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Welcome!

Dear Customer,

Thank you for choosing the Beko product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user's manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user's manual.

L[

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

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

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

* If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user's manual,
product labels and other relev-
ant documents and parts
should also be given.

* Our company shall not be held
responsible for damages that
may occur if these instruc-
tions are not observed.

* Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the
importer company shall desig-
nate.

* Use original spare parts and
accessories only.

* Do not repair or replace any
component of the product un-
less it is clearly specified in
the user's manual.

* Do not make technical modi-
fications on the product.

A1 .1 Intended Use

* This product is designed to be
used at home. It is not suitable
for commercial use.

* Do not use the product in gar-
dens, balconies or other out-
doors. This product is inten-
ded to be used in households
and in the staff kitchens of
shops, offices and other work-
ing environments.

« CAUTION: This product
should be used for cooking
purposes only. It should not
be used for different purposes,
such as heating the room.

* The oven can be used to de-
frost, bake, fry and grill food.

* This product should not be
used for plate heating, drying
by hanging towels or clothes
on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by
children 8 years of age and
older, and people who are un-
derdeveloped in physical,
sensory or mental skills, or
who have lack of experience
and knowledge, as long as
they are supervised or trained
about the safe use and haz-
ards of the product.
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* Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

* This product should not be
used by people with limited
physical, sensory or mental
capacity (including children),
unless they are kept under su-
pervision or receive the neces-
sary instructions.

* Children should be supervised
to ensure that they do not play
with the product.

* Electrical products are dan-
gerous for children and pets.
Children and pets must not
play with, climb on, or enter
the product.

* Do not put objects that chil-
dren may reach on the
product.

« CAUTION: During use, the ac-
cessible surfaces of the
product are hot. Keep children
away from the product.

* Keep the packaging materials
out of the reach of children.
There is a hazard of injury and
suffocation.

* When the door is open, do not
put any heavy objects on it or
allow children to siton it. You
may cause the oven to tip over
or damage the door hinges.

+ Before discarding worn out

and useless products:

1. Unplug the power plug and
remove it from the socket.

2. Cut off the power cable and
disconnect it with the plug
from the product.

3. Take precautions to prevent
children from entering the
product.

4. Do not allow children to play

with product when itis inidle

mode.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding in-
stallation made by a qualified
electrician. Do not use the
product without grounding in
accordance with local / na-
tional regulations.

* The plug or the electrical con-
nection of the appliance shall
be in an easily accessible
place. If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.
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* Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.

* Plug the product into an outlet
that meets the voltage and
frequency values specified on
the type label.

* (If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications”
section.

* Do not jam the power cable
under and behind the product.
Do not put a heavy object on
the power cable. The power
cable should not be bent,
crushed, and come into con-
tact with any heat source.

* Make sure that the power
cable is not jammed while
putting the product to its place
after assembly or cleaning.

* The rear surface of the oven
gets hot when it is in use. The
power cables must not touch
the rear surface of the
product. Otherwise it might
get damaged.

* Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

+ Use original cable only. Do not
use cut or damaged cables.
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* Do not use an extension cord

or multi-plug to operate your
product.

Contact the authorized service
centre or importer to use the
approved adapter in cases
where the use of a converter
adapter (for plug type) is ne-
cessary.

Contact the importer or the
authorized service centre if the
length of the power line is in-
adequate.

Portable power sources or
multiple plugs may overheat
and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer com-
pany in order to prevent pos-
sible dangers.

CAUTION: Before replacing
the oven lamp, be sure to dis-
connect the product from the
mains supply to avoid the risk
of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power
cable and plug:




* Never put the product plug
into a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
afire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to wa-
ter (such as those near a
worktop where water may es-
cape). Otherwise there is a risk
of short circuit and electrocu-
tion.

* Never touch the plug with wet
hands!

« Pull the plug out of the socket
using the plug's body rather
than the cord itself.

Al .4 Transportation
Safety

* Disconnect the product from
the mains before transporting
the product.

* The product is heavy, carry the
product with at least two
people.

* Do not use the door and / or
handle to transport or move
the product.

* Do not place items on the ap-
pliance. Carry the appliance
vertically.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.

+ Before the product is installed,
check the product for any
damage after transport. Con-
tact the importer or the au-
thorized service centre if dam-
aged.

A1 .5 Installation Safety

+ Before beginning the installa-
tion, de-energize the power
line to which the product will
be connected by turning off
the fuse.

+ Always wear protective gloves
during transport and installa-
tion. Otherwise there is a risk
of injury from sharp edges!

« Before the product is installed,
check the product for any
damage. Do not have it in-
stalled if the product is dam-
aged.

+ Avoid using any heat-insulat-
ing materials to cover the in-
terior of the furniture that will
be installed.
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* Direct sunlight and heat
sources, such as electric or
gas heaters, must not be
present in the area where the
product is installed.

+ Keep the surroundings of all
ventilation ducts of the
product open.

* To avoid overheating, product
installation should not be car-
ried out behind decorative
covers.

* In cases where a gas hose/
pipe or plastic water pipe is
situated behind the desig-
nated installation area for the
product, it is imperative to
guarantee that there is no
contact between the product
and these utility lines. Other-
wise the hose/pipe may be
crushed.

* If there is a socket behind the
place where the product will
be installed, it must be en-
sured that the product does
not come into contact with the
socket nor with the plug
plugged into the socket.

Al .6 Safety of Use

* Ensure that the appliance is
switched off after every use.

* If you will not use the product
for a long time, unplug it or
turn off the power from the
fuse box.
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1.7
A ings

Don't use the product if it
breaks down or gets damaged
while being used. Disconnect
the product from the electri-
city. Contact the importer or
the authorized service centre.
Do not use the product if the
front door glass is removed or
cracked. Otherwise there is a
risk of injury and environ-
mental damage.

Do not step on the appliance
for any reason.

Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.
Flammable objects must not
be kept in and around the
cooking area. Otherwise, these
may lead to fire.

The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.
The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.

Temperature Warn-

CAUTION: When the product
is in use, the product and its
accessible parts will be hot.




Care should be taken to avoid
touching the product and
heating elements. Children un-
der 8 years of age should be
kept away from the product
unless constantly supervised.

* Do not place flammable / ex-
plosive materials near the
product, as the surfaces will
be hot while it is operating.

* Keep your distance when
opening the oven door during
or at the end of cooking. The
steam may burn your hand,
face and/or eyes.

* During operation the product
is hot. Care should be taken to
avoid touching hot parts, in-
side of the oven and heating
elements.

+ Always wear heat-resistant
oven gloves when handling
the product.

Al .8 Accessory Use

* It is important that the wire
grill and tray are placed prop-
erly on the wire shelves. For
detailed information, refer to
the section "Usage of ac-
cessories".

* Close the oven door after
pushing the accessories com-
pletely into the cooking space,
otherwise they may hit the
door glass and damage it.

A1 .9 Cooking Safety m

* Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.

* Food residues in the cooking
area., such as oll, can ignite.
Clean these residues before
cooking.

* Food Poisoning Hazard: Do
not let food sit in oven for
more than 1 hour before or
after cooking. Otherwise it
may cause food poisoning or
diseases.

* Do not heat closed tins and
glass jars in the oven. The
pressure that would build-up
in the tin/jar may cause it to
burst.

* Do not place baking trays,
dishes or aluminium foil dir-
ectly onto the bottom of the
oven. The accumulated heat
might damage the bottom of
the oven.

Be mindful of the following pre-

cautions when using greasy

parchment paper or similar ma-
terials:
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* Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven.

* To prevent the risk of touching
the oven heating elements and
obstructing the flow of hot air,
remove any excess parts of
greaseproof paper that hang
from accessories or contain-
ers. Do not use greaseproof
paper at oven temperatures
higher than the maximum us-
age temperature specified by
the manufacturer. Never place
greaseproof paper on the oven
base.

* Do not place it on top of ac-
cessories during preheating.

+ Always press down with a
plate or similar object to pre-
vent the material from flying
around due to the air circula-
tion inside the oven.

* Only cover the necessary sur-
face inside the tray.

« After each use, the tray should
be cleaned, and any
greaseproof paper or similar
materials used in the tray
should be replaced. Otherwise,
liquids dripping onto the tray
can cause smoking or even ig-
nite flames.

« An air flow is generated when m

the product lid is opened.
Greaseproof paper can come
into contact with heating ele-
ments and ignite.

* When using a grilling rack for
frying, a tray should be placed
on the lower rack. Otherwise,
the food oil and other com-
ponents that drip onto the
oven bottom can create heavy
smoke and lead to flames.

* Close the oven door during
grilling. Hot surfaces may
cause burns!

* Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Do not place the food
too far in the back of the grill.
This is the hottest area and
fatty foods may catch fire.

1.10 Maintenance and
Cleaning Safety

+ Wait for the product to cool
before cleaning the product.
Hot surfaces may cause
burns!

* Never wash the product by
spraying or pouring water on
it! There is the risk of electric
shock!

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

EN/T10



* Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to
clean the oven front door

2 Environmental Instructions

glass. These materials can
cause glass surfaces to be
scratched and broken.

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

This product complies with EU WEEE Dir-
ective (2012/19/EU). This product bears a
classification symbol for waste electrical
and electronic equipment (WEEE).

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for re-

cycling. Therefore, do not dis-
L pose of the waste product with
normal domestic and other wastes at the
end of its service life. Take it to a collection
point for the recycling of electrical and
electronic equipment. You can ask your
local administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

Compliance with RoHS Directive:

The product you have purchased complies
with EU RoHS Directive (2011/65/EU). It
does not contain harmful and prohibited
materials specified in the Directive.

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-
aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.
The following suggestions will help you
use your product in an ecological and en-
ergy-efficient way:

+ Defrost frozen food before baking.

* In the oven, use dark or enamelled con-
tainers that transmit heat better.

« If specified in the recipe or user's
manual, always preheat. Do not open the
oven door frequently during baking.

+ Turn off the product 5 to 10 minutes be-
fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time
in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy
because the oven will not lose its heat.
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3 Your product

3.1 Product Introduction

*k

43 1
10 «¢ 5]
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9« p 2*
> 3**
4
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g = > 5
5 \
l |
| |
’ h 1 » 6
1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Lower heater (under the steel plate) 8 Shelf positions

9 Upper heater

Varies depending on the model. Your product
may not be equipped with a lamp, or the type
and location of the lamp may differ from the il-
lustration.

Varies depending on the model. Your product
may not be equipped with a wire rack. In the im-
age, a product with wire rack is shown as an ex-
ample.

10 Ventilation holes

3.2 Product Control Panel Introduc-
tion and Usage

In this section, you can find the overview
and basic uses of the product’s control
panel. There may be differences in images
and some features depending on the type
of product.
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3.2.1 Control Panel

BEEEEERH

0 0 © & @

v
2

1 Function selection knob
3 Temperature knob

If there are knob(s) controlling your
product, in some models this/these
knob(s) may be so that they come out
when pushed (buried knobs). For settings
to be made with these knobs, first push the
relevant knob in and pull out the knob.
After making your adjustment, push it in
again and replace the knob.

3.2.2 Introduction of the oven control
panel

Function selection knob

You can select the oven operating func-
tions with the function selection knob.
Turn left / right from closed (top) position
to select.

Temperature knob

You can select the temperature you want
to cook with the temperature knob. Turn
clockwise from the closed (top) position to
select.

Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature symbol on
the timer display. The temperature symbol
appears on the display when the cooking
starts, and the temperature symbol disap-
pears when the appliance reaches the set
temperature. When the temperature inside
the oven drops below the set temperature,
the temperature symbol reappears.

2 Timer

Timer
O opom e O
J ¢ Y I 1 I O I Y-
1 2 3 4 5 6

1  Alarm key

2 Time setting key

3 Decrease key

4 Increase key

5  Settings key

6  Key lock key

Display symbols

€O :Baking time symbol

D :Baking end time symbol *

£\ :Alarm symbol

(D : Brightness symbol

IE' : Key lock symbol

§§ :Temperature symbol

] : Volume level symbol

: Door lock symbol *

|t varies depending on the product model. It may not
be available on your product.

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the

highest and lowest temperatures that can
be set for these functions are shown. The
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order of the operating modes shown here

may differ from the arrangement on your

product.
Function Function description Tempel;ature Description and use
symbol range (°C)
7/ | N\ Oven lamp - No heater works in the oven. Only the oven lamp lights up.

Operating with fan

The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room
temperature, cooked food is cooled. The time required to de-
frost a whole piece of meat is longer than for foods with
grains.

MES

Top and bottom heat-
ing

Food is heated from above and below at the same time. Suit-
able for cakes, pastries or cakes and stews in baking moulds.
Cooking is done with a single tray.

(o

I

+
&

Bottom heating

Only lower heating is on. It is suitable for foods that need
browning on the bottom. This function should also be used for
easy steam cleaning.

Fan assisted bottom/

The hot air heated by the upper and lower heaters is distrib-
uted equally and rapidly throughout the oven with the fan.

top heating Cooking is done with a single tray.
The hot air heated by the fan heater is distributed equally and
Fan Heating * rapidly throughout the oven with the fan. It is suitable for

multi-tray cooking at different shelf levels.

Pizza function

The lower heater and fan heating work. It is suitable for cook-
ing pizza.

Upper heating, lower heating and fan heating functions oper-

IR EII

"3D" function * ate. Each side of the product to be cooked is cooked equally
and quickly. Cooking is done with a single tray.
Full grill . The large grill on the oven ceiling works. It is suitable for

grilling in large amounts.
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w
% Fan assisted low grill *

The hot air heated by the small grill is quickly distributed into
the oven with the fan. It is suitable for grilling smaller
amounts.

N\
/\ Booster -

All the heaters of the oven work. This operating function is
used to quickly bring the oven to the desired temperature
(preheating). Do not use it for cooking food.

Keep warm *

&

It is used to keep the food at a temperature ready for service
for along time.

* Your product operates in the temperature
range specified on the temperature knob.

3.4 Product Accessories

There are various accessories in your
product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory
varies. All accessories described in the
user's manual may not be available in your
product.

The trays inside your appliance
@ may be deformed with the effect of
the heat. This has no effect on the

functionality. Deformation disap-
pears when the tray is cooled.

Standard tray
It is used for pastries, frozen foods and fry-
ing large pieces.

Wire grill

It is used for frying or placing the food to
be baked, fried and stewed on the desired
shelf.

On models with wire shelves :

On models without wire shelves :

3.5 Use of Product Accessories

Cooking shelves

There are 5 levels of shelf position in the
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.

On models with wire shelves :

N
5
4
3
2
1
>/
On models without wire shelves :
] 4
| ~ 3
4; =~ 2
>~ ]

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
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the wire shelf's stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On models without wire shelves :

Itis crucial to place the wire grill on the
side shelves properly. The wire grill has
one direction when placing it on the shelf.
While placing the wire grill on the desired
shelf, the open section must be on the
front.

Placing the tray on the cooking shelves

On models with wire shelves :

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front.
For better cooking, the tray must be se-
cured on the stopping socket on the wire
shelf. It must not pass over the stopping
socket to contact with the rear wall of the
oven.

On models without wire shelves :
It is also crucial to place the trays on the

side shelves properly. The tray has one dir-

ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the
front.

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and
safely take out your food. While removing
the wire grill, you can pull it forward until it
reaches the stopping point. You must pass
over this point to remove it completely.

On models with wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to pre-
vent the tray from tipping out of the wire
shelf. While removing the tray, release it
from the rear stopping socket and pull it
towards yourself until it reaches the front
side. You must pass over this stopping
socket to remove it completely.
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Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to telescopic rails, trays or the wire
grill can be easily installed and removed.
When using trays and wire grills with the
telescopic rail, care should be taken that
the pins on the front and back of the tele-
scopic rails, rest against the edges of the
grill and the tray (shown in the figure).
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3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) (595 /594 /567

Oven installation dimensions (height / width / depth) 590-600 /560 /min. 550
(mm)

Voltage/Frequency 220-240V ~; 50 Hz

Cable type and section used/suitable for use in the min. HOSVV-FG 3 x 1,5 mm2
product

Total power consumption (kW) 33

Oven type Multifunction oven

Basics: Information on the energy label of home type electrical ovens is given in accordance with the EN 60350-1 /
IEC 60350-1 standard. The values are determined in Top and bottom heating or (if present) Fan assisted bottom/
top heating functions with the standard load.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the rel-
evant functions exist on the product or not. 1-Eco fan heating, 2-Fan Heating, 3-Fan assisted low grill , 4-Top and
bottom heating.

Technical specifications may be changed without prior notice to improve the
@ quality of the product.

@ Figures in this manual are schematic and may not exactly match your product.

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 First Use

Before you start using your product, it is
recommended to do the following stated in
the following sections respectively.

4.1 First Timer Setting

Always set the time of day before

@ using your oven. If you do not set
it, you cannot cook in some oven
models.

1. When the oven is first started, "12:00"
and ¢ symbol will flash on the display.

2. Set the time of day by touching the @/
© keys.

S 12
o

oo o 3 & @

3. Touch S or {¢t key to activate the
minutes field.

° 1300
Q N © ® & &

4. Touch the @®/© keys to set the minute.

o |1JCo
]y

oo o Q &
‘ @

5. Confirm by touching the {© or % key.

= The time of day is set and the (© sym-
bol disappears on the display.
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If the first timer is not set, “12:00”
@ and (© symbol continue to flash

and your oven will not start. For
your oven to function, you must
confirm the time of day by setting
the time of day or touching the &
key when it is at "12:00". You can
change the time of day setting later
as described in the “Settings” sec-
tion.

In the event of a power outage, the
@ time of day settings are cancelled.

It should be set again.

4.2 Initial Cleaning

1.
2.

Remove all packaging materials.

Remove all accessories from the oven
provided with the product.

Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See "Oven operating
functions [» 13]". You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a

wet cloth or sponge and dry with a
cloth.

Before using the accessories:

Clean the accessories you remove from the
oven with detergent water and a soft
cleaning sponge.

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.




NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling
the smoke and odours that form.

5 Using the Oven

5.1 General Information on Using the
Oven

Cooling fan ( It varies depending on the
product model. It may not be available
on your product. )

Your product has a cooling fan. The cool-
ing fan is activated automatically when ne-
cessary and cools both the front of the
product and the furniture. It is automatic-
ally deactivated when the cooling process
is finished. Hot air comes out over the
oven door. Do not cover these ventilation
openings with anything. Otherwise, the
oven may overheat. The cooling fan con-
tinues to operate during oven operation or
after the oven is turned off (approximately
20-30 minutes). If you cook by program-
ming the oven timer, at the end of the bak-
ing time, the cooling fan turns off with all
functions. The cooling fan running time
cannot be determined by the user. It turns
on and off automatically. This is not an er-
ror.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

If you wish the oven lamp to be on incess-
antly, select the "Oven lamp" operating
status with the function selection knob.

5.2 Operation of the Oven Control
Unit

General warnings for the oven control unit

+ The maximum time that can be set for
the baking process is 5 hours 59
minutes. In case of a power failure, the
program is canceled. You will need to re-
program.

+ While making any adjustments, the rel-
evant symbols flash on the display. A
short time should be waited for the set-
tings to be saved.

+ If any cooking setting has been made,
the time of day cannot be adjusted.

+ If cooking time is set when cooking
starts, the remaining time is displayed
on the display.

+ In cases where cooking time or cooking
end time is set; you can cancel automat-
ically by touching the O key for a long
time.

Timer

O Qoom <@
D L g

© ® &

v v v
3 4 5

a
£

v
?

Alarm key

NR =)
oD P

Time setting key
Decrease key
Increase key
Settings key
Key lock key

o o s~ wN =

isplay symbols

©

: Baking time symbol

7Y :Baking end time symbol *
£\ :Alarm symbol

(D : Brightness symbol

@' : Key lock symbol

§§ :Temperature symbol

» : Volume level symbol

: Door lock symbol *

It varies depending on the product model. It may not
be available on your product.
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Turning on the oven

When you select a operating function you
want to cook with the function selection
knob and set a certain temperature with
the temperature knob, the oven starts op-
erating.

Turning off the oven

You can turn the oven off by turning the

function selection knob and temperature
knob to the off (up) position.

Manual cooking to select temperature and
oven operating function

You can cook by making a manual control
(at your own control) without setting the
cooking time by selecting the temperature
and operating function specific to your
food.

Cooking by setting the cooking time:

You can have the oven turn off automatic-
ally at the end of the time by selecting the
temperature and operating function spe-
cific to your food and setting the cooking
time on the timer.

1. Select the operating function for cook-
ing.
2. Touch the © key until the {3 symbol

appears on the display for the cooking
time.

S Mrrr
(.

© ® & 6

(‘3

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the §§ symbol will appear
on the display. When the temperature
inside the oven reaches the set tem-
perature, the § symbol disappears.
The oven does not switch off automat-
ically since manual cooking is done
without setting the cooking time. You
have to control cooking and turn it off
yourself. When your cooking is com-
pleted, turn off the oven by turning the
function selection knob and the tem-
perature knob to the off (up) position.

and temperature, you can set the
cooking time for 30 minutes by
touching the @ key directly for
quick setting of the cooking time
and change the time with the ©®/©

@ After setting the operation function

keys.

3. Set the cooking time with the ®/©
keys.

O M-
[

L0 0 @
4

& ®

The cooking time increases by 1
@ minute in the first 15 minutes, after
15 minutes it increases by 5

minutes.

4. Putyour food in the oven and set the

temperature with the temperature knob.

= Your oven will start operating im-
mediately at the selected function
and temperature. The set cooking
time starts to count down and the
§ symbol appears on the display.
When the temperature inside the
oven reaches the set temperature,
the § symbol disappears.
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5. After the set cooking time is completed,
on the display, "End" appears, the ©
symbol flashes and the timer beeps.

6. The warning sounds for two minutes.
Press any key to stop the warning. The
warning stops and the time of day ap-
pears on the display.

If any key is pushed at the end of

@ the audible warning, the oven will
start operating again. To prevent
the oven from operating again at
the end of the warning, turn off the
oven by turning the temperature
knob and function knob to the “0”
(off) position.

5.3 Settings

Activating the key lock
By using the key lock feature, you can
safeguard the timer from interference.

1. Touch the key until the & symbol ap-
pears on the display.

_ &

Ao o0 O £ ﬁ

= The [ symbol is shown on the display
and the 3-2-1 count down starts. The
key lock activates when the count-
down ends. When any key is touched
after the key lock is set, the timer
sounds an audible signal and the &
symbol flashes.

Deactivating the key lock

1. Touch the key until the & symbol disap-
pears from the display.

= The & symbol disappears from the
display and the key lock is disabled.

Setting the alarm

You can also use the timer of the product
for any warning or reminder other than
baking. The alarm clock has no effect on
the oven operating functions. It is used for
warning purposes. For example, you can
use the alarm clock when you want to turn
the food in the oven at a certain time. As
soon as the time you set has expired, the
timer gives you an audible warning.

The maximum alarm time may be
@ 23 hours 59 minutes.

If you release the key before the
@ end of the countdown, the key lock

does not activate.

Timer keys cannot be used when

@ the key lock is on. The key lock will
not be cancelled in case of power
failure.

1. Touch the 2 until the key 2A symbol ap-
pears on the display.

101010
Q ey

I
_‘(9@@@@

2. Set the alarm time with the ®/O keys.
1] 1
Q (I

%
Q@@@‘@l

= After setting the alarm time, the Q\
symbol remains lit and the alarm
time starts to countdown on the
display. If the alarm time and bak-
ing time are set at the same time,
the shorter time is shown on the
display.

3. After the alarm time is completed, the )
symbol starts flashing and gives you an
audible warning.
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Turning off the alarm

1. At the end of the alarm period, the
warning sounds for two minutes. Touch
any key to stop the audible warning.

= The warning stops and the time of day
appears on the display.
If you want to cancel the alarm;
1. Touch the 2 key until the 2\ symbol ap-
pears on the display to reset the alarm

time. Touch the @ key until the “00:00”
symbol appears on the display.

2. You can also cancel the alarm by
touching the 2 key for a long time.
Adjusting the volume

1. Touch ¢ key until the ©» symbol ap-
pears on the display.

__1 1@
1

a © o (‘3 8 ®
2. Set the desired level with the ®/©
keys. (b-01-b-02-b-03)

__[J®
[y e

oo o o @
‘@

3. Touch the ¢ key for confirmation or
wait without touching any key. The
volume set becomes active after a
while.

Setting the display brightness

1. Touch ¢ key until the ( symbol ap-
pears on the display.

2. Set the desired brightness with the @/
© keys. (d-01-d-02-d-03)

1T ®
I I

L0 0 @ & @
4

3. Touch the i key for confirmation or
wait without touching any key. The
brightness set becomes active after a
while.

Changing the time of day
On your oven to change the time of day
that you have previously set:

1. Touch the &% key until the © symbol
appears on the display.

2. Set the time of day by touching the @/
© keys.

S 1amn
cud

200 @ & 6
|

3. Touch © or &% key to activate the
minutes field.

° 300
L Q O 0 % a
+

4. Touch the @/© keys to set the minute.

o |1JCo
]y

L0 0 9 & @
4

5. Confirm by touching the © or &% key.

= The time of day is set and the © sym-
bol disappears on the display.
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6 General Information About Baking

You can find tips on preparing and cooking
your food in this section.

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories
for these foods are also indicated.

6.1 General Warnings About Baking in
the Oven

+ While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,
face and/or eyes. When opening the
oven door, stay away.

* Intense steam generated during baking
may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to
the temperature difference. This is a nor-
mal and physical occurrence.

+ The cooking temperature and time val-
ues given for foods may vary depending
on the recipe and amount. For this
reason, these values are given as
ranges.

+ Always remove unused accessories from
the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.

+ For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.

+ Using the supplied accessories ensures
you get the best cooking performance.
Always observe the warnings and in-
formation provided by the manufacturer
for the external cookware you will use.

+ Cut the greaseproof paper you will use in
your cooking in suitable sizes to the
container you will cook. Greaseproof pa-
pers that are overflowing from the con-
tainer can create a risk of burns and af-
fect the quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

+ For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

6.1.1 Pastries and oven food

General Information

+ We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

« If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

« If you will cook by using cookware on the
wire grill, place it in the middle of the
wire grill, not near the back wall.

+ All materials used in making pastry
should be fresh and at room temperat-
ure.

+ The cooking status of the foods may
vary depending on the amount of food
and the size of the cookware.

+ Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

« If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

+ The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

+ Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Tips for baking cakes
+ If the cake is too dry, increase the tem-

perature by 10°C and shorten the baking
time.
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If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Hints for pastry

If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

Cooking table for pastries and oven foods

Suggestions for baking with a single tray

+ If the pastry is getting cooked slowly,

make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.

If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try
to spread the sauce evenly between the
dough sheets and the pastry.

Bake your pastry in the position and
temperature appropriate to the cooking
table. If the bottom is still not browned
enough, place it on a bottom shelf for the
next cooking.

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Cake on the tray [Standard tray * Top _and bottom 3 180 30..45
heating
Cake in the mould C:_ake mould on Fan Heating 2 180 30..40
wire grillx *x
Small cakes Standard tray * Top _and bottom 3 160 25..35
heating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cm in dla}— Top gnd bottom 2 160 30 . 40
meter on wire grill [heating
*k
Round springform
Sponge cake pan, 26 cm in d|a_1— Fan Heating 2 160 30...40
meter on wire grill
*k
Cookie Pastry tray * E"p and bottom |5 170 25..40
eating
Cookie Pastry tray * Fan Heating 3 170 20..30
Pastry Standard tray || 0P and bottom 1, 200 30..45
heating
Fan assisted bot-
Pastry Standard tray * tom/top heating 200 30..40
Pastry Standard tray *  [Fan Heating 2 180 35..45
Bun Standard tray * E°p and bottom |, 200 20..35
eating
Bun Standard tray * Fan Heating 3 180 20..30
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Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Whole bread Standard tray * :\'op _and bottom 3 200 30..45
eating
Whole bread Standard tray *  [Fan Heating 3 200 30...40
Glass / metal
Lasagne rectangular con- Top and bottom |, o 200 30..45
tainer on wire grill |heating
Round black
. metal mould, 20 [Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
Pizza Standard tray * E°p and bottom |, 200.... 220 10..20
eating
Pizza Standard tray * Pizza function 3 250 8..15

Preheating is recommended for all food.

*These accessories may not be included with your product.

++*These accessories are not included with your product. They are commercially available accessories.

Suggestions for cooking with two trays

4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time
used tion (min) (approx.)
On models with |07 models with
wire shelves 1150 |V'"¢ shelves : 25
2-Standard tray * ) ' .. 40
Small cakes Fan Heating 2-4 On models
4-Pastry tray * - - On models
without wire . -
shelves 140 without wire
’ shelves : 30 ... 45
. 2-Standard tray * .
Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *
1-Standard tray * .
Pastry Fan Heating 1-4 180 35..45
4-Pastry tray *
2-Standard tray * .
Bun Fan Heating 2-4 180 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

*+*These accessories are not included with your product. They are commercially available accessories.

6.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pep-
per before cooking whole chicken, turkey
and large pieces of meat will increase
cooking performance.

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.
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+ After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

Cooking table for meat, fish and poultry

+ Fish should be placed on the medium or
low level shelf in a heat resistant plate.

+ Cook the recommended dishes in the
cooking table with a single tray.

Place one tray on
a lower shelf

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
. 15 mins. 250/
Steak (whole) / Standard tray * Fan assisted .bOt- max, after 180 ... |60 .. 80
Roast (1 kg) tom/top heating 190
Lamb's shank . Fan assisted bot- 15 mins. 250/
(1,5-2 kg) Standard tray tom/top heating max, after 170 110120
. . Wire grill * . .
Fried chicken Fan assisted bot- 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on | tom/top heating max, after 190
a lower shelf
. . Wire grill =
Fried chicken | @ netrav on |Fan Heating 2 200... 220 60..80
(1,8-2 kg) y
a lower shelf
Fried chick Wire grill 15 mins. 250/
ried chicken o . mins.
(1,8-2 kg) Place one tray on |"3D function 2 max, after 190 60 .80
a lower shelf
. 25 mins. 250/
Turkey (5.5 kg) Standard tray * Fan assisted .bOt_ max, after 180 ... |150...210
tom/top heating 190
25 mins. 250/
Turkey (5.5kg)  [Standard tray *  |"3D" function 1 max, after 180 .. |150 ... 210
190
Wire grill * r isted b
. an assisted bot-
Fish Place one tray on |tom/top heating 200 20...30
a lower shelf
Wire grill *
Fish "3D" function 3 200 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

++*These accessories are not included with your product. They are commercially available accessories.

6.1.3 Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are
particularly suitable for grilling.

General warnings

+ Food not suitable for grilling carries a
fire hazard. Grill only food that is suitable
for heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may

catch fire.

+ When the preheating time is 5 minutes in
the grill mode, skip the preheating, do
not wait for the entire preheating time to

pass.
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+ Close the oven door during grilling.
Never grill with the oven door open.
Hot surfaces may cause burns!

The key points of the grill

* Prepare foods of similar thickness and
weight as much as possible for the grill.

+ Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the

+ Depending on the thickness of the
pieces to be grilled, the cooking times
given in the table may vary.

+ Slide the wire grill or the wire grill tray to

the desired level in the oven. If you are

cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.

The oven tray you will slide should be

sized to cover the entire grill area. This

tray may not be supplied with the

heater. product. Put some water into the oven
tray for easy cleaning.
Grill table
Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)
Fish Wire grill - 250 20..25
Chicken pieces Wire grill - 250 25..35
’;"n‘:f)hbnat” (veal) =12 yyire gril 4 250 20..30
Lamb chop Wire grill 4-5 250 20..25
Steak - (meat cubes) |Wire grill 4-5 250 25..30
Veal chop Wire grill 4-5 250 25..30
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..4

Turn pieces of food after 1/2 of the total grilling time.

It is recommended to preheat for 5 minutes for all grilled food.

Fan assisted low grill

Roast (1 kg)

lower shelf

grill

after 180 ... 190

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Fish Wire grill Z‘r"lﬂ assisted low |, 200 30..35
Chicken pieces Wire grill g?l?l assisted low 4 250 25..35
Meatball (veal) - Wire grill Fan assisted low 4 250 30 . 40
12 amount grill
Steak (whole) / Wire grill - Place Fan assisted low 15 mins. 250
one tray on a 3 ) . 90..110

Do not preheat the dishes recommended in this grill chart.

Food Accessory to be Shelf position Temperature (°C) ** |Baking time (min)
used (approx.)

Fish Wire grill - 250 20..30

Chicken pieces Wire grill - 250 25 .40

Meatball (veal) - 12 \y;r0 oy 4 250 20..30

amount

Lamb chop Wire grill 250 20..30

Steak - (meat cubes) |Wire grill - 250 25..35
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Food Accessory to be Shelf position Temperature (°C) ** |Baking time (min)
used (approx.)

Veal chop Wire grill 4-5 250 25..35

Vegetable gratin Wire grill 4-5 220 20..35

Toast bread Wire grill 3 250 4.7

ature value.

Turn pieces of food after 1/2 of the total grilling time.

It is recommended to preheat for 5 minutes for all grilled food.

++ |If the grill temperature cannot be adjusted in your product, your grill function will work at the maximum temper-

6.1.4 Test foods

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.

Cooking table for test meals

Suggestions for baking with a single tray

cm in diameter on
wire grill **

00 ccessory to be |Operating func- elf position emperature aking time
Food A be |0 ing fi Shelf iti T (°C) | Baki i
used tion (min) (approx.)
Shortbread Top and bottom
(eweet cookie) | Standard tray + hesﬁng 3 140 20... 30
On models with
hortbread wire shelves :3
(Ssm?ertetrg:okie) Standard tray *  [Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * Eggt?ngd bottom 3 160 25..35
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
pan, 26 cm in dia- [Top and bottom
Sponge cake meter on wire grill |heating 2 160 30..40
*k
Round springform
Sponge cake pan, 26 cmin d'a._ Fan Heating 2 160 30..40
meter on wire grill
*k
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
Apple pie metal mould, 20 Fan Heating 2 170 50..70

EN/ 29




Preheating is recommended for all food.

*These accessories may not be included with your product.

*+*These accessories are not included with your product. They are commercially available accessories.

Suggestions for cooking with two trays

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
on madels with | TSI DL
wire shelves :150 :
2-Standard tray * . .. 40
Small cakes Fan Heating 2-4 On models
4-Pastry tray * without wire On models
shelves :140 without wire
’ shelves : 30 ... 45
2-Standard tray *
Shortbread Y™ | Fan Heating 2-4 140 15..25
(sweet cookie) 4-Pastry tray *

Preheating is recommended for all food.

*These accessories may not be included with your product.

*+*These accessories are not included with your product. They are commercially available accessories.

Grill

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Meatball (veal) - 12 |yie il 4 250 20..30

amount

Toast bread Wire grill 4 250 1.4

Turn pieces of food after 1/2 of the total grilling time.

It is recommended to preheat for 5 minutes for all grilled food.

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

+ Wait for the product to cool before
cleaning the product. Hot surfaces may
cause burns!

+ Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

+ The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product is
used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

+ Do not use steam cleaning products for
cleaning.

+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream
cleaners, scouring powder, scouring
cream, abrasive and scratching scrub-
ber, wire, sponges, cleaning cloths con-
taining dirt and detergent residues).

+ No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.
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Be sure to completely wipe off any re-
maining liquid after cleaning and imme-
diately clean any food splashing around
during cooking.

Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user's manual.

Inox - stainless surfaces

Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

Stainless-inox surface may change col-
our in time. This is normal. After each
operation, clean with a detergent suit-
able for the stainless or inox surface.
Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces
immediately without waiting. Stains may
rust under long periods of time.

Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

The oven must cool down before clean-
ing the cooking area. Cleaning on hot
surfaces shall create both fire hazard
and damage the enamel surface.

After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See "Easy Steam Cleaning [» 32]".)

For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand and a non-scratch-
ing scouring pad can be used. Do not
use an external oven cleaner.
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Catalytic surfaces

The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

The catalytic walls have a light matte
and porous surface. The catalytic walls
of the oven should not be cleaned.
Catalytic surfaces absorb oil thanks to
its porous structure and start to shine
when the surface is saturated with oil, in
this case it is recommended to replace
the parts.

Glass surfaces

When cleaning glass surfaces, do not
use hard metal scrapers and abrasive
cleaning materials. They can damage the
glass surface.

Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

If there is residual detergent after clean-
ing, wipe it with cold water and dry with
a clean and dry microfiber cloth. Resid-
ual detergent may damage the glass
surface next time.

Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar
or lemon juice.

If the surface is heavily soiled, apply the
cleaning agent on the stain with a
sponge and wait a long time for it to
work properly. Then clean the glass sur-
face with a wet cloth.

Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.



+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

7.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user's manual.

7.3 Cleaning the Control Panel

+ When cleaning the panels with knob-
control, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets
underneath to clean the panel. The con-
trol panel and knobs may be damaged.

+ While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

7.4 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information” section ac-
cording to the surface types in your oven.

Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls.
It varies by model. If there is a catalytic
wall, refer to the “Catalytic surfaces” sec-
tion for information.

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Inform-
ation” section according to the side wall
surface type.

To remove the side wire shelves:

1. Remove the front of the wire shelf by
pulling it on the side wall in the oppos-
ite direction.

2. Pull the wire shelf towards you to re-
move it completely.

- N W B o

3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

7.5 Easy Steam Cleaning

This allows cleaning of the dirt (not re-
maining for a long time) that is softened by
the steam inside the oven and by the water
droplets condensed in the internal sur-
faces of the oven easily.

1. Remove all accessories inside the oven.

2. Add 500 ml water into the tray and
place it on the 2nd shelf of the oven.

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 15 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.
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In the easy steam cleaning func-
@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the

The oven door inner glass is
covered with an easy-to-clean ma-
terial. Do not use abrasive cleaning

agents, hard metal scrapers, wire
wool or bleach materials such as

bleach.

condensation.

(It varies depending on the product model.
It may not be available on your product.)
After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and

I

L

7.6 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and
"Removing the inner glasses of the
door". After removing the door inner
glasses, clean them using a dishwashing
detergent, warm water and a soft cloth or
sponge and dry them with a dry cloth. For
lime residue that may form on the oven
glass, wipe the glass with vinegar and
rinse.

Do not use harsh abrasive clean-

@ ers, metal scrapers, wire wool or
bleach materials to clean the oven
door and glass.

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The
following figures show how to open
each type of hinge.

4. (A) type hinge is available in normal
door types.

A
/

5. (B) type hinge is available in soft clos-
ing door types.

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.
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8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattach the door, the proced-
@ ures applied when removing it

must be repeated from the end to

the beginning, respectively. When

installing the door, be sure to close
the clips on the hinge socket.

7.7 Removing the Inner Glass of The
Oven Door

Inner glass of the product’s front door may
be removed for cleaning.

1. Open the oven door.

2. Pull the plastic component, attached on
the upper section of the front door, to-
wards yourself by simultaneously
pushing on the pressure points on both
sides of the component and remove it.

| 4

3. As shown in the figure, gently lift the in-
nermost glass (1) towards “A” and
then, remove it by pulling towards “B”.

1 Innermost glass 2+ Inner glass (it may

not be available for
your product)

4. If your product has an inner glass (2),
repeat the same process to detach it
).

5. The first step of regrouping the door is
to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet
the bevelled edge of the plastic slot. (If
your product has an inner glass). Inner
glass (2) must be attached to the
plastic slot closest to the innermost
glass (1).

6. While reassembling the innermost glass
(1), pay attention to place the printed
side of the glass on the inner glass. It is
crucial to place the lower corners of the
innermost glass (1) to meet the lower
plastic slots.

7. Push the plastic component towards
the frame until a "click” sound is heard.

7.8 Cleaning the Oven Lamp

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp
General Warnings
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If
1.

To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool.
Hot surfaces may cause burns!

This oven is powered by an incandes-
cent lamp with less than 40 W, less than
60 mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sock-
ets with less than 60 W power. Lamps
are suitable for operation at temperat-
ures above 300 °C. Oven lamps are avail-
able from Authorised Services or li-
censed technicians. This product con-
tains a G energy class lamp.

The position of the lamp may differ from
that is shown in the figure.

The lamp used in this product is not
suitable for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C.

your oven has a round lamp,

Disconnect the product from the elec-
tricity.

4. Refit the glass cover.

If your oven has a square lamp,

1. Disconnect the product from the elec-
tricity.

2. Remove the wire shelves according to
the description.

3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

4. If your oven lamp is type (A) shown in

2. Remove the gla_ss cover by turning it the figure below, rotate the oven lamp

counter clockwise. as shown in the figure and replace it

> with a new one. If it is type (B) model,
’—‘\ pull it out as shown in the figure and re-
i place it with a new one.
\v‘)

3. If your oven lamp is type (A) shown in

the figure below, rotate the oven lamp

as shown in the figure and replace it

with a new one. If it is type (B) model,

pull it out as shown in the figure and re- ) )

place it with a new one. 5. Refit the glass cover and wire shelves.
8 Troubleshooting
If the problem persists after following the Steam is emanated while the oven is work-

instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

ing.
* Itis normal to see vapour during opera-
tion. >>> This is not an error.
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Water droplets appear while cooking

« The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

« The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

+ (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.

« The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ For the models with timer, the time is not
set. >>> Set the time.

* No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

(For models with timer) The timer display

flashes or the timer symbol is left open.

« There has been a power outage before.
>>> Set the time / Turn off the product
function knobs and again switch it to the
desired position.

Arcelik A.S.
Karaagag Caddesi No:2-6 Siitllice, 34445, Turkey
Made in TURKEY
Importer in Russia: «BEKO LLC»

Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement, Kirzhach district, Vladimir region,
Russian Federation 601021

The manufacture date is included in the serial number of a product specified on rating label, which is located on a
product, namely: first two figures of serial number indicate the year of manufacture, and last two — the month. For
example, "10- 100001-05» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56

The manufacturer reserves the right for making changes in modification, design and specification of an electric
device.
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[Oo6po noxanoBarb!

YBakaeMblil MOKynaTenb,

Cnacubo 3a BbIbop Haluero npoaykta Beko. Mbl xoTum, 4TOObI Balle yCTPOWNCTBO, U3rOTOB-
NEHHOE C BbICOKMM Ka4yeCTBOM U TEXHOMOMMEN, MPUHOCUIIO BaM MakcumarbHy adek-
TMBHOCTb. [103TOMY BHMMaTENbHO NpoYMTanTe AaHHOE PYKOBOACTBO W nobyto Apyryto Jo-
KyMeHTaLuo, NpefoCTaBeHHyo nepes Ncnonb3oBaHNEM U3aenus.

YunTbiBanTe BCO MHDOPMaLMIO U NpeaynpexaeHns, ykasaHHble B PyKOBOACTBE MONb30Ba-
Tend. Takum obpasom, Bbl 3alumTnTe cebs n cBoe yCTPOMCTBO OT NOTEHLManbHbIX PUCKOB.
XpaHuTe pykoBOACTBO Mosib3oBaTtens. Ecnu Bel nepegagute yCcTponcTBO APYromy nuuy,
He 3abyabTe BPY4Y/Tb M PYyKOBOACTBO. YCINOBWS rapaHTuu, AaHHble NPO UCMNOMb30BaHUe n

mMeTodbl YCTPaHEHWA HEMCNPAaBHOCTEN AN Ballero 13aenvst npueeneHsl B 4aHHOM pyKo-
BO/CTBE.

CuMBOnbI U UX ONUCAHUSA B pyKoBoACTBe nonb3oBaTens:

OnacHocTb, crnocobHas NpuBeCTU K CMEPTU N TpaBMe.

@ BaxkHas MHbopmaLms 1 NonesHble COBETbI MO UCMONb30BaHMIO.

MpoyTnTE PYKOBOACTBO MNONb30BaTENS.

f lopsiyast NoBepXHOCTb.

MPUME- OnacHocTb, cnocobHasi NpMBECTU K MaTepuansHoMy yLepby yCTpoWCTBa Unu OKpyxatoLLen cpeapl.
YAHUE

IIponsBoauTenn: komnanus Apyennk (Arcelik A.S.)
Opuanuecknii agpec: Kapaau I:kanaecu Ne 2-6 34445
Crotronxe/Cramoyn/Typuus

IIpousseneno B Typuuu
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A 1 UHCTpYKUMA No TexHUKe 6e3onacHoOCTuU
« JTOT pasgen cogepXuT * He BHOCUTE TEXHUYECKUX W3- m

WHCTPYKLUKN NO TEXHUKE Be3-
onacHocTu, Heobxoanmble Ans
npenoTBpaLleHns pucka, no-
nyyYeHus TpaBMbl UNN MaTepum-
anbHoro yuwepba.

Ecnu nspgenue nepepaetcs Ko-
MY-TO eLle Ans uenen nnm4Horo
UM NOCneayrLero Ncnosb3o-
BaHUs, HEOOXOONMMO Takxke
npenocTaBUTb PYKOBOACTBO
nonb3oBaTens, 3TUKETKN U
Apyrve cooTBeTCTBYIOLINE OO-
KYMEHTbI 1 aeTanu.

Hawa komnaHusi He HeceT OT-
BETCTBEHHOCTU 3a yuiepb, Ko-
TOPbI/ MOXET BO3HUKHYTb B
pesynbTate HecobnogeHns
3TUX UHCTPYKLNWN.

B cnyyae HeucnonHeHusa gak-
HbIX MHCTPYKLMIA rapaHTUs aH-
HynmMpyeTcs.

MOHTa)xHbl€ U PEMOHTHbIE pa-
O0Tbl Bceraa A0MKHbI BbIMNOS-
HATLCA NPON3BOAMUTENEM,
YMNOMHOMOY€EHHbIM CEPBUCHBLIM
LEeHTPOM WUIN NNLOM, Ha3Ha-
YEeHHbIM KOMMaHUen-nmnopTe-
POM.

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

He peMOHTMpynTE N He 3ame-
HANTE Kakne-nmbdo KOMMOHEH-
Thl U3OENUS, ECIN 3TO YETKO
He yKa3aHO B PYKOBOACTBE
nonb3oBaTens.
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A1.1

MEHEeHUN B usgenue.

MUcnonb3oBaHue no
Ha3Ha4YeHUro

[laHHOe n3genve npegHasHa-
YeHo N9 AoMalLLHEero Ucnosb-
30BaHus. [1poaykT He npuro-
AEH ONs UCnonb3oBaHus B
KOMMEPYECKUX U NHBIX LEensax.
He ncnonb3ynte npoaykr B ca-
Jax, Ha bankoHax unu Ha
OTKpbITOM BO3gyxe. OTOT npo-
AYKT NpeaHasHayeH ans uc-
Nonb30BaHUA B AOMaLLHMX
YCNOBUSIX U HA KYXHAX ANs
nepcoHana marasvHoB, ocu-
COB U pyrmnx pabo4ymx nome-
LLLEHNIA.
NMPEAYNPEXOEHUE: Oan-
HOe YCTPOWCTBO crieayeT uc-
nosfib3oBaTb TONbKO AN Npu-
rotoBneHus nuwmn. NMpoaykT He
cnegyeT ucnonb3oBath AN
Taknx Luernen, kak oborpes no-
MELLEHWS.

[yxoBKa MOXeT UCnosb30-
BaTbCA ANs pa3mMopaxmnBaHus,
BbIMEKaHWs, XKapKkn 1 Npuro-
TOBMEHNSA Ha rpune.

[laHHOe yCTPOMCTBO He creny-
eT ncnonb3oBaTtb Ans oborpe-
Ba, Nogorpesa Tapernok, Ans
CYLIK/ NOABELLEHHbIX NOSoTe-
Hel, Unun ogexabl.



1.2 bBbe3onacHoCTb Aae- * He nomewyanTe Ha yCTpONCTBO
f Tewn, yA3BUMbIX J1i0- npegmMeTbl, KOTOpble MOryT JO- m

Aen N AOMALUHUX Xn- cTaTtb AeTu.
NPEAYNPEXOEHMUE: Bo

BpeMs aKcnsiyatauum, 4ocTyn-
Hble NMOBEPXHOCTN YCTPONCTBA
ropsuuve. [lepxute geten no-
Aanblue OT YyCTpoMUcTBa.
XpaHuTe yrnakoBoYHble maTe-
puanbl B HEAOCTYMHOM Ans
aeten mecte. CyuwecTtByeT
PUCK MOMyYeHns TpaBm 1 yay-
LWbS.
Ecnu aBepb oTKkpbITa, HE Kna-
AuTe Ha Hee TsXKernble npea-
METbl M HE NO3BONANTE AETAM
caguTbCs Ha Hee. OTO MOXeT
NPUBECTMU K ONPOKUAbIBAHUIO
AYXOBKM UNU NOBPEXOEHUIO
ABEPHbIX NeTerb.
* Mepepn yTnnusaumen n3HoLIeH-
HbIX M HEMCNOSb3YEMbIX U3ae-

BOTHbIX

* [laHHbIM YCTPOMUCTBOM MOTYT
nonb3oBaTbCA OEeTU B BO3-
pacTe oT 8 neT un cTapLue, a
TaKkxe nuua ¢ orpaHUYeHHbIMU
PM3NYECKUMU, CEHCOPHBLIMN
MW YMCTBEHHBIMW CNIOCOBHO-
CTAMM UMM HEQOCTaTKOM Oflbl-
Ta 1 3HaHWK, NPV YCroBuUn
Hagnexawlero Hagsopa u no-
NyYeHUst MHCTPYKUMIA no 6es-
OnacHOMY UCMOfb30BaHMUIO
yCTponcTBa.

 [leTn He 4OSMKHbI Urpathb C
ycTpoucTBoM. [leTam 3anpe-
LLIEHO ounLLaTb N 06CnyXun-
BaTb YCTPOMCTBO, 3a UCKIOYe-
HMEeM geTeun nog Hag30pom
B3pOCIbIX.

. nmn:
» [laHHoe yCTPONCTBO HE MPeA- 4 A e inky OT PO
Ha3HayeH AN NoNb30BaHWS | seTin A yorp

noabMn ¢ orpaHUYeHHbIMN
PM3NYECKMMUN, CEHCOPHBLIMM
NN YMCTBEHHBIMU CNOCOBHO-
cTamu (BKNovasa geTten), ecnm
OHU He HaxoaAaTca noa Habnto-
AEHUEM UNKN HE nony4varoT
HeobXo4MMbIX MHCTPYKLUA.
* He paspelwante getam urpatb
C YCTPOWCTBOM.
OnekTponpubopbl NpeacTas-
NAT ONacHOCTb Anst AeTen.
[eTtn n gomaluHne XMBOTHbIE
He OOMKHbI UrpaTb, B3bupaThb-
CS UNW BXOAUTb B YCTPOMCTBO.

2. CpexbTte kabenb NuTaHma n
OTCOeauHUTE ero oT usge-
nms.

3. MNpumuTe mepbl NpeocTo-
POXXHOCTHN, YTOBbI NpenoT-
BpaTUTb NonagaHue geTen B
nsgenuve.

4. He no3Bonsnte geTsam ur-
paTb C U3genuem, korga oHo
HaxXOAUTCS B pexuMme oxuaa-
HUS.
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TenbHbIN Kabernb, yka3aHHbIN B
pasgene «TexHn4yeckme xapak-
TEPUCTUKNY. m

f 1.3 JAnekrtpobesonac-
HOCTb

* [MNogkntounTe yCTPOUCTBO K 3a-

3eMI1eHHOM po3eTKe, 3aLm-
LLIeHHOW NpefoXpaHuTenem,
KOTOPbIN COOTBETCTBYET TOKY,
yKaszaHHOMY Ha aTukeTke. 3a-
3eMrieHne AO0MKHO BbINosi-
HATbCSA KBaNnMuUMpoBaHHbIM
anekTpukoM. He ncnonesyimnte
YyCTPOMCTBO 6€3 3a3eMneHus B
COOTBETCTBUMN C MECTHbIMU /
HaLUMOHanNbHbIMK NpasunamMu.
Bunka nnu anektpuyeckoe co-
efvHeHne npnbopa JOSMKHbI
Haxo4MTbCA B NErKOAOCTYN-
HOM mecTe. Ecnu aTo HeBO3-
MO>XHO, JOMKeH BbITb Mexa-
HW3M (NpeaoxpaHuTenb, Bbl-
KntovaTenb, NnepeknoyaTens n
T.A.) HA 3NEKTPUYECKON ycTa-
HOBKE, K KOTOPOW NOAKNIOYEHO
YCTPOWCTBO, B COOTBETCTBUN C
9NEKTPUYECKMMM NpaBunamu,
1N OTCOENHAIOLWNI BCE MOSO-
ca oT ceTw.

Mepen pemoHTOM, 06CnyXmBa-
HMEM N OYUCTKOM OTKIHOUNTE
nsgenue oT CeTu UIu BbIKIO-
4nTe NpeaoxXpaHnTensb.
MogkntounTe YCTPOUCTBO K pO-
3eTKke, COOTBETCTBYHOLLEN 3Ha-
YEHNSAM HanpsHKeHUs 1 YacTo-
Thl, YKa3aHHbIM Ha 3TUKETKE.
Ecnu B Bawem nsgenuun Het
kabena ceTeBOro NUTaHUA, Uc-
Nonb3ynTe TONbKO cCoeauHu-
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* He npoknagbiBanTe WHYyp nNu-

TaHWs Noa u3genvem 1 no3aam
Hero. He knagute Tshkenble
npeamMeTbl Ha LWHYP NUTaHUS.
LLIHyp NuTaHns He AOSMKEH
ObITb COrHyT, pasgaBrneH u co-
npukacaTtbcs ¢ NobbiM UCTOY-
HUKOM Tenna.

Heobxognmo, 4ToObl Kabenb
nUTaHNA He 3acTpeBarn BO Bpe-
Ms1 YCT@HOBKW Ha CBOE MECTO
YCTPOMCTBA NOCe MOHTaxa
nnbo O4YNUCTKN.

Mpun akcnnyaTauum 3agHasa no-
BEPXHOCTb AYyXOBKM HarpeBa-
etcsa. Kabenun nutanus He
JOMKHbI KacaTbCsi 3aHeN no-
BEpXHOCTU nagenus. B npo-
TMBHOM Cily4ae OHO MOXeT
ObITb NOBPEXAEHO.

He cxumanTe anekTpuyeckune
kabenun B ABepLEe AYXOBKU U
He nponyckanTe nx rno rops-
4YnUM NoBepXHocTaM. B npoTue-
HOM crniyvae mnsonsaums kabens
MOXET pacnniaBuUTbCA U Bbl-
3BaTb BO3ropaHue B peaynbTa-
T€ KOPOTKOro 3aMblKaHUS.
Mcnonb3ynte TONbKO OpUrn-
HanbHbIN kKabenb. He ncnonb-
3ynTe obpesaHHbIe Unn nospe-
XXOEHHble kabenu.

He ncnonb3ynte yonuHuUTens
NN MHOTOMOJTHOCHYIO BUSKY
ans paboTtbl ¢ usgenuem.



» ObpaTnTecb B aBTOPN30BaH-
HbIN CEPBUCHBLIN LIEHTP UMK K
nmnopTepy, YTobbl MCNONb30-
BaTb 040OpEHHbLIN aganTep B
Tex cnyyasx, korga Heobxoam-
MO Ucnonb3oBaTb agantep
npeobpasoBaTens (ana nmeto-
LLlerocst TMna BUIKK).

Ecnn anuHa nuHumn nutaHms
HegocTaTo4vHa, obpaTuTech K
MMNOpPTEPY UINK B aBTOPM30-
BaHHbIW CEPBUCHbLIN LIEHTP.
[MepeHOCHbIE NCTOYHUKM NUTa-
HUS NN TPOMHUKU MOTYT nepe-
rpeTbcs n 3aropeTtbes. [epxu-
T€ TPOWNHUKN 1 NOPTaTUBHbIE
MCTOYHMKM NUTaHNA NoAarnblue
OT yCTpouncTBa.

Ecnun wHyp nutaHusa noepe-
XOEH, B Lensx npegoTepaLle-
HUS BO3HUKHOBEHWUS ONacHoO-
CTW ero Heobxoanmo 3ame-
HUTb, 06pPaTUBLLMCBE K hrpme-
N3roTOBUTESO YCTPOMCTBA,
CEPBUCHOMY areHTy unu nuuy,
yKasaHHbIM KOMMNaHWen.
NMPEOYNPEXOEHUE: YTobbl
n3bexaTtb pucKka nopakeHus
9NEKTPUYECKUM TOKOM, nepen,
3aMeHOoM namnbl AyXOBKN 064-
3aTenbHO OTCOeaUHUTE
YCTPONCTBO OT 3SIEKTPOCETH.
OTkntounTe ycTponcTeo nmbo
OoTCOeaANHUTE NpefoXpaHnUTenb
13 6noka npegoxpaHuTenen.

* Hukorga He BcTaBnsanTe BUNMKY
n3nenns B CIIOMaHHYyto,
pacLuaTaHHY U po3eTky
Unn BHE po3eTkn. YbeauTecs,
YTO BUSIKA MOJSTHOCTbIO BCTaB-
neHa B po3eTky. B npoTnBHOM
crnyyae coeguHeHust MoryT
neperpeTbCs 1 Bbi3BaTb MO-
xap.

* /36erante BCTaBKN yCTpPON-
CTBa B 3arfyLKn, KOTopble AB-
NATCA XUPHBIMU, HEYUCTLIMN
UM MOryT NoaBepraTbCs BO3-
AEeNcTBuIO BOAbI (Hanpumep,
pPAOOM CO CTOSELHULEN, OTKY-
Aa MOXeT BbITekaTb Boga). B
NPOTUBHOM CIly4ae CyLLlecTBy-
€T PUCK KOPOTKOro 3aMblKaHUs
N NopaKeHNs dNEeKTPUYECKUM
TOKOM.

* Hukorga He npukacanTech K
BUSIKE MOKPbIMWU pykamu!

* /I3BnekanTe BUNKY U3 PO3ETKM,
Aepxa ee 3a Kopnyc, a He
TAHYB 3a LUHYP.

ﬁ 1.4 bBe3onacHOCTb nNpu
TPaHCNOPTUPOBKE

» OTKIOYMTE YCTPOMCTBO OT Ce-
TV nepeq TPaHCNOPTUPOBKOM.

* YCTPOUCTBO TAXeSoe, nepeso-
31UTb ero cnegyetT Kak MUHU-
MyM C ABYMS NIOObMMU.

* He ncnonesynte asepb u / unm
PYYKYy O515 TPAHCNOPTUPOBKM

nin nepemMeLleHns yCTpOVI-
cTBa.

Ecnv Baw npoayKkT nmeer ka-
6enb NUTaHNA K LITENCENbHYO
BUJIKY:
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* He nomewante Ha npnbop Ka-
Kne-nnbo npeametsl. [Nepeme-
LanTe npubop BePTUKANbHO.

» Ecnn HeoGxogumo TpaHcnop-
TMpoOBaTb YCTPONCTBO, 06ep-
HUTE ero ynakoBOoYHbIM MaTe-
pyranom c ny3bipbKOBOM
NAEHKON UMK MAOTHLIM KapTo-
HOM W BMSIOTHYIO 3aKnenTe ero
neHTon. HagexxHo 3akpenute
ABWXYLLUMECS YaCcTu n3genus,
4yTO6bI NPEfOTBPaTUTL UX MO-
BpeXaeHue.

* [epen ycTtaHOBKOW yCTpOU-
CTBa W NOCre TPaHCnopTUPOB-
KV NpoBepbTE ero Ha Hanu4mne
nospexaeHui. B cnyyae no-
BpexaeHust obpaTnuTechb K UM-
nopTepy Unn B aBTOpU3oBaH-
HbIN CEPBUCHbIN LIEHTP.

1.5 Mepbl 6e3onacHo-
CTU BO BpeMSAl MOHTa-
xa

* [Mepen Ha4Yanom ycTaHOBKM
o6ecToybTe NUHUIO NUTaHKUS, K
KoTopoun ByaeT NOAKNOYEHO
nsgenuve, BbIKMOYnB
npegoxpaHuTesb.

» Bcerga HageBanTe 3allUTHblE
nep4aTky nNpu TpaHCNopTMUPOB-
Ke n yctaHoBke. MIHaye cyLue-
CTBYET PUCK MOfyYeHns Tpas-
Mbl OT OCTpbIX Kpaes!

* [Mepepn ycTaHOBKOW yCTPOR-
CTBa NpoBepbTe ero Ha Ha-
nu4yne nospexaeHunin. He ycra-
HaBnNuBanNTe n3genue, ecnm
OHO MOBpPEXAEHO.

* N3BeranTte ncnonb3oBaHus
nobbIX TENNON30NALUNOHHBIX
MaTepuarnos 4515 NOKpPbITUSA
BHYTpPEHHEN YyacTn mebenu,
KoTopasa 6yaeTt ncnonb3oBaTb-
Csl ANS YCTaHOBKMW.

* [MpAMbIEe COMHEYHbIE NYyYN K
WCTOYHWKM Tenna, Takne Kak
3NEeKTpUYEeCcKme unm rasosble
HarpeBaTenu, He JOMXKHbl Npu-
CyTCTBOBaTb B 30HeE, rae ycra-
HOBIEHO nsgenue.

» [lepxnte OTKPbITOM OKpY>Kato-
LLYIO cpealy BCeX BEHTUNAUM-
OHHbIX KaHarnoB NpoayKTa.

» Bo nsbexaHune neperpesa
MOHTaX nU3genus He cnegyet
NpoOBOAUTbL 3a AeKOPaTUBHbIMU
MOKPbITUAMM.

* B Tex cny4asx, korga rasoBbln
WwnaHr/Tpyba nnu nnactmko-
Basd BogonpoBoaHas Tpyba
pacnonoxeHbl 3a 0603HaYeH-
HOM 30HOW YCTaHOBKWU MU3ae-
nus, Heobxoanmo ybeanTbces,
4YTO MexXay nsgenuem u aTMmu
COeANHEHNSIMUN HET COMPUKOC-
HoBeHMs. B npoTnBHOM criy-
Yyae wnaHr/Tpyba moryT 6bITb
pasgaBneHbl.

» Ecnu 3a mectom, rge Gypet
YyCTaHOBMNEHO n3aenue, ectb
po3eTka, Heobxoanmo ybe-
ANTbCS, YTO n3genue He co-
npuKkacaeTcsa HMU C PO3ETKON,
HW C BUNKOW, NOOKTHOYEHHON K
po3eTke.
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1.6 Be3onacHoOCTb Uc-
nofib30BaHUA

» Y6eguTechb, 4TO Nocne Kaxao-
ro ncnonb3oBaHusa byget ms-
Aenune BbIKNIYEHO.

Ecnun Bbl He ucnonb3yeTe
YCTPOWCTBO B TEYEHne Anun-
TEeNbHOro BPEMEHW, OTKOYM-
Te ero nMbo oTcoeauHUTe nu-
TaHue B 6roke npeaoxpaHu-
Tenen.

He ncnonbaynte nsgenve,
€Cnn OHO CrIoManoch UNu no-
BpeAnnocb BO BpeMsi UCMOfb-
3oBaHusg. OTKNYUTE nsgenve
OT anekTpuyecTsa. B cnyvae
nospexaeHns obpatuTech K
MMNOPTEPY UIK B aBTOPMU30-
BaHHbIW CEPBUCHbLIN LIEHTP.
He ncnonb3ynte ycTponcTeo
CO CHATbIM UMW C TPECHYTbIM
CTekriom nepegHen gsepu. B
NPOTMBHOM Clyyae CyLlecTBy-
€T PUCK NOSTyYEeHUs TpaBM 1
HaHeceHus yuepba okpyxato-
Len cpege.

Hwn B Koem cnyyae He HacTy-
namte Ha npuodop.

Hwukorga He ncnonb3ynTe npo-
AYKT, eCcnv Balla paccyau-
TEeNbHOCTb UNN KOOPANHALNS
yXygLarTcs us-3a ynotpeb-
neHns ankorons v / unu Hap-
KOTMKOB.

3anpeluaeTcsa XpaHuTb nerko-
BOCMNamMeHsLmecsa npeame-
Tbl B 30HE NPUrOTOBMEHUS NK-
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LM 1 BOKPYT Hee. B npoTue-
HOM Crly4yae 3TO MOXeT NnpuBe-
CTU K NoXapy.

Pyuka oyXOBKM He siBnsieTcs
nonoTeHuecywmtenem. MNpu
MCMNONb30BaHUN NPOAYKTa He
BellanTe noroTeHua, nep4yat-
KM U aHanorM4YHbIA TEKCTUNb
Ha pYyu4Ky.

MeTnu gBepLbl U3nenust nepe-
MeLLatoTCst NPY OTKPLITUN 1
3aKpbITUKN ABEpLbl U MOTYT
cxkumaTtbes. OTkpbiBas / 3a-
KpbiBas ABEPb, HE AEPXXUTECh
3a neTnw.

MpeaynpexaeHus

ﬁ 1.7
0 TeMnepaType
 MPEAYNPEXOEHUE: Bo

BpeMS UCMONb30BaHNA nsae-
e n ero OOCTYMHbIE YacTu
oyayT ropsaummn. Ctapantech
He npukKacaTtbCs K U3AEeNULo 1
HarpeBaTellbHbIM 3fIEMEHTaM.
[eTtn B BO3pacTe 40 8 neT He
AOJTKHbI HAXOAUTLCHA PAOOM C
n3gennuem, ecrim OHM He Haxo-
AATCA NoA NOCTOSAHHBIM Ha-
onoaeHnem.

He pasmewiante nerkosocnna-
MeHsioLwmecs / B3pbiBoonac-
Hble Matepuansl pagoMm c
YCTPONCTBOM, Tak Kak ero rno-
BEPXHOCTN BO Bpemsi paboThbl
ropsiyme.



» Cobntogante gucTaHUmMIO Npu
OTKPbITUX ABEPLbI YXOBKM BO
BPEMS NN B KOHLIE NPUTrOTOB-
nenunsa nuwm. MNap moxeT 06-
Xe4b pyKy, N0 n/vnu rnasa.

» Bo Bpemsi paboTbl nsgenve
HarpeBaeTcsa. Cnegyet cobnto-
AaTb OCTOPOXHOCTb, YTODObI He
npuKacaTbCsi K ropsiunm ya-
CTSAM BHYTPM MeYun 1 Harpeea-
TENbHbIM 3NEeMeHTaM.

* [pn paboTte ¢ nsgenvem Bce-
roa HageBamTe TEPMOCTOMKME
nep4aTtkm.

1.8 Wcnonb3oBaHue
akceccyapos

» BaxHo, 4yToObI peweTyaTbin
rpusib U NOTOK OblNn NpaBusb-
HO pa3MeLLEHbI Ha MonKax.
MogpobHyto MHGopMauuo
cmoTpuTe B pasgene «Uc-
nonb3oBaHMe aKkceccya-
poB».

» 3akpounTe ABepLy AyXOBKM MO-
CIe NosiHoro nepemeLleHmns
npuHaanexHocTen B Npo-
CTPaHCTBO AnNsi NpUroToBe-
HUSA NULLKX, KHAYE OHU MOTYT
yOapuTbCsl O CTEKN0 ABepLbl U
NnoBpeauTb €ro.

1.9 Be3onacHocTb BO
BpemMs npurotoBne-
HUA

» ByabTe 0CTOpPOXHbI NpU A0-
©aBneHun B O6noaa ankorosnb-
HbIX HanuTkoB. CnNnpT ucnaps-
€TCsi NPU BbICOKMX TeMnepary-

pax 1 MOXeT Bbi3BaTb Noxap,
NOCKOJSIbKY OH MOXET BOCMna-
MEHUTLCA NPU KOHTaKTE C ro-
PAYNMU NOBEPXHOCTAMMU.

« OcTaTky MUK B 30HE NPUro-
TOBIIEHUSA, TAKME KaK Macro,
MOryT BocnnameHntbcs. Oum-
CTUTE 3TW OCTaTKuU nepeg npu-
rOTOBNEHNEM.

» OnacHoOCTb NULLEBOrO OTpaB-
neHuna: He octaensainTte nuily B
ne4ym 6onee yem Ha 1 4yac o
UIn nocrne npuroToenexHuns. B
NPOTUBHOM CIly4ae 3TO MOXeT
Bbl3BaTb NULLEBOE OTpaBe-
HWe 1 gpyrue Heayru.

* He HarpeBaiTe 3akpbiTble
OaHKM N cTeKNAHHble ODaHKK B
neun. [laBneHune, KOTOpoe Mo-
)KET HaKannmMBaTbCA B XKecTs-
HoWn GaHke/6aHKe, MOXeT npu-
BECTM K €€ paspbiBy.

* He knaguTte npoTmBHW, Tapen-
KN Unv antoMMHNEBYHO dOnbry
HenocpeacTBEHHO Ha AHO ne-
4yn. HakonneHHoe Tenno mMo-
XeT NnoBpeauTb OHO MNeyu.

Mpun ncnonb3oBaHUM XUPHOWN

neprameHTHoM 6ymarn unm aHa-

NOrn4YHbIX MaTtepuanos cobrto-

AaunTe crnegywouime mepsbl

NPeaoCTOPOXHOCTU:

* [NomecTnTe XnpoHenpoHulae-
Myto Bymary B nocyay vnv Ha
akceccyap OyXOBKW (NOTOK, pe-
WweTyaTblv rpunb U T. 4.) BMe-
CTe C NpoayKTamu 1 NOMecCTn-
Te B pa3orpeTyto OyXOBKY.
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YT06bI NpEeaoTBpaTUTL PUCK
KacaHus HarpeBaTenbHbIX are-
MEHTOB AyXOBKW U NpensT-
CTBOBaHWS MOTOKY ropsvero
BO3Ayxa, yaanure BCe NUHue
4YacCTU XXNPOHENPOHULLaEMON
BGymaru, KoTopble CBUCAOT C
akceccyapoB U KOHTen-
HepoB. He ncnonb3synTe »xmpo-
HenpoHuuaemMyo Gymary npm
TemnepaTtype AyXOBK/ Bbille
MakcuMarnbHON TemnepaTypbl
NCMNOnb30BaHUs, YKa3aHHOW
npoussoguTtenem. Hukorga He
KnaguTe XnUpoCTonKyto Bymary
Ha OCHOBaHWE JyXOBKW.

He pasmewante ee noBepx
akceccyapoB BO BpeMs npeg-
BapuTENbHOro Harpesa.
Bcerga npmwxnmante Tapenky
NN aHaNoOrnM4YHbIN NpegMer,
4YTOObI 3TOT MaTepuan He ne-
Tan n3-3a UupKynauum sosay-
Xa BHYTPU AYXOBKW.
MokpbiBariTe TONLKO HEOBXO-
ANMYIO MOBEPXHOCTb BHYTPU
nogaoHa.

Nocne kaxgoro ncnosb3osBa-
HWS NOAAOH crieayeT ouu-
LWaTb, a XXUPOHENPOHULIAEMYHO
BGymary unm aHanormyHble ma-
Tepuarnbl, UCNorb3yemMble B
nogaoHe, crieayeT 3aMeHsATb.
B npoTvBHOM cnyyae xugko-
CTW, KanarwoLme Ha NoLAO0H,
MOrYT BbI3BaTb AbIMSIEHNE UMK
Aaxke BoCnnamMeHeHue.

ZAN

Mpn OTKPLITUM KPbILLKK U3ae-
NS reHepupyeTcst BO3OYLUHbIN
noTok. >KnpoHenpoHuuaemas
Oymara MoXeT conpukacaTtbcs
C HarpeBaTenbHbIMU 3N1EMEH-
TaMu 1 BOCMaMEHATLCS.

Mpn ncnonb3oBaHUK peLLeTKu
ANSA Xapku NoaHoC criegyeT
pa3melatb Ha HUXHEN CTon-
Ke. B npoTuBHOM cny4vae nu-
LLleBOEe Macrio 1 apyrve Kommno-
HEeHTbIl, KanaroLime Ha AHO Aay-
XOBKMW, MOTYT MPUBECTU K CUSb-
HOMY 3abIMINEHNIO N BO3ropa-
HUIO.

3akponTe OBepuy AyXOBKU BO
Bpems rpuns. Mopsyme no-
BEPXHOCTU MOTYT BbI3BaTb
oxoru!

Mvwa, He NnpurogHas aAng rpu-
NK, HECET OMNacHOCTb BO3HUK-
HOBeHMA noxapa. [0ToBbTe Ha
rpune Tonbko efa, nogxoas-
LLYHO AN MIHTEHCUBHOIO OMHS
Ha rpune. He pa3smewante eqy
CNULLKOM Aaneko B 3agHen va-
CTU rpuns. 3To camas ropsiyas
30Ha, U XUpHasa NuLa MoxeT
3aropeTtbCA.

1.10 Be3onacHocTb nNpu
BbIMNOJIHEHUWN TEXHU-
yeckoro ob6cnyxuBa-
HUA N OYUCTKMU

MopoxauTte, noka yCTPOUCTBO
OCTbIHET A0 Ha4arna OYUCTKW.
fopsAYMe NoOBEPXHOCTU MOTyT
BbI3BaTb OXoru!
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* He monTe yCcTponCTBO NyTEM
pacnblfieHNs N1 HannBaHUs
Ha Hero Bogbl! CyliecTByeT
PUCK NOPaXeHUs aneKkTpuye-
CKMM TOKOM!

* He ncnonesynte napooymncru-
Tenu ansa o4ncTku npubopa,
TakK Kak 3TO MOXET Bbl3BaTb
nopaxeHue 3NeKTPUYEeCKUM
TOKOM.

* He ncnonbsynte arpeccuBHble
abpasnBHbIE YNCTALWLME Cpea-
CTBa, MeTannuyeckune ckpeb-
KW, NPOBOMOYHYO MOYanky
unn otbenuearenu ans
OYUMCTKN CTeKNa nepeaHen
ABepubl 4yxoBku. Bce aTn ma-
Tepuanbl MOryT NPUBECTU K
LuapanuMHam 1 nosioMKe CTek-
NAHHbIX NOBEPXHOCTEWN.

2 PykoBOACTBO MO OKpyXalollieun cpee

2.1 [OupekTuBa no orxoaam

2.1.1 CooTBeTCTBME TPEOOBAHUAM
OupektuBbl WEEE (oupektuBa
EC 06 oTxogax aneKkTpu4yecko-
ro u afeKTPoHHoro o6opypo-
BaHuA) n yTunusauyma otpabo-
TaBLLero npuéopa

[aHHbIn npoayKT cooTBeTCcTBYET [ANpekTu-
Be EC WEEE (2012/19/EU). JaHHbI npu-
60p nMeeT KnaccMgmrKaLMOHHbIN 3HaK ANs
0TpaboTaHHOro ANEKTPUYECKOTO U aneK-
TpoHHoro obopyanosaHusa (WEEE).

[aHHoe nsgenue n3roToBrneHo

C UCMNonb3oBaHWeM aeTanen un

MaTepuanoB BbICOKOIO kaye-

CTBa, KOTOpble Nnocrie nepepa-

BGOTKM MOTYT UCMNOSb30BaTbCS
HE osTopHO. CriegoBaTenbHO,
3anpeLyaeTcs BbiopacbiBaTb 0TX0A4bI
YCTPOWCTBaA BMECTE C ObITOBBIMU U ApYyTn-
MU OTXO4aMM MocCre OKOHYaHUS Cpoka 3KC-
nnyaTtaumm. Heobxogumo caaBath UX B
nyHKT cbopa Ans nepepaboTkn 0TX0O0B
3MNEKTPUYECKOrO 1 3NEKTPOHHOro obopyao-
BaHUsA. Bbl MoxeTe y3HaTb 06 3TUX NyHKTax
cbopa B MECTHON agMUHUCTPpaUUN. YTuUnu-
3auusa npubopa Hagnexaiwmm obpasom no-
MoraeT NpeAoTBpaTUTb HEraTUBHbIE MO-
CNeACTBUS Anst OKpy»KatoLen cpeabl U 340-
pOBbs YeroBeka.

CooTBeTcTBME Tpe6oBaHUAM [AupekTu-
Bbl ROHS (aupekTnBa 06 orpaHuyeHum
MUCNOSIb30BaHUSA HEKOTOPbIX BpeAHbIX
BeleCcTB B 3NIEKTPUYECKOM U 3TIEKTPOH-
HOM OoGopyaAoOBaHUN):

[MprobpeTeHHbI Bamu npnbop cooTBeT-
ctByeT TpeboBaHmam [upekTtnebl RoHS EC
(2011/65/EU). B Hem He copepxunTcs Bpea-
HbIX U 3anpeLLeHHbIX MaTepurarnos, yka3aH-
HbIX B aHHOM [JupekTuBe.

2.2 NHdopmaumsa o6 ynakoBoOYHOM
MaTepuane

MaTepuranbl ynakoBku yCTpONCTBa NPOU3-
BeieHbl 13 nepepabaTbiBaeMOoro Cbipbs B
COOTBETCTBUM C HaLMMy HaumoHanbHbIMK
HOpPMaMWu Mo 3aLLmTe OKpYXatoLlen cpedbl.
He yTunumampyiite ynakoBoYHble 0TXo4bl
BMecCTe C ObITOBbIMW UMW UHBIMW OTXOAa-
MW, OTHECUTE X B NYHKTbI cbopa ynako-
BOYHbIX MaTepunanos, 0603Ha4YeHHbIe MeCT-
HbIMW OpraHamu BnacTu.

2.3 CoBeTbl N0 3HeprocbepexeHUro

CornacHo EU 66/2014, nidgopmavmio 06

3HeproddHEKTUBHOCTM MOXHO HaUTK B

KBUTaHLMM Ha NPOAYKLMIO, MOCTaBMASIEMYIO

BMECTE C MPOAYKTOM.

Cnepyowime npeanoxeHus NoMoryT Bam

MCMNonb30BaTh Balle YyCTPOMCTBO C 3KOSO-

rMYeCcKon 1 aHepreTnyeckomn acpdpekTNBHO-

CTblO:

» PasmopaxunBarite 3aMOpPOXEHHbIE NPo-
OYKTbl nepen BbINeYKou.
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* B pyxoBke ncnonb3ayiite TeMHble nMnMbo
3ManupoBaHHble EMKOCTU, KOTOpble My4-
e nepegatoT Tenno.

Ecnu TakoBoe yka3aHo B peLenTe unm
pyKOBOACTBE NOnb3oBaTens, Bcerga
npegBapuTenbHO OCYLLECTBASNTE paso-
rpes. He oTkpbiBanTe ABEpLY Ne4m 4acTo
BO BPEMS BbIMEYKM.

BoikntounTte nsgenve 3a 5-10 MuHyT Ao
OKOHYaHWS BbINEYKM NpW ANUTENBHOW
Bbineyke. Takum o6pa3om, Bbl MOXeTe
C3KOHOMUTL A0 20 % 3NeKTPOIHEPruK,
MCNornb3ys 0CTaToOYHOE TEemnro.

+ CrapaiiTtecb rotoBuTb B Ayx0BKe 6ornee
opgHoro 6noga ogHoBpeMeHHO. Bbl Mo-
eTe roToBUTb OAHOBPEMEHHO, YCTaHO-
BVB [BE KaCTPHONN Ha NPOBOMOYHYIO
ctonky. Kpome aToro, ecnu Bbl ByaeTe
OCYLLECTBNSATb NPUrOTOBIEHME, MOME-

was 6noga oauH 3a APYriM, 3TO COKOHO-

MWT 3HEPTUIO, MOCKOSIbKY AYXOBOM LuKad
He ByaeT TepsiTb TENNO.
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3 Baw npub6op

3.1 OnucaHue usgenus
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1 MaHenb ynpaBneHus 2 Jlamna
3 MeTannunyeckue HanpasnswLme 4 [Buratenb BeHTMNATOpA (3a cTanb-
HOW NNacTUHON)
5 [Bepua 6 Pyuka
7 HwxHun HarpeBaTenb (Nog cTanbHoOMn 8 YpoBeHb pacnonoXeHnst NPOTUBHS
NnacTUHON)
9 BepxHun HarpeBaTtenb 10 BeHTMnAUMOHHbLIE OTBEPCTUSA
* BapbupyeTcs B 3aBUCUMOCTY OT MOAENM YCTPOi- 3.2 MpwuHUMnbI paboTbl U NCNONb-

cTBa. B Ballem ycTpoicTBe MOXET OTCYyTCTBO-
BaTb flamna, unuv Tun U pacnonoxeHune namnbl 3oBaHue naHenu ynpaBneHMﬂ

MOTYT OT/IM4ATLCS OT UIMOCTPaLUN. yCTpOI;lCTBa

**  BapbupyeTcsi B 3aBUCMMOCTY OT MOAENn YCTPOWt-

B naHHOM pasferne Bbl MOXeTe HanTu 06-
cTBa. Baw NPOAYKT MOXET MOXET HE UMETb Me-

TanAMYeckNX Hanpasnsowmx. Ha pucyHke B ka- 30p M OCHOBHblE 06MacTv NpUMeHeHus na-

4ecTBe NpuUMepa NokasaHo U3Aenne ¢ MeTannm- Henu ynpasneHus yctponctaa. MoryT 6biTb

HECKUMI HaNpasnatoLMm pasnuuns B N306paXeHnsIX 1 HEKOTOPbIX
PYHKUMSX B 3aBUCUMOCTY OT TWUMNa yCTPOU-
cTBa.
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3.2.1 MaHenb ynpaBneHus

HEEEEERH

0 0 0 © & @ 250

0’”’11n|n\\“\\‘150

220° 200" 180

1 Mepekntoyartens Boibopa GyHKLUN

3 MMepekntoyaTesnb Boibopa TeMnepary-
pbl

Ecnu ecTb nepekntovatenu ans ynpasne-
HUSI BaLWMM NPOAYKTOM, B HEKOTOPbIX MO-
[ensx 3T nepeknovaTenu MoryT 6biTb Bbl-
ABVKHBIMW NPY HaxkaTuu (yTannueaemble
nepekntoyatenu). Ytobbl BbINOMHUTL Ha-
CTPOWKM C NMOMOLLbIO 3TUX NepeKIoYa-
Tenen, cHa4yana HaxmuTe Ha COOTBETCTBY-
tOLLMIA NepekntoyaTenb U NOBEPHUTE ero.
Mocne BbINONMHEHNS PeryMpoBKM CHOBa
HaXXMUTE U CKPONTE NepekmnoyaTenb.

3.2.2 3HakKOMCTBO C naHesbio
ynpaBrieHUs yXOBKOM

MepekntoyaTtens BbiGopa hyHKUUMK

Bbl MoxeTe BbIOpaTh hyHKUMM ynpasne-
HMS1 JyXOBKOWM C MOMOLLbIO NepeknoyaTens
Bblbopa dyHkuui. MosepHUTE BNEBo /
BMNPaBO M3 3aKpbITOroO (BEPXHEr0) Nonoxe-
HWUs1 4Ns TOro, YTo6bl BbIOpaTh.

MepeknoyaTenb perysiMmpoBKy Temmnepa-
Typbl

Bbl MoXeTe BbIOpaTh TemMnepaTypy, Npu Ko-
TOPOWN XOTUTE rOTOBUTbL, C MOMOLLbHO
nepeknioyarTens ynpasneHms Temnepary-
poi. lNoBepHUTE NO YacoOBOW CTpernke u3
3aKpbITOro (BEPXHEr0) NOMNOXEHWSA ANs TO-
ro, 4tobbl BbIOpaTH.

WHaukaTop TeMnepaTypbl

Bbl MOXeTe y3HaTb TeMnepaTtypy BHyTpU
ZYXOBKU MO CUMBOIY TeMnepaTypbl Ha Anc-
nnee. CUMBON TeMnepaTypbl NOSIBATCS Ha
Javcrnee, Koraa HauyHeTcsl MPUroTOBIIEHME,
M UCYE3HET, Korga AOCTUrHeT 3aJaHHoM
TeMnepatypsbl. Korga TemnepaTtypa BHYTpU

v
2

Y

3
2 Tanmep

[YXOBKW ynafeT HUKe YCTaHOBMEHHOW TeM-
neparypbl, NOSIBUTCS CUMBOJ1 Temnepary-
pbl.

Tanmep

Soopoge O
J ¢ Y I 1 I O I Y-
00006 e
v vV V VY Vv v
1 2 3 4 5 6

KHonka 3BykoBoro Tanmepa/6yamnbHuka
KHonka HacTpoikv YacoB

Knonka "YMeHbLumnTb"

KHonka "YBennuntb"

KHonka HacTpoek

o o W N -

KHonka 6110KMpOBKY KHOMOK
CuMBONbI Ha 3KpaHe

©

: CUMBON OKOHYaHWUS BbINEYKn

: CUMBOIN OKOHYaHWS BbINeYkmn *

: CumBoOn 3BYKOBOro TaiMepa/byannbHuKa

: CumBon 61OKMPOBKU KHOMOK

it
(D : Cumeon sipkoctu

§ : Cumson Temnepatypsl
() : CumMBON YpOBHS rPOMKOCTM
: CumBon 6nok1MpoBku ABepu *

*BapbumpyeTcsi B 3aBUCUMOCTU OT MOAENN yCTPOW-
ctBa. MoxeT He BbITb B BalleM yCTPOWCTBE.
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MarbHbI MOPOr TEMNepaTypbl, KOTOPbIN
MO>HO YCTaHOBUTb ANs1 COOTBETCTBYHLLMX
dyHKuMiA. Mopsigok pexxumoB paboThkl, Mo-
Ka3aHHbIN 30eCb, MOXET OTNMYaTbCcH OT Mo-
psaka pacrnonoXeHUs CMMBOJIOB Ha
YCTPOWCTBE.

3.3 ®yHKUMOHarbHble BO3MOXHO-
CTU AYXOBKMU

Ha Tabnuue dyHKumi ykasaHbl yHKLMO-
HarnbHble BO3MOXHOCTU, KOTOPbIE Bbl MO-
XeTe UCNonb30oBaTb B CBOEN AYXOBKE, a

TakKKe nokasaHbl MakCMMarnbHbIN U MUHK-

Cumeon Temnepatyp-

chyHKLMIA Onucanue pyHKUMI |HbIN Anana- |OnucaHue u ucnonb3oBaHue
YHKU 30H (°C)

O B nyxoBke He paboTtaeT HarpeBaTenb. 3aropaeTcs TOMbKO
4 | N Namna ayxoexn - namna AyXxoBKu.

Pab6ota c BeHTUnsATO-
pom

[yxoBka He HarpeBaeTcs. PaboTaeT Tonbko BEHTUNSATOP (Ha
3aAHen CTeHke). 3aMOPOXEHHYIO NULLY C rpaHynamm MeaneH-
HO pa3aMopaxuBaloT NPy KOMHATHOW TeMnepaType, NPUroTos-
NEHHYI0 e NuLLy oxnaxaatoT. Bpemsi, Heobxogumoe Ans pas-
MOpaXMBaHWSA Lienoro Kycka msca, 6onblue, 4em Ans npoayk-
TOB C 3epHaMW.

| [S#

BepxHWN 1 HWKHWIA Ha-
rpes

Muwa HarpeBaeTCca CBEepPXy U CHU3Y O4HOBPEMEHHO. Mopxoput
ANA NMMPOXHbIX, BbINEYKN NN NUPOXHbBIX U pary B q)opme Aana
Bbineykn. Bo BpemMA NPUroToBIIEHUN MULLIU UCMONb3YyeTCA
TOJIbKO OAUH MPOTUBEHb.

(o

|
pr— MoAXOANT ANS NPOAYKTOB, KOTOPbIE HYXHO NOAPYMSAHUTH
— ; ceepxy. MoaXoanT ANs NPOAYKTOB, KOTOPbIE HYXHO NoaKa-
Hykenit Harpes . pxy. MoaxoanT Ans npoay pbie Hy. n
—_— PUTb B OCHOBaHUM. 3Ty (DYHKLMIO TakkKe CreayeT UCMOomb3o-
AT QA BaThb A5 NErKOi OYNCTKM NapOM.

BeHTunaTop HuxHero /
BEPXHETro Harpesa

[opsiunii BO3ayX, HarpeTbli BEPXHUM M HWXKHUM HarpesaTens-
MW, paBHOMEPHO 1 BbICTPO pacnpeaenseTcs no Beei AyxoBke
BMecTe ¢ paboTon BeHTUnsitopa. Bo Bpems npurotoBneHum
MWLM NCMOSb3YeTCs TONbKO OANH NPOTUBEHD.

KonBekuus

[opsiunii BO3ayx, HarpeTbii BEHTUNATOPHbIM HarpeBaTenem,
pacnpeaenseTcs 6bICTPO M paBHOMEPHO MO BCEN AyXOBKe
BMecTe ¢ paboTtoi BeHTunsiTopa. MoaxoauT ans npurotosne-
HWSi HEeCKOMNbKMX 610 Ha Pa3HbIX YPOBHSAX.

DyHKUMA NULLbI

Pa6oTatoT HUWKHUI HarpeBaTenb ¥ BEHTUNSATOPHbIN 0GOrpes.
MoaxoauT Ans NPUroTOBMEHNS NULILbI.

DyHkumsa "3D"

DYHKUMM BEPXHETO HarpeBa, HUKHEro Harpeea 1 Harpeea BEH-
TunsTopa paboTatoT. Kaxaas CTopoHa roToBoro npogykra ro-
TOBWTCS OAMHAKOBO U BbICTPO. Bo BpeMsi npuroToBrneHumn nu-
LY UCMONb3YeTCs TONMbKO OAWH NPOTUBEHb.

§l®lll® || ® |||l

MonHbIv rpunb

Pa6oTtaeT 6onbLuoii rpunb Ha NOTornke AyxoBku. MoaxoauT
AnNs NPUrOTOBMEHMS Ha rpure B 60MbLUNX KONMYECTBAX.
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w 5
Hu3kuit rpunb ¢ BeHTU- N
NATOPOM

Fopsumit Bo3ayx, HarpeBaemblit HEGOMbLUMM rpuneM, GbICTPO
pacnpegensietcs B AyXOBKe C MOMOLLbI0 BeHTunsTopa. Moaxo-
AWT A5s TPUns B HEGOMbLUMX KOMUYeCTBaXx.

/\ Byctep -

A P6oTatoT Bce HarpeBaTenu AyxoBku. Jta paboyas yHKUmMs

ncnosb3yeTcs Ansa GbICTPOro AOBEAEHUS [yXOBKW [0 Kenae-
MoV TemnepaTypbl (NpegBapuTenbHOro Harpesa). He ncnonb-
3yiATe AN NPUroTOBIEHUS MULLIN.

&

Moppepxanve Tenna *

Mcnonb3yeTtcst Ans ANMTENbHOTO XpaHEHUst NPOAYKTOB Npu
TemnepaType, roToBoWi K ynoTpebneHuio.

* Balue ycTponcTBO paboTaeT B Temnepa-
TYPHOM AunanasoHe, yKasaHHOM Ha peryns-
TOope TemnepaTypbl.

3.4 Akceccyapbl Ansi ycTpomMcTBa

Balue ycTpoiicTBO UMEET pasnuyHble ak-
ceccyapbl. B aTom pasgene goctynHo onu-
caHve akceccyapoB 1 MX NPaBUbHOO 1C-
Monb30BaHus. B 3aBUCMMOCTM OT MoZenu
YCTPOICTBa, NOCTaBMSEMbI akceccyap Mo-
XET BapbupoBaThCs. AKceccyapsbl, OnucaH-
Hble B PYKOBOZCTBE Mosfb3oBaTternsi, MoryT
6bITb HEAOCTYMHbI B BALLEM W3AENWN.

MpoTuBHM BHYTpM BaLlero npmbopa
@ MoryT AecbopMunpoBaTbLCs No4 BO3-

nencTemem Tenna. 3To HUKaK He

BNUsieT Ha PyHKUMOHaNbHOCTb. [e-

hopMaLms UcyesaeT Nnpu oxnaxae-
HUW NPOTUBHS.

CtaHAapTHbIA NPOTUBEHb

Vicnonb3yeTcsa Onsi BbINEYKN, 3aMOPOXKEH-
HbIX MPOAYKTOB U XXapKn OonbLunx KYCKOB.

PeweTka

Vicnonb3yeTcs Ans Xapku unu pasmMelle-
HUSI NULLKM, KOTopast OyaeT 3anekaTbes, Xa-
PUTLCS N TYLUNMTBLCSA Ha BbIOPaHHOM YPOBHE.

Ha mogensax ¢ metannuyeckumm
HanpaBndawownmn :

Ha mopgensax 6e3 MmeTannnyeckux
HanpaBnAwLWMUX :

3.5 Ucnonb3oBaHMe akceccyapoB
ycTpoucTBa

YpOBHM ANs NpUroToBrneHust

B 3oHe npurotoBneHusa ectb 5 ypoBHen
pacrnonoxeHus nNpoTMBHS. Bbl Takke Moxe-
Te yBMAETb MOPSAOK PACMONOXEHNS YPOB-
Hel B uudpax Ha nepefHer pame OyXOBKW.

Ha mopensix ¢ meTannuyeckumm
HanpaBndawWUMH :

=N who
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Ha mopensx 6e3 MmeTannnyeckux
HanpaBnAwLWMUX :

5
4; =~ 2
~ ]

Pa3melyeHune pelueTkn Ha HanpaBnso-
wux ana npuroToBrneHns

Ha mopgensx ¢ metannuyeckumm
HanpaBnALWUMMU :

OuyeHb BaXXHO NpaBUibHO pa3mellaTb pe-
LeTyaTbI rpunb Ha GOKOBLIX MeTannuye-
CKUMW Hanpasnsowmmn. MNpu pasmeLLeHnn
PELLETKM Ha HY>KHOM YPOBHE OTKpbITas
yacTb gormkHa 6biTb cnepean. [Ans nydwe-
ro NPUroTOBEHMS MULLN peLleTKa A0MmKHa
ObITb 3aKkpensieHa CTONOPOM Ha MeTarnmnu-
yeckux Hanpaensowmx. OHa He JormkHa
NPOXOAUTb Yepes orpaHNYUTENb U KOH-
TaKTUPOBATb C 3afHEW CTEHKOW JYXOBKM.

Ha mopensix 6e3 meTannuyeckux
HanpaBnAKLWMX :

Mpu pasmeLleHnn penbedHbIX Hanpae-
NAKLWKWX peLleTka MMeeT 0AHO Hanpaene-
Hue. Mpu pasmMelLieHNM peLleTKM ONs rpuns
Ha HY>XHOM YPOBHE OTKpbITasi YaCTb OOMK-
Ha ObITb cnepeau.

Pa3melieHne NnpoTUBHA Ha HanpaBnsio-
wux ona npuroToBrieHUsA

Ha mopgensx ¢ metannuyeckumm
HanpaBnNAKLWUMMU :

Takke BaXHO pa3MeLlaTb NPOTUBHM Ha pe-
nbedHbIX Hanpaensiowmx. Mpu pasmelle-
HUW NPOTMBHSA HA HY>XHOM YPOBHE €ro cTo-
poHa, NpeAHa3HayYeHHasa anga yaepxaHus,
OOMkHa 6bITb cnepeau. [nsa ny4ywero npu-
rOTOBIIEHUSI NMPOTMBEHb AOMKEH ObITh 3a-
KpEensieH CTonopoM Ha MeTarnIm4yecknx
Hanpasnsowmx. OH He JOIMKeH NpoxoauTb
yepes orpaHNYMTENb M KOHTaKTMPOBaTb C
3agHel CTEHKOW AYXOBKW.

Ha mopgensx 6e3 MeTannmyeckux
HanpaBnAKLWMUX :

Takke BaXHO NpaBuUiibHO pasMeLlaTh npo-
TUBHM Ha penbedHbIX HAaNPaBnsAoOLWMX.
Mpy pasmeLLeHn Ha Nnosnke NPOTUBEHb
nmMeeT OAHO HanpasneHue. Npu pasmelle-
HMM NPOTMBHS Ha HY>XHOW NOJIKe ero cTopo-
Ha, NpefHa3HayeHHas ansa ygepxaHus,
JorkHa ObITb cnepeaw.

®DYHKLMA OCTAaHOBKM NPOBOJIOYHOMN pe-
LEeTKN

CyLecTByeT hyHKLMA cTonopa, NpeaoT-
BpaLlaoLLasa onpokMabiBaHNe peLleTyaTo-
ro rpuns ¢ MeTanInyecknx Hanpaensio-
wmx. C noMoLLbio 3TON OYHKLMN Bbl MOXe-
Te nerko n 6e3onacHo BbIHYTb CBO efy.
CHuMas pelueTyaThii rpusb, Bbl MOXETE
NOTAHYTb €ro Bnepea noka He AOCTUrHET
TOYKM cTOMnopa. Bbl 4OMKHBI NponTY Yepes
3Ty TOYKY, YTOObI MOMHOCTBIO €r0 N3BMEYb.
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Ha moagensax ¢ metannnyeckumu
HanpaBnAwWUMH

Ha mopensx 6e3 MeTannnyeckux
HanpaBnAwLWMUX :

®DyYHKLMA OCTaHOBKM NPOTUBHSA - Ha mo-
AensixX ¢ MeTannM4yeckMmMm Hanpasnsio-
LWMMHK

CyuecTByeT Takke dyHKUMSA cTonopa,
npefgoTBpaLlatoLLas OnpoKuabIBaHe npo-
TUBHSA C HanpasnsLWmX. BelHnMas npotu-
BEHb, BbIHbTE €r0 13 3a4HEero CTONopHOro
rHesga v noTsaHuTe Ha cebs, Noka OH He
OOCTUrHeT nepeaHelnt CTOPOoHbI. Bbl gomk-
Hbl MPOWTU Yepes 3TO CTOMOPHOE rHe3ao,
YTOObI NOMHOCTLIO CHATB €rOo.

MpaBunbHOE pa3melleHUne peLueTku u
NPOTMBHS Ha TerleCKONUYeCKUX HanpaB-
nawwmux-Mogenu ¢ metannuyeckumm n
TeneckonnMyeckMMM HanpasnsoWUMN
Brnarogaps TeneckonMyeckuM Hanpaernsito-
LLIMM MOXHO erko ycTaHaBnmMBaTb U CHU-
MaTb MPOTUBHU U peLleTKy Ans rpuns. Mpu
NCMONb30BaHMN NMPOTUBHEN U peLUEeTKM Ans
rpUnsi ¢ TENEeCcKoNMYecKon HanpasnsioLLein
HeobXoaMMO crneanTb 3a TeM, YTOObI LTbI-
pv Ha nepegHen 1 3agHen YacTax Tenecko-
MMYECKUX HaNpaBmsloLWMUX Npuneranm K
Kpasim rpuns U NpOTUBHS (MOKa3aHO Ha pu-
CYHKe).
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3.6 TexHu4YecKkue xapaKTepuUCTUKMU

O6Lwme napameTpbl

BHeluHve pa3mepbl ycTporcTBa (BbicoTa/lumpuHa/rnybu-

595 /594 /567
Ha)
::Aa(;HTa)KHI:.Ie pasmepbl [yXOBKU (BblcoTa/LUMpuHa/rny6u- 590-600 /560 /min. 550
HanpsixeHne/yacToTta 220-240 V ~; 50 Hz

Tun n ceyeHune kabens, ncnonb3yemble / nogxoasiune

AN UCnonb3oBaHUA B NPOAYyKTe muH. HOSVV-FG 3 x 1,5 mm2

O6was notpebnsiemas MoLHOCTb (KBT) 3,3

Tvn oyxoBku MHorodyHkuoHanbHasa ayxoBka

Knacc zawutbl -1

CreneHb 3awuThl IP 44

OcHoBHble cBefeHust: MiHdopMaLmsi 06 aHepreTnyeckon MapKMpoBKe 3NIEKTPUYECKUX NeYven Ans AoMallHero uc-
nonb30BaHunsa NpvBegeHa B cootBeTcTBMM co ctaHgaptom EN 60350-1 / IEC 60350-1. 3HayeHuns onpegensoTcs B
DYHKLMAX BEpXHUIA 1 HXKHWIA HarpeB unu (Npy HanuyaMmn) BeHTUNATOP HKHEro / BepXHero HarpeBa co CTaHaapT-
HOW Harpy3kom.

Knacc aHeproacheKTMBHOCTM onpeaenseTcs B COOTBETCTBUM CO CreayloLLMMM NpuopmMTeTamMmm B 3aBUCKMOCTH OT
TOro, CyLLECTBYIOT NN COOTBETCTBYIOLLME PYHKLMM B YCTPOMCTBE. 1-OKO BEHTUNATOP € HarpesoMm , 2-KoHeekuums , 3-
HW3Kknii rpunb ¢ BEHTUNSTOPOM , 4-BepXHWIN N HWKHUIA HarpesB.

TexHnYeckme xapakTepUCTMKN MOTyT OblTb M3MeHeHbI 6e3 NpeaBapuTENbHOTO yBe-
OOMIEHNs ANs yrnyylweHns kayecTsa yCTPOMCTBa.

Pl/lcyHKVI B 3TOM PYKOBOACTBE ABJIAKTCA CXeMaTU4HbIMA 1 MOTYT HE NOJTHOCTbHO
COOTBETCTBOBATbL BalleMy yCTpOIZCTBy.

MEHTaLMK, Nony4eHbl B TabopaTopHbIX YCIOBUSIX B COOTBETCTBUM C AENCTBYOLLN-
MU cTaHZapTaMu. B 3aBMCMMOCTM OT YCMOBWI 3KCMnyaTaLum 1 oKpyxatoLLen cpe-
[bl, 3TV 3HAaYEHUsi MOTyT BapbUpPOBaTLCS.

@ 3HaveHus, ykazaHHbIe Ha 3TUKEeTKaxX YCTPOMCTBA UK B CONPOBOAUTENBHOW [OKY-
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4 TepBoe ncnonb3oBaHue

Mepen TeM, kak NPUCTYNMUTL K UCMONb30Ba-
HUIO BaLLero NpoaykTa, pekoMeHayeTcs
OCYLLEeCTBWTb LLIAru, nepevyncrneHHble B no-
cnepyoLmx pasgenax.

4.1 Hactpowka nepBoro TamMepa

Bcerga yctaHaBnusanTe Bpems cy-
TOK Mepep UCMonb30BaHWEM AyXOB-
kn. Ecnu Bbl He ycTaHOBUTE €ro, Bbl

He CMOXeTe roTOBUTb B HEKOTOPbIX
MOZENSIX AYXOBKU.

Ecnu nepBoHavansHoe Bpems He
@ ycTaHoBneHo, «12:00» n cumeon
(O npogorkat muraTb, a Balua ay-
XOBKa He 3anyctutcs. Ytobbl Bawwa
AyxoBka paboTtana, Bbl AOMKHbI
NOATBEPANTL BPEMS CYTOK, YCTaHO-
BVB BPEMS CYTOK UMW HaXaB KHOM-
ky €O, Koraa oHa HaxoauTcs B Mo-
noxexHun «12:00». Bl moxeTe ns-
MEHWTb BPEMS CYTOK NO3Xe Kak
onucaHo B pasgerne «HacTpomkuny.

1. Mpwn nepsom 3anycke AyXOBKM CUMBOIbI

«12:00» n (© 6yayT muratb Ha aucnree.

2. YcTaHoBWTE BpeMs CyTOK C MOMO-
LLbO KHOMOK (D/O.

SN I=TRTY
IcUL

Q@@‘@*@v

3. Haxmute (O nnu 48 NnpukocHUTECH Ana
TOrO, YTOBbI AKTUBMPOBATbL MOSNE MUHYT.

jupmiug
m
Q N O ® & &

4. Haxmute @/©), 4Tobbl yCTAHOBUTL MU-
HYTbI.

o |1JCo
]y

Q@@i%ﬁ%rﬁ

5. MoaTteepanTe, KOCHYBLUMCL (O UNK Ha-
XaB {55

= BpeMmsi CyTOK yCTaHOBMNEHO, N CUMBOT
(O ncuyesaet c akpaHa.

B cnyyae cbos nuTaHnsi HACTPOWKK
BPEMEHM CyTOK OTMeHATCS. Ee

criegyeT yCTaHOBUTL 3aHOBO.

4.2 TlepBUYHasa o4YMUCTKa

1. YGepuTe BCe ynakoBOYHblE MaTepuarsi.

2. W3BnekuTe BCe akceccyapbl U3 QyXOBKM,
BXOASLLEN B KOMMMEKT NMOCTaBKW.

3. Bkntouute yctporctso Ha 30 MuHyT, a
3aTeMm BblknounTe. Takum obpasom,
OCTaTKM MEJIKUX YacTuL, KOTOpble MOT-
1 ocTaTbCs B KaMepe AyXOBOro Lkada
BO BpeMms Npou3BOACTBa, CrOpsiT U yTu-
NN3NPYIOTCA.

4. Tpu paboTe c npoaykToM BbibepuTe ca-
MY BbICOKYIO TemnepaTtypy u pabouyto
yHKUMIO, C KOTOpOW paboTaloT Bce Ha-
rpeesaTenu B BaweMm ycTpounctee. Cm.
«DYHKUMM yNpaBneHns OyxXOBKON»

[» 52]. O ToM, Kak ynpaBnATb AyXOBKOW
Bbl MOXETe y3HaTb B CrefyloLem pas-
aene.

5. MNopoxauTte, Noka AyXxoBKa OCTLIHET.

6. lMpoTpuTe NOBEPXHOCTU AYyXOBKM BRax-
HOW TKaHbO NN rybKom, 3aTem BbITpUTE
Hacyxo.

Mepen ncnonb3oBaHWEM aKcecCcyapoB:
OuucTute akceccyapsbl, U3BrNeYeHHbIE U3
AYXOBKM, BOOOW U MSITKON ryOKOW.
NMPUMEYAHUE: HekoTopble motoLme n
YUCTSLLME CPEeACTBa MOTYT MOBPEXAaTb
noBepxHoCTb. He ncnonbayiite abpasme-
Hble MOKLLME CPeacTBa, YACTSALME MOPOLL-
KM 1 KPEMbl UNN OCTpble NpeaMeThl BO Bpe-
M$1 YUCTKMN.
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NMPUMEYAHMUE: Bo Bpemsa nepsoro uc-
MONb30BaHKs B TEYEHUE HECKOIIBKMX YacoB
MOryT NOSIBMATLCA AbIM M 3anax. ATo Hop-
MarbHO, U BaM NPOCTO HyXHa XopoLuas

5 Wcnonb3oBaHue AYyXOBKU

BEHTUNALUMS, YTOObI yaanuTb ero. M36e-
ramte HenocpeacTBEHHOro BAbIXaHUs 06-
pasyloLMxcs AblMa 1 3anaxos.

5.1 O6wme cBeageHUs o6 UCNonbL30-
BaHUUN ,quOBKM

BeHTunaTtop oxnaxaeHus ( Bapbupyet-
Ccsl B 3aBUCMMOCTU OT MOOENM YyCTPOn-
cTBa. MoxeT He ObITb B BalleM yCTPOM-
cTBe. )

Balue ycTponcTBO MMEET BEHTUIIATOP
oxnaxaeHusi. BeHTunaTop oxnaxaeHust
BKITHOY@eTCs aBToOMaTUYeCKM Npu Heobxo-
OUMOCTU 1 OXNaxkaaeT Kak nepeaHo
4yacTb YCTpoOWCTBa, Tak n Mebenb. OH aBTo-
MaTMYECKN BbIKITHOYAETCHA MO OKOHYaHMUM
npouecca oxnaxaeHus. Fopsunii Bo3ayx
BbIXOOMT Yepes ABepLy AyX0BkU. Huyem He
3aKpblBaniTe BEHTUNSALMOHHbIE OTBEPCTUSI.
B npoTuBHOM criyyae OyxoBka MOXeT
neperpeTtbcs. OxnaxgatoLwmin BEHTUNATOP
npopomkaeT paboTaTb BO BpeMsi paboThl
OYXOBKM UMW NOCIe ee BbIKMYeHUst (Npu-
mepHo 20-30 muHyT). B cnyyae, ecnu Bbl
rotoBuTe, 3a4aB TaMep AYXOBKW, B KOHLE
BPEMEHU 3aneKkaHus OXNaxaalLnii BEHTU-
NSATOP OTKIIHOYMTCS CO BCEMU (DYHKLIMSMMU.
Bpems paboTbl oxnaxxgaroLero BEHTUNS-
TOopa He MOXeT BbITb OnNpeaeneHo Nonb3o-
BaTenem. BeHTunaTop BkAoYaeTcs U Bbl-
KrntoYaeTcsi B aBTOMATUYECKOM peXxunme.
OTO He ABnsAeTCs HENCNPaBHOCTLIO.
OcBelleHMe AyXOBKU

OcBelLleHMe OyXOBKM BKIOYAeTCs, Koraa
HauMHaeTcs 3anekaHue. B HekoTopbIX Mo-
Jensax oceelleHve paboTaeT BO BpeMs
NPUroTOBIEHUS, B TO BPEMS KaK B OPYrnx
MoAensx OHO BbIKIIOYaeTCs Yepes onpese-
NIeHHOEe BpeMSi.

Ecnu Bbl x0TUTE, 4TOOBLI NamMna LyXOBKW ro-
perna HenpepbIBHO, BbIbeprTe MYHKLNIO
ynpaeneHus «Jlamna gyxoBKMU» C MOMOLLbIO
py4ku Bbibopa yHKLUN.

5.2 Pabota 6noka ynpaBneHus gy-
XOBKOWM

O6wue npeaynpexaneHns no 6noky

ynpaBneHUsa JyXOBKOW

» MakcumarnbHoe BpeMsi, KOTOPOe MOXET
ObITb YCTAHOBIEHO AN npoLiecca Bbl-
neykn, coctaensaet 5 yacos 59 muHyT. B
cny4vae cbos NnMTaHusi NporpammMa oTme-
HuUTCA. Bam HyxHO ByaeT nepenporpam-
MUpOBaTb.

* [Mpu BbiNONHEHUN NtOObLIX HACTPOEK COOT-
BETCTBYHOLLME CMMBONbI OyayT 3aropatb-
cs Ha aucnnee. HeobxoaMmMo HEMHOro
nopgoXaatb, Noka HacTponkn GyayT
COXPaHEeHbI.

» Ecnu npousBectu kakme-nmbo HaCTPOrKn
NPUroTOBMNEHNS, BPEMS CYTOK Hemnb3s Oy-
OET U3MEHUTb.

» Ecnu Bpemsi npurotoBneHust yctaHosne-
HO B Hayarne npuroToBreHns, OcTaBLlee-
cs Bpemsi oTobpasutca Ha gucnnee.

* B cniyyasix, korga yctaHOBNEHO BpeMst
NPUroTOBMNEHUSA NI BPEMSI OKOHYaAHMS
NPUroTOBMEHUS, Bbl MOXETE OTMEHUTb
aBTOMaTUYeCK, Aepxas KHomky (O B
Te4yeHne ANUTENbHOrO BPEMEHU.

Tanmep
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KHonka 3BykoBoro Tanmepa/GyamnbHuka
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KHonka HacTpoiku YacoB
KHonka "YMeHbLumnTb"
KHonka "YBenununtb"
KHonka HacTpoek
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KHorka 6rnok1poBKM KHOMOK
CumBonbI Ha 3KpaHe
(O : CumBON oKOHYaHMS BbINEUKN
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: CMBON OKOHYaHWs BbINeykn *

Q : CumBoOn 3ByKOBOrO Tarimepa/6yannbHuka
(D : Cumson sipkocTu

: CuMBON GROKMPOBKM KHOMOK

[@ : CumBoOn Temneparypbl
() : CuMBON ypoBHS rPOMKOCTM
: CumBon 6rioknpoBku asepu *

*BapbypyeTcs B 3aBUCMMOCTU OT MOAeN yCTpoii-
ctBa. MoxeT He ObITb B Ballem yCTPONCTBE.

BknioyeHune OyxoBKu

Korga Bbl BelbrpaeTe paboyyto dyHKUMIO,
KOTOPYI XOTUTE NPUTOTOBUTL C MOMOLLIbIO
py4ku BbibOpa yHKLMK, N yCTaHaBnMBae-
Te OnpeAeneHHylo TemnepaTtypy ¢ NoMo-
LI PYYKM TemMnepaTypbl, JyXOBKa Haun-
HaeT paboTaTb.

BbIKNIOYUTL [YXOBKY

Bbl MOXeTe BbIKMOUYNTL AyXOBOK LIKad,
MOBEPHYB Py4Ky BblOOpa yHKLMU U PYYKY
Temneparypbl B MNOJNIOXEHNE BbIKIIOYEHUS
(BBEPX).

Bbi6op TemnepaTtypbi 1 paboyei cyHK-
LM OYXOBKMW ANl PyYHOro NpuroToBne-
HUsA

Bbl MOXeTe roToBUTb, OCYLLIECTBAS pyY-
HOe yrnpaBneHue (No CBOeMy YCMOTPEHUIO),
He ycTaHaBnvBasi BPEMsi MPUrOTOBIIEHMS,
3apaBasi TemnepaTypy u pabdoune yHk-
LMK, COOTBETCTBYHOLLIME Ballel efe.

[YyXOBK/ JOCTUTHET YCTaHOBIEHHOW
TemnepaTtypbl, CAMBOS [} UCYE3HET.
[lyxoBka He BbIKIOYaeTCA aBToMaTu-
Yecku, Tak Kak MpUroToBneHne BpyY-
Hyt0 BbINonHAeTCcA 6e3 yCTaHOBKM Bpe-
MEHM NPUrOTOBIEHUS. Bbl LOMKHbI
KOHTPONMPOBaTb rOTOBKY U OTKIHOUYUTb
ee camu. [No OKoOHYaHWUW NPUroTOBIE-
HUS BbIKIMIOYNTE LyXOBKY, MOBEPHYB
pyuKy BblbOpa yHKLMM U perynsatop
TemnepaTtypbl B MONIOXEHUE BbIKIOYE-
HUs (BBEPX).
MpuroToBneHue ¢ 3afaHHbLIM BPpeMeHeM
NPUroTOBIIEHNUA:
Bbl MoxeTe 3agaTb aBTOMaTM4ecKoe oT-
KMoYeHne OyXOBKW B KOHLIE Nepunoaa Bpe-
MeHU, BbIOpaB TemnepaTypy v pabouyto
YHKUMIO, XapaKTepHYyo NS Ballen eabl, U
YCTaHOBUB BPEMSI NPUrOTOBMEHUS MO
Tanvepy.
1. BbibepuTe pabouyto dyHKLMIO ANs Npu-
rOTOBIEHUS.

2. Haxumaiite kHomky (9, noka Ha auc-
nrnee He NosiBUTCH CUMBOI () BpeMeHM
NPUroTOBEHUS.
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1. Bbibepute pabouyto dyHKLMIO ANd ro-
TOBKW C MOMOLLbIO PYYKM BbiGOpa dhyHK-
umm.

2. YcTaHoBWTE TemnepaTtypy npurotosrie-
HMS C MOMOLLIO perynaTopa Temnepa-

Typbl.

= [lyxoBka Ha4yHeT cpady paboTaTb C Bbl-
OpaHHON PYHKLMEN, a 3HAYEeHNE TEM-
nepaTtypbl U CUMBOS [} MOAIBUTCS Ha
akpaHe. Korga TemnepaTtypa BHyTpU

LUK 1 TeMnepaTypbl Bbl MOXeTe
YCTaAHOBUTL BPEMSI MPUTrOTOBIEHUS
Ha 30 MUHYT, HaxaB KHOMKYy () He-
NoCcpeaACcTBEHHO Ansi ObICTpON ycTa-
HOBKW BPEMEHW NPUrOTOBMNEHUSA U
N3MEHNTb BPEMS C MOMOLLBK KHO-

nok A/O.

@ [Mocne HacTponku paboyen dyHk-

3. YcTaHoBUTE BpeEMS NMPUrOTOBMNEHUS C
MOMOLLIbIO KHOMOK (D/O).
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Bpems npurotoBneHns ysenmumtcs

@ Ha 1 MUHYTY B nepBble 15 MUHYT,
yepes 15 MUHYT yBenuuuTcs Ha 5
MUHYT.

4. MonoxuTe NpoayKThl B yXOBKY W yCTa-
HOBWTE TeMMepaTypy C NOMOLLbIO pery-
nsiTopa TemnepaTypbil.

= Bala gyxoBka cpa3y HauHeT pa-
6oTaTb Npu BIGPaHHON OYHKLMN
1 Temnepartype. YCTaHOBMEHHOe
BpPEMS MPUTOTOBIIEHNS HAYHET
obpaTHbIN OTCYeT U cuMBon
oTobpasutcs Ha gucnnee. Korga
Temnepartypa BHyTpU OyXOBKU [0O-
CTUrHET yCTaHOBIEHHON Temnepa-
Typbl, CUMBOS [ MCYe3HeT.

5. TMocne 3aBepLleHns yCTAHOBIIEHHOIO
BPEMEHW NPUTOTOBINEHUS HA AnUchnee
nosiensietca «End», 3amuraeT cumson
(O n nogaeTcs 3BYKOBOW curHarn Tanme-
pa.

6. lMNpepynpexaeHne Oyaet 3By4aTb B
TeyeHne ABYX MUHYT. HaxxmuTe nodyto
KnaeuLly, 4TOObl OCTAHOBUTbL Npeaynpe-
xaeHwve. MNMpenynpexaeHne npekpaTuT-
CS, 1 Ha AuMcnree NosiBUTCSt BPEMS Cy-
TOK.

| &
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= CumBon (5 oToBpaxaeTcs Ha aucnnee,
N Ha4YnHaeTcs obpaTHbIi oTcueT 3-2-1.
BrnokvpoBka KHOMOK aKTUBUPYETCS Mo
OKOHYaHuKM obpaTtHoro otcyeTa. lNMpu
KacaHum nbow knaBvLwn Npu ycTa-
HOBKe OMOKMPOBKYM KIaBuLl Tanmep no-
[acT 3BYKOBOW cuUrHars, 1 cuMBor (3 3a-
Muraer.

Ecnu oTnyctutb KHOMKY A0 OKOHYa-
HUs1 o6paTHOro oTcyeTa, GroKNpPOB-

Ka KHOMNOK HE aKTUBMUpPyeTCA.

[Monb3oBaHme knaBuL OYXOBKU He-
BO3MOXHO Mpu BKIMHOUYEHHOWN 61oKK-
POBKU KnaBwLL. EJ'IOKVIpOBKa Kna-

BULL He ByfeT oTMeHeHa B cryyae
cbost nuTaHus.

Ecnu B kOHUE 3BYKOBOrO npeaynpe-
@ XaeHus byaeTt HaxkaTa kakas-nmbo
KHOMKY, yXOBKa CHOBA Ha4HET pa-
6oTaTtb. YTOOLI NpegoTBpaTUTL MO-
BTOPHOE BKIMHOYEHME QyXOBKY B
KOHLIe NpeaynpexaeHusi, BolKto-
UYNTb [YXOBKY, MOBEPHYB PErynsiTop
TemnepaTtypbl U PYHKLMOHANbHYHO
py4Ky B nornoxeHue 0 (BbIK.).

5.3 Hacrtpoiiku

AKTnBauusa 6]10KVIPOBKVI KHOMOK

Wcnonbayst doyHKLMIO GIOKMPOBKM KIaBuLL,
Bbl MOXXETE 3aLLUUTUTb TalilMep OT MOMeX.

1. HaxumawnTe knasuLly , Noka Ha akpaHe
He MosIBUTCS CUMBOI 3.

OTKNIOYeHUe GNOKUPOBKU KNaBULL

1. KacaiTecb KHOMKM , MoKa cMMBON (3 He
NCYE3HEeT C 9KpaHa.

= CuMBON (& Uc4esaeT ¢ aucnnes, n 6ro-
KMPOBKa KnaeuLl ByaeT oTKMoYeHa.

YcTtaHoBKa 6yaunbHuKa

Bbl Takke MoxeTe ncnonb3oBaTth Tanmep
yCTpoOWCTBa Ans ntoboro npeaynpexaeHus
WM HaNoMMHaHusi, Kpome 3anekaHusi. by-
LAUIBHUK HE BNUsieT Ha paboTy AyXOBKU.
Mcnonb3ayeTcs B Lensax NnpeaynpexaeHus.
Hanpumep, Bbl MOXeTe ncnonb3oBatb by-
AVINbHYK, KOraa 3axoTuTe NpUroToBUTb eay
B OyXOBKe B onpegeneHHoe Bpemsi. o uc-
TEeYEHUN YCTaHOBMEHHOro BaMn BPEMEHU
TaliMep BbifacT 3BYKOBOe npeaynpexae-
Hue.

MakcumanbsHoe Bpems curHana
TPEBOrM MOXET cocTaBnAaTb 23 Ya-

ca 59 MUHyT.

1. HaxumainTe L), noka Ha aucrnee He no-
ABUTCS CUMBOI KHOMKN L.
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2. YcTtaHoBwuTe BpeMsi byaunbHMKa ¢ NoMo-
LLbO KHOMOK (D/O.

O o ‘
2. YcTaHOBWTE Xenaembli YypOBEHb C MO-
MOLLbIO KHOMOK B/O. (b-01-b-02-b-03)
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= [locrne ycTaHOBK/ BpeMeHMU Oy-
AUMNbHUKA CUMBON L MPOOOIKUT
ropeTb, a Bpemsi OyaunbHUKa Ha-
YHeT 0bpaTHbIN OTCYET Ha auc-
nnee. Ecnv Bpemsi curHana Tpeso-
M 1 BPEMS BbiNeKaHWs yCTaHOBIe-
Hbl B OOHO M TO XK€ BPeMs, Ha Anc-
nnee otobpaxaetcs 6onee Ko-
poTkoe Bpemsi.

3. Mo ncreveHun BpemMeHn OyamnbHuKa
CUMBOI L\ HAYHET MUraTh U BblgacT
3BYKOBOE MpeaynpexaeHve.

BbiknoyeHne yaunbHuKa

1. To okoH4YaHuK nepuofa OyaunbHUKa
npegynpexaeHne 3By4YnT B TeYeHne
OBYX MUHYT. KocHuTechb ntobon knaeu-
LM Anst Toro, 4To6bl OCTAHOBUTbL 3BYK
npegynpexaeHus.

= [MpegynpexaeHne npekpaTuTcs, 1 Ha
avcnnee nosiBUTCA BPEMS! CyTOK.

Ecnu Bbl XOTUTE OTMEHUTb OYAUINBbHUK:

1. HaxmmaiTte n ygepxmsaiiTe KHOMKY L,
noka Ha aucnrnee He NosIBUTCA CUMMBON
£\ ans cbpoca BpeMeHy ByannbHIKa.
Haxxvmaiite knaewuwwy (), noka Ha akpa-
He He nosisuTcsa cumeon 0:00.

2. Bbl Takke MoXeTe OTMEHUTb curHan oy-
OUNbHUKA, HaXaB 1 YAepXUBasi KHOMKY

Q.
HacTtpoiika rpoMkocTyh

1. HaxmuTte v yaepxuBaiite KHOMKY 6, no-
ka Ha aKpaHe He nosieutcs cumeon .

3. HaxmuTe KHOMKy 46 Ansi noaTBepxae-
HUS NMBo nogoxamTe 6e3 HaxaTus Ka-
Kor-nnbo knasuwn. Yepes HekoTopoe
BPEMSsI HACTpOViKa rPOMKOCTU CTaHOBUT-
CS1 aKTUBHOWN.

HacTtpouka sspkocTtu gucnnes

1. Haxmute 1 ygepxvsaiiTe KHOMKY 3%, no-
Ka Ha akpaHe He nosieuTca cumson (J.
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2. YcTaHOBUTE Xernaemyto sipkocTb C Mo-
MOLLIbIO KHOMOK B/O. (d-01-d-02-d-03)
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3. HaxmuTe KHOMKy 46 Anst noaTBepxae-
HUSA NMBOo NnoaoXanTe 0es3 HaxaTus Ka-
KoM-nnbo knaBuwn. Hactporika spkocTu
CTaHOBUTCS aKTUBHOWN Yepe3 HEKOTopoe
BpeMsi.

CmeHa BpeMeHU CYyTOK

B Baluei fyxoBKe: YTOObl USMEHUTb BpeEMS]
CYTOK, KOTOpOE Bbl NpeaBapuTeribHO ycTa-
HOBUIMN,

1. Haxwvmaiite knaswLuy 6%, noka Ha aKpa-
He He nosieutcs cumson .
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2. YcTaHoBUTE BpeMs CyTOK C MOMO-
LLIbIO KHOMOK /O

4. Haxmute @/©), 4tobbl yCcTaHOBUTL MU-
HYTBI.
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3. Haxmute © unm {8 npmkocHUTECH AN
TOro, 4TO6bI aKTUBUPOBATL MOMe MUHYT.

S 7.
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6 O6wana nHcpopmaumusa o Bbineyke

5. MoartsepauTe, KOCHYBLIMCH (O UMK Ha-
XaB %%

= BpeMsi CyTOK YCTAHOBMNEHO, U CUMBO
(O ncuesaeT ¢ aKkpaHa.

B aTom pasgene Bbl HaraeTe COBETLI MO
noAroToBke U NMpUroToBNEHUIO NULLA.

Kpome TOro, B 3TOM pasferie onnucbiBaroTCcA

HeKOTOpble U3 NPOAYKTOB, MPOTECTUPOBAH-
Hble Npou3BoaMTeNsaMU, U Hanbonee noa-
XoZsLMe HACTPOVKM A4St 9TUX NPOAYKTOB.
Takke ykasaHbl COOTBETCTBYHOLME Ha-
CTPOWKM AYXOBKW U akceccyapbl Ans 9TUX
NpoaYyKTOB.

6.1 O6wme npeaynpexaeHus o Bbl-
ne4yke B AyXOBKe

* [Mpu oTKpbITUM ABEPLBI YXOBKN BO Bpe-
MS UK MOCTIE BbINEYKMN MOXET MOABUTb-
cs1 ropsiumii nap. Map MoxeT obxeub py-
Ky, nmuo w/vnu rmasa. OTkpbiBas ABepLy
[YXOBKM, CTapaTech AepxaTbCs Mno-
AanbLue.

* VIHTeHCcuBHbIN Nap, 06pasyroLLmiics BO
BpeMs BbINeykn, MoxeT 06pa3oBbIBaTh
KOHOEHCMPOBaHHbIE Kanmnu BO4bl BHYTPY

N CHapyXu neyun, a Takke Ha BepxXHUX 4a-

CcTaXx Mebenu us-3a pasHuubl Temnepa-
Typ. OTO HOpMarnbHoe 1 huanyeckoe sB-
nexwue.

» 3HayeHus TemnepaTypbl 1 BpEMEHW NpU-
rOTOBMEHWS, yka3aHHble AN NPOAYKTOB,
MOryT BapbMpoBaTbCH B 3aBUCMMOCTU OT
peuenTa un konuyecTtsa eabl. 1o aton
NPUYNHE 3TU 3HAYEHUSI NPUBEAEHbI B
ananasoHax.

* lNepepn npoueccomM rotoBku, Bceraa mns-
BreKanTe Hencrnonb3yemble akceccyapbl
13 AyXoBkU. MNpurHaanexHocTn, ocTat-
Lmecs B IyXOBKe, cnocobHbI nomeLlaTb
NPUroToBnNeHnto Balmx 6nog npuy npa-
BUMbHbIX 3HAYEHUSIX.

+ [1na npogykToB, KOTOPbIE Bbl OyaeTe ro-
TOBUTb MO CBOEMY COOCTBEHHOMY pe-
LenTy, Bbl MOXETE CCbiNaTbCA Ha aHarno-
rMYHble NPOAYKTHI, yKa3aHHble B Tabnu-
Liax NpUroToBMEHUS.

* Mcnonb3oBaHue npunaraembix aKkceccya-

POB NMOMOXET YNyyLNTb KyNMHAPHbIE Xa-
paktepuctukun. Becerga cobnioparite
npeaynpexaeHns n nHopmaumio,

npenocTaBlieHHYo npon3soanTenem ang

BHELLHeN Nocyabl, KOTOPYHO Bbl byaete
MCMosb30BaTh.

+ PaspexbTe XunpoHenpoHuuaemyto byma-
ry, KoTopyto Bbl OyaeTe Mcnonb3oBaTb BO
BpeMs FOTOBKW, 4O Pa3mMepoB, NOAX0As-
LMX AN KOHTeNHepa, B KOTOPOM Bbl Oy-
aete rotoBuTb. XKnpoHenpoHvuaemas
Gymara, koTopas BbIXoAuT 3a Kpas dop-
Mbl, MOXET MPUBOANTL K OXOraMm u
BMUSATb HA KAYeCTBO BaLLEN BbINEYKM.
Monb3ynTech XMpoHenpoHuLaemMom oy-
Marom, KOTopyto Bbl ByaeTe Ucnonb3o-
BaTb B yka3aHHOM TeMmnepaTypHOM
AvanasoHe.
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[na 4OCTMKEeHWs nyyLlmx pesynbTaTos
BbINEYKN NOMNOXWTE ey Ha pekoMeHAaye-
MbI YPOBEHb PaCMONOXEHUSI MPOTUBHS.
He meHsaVTe NonoxeHve Nomnkv Bo Bpems
BbINEYKN.

6.1.1 Boineyka n 6noga B AyxoBKe

O6wasn nHcpopmauma

Mbl pekoMeHayeM MCnonb30oBaTh akcec-
cyapbl YCTPOWCTBA A1 XOPOLUEro Npuro-
ToBneHus nuwm. Ecnu Bbl cobnpaeTech
MCMNonb30BaTb BHELLHIOK nocyay, npea-
noynTanTe TEMHYIO, HEe MPUMMNAIOLLYIO U
TEPMOCTOWKYIO Nocyay.

Ecnu pekomeHayeTcs npenBapuTenbHbIN
HarpeB B Tabnue NpuroToBrneHus, He
3abyabTe NOCTaBUTb NPOAYKTbI B AYXOB-
Ky nocrne npefBapuTenbsHOro Harpeea.
Ecnu Bbl coGupaeTech roToBUTb C UC-
nosb30BaHNEM PeLUeTKN Ans rpuns, no-
CTaBbTe NPOAYKTbI B LIEHTP peLLeTKM, a
He BO3re 3aJHEeN CTEHKMU.

Bce maTepuansl, ncnonb3yembie npu
M3roTOBMNEHUN TeCTa, AOJIKHbI ObITb CBE-
XUMW Y KOMHATHOW TeMneparypbl.
CraTyC NpuUroToBneHNs NPOAYKTOB MO-
KeT BapbUpOBaTLCS B 3aBUCUMOCTM OT
Konm4yecTBa MuULLM 1 pa3mepa nocyapl.
MeTannuyeckue, kepammyeckme u cTek-
NsHHbIE POPMbl YBENNUYMBAIOT BpeEMS
NPUroTOBIEHUS, @ HUXKHME NOBEPXHOCTU
KOHAWTEPCKMX U3OENNN HE CTAHOBATCA
paBHOMEPHO KOPUYHEBLIMU.

Ecnu Bbl ucnonb3yete 6ymary ansi Bbl-
NeYkn, Ha HKHEN NOBEPXHOCTU NULLN
MOXHO HabntogaTb HebonbLUoe 3apyms-
HMBaHWe. B aTol cuTyaummn Bam, BO3MOX-
HO, NpuAeTcsa NPOANUTbL Nepuog Npuro-
TOBMEHNS nNpumepHo Ha 10 MUHYT.
3HayeHus, ykasaHHble B Tabnuuax npu-
roTOBMIEHUS, ONpeaernieHbl B pedyrnbTate
MCNbITaHWUA, NPOBEAEHHbIX B HALLUMX Na-
6opaTtopusx. MNMogxoasawme ons Bac 3Ha-
YEHUs1 MOTYT OTNNYATBLCS OT ATUX 3HAYe-
HURA.

* MNMonoxuTe eny Ha NOAXOOALLNIA YPOBEHb,
pekoMeHOOoBaHHbIN B Tabnvue ans npu-
roToBneHus nuwmn. CuntantTe HUKHUN
YPOBEHb OYXOBKM B KA4eCTBe YpOBHS 1.

CoBeTbl N0 BbiNevyke TOPTOB (MUPOroB)

» Ecnu nupor (TopT) Cr1LIKOM CyXoW, yBe-
nunybTe Temnepatypy Ha 10 ° C n cokpa-
TUTE BPEMS BblNeKaHUs.

» Ecnu nupor (TopT) BrnaxHbIA, UCNONb3yn-
Te HebOombLUOe KOMMYECTBO XUAKOCTU
N1 ymeHbLuMTe Temnepatypy Ha 10 ° C.

+ Ecnu Bepx TopTa (nupora) cropen, noso-
XKUTE ero Ha HWKXHWUIN ypOBEHb, MOHN3bTE
Temneparypy v yBenMybTe Bpems Bbl-
neyKu.

* Ecnn BHYTPEHHAA YaCTb TOpTa NPUroToB-

NeHa XOopoLwlo, a BHeLWHAA YacTb nunkasa,

MCMOMb3YNTE MEHbLUE XNOKOCTU, NMOHN3b-

Te TemnepaTypy v yBenuybTe Bpemst
NPUrOTOBNEHUS.

CoBeTbl N0 BbINe4vke
* Ecnu Tecto cnuwwkom cyxoe, yBenmybte

Temnepatypy Ha 10 ° C u cokpaTtuTe Bpe-

MSi NPUroTOBMEHMS. HamounTe TecToBble

NEeHTbl COyCOM, COCTOALLUM U3 CMECU MO-

noka, macrna, auu 1 norypra.

» Ecnu TecTo rotoBuTCA MeaneHHo, yoe-
ONTECh, YTO TOMLMHA TEeCTa, KOTOPYHO Bbl
NPUroTOBUIU, HE BbIXOAUT 3a NPeaerbl
NPOTMBHSI.

» Ecnu TecTto 06xapeHo Ha NOBEPXHOCTH,
HO [IHO He nporneYeHo, ybeamTeck, 4To
KONMMYeCTBO coyca, KoTopoe Bbl OyaeTe
Mcnonb3oBaTth A5 TecTa, He CIIULLIKOM
MHOrO Ha AHe TecTa. [Ina paBHOMEpPHOro
noApyMsSIHMBaHWUsSi NONpobynTe paBHoO-
MEepPHO pacnpeaennTb CoyCc Mexay nu-
cTamu TecTta U BbINEYKON.

* Bblnekarite TeCTO B NOMOXEHUN N Temne-

paTtype, COOTBETCTBYOLLUX Tabnuue npu-

rotoBneHus. Ecnm HUXHAS NOBEPXHOCTb
6noga Bce elle HeJOCTaTOYHO KOPUYHE-
BOrO LiBETa, MOMECTUTE TECTO Ha HUKHUN
YyPOBEHb 4115 NOoCrneayLero npurotTos-
neHus.
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Tabnuua AnAa BbiNeYku v 3aneKkaHKku
MpeanoxeHus no Bbine4yke ¢ OAHUM MPOTUBHEM

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uuns Hanpasnswwmx |(°C) HUA (MUH)
(npubn.)
TopT Ha nogHoce |CTAHABPTHBIA | BEPXHMA 1 HIK- | 3 180 30...45
npoTUBEHb HWI HarpeB
Topr B hopme | POPMA ANA TODTA |y oo s 2 180 30 ... 40
Ha peLueTke
HeGonbLuve Bbi- CTaH,CI.apTHE:II/I BePXHMVI U HUX- 3 160 25 35
neykn npoTBEHb HWI HarpeB
Ha mopensax ¢
MeTannmyeckumm
HanpasnsioLLy-
- i MK ;3
He6onblive Bbl CTaH,D,apTHI:IVI KoHBeKuus 150 25 35
neykn npoTUBEHb Ha mopensx 6e3
MeTanm4eckmx
HanpaBnsoLLMX :
Kpyrnasi popma
ANA BbINEdkm, BepxHuin n HUX-
Bucksut anameTpom 26 cm ° 2 160 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
eTke **
Kpyrnas popma
NS BbINEYku,
Buckeut anameTtpom 26 cm |KoHsekumns 2 160 30...40
C 3aXKMMOM Ha pe-
lweTke **
MeveHbe KOH,CI,I/ITepCIiI/IVI BePXHI/IVI NHIK- |5 170 25 40
npoTUBEHb HWI HarpeB
MeveHbe Koraurepcrui 1y perums 3 170 20 ...30
npoTUBEHb
Bbineuka Cranpapthbid | BepxHuii v vink- |, 200 30...45
npoTBEHb HWI HarpeB
CraHaanTHLI BeHTunATOp HWX-
Bbineuka Aap * Hero / BepxHero |2 200 30...40
NpoTUBEHb
Harpesa
Bbineuka CTaH'D'apTHEM KoHBekuusi 2 180 35...45
npoTUBEHb
CpobHas 6ynoyka CTaH'D'apTHEM BePXHMM MHIK o 200 20...35
npoTUBEHb HWI HarpeB
CpobHas bynoyka CTaH'D'apTHEM KoHBekuus 3 180 20...30
npoTUBEHb
LlenbHei xne6 CTaH'D'apTHE'M BePXHMM NHK g 200 30...45
NpoTUBEHb HWI HarpeB
o CTraHgapTHbIV
LlenbHein xned NPOTUBGHS * KoHBekuus 3 200 30...40
CreknsHHbIN/ Me-
Tannuyeckuin nps- BepxHUi 1 Hk-
INazaHbs MOYTOnbHbIN ° 2vnn 3 200 30...45
9 HWiA HarpeB
KOHTEMHEp Ha pe-
LeTke **
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
Kpyrnasi yepHas
METAMMIECKAs oo e
AGNoYHbIN Nupor  (dopma, AuameT- p 2 180 50...70
HWiA HarpeB
pom 20 cm Ha pe-
LeTke **
Kpyrnasi yepHas
MeTannmyeckas
A6noyHbIi nupor |dopma, avameT- | KoHBeKumst 2 170 50...70
pom 20 cm Ha pe-
LeTke **
Briono Cranpaptreiii | Bepxuni v Hnk- |, 200 ... 220 10.... 20
npoTUBEHb HWiA HarpeB
Bniogo CrannapTHbiil PyHKUMA NuUbl |3 250 8...15

nNpoTMBEHb *

MpenBapuTenbHbIN HAarpeB pekoMeHayeTCs UCMonb30BaTh ANs BCeX 6ntog.

e ] akceccyapbl MOTyT He ObITb BKIIOYEHbI B BaLle YCTPOWCTBO.

**QTn akceccyapbl HE BKIIOYEHbI B Balle YCTPOWUCTBO. TO KOMMEPYECKN AOCTYNHbIE akceccyapbl.

MpeanoxeHUsa No NPUroToBMEHUIo ¢ ABYMA NPOTUBHAMU

Muwa Akceccyap ans  |Pa6ouas yHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uunsa Hanpasnswowmx |(°C) HUA (MUH)
(npubn.)
Ha mopgensix ¢ Ha mopgensix ¢
MeTanM4yeckumy | MeTanmyeckmumm
2-CTaHpapTHbIv HanpasnawLWUMKN | HanpasnaoLwm-
HeGonbLuve Bbl- |MPOTUBEHB * 1150 mm 25 ... 40
. |KoHsekumnsa 2-4
nevku 4-KoHauTepcKuit Ha mopensix 6e3 |Ha mopensix 6e3
npoTUBEHb * MeTanMyeckmx | MeTannmyeckmx
HanpaBnSOWMX  |HaNpPaBRSIOLLMX :
1140 30...45
2-CtaHgapTHbIii
npoTUBEHb *
MeueHbe KoHBekuusi 2-4 170 25...35
4-KoHauTepckuii
nNpoTMBEHb *
1-CTtaHgapTHbIn
nNpoTMBEHb *
Bbineuka KoHBekums 1-4 180 35...45
4-KoHauTepckuia
npoTMBEHb *
2-CTaHpapTHbIiA
npoTMBEHb *
CpobHas 6ynoyka KoHBekuusi 2-4 180 20...30

4-KoHauTepckuii
nNpoTMBEHb *

I'Ipe,qsapMTeanbn?l HarpeB pekoMeHayeTCA UCNoJib3oBaTh AIA BCEX 6niog.

*OTun akceccyapbl MOTryT He ObITb BKIOYEHbI B Balle YCTPOUCTBO.

**9Tn aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3T0 KOMMeEpYeckn AOCTYyNHble akceccyapbl.
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6.1.2 Msico, Pui6a u MNTtuua

KnioyeBble MOMEHTbLI MPUrOTOBNEHUSA C

rpunem

* lNepen Tem, kak rOTOBUTb KypuLy, MHAE-
Ky 1 Liefble KyCckun Msica, YTobbl MOBLICUTb
3 PEKTVBHOCTL NPUrOTOBMEHUS, MPK-
npaBbTe NIMMOHHBIM COKOM W NepLeM.

* puroToBneHve Msca Ha KOCTOYKe 3aHu-
maeT oT 15 go 30 MuHyT 6onblue, Yem
Xapka cune.

» PaccuutbiBanTe oT 4 0o 5 MUHYT Bpeme-
HW NPUrOTOBMEHNS Ha CAHTUMETP TOr-
LMHBI MSACa.

* [Nocne TOro Kak BpeMsi NpUroToBMAeHWs
NCTEKIO0, AEPXNTE MSACO B JyXOBKE B
TeueHve npubnuautensHo 10 muHyT. Cok
Msica nydlle pacnpenensercs no xape-
HOMY MSICY U HE BbIXOAMWT MNPV Hape3aHun
msca.

* PbiBy crniegyeT pasmelLaTb Ha Norke
CPeAHero UNn HN3KOro YPOBHS B TEPMO-
CTOWKOW Taperke.

* NpurotoBbTe pekoMeHAOBaHHbIe broga
Ha cTone Ans roToBKX C MOMOLLbIO OOHO-
ro NPOTUBHSI.

Tabnuua ona

npuroToBrieHUNA mMsca, pbl6b| n NTuubl

Muwa Akceccyap pna |Pabouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
“Ccnonb30BaHUA |LusA Hanpasnswwmx |(°C) HUSA (MUH)
(npubn.)
Creik (uenb- CTaHaanTHBI BeHTUnATOp HWX- 15 muHyT 250/
HbI) / Xapkoe (1 n onfaepub . Hero / BepXHero makc., nocne 180 (60 ... 80
Kr) P HarpeBa ... 190
o BeHTunaTop Hux-
BapaHbs Hoxka CTaH,D,apTHl:II/I Hero / BepxHero 15 munyT 250/ 110 .. 120
(1,5-2 kr) NpoTMBEHb Harpesa Makc., nocne 170
Pewertka *
YKapeHast kypuua |Momectute oguH BeHTunaTop Hink- 15 mMuHyT 250/
Hero / BEpXHero 60 ... 80
(1,8-2 kr) NpOTUBEHD Ha Warpesa Makc., nocrne 190
HUWXKHUIA YPOBEHb.
Pelwertka *
JKapewas kypuua | Momectute oanH | Kousekuuts 200 ... 220 60...80
(1,8-2 kr) NpOTUBEHb Ha
HVDKHWUIA YPOBEHBD.
Pelwertka *
JKaperast kypuua |Momectute oguH wapn 15 mMuHyT 250/
(1,8-2 kr) NpoTUBEHD Ha Gyrkuns 3D makc., nocne 190 60....80
HWXHWI YPOBEHb.
CTanmapTHo BeHTnnsATOp HWX- 25 muHyT 250/
Wngeiia (5,5 kr) | o VFI‘B;’Hb > Hero / BepxHero makc., nocnie 180 [150 ... 210
P Harpesa ... 190
CraHaapTHbIN 25 mnkyT 250/
WHpevika (5,5 kr) nponfsepr . PyHkuma "3D" makc., nocne 180 (150 ... 210
... 190
PelweTka *
BeHTunATOp HWX-
Pui6a lMomecTnTe oMK | pero / BepxHero 200 20...30
NpOTUBEHb Ha Harpesa
HWXHUIN YPOBEHb.
Pewertka *
Pbi6a MomecTute oanH dyHkuma "3D" 200 20...30
NpOTUBEHb Ha
HVKHUN YPOBEHD.

MpeaBapuTenbHbIN HarpeB PeKOMEeHAYeTCs UCNoMb3oBaTh A5 BCEX 6nioa.

*3Tn akceccyapbl MOTyT He ObITb BKMIOYEHbI B BaLLE YCTPONCTBO.

**3Tn akceccyapbl He BKIMOYEHbI B BalLe YCTPONCTBO. OTO KOMMEPYECKN AOCTYMNHbIE aKkceccyapbl.
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6.1.3 l'punb

KpacHoe msico, pbiba 1 MAco NTuupbl Ha
rpune ObICTPO CTAHOBATCA KOPUYHEBLIM,
NMEIOT KPaCUBYHO KOPOUKY M HE Mepecbixa-
toT. OcobeHHO NoaxoaaT Ans rpuns dune,
LaLnbIK, konbackl, a Takke CoYHble 0BO-
Wy (mMoMmaopsbl, NyK U T. 4.).

O6wue npeaynpexneHus

» Muwa, He npurogHas ans rpuns, Hecet
0MacHOCTb BO3HMKHOBEHMS noxapa. [o-
TOBbTE Ha rpune TonbKo eny, noaxoas-
LLYIO AN MIHTEHCUBHOTO OTHS Ha rpune.
Kpome Toro, He pasmeLyante egy CnuLu-
KOM Jarneko B 3agHel Yactu rpuns. 3710
camasi ropsidasi 3oHa, W XXunpHas nuuia
MO>XET 3aropeTbCsl.

» 3akpoWTe ABepLUy AYXOBKU BO BpeMs
npuroTtoBrieHus Ha rpune. Hukorga
BKITHOYaNTe rpUsib C OTKPbLITOM ABep-
uen oyxoBKu. Flopsyume NoBepXHOCTHU
MOryT BbI3BaTb OXoru!

Tabnuua rpuns

KnioyeBble MOMEHTbI NO NpUroToBrie-

HUIO Ha rpune

* NpuroToBbTE NULLY OANHAKOBOW TOMLLM-
Hbl 1 BECOM, HaCKOIbKO 3TO BO3MOXHO,
ANs rpuns.

* lMNomecTnTe Kycouku, NpegHa3Ha4YeHHble
ONS rpUns, Ha peLueTky Unu pelleTyaTbin
NpoTVBEHb, pacnpeaenss nx Takmum o6-
pa3oM, 4To6bl He MpeBbILLaTh pa3mepsbl
HarpesaTens.

* Bpewms npurotoBneHus, ykasaHHoe B Ta-
6nvue, MoOXeT BapbypoBaThbCs B 3aBUCK-
MOCTV OT TOSLLMHbI XapeHbIX KYCOYKOB.

» COBuWHbTE peLueTky unv peluetyaTbin
NpOTVBEHb [0 XXeNaemoro ypoBHS B Oy-
xoBke. Ecnv Bbl roTOBUTE Ha peLueTke,
CABVHbTE MPOTUBEHDb K HUDKHEW NOrke,
4T06bI COBpaTh Macsno. MNpoTrBeHb ay-
XOBKM, KOTOPbIV Bbl COBMpaeTech
CABVIHYTb, JOMMKEH NMETb COOTBETCTBYHO-
LuMe pa3mepbl 4151 TOro, YToObl MOKPbITb
BCIO Nnowaab rpuns. AToT NpoTUBEHb
MOXeT He NOoCTaBnATLCA BMECTE C Ba-
wunm n3genvem. Hanente HeMHoro Bofbl
B NPOTMBEHb AYXOBKM ANS Nerkomn
OYMCTKM.

Muwa Axceccyap Ans uc- |YposeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb3o0BaHusA NALWMX (MUH) (npu6n.)

Pbiba PewweTka 4-5 250 20...25

Kypuua kycoykamm Peletka 4-5 250 25...35

TedTenu (tenatuHa)

- 12 KORMYECTBO Peletka 4 250 20...30

BapaHbs oT6uBHas PeleTka 4-5 250 20...25

S;)e"”‘ - (B MA- B eTka 4-5 250 25 ... 30

8;6"“3”3“ S TEMNATV" | peleka 4-5 250 25...30

OBollHas 3anekaHka |PelueTka 4-5 220 20...30

Xneb «TocToBbIN» PeweTka 4 250 1...4

PekomeHayeTca npeaBapuTenbHO pa3orpesaTth B TeHeHne 5 MUHYT Bce 6ntoaa, NPUroToBMNEHHbIE Ha rpune.

MepeBepHUTE KycoukM NULLKM nocne 1/2 oT obLero BpeMeHU NpUroToBREHKS Ha rpune.
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Hu3kui rpunb ¢ BEHTUNATOPOM

Kr)

TUBEHb Ha HIXK-
HWI YPOBEHb.

BEHTUNATOPOM

cne 180 ... 190

Muwa Akceccyap ana |Pa6ouas dyHK- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb3oBaHUA |Uunsa HanpaBnswowmx |(°C) HUA (MUH)
(npubn.)
Pui6a PeweTka Huswit rpunb ¢y 200 30...35
BEHTUMSTOPOM
Kypuua kycouka- PewweTka Huskuia rpune ¢ 4 250 25 35
MU BEHTUMSTOPOM
Tedrenu (Tens- .
TWHa) - 12 konu- | PeleTtka Hwskmit rpune ¢ 4 250 30 ... 40
BEHTUNSTOPOM
4eCTBO
Creiik (Lero- PelweTtka - Mome- 3
Hbii) / Xapkoe (1 CTUTe oauH npo-  |Hu3kni rpune ¢ 3 15 munyT 250, no- 90 ... 110

He pa3sorpeBaiite nocyay, pekoMeHAOBaHHY B 3TON Tabrnuie NpUroToBNeHUs Ha rpune.

6.1.4 MNpoaykTbl ANA TeCTUPOBaHUA

 lNpoaykTbl, B 3TOM Tabnuue onsa npuro-
TOBMEHWS MUY, BHOCATCHA B COOTBET-
ctBum co ctaHgaptom EN 60350-1, yto-
Obl 06nerynTb TECTMPOBaHWE NPoayKTa
[ONS KOHTPOIbHbIX YYPEXOEHNN.

Ta6nuua npUroToBneHUs TeCTOBbIX 651104,

MpeanoxeHus no Bbine4yke ¢ OAHUM MPOTUBHEM

C 3aXKMMOM Ha pe-
LeTke **

HWUI HarpeB

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
“cnonb30BaHUA LA Hanpasnswwmx |(°C) HUSA (MUH)
(npubn.)
Mecouroe neve- CTraHdapTHbIN BepxHui 1 Hux-
Hbe (cnagkoe ne- Aap . P 3 140 20 ... 30
NnpoTBEHb HWiA HarpeB
YeHbe)
Ha mopensax ¢
MeTannmyeckumm
MecodHoe neve- | o o Hanpasnaowmm
Hbe (cnaakoe ne- anjap s KoHBekuus 3 140 15..25
npoTUBEHb
YeHbe) Ha mopensix 6e3
MeTannmyeckmx
HanpaBnsoLWmMX :2
He6onblune Bbl- CTaH,qapTHt:IVI BGE)XHI/IIA U HUX- 3 160 25 35
neykm NpoTVBEHb HWiA HarpeB
Ha mopensax ¢
MeTanm4yeckumm
HanpaBnsoLLM-
- i MK 3
Heb6onbLune Bbl CTaH,D,apTHl:II/I KoHBexuust 150 25 35
neyKm NpoTUBEHb Ha mopensx 6e3
MeTannmyeckmnx
HanpaBnSOLLMX :
2
Kpyrnasi dpopma
Ans BeInedku, BepxHuii n HUX-
Buckeut anameTtpom 26 cm P 2 160 30...40
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Muwa

Axkceccyap ans
ncnonb3oBaHus

Pa6ouas cyHk-
umns

YpoBeHb
HanpasnsaoLWmxX

Temnepatypa
(°C)

Bpems Bbineka-
HUA (MUH)
(npu6n.)

Bucksut

Kpyrnasi doopma
NSl BbINEYkM,
anameTpom 26 cm
C 3aXMMOM Ha pe-
LeTke **

KoHBekuus

160

30 ... 40

A6noyHbI nupor

Kpyrnasi yepHas
MeTannmyeckas
dopma, anameT-
pom 20 cm Ha pe-
LeTke **

BepxHuit n Hx-
HWI HarpeB

180

50...70

A6GnoYHbI nupor

Kpyrnas yepHas
MeTannmyeckas
cdopma, agnameT-
pom 20 cm Ha pe-
LeTke **

KoHBekuus

170

50...70

MpeaBapuTenbHbI HAarpeB PEKOMEHZYETCS UCMONb30BaTh AN BCeX Grof.

*3Tn akceccyapbl MOryT He ObITb BKIIOYEHbI B BalLe YCTPONCTBO.

91N aKceccyapbl He BKIOYeHbl B Balle yCTpOIZCTBO. 310 KOMMepY4eCKn JOCTYyNHble akceccyapbl.

I'Ipe,qnox(eva no NpUroToBJiIeHUO C ABYMA NPOTUBHAMMU

Muwa Akceccyap pna |PaGouas dyHk- |YpoBeHb Temnepatypa Bpewms Bbineka-
“cnonb30BaHUA LA Hanpasnswwmx |(°C) HUSA (MUH)
(npu6n.)
Ha mopensx ¢ Ha mopensx ¢
MeTannMyeckumMy | MeTanmyeckumm
2-CTaHpapTHbIv HanpaenALLWUMK | HaNpaBnaoLLM-
He6onbluve Bbl-  |MPOTVBEHL * 1150 mm 25 ... 40
KoHBekuus 2-4
neyku 4-KoHauTepckuit Ha mopensix 6es |Ha mopensix 6e3
npoTuBeHb * MeTanmnmMyeckux | MeTanImyeckmx
HanpaBnsoLWMX | HaNpPaBsOLWMX
1140 30...45
2-CTaHpapTHbIiA
MecouHoe neve-  |npotuseHs *
Hbe (cnapgkoe ne- KoHBekuus 2-4 140 15...25

YeHbe)

4-KoHauTepckuin
npoTMBEHb *

MpenBapuTenbHbIN HAarpeB pekoMeHayeTCs UCMoNb30BaTh ANs BCeX 6nof.

*A1n akceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOIZCTBO.

**3T1 aKceccyapbl He BKIOYEHb! B BALLE YCTPONCTBO. ATO KOMMEPYECKM JOCTYMHblE akceccyapsbl.

Mpunb

Muwa Axkceccyap ans uc- |YposeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonbL3oBaHuA NAWUX (MuH) (npubn.)

Tedbrenu (tenatuna) Peletka 4 250 20...30

- 12 KONNYECTBO

Xneb «TocToBbIN» Pewwetka 4 250 1...4

Pen(omeH,qyeTcn npegBapuUTenbHO pasorpesaTb B T€4EHUE 5 MUHYT BCE 6nioga, NPUroTOBJIEHHBbIE Ha rpune.

MepeBepHUTE Kycoykn Ny nocne 1/2 ot obLLero BpeMeHn NpUroToBIIEHNS Ha rpune.
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7 TexHuYyecKoe obcnyxXmBaHue U YMCTKA

7.1 O6was nHcgpopmauus o6
oumncTKe

O6wue npeaynpexneHus

* lMopoxauTe, Noka yCTPOMCTBO OCThIHET
00 Havana o4ucTku. Fopsayne noBepxHo-
CTV MOTYT BbI3BaTb OXOru!

He HaHOCKTE MotoLMe cpeacTBa NpsAMo
Ha ropsiyne NOBEPXHOCTU. ATO MOXET
NPUBECTU K NOSIBNEHNIO CTONKMX MATEH.
[MpoayKT JOMmKeH ObITb TLATENBHO 04K-
LLIEH 1 BbICYLLEH MOCIE Ka)Xa0ro Ucnonb-
30BaHusA. Takum o6pa3oM, ocTaTKy ML
OOJDKHBI NIErKo o4YmLaThcs, U 3TK ocTaT-
KM He JOSMKHbI nogropaTh, Koraa npubop
cHoBa OyaeT Mcnonb3oBaTbcs No3xe. Ta-
KM 0Opa3om NpoarieBaeTcs CPOK Cryx-
Obl Nprbopa 1 YMeHbLLAKTCHA YacTo BO3-
HUKatoLLme Npobnemsi.

He ucnonb3yinTte naposble MotoLne
cpeacTBa Ans YNCTKN.

HekoTopble MowLLIMe 1 YUCTALLME cpea-
CTBa MOryT NoBpexaaTb NOBEPXHOCTb.
Henoaxoaawmmm YucTawmmMm cpeacTaa-
MU SIBNISIKOTCS: oTOenmBaTenb, YNCTaLmne
CpeAcCTBa, coaepxalline aMMumak, KUCno-
TY UNK XNopug, NapoBble YUCTALNE
CpeAdcTBa, YnCTSALWMe cpeacTBa, cpea-
CTBa ANS1 yAaneHus NATEH U pXXaB4uHbI,
abpasunBHble YnCTSLLME CpeacTBa (04m-
CTUTENU ANSA CNMBOK, YACTSALLME MOPOLL-
KW, YNCTSLLME KpeMbl, abpa3snBbl U CKPYO-
Oepbl, NPOBOIOKA, ryoKn, YNCTALWME carn-
deTku, cogepKalime rpsasb U ocTaTku
MOILLNX CPeacTB).

Mpu kaxpgon ounctke He TpebyeTcs nc-
nosnb3oBaHne crnewumanbHbIX YACTALLNX
maTtepuanoB. Heobxoammo ounatb
npnbop € UCNONb30BaHNEM MOIOLLETO
cpencTBa Ang nocyabl U TENSON BoAbl C
NMOMOLLLbIO MSITKOV TKaHU Unu ryoku, a 3a-
TEM BbITEPETH CYXOW TKaHbHO.
Ob6s13aTEeNBbHO MONTHOCTLIO BLITPUTE BCHO
OCTaBLLYHOCS XXMOKOCTb NMOCME OYUCTKU U
HeMe[ eHHO yaanuTe BCce YacTulbl eabl,
pa3bpbl3rMBaemMbie BO BPEMS NMPUrOTOB-
neHus.
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He moviTe kakme-nnbo KOMNOHEHTLI Npu-
6opa B NOCYAOMOEYHON MalLnHe, ecnu
MHOE He yKa3aHO B PyKOBOACTBE MOMb30-
BaTens.

HepxaBerowwme noBepxHOCTH

He ncnonb3ynte KUCMOTHbIE UMM XOPCO-
Aepxalue yncTawme cpeacrtea npu
YNCTKE NMOBEPXHOCTEN U pydeK U3 He-
p>xaBetoLLel cTanu.

[MoBepxHOCTb U3 HepXxaBelLwen cTanm
CO BPEMEHEM MOXET U3MEHUTDL LIBET.
370 HopMmanbHoe sABrneHne. ocne kax-
OOV onepaumm oymLlanTe NOBEPXHOCTb C
NMOMOLLLbIO MOILLErO CPeACTBa, NOAXOAS-
LLIero asisi NOBEPXHOCTEN 13 HepXkaBeto-
Len crtanu.

BbINonHANTE 0OYMCTKY C MOMOLLBIO MAr-
KO MbIfTbHOW TKaHW U XWAKOro (He Bbl-
3bIBAIOLLIETO MOSIBIEHME LlapanuH) Moto-
LLlero cpeacTea, cTapasicb NpoTUpaThb B
O[IHOM HanpaBneHuun.

Bcerga v cpasy ypanswTte Hakvnb, Mac-
1o, kpaxman u 6enkoBble NsATHA C Mo-
BepxHocTeN. [sTHa MoryT pxxaBeTb B
TeyeHne ANuTenbHbIX NepnoaoB Bpeme-
HW.

Ounctntenu, pacnblfieHHble/HaHECEHHbIE
Ha NOBEPXHOCTb, AOMKHbI ObITb He-
MeaJIeHHO yaaneHbl. AOpasuBHbIe Yn-
CTSLUME CPeACTBaA, OCTaBMNEHHbIE Ha MNo-
BEPXHOCTU, MPUBOAST K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCS GEenow.

3MaJ1VIpOBaHHbIe noBepxXHOCTU

Meyb AomKHA OCTbITb NEpes O4NCTKON
30HbI MPUrOTOBMEHUS NULLKM. YucTka ro-
PAYMX NOBEPXHOCTEN CO3[4aeT ONacHOCTb
Kak noxxapa, Tak 1 NoBpexaeHunsi noBepx-
HOCTM amanu.

Mocne kaxaoro ncnosnb3oBaHNs Heobxo-
AVMMO OYUCTUTb 3ManMpPOBaHHbIE NMOBEPX-
HOCTV C UCNOMb30BaHNEM MOHOLLETO
cpeacTsa Ans NocyAbl U Tenow BoAdbl C
NMOMOLLbI0 MSAMKOW TKaHW U rybku v Bbl-
CYLUNTb CyXOW TKaHbIO.

Ecnu Bawwe ycTporcTBO nMeeT yHKLMI0
1Nerkon napoBOW OYUCTKU, Bbl MOXETE
yAANUTb eto Nerkyto HenoCTOSIHHYO
rpsi3b. (Cm. «Jlerkas naposasi ouncTka
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Onsa yaaneHns CTovKknx NATeH MOXHO 1c-
nonb3oBaTb CPEACTBO AN YNCTKN OyXOB-
KV 1 peLueTkn, peKoMeHO0BaHHOe Ha
Beb-caliTe Ballero 6peHaa, v He uapana-
toLLyto rybky. He ncnonb3yite BHELIHUN
OUMCTUTENb JYXOBKW.

nOBerHOCTVI KaTannTu4eckoro nokKpbi-
™A

BokoBble CTEHKV B 30HE NPUrOTOBIEHMS
MOTYT ObITb MOKPbITHI TOMBKO 3Masibio Jn-
60 KaTanMTUYeckMmu cTeHkamu. JTo 3a-
BMCUT OT MOZEnNW.

KaTanuTtnyeckune CTEHKU MMEIOT NErKyHo
MaTOBYHO 1 MOPUCTYHO NOBEPXHOCTb. He
HY)XHO YNCTMTb KaTarnmTUYecKne CTEHKN
[YXOBKM.

KaTanutuyeckve noBepxHOCTM Mornotua-
0T Macro Gnarogapsi cBoeii NopuUcTon
CTPYKTYPE 1 HAauYMHAIOT CUATb, Koraa no-
BEPXHOCTb HacbILLeHa Macriom, 1 B Takmx
Cnyvasix peKomMeHayeTcsl 3aMeHUTb aeTa-
.

CTeKnsiHHble NOBEPXHOCTU

[Mpn 04nCTKE CTEKIMSAHHBLIX NOBEPXHOCTEN
He MUCMNOoMnb3yNTe YACTUKM U3 TBEPOOro
MeTanna n abpasvBHbIe YACTALLNE MaTe-
puanel. OHM MOryT NOBPEAUTb CTEKNSAH-
HYH0 NMOBEPXHOCTb.

OuuianTe npubop ¢ NOMOLLBI cpea-
CTBa AN MbITbSl NOCYAbl, TENSION BOAbI U
candeTkn u3 MMKpopnobpbl, NpegHasHa-
YEHHOWN ONS CTEKISAHHbLIX MOBEPXHOCTEN,
N BbITUPANTE HACYXO CYXOMN TKaHbIO U3
MUKpPOUBPbI.

Ecnu nocne o4ncTkn ocTaHeTcs mMotoLlee
CPeACTBO, HAMOYNTE €ro XOroAHON BO-
OOV 1 BbITPUTE MATKOM TKaHbto. OcTaTok
MOIOLLLEr0 CPEACTBA B CNeayroLLmnii pas
MOXEeT MOBPEANTb NOBEPXHOCTb CTEKNA.
Hu npu kakmx o6cToATENLCTBAX HENb3S
cuMLaTh 3acoxLUne ocTaTKM Ha CTEKMSH-
HOW NOBEPXHOCTU 3y6UaTbiMM HOXaMW,
NPOBOJSIOYHOW MOYanKon Unn NoA0GHbIMU
LapanaroLLMMm1 MHCTPYMEHTaMMU.

MaTHa kanbumsa (KenTble NATHA) Ha no-
BEPXHOCTM CTEKMNa MOXHO yaanuTb ¢ no-
MOLLIbHO UMEIOLLLErocs B NpoAaxke cpef-
CTBa ANs yAaneHus Hakvunu, a Takke ¢
NMOMOLLbIO CpeacTBa ANs yaaneHnst Haku-
nn, TAKOro KaK YKCYC WM JIMMOHHBIN COK.

» Ecnuv noBepxHOCTb CUIbHO 3arpsi3HeHa,
HaHecuTe YMCTsILLIee CPeaCTBO Ha NSATHO
C NoMmoLLbo ryOkn 1 nogoxauTe, noka
OHO NOAENCTBYET AOMKHBIM 0Opa3oMm.
3aTem NpoTpuTe CTEKNSAHHYO NOBEPX-
HOCTb BMNaXXHOW TKaHbIO.

* IameHeHus uBeTa 1 nosiBrieHne NATeH
Ha NMOBEPXHOCTU CTEKNa ABNSATCA HOP-
ManbHbIMU U HE cunTaroTCca AedeKkTaMu.

MnacTukoBbIe AeTarnu U oOKpalleHHble

NOBEepPXHOCTU

* Mcnonb3ys motoLlee cpeacTBO ANSA Mbl-
Tbsl NOCYAbl, TEMMYO BOAY OYUCTUTE Nna-
CTUKOBbIE AEeTanu 1 oKpalleHHble Mo-
BEPXHOCTU U MArKYH TKaHb Unu ryoky, a
3aTeM BbITPUTE UX CYXOW TKaHbHO.

* He ncnonb3yiTe YMCTUKM U3 TBEPOOrO
mMeTanna n abpasvBHbIe YACTALLNE Cpea-
ctBa. OHM MOryT NoBpeauTb NOBEPXHO-
cTun.

e Crnegute 3a TeM, YTOObI CTbIKM KOMMO-
HEHTOB Npubopa He ocTaBanunchb Briax-
HbIMW 1 C MOKOLLMM cpeacTBoM. B npo-
TMBHOM CIy4ae Ha 3TUX CTblKax MOXeT
BO3HUKHYTb KOPPO3MSi.

7.2 Axkceccyapbl Ansi OMUCTKU

He knagute aKceccyaphbl K NpoayKTy B No-
CyOOMOEYHYI0 MalLlunHy, eCcriih MUHOEe He yKa-
3aHO B pyKOBOCTBE Nofb3oBaTens.

7.3 OuucTKa naHenu ynpaBneHusA

* Npw o4mcTKe NaHenemn ¢ MOBOPOTHLIMU
nepeknivaTeNaMm NPoOTpUTE NaHenb 1
nepeknvaTeNn BraXXHOW MSrkKom Tka-
HbH U BbITPUTE HACYXO CyXOW TKaHbIO.
He cHumanTe nepekntovaTenu n
NPOKMagky nog HUMWU Ans OYUCTKX NnaHe-
nn ynpasnexus. MNaHenb ynpaBneHns v
nepeknovaTeny MoryTt ObiTe NoBpexae-
Hbl.

* Npw o4ncTKe NaHenen N3 HepXxaBetoLLen
CTanu ¢ NOBOPOTHLIMU NepeKmyaTens-
MW HE UCMONb3YNTE YNCTSLLME CPeaACcTBa
ONs1 MOBEPXHOCTEN U3 Hep)kaBetoLen
cTanu Bokpyr pyyek. MHamMkaTopbl BOKpYr
nepeknoyvaTens MoryT 6biTb CTEpThI.

* OuncTuTe CEHCOpHbIE NaHenn ynpaene-
HUSA BIIAXKHOW MSATKOM TKaHbIO 1 BbITPUTE
Cyxou TKaHbto. Ecrin Balue ycTponcTBo
nMeeT PYHKUMIO ONOKMPOBKM KNaBuL, TO
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BKIIOUMTE BNOKMPOBKY KNaBuLL nepes
BbINONTHEHNEM OYMCTKM NaHenu ynpaene-
HUs. B npoTUBHOM cnyyae MoxeT
npou3onTy cOor Ha KHOMKaX.

7.4 YucTKa BHyTpeHHeMr 4yacTu Aay-
XOBKM (30HbI NPUIrOTOBIIEHUS)

CnepnyinTe MHCTPYKUMSM MO OYUCTKE, OMNK-
CcaHHbIM B pasgene «O6was nHdopmauns
MO OYMCTKE», B COOTBETCTBMM C TUNaMm no-
BEPXHOCTU Ballel JyXOBKMU.

Yucrtka 60KOBbIX CTEHOK AYyXOBKMU
BokoBble CTEHKM B 30HE NMPUTOTOBIIEHUS
MOryT ObITb NMOKPbIThI TONBKO 3Marnbio NnMbo
KaTanMTU4eCKUMN CTeHKaMW. DTO 3aBUCUT
oT mogenu. Ecnu nveeTtcs katanutuye-
ckas CTeHka, obpaTtuTech k pasgeny «Kara-
NUTUYECKNE CTEHKN» 3a MHpOopMaLen.
Ecnu Baw npoaykT npeactasnseTt cobon
MoZenb C MeTanM4ecknMy Hanpaensito-
WMK, yaanuTte ux nepeg 4nctkon 6o-
KOBbIX CTEHOK. 3aTeM BbIMOJTHATE OYUCTKY,
Kak onvcaHo B pasgene «O0was nHgop-
MaLms Mo OYUCTKE», B COOTBETCTBUU C TU-
NMOM MOBEPXHOCTN BOKOBOW CTEHKN.

Y106bI yaanuTtb 60koBbIe MeTannunye-
CKue HanpasnsLwme:

1. CHUMUTE NepeaHIo YacTb MeTannmye-
CKMX HanpaBrsoLWwmx, NOTAHYB nx 3a 60-
KOBYIO CTEHKY B NMPOTMBOMOSIOXHOM
HanpasneHuu.

2. ToTaHUTe pelueTyaTyto MoKy Ha cebs,
YTOGbI CHSATb €€ MOJHOCTLHO.

- N W B o

3. YTtobbl cHOBa NpuKpenuTb HanpaBnsto-
Lwme, npouenypbl, NpUMeEHseMble Npu
UX CHATWMW, OOMKHbI MOBTOPSATHLCS C
camoro KoHua A0 Havana cooTBeT-
CTBEHHO.

7.5 Jlerkasa napoBas o4uucTKa

[JaHHas npoueaypa nossornseT ounwaTth

Kamepy OyXOBOro Likada oT HesacTaperbix m
3arpsisHeHUiA, KOTopble pasmMsryaTcs na-

POM BHYTpPY JYXOBKM 1 Kanenbkamu BoAbl,
KOHAEHCUPYIOLWMMUCSA BO BHYTPEHHMX MO-
BEPXHOCTSIX OYyXOBKM.

1. WsBnekute Bce aKceccyapbl N3 yXOBKWU.

2. [o6abTe 500 MmN BOAbI B MPOTUBEHBL U
NOMEecCTUTE Ha 2-0/ YPOBEHb JyXOBKMU.

3. YcTaHoBWTE OYyXOBKY B PEXWUM NErkon
napoBOW OYUCTKN U AanTe e nopabo-
Tatb npn 100°C B TeueHne 15 MUHyT.

HemenneHHO oTKkponTe ABEPL U MpOTpUTE

BHYTPEHHIOIO YacTb BMaXHON ryokon unm

TKaHbto. Mpy OTKPbITUM ABEPLBI BbINyC-

KaeTcs nap. 3To MOXeT NpeacTaBnsTh

OMacHOCTb OXOroB. BybTe OCTOPOXHbI

Korga OTKpbIBaeTe ABepLyy.

[nsa yoaneHus CTOMKUX 3arpsi3HEHUN Heob-

XOAMMO BbINOMHUTBL OYUCTKY C UCMOSb30Ba-

HMEeM MOILLLEro CpeAcTBa ANg nocyabl n

Tennomn Boapbl C MOMOLLbIO MATKOW TKaHM

unu rybku, a 3aTemM BbITEPETb CyXOW TKa-

Hb}O.

[Mpn ncnonb3oBaHUM yHKUUK fer-

@ KOW MapOBON OYUCTKM OXmnaaeTtcs,
4yTo fobOaBneHHas Boda ucnapsieT-
CSl U KOHAEHCUPYETCSl HA BHYTPEH-
Hel CTOPOHe AyXOBKU U ABepLe Aay-
XOBKM, 4TOObI CMAMYUTL Nerkvue 3a-
rpsisHeHns, obpasoBaBLUMecs B Ba-
wen gyxoBke. Korga asepua ay-
XOBKM OTKPbITa, MOXET KanaTb KOH-
AeHcat, obpasyoLniics Ha aBepue
AyxoBku. Kak Tonbko Bbl OTKpoeTe
ABepLYy LYXOBKU, COTPUTE KOHAEH-
cart.

(BapbupyeTcsi B 3aBUCUMMOCTM OT MOAENM
ycTpoicTea. MoxeT He ObITb B BalLeM
ycTpowictBe.) [Nocne koHaeHcaumm BHYTPU
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LYXOBKM B Yriy6neHun nop, 4yXoBKoi Mo- 4. NMetnu Tvna (A) JOCTyNHbI Anst 06blY-
*eT 06pa3oBaTbCcs NyxuLa unv Bnara. HbIX TUMOB p,Bepe|7|

MpoTpuTe 3Ty 06NacTb BNaXHOM TKaHbO
nocre MCronb30BaHusl, a 3aTeM BbiCyLUNTE.
=

5. Metnu Tvna (B) pocTynHbl ons ABepew ¢
MSATKUM 3aKpbITUEM.

7.6 OuucTKa gBepLbl AYXOBKU

Bbl MOXeTe CHSTb ABepLY AYXOBKM U ABEp-
Hble cTekna, YToObl NOYNCTUTL UX. TO, Kak
CHSITb ABEpLbI U CTekna, 00bsACHAETCS B
pasgenax «CHATUe ABepLbl AYXOBKU» U1
«CHATUE BHYTPEHHUX CTeKON ABepLbI».
Mocne CHATUS BHYTPEHHWX CTEKON ABepLbl _
OUNCTUTE UX C NOMOLLbK CPEACTBA ANS 6. lMetnmn Tuna (C) gocTynHbl Ans Asepe
MbITbsi MOCYAbl, TEMNOW BOAON U MSITKoW C MSTKUM OTKPbITUEM/3aKPbLITUEM.
TKaHW Unmn rybku 1 BeITpUTE MX CYXON TKa-
Hblo. Ecnin Ha cTekne ayxoBku obpasosarn-
CS1 U3BECTKOBBIN HaNeT, NpoTpUTE CTEKIIO
YKCYCOM U MPOMONTE.

He ncnonb3ayiTe xecTkne abpasue-
Hble YUCTAllne cpeacrtea, metan-
nn4yeckne CerGKVI, NPOBOJIOYHYHO 7. nepeBeDMTe OBepLy AyXOBKWU B Nony-

Mo4anky nnum otbenvBaTenu anda OTKPbITOE MOMOXEHNE.
YNCTKN ABepLbl U CTEKNa AYXOBKWN.

BHyTpeHHee cTekno ABepLbl Ay-
@ XOBKM MOKPbITO NIErKO MOKLLUMCS
martepwvanom. He ncnonbayire
abpasunBHbIe YnCTSLME CPEacTBa,
ckpebku U3 TBepAOro MeTanna,
MPOBOJIOYHYIO MOYaIKy Unu mare-
pvansl, Takue Kak otbenveaTens.

)

CHsTne ABepLbI AYXOBKY 8. lMoTsHuTe CHATYIO ABepLy BBEPX, YTOObI

1. OTKpoWiTe ABepLY AYXOBKM. ocBobOANTL ee OT MpaBoW 1 NEBOW Ne-

. Tenb, a 3aTEM CHUMUTE €ee.
2. OTKpoWTe 3aXMMbl B rHe3ae netTnm

nepepHed ABepy crpasa u cnesa, no- C UTo6bl yCTAHOBUTL ABEPL Ha Me-

TSIHYB BHU3, KaK MOKa3aHO Ha PUCYHKeE. CTO, NPOLEAYPbI, MPUMEHsIeMble

3. Tunbl netenb pasnun4yaroTca no Tmnam npu ee CHATUW, OOJKHbI MOBTO-

(A), (B), (C) B 3aBCMMOCTM OT MOAenu pATLCA C camMoro KoHua Ao Havana
nspgenus. Ha cnefyolmx pucyHkax no- COOTBETCTBEHHO. [pn ycTaHOBKe
Ka3aHo, Kak OTKpbIBaTb METNN KaX[0ro ABepLbl 0653aTenbHO 3aKpbiBaiTe
TMna. 3aXMMbl Ha rHe3ae NeTnu.
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7.7 CHATUe BHYTPEHHEro crtekna
ABepLbl AYXOBKU

BHyTpeHHee cTekrno nepeaHen asepu
YCTPOWCTBA MOXHO CHSATb AJ1A O4UCTKM.

1. OTkpoviTe ABEpLY AYXOBKM.

2. lMoTaHUTe NNacTUKOBbLIA KOMMOHEHT,
NPUKPENEHHbIV B BEPXHEW YacTu
nepegHen asepwu, k cebe, ogHOBPEMEH-
HO HaJaBMB Ha TOYKM JaBneHus ¢ obe-
NX CTOPOH KOMMOHEHTA, U CHUMUTE €ro.

| 4

3. Kak npounmniocTpmpoBaHo Ha pUCYHKe,
OCTOPOXHO NOAHUMUTE CaMOe BHYTPEH-
Hee cTekno (1) B HanpaBneHun «A», a
3aTeM CHUMUTE ero, NOTSHYB B Hanpae-
nexHmmn «By.

1 Camoe BHyTpeHHee  2* BHyTpeHHee CTeKno
CTeKkno (MoXeT He 6bITb
He[oCTYrNHO Ans Ba-
Liero usgenust)

4. Ecnu 'y Ballen JyXOBKU €CTb BHYTPEH-
Hee CTekIo (2), NOBTOpUTE 3Ty e Npo-
ueaypy, 4tobbl 0TCOEaAMHUTL €ro (2).

5. TepBbIM LIArom neperpynnMpoBKu
ABepLbl ABnsieTcst cbopka BHYTPEHHEro
crekna (2). llomecTnTe CKOLLEHHbIN
Kpau cTekna, 4Tobbl OH COOTBETCTBOBAI
CKOLLEHHOMY Kpato NnacTUKOBOro nasa.
(Ecnv Baw NpogyKT UMeET BHyTPEeHHee
cTekno). BHyTpeHHee cTekno (2) gomxk-
HO BbITb NPMKPENNEHO K NAaCTUKOBOMY
nasy, 6nxkanluemy K caMoMmy BHYTPEH-
Hemy ctekny (1).

6. 3aHOBO NpuKpennas camoe BHYTPEHHEE
ctekno (1), obpaTnTe BHUMaHNE Ha Me-
CTO 3arneyaTaHHOW CTOPOHbI CTekNa Ha
BTOPOM BHYTpeHHeM cTekne. KpariHe
BaXKHO PaCMoONOXWUTb HUXHUE YrTbl
camoro BHyTpeHHero ctekna (1) Tak,
4YTOObI OHM COOTBETCTBOBAMMN HUXHUM
NNacTUKOBbIM Ma3am.

7. MpwXMWTE NNACTUKOBBIN ANEMEHT K pa-
Me, MOoKa He YCrbILNTE 3BYK «LLemnvKay.

7.8 YucTtka namnbl OyXOBKU

B cnyyae, ecnu crteknsiHHasa aABepua nam-

Mbl JyXOBKM B 30HE NPUIOTOBEHUS 3arpsia-

HUTCS: OYMCTUTE C MOMOLLBIO cpeacTsa Ansi

MbITbS1 MOCYAbl, TEMMON BOAOW U MSATKOWN

TKaHW nnu rybku, a 3aTem BbITPUTE CyXOW

TKaHbl. B cnyyae HencnpaBHOCTM namnbl

OYXOBKMN Bbl MOXETE 3aMEHUTb €€, creaysi

crnepywoLmMm pasgenam.

3ameHa namMmnbl JyXOBKU

O6Lwme npeaynpexpeHns

» Bo nsbexaHne nopaxeHus anekTpuye-
CKUM TOKOM nepez 3aMeHOoN namnbl ay-
XOBKM OTCOEOUHNTE 3MEKTPUYECKUI
pasbeM 1 JOXAUTECh OXNaxaeHus ay-
XOBKUW. [[Opsiune NoBEPXHOCTU MOTYT Bbl-
3BaTb oxoru!

+ OTa neyb NUTaAETCs OT NaMmnbl Hakanuea-
HUSA MOoLHOCTLI MeHee 40 BT, BbicoTOM
meHee 60 mm, gnameTtpom meHee 30 Mm
WY ranoreHoBon namnel ¢ rHesgamn G9
MoLLHocTblo MeHee 60 BT. Jlamnbl noa-
XoAaT Ansa paboTbl Npu Temnepartype Bbl-
we 300 °C. NNamnbl 4ns yXOBKM MOXHO
npruobpecTn B aBTOPN30BaHHbIX Crnyxbax
WIN Y NIMUEH3MPOBAHHbBIX TEXHUYECKNX
crneumanucToB. OTOT NPOAYKT COOAEPXKUT
namny knacca aHeprum G.
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* [lonoxeHne nammnbl MOXeT OTnn4aTbCs

OT NOKa3aHHOIro Ha PUCYHKe.
Jlamna, ncnosnb3yemaa B 3ToM yCTpOIZ-
CTBe, He NoAxXoauT Ond oCcBeleHUsA Xun-

NbIX NOMeLleHnn. HasHadeHne aTon nam-
nbl — MOMOYb NMONBb30BATENIO BUAETb €4y.

Jlamnbl, ncnonb3yemble B 3TOM YCTPOWA-

4. YcTaHOBMWTE Ha MECTO CTEKIAHHYIO

KPbILLKY.
Ecnu B Balleli AyXoBKe KBagpaTHasi

namna
1. OTKNIOUMTE OyXOBKY OT 3NEKTpUYeCcTBa.

2. CHMMWTE MeTannuyeckne Hanpasnso-

CTBe, LOJIKHbI BbIAEPXMNBATL IKCTPE-
ManbHble PU3NYECKMEe YCIOoBUSI, Takme
Kak Temneparypa Bbiwe 50 ° C.

Ecnu B Bawei AyxoBKe Kpyrnas namna,

1. OTKMOuMTE AYXOBKY OT MEKTPUYECTBa.

2. CHUMWTE CTEKNSHHYIO KPbILLKY, NoBep-
HyB ee NPOTVB YacOBOW CTPENKW.

3. Ecnu namna gyxosku Trna (A), Kak no-
Ka3aHO Ha pUCYHKe Huxe, NoBepHUTe
nammny QyXOBKW Tak, Kak ykaszaHo Ha pu-
CYHKe, 1 3ameHunTe ee HoBOW. Ecnin aTo
namna Tuna (B), BbiITawmTe ee, Kak no-
Ka3aHo Ha PVCYHKe, U 3aMEeHUTE ee Ho-
BOWA.

8 YctpaHeHue Henonapok

e B COOTBETCTBUM C ONUCaAHUNEM.

3. lMoagHnmuTte 3ALUNUTHYHO CTEKNAHHYIO

KPbILLKY famrbl C MOMOLLbI OTBEPTKM.
CHavana oTKpyTWUTEe BUHT, ECN B Ba-
LIeM U3Lennn ecTb BUHT Ha KBaapaTHON
namne.

4. Ecnu namna gyxoBku tuna (A), kak no-

KasaHO Ha pPUCYHKe HUXe, MOBEPHUTE
namny OyxoBKM TakK, Kak ykasaHo Ha pu-
CYHKe, U 3aMeHuTe ee HoBOW. Ecnn aT1o
namna tuna (B), BeITawuTe ee, kak no-
Ka3aHO Ha pUCYHKe, U 3aMeHUTe ee Ho-
BOW.

5. YcTaHoBUTE HA MECTO CTEKMSHHYIO

KPbILLKY 1 MeTasnyimieckme Hanpasnsito-
wme.

Ecnu nocne BbINOMHEHNSA MHCTPYKLUMI 3TO-
ro pasgena HemcrnpaBHOCTb He yAanoch
yCTpaHnTb, 0bpaTnTEeCh K Ballemy Npoaas-
Lly UN B aBTOPU3OBAHHYIO MaCTEPCKYHO.
Hwu B koem crnyyae He nbiTanTeck oTpe-
MOHTMPOBaTb U34enne camoCcTOATENbHO.
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Bo Bpemsi paboThbl AyXOBKU ncnycKaeT-
cs nap.
* Map Bo Bpems paboTbl ABMASETCA HOP-

MarnbHbIM SIBNEHNEM. >>> 3TO He oLInG-
Ka.



Bo Bpems npurotoBneHus N1 nosiB- CeT B AYyXOBKe He ropur.

NAKTCA Kannu BoAbl  Jlamna gyxoBKu MOXeT ObITb Hencnpas-

* [Map, o6pa3sytoLmniics BO Bpemsi Npuro- HOW. >>> 3aMeHuNTe Namny OyXOBKW.
TOBMNEHWS!, KOHAEHCUPYETCS NPU KOH- * HeT anekTponutaHus. >>> Yb6eauTech B
TaKTe C XONnoAHbIMU MOBEPXHOCTSMMU CHa- HanMumMmn HanpsKeHust B CETU 1 NPOBEPb-
pyXv NpoaykTa u MoxeT 06pa3oBbIBaTb Te npegoxpaHutenu B 6noke npegoxpa-
Kannv BoApl. >>> 3T0 He owwmnbka. HuTenen. Mpu Heo6xoaNMOCTY 3ameHnTe

Koraa npoAyKT nporpeBaeTcs n oxna- npeaoxXpaHUTenn U NOBTOPHO MOAKITHO-

XOaeTcs, CNbIWHbI MeTannuyeckue 3By- qnTe nx.

KWN. JyxoBKa He HarpeBaeTcA.

* MeTannuyeckue geTanv MoryT paclum- * [Meyb He MOXeT ObITb HacTpoeHa Ha
pPSTbCA Y M3aaBaTb 3BYKU MPW HarpeBsa- onpefeneHHyo yHKUMIO NPUroToBre-
HUK. >>> 370 He oLmnbKa. HWUst n/vnu Temneparypy. >>> 3agante

W3penue He paboTaer. onpeneneHHyo yHKUMIO NPUroToBsre-

HWUS n/vnn Temneparypy.

» [Ina mogenew ¢ TanMepom Bpemsl He
YCTaHOBMNEHO. >>> YCTaHOBUTE BPEMSI.

* Het anektponuTanusa. >>> Y6egurtecs B
Hanuunn HanpsPKEHUst B CETU U MPOBEPb-
Te npefoxpaHnTenu B 6oke npegoxpa-
HuTenew. MNMpy HeobxoAMMOCTN 3amMeHNTe
npeaoxpaHUTENn U NOBTOPHO NOAKIIO-

* Bo3moxHO, NpegoxpaHnTenb Heucnpa-
BEH unv neperopen. >>> poBepbTe
npefoxpaHvuTenu B 6rioke npegoxpaHn-
Tenen. lNMpn HeobxoaMMOCTM 3aMeHnTe
WX UNW aKTUBMPYWATE NMOBTOPHO.

* [Mpnbop mMoxeT ObITb HE MOOKITIOYEH K
(3asemneHHomn) poseTke. >>> [MpoBepb-
Te, NOAKMoYeH Ny Npubop K poseTke.

+ (Ecnu Ha BalleM yCTpoiicTBe ecThb auTe vx.
TaliMep) KnaBuwun Ha naHenw ynpaene- (Ans mopene c Taiimepom) iucnneit
HUS He paboTaloT. >>> Ecnu B BalLeM TanmMmepa MuraeTt unu cCMMBOJ Tamepa
nsgenuu nmeeTcs 6rnokMpoBKa KHOMOK, OCTaeTcs OTKPbITbIM.
OHa MOXeT ObITb BKINIOYEHA, OTKMOYMTE * PaHblue 6bIno OTKMYeHNEe anekTpuye-
BrOKMPOBKY KHOMOK. cTBa. >>> YcTaHoBuTe Bpems / Boiknio-

ynTe PYHKLMOHAmNbHbIE PYYKM NPOAYKTa
1 CHOBa NePEeKoYMTe ero B Hy>Hoe no-
noXeHue.

WarotoBuTens: «Arcelik A.S.»
lOpuaunueckuii agpec: Kapaay Oxapnecu Ne 2-6 34445 Crotniogxe Ctambyn, Typuusa
(Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey)
MpowusseneHo B Typuum
WmnopTep Ha Tepputopumn PO: OO0 «BEKO»

Opuaunyeckuin agpec: 601021 Poccusi, Bnagumupckas o6n., Kupxxadckuii p-H, MOCTT lMepmHckoe, aep. ®epo-
poBckoe, yn. Cenbckasi, 4. 49. MHdopmauumio o cepTudukaumm npoaykTa Bl MoXeTe YyTOUHWUTb, MO3BOHUB Ha ropsi-
Uyto NUHUIO

8-800-200-23-56.

[laTta npon3BoAcTBa BKIIOYEHA B CEPUNHBIA HOMEP NPOAYKTA, yKa3aHHbI Ha 3TUKETKe, PacrnonioXeHHOW Ha NpoayK-

Te, a UMEHHO: NnepBble iBe Ldpbl CEPUtHOTro HoMepa 0603HaYaloT rof NPOU3BOACTBA, a NocneaHue ABe — MecsiLl.

Hanpuwmep, ”10-100001-05» o6o3HauvaeT, 4To NpoaykT npou3seaeH B mae 2010 roga. M3rotoBuTenb octaBnsieT 3a
coboli NpaBo Ha BHECEHWE N3MEHEHWI B KOHCTPYKLIMIO, AU3aliH U KOMMNeKTauumto anektponpubopa.
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