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Canpy

MUKPOBOIJIHOBAA MNEYb
PYKOBOACTBO MO 3KCIMNYATALIUU

MOQOENWN: CMC 9528 DS

I'Iepe,q TeM KaK Ha4yaTb NoJib30oBaTbCA MMKPOBOHHOBOﬁ ne4ybro, BHUMaTeNbHO Npo4vTUTe AaHHOe
PYKOBOACTBO, U COXpaHUTe ero.

Ecnu BbI 6y,u,eTe BbINOJTHATb BCE YKa3aHuA, npeactaBfieHHble B JaHHOM PYyKOBOACTBE, TO Balla
MWKPOBOJTHOBAsA neYb 6y,qu 6e30TKa3Ho CNyXuTb BaM B Te4eHne MHOrmx ner.

COXPAHUTE 3TO PYKOBOACTBO
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ABTOMATUYECKOE PA3OIPEBAHUE

PASMOPAXVBAHWNE

YACbI / BAOEPXXKA BKINMIOYEHNA

CTOM/ CBPOC YCTAHOBOK / 3AMOK OT
OETEM

MYCK/ BbICTPOE NMPUTOTOBIEHNE

MO BPEMEHW / O BECY /
ABTO MEHIO



MEPbI MNPEAOCTOPOXHOCTW, KOTOPbIE HEOEXOAUMO COBNIOAATbL, YTOBbI UCKIIOYUTb
ONACHOCTb NOABEPIHYTbCA BO3AENCTBUIO MUKPOBOJIHOBOI'O U3NTYYEHUA

(a) He nbiTanTechb BKknoYaTb MUKPOBOSTHOBYIO MEYb C OTKPLITON ABEPLEN, Tak Kak 3TO MOXET NpPUBECTU K
TOMY, YTO Bbl NOABEPrHETECH BO3AEWCTBUIO BPEAHOrO ANs 340PO0BbS MUKPOBOMTHOBOIO U3MNYy4YeHus.
He oTkntovanTe 3awwmTHbIE BNOKNPOBKM.

He nomeluainTe HuKakue npeaMeThl Mexay ABEPLEN U NepeHeN NaHenbio MUKPOBOSTHOBOW Neyn, 1
He JonyckanTe ckanmBaHUs rpsiav UM OCTaTKOB YUCTSLLMX CPEACTB Ha YNIIOTHAEMbIX
NOBEPXHOCTSIX.

MPEOYTMPEXAOEHWE: Ecnu Ha aBepLe unu Ha ynnoTHUTENbHOW Npoknaake AsepLbl
MWKPOBOITHOBOW NeYn MMEITCS NOBPEXAEHNS, TO 3anpeLLaeTcsi NoNb30BaTbCH MUKPOBOIHOBOW
neybto 0 TEX MNOp, NOKa 3TV NoBpexXAeHWs He ByayT ycTpaHeHbl KBanuduLmMpoBaHHbIM
crneunanucTom.
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NMPUMEYAHNE

Ecnu MWKPOBOJIHOBas neyb He 6y,qu noaaepXneatbCA B YACTOM COCTOAHWUN, TO 3TO NpmuBEAET K
noBpeXaeHuo ee I'lOBerHOCTeI;I N K YMEeHbLUEeHNIO ee CpoKa CJ'Iy)K6bI, a Takke MOXeT NpuBecTu K
BO3HUKHOBEHUIO OMacHbIX CMTyaLl,VIVI.

Mopenb: CMC 9528 DS
HoMuHanbHoe HanpsixeHwve: 230 B~50 Ty
HomuHanbHasa BXogHas MOLLHOCTb 1450 Bt
(MWKPOBOJTHOBBIN HarpeB):

HomuHanbHas BbIXxoAHas MOLLIHOCTb 900 BT

(MWKPOBOJTHOBBIN HarpeB):

HomuHanbHas BxogHas MoLwHoOCTL (rpunb): | 1100 BT

HomMuHanbHasa BXogHas MOLLHOCTb 2500 Bt
(KOHBEKLIMOHHbIV Harpes):

BHyTpeHHWI1 06 beM MUKPOBOMHOBOW neun: | 28 n

[nameTp NnoBOpOTHOro cTona: 3315 Mm
BHewwHue pasmeps! (O x LU x B): 520 mm x 510 MM x 335 mm
Bec HeTTO: MpubnuantensHo 19,5 kr




BaxHble WHCTPYKLUM NO TEXHUKE 6e3onacHocTn

NPEAYNPEXOAEHUE

YT106bI YyCTPAaHUTL ONACHOCTb BO3HUKHOBEHMWS NoXapa,

NopaxxeHWs1 ANEeKTPUYECKUM TOKOM, MOSTyYeHNUs TpaBMbl, UIu
06y4eHNsI MUKPOBOSHOBLIM M3Ty4eHVEM BO BpEMSI
aKcnsyaTaumum MUKPOBOSTHOBOM Neyn, HeoBXoANMO CTPOro
cobntoaaTb NPUBEAEHHbIE HUXKE NpaBuia TEXHUKN
6e3onacHocTu.

NPEAYNPEXAEHWUE: >KuakocTtn u apyrne
NPOAYKTbl NMTaHWS He AOMKHbI HarpeBaTbCs B
repMeTUYHbIX KOHTeHepax, T.K. OHX MoryT
B30pBaTbCS.

NPEAYNPEXOEHMUE: [Ina Bcex, kpome
KBanMULMPOBaHHbIX CNeLManncToB, onacHo
CHUMaTb 3KpaH, 3aLlyLLaoLLniA OT
MUKPOBOJTHOBOTO MU3ITy4YEHWS.
NPEAYNPEXOEHWUE: [leTsm pa3peluaeTcs 6e3
npucmoTpa paboTaTb C NeYbo TObKO B TOM
cny4yae, ecnu 6biny AaHbl Bce HeobXxoanmble
pasbsCHEHUS, pebeHOK YyMeeT Nonb30BaThCs
neybto Y MOHUMAaET ONacHOCTb HENPaBUIbHOTO
MCMOMNb30BaHus.

NPEAYNPEXAOEHWE: MNpy KOMGUHMPOBAHHOM
pexumMe paboTbl U3-3a BO3HWKAKOLLMX BbICOKUX
TemnepaTyp AeTsiM paspeluaeTcs
MCMOMNb30BaHWe neyn ToNbKO Noj NPUCMOTPOM
B3pOChbIX. (TONbKO ANS Cepuii ¢ rpunem)
Mcnonb3yiTe Tonbko Te Npubopsl, KoTopble
paspeLUeHbl K UCMONb30BaHNIo B
MUWKPOBOJTHOBOW Neyu.

Meyb HeobxoanMO perynspHo ounaTb n
yAanaTb OCTaTKv NPOAYKTOB NMUTaHWS.
[MpoyTnTe 1 cnepgynTe criedyowmMM NpaBunam:
«Mepbl NPefoCTOPOXHOCTU BO U3bexaHne
BO3JECTBUS MUKPOBOSTHOBOWN 3HEPTUNY.

8. Mpw HarpeBaHUM NPOAYKTOB MUTaHUS B

NNacTUKOBbIX UNKN ByMaXHbIX KOHTENHEpax He
ocTaBnsiTe neyb 6e3 npucmoTpa ns-3a
OMacHOCTU BO3ropaHusl.

Mpv nosiBNEHUM AbIMa, BbIKNOYUTE UMK
BbIIEPHUTE U3 PO3ETKW YCTPOMUCTBO, AEPXUTE
nBepLy 3akpbIToM, 4ToObl NoAaBUTL NNamsi.

. He nopBepratite npogykTel MUTaHUs

ype3mMepHoi obpaboTke.

. He ncnonbayinte BHyTpeHHee NpocTpaHCTBO

neyn Kak MecTo Ans xpaHeHus. He xpaHute
BHYTPY NeYmn Takue NPoAyKThI, kak xneo,
neyeHbe 1 T.M.

. CHumMuTE NPOBOJIOYHbIE 3aXUMBbI,

MeTannmyeckune pyyku ot
NNacTUKOBbIX/GYMaXHbIX KOHTEMHEPOB/NakeToB
nepep TeMm, Kak MOMECTUTb UX B NeYb.

13. YcTaHaBnusavite 1 pasmeLyanTe nedb TONbKO B
COOTBETCTBUMN C MHCTPYKLMUAMU MO YCTAHOBKE.
14. Aua B ckopnyne v siila CBapeHHbIe BKPYTYHO He

AOMXHbI HarpeBaTbCA B MI/IKpOBOJ'IHOBOVI ne4u,

15.

16.

17.

18.

19.

20.

21.

22.

T.K. OHW MOTYT B30pBaTbCs AaXe Mocne Toro, Kak
npouecc nogorpesa 3aBepLUeH.

Vcnonb3yiiTe yCTPOMUCTBO TOMBKO MO
Ha3Ha4YeHMo Kak onMcaHo B UHCTPyKUuK. He
MCMonb3ynTe B YCTPOWUCTBE XUMUYECKME NN
ncnapsiioLmecs BeLLecTsa, BbidblBatoLime
Koppo3uto. [laHHasi neyb npegHasHadveHa ans
HarpeBaHusi. [JaHHas neyb He co3gaHa B
NPOMBILLMEHHBIX UM NabopaTopHbIX LENsiX.
Ecnu noepexaeH kabenb nuTaHus, Bo
n3bexxaHne pucka oH JOMKEH BbITb 3aMeHeH
Npou3BOAMTENEM, areHTOM No 06CNYyXUBaHMIO
WINW FIMLIOM C MOXOXeN KBanudukaumen.

He ncnonb3ayinTe n He XpaHWUTe YyCTPOWCTBO Ha
ynuue.

He ncnonb3yiTe neyb psgoM ¢ BOAOW, B CbIPOM
noggane unu psaom ¢ nnasaTenbHbIM
6acceiiHom.

TemnepaTtypa npunerarLmx NoBepxXHoCTen
MOXET MOBbILIATLCSA BO Bpemsi paboThbl
ycTpoicTea. [MoBEPXHOCTU MOTFYT CTAHOBUTLCS
ropsiunMuy BO BpEMS UCMOSb30BaHusA. [lepxuTe
kabenb NuTaHusa nodanblue OT HarpeBatoLLMXCS
nosepxHocTen. Hu npu kaknx obctosiTenbcTeax
He HakpblBaiTe nevb.

He ponyckaiite, 4tobbl kKabenb NUTaHUs caucan
C kpasi cTona.

PaboTa ¢ HeoUMLLIEHHOW NeYblo MOXET NPUBECTUN
K M3HOCY MOBEPXHOCTEW, YTO HEFATUBHO
CKaXXeTCS Ha CPOKE >KM3HU YCTPOWCTBA, U MOXET
NPMBECTM K ONacHOW cuTyauum.

Copepxumoe ByTbinodek Ans KOpMIeHus n
6aHoYeK C 4eTCKUM NUTaHWeM HeobXxoauMo
B36onTaTb. [lpoBepbTe TEMNEPATYPY
cofepXXumoro nepepg ynotpebneHnem, 4toobbl
n3bexaTb 0XOroB.
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25.
26.

27.

28.

29.

30.
31.

32.

33.

[MogorpeB B MMKPOBOJSTHOBOW MEYM HANMMTKOB MOXET BbI3BaTb OTIIOXKEHHOE M3BEpratLeecs
KuneHwe. MNMoaToMy ¢ KOHTeHepoM Heob6XxoanMOo obpallaTbCs OCTOPOXHO.

YCTpPONCTBO He NpedHa3HavyeHo ANst UCNONb30BaHUSA NUamu (BKIoYasi AeTel) C orpaHnyYeHHbIMK
HU3NYECKUMM, CEHCOPHBIMU 1 YMCTBEHHBIMU CMIOCOBHOCTAMM, a Takke nuuamm ¢ HeJoCTaTKOM
onbITa U 3HaHWIM, eCnn TONbKO UM He BbINK AaHbl COOTBETCTBYIOLLME Pa3bsACHEHNS B OTHOLLEHUN
MCMONb30BaHNs YCTPOWCTBA NNLOM, OTBETCTBEHHBIM 3a X 6e30nacHOCTb.

He octaBnsnte getei 6e3 npucmoTpa, 4Tobbl y6eanTbCsl, YTO OHU HE UrPaKT C YCTPONCTBOM.
MuKpOBONHOBYIO NeYb HE crieyeT nomeLlaTth B Lkad, ecnv oHa He Bbina npoTecTupoBaHa Ha
ncrnonb3oBaHne B Wkady.

YCTPONCTBO He NpeaHa3Ha4YeHo AN1s UCMOMb30BaHWS C BHELLIHUM TailMepPOM UMK OTAENbHON
CUCTEMON ANCTAHLMOHHOIO ynpaBreHus.

NPEAYNPEXAOEHUE: Mepen cmeHon namnbl y6eanTech, YTO YCTPOWCTBO BbIKIOYEHO, YTOObI
n3bexarb 3MeKTPUYECcKOro Loka.

[ocTynHble YacTu MoryT BbITb ropsiYMMK BO BpeMsl UCMonb3oBaHus. He gonyckainte getei, He
ncrnonb3ynTe oTnapueaTtenb A5 OYNCTKN.

[MoBEpPXHOCTL ALMKA ANA XpaHEHNS MOXET HarpeBaTbCs.

He ncnonb3yiiTe arpeccrBHble abpasvBHbIE YACTSILLME CPEACTBA UNN MeTannuyeckue ckpebku ans
O4YMCTKM CTEKNa ABepLbl NeYu, T.K. OHWM MOryT nouapanaTtb NOBEPXHOCTb, YTO OCMabuT CTekno.

Bo Bpemsi ncnonb3oBaHUsi yCTPOMNCTBO CTAHOBUTCSI ropsiunM. OCTOPOXHO NpuKacanTech K
HarpeBaloLLMMCS 3fieMeHTaM BHYTPU Neyu.

Mcnonb3yinTe TONbKO AaT4YvK TeMMepaTypbl, PEKOMEeHAYEeMbI AN 3TON Neyu (Ans neven, B KOTOPbIX
npefycMOTPEHO MUCMONb30BaHNe AaTyvka U3MepeHust Temneparypbi).

34.Ha 3agHe noBepxHOCTN YCTPOWCTBA AOSMKEH ObITb PacronoXeH yrnop CTeHbI.



3awuTHoe 3aseMnieHmne, CHUXaloLlee ONacHOCTL NOPaXeHUsA 3NIEKTPUYECKUM TOKOM
OMNACHOCTb

OnacHOCTb NOpaXeHUs 3NEKTPUHECKUM TOKOM

Mp1KOCHOBEHME K HEKOTOPLIM BHYTPEHHUM KOMMOHEHTAM MUKPOBOJSTHOBOW MEYM MOXET NPUBECTY K
Cepbe3HOMY NMOPaAXKEHMIO SNEKTPUYECKUM TOKOM UMK K cMepTu. He pasbupaiiTe camocToATeNbHO AaHHbIV
anekTponpunoop.

NPEAYNPEXOAEHUE

OnacHOCTb NOPaXEHWS ANEKTPUYECKUM TOKOM

HenpaBunbHO BbINOMHEHHOE 3a3eMIeHne anekTpornpubéopa MoXeT NPUBECTM K MOPaXEHUIO
3NEKTPUYECKMM TOKOM. He BCTaBnsiiTe BUMKY CETEBOTO LUHYpa B SMEKTPUYECKYHO PO3ETKY, NOKa
anekTponpubop He ByaeT NpaBWnbHO YCTAHOBIEH W 3a3EMIIEH.

YNCTKA

Mepen BbINOMHEHWEM YMCTKM BbIHbTE BUIIKY CETEBOTO LUHYpa U3 3MEKTPUYECKON PO3ETKM.

1. Tocne ncnonb3oBaHWs MUKPOBOSTHOBOWM NEYN OYUCTUTE €€ BHYTPEHHNE NOBEPXHOCTU BMNaXHOMN
TKaHbH0.

2. BbImoliTe NpUHAANEXHOCTU B MbIfbHOW BOAE.

3. Ecnu pamka gBepubl v yNNOTHUTENbHAsH NPOKIIaAKa, a Takke pacrnonoXeHHble PSAOM C Helt AeTanu
3arpsi3HUNNCL, OYUCTUTE UX BNAXKHOMN TKaHbHO.

OaHHbIn anekTponpubop fomkeH 6biTb 3a3emneH. B cnyyae npobosi Ha kopnyc 3aluTHOE 3a3eMneHne
obecneynBaeT OTBOA AMEKTPUHECKOrO TOKa Ha 3eMIIIo, U, Takum 06pa3oM, yMeHbLLaeT OnacHOCTb
NopaKeHWs! ANEKTPUYECKUM TOKOM. [JaHHbIN 31eKTponprubop CHaGXeH CeTEBLIM LUHYPOM, UMEIOLLIMM
NPOBOZ, 3a3eMMeHUst, KOTOPbIN NOACOeAMHEH K BUIIKE CETEBOro LHypa. Bunka ceteBoro wHypa
anekTponpubopa AomkHa NOACOEANHATLCS K NPaBUMbHO YCTaHOBIEHHOW U 3a3eMIIEHHOW 3NEKTPUYECKON
po3eTke.

Ecnu Y Bac UMetTCA COMHEHUA OTHOCUTENbHO NPaBUNbHOCTU BbIMOJNIHEHUA 3a3eMieHns
anekTponpunbopa, o6paTUTech 3a NOMOLLbIO K OMbITHOMY 3MIEKTPUKY UMK CNeunanucTy no TeXHUYecKomy
obcnyxvBaHuo. Ecnv BaMm HY)KHO MCNONb30BaTb YANMHUTENBHBIW LLIHYP, NOMb3YNATECh TONBbKO
TPEXXKUIbHBIM LLHYPOM C ABYXMOMOCHON BUIKOW C Na3oM 3a3eMSIeHUst U ABYMS NacTUHKaMn
3a3emneHuns. Bunka ceTeBoro WwHypa AaHHOro 3neKTpoan6opa noaxoaunT K ABYXMNOJIKOCHbIM pO3eTKam
CO LUTbIPbKOM 323eMMEHNs NN C KOHTAKTOM (KOHTaKTamu 3a3emneHus).

1. MwukpoBOnHoBasi NeYb NOCTaBMSETCS C KOPOTKUM CETEBLIM LUHYPOM. Mpy ncnonb3oBaHUM ANIMHHOTO
CeTeBOro LHypa Bbl 6ygeTe 3aAeBaTb 3a HEro 1 CnoTbikaTbcs 06 Hero.

2. Ecnu ncnonb3yeTcs AMUHHBIN WHYP, UMW YANUHUTENbHBINA LHYP:
1) Harpy3ouyHas cnocob6HOCTb LUHYpa, UK YANIMHUTENBHOTO LUHYPa AOMKHa OblTb HE MEHbLLE
HOMWHanbLHOro Toka, NoTpebnsemMoro anekTponpuéopoMm.
2) YAnuMHUTENbHbIN WHYP AOMKEH UMETh TPW NPOBOAA, OAUH U3 KOTOPbIX UCMONb3yeTcs Ans
3a3emMrneHuns anekTponpubopa.
3) [OnuHHBIV WHYP AOMmKeH ObITb NPONOXEH TakuM o6pa3om, Y4ToObl OH HE CBeLUMBArCS C Kpas
cTona unu Nosku, 1 3a Hero He Mor NOTSHYTb peBeHoK, a Takxke, YToObl Cry4yanHO He CNOTKHYTLCS 06

LUHYP.



NOCYAA And NPUrOTOBJIEHUA NULLIK

BHUMAHME

OnacHocTb nony4yeHuna TpaBMbl

B uensix 6e3onacHocTu, o6cnyXnBaHue Unm pEMOHT MUKPOBOSTHOBOW NeYyur, MpU KOTOPOM BbIMOSIHAETCS
CHATWE naHenen, obecneunBaoLwmx 3aWmUTy OT MUKPOBOSTHOBOTO U3MyYeHUs!, AOMMKEH BbIMOMHATLCS
TONbKO KBaNMUUMPOBaHHBIM CNELManmcToMm.

Cwm. naparpad "Matepuarnbl, KOTOpble MOXHO UCMOMb30BaTb B MUKPOBOMHOBOW Meyu, 1 KOTOPbIMU He
crnefyeT Nonb30BaThCs B MUKPOBOMHOBOW neun”. imeeTcs HemeTannuyeckas nocyaa, Kotopoi
Hebe3omnacHo Nonb3oBaTbCst B MUKPOBOHOBOW neyn. Ecnu y Bac umetoTcs kakue-nmbo COMHEHUst Ha
3TOT CYET, Bbl MOXETE NMPOBEPUTL NOCYAY, Kak ONMCaHO HUXE.

I'IpOBepKa npurogHoCTU nocyAabl A4nsd ncnoyib3oBaHuUA B MMKpOBOHHOBOﬁ neyu

1. HaneiTe B kOHTeWHep, KOTOPbIV 3aBEAOMO MOXET UCMOMNb30BaTbCA B MUKPOBOMHOBOW neyn, 1 Yyaluky
(200 MM) xonogHOM BOAbI U NOCTaBbTE €r0 B MUKPOBOJTHOBYIO NeYb BMECTE C NPOBEPSEMON NyCTOWM

nocyaon.

2. YcTaHOBUTE MaKCUMaribHYI0 MOLLHOCTb U HarpeBanTe B TeYeHne 1 MUHYTbI.

3. OcTopoXHO [OTPOHbTECH A0 NpoBepsieMor nocyabl. Ecnv npoBepsiemas nyctas nocyga Harpenach,
TO He UCMonb3yTe ee AN NPUrOTOBNEHUS NULLY B MUKPOBOHOBOW Neyu.

4. He BbINOnHANWTe HarpeB B Te4yeHue 6onee 1 MUHYTHI.

MaTepuanbl, KOTopble Bbl MOXeTe MCNOoNb30BaTb B MUKPOBOSIHOBOW Ne4un

3amMeyaHUss OTHOCUTENbHO UCNONb3yeMol nocyabl

AntomuHueBas conbra

Mcnonb3ayeTcsi TONbKO As 9KPaHUPOBaHUSI OT MUKPOBOTHOBOTO U3MyYeHMsI.
He6onbluve rnagkme Kyckv antoMMHUEBON honbri MOryT UCMOSb30BaTLCS
ANsi HAKPbIBAHWS TOHKUX KYCOYKOB MsICa UMW MTULbI C LIENbIO 3aluThbl UX OT
CIMLLKOM CUNbHOW TepmoobpaboTkn. Mexay donbron n ctTeHkamm
MWKPOBOTHOBOW NeYun JOIMKHO BbITb paccTOsiHUE HE MeHee 2,5 CM.

Brniogo ans
NOAPYMSIHUBAHWS MULLN

Monb3ynTecb B COOTBETCTBUM C MHCTPYKUMAMU npoussoauTens. [IHo 6noaa
Ansi NOAPYMSIHUBAHUS ML AOMKHO HAXOAUTHLCS Ha4 NOBOPOTHLIM CTONOM
Ha paccTosiHUK He MeHee 5 MM. HenpaBunbHOe UCMOoNb30BaHWE MOXET
NPUBECTY K pa3pyLUEHMNIO NOBOPOTHOIO cTona.

Cronosas nocyaa

Tonbko nocyna, 6e3onacHas ¢ To4ku 3peHna ncnonb3oBaHuAa B
MI/IKpOBOﬂHOBOI?I ne4u. nOﬂbByVlTer B COOTBETCTBUN C UHCTPYKLUMAMU
npounssoaunTens. He I'IOJ'Ib3yI7ITer I'IOCy,ElOVI, vMetoLlen TPELUUHbI NN CKOJIbI.

CTeKnsHHbIE KyBLUWHbI

Ob6sa3aTenbHO CHUMUTE KPbILLKY. Micnonb3yiTe TOMbKO ANs HarpeBaHus nuwm
[0 TEnnoro coctosiHNs. BONbLUMHCTBO CTEKNSHHBIX KYBLUMHOB U3rOTOBIEHbI
13 HECTOWKOrO K HarpeBsy cTekna, u MOryT pa3pyLlaTtbCa Npu Harpeee.

CreknsiHHasa nocyaa

[Monb3ynTech CTEKNAHHON MNOCYA0W, N3rOTOBMEHHOW TOMbLKO U3
TEPMOCTOMKOro CTekna, npegHa3Ha4YeHHoN Ans UCNonb30BaHWs B
MUWKPOBOJTHOBOW Neyu. MpoBepbTe, YTO Ha Nocyae HET MeTanInyeckomn
oTaenku. NpoeepbTe, YTO Ha Tapenke HET TPELUMH UK CKOMoB

MakeTbl gns
NPUrOTOBNEHUS NMULLM B
MUWKPOBOJTHOBOW Neyun

Monb3yntecb B COOTBETCTBUM C MHCTPYKLUMAMU nNponssoauTens. He
3aKpbIBanTe C NMOMOLLbIO MeTanmM4eckon nposonokn. Caenavrte otBepcTus
An§ Bbixoga napa.

BymaskHble Tapesiki u
yaLlkm

Vcnonb3yiite Tonbko Ans 6bICTPOro NpuUroToBneHusi/pasorpeBanHust nuwm. Bo
BpPeMsi NPUroTOBINEHUSI NULLM He OCcTaBnsinTe neyb 6e3 npucmoTpa.

BymaxHble nonoTteHua

Mcnonb3ayinTe Ans HakpbiBaHWS NULLM NPU ee pa3orpeBaHnn 1 Ans
BNUTbIBaHWS Xupa. VicnonbayiTte Tonbko Ans GbicTporo
NpUroToBIIeHUs/pa3orpeBaHnsl MULLM, BO BPEMSI MPUrOTOBMEHWS MULLM He
ocTaBngnTe nevb 6e3 npucmoTpa.

MeprameHTHas Gymara

WcnonbayiiTe B kKa4ecTBe KPbILLKW A4St NPeaoTBpalleHns pasbpbi3rnsaqms
Wnu 4ns 3agepxusaqvs napa.

MnacTtmaccoBas nocyaa

Tonbko nocyna, 6eaonacHas ¢ TOYKM 3peHUst UICMONb30BaHUs B
MUWKPOBOJIHOBOW neyu. Mocyaa gomkHa nMeTb MapkupoBky "BesonacHas ans
MUWKPOBOJIHOBOW Nneyn". HekoTopble NnacTMaccoBble KOHTEWHEPb! Npu
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HarpeBaHUN HaXOAALWENCA B HAX MULLM CTAHOBATCA Markumu. B "nakeTtax ans
KMNsYeHns" 1 B repMeTMYHO 3aKpbIThIX NakeTax AOSMKHbI ObiTb Npope3aHsbl
e Unm NpoKosioTbl OTBEPCTUA, KaK YKa3aHO Ha ynakoBKe.

MnacTtukoBas obepTka

Tonbko 6e3onacHasi C TOUKM 3PEHNS UCMOSIb30BaHNS B MUKPOBOSTHOBOM
neun. Vicnonb3yiiTe Anst HAKPbIBaHWSI MULLX BO BPEMSI IPUFOTOBIEHMS C
Lenblo coxpaHeHusi Bnarn. He gonyckanTe KOHTakTa NnacTMkoBon 06epTky ¢
nuwen.

TepmomeTpbl

Tonbko Ge3onacHble C TOYKU 3peHna ncnonb3oBaHuA B MVIKpOBOJ'IHOBOVI neyu
(Tepmomeprl Ana NpUroToBrieHna mMaca n Cﬂaﬂ,OCTeVI).

BoweHas 6ymara

Mcnonb3yiiTe B ka4ecTBe KpbILLKW AN NpefoTBpaLLeHus pa3opbi3ruBaHus
ANgA CoOXpaHeHua Bnaru.

MaTtepuanbi, KoTopble Hemnb3s1 UICMONb30BaTb B MMKPOBOMHOBOW neyun

3ameyaHus OTHOCMTENBLHO UCNONb3YyEMOW Nocyabl

AnioMUHMEBbIE NOTKN

MoxeT npuBecTH K UckpeHuto. MNepenoxute nuily B 6e30MnacHyto ¢ TOUKM
3peHus MCcnonb30BaHUS B MUKPOBOMHOBOW Neyu nocyay.

KapToHHasi ynakoBska ¢
METanIn4YecKomn pyykon

MoxeT NpuBecTM K UckpeHuio. MepenoxuTe nuily B 6€30MacHyto ¢ TOUKM
3PEHMS UCMOMb30BaHsS! B MUKPOBOJTHOBOW MeYy Nocyay.

MeTannuyeckas nocyaa
nnu nocyda ¢
MeTannuyeckom
oTAenKomn

MeTann akpaHupyeT N1y OT MUKPOBOJSTHOBOW aHeprun. MeTtannuyeckas
OTAEnka Ha nocyae MoXeT NMPUBECTU K UCKPEHWUIO.

CKpy4Y€eHHble 3aBA3KM U3
MeTannuyeckomn
NPOBOIOKU

MoryT NpMBECTM K UCKPEHWIO U K BO3rOPaHWI0 BHYTPY MUKPOBOHOBOW Neyu.

EyMa)KH ble NakeTbl

MOFyT NpuBECTU K BO3ropaHuUo BHYTpU MVIKpOBOJ'IHOBOIZ neyu.

MnacTtmaccoBasi neHa

Mpv BO3AENCTBUM HA NNAcTMaCcCOBYIO NeHY BbICOKOW TemnepaTtypbl OHa
MOXET pacnnaBUTLCS UMM 3arpsisHUTb HAXOASILLYIOCS BHYTPU HEe XUAKOCTb.

Hepeso

Mpu ucnonb3oBaHUM B MUKPOBOSTIHOBOW MEeYn AEPEBO BbIChIXaeT U MOXET
pacTpeckunBaThbCs.




[deTtanu u NnpUHaANeXHOCTU MUKPOBOSTHOBOW Neyun

NnoAroToBKA MNEYU K PABOTE

M3BnekuTe n3 yI'IaKOBO‘-{HOVI KOpO6KI/I MWKPOBOJTHOBYIO NeYb U BCE Haxoadwmecs B Hewn martepuansbl,
M3BnekuTe Bce MaTtepuanbl, Haxoadawmeca BHyTpU MI/IKpOBOJ'lHOBOVI ne4u.
B komnnekT Baiuen MI/IKpOBOJ'IHOBOIZ neyun BXoaAaT cneayrouine npuHagnexHoctm

CTeKnsAHHbIN NogHoC 1
KonbLio noBopoTHOro ctona 1
PyKkoBOACTBO No akcnnyaTaumm 1
A
F 2
Y -]
R

=2
O—]
_
/

i :

G

A) MaHenb ynpaBneHus
Mpepnynpexaexne: He B) Ban noBopoTHOro crona
nonb3ynTech peLeTKkon rpuns B C) KonbLio noBopoTHOro ctona
pexmme MUKPOBOJSTHOBOTO D) CTteknsHHbIA NoaHOC
Harpesa! [Mpu ncnonb3osaHun E) CmoTpoBoe okHO
pexuma MUKPOBOJTHOBOIO PelwweTka ansa npurotoBnenns Ha  F) [iBepua B cbope
Harpesa 06a3aTenbHO BblHbTE €e  rpure (TonbKo AN Moaenew ¢ G) 3awmTHas 6noknposka
13 neuu! rpunem)

YcTaHoBKa NOBOPOTHOrO cTona

Btynka (Ha HWKHen CTopoHe) a. Hukorpa He ycTaHaBnuBanTe CTEKNSHHBIA NOAHOC BBEPX
Horamu. He fOMKHO BbITb HUKAKWUX NPENATCTBUIA NS
BpaLLeHWsi MOBOPOTHOTO CToNa.
b. Mpv NnpuroToBNEHUK NULLM BCeraa AOSMKEH UCNONb30BaTbCs
CTEKISIHHbIV NMOAHOC W KOMbLO NOBOPOTHOIO CTONa.
c. Mpu NpUroToBNEHUN NULLM NULLA U KOHTENHEPBI C NMULLIEN
06s13aTenbHO AOMKHBI pacnonaratbCsl Ha CTEKNSHHOM
| nogHoce
d. Ecnu Bbl pazobbeTe CTeKMNsHHbIA NOAHOC Unu nospeanTe
KObLIO MOBOPOTHOrO CTOMA, UMK €CNK Ha 3TUX AeTansax
NoSIBATCA TPELUMHbI, CBSXKUTECH C Brivbkaniumm
YyTBEPKAEHHBIM CEPBUCHBIM LIEHTPOM.

CTEeKNAHHBIN NOAHOC __

Ban noBopoTHoOro crona

KorbLio NoOBOPOTHOTO cTona



YcTaHOBKa Ha cTone

Ypanute Bce ynakoBOYHbIE MaTepuarnbl U NPUHaANEXHOCTU.
I'IpOBepre, HeT N Ha MVIKpOBOJ'IHOBOVI ne4yu cnenos nospe)l(,quvu?l, Hanpumep, BMATUHbI U
I'IOBpe)K,D,eHVIVI Ha aBepue. Ecnu BbI OGHapy)KVITe Takune noepexaeHusa, He yCTaHaBJ’IVIBaI?ITe neyb.

Kopnyc: Yaanute ¢ noBepxHOCTW KOpryca MUKPOBOSTHOBOW NeY 3aLLUTHYIO MIIEHKY.
He ynansiiTe cBeTNO-KOPUYHEBYHO KPbILIKY, U3rOTOBINEHHYIO U3 CIoAbl, KOTOpas 3aKpenseHa
BHYTPU MUKPOBOJIHOBOW Neyu, 1 KoTopas 3alyMiLaeT MarHeTPOH.

YcTtaHoBKa
1. Bbibepute ropnsoHTanbHy0 NOBEPXHOCTb, BOKPYr KOTOPOWM MMeeTCs 4OCTAaTOYHO MHOrO CBO60AHO

npocTpaHCcTBa A4na Toro, 4YTOObI HEe 3aropaxkueasnncb BNyCKHbl€ U BblMYCKHbIE BEHTUNALMOHHbIE
OoTBEPCTUA.

12 inch(30cm)
3.0 inch(7.5cm) OTKPbIBAHVE

Mexay neybio M pacnosioXXeHHbIMU PAAOM C Hell CTEHaMM [OMKHO 6bITb cBOGOAHOE

NMPOCTPaHCTBO He MeHee 7,5 cM. C o4HOI CTOPOHbI AOMKHO 6bITb CBO6GOAHOE NPOCTPAHCTBO ANs

OTKpbIBaHUs ABepLUbl.

(1) Hap neybto gomkHO 6bITb CBOGOAHOE NPOCTPAHCTBO He MeHee 30 cm.

(2) He cHumanTe HOXKM, 3aKpenseHHble CHU3Y Ha ne4u.

(3) 3aropaxuBaHue BMyCKHbIX U BbINYCKHbIX BEHTUMNSLMOHHBIX OTBEPCTUIA HA KOPMNYCe MUKPOBOSTHOBOM
neym MOXeT NPUBECTYU K BbIXOAY €€ U3 CTPOSI.

(4) MukpoBofHOBas Neyb AOMKHA pacnonaratbCs kak MOXHO Aarblle OT paavonpUeEMHUKOB U
Tenesn3opoB. PaboTa MUKPOBOSTHOBOW NeYM MOXET COMPOBOXAATLCS reHepaLmin paamoyacToTHbIX
NnoMex, MeLLaLLUX HOpManbHOMY NpueMy BalLero pagnMonpuemMHuka unv Tenesmsopa.

2. [loacoeanHuTe ceTeBON LUHYP MUKPOBOTHOBOWN MEYMN K CTaHAapTHOW SNeKTPUYECKOon po3eTKe.
MpoBepbTe, YTO HaNPsKEHWE 1 YacToTa ANEKTPUYECKON CETU B BalleM JOMe COOTBETCTBYIOT
yKasaHHbIM B nacrnopTHOM Tabnuuke, 3akpenneHHon Ha MUKPOBOSTHOBOW Neyu.

NPEAYNPEXOEHUE: He yctaHaBnvBaite MUKPOBOMHOBYIO NeYb Haj BAPOYHOM MOBEPXHOCTLIO UNn
Haf ApYrMM HarpeBaTenbHbIM NpUGopoM. YcTaHoBKa Neyn nobrm3ocTy OT UCTOYHMKA Tenna unu Hag
MCTOYHMKOM TENna MOXeT NPUBECTU NOBPEXAEHMIO NEYM U K OTMEHE FrapaHTuu.

[locTynHble NOBEPXHOCTM Nevn MOryT BO Bpemsi paboTbl NeYn HarpeBaThCsl 4O BbICOKON
TeMneparypbl.
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WHCTPYKLIMM MO SKCMNNYATALIUU

B naHHOM MUKPOBOMHOBOM NeYn CNONb3yeTCsi COBPEMEeHHasi ANEKTPOHHasi cucTeMa yrpaBrieHus,
No3BonsiloLLasi OTPerynupoBaTh ONTUMarbHble napaMmeTpbl NPUrOTOBREHUS MULLN.

1. YcTaHoBKa YacoB

Mpun nepBoM BKNOYEHUN NUTAHUSE MUKPOBOHOBOW Neyn Ha gucnnee nosensietcs "0:00" n nogaetcsa
OfVH 3BYKOBOW curHan.

1) HaxmuTte knauwy " @ " 4TO6bI BbIOpPaTh 12-4acoByto UK 24-4acoBYHO LKAy BPEMEHW.

2) TMoBepHUTE pyuKy " % ", YyTOGbI YCTAHOBUTbL Yac. [lnanasoH aTou perynuposku 0-23 (24- m
Yacosas wkana) unu 1-12 (12-yacosas Lwkana).

3) HaxmuTe knasuwy @ " HAaYMHalT MUraTb pas3psabl MUHYT.

5) HaxmuTe knasuuy "@ ", 4TOBbI 3aKOHYMTb YCTAHOBKY YacoB. Ha aucnnee HaumHaet
6yayT muratb ":".

4) TMoBepHUTE pyyKy % ", YTOObI YCTAHOBUTbL MUHYTY. [lnana3oH aton perynuposku 0-59. m

Mpumeyanue: 1) Ecnv Yackl He 6bINM yCTaHOBMEHbI, TO NOCIE BKIOYEHUSI MUTaHUSi OHU He
nokasblBaTb BpeMmsi.
2) Ecnuv Bo Bpemst ycTaHOBKM YacoB Haxumaetca " STOP ", TO NeYb aBTOMaTUYECKN
BO3BpaLlaeTCcs B Npeablayliiee COCTOSHME.

2. NpuroToBneHue NULLM B peXXMMe MUKPOBOJTHOBOTO HarpeBa

Haxmute Heckonbko pas knasuiy " , UTOObI BbIOpaTh HYXHYI0 BaMm dyHKUMIO. YCTaHOBUTE Bpemsi

NPUrOTOBIIEHNS MULLM C MOMOLLbIO PYYKM " Q& ". Haxmure " + 30” @ ", 4TOBOblI HaYaTb NPUrOTOBNEHNE
nmLw.

Mpumep: Ecnu Bbl XoTUTE roToBUTL NULLY NpKn 80% MOLLHOCTM B TedeHne 20 MUHYT, TO HY>KHO
BbINOMHWTb CriefyoLmne warm:

1) Haxwmute knasuy "
VMHAUKATOP "M"

" oOvH pas, Ha aucnnee nosiensetca "P100", u 3aropaeTcs

2) Ewe pa3 HaxmuTe Kknasuy " , UTOObI BbIbpaTh MoLHOCTL 80%, Ha aucnnee

nosiensietcs "P80".

3) TMoepHuTe pyuky " b ", 4TOBLI yCTAHOBUTH BPEMSt NPUrOTOBMEHNST MULLMA.
MosopaumnBsarite aTy Py4Ky A0 Tex nop, noka Ha aucnnee He nosisutca "20:00".
(MakcumanbHasi ycTaHOBKa BPEMEHWU MPUroTOBMAEHUS MUK - 95 MUHYT).

4) HaxwmuTe knasuwy "+ 30” Q>”, 4YTOObI HAYaTh MPUrOTOBIIEHME MULLIM, HA Aucniee
3aropaetca ":", 1 uHaukaTtop " 2 " HauMHaeT mMuratb.

MPUMEYAHME: Benu4nHbl LLAroB yCTaHOBKM BPEMEHW KOAMPYIOLLEro NepeknioyaTens AsnaoTcs

crneayowumMu:

0---1 MWH. 5c

1---5 MUH. 10 ¢

5---10 mmH. 30 ¢
10---30 MUH. 1 MUH.
30---95 MUH. 5 MUH.

Tabnuua BbiGopa MOLHOCTM MUKPOBOJTHOBOrO HarpeBa

Haxmute 1 pas 2 pasa 3 pasa 4 pasa 5 pa3s
MoOLLHOCTb MMKPOBOSTHOBOIO 100% 80% 50% 30% 10%
HarpeBsa
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3. MpuroTtoBneHue NULWK Ha rpune

1) Haxmute knasumwy " @ - " OAWH pa3 Ha gucnnee Ha4yMHaeT muratb "140".

2) [loBepHuTe pyyky " % 4TOObI Bbl6paTb dyHKkumto rpuns. HaumHaeT murats "G-1". H
3aropaetcs " /U "

3) Haxmunte KJ'IaBVILIJy " +30” @ " ans noaTBepxaeHus Bbibopa. Ha aucnnee otobpaxaetcs "G-1".

4) TloBepHuTe pyyky " % " 4TOObI YCTAaHOBUTL BPEMS NPUroTOBNEHWS nuwn. (MakcumaneHas
yCTaHOBKa BPEMEHMN NPUrOTOBNEHNS NULLM - 95 MUHYT).

5) Haxmute knasuwy "+ 30” @ ", YyTo6bl HaYaTb NpUroToBneHne nuwn. HaunHaet murate " YU ", n
3aropaetca ":"

[MpumeyaHwme: nocne Toro kak NponaeT NOroBMHA BPEMEHU NPUrOTOBMEHMS NULLK Ha rpune, nogaeTcs
[Ba 3BYKOBbIX CUrHarna, HanomuHaloLmMx BaM O TOM, YTO HY>XHO nepeBepHyTb nuwy. Ecnu asepua
MWKPOBOSTHOBOW MeYyr Npu 3TOM He OTKpbIBaAeTCH, TO NeYb NpogoskaeT paboTath.

4. MpurotoBneHue NUWM B KOMGMHUPOBAHHOM peXxume

OAVH pas, Ha gucnnee HaduMHaeT muratb "140". H

MoBepHuTeE pyuKy " % ", 4TOObI BbIOpaTh KOMBMHALMIO PEXXMMOB.

Haxmute knaBuwy "@

)
)

3) Haxmute knasuwy "+ 30" @ 0N NOATBEPXAEHUS BbIOGpaHHON BaMu hyHKLMW.
)

[MoBepHUTE pyuKy ' % 4TOObI YCTAHOBUTL BPpEMS NPUroToBneHuns nuwmn. (MakcumansHas
yCTaHOBKa BPEMEHU MPUrOTOBMEHUS MUK - 95 MUHYT).

5) Haxwmute knasuwy "+ 30” @" 4TO6bI Ha4aTb NPUroTOBIIEHME MULLKM. HaunHalOT MUraTb MHAVKATOPSI
PEXVMOB NPUrOTOBNEHNA NULLK, U 3aropaeTcs "

MpumeyaHune: KomaHAabl KOMGMHALUKN PEXUMOB NPUIOTOBIIEHUSA MULLKU

KomaHpabl UHankaumsa Ha MuKpoBONMHOBbLIN Mpunb KOHBEKLMOHHBbIN
aucnnee

L] L] L]
: Bz

5. MpurotoBneHne NULLK B peXxMmMme KOHBEKLIMOHHOTO HarpeBa (¢ ¢pyHKLMel npeaBapuUTenbHOro
HarpeBa)

1) Haxmute knasuwy " @ - X

" OAWH pas, Ha gucnnee Ha4yMHaeT muratb "140".

2) [loBepHuTe pyyky " % " 4Tobbl BbIGPATH (PYHKLMIO KOHBEKLIMOHHOTO Harpeea. HaunHaeT
muratb"°C". 3aropaetcs " @ ". Mpogonxaiite noBopaunBaTh 3Ty PYUKy, YTO6bI
BbIGpaTh HY)XHYI0 BaM TemnepaTypy KOHBEKLMOHHOMO Harpesa. I
MpumevaHve: MoxeT 6bITb BbiGpaHa Temnepatypa B AvanasoHe ot 140 fo 230 °C ]
3) Haxmute knasuwy " + 30” @ " ans noaTBepXaeHus Bolibopa.

4) Haxmute knasuwy "+ 30” ", 4yTOBbI HaYaTb NpeaBapuTENbHLIN Harpes. Nocne
TOro KaK TemnepaTtypa npeABapuTenbHOro Harpeea NoAHNMETCS A0 3aAaHHOrO 3Ha4YeHUs,
nofaeTcs iBa 3BYKOBbIX CUrHara,HanoM1HaoLLMX BaM O TOM YTO HYXHO 3arpy3uTb
npoayKThl B NeYb Ha ancnnee mwuraeT TemnepaTypa NpeaBapuTesibHOrO Harpesa. -

5) 3arpysuTe npoayKTbl B NeYb 1 3akponTe Asepuy neyn. NMosepHuTe pyyky " % " 4TOObI
YCTaHOBUTbL BPeMs NpUroToBnexHust nuin. (MakcumarnbHasi yctaHoBka BpeMeHVI
NPUroTOBEHUSA MUY - 95 MUHYT).

6) Haxmute knasuwy " + 30" @ ", YTOBbI HaYaTb NPUrOTOBIIEHNE MULLN.
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6. MpuroTtoBneHue NULLM B peXxMMe KOHBEKLIMOHHOro HarpeBa (6e3 pyHKUMM npeaBapuTeNbHOrO
HarpeBa)

1) Haxmure knasuwy " @

2) [MoBepHuTe pyuyky " Qk " 4TOObI BbIOpaTh PYHKUMIO KOHBEKLUMOHHOTO Harpeea. HaunHaet
muratb "°C". 3aropaetca " @ ". MNpogorkaiiTe NOBOPaYUMBaThL 3Ty Pyuky, YTOBbI BEIGPaTL
HYXXHYIO BaM TemnepaTypy KOHBEKLIMOHHOrO Harpesa

3) HaxmuTe knasuwy "+ 30” @ " ANS NOATBEPXAEHMS.

4) ToBepHuUTe pyuky " % ", 4TOBbl YCTAHOBUTL BpEMS MPUroToBneHns nuwm. (MakcrmanbHas

" oOVH pas, Ha gucnnee HaynHaeT muratb "140".

yCTaHOBKa BPEMEeHU NMpUroToBIIEHUs NULLY - 95 MUHYT).
5) Haxmute knasuwy " + 30” @ ", 4TOObI HaYaTb NPUrOTOBMEHNE MULLN.

7. MHoroatanHoe npuroToBneHue NULM

Bcero moxeT ObITb YCTaHOBMNEHO A0 TpeX 3TanoB NPUroToBiEHNA NULLN. Ecnu ogHuM 13 atanos
NPUroToBIIEHUA NULLIK ABNAETCA pasMopaxunBaHue, TO 3TOT 3Tan AOJIKeH ObITb nepBbIM. B KoHue
KaXaoro atana npuroToBfieHnsa nuLlin nogaetca 3ByKOBOIZ CurHan, a 3atemMm HadnHaeTca Cﬂe,qleLLl,Vll?l aTan
NPUroToBIIEHUA NULLIN.

I'Ipumeqauue: MeHo aBTOMaTU4YECKOTO NpUroToBIleHna NULn He ABndaeTcda OAHUM U3 3TanoB
NMPUroTOBIIEHNA NULLA.

Mpumep: Ecnu Bbl XoTHTE roToBUTL Ny npy 100% MOLLHOCTY MUKPOBOMHOBOrO Harpesa B TeyeHve 10
MUHYT, a 3aTem npu 80% MOLLHOCTU MUKPOBOSIHOBOTO HarpeBa B TEYEHNE 5 MUHYT, TO HYXKHO BbINOMHUTb
criegyoLme Lwaru:

-

HaxmuTte ' 0OAWH pas, 4Tobbl BbIGPaTh MOLLHOCTL MUKPOBOSHOBOIO Harpesa 100%.

[MoBepHute " % ", YTOBbI YCTAHOBUTbL BPEMS NMPUrOTOBNEHUS MM 10 MUH.

w N

' nBa pasa, 4Tobbl BbIGpaTh MOLHOCTb MUKPOBOMHOBOTO Harpeea 80%.

N

)

) Haxmute "
) [MosepHute " % ", YTOObI YCTAHOBUTbL BPEMS MPUrOTOBMEHUS NMULLM 5 MUH.
)

o

Haxmute " + 30” @ 4TO6bI Ha4YaTb NPUrOTOBMNEHNE NULLN.
8. BbicTpoe NpuroToBneHne NULLU

Korga neyb HaxoguTcsa B pexume oXxvaaHus, Haxmute knasuwy " + 30" @ " 4TOObI rOTOBUTH MULLY
npu 100% mowHocTn B TedeHne 30 c. MNocre Kaxaoro nocrneayowero HaxaTust 3ToN KasuLwy BpeMst
npuroToBneHuns Ny 6yaet yBenuumnaTtbest Ha 30 ¢. MakcumarnbHas ycTaHOBKa BpeMeHn
NPUrOTOBNEHNSA NULLN - 95 MUHYT.

MpumeyaHune: 3Ta hyHKUUA HE MOXKET UCNONb3OBaTLCA B PeXMMax pa3MopaXuBaHUA, MEHIO
aBTOMaTU4YECKOro NPUroToBIeHUs NULLM, U MHOTO3TanHOro NpUroToBneHne NULLM.

9. MpurotoBneHune NULLM C 3aAepPXKKON BKIIOYEHUS Neyvn (BKNoYeHMe no Tanmepy)

1) Chxavana yctaHoBuTe Yachbl. (CM. MHCTPYKLMIO MO YCTAHOBKE YacoB).

2) BebibepuTe nporpamMmmy nNpurotToBreHve nuwm. Beero moxeT BbITb yCTaHOBNEHO A0 TPEX
3Tanos NPUroToBneHus Nuwy Pa3mMopaxuBaHmne 3aecb MCMonb30BaTbCs He MoXeT MeHio
aBTOMAaTUYECKOrO MPUIOTOBMEHNS MULLM HE MOXET BbloMpaThCsi B Ka4eCcTBe O4HOro U3
3TanoB NPUrOTOBMEHNS MULLN.

3) Haxmurte " @ ". Ha aucnnee otobpaxaeTcs Tekyllee BpeMs. Paspsapl yaca murator.

4) TosepHute " % ", 4TOObI YCTAHOBUTbL pa3psiabl Yaca. ATa ycTaHOBKa AOMKHA ObiTb B
npegenax 0-23 (24-vacosas wkana) unu 1-12 (12-4acosas wkana).

5) Haxmute " ', HAYMHAIOT MUraTb paspsabl MUHYTHI.

6) [losepHuTe "
npegenax 0-59:

" 4TOObI YCTAHOBUTb pa3psiibl MUHYTbI. Ta yCTaHOBKa AOMKHa ObiTh B
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7) Haxmute " +30” @ ", 4yTobbl 3aKOHYMTL YCTaHOBKY. 3aropaeTcs ":". Korga Hactynaet
3anporpaMmmMmMpoBaHHOE BPeMsi BKITHOUYEHUS Neyn, NoAaeTcs ABa 3BYKOBbIX CUTHana, U HaunHaeTcs
NPUroTOBIIEHNE MULLN.

Mpumeyanwue: [Ins BbINOMHEHMS 3TOW PYHKLMMN AOMKHBI ObITb YyCTaHOBMEHbI Yackl. B npoTuBHOM cnyvae,

hYHKLMA NPUrOTOBIEHUS NULLM C 3aAEPXKKON BKITOYEHUSI NEYMN BbINOSHATLCS He Gyaer.

10. PazamopaxuBaHue no Becy

1) Haxwmute " '

2) [oBepHute" Qk "4TOGbI BBECTW BEC NpUroTaBnneaeMon muim, OfHOBPEMEHHO C 3TUM

3aroparoTca MHaMkaTopbl " ", """, 1 "g". Bec npurotaBnvMeaeMon nuwm AOMmKeH GblTb
B npegenax ot 100 r go 2000 r

3) Haxmute knasuwy "+ 30” ", 4ToObl Ha4YaTb pasmMopaxuBaHue. MHankatopbl " " ©
y ) p P il p B
" %3¢" HaAUMHEIOT MUraTb a MHAukaTop."g" racHeT

OAMH pas, Ha CBETOAMOAHOM aucnree otobpaxaetcs "d-1".

11. PasamopaxuBaH/e No BpeMeHU

*¥
1) Haxmute - OVH pas, Ha CBETOAMOAHOM aucnree otobpaxaetcs "d-2". E

2) MosepHute" % " 4TOGbI BBECTU BpeMs pa3MopaxuBaHvst. OQHOBPEMEHHO C 3TUM

3aroparTca MHANKaTopbl "7 " 1 "% ". MakcumanbHasa ycTaHoBKa BPEMeEHU
pasMopaxuaHus - 95 MUHyT.

3) Haxwmute knasuwy "+ 30” @", YTOObI Ha4YaTb pasmopaxuBaHue. NHaukaTopbl " " 1
" 33" HauMHalT.MUraTh

12. MeH0 aBTOMaTU4YECKOrO NPUroTOBIEHUSA NMULLMU

1) Korga neyb HaxoauTCsa B pexuMe OXuaaHus, nosepHute " % " Mo YacoBoW CTperike, 3aropaeTcs
niaukatop "FISH" (PbIBA), n HauMHaeT murate nHgukatop "A1".

2) MosepHute " % ", 4TOObI BEIOPATH HY)XXHOE MEHIO.

3) Haxwmute " +30” @ ", 4TOObl NOATBEPAUTL BbIGPaHHOE BaMy MEHIO.
4) MosepHute " (Jh " 4TOObI BbIGPATEL BEC NULLY.

5) Haxmute knasumwy " + 30" @ " 4ToBbl HA4YaTb NPUrOTOBIIEHWE MULLN.

13. ABTOMaTU4ecKoe pasorpesaHue nNULLn
1) Haxmute knaeuwy " || " oguH pas, Ha aucnnee otobpaxaetcs "h-1"
C nomoLbio nocriegoBaTeNbHbIX HAXaTUA KNaBuLn " BblGepute h-1, h-2, h-3, nnu h-4.

2) TMosepHuTte" % "4TOGbl BBECTW BEC MPUrOTABMNBAEMON MULLU,

3) Haxmure knasuwy " + 30" @ ", 4yTobbl Ha4aTb pasorpeBaHue NuwK. HaukaTopbl " 70" 1
"AUTO" HayuHaloT Muratb, a nHaukatop "g" racHer.
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Tabnuua pasorpeBaHust NULWn

MeHto Bec (r) WMHaukauunsa Ha gucnnee
150 255 ]
h-1 250 m
(aBTOMaTU4eckoe 350 m
pasorpeBaHue) 450 m
600 55 |
250 295 |
h-2 350 EZR
(menkas Tapenka) 450 m
1 (npubnuautensHo 240 r) -
h-3 2 (npubnuantensHo 480 r) ﬂ
(HanuTkn/kode) 3 (npnbnuautensHo 720 r) B
h-4 1 (npubnusutensHo 70 r) -
2 (npubnuantensHo 140 ) -
(kexc/Bynovika) 3 (NpubnuanTensHo 210 r) -

14. ®yHKUMA NPOBEPKM YCTaHOBOK

1) Korga neyb HaxoaMTCs B peXUME NPUrOTOBNEHNE NMULLW, HAXMUTE
avcnnee B TedeHune 2-3 cekyHa GyaeT oTobpaxaTbCs MOLWHOCTb MUKPOBOMTHOBQrO Harpesa

2) Korpa neyb HaxoauTCs B peXVME NPUroTOBIEHWE NULLM C 3a4ePXKKOM BKITIOYEHNS NeYun, HaxMuTe
" ", 4TOObI Y3HAaTb, KOrAa Ha4YHETCst MPUrOTOBMEHUE MUK B PEXUME NPUrOTOBIIEHUS MULLY C
3a[epXKKOW BKIOYEHMS NeYun. 3anporpaMMMpoBaHHOE BPeMs BKITHOYEHUs neun ByaeT muraTb Ha
avcnnee B TedeHue 2-3 ¢, a 3aTeM Ha Aucnree cHoBa GyaeT oTobpaxaTbCs TeKyLee BpeMS.

3) Korga neyb HaxoauTCs B pexXvme NpUroToBrneHue Nuwu, Haxmmte " @ ", 4TOObI Y3HaTb TekyLlee
Bpemsi. Tekyllee Bpems 6yaeT otobpaxaTbCs Ha gucnnee B TeveHue 2-3 cekyHa.

15. PyHKUMA 3aMKa OT geTen

BknioyeHne dyHkUMK 3amKa oT AeTelt: Korga MUKPOBOMHOBAs NeYb HAXOAUTCSA B PeXUME OXUAAHWS,
HaxxmuTe knasuwy " STOP @ " 1 yaepxuBanTe ee B HAXXaToM NOSIOKEHWUN B TedeHne 3 ¢; noJaeTcs
ANVHHBIA 3BYKOBQW CUHAN yKa3sblBaloLWIA Ha TO YTO BKITOYEHa pyHKLMS 3aMKa,oT AeTen U Ha
oucnnee otobpaxaetcs " STOP @ " Unu TekyLlee BpeMs.

BbikntoueHne d)yHKLlI/II/I 3amka ot geten: Korga MUKPOBOJTHOBAA Nnevb HaxXoguTCAa B peXxXnMe 3aMKa oT

] "

[eTen, HaxmuTe Knasuiuy " [l 1 yaepxvBanTe ee B HaXKaTOM MOMOXeHUN B TedeHne 3 CekyHA;
nopaeTcs ANVHHBIA 3BYKOBOW CUrHar, ykasblBaloLwuiA Ha TO, YTO OYHKUMSA 3aMKa OT AeTel BbIKNioYeHa.

16. DyHKUUA aBTOMATUYECKOTO BbIKITIOYEHUS NeYun

Ecnu aBepua neum octaetca OTKpbITOM B TedeHne 10 MUHYT, TO pacnonoXeHHas BHYTPY neyu
ocBeTuTeNbHasi Namnoyka racHeT. [locne 3akpbiBaHUSA ABEPLbI NEYN HAXMUTE MOy KNaBuLLy, CHOBa
HaunHaeTcs obpaTHbI OTCYET BpeMeHuW. Jlamnoyka 3aropaeTcs.
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17. 3awmTa MarHeTPOHHOro pe3oHaTopa

Ecnu mukposonHosas neyb pabotaeT npu 100% MOLLHOCTU MUKPOBOSHOBOrO Harpesa 6onee 30 MUHYT,
MOLLIHOCTb HarpeBa aBToMaTnyecku cHmkaeTcsa A0 80%. OTa pyHKUMSA BbINOMHAETCS B pexume
MHOrO3TanHOro NPUroTOBIEHUS NULLM U B APYIUX PEXUMaX.

18. CneumnanbHble PyHKLUN

1) Korga Bbl HaYMHaeTe NOBOpaYnBaTh PyyKy, NOAAETCA 3BYKOBOMW CUrHar.

2) Ecnu BO BpeMs NpUroToBEHNS NULLM OTKPbIBAETCA ABepLa neyu, TO ONs Toro, Y4To6bl NPOACIKUTL
NPUroToBIEHNE NULLM, HEOBX0AMMO HaxaTb knasuwy " + 30”

3) Ecnu nocne Bbibopa nporpamMMbl NPUroTOBIIEHUS NULLM KnaBuwa "+ 30” " He HaxumaeTcs B
TeyeHye 5 MUHYT TO Ha AMCnIee NosBNSETCs Tekyllee BpeMs 1 BbibpaHHas nporpaMmMa QTMeHseTcs

4) Tpun ahHEKTUBHOM HAXATUMN KNABULLK NOAAETCSA 3BYKOBOW CUrHarn, npy HeaekTMBHOM HaxaTum
KnaBuLLM 3BYKOBOW CUrHan He nogaeTcs.

5) [locne 3aBepLUeHNs npoLiecca NPUroToBrieHe NULLY NOAAETCs NATb 3BYKOBbIX CUrHAMOB.
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Tabnuua MeHo aBToMaTU4eCcKoro npuroToBneHna nun

MeHio Bec (r) NHaukauus Ha MoLuHocTb
avcnnee
150 150
250 250
FISH (PbIBA) 350 350 80%
450 450
650 650
200 200
SOUP (CYNM) 400 400 100%
600 600
150 150
MEAT (MACO) 300 300 100%
450 450
600 600
50 50
BREAD (XJ1EB) 100 100 c-3
150 150
200 200
PIZZA (MNLLA) 300 300 C-4
400 400
CAKE (MWPOT) 475 475 I'IpeuBapMTeanoeo
HarpeBaHue o 160 °C
50 50
PASTA
M(Sl\'/luAEli_lAVIID;(l))HHbIE 100 100 5%
150 150
500 500
750 750
CHICKEN (KYPULA) 1000 1000 C-4
1200 1200
150 150
350 350 100%
VEGETABLE (OBOLLW) 500 00
1(230r) 1
2(4607r) 2 100%
POTATO (KAPTO®E/b) 3(6907) 3

17




TexHun4yeckoe obcnyxuBaHue

HaxoxaeHue u yctpaHeHue HemcnpaBHOCTeN

HOpMaﬂbele ABJlieHusA

MukpoBosiHoBast nedb
reHepupyeT rnomexu,
HapyLatoLye HopMarbHbIi
npuem Tenesn3noHHOM
nporpaMmbi.

Mpviem paamo 1 TENEBU3MOHHLIX Nepeaay MOXeT HapyLaTbCs, U3-3a
TOro, YTO NpU paboTe MUKPOBOSTHOBOM MEYn reHepuUpyoTCs
anekTpomarHuTHble nomexu. To xe camoe npovcxoaut npu patote
ApYrvX GbITOBBIX 3NEKTPONpMGOPOB, Tak1X Kak, HanpUMep, MUKCepb,
MbIIECOCHI, U BEHTUIATOPLI. OTO HOPMAribHOE SIBMIEHME.

Tycknoe ocselleHve B
MUWKPOBOJIHOBOW Neyun

Mpu NPUroTOBNEHWUN NULLM C UCNONb30BAHWEM YCTAHOBKW HU3KOMN
3HEprun cBeT BHYTPYM MUKPOBOTHOBOW NeYn MOXeT ObITb TyCKMbIM. TO

HOopMarsibHOe fABNneHune.

Map ocaxpaetcs Ha AsepLe,
13 BEHTUMSALUMOHHBIX
OTBEPCTMIN BbIXOOQUT ropaunii
BO3/YX.

Mpyv NpUroToBNEHUM NULLM B MUKPOBOMTHOBOM NeYu 13 N LY MOXET
BbIXOAWTb Nap. Bonbluas yacTb 3T0ro napa G6yaeT BbIXOAUTL U3 Neyn
Yepes BEHTUINSILIMOHHbIE 0TBEpPCTMS. Ho HekoTopasi YacTb napa MoXeT
ocaxgaTbCsl B BUe KoHAeHcaTa Ha XONOAHbIX MOBEPXHOCTSIX,
HanpumMep Ha ABepue neyn. 370 HopManbHOe siBNeHue.

Meyb Bbina BkNtoyeHa 6e3
3arpy)KeHHOW B Hee num

3anpeLlaeTcsi BKMoYaTb MUKPOBOHOBYIO NeYb 6e3 HaxoAsLLMXCs
BHYTPM Hee NpofyKToB. OTO OYEHb OMACHO.

HeucnpaBHocTb

Bo3moxHas npuimHa

Cnoco6 ycTpaHeHus

[Neub He BknoYaeTca

(1) Bwunka ceTeBoro wHypa
HEeNnoTHO BCTaBneHa B
3MEKTPUYECKYI0 PO3ETKY.

BbIHbTE BUIIKY U3 PO3ETKM,
Mopoxaunte 10 cekyHa u
BCTaBbTE €€ CHOBa.

@

~

Meperopen nnaekui
npeaoxpaHuTens, Unm
cpaboTan aBToMaTU4eckuii
BbIKIOYaTe b

3ameHuTe nnaekui
npefoxpaHuTenb, Unu cbpoceTe
aBTOMaTUYECKMIA BbIKNOYaTENb B
MNCXOQHOE COCTOSIHNE (PEMOHT
[OIMKEH BbIMNOMHATLCSA
KBanMUUMPOBaHHbIM
cneynanmucToM Hallen
KOMnaHuu)

(3) Het HanpspkeHus B
ANEKTPUYECKON pO3eTKe

[MpoBepbTe Hanuyne
HaNpsKEHWS B 3NIeKTPUYECKON
poseTke C NOMOLLbIO
NOAKITHYEHNS K HEN 3aBeAOMO
McrnpaBHOro anekTponpubopa.

MNeyb He HarpeBaeTcs

(4) Osepua neun He 3akpbiTa

[noTHO 3akpoViTe ABepLy neyn.

NMoTHO.
BpalleHne noBopoTHOro ctona (5) 'psA3b Ha ponukax u Ha gHe Cwm. "ObcnyxvBaHue
COMNpOBOXAAETCH CUIbHbIM neyu. MUWKPOBOJIHOBOW neyn" rae

LUYyMOM

OnMcaHo, Kak ouMLLAaTh rPsaHbIe
getanu.

CNYXBA NOAOEPXKN KITMEHTOB
Ecnu Bbl He MOXeTe CaMOCTOSITESNbHO OnpeaeniTb NPUYNHY HEUCTIPaBHOCTU, OTKITIOYMTE NeYb 1
obpatuTeck B Cnyx6y noaaepx K1 KNMeHToB.
CEPUWHBIV HOMEP U3OENWA. Moe oH HaxoauTtcs?
Mpw obpaLyeHnn B Cnyx6y noaaepx Ky KNMEHTOB HeO6X0AMMO COOBLLMTL KO U3AENNSA U ero CEPUHbIN
Homep (koA 13 16 3HaKOB, HAUYMHAIOLLMIACS C Lndpbl 3); ero MOXHO HAaNTU B rapaHTUHOM TanoHe unu
nacnopTHO Tabnunuke, 3akpenneHHow Ha neyn. CepuitHbIn HOMEp NOMOXET TOYHO ONpPeAenuTb,
MOMOLLb KaKoro creLuanucTa no peMoHTy Heobxoauma, v, Takum o6pasoM, CHU3UTL 3aTparl

Ha BbI30B MacTepa.
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[aHHbIN anekTponprubop NPoOMapKUpoBaH B COOTBETCTBUM C TPEOOBAHWSMU, USNOXKEHHBIMU B AUPEKTUBE
2002/96/EC 0THOCMTENBHO YTUNM3aLMM AMEKTPUYECKOro U dneKTpoHHoro obopyaosanus (WEEE).
MpaBunbHO BBLIMOMHSAS YTUMU3AUMIO JAHHOMO W3AEenus, Bbl MOMOXeETe NpeAoTBpPaTUTL 3arpsisHeHue
OKpYXXaloLLiel cpefbl M HaHeCeHWe Bpeaa 34,0POBbIO NoAeli.

3TOT CMMBON YyKasblBaeT Ha TO, YTO [JaHHOE W3fdenue He [OMMKHO BbIGpachbiBaTbCs, KaK OObIYHbIN
6bITOBOM Mycop. BMecTo 3TOro 0HO JOMKHO ObiTh OTNPABMNEHO Ha NYHKT c6opa OTCMYXUBLLErO CBON CPOK
3MNEKTPUYECKOrO U 3NEKTPOHHOrO 06opyaoBaHWst ANA BLINOMHEHUS ero nocrnefyowen yTunusaumm u
MOBTOPHOrO UCMOSIb30BaHUA MaTepuanoB. YTUnu3auusi [OOJDKHA BbIMONHATLCS B COOTBETCTBUM C
MECTHbIMU 3aKOHaMW MO OXpaHe OKpYyXatoLLen cpebl.

[Ons nony4deHns 6onee nogpobHo nHdopMaLmn oTHoCUTENbHO 06paboTKM, BOCCTaHOBINEHNS U
MOBTOPHOO UCMONb30BaHUA MaTeEPUanoB JaHHOMO U3AENWs, CBSXKUTECh OpraHamy MECTHOW BracTy,
cnyx6oW BbIBO3a ObITOBBIX OTXOA0B, UMW TOProBOW OpraHv3aLumnen, B KOTOpPOW Bbl Npuobpenu gaHHoe
n3penve.

YKa3aHusi omHOocumesibHO MPU20MO8JIeHUsT NUWU

MUKPOBOJTHOBOE U3JTYYEHUE

MWKPOBOITHOBOE M3MnyYeHVe NOrMOLAETCs BOAOW, XKMPOM 1 CaxapoM, KOTOpble BXOAST B COCTaB MULLM.
MornoLyeHHas NuLLEn 3HepPrus MUKPOBOMHOBOIO U3MyYeHWsi 3aCTaBnsieT MONEKyIbI ABUraTbCs ObicTpee,
U B pe3ynibTaTe BO3HUKHOBEHWSI MEXMOIIEKYNSPHOMO TPEHWS NWLLA HarpeBaeTcs v NoABepraeTcs
Tennoson obpaboTke.

MPUIrOTOBJIEHUE NALUN

Mocyaa ANsA NPUroToBreHuUst MUY B MUKPOBOJTHOBOW Neun:

Mocypa, ucnons3yemas Ans NPUroTOBNEHUS MWLM B MUKPOBOMHOBOM NeYu AoSxHa cBo6oaHO
nponycKkaTb MUKPOBOMHOBOE M3ryyeHue. MYKpOBOTHOBOE M3MNyYeHne MOXeT CBOBOAHO NPOXoauTh Yepes
KepamuKy, CTekrno, dapdop, 1 nnacTMaccy, a Takke yepes Gymary 1 iepeBo, HO OHO MormnoLaeTcst
meTasnnaMu, HanpuMep, HepXkaBetoLLeit CTanbio, artoMUHUEM U Meablo. [103ToMy nuLa HUKoraa He
[OJKHA rOTOBUTLCSA B MUKPOBOSTHOBOM Meyn B METaniMyeckom nocyae.

MpoaykTbl, NpuroaHbie ANA NPUroTOBNEHUSI B MUKPOBOMTHOBOM Neyn

MHorvie B1abl NPOAYKTOB XOPOLLO NOAXOAAT ANIS NPUrOTOBMEHWSI B MUKPOBOMHOBOW nevu. K Takum
NpOoAyKTaM OTHOCSITCS CBEXWE U 3aMOPOXEHHBIE OBOLLM 1 (OPYKTbI, MAKapOHHbIE U3AENWSI, PUC U Apyrue
Kpynbl, paconb, pbiba 1 MSICo, @ Takke COYChl, CaAKve KPEMBbI, CyMbl, MyAUHMM Ha napy, Npe3epsbl, 1
YaTHU (MHAWICKas KUCro-crnaakas pyKToBO-0BOLLHas Npunpasa). [pyrimMu crosamMmm, MUKpOBOINHOBAS!
neyb naearbHO NOAXOAUT AJS MPUrOTOBNEHMS M0G0 NULLKM, KOTOpasi, FOTOBUTCS HA OBbIYHOW KyXOHHOM
nnure.

HakpbiBaHue nuiuM Bo BpeMs ee NPpUroToBneHus

OueHb BaXXHO HaKpbIBaTb MULLY BO BPEMS €€ NPUroTOBIEHMS, TaK KakK BbIXOASALLAsA U3 NULLM BoAa
CTaHOBUTCH NapoMm 1 nosbiwaeT 3hheKTUBHOCTL NpoLiecca TensoBon obpabotku nuwm. Muwa
MOXET 3aKpbIBaTbCS MO-Pa3HOMY: HaNpUMep, KepaM1U4ecKkon Tapenkon, NacTMacCcoBOM KPbILLIKOW Unn
NSIEHKOW, NPUIro4HONM AN UCMONb30BaHUSi B MUKPOBOSTHOBOW Neyu.

Bpemsi BblAepXX1MBaHUsA B neun

Mocne 3aBepLueHKst NpoLiecca NPUrOTOBEHUS MULLM HYXXHO HEKOTOPOE BPEMs! BblaepaTb
NPUTOTOBIIEHHYIO MULLY BHYTPU Neyn. To Heo6XoaAMMO ANs BblpaBHUBaHUSA TEMMepaTypbl BO BCEM
obbeme nuLLn.
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Yka3zaHusi omHocumesibHO rnpu2omoeJsieHuUsi nuwu

YKa3aHuA 0OTHOCUTENIbHO NPUrOTOBMEHUSA 3aMOPOXKEHHbIX OBOLLEN

Mcnonb3ayinTe NoAxoasLLyto KaCTPIOMio U3 Xapomnpo4HOro CTekna C KpbiLKon. [0ToBbTe NPOoAyKTbl C

3aKPbITOM KPbILLKOW B TEYEHNE BPEMEHM, YKa3aHHOM B NpuBeaeHHOW Hke Tabnuue. Mpogomkante
rOTOBWTb NWULLY, MOKa HEe NONyYnTe Xenaembli pesynbTar.

MepemeluanTte nuLLy ABa pasa BO BpeMs NPUroTOBMEHNS U OAMH pa3 nocre npurotoeneHus. MNocne
npuroToBneHnsa AobasbTe COMb, TPaBbl UM CAMBOYHOE MAcro.

Bo BpeMs BblaepXMBaHWS B NeYN Nocyaa OOSMKHA ObiTb 3aKpbiTa KPbILLKOW.

Mpoayktbl | Mopuun | MowHocTb Bpems Bpems UHcTpykumm
(MMH.) BblAepXuBaHUA
(MUH.)
[ob6asbTe 15 mn
LWnuHat 1501 P80 5-6 2-3 (1 cTonoBasi NoOXkKa) XONoAHOW
BOAb!
[No6asbTe 30 mn
Bpokkonu 300r P80 8-9 2-3 (2 cTonoBblE NOXKM) XONOAHOM
BOAbI
7-8 2-3 [No6GaBbTe 15 mn
lopoLuek 300r P80 (opHa cTonosas noxka)

XOJOAHOM BOAbI

3eneHast [ob6asbTe 30 mn

dacons 300r P80 7Y2- 8% 2-3 (2 cTonosble NOXKW) XONOAHOM
BOAbI

OBouHas

cMechb [o6aebTe 15 Mn

(MOpKOBb, 300r P80 7-8 2-3 (ogHa cTonoBas noxka)

rOpOLLEK) XONOAHON BOAbI

3epHOBbIE)

OsBolHas [NoGasbTe 15 mn

cmech (no- 300+ P80 7 - 8% 2.3 (ogHa cTonoBas noxka)

KUTaCKN) XOJTOAHOW BOAbI
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YkKa3zaHusi omHocumesibHO rMpuU2omMoeJsiIeHuUs nuwu

YKa3aHus OTHOCUTENIbHO NPUroTOBIIEHNUA CBEXUX OBOLI.lﬂ

Mcnonb3yinTe NOAXOASLLYIO KAaCTPHOSIO U3 XXaponpoYHOro cTekna ¢ Kpbiwkon. [JlobasbTe 30-45 mn
XONOAHOW BOAb! (2-3 CTOMNOBbIE MOXKK) Ha Kaxabli 250 I NpoAyKTOB, €Crnn He peKOMEHA0BaHO MHOe
KONMYeCTBO BOAbI, CM. Tabnuuy. [0TOBbTE NULLY C 3aKPbITON KPLILLKOW B TEYEHWE BPEMEHU, YKa3aHHOM B
npuBEAEHHON Hke Tabnuue. MpogoskaTe NPUrOTOBIIEHWE, NMOKA HE NOSyYMTE XKenaemblii pesynbTarT.
MepemeluanTe NuLLY OAMH pa3 BO BPeMsi MPUrOTOBNEHUSt U OAWH pa3 nocne npurotoenexus. MNocne
NpUroToBneHus 4o6aBbTe CoMb, TPABbI UM CIMBOYHOE MAcro. Bbiaepxute B neumn B Te4eHne 3 MUHYT C

3aKpbITOM KPbILLKOW.

CoseT:

NPUroToBATCA.

I'Iope)KbTe CBeXue OBOLLM Ha KyCKM oHOro pasmepa. YeM OHM MeHbLUe, TEM 6bICTpee

Bce cBexue oBoLM criegyeT roTOBUTL B NeYy NpyM MakcumanbHou mowHocTtu (P100)

MpoAaykTbl Mopuun Bpems Bpems UHcTpykumm
(MMH.) | BblaepXMBaHUA
(MUH.)
250r 3Y%-4 MopexbTe Ha Kyckn 0gHOro
Kanycra 6pokkonu 500 r 6-7 3 pasmepa. Bbinoxute HoXkamu K
LieHTpY.
Bptoccenbckas 250 ¢ 551, 3 [o6asbTe 60-75 mn (5-6 cTONOBbLIX
Kanycra 1noxek) Bogpl
4 MopexbTe MOPKOBb Ha KyCKu
MopkoBb 250r 34 3 0[HOrO pasmepa
250r 4-4, MopexbTe Ha Kyckv OQHOTO
LiseTHas 3 pasmepa. Ecnn ecTb 6onbLune
Kanycra 500 r 6%-7% KYCKU, paspexbTe UX nornomnam.
BbINoxuTe HOXKaMU K LIEHTPY.
MopexbTe kabayuky NoMTUKaMMU.
[o6aebTe 30 Mn (2 CTONOBbIX
Kabauku 250r 3-3% 3 TIOXKW) BOABI UMW LLIAPUK
CNuBOYHOro macna. FoToBbTe, NOKa
OHMW HE CTaHyT HEeXHbIMU.
MopexbTe HaknaxaHbl TOMTUKaMMU,
BaknaxaHbl 250r 2Y2-3 3 CNPbICHATE CTOSIOBOW TOXKON
TIMMOHHOIO COKa.
. 4 MopexbTe nyk-nopet TOHKUMM
TNyk-nopen 250r 3-3% 3 FOMTAKAMN.
; [oTOBbTE Menkue rpubbl LENNKOM,
1257 1-1% KpynHble nopexbTe noMmTnkamun. He
FouGb! 3 pobaenavite Bogy. CnpbicHUTE
2-2" TNIMMOHHBIM cokoM. [lo6aBbTe conb U
250r nepeu. MNepen Tem Kak noaate Ha
CTOf, crnevTe BoAy.
MopexbTe NyK KpyxKamu unm
Penuatbin nyk 250r 4-4%, 3 nononam. flo6asbte 15 mn (1
CTOnoBas Noxka) BoAbl.
Mepubl 250 4
r 34 3 MopexbTe nepupbl TOMTUKaMU
250r 3.4 B3BecbTe unLeHbI kapToderns,
Kaptodenb 3 nopexbTe nornonam unu Ha
500 r 6-7
ofVHaKoBble KybuKu
Pena 250r 425 3 MopexbTe peny Ha KyouKu.
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Yka3zaHusi omHocumesibHO rMPuU2omMoeJIeHuUs nuwu

PyKOBOﬂCTBO Nno NpUroToBJIeHUIO pyuca U MaKapoHHbIX Msgenvu?l

Puc: Mcnonb3yiite 60MbLUyH0 KAaCTPHOSIK0 U3 XaponpoYHOro cTekna ¢ Kpbiwkoin. O6bem puca
rocne npuroToBrIeHUs yBeNUUMBaeTCs BOABOE. [OTOBbTE C 3aKPbITOM KPbILLIKOWA.
Mocne npurotoBneHwus, nepes BblAEPXUBAHNEM B NEYM NepemeLLanTe, NoconmTe unm
pobaBbTe crneuum, Tpasbl, U CAIMBOYHOE MacCHO.
MpumeyaHue: Mocne NPUroToBIIEHUS PUC MOXET He BNUTATb BCIO BOAY.

MakapoHbl:  Wcnonbayite 60mbLuytlo KaCTPIONIo 13 KaponpPOYHOro CTekmna C KpbILLKoN. 3anenTte
KMnsLwen Boaon, AobaBbTe LWENOTKY COMU U XOPOLLO NepemeLlaiiTe. FoToBUTL HyXXHO 6e3
KPbILLKY.
Bpems oT BpemeHu nepemMeLumBaiiTe BO BpEMS NPUrOTOBIEHNS U NEpEMELIanTe nocne
npuroToBnenHvs. Boigepxute B Neun ¢ 3aKpbITON KPbILLKOWA, @ 3aTeM TLaTeNbHO crenTe

BOAY.
MpoaykTbl Mopuun | MowHocTb Bpemsa Bpemsa WUHcTpyKummn
(MuH.) BblAepXUBaHUA
(MUH.)
15-16 [o6asbTe 500 mn
Benbii puc 250 P100 5 XOITOAHOW BOAbI
(nponapeHHbIN) 375 17Y%-18"% [o6asbte 750 mn
XOITOAHOW BOAbI
~ [o6asbTe 500 Mn
KopwuyHesblIli puc 250 P100 20-21 5 XONoAHOW BOAbI
(nponapeHHbIn) 375 2993 ﬂoGaBng 750 mn
XONOAHOM BOAbI
Puc cmelwwaHHbIn
(KyNIbTYpHBIA + 250 P100 16-17 5 Aobasere 500 M
. XOJOAHOW BOAbI
OVKWR)
3epHoBble [o6asbte 400 mn
CMeLLaHHble 250 P100 17-18 5 XOnoaHon
(puc + nwennua) BoAb!
MaKaDOHHBIE Ho6aebTe 1000 mn
P 250 P100 10-11 5 ropsiueit
n3genus
BoAb!
PA30IrPEBAHUE nuLn

Baluia MMkpoBoOMnHOBasi neyb pasorpeeT nuLly GbicTpee, YeM 3TO caenaeT obbluHasi KyXOHHasi NnuTa.
Mcnonb3ayite pekoMeHAoBaHHbIE 3HAUYEHWS YPOBHSI MOLLHOCTU Y BPEMEHW pa3orpeBaHust LY,
yKkasaHHble B NpeaCcTaBeHHON Huke Tabnuue.

Bpewms B Tabnuue paccymMTaHo Ha XUOKOCTM Npu KOMHaTHOW TemnepaTtype (o1 +18 go +20°C) unu
oxnaxaeHHble NPoAyKTbI, TeMrepaTypa KOTopbIX HaxoauTcs B npefenax ot +5 ao +7°C.

Pa3smepbl KyCKOB nuwm

He pasorpesaiite GonbLuve Kyckuy, Hanpumep, MSICO Ha KOCTSIX, MOCKOSbKY OHU BYAyT CIIMLLKOM CUMbHO
HarpesaTbCsl ¥ CTAHOBUTLCS CIIMLLKOM CYXMMW CHapYXu, MPexae Yem nporpeercs cepeaunHa. Jlydwe
pasorpesaTb HEGOSbLUNE KYCKN MULLK.

YpOBHM MOLLYHOCTU 1 NepemMelunBaHne

HekoTopyto nuLly MOXHO pa3orpeBaThb, UCMOSb3ys MakCUMarnbHY MOLLHOCTb, B TO BPEMS Kak Apyryto
nuLy cnepyeT pasorpeBaTb NpU MeHbLUER MOLLHOCTY HarpeBa.

Monb3ynTecb Tabnuuamu B kKayecTse pykoBoacTea. OBbIYHO Nyylle pasorpeBaTtb Npy Manow MOLLHOCTH
HarpeBa HeXHyo NuLLy, Unn Korga pasorpeBaeTcs GonbLlIoe KONUYECTBO MULLM, UK €ChU NULa
pasorpeBaeTcs ObICTPO (Hanpumep, NUPOXKN C MSICOM).

[nsi nonyyYeHWsi XopoLUMX pe3ynbTaToB BO BPeMsi pa3orpeBaHusi MULLM NepemeLumBante unm
nepeBopauvBainTe ee. Ecnu 310 BO3MOXHO, NepemelLaite nuLLy eLle pa3 nepej nogaven Ha cTon.
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Yka3zaHusi omHocumesibHO rMpu2omMoeJsiIeHuUs nuwu

Cobntogaiite NpefenbHY0 0OCTOPOXHOCTb, KOrAa pa3orpeBaeTe XUAKOCTU UMK AeTCKOe NUTaHue. YTobbl
n3bexatb B3PbIBHOIO BCKMMaHWUSA XMAKOCTU U 0XOroB, NEpeMELLBaTE XUAKOCTb Nepes pas3orpeBaHueM,
BO BpPeEMsi pa3orpeBaHus, 1 Nocne pasorpeBaHusi.

Bblgepxute nuily B MMKPOBOIHOBOW NEYM Nocre ee pasorpeBaHus. PekoMeHayeTcst nepemelumBaTh
nuLLYy NacTMacCoBOW NMOXKOW UMW CTEKNSHHON nanoykoi. He neperpeBante nuily, 3TO MOXET yXyALWNUTb
ee BKYCOBblE KayecTBa.

TNyywe cHavana BbIGpaTb MeHbLUEE BPEMSI Pa30rpeBaHusi, a 3aTeM noJorpeTb ee eLle, ecnv 310
TpebyeTcs.

Bpemsi pasorpeBaHus 1 BblAepXMBaHMA B NeYn nocrne pasorpeBaHus

Korga Bbl pasorpeBaeTe NuiLLy B NepBbli pa3 NonesHo 3anucatb BpeMsi pa3orpeBaHusi, YToobl
ncnonb3oBaTth ero B OyayLuem.

MpoBepbTe, YTO BCs NULLA pa3orpenachk.

Mocne pasorpeBaHus BbiAEPXUTE NULLY B Neyn, YToGbl BEIPOBHSINAck TeMnepaTypa Bo BceM ob6beme
nvwy. Mocne pa3orpeBaHWsi UL PEKOMEHAYETCS BblAepXKaTb €€ B NeYM B TeUeHNe 2-4 MUHYT, ecnu B
Tabnuue He yka3aHo Apyroe BpeMsi.

Cobniogaiite NpeaenbHy0 OCTOPOXHOCTb, KOrAa pa3orpeBaeTe XUAKOCTU UMK AETCKOE NMUTaHMe.

CM. Takke pasfen pykoBoACTBa, FAe onmcaHbl Mepbl MPEAOCTOPOXKHOCTU.

PA30rPEBAHWE XXWUOKOCTEN

Obsi3aTenbHO BblAEPXKUTE XUAKOCTb B Neyn He MeHee 20 cekyHf, Mocne BbIKIYeHUst NeYmn Ans Toro,
4yTOGbI TEMMEPATYPA XUAKOCTU CTana oaHOPOAHON. [MepemelunBaliTe BO BpEMsi pa3orpeBaHusi, eCrn 3To
Hy>HO, 1 OBA3ATEJIbHO nepemeluarTe nocne pasorpeaHusi. YTobbl npegoTeBpaTMTb B3pbIBHOE
BCKMMaHWE XWOKOCTU U NMOSTyYEHNE OXKOrOB, MOMOXWUTE B HAMUTOK NIAacTMaCCOBYHO NOXKY MK
CTEKIISIHHYIO Mariouky U nepemMeLlaiTe 4O pa3orpeBaHunsl, BO BPeMsi pa3orpeBaHus, 1 nocne
pasorpeBaHusi.

PA3OIrPEBAHUE OETCKOIO TMTAHUA

OETCKOE NUTAHUE:

MonoxuTe aeTckoe nuTaHwe B rnyboKyr0 KepaMmnyecKyro Tapernky. 3akporiTe NnacTMacCcoBON KPbILLKON.
Xopouo nepemeluante nocne pasorpeBaHus! OctaBbTe B Neun Ha 2-3 MUHYThI Nepep ynotpebnexHnem.
Ewe pa3 nepemeluanTte n npoeepbTe TeMnepatypy. PekomeHgyemas Temnepatypa ynotpebnexus: 30-
40°C.

OETCKOE MOJIOKO:

MepeneviTe MONOKO B CTEPUIM30BAHHYIO CTEKIsIHHYIO ByThbinouky. Pa3orpente 6e3 kpbiwku. Hukoraa He
pasorpeBaliTe BYTbINOYKY C COCKON, NOTOMY YTO ByThbINOYKa MOXET B30pBaTLCS, ECNN NeperpeeTcs.
XopoLlo noTpscuTe nepen BolAepXMBaHNEM B NeYn Nocne pasorpesaHns, n NOTpscuTe eLle pas nepes
TeM, Kak gatb pebeHky. O6s13aTenbLHO NpoBepbTe TeMNepaTypy Moroka Un AeTCKoro MUTaHus nepes
TeM, Kak faBaTb UX pebeHky.

PekomeHnayemasi Temnepatypa ansa ynotpebnexus: npubnusmtensHo 37°C.

3AMEYAHME:

YT06bI 36EXaTh 0XKOroB, TLLATENBHO NPOBEPLTE TEMNEPaTypy AETCKOro NUTaHWS Nepes Tem, Kak faTh
ero pebeHky. lcnonbayiiTe ypoBHM MOLLHOCTM 1 BPEMSI pa3orpeBaHus NuLLu, NpuBeaeHHbIe B
npeacTaBneHHON Hke Tabnuue.
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PasorpeBaHue Xuakocten u nuwmn

Yka3zaHusi omHocumesibHO MpuU2o0mMoeJIeHuUs nuuwu

Mcnonb3yiTe ypoBHM MOLLHOCTW U BPEMS pa3orpeBaHuns NULLKM, NpUBEAEHHbIE B NpeACTaBNeHHON Hke

Tabnuue, B ka4eCcTBe PyKOBOASLUMX YKa3aHUn OTHOCUTENbHO pasorpeBaHus NMULLA.

MpoAaykTbI

Mopuun

MowHocTb

Bpems
(MuH.)

Bpems
BblAepXUBaHUA
(MuH.)

WUHcTpyKkummn

HanuTku (kodpe,
Mornoko, Bofa npu
KOMHaTHOMN
Temneparype)

150 mn
(1 vawka)
300 mn
(2 yaLwukwm)
450 mn
(3 yaLukwm)
600 mn
(4 yaLukwn)

P100

1-17%
1%2-2
2Y2-3

3-3%

1-2

Hanewte B
Kepammn4ecKyto YaLlKy
1 pasorpeinTe, He
HaKpbIBasi KPbILLKOW.
Yaluky nnu vawiku
CTaBbTe B LIEHTP
NOBOPOTHOrO CTONA.
TwaTensHo
nepemeluanTe nepes
1 nocne
BblJEPXNBaHNSA B
neun. Mpu
N3BMNEYEHNMN U3 NeYmn
cobniopanTe
OCTOPOXHOCTb.

Cynbl
(oxnaxgeHHble)

250r
350r
450r
550 r

P100

2-2%;
2Y2-3
3-32
3Y-4

2-3

Hanewnte B rny6okyto
Kepamunyeckyto
Tapenky unu
rny6okyto
Kepamun4eckyio vatuy.
Hakpowite
nnacTMaccoBomn
KPbILLKOW.
TwaTensHo
nepemeluanTe nocne
pasorpesaHus. Ewe
pas nepemeLluarite
nepeg nogaven Ha
cTon.

TyLleHoe mMsico ¢
oBoLLaMu
(oxnaxageHHoe)

350r

P80

4Y2-5%

2-3

Bbinoxure TyweHoe
MSICO C OBOLLamMu B
rny6okyto
Kepamunyeckyto
Tapenky. Hakponte
nnacTMaccoBomn
KpbILWKoW. Bpemsi ot
BpPEMEHU
nepemelunsanTe npu
pasorpeBaHuy,
nepemeLuavTe eLle
pas nepen
BbIEPXNBAHNEM B
neuun, u cHoea
nepemMeLuanTe nepeq
nogayen Ha cTon.
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MakapoHHble
u3genusi c Coycom
(oxnaxgeHHble)

350r

P80

342

Monoxute
MaKapOHHble
n3genus (Hanpumep,
crnareTTv Unu UYHy
nanwy) Ha Mernky
Kepamunyeckyto
Tapernky. Hakponte
nneHkon ansa
MUKPOBOJSTHOBbIX
neven.
MepemewanTte nepen
nogayen Ha cTon.

MakapoHHble
nsgenus ¢
HanonHuTenem
1 C CoycoMm
(oxnaxaeHHbIe)

350r

P80

4-5

Monoxute
MakapOHHble
nsgenus c
HanonHutenem
(Hanpumep,
nenbmeHn) B
rny6okyto
Kepammnyeckyro
Tapenky. Hakponte
nnactMaccoBou
KpblLLKOW. Bpemsa ot
BPEMEHMU
nepemMeLunBanTe npu
pasorpeBaHuu, 1 eLle
pa3 nepemeluanTe
nepep
BblAEePXUBaHNEM B
neym, n cHoea
nepemeLuaiite nepes
noaayen Ha cTon.

MpoaykTbl B
ynakoBke Ansi
pasorpeBaHusi
(oxnaxaeHHble)

3501
450 r
550 r

P80

4Y2-5"2
5-6
5%2-6%2

MonoxwuTte
oxnaxgeHHble
NpoayKThbl B YNaKOBKe
ANs pasorpesBaHuns
(2-3 nopuuu) Ha
Kepammnyeckyro
Tapernky. 3akpownTe
nreHkon ang
MMWKPOBOJTHOBbIX
neven.
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Yka3zaHusi omHocumesibHO MpuU2omMoeJsiIeHuUs nuwu

PasorpeBaHune 0eTCKOro NUTaHUA U Monoka

Mcnonb3yiTe ypoBHW MOLLHOCTM M BPEMSI pa3orpeBaHus NULLM, NpUBEAEHHbIe B NPEACTaBNEHHOMN HIbKe

Tabnuue, B ka4eCcTBE PYKOBOASILLMX YKa3aHU OTHOCUTENbHO Pa3orpeBaHusi LN,

MpoAaykTbI

Mopuun

MowHocTb

Bpems

Bpems
BblAepXuUBaHUA
(MuH.)

WUHcTpyKkumMmn

[eTckoe nuTaHue
(oBoww + mMAco)

190 r

P80

30c

Bbinoxwure B
rny6okyto
Kepamun4eckyto
Tapersky.
PasorpeBanTe,
HaKPbIB KPbILLKOW.
Mepemelsaiite nocne
pasorpeBaHus.
Bblaepxute B neyn
2-3 muHyThI. Mepeg
nogayen Ha cTon
XOpOLLO
nepemeLuante un
nposepbTe
Temneparypy.

[eTckme kawu
(NweHnua + Monoko
+ ppyKThI)

190r

P80

20 cek

2-3

Bbinoxure B
rny6okyto
Kepamunyeckyto
Tapersky.
PasorpeBanTe,
HaKpbIB KPbILLKOW.
Mepemelaiite nocne
pasorpesaHus.
Bblaepxute B neyn
2-3 muHyThI. Mepeg
nogayew Ha cTon
XOpOLLO
nepemeLuanTe un
nposepbTe
Temneparypy.

[eTckoe Monoko

100 mn

200 mn

P30

30-40 ¢

1 MUH.
-1 MUH
10c

2-3

XopoLuo
nepemMeluanTe,
nepenente B
CTEpPUNU30BaHHYH
CTEKMNAHHYI0 AEeTCKYI0
OyTbINOYKy.
PasorpeBaiite, He
3aKpbIBas
OyTbINoYKy. XopoLLo
nepemeLuante un
BbIAEPXUTE B Neun
He MeHee Tpex
MUHyYT. MNepen Tem
Kak aatb pebeHky,
XOpOLLO
nepemeLuanTe n
nposepbTe
Temneparypy.
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Yka3zaHusi omHOcumesibHO MPU20MOo8JIeHUs NuUWU

rPUIlb

HarpeBaTenbHbIi 31IEMEHT rPUNs HAXOAMTCA B BEPXHEW YacTu kamepbl neyn. Mpunb paboTaeT, korga
OBepLa neyu 3akpbiTa, U MOBOPOTHbLIN CTON BpallaeTcs. BpalleHne noBopoTHOro ctona obecneunsaet
6onee paBHOMeEpHOE NoApyMsIHUBaHWE NULK. Ecnn Bbl NpeaBapUTeNbHO HarpeeTe rpunb B TedeHune 4
MUHYT, 3TO YCKOPUT NPOLLECC NOAPYMSIHUBAHUS MULLA.

Mocypa Anst NpUroToBrNeHUs NULLK Ha rpune:

Mocyna Ans NpUroToBIIEHUS MULLM Ha rpune AoMKHa BbIThb XKaponpoYHOM 1 MOXET BbiTb MeTanIM4ecKon.
He vcnonb3yiTe nnacTtMaccoByt Nocyay, NOCKOSbKY OHa MOXET pacnnaBUTbCS.

MpoAaykKTbl, NPUroAaHbIe ANA NPUroTOBIIEHUSA Ha rpune:

OT6uBHbIE KOTNETHI, KOnbacku, GudLTekcl, rambyprepbl, TOHKME NOMTUKM BEKOHa U BETYMHBI,
HebonbLuve nopuun pbibbl, COHABUYM U BCE BUTbI TOCTOB.

BAXHOE 3AMEYAHMUE:
He 3abbiBaiiTe 0 TOM, YTO NPOAYKTbI BCErAa HYXHO KMacTb Ha BEPXHIOK peLueTKy, ecnu He
peKkoMeHAyeTCst UHOe.

MUKPOBOJIHOBbIA HAIPEB + MPUJ1b

OTOT BMZ, NPUTrOTOBMEHUSA MULLIM coveTaeT B cebe MCcnonb3oBaHye TENMOBOTO U3NyYeHNs!, KOTOpoe
CO3Aa€ET rPUrb, ¥ BbICOKYIO CKOPOCTb MPUTOTOBIEHUS MULLM, KOTOpasi 06ECNEYNBAETCS MUKPOBOSTHOBLIM
HarpeBoM. TakoW pexuM NpuUroTOBIEHNS MULLIM MOXET MCMOJb30BaTLCS TOMNLKO TOrAa, koraa Asepua
Neym 3aKpbiTa, M NOBOPOTHBIN CTOMN BpalyaeTcs. BpalueHue noBopoTHoro ctona obecneynsaet Gonee
paBHOMEpHOE NOAPYMSHUBAHWNE MULLM.

Mocypa Ans NpUroToBreHUsi B peXXumMme MUKPOBONHOBLIN HarpeB + rpusb:

Mpu ncnonb3oBaHUs 3TOTO PEXMMAa NPUFOTOBMEHWS MULLM CriegyeT Nonb30oBaThCA NOCYAOM, KoTopas He
nornoLaeT MUKPOBOSHbI. JTa Nocyaa Takke AOMKHA OblTb XaponpoyHon. B aToM koMBGUHUPOBAHHOM
pexvme NPUroToBEHUsI NULLM Hellb3si UCMONb30BaTh METANIMYecKyto Nocyay, a Takke nnacTMaccoByo
nocyay, NOcKornbKy OHa MOXeT pacnyiaBUTbCS.

MuweBble NpoayKTLI, NPUrogHbIe Ansi NPUrOTOBMNEHUs1 B peXXUMe MUKPOBOIHOBLIN Harpes +
rpunb

K nuieBbiM npoaykTam, NPUroAHbLIM Asi IPUrOTOBMEHWSI B KOMOMHUPOBAHHOM pEXUME, OTHOCSITCS BCE
BWbl FOTOBBIX K yNOTpe6eHno NpoayKToB, KoTopble TpebyeTcsi pasorpeTb U NOAPYMSIHUTL (Hanpumep,
3arneyeHHble MakapoHHbIe U3enusl), a Takke NPoayKTbl, ANs KOTopbIX TpebyeTcst HebonbLuoe Bpems
TENNoBon 06paboTku, YTOGbI NOAPYMSIHATL BEPXHIOK CTOPOHY.

Kpome 3T0ro, faHHbIV peXMM NPUrOTOBNEHNS NMULLM MOXET NPUMEHSATLCS AN1St TONCTbIX KYCKOB MUK,
Korga Hy>KHO, YTOBbl X BEPXHSIS CTOPOHa Bbina NoApYMSIHEHHOW U XPYCTSILLEN (Hanpumep, KyCKu KypuLpbl
B CepeaMHe npoLecca NpUroToBIEHNS HYXXHO 06S3aTenbHO NepeBEPHYTH).

Moapo6HOCcTM cMoTpuTe B Tabnuvue Ans NPUroToBMNEHNS NULLM Ha rpune.

Ecnu xoTuTe, 4TO6bI NULLA NOAPYMSIHUIIUCE C 06eMX CTOPOH, TO B NpoLecce NPUroTOBIEHUs! ee
HYXXHO NepeBepHYyThb.
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YkasaHusAs OTHOCUTENbLHO NPUrOTOBNEHUA Ha rpuiie CBEXUX NPOoAYKTOB

Yka3aHusi omHocumesibHO npuzomoesieHusi nuwu

MpeaBapuTensbHO pasorpenTe rpunb B TeYeHUe 4 MUHYT.

VlCﬂOI'Ib3yIZTe YPOBHW MOLLHOCTWU U BpeMA NPUroToBlEeHNA NULLN, NpuBeaeHHbIE B I'IpeLI,CTaBJ'IeHHOIZ HUXe
Ta6n|/|u,e, B Ka4yeCTBe pyKoBOOALLUX yKa3aHI/IVI OTHOCUTESTbHO NPUroTOBIEHNA NULLX Ha rpune.

MpoAaykTbI

Mopuum

MowHoCcTb

Bpems
ans 1-on
CTOPOHbI

(MMH.)

Bpemsa
ans 2-on
CTOPOHbI

(MMH.)

WUHCTpyKUMKn

TocTbl

4 wr.
(no25r
Kaxabli)

Tonbko
rpunb

342

3-4

BbinoxuTte TOCTbI B psg
Ha peLueTky

Poranuku (rotoBble)

2-4 wr.

Tonbko
rpunb

272-3%

1%2-2"2

BobinoxuTe 6yTepbpoabl
Nno Kpyry HWKHeN
CTOPOHOW BBEPX MPSIMO
Ha NOBOPOTHBI CTON.

MomMugopbl Ha rpune

200r
(2 wrt.)
400 r
(4 wr.)

Cc2

3V-4%2

5-6

PaspexbTe nommuaopsb!
nononam. NockinbTe Nx
cblpoM. BbinoxuTe no
KpYry Ha Tapenky u3
»aponpo4Horo cTekna.
MocTaBbTe Tapesnky Ha
pELLETKY.

TocTbl C
nomugopamm u
CbIpOM

4 wrT.
(3007r)

C2

4-5

CHavana nogxapbTe
NoMTUKKM xneba.
BbinoxuTe TOCTbl Ha
pewweTky. MNMocne
NPUroTOBIEHNS
BblAepXuTe B neun 2-3
MWHYTbI.

[aBaickme ToCThbl
(aHaHac, BeTuMHa,
TNIOMTUKK CbIpa)

2 wWr.
(3007r)

(600 1)

C1

324"

6-7

CHavana nogxapbTe
nomTuKKM xneba.
Bbinoxwute TOCTbI Ha
peweTky. Pacnonoxwure 2
TOCTa NPSIMO Ha peLueTke
HanpoTuB Apyr apyra.
Mocne npurotoBneHus
BblAEpXuUTe B neun 2-3
MWHYTbI.

3aneyeHHbIi
KapTodenb

250r
500r

C1

425"
6%2-7"2

PaspexbTe kapTodenb
nononam. Beinoxwure ero
no Kpyry Ha peLueTky
paspesaHHO CTOPOHOW K
rpunio.

Kaptodens/OsoLuu
nof CblpoM
(oxnaxpaeHHble)

500 r

C1

9-11

BbinoxwuTe npoaykTbl Ha
HebomblLLyto Tapenky 13
»XaponpoYHoro cTekna.
MMocTaBbTe Ha peLleTky.
Mocne npuroToBneHus
BblAepXuUTE B neun 2-3
MUHYTbI.

28




Kyckun
KypuLbl

450
(2 wr.)
650 r
(2-3 wr.)
850 r
(4 wr.)

C2

9-10

11-12

7-8

9-10

CmMaxbTe KyCku KypuLbl
pacTUTenbHLIM Macrom u
HaTpuTe cneumsamu.
BbinoxuTe no kpyry
KOCTAMM K LeHTpy. Mocne
NpUroTOBNEHNS
BblAepXuTe B neun 2-3
MWHYTbI.

YXapeHas kypuua

900 r
1100 r

C1

10-12
12-14

9-11
11-13

CmaxbTe KypuLly
pacTUTenbHbIM Macriom u
HaTpuTe cneumsMu.
CHayvana nonoxwre
KypuLy rpyakon BHU3, a
3aTeM rpyakon BBepX
NpPsIMO Ha NMOBOPOTHbIN
cton. MNocne
NPUroTOBMEHNS Ha rpune
BblAEpXWTE B Neun 5
MWHYT.

YkazaHusi omHocumesibHO NPU20MOo8JIeHUsT NuUWU

YkasaHuss OTHOCUTENbLHO NPUrOTOBNEHUA Ha rpuiie CBEXUX NPOAYKTOB

MpoAaykThbI

Mopuunmn

MowHoCcTb

Bpems
ans 1-on
CTOPOHbI

(MMH.)

Bpems
ans 2-on
CTOPOHbI

(MMH.)

WHcTpykunn

OT6MBHbIE N3
SArHeHka (cpegHee
npoxapusaHue)

400 r
(4 wr.)

Tonbko
rpunb

10-12

8-9

CmaxbTe 0TOMBHbIE 13
SITHEHKa pacTUTENbHbIM
Macrnom u HaTpuTe
cneunsamu. Boinoxurte Ha
peLueTky no kpyry. Mocne
NPUrOTOBIEHUS Ha rpune
BblAepXuTe B neun 2-3
MWHYTBI.

CBuHasi oTbMBHas

250r
(2wr.)
500r
(4 wr.)

MB +
Mpunb

(Tonbko
rpunb)
5-6
7-8

CMaxbTe CBUHbIE
OTOMBHbIE PaCTUTENbHLIM
Macriom 1 HaTpuTe
cneumsimu. Beinoxure Ha
peLueTky no kpyry. Mocne
NpUroTOBIIEHUs Ha rpune
BblAEpPXuUTE B neun 2-3
MWHYTBbI.

YKapeHas pbiba

4501
650 r

Cc2

CMmaxbTe KOXy Bcew
pbIBbI pacTUTENBHBIM
Macrom, HaTpuTte
npunpaBon 1 cneumsammn.
BbinoxwuTe pbiby Ha
pelleTky B psig (ronosa k
XBOCTY).

MeyeHble a6noku

2 sibnoka
(4007r)
4 sabnoka
(800T1)

Cc2

BblHbTE 13 s610Ka
CcepALeBUHY, HaUMHUTE
M3IOMOM U PKEMOM.
MocbinbTe cBEpXY
N3MeNbYEHHbIM
MuHaanem. Boinoxurte Ha
Tapenky u3
KaponpoyHoro cTekna.
MocTaBbTe Tapesnky Ha
NOBOPOTHbI CTON.
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Yka3aHusi omHOcumesibHO MPU20MOo8JIeHUsT NuUWU

Yka3aHusi OTHOCUTENbLHO NPUIrOTOBNEHUA Ha rpuse 3aMOpPOXXEeHHbIX NPOAYKTOB

Mcnonb3yiiTe ypoBHW MOLLHOCTU U BPEMS MPUrOTOBMEHNS MULLM, NPUBEAEHHbIE B NPeACTaBNeHHON Huxke
Tabnuue, B kKa4ecTBe PyKOBOOSALLUMX YKasaHWUM OTHOCUTENbHO NPUIrOTOBNEHUS MWLM Ha rpune.

MuweBble
NpoAyKTbI

Mopuum

MowHoCTb

Bpemsa
ans 1on
CTOPOHDI

(MUH.)

Bpemsa ansa
201
CTOPOHBbI
(MUH.)

WUHCcTpyKUumMKn

Poranuku
(NnpnbnunanTtensHoO No
50 r kaxagbln)

2 wr.
4 wr.

MB +
Mpunb

Cc2
1%2-2
2V2-3

Tonbko
rpunb
2-3
2-3

BbinoxwvTe poranuku no
KPYry HVWKHEN CTOPOHOM
BBEPX NPAMO Ha
NOBOPOTHbIV CTON.
MoapymsHbTE BTOPYIO
CTOPOHY pOranukos Ao
HY>XHOTO BaM XpycTa.
Mocne npurotoBnexHus
BblAEpXuTe B neun 2-5
MWHYT.

Baret/YecHouHbIN
xneb6

200-250 1
(1 wr.)

MB +
punb

C1

324

Tonbko
rpunb
2-3

BbInoxure 3aMOpPOXEHHbIN
6areT no guaroHanu Ha
peLueTKy, NoANOXMB Noa
HEero KyxoHHyto bymary.
Mocne npurotoBneHust
BblAepXuTe B neuun 2-3
MWHYTbI.

Kaptodenb nnm
OBOLLY NOf, CbIPOM

400 r

C1

13-15

BbinoxuTe 3amopoxeHHble
NPOAYKTbI Ha Tapersky 13
»aponpo4Horo cTekna.
MocTtaBbTe Tapenky Ha
peweTky. [Mocne
NpUroTOBIEHUS
BblAEpXuTE B neun 2-3
MWHYTbI.

MakapoHHble
n3penuvs (KaHemnoHw,
MaKapOoHbI, Nla3aHbs)

400r

C1

14-16

BbInoxuTe 3amMopoXeHHble
MakapoHHbIE U3Aenus Ha
Tapersky 13 Xaponpo4yHoro
ctekna. NocTtaBbTe
Tapesnky npsamo Ha
NnoBOpPOTHbIN cTon. MNocne
NpUroToBMEHNS
BblOepXuUTe B neun 2-3
MWHYTBI.

Pbiba noa cbipom

400

C1

16-18

BbinoxuvTe 3amMOpoXeHHyo
pbIBy noa cbipoM Ha
METKyLo Tapenky 13
XKaponpo4Horo cTekna
nNpsIMOYrofnibHON hopmbl.
MocTaBbTe Tapernky npsamo
Ha NOBOPOTHbIN CTOM.
Mocne npuroToBnexuns
BblAepXuTe B neuun 2-3
MWHYTbI.
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Canpy

Microwave Oven

INSTRUCTION MANUAL
MODEL: CMC 9528 DS

Read these instructions carefully before using your
microwave oven, and keep it carefully.

If you follow the instructions, your oven will provide you with
many years of good service.

SAVE THESE INSTRUCTIONS CAREFULLY
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PRECAUTIONS TO AVOID POSSIBLE EXPOSURE
TO EXCESSIVE MICROWAVE ENERGY

(a) Do not attempt to operate this oven with the door open since this can
result in harmful exposure to microwave energy. It is important not to
break or tamper with the safety interlocks.

(b) Do not place any object between the oven front face and the door or allow
soil or cleaner residue to accumulate on sealing surfaces.

(c) WARNING: If the door or door seals are damaged, the oven must not

be operated until it has been repaired by a competent person.

ADDENDUM

If the apparatus is not maintained in a good state of cleanliness, its surface could

be degraded and affect the lifespan of the apparatus and lead to a dangerous

situation.

Specifications
Model: CMC 9528 D
Rated Voltage: 230V~50Hz
Rated Input Power(Microwave): 1450W
Rated Output Power(Microwave): 900W
Rated Input Power(Girill): 1100W
Rated Input Power(Convec.): 2500W
Oven Capacity: 28L
Turntable Diameter: 2 315mm
External Dimensions(LxWxH): 520x510x335mm
Net Weight: Approx.19.5 kg
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IMPORTANT SAFETY INSTRUCTIONS

WARNING

10.
1.

12.

To reduce the risk of fire, electric shock, injury to persons

or exposure to excessive microwave oven energy when
using your appliance, follow basic precautions, including
the following:

Warning : Liquids and other foods must
not be heated in sealed containers since
they are liable to explode.
Warning : It is hazardous for anyone other
than a competent person to remove a
cover which gives protection against
exposure to microwave energy.
Warning : Only allow children to use the
oven without supervision when adequate
instructions have been given so that the
child is able to use the oven in a safe way
and understand the hazards of improper
use.
Warning : When the appliance is operated
in the combination mode, children should
only use the oven under adult supervision
due to the temperatures generated.
(only for grill series)
Only use utensils suitable for use in
microwave ovens.
The oven should be cleaned regularly and
any food deposits should be removed.
Read and follow the specific:"PRECAU-
TIONS TO AVOID POSSIBLE EXPOSURE
TO EXCESSIVE MICROWAVE ENERGY".
When heating food in plastic or paper
containers, keep an eye on the oven due
to the possibility of ignition.
If smoke is observed, switch off or unplug
the appliance and keep the door closed
in order to stifle any flames.
Do not overcook food.
Do not use the oven cavity for storage
purposes. Do not store items,
such as bread, cookies, etc. inside the
oven.
Remove wire twist-ties and metal handles
from paper or plastic containers/bags
before placing them in the oven.

13.

15.

16.

17.

18.

19.

20.

21.

22.
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Install or locate this oven only in
accordance with the installation
instructions provided.

. Eggs in the shell and whole hard-boiled

eggs should not be heated in microwave
ovens since they may explode, even
after microwave heating has ended.
Use this appliance only for its intended
uses as described in manual. Do not
use corrosive chemicals or vapors

in this appliance. This oven is especially
designed to heat. It is not designed for
industrial or laboratory use.

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.
Do not store or use this appliance
outdoors.

Do not use this oven near water, in a
wet basement or near a swimming
pool.

The temperature of accessible surfaces
may be high when the appliance is
operating. The surfaces are liable to get
hot during use.Keep cord away from
heated surface, and do not cover any
events on the oven.

Do not let cord hang over edge of table
or counter.

Failure to maintain the oven in a clean
condition could lead to deterioration
of the surface that could adversely
affect the life of the appliance and
possibly result in a hazardous situation.
The contents of feeding bottles and
baby food jars shall be stirred or shaken
and the temperature checked before
consumption, in order to avoid burns.



23. Microwave heating of beverages can result in delayed eruptive boiling, therefore
take care when handling the container.

24.The appliance is not intended for use by persons (including children) with reduced
physical , sensory or mental capabilities, or lack of experience and knowledge,
unless they have been given supervision or instruction concerning use of the appliance
by a person responsible for their safety.

25.Children should be supervised to ensure that they do not play with the appliance.

26.The microwave oven shall not be placed in a cabinet unless it has been tested in a cabinet.

27.The appliances are not intended to be operated by means of an external timer or
separate remote-control system.

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

29. Accessible parts may become hot during use. Young children should be kept away
steam cleaner is not to be used.

30. Surface of a storage drawer can get hot.

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

32. During use the appliance becomes hot. Care should be taken to avoid touching heating
elements inside the oven.

33. Only use the temperature probe recommended for this oven.(for ovens provided with a
facility to use a temperature-sensing probe.)
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To Reduce the Risk of Injury to Persons

Grounding Installation

DANGER

Electric Shock Hazard

Touching some of the intemal components can cause serious personal injury or death. Do not

disassemble this appliance.

WARNING

Electric Shock Hazard
Improper use of the grounding
can result in electric shock. Do
not plug into an outlet until
appliance is properly installed
and grounded.

CLEANING

Be sure to unplug the

appliance from the power supply.

1. Clean the inside of the oven after using
with a slightly damp cloth.

2. Clean the accessories in the usual way
in soapy water.

3. The door frame and seal and
neighbouring parts must be cleaned
carefully with a damp cloth when they
are dirty.

Two-round-pin plug

This appliance must be grounded. In the event of
an electrical short circuit, grounding reduces the
risk of electric shock by providing an escape wire
for the electric current. This appliance is equipped
with a cord having a grounding wire with a
grounding plug. The plug must be plugged into an
outlet that is properly installed and grounded.
Consult a qualified electrician or serviceman if the
grounding instructions are not completely
understood or if doubt exists as to whether the
appliance is properly grounded. If it is necessary
to use an extension cord , use only a 3-wire
extension cord.
1. A short power-supply cord is provided to
reduce the risks resulting from becoming
entangled in or tripping over a longer cord.

2. If a long cord set or extension cord is used:

1)The marked electrical rating of the cord set
or extension cord should be at least as great
as the electrical rating of the appliance.
2)The extension cord must be a grounding-
type 3-wire cord.

3)The long cord should be arranged so that it
will not drape over the counter top or tabletop
where it can be pulled on by children or tripped
over unintentionally.
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To Reduce the Risk of Injury to Persons

Grounding Installation

DANGER

Electric Shock Hazard
Touching some of the internal
components can cause serious
personal injury or death. Do not
disassemble this appliance.

WARNING

Electric Shock Hazard
Improper use of the grounding
can result in electric shock. Do
not plug into an outlet until
appliance is properly installed
and grounded.

CLEANING

Be sure to disconnect the

oven from the power supply.

1. Clean the inside of the oven after using
with a slightly damp cloth.

2. Clean the accessories in the usual way
in soapy water.

3. The door frame and seal and
neighbouring parts must be cleaned
carefully with a damp cloth when they
are dirty.

This appliance must be grounded. In the event of
an electrical short circuit, grounding reduces the
risk of electric shock by providing an escape wire
for the electric current. This appliance is equipped
with a cord having a grounding wire with a

grounding plug. The plug must be plugged into an
outlet that is properly installed and grounded.

Consult a qualified electrician or serviceman if the
grounding instructions are not completely
understood or if doubt exists as to whether the
appliance is properly grounded. If it is necessary
to use an extension cord , use only a 3-wire
extension cord that has a 2-pronged plug with a
grounding slot & 2 grounding plates. A 2-slot
receptacle, with a grounding prong or grounding
terminal(s), will accept the plug of the appliance.

1. A short power-supply cord is provided to
reduce the risks resulting from becoming
entangled in or tripping over a longer cord.

2. If a long cord set or extension cord is used:
1)The marked electrical rating of the cord set
or extension cord should be at least as great
as the electrical rating of the appliance.
2)The extension cord must be a grounding-
type 3-wire cord.
3)The long cord should be arranged so that it
will not drape over the counter top or tabletop
where it can be pulled on by children or tripped
over unintentionally.
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UTENSILS

CAUTION

Personal Injury Hazard

See the instructions on "Materials you can use in
microwave oven or to be avoided in microwave oven."
There may be certain non-metallic utensils that are not
safe to use for microwaving. If in doubt, you can test the
utensil in question following the procedure below.

It is hazardous for anyone

other than a compentent person
to carry out any service or repair 1.
operation that involves the removal

Utensil Test:

Fill a microwave-safe container with 1 cup of cold
water (250ml) along with the utensil in question.

of a cover which gives protection 2. Cook on maximum power for 1 minute.
against exposure to microwave 3. Carefully feel the utensil. If the empty utensil is
energy. warm, do not use it for microwave cooking.

4. Do not exceed 1 minute cooking time.

Materials you can use in microwave oven
Utensils Remarks

Aluminum foil

Shielding only. Small smooth pieces can be used to cover thin parts of
meat or poultry to prevent overcooking. Arcing can occur if foil is too
close to oven walls. The foil should be at least 1 inch (2.5cm) away from
oven walls.

Browning dish

Follow manufacturer’s instructions. The bottom of browning dish must be
at least 3/16 inch (5mm) above the turntable. Incorrect usage may cause
the turntable to break.

Dinnerware Microwave-safe only. Follow manufacturer's instructions. Do not use
cracked or chipped dishes.

Glass jars Always remove lid. Use only to heat food until just warm. Most glass jars
are not heat resistant and may break.

Glassware Heat-resistant oven glassware only. Make sure there is no metallic trim.

Do not use cracked or chipped dishes.

Oven cooking
bags

Follow manufacturer’s instructions. Do not close with metal tie. Make
slits to allow steam to escape.

Paper plates
and cups

Use for short—term cooking/warming only. Do not leave oven unattended
while cooking.

Paper towels

Use to cover food for reheating and absorbing fat. Use with supervision
for a short-term cooking only.

Parchment Use as a cover to prevent splattering or a wrap for steaming.

paper

Plastic Microwave-safe only. Follow the manufacturer’s instructions. Should be
labeled "Microwave Safe". Some plastic containers soften, as the food
inside gets hot. "Boiling bags" and tightly closed plastic bags should be
slit, pierced or vented as directed by package.

Plastic wrap Microwave-safe only. Use to cover food during cooking to retain
moisture. Do not allow plastic wrap to touch food.

Thermometers  Microwave-safe only (meat and candy thermometers).

Wax paper Use as a cover to prevent splattering and retain moisture.
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Materials to be avoided in microwave oven
Utensils Remarks

Aluminum tray May cause arcing. Transfer food into microwave-safe dish.

Food carton with May cause arcing. Transfer food into microwave-safe dish.

metal handle

Metal or metal- Metal shields the food from microwave energy. Metal trim may

trimmed utensils cause arcing.

Metal twist ties May cause arcing and could cause a fire in the oven.

Paper bags May cause a fire in the oven.

Plastic foam Plastic foam may melt or contaminate the liquid inside when exposed
to high temperature.

Wood Wood will dry out when used in the microwave oven and may split
or crack.

SETTING UP YOUR OVEN

Names of Oven Parts and Accessories

Remove the oven and all materials from the carton and oven cavity.

Your oven comes with the following accessories:

Glass tray 1 A
Turntable ring assembly 1

Instruction Manual 1
P
F i N
b ol
R
\ ]
| \\\
m R ”
E D C B
G = A) Control panel
B) Turntable shaft
Warning: Do not use grill C) Turntable ring assembly
rack in microwave mode! D) Glass tray _
Always take it out when E)) ggire;\/:st;;'b\?gndow
using the microwave! Grill Rack( Only for Grill series)  G) Safety interlock system

Shut off oven power if the door is opened during operation.



Turntable Installation

Hub (underside) a.

Never place the glass tray upside down. The glass

tray should never be restricted.
b. Both glass tray and turntable ring assembly must

Glass tray —

|
_l d.

Turntable shaft
center.

Turntable ring assembly

Countertop Installation

Remove all packing material and accessories.
Examine the oven for any damage such as
dents or broken door. Do not install if oven is
damaged.

always be used during cooking.
c. All food and containers of food are always placed
on the glass tray for cooking.
Ifglass tray or turntable ring assembly cracks or
breaks, contact your nearest authorized service

Cabinet: Remove any protective film found
on the microwave oven cabinet surface.
Do not remove the light brown Mica cover
that is attached to the oven cavity to
protect the magnetron.

Installation

1. Select alevel surface that provide
enough open space for the intake
and/or outlet vents.

12 inch(30cm)

A minimum clearance of 3.0 inches

(7.5cm) is required between the oven and

any adjacent walls. One side must be open.

(1) Leave a minimum clearance of 12
inches (30cm) above the oven.

(2) Do not remove the legs from the
bottom of the oven.
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(3) Blocking the intake and/or outlet openings
can damage the oven.

(4) Place the oven as far away from
radios and TV as possible.
Operation of microwave oven may
cause interference to your radio or TV
reception.

2. Plug your oven into a standard household
outlet. Be sure the voltage and the
frequency is the same as the voltage
and the frequency on the rating label.

WARNING: Do not install oven over a
range cooktop or other heat-producing
appliance. If installed near or over a heat
source, the oven could be damaged and
the warranty would be void.

The accessible surface
may be hot during
operation.



OPERATION INSTRUCTION

This microwave oven uses modern electronic control to adjust cooking parameters
to meet your needs better for cooking.

1.Clock Setting

When the microwave oven is electrified,the oven will display "0:00", buzzer will ring
once.

1) Press" @ " to choose 12-hour or 24-hour.

2) Turn " % " to adjust the hour figures, the input time should be within m

0--23(24-hour) or 1--12(12-hour).

3) Press " (¥) ", the minute figures will flash. 500

4) Turn " @ " to adjust the minute figures, the input time should be within 05
0--59.

5) Press " (¥) " to finish clock setting. ":" will flash. E

Note: 1) If the clock is not set, it would not function when powered.
2) During the process of clock setting, if you press " STOP @ ", the oven
will go back to the previous status automatically.

2. Microwave Cooking aY
Press " % "several times to select the function you want. Turn " % "to

adjust the cooking time. Press " +30” @ " to start cooking.
Example: If you want to use 80% power to cook for 20 minutes, you can
operate the oven as the following steps.

1) Press " (=] " once, the LED will display "P100", "~>" indicator
will be lighted.

7
3) Turn " @ " to adjust the cooking time until the oven display"20:00"

(The maximum cooking time is 95 minutes.)

4) Press " +30” @ " to start cooking, ":" will light and the
W

2) Press " (=] " once again to choose 80% power, the LED will m
display "P80".

indicator will flash.
NOTE: the step quantities for the adjustment time of the coding switch are as follow:

0---1 min : 5 seconds
1---5 min : 10 seconds
5---10 min ;30 seconds
10---30 min ;1 minute
30---95 min ;5 minutes
Microwave Power Chart
Press Once Twice Thrice 4 times 5 times
Microwave Power| 100% 80% 50% 30% 10%
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3. Grill Cooking
1) Press the " @ "key once , " 140 " will flash.

2) Turn Qk " to select the grill function."G-1" flash." UU " light. H

3) Press the " +30” @ " to confirm."G-1" is displayed.
4) Turn " % " to adjust the cooking time. (The maximum cooking time is 95 minutes.)

5) Press the " + 30" @ " key to start cooking. The" UU" will flash, ":"
will be lighted.

Note: when half of the grill time passes, the buzzer will sound twice to remind you to turn
the food over. If the oven door is not opened, the unit will continue to work.

4. Combination Cooking
1) Press the * @ " key once, " 140 " will flash. H
2) Turn " " to select the way of combination.
3) Press"_ +30” @ " to confirm the function you need.
4) Turn " @2 " to adjust the cooking time. (The maximum cooking time is 95 minutes.)
5) Press the " +30” @ " key to start cooking. The cooking indicators
will flash and ":" will light.

Note: Combination instructions

Instructions LED Display Microwave Grill Convection
! = ® O
2 5022 | o o
3 724 | o o
4 B84 © @ @)

5. Convection Cooking(With preheating funtion)

1) Press the " @

2) Tun " Q} " to select the convection function. " °C " flash." @ " light.

To choose the convection temperature you need by keeping turning it.
Note:the temperature can be chosen from 140 degrees to 230 degrees.
3) Press the " +30” @ " to confirm.
4) Press the " + 30~ @ " to start preheating.When the

preheating temperature arrives, the buzzer will sound twice to remind you to

put the food into the oven. The preheated temperature is displayed and flash.
5) Put the food into the oven and close the door.

Turn " % " to adjust the cooking time. (The maximum setting time is

95 minutes.)

6) Press the " +30” <D " key to start cooking.

" key once, "140" flash.
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6. Convection Cooking( Without pre-heating function)
1) Press the "@

2) Turn " % " to select the convection function. " °C "flash." & " light.
To choose the convection temperature you need by keeping turning it.

3) Press the " +30” <D " to confirm.

4) Turn " Q} " to adjust the cooking time. (The maximum setting time is
95 minutes.)

5) Press the " +30" (> " key to start cooking.

" key once, "140" flash.

7.Multi-Stage Cooking

Three stages of cooking can be maximumly set. If one stages is defrosting, it should

be put in the first stage. The buzzer will ring once after each stage and the next stage will
begin.

Note: Auto menu is not one of the stages of multi-stage cooking

Example: if you want to cook with 100% microwave power for 10 minutes+ 80%

microwave power for 5 minutes. The steps are as following:

1) Press" % " once to choose 100% microwave power;
2) Turn " % " to adjust the cooking time of 10 minutes;
3) Press" = " twice to choose 80% microwave power;

4) Turn " Q} " to adjust the cooking time of 5 minutes;
5) Press " +30" () " to start cooking.

8. Speedy Cooking

In waitting state, press " +30” @ " key to cook with 100% power level

for 30 seconds. Each press on the same key can increase 30 seconds. The maximum
cooking time is 95 minutes.

Note: this function cannot work under defrost, auto menu and multi-stage state.

9. Pre-set Function

1) Set the clock first. (Consult the instruction of clock setting.)
2) Input the cooking program. Three stages can be set at most. Defrosting
should not be set here. Auto menu cannot be set in multi-stage.

3) Press ™" @ ". The current clock is displayed. The hour figure flash;

4) Turn " " to adjust the hour figures, the input time should be within
0--23(24-hour) or 1--12(12-hour).

5) Press " @ ", the minute figures will flash.

=
6) Turn " @ " to adjust the minute figures, the input time should
be within 0--59.
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7) Press " +30” > " to finish setting. ":" will light, buzzer will
ring twice when the time arrives, then cooking will start automatically.

Note: clock must be set first. Otherwise,pre-set function will not work.
10. Defrost by W.T.
1) Press " " pad once,the LED will display "d-1".

2) Turn "'Qy " to select the weight of food.At the same time, m

"M, "%%" and "g" indicators will be lighted. The weight should be 100-2000g.

3) Press " +30” @ " key to start defrosting

"~"and " xx" indicators will flash and "g" indicator will go out.

11. Defrost by Time
1) Press " " key twice, the LED will display "d-2". E

2) Turn " % " to select the cooking time. At the same time, "> " and m
"¥%%" will be lighted. The maximum setting time is 95 minutes.

3) Press " +30” @ " key to start defrosting.
"2 " and "%*%" indicators will flash .

12. Auto Menu PN
1). In waiting states, turn " @ "clockwise,"FISH" indicator light, "A1" flash;
). Turn " Q "repeatly to choose the different menu;
3). Press " +30” @ "to confirm the menu you need.
\ )
)

.Turn " 0} " to choose the weight of menu.

Press " +30” <D "to start cooking.

13. Auto Reheat
1) Press " "key ,the oven display "h-1".

Press" " repeatly to select h-1,h-2,h-3 or h-4. H

2) Turn " % " to select weight . At the same time,
"o, "auto" and "g" indicators will light.

3) Press " +30” @ " key to start. ">" and "AuTo" indicators will
flash and "g"indicators will go out.
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Reheat Chart

Menu Weight(g) Display
150 m
h-1 250 288,
(Auto Reheat) 350 m
450 m
600

250 g
(DinanzPIate) 350 m
450 14150 |
1(approximately 240g) -
(Bevera:e?)/Coffee\ 2(approximately 480g) -
3(approximately 720g) -
h-4 1(approximately 70g) -
(Muffin/Roll) 2(approximately 140g) H
3(approximately 210g) -

14. Inquiring Function
(1) In cooking state, press " (=] " " (%] " the current microwave power
will be displayed for 2-3 seconds.
(2) In pre-set state, press " @ " to inquire the time for delay start cooking.
The pre-set time will flash for 2-3 seconds, then the oven will turn back to the clock display.
(3) During cooking state, press " @ " to check the current time. It will be displayed
for 2-3 seconds.

15. Lock-out Function for Children
Lock: In waiting state, press" STOP @ " for 3 seconds, there will be a long "beep"
denoting entering into the children-lock state and LED will display " "or current time.

Lock quitting: In locked state, press" STOP @ " for 3 seconds, there will be a long "beep"
denoting that the lock is released.

16. Automatic Going Out Function
When the door is kept open for 10 minutes, the oven light will be off. Press any key after
closing the door, time will count down again. The oven lamp will light.
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17.Magnetron Control Pipe Protection Function

When the unit operates with 100% microwave power for mote than 30 minutes(including
30 minutes), the microwave power will adjust to 80% power automatically.

This function works under multi-stage and other states.

18. Specification

(1) The buzzer will sound once when turning the knob at the beginning;

(2)" +30” @ " must be pressed to continue cooking if the door is opened

during cooking;

(3) Once the cooking programme has been set, " +30” @ " is not pressed

in 5 minutes. The current time will be displayed. The setting will be cancelled.

(4) The buzzer sounds once by efficient press, inefficient press will be no responce.
(5) The buzzer will sound five times to remind you when cooking is finished.
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Auto menu Chart

Menu Weight(g) Display Power
150 150
250 250
80%
FISH 350 350
450 450
650 650
200 200
SOUP 400 400 100%
600 600
150 150
MEAT %00 300 100%
450 450
600 600
50 50
C-3
BREAD 100 100
150 150
200 200
PIZZA 300 300 C-4
400 400
CAKE 475 475 Preheat at 160 degrees
50 50
PASTA 100 100 80%
150 150
500 500
CHICKEN :Zzo :ZZO C-4
1200 1200
150 150
VEGETABLE 350 250 100%
500 500
1(230 g) 1
POTATO 2(460 g) 2 100%
3(690 g) 3
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Trouble shooting

Normal

Microwave oven interfering
TV reception

Radio and TV reception may be interfered when
microwave oven operating. It is similar to the
interference of small electrical appliances, like
mixer, vacuum cleaner, and electric fan.

It is normal.

Dim oven light

In low power microwave cooking, oven light may
become dim. It is normal.

Steam accumulating on
door, hot air out of vents

In cooking, steam may come out of food. Most will
get out from vents. But some may accumulate
on cool place like oven door. It is normal.

Oven started accidentally
with no food in.

Itis forbidden to run the unit without any food inside.
It is very dangerous.

Trouble

Possible Cause

Remedy

(1) Power cord not
plugged in tightly.

Unplug. Then plug again
after 10 seconds.

Oven can not
be started.

(2) Fuse blowing or
circuit breaker
works.

Replace fuse or reset circuit
breaker (repaired by
professional personnel

of our company)

(3) Trouble with outlet.

Test outlet with other
electrical appliances.

Oven does not heat.

(4) Door not closed well.

Close door well.

Glass turntable
makes noise when
microwave oven
operates

(5) Dirty roller rest and
oven bottom.

Refer to "Maintenance of
Microwave" to clean dirty
parts.

CUSTOMER ASSISTANCE SERVICE

If you cannot identify the cause of the operating anomaly: switch off the appliance (do not subject it

to rought treatment) and contact the Assistance Service.

PRODUCT SERIAL NUMBER. Where can | find it?

It is important that you to inform the Assistance Service of your product code and its serial number (a 16
character code which begins with the number 3); this can be found on the guarantee certificate or on

the data plate located on the appliance.

It will help to avoid wasted journerys to technicians, thereby (and most significantly) saving the

corresponding callout charges.
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This appliance is marked according to the European directive
2002/96/EC on Waste Electrical and Electronic Equipment (WEEE).
By ensuring this product is disposed of correctly, you will help
prevent potential negative consequences for the environment and
human health, which could otherwise be caused by inappropriate
waste handling of this product.
[ ] The symbol on the product indicates that this product may not be

treated as household waste. Instead it shall be handed over to the

applicable collection point for the recycling of electrical and electronic equipment

Disposal must be carried out in accordance with local environmental regulations for

waste disposal.

For more detailed information about treatment, recovery and recycling of this

product, please contact your local city office, your household waste disposal service

or the shop where you purchased the product.
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MICROWAVES

Microwave energy actually penetrates food, attracted and absorbed by its water,
fat and sugar content.

The microwaves cause the molecules in the food to move rapidly. The rapid
movement of these molecules creates friction and the resulting heat cooks the
food.

COOKING

Cookware for microwave cooking:

Cookware must allow microwave energy to pass through it for maximum efficiency.
Microwaves can penetrate through ceramic, glass, porcelain and plastic as well

as paper and wood, but they are reflected by metal, such as stainless steel,
aluminium and copper. So food must never be cooked in metal containers.

Foods suitable for microwave cooking:

Many kinds of food are suitable for microwave cooking, including fresh or frozen
vegetables, fruit, pasta, rice, grains, beans, fish, and meat. Sauces, custard,
soups, steamed puddings, preserves, and chutneys can also be cooked in a
microwave oven. Generally speaking, microwave cooking is ideal for any food
that would normally be prepared on a hob.

Covering during cooking

To cover the food during cooking is very important, as the evaporated water rises
as steam and contributes to cooking process. Food can be covered in different
ways: e.g. with a ceramic plate, plastic cover or microwave suitable cling film.

Standing times
After cooking is over food the standing time is important to allow the temperature
to even out within the food.
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Cooking Guide for frozen vegetables

Use a suitable glass pyrex bowl with lid. Cook covered for the minimum time - see
table. Continue cooking to get the result you prefer.
Stir twice during cooking and once after cooking. Add salt, herbs or butter after
cooking. Cover during standing time..

. Time Standing .
Food Portion | Power (min.) |Time (min.) Instructions
] Add 15 ml (1 tablespoon)
Spinach 150g | P80 5-6 2-3 cold water.
. Add 30 ml (2 tbsp.) cold

Broccoli 300g | P80 8-9 2-3 water.
Add 15 ml (1 tbsp.) cold

Peas 300g | P80 7-8 2-3 water.

GreenBeans | 300g | P80 |78 | 2.3  |Add30ml(2tbsp.)cold
water.

Mixed

Vegetables Add 15 ml (1 thsp.) cold

(carrots/peas/ 300g | P8O 78 23 water.

corn)

Mixed

Vegetables 300g | P8O |7%-8%| 23 Ad? - L b e 2l

(Chinese style) etk
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Cooking Guide for fresh vegetables

Use a suitable glass pyrex bowl with lid. Add 30-45 ml cold water (2-3 tbsp.) for
every 250 g unless another water quantity is recommended - see table. Cook
covered for the minimum time - see table. Continue cooking to get the result you
prefer. Stir once during and once after cooking. Add salt, herbs or butter after
cooking. Cover during a standing time of 3 minutes.

Hint: Cut the fresh vegetables into even sized pieces. The smaller they
are cut, the quicker they will cook.

All fresh vegetables should be cooked using full microwave power (P100).

Food Portion | Time | Standing Instructions
(min.) [Time (min.)
B i 250g | 3%-4 3 Prepare even sized florets. Arrange
roccoll 5009 6-7 the stems to the centre.
Brussels
Sprouts 2509 | 5-5% 3 Add 60-75 ml (5-6 thsp.) water.
Carrots 2509 | 34 3 Cut carrots into even sized slices.
Prepare even sized florets. Cut big
-4
Cauliflower el | A 3 florets into halves. Arrange stems to
5009 | 6%2-7%2 the centre.
Cut courgettes into slices. Add 30 ml
Courgettes 250g | 3-3% 3 (2 tbsp.) water or a knob of butter.

Cook until just tender.
Cut egg plants into small slices and

Egg Plants 250g | 2%-3 3 sprinkle with 1 tablespoon lemon
juice.
Leeks 250g | 3-3% 3 Cut leeks into thick slices.

Prepare small whole or sliced

125g | 1-1% mushrooms. Do not add any water.

Mushrooms 3 Sprinkle with lemon juice. Spice with
250g | 2-2% salt and pepper. Drain before
serving.
. Cut onions into slices or halves. Add
Onions 2509 | 4-4% 3 only 15 ml (1 thsp.) water.
Pepper 250g | 3%-4 3 Cut pepper into small slices.
Weigh the peeled potatoes and cut
250 3-4
Potatoes g 3 them into similar sized halves or
5009 6-7
quarters.
Turnip . .
Cabbage 250g | 4%-5 3 Cut turnip cabbage into small cubes.
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Cooking Guide for rice and pasta

Rice: Use a large glass pyrex bowl with lid - rice doubles in volume during
cooking. Cook covered.
After the cooking time is over, stir before standing time and salt or
add herbs and bultter.
Remark: the rice may not have absorbed all water after the cooking
time is finished.

Pasta:  Use a large glass pyrex bowl. Add boiling water, a pinch of salt and
stir well. Cook uncovered.
Stir occasionally during and after cooking. Cover during standing
time and drain thoroughly afterwards.

. Time Standing .

Food Portion | Power (min.) [Time (min.) Instructions

I 15-16
White Rice | 250g 00 | 17%- 5 Add 500 ml cold water.
(parboiled) 3759 |P1 18% Add 750 ml cold water.
Brown Rice | 2509 | ;00 20-21 5 Add 500 ml cold water.
(parboiled) 3759 22-23 Add 750 ml cold water.
Mixed Rice
(rice + wild 250g | P100 | 16-17 5 Add 500 ml cold water.
rice)
Mixed Corn
(rice + grain) 250g | P100 | 17-18 5 Add 400 ml cold water.
Pasta 250g | P100 10-11 5 Add 1000 ml hot water.

REHEATING

Your microwave oven will reheat food in a fraction of the time that conventional
ovens hobs normally take.

Use the power levels and reheating times in the following chart as a guide. The
times in the chart consider liquids with a room temperature of about +18 to +20°C
or a chilled food with a temperature of about +5 to +7°C.

Arranging and covering

Avoid reheating large items such as joint of meat - they tend to overcook and dry
out before the centre is piping hot. Reheating small pieces will be more
successful.

Power levels and stirring

Some foods can be reheated using maximum power while others should be
reheated using lower power.

Check the tables for guidance. In general, it is better to reheat food using a lower
power level, if the food is delicate, in large quantities, or if it is likely to heat up
very quickly (mince pies, for example).

Stir well or turn food over during reheating for best results. When possible, stir
again before serving.
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Take particular care when heating liquids and baby foods. To prevent eruptive
boiling of liquids and possible scalding , stir before, during and after heating.
Keep them in the microwave oven during standing time. We recommend putting a
plastic spoon or glass stick into the liquids. Avoid overheating (and therefore
spoiling) the food.

It is preferable to underestimate cooking time and add extra heating time, if
necessary.

Heating and standing times

When reheating food for the first time, it is helpful to make a note of the time
taken - for future reference.

Always make sure that the reheated food is piping hot throughout.

Allow food to stand for a short time after reheating - to let the temperature even
out. The recommended standing time after reheating is 2-4 minutes, unless
another time is recommended in the chart..

Take particular care when heating liquids and baby food. See also the chapter
with the safety precautions.

REHEATING LIQUIDS

Always allow a standing time of at least 20 seconds after the oven has been
switched off to allow the temperature to even out. Stir during heating, if
necessary, and ALWAYS stir after heating. To prevent eruptive boiling and
possible scalding, you should put a spoon or glass stick into the beverages and
stir before, during and after heating.

REHEATING BABY FOOD

BABY FOOD:

Empty into a deep ceramic plate. Cover with plastic lid. Stir well after reheating!
Let stand for 2-3 minutes before serving. Stir again and check the temperature.
Recommended serving temperature: between 30-40°C.

BABY MILK:

Pour milk into a sterilised glass bottle. Reheat uncovered. Never heat a baby’s
bottle with teat on, as the bottle may explode if overheated. Shake well before
standing time and again before serving ! Always carefully check the temperature
of baby milk or food before giving it to the baby. Recommended serving
temperature: ca. 37°C.

REMARK:

Baby food particularly needs to be checked carefully before serving to prevent
burns.

Use the power levels and times in the next table as a guide lines for reheating.
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Reheating Liquids and Food

Use the power levels and times in this table as a guide lines for reheating.

Tim Standing
Food Portion | Power e Time Instructions
(min.) .
(min. )
150 mi Pour into a ceramic cup and
m 1-1%% reheat uncovered. Place 1
Drink (Icup) 2 .
rnnks 300 ml cup in the centre, 2
(coffee, milk, m 115-2 opposite of each other and
tea, water (2cups) 3 or 4 in acircle. Stir
: 450 ml | P100 1-2 :
with room 3 2153 carefully before and after
temperature) %ggpnfl) standing time, be careful
(4cups) 3-3% while taking them out of
oven.
Pour into a deep ceramic
Soup gggg 21/21/5 plate or deep ceramic bowl.
fo- . - .
(chilled) 450g | P100 | 3o, 2.3 |Cover with plast!c lid. Stir
550 ) well after reheating. Stir
9 3¥e-4 again before serving.
Put stew in a deep ceramic
plate. Cover with plastic
(StP?I\II:I d) 350g | P80 |4%-5Y% 2-3 lid.Stir occasionally during
chille reheating and again before
standing and serving.
Put pasta (e.g. spaghetti or
Pasta with egg noodles) on a flat
sauce 3509 | P80 |3%-4Y 3 ceramic plate. Cover with
(chilled) microwave cling film. Stir
before serving.
Put filled pasta (e.g. ravioli,
Filled " tortellini) in a deep ceramic
'.tﬁ pasta plate. Cover with plastic lid.
Wlh‘"szuce 350g P80 4-5 3 Stir occasionally during
(chilled) reheating and again before
standing and serving.
Plate a meal of 2-3 chilled
Plated Meal iggg P8O 41/52'21/2 3 components on a ceramic
(chilled) 9 : dish. Cover with microwave
5509 5%5-6% N
cling-film.
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Reheating Baby Food and Milk

Use the power levels and times in this table as guide lines for reheating.

Standing
Food Portion [Power | Time Time Instructions
(min.)
Empty into ceramic deep plate.
Baby food Cook covered. Stir after cooking
(vegetables | 190g |P80 | 30sec. | 2-3 |time. Stand for 2-3 minutes.
+ meat) Before serving, stir well and
check the tem- perature carefully.
Baby Empty into ceram_ic deep platg.
porridge C_:ook covered. Stir aﬁer cooking
(grain + 190g |P80 | 20sec. 2-3  |[time. Stand_for 2—_3 minutes.
milk + fruit) Before serving, stir well and
check the tem- perature carefully.
30-40 Stir or shake well and pour into a
sec. sterilised glass bottle. Place into
100ml 1 min the centre of turntable. Cook
Baby milk P30 o ' 2-3 |uncovered. Shake well and stand
200ml : for at least 3 minutes. Before
1 min. serving, shake well and check the
10 sec. tempera- ture carefully.
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GRILL

The grill-heating element is located underneath the ceiling of the cavity. It
operates while the door is closed and the turntable is rotating. The turntable’s
rotation makes the food brown more evenly. Preheating the grill for 4 minutes will
make the food brown more quickly.

Cookware for grilling:

Should be flameproof and may include metal. Do not use any type of plastic
cookware, as it can melt.

Food suitable for grilling:

Chops, sausages, steaks, hamburgers, bacon and gammon rashers, thin fish
portions, sandwiches and all kinds of toast with toppings.

IMPORTANT REMARK:

Please remember that food must be placed on the high rack, unless another
instruction is recommended.

MICROWAVE + GRILL

This cooking mode combines the radiant heat that is coming from the grill with the
speed of microwave cooking. It operates only while the door is closed and the
turntable is rotating. Due to the rotation of the turntable, the food browns evenly.

Cookware for cooking with microwave + grill

Please use cookware that microwaves can pass through. Cookware should be
flameproof. Do not use metal cookware with combination mode. Do not use any
type of plastic cookware, as it can melt.

Food suitable for microwave + grill cooking:

Food suitable for combination mode cooking include all kinds of cooked food
which need reheating and browning (e.g. baked pasta), as well as foods which
require a short cooking time to brown the top of the food. Also, this mode can be
used for thick food portions that benefit from a browned and crispy top (e.g.
chicken pieces, turning them over half way through cooking). Please refer to the
grill table for further details.

The food must be turned over, if it is to be browned on both sides.
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Grill Guide for fresh food

Preheat the grill with the grill-function for 4 minutes.

Use the power levels and times in this table as guide lines for grilling.

1. Side |2.Side
Fresh Food | Portion | Power | Time Time Instructions
(min) (min)
4pcs il Put the toast slices side by side
Toast Slices | (each25g Snrlly 31-415 | 3-4 |on the rack.
)
Bread Rolls 2.4 Gril Put bread rolls first with the
(already . 215-3Y5 | 1%2-2Y» | bottom side up in a circle
baked) pieces | only directly on the turntable.
200g Cut tomatoes into halves. Put
Grilled (2pcs) 3Ye-4'%2 some cheese on top. Arrange
Tomatoes 400g c2 - |inacircle in aflat glass pyrex
(4pcs) 5-6 dish. Place it on the rack.
Tomato- 4 oes Toast the breas slices first. Put
Cheese p Cc2 4-5 = the toast with topping on the
Toast (300g) rack. Stand for 2-3 minutes.
Toast 2 pcs Toast the bread slices first. Put
Hawaii (300g) 3Ye-4% the toast with topping on the
pineapple, 9 R rack. Put 2 toasts opposite
4 c1
ham, cheese pcs 6-7 directly on the rack. Stand for
slices) (6009) 2-3 minutes.
Cut potatoes into halves. Put
Esi(aetges 2509 Cc1 41/2'51/2 - them in a circle on the rack with
5009 6%2-7% the cut side to the grill.
Gratin Put the fresh gratin into a small
Potatoes/ ) ) glass Grill pyrex dish. Put the
vegetables 5009 cl 911 dish on the rack. After cooking
(chilled) stand for 2-3 minutes.
4509 Brush chicken pieces with oil
(2pcs) 7-8 7-8 |and spices. Put them in a circle
; 650 with the bones to the middle.
gggle(gn (2-3p<§:]s) Cc2 9-10 8-9 |Put one chicken piece not into
8509 the centre of the rack. Stand for
(4pcs) 11-12 | 9-10 |2-3 minutes.
Brush chicken with oil and
spices. Put chicken first breast
Roast 900g C1 10-12 | 9-11 |side down, second side breast
Chicken 1100g 12-14 | 11-13 |side up directly on turntable.
Stand for 5 minutes after
grilling.
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Grill Guide for fresh food

1. Side | 2. Side
Fresh Food | Portion Power | Time Time Instructions
(min) (min)
) Brush the lamb chops with oil
Lamb Chops | 4009 Gril 11012 | g9 |andspices. Lay themina
(medium) (4pcs) only circle on the rack.After
grilling stand for 2-3 minutes.
250 g Cc2 (Grill | Brush the pork steaks with ol
(2pcs) MW + only) |and spices. Lay them in a
Pork Steaks 500 g Grill 6-7 5.6 |circle on the rack. After
(4pcs) 8-10 7-8 grilling stand for 2-3 minutes.
Brush skin of whole fish with
) 4509 6-7 7-8 |oil and herbs and spices. Put
Roast Fish 6509 c2 7-8 g8-9 |[fish side by side (head to tail)
on rack.
Core the apples and fill them
2 apple 6-7 with raisins and jam. Put
Baked (ca.400g9) c2 some almond slices on top.
Apples 4 apples . Put apples on a flat glass
(ca.800g) 10-12 pyrex dish. Place the dish
directly on the turntable.
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Grill Guide for frozen food

Use the power levels and times in this table as guide lines for grilling.

Fresh Food Portion

Power

1. Side
Time
(min)

2. Side
Time
(min)

Instructions

Bread Rolls
(each ca. 50 g)

2 pcs
4 pcs

Baguettes/
Garlic Bread

200-250¢
(1pc)

Gratin
(vegetables or
potatoes)

400g

Pasta
(Cannelloni,
Macaroni,
Lasagne)

400g

Fish Gratin 4009

MW+
Grill

MW+
Grill

C1

C1

Cc1

c2

1%%-2
2Y5-3

C1

3Y-4

13-15

14-16

16-18

Grill
only
2-3
2-3

Grill
only
2-3

Arrange rolls in a circle
with the bottom side up
directly on the turntable.
Grill the second side of
the rolls up to the crisp
you prefer. Stand for 2-5
minutes.

Put frozen baguette
diagonally on baking
paper on the rack. After
grilling stand for 2-3
minutes.

Put frozen gratin into a
small glass pyrex dish.
Put the dish on the rack.
After cooking stand for 2-
3 minutes.

Put frozen pasta into a
small flat rectangular
glass pyrex dish. Put the
dish directly on the
turntable. After cooking
stand for 2-3 minutes.
Put frozen fish gratin into
a small flat rectangular
glass pyrex dish. Put the
dish directly on the
turntable. After cooking
stand for 2-3 minutes.
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