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/\ BaxHble npaBuna TexHUKM 6e3onacHoCTU

BHuMaTenbHo npounTanTe gaHHoe
pykoBoAcTBo. OHO NOMOXXET BaM Hay4uUTbCA
npaBunbHO K 6e3onacHO Nonb3oBaTbCA
npubopom. CoxpaHAnTe pyKoBOACTBO MO
aKcnnyatauuu ana AanbHeuLwero
MCNONb30BaHUA UK ANA Nepeaayy HOBOMY
Bnaaenbuy.

Pacnakyite n ocmotpute npubop. He
noAaknoyanTe npubop, ecnu oH Obin
NOBPEXAEH BO BpeMA TPaHCMOPTUPOBKM.

MNMoakntoueHne npubopa 6e3 LTENCcebHOM
BWJIKM O/MKEH NPOU3BOANUTL TONBbKO
KBaNMPpUUMPOBAHHbIV CNeLnanmucT.
MNoBpexaeHnA n3-3a HenpaBUIbHOro

noAKNYEeHNA NPUBOAAT K CHATUIO
FapaHTMIZHbIX 00A3aTenbCTB.

OT0T Npnbop NpeaHasHayYeH TONbKO AnA
AlomMallHero ucnons3oBaHua. Mcnonbayite
NPMOOP TONBbKO ANA NPUrOTOBMIEHUA BNt U
HanuTkoB. CneavTe 3a NpMbopoM BO BpeMHA
ero pabotbl. Mcnonb3syiTte NpMbop TONbLKO B
3aKpPbITOM MOMELLIEHWMN.

Ot0T Npubop He NpeaHasHaueH anA
3KcnnyaTauum ¢ BHELLHUM TaiMepoM Mnu
AVCTAHLMOHHBLIM yrpaBieHUeMm.

He ncnonb3ynte HenoaxoaALme 3aLnTHbIE
PELUETKM UNIN AETCKUE peLLETKU 6e30nacHOCTH.
OTO MOXXET NPMBECTU K HECYACTHOMY Cryyalo.



et no 8 net, nuua ¢ orpaHUYeHHbIMU
PU3NYECKUMU, YMCTBEHHBIMU U MCUXUYECKUMMU
BO3MO)XHOCTAMM, @ TaKXXe nmua, He
obnaaatoume A0CTaTOYHLIMKU 3HAHUAMM O
npubope, MOryT UCNonb3oBaTb NPUOOP TONbKO
noA NPUCMOTPOM /KL, OTBECTBEHHbIX 3a UX
6esonacHoOCTb, UK nocse noapoBHOro
MHCTPYKTa)Ka U 0CO3HaHUA BCEX ONacHOCTEW,
CBA3AHHbIX C 3KCMnyaTtaunen npubopa.

HeTtAM He paspeluaeTtcaA urpatb ¢ NpUBopPoOM.
Ouunctka n obcnyxnsaHue npubopa He
LAOMKHbI NPOU3BOAMTLCA AETbMU, 3TO
Z0MYyCTUMO, TOJIbKO €CJIM OHM cTaplLue 8 neT u
UX KOHTPONUPYHOT B3POCHIbIE.

He nonyckante geten mnagwle 8 net K
np1bopy 1 ero ceTeBOMy NPoBOAY .

Bceraa cneawte 3a NpaBuibHOCTHIO YCTAHOBKM
npuHaanexxHocten B padouyto kamepy. Cm.
onucaHue NpPUHALNEeXHOCTEN B PYKOBOACTBE
Mo aKcnayaTauum.

OnacHocTb Bo3ropaHusa!

CnoxkeHHble B pabouei kamepe
NerkoBocnIaMeHALMeCA NpeaMeTbl MOryT
saropeTbcA. He xpaHute B paboueit kKamepe
nerkoBocnnaMmeHaoLWwmecs npeamMmetsl. He
OTKpbIBaiiTe ABepLy npubopa, ecnv BHYTPU
npubopa obpasoBanca AbiM. BoikntounTe
npubop, BbIHbTE BUIIKY CETEBOr0O NPOBOAA U3
PO3ETKM UMK OTKIIOUMTE NPELOXPaHUTESNb B
6noke npeaoxpaHuTenen.

M3-3a cTpyu BO3ayxa, NPOHUKAIOLLEN B
npubop Npu OTKpbIBaHUK ABepUbl, Bymara
ANA BbINEYKN MOXKET NOAHATLCA, KOCHYTbCA
HarpeBaTeNbHOro af1eMeHTa U BCMNbIXHYTb.
Mpu npeasaputelbHOM pasorpese
obA3aTenbHO 3aKkpennAnTe Bymary anA
BbINEYKM B NpUHaZNEXHoCTAX. Hanpumep,
nocTaBbTe Ha HEE KaCTPHONKO Unu Gpopmy AnA
BbinekaHuA. Mcnonbayite bymary anA
BbINEYKM HYXXHOro pasMmepa, OHa He A0MKHA
BbICTynaTh 3a KpaA NpuHaANEXHOCTEN.

['opAdYee pactutesibHoe Macso UK XUp
nerko BocnnameHsatoTcA. He octaenaite 6e3
MpUCMOTPa ropAYee Macsio UIn Xup.
Hvkoraa He TywuTe OroHb BOZOM.
Boikntounte KoHPOPKY. Nnama MoXHO
OCTOPOXHO MOracuTb KPbILLKOW,
nnamAracAmMM NoKpbIBANIOM UK
noAoBOHBIMW NpeaMETaMM.

KOHpOpPKM 04eHb CUIIbHO HarpeBaroTCH.
Hukoraa He knaaute nerko
BOCMIaMeHsAoLmMeca npeameTbl Ha
BapoOyYHyto naHenb. He cknaabiBanTe
npeAMeThl Ha BapOYHyHO NaHersb.

Mpnbop cunbHO HarpeBaeTCA U MOXET CTaTb
MPUYNHON BO3ropaHua

fierkoBocniameHsatoLwnxca marepuanos. He
XpaHuTe U He nonb3yntecb B61M3n npubopa

WK NOA HUM NErKOBOCMIaMEHALLMMUCA
npeameTamu (Hanpumep aspo30sbHbIMM
pacnblIMTENAMM, YACTALLUMMU CPEACTBAMMU).
He xpaHute B M1 Ha AyxoBOM LUKady
fierkoBocnnamMeHaLWwreca NpeamMerThbl.

MoBEPXHOCTH LIOKOSILHOrO BbIABUYKHOIO
ALLMKA MOTYT CUIbHO HarpeTbcA. B
BbIABUXXHOM ALLMKE MOXXHO XpPaHWUTb TOSbKO
cneuvanbHble NPUHAANEXHOCTU ANA
AyXOBOrO LWKada. 3anpeLlaetca XpaHuTb B
BbIABUXXHOM ALLMKE
nierkoBocnnameHaLwreca npeameTbl 1
roproune BeLlecTBa.

OnacHocTb oxora!

MNpunbop cTaHOBWUTCA OYEHb ropAYMM. He
npuUKacamntecb K ropAYUM BHYTPEHHWUM
noBepxHoCTAM npubopa unu
HarpeBaTenbHbIM anemeHTam. Becerga
naBaiTte npubopy ocTbiTb. He nossonamTte
LAETAM NoAX0AWTb BIM3KO K ropAYemy
npubopy.

MNpuHaaANEeXHOCT UK Nocyaa OYeHb
ropAune. Ytobbl M3BNEYL ropAdyto nocyay
WK NPUHAANEXKHOCTH U3 paboyer kamepbl,
BCeraa Ucnosnb3ymnte NpUxBaTKy.

Mapkl cnvpTa B ropAyein paboyer kamepe
MOTYT BCMbIXHYTb. 3anpeLlaeTcA rorToB1Tb
6ntoaa, B KOTOPbIX UCMONb3YHOTCA HAMUTKK C
BbICOKUM COoAepXaHuem cnupra.
JlobaBnaiTe B 6511042 TONMbKO HebonbLLoe
KOJIMYECTBO HAMUTKOB C BbICOKUM
coaep>kaHmem cnmpta. OCTOPOIKHO OTKPOUTE
ABepuy npubopa.

KoHpopKkK 1 coceaHne YacTu BapOYHOM
naHenu (B 0COOEHHOCTM pamMKa) CUSIbHO
HarpesaroTcA. He npukacantechb K
pacKaneHHbIM noBepxHocTaAM. He
noanyckawTe aeten 6nsKo.

B npouecce skcnnyartauuv noBepxHOCTH
npubopa HarpesatoTcA. He kacantech
ropAYnx nosepxHocten. Cneaute, 4ytobsbl
AETV He NoAXOANNK BN3KO K niuTe.

KoHpopKka HarpeBaeTcA, 04HAKO MHANKATOP
He paboTaeT. OTKNOUNTE NpeaoXpaHUTESNb B
6noke npeaoxpaHutenei. Boizosute
cneuunanvicTa CEPBUCHOM CNyXKObl.

Bo Bpema paboTbl npubop cunbHO
HarpesaetcA . [lepea ouncTKoM AanTe
npubopy OCTbITb.

OnacHocTb owinapuBaHua!

B npouecce akcnnyarauuu oTKpbITblEe ANA
AocTyna getanu npubopa cunbHO
HarpesaroTcA. He npukacantechb K
packasneHHbIM aeTanAam. He noanyckante
aeten 6nusko K npuéopy.



M3 oTKpbITOM ABEpUbl Npubopa MOXET
BblpBaTbCcA ropAYni nap. OCTOPOMKHO
OTKpoWTe ABepuy npubopa. He nossonamnte
AeTAM NoAXOAMUTL BSIM3KO K ropavYemy
npuobopy.

Mpu ncnonb3oBaHUM BoAbl B pabouen
Kamepe MOXXeT 06pa3oBaTbCA ropAYMM
BOAAHOM nap. 3anpeLlaeTcA HanvMBaTtb BoAy
B ropAdvyto pabouyto kamepy.

OnacHoOCTb TpaBMUPOBaHUA!

MNMouapanaHHoe CTekno asepubl npubopa
MOXKET TPECHYTb. He ncnonbayite ckpebku
ANA CTEKNa, a Takxke eakne u abpasmBHble
YMCTALLME cpeacTBa.

MN3-3a )KMAKOCTU MeXKAYy AHOM KacTpHOSU W
KOH(POPKOW KaCTHONA MOXKET HEOXKMAAHHO
noanpbirBaTb BBEpX. Mo3TOMy AHO NOCYAb
M KOHOOPKKM BCeraa A0MKHbI BbiTb CYXUMM.

Ecnu npubop He 3akpennéH Ha LuoKone, OH
MOXXET COCKOJIb3HYTb C Hero. Mpubop
AOMKEH BbITb HAAEXKHO 3aKpenéH Ha
LloKone.

OnacHoCTb onpoKkuabiBaHUA!

MpeaynpexaeHue: Ytobbl npubop He
OMPOKMHYNCA, HY)XHO YCTAHOBUTb
cneuvanbHyo 3awmTy. CM. MHCTPYKLUMK MO
MOHTaKY.

OnacHocTb yaapa ToKom!

MNpu HeKBaNMGUUMPOBAHHOM PEMOHTE
NPUBopP MOXKET CTaTb UCTOYHWUKOM
onacHOCTU.[103TOMY PEMOHT JOMKEH
MPOMU3BOAMTLCA TONBKO CNELMANTUCTOM
CEPBWCHOW CNy»Obl, MPOLLEALLNM
cneuunansHoe obyyeHune.Ecnm npubop
HEeUCNpaBeH, BbIHbTE BUIKY U3 PO3ETKU UK
OTKNIOUMTE NpeaoxpaHuTenb B 610Ke
npenoxpaHutenei. BeizoBute cneunanucra
CEPBUCHON CNyXObi.

Mpwv cunbHOM HarpeBe npubopa n3onAumaA
Kabensa MoXeT pacnnasutbcA. Cneante 3a
Tem, yTobbl Kabenb He conpuKacanca ¢
FOPAYUMM YaCTAMM SNEKTPONPUOOPOB.

MNpoHMKatoLwan Bnara MOXXeT NPUMBECTU K
yZAapy 3NeKTpUYeckum Tokom. He
MCMOJNb3YNTE OUYUCTUTESb BLICOKOIO
ZAaBnNeHWA UK NapOCTPYIHBIE OUYUCTUTENN.

MNpu 3ameHe namnoyku B pabouyei Kamepe
yuuTbIBaWTe TO, YTO KOHTAKThbl B NaTPOHe
HaxoAATCA NnoA HanpAxxeHueMm. Mepea
CMEHOMN NamMroYKK BbiHbTE BUIKY CETEBOIO
Kabensa U3 Po3eTKM UMK OTKOUNUTE
npeaoxpaHuTesib B 6NoKe npeaoxpaHuTenen.

HeuncnpaBHbi npubop MOXKeT BbiTb
NMPUYUHON NOparkeHuA TokoM. Hukoraa He
BKOYanTe HeucnpaeHbIi Nprbop. BelHbTe 13
PO3ETKU BUIIKY CETEBOro NpoBoAa Miu
BbIK/HOYMTE NPeaoxpaHnuTesb B 6noke
npeaoxpaHuTenen. BoizoBuTte cneunanucra
CEePBUCHOW CNy»Obl.

TpeLUrHbI UK CKOJbl HA CTEKNTOKEPaMUKE
MOrYT NPUBECTU K yAapy SNEKTPUYECKUM
ToKOM. OTKNtOUUTE NpesoXpaHuTeNb B B110Ke
npeaoxpaHuTenen. BoizoBuTe cneunanucra
CEePBUCHOW CNy»Obl.

OnacHocTb Bo3ropaHua!

CnyyvaiHOo ynaBLUME KYCOYKM MULLK,
KarnHyBLLMKW XXUP WK COK OT KapeHuA BO
BpPeMA CaMOOYUCTKU MOTYT BCMNbIXHYThb.
[Nepea KarkabiM NMPOLECCOM CaMOOYUCTKM
yZAansanTe cuibHble 3arpA3HeHrA 13 pabouei
KamMmepbl Npubopa 1 ¢ NPUHAANEXKHOCTEMN.

Bo BpemA caMoo4nCTKM NprMOOp CTaHOBUTCA
CHapy»u oyeHb ropauYMM. Hukoraa He
BeLlanTe Ha pyyKy ABepLbl AyXOBOro wKapa
KyXOHHbIE NONOTEHLA U ApyrUe NoAoBHbIe
npeamMeTbl, KOTopble MOryT 3aropeTtbceA. He
3aropakumsanTe GpPOHTasIbHYHO NOBEPXHOCTb
npubopa. He nossonanTe AeTAM NOAXOAUTb
6nM3KOo K ropavemMy npubopy.

OnacHocTb oxora!

Bo BpeMA caMOOUYUCTKN AyXOBOM LKA
CUNbHO HarpesaeTcA. He oTKpblBanTe ABepuy
npubopa u He casuranTe 6/10KMPOBOYHbIE
Kptoukmn pykamu. anTte npubopy ocTbiTh. He
no3BonAnTe AETAM NOAX0AUTb BIIM3KO K
ropAyemy npubopy.

/\ Bo BpemAa camMoouncTku npuéop
CTAHOBUTCA CHapy»M o4eHb ropadmm. He
npuKacamnTechb K aAepue npubopa. Lante
npubopy ocTbiTb. He no3BonAnTe AetAm
noaxoauTb 61IM3KO K ropAYemy npubopy.



MprUunHbI NoBpe X AeHUH

BapouHana naHenb

BHumaHue!

LIJepoxosaToe AHO KaCTPONU UK CKOBOPOAbl MOXXET CTaTb
I'IpMLIMHOVI noABNeHnA LapannH Ha CTeKIoOKepamMuKe.

He HarpeBaiTe nycTyto nocyay. OTO MOXKET cTaTb NPUYMHON
NoBpPEXAEHUN.

Hukoraa He cTaBbTe ropAYMe KacTproNi U CKOBOPOAL! Ha NaHesnb
ynpaBneHus, 30Hy UHAUKATOPOB W pamy. DTO MOXKET cTaTb
NPUYUHON NOBPEXAEHUN.

Manenve TBép.ClbIX WK OCTPLIX NpeaMeTOB Ha BapOYHYHO NaHeb
MOXXET BbI3BaTb €€ noBpexaeHue.

Mpn CONPUKOCHOBEHWM C FOPAYMMU KOHDOPKaMK antoM1HueBasn
¢donbra u nnactMaccosan NoCyAa MOryT pacnnaBuTbeA. 3alumTHan
nnéHka He NnpeAHasHaveHa ANA Ballen BApOYHOW MaHenu.

O630p

B cneaytowlen Tabnuue npvBeaeHsbl camMble YacTble NMPUYMHDI
NoOBPEXAEHUN:

MospexaeHun MpUyKrHBI Cnocob ycTpaHeHus
MaTtHa OcTaTtku NuLK YaanaiTte octaTku NULLM cneuuansHbiM CKPeOKOM ANA CTEKIAHHLIX MOBEPXHO
cTen.
Henoaxoasalwue unctaime cpeactsa Mcnonb3yiTe TONbKO YACTALLUME CPEeACTBa, NpeAHasHaYeHHble A1A OYUCTKM
CTEKNOKEPAMMUKH.
LlapanuHel Conb, caxap 1 necok He ucnonbayiite BapouHyto NaHenb B KayecTse Nosku unu padodero crona.

LLlepoxoBatoe AHO KacTptonu unu ckoso [poBepbTe UCMONb3yeMyto nocyay.

poAabl MOXXET CTaTb I'IpVNVIHOI?I noABneHunA
uapanuH Ha CTeK/IOKepaMuKe.

M3meHeHuA uBeta Henoaxoaalume yncTALLMe cpeacrtea

MCI'IOJ'IbSyI?ITe TONBbKO YMNCTALLME CpeacTBa, NpeAHasHa4YeHHble A41A OYUCTKHU

CTEKIIOKEPAMMKH.

Cnepabl TpenuA nocyasl (Hanpumep,
antoMUHUEBON)

I'IepeuBMraVlTe KaCTpPHOJIM U CKOBOPOAKH, npunogHMMan nx Haa
CTeKJ'IOKepaMW-IeCKOVI NOBEpPXHOCTbLHO.

HeposHocTtn
HUeM caxapa cTel.

Caxap M NPOAYKTbI C BbICOKMM coAepx<a YaananTte octatku N1LLKM cneunanbHbiM CeréKOM ANA CTEeKNAHHbIX NOBEPXHO

MoBpexaeHUa AyxoBoro wKada

BHumaHue!

MpuHaane)kHocTyn, dornbra, neprameHTHan Bymara unu nocyaa Ha
ZiHe paboyelt Kamepsbl: He CTaBbTe NPUHAANEXHOCTHU Ha AHO
paboyeit Kamepbl. He HakpbiBaiTe AHO paboyei Kamepbl GOSbrow
ntoboro BuAa unu neprameHTHon 6ymaroii. He ctaBbTe nocyay Ha
ZIHO paboueit Kamepel, eCiM YCTaHOBNEHa TeMneparypa Bbille

50 °C. 3710 Np1BEAET K UNULLHEN aKKyMynAauMK Tenna. Bpema
BbINEKAHWA UIN XKapeHuA ByAeT HapYLLEHO, YTO NMPUBEAET K
NOBPEXKAEHUIO AMasn.

Boaa B ropAvei kamepe: 3anpeLLaeTca HanuBaTb Body B ropAdyHo
pabouyto Kamepy. OTo MOXET NPUBECTU K oBpasoBaHuio napa. B
pesynbTate U3MeHEHUA TEMMNepaTypbl BO3MOXKHO NMOBPEXAEHWE
aman.

BnaxkHble NPOAYKThI: HEe AePXXUTe BllaXXHble NPOAYKThI B 3aKprTOl7I
paéoqeﬁ Kamepe B Te4eHne 4NNTeNIbHOro BpeMeHu. 3710 MOXKeT
NPUBECTU K NOBPEXAEHUIO dMalu.

CoK OT QPYKTOB: NpH BbINMEKAHUM COYHbIX PPYKTOBLIX MMPOroB He
3anonHATe NPoTMBEHb LiennkoM. Cok oT ppyKToB ByAaeT cTekaTtb ¢
MPOTUBHA U OCTaBNATb NATHA, KOTOPble ByAeT NPaKTUYECKU
HEBO3MOXXHO yAanuTb. Mcnonb3yiTte no BO3MOXHOCTH Bonee
rny6oKWiA YHUBEpCasbHbI MPOTUBEHD.

OxnaxzaeHune npubopa ¢ OTKPLITON ABEPLEN: He OCTaBnANTe
np1bop ocTbiBaTb C OTKPLITOM ABepuei. [axe ecnu Asepua
npubopa ByneT NPOCTO NMPUOTKPLITA, CO BPEMEHEM 3TO MOXKET
NPMUBECTM K NOBPEXIEHUIO dhacasoB cocesiHelh mebenu.

CunbHO 3arpA3HEH YNIoTHUTENb ABEPLbI: MPU CUIIbHOM
3arpASHEHUW yNNoTHUTENA ABepua npubopa nepectaét HopMasbHO
3aKpbiBaTbCA. OTO MOXKET NPUBECTH K NOBPEXAEHUIO NOBEPXHOCTH

npuneratoLLen kK npuéopy mebenu. Cneaute 3a YACTOTON
yNAOTHUTENA ABEPUbI.

Mcnonb3oBaHue aepubl Nprbopa B kKa4ecTBe CMAEHBA UK NOMKK:
He caauTechb U HUYEro He cTaBbTe Ha ABeply npubopa. He ctaBbTe
nocyAay v NPUHAANEXKHOCTU Ha ABepLYy.

YcTaHOBKa NPUHAANEKHOCTENH: B 3aBUCUMOCTM OT Tvna npubopa
NpUHaANEXHOCTU MOTYT nouapanartb CTeKNo ABepubl npubopa npu
€€ 3aKpblBaHWK. Beceraa ycraHaBnuBaiiTe NnpuHaanexHocT1 B
pabouyto Kamepy 40 yrnopa.

MepemelueHne npubopa: He nepensuraite Nnpubop 3a pyuxy
ZBepubl. Pyuka ABepubl He paccunTaHa Ha Bec npubopa v MOoXeT
crnomarbCcA.

nOBpe)I(J:I.eHMFl BbIABUXHOIO LLOKOJIbHOIO
ALLUKa
BHumaHue!

He knaaute ropayve npeamMmeTbl B BbIABUYKHOWM LIOKOJIbHbIN ALLMK. OTO
MOXXET ero noBpeauTb.



YcTaHOBKa U noAKJrouYeHue

MoaxntouyeHne K aneKTpoceTH

MoakntoueHue K ONIEKTPOCETU AO0JNKHO BbINOJSIHATLCA TONIbKO
YNONHOMOYEHHbIMU CrieunanncTaMun-aNneKTpuKamu. Heobxoanmo
cobnogatb npeanncaHua C-)J'IeKTpOSHepFeTVNeCKOVI KOMMNaHWH.

Ha HencnpaBHOCTHU, BOSHUKLLKNE U3-3a HEMPABUNbHOIO NOAKIHYEHNA
NNnTbl, rapaHTUA He pacnpocTpaHAeTcA.

BHumaHue!

[nA 3ameHbl NOBPEXAEHHOro ceTeBoro kabena obpatutech K
M3TOTOBHTENIO, B €r0 CEPBUCHYIO CNYXOBY WK K
KBaNMOULMPOBAHHOMY 3NIEKTPHKY.

InAa aneKTpoMoOHTEpa

m [pwu ycTaHOBKe cneayeT caenartb creunanbHbii BelKovateb Ans
pasMblKaHWUA BCeX MOMOCOB C PACCTOAHUEM MeXAy
Pa3OMKHYTEIMU KOHTaKTaMu He MeHee 3 MM. CobntoZieHne 3Toro
ycnoBuAa HeobAsaTensHo, ecnu Nonb3oBaresnb MMeeT CBOBOAHLIN
ZIOCTYMN K pO3€ETKe.

m OneKktpuyeckan 6e30nacHOCTb: JaHHaA NiuTa ABNAeTCA NPUHopoM
Kracca 3aLuThl | U MOXKET NoAKIUaTLCA TONBKO K PO3ETKE C
3a3eMneHneM.

m [Ina noakntoueHua npubopa ucnonbayite nposoa tvna H 05 VV-F
WM aHaNOrMYHbIN.

YcTaHOBKa MuTbI B rOPU3OHTAJIbHOM
NOJIOXEeHUU

YcTaHoBWTE NAUTY NPAMO Ha nos.

Bawa HoBafA nnuTta

MpuBeAéHHaA 34ecb MHGOPMALMA MOMOXKET Bam U3YUnTb BaLly
HOBYO NAUTY. Bbl 03HAKOMWTECH C NaHENbto U OTAENbHBIMM

O6bLee

Komnnekrauua 3aBUCUT OT KOHKPETHOM MoZenu npubopa.
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1. BolaBWHbTE BbIABU>KHOM LIOKOSIbHBIA ALLMK U BbIHbTE €ro
ABWXXEHWEeM BBEpPX.
BHyTpVI OCHOBaHUA cnepeaun u c3aan pacnosioXXeHbl yCTaHOBOYHbIE
HOXXKMW.

2. C nomoLLbto LUEeCTUIrpaHHOro Knko4va MOXXHO NoAKpy4uBaThb
YCTaHOBOYHbIE HOXXKN B 6onee BbICOKOE UK HU3KOEe NnonoXeHue,
nokKa naunTa He yCTaHOBUTCA MOPU30HTaNIbHO (pVIC. A)

3. 3aaBK1HLTE 06PATHO BLIABUKHOM LIOKONBHBIN ALLKK (pUC. B).

KpenneHue Kk cteHe

UT00bl NAMTa HE ONPOKUHYNACH, HYXXHO NPUKPENUTL €€ K CTEHE C
MOMOLLIbIO NpURaraemoro yrioBoro KpoHwrenHa. Heobxoanmmo
cobntoaate MHCTPYKLMK MO KPEMEHUIO K CTEHE.

anemMeHTaMu ynpasineHuaA, C BapOYHOW NaHesbto 1 Nonyuute
MHbOPMaLUto 0 paboueit Kamepe U NPUHALNEXHOCTAX.

MoAcHeHHa

1 BapouHana naHenb**

2 MaHenb ynpasneHua*™™

3 OxnarkaatoLmni BEHTUNATOP
4 [Bepua ayxoBoro wkapa*™

5* BblABM>KHOM LOKONbHbLIN ALLMK*™

*

B BUAE ONUMK (AOCTYMHO Y HEKOTOPLIX NMPUOOPOB)
** B 3aBUCMMOCTM OT TMNa Npudopa BO3MOXKHbI HEOOMbLUWE OTANYMA.



Bapoq HafA NOBEepPXHOCTb

HacToALLWiA AOKYMEHT coiep)XuT obllee onucaHWe NaHenm
ynpasneHua. KoMmnnekTauma 3aBUCHT OT KOHKPETHOW Moaenu
npubopa.

o

MaHenb ynpaBneHuA

B 3aBucumocTu ot Tna npwéopa BO3MOXXHbI HeBO/bLUWE OTINYMA.

Pyuka-nepexntouarenb

Pyuku nepexntouarenein MOXXHO «yTOMUTb» B BbIKIOYEHHOM
NONOXeHUU. UToOkI 3adpUKCUPOBATL MK pachUKCHpoBaTb
nepekntoyaTenb, HAXXMUTE Ha Hero.

Mepekntouartens Boibopa GpyHKUMI

Mepekntoyatens Belbopa yHKUMIA NpeaHasHadeH and Belbopa
pasHbIX PEXXMMOB HarpeBa Ayx0BOro LuKaga.

OTMeTKa HasHaueHune

O  Hynesas oTmeTka JyxoBon LWKad BbIKIOYEH.

MoAcHeHunA

1 KoHdpopka 17 cm nnu 30Ha Harpesa AnA XapoBHHU 17x26
cM

KoHpopka 14,5 cm

KoHgpopka 18 cm

LByXKOHTYpHanA KoHpopka 21 n 12 cm

g~ Ww N

MHAanKauma octatoyHoro Tenna

UHaMKauma octaToyHoro tenna

[nA Kaykaoh KOHPOPKM BapouHana naHesb UMeeT UHAMKATOP
octatoyHoro Tenna. OH nokasbiBaeT, Kak1e KOHPOPKM eLLé ropaune.
Jarke ecnv BapouHana naHesb yX<e BbiKIoUYeHa, MHAMKATOP
NPOAOMKAET ropeTb A0 TeX MOp, NoKa KOHPOpPKa NONHOCTLIO He
OCTbIHET.

C NOMOLLIbIO OCTATOYHOTO Tensa Bbl MOXXETe COKOHOMUTb
3MEKTPOSHEPTUIO, NoAAepIKUBAA, HANpUMep, Ha HEOCTLIBLLEH
KOH(OPKE B TEMNOM COCTOAHUU HebonbLuoe 6noo.

OTmeTKa HasHaueHue

(] punk ¢ 6onbLuoii nno
LLaaplo Harpesa

3axapvBaHve Ha rpune GUpLITEKCOB,
KonbacoK, TOCTOB U pbIbbI.
Mpouncxoant Harpes Bcen
NOBEPXHOCTH, PACMONOXEHHOW Noa
HarpeBaTesbHbIM 3NEMEHTOM TPUIA.

(] Tpunk c manoii nnowa  3akapueaHue Ha rpune BUALLITEKCOB,
[blo Harpesa Kon6acoK, TOCTOB U pbiObl B
HeBONbLUMX KONWYecTBax.
HarpeBaetcn TofbKo LeHTpanbHan
yacTb HarpeBaTeNlbHOro aneMeHTa
rpuns.

KoHsekuua 3D* BbinekaHne nMporos n KOHAMTEPCKUX
nzgenui. MoXxHO roToBuTb
OHOBPEMEHHO Ha TPeX YPOBHAX.
Pacnono)keHHbIM Ha 3aaHen CTeHKe
BEHTUNATOP paBHOMEPHO pacnpeae
NAET )Kap Nno BCEMY NPOCTPAHCTBY

AyXoBOro LiKaga.

O Hukhwi wap TomneHnue, BbiNekaHue 1
noApyMAHUBaHWE KOPOUKK. XKap
noAaeTcA HUXKHWUM HarpeBaTesbHbIM

ANeMEHTOM.

= BepxHuit n HWHMIA lMpurotoBneHve NMporos, 3aneKkaHok
»ap* U HEXXMPHOTo MAca, Hanpumep
TENATUHBI UK WYY, HA OAHOM
ypoBHe. XXap noaaetcA BEPXHAM U
HWKHUM HarpesaTeNbHbIMK
3eMeHTaMu.

PasmoparkuBaHue PasmoparknBaHue, Hanpumep, MAca,
nTvubl, xneba v nuporos. Bnaroaapa
BEHTUNATOPY rOpAYNiA BO3AYX LIMPKY

nMpyeT BOKpyr 6ntoza.

MoaceeTka BkntoueHre namnbl NOACBETKU BHY

TPKW AyXoBOro LKaga.

®yHKUMA NpUrOTOBNE
HUA NULLbI

BeicTpoe npurotoBneH1e NpPoayKToB
rny©oKoW 3aMOpPO3KM, HaNpUMep
nuuubl, Kaptodensa Gppu uim NMPoros
U3 CrioeHoro Tecra, 6es
HeoHX0AMMOCTH NpeABapUTENIbHOTO
HarpeBaHu1A AyxoBoro Lwkada. XXap
noAaeTcA HAXKHUM HarpesaTtesibHbIM
3N1EMEHTOM U pacnpocTpaHAeTca no
BCEMY NPOCTPAHCTBY AyXOBOro
LIKada BEeHTUIATOPOM,
pPacnonoXeHHbIM Ha 3aHeln CTEHKe.

lpunb c KOHBEKUMEN  3aykapuBaHue MAca, NTULbI U PbIObI.
MooyepeaHo BrNtoyaroTCA
HarpeBaTe/ibHbIA ANEMEHT rpunA 1
BEHTUNATOP KOHBeKUMW. Bnaroaapn
BEHTUNIATOPY >ap OT rpunA

LIMPKYUPYET BOKPYT NPOAYKTOB.

5

* Pe)kuMm Harpesa, Mcnonb3yoLmninca AA onpeaeneHuna knacca
3HeproadpekTuBHOCcTH No Hopme EN60350.

* Pexkum HarpeBa, UCMonb3yoLLMIACA ANA onpeeneHuna Knacca
9HeproappexkTnBHocTM No Hopme EN60350.

Mpu BeIGOPE NtOBOro peXxMma HarpeBa 3aropaeTcA NoACBETKa
BHYTpUM lyXoBOro LiKada.



PerynaTtop Temnepartypbl

PerynAtopom Temneparypbl MOXXHO yCTaHOBWUTbL TemMrepatypy v
PEeXUM rpuna.

KHonka Ucnonb3oBaHue

na 6bicTporo Harpesa AyxoBOro
WwKaga.

»%§  BbicTpbIi HarpeB

Buibop Taiimepa L), Bpemenu
npuroToBneHns <, BpeMeHru
okoHuaHua (b v spemenn cytok (O.

O  dyHKuMM BpemeHH

MonoxeHusa DPyHKUMA

* Hynesoe nonoxe [yxosow wkadp He HarpeBaeTcA.
HWe

50-270 [uanasoH Temne  3HaueHuA Temnepatypel B °C.

paryp

BriokupoBska v pasénokMpoBKa dyHK
Uit ayxosoro LuKada.

C=> bBnokupoBka ana 6e3o
nacHocTu aeTtewn

Pexx1Mbl rpuns, Hebonbluas [~ u
6onblas [ nnowaab.

1,2,3 Pexkum rpuna
Pexum 1 = cnabeii
Pexum 2 = cpeaHuii
Pe)xum 3 = cunbHbIi

- MMHYC YMeHbLUEeHWE YCTaHOBJIEHHOr0 3Ha4ye

+ [lnoc HUA.

YBenuyexune YCTaHOBJIEHHOIo 3Ha4ye
HUA.

Koraa nyxoBoM LWKag HarpeBaeTcA, Ha AnCTiee ropuT CUMBON
Temnepartypbl §. Ecnn Harpes npekpatuaeTca, cumeon racHer. Mpw

HEKOTOpPbIX YCTaHOBKaxX CUMBOJ1 HE TOPUT.

Beikntouatenu KoHPOpOK

C nomoLLbio YeTbIPEX BbiKtoUYaTenei KOHPOPOK perynupyerca
MOLLHOCTb HarpeBa OTAENbHbIX KOHYOPOK.

MonoxeHune 3HaueHue

0 Hynesoe nonoykeHue  BoblkntoueHne KOHPOPKM.

1-9 CryneHu HarpeBa KOH 1 = MUHUMaNbHaA MOLLHOCTb
dopku 9

MaKcumManbHaA MOLLHOCTb

co [MoakntoueHune [MoakntoueHne 30HbI Harpesa anAa

YKapPOBHMU.

MoakntoyeHe 6oNbLLOA ABYXKOHTYP
HOM KOHPOPKHM

© Moakniouyenue

Mocne BblIGopa KOHPOPKKM 3aropaeTcA UHAMKATOPHAA TlaMMoyKa.

KHonku v aucnnen

C NOMOLLIbIO KHOMOK MOXXHO YCTaHOBWTb PasfinyHble
ZononHuTenbHble GyHKUMK. Ha ancnnee otobpakatorca
yCTaHOB/EHHbIE 3HAYEHHA.

NMpyuHaaneXHoCTH

MproBpeTéHHbIE NPUHAANEXHOCTU NOAXOAAT ANA NPUrOTOBNEHNUA
MHorux 6ntog. Cneaute 3a NpaBuibHON YCTAHOBKOW
npuHaznexHocten B paboyei kamepe.

AnA nyywero npurotoneHua 61104, a Takxe AnA yao6cTtea npv
o6palLeHnn ¢ yXOBbIM LLUKahOM ecTb BLIBOP creunanbHbiX
npUHaANEXHOCTEN.

PewwéTtKka

JlnAa yctaHoBKM nocyabl, opm AnA
NMPOroB, a TaKkXKe AfA NPUroTOBNEHUA
»Kapkoro, 6ntoz rny6oKoi 3aMOpPO3KH U1
YKapeHusa Ha rpune.

YcTtaHaBnuBanTte peLlléTky OTKPbITON
CTOPOHOW K ABepLe AyXOBOro Likada
U3rMBOM BHU3 ~—.

AmanupoBaHHbIA NPOTUBEHD
[nA npurotoBneHnA NUPOroB u Men
KOro neyeHbA.

YcTaHaBnuBaiTe NPOTMBEHb CKOCOM K
nBepue.

CumBON B KBaZpaTHbIX CKOOKax [ ] ykasbiBaeT, MHPOpPMALMA O KaKown
MMeHHO YHKLMK BpeMeHW oTobparkaeTtcA. MckntoveHune: ana
BpeMeHn cyTok cumeon (O ropuT TonbKo BO BpEeMA U3MEHEHHA.

KHonku

MoA oTaenbHLIMU KHOMKaMu pacnonoXXeHbl CeHCOoPLI, MO3TOMY He
cneayT HaXKMMaTb Ha HUX CNTULLKOM CUNbHO. ﬂpOCTO MNPUKOCHUTECH K
cumBoOny.

Pabouan kamepa

B ayxosom Lukady ectb namnoyka. OxnakaatoLLnin BEHTURATOP,
KOTOPGbIV MPefoXpaHAeT AyXOBOW LWKad OT neperpesa.

Namna

Jlamna BHyTp#M Ayx0BOro LWKada CBETUTCA BO BpeMA paboTsl
AyX0BOro LiKada.

TeMm He MeHee, ee MOXXHO BKJIHOUNUTb, AaXKe Koraa AyxXoBoK LWKad
BbIKIOYEH, YCTAHOBUB NepektoyaTens Beldopa yHKUWIA Ha
oTmeTKy [8].

OxnamaaroLwmnin BEHTUNATOP

BeHTUnATOp BKMIHOYAETCA U BLIKMHOYAETCA MO Mepe HE0OX0AUMOCTU.
Ténnblt BO34YyX BBIXOAMT U3 ABEpPLbI.

AnAa 6onee BeicTporo oxnarkaeHnA paboueit Kamepsl BEHTUAATOP
npoaomkaet paborarb onpeAenéHHoe Bpema nocne eé
BbIK/TIOYEHMA.

BHumaHue!

He 3akpbiBaiTe BEHTUNALMOHHBIE Npopesu, MHaue ayxoBoi Lkad
neperpeertca.

YHuBepcanbHbli NPOTUBEHb

JnA npuMrotoBneHUA COYHbLIX MMPOroB,
neyeHbA, 6OMbLLOIO XKapKoro 1
NPOAYKTOB ryGOKON 3aMOPO3KH.
MpoTvBEHb MOXXHO Takxe
MCMONb30BaTh MPY XapeHUn Ha
pelwéTke. MNoacTasbTe ero nNoa
peLwéTKy, U BeCb »up ByaeT cTekarb B
Hero.

YcraHaBnvMBanTe yHUBepCabHbIA NPo
TUBEHb CKOCOM K JBepLe.




YcTaHOBKa ﬂpMHaHHEH(HOCTEﬁ

MpuHaaneXxHoOCTM MOXHO pasmMellats B paboyei Kamepe Ha 5
pasnuuHbIX YpoBHAX. Bceraa saaeuraite npuHaanexHocT1 4o
yrnopa, 4tobbl OHW He Kacanuch cTekna ABepLibl.
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MpUHaANEXXHOCTU MOXHO BbIABUHYTE MPUMEPHO HANONOBUHY, TaK
uToBbl OHM 3adUKcHUpoBanuch. Bnaroaapa atomy rotosele 6noaa
MOHO JIETKO BbIHYTb.

Mpu ycTaHoBKe B pabouyto Kamepy creauTe 3a 7eM, YToObl BbleMKH
Ha NPUHAANEXKHOCTAX HAXOAWNMCE C3aau. TONbKO TaK OHU MOTYT
ObITb 3aPUKCMPOBAHbI.

=

C NOMOLLbIO BbIABUXHbIX HanpaBnALWMKX HA YPOBHAX 2 1 3 MOXXHO
BblABUIraTb NPUHAANEXXHOCTU Ha 6onbluee paccroAHue.

B 3aBUCMMOCTH OT KOMMNEKTALIMK, BbIABUXHbIE HanpaBnaAloLLmMe
(GUKCUPYIOTCA NPU NONHOM BblABUraHuU. Takum o6pasom
obneryaetcA yCTaHOBKa NpuUHaanexHocTte B npuéop. AnA
pacdUKCUpoBaH1A HEOBXOAMMO Cerka HaxkaTb Ha BblABWXHbIE
3MeMeHThI, 3aABUran Ux Hasaa B pabouyto Kamepy.

YKasaHue: [pu ypeamepHOM HarpeBaHun BO3MOXHA Aepopmauma
npuHaanexHoctein. MNocne oxnaxxAeHWA NPUHALANEXHOCTEN
nedopmauua yctpaHaetca. OfHaKo 3TOT HUKaK He BMAET Ha UX
(dYHKLUOHMpPOBaHHe.

Bo3bMuTe NpoTMBEHL 06eMMU pyKamu ¢ BOKOB M YCTAHOBUTE €ro B
pabouyto Kamepy He Aonyckana nepekocos. MHaue npotuBeHb OyaeT
3aABUraTbCA C TPYAOM, KPOME TOrO, B 3TOM CJly4ae BO3MOMHO
NoBpeXAeHUe SMaNUpoBaHHOW NOBEPXHOCTH.

MprHaane xHOCTH Bbl MOXKETE NPUMOBPECTU Yepes CEPBUCHYIO
cny6y unu yepes UHTepHET-MarasuH. Ykaxute Homep HEZ.

CneuuvanbHble npUHaANe KHOCTHU

CrieunanbHble NPUHAANEXHOCTU MOXHO NPUOBPECTU B CEPBUCHOM
cny»x6e unm B cneunanusMpoBaHHOM MarasuHe. MNepeyeHb
PasnnyHbIX NPUHAANEXKHOCTEN, MOAXOAALLMX ANA BaLLero AyX0Boro
WKada, Bbl HAMAETE B HALLMX PEKNaMHbIX NPOCMEKTax Uu yepes
MHTepHeT. Hannune cneunanbHbIX NPUHAANEXHOCTEN UK
BO3MOXHOCTb 3aKasa Yepes MHTEpHEeT-MarasvH pasnmyaroTca B
3aBWCUMOCTM OT CTpaHbl. CM. COOTBETCTBYHOLLYIO AOKYMEHTaUMIO No
npoAaX<am.

He Bce cneunanbHble NPUHAANEKHOCTH NOAXOAAT K BallemMy
npuGopy, NO3TOMY NMpU MOKYNKe BCEraa yKasbiBanuTe NonHoe
HassaHue npubopa (Homep E).

CneuuanbHble NpUHaANEHOCTH Homep HEZ

DyHKUUA

[MpoTMBeHb ANA NUUUbI HEZ317000

MpeKpacHo NoAX0AUT ANA NPUrOTOBNEHWUA MULLBI, MPOAYKTOB
rny6oKoi 3aMOPO3KM U KpyribiX TOPTOB. MOXKHO UCMob30BaTh
NPOTMBEHb ANA NULLLI BMECTO YHUBEPCANIbHOTO NPOTUBHA.
YcTaHaBnuBamnTe NpoTMBEHb Ha PELLETKY U CrieaynTe YKasaHuAM B
Tabnuuax.

CbémHan peluétka HEZ324000

Ana xapenua. Bceraa ycranaesnusante peluétky AnA rpuna B
yHUBepCasbHbIA NPOTUBEHL. Kannu xupa u MACHOM cok ByayT
CTeKaTb B Hero.

[MpoTMBEHbL-rpUnbL HEZ325000

McnonbayeTcaA npy NPUMroTOBAEHUM Ha rpUne BMECTO PeLLETKM AnA
rPUAA UK B Ka4YecTBe 3aLUWThl OT BpbI3r Bo M3BEXKaH1e CUIbHOrO
3arpAsHeHnA AyxoBoro LwKaga. Beceraa yctaHasnusaiite npoTMBeHb-
rpunb B yHUBEPCasbHbIA NPOTUBEHD.

MopLUMOHHBIE KYCKM HA NPOTUBHE-TPUAb: UCMOSNb3YATE TONBKO
ypoBHu 1,2 1 3.

Mpu Mcnonb3oBaHUM NPOTUBHA FPUIb B KAYEeCTBE 3aLUWThl OT OpbI3r:
yCTaHaBnMBaWTe yHMBEepPCasbHbIA NPOTUBEHb C NPOTUBHEM-TPUIIb
noa peLuéTky.

KameHb aAns BbinekaHua xneba HEZ327000

KameHb yaAuBMTENBbHO NOAXOAUT ANA BbINEKaHUA AoMallHero xneba,
BynoyeK v NuuLbI C XPYCTALLEN KOPOUKOW. KameHb AnA BbINeyKu
xne6a AomKeH BbiTb NpeaBapUTENBHO HArpeT 10 PEKOMEHAYEMOW
Temneparypel.

OManmpoBaHHbIf NPOTUBEHb HEZ331003

[nA NpUroToBneHWA NMPOroB 1 MEJKOro neyeHbA.
YcTaHaBnuBamiTe NpOTUBEHb B AYXOBOK LKA CKOCOM K ABepLe.

OManupoBaHHbI NPOTUBEHb C aHTUMNPUrapHbIM HEZ331011

NOKpbITUEM

Bbineuky 1 MenKkoe neyeHbe MOXKHO JIErKo pacrnpeaenuTb Ha npo
TMBHe. YcTaHaBn1BaiTe NpOTUBEHb B AyXOBOM LUKA( CKOCOM K
nBepue.

YHuBepcanbHbIM NPOTUBEHD HEZ332003

JnA NPUroToBNEHUA COYHBIX MMPOrOB, BbINEYKH, BOMBLLIOTO XKapKoro
¥ NPOAYKTOB rnyBoKon 3aMopo3ku. MoXeT TaKkyke Mcnonb3oBaTbCA
AnA cbopa CTEKatoLLEero »Kupa UianM MACHOrO COKa NoA PELLETKOM.

YcTaHaBnuBamTe yHuBepcasnbHbl MPOTMBEHb B AYXOBOK LUKad CKO
COM K ABepLe.

YHuBepcanbHbIM NPOTUBEHb C aHTUMPUrapHbIM HEZ332011

NOKpbITUEM

Ha yH1BepcanbHbIi NPOTUBEHB YA0BHO BhIKNaAbIBaTh COYHbIE
MUPOrK, BbINEYKY, NPOAYKTbI FyOOKON 3aMOPO3KK K BonbLuoe
»apkoe. YcTaHaBnuBanTe yHUBEpCabHbIi NPOTUBEHb B lyXOBOK
LUKag CKOCOM K ABepLe.

Kpbiwka anAa npodu-npoTMBHA HEZ333001

Nerko npeBpalyaeT Npodu-NpoOTUBEHb B YKAPOBHIO.
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CneuuanbHble NPUHaANEKHOCTH Homep HEZ

DPyHKUUA

Mpodun-NpoTUBEHD CO CHEMHOM PELLETKON HEZ333003 MpeKpacHo NoAXOAUT ANA NPUroTOBNEHNUA BOMNbLIMX 00BEMOB MULLIK.

BulaswxkHanA HanpasnAoLlan

TpéxypoBHeBble TeneckonuMyeckue Hanpasnaowme HEZ338352 Bnarogapsa BblABMXXHBIM HaNpaBAAOLWMM Ha ypoBHAX 1,2 1 3

C MOJSTHBIM BbIABMXEHNEM MOXKHO BbIZABWUHYTb NPUHAANIEXXHOCTU 6€3 pUCKa UX ONPOKUHYTb.
TpéxypoBHeBblEe HaNpPaBAAOLLME C NOHLIM BbIABUXEHWEM, HE
noAXoAAT K Npubopam C BepTENoM.

TpéxypoBHeBble HanpasnAtoLwune ¢ nonHbiM BolaBn HEZ338357 Bnaronapsa BblABMXHBIM HanpaBnAOLLUMM Ha YpoBHAX 1,2 1 3

YXEHWeM CO CTONopoMm MOXXHO BbIABUHYTb NPUHAANEXKHOCTU BE3 PUCKA UX OMPOKUHYTb.
MpoTMBHM yAOBHO BCTABNAIOTCA B 3aPUKCUPOBAHHbIE
HanpasnfoLLmne.
TpéxypoBHEBbIE TENECKOMUYECKUE HanPaBnAoLLKUE C NOHBIM
BbIABUYKEHWEM He NOAXOAAT ANA NpUBOPOB C BEPTENOM.

Pewértka HEZ334000 [na nocyAael, Gopm ANA NMPOroB, ANA }apkoro, 6ntog rny6okon
3aMOpPO3KHM W rpunA.

CreknAaHHanA nocyna HEZ915001 CTeknAHHaA nocyaa NoAXOAUT ANIA NPUrOTOBNEHUA TyLIEHBLIX 604 U

3aneKaHoK. HPEKpaCHO noaxoauT AnA nporpaMm U
aBTOMaTMU4YeCKOro npurotoBneHnA 6ntoa.

Homepa apTUKyNnoB AnA 3akasa uepes
CepBUCHYIO Cnyx by

CI'IeLlVIaJ'II/ISI/IpOBaHHbIe cpeacTea AnAa yxoAaa 3a Ballnm ObITOBLIM
I'IpVI60pOM U NMPpUHaANEXXHOCTAMU U ANA UX OYUCTKN MOXXHO

npUoBpecTv B CreumanusMpoBaHHOM MarasmHe, Yepes CEPBUCHYHO
cny»x0y, a B HEKOTOPbIX CTpaHax Yepes UHTepHeT-MarasuH. Ana
3TOro HeoBX0AMMO yKasaTb HOMep apTUKyna.

CandeTku anA BHELUHWX NOBEPXHOCTEN M3 Ne aptukyna 311134

Hep)kaBetoLLen ctanm

He aonyckaiite oTno)keHuA 3arpAsHeHni. CneunanbHbln
NpoNUTLIBAIOLLMI COCTAB Ha MaCNAHOM OCHOBE 3a60TUTCA O
BHELLUHUX MOBEPXHOCTAX NPUMOOPOB U3 HEP)KABEIOLLEN CTaNM.

[enb AnA OYMCTKM AyXOBOro LiKada-rpuna Ne aptukyna 463582

OnAa ounctku paboueit kamepbl. Bes 3anaxa.

MUWKpPOBONOKHUCTaA candeTka ¢ AYEUCTOM Ne apTtukyna 460770

CTPYKTypOH

CneuuanbHo paspaéoTaHa ANA OYUCTKU YYBCTBUTEJIbHBIX BHELLHUX
I'IOBerHOCTeﬁ, Hanpumep, Ctexkna, CTeKI0OKepaMnKH,
Hep)-KaBefOLLI.eVI cTanv unv antoMuHuA. OueHb XOpoLlo yaanaert
XUAKOCTU U Macha.

Brnokunparop aAsepubl Ne aptukyna 612594

MpeaHasHayeH ANA TOro, Y4ToObl AETH HE MOTTI OTKPbITL JyXOBOM
wkag. YcraHaBnMBaeTcA Ha pasHble Tunbl ABepell. Cobnioaaiite
yKasaHuA, NpUoXKeHHble K 6NoKMpaTopy ABepLibl.

I'Iepe.n nepBbiM UCMOJIb3OBaHUEM

M3 a0l rnaBsbl Bbl y3HaeTe, 4To HE0BX0AMMO CAenaTb C AYXOBbIM
WKadom nepea nepBbIM NpurotoBneHuemM 6ntoa. CHavana
npounTtaite rnaey «[pasuna TexHUKKM 6e30nacHoCTH».

YcTtaHOBKa TeKywero spemeHu

Mocne nepBoro NOAKMOYEHUA K CETU HA MHAMKATOPHOW NaHenu
muraet cumeon (O u ueTkipe HonA. YcTaHoBMTE TeKylliee BpeMs.

1. Haxkmute Ha kHonky (O.

Ha uHaMKaTopHoit naHenu otoépasutca epema 100

2. I'IpaBMano yCTaHOBUTE TEKYyLLIee BPEMA C NOMOLLIbHO KHOMOK +
n=.

l—Iepes HECKOJIbKO CEeKyH[l yCTaHOBJIEHHOE BpeMA OT06pa3I/ITCF| Ha
VIHLlVIKaTOpHOﬁ naHenu.

HarpeBaHue gyxoBoro wwKaga

Urtobbl ycTpaHWTh 3anax HoBOro npubopa, HarpeiTe nycTom
3aKpbITbI AyxoBoK WKad. ONTMManbHLIM BAPMAHTOM B 9TOM ciyyae
6yAneT HarpeB LKada B pexxume «BepxHU/HWKHUI ap» |=| npu
Temnepartype 240 °C. Y6eautech, UTo BHyTpU paboyei kamepbl He
OCTannCb YNaKoBOYHble Matepuarnbi.

MNposeTpuBaiTe KyxHIO BCE BPeMs, MOKa HarpesaeTcA AyX0BOW
LwKag.

1. C nomoLLbto nepekntoyatens sbléopa GYHKLUMIA yCTAHOBUTE PEXMM
«BepXHUA/HWKHWA Xap»

2.YcraHoBute 240 °C perynAtopom Temneparypsi.

YUepes yac BbIKOUATE AyXOBOK LiKad. [InAa 3Toro yctaHoBUTE
nepekntouatenb Bolbopa GyHKUUIA B HYNEeBOE MONOMEHHE.

OuucTKa npuHaaneHocTen

Mepea nepBbIM UCMONb30BaHWEM TLLATEIbHO O4YUCTUTE
NPUHAANEXHOCTU FOPAYUM MblSIbHBIM PACTBOPOM M MAMKOW
TPAMNOYKOW.
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HacTpoinka BapoyHoOn naHenu

B naHHOM rnaBe onuchiBaeTcA NPOLIECC PETYIMPOBKU KOHPOPOK.
CTyneHu HarpeBa KOHPOPOK 1 BPEMA NPUrOTOBNEHUA ANA Pa3iyHbIX
6ntoZ yKasaHbl B Tabnuue.

YcTaHOBKa

C nomoLLbIo Nepekoyarenei KOHPOPOK PEryIMpyeTCA MOLLHOCTb
HarpeBa OTAeNbHbIX KOHPOPOK.

MonoxeHue 0 = BbIKNOYEHA
MonoxeHne 1 = MMHMManbHaA MOLLHOCTb
Mono)keHue 9 = MakcMMasibHaA MOLHOCTb

Mocne BbiIGopa KOHMOPKK 3aropaeTcA MHAUKATOPHAA NamMrouka.

Bonbluaa ABYyXKOHTYpHaA KOH$pOpPKa U 30Ha

Harpesa Anf apoBHHU

Bbl MOXKeTe MeHATb pasmep 3TUX KOHPOPOK.

MoaxntoueHue GonbLuoi nnowaam

HOBepHMTe BblK/tO4aTeslb KOHPOPKK B NONOXKEHUE 9 — T1am Bbl

noyyecTByeTe nérkoe conportuBneHue — v AanbLue 10 cnMmBona
= Bonbluan ABYXKOHTYpHAA KOHpOPKa Unu

OD = 30Ha HarpeBa A5A XapoBHHU

3atem cpasy ke NoBepHUTEe 06PATHO Ha HYXHYIO CTYMNeHb HarpeBa
KOH(pOPKM.

MepeKkntoyeHue Ha He60nbu1yro nnowanb

nOBepHMTe BbIKNtOYaTelb KOHPOPKKU B NOJIOXKEHKE «0» ¥ BbINONHUTE
YCTaHOBKM 3aHOBO.

Ha ManeHbKoW ABYXKOHTYPHOW KOHPOPKE 0coBeHHO ya06HO
pasorpeBaTtb HebGonbLune Bntoga.

BHumaHue!

HMKOTAa He NoBOpaYMBaiiTe NepeKyaTeslb KOHGOPKM B MONOKEHWE
«0» uepes cumeon © uamn oD.

Tabnuua NpUroToBneHUA

anBenéHHaﬂ HWKe Tabnuua COAEePXXUT HECKOJIbKO NpumMepoB
npuroToBneHuA.

BpemsA NpurotoBnieHna 1 CTyneHb HarpeBa KOHPOPKKU 3aBUCUT OT
BMAA, Beca M KauecTsa NpoayKToB. [103ToMy BO3MOXHbEI HEKOTOPbIE
OTKJIOHEHWA OT YKa3aHHbIX 3HAYEHMH.

Mpu pasorpeBaHnu rycTbix 6104 NEPUOANYECKM NEPEMELLIMBANTE UX.
Mcnonb3yiTe AnA BapKku CTyneHb Harpesa 9.

CtyneHb cnaboro MpoAaonKUTeNnbHOCTb

HarpeBa NpUroToBneHnA Ha
cTyneHu cnaboro
HarpeBa, MUH

PacTtannusaHue

LLlokonag, wokonazHanA rnasypb, »enatuH 1 -

CnuBo4yHOE Macno 1-2 -

PasorpeBaHue ¥ nogaepaHue B ropAyeM COCTOAHUU

Pary, ryctoi cyn, Hanpumep, Ye4eBUYHbIN 1-2 -

Monoko** 1-2 -

JoBeaeHWe [0 roTOBHOCTH, BapKa 6e3 KuneHun

Knéuku, ppukaaenbkm 4 20-30 MuH

Priba 3* 10-15 MuH

Benble coychl, Hanpumep, «beluamens» 1 3-6 MUH

Bapka, Bapka Ha napy, TylueHue

Puc (B aBoiiHOM 06 bEME BOAbI) 3 15-30 MuH

KapTtodens B MyHanpe 3-4 25-30 MuH

OTBapHou KapTodenb 3-4 15-25 MuH

U3nenua us Tecta, MakapoHbl 5* 6-10 MuH

Pary, cynbl 3-4 15-60 MuH

OsoLun 3-4 10-20 MuH

OBoLuu rny6oKon 3aMOopPO3Ku 3-4 10-20 MuH

MpurotoBneHne B CKopoBapke 3-4 -

TyweHue

Pynetbl 3-4 50-60 MuH

TywéHoe MAco 3-4 60-100 MuH

MynAw 3-4 50-60 MuH

* [MpurotoBneHMe Ha MeANEeHHOM OrHe 63 KPbILLKK
** Bes KpbILLKK
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CtyneHb cnaboro MpogonKUTenbHOCTb

HarpeBa NpUroTOBNEHUA Ha
cTyneHu cnaboro
HarpeBa, MMH
Hapenue**
LLIHMUenb B naHUpoBKe unu 6e3 Heé 6-7 6-10 MuH
LLIHMuenb rny6oKkoi 3amMopo3KH 6-7 8-12 MuH
Creik (3 cm TONLWMHOWM) 7-8 8-12 MuH
Pbi6a v peibHoe ¢pune 6e3 NnaHMpPOBKM 4-5 8-20 MUH
Puiba 1 pribHoe ¢une B NaHUpPOBKe 4-5 8-20 MuH
Pbi6a 1 pbiBHoEe Gue B NaHUPOBKe rny6oKoi 3aMopOo3KH, HaNpUMeEp, PbIBHbIE NManoyKK 6-7 8-12 muH
Bnioaa anA »apeHuAa rny6bokoi 3amMopo3Ku 6-7 6-10 MuH
BnnHbl 5-6 HenpepbIBHO

* MNpurotoBneHne Ha MeANEHHOM OrHe 6e3 KpbILLKK
** Bes KpbILUKK

lNMporpammupoBaHue AyXOBOro LKada

CyLuecTBYyeT HeCKOMbKO cnoco6oB NporpaMMUMpPOBaHWA AYXOBOTO
Wwkaga. Hwke onncaHo, Kak 3aaatb PeXXUM U TemMnepaTypy Harpesa
unu cteneHb Harpesa rpuna. [lyxosoi wkad nos3sonaeT 3aaatb
BPEMA NPUroTOBNEHWA (MPOAOCIXKUTENBHOCTL MPUTOTOBNEHUA) U
BpemMA OKOHYaHWA MNPUroTOBNEHUA KaXKA0ro 6moua. ﬂﬂﬂ nonyyeHua
ZLONOSHUTENbHOW MHpOopMaumu cM. pasaen «Mcrnonb3oBaHue
DYHKUMI Tarimepa».

YKasaHue: PekoMeHayeTcA Beceraa npeaBapuTesibHO Harpesarb
ZyXOBOW LWKad nepea TeM, Kak NoMeCTUTb B HErO NPOAYKTHI, BO
usbexxaHve o6pasoBaHMA M3BLITOUHOrO KOHAEHCATa Ha CTEeKNe.

Bun HarpeBa U Temnepatypa
ll'lﬁmmep Ha PUCYHKE: PeXXUM «BepXHUIA/HUKHWI xap» npn 190 °C

1. C nomoLLbto nepekntoyatens Buléopa GyHKUMIA MOXHO YCTaHOBHTb
BWA Harpesa.

2. PerynaTtop Temneparypbl NpeAHasHayeH AnA yCTaHOBKM
TeMMepatypbl UK PeXxMma rpuna.

[yxoBol wKad pasorpesaeTca.

BeiknroueHune ayxosoro wwiKkada

YcraHoBWTe nepekntoyatenb Bolbopa GpyHKUMIA B HyneBoe
MOJSIOXKEHME.

U3meHeHUe yCTaHOBOK

MO)KHO COOTBETCTBYHOLLMM PETYNIATOPOM B Nt0BOH MOMEHT U3MEHUTL
BWA HarpeBa, TemMneparypy Win pexxum rpuns.

BbiCcTpbIK Harpes

Mpu “CNonb30BaHWM QYHKLMM BbICTPOrO HarpeBa AyXOBOW LLKad
o4eHb BbICTPO AOCTUraeT 3alaHHOW TemMnepaTypsbl.

®yHKUMIO BBICTPOro Harpesa creayeT Ucnonb3oBaThb ¢
Temneparypamu Bbiwe 100 °C. Ee MOXHO Mcnonb3oBaTb CO
cneayroLUMK pexruMamMu Harpesa:

= Koueexuua 3D
= BepxHuit n HxHUit xap (£
JnA nonyyeH1A oAHOPOAHbIX Pe3y/bTaToB NPUroToBieHnA 6noa He

Knaaute NpoayKTbl B LlyXOBOVI LKad [0 OKOHYaHUA 6bICTpOF0
Harpesa.

1. 3apaite peXxum Harpesa u Temneparypy.

2. KOPOTKO HayKMHTe Ha KHOMKy » 5.

Ha nHankatopHoi naHenu sacBeTuTcA cumBon »$%. [lyxoBoi wKadp
HayHeT HarpeBaTbCA.

OKoHuaHH1e 6bICTPOro Harpesa

PasnaetcA 3BykoBo# curHan. CumBon » S Ha MHAMKATOPHOW NaHenw
racHert. [MoMecTuUTe NPOAYKTbI B AYXOBOW LLKad.

OTmeHa 6bICTpOro Harpeea

Haykmute Ha KHomKy » 5. CumBon » % Ha MHAMKaTOPHOM NaHenu
noracHer.
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Ucnonb3oBaHue PpyHKUUN Tanmepa

B ayxoBoM LiKkady MMeIOTCA pasnuuHble GyHKUUM TarmMepa.
Hakatnem kronkn (O BrntouaeTca MeHIo 1 OCyLLIECTBAAETCA
nepexof oT 0AHOW GYHKUMM K Apyroi. Bo BpemMa BBeAEHMA HACTPOEK
CMMBOJIbI GYHKUMI TaliMepa cBeTAaTcA. KBaapaTtHble CKOOKHM [ ]
YKasblBalOT Ha BbIGpaHHY0 QYHKUMIO TaMepa. 3agaHHoe aAnA
onpeneneHHo QyHKUMK TaimMepa BPEMA MOXHO U3MEHUTb C
NMOMOLLbIO KHOMOK + 1 —, Koraa CMMBOJ 3TOM QYHKLMK
oTobpakaeTcA B KBaapaTHbIX CKoOKax | ].

3ByKOBOW Tanmep

3BYKOBOI TaiiMep paboTaeT HE3aBUCHMO OT AyXOBOro LKada.
Talmep noaaeT ocoOblii 3BYKOBOW CUrHan. 3T NO3BONAET OT/IMUNTL
OKOHYaHWe BPEMEHHU, 3aJaHHOMO Ha 3BYKOBOM TalMepe, OT curHana
(dYHKUMM aBTOMATUYECKOrO OTKIOUYEHUA AyX0BOro Lwkada (no
OKOHYaHWU BpeMeHU NpUrotoBneHuna 6nroaa).

1. Haxxmute Ha khonky (O oauH pas.

Ha MHANKATOPHOM NaHenu 3acBeTATCA CUMBOLI GYHKLWIA
TaiiMepa, KBaapaTHble CKOBKM ByIyT HAXOAUTLCA PAAOM C
cumsonom 0.

2.3apanTe Ha 3ByKOBOM TaviMepe BPEMA C MOMOLLbIO KHOMOK + v —.

3HayeHue, cooTBeTCTBYIOLLEE KHOMKE + = 10 MUHYT
3HayeHue, COOTBETCTBYIOLLEE KHOMKE = = 5 MUHYT

3anaHHoe BpemsA 0To6pasnuTCcA Yepes HECKONbKO CEeKyHA. HauHeTcA
OTCYET 3aZ1aHHOr0 Ha TaiMepe BpeMeHU. Ha nHankaTopHow naHenu
saceeTuTcA cuMBon [L)] n ByseT oToBparkaThcA oTcueT BpeMeHH,

3a4aHHOro Ha 3B8yKoBOM TaiMepe. OcTanbHble CUMBOIbLI GPYHKLNH
Talimepa noracHyT.

Mo McTeueHNH 3aaaHHOTO Ha 3BYKOBOM TaiiMepe BpeMeHH
Pasnaetca 3BykoBOM curHan. Ha nHankaTopHon naHenu
oToBpakatotcs uMdpsl LL:LL . OTknounTe 3ByKOBOW Talimep
Haxkatnem kHomnku (O.

N3MeHeHWe BpeMeHH, 3aJaHHOro Ha 3ByKOBOM TaluMmepe
MameHnuTe Bpema, 3aaHHOe Ha 3BYKOBOM TaliMepe, C NOMOLLbHO
KHOMOK + 1 —. M3MeHeHHoe BpemMA oTo6pasuTCA Yepes HEeCKObKO
CeKyHa.

OTmeHa BpeMeHH, 3aJaHHOro Ha 3BYKOBOM TalmMmepe
YcTaHOBUTE BpeMS, 3aZlaHHOe Ha 3BYKOBOM TaiMepe, Ha (Lt Ll
HaXkaTMeM KHomnku —. M3ameHeHHoe BpemsA oToBpasunTcA Ha
MHAMKATOPHOMW NaHenn Yepes HECKOMbKO CEeKyHA. 3BYKOBOM Taimep
BbIKJTFOYNTCHA.

MpocmoTp 3aaaHHOro BpeMeHH

Mpn oAHOBPEMEHHOM WUCMONb30BAHWUN HECKONBbKMX QYHKLIMIA
TaiMepa Ha MHAWKATOPHOW naHenu ByayT CBETUTLCA BCE
cooTBeTcTByloOLLME cumBOnbl. CUMBON QYHKLMK TaiMepa,
oToBparkaemMoi Ha MHAMKATOPHON NaHenu B AaHHbLIA MOMEHT,
BblAeNeH KBaapaTHbIMKU CKOOKamu.

[nA npocMoTpa BpeMeHu, 3a1aHHOro 3ByKOBOMY Taiimepy L),
BPEMeHM NPUroToBAEHNA <D, BpeMeHu oKoHuaHua npurotosaeHna (L
unu Tekyero spemern (O HeckonbKo pas HaxkmuTe Ha KHonky (O,

NoKa CUMBOJ HY>KHOW BaM QYHKLMM He OKaXKeTCA BblaeneH
KBaApaTtHbIMX CKoBKamMu. Ha MHAMKATOPHOM NaHenu B TeUYeHuu
HECKOJIbKUX CEKYHZ 0TOBPasuTCA COOTBETCTBYHOLLIEE BPEMA.

I'Ipo.noml(MTen bHOCTb NPUIroTOBJIEHUA

Mo»KHO 3aaaTb NPOAOMKUTENBHOCTb NPUrOTOBNEHUA Bntosa B
ZayxoBoM wwkady. Mo ucteueHnn 3ajaHHOro BpEMeH! NpUroToBieHUA
ZlyXOBOW LUKad OTKOUNTCA aBTOMaTUYeCKU. Takum 06pasom, Bam
He NpuAeTCA OTpbIBATLCA OT APYIUX 3AHATHIA, UTOObI BEIKOUNTL
ZlyXoBoW LWKad, 1 6040 HE NEPECTONT B IyXOBKE MO HELOCMOTPY.

MpuMep Ha pUCYHKE: MPOAOMKUTENILHOCTL NPUrOTOBAEHUA —
45 MUHYT.

1. 3azaiTe pexxum Harpesa C MOMOLLbIO NepekntoyaTtend Bbibopa
DYHKUMWA.
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2. 3apaiiTe TemnepaTypy WK CTeneHb Harpesa rpuna ¢ NOMOLLbIO
perynaTopa TeMneparypei.

3. IBaxkabl HavxkmuTe Ha kHonky (O.
Ha MHAMKATOPHOW NaHenn OTOBPaXKAIOTCA LMPPbI LiLs LIt

HaunHatoT cBeTTCA CUMBONBI GYHKLMI Taimepa, KBaapaTHbIMK
CcKkoOKaMu BblAeneH CUMBON <.

4. 3apaiTe NPOAONIKUTENBHOCTL MPUIOTOBAEHUA C MOMOLLIbIO
KHOMOK + 1 —.

3HaueHue, cooTBeTCTBYIOLLEE KHOMKe + = 30 MUHYT
3HaueHue, cooTBeTCTBYIOLLEE KHOMKEe — = 10 MUHYT

Uepes HECKOJBKO CeKyHA AYXOBOW LWKad BKouuTCA. Ha
WHAMKATOPHOMW NaHenu otobpa)kaeTcA oTCUeT 3aaHHOTO BPeMeHH
NPUroToBNEHNUA U cBETUTCA cuMBON [D]. OcTanbHble CUMBONbI

dYHKUMI Taimepa noracHyT.

Mo oKoHuYaHuu BpeMeHU NPUroToBsieHUA

PasfaeTca 3ByKOBO# CUrHan. HarpesaHue ayxoBoro Likada
npeKpauaeTcA. Ha MHAKaTOPHOi NaHen 0TOBPaXKAIOTCA LUPI
H0:00. Hawmute na knonky (5. 3aaaitte npoaomuTensHOCTs

NPUroToBNEeHUA Apyroro 6/t04a ¢ NOMOLLLIO KHOMOK + 1 —. Jnbo
aBakabl HaxkmuTe Ha kHonky (O n ycTaHoBHTe nepekniouatens
Bblbopa QyHKUMUIA Ha HYNeBYHO OTMETKY. [lyX0BO#M LUKad BbIKIIOYEH.

UsmeHeHUe 3afaHHOrO BpeMeHU NpUroToBneHuA

M3meHWTe BpemA NPUroTOBNEHMA C MOMOLLbIO KHOMOK + U —.
M3meHeHHOe BpeMA oToBpasuTCA Yepes HECKONbKO CeKyHA. Ecnu
3anporpaMmMMpoBaH 3BYKOBO# TauMep, nepes U3MeHeHUeM
BPEMEHH NPUroToBneHna HaxkmuTte Ha kHonky (O.

OTMeHa BpeMeHHU NPUroToBneHUnA
[ N i

YcTaHoB1TE BpeMA NPUroTOBAEHWUA Ha LiLt il HAXKaTUeM KHOMKKU —.
M3meHeHHOe BpeMA 0ToBpasnTCA Ha MHAMKATOPHOW NaHenu Yyepes
HECKOJbKO CeKyHZ. 3aAaHHoe BpemA oTMeHeHo. Ecnu
3anporpaMMMpoBaH 3BYKOBOW TauMep, nepea USMeHeHeM
BPEMeHH NpUroToBneHna Haxxmute Ha kHonky (O.



MpocmoTp 3apaHHOro BpeMeHH

Mpu 0AHOBPEMEHHOM WUCMONB30BAHMU HECKOMBKUX DYHKLWNA
TalMepa Ha MHAMKATOPHON naHenu BynyT CBETUTLCA BCE
COOTBETCTBYHOLLME CUMBOSb. CUMBON GYHKLMM TaiMepa,
oToBparkaemMoi Ha MHAMKATOPHOM NaHenu B AaHHbIM MOMEHT,
BblA€NeH KBaApaTHbIMWU CKOBKaMMK.

[lnA npocmoTpa BpeMeHH, 3aAaHHOro 3ByKOBOMY TaiMepy L),
BPEMEHH NPUroToBNeHuA -5, BpeMeHu okoHuaHna npurotosnerma (L
nnu TekyLero spemenn (O HeckonbKo pas HaxkmuTe Ha KHonky (O,

NnoKa CcCMmMmBOnN Hy)KHOVI BaM QYHKLUMU HE OKa)KeTCA BblaeneH
KBaapartHbIMK cKkoBkamu. Ha VIHLlVIKaTOpHOVI naHenm B Te4eHUn
HEeCKOJIbKUX CEKyHA 0T06paQVITCF| CcooTBeTCTBYylOLEee BpeMA.

BpeMFl OKOHYaHHUA NPUroTOBJIEHUA

MoskHO 3aaaTb AyXOBOMY LUKA®y BPEMA, K KOTOPOMY HEOBX0AMMO
NPUroTOBUTL onpeseneHHoe 6ntoo. LyxoBoii WKad BKIOUUTCA
aBTOMaTUYeCKU W BbIKIIOUMTCA B 3aZlaHHoe BpemA. Hanpumep:
MOXXHO YTPOM MONIOXMTb NMPOAYKTHI B AYXOBOM LUKad U
3anporpaMMUpoBaTh ero Tak, 4tobbl K 06eay Balle 6040 Obino
roToBO.

WUmeiiTe B BUAY, YTO NPU ANKUTENBHOM NpebbiBaHUK B AYXOBOM
LWKady HeKOTopblE MPOAYKTHI MOTYT UCMIOPTUTLCA.

Mpumep Ha pucyHke: ceityac 10:30, Bpemsa npurotoBneHna énoga —
45 MUHYT, AyX0BOW WKad AOMKEH BbIkMtounTbeA B 12:30.

1. C nomoLLbto Nepekntoyatens Buibopa GpyHKLMI BbibGepuTe
HEoOX0ANMbIN PEeXKUM HarpeBa.

2. C nomoLubto perynatopa Temnepatypbl 3ajanTe Temneparypy.
3. IBarkabl HaxmuTe Ha kHomky (O.

4. 3apanTe NPOAOIKUTENBHOCTb MPUIOTOBNEHUA C MOMOLLbIO
KHOMOK + 1 —.
5. Ha)xmute Ha KHonKy QG.

KBaﬂpaTHbIMM CKoOKaMu BblaeneH CUMBOI C‘; Ha VIH,EIMKaTOpHOVI
naHesNn nokasaHo BpemA, Koraa 6nogo 6y.qu roToBO.

6. 3apanTe BpemMA OKOHYaHWA MPUroTOBNEHWA C MOMOLLbO
KHOMOK + 1 —.

Yepes HECKOMbKO CEKYHA 3alaHHOE BPEMA 0TOBPa3nTCA Ha
WHAMKATOPHOM NaHem 1 JyxXoBOM LUKa® NEPereT B PEIKUM
oXXnaaHuA. Ha uHavKaTopHoW naHenu otobpaxkaeTcA BpeMA, Koraa
6ntoao 6yaert rotoso, cumeon (L BblaeneH KBaapaTHLIMU CKOBKaMMU.
Cumsonsl L) u (O racHyT. Koraa ayxoBoi Wwka BKIoYaeTcA, Ha

MHAWKATOPHOW NaHenM oToBpaXKaeTcA OTCUET BPeMeHU
NPUroTOBNIEHUA, CUMBON -5 BblAENeH KBaApaTHbIMM CKOBKaMM.

Cumson (Y racHer.

Mo oKoHYaHuu BpeMeHU NpUroToBsieHUA

PaspaeTcA 3ByKoBOM curHan. HarpesaHve ayxoBoro Lkagpa
npekpaLlaeTtcA. Ha MHAMKATOpHOW naHenu otTobparkaroTcaA UMdpbI

O0:00. Hawmue Ha kronky (O. 3apnaiite npoaom«UTeNbHOCTL

NPUroToBNIEHUA ApYroro 6oAa ¢ NOMOLLbIO KHOMOK + 1 —. Ju6o
neaxael Haxmute Ha kHonky (O n yctaHoBMTe nepekmntoyatens
Bblbopa QyHKUKUIA Ha HYNeBYrO OTMETKY. JlyX0BO#H LUKad BbIKHOYEH.

U3meHeHUe BpeMeHU OKOHYaHUA NPUroTOBNEHUA

M3meHuTe BpeMA OKOHYAHWA NPUIrOTOBIEHUA C MOMOLLLIO

KHOMOK + 1 —. MiameHeHHoe BpemMa 0ToBpasnTcA Ha MHAMKATOPHOM
naHenu yepes HeCKoNbKo cekyHa. Ecnu 3anporpammupoBaH
3BYKOBOW TaMep, nepes U3MeHEeHEM BPEMEHN OKOHUYaHWA
NPUroToBNEHNA ABaX Akl HaxxmuTe Ha kHonky (. He namensiite
BPEMA OKOHYaHMWA MPUrOTOBEHNUA, ECNIM OTCYET 3a1aHHOr0 BPEMEHH
y>e HauancA. OTo MOXKET NOBAUATL Ha pe3ynbTaTkl NPUrOTOBEHNUA
6ntoza.

OTMeHa BpeMeHH OKOHUaHHA NPUTOTOBNEHHA

M3MeHuTe BPEeMA OKOHUAHWUA NPUIrOTOB/EHMA Ha TEKYLLIEe BPEMS C
MOMOLLILIO KHOMKK —. M3aMeHeHHoe Bpems 0ToBpasuTCA Ha
WHAMKATOPHOM NaHeNM Yepes HEeCKONLKO CekyHa. [yxosoit LKag
BKIOUMTCA. ECNM 3anporpaMMnpoBaH 38yKoBoI TaiiMep, nepen
U3MeHeH1eM BPEMEHN OKOHUAHMA NPUrOTOBNEHNA ABAXKLI HAKMUTE
Ha kronky (©.

MpocMoTp 3aaaHHOro BpeMeHU

Mpn oAHOBPEMEHHOM WUCMONB30BAHWUM HECKONBbKMUX QYHKLMIA
TaMepa Ha MHAMKATOPHOM NaHenu ByayT CBETUTLCA BCe
cooTBeTCTBytoLLIME cMMBONLI. CUMBON QYHKUMK Taimepa,
oToBparkaemoit Ha MHAMKATOPHON NaHenu B AaHHbLIA MOMEHT,
BblAENeH KBaapaTHbIMKU CKOBKamu.

JnA NnpocMoTpa BpeMeHu, 3aaaHHOro 3B8yKOBOMY Taiimepy L),
BPEMeHM NPUroToBNeHUA <D, BpeMeHn okoHuaHua npurotosnexmna (5
unm Texywero spemern (O Heckonkko pas HaxkmuTe Ha KHonky (O,

noka cmMmBon Hy)'KHOVI BaM QYHKUUN He OKarKeTcA BblAeneH
KBaApaTtHbIMU cKkobkamu. Ha VIHL]VIKaTOpHOi;I naHenn B Te4eHnu
HECKOJIbKUX CeKyHA OT06p83MTCF| COOTBETCTBYHOLLEee BpeMA.

TekyLwiee BpemaA

Mocne nepBoro NOAKIKYEHUA K CETU UNKn nepeéoeB C nojavewn
JNIEKTPO3HEepPrMn Ha VIHLlVIKaTOpHOVI naHenn muraet CUMBON @ "

YeTbIpe HOMA. YCTaHOBUTE TeKyLLee BPEMA.
1. Haxxmute Ha kHonky .
Ha MHAMKATOPHOW NaHenu oToBpaXkaeTcA BpeMA (¢ iiL).

2.paBunbHO yCcTaHOBUTE TeKyLLee BPeMSA C MOMOLLbIO
KHOMOK + 1 —.

Yepes HECKONBbKO CEKYHA YCTaHOBNEHHOe BpeMA oToBpasuTtcaA Ha
MHAWKATOPHOW NaHenu.

U3meHeHHe TeKyLLero BpemeHu

Opyrve dyHKUMK TaliMepa A0MKHBI BbITb OTKAIOYEHDI.

1. Haxxmute Ha kronky (O uetbipe pasa.

Ha nHankatopHoi naHenu 3acBeTATCA CUMBOSbI GYHKLMWH
TaliMepa, KBaapaTHLIMKM ckobkamu BblaeneH cumvson (O.

2. UameHnute TeKyllee BpeMA C NOMOLLbH KHOMOK +u-—.

Uepes HECKONBbKO CEKYHA Ha MHAMKATOPE MOABUTCA YCTaHOBNEHHOE
Bpems.

OTKNOUEeHWe UHAWKaLUUKU BPpeMeHU CYTOK

Bbl MOXKeTe BbIKNOYMTL MHAMKALMIO BPEeMEHU CYTOK. Kak ato
caenarb, onucaHo B rnaee «MameHeHne 6a30BbIX YCTaHOBOK».
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BrnokupoBKa OT AeTeu

B ayxoBoM Lukagpy meeTcA GNOKUPOBKa OT AETEW,
npeaHasHayeHHan AnA NpeAoTBPAaLLEHUA CNyYyanHOro BKIOYEHHA
MK npubopa.

MNocne BKOUEHUA BNOKMPOBKU AyX0BOM LLKad HE pearupyeT Ha
U3MeHeHMe HacTpoek. MNpu BKIOUEHHON BNOKUPOBKE OT AETEM
MOXHO MUCMONb30BaTh 3BYKOBOM TaiMep U MEHATb TEKyLLiee BPeMA.
Ecnu 3anaHbl pexkum Harpesa 1 Temneparypa nMbo cTeneHb Harpesa
rpuna, 6NOKUPOBKa OT AeTel NpepbiBaeT Harpes.

BntoueHne 6NOKMPOBKU OT AeTen

@DyHKUMM aBTOMATUHECKOrO OTKIOUYEHUA MO 3a4aHHOM

U3meHeHHe 6a30BbIX HAaCTpPOEK

B ayxoBoM LKady MMeeTcA HecKonbKo 6a30BbIX HAcTpoek. MUx
MOXXHO MEHATL B 3aBMCMMOCTH OT NoTpebHOCTEN nosb3oBaresns.

Ba3oBble HAaCTPOMKH BapuaHT / BapuauTZ BapuaHT J

c 1 OtoBpaxeHne Teky NoCTOAH TOMBKO MpU -
LLIero BPeMeHH Ha Hoe™ HaXkaTuu
3KpaHe kronkn ©

cC JnuTenbHOCTb 3BYKO  MPUOA. npuon. npwon.
BOro curHana no 10 cex. 2 MHH.* 5 MUH.
OKOHYaHWK 3aaHHOro
BPEMEHH
NPUrOTOBNIEHUA Ui
BPEMEHH, 3ajaHHOro
Ha 3ByKOBOM TanmMepe

3 Bpemsa oXugaHua A0 Mpu6H. npuon. npuon.
NPUMEHEHUA HOBOW 2 cexk. 5 cek.” 10 cex.

HaCTPOMKHM

* HayanbHana HaCTpOVIKa, 3aZlaHHanA npoussoanTenem

Jpyrve oyHKUMn Taiimepa AOMKHbI ObiTb OTKIIFOYEHbI.

Yxon U oUUCTKaA

an TWaTtenbHOM yXoAe U YUCTKe Balla Bapo4yHaA naHesb U ayxoaoﬁ
LIKag HaAoNro COXpaHAT CBOKO NpUBeKaTe/IbHOCTb U
PYHKLUMOHaNLHOCTb. B aaHHom PyKOBOACTBE MO 3IKCnyataunu
npuBOAUTCA ONUCaHKe NpaBUNbHOIO yxoaa U OYUCTKMW.

YKkaszaHufa

M3-3a UCnonb30BaHWA pasnuyHbIX MaTepuanos, TAKUX KaK CTEKNO,
MAacTUK M MeTas1, BOSMOXHbI HEBOMbLLIME PACXOXKAEHUA B
LBEeTOBOM O0hOPMIEHUN NepeaHel NaHenn AyxoBoro wKada.

TeHu Ha cTekne ABepubl, BbIMMAAALLKE KaK pa3Bodbl, HA CaMOM
Aene ABNAKOTCA CBETOM, OTpa)XeHHbIM OT JTaMMNO4YKU B IYXOBOM

LwKagy.

Mpu 04eHb BLICOKMX TEMNepaTypax amasb MOXET Bblroparb.
BcneacTtere 3T0ro BO3MOXHbI HE3HAUNUTENbHbIE Pas3numA B LBETE
3amasnn. 310 HOpPMasbHO M He OKasbiBaeT BMAHMA Ha
OyHKUMOHMpPOBaHUe. KpaA TOHKOro NPOTUBHA He MOTHOCTLIO
MOKPbITE 3Mablo U MOryT ObITb Cherka LepLuaBbiMu. 310 He
OKasblBaeT OTpULIATENbHOIO BAMAHUA OYHKUMIO 3aLUMTLI OT
KOppO3un.

UucTAawue cpeacrTea

UroBbl He AOMYCTUTL MOBPEXAEHUA PA3NUYHLIX MOBEPXHOCTEN B
pesynbTate NPUMEHEHUA HEMOAXOAALLMX YACTALLMX CPEACTB,
cobntopaiite cneaytoLume yKasaHuA.
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NPOAOMHKNUTENBHOCTU NPUTOTOBNIEHUA U NO 3a4aHHOMY BpEeMeEHU
OKOHYaHMA NPUroToBNEHNA AOJDKHbI ObITb OTKIIHOUYEHBI.

HaykmuTe Ha KHOMKY C= W yAep)KuUTe ee NPUMepHO 4 CEeKyHAbI.

Ha vHaukaTopHo naHenu NoABUTCA CMMBON C=. BnokupoBka ot
AeTen BKIoYeHa.

OTHNtoueHue 6NOKMPOBKU OT AeTen
HaxxmuTe Ha KHOMKYy C= 1 yaAep>KuTe ee NPUMEPHO 4 CEKYHAbI.

CumBon C= Ha I/IHﬂVIKaTOpHOVI naHesin racHer. EJ'IOKI/IpOBKa oT Aeten
OTKJ/TKOYEeHa.

1. Haxxmute Ha kHonky (O n yaepikuTe ee npuMepHo 4 ceKyHAbI.

Ha nHankaTopHoi naHenu noABMTCA 6a30Ban HACTPOKMKa TEKYLLETO
BPEMeHU, HanpuMep = |, ecnu BuiBpaH BapuaHt 1.

2. MIameHuTe 6a30BYHO HACTPOWKY C MOMOLLbIO KHOMOK + 1 —.

3.MoaTtsepanTe BBEAEHWE HOBOW HACTPOMKM HaXKaTUeM KHOMKK ®.

Ha nHAMKaTopHOM naHenu NoABUTCA cneaytowlan 6asoBan
HacTpoiika. Haxxatnem kHonkn (O MoxHO ocyLecTBnATL Nepexon

Mexay BcemMu 40CTYNHbIMU HaCTpOVIKaMM, a C NoOMOLLbHO
KHOMOK + ¥ — MOXHO MeHATb 3alaHHble napameTpbl.

4. 1nA BLIXOAA M3 MEHI0 HAacTPOeK HaxmuTe Ha kHonky (O
yAep)XuTe ee NPUMEPHO 4 CEKyHAbI.

Bce 6a3oBble HACTPOWKM COXpPaHEHDI.

Ba3zoBble HACTPOMKM MOXKHO CHOBa W3MeHUTb B Ntoboe BpeMA.

Mpu ouncTKe BapoOUYHOM NaHenu

He VICI'IOJ'II::SyﬁTe HepasdaBneHHble cpeacTtsa 4nAa MblTbA NOCyAbl
Wnn anAa NnoCyaAOMO€EYHbIX MaLlUuH,

MeTanindyeckue Fy6KVI,

elIKne Yynctallne cpeacrtea, HanpumMmep, AnA O4YUCTKU AYyXOBOK UK
NATHOBLIBOAUTEIHU,

He ouuwlanTe an60p noa AaBJjieHneM Unm ropAavynM napom.
3anpeu.1aeTCF| MbITb AeTanu B nocynomoequﬁ MalluHe.

Mpu ouncTKe ayxosoro LiKada
He UCMonb3yiTe eKWe UK abpasuBHLIE YACTALLME CPEACTBa,
YMCTALLME CPEACTBa C BbICOKMM COAEPXKAHUEM asiKorons,
MeTanmyeckue ryoxu,
He ouuLLaiTe NprMbop nNoa AaBAeHUEM UK FOPAYUM MapoM.
3anpeluaercA MblTb AeTany B NOCYAOMOEYHOW MaLLUHeE.

HoBble Fy6KVI nepea nepBbiM UCNOJIb3OBAHUEM Heob6xoanmo
TWaTenbHO BbIMbITb.



30Ha OUUCTKHU

YucTtAwee cpeacTso

30Ha OUUCTKHU

UucTsllee cpeacTso

[MoBepxHOCTH U3
Hep)KasetoLLen
cranu*

(B 3aBMUCHMOCTH OT
TMna npubopa)

[opAYMiA MbINbHBIN pacTBop:

OYNUCTUTE C MOMOLLIbIO MATKOM TPAMOUKHU, a
3aTem BbITpUTE A0CYXa MArKUM NOSTIOTEHLIEM.
Uro6bl He Nouapanatb, BCeraa npotupante
MOBEPXHOCTU U3 HEP)KaBetoLLEN CTau
napannenbHO UX eCTECTBEHHOW TEKCType. B
NMPOTUBHOM Clyyae MOryT NofABUTLCA Liapa
nuHbl. HemeaneHHo yaananTte nATHa
U3BECTH, KMPaA, Kpaxmana U AMYHOro Genka.
Moa TakMmK NATHAMKU MOXKET BO3HUKATb
KOppPO3#uA.

CneuunancHble cpeacTsa AnA yxoaa 3a ropa
UMMM NMOBEPXHOCTAMM U3 HEPIKABEIOLLIEN
CTanu MOXHO NPUOBPECcTU B CEPBUCHON
cny»x6e unu B cneumanu3MpoBaHHOM mMara
3uHe. HaHecuTe unCTALLIEe CPEACTBO Ha
MATKYH TPAMNOUKY TOHKUM CHOEM.

OneKTpuyeckan KoH
¢dopka*

(B 3aBUCMMOCTHM OT
Tna npubopa)

AbpasuBHble YACTALLME CPEACTBA WK LLETOYKM
ANA nocyAbl.

Mocne YMCTKM HEHaAONIO HarpenTe KOH
®OopKy, uTobbl OHa Bbicoxna. BnaxkHble
KOHPOPKK CO BpeMeHeM prkasetoT. B
3aBepLUEeHNe HaHecuTe crneuunanbHoe cpea
CTBO ANA yxoja.

Cpasy yaanaiTe y6exxaBLUyt XUAKOCTb W
OCTaTKM MULLIN.

Konbuo KoHpOopKK*®

(B 3aBUCMMOCTH OT
TMna npubopa)

OT/MBLI OT YXENTOrO A0 CUHErO Ha Konblie
KOHQOPKM yaananTe ¢ NOMOLLbIO cpeacTBa
ANA yXoAa 3a CTablo.

He ucnonbayiite abpasuBHble UK Lapanato
LUWe cpeacTsa.

SmanupoBsaHHble,
MOKPbITbIE NAaKOM,
MOKPbITbIE LLENKO
rpadHoi nevatbio 1
nnacTUKoBbIe
NnoBepxXHoCTU*

(B 3aBUCMMOCTH OT
TMna npubopa)

[opAYMiA MbINbHBIN pacTeop:

OYNUCTUTE C MOMOLLIbIO MATKOM TPAMOUKHU, a
3aTem BbITpUTE 0CYXa MArKMM NOSTIOTEHLIEM.
He ncnonb3yite AnA 0UMCTKKU cpeacTsa AnA
OYUCTKM CTEKON MM CKPEOBKM AnA CTEKNAH
HbIX MOBEPXHOCTEW.

[MaHenb ynpaBneHuA

[opAYMi MbINbHBIM pacTBop:

OYNUCTUTE C MOMOLLIbIO MATKOM TPAMOUKHU, a
3aTem BbITpUTE 0CYXa MArKUM MNOSTIOTEHLIEM.
He ncnonb3yite AnA 0UMCTKMU cpeacTea AnA
OYMCTKM CTEKON MM CKPEOBKM AnA CTEKNAH
HbIX MOBEPXHOCTEW.

Creknokepamuye
CKan KoHdopKa*

(B 3aBUCMMOCTH OT
TMna npubopa)

YxoA: ucnonbayiiTe cneunansHoe CPeacTBo AnA
OYUCTKHK U 3aLLMTbI CTEKIIOKEPaAMUKU

OumcTKa: YUCTALLMMU CPeaCTBaAMM,
npeaHasHavYeHHbIMU ANA CTEKNOKEPAMUKM.
CobntofaiTe yKasaHWA Mo 0UYUCTKe,
npuBeAEéHHbIE Ha YNaKOBKe.

A\Ckpebok AnA CTEKNAHHLIX NOBEPXHOCTEN
NPU CUNbHOM 3arpA3HEeHUn:

OTKpOWTE Ne3Bue 1 yaanuTe 3arpAsHeHna ¢
€ero nomoLLbto. BHMmaHue, nessue oyeHb
octpoe. OnacHoCTb TPaBMUPOBaHKA.
Mocne ounCTKM CHOBa 3aKpoWTe e3BHe.
MoBpexa&HHoe ne3Bue HeMeAaneHHo 3ame
HUTE.

BerHHH CTeKnAHHanA

KpbILLKa*

(B 3aBMCMMOCTH OT
TMna npubopa)

YuncTAwlee cpeacTBO ANA CTEKON:

OYMCTUTE C NMOMOLLIbIO MAFKON TPAMOUKM.
J1nA 0UMCTKM BEPXHIOK CTEKNAHHYIO KPbILLKY
MOXHO CHATb. [lnA 3T0ro cMm. rnaey
BepxHAA cTeknAHHaA KpbiwKal

Bpatuatowimnecs pyyku

He cHumarb!

[opAYMiA MbIIbHLIM pacTBop:
OYUCTUTE C MOMOLLIbIO MATKON TPAMOUKHK, a
3aremM BbITPUTE AOCYXa MAMKMM MONOTEHLEM.

Pama BapouHow
naHenu

[opAYMiA MbINbHBIN pacTeop:

He UcnonbaynTe AnA OYUCTKU CKpeboK anA
CTEKNAHHBIX NOBEPXHOCTEN, TMMOHHYIO
KUCNOTY UK YKCYC.

CreknAHHanA KOH
¢dopka*

(B 3aBUCMMOCTH OT
TMna npubopa)

yXO,Cl: VICrIOJ'Ib3yVITe cneunanbHoe CpeacTBo AnA
OUMCTKM U 3aLLUMTHI CTEKNA

OumncTKa: uMcTALLee CPeACTBO AnA CTEKON.
CobntofaiiTe yKasaHuA No O4YUCTKe,
npuUBeA&HHBIE Ha YNaKOoBKe.

A\ CKpeBoK Ana CTEKNAHHbLIX NOBEPXHOCTEI
MPpU CUNbHOM 3arpASHEHUM:

OTKPOMTE Ne3BUE W yanuTe 3arpA3HeHnaA ¢
ero nomoLubto. BHMMaHue, nessue o4eHb
ocTpoe. OnacHoCTb TpaBMUPOBaHUA.
Mocne o4nCTKM CHOBA 3aKpoiiTe nesBue.
MoBperkaéHHoe nesBue HeMeaneHHo
3amMeHuTe.

[lasoBan Bapo4yHana

naHenb unu peLuérka

ana nocyabl*

(B 3aBMUCHMOCTH OT
Tvna npubopa)

"opAYNM MbINbHEIA pacTBop.

MUcnonbayiite HebonbLLIOE KOMMYECTBO BOAHI,
yTOObI OHA He nonana Yepes rasoByto
ropesnky BHyTpb npubopa.

Cpasy yaanaiTe yberxaBLUyto XWUAKOCTb U
OCTaTKM MHULLN.

Pelw&Tky AnA nocyabl MOXHO CHATb.

Crekno

YucTAllee cpeacTBO AnA CTEKON:

OYMCTUTE C MOMOLLLIO MArKOM TPAMOUKM.
He vcnonbayiite cKpeBoK ANA CTEKNAHHBIX
NnoBepPXHOCTEMN.

Ina 6onee yA0BHOM OYACTKM ABEPLY MOXHO
cHATb. [inA atoro cm. rnasy CHATHE K
yCTaHOBKa ABepLbl AyxoBoro Likadal!

YyryHHaA peLuétka AnA nocyabl™:
3anpeLueHo MbITb B NOCYAOMOEYHOM
MaLluHe.

[[a3oBan ropenka*

(B 3aBMUCHMOCTH OT
Tvna npubopa)

CHUMMUTE rONOBKY rOpPenku U KPbILLKY 1 04n
CTUTE UX FOPAYUM MblSIbHEIM PaCcTBOPOM.
3anpeLuaeTcA MbiTb B NOCYAOMOEYHOM
mMalluuHe.

BbIxoZHble OTBEPCTUA ANA rasa A0MXKHbI
6bITb Bceraa ceoboaHbI.

CBeun nomxura: MmaneHbKan MArkaa
LéTouKa.

[a3oBble ropenku GYHKUMOHUPYOT TONIbKO B
TOM Cfy4ae, ECNu CBEYM NMOJXKUra CyXHe.
Bce uacTu BbiTpUTe Hacyxo. Bo Bpema
YCTaHOBKM rOpPesioK Ha MecTo CleauTe 3a ux
npaBuIIbHLIM MOIOXKEHUEM.

KPpbILLKM ropenok NoKpbITsl HEPHON 3Masbio.
Co BpeMeHeM UBET MeHAeTcA. ITO He
OKasblBaeT BAMAHWA Ha QYHKUMOHMPOBaHME.

Brnokuposka anq 6es

onacHocTu geten”

(B 3aBUCHMMOCTH OT
Tna npubopa)

"opAYMi MbINbHBIM pacTeop:
OYMCTUTE C MOMOLLILIO MAFKON TPAMOUKM.

Ecnu Ha ABepLe AyxOBOro LKagpa umeetcn
610KMpOBKa AnA 6e30NacHOCTH AeTei,
nepes OuYMCTKOM €€ HeoBX0AUMO CHATb.

Mpwu cunbHOM 3arpAsHeHUK BNoKUpPOBKa ANA
6e3onacHoOCTH AeTei HeOCTaTOUHO
PpyHKUMOHanNbHa.

YnnotHutenb
He cHumars!

"opAYMi MbINbHBIM pacTeop:
OYMCTUTE C MOMOLLLIO MArKOM TPAMOYKKU. Hu
TpuTe.

*

oT Tuna npubopa)

B BUAE ONUMM (AOCTYMHO Y HEKOTOPbIX MPUMOOPOB, B 3aBMCMMOCTH

*

B BWZE OMNUMM (AOCTYMHO Y HEKOTOPLIX MPUMOOPOB, B 3aBUCMMOCTH
oT TMna npubopa)
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30Ha OUYUCTKH YucTAwee cpeacTso

30Ha O4UCTKHU YucTsallee cpeacTso

3oHa HarpeBa [OpAYMI MbINbHLIA PAcTBOP MK PacTBOP
yKcyca:

0YUCTUTE C NOMOLLBbIO MArKOW TPANOYKH.

Mpu cUNBHOM 3arpA3HEHUU UCTIONb3YHTe
CnupanbHyo MeTanMyecKyto MoYaKy uim
CpeacTBO ANIA OYUCTKM AYXOBOK.

MX MOYKHO MCNONb30BaTh, TONILKO ECIU
pabouan Kamepa XxonoaHan.

A\JnA camooumaioLmxea noBepxHOCTEN
UCMNONb3yATE PEXXUM CaMOOYUCTKK. [nA aToro
cm. rmasy CamooumcTKal

BHumanune! Hukoraa He ucnonb3syite
yucTALee CPeacTBO ANA NAUTLI ANA OYACTKU
CaMOOUMLLAIOLLMXCA NMOBEPXHOCTEN.

CTeKnAHHbIN MnagoH opAYMI MbINbHbIA pacTBop:
NamMMoYK1 B AYXOBOM OYMCTUTE C NMOMOLLBLIO MATKOW TPAMOYKM.

wKkagpy

MoacraBka "opAYMi MbINbHLIM pacTeop:
OYMCTUTE C NMOMOLLLIO MAFKOW TPAMOYKK UIU

LLETKM.

HaBecHble anemMeHTbl MOXXHO CHATb ANA
OYMCTKKU.[lnA atoro cm. rnaey CHAaTHe 1
yCTaHOBKa HaBeCHbIX anemMeHTos!

BblaBmKHbIE HanpaenaloLwme™
(B 3aBMCMMOCTH OT TUNa Npubopa)

"opAYMi MbINbHBIM pacTBop:
0YMCTUTE C NMOMOLLBLIO MATKON TPAMOYKK UK
LLETKM.

3anpeLuaetcA NPoOM3BOAUTL OUUCTKY e
MEHTOB, KOrZla OHW BbIABUHYTHI, YTOBbI He
yAanuTb C HUX CMasky. Jlyulle Bcero
oumLLaTh BbIABUXKHbIE 3NEMEHTHI B
yCTaHOBNEHHOM cocToAHUK. 3anpetLlaeTcA
3amMauuBaTh BbIABUXKHbIE ANEMEHTHI B BOAE,
MbITb B MOCYZIOMOEYHOW MaLLUHe Unu
ouuwatb B npubope B perxmme
CaMOOUUCTKK. B npoTuBHOM cnyyae
HaBeCHble 3N1eMEHTbI MOTyT BbiTb
NOBPEXAEHbI, YTO OKaXXET oTpULaTenbHOe
BAIMAHME Ha UX QYHKLIMOHMPOBAHMeE.

*

B BWZE OMNUMM (AOCTYMHO Y HEKOTOPbLIX MPUMOOPOB, B 32BUCMMOCTH
oT TMna npubopa)
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MpuHaanexxHocTy ["opAYMiA MbINbHBIN pacTBop:
MpensapuTenpHO 3amMouunTe, a 3atem
OYUCTMTE C MOMOLLIbIO MATKON TPAMOUKMN UK

LLETKM.

ANOMUHWEBBIN NPOTUBEHbL™:
(B 3aBMCMMOCTM OT TUNa npubopa)

[MpoTpuTe Hacyxo MArKoW TPAMOYKOW.
3anpeLuaeTcA MbiTb B NOCYA0OMOEYHOM
MatumHe.

Hukoraa He ucnonb3yiTe CpeacTBo ANA
OUUCTKU AYXOBOK.

Hukoraa He npukacanTecb K MEeTaNIMYeCKUM
NOBEPXHOCTAM HOXOM W/ OCTPbIM NPeAMETOM
BO M3BexxaHWe uapanuH.

[nA O4MCTKM He NOAXOAAT arpeccuBHble
uncTALLME CpeacTBa, Lapanatolme ryoxku
unu candeTku us rpyboro matepuana. B
NPOTUBHOM Cny4yae MOryT NOABUTLCA
uapanuHbl.

Bepren*
(B 3aBUCHMMOCTH OT TUNa Npubopa)

["opAYMiA MbINbHBIM pacTBop:

OYMCTUTE C MOMOLLIbIO MAFKOM TPAMOYKM UK
LWETKK. 3anpeLLeHO MbiTb B NOCYOMOEYHOM
MaLluuHe.

TepmomeTp AnA »apKoro*
(B 3aBMCcMMOCTH OT TUNa Npubopa)

["opAYMIA MbINbHBI pacTBop:

OUYUCTUTE C MOMOLLIbIO MATKON TPAMOUKKU UK
LLETKK. 3anpeLLeHO MbITb B MOCYOMOEYHOM
MalLLluHe.

BblaBW)KHOW LIOKOb
HbIM ALLMK®

["opAYMIA MbINbHBI pacTBop:
OYUCTHUTE C MOMOLLIbIO MATKON TPAMOUKM.

(B 3aBMCMMOCTH OT
TMna npubopa)

*

B BWAE OMNUMM (AOCTYMHO Y HEKOTOPLIX MPMOOPOB, B 3aBUCMMOCTH
oT TMna npubopa)

Mepen ouncTKOM
BblHbTE NpUHAANEXHOCTH U NOCYAy M3 AYXOBOro WKada.

OuncTKa AHa, GOKOBbIX CTEHOK U BEpXHEMN NaHenu AyXoBoro
wKada

Mcnonb3yinte TENNbIA MblfIbHBIR MK YKCYCHBIM PACTBOP U MATKYO
TPAMOUYKY.

Mpun cMnbHOM 3arpA3HEHUM UCMONb3YITE CNUPanbHyHO
MeTasIMYeCKyo MoYasKy Unu CpeacTBoO ANA OYUCTKMU AYXOBOK. Mmu
MOXKHO MONIb30BaTbCA, TONIbKO ecniu paboyas Kamepa XonoAHas.
Hukoraa He ouuLlaiiTe camooumLLaoLLMeCcA NOBEPXHOCTH
cnvpanbHOM MeTaNINIMYECKOH MOYaKoW U CPeACTBOM ANA OUMCTKM
ZYXOBOK.



OumncTKa camoouMLLalOLLMXCA NOBEPXHOCTEN AyXOBOro LwKada

3afHAA cTeHKa AyxoBoro LiKada noKpbiTa NOPUCTON Kepamukoi. Bo
BpemsA paboTsl AyXoBOro LKada 6pbI3ru OT XapeHuaA U BbineKaHuA
MOrNoLLAOTCA 3TUM MOKPLITUEM U YAANAIOTCA. YeM Bbile
Temneparypa B Ayx0BOM LWKady 1 Aosblue BpeMA ero paboTsl, Tem
nyylie pesynbTar OYUCTKM.

Ecnu 3arpA3HeHnA BCe XXe OCTalIuCb Ha CTeHKax nocne
HEeOZIHOKPAaTHOro MCMNosib30BaHMA AyX0BOro LWKada, BbINONHUTE
cneaywouiue OEeNCTBUA:

1. TliaTtenbHO 0YUCTUTE AHO, BEPXHIOKO U BOKOBbLIE CTEHKM AYXOBOrO
wKaga.

2.YcraHoBuTe pexxum «3D-Topaunit Bosayx» [@).

3. HarpeBaiTte nycToi 3aKkpbITbi AyX0BOW LUKad OKOMN0 2 4acoB npwu
MaKkcuManbHon Temnepartype.

3a 310 BpemMA kepamuyeckoe NoKpbITUe BoccTaHoBUTCA. [ocne Toro,
KakK JyxOBOW LUKag OCTHIHET, yAanuTe KopuyHeBaThble U BenoBartble
OCTaTKu BOZOW U MArKOW ryOKow.

HekoTopoe nameHeHue LBETa NOKPLITUA HE OKa3biBaeT BAUAHWA Ha
(GYHKLMIO CaMOOYMCTKHM.

BHumaHue!

Hwvkoraa He ucnonb3ayite abpasuBHble YncTALlmMe cpeacTea. OHu
LlapanatoT 1 paspyLUaloT MOPUCTbINA CHOH NMOKPbITHA.

Hvikoraa He ouuwlaiiTe kepaMuyeckoe NoKpbLITUE CPEACTBOM A
OUMCTKM AyXOBOK. ECnn B pesynbTate HEOCTOPOXKHOro obpalleHuna
CPEACTBO ANIA OUYMCTKM AYXOBOK MOMano Ha KepamMuyeckoe
NOKpPbITUE, HEMEANEHHO yaanuTe ero rybkoi 1 6onbLumMm
KOMIMYECTBOM BOAbI.

CHATHE U YCTaHOBKa HaBeCHbIX 3JIeMeHTOB
Bbl MOXXeTe CHATb HABECHbIE 3IeMEHThI 1A O4UCTKM. JlyxoBon LiKadp
ZIOJKEH BbITb XONOAHBIM.

CHATHE HaBeCHbIX 3N1eMEeHTOB

1. MpunoaHUMUTE HABECHOW 3NEMEHT criepeau v

2.1 BblHbTE KpenneHue n3 otBepcTua (puc. A).

3. 3arem OTTAHWUTE BECb KOMMNEKT HABECHbIX 3/IEMEHTOB Bnepéa
4. v BbIHbTE (pUC. B).

E

’|3.

OumncTnTe HaBeCHbIe 3NEMEHTHI C MOMOLLIbIO MOIOLLIEro CpeAcTBa U
MATKOW ryoKu. MNpun HanMumm CTOMKUX 3arpASHEHU MOXHO
Ucnonb3oBaTh LUETKY.

YcTaHOBKa HaBeCHbIX 3JIEMEHTOB

1. CHauana BcTaBbTe HAaBECHOW 3N1EMEHT B 3ajHee rHe3io 1
OTOXXMUTE HEMHOrO Haszaa (puc. A),

2.a 3aTem BcTaBbTe B nepefHee rHesao (puc. B).

E

<=

nid

HaBecHble anemeHTbl He B3aumosameHAeMbl. Cneaute 3a Tem,
uToBbl YPOBHU 1 U 2 HAXOAMIUCH CHU3Y, a YPOBHU 3, 4 1 5 - cBEPXY,
KaK NnoKasaHo Ha pucyHke B. BblaBmxHbIE HanpasnAoLwnWe AOMKHbI
BblABUraTbCA Briepéa.

CHATHe U yCTaHOBKa ABepLbl AyXOBOro LWKada

LnA ounLLeHnA n AeMOoHTaXka MOXXHO CHATb ABepLy AYX0BOro
wKaga.

Kaykpana netna asepubl ocHalleHa 61oKkMpoBoYHbIM pelyaroM. Koraa
B6NOKMPOBOYHBIE pblvarK ycTaHoBeHbl (puc. A), ABepLa LyXoBOro
WwKada 6noknpoBaHa 1 Bbl He MoxkeTe eé cHATb. Ecnn Bbl 0TKMHeTe
6noKMpoBOYHbIe pblyark (puc. B) anA cHATUA ABepubl,
6noKkMpoBaHHbIMK ByayT NeTnun. 3akpbiTb ABepLy ByaeT

HEBO3MOXXHO.

N

A OnacHoOCTb TpaBMUpOBaHHUA!

Ecnv netnu He 6J'IOKMPOBaHbI, ABepua MOXXeT C cunow 3axNonNHyTbCA.
Cnegaure, yToObI 6J'IOKMpOBOHHbIe pbl4aru OblIM NOSHOCTLIO
YCTaHOBJEHBbI, @ NPU CHATUM ABEepLbl AYXOBOro LWKada NosHOCTbIO
OTKUHYThI.

CHATHE ABepLbl
1. lonHOCTLIO OTKPOMTE ABEpPLY AyXOBOro LKada.
2. OTKMHbTE BNIOKMPOBOYHbIE phlyary crnpasa u cnesa (puc. A).

3. 3akpoWTe ABepLy AyXOBOro wkadpa Ao ynopa. BosbMutech 3a Heé
o0benmu pykamu cnesa u cnpasa. Ewé HemHoro npukpoiTe u
BblTawwmTe asepuy (puc. B).
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YctaHoBKa ABeplibl
YcTtaHoBWTE ABEpLY B NOPAAKE, 06PaTHOM CHATHIO.

1. YcTaHoBWTe ABepLy AyX0BOro wKada Tak, 4tobbl 06e netnv
OKasanucb MPAMO HaNpOTUB 0TBEPCTUM (puc. A).

2 I'Ipopesb Ha neTne AoMKHa 3apUKCMPOBaTLCA C 00enx CTOPOH

3.CHoBa ycTaHoBUTE BNOKUPOBOYHbIE pbluark (puc. C). 3akpoiite
ABepLy AyxXoBoOro LKaga.

A OnacHocTb TpaBMUpOBaHUA!

B cnyyae BbinaaeHnA ABepLbl AYXOBOTO LKada Uiu 3aknMH1BaHUA
NEeT/K, He NbITalTeCh YCTPaHUTb HEMCMPABHOCTb CAMOCTOATESNBHO.
Bbi3oBUTE cneunanvicTa cepBUCHOM CryXObl.

CHATHe U ycTaHOBKa CTEKON ABepLbl

JnA nyywmx pesynbTaTtoB OUYMCTKM MOXKHO CHATb CTEKNA ABepLbl
AyXoBoro LiKaga.

CHATHE

1. CHumuTe IBEpUy AyxOBOro LiKada 1 NONOXUTE Ha NONMOTEHLE
PYKOATKOW BHU3.

2. 0tcoeanH1Te 3alLMTHYIO NaHenb ABepLibl AyX0oBoro wkada. Ana
3TOro cnerka HazasWTe nanbUeM Ha A3bIYOK CneBa 1 cnpasa
(puc. A).

3. MpunoaxHumuTe v BbITAHWUTE BEpxHee cTekno (puc. B).

AN B|
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4. MNpunoaHnMmuKTE U BbITAHWUTE cTekno (puc. C).

o<

N

W

[MpoTpute cTéKna MArkon TPAMNOYKOW, CMOYEHHOW CPEACTBOM ANA
OYUCTKM CTEKON.

A OnacHoCcTb TPaBMHMPOBaHHUA!

MouapanaHHoe cTekno ABepubl Npubopa MOXKET TpecHyTb. He
UCMONb3yiTe CKPeOKM ANA CTeKNa, a TaKKe eAKkue n abpasvBHble
uncTALLMe cpeacTsa.

YcTaHOBKa

Mpw ycTaHoBKe cneawTe, utoObl cooblueHune «Right above»
0Ka3asiocb B IEBOM HWXXHEM YTy BBEPX HOraMu.

1. HaknoHuTe cTekno 1 BcTaBbTe ero ABUXXeHueM oT ceba (puc. A).

2.BcTaBbTe BepxHee CTEKN0 ABUXKEHWEM OT cebA B 06a KpenneHusa.
naakanA noBepxHOCTb AoMKHa BbiTb CHapy»xu. (puc. B).

3. YcraHoBuWTE 3alUMTHYIO NaHesb Ha MECTO U MPUKMMUTE.
4. HaBecbTe aBepLUy AyxOBOro wkada.

JlyxoBbiM LLKapOM MOMHO CHOBa NMOJIb30BaTbCA TONbLKO fnocne
npaBUibHOW YCTAHOBKU CTEKON.



Urto genartb Npu HEMCNPaBHOCTU?

YacTo cnyyaetca, YTo NPUYMHOM HEUCNPABHOCTY CTana Kakan-To
Menoub. Mpexae yem obpallatbcA B CEPBUCHYIO CNyOy,
nocmotpute Tabnuuy. BoaMoXHO, Bbl CAMOCTOATENLHO MOXETE
YCTPaHUTb HEUCTIPABHOCTb.

Tabnuua HeucnpaBHoCTEWN

Ecnu Bam He BnonHe yaanock 6ntof0, obpatutecs K rnase
«[TpoTecTMpoBaHO ANA BaC B HalleW KyxHe-CTyAuu». B Hel Bbl
HalnoéTe MHOXECTBO PEKOMEHAALMH Mo NPUroToBAEHUIO 6ntoA.

HeuncnpaBHocTb Bo3momHanA YcTpaHeHuWe/yKa3aHu1A
npu4yvHa
Hyxoso# wkadp  HeucnpaseH MpoBepbTe, B nopAake nu

He paboTaer. npeaoxpaHuTeb. NpeaoxpaHuTenb npubopa B

610Ke NpeaoxpaHuTene.

OrtkntoyeHa I'IpOBepre, BKNOYaeTcAa nn
QJNIEKTPO3HEePruA. Ha KyxHe CBeT U paéOTaIOT nn
ocTanbHble BbIToBLIE npu

6opbl.
Ha ancnnee OTKntoyeHa 3aHoBO ycTaHoBWUTE BpemA
muraet O u 3NEKTPOIHEPrHUA. CYTOK.
HY .

Oyxosoi wkap  Oceaanue nbinm
He HarpeBaeTCcA. Ha KOHTaKTax.

MoBepHWTE pyuKH-
nepeknoyaTeny HeCKoNbKo
pas Tyaa u obparHo.

CoobueHuns 06 ownbke

Ecnu Ha Ancnnee NoABNAETCA coobLUeHKe 06 oLMBKe C £, HaxMmuTe
kHonky (©. CoobLueHne ncuesHeT. YcTaHOBAEHHaA HACTpoiKa
BpemMeHu Byaet aHHynMposaHa. Ecnu cooblueHve 06 owwmbke nocne
3TOr0 He UCUYE3HET, BbI30BUTE CNELManNCTa CEPBUCHOM CRYKBbI.

Co cneayroLwMmMm cooBLLeHUAMK 06 oLIMOKe Bbl MOXKETE CMpaBUTbCA
CaMOCTOATENLHO.

CoobueHne 06 Bo3amomHas YcTpaHeHue/yKasaHuA
owwmnbke npuuuHa
EC i OaHa n3 KHOMOoK ~ HakmuTe Bee KHOMKK No

Ha)KaTta C/IMLLUKOM  OTAEeNIbHOCTH. yéeﬂMTer, yTo

A0Nro K 4emMm-To HM oaHa U3 KHOMOK He

3aKpblTa. 3anunna, He 3arpAsHunach 1
HU4YeM He 3aKpbiTa.

CepBucHaa cnymba

Ecnu Baww npubop Hy)kaaeTcA B peMoHTe, Hallla cepBUcHan cryxkba
Bcerga K BalumMm ycnyram. Mbl Bceraa ctapaemca Haitv
noaxoadLlee peLleHue, YToObl U36exaTb B TOM YMCNIE HEHYXKHbIX
BbI30BOB CMeLWanmcToB.

Homep E 1 Homep FD

LnA nonyyeHua KBanMGUUUPOBaHHOIO 0OCYXXMBaHWUA NPH BbI30BE
crneuuanvcTa cepBUCHOM cny»Bbl 06A3aTeNbHO yKasbiBanTe HOMep
nsanenuna (Homep E) n 3aBoackomn Homep (Homep FD) Baluero
npubopa. Tunosasa Tabnuuka ¢ HOMeEpPaMu HaXOAWTCA crpasa Ha
ZiBepLie AyxoBoro LwKaga. YTtobkl He TpaTuTb BpeMA Ha MOMCK 3TUX
HOMEPOB, BMULLUTE WX U TENEPOHHBLIN HOMEP CEPBUCHOM Cry»KObl
3/eChb.

Homep E Homep FD

CepBucHan cnymba

A OnacHocTb yaapa Tokom!

Mpu HeKBaNMOULMPOBAHHOM PEMOHTE NPUOOP MOXKET CTaTb
MCTOYHUKOM onacHocTH. [Mo3TOMY PeMOHT AO0MEH NPOM3BOAUTLCA
TONBKO CMELManUCTOM CePBUCHOM CyOBbl, NPOLIEALLNM
cneunansHoe o6yyeHue.

3aMeHa namMno4yku AnAa BepxHeu NoACBETKH
AyxoBoro wKada

Ecnu namnouka B AyXoBOM LUKady NEPEropuT, €€ HYXXHO 3aMEeHHTb.
YcToMuMBbIE K BEICOKMM TEMMEPATypaM 3anacHble nammnouku
MoLLHOCTbIO 40 BT MOXKHO npuoBpecTn B cepBUCHOI cryxkbe Ui B
crneuvanusMpoBaHHbIX MarasmHax. Mcnonb3ayiTe ToNbKO yKasaHHble
NaMMOYKM.

A OnacHocTb yaapa ToKom!
OTKNIOYMTE NPEAOXPAHUTENb B BII0KE NPEAOXPaHUTENEI.

1. Bo nsberkaHue NoBpeXKAEHWI NONOXKUTE B XONOAHLIN [yXOBOM
LUKag KyxOHHOE MonoTeHLe.

2. CHMMUTe nnadoH, NoBopayMBan ero NpoTUB YACOBOW CTPENKHM.

3. BcrasbTe HOBYO NaMMOYKy aHanorMuyHoro Tmna.
4. YcTtaHoBuTe NNadoH Ha MecTo.

5. BblHbTe KyXOHHOE MOoTeHLEe 13 AYXOBOro LKada 1 BKIHUUTE
npeaoxpaHuTenb.

CteknAHHbIN Nna¢doH

MoBpeXkAEHHbIN NnapoH NoANeuT 3ameHe. OpurMHanbHble
nnadoHbl MOXXHO NpUoBpPecTH Yepes cepBUCHYIO CyxOBy. Mpu aToMm
HY>XHO yKasaTb HoMep usfenua (Homep E) u 3aBoackoi Homep
(Homep FD) Batuero npubopa.

OépaTMTe BHMMaHUe, 4TO BU3UT crnelunanucra CepBVICHOVI Cﬂy)\‘(ébl
AnA yCTpaHeHnA I'IOBpe)'KﬂeHI/II;I, CBA3aHHbIX C HenpaBUbHbIM
yXo4oMm 3a ﬂpMéOpOM, Aaxke BO BpemMA AencTeuA rapaHTMun He
ABnAeTcA GecnnaTHbIM.

3aABKa Ha PEeMOHT U KOHCYJIbTauuA NpU Henonagkax

KoHTaKTHble AaHHble Bcex cTpaH Bbl Hanaéte B NpUnoXkeHHoMm
CMUCKE CEPBUCHbBIX LIEHTPOB.

Mono)xuTecb Ha KOMMNETEHTHOCTb U3roToBUTENA. Toraa Bel MoxeTe
ObITb YBEPEHBI, UTO PeMOHT Baluero npubopa Gyaet nponsseaéH
rPamMoTHLIMM CMEeLManucTamm U ¢ UCNoNb30BaHUEM PUPMEHHBIX
3anacHbIX YacTen.
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PekomeHAaauuu No 3KOHOMUU INIEKTPOIHEPIHUU U OXPaHe

OKpyMXaroLleu cpeabl

B aToM pasgene Bbl NOMyYUTE PEKOMEHAALMH, KaK CIKOHOMMTL
3M1EKTPO3HEPrHio BO BPEMA BhINEeKaHUA W KapeHWuA B lyXOBOM
WKady 1 BO BPEMA NPUroTOBMIEHUA MULLKM HA BAPOYHOM NaHenu, a
TaKXXe KaK NpaBuibHO YTUIU3MpoBaThb Npuoop.

SKOHOMMUA 3NEKTPOIHEPruu Bo Bpemsa paboThbl
AyX0BoOro wKada

MpeaBapuTeNbHO HarpeBanTe Ayx0BOK LKA TONbKO B TOM
cnyyae, eciiv 3T0 yKasaHo B peuernTe unu B Tabnvuax pykoBoacTea
no aKcnayaTaumu.

McnonbsyiTte TEMHblE, NOKPbITbIE YEPHBLIM 1AKOM WU
aManuMpoBaHHble GopMbl ANnA BbineKaHWA. OHY 0COBEHHO XOPOoLLO
nornowaroT Tenno.

Kak MOXXHO perke OTKpbiBaiTe ABepLy AyXOBOro WwKada Bo BpemsA
TYLUEHWA, BbINEKAHWA WU XKapeHUA NPOAYKTOB.

HeckonbKo NMporos nyylle BCEro neyb OAWH 3a ApyruM. JlyxoBom
wKad ewwé Ténnblid, 3a CHET Yero BPeMsA BbINEKaHWA BTOPOro
nuMpora ymMeHbLlaeTcA. 2 nupora NpAMOYrofisHOM GOPMbl MOXHO
nocTaBuTb PAAOM.

Mpu ANUTENBEHOM BPEMEHW NPUrOTOBAEHWUA JyXOBOWH LUKAd MOXKHO
BbIKMOUYNTL 3@ 10 MUHYT 1O OKOHYAHWA MPUTOTOBNEHUA 1
“Cnonb3oBaTb OCTaTOYHOE Tennio AnA AoBeaeHuA bnoda Ao
FOTOBHOCTM.

SKOHOMMUA 3NEKTPOIHEpPruu Bo Bpemsa paboThbl
BapOYHOMW NaHenu
MCI'IOI'Ib3yVITe KaCTpHJIN N CKOBOPOAbI C TONICTEIM NMJIOCKUM AHOM.

Mcnonb3oBaHWe nocyabl C HEPOBHLIM AHOM MOXET CTaTh
MPUYMHOM NOBBILLEHHOTO PacXofa 3NEKTPOIHEPTUM.

[unameTp AHa KacTpronM UM CKOBOPOAbI ACMKEH coBnaaaTth C
pasmepomM KOHPOpPKKU. Mcnonb3oBaHWe KacTprosb C AMaMeTpoM

[iHa MeHbLUe AMaMeTpa KOHPOPKK BEAET K noTepe
3/1EKTPO3HEPrUK. [OMHUTE: M3FOTOBUTENW NOCYAbI 4ACTo
yKasblBatoT BEPXHUI AMaMeTp, KOTOPbIN, Kak npasuno, onblue,
uem auameTp AHa.

[na npurotosneHna HebonbLUnX 06BEMOB MULLM UCNONb3YiTe
ManeHbKyH KacTptonto. Mpu npurotoBneHnn B 60nbLLIOW KacTptone
pacxoAyeTcA MHOMO 3NEeKTPO3HepPruu.

Bceraa 3akpbiBaiTe KacTptonv NoAxXoAALLEN KPbILLKOK. B
NMPOTUBHOM Cny4yae 3HauuTeNbHO BO3PaCTET pacxos
3NEKTPOSHEPTUM.

anI NPUroToBNEHUU NULLKN HanuBamTe HEMHOro BoAbl. 31O
OKOHOMMT 3JIEKTPOIHEPrunto, a OBOLLM COXPaHAKT BCe
coaep)xawumueca B HUX BUTaMUHbI U MUHEpPalibHble BellleCcTBa.

CBoeBpeMeHHO NepeknoyanTe KOHGOPKY Ha Bonee HU3KYHo
CTyneHb Harpesa.

Mcnonbayiite octatouHoe Tenno. Mpu ANUTENEHOM NPUTrOTOBEHWM
MOXXHO BbIK/OUYaTh KOHPOPKY yrKe 3a 5-10 MUHYT A0 UCTEUEHHA
BPEMEHU NPUrOTOBIEHHA.

I'IpaBManaﬂ yTUunu3auuma ynakoBkKku

YTUnusupynTe ynakoBKy ¢ cobntoaeHnem npasus 9KONorMyeckom
6es3onacHoCTy.

JaHHbi npu6op MMEET OTMETKY O COOTBETCTBUM
eBponenckum Hopmam 2012/19/EU ytunusauum
ANEKTPUYECKUX U ANEKTPOHHLIX NpnbopoB (waste electrical
and electronic equipment - WEEE).

JaHHble HopMbl onNpeaenaArT AeNCTBYOLLME Ha
TeppuTopun EBpocoto3a npasuna Bo3spara v yTunmsaumm
cTapbix NpMBopoB.

lNMpoTtecTupoBaHo anA Bac B Haluen KyxHe-CTyaAuU

B npunokeHHbIx Tabnuuax Bbl Hanaéte GonbLuoii Beibop 6ntoa 1
onTUMarbHble YCTAHOBKM ANA UX NPUroToBneHuA. Mbl pacckaxem
BaM, KaKoW BMA HarpeBa U Kakaa Temneparypa nyulle BCero
noAxoAAT AnA BbibpaHHoro 6ntoaa. B Hawen Tabnuvue Bbl HaWAéTe
yKasaHuA, Kakue NpUHaANEXHOCTH CrieAyeT UCNoMb30BaTh U Ha
KaKoW ypoBeHb UX ycTaHaBnueaTb. Kpome Toro, Bbl NMoJslyunTe COBETHI
no BbIGOPY NOCYAbl U NPUrOTOBAEHUIO MULLIN.

YKkasaHusa

3HaueHuA, npuBeAéHHbIe B Tabnuue, AeMCTBUTENbHBI, €C/HU Bbl
ycTaHaBnvBaeTe 6040 B XONOAHYIO W NYCTyto pabouyto Kamepy.
MpeaBapuTenbHbIA PasorpeB UCMoNb3yiTe, eCNu TONBKO 3TO
yKasaHo B Tabnuuax. BeicTunaiite npuHaanexxHoctu 6ymaroi ana
BbINEYKM TONBKO NOC/e UX NpesBapUTeNbHOro pasorpesa.

3HaueH1A BpeMEHU, yKasaHHble B Tabnuuax, ABNAOTCA
OpHMEeHTUPOBOYHBEIMU. OHK 3aBMCAT OT KayecTsa U CBOWCTB
NPOAYKTOB.

Mcnonbayiite BXoAALLME B KOMIMIEKT NOCTaBKW NPUHAANEXHOCTH.
JononHuTtensHble NPUHAANEKHOCTU MOXKHO NpMobpecTu B
CEPBUCHOM Cry)K6e MK B CNELManu3aMpoBaHHOM MarasuHe.
Mepen Hayanom paboTel ybepute 13 paboueit Kamepbl BCe NULLHWE
NPUHAANEKHOCTH U NoCcyAy.

Bceraa ucnonbayitte npuxsatku, kKoraa AocTaére ropayne
NPUHAANEKHOCTH UIK nocyay 13 paboyei Kamepsbl.
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Muporu 1 Bbineyka

BbineKkaHne Ha 0AHOM ypOBHe

Bbinekarb nuporu nyuiue Bcero B pexkume «BepXHUt/HxXHUIA

)Kap» @

[Mpn ncnonb3oBaHun pexxuma «3D-IopAunin Bo3ayx»

ycTaHaBnMBanTe NPUHAANEXHOCTU Ha ClieaytoLUMe YPOBHHU:
Mupor B popme: ypoBeHb 2

[Mupor Ha npoTtuBHe: ypoBeHb 3

BbineKaH1e Ha HECKOJIbKUX YPOBHAX
Wcnonbayitte pexkum «3D-ropaunii Bosayx» (@).
YPOBHM yCTaHOBKM MpPH BbINEKaHUU Ha 2 YPOBHAX:
YHuBepcanbHbIi NPOTUBEHb: BbicoTa 3
[MpoTnBeHb: ypoBeHb 1
YpPOBHM yCTAHOBKM NMpH BbINEKAHUU HA 3 YPOBHAX:
MpoTuBeHb: ypoBeHb 5
YHuBepcasnbHbIM NPOTUBEHB: BbicoTa 3
MpoTnBeHb: ypoBeHb 1

Brineuka Ha 0JHOBPEMEHHO YCTaHOBNEHHBIX MPOTMBHAX He
o6a3atenbHO ByAeT rotoBa B O4HO M TO XKe BpeMA.

B Tabnuuax Bbl HAMAETE MHOXXECTBO peKoOMeHZauui no
npuroToBeHuto 6ntoa.

Ecnv Bbl BbineKkaeTe 0AHOBPEMEHHO B 3 MPAMOYrOfbHbIX Gpopmax,
pasmeLlaniTe ux Ha peLlETKax Tak, Kak NoKasaHo Ha PUCYHKeE.



®dopmbl ANA BbiNeKaHUA

J'Iquue BCEro NoAX0AAT TEMHbIE MeTalsIMyeckue dopmbl AnA

BbIlNEKaHuA.

I'IpM MCMOJIb30BaHMU CBETNbIX GOPM U3 TOHKOro MeTasnna BpemMsa
BblNeKaHWA yBennymBaeTCcA, a NMpor noapymMmAaHnBaeTCcA

Ecnu Bbl MCONb3yeTe CUNMKOHOBLIE POPMbI, OPUEHTUPYHTECH HA

XapaKTepUCTUKU 1 pelenTbl NX N3rotoBuUTenA. CunukoHoBbIe dopmbl

yacTo MeHbLLE No pasMepy, Yem 0BblUHbIE POPMEI, TOITOMY
KOMMYECTBO TECTa M pelenTypa AnA HUX MOFYT OblTb HECKOJBbKO

WUHBIMMW.

Tabnuubl

B Tabnuuax Bbl HaMAETe oNTUMarbHbLIE BUAbI HArpeBa ANA pasinyHbIX
MMPOroB W BbiNeykn. Temnepatypa 1 BpeMaA BbiNeKaHWA 3aBUCAT OT
KOnMYecTBa TecTa U ero cBoicTB. Moatomy B Tabnuue ykasbiBaetcA

AnanasoH 3HadyeHui. CHavyana yctaHasnvMeanTe MUHUManbHoe
3HaueHue. MNpu Boree HU3KOW TemnepaType NOAPYMAHUBaHWE

nonyuyaetcA 6onee paBHOMepPHLIM. Ecnn Heo6xoaumo, B CneayroLwmii
pas ycTaHoBUTE TeMnepaTypy NoBbILLE.

Ecnun ayxoBo# Wwkad npeasapuUtensHO pasorpeT, BpeMA BbINEUKM

coKkpaluaetca Ha 5-10 MUHyT.

JononHutenbHyto MHGOpMaumio Bbl HanaéTe B pasaene
PekomeHzaUMKM No BbINEKaHUIo nocne Tabnuu.

HepaBHOMEPHO.
Mupor B popme dopma YpoBeHb Bua HarpeBa Temnepatypa, ° Bpema
C NPUroTOBNEHUSA,
MUH

CAao6Hbli Nupor, 06blYHOE TECTO dopma «BeHok»/ 2 160-180 40-50
npAMOyronbHaa popma
3 npAmoyronbHble Gopmbl  3+1 140-160 60-80

Cno6HbIM NUpOr, TOHKOE TeCTO dopma «BeHok»/ 2 = 150-170 60-70
npAMoyronbHaa popma

Kop»u, Tecto aAna Kekca ®opma ana GpyKToBOro 2 = 150-170 20-30
nupora

®pyKTOBLIN NUPOT, TOHKKIA, TECTO ANA Kekca PasbémHas/yawweobpasHaa 2 = 160-180 50-60
dpopma

Buckeut PasbémHan popma 2 = 160-180 30-40

Kopyx ¢ 6opTUKamu, M3 neco4Horo Tecra Pasbémnan ¢popma 1 = 170-190 25-35

DpyKTOBbIA UM TBOPOXKHLIN TOPT, KOPXK M3 PasbémHan popma 1 = 170-190 70-90

necoyHoro Tecra*

LLIseruapckuin TOpT [MpoTMBeHb AnA nuuLbI 1 = 220-240 35-45

MUKaHTHBLIM NUPOr (Hanp., KALL/NYKOBbIH Pasbémnan ¢popma 1 = 180-200 50-60

nupor)*

[Mnuua, TOHKoe TecTo, Mano HauYMHKK [MpotnBeHb AnA nuuubl 1 = 250-270 10-15

(npeaBapuTenbHbIR pasorpes)

* OcTaBbTe MMPOr OCTbIBaTb NPUMEPHO 20 MUHYT B BbIKIIOYEHHOM 3aKPbLITOM AyXOBOM LUKady.

Mupor Ha NpoTUBHE MpuHaaneHoOCTH YpoBeHb Bua HarpeBa Temnepatypa, ° Bpemsa

C NPUroTOBNEHUSA,
MUH

Cno6Hoe 1nn LpOXIKeBoe TECTO C CYXOM [MpotuBeHb 2 = 170-190 20-30

HaMHKOM YHuBepcanbHbli NPOTMBEHb  3+1 150-170 35-45
+ NPOTVBEHb

Cao6Hoe unn poXOKeBoe TeCTO C COYHOM  YHMBepcanbHbIi NpoTuBeHb 3 = 160-180 40-50

HAUMHKOW (@PYKTHI) YHuBepcanbHbl NPoTUBEHb  3+1 150-170 50-60
+ NPOTMBEHDb

LLIseuapckuin TOpT YHuBepcanbHbI NPOTUBEHD = 210-230 40-50

BUCKBUTHBIN pyneT (NpeaBapUTENbHbI [MpotuBeHb 2 = 190-210 15-20

pasorpes)

MnetéHka us apoxoxesoro Tecta 3 500 r  lNpoTuBeHb 2 = 160-180 30-40

MYKU

PoxkaectBeHckui keke u3 500 r Myku [MpoTtvBeHb 3 = 160-180 60-70

Po)xaecTBeHCKUI KEKC U3 1 KI MyKK [MpotuBeHb 3 = 150-170 90-100

LLiITpynens, cnaakui YHuBepcanbHbId NPOTUBEHb 2 = 180-200 55-65

Bépek YHuBepcasnbHbIi NPOTUBEHb 2 = 180-200 40-50

Muuua [MpotuseHb 2 = 220-240 15-25
YHuBepcasnbHbli NpoTMBEHb  3+1 180-200 35-45

+ NPOTVBEHb
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Menkas Bbineuka MpuHaanexHocTHU YpoBeHb Bua HarpeBa Temnepatypa, ° Bpema
Cc NPUroToBNEHHA,
MHH

Menkoe neveHbe MpoTnBeHb 3 140-160 15-25
YHuBepcanbHbIi NPOTUBEHD + 3+1 130-150 25-35
NPOTUBEHb
2 NpOTUBHA + YHUBEpPCabHbIN 5+3+1 130-150 30-40
NPOTUBEHb

durypHoe neyeHoe MpoTtvBeHb 3 = 140-150 30-40

(npeaBapuTenbHbI pasorpes) MpoTHeeHs 3 140-150 30-40
YHuBepcanbHbl NPOTUBEHDb + 3+1 140-150 30-45
NPOTUBEHb
2 NPOTUBHA + YHUBEPCANbHbIV 5+3+1 130-140 35-50
NpPOTUBEHb

MwHaanbHoe neyeHbe [MpoTnBeHb 2 = 110-130 30-40
YHuBepcasnbHbIM NPOTUBEHD + 3+1 100-120 35-45
NPOTUBEHb
2 NPOTUBHA + YHUBEpPCabHbIN 5+3+1 100-120 40-50
NpPOTUBEHb

Bese MpoTtvBeHb 80-100 130-150

Bbineyka 13 saBapHoro tecta MNpoTnBeHb 2 = 200-220 30-40

Bbineyka n3 cnoéHoro Tecta MpoTnBeHb 3 180-200 20-30
YHuBepcasnbHbIM NPOTUBEHD + 3+1 180-200 25-35
NPOTUBEHb
2 NPOTUBHA + YHUBEpPCabHbIN 5+3+1 160-180 35-45
NPOTUBEHb

Bbineuka n3 apoxoxesoro tecta [poTuBeHb 3 = 180-200 20-30
YHuBepcanbHbIi NPOTUBEHD + 3+1 170-190 25-35

NPOTUBEHDb

Xne6 u 6ynouku

Mpu OTCYTCTBUM ApYruX yKasaHui nepea BbinekaHuem xneba
obAsaTenbHO pasorpeinTe AyxoBow LWKad.

Hukoraa He HanuBaWiTe BoAy B ropAYMiA AyXOBOW LUKa®.

lMpu BbINEKaHMK Ha 2 YPOBHAX BCeraa cTaBbTe YHUBepCasbHbIM

npoTMBeHb HaA 00bIYHbIM.

Xne6 n 6ynouku MpuHaanemHocTH YpoBeHb Bupa HarpeBa Temnepatypa, ° Bpemsa
C NpUroToBneHus,
MUWH
OpoxokeBoii xned us 1,2 Kr MyKu YHuBepcanbHbIi NPOTMBEHb 2 = 270 8
200 35-45
Xne6 u3 kucnoro Tecta u3 1,2 Kr YHuBepcanbHbli NPOTUBEHb 2 = 270 8
MyKu 200 40-50
Bynouku (6e3 npeasapuTenbHOro MpotuBeHb 3 = 210-230 20-30
pasorpesa)
Bynouku 13 apoxokeBoro Tecta, MpotuBeHb 3 = 170-190 15-20
cnanime YHuBepcasnbHbIi NPOTUBEHb + 3+1 160-180 20-30

NpOTUBEHb

PexomeHaauMUuU No BbiMeKaHUIO

Bbl xoT1TE neyb no COéCTBEHHOMy peuenty. OpMeHTMpyVITer Ha NMOXO0XXYHO BbIMNEYKy B Tabnuue BbINeyKu.

FlpoaepKa CTeneHn nponeKkaHua caobHoro 3a 10 MMH 0 UCTeUeHun yCTaHOBIEHHOr o No peuenTty BpeMeHW BbiNeKaHWA NPOTKHUTE NUpor B
CaMOM BbICOKOM MecCTe ﬂepeBHHHOI?I nanouykon. Ecnu Tecto He npununaeTt K najaoyke, nupor

nupora.

roToB.

[Mupor onaaaer.

B cneaytowumit pas aobaBbTe MEHbLLE YXUAKOCTU UK YCTAHOBUTE TeMmnepatypy AyXoBoro wKada
Ha 10 rpaaycoB Hxe. CobntofanTe ykasaHHOE B peLenTe BpemA 3ameca TecTa.

|_|le0F NOoAHANCA TOJNIbKO B cepeaunHe, a no

KpaAM HWU3KKK.

He cmasbiBaiite xupom 60pTUKK pasbEMHON dopmebl. [ocne BbiNEKAHUA OCTOPOXKHO OTAENUTE
MUPOT HOXXOM OT CTEHOK HOPMbl.

Mupor cBepxy CNULIKOM TEMHbIN.

MocTaBbTe NUPOT HUXKE, YCTAHOBUTE MEHBLLYIO TeMNepaTypy W BbinekanTe nMpor HEeMHOro
nonblue.

Mupor cAnLLKOM CyXO.
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MpOTKHUTE 3yOOUMCTKOI B FOTOBOM NUPOre ManeHbK1e AbIPOUKM U BReiTe B HUX MO Kanne Gppyk
TOBbIN COK MM KaKoi-HWBY b anKkoronbHbIM HaNUMToOK. B cneaytoLuumii pas Beibepute TeMneparypy
Ha 10 rpaaycoB 6osbLUe U YMEHbLUUTE BPEMA BbINEKaHuA.



Xneb unu BbiNeyka (Hanpumep BaTpyLUKa)
BbIFMIAAAT FOTOBLIMU, HO BHYTPU He
NPOMNEK/NCH (Cbipble, C 3aKanom).

B cneaytowmit pa3 Ao6aBbTe MEHbLLE XMAKOCTH U BbiNeKaiTe npu 6onee HU3KoW TeMneparype
HeMHoro aosnbLue. [InA NMporoB C COYHON HAUYMHKOW CHauana OTAENbHO BbINEKUTE KOPXK.
MockinbTe ero MUHAANEM UK TONYEHBIMU CYXapAMM U TONIbKO Ha HUX KNAAWUTE HAUMHKY.
CobntofaiTe peuenTtypy U BPeMA BblNEKaHWA.

Bbineuka noapyMAHUBAETCA HEPABHO
MEpHO.

YcTaHaBnvBaiTe TeMneparypy HEMHOro HUXe, Toraa Beineyka 6yaeTt noapyMAHUBaTLCA
paBHOMepHee. HeXkHyto BbiNeuKy BhineKaiiTe B pexxnmMe «BepxHuit/HmKHKiA xap» [(Z) Ha oaHom
ypoBHe. Ha uMpKynaumio Bozayxa TaKkyke MOoryT NoBfUATL BLICTyNatoLLue KpaA nepraMeHTHOM
6ymaru. Bcerna Bbipesaiite neprameHTHyto 6ymary TOUHO No pasMepy NpPOTUBHA.

DpyKTOBbIA MMPOT BHU3Y OYEHb CBET/bIN.

B cnenyrou.wm pas cTaBbTe BbiNEeKaTb MMPOr Ha OANH YPOBEHb HMXKE.

PpyKTOBLINA COK BbITEKaET.

B cneaytowmit pas ucnonb3yiTe, ecnu umeetca, 6onee rny6oKuin YHUBEPCaATbHbIA NPOTUBEHD.

Menkue nsaenua ns APOXHOKeBOro tecta
cnMnaroTCcA BO BpeMA BbINEeYKHK.

PaccToAH1e Mexxay HUMK A0MKHO BbiTb NpuM. 2 cM. Toraa ByZeT AoCTaToYHO MecTa, YToOb
BbiNeKaeMble U3AeNuA MOTIM XOPOLLIO NOAHATLCA U 3aPYMAHWUTLCA CO BCEX CTOPOH.

Ecnu Bbl BbinekaeTe cpasy Ha HECKONbKUX
YPOBHAX. Ha BepxHeM ypoBHe Bbineuka
Mony4yaeTcA TEMHee, YeM Ha HKHEM.

[InA BLINEKaHNA Ha HECKOMLKMUX YPOBHAX BCeraa UCnonbayiite pexum «3D-ropauuii Bosayx» [@).
Bbineuka Ha 0AHOBPEMEHHO YCTaHOBINEHHBIX MPOTUBHAX He 0BA3aTenbHO ByAeT roToBa B OAHO U
TO XKe BpeMms.

Bo BpemsA BbineKaHWsA COYHbLIX MMPOroB
obpasyeTca KoHAeHcar.

Mpw BbineKaHUM MoXeT o6pasoBaTbea BoAAHOM nap. OBbIYHO OH BLIXOAWT HAZ ABEPLEN U MOXKET
KOHZEHCMPOBAaTLCA Ha NaHenu ynpaBneHna Unu Ha 6nusnexatlen Mebenu v cTekatb Mo Hew
KannAMu. 310 0BycnoBaeHo GU3MKoi Npouecca.

Msco, nTuua, pbiba

Mocyna

MpurotosneHue Ha rpune

Mepea npurotoBreHUeM Ha rpuie pasorpeite pabouyto kamepy B
TeyeHue NpuM. 3 MUHYT.

Mo»KHO Mcnonb3oBaThb NoGYHO }KaponpouHyto nocyay. [na 6onbLworo
YKapKOoro nooMAET TakKe yHUBEPCaNbHbIA NPOTUBEHb.

ﬂy'—ILLIe BCero Ucnonb3oBaTtb CTEK/IAHHYHO nocyay. Cneaute 3a 1em,
YTOObI KpbILWKa noaxoauna K nocyzae U nnoTHO 3aKpbiBanach.

anI ncnonb3oBaHun SMaJ'IMpOBaHHOVI nocyabl AnA >XapeHuA
06A3aTeNbHO HaMBanTe HEMHOTO XXUAKOCTH.

B nocyae ansa »xapeHua 13 cTanu nuwia noApyMAHWBaETCA He Tak
CUITbHO, U MACO MOXXET He ZIONUTH 10 NOJIHON FOTOBHOCTHU. YBennubTe
BPEMA NPUroTOBEHHA.

MHpopmauma B Tabnuuax:
Mocyna 6e3 KpbILLKK = OTKpbITaA
[Mocyna ¢ KpbILKOW = 3aKpbITan

Bceraa cTaBbTe nocyay Mo LEHTPY PeLuETKM.

CraBbTe ropAvyto CTEKIIAHHYHO MOCYAy Ha Cyxyto noactaBky. Ecnu
noacrtaska OyAeT MOKPOW WM XONOAHOM, CTEKIO MOXKET TPECHYTh.

MapeHue

ﬂOéaBJ’IHI?ITe K MOCTHOMY MACY HEMHOTIO XXUAKOCTH. [Ho nocyabl
JOSMKHO BbITb MNOKPLITO CNnoemM BOAbI TONLUMHOW npum. Y2 CM.

Mpu xapeHun fobaBnaiTe AOCTATOMHOE KOIMYECTBO XUAKOCTU. [IHO
NocyAbl AOMKHO BbITb MOKPLITO CNOEM BOZAbI TOLLMHON 1-2 CM.

KonnyectBo XWAKOCTH 3aBUCUT OT copTa MAca U OT MaTtepuana
nocybl. Ecnv Bbl rotoBUTE MACO B 9ManMpoBaHHOW nocyae,
06aBnARTe HEMHOrO GOMbLLE XUAKOCTH, YUEM B CTEK/AHHYIO NOCyay.

Mocyna v3 Hepr)kaBetoLen CTanu He OYEHb NOAXOAWT AJNIA KapeHusa,
Msaco 6yzeT MeHblUe NOAPYMAHUBATLCA U MEANIEHHEE FOTOBUTLCA.
loToBbTE €ro npu Gonee BLICOKOW TeMnepatype u/unu 6onee
ANUTeNbHOE BPEMA.

['OTOBWTL Ha rpune MOXKHO TONBKO MPU 3aKPLITOW ABepLe AyXOBOro
wKaga.

Mo BO3MOXHOCTH NOPUMNOHHBbIE KYCKWU AOJDKHbI ObITb 0AWHAKOBOM
TONLUMHbI, B 3TOM Cliy4ae OHU paBHOMEPHO nNoApyMAHUBAKOTCA U
OCTaKTCA COYHbIMU.

MepeBepHUTE KyCKU MO UCTEUEHWUN %3 BpEMEHH.

Conute CTENKM TOMBKO MOCAE NPUrOTOBMIEHUA Ha rpune.

KnazauTe NopuUMOHHEIE KYCKM HEMOCPEACTBEHHO Ha PELLETKY.
OZAMHOYHbIE MOPLMOHHBIE KYCKM MONYyYatoTcA iyylle, ecnm ux
MONOXWUTb Ha CePennHy PELLETKH.

JononHuTenbHO NocTaBbTe Ha YPOBEHb 1 YHUBEPCasbHbIN
npotBeHb. COK OT ykapeHua ByAeT cTeKaTb B HETO, U AYXOBOW LUKad
OCTaHETCA MOYTU YNCTBIM.

MNpv NpUrotToBNEHWM Ha rpune ycTaHasnMBanTe NPOTUBEHb UK
YHMBEpCabHbI NPOTUBEHDb HE BhILLE, YeM Ha YpoBeHb 4 unun 5. Us-
3a CMNbHOW »apbl OH MOXeT AehOPMUPOBATLCA U MPU BbIHUMAaHUK
13 paboueit Kamepbl NOBPEANTL eé.

HarpeBaTeanblﬁ ANIeMeHT rpunA aBToOMaTUyeCKn BblKNo4YaeTcA U
cHoBa BKNtoyaeTcA. JT10 HOpMaJibHO. Kak yacto ato NPOUCXOoAaHT,
3aBUCHUT OT YCTAHOBNIEHHOI 0 pexxuma rpunsa.

Msaco

Mo ucteyeHnn NonoBUHbLI BpPEeMEHU nNepeBepHUTE KyCKMN MACA.

Koraa »kapkoe 6yaet rotoBo, ero cneAyeT oCTaBuTb eLwé Ha
10 MUHYT B BbIK/IFOYEHHOM 3aKPLITOM JyXOBOM LUKady, 4ToObl MACO
nyyLLe NPOMNUTaNioCb COKOM OT YKapeHHs.

Mo OKOHYaHWKM NPUIrOTOBAIEHUA 3aBEPHUTE MACO B QONbIry U OCTaBbTe
B AyX0BOM LWKady Ha 10 MUHYT.

MNPy NPUroTOBNEHUM YKAPKOTrO U3 CBUHUHBI C KOXKEN HAAPEKbTE KOXY
KPECT-HaKPECT W MOJIOXUTE MACO B MOCYAY CHayana KoXewn BHHU3.

Msaco Bec MNpuHaanexHoOCTU M YpoBeHb Buna HarpeBa Temnepatypa, ° Bpema
nocyna C, peXUM rpuna NpUroToBNEHUS,
MUH
FoBAaauHa
TywéHan roBaavHa 1,0 kr 3aKpbiTan 2 = 200-220 120
1,5 kr 2 = 190-210 140
2,0 kr 2 = 180-200 160
dune roBAaNHbI, 1,0 kr OTkpbITan 2 = 210-230 70
cpeAHenpoxapeHHoe 15k 5 ] 200-220 80
PocTt6ud, cpeaHenpoXapeHHbIi 1,0 kr OTKkpbITan 1 210-230 50
CTeWKu ToNLMHOI 3 cMm, Peluétka 5 (i 3 15

cpeaHenpoXkapeHHble
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Msaco Bec MpuHagneHoCTU U YpOBEHb Bupa HarpeBa Temnepatypa, ° Bpemsa
nocyna C, peuM rpuna NpUroTOBIIEHHUA,
MUWH
TenAatuHa
TenATMHA ANA apKu 1,0 kr OtkpebiTan 2 = 190-210 100
2,0 kr 2 = 170-190 120
CBHUHUHA
Yapkoe 6e3 koxku (Hanpumep 1,0 kr OTKkpbITan 1 200-220 100
Luewa) 15k 1 190-210 140
2,0 kr 1 180-200 160
Xapkoe c koxxeW (Hanpumep, 1,0 kr OrtkpebiTan 1 200-220 120
nonarka)
1,5 kr 1 190-210 150
2,0 kr 1 180-200 180
KonuéHaA rpyanHKa Ha KocTu 1,0 kr 3aKpblTan 2 = 210-230 70
BapaHuHa
Hora 6e3 KocTy, 1,5 kr OTKpbiTan 1 150-170 120
cpeaHenpo)apeHHas
MsacHown ¢apLu
MsacHon pynet 13 500 r maca OTKpbITaA 1 170-190 70
Kon6acku
Kon6ackm Pewértka 4 ] 3 15
MTnua Pynetnkun n3 uHaenkn unu rpyaky MHAENKM nepesepHUTe no

3HaueHuA Beca, NpuBeaEHHbIE B Tabnuue, AEMCTBUTENbHBI ANA
HedapLUMPOBAHHOM NTULLI ANA YKaPEHHA.

MonouTe NTULY LENMKOM Ha PeLléTKY CHadyana rpynaKoi BHUS.
MepeBepHUTE NO UCTEUEHUU 73 3aaHHOTO BPEMEHH.

NCTEeYEeHUN NONOBUHBbI 3alaHHOIO BpEeMEHMU. KYCOHKM nTUubI
nepeBepHUTE Mo UCTeyeHuu £z 3a1aHHOro BpeMeHu.

Y YTKU WNK TYCA NPOTKHUTE KOXKY MOA KPbINbAMM, YTOBbI XKUP MOT
cTeKartb.

M1ua 6ynet ocoBeHHO NOMAXKAPUCTON, ECNK 32 HEKOTOPOE BPeMA
nepea OKOHYaHWEM MPUroTOBNEHMA cMasaTtb €& Maciom Uiu
CMOYUTbL NOACONEHHOW BOAOM MO0 anenbCUHOBLIM COKOM.

Mtuua Bec MpuHaanexHOCTU M YpOBEHb Bua HarpeBa Temnepatypa, ° Bpemsa
nocyna Cc NPUroToBNeHuA,
MUWH
LibinnéHoK uennkom 1,2 Kr PewéTka 2 200-220 60-70
MynApka uenMkom 1,6 Kr PewéTka 2 190-210 80-90
LibinnéHok, paspesaHHbii nononam 1o 500 r Pewétka 2 200-220 40-50
LibinnéHok Kycoukamu no 300 r Pewértka 3 200-220 30-40
VTKa, LeSIMKOM 2,0 Kr Peluétka 2 170-190 90-100
lycb, uenukom 3,5-4,0 kr PewéTka 2 160-170 110-130
Monoaas uHaenka, LenMkom 3,0 kr Pewwértka 2 170-190 80-100
OKOPOYOK UHAEWKM 1,0 kr PewéTka 2 180-200 90-100

Pbiba
MepeBepHNTE KyCKM PbiBbl MO UCTEYEHNN 23 BPEMEHH.
Llenyto pbiby He Hy)KHO NepeBopaunBath. Ynoxure peiby B nocyay

OpPHOLLIKOM BHU3, @ CMIMHHBIM MIABHAKOM BBEPX W YCTAHOBUTE NOCYAY
B AyX0oBOM LuKad. YTo6bl pbiba He ONMPOKUHYNACH, MOXKHO MONOXKUTb

BHYTPb OptoLLKa KapTodenuHy unu HeGonbLLYH KaponpoUHyH
€MKOCTb.

Ecnv Bbl )xapuTe Ha rpune HenocpeACTBEHHO Ha peLuéTke,
ZIONOJNTHUTENBHO NOCTaBbTe YHUBEPCANbHbIA MPOTUBEHb Ha
ypoBeHb 1. XXuakocTb 6yaeT ctekatb B HEro, U AyXOBOK LLKad
OCTaHeTCA YUCTLIM.

Pbi6a Bec

MpuHagneHoCTU U YpoBeHb

Bua HarpeBa Temnepartypa, ° Bpema

nocyna C, pe UM rpuna npUroTosrneHus,
MHH
Pei6a uenukom npum.no 300 r  Pewétka 2 (d 3 20-25
1,0 Kr PewéTtka 2 180-200 45-50
1,5 kr Pelwérka 2 170-190 50-60
PbiGHbIE KOTNETbI TOMLLMHOM PewéTka 3 ] 2 20-25

3cm
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PekomeHgauum no XapeHU!ro B rpune

Jna Takoro Beca »kapkoro B Tabnuue Het
3HAYEHUN.

Bri6epute napameTpbl Ana 6nwxaiiliero 6onee Nérkoro Beca v yBenuubTe ykasaHHoe BpeMsa

NPUroToBNEHUA.

Bbl xotute NPOBEpPUTb, FOTOBO JIX XKapKoe.

MUcnonbayiite TepMOMETP ANA MAca (Bbl MOXKeTe NPUMOBPECTH Er0 B CeLManusaMpoBaHHOM
MarasvHe) Uim CHUMKTE «MpoOBy NOXKKOW». [InA 3Toro NoXKKon HazaBuTe Ha XapKkoe. Ecnu oHo
TBEPAOE, 3HAUNUT OHO roToBO. ECniu 0HO NpoaaBnuBaEeTCA NIOXKKOWM, TO ero HaZlo XKapuThb eLUé.

XKapkoe cnviKkom TEMHOe, a Kopoyka
MecTamu noaropena.

MpoBepbTe ypoBEHb YCTAHOBKM ¥ TeMneparypy.

XKapkoe nonyunnocb xopoLLo, a coyc
noaropern.

B cneaytowunii pas BosbMUTE Nocyay MeHbLUEero pasmepa unv JobaBbTe O0MbLIE KUAKOCTHU.

YKapKoe nonyunnocb XopoLLUo, Ho Coyc
CIIULLKOM CBET/IbIA U XXUAKUM

B cnenyrou.wlﬁ pas3 BoO3bMUTE nocyay 6onbLuero pasmMepa nnum nobaBbTe MeHbLLE XUAKOCTH.

Bo BpemA NpUroToBneHuA xapKoro o6pasy

eTcA BOAAHOMN nap.

310 HOpManbHO U OéyCJ’IOBJ’IeHO 3aKoHaMW PUBUKHK. Bonbluas yacte BoaAAHOro napa orBoAaunTcA
yepes BbIXOAbl Napa. OH MoXKeT KOHAEeHCHpOoBaTbCA Ha XONIOAHOM NaHenu BbIKNoYaTenemn unm Ha
6nusnexxatlen NoBEepPXHOCTHU Mebenu 1 cTeKkaTb KaniaMu Mo Heu.

3aneKkaHKu, ppaHLy3CKUe 3aneKaHKHU, TOCThI

Ecnu Bbl )apuTe Ha rpune HeNnoCpeACTBEHHO Ha peLUéTKe,
ZIONONTHUTENBHO NOCTaBbTe yHUBEPCASbHBIA MPOTUBEHb Ha
ypoBeHb 1. [lyxoBoi WKad 0CTaHEeTCA NOYTU YUCTBIM.

Bceraa ctaBbTe nocyay Ha peLluéTky.

BPEMH NPUroToBNEHNA 3aneKaHKn 3aBUCHUT OT pasMepoB Nocyabl U
BbICOTbI 3aneKaHK1. 3HayeHuA, YKa3aHHble B Taél'll/ILle, ABNAKOTCA

OPHUEHTUPOBOYHbLIMH.

Bbnroao MpuHaaneHOCTH 1 YpoBeHb Bua HarpeBa Temnepatypa, ° Bpemsa
nocyaa C NpUroToBMEHHUA,

MHH

3aneKaHKu

3anekaHKa, cnaakas dopma anA 3aneKkaHku 2 o 180-200 40-50

3anekaHKa 13 MaxkapoH dopma aAnA 3aneKkaHku = 210-230 30-40

lpaTeH

KapTodenbHanA 3anekaHka, coipble 1 dopma AnA 3anekaHku 2 160-180 60-80

NpoAYyKThI,

MF;KCY4 CM BBICOTOI 2 popmbl ANA 3aneKaHKu 1+3 150-170 65-85

Toct

TocTbl 3aneyeHHble, 4 LWT. PewéTka 4 160-170 10-15

TocTbl 3aneyeHHble, 12 wr. PewwéTka 4 160-170 15-20

FfoToBbLIE NPOAYKTHI

CobntopaiTe yKasaHWA NPOU3BOAWTENA Ha yNaKoBKe.

Ecnv BbI 6yneTe BblKNnaablBatb NPUHaANEXHOCTHU 6ymar017| anAa
BbIMEYKW, crneauTte 3a TeM, YToObl 6y|\/|ara noaxoavna ansa AaHHoOM

Temnepatypbl. Pasmep 6ymaru 4omKeH COOTBETCTBOBATL

npuroToBnAeMomy 6nrosy.

PesynbTaT NpMrotoBieHnA 04YeHb 3aBUCHUT OT KayecTsa NPOAYKTOB.
TéMHble NATHA M HEOAHOPOAHOCTH 3aMETHbI Y)KE Ha CbIPOM

npoayKTe.
bnroao MpuHaanexHocTH YpoBeHb Bua HarpeBa Temnepatypa, ° Bpemsa
C, peXu1m rpuna MpUroToBIIEHHA,
MUH
Muuua rny6oKoit 3aMopo3KH
Myuua Ha TOHKOM TecTe YHuBepcasnbHbIi 2 190-210 15-20
NpOoTUBEHb
YHuBEpCcankHblit 3+1 180-200 20-30
NPOTMBEHD +
peLuétka
Muuua Ha nbllHOM TecTe YHuBepcanbHbIn 2 170-190 20-30
NpoTUBEHb
YHuBepcanbHbIn 3+1 170-190 25-35
NPOTUBEHb +
peLléTka
Muuua-6aret YHuBepcasnbHbIi 3 170-190 20-30
NpPOTUBEHb
MuHunuuua YHuBepcasnbHbli 3 180-200 10-20
NpPOTUBEHb
Muuua, oxnaxkaeHHanA, NpeABapUTENbHbIN YHuBepcanbHbIn 1 ES 180-200 10-15

pasorpes

NPOTUBEHb
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Bnoao MpuHaanexHocTH YpoBeHb Bua HarpeBa Temnepartypa, ° Bpema
C, peXuM rpuns npuUroToBreHus,
MHH

WUsnenusa us kaptodena rny6oKoi 3aMopo3Ku

KapTtodens dpu YHuBepcanbHbIi 3 EN 190-210 20-30
NpPOTUBEHb
YHuBepcanbHbIi 3+1 180-200 30-40
NPOTMBEHb +
npoTUBEHb

KpokeThbl YHuBepcanbHbln 3 190-210 20-25
npoTvBEHb

XapeHbin kapTodenb, GapLIMpPOBaHHbIN YHuBepcasnbHbln 3 EN 190-210 15-25

KapTodenb NpPOTMBEHb

Xne6obynouHble usgenus rny6oKon 3amoposKu

Bynouku, 6aret YHuBepcanbHbIi 3 EN 190-210 10-20
NpPOTMBEHb

KpeHaenu (Menkve usaenua ns tecta) YHuBepcanbHbIi 3 EN 200-220 10-20
NpOTMBEHb

Xne6o6ynouHble U3aenus, roToBble

Bynouku unu 6areTbl AnA pasorpeBaHuA YHuBepcasnbHbIn 3 = 190-210 10-20
NpOTMBEHb
YHUBEpCabHbIN 3+1 160-180 20-25
NpPOTMBEHb +
peLuéTtka

MonydabpukaTtel, rny6oKon 3aMopo3Kku

Pbi6HbIe nanoyku YHuBepcanbHbIin 2 EN 200-220 10-15
NPOTMBEHb

KypvHble nanoykun u HareTbl YHuBepcanbHbIi 3 EN 190-210 10-20
NPOTMBEHb

LLTpynens, rny6oKoi 3aMopo3Kku

Ltpynens YHuBepcasnbHbIn 3 ES 190-210 30-40

NPOTUBEHDb

Mpumepbl HeKkoTOpLIX Onrog

Mpu Mcnonb3oBaHUM HU3KOM TEMMEPATYPLI B COYETAHUU C PEXXUMOM
«3D-ropAumnii Bo3ayx» (&) y Bac NpeKpacHO NONy4YUTCA KaK HEXHbIN
MOrypT, TaK U pbIXJIoe APOXIKEBOE TECTO.

Mpexxae Bcero BblHbTE U3 paboyei kamepbl MPUHALNEKHOCTH,
HaBeCHble PELUETKU UK TeNecKonuyecKkne HanpasnaloLLme.

MpurotosneHue noryprta

1. Bckunatute 1 nutp monoka (3,5 % »MpPHOCTH) 1 oxnaauTe ero Ao

40 °C.

2.Toameluaite 150 r norypra (M3 XONOANSIBHUKA).

3. Pasneitte no yalukam unm HeBonbLUMM CTEKNIAHHBIM BaHKam ¢
3aBMHYMBAIOLLIENCA KPbILLUKOW U HAKPOMTE MULLIEBOIN NIEHKOMN.

4. Pasorpeiite paouyto Kamepy B COOTBETCTBUM C YKA3aHUAMM.

5.MNocTaBbTe Yawwku/6aHkK Ha AHO paboyer Kamepbl U JoBeaUTe A0
rOTOBHOCTU B COOTBETCTBUMU C YKa3aHUAMM.

MoabEém ApPOMHIKEBOro TecTa

1.TTpuroToBbTE APOXIKEBOE TECTO MO 0BLIYHOMY peLenTy,
nepenoXuTe B TEPMOCTOMKYHO KepaMHUYECKYO NOCYAy U HakpowTe.

2. Pasorpeiite pabouyto Kamepy B COOTBETCTBUM C YKA3aHUAMM.

3. BoikntounTe LyxoBO#H WKad U NocTaBbTe TECTO NOAHUMATLCA B
pabouyto Kamepy.

bnropo Mocyna Bua Temnepatypa Bpemsa npurotoB
HarpeBa neHuA
Morypt Yawku unn cteknad  [loctaBuTb Ha AHO Pasorpetb a0 50 °C 5 MUH
Hble 6aHKu ¢ pabouei kKamepbl 50 °C 8y
3aBMHUMBatOLLIECA
KPbILLKOW
MoabéM apoxoxeBoro tecta TepmoCToMKan [MocTaButb Ha AHO Pasorpetb a0 50 °C 5-10 MuH
nocyaa paboueit kamepel BbikntounTts Npubop 1 nocta 20-30 MuH

BUTb APOXIKEBOE TECTO B
pabouyto kKamepy
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PasmopaxusaHue

BbIHbTE NPOAYKTLI U3 YNAKOBKK, MEPEOXKMTE B NOAXOAALLYIO Nocyay
1 noctaBbTe Ha PELUETKY.

Morkanyicra, cobnofaite yKasaH1a NPOM3BOAUTENA HA YNaKOBKe.
Bpemna pasmoparkuBaHWA 3aBUCHUT OT BUAA U KONMYECTBa NPOAYKTOB.
MonoxkuTe NTULY B TaPENKY rPyaAKON BHUS.

3amopoeHHble NPOAYKThI MpuHaanex Ypo Bun 3HaueHue TemnepaTypbl B °C
HOCTH BeHb HarpeBa
Hanpumep, TopTel cO B3OUTHIMU CIMBKAMM, CO CIIMBOYHLIM KPEMOM, ¢ Peluétka 2 Perynatop Temnepatyphbl octa

LLIOKONIaAHOM UNK caxapHoW rnasypbto, GPYKThI, LbINIEHOK, konbaca 1
MACco, XNe6, ByNoYKM, NMPOrK 1 ApyranA Bbineyka

ETCA B NOSIOXXEHWUM BbIKOYEHUA

CyLUuKu
Pexxum «3D-ropAaunit Bo3ayx» (&) npekpacHo NOAXOAUT ANA CYLUKH.

Bbi6epute HeMcnopyeHHble GPYKTbl UK OBOLLM U TLLATENBHO
BbIMOMTE.

XopoLuo BLITpUTE UK oBCyLInTE UX.

Bbinoykute yHMBEpCasbHbIM NPOTUBEHL M peLLETKY Bymaroi anA
BbINEKaHWA UK NepraMmeHTHOM Bymarow.

OyeHb COYHbIE PPYKTbI UK OBOLLM HY>KHO HECKOMBKO pas
nepeBepHyTh.

Mocne cyLUKW roToBble GPYKTLI MW OBOLLM Cpasy CHUMUTE ¢ Bymari.

DPYKTHI U TPaBbl MNpuHaanexHocTH YpoBeHb Bua HarpeBa Temnepatypa Bpewms npuro
TOBNIEHUA

Abnoku Kpy>kkamu, 600 r YHuBepcanbHbIM NPOTUBEHD + 3+1 80 °C npum. 54
peléTka

Ipywn aonbkamu, 800 r YHuBepcanbHbIM NPOTUBEHD + 3+1 80 °C npum. 8 4
peLéTka

Cnwussbl, 1,5 kr YHuBepcanbHbli NPOTUBEHb + 3+1 80 °C npum. 8-10 4
peLéTka

3eneHb, 200 r, MbITan YHuBepcanbHbIi NPOTUBEHD + 3+1 80 °C npum. 1%z 4

peLéTka

KOHcepBMpOBaHMe

Mp# KOHCEPBUPOBaHWU BAHKK M PE3MHOBbLIE KOMbLa A0MKHbI ObITb
UMCTLIMU 1 6e3 AedeKToB. BaHKK JOMKHbI ObiTb MO BO3ZMOYXHOCTH
oavHakoBoro o6béma. 3HaueHua, NpuBeaéHHble B Tabnuuax,
ZeNCTBUTENbHbI ANIA KPYTIbIX IMTPOBbLIX GaHOK.

BHumaHue!

He VICI'IOJ'II:SyﬁTe CNULLIKOM BoSiblLMe UK BbiCOKMe BaHKu. MHaue
KPbILWKKW MOTYT JIONHYTb.

McnonbayiTte TONbKO HEMCNOPYEHHbIE GPYKTLI M 0BOLLM. TLLATENBHO
UX BbIMOMTE.

3HaueHnA BpeMeHH, yKkasaHHble B Tabnuue, ABNAIOTCA
OPMEHTUPOBOYHBLIMU. Ha HUX MOXXET BNMATL TeMnepatypa B
NoMeLLeHnH, KonnyecTBo BaHoK, Macca 1 Temso Ux COAEPKUMOTO.
Mpexkae YeM yMEHbLUWUTL TEMNePAaTypPy UK BBIKIKOUYUTL NPUOOP,
ybeauteck B TOM, YTO B HaHKax o6pasytotcaA ny3blpbKH.

MoarotoBska
1. HanonHute cteknAHHblE 6aHKK, HO HE A0 KpaéB.

2. 06oTpuTe KpaAa BaHOK — OHW AONKHbI ObITb YUCTHIMM.

3. MonoxuTe Ha Kaxxayto 6aHKy BRaXKHoe pe3nHOBOE KOJbLO ¢
KPBbILLKY.

4. 3akpoiiTe 6aHKK C NOMOLLbIO CKOO.
He craBbTe BornbLue WecTM 6aHOK B pabouyto kamepy.

HacTtpoiiku

1.YcTaHoBUTE YHUBEpPCaIbHbLIA MPOTUBEHb Ha YpOBeHb 2. BaHku
yCTaHOBMTE TaK, 4ToObl OHM HE Kacanucb Apyr Apyra.

2. Bne#te B yHMBepcasbHbIM MPOTUBEHDb Y2 NUTpa ropAaden (Npum.
80 °C) Boasl.

3. 3akpoiTe ABepLy AyXOBOro LWKada.

4.YcTaHoBUTe pexiuM «HikHUiA xxap» L.

5.YcTaHosute Temneparypy ot 170 o 180 °C.

KOHcepBMpOBaHMe

DpyKThI
Mpum. uepes 40-50 MUHYT Yepes KOPOTKUE NPOMEIKYTKU BPEMEHH
HaunHaloT NOAHUMATLCA Ny3bipbKK. Bbikntouute AyxoBow LWKad.

Yepes 25-35 MUHYT nocne BbIKNOYEHUA AYX0BOro LKada
06A3aTesbHO BbiHbTE U3 Hero HaHku. Mpu Gonee AnUTENBLHOM
OXNaXkAeHWn 6aHOK B AYXOBOM LUKady B HAX MOTYT Nonactb
MUKPOOLI, YTO NPUBEAET K 3aKUCIIEHNIO 3aKOHCEPBUPOBaHHbIX

PpYKTOB.

®pPYKTLI B NUTPOBLIX BaHKax

Mocne nosBneHUA Ny3bipbKoB  [loMonHUTENbHOE Nporpesa

Hue
Abnoku, cMopoaunHa, KnyBHUKa Bbikntountb Mpum. 25 MuHyT
BuLLHK, aBpUKOChI, NEPCUKH, KPBIXXOBHUK Bbikntountb Mpum. 30 MuHyT
Ab6nouHoe ntope, rpyLLK, CIUBHI Bbikntountb Mpum. 35 MunyT
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Osown
Kak Tonbko B 6aHKax Ha4yHyT NOAHMMATLCA My3blPbKU, YCTAHOBUTE
Temneparypy co 120 o6patHo Ha 140 °C. 3T0T npouecc 3aHUMaeT oT

35 A0 70 MWHYT B 3aBUCMMOCTH OT BUAa oBoLlen. [1o ucteveHunu
3TOro BPeMEHHU BbIKNOUUTE yXOBOW LKA M MCMONb3YrTe
ocTaTo4yHoe Tenso.

OBoOLLM B XONOAHOW 3aNUBKe B NMUTPOBLIX 6aHKax

Mocne nosABneHUA Ny3bipbKoB  [lononHUTenbHoe nporpesa
Hue

Orypubl

- Mpum. 35 MUHYT

KpacHana cBékna

Mpum. 35 MuHYT Mpvm. 30 MUHYT

Bptoccenbckan kanycTa

Mpum. 45MuHyT Mpum. 30 MUHYT

daconb, KOJ'IbpaéVI, KpaCcHOKO4YaHHaA KanycTta

Mpum. 60MUHYT Mpum. 30 MUHYT

lopoLuek

Mpum. 70MuHYT Mpvm. 30 MUHYT

BbiHUMaHHe HGaHOK

Mo OKOHYAHUM KOHCEPBUPOBaHHWA BbiHbTE BaHKK U3 pabdoueil
Kamepel.

AKpunamup B NpoAayKTax NUTaHUA

AKpunamuz obpasyetca B NepByto ouepeab B NPOAYKTax 13
3ePHOBLIX M KapToensa, HanpUMep B KapTOPesbHLIX Yuncax,

BHumaHue!

He cTtaBbTe ropaAune 6aHku Ha XONOAHYIO WU BIXKHYO MOACTaBKY,
OHW MOTYT NOMHYTb.

KapTodene dpu, TocTax, Bynoukax, xneée, Bbineuke (KEKChb,
neyeHbLe).

PekomeHgauum no MNPUroToBJIEHUIO NULLK C HU3KUM coepaHUeM aKpunamuvaa

O6wme ceeneHua

BpeMH NPUroToBNEHUA AOHKHO ObITb MO BO3MOXXHOCTH KOPOTKUM.

bntoga 4omKHbI UMETb 30/10TUCTBLIN LUBET, a HE TEMHBbIN.

Uem Gosiblue pasmMep npurotasnMsaemMoro 6noaa, TeM MeHblue akpunamuaa obpasyertcA B
npoLecce ero NPUroToBNEHKA.

BbinekaHue

B pexxnme «BepxHUI/HMKHUIA xap>» npu makc. 200 °C.

B pexume «3D-lopaunin Bozayx» unu «opaunin Bozayx» npu makc. 180 °C.

Menkoe neyeHbe

B pexxume «BepxHuit/HmxHUI >xap» npu maxc. 190 °C.

B pexxume «3D-IopAunin Bo3ayx» unu «opAunin Bo3ayx» npu makc. 170 °C.

ANLO MW ANYHBIN XKENTOK yMeHbLlaT 06pa308aHMe aKpunamuaa.

Kaptodens ¢pu B AyxoBom LIKady

Boinekaiite Ha NpoTBHe No MeHbLuei Mepe 400 1, uToBbl KapTodesnb He BbICOX

KoHTponbHbie 6ntoga

311 Tabnuubl BbInK cocTaBneHbl ANA PasiMyHbIX KOHTPOUPYHOLLIMX
opraHoB, 4toBbl 06nerynTL NPoLeAypy NPOBEPKU M TECTUPOBAHUA
pasHbIX AYXOBbIX LLUKAOB.

B cootsetcTBum ¢ EN 50304/EN 60350 (2009) nnmn IEC 60350.

BbinekaHue

[na BbinekaHua Ha 2 ypoBHAX:

Bcerga ycrtaHaBnuBaiTe yHMBEpCasbHbIA NPOTUBEHb HaZ 06bIYHBIM
NPOTUBHEM.

[nA BbinekaHvA Ha 3 ypOBHAX:

YcraHaBnuBaiTe yHMBepcasnbHbIA NPOTUBEHb NOCEPEANHE.

durypHoe neyeHbe:
Bbineuka Ha 0IHOBPEMEHHO YCTaHOBMIEHHBIX MPOTUBHAX He
o6AzaTenbHo ByAeT roToBa B OHO 1 TO YKE BPeMA.

3aKpbITbi ABNOYHBINA NUpOr Ha 1 ypoBHe:

CraBbTe TEMHbIE pasbEMHbIE POPMbI B LLIAXMATHOM MOPAAKE.
3aKpbIThIA AGNOYHLINA NUPOr Ha 2 YPOBHAX:

CraBbTe TEMHblE pasbaMHble GOpMbI APYT HAA APYroM B
LaxMaTHOM MopAAKe, CM. PUC.

30

Muporu B pasbemMHbIX popMax 13 Benon KecTu:

Mpw BbINekaHnn Ha 1 ypoBHe UCNONb3yiTe perkum «BepxHuin/
HWXHWIA xap» (). YctaHasnuBaiite pasbémMHble GopMbl He Ha
PeLéTKy, a Ha YHMBEpCanbHbIA NPOTUBEHb.

YkasaHue: CHauyana AnA BbiNEKaHWA UCNOMb3yiTe caMyto HU3KYHO
Temneparypy U3 peKoMeHAOBaHHbIX.



bnrono MpuHaaneHOCTH 1 YpoBeHb Bua HarpeBa Temnepatypa, ° Bpemsa
nocyna Cc NPUroToBNeHHs,
MUH
durypHoe neyeHbe (NpeaBapUTeSNbHbLINA [MpoTvBEHb 3 = 140-150 30-40
pasorpes)
MpoTvBeHb 3 140-150 30-40
[MpotnseHsb + 1+3 140-150 30-45
YHUBepCanbHbIi NPOTUBEHb
2 NPOTUBHA + 1+3+5 130-140 40-55
YHWBepcasbHbI NPOTUBEHb
ManeHbKue KeKcbl (NpeaBapUTeNbHbI MpoTuBeHb 3 = 150-170 20-35
pasorpes®)
MpoTHBeHb 3 150-170 20-35
MpoTtuBeHsb + 1+3 140-160 30-45
YHUBEpPCanbHbIM NPOTUBEHb
2 NPOTUBHA + 14345 130-150 35-55
YHUBEpPCanbHbIM NPOTUBEHb
BuckeuT Ha Boae(npeaABapUTENbHbI PasbémHan popma Ha 2 = 160-170 30-40
pasorpes) peLuéTke
PasbémHan popma Ha 2 160-170 25-40
peLéTke
3aKpbIThli ABGNOYHLIA NUpPOr PeweéTka + 2 pa3bEéMHble 1 = 170-190 80-100
dopmbl & 20 cm
2 PelweTKn + 2 pasbémHble  1+3 170-190 70-100

dopmbl & 20 cm

* 3anpeLleHo Ucnonb3oBaTh BbICTPLIA HArpeB ANA NPeABapUTENBHOIO HarpeBaHuA npubopa.

anrOTOBﬂeHMe Ha rpune

anI yCTaHOBKe 6niona HenocpeaCTBEHHO Ha peméTKy
AONOJIHUTENIbHO NOCTaBbTE yHMBepcaﬂbeIVI NPOTUBEHb Ha

ypoBeHb 1. XXuakocTb ByneT cTeKaTtb B HETO, U AyXOBOW LKA
oCTaHeTCcA YUCTLIM.

Bnrono MpuHaaneHOCTH 1 YpoBeHb Bua HarpeBa Pemwum rpuna Bpemsa
nocyga NpPUroToBMeHus,
MUWH
PymAHble ToCTbI PeweéTtka 5 ] 3 Yo-2
PasorpeBartb B TeueHne 10MuHYT
Buodbyprep, 12 wr.* PewéTka + yHuBepcanbHbi  4+1 i 3 25-30

6e3 nNpesBapuTENbHOMO pasorpesa

NPOTUBEHb

* Mo ncTeueHun %5 BpeMeHu nepeBepHyTb
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A\ Kayincizaik TexHuKachl Typanbl MaHbi3fbl HYCKaynap

Ocbl HYCKaYNbIKTbl MYKUAT OKbIN LUbIFLIHbI3.
Tek coaaH KeniH KypbUIFbIHbI Kayincis )aHe
AypbiC NanganaHa anacol3. [Nanganany
HYCKaynbIFblH KEWiH NanganaHy Hemece >kaHa
Meci YLWiH cakTaHbI3.

OpamazaH wWblFapFaHHaH KeuiH KYPbliFbIHbI
TeKcepiHi3. TaceiMangay KesiHae anblHFaH
3akpimaap 6ap 6onca, KypbinFbiHbl KOCNaHbI3.

KypbInFbiHbI Xeninik awachkl3 Tek 6inikti MamaH
Koca anaabl. [lypblc emec Kocy TyAbIpFaH
3aKkbiMAaap Keninaikke Kipmenai.

Byn KypbInfFbl YA aHe yr arFaannapbiHaa
nanaanaHyra apHanraH. KypblnfbiHbl TEK
TaMaKTbl XXeHe cycbliHAapAbl 83iprey YLiH
nanganaHbliHbI3. [Manganany kesiHae
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KYPbINFbIHbI 6akbinan Typy Kepek. KypbinfbiHbl
TeK Xabblk, 6enmenepae nanaanaHbiHbI3.

Byn KypbUiFbl CLIPTKBI TAaUMEPMEH HemMece
KalwbIKTaH 6ackapy nynbTiMeH Bipre
navaanaHyra apHanMaraH.

Caiikec 6onmaraH KopFay acnantapbiH
HemMece BananapzaH cakray TopnapbiH
navaanaHbaHwbi3. Onap caTci3 okuFanapra
anbin Kenyi MyMKiH.

Byn KypbinFbiHbl 8 YKacTarbl 6ananap »xeHe
JleHe, ces3iM HeMece aKbln-oi Kabinetrepi
LekTeyni agamaap A 6onmaca Toxkipubeci
HeMece B6inimMi XKOK aaamaap KypbiifbiHb
navaanaHy KesiHae onapAblH KayincisairiHe
YXayanTbl agdamMHblH 6akpinaybiHaa 6onca

ERL



Hemece Oyn afjamaap OKbITbINFaH yKoHe
MYHbIH KayinTi eKeHiH TyCiHce nanaanaHa
anagbl.

Bananap KypblnFbIMEH oHamaybl Kepek.
Tasanayabl }oHe TEXHUKaNbIK, KbI3MET
KepceTyai bananap opblHAaMaybl KEPEK, 8-re
TOsICa YX8He oAaH YynKeH bonca,

6ananap 6akbinay actelHAa 60nybl KEPEK.

8 )KacTaH Kiwli 6ananap KypbliFblaaH keHe
KabenbAeH Kayincisaik KalbIKTbIKTa 60nybl
Kepex.

OpKalaH Kypanaapabl XXyMbIC KamepacblHa

AypbIiC opHatbiHbI3. [NanaanaHy

HyCKaynblFbiHAA KypanaapAbliH cunarramachiH

KapaHbl3.

©pT Kayni 6ap!
XXyMbIC KamMepacbiHa opHanacTblpbliFaH
TyTaHFblLW 3aTTap TyTaHybl MyMKiH. ElwKaluaH
XXYMbIC KamMepachbiHAa TyTaHFbILW 3atTapabl
cakTamaHbI3. lWwiHge TyTiH nainaa 6onca,
ellKkallaH ecikTi awnaHbi3. KypbinfFbiHbI
OLUipiHi3, alaHbl po3eTKaZaH CyblpPbiHbI3
HEMece CaKTaHAbIpFbIiLUTap 6noreiHAaFbI
CaKTaHAbIPFLILWThI OLUIPIHIS.

KypbInFbl eciriH alkaHaa aya arbliHbl nanaa
6onaabl. [leprameHT Karasbl Kbi3ablpy
3fIEMEHTIHE THiM, XXaHybl MyMKIiH. ElLKaluaH
KbI3AbIpY KesiHae Kypanaapaa bekitinmereH
Karasabl KanablpMaHbl3. OpKallaH Karas
YCTiHE blAbICTbI HEMEeCe Nicipy KanblObIH
KOMbIHbI3. TEK KaXKeT enwemaeri Karasabl
TeceHi3. Karas KypangapablH XXUeKTepiHeH
WbIKNAybl Kepek.

blcTbIK MaK YKeHe »aHyap Maubl Te3
TyTaHabl. bICTbIK Manabl )eHe aHyap
MaWblH Kapaycbl3 KanablpmaHbi3. ElkatiaH
OTTbl CyMEH CeHAipMeHi3. KoHpopKaHbl
ewipiHi3. OTTbl KaKNakneH, apHausol
YKanblHAbl 6acaTtblH KepnemMeH HemMece Cof
CUAKTbI BipAeHEMEH COHAIPIHI3.

KoHpopkanap KatTbl Kbizaabl. ElkaliaH
asipney 6eTiHe KoOHpOopKanapabl KOMMaHbI3.
Osipney beTiHe 3atTapabl KOMMaHbI3.

KypbinFbl eTe bICTbIK 6onazbl, TyTaHFbILL
3atTap oHaM »xaHa 6actaybl MyMKIH.
TyTaHfbIW 3aTTapabl ( Mbicanbl, adpo30sb
HannoHAapblH XXeHe Tasanarbll 3aTTap)
JlyXOBKa acTblHAa HeEMece AyXOBKa XaHblHAa
caKTamMaHbI3 XaHe nanaanaHbaHbI3.
TyTaHFbILW 3aTTapabl AyxXxoBKaja Hemece
[lyXOBKa YCTiHAE CaKTaMaHbI3.

ACTbIHFbI YKOLLIKTIH YOoFaprbl 6eTTepi eTe
bICTbIK, 60ybl MyMKiH. XXaLUiKkTe TeK
JAyXOBKara apHasfaH KypangapAbl CakTaHbl3.
OHau TyTaHaTblH 3aTTapAbl XXoHe }aHaTblH
3aTTapabl acCTblHFbI XALUIKTE caKTayra
6onmanabl.

Kyiik any kayni 6ap!
KypbinFbl KaTTbl Kbidaasl. ELKalwaH »Kymbic
KamepachblblHH iLUKi naHenbAepiHe Hemece
KbI3AbIpYy 3NEMEHTTEPIHE TUMEHI3. DpKalluaH
KYPbINFbIHBIH CanKbliHAAYbIHA MYMKIHAIK
6epiHi3. Bananapabl aynak, ycTaHbi3.

Kypanaap MeH biabicTap Kbidaabl. XXymMbic
KamMmepachblHaH bIAbICTbI )XoHe Kypanaapabl
dpKallaH yCTaFbll KeMEriMeH LUbIFapbIHbI3.

CnupT Bynapbl bICTbIK AyXOBKaza TyTaHybl
MYMKiH. Ky 6paMblH.qa CMUPT XoFapsl
cycblHAap 6ap TamakTapAbl eLKallaH
a3ipnemeHis. KypambiHaa cnupTt »ofFapbl
CyCblHAAPAbIH TEK a3FaHTan MesnLepiH
navaanaHbiHbl3. Kypbinfbl eciriH xaunnan
allbIHbI3.

KoHdopkanap mMeH onapabiH aimaxrapsl,
acipece, a3ipney OeTiHiH }aKTaybl eTe KaTTbl
Kbi3aabl. ELLKallaH bICThIK 6eTTepre TUMEHS.
Bananapabl aynak ycTaHbi3.

MNanganany KesiHAe KypblFbIHbIH XOFapFbl
6eTTepi bicTblK 6onaabl. XXorFaprbl 6eTTepre
TUMeHi3. bananapabl KypbinfFblAaH apbl
yCTaHbI3.

KoHpopKa bICTbIK, Bipak MHAUKATOP XYMbIC
ictemenai. CakTaHAablpFbiLUTap 6norbiHAaFbI
CaKTaHAbIPFbILWTHI BLWipiHi3. CepBUCTIK
Kbl3METKEe KOHbIpay LanblHbI3.

)‘K¥MbIC KesiHae KYPbUIFbl K&TTbl Kbi3aAbl.
Ta3anay anablHAa KYpbUifbiHbI CYbITbIHbIS.

Ky#nik any kayni 6ap!
KYPbINFBIHBIH KON XeTiMAi aneMeHTTepi
(BenLueKTepi) XyMbIC Ke3iHAE Kbl3ybl MYMKIH.

KypblnFbl anemeHTTepiHe (6enwekTepiHe)
TUMeHI3. bananapabl aynak, ycTaHbl3.

KypbIFbl eCiriH awKkaHaa bICTbIK, By LbIFYb
MYMKiH. KypbInFbl eCiriH >xannan awbiHbl3.
Bananapabl aynak, yctaHbi3.

blcTbik »XyMbIC KamepacbiHAa cyaaH by
nanaa 6onybl MyMKiH. blCTbIK XyMbIC
KamepachblHa Cy KyMMaHbI3.

Xapakat any Kayni 6ap!

KyYPbINFbI €CIriHiH Cbi3aT TYCKEH LUbIHbICHI
CbIHYbl MYMKIiH. LLIbIHbIFA apHasnFaH
KbIPFBILLTBI, KYLLTI HeMece abpasuBTi XKYFbiLL
3aTTapabl nanaanaHbaHbl3.

Kectpenaep kactpenaiH Ty6i MeH koHdopKa
apacblHaarbl cyFa 6ona »ofapbl CeKipyi
MYMKiH. KoHdopka MeH kacTpen Ty6i Kyprak
6onyblH KaaaranaHb3.

KypbliFbl TIDEKKe OpHaTbIIFaH XeHe
OekiTinmereH 6onca, TiPEKTEeH ChIPFbIM TYCYi
MYMKIH. K,¥p|:>IJ'IFI:>IHI:>I Tipekke 6epik Bekity
Kepek.
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Aynapbiny Kayni 6ap!

EcKkepTy: KypblnfbiHbIH ayAapblnyblH
6onabipmay MakcatblHAaa ayaapbinyaaH
KOPFaHbILWTLI opHaTyFa 6onaabl. MoHTa)kaay
Typasnbl HycKaynapbl OKbIMN LWbIFbIHbI3.

Tok cory Kayni 6ap!

BinikTi emec MamMmaHHbIH XeHAeyi KayinTi.
XKeHaeyai Tek 6i3aiH KNMEHTTepre KplaMmeT
KepceTeTiH ToXipubeni TexHukTepaiH Bipeyi
FaHa opblHAan anagbl. KypbinFbl akaynbl
6onca, alwaHbl po3eTkaaaH CyblpbIHbI3
HemMece caKTaHAbIpFbILWTap O6norbiHAAFb
CaKTaHAbIPFbILWThI OLWipiHi3. CepBUCTIK
KbI3MEeTKe KOHbIpay LuanbliHbI3.

KyYpbInFbIHbIH bICTLIK 6eTTepiHae Kabenb
U3onAUMACHI epin KeTyi MyMKiH. ElwikaliaH
KOCKbILL KabBenbAiH bICTbIK KypbliFbIFa TUOiHE
Xon 6epMeHis.

EHeTiH biFan TOK COFyblHA aKenyi MyMKIH.
KbICbIMbI YXOFaphbl Tasanarbilitapabl
nanaanaHbaHbi3.

XymMbICc KamepacbiHAaFb! LWaMAbl
aybICTbIpFaHAa WaM NaTpoHbiHAA KepHey

3akbimaapabiH cebenTepi

Bsipney berTi

Hasap aynapbiHbI3!
Teric emec KacTpen Hemece Taba Ty6i LbIHLI KepamuKara cbizat
Tycipeai.
TamakTbl a3iprey yLiH 60c KacTpenaepdi KoMmaHbl3. byn
3aKplMFa aKenyi MyMKiH.

ELuKaluaH bICTbIK KacTpenaepai »xaHe Tabanapabl 6ackapy
TaKTacblHa, AUCnedre Hemece »kaxTayra KoMaHbi3. byn sakbiMrFa
aKenyi MyMKiH.

Erep nnutara KatTbl HeMece YLUKip 3aTTap Kyfiaca, CbiHbIN Kanybl
MYMKIH.

AntoMUHUIA ponbra Hemece NIacTVK biAbICTap bICTbIK,
KOHQopKanapaa epuai. ©3ipney 6eTiHAe NauTa YLWiH KOPFaFbiLL
donbra KapacTblipbliMaraH.

Ti3im
TemeHze BepinreH KecTesle eH Ui akaynbiKTapAbl Tabachl3:
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6onaabl. AybICThIpy anabiHaa
CaKTaHAbIpFbILUTAP BI0rbIH BLUIPIHI3.

AKaynbl KypbISiFbl TOK COFybIHA aKenyi
MYMKiH. AKaynbl KypbUIFbIHbI eLlKaLlaH
KOocnaHbI3. AlaHbl po3eTkaaaH CybIpblHbI3
Hemece cakTaHAblpFbiLLTap 6noreiHAaFb
CaKTaHAbIPFbILTHI BLWipiHi3. CepBUCTIK
KbI3METKE KOHbIpay LUasibIHbI3.

LLIbIHBI KepaMuKaaarbl XapblKTap TOK
COFyblHa aKenyi MyMKiH. CaKTaHAbIpFbILITap
6norbiHAaFbl CaKTaHAbIPFbILUTLI OLLIPIHI3.
CepBUCTIK KbI3METKe KOHbIpay LUanblHbI3.

OpT Kayni 6ap!

TamaKTblH, ManblH XXaHe eT ceniHiH 6oc
KanablKTapbl ©3iHAIK Tasanay kesiHae
TyTaHybl MYMKiH. ©p e3iHAiK Tazanay
anAblHZa YKeH Kipnepai XXymbiC
KamepacblHaH XaHe KypanaapAaH KeTipiHi3.

©3iHAiK Tazanay KesiHAe KypbUIFbIHbIH ChIPThI
KaTTbl Kbl3aabl. ECIK TyTKacblHa TyTaHFbILL
3atTapabl, Mblcanbl, acxaHa CynrinepiH,
inMeHi3. KypbInfFblHbIH anablHFbl TaKTaCbIH
6ocatbiHbl3. Bananapabl aynak ycraHbis.

Ky#nik any kayni 6ap!

©3iHAiK Tasanay KesiHAe XXYMbIC Kamepachl
eTe bICTbIK 6onaabl. ElukawaH ecikTi awyabl
Hemece OeKiTy inreriH XbIMKbITyAbl KONMEH
opblHAaMaHbI3. KypbInfFbiHbIH CanKkbiHAAybIHA
MYMKIHAIK 6epiHi3. bananapabl aynak,
YCTaHbI3.

/\ Osinaik Tasanay KesiHae KypbiiFbIHbIH

ChIPTbl KaTTbl Kbl3aabl. KypbInfFbiHbIH ecCiriHe
TUMEHI3. KypbInfFbIHbIH CaNiKbiHAAYbIHA
MYMKIHZIK OepiHi3. Bananapabl aynak,
YCTaHbI3.



Axaynblix, blkTuman ceben opeKkeTt

Jakrap TerinreH Tamakrap TerinreH TamaKkTapAblH AaKTapbiH GipAeH LbIHbIFA apHaNFaH KblpFbILL
KeMeriMeH KeTipiHi3.
Tasanayra apHanmMaraH »Xyy 3atbl TeK WbIHbI KEpaMUKacbiHa apHanFaH Tasanay 3aTrapblH nanaanaHblHbI3.
Chbizatrap Ty3, KaHT )XoHe KyMLUeKep Osipney 6eTiH XyMbIC 6eTi Hemece cakTayFa apHanFaH 6eT peTiHae naaa
naHbaHbI3.

Teric emec kacTpen Hemece Taba Ty6i  blabicTbl TEKCepiHis.

LUbIHBI KEpaMKKara cbi3at Tycipeai

O©HcisneHy Tasanayra apHanmaraH »yy 3atbl TeK LWbiHbl KepaMUKacbiHa apHaFaH Tasanay 3aTrapblH nanfanaHbiHbi3.
KacTpenaepaiH T03ybl (MbIcasbl, XKblmKbITKaHAA KecTpenaepai xaHe TabanapAbl KeTepiHis.
antoMUHNUR)

KbIpTbICTaHY KaHT, KypaMblHAa KaHT Ken TaMaktap  TerinreH TamaxTapZblH AakTapblH 6ipAeH LWbiHbIFA apHanFaH KbipFbill

KeMeriMeH KeTipiHi3.

ﬂyXOBKaHbIH 3aKbiMaanybl
Hasap ayanapbiHbi3!

m XKyMbIC KamepacblHbIH TyBiHAer Kypanaap, ¢ponbra, neprameHt
KaFasbl: Kypanaapabl XXYMbIC KamepachiHbIH Ty6iHe KOMMaHbI3.
XyMbic KamepacbiHbIH TyGiHE Ke3 KenreH Typre »kartatblH
donbraHbl HemMece nepramMeHT KarasblH TecemeHis. 50 °C acatblH
TemMneparypa opHartbiiiFaH 6oca, XyMbIC KamepachiHbH TyBiHe
blIABIC KOWMaHbI3. Byn »binybiH ThIM Ken XXWHanybiHa aKenesi.
Micipy Hemece KybIpy yakbiTbl Oy3bifibin, 3ManbiblH
3aKblMAaHybIHA aKeneai.

m blCTbIK XXyMbIC KamMepacbklHAAFbI CY: bICTbIK XYMbIC KamepachiHa
ellKallaH cy KyiMaHbi3. by nainga 6onaasl. TemnepatypanapabiH
e3repyi aMmanbAblH 3aKkbiMAanyblHa aKenyi MyMKiH.

m blnFanabl asbiK-TyNiK: binFanbl eHiMAepAi XaoblK, XKyMbIC
KamepacblHAa y3aK yakbIT 60ibl ycTamaHbi3. SManb
3aKbiMaanaasl.

m YKeMic WbIpbIHbI: YXeMiC NUPOrbl 8Te WhIpbIHALI 6onca, Tabara
OHLUA Ken canbiHAbl canMaHbl3. XXeMic LWbipbiHbI Tabara arFbin,
KeTipy MYMKIH emMec gakTtapabl Kanasipaabl. MyMKiHAiriHWe
TepeHipek ambeban TabaHbl nanaanaHbiHbI3.

m [lyxoBKa LuKa®bIH allbIK eCIKNeH CaKbIHAATY: XXYMbIC KaMepacbiH
TeK ecik »abblK ke3ae cankbiHaaty kepek. TinTi KypblFbIHbIH eciri

OpHaTty XaHe Kocy

OneKTp KocCbiNbiM

OneKTpre KocyAbl IULEH3NUACH 6ap MaMaH opblHAAYbl KEPEK.
OneKTpMeH »abablKTayLLbiHbIH 6apibik HopManapblHCaKTay Kepek.
KypbinFbl Aypeic eMec KocblinFaH 6onca, oHAa HYKCaH KeninaikTi
KYLLIH X0AAbI.

Hasap ayanapbiHbi3!

Kyat cbiMbl 3aKbiMAanca, OHbl OHAIPYLUiHIH CEePBUCTIK KbI3METi
HemMece GBinikTi MamaH aybICThIPYbl KEpPEK.

OpHaTyLubl yLliH

m On caHbinaybl keMiHze 3 MM 6onybl KepeK Ken NontocTiK
aXKbIPATKLILLTE OPHATYbI kepek. MNalinananyLubiFa poseTka Kon
»KeTiMai Bornca,po3eTKa apKbifibl KockaHaa 6yn MiHAETTi emec.

m OnekTp Kayincisaik: Meww | kopFay cbiHbIObl 6ap KypbiiFsl 6onbin
Tabbinaabl XeHe oHbXXepre KocymeH Bipre nanganaHyra Gonaesi.

m KypbinfFbiHbl Kocy yLwiH kabenbaii H 05 VV-F TypiH Hemece 6acka
kabenbi nanaanaHy Kepek.

aszan alwblk, 6onca Aa, yakeT eTe Kene MaHaiaarsl xuhas 6etrepi
3aKkbiMAanybl MyMKIH.

m ECiK ThiFbI3AaFbILLbI KATThl NacTanfFaH: ecik ThiFbI3AarbiLLbl KaTThl
nactanrax 6onca, KypbiniFbl eciri Aypbic xabbinmaiiabl. Iprenec
»uhas 6eTTepi 3aKbIMAaNybl MyMKiH. ECiK ThiFbI3AaFblLLbIH
apKallaH Tas3a yCcTaHbI3.

= [JlyxoBKa WwKadblHbIH €CiriH OPbIHALIK, HeMece cepe peTiHae
nanaanaHy: ecikke oTbIpMaHblI3, eLUTEHE KOMMaHbI3 KoHe ifIMEeHis.
JyxoBKa LWKadbIHbIH eCiriHe biALICTEI HeMece Kypanaapabl
KOWMaHbI3.

m Kypanaapabl opHaTy: KypbliFbiHbIH TypiHe 6ainaHbicTbl Kypanaap
eCiKTi )KankaHaa eciKTiH naHeniHe cbi3aT TYCipy MYMKiH. ©pKallaH
Kypanaapabl XXyMbIC KamepachklHa COHbIHA AeWiH OPHATbIHbI3.

u KypbinFblHBl TacbiManaay: KYpbIfFbiHbl €CiriHiH TYTKaCbiHaH anbin

YXypyre Hemece ycTayra 6onmanabl. ECik TyTKachl Kypbinfbl
canMarbiH yCTamanzbl »KaHe ChiHybl MyMKIH.

AuwblnManbl acTbiHFbl MALWLIKTIH 3aKbimAaanybl

Hasap aynapbiHbi3!

ALbINManbl acTbIHFbl XBLUIKKE bICTbIK 3aTTapAbl caniMaHbi3. On
3aKbiMAanybl MyMKiH.

MewTi KenaeHeH opHaty
MewwrTi Tikenew eaeHre opHaTbIHbI3.

1. AWbINManbl acTbiHFbl XALLIKTI anblHbI3 XXaHE KOFapbl KETEPiHi3.
Llokonbaa anabiHFbI XXeHe apTKbl peTTeneTiH TabaHaap 6ap.

2. KarkeT 6onca TabaHaapablH OMiKTiriH HemMece TeperairiH nauta
KenaeHeH TypraHLa (A cypeTi) anTbl Kblpibl KINTNEH peTTeHis.

3. AwbiManbl acTbIHFbI XALUIKTI KanTa canbiHb3 (B cyperTi).

Kabbiprara 6ekity

Mnuta ayaapbinbin KeTreyi yLwiH KaMTamachl3 eTiNreH KPOHLUTENH
KkemeriMmeH Kabbliprara BekiTy kepek. Kabbiprara GekiTy HyckaynapbiH
OpbIHAAHBI3.
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X aHa nnuTaHbI3

MyHAa »kaHa nnuMTaHbI36eH TaHbicackld. MyHaa 6i3 cisre 6ackapy
TaKTachl, a3ipney 6eTi »aHe Keibip backapy anemMeHTTepi Typasbl

Wannbi

KoHdurypauma cerkec KypbinFbl TypiHe 6ainaHbICTbl.
> S -
—— <> \\

00 OO0 OO 2

Tycinaipme

1 MNicipy naneni**

2 Backapy naHeni**

3 CankblH aya »enaeTkiLi

4 Mew eciri**

5* ACTbIHFbI XbIMKbIMaSTbl XKaLLIK**

*

OnumnAnblK (GipHelle KypbinFbinapaa KomKeTimai)
** KypbInfFbl TypiHe GainaHbiCcTbl GeniekTep 6acka 60nybl MyMKiH.
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anTbin 6epemis. Ci3 XyMbIC KaMepachl KaHe Kypanaap Typanbi
aknapar anacsbis.

S3ipney OerTi

MyHaa 6ackapy TakTacbiHa Wwonyabl anacki3. KoHpurypaumua caikec
KYPbINFbl TypiHe 6ainaHbICTbI.

3 @ 4
=
T
|
5
TyciHaipme
1 KoHdopka 17 cM Hemece conak anmak, 17x26 cm

Kongopka 14,5 cm

KoHdpopka 18 cm

Eki WweHbepaik KoHpopKa 21 MeH 12 cm

g AW

KanfaH Kbidy MHAMKATOPLI

KanfaH Kbi3y MHAWKaTOPbI

Micipy naHeniHae apbip KOHpOpPKa YLUiH KanFaH bICTLIKTHIK,
uHankaTtopbl 6ap. On eancbl KOHPOPKA LICTLIKTBIFLIH KepceTeai.
Micipy naHeni ewipyni 6onca Aa MHAMKATOP KOHMOpPKA CybiMaraHblLLa
XaHazbl.

KanfaH bICTBIKTbI ManAanaHbin 3HepruAHbl cakTan Mbicasbl Killi
TaMakKTbl bICTbIK yCTay MYMKIH.



Backapy naHeni

KypbinfFbl TypiHe 6ainaHbicThl Berniiektep 6acka 60nysl MyMKIH.

AybICTBIPbIN-KOCKbILI TYyTKanap

AybICTbIPbIN-KOCKBILWTLIH TyTKanapbIH ewwipinreH Kyinae 6ateipyra
6onazbl. OWbIKKA Kipridy »kaHe LUbIFapy YLUiH ayblCTbIPbIN-KOCKbILL
TYTKACbIH 6acCbIHbI3.

®dYHKUMA TaHAAYLWbICbI

PyHKUMA TaHAAYLLLICH aPKbIbl KbI3bITY TYPIH TAHAAHbI3.

Kyni NanpanaHy

O  Hen kywi Mew ewipyni.

3K bICTbIK aya® BeniwTtep MeH HaH-TOKaLl eHiMAepi.
Yw aeHrenae nicipy MymkiH. MewTiH
apTKbl KabbipFacbiHAAFbl BEHTUAATOP
bICTBIKTBI MeLwTe 6ip Kanbinta Tapa

Taabl.

E© Koraprbl/TeMeHri
KbI3bITY™

Boniw, kemeLl xaHe Bysay eTi MeH
»kabaiibl xalyaH eTiHeH ManchI3
Kyblpaak 6enekTepi 6ip AeHrenze.
KbI3bITy Bip KanbinTa orFapbl MeH
TeMeHHeH Bonagbl.

Muuua 6ackbliLubl TorasbITbiNFaH asblKTapAabl anabiMeH
KbI3AblpMain Xblngam asipney YLiH,
Mbicanbl nuuua, ¢pv Hemece kabar-
Kabar Kamblp neyeHbeci. blcTbik,
TOMMEHEH XaHe MeLUTIH apTKbl
KabblpFacbiHAaFbl BEHTUAATOPAEH

Keneai.

X AMHanatbiH ayameH
rpunbae nicipy

ET, TayblK XoaHe 6anblKTbl KybIpy.
["pynb KbI3AbIPFLILL 3NIEMEHTI MEH
BEHTUNATOP ayChin KOChINbIM eLei.
BeHTUNATOP rpunb bICTbIFBIH TAMAK,
Tapra Gip Kaneinta Taparazsi.

Crelik, cocucKa, TOCT yaHe BanbiTbl
rpunbAe nicipy. Tonblk aimMak, rpunb
KbI3ABIPY 3NEMEHTi acTbiHAA KbI3WAbI.

[C]  Tpunb, ynkeH aiimak,

CreiiK, COCUCKa, TOCT yKaHe BanblKTbIH
Kili KenemzaepiH rpunbae nicipy.
"pUnb KpI3ABIPFbILL €NeMEHTIHIH opTa
Geniri Kbl3napl.

(] Tpuns, Kiwi aiimax,

(] TeMeHri Kpbi3biTy Cyanablpy, nicipy »aHe Kbl3ablpbin

nicipy. bICTbIKTbIK TEOMEHHEH Keneai.

Epity Mbican eT, TayblK, HaH XoHe
GeaniwTepai epity. BeHtunatop
BbICTLIKTEI TaMaKTapra 6ip Kanbinta
Tapartaasbl.

Xapsbik, [Mew wWamblH XarFbIHbI3.

* OHepruA-THiMainik coiHbinel EN60350 6oibIHLLA aHbIKTaNFaH
KbI3AbIPY TYPi.

KblAbIpy Typi opHaTbiica neLl Wwambl Temneparypa »kaHaabl.

Temnepatypa peTTeriwui

Temnepartypa peTTerilwiHiH KemerimeH TemnepartypaHbl XXaHe rpusb
AeHrewiH OpHaTbIHbI3.

Kyn DYHKUUA

o Hen kyMi JlyxoBKa bICTbIK emec.

50-270 Temnepatypanap Temnepatypa aepekrepi, °C.
ayKbIMbl

1,2,3 punb pexxkumi PUnb peXxMMi YLLIiH rpunb AeHren

nepi, warbiH [7] xoaHe ynke [7] Ger.
1-AeHrew = ancis

2-neHren = optawa

3-AeHren = KywTi

JlyxoBKaHbl KbI3ZbIPY KesiHae avcnneiae Temnepatypa taHbacsl §
»KaHaabl. Erep Kbi3ablpy ysince, TaH6a eweai. Keiibip petreynepae

on »aH6anabl.
KoHdopkanap aybICTbIpbIN KOCKbILLbI

TepT KOHMOPKa aybICThIPbIN KOCKbILLbIMEH 8p6ip KOHPOPKa KyaTblH
peTTencis.

Kyni MaraHacbl

0 Hen ky#mi KoHgopka eLwipyni.

1-9  Nicipy 6acKkbiwTapsbl 1 = eH xau Kyar

9 = eH KywTi KyaT

<o Kocbimuia Kocy Conak aimakTbl KoCbIMLLA KOCY

© KocbiMwa Kocy YrKeH eKi leHbepaik KOHPOPKaHbI

KOCbIMLLa KOCY

Bip KoHdOpKaHbI KOCFaH Ke3aie MHAMKATOP LUaMbl XKaHabl.

Backapy Tynmenepi aHe aucnnen TaKTachbl

Byn Tyrimenep ap Typni KocbiMwa QyHKUMANapAbl OpHATY YLUiH
nanganaHeinagsl. OpHaTtbinFaH MaHAep AMChNen TakTacbiHAa
KepcerTineai.

TynmeLlik NainpanaHy

»$%  Tes Kbi3ablpy [yxoBKaHbI eTe Te3 Kblaablpasebi.

Taiimepai ), asipney yaxbiTbiH <),
anKTany yakeiTelH (b oHe
yakeiTtel (O TaHaaHbIs.

O YakbIT pyHKUMANAPSI

C= bananapaaH kopray  Backapy TakTacbiH GyFatTanibl )eHe

Ky bl OyratTaysaH LblFapaasbl.
—  MwuHyc barnapnamanaHfFaH MaHAepAi asan
+ e Tajbl.

baraapnamanaHraH maHaepAai
apTTbipadbl.

YaKbIT GYHKUMACLIHBIH TaHOAChl AUCTIeN TaKTackiHAA TiK yKaKwa [ |
iwinae 6onaasbl.

Mymbic Kamepachl

XKyMbIc KamepacbiHAa AyX0BKa LUKabIHbIH LaMbl OpHaNacKaH.
CankblHAATY *enaeTKili AyxoBKa LWKapblH Kbi3biN KeTyAeH
KopFanabil.

Mew wambl

XyMbIC icTey KesiHAe neL Wwambl Nicipy kKamepacblHAa XaHaabl.
dyHKUMA peTTeriwingeri 2 KyhMimeH neww ewwik 6onca Aa wamabl
aHAbIPY MYMKIH.

CankbiHaaTy wenaeTKilli

CankplHaaTy XenaeTKilli KaXKeT Kesze KOoCbinaabl XoHe eLuei.
Xbinbl aya ecikapKbinbl WblFaab!.

XKyMbICTaH KeWiH KbI3Ablpy Kamepach! TesipeKkcankplHaaybl YLLiH
»engeTkiw 6enrini 6ip yaxblT 60#bl XKYMbIC iCTERAI.

Haszap aynapbiHbi3!

Xenzety TeCIKTepiH KannaHbl3. OUTNece AyXoBKa LKadbl Kbl3bIn
Keteai.
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KypanaapbiHbi3

MKeTKisy XuHarFbIHa KipeTiH Kypanaap TamaxrapblH Kenwiniri yLiH
apanabl. Kypanaap »ymMbIC KamepacbhiHa apKatlaH aypbic
KOWbINybIHa KeHin 6eniHis.

Keit6ip TamakTap 6ypbiHFbIAAH Aa XaKcbipak, 6onybl HeMece
ZyX0BKa LUKadbIMEH XyMbIC BypbiHFbIAAH Aa bIHFaRbIpak, 6onybl
YLUiH KenTereH apHabl Kypangap 6ap.

Linnep

blakic, nupor niwiHAepi, Kyblpmanap,
CTEWK XaHe TOHasbITbINIFaH TaMaKTap
YLUiH.

LLinaepai awwbik »aFbiMeH newl ecik
LeciHe kapai an éyriniciMeH TKMeH
Kapaw ~— canbiHbl3.

AmanbpaHraH Taba
M1por »xeHe neyeHbenep yLiH.

Micipy Tabackl neww ecikweci »kafbiHa
KucaTbin canblHbI3.

Ombeban Taba

LLblpblHABI NKpPOT, NeYeHbe,
TOHa3bITbI/IFAH TAMAaKTap aHe YKeH
Kyblpmanap ywiH. OHbl Maw TyciTeH
TYNKOMMa peTiHAae navaanaHy MyMKiH,
erep Typa LWinTep yCTiHAE KyblpCaHbI3.

BOmbeban TabaHbl NeLl ecikweci
YKaFblHa KyUcaThin canbiHbI3.

Kepek-xapaKTapabl eHrisy

Kepek-kapakrtapabl 5 Typni BuiKTiKTepae nicy KamepacbiHa eHr3yiHi3
MYMKiH. ©pAanblM TipenreHLe eHrisiHi3, KepeK-xapakrap ecikiie
aiHeriHe TUMeyi Kepex.

Kepek-apakTap opTacbiHa LeHiH LWbIFbIN GeKiTinyi MymkiH. CewnTin
TamakTapabl OHau LWblFapy MYMKIH.

[Micipy KamepachblHa eHi3y KesiHAe KepeK-Kapak AeHeCTiri apTeiHAa
GonyblHa Ke3 XeTKisiHi3. On TeK ocbinaw GekiTineai.

2 »keHe 3 BuiKkTiriHaeri GarFbiTTaybILITAPMEH KepeK-KapaKkTapab
KOCbIMLLA LUbIFAPy MYMKiH.

KypbinFbipnap »kababikTaybiHa 6ainaHbiCThl GarbiTTaybiLl TOMbIK
LUbIFApbINFAHHAH COH BekiTineai. CeuTin Kepek-KapakTap asraHa
YCTiHeH wWhiFazbl. barbiTraybiuTapasl 6ocarty yiwiH onapAael a3 éacbin
nicy KamepachiHa XbIDKbITY KaXKeT.

Hycray: Kepek-xapaKrap Kbi3bica MilliHi e3repyi MyMKiH. Kanta
cybica niliHi KaneinbiHa KaniTaael. byn KeI3MeTiHe acep eTnenai.

TabaHbl eKi )arFblHaH eKi KONIMEH XaHe cepere napannenb KiprisiHis.
TabaHbl opHaTy KesiHAe TabaHblH OHFA HEMEeCe COMFa XbIMKYbIH
6onabipMaHbI3. DiTnece TabaHbl Kiprisy kKubiH Gonaasl.
OmanbaanraH 6eTrep sakbiMAanybl MyMKIH.

Kypanaapabl CepBUCTIK KbI3BMETTEH, apHaibl AYKEHHEH HeMece
MHTEPHET apKbinbl caTbin anyra 6onaabl. HEZ HemipiH xabapnaHbi3.

ApHaibl Kypangap

ApHavibl Kypanaapibl CEPBUCTIK KbIBMETTe HEMece apHaibl AyKeHAe
cartbin anyra 6onagbl. [yxoBKaHbI3 YLUIH Konawnbl eHimaepai
WHTEPHETTEH HeMece 6i3aiH OpolutopanapaaH Taba anacel3. ApHambl
KypanaapAbiH KO XeTiMAiniri HeMece MHTEPHET apKblfbl TanCbipbIC
6epy MyMKiHAiri enre 6annaHbiCTbl ©3repin oTbipabl. Byn Typans
aknapartTbl caTy Typanbl Ky>katrapaa tabyra 6onagsl.

Keibip apHaiibl Kypanaap Keibip KypbinFsinap yLUiH apamManabl.
Carbin any KesiHae KypbinFbiHbI3AbIH ataybiH (E-Nr.) kepceTiHis.

ApHaWbl Kypangap HEZ Hemipi

DyHKUUA

Muuua Kanbiobl HEZ317000

Scipece nNuuua, TepeH KatblpbllIFaH TaMaKTap KeHe AeHreneK
TOpTTap YLWiH Konannel. Muuua kanbibbiH aMbeban TabaHbiH OpHbIHA
nanganaHyra 6onagbl. TabaHbl TOP YCTiHE OPHATLIHLI3 XKoHe
KecTenepaeri AepeKTepai eCKepiHis.

Tot 6acnanTbiH TOp HEZ324000

KyblpyFa apHanfaH. 'punbre apHanfFaH Topabl opKawaH smoebdan
Tabara KOMbIHbI3. TamaTblH Mai XaHe eT ceni oFaH arafbl.

Mpunb Tabacel HEZ325000

[punbre apHanfFaH TopAblH OPHbIHA HeMece AyXOBKaHbl KaTTbl ac
TaHyAaH KopFay YLiH WallblpaHabinapAaH KopFaHbllW peTiHae
naiganaHbinagbl. Fpunbre apHanraH TabaHbl Tek smbeban TabameH
Gipre naiaanaHblHbI3.

Ipunbre apHanraH Tabagarbl rpunbre apHanFaH eHimaep: Tek 1, 2
YKoHe 3 opHaTy AeHreinepiH naiaanavyra 6onaabl.

LLlawbipanabinapaaH KopraHbiLl peTiHAeri rpuibre apHanFaH Tada:
Ombeban TabaHbl TOp acTbliHa rpunbre apHanFaH TabameH bipre
opHaTy Kepex.

lMicipyre apHanraH Tac HEZ327000

Micipyre apHanfFaH Tac HaHAbl, TOKALL HAHAAPAbI XOHEe KbITbipnak,
KabblkLackl 6ap nuuLaHbl Nicipy yLwiH Tamalua »kapaiasbl. Micipyre
apHasFaH TacTbl andblH ana ychlHbInaTbiH TeMnepatypara AeniH
KbI3AbIPY Kepek.

OmanbaanfaH Taba HEZ331003

[MuporTap »keHe neyeHbe yLUiH.

Kuraw 6eniri 6ap TabaHbl AyxoBKarFa KuFall GeniriH ecikke Kapartbin
cainy Kepek.
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ApHaibl Kypanaap HEZ Hemipi

DYHKUMA

Kytore Kapchbl »kabbiHbl 6ap amanbaanFaH taba HEZ331011

Muportap MeH neveHbeHi asipney TabacbiHaa OHal opHanacTbipyFa
6onazbl. Kuraw 6eniri 6ap TabaHbl ayxoBKara KurFall GeniriH ecikke
Kapartbin cany Kepek.

Ombeban Taba HEZ332003

LLbipeiHABI NTMporTap, neyeHbe, ken KybipAak, }aHe TepeH
KaTblpbliFaH TamakTtap ywid. CoHaawn, Top acTbiHAa Manabl XaHe eT
COniH »XMHay yLiH nanaanaHyra 6onasi.

Ombeban TabaHbl Ayx0BKa LUKabIHa eCikke kenbey eTin
OpHaTbIHbI3.

Kytore Kapchl »abbiHbl 6ap ambeban Taba HEZ332011

LLbipbIHABI NUpOrTap, NeYeHbe, Ken KyblpAaK, XaHe TepeH
KaTblpblsIFaH TamMakTap yLwiH. Ombeban TabaHbl AyxoBKa LIKadpblHa
ecikke Kenbey eTin opHaTbIHbI3.

Kacibv Tabara apHanfaH Kaknak, HEZ333001

Kaciou TabaHbl Kacibn Taba KaknarbiMeH »KaOblHbI3.

Tot HacnaiiTbiH Topbl 6ap Kacibu Taba HEZ333003

OHiMAepAiH Ken MenLepiH a3ipneyre apHasFaH.

BarbiTTarbl wTap

3 AeHrewni TONbIK, LWBIFapy HEZ338352

TokTaty PpyHKuMAck! 6ap 3 AeHreini TonbIK WeiFapy HEZ338357

1, 2 >xeHe 3 AeHrennepiHaeri 6arbiTTarbILUTAPABLIH KOMeriMeH
Kypanzapabl ayaapbisibin KeTyiHe KayinTeHben whiFrapyra 6onaasl.

TonblK WhIFApbINAaTeiH 3 AeHreini 6arbiTTaFsILITap aiHanMans
YpLUbIFLl 6ap KypbiiFbinapra apHanMaraH.

BarbiTTarbiTap KemerimeH Kypanael 1, 2 »xaHe 3 AeHrennepiHe
opHaTyFa )XeHe ayAapblibin KETNEeNTIHAEN TOMbIFbIMEH LUbIFapyFa
6onaabl. AnbiHOanbl GarFbITTaFbILLTAP COpenepai Ko eTe bIHFannbl
6onatbiHaan Bekitineai.

Stopp pyHKUMACK Bap YL AeHrenni TenecKonTbik 6arbiTTarbILLTap
YpLUbIFbI 6ap KypbINFbINapFa apHanMaraH.

Top HEZ334000

blasic, nMporTapAbiH Kaneintapsl, Kysipaak, a3ipney, rpunbae Kybipy
YKeHe TepeH KaTbipbliFaH TaMaKTap yLUiH.

LLIbiHbI Taba HEZ915001

LLbiHbl TaBa BYKTbIPbINFAH TaMaKTap XaHe KeMeLuTep YLUiH
ykapaiabl. Scepece GarnapnamManap eHe aBTOMaTTbl KybIpy YLUiH
Konannel.

CepBUCTIK KbI3MET - apTUKYN

YXKapamabl KyTy )KeHe Tasanay 3arrapblH Hemece 6acka Kepek-
yKapakTapZbl CEPBUCTIK KbI3BMETTeH, apHarbl IYKEHHEH Hemece

Keibip enaepae MHTEPHET apKblibl UHTEPHET AYKEHHEH caTbin anyra
Bonaabl. Byn yLwiH calikec apTvKy HOMIPIH KOPCETIHI3.

Tot 6acnaiTelH BonatraH acanraH 6etrepre  ApTukyn Hemipi 311134
apHanFaH MannbIKTap

KipaiH »knuHanybiHa xon 6epMeHis. Mai HerisiHaeri apHaibl
CiHipineTiH Kypam ToT 6acnaiTblH GonatraH »kacasnraH
KYPbINFbINapAbIH ChIPTKEl BETTEPIH KyTeai.

JyxoBKa-LIKa@bIH, rpunbai Tasanayra
apHasnFaH refb

ApTrKyn Hemipi 463582

XXyMbIC KamepacblH TazanayfFa apHanFaH. [[enbaiH WiCi oK.

YALWbIKTbI KYPbINbIMbl 6ap MUKPO TaslLLbIKTbI
MannblK,

ApTrKyn Hemipi 460770

CesimTan cbipTKbl 6eTTepai Tasanay yLiH apHaibl XacanraH,
MbiCasbl, WbIHbIHbI, WbIHBI KEPaMUKacklH, TOT 6acnanTeiH GonatTbl
Hemece antoMuHUAAI. MUKPO TanwbiKTbl MansbIK CYMbIKTBIKTAp MEeH
Mannapabl eTe *aKcbl KeTipeai.

Ecik 6yraTTafbiwbl ApTrKyn Hemipi 612594

On 6ananap AyxoBKa LUKadbIHbIH ECiriH alla anmayblHa apHanfFaH.
KypbinFbIHbIH eciriHe 6annaHbicTbl OyFaTTarbiw ap Typai
opHartbinaabl. Ecik 6yrattarbillbiMeH Bipre KenreH ycblHbICTapAbl
OpPbIHAAHBI3.

BipiHLWIi peT nanaanaHy anabiHAa

MyHaa 6ipiHWwi peT TamakTapabl asipney anabiHaa AyXoBKa
LUKapbIMEH He icTey KepeK ekeHiH Ginecis. AnabimeH Kayincisaik
TEXHUKAChI Typasbl HYCKaynap TapaybliH OKbIHbI3.

YaKbITTbl OpHaTy

JlyxoBKa KOCbIfIFaHHaH KeniH AUCnnenae XbinblibIKTanTbiH C)
TaHbackl XaHe TepT Hen KepceTinesi. YaKbITTbl OpHaTbIHbI3.

1. O TyitmeciH 6achiHbI3.

Oucnneit {2:00 yaxkbiteiH KepceTedi.

2.YaKpITThl + Hemece — TyliMenepiHiH KeMeriMeH OpHaTbIHbI3.

BaraapnamanaHraH yakpT GipHelle CeKyHATaH KeriH KepceTineai.

JlyxoBKa WwKadbiH Kbi3abIpy

YKaHa KypbiiFbIHbIH MiCiH KeTipy YLUiH 60C AyXOBKa LUKadbiH
KbI3AbIPbIHBI3. Byn xarnanaa wradtel orFaprbl/TOMeHri bICTbIK [
pexxuminae 240 °C temnepartypacblHAa Kbi3Ablpy Tamalua LweLlim
Bonbin Tabbinaasl. XXymbIiC KamepachkiHAa opama KanabiKTapbl
6onmayblH KaJaranaHbia.

Mew KbI3abipFaHAa acxaHaHbl XeNaeTiHi3.

1. dyHKUMANAP aybICTbIPbIN-KOCKbILLbIHBIH KoMeriMeH XXoFapFbl/
TeMeHri biCTbIK [(Z) pexkuMiHe opHaTbIHbI3.

2. Temneparypa peTtreriwiHiH kemerimeH 240 °C MaHiH OpHaTbIHbI3.

Bip caratTaH KemiH AyxoBKa LKadbIH eLWipiHi3. Byn yLwiH GyHKumMAnap
aybICTbIPbIN-KOCKbILLIbIH HONMe OPHATbIHbI3.
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Kypangapabl Tazanay

Kypanabl GipiHwi peT naiaanaHbai Typbin bICTLIK cabbliHAbI CyMeH
YKOHE YKyMcak LybepeKneH MyKUAT TasanaHbls.

O3ipney 6eTiH opHaTy

Byn Tapayaa KoHpopKanapabl opHaTy XosbiH 6inecis. Kectene
KOHpOpKanapAbl Kel3ablpy AEHrenepiH »xaHe ap Typni TamakTapaesl
a3ipney yakbiTblH TabachI3.

Ocbinaun peTrey MyMKiH

KoHdpopkanap aybICTbIpbIN-KOCKbILUTAPB! apKblibl 9p6ip KOHbOPKa
KyaTblH peTTey MyMKIH.

0 Ky#i= Owwik
1 Ky#i = eH Kiwi Kyar
9 KyMi = eH »KOoFaphbl Kyar.

Bip KoHdOpPKaHbI KOCFaH Keszae MHAMKATOP LaMbl KaHazbl.

YnKeH eki WweHOepAaik KoHpOpKa MeH conak,
anmak

Ochbl KOHpOpKanapabl KenemiH earepTi MyMKIH.

YnKeH aiMaKTbl KOCbIMLLA KOCY

KoHdopKa aybICTbIpbIN-KOCKbILLLIH 9 KYHiHe - 051 XepAe »au
KapChbINblK, Ce3€eci3 - COCbIH TEMeHT i benrire LewiH XanrFacTbipbiHbI3

© = ynkeH eki WeHBepAiK KOHPOPKa Hemece
0D = conak, anmMak,
CocblH GipZeH eaeTTi nicipy 6acKbilubiHA Kepi BypaHbI3.

Kiwi anmaKKa Kepi aybICTbIpy

KoHdopkanap aybICTbipbIin KOCKbILWLIH O KyiiHe Bypan Kanta
peTTeHi3.

Kiwwi eki weH6epaik KOHPOPKa a3 Kenemaepai XbibiTyFa apHasFaH.

Hasap ayaapbiHbi3!
Ewkawar © Hemece oD Benrinepi apkbinkl 0-re GypamaHbis.

Micipy KecTeci
TemeHgaeri kectese BipHelue MbicanaapAbl Taby MyMKiH.

Micipy yakeITTapbl MeH nicipy 6acKbiUTapbl TaMak, TypiHe,
canMarblHa XeHe canacblHa 6ainaHbicTbl. Con yLWiH aybITKynap
601ybl MYMKIH.

Koto TamakTapAbl biChITyAa XyHeni TypAe apanacTbipbiHbI3.
KalHatyra KeTipy yLiH 9-nicipy 6acKbllbiH NanaanaHbiHbI3.

KavnHaty 6ackbilwbl  KaiHaTy y3aKTbifbl

MUHYTTa
Epity

LLlokonaa, kyBepTiop, »enatuH 1 -
Capebiman 1-2 -
HbINbITY }aHe WbInbl ycTay

Kexe (Mbicanbl, XacbIMbIK, Ke)xe 1-2 -

Cyt™* 1-2 -
HKannaTtnaw nicipy, a3 KainHaTbIn nicipy

DdpuKkagenbka, KHeanmK 4* 20-30 MUH.
Banbik, 3* 10-15 MuH.
AK Ty3abIKTap, Mbicansl belwamenb Ty3abifbl 1 3-6 MUH.
Nicipy, yanHaty, 6yKTbipy

Kypiw (koc cy kenemi) 3 15-30 MUH.
KapTon KabbiFbiMeH 3-4 25-30 MuH.
MMicipinreH kapton 3-4 15-25 MuH.
Kamblp »xemictepi, MakapoHaap 5* 6-10MuH.
Kexxe, copnanap 3-4 15-60 MuH.
KekeHictep 3-4 10-20 MHH.
KekeHicTep, TOHa3bITbINFaH 3-4 10-20 MuH.
Xbinaam KavHataTblH KacTpenae nicipy 3-4 -
ByKTbIpy

Pynettep 3-4 50-60 MuH.
ByKTbipbinFaH Kybipaak, 3-4 60-100 MUH.
lynaw 3-4 50-60 MuH

* Kaknakcbl3 KanHary
** Kaknakchbl3
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KaiiHaTty 6ackbiwbl  KaiHaTy y3aKThbiFbl

MHUHYTTa
Kyblpy™
LLIHnuenb, eHaenMereH Hemece ayHartbiiiFaH 6-7 6-10 MuH.
LLIHMuenb, TOHa3bITbUIFaH 6-7 8-12 MuH.
KoTnet, eHaenmvereH Hemece ayHatblfiFaH 6-7 8-12 MuH.
Creiik (KanbiHAbIFbI 3 CM) 7-8 8-12 MuH.
Banbik neH 6anbik eTi eHAeNMereH 4-5 8-20 MUH.
Banblk, neH Ganbik, eTi ayHaTbinFaH 4-5 8-20 MUH.
Banbik neH 6arnbik eTi, ayHaTblNFaH }KoHe TOHA3bITbIFaH Mblcanbl 6ablk TaaKwanapsbl 6-7 8-12 MuH.
Tabaga nicipinreH Tamak, TOHasbITbIIFaH 6-7 6-10 MuH
Kyrimaxk, 5-6 y3a4iKcis

* Kaknakcbl3 kanHaty
** Kaknakchbl3

IlyxoBKaHbl 6arnapnamanay

JyxoBKaHbl 6araapnamanayabii ap Typni xongapsl 6ap. Kbiaasipy
TYPiH, TeMnepaTypaHsl HeMece rpuib KyaTblH 6arnapnamanay.
JlyxoBKaga ap Tamak, yLUiH a3ipfiey yakblTblH (Y3aKTbIK) XoHe
aAKTany yakelTbiH 6araapnamanayra 6onaabl. KocbiMiwa aknapar
any ywiH YakbIT QyHKUMANAPLIH OPHATY TapayblH KapaHbi3.

Hyckay: [lyxoBKa aiiHeriHae KoHAEHcaTThIH nainga 60ybIH
GonasipMay YLUiH TaMaKTbl canmMan Typbin anabiH ana Kel3aslpy
yCbIHbINaabl.

KbI3bITy TYpi MeH Temnepartypa
CypeTTeri Mbican: »KoFapFbl/TeMeHri Kuisbity 190 °C (.

1. dyHKUMA TaHAAYLILICH aPKbINbl KbI3bITY TYPiH TaHAaHbI3.

2. Temnepartypa peTTeyLUici apKpblibl TeMneparypaHbl Hemece
rpunbae nicipy 6acKbiLbIH PeTTey MyMKiH.

Mew Kbianabl.

JlyxoBKa LWKadbIH eLwipy
PyHKUMANAP aybICTbIPbIN-KOCKbILLILIH HONMe OPHATLIHbIS.

Petteynepai esrepty

Calikec peTTerill KeMeriMeH Ke3 KefreH yakbITTa Kbl3ablpy TYpiH,
TemnepatypaHbl HeMece rpunb PEXXUMIH e3repTyre Gonagsi.

Tes KbI3y MyHeCi

Te3s KbI3y »yreci apkbinbl CisaiH newiHizaeri opHaTbinFaH
TemMneparypa epekLue Te3 Kbi3aabl.

100 °C »xoFapbl TeMNepaTtypanap YLUiH Xbingam Kel3ablpyabl
nanaanaHblHbi3. TeMeHZeri Kbi3aablpy Typnepi Carkec Kkeneai:

m 3K bicThIK aya
= XKoraprbl/TemeHri Kbisabipy (£

Bip KanbIinTbl Nicipy HITUXECIHE XKETY YLUIH TaMaKTapAbl Xblnaam
KbI3AbIPY afAKTanFaHHaH CoH FaHa nicipy kamepacklHa casnbiHbI3.

1. KepekTi Kbi3ablpy TYPiMEH TeMnepaTypaHbl TaHaay.
2. »§§ TyimeciH Kpicka Gacy.

Mnavkatop naneniHae »$% Genrici )xaHaasl. Meww Kbida 6actanasb.

Tes KbI3AbIPYALIH COHBbI

ObiBbICTbIK curHan ectineai. ucnnei takrackiHan » % TaH6ackl
eweni. TamakTbl AyXOBKaFa CablHbI3.

Tes Kbi3AbipyAbl Gonabipmay
» % TyimeciH BacbiHbI3. [ucnnei TakTackiHaH » % TaHOack! KeTeai.
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YaKkbIT pyHKUMANAPbIH OpHaTY

Byn nyxoBKaHbIH ap TypAi yakeiT ¢pyHKumanapsl 6ap. (O cewcopel
Ma3ipai 6enceHipeai »xaHe ap Typni GyHKUMANAP apacbiHAa
XKblmKbITagbl. MapameTpnepai 6araapnamanan »xatkanza yakbiT
TaHOGanapbl )KaHbin Typaabl. TiK )Kakwa [ ] TaHAanFaH yakbIT
OYHKUMACLIH KepceTedi. YakpIT TaHGach Tik Xakwa [ ] iwiHae
opHanackaH 6onca, 6ap 6araapnamanaHfaH yakbiT QYHKLUMACHIH
Tikenew + Hemece — ceHcopnapbiHblH KBMeriMeH e3repTyre

6onabl.

Tanmep

Tarmep ayxoBKara Tayesnci3 XyMbIC icTerai. TanMepaiH e3iHiH
AblBbICTBIK curHanbl 6ap. OHbl yaKpeITTbIH TalMep YLiH Hemece
aBTOMATTbl AyXOBKaHbI OLUIPY aAKTanybl (83ipney yaKbiTbl) YLUiH
opHaTbINFaHbIH aXKbIpaTy YLWiH naiaanadyra onagsl.

1. O TyitmeciH Bip peT 6achiHbI3.
[ucnner TakTacbiHAA yakblT TaHbanapbl xxaHaasl, [ )aHbHAA TiK
»KakLwa 6onaabl.
2. Taiimepai + Hemece — Ty#iMeciH nanAaanaHbin OPHATLIHbIS.
+ TyiMeci yLWiH yCbiHbINaThlH MaH = 10 MUHYT.
— TYMMeCi YLiH YCbIHbINATbIH MSH = 5 MUHYT.
BaraapnamanaHraH yakbIT GipHelle CeKyHATaH KeiliH KepceTineai.

Taimep YLWiH OpHATBINFAH YaKbITTbIH Kepi caHarbl 6actanazsi.
Iucnneit TakTackiHaa [()] TaHBack! xaHabl aHe TailMepaiH

opblHaany 6apeickl KepceTinedi. backa yakbIT TaHOanapbl ewweai.

Tanmep yLLiH OpHaTbINFaH yaKkbIT ©TiN KeTTi

[bIBLICTLIK CUrHan ecTineai. Jvcrnneit Taktackl (it L kepceTei.

Taimepai O TyiimeciH naiiaananbin eLwUipiHis.

Tanmepaeri yakbITTbl ©3repTy.

Tanmep YLUiH OpHaTbINFaH yakelTTel + HeMece — TyimenepiH

naizanaHbin earepTiHi3. XXaHa yakbIT GipHelle ceKyHATaH KeuiH
KepceTineai.

Tanmepgai 6ongbipmay

Taiimepai J0:00 nerenre — TyiiMeciniH kemerimeH bickipy. XKaa
yaKbIT BipHelle ceKyHATaH KeliH KepceTinesi. Taimep eLeai.

YakbIT napameTpnepiH Kepy

Erep GipHeLue yakbIT QyHKUMACH BaraapnamanaHraH 6osnca,
Aucnnei TakTacbliHAa caikec TaHbanap xaHaabl. AnfblHFbl oHAAFb
yaKbIT GYHKUMACLIHBIH TaHOackl xaKwazaa 6onaabl.

Taiimepai £), asipney yakbiTblH <D, aaxtany yaxbitbiH (& Hemece
HakThl yakeTTel (O kepy ywin (O ceHcopbiH KaxeT TaHb6a xaKLara

anbiHFaHLLIA KaiTa-KaiTa 6acblHbi3. Calikec MaH aucnnen
TaKTacbliHZa OipHelle cekyHa GoWbl KepceTineai.

O3ipney yakbiTbl

JlyxoBKa ep TaMak, Typi YLUiH 83ipsiey yaKblTbiH OpHaTyFa MYMKIHAIK
6epegi. yxoBKka a3ipney yakbiThl aAKkTanFaHAa aBTomMatTsl Typae
Kocblnaasl. byn ayxoBKaHbl eLwipy yLwiH 6acka Tanceipmanapasi
y3yai Hemece KaTenecin a3ipney yakbiTbiH acklpbin anyasl
6onabipManabl.

CypertTeri Mbican: asipney yakbiTbl: 45 MUHYT.

1. PyHKUMAHBI Gackapy TYTKAChIH NaiaanaHbin Kel3ablpy TypiH
TaHAaHbI3.

2. TemnepatypaHbl 6ackapy TYTKacCbiHbIH KeMeriMeH
TeMneparypaHbl HeMece rpusib KyaTbiHbiH AEHreliH TaHAaHbI3.
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3. (© TyiimeciH eki peT 6achiHbI3.

[ucnneit TakTachl L L MHAMKATOPLIH KepceTesi. YaKbIT
TaHBanapbl xaHazsl, <D xaHblHaa XaKklwanap 6onasi.

4. S3ipney yakbITblH + HemMece — TyMMenepiHiH kemerimeH
OpHaTbIHbI3.
+ TyMMmeci yLWiH yCblHbINaTbIH MaH = 30 MUHYT.

— TYMMeci YLWiH yCblHbINaTbIH MaH = 10 MUHYT.

LyxoBKa BipHelle ceKyHATaH KeWiH Kocbinaabl. ucnnei TakraceiHaa
OTKEH yaKbIT KepceTinegi xoaHe [-Y] TaHbackl kepceTineai. backa
yaKpIT TaHbanapsl eLesi.

Osipney yaKbiTbl aAKTanabl

ObIBbICTEIK curHan ectineai. JlyxoBka Kbl3ablpyAbl TOKTaTadbl.
[vcnneit TakTacsl 4400 nhankatopbiH kepceTedi. (O TyitMeciH
6acbiHbI3. + Hemece — TyiMenepiHiH KeMeriMeH )xaHa a3ipney
yaKbITbiH 6araapnamananbis. A 6onmaca (O Tyitmecin exi pet

6acbIHbI3 XaHe QYHKUMAHBLI Backapy TYTKACbIH Hen napameTpiHe
6ypbiHbI3. [yxoBKa ewwipyni.

O3ipney yaKbiTblH ©3repTy

O3ipney yakbITblH + HemMece — TyWMenepiHiH KeMeriMeH e3repTiHia.
XaHa yakbIT BipHeLle cekyHaTaH KeWiH kepceTinedi. Erep taimep
6araapnamananraH 6onca, anasimer (O TyitMeci BacklHbI3.

O3ipney yaKbITbiH

Bsipney yakeiTbiH L :0L nen bickipy — TyHMeCiHiH keMeriMeH
bicbipy. XXaHa yaKpIT GipHelle CEKYHATaH KeliH kepceTinedi. Yakbit
6onabipbinMaabl. Erep taimep 6arnapnamanaxraH éonca,
anabiver (O TyiimeciH 6ackiHbI3.

YakbIT napameTpnepiH Kepy

Erep GipHelle yakpbIT dyHKUMACH BaraapnamanaHraH 6onca,
Avcnnen TakTacelHAa cokec TaHbanap yxaHaabl. AngblHFbl GOHAAFbI
yaKkbIT GYHKUMACHIHLIH TaHBackl xakwasaa 6onaabl.

Taitmepai ), a3ipney yakbiTalH <D, ankrany yaksiTeiH (4 Hemece
HaxTbl yakeTbl (O kepy ywin (O ceHcopbiH kaxkeT TaHba »aKLwara
asnblHFaHLLIa KaiTa-Kaita 6acblHbl3. Calikec MaH Aucnien
TaKTacbiHZa BGipHelue cekyHA Goiibl KepceTineai.



AfKTany yakbiTbl

LyxoBKa Tamak, JaibliH 605ybl KEPEK YaKbITTbl OpHaTyFa MYMKIHAIK
Gepeai. [lyxoBKa aBTOMATTbl TYypAE KOCHIAbI XXoHe OpHaTbInFaH
yakbITTa ewesi. Mbicansl, TamMakTbl AyXOBKaFa TaHePTEH KOWbiIM,
ZyXOBKaHbl 0N TycTe AavbliH 6onateiHAaalk petreyre 6onaabl.

LyxoBKaza TbiM y3akK 6onca Tamak, OyniHOenTiHiHe Ke3 XETKI3iHi3.

Cypertreri mbican: Kasipri yakbiT — 10:30, AM, a3ipney yakbiTbl —
45muHyT, ayxoBka 12:30 yaxbITbiHAA 6LUYI KEpeK.

1. OyHKUMAHBI 6acKapy TYTKACHIH OpHATbIHbI3.

2. TemnepartypaHbl 6ackapy TYyTKACbiH OpHaTbIHbI3.

3. (O 1yiimeciH eki peT 6achiHbI3.

4. O3ipney yakbITblH + HeMece — TyiMenepiHiH kemeriMeH
OpHaTbIHbI3.

5. (O TyiimeciH 6acbiHbI3.

(L xaHblHAa XaKLanap kepcetinei. Tamak AaiibiH 6onaTtbiH
yaKbIT KepceTineai.

6. AAKTany yakplTbiH + Hemece — TyMMenepiH nanaanaHelin Kigiptyre
Bonaasl.

LyxoBka GaFaapnamarnaHraH yakbiTra GipHeLle CeKyHATaH KeliH
KepCeTeAi XaHe KyTy peXxumiHe opHaTbinaabl. Tamak AanbiH
GonatbiH yaKsIT KepceTineai aHe aakTany yakbiTbiHbiH (5 TaHback!

wakwana kepceTtineai. L) »one (O tanbanapsl ewwesi. Jyxoska
KOCbINFaHAa, a3ipney yaxbiTbiHbIH OpblHAANY 6|apucu KepcerTineai
eHe -5 Tanbacel kakwaaa nanga 6onaasl. (L TaHback ewesi.

BbananapaaH KopfFay Kynnbl

LlyxoBKaza KesaeWcoK KocblnyblH 6onasipMayFa apHasFaH
6ananapzaH Kopray Kymnbl 6ap.

Mew ew6ip petteyre acep etneindi. bananapaaH Kopray Kynnbl
KOCYIbl Ke3zie TaiMep MeH yakbiTTel 6araapnamanayra 6onaasbl.

Kbl3abipy Typi XaHe Temneparypa Hemece rpuib AeHrewi
6araapnamananraH 6onca, 6ananapaaH Kopray Kynbl Kbi3ablpyabl
ewwipeai.

BananapaaH Kopray KynnbiH 6enceHaipy

Osipriey yakbITbl HeMece aAKTany yakbiTbl aJ1i opHaTbiIMaraH 6onybl
Kepex.

C> TYWMECIH LlaMaMeH TepT CeKyHA 6oiibl 6acbIHbI3.

O3ipney yakbITbl afaKTanasbl

ObI6bICcTbIK curHan ectinei. [lyxoBka Kbi3ablpy bl TOKTaTabl.
Ducnneit TakTackl L4 0 nHankatopeiH kepceteni. (O TyiimeciH
6acblHbI3. + Hemece — TyiiMenepiHiH KeMeriMeH aHa a3ipney
yaKbITbiH 6argapnamananbis. A 6onmaca (O TyitmeciH exi pet

6acbiHbI3 XoHe PYHKUMAHBI BacKapy TYTKAChiH Hen napamMeTpiHe
OypbIHbI3. [yxoBKa eLwipyIi.

AfKTany yakbITblH @3repTy

AfAKTany yakelTblH + HemMece — TyiiMenepiH nanaanaHbin e3repriHis.
XKaHa yakbIT GipHelle cekyHATaH KeWiH kepceTineai. Erep taimep
6arnapnamananfaH 6onca, angbimeH (O TyiMeciH eki peT 6achbliHbI3.
O3sipney yaKkbITbIHbIH Kepi caHarbl 6acTanbin KoibinFaH 6onca,

anAKTany yakbiTblH e3repTneHis. CoHFbl HaTxKe Gipaei 6onmaybl
MYMKIiH.
AsKTany yakbiTblH 6ongbipmay

— TyWMeCiH 6acy apKbifbl aAKTany yakblTblH aFbiMAarbl yakbiTKa

bICBIPbIHbI3. XKaHa yaKkbIT BipHelle cekyHATaH KeriH KepceTinesi.
HyxoBka Kocbinaabl. Erep Taimep 6araapnamanaHrax 6onca,
anasiver (O TyiiMeciH eki peT 6acbiHbI3.

YakbIT napameTpnepiH Kepy

Erep GipHelue yakbIT dyHKUMACH BaraapnamanaHraH 6onca,
JAMCNnen TakTacklHaa caiikec TaHbanap »kaHazbl. AnabiHFbI QOHAAFbI
yaKbIT pYHKUMACHIHbIH TaHOackl XaKkwaza 6onaasi.

Tanmepai L), asipney yakbitbiH <D, aaktany yaxbitbiH (5 Hemece
HakThl yakeTTel (O kepy ywin (O ceHcopbiH KaXkeT TaHBa aKLiara
anblHFaHLWa KaiTa-KkaiTa 6ackiHbi3. Cailkec MaH aAucnnen
TaKTacbiHZa BipHelue cekyHa GoWbl KepceTineai.

YakbIT

JyxoBKa KocbiFaHAa Hemece Kyar Y3iireHHeH KeliH ancnnen
TakTackiHAa xeinbinbikTanTelH (O TaH6ack! XoHe TepT Hen
KepceTineai. YakbITTbl OpHaTbIHbI3.

1. O TyitmeciH 6acbiHbI3.
Oucnneii Taktackl (.00 yaKbITbIH kepceTesi.
2. YakbITTbl + HeMece — TyiMenepiHiH KeMeriMeH opHaTbiHbI3.

BarpapnamanaHfaH yakbIT GipHelle cekyHATaH KeitiH kepceTineai.

YakbITTbl ©3repty
Backa yakbIT GyHKUMACLIH BaFraapnamanay MyMKiH eMec.

1. (© TyitmeciH TepT pet 6achiHbI3.

Iucnneii TakTackiHaa yake!T TaH6anapsl »aHaasl, (O kaHbiHaa
»KakLa 6onaasl.

2. YakbITThl + HeMece — TyUMenepiHiH KeMeriMeH peTTeHis.

BarnapnamanaHfaH yakbIT GipHelle cekyHATaH KeitiH kepceTineai.

CaFaT MHAWKaLUUACHIH eLwuipy

Carart nHaMKaumAcbIH ewwipyre 6onaasl. bByn Typans Heriari
peTTeynepAi e3repTy TapayfaH KapaHbi3.

Ivcnnei TakTackl C= TaHbacblH kepceTedi. BananapaaH Kopray
Ky/nbl eHai 6encenaipinesi.

BananappaaH KopFay KynnbiH ewwipy
C= TYMMECIH LuaMmaMeH TepT CEKyHA BoMbl HachIHbI3.

Jvcnnei TakTacbiHaarbl C= TaHbackl ewesi. bananapaaH Kopray
KYNnbl eHai ewipineai.
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Herisri napameTpnepai e3repTy

Byn ayxoBKaHbIH 8p Typri Herisri napameTtpnepi 6ap.
MapameTpnepai nanaanaHyLbiHbIH KAXKETTiINIKTEPiHE caw
Geitimaeyre 6onagbl.

Herisri napameTpnep Tannay | TanpayZ Tanpay 7
C 1 YaKbIT uHAMKaTOpbI opKalwaH*  Tek Tyime -
KemeriMmeH

cC Oasipney yaxbiTel lwamMameH WwamMameH  LiamameH
HeMece TaiMmepae 10 cekyHA 2 MUHYT" 5 MUHYT
OpHaTbINIFaH yaKbIT
OTKEHHEH KEWiHri
CUrHanAbIH y3aKTblfbl

c 3 MNapametp Kon lwamMameH  WwamMamMeH  LiamameH
AaHblyFa AeniHri 2 ceKyHa 5 cekyHa* 10 cekyHAa

yaKbIT

* Daenki napameTtp

KyTy waHe Tasanay

JypbicTan KyTceHis, a3ipney 6eTi aHe nnuTa aAeMiniriH xoHe
dyHKUMOHaNAbIMbIFBIH cakTainabl. OcblHAa cidre onapabl KYTy KaHe
Tasanay »onbl TyCiHAipineai.
Hyckaynap

LLIbIHbI, NNaCTUK XXaHe MeTann CUAKTLI ap Typsi Matepuanaap

nanaanaHbinFaHAbIKTaH, AyX0BKa LKadbIHbIH anfblHFbl NaHeniHiH
TyciHAe asraHTai aibipMaLlbinbiKTap 601ybl MyMKIH.

EciK WbIHbICLIHAAFbI CY i34epi CUAKTLI B0MbIN KepPIHEeTIH
KeneHKenep AyxoBkKa LWKadblHAAFbI LUAMHaH LIaFbIfbICKaH
»KapblKTaH 6onagsbl.

O©Te XoFapbl Temneparypanapaa dMasb XaHblM KeTYi MYMKIH.
OcbIHbIH cangapbliHaH aMasb TyCiHAe asFaHTan avibipMallbiibliKTap
60nybl MYMKIH. Byn KanbinTbl XeHe KbI3MET eTyre acep eTnenai.
XKyka TabaHblH KUEKTEPI AMaNbMEH TONbIFbIMEH YKabblnMaraH.
CoHabIKTaH onap katnapnel 6onazsl. byn kopposuaaaH
KOPFaHbILLKa acep eTnenai.

MXyrbiWw 3aTTap

BeTrep aypeic eMec Tasanay 3arrapMeH 3akbiMAanmaybl YLiH Keneci
aknaparka Hasap ayAapbiHbl3.

O3ipney 6eTiH TasanaraHaa

apanacTtblpbliMaraH XXyfblll 3aTTbl HEMeCe blAbIC XYY
MalluHacblHa apHanfaH XYFblLl 3aTTbl naﬁnanaHéaHus,

eLwbip KelpFbilUTapasl,

JyxoBKanapZarbl Taszanarbilutap HeMece Aak, KeTipriluTep CUAKTbI
arpeccuBTi Tazanarbil 3aTTapAbl nanganaHbaHbI3,

ewBip KbICbIMbI YXOFapbl Tazanarbitapbl Hemece By
TasanarblTapblH NanganaHyra 6onmanabi.

XKekenereH anemMeHTTepAi biAbIC XYy MallMHaceiHAa
TasanamaHbl3.

JlyxoBKaHbl TazanaraHaa
arpeccuBTi HeMece abpasuBTi TasanarblLL 3aTTap
KypamblHAa CnvpT Ken ewwbip yFbil 3aTTapabl,
ewbip KblpFbILLTapAbI,

ewBip KbICbIMbI XXOFapbl TasanarbiTapabl Hemece By
TasanarblTapbiH NanaanaHyra 6onmanasbl.

XekenereH SJ'IeMeHTTep.Cli blAbIC XYY MallnHacbiHAAa
TasanaMaHbl3.

BipiHwWwi peT nainganaH6ai Typbin kaHa rydkanapibl MyKUAT XKybIHbI3.
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Backa yakbIT pyHKUMACHIH BaFnapnamanay MyMKiH emec.

1. TyiimeciH wamameH 4 cekyHa 6oibl BaChIHbI3.

Jucnnen TakTachl yakbIT YLLiH aFbiMAaFbl HEri3ri napameTpAi
KepceTeai, Mbicanbl, { TaHAaybl YWiH © 1.

2. Herisri napameTpai + Hemece — TyimenepiH nainganaHein

OpHAaTbIHbI3.

3. (O 1yiimeciHiH kemeriMeH pacTaHbis.
Aucnnen TakTackl Keneci Herisri napameTpai KepceTeai.
TYMMECIH nanaanaHbin AeHrennepai TaHAaHbI3
»XoHe + Hemece — TyiMenepiH nanaanaHbin napameTpai

OpPHAaTbIHbI3.

4. (O TyitmeciH WwamameH 4 cekyHa 60ibl BaChIHbI3.

Bapnblik Herisri napameTpnep KonaaHblnaabl.

Herisri napameTtpnepai Ke3 KenreH yakbiTra KantaaaH esrepryre

6onagbl.

30Ha

Tasanay Kypanbl

Tot 6acnaiTeiH Gona
TTbIK aiMaKkTap*

(KypbInFbl TYpiHe
6ainaHbICTbI)

blcTbik cinTi epiTiHaici:

XKyatblH WwyBepekneH Tazanan xymcax,
wybepekneH KenTipiHi3. ToT 6acnanTelH
BonartTbik aiMakTapabl apAanbiM TobUFuU
TEKCTypara CoMKec peTTe CYpPTiHi3. O1Tnece
cbi3aT naaa 6onybl MyMKiH. Kak, mai,
Kpaxmari, *yMbIpTKa KanAablKTapbliH Aepey
TasanaHbl3. byn kanabiKrap Kopposuara
SKenin COKTbIPYbl MYMKIH.

CepBUCTiK KbIBMET HEMece MamaHaHFaH
cayzaja biCThIK, 6eTTepre cai apHaibl TOT
6acnaiTelH Gonar KyTy Kypanzapbl 6ap.
Xymcak wybepeKkneH asaan KyTy KypasblH
KIHiLLKe eTin casnbiHbI3.

OmManbaanfaH,
NaKTaHFaH,
nnacTMaccanblik neH
TpadapeTrik
6acnansik, 6eTTep*

(KypbInFbl TYpiHe
6ainaHbICTbI)

blcTbIK cinTi epiTiHAici:

XyatblH WwyBepekneH Tazanan xymcak,
wybepeKneH KenTipiHi3. ELuKaHaam LWbiHbI
TasanantbliH KypasiMeH, MeTannabl
KbIpFbILLNEH Tasanayra 6onmanap.

Backapy naHeni

blcTbik, cinTi epiTiHaici:

XyaTblH WwWybepekneH Tazanan xymcak,
wybepeKneH KenTipiHi3. ELKaHaan WbiHbl
TasanantbliH KypaiMeH, MeTannabl
KbIPFBILLMNEH Tasanayra 6onmanasl.

HoFapFbl 9MHEKTI
Kanrama*

(KypbIIFBl TYPiHE
BaiinaHbICTbl)

ONHEeK TasapTKbILLbI:

YXyMmcak, LwybepekneH TasanaHbl3.
YoFapfbl 9HEKTi KanTamaHbl Tazanay YLUiH
anbin Ko MyMKiH. On ywiH XXoFapFbl
SMHEKTI KanTama TapayblH ecKepiHia!

Bypama Tyiimeluenep
LLlewneHis!

blcTbik cinTi epiTiHaici:
XKyatblH WwyBepekneH Tazanan xymcax,
LwybepeKneH KenTipiHis.

[Micipy naHeniHiH
pamacsbl

blcTbik cinTi epiTiHAici:
LLIbIHBI KbIPFbILLbI, IMMOH HEMECE CipKeMeH
TasanamaHbi3.

*

6ainaHbICTbl.)

OnumaAnblk, (GipHeLLe KypbinFbinapaa KomKeTiMai, KypblFbl TYpiHe



30Ha

Tasanay Kypanbl

3oHa

Tasanay Kypanbi

"a3 nicipy naHeni meH
KasaH TiepyiLi*

(KypbInFbl TYpiHE
6ainaHbICThl)

blcTbik, cinTi epiTiHAic.

Kem cy nainganaHblHbI3 0N )aHapFbl
acTbIHFbI BenLueKTepi apKbibl acnan iwiHe
oTyi MyMKiH emec.

Kacnaktap MeH Tamak KanablktapblH 6ipaeH
YOMbIHbI3.

K.asaH TiperiLliH anbin Kot MyMKiH.

LLAbIHABIK KacTpen Tipeyilui*:
blabic »XyaTblH MallMHaaa TasanamaHbl3.

BananapaaH caxray
Xymneci*

(KypblIFLl TYpPiHE

blcTbIK cinTi epiTiHaic:
XKyartbiH WwybepeKneH TasanaHbi3.

Erep 6ana kayincisairi kypanbl new ecirinae

*

a3 XXaHapfbICbl

(KypbINFbl TYpiHE
6ainaHbICThl)

XKaHaprbl 6ackl MEeH KaknarblH anbin bICTbIK,
CinTi epiTiHAiICIMEH TasanaHbl3.

blabic )yaTbiH MaluMHaaa TasanamaHbi3.
a3 welFaTbiH TECiKTEP apAaaibiv 6oc Gonysbl
Kepek.

Otanablprbil GinTenep: Kiwli Xxymcak,
KbINLLAK.

a3 )kaHapFbIChl TEK OTTLIK KypFak, 6onFaHaa
yMbIc icTeiai. Bapnbik Genwwektepai Aypbic
KenTipiHi3. Kanrta canyaa aypbic
OpHaTblfIFaHbIHA KO3 XKETKIiHi3.

YKaHaprbl KaknakTapbl Kapa TycTe amManb
AanfaH. YakeITneH Tyci esrepeai. byn »xymbic
icTeyiHe acep eTnenai.

6ainaHbICTbI) opHartbinFaH 6ornca, oHbl TasanayaaH anfblH
anbin KOt Kepek.
KatTtbl nactaHy »karaaibiHaa 6ana kayincis
Airi Kypanbl AypbIC XyMbIC icTeMenai.

lepmeTtnsauma blcTbIK cinTi epiTiHaici:

LLlewneHis! XyaTblH WwybepekneH TazanaHba.

blckanamaHbls.

OneKTp KoHpopKa*

(KYpPbINFbI TYPiHE
GannaHbICTbl)

blckanaiiTelH Kypan Hemece Tasanay ryoka
napbil:

CochblIH nicipy naHeniH KypraTy YLUiH KbicKa
KbI3A4blpbiHbI3. JaMKbin naHenbaep yakplt
eTin ToT 6acaabl. CoHbIHAA KYTY KypasblH
YaFbIHbI3.

Kacnakrap MeH Tamak KanaclkTapbiH GipaeH
YKOMbIHbI3.

[Micipy 3oHacsbl

blcTbik cinTi epiTiHAici Hemece cipke cybl:
XyaTblH WwyBepekneH TazanaHbi3.

KatTbl nactaHyaa cananbl KypbILwTaH icten
reH biCKblay cnupaniH nanaanaHbiHbI3.
Tek my3aan nicipy kamepacbiHaa
nanganaHblHbI3.

/\ O3iH TazanaiiteiH 6eTTepae e3iH Tasanay
GYHKUMACHIH NanganaHbiHbiz. On ywid ©3iH
Tasanay tapayblH eKepiHia!

Hasap ayaapbiHbi3! ©3iH TazananTbiH
6eTTepai Kon Tasanay KypasnbiH naiaanaHé
aHbI3.

Melw WwWamMblHbIH 8iHe
KTi KanTamachbl

blcTbik cinTi epiTiHAici:
XyaTblH WwybepekneH TazanaHba.

[Micipy naHeniHiH
cakuHachl®

(KYpbINFbI TYpiHE
GainaHbiCThl)

MMicipy naHeniHaeri capbl MEH KeK XbInTblpan
TYpFaH AakTapAbl 6onatTbl KYyTy KypanbiMeH
anbin KoMbIHbI3.

ThIpHaNTBIH HEMECEe KbIpHaWTBIH Kypan
JapAbl naiaanadyra 6onmanasl.

LLIbIHBI KepamMuKanbik,
nicipy naxeni*

(KypbInFbl TYpiHe
6ainaHbICThl)

KyTy: eMHEeKTi KepamuKa yLUiH KopFay >aHe
KYTY Kypangapel

Tasanay: aiHeKTi KepamuKa yLUiH CarKec
Tasanay Kypanbl.

Opamagarbl Tazanay HyCKaynapblH OpbIH
JaHbl3.

A\ KaTTbl nactaHynap yLiH 8iHeK KbIpFbiLLb:
LLIbIFapbIn TeK »Ky3iMeH TazanaHbl3.
AbaiinaHel3, Xysi eTe eTkip. Kemtap 6onbin
Kany kayinTiniri 6ap.

TasanayaaH COH KaiTa GekiTiHi3.
3akbiMaanraH »xysaepai aepey
anMacTbIpblHbI3.

Tipeyiwu

blcTbIK cinTi epiTiHAiCi:
Cynan »kyaTblH LWy6epeKneH HeMece LLeTKa
MeH TasanaHbl3.

Tasanay yLiH TipeyiluTepai anbin KoWbIHbI3.
On ywin TipeyiluTepAi WweLly MeH opHaTty
TapayblH KapaHbi3!

TeneckonTblK, LWbIFapy*
(KypbinFbl TypiHe GannaHbICTbl)

blcTbik cinTi epiTiHAici:
Cynan »kyaTblH Ly6epeKneH HeMece LLeTKa
MEH TasanaHbl3.

LLibiFapy 6aFbiTTayblUTapbiHAaFEl Manabl
YOVIMaHbI3, €H XaKChIChl CalblHFaH peTTe
TaszanaHbi3. XXymcapTnaHbi3, blAbIC XYFbiLL
MalluMHaAa XXyMaHbI3 Hemece e3iH Tasana
yMeH Taszanamadsbl3. TipeyiwTepai
3aKbiMAan QYHKUMACKIH LUEKTEY MYMKIH.

LLbIHbI nicipy naneni*

(KYpbINFbI TYpiHE
BaiinaHbICTbl)

KyTy: LWbIHBI YLLIH KOPFay XeHe KyTy
Kypanaapei

Tasanay: WhIHbI YLUiH Ta3anay Kypasbl.
Opamagarbl Tasanay HycKaynapblH OpbiH
ZaHbI3.

A\ KartTbl nactaynap yiUiH oiiHeK KbIpFbiLlbl:
LLIbiFapbIn TEK »Ky3iMeH TasanaHbI3.
AbaiinaHbi3, Xysi eTe eTKip. Kemtap 6onbin
Kany Kayintiniri 6ap.

TasanayaaH CoH KaiTa GeKiTiHis.
3akbIMaanfFaH xysaepai aepey
anmMacTblpblHbI3.

OWHeK

O¥iHeK Ta3apTKbILLbI:
XyMcak wybepekneH TasanaHbl3.
LLIbIHbI KbIPFLILLBIH NaiaanaHbaHbI3.

OHaw Tazanay yLiH eciKTi weLwi MymKiH. On
ywWiH MeLw eciriH wewy MeH opHarty Tapa
YbIH ecKepiHi3!

*

6annaHbICTbl. )

OnuwmaAnbIK (GipHeLUe KypbiFbinapaa KomKeTiMai, KypbliFbl TypiHe

*

6ainnaHbiCTbl.)

OnumAnbIK (BipHeLle KypbinFbinapaa KOMKeTIMAI, KypblnFbl TypiHe
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3oHa Tasanay Kypanbl

YXababikTap blcTbIK cinTi epiTiHAici:
Cynan »yaTblH WybepeKneH Hemece Kbl

LUaKneH TasanaHbl3.

AntoMuHUi Nicipy Tabackl*:
(KYpbIFbI TYpiHe 6ainaHbICTb)

Xymcak wyBepeKneH KypraTbiHbI3.

blabic )yaTbiH MaluMHaAa TasanamaHbl3.
ElwkaluaH new Tasanay KypanbiH nainaanaHo
aHbl3.

Col3aTTapAblH angblH any ywiH Metan 6eTrepai
elKallaHnblWwak Hemece 0N CUAKThI GTKip
3aTTapMeH TUMEH3.

ElwkaHaan arpeccusTi TazapTKbILITap,
THIPHAUTLIH rybKanapabl }eHe Aepeki
Tasanay wybepeKTepiH nainaanaH6aHbI3.
Oiitnece cbizat nainga 6onybl MyMKIH.

leTik*
(KYpbINFbI TypiHe 6ainaHbICThI)

blcTbIk cinTi epiTiHaici:

Cynan »yaTtblH WybepeKneH Hemece LeTKa
MeH TasanaHbl3. blabic XyaTblH MalunHaaa
TasanamaHbis.

Kyblpy TepmomeTpi*
(KypbINFbI TypiHe 6ainaHbICTbI)

blcTbIk cinTi epiTiHaici:

Cynan »yaTtblH WybepeKkneH Hemece LieTKa
MeH TasanaHbl3. blabic »XyaTblH MalunHaaa
TasanamaHbis.

ACTbIHFbI XbIKbI
MaJibl XaLLIK*

(KypbINFbl TypiHe
GainaHbICThI)

blcTeIk cinTi epiTiHaici:
XyatblH WyBepeKneH TazanaHbis.

*

Onuuanbik, (BipHeLLe KypblaFbinapaa KomKeTiMAi, KypbinFbl TypiHe
6annaHbICTbl. )

Taaanay anabiHaa
Kypanoapabl »oHe blAbICTbI XKYMbIC KaMepachlHaH LUbIFAPbIHbI3.

Micy kamepacbIHbIH acTbiH, TO6eCiH aHe KabbipranapbiH
TasanaHbi3

Taszanay Lwy6eperiH XaHe bICThIK, CinTi epiTiHAiICi HeMece Cipke
epiTiHAICiH NanaanaHbIHbI3.

KatTbl KipneHreHae »orFapbl canabl KypbILLTaH iCTENreH biCKbinay
cnupanii Hemece neLu Tasanay KypanbiH nanaanaHblHbI3. TeK CybIK,
nicy kamepacelHaa nainganaHbiHbI3. ©3i TazanaHatblH 6eTTepai
eLUKaLlaH bickanay cnupanimMeH Hemece neLu Tasanay KypanbiMeH
TaszanamaHsbil3.

Micy kamepacbiHgarbl ©3i TasanaHaTbiH 6eTTepai Tasanay

Micy kKamepacbiHAaFbl apTKbl KaBbipFa BUiK yaK TecikTi kepamuKkameH
kantanfaH. lMicipy »xeHe KybIpy LWallbipaHAbinapsl neLw ictey kesiHae
OCbl KantamaMeH CopbInbIn oWbinaasl. Temneparypa HeFypibiM
YKOFapbl 60JbIN NELL HeFYPAbLIM y3aK iCTETIICE COFYPILIM HOTUXE
»aKkcbl Gonaasi.

Erep ken nanaanaHyaaH COH Kipnep KepiHce TeMeHAerinepai
OpblHAAHbI3:

1. MNicy KamepachblHbIH acTbiH, TOGECIH xeHe KabblpFanapbiH 864eH
TasanaHbi3.

2. 3D-bICTbIK ayaHbl (&) opHaTbIHbI3

3. Boc aHe »abblK neLTi Wwam. 2 carar iliHae Makcumanabl
Temneparypaza Kbl3ablpblHbI3.

Kepamukanblk kantama kawnTa KanbineliHa Tyceai. licipy kamepachl
CYbIFAHHAH COH CY XX9He XXYMCaK rybkameH KOHbIp Hemece ak,
KanablKTapAbl Tasanaxbl3.

KantamaHblH asaan peHiH esrepreHi e3iH Tasanayra acep eTnenai.
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Hasap aynapbiHbI3!

ElukaluaH bicKbInanTbiH Tazanay KypasbiH nanaanaHéaHbis. On
OViK yaK, TecCiKTi KanTamaHbl TbipHaiabl Hemece Gy3aabl.

Mew Tasanay KypanbiMeH elKallaH KepamuKkanbiK KabaTTbl
eHaeMeHi3. Erep KeaeicoK newl Tasanay Kypasbl oFar TUce, OHbl
BipaeH rybka »kaHe »eTepni CyMeH ainbin TacTaHbI3.

Acnanbl anemeHTTEpPAI any }aHe Tasanay
Acnanbl aneMeHTTepai Tazanay yLwiH anyra 6onazsl. JyxoBka wKadbl
CasiKbiH 6oybl KEPEK.

KaHxanapabl acbin Koo

1. KaHKaHbl angblHFa XoFapblFa KeTepin
2. acbin KoMbIHbI3 ( A cypeTi).

3. CocblH 6YTiH KaHKaHbl anablHFa TapTbin
4. wbiFapbiHbI3 ( B cyperi).

B

4.

=

KaHraHbl Tasanay Kypasnbl »xaHe Tazanay rybkacbiMeH TasanaHbis.
KaTTbl Kipnep yLWiH KblWaKTbl nanaanaHbiHbl3.

KaHKaHbI acbin Ko

1. KaHraHbl anabiMeH apTKbl TeNikere casbin asgaan apTtka 6acbiHbi3
( A cyperi)

2. COCbIH anAblHFbl TONIKEre acbin KoMbIHbI3 ( B cyperi).

E

<=

1id

KaHrFanap Tek OH Hemece COon »akTta AypbIC Keneai.

B cypertiHaeriaei 1 )oHe 2 OuikTiKTEPi ToMeHAae an 3, 4 »kaHe 5
OuiKTIKTepi »koFapblaa GonybiHa H3ap ayAapbiHbI3.
BarbiTraybiluTapabl anabiHFa WbiFapy MyMKiH 605ybl KaXeT.

JlyxoBKa wwKadbiHbIH €CiriH any }aHe opHaTy

Tasanay »xaHe AeMOHTa)KAay YLUiH AyXOBKa LWKadbIHbIH €CiriH anyfFa
6onaabl.

EcikTiH ap Toncackl 6yraTTay WiHTiperimeH »xabablktanraH. byrarttay
uiHTipeKTepi opHatynbl kesge (A cyperTi), AyxoBKa LUKadbIHbIH ECiri
6yratTaynbl 6onaasl. OHbl any MyMKiH emec. ByratTay uiHTipekTepiH
kaubipca (B cyperTi), Toncanap 6yratranazsl. Ecikti »aby MyMKiH
emec 6onaabl.




A ¥apakart any ayni 6ap!

Toncanap 6yrattanmaca, ecik Te3 kabbinybl MyMKiH. OpHarty
WiHTIpeKTepi ToNbIFbIMEH OpHaTbIIFaH GonybIH, an ecikTi anFaHaa
TONbIFLIMEH KaiblpblinFaH 60nybIH KadaranaHbia.

EcikTi any
1. [lyxoBKa LKadblHbIH €CiriH TONbIFbIMEH anbIHbI3.

2. OH »KaKTaFbl )XoHe CON XaKTarbl ByFartray WMiHTIPEKTEpPIHIH ekeyiH
e KanblpblHbI3 (A cyperTi).

3. [lyxoBKa LKadbiHbIH €CiriH COHbIHA AeWiH XabblHbI3. OHbl ekKi
KOJIMEH COJ1 KaKTaH YKaHe OH »KaKTaH yCcTaHbl3. Tarbl 6ipas xayebin,
€CIKTi LWbIFapbIHbI3 (B cyperi).

EcikTi opHaty
EcikTi anyra Kepi peTneH opHaTbiHbI3.

1. dyxoBKa WKadbIHbIH eciriH ToncanapAbiH exkeyi Ae Teciktepre Typa
Kapama-Kapchl opHanacartbiHAan opHaTbiHbI3 (A cypeTi).

2. Toncaparbl caHbinayabl eKi XarbiHaH 6eKiTy kepek (B cyperTi).

=

/ \

3. ByratTay uiHTipeKTepiHiH ekeyiH Ae »abbiHbI3 (C cyperTi). [lyxoBka
LWUKaQbIHbIH €CIriH YKabbIHbI3.

\
,,\

A Wapakar any kayni 6ap!

JyxoBKa LWKadbIHbIH eCiri TyCin Kanca Hemece Tonca CbiHanaHbIn
Kanca, Toncara TMMeHi3. CepBUCTIK Kbi3MeTKe xabapnacbiHbi3.

ECiK LUBIHBLICbLIH any XaHe Kok

EH »aKcbl Tazanay yLiH AyxoBKa LKadbl €CiriHiH LWbIHLICBIH anyFa
Gonagbl.

EcikTi any

1. yxoBKa WKadbIHbIH €CiriH aNblHbI3 XX8HEe CYAriHi TYTKbILTLI TOMEH
Kapartbin KOMbIHbI3.

2. [lyxoBKa WwKadbl CiriHiH KOpFaFbiLl NaHeniH axkelpaTtbiHbi3. byn
YLUIH COJ »K8He OH »KaKTarbl BUHTTEPAI BypananbiHbi3 (A cypeTi).

3. XKoraprbl GenikTi azaan keTepin, LWbIHbIHBI TAPTHLIN WhIFapbIHbI3 (B
cyperi).

[~ 4

7

N WweiFapbiHbI3 (C cyperi).

LLIbiHbINapapl LWbiHbI Ta3anayra apHanfFaH XKyMcak, LwybepekneH
TasanaHbi3.
A Mapakar any kayni 6ap!

KyYpbInFbl €CiriHiH Cbl3aT TYCKEH LUbIHLICH! CbiHYbl MYMKIH. LLIbIHbIFA
apHanFaH KbIpFbILWThI, KYLUTI HeMece aBpasuBTi XKyFbiLL 3aTTapAbl
navaanaHbéaHbl3.

LUbIHbINapAbl opHaTY

OpHarty KesiHe TeMeHZE CON XKaKTa KypblFbIHBIH pupMa Benrici
opHanacybiH KagaranaHbis.

1. LLIbIHbIHBI apTKa kenbey Kyiae opHaTbIHbI3 (A cyperTi).

2. XXoraprbl GeniriH Kenbey Kyiae canbiHbI3 YXaHe eKi XaFblHaH
GekiTiHi3. Teric 6eT cbipThiHAa 60nybl Kepek. (B cypeTi).

3. Koprarbll NaHenbAi OpHaTbiHbI3 }KoHe BeKiTiHi3.
4. [lyxoBKa WKadbIHbIH €CiriH OpHaTbIHbI3.

JyxoBKa LWKadbIH WbIHbINApAblI AYPbIC OPHaTKAHHAH KeriH FaHa
KaWTa nanaanaHa anachbi3.
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Axaynbik 6ap 6onca He icTey Kepek?

Xui akaynbiKTeIH cebebi 6onmalubl Hapce Gonaasl. CepBUCTIK
KbI3METKE KOHbIpay COoKnaw Typbin Kectere kapaHbl3. MyMKiH
aKaynbIKTbl 63 6eTiHi3LLE XO0A anaTbiH LUbIFAPChI3.

AxaynbiKkTap KecTeci

Tamak, oHLLA »KaKcbl 6onMaii Weikea, bis cis ywiH acxaHaga
CblHaKTap eTKi3aiK TapayblH kapaHbl3. OHAa TaMaKThl asipney
Typasbl Ken KeHecTep MeH Hyckaynap Tabachbla.

Axaynblik, blkTuman ce6en MXoro/Hyckaynap

HyxoBka wkadbl CakraHAbIpFbIL
YMBbIC icTe axaynbl.
MewnAi.

CakraHAablpFbiwTap 6norbiHaa
CaKTaHAbIPFLILL aKaynbl eMec
EKEeHiH TeKCepiHi3.

Xenine kepHey  AcxaHaaa »apblk Kocblnaabl

HOK. Ma XaHe 6acka TYPMBbICTbIK,
KYPbIIFbIIAP XYMbIC icTen Typ
Ma, ocblnapAbl TEKCEPIHI3.

CarartTbl KaWTagaH
OpPHaTbIHbI3.

Oucrneitne © Xenige kepHey
>XoHe Henaep HOK.
bINbINbIKTARALI.

HyxoBka wkadbl Tyiicnenepre AybICTbIPbIN-KOCKbILL
Kbl3AblPManAbl.  LIAHHBIH XXMHA  TyTKanapasl 6ipHelue pet
nybl. anfa-apTka 6ypaHbi3.

Kate Typanbl xabap

DNucnneiire £ kate Typansl xa6apsl weikca, (O TyiiMeciH 6acblHbI3.
Xabap keTeai. OpHartbinFaH yakblT petTeyi oubinaabl. byaaH keiiH
Kare Typanbl xabap KeTnece, CepBUCTIK KbI3MET MamaHblH
LUAKbIPbIHbI3.

Keneci kate Typanbl xabapnapabl 3 6eTiHisLle LWeLle anachl3.

Karte Typanbl blkTuman ce6en M oro/Hyckaynap

xabap

E0 Tyhnmenepain Bapnbik Tyimenepae xeke-
Gipeyi TbiM Ken  »keKe 6achin LWbIFbIHbI3.
6acbinFaH TynmenepaiH eLwKancoiChbl
HemMece OHbl »KabbIC KanmMaraHblHa,

GipaeHe »KankaH. nacrajmaraHblHa KeHe
eluTeHeMeH »abblimvaraHbiHa
KO3 XETKI3iHi3.

CepBUCTIK Kbi3meT

Erep KypbinFbiHbl XXeHAeY Kepek 6onca, 6isfiH CepBUCTIK KbI3MET Ci3
YLLiH »kacanfaH. bi3 TeXHUKTEpAiH KaXKeT eMec KenynepiH
6onabipMay YLiH SpKallaH XapaMuTbiH WweLliMai Tabambla.

©HiM HeMipi }aHe 3aybITTbIK HOMIpP

CepBHCTIK KbI3METKE KOHbIpay LuanFaHaa, 6i3 cisre cananbl KbiaMeT
KepceTe anybiMbI3 YLUiH 6HIM HOMIPiH (E-Nr.) )aHe 3aybITTbiK HOMIPAi
(FD-Nr.) xabapnaHbi3. Hemipnep 6ap ynrinik TakTanila AyxoBKa
WwKadbl eciriHiH ByripiHae opHanackaH. Karket 6onFaHza Kemn yakbIT
isagemey YyLUiH KypbUIFbIHBI3AbIH AePEKTEPIMEH CEPBICTIK Kbl3MeT
TenepoH HeMIPIH OCbl XXepae a3y MYMKIH.

3aybITThIK,

E Hemipi. HoMip

CepBUCTIK KbiameT &

KypbInFbiHbI AYpLIC eMeC nanaanaHy xarhanbiHaa TinTi Keningik
MepsiMiHAe Ae CepBUCTIK KbISMET TEXHUTIHIH Kenyi TeriH emec
eKeHiHe Hasap ayAapbiHbI3.
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A Tok cory Kayni 6ap!

BinikTi emec MaMaHHbIH XeHaeyi kayinTi. YXeHaeyai Tek 6i3aiH
KSIMEHTTEPre KbIBMET KepCeTeTiH TaXKipubeni TexHUKTepaiH bipeyi
FaHa opblHAaK anaasbl.

JyxoBKa wKadbiHAaFbl LLaMAbI aybICTbIPY

LyxoBKagarbl am Ky#in keTce aybICTbIpy Kepek. XXoFapbl
Temneparypanapra Tesimai, 40 BT wamaapabl CepBUCTIK KbIBMETTEH
Hemece apHaiibl IyKeHHeH catbin anyra 6onagbl. Tek ocbl
Wwamaapabl nanaanaHbiHbI3.

A Tok cory Kayni 6ap!

CakTaHablpFbiluTap 6noreiHAaFsl CaKTaHABIPFLILTHI BLUIPIHI3.

1. 3akbiMzapAabl 6onasipMay YLUiH CanKpblH AyXOBKa LKadbiHa
acxaHa CyfriciH canbiHbl3.

2. LLbiHbl nnadoHAabl carar TiniHe Kepi Gypan anbiHbI3.

3. LWamabl Typi Gipaei Wwamra aybiCThIPbIHbI3.
4. LLIbiHbl nnadoHabl Bypan GekKiTiHi3.
5. CynriHi WbIFapbin, CaKTaHAbIPFLILLTHI KOChIHbI3.

LUbiHbI nnagoH

3aKkbiMAaanfaH LWblHbl N1adoHAbI aybICThIpY Kepek. XXapamab! WbiHb
nnadoHAapAbl CEPBUCTIK KbIBMETTEH caThin anyra 6onaabl.
KypPbINFbIHBIH KypbInFbl HOMIPiH (E-HOMIp) »kaHe 3aybITTbIK HOMIPIH
(FD-HeMmip) aiTbIHbI3.

Bapnbik engep 6oMbIHLLA KOHTAKT ManiMeTTepi CEPBUCTIK KbiaMeT
KocbIMLackIHAa BepinreH.

ByibiMAbl 6HAIpYLUIre CeHin CepBUC KbI3MET KepceTy opTanbiFbiHa
KanpblnbiHbi3. CepBUC KbIBMET KOPCETY OpTalbifbl FAHA KypanblHbI3
YLUIH KEPEKTI MamaHAapAbl XaHe TynHycKaynbik Gentiktepai Taba
anasl.



KyaTTbl yHemaey oaHe KopLuaFaH opTaHbl KOpFay Typanbl

YCbIHbICTApP

MyHZaa ayxoBkaza nicipy, Kyblpy KesiHAe XaHe a3ipney beTiHae
Tamak, a3ipnerenzie KyarTbl YHEMZEY »OJibl XXOHE KyPbIIFbIHBI AYPbIC
NaKTbIPY KOskl Typasbl KEHECTEp anachls.

JlyxoBKafa KyaTTbl yHemagey

JyxoBKa wWKadbiH peLentre Hemece naaanaHy HyCKaynblFbIHbIH
KecTenepiHae kepceTinreH 6onca FaHa anablH ana Kbi3AblpblHbI3.
MMicipy yLWiH KYHFIpT, Kapa, Nak >karbliFaH Hemece aManbiasnfFaH
KaneinTapabl nanganaHbiHbi3. Onap Xbinyasl acipece XaKcbl
CiHipeai.

ByKTbIpy, Nicipy »oHe Kyblpy Ke3iHAe eCiKTI MyMKIHAIMHLWe cupek
alLbIHbI3.

BipHeLue nuportel GipiHeH coH GipiH nicipreH »<eH. [yxoBKa WwKadbl
ani binbl. OcblHbIH eceBiHeH eKiHLLi NMPOrThl NiCipy yaKbITbl
Kbickapagabl. TikOypbILLTHI MiLlliHi 6ap eKi TMPOrThl KaTap KokFa
Bonaasbl.

KajaranaHbl3. blabic eHAipyLUici KSCTPeNAiH ChIPTKbI AMaMeTpiH
kepceteai. On HerisiHeH kacTpen TyBiHiH AMaMeTpiHeH YIIKeH
Gonazpl.

TamakTbiH a3 MenLIepiH a3ipfiey YLUiH WaFblH KSCTpenai
nanaanaHblHbl3. YNKeH, azaan ToNTbiPbINFaH KaCTPes KyaTTblH Ken
MenLUEPiH KaXKeT eTei.

OpKallaH KacTpenzepai Konaunsnbl KaknakTapMeH KaOblHbI3.
TamaKTbl KaKknakcbl3 a3ipney KesiHae TepT ece Kebipek Kyart
KarkeT Bonaaebl.

CyablH a3 MenwepiMeH a3ipneHis. byn Kyattel yHemzaenai.
KekeHicTepae AspyMeHAep MeH MUHepanablK 3aTTap cakranagbl.

TemeHipeK Kpi3ablpy AeHreriHe AypbiC aybICbIHbI3.

Kanablk xbinyabl nainaanaHelHbI3. ¥3ak, asipnereHae KoHGopKaHbl
TamakTbl 83ipniey aakTanybiHa 5-10 MUHYT KanFaH4a eLuUipiHis3.

¥Y3aK yaKkpIT 60iibl a3ipnereHae AyxoBKa LKadbiH eLlipyaeH
10 MUHYT BypbIH BLUipyre XaHe TaMaKTbl AarblH KyWre XeTKisy
YLLIH KanablK by sl nanaanadyra 6onaabl.

JAKonoruAnbiK, TypFblaaH Kayincis MonveH
yTunusauuvanay

OpamaHbl 3KONOrUANbIK TYPFbIAaH Kayincis »onmeH
YyTUAM3aUMANaHbI3.

O3ipney 6eTiHae KyaTTbl yHemaey

Ty6i Teric kacTpenaep MeH Tabanapzbl naiaanaHbiHbI3.
Kactpenaep meH TabanapablH Teric emec Ty6i KyatTbl TyThIHYAbI
apTTbipajbl.

KactpenaiHHemece TabaHblH TyBiHiH AMaMeTpi KOHOpPKa
AnameTpiveH Bipaeit 6onybl Kepek. Ocipece TbiM KillKeHTal
KocTpenaepai nanaanaHy KyarTbl )oFanTyra akeneai. Tes
6yniHeTiH eHIMAep XXYMbIC KaMepacbiHAa ThiM Y3aK, KanmayblH

Byn KypbinfFulaa 2012/19/EO aneKTp »eHe 3NeKTPOoHAbIK,
KaBAbIKTbI (KOKBIC INEKTP XKOHE INEKTPOHABIK, KabablK, -
WEEE) ytunusauunanay Typansl eyponasnblk AMpeKTusara
cait 6enrici 6ap.

Byn ampektuea Eyponaneik Oaak weHbepiHae ecki
KYPbIIFbINapAbl KanTapy XaHe yTunusauuanay TapTibiH
KamTamachi3 eTei.

bi3 ci3 ywiH acxaHaga CbiIHaKTap ©TKi3AiK

MyHaa TamakTapablH Ken TypiH XaHe onap YyLiH OHTannbl
petteynepai Tabacbi3. bi3 TaHAanFaH Tamak, yWwiH KaHaan Kblaaslpy
TYPi )XeHe KaHAan Temneparypa eH Konainbl EKeHiH KepceTemis.
Kanaav kypanaapabl naiaanaHny »asHe onapAbl KaHAanh AeHrenre
opHaTy KepekTiri Typanbl aknapar anacbi3. Ci3 biAbIC XXaHe TamMaKTbl
a3ipney Typanbl KEHecTep anachbis.

Hyckaynap
KecTtenepae KkepceTinreH MaHAep TamakTa CybIK, XaHe 60C XyMbIC
KamepacblHa opHaTCaHbI3 AypbiC.
AngblH ana Kbi3ablpyAbl Kectenepae KepceTinreH 6onca FaHa
naiganaHblHbI3. Kypanaapra anablH ana Kel3ablpyAaH KewiH FaHa
nicipyre apHanfaH Karasabl TOCEHI3.

KecTenepae kepceTinreH yakblT Typanbl AepeKkTep CTaHAapTTbI
MaHAaep 6onbin Tabbinasbl. Onap eHimaepaiH canacbl MeH
KacuetTepiHe 6ainaHbICTbI.

MKeTKi3y XuHarbIHa KipeTiH KypanaapAbl nanaanaHblHbI3.
KocbiMLa KypanaapAbl CEPBUCTIK KbIBMETTEH HEMece apHambl
ZYKeHHeH cartbin anyra 6onaasbl.

XKyMbIcTbl 6acTamaii Typbin 6apblk apTeik Kypanaapabl }aHe
bIABICTbI XXYMbIC KaMepacbiHaH anbiHbI3.

blcTbIK Kypandapdbl HeMmece blAblCThbl XXYMbIC KaMepacblHaH
anrfaHaa spKallaH TYTKbIlWTapAbl navzanaHbiHbi3.
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MuporTtap WaHe nicipinreH HaH

Bip neHrenae nicipy
MuporTapAbl eH Aypbickl YorFaprbl/TeMeHri kbidy (£ pexkuminae
nicipy Kepek.

Micipy ywiH 3D bICTbIK aya (@] pexxuMiH nanganaHcaHbi3, Kypanaap
YLiH Keneci AeHrennepAi nanaanaHbiHbI3:

Kaneintasel nuporTap: 2-aAeHrewn
Tabagnarbl nuportap: 3-aeHren

BipHewe geHrenae nicipy
3D bICThIK aya (@ pe)kumiH nanaanaHbiHbI3.
2 peHrenae nicipy KesiHaeri opHaty AeHrennepi:
Ombeban Taba: 3-aeHren
Micipyre apHanraH Taba: 1-aeHren
3-AeHrenae nicipy Kesinaeri opHaty AeHrennepi:
Micipyre apHanfaH Taba: 5-aeHren
Ombeban Taba: 3-aeHren
Micipyre apHanraH Taba: 1-aeHren

Bip yakelTTa opHatbifFaH Tabanapaarbl nicipinreH HaH MiHAETTI Typae
Gip yakbITTa AaibiH 6onmanabl.

KecTtenepae TamakTtapabl a3ipniey Typasnbl Ken ycbiHbicTap Tadachis.

Bip yakbiTra 3 TikOypbILLTHI KaneinTapAa nicipceHis, onapaa cypetre
KepceTinreHae TopnapAa opHanacTbipbIHbI3.

Micipyre apHanfaH Kanbin
[Micipyre apHanfFaH KYHripT MeTann Kanbintap eH XaKkcbl Xapanasbl.

Xyka matepuaniaH »kacanfaH allblK TYCTi Kanbintapabl
naWaanaHraHza nicipy yakbiTbl apTaabl, an nupor GipKenki
Kbl3apmMawnabl.

Erep cunukoH KaneinTapAbl nanaanaHcaHbl3, OHAIPYLUiHIH
cvnatTaManapblH XeHe peuenTTepiH 6aclublnbiKKa anbiHbI3. Xui
CWMKOH KanblinTapAblH enweMi KaAiMri KanbintapAaH Kilipek
6onaabl. CoHAbIKTaH onap YLUiH KamMblpAbiH MenLepi MeH peuenTypa
asaan 6ackaia 60onybl MyMKIiH.

KecTtenep

Kectenepae nuportap MeH nicipinreH HaHAap YLiH OHTawbl
Kbi3ZAbIpy AeHreinepin Tabackl3. Temneparypa »kaHe nicipy yaKbiTbl
KaMbIpAbIH MesLLepiHe KeHe OHbIH KacueTTepiHe BannaHbICTbI.
CoHabIKTaH KecTenepAe MaHAep ayKbiMbl KepceTinei. AnabIMeH eH
a3 MaHAI opHaTbiHbI3. TeMeHipek TemnepaTypaja Kbl3apTyablH
Gipkenkiniri kebipek Gonaabl. KaxkeTt 6onca, keneci peTre »orFapbipak,
TemneparypaHbl OpHaTbIHbI3.

JyxoBKa WKadblH anabliH ana Koul3aablpcaHbi3, nicipy yakbitel 5 - 10
MUHYTKA KbiCKapaaebl.

KocbiMLa aknaparTel kectenepaeH KewiH llicipy Typanel KeHecTep
TapayblHAa Tabyra Gonaabl.

KanbinTafbl nupor Kanbin HeHren Kbi3ablpy Temnepatypa, ° MuHyTTap
TYPpi TypiHAaeri yakbIT
Mai MeH cyTKke uneHreH nupor, Kaaimri «LlleH6ep» kanmnbl/ 2 160-180 40-50
TIKOYPBILLTHI Kanbin
3 TiKOYPLILLUTEI Kanbin 3+1 140-160 60-80
Mai MeH cyTKe MneHreH NuMpor, >XyKa «LLleHbep» Kanmbl/ 2 = 150-170 60-70
TIKOYPBILTHI Kanbin
LLlenneH HaHAap, Man MeH CyTKe uneHreH  XXemic nuporbiHa apHanFaH 2 = 150-170 20-30
Kamblp Kasnbin
HyKa »emic Nuporbl, Man MeH CyTKe AnbiH6anbl/TocTaraH Tepisai 2 = 160-180 50-60
UNeHreH Kamblp Kasnbin
BucksuTTik TOpTTAp AnbiH6anb! Kanbin 2 = 160-180 30-40
By#ipnepi yrinmeni kamblpZaH »kacanFad  AnblHOanbl Kanbin 1 = 170-190 25-35
LUenneK HaH
XKewmic Hemece cy3be TopTbl, yrinmeni AnbiH6anbl Kanbin 1 = 170-190 70-90
KamblpZAaH XacasFaH Lwennek Hanaap*
LLIseAuapuanbIk nupor Muuua Kanbiobl 1 = 220-240 35-45
TatbiMAbl nnporTap (Meicansl, nicipinrex AnblHOanb! Kanbin 1 = 180-200 50-60
KpeM KOCbIfIFaH nMportTap/nuas nuporel)*
Muuua, )yKa Kambip, canbiHAbICH a3 Muuua Kanbibbl 1 = 250-270 10-15
(anablH ana Kei3abipy)
* MuporTbl AyxoBKaaa wamameH 20 MUHYT cankbliHAayFa KanablpbiHbI3.
Ta6apnarbl nuporrap Kypanaap HeHren Kbi3abipy Temnepatypa, ° MuHyTTap
TYPi TypiHAaeri yakbIT
YCTi KypFaKk Man MeH CYTKe UNeHreH Micipyre apHanraH Taba 2 = 170-190 20-30
HEMECE AlLITLIFAN KaMEIp Bmbeban Taba + nicipyre 3+1 150-170 35-45
apHanfaH Taba
Maii MeH CyTKe MNeHreH Hemece allbiTkaH ©Ombeban Taba 3 = 160-180 40-50
KAMBID, WBIPBIHAL! CaNbIHAbICH! 3P, Ombeban Taba + nicipyre  3+1 150-170 50-60

wemictep
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Tabagarbl nuporrap Kypananap HeHren Kbi3abipy Temnepartypa, ©° MuHyTTap

TYpI C TYpiHAaeri yakbIT
LLIBeiuapuAnbIk, nupor Ombeban Taba 2 = 210-230 40-50
BucKBUTTI pyneT (anablH ana Kel3ablpy) Micipyre apHanfaH Taba = 190-210 15-20
500 r yHHaH, alWwbITKaH KamblpAaH Micipyre apHanfaH Taba = 160-180 30-40
»acanraH 6ypama HaH
500 r yHHaH »KacanfaH poxkaecTBonblK Kekc [licipyre apHanraH Taba 3 = 160-180 60-70
1 Kr yHHaH )KacanfFaH poXKAecTBONbIK Keke  [licipyre apHanraH Taba 3 = 150-170 90-100
LLitpyaens, TotTi Smbeban Taba 2 = 180-200 55-65
Bépek Ombeban Taba 2 = 180-200 40-50
Miuua Micipyre apHanfaH Taba 2 = 220-240 15-25
Ombeban Taba + nicipyre 3+1 180-200 35-45
apHanfaH Taba
LLlaFblH neyeHbe Kypannap DeHren Kbizabipy Temnepatypa, ° MuHyTTap
TYpi TypiHAeri yakbIT
MeuyeHbe Micipyre apHanfaH Taba 3 140-160 15-25
BMmb6eban Taba + nicipyre apHanraH 3+1 130-150 25-35
Taba
2 nicipyre apHanfaH Taba + embéeban  5+3+1 130-150 30-40
Taba
Yrinmeni neveHbe (anabiH ana  MNicipyre apHanFaH Taba 3 = 140-150 30-40
KbI3A6IPY) Micipyre apHanfaH Taba 3 140-150 30-40
Ombeban Taba + nicipyre apHanFaH 3+1 140-150 30-45
Taba
2 nicipyre apHanfaH Taba + embeban  5+3+1 130-140 35-50
Taba
Banam neyeHbeci Micipyre apHanfaH Taba 2 = 110-130 30-40
Smbeban Taba + nicipyre apHanFaH 3+1 100-120 35-45
Taba
2 nicipyre apHanfaH Taba + embéeban  5+3+1 100-120 40-50
Taba
Bese Micipyre apHanFaH Taba 80-100 130-150
KanHatbinFaH kamblpzaH nicipin  lMicipyre apHanraH Taba 2 = 200-220 30-40
reH HaH
Kabar-kabat kamblpZaH Micipyre apHanfaH Taba 3 180-200 20-30
nicipinreH HaH .
Ombeban Taba + nicipyre apHanfaH 3+1 180-200 25-35
Taba
2 nicipyre apHanraH Taba + eambeban  5+3+1 160-180 35-45
Taba
AwbITKaH KambipaaH nicipinreH  MMicipyre apHanraH Taba 3 = 180-200 20-30
Han Ombeban Taba + nicipyre apHanFaH 3+1 170-190 25-35
Taba
HaH WoaHe wWwarbiH 6enkenep blcTbik AyxoBKa LKadblHA eLlKaLlaH Cy KyiMaHbI3.
Backa Hyckaynap 6onmaca, HaHAbl Nicipy YLiH AYXOBKa WKabiH 2 feHrenge niciprenae spKatuaH nicipy TabacelHbiH ycTiHe ambedan
MiHAETTI TYPAE Kbl3AbIPbIHbI3. TabaHb! KOMbIHbI3.
HaH xoHe warbiH 6enkenep Kypangap HeHren Kbizabipy Temnepatypa, ° MuHyTTap
TYpIi C TypiHAeri yakbiT
1,2 Kr yHHaH XacasraH allbITKaH Ombeban Taba 2 = 270 8
HaH 200 35-45
1,2 Kr YHHaH )KacasFaH allblFaH Ombeban Taba 2 o 270 8
KamblpAaH XacanFaH HaH 200 40-50
LLlarbiH Genkenep (anasiH ana Micipyre apHanfaH Taba 3 = 210-230 20-30
KbI3AbIPYChI3)
AWbITKaH KamblpAaH acasFaH Micipyre apHanfaH Taba 3 = 170-190 15-20
i 6
TOTT LUaFkIn benkenep Ombeban Taba + nicipyre apHanFaH 3+1 160-180 20-30

Taba
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Micipy Typanbl KeHecTep

©3 peuenTiHia 60ibIHLLA NiCipriHi3 keneai.

MicipinreH HaH KecTeciHAeri yKkcac nicipinreH HaHabl 6acLUbIbIKKA anblHbI3.

Ma#i MeH CyTKe WNeHreH NUMPOrTbIH Micy
ZlapexeciH Tekcepy.

Peuent 6oiblHLwa GenrineHreH yakpITTbiH 6TyiHeH 10 MUHYT BypbIH NUPOIThLI eH BMiK XKepiHae
arall TaAKLaMeH TecCiHi3. Kamblp TaakLwara )abbicnaca, nMpor AambiH.

Mupor Tycin kanaaebl.

Keneci peT asblpak, CyMbIKTbIK KOCLIHbI3 HEMEece AyXOBKa LKadbIHbIH TemMnepaTypachiH
10 rpaayc TeMeH opHaTbiHbI3. PelenTTe KepceTinreH KaMmblpAbl UNey YaKbITbiH CaKTaHbI3.

M1porTbiH opTackl FaHa KeTepinai,
Oyiipnepi TemeH.

AnbiH6anbl KanbinTelH ByiipnepiHe mai xaknaHbi3. MNicipreHHeH KeliH NMPOrTbl KanbINTbiH
KabblpFanapblHaH »kainan 6eniHis.

[MMPOrTbIH YCTi ThbIM KYHFipT.

|_|VIpOI'I'bI TeMGHipeK KOVIbIHbla, asblpakK TemMnepartypaHbl OpHaTbIHbI3 YXaHe NMUPOrTbl asaan
y3arbIpak, nicipiHis.

Mupor TeIM KypFak.

Tic TazanarbILNeH AaiblH MUPOITAa LUaFblH TECIKTEp »KacaHbl3. OnapablH apKaickicbiHa 6ip
TaMLUbl XEMIC LbIPbIHBIH HeMece Bip ankoronbAblK CYCbiHbIH KyibliHbI3. Keneci peT 10 rpaayc
Kebipek TeMnepatypaHbl TaHAAHbI3 XKOHE MICipy YaKbITbiH a3anTbiHbI3.

Han Hemece nicipinreH HaH (Mbicansl,
BaTpyLLKa) AaibiH Gonbin KepiHeai, 6ipak,
ili nicnereH (Mawnnbl, LWKKI Kambip 6ap).

Keneci peT asblpak, CyMbIKTbIK KOChIHbI3 }aHe TOMEeHipeKk TeMnepartypasa asaan ysarbipak,
nicipiHia. LLbipblHAbI canbiHAbIC 6ap NMporTap YLUiH anabiMeH LenneK Havabl nicipiHis. OrFaH
6aznam Hemece TankaHaanfFaH KenTipinreH HaH ceBiHi3, TeK cofaH KeWiH canbiHAbIHbI CabiHbI3.
PeuenTTi »xaHe nicipy yakbITblH CakTaHbI3.

MicipinreH HaH BipKenkKi Kel3apmainabl.

A3snan TeMeHipek TeMnepatypaHbl OpHaTbIHBI3, COHAA MICipinreH HaH BipKenKi Kbizapaabl. Hasik
nicipinre HanAabl BipiHLWI AeHreiine XorFaprbl-/TeMeHri Kbiaabipy (2 pexxuminae nicipiHia.
CoHpaw-ak, aya aHanbiMblHa NeprameHT KarasbliHbIH LLUbIFbIN TYPFaH XXUEKTepi acep eTyi MyMKIH.
OpKallaH NeprameHT KarasblH TabaHblH enwemaepiHe cai KeciHia.

Hemic NMMPOrbIHBbIH TOMEHTI KaFbl aLLbIK,
TyCTi.

Keneci pet nuporTbl 6ip AeHrei TeMeH nicipyre canbiHbi3.

Xewmic WeipblHbI aFagbl.

Keneci peTt, 6ap 6onca, TepeHipek ambeban TabaHbl NanaanaHblHbI3.

AWbITKAH KaMblpZiaH ykacanfFaH LwarblH Oyi

biMAap nicipreH Kesae abbicbin Kanaisl.

OnapablH apacbiHAarFbl KALLLIKTLIK WamameH 2 cm 6onybl Kepek. CoHaa nicipinin »xatkaH
ByibiMAaap »aKchl, 6apblk XarblHaH Kbl3apybl YLLIH YKETKiNiKTi opbiH Gonagsl.

Ci3 BipHelue AeHreiae nicipaiHis. XoFapFbl

Tabaga nicipinreH HaH TemMeHzeriaeH
KebipeK Kbl3apFaH.

BipHelue aerreige nicipy ywin apkawax 3D bICTbIK aya (@) pexxvMiH nanaanaHbiHbei3. bip
yaKkblTTa opHaTbinFaH Tabanapaarbl nicipinreH HaH MiHAeTTi TypAe 6ip yakbITTa AaibiH Gonmanabl.

LLbipbiHABI NMpOrTapAbl Nicipy KesiHae KoH

JeHcaT nanga 6onaasbl.

Micipy kesiHae 6y naiaa Gonybl MyMKiH. ©AeTTe o ecik apKbinbl WhiFazbl. By 6ackapy
TaKTacblHAa HeMece MaHanaarbl »xuhasaa KoHAeHcauWANaHbIn, TamLUbIan arybl MyMKiH. Byn
KasbINTbl GU3MKANBIK, KYObINbIC.

ET, KyC, 6anbiK,

blgbic

Fpunbae asipney

punbae a3ipnemen Typbin XyMbIC KaMepachblH WamMamMeH 3 MUHYT
60iibl KbI3AbIPbIHbI3.

Kes kenreH bICTbIkKa Te3iMAI blALICTLI NanaanaHyra éonaasl. Ken
KyblpZak, yLiH embeban Taba Aa »kapanabl.

EH AypbICbl WbiHbIAAH XacanfaH blAblC. Kaknak blabicka xXapamabl
6OJ'beIH XX8He TbiIfbI3 )'KaéblﬂybIH KaZarFanaHbl3.

Kyblpy YLWiH aManbAainfFaH blAbICThl NainfanaHrFaHaa, MiHAeTTi Typae
asFaHTal CyMbIKTbIK KOCBIHbI3.

Tot 6acnanTslH BonatTaH XacanfaH blAbiCTa KyblpFaHaa eT OHLa
Kbl3apMaWabl *aHe AaviblH Kyire »ketneyi MyMKiH. ©3ipney yaKbITbiH
apTTbIPbIHbI3.

Kectenepgeri aknapar:

Kaknarbl 0K, blbIC = allbIK,

Kaknarbl 6ap biabic = Kabbik,

blabicTbl 8pKaLLaH TOpAbIH OpTackliHa KOMbIHbIS.

bICTbIK LbIHbI bIABICTHI KYPFaK, KOWFbILLKA KOMbIHBI3. KONFbILL
bINFanAbl Hemece CyblK 60Ca, WbiHbI ChiHYbl MYMKIH.

Kybipy

Maiicbl3 eTKe asFaHTal CyMbIKTbIK KOCbIHbI3. blabicTbiH TY6iH
KasbIHAbIFb! LLAMaMeH Y2 CM cy KabaTbiMeH »aby Kepek.

KybIpFaH Ke3fe »eTKINiKTi CYMbIKTbIK, MeLLEPiH KOCbIHbI3. blabic
TY6iH KanblHAbIFEl 1 - 2 CM Cy KabaTbiMeH Xaby Kepek.

CyablH MeriLepi eT COpTbiHA KaHe biAbIC MaTepuanbiHa
6ainaHbICcTbl. ETTi aManbaanfaH biabicta 93ipneceHis, WbiHbI
blAbICTaH asFaHTan Kebipek CyMbIKTbIK KOChIHbI3.

Tot 6acnaiTbliH BonatraH acasFaH biAblC KybIpy YLUiH OHLUA
Konainbl eMec. ET asblpak, Kbidapaabl XeHe 6aAybipak, asipneHesi.
OHbl >XOFapbIpak TeMnepatypaza XoHe/HeMece y3arbipak, yaKkbiT
asipneHis.
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punbae TeK AyxoBKa LKapbiHbIH eciri XabblK Kesae a3ipneHis.

MyMKiHZiriHWe KanbiHAbIFbl Gipaei Geniktepai anbiHbi3. Ochbl
araavaa onap Kbi3apabl XaHe ceni kanaaebl.

Osipney yakbiThl 73 eTkeHAe GenikTepai ayAapblHbI3.
CrenKTepai rpunbae a3ipnereHHeH KeniH FaHa Ty3AaHbl3.

Ipunbre apHanraH Geniktepai Tikenen Topra KonbIHbI3. XKeke
GenikTep TOPALIH OpTacklHa KoWca eH aKchl 60MbIN LWhIFaAbI.

ByraH KocbiMLLa, ambeban TabaHbl 1-AeHreire KoibiHbI3. ET ceni
COFaH arajbl )XoHe AyxOBKa LKadbl Tazapak 6onagbl.

Ipunbae asipnereHae TabaHbl HeMece ambeban TabaHbl 4 Hemece 5
ZeHreiHe opHaTtnaHbl3. KaTTbl KblsFaHABIKTaH 0N AedopmaunanaHybl
YKOHe LUblFapFaHAa *KyMbIC KaMepachlH 3aKeiMaaybl MyMKIH.

punbAiH KbI3AbIPY SNeMeHTi Ke3eHAi TypAae Kocbinaabl daHe eLuesi.
Byn kanbinTbl )argan. MyHbIH OpbIH any >Xuiniri opHaTbinFaH rpusb
peXxuMiHe 6annaHbICTbI.



ET
YaKbITTbIH XapThiCkl 6TKEHAE eT BeniKTepiH ayAapbiHbI3.

Kyblpaak aavibiH 6onFaHaa, oHbl TaFbl 10 MUHYTKA eLwuipinreH, »KabblK,
AyxoBKa WKadblHAa Kanablpy kepek. CoHAa cen eTKe XaKcblpak,
CiHeAi.

Osipneyai aakraranaa etTi donbrara opan, 10 MUHYTKa AyxoBKa
LWKadbIHAA KanablpbiHbI3.

Tepici 6ap LoLKa eTiHeH KyblpAak, a3ipnerenze, Tepiae aikac Tinik
»acan, biibiCKa anfibIMeH TepiCiH TOMEH Kaparbin cablHbI3.

ET Canmakx, Kypannap waHe HAeHren Kbisabipy Temnepatypa, ° MuHyTTap
blAbIC TYPI C, rpunb TypiHAaeri yakbIT
pexumi

Cublp eTi

ByKTbIpbIfFaH cubIp eTi 1,0 kr YKabblK, 2 = 200-220 120
1,5 Kr 2 = 190-210 140
2,0 kr 2 = 180-200 160

Cublp eTiHiH cybeci, opTalua 1,0 kr aLlbIK, 2 = 210-230 70

KybipErran 15kr 2 B 200-220 80

PocTt6ud, opTtalua KyblpbinFaH 1,0 kr albIK, 1 210-230 50

Crenkrep, opTalla, KanbiHAbIFbI Top 5 3 15

3cm

Bbysay eTi

Bysay eTiHeH »acanfaH Kyblpaak, 1,0 kr aLlblK, = 190-210 100
2,0 kr 2 = 170-190 120

LLlowka eTi

Tepicis Kyblpaak, (Mbicanbl, MoibiH) 1,0 Kr albIK, 1 200-220 100
1,5 Kr 1 190-210 140
2,0 kr 1 180-200 160

Tepi 6ap Kyblpaak, (Mbicans, 1,0 kr aLubIK, 1 200-220 120

HAYBIPLIK) 15kr 1 190-210 150
2,0 kr 1 180-200 180

CyWeKTeri cypneHreH Tec 1,0 kr KabblK, 2 = 210-230 70

Kow eTi

CyWeri )oK Kow aaFbl, opTaila 1,5 kr allbIK, 1 150-170 120

KybIpblnFaH

dapu

ET pyneri 500 reTTeH  awWblK, 1 170-190 70

LLaFbIH WyXbIKTap

LUlarbiH WyKbIKTap Top 4 ™ 3 15

Kyc
KecTeneri canmak aepektepi KyblpartbiH, illiHe dapLu cansiHéaraH
KYC YLUiH aypbIC.

AnabiMeH TopFa OyTiH KyCTbl TECiH TOMEH KapaTbin casblHbI3.
BenrineHreH yakbIT 73 6TKEHHEH KeWiH ayaapblHbi3.

YaKbITThIH XapThiChl 6TKEHAE KybIpbiiFaH 6emikTepai, KypKeTaybiK
WaFbIH PyneTTepiH HeMece KYpKeTaybIK TeCiH ayaapy Kepek. YakbiT
%3 eTKeHAe Kyc BenikTepiH ayaapbiHbI3.

YWPEKTiH XaHe KasAblH KaHaTTapblHbIH acTblHAAFbl TEPIHI TECIHI3.
CoHpa man aFa anajpl.

AskTanynaH BipHelue MUHYT BypbiH Mal XaKkca HeMece aszan Ty3
KOCbINIFaH Cy HeMece anenbCyH LLUbIPbIHAH Cence, KYC XaKchbl
Kbl3apbin niceai.

Kyc Canmakx, Kypannap waHe HeHren Kbi3abipy Temnepatypa, ° MuHyTTap
biAbIC TYpI C TypiHAeri yakbIT
TayblK, TyTac 1,2 Kr Top 2 200-220 60-70
CeMmis TayblK, TyTac 1,6 Kkr Top 190-210 80-90
TayblIK, }apTblFa KecinreH LwamMameH Top 200-220 40-50
500 r
TayblK, 6enikTepi LamameH Top 3 200-220 30-40
300r
YWpek, Tytac 2,0 kr Top 2 170-190 90-100
Kas, TyTac 3,5-4,0 kr Top 160-170 110-130
Xac kypkeTaybIK, TyTac 3,0 kr Top 2 170-190 80-100
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Kyc Canmakx, Kypannap woHe DeHren Kbizabipy Temnepartypa, © MuHyTTap
blAbIC TYpI TypiHAaeri yakbIT
KypkeTaybIKTbIH caH eTTepi 1,0 kr Top 2 180-200 90-100

BanbiK,
YaKbIT ©TKeHHEH KeitiH 6anbik GenikTepiH #3 ayaapbiHbI3.

ByTiH 6anbikTbl ayaapy KaXeT emMec. BanblKTbl blAbICKa KapHbIH
TOMEH Kapartbin, apKazarbl *Ky30eKaHaTblH XKoFapbl Kaparbin canbir,

AyXOBKa LWKadblHa KOWbIHbI3. Banbik ayaapbinbin KeTneyi yLwiH
KapblHFa KApTONTbl HEMEeCe bICTbIKKA Te3iMAI biAbICTbl KOWbIHbI3.

Tikenei Topaa KyblpcaHbl3,om6eban TabaHbl 1-AeHrenre KOMbIHbI3.
Cy¥ibIKTbIK, COFaH araibl }keHe Ayx0BKa LUKagbl Tapasa onaasbi.

Banbik, Canmakx, Kypanpap waHe HeHren Kbizabipy Temnepartypa, ° MuHyTTap
bIAbIC TYPI C, rpunb TypiHAaeri yakbIT
pexumi
Banblk, TyTac wamameH 300r  Top 2 ] 3 20-25
1,0 kr Top 2 180-200 45-50
1,5 Kr Top 2 170-190 50-60
Banbik KoTNeTi, KanblHABIFbI 3 CM Top 3 (d 2 20-25

Kyblpy aHe rpunbae asipney Typanbl
KeHecTep

Kectene KybipAakK canmMafFblHblH MSH,EI.epi

YKOK. apTTbIPbIHbI3.

EH »KaKpblH XeHinipek canmak napameTpfiepiH TaHAaHbI3 XXoHe KepCeTINreH asipney yaxbITblH

Kyblpaak AavbiH 6@, COHbl TEKCEpTiHi3
Keneai.

ET TepMomeTpiH (OHbI apHaiibl AyKeHAe caTbin anyrFa 6onazbl) nanaanaHblHbia HeMece KachlKneH
ZoMiH KepiHi3. KacbikneH KyblpaakTsl 6acbiHbi3. Erep katTsl 6orca, oHaa on aarbiH. Erep

KacCbIKNeH 6aCbIJ'IC<‘3, OHZa OHbl Tafbl KybIPYy Kepek.

KyblpZak, TbiM KYHripT, an KabblKLwaHbiH
Kenbip »xepnepi Kyuin KanraH.

PeTTey AeHreniH »xaHe TemneparypaHbl TEKCEPIHI3.

KyblpAaKTbIH ChIPTKEI TYPi XKaKChl, an coyc
KYWin KeTKeH.

Keneci peT enwwemi Kiwipek biAbICTbl TaHAAHbBI3 HEMeCe KeBipeK CYMbIKTbIK KOCbIHbI3.

KyblpZAaKTbIH CbIPTKbI TYPi KaKchl, Bipak,
COYC ThIM alLLbIK, TYCTi XX8He Cybl Ker.

Keneci pet enwemi YJ'IKEHipeK blAbICTbl TAaHAAHbI3 HEMEeCe a3blpak C¥l7IbIKTbIK KOCbIHbI3.

KyblpaakTel 83ipney KesiHae 6y nainzaa
Gonagel.

Byn KanbinTbl XXoHe ¢puanKa 3aHaapbiHa caikec. Cy BybiHbIH Ken Geniri Oy TecikTepi apKblibl
WwhliFapbinagbl. On cankbiH KOCKbILITap TakTackiHAa HemMece MaHanzarbl »xuhas 6eTiHae

XXUHanbIN, TaMuwbinan arybl MYMKiH.

KemewwTep, rpateHaep, TocTrap

Tikenei Topaa KyblpcaHbi3,oM0eban TabaHbl 1-AeHrenre KoMbIHbI3.
JyxoBKa LWKadbl Taszapak, 6onbin Kanaabl.

blabICTbl dpKalLaH TopFa KOMbIHbI3.

KemeLuTi a3ipney yakbiTbl bIABICTBIH ©/LLEMIHE XOHEe KeMeLUTIH
6uikTiriHe 6annaHbicTbl. Kectenepaeri MaHaep 6omxanabl 6onbin
Tabbinaabl.

Tamax, Kypanaap waHe biabic HeHrewn Kbi3abipy Temnepatypa, ° MuHyTTap
TYPi TypiHAaeri yakbIT

Kemewtep

ToTTi KemeLu Kemew Kanbibbl 2 = 180-200 40-50

MakapoH kemetrui KemeL Kanbibbi 2 = 210-230 30-40

lpateH

KapTton rpateHi, WKKi UHrpeaneHTTep, 1 KemeLl KanbiBbl 2 160-180 60-80

eH ynien Gulkiri 4 om 2 KeMeLl KanbIBb 143 150-170 65-85

TocTt

Toctrapasl nicipy, 4 AaHa Top 160-170 10-15

Toctrapasl nicipy, 12 aaHa Top 160-170 15-20
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JaubiH GHiMnep Erep kypanaapra nicipyre apHanfaH karasabl ToCenTiH 6oncanbi3,
KaFas/blH OCbl TeMnepaTtypara )apanTelHbiH KaaaranaHbls. Karas

eH.ﬂIpyLIJIHIH opamajarbl HyCKaynapblH OpblHAAHbIS. esfilLeMi TaMak, enemidHe can 60ﬂybl Kepek.

Osipney HaTWXeci eHiMAepaiH canacbiHa 6ainaHbicTbl. LLIMKi eHiMAae
Kapa AaKkTap XoHe Bipkenki emec Tyctap 6aikanybl MyMKiH.

Tamak, Kypangap HeHren Kbi3abipy Temnepatypa, © MuHyTTap
TYpi C, rpunb TypiHAaeri yakbIT
pexumi

Muuua, TepeH KaTbipbUiFaH

LLlennek HaHbl XyKa nuuua Ombeban Taba 2 190-210 15-20
Omb6ebarn Taba + Top 3+1 180-200 20-30
LLlennek HaHbl KanbiH nuuua Ombeban Taba 2 170-190 20-30
Ombeban Taba + Top 3+1 170-190 25-35
Baret nuuuacsl Ombeban Taba 3 170-190 20-30
MuHunuuua Smbeban Taba 3 180-200 10-20
Muuua, cankpiHAATbINFaH, anabiH ana Kbl3ablpy BOMmbeban Taba 1 ES 180-200 10-15
KapTon eHimaepi, TepeH KaTblpbinFaH
®pu kapToOhbI Ombeban Taba 3 Ky 190-210 20-30
Swmbeban Taba + 3+1 180-200 30-40
nicipyre apHanraH
Taba
Kpoketrep Bmbeban Taba 3 Ky 190-210 20-25
KyblpbinFaH kapTon, ilwiHe dapLu canbiHFaH kapton ©mbeban Taba 3 EY 190-210 15-25
HaH-ToKalu eHimAaepi, TepeH KaTblpbiaFaH
Benke, 6aret BOMmbeban Taba 3 ES 190-210 10-20
Bypama TokawTap (KaMblpaH acanfaH maiaa  ©mbeban Taba 3 ES 200-220 10-20
ByibiMaap)
Han-Tokaw eHimaepi, AanbIH
Kbl3ablpbIn kaHapTyFa apHanFaH 6enkenep Bmbeban Taba 3 = 190-210 10-20
Hewmece Baretrep Ombeban Taba + Top 3+1 160-180 20-25
WapTbinan pabpukartap, TepeH KaTbipbinFaH
Banblk TaAkwanapel Ombeban Taba 2 ES 200-220 10-15
TayblKTaH acasnFaH TaAKwanap »xaHe Haretctep Ombeban Taba 3 ES 190-210 10-20
LLtpynenb, TepeH KaTbipbisiFaH
LWitpyaens Ombeban Taba 3 190-210 30-40

ApHaunbl TamaKTap

3D bIcThIK aya (B perkumimeH Gipre TeMeH TemnepatypaHbl
naiaanaHraHaa Ha3iK MOorypT Ta, XKyMCaK allbITKaH KaMblp Aa XaKchbl
6onbin WhiFazbl.

EH anabiMeH Kypanaapabl, acnankl Topaapabl XoHe TENECKONTbIK,
BarbiTTaybILLTapAbI LblFapbIHbI3.

HorypTThl a3ipney

1.1 nuTp cyTTi (MannbinbiFbl 3,5 %) KanHaTbiHbI3 XaHe 40 °C
TemneparypaceiHa AeWiH CanKkbIHAATbIHbI3.

2.150 r vorypT (TOHa3bITKbIL TemMnepaTypachl) KOCbIHbI3.

3. TOCTaFaHﬂapFa HemMece TBUCT 6aHFanapFa K,¥l7lbll'l, TaramMAblK
nneHKamMmeH *a0bblHbl3.

4. )KyMbIC KamepachklH HyCKaynapFa cai Kbl34blpbiHbl3.

5. TocTaraHaapAbl/6aHKanapabl XYMbIC KamepachiHblH TyOiHe
KOWbIN, HyCKaynapfa cav AanblHAbIKKA AEWiH XETKI3iHI3.
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ALbITKAH KaMbIpAblH KeTepinyi

1. ALWbITKaH Kamblpabl 84eTTeri peuenT GoMbIHLLA AadbiHAAHbI3,
bICTbIKKA TO3IMAI KepaMUKarblK biAbICKA CaslbiHbI3 Aa, XKabblHbI3.

2. XXyMbiCc KamepachlH HycKaynapFa cai Kbl3ablpbiHbi3.

3. dyxoBKa LWKadbIH 6Lwipin, KamblpAbl XXYMbIC KamepacblHa
KeTepinyre KOMbIHbI3.

Tamak, blabic Kbi3abipy Temnepatypa YakbIT
TYpi
Morypt TocrtaraHaap XYMBbIC Kame 50 °C temneparypacbiHa AeiiH 5 MuH.
Hemece TBUCT pacbiHbiH TyBiHe KoK KbI3AbIpy 8 car
6aHkanapabl bIHbI3 50 °C
ALLbITKaH KaMblpAblH blcTbikka Tesimai XYMBbIC Kame 50 °C temneparypacbiHa ge#iH  5-10 MuH.
KeTepinyi bIABIC pacbiHbiH Ty6iHe KoK KbI3AbIpy 20-30 MUH.
BIHbI3 KypbIFbIHbBl OLLIpin, allblTKaH
KaMblpAbl XXYMbIC KamepacblHa
KOMbIHbI3
EpiTy Opamapaarbl eHAIPYLLIHIH HYCKaynapblH OPbIHAAHbIS.

OHiMAepAi opaMaZaH LbIFapblHbI3, KONanbl bIALICKA CabiHbI3
YOHe TopFa KOWbIHbI3.

Epity yakpITbl eHiMAepAiH TyYpi MeH MenLlepiHe 6ainaHbICTbI.
KYCTbl TopesniKere TeCiMeH CasblHbI3.

KaTbipbinfaH eHimaep Kypanpap  HeHred Kbi3 Temnepatypa aepekrtepi, °C
Ablpy
TYPpI

MbICasibl,KaMMaKTbl TOPTTap, capbiMansibl KpeMaik TopTTap, LWokonaa Top 2 Temneparypa peTrerili 6en

HEMece KaHTTbIK rnasypbabl TOPTTap, XKeMicTep, TayblK, LUYXKbIK NEH €T,
HaH, ToKaLLTap, NMPor XaHe 6acka Byibimaap

ceHAi 6onbin Kanaabl

Kypraty

3D bICThIK aya (@] pexkumi KyprFaTy YLUiH Tamatlua xapanabl.

Tek 6yniHOereH »xemictep MeH KeKeHicTepai nanaanaHbiHbI3,
onapabl MYKUAT XKYbIHbI3.

Onapabl )akcbinan cypTiHi3 Hemece KypraTbiHbI3.

OMbeban Tabara Karas Hemece nepramMmeHT KarasblH TOCEHI3.

©Te WbIpbIHALI KBKBHICTEPAI YKaHe yemicTepai BipHelle peT ayaapy
Kepek.

KypraTtyznaH KeliH aaiblH KeKeHicTepai Hemece »kemictepai GipaeH
KarasgaH anbiHbl3.

MemicTep meH wentep Kypannap HeHren Kbizabipy Temnepatypa YakbIT
TYpI

600 r feHrenek anva Ombeban Taba + Top 3+1 80 °C LwamameH 5 caf.
800 r anmypT GenikTepi Owmbeban Taba + Top 3+1 80 °C LamameH 8 car.
1,5 Kr ankopbl Hemece Kapa epik Ombeban Taba + Top 3+1 80 °C LamameH 8-

10 car.
200 r acnasablk WenTep, XybiniFaH  Ombeban Taba + Top 3+1 80 °C LwamameH

12 car.
KoHcepsiney Pettey

KoHcepginey kesiHae 6aHkanap MeH pe3eHKe cakvHanap Tasa XaHe
aKaycbli3 6onybl kKepek. baHkanapablH kenemi MyMKiHZAiriHLWe Bipaen
6onybl Kepek. Kectenepae kentipinreH MeHAep AeHrenek 6ip nuTpik
6aHkanap yLUiH aypbic.

Haszap aynapbiHbi3!

ThbIM YNKeEH »kaHe OuiK 6aHKanapabl nanaanaHbaHbl3. OrTnece
KaKnakTap »apblnybl MyMKIH.

Tek 6yniHOereH »xemictep MeH eHiMaepAi naiaanaHbiHbl3. Onapab
MYKMAT XYbIHbI3.

Kectenepgeri yakbIT MaHAepi WwamameH 6epinreH. Onapra 6enve
Temneparypacsl, 6aHkanapAsIH MenLepi, 0napAblH KypamblHbIH
mMaccacbl MeH »blnybl 8cep eTyi MyMKiH. TemnepaTypaHbl aybICTbIpy
HemMece KypbliFblHbI BLUipYy anabiHaa 6aHKkanapaarsl KenipLikrep
nanaa 6onbin XaTkaHblHa Ke3 XETKI3iHi3.

HanbiHpay

1. BaHkanapabl TONTbIPbIHbI3, Bipak, epHeyepiHe AeliiH emec.

2. BaHkanapblH epHeynepiH CypTiHi3, onap Tasa 60sybl KEpeK.

3. Op BaHKarFa pe3eHKe CaKMHaHbI XaHe KaKmaKThbl KOWbIHbI3.

4. BaHkanapabl ckobanap KemeriMeH »abblHbI3.

YXKyMbIC KamepackiHa anTblaaH Ken 6aHKa KoMMaHbI3.
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1. ©mbeban TabaHbl 2-aeHreiire opHaTbiHbI3. Bankanapasl Gip-bipiHe
TUMENTIHAEN OpHAaTbIHbI3.

2. Ombeban Tabara Y2 nUTP bICTLIK ¢y (WamameH 80 °C) KyibIHbI3.
3. yxoBKa LWKadbIHbIH €CiriH »KabblHbI3.
4, TeMeHri bICTbIK (] peskUMiH OpHATBIHbI3.

5.170 - 180 °C TemnepaTypacbiH OpHaTbIHbI3.



KoHcepsiney

Hewmictep
LLlamameH 40 - 50 MUHYTTaH KeMiH KblCKa yaKbIT apasbiKTapblHaH
KeWiH KenipLikTep KeTepine 6actanabl. [yxoBKa LKadbIH OLiPiHi3.

25 - 35 MUHYT KOChIMLUA Kbl3ablpyAaH KeiiH 6aHKkanapabl YXyMbIC
KamepacblHaH MiHAETTi TypAe LWbiFapblHbl3. BaHKkanapabl AyxoBka
WKadbiHAA y3aFbipaK, cankblHAaTKaHaa, onapra MUkpoOTap Tycin,
KOHCEepBIfIeHreH kemMicTep aLlbin KeTyi MyMKiH.

Bip nutpnik 6aHkanapaarbl emictep

Kenipwiktep nanga 6onfanHaH KocbiMwua Kbi3gbipy
KeniH

Anma, Kapakar, KynnbiHan eulipy wamameH 25 MUHyT
LLIne, epik, wabnansl, KapnbiFaH eLipy wamameH 30 MUHYT
Anma esbeci, anmypT, ankopsl ewlipy wamameH 35 MUHYT

HeKeHicTep
Bankanapza kenipLiktep naiga 6ona 6actai cana TemnepartypaHsbl
kantagaH 120 °C peHreviveH 140 °C aeHreiiHe opHaTbiHbI3. Byn

wamameH 35 - 70 MuHyT anafbl. Ocbl yakblT 6TKEHHEH KeWiH AyX0oBKa
LWKadbIH OLUIPIHI3 XaHe KOCbIMLLA Kbl3AblpYAbl NanaanaHblHbI3.

CankbIH cyaarbl, 6ip nuTpnik 6aHKanapaarsl KeKeHicTep

Kenipwiktep nanga 6onfaHHaH KocbiMwua Kbi3gbipy
KeniH

Kusp

- wamameH 35 MUHYT

Kbli3bliwa

wamameH 35 MUHYT wamameH 30 MUHYT

Bptoccens opamkanbiparbl

WwamameH 45 MuHyT wamameH 30 MUHYT

No6usa, konbpabu, Kbi3bin KayAaHabl opamansipak,

wamameH 60 MUHYT wamameH 30 MUHYT

Bypluak,

wamameH 70 MUHYT wamameH 30 MUHYT

BaHKanapAabl WbiFapy

KalHaTty aAKTanFaHHaH KeiiH 6aHKanapabl XXYMbIC KaMepacbiHaH
LUbIFAPbIHbI3.

A3bIK-TyRiKTeri akpunamug

Axkpunamuz kebiHece AoHAI AaKbINaapAaH XeHe KapTonTaH
yKacanraH eHimaepZe naiaa 6onazbl, Mbicabl, KAPTON YANCTEPIHAE,

Hasap aynapbiHbi3!

blcThik 6aHKanapabl cankbiH Hemece binFanabl 6eTke KoMaHbI3.
Onap »apblnybl MyMKiH.

¢dpu kapToBLIHAA, TOCTTapAa, LWaFbiH Genkenepae, HaHAa, KOMELLTE
(kekcTepae, neveHbene).

KypambiHga akpunamug 6ap TamakTbl 93ipney Typanbl KeHecTep

Hannbl manimeTTep

Osipney yaKbITbl MyMKIHAIMHLE KbicKa 60Mybl Kepek.

TamaKkTtapZblH TyCi KYHMpT eMec, anTblH TYCTi 601ybl KEpeK.

Micipin »kaTKaH TamaKTblH enLwemMi HEFYPIbIM YIIKeH 6orca, OHbl 83ipney GapbicbiHAa
COFyp/bIM KebBipeK akpunamua nanaa Gonaabl.

Micipy Xoraprbl/TomeHri bicTbIK, Makc. 200 °C.
3D bICTbIK aya HeMece bICTbIK aya pexkuminae makc. 180 °C.
[MeueHbe YorFaprbl/TOMeHT i biCTbIK, Makc. 190 °C.

3D bICTBIK aya HeMece bICTbIK aya pexkumiHae makc. 170 °C.

YXKyMbIpTKa HEMECE KYMbIPTKaHbIH Capbl Ybi3bl aKPMNAMUATIH Nainaa 6onybiH asanTagsi.

JyxoBka LKadblHAaFb GpKU KapTobbl

Tabana Gipkenki >xaHe 6ip Kabart eTin opHanacTblpbiHbI3. Ppu KapToBbl KypFan Ketneyi yLiH

Tabaza kemiHae 400 r nicipiHia
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TamaKTbl TeKcepy

Byn kectenep ap Typni AyxoBKa LUKadTapbIH CbiHAY XaHe TeKcepy ic-
paciMAepiH XeHinaety yLwiH ap Typni 6axeinay yibimaapsb yLiH

XXacanfaH.

EN 50304/EN 60350 (2009) »kaHe |IEC 60350 ctaHaapTTapbiHa can

Keneai.
Micipy

Bip yakbITTa 2 AeHrenae nicipreHae:

OpkallaH kaaimri TabaHblH ycTiHe ambeban TabaHbl KOMbIHbI3.

Bip yakbiTta 3 AeHrenae nicipreHae:
Ombeban TabaHbl opTackiHa KOMbIHbIS.

Micipy:

Bip yakbiTra opHatbinFaH Tabanapaarbl nicipinreH HaH MiHAETTI Typae

6ip yakbITTa aaibiH 6onmanabl.
1 neHrengeri »kabblK anva nupor.i:

KyHripT anbiH6anbl kaneintapael 6ip GipiHiH KaHbiHa LaxmaTTblk

TOPTINMEH KOMbIHbI3.
2 feHreingeri »xabblK anma nuporbi:

KyHripT ansiH6anbl kanbintapasl 6ip BipiHiH yCTiHe WaxmaTTbIK,

TOpPTINNEH KOWbIHbBI3, CYPEeTTi KapaHbI3.

AK KaHbINTblpAaH XacanfaH anbiH6ansl KanbinTapdarbl NUporrap:

1 neHreige nicipreHae XXoFapFbl/TOMEHTi bICTbIK,|

PEXXMMiH

navaanaHbiHbl3. AnbiHGanbl KaneinTapaa Topra emec, oMbeban

Tabara KOMbIHbI3.

Hyckay: lMicipy ywiH anabiMeH kepceTinreHHeH ToMeHipeK
TemneparypaHbl navaanaHbiHbI3.

Tamak, Kypangap waHe bigbic HeHren Kbi3ablpy Temnepatypa, ° MuHyTTap
TYpi TypiHAaeri yakbIT

Yrinmeni neyeHbe (anabiH ana Kei3aelpy*)  [icipyre apHanraH Taba 3 = 140-150 30-40
Micipyre apHanraH Taba 3 140-150 30-40
Micipyre aphanfaH Taba +  1+3 140-150 30-45
ambeban Taba
2 nicipyre apHanfaH Taba + 1+3+5 130-140 40-55
ambeban Taba

LLlaFbiH KeKcTep (anablH ana Kel3abipy™) Micipyre apHanraH Taba 3 = 150-170 20-35
Micipyre apHanraH Taba 3 150-170 20-35
Micipyre apHanfaH Taba + 1+3 140-160 30-45
ambeban Taba
2 nicipyre apHanraH 1aba + 1+3+5 130-150 35-55
ambeban Taba

BuckeUT (anablH ana Kel3abipy™) TopZaarbl anbiHOansl Kanbin = 160-170 30-40
Topaarbl aneliH6ansl Kansin 2 160-170 25-40

XKabbik anmMa nuporbl Top + 2 anbiH6anbl Kanbin 1 = 170-190 80-100
20 cm
2 Top + 2 anbiHbanbl Kanbin -~ 1+3 170-190 70-100
@20 cm

* Kbl3ablpy YLiH Te3 Kel3ablpyabl nanaanaHéaHbl3.

punbae asipney

OHiMmaepai Tikenel Topra canFaHaa, KockiMLua peTiHae ambeban

TabaHbl 1-AeHreire KoibiHbI3. CYMbIKTbIK COFaH aFazbl XaHe yXOBKa

LWKagbl Tapasa Gonaaebl.

Tamak, Kypanpap waHe bigbic HeHren Kbi3ablpy Fpunb pexxumi  MuHyTTap

TYPI TypiHAaeri yakbIT

TocTTapabl Kpi3apTy Top 5 ] 3 V2-2

AnabiH ana 10 MUHYT Kpl3AblPbIHbI3

Bupbyprep, 12 nava* Top + ambeban Taba 4+1 ] 3 25-30

anabliH ana Kbl3ablpyChbl3

* YaKpIT oTKeHAe 73 ayaapbiHbI3
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A\ Important safety information

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

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

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

This appliance is intended for domestic use
only. The appliance must only be used for the
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Additional information on products, accessories, replacement
parts and services can be found at www.bosch-home.com and
in the online shop www.bosch-eshop.com

preparation of food and drink. The appliance
must be supervised during operation. Only
use this appliance indoors.

This appliance is not designed for operation
with an external timer or by remote control.

Do not use inappropriate child safety shields
or hob guards. These can cause accidents.

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

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

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

Always slide accessories into the cooking
compartment correctly. See "Description of
accessories in the instruction manual.

Risk of fire!

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

switch off the circuit breaker in the fuse box.

A draught is created when the appliance
door is opened. Greaseproof paper may
come into contact with the heating element
and catch fire. Do not place greaseproof
paper loosely over accessories during
preheating. Always weight down the
greaseproof paper with a dish or a baking
tin. Only cover the surface required with
greaseproof paper. Greaseproof paper
must not protrude over the accessories.

Hot oil and fat can ignite very quickly. Never
leave hot fat or oil unattended. Never use
water to put out burning oil or fat. Switch off
the hotplate. Extinguish flames carefully
using a lid, fire blanket or something similar.

The hotplates become very hot. Never
place combustible items on the hob. Never
place objects on the hob.

The appliance becomes very hot, and
flammable materials can easily catch fire.

Do not store or use any flammable objects
(e.g. aerosol cans, cleaning agents) under
or in the vicinity of the oven. Do not store
any flammable objects inside or on top of
the oven.

The surfaces of the plinth drawer may
become very hot. Only store oven
accessories in the drawer. Flammable and
combustible objects must not be stored in
the plinth drawer.

Risk of burns!

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

Accessories and ovenware become very
hot. Always use oven gloves to remove
accessories or ovenware from the cooking
compartment.

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

The hotplates and surrounding area
(particularly the hob surround, if fitted)
become very hot. Never touch the hot
surfaces. Keep children at a safe distance.

During operation, the surfaces of the
appliance become hot. Do not touch the
surfaces when they are hot. Keep children
away from the appliance.

The hotplate heats up but the display does
not work. Switch off the circuit breaker in the
fuse box. Contact the after-sales service.

The appliance becomes hot during
operation. Allow the appliance to cool down
before cleaning.

Risk of scalding!

The accessible parts become hot during
operation. Never touch the hot parts. Keep
children at a safe distance.

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

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

Risk of injury!
Scratched glass in the appliance door may
develop into a crack. Do not use a glass

scraper, sharp or abrasive cleaning aids or
detergents.

Saucepans may suddenly jump due to liquid
between the pan base and the hotplate.
Always keep the hotplate and saucepan
bases dry.

If the appliance is placed on a base and is
not secured, it may slide off the base. The
appliance must be fixed to the base.



Risk of tipping!

»

warning: In order to prevent tipping of the
appliance, this stabilizing means must be
installed. Refer to the instructions for
installation.

Risk of electric shock!

Incorrect repairs are dangerous. Repairs
may only be carried out by one of our
trained after-sales engineers. If the
appliance is faulty, unplug the mains plug or
switch off the fuse in the fuse box. Contact
the after-sales service.

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

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

When replacing the cooking compartment
bulb, the bulb socket contacts are live.
Before replacing the bulb, unplug the

Causes of damage

Hob

Caution!
Rough pot and pan bases scratch the ceramic.
Avoid boiling pots dry. This may cause damage.

Never place hot pots or pans on the control panel, the display
area or the surround. This may cause damage.

Damage can occur if hard or pointed objects fall on the hob.

Aluminium foil and plastic containers melt on hot hotplates.
Oven protective foil is not suitable for your hob.

appliance from the mains or switch off the
circuit breaker in the fuse box.

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

Cracks or fractures in the glass ceramic
may cause electric shocks. Switch off the
circuit breaker in the fuse box. Contact the
after-sales service.

Risk of fire!

Loose food residues, grease and meat
juices may catch fire during the Self-
cleaning cycle. Remove coarse dirt from the
cooking compartment and from the
accessories before every Self-cleaning
cycle.

The appliance will become very hot on the
outside during the Self-cleaning cycle.
Never hang combustible objects, e.g. tea
towels, on the door handle. Do not place
anything against the front of the oven. Keep
children at a safe distance.

Risk of burns!

The cooking compartment will become very
hot during the Self-cleaning cycle. Never
open the appliance door or move the
locking latch by hand. Allow the appliance to
cool down. Keep children at a safe distance.

/\ The appliance will become very hot on

the outside during the Self-cleaning cycle.
Never touch the appliance door. Allow the
appliance to cool down. Keep children at a
safe distance.
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Overview

The following table provides an overview of the most frequent
kinds of damage:

Damage Cause Action

Stains Food spills Remove spills immediately with a glass scraper.
Unsuitable cleaning agents Only use cleaning agents which are suitable for ceramic

Scratches Salt, sugar and sand Do not use the hob as a work surface or storage space.

Rough pot and pan bases scratch the
ceramic.

Check your cookware.

Discolouration Unsuitable cleaning agents

Only use cleaning agents which are suitable for ceramic

Pan abrasion (e.g. aluminium)

Lift the pots and pans when moving them.

Blisters Sugar, food with a high sugar content

Remove spills immediately with a glass scraper.

Damage to the oven

Caution!

m Accessories, foil, greaseproof paper or ovenware on the
cooking compartment floor: do not place accessories on the
cooking compartment floor. Do not cover the cooking
compartment floor with any sort of foil or greaseproof paper. Do
not place ovenware on the cooking compartment floor if a
temperature of over 50 °C has been set. This will cause heat to
accumulate. The baking and roasting times will no longer be
correct and the enamel will be damaged.

m Water in a hot cooking compartment: do not pour water into the
cooking compartment when it is hot. This will cause steam. The
temperature change can cause damage to the enamel.

m Moist food: do not store moist food in the cooking compartment
when it is closed for prolonged periods This will damage the
enamel.

m Fruit juice: when baking particularly juicy fruit pies, do not pack
the baking tray too generously. Fruit juice dripping from the
baking tray leaves stains that cannot be removed. If possible,
use the deeper universal pan.

m Cooling with the appliance door open: only allow the cooking
compartment to cool when it is closed. Even if the appliance

Installation and connection

Electrical connection

The appliance must be connected to the mains by a licensed
expert. The regulations of your electricity supplier must be
observed.

Any damage arising from the appliance being connected
incorrectly will invalidate the guarantee.
Caution!

If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similarly qualified persons in
order to avoid a hazard.

For the installer

= An all-pole isolating switch with a contact gap of at least 3 mm
must be present in the installation circuit. This is not necessary
if the appliance is connected by a plug that is accessible to the
user.

m Electrical safety: The cooker corresponds to safety class | and
may only be used in conjunction with a safety earth terminal.

m Atype H 05 VV-F or equally rated lead must be used to connect
the appliance.
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door is only open a little, front panels of adjacent units could be
damaged over time.

m Very dirty door seal: If the door seal is very dirty, the appliance
door will no longer close properly when the appliance is in use.
The fronts of adjacent units could be damaged.Always keep the
door seal clean.

m Appliance door as a seat, shelf or worktop: Do not sit on the
appliance door, or place or hang anything on it. Do not place
any cookware or accessories on the appliance door.

m Inserting accessories: depending on the appliance model,
accessories can scratch the door panel when closing the
appliance door. Always insert the accessories into the cooking
compartment as far as they will go.

m Carrying the appliance: do not carry or hold the appliance by
the door handle. The door handle cannot support the weight of
the appliance and could break.

Damage to the plinth drawer
Caution!
Do not place hot objects in the plinth drawer. It could be damaged.

Levelling the cooker
Always place the cooker directly on the floor.

1.Pull out the plinth drawer and lift it up and out.
There are adjustable feet at the front and rear on the inside of
the plinth.

2.Use an Allen key to raise or lower the adjustable feet as
necessary until the cooker is level (picture A).

3.Push the plinth drawer back in (picture B).

Wall fixing

To prevent the cooker from tipping over, you must fix it to the wall
using the enclosed bracket. Please observe the installation
instructions for fixing the oven to the wall.



Your new cooker

Here you will learn about your new cooker. We will explain the
control panel, the hob and the individual operating controls. You

General information
The design depends on the respective appliance model.

/ \1

—— < >\

00 OO 002

Explanations

1 Hob**

2 Control panel**
3 Cooling fan

4 Oven door**

5* Plinth drawer**

* Optional (available for some appliances)
** Details may vary depending on the appliance model.

will find information on the cooking compartment and the
accessories.

Cooking area

Here is an overview of the control panel. The design depends on
the respective appliance model.

3 Q 4
|
1
5
Explanations
1 Hotplate 17 cm or extended cooking zone 17x26 cm

Hotplate 14,5 cm

Hotplate 18 cm
Dual-circuit hotplate 21 and 12 cm

|~ W iN

Residual heat indicator

Residual heat indicator

The hob has a residual heat indicator for each hotplate. It shows
which hotplates are still hot. Even if the hob is switched off, the
display remains lit until the hotplate has cooled down sufficiently.

You can save energy by using the residual heat to keep a small
dish warm, for example.
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Control panel

Details may vary depending on the appliance model.

Control knobs

The control knobs can be pushed in and remain pressed down
when they are in the "out" position. Press down on the control

knob again to release it back up.

Function control knob

The function control knob is used to select the type of heating.

Setting Use

O  Zero setting The oven is off.

3D Hot air* For cakes and pastries. These can
be baked on three levels. A fan
located on the rear wall of the oven

disperses the heat evenly.

(Z Top and bottom heat- For cakes, au gratin dishes, and
ing* lean meat roasts, e.g. veal or game,
on one level. The heat is provided
by the bottom and top heating ele-
ments.

Pizza function Quick preparation of frozen foods
without pre-heating, e.g., pizza,
chips or puff pastry. The heat
comes from the bottom element and

the fan on the rear wall.

X|  Grill with hot air For roasting joints of meat, poultry
and fish. The grill heating element
and the fan switch on and off alter-
nately. The fan circulates the heat
generated by the grill around the

food.

("] Large surface grill For grilling steaks, sausages, fish
and toasting bread. The entire sur-
face below the grill heating element

is heated.

(]  Grill, small surface For grilling a small number of steaks
area or sausages or small amounts of
fish, and toasting bread. Only the
central area of the grill heating ele-
ment heats up.

(L] Bottom heating Confits, baking and cooking au
gratin. The heat comes from the

bottom heating element.

Defrosting Defrosting, e.g. meat, poultry, bread
and cakes. The fan circulates the

hot air around the food.

Light

For turning on the oven light.

* Type of heating used to determine the appliance's energy effi-
ciency rating according to EN60350.

Once a type of heating has been selected the oven light is turned
on.
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Temperature selector

Use the temperature selector to set the temperature and the grill
setting.

Positions Function
o Zero position Oven not hot.
50-270  Temperature Temperature in °C.
range
1,2,3 Girill settings Girill settings for the (] Grill, small

area and (7] Girill, large area.
Setting 1 = low

Setting 2 = medium

Setting 3 = high

While the oven is heating up, the § temperature symbol lights up
in the display. If heating is interrupted, the symbol goes out. For

some settings, it does not light up.
Hotplate controls

You can use the four hotplate controls to control the heat output
provided by each hotplate.

Setting Meaning

0 Off position The hotplate is switched off.

1-9 Heat settings 1 = lowest output

9 = highest output

co Activation Switches on the extended cooking

zone

© Activation Switches on the large dual-circuit

hotplate

When you switch on a hotplate, the indicator lamp lights up.

Control buttons and display panel

The buttons are used to set different additional functions. The set
values are shown on the display panel.

Button Use

»§% Rapid heating Heats the oven particularly quickly.

Select the timer (), the cooking
time -5, the end time (Y and the

® Time functions

time (©.
C= Childproof lock Blocks and unblocks the control
panel.
— Minus Reduces programmed values.
+ Plus Increases programmed values.

The symbol for the time function is in brackets [ ] on the display
panel.



The cooking compartment

The oven light is located in the cooking compartment. A cooling
fan protects the oven from overheating.

Light

The oven light remains on while the oven is working.

However, the light can be turned on without the oven being on by
setting the function control knob to [2].

Your accessories

The accessories supplied with your appliance are suitable for
making many meals. Ensure that you always insert the
accessories into the cooking compartment the right way round.

There is also a selection of optional accessories, with which you
can improve on some of your favourite dishes, or simply to make
working with your oven more convenient.

Wire rack
For ovenware, cake tins, joints,
grilled items and frozen meals.

Insert the wire rack with the open
side facing the oven door and the
curvature pointing downwards ~—.

Enamel baking tray
For cakes and biscuits.

Slide in the baking tray with the slop-
ing edge facing the oven door.

Universal pan

For moist cakes, pastries, frozen
meals and large roasts. It can also be
used to catch dripping fat when you
are grilling directly on the wire rack.

Slide in the universal pan with the
sloping edge facing the oven door.

Inserting accessories

You can insert the accessories into the cooking compartment at 5
different levels. Always insert them as far as they will go so that
the accessories do not touch the door panel.

The accessories can be pulled out approximately halfway until
they lock in place. This allows dishes to be removed easily.

When sliding the accessories into the cooking compartment,
ensure that the indentation is at the back. They can only lock in
place from this position.

Cooling fan

The cooling fan switches on and off as required. The hot air
escapes above the door.

So that the cooking compartment cools down more quickly after
operation, the cooling fan continues to run for a certain period
afterwards.

Caution!

do not cover the ventilation slots. Otherwise the oven will
overheat.

With the pull-out rails at levels 2 and 3, you can pull the
accessories out further.

Depending on the appliance equipment, the pull-out rails lock into
place when they are pulled out fully. This makes it easier for you

to place the accessories on top. To unlock, push the pull-out rails
back into the cooking compartment with a certain amount of force.

Note: The accessories may deform when they become hot. Once
they cool down again, they regain their original shape. This does
not affect their operation.

Hold the baking tray securely on the sides with both hands and
push it parallel into the frame. Avoid movements to the right or left
when pushing the baking tray in. Otherwise, it will be difficult to
push the tray in and the enamelled surfaces could be damaged.

You can buy accessories from the after-sales service, from
specialist retailers or online. Please specify the HEZ number.

Optional accessories

You can buy optional accessories from your after-sales service or
from specialist retailers. You will find a variety of suitable products
for your oven in our brochures and on the Internet. The availability
of optional accessories and the options for ordering them on the
internet vary depending on the country. Information on purchasing
accessories can be found in the sales documents.

Not every optional accessory is suitable for every appliance.
When purchasing, always quote the complete identification
number (E no.) of your appliance.
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Optional accessories HEZ number

Function

Pizza tray HEZ317000

Particularly good for pizza, frozen meals and round tarts. You
can use the pizza tray instead of the universal pan. Slide the tray
in above the wire rack and proceed according to the instructions
in the tables.

Insert wire rack HEZ324000

For roasting. Always place the grill wire rack on the universal
pan. This ensures that dripping fat and meat juices are collected.

Grill tray HEZ325000

Used for grilling instead of the grill wire rack or used as a splatter
guard to protect the oven from becoming heavily soiled. Only use
the grill tray with the universal pan.

Grilling on the grill tray: only shelf positions 1, 2 and 3 can be
used.

The grill tray as a splash guard: the universal pan is inserted
together with the grill tray under the wire rack.

Baking stone HEZ327000

The baking stone is perfect for preparing home-made bread,
bread rolls and pizzas which require a crispy base. The baking
stone must always be preheated to the recommended tempera-
ture.

Enamel baking tray HEZ331003

For cakes and biscuits.

Place the baking tray in the oven with the sloping edge towards
the oven door.

Enamel baking tray with non-stick coating HEZ331011

The baking tray is ideal for laying out cakes and biscuits. Place
the baking tray in the oven with the sloping edge towards the
oven door.

Universal pan HEZ332003

For moist cakes, pastries, frozen meals and large roasts. Can
also be used under the wire rack to catch fat or meat juices.

Place the universal pan in the oven with the sloping edge towards
the oven door.

Universal pan with non-stick coating HEZ332011

This universal pan is ideal for moist cakes, pastries, frozen meals
and large roasts. Place the universal pan in the oven with the
sloping edge towards the oven door.

Lid for the Profi extra-deep pan HEZ333001

The lid converts the Profi extra-deep pan into the Profi roasting
dish.

Profi extra-deep pan with insert wire rack HEZ333003

Particularly suitable for preparing large quantities of food.

Pull-out rail

3-level shelf rail HEZ338352

3-level shelf rail with stop function HEZ338357

With the pull-out rails at levels 1, 2 and 3, you can pull the acces-
sories out without them tilting.

3-level shelf rail — not suitable for appliances fitted with a rotary
spit.

With the pull-out rails on level 1, 2 and 3, the accessories can be
fully pulled out without tilting. The pull-out rails click into place so
that baking trays can be easily inserted.

The 3-level telescopic shelf with stop function is not suitable for
appliances fitted with a rotary spit.

Wire rack HEZ334000

For ovenware, cake tins, roasts, grilling and frozen meals.

Glass roasting dish HEZ915001

The glass roasting dish is suitable for pot roasts and bakes. Ideal
for programmes and automatic roasting.

After-sales service products

You can obtain suitable care and cleaning agents and other
accessories for your domestic appliances from the after-sales

service, specialist retailers or (in some countries) online via the
e-Shop. Please specify the relevant product number.

Cleaning cloths for stainless-steel surfaces Product no. 311134

Reduces the build-up of dirt. Impregnated with a special oil for
perfect maintenance of your appliance's stainless-steel surfaces.

Oven and grill cleaning gel Product no. 463582

For cleaning the cooking compartment. The gel is odourless.

Microfibre cloth with honeycomb structure  Product no. 460770

Especially suitable for cleaning delicate surfaces, such as glass,
glass ceramic, stainless steel or aluminium. The microfibre cloth
removes liquid and grease deposits in one go.

Door lock Product no. 612594

To prevent children from opening the oven door. The locks on
different types of appliance door are screwed in differently. See
the information sheet supplied with the door lock.
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Before using the oven for the first time

In this section, you can find out what you must do before using
your oven to prepare food for the first time. First read the section
on Safety information.

Setting the time
Once the oven has been connected, the ® symbol and four zeros
are shown flashing on the display panel. Set the time.
1.Press the (® button.

The display shows the time {Z:0L).
2.Set the time with the buttons + or —.
The programmed time is displayed after a few seconds.

Setting the hob

This section informs you how to set the hotplates. The table
shows heat settings and cooking times for various meals.

Setting procedure

Adjust the heat setting of the individual hotplates using the
hotplate controls.

Position 0 = off
Position 1 = lowest heat setting
Position 9 = highest heat setting

When you switch on a hotplate, the indicator lamp lights up.

Large dual-circuit hotplate and extended
cooking zone

The size of these hotplates can be altered.
Switching on the large area

Turn the hotplate control to position 9 - where you will feel a slight
resistance - then continue turning to the

Heating up the oven

To remove the new cooker smell, heat up the oven when it is
empty and closed. An hour of Top/bottom heating ] at 240 °C is

ideal for this purpose. Ensure that no packaging remnants have
been left in the cooking compartment.

Keep the kitchen ventilated the whole time the oven is on.
1.Use the function selector to set Top/bottom heating (=.

2.Set the temperature selector to 240 °C.

After an hour, switch off the oven. To do so, turn the function
selector to the off position.

Cleaning the accessories

Before you use the accessories for the first time, clean them
thoroughly with hot soapy water and a soft dish cloth.

© symbol = large dual-circuit hotplate or
oD symbol = extended cooking zone
Then immediately turn it back to the desired heat setting.

Switching back to the small area
Turn the hotplate control to 0 and make new settings.

The small dual-circuit hotplate is particularly good for heating
small amounts.

Caution!
Never turn the hotplate control beyond the © or o> symbols to 0.

Table of cooking times
The following table provides some examples.

Cooking times and heat settings may vary depending on the type
of food, its weight and quality. Deviations are therefore possible.

When heating thick liquids, stir regularly.
For bringing liquids to the boil, use heat setting 9.

Ongoing cooking  Ongoing cooking

setting time in minutes
Melting
Chocolate, cooking chocolate, gelatine 1 -
Butter 1-2 -
Heating and keeping warm
Stew (e.g. lentil stew) 1-2 -
Milk** 1-2 -
Poaching, simmering
Dumplings 4* 20-30 mins
Fish 3* 10-15 mins
White sauces, e.g. béchamel sauce 1 3-6 mins

*

Continue cooking without a lid
“* Without lid
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Ongoing cooking  Ongoing cooking

setting time in minutes
Boiling, steaming, stewing
Rice (with double the quantity of water) 3 15-30 mins
Unpeeled boiled potatoes 3-4 25-30 mins
Boiled potatoes 3-4 15-25 mins
Pasta, noodles 5* 6-10 mins
Stew, soups 3-4 15-60 mins
Vegetables 3-4 10-20 mins
Vegetables, frozen 3-4 10-20 mins
Cooking in a pressure cooker 3-4 -
Braising
Roulades 3-4 50-60 mins
Pot roasts 3-4 60-100 mins
Goulash 3-4 50-60 mins
Frying**
Escalope, plain or breaded 6-7 6-10 mins
Escalope, frozen 6-7 8-12 mins
Steak (3 cm thick) 7-8 8-12 mins
Fish and fish fillet, plain 4-5 8-20 mins
Fish and fish fillet, breaded 4-5 8-20 mins
Fish and fish fillet, breaded and frozen, e.g. fish fingers 6-7 8-12 mins
Stir fry, frozen 6-7 6-10 mins
Pancakes 5-6 continuous
* Continue cooking without a lid
** Without lid
Programming the oven
There are different ways to programme the oven. Programming 2.Set the temperature or grill setting using the temperature

the type of heating, temperature or grill power. The oven can be selector.

programmed with the cooking time (duration) and the end time for
each dish. For more information, see the chapter Setting the time
functions.

Note: We recommend preheating the oven before inserting the
food in order to avoid condensation on the oven glass.

Type of heating and temperature
Example in the picture: Top/bottom heating at 190 °C .

1.Use the function selector to set the type of heating.

The oven heats up.

Switching off the oven
Turn the function selector to the off position.

Changing the settings

The type of heating and temperature or grill setting can be
changed at any time using their respective selectors.
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Rapid heating
With the rapid heating function, the oven reaches the
programmed temperature very quickly.

Rapid heating must be used for temperatures of more than
100 °C. The following types of heating are appropriate:

= 3D hot air
= Top and bottom heating (=

To ensure uniform cooking, the food must not be put into the oven
until rapid heating has been completed.

1.Select the temperature and type of heating required.

Setting the time functions

This oven has various time functions. The (® sensor activates the

menu and moves through the different functions. The time
symbols remain lit up while settings are programmed. The square
brackets [ ] indicate the time function selected. You can modify an
already programmed time function directly with the sensors +

or —, provided the time symbol is situated between square
brackets [ ].

Timer

The timer works independently of the oven. The timer has its own
beep. This can be used to distinguish whether the time set for the
timer or the automatic oven shut-off have finished (cooking time).

1.Press the button once (O.
The time symbols light up on the display panel, the square
brackets are next to ).
2.Set the timer using the + or — buttons.
Value suggested for the + button = 10 minutes.
Value suggested for the — button = 5 minutes.

The programmed time is shown after a few seconds. The time set
for the timer starts to count down. The symbol [2)] lights up on the
display panel and the timer's progress is shown. The other time
symbols switch off.

The time set for the timer has elapsed
Ixi Nl

A beep will sound. The display panel will show Lii:Liii. Switch off
the timer using the © button.

Changing the time on the timer.

Change the time set for the timer using the + or — buttons. The
new time is shown after a few seconds.

Cancelling the timer

Resetting the timer to £{J:JLJ with the button —. The new time is

shown after a few seconds. The timer switches off.

Viewing the time settings

If several time functions are programmed, the corresponding
symbols light up on the display panel. The symbol for the time
function in the foreground is in brackets.

To view the timer L), the cooking time b, the end time (L or the
actual time (O, press the (© sensor repeatedly until the brackets

are around the required symbol. The corresponding value will be
shown for a few seconds on the display panel.

Cooking time

The oven allows you to set the cooking time for each type of food.
The oven switches off automatically when the cooking time has
finished. This avoids interrupting other tasks to switch the oven off
or exceeding the cooking time by mistake.

Example in the picture: cooking time: 45 minutes.

2.Briefly press the »§% button.

The display panel shows the »$% symbol. The oven will begin to
heat up.

End of rapid heating

A beep will sound. The »§% symbol disappears from the display
panel. Put the food in the oven.

Cancelling rapid heating

Press the »%§ button. The »$% symbol disappears from the display
panel.

1.Select the type of heating using the function control knob.

2.Select the temperature or grill power level with the temperature
control knob.

3.Press the (© button twice.
InlaNxlx]

The display panel will show Lis:Lir. The time symbols light up,
the brackets are located next to -D.

4. Set the cooking time with the + or — buttons.
Value suggested for the + button = 30 minutes.
Value suggested for the — button = 10 minutes.

The oven will switch on after a few seconds. The display panel
shows the cooking time elapsed and the [-Y] symbol is displayed.

The other time symbols switch off.

The cooking time has finished

A beep will sound. The oven will stop heating. The display panel
will show £J0J:0. Press the ® button. Programme a new
cooking time with the + or — buttons. Or press the (© button
twice and turn the function control knob to the zero setting. The

oven is off.
Changing the cooking time

Change the cooking time with the + or — buttons. The new time is

shown after a few seconds. If the timer has been programmed,
first press the © button.
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Cancelling the cooking time

Reset the cooking time to JLJ:[/J with the button —. The new

time is shown after a few seconds. The time has been cancelled.
If the timer has been programmed, first press the (® button.

Viewing the time settings

If several time functions are programmed, the corresponding
symbols light up on the display panel. The symbol for the time
function in the foreground is in brackets.

To view the timer £, the cooking time -5, the end time ¢t or the
actual time (O, press the (© sensor repeatedly until the brackets

are around the required symbol. The corresponding value will be
shown for a few seconds on the display panel.

End time

The oven allows you to set the time when you want the food
ready. The oven switches on automatically and switches off at the
set time. E.g. the food may be placed in the oven in the morning
and the oven set so that it is ready at midday.

Please ensure that the food will not go off if it is in the oven for too
long.

Example in the picture: It is now 10:30 AM, the cooking time is
45 minutes and the oven should switch off at 12:30 PM.

1. Set the function control knob.

2.Set the temperature control knob.

3.Press the (© button twice.

4. Set the cooking time with the + or —buttons.

5.Press the ®© button.

The brackets are shown next to (4. The time the dish will be
ready is displayed.

The oven displays the programmed time after a few seconds and
is set to standby. The time when the dish will be ready is
displayed and the end time (& symbol will be shown in brackets.

The symbols £ and ® turn off. When the oven is turned on,
cooking time progress is shown and the symbol <Y appears in
brackets. The symbol (4 is turned off.

The cooking time has finished

A beep will sound. The oven will stop heating. The display panel
will show J0:08. Press the (O button. Programme a new
cooking time with the + or — buttons. Or press the (© button

twice and turn the function control knob to the zero setting. The
oven is off.
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Changing the end time

Change the end time using the buttons + or —. The new time is

shown after a few seconds. If the timer has been programmed,
first press the (Obutton twice. Do not change the end time if the

cooking time has already started to count down. The final result
may not be the same.
Cancelling the end time

Reset the end time to the current time by pressing —. The new

time is shown after a few seconds. The oven switches on. If the
timer has been programmed, first press the (® button twice.

Viewing the time settings

If several time functions are programmed, the corresponding
symbols light up on the display panel. The symbol for the time
function in the foreground is in brackets.

To view the timer L), the cooking time b, the end time (L or the
actual time (©, press the (® sensor repeatedly until the brackets

are around the required symbol. The corresponding value will be
shown for a few seconds on the display panel.

Time
Once the oven has been connected or after a power cut, a
flashing (© symbol and four zeros are shown on the display

panel. Set the time.
1.Press the (© button.

The display panel displays the time {Z.00.
2.Set the time with the buttons + or —.

The programmed time is displayed after a few seconds.

Changing the time
No other time function can be programmed.
1.Press the (O button four times.

The time symbols light up on the display panel, the brackets are
located next to (.

2. Adjust the time with the buttons + or —.
The programmed time is displayed after a few seconds.

Hiding the clock

You can hide the clock. For more information, please refer to the
section Changing the basic settings.



Childproof lock

The oven includes a childproof lock to prevent it being turned on
accidentally.

The oven does not react to any setting. The timer and time can be
programmed when the childproof lock is on.

When the heating type and temperature or grill level are
programmed, the childproof lock turns off the heating.

Activating the childproof lock
No cooking time or end time should already be set.

Changing the basic settings

This oven has different basic settings. The settings can be
adapted to the user's own needs.

Basic settings Selection { SelectionZ §e|ection

o
c 1 Time indicator always* only with -
the
button ®
cZ Duration of signal approx. approx. approx.
after the cooking time 10 sec 2 min.* 5 min
or the time set on the
timer has elapsed
c 3 Time until a setting is approx. approx. approx.
applied 2 sec 5 sec.” 10 sec.

* Default setting

No other time function can be programmed.

Care and cleaning

With attentive care and cleaning, your hob and oven will retain its
looks and remain in good working order for a long time. We will
explain here how you should care for and clean them correctly.
Notes

Slight differences in the colours on the front of the oven are
caused by the use of different materials, such as glass, plastic
and metal.

Shadows on the door panel which look like streaks, are caused
by reflections made by the oven light.

Enamel is baked on at very high temperatures. This can cause
some slight colour variations. This is normal and does not affect
operation. The edges of thin trays cannot be completely
enamelled. As a result, these edges can be rough. This will not
impair the anti-corrosion protection.

Cleaning agents

Damage to the various different surfaces caused by using the
wrong cleaning agent can be avoided by observing the following
instructions.

When cleaning the hob do not use
undiluted washing-up liquid or dishwasher detergent,
scouring pads,

abrasive cleaning agents such as oven cleaner or stain
remover,

high-pressure cleaners or steam jets.
Do not clean individual parts in the dishwasher.

Press the &= button for approximately four seconds.

The display panel shows the symbol C=. The childproof lock is
now activated.

Turning off the childproof lock
Press the &= button for approximately four seconds.

The &= symbol in the display panel goes off. The childproof lock
is now deactivated.

1.Press the (O button for approximately 4 seconds.

The display panel will show the current basic setting for the
time, e.g. c { for the Selection /.

2. Set the basic setting using the buttons + or —.

3. Confirm with the (® button.

The display panel shows the following basic setting. Using the
button (pB select the levels and using the buttons + or — make
the setting.

4.Press the (O button for approximately 4 seconds.
All basic settings have been applied.

The basic settings can be changed again at any time.

When cleaning the oven do not use
sharp or abrasive cleaning agents,
cleaning agent with a high alcohol content,
scouring pads,
high-pressure cleaners or steam jets.
Do not clean individual parts in the dishwasher.

Wash new sponges thoroughly before first use.
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Zone

Cleaning agent

Zone

Cleaning agent

Stainless steel sur-
faces*

(depending on appli-
ance model)

Hot soapy water:

Clean with a dish cloth and dry with a soft
cloth. On stainless steel surfaces, always
wipe parallel to the natural grain. Other-
wise, you may scratch the surface.
Remove patches and splashes of limes-
cale, grease, starch and albumin (e.g. egg
white) immediately. Corrosion can form
under such patches and splashes.

Special care products suitable for hot
stainless steel surfaces are available from
our after-sales service and from specialist
retailers. Apply a thin layer of care product
with a soft cloth.

Hotplate ring*

(depending on appli-
ance model)

Remove yellow to blue iridescent discol-
ouration from the hotplate ring with a steel
care product.

Do not use any abrasive materials that
may scratch surfaces.

Enamel, painted,
plastic and screen-
printed surfaces*

(depending on appli-
ance model)

Hot soapy water:

Clean with a dish cloth and dry with a soft
cloth. Do not use glass cleaner or glass
scrapers for cleaning.

Ceramic hob*

(depending on appli-
ance model)

Care: Protective/care products for ceram-
ics

Cleaning: Cleaning agents suitable for
ceramics.

Follow the cleaning instructions on the
packaging.

/A\Glass scraper for stubborn dirt:
Remove the protective cover and clean
using the blade only. Caution: The blade is
very sharp. Risk of injury.

Cover the blade again after cleaning.
Replace damaged blades immediately.

Control panel

Hot soapy water:

Clean with a dish cloth and dry with a soft
cloth. Do not use glass cleaner or glass
scrapers for cleaning.

Upper glass cover*

(depending on appli-
ance model)

Glass cleaner:

Clean with a soft cloth.

You can remove the upper glass cover for
cleaning. To find out how to do this, please
refer to the section Upper glass cover.

Glass hob*

(depending on appli-
ance model)

Care: Protective/care products for glass
Cleaning: Cleaning agents for glass.
Follow the cleaning instructions on the
packaging.

A\Glass scraper for stubborn dirt:
Remove the protective cover and clean
using the blade only. Caution: The blade is
very sharp. Risk of injury.

Cover the blade again after cleaning.
Replace damaged blades immediately.

Rotary knobs
Do not remove.

Hot soapy water:
Clean with a dish cloth and dry with a soft
cloth.

Hob surround

Hot soapy water:
Do not clean with a glass scraper, lemon
juice or vinegar.

Glass panel

Glass cleaner:
Clean with a soft cloth.
Do not use the glass scraper.

The door can be removed to facilitate
cleaning. To find out how to do this, please
refer to the section Removing and refitting
the oven door.

Gas hob and pan
supports®
(depending on appli-
ance model)

Hot soapy water.

Use very little water. Water must not be
allowed to enter the appliance through the
base of the burners.

Clean off boiled-over liquids and spilt food
immediately.

You can remove the pan supports.

Cast iron pan supports*:
Do not clean in the dishwasher.

Childproof lock*

(depending on appli-
ance model)

Hot soapy water:
Clean with a dish cloth.

If a childproof lock has been fitted to the
oven door, it must be removed before
cleaning.

If it is very dirty, the childproof lock will not
work properly.

Gas burners*

(depending on appli-
ance model)

Remove the burner head and cap and
clean with hot soapy water.

Do not clean in the dishwasher.

The gas outlet openings must remain
unobstructed at all times.

Ignition plugs: Small, soft brush.

The gas burners only work properly when
the ignition plugs are dry. Dry all parts
thoroughly. Ensure that they are refitted
correctly.

The burner caps are coated in black
enamel. The colour may change over time.
This does not impair their performance.

Seal
Do not remove.

Hot soapy water:
Clean with a dish cloth. Do not scour.

Electric hotplate*

(depending on appli-
ance model)

Abrasive materials or sponges:

Briefly heat up the hotplate afterwards, so
that it dries. Hotplates can rust over time if
they remain wet. Apply care product to fin-
ish.

Clean off boiled-over liquids and spilt food
immediately.

Cooking zone

Hot soapy water or a vinegar solution:
Clean with a dish cloth.

For stubborn dirt, use a stainless steel
scouring pad or oven cleaner.

Only use when the cooking compartment
is cold.

/A\Please use the self-cleaning function to
clean self-cleaning surfaces. To find out
how to do this, please refer to the section
Self-cleaning.

Caution! Never use oven cleaner on self-
cleaning surfaces.

Glass cover for the
oven light

Hot soapy water:
Clean with a dish cloth.

*

appliance model)
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Zone Cleaning agent

Shelf Hot soapy water:

Clean with a dish cloth or a brush.

You can remove the shelves for cleaning.
To find out how to do this, please refer to
the section Removing and refitting
shelves.

Telescoping extension rails*
(depending on appliance model)

Hot soapy water:
Clean with a dish cloth or a brush.

Do not remove the lubricant from the
extension rails. It is best to clean them
when they are pushed in. Do not soak,
clean in the dishwasher, or clean in the
oven as part of the self-cleaning pro-
gramme. This may damage the shelves
and they may no longer work properly as a
result.

Accessories Hot soapy water:
Soak and then clean with a dish cloth or a

brush.

Aluminium baking tray*:
(depending on appliance model)

Dry with a soft cloth.

Do not clean in the dishwasher.

Never use oven cleaner.

To prevent scratches, never touch the
metal surfaces with a knife or a similar
sharp object.

Harsh cleaning products, scratchy
sponges and rough cleaning cloths are not
suitable. Otherwise, you may scratch the
surface.

Rotary spit*
(depending on appliance model)
Hot soapy water:

Clean with a dish cloth or a brush. Do not
clean in the dishwasher.

Meat thermometer*
(depending on appliance model)

Hot soapy water:
Clean with a dish cloth or a brush. Do not
clean in the dishwasher.

Plinth drawer” Hot soapy water:

(depending on appll- Clean with a dish cloth.

ance model)

*

Optional (available for some appliances, depending on the
appliance model)

Before cleaning

Remove accessories and cookware from the cooking
compartment.

Cleaning the cooking compartment floor, ceiling and side
walls

Use a dish cloth and hot soapy water or a vinegar solution.

If there are heavy deposits of dirt, use a stainless steel scouring
pad or oven cleaner. Only use when the cooking compartment is
cold. Never treat the self-cleaning surfaces with a scouring pad or
oven cleaner.

Cleaning the self-cleaning surfaces in the cooking
compartment

The back wall in the cooking compartment is coated with a highly
porous ceramic layer. This coating absorbs and disintegrates
splashes from baking and roasting while the oven is in operation.

The higher the temperature and the longer the oven is in
operation, the better the result will be.

If splashes are still visible even after repeated use, proceed as
follows:

1.Clean the floor, ceiling and side panels of the cooking
compartment thoroughly.

2.Set [@ 3D hot air.

3. With the door closed, heat up the empty oven for approximately
2 hours at maximum temperature.

The ceramic coating is regenerated. When the cooking
compartment has cooled down, remove the brown or white
residue with water and a soft sponge.

Light discolouration of the coating does not affect automatic self-
cleaning.

Caution!

Never use abrasive cleaning agents. You will scratch or destroy
the highly porous coating.

Never treat the ceramic coating with oven cleaner. If oven
cleaner accidentally gets onto it, remove it immediately with a
sponge and plenty of water.

Detaching and refitting the rails
The rails can be removed for cleaning. The oven must have
cooled down.

Detaching the rails

1.Lift up the front of the rail
2.and unhook it (figure A).
3.Then pull the whole rail forward
4.and remove it (Fig. B).

E

=
=

Clean the rails with cleaning agent and a sponge. For stubborn
deposits of dirt, use a brush.
Refitting the rails

1.First insert the rail into the rear socket, press it to the back
slightly (figure A),

2.and then hook it into the front socket (figure B).

-5

The rails only fit on the right or the left side. Ensure that, as shown
in figure B, levels 1 and 2 are below and levels 3, 4 and 5 are
above. The pull-out rails must pull out forwards.



Detaching and attaching the oven door

For cleaning purposes and to remove the door panels, you can
detach the oven door.

The oven door hinges each have a locking lever. When the
locking levers are closed (figure A), the oven door is secured in
place. It cannot be detached. When the locking levers are open in
order to detach the oven door (Fig. B), the hinges are locked.
They cannot snap shut.

2\ Risk of injury!

Whenever the hinges are not locked, they snap shut with great
force. Ensure that the locking levers are always fully closed or,
when detaching the oven door, fully open.

Detaching the door

1.0Open the oven door fully.
2.Fold up the two locking levers on the left and right (figure A).

3.Close the oven door as far as the limit stop. With both hands,
grip the door on the left and right-hand sides. Close the door a
little further and pull it out (figure B).

Attaching the door
Reattach the oven door in the reverse sequence to removal.

1.When attaching the oven door, ensure that both hinges are
inserted straight into the opening (figure A).

2.The notch on the hinge must engage on both sides (figure B).

1
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3.Fold back both locking levers (figure C). Close the oven door.

/\ Risk of injury!
If the oven door falls out accidentally or a hinge snaps shut, do not
reach into the hinge. Call the after-sales service.

Removing and installing the door panels
To facilitate cleaning, you can remove the glass panels from the
oven door.

Removal

1. Detach the oven door and lay it on a cloth with the handle facing
down.

2.Pull off the cover at the top of the oven door. Press in the tabs
on the left and right using your fingers (fig. A).

3. Lift the top panel up and pull it out (fig. B).
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Clean the panels with glass cleaner and a soft cloth.

/\ Risk of injury!

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



Installation

During installation, make sure that the lettering "top right" is
upside down at the bottom left.

1.Insert the panel at an angle towards the back (fig. A).

2.Insert the top panel at an angle towards the back into the
brackets. The smooth surface must face outwards. (fig. B).

Troubleshooting

Malfunctions often have simple explanations. Refer to the table
before calling the after-sales service as you may be able to
remedy the fault yourself.

Malfunction table

If a dish does not turn out as well as you had hoped, refer to the
section Tested for you in our cooking studio, where you will find
plenty of cooking tips and notes.

Problem Possible cause Remedy/information

The oven does The circuit Look in the fuse box and
not work. breaker is defec- check that the circuit breaker
tive. is in working order.

Power cut Check whether the kitchen
light or other kitchen appli-
ances are working.

(® and zeros Power cut Reset the clock.

flash in the dis-

play.

The oven does There is dust on Turn the control knobs back
not heat up. the contacts. and forth several times.

Error messages

If an error message with £ appears, press the (® button. The
message disappears. A time function that has been set is cleared.
If the error message does not disappear, please contact the after-
sales service.

You can take remedial action yourself if the following error
message is displayed.

Error message Possible cause Remedy/information

EQH A button was
depressed for
too long or is
covered up.

Press all buttons individually.
Check whether any buttons
are jammed, covered up or
soiled.

A Risk of electric shock!

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

3.Put the cover back in place and press on it.
4. Attach the oven door.

Do not use the oven again until the panels have been
correctly installed.

Replacing the bulb in the oven ceiling light

If the bulb in the oven light fails, it must be replaced. Heat-
resistant, 40 watt spare bulbs can be obtained from our after-
sales service or a specialist retailer. Only use these bulbs.

A Risk of electric shock!
Switch off the circuit breaker in the fuse box.

1.Place a tea towel in the oven when it is cold to prevent damage.
2.Unscrew the glass cover by turning it anti-clockwise.

3.Replace the bulb with one of the same type.
4.Screw the glass cover back in.
5.Remove the tea towel and switch on the circuit breaker.

Glass cover

You must replace a damaged glass cover. Suitable glass covers
may be obtained from the after-sales service. Please specify the
E number and FD number of your appliance.
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After-sales service

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

E number and FD number

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

E no. FD no.

After-sales service

Energy and environment tips

Here you can find tips on how to save energy when baking and
roasting in the oven and when cooking on the hob, and how to
dispose of your appliance properly.

Saving energy with your oven
Only preheat the oven if this is specified in the recipe or in the
operating instruction tables.
Use dark, black lacquered or enamelled baking tins. They
absorb the heat particularly well.

Open the oven door as infrequently as possible while cooking,
baking or roasting.

It is best to bake more than one cake, one after the other. The
oven is still warm. This reduces the baking time for the second
cake. You can also place two loaf tins next to each other.

For longer cooking times, you can switch the oven off
10 minutes before the end of the cooking time and use the
residual heat to finish cooking.

Saving energy with the hob

Use pots and pans with thick, even bases. Uneven bases
increase energy consumption.

The diameter of pan bases should be the same size as the
hotplate. In particular, small saucepans on the hotplate cause
energy losses. Note that cookware manufacturers often indicate
the upper diameter of the saucepan. This is usually bigger than
the diameter of the base of the pan.

Use a small saucepan for small quantities. A larger, less full
saucepan requires a lot of energy.

Always place suitable lids on saucepans. When cooking without
a lid, four times the energy is required.

Cook with only a little water. This will save energy. Vitamins and
minerals in vegetables are preserved.

Switch to a lower heat setting in good time.

Use the residual heat. For longer cooking times, you can switch
the hotplate off 5-10 minutes before the end of the cooking
time.

Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.
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Please note that there will be a fee for a visit by a service
technician in the event of a malfunction, even during the warranty
period.

Please find the contact data of all countries in the enclosed
customer service list.

To book an engineer visit and product advice

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

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

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

Directive 2012/19/EU concerning used electrical and
electronic appliances (waste electrical and electronic
equipment - WEEE). The guideline determines the
framework for the return and recycling of used
appliances as applicable throughout the EU.

E This appliance is labelled in accordance with European



Tested for you in our cooking studio

Here you will find a selection of dishes and the ideal settings for
them. We will show you which type of heating and which
temperature are best suited for your dish. You can find
information about suitable accessories and the height at which
they should be inserted. There are also tips about cookware and
preparation methods.

Notes

The values in the table always apply to dishes placed into the
cooking compartment when it is cold and empty.

Only preheat the appliance if the table specifies that you should
do so. Do not line the accessories with greaseproof paper until
after they have been preheated.

The times specified in the tables are guidelines only. They will
depend on the quality and composition of the food.

Use the accessories supplied. Additional accessories may be
obtained as special accessories from specialist retailers or from
the after-sales service.

Before using the oven, remove any unnecessary accessories
and ovenware from the cooking compartment.

Always use oven gloves when taking hot accessories or
ovenware out of the cooking compartment.

Cakes and pastries

Baking on one level

When baking cakes, the best results can be achieved using =&
Top/bottom heating.

When baking with (&) 3D hot air, use the following shelf heights for
the accessory:

Cakes in tins: level 2
Cakes on trays: level 3

Baking on two or more levels
Use [& 3D hot air.
Shelf heights for baking on 2 levels:
Universal pan: level 3
Baking tray: level 1

Shelf heights for baking on 3 levels:
Baking tray: level 5

Universal pan: level 3
Baking tray: level 1

Baking trays that are placed in the oven at the same time will not
necessarily be ready at the same time.

The tables show numerous suggestions for your dishes.

If you are baking with 3 cake/loaf tins at the same time, place
these on the wire racks as indicated in the picture.

'”/////H M\ \ 3 &

Baking tins
It is best to use dark-coloured metal baking tins.

Baking times are increased when light-coloured baking tins made
of thin metal or glass dishes are used, and cakes do not brown so
evenly.

If you wish to use silicone baking tins, use the information and
recipes provided by the manufacturer as a guide. Silicone baking
tins are often smaller than normal tins. The amount of mixture and
recipe instructions may differ.

Tables

The tables show the ideal type of heating for the various cakes
and pastries. The temperature and baking time depend on the
amount and composition of the mixture. This is why temperature
ranges are given in the tables. You should try the lower
temperature first, since a lower temperature results in more even
browning. You can increase the temperature next time if
necessary.

If you preheat the oven, the baking time is shortened by 5 to 10
minutes.

Additional information can be found in the Baking tips section
following the tables.

Cakes in tins Tin Level Type of Temperature  Cooking time
heating in °C in minutes

Sponge cake, simple Ring tin/loaf tin 2 160-180 40-50

3 loaf tins 3+1 140-160 60-80
Sponge cake, delicate Ring tin/loaf tin 2 = 150-170 60-70
Flan base, sponge Flan-base cake tin 2 = 150-170 20-30
Delicate fruit flan, sponge Springform/ring tin 2 = 160-180 50-60
Sponge flan Springform cake tin 2 = 160-180 30-40
Shortcrust pastry base with crust Springform cake tin 1 = 170-190 25-35
Fruit tart or cheesecake, pastry base* Springform cake tin 1 = 170-190 70-90
Swiss flan Pizza tray 1 = 220-240 35-45
Savoury cakes (e.g. quiche/onion tart)*  Springform cake tin 1 = 180-200 50-60
Pizza, thin base with light topping (pre-  Pizza tray 1 = 250-270 10-15

heat)

* Turn off the oven and allow cakes to cool for an additional 20 minutes with the oven door closed.
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Cakes on trays Accessories Level Type of Temperature  Cooking time
heating in °C in minutes
Sporjge mixture or yeast dough with dry  Baking tray 2 = 170-190 20-30
topping Universal pan + baking tray 3+1 150-170 35-45
Sponge mixture or yeast dough with moist Universal pan 3 = 160-180 40-50
topping, fruit Universal pan + baking tray 3+1 150-170 50-60
Swiss flan Universal pan 2 = 210-230 40-50
Swiss roll (preheat) Baking tray 2 = 190-210 15-20
Plaited loaf with 500 g flour Baking tray 2 = 160-180 30-40
Stollen with 500 g flour Baking tray 3 = 160-180 60-70
Stollen with 1 kg flour Baking tray 3 = 150-170 90-100
Strudel, sweet Universal pan 2 = 180-200 55-65
Burek Universal pan 2 = 180-200 40-50
Pizza Baking tray 2 = 220-240 15-25
Universal pan + baking tray 3+1 180-200 35-45
Small baked products Accessories Level Type of Temperature  Cooking time
heating in °C in minutes

Biscuits Baking tray 3 140-160 15-25

Universal pan + baking tray 3+1 130-150 25-35

2 baking trays + universal pan 5+3+1 130-150 30-40
Viennese whirls (preheat) Baking tray 3 = 140-150 30-40

Baking tray 3 140-150 30-40

Universal pan + baking tray 3+1 140-150 30-45

2 baking trays + universal pan 5+3+1 130-140 35-50
Macaroons Baking tray 2 = 110-130 30-40

Universal pan + baking tray 3+1 100-120 35-45

2 baking trays + universal pan 5+3+1 100-120 40-50
Meringue Baking tray 3 80-100 130-150
Choux pastry Baking tray 2 = 200-220 30-40
Puff pastry Baking tray 3 180-200 20-30

Universal pan + baking tray 3+1 180-200 25-35

2 baking trays + universal pan 5+3+1 160-180 35-45
Leavened cake Baking tray 3 = 180-200 20-30

Universal pan + baking tray 3+1 170-190 25-35

Bread and rolls

When baking bread, preheat the oven, unless instructions state

otherwise.

Never pour water into the hot oven.
When baking on 2 levels, always insert the universal pan above

the baking tray.

Bread and rolls Accessories Level Type of Temperature  Cooking time
heating in °C in minutes

Yeast bread with 1.2 kg flour Universal pan 2 = 270 8

200 35-45
Sourdough bread with 1.2 kg flour Universal pan 2 = 270 8

200 40-50
Bread rolls (do not preheat) Baking tray 3 = 210-230 20-30
Rolls made with sweet yeast Baking tray 3 = 170-190 15-20
dough Universal pan + baking tray 341 160-180 20-30
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Baking tips

You wish to bake according to your own
recipe.

Use similar items in the baking tables as a guide.

How to establish whether sponge cake is
baked through.

Approximately 10 minutes before the end of the baking time specified in the recipe, stick a
cocktail stick into the cake at the highest point. If the cocktail stick comes out clean, the cake
is ready.

The cake collapses.

Use less fluid next time or set the oven temperature 10 degrees lower. Observe the speci-
fied mixing times in the recipe.

The cake has risen in the middle but is
lower around the edge.

Do not grease the sides of the springform cake tin. After baking, loosen the cake carefully
with a knife.

The cake goes too dark on top.

Place it lower in the oven, select a lower temperature and bake the cake for a little longer.

The cake is too dry.

When it is done, make small holes in the cake using a cocktail stick. Then drizzle fruit juice
or an alcoholic beverage over it. Next time, select a temperature 10 degrees higher and
reduce the baking time.

The bread or cake (e.g. cheesecake)
looks good, but is soggy on the inside
(sticky, streaked with water).

Use slightly less fluid next time and bake for slightly longer at a lower temperature. For
cakes with a moist topping, bake the base first. Sprinkle it with almonds or bread crumbs
and then place the topping on top. Please follow the recipe and baking times.

The cake is unevenly browned.

Select a slightly lower temperature to ensure that the cake is baked more evenly. Bake deli-
cate pastries on one level using (£ Top/bottom heating. Protruding greaseproof paper can
affect the air circulation. For this reason, always cut greaseproof paper to fit the baking tray.

The bottom of a fruit cake is too light.

Place the cake one level lower the next time.

The fruit juice overflows.

Next time, use the deeper universal pan, if you have one.

Small baked items made out of yeast
dough stick to one another when baking.

There should be a gap of approx. 2 cm around each item. This gives enough space for the
baked items to expand well and turn brown on all sides.

You were baking on several levels. The
items on the top baking tray are darker
than that on the bottom baking tray.

Always use (@] 3D hot air to bake on more than one level. Baking trays that are placed in the
oven at the same time will not necessarily be ready at the same time.

Condensation forms when you bake
moist cakes.

Baking may result in the formation of water vapour, which escapes above the door. The
steam may settle and form water droplets on the control panel or on the fronts of adjacent
units. This is a natural process.

Meat, poultry, fish

Ovenware

You may use any heat-resistant ovenware. The universal pan is

suitable for large roasts.

Glass ovenware is the most suitable. Ensure that the lid of the

roasting dish fits well and closes properly.

Add a little more liquid when using enamelled roasting dishes.

With roasting dishes made of stainless steel, browning is not so
intense and the meat may be somewhat less well cooked.

Increase the cooking times.

Information in the tables:
Ovenware without a lid = open
Ovenware with a lid = closed

Always place the ovenware in the centre of the wire rack.
Place hot glass ovenware on a dry mat after cooking. The glass

Always grill with the oven door closed.

As far as possible, the pieces of food you are grilling should be of
equal thickness. This will allow them to brown evenly and remain
succulent and juicy.

Turn the food you are grilling after %4 of the time.

Do not add salt to steaks until they have been grilled.

Place the food to be grilled directly on the wire rack. If you are
grilling a single piece, the best results are achieved by placing it in
the centre of the wire rack.

The universal pan should also be inserted at level 1. The meat
juices are collected in the pan and the oven is kept cleaner.

When grilling, do not insert the baking tray or universal pan at
level 4 or 5. The high heat distorts it and the cooking compartment
can be damaged when removing it.

The grill element switches on and off continually. This is normal.
The grill setting determines how frequently this will happen.

could crack if placed on a cold or wet surface.

Roasting

Add in a little liquid if the meat is lean. Cover the base of the

ovenware with approx. 2 cm of liquid.

Add liquid generously for pot roasts. Cover the base of the

ovenware with approx. 1 - 2 cm of liquid.

The amount of liquid depends on the type of meat and the
material the ovenware is made of. If preparing meat in an
enamelled roasting dish, it will need a little more liquid than if

cooked in glass ovenware.

Meat
Turn pieces of meat halfway through the cooking time.

When the roast is ready, turn off the oven and allow it to rest for
an additional 10 minutes. This allows better distribution of the
meat juices.

After cooking, wrap sirloin in aluminium foil and leave it to rest for
10 minutes in the oven.

For roast pork with a rind, score the rind in a crossways pattern,
then lay the roast in the dish with the rind at the bottom.

Roasting dishes made from stainless steel are not ideal. The meat
cooks more slowly and browns less fully. Use a higher

temperature and/or a longer cooking time.

Grilling

When grilling, preheat the oven for approx. 3 minutes, before
placing the food into the cooking compartment.

79



Meat Weight Accessories and Level Type of Temperature  Cooking time

ovenware heating in °C, grill set- in minutes
ting

Beef
Pot-roasted beef 1.0 kg Covered 2 = 200-220 120

1.5 kg 2 = 190-210 140

2.0 kg 2 = 180-200 160
Fillet of beef, medium 1.0 kg Uncovered 2 O 210-230 70

1.5 kg 2 = 200-220 80
Sirloin, medium 1.0 kg Uncovered 1 210-230 50
Steaks, medium, 3 cm thick Wire rack 5 ™ 3 15
Veal
Joint of veal 1.0 kg Uncovered 2 = 190-210 100

2.0 kg = 170-190 120
Pork
Joint without rind (e.g. neck) 1.0 kg Uncovered 1 200-220 100

1.5 kg 1 190-210 140

2.0 kg 1 180-200 160
Joint with rind (e.g. shoulder) 1.0 kg Uncovered 1 200-220 120

1.5 kg 1 190-210 150

2.0 kg 1 180-200 180
Smoked pork on the bone 1.0 kg Covered 2 = 210-230 70
Lamb
Leg of lamb, boned, medium 1.5kg Uncovered 1 150-170 120
Minced meat
Meat loaf Made from  Uncovered 1 170-190 70

500 g meat
Sausages
Sausages Wire rack 4 [ 3 15
Poultry Turn roasts, such as rolled turkey joint or turkey breast, halfway
The weights indicated in the table refer to oven-ready poultry through the cooking time. Turn poultry portions after 3 of the
(without stuffing). time.
Place whole poultry on the lower wire rack breast-side down. Turn ~ For duck or goose, pierce the skin on the underside of the wings.
after %5 of the specified time. This allows the fat to run out.

Poultry will turn out particularly crispy and brown if you baste it
towards the end of the roasting time with butter, salted water or

orange juice.

Poultry Weight Accessories and Level Type of Temperature  Cooking time

ovenware heating in °C in minutes
Chicken, whole 1.2 kg Wire rack 2 200-220 60-70
Poulard, whole 1.6 kg Wire rack 2 190-210 80-90
Chicken, halved 500 g each  Wire rack 2 200-220 40-50
Chicken portions 300 g each  Wire rack 3 200-220 30-40
Duck, whole 2.0 kg Wire rack 2 170-190 90-100
Goose, whole 3.5-4.0 kg Wire rack 2 160-170 110-130
Small turkey, whole 3.0 kg Wire rack 2 170-190 80-100
Turkey thigh 1.0 kg Wire rack 2 180-200 90-100
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Fish Placing half a potato or a small ovenproof container in the belly of

Turn the pieces of fish after 24 of the time. the fish will make it more stable.

If you are grilling directly on the wire rack, the universal pan
should also be inserted at level 1. The liquid is then collected,
thereby keeping the oven cleaner.

Whole fish does not have to be turned. Place the whole fish in the
oven in its swimming position with its dorsal fin facing upwards.

Fish Weight Accessories and Level Type of Temperature  Cooking time
ovenware heating in °C, grill set- in minutes
ting

Fish, whole 300 g each Wire rack 2 ™ 3 20-25
(approx.)
1.0 kg Wire rack 180-200 45-50
1.5 kg Wire rack 170-190 50-60

Fish steak, 3 cm thick Wire rack il 2 20-25

Tips for roasting and grilling

The table does not contain information for Select the next lowest weight from the instructions and extend the time.
the weight of the joint.

How to tell when the roast is ready. Use a meat thermometer (available from specialist shops) or carry out a “spoon test”. Press
down on the roast with a spoon. If it feels firm, it is ready. If the spoon can be pressed in, it
needs to be cooked for a little longer.

The roast is too dark and the crackling is Check the shelf height and temperature.
partly burnt.

The roast looks good but the juices are  Next time, use a smaller roasting dish or add more liquid.
burnt.

The roast looks good but the juices are  Next time, use a larger roasting dish and use less liquid.
too clear and watery.

Steam rises from the roast when basted. This is normal and due to the laws of physics. The majority of the steam escapes through
the steam outlet. It may settle and form condensation on the cooler switch panel or on the
fronts of adjacent units.

Bakes, gratins, toast with toppings Always place the ovenware on the wire rack.
If you are grilling directly on the wire rack, the universal pan How well cooked the bake is will depend on the size of the dish
should also be inserted at level 1. This keeps the oven cleaner. and the height of the bake. The figures in the table are only

average values.

Dish Accessories and oven-  Level Type of Temperature  Cooking time
ware heating in °C in minutes

Bakes

Bake, sweet Ovenproof dish = 180-200 40-50
Pasta bake Ovenproof dish = 210-230 30-40
Gratin

Potato gratin, raw ingredients, 1 ovenproof dish 2 160-180 60-80

max. 4 cm deep 2 ovenproof dishes 143 150-170 65-85
Toast

Toast with topping, 4 slices Wire rack 4 160-170 10-15
Toast with topping, 12 slices Wire rack 4 160-170 15-20

81



The cooking result greatly depends on the quality of the food. Pre-
browning and irregularities can sometimes even be found on the
raw product.

Preprepared products
Observe the instructions on the packaging.

If you line the accessories with greaseproof paper, make sure that
the paper is suitable for these temperatures. Make sure the paper
is a suitable size for the dish to be cooked.

Dish Accessories Level Type of Temperature  Cooking time
heating in °C, grill set- in minutes
ting

Pizza, frozen

Pizza with thin base Universal pan 2 ES 190-210 15-20
Universal pan + wire 3+1 180-200 20-30
rack

Pizza with deep-pan base Universal pan 2 ES 170-190 20-30
Universal pan + wire 3+1 170-190 25-35
rack

Pizza baguette Universal pan 3 ES 170-190 20-30

Mini pizza Universal pan ES 180-200 10-20

Pizza, chilled, preheat Universal pan 1 EY 180-200 10-15

Potato products, frozen

Chips Universal pan 3 ES 190-210 20-30
Universal pan + 3+1 180-200 30-40
baking tray

Croquettes Universal pan 3 ES 190-210 20-25

Résti, stuffed potato pockets Universal pan ES 190-210 15-25

Baked items, frozen

Bread rolls, baguette Universal pan ES 190-210 10-20

Pretzels (dough) Universal pan 3 200-220 10-20

Baked items, prebaked

Part-cooked rolls or part-cooked baguette Universal pan 3 = 190-210 10-20
Universal pan + wire 3+1 160-180 20-25
rack

Processed portions, frozen

Fish fingers Universal pan 2 ES 200-220 10-15

Chicken goujons, nuggets Universal pan 3 ES 190-210 10-20

Strudel, frozen

Strudel Universal pan 3 190-210 30-40
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Special dishes

At low temperatures, [®) 3D hot air is equally useful for producing
creamy yoghurt as it is for proving light yeast dough.

First, remove accessories, hook-in racks or telescopic shelves
from the cooking compartment.

Preparing yoghurt

1.Bring 1 litre of milk (3.5 % fat) to the boil and cool down to
40 °C.

2.Stir in 150 g of yoghurt (at refrigerator temperature).

3.Pour into cups or small screw-top jars and cover with cling film.
4. Preheat the cooking compartment as indicated.

5.Place the cups or jars on the cooking compartment floor and
incubate as indicated.

Proving dough

1.Prepare the dough as usual, place it in a heat-resistant ceramic
dish and cover.

2.Preheat the cooking compartment as indicated.

3. Switch off the oven and place the dough in the cooking
compartment and leave it to prove.

Dish Ovenware Type of Temperature Cooking time
heating
Yoghurt Cups or screw-top  on the cooking com- 50 °C Preheat 5 mins
jars partment floor 50 °C 8 hrs
Proving dough Heat-resistant dish on the cooking com- 50 °C Preheat 5-10 mins
partment floor Switch off the appliance and  20-30 mins

place the yeast dough in the
cooking compartment

Defrosting Observe the instructions on the packaging.

Take food out of its packaging and place in suitable ovenware on
the wire rack.

The defrosting time depends on the amount and type of food.
Place poultry with the breast side to the plate.

Frozen food Accesso- Level Type of Temperaturein °C
ries heating
e.g. cream cakes, buttercream cakes, gateaux with chocolate or Wire rack 2 The temperature selector

sugar icing, fruit, chicken, sausage and meat, bread and bread rolls,

cakes and other baked items

remains switched off

Drying
With [@ 3D hot air, you can dry foods brilliantly.

Use unblemished fruit and vegetables only and wash them
thoroughly.

Drain off the excess water, then dry them.

Line the universal pan and the wire rack with greaseproof or
parchment paper.

Turn very juicy fruit or vegetables several times.

Remove fruit and vegetables from the paper as soon as they have
dried.

Fruit and herbs Accessories Level Type of Temperature Cooking time
heating
600 g apple rings Universal pan + rack 3+1 80 °C 5 hrs (approx.)
800 g pear slices Universal pan + rack 3+1 80 °C 8 hrs (approx.)
1.5 kg damsons or plums Universal pan + rack 3+1 80 °C 8-10 hrs
(approx.)
200 g herbs, washed Universal pan + rack 3+1 80 °C 12 hrs (approx.)

Preserving

For preserving, the jars and rubber seals must be clean and
intact. If possible, use jars of the same size. The information in the
table is for round, one-litre jars.

Caution!

Do not use jars that are larger or taller than this. The lids could
crack.

Only use fruit and vegetables in good condition. Wash them
thoroughly.

The times given in the tables are a guide only. The time will
depend on the room temperature, number of jars, and the quantity
and temperature of the contents. Before you switch off the
appliance or change the cooking mode, check whether the
contents of the jars are bubbling as they should.

Preparation

1.Fill the jars, but not to the top.

2.Wipe the rims of the jars, as they must be clean.
3.Place a damp rubber seal and a lid on each jar.
4.Seal the jars with the clips.

Place no more than six jars in the cooking compartment.

Making settings

1.Insert the universal pan at level 2. Arrange the jars on it so that
they do not touch each other.

2.Pour 2 litre of hot water (approx. 80 °C) into the universal pan.

3.Close the oven door.

4,Set [_] Bottom heating.
5.Set the temperature to between 170 and 180 °C.
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Preserving

Fruit
After approx. 40 to 50 minutes, small bubbles begin to form at
short intervals. Switch off the oven.

After 25 to 35 minutes of residual heat, remove the preserving jars
from the cooking compartment. If they are allowed to cool for
longer in the cooking compartment, germs could multiply,
promoting acidification of the preserved fruit.

Fruit in one-litre jars

When it starts to bubble Residual heat

Apples, redcurrants, strawberries Switch off approx. 25 minutes
Cherries, apricots, peaches, gooseberries Switch off approx. 30 minutes
Apple purée, pears, plums Switch off approx. 35 minutes

Vegetables
As soon as bubbles begin to form in the jars, set the temperature
back to between 120 and 140 °C. Depending on the type of

vegetable, heat for approx. 35 to 70 minutes. Switch off the oven
after this time and use the residual heat.

Vegetables with cold cooking water in one-litre jars

When it starts to bubble Residual heat

Gherkins

- approx. 35 minutes

Beetroot

approx. 35 minutes approx. 30 minutes

Brussels sprouts

approx. 45 minutes approx. 30 minutes

Beans, kohlrabi, red cabbage

approx. 60 minutes approx. 30 minutes

Peas

approx. 70 minutes approx. 30 minutes

Taking out the jars
After preserving, remove the jars from the cooking compartment.

Acrylamide in foodstuffs

Acrylamide is mainly produced in grain and potato products
prepared at high temperatures, such as potato crisps, chips,

Caution!

Do not place the hot jars on a cold or wet surface. They could
suddenly burst.

toast, bread rolls, bread or fine baked goods (biscuits,
gingerbread, cookies).

Tips for keeping acrylamide to a minimum when preparing food

General

Keep cooking times to a minimum.

Cook meals until they are golden brown, but not too dark.
Large, thick pieces of food contain less acrylamide.

Baking

With top/bottom heating max. 200 °C.

With 3D hot air or hot air max.180 °C.

Biscuits

With top/bottom heating max. 190 °C.

With 3D hot air or hot air max. 170 °C.
Egg or egg yolk reduces the production of acrylamide.

Oven chips

Spread evenly over the baking tray, in a single layer. Bake at least 400 g per baking tray so

that the chips do not dry out
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Test dishes

These tables have been produced for test institutes to facilitate
the inspection and testing of the various appliances.

In accordance with EN 50304/EN 60350 (2009) and IEC 60350.

Baking

Baking on 2 levels:

Always insert the universal pan above the baking tray.

Baking on 3 levels:

Insert the universal pan in the middle.

Piped biscuits:

Baking trays that are placed in the oven at the same time will not

necessarily be ready at the same time.

Double crust apple pie on 1 level:

place dark springform cake tins next to each other diagonally on

the same level.
Double crust apple pie on 2 levels:

Cakes in tinplate springform cake tins:
Bake on 1 level with |=] Top/bottom heating. Place the springform

cake tin on the universal pan instead of on the wire rack.

Note: For baking, use the lower of the temperatures indicated

first.

Place dark springform cake tins next to each other (see

illustration).
Dish Accessories and oven-  Level Type of Temperature  Cooking time
ware heating in °C in minutes
Whirls , preheat* Baking tray 3 = 140-150 30-40
Baking tray 3 140-150 30-40
Baking tray + universal pan 1+3 140-150 30-45
2 baking trays + universal 1+3+5 130-140 40-55
pan
Small cakes, preheat* Baking tray 3 = 150-170 20-35
Baking tray 3 150-170 20-35
Baking tray + universal pan 1+3 140-160 30-45
2 baking trays + universal  1+3+5 130-150 35-55
pan
Hot water sponge cake, preheat* Springform cake tin on the 2 = 160-170 30-40
wire rack
Springform cake tin on the 2 160-170 25-40
wire rack
Apple pie Wire rack + 2 springform 1 = 170-190 80-100
cake tins, dia. 20 cm
2 wire racks + 2 springform 1+3 170-190 70-100
cake tins, dia. 20 cm
* Do not use rapid heating to preheat the appliance.
Grilling
If you are grilling food directly on the wire rack, the universal pan
should also be inserted at level 1. The liquid is then collected,
keeping the oven cleaner.
Dish Accessories and oven-  Level Type of Grill setting Cooking time
ware heating in minutes
Toast Wire rack 5 ] 3 15-2
Preheat for 10 minutes
Beefburgers, x 12* Wire rack + universal pan  4+1 O 3 25-30

do not preheat

* turn over after %5 of the cooking time.
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	[ru] Правила пользования 3
	Отдельностоящая плита
	Плита
	Free standing cooker
	HCA7443.0R

	Оглавление[ru] Правила пользования
	: Важные правила техники безопасности
	Внимательно прочитайте данное руководство. Оно поможет вам научиться правильно и безопасно пользоваться прибором. Сохраняйте руководс...
	Распакуйте и осмотрите прибор. Не подключайте прибор, если он был поврежден во время транспортировки.
	Подключение прибора без штепсельной вилки должен производить только квалифицированный специалист. Повреждения из-за неправильного по...
	Этот прибор предназначен только для домашнего использования. Используйте прибор только для приготовления блюд и напитков. Следите за п...
	Этот прибор не предназначен для эксплуатации с внешним таймером или дистанционным управлением.
	Не используйте неподходящие защитные решётки или детские решётки безопасности. Это может привести к несчастному случаю.
	Дети до 8 лет, лица с ограниченными физическими, умственными и психическими возможностями, а также лица, не обладающие достаточными знан...
	Детям не разрешается играть с прибором. Очистка и обслуживание прибора не должны производиться детьми, это допустимо, только если они ст...
	Не допускайте детей младше 8 лет к прибору и его сетевому проводу.
	Всегда следите за правильностью установки принадлежностей в рабочую камеру. См. описание принадлежностей в руководстве по эксплуатации.
	Опасность возгорания!

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

	■ Из-за струи воздуха, проникающей в прибор при открывании дверцы, бумага для выпечки может подняться, коснуться нагревательного элемен...
	Опасность возгорания!

	■ Горячее растительное масло или жир легко воспламеняются. Не оставляйте без присмотра горячее масло или жир. Никогда не тущите огонь в...
	Опасность возгорания!

	■ Конфорки очень сильно нагреваются. Никогда не кладите легко воспламеняющиеся предметы на варочную панель. Не складывайте предметы на...
	Опасность возгорания!!

	■ Прибор сильно нагревается и может стать причиной возгорания легковоспламеняющихся материалов. Не храните и не пользуйтесь вблизи пр...
	Опасность возгорания!

	■ Поверхности цокольного выдвижного ящика могут сильно нагреться. В выдвижном ящике можно хранить только специальные принадлежности д...
	Опасность ожога!

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

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

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

	■ Конфорки и соседние части варочной панели (в особенности рамка) сильно нагреваются. Не прикасайтесь к раскаленным поверхностям. Не по...
	Опасность ожога!

	■ В процессе эксплуатации поверхности прибора нагреваются. Не касайтесь горячих поверхностей. Следите, чтобы дети не подходили близко ...
	Опасность ожога!

	■ Конфорка нагревается, однако индикатор не работает. Отключите предохранитель в блоке предохранителей. Вызовите специалиста сервисно...
	Опасность ожога!

	■ Во время работы прибор сильно нагревается . Перед очисткой дайте прибору остыть.
	Опасность ошпаривания!

	■ В процессе эксплуатации открытые для доступа детали прибора сильно нагреваются. Не прикасайтесь к раскаленным деталям. Не подпускайт...
	Опасность ошпаривания!

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

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

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

	■ Из-за жидкости между дном кастрюли и конфоркой кастюля может неожиданно подпрыгивать вверх. Поэтому дно посуды и конфорки всегда долж...
	Опасность травмирования!

	■ Если прибор не закреплён на цоколе, он может соскользнуть с него. Прибор должен быть надёжно закреплён на цоколе.
	Опасность опрокидывания!
	Предупреждение: Чтобы прибор не опрокинулся, нужно установить специальную защиту. См. инструкции по монтажу.

	Опасность удара током!

	■ При неквалифицированном ремонте прибор может стать источником опасности.Поэтому ремонт должен производиться только специалистом се...
	Опасность удара током!

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

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

	■ При замене лампочки в рабочей камере учитывайте то, что контакты в патроне находятся под напряжением. Перед сменой лампочки выньте ви...
	Опасность удара током!

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

	■ Трещины или сколы на стеклокерамике могут привести к удару электрическим током. Отключите предохранитель в блоке предохранителей. Вы...
	Опасность возгорания!

	■ Случайно упавшие кусочки пищи, капнувший жир или сок от жарения во время самоочистки могут вспыхнуть. Перед каждым процессом самоочис...
	Опасность возгорания!

	■ Во время самоочистки прибор становится снаружи очень горячим. Никогда не вешайте на ручку дверцы духового шкафа кухонные полотенца и ...
	Опасность ожога!

	■ Во время самоочистки духовой шкаф сильно нагревается. Не открывайте дверцу прибора и не сдвигайте блокировочные крючки руками. Дайте ...
	Опасность ожога!

	■ ; Во время самоочистки прибор становится снаружи очень горячим. Не прикасайтесь к дверце прибора. Дайте прибору остыть. Не позволяйте ...
	Причины повреждений
	Внимание!
	Обзор
	Повреждения духового шкафа
	Внимание!

	Повреждения выдвижного цокольного ящика
	Внимание!


	Установка и подключение
	Внимание!
	Для электромонтёра
	Установка плиты в горизонтальном положении
	1. Выдвиньте выдвижной цокольный ящик и выньте его движением вверх. Внутри основания спереди и сзади расположены установочные ножки.
	2. С помощью шестигранного ключа можно подкручивать установочные ножки в более высокое или низкое положение, пока плита не установится г...
	3. Задвиньте обратно выдвижной цокольный ящик (рис. B).
	Крепление к стене


	Ваша новая плита
	Общее
	Варочная поверхность
	Индикация остаточного тепла


	Панель управления
	Ручка-переключатель
	Переключатель выбора функций
	Регулятор температуры
	Выключатели конфорок
	Кнопки и дисплей
	Кнопки

	Рабочая камера
	Лампа
	Охлаждающий вентилятор
	Внимание!




	Принадлежности
	Установка принадлежностей
	Указание

	Специальные принадлежности
	Номера артикулов для заказа через сервисную службу

	Перед первым использованием
	Установка текущего времени
	1. Нажмите на кнопку 0.
	2. Правильно установите текущее время с помощью кнопок @ и A.


	Нагревание духового шкафа
	1. С помощью переключателя выбора функций установите режим «Верхний/нижний жар» %.
	2. Установите 240 °C регулятором температуры.

	Очистка принадлежностей

	Настройка варочной панели
	Установка
	Большая двухконтурная конфорка и зона нагрева для жаровни
	Внимание!

	Таблица приготовления

	Программирование духового шкафа
	Указание
	Вид нагрева и температура
	1. С помощью переключателя выбора функций можно установить вид нагрева.
	2. Регулятор температуры предназначен для установки температуры или режима гриля.
	Выключение духового шкафа
	Изменение установок


	Быстрый нагрев
	1. Задайте режим нагрева и температуру.
	2. Коротко нажмите на кнопку c.
	Окончание быстрого нагрева
	Отмена быстрого нагрева


	Использование функций таймера
	Звуковой таймер
	1. Нажмите на кнопку 0 один раз.
	2. Задайте на звуковом таймере время с помощью кнопок @ и A.
	Значение, соответствующее кнопке @ = 10 минут
	По истечении заданного на звуковом таймере времени
	Изменение времени, заданного на звуковом таймере
	Отмена времени, заданного на звуковом таймере
	Просмотр заданного времени


	Продолжительность приготовления
	1. Задайте режим нагрева с помощью переключателя выбора функций.
	2. Задайте температуру или степень нагрева гриля с помощью регулятора температуры.
	3. Дважды нажмите на кнопку 0.
	На индикаторной панели отображаются цифры ‹‹:‹‹. Начинают светится символы функций таймера, квадратными скобками выделен символ r.
	4. Задайте продолжительность приготовления с помощью кнопок @ и A.

	Значение, соответствующее кнопке @ = 30 минут
	Значение, соответствующее кнопке A = 10 минут
	По окончании времени приготовления
	Изменение заданного времени приготовления
	Отмена времени приготовления
	Просмотр заданного времени

	Время окончания приготовления
	1. С помощью переключателя выбора функций выберите необходимый режим нагрева.
	2. С помощью регулятора температуры задайте температуру.
	3. Дважды нажмите на кнопку 0.
	4. Задайте продолжительность приготовления с помощью кнопок @ и A.
	5. Нажмите на кнопку 0.
	Квадратными скобками выделен символ p. На индикаторной панели показано время, когда блюдо будет готово.
	6. Задайте время окончания приготовления с помощью кнопок @ и A.

	По окончании времени приготовления
	Изменение времени окончания приготовления
	Отмена времени окончания приготовления
	Просмотр заданного времени

	Текущее время
	1. Нажмите на кнопку 0.
	2. Правильно установите текущее время с помощью кнопок @ и A.
	Изменение текущего времени

	1. Нажмите на кнопку 0 четыре раза.
	2. Измените текущее время с помощью кнопок @ и A.
	Отключение индикации времени суток



	Блокировка от детей
	Изменение базовых настроек
	1. Нажмите на кнопку 0 и удержите ее примерно 4 секунды.
	2. Измените базовую настройку с помощью кнопок @ и A.
	3. Подтвердите введение новой настройки нажатием кнопки 0.
	4. Для выхода из меню настроек нажмите на кнопку 0 и удержите ее примерно 4 секунды.


	Уход и очистка
	Указания
	Чистящие средства
	При очистке варочной панели
	При очистке духового шкафа

	Перед очисткой
	Очистка дна, боковых стенок и верхней панели духового шкафа
	Очистка самоочищающихся поверхностей духового шкафа
	1. Тщательно очистите дно, верхнюю и боковые стенки духового шкафа.
	2. Установите режим «3D-Горячий воздух» :.
	3. Нагревайте пустой закрытый духовой шкаф около 2 часов при максимальной температуре.
	Внимание!


	Снятие и установка навесных элементов
	Снятие навесных элементов
	1. Приподнимите навесной элемент спереди и
	2. и выньте крепление из отверстия (рис. A).
	3. Затем оттяните весь комплект навесных элементов вперёд
	4. и выньте (рис. B).

	Установка навесных элементов
	1. Сначала вставьте навесной элемент в заднее гнездо и отожмите немного назад (рис. A),
	2. а затем вставьте в переднее гнездо (рис. B).


	Снятие и установка дверцы духового шкафа
	: Опасность травмирования!
	Снятие дверцы
	1. Полностью откройте дверцу духового шкафа.
	2. Откиньте блокировочные рычаги справа и слева (рис. A).
	3. Закройте дверцу духового шкафа до упора. Возьмитесь за неё обеими руками слева и справа. Ещё немного прикройте и вытащите дверцу (рис. B).

	Установка дверцы
	1. Установите дверцу духового шкафа так, чтобы обе петли оказались прямо напротив отверстий (рис. A).
	2. Прорезь на петле должна зафиксироваться с обеих сторон (рис. B).
	3. Снова установите блокировочные рычаги (рис. C). Закройте дверцу духового шкафа.
	: Опасность травмирования!


	Снятие и установка стёкол дверцы
	Снятие
	1. Снимите дверцу духового шкафа и положите на полотенце рукояткой вниз.
	2. Отсоедините защитную панель дверцы духового шкафа. Для этого слегка надавите пальцем на язычок слева и справа (рис. A).
	3. Приподнимите и вытяните верхнее стекло (рис. B).
	4. Приподнимите и вытяните стекло (рис. C).
	: Опасность травмирования!

	Установка
	1. Наклоните стекло и вставьте его движением от себя (рис. A).
	2. Вставьте верхнее стекло движением от себя в оба крепления. Гладкая поверхность должна быть снаружи. (рис. B).
	3. Установите защитную панель на место и прижмите.
	4. Навесьте дверцу духового шкафа.



	Что делать при неисправности?
	Таблица неисправностей
	Сообщения об ошибке
	: Опасность удара током!


	Замена лампочки для верхней подсветки духового шкафа
	: Опасность удара током!
	1. Во избежание повреждений положите в холодный духовой шкаф кухонное полотенце.
	2. Снимите плафон, поворачивая его против часовой стрелки.
	3. Вставьте новую лампочку аналогичного типа.
	4. Установите плафон на место.
	5. Выньте кухонное полотенце из духового шкафа и включите предохранитель.


	Стеклянный плафон

	Сервисная служба
	Номер E и номер FD

	Рекомендации по экономии электроэнергии и охране окружающей среды
	Экономия электроэнергии во время работы духового шкафа
	Экономия электроэнергии во время работы варочной панели
	Правильная утилизация упаковки

	Протестировано для Вас в нашей кухне-студии
	Указания
	Пироги и выпечка
	Выпекание на одном уровне
	Выпекание на нескольких уровнях
	Формы для выпекания
	Таблицы

	Рекомендации по выпеканию
	Мясо, птица, рыба
	Посуда
	Жарение
	Приготовление на гриле
	Мясо
	Птица
	Рыба

	Рекомендации по жарению в гриле
	Запеканки, французские запеканки, тосты
	Готовые продукты
	Примеры некоторых блюд
	1. Вскипятите 1 литр молока (3,5 % жирности) и охладите его до 40 °C.
	2. Подмешайте 150 г йогурта (из холодильника).
	3. Разлейте по чашкам или небольшим стеклянным банкам с завинчивающейся крышкой и накройте пищевой плёнкой.
	4. Разогрейте рабочую камеру в соответствии с указаниями.
	5. Поставьте чашки/банки на дно рабочей камеры и доведите до готовности в соответствии с указаниями.
	1. Приготовьте дрожжевое тесто по обычному рецепту, переложите в термостойкую керамическую посуду и накройте.
	2. Разогрейте рабочую камеру в соответствии с указаниями.
	3. Выключите духовой шкаф и поставьте тесто подниматься в рабочую камеру.

	Размораживание
	Сушки
	Консервирование
	Внимание!
	Подготовка
	1. Наполните стеклянные банки, но не до краёв.
	2. Оботрите края банок — они должны быть чистыми.
	3. Положите на каждую банку влажное резиновое кольцо и крышку.
	4. Закройте банки с помощью скоб.

	Настройки
	1. Установите универсальный противень на уровень 2. Банки установите так, чтобы они не касались друг друга.
	2. Влейте в универсальный противень ½ литра горячей (прим. 80 °С) воды.
	3. Закройте дверцу духового шкафа.
	4. Установите режим «Нижний жар» $.
	5. Установите температуру от 170 до 180 °C.

	Консервирование
	Вынимание банок
	Внимание!



	Акриламид в продуктах питания
	Контрольные блюда
	Выпекание
	Указание

	Приготовление на гриле



	Мазмұны[kk] Пайдалану нұсқаулығы
	: Қауіпсіздік техникасы туралы маңызды нұсқаулар
	Осы нұсқаулықты мұқият оқып шығыңыз. Тек содан кейін құрылғыны қауіпсіз және дұрыс пайдалана аласыз. Пайдалану нұсқаулығын кейін пайда...
	Орамадан шығарғаннан кейін құрылғыны тексеріңіз. Тасымалдау кезінде алынған зақымдар бар болса, құрылғыны қоспаңыз.
	Құрылғыны желілік ашасыз тек білікті маман қоса алады. Дұрыс емес қосу тудырған зақымдар кепілдікке кірмейді.
	Бұл құрылғы үйде және үй жағдайларында пайдалануға арналған. Құрылғыны тек тамақты және сусындарды әзірлеу үшін пайдаланыңыз. Пайдалан...
	Бұл құрылғы сыртқы таймермен немесе қашықтан басқару пультімен бірге пайдалануға арналмаған.
	Сәйкес болмаған қорғау аспаптарын немесе балалардан сақтау торларын пайдаланбаңыз. Олар сәтсіз оқиғаларға алып келуі мүмкін.
	Бұл құрылғыны 8 жастағы балалар және дене, сезім немесе ақыл-ой қабілеттері шектеулі адамдар я болмаса тәжірибесі немесе білімі жоқ адам...
	Балалар құрылғымен ойнамауы керек. Тазалауды және техникалық қызмет көрсетуді балалар орындамауы керек, 8-ге толса және одан үлкен болс...
	8 жастан кіші балалар құрылғыдан және кабельден қауіпсіздік қашықтықта болуы керек.
	Әрқашан құралдарды жұмыс камерасына дұрыс орнатыңыз. Пайдалану нұсқаулығында құралдардың сипаттамасын қараңыз.
	Өрт қаупі бар!

	■ Жұмыс камерасына орналастырылған тұтанғыш заттар тұтануы мүмкін. Ешқашан жұмыс камерасында тұтанғыш заттарды сақтамаңыз. Ішінде түт...
	Өрт қаупі бар!

	■ Құрылғы есігін ашқанда ауа ағыны пайда болады. Пергамент қағазы қыздыру элементіне тиіп, жануы мүмкін. Ешқашан қыздыру кезінде құралд...
	Өрт қаупі бар!

	■ Ыстық май және жануар майы тез тұтанады. Ыстық майды және жануар майын қараусыз қалдырмаңыз. Ешқашан отты сумен сөндірмеңіз. Конфорка...
	Өрт қаупі бар!

	■ Конфоркалар қатты қызады. Ешқашан әзірлеу бетіне конфоркаларды қоймаңыз. Әзірлеу бетіне заттарды қоймаңыз.
	Өрт қаупі бар!

	■ Құрылғы өте ыстық болады, тұтанғыш заттар оңай жана бастауы мүмкін. Тұтанғыш заттарды ( мысалы, аэрозоль баллондарын және тазалағыш за...
	Өрт қаупі бар!

	■ Астыңғы жәшіктің жоғарғы беттері өте ыстық болуы мүмкін. Жәшікте тек духовкаға арналған құралдарды сақтаңыз. Оңай тұтанатын заттарды...
	Күйік алу қаупі бар!

	■ Құрылғы қатты қызады. Ешқашан жұмыс камерасыынң ішкі панельдеріне немесе қыздыру элементтеріне тимеңіз. Әрқашан құрылғының салқында...
	Күйік алу қаупі бар!

	■ Құралдар мен ыдыстар қызады. Жұмыс камерасынан ыдысты және құралдарды әрқашан ұстағыш көмегімен шығарыңыз.
	Күйік алу қаупі бар!

	■ Спирт булары ыстық духовкада тұтануы мүмкін. Құрамында спирт жоғары сусындар бар тамақтарды ешқашан әзірлемеңіз. Құрамында спирт жоғ...
	Күйік алу қаупі бар!

	■ Конфоркалар мен олардың аймақтары, әсіресе, әзірлеу бетінің жақтауы өте қатты қызады. Ешқашан ыстық беттерге тимеңіз. Балаларды аулақ...
	Күйік алу қаупі бар!

	■ Пайдалану кезінде құрылғының жоғарғы беттері ыстық болады. Жоғарғы беттерге тимеңіз. Балаларды құрылғыдан ары ұстаңыз.
	Күйік алу қаупі бар!

	■ Конфорка ыстық, бірақ индикатор жұмыс істемейді. Сақтандырғыштар блогындағы сақтандырғышты өшіріңіз. Сервистік қызметке қоңырау шал...
	Күйік алу қаупі бар!

	■ Жұмыс кезінде құрылғы қатты қызады. Тазалау алдында құрылғыны суытыңыз.
	Күйік алу қаупі бар!

	■ Құрылғының қол жетімді элементтері (бөлшектері) жұмыс кезінде қызуы мүмкін. Құрылғы элементтеріне (бөлшектеріне) тимеңіз. Балаларды а...
	Күйік алу қаупі бар!

	■ Құрылғы есігін ашқанда ыстық бу шығуы мүмкін. Құрылғы есігін жайлап ашыңыз. Балаларды аулақ ұстаңыз.
	Күйік алу қаупі бар!

	■ Ыстық жұмыс камерасында судан бу пайда болуы мүмкін. Ыстық жұмыс камерасына су құймаңыз.
	Жарақат алу қаупі бар!

	■ Құрылғы есігінің сызат түскен шынысы сынуы мүмкін. Шыныға арналған қырғышты, күшті немесе абразивті жуғыш заттарды пайдаланбаңыз.
	Жарақат алу қаупі бар!

	■ Кәстрөлдер кәстрөлдің түбі мен конфорка арасындағы суға бола жоғары секіруі мүмкін. Конфорка мен кәстрөл түбі құрғақ болуын қадағала...
	Жарақат алу қаупі бар!

	■ Құрылғы тірекке орнатылған және бекітілмеген болса, тіректен сырғып түсуі мүмкін. Құрылғыны тірекке берік бекіту керек.
	Аударылу қаупі бар!
	Ескерту: Құрылғының аударылуын болдырмау мақсатында аударылудан қорғанышты орнатуға болады. Монтаждау туралы нұсқауларды оқып шығыңыз.

	Ток соғу қаупі бар!

	■ Білікті емес маманның жөндеуі қауіпті. Жөндеуді тек біздің клиенттерге қызмет көрсететін тәжірибелі техниктердің біреуі ғана орында...
	Ток соғу қаупі бар!

	■ Құрылғының ыстық беттерінде кабель изоляциясы еріп кетуі мүмкін. Ешқашан қосқыш кабельдің ыстық құрылғыға тиюіне жол бермеңіз.
	Ток соғу қаупі бар!

	■ Енетін ылғал ток соғуына әкелуі мүмкін. Қысымы жоғары тазалағыштарды пайдаланбаңыз.
	Ток соғу қаупі бар!

	■ Жұмыс камерасындағы шамды ауыстырғанда шам патронында кернеу болады. Ауыстыру алдында сақтандырғыштар блогын өшіріңіз.
	Ток соғу қаупі бар!

	■ Ақаулы құрылғы ток соғуына әкелуі мүмкін. Ақаулы құрылғыны ешқашан қоспаңыз. Ашаны розеткадан суырыңыз немесе сақтандырғыштар блогы...
	Ток соғу қаупі бар!

	■ Шыны керамикадағы жарықтар ток соғуына әкелуі мүмкін. Сақтандырғыштар блогындағы сақтандырғышты өшіріңіз. Сервистік қызметке қоңыр...
	Өрт қаупі бар!

	■ Тамақтың, майдың және ет сөлінің бос қалдықтары өзіндік тазалау кезінде тұтануы мүмкін. Әр өзіндік тазалау алдында үлкен кірлерді жұм...
	Өрт қаупі бар!

	■ Өзіндік тазалау кезінде құрылғының сырты қатты қызады. Есік тұтқасына тұтанғыш заттарды, мысалы, асхана сүлгілерін, ілмеңіз. Құрылғын...
	Күйік алу қаупі бар!

	■ Өзіндік тазалау кезінде жұмыс камерасы өте ыстық болады. Ешқашан есікті ашуды немесе бекіту ілгегін жылжытуды қолмен орындамаңыз. Құ...
	Күйік алу қаупі бар!

	■ ; Өзіндік тазалау кезінде құрылғының сырты қатты қызады. Құрылғының есігіне тимеңіз. Құрылғының салқындауына мүмкіндік беріңіз. Бала...
	Зақымдардың себептері
	Назар аударыңыз!
	Тізім
	Духовканың зақымдалуы
	Назар аударыңыз!

	Ашылмалы астыңғы жәшіктің зақымдалуы
	Назар аударыңыз!


	Орнату және қосу
	Назар аударыңыз!
	Орнатушы үшін
	Пешті көлденең орнату
	1. Ашылмалы астыңғы жәшікті алыңыз және жоғары көтеріңіз. Цокольда алдыңғы және артқы реттелетін табандар бар.
	2. Қажет болса табандардың биіктігін немесе тереңдігін плита көлденең тұрғанша (A суреті) алты қырлы кілтпен реттеңіз.
	3. Ашылмалы астыңғы жәшікті қайта салыңыз (B суреті).
	Қабырғаға бекіту


	Жаңа плитаңыз
	Жалпы
	Әзірлеу беті
	Қалған қызу индикаторы


	Басқару панелі
	Ауыстырып-қосқыш тұтқалар
	Функция таңдаушысы
	Температура реттегіші
	Конфоркалар ауыстырып қосқышы
	Басқару түймелері және дисплей тақтасы
	Жұмыс камерасы
	Пеш шамы
	Салқындату желдеткіші
	Назар аударыңыз!




	Құралдарыңыз
	Керек-жарақтарды енгізу
	Нұсқау

	Арнайы құралдар
	Сервистік қызмет - артикул

	Бірінші рет пайдалану алдында
	Уақытты орнату
	1. 0 түймесін басыңыз.
	2. Уақытты @ немесе A түймелерінің көмегімен орнатыңыз.


	Духовка шкафын қыздыру
	1. Функциялар ауыстырып-қосқышының көмегімен Жоғарғы/ төменгі ыстық % режиміне орнатыңыз.
	2. Температура реттегішінің көмегімен 240 °C мәнін орнатыңыз.

	Құралдарды тазалау

	Әзірлеу бетін орнату
	Осылай реттеу мүмкін
	Үлкен екі шеңбердік конфорка мен сопақ аймақ
	Назар аударыңыз!

	Пісіру кестесі

	Духовканы бағдарламалау
	Нұсқау
	Қызыту түрі мен температура
	1. Функция таңдаушысы арқылы қызыту түрін таңдаңыз.
	2. Температура реттеушісі арқылы температураны немесе грильде пісіру басқышын реттеу мүмкін.
	Духовка шкафын өшіру
	Реттеулерді өзгерту


	Тез қызу жүйесі
	1. Керекті қыздыру түрімен температураны таңдау.
	2. c түймесін қысқа басу.
	Тез қыздырудың соңы
	Тез қыздыруды болдырмау


	Уақыт функцияларын орнату
	Таймер
	1. 0 түймесін бір рет басыңыз.
	2. Таймерді @ немесе A түймесін пайдаланып орнатыңыз.
	@ түймесі үшін ұсынылатын мән = 10 минут.
	Таймер үшін орнатылған уақыт өтіп кетті
	Таймердегі уақытты өзгерту.
	Таймерді болдырмау
	Уақыт параметрлерін көру


	Әзірлеу уақыты
	1. Функцияны басқару тұтқасын пайдаланып қыздыру түрін таңдаңыз.
	2. Температураны басқару тұтқасының көмегімен температураны немесе гриль қуатының деңгейін таңдаңыз.
	3. 0 түймесін екі рет басыңыз.
	Дисплей тақтасы ‹‹:‹‹ индикаторын көрсетеді. Уақыт таңбалары жанады, r жанында жақшалар болады.
	4. Әзірлеу уақытын @ немесе A түймелерінің көмегімен орнатыңыз.

	@ түймесі үшін ұсынылатын мән = 30 минут.
	A түймесі үшін ұсынылатын мән = 10 минут.
	Әзірлеу уақыты аяқталды
	Әзірлеу уақытын өзгерту
	Әзірлеу уақытын
	Уақыт параметрлерін көру

	Аяқталу уақыты
	1. Функцияны басқару тұтқасын орнатыңыз.
	2. Температураны басқару тұтқасын орнатыңыз.
	3. 0 түймесін екі рет басыңыз.
	4. Әзірлеу уақытын @ немесе A түймелерінің көмегімен орнатыңыз.
	5. 0 түймесін басыңыз.
	p жанында жақшалар көрсетіледі. Тамақ дайын болатын уақыт көрсетіледі.
	6. Аяқталу уақытын @ немесе A түймелерін пайдаланып кідіртуге болады.

	Әзірлеу уақыты аяқталды
	Аяқталу уақытын өзгерту
	Аяқталу уақытын болдырмау
	Уақыт параметрлерін көру

	Уақыт
	1. 0 түймесін басыңыз.
	2. Уақытты @ немесе A түймелерінің көмегімен орнатыңыз.
	Уақытты өзгерту

	1. 0 түймесін төрт рет басыңыз.
	2. Уақытты @ немесе A түймелерінің көмегімен реттеңіз.
	Сағат индикациясын өшіру



	Балалардан қорғау құлпы
	Негізгі параметрлерді өзгерту
	1. 0 түймесін шамамен 4 секунд бойы басыңыз.
	2. Негізгі параметрді @ немесе A түймелерін пайдаланып орнатыңыз.
	3. 0 түймесінің көмегімен растаңыз.
	4. 0 түймесін шамамен 4 секунд бойы басыңыз.


	Күту және тазалау
	Нұсқаулар
	Жуғыш заттар
	Әзірлеу бетін тазалағанда
	Духовканы тазалағанда

	Тазалау алдында
	Пісу камерасының астын, төбесін және қабырғаларын тазалаңыз
	Пісу камерасындағы өзі тазаланатын беттерді тазалау
	1. Пісу камерасының астын, төбесін және қабырғаларын әбден тазалаңыз.
	2. 3D-ыстық ауаны : орнатыңыз
	3. Бос және жабық пешті шам. 2 сағат ішінде максималды температурада қыздырыңыз.
	Назар аударыңыз!


	Аспалы элементтерді алу және тазалау
	Қанқаларды асып қою
	1. Қанқаны алдынға жоғарыға көтеріп
	2. асып қойыңыз ( A суреті).
	3. Сосын бүтін қанқаны алдынға тартып
	4. шығарыңыз ( B суреті).

	Қанқаны асып қою
	1. Қанғаны алдымен артқы төлкеге салып аздап артқа басыңыз ( A суреті)
	2. сосын алдынғы төлкеге асып койыңыз ( B суреті).


	Духовка шкафының есігін алу және орнату
	: Жарақат алу қаупі бар!
	Есікті алу
	1. Духовка шкафының есігін толығымен алыңыз.
	2. Оң жақтағы және сол жақтағы бұғаттау иінтіректерінің екеуін де қайырыңыз (А суреті).
	3. Духовка шкафының есігін соңына дейін жабыңыз. Оны екі қолмен сол жақтан және оң жақтан ұстаңыз. Тағы біраз жауып, есікті шығарыңыз (В су...

	Есікті орнату
	1. Духовка шкафының есігін топсалардың екеуі де тесіктерге тура қарама-қарсы орналасатындай орнатыңыз (А суреті).
	2. Топсадағы саңылауды екі жағынан бекіту керек (В суреті).
	3. Бұғаттау иінтіректерінің екеуін де жабыңыз (С суреті). Духовка шкафының есігін жабыңыз.
	: Жарақат алу қаупі бар!


	Есік шынысын алу және қою
	Есікті алу
	1. Духовка шкафының есігін алыңыз және сүлгіні тұтқышты төмен қаратып қойыңыз.
	2. Духовка шкафы есігінің қорғағыш панелін ажыратыңыз. Бұл үшін сол және оң жақтағы винттерді бұрапалыңыз (А суреті).
	3. Жоғарғы бөлікті аздап көтеріп, шыныны тартып шығарыңыз (В суреті).
	4. Аздап көтеріп, шыныны тартып шығарыңыз (С суреті).
	: Жарақат алу қаупі бар!

	Шыныларды орнату
	1. Шыныны артқа көлбеу күйде орнатыңыз (А суреті).
	2. Жоғарғы бөлігін көлбеу күйде салыңыз және екі жағынан бекітіңіз. Тегіс бет сыртында болуы керек. (В суреті).
	3. Қорғағыш панельді орнатыңыз және бекітіңіз.
	4. Духовка шкафының есігін орнатыңыз.



	Ақаулық бар болса не істеу керек?
	Ақаулықтар кестесі
	Қате туралы хабар
	: Ток соғу қаупі бар!


	Духовка шкафындағы шамды ауыстыру
	: Ток соғу қаупі бар!
	1. Зақымдарды болдырмау үшін салқын духовка шкафына асхана сүлгісін салыңыз.
	2. Шыны плафонды сағат тіліне кері бұрап алыңыз.
	3. Шамды түрі бірдей шамға ауыстырыңыз.
	4. Шыны плафонды бұрап бекітіңіз.
	5. Сүлгіні шығарып, сақтандырғышты қосыңыз.


	Шыны плафон

	Сервистік қызмет
	Өнім нөмірі және зауыттық нөмір

	Қуатты үнемдеу және қоршаған ортаны қорғау туралы ұсыныстар
	Духовкада қуатты үнемдеу
	Әзірлеу бетінде қуатты үнемдеу
	Экологиялық тұрғыдан қауіпсіз жолмен утилизациялау

	Біз сіз үшін асханада сынақтар өткіздік
	Нұсқаулар
	Пирогтар және пісірілген нан
	Бір деңгейде пісіру
	Бірнеше деңгейде пісіру
	Пісіруге арналған қалып
	Кестелер

	Пісіру туралы кеңестер
	Ет, құс, балық
	Ыдыс
	Қуыру
	Грильде әзірлеу
	Ет
	Құс
	Балық

	Қуыру және грильде әзірлеу туралы кеңестер
	Көмештер, гратендер, тосттар
	Дайын өнімдер
	Арнайы тамақтар
	1. 1 литр сүтті (майлылығы 3,5 %) қайнатыңыз және 40 °C температурасына дейін салқындатыңыз.
	2. 150 г йогурт (тоңазытқыш температурасы) қосыңыз.
	3. Тостағандарға немесе твист банғаларға құйып, тағамдық пленкамен жабыңыз.
	4. Жұмыс камерасын нұсқауларға сай қыздырыңыз.
	5. Тостағандарды/банкаларды жұмыс камерасының түбіне қойып, нұсқауларға сай дайындыққа дейін жеткізіңіз.
	1. Ашытқан қамырды әдеттегі рецепт бойынша дайындаңыз, ыстыққа төзімді керамикалық ыдысқа салыңыз да, жабыңыз.
	2. Жұмыс камерасын нұсқауларға сай қыздырыңыз.
	3. Духовка шкафын өшіріп, қамырды жұмыс камерасына көтерілуге қойыңыз.

	Еріту
	Құрғату
	Консервілеу
	Назар аударыңыз!
	Дайындау
	1. Банкаларды толтырыңыз, бірақ ернеулеріне дейін емес.
	2. Банкалардың ернеулерін сүртіңіз, олар таза болуы керек.
	3. Әр банкаға резеңке сақинаны және қақпақты қойыңыз.
	4. Банкаларды скобалар көмегімен жабыңыз.

	Реттеу
	1. Әмбебап табаны 2-деңгейге орнатыңыз. Банкаларды бір-біріне тимейтіндей орнатыңыз.
	2. Әмбебап табаға ½ литр ыстық су (шамамен 80 °C) құйыңыз.
	3. Духовка шкафының есігін жабыңыз.
	4. Төменгі ыстық $ режимін орнатыңыз.
	5. 170 - 180 °C температурасын орнатыңыз.

	Консервілеу
	Банкаларды шығару
	Назар аударыңыз!



	Азық-түліктегі акриламид
	Тамақты тексеру
	Пісіру
	Нұсқау

	Грильде әзірлеу



	Table of contents[en] Instruction manual
	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual for future use or for subsequent owners.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance is not designed for operation with an external timer or by remote control.
	Do not use inappropriate child safety shields or hob guards. These can cause accidents.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with, on, or around the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	Always slide accessories into the cooking compartment correctly. See "Description of accessories in the instruction manual.
	Risk of fire!

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

	■ A draught is created when the appliance door is opened. Greaseproof paper may come into contact with the heating element and catch fire. Do not place greaseproof paper loosely over accessories during preheating. Always weight down the greaseproof...
	Risk of fire!

	■ Hot oil and fat can ignite very quickly. Never leave hot fat or oil unattended. Never use water to put out burning oil or fat. Switch off the hotplate. Extinguish flames carefully using a lid, fire blanket or something similar.
	Risk of fire!

	■ The hotplates become very hot. Never place combustible items on the hob. Never place objects on the hob.
	Risk of fire!

	■ The appliance becomes very hot, and flammable materials can easily catch fire. Do not store or use any flammable objects (e.g. aerosol cans, cleaning agents) under or in the vicinity of the oven. Do not store any flammable objects inside or on to...
	Risk of fire!

	■ The surfaces of the plinth drawer may become very hot. Only store oven accessories in the drawer. Flammable and combustible objects must not be stored in the plinth drawer.
	Risk of burns!

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

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

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

	■ The hotplates and surrounding area (particularly the hob surround, if fitted) become very hot. Never touch the hot surfaces. Keep children at a safe distance.
	Risk of burns!

	■ During operation, the surfaces of the appliance become hot. Do not touch the surfaces when they are hot. Keep children away from the appliance.
	Risk of burns!

	■ The hotplate heats up but the display does not work. Switch off the circuit breaker in the fuse box. Contact the after-sales service.
	Risk of burns!

	■ The appliance becomes hot during operation. Allow the appliance to cool down before cleaning.
	Risk of scalding!

	■ The accessible parts become hot during operation. Never touch the hot parts. Keep children at a safe distance.
	Risk of scalding!

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

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

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

	■ Saucepans may suddenly jump due to liquid between the pan base and the hotplate. Always keep the hotplate and saucepan bases dry.
	Risk of injury!

	■ If the appliance is placed on a base and is not secured, it may slide off the base. The appliance must be fixed to the base.
	Risk of tipping!
	Warning: In order to prevent tipping of the appliance, this stabilizing means must be installed. Refer to the instructions for installation.

	Risk of electric shock!

	■ Incorrect repairs are dangerous. Repairs may only be carried out by one of our trained after-sales engineers. If the appliance is faulty, unplug the mains plug or switch off the fuse in the fuse box. Contact the after-sales service.
	Risk of electric shock and serious injury!

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

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

	■ When replacing the cooking compartment bulb, the bulb socket contacts are live. Before replacing the bulb, unplug the appliance from the mains or switch off the circuit breaker in the fuse box.
	Risk of electric shock!

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

	■ Cracks or fractures in the glass ceramic may cause electric shocks. Switch off the circuit breaker in the fuse box. Contact the after-sales service.
	Risk of fire!

	■ Loose food residues, grease and meat juices may catch fire during the Self- cleaning cycle. Remove coarse dirt from the cooking compartment and from the accessories before every Self-cleaning cycle.
	Risk of fire!

	■ The appliance will become very hot on the outside during the Self-cleaning cycle. Never hang combustible objects, e.g. tea towels, on the door handle. Do not place anything against the front of the oven. Keep children at a safe distance.
	Risk of burns!

	■ The cooking compartment will become very hot during the Self-cleaning cycle. Never open the appliance door or move the locking latch by hand. Allow the appliance to cool down. Keep children at a safe distance.
	Risk of burns!

	■ ; The appliance will become very hot on the outside during the Self-cleaning cycle. Never touch the appliance door. Allow the appliance to cool down. Keep children at a safe distance.
	Causes of damage
	Caution!
	Overview
	Damage to the oven
	Caution!

	Damage to the plinth drawer
	Caution!


	Installation and connection
	Caution!
	For the installer
	Levelling the cooker
	1. Pull out the plinth drawer and lift it up and out. There are adjustable feet at the front and rear on the inside of the plinth.
	2. Use an Allen key to raise or lower the adjustable feet as necessary until the cooker is level (picture A).
	3. Push the plinth drawer back in (picture B).
	Wall fixing


	Your new cooker
	General information
	Cooking area
	Residual heat indicator


	Control panel
	Control knobs
	Function control knob
	Temperature selector
	Hotplate controls
	Control buttons and display panel
	The cooking compartment
	Light
	Cooling fan
	Caution!




	Your accessories
	Inserting accessories
	Note

	Optional accessories
	After-sales service products

	Before using the oven for the first time
	Setting the time
	1. Press the 0 button.
	2. Set the time with the buttons @ or A.


	Heating up the oven
	1. Use the function selector to set Top/bottom heating %.
	2. Set the temperature selector to 240 °C.

	Cleaning the accessories

	Setting the hob
	Setting procedure
	Large dual-circuit hotplate and extended cooking zone
	Caution!

	Table of cooking times

	Programming the oven
	Note
	Type of heating and temperature
	1. Use the function selector to set the type of heating.
	2. Set the temperature or grill setting using the temperature selector.
	Switching off the oven
	Changing the settings


	Rapid heating
	1. Select the temperature and type of heating required.
	2. Briefly press the c button.
	End of rapid heating
	Cancelling rapid heating


	Setting the time functions
	Timer
	1. Press the button once 0.
	2. Set the timer using the @ or A buttons.
	Value suggested for the @ button = 10 minutes.
	The time set for the timer has elapsed
	Changing the time on the timer.
	Cancelling the timer
	Viewing the time settings


	Cooking time
	1. Select the type of heating using the function control knob.
	2. Select the temperature or grill power level with the temperature control knob.
	3. Press the 0 button twice.
	The display panel will show ‹‹:‹‹. The time symbols light up, the brackets are located next to r.
	4. Set the cooking time with the @ or A buttons.

	Value suggested for the @ button = 30 minutes.
	Value suggested for the A button = 10 minutes.
	The cooking time has finished
	Changing the cooking time
	Cancelling the cooking time
	Viewing the time settings

	End time
	1. Set the function control knob.
	2. Set the temperature control knob.
	3. Press the 0 button twice.
	4. Set the cooking time with the @ or Abuttons.
	5. Press the 0 button.
	The brackets are shown next to p. The time the dish will be ready is displayed.
	6. Delay the end time using the buttons @ or A.

	The cooking time has finished
	Changing the end time
	Cancelling the end time
	Viewing the time settings

	Time
	1. Press the 0 button.
	2. Set the time with the buttons @ or A.
	Changing the time

	1. Press the 0 button four times.
	2. Adjust the time with the buttons @ or A.
	Hiding the clock



	Childproof lock
	Changing the basic settings
	1. Press the 0 button for approximately 4 seconds.
	2. Set the basic setting using the buttons @ or A.
	3. Confirm with the 0 button.
	4. Press the 0 button for approximately 4 seconds.


	Care and cleaning
	Notes
	Cleaning agents
	When cleaning the hob do not use
	When cleaning the oven do not use

	Before cleaning
	Cleaning the cooking compartment floor, ceiling and side walls
	Cleaning the self-cleaning surfaces in the cooking compartment
	1. Clean the floor, ceiling and side panels of the cooking compartment thoroughly.
	2. Set : 3D hot air.
	3. With the door closed, heat up the empty oven for approximately 2 hours at maximum temperature.
	Caution!


	Detaching and refitting the rails
	Detaching the rails
	1. Lift up the front of the rail
	2. and unhook it (figure A).
	3. Then pull the whole rail forward
	4. and remove it (Fig. B).

	Refitting the rails
	1. First insert the rail into the rear socket, press it to the back slightly (figure A),
	2. and then hook it into the front socket (figure B).


	Detaching and attaching the oven door
	: Risk of injury!
	Detaching the door
	1. Open the oven door fully.
	2. Fold up the two locking levers on the left and right (figure A).
	3. Close the oven door as far as the limit stop. With both hands, grip the door on the left and right-hand sides. Close the door a little further and pull it out (figure B).

	Attaching the door
	1. When attaching the oven door, ensure that both hinges are inserted straight into the opening (figure A).
	2. The notch on the hinge must engage on both sides (figure B).
	3. Fold back both locking levers (figure C). Close the oven door.
	: Risk of injury!


	Removing and installing the door panels
	Removal
	1. Detach the oven door and lay it on a cloth with the handle facing down.
	2. Pull off the cover at the top of the oven door. Press in the tabs on the left and right using your fingers (fig. A).
	3. Lift the top panel up and pull it out (fig. B).
	4. Lift the panel up and pull it out (fig. C).
	: Risk of injury!

	Installation
	1. Insert the panel at an angle towards the back (fig. A).
	2. Insert the top panel at an angle towards the back into the brackets. The smooth surface must face outwards. (fig. B).
	3. Put the cover back in place and press on it.
	4. Attach the oven door.



	Troubleshooting
	Malfunction table
	Error messages
	: Risk of electric shock!


	Replacing the bulb in the oven ceiling light
	: Risk of electric shock!
	1. Place a tea towel in the oven when it is cold to prevent damage.
	2. Unscrew the glass cover by turning it anti-clockwise.
	3. Replace the bulb with one of the same type.
	4. Screw the glass cover back in.
	5. Remove the tea towel and switch on the circuit breaker.


	Glass cover

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


	Energy and environment tips
	Saving energy with your oven
	Saving energy with the hob
	Environmentally-friendly disposal

	Tested for you in our cooking studio
	Notes
	Cakes and pastries
	Baking on one level
	Baking on two or more levels
	Baking tins
	Tables

	Baking tips
	Meat, poultry, fish
	Ovenware
	Roasting
	Grilling
	Meat
	Poultry
	Fish

	Tips for roasting and grilling
	Bakes, gratins, toast with toppings
	Preprepared products
	Special dishes
	1. Bring 1 litre of milk (3.5 % fat) to the boil and cool down to 40 °C.
	2. Stir in 150 g of yoghurt (at refrigerator temperature).
	3. Pour into cups or small screw-top jars and cover with cling film.
	4. Preheat the cooking compartment as indicated.
	5. Place the cups or jars on the cooking compartment floor and incubate as indicated.
	1. Prepare the dough as usual, place it in a heat-resistant ceramic dish and cover.
	2. Preheat the cooking compartment as indicated.
	3. Switch off the oven and place the dough in the cooking compartment and leave it to prove.

	Defrosting
	Drying
	Preserving
	Caution!
	Preparation
	1. Fill the jars, but not to the top.
	2. Wipe the rims of the jars, as they must be clean.
	3. Place a damp rubber seal and a lid on each jar.
	4. Seal the jars with the clips.

	Making settings
	1. Insert the universal pan at level 2. Arrange the jars on it so that they do not touch each other.
	2. Pour ½ litre of hot water (approx. 80 °C) into the universal pan.
	3. Close the oven door.
	4. Set $ Bottom heating.
	5. Set the temperature to between 170 and 180 °C.

	Preserving
	Taking out the jars
	Caution!



	Acrylamide in foodstuffs
	Test dishes
	Baking
	Note

	Grilling
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