLMX.

13nenve KOMMNEKTYeTCA pasnm4HbIM
Ha60p0M [ONONHUTENbHBIX
I'IpVIHa,U,l'Ie)KHOCTeVI B 3aBMCUMOCTHK OT
mopenu. HeKOTOpre AONONHUTENbHbIE
NPUHAONEXHOCTK, ONNCaHHbIE B
PYKOBOACTBE NOMb3oBaTend, B KOMNIEKTe
9TOro U3Jenna MoryT OTCyTCTBOBaTh.

1. PykoBoAcTBO nonb3oBarens

2. ny6okuit npoTMBEHb
MpenHasHayeH Ans BbINeYku U3RENWA 13
TecTa, XapeHus NpoayKkToB 60MbLLIYMM
Kyckamu, COuHbIX 6oz, a Takke A
cbopa CTekaroLLero xupa npu
MPUrOTOBMEHUN Ha rpure.

3. TpoBonoyHas peLeTtka
MpeaHasHaueHa A5 KapeHws, a Takke
ANs pasMeLLeHst POLYKTOB Ha HYXKHOM
norike Mpy BbINEYKe, XapeHuy 1nm
MPUrOTOBMNEHWM B (POPMaX.

4. lNpaBunbHOE pacnonoxeHue
NPOBOIOYHOM PELIETKN Ha BbIABMKHbIX
HanpaBnALLWNX
Brarogaps Hannumio BbIOBVKHbIX
HaNPaBnAOLLMX MOXHO Merko
yCTaHaBMMBAaTb W BbIABUraTb NPOTUBHM 1
MPOBOMOYHYIO PELLETKY.

[Mpun ycTaHoBKe NPOTMBHEN UK
MPOBOOYHON PELLETKM CrieaunTe 3a Tem,
4TObbI Kpast NPOTUBHS UMK PELLIETKM
ONMPanUChb Ha LWTbIPEKX, PACNONOXEHHbIE
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5. TpaBunbHOe pacnonoxexHne
NPOBOJSIOYHON PeLleTKU U NPOTUBHA Ha
HanpaBnAoLWMX
YcTpoiicTBa 6e3 BbIABMXHbIX YacTeiB
YCTpOWCTBa 6e3 BbIABIMKHBIX YacTen
MPOTVBHU U PELLETKY rpuns criegyeT
BCTaBNATb MEXAY HaNpaBnaoLUMY
BokoBbIX fepxaTenei.

[MPOBOMOYHYIO PELLETKY U/ MPOTUBEHD
CnegyeT NpaBUIbHO YCTaHaBNMBAaTh Ha
HanpaenswLwye. BctaBbTe MPOBOMOYHYHO
PEeLLETKY U1 NMPOTUBEHb MEXAY 2
HanNpaBnALLMMU U NPOBEPbTE, YCTONYMBO
N OEPKUTCH PeLUeTKa U NPOTUBEHb (CM.
PWCYHOK). TOMBKO MOCHE 3TOM0 MOXHO
KIacTb Ha HIX MPOAYKTHI.
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IpenoxpanTer
[nviHa kabens

# OcHOBHbIE cBEAEHVs [laHHble Ha NacropTHOM TabynyKe SHEPronoTPEBIEHNS SMEKTPUYECKNX AYXOBbIX
LuKadoB npuBeaeHbl B COOTBETCTBUM CO cTaHgapTom EN 60350-1 / IEC 60350-1. 31 faHHble
onpeneneHbl Npu CTaHOAPTHON Harpy3ake ¢ PYHKLUSMU HUKHETO-BEPXHETO HarpeBaTenbHOro afeMeHTa
UN HarpeBa C NOMOLLbI0 BEHTUNSATOPA (MpW Hanuuum).

Knacc aHepreTudeckoit 3dhheKkTUBHOCTW ONPeAeneH B COOTBETCTBUW C NPUBEAEHHLIMU HUXE
MpVYOpUTETaMM B 3aBMCUMOCTY OT HanM4uUs U OTCYTCTBUS COOTBETCTBYHOLLMX (PYHKLMIA B uagenun. 1 -
[MpUroTOBNEHME C BEHTUIATOPOM - SKOHOMUYHBIA pexum, 2 - MegneHHoe npurotosnexne B
Typbopexume, 3 - Mpurotosnenue B Typbopexume, 4 - Harpes CBEPXY U CHU3Y C BEHTUNSTOPOM, 5 -
Harpes ceepxy v cHu3y.

*k

Cwm. pasgen YcmaHoska, cmp. 14.

|-|pI/1 yCOBEPLUEHCTBOBAHNM Ka4eCTBa 3HaueHus, YKa3aHHble Ha 3TUKETKax
NPOAYKUMM TEXHUHECKUE XaPaAKTEPUCTUKM M3nenva unu B COI'IpOBO,EWITeJ'IbHOI‘/'I
MOTYT ObITb M3MeEHEHbI be3 OKYMEHTaLK, nony4yeHbl B
NpeaBapuTenbHOro yseAoOMNEHUA. na6opaTopr|x yCcnosusax cornacHo

COOTBETCTBYIOLMM CTaHOapTam. T
[AaHHble MOTYT BbITb UHBIMK B
3aBWCUMOCTU OT YCTOBHIA 3KCNyaTaLyn
u3genus.

AnniocTpaLmy B JaHHOM PYKOBOACTBE

BMSOTCA CXEMaTUYHBIMU W MOTYT
HECKOIbKO OTNINYATLCA OT KOHKPETHOTO
n3genma.
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K Ycranoeka

Mp1Bop [OMKEH YCTaHaBMNMBATLCS
KBANMULIMPOBAHHBIM CTIELMANMCTOM B
COOTBETCTBIM C AE/CTBYIOLMMM HOPMaMK 1
npaBwunaMn. B MpoTVBHOM Criyyae rapaHTis
aHHynMpyeTcs.NTpoU3BOANTENb He HeceT
OTBETCTBEHHOCTM 3 NMOBPEXAEHNS B
pesynbTaTe BbINOSHEHNs! paboT NuLamu, He
VIMEIOLLMMI COOTBETCTBYIOLLIEN KBanMrKaLmm.
370 MOXET MPUBECTU K aHHYNMPOBAHMIO
rapaHTum.
MoAroToBKa MECTa YCTaHOBKY,
MEKTPUYECKOTO 000PYA0BaHMNS!
0ecneynsaeTcs nokynarenem.

OMACHO:
BbiToBoM npubop crenyet ycraHasnmMBaTth

B COOTBETCTBUM CO BCEMM MECTHBIMM
HOPMamm 1Mo NOAKIOYEHMIO ra30BOro
n/Mnn aNekTprUYeckoro 060pyaoBaHNS.

OMACHO:

[pexae YeM NpucTynaTh K yCTaHOBKE,
BK3yasibHO NpoBepbTE OTCYTCTBME
BHELWHWX JehekToB AYXOBOrO Wkada.
[Mpu Hannuum fedekToB He
yCTaHaBnmBanTe ero. [oBpexaeHHbIe
3MeKTPONPUBOpPLI MPEACTaBNAKT COOOM
yrpo3y BaLLen 6e30nacHoCTH.
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[lo Hayana ycTaHOBKM

Mpubop npeaHasHayveH Ans ycTaHOBKM B

CTaHAAPTHYIO KYXOHHYIO Meberb, MMEtoLLYoCs

B npogaxe. Mexay ObITOBOW TEXHUKOW,

CTeHaMm KyXHu 1 Mebenbio criefyeT ocTaBnTb

onpepeneHHoe 6esonacHoe paccTosHue. Cm.

PUCYHOK (pa3mepbl NpuBesEHbI B

MUIMETPaX).

*  Mcnonb3yemble MOBEPXHOCTH,
CYHTETMYECKVE MOKPLITWS U KNEW OOITKHbI
BbITb TEpMOcTOVKMMM (He MeHee 100 °C).

*  KyXOHHble LUKathuMKM LOMKHbI ObITh
BbIPOBHEHbI MO YPOBHIO 1 3aKpensieHbI.

+  Ecnunog pyxoBKow €CTb BbIABMKHON
LMK, MEXTY HAM W IyXOBKOW
HEObX0aMMO YCTaHOBWTL NEPErOPOLKY.

+  [lepeHocky ycTponcTBa AOMKHbI
BbINOMHATL HE MEHEE ABYX YESIOBEK.

He yCTaHaBJ'II/IBaVITe nsgenue pagom c
0NnoanNbHUKOM U MOPO3UITbHON
kamepoit. MockonbKy OyxoBow Likad
M3ny4aet Tenno, XonoannbHUKK 6y,qu
noTpednsATh DOMbLUE 3NEKTPOIHEPTUM.

He nepemeLlLaiTe yCTPOMCTBO, AepKach
a [BEpLY 1/Mnn 3a pyuKy ABEPLbI.

Ecnu npubop cHabxeH NPoBONOYHbIMM
pyyKamm, Nocne nepeMeLLeHUs IyXOBOro
lukacha NpUXMUTE NX K DOKOBBIM CTEHKaM.
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590

595

550

* MUH.

YctaHoBKa u noakn4vyeHue

+  TMpubop crieayeT ycTaHaBnmMBaTh 1
MoaKmnioyaTh B COOTBETCTBUM C
[LEVCTBYIOLLMMA HOPMaMI 11 NpaBUNamu.

MNopaxntoueHue K anekTpoceTyn

MoakniovaiTe NpruGop K PO3ETKE UM NIVHIAK C

3a3eMIEHMEM, 3aLLVLLEHHYIO
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MPeaoXpaHMTENeM, MOLLHOCTb KOTOPOrO
COOTBETCTBYIOT AJaHHbIM, NPUBEAEHHBIM B
Tabnuue "TexHn4eck1e xapakTepucTuki",
YCTaHOBKY 3a3eMeHve JOMKEH BbIMOMHATL
KBanMMULMPOBAaHHBIN CrieLmanmeT (mpu
CMONb30BaHNKM Nprbopa ¢ TpaHc(opMaTopoMm
urv 6e3 Hero). Halla komnaHus He HeceT
OTBETCTBEHHOCTM 32 YLLep6, NOHECEeHHbI
BCIEACTBME MCMONb30BaHKsS npubopa 6e3




3aseMreHund, BbINOMHEHHOro B COOTBETCTBUM C
MECTHbIMW HOpMaMK 1 nNpasBunamin.

OMACHO:

[NopkmoyeHvie npubopa K
3NeKTPOCETU JOMKEH BbINOMHATL
KBanMULMPOBaHHbIN CreLmManmcT,
MMEIOLLMIA NPaBOo Ha BbINOMHEHWE
Takux paboT. apaHTUHbIA Nepuog,
HauYMHaeTCs TOMbKO nocne
MPaBWbHON YCTaHOBKM.
I'Ipomsao,qmenb He HeceT
OTBETCTBEHHOCTU 3a NOBPEXAEHUA B
pesynbTare BbINONHEHNSA pa60T nndamu,
HE MMeoLLMHn COOTBeTCTByiOLL[EI?I
KsanuukaLmm.

[ OMACHO:

LLIHyp nuTaHWa He fOMKeH BbITh
COABEH, U30MHYT UMK 3aXar, a Takke
He AOMKEH conpukacaTbes ¢
HarpeBatoLLYIMICS KOMMOHEHTaMM
n3genvs.
3ameHy NOBPEXAEHHOrO LUHypa NUTaHns
[OMKeH BbINONHATb KBaJ'IVI(bMLMpOBaHHbIVI
ANEKTPUK. B NPOTUBHOM Cry4ae 3TO MOXET
NPUBECTU K NOPAXKEHWNIO SMEKTPUYECKUM
TOKOM, KOPOTKOMY 3aMblKaHUIO UK
BO3ropaxuio!

+  TlogkmioyeHne JOIDKHO BbIMONHATLCS B
COOTBETCTBUM C HALMOHANBHBIMM
HopMamu.

+  TMapameTpbl 3MEKTPUYECKON CETU JOIKHbI
COOTBETCTBOBATH AaHHbIM, yKa3aHHbIM Ha
nacropTHow Tabnuuke npubopa. Tabnuuky
C J@HHbIM1 MOXHO YBUAETb, OTKPbIB
nepeaHIon asepLy.

«  LUHyp nuTtaHua npubopa SormkeH
COOTBETCTBOBATH NapameTpam,
yKa3aHHbIM B Tabnvue "TexHudeckvie
XapakTepucTukn',

ONACHO:

[lepen BbINOMHEHUEM KaKMX-NMBO
3NEKTPOMOHTaXHbIX paboT OTKIIOUMTE
nprbop OT SNEKTPUYECKON CETH.
CyLLeCTBYyeT prCK NopaxeHus
ANEKTPUHECKNM ToKOM!

K LiTencensHOM BUNKE LUHYpa NUTaHUS
nocne ycTaHoBKM AOMKeEH ObiTb

DecneyeH nerkuin goctyn (He
NpOoKNaAbIBaiTe LWHYP Haf BaPOYHOM
NOBEPXHOCTbH)).

BKrtoUMTE LUHYP MATAHWS B PO3ETKY.

WHCTPYKUMA NO MOHTaXy

1. BcraBbTe AyxoBOW LKA B KyXOHHYHO
mebenb, BLIPOBHSMTE 1 3aKpenuTe.
OpnHoBpemeHHO ybeauTech B TOM, UTO
LUHYP NUTaHWS He MOBPEXIEH U/UNn He
3akar.

3akpenuTe gyxoBow Wkad 2 BUHTaMK, Kak
nokasaHo Ha PUCYHKE.

insa uapennii ¢ BEHTUNATOPOM OoXnaxneHusa

1 BeHTunsTop oxnakaeHust
2 MaHenb ynpaBneHus

3 [Bepua
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BCTPOEHHbI BEHTUNATOP OXNaaeH!s
OXI1aXaaeT BCTPOEHHYI0 YacTb npubopa n
MepeaHIo NaHerb.

BeHTI/IJ'IﬂTOp OXNaXaeHua npoaomxaeT

pabotarb B TeveHne 20-30 MuHYT nocne
BbIKIMIOYEHWS JyXOBOTO LKadha.

OkoHyaTenbHas npoBepKa

1. BknounTe BUMKY LIHYpa NUTaHWS B PO3ETKY
W BKITKOYMTE MPEAOXPaHUTENb N3OS

2. TlpoBepbTe, MPOM3OLLIIO NN BKIHOYEHNE.

ﬂnﬂ OynyLuei TpaHCNOPTUPOBKK
CoxpaHuTe OpUrVHarBHYIO YNakoBOYHYHO
KOpOBKy 11 NEPEBO3UTE NPUBOP B Hel.
CnepyitTe ykasaHUsIM, HaHECEHHBIM Ha
ynakoeke. Ecrniv opurvHansHas
yNaKkoBoYHas kpobka He CoxpaHunach,
3aBEPHITE W3LENVie B My3blpyaTyio
YMaKoBKY WU MOMECTUTE B MNOTHbII
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KapToH. HagekHo 3aKkneinTe Knewkon
TEHTOMN.

YTo0bI NPOBONOYHAA peLLeTKa 1
MPOTVBEHb, KOTOPbIE XPaHSATCA BHYTPU
[LYXOBKM, He NOBPeannM AsepLy,
MOMECTUTE C BHYTPEHHEW CTOPOHbI
[BEpLbl KAPTOHHYIO NONOCKY BPOBEHb C
npoTuBHAMU. [pukpenuTe asepLy
[yX0BOro LKkada k 6OKOBLIM CTEHKaAM
KIEVKOM NEHTON.

He nogHvmaiiTe 1 He nepegsurante
[DyX0BOW LuKad, fepxach 3a ABepLly vnu
3a pyuKy ABepubl.

He pasmelLwaiite Ha npubope HUKaKnX
NPeaMETOB M He CTaBbTe ero
BepTMKaNbHO.

OcmoTpuTe Mpubop CHapyxu Ha npeameT
BO3MOXHbIX NOBPEXAEHWIA NPy
PaHCMOPTMPOBKE.




ﬂ MogroToBka k JKCnnyaraunn

PekomeHgaLum no 3KOHOMUM

ANEeKTPO3IHeprum

3TV pekoMeHaaLMM MOMOTYT Bam

VCMOMNbL30BaTh M3AENMNE KOMOTMYECKN YNCTBIM

CrnocoboM 1 SKOHOMUTb 3NEKTPOIHEPTMIO.

*  Mcnonb3yiTe B AyXOBOM LKAy TEMHYIO
UV 3ManMpOoBaHHYIo NOCyay: 310
MO3BOMMT YNyYLLMTL Tenrnonepesadyy.

+  [porpesaiiTe AyX0BOW LKad nepes
MPUroTOBINEHNEM MULLM, ECAIM 3TO
PEKOMEHAYETCA B PyKOBOACTBE
Monb30BaTeNs UK B UHCTPYKLMAX NO
MPUrOTOBMEHIO MPOAYKTOB.

+  Bo Bpems NpurotoBreHus nuLLmM He
OTKpbIBaWTE ABepLly AyX0BOro Likada
CMLLKOM YacTo.

+  [1o BO3MOXHOCTY CTapanTech roTOBUTb B
BYXOBOM LUKadpy HECKOMbKO B1tof
OLHOBPEMEHHO. [1py MPUroTOBNEHMN

1

7
1 Kronka BKI1./BbIKI1.
KHonku nepexofa BnpaBo/BneBo (nepexop B
MEHH)
ViHamkaLms
KHonku nepexoaa Beepx/BH3
(nepexntoyaTent MeHHo)

B~ w

MWLLIM Ha PELLIETKY MOXHO YCTaHaBnuBaTb
Mo [BE EMKOCTYW C NPOAYKTaMu.

+  [oTOBbTE BrKOKA OLHO 3a APYTVM.
[yxoBot Wwkad yxe bynet nporper.
[insi 3KOHOMWM 3MEKTPOSHEPTN MOXHO
BbIKMKOYaTL AYXOBOM LKA 38 HECKOMBKO
MVHYT O OKOHYaHWS! NPVrOTOBMEHNS
tnioga. He oTkpbiBaiiTe ABEPLYY LYXOBOTO
LwKada.

+  PasmopaxviBaiTe 3aMOPOXEHHbIE
NPOAYKTLI Nepes NPUroTOBMEHNEM.

|'|0}.'|I'0TOBKa K IKcnnyaTtauun

Hacrtpoiika BpeMeHu

1.

BcraBbTe BUMKY LUHypa NUTaHWS B PO3ETKY W

BKIIOYMTE MPEAOXPaHUTENb N3AENVS.

Mepen yCTaHOBKOM BPeMEHW HeobXoarMo

BbIGpaTh A3bIK.

6
(rNaBHOE MEHI0), KOCHUTECH KHOMKW MEHIO
(7.
3. Haxmute kHonky Bnpaso/Bneso (4) ans
MPOCMOTPa MeHIO «HacTpowkmy .

5 KHonka Hauyana/npekpalleHus
NPUIroToBNEHNA

6 Bbikntoyatenb curHana

7 KHonka meHto

YcraHoBuTe A3bIK

1. Tlpn NepBOM BKIKOYEHUM JyXOBKM Ha
3KpaHe NOSIBUTCS aHUMMPOBaHHas
kapTuHKa, a 3aTeM MeHto Quick Start (MeHto
BbICTpOro 3anycka).

2. Ytobbl BEpHYTLCA M3 MeHo «Quick Start»
(meHto BbICTporo 3anycka) B MeHto «Main»
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5. Bbibepute HyXHbI S3bIK, TOBOPaYMBas
pyuKy nepexopa BBepx/BHU3 (4).

6. ToBepHWTE NPOTMB YaCOBOW CTPENKM 1
OTMyCTUTE PyYKy Nepexoaa BnNpaBo/BreBo
(2), ycTaHOBMB Ha HYXXHOM S13bIKe.

YcraHoBuTe BpeMs

1. TepenaunTe kK MeHIO «HacTpolkny, Haxumas
KHOMKY BBEPX/BHMS (4).

2. [Baxapl HOXMWTE W OTMYCTUTE KHOMKY
nepexoga Breeo (2), 4tobbl NepenTu k
MeHI0 «Bpemsi gHsY.

3. CHauana ycTaHOBUTE BpeMs, HaxvMas
KHOMKM nepexopaa BBepx/BHI3 (4).

4. Yt0bbl NEPenTy K yCTaHOBKE MUHYT, OAMH
pa3 HaXMWTE KHOMKY NepexoAa Bnpaeo (2).
Bbibepute MUHYTbI, HaXXIMas KHOMKV
nepexoaa Beepx/BHu3 (4).

[Mpy BbIXOLE U3 MEHIO BCE BblOpaHHbIe|
HaCTPOIKK COXpaHSIOTCS
ABTOMATUYECKN NOCNe HaxaTng
KHOMKM Nepexoga Brneso (2).

Mepen Hauanom akcnnyarawmm
YXOBKI HEOOXOAMMO YCTaHOBUTH
BpEMS.

Ouuctka npubGopa nepes Hauanom
aKcnnyarauum

Hexotopsle MotoLMe cpencTsa u
UCTALLME MaTepuarbl MOryT NOBPEAUTL

MOBEPXHOCTb.

He 1cnonb3yiTe s YCTKN arpeccuBHbIe

MOWLLNE CPEACTBA, YMCTALLME

MOPOLLIKI/KPEMBI, @ TaKIKE OCTPbIE

npeamerTsi.

1. CHMMUTE BCe yNakoBOYHbIE MaTepuarb.
2. TpoTpuTe NOBEPXHOCTb Npubopa BaXHOM
TKaHBIO UNW ryBKOIA 1 BBITPUTE HACYXO.
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MepBoHa4anbHbIN NPorpeB

Mporpeiite npubop B TeueHne 30 MUHYT, @
3aTeM BhblknouMTe. 310 06€CNEUNT BbiropaHue
W yOaneHue Npou3BOACTBEHHbIX 3arpsi3HEHUIA 1
MOKPbITUN.

NPEOYNPEXOEHNE!

opstume NOBEPXHOCTY MOTYT
NPUYMHNTBL OXOor!

Bo Bpems paboTbl NPMBOP MOXET CUIBHO
HarpeBatbCsl. He npukacaiTech K ropsumm
KOH(OPKaM, BHYTPEHHIM YacTsim
[LyX0BOrO WKada, HarpesaTenbHbIM
anemeHTam u 7.n. He paspeluaiite getam
NpUBNMXATLCS K HEMY.

lMomeLLast NPOAYKTbI B rOPSmiA JyXOBOW
Lkach UM BbIHUMAs UX 0TTYAA,
00s13aTenbHO Nonb3ynTeCh

TEPMOCTOWKMMU PyKaBULIaMM,

OneKkTpuYeCKuii yxoBoii Wwkad

1. BbIHbTe U3 LyXOBOTO LUKacha BCE NPOTUBHM 1

peLueTky.

3akpoiiTe ABEpLY AYyXOBOrO LKada.

Buibepute nonoxenue Static (Ctatuyeckuit)

4. BKniouMTE rpUnb Ha MakCUManbHYHO
MOLLHOCTb (CM. pasgen ).

5. [aiite gyxoBomy Lukadpy nopabotatb 0kono
30 MUHYT.

6. 3atem BbIKMOUNTE AyXOBOIA LKA (CM.
pasgen ).

[lyxoBow wkadc ¢ rpunem

1. BbIHbTe 13 LyX0BOrO LUKaha BCe NPOTUBHM 1
peLueTky.

2. 3akpoiiTe ABepLYy AYXOBOro Lkada.

3. BkmiounTe rpunb Ha MakcuMarbHy'o
MOLLHOCTb (CM. pa3aen Kak nosib308ambes
epunem, cmp. 40).

4. [aiite pyxoBomy Lukacy nopabotaTb 0KoIo
30 MuHyT.

5. 3atem BbIKNKOUMTE JyXOBOW LKA (CM.
pasgen Kak nonib30samscs 2puniem, cmp. 40).

w N

Mpu NEPBOM BKMIOYEHUM B TEYEHIE
HECKOMbKIX 4acoB BO3MOXHO BblaeneHue

biMa 11 3anaxa. JTO BrofHe HOPMarbsHO.
Y6eauTech, UTo KyxHs XOpOLLO
NpOBETPUBAETCS, YTOObI YAAMUTb AbIM U
3anax. He BabixaiTe BblaensioLmecs abim
1 3anaxu.




B Npaeuna akcnnyarauuu ayxosku

O6wme cBefleHns O BbINeKaHUM,
XapeHUn 1 NPUroTOBMNEHUMN C TPUNEM

MNPEOYNPEXOEHNE!

['opsiume NOBEPXHOCTY MOTYT
MPUYMHITL OXxOrm!

Bo Bpems paboTbl Nprubop MOXET CUNBHO
HarpeBaTbCsl. He npukacaiTech K ropsumm
KOH(POPKaM, BHYTPEHHWM YacTsmM
BYXOBOrO WKaa, HarpeBaTesbHbIM
aniemeHTam v T.n. He paspeluanTe getsam
NPUBAMKATLCS K HEMY.

[NomelLas NPoayKTI B rOPsumMiA ByXOBOW
LKad UM BeIHUMAS UX OTTYAA,
0bs13aTenbHO NOMb3YMTECH
TEPMOCTOMKUMM PyKaBULiaMK.

[ OMNACHO:

By,lJ,bTe OCTOPOXHbI, OTKPbIBaA ABEPLY
[DyX0BOro Wkada, Tak kak Hapyxy
MOXET BbIXOANTb Nap.

Brinyckaemblil nap MoxeT 0bxeyb Bam
PYKM, ML W/nm rnasa.

CoBeTbl N0 BbINEKaHUIo

*  cnonbayiite aHTUNpUrapHble
MeTannmyeckie Tapenku unm
antoMUHVEBLIE KOHTEHEpbI C
COOTBETCTBYIOLLMM MOKPLITVEM, NTN6O0
TEPMOCTOVIKME CUIMKOHOBBIE (POPMBI.

*  PaumoHanbHo ncnonbayinTe nnowass
peLLEeTKY.

*  YcraHaenuBaite hopMmy 41151 BbiNeKaHus B
cepeavHe peLeTku.

*  Bolbuparite npaBunbHOE NOMNOXeHMe
PeLLETKV Nepes BKIMIOYEHNEM AYXOBOTO
Lwkadpa wunm rpuns. He usmensinte
MOMOXEHME PeLLETKN, KOraa AyXOBOW
LKkad ropsumi.

+  [JlepxuTe 3aKkpbITON ABEPLY WKada.

CoBeTbI MO NPUIOTOBIEHNIO XXapeHbIX Ontog,

o TywKky KypuLbl Mnn MHLenk1 1 6onbLume
KyCKu Msica nepeg, NpUroToBneHnem
peKOMeHAYeTCs COPbI3HYTH MMMOHHBIM
COKOM 1 MOCbINaThb YepHbIM nepuem. Torga
roToBoe 6ropo byaer BkycHee.

+  Msco ¢ kocTamu criegyeT xaputb Ha 15-30
MVHYT fanblue, Yem Takoe Xe KormyecTea
msica 6e3 KocTer.

*  Ha kaxablii CaHTUMETP TONLMHBI MsiCa
TpebyeTca npubnuanTensHo 4-5 MUHYT
BPEMEHU NPUrOTOBMNEHUS.

*  [lo nCcTEYEHNM BPEMEHWN MPUTOTOBMEHNS
MsiCa OCTaBbTE €ro B AyX0BOM LuKady
npumepHo Ha 10 mMuHyT. Cok Nnyyie
pacnpenennTCs BHYTPM Kycka XapeHoro
Msica 1 He ByfeT BbITeKaTh, KOraa Bbl
Oypete paspesartb MSCO.

*  Poiby B TEPMOCTOKOM MOCyLE creayeT
rOTOBUTb Ha PELLETKE, YCTaHOBIEHHOM Ha
CPELHWA UMW HWKHWIA YPOBEHD.

CoBeTbl N0 NPUrOTOBNEHMIO NPOAYKTOB Ha

rpune

[pv NPUrOTOBIEHWM Ha rpuUre MSCo, peiba unn

nTvua 6bICTPO NOAPYMSHUBAETCS, CBEPXY

obpasyeTcs xpycTsLlas KopoUka, v NPOaYKT He
nepecbIxaeT. Ha rpune MoXHO OTMNYHO

MPUrOTOBUTL HE TOMBKO TOHKME KYCKW MACa,

LIALMbIKW 1 COCUCKW, HO 1 OBOLLM C 6OMBLUMM

COAEPX)aHVEM XMAKOCTY (Hanpumep,

noMWAOPbI 1 M1yK).

«  [Ins npuUroToBREHUs Ha rpure pasnoxuTte
KyCKU NPOLYKTOB Ha peLLeTke Unn Ha
MPOTUBHE C PELLETKOMN TaK, YTobbI
nnowagb, 3aH1Maemasi mpoayKTamu,
COOTBETCTBOBAsA pa3mepam
HarpeBaTerbHOro anemeHTa.

+  BcrasbTe peLleTky unv NpoTMBEHb C
PeLIETKON B [yXOBKY Ha HYXHbIA YPOBEHS.
Ecnv npogyKTbl FOTOBATCA Ha peLueTke,
YCTaHOBWTE Ha HIKHUY YPOBEHb MOLLOH
ans coopa xupa. [Ansg o6nerdyeHns YACTKn
noazoHa HanemnTe B HEro HEMHOTO BOfb!.
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npO,quTbI, KOTOpbl€ HE NoAXoadT and npaBMna 3Kcnnya‘rau"“

NPUIOTOBMNEHNA Ha rpune, MoryT A
NPUBECTU K BO3ropaHuio. Ha rpune 3neKTqueCKo" 'quOBKM

MOXHO FOTOBMTb TOMBKO Takue
NPOAYKTbI, KOTOPbIE BbIAEPKNBAIOT
WHTEHCWBHBIN Harpes.

He pasmeLLaiite NpogyKTbl CALLKOM
6nm3Kko K 3aaHel yacTv rpuns. 3ta
30Ha HarpeBaeTCs CUMbHEee BCEro, U
KVpHble NPOLYKTbI MOTYT 3aropeThbes.

1 3 2 4 5

7 6

1 KHonka BKJ1./BbIKTT. 3 3Hauok «Active Selection» (MapameTp): ecnun
KHonku nepexopa BnpaBo/BNEBO (Nepexos, B 9TOT 3HAYOK YKa3bIBAET Ha none yHKLWM,
MEH0) TEMMEPATYPbI UM BPEMEHH, 3HAYMT,

3 VHovkaums COOTBETCTBYHOLLEE MOME MOXHO N3MEHMT.

4 KHonku nepexopa BBEPX/BHN3 4 Mone «Cooking Time» (Mpomomk1TenbHOCTL
(nepekmioyaTenb MeHH0) MPUrOTOBNEHNS): 3afiaHHast

5 KHonka Havyana/npekpallenms MPOLOMKUTENBHOCTD MPUIOTOBIEHNS.
NpUroTOBMEHNs 5 Mone «Footer» (JanbLue): ykazaHus o

6 Bbikntoyatenb curHana CreayroLLem AENCTBIM.

7 KHonka meHto 6 Mone «Temneparypay: 3aaHHas

BkntounTe BapoUHyIo naHesb, KOCHYBLLMCH Temneparypa.

7 Mone «Function» (PyHKUWS): 3HAYOK
3a[jaHHOM (PyHKLMK.

BbiGop Temnepatypbl 1 pexuma paboTbi B

meHto Quick Start (MeHto 6bIcTporo 3anycka)

KHOMKM . Metto «Quick Starty (MeHto
BbICTPOro 3anycka) NOSIBMAETCA Ha Aucnnee
1Mocrne aHUM1POBAHHOMN KapTUHKUA.

|1 B, 1. BblbepnTe HYXHYIO DYHKLMIO, HaXMas!
KHOMKM Nepexofa BBepx/BHM3 (4). Mpumep.
BbibpaHa yHkups Fan Heating (Harpes +
_Z’ BEHTUNATOP).
5
7 6
1 Mone «Function Info» (PyHKuus):
HauMeHOoBaHWe (YHKLMK, BblbpaHHOI B
MeHto GbICTpOro 3amycka.
2 Mone «Time of the Day» (Bpems cyTok):
YCTaHOBNEHHOE TEKYLLIEE BPEMA CYTOK. 2. [inq nepexopa k MeHio «Temnepatypa»

elLe pa3 NoBEpHIUTE YUKy Nepexoda
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BMPaBo/B/IEBO (2) MO YaCOBOW CTPETKE. HaCTPOIKM NpoLecca NPMroTOBNEeHNs,
Bbibepute HyxHyto Temneparypy, KOCHUTECH KHOMKM MeHto (7).
noBopaunBas pyyKy nepexofa BBEPX/BHU3 B rmaBHOM MeHio Boibepute «Kynunapusy»
(Manual cooking) ¢ nomoysto pydku (4), a
3aTeMm, MOBOPauMBas pyyky (2), Bbibepute
meHio «Kynunapus» (Functions).

MeHto «Kynunapus» (Manual Cooking)

3. [nsa nepexopa k HacTpoiike napameTpa
«Bpemst NpUroToBIIEHMS NOBEPHITE PYUKY
rnepexoga BnpaBo/BreBo (2) no 4acosom

CTperke.

4. BMeCTo HacTpoek, Npy KOTOPbIX LyXOBKa B tabnuue dyHKLMI ykasaHb! yHKLMK,
aBTOMATUYECKV 3aKaH4VBaeT KOTOPbIE MOXHO MCMONb30BATL B JyXOBOM
MPUroTOBINEHVE B ONPEAENEHHOe BpeMs, wkady, a TaKke COOTBETCTBYHOLIME
MOXHO BbIDpaThb 3Ha4eHue «bes 3apaH.» u Makc/MarnbHble 1 MUHUManbHbIe
CaMOCTOATENBHO CreauTh 3a TemnepaTtypHble napameTpbl.

Tabnuua dyHKuWiA:

OyHKUMS PekoMengoBaH [Lnanasox
Hast Temneparypbi
TeMneparypa (°C)
°C

CTar+BeHT.

5. Ecnm peuenT, Temnepatypa 1 BpeMeHHbIe Gl with Fan 40-280
napameTpbl 3afaHbl NPaBUIbHO, HAYHNTE (Youn.rp+aenT)
MpUroTOBIEHNE. LIS 3TOMO KOCHUTECH

KHOMKM @ W He OTMyCKalTe ee 3 CekyHzpbl. ongil 0 on o oo
Yrobbl Ha4aTb NPUrOTOBNEHWE, CrieayeT rpub
HaxaTb KHOMKY @ U He OTMycKaTb ee, Noka

NHAMKATOP ® ke craver SpKUAM. fﬁ;‘fm  neton e _ Ty

HT06bI BOCPOYHO MPEKPATUTH MPOLIECC
I'I?MFOTOBJ‘IEHVIFI, KOCHUTECH KHOMKM

(bonbiLol rpunb ¢

W He OTNycKaiiTe ee 3 cekyHbl.

Yro6b1 BepHYTLCS N3 MeHIo «Quick Start»
(MeHI0 6bIcTpoOro 3anycka) B MeHto «Main»
(rnaBHOE MEeHI0) M BbINONHUTL BCe
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Lienbk 6e30nacHoCTY MakcuMarbHas
NPOLOMKNTENBHOCTL NPUrOTOBNEHNS ANS
BCEX PEXWUMOB, KPOME PEXvUMa NOAOrpesa,
orpaHuyeHa 6 yacamu. B cnyyae
OTKIKOYEHUS 3NIEKTPOSHEPTM NporpaMma
Oynet oTmeHeHa. CnenyeT CHoBa
3anporpaMMuUpoBaTh Ayx0BOW Lkad.

Q)

ekyLLee BpeMs HeMb3s YCTaHOBUTL BO
BPEMS! BbINOMHEHMWS AYXOBbIM LUKaOM
10601 yHKLMK, @ TaKkke nocne ero
nporpaMMnpoBaHus Anst paboTbl B PyYHOM
WK NOMHOCTBH aBTOMATUYECKOM PEXUME.

£

epe3 2 MUHYTbI NOCTe NOCNEAHEro
elCTBMS Ha akpaHe BbiGopa flyxoBka
nepeiaeT B pexuM oxuaaHus (Bo Bpems
npoLecca NpUroToBEHNS NEPEXOL, B
PEXUM OXUAAHWUS HE MPOUCXOANT).

)

Korfia ABepLia AyXOBKM OTKPbLITA,
aMMoYKa OCBELLEHWS [IyXOBK FOpUT,
a)Xe ecrn AyxoBKa BbIKIYeHa.

BbIKnioyeHmue INeKTPUYECKOi JyXOBKM

|®

BbIKItouMTe AYXOBKY, KOCHYBLUMCb KHOMKM

(1).

YpoBHUM AyXOBKM (ANns monenen ¢
NPOBONIOYHON peLIeTKON)

BaxHO NpaBWnbHO YCTAHOBUTL MPOBOSIOUHYHO
peLLeTky B 6OKOBbIE HaMpaBnstoLLme.
IMpOBONOYHYIO PELLETKY CreAyeT BCTaBUTb
Mexay DOKOBbIMI HaNPaBMSIHOLLUMM, Kak
MoKa3aHO Ha PUCYHKE.

Cnepute 3a Tem, YTOObLI NPOBOMOYHAN peLueTka
He ynupanach B 3a[IHIOK CTEHKY yXOBKM.
YroBb! rpunb HopMarnsHo paboTan, BblABUHLTE
MPOBOMOYHYIO PELLETKY K NepesHel Yactu
HanpaBnsIoLLMX 1 OTPETYNMpYIiTe ee
MOMOXEHWE C MOMOLLbIO ABEPLbI.
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Pexumbi pabotbl

lMpvBeaeHHas 3nechb NocneaoBaTenbHOCTb
pEXVMOB paboTbl MOXET OTANYATLCS OT BaLLe
MoZenu.

Static (Ctatnyeckun)

MpofyKTbl NOAOrPEBaOTCS OBHOBPEMEHHO CBEPXY
CcHu3y. MoaxoauT Anst TOPTOB, BbINEYKY, a Takke
KEKCOB 1 3anekaHoK B hopmax. FOTOBbTE C OfHUM
MpOTMBHEM

Static with Fan (CtaT+BeHT.)

[opsiumiA BO3YX, HArPETHIA HUKHUM U BEPXHAM
HarpeBaTenbHbIM 31IEMEHTOM, BbICTPO U
PaBHOMEPHO PaCrpeenseTcs B JyX0BOM Lukady C
MOMOLLBIO BEHTUAATOPA. [OTOBLTE C OfJHUM
NPOTUBHEM.

Fan Heating (HarpeB + BeHTUnsATOp)

[opsiumiz BO3OyX, HArpeThIi 3aAHNM
HarpeBaTenbHbIM 3IEMEHTOM, PaBHOMEPHO U1
ObICTPO pacnpenenseTcs B AyXOBKe C MOMOLLbIO
BeHTUnsATOpa. [NpeaHasHaueH s NpUroToBNEHMS
Ontog, Ha PasNNYHbIX YPOBHSIX HANPaBRSIHOLLMX, U B
DOMbLUMHCTBE CryYaes NpeaBapuTENbHbIA Pa3orpeB
He Tpebyertcs. MoaxoanT Ans NPUroTOBNEHUS C
HECKOMBKMMM NPOTUBHAMM.



Fan Heating (Harpes + BeHTuUnsTop)

Ecnv aBepua iyxoBoro Wwkada oTKpbITa,

BUraTeNb BEHTUNATOPA He OyneT
paboTarthb, 4ToObI COXPaHATL ropsYNi
BO3[YX BHYTPU.

Multi Cooking (MHorodyHKu,.)

PaboTaloT BEpXHUIA 1 HUKHMIA HarpeBaTenbHble
3MEMEHTI, @ TAKKE HarpeBaTenbHbIN SNIEMEHT C
BEHTUNATOPOM. [POAYKTHI FOTOBSTCS ObICTPO 1
PaBHOMEPHO CO BCEX CTOPOH. [0TOBBLTE C OAHUM

NPOTUBHEM

Muuua

PaboTaet HWXKHWIA HarpeBaTENbHBIA 3NIEMEHT 1
HarpeBaTerbHbIN 3IEMEHT C BEHTUNATOPOM (Ha
3apHei cTeHke). [1oaxoauT Ans NpuroToBREHNs
MUl

Grill with Fan (Ycun.rpt+BeHT)

opsYmi BO3AYX, HArpeThIA YCUMEHHBIM rPUnEM,
PaBHOMEPHO W 04eHb BbICTPO pacnpenenseTcs B
[yXOBOM LLKadhy C MOMOLLIbKO BEHTUNATOPA.
MoaxoauT ANs NPUroTOBNERWS Ha rpune 60MbLImMX
nopLyi msca.

«  [InA NpUroTOBNIEHNS Ha FPUE NONOXUTE
onbLUWe UK CpeaH1e NopLmm nog
HarpeBaTenbHbIit SNEMEHT rpuns Ha
COOTBETCTBYIOLUMA YPOBEHD NOMKK JyXOBOrO
LWwkada.

*  YcTaHOBWTE TemMnepaTtypy Ha MakCuManbHbli
YPOBEHb.

. Korga npoiiget nonoBrHa BpeMeHH,
OTBE[IEHHOTO Ha NPUTrOTOBMEHNE, NEPEBEPHUTE
MPOAYKT.

punb

Pabotaet 6onbLLOi rpumb Ha MOTOMKE IyXOBKM.
MMomxomuT Anst NPUroTOBMEHNS Ha rpune 6oMbLUMX
nopLuit Msica.

«  [ing npuroToBneHns Ha rpune nonoxure
BonbLure unu cpeaHre NopLun Nog
HarpeBaTenbHbIN ANEMEHT rpuns Ha
COOTBETCTBYIOLLYI YPOBEHb NOSKM AyXOBOTO
LWwkada.

*  YcTaHOBWTE TemMnepaTtypy Ha MakCuManbHbli
YPOBEHb.

. Korga npoiiget nonoBrHa BpeMeHH,
OTBE[IEHHOTO Ha NPUTrOTOBMEHNE, NEPEBEPHUTE
MPOAYKT.
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Low grill (Ocna6n. rpunb)

PaboTaeT Manbliii rpurb Ha MOTONKE AYXOBKY.
lMoaxoauT ANs IPUrOTOBMERWS Ha rpune u 6nog, ¢
XPYCTALLEN KOPOYKOM.

¢+ [Ina npuroToBNEHNS Ha rpune NonoxuTe
BonbLUKe unn cpegH1e NopLuM Noa
HarpeBaTerbHbI 3NEMEHT rpUns Ha
COOTBETCTBYIOLLMIA YPOBEHb NMOMKN [lyXOBOTO
LwKadpa.

*  YcraHoBuTE TEMNEPATYPY Ha MaKCUMarbHbI i
YPOBEHb.

+  Koraa npoiaeT nonosuHa BpEMEHM,
OTBELEHHOrO Ha NPUrOTOBNEHNE, NEPEBEPHUTE
NPOLYKT.

HarpeB + BeHTMNATOP — 3KOHOMUYHbLIN PEXUM
[Anst SKOHOMWU 3NEKTPOIHEPTN MOXHO
BOCMOMb30BATbCA 3TOM (PYHKLMENR BMECTO (DyHKLNA
MPUrOTOBNEHMUS C BEHTUNSTOPOM B i1anasoHe
Temnepartypsl 160-220°C OpHako
NPOJOIKUTENBHOCTD NPUTOTOBMNEHNSI HEMHOTO
YBENMMUNTCS.

MPOLOMKMTENBHOCTL NPUTOTOBMEHMS! B 3TOM
pexume npusegeHa B Tabnvue "Harpes ¢
BEHTUSIATOPOM — SKOHOMMYHBIA PEXuM",

Bottom Heating (Harpes cHu3y)

PaboTaeT TOnbKO HWKHWIA HarpeBaTENbHbIA
anemeHT. MoaxoanT 1S BbINEYKM N1LLbI U
JO0NOSHUTENBHOIO 06XapyUBaHUs NPOLYKTOB C
HWKHEI CTOPOHI.
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Bottom Heating (HarpeB cHu3y)

Low temperature cooking (MpuroT.npu H13 Temn)
McnonbayeTcs Ans npurotoBneHUs NpoLyKToB Npu
HU3KUX TEMNEPATYPaX B TEYEHWE ANUTENBHOTO
BpemeHu (10-15 vacos).

PasorpeB

McnonbayeTcst coxpaHeHUs NpoayKTOB B TEYEHWE
[LNUTENBHOTO BPEMEHW NMpU TaKoi Temneparype, npu
KOTOPOW UX MOXHO Cpa3y nofaTb Ha CTon.

Defrost (PasmopaxuBanue)

MpUMEeHSIETCS ANS OTTAMBAHUS 3aMOPOKEHHBIX
rpaHyIMPOBaHHBIX MPOAYKTOB MELIEHHO 1 Npy
KOMHaTHOW TeMnepaType, a NpUroToBNeHHbIE
NPOZYKTbI OXNaXaTCS .




Mpaeuna pa6oTbl ¢ NaHenblo ynpaeBnexns
1

7

1 KHonka BKI1./BbIKI1.

2 KHonku nepexopa BnpaBo/BNEBO (Nepexos, B
MEHH)

3 VHovkaums

4 KHonku nepexoaa Beepx/BH3
(nepexntoyaTent MeHHo)

5 KHonka Havana/npekpalleHus
MPUrOTOBIEHMS

6 Bikntoyatens curHana

7 KHonka meHto

Ha4ano npurotoBnexns BpyyHyto
1. BKMKOUMTE BAPOYUHYIO NaHENb, KOCHYBLLMC

KHOMKWM .

2. Ytobbl BEpHYTLCA M3 MeHo «Quick Start»
(meHto BbICTporo 3anycka) B MeHto «Main»
(rMaBHOE MEHH0), KOCHUTECH KHOMKM MEHIO
(7).

3. [nsa nepexopa 13 rMaBHOTO MEHIO B MEHIO
«KynuHapws» (Manual Cooking) HaxmuTe
KHOMK nepexoga BBePX/BHUS (4).

Mpumep. Hayano npuroToBREHNS BPYYHYIO C

yHKumen «CTaT+BEHT.» Npu TemMneparype

175°C 6e3 BKIIOYEHNS PeXMMa YCKOPEHHOTO

pasorpeBa Ha 25 MVHYT 1 BpeMeHu aHa 13:45

ODBACHEHO B HIKEM3TOXEHHbIX Luarax.

DYXOBKM

4.

6
[nsa nepexopa k MeHto «KynHapus»
(Functions) oguH pa3 HaXXMuTe KHOMKY
nepexofa Bnpaeo (2).
BbibepuTe HyXHYI0 (PYHKLMIO, HaXMas
KHOMKM nepexofa BBEpX/BHMS (4).

6.

[ns nepexopa k MeHio « Temperature»
(Temnepartypa) eLle pas HOXMUTE KHOMKY
nepexoaa Bnpaeo (2). Bbibepute HyxHyt0
TEMNEPaTypy, HaXMMas KHOMKW nepexoaa
BBEPX/BHM3 (4). B TekcToBOM Nnone Byaet
nokasaH AnanasoH Temnepatypbl, KOTOPbIii
MOXHO U3MEHUT,

Ecrnu HyxHO BKIIOUUTb (OYHKLMIO «YCKOP.»,
nepeviamnTe B MeHIO «YCKOp.», HaxaB
KHOMKY nepexofa Bnpaso (2) 0avH pas.
Boi6epuTe yHKLMIO «YCKOp. », HaXMas
KHOMKM nepexofa BBEpX/BHMS (4).
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8. [lns nepexopa Kk MeHio «Bpems
NPUrOTOBAEHNSA» HAKMNTE KHOMKY
nepexoa Bnpaso (2). Beibepute HyxHoe
BPEMSI MPUrOTOBIIEHNS, HAXKMAs KHOMKM
nepexoga Beepx/BHM3 (4)

TaliMep JyXOBKM aBTOMATUYECKN
PaCCUNTHIBAET BPEMSI OKOHYaHMS!
NpUroToBnEHusl, no6aBnss
MPOLOMKATENBHOCTb NPUrOTOBIEHMS K

TEKyLemy BpemMeHHU.

9. Mpw pabote B 3TOM pexume BbIbepuTe
3HaYeHVe, MONy4YeHHOE MyTEM CIIOXEHUS
TEKYLLErO BPEMEHM W NMPOLOMKUTENBHOCTY
MPUrOTOBNEHNS. JTO 3HAYEHME NOKa3aHo
HVKe NyHkTa «[l06aBNTDL Wwary.

10. [1ns nepexoga k skpaHy «CBopHas
KapTouKa» HaXMUTe KHOMKy Nepexoaa
BNpaBo (2) oauH pas.
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Ha skpa+e «CBoaHas kapToukay
0TO6PaXaloTCS Takue CBEeHUs::
Ha3sBaHWe BbIbpaHHOrO peLenTa,
Temneparypa npuroTOBNEHWS! 1
MPOLOMKUTENBHOCTE MPUTOTOBEHHS.
Kpome Toro, 3aech ykasaH ypoBeHb
[LyXOBKY, HA KOTOPbII PEKOMEHAYETCS
CTaBUTb NPOTUBEHD.

11. MomecTute 6MIOLO B AYXOBKY Ha
pekoMeHIYEMbI YPOBEHb U 3aKpoTe
ABepuy.

12. Ecnv peuenT, Temnepatypa v BpeMeHHble
napameTpbl 3aZaHbl NPaBUbHO, HAYHUTE
MpMroToBneHve. [ing aToro KocCHUTeCh

KHOMKM @ 1 He OTMycKaliTe ee 3 cexkyHabl.
Y106kl HauaTh r&romaneme, cneayert

HaXXaTb KHOMKY M He OTnyCKaTb €e, Noka
VHONKaTop @ HE CTAHET APKUM.

UT06bI IOCPOYHO NPEKPaTUTL NPOLIEcC
NPUrOTOBMEHMS,, KOCHUTECH KHOMKA

1 He OTMycKaliTe ee 3 cekyHb!.

YcraHoBKa «KOHLia NpUroToBneHns» Ha

HYXHO€ Bpemsi

[MOBTOPMB Yka3aHHbIE Bbille wary oT 1 o 8,

«Hauano npuroToBnEHMs BPYYHYIO», CM. CTP.

«CurHanbeHbIA TaMepy.

1. [nda nepexofa k meHto «KoHeu» HaxmuTe
KHOMKY nepexoAa Bnpaeo (2). Beibepute
HYXHOE BPEMS 3aBEpLLEHNS
MPUrOTOBMEHNS, HAXKMAsH KHOMKYA
nepexona Beepx/BHU3 (4).

Taimep [lyxOBKW aBTOMATYECK

paccuMTbIBaET BpEMS Ha4ana npuroToBIEHNS,

BblYMTast MPOAOIKMTENBHOCTD MPUTOTOBIIEHNS

13 3a[JaHHOTO BPEMEHM €r0 OKOHYaHMS.

2. CkaxeMm, BpeMsi OKOHYaHWs! NPUroTOBNEHNS
yctaHosrneHo Ha 15:00, a Bpems




MPUrOTOBMEHNS COCTABNSET 25 MUHYT, Kak
noKasaHo Ha pucyHke. Takum obpasom,
BPeMsl Ha4ana npuUroToBIEHNS COCTaBNSET
14:35 1 6bIN0 OMPEAENEHO BbIMUTaHMEM 25
MuHyT 13 15:00.

3. Korga HacTynuT Bpems Hayana
MPUrOTOBMEHNS, YXOBKA BKIOUNTCA B
BbIOpaHHOM PeXMME 1 HarpeeTes 1o
3a[1aHHOV TeMnepaTypbl. ITa Temneparypa
OyLeT noaaepKvBaThCa 40 Tex nop, noka
He HaCTYNUT BPeMsi OKOHYaHMS
MPUrOTOBMEHNS

4. [Ina nepexopa k skpaHy «CBogHas
KapTouKa» HaXXMWUTe KHOMKY nepexoga
BNpago (2).

Ha akpaHe «CBogHas kapTouka»
0T0OpaXaloTCs Takue CBEOEHNS:
HasBaHWe BbIOPaHHOrO peLenTa,
TEMnepaTypa NpuroToBMEHNS W
NPOJOIMKUTENBHOCTb NPUrOTOBMEHNS,
a Takxe BPeMs 3aBepLLEHMS
npuroToBneHus. Kpome Toro, 3nech
yKa3aH ypOBEHb [IyXOBKM, HA KOTOPIiA
PEKOMEHLYETCS CTaBUTb NPOTHUBEH.

5. Tomectute 600 B AYXOBKY Ha
PEKOMEHAYEMbI YPOBEHb W 3aKPOITE
fBepLly.

6. Ecrwm peuenT, TemnepaTtypa v BpeMeHHble
napameTpbl 3aaHbl NPaBUbHO, HAYHNTE
MPUroTOBMEHNE. [INS 3TOr0 KOCHUTECH

KHOMKM @ 1 He OTrycKaiiTe ee 3 CekyHabl.
Y106kl HaYaTb NPUrOTOBNEHNE, CrieayeT

HaXXaTb KHOMKY @ M He OTnyCKaTb €e, Noka
MHOWKAToPp @ HEe CTaHET APKUM.

4T06bI AOCPOYHO NPEKpaTUTh NPOLEc
NPUrOTOBMEHMS, KOCHUTECH KHOMKA

IE W He OTNyCKalTe ee 3 CeKyHIbl.

7. Korga npouecc npuroToBreHNs 3aKOHYMTCS,
B none «Footer» (JanbLue) noseutcs
coobueHmre «MpurotToBneHne OKOHYEHO.
Bb1 MOXeTe COXpaHUTb NapameTpbl
NPUTOTOBIIEHNS.».

YT00bI COXpaHWTL MapameTpbl MPUrOTOBIEHNS,

HaXMWTe KHOMKy nepexopa Brpaeo (2). Ytobb!

BbIKINMIOYUTb OYXOBKY, KOCHUTECH KHOMKU .
DMITORNGHAS DRONUSUD

®yHKums «[lo6aBuThb Wwar»
C NOMOLLbI0 3TOM (DYHKLMN MOXKHO YCTaHOBUTL
MHOTO(YHKLMOHATBHBIA PEXKM MPUrOTOBMEHNS,
T.e. Ans 6ntoaa, 415 KOTOPOro yxe 3afaHa
Temnepartypa v NpOLOSKMTENBHOCTL
MPUrOTOBMNEHNS B ONPEAENIEHHOM PEXMME,
MOXXHO 3agaTb BTOPYIO NMPOrpaMmy,
TEMNEPaTypy 1 NPOJOIKATENBHOCTD.
Hanpumep, B oyxoBke 6niogo 6yanet Hekotopoe
BPEMSI FTOTOBUTLCA B peXMME «BeHT.HarpeBy. A
KOTZia OHO 3apYMSIHUTCS CBEPXY U CHU3Y,
[JYXOBKa aBTOMATUYECKV NEPELET B PEXVM
«CTaTyeckuity 1 NpOJOIKNT Ero
MPUroTOBMEHNE.
[MOBTOPMB Yka3aHHbIE Bbille wary oT 1 o 8,
«Hayano npuroToBneHns BpyuHyo», cmp. 27.
1. TMocne onpefenexHns BpEMEHM
MPUrOTOBIMEHWS HAXXMUTE KHOMKY Nepexoaa
BNpaBo (2) 4ns Bxoaa B MeHio «KoHewy.
Bbibepute dyHkumo «[lo6aBUTb Wwary,
HaXuMasi KHOMKW nepexopa BBepx/BH3 (4).
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2. [nsa nepexopa k akpaHy «CBoaHan
KapTo4Ka BEHTUNALMOHHOTO HarpeBa»
HaXMuTe KHOMKY nepexopa Brpaeo (2). Ha
avcnnee OyaeT nokasaH 3afaHHbIA PeXum,
TEemnepartypa v Bpems

3. Bblbepute BTOPOI pexmm paboTb,
TEMNEpPaTypy 1 BPEMS], HaXaB KHOMKY
nepexoaa Bnpaso (2) oguH pas. A 3atem
nepenaute k «CTaTnyeckoil CBOAHOM
KapTouKe»

Ha skpaHe «CBoaHas kapToukar
0TOGPaXaloTCS Takue CBEEHNs::
HasBaHWe BbIGPaHHOrO peLenTa,
Temneparypa npuUroToBINEHNS, BPEMS
Hayara 1 NpoLOIMKUTENBHOCTL
npuroToBreHus. Kpome Toro, 3fech
yKa3aH YPOBEHb [lyXOBKM, Ha KOTOPbIiA
PEKOMEHIYETCS CTABUTb NPOTUBEHD.

4. TomecTute 6nioso B AYXOBKY Ha
pekoMeHayeMbIin YpOBEHb 1 3aKpOWTE
Asepuy.
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5. Ecnu peuenTt, Temnepatypa 1 BpeMeHHbIe
napameTpbl 3aZaHbl NPaBUbHO, HAYHUTE
npuroToBneHve. [ing aToro KocHUTeCh

KHOMKM @ 1 He OTrycKaiiTe ee 3 CekyHabl.
Yr106bl HaYaTb NPUrOTOBIIEHNE, CreayeT

HaXkaTb KHOMKY @ M He oTnyckaTb ee, noka
VHONKaTop @ HE CTAHET APKUM.

B TeueHne nepBoro 3aaaHHoro
MHTEpBana ayxoBka bypet pabotats B
pexume, KOTOpbIA Bbin 3aaaH
nepBbIM. 10 1CTeYeHUN 3TOro
BPEMEHW MPUTOTOBMEHWE B TeYeHne
COOTBETCTBYIOLLErO BpeMeHu byaet
BbINONHSTLCS B PEXMME, KOTOPbIN
ObIn 3agaH BTOPbIM.

UT06bI IOCPOYHO NPEKPaTUTL NPoLIEcC
NpUTrOTOBNIEHNS,, KOCHUTECH KHOMKY

1 He OTmyckanTe ee 3 CekyHabl.

6. Korga npouecc npuroToBMEHUS 3aKOHUMUTCS,
B none «Footer» (JanbLue) noseutcs
coobLLeHve «puroToBneHne OKOHYEHO.
Bb1 MOXeTe coOXpaHUTb napameTpbl
NPUrOTOBIIEHNA. Y.

YT06b1 COXpaHWTL NapameTpbl NPUrOTOBMEHNS,

HaXMUTE KHOMKY nepexofa Bnpaso (2). Ytobsl

BbIKIMOYNTE AYXOBKY, KOCHUTECH KHOMKN .

Howromwenenue okondeno. Ry
EECaCaC b CaEe e Ol e

é 200°C

) 00:45 = 14:30

FoRHeRe GROMYE

CESRAHR IR R DANMaT NG,
CoxpaHeHne napamMmeTpoB NPUroTOBMNEHNSA
Mocre OKoH4aHWs MpoLecca NPUroTOBMEHNS,
KOTOPbIN NPOXOANI NPK ONPeLeNeHHoN
Temnepatype B TeYEHUe OnpeaeneHHoro
BPEMEHM, MOXHO COXPaHWUTb NapameTpbl 3TOr0
npoLecca B B1ae kapTouku niobumoro brioga.
BnocneacTamm MoxHO 6yneT obpaTuTses k
3TVM NapameTpam C NOMOLLIbIO MEHIO
«JltoGumble Gnioaay.



1.

Mo 3aBepLUEHN MPUTOTOBMEHUS HAXKMUTE
KHOMKY nepexofa Bnpaeo (2) oauH pas.
Bribepute nporpamMmy, KOTOPYHO HY)XHO
COXpaHuTb, C MOMOLLBI0 KHOMOK nepexoaa
BBEpPX/BHM3 (4).

[MapameTpbl NpUroToBNeHMs bnoaa
MOXXHO COXPaHMTb B YKe MMeloLLEeNCst
kapTouke 6rioaa UK co3aatb HOBYHO
KapTOUKy.

ElLe pa3 HaxmuTe KHOMKy Nepexoaa
BNpago (2) 1 BBEAMUTE Ha3BaHWE KapTOUKM
ntobumoro 6roaa ¢ NOMOLLBHO KHOMOK
nepexoga BnpaBo/BreBo (2) 1 BBEPX/BHU3
4

B Ha3BaHMM KapTOUKW JOMKHO ObITb
He 6onblue 12 CMBOMOB.

UTobbl COXpaHWTb KapTouky brtoaa,
nocneaoBaTenbHO KacanTech KHOMKN LY. ),

noKa nHavkaTop @ He CTaHeT ApKVM.
YT06bI BBIATY 13 MEHIO, HAXKMUTE KHOMKY
nepexofa Bneso (2).

Wcnonb3oBaHne GNOKNPOBKM KHOMOK
BknioyeHune GNOKMPOBKM KHONOK

1. O@HOBPEMEHHO KOCHUTECH KHOMOK LY | 1
L1 v He oTnyckarTe ux 3 cekyHabl. YToBhb
3abnoKVMpOBaTL KHOMKM, HAXXMUTE W HE
OTyCKaTE KHOMKM @ n £}, noka

MHOVKATOP ® Ha Aucrnee He cTaHeT
APKNM.

[Mocne BKMYeHs BIOKMPOBKI KHOMOK Mpu
HaxaTmW 000 KHOMKK Ha aucnnee
nosiBnsieTcs npeaynpexaerue «Knaeuwm

3a0NOKNPOBaHbIY 11 3HAYOK «pyKay B
none BPEMEHM CYTOK BBEPXY CrpaBa.

HoKMBDRANLE

CTaHOBIEHHYH BITOKMPOBKY KHOMOK
IMOXHO CHSATb TOMNbKO MOCNE TOrO, Kak
npenynpexaenve «Knasvim
3abnokupoBaHbI» noracHeT. Koraa
C00DLLEHNE UCYE3HET, BIIOKMPOBKY KHOMOK
MOXHO CHSITb, OHOBPEMEHHO KOCHYBLUMCh

Dlun

KHOMNOK

MoxHO coxpaHuTb He 6onee 10
kapTouek nbumbix 6ntog.

Mocne BKMKYeHNs BIOKMPOBKN KHOMKM
YXOBOTO LUKadha He AEACTBYHOT.
Korpa ycraHosneHa 6rokupoBka KHOMOK,

[yXOBKY MOXHO BbIKIOYUTb KHOMKOM .
ﬂnyBKy MOXHO CHOBa BKIO4aTh TOMbKO
nocne CHATUA 6J'IOKVIPOBKVI KHOMOK.
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OTmeHa GnOKMPOBKM KHOMOK
1. Yt06bI CHATL GMOKMPOBKY KHOMOK,

OIHOBPEMEHHO KOCHUTECH KHOMOK L1211 L
1 He OTNycKaiTe X 3 CeKyHAbI.
Wcnonb3oBaHne 4acoB B kavecTBe
CUrHaNbHOrO TalMepa
Yacbl nprbopa MOXHO UCNOSb30BaTh He TOMbKO
LS HACTPOWKI MPOrpamMMbl NPUrOTOBIEHUS, HO
¥ A0S NpeaynpexaeHy s Uiy HanoMUHaHws!.

1

CurHanbHbI Talimep He BIMSIET Ha paboTy
nyxoBoro Lkada. OH 1CNonb3yeTcs TONbKO
Ans npegynpexaeHus. Hanpumep, ero MoxHo
CMOMb30BaTh A HAMOMUHAHWS O TOM, YTO B
OMpeLeneHHoe BPeEMS HyXHO NEPEBEPHYTb
MPOAYKTHI B LyX0BOM LuKkadyy. CurHanbHbIN
TaliMep BblAaeT CUrHan no UCTeYeHUM
33/1aHHOMO BPEMEHMU.

7
KHonka BKI1./BbIKI1.
KHonku nepexopa BnpaBo/BNEBO (Nepexos, B
MEHH)
3 MHavkaums
4 KHonku nepexoaa Beepx/BH3
(nepexntoyaTent MeHHo)
5 KHonka Hauyana/npekpalleHus
MpUroTOBNEHMS
6 Brikntoyatens curHana
7 KHorka meHio

N —

MakcumansHOe Bpemsi Npu yCTaHOBKE
BYKOBOTO curHana — 23 yaca 59 MuHyT.

HacTpoiika 38yKOBOro curHana
1. KocHuTecs kHomkv L\ Ha naHenu

ynpasnexHua u He OTI'IYCKaVITe ee?2 CEeKYHAbI.

Ha pgucnnee nosiBUTCS akpaH HAaCTPOMKM
curHana.
2. Dodirnite jednom taster Left (levo) (2) da

biste aktivirali cifru za sat na alarmnom satu.

Dodirnite taster Up/Down (gore/dole) (4) da

biste podesili cifru za sate.

3. Dodirnite jo$ jednom taster Right (desno) (2)
da biste aktivirali cifru za minut.

Dodirnite taster Up/Down (gore/dole) (4) da

biste dosli na deo za podeSavanje minuta.
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4. Bpems BKITIOYEHUS 3BYKOBOIO CUrHana
OyneT yCTaHOBIIEHO, U CUTHABHbLI TaiMep

5. Y100kl 3aKpbITb 3KPaH HACTPOWKM CUrHana
11 BEPHYTHCS B MEHIO, KOCHUTECH KHOMKN L
W He OTNyCKalTe ee 2 CekyHapl.



[9KkpaH HACTPOIiKkK CUrHaNa ucHesHer, Bpems npurotoBnexus Gnion

0HAKO CUTHanNbHbIA TaiiMep Ha4YeH1s BpEMeHH B 3TOi Tabnuiie
loCcTaHeTCs BKNIOYEHHBIM, 1 B Mone NeayeT CunTaTh CrpaBoyHbIMU. OHI
BPEMEeHM CYTOK BBEpXY CripaBa MOTYT M3MEHSTLCS B 3aBUCMMOCTM OT
MOSBITCS 3HAYOK L), YT0BbI y3HaTb, TEMMEePaTypbl NPOAYKTOB, TOMLMHLI, BUAA
CKOMbKO BPEMEHH 0cTarnoch 40 W BaLLMX KYNIMHAPHBIX MPEAMOUTEHNIA.

BKIIOYEHUS CUrHana, neperante K
3KpaHy HaCTPOWMKM curHana — AN Bbineyka u xapeHue
3TOrO KOCHUTECH KHOMKN [\ 1 He o 1-/ nonKkoi JyxoBoro Wkada sensetcs

OTI'IYCKaVITe ee? CEeKyHObl. HWXHAA Nonka.

6. Mo MCTeYeHNM 3aaaHHOTO BPEMEHHOTO
MHTEpBara Npo3ByYUT 3BYKOBOW CUrHar.
YT06bI BBIKIKOUMTL 3BYKOBOM CUTHa,

HaXMm1Te MoOYI0 KHOMKY.
Konunyectso ypoBHeit YpoBeHb Temneparypa (°C) MpumepHoe

pasmelleHus pasmeuiesus Bpems
NPUroTOBNEHUS

Muuya*

Budiirexc (kyckom)

A Yp : - .
. == 20 0 =8 B
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s e e e
T 3atem 180 - 190

Harpes + BeHTURATOP — 3KOHOMUYHb I
pexum

He namensiiTe Temnepatypy BO Bpems
NPUrOTOBMEHUS B peXume "Harpes +

BEHTUMNATOP — SKOHOMUYHBIA PEXMM".

KonuyecTtso ypoBHein
pasMellequs

CoBeTbl No BbIneyke

«  Ecnu nagenue nonyyaeTcs CImMWKOM
CYXVM, CrieAyeT MOBbICUTb TEMMepaTypy
npumepHo Ha 10°C n cokpaTuTb Bpemst
MPUrOTOBMEHNS.

«  Ecnw nagenue nonyyaeTcs coipbim,
CNENYeT YMEHbLUMTL KONMYECTBO
XUOKOCTW WK MOHW3UTL TEMNepaTypy Ha
10°C.

«  Ecnm BepxHas kopouyka CIMLIKOM
3apyMsIHVBAETCS, CrieayeT NocTaBnTb
13genue HIKe, NOHN3NTL TeMnepaTypy 1
YBENWYNTb BPEMSI NPUrOTOBIEHMS.

+  Ecnw nagenue xopoLuo nponekaeTcs, Ho
CHapyXw NpuropaeT, cregyeT YMEHbLUUTb
KOMMYECTBO XKIAKOCTH, MOHU3NTL
TEMMEPATYPY 1 YBENNYUTL BPEMS
MPUrOTOBMEHNS.

CoBeTbI No BbIneyke

«  Ecnw nagenue nonyyaetcs CrmMwKkom
CYXVM, CrieayeT MoBbICUTL TEeMNepaTypy
npumepHo Ha 10°C v cokpaTuTb Bpemst
npuroToBneHns. CMaxbTe Crom Tecta
CMECBH0 113 MOJIOKa, PacTUTENBHOTO Macrna,
AU W rorypTa.

«  Cnepute 3a Tem, 4TODbI TOMLMHA
13genus He npesbiluana ryduHb
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He oTKpbIBaiiTe ABEpLY BO BpEMS
NPUroTOBNEHNS B pexuMe "Harpes +

BEHTUNATOP — 3KOHOMUYHBIN PEXUM".

YpoBeHb Temneparypa (°C) MpumepHoe
pasmetueHus Bpems

npuroToBeHus

MPOTMBHS, MHaYe OHO BydeT AoMro
BbINeKaThCs.

Ecnu BepxHWiA Cov M3pgenus nogropaeT, a
HVDKHWA OCTAETCA CbIPbIM, BO3MOXHO, B
HVDKHEM CIOE U3LENWs CIIMLLKOM MHOTO
HaumHky. Ytobbl u3penve poBHoO
noapymMsHMBanack, CTapanTech
PaBHOMEPHO pacnpenensTb HauMHKY
MEXZy CIOsiMM TECTa U M0 NMOBEPXHOCTY
usgenms.

[Mpy BbINEYKe n3genuit 3 Tecta
0bnofalTe pexum n Temneparypy,
kasaHHble B Tabnuue peuenTos. Ecrin

HWXHWI CNOWN U3OEenu1s noxo

MponeKkaeTcs, B CREMyKLLMA pa3

MoCTaBbTe NPOTUBEHb HA OfMH YPOBEHb

HIXKE.

CoBeTbl N0 NPUTrOTOBNEHHUIO OBOLHbIX
oniop

Ecrnu 0BoLLY BbINYCKAIOT COK M CTAHOBATCS
CTMLLKOM CYXVIMM, FOTOBLTE WX HE Ha
MPOTVBHE, a B CKOBOPOAE MOA KpbILwKow. B
3aKPbITON MOCYAE COK COXPAHUTCS.

Ecnw oBowwHoe 6ntogo octaetcs
CbIpOBATLIM, NPEXAE YEM FOTOBUTH OBOLLY
B [LyXOBOM LUKadhe, MOXHO VX NPOBapUThL
U NpobnaHLLIMpoBaTh.



MporpamMmbl

BbIGOp KynnHapHbIX peLenToB B MeHI0
nporpamm

MeHto «[porpammbl» COAEPMKNT CINCOK
3anmcaHHbIX B NamsiTb brioka ynpasneHys
MporpaMm NpuroToBreHns 6miog, KoTopble
cneymansHo paspaboTaHbl
npogeccuoHansHeIMM NoBapamu.

3TO MEHIO COREPKMT PUCYHKM, MOSICHAKOLLWE
BCe Tanbl NPUroTOBNEHNS. py 3TOM
TEMNepaTypa, ypoBeHb pasmeLLeHust v
(PYHKLMM NPUrOTOBMEHUS YCTaHABMNMBAKOTCS
aBTOMATMYECKV COOTBETCTBEHHO TUNy Brioaa v
BECy NPOLYKTOB.

Bec v Bpems npurotoeneHus bnoga npu
HeobX0ANMOCTY MOXHO U3MEHUTB.

Boi6op peLenTos 13 MeHto «[porpammbl»

1. BknounTe BapouHYHO NaHerb, KOCHYBLLMUCH

KHOMKM L,

2. Ytobbl BEpHYTLCA M3 MeHo «Quick Start»
(meHto BbICTporo 3anycka) B MeHto «Main»
(rmaBHOE MEHI0), KOCHUTECH KHOMKM MEHIO
(7).

3. [nsa nepexopa 13 rMaBHOTO MEHIO B MEHIO
«MporpamMbI» HaXWMalTe KHOMKK
nepexoga Beepx/BHU3 (4).

4. [ins nepexopa k MeHto «KaTeropum» ogyH
pas HaXMWTe KHOMKY nepexofa Bnpaso (2).

5. Yrobbl BbIOpaTh HYXHYIO KaTeropuio
peuenToB («Mscoy, «Msico nTuubI»,
«Pblbay, «[lerkme brniogar, «Bbineykay,
«JlecepTbly, «CyLueHble NPOAYKTbI»,
«3amopoxeHHble NpofykThl», «Ocobble
MPOAYKTbI» ), HAXMMATE KHOMKW Nepexoaa
BBEPX/BHMS (4).

6. Yrobbl neperu k cnivcky 6ntog BbIOPaHHOM
KaTeropum, OMH pa3 HaXMMUTE KHOMKY
nepexoa Bnpaso (2). Beibepute HyxHoe

61100, HaXMMas KHOMKM Nepexoaa
BBEPX/BHMS (4).

7. YToBbl NepenT k peLenTy BbIBpaHHOro
Brioga, 0aWH pas HaXMUTE KHOMKY
rnepexopa Bnpaso (2).

lNepenauTe K peuenTy, Haxumas KHOMKK

nepexofa BBEPX/BHU3 (4), 1 BbINOMHNTE

MOArOTOBUTENBHBIE ONepaLum.

8. Tlocne npuroTosnexus bnoaa nepeiante B
pasgen «Becy», Haxas KHOMKy nepexopa
BNpaBo (2) oguH pas. Boibepute Bec 6nioaa,
Ha)XMMasl KHOMKW Nepexofa BBEPX/BHYS (4).

emneparypa bynet BbibpaHa
BTOMaTU4YECKN B COOTBETCTBUN C
BbIOPaHHLIM TUMOM 1 Becom Bropa.

9. TMepenaute B pasgen yCTaHOBKM
NPOJOIKVTENBHOCTU NPUrOTOBIIEHNS U
BPEMEHM €r0 OKOHYaHWS, HaXaB KHOMKY
nepexoaa Bnpaeo (2) oauH pas. Ha
pucnrnee OydeT nokasaHa pekomeHgyemas
NPOJOIKATENBHOCTb MPUIOTOBIIEHNS U
BPEMSI €70 OKOHYaHUS, onpeaereHHas B
COOTBETCTBM C BbIOPaHHBIM TUMOM U
BecoM Ontoga.

Mpy HeOBXOAMMOCTN MOXHO U3MEHUTD

MPOAOIPKNTENBHOCTE MPUTOTOBIEHWS U BPEMS

€r0 OKOHYaHUS.. [1151 3TOr0 YCTaHOBUTE HyXHble

3HaYeHWs1, HaXVIMas KHOMKW nepexopa

BBEpPX/BHM3 (4).

10. [ins nepexopa k akpaHy «CBofHas
KapTo4Ka» HaXMUTE KHOMKY Nepexoaa
BMpaeo (2).
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npUroToBIIEHME. [N 9TOro KOCHUTECH

KHOMKM nHe OTI'IyCKaVITe eed CeKyHbl.
Yrobbl HauaTb NPUroToBeHue, cneayer

HaXkaTb KHOMKY @ M He oTnyckaTb ee, noka
MHOWKAToPp @ HEe CTaHET APKUM.

4T06bI AOCPOYHO NPEKpaTUTL NPOLECC
MPUrOTOBIEHMS, KOCHUTECH KHOMKM

Ha skpaHe «CBoaHas KapTouka» 1 He OTMyCKaiTe ee 3 CexyHab!.

HasBaHwe BbIOPaHHOO peLenTa,
TEMMepaTypa NPUroTOBMEHIS, BPEMS
Hayana v NPOLOIKUTENBHOCTb
npurotoenenus. Kpome Toro, 3aech
yKkasaH ypoBEHb AYXOBKM, Ha KOTOPbIiA
PEKOMEHAYETCS CTaBUTb NPOTUBEHD.

11. MomecTute 60RO B AYXOBKY Ha
PEKOMEHAYEMbI YPOBEHb W 3aKPOITE
fBepLly.

12. Ecrm peuenT, TemnepaTtypa 1 BpeMeHHble
napameTpbl 3a4aHbl NPaBUbHO, HAYHNTE

Msico Pbiba Nerkue Bbineuka | [eceptsl CyweH | 3amopoxe | Ocobble
nTULbI 6niopa ble HHble NpoayKThI
npoayk | npoaykTbl

aBWUCUT OT Moaenu n Bbl6paHHOI'O A3blKa.

apeHa | Lipinnst aneyeHHble noeHas
| a> MaKapoHbI BbINneYka
Gapatud | 1600 r
a

Bapanun | ®neto Bapen Kuw ¢ Mupor ¢ MepeHru

a KypuHoe | bl oBoLamu 13tOMOM

MsicHoi apeHa | ®une Kaproden.6o | Bynoukak | 3aned.puc

pynet 1 OKYHS1 peKchl vaio OBblA

Poct6u ®neto 3aneka | 3anekaHka Xneb ang WokonaaH

i} MHOOWa | HKka u3 CoHABUYEN | oe cydne
Ybe pbibbl
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Pyret Salted

B meHto «Cney, 6ntofa» BKIKOYEHDI
PELENTbI HALWMOHAMBHOM KyXHW PasHbIX
icTpaH. Utobb! BbIbpaTh peLent B MeHH
«Cnell. 6riogay BbINONHUTE
COOTBETCTBYHLLME AENCTBUS B MEHIO
«Mporpammbi».

BbiGop nporpammbl B MeHI0 «JlloOumble
oniopa»

KapToukw 6niog, paHee Co3faHHbIE 1
COXPaHEHHbIE C MOMOLLbO MeHio «JTlobuMble
Gnioaa» MOXHO BbI3BaTb M3 [MaBHOMO MEHIO.
1. BKntounTe BapoyHyto NaHenb, KOCHYBLUMCH

KHOMKM |~

2. Ytobbl BEpHYTLCA M3 MeHo «Quick Start»
(meHto BbICTporo 3anycka) B MeHto «Main»
(rMaBHOE MEHH0), KOCHUTECH KHOMKM MEHIO
(7).

3. [nsa nepexopa 13 rMaBHOTO MEHIO B MEHIO
«JltoGuMble Gnioaay» HaXMUTE KHOMKM
nepexoga Beepx/BHU3 (4).

4. Ytobbl NEpenTn K COXpaHEHHbIM KapToUKam
Onof, OAVH pa3 HaXMUTE KHOMKY nepexoaa
BNpago (2).

5. Bbibepute kapTouKy HyXHOro nobrumoro
Broaa, HaxvMas KHonkv nepexoga
BBEpPX/BHM3 (4).

TasaHest KpyaccaH Abnoko B
"3 Salmon MEA0BOM
CBUHMHbI (Mococ cup.
b
CONéH

CeuHble | ®asaH Bynouknc | Kekcc
OTOMBHbI KopuLiei Kakao
€
Poranuku Msrkasa
croba B

6. [lepenoute B pa3gen ycTaHoBKM
MPOACIIKMTENBHOCTY NPUrOTOBMEHNS W
BPEMEHM €70 OKOHYaHMS, HaXaB KHOMKY
nepexoaa Bnpaeo (2) oauH pas. Ha
avcnnee DyaeT nokasaHa
MPOLOIIKMTENBHOCTE MPUTOTOBRIEHMS,
3an1caHHas B BblbpaHHo kapTouke brioga.

Mpu HeOBXOAMMOCTN MOXHO U3MEHUTB

MPOAOIPKNTENBHOCTE MPUTOTOBIEHWS U BPEMS

€0 OKOHYaHUs. [Ins 9TOro YCTaHOBWTE HyXHbIE

3HAYEHWS, HaXVMas KHOMKW nepexoza

BBEPX/BHMS (4).

7. [nsa nepexofa Kk akpaHy «CBopaHas
KapTO4Ka» HaXMUTE KHOMKY nepexoaa
BMpaBo (2).
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Ha skpaHe «CBoaHas kapToukar
0TOGPaXaloTCS Takue CBEEHNs::
HasBaHWe BbIGPaHHOrO peLenTa,
Temneparypa npuUroToBINEHNS, BPEMS
Havara 1 npoLOMKUTENBHOCTL
npuroToBreHus. Kpome Toro, 3aech
yKa3aH ypOBEHb [lyXOBKM, Ha KOTOPbIiA
PEKOMEHOYETCS CTABUTL MPOTUBEHb.

8. TomecTuTe BMtOAO B AYXOBKY Ha
pekoMeHayeMbIin YpOBEHb 1 3aKpOWTE

niBepuy.

9. Ecnv pewenT, Temnepartypa 1 BpeMeHHble
napameTpbl 3aAaHbl NPaBUMBHO, HAUHITE
NpUroToBNeHwe. [iNst 3T0ro KOCHUTECH

KHOMKM LY 1 He OTnycKaiiTe ee 3 CeKyHApl.
Y106kl HauaTh rﬁromanewle, cnenyet

HaXaTb KHOMKY M He 0TnyCKaTb ee, Nnoka
NHONKATop @ HE CTAHET APKMM.

UT06bI OCPOYHO MPEKPaTUTL MPOLIECC
I'I?VII’OTOBJ‘IGHVIFI, KOCHWTEChH KHOMKM

W He OTNycKaiiTe ee 3 cekyHbl.

MeHto HacTpoek
B meHto «HacTpowikmy MOXHO BbibpaTb A3bIK,
YCTaHOBMTb BPEMS CYTOK, HACTPOWTb SKpaH
pexvMa OXuaaHus, LIBET YacoB, TEMY JKpaHa,
SPKOCTb U YPOBEHb FPOMKOCTM.

BkntounTte BapouHyto naHernb, KOCHYBLUUCH

KHOMKU .

2. Yrobbl BepHYTbCA M3 MeHto Quick Start
(MeHio BbIcTporo 3anycka) B MeHio Main
(rMaBHOE MEHI0), KOCHUTECH KHOMKM MEHIO
.

3. [insA nepexopaa 13 rnasHOrO MEHIO B MEHIO
«HacTpoiku» HaxxMuTe KHOMKM nepexoaa
BBEPX/BHMS (4).
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WHopmMaLmio no HacTporkam « A3bIk» 1
«Bpewms gHsa» cm. B pasgene
«MepBoHavanbHas ycTaHoBKa BPEMEHMY Ha
cTp.

Pexum oxupaHus

MoxHo BbIbpaTh 130bpaxeHwe, koTopoe byaet
Ha 3KpaHe Npu Nepexoze LyXOBKUA B PEXUM
OXugaHms.

B meHto «HacTpowikmy HaxxmuTe KHOMKY
rnepexoaa Bnpaeo (2), 4tobbl NepenTm K
MYHKTY «PEXUM OXUAaHNA».

2. Boblbepute HyxHbIA cTUMb («Pamka
n3obpaxeHnsy, «Lndposoiry,
«AHaNOroBbINY ), HaXMUMas KHOMKM
nepexoaa BBEPX/BHUS (4).

BbIGpaHHbIe HAaCTPOVKM pexmMMa OXMaaHs
BymyT coxpaHeHbl aBTOMATUYECK.

LiBet yacos

MOXHO M3MEHUTbL LIBET M30BPaKeHUs YacoB,

KOTOPOE 0TODPaXaeTCs B PEXME OXMLAHUS.

1. B MeHto «<HacTpowkm» HaXMuTe KHOMKY
rnepexoaa Bnpaeo (2), 4tobbl NepenTm K
nyHKTY «LiBET YacoB».

2. Boblbepute HyXHbIN LBET, HXKMMAs KHOMKM
nepexona Beepx/BHU3 (4).

3. BblbpaHHbIi LBET YacoB ByaeT coxpaHeH
aBTOMATHYECKN.

Tema

MOXHO U3MEHUTL TEMY SKpaHa.



1. B meHto «<HaCTpowkmy» HaXM1TE KHOMKY
nepexoa Bnpaso (2), YTobbl nepenTy k
nyHKTy «Teman.

2. Bbibepute HyXHbIA CTUMb 0POPMIIEHNS
(«TeMHO-CUHWIAY, «JTyHHas MbINby,
«OCEHHME NMUCTBSY), HAXKUMAS KHOMK
nepexopa BBEPX/BHXS (4).

3. UYt06bl cOXpaHWTL HACTPOKM OPOPMITIEHUS,

KOCHWUTECH KHOTKM 11 He OTNycKalTe ee
3 CeKyHapb!.
Ha pgucnnee nosisutcs Hagnvcb «CMeHa
ochopmnenna. Mogoxaure...».
ApkocTb
MOXHO M3MEHMTL YPOBEHb APKOCTM 3KpaHa.

1. B MeHto «HacTpoykmy HaXMnUTE KHOMKY
rnepexoga Bnpageo (2), YTobbl nepenTy K
MYHKTY «APKOCTbY.

2. Bblbepute HyXHbI YpOBEHb APKOCTH,
HaX1Mas KHOMKW nepexoaa BBepx/BHU3 (4).

3. BblbpaHHbIn ypoBeHb ApkocTy ByaeT
COXpaHeH aBTOMaTUYECKN.

'poMKOCTb

MoxHO OTperynmpoBaThb YpoBEHb FPOMKOCTH

NpeaynPexaeHniA, KOTOpbIE BbIAAKOTCS

LYXOBKOW B Pa3nnYHbIX CUTYaLWAX.

B meHto «HacTpowikmy HaxxmuTe KHOMKY
nepexoga Bnpaeo (2), Ytobbl NepenTn K
MyHKTY «POMKOCTbY.
2. Boblbepute HyXHYI rPOMKOCTb, HaXMMast
KHOMKM nepexofa BBEpX/BHMS (4).
3. BblbpaHHbI ypoBeHb rpoMKoCTH Byaet
COXpaHeH aBTOMaTUYECK.
USB
Mpw XenaHnm MOXHO 3arpyanTb C KapTbl
namatn USB gononHmTenbHble M3obpaxeHus,
KoTopble 6yayT 0TobpaxaTbCs Ha akpaHe npu
Mepexofe AYXOBKW B PEXUM OXUAAHNS.
[ins 3arpysku n306paxeHuii UCNonb3yeTcs
creyvanbHas nporpamma, kotopas
npunaraetcs k npubopy. Mpn HeobxogMMocTy
3Ty NpOrpamMmy MOXHO 3arpyauTb 13 MHTepHeTa.
Ota nporpamma cobupaet Bce 3obpaxeHns B
0AvH thann ¢ nmeHem «Photoframey. 3tot
halin HyXHO COXpaHWUTb Ha kapTy namsTti USB.

Ecnv Ha kapTe namatn USB Het
M30DpaxeHuit i 3o0bpaxeHns

anucaHbl B HENPaBUIbHOM (hopmarte, Ha
JKpaHe nosBMTCA cooblleHne «Daiin He
Hanaen!».

B cvctemy ynpaBneHus [yXoBKO# MOXHO

arpysutb 4o 15 nsobpaxerui. Mpu
nonbiTke 3arpy3uTb GoMblUEe KONMYECTBO
130DpaxeHuit, Ha aucnnee NosiBnAeTCs
npenynpexaerve "Paamep daina
npeBbIWaeT AONYCTUMbIH pa3mep!”.
Mpu 3arpy3ke B CUCTEMY ynpaBMeHust
HOBOTO M306paXeHNs paHee 3arpyXeHHble
1300paxeHNs yoansioTes.

1. B MeH0 «<HacTpowkm» HaXM1TE KHOMKY
rnepexoaa Bnpaeo (2), 4tobbl NepenTm K
nyHkTy «USB».
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8.

OTKpoWiTe ABEPLY AYXOBKM.

TMOBEPHUTE M OTKPOWTE 3ALLMUTHYHO KPbILLKY
pasbema USB (1), pacnonoxeHHyto cnpasa
Mofi NaHerbIo YrpaBreHs.

Oraa 3alMTHas Kpblllka pasbema W)
OTKpbITa, BCTABbTE B HETO KapTy NamsiTu
USB (2) ¢ chainom «Photoframe».

Ha aucnnee nossutcs coobuyeHme
«lMpounsBoauTca KonupoBaHue hansnoes,
noaoxaute...» Mocne OKoHYaHWs 3arpysku
1306paxKeHUiA B CUCTEMY YNPaBIIEHNS 3TO
COOBLLEHME UCHE3HET.

BbiHbTe kapTy namstn USB 13 pasbema Ha
Kopryce yXOBKM U CHOBA 3aKpoWTe pasbem
3ALUUTHOW KPBILLIKOW.
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Kak nonb3oBatbcsa rpunem

MNPEOYMPEXOEHWE!

3aKpblBaiiTe ABepLYy BO BpeMs
MPUrOTOBMEHWS MULLIX Ha rpure.
[opsiume NOBEPXHOCTY MOTYT MPUYMHUTL
oxoru!

BkntoueHue rpuns

1.

Bkntoumte BapOYHYI0 NaHesb, KOCHYBLUUCb

KHOMKW .

Utobbl BEpHYTLCS U3 MeHio Quick Start
(meHto bbicTporo 3anycka) B MeHto Main
(rmaBHOE MEHI0), KOCHWTECH KHOMKI MEHIO
(7).

[ns nepexopa 13 rMaBHOTO MEHIO B MEHIO
«KynuHapus» (Manual Cooking) HaxmuTe
KHOMKM nepexofa BBEpX/BHMS (4).

[ns nepexopa k MeHto « PYHKUNN» 0avH
pas Ha&XMWTE KHOMKY nepexoaa Bnpaso (2).
BbiBepute Hy)HYO (hyHKLMIO rpuns,
HaXuMasi KHOMKW Nepexopa BBepX/BH3 (4).

[ns nepexopa k MeHio «Temnepatypa»
elle pas HaxMWTe KHOMKY nepexoaa
BNpaBo (2). Beibepute HyxHY0
TEMNEPaTypy, HaXMMas KHOMKW nepexoaa
BBEPX/BHM3 (4). B TekcToBOM Nnone Byaet
MoKasaH AmanasoH TemnepaTypbl, KOTOPbIN
MOXHO U3MEHUT.

Ecrnu HyxHO BKIIOUUTb (OYHKLMIO «YCKOP.»,
nepenauTe B MEHIO «YCKOp.», HaXaB
KHOMKY NepexoAa Bnpaeo (2) 0avH pas.
Boi6epuTe yHKLMIO «YCKOp. », HaXMas
KHOMKMW nepexoaa BBepX/BHUS (4).

[nsa nepexopa k MeHio «Bpems
NPUTOTOBMEHNA» HAKMIUTE KHOMKY
rnepexoaa Bnpaeo (2). Beibepute HyxHoe
BPEMS MPUTOTOBIEHNS, HAXMMAs KHOMKY
nepexona Beepx/BHU3 (4).



9. [nsa nepexopa k MeHio «KoHew» HaxmuTe
KHOMKY nepexoga Bnpagso (2) no 4acosom
cTpenke. Boibepute HyxHOe Bpems
3aBEpLUEHNS MPUrOTOBMEHNS, HaXUMas
KHOMK nepexoga BBePX/BHUS (4).

10. [1ns nepexoga k akpaHy «CBopHas
KapTouKa» HaXXMWUTe KHOMKY nepexoga
BMpago (2) No 4acoBOW CTPENKe.

Ha skpaHe «CBoaHas kapToukar
0TOGpaXaloTCs Takue CBEeHNs::
HasBaHWe BbIBGPaHHOrO peLenTa,
Temneparypa npuUroToBINEHNS, BPEMS
Havara 1 npoLOMKUTENBHOCTL
npuroToBreHus. Kpome Toro, 3aech
yKa3aH ypOBEHb [lyXOBKM, Ha KOTOPbIiA
PEKOMEHOYETCS CTABUTL MPOTUBEHb.

11. MomecTute 6nIOA0 B AYXOBKY Ha
pekoMeHayeMbIin YpOBEHb 1 3aKpOWTE
ABepLy.

12. Ecrnu pelenT, Temnepatypa 1 BpeMeHHble
napameTpbl 3aaHbl NPaBUnbHO, HAYHWTE
npUroToBneHue. [N aToro KOCHUTECH

KHOMKM @ 1 He OTMyCKaiiTe ee 3 CeKyHAbI.

Y106kl HauaTh ?[Jiromaneme, cnenyet
HaXaTb KHOMKY
MHAMKATOP @ HE CTaHeT APKUM.

» Korga npouecc npuroToBReHUs 3aKOHYMTCS, B
none «Footer» (Janblue) nossuTcs coobLyeHme
«MpurotoBneHue okoH4YeHo. Bbl MoxeTe
COXPaHMTb NapameTpbl NPUrOTOBNEHUS.».
YT00bI COXpaHWTL MapameTpbl MPUrOTOBIEHNS,
MOBEPHNTE PYYKy Nepexofa BrpaBo/BreBo (2)
Mo 4aCcoBOW CTPenke. YTobbl BbIKMOUNTL

[DYXOBKY, KOCHUTECH KHOMKY .

MonoxeHune HanpaBNALOWMX

Ecnv pelueTka ynupaeTcs B 3afHIOK CTEHKY
[LYXOBKM, TO 9PGEKTUBHOCTL MPUNS CHUXKAETCA.
YtoBbI rpunb paboTan ¢ MakcumarbHow

3 (EKTVBHOCTLIO, BbIABUHLTE PELLETKY K
nepesHen YacTy HanpaensoLLMX W
OTPErynvpynTe ee NoNoXEeHNEe C MOMOLLBHK
BEpLbI.

M He 0TnyCKaTb ee, Nnoka

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

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

UT06bI OCPOYHO NMPEKPaTUTL MPOLECC
NPUrOTOBNEHNS! KOCHUTECH KHOMKN

1 He oTmyckanTe ee 3 CekyHabl.

Bpems npurotoBneHus 6ntoa Ha rpune

MpurotoBnexue 6o Ha ANEKTPUYECKOM Fpune

YpoBeHb pazmelteHns Bpewmsi npurotosneHus Ha rpune

25...35 MuH.

o .7 4} P Zwm
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a Yxon n TexHu4eckoe Oﬁﬁﬂy,)KM BaHue

O6wue cBeeHns

PerynsipHo BbINONHsiTe YnCTKY Nprubopa. 310
MO3BONNT NPOATUTL CPOK €O CIYXObl, a TakKe
n3bexarb MHOTUX Mpobnem.

ONACHO:

lNepeq BbInonHeHeM paboT no
0BCIyXMBaHMIO M YNCTKE OTKITIOYNTE
nprbop OT SNEKTPUYECKON CETH.
CyLLeCTBYyeT prCK NopaxeHus
ANEKTPUHECKNM TOKOM!

ONACHO:

[laiTe M3aenuio oCTbITh, NPEXAE YeEM
npucTynatb K YACTKE.

["opsiume NOBEPXHOCTA MOTYT MPUYMHUTD
oxorn!

+  [lpubop cnepyert TLLaTENBHO YUCTUTL
Mocre KaXooro UCMorb3oBaHus. Tak nerye
yAansTb 0CTaTkvi MULLK, KOTOPbIE MOTYT
MpUropeTb Npu CrieayioLLem
1CNonb3oBaHWK npubopa.

«  [ns uncTkv npubopa He TpebytoTes
cneumaneHble YACTSLLMe CpeacTBa.
Mprbop MOXHO BbIMBITL TEMIOA BOAOM C
L0BaBNEHNEM XUAKAM MOIOLLETO CPeaCTBa,
MCMOMNb3yst MArKYHO TKaHb v rybky. A
3aTeM NpoTepeTb CYXOW TKaHbIO.

+  ObsizatensHO NpoTupaiiTe Npubop Hacyxo
Mocre YICTKM 1 Cpasy e yaansiTe
MONaBLLYIO Ha HEero XWaKOCTb.

¢ He ucnonbayite Ans YACTKA Py4Kn 1
MOBEPXHOCTEN U3 HEPXaBEIOLLEH cTanm
UMCTSLLME CPELCTBA, COAepX)aLLyMm
KMCTIOTY Unn XIop. ITW JeTany MOXHO
npOTUPaTh MATKOM TKaHbO, CMOYEHHON B
Xmakom motoLiem cpeacTee (6es
abpasvBHbIx f06aBOK), CTapasick TepeTb B
OHOM HarnpasrieHnM.
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HexoTopbie MOtoLLMe CpeacTea v
WUCTALLME MaTepuarbl MOryT NOBPEAUTL
NOBEPXHOCTb.
He vcnonbayiite Ans YMCTKM arpeccusHble
MOIOLLME CPEACTBA, YNCTSLLME
MOPOLLIKW/KPEMBI, @ TaKKe OCTpble

npeameTsi.
He vcnonb3yiite 4ns YMCTKY YCTPOACTBA
MapoOUMCTUTENM, MOCKOMbKY 3TO MOXET
NPUBECTY K NOPXEHWIO ANIEKTPUYECKUM
TOKOM.

Yuctka naHenu ynpaBneHusa
OumnCTbTE NaHenb ynpaBneHns 1 pyYkn-
PErynsaTopbl BAXHON TKaHLIO W BbITPUTE
Hacyxo.
[N YUCTKM NAHENN YNpaBReHns He
o HUMaViTe KHOMKI/PYUKM-PErYNSTOPbI.
aK MOXHO NOBPEANUTbL NaHeNb
ynpasneHus!

Yunctka oyxoBKu

Ynctka O0OKOBbIX CTEHOK

1. CH/MWTE nepeaHioro YacTb GOKOBON
peLueTk, OTTSHYB €€ 0T HOKOBOW CTEHKM.

2. ToTaHuTe BoKoBYIO peLleTky k cebe 1
MOSTHOCTBHO BbIHBTE €€ U3 AYXOBKU.

CTeHKM C KaTanuTN4ecKUM NoKpbITHEM
BoKoBble CTEHK UMK TONBKO 3aHSIA CTEHKA
BYXOBKM MOTYT ObITb MOKPbITHI KATaNMTYECKON
amarnbto.

CTeHKM AyXOBKY C KaTanUTUYECKUM MOKPLITIEM
He HyXaatoTcs B uncTke. MopucTble
MOBEPXHOCTN CTEHOK BMUTLIBAIOT U pasnaraloT



BpbI3rvi kmpa (Ha BOAY W YrNEKVCIbIN ras) u,

TakvmM 06pa3oM, CamoouLLAKTCS .

OuncTtka BepxHei CTEHKN AyXOBKMN

Ha Bpems YACTKM BEPXHEN CTEHKM

HarpeBaTerbHbIA 3NIEMEHT rPUNst MOXHO

OTBECTM OT MOBEPXHOCTY.

1. C nOMOLLbO OTBEPTKM UIN MOHETHI
ocnabbTe KpenexHbIe BUHTDI
HarpeBaTernLHOTO NIeMEHTa rpuns.

HarpeBatenbHblit 3NIEMEHT rpuns
NOBEPHETCS BHI3, OCTaBasiCh
NPUKPENnneHHbIM K BEPXHEN CTEHKE

[LYXOBKM.

2. TpoTpuTe BEPXHIOK CTEHKY OYXOBKM
BMAXXHOWN TKaHbIO.

3. TloBepHWTe HarpeBaTenbHbINA ANEMEHT
TPUMS BBEPX U 3aTAHUTE KPEMEXHbIE BUHTbI
OTBEPTKOW WU MOHETON.

Yuctka aBepubl JYXOBKN
MoriTe aBEpLY AYXOBKM MSrKOM TKAHBH MK
rybKol, CMOYEHHOV B TENNOW BOAE C
L06aBreH1EM XMAKOro MOIKLLLEro CpescTBa, U
BbITVPANTE CYXOM TKaHbIO.
He vcnonb3yiite Ans YnCTku ABEPLbI
MOtOLLME CpeacTBa ¢ abpasuBHbIMM
BELLECTBAMU UN MeTaNNn4eckne
ckpebku. OHM MOryT nouapanartb
NOBEPXHOCTb 1 NOBPEAUTL CTEKNO.

CHaTUe ABepLbI AyX0BOro WkKada

1. Otkporite nepepHioto gaepuy (1).

2. OTKpoWTe 3aMMbI Ha kopnyce neTnm (2) ¢
MpaBoi ¥ NEeBON CTOPOHbI NepeaHe
ABepLibl, HaXaB Ha HUX, KaK MoKasaHo Ha

PUCYHKE.

1 2 3

1 MepenHss asepua
Metns
[yxoBoi wkad

N

3

1 2 3 :

3. OTKpoWTe NEpeHio ABEPLYY HAMOMIOBMHY.

4. CH/MUTE NepesHIoo ABEPLY, NOTSHYB ee
BBEPX 1 0CBODOAVB OT NPaBOVi U NEBOW
neTnm.

[Ins yCTaHOBKM ABEPLIbI HA MECTO crepyeT
BbINOMHWTL B 0BPATHOM NOpsiaKe
[IENCTBMA NO CHATMIO. He 3abyabTe

3aKPbITb 3aXUMbl Ha KOpnyce NeTnu npu
yCTaHOBKE OBepLibl Ha MECTO.

CHstne BHYTpPeHHero ctekna

ABepubl
BHyTpeHHee CTEKIo NaHenm ABepLbl yXOBOr0
LWwkadha MOXHO CHSATb [J151 YNCTKM.
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CTaHaBNMBalTe NaHenb BHYTPEHHETO
TeKna TaK, YTobbl CTOPOHA C HafMMUChIO
bina obpalLeHa BBEpX.

1 Pamka

2 [MnacTmaccoBas Haknagka
MoTsHWTe K cebe M CHUMITE NIacTMacCoBYHO
HakagKy Ha BEPXHEN CTOPOHE ABepLbl.

B

4 123

[NepBoe BHYTPEHHEE CTEKIO

BHyTpeHHee cTekno

BHeluHee cTekno

[nacTmaccoBblit aepxarens cTekna —
HWXHUN

MpunogHMMMTE NEpBOE BHYTpeHHee cTekro (1)
B HanpasneHuM A 1 BbITSHUTE €ro B
HanpasneHun B, kak nokasaHo Ha pUCYHKe.
YTobbl BLIHYTH CpeaHee CTEKNO (2), noBTOpUTE
3TV Xe OeVicTBYS.

B~ w NN -
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Mpw cbopke ABepLbl CHavana crnegyeT
BCTaBUTb CPefHee CTEKNO (2).

BcraBnsitte cTekna Takum 06pasom, UTobsl
CKOLLEHHBI Yron cTekna nonan Ha acky
MIacTMaccoBOro AepxaTens, kak nokasaHo Ha

e.

CpenHee cTekno (2) cnegyeT ycTaHOBUTb B
MnacTMacCcoBbIN AepaTers PAAOM C NepBbiM
BHYTPEHHUM CTekrom (1).

BHyTpeHHee cTekno (1) cneayet
yCTaHaBnMBaTh Takum 06pasom, UTobbl
HaZnMch Ha cTekne Hbina obpatleHa k
cpenHeMmy CTekny.

CnepwuTe 3a TeM, 4ToBbl HYKHWIA Yron CpegHero
cTekna Obln NpaBuMIbHO BCTABMEH B HIKHUIA
Mr1iacTMaccoBbIN AepxaTtenb.

MpvKMUTE NMAcTMaCcCOBYIO HaKIALKY K pame
[0 LLenyka.



3ameHa namnoYKu OCBeLleHNs
AYXOBOro wWKada

OMNACHO:

Bo nsbexaHue nopaxeHus
SMEKTPUYECKVM TOKOM, MPEXAE YEM
3aMeHsITb amnouky, ybeamrecs B
TOM, YTO 3NEKTPONPMOOP OTCOEMHEH
OT CETU 1 OCTbII.

["opsiune NOBEPXHOCTH MOTYT MPUYUHUTD
oxorn!

NSl OCBELLEHUS [lyX0BOro Lkada
MCronb3ayeTcs crelmanbHas

MeKTpUYECKast IamMnoYKa, KoTopast MOXeT
BblgepxmBath Temnepatypy o 300 C.
JononHuTenbHble CBEAEHNS CM. B
pasgene " TexHuyecKue xapakmepucmuku,
cmp. 13". JlaMnoYKy OCBELLEHNS lyXOBOTO
Lkada MOXHO NproBPecTn B MPMEHHBIX
CEPBUCHbIX LIEHTPAX.

PacnonoxeHue namnoyki MOXeT
TINYaTLCS OT M30OPAXKEHNS Ha PUCYHKE.

3ameHa Kpyrnoi naMnoykn ocBeleHuns

[yXoBOro wkaca

1. OTcoenuHMTe OyXOBOW WKad OT
3NEKTPOCETM.

2. CHUMUTE CTEKMSAHHbLIA NnagoH, NOBEPHYB
€0 NPOTMB YaCOBOWN CTPENKU.

MOBOpaYMBas ee NpoTVB YaCOBOW CTPENKY,
11 YCTAHOBUTE Ha ee MEeCTO HOBYIO.
4. YcTaHOBMTE Ha MECTO CTEKIAHHbIN NnadoH.

3ameHa npsAAIMOYronbLHON NaMMOYKK

ocBelyeHNs JyXoBoro wkada

1. OTcoenmHUTE AYXOBOW LKad OT
3MeKTPoCeTU.

2. CHUMUTE NPOBOMOYHBIE HAMpaBNsoLLme,
kak onmcaHo Bbile. CM. Yucmka Oyxosku,
cmp. 42.

3. CHUMUTE CTEKNSHHBINA NNAagOH C NOMOLLBIO
OTBEpPTKM.

4. BbIBepHWTE Namnoyky OCBELLEeHUs
BYXOBOTO LUKada v yCTaHoBUTE Ha ee
MECTO HOBYIO.

5. YcTaHoBUTE Ha MECTO CTEKINAHHBIN NradoH

1 NPOBOIOYHbIE HAMPaBNAOLLME.
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TMouck u ycTpaHeHne HeucnpaBHoCTeM

Bo Bpems paboThbl u3 gyxoBoro Likatha BbiaenseTcs nap.

+  BronHe HopManbHO, ecriv nap BblgensieTcs BO Bpems paboTbl. >>> Omo He sensemcs
HEeUChpagHOCMAIO.

Tlpn Harpesanum n oxnaxaesun npubop UanaeT MeTannMyeckue WyMbL

+  Tpun HarpeBaHWM MeTanM4YeCke feTani MoryT PacLUMPATLCS U U3LaBaTthb 3BYKU. >>> Omo
He 56/19€mCsi HeUCNPasHOCLIO.

Npubop wiad He pabortaer.

+  [naBkui NpeLoXpaHUTenb HevcnpaseH unu cpabotan. >>> [pogepbme nnagkue
npedoxpaHumenu & brioke npedoxpaHumened. [Tou HeobX0OUMOCMU 3aMEHUME UX Uu
8KITHOYUME.

«  [lyxoBo¥ LKadh He BKIMIOYEH B (3a3€MIIEHHYIO) PO3ETKY SMEKTPOCETU. >>> [Iposepbme
COeQUHEHUE WMeNCesTbHOU BUIKU.

*  He paboTatoT KHOMKI, PETYNATOPbI UK NEPEKOYATENN Ha MaHENN YNpaBIeHus, >>>
BoamoxHo, ekmodeHa brokuposka kHonok. Omkmoyume ee. (Cm. Mcnonb3ogaHue
610KUPOBKU KHONOK, cmp. 31 )

Ocgellienne ayxoBki He paboraer.

+  Jlamnouka ocBeLLeHMs QyX0BOrO LWkada HencnpasHa. >>> 3ameHume 1amnoyKy 0C8eLW,eHus
WwKacpa.

*  Hert anextponutanus. >>> [Ipogepbme Hanu4ue anekmponumarus. [lposepbme
npedoxpaHumenu 8 brioke npedoxpaHumened. [pu Heobxodumocmu 3aMmeHuUme unu
8K/MoYUme npedoxpaHumenu.

DyxoBka He Harpesaercs.

*  He 3apaHa (yHKuWsa nnn Temnepartypa. >>> Bbibepume hyHKUYU U ycmaHogume
memnepamypy ¢ NOMOWbIO NepexToyamens hyHKUUL u (Uniu) peynsmopa memnepamypei.

*  Hert anektponutanus. >>> [lpogepbme Hanu4ue anekmponumanus. [pogepbme
npedoxpaHumenu e brioke npedoxpaHumered. [Tou Heobxodumocmu 3aMeHume unu
8K/MoYUMe npedoxpaHumenu.

Ecnu Bbl He MOXeTe YCTPaHUTb
Henonagkn, HeCMOTPA Ha BbINONHEHUE
MHCTPYKLWIA, NPUBEAEHHBIX B [JAHHOM
pasgene, 0bpaTuTech K NpeacTaBuTENHo
aBTOPM30BAHHON CEPBMCHON CIy*6bl. He
NbITaUTECb CAMOCTOATENbHO
OTPEMOHTVPOBATbL HENCTPABHBIN
anekTponpubop.
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UsroroButens: «Arcelik A.S.»
Opunnuecknii anpec: Kapaau xamnecu Ne 2-6 34445 Crormomxe CramOy, Typuust
(Karaagag¢ Caddesi No:2-6 Siitliice, 34445, Turkey)

[IpousseneHo B Typuuu

Wmnoprep Ha Tepputopun P@: OO0 «BEKO»
FOpuauueckuii anpec: 601021 Poccus, Branumupckas o6, Kupskadckuit p-H,
MOCII IlepuHckoe, aep. @enoposckoe, yi. Cenbekad, 1. 49.

Hndopmanuio o ceprudukanuy npoaykra Bel MoxxeTe yTOUHUTD, TO3BOHUB HA FOPSUYIO JUHHUIO
8-800-200-23-56.

Jlata pou3BOJACTBA BK/IIOYEHA B CEPUIHBIM HOMED NPOAYKTA, YKA3aHHbII HA DTUKETKE,
pAcCIOJI0KEHHOM! Ha MPOIYKTE, @ IMEHHO: TIePBbIE 1B LU(PbI CEPUIHOr0 HOMEpa 0003HAYAIOT I'OJ
MIPOM3BOACTBA, a NocienHue Ase — Mecau. Hanpumep, 10-100001-05» oGo3Havaer, 4To MpoayKT
npousBeieH B Mae 2010 rona.

Hsrorosutens ocraBisier 3a co00M MpaBo HA BHECEHUE U3MEHEHHH B KOHCTPYKIIMIO, AU3aiH U
KOMIUIEKTAIMIO 3IEKTPOnproopa.
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