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Warnings

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

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

Never use steam cleaners or pressure
cleaners on the appliance.

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

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

MpeaynpexaeHuns

BHUMAHWE: daHHoe un3penune n ero
AOCTYMHbIE KOMMJIEKTYOLWMNE CUSTBHO
HarpeBaoTCs B NpoLecce aKcrnyaTauuu.
byaobTe OCTOPOXHbLI U HE KacanTecb
HarpeBaTesibHbIX AfIEMEHTOB.

He paspewanTte getsam mnagwe 8 ner
NpubnmKaTbCs K 3genmio 6e3 KOHTPOons.
[JlaHHoe wn3penne MoxeT ObliTb
MCMonb30BaHO AETbMU cTaplle 8 neT u
NMLAMU C OFPaHNYEHHBIMN U3NHECKMN,
CEHCOPHbLIMNU UNU YMCTBEHHbLIMMU
crnocobHocTAMM Unn 6e3 onbiTa 1 3HaHUS
O NpaBu1iax UCrorb30BaHNA N30eNus Npu
YCNOBUM Haasexawlero KoHTponsa wunm
00yyeHnsa 6esonacHOMy UCMOSb30BaHUIO
n3nenns ¢ y4eToM COOTBETCTBYHOLLMX
puckoB. He paspellanTte getsam urpatb
C usgenvem. He paspellante gertsam
OCYyWEeCTBAATb YMCTKY U yxopn 3a
nanenmem 6e3 KOHTpPOons B3pOCTIbIX.

He ncnonb3ynte abpasmBHble BeLLECTBa
NN pexyLme metanndeckne ckpedku
ANSA YNCTKU CTEKISIHHOM BEPLIbl JYXOBOIo
LWKadpa, TaK Kak OHW MOryT nowapanarb
NOBEPXHOCTb, YTO MOXET NPUBECTU K
pas3buBaHuio cTekna.

Hukorga He ucnonb3ymnte napoBble
YyucTAalWmMe arperatbl UNKU arperaTbl
noa BbICOKMM [aBfieHMeM On9 YNCTKK
napnenus.

BHUMAHWE: INMpoBepkTte, 4Tobbl n3genve
OblN0 BbIKMKOYEHO, Nepen 3aMeHOoMu
namMnoYykn Bo m3bexxaHne BO3MOXHbIX
yOoapoB TOKOM.

! lpu ycTaHoOBKe peLUeTKu NpOBEPUTD,
4yTObbI omkcaTop ObINT NOBEPHYT BBEPX
C 3aHEeN CTOPOHbI BbIEMKMN.




Assistance

Warning:

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

Call for technical assistance in the event of a malfunction.

Before calling for Assistance:

* Check whether you can fix the problem yourself.

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

* |fithas not, contact the Authorised Technical Assistance
Service.

I Never use the services of an unauthorised technician.

Please have the following information to hand:

* The type of problem encountered.

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

e The serial number (S/N).

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

CepBucHoe obcnyxuBaHue

BHumaHume:

MN3penne ocHalWeHO CUCTEMOWN aBTOMAaTU4YECKOMN
ONarHoCTUKN, NO3BONAKLWEN BbIABUTb BO3MOXHblE
HencnpaBHOCTU. HencnpaBHOCTU NOKa3blBATCA Ha
avcnnee nocpeacTBOM criedytoLwmx coobuennin: “F—” ¢
nocnegyroLwmMmn umdpamm.

B aTom crnyyae HeobxoaMMo BbI3BaTb TEXHMKA U3 LEHTPA
CEPBUCHOr0 06CNYXXNBAHUSA.

Mepen Tem kak obpaTtutbeca B LleHTp TexHuyeckoro

06CnyXmMBaHMs:

* [lpoBepbTe, MOXHO NN YCTPaHUTb HEUCNpPaBHOCTb
CaMOCTOSATENBHO;

* BHOBb 3anycTtuTe nporpammy Ans NpOBepKU
NCMPaBHOCTW MaLLVHBbI;

* B npotuBHom cny4vae obpaTtntech B yNONHOMOYEHHbIN
LleHTp TexHnyeckoro obcnyxuBaHums.

! Hukorga He obGpawanTtecb K HEYNONTHOMOYEHHbIM
TEeXHUKaM.

Mpwn obpaweHumn B LleHTp TexHuueckoro O6cnyxmnBaHns

HeobxoaMMO coobLWNTL:

* Tun HeucnpaBHOCTY;

« coobweHne, NnokasbiBaemMoe Ha pucnnee
TEMIEPATYPbI

* Mogenb nsgenua (Mog.)

* Homep Tex. nacnopTta (cepunHbin Ne)

OTn OaHHble Bbl HaWgeTe Ha NacnopTHOW Tabnuuke,

PacnonoXeHHON Ha n3genuu.




Description of the appliance OnucaHue usgenus

Overall view O6wun BUAQ

1 POSITION 1 1 NOJNOXEHWUE 1

2 POSITION 2 2 MONOXEHUE 2

3 POSITION 3 3 NONOXEHME 3

4 POSITION 4 4 TONOXEHUE 4

5 POSITION 5 5 MONOXEHME 5

6 GUIDES for the sliding racks 6 BblABWXHbIE HAMPABINAKLMWME yposHen
7 DRIPPING PAN 7 NMPOTUBEHDb

8 GRILL 8 PELUETKA

9 Control panel 9 MaHenb ynpaBneHus
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Description of the appliance

Control panel

MANUAL COOKING MODE Icons
TEMPERATURE display

TEMPERATURE icon

DURATION icon

TIME display

END OF COOKING Icon

CONTROL PANEL LOCK icon

START / STOP

LIGHT icon

10CLOCK icon

11 MINUTE MINDER Icon

12TIME / TEMPERATURE ADJUSTMENT Icons
13PREHEATING / RESIDUAL HEAT icons
14AUTOMATIC/ECO COOKING MODE icons
15CONTROL PANEL POWER BUTTON

©CONOARARWN-

OnucaHue nspgenus

NMaHenb ynpaBneHus

Cumeonsl MPOFPAMM PYYHOIO PEXKUMA
Oucnnen TEMIMNEPATYPbI

Cumeon TEMMNEPATYPA

Cumeon NMPOAOIMKUTEINIBHOCTb

Oucnnen BPEMA

Cumon KOHEL NMPUTOTOBIIEHUA

Cvimeon BITOKMPOBKA YMPABJIEHUN

MYCK/ OCTAHOBKA

Cumon OCBELUEHUE

10Cumeon YAChHI

11 Cumson TAUMEP

12Cwumeonsl HACTPOUKU BPEMEHW / TEMMNEPATYPbI
13Cumeonsl HAFPEB / OCTATOYHOE TENMNO
14Cumeonsl ABTOMATUYECKUX/ECO NMPOINPAMM
15BKIKOYEHUE NAHENU YNPABIEHUA
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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.

5,95 " o
2, ‘y’
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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.

I
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I 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 a lever by pushing it

Z

% down to open the cover (see

Z .

— diagram).

2. Install the power supply
cable by loosening the
cable clamp screw and the
three wire contact screws
—4
L-N-—.
Connect the wires to the
corresponding terminals:
the Blue wire to the terminal
marked (N), the Brown wire
to the terminal marked (L)
and the Yellow/Green wire

to the terminal marked _é_
(see diagram).

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




Connecting the supply cable to the mains

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

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

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

Before connecting the appliance to the power supply, make

sure that

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

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

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

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

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

! The cable must not be bent or compressed.

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

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

APPLIANCE SPECIFICATIONS

width 43.5 cm
height 32,4 cm
depth 41.5 cm

Dimensions*

Volume* 591

width 45.5 cm
height 32,4 cm
depth 41.5 cm

Dimensions**

Volume** 621

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

maximum power absorbed

2800 W

Electrical
connections

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

ENERGY
LABEL

Declared energy consumption
for Forced convection Class —
heating mode:

ECO.

This appliance conforms to the following
European Economic Community
directives:

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

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

- 2012/19/EC and subsequent
amendments.

- 1275/2008 standby/off mode.

PP

* 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).

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

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

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

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

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

* Open the door fully.

* Do not force the closing movement manually.

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

Control panel lock

I The control panel can be locked while the oven is off, once
cooking has started or finished and during programming.
To lock the oven controls, press and hold the =0 button
for at least 2 seconds. A buzzer will sound and the
TEMPERATURE display shows the key symbol “O—n”. The
=0 icon will light up to indicate lock activation.

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

Setting the clock

I The clock can only be set when the oven is switched off. If
the oven is in standby mode, pressing the @ button once wiill
display the current time setting. Press it again to set the time.
After connection to the power supply network or after

a blackout, the @ button and the digits on the TIME display
will flash for 10 seconds.

To set the clock:

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

the @ button.

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

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

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

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

To adjust the timer proceed as follows:

1. Press button .
2. Set the desired time using buttons “4” and “=".

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

The Iit[l symbol will remind you that the minute minder is on.

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

button again.

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

Starting the oven

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

3. Press the button to begin cooking.

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

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

6. During cooking it is always possible to:

c
- change the temperature by pressing the @ button,
followed by the “+” and “=” buttons (manual modes only);
- set the duration of a cooking mode (see Cooking Modes);

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

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




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

! There is no preheating stage for the GRILL mode.

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

! 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

The light comes on when the oven door is opened or when
a cooking mode starts.

When models featuring LED INSIDE technology begin
cooking, the LEDs on the door light up for improved
illumination of all cooking levels.

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

Residual heat indicators

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

Concealed handle

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

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

I
To activate DEMO mode, press and release button O
then buttons “+” and “—” simultaneously for 6 seconds, and

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

hold button and button = simultaneously for 3 seconds.
Abuzzer sounds and the “dEoF” message disappears from
the display.

Restoring the factory settings

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

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

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

Standby

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

Modes

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

! Every time the oven is switched on, it suggests the first
manual cooking mode.

Manual cooking modes

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

@ MULTILEVEL mode

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

A

BARBECUE mode
The top heating element and the rotisserie spit (where
present) are activated. The high and direct temperature




of the grill is recommended for food which requires a high
surface temperature. Always cook in this mode with the oven
door closed (see “Practical cooking advice”).

$X FAN GRILLING mode

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

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

@ LOW TEMPERATURE modes

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

A\
PIZZA modes

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

@ BAKING mode

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

ECO mode

The rear heating element and the fan are switched on,
thus guaranteeing the distribution of heat in a delicate and
uniform manner throughout the entire oven.This energy
saving mode is recommended for small dishes, ideal for
heating foods and finishing off cooking.

Rotisserie spit*

To operate the rotisserie function (see diagram) proceed as

follows:

1. Place the dripping pan in

position 1.

2. Place the rotisserie

‘ support in position 3 and
insert the spit in the hole

provided on the back panel

of the oven.

/ \ 3. Start the rotisserie

function by selecting the

or R modes;

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

* Only available in certain models.

Automatic cooking modes

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

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

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

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

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

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

*

> BREAD mode

Use this function to bake bread. To obtain the best results, we

recommend that you carefully observe the instructions below:

« follow the recipe;

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

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

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

Recipe for BREAD:

1 Dripping pan holding 1000 g Max, lower level

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

Recipe for 1000 g of dough: 600 g flour, 360 g water, 11g

salt, 25 g fresh yeast (or 2 sachets of powder yeast)

Method:

* Mix the flour and salt in a large bowl.

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

* Make a small well in the mound of flour.

e Pourin the water and yeast mixture.

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

10



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

* Cut the dough into equal sized loaves.

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

+ Dust the loaves with flour.

* Make incisions on the loaves.

» Place the fog)d inside the oven while it is still cold.

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

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

TARTS mode

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

The dish may also be placed in a preheated oven.

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

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

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

Programming the duration

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

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

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

button again.

4. Press the button to begin cooking.

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

TEMPERATURE display and a buzzer sounds.

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

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

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

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

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

eno button again.
4. Press the button to activate the programmed mode.

The and % buttons will flash alternately to indicate that

programming has taken place; in the time before cooking

starts, the TIME display will show the duration and the

cooking end time alternately.

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

TEMPERATURE display and a buzzer sounds.

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

To cancel programming press the button.

Practical cooking advice

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

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

MULTILEVEL

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

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

GRILL

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

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

PIZZA

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

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

1




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

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

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

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

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

General safety

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

* Do not rest objects on the open oven door.

* Do not let children play with the appliance.

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

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

Disposal

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

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

Respecting and conserving the environment

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

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

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

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

Maintenance and care
Switching the appliance off

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

Cleaning the appliance

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

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

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

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

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

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

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

Cleaning the oven door

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

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

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

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

J——

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

To remove oven door with soft closing hinges*:

1. Open the door completely.

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

3. Completely rotate downwards
the pull-out hooks.

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

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

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

Inspecting the seals

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

Replacing the light bulb

To replace the oven light
bulb:

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

2. Remove the light bulb and
replace it with a similar one:
halogen lamp voltage 230V,
wattage 25 W, cap G 9.

3. Replace the glass cover
(see diagram).

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

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

* Only available on certain models.
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Sliding rack kit assembly

To assemble the sliding
racks:

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

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

Left Right guide

rail g
S

guide rail

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, etc.) can slide along them without

damaging them. White marks may appear on the surfaces;

these are not a cause for concern.

Nevertheless, the following should be avoided:

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

- using detergents or abrasive materials.

* Only available on certain models.
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m Troubleshooting

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

! BaXHO CcOXpaHWTb JaHHOe PYyKOBOACTBO A4S ero
nocrneaywLwmx KoHcynbTaumn. B cnyyae npopaxu,
nepegadv n3genust Unu npu nepeesfe Ha HOBOe MECTO
XKUTENbCTBa HEOOXOAMMO MPOBEPUTL, YTOObLI PYKOBOACTBO
OCTaBasocb BMECTE C U3AeNMeM, Ans TOro YTobbl ero HoBbIN
BrageneL, Mor 03HaKOMUTbLCS C NpaBuiaMm aKcnnyatauum
N C COOTBETCTBYOLLMMU NPEaYNPEXaeHNAMU.

! BHMMaTesbHO NpoYNTanTe MHCTPYKLUMK: B HUX COAepXKaTcs
BaXHble cBegeHua o6 ycTaHOBKe, akcnnyaTauuu u
©e3onacHOCTU N3aenus.

PacnonoxeHue

! He paspewaunte geTtsam urpatb C yNnakOBOYHbIMU
mMaTepuanamu. YnakoBodHble maTtepuarbl OOSKHbI ObITb
YHUYTOXEHbI B COOTBETCTBMM C MpaBuiiamMmn pasgenbHoro
cbopa mycopa (cM. NpenocTopoXHOCTU U pekoMeHAaLNN).

! MoHTax usgenus npon3soanTCcAa B COOTBETCTBUU
C A@HHbBIMU MHCTPYKUMNAMMU KBaJ'IVICbVILWIpOBaHHbIMVI
cnedmnanmctamu. HeﬂpaBI/IJ'IbeII/I MOHTaX n3fgernna Moxet
CTaTb NPUYMHOM noBpeXxgeHnsa nmyllectesa 1 NpUHnNHUTb
yu.l,ep6 ngamMm 1 goMallHUM XUBOTHbIM.

BcTpOeHHbI MOHTaXx

Onsa obecneyeHuss ncnpaBHOro PYHKLNOHUPOBAHUS

BCTpanBaeMoro 13aenmsi KyXoHHbIN arieMeHT JOMMKEH UMETb

COOTBETCTBYHIOLLME XapPaKTEPUCTUKN:

* MaHenu KyXoHHbIX ANIEMEHTOB, NPUEratoLLmMX K JYXOBOMY
wkadyy, AOMKHbI ObITb BbIMNOSIHEHBI N3 TEPMOCTOWMKOIO
mMaTepuana,

*  KIEMN KYXOHHbIX 31TEMEHTOB 3J1IEMEHTOB, LUMOHMPOBaHHbIX
OepeBoM, OOoMmKeH BblTb YCTOMYMBBLIM K TeMnepartype
100°C.

* [ONsi BCTpamBaHMs AyXOBOro LIKaga nog KyXOHHbIM
TONOM (CM. CXEeMY) UMW B MeHan Huwa KyXOHHOro
arieMeHTa JormkHa UMETb crieyoLme pasmepbl:

575-585 mm.

590 mm.

T, || g
5

207 ™
o e

! Mocne BcTpamBaHua n3genns B KYXOHHbIAN 3NeMEHT
JomkHa ObiTb MCKNOYEeHa BO3MOXHOCTb KacaHusa K
ANEKTPUYECKMMM YaCTAMU.

Pacxop anekTpoaHeprun, ykasaHHbI Ha NacnopTHOM
Tabnuuke msgenus, 6bin 3amepsiH AnNs AaHHOro TuMna
MOHTaxa.

BeHTnAuua

[na obecneveHns Hagnexaien BeHTUNAUMM Heobxogyumo
CHATb 3a4HIO0 NaHeNb HULWKU KYXOHHOro aneMmeHTa.
PekomeHayeTcs ycTaHOBUTbL AYyXOBOM LWKad Ha ABa
AepeBsHHbIX 6pycka Unu Ha CnnowHoe OCHOBaHue C
OTBEPCTVIEM ANAMETPOM He MeHee 45 X 560 MM (CM YepTexn).

LleHTpoBKa 1 KpenneHue

[ns kpenneHns n3genus K KYXOHHOMY 3f1eMEHTY:

* OTKPOWTE ABEpPLYY AYXOBKMU;

* BblHbTE 2 PEe3WHOBbIX 3arnyLwku, 3akpbliBawowue
KpenexHble OTBEPCTUSI B MEPUMETPArIbHON paMKe;
npykpenuTe OyXOBOW WKad K HULWE 2 wypynamu ans
aepesa;

* YCTaHOBWTE Ha MECTO PE3VHOBbIE 3arTlyLLKV.

! Bce 3alUMTHbIE 3MEMEeHTbl OOMKHbI BbiTh 3aKpenreHsbi
TakUM 06pasom, YToGbl UX MOXKHO GbINO CHATL TOMNLKO MNP
MOMOLLM CreLuanbHOro MHCTPYMEHTAa.

AneKTpu4yeckoe noaknyYeHne

JyxoBble Wwkadbl, YKOMMNNEKTOBAHHbIE TPEXMOMOCHBIM
ceTeBblM kabenem, pacuvTaHbl Ha YHKLMOHMPOBaHMWE
C NMepeMeHHbIM TOKOM C HamnpsikeHUWeM U 4acToTOoW
3MNEKTPONUTaHNS, YKa3aHHbIMW Ha MacnopTHON Tabnuyke ¢
OaHHbIMU (CM. HIKE).
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MoacoeanHeHue ceTeBoro Kabens

1. OTKkpoNnTe 3aXMMHYIO
KOPOOKY, HaXaB Npv MOMOLLI
OTBEPTKU Ha BbICTYMbl C
OOKOB KpbILWKWN: NOTAHUTE
N OTKPOWTE KPbILWKY (CM.
cxemy).

=
-
_
Z
_
_

2. Mopsgok nogcoeqMHeHns
CeTeBOro kabens: OTBUHTUTE
BMHT KabenbHOro canbHuKa
N TpU BMHTA KOHTakTOB L-N-

—4

— 1 3aTem npukpenuTe
nposoAa noj ronoBKkamu
BUHTOB, COONtofias LiIBETOBYHO
mapkupoBky CuHunm (N)
KopuyHeBbin (L) XXenTto-
3eneHblit = (cMm. cxemy).
3. 3akpenunte ceTeBoOu
kabenb B crneymnanbHOM
kabenbHOM carnbHUKe.

4. 3akponTe KpblWKy
32XXMMHOWN KOpOOKM.

NMoacoepnnHeHne ceTeBOro WHypa U3aenus K cetTu
3NeKTPONUTaHUA

YcTtaHoBUTE Ha ceTeBon Kabenb HOpManM3oBaHHYIO
LUTENCENbHYI0 BUNKY, PACHUTAHHYIO Ha Harpy3Kky, ykazaHHyto
Ha nacnopTHou Tabnuyke (cM. cboky).

B cnyyae npsiMoro nogkmo4YeHns K CETU 3reKTponMTaHus
Mexay magennem u ceTbio HeobxogMMOo YyCTaHOBUTL
MHOTOMOMCHbBIN BbIKNOYaTENb C MUHUMAaNbHbLIM
paccTosHMeM Mexay KOHTakTaMy 3 MM, pacyuUTaHHbIN
Ha [aHHYI0 HarpysKy 1 COOTBETCTBYIOLLUMI AENCTBYIOLLNM
HopMaTuBaM (BbIKHOHYaTeNb He AOMMKEH Pa3mblkaTb NPOBOA
3asemneHus). CeteBol kabenb AomKeH ObITb pacnonoXeH
Takmm o6pa3oM, YTobbl HM B OQHON TOYKE ero Temneparypa
He npeBbllana Temneparypy nomelleHusi bonee 4yem Ha
50°C (Hanpumep, 3a4HAA NaHenb OyX0BOro wkada).

! 3ﬂeKTp0MOHTep HecCeT OTBETCTBEHHOCTb 3a npaBuiibHOe
nogknw4yeHne mn3genna K 3N1eKTpnu4eckon cetn M 3a
cobnogeHune npasun 6esonacHocTu.

Mepen NoAkMHOYEHUEM M3LENUSA K CETU SNEKTPOnUTaHus

npoBepbTE creaytoLlee:

* po3eTka AomkHa OblTb coeduHeHa C 3a3eMieHNeM U1
COOTBETCTBOBaTb HOpMaTMBaM;

e ceTeBas po3eTka AONXHa OblTb paccyMTaHa Ha
MaKcuMarsbHyl noTpebnsiemMyo MOLLHOCTb U3genus,
yKasaHHyt0 B TabnuLe TEXHUYECKUX XapaKTEPUCTUK;

* HanpsXXeHWe M 4YacToTa ToKa CeTU [OOJIXKHbI
COOTBETCTBOBATb 3NEKTPUYECKMM AaHHbIM U3Oenus;
 ceTeBasi po3eTka AokHa ObITb COBMECTVMA CO LUTENCENbHOM
BUIKOW U3aenusi. B npoTuMBHOM criydae 3aMeHnTe po3eTky

UMK BUNKY; HE UCTIONb3YUTE YAMMHUTENM UMM TPOUHUKM.

! Msgenve OomkHO ObITb YCTAHOBMEHO TakMM obpasom,
4YTOObI 3MEKTPUYECKUN NPOBOS M CeTeBasi po3eTka bbinn
nerko OOCTYIHbI.

! GJ'IGKTpVI"IeCKI/IVI npoBo4 n3aenna He O0rKeH ObITb COrHYyT
nnn cxart.

! PerynapHo npoBepsante coctossHue kabeng
3MNeKTPOnUTaHMUa 1 B cnydyae HeobXxoanMoCTu nopy4dnTte
€ro 3amMeHy TOMbKO YMOMHOMOYEHHbIM TEXHUKaM (CM.
TexHn4eckoe obcnyxnBaHue).

! MpousBoauTenb He HeceT OTBETCTBEHHOCTU 3a
nocneacTBusi HeCOOGMIOAEHUSA NepPeYUCeHHbIX Bbille
TpeGoBaHuUM.

AlO 77

NMACNOPTHASA TABJIUYKA

wrpuHa 43,5 cm.
BbicoTa 32,4 cM.
rnybuHa 41,5 cm.

FabaputHble
pasmepbI*

O6bLem* 59 n

wrpuHa 45,5 cm.

MabaputHble BbicoTa 32,4 cM.

pasmepbI** rny6uHa 41,5 cm.
O6bLemM** 62 n
HanpsbkeHne 220-240 B ~ 50/60 Ny nnmn
AnekTpuyeckoe 50 'y (cMm. MacnopTHyto Tabnuyky),
noakrnyeHme MaKkcumarbHaga nornollaemas
MoLyHocTb 2800 BT
ENERGY OupekTua 2002/40/CE 06 aTMkeTKax
LABEL AMNEKTPUYECKUX AYXOBbIX LLUKAOB.
Hopmatue EN 50304
3asBrneHne o0 pacxoae dNeKTPO3HEPTUn
Knacca NpuHyanTensHom
KOHBEKLMM - PEXUM HarpeBsa:
ECO.
5 3
A0 77

[aHHoe usgenue cooTBeTCTBYET
cnegyowmm npektnsam
EBponeiickoro CoobLyecTsa:
2006/95/CEE ot 12.12.06 (Huskoe
HanpsbkeHWe) ¢ nocrneayrLwumm
nameHeHuammn — 2004/108/CEE ot
15.12.2004 (OnekTpomarHutHas
COBMECTUMOCTb) C nocreayLwumm
nameHeHuamn — 93/68/CEE ot 22/07/93
C nocrneayoLwmmMm N3MeHEHUSIMN.

- 2012/19/CE c nocnegyowmmm
N3MEHEHUSIMMU.

- 1275/2008 pexum
3HeprocbepexeHus/BbIKI.

C

PP

* TonbKo AN MOAENeii C HaNPaBNAIOLLMMI, N3rOTOBMEHHLIM METOLOM BbITSKKN.
** Tonbko 115 MOAENel € HanpaBnSoOLLMM 13 NPpYTKa.
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BknroyeHue n akcnnyatauus

BHUMAHUE! [yxosown
wKkad ykomnmnekToBaH
cucTtemMon BNOKMPOBKMU
peleTok, No3BonstLen
BblHUMATb WX U3 OYXOBKU
He nonHocTbto (1).

[na nonHoro BbIHUMaHUSA
peweTok JOCTaTOYHO
NOAHATb UX, KaK nokasaHo
Ha cxeme, B3SIB UX 3a NepeaHuii Kpan, u NoTsHYTb Ha cebs

2).

! Mpu nepBoM BKMOYEHM JYyXOBOIO LLKada pekoMmeHayemM
npokanuTb ero NpMMepHO B TeyeHue yaca npu
MaKCMMarbHOM TeMnepaType ¢ 3akpbITon Asepuen. 3ateM
BbIKIIOYMTE [yXOBOM LUKadd, OTKPONTE ABEPLY 1 NPOBETPUTE
nomelleHune. 3anax, KOTOpbIN Bbl MOXETE NOYYBCTBOBATb,
Bbl3BaH MCrnapeHWeMm BeLecTB, UCMOMb30BaHHbIX AN
npeaoxpaHeHnst AyxoBoro Lwkada.

I [Ins1 obneryeHns HACTPOWKN OEPXKUTE HaXKaTbIMU KHOMKM
“+” 1 “=": undbpbl Ha gucnnee ByoyT CMeEHATLCA ObICTpee.

! Kaxxpasa HacTponka aBTOMaTU4YECKN COXpaHSeTcHa B
namsTu no npowectesum 10 cekyHA.

! AKTI/IBI/IpOBaTb CEHCOpPHbIE KHOMKN touch s nep4yaTtkax Hesrb3s.
HeKOTOpre Mogesnmn yKOMMNIEeKTOBaHbI neTenbHOWU
CUCTEMOW, MO3BONSAIOLLEN MMAaBHO 3aKpbITb ABepuy, He
npmxmnmasa ee pyl<017|. Ons npaBUJIbHOIO MUCMOJ1Ib30OBAHUA
CUCTeMbl Nepen 3akpbiBaHMeM OBepLbl:

¢ TMNOJTHOCTbKO OTKPbITb ABEepLY.

* uns3beratb 3aKpbiBaHUA ABepLbl C cunon.

! na onTumusauuy NpuUroToBNeHUss B MOMEHT
aKTUBMPOBAHUSA BbiGpPaHHOW OYHKUUM NPOU3BOAMTCA
HacTpolika napameTpoM U3enus, KOTopas MOXeT Bbl3BaTb
3aepPXKKy BKITHOYEHUSI BEHTUMATOPA M HarpeBaTerlbHbIX
3M1eMeHTOB.

BnokupoBka ynpaBrneHnmn
! YnpaBneHusa MoxHO 3abnokvMpoBaTtb Npu BbIKMHOYEHHOW
AYyXOBKe, Nocrie Ha4vana uimn no 3aBsepLueHnn npurotoBrieHA
1 B npouecce nporpaMmMmMpoBaHus.

[na GnoknpoBKM ynpaBneHWn OyXOBKA HAXXMWUTE KHOMKY
=0 npumepHo Ha 2 cekyHAabl. Pasgaetcs 3BYKOBOW
curHan, Ha gucnnee TEMIMEPATYPbI nosiBnsetcs cumeon
krntoya “O—n’”. BkrtoyeHHbI cumBon =O o3HayaeT, 4To
OnoknpoBKa akTUBMpPOBaHa.

[Ons pa3bnoknpoBKkM BHOBb HaXMUTe MPUMEPHO Ha 2
ceKyHbl kHonky =O.

HacTpouka yacoB

! HacTtporika 4acoB nNpon3BoAnTCS TOMBKO NMPU BbIKITHOYEHHOM

AYyXOBKe. Ecnn AYyXOBKa B(}%E)KVIMG eHeprOCGepemeHMﬂ, npu
A%

NepBOM HaXaThn KHOMKN \..-~ NMOKa3blBaE€TCA TEKyLL,ee BpeM4.

BHOBb HaxmuTe 9Ty KHOMKY AnA HaCTpOVIKI/I BpeMeHu.
Mocne nogkntoyeHnst K 3INeKTpOoCeTU NI Nnocre OTKIHYeHUsA

~
3HeprocHabxeHusa kHomka \..© 1 uudpbl Ha gucnnee
BPEMA muratot B TeueHne 10 cekyHa.
HacTtporka 4acos:

©
1. Haxxmute KHOMKy \-.".
2. BbicTaBuTe BpeMs Npy NOMOLLM KHOMOK “+” n “=",

3. BbICTaBUB TOYHOE BPEMSi, BHOBb HaXKMUTE KHOMKY @
4. NOBTOPUTL BbILLEONUCAHHYHO OMEepaLio Ans BbICTaBEHNS
MUHYT.

B cnyyae npepbiBaHua aHeprocHaGxeHuUst HeobxoaMmo

v .
BHOBb BbICTaBUTb BpeMA. Cumson -, MUTAOWUN Ha
auncnnee, NoKa3bIBaeT, YTO Yacbl HACTPOEHbI HeNpPaBUITbHO.

HacTtpownka Tanmepa

! HacTpouTb TanMep MOXHO Kak Nnpu BKIKOYEHHOM, TakK U
NpW BbIKIMKOYEHHOM AyX0BOM LUKadpy. TaiMep He yrnpasnsert
BKITHOYEHMEM UM BBIKITFOYEHMEM OYyXOBOTO LKada.

Mo nctevyeHun 3agaHHOro BPEMEHW TaMMep BKITHOYaEeT
3BYKOBOW CurHan, Kotopbliv npepbiaetcs Yepes 30 cekyH
UM Nocre HaxaTtus Ha N0y akTUBMPOBAHHYHO KHOTKY.
Mopsigok HacTponkn Tanmepa:

1. HaxmuTe KHOMKy &4—.
2. HacTpouTb Hy)XHO€E BpeMsi Mpu MOMOLLIY KHOMOK “4 1 “=".

3. BbicTaBus HY>XHO€ BpeMsA, BHOBb HaXXMUTE KHOMKY .

BKNOYEHHBIN CMMBON nokasbiBaeT, YTO Tanmep

BKITHO4EH.

[ns oTMeHb! hyHKLMM TaMepa HaXKMUTE KHOMKY [l n npu
nomoLun kHonok “4” n “=" yctaHoBuTe Bpems Ha 00:00.

BHOBb HaxxmuTe KHOMKY .

BbikntodyeHne cumBona ﬂ 0O3Ha4aeT OTKITYEHVE TarMepa.

Mopsnok BKNoYeHNUA AyXOBOro wWKadga

I
1. BKNOUMTE KOHCONMb YNpaBneHns npu NOMOLLIM KHOMKM O
. Usgenue nagaet Tpu 3BYKOBbLIX CMrHana BospacTatoLLen
rPOMKOCTM, 1 NOCrefoBaTerNbHO 3aropatTcs BCE KHOMKM.
2. HaxXmuTe KHOMKY HY>XHOW nporpamMMbl NPUroTOBAEHUS.
Ha gucnnee TEMIMEPATYPbI nokasbiBaeTtcs:
- ecnu BbibpaHa nporpamMmma MpPUroTOBMNEHUS B PYYHOM
pexunme, Temneparypa 4aHHOW MporpaMmbl;
- “Auto” npu BbIbOpe NPUroTOBMEHUSI B aBTOMATMYECKOM
pexume.
Ha gncnnee BPEMA nokasbiBaeTcs:
- Npu BbIbOpe nporpammMbl NPUTOTOBMEHUSA B PYYHOM
pexvmMe, Tekyllee Bpems;
- NPOAOIMKUTENBHOCTb NMpU BbibOpe NPUroTOBMEHUS B
aBTOMaTU4EeCKOM peXnMe.

3. Haxxmute KHomky A0S Ha4Yana NpuUroToBneHus.

4. [lyxoBKa Ha4yHEeT HarpeBaTbCs, UHAMKATOPbLI Harpesa
OyoyT 3aropaTbCsi N0 Mepe MoBbILLEHMS TEMMNEPATYpbI.

5. 3BYKOBOW CUrHan v BKIMOHEHME BCEX MHAMKATOPOB Harpesa
03Ha4aer, uTo ha3a NpeaBapuUTENbHOrO HarpeBa 3aBepLUeHa.
Ha gaHHOM aTane MOXHO MOMECTUTL B AYXOBKY MPOAYKTHI.
6. B npouecce NpurotoerneH1s B 060 MOMEHT MOXHO:
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C
- U3MEHUTb TemnepaTypy NPy NOMOLLY KHOMKM & , 3aTeEM
KHOMOK “+” 1 “=" (TOMNbKO B NporpamMmmax py4Horo pexuma);
- 3anporpaMmmnpoBaTh NPOAOIMKUTENBHOCTE MPUrOTOBIIEHMS]
(cm. lMporpammbl);

- NpepBaTb MPWUIrOTOBIIEHNE MNPV MOMOLLM KHOMKM . B
3TOM Cryyvae n3fenue 3anoMuHaeT Temnepartypy, kotopas
mMorna OblTb M3MeHeHa paHee (TOMbKO B MporpamMmax
PYYHOrO pexvmMa).

I
- BBIKMOYUTb AYXOBKY, AepKa HaKaTon KHOMKY O 3
CeKyHAbl.
7. B cnyyae BHe3amnHOro OTKIMOYEHWS ANeKTPonMTaHus, ecnm
Temneparypa B AyXOBOM LUKady He CMMLLIKOM NOHU3Mnach,
cpabaTtbiBaeT cuctema, BO30OHOBMSOLWAA NporpamMmmy
NPUroTOBIEHNS C MOMEHTA, B KOTOPbIV OHa Oblna npepsaHa.
lMporpammupoBaHue, coenaHHoe B OXMAaHMK 3anycka
nporpamMmmbl, He COXpaHseTcs nocne BOo306HOBMEHUSA
3HeprocHabXeHUss M JOMXKHO OblTb BbIMOMTHEHO
NOBTOPHO (Hanpumep: 6bINO 3anporpamMMMpoBaHO
Hayano npurotoBneHus B 20:30. B 19:30 npepBanocob
3HeprocHabxeHue. MNpy BO30GHOBNEHNN SHEPrOCHABXEHMS
HeoOX0AMMO BHOBb BbIMOSHUTL NPOrPaMMUpPOBaHNKE).

I B nporpammax N'PUJb dasa npeasaputensHOro Harpeea
He npegycMmoTpeHa.

! Hukorza He cTaBbTe HUKaKMX NPeAMETOB Ha IHO JyXOBOrO
wkada, Tak Kak OHM MOryT MOBPEAWTb 3ManvpoBaHHOe
NOKpbITUE.

! Bcerga cTaBbTe Mocyady Ha NpuiararoLLyocs peLueTKy.

OxnaguTtenbHas BEHTUNALUA

[na noHWwKeHns TemnepaTypbl CHapyXu AyxXoBOro Lwkada
oxNnaguTenbHbl BEHTUNATOP COo34aeT MOTOK Bo3Ayxa
Mexay nepefHen naHenblo, ABepuen 4yxX0Boro wkada u
HVXXHUM KpaeMm ABepLibl AYXOBKM.

Mo 3aBepLUEeHUN NMPUroToBrneHnAa BEHTUNATOP NpoaoJnkaeTt
paboTaTb BNMOTb A0 HaAnexallero oxnaxaeHus gyXoBKu.

OcBeLieHue ayxoBoro wkada

OcBelLieHVe BKITIOYAETCH NPY OTKPbIBAHUM ABEPLIbI JYXOBKM
UM B MOMEHT 3anycka nporpaMmmbl NpUroTosnexHus. B
Moaensx, ocHalleHHbix nHgukatopom LED INSIDE npu
3anycke MpUroTOBMEHNSA BKIHOYAKOTCA MHAMKATOPbI ANs
Ny4LLEero OCBELLEHUS BCEX YPOHEN NPUTrOTOBIEHMS.

KHonka %~ no3BongeT BKMoYaTh 1 BbIKMNoYaTh OCBELLeHne
B N0OO MOMEHT.

MHAMKaTOpr OoCTaTo4HOro Tenna

Manenve YKOMMJIEKTOBAHO MHOMKATOPOM OCTaTO4HOIo Tenna.
|_|pI/I BbIKIMOYEHHON OyxoBke aucrnen nokasbIBaeT 0CTaToMHOE
TEeNnno B AyXOBKE BKIHOYEHMEM LUKallbl OCTaTO4HOro Tenna.
OTtaenbHble CerMeHTb LUKanbl nocnegoBaTesnibHO racHyT, no
Mepe TOro Kak TemMmrneparypa B yXOBKe MNMOHMXaeTCA.

Youpatowasica pyyka

HekoTopble Mogenu ykomnnekToBaHbl ybupatollencs
py4YKoOn, BCTPOEHHON B ABepuy AyXOBOro wkada.
[ocTaTouyHO Nerkoro Haxuma, ¥ cucTemMa OTKpPblIBaHUS
push/push obneruynTt 3axBaT pyyku ONs1 OTKPbIBAHUSA ©

3aKpblBaHWS AyX0BKU. [0 3aBepLUeHUM SKCMTyaTaumm pyyKy
MOXHO y6paTh C NErKUM HaXXUMOM.

Pexxum Demo

OyxoBon wkad moxeT pabotate B pexume DEMO:
OTKIOYAKOTCS BCE HarpeBaTernbHble 3MeMEHTbI, OCTaTCst
BKITHOYEHHBIMW TOMbKO YNpaBreHusl.

I
[Ons BkntoyeHns pexxuma DEMO 1 pas HaxXMUTe KHOMKY O
3aTeM KHOMku + 1 = ofHOBPEeMEHHO Ha 6 cekyHz v 3aTeMm 1

Q! N
pas KHorMky \..-. PasgaeTcs 3ByKOBOW CUrHarn, Ha gucrnee
TEMIMEPATYPbI nossnsertcs “dEon”.
Ons otkntoveHnsa pexuma DEMO npu BbIKNHOYEHHON

OYXOBKE HaXXMUTE OOQHOBPEMEHHO KHOMKY N KHOMKY =
Ha 3 cekyHabl. PasgaeTtca 3ByKOBOW curHars, Ha gucnnee
nokasbiBaeTcst Hagnuck «dEoF».

Bosepat k 3aBOACKMM HACTporikam

OyxoBon wkad MoxeT OblTb HACTPOEH HA UCXOAHbIE
dabpunyHble 3HAYEHUS, YTO U3MEHUT BCE HACTPOWNKM,
cAenaHHble Nonb3oBaTeneM (Yachl 1 NePCOHaNM3nMpoBaHHas
NPOAOIXNTENBHOCTb NpUroToBreHuns). Ans obHyneHns
HaCTPOEK BbIKITHOUNTE OYXOBKY, AEPXKUTE HAXKATON 6 CEKyH
OOHOBPEMEHHO KHOMKY NepBOro NPUroToBrEHNS B Py4YHOM

START

pexume B NeBOM BeEpxXHeM yriy u KHorky . Nocne
0oBHyneHvs pasgaeTtcs 3ByKOBOW curHan. lNpu nepsom

|
HaXaTun KHOMKKN O AyXOBKa BO3BpallaeTCA B PeXnm
nepBoOro BKIMKOYEHUA.

Pexxum aHeprocbepexeHus

O0aHHOe wu3pgenue oTBevyaeT TpeboBaHusaMm
HoBon EBponenckon OupekTuBbI MO OrpaHUYeHUto
3HepronoTpebneHns B pexume aHeprocbepexeHus.
Ecnn B TedyeHne 30 MUHYT He MPOM3BOAMUTCSH HUKAKMX
onepauui M He akTUBMpOBaHa ONoKMpoBKa ynpaBneHUn
unun ABepupbl, N3genve aBToMaTUyeckn nepeknioyaeTcs B
pexum aHeprocbepexeHus. Pexum saHeprocbepexeHus
nokasbiBaeTtcst «KHonkown Yacbl» ¢ spkor nogceeTkow. Mpu
NepBOM e UCMONb30BaHUM YNpPaBneHun n3genusi, cuctema
BO3BpaLLaeTcsi B pabounii pexum.

[Mporpammbl

I Ina oGecneyeHns ngeanbHOW HEXHOCTU U XPYCTSLLEN
KOpo4dku 6ntog OyxOBKa NOAAEpPXMBAET BIMAXHOCTb B
dopme BoasiHOrO napa, kotopasi 00bIYHO BblaensieTcs
npy NpUroToBrneHun. Takum obpa3om MOXKHO MOMy4uTb
onTMMarnbHble pe3ynbTaTbl MPUrOTOBNEHNUS NOObLIX Gntog,.

20



! Mpun kaxgoM BKNHOYEHMM OYXOBOW WKad nokasbiBaeT
nepBy NPOrpaMmy NpUroTOBMEHUS B PYYHOM PEXMME.

NMporpaMmmMbl NPUroTOBNEHNA B PYYHOM
pexunme

! Kaxpgas nporpamMmma MmeeT 3ajaHHylo Temnepartypy
npuroToBneHns. Temnepartypa MoxeT 6biTb HacTpoeHa
Bpy4Hyto, oT 30°C go 250°C (300°C gnsa nporpamMmmel
PUJIb). Bo3amMOXHble M3MeEHEeHUda TemnepaTypbl
COXPaHSAKTCA B NaMATU, U 3TU 3HAYEHUS MOKa3bIBAOTCA
npyv nocnegytoLlemMm MCnonb30BaHUN 3TOW NPOrpamMmel.
Ecnu BbibpaHHaa TemnepaTypa Huxe akTU4eckown
TemnepaTypbl B ayxoBke, Ha gucnnee TEMMEPATYPbI
nokasbiBaeTca Hagnucb «Hot». B niobom cnydae Bebl
MOXeTe BKMYUTb NPUroTOBMNEHME.

@ Mporpamma OAHOBPEMEHHOE NMPUTOTOBJITIEHUE
2N HA HECKOJIbKUX YPOBHAX

BkrtoyatoTcsl HarpeBaTesbHble 3MIEMEHTbI U BEHTUNATOP.
Tak Kak ap SIBNSeTCA NOCTOSHHbIM BO BCEM [OYXOBOM
LwKady, Bo3ayx obecrneumsaeT oqHOPOLHOE NPUrOTOBMEHNE
U nogpymsiHMBaHue npodykta. OQHOBPEMEHHO MOXHO
“cnonb3oBaTh He Gonee ABYX YPOBHEN AyXOBOTro LWKada.

D)

Mporpamma MPUIb

BkritouaeTca BEpXHUIA HarpeBaTerbHbI ANIEMEHT U BEPTEN
(ecnu oH nmeeTcs). Boicokas TemnepaTypa U kap NnpsiMoro
OENCTBUS TPUNS PeKOMeHOyeTcs AN MPUroTOBIEHMS
NPOAYKTOB, HY>XAAILWNXCA B BbICOKOW NMOBEPXHOCTHOM
Temnepartype. B npouecce NpurotoBneHns asepLia AyXoBKu
OOMKHA ocTaBaTbCs 3akpbiTon (cMm. «lpakTuyeckune
peKkoMeHAaLUN Mo NPUrOTOBMEHUION ).

Eﬂ Mporpamma 3AMNEKAHKA

BknioyaeTca BepXHUN HarpeBaTeNbHbI 3NEMEHT,
U B onpederieHHbIi MOMEHT LUMKa TakXe Kpyrnbli
HarpeBaTenbHbI 3NEMEHT, BKIOYaTCA BEHTUNATOP
BepTen (ecnu oH nmeetcst). CoyeTaeT ogHOHaNpaBneHHoe
BblAeNeHue xapa ¢ NPYHyAMTENbHON LIMPKYNSaLmMen Bo3gyxa
BHYTPW AYXOBOro LiKkada.

OTO npenaTcTByeT 06ropaHnio MOBEPXHOCTN MPOOYKTOB,
NoBbILLIas NPOHUKALLYI cnocobHOCTb Xapa. B npouecce
NPUroToBrneHNsa ABepua AYXOBKM OOMKHA OCTaBaTbCH
3akpbiTon (cMm. «llpakTuyeckne pekoMmeHpauuum no
NPUroTOBMEHMNID”).

& Mporpammbl HU3KAA TEMIMEPATYPA

OTOT pexuM NPUroTOBMNEHUS CIYXWUT ANSA PacCTOWKK
TecTa, pa3mMopo3Kn NPOAYKTOB, MPUrOTOBIEHUS NOTypTOB,
Gonee unn meHee GbICTPOro pasorpesa roToBbiX Oniof,
ana npogosKUTENibHOro NpUroToBreHunda npu HU3KON
TemnepaTtype. B AaHHOM pexumMe MOXHO BbiGpaTb odHY
n3 cnegyrowwmx Temneparyp: 40, 65, 90°C.

N
I'Iporpamma MULUUA

BknroyalTca HMXXHUIN U KPYTrNbll HarpeBaTenbHble
3aNeMeHTbl 1 BeHTUNATop. 3Ta KoMOBMHauusa nossonsdeT
ObICTPO HarpeTb AyXOBKY. ECrM CNonb3yroTcst HECKOMBbKO

ypOBHEN OOHOBPEMEHHO, HeobXoANUMO MEHSTb MecTamu
Gnoga B cepeaiviHe X NPUroTOBIEHNS.

@ Mporpamma KOHOAUTEPCKAA BbINMEYKA
BkntoyaeTca 3agHuMM HarpeBaTesbHbI 3MTIEMEHT U
BEHTUNATOP, obecneymBasi YMEPEHHbIA U OAHOPOAHbIV
»Kap BHYTpU Ayx0BKkKM. [JaHHas nporpaMMa npegHasHadveHa
ONs NPUrOTOBNEHNst AennKaTHbIX NPoayKTOB (Hanpumep,
KoHOUTEpCKasi BbiNeyvka 13 OPOXOKeBOro TecTa).

Mporpamma ECO

BkntwoyaeTca 3agHUN HarpeBaTenbHbIM 3NIEMEHT U
BEHTUNATOP, 06ecnevmBas yMepeHHbIN U OL4HOPOAHbIV Xap
BHYTPW OyXOBKWU. PEXX1M 3KOHOMUWN SHEPTUN PEKOMEHAOBAH
ansa Hebonbwux 6Ma U uaeanbHO NOAXOAUT ANS
nogorpesa n nosefeHus 6nroga go roToBHOCTH.

Bepten*

Ons BknioyeHns BepTena (CM. CXeMy) BbINOMHUTE
cnegyoLLme onepauunu:

1. YcTaHoBUTE NPOTMBEHDb
Ha 1-bI YpOBEHD;

2. YcTaHoBUTE OepXaTenb
BepTena Ha 3-ui ypoBeHb
W BCTaBbTe BepTen B
cneunanbHoe oTBepcTue
B 3adHeN CTEHKe OyXOBOro
LKada;

3. Bknwuute BepTen,

Bb|6F3_||3 nporpaMmmbl
urm |55

! Mocne Ha4vana BbINOJNTHEHUS nporpamMmmebl |EZ| npu
OTKpbIBaHUM ABepLbl AYyXOBKN BEPTEN OCTaHaBIIMBAETCA.

NMporpaMmMbl NMPpUroToBNeHUsA B
dBTOMaTU4YeCKOM pexunme

! Temnepatypa u NpPoAOIMKUTENLHOCTbL NPUrOTOBIEHUS
3aparorcs asTomatnyeckm cuctemoin C.O.P.® (OntumanbHoe
3anporpamMMupoBaHHOe MPUroTOBIIeHUE), 4TO
aBTOMaTU4YeCKU rapaHTUpyeT upeanbHbIA pe3ynbraT
npurotoBneHus. MpurotoBneHne aBToMaTU4ecku
3aBepLlaeTcs, U OyXOBOW LWKad BKIKOYaeT 3BYKOBOW
CUrHan, o3HavaroLLmm, Yto 6noao rotoso. NMpurotoBneHue
MOXeT ObITb Ha4aTo B XONIOAHOWN UMK B ropsiven oyxoBkKe.
MoxHO nepcoHanu3avpoBaTb NPOAOIKUTENBHOCTb
NpUMroToBNeHns cornacHo Bawwm nuyHbIM BKycam,
n3MeHss ee Ha £5/20 MUHYT B 3aBUCMMOCTU OT BbIOpaHHON
nporpamMmmbl. [locne Ha4ana NPUroToBNEHUS TaKKe MOXHO
M3MEHUTb ero NPoAoSIKUTENbHOCTL. Ecnn nameHeHne
NpPoOu3BOAMTCA A0 3anycka nporpammbl, OHO COXpaHsAeTcH
B NaMsiTU M BHOBb MOKa3sblBaeTCs Mpu nocrnegywem
ncnonb3oBaHMM 3TOM nporpammbl. Ecnu Temnepatypa
BHYTPU OYXOBKM Bbllle TeMMepaTtypbl, YyKazaHHOW Ans
BblOpaHHOM nporpammel, Ha gucnnee TEMIMEPATYPbI
nokasblBaeTcs Hagnucb «Hot», n HavyaTb NpUroToBNeHne
HEBO3MOXHO; NOA0XAaTb OXNaXAEHUS OYXOBKU.

! B Havane hasbl Ha4ana NpUroToBneHns OyxXoBow LWwkad
BKIOYAET 3BYKOBOW CUrHan.

* Mmeetca Tonbko B HEKOTOpbIX Moaendx.
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I He oTkpbiBanTe ABepLy AyXOBKU BO 3bexaHne N3MeHeHNst
Temnepartypbl Y NPOAOIHKUTENBHOCTU NMPUTOTOBMNEHUS.

*
& nporpamma rOBAOMHA
OTa nporpamma npeaHasHadeHa AN NPUroToBNeHUs
TENATUHbI, CBUHWUHDBI, 6apaHV|Hb|. Msgco nomMelwaeTcd B
[yXoBKy Ge3 ee npeaBapuUTenbHOro Harpeea. Tem He MeHee
Bbl MmOXxeTe pa3orpeTb AyX0BKYy nepea noMewieHnem B Hee
MdACa.

*
=D Mporpamma PbIBHOE ®UJIE
3TOT pexuM NoAXOAMT AN NPUrOTOBIIEHMS PbIBHOTO dune
MarnbIX 1 CPEAHNX pasMepos. MNoMecTute poiby B AyXOBKY
6e3 npeaBapuUTENbHOTO Harpesa.

*

D Mporpamma XNEB

OTa nporpaMmMa npefHasHadyeHa Ans Bbineyku xneba.

[ns onTumanebHoOro pesynsrata pekoMeHAyem CTpPOoro

cnefoBaTb NPUBEAEHHBIM HUXE UHCTPYKLUMAM:

* cobnoganTe peuent;

* MaKCMManbHbI BEC Ha NPOTUBEHb;

* He 3abbiBanTe Hanutb 50rp (0,5 An) xonoaHon BoAbI
B MPOTUBEHb, YCTAaHOBMNEHHbLIN Ha 5-0M ypOBHe;

* paccToiika TecTa OCYLeCTBMNSeTCS Npu KOMHaTHOM
Temnepatype B TedeHue 1 - 1,5 yaca B 3aBUCUMOCTYH OT
TeMmnepaTtypbl B noMelweHnn, BnnoTb OO0 yBernn4eHusa
obbema TecTa BABOE.

PeuenTt XJIEBA:
1 npotnBeHb Makc. Ha 1000 rp, HKHUIN YPOBEHb
2 npotmBeHs makc. Ha 1000 rp, HUKHUIA N CPELHUI YPOBHMN

PeuenTt Ha 1000 rp. Tecta: 600 rp. mykn, 360 rp. Bogbl, 11
rp. conu, 25 rp. CBEXNX OPOXKEN (Mnn 2 nakeTmka Cyxmx
OpoXoKen)

[MpurotoBneHue:

* Cwmewanite B 60MbLLION MUCKE MYKY C COJbtO.

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

» CpenanTte B LEHTPE MYKMN JTYHKY.

* Hanente B nyHKy pa3sBegeHHble B BOAE APOXKM.

« 3amecuTe B TeyeHne 10 MUHYT OAHOPOAHOE, 3NacTUYHOE
TECTO, He MpununaroLLee K pykam.

* Cdopmupyinte 13 Tecta Luap, NOMecTuTe ero B MUCKY
N HaKpouTe ero Npo3payvyHOM KYXOHHOW MIEHKOW BO
n3bexaHue 3acbixaHus NOBEPXHOCTH TecTa. [lomecTuTe
MUCKY C TECTOM Ha PacCTOMKY B yXOBOW LUKa®, BKIMOYMB
py4dHou pexum HN3KAA TEMIMEPATYPA 40°C v pante
€My NOAHSATbLCHA NPUMEPHO B TeveHue 1 yaca (TecTo
OOIMKHO YBENMYUTBLCS BABOE B 06beme).

* PasgenuTe nogollealiee TeCTO Ha YacTu.

* Pasnoxwute Bynkn Ha NpoTMBEHe Ha nucTe Bymarn Ans
OYXOBKMU.

* [locbinbTe GynkM MyKOW.

+ Cpenante ceepxy b6ynok Hagpesbl.

* Kypuua nomeluaetcs B AyxoBKy 6e3 npegBapuTenbHOro

Harpesa. .

« Bkniounte npurotoenere CD XNEB
+ Tlo 3aBepLUEHNN BbINEYKMN BLINOXNTE rOTOBbIE BYNKM Ha
peLLeTKy BNMOTb [0 UX MOMHOTO OXNaXaeHMS.

*
Mporpamma KOHOUTEPCKAA BbINMEYKA
OTa nporpaMmmMa mngeanbHO NoAXoauT AN BbINEYKU TOPTOB
N3 OPOXCKEBOro, HegpPOXKEBOro Tecta U GUCKBUTOB.
W3genus nomeLLatoTcs B XONogHyo AyXOBKy. TeM He MeHee
Bbl MOXeTe pasorpeTb AyXOBKY nepea noMeLLeHNEM B Hee
BbIMEYKMU.

*
Mporpamma MECOYHBbIE TOPTbI
[aHHbIN pexuM ngeansHo NoaxXoauT ANsi NoObIX peLenToB
NeCOYHbIX TOPTOB (0ObLIYHO TpebyLmMX XopoLlero
nponekaHus cHuay). Kyprua nomellaeTtcs B yXoBKy 6e3
npeaBapuTENbHOro Harpesa.
Tem He meHee Bbl MoxeTe pasorpetb AyxOBKy nepef
NMOMELLIEHNEM B HEE BbIMEYKN.

MporpammMupoBaHmne NPUroToBnNeHust
! BanporpamMmupoBaTb NPUrOTOBIIEHNE MOXHO TONbKO
nocre BbiGopa NporpaMmMbl NMPUIrOTOBIEHUS.

! Mpw BbIGOPE NpPOrpaMMbl NMPUrOTOBMEHNS! aKTUBUPYETCS

KHOMKa X, nocrne yero Bbl moxeTte 3anporpamMmmMmpoBaTb
npoaooONXNTEeNbHOCTb NPUIroToBINIEHNA. 3apaB
npoaoJIXUTENNIbHOCTb MPUTroTOBJIEHUA, aKTUBUPYETCA

Famn\
KHOMKa END, nocre yero Bbl MoxeTe 3anporpamMmmmpoBaTb
OTNOMKEHHbIN 3anycCK nNpuUroToBreHuU4.

I'IporpaM MUpoBaHue NpoaoIXUTEeNIbHOCTU

1. HaxxmuTe KHOMKy X; KHOMKa X n undpbl Ha gucnnee
BPEMA murator.

2. [Insa BblbOpa NPOAOIMKUTENIBHOCTU HaXXMUTE KHOMKK +
m=—.

3. YcTaHoBuB HﬁKHyro NPOAOIIKNTENBHOCTb, BHOBb

Ha>XMUTE KHOMKY .

4. Haxmute KHOmMKy . Ong Havana npurotToBneHns.

5. o 3aBeplweHNn NPUTOTOBNEHUSA Ha Aucnnee

TEMIMEPATYPbI nokaseiaetcsa Hagnnce «k END» (KOHELL)

1 pa3gaeTcs 3BYKOBOW CUrHanm.

e MMpumep: B 9:00 BbI 3agaeTe NpuroTosreHne, Ha
KoTopoe notpebyetcsa 1 yac 15 muHyT. MNpurotoBneHne
aBTOMaTu4yecku 3asepLumtca B 10:15.

MporpammunpoBaHue NPUroTOBIIEHUA C OTIIOXKEHHbIM
3anyckom

! HacTpouTb OKOH4YaHWE MPUrOTOBIIEHUS MOXHO TOSbKO
nocrne HaCTPOMKN NPOSOIMKUTENBHOCTY NPUTOTOBIIEHNS.

! Ina onTMManbHOro MCMNONb30BaHUSA NporpaMmbl C
OTNOXEHHbLIM 3anyckoM Heobxoaumo, 4ToObl Yackl Bbinu
HaCTpPOEHbI NPaBUSLHO.

1. Haxkmute kHonky X 1 BbINOSTHUTE onepauun ot 1 o 3,
OMNMUCaHHbIe 415 NPorpaMMMpPOBaHUS NPOLOXKNTENBHOCTY.

2. 3aTeM HaXMuUTe KHOMKY END M HacTpouTe BpeMs
3aBepLUEHVS MPUTOTOBIEHMS MPY MOMOLLIM KHOMOK + 1 —.
3. BbicTaBMB Hy>XHOE BpeMsi 3aBepLLEHUSI MPUTOTOBMNEHUS],

BHOBb HaXXMUTE KHOMKY END .
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4. Haxmute KHOI'IKyD,J'Iﬂ aKTBaunm nporpaMmmMmmnpoBaHnA.

yan\

KHonkn W END NONepeMeHHO MWratT, nokasbiBas,

4YTO 6bINO BLIMNOMHEHO NPOrpaMMMpoBaHMe; B Mpouecce

OXMAaHMSA Havana npuroToerneHus Ha aucnnee BPEMA

nonepeMeHHO NOoKa3blBAETCH NPOAOIKUTENBHOCTbL Y BpEMS

3aBepLUEHNS MPUTOTOBMEHUS.

5. o 3aBepweHUM NPUrOTOBIEHUA Ha Jucnnee

TEMMEPATYPbI nokasbiBaetca Hagnmcb «END» (KOHELL)

N pasgaeTcst 3ByKOBOW curHar.

* [pumep: B 9.00 Bbl NporpammupyeTe NPUroToBMEHNE,
Ha koTopoe notpebyetca 1 yac 15 MUHYT, U Bpems
12:30, korga NpUroToBreHNs SOMKHO 3aBEpPLUNTHLCS.
[Mporpamma aBTOMaTU4ecku 3anyckaerca B 11:15.

ﬂ,ﬂﬂ OTMEHbI NporpamMmMbl HXXMUTE KHOMKY .

I'IpaKquecxue coBeTbl MO NPUroToBJiIeHNIO
! B pexunme BEHTUNNPYEMOrO MPUrOTOBNEHUSA He
ncnonb3ynte 1-bii U 5-bii YPOBHUW: OHW MOABEpPrarTCs
NpsIMOMY BO34EVCTBUIO ropsYvero Bo3ayxa, KOTOpbI MOXeT
CXeub AenukaTHble NPOAYKTHI.

! Mpwn ncnonesosanuun MPUNb n SAMEKAHKA, ocobeHHo
Cc dyHKUMen Beptena, NoOMecTuTe NPoOTUBEHb Ha 1-bin
ypoBeHb Ang cbopa XnaKocTeu, BblAENaemMoro npu xxapke
(cok u/vnu xwup).

OOHOBPEMEHHOE NPUTOTOBNEHWE HA
HECKOJIbKMX YPOBHAX

*  cnonb3ytoTcs 2-01 1 4-bIl YPOBHU, HA 2-01 NOMELLaTCA
npoaykTbl, TpebytoLine 6onee MHTEHCUBHOTO Xapa.
* YCTaHOBMWTE NPOUTBEHb CHU3Y, @ PELLETKY CBEPXY.

rPUNb

* YCTaHOBWTE peLLETKY Ha YpoBeHb 3 unu 4, nomectute
NPOJYKThl B LIEHTP PELLUETKM.

* PekomeHayeTcs 3apaTh MakCUMarbHYH TemnepaTypy.
He GecnokolTech, ecriv BEPXHWUIA 3N1IEMEHT He ocTaeTcs
MOCTOSIHHO BKITIOYEHHbIM: ero paboTa ynpasnsieTcs
TEPMOCTaTOM.

MALILIA

* Acnonb3yliTe NpoOTUBEHb M3 NErkoro antMuHus,
yCTaHaBNMBas ero Ha NpunaratLLyoCcsa pPeLleTKY.
Mpn ncnonb3oBaHUM NPOTUBEHS BPEMS BbIMEYKM
YOJIMHAETCA, YTO 3aTpyaHAET nonyyeHme XpycTawien
nULLbI.

* B cny4ae Bbineykn nuuubl ¢ OOUBHOW HAYMHKOM
pPEKOMEHAYETCS NOMNOXMTb Ha MULLY Cbip MoLLapenna
B CEpeavHe BbINeYKu.
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Tabnuua npurotoBneHus
Mporpammbl MpoaykTbl Bec Pacnonoxenue MpenBaputenbHbiii | PekomeHayemas | Mpoaonkut-Te
(kr) ypOBHe# HarpeB Temnepatypa |NpUroToBneHUs
(°C) (MUHYTBI)
~ CTaHAapTHble BbIABNXHbIE
PyHoit pexum Fonune| Hana
OpHoBpeMeHHoe | MMuLa (Ha 2-X ypOBHSX) 2un4 113 Jit:) 210-220 20-25
npurotoBnenme |[1ECOUHbIN TOPT Ha 2-X YPOBHSIX/TOPTBI HA 2-X YPOBHSX 2n4 1mn3 na 180 30-35
Ha HECKONMbKMX | DUCKBUT (Ha 2-yX YpOBHSX) 2un4 1n3 na 160-170 20-30
YPOBHsX * XapeHas kypuLa ¢ kapToLLKOi 1+1 1123 1n3 na 200-210 65-75
BapaHuHa 1 2 1 aa 190-200 45-50
Ckymbpus 1 1 vmm 2 1 aa 180 30-35
TNasaHba 1 2 1 aa 180-190 35-40
3Krepbl Ha 3-X YPOBHSIX 1m3nbd Tm2nd na 190 20-25
MeyeHbe Ha 3-X YPOBHSX Tn3nd Tu2un4 na 180 10-20
MeveHbs 13 CIIOBHOTO TECTA C CHIPOM Ha 2-YX YPOBHSX 2un4 1n3 na 210 20-25
Hecragkve TopThl 1un3 1mn3 na 190-200 25-35
Mpunp* Ckym6pust 1 4 3 HeT 300 10-20
Kambana v kapakatuubl 0,7 4 3 HeT 300 10-15
KanbMmapb! v kpeBeTku Ha Luamnypax 0,7 4 3 HeT 300 10-15
durne Tpecku 0,7 4 3 HeT 300 10-15
OBoLWM-rpuib 0,5 34 2um 3 HeT 300 15-20
Tensaunit Gudiutekc 08 4 3 HeT 300 10-20
YapeHble konGacku 0,7 4 3 HeT 300 10-20
[ambyprep n°4 uwmb 4 3 HeT 300 10-12
DapLuMpoBaHbIi Fopsuuii 6yTepBpoT (un obxap. xne6) N° 4 WM 6 4 3 HeT 300 3-5
Kypuua Ha BepTene (ecrnm umeetcs) 1 - - HeT 300 70-80
FArHeHOK Ha BepTene (ecnv nMeeTcs) 1 i 3 HeT 300 70-80
3anekaHka* | Kypuua-rpub 15 2 2 HeT 210 55-60
Kapakatuubl 1 2 2 HeT 200 30-35
Kypuua Ha BepTene (ecrnu umeeTcs) 15 - - HeT 210 70-80
YTka Ha BepTene (ecnu umeetcst) 15 - - HeT 210 60-70
YKapkoe 13 TeNsTUHBI UK FOBANHI 1 2 2 HeT 210 60-75
YKapkoe 13 CBUHMHI 1 2 2 HeT 210 70-80
BapaHuHa 1 2 2 HeT 210 40-45
Huskas Paccroitka / pasmopaxusaHue - 2 1 Het 40 -
Temneparypa* |benoe 6ese - 2 HeT 65 8-12 yacos
Msico / Pbiba - 2 1 HeT 90 90-180
Muyua* Mvuua 0,5 2 1 na 210-220 15-20
TeneLwku 05 2 1 na 190-200 20-25
KonguTepckas |MecouHblit TOPT C HAUMHKOM 0,5 23 1 unm 2 na 180 25-35
Bbineyka* | PpykToBbIA TOPT 1 23 1mnm 2 na 180 40-50
BMCKBUTHBIN KEKC 0,7 2nm3 1mnm 2 na 180 45-55
Menkvie kekcbl Ha 2-X YPOBHSIX 0,7 2n4 13 na 180-190 20-25
BucksuTHOe TecTo 0,6 2v1m3 12 na 160-170 35-40
OKnepbl Ha 2-X YPOBHSIX 0,7 1mn3 1n2 na 180-190 20-30
MeYeHbe Ha 2-X YPOBHSIX 07 1n3 n2 pa 180 20-25
BIAVHbI C HaUMHKOIA 0,8 2 1 na 200 30-35
Bese Ha 2-X YPOBHSX 05 13 1n2 na 90 180
lMeyeHbe 13 CNOEHOro TecTa C ChipoM 05 2 1 na 210 20-25
ABTOMaTUYECKUE PEXNMbI**
FoBsiguHa | XKapkoe 1 2umm 3 2 HeT
PbiGHOe Tpecka 0,4-0,5 2umm3 2 HeT
tune YepHa 0,4-0,5 2vmm 3 2 Het
dopernb 0,4-0,5 2nm 3 2 HeT
Xne6** Xneb (cm. peuenT) 1 11 2 1 HeT
Konputepckas KoHauTepckas Bbineyka 1 2nm3 2 HeT
BbIneyka
MecouyHbIi
TOpTC [ecoyHbIl TOPT C HAYWHKOM 05 2vm 3 2 HeT
Ha4MHKOW

* YkasaHHas NPOJOMKNTENBHOCTL MPUTOTOBMEHUS CYXMT TONMBKO B KaYecTBe npuMepa 1 MOXeT ObiTb M3MEHEHa B COOTBETCTBUM C BaLmm nyHbIMM
npeanoyTeHnsiM1. Bpems pazorpeBaHus JyXoBky SBNSETCS (PUKCUPOBAHHBIM U HE MOXET BbITb M3BMEHEHO BPYYHY!O.

** [pofOMKUTENBHOCTD MPUTOTOBNIEHUS B @BBTOMATMYECKOM PEXUME 3aaeTcs aBTomaTnyecki. [Monb3oBaTtenb MOXET U3MEHUTb 3HaYeHWs!, HaunHas ¢
3a[aHHOI NPOAOITKUTENBHOCTY.

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

! Mporpamma ECO: 3ta nporpamma nMeeT 60MbLUYK NPOAOIKNATENBHOCTL NPUTOTOBIEHMS, HO NO3BONSET 3HAYUTENBHOE 3HEProcOepexeHne, pekoMeHayeTcs
Ans Takux Ontofl kak pbiGHOe dune, Menkas Bbineyka v oBowy. MpuroaHa Takke Ans pasorpeBaHus Gog 1 UX LOBOAKU.
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NMpenocTopoOXHOCTU U
pekomeHAauuu

! 'agenne cnpoekTnpoBaHO 1 N3roTOBIIEHO B COOTBETCTBUN
C MeXAyHapoAHbIMM HOpMaTMBaMu No 6e30macHOCTU.
HeobxoonMo BHUMATENbHO NpovuTaTb HacToslWMe
npeaynpexaeHusi, cCocTaBlieHHble B LEensx Balleun
©e3onacHocTw.

O6wume TpeboBaHUA K 6e3onacHOCTH

[JaHHOe wusgenue npegHasHavyaeTcs Ans
HenpodeCccnoHanbLHOro UCMonNbL30BaHUA B AOMALLHUX
YCINOBUSIX.

3anpellaeTcs yctaHaBnNmMBaTh U3fenve Ha ynuue, aaxe
noA, HaBecoMm, Tak Kak BO3AeNCTBME Ha Hero JoXAs U
rpo3bl ABMSAETCA YPE3BbIYANHO OMACHbLIM.

[Onsa nepemelweHns nsgenus scerga 6eputecb 3a
cneumarnbHble py4Kr, pacrnonoXeHHble ¢ GOKOB AyXOBOro
wkada.

He npukacanTtech Kk U3genuio BnaxHbIMu pykamu, a Takke
Haxogscb 6OCUKOM UM C MOKPbIMU HOraMU.

W3penuve npeaHa3HayveHo Aris NPUroTOBIIEHUS NMULLIEBbIX
NpoAYKTOB, MOXET ObITb MCMNONb30BaHO TONbLKO
B3POCIbIMM NTMLAMU B COOTBETCTBUM C MHCTPYKLIUSIMMU,
npueeAeHHbLIMU B JaHHOM TEXHUYECKOM PYKOBOACTBe.
JTro6oe agpyroe ero ucnonb3oBaHue (Hanpumep:
oTonreHne NoMeLLeHUs) CYATAETCA HeHaanexawmum 1
cnepgoBarternbHO onacHbIM. lpousBoauTens He HeceT
OTBETCTBEHHOCTM 32 BO3MOXHbIN yLLepO, BbI3BaHHbIN
HeHagnexawmuMm, HenpaBUilbHbIM U Hepa3yMHbIM
ucnonb3oBaHWeM U3aenus.

B npouecce akcnnyataumm usgenus HarpeBaTesibHble
3NeMeHTbl U HEeKOTopble YacTu ABepLibl YyXOBOro
wkadpa cunbHo HarpeBatTcsa. Heob6xogumo
NposIBNATL OCTPOXHOCTbL BO N3beKaHUe KOHTaKTOB C
3TUMM HYaCTAMU U He pa3peLuaTthb OeTAM NpubnukaTbesa
K AyXOBKe.

Cnegute, 4TObbl CETEBbIE LIHYPbI APYrUX ObITOBbIX
3MNeKTponpmMbopoB He MpuKacanucb K ropsymMM 4actam
OyxoBoro Lkada.

He 3akpblBanTe BEHTUNSALMOHHbIE PELLETKN N OTBEPCTUS
paccevBaHug Tenna.

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

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

He nokpbiBaniTe 4HO Ayx0BOro wkada onbron.

He xpaHuTe B 0yx0BOM LLKadyy BO3ropaemble NpeaMeTbi:
npwv criyYanHOM BKIOYEHUW U3OEeNns Takne matepuansi
MOTyT 3aropeTbCs.

He TaHuTe 3a kabenb aneKkTponuTaHns Ans OTCOeANHEHUS
BWUIMKW U30enusa U3 ceTeBON PO3eTKWU, BO3bMUTECH 3a
BUSIKY PYKOMW.

Mepen Ha4anoM YNCTKU UM TEXHUYECKOTO OBCNYKMBaHNS
n3fenus Bcerga OTCOeAUHSINTE LUTENCEnbHY0 BUMKY U3
CETEBOWN PO3ETKU.

B cnyyae HencnpaBHOCTY KaTeropm4ecku 3anpeLlaeTcs
OTKPbIBaTb BHYTPEHHNE MEXaHU3Mbl U30ENUs C LEenbio
X camocTosTenbHoro pemoHTta. Obpawiarnitecb B
Llentp CepBucHoro obcnyxumsaHusa (cm. CepBucHoe
obcnyxueaHue).

* He cTaBbTe NpeaMeTbl Ha OTKPbITYIO ABEPLY AYyXOBOro
wkada.

* He paspewante getam urpatb C ObITOBbIM
anekTponpmMbopom.

« Jkcnnyatauua m3genus nuuamu (Bkno4vaa geTten)
C OrpaHUYeHHbIMU (PU3NYECKUMU, CEHCOPHBIMU UMK
YMCTBEHHbIMU CMOCOBHOCTAMM, HEOMbITHBIMU NLAMU
Uny NMuamMm1, HE3HaKOMbIMU C NMPaBUIaMu1 SKCMyaTaumm
OaHHOro magenus, s3anpelwaercs 6e3 KOHTpons co
CTOPOHbI NnLLA, OTBEYaroLLero 3a nx 6e3onacHoCTb, Unu
6e3 0by4yeHus1 npaBmnamM nonb3oBaHUsi 3nenuem.

* WU3penue He paccyMTaHoO Ha BrOYEHUE NOCPEACTBOM
BHELWHEro CUHXpoHM3aTopa UNu oTAenbHOW
cucTeMbl AUCTAHLMOHHOIO yNpaBreHus

YTunusauumsa

*  YHUYTOXEHME YNaKOBOYHbIX MaTepurarnos: cobnioganTe
MECTHble HOpPMaTWBbI C LEeNbi MNOBTOPHOTO
NCMOMb30BaHUSA YNakOBOYHbIX MaTEPUarnoB.

* CornacHo Eponeuckoun Oupektuse 2012/19/CE
KacaTernbHO yTUNU3aumm 3NEeKTPOHHBIX U ANIEKTPUYECKMX
3M1eKTponpmubopoB 3NEKTPONPUOOpPbLI HE AOSKHbI
BblOpacbiBaTbCA BMECTE C OObIYHbIM FOPOACKUM
MycopoM. BbiBefeHHble U3 cTposi Npnbopbl AOSMKHbI
cobupaTtbCs OTAEMNBHO A1 ONTUMM3ALIUN UX YTUNM3aLnm
N pekyrnepaumm CoOCTaBnSOLLMNX UX MaTepuanos, a Takke
ansa 6e30nacHOCTM OKpyXKatollen cpedbl U 300POBbS.
CvMBOJ 3a4epkHyTas MycopHasi KOP3UHKa, UMerLLMNCS
Ha Bcex npubopax, CNyXuT HanoOMWHaAHMEM 00O ux
oTAENbHOM YyTUNU3aLUNN.

Ctapble 6bITOBbIEe anekTponpnbopbl MOryT 6biThb
nepegaHbl B OOLWECTBEHHbIM LEHTP yTUnusauyum,
OTBE3€eHbl B cneunanbHble MyHULMNANbHbIE 30HbI
NN, ecnu 3To NPeaycCMOTPEHO HauMOHaNbHbIMUK
HOpMaTMBamMu, BO3BpALLEHbl B Mara3uH npu Mokyrnke
HOBOr0O U3J€enusi aHanorM4yHoro Tuna.

Bce BegyLLme npon3BoguTeniu ObITOBLIX 3NEKTPONpUGopoB
COLEUCTBYIOT CO3[aHUI0 U YNPaBIEHMIO CUCTEMaMK Mo
cOopy ¥ yTMnu3aumm ctapbix 3NeKTponprodopos.

JKOHOMUSA 3NEKTPO3IHEepPrumn 1 oxpaHa

Opr)KaI-OUJ,eVI cpeabl
Ecnn Bbl 6ynete nonb3oBaTbCa OYXOBbIM LWKAadOM
BEYEepoOM M [O paHHero yTpa, 3TO MOMOXeT
COKpaTUTb Harpysky noTpebneHus anekTpoaHeprum
3NeKTpoCcTaHUusaMMU. ATy BO3MOXHOCTbL Bam gagyt onumm
nnaHMpoBaHMs NPorpamMMm, B YaCTHOCTM «MPUrOTOBIEHNE
C 3agepxkon» (cm. MNporpammbl) N «aBTOMaTU4ECKas
NMponMTUYEecKas YNCTKa C 3afepxKor (CM. TexHudeckoe
obcnyxuBaHue n yxoa).

* PekomeHayeTcs Bcerga rotoBuTb B pexumax M'PATb n
3ATMNEKAHKA c 3akpbITon ABepLen: 3T0 Heobxoanmo Ans
3HAYUTENBbHOW 3KOHOMUW 3NEKTPOIHEPTUN (MPUMEPHO
10%), a Takke Ans Ny4LnX pe3ynsTaTtoB NPUroTOBIEHNS.

+ Copepxute ynnoTHEHUS B UCMPaABHOM U YUCTOM
COCTOSIHUK, NpOBeEpPsINTE, YTOObI OHM MAOTHO NpUeranu
K ABEpLE 1 He Mpomnyckanu yTeyek Tenna.

! laHHOe n3genune oTBevyaeT TpeboBaHMAM HOBOW
EBponevickon [OupekTuBbl MO OrFrpaHUYEHU
3HepronoTpebrneHns B pexxume aHeprocbepexxeHus.
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m TexHun4yeckoe obcnyxunBaHue

n yxon

OTkno4YeHue ANeKTponunTaHus
Mepepn Hayanom kakon-nMbo onepawmm No o6CnyxmMBaHmo
WINN YUCTKE OTCOEANHUTE U3OENNE OT CETU ANEKTPONUTAHMS.

YucTtka nagenusn

e [1pUYMHON HE3HAUYUTENbHbLIX PasnMynin B OTTEHKaX Ha
hacage AyxoBOro Lukada aBnNseTcs MCnonb3oBaHne
pasHbIX MaTepuarnosB: CTekna, NracTukn unu metanna.

* Bo3MOXHble pa3BoAbl Ha CTekne ABepLlbl, NOXoxue
Ha Mornocskl, Bbl3blBaHbl OTPAXXEHWEM CBETa FaMMoYku
OYXOBKMU.

* OManb 3akanuBaeTcs OrHeM MpU OYeHb BbICOKMX
Temnepartypax. B npouecce 3akankm Moryt BO3HUKHYTb
pasnuuuns B OTTEHKax. ATO ABNAETCSH HOPMarbHbIM U HU
KoM obpa3oM He KoMMNpoMeTupyeT paboTy usaenus.
Kpasa TOHKMX MeTanfnuyeckux NIMCTOB HEBO3MOXHO
MOKPbITb 3Marnbiko MOMIHOCTLIO, MO3TOMY Kpas MOryT
0CTaTbCst HE AManMpOBaHHbIMU. 3TO HE KOMMPOMETUPYET
3aLLUMTy OT KOPPO3UW.

* HapyxHble aManvpoBaHHble 3NeMeHTbl Unu Aetanmn n3
HepXxaBeloLLen cTanu, a Takke pe3anHOBbLIE YMOTHEHNS
MOXHO NpoTMpaTb rybKon, CMOYEHHOW B TENnon Boae
UNn B pacTBOpe HEeMTpanbHOro MOKLLEro CpeacTaa.
Ona yoaneHus ocob0 TpyaHbIX NATEH UCNONb3ynTe
cneuunanbHble YUCTALWMe CpeacTBa, MMeloLlmnecs B
npogaxe. Nocne YUCTKU pekoMeHayeTcsa TwaTernbHO
yAanuTb OCTaTKM MOIOLLIEro CpeacTBa BraXKHON TPSNKON
M BbICYWNTb AyXOBKYy. He ncnonb3yinte abpasvBHbie
MOPOLLIKM MUIN KOPPO3UiHbIE BELLECTBA.

* Cnegyet Npou3BOAWUTb BHYTPEHHIOK YUCTKY OYXOBOrO
WwKada nocne Kaxaoro ero UCnonb3oBaHuUsA, He
OOXNAasCb ero nosiHoro oxnaxgeHus. Mcnonbaynte
Tennyw BoAy M MOKLee CpeacTBO, OMNOSIOCHUTE U
NpoTpuUTE MArKOW TpsAnkon. Msberavite ncnonb3oBaHnst
abpasunBHbIX CPeacTB.

* CbeMHble getany MOXHO Nerko BbIMbITb Kak Nnobyto
ApYryto nocyay, Takke B MOCYAOMOEYHON MallvHe 3a
WCKITIOYEHUEM BbIABWXHbBIX HanNpasrstoLwmX.

» PekomeHpyeTcs He pa3bpbI3rMBaTh MOKOLLME CPeaCcTBa
HEenocpeaCTBEHHO Ha PerynsaTopsbl, a Ha ryoky.

! He I/ICHOJ'Ib3yIZTe napoBble 4YUCTdlWmne arperatbl Unu
arperartbl No4 BbICOKMM AaBneHnemM Ona YNCTKU n3aerng.

YucTtka aBepubl

! B mopgensx, ykomnnekroBaHHbix LED INSIDE, aBepuy
CHSATb Henb3A.

[ns yncTkM cTekna aBepubl UCNONb3yTe HeabpasnBHbIE
rybkn u ynctawue cpencTtBa, 3aTeM BbITPUTE HACYXo
MSITKOW Tpsnkon. He ucnonb3yiTe TBEpable abpasvBHble
MaTtepuanbl UM OCTpble MeTannMyeckme ckpebkm, KoTopble
MOryT nouapanaTtb NOBEPXHOCTb U pas3buTb CTEKIO.

[Ona 6onee TwWaTenbHOW YNCTKM MOXHO CHATb ABepuy
OYXOBKW.

1. MonHocTbLO OTKpOWTE ABEPLY AYXOBKM (CM. CXEMY);

2. [Mpv nomMoLLM OTBEPTKN NOAHUMUTE Y MOBEPHUTE LUMOHKN
F Ha gByx netnsx (CM. cxemy);

* MmeeTcsa TonbKo B HEKOTOPbIX MoAendx.

J——

3. Bo3bmuTECh 32 ABEpPLY pyKamu
C ABYX CTOpOH, NIiaBHO 3akpouTe
ee, HO He NONHoCTblo. 3atem
NoTsIHUTE ABepLy Ha cebs, cCHUMas
ee CO CBOero rHesga (cm. cxemy).
[ns yctaHoBKM ABepLbl HA MECTo
BbIMOMHUTE BbllWEONNCaHHbIe
onepauuv B 06paTHOM Mopsiake.

YT10oObI CHATL ABEpLY OYXOBKU ¢ neTnsamu soft clo-
sing*:

1.IoNHOCTLIO OTKPbLITL ABEPLY.

2. MpunogHATb ckobbl cbema,
pacnonoXeHHble Ha ABYyX NEeTNsX.
Ecnv He nony4vaeTtca coenatb 3710
BPYYHYHO, MCNONb30BaTh Kakon-
HVOYAb MHCTPYMEHT.

3. MonHOCTbIO ONyCTUTL CKOOBI
cbema BHU3.

4. B3atbca 3a ABepuy AByMs
pykamu, crnera npukpbiB ee, HO
He NONHOCTbI. 3aTeM MOTAHYTb
aBepuy Ha cebs, cHumas ee co
cBoero rHesga (cMm. cxemy). Ons
YyCTaHOBKW ABepLbl HA MecTo
BbINOSHWUTL onepauun B 06paTHOM
nopsigke.

5. MNoBepHyTb CKOObI Cbema BBEPX
00 KacaHWsi C MOBEPXHOCTbIO
OYXOBKM.
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6. MNMpoTonkHYTb CckOBbI cCbema
BHM3, NpoBepsAA, YTOObI OHMU
ObINKY NPOYHO 3aKpenseHbl U He
MOTfU BEPHYTb BBEPX.

MpoBepka ynnoTHeHUN

PerynsapHo npoBepsiiTe COCTOsIHUE YMIOTHEHUSI BOKPYT
ABepubl AyxoBoro wkada. B cnyyae noBpexaeHus
ynnoTHeHust obpaanTecs B brivekanwmm Lientp CepsrcHoro
O6cnyxuBaHna (cm. CepBucHoe obcenyxuBaHue). He
pPeKOMeHAYeTCs NOMb30BaTbCsl yXOBKOW C NOBPEXAEHHBIM
YMNOTHEHNEM.

3ameHa namMno4ku

3amMeHa namnoyku B
OYyXOBOM LUKady:

1. CHUMUTE CTEKNSAHHYIO
KPbILLKY nriadooHa NamnoyKu.
2. BblebTe namnouky u
3aMeHUTe ee Ha HOBYH
TaKoro e Tuna: rafnoreHHas
namna, HanpsixeHune 230 B,
MoLLIHOCTL 25 BT, pe3bba G 9.
3. YcTaHOBUTE KpPbILKY Ha
MECTO (CM. CXemy).

! He kacantecb pykamu namnebl.

! He ucnonb3ynTe namnoyvky AyxXOBOro wkada angd
OCBeLLEHNS MOMELLEHNS.

ernnel-me KOMMJiekTa BblABUXHbIX
HanpaBnalLWunx

I'Iopnp,ox MOHTaXa
B bl o B U X H bl X
HanpaBnAarnLWnX:

1. OTcoeguH1TE OBE pambl,
CHSIB UX C pacnopHbIX
anemeHToB A (CM. cxemy).

2. Boibepute ypoBeHb,
Mpasas Ha kKoTopbln 6yaperT
Hanpasngawwas
g yCTaHoOBMEHa BbIABWMKHASA
Hanpaenstowas. Nposepue
HanpaBrieHNE BblKaTbIBaHUS
caMon HanpasnstwLuen,
YyCTAaHOBUTE Ha pamy
CHavana kpennexue B, a
3aTtem C.

JleBas
HanpasnsioLas

NS

3. Bakpenute gBe pambl m

C YyCTaHOBMEHHbLIMMU
HanpaBnawWMMKN B
crneuparnbHbIX OTBEPCTUSIX B
CTEHKax AyXOBOro LLkada (CMm.
cxemy). OTBEpCTUA NEBON
HanpaBnsAroLLEe pacrionoXeHsbl
CBepXy, a MPaBown — CHU3Y.

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

! He BCTaBnsAnTe BbIOBYKHBIE HANPaBNSOLLME Ha 5-bi yPOBEHb.

BokoBble 1 3agHMe KaTanuTuyeckue naHenu*

3OTO NaHenu, NOKPbIThIE CrieLyanbHOM 3Marbko, NOMMOoLLAOLLIEN

XMPpbl, BbIOENSOLMECH B NPOLECCE NPUIOTOBIEHUS.

OTaamarb ABMsSeTCs 4OBOSBHO YCTONUMBON A1 obecneqeHnst

YCTaHOBKM pasnmyHbIX aKCeccyapoB (PELUETOK, MPOTUBEHEN

n 1.n.), He gecopmmpysice. HeaHaunTenbHble 6enblie HaneTobl

Ha NOBEPXHOCTU SIBMNSIKOTCS HOPMaIbHbIMMN.

Tem He meHee criegyeT n3beratb:

- LapanaHusi No amanu ocTpbIMu NpeaMmeTamm (Hanpumep,
HOXOM);

- ncnonb3oBaTb MoKLWMe cpeacTBa unu abpasuBHble
BelLecTBa.

* MmeeTtcsa Tonbko B HEKOTOpbIX MoAensx.

27



NX yCTpaHeHUus

m HeuncnpaBHoCTU U meTOAbI
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07/2013 - XEROX FABRIANO

HeuncnpaBHOCTb

Bo3MoOXHble NMPUYUHDbI

MeToabl ycTpaHeHuUsA

«KHonka Yacbl» 1 umdpbl Ha
aucrnnee Murator.

M3penve Tonbko YTo NOAKMYEHO
K 9M1EeKTPOCETU UNN UMEN MECTO
cbow B aHeprocHabxeHuu.

HacTtpouTtb 4acsbl.

MporpaMma NpUroToBrieHUs He
BKIOYaeTCs.

Mmen mecTto cbon B
3HeprocHabxeHUu.

BHoBb 3anporpammmpoBaTh
MPUroTOBMEHME.

Tonbko «KHonka Yacbl»

BKIOYEHa C SIPKOV NOLCBETKON.

WNapenve HaxoguTtcs B pexume
3HeprocbepexeHus.

[oTpoHbTeCh 40 NOOOM KHOMKM
AN BbIXOAa U3 pexuma
3HeprocobepexxeHus.

Bl BbIGpanu nporpammy

NpUroToBiieHNA B aBTOMaTtn4eCkomMm
pexume. Ha gncnnee nokasbiBaeTcs

«Hot», n npurotoBneHue He
HauynHaeTcs.

TemnepaTypa B JyXOBKe BblLLE
3HaYeHWs!, 3a4aHHOTO Anst
BbIGpaHHOI NMporpaMmbi.

[loxanTech OXnaxmaeH st AyXOBKW.

Bbl BbIOpanu npurotoeneHne B
BEHTUITUPYEMOM pPEXNME, U
6ntogo nogropeno.

YpoBHM 1 1 5: Ha aTK YPOBHHK
rops4un Bo3ayx BO3aencTByeT
HanpsMyto, YTO MOXEeT MPUBECTU
K MOAropaHuio AenvkaTHbIX 6ntog.

PekomeHyeTcsi nepeBepHyTb
NpoTUBEHU B cepeanHe
NPUroTOBIEHUSI.
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