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Installation

! Before placing your new appliance into operation
please read these operating instructions carefully.

They contain important information for safe use, for
installation and for care of the appliance.

! Please keep these operating instructions for future
reference. Pass them on to possible new owners of
the appliance.

Positioning

! Keep packaging material out of the reach of
children. It can become a choking or suffocation
hazard. see Precautions and tips).

! The appliance must be installed by a qualified
person in compliance with the instructions provided.
Incorrect installation may cause harm to persons,
animals or may damage property.

Fitting the appliance

Use the appropriate cabinet to ensure that the
appliance functions properly.

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

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

e To install the oven under the counter (see diagram)
and in a kitchen unit, the cabinet must have the
following dimensions:

575-585 mm.
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! The appliance must not come into contact with
electrical parts once it has been installed.

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

595 mm.
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Ventilation

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

Centring and fastening

Position the 4 tabs on the side of the oven according
to the 4 holes of the outer frame. Adjust the tabs
according to the thickness of the cabinet side panel,
as shown below:
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Secure the appliance to the cabinet by opening the
oven door and putting 4 screws into the 4 holes of the
outer frame.

thickness of 20 mm: take off
the removable part of the tab
(see diagram)

thickness of 18 mm: use the
first groove, which has already
been set in the factory (see
diagram)

thickness of 16 mm: use the
second groove (see diagram)

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




Centring and fixing*

—

. Position brackets “A” against oven support “B”.
2. Position tabs “C” against brackets “A”. If the
thickness of the cabinet side panel:
e is 16 mm thick: place the tab so that the
number 16 written on it is facing you;
e is 18 mm thick: place the tab so that the part
without any text is facing you;
e is 20 mm thick: do not fit the tab.
3. Fix the brackets and tabs onto the edge of the
cabinet side panel using screws “D”.
4. Fix the oven to the cabinet using the screws and
plastic washers “E”.
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Electrical connections

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

Fitting the power supply cable

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

Z side tabs of the cover.
% Use the screwdriver as
%/ a lever by pushing it

down to open the cover
(see diagram).

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

wire to the terminal marked == (see diagram).
3. Secure the cable by fastening the clamp screw.
4. Close the cover of the terminal board.

Connecting the supply cable to the mains

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

The appliance must be directly connected to the mains
using an omnipolar circuit-breaker with a minimum
contact opening of 3 mm installed between the
appliance and the mains, suitable for the load indicated
and complying with current electrical regulations (the
earthing wire must not be interrupted by the circuit-
breaker). The supply cable must not come into contact
with surfaces with temperatures higher than 50°C.

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

Before connecting to the power supply, make sure that:

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

e The socket can withstand the maximum power of
the appliance, which is indicated on the data
plate (see below).

e The voltage must be in the range between the
values indicated on the data plate (see below).

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

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

! The cable must not be bent or compressed.

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

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

* Only on certain models.




Description of the appliance

Overall view
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Start-up and use

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

Starting the oven

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

2. Select the desired temperature with the
THERMOSTAT knob. See the Cooking advice table for
cooking modes and the suggested cooking
temperatures (see Cooking Modes).

3. When lit, the THERMOSTAT indicator light indicates
that the oven is heating up to the temperature set.

4. You may do the following during cooking:

- change the cooking mode by turning the SELECTOR
knob.

- change the temperature by turning the
THERMOSTAT knob.

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

! Never put objects directly on the oven bottom to
avoid damaging the enamel coating.

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

In order to cool down the external temperature of the
oven, some models are fitted with a cooling fan that
blows out air between the control panel and the oven
door.

! Once the cooking has been completed, the cooling
fan remains on until the oven has cooled down
sufficiently.

Oven light
It goes on when selecting E / with the

SELECTOR knob. It stays on when a cooking mode
is selected.

* Only on certain models.

Using the cooking timer*

1. To set the buzzer, turn the COOKING TIMER knob
clockwise almost one complete revolution.

2. Turn the knob anticlockwise to set the desired
time: align the minutes shown on the COOKING
TIMER knob with the indicator on the control panel.
3. When the selected time has elapsed, a buzzer
sounds and the oven turns off.

4. When the oven is off the cooking timer can be
used as a normal timer.

! To use the oven manually, in other words when you
do not wish to use the end of cooking timer, turn the
COOKING TIMER knob until it reaches the )

symbol.
DATA PLATE

width 43.5 cm
Dimensions height 32 cm

depth 41,5cm

Volume It. 58

voltage: 220-240V ~ 50Hz
maximum power absorbed
2800W

Electrical
connections

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

Energy consumption for Natural
convection — heating mode: E/
Convection mode.

ENERGY LABEL

Declared energy consumption for
Forced convection Class — heating

mode: @ / Baking.

This appliance conforms to the
following European Economic
Community directives:

- 2006/95/EEC of 12/12/06 (Low
Voltage) and subsequent
amendments;

- 2004/108/EEC of 15/12/04
(Electromagnetic Compatibility) and
subsequent amendments;

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

- 2002/96/EC and subsequent
amendments.
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The electronic cooking programmer

|DISPLAY
END OF _( a'u\ - - I - - G)L CLOCK icon
cookinG icon | o 1LY . 00 ‘
puration —- &, LIV LAY A L mimer icon
icon L J
DECREASE TIME — @ @— INCREASE TIME
button button
SET TIME
button
Setting the clock

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

After the appliance has been connected to the

mains, or after a blackout, the @ icon and the four
numerical digits on the DISPLAY will begin to flash.

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

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

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

Setting the timer

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

1. Press the button several times until the [l
icon and the three digits on the display begin to
flash.

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

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

The display will then show the time as it counts
down. When this period of time has elapsed the
buzzer will be activated.

Programming cooking

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

Programming the cooking duration

1. Press the button several times until the &,
icon and the three digits on the DISPLAY begin to
flash.

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

3. Wait for 10 seconds or press the button again

to finalise the setting.

4. When the set time has elapsed, the text END

appears on the DISPLAY, the oven will stop cooking

and a buzzer sounds.

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

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

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

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

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

value.

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

5. When the set time has elapsed, the text END
appears on the DISPLAY, the oven will stop cooking
and a buzzer sounds.

Programming has been set when the &, and &%
buttons are illuminated. The DISPLAY shows the
cooking end time and the cooking duration
alternately.

Cancelling a programme
To cancel a programme:

e press the button until the icon corresponding to
the setting you wish to cancel and the digits on the
display are no longer flashing. Press the “-” button
until the digits 00:00 appear on the display.

e Press and hold the “+” and “-” buttons; this will
cancel all the settings selected previously,
including timer settings.




Analogue Programmer

Setting the time*

1. Press the PROGRAMMER knob and turn it in a
anticlockwise direction to set the correct time.

! The clock can only be set if the oven is connected
to the electricity mains. In the event of a power
failure, the PROGRAMMER will stop: the correct
time will need to be reset once the power has been
restored.

Starting the oven*

1. Turn the PROGRAMMER knob in a anticlockwise
direction until the “®” symbol appears in the display
window.

2. Pull the PROGRAMMER knob and turn it in a
anticlockwise direction until the red pointer is
aligned with the current time. A click will indicate the
end of the programming phase.

3. Turn the PROGRAMMER knob in a anticlockwise
direction until the “UY” symbol appears in the display
window.

4. Select the desired cooking mode using the
SELECTOR knob.

5. To switch the oven off, turn the SELECTOR knob
back to the "0" position.

Programming cooking*

Programming a cooking duration with immediate
start

1. Turn the PROGRAMMER knob in a anticlockwise
direction until the desired cooking duration appears
in the display window.
2. Select the desired cooking mode using the
SELECTOR knob. The oven switches on immediately
and remains in operation for the entire set cooking
duration.
3. When the selected time period has elapsed, a
buzzer will sound. To silence it, turn the
PROGRAMMER knob in a anticlockwise direction
until the “B” symbol appears in the display window.
4. Turn the SELECTOR knob to the "0" position.
e For example: it is 9:00 a.m. and a duration of 1
hour and 15 minutes is programmed. The
programme will stop automatically at 10:15 a.m.

Programming a cooking duration with delayed
start

1. Turn the PROGRAMMER knob in a anticlockwise
direction until the “B” symbol appears in the display
window.

2. Pull the PROGRAMMER knob and turn it in a

anticlockwise direction until the red pointer is

aligned with the desired cooking start time.

3. Turn the PROGRAMMER knob in a anticlockwise

direction until the desired cooking duration appears

in the display window.

4. Select the desired cooking mode using the

SELECTOR knob. The oven will switch on at the set

cooking start time and will remain on for the entire

set cooking duration.

5. When the selected time period has elapsed, a

buzzer will sound. To silence it, turn the

PROGRAMMER knob in a anticlockwise direction

until the “B” symbol appears in the display window.

6. Turn the SELECTOR knob to the "0" position.

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

! To cancel a programmed cooking cycle, turn the

PROGRAMMER knob in a anticlockwise direction
until the “UY” symbol appears in the display window.

* Only available in certain models.




Cooking modes

Cooking modes

I A temperature value can be set for all cooking
modes between 60°C and Max, except for

e BARBECUE (recommended: set only to MAX power
level);

e GRATIN (recommended: do not exceed 200°C).

Iél / LEAVENING mode

The oven reaches and maintains a temperature of
40°C irrespective of the position of the THERMOSTAT
knob. This mode is ideal for leavening dough made
with yeast.

=[]
< / TRADITIONAL OVEN mode

Both the top and bottom heating elements will come
on. With this traditional cooking mode, it is best to use
one cooking rack only: if more than one rack is used,
the heat distribution will be uneven.

:g:/ £5| BAKING mode

The rear heating element and the fan come on,
guaranteeing the distribution of heat delicately and
uniformly throughout the oven. This mode is ideal for
baking and cooking temperature sensitive foods such
as cakes that need to rise and to prepare certain
tartlets on 3 shelves simultaneously.

'@ /(@] FasT cookiNG mode

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

Pre-heating is not necessary for this cooking mode.
This mode is especially recommended for cooking
pre-packed food quickly (frozen or pre-cooked). The
best results are obtained if you use one cooking rack
only.

=1

2 /| £3| MULTI-COOKING mode

All the heating elements (top, bottom and circular), as
well as the fan, will come on. Since the heat remains
constant throughout the oven, the air cooks and
browns food uniformly. A maximum of two racks may
be used at the same time.

'@/ @] Pizza mode

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

I vvvvey I M

I"'*I BARBECUE mode

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

5azad I e

ram, | |¥3| GRATIN mode

The top heating element as well as the fan and the
rotisserie (where present) come on. This combination
of features increases the effectiveness of the
unidirectional thermal radiation of the heating
elements through forced circulation of the air
throughout the oven.

This helps prevent food from burning on the surface,
allowing the heat to penetrate right into the food.
Always cook in this mode with the oven door closed.

The Rotisserie (only available on certain models)

To operate the rotisserie
(see diagram) proceed as
follows:

[\
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1. Place the dripping pan in position 1.

2. Place the rotisserie support in position 3 and insert
the spit in the hole provided on the back panel of the
oven.

3. Start the rotisserie using the knob to select MODE

ty /[ or i 1 [ER]
! When 21/ [%] mode is on, the rotisserie will stop if
the door is opened.




Practical cooking advice

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

!'In the BARBECUE and GRATIN cooking modes,
particularly when using the rotisserie, place the
dripping pan in position 1 to collect cooking residues
(fat and/or grease).

MULTI-COOKING

e Use position 2 and 4, placing the food that requires
more heat on 2.

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

BARBECUE

e |nsert the rack in position 3 or 4. Place the food in
the centre of the rack.

e We recommend that you set the maximum power
level. The top heating element is regulated by a
thermostat and may not always be on.

P1ZZA MODE

e Use a light aluminium pizza pan. Place it on the
rack provided.
For a crispy crust, do not use the dripping pan
(prevents crust from forming by extending cooking
time).

e |f the pizza has a lot of toppings, we recommend
adding the mozzarella cheese on top of the pizza
halfway through the cooking process.




Cooking advice table

Cooking |Foods Weight | Rack Position | Pre-heating| Recommended | Cooking
modes (in kg) time temperature time
(minutes) (minutes)
Leavening process of dough made with
Leavening | yeast or baking powder (brioches, bread,
sugar pie, croissants, etc.)
Duck 1 3 15 200 65-75
P, Roast veal or beef 1 3 15 200 70-75
Traditional | 5 0" oot 1 3 15 200 70-80
Oven Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Tarts 0.5 3 15 180 20-30
Fruit cakes 1 20r3 15 180 40-45
Plum cake 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Baking Stuffed pancakes (on 2 racks) 1.2 2and 4 15 200 30-35
Mode Small cakes (on 2 racks) 0.6 2and 4 15 190 20-25
Cheese puffs (on 2 racks) 0.4 2and 4 15 210 15-20
Cream puffs (on 3 racks) 0.7 1and 3and 5 15 180 20-25
Biscuits (on 3 racks) 0.7 1and 3and 5 15 180 20-25
Meringues (on 3 racks) 0.5 1and3and 5 15 90 180
Frozen food
Pizza 0.3 2 - 250 12
Courgette and prawn pie 0.4 2 - 200 20
Country style spinach pie 0.5 2 - 220 30-35
Turnovers 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
Fast Golden Rolls 0.4 2 - 180 25-30
cooking Chicken morsels 0.4 2 - 220 15-20
Pre-cooked food
Golden chicken wings 0.4 2 - 200 20-25
Fresh Food
Biscuits (short pastry) 0.3 2 - 200 15-18
Plum cake 0.6 2 - 180 45
Cheese puffs 0.2 2 - 210 10-12
Pizza (on 2 racks) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2and 4 15 200 60-70
Multi- Mackerel 1 2 10 180 30-35
. Plum cake 1 2 10 170 40-50
cooking Cream puffs (on 2 racks) 0.5 2 and 4 10 190 20-25
Biscuits (on 2 racks) 0.5 2 and 4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2and 4 10 170 20-25
Savoury pies 1.5 3 15 200 25-30
Pizza 0.5 3 15 220 15-20
Pizza Mode | Roast veal or beef 1 2 10 220 25-30
Chicken 1 2o0r3 10 180 60-70
Soles and cuttlefish 0.7 4 - Max 10-12
Squid and prawn kebabs 0.6 4 - Max 8-10
Cuttlefish 0.6 4 - Max 10-15
Cod filet 0.8 4 - Max 10-15
Grilled vegetables 0.4 3or4 - Max 15-20
Veal steak 0.8 4 - Max 15-20
Sausages 0.6 4 - Max 15-20
Barbecue Hamburgers 0.6 4 - Max 10-12
Mackerels 1 4 - Max 15-20
Toasted sandwiches (or toast) 4 and 6 4 - Max 3-5
With rotisserie (where present)
Veal on the spit 1.0 - - Max 80-90
Chicken on the spit 1.5 - - Max 70-80
Lamb on the spit 1.0 - - Max 70-80
Grilled chicken 1.5 2 10 200 55-60
Cuttlefish 1.5 2 10 200 30-35
With rotisserie (where present)
Gratin Veal on the spit 15 - 10 200 70-80
Lamb on the spit 1.5 - 10 200 70-80
Chicken on the spit + 15 - 10 200 70-75
potatoes (roasted) - 2 10 200 70-75
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Precautions and tips

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

General safety

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

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

e When handling the appliance, always use the
handles provided on the sides of the oven.

e Do not touch the appliance with bare feet or with
wet or moist hands and feet.

¢ The appliance must be used by adults only for
the preparation of food, in accordance with the
instructions outlined in this booklet. Any other
use of the appliance (e.g. for heating the room)
constitutes improper use and is dangerous.
The manufacturer may not be held liable for
any damage resulting from improper, incorrect
and unreasonable use of the appliance.

e When the appliance is in use, the heating
elements and some parts of the oven door
become extremely hot. Make sure you don't
touch them and keep children well away.

e Ensure that the power supply cable of other
electrical appliances does not come into contact
with the hot parts of the oven.

e The openings used for ventilation and dispersion
of heat must never be covered.

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

e Always use oven gloves to place cookware in the
oven or when removing it.

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

e Do not place flammable materials in the oven: if
the appliance is switched on by mistake, it could
catch fire.

e Always make sure the knobs are in the “®"/“0”
position when the appliance is not in use.

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

e Never carry out any cleaning or maintenance work
without having unplugged the plug from the
mains.

* |n the case of a malfunction, under no
circumstances should you attempt to repair the
appliance yourself. Repairs carried out by
inexperienced persons may cause injury or further

malfunctioning of the appliance. Contact a Service
Centre (see Assistance).
Do not rest heavy objects on the open oven door.

e Do not let children play with the appliance.

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

Disposal

Observe local environmental standards when
disposing packaging material for recycling
purposes. Observe existing legislation when
disposing of the old appliance.

The European Directive 2002/96/EC on Waste
Electrical and Electronic Equipment (WEEE),
requires that old household electrical appliances
must not be disposed of in the normal unsorted
municipal waste stream. Old appliances must be
collected separately in order to optimise the
recovery and recycling of the materials they
contain and reduce the impact on human health
and the environment. The crossed out “wheeled
bin” symbol on the product reminds you of your
obligation, that when you dispose of the
appliance it must be separately collected.
Consumers should contact their local authority or
retailer for information concerning the correct
disposal of their old appliance.

Respecting and conserving the
environment

By using the appliance in the hours between late
afternoon and early morning, you can help reduce
the work load placed on electrical companies.
Always keep the oven door closed when using the
BARBECUE and GRATIN modes: to attain best
results and to save energy (approximately 10%).
Regularly check the door seals and wipe clean to
ensure they are free of debris so that they stick
properly to the door and do not allow heat to
disperse.

Assistance
Communicating:

appliance model (Mod.)
serial number (S/N)

This information is found on the data plate located
on the appliance and/or on the packaging.
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Maintenance and care

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

Cleaning the appliance

e The stainless-steel or enamel-coated external parts as
well as the rubber seals may be cleaned using a
sponge that has been soaked in lukewarm water and
neutral soap. If these stains are difficult to remove,
use only specialised products. After cleaning, rinse
and dry thoroughly. Do not use abrasive powders or
corrosive substances.

e |deally, the inside of the oven should be cleaned after
each use, when it is still lukewarm. Use hot water and
detergent, rinse and dry with a soft cloth. Do not use
abrasive products.

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

! Never use steam cleaners or pressure cleaners on

the appliance.

Cleaning the oven door

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

To clean more thoroughly, you
can remove the oven door.

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

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

3. Grip the door on the two
external sides and close it
approximately half way. Unlock
the door by pressing on the
clamps F, then pull the door
towards you lifting it out of its
seat (see diagram).*

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

Inspecting the seals

Check the door seals around the oven periodically. If
the seals are damaged, please contact your nearest
After-sales Service Centre (see Assistance). We
recommend not using the oven until the seals have
been replaced.

Replacing the light bulb

To replace the oven light bulb:
1. Remove the glass cover of
the lamp-holder.

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

3. Replace the glass cover (see
diagram).

Sliding Rack Kit assembly

To assemble the sliding racks:

1. Loosen the two screws A
(see diagram). If the oven is
fitted with self-cleaning panels,
these will have to be temporarily
disassembled.

2. Replace the screws A with the
screws and spacers (B + C) supplied
with the kit.

3. Tighten the new screws B and the
corresponding spacers C, fitting the
self-cleaning panels on again.

4. Secure the two joints D of the
guide rail in the holes provided
on the oven walls (see diagram).
The holes for the left guide rail
are situated at the top, while the
holes for the right one are at the
bottom.

5. Finally, fit the guide rail on the spacer C.

! Do not place the sliding racks in position 5.

* Only on certain models
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MoHTaXx

! BaXkHO COXpaHWTb JaHHOE PYKOBOACTBO AS11 €ro
nocrieayroLLMX KOHCynbTauuiA. B cnydae npogaxu,
nepedayun M3nenvst Unv Npy nepeesae Ha HoBoe MeCTo
YKUTENbCTBa HEOOXOAVMO MPOBEPUTD, YTOOLI PYKOBOACTBO
OCTaBasiocb BMECTE C M3aenmneM, Afis TOro YTobbl ero HOBbIN
BnagenewL Mor 03HaKOMUTBLCS C MpaBUIaM SKCTyaTaLmum 1
C COOTBETCTBYHOLLMMM NpeayrnpexaeHnsMu.

! BHumaTenbHO npoynTanTe MHCTPYKUMU: B HUX
cofepxaTcsl BaXHble cBefeHuUs 06 ycTaHOBKe,
akcnnyatauum n 6e3onacHoOCTV n3genus.

PacnonoxeHue

! He paspewante getam urpatb ¢ ynakoBOYHbIMU
MaTtepuanamu. YnakoBka AOfmkHa OblTb YHUYTOXEHA B
COOTBETCTBMM C NpaBunammu cbopa mycopa (cm.
lMpedocmopoxxHocmu u pekomeHdayuu).

! MoHTax n3genvsi npomMsBognTCst B COOTBETCTBUM C
OaHHBIMU UHCTPYKUMAMU KBanMULMPOBaHHbIMU
cneynanuctamn. HenpaeunbHbIA MOHTaX U3genus
MOXET CTaTb NPUYUHON NOBPEXOEHUS NMYLLECTBA U
NPUYMHUTL yepb nasM U JOMaLIHUM XUBOTHbBIM.

BcTpoeHHbIN MOHTax

[nsa obecneyeHnss ncnpaBHOro OYHKLMOHMPOBAHUS
N30ennsi KyXOHHbIN 3NEMEHT OOIKEH UMETb
COOTBETCTBYHLLME XapPaKTEPUCTUKN:

* MaHenu KyXOHHbIX 3IEMEHTOB, MpunerawLLmx K
[yXOBOMY LIKady, OOMKHbI ObITb BbINOMHEHbI U3
TEPMOCTOWKOro MaTepuana;

* KINeW KyXOHHbIX 3NIEMEHTOB 3IEMEHTOB U3
haHepoBaHHOro AepeBa AOIMKEH ObITb YCTONYMBLIM
kK Temnepatype 100°C.

* [Ns BCTpavBaHWs OyXOBOro Lwikada nop
KYXOHHbIM TOMOM (CM. CxemMy) unu B LKad-
neHarn Huwa KyxOHHOrO afieMeHTa [OofkKHa UMeTb
cnegywouwune pasmMepbl:

575-585 mm.

595 mm.

o

Ih"l, s_,hf-’

el
! Mocne BCTpanBaHUA n3genna B KyXOHHbIVI ANeMeHT
AO0JTKHa ObITb UCKIHOYEHa BO3MOXHOCTb KacaHus K
ANEKTPUYEeCKMMN HaCTAMMN.

Pacxop, anekTpoaHepruun, ykasaHHbIA Ha NacrnopTHOWM
Tabnuyke n3aenua, ObIn 3aMepeH Oona gaHHoro tuna
MOHTaxa.

BeHTunsAuna

Onsa obecneveHns Hagnexailen BEHTUNALMN
HeobXxoAMMO CHATb 3aJHIOK MaHerb HULLIW KYXOHHOro
anemeHTa. PekoMeHayeTcs yCTaHOBUTbL AyXOBOW
wkad Ha ABa AepeBsHHbIX Opycka Unn Ha CrowHoe
OCHOBaHWe C OTBEPCTVEM ANamMeTpoM He meHee 45 x
560 mm (cm cxemsbl).

LleHTpoBKa U KpenneHue

4 kpenexHbix anemeHTa ¢ 6GOKOB AyX0BOro Lkada
OOMKHbI ObITb OTPErynMpoBaHbl B COOTBETCTBUM C 4
OTBEPCTUSIMY B pamMe B 3aBUCUMOCTU OT TOSLLUMHBI
GOKOBOW NaHenu KyXOHHOro 3neMeHTa:

TonwmHa 20 MM: MOMHOCTbIO
yOannte CbEMHYIK 4acTb
KpenexxHoro anemeHTa (cm.
cxemy);

TonwmHa 18 MMm: ncnonesynTte
nepBbIN Nas, COrnacHo yxe
roTOBOM KOHUrypaumnm
nNpon3BoOAMTENS (CM. cxemy),

TonwmHa 16 MM: ncnonbe3aynTte
BTOpPOW Nas3 (CM. cxemy).

Ona kpenneHus M3genus K KYXOHHOMY SNeMeHTy:
OTKpOWTE ABepLy OyXOBOro wkada v 3aBuHTUTE 4
Wwypyna ansa AepeBsiHHbIX naHernen B 4 oTBEPCTUS B
nepumeTpanbHoOn pame.

! Bce 3aluTHbIe 3MeMeHTbl JOMMKHbI BbiTb
3aKpenneHbl Takum 06pasomM, YToBbl UX MOXKHO BbINo
CHSITb TOMbKO MPY MOMOLLY CreuuansHoro
WHCTPYMEHTA.
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LleHTpoBKa U KpenneHue*

1. YcTtaHoBuTb ckobbl “A” B Kpal K OyXOBOMY LIKady
“B”.

2. YctaHoButb yronku “C” B kpawn k ckobam “A”. B
YacTHOCTK, ecnu TonwmHa 6okoBON NaHenu
mebenbHOro anemeHTa:

* 16 MM: NPUKPENUTL Yroniok Takum obpasom,
4YTO6bI MPOCTaBMEHHbIN Ha Hel HoMep 16 Bbin
obpalleH Kk Bawm;

* 18 MM: NPUKPENUTb YronoK TakuM obpa3om, YTOObI
cTopoHa 6e3 Haanucel 6bina obpalleHa K BaMm;

* 20 MM: He ycTaHaBnMBaTb Yrorok.

3. MNpukpenuTb ckoObI N Yronkn kK kpato 6okoBoOW
naHenu mebenbHOro anemMeHTa npy NOMOLLM
wypynos “D”.

4. MNpukpenuTb gyxoBon wkad k mebenbHoOMy
3M1EMEHTY MpWU MOMOLLU LLYPYMNOB ©
nnacrmaccosblx wanb “E”.

|\3 Lﬂ

l—o—¢]

3neKTpVI‘-IeCK09 nogknrw4veHue

! [lyxoBble LKadbl, YKOMMNIIEKTOBaHHbIe
TPEXMOOCHLIM Kabenem aneKTponuTaHus,
pacuuTaHbl Ha PYHKLMOHMPOBAHWUE C NePEeMEHHbIM
TOKOM C HanpsiKeHWeM 1 YacTOTON 3NeKTPONUTaHNS,

yKa3aHHbIMW Ha nacrnopTHOM Tabnuyke ¢ AaHHbIMU
(cm. Huxe).

NMoacoeguHeHne ceteBoro kabens
1. OTKpoNTE 3aXXMMHYHO

=
% KOpoObKy, HaxaB npu
NMOMOLLM OTBEPTKN Ha
Z ! BbICTYMbI C OOKOB
Z KPbILLKX: NOTAHUTE U
Z OTKPOWTE KPbILLKY (CM.
%/ cxemy).
2. MNopsigok
nogcoeauHeHus

ceTeBoOro kabens:
OTBUHTUTE BUHT
kabenbHOro canbHMKa U TPM BMHTA KOHTAKTOB L-N-—é—
W 3aTeM NpuKpenuTe NpPoBoOAa Noj rorioBkamm
BUHTOB, cobnogas uBeToByt MapknpoBky CunHuin (N)
Kopuuresbiit (L) >Kento-3eneHbii == (cm. cxemy).

* IMeeTca TONBLKO B HEeKOTOpbIX MoAaensx.

3. B3akpenuTe ceTeBoMn
kabenb B cneumanbHOM
kabenbHOM canbHUKe.
4. 3aKkponTe KpbILIKY
32XXMMHOW KOpPOOKM.

L

%/U -
&
©

/
g +
L EEBPT
N =

NMoacoeanHeHue cetesoro Kabens usgenus K
CeTn 3MeKTponuTaHus

YcTaHoBUTe Ha ceTeBOM kabenb HOPMarnm3oBaHHy
LUTENCENbHYO BWUMKY, pacyMTaHHYH Ha Harpysky,
yKa3aHHyK Ha nacnopTHow Tabnuuke (cm. c6oKy).

B cnyyae npsiMoro noAkmno4veHus K cetu

3MNeKTPONUTaHUS Mexay M3fenvMeM U CeTbio

HeobX0AMMO YCTaHOBWUTb MHOTOMOJOCHbIV

BbIKMOYaTENb C MUHUMAaNbHBIM PacCTOSHUEM Mexay

KOHTakTaMu 3 MM, PacUMTaHHbIA Ha AaHHYK Harpysky

N COOTBETCTBYIOLLMIA OENCTBYIOWMM HOpMaTMBam

(BbIKMOYaTENb HE AOMKEH pa3MblkaTb NPOBOA

3a3emneHus). CeteBoi kabernb JomkeH ObiTh

pacnonoxeH Takum obpasom, YToObl HWU B OOHOW

TOYKe ero TemnepaTypa He npeskbillana Temnepartypy

nomelleHuns donee 4yem Ha 50°C.

! OneKkTpoMOHTEp HeceT OTBETCTBEHHOCTb 3a

npaBuIbHOE MOAKIIOYEHWE U3OENNS K 3NEKTPUYECKON

ceTu n 3a cobnogeHve npasun 6e3onacHoOCTU.

Mepen nooknYeHNEM U3LENNS K CETK

3MNeKTPONMTaHus MpoBepbTe CreayloLLee:

* ceTeBas po3eTka JormkHa ObITb coeanHeHa ¢
3a3eMIeHneM 1 COOTBETCTBOBATbL HOPMaTVBaM;

* ceTeBasi po3eTka AoSkHa ObITb paccymTaHa Ha
MaKCUMarbHyl0 NoTpebnsaemyo MOLLIHOCTb U3aenus,
YKa3aHHY0 Ha MacrnopTHOW Tabnuuke (CcMm. HUxe);

* HanpshkeHWe CEeTU 3NEKTPONUTaHUS JOIKHO
HaxoaouTbCs B Npefenax 3HayeHWi, ykasaHHbIX Ha
nacnopTHoun Tabnuuke (cm. Huxe);

* ceTeBas po3eTka [oMmkHa OblTb COBMECTMMA CO
LUTencensbHOW BUMKON n3genus. B npoTuBHoOMm
crny4vae 3aMeHUTe PO3ETKY WK BUIIKY; He
ncnonb3ynTe YAnuHUTENN U TPONHUKN.

! Magenve [omkHO ObITb YCTAHOBIIEHO TaKUM

obpasom, 4UTobbl ceTeBoM kabenb 1 ceTeBas po3eTka

ObINK Nerko AOCTYMHbI.

! CeTeBon kabenb M3nenns He AOMKEH ObITb COrHYT

Unu cxar.

! PerynsipHo npoBepsiiTe COCTOsIHME CEeTEBOro kabens

1 B crniyyae HeoOXOOMMOCTU MOPYYNTE ero 3ameHy

TONBKO YNOMHOMOYEHHBIM TEXHUKaM (CM.

TexHu4eckoe obcnyxusaHue).

! MpousBoauTenb He HeceT OTBETCTBEHHOCTU 3a

nocneacTBUs HecobnaeHUs NepeyvyncrieHHbIX

Bbille TpeGoBaHUN.
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OnuncaHve nspgenus
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WHaunkatop
TEPMOCTATA

* MimeeTcsa TONbko B HEKOTOpbIX Moaensx.
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BKknoyeHue u
aKcnnyarauus

! Mpun nepBOM BKMOYEHUM OYyXOBOrO LiKada
pekoMeHayeM NpoKanuTb ero NPUMEPHO B TeYeHue
Yyaca npy MakcumarnbHOW TemnepaTtype C 3aKpbITON
OBepuen. 3aTem BbIKMOYMTE OYXOBOM LIKad,
OTKpOWTE ABEpLY M NpoBeTpuTE nomelleHve. 3anax,
KOTOpbIV Bbl MOXeTEe NMOYyBCTBOBATb, Bbl3BaH
ncnapeHneM BeLLEeCTB, UCMONb30BaHHbLIX AN
npegoxpaHeHus OyxoBoro wkada.

BkrnroyeHne ayxoBoro wkada

1. BbibepuTe HyXHyK nporpaMmmMy MpUroToBIEHMS Mpu
nomowm pykosaTkn MPOTPAMMBbI.

2. BbibepuTe Temnepatypy npv NOMOLUY perynstopa
TEPMOCTAT. B cneumnanbHon Tabnuue npMBoguTcs
nepeyveHb TUMNOB MPUIrOTOBMEHMUS C
COOTBETCTBYIOLUMN pPEKOMEHOYEMbIMM
Temnepatypamu (cMm. poepammbi).

3. BkntoveHHbih nHankatop TEPMOCTATA o3HavaeT
Tekywyo gasy HarpeBa OyXOBKM A0 3afaHHON
TemnepaTypsl.

4. B npouecce NpuroToBrneHns B nobon MOMEHT
MO>HO:

- UIBMEHUTb MPOrpaMmy MPUroTOBMEHMS MPU MOMOLLM
pykoaTkn MPOIPAMMDbI;

- U3AMEHUTb TemnepaTypy Npu NOMOLLM perynstopa
TEPMOCTAT,;

- NpepBaTb NPUroTOBIIEHNE, NMOBEPHYB PYKOATKY
MPOIrPAMMBI B nonoxexne «0».

! Hukorga He cTaBbTe HMKaKMX MPEeaAMETOB Ha OHO
OyXOBOro wkada, Tak Kak OHM MOryT NoBpeauTb
3ManMpoBaHHOE MOKpbITHE.

! Bcerga ctaBbTe nocygy Ha npunararoLyocs
peLueTky.

OxnaguTenbHas BEeHTUNAUMUA

[nsa noHwxeHnsa TemnepaTypbl BOKpYr paboTatoLero
OyXOBOro Lkada HeKoTopble MOAenu OCHaLLalTCs
oxraguTenbHbIM BEHTUAATOPOM. OTOT BEHTUNATOP
HanpaBnseT CTPYIO BO3JdyxXa Mexay naHenbko
ynpaBsneHns 1 ABepuen AyxoBoro Lwwkada.

! Mo 3aBepLUEeHUN NPUrOTOBIIEHUSA BEHTUNATOP
npopomkaeT pabotaTb BNNOTb A0 Haanexalliero
OXNaxXAeHns OYyXOBKU.

OcBelyeHne gyxosoro wkada
3aropaeTtcsa npu Bbibope E / npu noMoLym

pykoaTkn MPOIPAMMbI. OcTaeTcst BKIHOYEHHOW Npu
BblGOpe NporpaMmbl MPUrOTOBNEHNS.

* MimeeTcsa TONbKO B HEeKOTOpbIX Moaensx.

MporpaMmmupoBaHue OKOHYaHUSA
NPUroTOBNEeHUsa NPy NoMoLuM Taimepa*

1. Mpexae Bcero HeobxoaAMMO 3aBecTu Tanmep,
noeepHyB pykoaTky TAUMEP OKOHYAHUA
MPUTOTOBJIEHMA no yacoBon cTpenke noytu Ha
OAVH NoJHbIN 060poT.

2. MNoBopaunBas pykoATky o6paTHO, NPOTUB YacOBOW
CTpenku, 3agaeTcs HyXHoe BpemMs — MUHYTbl Ha
pykosatke TAUMEPA OKOHYAHWA
MPUTOTOBIIEHNA fomkHbI coBnNacTb C OTMETKamu
Ha naHenu ynpasreHus.

3. [lo ucteyeHnn 3agaHHOro BpeMeHM pasgaeTcsa
3BYKOBOW CUrHan v AyxOBOW LIKad BbIKMOYaeTcs.
4. Korga oyxoBow LWKad BbIKITHOYEH, Tanmep
nporpaMmMmMpoBaHNs OKOHYaHUSA NPUrOTOBMEHUSA
MOXeT ObITb MCMONb30BaH B KayecTBe 0BbIYHOrO
Tanmepa.

! Ans ncnonb3oBaHUA OyxOBOro LwKada B py4YHOM
pexume, T.e. UCKIMIOYMB YCTPONCTBO
NporpaMMMpOBaHUS OKOHYAHUSA NPUrOTOBMEHMUS,
HeobxoaMmo, YToObl UKCMpPOBaHHas OTMETKA Ha
nepeaHen naHenu AyxoBku coenana ¢ cumsosiom U,

NACNOPTHAA TABJTUYKA

wnpuHa 43,5 cm.

BblcOTa 32 CM.

rny6uHa 41,5 cm.

0Ob6bem n 58

HanpsikeHue 220-240 B ~ 50 'y,
Makc. nornowaemasi MOLLHOCTb
2800 Bt

Oupektnea 2002/40/CE 06
3TUKETKAX 3NEKTPUYECKNX
[AYXO0BbIX LWKaOB.

HopmaTue EN 50304

Fa6aputHble
pasmepbl

AnekTpuyeckoe
noAakrntoyeHe

Pacxop anekTposHeprum
HaTtypanbHasi KOHBEKLUS —
DYHKUMA HarpeBaHus: .1/
Y
TpagunumoHaneHas: L —lI

MAPKUPOBKA
NOTPEBNEHNA
ONEKTPO3HEPIUA

3asiBneHue o pacxoge
ANEKTPO3IHEepPrun knacca
NPUHYANUTENBHOWN KOHBEKLIMN -
dyHKUMA HarpeBaHus: 51/ E
KoHauTtepckas Bbineyka. —1
[JaHHoe n3genve cooTBETCTBYET
cnegyowum Oupektream
EBponevickoro CoobuiecTBa:
2006/95/CEE o1 12.12.06 (Huskoe
HanpsbkeHwne) ¢ nocneayrLMMm
nameHeHusmmn — 2004/108/CEE ot
15/12/04 (SnekTpomarHuTHasi
COBMECTUMOCTb) C
nocneayLLMMM USMEHEHNSIMU —
93/68/CEE o1 22/07/93 ¢
rocneayoLLMMM USMEHEHUSIMU.
2002/96/CE c nocnegyoowmmm
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ANEeKTPOHHbLIN TanMep
nporpaMmMmpoBaHUSA BbIMNEeYKU

OUCNNEN
[ ' )
CumBon — ab '-"-| '- -' Q_ Cumson
KOHEL, BbIMEYKKU ‘ — '-"-' '- -' ‘ YAChHI
CumBon —,2, -’ lan’  an’ e’ Q— Cumson
NPOAOMKUTENBHOCTb L ) Taitmer

@— Knonka

YBENWYEHUE
KHorka BPEMEHU
NPOrPAMMUPOBAHUE
BPEMEHU

Knonka — @
YMEHbLUEHUE

BPEMEHU

MporpammupoBaHue 4yacos

! Yacbl MOXHO HacTpPOUTb Kak Mpu BbIKITHOYEHHOM
OYyXOBOM LUKady, Tak U Npy BKIOYEHHOM, NpU
YCIOBMM YTO He ObINo 3agaHo BpeMsi OKOHYaHUS
BbIMEYKN.

[Mocne NOAKNIYEeHUS K INEKTPUYECKON CeTu Unu
nocne @IKMYEHNs 3NEKTPOIHEPIMU, HAYHeT MuraTb
NKOHa @ n yeTblpe undpel Ha OUCTINEE.

1. HaxxmMuTe HeckonbKko pas KHOMKY 7
yoepxuBante 40 gex nop, noka Ha OUCIIJEE He
3amuraeT UKoHa N YeTbipe LUMdPOBbLIX 3HaYEHWS;

“n

2. npy nomowm “+” n “-” perynupyetcsa BpeMsi; npu

NX yOoepXxmBaHMn UMdpbl MeHsItoTCS BbicTpee, YTo

obneryaet yCTaHOBKY.

3. nogoxgute 10 cek. NnNn HaXmMuTe CHOBa Ha KHOMKY
Ons UKCUPOBaHUS YCTaHOBKM.

MporpammupoBaHue Tanmepa

! [laHHas yHKLUMS He npepbiBaeT npoLecca BbiNeyku
N He 3aBUCUT OT paboTkl AyxoBoro wkada. OHa
MO3BONSET TOSMbKO BKIHOYMTbL 3BYKOBOW CUrHarm no
NCTEYEHNN 3a0aHHOT0 BPEMEHN.

1. HaXmMnTe HeCKonbKo pa3 KHOMKY 0o Tex nop,
noka Ha OUNCTIJIEE He 3amuraeT cumBon M Tpn
LM pPOBLIE 3HAYEHNS;

2. npy nomowm “+” n “-” perynupyetcsa BpeMmsi; npwm

UX YOEePXKMBaHUM UMdpPbl MEHSOTCSA ObICTpee, YTo

obneryaet ycTaHOBKY.

3. nogoxaute 10 cek. NnNn HakmMmuTe CHOBa Ha KHOMKY
Anst (PUKCMpOBaHUS YCTaHOBKM.

Ha gucnnee 6ynet nokasaH obpaTHbIN OTCHET

BPEMEHMU, MO 3aBepLUEHNN KOTOPOro BKMOYNTCH

3BYKOBOW cuUrHan.

MporpammupoBaHue BbINeYKu

! 3anporpammmnpoBaTbh rOTOBKY MOXHO TOSbKO nocre
BblOOpa COOTBETCTBYHLLEN NPOrpaMmel.

Mopsapok nporpamMmmnpoBaHUA

NPOAOSIKUTENbHOCTU BbINeYkun

1. HaxXmMuTe Heckonbko pas KHOMKY 0o Tex nop,

noka Ha JVCMNEE He 3amuraeT cumBon &, U Tpw

LUMbpoBble 3HAYEHNS;

2. npu nomowm “+” un perynupyeTtcs Bpemsi; npu

NX yaepXXmBaHuun Lndpbl MeHsTCs BbicTpee, YTo

obneryaeT ycTaHOBKY.

3. nogoxaute 10 cek. NN HaXmMuTe CHOBa Ha KHOMKY

(5 Ans hukenpoBaHUs YCTaHOBKN.

4. No uctevyeHNn 3afaHHOroO BPEMEHWN Ha Aucnnee

nokasbiBaeTca Hagnuce END (KOHELL), n gyxoson

Wwkad 3aBepLuaeT NPUroTOBMEHNE CO 3BYKOBbIM

CUrHanom.

* [Mpumep: B 9.00 BbI NporpamMmmupyeTe BbIMEYKy, Ha
KoTopyto noTpebyetcst 1 yac 15 MUHYT.
MpuroToBneHve aBTomMaTUyYECKM 3aBEPLUUTCS B
10:15.

MopsinoK NporpaMMMpoBaHUsST OKOHYaHUST BbINeYKM
! 3anporpaMMupoBaTh OKOHYaHWE BbINEYKM MOXKHO
TONbKO MOCNe HACTPOMKM ee NPOOOITKUTENbHOCTHN.

1. BeinonHute onepauun ¢ nyHkta 1 no nyHkT 3, B

KOTOPbIX OMUCbIBAETCS MOPSAOK NPOrpaMMnpoBaHUS

NPOAOIKUTENBHOCTH;

2. 3aTeM HaXMuUTe HECKONbKO pa3 KHOMKY 0o Tex

nop, noka Ha JWVCIEE He 3amuraeT CUMBOI b} U

YeTblpe LUMPOBbLIX 3HAYEHUS;

3. npy nomowm “+” n “-” perynupyetcsi Bpems

OKOHYaHMS FOTOBKW; MpU NX yOepXMBaHUN LMdpbI

MeHstoTCsa BbicTpee, YTO obneryaet yCTaHOBKY.

4. nogoxante 10 CeK. UnM HaXXMUTE CHOBA Ha KHOMKY
Ons PUKCpoBaHUSA YCTaHOBKM.

5. No ncrteyeHmn 3agaHHOro BPEMEHM Ha Aucnree

nokasbiBaetcs Hagnuce END (KOHEL), n gyxoson

Wwkad 3aBepLuaeT NPUroTOBEHNE CO 3BYKOBbIM

CUTHanom.

BKMIOYEHHbIE CUMBOIbI (&, W &) YKa3blBaloT, 4YTO

npouseefeHo nporpammupoBaHue. Ha OAVCIJIEE

nonepeMeHHO NoKa3blBaeTCA BPEMSI OKOHYaHUA U

NPOAOIKUTENBHOCTD BbINEYKM.

OTMeHa nporpamMmmuMpoBaHuA

Mopsaok OTMEHbI 3anporpaMMMpPOBaHHONO 3HAYEHUS:

* HaXvMaTb Ha KHOMKY (© no Tex nop, noka Ha
auncnnee He Ha4yHeT MuUraTb CUMBOJST YCTaHOBKMU,
KOTOPbIN HYXXHO OTMEHUTb, U Undpbl. Haxkumate Ha
KHOMKy “-” 4O Tex nop, Noka Ha gucnree He
noseatca umdpsl 00:00.

* O[HOBPEMEHHO HaxaTb W yOepXuBaTb KHOMKN “+” n

; TaKuMm o6pa3oM OTMEHSIOTCS BCe 3afaHHble
YCTaHOBKM, BKMoYasi Tanmep.
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AHanoroBbIu nporpammep

HacTpounka yacoB*

1. Haxxmute pykoatky NMPOTPAMMEPA n nosepHute
ee MpoTUB YacoBOW CTPerKe BMOTb A0 YCTaHOBKU
3HaYeHNs TeKyLlero BpeMeHM.

! Hactporka 4acoB BO3MOXHa, TOSIbKO €CNn OyXOBOM
LWKad NOAKMIYEH K CeTu anekTponuTtaHuda. B cnyyae
OTKNtoYeHust anektponutanus NMNPOrPAMMEP
OCTaHaBMMBAETCA: NPU BKMIOYEHUN INEKTPONUTAHUSA
HeobX04MMO BHOBb BbICTABUTb BPEMS.

BknioyeHne gyxosoro wkada*

1. MoeepHute pykoatky NPOMPAMMEPA npoTtus
4acoOBOW CTperke BNSOTb A0 MOSIBNIEHUS B OKOLLIKE
cumeona “K.

2. Motanute 3a pykosatky NMPOITPAMMEPA wu
NoBepHUTE ee NPOTUB 4aCOBOW CTPErKe BNIOTb A0
YCTaHOBKM KPaCHOW CTPESKN HanpoTUB TEKYLLEero
BpeMeHu. o 3aBepLueHnn onepauun Bbl yChbILWNTE
LLLENYOK.

3. NosepHuTte pykosatky NMPOIMPAMMEPA npoTus
4acoBOW CTPerke BNSOTb A0 MOSIBNIEHUS B OKOLLIKE
cumeona “U”.

4. BblbepuTe Hy)XHYK nporpammy NpuUroTOBREHUS Npw
nomowm pykoatkn NMPOIMPAMMBbI.

5. [1Ns BbIKMOYEHNA AyXOBOro Lkadga noBepHuUTe
pykoaTtky NMPOMPAMMbI B nonoxeHne «0x».

* ImeeTcsa TONbKO B HEKOTOPbIX MoOeNnAax.

MporpammupoBaHue npuroToBreHus*

MporpammMupoBaHne NPOAOIMKUTENIbBHOCTHU
NPUroTOBIeHUS C MTHOBEHHbIM Ha4yanom

1. NosepHuTte pykosATky NMPOTPAMMEPA npoTtus
4YacOBOW CTperke BMNMOTb 4O MOSIBIIEHUSA B OKOLLKe
Tpebyemon NpogoMmKNUTENBHOCTU NPUrOTOBEHUS.

2. Bbibepute HyxHyl0 nporpammy npuroTOBMEHUS Npwu

nomown pykosatkm NMPOMPAMMBbI. Oyxoson Lwikad

BKIIOYAETCHA He3aMeanuTensHo 1 paboTaeT Ha

NPOTSXXEHUW BCEro 3aaHHOro BpeMeHU

NPUroTOBIEHUS.

3. lNo ncTteyeHnn 3agaHHOro BpeMeHu pasgaeTcs

3ByKOBOW curHar. NoBepHUTE pPYKOATKY

MPOIrPAMMEPA npoTMB 4acoBOW CTpernike BMMoTb

[0 NOSABNEHUA B OKOLLKE CMMBOSA “K.

4.TosepHuTe pykosTky NMPOIPAMMbBI B nonoxenune

“0”.

* [lMpumep: B 9:00 BbI 3a4aeTe NPUroToBreHe, Ha
KoTopoe notpebyetca 1 yac 15 MUHYT.
lMpurotoBneHne aBTomMaTU4ECKM 3aBEPLUNTCA B
10:15.

MporpammMupoBaHne NPOOOIMKUTENIBHOCTHU
NPUroTOBMIEHUSI C OTNOXEHHbIM Ha4varom

1. MosepHute pykoatky NPOTPAMMEPA npoTuB
4YacoBOW CTperke BNMOTb A0 MOSIBNEHUS B OKOLLKE
cumeona “B”.

2. NoTaHnTe 3a pykositky NMPOTPAMMEPA n

NnoBepHUTE ee NPOTUB 4acoBOW CTperike BNMoTb A0

YCTaHOBKM KPACHOW CTPENKN HarnpoTUB HYXHOro

BPEMEHW Ha4vana npuroToBneHuns.

3. MNosepHute pykosatky NMPOPAMMEPA npoTtus

4aCcOBOW CTperkKe BMNMoTb 0 MNOSIBIIEHUSA B OKOLLKE

Tpebyemon NpogoMmKNTENBHOCTU NPUrOTOBIEHUS.

4. BolbepuTe HyXHyK nporpammy NpUroToBAEHUSA Npwu

nomowm pykositkm NMPOIMPAMMBbI. [QyxoBon wkad

BKIMOYaeTCs B MOMEHT, 3aaHHbl B KayecTBe Havyana

npuroToBrneHns, n bygeT paboTatb Ha NPOTSHXKEHUN

BCEro 3ajaHHOro BpeMeHU NpuUroToBreHus.

5. lNo ncteyeHnn 3agaHHOro BpeMeHu pasgaeTcs

3BYKOBOW curHan. [loBepHUTE pYKOATKY

MPOrPAMMEPA npoTuB 4acoBoK CTpenke BMMAOTb

[10 MOSIBIIEHUs1 B OKOLLke cumBona “K”.

6. MNMoBepHute pykoatky NMPOIPAMMbI B nonoxeHne

“0”.

* [lMpumep: B 9.00 BbI NporpammupyeTte
NpUroToBrieHne, Ha koTopoe noTpebyetcs 1 yac 15
MUHYT, 1 3afaeTe BpeMs Hayana npuroToBreHus B
11:00. MNporpamma aBTOMaTMYECKN HAYNMHAETCHA B
11:00 n 3aBepwaeTca B 12:15.

! Ina oTMeHbI NpOrpaMMmnpoBaHnsa NOBEPHUTE
pykosTky NMPOFPAMMEPA npoTvB 4acoBOW CTpernke
BNMNOTb /10 NOSABMEHNA B OKoLuke cumeona “UY”.
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NMporpammbli

MporpaMmmbl NpPUroToBrIeHUA

! [ina Bcex nporpamMm MOXHO 3agaTb TemnepaTypy oT

60°C gpo MAKC kpowme:

* TPUJIb (pekomeHayeTcs ycTaHaBnmBaTb TOSbKO
MAKC. temnepaTtypy);

+ 3ATNEKAHKA (pekomeHayeTcsa He npeBbiwaTb
Temnepatypy 200°C).

II = II / Mporpamma PACCTOMKA

[lyxoBka HarpeBaeTcsi U noaaepkvBaeT Temneparypy
40°C, He3aBMCMMO OT MONOXeHMs perynaropa
TEPMOCTAT. JaHHas nporpamma ngeanbHoO
NOAXOOMUT ANt pacCTOMKN OPOXKEBOro Tecrta.

IQI / Mporpamma TPAOUUUNOHAJIBHAA

AOYXOBKA

BkntovatoTcst ABa HarpeBaTenbHbIX 3M1EMEHTa:
HWXHUA 1 BEPXHUI. B pexnme TpagmumoHanbHOro
NPUroTOBIMEHNST PEKOMEHAYETCA UCMONb30BaTh
TOJIbKO OAMH ypOBEHb: Npu NUCNoJ1b30BaHNN
HECKONbKMX YPOBHEN pacrnpeferneHve TemnepaTypbl
OyneT HeonTUMarbHbIM.

182 /g Nporpamma KOHAMTEPCKAS
BbINEYKA

BkntovyaeTtca 3agHUn HarpeBaTernbHbIN 3NEeMEHT U
BEHTUNATOP, obecneunBas yMepeHHbIV 1
O[HOPOAHbIV Xap BHYTPU AyXOBKW. [laHHas dyHKLMA
pekoMeHAyeTCs Ans NPUroToBNeHns AennKaTHbIX
6nroa (Hanpumep, KOHAUTEPCKUX U3Aenui,
Tpebylolmx nogbema Tecta) u Menkon Bbineyku
OHOBPEMEHHO Ha TpeX YPOBHSAX.

:@: / @ Mporpamma FAST COOKING (BbicTpoe

npuroToBrieHne

BkntovatoTcst HarpeBaTenbHble 31EMeHTbI U
BEHTUNATOP, obecrneynBasi MOCTOSAHHBIN 1
OLHOPOAHbIN Kap.

Mporpamma He HyxaaeTcsi B NpeaBapuUTeribHOM
HarpeBe OyxOBkW. [laHHas nporpamma B
0COBEHHOCTM pekomeHayeTcs Anst ObICTPOro
NpUroToBeHnst NonyabpukaToB (MOPOXKEHBLIX UK
rotoBbix 6ntoa). OnTumarnbHble pesynbTaThbl
nosny4arTcs Npu UCMNONb30BaHUN TOSNbKO OOHOro
YPOBHS.

=1

=/ 3| Mporpamma OOQHOBPEMEHHOE

NMPUITOTOBIEHUE

BkrtovatoTcs Bce HarpeBaTernbHble 3MEMEHThI
(BEPXHUI, HXKHWUIA 1 KPYIIbIA) 1 BEHTUNATOP. Tak kak
Xap SIBNsieTCsl NOCTOSHHBIM BO BCEM [yXOBOM
wkady, Bo3gyx obecneyvnsaeT ogHOPOAHOE

MPUroTOBIEHNE M NOAPYMSIHUBAHWE NPOAYKTa.
MoXHO OOHOBPEMEHHO WCMosIb30BaTh He Gonee ABYX
YPOBHEN B OYXOBKE.

::/ Mporpamma MALILA

Bknto4aroTCsa HMKHUI U KPYTNbIA HarpesaTernbHble
3ANeMeHTbl 1 BeHTUNATop. Takoe covyeTaHue
nossonseT BbICTPO pasorpeTb AyXOBKy ¢ bonee
CWMbHBIM BblAeneHnem xapa cHusy. Ecnu
NCMNOMb3YKTCA HECKOMNbKO YPOBHEN OLHOBPEMEHHO,
HeobXx0aMMO MeHsiITb MecTamu 6nioga B cepeamHe Ux
MPUroTOBMNEHNS.

Ivvvvvvl vy
I"'*I
BkntovaeTcst BEpXHWUA HarpeBaTenbHbIA SNEeMEHT 1
BepTen (ecnu oH nmeetcs). Boicokas Temnepartypa u
Xap nNpsiMOro OencTBuS rpuns pekomeHayeTcs Ans
NMPUroTOBMEHMS NPOAYKTOB, HYXAaloLMXCa B
BbICOKOW MOBEPXHOCTHOW TemnepaType. [oToBbTE
6noga ¢ 3aKkpblTON ABepLein OyxXoBoro Lkadga.

Mporpamma MPUNb

522 I e

£

BkritoyaeTca BepxXHUIM HarpeBaTenbHbIA 3NIEMEHT,
BepTen v BeHTUNATop (ecnv oH nmeetcs). Codetaet
OfHOHanpaBfeHHOe BblaeneHne xapa ¢
NPUHYAMTENBHOW LUMPKYNsAUnen Bo3ayxa BHYTPH
OyX0BOro Likada.

OTO NpenaTcTByeT 06ropaHnio NOBEPXHOCTU
NPOOYKTOB, MOBbILWAS NMPOHMKAIOLY CMOCOBHOCTb
apa. FoToBbTe Ontoga ¢ 3akpbiTON ABepLEN
AyXOBOro wkada.

Mporpamma 3AMEKAHKA

BepTten (MMeeTcsa TONbKO B HEKOTOPbIX MOAENSAX)

[Ona BKNoYeHUs

BepTena (cm. cxemy)

BbINOMHWTE cneayoLume

onepaumm:

1. yctaHoBuTE

NPOTUBEHb Ha 1-bI

YPOBEHb;

2. ycTaHoBuTE

Jepxarenb BepTena Ha

3-bll ypOBEHb U

BCTaBbTe BEPTEN B
cneunanbHoe OTBEpPCTUE B 3aHEN CTEHKe
AyX0Boro wkada;

3. BKNOYMTE BepTen npv noMoLn pyKOATKM

MPOrPAMMbI E / m i g / @;

] [l
! Mocne Havyana BbINOMHEHNs NporpaMmbl o / @

npu OTKpbIBaHUM OBepLbl AYXOBKU BepTen
OCTaHaBIIMBaeTCA.
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lNMpakTuyeckue coBeTbl NO
npUroToBJ/1I€HUIO

! B pexxvMe BEHTURIMPYEeMOro nNpuroToBreHns He
ncnonb3ynte 1-bii U 5-bIl YPOBHW: OHU
noaBeprarwTcs NPSIMOMY BO3A4ENCTBUIO ropsyero
BO3/yXa, KOTOPbIA MOXET CXeyb AernunKkaTHble
nNpoayKThl.

! Mpwn ncnonb3oBanun MPUJIb n SANMEKAHKA,
0CODEHHO ¢ (hbyHKUMEN BepTena, NOMECTUTE
NPOTUBEHb Ha 1-bifi YpOBEHb ANnA cbopa KMOKOCTEN,
BbIOENAEMOro npu xapke (Cok u/unu xup).

OOHOBPEMEHHOE MPUTOTOBJIEHNE
* Vcnonb3ytoTca 2-0M U 4-bii YPOBHU, Ha 2-0M

nomeLaloTca NpoaykTbl, Tpebylowwne Gonee
MHTEHCUBHOIO Xapa.

* YcTaHOBUTE NPOUTBEHb CHU3Y, @ PELLETKY CBEPXY.

rPUIb

e YCcTaHOBUTE peLUeTKy Ha YpoBeHb 3 nnu 4,
NnomMecTuTe MPOAYKTbl B LEHTP PeLLETKM.

* PekomeHayeTcsi BbliOpaTh MakcMMarbHYHO
MOLLHOCTb AyxoBku. He Gecnokontech, ecnu
BEPXHUI 3M1EMEHT HE OCTaeTCsl MOCTOSIHHO
BKITIOUYEHHBIM: ero paboTa ynpasnsieTcs
TEpMOCTaTOM.

MULLA

* Vcnonb3ynTte NpoTUBEHb U3 NErKOro antoMuHUS,
yCTaHaBNuBas €ro Ha npunarawLyocsa peLleTky.
Mpn ncnonb3oBaHMM NPOTUBEHSA BPEMS BbINEYKM
yONVHAETCA, YTO 3aTpyaHSeT nonyvyeHme
XPYCTALWEN nuuLbl.

* B cny4ae Bbineyky nuuLbl ¢ 06UNBHONW HAYMHKON
pekoMeHayeTCcsl NONOXUTb Ha NULLY Cbip
Mol apenna B cepeauHe BbiNeyku.
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Tabnuua npuroToBneHus

Mporpammsbl MpoAaykTbl Bec (kr) YpoBeHb Bpems PekomeHayemas MpoponmkuT-Tb
HarpeBaHus Temnepartypa npuroToBneHus
(MuH.) (MUHYTBbI)
Paccroiika PaccToiika gpoxkeBoro Tecta (6yrnoyku,
xneb, TopThl, KpyaccaHbl U T.4.)
YTKa 1 2 15 200 65-75
YKapkoe 13 TensATUHbI UK rOBAANHBI 1 2 15 200 70-75
TPaRUUMOHANBHAR | s 0o v comnnHb 1 2 15 200 70-80
AyxoBka MeyeHbe (necouHoe) - 2 15 180 15-20
[eCoYHbIVi TOPT C HAYMHKON 1 2 15 180 30-35
[MeCoYHbI TOPT C HAYMHKON 0.5 2 15 180 20-30
DpyKTOBLIN TOPT 1 2unm 3 15 180 40-45
Kekc 0.7 2 15 180 40-50
Buckeut 0.5 2 15 160 25-30
BnuHbl ¢ HAYMHKOM (Ha 2-X YPOBHSIX) 1.2 1un3 15 200 30-35
Konpurepckan Merkue kekcbl (Ha 2-X ypOBHSIX) 0.6 1n3 15 190 20-25
Bbineuka MeyeHbs U3 CNOEHOro TECTa C ChIPOM (Ha 2- 0.4 1n3 15 210 15-20
YX YPOBHSIX)
Oknepbl (Ha 3-X YPOBHSIX) 0.7 1n2n4d 15 180 20-25
MeyeHbe (Ha 3-X YpOBHSIX) 0.7 1n2n4d 15 180 20-25
Bese (Ha 3-x ypoBHsiX) 0.5 1n2un4d 15 90 180
MopoxeHHble NPOAYKTbI
Muuua 0.3 1 - 250 12
CMech LyKKUHU C KpeBeTKaMu B Knsipe 0.4 1 - 200 20
Hecnaakui TopT co WwnuHaTtom 0.5 1 - 220 30-35
Mupoxkun 0.3 1 - 200 25
JNasaHbs 0.5 1 - 200 35
BbicTpoe PbIGHbIE KOTNEThI B NaHMPOBKE 0.4 1 - 180 25-30
npuUroToBrieHne Kycouku Kypuubl 0.4 1 - 220 15-20
NonydabpukaTbl
XKapeHble KypuHble KpbImbILLKK 0.4 1 - 200 20-25
Cbipble NPoAYKTbI
MeyeHbe (necoyHoe) 0.3 1 - 200 15-18
Kekc 0.6 1 - 180 45
MeyeHbe U3 CnoeHoro TecTa C Cbipom 0.2 1 - 210 10-12
Muuua (Ha 2-X ypoBHSIX) 1 1in3 15 230 15-20
JasaHbs 1 2 10 180 30-35
BapaHuHa 1 2 10 180 40-45
Kypuua ¢ kapToLukom 1+1 1un3 15 200 60-70
Ckymbpust 1 1n2 10 180 30-35
OnHospemenHoe Kekc 1 1m2 10 170 40-50
npuroToenehune Oknepbl (Ha 2-X YPOBHSX) 0.5 1in3 10 190 20-25
MeyeHbe (Ha 2-X ypOBHSIX) 0.5 1n3 10 180 10-15
BuckeuT (Ha 1-om ypoBHe) 0.5 in2 10 170 15-20
BucksUT (Ha 2-yX ypOBHSIX) 1 1n3 10 170 20-25
Hecnagkue TopThbl 1.5 2 15 200 25-30
Muuua 0.5 2 15 220 15-20
Muuyua YKapkoe 13 TenATUHbl UNK roBAANHbI 1 1 10 220 25-30
Kypuua 1 1unim2 10 180 60-70
Kambana u kapakatuubl 0.7 3 - Makc. 10-12
Kanbmapbl 1 KpeBeTKM Ha Luammnypax 0.6 3 - Makc. 8-10
Kapakatuupl 0.6 3 - Makc. 10-15
dune Tpeckn 0.8 3 - Makc. 10-15
OBoLu-rpunb 0.4 103 - Makc. 15-20
Tensunin GudLitekc 0.8 3 - Makc. 15-20
Kon6acku-wnukayku 0.6 3 - Makce. 15-20
rPUNb amByprep 0.6 3 - Make. 10-12
Ckymbpusi 1 3 - Makc. 15-20
dapLunpoBaHbIi ropsiunin 6ytep6poT (Mnu 4n6 3 - Makc. 3-5
obxxapeHHbI x1eb6)
Ha BepTene (ecnu umeeTtcs) Makc.
TensiTuHa Ha BepTene 1.0 - - Makc. 80-90
Kypuua Ha BepTene 15 - Makc. 70-80
BapaHvHa Ha BepTene 1.0 - - Makc. 70-80
Kypuua-rpunb 1.5 2n3 10 200 55-60
KapakaTuubl 1.5 2n3 10 200 30-35
Gratin ?a BepTene (ecnu uveetcs) }2 - ]8 ggg ;828
enaTuHa Ha BepTene . - -
(MonpymanHnsanue) BapaHuvHa Ha BepTene 15 - 10 200 70-75
Kypuua (Ha BepTene) + kapToLuka (Ha - 2 10 200 70-75
npoTuBEHE)
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NMpenoCToOpPOXHOCTU U

peKkoMeHaaummn

! Iagenve cnpoekTMpoBaHO M N3rOTOBMEHO B
COOTBETCTBUMU C MEXAYHapPOAHbIMN HOpMaTUBaMn no
6e3onacHocTu. Heob6x0aMMO BHUMATENbHO NPOYNTaTh
HacTodwmne npegynpexgeHna, CoctaBlieHHble B Lenax
Balllein 6e3onacHoCTy.

O6wue TpeboBaHUA NO 6e30nNacHOCTH

° ,ElaHHoe n3genve npeaoHasHavyaeTca ana
Hel'lpod)eCCVIOHaﬂbHOFO ncnonb3oBaHMAa B gOMaLlIHNX
ycrnoBuax.

+ 3anpellaeTcs ycTaHaBNMBaTh U3enve Ha ynuue, faxe
noJ HaBecoM, Tak Kak BO3JeNCTBMe Ha Hero AoXAas v
rpo3bl ABNAETCA Ype3BblYaiHO ONaCHbLIM.

+ [Ins nepemelyeHns nsaenus sceraa bepurtecs 3a
creunanbHble PyyKku, pacnonoxeHHble ¢ 6okoB
[lyxoBoro wkada.

* He I'IpVIKaCaVITer K n3gennio BraXxXHbiIMuU pykamu,
6ocvkom nnm ¢ MOKPbIMW HOTaMu.

* WUspenue npegHas3HauyeHO ANS NPUrOTOBNEHUSA
nULeBbIX NPOAYKTOB, MOXKET ObITb UCMONb30BaHO
TONbKO B3POCMbIMY NULAMU B COOTBETCTBUM C
MHCTPYKLMSIMU, NPUBEAEHHbIMU B AAHHOM TEXHUYECKOM
pykoBogcTBe. Jllo6oe Apyroe ero ucnonb3oBaHue
(Hanpumep: oTonneHne NOMeLLeHNs) cCYMTaeTCA
HeHagnexaimm u crnefoBaTeNibHO ONacHbIM.
Mpou3BoauTenb He HeceT OTBETCTBEHHOCTH 3a
BO3MOXHbI yLLep6, BbI3BaHHbIN HeHaAneXatmm,
HenpaBuUilbHbIM U Hepa3yMHbIM
Mcnonb3oBaHUeM usgenus.

+ B npouecce akcnnyatauuu usgenus
HarpeBaTeNibHble 3NIEMEHTbl U HEKOoTopble
YacTu ABepubl AYXOBOro wkadga CUNbLHO
HarpeBawTcsA. Heo6xoauMo nposaBnAThL
OCTPOXHOCTb BO M36exaHUe KOHTAaKTOB C 3TUMMU
YacTsAMU M He paspewartb AeTAM Npubnuxatbcs
K AYyXOBKe.

+ Cnepwute, 4TOObI CETEBbIE WHYPbI APYTMX ObITOBBLIX
3MeKTponpubopoB He MpuKacanuch kK ropsiyum 4acTsim
AyxoBoro wkada.

* He 3akpbiBanTe BEHTUMSALNOHHbIE PELLETKNA 1
OTBEPCTUS paccenBaHus Tenna.

+ Beputech 3a pyuky ABepLbl B LEHTpe: C GOKOB OHa
MOXeT BbITb ropsyen.

* Bcerpa HageBanTe KyXOHHbIE BapexKu, korga ctaBuTe
Unu BblHKUMaeTe 6ntoaa 13 AyXOBKU.

* He nokpelBanTe AHO AYX0OBOro WKada Pposbrou.

* He xpaHuTe B 4yX0BOM LUKady BO3ropaeMbix

npeamMmeToB: npu CJ'Iy‘-IaI7IHOM BKNOYEHUN n3pennsa
Takue matepuanbl MOTyT 3aropetbca.

+ Bcerga npoBepsiiiTe, 4T0ObI perynaTopbl HAXO4UNNUCH B
nonoxexHun “®”/“0” | korga nsgenue He UCNONb3yeTCs.

* He taHuTe 3a ceTeBON kabenb ANa 0TCOEAUHEHNS
BUJIKM U3[ENNS U3 CETEBON PO3ETKU, BOSbMUTECH 33
BUIIKY PYKOW.

+ [lepea Ha4anoM YUCTKM UM TEXHUYECKOTO
obcnyXmMBaHUS M3Qenus Bcerga oTcoeanHanTe
LUTeNncenbHYH BUIIKY U3 CETEBON PO3ETKM.

+ B cnyyae HeucnpaBHOCTY KaTeropuyeckmn sanpeLlaercs
OTKpPbIBaTb BHYTPEHHNE MEXaHW3MbI U3AENUS C LieNbHo
UX camocTosTenbHOro pemoxTa. ObpalanTtech B

LenTtp CepBucHoro obcnyxusanus (cm.
TexobcnyxusaHue).

* He cTaBbTe TaXenble NpeAMeThbl Ha OTKPbITYI0 ABEpLY
AyX0BOro wkacda

« OKcnnyaTauus usgenusa nuuamu (Bknwoyas geten) c
OrpaHnyeHHbIMU (U3NYECKUMMU, CEHCOPHBIMU UMK
YMCTBEHHbIMW CNOCOBHOCTAMU, HEOMBITHBIMU NULLAMM
U1 Ngamun, He3HakoMbIMK € NpaBuiamu
aKcnnyartauum AaHHoro u3aenus, 3anpeuiaetcs 6e3
KOHTPOJISl CO CTOPOHbI LA, 0TBEYatLLero 3a nx
6esonacHocTb, unu 6e3 obyyeHuns npasunam
Nonb30BaHNS U3LENUEM.

* He paspelwainTe getam urpatb ¢ 6bITOBLIM
anekTponpubopom.

MepepaboTtka

* YHUYTOXEHNE YNaKoBOYHbIX MaTepunanoB: co6moqa|7|Te
MeCTHble HOpMaTKuBbl C LieJf1bio BTOPUYHOTO
MCNOJTb30BaHNA YNAaKOBOYHbIX MaTepuarosB.

+ CornacHo Eeponeinckon Qupektuse 2002/96/CE
KacaTeslbHO yTUNMU3aLWUU ANEKTPOHHBIX U
3NEKTPUYECKNX 3NEKTPONPMBOPOB aNeKkTponpnudopsl He
[OJXHbI BbIOpackiBaTbCsl BMECTE C 00bIYHbIM
rOPOACKUM MyCOpPOM. BbiBeieHHble 13 CTPOS NpMBophI
LOJXHbI COBUpaTbCa OTAENbHO AN ONTUMMU3aLNUM UX
yTURAU3aLum 1 pekynepawuum CoOCTaBnSIoLLMX UX
maTepuaros, a Takke ans 6€30nacHoOCTM OKpyxatoLLen
cpepbl 1 300poBbsi. CUMBON 3a4epKHyTasi MycopHas
KOp3WHKa, MMetoLniics Ha Bcex npubopax, Crnyxut
HanoMMHaHeM 00 1X OTAENbHON YTURU3aALMN.
3a 6onee nogpobHoN MHGOPMaLMen o NpaBUNbHON
yTunusauum 66ITOBbIX ANeKTponpnbopos
nonb3oBaTeNn MoryT 06paTnTbcs B crielmanbHyto
roCcyaapCTBEHHYH OpraHuU3aLuto Unu B MarasuH.

JKOHOMMA ANEeKTPOIHEepPrnn U oxpaHa

OKpyXawuwen cpeabl

 Ecnu Bbl 6yaeTte Nonb3oBaThCA AYXOBbIM LUKAOM
BEYEPOM UM [J0 paHHero yTpa, 370 MOMOXET COKpaTUTb
Harpysky noTpe6reHus aneKTpoaHeprum
3NEKTPOCTaHLUAMN.

+ PekomeHgyetcs Bcerga rotoButb B pexumax N'PUNMb n
SAMNEKAHKA c 3akpbiTol fBEpLEen: 3To Heobxoanmo
AN 3HAYMTENbHON 3KOHOMWMN 3MTEKTPOSHEPTUN
(npumepHo 10%), a Takke AN NyYLWKUX pe3ynbTaToB
NPUroTOBMEHNS.

* Conep»(vlTe YyNNOTHEHUA B UCNpaBHOM U YNCTOM
COCTOAHNN, npoaep;u?we, 4TOObI OHM MNOTHO npuneranunk
ABepue 1 He nponyckanu yte4yek tenna.
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TexHun4yeckoe

obcnyXxuBaHue n yxon

OTKno4YeHne ANeKTponuTaHusA

Mepen Havyanom kakon-nMbo onepaumm no
o6cny>|<v|Baano N YNCTKe oTcoeanHnTe nagenue ot
CEeTU NEeKTPpOonnTaHuA.

YucTtka nspenus

* HapyxHble amanupoBaHHbIe 3NEMEHTbI N AeTanu
13 HepXXaBeloLel cTanu, a Takke pe3mHoBble
YMAOTHEHUSA MOXHO NMpPOTUpaTh ryGKowm, CMOYEHHON B
TEnnow Boae Unv B pacTBope HEWTPanbHOro
MotoLLero cpeactaa. [ins yaaneHms ocobo TpyaHbIX
NATEH NCNOMb3yNTe CneuunanbHble YNCTALmne
cpeacTea, MetoLmecs B npogdaxe. lNocne YncTku
pekomeHayeTcs TWwaTenbHO yaanuTb OCcTaTku
MOIOLLIEr0 CpeACcTBa BNaXHON TPSMKON U BbICYLLUTb
AyXOBKY. He ncnonb3yinTe abpasunBHble MOPOLLKY UMK
KOPPO3UHbIE BELLECTBA.

+ CnepyeT Npon3BOAWTb BHYTPEHHIOK YMCTKY AYXOBOIO
LKkadba nocre KaXgoro ero UCMonb30BaHus, He
AOXMOAsACh ero NonHoro oxnaxagexus. Vicnonesynte
Tennyw Boay U MoKLLee CPeACTBO, OMOSIOCHUTE U
npoTpuTe MArkon Tpsankon. Nsberante
MCMoNb30BaHNs abpasuBHbIX CPeacTB.

+ CbeMHble feTanu MOXHO Nerko BbIMbITb Kak Mobyto
ApYryto nocyay, Takke B NOCYA0MOEYHOW MaLLnHe 3a
WCKIMOYEHNEM BbIOBWKHbBIX HANpaBnsitoLLmMX.

! Hukorga He ncnonb3yinte naposble YACTALLME

arperaTbl UK arperatbl MOA BbICOKMM AaBrieHnemM

A58 YUCTKM U3genus.

YucTtka aBepubl

[nst yucTkn cTtekna ABepLbl UCNOMNb3yhTe
HeabpasuBHble ryOKM U YUCTsLLME CPeACcTBa, 3aTeM
BbITPUTE HACyx0O MSrkon TpsAnkon. He ncnoneayrite
TBepAble abpasvBHbIE MaTepuarbl UM OCTpble
MeTannuueckme ckpebku, koTopble MOryT nouapanarb
NMOBEPXHOCTb U Pa3butb CTEKIO.

[na 6onee TwaTenbHOW YNCTKN MOXHO CHATb ABEpLY
OYXOBKM.

1. NOMHOCTLIO OTKPOWTE ABEPLYY
OYXOBKWN (CM. PUCYHOK);

2. Npy NOMOLLUM OTBEPTKM
NOAHMMUTE Y NOBEPHUTE
wnoHkM F Ha aByx LuapHupax
(cm. cxemy);

3. BO3bMUTECH 3a ABepuy
pykamu ¢ OBYX CTOPOH, MraBHO
3aKpoWnTe €€, HO He MOSMHOCTLI;
Haxmute Ha ynopsl F, 3atem
noTsHUTE ABepuy Ha cebs,
CHMMas ee c netenb (cm.
PUCYHOK).*

3. BO3bMUTECH 3a ABEpLy
pykamu C OBYX CTOPOH,
NnraBHO 3aKponTe ee, HO He
MONHOCTBI0. 3aTeM NOTAHUTE
OBepuy Ha cebsi, cHumas ee ¢
netenb (cMm. cxemy).*

Ons YCTaHOBKM ABepLlbl HA MeCTO BbINOJTHUTE
BbilLleonuncaHHble onepaunn B 06paTHOM nopsanke.

MpoBepka ynnoTHeHUM

PerynsipHo npoBepsiiTe COCTOSIHNE YMNIOTHEHUSI
BOKPYr ABepLbl AyXoBoro wkada. B cnyyae
NMoBpeXaeHUs1 yNnoTHeHNst obpallanTtecs B
onwxkanwuin LleHtp TexHuveckoro O6cnyxmBaHus
(cm. TexHuyeckoe obcernyxusaHue). He
pPEKOMEHOYETCSA MONb30BaThCs AYXOBKOW C
noBpeXxgeHHbIM YynioTHEHNEM.

3amMeHa NnaMno4ku

3ameHa namMmnoyvkn B OyXOBOM LUKaQy:

1. OTBUHTUTE CTEKNAHHYIO KPbILLKY nnadoHa
NTaMMOYKK;

2. BbIKpyTUTE NaMmoyKy 1 3aMEHUTE ee Ha HOBYIO
Takoro e Tuna: MowHocTb 25 BT, pe3bba E 14.
BoccTaHoBUTE KpbILWKY HA MECTO (CM. PUCYHOK).

* IMeeTcsa TONbKO B HEeKOTOpbIX MoAdensAax
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ernnel-wle KoMnneKkTa BblABUXHbLIX
HanpaBALWKUX

rlOpFIJJ,OK MOHTaXa BblABWXHbIX HanpaBnAlLWNX:

1. OTBMHTUTE ABa Wwypyna A
(cm. pucyHok). Ecnn gyxoBson
LwKadg ocHalleH
CaMOYUCTALLUMMUCS MaHensiMu,
OHU OKaXyTCs BPEMEHHO
CHATbIMMU.

2. 3ameHuTe wWypynbl A Ha Wypynbl 1
pacnopHble anemeHTbl (B+C) n3
KOMMnekTa.

3. 3aBMHTUTE HOBbIE LWYpYMbl B 1
COOTBETCTBYIOLLME PACMOPHbIE
aetanu C, BoccTaHaBnvMBas Ha Mecto
Takke CaMOYUCTSALLMECS NaHenu.

4. 3akpenuTe OBa KpeneXHbiX
anemeHTa D HanpaBnsowen B
crneunarnbHbIX OTBEPCTUSIX B
CTEHKax AYXOBKM (CM.
pucyHok). OTBepcTus neBon
HanpaensAwLWeEN pPacnosOXeHbl
cBep3y, a NpaBon — CHU3Y.

5. B 3aBeplUeHNe BCTaBbTe HanpaBfsioLLyo Ha
pacnopHyto getanb C.

! He BcTtaBnanTe BblABWMXHbIE HaNpaBnswoLWne B
nonosrkeHmmn 5.

MbiI 3a6oTuMcA O cBOMX NMOKynaTensx v
cTapaeMcs caenaTb cepBUCHOe ObGCnyXuMBaHue
Haunbonee kayecTBeHHbIM. Mbl NOCTOAHHO
COBepLeHCTBYEM Hawu NpoAyKTbl, YTOObI
coenatb Bawe obueHue ¢ TEXHUKOW NPOCTbLIM U
NPUATHbIM.

Yxon 3a TeXHUKOM

lMpoanuTe cpok aKcnnyaTaumm U CHU3bTE
BEPOSITHOCTb MOSIOMKM TEXHUKN.

Bocnonb3ynTtecb npodeccnoHanbHbIMU cpeacTsamm
ansa yxoga 3a TexHukon ot Indesit Professional gns
Hanbornee npocToro, aEKTUBHOIO U NErkoro yxoaa
3a Bawen 6bITOBOM TEXHUKOW.

MpoaykTel Indesit Professional npoussogsatcs B
Wtanun ¢ cobnogeHnem BbICOKMX €BPONENCKUX
CTaHOapToB B o6nacTu kadecTBa, 9KONorum u
6e30nacHOCTM MCMOMb30BaHWSA U CO34aHbl C YY4EeTOM
MHOTOJIETHErO OMbITa NPOU3BOANTENS TEXHUKM.

Y3HanTe nogpobHee Ha cante www.hotpoint-
ariston.ru B pasgene «CepBucy» n cnpawivsante B
mMarasuHax Bawero ropoga.

ABTOpM3OBaHHble CEePBUCHbIE LIeHTpPbI

YTtobbl ObITE GnVKE K HALIMM NOTPedUTENSIM, Mbl
co3anu LUMPOKYK CEPBUCHYK CETb, OCOBEHHOCTbIO
KOTOPOW SIBMSIETCS BbICOKasi MOArOTOBKA,
npodeccrmoHannamM M YECTHOCTb CEPBUCHBIX
MacTepoB. Ha cerogHsIWHMn OeHb OHa Hac4YMTbIBaeT
okono 350 cepBUCHbIX LIEHTPOB Ha TEPPUTOPUM
Poccumn n CHI'.

VX KOHTaKTbl Bbl MOXeTe HanTn B CEpBUCHOM
cepTudukaTte 1n Ha cante www. hotpoint-ariston.ru
B pasgene «CepBucy.

Ecnu Bam Hapo o6paTUTLCA B CePBUCHBLIA LEHTP:
BHumaHue! lMpu pemoHme mpebyime
ucnosib308aHUsl OpU2UHallbHbIX 3anacHbIX
qacmed.

CepBucHoe obcnyxuBaHue

Mepen Tem Kak obpatutbca B CepBUCHOE
O6cnyxuBaHue:

* BHOBb BKNOYMTE NporpaMmy AN nNpoBeEpPKU
NCNPaBHOCTN MaLUUHBbI;

* B npotuBHOM cny4dae obpaTutech B
YNOSTHOMOY€EHHbIN LleHTp TexHunyeckoro
obcnyxmBaHus.

! Hukorga He obpalyantecb K HEYNONIHOMOYEHHbIM
TEeXHUKaM.

Mpun ob6paweHun B LleHTp CepBUCHOro
o6cnyxuBaHus coobwumTe:

* Mogenb n3genus (Moga.)
* Howmep Tex. nacnopta (cepuiHbin Ne)
OTW faHHble Bbl HANOeTe Ha nacnopTHoW Tabnuyke,

pacnonoxeH HOW Ha M3genuu.

Opyryto nonesHy MHdopmauuo m HoBoCcTU Bbl
MoXkeTe HauTu Ha caumte www. hotpoint-
ariston.ru B pasgene «CepBucy.
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