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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.

/N
it Warning of risk of fire.

Warning of hot surfaces.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul/TURKEY

Made in TURKEY

q3

This product was manufactured using the latest technology in environmentally friendly conditions.
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tl 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

4/EN

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

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

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

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

Electrical safety

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

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a
transformer. Our company shalll
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!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
grabbing the plug.

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



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

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

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

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

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.

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.

Placing the wire shelf and tray
onto the wire racks properly

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

Do not use the product if the front
door glass removed or cracked.
Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or similar
textile products when the grill
function is at open door.

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

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

Prevention against possible fire risk!

Ensure all electrical connections
are secure and tight to prevent
risk of arcing.

Do not use damaged cables or
extension cables.

Ensure liquid or moisture is not
accessible to the electrical
connection point.

Intended use

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

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

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

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.



e The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

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

e 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.

e Flectrical 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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P 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
described in the user manual may exist on
your product.

—_

User manual
Oven tray
Used for pastries, frozen foods and big roasts.

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

Wire Shelf

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

5. 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 t
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Technical specifications

Main oven Multifunction oven

Grill power consumption

" Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 /
IEC 60350-1 standard. Those values are determined under standard load with bottom-top heater or fan
assisted heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

** See. Installation, page 11.

echnical specifications may be changed alues stated on the product labels or in the

ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

) — - relevant standards. Depending on operational
Figures in this manual are schematic and may and environmental conditions of the product,
not exactly match your product. these values may vary.
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K Installation

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

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

l ﬁ DANGER:
The product must be installed in accordance

with all local electrical regulations.

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 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 (arry the appliance with at least two persons.

Do not install the appliance next to
refrigerators or freezers. The heat emitted by
he appliance will lead to an increased energy
consumption of cooling appliances.

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

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

11/EN



12/EN



590

*

min. while using the product with or without a transformer.
Installation and connection Our company shall not be liable for any damages that

. . ) will arise due to using the product without a grounding
* The product must be installed in accordance with  jtayiation in accordance with the local regulations.
all local gas and electrical regulations.

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
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DANGER:

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

Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

DANGER:

The power cable must not be clamped, bent or|
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.

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

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 off.

If you have cooked by programming the timer
of the oven, cooling fan will also be switched
off at the end of the cooking time together with

There is the risk of electric shock! all functions.
Power cable plug must be within easy reach Final check '
after installation (do not route it above the 1. Plug in the power cable and switch on the
hob). product's fuse.
Plug the power cable into the socket. 2. Check the functions. -
Installing the product Future Transportation

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

e To prevent the wire grill and tray inside the oven
from damaging the oven door, place a strip of
cardboard onto the inside of the oven door that
lines up with the position of the trays. Tape the
oven door to the side walls.

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

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

Check the general appearance of your product
or any damages that might have occurred
during transportation.




B 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 can cook by
placing two cooking vessels onto the wire shelf.

1

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

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.

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.

7
ON/OFF key
Right/left keys (Menu proceed)
Display
Up/down keys (Menu step)
Start/stop cooking key
Alarm key
Menu key

et the language

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.

- N OO W N =

4,

language. sotind, etc.

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

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

Touch the Right key (2) once to activate minutes

section. Touch the Up/Down keys (4) to scroll to

set the minute.

E

Each value you set will be saved automatically
once you exit, by touching the Left key (2) .

djust the time prior to using the oven.

First cleaning of the appliance

he surface might get damaged by some
detergents 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.
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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.

3. Select the highest grill power; see How to operate
the grill, page 32.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 32

Smoke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.

oW

no

o~




E] 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.

e Make best use of the space on the rack.

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

1

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

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

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

Tips for grilling

When meat, fish and 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

2 4 5

7
ON/OFF key

Right/left keys (Menu proceed)
Display

Up/down keys (Menu step)

S ow N =

6
5 Start/stop cooking key
6 Alarm key
7 Menu key
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Touch @ key to turn on the oven. First an animation
and then the Quick Start menu will appear on the
display.

7 6

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.

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) 1o set the desired temperature.

18/EN

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

5. If cooking function, temperature and time values

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

D key until the @
symbol in the display becomes full.

have to press and hold the

If you want to cancel the cooking at an

earlier time, touch key for 3 seconds

0 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

rOMIQes yOu ChDOISIng al BSPSCIS Gt COoKING process:as i a
readivional aven,



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

Function table:

Low temperature 75 40-130
cooking

Maximum adjustable cooking time in modes
except 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.

S|

If more than 2 minutes elapses without making
ny selection on the selection screen (except
hile 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.

S|

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

th i

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.
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Fan Heating

hen the oven door is opened, the fan motor
ill 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
wall 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.
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Grill with Fan

e Put big or medium-sized portions in correct rack
position under the grill heater for grilling.
Set the temperature to maximum level.
Turn the food after half of the grilling time.

Grill
Large grill at the ceiling of the oven is in operation. 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.
Set the temperature to maximum level.
Turn the food after half of the grilling time.

Low Grill
Small grill at the ceiling of the oven is in operation.
Suitable for grilli d gratin dish

e Put small or medium-sized portions in correct
rack position under the grill heater for grilling.
Set the temperature to maximum level.
Turn the food after half of the grilling time.



Slow cooking/Eco Fan Heating Keep warm
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
"Slow cooking/Eco Fan Heating" table

Defrost
Suitable for thawing frozen granular food slowly at

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

(

Keep warm
Used for keeping food at a temperature ready for
serving for a long period of time.
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How to operate the oven control unit

~N o O W NN =

1

|

7
ON/OFF key
Right/left keys (Menu proceed)
Display
Up/down keys (Menu step)
Start/stop cooking key
Alarm key
Menu key

Starting manual cooking

1.
2.

3.

Touch @ key to turn on the oven.

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

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 chaoistng all aspects of sooking pracess asina
traditional oven

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

Touch the Up/Down keys (4) to select the desired
function.
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7.

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

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 activate the




8 i?;ceh t?glfgﬁqthlged (/25 ;\?Vﬁck%eis(gﬁ 0 ggf{?]e have to press and hold the D key until the @
: p y symbol in the display becomes full.

desired cooking time
If you want to cancel the cooking at an

earlier time, touch key for 3 seconds
0 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.

he cooking time you set is automatically Oven timer automatically calculates the startup time by
dded to the time of the day and end of deducting the cooking time from the end of cooking
ooking time setting starts from this time you have set.
value. 2. Let’s say cooking end time is set to 15:00 with a
9. For this mode, select the value where the cooking cooking time of 25 minutes as the figure above.
time is added to the time of the day. This time So the starting time is 14:35 which is found by
value is located just below the "Add step” item. 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.

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

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

he Cooking Overview Screen includes
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.

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

are suitable, touch the D key for about 3
seconds to start cooking. To start cooking, you
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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 D key for 3 seconds
0 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
Cooldng was completed

Cooking was completed.

You can save the conlang profiie

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 22.

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.
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3. Touch 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 S "

he Cooking Overview Screen includes
under which function, at what degree, at
hat 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 D key for about 3
seconds to start cooking. To start cooking, you

have to press and hold the D key until the @
symbol in the display becomes full.

he oven will operate in the first set
operation mode for the first set time.

hen 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

0 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 @ key.



} 0045 = [4:30

Cooking was completed
Yot 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.

1. Touch the Right key (2) once at the end of cooking.

2. Select the program you want to save by using the
Up/Down keys (4).

ou can save the cooking settings on an
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 of

Profile name can be 12 characters long at
most.

4. Save the profile by touching the [> 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 D and £\ keys until the
displayed symbol is full.

If you press any key after activating the

o keylock, "Keys Locked" warning is displayed
land a "hand" icon appears in the time of the
day section at the upper right corner.

Keys Locked !
Bressiamp & Start
buttons tbgether for

unlock the keys,

Keylock can not be deactivated before the
"Keys locked" warning message disappears
hen the keylock is active. You can cancel the

keylock by touching the D and £) 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.
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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 L) 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.

4. Alarm time and end of alarm time will be fixed.
Cooking times table

he timings in this chart are meant as a guide.

imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

5. To exit the alarm display and return to the menu
screen, touch the £ key for about 2 seconds.

Alarm screen will disappear, but the alarm

9 ill keep running and the Jal symbol will
lappear 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 n key for about 2
seconds.

Alarm will be given after the alarm time has
elapsed. Press any key to stop the alarm.

Baking and roasting

0 1st rack of the oven is the bottom rack.

m Cooking level number - Rack position Temperature (°C) Cooking time
(approx. in min.
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Beef steak (whole) /
Roast

One level 0 2 15 min. 250/max,
then 180 ... 190

Do not open the door during cooking in the
Do not change the cooking temperature after Slow cooking/Eco Fan Heating mode.

ooking starts in Slow cooking/Eco Fan
Heating mode.

DAl

Tips for baking cake e |fthe cake is wet, use less liquid or lower the

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

nd temperature given in the cooking table. 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.
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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,

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
automatically according to the meal and
eight 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".




seconds to start cooking. To start cooking, you

have to press and hold the D 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
0 end cooking.

Convenience food menu:

It may vary according to the model and
languages

he Cooking Overview Screen includes
under which function, at what degree, at
hat 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

B 5 Ll -~
Poult Meals Breads Food Foods

Chicken Baked
> 1600 Macaroni

Sandwich | Hot
Bread Chocolat
. : .
Loaf Salmon Apple in
pork Syrup
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"Special meals" menu includes different
recipes for different countries. To select a
meal from "Special meals" menu, perform the
operations in "Cooking Guide" menu.

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

4. Touch the Right key (2) once to access the
cooking profiles you saved before.

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

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.

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
Overview Screen".
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Soft
Pastry in
Syrup

he Cooking Overview Screen includes
under which function, at what degree, at
hat 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 D key for about 3
seconds to start cooking. To start cooking, you

have to press and hold the D key until the @
symbol in the display becomes full.

If you want to cancel the cooking at an

earlier time, touch
0 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.

key for 3 seconds

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 "Settings" menu.

“"Language" and "Day Time" settings are explained at

“Initial time setting", see page,

Standby



You can determine the image to be displayed when the
oven switches to standby mode.

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 mod

1. 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

You can change the theme of the screen.

In the "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

Y

1. 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

n the ) 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.
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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.

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

‘ou may upload maximum 15 visuals in the
ven control system. If you add more, "File
Exceeds Limit..!" warning will appear on the

display. Whenever a new visual is saved,
previous visuals in the control system will be
deleted.

1. In the "Settings"

menu, touch the Right key (2) to

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

he
"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

Copying Files Please Waie
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WARNING
Close oven door during grilling.
Hot surfaces may cause burns!

Switching on the grill

1. Touch @ key to switch 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, scroll to the "Cooking" menu
with Up/Down keys (4).

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

5. Select the desired grill function with Up/Down
ki

6. Touch Right key (2) once again to access the
"Temperature" menu. Set the desired
temperature with Up/Down keys (4). Adjustable
temperature range will be shown on the subtext
field.

7. If you want to activate the Booster function, touch
Right key (2) once to access the "Booster" menu.
Select the Booster function with Up/Down keys (4).

8. Touch Right key (2) to access the "Cook time"
menu. Set the desired cooking time with Up/Down
keys (4).

9. Touch Right key (2) to access the "Cook end
time" menu. Set the desired end of cooking time
with Up/Down keys (4).




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

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

» 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 switch off the oven by

touching the @ key.

position is also stated.

10. Place your dish on the recommended rack and
close the door.
11. 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 D key until the @
symbol in the display becomes full.

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.

If you want to cancel the cooking at an

earlier time, touch key for 3 seconds

0 end cooking.

Cooking times table for grilling
Grilling with electric grill

Roast b 25..30min,
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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.

DANGER:
Disconnect the product from mains supply
before starting maintenance and cleaning
works.
There is the risk of electric shock!

DANGER:
Allow the product to cool down before you
clean it.

Hot surfaces may cause burns!

e (lean the product thoroughly after each use. In
this way it will be possible to remove cooking
residues more easily, thus avoiding these from
burning the next time the appliance is used.

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

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

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

he surface might get damaged by some
detergents 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.

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

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

Do not remove the control buttons/knaobs to
lean the control panel.
Control panel may get damaged!
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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
lanchored at the oven ceiling.

2. Clean oven ceiling with a damp cloth.



3. Fold the grlll element up agam 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 sharp
metal scrapers for cleaning the oven door.

hey could scratch the surface and destroy the|
glass.

Front door inner glass is coated to easy clean
material. Do not use any harsh abrasive

leaners, hard metal scrapers, scouring pads
or bleach to clean front door inner glass as
they may scratch the surface. This may
destroy the coating material.

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 il

: 1 2 3
1 Front door

2 Hinge

3 Oven

1 2 3

3. Move the front door to half-way.
4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

Steps carried out during removing process
should be performed in reverse order to install
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.

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

Open the oven door

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
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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).

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

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!
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The oven lamp is a special electric light bulb
that can resist up to 300 °C. See Technical
specifications, page 10 for details. Oven lamps
can be obtained from Authorised Service
Agents or technician with licence.

Position of lamp might vary from the figure.

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

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

4. Install the glass cover.

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 34.

3. Remove the protective glass cover with a
screwdriver.

Unscrew oven lamp and replace it with new one.
Install the glass cover and then the wire racks.

o~



Troubleshooting

Oven emits steam when it is in use.

e Itis 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 faul.

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 25 )
Oven light does not work.
e Qven lamp is defective. >>> Replace oven lamp.
e Poweris 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 Poweris cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.
Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.

Never attempt to repair a defective product
yourself.

Arcelik A.S.
Karaagag Caddesi No:2-6 Sitliice, 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.

e Used software is based in part on the work of the Independent JPEG Group.

e Portions of this software are copyright ©2010 The FreeType Project (www.freetype.org). All rights
reserved.

e This product contains some GNU General Public License v2 and GNU Lesser General Public License v2.1
licensed code. Copies of GPL v2 and LGPL 2.1 are available from
http://www.gnu.org/licenses/licenses.html. Upon written application of customer, theese codes are
available at the cost of no more than copying media, packaging, handling and postage. This offer is valid
for three years, starting with the initial purchase of product.
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Mepen Hayanom akcnnyatauum npo‘lwral“n're 3TO PYKOBOACTBO Nosb3oBarens!

YBaxaeMblit nokynarens!

Cnacubo 3a T0, YTO OTAANM NPELNOYTEHME NPOAYKLMM koMnaHun «Beko». Hapeemcs, 4to 310
BbICOKOKAYECTBEHHOE M3Lenie, U3rOTOBMNEHHOE C NPUMEHEHWEM CaMblX COBPEMEHHBIX TEXHOMOrWIA, ByneT
[EMOHCTPUPOBATL HaunyyLlne pesynbTarthl SKCyatawuu. [ns aToro nepen Havanom akcnyarawum
BHMMATENBHO NPOYNTAIATE 3TO PYKOBOLCTBO M BCIO COMYTCTBYHOLLYHO [JOKYMEHTALMIO U MCMIONb3YIATE €ro B
[JanbHeNLLeM B Ka4eCTBE CnpaBoYHUKa. Ecnv Bbl nepefaeTe usfenqe HOBOMY Bnafdenblly, nepenante emy u
PYKOBOACTBO nonb3osatens. [MpuaepxusaiiTech BCex NpeaynpexaeHii u uHchopMaLmuy, CofepXallmxcs B
PYKOBOACTBE.

MMOMHWTE, YTO [JaHHOE PYKOBOACTBO NOMb30BATENS TakKe MOXET OblTb MPUMEHUMO K HEKOTOPLIM APYTM
mozensm. Pasnununs mexay Mopensamu OyayT ykasaHbl B pyKOBOLCTBE.

MosicHeHMs K cMMBONam

B AaHHOM pyKOBOLCTBE MONb30BaTENs UCMOMb3YKTCS CReayHoLLMe CUMBONbI:

BaxHas uHopMaLus unn nonesHble
COBETHI N0 MCMIOMB30BAHHIO.

MpenynpexaeHue o cUTyaLusix,
OracHbIX ANs KU3HU TIOAEN v
UMYLLECTBA.

MpeaynpexaeHue 06 onacHoCTH
MOPaXEHMS BMEKTPUYECKUM TOKOM.

MpeaynpexaeHue 06 onacHoCTH
noxapa.

MpeaynpexaeH1e o ropsaunx
MOBEPXHOCTSIX.

B B B By B
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U Baxble MHCTPYKLMUN 1 NpeaynpeXaAeHUsA NO TeXHUKE
Ge30nacHOCTM U OXpaHe oKpyXKatolueil cpeabl

B naHHOM pasaene copepxatcs
WHCTPYKLMM MO TEXHMKE
Be30nacHOCTH, KOTOPbLIE MOMOryYT
BaM u3bexatb TpaBM
noepexaeHni. Mpu HecobnoaeHnm
9TWX NPaBuI BCE rapaHTUiHbIE
0bs13aTenbCTBa aHHYNMPYIOTCS.

Obwwme npaBuna TEXHUKK
BesonacHocTm
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1O U3genne Moxet
aKcnnyaTupoBaTbCs AETbMU
cTapLue 8 neT 1 NioabMu ¢
OrpaHuUyYeHHbIMU U3NYECKUMU,
CEHCOPHbIMY MY YMCTBEHHBIMM
CMOCODHOCTAMM, a TaKke
NMUAMK, HE UMEIOLLMMM
[IOCTaTOYHOrO OMNbITa U 3HaHWUA,
TOMNbKO B TOM Cy4ae, ecin OHu
HaxoAsaTCs nof, HabnwaeHem
NALL, OTBETCTBEHHbIX 33 WX
6e30nacHoCTb, Unu
NPOWHCTPYKTUPOBAHbI Ha
npeamet 6e3onacHoro
MCMONb30BaHNS U3AENUS 1
0CO3HAIT CBA3aHHbIE C 3TUM
PUCKM.

Cnepute 3a TeM, YToObl AETU HE
urpanu ¢ yctponctaom. [letu
MOTYT YNCTUTb 1 0BCNyKMBaTb
YCTPOWCTBO TOMBKO NOA,
HabnoaeHuem.

PaboTbl N0 ycTaHoBKe 1
PEMOHTY [OMKHbI BbIMOMHATHCS

TONbKO NPEACTaBUTENAMU
aBTOPW30BAHHON CEPBUCHOM
cnyx6bl. [MponsBoauTens He
HeceT OTBETCTBEHHOCTY 3a
NOBPEXAEHNS B pesynbTaTe
BbINOSHEHMS paboT NuLUamm, He
VMEIOLLIMMM COOTBETCTBYIOLLEN
KBanudukaumn. 310 Takke
MOXET NPUBECTU K
aHHYIMPOBAHWIO rapaHTuum.
[Nepep, ycTaHOBKOW
BHUMATENbHO NPOYTUTE
WHCTPYKLMK.

He nonb3yiTech HEMCNpaBHbIM
U3OenueM, a Takke npu Hanuyum
Ha HEM 3aMeETHbIX NOBPEXAEHUN.
MpoBepsiTe, 4TobbI NOCNE
KaXOoro NCcnonb3oBaHus
nepeknioyaTeny yHKLmmn
n3genms Bbinn BbIKIIOYEHD!.

OnekTpobe3onacHoOCTb

B cnyyae HencnpasHOCTY
cnepyeT npekpaTuThb
JKCnyaTaumio usgenus, noka
OHO He OyeT OTPEeMOHTUPOBAHO
B aBTOPM30BaHHOM CEPBUCHOM
ueHTpe. CyLuecTByeT puck
NOPaXXEHUS ANEKTPUYECKUM
TOKOM!

3penne MOXHO NOAKNHOYaTb
TOMBKO K 3a3eMJIEHHON
PO3ETKe/NHUK, HanNpPsHKEHNE W
YPOBEHb 3aLLMUTLI KOTOPOA



COOTBETCTBYIOT NapameTpam,
yKa3aHHbIM B pasgene

«TexHuyeckune XapPaKTEPUCTUKKN Y.

YCTaHOBKY 3a3eMNeHNst fOSKEH
BbINOSHATb
KBanMULUMPOBaHHbI
cneynanucT (npu
nenonb3oBaHuK npubopa ¢
TpaHchopmaTopom unm 6es
Hero). Hala komnanus He HeceT
OTBETCTBEHHOCTM 3a Kakue-nnbo
Npobnembl, BO3HUKLIKE
BCNEACTBUE UCMONb30BaHNS
nsgenus 6e3 sasemneHus,
BbINOSTHEHHOrO B COOTBETCTBMUM C
MECTHbLIMW HOPMaMK 1
npasunamu.

Hukorga He nente Bogdy Ha
n3genue Bo BpeEMS MblTbs!
CyLLeCTBYET PUCK NOPaXKEHUS
ANEeKTPUYECKMM TOKOM!
KaTeropuyecku 3anpeLlaetcs
[0TparMBaThbCs K LWTENCENbHO
BUIKe BriaXkHbIMKU pykamu! He
TAHUTE 3a Kabenb NUTaHus.
BbIHMMas BUIIKY 13 PO3ETKM,
BepuTechb HENOCPEACTBEHHO 3a
BUIKY.

[Mpexae Yem npucTynatb K
YCTaHOBKE, TEXHNYECKOMY
00CNyXMBaHMIO, YUCTKE U
PEMOHTY, usgenne Heobxoanmo
OTKIMKOYNUTL OT SNEKTPOCETMW.

Bo nsbexaHne HecYacTHbIX
Cny4yaeB Npu NoBPEXAEHUM
kabens nuTaHWs ero 3ameHy

BOIMKEH BbINOMHATD
NPON3BOANTENb, ET0 CNELNANUCT
Mo CepBMCY UMM NnLO, UMetoLLLEe
aHarnorm4Hyto Ksanuukaumo.
OnekTtponpubop cnegyet
yCTaHaBMBaTb TakuM 0bpasom,
4TOObI Er0 MOXHO ObINO
NOSTHOCTBIO OTCOEANHUTDL OT
CETN JNEKTPONUTAHUS.
OTcoeanHeHWe [OIKHO
OCYLLECTBNSATLCS C MOMOLLbIO
LUTENCENbHON BUIKN UK
BbIKNKOYaTENSs, BCTPOEHHOO B
(OMKCUPOBAHHYI0 CETb
ANEKTPONUTaHMS, B
COOTBETCTBUM CO
CTPOUTENbHLIMI HOPMaTUBaMI 1
npaBunamu.

3aHAasa cTeHKa AyX0BOro Lwkada
BO BpeMsi paboTbl CUIBHO
HarpeBaeTcs. CnieauTe 3a TeM,
3NEKTPUYECKME NPOBOAA HE
conpukacanucb ¢ 3aaHen
CTEHKOW, TaK KaK 9TO MOXeET
NPWUBECTU K X NOBPEXKAEHMIO.
CneguTe 3a TeM, YTOObI LLUHYP
NUTaHKs He BblN 3axat Mexay
pamoii 1 ABEpLIEN yXOBOro
LwKada, 1 He NpoknagplBanTe
€ro no ropsi4nM NOBEPXHOCTAM.
B npoTuBHOM cnyyae usonsauus
kabens MOXeT pacnnaBuTbLCS,
4TO NPUBEAET K KOPOTKOMY
3aMbIKaHU1IO W NOXapy.

Bce paboThl ¢ anekTpu4eckum
obopyLoBaHWeM K cUCTEMaMK
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LOIKHbI BBINOMHSATLCS TOMNBKO
KBaNMULMPOBaHHLIMM
cneyuanucTamm, JonyLeHHbIMM
K BbIMOSTHEHMIO TaKnX paboT.

B cnyyae kakoro-nunbo
MOBPEXAEHNS BbIKIIOUMTE
Npubop 1 0TCOEANHUTE €ro OT
anekTpoceTu. [ns atoro
BbIKITI0YMTE OOLLMA
NpeLoXpaHuTenb B LJOME.
[MpoBepbTe, COOTBETCTBYIOT SN
W30enui0 HOMUHaNbHbIe
XapaKTepucTuKK
npeLoxpaHuTens.

BesonacHocTb n3genus
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[laHHOe u3genwve v ero BHELLHKE
4acTy HarpeBarTCs B npoLecce
ncnonb3oBaHus. byapte
OCTOPOXHbI, HE KacalTeChb
HarpeBaTenbHbIX AIEMEHTOB.
[eteit mnagwe 8 net cneayet
[onyckaTb K AyXOBOMY Lukady
TONbKO MOA NOCTOSAHHBIM
NPUCMOTPOM B3POCHIbIX.

He nonb3ayiiTtecs npubopom,
HaxoAsCb NoJ BO3AENCTBUEM
arnKkorosns U nekapCTBEHHbIX
npenapaToB, CHUKALLMX
CKOPOCTb peakLuu Unu
HapyLUALLMX KOOpAUHALMIO
ABUXEHUN.

ByabTe 0CTOPOXHbI NpK
MCNONb30BaHUN CMIMPTHBIX
HaNUTKOB B NPUrOTaBNMBaEMbIX
entopax. Mpw BbICOKOM

Temneparype CnupT ucnapseTes
W NPU CONMPUKOCHOBEHMM C
rOPSYUMU NOBEPXHOCTAMM
MOXET 3aropeThbCs U Bbl3BaTh
noxap.

He pacnonarante psigoMm ¢
npudopom
NerkoBOCMIaMEHSIIOLLMECS
Marepuarbl, Tak Kak BO Bpems
paboTbl ero 6okoBble
MOBEPXHOCTU MOTYT CUIBHO
HarpeBaTbCs.

Bo Bpemst paboTbl YCTPOMCTBO
MOXeT HarpeBaTtbCsl. byapTe
OCTOPOXHbI, HE KacalTeCh
HarpeBaTerbHbIX 3NeMEHTOB
BHYTPU [IyXOBOro LWKada.
Cnepute 3a Tem, 4TobbI
BEHTUNISALMOHHbIE OTBEPCTUS
ObIsIM NOTHOCTBLIO OTKPbITI.
He pasorpeBaiiTe B JyX0BOM
LKay NpoAYyKTbl B 3aKPbITHIX
KECTAHBIX UK CTEKNSAHHBIX
BaHkax. BHyTpu BaHoK MOXeT
NOBbICUTLCS AABNEHNE, YTO
NPWUBEAET K B3PbIBY.

He cTaBbTe NPOTMBHM UMK
nocyay HenocpeacTBEHHO Ha
[HO LyXOBOrO LKadha, a Takke
He KnaguTe Ha Hero
arntoMUHUEBYIO DONbIY.
M36bITOYHOE TENNo MoXeT
NPWUBECTU K NOBPEXAEHMIO AHA
[YXOBOrO LUKada.

He ncnonb3ynte anis YUCTKU
CTEKNSAHHOW ABEpLbl yXOBOro



wkada rpybble abpasuBHble
YUCTALLME CPEeLCTBA MU OCTPble
MeTannmyeckune ckpedbku, 4todbl
He nouapanaTb NOBEPXHOCTb,
NOCKOMNbKY 3TO MOXET NPUBECTY
K pa3pyLUeHuio CTekna.

He ucnonb3aynte Ansa YACTku
YCTPOMCTBA NApOOYUCTUTENMN,
NOCKOMNbKY 3TO MOXET NPUBECTY
K MOPaXXEHWIO ANEKTPUYECKUM
TOKOM.

[MpaBUIbHOE pacnoroxeHue
NPOBONOYHOMN PeLLETKM U
NPOTUBHSA Ha HaNPaBASAOLLMX
[TPOBOMOYHYHO peLLeTKy U/unm
NPOTUBEHb CNeayeT NpaBuIibHO
yCTaHaBNMBaTb Ha
HanpasnswLme. BctasbTe
NPOBOMOYHYIO PELLETKY UK
NPOTUBEHb MEXAY 2
HanpaBNAKLLMMI U NPOBEPbTE,
YCTOMYMBO NN SEPXKMTCS
peLeTKa Unu NpoTMUBEHD (CM.
pUCYHOK). Tonbko nocre aToro
MOXHO KNacTb Ha HUX NPOAYKTbI.

He nonb3ynTech AyXoBbIM
LUKachOM, eCrin CTEKI0 B

nepeaHen agepLe NoTpeckanoch
I BbIHYTO.

Pyuka oyxoBKku He
npeaHasHaveHa Ans CyLUKu
nonoteHew,. Ecnv gyHkums
rpuns BKMYEHa, a ABepua
OTKpbITa, He BelLanTe
NnonoTeHLa, NepyaTku U apyrue
TPANUYHbIE U3aenus.

MomeLLas NpoayKTbl B rOPsSUMi
[YXOBOW LUKA( MW BbIHUMAS UX
oTTYyZa, 0bs3aTensHO
NoJIb3YWTECH TEPMOCTONKUMM
pyKaBuULaMM.

[Mepen 3aMeHON NaMnoYKu
ybeauTech, YTO YCTPOWCTBO
BbIKMKOYEHO, YTODLI M3bexaTh
NOPaXeHNS ANEKTPUYECKUM
TOKOM.

[ns obecneyeHns noxapHoiA
BesonacHoCcTH u3genms
cobnioganTe HuxeykasaHHble
npasuna.

YbeauTech, YTo BUNKa NIOTHO
BCTaBneHa B PO3ETKY U He
UCKPUT.

3anpeLuaeTcs ncnonb3osatb
NOBPEXAEHHBIN NGO
0bpe3aHHbIii kabenb, a TaKkke
YAMHATENb; MOXHO
Nonb30BaTbCs TOMLKO
OpUrMHanbHLIM Kabenem.
YbeauTech, 4To B po3eTke, K
KOTOPOM MOAKIIOYAETCA 3aenve,
OTCYTCTBYHOT XWAKOCTb MK
Bnara.
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Vicnonb3oBaHWe No HasHaYeHMIo

+ [laHHOe n3genve
npefHasHaYeHo UCKMYMTENBHO
Ans ObITOBOrO UCMOMNb30BAHMS.
3anpeLyaeTcs Ucnonb3oBaTb
NpMBOp B KOMMEPYECKUX LIENAX.

+ [laHHOe n3pgenue
npeaHa3HavYeHo UCKITHYUTENBHO
AN NpUroToBneHns nuwm. Ero
3anpeLLeHo 1cnosnb3oBaThb Ans
ApYrvx Lenew, Hanpumep, ons
oborpesa nomeLleHus."

* Wsgenue He cnepyet
MCnonb30BaTh C LieSbto
HarpeBaHWsa Tapesiok nog
rpuneM, CyLLKW NONoTEHEL, 1
NOCYZHbIX NONOTEHEL, NyTEM
pa3BeLUMBaHNS UX Ha pyykax, a
TaKke 4ns oborpesa
NOMELLEHMS.

+  [lponsBoguTenb He HeceT
OTBETCTBEHHOCTM 32
NOBPEXAEHMA B pesynbTaTe
MCNONb30BaHNUS U3LENUS He NOo
Ha3HaYEHMI0 Un
HenpaBMnbHOro obpaLLeHuns ¢
HUM.

+ [lyxoBoW WwKag MOXHO
UCnonb3oBaTh A1
pasMopaxuBaHusl, BbINeKaHus,
XapeHWst N NPUroTOBIEHNS
NPOAYKTOB Ha rpune.

BesonacHocTb geTen
+ [ocTynHble YacTu npubopa
MOTYT CUNTbHO HarpeBaTbCs Npu
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ucnonb3oBaHun. He gonyckante
K HUM JeTen.

YnakoBo4Hble MaTepuansi
onacHbl 4nst eTen. XpaHute
YNakoBOYHbIE MaTepuarbl B
HeJOCTYNHOM NS feTel MecTe.
YTUnuaunpynTe Bce ynakoBoYHble
matepuarnbl B COOTBETCTBUM C
HOpMamu No oxpaHe
OKpyXatoLen cpeabl.
dnekTpuyeckoe obopyaoBaHue
NPeACTaBnAT ONaCHOCTb AN
peten. Bo Bpems paboTbl
[YXOBOrO LUKadha He Jonyckanre
K HEMY [ieTeid, a TakKe He
paspeLLainTe UM Urpatb C HUM.
He pasmelyaiTe Hag npubopom
npeaMeTbl, KOTopble AeTH MOryT
nonbITaTbCs 4OCTATD.

He cTaBbTE Ha OTKPbITYHO
ABEpLY TsXenble npeaMeThbl 1
He No3BonsAnTe AeTAM CaauTbCs
Ha Hee, [lyXxoBoW LWKa MOXET
nepeBepHyTbLCA, a Takke MOryT
BbITb NOBPEXAEHDBI NETIN

ABEpLibI.



Ytunusauus cTaporo usgenua

Cooteetcteue lupektuse EC 06 ytunusaumm

INEKTPUYECKOTO W INEKTPOHHOTO 060pyAOBaHMNA

(WEEE) v yTunn3auus Bbllweawero n3
noTpeéneHns o6opyaoBaHmns:

hid

-
[anHoe nspenue cooteetcteyet [Aupextuse EC 06
YTUNN3ALMM SNEKTPUYECKOTO U 3NIEKTPOHHOTO
obopynosarms (2012/19/EU). anHoe nspenve
MMEET MapKMPOBKY, YKa3bIBaIOLLYHK Ha YTUNM3aLMIO
€r0 KaK 3MeKTPUYECKOrO 1 SNEKTPOHHOTO
obopynosarus (WEEE).
370 n3penve NPoU3BEEHO U3 BbICOKOKAYECTBEHHBIX
JeTarneit 1 MaTepumarnos, KOTOpLIE Noanexar
MOBTOPHOMY MCMONMb30BaHMIO W NepepaboTke.
[MoaToMy He BbIbpackiBaiTe U3genue ¢ 0bbIYHbIMM
ObITOBLIMM OTXOZAMU MOCTIE 3aBEPLUEHNS €70
akcnnyartauuu. Ero cnenyert caatb B
COOTBETCTBYIOLLMA LIEHTP MO YTUAM3ALMM
AMEKTPUYECKOTO 1 3MEKTPOHHOTO 060pyaoBaHms. O
MECTOHAXOXKEHWM TaKWX LIEHTPOB Bbl MOXeTE
y3HaTb B MECTHbIX OpraHax BnacTy.

Cooteetcteue Jlupektuse EC 06 orpaHudeHum
copepxaHus BpeaHbIx BeuwecTs (RoHS):
MpuobpeTeHHOE BaMu 3aenne COOTBETCTBYET
Iupextuee EC 0 npaBunax orpaHnyeHns
copepxanus BpepHbix Betyects (2011/65/EU). Oxo
HE COAEPXKUT BPEAHbIX U 3anpeLLieHHbIX MaTepuanos,
yKa3aHHbIX B [lpekTuse.

YTVIHVI3aL|VI$| ynakoBOYHbIX MaTepnuanoB

*  YnakoBOYHbIE MaTepuarbl OnacHbl Ans AeTen.
XpaHuTe yNakoBOUHbIE MaTepUansl B
©e30MmacHOM 1 HeOCTYMHOM 151 AETEN
MecTe.YNakoBoUHble MaTepuanb! U3nenus
M3rOTOBNEHbI U3 MATEPUANOB, NOANEXALLMX
BTOPWYHOW nepepaboTke. YTUNnanpyinTe ux
COOTBETCTBYIOLMM 0DPa3oM 1 CopTUpynTe
COMMAaCHO MHCTPYKLMA MO 0BpaLLEeHIO C
OTXOAaMU, NOANEXALLUMM BTOPUYHON
nepepabortke. He yTunusmpyiTe nx BMecTe ¢
0ObIYHBIMK OBITOBBIMI OTXOLAMM.
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Pl O6wme ceepeHus
0630p

7
6
1 MaHenb ynpaenexus 6 [Buratenb BEHTUNSATOPA (3a CTanbHOM
2 lMpoBonoyHas pelueTka MNacTUHOM)
3 MpoTuBEHD 7 Jlamnouka
4 Pyuka fBeplibl 8 BepxHuit HarpeBaTenbHbI 3NeMeHT
5 [sepua 9 MonoxeHus nornok
1 3 2 4 5

7 6
1 KHonka BK/1./BbIKI.

2 KHonku nepexopa BnpaBo/Bneso (nepexos B
MEHI0)

3 VHaukaums

4 KHonku nepexoza BBepx/BHU3 (Nepeknoyatens
MEHIO)

5 KHonka Ha4ana/npeKpaLLeHus NpuroToBNeHNst
6 BblIknioyaternb curHana
7 KHonka meHto
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CopfepxaHue ynakoBKu

113menue KOMNNEeKTYeTCs pasnuyHbIM
HabopPOM LOMONMHUTEMBHBIX
NpUHaLNeXHOCTEN B 3aBUCMMOCTH OT
Moaenu. HekoTopble AONONHUTENbHbIE
NPUHALNEXHOCTH, ONUCAHHbIE B PYKOBOZCTBE
Monb30BaTeNsl, B KOMMEKTE 3TOTO U3AEenust
MOTYT OTCYTCTBOBATb.

—_

PykoBoacTBO nonb3oBarens

MpoTuBeHb

[penHasHaueH Ans BbIMEYKM W3AENUiA U3 TecTa,
Pa3MOpaXMBaHUs 3aMOPOXEHHBIX MPOAYKTOB W
XapeHust NpoayKTOB BOMbLUMMU KycKamu,

[nyGokuit npoTUBEHb

[penHasHaueH Ans BbIMEYKM U3AENNiA U3 TeCTa,
XapeHust NpoayKToB BOMbLLMMU KycKamu,
COYHbIX Brirof, a Takke Ans cbopa CTeKatLLero
XUpa NP1 NPUrOTOBIIEHMN Ha rpume.

lpoBonoyHas pelweTka

lpenHasHayeHa 4ns xapeHus, a Takoke Ans
pa3MeLLeHnst NPOAYKTOB Ha HYXHOM Nomke npu
BbIMEYKE, XKapeHuu MW NPUroTOBREHUN B
hopmax.

5. MpaBunbHOE pacnonoxeHne NPOBONOYHOM

peLeTk! Ha BbIABMKHbIX HanpaBnRsoWmnX
Bnarogaps Hanuunio BbILBKHBIX
HanpaBnsoOLLMX MOXHO NErko yCTaHaBnMBaTh 1
BbIJBUraTh NPOTWUBHM M NPOBOMOYHYH0 PELLETKY.
Mpu yCTaHOBKe NPOTMBHEN UMW MPOBOOYHON
PeLUeTKM CrieauTe 3a TeM, YTobbl kpas
NPOTMBHS MIK PELLETKA ONMPanuCh Ha
LUTBIPBKY, PACMONOXEHHbIE Ha 3aAHel YacTu
BbIJBWKHBIX HANPaBSHOLLMX.
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TexHu4eckue XaPaAKTEPUCTUKU

220-240B~50T

[ NaBHbIY QyXOBOM LUKad MHorothyHKUMOHaNbLHBIA yX0BOW WKad

['punb: notpedbnsemas MOLLHOCTb 2.2 kBT

Knacc 3awutbi -1

CreneHb 3awuthl IP 44
#  OcHoBHble cBefieH!s [laHHble Ha NacnopTHON Tabnuyke 3HEPronoTPEBNEHUS 3NEKTPUYECKIX AYXOBbIX
LkachoB NpuBefeHbl B cOOTBETCTBIM co cTaHpaptom EN 60350-1 / IEC 60350-1. 3tn gaHHble
OonpefeneHbl Npy CTaHAAPTHON Harpyake € YHKLMSAMIU HUXKHErO-BEPXHETO HAarpeBaTENBHOMO 3NieMeHTa
WM HarpeBa C MOMOLLbI0 BEHTUIATOPA (MU Hanu4mm).
Knacc aHepreTudeckoit 3hekTMBHOCTM ONPELiEneH B COOTBETCTBIM C NPUBEAEHHBIMU HUXE
NpUOpUTETaMM B 3aBUCUMOCTM OT HanuumMs UMW OTCYTCTBUS| COOTBETCTBYHOLMX (DYHKLMIA B n3genuu. 1 -
MpUroToBEHWE C BEHTUNSTOPOM - SKOHOMUYHBIA pexum, 2 - MeaneHHoe npurotosnexue B
Typbopexume, 3 - Mpurotoenexue B Typbopexiume, 4 - Harpes cBepXy 1 CHU3Y C BEHTUNSTOPOM, 5 -
Harpes cBepxy 1 CHU3Y.
«JTHKeTKa IHeproadhheKTMBHOCTHM NpeACTaBNEHa Ha NPOAYKTE»
Cwm. pasnen Ycmaxoeka, cmp. 13.

*k

Mpu yCOBEPLLEHCTBOBAHUM KauecTBa 3HaueHHsl, YKa3aHHbIE Ha STUKETKAX U3nenus
MPOZYKLMM TEXHUYECKME XapaKTEPUCTUY VI B COMPOBOANTENBHOM ZIOKYMEHTALMM,
MOrYT GbiTb U3MEHEHb! 6e3 MOMyYeHb! B NaBOPaTOPHbIX YCIIOBHSX
MpeBapUTENBHOTO YBEAOMIEHNS, COMMaCcHO COOTBETCTBYHOLLMM CTaHAAPTaM.
OTU AaHHble MOryT ObITb MHBIMU B

VinniocTpauym B AGHHOM PyKOBOACTBE 3aBUCUMOCTM OT YCTIOBMiA SKCTINyaTaLMM
ABNISIIOTCS CXEMATUYHBIMM U MOTYT HECKONBKO o

THMYATBCS OT KOHKPETHOTO M3AEmHs.
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YcTaHoBKa

Mpubop [omKeH ycTaHaBNWBATLCS
KBaNMMLMPOBAHHBIM CMIELMANNCTOM B
COOTBETCTBUM C AEACTBYHOLAMI HOPMaMU 1
npasunamu. B npoTBHOM Criyyae rapaHTust
aHHynupyeTcs.NTpoU3BOANTENb He HeceT
OTBETCTBEHHOCTM 3a NMOBPEXAEHUS B pesynbTate
BbINOSHEHNs PaboT N1LaMK, He UMEIOLLMU
COOTBETCTBYIOLLEN KBannukaLmn. 310 MOXET
MPWBECTY K aHHYNMPOBAHMIO FrapaHTUM.

MofroToBKa MeCTa YCTaHOBKY,
anekTpudeckoro obopyaoBaHus
obecneumnBaeTca nokynatenem.

OMACHO:

BbITOBOW NpubOp crieayeT yCTaHaBNMBaTh B
COOTBETCTBUM CO BCEMM MECTHBIMU HOPMaMM
10 NOAKMIOYEHIO ra30BOro M/mnu
3NeKTpUYECKOro 060pyA0BaHMS.

OMNACHO:

lpexpe Yem MpucTynaTh K yCTaHOBKeE,
BM3yarbHO NPOBEPbTE OTCYTCTBUE BHELLHMX
AedeKToB AyXOBOrO Lukada.

[pu Hanuunm fedekToB He ycTaHaBNMBaiTe
€ro. MoBpexaeHHbIe 3NeKTponpubopsb
npeacTasnsioT coboM yrpo3y BaLuei
Be3onacHocTu.

HO Havana yCtaHOBKHU

Mpubop NpeaHasHayeH ans YCTaHOBKM B

CTaHOAPTHYK KyXOHHYH Mebenb, MMEtOLLYHCS B

npogaxe. Mexay ObITOBON TEXHWUKOIA, CTEHAMU KyXHN

1 Mebenbio creayeT 0CTaBuTh ONpeneneHHoe

BesonacHoe paccTosHue. CM. PUCYHOK (pasmepsi

NpUBELEHBI B MUITUMETPaX).

*  Mcnonb3yemble MOBEPXHOCTY, CUHTETUYECKWE

MOKPbITUS U KIen AOMKHbI ObITh

TepMocTonkumm (He meree 100 °C).

KyXOHHbI€ LUKapuMKK LLOMKHbI ObITh

BbIPOBHEHbI M0 YPOBHIO W 3aKPEMIIEHbI.

J Ecrnv nog fyxOBKOW €CTb BbIABWKHON ALLMK,
MeXay HAM 1 IyXOBKOW HEOHXOAMMO
YCTaHOBUTb MEPErOpoOAKY.

+  [lepeHocky yCTPOACTBA OMKHbI BBIMOMHSATH HE
MEHee [IBYX YENOBEK.

He ycTaHaBnuBaiiTe usaenume psaom ¢
ONOANMBHUKOM WU MOPO3WIBHOM KaMepO.
Mockorbky [yX0BOIA LKA M3ny4aeT Tenro,

XONoAUmbHUKKA ByayT noTpebnath 6onblue
AMEKTPOIHEPTIN.

He nepemeLLaiite ycTpoCTBO, Aepxack 3a
[IBEPUY M/NK 38 pyuky ABEPLbI.

Ecnm npubop cHabxeH NPOBOMOYHbIMM
py4Kkamm, Nocrie NepeMeLLieHIst lyxoBoro
Lukacha NpUKMUTE UX K BOKOBBIM CTEHKAM.
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590

595

* MUH.

YcTaHoBKa noaknro4vyeHune

+  BobiTOBOI NpUbOp CneayeT ycTaHaBnMBaTh B
COOTBETCTBUW CO BCEMWU MECTHBIMIU HOPMaMM
MO NOAKIOYEHWHO ra30BOr0 W 3NEKTPUYECKOTO
obopynoBaHms.

MoaknioyeHue K aneKTpoceTy

[NopkntovaiiTe Npubop K PO3eTKE UK FIMHIKM C

3a3EMIIEHMEM, 3aLLMLLEHHYIO NPELOXpaHNUTENEM,

MOLLHOCTb KOTOPOTO COOTBETCTBYHT aHHbIM,
npvBeaeHHsIM B Tabnuue "TexHudeckne
XapaKTepucTUKK'". YCTaHOBKY 3a3eMieHNe JOIKeH
BbINOMHATH KBANU(MULMPOBaHHbIA cneuyanucT (npu
1CNoNb30BaHUM Nprbopa ¢ TpaHchopMaTopoM M
©e3 Hero). Halua koMnaHus He HeceT
OTBETCTBEHHOCTY 3a yLepd, NOHECEHHBIN
BCIELCTBNE MCMONb30BaHUs npubopa bes
333eMMNEHNS, BbINOMHEHHOTO B COOTBETCTBUN C
MECTHBIMY HOPMaMK1 1 MPaBUIaMA.
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OMNACHO:

lMopkntoyenne npubopa K 3MeKTpoceTn

IOMKEH BbIMONHATL KBANU(PULMPOBAHHBIN
CneumanucT, UMELLMA NpaBo Ha
BbIMOMHEHME Takux paboT. [apaHTUIHbIA
Nepyoa Ha4YMHaAETCs TOMbKO nocne
NPaBUNbHON YCTaHOBKY.
[pon3BoanTEND HE HECET OTBETCTBEHHOCTH
3a NOBPEXAEHUS B Pe3ybTaTe BbINONHEHUS
paboT nuuUamMK, He UMEIOLLMM
COOTBETCTBYIOLLEN KBaNMukaLmm.

ONACHO:

LLIHyp nuTaHus He BOMKeH BbITb CAABIIEH,

M3OTHYT WK 3aXaT, a Takke He JOMKeH
COMpUKacaThCsl ¢ HarpeBaLMM1cs
KOMMOHEHTaMK U3AENHUs.
3ameHy MoBpeXAEHHOrO LWHypa NUTaHs
[OIMKEH BbINOMHATL KBaNWUMULMPOBAHHLIN
3NeKTpuK. B NpoTMBHOM Cnyyae 3710 MOXeT
MPUBECTY K MOPAKEHWIO 3MEKTPUIECKUM
TOKOM, KOPOTKOMY 3aMbIKaHWIO UIn
BO3ropaHuto!

¢+ [logKntyeHne JOMKHO BbINONHATLCS B
COOTBETCTBUM C HaLMOHaNbHBIMU HOPMaMU.

¢« [lapameTpbl 3NeKTPUIECKON CETH JOIMKHbI
COOTBETCTBOBATb aHHbIM, YKa3aHHbIM Ha
nacnopTHo Tabnuuke npubopa. Tabnuuky ¢
BaHHBIMW MOXHO YBWAETb, OTKPbIB NEPESHION0
ABEQLLY.

¢+ UHyp nuTaHus npubopa BOMmKeH
COOTBETCTBOBATb NapameTpaM, ykasaHHbIM B
Tabnuue "TexHnYeckme xapakTepucTuku'.

OMACHO:

lMepen, BbINONMHEHWEM Kakux-nnbo
3NEKTPOMOHTaXHbIX PaboT OTKIIOUUTE
npubop OT AMEKTPUYECKON CETH.
CyLLECTBYET pUCK NOPaKEHUS
3NEeKTPUYECKMM TOKOM!

K LUTENCenbHOM BUNKE LUHYpa NUTaHUs
nocre yCTaHOBKYW AOMKeH ObiTb obecneyeH
erkuid 4OCTYN (He NPOKNaAbIBaNTe LWHYP

Haf, BApO4HOI NOBEPXHOCTbHO).

BkriounTe LWHYp NUTaHUa B PO3ETKY.

WHCTpyKLUMS no MOHTaXy

1. BcTaBbTe Ayx0BO LWKad B KyXOHHY0 Mebenb,
BbIPOBHANTE W 3akpenuTe. OLHOBPEMEHHO
ybeauTech B TOM, YTO LLUHYP MUTaHUS He
NOBPEXAEH W/WNW He 3axar.
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3akpenuTe [yx0BOM WKad 2 BUHTaMU, Kak NokasaHo
Ha puUCyHKe.

[ins u3aenuil c BEHTUNSATOPOM OXNaXAeHMs

1 BeHTunstop oxnaxaeHus

2 MaHenb ynpaenexus

3 [eepua

BCTPOEHHbI BEHTUNATOP OXNaXKAEHUS OXNaxaaeT
BCTPOEHHYH YacTb Npubopa 1 NepesHIow NaHensb.

BeHTUNATOP OXnaxaeHus npofomkaeT
pabotatb B TeveHue 20-30 MuHyT nocne
BbIKIIOYEHNS AyXOBOTO LUKada.

Ecnu Bbl roToBMINK, 3anporpaMMmpoBaB
TaliMep LlyXOBKMW, BEHTUNSTOP OXIaXAEHUS
BbIKIIOYMTCS NO 3aBEPLUEHUN BPEMEHM
MPUrOTOBMEHNS BMECTE CO BCEMM
DYHKLMAMM.

OkoHuaTenbHas npoBepka

1. BkmiounTe BUMKy LUHypa NUTaHNs B PO3ETKY U
BKIIHO4MTE NPEAOXPAHUTENb U3LENKS.

2. TpoBepbTe, NPOM3OLLIIO NN BKITHOYEHME.



ﬂna OyayLien TpaHCNOPTUPOBKH

CoxpaHuTe OpUrMHasnbHYLO yNakoBOYHYH0
KOpobKy 1 NepeBo3uTe Npubop B HENl.
Criepy¥iTe ykasaHusM, HaHECEHHbIM Ha
ynakoske. Ecrv opuriHansHas ynakoBovHas
kpobka He CoxpaHMnack, 3aBepHUTe u3genve B
ny3bIpYaTyLo yNakoBky Un NOMECTUTE B
NMOTHBIA KapTOH. HaleXHO 3aKnenTe KNemkomn
NEHTOM.

Ytobbl NPOBONOYHAS PELLETKa U MPOTUBEHD,
KOTOPbIE XPaHATCS BHYTPU [IyXOBKM, HE
NOBPEANIN ABEPLLY, MOMECTUTE C BHYTPEHHEN
CTOPOHbI AABEPLIbI KAPTOHHYIO NOMOCKY BPOBEHD

C NPOTUBHAMM. [MpuKkpenuTe ABEPLY AYXOBOrO
LKacha k DOKOBBIM CTEHKaM KIEMKOM NEHTO.
He nofHumanTe 1 He nepeaBurainTe oyxoson
LUKadh, fepxack 3a [BEpLY WK 3a PyyKy
[BepLbl.

He pasmeLuanTe Ha npubope HUKaKuX
NPELMETOB W He CTaBbTE Er0 BEPTUKAIBHO.

(OcmoTpuTE NPUbOP CHapPYXK Ha npeameT
BO3MOXHbIX MOBPEXAEHUA NpK
PaHCMOPTUPOBKE.
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Il Nogrotoeka k akcnnyarauum

PeKOMeHAaLIVIVI Mo 3KOHOMUM OAHOBPEMEHHO. an/l NPUroTOBNEHNN NN Ha
PEeLeTKy MOXHO yCTaHaBnnBaTb No ABe

3NEKTPO3HEpru EMKOCTY C NPOMyKTaMu.

3TW pekoMeHaaLMM MOMOTYT BaM MCTONb30BaTh + ToToBbTe 61iofa 0AHO 3a fpy M. yX0B0i
W3[enne 3KONOTMYECKW YMCTBIM CrIOCOBOM 1 wikadh yxe Gy/IeT MporpeT

3KOHOMMTb BMEKTPOIHEPTHIO. .

[ins 3KOHOMMK 3NEKTPOSHEPTAN MOXHO
BbIKMIOYATL AYXOBOM LLUKA( 32 HECKOMBbKO
MMHYT [JO OKOHYaHWS MPUroToBNeHus bnoga.
He oTkpbiBaiiTe ABEpLY AYX0BOrO LWKada.
Pa3mopaxusaiiTe 3aMOPOXEHHbIE NPOAYKTbI

*  cnonb3yiite B Ayx0BOM LKAy TEMHYIO UMK
3ManupoBaHHyto NOCy/y: 3TO NO3BOAUT
yNyyLMTE Tennonepeaaqy.

+  [porpeBaitTe lyx0BO¥ Lkad neper, .
MPUrOTOBIIEHMEM MWLM, ECTIM 3TO

nepen NpUroToBNEHNEM.
PEKOMEH[IyeTCs! B PYKOBOACTBE NOfb30BaTeNs
WNW B MHCTPYKLMSX 110 NPUTOTOBMEHMIO HOAFOTOBKa K 3Kkcnnyartauuu
MPOZYKTOB. Hactpoiika BpemeHu
+  Bo Bpemsi NpuroToBNEHNs MKW He BcrasbTe BAMKY LUHYpa NUTaHNS B PO3ETKY U
OTKpbIBaiATE ABEPLlY AYXOBOO WKada CMLKOM  BKITKOUWTE NPESOXPaHUTENb U3fenis.
4acTo. Mepen ycTaHOBKOW BPEMEHN HE0BX0AMMO BbibpaTh
¢+ [1o BO3MOXHOCTY CTapalTeCh roToBUTbL B A3bIK.
BYXOBOM LUKacpy Heckonbko 6mof
1 3 2 4 5

7

1 Knonka BKI1./BbIKTI.

2 KHonku nepexoza BnpaBo/Bneso (Nepexos B
MEHI0)

3 VHaukaums

4 KHonku nepexoza BBepx/BHU3 (Nepeknoyatens
MEHIO)

5 KHonka Havana/npekpaLleHns npuroToBeHus

6 Bikriouarens curHana

7 KHonka meHto

YctaHoBuTe A3bIK

1. Tpv NepBOM BKITKYEHUM JYXOBKM Ha 3KpaHe
NOSIBUTCS aHUMMUPOBaHHas KapTuHKa, a 3aTem
meHto Quick Start (Mento beicTporo sanycka).

2. Yrobbl BepHYTLCA M3 MeHHo « Quick Starty (MeHto
BbicTporo 3anycka) B MeHio «Mainy (rnasHoe
MEHI0), KOCHUTECh KHOMKA MEHHO (7).

3. HaxmwuTe kHonky Bnpaso/Bneso (4) ans
MPOCMOTPa MEHK0 «HacTpoiikny.
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5. BblbepuTte HyxXHblit 136K, TOBOpa4MBas pyuKy
nepexofa BBepx/BHM3 (4).

6. TloBepHUTE NPOTWB 4aCcOBOW CTPENKM 1
OTNyCTUTE PYUKY Nepexofa BrpaBo/Bneso (2),
YCTaHOBWB Ha HYXHOM $3bIKe.

YcraHoBuTe Bpems

1. Mepenaute K MeHI0 «HacTpoOIiKKy, HaxMMast
KHOMKY BBEpX/BHN3 (4).

2. [1Baxmpl HAXMWTE 1 OTMYCTUTE KHOMKY nepexona

BNEBO (2), YTObbI NepenTy kK MeH «Bpems aHs».

3. CHauana ycTaHoBUTE BPEMS], HaXMMasi KHOMKM
nepexofa BBepx/BHM3 (4).
4. Yt0bbl NEPENiTH K YCTAHOBKE MUHYT, OAWH pas3

HaXMWTE KHOMKY Nepexofa Bnpaso (2).
Bbibepute MUHYTbI, HaXUMas KHOMKK nepexoaa
BBEpPX/BHM3 (4).

Mpy BLIXOE U3 MEHIO BCE BbIGPaHHbIe

Mepen Ha4anom aKkcnyaTaLum JyXoBKu
HEoBX0AMMO YCTaHOBUTL BPEMSI.

e HaCTPOMKN COXPaHSIOTCS aBTOMATUYECKH
nocre HaxaTus KHOMKW Nepexozaa Bneso (2).

Ouuctka npuﬁopa nepea Hadanom akcnnyatauuu

HexoTopble MOLLE CPEnCTBA W YMCTSILME
MaTepuarbl MOTyT NOBPELAUTL MOBEPXHOCTb.
He ucnonb3yitTe ANst YCTKW arpeccuBHbIE
MOIOLLME CPELCTBA, YNCTSLLME
MOPOLLKM/KPEMbI, @ TakKe OCTPbIE NPEAMETbI.

1. CHUMUTE BCE YNaKOBOUHbLIE MaTepHarsl.

2. TpoTpuTe NOBEPXHOCTL Nprbopa BnaxHoM
TKaHBIO MW TyDKOWA 1 BBITPUTE HACYXO.

MepBOHa4anbHbIN NporpeB

[Mporpeite npubop B TeyeHne 30 MuHyT, a 3aTem

BbIKMIOYNTE. ITO 0DECNEYNT BbIrOPaHWE 1 YaaneHne

MPOM3BOACTBEHHbIX 3arPSA3HEHNI W MOKPLITUA.

MPEOYNPEXOEHUE!
T'opsiune NOBEPXHOCTY MOTYT MPUYMHUTD
oxoru!
Bo Bpems paboTbl Npubop MOXET CUNbHO
HarpeBaTbCs. He npukacanTech K ropsianm
KOHpOpKam, BHYTPEHHUM YacTAM [lyXOBOrO
Lkada, HarpeBaTenbHbIM SMEMEHTaM 1 T.M.
He paspeLuaiite geTsm npubnmxarbes K
Hewmy.
MomeLLast NpoAYKThI B FOPSUMIA AyXOBOM
LKkad UK BbIHUMAS UX OTTYAa, 0653aTeNbHO

MOMb3yATECH TEPMOCTOUKUMM PyKaBULLAMM.

OneKTpuyeckuit AyxoBoil WwKad

1. BbIHbTe M3 AyX0BOrO LUKada BCE NPOTUBHM U
PeLLETKY.

2. 3akpoiiTe ABepLYy AyX0BOroO Wkada.

3. Buibepute nonoxenue Static (Cratuueckuit)

4. BKNKOUMTE rpUnb HAa MAKCUMAMbHYH MOLLHOCTb
(cm. pasgen ).

5. [aite gyxosomy wkady nopabotats okono 30
MUHYT.

6. 3atem BbIKMKUMTE OyXOBOW Lkad (CM. pasgen ).

[IlyxoBoit wkad ¢ rpunem
BbiHbTE M3 AYyXOBOrO LKaa BCe MPOTUBHY U
peLLeTKy.

2. 3aKpoiiTe ABEPLY OYXOBOIO LKada.

3. BkniouuTe rpunb Ha MaKCUManbHYHK MOLLHOCTb
(cm. pasgen Kak nomie308amecst epusnem,
cmp. 38).

4. [aite pyxosomy wkady nopaborats okono 30
MUHYT.

5. 3arem BbiknouMTE OyX0BOW Lukad (CM. pasgen
Kax nonb3ogambcs epunem, cmp. 38).

Ipy1 NEPBOM BKIIOYEHWUM B TEYEHME
HECKOMbKMX YaCOB BO3MOXHO BblerneH1e

bIMa U 3anaxa. 370 BrOfHe HOpMarbHO.
YbeauTech, UTO KyXHsl XOPOLLO
npoBeTpUBaeTCs, YTOObI YAANUTb [ibIM 1
3anax. He BAbixaiiTe Bblaenstowmecs abim 1
3anaxu.
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B Npaeuna skcnnyataumm ayxosky

O6Lwme cBefieHNs O BbINeKaHWH,
XapeHUM U NPUroTOBNEHUM C FPUNem

NPEQYNPEXAEHME!

l'opsiume NOBEPXHOCTI MOTYT MPUUYMHUTL
oxoru!

Bo Bpems paboTbl npubop MOXET CUIBHO
HarpeBaTbCs. He npukacaiTech K ropsumm
KOH(pOpKaM, BHYTPEHHWUM YacTsM [lyXOBOrO
LKadha, HarpeBaTeNbHbIM 3fIEMEHTaM U T.M.
He paspeluanTe aeTam npubnmxatses K
Hemy.

lMomeLLas NpoayKTbI B ropsiumin AyX0BON
LKadh UK BbIHAMas UX OTTyaa, 0653aTenbHO
Nonb3yMTeCh TEPMOCTONKUMU PyKaBULLAMM.

OMNACHO:

By/ibTe 0CTOpOXHbI, OTKpbIBaS fBEPLY

ZyXOBOTO LLKadha, Tak Kak Hapyxy MOXeT
BbIXOATH Nap.

Bbinyckaemblit nap MOXeT 06xeub BaM pyku,
NMLO W/vnm rnasa.

CoBeTbl N0 BbINEKaHUIo

*  cnonb3yite aHTUNpUrapHble MeTanmyeckue
Tapernky unm antoMUHUEBbIE KOHTERHEPDI C
COOTBETCTBYIOLLMM NOKPbLITUEM, MO0
TEPMOCTONKIME CUIIMKOHOBbLIE (DOPMI.

¢ PaLlVIOHaJ'IbHO VICI'IOJ'IbSYIZTe nnowafib peLeTku.

+  YcraHaBnuBaiTe hopMy Ans BbiNeKaHWs B
CEpeanHe PeLLETKM.

+  Bblbupaiite NpaBunbHOE NOMOXEHWE PELLETKU
neper, BKIOYEHMEM AyXOBOTO Lukada nim
rpuns. He u3MeHsiiTe NONOXeHNe peLueTky,
KOria oyXOBOW LUKad ropsidmii.

¢+ [lepxuTe 3aKkpbITON ABEpLY Lukada.

CoBeTbl N0 NPUroTOBNEHMIO XapeHbIx Ontog

o TyLwKy KypuUbl Ui MHAEAKA 1 BOMbLLME KyCKK
Msica Neper, NPUroTOBNEHNEM PEKOMEHLLYETCS
COPbI3HYTb MMMOHHBIM COKOM M MOCHINATL
yepHbIM nepuem. Toraa rotosoe b6riogo dyaet
BKYCHee.

*  Msco ¢ kocTsimu creyet xapuTb Ha 15-30
MWHYT Aanblue, Yem Takoe Xe KoNM4ecTea
msica be3 kocTed.
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*  Hakaxgblii CaHTUMETP TOMLLUMHBI Mca
TpebyeTcst NpubNN3UTENBHO 4-5 MUHYT
BPEMEHM NPUrOTOBIEHNS.

+  [lo UCTEYEHUW BPEMEHN NPUTOTOBMEHMS MACa
0CTaBbTe €0 B AYXOBOM LUKady NPUMEPHO Ha
10 muHyT. Cok nyyLle pacnpenenuTcst BHyTpu
Kycka xapeHoro msica 1 He OyeT BbiTekaTb,
korga Bbl OyaeTe paspesatb MsICo.

+  Pbiby B TepmMOCTORKON NOCYAE Cregyet
TOTOBWTb Ha PELLETKE, YCTAHOBMNEHHOM Ha
CPELHMIA UIIM HUXKHUA YPOBEH.

CoBeTbl N0 NPUrOTOBNEHUIO NPOAYKTOB Ha rpune
[Mpy NPUroTOBMEHNN Ha rpure MACO, pbiba nn
nT1La BbICTPO NOAPYMSHUBAETCS, CBEPXY
0bpasyetca xpycTsillas KopoUka, 1 NPOAYKT He
nepecbixaeT. Ha rpune MoXHO OTAUYHO NPUIOTOBUTL
He TOMbKO TOHKME KYCKM MSICa, LIALLIbIKWA U COCUCKM,
HO 1 OBOLLM C 60MbLUIMM COLEPKAHUEM KUOKOCTH
(Hanpumep, NOMMEOOPbI U MTyK).

«  [Ins NpUroTOBNIEHNS Ha IPUIE Pa3NOXKUTE KYCKU
NpOAYKTOB Ha peLLEeTKe Wiu Ha NPOTUBHE C
PEeLUETKOM Tak, 4Tobbl NMoLLaap, 3aHMMaeMas
npoayKTamu, COOTBETCTBOBaNa pamepam
HarpeBaTenbHOro neMeHTa.

+  BcraBbTe pelueTky 1M NPOTMBEHD C PELLETKOM
B JYXOBKY Ha HYXHbliA ypoBEHb. ECr npogykTbl
TOTOBATCS Ha PELLETKE, YCTAHOBUTE HA HUXHWIA
ypoBeHb NOANOH Ans coopa xupa. Ans
0bneryeHs YUCTKW NOAACHA HanelTe B Hero
HEMHOrO BOZb!.

MpogyKTbl, KOTOpbIE HE NOAXOAAT ANst
MPUrOTOBMEHMUS Ha TPUNE, MOTyT
MPUBECTY K BO3ropaHuio. Ha roune
MOXHO FOTOBUTb TOMBKO Takue
MPOLYKTbI, KOTOpbIE BbIAEPKUBAIOT
WHTEHCUBHBIN Harpes.

He pasmeLaiiTe NpoayKTbI CIILIKOM
6rm3Ko K 3aaHed yactu rpuns. 1a
30Ha HarpeBaeTCs CUMbHEE BCEro, U
KMPHbIE NPOAYKTbI MOTYT 3aropeThCs.




MpaBuna akcnnyaTauum aNeKTPUYECKON JyXOBKH
1

7
1 KHonka BK/1./BbIKI.

2 KHonku nepexopa BnpaBo/Bneso (nepexos B
MEHI0)

3 VHaukaums

4 KHonku nepexozia BBEpX/BHU3 (NepeknoyaTenb
MEHIO)

5 KHonka Hauana/npekpaLLeH1si NpUroTOBIEHNS
6 BblIknioyaternb curHana
7 KHonka meHto
Bkntounte BapouHyH NaHemb, KOCHYBLUUCH KHOMKK
. Mento «Quick Start» (meHto bbicTporo 3anycka)

MOSIBNSIETCS Ha AMCTIIee Nocre aHMMMPOBAHHOM
KapTVHKU,

1 Mone «Function Info» (PyHkums):
HanMeHOBaHwMe PYHKLMW, BbIBPAHHON B MEHIO
ObICTPOro 3anycka.

2 Mone «Time of the Day» (Bpems cyTok):
YCTAHOBMEHHOE TEKYLLIEe Bpems CYTOK.

3 3nauok «Active Selection» (Mapametp): ecnn
3TOT 3HAYOK YKA3bIBAET Ha none (yHKuuu,
TEMNEepaTypbl MW BPEMEHM, 3HAYHT,
COOTBETCTBYHOLLIEE NMOSE MOXHO U3MEHWTD.

4 Mone «Cooking Time» (MpOLOMKUTENBHOCTL
MpUroTOBNEHNS): 3aAaHHas
MPOLOIMKATENBHOCTL MPUTOTOBMEHNS.

6
5 Mone «Footer» (Janblue): ykasanus o
CriegytoLlem JeNCTBIN.
6 Mone «Temnepatypa»: 3aAaHHas Temneparypa.
7 [Mone «Function» (PyHKuUWA): 3HAHOK 3a8aHHON
yHKLMA.

Boi6op Temnepatypbl 1 pexuma paboTsl B MEHHO

Quick Start (meHto 6bicTporo 3anycka)

1. Bbibepute HyxHYH0 yHKLUIO, HEXNMas KHOMKN
nepexopa Beepx/BHu3 (4). Mpumep. Buibpara
yHkums Fan Heating (Harpes + BeHTunsTop).

2. [nd nepexoga k MeHio «Temnepatypa» eLue
pa3 NoBEpPHUTE Py4Ky NEPEXOAA BNPaBo/BNEBO
(2) no yacoBoit cTpenke. Boibepute HyxHYO
TEMMEPATYpy, NOBOPaUMBas pyyky nepexosa

3. [ins nepexopa k HacTpoiike napameTpa «Bpems
MPUroTOBNEHMS» NOBEPHUTE PyYKy NEpPEXoaa
BMPaBO/BNEBO (2) MO YaCcOBOWN CTPENKE.
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4, BMeCTO HaCTPOeK, Npu KOTOPbIX AyXOBKa
ABTOMATMYECKM 3aKaHUMBAET NPUrOTOBNEHNE B
onpefeneHHoe Bpems, MOXHO BbibparTb
3HaueHe «bes 3aaH.» 1 CaMoCTOATENbHO
CNeauTb 3a NPOLOMKUTENBHOCTbIO

MPUrOTOBIIEHMS],

Ecrv peuenT, Temneparypa 1 BpeMeHHble
napameTpbl 3afaHbl NPaBUNBHO, HAYHUTE
MpUroTOBNEHME. [NS 9TOr0 KOCHUTECH KHOMKY

W He oTnyckaliTe ee 3 cekyHabl. YTobbl

Ha4yaTb NPUroTOBIIEHWE, CNEAYyeT HaXaTb KHOMKY

M HE OTNyCKaTb €€, Noka MHAnKaTop He
CTaHET APKUM.

UT0ObI AOCPOYHO NpEKpaTUTL NPOLIECC

NPUrOTOBMEHMS, KOCHUTECH KHOMKM
11 He oTnycKaitTe ee 3 CekyHabl.

Yro6b1 BepHYTbCS M3 MeHto «Quick Start» (MeHto
ObicTporo 3anycka) B MeHto «Main» (rnaBHoe
MEHI0) M BbINOJHNTL BCE HACTPOMKM npoLiecca
NPUroToBNEHNSA, KOCHUTECH KHOMKK MeHHo (7).

B rnaBHom meHto Bbibepute «Kynunapus» (Manual
cooking) c MOMOLLbHO pyyku (4), a 3atem,
noBOpaumMBas pyyky (2), Bolbepute MeH:0
«Kynunapwus» (Functions).

Mehto «Kynunapusi» (Manual Cooking)

B tabnuue dyHKUMiA ykasaHbl (yHKLNKM, KOTOPbE
MOXHO MCMONb30BaTh B [lyXOBOM LUKady, a Takxe
COOTBETCTBYIOLLME MAKCUMarbHbIE U MUHUMANbHBIE
TEeMneparypHbIe napameTpbl.

Tabnuua yHkumi:
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PekomenpoBaHHas | [lnanasoH
Temneparypa (°C) Temnepatypb!
°C
Static with Fan 175 40-280
Crat+BeHT

(Yeun.rp+BeHT)
(6onblLION rpUnb ¢
BEHTUIIATOPOM

Low grill (Ocnabn. 280 40-280
rpunb,

Low temperature 40-130

cooking
(Mpurot.npu HU3

* QYHKL/M MOTYT OTINYATLCA B 3aBUCMOCTM OT MOAEIH
n3genms.

C Lenbio 6e30nacHOCTV MakcUmanbHas
NPOAOMKUTENBHOCTb NPUTOTOBIEHNS NS
BCEX PEXMMOB, KPOME PEXIMA NOJOTPEBa,
orpaHuyeHa 6 yacamu. B cnyyae
OTKIKOUEHWS SMIEKTPO3HEPTUN NPOTpaMma
Bynet oTmeHeHa. CrienyeT CHoBa
3anporpaMmMpoBaTh AyX0BOW LKad).

TekyLLee Bpems HeMb3st YCTaHOBMTb BO
BPEMSI BbIMOMHEHMS! yXOBbIM LUKachoM
t060M pyHKLMK, a TaKkke nocne ero
nporpaMmMMpoBaHus st paboTbl B py4HOM
WM NOMNHOCTBIO aBTOMATUYECKOM PEXUME.

Yepes 2 MuHYTbI NOCAE NocneaHero

e/ACTBUSA Ha 3kpaHe Bbibopa JyxoBka
nepeizeT B PEXUM OXWAaHUs (BO BpeMst
npoLiecca NpUroToBMEHNS NEPEXOL, B PEXUM
OXMZAHUS HE MIPOUCXORNT).




Korna aBepLia ByXoBKv OTKpbITa, Namnodka
CBELLEHMS yXOBKM FOPUT, AaXE ecrn
YXOBKa BbIKIHOYEHa.

BhiknioueHue 3l1eKTpM‘IeCKOﬁ AYXOBKK

BbIkntoumnTe AyX0BKY, KOCHYBLUUCH KHOMKM @ (1.

YpoBHM AyXOBKM (AN Mogenei ¢ NPOBOJIOYHON
peleTkon)

BaxHO NpaBuIibHO YCTAHOBUTL MPOBOSIOYHYHO
peLLeTky B 60KOBbIE HanpaBnsioLme. [POBOMOYHYIO
PELLETKY CTIeflyeT BCTABUTL MEX[Y OOKOBbIMM
HanpaBSOLLMMU, KaK MOKA3aHO Ha PUCYHKE.
Crienyte 3a TeM, YTODbI NPOBONOYHAS PELLETKA HE
ynupanach B 33HI0K CTEHKY [yXOBKW. YToObI rpuib
HopManbHo paboTan, BblABUHETE NPOBOMOYHYIO
PELLETKY K NepeaHEN YacTy HanpaBISoLLMX U
OTpEerynupyiTe ee NonoXeHWe ¢ NOMOLLbI BEPLbI.
Pexumbl paboTbi

[Np1BEeAeHHas 30eck NOCNENoBaTENbHOCTb PEXMMOB
paboTbl MOXET OTIMYATLCA OT Balleid MOaenu.

Static (Ctatnyeckun)

MpoayKTbl NOAOrPEBAIOTCS OBHOBPEMEHHO CBEPXY M
CHu3y. [TOAXOaUT Arst TOPTOB, BhINEYKY, a TaKKe
KEKCOB U 3anekaHoK B hopmax. F0TOBbTE C OfHUM
MPOTUBHEM.

Static with Fan (CtaT+BeHT.)

["ops4mit BO3AYX, HArPETBIA HUKHUM 11 BEDXHUM
HarpeBarenbHbIM 3NEMEHTOM, BbICTPO U
PaBHOMEPHO pacnpefenseTcs B JyX0BOM LWkady ¢
MOMOLLbK0 BEHTUNATOPA. [OTOBLTE C OfHUM
MPOTUBHEM.

Fan Heating (HarpeB + BeHTUnsTOp)

["opsumit BO3AyX, HArpeTbIn 3a4HUM
HarpesaTtenbHbIM 3IEMEHTOM, PABHOMEPHO 1
ObICTPO pacnpenenseTcs B AyXOBKe C MOMOLLbO
BeHTUnATopa. MNpeaHasHadeH Ans NpuroTosneHus
Bntog Ha PasNnyHbIX YPOBHSX HANPaBASHOLLMX, 1 B
DoMbLUMHCTBE CryyaeB NpeaBapuUTENbHbIA pasorpes
He Tpebyetcs. MoaxoanT Ans NPUroTOBNEHUS C

HECKONbKNMU NPOTUBHAMM.

Ecnv aBepua fyxoBoro Lukada oTkpbITa,
Buratenb BeHTUNATOpa He bynet paboTat,
TOBbI COXPaHATH FOPSUMIA BO3AYX BHYTPM.

Multi Cooking (MHorodyHKu,.)

PaboTatoT BEPXHWIA U HUKHWIA HarpeBaTesbHble
3MEMEHTbI, @ TaKKe HarpeBaTerbHbIi 3NeMeHT C
BEHTUNATOPOM. [1POAYKTHI FOTOBSATCA BBICTPO 1
PaBHOMEPHO CO BCEX CTOPOH. [OTOBbLTE C OfHUM
NpOTUBHEM.
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Multi Cooking (MHorodyHku.)

Muuua

PaboTaeT HWKHWIA HarpeBaTENbHBIA NIEMEHT W
HarpeBaTerbHbI SMEMEHT C BEHTUNATOPOM (Ha
3apHei cTeHke). [ogxoauT Ans NpUroTOBREHUS
nmuLbl

Grill with Fan (Ycun.rp+BeHT)

["opsumin BO3AYX, HArpeTbii YCUNEHHbLIM rpUneMm,
PaBHOMEPHO M 04eHb BBICTPO pacnpenensieTcs B
JYXOBOM LKAy C MOMOLLbIO BEHTUNATOPA.
lMoaxoauT Ans NPUroTOBMERWS Ha rpune 60MbLIMX
nopuuit Msica.
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Grill with Fan (Ycun.rpt+BeHT)

« [N NpUroTOBNIEHNS HA FPUIE MONOXUTE
onbLUWe Nk CpeaHie NopLmm nog
HarpeBaTenbHblit SNEMEHT rpuns Ha
COOTBETCTBYIOLLMA YPOBEHD MOMKN JYXOBOIO
LWwkada.

*  YcTaHoBUTE TEMMePaTypy Ha MakCUMarbHBbIi
YPOBEHb.

. Korga npoiiget nonoBuHa BpeMeHH,
OTBE[IEHHOTO Ha MPUTrOTOBMEHNE, NEPEBEPHUTE
MPOAYKT.

Mpunb

Pabotaet borbLUON rpuib Ha NOTOSKE JYXOBKM.
MoAxomuT ANs NPUrOTOBNEHNS Ha rpune GoMbLUMX
nopLuin msca.

+  [Ins npuroToBNEHNS Ha rpure Nomnoxure
onbLUWe Nk CpeaHie NopLmm nog
HarpesaTerbHbI 3NEMEHT rpuns Ha
COOTBETCTBYIOLLWIA YPOBEHb NOMKN [lyXOBOTO
LuKadha.

*  YcTaHoBUTE TEMNepaTypy Ha MakcUManbHbI
YPOBEHb.

+  Korpa npoinet nornosuHa BpeMeHH,
OTBEAEHHOrO Ha NPUroTOBIEHNE, NEPEBEPHUTE
NpOAYKT.

Low grill (Ocna6n. rpunb)

Pabotaet Marblit rpunb Ha NOTOMKE [yXOBKY.
MoaxomuT ANs NPUroTOBNEHNs Ha rpune 1 bnog ¢
XPYCTALLEN KOPOUKOM




Low grill (Ocna6n. rpunb) Low temperature cooking (MpuroT.npu H13 Temn)

* [N NpUroToBNEHWs Ha rpune nonoxuTe Mcnonb3ayeTcs Ans npuUroToBEHWS NPOAYKTOB Npy
BonbLUKe UK CpegH1e NopLum nog HU3KMX TEMNepaTypax B TeYEHWe ANUTENBHOTO
HarpeBaTerbHbI 3NEMEHT rpuns Ha BpemeHu (10-15 yacos).
COOTBETCTBYIOLLMA YPOBEHD MOMKW JyXOBOrO
wkada.

*  YcTaHoBuTE TEMMepaTypy Ha MakCUManbHbIi
YPOBEHD.

. Korga npoiiet nonoBnHa BPeMeHH,
OTBE[IEHHOrO Ha NPUrOTOBNEHNE, NEPEBEPHUTE
MPOLLYKT.

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

[insi SKOHOMMM 3TIEKTPOSHEPTIAN MOXHO Pazorpes

BOCTIONb30BATLCA STOA (PYHKLMEN BMECTO DYHKUWMA  |/crionbayeTcs CoXpaHeHNs MPORYKTOB B TedeHue
MPUTOTOBNEHNA C BEHTUIATOPOM B IManasoHe LANUTENBHOTO BPEMEHH NPV TaKoi TeMnepatype, npu
Temneparypsl 160-220°C Optiako KOTOPOI MX MOXHO Cpa3y NOAaTb Ha CTon.
MPOLOMKUTENBHOCTb MPUTOTOBIIEHNS HEMHOTO

YBENMMUNTCS.
MPOLOMKMTENBHOCTL MPUrOTOBMEHMS B 3TOM
pexvme npuBefeHa B Tabnuue "Slow cooking
(Mean. npurotoBnexue)/Harpes + BeHTURATOP —
3KOHOMMWYHbIW PEXUM".

Defrost (PazmopaxuBaHme)

MpUMeHSIETCS AN OTTauBaHNs 3aMOPOXEHHBIX
rPaHyMPOBaHHbIX MPOAYKTOB MELEHHO U Mpy
KOMHaTHO Temnepatype, a NPUroTOBIEHHbIE
MPOAYKTLI OXTTaXAATCS.

Bottom Heating (Harpes cHu3y)

PaboTaeT TOnbko HUKHWIA HarpeBaTesbHbIN
anemeHT. MoaxoauT Ans BbINeUKM NI 1
LONONHUTENBHOTO 06XapvBaHWsi NPOAYKTOB C
HVKHEN CTOPOHBI.
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paBuna paboTbl ¢ NaHeNbI0 yNpaBneHNs AyXOBKM
1

7
1 Kronka BK/1./BbIKI1.

2 KHonku nepexoza BnpaBo/Bneso (Nepexos B
MEHI0)

3 VHaukaums

KHonku nepexoza BBepx/BHU3 (Nepeknoyatens
MEHI0)

KHonka Hauana/npekpaLleHusi NpyUroToBNEHNS
Boiknioyarens curHana
KHonka MeHio

auano NpUroTOBNeHNsl BPY4HYO
BkrioumTe BApOUHYI0 NaHEMb, KOCHYBLUUCH

-~ T N o w»

KHOMKM @

2. Yrobbl BepHYTLCA M3 MeHHo « Quick Starty (MeHto
BbicTporo 3anycka) B MeHio «Mainy (rnasHoe
MEHI0), KOCHUTECh KHOMKA MEHHO (7).

3. [lng nepexopaa W3 rMaBHOMO MEHI0 B MEHIO
«KynuHapusi» (Manual Cooking) Haxmure
KHOMKI Nepexoaa BBEPX/BHU3 (4).

[Mpumep. Hayano NpuroToBneHMs BpyYHYHO C

yHkumein «Ctat+seHT.» npu Temnepatype 175°C

e3 BKIIYEHUS peXVUMa YCKOPEHHOro pasorpesa Ha

25 MUHYT 1 BpemeHu AHs 13:45 0bbsicHeHo B

HWXEN3NOXEHHbIX LLarax.

4. [ins nepexofa k MeHio «KynuHapusi» (Functions)
O[VH Pa3 HaXXMUTE KHOMKY Nepexopa Bnpaso (2).

5. BbiBepute HyxHyK (DYHKLMIO, HAXUMAsH KHOMKK
nepexoaa BBEPX/BHU3 (4).
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6. [ns nepexopa k MeHio « Temperature»
(Temneparypa) eLLe pa3 HaXMUTE KHOMKY
nepexopa Bnpaso (2). BeibepuTe HyxHyto
TEMNepaTypy, Haxumas KHOMK1 nepexoaa
BBEpX/BHU3 (4). B TekcToBOM norne byaet
noKa3aH AnanasoH Temneparypbl, KOTOPbIA
MOXHO U3MEHHTb.

7. ECnv HyXHO BKMIOYNTb (OYHKLMIO «YCKOP.»,
nepeiAauTe B MEHIO «YCKOP.», HaxaB KHOMKY
nepexopa BNpaeo (2) oanH pa3. Beibepute
(OYHKUMIO «YCKOP.», HaXMMas KHOMKKM Nepexofia
BBEPX/BHN3 (4).



8. [ns nepexopa k MeHio «Bpems
NPUroTOBNIEHNS» HAXMUTE KHOMKY nepexofa
BNpaBo (2). BoibepuTe HyxHoe Bpems
NPUrOTOBIEHMS, HaXWUMas KHOMKW nepexoaa
BBEpPX/BHU3 (4).

alimep ByXOBKW aBTOMATUYECKM
paccuMTLIBAET BpeMsi OKOHYaHMS
npurotosnexus, foGasnas
NPOLOMKMTENBHOCTb NPUTOTOBMEHUS! K
TEKyLLEMY BPEMEHU.

9. pw paboTe B 3TOM pexnme BbibepuTe
3HaueHme, NOMNyYEHHOE NYTEM CIIOXKeHWs!
TEKYLLErO BPEMEHM U MPOLOIIKUTENBHOCTU
NPUrOTOBNEHNS. OTO 3HAYEHNE NOKA3aHO HIKe
nyHkTa «Jlo6aBuTh war»

10. Ons nepexopa Kk akpaHy «CBOAHas KapTo4Ka»
HaXMWTE KHOMKY NMepexofa Bnpaso (2) 0auH pas.

Ha akpaHe «CBogHas kapTouka»
0TOBPaXAIOTCS Takve CBELEHMS:
Ha3BaHue BbIbpaHHOro peLenTa,
Temneparypa NpuroToBNEHNS 1
NPOAOMKUTENBHOCTb MPUTOTOBIEHMS.
Kpome Toro, 3neck ykasaH ypoBeHb
BYXOBKM, Ha KOTOPbIA peKOMeHyeTCs
CTaBUTb NPOTUBEH.

11. TomecTute 6M0A0 B AYXOBKY Ha
PEKOMEHLYEMbIV YPOBEHb U 3aKPOIATE ABEPLY.

12. Ecnm pevenT, Temnepartypa 1 BpeMEHHbIE
napameTpbl 3aaHbl NPaBUNbLHO, HAYHUTE
NpUroToBNeHue. [Nt 3T0ro KOCHUTECH KHOMKM

1 He oTryckaliTe ee 3 cekyHAabl. YTobbl
HayaTb NPUrOTOBMEHWE, CNIEAYET HaXaTb KHOMKY

M He OTnyCKaTb ee, NoKa MHONKATop @ He
CTaHET ApKUM.

470661 BOCPOUHO NpEKPaTMTL NPOLIECC

NPUrOTOBMEHNS, KOCHUTECH KHOMKM
W He oTnycKanTe ee 3 CeKyHabl.

YcraHoBKa «KoHLa npurotoBneHms» Ha HyxHoe

Bpems

MoBTOPWB yka3aHHbIe BbiLe Wwaru ot 1 0 8,

«Hayano npuroToBNEHs BPy4HYHO», CM. CTP.

«CurHanbHbIi TanMepy.

1. [ns nepexopa k MeHto «KoHew» HaxmuTe
KHOMKY nepexoria Bnpaso (2). Beibepute HyxHoe
BPEMs! 3aBEPLLEHNS MPUTOTOBNEHMS, HXUMAs
KHOMKM Nepexofa BBEpX/BHN3 (4).

Taiimep ByXOBK/ aBTOMAaTU4ECKV pPacCuMTbIBaeT

BpEMS Ha4ana NPUroTOBMEHNS, BbluMTast

NPOAOIMKUTENBHOCTb MPUIOTOBNEHWS M3 33AaHHOTO

BPEMEHU €0 OKOHYaHWS.

2. CkaxeMm, BpEMS OKOHYaHWs NpUroTOBNEHMS
ycTaHoBneHo Ha 15:00, a Bpems npuroToBneHns
COCTaBNSIET 25 MUHYT, Kak NoKa3aHo Ha PUCYHKe.
Takum 06pa3oM, Bpems Havana npuroToBNeHMs
coctasnsieT 14:35 1 BbINo onpeaeneHo
BbluuTaHnem 25 muHyT 13 15:00.
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3. Korga HacTynuT Bpems Hauarna npuroToBNeHNs,
[LYXOBKa BKIKOUUTCS B BbIGPAHHOM pexXume 1
HarpeeTcs o 3afaHHol TeMnepatypbl. 31a
Temneparypa GyaeT NofaepKuBaTsCs [0 Tex
rop, NoKa He HaCTYMUT BPeMst OKOHYaHUS!
MPUrOTOBMNEHMS].

4. [inqa nepexopa k akpaHy «CBOAHas KapTo4Ka»
HaXMMWTE KHOKY nepexopa Bnpaso (2).

Ha akpaHe «CBogHas kapTouka»
TOBpaXalTCs Takne CBEAEHMS:
Ha3BaHWe BbIbpaHHOro peLenTa,
TeMnepaTypa npuUroToBAEHNs 1
NPOLOITKUTENBHOCTb NPUrOTOBNEHNS, @
TakKe BpeMs 3aBEpLUEHNS
npurotoenexus. Kpome Toro, 3aech
yKa3aH ypoBeHb AyXOBKM, Ha KOTOPbLIN
PEKOMEHAYETCS CTaBUTb MPOTUBEHb.

5. Tlomectute bnoLo B AYXOBKY Ha
PEKOMEHTYEMbIN YPOBEHb M 3aKPOWTE ABEPLLY.

6. Ecrm peuent, Temnepatypa 1 BpEMEHHbIE
napameTpbl 3afaHbl NPaBUIbHO, HAYHUTE
MPUroTOBNEHNE. [INs 9TOr0 KOCHUTECH KHOMKM

W He oTnyckalTe ee 3 cekyHabl. YTobb
HayaTb NPUrOTOBNEHWE, CrIEAYET HaxaTb KHOMKY

M HE OTNyCKaTb €€, Noka MHAnKaTop He
CTaHET APKNM.

UT00bI AOCPOYHO NpEKpaTUTL NPOLIECC

NPUrOTOBNEHNS, KOCHUTECH KHOMKN
11 He oTnycKaitTe ee 3 CekyHabl.

7. Korpa npoLiecc NpuroToBREHNs 3aKOHUNTCS, B
none «Footer» ([ansLue) nossutcs coobueHne

28/RU

«lpuroToBneHne okoHYeHo. Bbl MoXeTe

COXPaHUTb NapaMeTpbl NPUTOTOBNEHUS..
Yrt0bbl COXPaHUTL NapameTpbl NPUrOTOBNEHNS,
HaXMWTE KHOMKY Nepexofa Bnpaso (2). YTobbl

BbIKIMHYUTb OYXOBKY, KOCHUTECH KHOMKN @
Fputorosnemne orotiions,
=Lt LI E

Q% 75°C

L) 00:25 = 1500

Hpmtoraaaenus axoHusun.
Bt MORETe CORAHETL Fa DM PRE RO RO,
®yHKuma «JlobaBuTb Wwar»

C NOMOLLbHO 3TON (YHKLMN MOXHO YCTaHOBUTL

MHOTOChYHKLMOHANbHBIA PEXUM NPUTOTOBNEHUS, T.€.

ans 6noaa, Ans KOTOPOro ke 3afaHa Temnepatypa

1 NPOLOMKUTENBHOCTb NPUIOTOBNEHUS B

OonpeneneHHoOM pexume, MOXHO 3afaTb BTOPYH

nporpammy, Temnepatypy u NPOAOKUTENBHOCTb.

Hanpumep, B fiyxoBke bntofio byaeT HekoTopoe

BPEMS TOTOBUTLCS B pEXUME « BEHT.HarpeB». A

KOraia OHO 3apyMSIHUTCS CBEPXY U CHWU3Y, AyXOBKa

aBTOMaTWUYECKM NEPEAnET B pexum « CTaTnieckuinn

1 MPOLOIMKUT €r0 MPUrOTOBIEHVE.

MoBTOPWB yka3aHHbIe BbiLe Wwaru ot 1 0 8,

«Hayano npuroToBnexus BpyuHyo», cmp. 26.

1. Tlocne onpeaeneHns BpeMeHU NPUroTOBNEHMS!
HaXXMUTE KHOMKY nepexopa Bnpago (2) ans
Bxofia B MeHto «KoHew. Bbibepute dyHKLMIO
«[l06aBuTb War», HXUMas KHOMKI nepexoaa
BBEPX/BHN3 (4).

2. [ns nepexopa k akpaHy «CBOAHAsA KapTo4Ka
BEHTUNALMOHHOTO HarpeBay» HaXMUTE KHOMKY
nepexofa Bnpaso (2). Ha aucnnee 6yaet
rMoKasaH 3aAaHHbIl PEXMM, TeMnepaTypa u
BpEMS.



3. Boibepute BTOpOI pexum paboThbl, TEMnepaTypy
1 BPEMS], HaXaB KHOMKY nepexopa Bnpaso (2)
OfVH pas. A 3aTem nepeigute kK «CtatMyeckomn
CBO/JHOM KapTOUKe»

Ha akpaHe «CBogHas kapTouka»
TOBpaXalTCs Takne CBEAEHMS:
Ha3BaHWe BbIbpaHHOro peLenTa,
TeMnepatypa NpuUroToBREHWs, BpEMS
Hadyarna v NpoAOMKMTENbHOCTL
npuroToBnexus. Kpome Toro, 3aech
yKa3aH ypoBeHb AyXOBKM, Ha KOTOPbLIN
PEKOMEHAYETCS CTABUTL NPOTUBEHD.

4. TlomecTute 6MI0A0 B OYXOBKY Ha
peKkoMeHyeMblit yPOBEHb 1 3aKpOWTE ABEPLYY.

5. Ecnu peuenT, Temneparypa 1 BpeMeHHble
napameTpbl 3aAaHb! MPaBUIbHO, HAYHUTE
NpUroToBRIeHMeE. [N 9TOM0 KOCHUTECH KHOMKM

W He oTnyckalTe ee 3 cekyHabl. YTobb
HavaTb NPUrOTOBIEHNE, CNELyeT HaxaTb KHOMKY

1 He OTnyCKaTtb ee, Noka MHAMKaTop @ He
CTaHET APKUM.

B TeyeHne nepeoro 3agaHHoro
MHTEpBana ayxoska byaeT pabotats B
pexume, KOTOPbIi BbIN 3aAaH NEPBbLIM.
[0 MCTEYEHNN 3TOrO BpEMEHN
MPUrOTOBIEHNE B TEYEHNE
COOTBETCTBYIOLLETO BPEMeH byneT
BBIMOMHSTLCS B PEXUME, KOTOPbIi ObIn
3a/aH BTOPbIM.

Y0661 4OCPOYHO MPEKPATUTL MPOLECe

MPUrOTOBNEHMNS], KOCHUTECH KHOMKMA
W He OTMycKalTe ee 3 CekyHabI.

6. Koraa npouecc NpuroToBNEHNs 3aKOHYMTCS, B
none «Footer» (Janblue) nosiBuTCS COObLLEHME
«lpuroToBneHne okoHYeHo. Bbl MoXeTe
COXPaHUTb NapaMeTpbl NPUTOTOBNEHUS..

Yrt0bbl COXPaHUTL NapameTpbl NPUrOTOBNEHNS,

HaXMWTE KHOMKY Nepexofa Bnpaso (2). YTobbl

BbIKITOYUTL OyXOBKY, KOCHUTECH KHOMKK .

Howorosnenne okongeny
Cetae e 030 B (0

CoxpaHeHue napamMeTpoB NPUrOTOBNEHNS
Mocre OKOHYaHMs NPOLECca NPUroTOBNEHMS,
KOTOPbIN NPOXOAMN NP ONPeaeneHHoM
TEMMepaType B TEYEHWE ONPEAENEHHOrO BPEMEHH,
MOXHO COXPaHUTb NapaMeTpsl 3TOrO npoLecca B
BWAE KapToukn tobumoro btopa. Bnocnenctsum
MOXHO byneT 00paTuTbCs K 3TMM napameTpam ¢
MOMOLLbH MeHK0 «JltoOuMble Gnioaan.
1. Tlo 3aBepLUEHUN NPUTOTOBNEHNS HAXMUTE
KHOMKY nepexofa Bnpaso (2) oanH pas.
2. Bobibepute nporpammy, KOTOPYHO HYXHO
COXPaHUTb, C MOMOLLBI0 KHOMOK Nepexoia
BBEPX/BHU3 (4)

MNapameTpbl NpUroToBneHns Gnioaa
MOXHO COXPaHUTB B YXXe UMetoLLelcst
kapTouke GnOAA UMW CO3/AATH HOBYIO
KapTouKy.

3. Elle pa3 HaxmuTe KHOMKY Nepexoaa Bnpaso (2)
11 BBEOWTE Ha3BaHWe KapTOykM MobUMoro
Bnioaa ¢ NOMOLLIbIO KHOMOK nepexofa
BNPaBo/BNEBO (2) v BBEPX/BHM3 (4).
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B Ha3BaHWM KApTOUKM LOMKHO ObITb HE
Gonblue 12 cumBONOB.

4. Yr0bbl COXpaHUTL KapTouky 6mioaa,

NOCMnenoBaTenbHO KacaitTech kKHOMKK L~ | noka

nHaukaTop \/ He cTaHeT sipkum. YTobbI BLIATH
13 MEHIO, HXMIUTE KHOMKY nepexofa BreBo (2).

MoxHo coxpanuTb He bonee 10
kapTouek Nobumblx bntoa.

Wcnonb3oBaHne 6NOKUPOBKM KHOMOK
BxntoyeHne GNOKMpPOBKM KHOMOK

1. OBHOBPEMEHHO KOCHWTECH KHOMOK D i
He oTnyckaiTe ux 3 cexyHapl. YTobbl

3a0MOKMPOBATL KHOMKM, HAXMUTE U He
OTNyCKaMTe KHOMKM u £, noka Haukatop

Ha gucnnee He CTaHET ApKUM.

Mocne BKMKOYEHMS GIIOKMPOBKM KHOMOK Npu
HaxaTtum NoboM KHOMKK Ha aucnnee
nosiensieTcs npepynpexaerne «Knaeuwm
3a0NOKMPOBAHBI» W 3HA4YOK «pyKa» B none
BPEMEHM CYTOK BBEPXY CrpaBa.
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i 2aBRoKMpoRI b
Gttt

CTAHOBMEHHYIO GMOKMPOBKY KHOMOK MOXHO
CHATb TOMBKO MOCNE TOrO, Kak
npegynpexaetue «KnaBuwm
3a0nokupoBaHbI» noracHeT. Korja
COOBLLEHME UCHE3HET, BNOKMPOBKY KHOMOK
MOXHO CHSITb, OIHOBPEMEHHO KOCHYBLUWCH

KHOMOK " Q

Mocne BKio4eHNs! 6rIOKMPOBKMA KHOMKM
YXOBOTO LUkada He AeACTBYHOT.
Korpa ycraHoBneHa 6r1o0kMpoBKa KHOMOK,

[OYXOBKY MOXHO BbIKIMHO4YNTb KHOMKO @
,U,yXOBKy MOXHO CHOBA BKIOYaTb TOJSIbKO
nocne CHATUA 6]'IOKI/IpOBKI/I KHOMOK.

OTtmeHa GnOKMPOBKU KHOMOK
1. Y100bI CHATb BIIOKMPOBKY KHOMOK,

OLHOBPEMEHHO KOCHWUTECH KHOMOK nLDnre
OTnyCKaiTe Ux 3 CeKyHbl.
WUcnonb3oBaHMe YacoB B Ka4eCTBE CUrHaNbHOIO
Taiimepa
Yacol npubopa MOXHO 1CMOMb30BaTh HE TOMbKO A
HaCTPOWKK MPOrpamMMbl MPUIOTOBIEHWS, HO W NS
NpesynpexaeHns U HanoOMUHaHWS.
CwrHanbHbIii TaiMep He BNMSET Ha paboTy 4yX0BOro
wkada. OH Ucnonb3yeTcs TONbKO AN
npegynpexaeHus. Hanpumep, ero MOXHO
MCMONb30BaThb ANS HANOMUHaHMS O TOM, YTO B
OnpeAeneHHoe BPEMS HyXHO NepeBepHyTb
npoAyKTbI B lyXOBOM LUkady. CurHanbHbIA Taimep
BblaeT CUrHarn o MCTeYeHM 3aAaHHOr0 BPEMEHM.

MakcumanbHoe Bpemst Mpy YCTaHoBKe
BYKOBOTO CUrHana — 23 yaca 59 MuHyT.

HacTpolika 3ByKOBOrO cUrHana

1. KocHuTech kHOMKW L1 Ha NaHenu ynpasneHus u
He OTnycKalTe ee 2 CeKyHAbI.

Ha aucnnee nosiBUTCS SKpaH HACTPOKK curHara.

2. HaxmuTeKHONKynepexoLasneso (2) oanHpas,
4TOOBINEPENTH K paspsaaMcurHanbHoroTanmepa,
COOTBETCTBYHOLMMYACY.



BbibepuTeyacl,

HaXMMasKHOMKUNEPEXOAaBBePX/BHM3 (4).

3. [Onsanepexopa k pa3psgam,
COOTBETCTBYIOLLMMMUHYTaM,
eLLiepasHaXMUTEKHOMKYNEPEXOAaBNPaBo (2).

BbibeputemMuHyThI,

JBHM3 (4

Bpems BKkmo4eHUs 3BYKOBOTO CurHana byaet

Konuyectso yposeit
pa3meuseHus

CTaHOBIIEHO, W CUTHabHBIA TAMED BKITIOYMTCS.

pasmelyeHus

5. Yr0bbl 3aKpbITb 3KpaH HACTPOKK CUrHana 1
BEPHYTLCS B MEHI0, KOCHUTECH KHOMKM L\ 1 He
OTNycKalTe ee 2 CekyHApl.

[OkpaH HacTPOIiKM CUrHana UcHesHer,
0nHAKO CUTHANbHbIN TaMep OCTaHEeTCS
BKITIOYEHHbIM, W B MOMNE BPEMEHM CYTOK
BBEPXY CrpaBa MosIBUTCS 3HA4OK d
YT06bI y3HaTb, CKOMBKO BPEMEHN
0CTarnoch A0 BKITYEHWUS CUTHana,
nepenamTe K aKpaHy HacTpoikK CurHana
— [iNS1 3TOrO KOCHUTECH KHOMKM L 1 He
OTNyCKanTe ee 2 CEKyHAbI.

6. o ncTeyeHnn 3aaaHHOrO BPEMEHHOO
WHTEPBana NPO3BYYMT 3BYKOBOW CUrHar. YTobbI
BbIKHOYNTD 3BYKOBOW CUTHar, HaXMUTE MDY
KHOMKY.

Bpems npurotoBnexus 6nioa

3HaueHWs BpeMeHw B 3ToM Tabnuue cnepyet
cuMTaTh CrpaBO4HbIMK. OHW MOTyT
M3MEHSITLCS B 3aBUCMMOCTH OT TEMMEPATYpbI
MPOLYKTOB, TOMLLYHbI, BUAA W BaLLMX
KyMMHaPHbIX NPEANOYTEHNHA.

Bbineyka v xapeHue

1-/ MoMnKo [yX0BOro LKkacha ABnseTcs
HWKHASA NONKa.

MpumepHoe
Bpems
NpUroToBNEHMA

YpoBeHb Temneparypa (°C)

e e s e
B T B
(Copermmes [Oipme | 1 | 2 | | &®
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Buditeke (kyckom) | OpuH ypoBeHb a0 3 25 MuH. 250/makc., 100 ... 120
[ Xapkoe 3arem 180 - 190

BEHTUNATOP — SKOHOMMYHLIN PeXuM MpUroTOBNEHMS B pexvMe "Slow cooking
He n3meHsiiTe Temnepatypy BO Bpemsi (Mean. npuroToBneHue)/Harpes +
0 NpuroToBmneHms B pexume "Slow cooking BEHTUINATOP — 3KOHOMUYHBINA PEXUM".
(Megn. npuroToBneHue)/Harpes +
BEHTUMATOP — 3KOHOMUYHBIA PEXUM".

Slow cooking (Mean. npurotoenexue)/Harpes + 0 He oTkpbiBaitTe ABepLy BO BpEMS

Konuuectso ypoBHeit YpoBeHb Temneparypa (°C) MpumepHoe
pasmeluenus pasmeLyenns Bpemst
NPUTOTOBNEHUS

KypuLbl
BaknaxaHos

Msico OpwH yposeHb 3 160 100 ... 120
NOPLMOHHBIMM

T T R
o e
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CoBeTbl N0 Bbine4ke

¢« Ecnuuagenve nonyvaeTcs CIMLLKOM CyXum,
crnenyeT NoBbICUTL TEMMepaTypy NPUMEPHO Ha
10°C v cokpaTuTb BpeMs NpUroTOBMNEHNS.

«  Ecnuuagenve nonyyaetcs chipbiM, cregyet
YMEHBLUNTL KONMUYECTBO XMIAKOCTH U
noHn3nTb Temneparypy Ha 10°C.

¢« Ecnu BepxHss kOpoUka CrMLLIKOM
3apyMSIHUBAETCS, CNefyeT NOCTaBUTb U3Aenue
HUXE, NOHU3UTL TEMNEPATYPY 1 YBENUYMTb
BpeMs NPUroTOBNEHMS.

+  Ecnv usgenve xopoLuo nponekaetcs, Ho
CHapyu NpUropaet, cnegyeT YMeHbLUUTb
KONNYECTBO KUOKOCTH, MOHM3NTL TeMNEepaTypy
W YBENWYUTb BPEMS NPUrOTOBIIEHNS.

CoBeTbl No Bbineyke

¢« Ecnuuagenve nonyvaeTcs CIMLLKOM CyXum,
crnenyeT NoBbICUTL TEMMepaTypy NPUMEPHO Ha
10°C v cokpaTuTb BpeMs NpUroTOBMNEHNS.
CMaxbTe Crou TecTa CMEChI0 13 MOTIOKa,
pacTWUTENbHOTO Macna, L, W orypra.

. Cnepute 3a TeM, 4ToObI TONWMHA U3AENUS He
npeBbilUana rmyouHbl NPOTUBHS, MHAYe OHO
OyneT LONro BbineKaTbCs.

. Ecrnu BepxHuit crno uapenus noaropaet, a
HWKHMIA OCTAETCS ChipbIM, BO3MOXHO, B
HVXHEM CIoe U3[enus CrIULLKOM MHOTO
HaumHKK. YTOOBI N3penne poBHO
noLpyMsHWBaNACh, CTapaiTech PaBHOMEPHO
pacnpenensite HauuHKy MEXZy CrosiMmu TecTta 1
1o NOBEPXHOCTY U3AENNS.

[Mpy Bbineuke U3genui u3 Tecta cobnogante
peXMM 1 TeMNepaTypy, ykazaHHble B

abnuLe peLenToB. ECW HUXHWA Croi
W3[ENKs NI0X0 NPONeEKaeTesl, B CNeAyoLLuii
pa3 nocTaBbTe NPOTUBEHb Ha OfIUH YPOBEHb
HUXe.

CoBeTbl N0 NPUroTOBMNEHUIO OBOLWHbIX 6nitog

«  ECnv 0BOLLM BbINYCKAKT COK M CTAHOBATCS
CIMLLKOM CYXMMM, FOTOBBTE WX HE Ha NPOTUBHE,
a B CKOBOPOLE MOJ, KPbILLKOA. B 3aKpbITOM
nocyae CoK COXPaHuTCs.

+  Ecnu oBowwHoe 6mtoo ocTaeTcs cbipoBatbiM,
npexae Yem roToBUTb OBOLLM B IyXOBOM
LKade, MOXHO UX NPOBapUTL UMK
npo6raHLwmpoBars.

MporpamMmbI

Bb160p KynuHapHbIX peLenToB B MEHHO
nporpamm

MeHto «MporpamMMbI» COBEPXKMT CTIMCOK 3aNMCAHHBIX
B NamsiTb 6r1oka ynpaeneHus Nporpamm

NpUroToBneHNs 6riof, KOTopbIE CreynansHo
paspaboTaHbl NPOGECCMOHaNEHEIMYU NOBAPaMK.
OTO MEHI0 COAEPXKUT PUCYHKM, NOSICHSIKOLLME BCE
aTanbl NpUroToBneHus. Mpu 3ToM TEMNeparypa,
YPOBEHb Pa3MELLIEHNS U (DYHKLMU NPUTOTOBNEHNS
YCTaHaBNMBAKTCA aBTOMATUYECKN COOTBETCTBEHHO
TNy 6ntofa v BECY NpOAYKTOB.
Bec v Bpemsi npurotoBnenus 6mtoaa npu
HeoBXOMMOCTM MOXHO U3MEHUTB.
Bribop peLenToB 13 meHto «Mporpammbl»
BkntounTte BapouHyto NaHenb, KOCHYBLUMCH

KHOMKK @

2. Yrobbl BepHyTECA M3 MeHIo «Quick Starty (meHio
BbICTPOro 3anycka) B MeHto «Mainy (rmasHoe
MEHH0), KOCHUTECH KHOMKM MEHI0 (7).

3. [1ns nepexona v3 rMaBHOMO MEHKO B MEHKO
«Mporpammbl» HaxumaiiTe KHOMKW nepexoaa
BBEPX/BHN3 (4).

4, [ns nepexona k MeHto «Kareropum» ogvH pa3
HaXMUTE KHOMKY nepexopa Bnpaso (2).

5. Y106l BbIGpAT HYHYH KATETOPUI0 PELIENTOB
(«Mscon, «Msico nmuupi», «Peibay, «Ilerkve
6rnropan, «Beineukay, «decepthbly, «CylueHble
NPOAYKTHI», «3aMOPOXKEHHbIE NPOLYKTLIY,
«Ocobble NPOLYKTbI»), HAXUMANTe KHOMKM
nepexofa BeEpX/BHN3 (4).

6. Yrobbl nepeiTy k cnucky 6o BelIbpaHHoM
KaTeropuu, OAMH pas HaXMMTE KHOMKY nepexoaa
BnpaBo (2). Boibepute HyxHOe bniogo, Haxumas
KHOMKW nepexofa BBEPX/BHU3 (4).

7. Yrobbl nepeiTy k peLienTy BbibpaHHoro bropa,
O[IH pa3s HaXMMTE KHOMKY Nepexopa Bnpaso (2).
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[NepeiauTe K peLenTy, Haxumas KHOMK nepexoaa Ha skpare «CBoaHas KapTodkan
BBEPX/BHM3 (4), 11 BLIMOMHUTE NOATOTOBUTEMbHbIE 0TOBPAXEIOTCA TaKMe CBEAEHHS:
onepauuu. ; HasBaHWe BbIGpPaHHOrO peLenTa,
8. Tocne npurotoBneHus 6nioaa nepengute B TemnepaTypa NPUrOTOBMEHNS, BPEMS
paspen «Bec», HaxaB KHOMKY Nepexofa Bnpaso Havara 1 NpOLOIKUTENBHOCTL
(2) onuH pa3. Beibepute Bec bnoga, Haxnumas npuroToenexusi. Kpome Toro, 3aech
KHOMKW nepexofa BBEPX/BHN3 (4). yKa3aH ypoBeHb [yXOBKM, Ha KOTOPbIN
eMnepaTypa GyaeT sbiGpana PEKOMEHLYETCS CTaBUTb MPOTUBEHD.
@BTOMATMYECKM B COOTBETCTBUM C 11. TomecTuTe 6M0J0 B AYXOBKY Ha
BbIGPaHHBIM TUMOM 1 BECOM briiofia. PEKOMEHLYEMbIV YPOBEHb U 3aKPOIATE ABEPLY.
9. MepeitavTe B pasnen yCTaHOBKM 12. Ecnm pevenT, Temnepartypa 1 BpeMEHHbIE
MPOAOIKUTENBHOCTI NPUTOTOBNEHNS 1 BPEMEHM napameTpbl 3aAaHbl NDEBUNLHO, HAYHNTE
€10 OKOHYaHIS!, HAXAB KHOMKY NEPEXOaA BIpaBo NpUroToBNeHue. [Nt 3T0ro KOCHUTECH KHOMKM
(2) o pas. Ha ancnnee Gynet nokasaxa W He oTNycKatTe ee 3 cekyHgpl. YToBbl
pekomerayemas NpoaoKUTENbHOCTb HauyaTb NPUrOTOBMEHME, CNEOYET HAXaTb KHOMKY

NPUroToBNEHNS U BpEMs €ro OKOH4YaHu4,

OnpeneneHHasi B COOTBETCTBIAV C BbIGPaHHBIM Y HE OTNYCKATL €€, NOKa UHANKATOD Ore

TUNOM 1 BECOM Briioga. CTaHET APKUM.
[Mpy HEOBEXOAUMOCTY MOXHO M3MEHUTL HT06bI SOCPOYHO MPEKPATUTB NPOLIECC
NPOZOIKATENBHOCTb MPUTOTOBIIEHIS 1 BPEMS €70 DUFOTOBEHY, KOGHHTEGH KHOTKI
OKOHUaHUS!. [IN51 3TOTO YCTAHOBUTE HYXKHbIE W He OTTIYCKaHTe ee 3 CexyHab,
3HAUEHIS, HAXVIMas KHOMKN NEPEX0/a BBEPX/BHI3
(). MeHI0 aBTONPUTOTOBNEHNS:
10. [na nepexopa k skpaHy «CBoAHas KapToUKa» 3aBUCHT OT MOJIENM 1 BEIBPAHHOTO S3bIKA.

HaXMMTE KHOTKY Nnepexopa Bnpaso (2).

Msico Pbiba | Nerkue Bbineuka | [leceptbl 3amopox | Ocobble
NTULbI oniona €HHble npoaykT
npoaykThbl | bi

3aneyeHHbl | CrioeHas | ABNOYHbI BpoxeHu
€ MakapoHbl | Bbimeyka | ¥ nupor e

| Bapan | Qneto | Bapew | Kwc [ Mwporc [Mepewrw | | | = |
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B meHto «Cnely. 6rtoaa» BKMKYEHbI peLenTbl
HaLWMOHANBHON KyXHU pasHbIX CTpaH. YTobbl
BbIbpaTh peuent B MeHto «Cnel. brioga»
BbINOMHUTE COOTBETCTBYIOLNE IECTBUS B
MeHI0 «[Tporpammbiy.

BbiGop nporpaMmbl B MeHH0 «JlloGuMble Gnroaa»
Kaptouku 6ntof;, paHee co3faHHbIe N COXPaHEHHbIe
C nomoLLbto MeHto «JTioBuMble Gnroaa» MOXHO
BbI3BaTb 13 rMaBHOTO MEHIO.

1,

Bkntouute BapPOYHYH0 NaHeNb, KOCHYBLUUCH

KHOMKK \/ .

Yro6bl BEPHYTLCA M3 MeHH0 « Quick Start» (MeHto
BbicTporo 3anycka) B MeHio «Mainy (rnasHoe
MEHK)), KOCHUTECH KHOMKI MEHIO (7).

[ns nepexopa w3 rMaeHOTO MEHIO B MEHIO
«JTlobuMble 6110Aa» HAKXMUTE KHOMKM
nepexofa BBepx/BHM3 (4).

Urobbl NepeiTit K COXpaHEHHbIM KapTOUKam
Oniog, 0QWH pas HaXMKUTE KHOMKY nepexona
BMPago (2).

BbibepuTe kapTouky HyxHOro ntobumoro bntopa,
HaXmmasi KHOMKW Nepexofa BBepx/BHU3 (4).

[Nepeligute B pasaen yCTaHOBKM
NPOJOIMKUTENBHOCTI NPUrOTOBNEHUS N BPEMEHN
€r0 OKOHYaHWS, HaX@B KHOMKY Nepexoa Bnpaso
(2) ogwH pa3. Ha pucnnee 6yneT nokasaHa
NPOJOIKUTENBHOCTD NPUTOTOBMEHNS,
3anncaHHas B BbIOpaHHOM kapTouke broaa.

[Mpy HEOBEXOAUMOCTY MOXHO M3MEHUTL
NPOAOKUTENBHOCTb MPUTOTOBEHWS! U BPEMS! €70
OKOHYaHMs.. [1Nst 3TOr0 YCTaHOBMTE HyXHble
3HAYEHWs], HaXkNUMast KHOMKW Nepexofia BBEPX/BHIU3

().

7. [ns nepexopa k skpaHy «CBOAHasA KapToYKa»

HaXMMWTE KHOKY nepexopa Bnpaso (2).
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Ha akpaHe «CBogHas kapTouka»
0TOBPaXAIOTCS Takve CBELEHMS:
Ha3BaHue BbIbpaHHOro peLenTa,
Temnepartypa NpUroToBEHMS, BpeMS
Hayana v NpoOACIKMTENBHOCTD
npurotoBnexus. Kpome Toro, 34ech
yKa3aH ypoBeHb [yXOBKM, Ha KOTOPbIN
PEKOMEHAYETCS CTaBUTb NPOTUBEHb.

8. Tomectute BMKOO B BYXOBKY Ha
PEKOMEHLYEMbIV YPOBEHb U 3aKPOIATE ABEPLY.

9. Ecnv peuenT, Temnepatypa v BpeMeHHbIE
napameTpbl 3aaHbl NPaBUNbLHO, HAYHUTE
NpUroToBNeHue. [Nt 3T0ro KOCHUTECH KHOMKM

1 He oTryckaliTe ee 3 cekyHAabl. YTobbl
HayaTb NPUrOTOBMEHWE, CNIEAYET HaXaTb KHOMKY

M He OTnyCKaTb ee, NoKa MHONKATop @ He
CTaHET ApKUM.

470661 BOCPOYHO NpeKpaTMTL NPOLIECC

NPUrOTOBMEHNS, KOCHUTECH KHOMKM
W He oTnycKanTe ee 3 CeKyHabl.

MeHto HacTpoek

B meHio «HacTpoiku» MoxHO BbIGpaTh A3bIK,
YCTaHOBMTb BPEMS CYTOK, HACTPOWTb KPaH pexuma
OXMAGHWS, LIBET YacOB, TEMY 3KpaHa, SPKOCTb U
YPOBEHb rPOMKOCTH.

1. BkmiounTe BapOYHYH NaHerb, KOCHYBLUIMCh

KHOMKM \-/ .
2. Yr06bl BepHyThCs 13 meHio Quick Start (meHto
BbICTpOro 3anycka) B MeHio Main (rnasHoe

MEHH0), KOCHUTECH KHOMKM MEHI0 (7).

3. [1ns nepexona v3 rMaBHOMO MEHKO B MEHKO
«HacTpoiiku» HaxmuTe KHOMKW Nepexoaa
BBEPX/BHN3 (4).

WHdopmaLyio no HacTporkam «A3biky 1 «Bpems

[OHs» cM. B pasgene «[epeoHayanbHas yecTaHoBka

BPEMEHU» Ha CTP.

Pexum oxuaaHus

MoxHo BbibpaTh 13obpaxeHue, kotopoe ByaeT Ha

3KpaHe Npu Nepexofe AYXOBKM B PEXUM OXWAAHWS.



MEHI0 «HacTpOMKu» HaXMUTe KHOMKY
nepexopa Bnpaso (2), 4Tobbl NEpPenTY K MyHKTY
«PeXnm oXxunaaHma»,

2. Boibepute HyxHbIl CTUIb («Pamka
n3obpaxeHuns», «Lincposomy, « AHANOroBLINY),
HaXV1Mas KHOMKM nepexoaa BBEPX/BHM3 (4).

3. BbibpaHHble HACTPOMKK PEXMMa OXMAAHNS
OyzyT CoxpaHeHbl aBTOMATUHECKY.

LiBeT yacoB

MOXHO M3MEHMTL LIBET M30DPaXEHNs YacoB,
KOTOpOE OTODPaXaeTCs B PEXUME OXMIAHNS.

3.

B MeHI0 «HacTponkny HaxmuTe KHOMKY
nepexopa Brpaeo (2), 4Tobbl NepenTy K MyHKTY
«LiBeT yacoB».

BribepuTe HyxXHblit LIBET, Ha)umast KHOMKM
nepexofa BBepx/BHM3 (4).

BbibpaHHbIi LBET Yacos byaeT coxpaHeH
aBTOMATUYECKM.

Tema

M

1,

B MeHI0 «HacTponkny HaxmuTe KHOMKY
nepexopa Brpaeo (2), 4Tobbl NepenTy K MyHKTY
«Temay.

2. BbibepuTte HyXHbIl CTUML OOPMITEHNS
(«TemHo-CuHMIt», «JTyHHas Nbinby, « OceHHre
TUCTBAY), HaXWUMas KHOMKW Nepexoaa
BBEPX/BHU3 (4).

3. Yr10bbl COXPaHUTL HACTPOIIK OhOPMAEHNS,

KOCHUTECH KHOMKM [> W He oTnyckalite ee 3
CEKyHabI.
Ha pucnnee nossutcs Haanucs «CmeHa
ochopmneHus. Mogoxaute...».
ApkocTb
MOHO M3MEHWUTL YPOBEHb SIPKOCTM 3KpaHa.

1. B meHo «HacTpoiku» Ha)muTe KHOMKY
nepexofa BnpaBo (2), YTobbl NEPErTH K NYHKTY
«SlpKocTb.

2. Bobibepute HyxHbI YPOBEHb SPKOCTH, HaXNUMas
KHOMKW nepexoaa BBEPX/BHU3 (4).

3. BbibpaHHbIit ypoBeHb ApKOCTH BYAET CoXpaHeH
ABTOMATUYECKM.

pomkocTb

Mo3HO OTperynupoBaTh ypoBeHb FPOMKOCTY

npeLynpeXaeH, KOTOPbIE BbIAKOTCS IyXOBKOW B

Pa3NUYHbIX CUTYaLUSX.

1. B meHo «HacTpoiku» Ha)muTe KHOMKY
nepexofa BnpaBo (2), YTobbl NEPErTH K NYHKTY
«poMKoCTbY.

2. BbibepuTe HyXHYI0 rPOMKOCTb, HaXUMas KHOMKK
nepexofa BeEpX/BHN3 (4).

3. BbibpaHHbIit ypoBEHb rPOMKOCTH OyaeT
COXPaHeH aBTOMaTN4YECKM.

usB

Mpw XenaH1M MOXHO 3arpy3uTb C KapTbl NamMATh

USB fononHuTenbHble 300paxeHus, KoTopble
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OymyT oTobpaxaTbCs Ha akpaHe npu nepexoae
JYXOBKW B PEXUM OXMUOAHWS.

[ins 3arpyskv n30bpaxeHnit ucnonb3ayetcs
cneuuanbHas nporpamma, Kotopas npunaraeTcst K
npubopy. Mpu HeobX0[AMMOCTY 3Ty NporpaMmy
MOXHO 3arpy3nTb 13 /iHTepHeTa. 3Ta nporpaMma
cobupaeT Bce M300paxeHns B 0auH aiin ¢ IMEHeM
«Photoframe». 3T0T hain HyXHO COXpaHUTL Ha
kapTy namsitn USB.

Ecnun Ha kapTe namsT USB Het
306paeHN unn 30bpaxeHns 3anucaHbl B
HenpaBunbHOM (hopmaTe, Ha dkpaHe
nosiBuTca coobluerne «®ain He Hangen!».

B cuctemy ynpaBneHus yX0BKON MOXHO
arpysuTb 4o 15 usobpaxeHuit. Mpu nonbiTke
arpy3uTb 6onblLee KonM4ecTBo

1306paxeHni, Ha aucnnee NosBNSETCS

npenynpexaenue "Pa3mep daitna
npeBbIWaeT AonycTUMbIN pasmep!”. Mpu
3arpyske B CUCTEMY YNpaBMEeHUs HOBOTO
1306paxeHns paHee 3arpyxeHHble
1306paxeHns yaansTes.

1. B meHto «HacTpoiikny HaxmnTe KHOMKy
nepexopa Bnpaso (2), 4Tobbl NEpPenTY K MyHKTY
«USB».

OTKpOiiTE [IBEPLYY AYXOBKY.

TMoBEPHUTE M OTKPOWTE 3ALLMTHYIO KPbILLIKY
pasbema USB (1), pacnonoxeHHyto cnpasa nog,
naHenbHo ynpaenenms.

w

4. Korpa 3alLmMTHas Kpbiluka pasbema USB (1)
OTKpbITa, BCTaBbTe B HEro kapTy namstv USB (2)
¢ dhaitnom «Photoframen.

38/RU

5. Ha gucnnee nosiutcst cooblueHme
«lpounzBoaunTcs KonupoBaHue hanos,
noaoxauTe...» [ocne OKoHYaHWs 3arpy3ku
1300paXeHuit B CUCTEMY YNPABIIEHNS 3TO
CO0BLLiEHNE UCHE3HET

IR 4}39(”(!‘3& ST

6. BbiHbTe KapTy namsaT USB 13 pasbema Ha
KOpryce [lyXOBKMW M CHOBA 3aKpoiiTe pasbem
3aLUYMTHON KPBILLKON.

Kak nonb3oBaTbCs rpunem

MPEQYMNPEXAEHNE!

3akpbiBaiiTe ABepLYy BO BpeMs
MPUrOTOBMEHNS MULLYW Ha rpUne.
["opsume NOBEPXHOCTU MOTYT NPUYMHUTDL

oxoru!

BxntoyeHue rpuns
1. BkmiounTe BapOYHYH NaHerb, KOCHYBLUIMCh

KHOMKM \~/.
2. Yr06bl BepHyThCs 13 meHio Quick Start (meHto
BbICTpOro 3anycka) B MeHio Main (rnasHoe

MEHH0), KOCHUTECH KHOMKM MEHI0 (7).

3. [1ns nepexona v3 rMaBHOMO MEHKO B MEHKO
«Kynunapusa» (Manual Cooking) HaxmuTe
KHOMKW nepexoaa BBEPX/BHU3 (4).

4. [ns nepexopa k MeH0 « DYHKLMM» OZMH pas
HaXMUTE KHOMKY nepexopa Bnpaso (2).

5. Bbibepute HyxHyI0 DYHKLMIO TpUns, Haxnmas
KHOMKW nepexoaa BBEPX/BHU3 (4).

6. [ns nepexopa k MeHio «Temnepatypa» elle
pa3 HaXMWUTE KHOMKY Nepexoa Bnpaso (2).
BbibepuTe HyHYIO TEMNEpaTypy, Haxumast
KHOMKW Nepexofia BBEPX/BHU3 (4). B TekcToBOM



none 6yAeT NokasaH AvanasoH Temneparypol,
KOTOPbI MOXHO U3MEHNTb.

7. ECrv HYXHO BKITIOUUTb (DYHKLMIO «YCKOp.»,
nepeiauTe B MeHo «YCKOp.», HaxaB KHOMKY
nepexoga Bnpaso (2) oanH pas. Beibepute
YHKLMIO «YCKOP.», HAXMMas KHOMKI Nepexoaa
BBEPX/BHU3 (4).

8. [lna nepexopa k MeHio «Bpems
NPUroTOBJIEHNS» HAXMUTE KHOMKY Nepexofa
BnpaBo (2). Beibepute HyxHOe Bpems
MPUrOTOBIEHNS, HAXUMas KHOMKY Nepexoaa
BBEPX/BHU3 (4).

9. [lna nepexona k MeHio «KoHeLy» HaxmuTe
KHOMKY nepexopa Bnpago (2) no 4acoso
cTpenke. Boibepute HyxHOe Bpems 3aBepLUEHMS
MPUrOTOBIEHMS, HAXWUMas KHOMKW Nepexoaa
BBEPX/BHU3 (4).

10. Ons nepexopa Kk akpaHy «CBOAHas KapTo4Ka»

HaXXMWTE KHOMKY nepexopa Bnpaso (2) no

4acoBOi CTpeske

Ha akpaHe «CBogHas kapTouka»
0TOOPaXatTCA Takue CBELEHMS:
Ha3BaHWe BbIbpaHHOro peLenTa,
Temnepatypa NpUroToBMEHMS, BpeMst
Ha4ana 1 NpoAOMKUTENBHOCTb
npurotoenexus. Kpome Toro, 3aech
yKa3aH ypoBeHb AyXOBKM, Ha KOTOPbLIN
PEKOMEHAYETCS CTaBUTb MPOTUBEHb.

Bpems npuroToBneHuns 6nrog Ha rpune

MpuroTtoBneHue 65110 Ha INEKTPMHECKOM rpune

YpoBeHb pasmelueHus Bpemst npuroToBnenuns Ha rpune
npubn.

TMpoaykTbi

11. MomecTute BNIOZO B LyXOBKY Ha
pexoMeHayeMblil yPOBEHb 1 3aKpoiTe ABepLly.

12. Ecrw pevenT, Temnepatypa 1 BpeMeHHble
napameTpbl 3afaHbl MPaBUbHO, HAYHUTE
NpUroToBnenue. [ins SToro KOCHUTECH KHOMKM

1 He oTryckaliTe ee 3 cekyHAabl. YTobbl
Ha4aTb NPUroTOBNEHWE, CReayeT HaxaTb KHOMKY

W He OTNyCKaTb ee, NoKa MHOUKaTop He
CTaHET APKUM.

Y0661 4OCPOUHO MPekpaTUTL MpoLece

MPUrOTOBMEHMS KOCHUTECH KHOMKM 7
He OTnycKaiTe ee 3 CekyHabl.

» Koraa npoLecc NpuroToBIIEHNS 3aKOHYMTCS, B
none «Footer» (Janblue) nosiBuTcs coobLLeHre
«MpuroToBneHue oKoOHYeHO. Bbl MOXeTe
COXpaHUTb NapameTpbl NPUroTOBNEHUS.». YT00bI
COXpaHUTb NapameTpbl NPUrOTOBNIEHWS, NOBEPHUTE
py4Ky nepexofia BnpaBo/BNeBo (2) No 4acosoi
cTpenke. YTobbl BbIKMKUMTL [yXOBKY, KOCHUTECH

KHOMKK @

MpopyKTbl, KOTOPbIE HE NOAXOAAT [
MPUrOTOBMEHMS Ha TPUIIE, MOTYT
MPUBECTY K BO3ropaHuio. Ha roune
MOXHO FOTOBUTb TOMBKO Takue
MPOLYKTbI, KOTOpbIE BbIAEPKUBAIOT
WHTEHCUBHBIN Harpes.

He pasmeLaiiTe NpoayKTbI CIILIKOM
6rm3Ko K 3aaHed yactu rpuns. 1a
30Ha HarpeBaeTCs CUMbHEE BCEro, U
KMPHbIE NPOAYKTbI MOTYT 3aropeThCs.

25..30 wun *
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[ Yxop n Texnuyeckoe o6cnyxusanme

O6Lwume cBeaeHUs

PerynsipHo BbINOMHSATE YnCTKY npubopa. 310
MO3BONUT NPOANMUTL CPOK Er0 CRYXObI, a Takxke
n36exarb MHOMVX Npobnem.

OMNACHO:

lMepen BbINONHEHWEM paboT no

0BCYXWUBAHMIO M YMCTKE OTKMIOUMTE Npubop
OT 3NEKTPUIECKO CETU.

CyLLECTBYET PUCK NOPaXEHMS]
AMNeKTPUYECKUM ToKoM!

OMNACHO:
[lanTe n3genuio oCTbITb, NPEXae Yem
MPUCTYNaTh K YUCTKE.

l'opsiume NOBEPXHOCTI MOTYT MPUUMHUTL
oxoru!

¢+ [pubop creayerT TLATENbHO YUCTUTL NOCNEe
KaXJoro ucnonb3oBanus. Tak nerde yaansmb
OCTaTKM ML, KOTOPLIE MOTYT MPUTOPETL MpPH
CrneayioLLEeM 1Cronb3oBaHuM npubopa.

¢+ [ing uuctkn npubopa He TpebytoTes
cneumanbHble YucTaLLmMe cpeacTsa. MNpubop
MOXHO BbIMbITb TEMNON BOAOI C AobaBneHnem
KUOKUM MOOLLIEro CPeLiCTBa, MCNOnb3ys
MSITKy}0 TKaHb Unn rybky. A 3aTem NpoTepeTh
CYXO¥ TKaHbH.

¢+ Qbsi3arensbHo NpoTupaiiTe Npubop Hacyxo
MOCIE YMCTKW W Cpa3y e yaansiTe nonasLLyt
Ha HEro XMOKOCTb.

¢ He ucnonb3yiiTe Ans YMCTKN PyUk 1
MOBEPXHOCTEN U3 HEpXXaBEIOLLE CTanm
YMCTSALLME CPEenCTBa, COAEPXKALLMMM KUCTIOTY
Unm xnop. ATU AeTanu MOXHO NpoTMpaTh
MSITKOM TKaHbHK), CMOYEHHOM B XMOKOM MOKLLEM
cpegncree (6e3 abpasuBHbix [06aBOK),
CTapasiCb TEPETb B OAHOM HanpaBMneHuN.

HekoTopble MOLLME CPEACTBA U YnCTSLME
MaTepuarnsl MOryT NOBPeSMTL NOBEPXHOCTb.
He vcnonb3ayitTe ANst YUCTKW arpeccuBHbIE
MOIOLLME CPELCTBA, YNCTSLLME
MOPOLUKW/KPEMbI, @ Takke OCTpble MpeameTbl.

He vcnonb3ayiite Ans YACTKA YCTPORCTBA
NapooUNCTATENN, MOCKOMbKY 3TO MOXET
NPUBECTM K MOPAXKEHWIO 3MEKTPUIECKUM
TOKOM.

YucTtka naHenm ynpaBneHus
QumCTbTe NaHemb YNPABMEHNS W PYYKU-PETYNATOPI
BMaXHOI TKaHBIO U BLITPUTE HACYXO.
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91 YNCTKY NaHEeNW YNpaBneHust He
(CHUMaATe KHOMKW/PYYKU-PErYNSTOpSI.
Tak MOXHO NOBPEAUTH NaHerb ynpaeneHus!

Yunctka OyxoBKu

YucTka 60KOBbIX CTEHOK

1. CHUMWTe NepeaHioio YacTb HOKOBOI peLLeTKY,
OTTSHYB €€ OT DOKOBOW CTEHKM.

2. TMotsaHuTe DOKOBYIO PeLLETKY K cebe u
MOJTHOCTbIO BbIHLTE €€ U3 [IyXOBKU.

CTeHKM C KaTanMTM4YeCKMM NOKpPbITUEM

BokoBbIE CTEHKW MK TONBKO 3aHSIS CTEHKA JYXOBKU
MOTYT BbITb NOKPbITHI KATANUTUYECKOI IMAnbH.
CTEHKM [lyXOBKW C KaTanm1TU4ECKM MOKPbITUEM HE
HYXIat0TCs B YMCTKe. MOpUCTLIE NOBEPXHOCTH
CTEHOK BMUTHLIBAIOT M pa3naratoT 6pbIarvt xupa (Ha
BOZY W YrNeKUCTbIiA ras) W, Takum 0bpasom,
CamMoouMLLAKTCS .

OumncTka BepxHei CTeHKU JyXOBKU

Ha Bpemst YNCTKM BEPXHEN CTEHKM HarpeBaTenbHbIii
3MEMEHT rPUnsi MOXHO OTBECTU OT NMOBEPXHOCTU.

1. C NOMOLLbI OTBEPTKW UMM MOHETBI OCrlabbTe

KpenexHble BUHTbI HarpeBaTenbHOro anemMeHTa

HarpeBatenbHbIi 3NeMeHT rpuns
NOBEPHETCS BHM3, OCTaBasICh
NPVKPENEeHHbIM K BEPXHEWN CTEHKE yXOBKM.




2. TpoTpuTE BEPXHIOK CTEHKY AYXOBKM BNaXHO
TKaHbIO.

3. TloBepHuTE HarpeBaTenbHbIA SNEMEHT rpuns
BBEPX W 3aTSHUTE KPENEXHbIE BUHTbI OTBEPTKOM
UNN MOHETOM.

YucTka ABepLbl AYXOBKM

MoliTe [BEpLY [yXOBKM MATKON TKAHbO Uk ryOKoM,
CMOYEHHON B TeNnown Bofe ¢ JoDaBNeHNEM XUaKoro
MOIKLLETO CPELCTBA, U BbITUPANTE CYXOM TKAHBI.

He ucnonbayiite ang uicTky fsepuipl
MOIOLLME CPEACTBA C abpasnBHbIMM
BELLECTBAMM UMK METaNNMYeck1e CKpebku.
OHU MOryT noLapanarb NoBEPXHOCTb U
MOBPEANTH CTEKIO.

BHyTpeHHee CTekno ABepLbl UMeeT
nokpbITUE ANst 0briervyeHns ouncTku. He
MCMIONb3YITE LIS YUCTKM BHYTPEHHErO
CTeKna iBepLibl MotoLLMe CPEAcCTBa C
abpasuBHbIMU BELLECTBAMM, METaNNMYECKME
ckpebku, xecTkme rybkv unm otbenuaroLme
cpencTBa, uTobbl He nolapanatb
noBepXHOCTb. OHWU MOTYT NOBPEaMTL
MOKpbITHE.

CHaTue ABepubl AyXOBOroO WKada

1. Orkpoiite nepenHiow asepuy (1).

2. OTKpoWTe 3aX1Mbl Ha Kopnyce netnm (2) ¢
MpaBOW W NTEBOI CTOPOHbI NEpeaHen ABepLb!,

HaXaB Ha HUX, KaK MOKA3aHO Ha PUCYHKe

1 MepeaHss asepua

2 Metns
3 [yxoBoi Lwkad

12 3

3. OTkpoilTe NepenHIow ABEPLYY HANOMOBUHY.
4. CHAMUTE NepedHIor ABepLy, NOTSHYB e BBEPX
11 0cBODOAMB OT NPaABOW W NEBOV NETIN.

51 YCTAHOBKM [1BEPLbl HA MECTO CrefyeT
BbINOMHUTL B 06paTHOM NOpsiAKe AENCTBUS
no cHATWI0. He 3abyabTe 3aKpbiTh 3aXUMbl
Ha Koprnyce NeTnu Npu yCTaHoBKe ABEPLbI Ha
MECTO.

CHATHEe BHYTPEHHEro cTekna Asepubl
BHyTpeHHee CTeKno naHen BepLibl AyX0BOTO
LKacha MOXHO CHSTb Zs YMCTKM.

OTKpoiiTe gBEPLY AYXOBKM.

1 Pamka

2 [nacTmMaccoBas Haknagka

MoTaHuTe K cebe U CHUMUTE NNacTMaccoByto
HaKrafiKy Ha BEPXHEW CTOPOHE ABEPLIb.
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[NepBOe BHyTPEHHEe CTeKMo

BHyTpeHHee cTekno

BHetuHee cTekno

[nacTMaccoBbIn fepkaTernb CTEKINa — HUKHUIA
[TpunogHUMmMTE NEpBOE BHyTPEeHHee cTekno (1) B
HanpaBneHun A 1 BbITSHWTE €ro B HanpasneHun B,
KaK MoKasaHo Ha PUCYHKe.

YT06bI BbIHYTb CPEAHEE CTEKNO (2), NoBTOpUTE 3TN
KE [ENCTBMUS.

S~ w NN -

Mpu cOopke ABEPLbI CHavana cnegyeT BCTaBUTh
cpenHee CTekno (2).

Bcraensiite cTekna Takum 06pasom, 4Tobb
CKOLLIEHHBIN Yron CTekna nonan Ha acky
NNacTMaccoBOro Aepxarens, Kak nokasaHo Ha
PUCYHKE.
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CpepHee CTeKNO (2) cnedyeT yCTaHOBUTL B
MNacTMaccoBbIi AepXaTenb PsHoM C NepsbiM
BHYTPEHHWUM CTEKIOM (1).

BHyTpeHHee cTekno (1) cnemyet ycTaHaBnmBarh
Takum 06pasom, 4tobbl HaZMMCh Ha CTekne bbina
obpalLeHa K cpegHemy CTekny.

Crepnute 3a TeM, YTObbI HUKHMIA YTOn CpeaHero
cTekna Obln NpaBUbHO BCTABMEH B HUXKHNI
MacTMacCoBbIN iepXaTtenb.

MpwxMKUTE NNAcTMACCOBYIO HAKNaZKy K pame o
LenyKa.




3ameHa namMnoyku ocBeLeHns
AyxoBoro wkaca

OMNACHO:

Bo nsbexaHue nopaxeHus aneKkTpu4eckum
TOKOM, NPEXZE YEM 3aMEHSTb TaMMOYKY,
ybennTech B TOM, YTO arekTPONpudop
OTCOEMMHEH OT CETU W OCTbIN.

Topsiume NOBEPXHOCTH MOTYT MPUUMHUTD
oxoru!

NS OCBELLIEHNS AYXOBOIO LKadha
MCTIONb3YETCA CreLyanbHas snekTpuyeckas

amnoyKa, KoTopast MOXeT BbiAepXKuBaTh
Temnepartypy Ao 300 C. lononHuTenbsHble
CBELleHus CM. B pa3gene "TexHuyeckue
xapakmepucmuku, cmp. 12". Jlamnoyku
OCBELLIEHMS AyXOBOTO LUKaha MOXHO
nprobpecTn B PMPMEHHBIX CEPBUCHBIX
LieHTpax.

PacnonoxeHue namnoyku MoxeTt
0TNM4aTbCa ot |/|306pa>KeHv|9| Ha PUCYHKe.

3ameHa Kpyrnomn namnoyku ocBeLieHusi AyXoBOro

wKaca
1. OtcoenmHnTe OyX0BOW LUK OT 3MEKTPOCETH.
2. CHUMUTE CTEKNSAHHbI NnadoH, NOBEPHYB ero

BbIBEpHUTE NaMMOYKy OCBELLEHMS [lyXOBKH,
noBopaunBasi €e NPOTUB YacoBOW CTPENKM, U
yCTaHOBUTE Ha ee MECTO HOBYIO.

4. YCTaHOBUTE HA MECTO CTEKMAHHbIA NNadoH.

3ameHa NpsAMOYronbHOI NaMNOYKN OCBeLLeHus
AyX0BOro wWwKada

1,

OTCOEMHUTE [IyXOBOA LLKadh OT NEeKTPOCETH.

2. CHumute NPOBOJIOYHbIE HANPaBNALNE, Kak

onvcaHo Boiwe. Cm. Yucmka dyxoeku, cmp. 40.

CHUMMTE CTEKNSAHHBIA NNacoH C MOMOLLbH
OTBEpTKM.

BbiBepHMTE NaMnoyKy OCBELLEHIS AYXOBOTO
Lwkada 1 yCTaHOBUTE Ha €€ MECTO HOBYHO.
YCTaHOBWTE Ha MECTO CTEKMAHHBIA NTagoH 1
MPOBOIOYHbIE HANPaBASHOLLME.
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TMowck 1 ycTpaHeHne HencnpaBHOCTEH

Bo Bpems paboThl U2 AYXOBOTO WKada BuigenseTcs nap.
¢ Bronxe HOPMarnbHO, ECrK Nap BbIAENAETCA BO BpemA pa60TbI. >>> Mo He s18f1siemest
HEeUCnpagHoCMbIo.
Tlpu HarpeBaHuy n oxnaxaeHu NpubOP U3AaET METanNMYeckHe yMbL
¢ |_|pVI HarpeBaHuu MeTannmn4eckne aetanu MoryT paclLunpaTbCa U u3aaBarb 3BYKU. >>> 3mo He
ABFEMCS HEUCNPEBHOCMbIO.
ﬁpnﬁop He paborTaer.
MnaBkuit NpefoXpaHuTeNb HeMCnpaBeH Unu cpabotar. >>> [Tpogepbme niaskue
npedoxpaHumenu 8 6roke npedoxpaHumened. [ou Heobxodumocmu 3aMeRUMe Ux Uniu
8KITH0YUMe.
+  [lyxoBoi Wkach He BKIKOYEH B (3a3eMNEHHYI0) PO3ETKY ANEKTPoceT. >>> [Ipogepbme coeduHeHue
wmencesnbHoU 8UIKU.
*  He paboTaoT KHOMKM, peryrnsiTopbl Ui NepekmoYaTeny Ha NaHenm ynpasneHus. >>> Bo3MOXHO,
gK/oyeHa b10kupogka kHonok. Omkmioyume ee. (CM. Vcnonb3aosatue GIOKUPOBKU KHONOK,
cmp. 30)
OcBellienne OyxoBKkM He paboTaer.
+  Ilamnoyka ocBeLLEeHNs ByX0BOro LUKaa HeucnpasHa. >>> 3aMeHume 1amMnoYky oceelleHus
wkadpa.
¢+ Her anextponuTanus. >>> [Ipogepbme Hanudue anekmponumanus. lposepsme
npedoxpaHumenu 8 6roke npedoxpaHumened. [Tou Heobxodumocmu 3aMeHuUMe unu
gKmouume npedoxpaHumenu.
[DyxoBKa He HarpeBaercs.
*  He 3agaHa thyHKuns unu Temnepatypa. >>> Beibepume (yHKUUIO U ycmaHosume memnepamypy
C NOMOW|bIO nepekmodamens oyHKyul u (Unu) peaynsimopa memnepamypbi.
¢+ Her anextponuTanus. >>> [Ipogepbme Hanudue anekmponumanus. lposepsme
npedoxpaHumenu 8 6roke npedoxpaHumened. [Tpu Heobxodumocmu 3ameHuUMe unu
gKmoyume npedoxpaHumenu.
ECnu Bbl HE MOXeTe YCTPaHWUTb Henonazaku,
HECMOTPS! Ha BBINOMTHEHWUE WHCTPYKLNN,
npuBeAeHHbIX B JaHHOM pasfene,
OﬁpaTI/ITer K NpeacTaBuTento
aBTOPM30BAHHOM CEPBUCHON cryx6bl. He
NblTanTeCb CaMOCTOATENBHO
OTPEMOHTUPOBATb HeMCI‘IpaBHbIﬁ
anekTponpubop.
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Marotoutens: «Arcelik A.S.»
tOpuanyeckuii appec: Kapaay [xappecy Ne 2-6 34445 Crotniogke Ctambyn, Typums
(Karaagag Caddesi No:2-6 Siitllice, 34445, Turkey)
MpousseneHo B Typumm
Vimnoptep Ha Tepputopum P®: 000 «BEKO»
FOpuanueckuir agpec: 601021 Poceus, Bnagumupckas 061., Kupxauckuia p-H, MOCT1 MepLumnHcekoe, aep.
®epnoposckoe, yn. Cenbekas, 4. 49.
ViHdopmaumio o cepTudmkaLmm npogykTa Bbl MOXETE yTOYHUTL, MO3BOHMB Ha FOPSHYH) MHMIO
8-800-200-23-56.

[ata npon3BoACTBa BKIKOYEHA B CEPUIHBIA HOMEP NPOLYKTa, YKa3aHHbIV Ha STUKETKE, PacronoXeHHON Ha
npoayKTe, @ UMEHHO: NepBble ABe Ldpbl CEPUItHOTO HoMepa 0D03HaYatoT rof NPOU3BOACTBA, a NocneaHue
aBe — mecsL,. Hanpumep, "10-100001-05» 0bo3HauaeT, 4To npoaykT npouseeaeH B mae 2010 roga.
M3roToBuTens octasnseT 3a Coboi NpaBo Ha BHECEHWE M3MEHEHWIA B KOHCTPYKLMIO, AU3aiiH 1
KOMNreKTaLmo anekTponpubopa.

Used software is based in part on the work of the Independent JPEG Group.

Portions of this software are copyright ©2010 The FreeType Project (www.freetype.org). All rights
reserved.

This product contains some GNU General Public License v2 and GNU Lesser General Public License
v2.1 licensed code. Copies of GPL v2 and LGPL 2.1 are available from
http://www.gnu.org/licenses/licenses.html. Upon written application of customer, theese codes are
available at the cost of no more than copying media, packaging, handling and postage. This offer is valid
for three years, starting with the initial purchase of product.
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