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Warnings

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

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

Before initiating the automatic cleaning

cycle:

* clean the oven door;

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

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

* do not place tea towels

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

Never use steam cleaners or pressure
cleaners on the appliance.

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

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

MpeaynpexaeHuns

BHUMAHWE: [JaHHoe u3genue n ero
AOCTYMHbIE KOMMJIEKTYOLWME CUSTBHO
HarpeBaloTCs B NpoLEecce aKcnyatauuu.
ByaobTe OCTOPOXHbI U HE KacanTecb
HarpeBaTesibHbIX AfIEMEHTOB.

He paspewanTte getsam mnagwe 8 ner
NpubnmxaTbCa K n3genmio 6e3 KOHTPors.
[JlaHHoe wn3penne MoxeT ObiTb
MCMonb30BaHO AETbMU cTapLle 8 neT u
NMLAaMM C OrpaHNYEHHBIMN PU3NHECKMN,
CEHCOPHbLIMU WU YMCTBEHHbLIMMU
crnocobHocTAMM Unn 6e3 onbiTa 1 3HaHUS
O NpaBu1iax UCrorb30BaHNA N30enus Npu
YCrNOBUWN Haafexallero KOHTpons unm
00yyeHnsa 6esonacHOMy UCMOSb30BaHUIO
n3nenns ¢ y4eToM COOTBETCTBYHOLLMX
puckoB. He paspeluanTte geTam urpatb
Cc nsgenunem. He paspelwante getam
OCYLWEeCTBAATb YMCTKY U yxopn 3a
nsgenuem 6e3 KOHTPoNSA B3POCHbIX.

He ncnonb3ynTe abpa3nBHble BELLLECTBA
NN pexyLime mMetTannnydeckne ckpedku
ANt YACTKN CTEKIAHHOM ABEPLibI YXOBOMO
lWwKkadya, Tak Kak OHM MOryT nouapanarb
NOBEPXHOCTb, YTO MOXET MPUBECTU K
pa3brBaHMIO CTEKNA.

MNoarotoBka K aBTOMaTUYECKON YUCTKE:

* MPOTPUTE ABEPLY LYXOBKM

* BNaXHoW rybkon yaanuTe u3 OyXOBKM
Hanbornee kpynHble 3arpsasHeHuns. He
Mcnomnb3ynTe MokLLme cpeacTsa;

* BblHbTE BCE CbEMHblEe geTanu u
KOMMSEKT BbIABWXHbIX HANPaBnsAoLLMX
(ecnu nmeertcs);

* He BellanTe TPAMNKA UNN KyXOHHble
NONOTEHLLa Ha PYYKy ABEpLibl LYXOBOrO
LWKadha.
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B npouecce nNUponnTUYeCKon YUCTKK
MOBEPXHOCTU MOTYT CUITbHO HarpeTbCs:
He paspeluanTte geTam NpubnuxaTbes K
AyXOBOMY LLKaQy.

Hukorga He ucnonb3ymnte napoBble
YUCTALLME arperatbl UNK arperatbl Nnog
BbICOKUM AaBIieHNEM ANA YACTKN U3OENnSI.

BHUMAHMWE: NMpoeepkte, 4ToObI n3aenve
ObINO BLIKMAKOYEHO, Nepen 3aMeHOoMU
namMnoYykn Bo nsbexxaHne BO3MOXHbIX
yoapoB TOKOM.

! [pn ycTtaHoBKe peLueTku NpoBEPUTD,
4yTOBbI (prkcaTop 6bln NOBEPHYT BBEPX
C 3aQHen CTOPOHbI BbIEMKN.




* Homep Tex. nacnopta (cepunHbii Ne)
OTn JaHHble Bbl HaWgeTe Ha nacnopTHOW Tabnuuke,

paCI'IOJ'IO)KeHHOI;I Ha unsgenuun.

Assistance

Warning:

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

Call for technical assistance in the event of a malfunction.

Before calling for Assistance:

* Check whether you can fix the problem yourself.

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

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

! Never use the services of an unauthorised technician.

Please have the following information to hand:

e The type of problem encountered.

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

* The serial number (S/N).

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

CepBucHoOe obcnyxuBaHue

BHumaHune:

MN3penne ocHalleHO CUCTEMOW aBTOMaTUYECKOWN
ONarHOCTUKU, NMO3BONALWEN BbISBUTb BO3MOXHbIE
HencnpaBHOCTU. HencnpaBHOCTU NOKa3bIBAKTCHA Ha
auncnnee nNocpeacTBOM cCriefyroLmx coobleHnin: “F—” ¢
nocnegyrowmmmn umdpamm.

B atom cnyyae Heobxoammo BbI3BaTb TEXHMKA M3 LEHTpa
CEPBUCHOTO 06CNYXNBaHUS.

Mepen tem kak obpaTtutbea B LleHTp TexHuuyeckoro

obCcnyXmMBaHUs:
* [poBepbTe, MOXHO NN YCTPaHUTb HEUCMPABHOCTb
CaMOCTOSITENbHO;

* BHOBb 3anycTuTe nporpammy AnsS NPoOBeEpKU
NCNPaBHOCTU MalUVHbI;

* B npotuBHOM criyyae obpaTuTech B YNONTHOMOYEHHbIN
LleHTp TexHn4eckoro obcnyxuBaHus.

! Hukorga He obpawarTecb K HEYyNMONTHOMOYEHHbIM
TeXHUKaMm.

Mpn obpaweHumn B LleHTp TexHuueckoro O6cnyxmBaHms

HeobxoaMMOo CoobLLUTD:

* Tun HeucnpaBHOCTY;

e coobweHne, nokasblBaemMoe Ha Aucnnee
TEMMEPATYPbI

*  Mogenb nsgenusa (Mog.)




Description of the appliance OnucaHue usgenus

Overall view O6wun BuO

1 POSITION 1 1 NOJNTOXEHUE 1

2 POSITION 2 2 NMONOXEHUE 2

3 POSITION 3 3 NONOXEHME 3

4 POSITION 4 4 TMONOXEHUE 4

5 POSITION 5 5 MONOXEHME 5

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

8 GRILL 8 PELLUETKA

9 Control panel 9 MaHenb ynpaBneHus
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Description of the appliance

Control panel

O©CONOARL,WN--

. MANUAL COOKING MODE Icons
. FAST CLEAN selector

. TEMPERATURE display

. TEMPERATURE icon

. DURATION icon

. TIME display

. END OF COOKING Icon

. CONTROL PANEL LOCK icon

. START / STOP

. LIGHT icon

. CLOCK icon

. MINUTE MINDER Icon

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

. DOOR LOCK indicator

. AUTOMATIC/ECO COOKING MODE icons

. CONTROL PANEL POWER BUTTON
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OnucaHue nspenus

MaHenb ynpaBneHuns

. Cumsonbl MPOrPAMM PYYHOI'O PEXXUMA
. Boibop FAST CLEAN

. Ancnnenn TEMMEPATYPbI

. Cumon TEMIMNEPATYPA

. Cumson MPOAOIMKUTENBHOCTb

. Aucnnen BPEMA

. Cumson KOHEL NPUITOTOBNEHUA

. Cumson BIIOKUPOBKA YMPABNEHUNA
. MYCK/ OCTAHOBKA

. Cumeon OCBELLEHUE

. Cumon YACbI

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

. BKIMIOYEHUE NAHEINW YNPABIIEHUA
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Installation

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

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

Positioning

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

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

Built-in appliances

Use an appropriate cabinet to ensure that the appliance

operates properly:

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

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

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

575-585 mm.

590 mm.

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

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

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

Centring and fixing

Secure the appliance to the cabinet:

* Open the oven door.

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

Fix the oven to the cabinet using the 2 wood screws.
reposition the 2 gaskets.

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

Electrical connection

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

Fitting the power supply cable

= 1. Open the terminal board
% by inserting a screwdriver

into the side tabs of the
Z cover. Use the screwdriver
_ as a lever by pushing it
% yp g
A down to open the cover (see
% diagram).

2. Install the power supply
cable by loosening the
cable clamp screw and the

three wire contact screws
L-N-—=

Connect the wires to the
corresponding terminals:
the Blue wire to the terminal
marked (N), the Brown wire
to the terminal marked (L)
and the Yellow/Green wire
to the terminal marked =
(see diagram).

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




Connecting the supply cable to the mains

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

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

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

Before connecting the appliance to the power supply, make

sure that

» the appliance is earthed and the plug is compliant with
the law.

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

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

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

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

! The cable must not be bent or compressed.

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

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

APPLIANCE SPECIFICATIONS

width 43.5 cm
height 32,4 cm
depth 41.5 cm

Dimensions*

Volume* 591

width 45.5 cm
height 32,4 cm
depth 41.5 cm

Dimensions**

Volume** 62 |

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

maximum power absorbed

2800 W

Electrical
connections

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

ENERGY
LABEL

Declared energy consumption
for Forced convection Class —
heating mode:

ECO.

This appliance conforms to the following
European Economic Community
directives:

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

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

- 2012/19/EC and subsequent
amendments.

- 1275/2008 standby/off mode.

A

* Only for models with drawn rails.
** Only for models with wire rails.




Start-up and use

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

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

pull (2).

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

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

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

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

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

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

* Open the door fully.

* Do not force the closing movement manually.

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

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

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

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

Setting the clock

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

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

After connection to the power supply network or after a

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

1. Press the G\ button.
2. Adjust the hour figure using the “4+” and “=” buttons.
3. Once you have reached the correct hour value, press

the @ button.

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

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

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

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

To adjust the timer proceed as follows:

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

3. Once you have reached the desired value, press the ﬂ

button a[giin.
The lit symbol will remind you that the minute minder
is on.

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

button again.

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

Starting the oven

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




The TIME display shows:
- the current time, if programming manually;
- the duration, if programming is automatic.

3. Press the button to begin cooking.

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

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

6. During cooking it is always possible to:

- change the temperature by pressing the @ button,

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

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

- switch off the oven by pressing the O button for 3 seconds.

7. If a blackout occurs while the oven is already in operation,

an automatic system within the appliance will reactivate the
cooking mode from the point at which it was interrupted,
provided that the temperature has not dropped below a
certain level. Programmed cooking modes which have not
yet started will not be restored and must be reprogrammed
(for example: a cooking mode has been programmed to
start at 20:30. At 19:30 a blackout occurs. When the power
supply is restored, the mode will have to be reprogrammed).

! There is no preheating stage for the GRILL mode.

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

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

Cooling ventilation

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

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

Oven light

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

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

Residual heat indicators

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

Concealed handle

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

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

To activate DEMO mode, press and release button O then

buttons “4” and “=" S|multaneously for 6 seconds, and then

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

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

Restoring the factory settings

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

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

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

Standby

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

Modes

! In order to guarantee wonderfully soft and crunchy
foodstuffs, the oven releases — in the form of water vapour -
the humidity naturally withheld in the food itself. In this way,
optimal cooking results can be achieved for all types of food.

I Every time the oven is switched on, it suggests the first
manual cooking mode.
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Manual cooking modes

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

@ MULTILEVEL mode

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

A

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

$X FAN GRILLING mode

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

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

& LOW TEMPERATURE modes

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

A
PIZZA modes

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

@ BAKING mode

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

ECO mode
The rear heating element and the fan are switched on,
thus guaranteeing the distribution of heat in a delicate and

uniform manner throughout the entire oven.This energy
saving mode is recommended for small dishes, ideal for
heating foods and finishing off cooking.

Rotisserie spit*

To operate the rotisserie

function (see diagram)

proceed as follows:

1. Place the dripping pan in

position 1.

2. Place the rotisserie

support in position 3 and

/ \ insert the spit in the hole
provided on the back panel

of the oven.

3. Start the rotisserie

o

functionv%selecting the or R modes;

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

Automatic cooking modes

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

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

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

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

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

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

*
> BREAD mode
Use this function to bake bread. To obtain the best results,
we recommend that you carefully observe the instructions
below:

* Only available in certain models.
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« follow the recipe;

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

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

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

Recipe for BREAD:

1 Dripping pan holding 1000 g Max, lower level

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

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

* Mix the flour and salt in a large bowl.

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

» Make a small well in the mound of flour.

e Pourin the water and yeast mixture.

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

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

* Cut the dough into equal sized loaves.

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

» Dust the loaves with flour.

* Make incisions on the loaves.

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

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

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

TARTS mode

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

The dish may also be placed in a preheated oven.

Programming cooking

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

* Only available in certain models.

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

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

Programming the duration

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

2. Set the duration by pressing buttons “+” and “—".

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

button again.

4. Press the button to begin cooking.

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

TEMPERATURE display and a buzzer sounds.

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

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

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

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

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

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

The X and % buttons will flash alternately to indicate that

programming has taken place; in the time before cooking

starts, the TIME display will show the duration and the

cooking end time alternately.

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

TEMPERATURE display and a buzzer sounds.

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

To cancel programming press the button.

Practical cooking advice

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

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

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

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

GRILL

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

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

PIZZA

Use a lightweight aluminium pizza pan. Place it on the
rack provided.

For a crispy crust, do not use the dripping pan as this
extends the total cooking duration and prevents the crust
from forming.

If the pizza has a lot of toppings, we recommend adding
the mozzarella cheese to the top of the pizza halfway
through the cooking process.

13




| I
Cooking advice table
Modes Foods Weight Rack position Preheating Recommended | Cooking
(in kg) Temperature duration
0 .
Standard | Sliding () (minutes)
Manual guide guide
rails rails
Multilevel*  |Pizza on 2racks 2and4 1and3 yes 210-220 20-25
Pies on two racks/cakes on 2 racks 2and4 1and3 yes 180 30-35
Sponge cake on 2 racks (on the dripping pan) 2 and4 1and3 yes 160-170 20-30
Roast chicken + potatoes 1+1 1and2/3 1and3 yes 200-210 65-75
Lamb 1 2 1 yes 190-200 45-50
Mackerel 1 1or2 1 yes 180 30-35
Lasagne 1 2 1 yes 180-190 35-40
Cream puffs on 3 racks Tand 3and 5| 1and 2and 4 yes 190 20-25
Biscuits on 3 racks 1and 3and 5| 1and 2 and 4 yes 180 10-20
Cheese puffs on 2 racks 2and4 1and3 yes 210 20-25
Savoury pies 1and3 1and3 yes 190-200 25-35
Grill* Mackerel 1 4 3 no 300 10-20
Sole and cuttlefish 0,7 4 3 no 300 10-15
Squid and prawn kebabs 0,7 4 3 no 300 10-15
Cod fillet 0,7 4 3 no 300 10-15
Grilled vegetables 05 3ord 20r3 no 300 15-20
Veal steak 08 4 3 no 300 10-20
Sausages 07 4 3 no 300 10-20
Hamburgers n°4or5 4 3 no 300 10-12
Toasted sandwiches (or toast) n°4or6 4 3 no 300 35
Spit-roast chicken using rotisserie spit (where present) 1 - - no 300 70-80
Spit-roast lamb using rotisserie spit (where present) 1 ) - no 300 70-80
Fan grilling* (Grilled chicken 15 2 2 no 210 55-60
Cuttlefish 1 2 2 no 200 30-35
Spit-roast chicken using rotisserie spit (where present) 1,5 - - no 210 70-80
Spit-roast duck using rotisserie spit (where present) 15 - - no 210 60-70
Roast veal or beef 1 2 2 no 210 60-75
Roast pork 1 2 2 no 210 70-80
Lamb 1 2 2 no 210 40-45
Low Proving / Defrosting - 2 1 no 40 -
temperature* |White meringues - 2 1 no 65 8-120re
Meat / Fish - 2 1 no 90 90-180
Pizza* Pizza 05 2 1 yes 210-220 15-20
Focaccia bread 05 2 1 yes 190-200 20-25
Baking* Tarts 05 20r3 1or2 yes 180 25-35
Fruit cakes 1 20r3 1or2 yes 180 40-50
Sponge cake made with yoghurt 0,7 20r3 1or2 yes 180 45-55
Small cakes on 2 racks 0,7 2and4 1and3 yes 180-190 20-25
Sponge cake 06 20r3 1or2 yes 160-170 35-40
Cream puffs on 2 racks 0,7 1and3 1and2 yes 180-190 20-30
Biscuits on 2 racks 0,7 1and3 1and2 yes 180 20-25
Filled pancakes 08 2 1 yes 200 30-35
Meringues on 2 racks 05 1and3 1and2 yes 90 180
Cheese puffs 05 2 1 yes 210 20-25
Automatic**
Beef Roast dishes 1 20r3 2 no
Fish fillets [Cod 04-05 20r3 2 no
Perch 04-05 20r3 2 no
Trout 04-05 20r3 2 no
Bread***  |Bread (see recipe) 1 1or2 1 no
Baked cakes |Baked cakes 1 20r3 2 no
Tarts Tarts 05 20r3 2 no

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

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

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

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

General safety

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

* Do not rest objects on the open oven door.

* Do not let children play with the appliance.

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

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

Disposal

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

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

Respecting and conserving the environment

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

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

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

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

Maintenance and care
Switching the appliance off

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

Cleaning the appliance

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

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

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

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

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

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

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

Cleaning the oven door
! The door of LED INSIDE models cannot be removed.

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

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

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

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

I

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

To remove oven door with soft closing hinges*:

1. Open the door completely.

* Only available in certain models.

2. Lift the pull-out hooks located
on the two hinges. If you cannot
lift them manually, use a tool as
a lever.

3. Completely rotate downwards
the pull-out hooks.

4. Holding the door by its two
outer sides, slowly close it but
not completely. Pull the door to
remove it from its seat (see figure).
To re-assemble the door follow the
procedure in reverse order.

5. Rotate the pull-out hooks
upwards until they touch the front
of the oven.

6. Push the pull-out hooks
downwards, making sure they are
steady and do not rotate forward.

Inspecting the seals

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

Replacing the light bulb

To replace the oven light

harlgp bulb:

comparmen] | 1. Remove the glass cover
of the lamp-holder.

€TE Lamp 2. Remo.ve tlhe Ilght t?ulb and
replace it with a similar one:
halogen lamp voltage 230V,
wattage 25 W, cap G 9.
Glass cover

3. Replace the glass cover
(see diagram).

16



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

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

Sliding rack kit assembly

To assemble the sliding
racks:

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

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

Left
guide rail

Right guide

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

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

! Do not place the sliding racks in position 5.

Automatic cleaning with the FAST CLEAN
function

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

Before initiating the FAST CLEAN mode:

 clean the oven door;

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

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

* do not place tea towels or pot holders over the oven
handle.

1 If the oven is too hot, the pyrolytic cycle may not start.
Wait for the oven to cool down.

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

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

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

3. The desired cleaning level can be selected by pressing

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

and “eco” alternately.

Safety devices
 the door locks automatically as soon as the temperature

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

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

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

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

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

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

% button again.

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

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

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

To cancel programming press the button.
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Once the automatic cleaning cycle is over
Before you can open the oven door, you will have to wait

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

NOTICE

E Do not place Make sure that the racks Please read the manual
or rest anything and dripping pans have been carefully for information
on the open door inserted fully before closing the door regarding the automatic

cleaning (pyrolytic) cycle

Troubleshooting
Problem Possible cause Solution
The “Clock button” and the The appliance has just been Set the clock.
digits on the display flash. connected to the electricity mains
or there has been a blackout.
A programmed cooking mode There has been a blackout. Reprogram the cooking mode.
does not start.
Only the high luminosity The appliance is in standby mode| Press any button to exit
“Clock button” is lit. standby mode.
An automatic mode has been The temperature inside the oven | Wait for the oven to cool down.
selected. “Hot” appears on the is higher than the suggested
display and cooking does not value for the selected mode.
start.
Fan-assisted cooking has been | Positions 1 and 5: the direct We recommend switching
selected and the food looks burnt.| heat could cause dripping pan positions halfway
temperature-sensitive through cooking.
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YcTaHoBKa

! BaXHO COXpaHWTb JaHHOEe PYyKOBOACTBO AnS ero
nocrneaywwmx KoHcynbTaumMn. B cnyyae npogaxu,
nepegadv n3genust Unu Npu nepeesfe Ha HoBOe MECTO
XKUTenNbCTBa HEOOXOAMMO MPOBEPUTL, YTOObLI PYKOBOACTBO
OCTaBasiocb BMECTE C U3AeNveM, s TOro YTobbl ero HoBbI
BrageneL, Mor 03HaKOMUTbLCS C NpaBuiamMm aKcnnyatauum
N C COOTBETCTBYOLNMU NPEAYNPEXAEHNIMM.

! BHMMaTesbHO NpoYNTanTe MHCTPYKLUMK: B HUX COAEpXKaTcs
BaXHble cBegeHua o6 ycTaHOBKe, aKcnnyaTauuu u
0©e3onacHoOCTU N3aenus.

PacnonoxeHue

! He paspewaunte getsam urpatb C YyNakOBOYHbIMU
mMaTepuanamu. YnakoBouHble maTtepuarbl OOSKHbI ObITb
YHWUYTOXEHbI B COOTBETCTBMM C MpaBuiiamMmn pasgenbHoro
cbopa mycopa (cM. NpenocTopoXHOCTU U pekoMeHZaunn).

! MoHTax usgenus npon3soanTCcAa B COOTBETCTBUN
C A@HHbIMU UHCTPYKUMNAMMU KBaJ'IVICbVIU,VIpOBaHHbIMVI
cnedunanmctamu. HeﬂpaBMJ’IbeII/I MOHTaX n3fgernna Moxet
CTaTb NPUYMHOM noBpeXxgeHnsa nmylecTea 1 NpUHnNHUTb
yu.l,ep6 ngamMm n goMallHUM XUBOTHbIM.

BcTpOeHHbI MOHTaX

Onsa obecneyeHunss ncnpaBHOro PYHKLNOHUPOBAHUS

BCTpanBaeMoro 13aenusi KyXoHHbIN arieMeHT JOMKEH UMETb

COOTBETCTBYHOLLME XapPaKTEPUCTUKN:

* MaHenu KyXoHHbIX 31IEMEHTOB, NPUMEratoLLmMX K JyXOBOMY
wkadyy, AOMMKHbI ObITb BbIMNOSIHEHBI N3 TEPMOCTOWMKOrO
mMaTepuana;

*  KIEN KYXOHHbIX 31TEMEHTOB 3J1IEMEHTOB, LUMOHMPOBaHHbIX
OepeBoM, OOMmKeH BblTb YCTOMYMBBLIM K TeMnepaTtype
100°C.

* [Ns BCTpamBaHUs AyXOBOro LiKkaga nog KYXOHHbIM
TONOM (CM. CXeMY) UFM B MeHan Hua KyXOHHOro
areMeHTa JormkHa UMETh crieyoLme pasmepbl:

575-585 mm.

590 mm.

! NMocne BcTpanBaHWsA M34enUst B KYXOHHbIN 3NeMeHT
AOJIKHa ObITb UCKMOYEeHa BO3MOXHOCTb KacaHusa K
ANEKTPUYECKUMN YaCTAMMU.

Pacxon anekTpoaHeprun, ykasaHHbI Ha NacnopTHOM
Tabnuyke usgenus, 6bln 3amMepsaH ANS gaHHOro Tuna
MOHTaXxa.

BeHTUnAuua

[nsa obecneveHnsa Hagnexailen BeHTUNAUMM Heobxogyumo
CHATb 3a4HIO0 NaHeNb HULWIKM KYyXOHHOro aneMeHTa.
PekomeHayeTcs yCcTaHOBUTbL AYyXOBOWU LWKad Ha ABa
AepeBsHHbIX 6pycka nnu Ha CnnowHoe OCHOBaHue C
OTBEPCTVIEM ANAMETPOM He MeHee 45 X 560 MM (CM YepTexn).

LleHTpoBKa 1 KpenneHue

[nsa kpenneHust N3genms K KYXOHHOMY 3NIEMEHTY:

* OTKpOWTE OABEpLYy AYyXOBKYU;

* CHATb OOKOBblEe YMNIOTHEHUS B BEPXHEW 4YacTw,
ocBoboXxaas 2 KpeneXxHblIX OTBEPCTUS;

npykpenuTe OyXOBOW WKad K HUWE 2 wypynamu ans
hepesa;

YCTaHOBWUTb Ha MECTO 2 YNMOTHEHNS.

¥ I Al

! Bce 3alUMTHbIe 3NEMEHTbI OOMKHbI ObITb 3aKpenneHbl
Taknm 06pasom, YToObl MX MOXKHO ObIfo CHATbL TOMBKO Npwu
NMOMOLL CNeLnanbHOro MHCTPYMEHTAa.

AneKkTpuveckoe NoaknyeHne

[yxoBble Wkadbl, YKOMMNIEKTOBAHHbLIE TPEXMOMKCHbIM
ceTeBbIM kabenem, pacumtaHbl Ha (PYHKLMOHMPOBaHWNE
C NMepeMeHHbIM TOKOM C HamnpsiKeHUWeM U 4acToTow
3MEKTPONUTaHNS, yKa3aHHbIMM Ha NacrnopTHOW Tabnuyke ¢
OaHHbIMU (CM. HIKE).

MoacoennHeHne cetTeBoro Kabens

= | 1. OTKpoNTE 3AXUMHYHO

Z Kopo6Ky, HaxaB npwu
noMolN OTBEPTKU Ha

= BBICTYMbI C GOKOB KPbILLKM:

Z NOTSHUTE U OTKpPOiiTe

A KPBILLKY (CM. CXeMy).

_
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2. Mopsgok nogcoenmMHeHns
CeTeBOro kabens: OTBUHTUTE
BMHT KabenbHOro canbHuKa
N TpU BMHTA KOHTakTOB L-N-
= 1 3aTem npukpenuTte
nposoAa noj ronoBKkamu
BWHTOB, cobntogas LBETOBYHO
mapkupoBky CuHunm (N)
KopunyHeBbin (L) XXenTto-
3eneHbln —= (CM. cxemy).
3. 3akpenunte ceTeBou
kabenb B cneunansHOM KabenbHOM CanbHUKE.

4. 3aKponTe KPbILLKY 3aXKMMHOW KOPOOKM.

MoacoeanHeHne ceTeBOro LWHypa U3Qenusa K ceTu
3MeKTPOoNUTaHuA

YcTtaHoBUTEe Ha ceTeBon Kabenb HOpManuM3oBaHHYHO
LUTENCENbHYIO BUSKY, PAaCHUTaHHYIO Ha Harpy3Kky, ykazaHHyto
Ha nacnopTHou Tabnmyke (cM. cOoky).

B cnyyae npsiMoOro nogkmo4YeHns K CETU 3reKTponMTaHus
Mexay nsgennem u ceTbio HeobxogMMO YyCTaHOBUTb
MHOTOMOMCHbBIN BbIKlOMaTENb C MUHUMANbHbLIM
paccTosHMeM MeXAy KOHTakTaMy 3 MM, pacyuMTaHHbIN
Ha [aHHYI0 HarpysKy 1 COOTBETCTBYIOLLUMI AENCTBYIOLLUM
HopMaTuBaM (BbIKIHOHYaTENb He AOMKEH pa3mblkaTb NPOBOS
3asemneHus). CeTeBol kabenb AomkeH ObITb pacnonoXeH
Takmm o6pa3oM, YTobbl HM B OQHON TOYKE ero Temneparypa
He npeBbilana Temneparypy nomelleHusi bonee 4yem Ha
50°C (Hanpumep, 3agHAA NaHenb OyX0BOro wkada).

! SHGKTpOMOHTep HecCeT OTBETCTBEHHOCTb 3a npaBuiibHOe
nogknw4yeHne mn3genna K 3rekKTpnud4eckon cetn M 3a
cobntogeHune npasun 6esonacHocTu.

Mepen nogkniouyeHMeM M3Oenus K CeTu anekTponuTaHus

npoBepkTe crieayloLlee:

* poseTka [oMmkHa BbiTb coedMHeHa C 3a3eMIeHneM u
COOTBETCTBOBATh HOpMaTUBaM;

e ceTeBas po3eTka OOMXHa GbliTb paccuyuTaHa Ha
MakcuMmarbHylo NoTpeGnsemyo MOLHOCTb M3denus,
yKasaHHY0 B TabnuLe TEXHUYECKUX XapaKTepUCTuK;

e HanpsaXeHuWe M 4YacToTa ToKa CeTU AOJIKHb
COOTBETCTBOBATL AMEKTPUYECKUM JaHHbIM U3Aenus;

* ceTeBasi po3eTka AorKHa GbITb COBMECTVIMA CO LLITENCErNbHOM
BUMKOW 13aenus. B NpoTMBHOM Criyyae 3aMeHUTe po3eTKy
W BUIIKY; HE UCMONb3YWUTe YOTUHUTENN UM TPOUHUKM.

! Mspenve OomkHO ObITb YCTAHOBMEHO TakMM obpasom,
YTOObI 3NEKTPUYECKUN NPOBOA U ceTeBasi po3eTka Obinu
J1erko AOCTYMNHbI.

! OnekTprYeckumn NpoBoa N3nennst He AOMKeH ObITb COTHYT
Unn cxar.

I PerynapHo npoBepsnTe cocTodHue kabens
9MNeKTPoONUTaHusa 1 B cryyae HeobxoanMOCTU nopy4yuTe
€ro 3aMeHy TONbKO YMONIHOMOYEHHbIM TEeXHUKaM (CM.
TexHuuyeckoe obcnyxmBaHue).

! MpousBoauTenb He HeceT OTBETCTBEHHOCTU 3a
nocneacTBusi HecobnNAEHUSA NepevYncneHHbIX Bbile
Tpe6GoBaHuM.

AlO 77

NMACMOPTHAA TABJINYKA

wupuHa 43,5 cm.
BbicoTa 32,4 cm.
rnybuxa 41,5 cm.

Fa6apuTtHbie
pa3smepbI*

O6BLem* 59 n

wrpuHa 45,5 cm.

MabaputHele BbICOTa 32,4 CM.

pa3mepbI** rny6una 41,5 cm.
O6bLem** 62 n
HanpsbkeHne 220-240 B ~ 50/60 'y unu
dnekTpuyeckoe 50 'y (cm. MacnopTHyto Tabnuuky),
noaknoveHne MakcumarbHas nornoiaemasi
MoLLHocTb 2800 BT
ENERGY OupekTna 2002/40/CE 06 aTMKeTKax
LABEL 3MEKTPUYECKUX AYXOBbIX LLIKAKDOB.
Hopmatue EN 50304
3asiBreHne 0 pacxoae aNeKTpoaHeprm
Knacca nNpuHyamTenbHoMI
KOHBEKLIMW - PEXMM Harpesa:
ECO.
-
A 77

[aHHoe nsgenue cooTBeTCcTBYET
cnepytowmum Avpektram
EBponerickoro CoobuyecTsa:
2006/95/CEE ot 12.12.06 (Huskoe
HanpshkeHne) ¢ nocneayoLwmnMm
nameHeHusimm — 2004/108/CEE ot
15.12.2004 (OnekTpomarHutHasi
COBMECTUMOCTb) C nocreayoLwmumm
nameHeHusimu — 93/68/CEE ot 22/07/93
C MocrneayLmMMm N3MEHEHNAMM.

- 2012/19/CE c nocnegyowmmu
N3MEHEHUSIMU.

- 1275/2008 pexum
3HeprocoepexeHus/BbIKI.

C

A

* Tonbko Anst MOAENEl C HanpaBnSHOLLMMM, U3rOTOBMEHHBIMW METOLIOM BbITSKKMA.
** TonbKo 7151 MOAENel C HanpaBnsoLLMMM 13 NpYTKa.
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BknroyeHue n akcnnyaTtauus

BHUMAHUE! [dyxoson
wkad ykomnnekToBaH
cucTemMon GMOKMPOBKM
peLleToK, No3BONsALEN
BbIHMMaTb UX W3 QYXOBKU
He nonHocTbHo (1).

[ns nonHoro BbIHUMaHMWS
peweTok JOCTAaTOYHO
NOAHATb UX, KaK nokasaHo
Ha cxeme, B3SIB UX 3a NepeaHuii Kpan, u NOTAHYTb Ha cebs

(2).

! Mpw nepBOM BKITHOMEHUN JYXOBOTO LWKada pekoMeHayeM
npokanuTb €ero NpPpUMepHO B TeyeHue 4yaca npu
MakcuMarbHOW TeMneparype C 3aKpbITon ABepLen. 3atem
BbIKIOUMTE AYXOBOW LUKad, OTKPOWTE ABEPLY U NPOBETPUTE
nomelleHune. 3anax, KOTOpbI Bbl MOXETE NOYYBCTBOBATb,
Bbl3BaH MUCMapeHMeM BeLLEeCTB, UCMONb30BaHHbLIX A5
npegoxpaHeHus AyxXoBoro wkada.

I [Ins obneryeHnsi HACTPOMKN OEPXKUTE HAXKATLIMU KHOMKM
“+” 1 “=": undbpbl Ha aucnnee ByayT cMeHATLCSt BbICTpee.
! Kaxxgpasa HacTponka aBTOMaTUYECKN COXpaHSeTcs B
namsTn no npowectasun 10 cekyHA.

! AKTI/IBVIDOBaTb CEHCOpPHbIE KHOMKN touch s nep4yaTtkax Hernb3s.

! Ina onTuMusauum MNPUroTOBNEHUA B MOMEHT
aKTUBMPOBAHUSA BblIGpPaHHOW OYHKUUM NpoU3BOAMTCA
HacTpolika napameTpoM U3enusi, KOTopasi MOXeT Bbl3BaTb
3aepPXKKy BKITHOYEHUSI BEHTUMATOPA M HarpeBaTeslbHbIX
3M1eMeHTOB.

HekoTopble mModenu yKoOMMNieKToBaHbl neTenbHOM
CMCTEMOW, NO3BONALLEN NNABHO 3aKPbIThb ABEpLY, He
npwxkumas ee pykoi. [Ing npaBunbHOrO UCMONb30BaHUSA
cUcTeMbl Nepeq 3akpbiBaHneM ABepLbl:

* MOMNHOCTbLI0 OTKPLITb ABEPLLY.

» un3beraTtb 3aKpbIBaHUS OBEPLbI C CUMOMN.

BrnokupoBka ynpaBneHuu
! YnpaBneHus MOXHO 3abGnokupoBaTtb MpU BbIKIKOYEHHOM
AyXoBKe, Nocrie Ha4vana unm no 3aBepLueHnn NpuroToBreHsA
M B npouecce nporpaMmmMmmpoBaHuA.

[ns GnokMpPOBKM ynpaBneHuin AyXOBKU HaXXMUTE KHOMKY
=0 npumepHo Ha 2 cekyHAabl. Pasgaetcss 3BYKOBOW
curHan, Ha gucnnee TEMIMEPATYPbI nosiBnsetcs cumson
krnoya “O—n”. BkntoyeHHbI cumson =O o03HavaeT, 4To
OnokupoBka akTuBMpoBaHa. [Ans pa3bnoknpoBKM BHOBb
HaXKMMUTE NPUMEPHO Ha 2 CeKyHabl kHomnky =O.

! Tpu YnCTKE U3AENNS MOXKHO CIyYaiHO 3aKpbITb GNOKMPOBKY
ABepLbl (BUOHA NpyxuHa). B aToM cnyyae oTKpbITb ee
MOXHO, NMOBEPHYB GrOKMPOBKY ABEPLibl BBEPX (CM. CXEMY).

5 e
e, S
ITTTIT I

HacTtpowka 4yacoB

! HacTporika YacoB Npon3BOAMTCS TONBKO MNPU BbIKIHOHEHHOM

ayxoske. Ecnu gyxoBka laammme 3HeprocbepexeHust, Npu
N

NepBOM HaXaThW KHOMKA \..-" MOKa3bIBAETCA TEKyLLiee BpeM4.
BHOBb HaxmuTe 9Ty KHOMKY AnA HaCTpOVIKI/I BpeMeHu.
Mocne nogkntoyeHnst K 3rNeKTpOoCeTU Ui Nnocrie OTKIHoYeHUA

A%
3HeprocHabxeHus kHomka \..© n undpbl Ha gucnnee
BPEMA muratot B TeueHne 10 cekyHa.
Hactponka 4acos:

Q)
1. HaxxmuTe KHOMKy \..-".
2. BbicTaBuTe BpeMsi Npy MOMOLLM KHOMOK “+” 1 “=".

3. BbICTaBUB TOYHOE BpEMsi, BHOBb HaXKMUTE KHOMKY @
4. NOBTOPUTL BbILLEONUCAHHYHO ONEPaLo NSl BbICTaBNEHMS
MUHYT.

B cnyyae npepbiBaHua dHeprocHaGxeHnsi Heo6xoaMMo

~ ~
BHOBb BbICTaBUTb BpeMA. CumBon \..<, murawLwmm Ha
aucnnee, NoKa3bIBaeT, YTO YacCbl HACTPOEHbI HeNpaBUIibHO.

Hactpowka Tanmepa

! HacTpouTb TanmMep MOXHO Kak npu BKIKOYEHHOM, Tak U
Npv BbIKIFOYEHHOM AYyXOBOM Lkadyy. Tanmep He ynpasnseT
BKITHOYEHMEM UMW BbIKIHOYEHMEM AyXOBOrO LKada.

Mo nctevyeHun 3agaHHOro BpEMEHU TamMep BKIOYaeT
3BYKOBOW CurHan, Kotopbiv npepbisaetcs Yepes 30 cekyHa,
UNK NOCre HaxaTus Ha N0y aKTUBMPOBAHHYHO KHOMKY.
Mopsgok HacTponkK Tanmepa:

1. HaxxmuTe KHoMKy .
2. HactpouTb Hy>xHOe BpeMsi Mpu NOMOLLIM KHOMOK + 1 =.

3. BeicTaBuB HY>XHOE€ BpeMsA, BHOBb HaXXMUTE KHOMKY .

BkntoYeHHbIN cMMBON
BKITHOYEH.

nokasbiBaeT, YTO Tanmep

[nst oTMeHbI PYHKLMM TaiMepa HaXXMuTe KHOI‘IKy& M npu
nomoLun kHonok “+” n “=" ycraHoBuTe Bpemsa Ha 00:00.

BHOBb HaxXmuTe KHOMKY .

BbikntoyeHne cumBorna [l 03Ha4aeT OTKIMIYEHNEe Tanmepa.

NMopsaaok BKMOYEHUA AyXOBOro wkKada

I
1. BKMounTe KOHCOMb YNpaBneHnsi Npu NOMOLLM KHOMKK O
. Vlagenve n3gaet Tpu 3BYKOBbIX CUrHana Bo3pacTatoLuen
rPOMKOCTM, U NOCreAoBaTenbHO 3aropatoTcst BCe KHOMKM.
2. HaxXmuTe KHOMKY HY>XHOW nporpamMMbl MPUroTOBAEHUS.
Ha aucnnee TEMIMEPATYPbI nokassiBaeTtcs:
- ecnu BbiOpaHa nporpamMma MpUroTOBMNEHUS B PYYHOM
pexvMe, Temnepatypa 4aHHOW NporpamMMbl;
- “Auto” npu BbIOGOPE NPUrOTOBMEHNSI B aBTOMATUYECKOM
pexume.
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Ha aucnnee BPEMA nokasbiBaeTcs:

- Npu BblbOpe MporpaMmmbl MPUrOTOBMEHUS B PYYHOM
pexume, TeKylLee BpeMs;

- NPOAOIMKMUTENBHOCTL NpU BbiOOpEe NPUrOTOBMEHUS B
aBTOMaTUYECKOM peXnMe.

3. Haxmute kHomky [0S Havana npuroToBeHus.

4. [lyxoBKa Ha4yHeT HarpeBaTbCs, MHAMKATOPbI Harpeea
OyayT 3aropatbCs N0 Mepe MOBLILLEHNS TEMNepPaTypbl.

5. 3ByKOBOW CMrHan v BKITtOHMEHME BCEX MHAMKATOPOB HarpeBsa
03HauaerT, YTo (hasa NpeaBapUTENbHOIO HarpeBa 3aBepLUeHa.
Ha gaHHOM aTane MOoXXHO NMOMECTUTb B AYXOBKY MPOAYKTHI.
6. B npouecce npurotoBnexus B nio6oi MOMEHT !\goxmo:
- U3BMEHUTb TeMNepPAaTypy MpU NOMOLLM KHOMKM , 3aTeMm
KHOMOK “+” 1 “=" (TONbKO B Nporpammax py4Horo pexuma);
- 3anporpaMMmMpoBaTb NPOAOSIKUTENBHOCTb NPUrOTOBIIEHUS
(cm. Mporpammel);

- nNpepBaTb NPUroTOBEHNE MPWU MOMOLLM KHOMKU . B
3TOM Crnyyae usgenue 3anomvHaeT TemnepaTypy, kotopasi
Morna OblTb M3MeHeHa paHee (TONbkO B NMporpaMmmax
PYYHOrO pexvmMa).

- BbIKIIOYNTb AYXOBKY, AepXa HaxaTon KHOMKY O 3
CEKyHAbl.

7. B crnyyae BHe3anHoro oTKIMio4YeHUs ANEKTPONUTaHUS, eCnv
Temneparypa B yXOBOM LUKad)y HE CMMLLKOM NOHU3MMach,
cpabaTbiBaeT cuctema, Bo30OHOBNSAKWLAA NporpaMmy
NPUroTOBIEHNS C MOMEHTA, B KOTOPbIV OHa Oblna npepeaHa.
MporpamMmmunpoBaHue, caenaHHoe B OXUAaHWW 3anycka
nporpamMmMbl, He COXpaHseTcs nocne Bo30OHOBMEHNSA
3HeprocHabXeHns M [OMXKHO ObiTb BbIMOMHEHO
NOBTOPHO (Hanpumep: ObINO 3anporpamMmMMpoBaHO
Havano npurotoBnexHna B 20:30. B 19:30 npepsanocb
3HeprocHabxeHue. MNpyn BO306GHOBNEHNN SHEPrOCHABXEHWS
HeobXxoaMMO BHOBb BbINOMHWUTE MPOrpaMMUpOBaHMe).

I B nporpammax NPUJb dasa npeaBaputenbHOro Harpesa
He npeaycMoTpeHa.

! Hukora He cTaBbTe HUKaKMX NPeAMETOB Ha IHO yXOBOrO
wkadwa, Tak Kak OHM MOryT MOBpPEAWTb 3ManuMpoBaHHoe
MoKpbITUE.

! Bcerga ctaBbTe NMocyay Ha npunararoLLyocs peLueTky.

OxnaguTtenbHas BeHTUNALUA

[ns noHWXeHUs TemnepaTypbl CHAPYXXW AyXOBOro Lukada
OoxNnaguTenbHbI BEHTUNSATOP CO34aeT MOTOK BO3agyxa
Mexay nepegHen naHenblo, ABepLUen SyXOBOro wkada 1
HWXXHUM KpaeMm ABepLibl AYXOBKMU.

B Hauyane nporpammbl nnponutudeckon ynctkm FAST CLEAN
BEHTUNSATOP OXNaxaeHnsi paboTaeT Ha Marol CKOPOCTU.

1Mo 3aBepLUeHUN NMPUroToBrneHNA BEHTUNATOP NpoaoJnkaeT
pa6OTaTb BMJiOTb A0 Haanexawlero oxna)kaeHna OyxXoBKu.

OcBelueHue gyxoBoro wkaca

OcBelLieHVe BKIOYAETCH NPY OTKPbIBAHUM ABEPLIbI JYXOBKM
UM B MOMEHT 3anycka nporpaMmmbl NpUrotosneHus. B
MoLensaX, ocHalleHHbIX nHaukatopom LED INSIDE npu
3anycke MPUroTOBMEHUSA BKIHOYAKOTCA MHAMKATOPbI ANs
Ny4LIero OCBELLEHUSA BCEX YPOHEN NPUrOTOBMNEHMS.

KHorka %~ no3BonseT BKMoYaTh U BbIKMYaTh OCBELLEHMEe
B Nt0OO MOMEHT.

MHAMKaTOpr OoCTaTo4HOro Tenna

Wanenve YKOMMNJieKToBaHO MHOMKATOPOM OCTaTO4YHOIo Tenna.
I'IpV| BbIKITHO4EHHOM AYyXOBKe Ovicniewn nokasblBaeT OCTaToO4HOE
Tenno B AyXOBKe BKIHOYEHWEM LUKallbl OCTaTOYHOro Tenna.
OTtaenbHble cerMeHTb LKasbl nocrnegoBaTenbHO racHyT, no
Mepe TOro Kak temneparypa B AyXOBKe MOHMXKaeTCA.

Y6upatowascs py4ka

HekoTopble Mogenu ykomMnnekToBaHbl ybupatoLlencs
py4YKOWn, BCTPOEHHON B ABepuy AyXOBOro wkada.
[locTaTo4yHO nerkoro Haxuma, u cuctema OTKpPbIBAHUS
push/push obneruynTt 3axBaT pyyku ONS OTKPbIBAHUSA ”
3aKpblBaHWSA OyXOBKW. 10 3aBepLUeHnn SKCryaTaumm pyyxky
MOXHO ybpaTb C NerkumMm HaXMMoM.

Pexxum Demo

OyxoBon wkad moxeT pabotatb B pexume DEMO:
OTKIIOYAIOTCH BCE HarpeBaTenbHble 3NeMEHTbI, OCTaloTCs
BKITHOYEHHbIMW TOMbKO YNpaBMneHusl.

,U,J'Iﬂ BkMtoyeHus pexuma DEMO 1 pa3 HaxmuTe KHOMKy

O 3atem kHomnku “+’ 1 “=" ogHOBPEeMEHHO Ha 6 cekyHA n

3aTteM 1 pa3 KHOMKY O Paspaetcs 3BykoBOW curHan, Ha
ancnnee TEMIMEPATYPbI nossnaetca “dEon”.
Ona otknoveHnsa pexuma DEMO npu BbikntoyeHHON

OYXOBKE HaXXMUTE OLHOBPEMEHHO KHOIMKY N KHOMKY
“="Ha 3 cekyhabl. PazgaeTcs 3BykoBOW curHars, Ha avcnee
nokasbiBaeTcst Hagnuck «dEoF».

BosBpart k 3aBoACKMM HacTponkam

[yxoBon wkad MOXeT OblTb HACTPOEH Ha MCXOOHblE
dabpuyHble 3HAYEHUSA, YTO M3MEHUT BCE HACTPOWKM,
coenaHHble nonb3oBareneM (Yacbl U NepcoHanuavpoBaHHas
NPOLOIPKUATENBHOCTb MPUTOTOBNEHNS ). [1nst 0OHYNEHNst HACTPOEK
BbIKIHOYMTE JyXOBKY, AePXUTE HaXKaTom 6 CekyHa 0OOHOBPEMEHHO
KHOMKY MEepBOro MpUroTOBIIEHUSI B PYYHOM PEXVME B JIEBOM

BEPXHEM YITy U KHOMKY . Mocrne oGHyneHus paap,aeTCH

3BYKOBOW curHarn. Mpu NepBoM HaxkaTum KHOTMKM O [yxoBKa
BO3BPALLIAETCS B PEXIM MEPBOTO BKIMOUEHMS.

Pexxum 3HeprocbepexeHus

[aHHoe nsnenve otBeYaeT TpeboBaHMsSIM HOBOW EBponeckoi
[VpekTMBbI MO OrpaHNYEHMI0 3HEPronoTpedneHns B pexxnve
3HeprocbepexeHus. Ecriv B TeveHmne 30 MMHYT He NPoM3BOAUTCS
HMKaKVX orepaLyin 1 He aKTUBMPOBaHa GroKMpoBKa ynpaBreHui
Unu OBepLbl, U3OeNne aBTOMaTUYECKN MEPEKIIoYaeTCs B
pexumMm aHeprocbepexeHus. Pexum aHeprocbepexeHns
nokaabiBaetcs “KHornkon Yacbl” ¢ apkon noacsetkon. Mpu
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MEePBOM K& MCMONb30BaHWUN YNpaBneHNn U3LENns, cuctema
BO3BpaLLaeTcs B paboumin pexxmm.

[Mporpammebl

! [Ina obecneyeHns naeanbHOM HEXHOCTU U XPYCTALLEn
Kopoukn 6ntog AyxoBKa NoggepXuBaeT BMaXXHOCTb B
dopmMe BOASHOrO napa, Kotopas 0OblYHO BblAensieTcs
npu npurotoBneHnn. Takum obpasom MOXHO MONyYnUTb
onTMMarbHble pesynbTraThl MPUroTOBNEHUS MObIX Onoa.

! [pu KaXgoM BKNIOYEHMM OYXOBOWM LWKad nokasbiBaeTt
nepByto NporpaMMy NpUroToBIEHNS B PYYHOM pPeXnMe.

I'IporpaMMbl npurotToBJyieHUWA B Py4YHOM
pexume

! Kaxxgas nporpamma umeeT 3agaHHyl TemnepaTtypy
npuroToBneHns. Temnepartypa MoxeT BbiTb HacTpoeHa
BpyuYHyt, oT 30°C go 250°C (300°C ansa nporpammebl
FPUNb). Bo3dMOXHble n3MeHeHNa TemnepaTypbl
COXPaHSAITCA B NMaMATU, U 3TU 3HAYEHUS MOKasbiBaloTCA
npyv nocrneayLlemM NCNonb30BaHUN 3TOW NPOrpamMmeil.
Ecnun BbibpaHHaa TemnepaTypa HUXe akTuyeckomn
TemnepaTypbl B AyxoBke, Ha gucnnee TEMIMEPATYPbI
nokasbiBaetca Hagnucb «Hot». B nbom cnyyae Bebl
MOXXETE BKMHOUYUTb NPUrOTOBIEHME.

@ Mporpamma OQHOBPEMEHHOE NPUTOTOBINEHUE
2N HA HECKOJTIbKUX YPOBHAX

BkntoyatloTcst HarpeBaTerbHble 3rieMEHTbl U BEHTUIATOP.
Tak kak )ap ABnsieTcs NMOCTOSIHHbIM BO BCEM [YyXOBOM
Lukadpy, Bo3ayx obecneuviBaeT 0O4HOPOAHOE MPUIrOTOBIIEHWE
n nogpymsaHuBaHme npogykta. OQHOBPEMEHHO MOXHO
ncnonb3oBaTb He Gonee ABYX YPOBHEW AyXOBOro Lkada.

SAAAns

Mporpamma NPUIb

BkntoyaeTcsi BepxHUIA HarpeBaTenbHbI 3N1EMEHT 1 BEPTEN
(ecnu oH nmeeTcs). Beicokas TemnepaTypa v xap npsiMoro
OEeNCTBUS TpUnst pekoMeHayeTcs NS NpUroToBreHUs
NPOAYKTOB, HYXOAKLWMXCA B BbICOKOW MOBEPXHOCTHOW
Temneparype. B npouecce npurotoBneHns ABepLia OyX0OBKU
OOIKHa ocTaBaTbCs 3akpbiToh (cM. «[lpakTuyeckue
pekoMeHAaL MM No NPUroTOBIEHUNIO).

&% Mporpamma 3AMEKAHKA

Bkno4vaeTca BepXHWW HarpeBaTesibHbIA 3NEMEHT,
N B onpederieHHbln MOMEHT UMKa Takke Kpyrnbl
HarpeBaTenbHbIA 3NEMEHT, BKITOYAKTCA BEHTUNATOP
BepTen (ecnu oH umeetcs). CoyeTaeT ogHOHanNpaBneHHoe
BblAENEHME Xapa C NPYHYANTENBHON LIMPKYNSALMen Bo3ayxa
BHYTPW AYXOBOro LiKada.

OTO npenaTcTByeT 0BropaHunto NOBEPXHOCTU MPOOYKTOB,
noBbILLIas NPOHUKatoLLyto cnocobHOCTL Xapa. B npouecce
NPUroToBrNeHNs ABepLa AYXOBKM OOMKHA OCTaBaTbCH
3akpblTon (cMm. «lpakTuyeckne pekomeHgauum no
MPUroTOBNEHNIO”).

c
& Mporpammsl HU3KAA TEMIMEPATYPA
OTOT pexuMm NPUroTOBNEHUS CIYXUT ONS PaCCTOWNKK
TecTa, pa3MOpO3KM NPOAYKTOB, NPUrOTOBMEHMUS AOTYPTOB,
bonee unn MeHee GbLICTPOro pasorpeBa roToBbIX Ontosa,
ONS NPOAOIKUTENbHOIO MPUrOTOBNEHUS MPU HU3KOW
Temnepatype. B gaHHOM pexvnme MOXHO BblibpaTb OOHY
n3 cnegyrowmx Temnepatyp: 40, 65, 90°C.

SN
I'Iporpalvlma MUUUA
BknroyalTca HMXKHUN N KPYTNbl HarpeBaTerlibHble
3MeMeHTbl 1 BeHTUNATop. 3Ta KoMOMHauus no3sonsieT
ObICTPO HarpeTb AyXOBKY. ECnv UCnonb3yoTcss HECKOMNbKO
YPOBHEN OJHOBPEMEHHO, HEeOBXOAMMO MEHSATb MecTaMu
6noga B cepeavHe X NPUroTOBIEHNS.

@ Mporpamma KOHOAUTEPCKAA BbINMEYKA
BkntoyaeTcsa 3agHUn HarpeBaTenbHbIA 3NEMEHT U
BEHTUNATOP, obecnevmBas YMEpPEHHbI U OOHOPOOHbLIV
Xap BHYTpuM AyxoBkuW. [laHHasa nporpamma npegHasHadeHa
ONS NPUroTOBRNEeHUs AenukaTHbIX NPOoAYKTOB (Hampumep,
KOHAMTEepCKas Bbineyka 13 ApoXxKeBOro Tecta).

Mporpamma ECO

BkntoyaeTcs 3agHUN HarpeBaTesflbHbIA 3N1IEMEHT U
BEHTUNATOP, 0becnevmBas yMepeHHbIN U O4HOPOAHbIV Xap
BHYTPM OyXOBKW. PeX1M 3KOHOMUM 3HEPTM pEKOMEHA0BAH
ona HebonbwWMx Onog U MaeanbHO NOAXOAUT AnNd
nogorpesa U AoBeAeHust 6roga 4o roTOBHOCTY.

Bepten*

[na BknioyeHna sepTena
(cm. cxemy) BbINOMHUTE
crnegytoLume onepaumu:
1. ycTaHOBUTE NPOTUBEHDL
Ha 1-bIl ypOBEHD;
2. ycTaHoBuUTe fepxaTternb
BepTena Ha 3-un ypoBeHb
// W BCTaBbTe BepTen B
cneunanbHoe oTBepcTue
B 3aHeN CTEHKe OyXOBOro
wkada;

3. BKMOUUTE BepTen, BbIGpaB nporpaMmei w98 ;

! Mocne Ha4vana BbINOJNIHEHUS nporpamMmmebl % npu
OTKpbIBaHUM ABepLbl AYyXOBKN BePTEsT OCTaHaBIINBAETCA.

NMporpaMmMbl NMPpUroToBNeHUsA B
dBTOMaTU4YeCKOM pexunme

! Temnepatypa u NpoAOMKUTENLHOCTL NPUrOTOBIEHUSs
3aparotcs asTomatnyeckm cuctemoin C.O.P.® (OntumanbHoe
3anporpaMMuMpoBaHHOe MPUroTOBNEHUE), 4YTO
aBTOMaTUYeCKM rapaHTUpyeT uaeanbHbIN pe3ynbrar
npurotoBneHusa. MNMpurotoBneHme aBToMaTUYeCKMU
3aBepluaeTcsi, U AyXOoBOM WKad BKNo4vaeT 3BYKOBOM
CUrHan, o3HavaroLLmm, Yto 6o rotoso. MpurotosneHune
MOXeT ObITb HA4aToO B XONIOAHOM UIU B ropsiven Ay XoBKe.
MoXxHO nepcoHanu3vpoBaTb NPOAOIKUTENBHOCTb
NPUroTOBMIEHMA cOrnacHo Bawum nuYHbiM BKycawm,

* Vimeetcsa Tonbko B HEeKOTOpbIX Moaernsx.
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N3MeHsIa ee Ha £5/20 MMHYT B 3aBMCMMOCTM OT BbIOpaHHOM
nporpamMmmel. [locne Havana NpUroToBNEHWS TaKKe MOXHO
M3MEHUTb ero NPoJoSKUTENbHOCTb. Ecnn nsmeHeHwne
Npou3BOAMTCA A0 3anycka NporpamMmmbl, OHO COXpaHsSETCA
B NaMsaTVW M BHOBb MOKasbiBaeTcs Npu nocnegyowem
Mcnonb30BaHWM 3TON nporpammel. Ecnu Temnepartypa
BHYTPW OYXOBKM Bbille TemMnepaTtypbl, yKazaHHOW AN
BblOpaHHOM nporpammbl, Ha aucnnee TEMIEPATYPbI
nokasblBaeTca Hagnucb «Hot», n HauyaTb NpuroToBneHue
HEBO3MOXHO; NOA0XKAATb OXJaXAEHUSA OYXOBKM.

! B Havane dasbl Hayana NpuroToBneHnss AyxXoBOK LIKad
BKITHOYaET 3BYKOBOW CUrHar.

I He oTkpbiBanTe ABepLy AyXOBKU BO 3bexxaHne N3MeHeHUst
Temnepartypbl ¥ NPOAOIHKUTENBHOCTU MPUTOTOBMNEHUS.

*
& nporpamma FOBAAMHA
OTa nporpamma npeaHasHadeHa AN NPUroToBNeHUs
TENATUHbI, CBUHWUHDI, 63paHVIHbI. Msco nomMeLwaeTcd B
[yXxoBKy 6e3 ee npeaBapuTeNnbHOro Harpesa. Tem He MeHee
Bbl MmOXxeTe pa3orpeTb AyX0BKYy nepea noMmelieHnemM B Hee
MdACa.

*
=D Mporpamma PbIBHOE ®UJIE
3TOT pexuM NoAXoAMT AN NPUroTOBIIEHMS PbIGHOTO dune
MarnblX 1 CPEAHNX pasMepos. MNoMecTute pbiby B AyXOBKY
6e3 npeaBapuUTENbHOTO Harpesa.

*

D Mporpavmma XNEB

Ota nporpamMmMa npefHasHadyeHa Ans Bbineyku xneba.

[ns onTumanbHoOro pesynsrata pekoMeHAyem CTpPOoro

cnepfoBaTb NPUBEAEHHBIM HUXE UHCTPYKLMAM:

* cobnwoganTe peuent;

* MaKCMManbHbIW BEC Ha NPOTUBEHb;

* He 3abbiBanTe Hanutb 50rp (0,5 An) xonoaHon BoAbLI
B NPOTUBEHb, YCTAHOBMEHHbIN Ha 5-OM YPOBHE;

* paccToiika TecTa OCYLeCTBMNSeTCH Npu KOMHaTHOM
Temnepatype B TedeHue 1 - 1,5 yaca B 3aBUCUMOCTH OT
TemnepaTtypbl B nomMelweHnn, BnnoTb OO yBern4eHusa
obbema TecTa BABOE.

PeuenTt XJIEBA:
1 npotmBeHb Makc. Ha 1000 rp, HMKHUIN YPOBEHb
2 npotmBeHs makc. Ha 1000 rp, HUKHUI N CPELHUI YPOBHN

Peuent Ha 1000 rp. Tecta: 600 rp. mykn, 360 rp. Bogbl, 11

rp. conu, 25 rp. CBEXNX OPOXKEN (Mnn 2 nakeTmka Cyxmx

OpoxoKken)

[MpurotoeneHue:

* Cwmewante B 60MbLLION MUCKE MYKY C COJbtO.

» PasBegute gpoxoku B Tennon soge (npumepHo 35°C).

e CpenanTte B LEHTPE MYKM JTYHKY.

* HanenTe B nyHKy pa3sBegeHHble B BOAE APOXKU.

» 3amecuTe B TedeHne 10 MMHYT OAHOPOAHOE, ANacTUYHOE
TECTO, He MpununaroLlee K pykam.

* Cdopmupyinte 13 Tecta Liap, NOMecTUTe ero B MUCKY
M HaKpouTe ero nNpo3payvyHOM KYXOHHOW MIEeHKOW BO
n3bexaHue 3acbixaHus NOBEPXHOCTH TecTa. [lomecTuTe

MmeeTtcsa Tonbko B HEKOTOpbIX MoAensx.

MWICKY C TECTOM Ha PacCTOWKY B JyXOBOW LLKad, BKIOYMB
py4Hou pexxum HN3KAA TEMIEPATYPA 40°C n gante
eMy MoAHATLCA NPUMEpPHO B TedeHne 1 yaca (Tecto
AOIMKHO YBENUUNTBLCA BOBOE B 06beme).

» PasgenuTe nogollenllee TeCTo Ha YacTu.

» PasnoxwuTte Bynkn Ha NnpoTMBeHe Ha nucTe Bymarn ons
[YXOBKM.

* [MocbinsTe Bynkn MyKoW.

« Cpenante ceepxy Oynok Hagpesbl.

* Kypvua nomellaetcs B AyxoBKy 6e3 npeaBapuTenbLHOro

Harpesa.
*

« Bkntounte npurotosnere CD XNEB
+ TMo 3aBepLUEHNN BbINEYKN BLINIOXNTE rOTOBbIE BYrKM Ha
PeLLETKY BMMOTh A0 UX MOMHOMO OXNAXAEHUS.

*
Mporpamma KOHOAUTEPCKAA BbINMEYKA
3OTa nporpaMma naeansbHO NoAXoauT AN BbiNeYkn TOPTOB
N3 OPOXIKEBOro, HEeOpOX)KeBoro Tecta U GUCKBUTOB.
M3nenust nomeLLaoTcs B XOnoAHyo AyX0BKY. TeM He MeHee
Bbl MOXeTe pa3orpeTb AyX0BKY nepesd NoMeLleHneM B Hee
BbIMEYKN.

*
Mporpamma MECOYHbIE TOPTbI
[aHHbIi pexxuM naeanbHo noaxoauT Ans Niobbix peLenTos
NEeCOYHbIX TOPTOB (0ObLIYHO TpebyLWmMX XOpOoLero
nponekaHusa cHuay). Kypuua nomellaeTcs B OyXoBky Ges
npeaBapuTENbHOMO HarpeBsa.
Tem He MeHee Bbl MoXeTe pasorpeTb OyxOBKy nepef
NMOMELLEHNEM B HEE BbINEYKN.

lNMporpammupoBaHne NPUroToBrieHUs
! 3anporpammunpoBatb NPUrOTOBNEHNE MOXHO TOJIbKO
nocne Bblbopa NporpaMmbl NPUroTOBNEHUS.

! Mpwm BbIGOPE NPOrPamMMbl NPUTOTOBIIEHUSI aKTUBUPYETCS

KHOMKa X, nocne 4ero Bl moxeTe 3anporpamMmmMmnpoBaTb
npPpoOOJIXXKNUTENBbHOCTb NPUIroTOBIIEHUA. 3apas
npoAOoIIXNTENTbHOCTb MPUTrOTOBIIEHNA, aKTUBUPYETCA

£
KHOMKa END , MOCIe Yero Bbl MOXeTe 3anporpammmpoBaTh
OTNOMMKEHHbIN 3aMnycK NPUroTOBMNEHMS.

I'IporpaMMMpOBaHMe npoAoIIKUTEeNIbHOCTU

1. Haxkmute kHomMky X; KHOrMKa X N umdpbl Ha gucnnee
BPEMA murator.

2. [Ansa Bblbopa NpOAOIMKUTENBHOCTU HAaXMUTE KHOMKK
i 7 e

3. YcTtaHoBuB HﬁHyPO NPOAOSIKNTENBHOCTb, BHOBb

HaXXMUTe KHOMKY .

4. HaxkmuTe KHOMKy Onsi Hayana nNpuroToBIEHNs.

5. o 3aBepweHUn NPpUroTOBNEHUS Ha pucnnee

TEMIEPATYPbI nokasbiBaetcst Hagnucbk “END” (KOHELL)

N pasgaeTcsi 3ByKOBOW CurHar.

* Mpumep: B 9:00 Bbl 3agaeTe NpuroToBrneHne, Ha
KoTopoe noTpebyetcs 1 yac 15 MuHyT. MNpurotoBneHne
aBTOMaTtuyeckm 3asepumtca B 10:15.
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MporpammupoBaHue NPUroTOBNEHUA C OTNIOKEHHbIM
3anycKom

! HacTpouTb OKOHYaHWE MPUrOTOBIIEHUSI MOXHO TOJbKO
nocrne HaCcTPOWKN NPOOOIMKUTENBHOCTY NPUFOTOBIEHNS.

! [1ns onTMManbHOro UCMNoNb30BaHUSA NporpaMmbl C
OTMNOXEHHbIM 3anyckoMm HeobXxoamMmo, YToObl Yackl Obinu
HaCTpPOEHbI NPaBUMBHO.

1. Haxkmute KHOMKy X 1 BbINONHUTE onepauun ot 1 go 3,
ONUCaHHbIE 4Ns1 NPOrpPaMMNPOBaHUS NPOAOXKNTENBHOCTH.

2. 3atem HaxMuTe KHOMKY END W HacTponTe Bpems
3aBepLUEHNS MPUFOTOBIIEHNS MPU NMOMOLLM KHOMOK “4 1 “="".
3. BbICTaBMB HY>XHOE BpPeMsi 3aBEPLLEHUS NPUTOTOBIEHNS,

BHOBb H2)KMWTE KHOMKY END .
4. HaxkmMuTe KHOMKY @ NSl aKTUBaLMmM NporpaMMUpPOBaHUSI.

yam\

KHonkn M END NOMEepeMeHHO MUrarT, nokasbiBas,

47O 6bINO BLIMNOMHEHO NporpaMMUpoBaHMe; B npouecce

OXnaaHus Hadvana npurotoBsrneHnsa Ha gucnnee BPEMA

nonepeMeHHO NoKa3blBaeTCH NPOAOIIKUTENBHOCTL U BpEMS

3aBepLUEHNS NMPUTOTOBMEHUS.

5. o 3aBeplweHNn NPUTOTOBNEHUSA Ha Aucnnee

TEMIEPATYPbI nokassiBaetca Hagnucb “END” (KOHELL)

1 pa3gaeTcs 3BYKOBOW CUrHanm.

* [pumep: B 9.00 BbI NporpammupyeTe NpuUroToBrieHne,
Ha koTtopoe noTtpebyetca 1 yac 15 MuHYT, 1 Bpems
12:30, korga NpUroToBNEHNA OOIHKHO 3aBEpPLUMTLCS.
[Mporpamma aBTOMaTU4eckun 3anyckaerca B 11:15.

[nsa oTmeHbI nporpamMmmbl HQXXMUTE KHOMKY .

I'IpaKTuqecxue coBeTbl Mo NpUroToBJ1I€EHUIO
! B pexnmMme BEHTUNUPYEMOro NPpUroToBleHUs He
ncnonb3ynte 1-bil U 5-bI YPOBHWU: OHWM NoABepraroTcs
NPsSIMOMY BO3ENCTBUIO rOpsYero BO3ayxa, KOTOpbIN MOXET
CXeYb AennkaTHble NPOAYKTHI.

! Mpwu ncnonbsosanuun MPUNb 1 SAMNMEKAHKA, ocobeHHO
Cc yHKUMen Beptena, NOMecTUTe NPOTUBEHb Ha 1-bIn
ypOBeHb ANns cbopa XUOKOCTEN, BbIAENAEMOro Npu Kapke
(cok n/vinu xup).

OQHOBPEMEHHOE NPUTOTOBNEHWE HA
HECKOJIbKMX YPOBHAX

* WcnonbaytoTcs 2-01 1 4-blid YPOBHU, Ha 2-01 NOMeLLaTCA
NpoAyKTbl, Tpebytowmne 6onee MHTEHCMBHOIO Xapa.
* YcTaHoBWTE NPOUTBEHb CHU3Y, @ PELUETKY CBEPXY.

rPUIb

e YcTaHoBWTE peLleTKy Ha ypoBeHb 3 unu 4, nomectute
NPOAYKTbI B LIEHTP PELUETKN.

* PekomeHayeTcsi 3agaTb MakCMMarnbHYO TeMneparypy.
He GecnokonTech, ecrnv BepXHWUN SEMEHT He ocTaeTcs
NOCTOSIHHO BKIIOYEHHbIM: ero paboTta ynpasnseTcs
TepMOoCTaToM.

MULLA

* Ncnonb3yiiTe NpOTUBEHb M3 NErKOro antMuHuUsN,
yCTaHaBnuMBas ero Ha npunararLLycsa peLleTKy.
Mpn ncnonb3oBaHUM NPOTUBEHS BPeMs BbIMEYKM
YOJNIMHAETCA, YTO 3aTpyAHSET MoriyvYeHue XpycTALlen
nuuubl.

* B cny4ae Bbine4yku nuuLbl ¢ OOUNBHON HAYMHKOMN
peKOMeHAYeTCSA NOMOXNTb Ha NULLY Cbip MoLLapenna
B CEpenuHe BbINEYKN.
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Tabnuua npurotoBneHus

Mporpammbl MpoaykTbl Bec Pacnonoxenue MpenBaputenbHbiii | PekomeHayemas | MpoaonkuT-Te
(kr) YPOBHei# HarpeB Temnepatypa |MpUroToBNEHUs
(°C) (MUHYTBI)

CTaHAapTHble BblABUXHbIE

PyyHoi pexum "

Hi

P P

OpHoBpemeHHoe |MuLa (Ha 2-X YPOBHSX) 2n4 1mn3 na 210-220 20-25
npurotoBnenme |[1ECOUHbIN TOPT Ha 2-X YPOBHSIX/TOPTBI HA 2-X YPOBHSX 2n4 1mn3 na 180 30-35
Ha HEeCKONMbKMX | BUCKBUT (Ha 2-yX YpOBHSIX) 2n4 113 na 160-170 20-30

YPOBHsX * XapeHas kypuLa ¢ kKapToLLKOI 1+1 1n2/3 113 na 200-210 65-75

bapanuHa 1 2 1 na 190-200 45-50

Ckymbpus 1 1 um 2 1 aa 180 30-35

TNasaHba 1 2 1 na 180-190 35-40

3Knepbl Ha 3-X YPOBHSIX 1n3nbd Tm2nd na 190 20-25

MeyeHbe Ha 3-X ypoBHSIX 1n3nd Tn2nd na 180 10-20

TMeyeHbs 13 CIIOEHOTO TECTA C ChIPOM Ha 2-yX YPOBHSX 2un4 1n3 fa 210 20-25

Hecnapgkvie TopTs 1n3 1n3 na 190-200 25-35

punp* Ckym6pus 1 4 3 HeT 300 10-20

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

Kanbmapb! 1 kpeBeTku Ha Luamnypax 0,7 4 3 HeT 300 10-15

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

OBowWy-rpuib 0,5 34 2um 3 HeT 300 15-20

Tensunit GudLuTekc 0,8 4 3 HeT 300 10-20

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

[ambyprep n°4 w5 4 3 HeT 300 10-12
dapLuMpOBaHbIil FopsuMii ByTepBpoT (nw obxap. xne6) (N° 4 Wi 6 4 3 HeT 300 3-5

Kypuua Ha BepTene (ecrnm umeetcs) 1 - - HeT 300 70-80

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

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

Kapakatuubl 1 2 2 HeT 200 30-35

Kypuua Ha BepTene (ecrnv umeeTcst) 15 - - HeT 210 70-80

YTka Ha BepTene (ecrnu umeetcst) 15 HeT 210 60-70

YKapkoe 13 TeNsITUHBI UK FOBAINHI 1 2 2 HeT 210 60-75
YKapkoe 13 CBUHMHI 1 2 2 HeT 210 70-80
BapaHuHa 1 2 2 HeT 210 40-45
Huskas Paccroitka / pasmopaxueaHue - 2 1 Het 40 -
Temnepatypa* |benoe 6ese - 2 Het 65 8-12 yacos
Msico / Pbiba - 2 HeT 90 90-180
Muuua* Muuua 0,5 2 1 na 210-220 15-20
JleneLuku 0,5 2 1 na 190-200 20-25
KonguTepckas |MecouHblit TOPT C HAUMHKOM 0,5 2 3 1 unm 2 na 180 25-35
Bbineyka* | PpykToBbIA TOPT 1 23 1mnm 2 na 180 40-50
BWCKBUTHBIN Keke 0,7 2v1m3 1 2 na 180 45-55
Menkue Kekcbl Ha 2-X YPOBHSIX 0,7 2n4 13 na 180-190 20-25
BuCKBUTHOE TECTO 0,6 2v1m3 12 na 160-170 35-40
OKnepbl Ha 2-X YPOBHSIX 0,7 1n3 1n2 na 180-190 20-30
MeyeHbe Ha 2-X YPOBHAX 07 1n3 1n2 fa 180 20-25
BInHbI C HaUNHKOIA 08 2 1 aa 200 30-35
Bese Ha 2-X YPOBHSX 0,5 1un3 1n2 na 90 180
lMeyeHbe 13 CNOEHOro TecTa C ChipoM 05 2 1 na 210 20-25
ABTOMaTUYECKUE PEXNMbI**
FoBsiguHa | XKapkoe 1 2umm 3 2 HeT
PLIGHOE Tpecka 0,4-0,5 2unm3 2 HeT
tune YepHa 0,4-0,5 2vmm 3 2 Het
dopernb 0,4-0,5 2unm 3 2 HeT
Xne6*** Xne6 (cm. peuenT) 1 1 mnm 2 1 HeT
Konputepckas KoHpuTepckas Bbineyka 1 2um 3 2 HeT
BbIneyka
MecouHbIn
TOpTC [ecoyHbIl TOPT C HAYWHKOM 0,5 2vm 3 2 HeT
Ha4MHKOW

* YkasaHHas NpoJOMKNTENBHOCTL MPUTOTOBMEHUS CYXMUT TONMBKO B KaYecTBe npuMepa U MOXeT ObiTb M3MEHEHa B COOTBETCTBUM C BaLummu nuyHbIMM
npeanoyTeHnsiMU. Bpems pazorpeBaHus JyXoBku SBRSIETCS (PUKCUPOBAHHBIM 1 HE MOXET BbITb M3BMEHEHO BPYYHY!O.

** [pofOMKUTENBHOCTb MPUTOTOBNIEHUS B aBBTOMATMYECKOM PeXUME 3aaeTcs aBTomaTnyecki. Monb3oBaTtenb MOXET U3MEHUTb 3HaYeHWs!, HaunHas ¢
3a7aHHOI NPOAOITKNTENBHOCTY.

*** o peuenty Hanewte 50 rp (0,5 A1) BoAbl B NPOTUBEHD, YCTAHOBIMEHHBIN Ha 5-biii YPOBEHb.

! Mporpamma ECO: 3ta nporpamma nMeeT 60MbLUYK NPOACIKNTENBHOCTL NMPUTOTOBIEHMS, HO NO3BONSET 3HAYUTESNBHOE 3HEProcOepexxeHne, pekoMeHayeTcs
Ans Takux Gntofl kak pbiGHOe cune, Menkasi Bbineyka v oBowwy. MpuroaHa Takke Ans pasorpesaHus Gog 1 UX LOBOAKU.
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NMpenocTopoXHOCTU U
pekomeHAauuu

! \agenne cnpoekTpoBaHO 1 N3roTOBIIEHO B COOTBETCTBUN
C MeXAyHapoAHbIMM HOpMaTMBaMu No 6e30MacHOCTU.
Heob6xoonMo BHUMATENbHO NpovuTaTb HacToslWwMe
npeaynpexaeHusi, cCocTaBieHHble B Lensax Balleun
©e3onacHocTH.

O6wme TpeboBaHUA K 6e3onacHOCTHU

[JaHHOoe wu3genue npepgHasHavyaeTcs A[ns
HenpodgeCccnoHanbLHOro UCMoNbL30BaHUSA B AOMALLHUX
YCINOBUSIX.

3anpellaeTcs yctaHaBnNmMBaTh U3fenve Ha ynuue, gaxe
noA, HaBecoMm, Tak Kak BO3AeNCTBME Ha Hero JoXAs U
rpo3bl ABNSAETCA YpE3BbIYANHO OMACHbIM.

[Ons nepemelweHns nsgenus scerga 6eputecb 3a
cneumarnbHble py4Kkn, pacrnonoXeHHble ¢ 6OKOB AyXOBOro
wkada.

He npukacanTtech Kk u3genuio BnaxkHbIM1 pykamu, a Takke
Haxoascb 6OCUKOM UM C MOKPbIMU HOFaMMU.

U3penuve npeaHa3HayeHo A NPUrOTOBIIEHUS NMULLIEBbIX
NpPoAYKTOB, MOXeT ObITb UCMONMb30BaHO TOJNIbKO
B3POCIbIMMY NTMLAMU B COOTBETCTBUM C MHCTPYKLIUSIMMU,
npueeAeHHbLIMU B JaHHOM TEXHUYECKOM PYKOBOACTBe.
JTro6oe agpyroe ero ucnosnb3oBaHue (Hanpumep:
oTonrfeHne NoMeLLeHUs) CYATAETCA HeHaanexawmum m
crnepgoBarternbHO onacHbIM. lpounsBoauTens He HeceT
OTBETCTBEHHOCTM 32 BO3MOXHbIN YyLLepO, BbI3BaHHbIN
HeHagnexawuMm, HenpaBuUilbHbIM U Hepa3yMHbIM
ucnonb3oBaHWeM U3aenus.

B npouecce akcnnyataumm usaenus HarpeBaTesibHble
3neMeHTbl U HEKOTOopble YacTu ABepLbl AYyXOBOro
wkadpa cunbHo HarpeBatTcsa. Heob6xogumo
NpPosIBNATL OCTPOXHOCTb BO N3beKaHWe KOHTaKTOB C
3TUMM HYaCTAMM U He pa3peLuaThb eTAM NpubnuxkaTbes
K AyXOBKe.

Cnegute, 4TObbI CeTEBbIE LUHYPbI APYrUX ObITOBbIX
3MneKkTponpmMbopoB He MpuKacanucb K ropsymMM 4actam
OyXx0Boro Lkada.

He 3akpblBanTe BEHTUNSALMOHHbIE PELLETKN 1 OTBEPCTUS
paccevBaHug Tenna.

BepuTtech 3a pyyKy ABepLbl B LieHTpe: ¢ 6OKOB OHa MOXeT
ObITb ropsiyen.

Bcerga HageBawiTe KyxOHHblE Bapexku, Korga ctaBuTe
unu BblHUMaeTe Gnoaa 13 LyXOBKK.

He nokpbiBanTe AHO Ayx0BOro wkada onbron.

He xpaHuTe B yx0BOM LLKadyy BO3ropaemble NpeaMeTbi:
npwv CriyYaHOM BKIOYEHUW U3OEenns Takne matepuansi
MOTyT 3aropeTbCsi.

He TaHuTe 3a kabenb aneKkTponuTaHus Ans OTCOeANHEHUS
BWUIMKN U30enusa U3 ceTeBON pPO3eTKWU, BO3bMUTECH 3a
BUSIKY PYKOMW.

Mepen Ha4anoM YNCTKU UM TEXHUYECKOrO OBCNYXMBaHNS
n3fenus Bcerga OTCOeAUHSINTE LUTENCEenbHY0 BUMKY U3
CETEBOWN PO3ETKU.

B cnyyae HencnpaBHOCTY KaTeropm4ecku 3anpeLlaeTcs
OTKPbIBaTb BHYTPEHHNE MEXaHU3Mbl U30ENUS C LEenbio
X camocTosTenbHoro pemoHTta. Obpawjaritecb B
Llentp CepBucHoro obcnyxumsaHusa (cm. CepBucHoe
obcnyxuBaHue).

* He cTaBbTe NpeaMeTbl Ha OTKPbLITYIO ABEPLY AYyXOBOro
wkada.

* He paspewante getam urpatb C O6bITOBbIM
anekTponpmMbopom.

« Jkcnnyatauua magenust nuuamn (Bknyasa geTten)
C OrpaHUYeHHbIMU (PU3NYECKUMU, CEHCOPHBIMWU UMK
YMCTBEHHbIMU CMOCOBHOCTSAMM, HEOMbITHBIMU NLAMK
Uy nMuamMm, HE3HaKOMbIMU C NPaBUIaMm AKCMyaTaumm
JaHHOro m3genus, sanpelwaercs 6e3 KOHTpons co
CTOPOHbI NnLLa, OTBEYaroLEero 3a nx 6e3onacHoCTb, Unu
6e3 obyyeHus1 npaBmnamM nonb3oBaHUsi N3nenuem.

* WU3penue He paccyMTaHO Ha BrOYEHUE NOCPEACTBOM
BHELWHEro CUHXpoHM3aTopa UNKu oTAeNnbHOWN
cucTeMbl AUCTAHLMOHHOIO yNpaBneHus

YTunusauumsa

*  YHUYTOXEHME YNaKOBOYHbIX MaTepuarnos: cobnioganTe
MECTHble HOpPMaTWBbI C LEeNbi MNOBTOPHOTO
NCMONb30BaHUSA YNaKOBOYHbLIX MaTepPUaros.

» CornacHo EBponeuckoun Oupektuse 2012/19/CE
KacaTernbHO yTUNN3aLumm 3NEeKTPOHHBIX U ANIEKTPUYECKMX
3M1eKTponpubopoB 3NEKTPONPUOOpPbLI HE AOSKHbI
BblOpacbiBaTbCA BMECTE C OObIYHbIM FOPOACKUM
MycopoM. BbiBefeHHble 13 cTposi Npnbopbl AOMKHbI
cobupaTtbcs 0OTAEMNBHO A1 ONTUMM3ALIUN UX YTUM3aunm
N pekynepawymm CoOCTaBnSOLLMNX UX MaTepuanos, a Takke
ansa 6e30nacHOCTU OKpyXKatollen cpedbl U 300POBbS.
CvMBOS 3a4epkHyTas MycopHasi KOpP3uHKa, UMerLLMNCS
Ha Bcex npubopax, CNyXuT HanoOMMHaHMEM 00 ux
oTAENbHOM YyTUNU3aLNN.

Ctapble 6bITOBbIE 3anekTponpnbopbl MOryT 6biTb
nepenaHbl B OOLWECTBEHHbIM LLEHTP yTUnusaumm,
OTBE3€eHbl B cneunanbHble MyHULMNANbHbIE 30HbI
WNKN, ecnu 3To NPeayCMOTPEHO HaLMOHalbHbIMM
HOpMaTMBamMu, BO3BpaLLEHbl B Mara3uH npu Mokyrnke
HOBOI0O U3Jenusi aHanorM4yHoro Tuna.

Bce BegyLume npon3soguTeniu ObITOBBLIX 3NEKTPONprUGopoB
COLEUCTBYIOT CO3[aHMI0 U YNPaBEHUIO cUCTEMaMM Mo
cOopy ¥ yTMnu3aummn cTapbix 3NeKTponprodopos.

JKOHOMMSA 3MEeKTPO3IHEepPrun U oxpaHa

Opr)KaI-OU.IeVI cpeabl
Ecnn Bbl 6ynete nonb3oBaTbCa OYXOBbIM LWKAGOM
BEYEepoM M [O paHHero yTpa, 3TO MOMOXeT
COKpaTUTb Harpysky noTpebneHus anekTpoaHeprum
3MNeKTpocTaHUMAMU. ATy BO3MOXHOCTb Bam gagyT onuum
nnaHMpoBaHWs NPorpamMM, B YaCTHOCTM «MPUTrOTOBIEHNE
C 3agepxkon» (cm. MNporpammbl) N «aBTOMaTU4ECKas
nMponMTUYecKas YNCTKa C 3agepxKkor (CM. TexHudeckoe
obcnyXuBaHue n yxoa).

* PekomeHayeTcs Bcerga rotoBuTb B pexumax PATNb n
3ATMNEKAHKA c 3akpbITon ABepLien: 3T0 HeobxoanMo Ans
3HAYUTENBHOW 3KOHOMUW 3NEKTPOIHEPTUN (MPUMEPHO
10%), a Takke Ans NyyLnX pesynsTaTtoB NPUrOTOBMEHNS.

+ Copepxute ynnoTHEHUS B UCMPABHOM U YUCTOM
COCTOSIHUK, NPOBepPsINTE, YTOObI OHM MAOTHO NpUeranu
K ABEpLE 1 He Mpomnyckanu yteyek Tenna.

! laHHOe n3genune oTBevyaeT TpeboBaHMAM HOBOW
EBponevickon [OupekTuBbl MO OrFrpaHUYEHU
3HepronoTpebrneHns B pexxume aHeprocbepexxeHns.

27




m TexHn4yeckoe obcnyxunBaHue

n yxon

OTKnoyeHune ANeKTponunTaHusa
MNepepn Hayanom kakon-nmMbo onepawmm No o6CnyxmMBaHmo
WIN YUCTKE OTCOEANHUTE U3OENNE OT CETU ANEKTPONUTAHMS.

Yuctka nsgenus

e [pUYMHON HEe3HAUYUTENbHbLIX PasnMynMin B OTTEHKaX Ha
dacage AyxoBOro wkada siBNsercs MCrnonb3oBaHue
pasHbIX MaTepuarnosB: CTekna, nacTuk1 unu metanna.

* Bo3MOXHble pa3Bodbl Ha CTekrne ABepLbl, MOXOXMe
Ha Morocskl, Bbl3blBaHbl OTPaAXXEHWEM CBETa FaMMoYvKu
OYXOBKM.

* OManb 3akanuBaeTcs OrHeM MpU OYeHb BbICOKMX
Temnepartypax. B npouecce 3akanku MoryT BO3HUKHYTb
pasnuuuns B OTTEHKaxX. ATO ABNAETCSH HOPMarnbHbIM U HU
Koum obpa3om He KoMnpomeTupyeT paboTy magenus.
Kpasa TOHKMX MeTanfnunyeckux JIMCTOB HEBO3MOXHO
NOKPbITb 3Marbl NOSTHOCTbIO, MNO3TOMY Kpasd MOryT
0CTaTbCst HE AManNMPOBaHHbIMU. 3TO HE KOMMNPOMETUPYET
3aLUNUTYy OT KOPPO3MMU.

* HapyxHble aManvMpoBaHHble 3NeMeHTbl Unv getanun n3
Hep)XaBeloLLen CTanu, a Takke pe3nHOBbIE YNITOTHEHMS
MOXHO MPOTUpPaTb rybKoW, CMOYEHHOW B TENON BOAE
WM B pacTBOpEe HEMTpanbHOro MOKLEro CpeacTsa.
Ona yganeHus ocob0 TpyAHbIX MNATEH UCNONb3ynTe
cneunarnbHble YUCTALWME CpedcTBa, UMelLwmecs B
npogaxe. Nocne YUCTKU pekoMeHayeTcs TwaTernbHO
yAanuTb OCTaTKN MOIOLLLEro CpeacTBa BraXKHOW TPANKOM
N BbICYLWNTb AYyXOBKY. He ucnonb3ynte abpasvBHble
NMOPOLLKM UK KOPPO3UNHbBIE BELLECTBA.

* Cneayet nNpou3BOAWUTb BHYTPEHHIOK YUCTKY OYXOBOrO
wkadga nocne Kaxaoro ero UCNofb30BaHUsA, He
OOXNAasCb ero nosiHoro oxnaxgeHuns. Mcnonbsynte
Tenny BoAy W MoOloLlee CpeacTBO, OMOMOCHUTE U
NpoTpuUTE MArKOW TpAnkon. M3beravite ncnonb3oBaHns
abpasnBHbIX CpeacTB.

* CbeMHble getany MOXHO Nerko BbIMbITb Kak Nobyto
OPYryto nocyay, Takke B NOCY4OMOEYHOM MaluvHe 3a
WCKITIOYEHUEM BbIABWXHbBIX HanpassoLmX.

* PekomeHayeTcsi He pa3bpbi3rnBaTh MOKLIME cpeacTBa
HEeNnoCcpeaCTBEHHO Ha PerynsaTopsbl, a Ha ryoky.

! He I/ICﬂOJ'Ib3yI;1Te napoBble 4YUcTduwmne arperatbl Unu
arperatbl No4 BbICOKMM AaBneHneM Ona YNCTKU n3aernng.

Yuctka aBepubl
! B mogensx, ykomnnekroBaHHbix LED INSIDE, aBepuy
CHATb Henb3A.

[ns yncTkM cTekna ABepubl UCNONb3ynTe HeabpasnBHbIE
ryokm v yncTdawme cpeacTea, 3aTeM BbITPUTE HaACyXxo
MSArKon TpsAnkon. He ucnonb3yinTte TBepable abpasvBHble
mMartepuarnbl UM ocTpble MeTannmMyeckme Ckpebku, KoTopble
MOryT nouiapanaTb NOBEPXHOCTb 1 pa3buUTb CTEKMO.

[nga Gonee TwaTenbHONW YUCTKM MOXHO CHATb ABEPLY
[OYXOBKW.

* MmeeTtcsa Tonbko B HEKOTOpbIX MoAensx.

1. NONHOCTBLIO OTKPOWTE ABEPLY OYXOBKM (CM. CXeMy);
2. Npyi NOMOLLY OTBEPTKU NOQHUMUTE U MOBEPHUTE LUMOHKM
F Ha aByx netnsix (CM. cxemy);

3. BO3bMUTECH 3a ABEpPLY pykamu
C OBYX CTOpOH, NIiaBHO 3akpouTe
ee, HO He MNOoNHOCTbl. 3aTeMm
NoTsIHUTE ABepLy Ha cebsl, CHUMas
ee CO CBOero rHesga (cm. cxemy).
[ns ycTaHoBKM ABepLbl HA MECTO
BbIMOTHUTE BbIlWEONNCaHHbIE
onepauuu B obpaTtHoOM nopsiake.

Y1o0OblI CHATL ABepLy AYXOBKU ¢ netnamu soft clo-
sing*:

1.IoNHOCTBIO OTKPbLITL ABEPLY.

2. MpunogHATb ckoObl cbeMma,
pacrnorno)XeHHble Ha OBYX NeTnsax.
Ecnu He nony4yaeTcs caenatb 310
BPYYHYIO, UCMOMNb30BaTh KaKoWi-
HNOYOb MHCTPYMEHT.

3. MonHoCTbO ONyCTUTL CKOGBI
CbeMa BHU3.

4. B3atbcsa 3a ABepuy ABYyMs
pykamu, criera npukpbiB ee, HO
He MorHocTblo. 3aTeM MOTSAHYTb
aBepuy Ha cebs, cHumas ee co
cBoero rHesga (cm. cxemy). ns
yCTaHOBKM ABepLbl HA MecTo
BbIMOMHUTL ONepaLuy B 06paTHOM
nopsiake.

28



5. MNoBepHyTb cKOBbI CbeMa BBEPX
[0 KacaHusi C MOBEPXHOCTbIO
OYXOBKM.

6. MNMpoTonKkHYTb CKOBbI cCbema
BHM3, NpoBepsAa, YTOObI OHMU
ObINM NPOYHO 3aKpenseHbl U He
MOTfU BEPHYTb BBEPX.

MpoBepka ynnoTHeHUMn

PerynspHo npoBepsiiTe COCTOSIHUE YNIOTHEHUS BOKPYr
ABepubl AyxoBoro wkadga. B cnyyae noBpexaeHus
YNIoTHEHUs1 obpaLlanTech B brivkanwwmi LienTp CepBrcHoro
O6cnyxuBaHusa (cm. CepBucHoe obenyxmpaHue). He
pekoMeHAyeTCs Nonb30BaTbCs yXOBKOW C NOBPEXAEHHBIM
YAOTHEHNEM.

3aMeHa naMnoyku

Huwa {#

3ameHa namnoyku B
OYyXOBOM LuKadyy:

1. CHUMUTE CTEKMNSAHHYIO
KPbILLIKY MriadooHa NamMmioyKu.
2. BblebTe nammnouyky u

E€LE Nawrosra 3aMeHUTe ee Ha HOBYIO
TaKoro e Tuna: ranoreHHas

namna, HanpsbkeHne 230 B,

Kpbika MoLLHOCTL 25 BT, pesbba G 9.
3. YcTaHOBMTE KpPbILWKY Ha

MecTOo (CM. cxemy).
! He kacantecb pykamu namnebl.

! He ucnonb3ynte namno4vky AyxXOBOro wkada angd
OCBeLLEHMNS MOMELLEHNS.

ernnel-wle KOMMNNeKTa BblABUXHbIX
HanpaBndalLWnx

MopsaoK MOHTaXa BbIABUXHBIX HANPaBsALLMX:

1. OTcoeguHuTe ABE pambl,
CHAIB UX C pacnopHbIX
3arnemMeHToB A (CM. cxemy).

2. Bbibepute ypoBeHb, Ha
KOTOpbI OyaeT ycTaHOBMNEHA
BbIABWKHas HAanpaBnsioLLasi.
MpoBepuB HanpaBneHue
BblkaTbiBaHUSA caMOMN
HanpaBnsItoOLLEN, yCTaHOBUTE
Ha pamy cHavarna KpenrneHue
B, asarem C.

MpaBas

JleBas
Hanpasnsawwasn
—

N\

3. Bakpenute aBe pambl C
YyCTaHOBMNEHHBIMMH
HanpaBnawWNUMU B
crneuparnbHbIX OTBEPCTUSIX B
CTEHKax AyXOBOro LLkada (CMm.
cxemy). OTBEpCTUA NEBON
HanpaBnsAoLLEe PacriornoXeHsbl
CBepXy, a MPaBOoWn — CHU3Y.

4. B 3aBepLUeHne BCTaBbTe
paMbl B pacnopHble
anemeHTbl A.

! He BcTaBnanTte BblABWXHbIE Hanpaenswowme Ha 5-bin
YPOBEHb.

Muponutnyeckasa unctka FAST CLEAN
Mporpamma FAST CLEAN HarpeBaeT gyxoBon Likad [0
500°C v BKNtoYaET NPOLIECC NUPOITUTUYECKON YNCTKM, TO ECTb
CKUraeT 3arpsisHeHms1. 3arpsisHeHUs OyKBarbHO KPEMUPYHOTCS.
B npoLecce nMpOnNUTUYECKON YUCTKM NOBEPXHOCTU MOTYT
CUMbHO HarpeTbCsi: He paspeluanTe AeTaM npubnuxaTbes
K Ayx0BOMY LLKkadpy. Yepes cTekno ABepLibl JyXOBKU MOXHO
YBUAETH BCMbIXMBAOLWMNE YacTULbl: 3TO MIHOBEHHOE
KpemupoBaHue, abContoTHO HOPMarbHOE sIBMeHue,
COBepLUEHHO Ge3onacHoe.

Mepen Hayanom dyHkumm FAST CLEAN:

* MNpOTpUTE ABEpPLY AYXOBKU

* BRNaHoW rybkon yaanuTe 13 gyxoBku Hanboree KpynHble
3arpsisHeHus. He ncnonb3ynte morLme CpeacTsa;

* BbIHbTE BCE CbeMHbIe eTanu U KOMMIEKT BbIABVKHbBIX
HanpaBnALKX (eCNN NMeeTCs);

* He BelLaWnTe TPSAMKM UIN KYXOHHbIE NONOoTEHLA Ha PyYKy
ABepLbl yX0BOro Lkada.

! Ecrnu Temnepatypa B JyXOBOM LUKady CMMLIKOM BbICOKasi,
MpoLecc NUPONMUTUYECKOA YACTKM MOXET He HauvaTbCsl.
MopoxauTe, Moka TeMnepatypa noHWU3nTCS.

! I'Iporpamma Ha4YHETCA TONbKO Mnocrie 3akpbiBaHUA ABepLbl
OYXOBKW.

Mopsgok 3anycka nporpammel Fast Clean:

I
1. BKnto4mTe KOHCOrb YNpaBieHns Npy NOMOLL KHOMKM O
CLEAN

2. Haxmute KkHonky i:':; Ha aucnnee BPEMHA
noKasblBaeTCsa NPOAOIKUTENBHOCTL MO yMonyaHuio 14 30
MWH (HOpManbHbIA UMKN), Ha aucnnee TEMIMEPATYPBI
nonepemMeHHo nokasblBatoTcsa Hagnueu “Piro” n “nor”;

3. MoXHO BbIGpaTh HYXHbIA PEXMM YUCTKU, HAXaB KHOMKY

, 3aTeM:
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- HaxaTb KHoMKy “+” anga nepekntyeHns B bGonee
WHTEHCUBHBIN PEXNM: MPOSOIMKUTENBHOCTD COCTaBNseT 2 4,
Ha gucnnee TEMIMEPATYPbI nonepemeHHo nokasbiBaroTca
Haanucuy “Piro” n “int”;

- HaXMUTe KHOMKYy “=" Ons nepeknitoyeHus B bonee
3KOHOMHbIN PEXMM: NPOAOIKUTENBHOCTbL CoCcTaBnsaeT 1 4,
Ha gucnnee TEMIMEPATYPbI nonepemeHHO nokasbiBaroTcA
Haanucuy “Piro” n “eco”;

3awuTHbIe ycTponcTBa
* KaKk TONMbKO TemnepaTtypa B AYXOBKE OOCTUTHET
BbICOKMX 3Ha4YeHWU, ABepLia AYXOBKM aBTOMAaTUYECKM

o
GrnoKMpyeTcs; Ha aucnee 3aropaeTcsi CUMBOI ﬁ;

* HaxaTue KHOMKM Nno3BosiieT OTMeHUTb B to6oi
MOMEHT LIUKIT YNCTKU;

B Clfy4Yae aHoOManum anekTponuTaHe HarpesaTenbHbIX
3rEeMEHTOB NpepbIBaeTCs;

* nocne GnNOKMPOBKWM ABepLbl AYyXOBOro wkadga
HEBO3MOXHO U3MEHUTbL HACTPOVKY MPOLOMKUTENBHOCTM
1 3aBEpLUEHUS LKA YNACTKM.

Mporpamma aBTOMaTU4e€CKOM MUPONUTUYECKON YUCTKN
C 3aepKKoun

! MporpaMMrpoBaHne BO3MOXHO TOSMbKO Mocrie Bbibopa
nporpammbl FAST CLEAN.

£ .
1. H&XXMWUTE KHOMKY END M HAaCTPOMTE BPEMs 3aBepPLUEHUS]

nporpaMmMbl Npu NOMOLLM KHOMOK “4” 1 “=",
2. BbICTaBUB HYXXHOE BpPEMS 3aBepLUeHUs nporpamMmebl,

BHOBb Ha>XMWUTE KHOMKY END .

3. Haxxmute KHOI'IKyD,J'Iﬂ aKTVBaLWK1 NPOrpaMMUPOBaHKS.
4. Mo nucTte4yeHUn 3agaHHOro BpeMeHW Ha gucnnee
TEMIMEPATYPbI nokasbiBaetcs Hagnucb “END” (KOHELL)
N pasgaeTcst 3ByKOBOW CUTHar.

* [lpumep: B 9:00 BbI BbIGpanu nporpammy FAST CLEAN
B OKOHOMHOWN pexume, crnepoBaTenibHO C 3a4aHHON
NpoAomKMTENBHOCTLIO - 1 yac. B 12:30 nnaHunpyeTcs
3aBepPLUNTb LMK YnCTKK. [porpamma aBToMatnyeckm
3anyckaetcs B 11:30.

=

Cu mBonbl M END MUTatoT, MokasbiBasi, YTo ObIno
3agaHa nporpamma. o 3aBepLUeHnr NporpaMMmMpoBaHuns
B Mepuog oXxmpgaHus Hadana umkna yuctkm fast clean
Ha guncnnee BPEMEHW nonepemeHHO nokasbiBaeTcs
NPOAOIMKNTENBHOCTb U BPEMSI OKOHYaHUS LiMKNa YUCTKN
FAST CLEAN.

START
[na oTMeHbl nporpaMmMmmnpoBaHnNA HaXXMUTE KHOMKY .

3aBepLueHne NUPONIMTUYECKON YNCTKU
[nsi oTKpbIBaHUS ABEPLbI /:QIXOBKVI HeobXoaMMo OoXOaTbCA

BbIKITHOYEHMSI CUMBOIIA ﬂ : MOKa3bIBAET, YTO TeMneparypa
B OyXOBKe MoHu3unacb Ao 6es3onacHoro 3HayeHusa. Ha
[aHHOM 3Tarne MOXHO 3aMeTuUTb HaneT 6enoro nenna Ha
OHel 1 cTeHax OyxOBOro wkada: yganute ero BnaxHom
rybkor nocre MofHoro oxnaxgeHusa gyxosku. Ecnn xe
Bbl XOTUTE BOCMONb30BaTbCA OCTaBLUMMCS Tenrom Ans
NPUroTOBMAEHMUS NULLK, Nenes MOXHO He yaansaTb: OH
HMKakMM oOpa3om He MOBPeAMT MpUroTaBnMBaeMbIM
NpoAYyKTaMm.
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lMNopsigok aBTOMaTUYECKNiA

MpoBepbTe, YTOOLI peLLeTkn

He ncnonesynte

OTKPLITYIO ABEpLY 1 NPOTUBEHW BbINN BCTaBMEHbI MUPONIUTUYECKOW YNCTKU
B Ka4yecTBe OMOpHOW [0 yropa nepep 3akpblBaHWEM ABEPLbI. BHYMaTENbHO YMTainTe B TEX.
NMOBEPXHOCTMW. PYKOBOACTBE.

HeuncnpaBHocTu n meToabl

NX yCTpaHeHusi

HeucnpaBHOCTb

Bo3MOXHble NMPUYUHbI

MeTtoabl YCTpPpaHeHUA

«KHonka Yacbi» 1 undpbl Ha
aucnnee Muraor.

W3nenve ToNbKo YTO NOAKITIOYEHO
K 3N1eKTpOoCeTn nnn nmern Mmecto
cboi B aHEProcHabxeHuu.

HacTtpouTb 4acsbl.

Mporpamma npuroToBrieHUs He
BKIOYaeTcs.

Vimen mecTto cboi B
3HEeprocHabXeHnn.

BHoBb 3anporpamMMupoBaTh
NPUroTOBIEHNE.

Tonbko «KHonka Yacbl»
BKIHOYEHA C SIPKOM MOACBETKOWN.

WN3nenuve HaxoOuTca B pexume
aHeprocGepexeHus.

[oTpoHbTecb A0 NGON KHOMKK
Ons BbIXo4a U3 pexuma
3HeprocbepexeHus.

Bbl BoIGpanu nporpammy
NPUroToBEHNS B aBTOMaTU4ECKOM
pexume. Ha gucnnee nokasbiBaeTcs
«Hot», n npurotoBneHue He
HauMHaeTcs.

TemnepaTtypa B QyXOBKe Bblille
3HayeHus, 3agaHHoro Ans
BblGpaHHOM NporpaMmbl.

LoxanTeck oxnaxaeHust JyXOBKU.

Bbl BbIGpanv npMroToBrieHne B
BEHTUIIMPYEMOM PEXMME, U
6o nogropero.

YpoBHM 1 1 5: Ha 3TU YPOBHU
rops4nmn BO3ayx Bo3gencreyeT
HanpsiIMyto, YTO MOXET NPMBECTU
K MoAropaHuto aenvkaTHbIX 6ntog.

PeKomer,yeTc;l nepeBepHyTb
npoTUBEHU B cepegnHe
NPUroToBIEHUA.




195114185.01

07/2013 - XEROX FABRIANO

32



