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/\ BarHble npaBuna TexHUKU 6e3onacHoOCTU

BHuMaTeNbHO npountante gaHHoe
PYKOBOACTBO. OHO MOMOXET BaM HayyuTbCA
npaBuIbHO 1 6e30nacHO NoJb30BATLCA
npnoéopom. CoxpaHanTe pyKoBOACTBO MO
aKcnayaTaunn Ana gaabHENLWero
MCNONBb30BaHMA UK ONA Nnepeaadn HOBOMY
BaaesnbLly.

Pacnakyiite n ocmotpute npndop. He
noaktoyanTe npmdop, ecnm oH Obin
NnoBpeXaeH BO BPemMA TPaHCNOPTUPOBKMN.

MoakntoueHne npmndopa 6e3 WTencenbLHOn
BUIKM JO/HKEH NMPOUSBOANTb TOSIbKO
KBa/IMMDULMPOBAHHbINA cneunaincr.
MoBpexaeHna ns3-3a HenpasuIbHOIO
NoAK/IOUYEHNA NPUBOAAT K CHATUIO
rapaHTUHbIX 00A3aTENbCTB.

OT1OT NPUBOP NpeaHasHayYeH TO/IbLKO AA
JIoOMallHero ucrnosib3oBanua. Vicnonsaynte
NpnGopP TONLKO /1A NPUroTOBIEHUA 61104 1
HanuTkoB. CneauTe 3a NpuOopPoM BO BpeMms
ero padoTbl. Micnonbayiite NpuoOop TOSILKO B
3aKPbITOM MOMELLEHNN.

[aHHbl npnbop npeaHasHaveH AnA
MCNONb30BaHMA Ha BbicoTe He Bonee 4000 m
Had YPOBHEM MOpPHA.

Hetn 0o 8 net, nnua ¢ orpaHNYeHHbIMU
h13nYecKUMm, yMCTBEHHbLIMU 1
NCUXNYECKMMUN BOSMOXHOCTAMU, a TAKXKe
nmua, He obnajatowme 4OCTaTOUYHbIMU
3HaHMAMK 0 Npubope, MOryT UCMO/Ib30BaThb
NproOopP TOIbKO NoA MPUCMOTPOM L,
OTBECTBEHHbIX 3a X 6€30NacHOCTb, NN
nocne NoapoOHOro MHCTPYKTaxa U
OCO3HaHMA BCEX OMNacHOCTEN, CBA3AHHbIX C
aKcnnyaraumen npundopa.

[eTAM He paspellaetca urpatb ¢ NPUOGOPOM.
OuucTka 1 obcnyxmnsaHue npndéopa He
JOJIKHbI MPOU3BOANTLCA A€TbMU, 3TO
JOMNyCTUMO, TOIbKO €C/IM OHU cTaplue 8 neT u
NX KOHTPOMMPYIOT B3POC/IbIE.

He pnonyckaute geten mnaauwe 8 net K
Npudopy 1 ero ceTeBOMy NpoBOAY.

OnacHocTb Bo3ropaHua!

Mpnbop CTaHOBUTCA OYEHb ropAYMM. Ecnun
npudop BCTPOEH B Mebesib C IEKOPATUBHOM
ABepLUen, Npu 3akKpbITOW ABEPLE TEN10
MOXeT ckannmeartbca. Vicnonsayite npnoop
TONIbKO MPU OTKPbLITOW AEKOPATUBHOMN
aBepue wkada.

CnoxeHHble B padoyen kamepe
NEerkoBoCnIamMmeHALLmMeca npeameTbl MoryT
3aropeTbcA. He xpaHute B padouein kamepe
NerkoBocnIameHaoLlmeca npeameTsl. He
OTKpbIBaTEe ABEpLY Npudopa, ecnm BHYTpU
npnoopa obpasoBasnca AbiM. Beikatounte
Npnoop, BbIHETE BU/IKY CETEBOrO NpoBoaa
N3 PO3IETKN UM OTKIOUNTE
npenoxpaHuTens B 610Ke
npeaoxpaHuTenen.

Mpnbop CTaHOBUTCA OYEHb rOPAYMM.
CobntoganTe ykasaHna no MUHUMabHOMY
PACCTOAHUIO Haa NPUOOPOM:

CM. rnaBy«YCcTaHOBKa v MOAK/TOYEHNE.
Mpnbop 3anpellaeTcA BCTpanBaTh B
mebenb.

icnonb3oBaHue npndopa He no
Ha3HAYEHWNIO OMacHO U MOXXET NPUBECTU K
NO/IOMKE.

He ponyckaetca cylka npoaykToB uimn
O4EeX[bl, HarpeBaHue aomMallHen odyBu,
KPYMAHbBIX WV 3€PHOBbLIX NoAyLLeYeK, ryoOok,
BNIAXHbIX TPAMNOK U TOMY NOAOOHOrO.
Hanpumep, gomatuHAA 00yBb, KPyNAHbIE UK
3epPHOBbIE NOAYLLIEYKM NP HArpeBaHUM
MOTYT BCMbIXHYTb.MIcnonb3ynte npmudop
TONBLKO ANA NMPUroToBNeHWA 610 w1
HaMUTKOB.

[MpoayKTbl MOTYT BOCM/1aMEHNTLCA. HUKoraa
He pas3orpeBanTe NPoayKTbl MUTAHMA B
TEPMOCTATMYECKOM YNaKOBKE.
Pasorpesartb NpodyKTbl B KOHTENHEpPax 13
nnacTMaccsl, Gymaru unm apyrmux
BOCM/ITAMEHAIOLLMXCA NPEAMETOB MOXHO
TO/IbKO N0oA HabAAEHNEM.

HenbsA yctaHaBnnBaTb CANLIKOM OO/bLLYHO
MOLLUHOCTb MUKPOBOJIH U/ OYEHb
anutensHoe BpemA. Bcerna cnenynte
yKa3aHnAM, NpuUBEAEHHLIM B JAHHOM
PYKOBOACTBE MO 3KCMNayaTauunu,

He cywmTte npoaykTbl B MUKPOBO/THOBOM
peXNME.

He pasmopaxuBanTte u He roTOBbTE
NPOAYKTbI C HU3KMM COAEPXaHWEM BOAbI,
Hanpumep, x1e0, NPy BbICOKOM MOLLHOCTK
MWUKPOBOJTH U C/IMIKOM [ONrO€e BPEMHA.



Macno oA NpUroToBAEHUA MM MOXKET
3aropeTbCA. Hukoraa He pasorpesante
pPacTUTENIbHOE MacC/O B MUKPOBO/IHOBOM
pexunme.

OnacHocCTb B3pbiBa!

XXnakocTv unn gpyrme npoayKThl MUTaHWA B
MIOTHO 3aKPbLITOM NOCcyae MOryT B30pBaTbCA.
Hukoraa He pasorpesante »nakoctTu uin
apyrue npoayKThl MUTaHWA B MIOTHO
3aKpbITONM nocyae.

BbicoKana onacHOCTb AnA 340p0BbA!

HepnocrtaTouHaA ouncTka MOXET MPUBECTN K
NoBPEXOEHNIO NMOBEPXHOCTU. Bo3mMoxeH
BbIXOZ SHEPTUN MUKPOBOJIH HapPYXYy.
Ouunwante npndop CBOEBPEMEHHO U Cpasy
Xe ynanante n3 Hero octaTku NpoOayKTOB.
Bcernoa cogepXxmnte B UMCTOTE padouyto
Kamepy, ynioTHEHWE ABEPLbI, ABEPLY U
orpaHunymnTeNb OTKPbIBAHWUA ABEPLbI;

CM. I1aBy «¥YX04 v OYNCTKa».

Yepes noBpexaeHHyto asepuy padouel
Kamepbl UK e€ YyMIOTHUTEb MOXET
BbIXOAUTb 3HEPIrUA MUKPOBOJH. He
NcnonbL3ynTe NpmMdop, ecnn NoBPEXaAeHbI
aBepua nnu e€ ynnotHuTe b, Boidosurte
crneumanucTa CepBUCHONM CyXObl.

Y npnbopos 6e3 3alnTHOro Kopnyca
SHEPrMA MUKPOBOTH MOXET BbIXOANUTb
HapyXy. Hukorga He CHUManTe 3alUnTHBIN
kopnyc. [1nA ocyuwecTBneHns
NpPoMUNaKTUKN 1 PEMOHTA Bbl3blBANTE
CEPBUCHYIO CNYXOy.

OnacHocTb yaapa ToKom!

[Tpy HEKBaANNPULMPOBAHHOM PEMOHTE
nprOOP MOXET CTaTb UCTOUYHUKOM
onacHocTn. JltoOble peMOoHTHble padoThl U
3aMeHa NpoBOAOB M TPYO AO/XKHbI
BbIMOMHATLCA TO/IbKO CrneuvanmcTamm
CEePBUCHOWN CNy)Obl, NpoLLEeALLNMN
cneunansHoe obyueHne. Ecnn npudop
HencnpaBeH, BbIHbTE BUIKY CETEBOIO
nNpoBOAa U3 PO3ETKM UAN OTKIKOUNTE
npenoxpaHuTesb B 610Ke
npenoxpaxHutenen. BeisoBute cneunanncta
CEPBUCHOM CNY»XObl.

Mpn cunbHOM Harpese npudopa n3onaums
kabena MoXeT pacnnasutbca. Cneante 3a
TeM, 4ToObl Kabesnb He conpukacasnca ¢
rOPAYNMKN YaCTAMKN 3/1EKTPONPUOOPOB.

[TpoHMKatoLWanA Bnara MOXeT NPUBECTU K
vaapy SNeKTpn4eCKnMM TOKOM. He
MCﬂOﬂbSyVITe OUNCTUTEJIb BbICOKOIO
AaB/EeHNA Nn HapOCprIZHbIe OUNCTUTEIN.

[MpoHuMKLaA B Npnbop Bnara MOXeT cTaTb
NPUYNHONM yaapa TOKOM. He nonb3ymnTtech
NPUOOPOM MPU CANLLIKOM BbICOKOM

Temneparype win BAaXXHOCTU. Vicnonesymnte
NPUOOP TOIbKO B 3aKPLITOM MOMELLEHWN.

HeuncnpasHbi Npubop MOXET ObiTb
NPUYMHOM MopaxeHusa TOKOM. Hukorga He
BK/ItOYanTe HemcnpasHbIi Npudop. BbiHbTe
N3 PO3IETKN BUIKY CETEBOIro NpoBoaa Uu
BbIK/IIOUUTE NPEfoXpaHuUTENb B B10Ke
npenoxpaHuTenen. BoisoBuTe cneunanucra
CEPBUCHOM CyXObl.

Mpndop padoTaeT nNoa BbICOKMM
HanpAXeHnem. Hukoraa He BCKpblBaliTe
Kopnyc npuodopa.

OnacHocTb oxora!

Mpndop CTaHOBUTCA OYEHb ropaYMM. He
npuKacamTechb K ropAYnMM BHYTPEHHUM
noBepxHOCTAM npudopa unm
HarpeBaTteNbHbIM 31eMeHTaM. Becerga
nasanTe npndopy ocTbiTb. He no3sonanTe
OEeTAM NoaxoanTb 6/1IM3KO K ropAveMy
npuoéopy.

MpuHaaNEeXHOCTU UK NOoCcyda OYeHb
ropAayme. YtoObl N3BAEYb rOPAYUYIO Nocyay
UV NPUHAONEXHOCTU 13 padouel KaMmepsl,
BCeraa MCMnosb3ynTe NpuxBaTKu.

Mapbl cnvpTa B ropayen padoyen Kamepe
MOIYT BCMbIXHYTb. 3anpellaeTca roToBuUTb
6nt00a, B KOTOPbIX UCMONL3YOTCA HAMNUTKN C
BbICOKMM COAEPXXaHWeM CrmpTa.
[o6asnante B 6/1t04a TO/IbKO HEOObLLOE
KOJIMYECTBO HamnmMTKOB C BbICOKNM
coaepxaHuem cnmpta. OCTOPOXHO
OTKpoOWTE ABepLy npudopa.

MpoayKThbl C TBEPAOWN KOXYPOWN UMW LLKYPKOW
MOrYT «B30pPBaTbCA» BO BPEMA U MOC/E
HarpeBaHuA. Henb3a BapuTh AnLa B
CKOpyne 1 pas3orpesBartb BapEHble ANLA.
Hwnkoraa He BapuTe MOJIIFOCKOB U
pakoobpasHbIX. [Mpy NpUroToBIEHUM
ANYHWLIbI-T1a3YHbWU HYXXHO HaKOJ10Tb XEJTOK.
Y NpOAyKTOB MUTAHUA C XXECTKOW KOXYPOWn
WY LUKYPKOWR, Hanpumep, ABI0K, TOMaToB,
KapTtodesia, COCUCOK, KOXypa MOXET
NOMHYTb. HaKoNmTe KOXypy WAN WKYPKY
nepen NPUroTOBNEHNEM.

IleTcKkoe nuTaHne NporpeBaeTcA He
PaBHOMEPHO. He pasorpeBanTe AeTCKoe
nuTaHue B 3aKpbiTOM nocyae. Beceraga
CHUMaNTE KpPbIWKY Uan cocky. NMocne
HarpeBsa Twarte/ibHO NepemMelwanTe uan
B3OONTaNTE coaep)XMmMoe; nepea Tem Kak
KOpMUTbL pedeHka, 06A3aTeNbHO NPoBepbLTE
Temnepartypy.

PaszorpeTtble 6ntoga otaatoT Tenso. lNocyaa
MOXXEeT CU/IbHO HarpeBaThcA. YToObl N3BIEYbL
nocyay 1 npuHaanexxHocT na padouen
KaMepbl, BCeraa ncrnob3ynTte NpuxBaTku.



= [epMEeTMUYHO 3anaAHHaA yrnakoska npu
HarpesaHny MOXeT NOoMnHyTL. Beceraa
cobnoganTe ykasaHua Ha ynakoske. YToObl
n3sneyb 61t00a U3 padouert Kamepsl,
BCeraa MUCrnonb3ynTe NpuxsaTku.

OnacHocCTb ownapuBaHuA!

" |13 OTKPbITOW ABepLbl Npudopa MoxXeT
BblpBaTbCA ropaYni nap. OCTOPOXXHO
OTKpoOWTe ABepuy npudopa. He nossonante
AeTAM NoaxoanTb O/IM3KO K ropavemMy
npuodopy.

" [Mpu ncnonb3oBaHUM Boabl B padouel
Kamepe MOXeT 00pa30oBaThbCA ropAYmni
BOAAHOW nap. 3anpellaeTca HaamBaTb BOAyY
B ropAYyto padouyto Kamepy.

" [1pn HarpeBaHUM XMUOKOCTN BOSMOXHA
3aQepxkKa 3akmnaHuAa. B atom cnyvae
TemnepaTtypa 3akunaHua gocturaeTtca 6es
006pasoBaHMA B XMUOKOCTN XapaKTepHbIX
Ny3blPbKOB. [laxe npu HeE3HAYUTEILHOM
COTPACEHNN EMKOCTU ropaYasn XnaKocTb
MOXXET BHE3aMHO HayaTb CU/IbHO KUMETb U
Opbi3rath. [Mpu HarpeBaHuu Bcerga knaaute
B EMKOCTb JTOXKY. OTO NOMOXET n3bexaTb
3a0ePXKN 3aknnaHuA.

OnacHocTb TpaBMUpOBaHUA!

* MNouapanaHHoe CTekN0 ABepLbl npudopa
MOXET TPECHYTb. He ncnonbayiite ckpedku
[U1A CTekna, a Takxe eakune n adpasmBHbIe
yncTALME cpeacTsa.

" Henoaxoadauwaa rnocyaa MOXET JIOoNHYTb. B
pPyYKax 1 Kpbllkax gapdpoposon u
KepamMunyecKorn nocyabl MOryT ObiTb Menkue
ObIPOYKU, 32 KOTOPbIMU HAXOAATCA MYyCTOThI.
[py NPOHUKAHWUM B 3TW MYCTOThI BNaru
nocyna MOXEeT TPECHYTb. VIcnonb3yunre
crneunanbHyto nocyay a1a MUKPOBOJTHOBbIX
neven.

" /Icnonb30oBaHME MeTa/IIMYECKON NMOcyabl
NN EMKOCTEN B PEXMME MUKPOBOJTH
MOXET Bbl3BaTb 0OpasoBaHme UCKp. ITO
MOXXEeT NPUBECTU K NOBpexaeHuto npndopa.
3anpeLlaeTca NcnoabL30BaTh
METa//IMYECKME EMKOCTUN B PEXNME
MUKPOBOJTH.

MpuynuHBbI NOBpeAeHUN

BHumaHue!

m CunbHOe 3arpAsHeHne ynaoTHUTenen: Ecam ynnotHuTe b
[BEpLbl CUILHO 3arpAsHEH, ABepLa He OyaeT NI0THO
3aKpbIBATLCA. DTO MOXET NPUBECTU K NMOBPEXAEHWIO COCEAHNX
meBenbHbIX hacanos. Cneaute sa YNCTOTONR YNIOTHUTENA
[BepLbl.

m Pexum MukpoBonH npu nyctom npudope: PadoTta npubdopa 6es
YyCTaHOB/EHHbIX B HEro 604 BeaéT K neperpyske. BkatouaTb
PEXUM MUKDPOBOJIH C MYCTOW NOCY0N 3anpeLlaeTca.
McknioueHnem ABNAETCA KpaTKOBPEMEHHAaA NpoBepKa nocyas
Ha NPUroAHOCTbL: CM. . «MUKPOBOSIHbI, NOCyAax.

= [lonkopH B MMKPOBO/THOBOW Neun: Hukoraa He yctaHaBnvBaniTe
CNMLIKOM G0nblY MOWHOCTL. Makcumym 600 BT. MNakeTunkn ¢
MONKOPHOM BCeraa knaaute Ha cTeknaHHoe 6ntoao. Vs-aa
neperpyskn CTEKIO MOXET TPECHYTb.

= XKnakocTb, Nnepennsatollanca Yepes Kpar npu KUNeHnm, He
N0/MKHa NPOoHMKaTb Yepes NpMBOA BpallatoLlenca noactaBki BO
BHYTPEHHUI oTcek npubopa. Cneamte 3a NPOLIECCOM
NPUroToB/EHNA. YCTaHOBUTE CHaYana KOPOTKOE BpeMA
NMPUroTOBMEHMA ¥ MPU HEOOXOAMMOCTM NMPOASINTE Ero.

®» Hukorga He ncnonbayite Npudop ¢ MUKPOBOIHaAMK 6e3
yCTaHOB/IEHHOW BpallatoLeca noacTaBku.

m Vckpenune: Cneaute 3a Tem, UytoObl MeTasI/1, HANPUMep N0XKa,
OblN Ha PACCTOAHUM HE MeHee 2 CM OT CTEHOK [yXOBOro wkada
N BHYTPEHHE CTOPOHbI ABEPLbl. VICKpOoBbLIe paspadbl MoryT
noBpeanTb CTEKO ABEPLIbI.

= AntoMUHKMEBas nocyaa: Hu B Koem criyyae He UCnosbayinTe
antoMUHMEBYO nocyay. MNprdop MOXET NoBPeanTLCA U3-3a
NCKpPooBpaszoBaHuA.

m OxnaxaeHune npudopa C OTKPLITON ABepLeit: Padouyto kamepy
cnenyeT oxnaxaaTb TOIbKO C 3aKPbITONM ABepLUel. 3anpellaeTca
hurkcrpoBaTh ABEPLY B OTKPLITOM COCTOAHUM KakuM-Nn6o
npeametom. [laxxe ecnv asepua npudopa OyaeT NpocTo
NPUOTKPbLITA, CO BDEMEHEM 3TO MOXET MPUBECTU K NMOBPEXIEHMIO
coceaHnx MeBenbHbIX hacanos.

m KoHpeHcart B padoueli kamepe: Ha ctekne aBepLbl, BHYTPEHHUX
CTeHKax U fHe padoueli Kamepbl MOXET 00pa30BbIBATLCA
KoHAeHcaT. OTO HopMaslbHOE AB/EHWE, HEe OKasblBatollee
oTpuuatenbHOro BO3AENCTBMA Ha (PYHKLUMOHNPOBaHNE
MUKPOBOJH. Bo nsbexaHne BO3ZHUKHOBEHWA KOPPO3UN
BbITUPAWTE KOHAEHCAT MOCAE KaXA0oro NpUroToBAEHMA NALLN.



YcTtaHOBKa U noAKNMHOYEeHUue

JaHHbli npudop npeaHasHayeH TobKO 1A ObITOBOro
NCMONb30BAHUA.

MocTaBbTe HACTO/bHbIA NPUMOOP Ha POBHYO, TBEPAYIO NOBEPXHOCTb
(MMHMMYM 85 cMm Hag ypoBHEM nosa). BeHTUAAUMOHHBIE OTBEPCTMA
Ha BepxHen naHenn npudopa A0/MKHbI OCTaBaTbCA OTKPbLITHIMU.

Mpundop MOXHO NMOAK/OYATL K CETU TObKO Yepes npasuibHO
YCTaHOB/MIEHHYIO PO3ETKY C 3a3eM/AIOWNM KOHTAKTOM.
MpenoxpaHutens gomkeH coctasnAats 10 amnep (L- nan B-
aBTomart). HanpaxeHne B CETM AO/KHO COOTBETCTBOBATb
3HauYeHnto, yKkasaHHOMY Ha TMMNOBON Tabnnuke.

NaHenb ynpaBneHunA

3aeck NPUMBOAUTCA ONUcaHWe NaHenun ynpasneHua. B 3aBncmMmocTu
OT Tvna Npuéopa BO3MOXHbLI HEKOTOPbLIE HE3HAUNUTESIbHbLIE
NBMEHEHMA.

[TepeHOC PO3eTKM MAM 3aMeHa CEeTEBOro NPOoBoAa A0/XKHbI
A TO/IbKO KBa/IMPUUMPOBAHHbLIM 3M1EKTPUKOM.
LLItencenbHana Buaka npméopa Bcerga Ao/mHKHa HaxoamnTbCcA B

BbINOJTHATLC

HEMNOCPEACTBEHHOM JOCTyme.

He ncnonbayinte TPONHUKKN, Pa3BETBUTENN U YAAUHUTENN. [1pn
CyLIECTBYET ONACHOCTb BO3ropaHua.

neperpyske

YKasaHue: Bbl MOXeTe 3akpenuTb Ball MUKPOBOHOBbLIM Npnbop
HEMOCPEACTBEHHO Ha HWXHEN CTOPOHE HACTEHHOIO KYXOHHOIO
wkada. OBpatnte BHUMaHNe Ha cneunanbHblli WadnoH ans

MOHTaXa.

KHonka «Yacbl» —|

Stop
KHonka Stop —|

180

KHonka Memory —

BOSCH

[ucnnen ana otoBpaxeHus
BPEMEHU CYTOK 11 BpeMeH

npuroTos/ieHnA

[TOBOPOTHbI NEpeKtoYaTENb
[N1A YCTAHOBKM BPEMEHU CYTOK

O@ min

OOOO
0000

KHonkw ana sbiGopa |
nporpammsl
aBTOMATNYECKOrO
NPUrOTOBNEHUA
P = kHonka «[porpamma»

Start

BEm

1 BPEMEHWN NPUroTOBNEHNA
VNN yCTaHOBKK NporpamMmm
aBTOMaTM4eCcKoro npuroToBneHNA

—— KHonka Start

800

KHonku ana Beibopa

MOLIHOCTU MUKPOBOSTH
90 Bartr

180 Barr

360 Batr

{1 = kHoMKa «Bec»

600 Barr
800 Barr

—— KHomka anA oTKpbiBaHuA
Asepubl

lNMoBOpPOTHBLIA NepeKkntoyaTenb

[ToBOPOTHLIV NepekntoyaTenb NpeaHa3HadveH ana 3MeHeHuA
npeanaraembiX N yCTaHOBOYHbIX 3HAYEHUI.

MOBOPOTHLIA NepektoyuaTeib ABAASTCA yTanimsaembiM. YToObl
3aunKCMpoBaTh UK pachUKCUpPOBaThL NepPeKkIoYaTe b, HAXXMUTE
Ha Hero.

MpuHagneHocTH

BHumaHue!

[Mpun BbIHUMaHWK NOCyabl cneanTe 3a Tem, YToObl BpallaroLlanca
nofcTaska He cMmecTunach. MpoBepbTe, YToObI BpallatoLlanaca
noacTaska Oblna NpaBuIbHO 3adukcupoBaHa. Bpalatolaaca
noJcTaBKa MOXET BpallaThCA Kak B /1IeBYIO, TaK U B NpaByto

CTOPOHY.



Bpawiarowaaca nogcraBsxka

Kak cneayeT BCTaBNATh BpallatoLLyOCA NOACTaBKY:

1. MoNoXunTE PONNKOBOE KOJbLIO @ B yrnydneHne Ha aHe padoueit
Kamepebl.

2. Bpauwatoulytoca noactaeky b sadukcupyinte B npMBoAHOM
MexaH3Me €, PacrosIOKEHHOM B LieHTpe Ha aHe padouyel
Kamepb!.

lNMepen nepBbiM UCNOJIb3OBAHUEM

3 aTOro pasaena Bbl yaHaeTe, UTo HEOOXOAMMO CAenaTh nepea
nepBbIM NPUroTOBEHEM G0 B MUKPOBOIHOBON Neun. CHavana
npouuTaiite rnasy «[lpasuia TeXHUKM 6e30MacHOCTU».

YcTaHOBKa BPpEeMeHU CYTOK

Mocne nogkntoyeHnA I'IpVIf)Opa nnn nocne OTKIroYeHnA
O/IEKTPOBHEPINM Ha Ancnnee BbiICBEYNBAOTCA TPW HYNA.

1. Haxmute kronky .
Ha aucnnee nosenaetca 12:00 u muraet (.

2.YCTaHOoBUTE BPEMA CYTOK MOBOPOTHLIM Mepek/oyaTenem.

_m+min ® - + min

< kg kg
Q O
2 3

MUKpPOBONHbI

MUWKPOBO/HLI MPOHMKAIOT BHYTPL NPOAYKTOB 1 NpeodpasytoTcsa B
Tenno. 3a4eck npveeaeHa MHhopmauma o nocyde u 00 ycTaHoBKax
pexmma MUKPOBOJIH.

Yka3saHue: B rnase «/lpoTecTpoBaHO A/71A Bac B Hallen KyxHe-
CTyany» NPBEAEHO MHOXECTBO NMPUMEPOB PasMopaXmnBaHua,

pasorpesaHnAa N NpuUroToBieHnA oénon B MWKPOBOJ/ITHOBOM peXnme.

Ob6AzaTtenbHO onpodyinTe MUKPOBOJTHOBYHO NMeYb XOTA Obl OOMH Pas.
Pagorpeite, HanpvMep, Yallky BoAsl A1A yas.

BosbmuTe Gonbluyto Yallky 6e3 1eKOpUpoBaHUA 30/10TOM UK
cepeBpoM 1 OnycTuTe Tyaa YaiHyto JIOXKY. MNocTaBbTe yallky C
BOAOW Ha BpallatoLLytOCA NOACTaBKY.

1. Haxxmute kHonky 800 Br.
2.YctaHoBute 1:30 MUH NOBOPOTHLIM NEpeK/toYaTenem.
3. HaxmuTe kHonky Start.

YKasaHue: Vicnonsayiite npudop co BCTaBNEHHOW BpallatoLlenics
noAcTtaskoit. MNMpoBepbTe, UTOOLI OHAa OblNa NPaBUIbHO
3aurkcupoBaHa. Bpallatowanaca noacTaBka MOXET BpallaTtbCA Kak
B /IEBYIO, TAK W B NPaBYLD CTOPOHY.

CneuuanbHbie npUHaaANexHOCTHU

CreunanbHblie NPUHAANEXHOCTU MOXHO NPUOBPECTN B CEPBUCHON
cnyx6e nnu B cneunanusmpoBaHHOM MarasuHe. YKaxunte HoMep
HEZ. MNonHbIi nepeyeHb cneunanbHbix NPUHAOANEXHOCTEN K
[yXOBOMY WKady Bbl HANAETE B HALLNX PEKNaMHbIX MPOCMNeKTax U
B VIHTepHETE. ACCOPTUMEHT 1N BOSMOXXHOCTb 3akasa
cneunpuHaanexxHoCTen MOXeT pasmuaTbCa B 3aBUCUMOCTM OT
cTpaHbl. CM.COOTBETCTBYIOLLYIO AOKYMEHTALINIO.

[Mocyna ana npurotoBnexHma Ha HEZ 86 D 000

napy

3.MoBTOpHO HaxxmuTe kHomnky (.
Tekyllee BpeMa CyTOK HacTPOEHO.

OTHNOUYEeHWe UHAWKALUUK BPEeMeHHU CYTOK

Haxmute kronky (O, a 3atem kHonky Stop.
[duncnnen TemHeeT.

nOBTOpHaFl HaCTpOﬁKa BPeMeHU CYTOK

Haxmute kHonky (.
Ha ancnnee noAasnaetcA 12:00. 3atem BbINOAHUTE HACTPOVIKY, Kak
yKasaHo B MyHkTe 2 1 3.

N3meHeHHe BpeMeHH CYTOK, HanpumMep, Npu nepexofe C feTHero
Ha 3UMHee BpeMmsA

BbInonHWTE HACTPOIKY, Kak onucaHo B nyHkTax 1-3.

Yepes 1 munyty 30 cekyHa pasnaércAa curHan. Boga HarpeTta.

MNMoka Bbl NbeTe yail, NpounTaiiTe, NOXanyicTa, elle pas ykasaHua
No TexHnke 6esonacHoOCTM B Havase PyKOBOACTBA Mo
aKcnayaTaunm. 3To OUYeHb BaXKHO.

YKazaHuA no BbIGOpy nocyAabl

PexkomeHayeman nocyna

VicnonbayiiTe )aponpouHyto NOocyay U3 CTek/a, CTEKI0KepaMuKy,
dhapdopa, KepaMukn UM TEPMOCTONKON MaacTMacchl. ITn
martepuasbl NPOMycKatT MUKPOBOJIHBI.

CepBu1poBOYHAA Nocyda Takke NoaxoauT A1A 3TOro pexunmMa.
Taknm 00pasoM, He HyXHO nepeknaabiBaTte 6100a U3 OAHON
nocyabl B Apyryto. Micnons3osath nocydy ¢ 30/10TbIM WK
cepebpAHbIM OPHAMEHTOM MOXHO TOJ/IbKO B TOM C/lyyae, eciu
N3roTOBUTE/b MOCYdbl FapaHTUPyeT eé NPUroAHOCTL A4
MWKPOBO/IHOBOMO pexuma.



HenoaxopAwas nocyna

MeTannuueckana nocyaa He nNoaxoauT ANA MUKPOBOSTHOBOIO
pexuma, Tak Kak MeTal He NponyckaeT MUKPOBO/IHbI. B 3akpbiTon
MeTannnyeckon nocyae 6a4a He pasorpeBaroTCA.

BHumaHue!

WckpeHwe: cneaute sa tem, YtoObl METas/1, HAaNpPUMep TOXKa, Obln
Ha pPacCTOAHUN He MeHee 2 CM OT CTEHOK AyXOBOro Likada v
BHYTPEHHEV CTOPOHbI ABEPLIbI. VICKpOBbIe paspAabl MOryT
NOBPEanTb CTEKNO ABEpLibl.

MpoBepKa nocyAabl

Bkntouatb pexxnum MUKPOBOJIH C NMYyCTOM NOCyAoW 3anpellaeTcs.
EQVMHCTBEHHbBIM UCKOUEHMEM ABMIAETCA ONUCAHHbIA HUXE TeCT.

Ecnu Bbl He yBepeHbl, 4To Nocyaa NoaxoauT A1A MUKPOBOSIH,
npovsBeanTe CReaytoLLlyto NPOBEPKY:

1.nocTaBbTe NyCTyto nocyay Ha 2—1 MuHyTy B Nnpudop npu
MaKCUMaslbHON MOLLHOCTMU.

2.B0 BpemA NpuUroToBAEHNA NPOBePAiiTe TeMneparypy.

Mocyna nomxHa OblTb XON0AHON MW HArpPeTbCA A0 TemnepaTypsl,
fonyckatolleln NpukKOCHOBEHNE PYKOW.

Ecnn nocyna cunbHO HarpeBaeTcA WM NponCXoauT UCKPeHWe, TO
OHa HenpurogHa.

MoLLHOCTb MUKPOBONH

C NOMOLLLIO 3TUX KHOMOK MOXHO YCTaHOBUTb Heoéxoummyro
MOLLUHOCTb MUKPOBOJTH.

90 BT 4N1A pasmMopaxnBaHnA HeXHbIX O/1t00

180 BT anA pasmopaxuBaHusa 1 oBeAeHnsa A0 rOTOBHOCTH

360 BT AnAa TyleHuA MAca 1 pasorpeBaHna HEeXHbIX 0101

600 Bt ana pasorpesaHua 6104 U AOBeAEHUA X A0 FOTOBHOCTU

800 BT 1A pasorpeBaHua XnakocTen

YkasaHue: MowHocTb MrkpoBosiH 800 BT MOXHO ycTaHasmeaTtb
Ha 30 MuHyT, 600 BT — Ha 0aMH yac, OCTaslbHble MOLIHOCTM - Ha
1 yac 39 MUHYT.

YcTaHOBKa MOLLHOCTH MUKPOBOJIH
[Mpumep: MowHOCTb MnKpoBoaH 600 BT

1. BuiBepuTe Kenaemyto MOLWHOCTb MUKPOBOJH.

Ha ancnnee nossnAeTcA 3agaHHas MOLHOCTb MUKPOBOSH U
BpemMA npurotosneHnsa 1:00 MUHyT.

2.YcTaHoBWTE BpPeMA NPUroToBAEHNA NOBOPOTHLIM
nepektoyaTenem.

MamaTte

C nomoLbto beHKLll/Il/I NaMATK Bbl MOXETE COXPaHUTb N B no6ol
MOMEHT CHOBa BbI3BaTh CBOE /itodumMoe 6/1t040.

9710 LenecoobpasHo, ecn Bbl FOTOBUTE Kakoe-H1byabp 611000
OYeHb YacTo.

YKasaHuf

= HenbaA OOHOBPEMEHHO COXPaHATb B MaMATN HECKOJ1bKO
PEXNMOB MOLHOCTA MNKPOBOJTH.

= HeBO3MOXHO COXpaHATb B MaMATX aBTOMATMYECKME NPOrpamMMbl.

m MoxHo COXpaHUTb B NaMATU U Cpa3y Xe aKTUBN3NPOBaTb
ycTaHoBKy. [InA saseplueHna Haxmute He kHonky M, a kHomky
Start.

= BBOJ HOBbIX 3HaUEHHWI B NaMATb: HaxMuTe KHonky M.
[ToaBnATCA NpexHne HacTponkin. CoxpaHuTe HOBYHO
nporpaMMy, Kak onMcaHo B nyHktax 1-4.

Beoa B namATb
Mpumep: 360 BT, 25 MUHYT.

1. Haxkmute kHornky M.
Ha ancnnee noasnaetca «M».

Stop Start
C)(D

180

OOQf
QOO0

min
kg

3. Haxxmute kHonky Start.
Ha ancnnee HaunHaeTcA OTCYET BPEMEHWU NPUTOTOBAEHUSA.

Mo ucrteueHuu BpeMeHU NPpUroToBneHuA

Pasnaérca 3sykoBon curHan. OTkponTe asepuy npudopa nam
HaXkmMuTe KHomMky Stop. Ha ancnnee cHoBa noABnaeTcA BpemaA
CYTOK.

UsmeHeHHe BpeMeHU BbINOJIHeHUA

OT0 BO3MOXHO B /110601 MOMEHT. IaMeHUTe Bpems npuroToBeHun
NMOBOPOTHLIM Mepek/oUaTenem.

OcTtaHoOBKa

OTKkpoiiTe ABepLy npudopa WM OANH pas HaXKMWUTE KHOMKY Stop.
Mocne 3aKpbiBaHWA ABEPLbl MOBTOPHO HAXMUTE KHOMKY Start.

OTMeHa pexuma

[Baxabl HOXXMUTE KHOMKY Stop UM OTKPOTe ABepLy U OAMH pas
HaXXMUTE KHOMKY Stop.

YKa3saHue. MOXHO cHayana ycTaHOBWUTbL BPEMA NPUrOTOBEHUA, a
3aremM — MOLWHOCTb MUKPOBOJIH.

Oxnamaarowui BEHTUNATOP

Mpunbop ocHaLLIEH OXNaxaaloLWMM BEeHTUAATOPOM. BeHTunatop
MOXET NPOoJo/MKaTh padoTaTh daxe Moc/e BbiK/oueHnA npudopa.

YKasaHuA

m Bo Bpema padoTbl B MMKPOBOSIHOBOM pPexXume npnéop He
HarpesaeTcA. TeM He MeHee, BKIoUYaeTCa oxaxJatoLLuii
BEHTWUNATOP. BEHTUNATOP MOXET Npoao/mkaTh padoTaTh Aaxe
nocne BbIKNOYEHNA MUKPOBO/IHOBOrO PEXnMa.

m Ha cTekne ABepLbl, BHYTPEHHUX CTeHKax v AHe padoueli kamepsi
MOXET 00pas0BbLIBATLCA KOHAEHCAT. ITO HOPMasIbHOE ABEHNE,
He oKasblBatolllee OTPULATENbHOrO BO3AENCTBUA Ha
(hyHKLMOHUpOBaHWe npudopa. 1o oKoHYaHUM NPUrOTOBIEHWA
NPOCTO yAanuTe KoHOeHcaT.

2. BbibepuTte xenaemyto MOLHOCTb MUKPOBOJTH.
Ha ancnnee noAsnAetcA «M», 3agaHHaA MOLIHOCTb 1 BpemA
npurotosneHna 1:00 MuHyT.

3. YcTaHoBuUTE BpemA NPUroTOBNEHMA MOBOPOTHbLIM
nepekaoyarenem.

Stop Start

Q
O‘Q @

4. Moarsepante kHonkon M.

Ha gncnnee cHoBa NoABNAETCA BpemaA CYTOK. YcTtaHoBka
COXpaHAEeTCA B MaMATN.



3anyck nporpamMmm U3 namAaTu

Bbl MOXeTe B /11000 MOMEHT BbI3BaTh MPOrPaMMy, COXPaHEHHYIO B
namAatn. MoctasbTe 61000 B Npndop. 3akpoliTe asepLy npudopa.

1. Haxxmute kHonky M.
MoABNAIOTCA COXpPaHEHHbIE HACTPOMKM.
2. Haxmute kHonky Start.
Ha aucnnee HauMHaeTcA OTCUET BPeMeHW NPUroTOBIEHUA.

Mo ucteueHUH BpemMeHU NPUTOTOBNEHUA

Pasnaétca 3BykoBoin curHas. OTKpoiTe aseply npudopa nin
HaXXmMuTe KHOMKY Stop. Ha ancnnee cHoBa NoABAETCA BPeMA
CYTOK.

OcTaHOBKa

Otkpoite aBeply npudopa wav OAWH pa3 HaXMUTe KHOMKY Stop.
Mocne 3akpblBaHNA ABEPLbI MOBTOPHO HaXKMUTE KHOMKy Start.
OTMeHa yCTaHOBOK

[Baxabl HAXXMUTE KHOMKY Stop UM oTKpoiTe aseply npudopa u
OVH pas HaXMuTe KHomMky Stop.

U3meHeHUe ANUTENbHOCTU CUTHana

Mpw OTKNtOUEHUM npméopa Bbl YC/bILLNTE CUTHAI. MOXHO N3MeHUTb
npoao/HKNTENbHOCTb 3ByKOBOIro curHana.

[lnA aToro yaepxuBante KHOMKY Start HaxaTol B TeueHne
6 ceKkyH.

Yxoa v oUUCTKa

Mpw TWaTenbHOM yX0[e M OYMCTKE Balla MUKPOBO/IHOBAA Neub
Ha[0/ro COXPaHUT CBOKO MPUBIEKATEIbHOCTb U
(DYHKLMOHa/ILHOCTL. B JaHHOM pyKOBOACTBE MO SKCh/yartaLmm
NPUBOANTCA ONUCaHWE NPaBUILHOIO yX0a4a W NPaBUIbHOM OUNCTKMN
npunoéopa.

A OnacHOCTb KOPOTKOro 3amMblKaHUA!

Hukorga He UCnosb3yinTe OUMCTUTENIN BEICOKOMO AaBNeHNd
NapoCTPYMHbIE OUUCTUTENN.

A OnacHocTb oora!

He unctute npubop cpasy nocne BbikatoueHna. O6AsaTensHo
naite npuéopy OCTbITh.

A OnacHocTb yaapa ToKom!

Hukorga He norpyxaiite npuéop B BoAy U He ouullaiTe ero noa
CTpyél BoAbl.

Y7100kl HE OOMYCTUTL MOBPEXAEHNA PA3INUYHBIX MOBEPXHOCTEN B
pesynsTate NPUMEHEHNA HeNnoOAXOAALMX YNCTALIMX CPEACTs,
cnefyiTe ykasaHuam, NpuBeaEHHbLIM B Tadnuue.

He ucnonb3ayiite

m eakne uamn abpasvBHbIe UACTALLME CpeacTBa.
OHKM MOTYT NOBPEeANTL NMOBEPXHOCTL. ECIM Takoe cpeacTso
nonanéTt Ha nepedHto NaHesb, cpasy CMOITE ero BOAOM.

m MeTannndyeckune CeréKl/I nnn CeréKl/I onAa ctekna anAa O4YncCTku
CTeKna aAsepubl.

m MeTaimyeckmne CeréKI/I nnn CeréKI/I AnA Cctekna anAa OYncTku
YNAOTHUTENA.

B KECTKME MOoYasiku U ryoOKu.
HoBble ryOku 414 MbiTbA NMOCYAbl TATENLHO BEIMOWITE Nepes
NCMOb30BAHNEM.

® yMCTALLME CPEeACTBa, codepxaline BOMbLLION NPOUeHT crmpTa.

UucTAwme cpeacTea

BHumaHue!

Mepen BbINOSHEHNEM OYUCTKM BbiHBTE BUJIKY CETEBOrO Kadensa na
PO3ETKM AN OTK/IIOUMTE MPeaoxpaHnTens B 6/10ke
npenoxpanutenei. Qumuctute NpuOOP CHapPyXu 1 BHYTPU C
MOMOLLBIO BAAXHOW TPAMOYKN N MAFKOrO CPeACcTBa A/1A OUYNCTKM.
3aTtemM NpoTpuTE HACYXO YNCTON TPAMKOW.

HoBoe BpemA OkOHYaHuA GyﬂeT NPUHATO.
Ha ancnnee cHoBa NOABIAETCA BPEMA CYTOK.

Bo3MOXHbI:
KOPOTKWIA 3BYKOBOW CUrHan — 3 3BYKOBbIX CUrHana
O/TVHHBIA 3ByKOBOW curHan — 30 3BYKOBbIX CUFHAIOB

30Ha oUUCTKH Yuctawme cpeacrea

MepeaHAa naHesb
npudopa

["opAYNA MbINbHBIA PacTBOP.

OuncTuTe C MOMOLLLIO MATKOW TPAMOYKM, a
3aTem BLITpUTE Jocyxa. He ncnonbsyite
1A YACTKU MeTa/IInYecKne CKpeokmn nuim
CKPEeOBKMN ANA CTEKNAHHBIX MOBEPXHOCTEN.

[lepenHAsa naHenb 13
Hep)xaBetoLlen ctanm

["opAYNA MbINbHBIA PACTBOP.

OunCTUTE C NMOMOLLILIO MATKOW TPAMOYKM, a
3aTeM BbITpWTe Aocyxa. HemenneHHo yaa-
NANTe NATHa U3BECTW, XMNpa, Kpaxmana u
AvYHoro Benka. Moa TakMMM NATHaAMK
MOXET BO3HMKaTb Koppoaua. Crneunab-
Hble CpeacTBa A8 YNCTKN METaIIMUYECKUNX
N30enuii MOXHO NPUOBPECTN B CEPBUCHOMN
cnymée nnn B cneunann3npoBaHHOM Mara-
3nHe. He ncnonbayiite ana YucTku Metan-
NINYECKNe CKpedKn nnm ckpedku ana
CTEK/IAHHBIX MOBEPXHOCTEN.

[opAYNIA MbISTbHBIA PACTBOP WM PaCTBOP
yKcyca.

QuucTuTe ¢ NOMOLLBIO MATKON TPAMOYKHK, a
3aTeM BbITPUTE JOcyXa.

[Mpy cUNLHOM 3arpA3HEHUN: UCMONLIYNTE
CpencTBoO AnA YMCTKK OYXOBOK TOJ/IbKO
nocne oxnaxaeHna padoyein kamepsi.
Jlyuuwle Bcero BOCnob30BaTbCA MOYasIKOW
13 HepXxaBetoLlen NpOBOMOKN. He ncnons-
3yATe HU Cnpen ANnA AyXOBbIX LWKagoB, HU
ntodble Apyrue arpeccuBHbIE OQUNCTUTENN
[ONA OyXOBbIX WKadoB, a Takxe adpasws-
Hble uncTAWMe cpeactea. Kpome Toro, He
NOAXOAAT XECTKNE MOYasKK, rpyOble ryoku
N cpeacTsa Anfa YMCTKM nocyabl. Bce atu
cpeacTea LapanatoT NOBEPXHOCTH.
XOopoLo NpocyLlmnTe BHYTPEHHME MOBEPX-
HOCTW.

BHyTpeHHme nosepx-
HOCTU 13 HepXxaBeto-
Len ctanu

Yrny6neHune Ha aHe
pabdoueit Kamepbl

Bnaxnana tpanka:

Bopa He gomkHa nonagath Yepes Npueoa
BpallaroLlenca noacTaBki BO BHYTPb Npw-
6opa.

Bpauwatouwanaca noa-
CTaBKa 1 posinkoBoe
KONbLO

["opAYNA MbINbHBIA PACTBOP.

Cneaute 3a TeMm, YToObl Bpallatollanaca
noacTaska Oblna NpaBUIbHO 3aUKCMPO-
BaHa.



30Ha OUUCTKHU

YucTtAawmMe cpeactesa

Ctékna asepuLpbl

CpeacTBo A/1A OUNCTKU CTEKO:

Qunctnte ¢ NOMOLLLID MAFKOW TPAMOYKN.
He ncnonbsyiite ckpe®ok ana CTeKon.

YnnoTHuTENb

["opAYNiA MbINbHBIA PacTBoOP.

OuncTuTe C NOMOLLBIO MAKON TPAMOYKM.
He TpuTe! He ncnoneayiite ana Yncrkm
MeTa/IInYecKme CKpeodKu nnm ckpedku ana
CTEeKNAHHbIX I'IOBerHOCTeVI.

Tabnuua HeucnpaBHOCTEH

YacTo cnyyaeTcs, YTo MPUUNHOW HeMCNPaBHOCTY CTasa Kakaa-To
Mesnoub. Mepen obpalleHnem B CepBUCHYIO CyxOy nonpolyiiTe
YCTPaHUTb BO3HUKLLYIO HEUCMPABHOCTL CAMOCTOATE/LHO, Ceaya

yKasaHunam 13 Tabnuupbl.

Ecnu kakoe-nnbo 6nt0a0 y Bac He nonyuntca, odpatntech K rnase
«[lpoTecTmpoBaHO /19 BaC B Hallel KyxHe-CTyauu». B Hen Bbl
HalaéTe MHOXECTBO pekoMeHaauuii No NpuroTosneHuo 6atoa.

YTo Aenatb Npu HEMCNPaBHOCTH?

A OnacHocTb yaapa TOKom!
Mpw HekBaNUMULMPOBAHHOM PEMOHTE NPUOOP MOXET CTaTb

NCTOYHMKOM OnacHoCTu. Jliobbie PEMOHTHbLIE paf)OTbI OOJIKHbI

CaMOCTOATESIbHO.

BbIMO/THATLCA TO/IBKO cneunainctamm CepBVICHOVI CJ'Iy)KébI,
npoweawnmMmn cneunanbHoe oéyueHme.

Cnefytolume HeMCnpaBHOCTY Bbl MOXETE YCTPaHWUTb

CoobweHune 06 owmbre

Bo3morHana npUYUHa

YctpaHeHue/YKa3aHue

Mpubop He pabdoTaeT.

Buska He BCTaBfeHa B PO3ETKY.

BcTaBbTe BUSIKY B PO3ETKY.

OTKNtOYEHME 3NEKTPOSHEPTUN

MpoBepbTe, FOPUT M Namna Ha KyxHe.

HewncnpaseH npenoxpannTesnb

MpoBepbTe, B NOPAAKE /1N NPEeAOXPaHUTE b
npuoopa B 6/10Ke NpeaoxpaHnTenei.

HenpaBunbHOE MCNOAL30BaHME

OTkNtounNTE NpeaoxpaHnTens B 610ke npeao-
XpaHutenen. Bkaounte ero onAts NPUMEPHO
yepes 10 cekyHa.

Ha aucnnee muratoT Tpu HynA.

OTK/IIOUEHNE 3N1EeKTPOIHEPrK

MOBTOPHO YCTAHOBWUTE BPEMA CYTOK.

Mpnbop He paboTaeT. Ha aucnnee
NOABMAETCA BPEMA NPUrOTOB/IEHWA,

Bbln cnyyaliHo NOBEPHYT NOBOPOTHbLIN Nepek/toya-
Tenb.

Haxmunte KHonky Stop.

[Mocne ycTaHoBKK He Oblna HaxaTa KHomnka Start.

Haxxmute kHonky Start unmn cépocskTte ycTa-
HOBKY KHOMKOW Stop.

MUKpPOBO/IHOBAA Neyb He padoTaer.

[lBepua 3akpbiTa HEMIOTHO.

[TpoBepbTe, HE 3axaTbl N ABEPLEN OCTaTKK
MUK Uanm NOCTOPOHHME NPEeAMETHI.

He 6bina Haxarta kHonka Start.

HaxmuTte KHonky Start.

Bniona pasorpesatotcA meaneHHee,
yeM 00bIUHO.

YCcTaHOBMEHA C/IMLIKOM HM3KaA MOLIHOCTb MUKPO-
BOJIH.

YcTaHoBuTe 60/1ee BbICOKYHO MOLHOCTh
MWUKPOBOJ/IH.

B npubope HaxoanTca 6oblunii 0OBEM NPOAYK-
TOB, UeM OObIUHO.

[1BoiHON 0OBEM NOYTK BABOE YBENMUMBAET
BPEMA MPUrOTOBAEHMA.

Bntona xonoaxee, uem 00bIUHO.

B npolecce npurotoeneHus nepemMellnsaiTe
WM nepesopaynBanTe onoaa.

Bpaluatolianaca noactaBka usnaeT nér-
KU LWyM.

['PA3b UM MNOCTOPOHHUE NPEeaMETLI B 30HE Npu-
BO/Ja BpaLllatolenca noactaBku,

OuncTUTE POTMKOBOE KOJbLIO U YriybneHne B
pabdouelr kamepe.

MI/IKpOBOJ'IHOBbIVI pPexXnm OTKIOYaeTCA
6e3 BUANMbIX NPEUYnNH.

Mpobnema reHepaumnm MUKPOBOSH.

Ecnu a7a owmbKa NOBTOPAETCA HEOAHO-
KpaTHO, 0OPaTUTECH B CEPBUCHYIO CNYXOY.

CepBucHan cnymba

Ecnv Baw npubop Hy>xxaaeTcsa B PEMOHTE, Halla cepBucHan cnyxoa
Bcerda K Balumm ycnyram. Mel Bceroa ctapaemcs HaiTu
noaxofsllee pelleHune, uToObl M30EXaTh B TOM UMC/IE HEHYXKHbIX

BbIBOBOB CneunasincCToB.

Homep E 1 Homep FD

[nA nonyyeHnsa KBaMdUUMPOBAHHOMO 0OCYXXMBAHNA NPY BbI3OBE
cneunanncTa CepBUCHOI CNy)KObl 00A3aTeNbHO YKasblBaiiTe Homep

MOWCK 3TUX HOMEPOB, BMNULLUTE UX N TeNedOHHbLIN HOMepP
CEPBUCHO CNyxObl 30€Ch.

Homep E

Homep FD

nsnenua (Homep E) n 3aBoackon Homep (Homep FD) Bawiero

npubopa. GrpmeHHana Tabanyka ¢ HoMepaMm HaxoaAMTCA Ha
BHYTPEHHEI CTOPOHE ABepLbl cnpasa. YToObl He TPaTUTL BpEMA Ha
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yxo40M 3a NpuBopoM, Aaxke BO BPeMA AeWCTBUA rapaHTun He
ABNAeTCA BecrnnaTHbIM.

3anABKa Ha PEeMOHT U KOHCYNbTaluA NpPU Henonagxkax

KoHTakTHble AaHHble BCex CTpaH Bbl Hanaéte B NpuioKeHHOM
CMUCKE CEPBUCHbLIX LIEHTPOB.

MonoxuTecb Ha KOMMNETEHTHOCTL U3roToBUTENA. Toraa Bel moxeTe
ObITb YBEPEHBI, UTO PEeMOHT Baluero npudopa OyaeTt npounssenéH
rpamoTHbIMKU CcneunanmcTtamm n ¢ NCnoab30BaHNEM (i)I/IpMeHHbIX
3anacHbIX YyacTen.

TexHUUYeCKHEe XapaKTepPUCTUKH

Pasmepsbl (BxLUXI)

- npubopa 290 Mm x 462 MM X 351 MM

- pabouyeli Kamepsl 194 MM x 290 mm x 300 mm

[NposepeHo VDE Na

3Hak EAC Ha

BxoaHoe HanpsaxeHune AC 220-230 V, 50 Iy

MoTpebnaemas MOLIHOCTb 1270 Bt
MakcumanbHas BbixoaHas 800 Bt
MOLLIHOCTb

Yactota MUKPOBOJTH 2450 My
MpenoxpaHutens 10 A

I'IpaBManaﬂ yTunu3auuma ynakoBKku

YTUAU3NpyinTe ynakoBky ¢ cobtoAeHNEM NPaBu SKON0rMUYECKON
©6e30MacHOCTHU.

[aHHbIi Npndop MMEeeT OTMETKY O COOTBETCTBUM

eBponercknum Hopmam 2012/19/EU ytunmnsaumm

3/IEKTPUYECKUX U 3IEKTPOHHbBIX NpnMBopoB (waste
electrical and electronic equipment - WEEE).

[aHHble HOPMbI ONPeaenatoT AeCTBYoWMe Ha
Tepputopumn EBpocotosa npasuna sBo3pparta u
YyTUAN3aUMK CTapbix NPUOOPOB.

npOI'paMMbI dBTOMaTHU4YEeCKOro npurotTosyiieHu1Aa

C nomoLblo NporpaMmsl aBTOMaTUYECKOrO NPUrOTOBAEHNA Bbl
MOXETe ObICTPO PasMopaxXmBaTh NPOAYKThl U IEFKO FOTOBUTL
6nona. HyxxHo BeiGpaTh NporpaMmMy 1 ykasaTb BEC NPOIyKTOB.
OnTuManbHy0 YCTaHOBKY MPEeAIOXMT nporpaMma
aBTOMAaTUYECKOro NPUroToBneHna. Bbl MoxeTe BbiOpaTb OfHY 13
7 nporpamm.

HacTtpoika nporpammsl

Mocne BbIGOpa NPOrpaMMbl BbIMOHUTE HACTPOIKU, Kak OMMCaHo
nanee.
1. Haxwnmalite kHomky P, noka He noABWUTCA HyXHbI HOMED
nporpamMmei.
2. Haxxmute kHonky [l.
Ha aucrnee nosenAeTcA «P» 1 Npeanaraembiii Bec.

Stop Start Stop Start

O O] O

180 360 600 90 180 360 600

eJefele :
(P OO | OO

3.YcTaHoBUTE HYXXHbIN BEC onona NOBOPOTHbLIM MepeKYaTenem.

4. Haxxmute KHonky Start.

Stop Start

s@: 903t
@

Ona nporpaMmMbl HauMHaeTCA OTCUET YCTAHOB/MIEHHOIO BpEMEHN
NPUroToBAEHNA.

Mo ucreueHum BpeMeHU NPUroToBsieHUA

Pasnaétca 3BykoBoi curHan. OTKpoiTe ABepLy npudopa nimn
HaxmMuTe KHOMKY Stop. Ha ancnnee cHoBa noAaBnAeTcA BpemaA
CYTOK.

KoppeKTupoBKa
[Baxabl HAXXMUTE KHOMKY Stop 1 3agante HOBble HACTPOWMKMN.

OcTaHOBKa

OTkpoiiTe aseply npudopa wanM oauH pas HaxXMUTE KHOMKY Stop.
Mocne 3akpbiBaHMA ABEPLbl MOBTOPHO HAXMWUTE KHOMKY Start.

OTMeHa pexuma

[Baxkabl HAXXMWUTE KHOMKY Stop wiv OTKpOWTE ABEPLY WM OAUH pas
HaXXMuTe KHOMKY Stop.

YKasaHufa

m [Mpn padoTe HEKOTOPLIX NPOrpamMm Bbl YEPE3 HEKOTOPOE BPEMA
ycnbiwmnTe curHan. OTkpoiTe aBepuy npuéopa n nepesepHUTe
6éntoaa, Hanpumep, MACO AW NTULy. [ocne 3akpbiBaHWA ABEPLUbI
NOBTOPHO HaXXMuTe KHOMKY Start.

= Homep nporpaMmbl 1 BEC MOXHO BbI3BaTh KHomkol P unm 3.
3anpolleHHoe 3HauYeHe NoABNAETCA Ha 3 CeKyHbl Ha aucree.

Pasmoparu1BaH1e ¢ NOMOLLbIO NporpamMm
aBTOMAaTUUYECKOro NPUroTOBJIEHUA

C nomolbto 4 NporpamMmm pasMopakmsaHna MOXHO
pasMopaxmeaTb MACO, NTULLY 1 x1ed.

YKasaHuA

= MNoaroToBKa NpoAyKTOB
VicnonbayiTe Mo BO3MOXHOCTM NPOAYKThI, KOTOPbIE
3aMOpPaXnNBa/INCb TOHKNMUN KyCKaMW Ui MOPLMNOHHO U
xpaHwunuck npu -18 °C.
[TONHOCTBIO BbIHBTE NPOAYKTHI A1A pasMopaxunaHua 13
yNakoBKW 1 B3BECbTE UX. 3HaHWE Beca HeoOXoaMMO ANA
YCTaHOBKM MPOrpaMMbi.

= [Mpu pasmopaxvBaHuy MAca 1 NTULbl 00pasdyeTca XUAKOCTb. Hu
B KOEM C/lyyae Henb3A UCMonbL3oBaTh eé ANA AasnbHelLen
rOTOBKUW, OHa TakXe He A0/HKHa conpukacaTbCA C APYruMin
NpoAyKTamu.

= MNocyna
[Tonoxute NpoayKThl HA NPUrOAHYIO A1A MUKPOBOIHOBOW Meun

MIOCKYIO Nocyay, HanpuMep, Ha CTEK/IAHHYIO Uan dhapdopoByto
Tapesky, N He 3aKpbiBaNTe UX KPbILKOM.
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| BpeMFl BblA€PHKHU

PasamopoxeHHble NpoaykThl ocTaBbTe ewé Ha 10-30 MUHYT AnA

BblpaBHMBaHWA TeMnepatypsbl. 1A G0MbLINX KYCKOB MACa 3TO
BpemMA MOXeT ébITb éonee npoAo/DKNTESIbHbIM, YEeM AN1A
ManeHbkunx. TOHKNE KyCKM 1 MACHOW dapll cneayeT nepen
BbICTaMBaHWEM OTAENWTb APYr OT Apyra.

Mocne aToro NPoAyKThl MOXHO obpadaTbiBaTth Aasblie, Aaxe

€C/1IN TONICTble KYCKWN B cepeanHe He OO KOoHUa pa3MopO3nInCh.

MTULY MOXHO HauaTb NOTPOLWMUTL.

= 3BYKOBOW CUrHan
B HekoTopbIx nporpamMmmax nocse onpeaenéHHoro BpeMeHu
pasnaértca curHan. OTkponTe Aseply npudopa n pasnenvrte
61000 NN NEPEBEPHUTE MACO UAK NTULy. [ocne 3akpbiBaHWA
ABepLbl MOBTOPHO HaxXMuTe KHoMKy Start.

Homep nporpammbi Hurana3oH Beca, Kr
PasmoparmuBaHue
P 01 MsAcHol hapu 0,20-1,00
P02 Kyckn maca 0,20-1,00
P 03 LibinneHok, usinne-  0,40-1,80
HOK KycouKamu
P04 Xneb 0,20-1,00

HdoBeneHue A0 roTOBHOCTU C MOMOLLbIO
nporpaMmm aBTOMatTu4eCKoro npuroToBieHud

C nowmolibto 3 nporpamMm npuroToB/iEHNA Bbl MOXETE BaApUTb PUC,

KapTode b UK TyLWWUTb OBOLLM

YKasaHus
= MNocyna

FOTOBWTL MPOAYKThI HYXXHO B MPUrOAHOM ANA MUKPOBOIHOBOW
neyn nocyne ¢ KpbIlWKOW. [N NpurotToBieHna puca Hy»KHo
MCMob30BaTh OOMbLLIYIO, BLICOKYIO (hOPMY.

= MoAroToBKa NPOAYKTOB
BsBecbTe NpoayKkThl. 3HaHWe Beca HeoBXoaAMMO ANA YCTaHOBKM
nporpammsi.
Puc:
He I/ICI'IO}'Ib3yI7ITe puc 6blCTpOI’O NPUroToB/EHNA B NakeTnkax.
[o6aBbTe HEOOX0AMMOE KOMMUYECTBO BObl COMMACHO YKa3aHNAM
NPOuN3BOAMTENA Ha ynakoBke. Boabl A0/KHO ObiTh, Kak npasuio,
B 2-3 pasa 6osblie, Yem puca.
KapTtodens:
[71A NPUrOTOBNEHNA OTBAPHOIro KapToena HapexXsTe CBEeXUli
KapTodenb Ha MasieHbK1e, OANHAKOBbLIE KYCOUKN. Ha kaxable
100 r kapTothensa gobasbTe OAHY CT.1. BOAbI U HEMHOIO COJN.
Caexue oBOLM:
B3BECLTE CBEXMWE OUMLLEHHbIE OBOLM. HapexbTe 0BOLUN Ha
Ma/iIeHbKI1e, 0ANHAKOBbIE Kycouku. JloBasbTe Ha Kaxable 100 1
OBOLLEN 0AHY CT. /1. BOAbI.

= 3BYKOBOW CUrHan
Mocne oKOHYaHMA NPOrpamMmbl PasaacTCA 3BYKOBOW CUMHa.
Mepemeluarite NPOAYKTbI.

= Bpemsa BblAepHKHY

Mocne 3aBeplleHns NporpamMmsl nepemMellanTe NpoayKThl eLé
pas. [1nA BbipaBHWBaHWA TEMMNEPaTypPbl HY)XHO OCTaBUThb UX eLlé
Ha 5-10 MUHyT.

PesyanaT NPUroToBNEHNA 3aBUCUT OT KayecTBa NpoayKToB 1 nX
COCTOAHMA.

Homep nporpaMmbl JuanasoH Beca, Kr

JloBeaeHue 00 rOTOBHOCTHU

P 05 Puc 0,05-0,2
P 06 KapTtodens 0,15-1,0
P 07 OBouu 0,15-1,0

npOTeCTMpOBaHO N[ Bac B Hawleun KyYXHe-CTyaAuu

B npunoxeHHbix Tadnunuax Bbl HanaéTe 6onblol Beidop 604 1
ONTUMasIbHbIE YCTAHOBKM A1A UX NMPUroTOBAEHWA. Mbl pacckaxem
BaM, KakoW MUKPOBOJTHOBLIN PEXMM fydllle BCero noaxoaat ans

BbiBpaHHoro 6ntoaa. Kpome Toro, Bbl MOMyYUTE COBETHLI MO BLIOOPY

nocyabl U NPUrOTOBEHNIO MULLN.

YKa3aHuA K Tabnuuam

B cneaytowmx Tadnuuax npuseaeHsl NpuMepsl PasinyHoro
MCMOIL30BAHMA MeYn N yCTaHOBOYHbIE 3HAYEHNA MUKPOBOJIH.

3HayeHnA BpeEMEHN, YKa3aHHbIe B Tabnumuax, ABNATCA
OPNEHTUPOBOYHBIMN. OHK 3aBUCAT OT nocynbl, Temnepartypsl, a
TakXe OT KayecTBa 1 CBOWCTB NpPOoAYyKTOB.

B Tabnuue yacTo ykasbiBaeTca AnanasoH 3HaueHuii BpeMeHu.
CHauana ycTaHOBWUTE CamMOe KOPOTKOE BPEMA, a 3aTem mnpu
HeoBX0MMOCTMN yBenULTE ero.

MOoXeT CnyunTbcA Tak, YTo 0OBbEM NPUroTaBIMBaAEMbIX NPOAYKTOB
oT/IMuaeTcA OT yKasaHHoro B Tabnuue. B aTom cnyuae geicteyet
obliee nNpaBuo:

[IBONHOWN 06BEM MOYTW BABOE YBENMNUMBAET BpEMA NPUTrOTOB/EHNA,

nosoBrHa oObEMa cokpallaeT BpeMA NpuUroToB/eHWs BABOE.
Bceraa cTaBsTe nocydy Ha BpallatoLlytocs NoacTaBKy.

PasmopamusaHue

YKasaHuA

m [loCTaBbTE 3aMOPOXKEHHbIE NMPOAYKThl B OTKPLITON EMKOCTU Ha
BpALLaloLLytOCH NMOACTaBKY.

m HexHble yacTu, HanpPUMep, HOXKN MU KPbIIBILLKK LbINAEHKA UK
XUPHBIE KpalHWe YacTu XapKoro, MOXHO HaKpPbITe HEOOLLUNMUI
KyCoukamMu antoMrUHMEBON osbrn. Mpn aToM onbra He OMKHA
KacaTtbCA BHYTPEHHUX CTEHOK npubopa. Mo ncTeyeHnmn nosoBuH.I
BPEMEHW pas3MopaXKmBaHnA HObry MOXHO CHATb.

m [pun pasmopaxmBaHuM MAca 1 NTULLI 00Pa3yeTCa XUAKOCTb., Hu
B KOEM C/ly4ae Hefb3A MCMNO/b30BaTh €€ ANA AasbHENLIEN
rOTOBKW, OHA TakXe He Jo/HKHA conpuKacaTbCA C APYrmu
npoayKTamu.

m B npouecce paamopaxmBaHua 1-2 pasa nepeBepHyTb WAn
nepemellats. bosbline Kycku HyXXHO NepeBopaynBaThb
HECKO/bKO paa.

m OcTaBbTe pasdMopoOXeHHble NPoayKThl ewé Ha 10-20 MUHYT Npu
KOMHaTHOW TemnepaType AnA BblpaBHUBAHWA TeMNepaTypsl.
Mocne 3Toro NTULY MOXHO NOTPOLWUTL. MACO MOXHO
pasaensiBath, JaXe ecv B CaMOW cepeanHe OHO He A0 KoHua
pPasmMopo3nIoCh.

PasmopamuBaHue Bec MowHocTb MMKpOBOJH (BT), Bpema npu- YKasaHuA
roToBneHusA (MUH)

['oBAAMHA, TENATUHA WX CBUHUHA 800 r 180 BT, 15 muH + 90 BT, 10-20 MuH -
KYCKOM (Ha KocTi 1 6e3 KOCTH) 1k 180 BT, 20 M + 90 BT, 15-25 M

1,5 kr 180 BT, 30 muH + 90 BT, 20-30 MuH
[oBAANHA, TENATUHA WUNN CBUHMHA 200 r 180 BT, 2 MmuH + 90 BT, 4-6 MuH [pn nepeBopaunBaHnUn OTAENUTbL PA3MO-
Kycoukamun Uan noMTuKamm 500 r 180 BT. 5 Myt + 90 BT. 5-10 mun POXEHHbIEe YacTu Apyr oT Apyra

800 r 180 BT, 8 MuH + 90 BT, 10-15 MuH
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PasmopamuBaHue

Bec

MouHocTb MMKpoBOnH (BT), Bpemsa npu-
rotToBneHus (MUH)

YKasaHuA

MsacHoW tapLl, CMeLlaHHbIN 200 r 90 BT, 10 MuH 3amopaxmBaTb, PasnNoXnB MO BOSMOX-
500 r 180 BT, 5 MuH + 90 BT, 10-15 MuH HOCTV NI0CKO.
Bo BpemA pasmopaxnBaHuA HECKObKO
800 r 180 BT, 8 muH + 90 BT, 10-20 MUH pas nepeBepHyTb, BbIHMMARA YXXe pasMo-
POXEHHbIN hapLL
MTyua uenmkom nunm Kyckamm 600 r 180 BT, 8 muH + 90 BT, 10-15 MuH -
1,2 Kr 180 BT, 15 muH + 90 BT, 20-25 MuH
Pui©Hoe dune, pbiOHble KoTneTsl uan 400 1 180 BT, 5 muH + 90 BT, 10-15 MuH OToenATb Pa3MOPOXEHHbIE YacTu Apyr
NIOMTUKM OT Apyra
OBolwun, Hanpumep ropollek 300r 180 BT, 10-15 MuH -
®pyKTbl, Aroasl, Hanpumep, masimHa 300 r 180 BT, 7-10 muH Bpema oT BpeMeHM OCTOPOXHO NEPEBO-
500 r 180 BT 8 MUH + 90 BT 5_10 MUH paymBaTb U OTAENATb PA3BMOPOXEHHbIE
' ' YyacTu Opyr oT apyra
Pactonute macno 125r 180 BT, 1 MuH + 90 BT, 2-3 MuH [TONHOCTBIO CHATb YNaKoBKY
250 r 180 BT, 1 MuH + 90 BT, 3-4 MuH
Xneb uenmkom 500 r 180 BT, 6 MuH + 90 BT1, 5-10 mMuH -
1 kr 180 Bt, 12 muH + 90 BT, 10-20 MuH
Mupor, cyxoi, HanpuMmep, CA0OHbI 500 r 90 BT, 10-15 muH Tonbko AnA Bbineukn 6e3 rnasypu, cav-
nmpor 750 r 180 BT, 5 MVH + 90 BT, 10=15 MuH BOK U Kpema, OTAeNNTb KyCKW nmpora
’ ’ Apyr oT apyra
[Mupor, CoYHbIi, Hanpumep, dpykTo- 500 r 180 BT, 5 muH + 90 BT, 15-20 MUH Tonbko AnA Bbineuku 6es rnasypu, civ-
BbIM MMPOT, TBOPOXHbIN NUPOT 750 r 180 BT. 7 MuH + 90 BT, 15-20 mnn BOK WM xenatuHa.

MonydabpurKkaTel BCeraa HyxXHO HakpblBaTb. ECin y Bac HeT

PasmopaxuBaHue, pasorpeBaHue Unu
AoBeAeHUe 3aMOPOMeHHbIX nonydpabpuKraTos
[0 roTOBHOCTH

YKasaHuAa

BbiHbTe nonydadpukatsl U3 ynakosku. B cneunansHol nocyae
[NA MUKPOBOJIHOBOW Neun OHW HarpesatoTcs ObicTpee n
paBHOMepHee. PasnnyHble KOMMNOHEHTLI nonydadpukara MoryT
HarpeBaTbCA C PasNMUYHON ObICTPOTOM.

Mnockue nonydadpukaTbl 4OXOAAT A0 FOTOBHOCTU ObICTPEE, YUEM

BbicOoKMe. MoaToMy cneayeT pasnoxutb nonydadpukatsl No
6ntoay Kak MOXHO 6osiee TOHKUM cnoem. [pu 3TOM oTaebHbIe
YyacTV He [O/KHbI NepeKpbiBaTh APYr ApYyra.

NoAX0AALIEN KPbILIKKU 414 NOCY/dbl, UCNONL3YIATE TAPEsKy WUn
crneunanbHyto NAeHKy A1A MUKPOBO/IHOBOA Neun.

B npouecce pasmopaxunsaHua nonycadpukar Hy>xHo 2-3 pasa
nepemMeLaTb Win nepeBepHyTh.

[Mocne pasorpesBaHna ocTaBbTe 61000 elwé Ha 2—5 MUHYT AnA
BblpaBHMBaHMA TeMNepaTypsbl.

[na n3sneyeHna nocyael BCceraa VICI'IO}'Ib3yl7ITe NJ10THbIE
PyKaBuUbl N NMPUXBATKA.

OpurMHanbHbIN BKYC O/110a B 3HAUNTEbHOW CTEMNeHu
coxpaHAaeTcA. [MoaToMy COMM U CreUnii MOXHO MHOTO He
[006aBnATh.

PasmopausaHue, pasorpeeaHue unu  Bec
JAoBeAeHUe 3aMOPOEHHbIX nonyda-
6pUKaTOB A0 rOTOBHOCTH

MowHocTb MMKPOBOSH (BT),
BpeMA NpUroTosneHUA (MUH)

YKaszaHus

MeHto, nopumoHHoe 61040, FOTOBOE 300-400 r 600 BT, 8-11 MuH -

6ntoao (2-3 KOMMNOHeHTa)

Cyn 400 r 600 BT, 8-10 MuH -

Pary 500r 600 BT, 10-13 MuH -

JIOMTUKN UK KYCOUKM MAca B COYCe, 500 r 600 Bt, 12-17 MuH [Mpn nepeBopaYmBaHnn OTAENNTb KYCKK

HanpumMmep, rynsau MAca apyr oT Apyra

Pui6a, Hanpumep, Kycouku dune 400 r 600 Bt, 10-15 muH MoxHO [06aBWTb BOAY, JIMMOHHbIA COK
NV BUHO

3anekaHka, Hanpumep, nasaHba, kaHHen- 450 r 600 Bt, 10-15 muH -

JIOHW

[[apHMPbI, HAaNPUMEP, PUC, MaKapPOHbI 250r 600 BT, 2-5 MuH [o6aBnTb HEMHOIO XNAKOCTMU

500r 600 BT, 8-10 MuH

OBoluK, Hanpumep, ropoluek, Bpokkoan, 300 r 600 BT, 8-10 MuH [o6aBnTb B nocyay Boay, YToObl MOKPbI-

MOPKOBb 600 r 600 BT, 14-17 MuH 710Ck AHO

LLUnuHat 450 r 600 Bt, 11-16 MuH [oTOBUTL Be3 fodaBneHna Boabl

PasorpesaHue 6nton

A OnacHoCTb oLinapuBaHua!
Mpu pasorpesBaHni XXUOAKOCTU BO3MOXHO 3anasiblBaHue

3akunaHuA. B 3ToM cnyyae Temnepatypa 3akunaHua JoCTMraeTca
6e3 00pas3oBaHMA B XNOKOCTN XapaKTepHbIX My3blipbkoB. Jaxe npu

HEe3HaUNTE/IbHOM COTPACEHUN EMKOCTY ropAYan XXUIKOCTb MOXET
BHE3arnHo HayaTb CU/IbHO KUNETb 1 Opbi3raTh. [1pn HarpesaHunm
XMOKOCTU BCeraa Knaamte B EMKOCTb IOXKY. Bnarogapa aTomy
yaaetca nsbexarb 3a0epXKN 3akunaHuA.
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BHumaHue!

CneauTe 3a TeM, UToBbl MeTasI, HanpUMep oxKa, Obla Ha
PaCCTOAHUN HE MEHee 2 CM OT CTEHOK AyXOBOro Likada 1
BHYTPEHHE CTOPOHbI ABEPLb. VICKpOoBble paspAabl MOryT

noBpeanTb CTEKNO ABEPLbI.

YKasaHuAa

BblHbTE nonydhadpukatsl U3 ynakosku. B cneunansHol nocyne
1A MUKPOBOJIHOBOW NMEun OHW HarpesatoTca ObicTpee U
paBHOMEpPHee. PasnnyHble KOMMOHEHTHI Nonydadprkara MoryT

HarpeBaTbCA C PasNNUYHON ObICTPOTOMN.

MonydabpukaTbl BCeraa Hy)KHO HakpbiBaTk. Ecnv y Bac HeT
noaxoffALlelt KpbIWKK ANA NOCyAbl, UCNONL3YNTe TAPenKy win
crneunanbHyto NAeHKY 1A MUKPOBO/IHOBON Neyn.

B npouecce pasmopaxusaHusa nonydadpukat Hy)KHO HECKOTbKO
pas nepemellaTb nn nepeepHyTb. Cneante 3a Temnepartypon.

Mocne pasorpesaHua ocTaBbTe 61040 eWe Ha 2-5 MUHYT anA
BblpaBHMBaHMA TeMNepaTypsl.

[nAa nsenevyeHuA nocynabl BCcerga I/ICI'IO}'Ib3yI7ITe NNOTHbIE
pyKaBuUbl UK NPUXBaATKK.

PasorpeBaHue 6nion Bec

MowHocTb MUKpOBONH (BT), Bpema YKasaHufA
NPUroToBsieHUA (MUH)

MeHto, nopunoHHoe 6o, rotosoe 350-500 r
oéntoao
2-3 KOMMOHEHTA)

600 BT, 4-8 MuH

Hanutkn 150 mn 800 BT, 1-2 MuH [1oNoXMTb TOXKY B CTakaH, He neperpesaTb
300 mn 800 BT, 2-3 mu aNIKOrosibHble HaNUTKK, BPeMsA OT BPEMEHM Npo-
BEPATb
500 mn 800 BT, 3-4 MuH
[etckoe nutaHue, Hanpumep, 6yTel- 50 mn 360 BT, 2 MuH Bes cocku nnn Kpbiwku. MNMocne pasorpesaHnA
NIOYKM C MOJIOYHOW CMECHIO 100 wn 360 BT, 1 mun XOPOLWO BCTPAXHYTb. O6A3aTENbHO KOHTPOMPO-
BaTb Temneparypy!
200 mn 360 BT, 12 MuH
Cyn, 1 Tapenka 200 r 600 BT, 2-3 MuH -
Cyn, 2 Tapenkn 400 r 600 BT, 4-5 MuH -
Msco B coyce 500r 600 BT, 8-11 MuH OT1aennTb NOMTUKK MACa APYr OT Apyra.
Pary 400 r 600 BT, 6-8 MuH -
800 r 600 BT, 8-11 MuH -
Osoww, 1 nopuma 150r 600 BT, 2-3 MuH Jo6aBuTb HEMHOIO XWUAKOCTH
Osolwun, 2 nopumm 300 r 600 BT, 3-5 MuH

MpuroTtoeneHue 6nron

YKasaHuA

Mnockue nonyhadpukaTsl JOXOAAT 4O FOTOBHOCTW ObICTPEE, YUem
BblCOKME. [10aTOMY cneayeT pasnoxutb nonydadpukatsl No
6ntody Kak MOXHO 6onee TOHKUM cioem. [pu 5TOM OTAesIbHble

yacTi He [O/MKHbI MepeKpbIBaTb ApYr Apyra.

Hosoaute nonydadpukaTsl 4O FOTOBHOCTU B 3aKPbLITON Nocyae.
Ecnun y Bac HeT noaxoAALlei KPbIWKY A1A NOCydbl, UCNONL3YhTe
Tapenky wan cneuuanbHyo NAeHKy AnA MUKPOBOIHOBOM Meun.

OpurnHanbHbIM BKYC 611t0aa B 3HAUNTETbHOW CTEemneHu
coxpaHaeTca. [1oaToMy Conm 1 CneLmnin MOXXHO MHOTO He
no6aBnATh.

MNocne pasorpesaHua ocTaBbTe 611040 elWweé Ha 2-5 MUHYT anq
BblpaBHWBaHWA TeMneparypsi.

[na n3eneyeHnAa nocyabl BCerga UCNoab3ynTe naoTHble
pyKaBuUbl UK NPUXBaTKK.

MpuroTtoenenue 6nrog Bec MoLuHOCTb MUKPOBOJSH (BT), YKasaHuA
BpeMmMA NPUroToBneHUA (MUH)
MacHom pynet 750 r 600 BT, 20-25 MuH [loBecTn A0 rOTOBHOCTY B OTKPLITOM nocyae
LIbInNEHOK LIENNKOM, CBEXMNE MPO- 1,2 kr 600 BT, 25-30 MuH Mo ncteueHun 1/2 BpemeHu nepeBepHyTbL
AYKTbl, MOTPOLLEHLIN
OBoLwun, cBexne NpoayKTbl 250 r 600 Bt, 5-10 muH [MTopes3aTtb OBOLWWM Ha KYCOUKW OMHAKOBOW BENn-
YMHBI.
500r 600 B, 10-15 muH Ha kaxasie 100 r go6asuTb 1-2 CT. N1, BOAbI;
BPEMA OT BPEMEHU NepemMellmnBaThb
KapTtodens 250 r 600 Bt, 8-10 muH [Mopesatb KapTodeb Ha KyCOUKN OMHaKOBOW
BE/INYMHBI.
500 r 600 Br, 11-14 muH Ha kaxasie 100 r go6asuTs 1-2 CT. 1. BOAbI;
750 r 600 Bt, 15-22 muH BPEMA OT BPEMEHW NepemMelLnBaTb
Puc 1251 800 BT, 5-7 MuH No6aBuTb BABOE OOSbLLE XUOKOCTU;
180 BT, 12-15 MmuH
250 r 800 BT, 6-8 mMuH
180 BT, 15-18 muH
Cnagkune 6mtoaa, Hanpumep, 500 mn 600 BT, 6-8 muH B npouecce npurotosnexma 2-3 pasa XxopoLo
NyanHr (6bICTPOro NPUroTOBNEHNA) nepemeLatb NyaAnNHr BEHUYNKOM.
DpPyKTbI, KOMNOT 500 r 600 BT, 9-12 MuH -
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PexomMmeHaauum no MCNosnb30BaHUIO MMKpOBOHHOBOﬁ neyu

Bbl He MOXeTe HanTu AnA NpPUroTaBIMBaeMOro KoamyecTtsa npo-
[OYKTOB YCT@HOBOYHbIX 3HAYEHWN.

YBenuubTe UM cokpaTuTe BPEMA NPUrOTOBAEHNA, PYKOBOACTBYACH Clie-
AyroLwnmM npasnioM:

[BOHON 0OBEM NOYTK BABOE YBENMUMBAET BPEMA MPUrOTOBEHNA.
MonoBnHa 06bEMa cokpallaeT Bpemsa NpuroToseHna BABOE

BAto4o Noayunnock CAMWKOM CyXUM.

B cneaytowmin pas yctaHoBUTE MeHee NPOAO/IKUTEIbHOE BPEMA MpUro-
TOBMIEHMA Unn 60Mee HU3KYI MOLLHOCTb MUKPOBOSH. Hakpoiite 61000
KPbILLKOW 1 106aBsTe BO/bLLIE XUOKOCTU.

B0 MO UCTEUEHWM BPEMEHW HE PA3MOPO3UIIOCK, HE pasorpe-
NOCb WM HE OO0 [O rOTOBHOCTY.

YctaHoBuTe 6onee anutensHoe Bpema. MNpoaykTel Bonbliero 06beéma 1
©obLUIei BLICOTLI TPEOYOT A1A 00padoTKu BO/IblIe BPEMEHMU.

Mo UCTeueHN BpEMEHN NPUroTOBEHNA BI040 MO KpaAM rnepe-
rpeTo, a cepeavHa elwé He COBCeM roTosa.

B npolecce npurotosneHnsa nepemMelunsainte 611040 M B CAeaytoLnii
pas yctaHoBMTE 60M1ee HIUBKYIO MOLIHOCTL UK Bosee AuTesnbHoe
BPEMA.

Mocne pasmopaxusaHnA NTMUa UK MACO CHapYXW MArkue, a
BHYTPM eLé He oTTaAn.

B cneaytowmin pas Buidepute 60/1ee HU3KOe 3HaUYeHne MOLHOCTH
MUKPOBOSIH. MNpu 60NbLLIOM 00bEME Pa3MOPaXKMBAEMbIX NPOAYKTOB
HECKO/IbKO pag NoBopaunBaiiTe 1x BO BPEMA PasMopaxusaHus.

KoHpeHcaTt

Ha cTeksie aBepLbl, BHYTPEHHNUX CTEHKax W AHe padoyeli KaMmepsi
MOXET 00pagdoBblBaThCA KOHAeHcaT. OTO HopmaskHo. Ha paboty

MUKPOBOJIHOBOW Meun 3TO He BAMAET. [10 OKOHYaHUM
npuroToBaeHnAa NPoCTo yaannte KoHAeHcar.

KoHTponbHbie 6ntoaa B cootTBeTcTBUU ¢ EN 60705

Ha npumepe aT1mx 651104 NPOM3BOANTCA MPOBEPKa KauecTsa u
NpPaBuIbHOCTY MYHKLIMOHMPOBAHMA MUKPOBOJTHOBOW Neuyn
KOHTPO/IMPYIOLLMMM OpraHamMu.

B cootBetcTBUM co ctaHgapTtom EN 60705, IEC 60705, TOCT P
MOK 60705 unu DIN 44547 v EN 60350 (2009)

JoBeaneHue A0 rOTOBHOCTU U pasMmopaxmeaHue C NOMOLLbHO MUKPOBOJIH

MpurotoBneHne ¢ MUKPOBOJSIHAMU

bnroao MowuHocTb MUKpOBONH (BT), BpemAa npurotosne- YKasaHue
HUA (MUH)
Owmner, 565 1 180 BT, 25-30 muH + 90 BT, 20-25 MuH MocTaBuTb hopmy Pyrex 20 x 17 cM Ha BpallatoLLytoca noa-
CTaBKy.
Bucksut 600 Bt, 8-10 mMuH [MocTaBuTb hopmy Pyrex @ 22 cMm Ha BpallatoLlytoca noa-

CTaBKy.

MsacHown pynet 600 BT, 20-25 MuH

[MocTaBnTb hopmMy Pyrex Ha BpallatoLlytoca NoACTaBKy.

Pa3MOpa)'KMBaHVIe C MUKPOBOJIHaMH

Bnrono MoLwHocTb MMKpoBOJH (BT), BpemA npurotoene- YKasaHue
HUA (MUH)
Maco 180 BT, 5-7 MmuH + 90 Bt, 10-15 muH MoctasuTb hopmMy Pyrex & 22 cMm Ha BpallaroLytoca noa-

CTaBKy.
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A Important safety information

Read these instructions carefully. Only then
will you be able to operate your appliance
safely and correctly. Retain the instruction
manual for future use or for subsequent
owners.

Check the appliance for damage after
unpacking it. Do not connect the appliance
if it has been damaged in transport.

Only a licensed professional may connect
appliances without plugs. Damage caused
by incorrect connection is not covered
under warranty.

This appliance is intended for domestic use
only. The appliance must only be used for
the preparation of food and drink. The
appliance must be supervised during
operation. Only use this appliance indoors.

This appliance is intended for use up to a
maximum height of 4000 metres above sea
level.

This appliance may be used by children
over the age of 8 years old and by persons
with reduced physical, sensory or mental
capabilities or by persons with a lack of
experience or knowledge if they are
supervised or are instructed by a person
responsible for their safety how to use the
appliance safely and have understood the
associated hazards.

Children must not play with, on, or around

the appliance. Children must not clean the
appliance or carry out general maintenance
unless they are at least 8 years old and are
being supervised.

Keep children below the age of 8 years old
at a safe distance from the appliance and
power cable.

Risk of fire!

The appliance becomes very hot. If the
appliance is installed in a fitted unit with a
decorative door, heat will accumulate
when the decorative door is closed. Only
operate the appliance when the decorative
door is open.

Combustible items stored in the cooking
compartment may catch fire. Never store
combustible items in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off
the appliance and unplug it from the
mains or switch off the circuit breaker in
the fuse box.

The appliance becomes very hot. Pay
attention to the information in the section
Installation and connection regarding
minimum clearances for the appliance.
The appliance must not be installed in a
fitted unit.

Using the appliance for anything other
than its intended purpose is dangerous
and may cause damage.

The following is not permitted: drying out
food or clothing, heating slippers, grain or
cereal pillows, sponges, damp cleaning
cloths or similar.

For example, heated slippers and grain or
cereal pillows may catch fire, even several
hours after they have been heated.The
appliance must only be used for the
preparation of food and drinks.

Food may catch fire. Never heat food in
heat-retaining packages.

Do not leave food heating unattended in
containers made of plastic, paper or other
combustible materials.

Do not select a microwave power or time
setting that is higher than necessary.
Follow the information provided in this
instruction manual.

Never use the microwave to dry food.
Never defrost or heat food with a low
water content, e.g. bread, at too high a
microwave power or for too long.

Cooking oil may catch fire. Never use the
microwave to heat cooking oil on its own.

Risk of explosion!

Liquids and other food may explode when
in containers that have been tightly sealed.
Never heat liquids or other food in

containers that have been tightly sealed.
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Risk of serious damage to health!

The surface of the appliance may become
damaged if it is not cleaned properly.
Microwave energy may escape. Clean the
appliance on a regular basis, and remove
any food residue immediately. Always
keep the cooking compartment, door seal,
door and door stop clean; see also
section Care and cleaning.

Microwave energy may escape if the
cooking compartment door or the door
seal is damaged. Never use the appliance
if the cooking compartment door or the
door seal is damaged. Contact the after-
sales service.

Microwave energy will escape from
appliances that do not have any casing.
Never remove the casing. For any
maintenance or repair work, contact the
after-sales service.

Risk of electric shock!

Incorrect repairs are dangerous. Repairs
may only be carried out and damaged
power cables replaced by one of our
trained after-sales technicians. If the
appliance is defective, unplug the
appliance from the mains or switch off the
circuit breaker in the fuse box. Contact the
after-sales service.

The cable insulation on electrical
appliances may melt when touching hot
parts of the appliance. Never bring
electrical appliance cables into contact
with hot parts of the appliance.

Do not use any high-pressure cleaners or
steam cleaners, which can result in an
electric shock.

Penetrating moisture may cause electric
shock. Never subject the appliance to
intense heat or humidity. Only use this
appliance indoors.

A defective appliance may cause electric
shock. Never switch on a defective
appliance. Unplug the appliance from the
mains or switch off the circuit breaker in
the fuse box. Contact the after-sales
service.

The appliance is a high-voltage appliance.
Never remove the casing.

Risk of burns!

The appliance becomes very hot. Never
touch the interior surfaces of the cooking
compartment or the heating elements.
Always allow the appliance to cool down.
Keep children at a safe distance.
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Accessories and ovenware become very
hot. Always use oven gloves to remove
accessories or ovenware from the cooking
compartment.

Alcoholic vapours may catch fire in the hot
cooking compartment. Never prepare food
containing large quantities of drinks with a
high alcohol content. Only use small
quantities of drinks with a high alcohol
content. Open the appliance door with
care.

Foods with peel or skin may burst or
explode during, or even after, heating.
Never cook eggs in their shells or reheat
hard-boiled eggs. Never cook shellfish or
crustaceans. Always prick the yolk when
baking or poaching eggs. The skin of
foods that have a peel or skin, such as
apples, tomatoes, potatoes and sausages,
maykburst. Before heating, prick the peel
or skin.

Heat is not distributed evenly through
baby food. Never heat baby food in closed
containers. Always remove the lid or teat.
Stir or shake well after the food has been
heated. Check the temperature of the food
before it is given to the child.

Heated food gives off heat. The ovenware
may become hot. Always use oven gloves
to remove ovenware or accessories from
the cooking compartment.

Airtight packaging may burst when food is
heated. Always observe the instructions
on the packaging. Always use oven gloves
to remove dishes from the cooking
compartment.

Risk of scalding!

When you open the appliance door, hot
steam may escape. Open the appliance
door with care. Keep children at a safe
distance.

Water in a hot cooking compartment may
create hot steam. Never pour water into
the hot cooking compartment.

There is a possibility of delayed boiling
when a liquid is heated. This means that
the liquid reaches boiling temperature
without the usual steam bubbles rising to
the surface. Even if the container only
vibrates a little, the hot liquid may
suddenly boil over and spatter. When
heating, always place a spoon in the
container. This will prevent delayed
boiling.



Risk of injury!

= Scratched glass in the appliance door
may develop into a crack. Do not use a
glass scraper, sharp or abrasive cleaning
aids or detergents.

= Unsuitable ovenware may crack. Porcelain
or ceramic ovenware can have small
perforations in the handles or lids. These
perforations conceal a cavity below. Any
moisture that penetrates this cavity could
cause the ovenware to crack. Only use
microwave-safe ovenware.

= [f using the appliance in microwave mode
only, placing cookware and containers
made of metal inside the appliance may
cause sparks when the appliance is
operating. This will damage the appliance.
Never use metal containers when using
the appliance in microwave mode only.

Causes of damage

Caution!

m Heavily soiled seal: If the seal is very dirty, the appliance door
will no longer close properly during operation. The fronts of
adjacent units could be damaged. Always keep the seal
clean.

m Operating the microwave without food: Operating the
appliance without food in the cooking compartment may lead
to overloading. Never switch on the appliance unless there is
food in the cooking compartment. An exception to this rule is
a short crockery test (see the section "Microwave, suitable
crockery").

m Microwave popcorn: Never set the microwave power too
high. Use a power setting no higher than 600 watts. Always
place the popcorn bag on a glass plate. The disc may jump if
overloaded.

m Liquid that has boiled over must not be allowed to run
through the turntable drive into the interior of the appliance.
Monitor the cooking process. Choose a shorter cooking time
initially, and increase the cooking time as required.

m Never use the microwave oven without the turntable.

m Creation of sparks: Metal - e.g. a spoon in a glass - must be
kept at least 2 cm from the oven walls and the inside of the
door. Sparks could irreparably damage the glass on the
inside of the door.

m Foil containers: Do not use foil containers in the appliance.
They damage the appliance by producing sparks.

m Cooling with the appliance door open: Only leave the
cooking compartment to cool with the door closed. Do not
trap anything in the appliance door. Even if the door is only
slightly ajar, the fronts of adjacent units may be damaged
over time.

m Condensation in the cooking compartment: Condensation
may appear on the door window, interior walls and floor. This
is normal and does not adversely affect microwave operation.
To prevent corrosion, wipe off the condensation every time
you cook.
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Installation and connection

This appliance is intended for domestic use only.

Place the table-top appliance on a solid, level surface (at least
85 cm above the floor). The ventilation slots at the top must be
unobstructed at all times.

The appliance is ready to be plugged in and must only be
connected to a Schuko socket that has been correctly installed.
The circuit breaker must have a rating of 10 A (L- or B-type
circuit breaker).The mains voltage must correspond to the
voltage specified on the rating plate.

The control panel

Here, you will see an overview of the control panel. Depending
on the appliance model, there may be differences in the
particular details.

Only a qualified electrician may install the socket or replace the
power cable.The appliance plug must always be accessible.

Do not use multi-socket adaptors, power strips or extension
leads. Overloading causes a risk of fire.

Note: You can fasten your microwave appliance directly to the
underside of a wall cupboard in the kitchen. Refer to the
special mounting template.

L
Chs +
Clock button ——O min
kg

Stop

Stop button —7©

180

BOSCH

Display
for clock and cooking time

Rotary selector
for adjusting the clock
and cooking time

360 600

0000

or for setting the
automatic programmes

Start

( >7— Start button

Buttons for the
microwave power settings
800 90 watts

M P £
Memory button —70 O O O 21328 aggg
600 watts

Buttons for automatic | ‘
programmes

P = programme button
1 = weight button

800 watts

i— 1 Door opener

J

Rotary selector

The rotary selector is used to alter the default values and set
values.

The rotary selector is retractable. Press on the rotary selector to
lock it in or out.
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Accessories

Caution!

When removing dishes, make sure that the turntable does not
move. Make sure that the turntable is properly locked. The
turntable can turn left or right.



The turntable

How to fit the turntable:

1. Place the turntable ring a in the recess in the cooking
compartment.

2. Let the turntable b slot in place in the drive ¢ in the centre of
the cooking compartment floor.

N

Note: Do not use the appliance if the turntable is not in place.
Ensure that it is properly slotted into place. The turntable can
turn clockwise or anti-clockwise.

Special accessories

You can purchase special accessories from the after-sales
service or specialist retailers. Please specify the HEZ number.
You will find a comprehensive range of products in our
brochures and on the Internet. The availability of special
accessories and whether it is possible to order them online
may vary depending on your country. Please see the sales
brochures for more details.

Steamer ovenware HEZ 86 D 000

Before using the appliance for the first time

Here you will find everything you need to do before using the
microwave to prepare food for the first time. First read the
section on Safety information.

Setting the clock

When the appliance is first connected or after a power cut,
three zeros will appear in the display panel.

1.Press the © button.
"12:00" and (© appear in the display.
2.Set the clock using the rotary selector.

+ Mmin ®

The microwave

Microwaves are converted to heat in foodstuffs. You will find
information about ovenware and how to set the microwave.

Note: In the Tested for you in our cooking studio section, you
will find examples for defrosting, heating and cooking with the
microwave oven.

Try out the microwave straight away. You could heat up a cup
of water for your tea, for example.

Use a large cup without any decorative gold or silver trim and
place a teaspoon in it. Place the cup containing the water on
the turntable.

1.Press 800 W.
2.Set 1:30 minutes using the rotary knob.
3.Press the Start button.

3.Press the (® button again.
The current time is set.

Hiding the clock

Press the (® button and then press Stop.

The display is blank.

Resetting the clock

Press the (® button.

"12:00" appears in the display. Make settings as detailed in
points 2 and 3.

Change the clock, e.g. from summer to winter time

Set as described in point 1 to 3.

After 1 minute 30 seconds, a signal sounds. The water is hot.

As you are drinking your tea, please take time to read again the
safety information that can be found at the front of the
instruction manual. This is very important.

Notes regarding ovenware

Suitable ovenware

Suitable dishes are heat-resistant ovenware made of glass,
glass ceramic, porcelain, ceramic or heat-resistant plastic.
These materials allow microwaves to pass through.

You can also use serving dishes. This saves you having to
transfer food from one dish to another. You should only use
ovenware with decorative gold or silver trim if the manufacturer
guarantees that they are suitable for use in microwaves.
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Unsuitable ovenware

Metal ovenware is unsuitable. Metal does not allow microwaves
to pass through. Food in covered metal containers will remain
cold.

Caution!

Creation of sparks: metal — e.g. a spoon in a glass — must be
kept at least 2 cm from the oven walls and the inside of the
door. Sparks could destroy the glass on the inside of the door.
Ovenware test

Do not switch on the microwave unless there is food inside. The
following ovenware test is the only exception to this rule.

Perform the following test if you are unsure whether your
ovenware is suitable for use in the microwave:

1.Heat the empty ovenware at maximum power for 2 to
1 minute.

2.Check the temperature occasionally during that time.
The ovenware should still be cold or warm to the touch.

The ovenware is unsuitable if it becomes hot or sparks are
generated.

Microwave power settings
Use the button to set the desired microwave power.

90 W For defrosting delicate foods

180 W For defrosting and continued cooking

360 W For cooking meat and heating delicate foods
600 W For heating and cooking food

800 W For heating liquids

Note: You can set the 800 W microwave power setting for
30 minutes, 600 W for 1 hour, the other power settings for
1 hour and 39 minutes respectively.

Setting the microwave

Example: microwave power setting of 600 watts

1.Press the required microwave power setting.

The selected microwave power setting lights up in the
display, and "1:00 min" appears.

2.Set a cooking time using the rotary selector.

Memory

You can save the settings for a dish in the memory and call it
up again at any time.

The memory is useful for if you frequently prepare a specific

dish.

Notes

= You cannot save several microwave power settings one after
the other.

= You cannot save automatic programmes.

m You can save the memory settings and start the appliance
immediately. When finishing, instead of pressing M, press
Start.

= Saving a new setting in the memory: press the M button.
The old settings appear. Save the new programme as
described in steps 1-4.
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3.Press the Start button.
The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using
the rotary selector.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Cancelling operation
Press the Stop button twice, or open the door and press the
Stop button once.

Note: You can also adjust the cooking time first and then the
microwave power setting.

Cooling fan
The appliance is equipped with a cooling fan. The fan may run
on even if the oven has been switched off.

Notes

m The cooking compartment remains cold during microwave
operation. The cooling fan will still switch on. The fan may run
on even when microwave operation has ended.

m Condensation may appear on the door window, interior walls
and floor. This is normal and does not adversely affect
microwave operation. Wipe away the condensation after
cooking.

Saving memory settings

Example: 360 W, 25 minutes
1.Press the M button.
"M" appears in the display.

2. Press the required microwave power setting.
"M", the selected power setting and "1:00 min" appear in the
display.

3. Set the cooking time using the rotary selector.
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4. Confirm by pressing the M button.
The clock reappears. The setting is saved.

Starting the memory

It is very easy to start the saved programme. Place your meal
into the appliance. Close the appliance door.

1. Press the M button.
The saved settings are displayed.
2.Press the Start button.
The cooking time counts down in the display.

Changing the signal duration

You will hear a signal when the appliance is switched off. You
can change the duration of the acoustic signal.

Press the Start button for approx. 6 seconds.

Care and cleaning

With careful care and cleaning your microwave oven will retain
its looks and remain good order. We will explain here how you
should care for and clean your appliance correctly.

A Risk of short circuit!

Never use high-pressure cleaners or steam cleaners to clean
the oven.

A Risk of burns!

Never clean the appliance immediately after switching off. Let
the appliance cool down.

A Risk of electric shock!

Do not immerse the appliance in water or clean under a jet of
water.

Surfaces are different, and damage caused by using the wrong
cleaning agent can be avoided by observing the information in
the table below.

Do not use

m sharp or abrasive cleaning agents.
The surface could be damaged. If such a substance comes
into contact with the front of the appliance, wash it off
immediately with water.

m metal or glass scrapers to clean the glass in the appliance
door.

m metal or glass scrapers for cleaning the seal.

m hard scouring pads or cleaning sponges.
Wash new sponge cloths thoroughly before use.

m cleaning agents with high concentrations of alcohol.

Cleaning agents

Caution!

Before cleaning, unplug the appliance from the mains or switch
off the circuit breaker in the fuse box. Clean the outside of the
appliance and the cooking compartment with a damp cloth and
mild detergent. Dry with a clean cloth.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Cancelling the setting

Press the Stop button twice, or open the appliance door and
press the Stop button once.

The new signal duration is adopted.
The clock reappears.

The following are possible:
Short signal duration - 3 tones
Long signal duration - 30 tones.

Area Cleaning agents

Appliance front Hot soapy water:
Clean with a dish cloth and dry with a
soft cloth. Do not use glass cleaners or

metal or glass scrapers for cleaning.

Appliance front with
stainless steel

Hot soapy water:

Clean with a dish cloth and dry with a
soft cloth. Remove flecks of limescale,
grease, starch and albumin (e.g. egg
white) immediately. Corrosion can form
under such residues. Special stainless
steel cleaning agents can be obtained
from the after-sales service or from spe-
cialist shops. Do not use glass cleaners
or metal or glass scrapers for cleaning.

Cooking compart- Hot soapy water or a vinegar solution:

ment made of stain- Clean with a dish cloth and dry with a

less steel soft cloth.
If the oven is very dirty: use oven
cleaner, but only when cooking com-
partment is cold. It is best to use a stain-
less-steel sponge. Do not use oven
spray or other aggressive oven cleaners
or abrasive materials. Scouring pads,
rough sponges and pan cleaners are
also unsuitable. These items scratch the
surface. Allow the interior surfaces to
dry thoroughly.

Recess in cooking
compartment

Damp cloth:

Ensure that no water seeps through the
turntable drive into the appliance inte-
rior.

Turntable and turnta- Hot soapy water:

ble ring When putting the turntable back in
place, make sure it slots in correctly.
Door panels Glass cleaner:

Clean with a dish cloth. Do not use a
glass scraper.

Seal Hot soapy water:
Clean with a dish cloth, do not scour. Do
not use a metal or glass scraper for
cleaning.
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Malfunction table

Malfunctions often have simple explanations. Please refer to the
malfunction table before calling the after-sales service.

If a meal does not turn out exactly as you wanted, refer to the
Tested for you in our cooking studio section, where you will
find plenty of cooking tips and tricks.

Troubleshooting

A Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried
out by one of our trained after-sales engineers.

You can take remedial action yourself for some error
messages.

Error message Possible cause

Remedy/Note

The appliance does not work

The plug is not plugged into the mains.

Plug the plug in

Power cut

Check whether the kitchen light works.

Faulty circuit breaker

Look in the fuse box and check that the cir-
cuit breaker for the appliance is in working
order.

Incorrect operation

Switch off the circuit breaker in the fuse
box. Reconnect it after approx.
10 seconds.

Three zeros flash in the display. Power cut

Reset the time.

The appliance is not in operation. A

The rotary selector was accidentally pressed.

Press the Stop button.

cooking time appears in the display.
ting was made.

The Start button was not pressed after the set- Press the Start button or clear the setting

by pressing the Stop button.

The microwave does not work.

The door was not fully closed.

Check whether food remains or foreign
material is trapped in the door.

The Start button was not pressed.

Press the Start button.

The food takes longer than usual to

The microwave power setting was too low.

Select a higher microwave power setting.

heat up
normal in the appliance.

You have placed a larger amount of food than

Double the amount = double the cooking
time.

The food was colder than usual.

Stir or turn the food during cooking

The turntable is making a scratching
or grinding noise.

There is dirt or a foreign object in the area
around the turntable drive.

Clean the roller ring and recess in the
cooking compartment.

Microwave operation has been can-

The microwave has a fault.

If this fault occurs repeatedly, please call

celled for no apparent reason.

the after-sales service.

After-sales service

Our after-sales service is there for you if your appliance needs
to be repaired. We will always find the right solution in order to
avoid unnecessary visits from a service technician.

E number and FD number

When calling us, please give the product number (E no.) and
the production number (FD no.) so that we can provide you with
the correct advice. The rating plate bearing these numbers can
be found on the right-hand side when you open the appliance
door. To save time, you can make a note of the number of your
appliance and the telephone number of the after-sales service
in the space below, should it be required.

E no. FD no.

After-sales service

Please note that there will be a fee for a visit by a service
technician in the event of a malfunction, even during the
warranty period.

Please find the contact data of all countries in the enclosed
customer service list.
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To book an engineer visit and product advice

GB 0344 892 8979
Calls charged at local or mobile rate.

IE 01450 2655
0.03 € per minute at peak. Off peak 0.0088 € per
minute.

Rely on the professionalism of the manufacturer. You can
therefore be sure that the repair is carried out by trained service
technicians who carry original spare parts for your appliances.

This appliance corresponds to the standards EN 55011 and
CISPR 11. It is a Group 2, Class B product.

Group 2 means that microwaves are produced for the purpose
of heating food. Class B states that the appliance is suitable for
private households.

Technical data

Input voltage AC 220-230 V, 50 Hz

Power consumption 1270 W
Maximum output power 800 W
Microwave frequency 2450 MHz
Fuse 10 A



Dimensions (HxWxD)

- appliance 290 mm x 462 mm x 351 mm

- cooking compartment 194 mm x 290 mm x 300 mm

EAC mark yes

Automatic programmes

You can use the automatic programmes to defrost food with
the greatest of ease and prepare dishes quickly and easily. You
select the programme and enter the weight of your food. The
automatic programme makes the optimum setting. You can
select from 7 programmes.

Setting a programme
Once you have selected a programme, make settings as
follows:

1.Press the P button repeatedly until the required programme
number appears.

2.Press the {7 button.
"P" and a default weight appear in the display.
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3.Turn the rotary selector to specify the weight of the dish.
4.Press the Start button.

Stop Start
O Q9
360'

OCD“ eJelee

00O

You will see the cooking time for the programme counting
down.
The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Correction
Press the Stop button twice and reset.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.

This appliance is labelled in accordance with
European Directive 2012/19/EU concerning used
electrical and electronic appliances (waste electrical
and electronic equipment - WEEE). The guideline
determines the framework for the return and recycling
of used appliances as applicable throughout the EU.

Cancelling operation

Press the Stop button twice, or open the door and press the
Stop button once.

Notes

m For some programmes, a signal sounds after a certain time.
Open the appliance door and stir the food or turn the meat or
poultry. After closing, press the Start button again.

= You can query the programme number and weight using P or
3. The queried value is shown for 3 seconds in the display.

Defrosting using the automatic programmes

You can use the 4 defrosting programmes to defrost meat,
poultry and bread.

Notes

u Preparing food
Use food that has been frozen at -18 °C and stored in
portion-sized quantities that are as thin as possible.
Take the food to be defrosted out of all packaging and weigh
it. You need to know the weight to set the programme.

m Liguid will be produced when defrosting meat or poultry.
Drain off this liquid when turning meat and poultry and under
no circumstances use it for other purposes or allow it to
come into contact with other foods.

= Ovenware
Place the food in a microwaveable shallow dish, e.g. a china
or glass plate, but do not cover.

u Resting time
The defrosted food should be left to stand for an additional
10 to 30 minutes until it reaches an even temperature. Large
pieces of meat require a longer standing time than smaller
pieces. Flat pieces of meat and items made from minced
meat should be separated from each other before leaving to
stand.
After this time, you can continue to prepare the food, even
though thick pieces of meat may still be frozen in the middle.
The giblets can be removed from poultry at this point.

= Signal
For some programmes, a signal sounds after a certain time.
Open the appliance door and separate the food out or turn
the meat or poultry. Close the door and press the Start
button.

Programme no. Weight range in kg

Defrost
P 01 Minced meat 0.20-1.00
P02 Pieces of meat 0.20-1.00
Chicken, chicken  0.40 - 1.80
P03 pieces
P04 Bread 0.20-1.00
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Cooking with the automatic programmes

With the 3 cooking programmes, you can cook rice, potatoes
or vegetables.

Notes
Ovenware

The food must be cooked in microwaveable cookware with a
lid. For rice, you should use a large, deep dish.

Preparing food

Weigh out the food. You need to know the weight to set the
programme.

Rice:

Do not use boil-in-the-bag rice. Add the required amount of
water, as specified on the packaging. This is usually two or
three times the quantity of rice.

Potatoes:

For boiled potatoes, cut the fresh potatoes into small, even-
sized pieces. Add one tablespoon of water for each 100 g

boiled potatoes, and a little salt.

Fresh vegetables:

Weigh out the fresh, trimmed vegetables. Cut the vegetables
into small, even-sized pieces. Add a tbsp water for each
100 g vegetables.

Signal

While the programme is running, a signal sounds after some
time. Stir the food.

Resting time

Once the programme has finished, stir the food again. You
should leave it to stand for another 5 to 10 minutes until it
reaches an even temperature.

The cooking result will depend on the quality and consistency
of the food.

Programme no. Weight range in kg

Cooking
P 05 Rice 0.05-0.2
P 06 Potatoes 0.15-1.0
P 07 Vegetables 0.15-1.0

Tested for you in our cooking studio

Here you will find a selection of recipes and the ideal settings
for them. We show you which microwave power setting is best
suited to your dish. There are also tips about ovenware and
preparation methods.

Information regarding the tables

The following tables provide you with numerous options and
settings for the microwave.

The times specified in the tables are only guidelines. They may
vary according to the ovenware used, the quality, temperature
and consistency of the food.

Time ranges are often specified in the tables. Set the shortest
time first and then extend the time if necessary.

It may be that you have different quantities from those specified
in the tables. A rule of thumb can be applied:

Double the amount - almost twice the cooking time

Half the amount - half the cooking time.

Always place the ovenware on the turntable.

Defrost

Notes
Place the frozen food in an open container on the turntable.

Delicate parts such as the legs and wings of chicken or fatty
outer layers of roasts can be covered with small pieces of
aluminium foil. The foil must not touch the oven walls. You
can remove the foil half way through the defrosting time.

Liguid will be produced when defrosting meat or poultry.
Drain off this liquid when turning meat and poultry and under
no circumstances use it for other purposes or allow it to
come into contact with other foods.

Turn or stir the food once or twice during the defrosting time.
Large pieces of food should be turned several times.

Leave defrosted items to stand at room temperature for a
further 10 to 20 minutes so that the temperature is even
throughout. The giblets can be removed from poultry at this
point. The meat can still be further prepared, even if it has a
small frozen core.

Defrost Weight

Microwave power setting in watts,

Notes

cooking time in minutes

Whole pieces of meat (beef, veal or 800 g

180 W, 15 mins + 90 W, 10-20 mins -

pork - on the bone or boned) 1kg 180 W, 20 mins + 90 W, 15-25 mins
1.5 kg 180 W, 30 mins + 90 W, 20-30 mins
Meat in pieces or slices of beef, 200 g 180 W, 2 mins + 90 W, 4-6 mins Separate any defrosted parts when
veal or pork 500 g 180 W, 5 mins + 90 W, 5-10 mins turning
800 g 180 W, 8 mins + 90 W, 10-15 mins
Minced meat, mixed 200 g 90 W, 10 mins Freeze food flat if possible
500 180 W, 5 mins+ 90 W, 10-15 mins _ Lurn several limes, remove any
800 g 180 W, 8 mins + 90 W, 10-20 mins
Poultry or poultry portions 600 g 180 W, 8 mins + 90 W, 10-15 mins -
1.2 kg 180 W, 15 mins + 90 W, 20-25 mins
Fish fillet, fish steak or slices 400 g 180 W, 5 mins + 90 W, 10-15 mins Separate any defrosted parts
Vegetables, e.g. peas 300 g 180 W, 10-15 mins -
Fruit, e.g. raspberries 300 g 180 W, 7-10 mins Stir carefully during defrosting and
500 g 180 W, 8 mins + 90 W, 5-10 mins separate any defrosted parts
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Defrost Weight

Microwave power setting in watts, Notes

cooking time in minutes

Butter, defrosting 125 ¢ 180 W, 1 min. + 90 W, 2-3 mins Remove all packaging
250 g 180 W, 1 min + 90 W, 3-4 mins
Loaf of bread 500 g 180 W, 6 mins + 90 W, 5-10 mins -
1 kg 180 W, 12 mins + 90 W, 10-20 mins
Cakes, dry, e.g. sponge cake 500 g 90 W, 10-15 mins Only for cakes without icing, cream or

750 g 180 W, 5 mins + 90 W, 10-15 mins

créeme patissiére, separate the pieces
of cake

Cakes, moist, e.g. fruit flan, cheese- 500 g

180 W, 5 mins + 90 W, 15-20 mins

Only for cakes without icing, cream or

cake 750 g

180 W, 7 mins + 90 W, 15-20 mins gelatine

Defrosting, heating up or cooking frozen food

Notes

Take ready meals out of the packaging. They will heat up
more quickly and evenly in microwaveable ovenware. The
different components of the meal may not require the same
amount of time to heat up .

Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it

is as flat as possible in the ovenware. Different foodstuffs
should not be placed in layers on top of one another.

Always cover the food. If you do not have a suitable cover for
your ovenware, use a plate or special microwave foil.

Stir or turn the food 2 or 3 times during cooking.

After heating, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

Always use an oven cloth or oven gloves when removing
plates from the oven.

This will help the food retain its own distinct taste, so it will
require less seasoning.

Defrosting, heating up or cooking fro- Weight
zen food

Microwave power setting in Notes
watts, cooking time in minutes

Menu, plated meal, ready meal 300-400 g 600 W, 8-11 mins -
(2-3 components)

Soup 400 g 600 W, 8-10 mins -
Stews 500 g 600 W, 10-13 mins -

Slices or pieces of meat in sauce, e.g. 500 g

600 W, 12-17 mins

Separate the pieces of meat when stir-

goulash ring
Fish, e.qg. fillet steaks 400 g 600 W, 10-15 mins Add water, lemon juice or wine as
desired
Bakes, e.g. lasagne, cannelloni 450 g 600 W, 10-15 mins -
Side dishes, e.qg. rice, pasta 250 g 600 W, 2-5 mins Add a little liquid
500¢g 600 W, 8-10 mins

Vegetables, e.g. peas, broccoli, carrots 300 g

600 W, 8-10 mins

Pour water into the dish so that it cov-

600 g 600 W, 14-17 mins

ers the base

Creamed spinach 450 g

600 W, 11-16 mins

Cook without additional water

Heating food
/\ Risk of scalding!

There is a possibility of delayed boiling when a liquid is heated.
This means that the liquid reaches boiling temperature without

the usual steam bubbles rising to the surface. Even if the
container only moves a little, the hot liquid can suddenly boil

over and spatter. When heating liquids, always place a spoon in

the container. This will prevent delayed boiling.

Caution!

Metal - e.g. a spoon in a glass - must be kept at least 2 cm
from the oven walls and the inside of the door. Sparks could
irreparably damage the glass on the inside of the door.

Notes

Take ready meals out of the packaging. They will heat up
more quickly and evenly in microwaveable ovenware. The
different components of the meal may not require the same
amount of time to heat up .

Always cover the food. If you do not have a suitable cover for
your container, use a plate or special microwave foil.

Stir or turn the food several times during the heating time.
Check the temperature.

After heating, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

Always use an oven cloth or oven gloves when removing
plates from the oven.
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Heating food Weight Microwave power setting in watts, Notes
cooking time in minutes
Menu, plated meal, ready meal 350-500 g 600 W, 4-8 mins -
(2-3 components)
Drinks 150 ml 800 W, 1-2 mins Place a spoon in the glass; do not overheat
300 mi 800 W, 2-3 mins alcoholic drinks; check during heating
500 mi 800 W, 3-4 mins
Baby food, e.g. baby bottle 50 ml 360 W, approx. 2 min No teats or lids. Always shake well after heat-
100 ml 360 W, approx. 1 min. ing. You must check the temperature.
200 mi 360 W, 1%2 min
Soup 1 cup 200 g 600 W, 2-3 mins -
Soup, 2 cups 400 g 600 W, 4-5 mins -
Meat in sauce 500 ¢ 600 W, 8-11 mins Separate the slices of meat
Stew 400 g 600 W, 6-8 mins -
800 g 600 W, 8-11 mins -
Vegetables, 1 portion 150 g 600 W, 2-3 mins Add a little liquid
Vegetables, 2 portions 300 g 600 W, 3-5 mins

Cooking food

Notes

Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it
is as flat as possible in the ovenware. Different foodstuffs
should not be placed in layers on top of one another.

Cook the food in ovenware with a lid. If you do not have a
suitable lid for your ovenware, use a plate or special
microwave foil.

This will help the food retain its own distinct taste, so it will
require less seasoning.

After cooking, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

Always use an oven cloth or oven gloves when removing
plates from the oven.

Cooking food Weight Microwave power setting in Notes
watts, cooking time in minutes
Meat loaf 750 g 600 W, 20-25 mins Cook uncovered
Whole chicken, fresh, no giblets 1.2 kg 600 W, 25-30 mins Turn halfway through the cooking time
Fresh vegetables 250 g 600 W, 5-10 mins Cut vegetables into pieces of equal size.
500 g 600 W, 10-15 mins Ac_jd 1 to 2 tbsp_water per 100 g of vegetables.
Stir during cooking
Potatoes 250 g 600 W, 8-10 mins Cut potatoes into pieces of equal size;
500 g 600 W, 11-14 mins A(_jd 1 t_o 2 tbsp_water for every 100 g.
Stir during cooking
750 g 600 W, 15-22 mins
Rice 125 g 800 W, 5-7 mins + Add double the quantity of liquid.
180 W, 12-15 mins
250 g 800 W, 6-8 mins +
180 W, 15-18 mins
Sweet foods, e.g. blancmange 500 ml 600 W, 6-8 mins Stir the custard pudding thoroughly 2 to
(instant) 3 times during cooking using an egg whisk.
Fruit, compote 500 g 600 W, 9-12 mins -

Microwave tips

You cannot find any information about the settings for the
quantity of food you have prepared.

Increase or reduce the cooking times using the following rule of
thumb:

Double the amount = almost double the cooking time
Half the amount = half the cooking time

The food has become too dry.

Next time, set a shorter cooking time or select a lower microwave
power setting. Cover the food and add more liquid.

When the time has elapsed, the food is not defrosted, hot or
cooked.

Set a longer time. Large quantities and food which is piled high
require longer times.

When the time has elapsed, the food is overheated at the
edge but not done in the middle.

Stir it during the cooking time and next time, select a lower micro-
wave power setting and a longer cooking time.

After defrosting, the poultry or meat is defrosted on the out-
side but not defrosted in the middle.

Next time, select a lower microwave power setting. If you are
defrosting a large quantity, turn it several times.

28



Condensation microwave operates. Wipe away the condensation after

Condensation may appear on the door window, interior walls cooking.
and floor. This is normal. This does not affect how the

Test dishes in accordance with EN 60705

The quality and correct operation of microwave appliances are
tested by testing institutes using these dishes.

In accordance with EN 60705, IEC 60705, TOCT P MOK
60705, DIN 44547 and EN 60350 (2009)

Cooking and defrosting with microwave

Microwave cooking

Dish Microwave setting (watts) nd cooking time in minutes Notes

Custard, 565 g 180 watts, 25-30 mins + 90 watts, 20-25 mins Place the 20 x 17 cm Pyrex dish on the turntable.
Sponge 600 watts, 8-10 mins Place the @ 22 cm Pyrex dish on the turntable.
Meatloaf 600 watts, 20-25 mins Place the Pyrex dish on the turntable.

Microwave defrosting

Dish Microwave setting (watts) nd cooking time in minutes

Note

Meat 180 watts, 5-7 mins + 90 watts, 10-15 mins

Place the @ 22 cm Pyrex dish on the turntable.
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	Внимательно прочитайте данное руководство. Оно поможет вам научиться правильно и безопасно пользоваться прибором. Сохраняйте руководс...
	Распакуйте и осмотрите прибор. Не подключайте прибор, если он был поврежден во время транспортировки.
	Подключение прибора без штепсельной вилки должен производить только квалифицированный специалист. Повреждения из-за неправильного по...
	Этот прибор предназначен только для домашнего использования. Используйте прибор только для приготовления блюд и напитков. Следите за п...
	Данный прибор предназначен для использования на высоте не более 4000 м над уровнем моря.
	Дети до 8 лет, лица с ограниченными физическими, умственными и психическими возможностями, а также лица, не обладающие достаточными знан...
	Детям не разрешается играть с прибором. Очистка и обслуживание прибора не должны производиться детьми, это допустимо, только если они ст...
	Не допускайте детей младше 8 лет к прибору и его сетевому проводу.
	Опасность возгорания!
	■ Прибор становится очень горячим. Если прибор встроен в мебель с декоративной дверцей, при закрытой дверце тепло может скапливаться. И...
	Опасность возгорания!

	■ Сложенные в рабочей камере легковоспламеняющиеся предметы могут загореться. Не храните в рабочей камере легковоспламеняющиеся пред...
	Опасность возгорания!

	■ Прибор становится очень горячим. Соблюдайте указания по минимальному расстоянию над прибором: см. главу«Установка и подключение». Пр...
	Опасность возгорания!

	■ Использование прибора не по назначению опасно и может привести к поломке. Не допускается сушка продуктов или одежды, нагревание домаш...
	Опасность возгорания!

	■ Продукты могут воспламениться. Никогда не разогревайте продукты питания в термостатической упаковке. Разогревать продукты в контейн...
	Опасность возгорания!

	■ Масло для приготовления пищи может загореться. Никогда не разогревайте растительное масло в микроволновом режиме.

	Опасность взрыва!
	Жидкости или другие продукты питания в плотно закрытой посуде могут взорваться. Никогда не разогревайте жидкости или другие продукты п...

	Высокая опасность для здоровья!
	■ Недостаточная очистка может привести к повреждению поверхности. Возможен выход энергии микроволн наружу. Очищайте прибор своевремен...
	Высокая опасность для здоровья!

	■ Через повреждённую дверцу рабочей камеры или её уплотнитель может выходить энергия микроволн. Не используйте прибор, если повреждены...
	Высокая опасность для здоровья!

	■ У приборов без защитного корпуса энергия микроволн может выходить наружу. Никогда не снимайте защитный корпус. Для осуществления про...

	Опасность удара током!
	■ При неквалифицированном ремонте прибор может стать источником опасности. Любые ремонтные работы и замена проводов и труб должны выпо...
	Опасность удара током!

	■ При сильном нагреве прибора изоляция кабеля может расплавиться. Следите за тем, чтобы кабель не соприкасался с горячими частями элект...
	Опасность удара током!

	■ Проникающая влага может привести к удару электрическим током. Не используйте очиститель высокого давления или пароструйные очистите...
	Опасность удара током!

	■ Проникшая в прибор влага может стать причиной удара током. Не пользуйтесь прибором при слишком высокой температуре или влажности. Исп...
	Опасность удара током!

	■ Неисправный прибор может быть причиной поражения током. Никогда не включайте неисправный прибор. Выньте из розетки вилку сетевого пр...
	Опасность удара током!

	■ Прибор работает под высоким напряжением. Никогда не вскрывайте корпус прибора.

	Опасность ожога!
	■ Прибор становится очень горячим. Не прикасайтесь к горячим внутренним поверхностям прибора или нагревательным элементам. Всегда дав...
	Опасность ожога!

	■ Принадлежности или посуда очень горячие. Чтобы извлечь горячую посуду или принадлежности из рабочей камеры, всегда используйте прихв...
	Опасность ожога!

	■ Пары спирта в горячей рабочей камере могут вспыхнуть. Запрещается готовить блюда, в которых используются напитки с высоким содержани...
	Опасность ожога!

	■ Продукты с твёрдой кожурой или шкуркой могут «взорваться» во время и после нагревания. Нельзя варить яйца в скорлупе и разогревать ва...
	Опасность ожога!

	■ Детское питание прогревается не равномерно. Не разогревайте детское питание в закрытой посуде. Всегда снимайте крышку или соску. Посл...
	Опасность ожога!

	■ Разогретые блюда отдают тепло. Посуда может сильно нагреваться. Чтобы извлечь посуду и принадлежности из рабочей камеры, всегда испол...
	Опасность ожога!

	■ Герметично запаянная упаковка при нагревании может лопнуть. Всегда соблюдайте указания на упаковке. Чтобы извлечь блюда из рабочей к...

	Опасность ошпаривания!
	■ Из открытой дверцы прибора может вырваться горячий пар. Осторожно откройте дверцу прибора. Не позволяйте детям подходить близко к гор...
	Опасность ошпаривания!

	■ При использовании воды в рабочей камере может образоваться горячий водяной пар. Запрещается наливать воду в горячую рабочую камеру.
	Опасность ошпаривания!

	■ При нагревании жидкости возможна задержка закипания. В этом случае температура закипания достигается без образования в жидкости хар...

	Опасность травмирования!
	■ Поцарапанное стекло дверцы прибора может треснуть. Не используйте скребки для стекла, а также едкие и абразивные чистящие средства.
	Опасность травмирования!

	■ Неподходящая посуда может лопнуть. В ручках и крышках фарфоровой и керамической посуды могут быть мелкие дырочки, за которыми находят...
	Опасность травмирования!

	■ Использование металлической посуды или ёмкостей в режиме микроволн может вызвать образование искр. Это может привести к повреждению ...
	Причины повреждений
	Внимание!
	■ Сильное загрязнение уплотнителей
	■ Режим микроволн при пустом приборе
	■ Попкорн в микроволновой печи
	■ Искрение
	■ Алюминиевая посуда
	■ Охлаждение прибора с открытой дверцей
	■ Конденсат в рабочей камере
	Установка и подключение
	Указание

	Панель управления
	Поворотный переключатель


	Принадлежности
	Внимание!
	Как следует вставлять вращающуюся подставку:
	1. Положите роликовое кольцо a в углубление на дне рабочей камеры.
	2. Вращающуюся подставку b зафиксируйте в приводном механизме c, расположенном в центре на дне рабочей камеры.

	Указание

	Специальные принадлежности
	Перед первым использованием
	Установка времени суток
	1. Нажмите кнопку 0.
	2. Установите время суток поворотным переключателем.
	3. Повторно нажмите кнопку 0.
	Отключение индикации времени суток
	Повторная настройка времени суток
	Изменение времени суток, например, при переходе с летнего на зимнее время



	Микроволны
	Указание
	1. Нажмите кнопку 800 Вт.
	2. Установите 1:30 мин поворотным переключателем.
	3. Нажмите кнопку Start.



	Указания по выбору посуды
	Рекомендуемая посуда
	Неподходящая посуда
	Внимание!

	Проверка посуды
	1. поставьте пустую посуду на ½–1 минуту в прибор при максимальной мощности.
	2. Во время приготовления проверяйте температуру.


	Мощность микроволн
	Указание

	Установка мощности микроволн
	1. Выберите желаемую мощность микроволн.
	2. Установите время приготовления поворотным переключателем.
	3. Нажмите кнопку Start.

	По истечении времени приготовления
	Изменение времени выполнения
	Остановка
	Отмена режима
	Указание


	Охлаждающий вентилятор
	Указания
	Память
	Указания


	Ввод в память
	Пример: 360 Вт, 25 минут.
	1. Нажмите кнопку i.
	2. Выберите желаемую мощность микроволн.
	3. Установите время приготовления поворотным переключателем.
	4. Подтвердите кнопкой i.



	Запуск программ из памяти
	1. Нажмите кнопку i.
	2. Нажмите кнопку Start.
	По истечении времени приготовления
	Остановка
	Отмена установок

	Изменение длительности сигнала
	Уход и очистка
	: Опасность короткого замыкания!
	: Опасность ожога!
	: Опасность удара током!
	Не используйте


	Чистящие средства
	Внимание!
	Таблица неисправностей
	: Опасность удара током!
	Что делать при неисправности?

	Сервисная служба
	Номер E и номер FD


	Технические характеристики
	Правильная утилизация упаковки
	Программы автоматического приготовления
	Настройка программы
	1. Нажимайте кнопку g, пока не появится нужный номер программы.
	2. Нажмите кнопку 1.

	На дисплее появляется «P» и предлагаемый вес.
	3. Установите нужный вес блюда поворотным переключателем.
	4. Нажмите кнопку Start.

	По истечении времени приготовления
	Корректировка
	Остановка
	Отмена режима
	Указания




	Размораживание с помощью программ автоматического приготовления
	Указания
	Полностью выньте продукты для размораживания из упаковки и взвесьте их. Знание веса необходимо для установки программы.
	Положите продукты на пригодную для микроволновой печи плоскую посуду, например, на стеклянную или фарфоровую тарелку, и не закрывайте и...
	После этого продукты можно обрабатывать дальше, даже если толстые куски в середине не до конца разморозились. Птицу можно начать потрош...

	Доведение до готовности с помощью программ автоматического приготовления
	Указания
	Готовить продукты нужно в пригодной для микроволновой печи посуде с крышкой. Для приготовления риса нужно использовать большую, высоку...
	Свежие овощи: взвесьте свежие очищенные овощи. Нарежьте овощи на маленькие, одинаковые кусочки. Добавьте на каждые 100 г овощей одну ст. л. ...
	После окончания программы раздастся звуковой сигнал. Перемешайте продукты.
	Протестировано для вас в нашей кухне-студии
	Указания к таблицам



	Размораживание
	Указания

	Размораживание, разогревание или доведение замороженных полуфабрикатов до готовности
	Указания

	Разогревание блюд
	: Опасность ошпаривания!
	Внимание!
	Указания


	Приготовление блюд
	Указания
	Рекомендации по использованию микроволновой печи
	Конденсат

	Контрольные блюда в соответствии с EN 60705
	Доведение до готовности и размораживание с помощью микроволн
	Приготовление с микроволнами
	Размораживание с микроволнами




	Ú Table of contents[en] Instruction manual

	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual for future use or for subsequent owners.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance is intended for use up to a maximum height of 4000 metres above sea level.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with, on, or around the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	Risk of fire!
	■ The appliance becomes very hot. If the appliance is installed in a fitted unit with a decorative door, heat will accumulate when the decorative door is closed. Only operate the appliance when the decorative door is open.
	Risk of fire!

	■ Combustible items stored in the cooking compartment may catch fire. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or switch ...
	Risk of fire!

	■ The appliance becomes very hot. Pay attention to the information in the section Installation and connection regarding minimum clearances for the appliance. The appliance must not be installed in a fitted unit.
	Risk of fire!

	■ Using the appliance for anything other than its intended purpose is dangerous and may cause damage. The following is not permitted: drying out food or clothing, heating slippers, grain or cereal pillows, sponges, damp cleaning cloths or similar. ...
	Risk of fire!

	■ Food may catch fire. Never heat food in heat-retaining packages. Do not leave food heating unattended in containers made of plastic, paper or other combustible materials. Do not select a microwave power or time setting that is higher than necessa...
	Risk of fire!

	■ Cooking oil may catch fire. Never use the microwave to heat cooking oil on its own.

	Risk of explosion!
	Liquids and other food may explode when in containers that have been tightly sealed. Never heat liquids or other food in containers that have been tightly sealed.

	Risk of serious damage to health!
	■ The surface of the appliance may become damaged if it is not cleaned properly. Microwave energy may escape. Clean the appliance on a regular basis, and remove any food residue immediately. Always keep the cooking compartment, door seal, door and ...
	Risk of serious damage to health!

	■ Microwave energy may escape if the cooking compartment door or the door seal is damaged. Never use the appliance if the cooking compartment door or the door seal is damaged. Contact the after- sales service.
	Risk of serious damage to health!

	■ Microwave energy will escape from appliances that do not have any casing. Never remove the casing. For any maintenance or repair work, contact the after-sales service.

	Risk of electric shock!
	■ Incorrect repairs are dangerous. Repairs may only be carried out and damaged power cables replaced by one of our trained after-sales technicians. If the appliance is defective, unplug the appliance from the mains or switch off the circuit breaker...
	Risk of electric shock and serious injury!

	■ The cable insulation on electrical appliances may melt when touching hot parts of the appliance. Never bring electrical appliance cables into contact with hot parts of the appliance.
	Risk of electric shock!

	■ Do not use any high-pressure cleaners or steam cleaners, which can result in an electric shock.
	Risk of electric shock!

	■ Penetrating moisture may cause electric shock. Never subject the appliance to intense heat or humidity. Only use this appliance indoors.
	Risk of electric shock!

	■ A defective appliance may cause electric shock. Never switch on a defective appliance. Unplug the appliance from the mains or switch off the circuit breaker in the fuse box. Contact the after-sales service.
	Risk of electric shock!

	■ The appliance is a high-voltage appliance. Never remove the casing.

	Risk of burns!
	■ The appliance becomes very hot. Never touch the interior surfaces of the cooking compartment or the heating elements. Always allow the appliance to cool down. Keep children at a safe distance.
	Risk of serious burns!

	■ Accessories and ovenware become very hot. Always use oven gloves to remove accessories or ovenware from the cooking compartment.
	Risk of burns!

	■ Alcoholic vapours may catch fire in the hot cooking compartment. Never prepare food containing large quantities of drinks with a high alcohol content. Only use small quantities of drinks with a high alcohol content. Open the appliance door with care
	Risk of burns!

	■ Foods with peel or skin may burst or explode during, or even after, heating. Never cook eggs in their shells or reheat hard-boiled eggs. Never cook shellfish or crustaceans. Always prick the yolk when baking or poaching eggs. The skin of foods th...
	Risk of burns!

	■ Heat is not distributed evenly through baby food. Never heat baby food in closed containers. Always remove the lid or teat. Stir or shake well after the food has been heated. Check the temperature of the food before it is given to the child.
	Risk of burns!

	■ Heated food gives off heat. The ovenware may become hot. Always use oven gloves to remove ovenware or accessories from the cooking compartment.
	Risk of burns!

	■ Airtight packaging may burst when food is heated. Always observe the instructions on the packaging. Always use oven gloves to remove dishes from the cooking compartment.

	Risk of scalding!
	■ When you open the appliance door, hot steam may escape. Open the appliance door with care. Keep children at a safe distance.
	Risk of scalding!

	■ Water in a hot cooking compartment may create hot steam. Never pour water into the hot cooking compartment.
	Risk of scalding!

	■ There is a possibility of delayed boiling when a liquid is heated. This means that the liquid reaches boiling temperature without the usual steam bubbles rising to the surface. Even if the container only vibrates a little, the hot liquid may sudd...

	Risk of injury!
	■ Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, sharp or abrasive cleaning aids or detergents.
	Risk of injury!

	■ Unsuitable ovenware may crack. Porcelain or ceramic ovenware can have small perforations in the handles or lids. These perforations conceal a cavity below. Any moisture that penetrates this cavity could cause the ovenware to crack. Only use micro...
	Risk of injury!

	■ If using the appliance in microwave mode only, placing cookware and containers made of metal inside the appliance may cause sparks when the appliance is operating. This will damage the appliance. Never use metal containers when using the applianc...
	Causes of damage
	Caution!
	■ Heavily soiled seal
	■ Operating the microwave without food
	■ Microwave popcorn
	■ Creation of sparks
	■ Foil containers
	■ Cooling with the appliance door open
	■ Condensation in the cooking compartment

	Installation and connection
	Note

	The control panel
	Rotary selector


	Accessories
	Caution!
	How to fit the turntable:
	1. Place the turntable ring a in the recess in the cooking compartment.
	2. Let the turntable b slot in place in the drive c in the centre of the cooking compartment floor.


	Note
	Special accessories
	Before using the appliance for the first time
	Setting the clock
	1. Press the 0 button.
	2. Set the clock using the rotary selector.
	3. Press the 0 button again.
	Hiding the clock
	Resetting the clock
	Change the clock, e.g. from summer to winter time



	The microwave
	Note
	1. Press 800 W.
	2. Set 1:30 minutes using the rotary knob.
	3. Press the Start button.



	Notes regarding ovenware
	Suitable ovenware
	Unsuitable ovenware
	Caution!
	Ovenware test
	1. Heat the empty ovenware at maximum power for ½ to 1 minute.
	2. Check the temperature occasionally during that time.


	Microwave power settings
	Note

	Setting the microwave
	1. Press the required microwave power setting.
	2. Set a cooking time using the rotary selector.
	3. Press the Start button.

	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Cancelling operation
	Note

	Cooling fan
	Notes
	Memory
	Notes


	Saving memory settings
	Example: 360 W, 25 minutes
	1. Press the i button.
	2. Press the required microwave power setting.
	3. Set the cooking time using the rotary selector.
	4. Confirm by pressing the i button.



	Starting the memory
	1. Press the i button.
	2. Press the Start button.
	The cooking time has elapsed
	Pausing
	Cancelling the setting

	Changing the signal duration
	Care and cleaning
	: Risk of short circuit!
	: Risk of burns!
	: Risk of electric shock!
	Do not use


	Cleaning agents
	Caution!
	Malfunction table
	: Risk of electric shock!
	Troubleshooting

	After-sales service
	E number and FD number
	To book an engineer visit and product advice



	Technical data
	Environmentally-friendly disposal
	Automatic programmes
	Setting a programme
	1. Press the g button repeatedly until the required programme number appears.
	2. Press the 1 button.

	"P" and a default weight appear in the display.
	3. Turn the rotary selector to specify the weight of the dish.
	4. Press the Start button.

	The cooking time has elapsed
	Correction
	Pausing
	Cancelling operation
	Notes




	Defrosting using the automatic programmes
	Notes
	Take the food to be defrosted out of all packaging and weigh it. You need to know the weight to set the programme.
	Place the food in a microwaveable shallow dish, e.g. a china or glass plate, but do not cover.
	After this time, you can continue to prepare the food, even though thick pieces of meat may still be frozen in the middle. The giblets can be removed from poultry at this point.

	Cooking with the automatic programmes
	Notes
	The food must be cooked in microwaveable cookware with a lid. For rice, you should use a large, deep dish.
	Fresh vegetables: Weigh out the fresh, trimmed vegetables. Cut the vegetables into small, even-sized pieces. Add a tbsp water for each 100 g vegetables.
	While the programme is running, a signal sounds after some time. Stir the food.
	Tested for you in our cooking studio
	Information regarding the tables



	Defrost
	Notes

	Defrosting, heating up or cooking frozen food
	Notes

	Heating food
	: Risk of scalding!
	Caution!
	Notes


	Cooking food
	Notes
	Microwave tips
	Condensation

	Test dishes in accordance with EN 60705
	Cooking and defrosting with microwave
	Microwave cooking
	Microwave defrosting
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