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Warnings

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

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

Never use steam cleaners or pressure cleaners on
the appliance.

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

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

[peaynpexaexus

BHMAHWE: [JaHHoe n3nenue n ero JoCTynHble
KOMIMIEKTYIOLLME CUIbHO HarpeBaroTCs B npoLiecce
aKcnnyaraumm.

By[sTe 0CTOPOXHbI W He KacanuTech HarpeBareribHbIX
ANEMEHTOB.

He paspelLLaiite aetam mnagLue 8 net npubnimkatses
K n3genuo 6e3 KoHTpors.

[laHHoe n3genve MoxXeT ObITb UCMOMb30BAHO
[ETbMU CTapLLe 8 NeT M NuLaMu € orpaHnYeHHbIMM
(PM3NYECKUMMN, CEHCOPHBIMU UMM YMCTBEHHbLIMM
cnocobHocTaMM unn 6e3 onbiTa U 3HaHWUS O
npaBunax MCNoNb30BaHUS U3Lenus npu
YCMOBUW HaZfexaLlero KOHTPoNs unn obyyeHns
Be30nacHOMY WCMONb30BAHMIO U3LENUS C YYETOM
COOTBETCTBYILMX PUCKOB. He paspeluante
AETAM Urpath € u3aenvem. He paspeluainte OeTam
OCYLLIECTBNSATL YACTKY W yXof 3a usgenvem 6e3
KOHTPOSIS B3POCHIbIX.

He ucnonb3yinTe abpasuBHblE BELLECTBA UMK
pexyLume Metannnyeckne ckpebku Ans YNCTKK
CTeKNIAHHOM ABepLbl OyX0BOro Likada, Tak Kak
OHW MOTYT nouapanarb NOBEPXHOCTb, YTO MOXET
NPUBECTM K pa3buBaHMo CTeKNa.

Hukorga He ucnonb3ynTe naposble YACTALLME
arperatbl Unu arperarbl Mo BbICOKMM [aBleHneMm
AN YACTKU N3denus.

BH/IMAHWE: MposepeTe, 4tobbl 3genue Hoino
BbIKMIOYEHO, Nepes 3aMeHOW Nlamnoyku BO
n3bexaHne BOIMOXHbIX YapPOB TOKOM.

I Tlpu ycTaHOBKE peLLeTKn NpoBepuTb, YTOOLI
hukcaTop Gbln NOBEPHYT BBEPX C 3aHEN CTOPOHbI
BbIEMKY.




Assistance

' Never use the services of an unauthorised technician.

Please have the following information to hand:

¢ The type of problem encountered.

+  The appliance model (Mod.).

¢ The serial number (S/N).

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

CepBucHoe obcnyxuBaHue

! Hukorza He oBpallaiTech k HeYNOMHOMOYEHHbIM TEXHIKAM.

Mpu obpaueHun B LieHTp TexHuyeckoro O6cnyxuBaHMs HEO6X0AMMO
CO0OLLNTD:

+  Tun HemcnpaBHOCTY;

+  coo0LUeHue, nokasbizaemoe Ha avcnnee TEMIMEPATYPHI

* Mogenb n3genvs (Mog.)

+  Howmep Tex. nacnopta (cepuiHbii Ne)

OTW paHHble Bbl HaliAeTe Ha NacnopTHOM Tabnuuke, pacronoXeHHON Ha
n3genuu.




Description of the appliance

Overall view

POSITION 1
POSITION 2
POSITION 3
POSITION 4
POSITION 5

DRIPPING PAN
GRILL
Control panel
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GUIDES for the sliding racks
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Description of the appliance Onucanue usgenus
Control panel MaHenb ynpaBnexHus

1 SELECTOR knob 1 Pykoska MPOTPAMMb

2 THERMOSTAT indicator light 2 Vupukatop TEPMOCTATA

3 THERMOSTAT knob 3 Perynsitop TEPMOCTATA

4 ELECTRONIC programmer* 4 9NEKTPOHHBIN nporpamvep




m Installation

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

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

Positioning

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

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

Built-in appliances

Use an appropriate cabinet to ensure that the appliance operates properly:

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

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

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

575-585 mm.

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

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

Ventilation

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

Centring and fixing

Secure the appliance to the cabinet:

+ Open the oven door.

+ Remove the 2 rubber plugs covering the fixing holes on the perimeter
frame.

+ Fix the oven to the cabinet using the 2 wood screws.

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

Electrical connection

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

Fitting the power supply cable

1. Open the terminal board by

=

= inserting a screwdriver into the side

= .
tabs of the cover. Use the screwdriver

Z as alever by pushing it down to open

Z the cover (see diagram).

_

%/

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

Connecting the supply cable to the mains

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

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

O



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

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

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

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

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

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

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

! The cable must not be bent or compressed.

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

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

APPLIANCE SPECIFICATIONS

width 43.5 cm
Dimensions* height 32,4 cm

depth 41.5cm
Volume* 59 |

width 45.5 cm
Dimensions** height 32,4 cm

depth 41.5cm
Volume** 62 |

voltage: 220 - 240 V~ 50/60 Hz
Electrical (see data plate)
connections maximum power absorbed

2800 W

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

Energy consumption for Natural
ENERGY convection — heating mode: ——
LABEL Traditional mode —_—

Declared energy consumption for
Forced convection Class — heating

mode: Baking @

This appliance conforms to the
following European Economic
Community directives: 2006/95/EEC
dated 12/12/06 (Low Voltage) and
subsequent amendments —
2004/108/EEC dated 03/05/89
(Electromagnetic Compatibility) and
subsequent amendments -
93/68/EEC dated 22/07/93 and
subsequent amendments.
2012/19/EEC and subsequent
amendments.

- 1275/2008 standby/off mode

A

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




m Start-up and use

WARNING! The oven is provided
with a stop system to extract the
racks and prevent them from coming
out of the oven (1).As shown in the
drawing, to extract them completely,
simply lift the racks, holding them on
the front part, and pull (2).

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

Starting the oven

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

2. Select the desired temperature using the THERMOSTAT knob. A list
detailing cooking modes and suggested cooking temperatures can be found
in the Cooking advice table (see Cooking modes).

3. The THERMOSTAT indicator light indicates that the oven is heating up to
the temperature set.

4. During cooking it is always possible to:

- change the cooking mode by turning the SELECTOR knob;

- adjust the temperature by turning the THERMOSTAT knob;

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

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

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

Cooling ventilation

In order to cool down the external temperature of the oven, a cooling fan
blows a stream of air between the control panel and the oven door, as well
as towards the bottom of the oven door.

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

Oven light

When selecting G with the SELECTOR knob the oven light goes on. It
remains lit when a cooking mode is selected.

The electronic programmer*

‘ DISPLAY
END OF _| N - - I - - I_ CLOCK icon
COOKING icon | & =_||_| <10 Q |
. )
puraTion —- &, LI LAY A L rimericon
icon l '
DECREASE TIME — @ @— INCREASE TIME
button button
SET TIME
button

Setting the clock

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

After the appliance has been connected to the mains, or after a blackout, the

icon and the four numerical digits on the DISPLAY will begin to flash.

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

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

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

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

1. Press the \U button several times until the ﬂ icon and the three digits
on the display begin to flash.

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

3. Wait for 10 seconds or press the \_’ button again to finalise the setting.
The display will then show the time as it counts down. When this period of
time has elapsed the buzzer will be activated.

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

Programming the cooking duration

1. Press the © button several imes until the <& icon and the three digits

on the DISPLAY begin to flash.

2. Use the "+ and "= buttons to set the desired duration; if you press and

hold either button, the display will scroll through the values more quickly,

making it quicker and easier to set the value.

3. Wait for 10 seconds or press the \.7 button again to finalise the setting.

4. When the set time has elapsed, the text END appears on the DISPLAY,

the oven will stop cooking and a buzzer sounds. Press any button to stop it.

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

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

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




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

3. use the 4" and “—" buttons to adjust the cooking end time; if you press
and hold either button, the display will scroll through the values more quickly,
making it quicker and easier to set the desired value.

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

5. When the set time has elapsed, the text END appears on the DISPLAY,

the oven will stop cooking and a buzzer sounds.Press any button to stop it.

Programming has been setwhen the <& and & buttons are iluminated. The

DISPLAY shows the cooking end time and the cooking duration alternately.

+ Forexample: Itis 9:00 a.m. and a duration of 1 hour has been programmed.
12:30is scheduled as the end time. The programme will start automatically
at11:30 am.

Cancelling a programme
To cancel a programme:

+ pressthe © button until the icon corresponding to the setting you wish
to cancel and the digits on the display are no longer flashing. Press the *
=" button until the digits 00:00 appear on the display.

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

Modes

Cooking modes

! A temperature value between 60°C and MAX can be set for all cooking
modes except the following:

¢+ GRILL (recommended: set only to MAX power level)
*+ GRATIN (recommended: do not exceed 200°C).

00 DEFROST mode

The fan at the bottom of the oven circulates room-temperature air around
the food. This mode is suitable for defrosting any type of food, especially
delicate items that should not be heated, for example: ice-cream cakes
or cakes made with custard, cream or fruit. The defrosting time will be
approximately halved. When defrosting meat, fish or bread, the process may
be accelerated by selecting the “multilevel” mode and setting a temperature
between 80°C and 100°C.

— TRADITIONAL OVEN mode

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

@ BAKING mode

The rear heating element and the fan are switched on, thus guaranteeing the
distribution of heat in a delicate and uniform manner throughout the entire
oven. This mode is ideal for baking temperature sensitive foods (such as
cakes, which need to rise) and for the preparation of “bitesize pastries” on 3
shelves simultaneously.

EE FAST COOKING mode

The heating elements and the fan are activated, guaranteeing the distribution
of heat consistently and uniformly throughout the oven.

Preheating is not necessary for this cooking mode. This mode is particularly
suitable for cooking pre-packed food quickly (frozen or pre-cooked). The best
results are achieved using one cooking rack only.

% MULTILEVEL mode
All the heating elements (top, bottom and circular) switch on and the fan
begins to operate. Since the heat remains constant throughout the oven, the
air cooks and browns food in a uniform manner. Amaximum of two racks may
be used at the same time.

A
PIZZA OVEN mode

The circular heating elements and the elements at the bottom of the oven are
switched on and the fan is activated. This combination heats the oven rapidly
by producing a considerable amount of heat, particularly from the element
at the bottom. If you use more than one rack at a time, switch the position of
the dishes halfway through the cooking process.

A

GRILL mode
The top heating element and the rotisserie (where present) come on.
The high and direct temperature of the grill is recommended for food which
requires a high surface temperature. Always cook in this mode with the oven
door closed.

$X GRATIN mode
The top heating element and the rotisserie (where present) are activated
and the fan begins to operate. This combination of features increases the
effectiveness of the unidirectional thermal radiation provided by the heating
elements through forced circulation of the air throughout the oven. This helps
prevent food from burning on the surface and allows the heat to penetrate right
into the food. Always cook in this mode with the oven door closed.

Practical cooking advice

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

!'nthe GRILL and GRATIN cooking modes, place the dripping pan in position
1 to collect cooking residues (sauce and/or grease).

MULTILEVEL

+ Use positions 2 and 4, placing the food which requires more heat on the
rack in position 2.

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

GRILL

+ Place the rack in position 3 or 4. Make sure the food is in the centre of the
rack.

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

PIzzA OVEN MODE

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

* Ifthe pizza has a lot of toppings, we recommend adding the mozzarella
cheese to the top of the pizza halfway through the cooking process.
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Cooking advice table
Modes Foods Weight | Position of Preheating Recommended | Cooking
(in kg) shelves (minutes) temperature duration
(minutes)
Defrosting Al frozen foods
Duck 1 2 15 200 65-75
Roast veal or beef 1 2 15 200 70-75
Traditional Roast pork 1 2 15 200 70-80
Biscuits (shortcrust pastry) - 2 15 180 15-20
Tarts 1 2 15 180 30-35
Tarts 0.5 2 15 180 20-30
Fruit cakes 1 1or2 15 180 40-45
Sponge cake made with yoghurt 0.7 2 15 180 40-50
Sponge cake 0.5 2 15 160 25-30
Baking Stuffed pancakes (on 2 racks) 1.2 1and 3 15 200 30-35
Small cakes (on 2 racks) 0.6 1and 3 15 190 20-25
Cheese puffs (on 2 racks) 0.4 1and 3 15 210 15-20
Cream puffs (on 3 racks) 0.7 1,2 and 4 15 180 20-25
Biscuits (on 3 racks) 0.7 1,2 and 4 15 180 20-25
Meringues (on 3 racks) 0.5 1,2 and 4 15 90 180
Frozen food
Pizza 0.3 1 - 250 12
Courgette and prawn pie 04 1 - 200 20
Country style spinach pie 0.5 1 - 220 30-35
Turnovers 0.3 1 - 200 25
Lasagne 0.5 1 - 200 35
Golden rolls 0.4 1 - 180 25-30
Fast cooking |Chicken bites 0.4 1 - 220 15-20
Pre-cooked food
Golden chicken wings 0.4 1 - 200 20-25
Fresh Food
Biscuits (shortcrust pastry) 0.3 1 - 200 15-18
Sponge cake made with yoghurt 0.6 1 - 180 45
Cheese puffs 0.2 1 - 210 10-12
Pizza (on 2 racks) 1 1and 3 15 230 15-20
Lasagne 1 2 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 1and 3 15 200 60-70
Mackerel 1 1 and 2 10 180 30-35
Multilevel Sponge cake made with yoghurt 1 1 and 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 1and 3 10 190 20-25
Biscuits (on 2 racks) 0.5 1and 3 10 180 10-15
Sponge cake (on 1 rack) 0.5 1 and 2 10 170 15-20
Sponge cake (on 2 racks) 1 1and3 10 170 20-25
Savoury pies 1.5 2 15 200 25-30
Pizza 0.5 2 15 220 15-20
Pizza Roast veal or beef 1 1 10 220 25-30
Chicken 1 1o0r2 10 180 60-70
Soles and cuttlefish 0.7 4 - Max 1012
Squid and prawn kebabs 0.6 4 - Max 8-10
Culttlefish 0.6 4 - Max 10-15
Cod filet 0.8 4 - Max 10-15
Grill Grilled vegetables 0.4 3or4 - Max 1520
Veal steak 0.8 4 - Max 15-20
Sausages 0.6 4 - Max 15-20
Hamburgers 0.6 4 - Max 10-12
Mackerels 1 4 - Max 1520
Toasted sandwiches (or toast) 4 and 6 4 - Max 35
With rotisserie (where present) - - - - -
Veal on the spit 1.0 - - Max 80-90
Chicken on the spit 1.5 - - Max 70-80
Lamb on the spit 1.0 - - Max 70-80
Grilled chicken 1.5 2 10 200 55-60
Cuttlefish 1.5 2 10 200 30-35
. With rotisserie (where present) 1.5 - 10 200 70-80
Gratin Veal on the spit 1.5 - 10 200 70-80
Lamb on the spit 15 - 10 200 70-75
Chicken on the spit + potatoes (roasted) - 2 10 200 70-75

! Cooking times are approximate and may vary according to personal taste. When cooking using the grill or

gratin, the dripping pan must always be placed on the 1st oven rack from the bottom.
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Precautions and tips

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

General safety

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

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

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

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

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

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

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

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

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

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

+ Do not use aluminium foil o line the bottom of the oven.

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

+ Controler toujours que les boutons sont bien dans la position “e”/0” quand
I'appareil n'est pas utilisé.

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

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

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

+ Do not rest objects on the open oven door.

+ Do not let children play with the appliance.

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

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

Disposal

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

+ The European Directive 2012/19/EC on Waste Electrical and
Electronic Equipment (WEEE), requires that old household electrical
appliances must not be disposed of in the normal unsorted municipal
waste stream. Old appliances must be collected separately in order
to optimise the recovery and recycling of the materials they contain
and reduce the impact on human health and the environment.

The crossed out “wheeled bin” symbol on the product reminds you of your
obligation, that when you dispose of the appliance it must be separately
collected.

Consumers should contact their local authority or retailer for information
concerning the correct disposal of their old appliance.

Respecting and conserving the environment

+You can help to reduce the peak load of the electricity supply network
companies by using the oven in the hours between late afternoon and
the early hours of the morning.

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

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

Maintenance and care
Switching the appliance off

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

Cleaning the appliance

+ The stainless steel or enamel-coated external parts and the rubber seals
may be cleaned using a sponge that has been soaked in lukewarm water
and neutral soap. Use specialised products for the removal of stubborn
stains. After cleaning, rinse and dry thoroughly. Do not use abrasive
powders or corrosive substances.

+ Theinside of the oven should ideally be cleaned after each use, while itis
still lukewarm. Use hot water and detergent, then rinse well and dry with
a soft cloth. Do not use abrasive products.

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

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

Cleaning the oven door

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

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

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

2. Use a screwdriver to lift up and turn the small levers F located on the two
hinges (see diagram).
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3. Grip the door on the two outer sides and
close it approximately half way. Pull the
door towards you, lifting it out of its slot (see
diagram). To replace the door, reverse this
sequence.

Inspecting the seals

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

Replacing the light bulb

To replace the oven light bulb:

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

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

3. Replace the glass cover (see
diagram).

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

Sliding rack kit assembly

To assemble the sliding racks:

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

2. Choose which shelf to use with the

yh Rt uide sliding rack. Paying attention to the
\ o direction in which the sliding rack is
\ to be extracted, position joint B and
then joint C on the frame.
c
Or “Q,

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

! Do not place the sliding racks in position 5.

Side and rear catalytic liners*

These are panels coated with a special enamel, which is able to absorb the
fat released by food as it cooks.

This enamel is quite strong, so that the various accessories (racks, dripping
pans, efc.) can slide along them without damaging them. White marks may
appear on the surfaces; these are not a cause for concem.

Nevertheless, the following should be avoided:

- scraping the enamel with sharp objects (a knife, for example);

- using detergents or abrasive materials.
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YcTtaHoBKa

! BaxHO COXpaHWUTb AaHHOE PYKOBOACTBO [N €ro NocneaytoLmx
KOHCYrbTaLmu. B cnyyae npomaxy, Nepefiaqv u3nenus unu npu nepeesze
Ha HOBOE MECTO XMTErbCTBa HEOBXOAMMO NPOBEPUTD, YTOBLI PYKOBOACTBO
0CTaBarnoch BMECTe C W3OenueM, Ans Toro YTobbl ero HoBbIM Bragenel|
MO 03HaKOMMUTBCS C MPaBUaMi SKCINyaTaLMn U C COOTBETCTBYIOLMMM
MpeayNPEXEHUSMI.

! BHUMATENbHO NPOYMTANTE UHCTPYKLIAM: B HUX COLEPXaTcs BaXHble
cBeneHns 06 ycTaHoBKe, aKkenyataLyn 1 6e30MacHOCTY U3aenws.

Pacnonoxenue

! He paspelwaunte geTsm urpatb ¢ ynakoOBOYHbIMM MaTepuanamv.
YNakoBouHble MaTepuanbl JOMKHbI ObiTb YHUUTOXKEHbI B COOTBETCTBUM
C npaBunamu pasgensHoro cbopa mycopa (cM. IpesocTopoXHOCTH 1
pekomeHaaLmm).

' MoHTax n3genvs NpOon3BOANTCA B COOTBETCTBUW C AaHHBIMU MHCTPYKUMAMIA
KBaJ'IVI(*)VILI,VIpOBaHHbIMVI cneuuanuctamu. HenpaamanbM MOHTaX 13genuna
MOXET CTaTb MPUYNHOU NOBPEXOEHNA UMYLLEeCTBa U NPUYUHUTD ymep6
T0AAM 1 AOMALLUHUM XUBOTHBIM.

BcTpoeHHbI MOHTaX

[ins oBecneyeHIst UCNPaBHOTO hyHKLIVOHMPOBAHIS BCTPAUBAEMOTO 13aenks

KYXOHHBIA 3MEMEHT JOMKEH UMETb COOTBETCTBYIOLLIME XapaKTEPUCTUKIA:

¢ NaHEmM KyXOHHbIX 3MIEMEHTOB, MPUTEratoLLX K IyXOBOMY LUKad)y, JOMKHbI
ObITb BBINOMHEHBI 13 TEPMOCTONKOTO MaTepuarna;

* Knel KyXOHHbIX 3MIEMEHTOB 3MEMEHTOB, LUMOHUPOBAHHbIX [1EPeBOM,
JOmmKeH ObITb ycTOuMBLIM K Temnepatype 100°C.

*  [ns BCTpauBaHWst AyXOBOrO LUkacha NOA KYXOHHbIM TOMOM (CM. CXEMY)
MNK B NEHaN HULLA KyXOHHOTO 3NeMeHTa OMkHa UMETb CreaytoLuye
pasvepbl:

575-585 mm.

590 mm.

! Mocne BCTpauBaHWs W3AENNS B KyXOHHBIA 3NEMEHT JOMmKHa ObiTb
WCKITKOYEHA BO3MOXHOCTb KaCaHUs K NEKTPUYECKMM YacTAMM.

Pacxon anekTpoaHeprim, ykasaHHbIii Ha NacropTHoM Tabnuuke n3genus,
ObIn 3aMepsH A4S 4aHHOrO TUMa MOHTaxa.

BenTunaums

[ins obecneyeHns Hagnexallen BEHTUNALMM HEOOX0AMMO CHSITb 3aaHIOK
naHenb HULLIK KyXOHHOTO anemeHTa. PekoMeHayeTcs YCTaHOBUTb yXOBOM
Wwkad Ha OBa LepeBsiHHbIX Bpycka Unn Ha CMOWHOE OCHOBaHWe C
OTBEPCTMEM ANAMETPOM He MeHee 45 x 560 MM (cm YepTesxm).

LleHTpoBka 1 kpennexue

[ns kpenmneHns U3enVs K KyXOHHOMY 3MeMEHTY:

* OTKpOWTE ABEPLYY [yXOBKY;

*  BblHbTE 2 PE3VHOBBIX 3AMYLLKK, 3aKpbIBAKOLLME KPENEXHbIE OTBEPCTUS
B NEPUMETPanbHON PamKe;

*  MpUKpenuTe SyXOBOM LUKad) K HULLE 2 Lypynamu Ans AepeBa;

*  YCTaHOBWTE Ha MECTO PE3MHOBbIE 3aryLLIKY.

}

/L

! Bce 3aluuTHbIE 3MeMEHTbI JOMKHbI ObiTb 3aKpenmeHsl TakuM oGpasoM,
4TOObl MX MOXHO ObINO CHSITb TOMbLKO NP MOMOLLM CeLnanbHoro
VHCTPYMEHTa.

AneKTpuyeckoe NOAKNKYEHNEe

[LlyxoBble LuKkadbl, YKOMMIEKTOBAHHbIE TPEXMOMIOCHBIM CETEBLIM kabernem,
pacunTaHbl Ha PyHKLMOHMPOBAHME C NEPEMEHHBIM TOKOM C HanpsKeHNeM
1 Y4aCTOTON 3MEKTPONMUTAHUS, YKa3aHHbIMI HA NacropTHO! Tabnuuke ¢
BaHHBIMK (CM. HUXE).

MoacoeauHeHue ceTeBoro kadens

1. OTKpoWiTe 3aXUMHYI0 KOPOOKY,

=

Z HaXaB Mpu NOMOLLM OTBEPTKM Ha
BBICTYbI C GOKOB KPbILLIKV: NOTSHITE

Z 1 OTKPOIATE KPBILLKY (CM. CXemy).

Z

~

_

A

_

2. Nopsagok noacoeanHeHns
ceTeBOro kabens: OTBUHTUTE
BWHT KabenbHOro canbHWKa M
—4
TPU BUHTA KOHTAKTOB L-N-—=" 1
L 3aTeM npukpenuTe NpoBofa NoA
ronoskamu BWHTOB, cobniopas

|
J :Pj LsetoBylo MapkupoBky Cunmii (N)
T Il Kopuunessbiit (L) YKenTo-3eneHbii

— (cm. cxemy).

3. 3akpenute ceteBoit kabenb B
crieLvanbHoM kaberbHOM carbHYKe.
4§ 4. 3aKpoiiTe KPbILKY 3aXMMHOV
KOPOOKM.

AN
N
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MoacoeanHeHUe cETEBOrO LWHYpa U3AENKsA K CETU NEeKTPONUTaHUS
YcTaHoBWTE Ha CeTeBO kabenb HOPManu30BaHHYHO LUTENCENbHYIO BUIKY,
pacy1TaHHyt Ha Harpy3Kky, ykadaHHyt Ha nacnopTHoi Tabnmnyke (cm. cooky).
B cnyyae npsimoro NoaKIoYEHNs K CETU ANEKTPOMUTAHNS MEXTY U3AenveM
W CETbI0 HEOBXOAMMO YCTaHOBUTH MHOMOMOMIOCHBIA BbIKNOYATENb C
MUHWAMANbHBIM PACcCTOSHUEM MEXOY KOHTaKTaMu 3 MM, pacyuTaHHbIA
Ha [aHHYI Harpysky 1 COOTBETCTBYIOLLMA AENCTBYIOLMM HOPMATMBAM
(BbIKTHOHATENb HE [OMKEH pa3MbIKaTh NPOBOZ 3a3eMneHust). CeTesol kabenb
JomxeH BbITb pacronoxeH TakuM 06pa3oM, YTOBLI Hi B OHOM TOUKe ero
Temrepartypa He npeBbilLarna Temneparypy nomelLeHns bonee yem Ha 50°C
(Hanpumep, 3aaHAS NaHemb AyX0BOrO LWKadga).

! SﬂeKTPOMOHTep HECEeT OTBETCTBEHHOCTb 3a NpaBUIbHOE NOAOKMHOYEHe
U3AEeNna K anekTpu4eckon cetn n 3a cobrtopeHne npasun BesonacHocTy.

Mepen NOMKNIOYEHUEM W3AENUSA K CETU SNEKTPONUTAHUS NPOBEPLTE
cneqyoliee:

* po3eTka AomkHa ObITb COEAMHEHA C 3a3EMIEHMEM 1 COOTBETCTBOBATH
HOpmaTmBaMm;

* (CeTeBad po3eTka OonxHa ObITh paccynTaHa Ha MakCumanbHYH
n0Tpe6nﬂemy|o MOLLIHOCTb U3penua, ykasaHHyo B TabnmLe TEXHUYECKUX
XapPaKTEPUCTUK;

* HanpsaXxeHue M 4actoTa TOKa CeTh AOJIXKHbl COOTBETCTBOBATb
ANEKTPUYECKM AaHHBIM U3LENUs;

* ceTeBas po3eTka OOImKHA ObITb COBMECTUMA CO LUTEMNCEMNbHOM BUNKOM
n3genvs. B NPOTMBHOM Cly4ae 3aMeHUTE PO3ETKY UN BUIKY; HE
nenonb3yute yarMHATENN U TDOUHUKN.

1/13nenve AOMKHO BbITb YCTAHOBNEHO TakiM 06pa3oM, HToDbI AMEKTPUHECKUN
MpoBOZ M ceTeBast Po3eTka ObInk NETKo LOCTYMHbI.

1 OneKTpUYEcKiM NpoBOz M3AENNS He AOIKEH BbiTb COTHYT W CXaT.
! PerynsipHo NpoBepsuTe COCTOsIHWE Kabenst aneKTpomuTaHus 1 B Criyyae
HEOBX0AMMOCTI MOPYYUTE €r0 3aMEHY TONBKO YNONHOMOYEHHBIM TEXHIKAM

(cm. TexHuueckoe obenyxvBaHme).

! MpousBoguTenb He HeceT OTBETCTBEHHOCTU 3a NOCNeLCTBUA
HecobmnoaeHNs NepeynCeHHbIX Bbille TPeGOBaHUM.

AlO 77

NMACMOPTHASA TABJTUYKA

LwmnpmnHa 43,5 cm.
BbicoTa 32,4 cm.
rmy6uHa 41,5 cm.

Fa6apuTtHble
pa3mepbI*

O6BLem* 59 n

wmnpuHa 45,5 cm.

FabaputHble BbiCOTa 32,4 CM.

pasmepbI** rny6uHa 41,5 cm.
O6bLem** 62 n
HanpsikeHne 220-240 B ~ 50/60 Iy,
AnekTpuyeckoe (cm. MacnopTHyto Tabnuuky),
noakryeHue MaKCcumMaribHasa nornowaemas
MoLLHocTb 2800 BT
MAPKUPOBKA OupektuBa 2002/40/CE
NOTPEBNEHUA 00 aTMKeTKax 3NeKTpU4ecknx
QNEKTPO3HEPIUK LyXOBbIX LUKa(bOB.
HopmaTtuea EN 50304
Pacxopg anektpoaHeprum HatypanbHas
KOHBEKLMNS — —
pexunm Harpesa: TpaguumoHHas;
MoTpebneHne anekTpoaHeprum npu
T NPUHYANUTENBHON KOHBEKLNN -
B (hase
A0 77

HarpeBaHuA, @ KOH,ELI/ITepCKaﬂ Bblneyka.

[aHHoe nagenue

COOTBETCTBYET criegyowum AnpekTmeam
EBponewickoro coobuwectsa: 2006/95/CEE
oT 12/12/06 (Hu3koe HanpsixeHue) n
nocneayoLwmum N3MEeHeHNAM -
2004/108/CEE ot 15/12/04
(®nekTpomarHutTHasi COBMECTUMOCTb)

1 nocreayowmnm N3MeHeHNAM -
93/68/CEE ot 22/07/93 un

NOCNeAYLLNM N3MEHEHNAM.
2012/19/CEE v nocnegyoLimm
N3MEHEHUSAM.

1275/2008 standby/off mode.

C

A

* Torbko A5 Mofieneli ¢ HanpaensioLMMK, U3TOTOBMEHHbBIMI METOLOM BhITSKKA.
** Torbko AN MOGENel C HanpaBNALMMIA U3 NPYTKa.
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BkntoyeHue 1 akcnnyaraums

BHWMAHWE! Oyxoson wkad
YKOMNAEKTOBAH CUCTEMOM
ONoOKMPOBKM pelweTok,
no3BoNsLLEN BbIHUMATL MX U3
JYXOBKM He monHocTbio (1).Ans
MOMHOTO BbIHUMAHMS PELIETOK
[OCTaTOYHO MOAHATb WX, Kak
noka3aHo Ha Cxeme, B3sB WX 3a
nepesHnin Kpai, N NOTSHYTb Ha

cebs (2).

! Mpn nepBoM BKMKOYEHUN AYXOBOTO LUKadha pekoMeHayeM npoKanuTh
€ro NPMMEPHO B TEYEHWe Yaca Mpu MaKCUManbHOW TemnepaTtype
3aKpbITON ABEpLIEN. 3aTeM BbIKIOUMTE [yXOBOW LUK, OTKPOWTE ABEpLY
11 NpOBETPUTE NOMeELLEHME. 3anax, KOTOpbI Bbl MOXETE MOYYBCTBOBATb,
BbI3BaH WCMapeHneM BELLECTB, UCMONb30BaHHbIX ANs NpeLoXpaHeHus
[JYXO0BOrO LuKadha.

lMopsnoK BKNKOYEHNA AyX0BOro Wwkada

1. BbibepuTe HyxHylo NporpamMmy MPUrOTOBMEHUS MPU MOMOLLM PYKOSITKIA
MPOrPAMMBI.

2. Boibepute Temnepatypy npu nomowy perynsitopa TEPMOCTAT. B
cnewmanbHoi Tabnue NpuBOAUTCS NEpedeHb TUMOB MPUrOTOBMEHUS C
COOTBETCTBYHOLLMMI PEKOMEHAYEMBIMI TeMMepaTypamm (cM. [Mporpammbl).
3. BrntoueHHbIi nHaukatop TEPMOCTATA 03HauaeT TekyLuyto thasy Harpesa
[JYXOBKW [0 3aaHHO Temneparypbl.

4. B npouecce npuroToneHus B Ntoboi MOMEHT MOXHO:

- M3MEHMTb NPOrpamMmy MpUroTOBMEHS My MomoLLy pykosiTkin [TPOPAMMBI;
- U3MeHUTb Temnepatypy npu nomoLuu perynsatopa TEPMOCTAT;

- ipepBaTh NpUroToBreHe, nosepHys pykosTky [MPOMPAMMBbI B nonoxerne
«0.

! Hukoraa He cTaBbTe HUKaKIMX NpeaMeToB Ha HO AyX0BOro LIJKaCba, TaK Kak
OHW MOTyT NOBpeauUTb 3ManMpOBaHHOE NMOKPbITHE.

! Bcerpa craBbte nocyay Ha npunararoLLyrocs peLeTky.

OxnagvTenbHas BEHTUNALMSA

[INs NOHIKEHA TeMMepaTypbl CHapy»u AyXOBOro Lkacha oXNnaauTenbHbIA
BEHTUNATOP CO3OAET MOTOK BO3AyXa Mexay NepeaHelt NaHenbio, ABepLei
[YXOBOTO LLKAtha 1 HIKHIM KpaeM [BEpLIbI AyXOBKM.

1Mo 3aBepLLEHIM NPUTOTOBNEHIAA BEHTUNATOP MPOAOIMKaeT paboTaTh BNoTh
[0 HafINeXallero OXNaxIeHIs! JyXOBKN.

OcBeLueHKe AyXOBOTo mxaga

3aropaetcsi npu BIGOpe ¥~ npu nomoluu pykositku MPOMPAMMBI.
OcraeTcs BKITK4eHHOM Npy BbIGOPE MporpaMMbl MPUTOTOBTIEHUS.

* /meetcs Tonbko B HEKOTOPbIX MOAENSX.

ANEKTPOHHLIN Taumep
MpPOrpaMMMPOBaHUSA BbINEYKMU*

|m4cnnEL7|
[ ' )
CumBon —L a'n\ '-"- N’ '-' ®_ Cumeon
KOHEL| BbINEYKM ‘ QUL L Ly ‘ YAChI
CumBon —.\EJ. '—"-' -"-‘ ﬂ— Cumeon
NPOOOMKUTENBLHOCTb L ) Taumep

© — K
B tone e

KHonka BPEMEHU
NMPOrPAMMUPOBAHUE
BPEMEHMU

Knonka — @
YMEHbLUEHUE
BPEMEHU

MporpammupoBaHue YacoB

1'Yachl MOXHO HACTPOUTS Kak MpH BbIKIKOYEHHOM [yXOBOM LUKadby, Tak 1 npu
BKITKOHEHHOM, NPV YCTIOBIAM YTO He GblNo 3a[aH0 BPEMS OKOHYaHIS BbIMEYKN.
Mocne NOAKMIYEHUS: K 3NEeKTPUYECKO! CETU UK NOCNe OTKIYeHMs

nyetbipe uudpsl Ha AVNCTINEE.
W yaepxvBaiTe 0 TeX Nop, Noka Ha

ANeKTPOSHEPrIAM, HAYHET MUraTb MKOHA
1. HaxmuTe Heckonbko pas KHO%

OUCTINEE He 3amuraeT MKOHa w’ 1 YeTHIPE LMGPOBBIX 3HAYEHUS;

2. npu nomoLLy ‘4 1 =" perynupyeTcst Bpemst; Npu U yaepkvBaHun LudpbI
MeHsIoTCS! ObICTpee, YTO 0bNeryaeT yCTaHOBKY.

3. nogoxauTe 10 Cex. Unn HaXXMIUTE CHOBa Ha KHOI'IKy,CU'IFI (hVMKCMPOBaHMSI
YCTaHOBKM.

I'IporpaMMMpOBaHMe Taﬁmepa

! [laHHast chyHKLINS! HE NPepbIBAET MPOLIECCa BbINEYK 1 He 3aBIUCUT OT paboTl
ByxoBoro Lkadgha. OHa NO3BONSET TOMbKO BKITHOYATL 3BYKOBOW CUTHas Mo
WCTEYEHIM 3a[jaHHOrO BPEMEHH.

1. HaxmuTe Heckomnbko pas kHonky \=7 oo Tex nop, noka Ha AVCTNEE He

3amuraet cuMBOn LA 1 Tpu LndpoBbIe 3HAYEHMS)

2. npu nomoLuy ‘' n "= perynupyetcst Bpemst; Npu 1X yaepuBaHmn Ludpsi
MeHsitoTCs BbICTpee, YTO 0bneryaeT yCTaHoBKY.

3. nogoxamTe 10 Cek. Unn HaxxM1Te CHOBa Ha KHOI'IKy,EI,I'IFI (hVKCMPOBaHMS
YCTaHOBKY.

Ha gucnnee Gyner nokasaH 0OpaTHbIA OTCHET BPEMEHH, MO 3aBEPLUEHIM
KOTOPOrO BKIIOYUTCS 3BYKOBOW CUTHAI.

MporpammupoBaHue BbINeYKU
! 3anporpammupoBaTh rOTOBKY MOXHO TOMbKO nocne Bbibopa
COOTBETCTBYHOLLEN MPOrpaMMbI.

nOpﬂ,ﬂOK nporpaMmnpoBaHna NPOAOIMKUTENTbHOCTU BbiNeYkn

1. HaxmuTe Heckomnbko pa3 kHomky \~/ oo Tex nop, noka Ha JUCTINEE He

3MUTAET CUMBOM + & 1 TPM UMPOBbIE 3HAYEHNS;

2. mpy nomoLuy ‘" 1 “=" perynupyeTcst Bpemst; npu 1 yaepuBaHun Ludpb

MeHsIoTCS! BbICTpee, YTO 0bNeryaeT yCTaHoBKY.

3. nogoxaute 10 CeK. UNM HAXKMIUTE CHOBA Ha KHOI'IKy,EU'Iﬂ (PMKCMPOBaHMS

YCTaHOBKY.

4. N0 MCTEYEHNM 33aHHOTO BPEMEHM Ha MCTnee NokasbiBaeTcs Haanm1ch

END (KOHELL), n gyxoBow Lukad 3aBepLUaeT NpUroTOBIEHNE CO 3BYKOBbIM

curHanom. [ins ee 0CTaHOBKM HaXMUTE MHODYHO KHOMKY.

* [lpumep: 8 9.00 BbI NPOrpamMmMmpyeTe BbINEYKY, Ha KOTOpyto noTpebyeTcs
1 yac 15 muHyT. [purotoBnexmre asTomatyecku 3asepLuntes B 10:15.
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MopsAok NporpaMMUpPOBaHNA OKOHYAHUA BbINeYKU
1 3anporpamMMI1poBaTh OKOHYaHME BbINEYKW MOKHO TOMBKO MOCHE HACTPOIKNA
€€ NPOAOIMKUTENBHOCTY.

1. BbinonHuTe onepauun ¢ nyHkTa 1 no NyHKT 3, B KOTOPbIX OMUCHIBAETCS
NopsAOK NPOrpaMMM1POBaHIS NPOLOIMKATENBHOCTY;

2. 3aTEM HAXMWTE HECKOMbKO pa3 KHOI'IKy [0 Tex nop, noka Ha JUCTIEE
He 3aMUraeT CUMBOM &2 1 YeTbIpe LMPOBLIX 3HAYEHMS;

3. npy nomoLm ‘4’ 1 “=" perynupyetcs Bpems OKOHYaHWS TOTOBKA; MU UX
YOEePXKUBaHUN LMcbpbl MeHSIoTCS BbicTpee, UTo obriervaeT yCTaHoBKY.

4. nopoxgure 10 Cex. Urn HXXMUTE CHOBA Ha KHOMKY \—/ Ans (o1KCMpOBaHNS

YCTaHOBKY.

5. 10 WCTEYEHUM 33AaHHOTO BPEMEHM Ha ANCTINee MoKasbIBaeTCs HAAMUCh

END (KOHEL), n myxoBoit Lukadh 3aBepLLaeT NpUroTOBAEHIE CO 3BYKOBLIM

curHanom. [ins ee 0CTaHOBKM HaXXMIUTE MHOBYHO KHOIKY.

BKNIOYEHHbIE CUMBONbI B, 1 o3} YKa3blBalT, YTO NPOU3BEAEHO

nporpammuposanue. Ha UCINEE nonepemeHHo nokasbiBaeTcs Bpems

OKOHYaHWs! 1 MPOJOMKUTENBHOCTb BbIMEHKN.

* [puwmep: B 9:00 Bl nporpammmpyeTe npoaomkutenbHocTs 1yac. B 12:30
MraHMpyeTCs 3aBepLUMTL LK. MporpaMma aBToMAaTUHECKI 3anyCKaeTCs
B 11:30.

OTMeHa NporpaMMMUpOBaHHs
Mopsiaok OTMeHbI 3anporpaMMIUPOBaHHOTO 3HAYEHMS!:

¢ HaXu1MaTb Ha KHOMKY \.~ 10 TeX Mop, Moka Ha A1CMNEee He HaYHET MUraTh
CVMBO YCTaHOBKM, KOTOPBIN HYXHO OTMEHMTb, 11 Ldpbl. Haxumatb Ha
KHOMKY “=" [0 TeX Mop, Noka Ha aucnnee He nossstes Ludps! 00:00.

* OfHOBPEMEHHO HaXaTb W yAepXMBaTh KHOMKM “' 1 “="; Takum 06pasom
OTMEHSIKOTCS BCE 3afiaHHble YCTaHOBKM, BKITKOYas TaiMep.

[porpammbl

lMporpamMmbl npUroToBneHUs
! [ins Bcex nporpamMm MoxHO 3agatb Temnepatypy ot 60°C o MAKC kpowme:

+ TPWNb (pekomeHayetcs ycTaHaenueath Tonsko MAKC. Temnepatypy);
+ 3AMNEKAHKA (pekomeHayetcs He npeBbiwatb Temnepatypy 200°C).

OO Mporpamma PASMOPAXXWBAHUE

BeHTunaTop, pacnonoxeHHbIi CHU3Yy OyXOBKW, MPOU3BOAMT LIMPKYNSLMIO
BO3yXa KOMHATHOM Temneparypbl BOKPYI MPWUroTaBNMBaEMOro NpoaykTa.
OTa thyHKLMS CrIoMnb3yeTes 4ns pa3MopaxmBaHns NniobbX NPOAYKTOB, 1 B
0CODEHHOCTM ANt pa3MOpaskmBaHus ENMKATHbIX MPOAYKTOB, HE TPEOYHOLLIMX
Tenna, Takmx Kak: TOPTOB-MOPOXEHOE, MUPOXKHBLIX C KPEMOM Wi CO
CIvBKamm, OPyKTOBbIX TOPTOB. OTa (PYHKLMSA NO3BONSET COKPaTUTL BPEMS
pa3mopaxiBaH1s IPMEPHO B iBa paa. [Mpy pasmMopaxvBaHii Msica, pbibb
v xneba aToT MPOLIECC MOXET BbITb YCKOpeH 3a cHeT doyHKLM “multicottura’”,
3aaaB Temneparypy ot 80° go 100°C.

— Programma TPAOULIMOHHASA IYXOBKA

BknoyatoTcs ABa HarpeBaTebHbIX ANeMeHTa: HKHUIA 1 BEPXHUIA. B pexmrme
TPaAMLMOHHOO MPUrOTOBNEHUS PEKOMEHAYETCS NCMONb30BaTh TOMBKO
OOMH YPOBEHb: NP 1CMOMb30BaHNM HECKOMbKIX YPOBHEN pacnpeaeneHme
Temneparypbl OyAeT HEONTUMAbHBIM.

@ Mporpamma KOHOUTEPCKAA BbIMEYKA

Bknioyaetcs 3agHuii HarpeBaTenbHbIiA ANEMEHT 1 BEHTUNSTOp, 0becneynBas
YMEPEHHbI N OLHOPOAHBIN Xap BHYTpU LyxoBKM. [laHHas GyHKLMS
PEKOMEHAYETCS ANs NPUTOTOBNIEHUs AeNnKaTHbIX Bntog (Hanpumep,

KOHOMTEPCKUX M3nenuid, TpebyloLwmx Nogbema TecTa) 1 MESKOIA BbiNeyki
OfIHOBPEMEHHO Ha TPEX YPOBHSIX.

G Mporpamma BbICTPOE MPUIOTOBNEHWUE

Bkntoyatotcs HarpeBaTenbHble anemMeHTbl U BEHTUNATOP, obecneynBas
MOCTOSHHbIN 1 OBHOPOLHBIV Xap.

Mporpamma He HyXaaeTcs B NpefBapuTENsHOM Harpese AyXoBki. [laHHas
nporpamma B 0COBEHHOCTI peKoMeHAYeTCs! ANs BbICTPOro MPUTOTOBMEHNS
nonycabpukatos (MOpPOXeHbIX UKW rotoBelx 6ntof). OnTUManbHble
pesyrsTaTbl MONY4aloTCs NP UCTIONb30BaHMM TOMbKO OHOTO YPOBHS.

% Mporpamma OOHOBPEMEHHOE NMPUTOTOBIIEHUE

BkrtoyaroTcs Bce HarpeBaTebHble 3MEMEHTI (BEPXHWIA, HIDKHWIA U KPYTITbIN)
1 BEHTUNSTOP. Tak Kak xap SBNSETCS MOCTOSHHbIM BO BCEM yXOBOM LUKady,
BO3ayx obecrneunBaeT OAHOPOAHOE MPUTOTOBMEHWE W NOLPYMSHUBAHNE
npoxykTa. MoXHO 0QHOBPEMEHHO MCMonb30BaTh He Gonee AByX YPOBHE
B [lyXOBKE.

A
lMporpamma MULLA

BK04aH0TCS HUXKHMIA U KpYTTbIid HArpeBaTEbHbIE SNIEMEHTbI M BEHTUNSTOP.
Takoe coueTaHe no3BonsieT ObICTPO PasorpeTb AyXOBKY C Bonee CimbHLIM
BblJeneHnem xapa CHu3y. Ecnn ucnonb3ayoTcs HeCKOMbKO YpOBHEI
O[HOBPEMEHHO, HEObX0ANMO MeHSITL MecTamu brtofa B CepeamnHe nx
MPUrOTOBIEHMS.

QRPN

[Mporpamma MPUMNb
BrknoyaeTcs BepXHIN HarpeBaTeNbHbIiA 3MEMEHT 1 BepTen (€Crn OH UMEETCS).
Bhicokast Temnepatypa 1 xap npsMoro AeNCTBUS rpuUnst PeKoMeHayeTcs
A NPUrOTOBIEHNS MPOLYKTOB, HYXAAMOLLMXCS B BbICOKOW NOBEPXHOCTHOM
Temneparype. [oToBbTe 6rtoaa ¢ 3aKpbITON ABEPLIEN AyX0BOIO Lkada.

= Mporpamma NOAPYMAHUBAHUE

BkrtovaeTcs BEpXHUI HarpeBarterbHblid aNEeMEHT, BEPTEN W BEHTUNATOP
(ecnu oH umeetcs). CoyeTaeT ofHOHaNPaBMEHHOe BblAeneHne xapa ¢
NPUHYAUTENBHON LIMPKYNSLUMER BO3MyXa BHYTPU AyXOBOrO Lkadha. JT0
NPensTCTBYET 06ropaHuio MOBEPXHOCTV MPOAYKTOB, MOBBILLAS MPOHUKAIOLLYIO
cnoco6HoCTb xapa. [oToBbTe Briofa ¢ 3aKkpbITON ABEPLIEI [yXOBOrO Likada.

MpakTnyeckue COBEThI MO NPUrOTOBNEHNIO

! B pexuime BEHTUAMPYEMOTO MPUrOTOBNEHNS HE MCTIONb3yTe 1-biit 1 5-bIi
YPOBHU: OHW MOABEPraioTCs NPSAIMOMY BO3LEMCTBUMIO FOPSYEro BO3ayxa,
KOTOPbI MOXET CKeYb EMMKaTHBIE MPOBYKTbI.

!TMpwn nenons3osanum doyHkumin PUINBb n MOOPYMAHUBAHWE nomectute
NpOTUBEHb Ha YpoBeHb 1 Ans chopa XUAKOCTEN, BbENSEMOro Npu xapke
(cok ulvmm xmp).

OAHOBPEMEHHOE MPUIOTOBINEHWUE

* Wcnonbaytotest 2-01 1 4-biit YPOBHM, HA 2-01 NOMELLAKTCS NPOLYKThI,
TpebyloLume Bonee MHTEHCMBHOTO Xapa.

¢ YCTaHOBMTE MPOUTBEHb CHU3Y, @ PELLIETKY CBEPXY.

PUINb

* YcTaHOBYTE PELLETKY Ha YPOBEHb 3 Ui 4, TOMECTUTE MPOYKThI B LIEHTP
PELLETKM.

+ PexoMeHf1yeTcst HaCTPOUTB yXOBOIA LLKach Ha MAKCHMATTbHYHO MOLLHOCTb.
He GecrnokoliTeck, ecri BEpXHUiA SNEMEHT He OCTAeTCs NOCTOSIHHO
BKITIOYEHHBIM: €0 paboTa ynpaBnseTcsl TepMOCTaTOM.
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MALLA

*  Mcnonb3ayiTe NpoTMBEHb 13 NErKOro anioMUHNS, yCTaHaBMNBas €ro Ha
MpUNararoLLyroCs peLUeTKy.
Mpn 1CNomnb3oBaHMM NPOTUBEHS BPEMS BbINEYKN YAMMHAETCS, YTO
3aTPYAHSIET NOMYYEHNEe XPYCTALLEHA MILLbI.

+ B cnyyae Bbineykn nuuubl ¢ 06MNBbHONA HAUMHKOM PEKOMEHAYeTCs
MONOXMTb Ha NMLILLY ChIp MOLLAPENa B CEPeanHE BbIMeYky.

Tabnuua npuroToBneHus

Mporpammbi MpoaykTbl Bec (kr) YpoBeHb Bpems PekomeHayemas MpoaomxuT-Tb
HarpeBaHus Temnepartypa NPUroToBNEeHUsA
(MUH.) (MUHYTBI)
PasmopaxusaHve Bce MopoxeHHble npodyKTbl
YTKa 1 2 15 200 65-75
XKapkoe 13 TensiTUHbI 1NN roBSANHI 1 2 15 200 70-75
TpapuumonansHas YKapkoe 13 CBUHUHBI 1 2 15 200 70-80
AyxoBka MeueHbe (necoyHoe) - 2 15 180 15-20
[MeCcoYHbIV TOPT C HA4YMHKOMN 1 2 15 180 30-35
[MecoyHbI TOPT C HA4YMHKON 0.5 2 15 180 20-30
PpyKTOBLIN TOPT 1 2vnn 3 15 180 40-45
Kekc 0.7 2 15 180 40-50
Bucksut 0.5 2 15 160 25-30
BrnmnHbI ¢ HauWHKOW (Ha 2-X YPOBHSIX) 1.2 1n3 15 200 30-35
Ez;}:ﬁ'{;pcxaﬂ Menkue Kekcbl (Ha 2-X YPOBHSIX) 0.6 1n3 15 190 20-25
MeyeHbst N3 CNOEHOrO TecTa C CbIPoM (Ha 2- 0.4 1n3 15 210 15-20
YX YPOBHSAX)
3knepsbl (Ha 3-X YPOBHSIX) 0.7 1n2un4 15 180 20-25
MeyeHbe (Ha 3-X yPOBHSAX) 0.7 1n2n4 15 180 20-25
Bese (Ha 3-x ypoBHSIX) 0.5 1n2un4 15 90 180
MopoxeHHble NpoAyKTbI
Muuua 0.3 1 - 250 12
CMecb LiyKKUHW C KpeBeTKaMu B Knsipe 0.4 1 - 200 20
Hecnapkuii TopT co LWNUHaTOM 0.5 1 - 220 30-35
Mypoxkn 0.3 1 - 200 25
INasaHbs 0.5 1 - 200 35
BbicTpoe PbiBHbIE KOTNEThI B NaHMPOBKE 0.4 1 - 180 25-30
npuroToBreHune Kycouku Kypuubl 0.4 1 - 220 15-20
Monycabpukatbl
YKapeHble KypuHble KpbInbILLK/ 0.4 1 - 200 20-25
Chlpble NpoAyKTbI
MeyeHbe (necoyHoe) 0.3 1 - 200 15-18
Kekc 0.6 1 - 180 45
NeyeHbe 13 CNOeHoro TecTa C CbipoM 0.2 1 - 210 10-12
Muuua (Ha 2-X ypoBHSIX) 1 1n3 15 230 15-20
JlasaHbs 1 2 10 180 30-35
BapaHnuHa 1 2 10 180 40-45
Kypuua c kapToLukoii 1+1 1n3 15 200 60-70
Ckymbpusi 1 1m2 10 180 30-35
OauospemenHoe Koko 1 112 10 170 40-50
npuroTtosrnenne Oknepbl (Ha 2-X ypOBHSIX) 0.5 1n3 10 190 20-25
MeyeHbe (Ha 2-X YPOBHSX) 0.5 1Tn3 10 180 10-15
Bucksut (Ha 1-om ypoBHe) 0.5 1n2 10 170 15-20
BUCKBUT (Ha 2-yX YPOBHSX) 1 1n3 10 170 20-25
Hecnapgkue TopThl 1.5 2 15 200 25-30
Muuua 0.5 2 15 220 15-20
Muuua YKapkoe 13 TeNsTUHbI UK FOBAANHbI 1 1 10 220 25-30
Kypuua 1 1vm 2 10 180 60-70
Kambana v kapakaTtuubl 0.7 3 - Makc. 10-12
Kanbmapbl 1 KpeBeTku Ha Lamnypax 0.6 3 - Make. 8-10
Kapakatuubl 0.6 3 - Makc. 10-15
dune Tpeckn 0.8 3 - Make. 10-15
OBowWwum-rpusb 0.4 103 - Makc. 15-20
Tensuwnit Gudputekc 0.8 3 - Make. 15-20
Konbacku-wnukadku 0.6 3 - Makc. 15-20
rPynb [ambyprep 0.6 3 - Makc. 10-12
Ckymbpus 1 3 - Make. 15-20
dapLumpoBaHblii ropsiumnii 6yTepbpoT (Mnu 4n6 3 - Make. 3-5
obxapeHHbln xneb)
Ha BepTene (ecnu umeetcs) Makc.
TenatuHa Ha BepTene 1.0 - - Makc. 80-90
Kypuua Ha BepTene 1.5 - - Makc. 70-80
BapaHvHa Ha BepTene 1.0 - - Makc. 70-80
Kypuua-rpuns 1.5 2n3 10 200 55-60
Kapakatuubl 1.5 2n3 10 200 30-35
Gratin Ha BepTene (ecnu umeeTcst) 1.5 - 10 200 70-80
(NoapymsHUBaHWe) TenatuHa Ha BepTene 1.5 - 10 200 70-80
BapaHvHa Ha BepTene 1.5 - 10 200 70-75
Kypwvua (Ha BepTene) + kapToLuka (Ha - 2 10 200 70-75

npoTuBeHe)

! ykasaHHas NpoaomKUTENBHOCTEL MPUTOTOBMEHMNS CIY>KUT TOSbKO B KQYECTBE MPUMEPa 1 MOXET ObITb M3MEHeEHa
B COOTBETCTBWU C MMYHBIMU BKycaMu. [1pu Mcnonb3oBaHWM rpuns NpOTMBEHb BCEra ycTaHaBNMBaETCH Ha
CaMbl HWXHWUIA YPOBEHb YXOBKM.
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MpeaoCTOpOXHOCTH U
pekoMeHAaLum

! WN3genue cnpoekTMpOBaHO M W3rOTOBNEHO B COOTBETCTBUM C
MexXayHapoaHbIMM HopMaTueamu no 6esonacHocTu. Heobxoanmo
BHMMATENbHO MPOYNTATh HACTOSLLME NPEdyNPEXAEHNS, COCTaBNEHHbIE B
Liensix BaLLen 6e3onacHocTy.

O6wwme TpeboBaHMA K GE30NacHOCTM

+ [laHHOe u3nenue npegHasHavaeTcs Ans HenpodecCMOHaNbHOro
WCMOMb30BaHMS B AOMALLIHUX YCTIOBUSX.

+ 3anpelLaeTcs ycTaHaBnMBaTb U3enue Ha ynuue, Aaxe Moj HABECOM,
TaK KaKk BO3AEICTBIE HA HErO JOXAS M rpo3bl SBNSETCSH Ype3BblyaitHO
onacHbIM.

+ [Ins nepemelLLeHs u3nenus Beeraa bepuTech 3a crieLnanbHble pyykm,
pacronoxeHHsle ¢ G0KOB Ayx0BOrO LLkadha.

¢ He npukacaiitech K u3genuio BNaxHbIMA pykamu, @ Takke Haxomsch
BOCKKOM UM C MOKPBIMI HOraMu.

« W3penue npepHa3HayeHo AnA MpUroTOBNEHMS NULEBLIX
NPOAYKTOB, MOXeT ObITb UCMONb30BAHO TOJILKO B3POCHbIMU
NULamMn B COOTBETCTBUM C UHCTPYKLUSMMU, NPUBEAEHHBIMU
B AaHHOM TeXHM4Yeckom pykoBopcTBe. Jllo6oe apyroe ero
UCnonb30BaHUe (Hanpumep: OTOMNEHUE MOMELLEHMS]) CYMTaeTcs
HeHaanexawum W cnefoBaTenbHO onacHbIM. [pousBoguTens
He HeceT OTBETCTBEHHOCTM 32 BO3MOXHbIA YLiepO, BbI3BaHHbIN
HeHagnexalyym, HenpaBuMbHbLIM U HEPasyMHbIM UCMOMNL30BaHUEM
usgenus.

+ B npouecce akcnnyataumm u3nenms HarpeBaTenbHbIe ANeMEHTbI U
HeKOTOpbIe YacTy BEPLIbI iyXOBOrO Lkad)a CUNbHO HarpeBakoTCs.
HeoGxoaumo NposiBNsATL OCTPOXKHOCTL BO U30€KaHUe KOHTAKTOB C
3TMMM YaCTSIMU U He pa3peLuaTb JeTAM NpubnmkaTbes K AyXOBKe.

+ Cnepure, 4tobbl CETEBbIE LUHYPLI APYTX ObITOBBIX 3NEKTPONPMBOPOB He
MpuKacanmch K ropsiyvm 4acTsim yXoBOro Lkadha.

*  He 3aKpbiBaliTe BEHTUNALMOHHBIE PELLETKN 1 OTBEPCTUS PaccerBaHus
Tenna.

+ BepuTech 3a pyuKy ABEPLIbI B LIEHTPE: C HOKOB OHa MOXET BbITb ropsive.

+  Bcerna HaneBaiiTe KyXOHHbIE BApEXKM, KOFa CTaBUTE UMK BbIHUMAETE
Oniona 13 AyXoBKM.

* He nokpbiBaiTe AHO AyX0BOrO Lkada hombron.

* He xpaHuTe B yx0BOM LLKadhy BO3ropaemble NPeAMETbI: NP CryyaitHoM
BKITOYEHUN M30ENNst Takve MaTepuaribl MOTyT 3aropeTsest.

+  Bcerga nposepsiiTe, 4Tobbl perynstophbl HAXOAWMMCh B MONOKEHM “o”/*0”,
KOrzia 13nenve He Cnonb3yeTcs.

¢ He TaHuTe 32 kaberb ANEKTPOMMUTAHMS ANS OTCOEAMHEHMS BUNKI N30ENNS
13 CETEBOW PO3ETKM, BO3BMUTECH 33 BUITKY PYKOW.

+ [leped Ha4yanoMm YUCTKA UMM TEXHUYECKOTO 0BCMYXMBAHUS M3OEnus
BCeraa OTCOeAMHSIATE LUTENCENbHYIO BUIKY 13 CETEBOA PO3ETKM.

+ B cnyyae HeMcnpaBHOCTM KaTeropuyecku 3anpeLuaeTcs oTkpbiaTh
BHYTPEHHWE MEXaHWU3Mbl U3AENKUS C LEMbl X CaMOCTOSTENBHOIO
pemoHTa. Obpaluaiitech B LieHTp CepucHoro obenyxusanus (cM.
CepBucHoe obcryxusaHme).

¢ He craBbTe npeaMeThl Ha OTKPbITYI0 ABEPLY AYXOBOIO LUKada.

¢ He paspeLuaitte geTam urpaTb ¢ ObITOBBIM NeKTponprbopom.

+  kcnnyatauus uagenvs nuuamu (Bkrodast AeTelt) ¢ orpaHuyeHHbIMK
(ON3MYECKMMM, CEHCOPHBIMI UMW YMCTBEHHBIMI CMOCOBHOCTAMM,
HEONbITHBIMM NNLAMU AU NULAMK, HE3HAKOMbIMK C MpaBuUiamm
3KCMMyaTaLym aHHOTO M3nenis, 3anpeLuaeTcsl 6e3 KOHTPOMS CO CTOPOHbI
nMua, OTBEYAOLLIEro 3a Mx 6e30onacHoCTb, Ui 6e3 0byyeHns Npasunam
Monb30BaHWs U3OEMNMeEM.

¢ Wapenue He paccuMTaHo Ha BIKOYEHME MOCPEACTBOM BHELUHEro
CMHXPOHM3aTOPa UMK OTAENLHOW CUCTEMbI AUCTAHLMOHHOO
ynpaenexus

Ytunusauma

* YHUYTOXeHWe ynakoBOYHbIX MaTepuanos: cobniogaute MecTHble
HOPMaTWBbI C LIENbK MOBTOPHOTO UCMOMb30BaHUS YNaKOBOYHbIX
MaTepuanos.

+ CornacHo Esponeuckoun [inpexuae 2012/19/CE kacatensbHo ytunuaaumm
3MEKTPOHHBIX M 3NEKTPUYECKUX 3NeKTPonpubopoB anekTponpubopsI
HE [I0MKHbI BoIOpaCckIBATLCA BMECTE C 0BbIHBIM FOPOACKIAM MYCOPOM.
BbiBeaeHHble 13 cTposi Npubopbl AOMKHbI COBUPaTLCS OTAENbHO
ANS ONTUMM3aLMM UX YTUNM3ALMN U PeKynepaLmu COCTaBNAOLNX
WX MaTepuanos, a Takke Ans 6e30macHOCTU OKpyXatoLien cpedbl U
300poBbsi. CMMBON 3a4epkHyTas MycopHast KOpP3uHKa, UMEHLLMNCS Ha
BCEX NpuBOpaXx, CRyXUT HANOMUHAHNEM 06 WX OTZENbHOM YTUMN3ALMN.
Crapble b6biToBbIe 3nekTponpubopsbl MOryT GbITh NepeaaHsl B
0BLLECTBEHHBIN LIEHTP YTUAM3ALNN, OTBE3EHbI B CMeLManbHbe
MYHWLMNanbHbIE 30HbI UMK, ECIN 3TO NPELYCMOTPEHO HALMOHANbHBIMM
HOpMaTBaMK, BO3BPALLIEHbI B MarasitH Npu MoKynke HOBOTO M3Aenis
aHarorMyHoro TUna.

Bce BepyLuvie npon3soauTeny GbITOBLIX NEKTPONpHUBOPOB COLENCTBYIOT
CO3MaHMI0 W YNpaBMeHWio ciucTemamu no coopy 1 yTUM3aLmMK cTapbix
anexkTponpubopoB.

OKOHOMMS ANEKTPOIHEPr1M U OXpaHa OKpyXatoLen

cpeabl

+  Ecnm Bbi ByaeTe nonb30BathCst AyX0BbIM LUkadhom BEYEPOM 11 10 PAHHETO
YTpa, 3T0 MOMOXET COKPaTUTL Harpy3ky NoTpebneHIst aneKTposHeprm
AMNEKTPOCTAHLMSMM.

+  PexomeHpyetcsiscernarotouTs B pexvme [PUNbuMOOPYMAHVIBAHUE
C 3aKpbITO BepLelt: 3T0 HeobXoaUMOo NS 3HAUMTENBHON 3KOHOMUM
anekTpoaHeprun (npumepHo 10%), a Takke Ans nyylmx pesynsTaros
MPUrOTOBMEHMS.

+ ComepkvTe YNMOTHEHS! B CTPABHOM W YCTOM COCTOSHUM, NPOBEPSIIATE,
4T0BbI OHM MNOTHO NPUTIErany K ABEpLIE W HE MPOMyCKany yTeyek Tenna.

TexHuuyeckoe ob6CnyxuBaHue u
yxozn

OTKno4YeHUe ANeKTPonUTaHua
Mepen Havanom kakon-nmbo onepauu Mo 0BCAYXMBAHMIO UM YNCTKE
OTCOEAMHITE WU3LENNE OT CETY AMEKTPONMUTAHNS.

Yuctka nsgenus

* HapyxHble 3Man1poBaHHbIE AMEMEHTbI UV [ETaNM U3 HepXaBEtoLLEi
CcTanu, a Takke pesuHoBble YNOTHEHUS MOXHO NpoTUPaTh ry6KoW,
CMOYEHHOM B TENMON BOLE WM B PacTBOPE HENTPAbHOMO MOIOLLETO
cpeacTa. [ins ynaneHus oco6o TPyAHbIX NATEH MCMoMnb3ynTe
cneumanbHble YnCTALWMe CPeAcTea, uMetolmecs B npoaaxe. Mocne
YMCTKM pEKOMEHAYETCS TLLATENBHO YAaNUTb OCTaTKI MOHKLLIEro CpeacTaa
BN&XHOM TPSINKOM W BbICYLUMTb JyXOBKY. He ucnonbayiite abpasviBHble
MOPOLLKM Wl KOPPO3UHBIE BELLIECTBA.

+ Cnenyet npousBoanTb BHYTPEHHIOW YKCTKY AyXOBOO Likaa nocne
KaXa0ro ero MCromnb30BaHNs, He A0KMAasACh ro MOMHOro OXMaXaeHs.
Wcnonb3yiiTe Tenmyto BoAYy v MOKOLLIEE CPEACTBO, OMOMNOCHIUTE M MPOTpUTE
MSIrKoit Tpsinkoid. A3GeraiTe ncnonb3osaHmns abpasneHbIX CPEACTB.

+ CbemHble eTany MOXHO NErko BbIMbITb Kak Ntobyio apyryio nocyay,
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TaKxe B I'IOCWZI,OMOSLIHOVI MallnHe 3a UCKNHYEeHNEM BbIABUXHbIX
HanpasnAoLLKX.

!'He ncnonb3yiiTe napoBble YACTALLME arperathbl Uik arperatbl Nof BbICOKAM
[AaBneHNeM A YUCTKI M3aenis.

Yuctka asepubl

[ins uncTkm cTekna ABepLibl UCronb3yiTe HeabpaauBHble rybkv v YncTALLME
CPeLCTBa, 3aTeM BbITPUTE HACYXO MATKOW Tpsinkow. He uenonb3yitTe Teepable
abpaavBHble MaTepuarnsbl UK 0CTpble MeTannmyeckine ckpebki, kotopble
MOYT noLiapanatb MOBEPXHOCTb 1 pa3buTb CTEKITO.

[ins Bonee TLATENbHOM YUCTKM MOXHO CHSTb ABEPLY [yXOBKY.

1. MOMHOCTBIO OTKPOIATE ABEPLLY AYXOBKY (CM. CXEMY);

2. PV MOMOLL OTBEPTKW NOAHUMITE W MoBepHUTE LWNOHKY IF Ha ABYX neTnsx
(cm. cxemy);

3. BO3bMUTECH 32 [BEpLY pykamu C [iByX
CTOPOH, MNAaBHO 3akpoiiTe ee, HO He
MOMHOCTbI0. 3aTeM MOTSHWTE ABEPLY Ha
cebsi, CHUMas ee CO CBOEro rHe3pa (Cm.
cxemy). [ins ycTaHoBKM ABEPLbl HA MECTO
BbIMOMHUTE BbILLEONMCAHHbIE OnepaLun B
0bpaTHOM nopsiake.

lpoBepka ynnotHeHui
PerynsipHo npoBepsiiiTe COCTOsHE YMNOTHEHISI BOKPYT ABEPLIbI JyXOBOrO
wkadha. B cryyae noBpexneHns ynnoTHeHst obpalLiaiitech B GrvbkaiiLLmii
LlenTp CepawcHoro Obenyxmsanus (cm. CepaucHoe obenyxusanme). He
PEKOMEHAYETCS MOMb30BATLCS YXOBKOV C MOBPEXAEHHBIM YMINOTHEHNEM.

3ameHa namnouku

3ameHa namnoyku B [yXOBOM
wKkady:

1. OTBUHTUTE CTEKNSHHYHO KPBILLKY
nnacdoHa NamnoyKm;

2. BblKpyTyTe NamnoyKy v 3ameHuTe
€€ Ha HOBYIO Takoro xe Tuna:
MOLLHOCTb 25 Br, peswba E 14.

3. YcTaHoBNTE KPBILLKY Ha MECTO
(cm. cxemy).

! He ucnonbayiite namnouky
[LYXOBOIO LUKacha Anst OCBELLEHS NOMELLEHHS.

ernnel-me KOMMJieKTa BbliABMXHbIX HanpaBnAaLWmnX

MopszoK MOHTaXa BbI4BUXHBIX
HanpaBnsIoLLMX:

1. OTCOeanHUTE [BE paMmbl, CHSB
WX C PacropHbIX 3nemMeHToB A (M.
cxemy).

2. BribepuTe ypoBeHb, Ha KOTOPbIN
OymeT yCcTaHOBNEHa BbiABWXHAS
HanpaBnswwas. Mposepus
HarnpaBneHme BbikaTbiBaHIsH CaMOoM
HanpaBnsioLLei, YCTaHOBUTE Ha
pamy cHavyana kpennexve B, a
3atem C.

Nesasi MpaBas

HanpasnsawLwasn
=

N

3. 3akpenuTe ABe pambl C
YCTAHOBMEHHBIMU HANPaBNSIOLLMMNA
B CreunanbHbIX OTBEPCTUSX B
CTEHKaX JyXOBOro LLkadpa (CM. cxemy).
OTBepCTUS NEBOI HanpaBnsHoLLEN
pacronoxeHsl CBEpXY, a Npagol —
CHM3Y.

4. B 3aBepLueHe BCTaBLTE pambl B
pacnopHble anemeHThI A.

! He BCTaBNAiATE BbIBIKHbIE HANPABNAIOLME Ha 5-biil YPOBEHD.

BokoBble 1 3aaHMe KaTanuTUYeckue naHenu®

OTO NaHenw, NOKPbITbIE CreLnanbHON aMarbio, NOTMOWALLEN XMpbl,
BblAENAMOLLMECS B MPOLIECCE MPUTrOTOBNEHMS.

OTa 3manb SBNSETCS LOBOMbHO YCTONYMBON ANst 0BECTIEYEHNS YCTAHOBKM
Pa3nUYHbIX aKCECCYapOB (PELLIETOK, MPOTUBEHEN U T.1.), He AehOPMMPYSCh.
HeaHaunTenbHble Genble HaneTbl Ha MOBEPXHOCTY SIBNSIHOTCS HOPMATbHLIMM.
Tem He MeHee crneayer u3beratb:

- LlapanaHusi No 3Marnu OCTpbIMI NpeamMeTaMu (Hanpyumep, HOXOM);

- MCMONb30BaTh MOLLME CPELCTBA MW abpasvBHble BELLECTBA.
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