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WE’RE THINKING OF YOU

Thank you for purchasing an Electrolux appliance. You’'ve chosen a product that brings with it

decades of professional experience and innovation. Ingenious and stylish, it has been designed
with you in mind. So whenever you use it, you can be safe in the knowledge that you'll get great
results every time.

© 0O NOOGA~,WN=

-
- O

Welcome to Electrolux.

Visit our website for:
G Get usage advice, brochures, trouble shooter, service information:
@ www.electrolux.com

g Register your product for better service:
a/ www.electrolux.com/productregistration

Buy Accessories, Consumables and Original spare parts for your appliance:
’% www.electrolux.com/shop

CUSTOMER CARE AND SERVICE

We recommend the use of original spare parts.
When contacting Service, ensure that you have the following data available.
The information can be found on the rating plate. Model, PNC, Serial Number.

& Warning / Caution-Safety information
@ General information and tips
@ Environmental information

Subject to change without notice.



1. A\ SAFETY INFORMATION

Before the installation and use of the ap-
pliance, carefully read the supplied in-
structions. The manufacturer is not re-
sponsible if an incorrect installation and
use causes injuries and damages. Always
keep the instructions with the appliance
for future reference.

1.1 Children and vulnerable
people safety
WARNING!

Risk of suffocation, injury or per-
manent disability.

This appliance can be used by children

aged from 8 years and above and per-

sons with reduced physical, sensory or

mental capabilities or lack of experience
and knowledge if they have been given

supervision or instruction for the opera-
tion of the appliance by a person who is
responsible for their safety.

Do not let children play with the appli-
ance.

Keep all packaging away from children.

Keep children and pets away from the
appliance when it operates or when it
cools down. Accessible parts are hot.

If the appliance has a child safety de-
vice, we recommend that you activate
it.

Cleaning and user maintenance shall
not be made by children without super-
vision.

1.2 Installation

WARNING!
Only a qualified person must in-
stall this appliance.

* Remove all the packaging.

e Do not install or use a damaged appli-
ance.

e Obey the installation instruction sup-
plied with the appliance.

e Always be careful when you move the
appliance because it is heavy. Always
wear safety gloves.

¢ Do not pull the appliance by the handle.
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e Keep the minimum distance from the
other appliances and units.

¢ Make sure that the appliance is installed
below and adjacent safe structures.

® The sides of the appliance must stay
adjacent to appliances or to units with
the same height.

Electrical connection

WARNING!
Risk of fire and electrical shock.

e All electrical connections should be
made by a qualified electrician.

¢ The appliance must be earthed.

e Make sure that the electrical information
on the rating plate agrees with the pow-
er supply. If not, contact an electrician.

e Always use a correctly installed shock-
proof socket.

¢ Do not use multi-plug adapters and ex-
tension cables.

e Make sure not to cause damage to the
mains plug and to the mains cable.
Contact the Service or an electrician to
change a damaged mains cable.

¢ Do not let mains cables to come in
touch with the appliance door, specially
when the door is hot.

¢ The shock protection of live and insula-
ted parts must be fastened in such a
way that it cannot be removed without
tools.

e Connect the mains plug to the mains
socket only at the end of the installa-
tion. Make sure that there is access to
the mains plug after the installation.

e |f the mains socket is loose, do not
connect the mains plug.

¢ Do not pull the mains cable to discon-
nect the appliance. Always pull the
mains plug.

¢ Use only correct isolation devices: line
protecting cut-outs, fuses (screw type
fuses removed from the holder), earth
leakage trips and contactors.

® The electrical installation must have an
isolation device which lets you discon-
nect the appliance from the mains at all
poles. The isolation device must have a
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contact opening width of minimum 3
mm.

1.3 Use

WARNING!
Risk of injury, burns or electric
shock or explosion.

e Use this appliance in a household envi-
ronment.

e Do not change the specification of this
appliance.

* Make sure that the ventilation openings
are not blocked.

¢ Do not let the appliance stay unatten-
ded during operation.

* Deactivate the appliance after each
use.

¢ |nternally the appliance becomes hot
when in operation. Do not touch the
heating elements that are in the appli-
ance. Always use oven gloves to re-
move or put in accessories or oven-
ware.

e Be careful, when you open the appli-

ance door while the appliance is in op-

eration. Hot air can release.

Do not operate the appliance with wet

hands or when it has contact with wa-

ter.

Do not apply pressure on the open

door.

Do not use the appliance as a work

surface or as a storage surface.

Always keep the appliance door closed

when the appliance is in operation.

Open the appliance door carefully. The

use of ingredients with alcohol can

cause a mixture of alcohol and air.

Do not let sparks or open flames to

come in contact with the appliance

when you open the door.

Do not put flammable products or items

that are wet with flammable products

in, near or on the appliance.

WARNING!
Risk of damage to the appliance.

e To prevent damage or discoloration to
the enamel:

— Do not put ovenware or other objects
in the appliance directly on the bottom.

— Do not put aluminium foil directly on
the bottom of the appliance.

— do not put water directly into the hot
appliance.

— do not keep moist dishes and food in
the appliance after you finish the cook-
ing.

— be careful when you remove or install
the accessories.

e Discoloration of the enamel has no ef-
fect on the performance of the appli-
ance. It is not a defect in the sense of
the warranty law.

e Use a deep pan for moist cakes. Fruit
juices cause stains that can be perma-
nent.

Steam Cooking

WARNING!
Risk of burns and damage to the
appliance.

¢ Do not open the appliance door during
steam cooking. Steam can release.

1.4 Care and Cleaning

WARNING!
Risk of injury, fire or damage to
the appliance.

e Before maintenance, deactivate the ap-
pliance and disconnect the mains plug
from the mains socket.

Make sure the appliance is cold. There
is the risk that the glass panels can
break.

e Replace immediately the door glass
panels when they are damaged. Con-
tact the Service.

Be careful when you remove the door
from the appliance. The door is heavy!

Clean regularly the appliance to prevent
the deterioration of the surface material.

¢ Remaining fat or food in the appliance
can cause fire.

Clean the appliance with a moist soft
cloth. Only use neutral detergents. Do
not use abrasive products, abrasive
cleaning pads, solvents or metal ob-
jects.

¢ |f you use an oven spray, obey the safe-
ty instructions on the packaging.



e Do not clean the catalytic enamel (if ap-
plicable) with any kind of detergent.

1.5 Internal light

e The type of light bulb or halogen lamp
used for this appliance, is only for
household appliances. Do not use it for
house lighting.

WARNING!
Risk of electrical shock.

¢ Before replacing the lamp, disconnect
the appliance from the power supply.

2. PRODUCT DESCRIPTION

(] &

Electronic programmer
Water drawer

Grill

Oven lamp

Fan

A Shelf support, removable

3. BEFORE FIRST USE

WARNING!
Refer to "Safety information”
chapter.
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¢ Only use lamps with the same specifi-
cations.

1.6 Disposal

WARNING!
Risk of injury or suffocation.

e Disconnect the appliance from the
mains supply.
e Cut off the mains cable and discard it.

* Remove the door catch to prevent chil-
dren and pets to get closed in the ap-
pliance.

Draining pipe

[ Water outlet valve
[} Rating plate
Shelf positions
Steam inlet

2.1 Oven accessories

e Wire shelf

For cookware, cake tins, roasts.
e Baking tray

For cakes and biscuits.
¢ Grill- / Roasting pan

To bake and roast or as pan to collect
fat.

¢ Telescopic runners
For shelves and trays.
¢ Dietary baking dish
For the steam cooking functions.

3.1 Initial cleaning

e Remove all accessories and removable
shelf supports (if applicable).

¢ Clean the appliance before first use.
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Refer to the chapter "Care and
cleaning".
3.2 First connection

When you connect the appliance to the
mains, or after a power cut, you must set
the language, display contrast, display
brightness and time of day.

1. Touch /\ or \V to set the value.
2. Touch OK to confirm.

3.3 Preheating

Preheat the empty appliance to burn off
the remaining grease.

4. CONTROL PANEL

Electronic programmer

1. Set the function __ and the maximum
temperature.

2. Let the appliance operate for 45 mi-
nutes.

3. Set the function (¥) and the maximum
temperature.

Let the appliance operate for 15 mi-
nutes.

Accessories can become hotter than usu-
ally. The appliance can emit an odour and
smoke. This is normal. Make sure that the
airflow is sufficient.

»

Ll

bl

|
‘ " A | @
&:3s »3s
O <=-¥% V-4 Q- ok
|
Use the sensor fields to operate the appliance
Sensor .
Number field Function Comment
On / off To activate and deactivate the appli-

ance.

Heating Func-
tions or Assis-
ted Cooking

To choose a heating function or an As-
sisted Cooking function. To have ac-
cess to the necessary function, touch
the field once or twice when the appli-
ance is activated. To activate or deacti-
vate the light, touch the field for 3 sec-
onds. You can also activate the light
when the appliance is deactivated.

Home key To go back one level in the menu. To
show the main menu, touch the field for

3 seconds.
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Comment

Sensor .
Number field Function
Temperature
H selection

> 3sec

To set the temperature or show the cur-
rent temperature in the appliance. To
activate or deactivate the Fast Heat Up
function, touch the field for 3 seconds.

Favourite Pro-

X

To save and have access to your fa-

gramme vourite programmes.
6 | /\ Up key To move up in the menu.
V Down key To move down in the menu.
Time and addi-  To set different functions. When a heat-

tional functions

e
S

ing function operates, touch the sensor
field to set the timer, Child Safety, Fa-
vourite Programme memory, Heat +
Hold or Set + Go or to change the set-
tings of the core temperature sensor
(for selected models only).

Minute Minder

o A

To set the Minute Minder .

OK OK To confirm the selection or setting.
. Display Shows the current settings of the appli-
ance.
Display A) Heating function
A B (o3 B) Time of day
| ! ! C) Heat-up indicator
“ @ 16:30  oE ) D) Temperature
. 1 1 00:15 » 140°C E) Duration and End Time functions
| |
E D

Other indicators in the display

Symbol

Function

Ja) Minute Minder

The function operates.

) Time of day

The display shows the time of day.

|—| Duration The display shows the necessary time for cook-
ing.
—| End Time The display shows when the cooking time is

completed.

) Time Indication

The display shows how long a heating function
operates. Press \/ and /\ at the same time to
have the time go back to zero.

M | Heat-up indicator

The display shows the temperature in the appli-
ance.
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Symbol

Function

[ I ] FastHeat Up indi-

The function operates. This function decreases

cator the heat-up time.

& Weight Automatic ~ The display shows that the automatic weight
system operates or that you can change the
weight.

'S Heat + Hold The function operates.

5. DAILY USE

WARNING! . 2. Press \V or /\ to select the menu
Refer to "Safety information” option.
chapter. 3. Press OK to move to submenu or ac-

5.1 Navigating the menus

Operat

1. Acti

5.2 The menus in overview

ion of the menus:
ivate the appliance.

cept setting.
At every point you can get back to the
main menu with €2

Main menu
Sg:r Menu item Application
3% Specials Contains a list of additional heating functions.
O Heating Functions Contains a list of heating functions.
, ] Contains a list of automatic cooking pro-
@  Assisted Cooking grammes,
. Contains a list of favourite cooking programmes
Favourite Programme stored by user.
<& Basic Settings Contains a list of other settings.
Submenus for: Basic Settings
Sgg;- Submenu Description
©) Set Time of Day Sets the current time on the clock.

O

Time Indication

When ON, the display shows the current time
when you deactivate the appliance.

When ON, you can activate the functions when

) SET+GO you activate the heating function.
& Heat + Hold When ON, you can activate this function when

you activate the heating function.
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Sgg;- Submenu Description
@ Extra time Activates and deactivates the function.
q) Display Contrast Adjusts the display contrast by degrees.
O Display Brightness Adjusts the display brightness by degrees.
¥ SetLanguage Sets the language for the display.
= Buzzer Volume é;jjgzgsr ézg'volume of press-tones and signals
Ip Key Tones ?xotivates and deactivates the tone of the touch
ields.
33 Alarm/Error Tones Activates and deactivates the alarm tones.
i Service Shows the software version and configuration.
& Factory Settings Resets all settings to factory settings.

5.3 Heating functions

Submenu for: Heating Functions

Heating function

Application

()

True Fan Cooking

To bake maximum on three shelf positions at
the same time. When you use this function,
decrease the oven temperature by 20 - 40 °C
from the standard temperatures you use for
Conventional Cooking .

True Fan + Steam

To steam dishes. Use this function to de-
crease the length of the cooking time and to
preserve the vitamins and nutrients in the
food. To use, select the function and set the
temperature between 130 °C to 230 °C.

Pizza Setting

To cook pizza, quiche or pie with steam.

Conventional Cooking

To bake and roast on one level.

Qé Slow Cook To prepare especially tender, succulent
(% roasts.
Bottom Heat To bake cakes with crispy or crusty bottoms
- and to preserve food.
¥%¥ ECO Roasting The ECO functions let you optimize the ener-

gy consumption during cooking. It is neces-
sary to set the cooking time first.

Frozen Foods

To make convenience food such as chips,
wedges or spring rolls crispy.
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Heating function

Application

wewe  CGrilling

To grill flat food in the middle of the grill and
to toast bread.

¥99¥  Fast Griling

To grill flat food in large quantities and to
toast bread.

S ¥Y¥ Turbo Griling

To roast larger meat joints or poultry with
bones on one shelf position. Also to gratinate
and to brown.

C(')) Steam Regenerating
Luy )

To reheat already cooked food directly on a
plate.

Submenu for: Specials

Heating function

Application

Bread Baking

To bake bread with steam.

vvevy  Au Gratin

To prepare dishes such as lasagna or pota-
to gratin. Also to gratinate and to brown.

- Dough Proving
(%)

To raise the yeast dough before baking.

(Q_ 9) Plate Warming
0

To preheat a plate for serving.

Preserving To preserve vegetables in glasses and liquid
- (e.g. mixed pickles).
o Drying To dry sliced fruit such as apples, plums or
( ] ) peaches and vegetables such as tomatoes,
zucchini or mushrooms.
= Keep Warm To keep cooked food warm.

(“a 4) Defrost

To defrost frozen food.

5.4 Activating a heating function 6.5 Steam cooking

1. Activate the appliance.

The water drawer cover is in the

2. Select the Heating Functions menu. control panel.

Press OK to confirm.

3. Set the heating function. Press OK to

1. Press the cover to open the water

confirm drawer.
4. Set the temperature. Press OK to 2. Fill the water drawer with 900 ml of
: water.
confirm. ) -
The water supply is sufficient for ap-
@ Press once or twice [J to go di- proximately 55 - 60 minutes.

rectly to the Heating Functions
menu (when the appliance is acti-

vated).



Do not put water directly into the
steam generator.

Use only water. Do not use filtered
(demineralised) or distiled water.
Do not use other liquids. Do not
put flammable or alcoholic liquids
into the water drawer.

3. Push the water drawer to its initial po-
sition.

4. Activate the appliance.

5. Prepare the food in the correct cook-
ware.

6. Select the steam heating function and
temperature.

7. If necessary, set the function Duration
|[—>| or End Time —>|.

The signal sounds at the end of the
cooking time.

8. Deactivate the appliance.

Let the appliance dry fully with the
door open.

9. Empty the water tank after the steam
cooking is completed.

& WARNING!

Wait a minimum of 60 minutes af-
ter each use of the steam cooking
in order to prevent hot water from
exiting the water outlet valve.

5.6 Tank Empty indicator

The display shows Water required and an
acoustic signal sounds when the tank is
empty and must be refilled.

For more information refer to "Steam
Cooking".

5.7 Tank Full indicator

When the display shows Water tank full ,
you can use the steam cooking.

An acoustic signal sounds when the tank
is full.

(i)

If you put too much water into
the tank, the safety outlet
moves the excess water to the
bottom of the oven.

Remove the water with a sponge
or cloth.
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5.8 Emptying the water tank

Make sure that the appliance is
cool before you start to empty the
water tank.

1. Prepare the draining pipe (C), inclu-
ded in the same package with the
user manual. Put the connector (B)
onto one of the ends of the draining
pipe.

2. Put the second end of the draining
pipe (C) into a container. Put it at a
lower position than the outlet valve
(A

3. Open the oven door and put the con-
nector (B) into the outlet valve (A).

4. Push the connector again and again
when you empty the water tank.

5. Remove the connector from the valve
when the water stops flowing.

& WARNING!

Do not use the drained water to fill
the water tank again.

The tank can have some water
when the display shows Water re-
quired . Wait until the water flow
from the water outlet valve stops.

5.9 Heat-up indicator

When you activate a heating function, the
bar on the display comes on. The bar
shows that the temperature increases.

5.10 Fast Heat Up indicator

This function decreases the heat-up time.
To activate the function, hold 8 for 3 sec-
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onds. You will see the heat-up indicator
alternates.

5.11 Residual heat

When you deactivate the appliance, the
display shows the residual heat. You can
use the heat to keep the food warm.

5.12 Energy saving

The appliance contains fea-
tures which help you save en-
ergy during everyday cooking:

¢ Residual heat:

— When the heating function or pro-
gramme operates, the heating ele-

ate). For this feature to operate, the
cooking time must be longer than 30
minutes or you must use the clock
functions ( Duration , End Time ).

— When the appliance is off, you can
use the heat to keep food warm. The
display shows the remaining temper-
ature.

¢ Deactivating the display - If necessa-
ry, you can fully deactivate the appli-
ance. Touch /\ and @ at the same
time until the display goes out. This
step also activates the appliance.

e Cooking with the lamp off - Touch
and hold EJ for 3 seconds to deacti-
vate the lamp during cooking.

e Eco functions - refer to " Heating

ments are deactivated 10 % earlier Functions ".
(the lamp and fan continue to oper-
6. CLOCK FUNCTIONS
6.1 Clock functions
Symbol Function Description

To set a countdown (max 2 h 30 min). This function
has no effect on the operation of the appliance. You

Ja\ Minute Minder

can also activate it when the appliance is off. Use £\

to activate the function. Press /\ or \/ to set the
minutes and OK to start.

[—>| Duration

To set how long the appliance has to be in opera-
tion (max. 23 h 59 min).

-] End Time

To set the switch-off time for a heating function
(max. 23 h 59 min).

If you set the time for a clock function, the
time starts to count down after 5 sec-
onds.

)

If you use the clock functions Du-
ration |—>| and End Time —>],
the appliance deactivates the

heating elements after 90 % of the

set time. The appliance uses the
residual heat to continue the
cooking procedure until the time
ends (3 - 20 minutes).

Setting the clock functions
1. Set a heating function.

2. Press @ again and again until the
display shows the necessary clock
function and the related symbol.

3. Press /\ or \V to set the necessary
time. Press OK to confirm.

When the time ends, an acoustic sig-
nal sounds. The appliance deacti-
vates. The display shows a message.

4. Press a sensor field to stop the signal.



* With Duration |—>| and End
Time —>| you must set the
heating function and the tem-
perature first. Then you can set
the clock function. The appli-
ance deactivates automatically.

(i)

* You can use Duration |—>| and
End Time —>] at the same time
if you want to automatically acti-
vate and deactivate the appli-
ance at a given time later.

* \When you use the Core tem-
perature sensor (if applicable),
the Duration |—>| and End Time
—>| functions do not operate.

6.2 Heat + Hold

The Heat + Hold function keeps prepared
food warm at 80 °C for 30 minutes. It ac-
tivates after the baking or roasting proce-
dure ends.

(i)

e You can activate or deactivate
the function in the Basic Set-
tings menu.

¢ Conditions for the function:

— The set temperature is more
than 80 °C.

— The function Duration is set.

Activating the function
1. Activate the appliance.

7. AUTOMATIC PROGRAMMES

7.1 Assisted Cooking with
Recipe Automatic

This appliance has a set of recipes you

can use. Recipes are fixed and you can-

not change them.

Activating the function:

1. Activate the appliance.

2. Select the Assisted Cooking menu.
Press OK to confirm.

3. Select the category and dish. Press
OK to confirm.

4. Select Recipe Automatic . Press OK
to confirm.
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»

Select the heating function.
Set the temperature above 80 °C.

4. Press @ again and again until the
display shows Heat + Hold . Press
OK to confirm.

When the function ends, an acoustic sig-

nal sounds.

The Heat + Hold function operates for 30

minutes.

The Heat + Hold function stays on if you

change the heating functions.

«@

6.3 Extra Time

The Extra Time function makes the heat-
ing function continue after the Duration
ends.

e Applicable for all heating functions with

Duration or Weight Automatic.
¢ Not applicable for heating functions
with CT Sensor .

Activating the function:

1. When the cooking time ends, an
acoustic signal sounds. Press a sen-
sor field.

2. The display shows the message for
Extra Time for five minutes.

3. Press @ to activate (or €2 to cancel).

Set the length of the Extra Time .
Press OK to confirm.

»

When you use the Manual func-
tion, the appliance uses automatic
settings. You can change them as
with other functions.

(i)

7.2 Assisted Cooking with
Weight Automatic

This function automatically calculates the
roasting time. To use it, it is necessary to
input the food weight.

Activating the function:

1. Activate the appliance.

2. Select Assisted Cooking . Press OK
to confirm.
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3. Select the category and dish. Press
OK to confirm.

4. Select the Weight Automatic . Press
OK to confirm.

5. Touch /\ or V to set the food
weight. Press OK to confirm.

The automatic programme starts. You

can change the weight at any time. Press

8. USING THE ACCESSORIES

WARNING!
Refer to "Safety information”
chapter.

8.1 Telescopic runners

/\ or \/ to change the weight. When
the time ends, an acoustic signal sounds.
Press a sensor field to deactivate the sig-
nal.

With some programmes turn over
the food after 30 minutes. The
display shows a reminder.

1.

Pull out the right and left hand tele-
Scopic runners.

Put the wire shelf on the telescopic
runners and carefully push them into
the appliance.

Make sure you push back the tele-
scopic runners fully in the appliance
before you close the oven door.

Keep the installation instructions
for the telescopic runners for fu-
ture use.

& CAUTION!
Do not clean the telescopic run-

ners in the dishwasher. Do not lu-
bricate the telescopic runners.
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8.2 Accessories for steam cooking

A B C

The dietary baking dish for steam cooking
functions. The dish has two parts: a hole
for the injector (B) and a steel grill to put at
the bottom of the baking dish.

The injectors and rubber hose. “A” is the
rubber hose”, “B” is the injector for steam
cooking and “C” is the injector for direct
steam cooking.

Steam cooking in a dietary baking dish

<F

7

H’(

2\

Put the food onto the steel grill in the bak-
ing dish. Add some water. Put the injector
(B) into the rubber hose. Put the injector
(B) into the special hole in the dietary bak-
ing dish. Put the connector attached to
the rubber hose (A) into the steam inlet.
Put the baking dish onto the first or sec-
ond shelf position from the bottom. Make
sure that you do not crush the rubber
hose or let it touch a heating element on
the top of the oven. Set the oven for the
steam cooking function.
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Direct steam cooking

Put the food onto the steel grill in the bak-
ing dish. Add some water. Put the injector
(C) into the rubber hose. Put the connec-
tor attached to the rubber hose (A) into
the steam inlet.

Do not use the upper part of the
dish.

When you cook food such as chicken,
duck, turkey, kid or large fish, put the in-
jector (C) directly into the empty part of
the meat. Make sure that you do not
cause a blockage of the holes.

Put the baking dish onto the first or sec-
ond shelf position from the bottom. Make
sure that you do not crush the rubber
hose or let it touch a heating element on
the top of the oven. Set the oven for the
steam cooking function.

For more information about steam cook-
ing, refer to the cooking tables for steam
cooking.

The rubber hose is specially made
for cooking and does not contain
dangerous materials.

9. ADDITIONAL FUNCTIONS

9.1 Favourite Programme menu 5. Enter the name of the programme.
The first letter flashes.

You can save your favourite settings, like Touch \V/ or /\ to change the letter.

duration, temperature or heating function.

They are available in the Favourite Pro- Press OK.

gramme menu. You can save 20 pro- 6. Touch \/ or /\ to move the cursor
grammes. to the right or to the left. Press OK.
Saving a programme The next letter flashes. Do steps 5

1. Activate the appliance. and 6 again as necessary.
2. Set a heating function or an Assisted 7. Press and hold OK to save.

Cooking function. @ Useful information:
3. Touch @ again and again until the

display shows SAVE . Press OK to ) "
confirm. e You can overwrite a memory position.

. X When the display shows the first free
4- -
e display shows the first free mel ition, t \/ r /\

ory position. , press OK to overwrite an existing pro-
Press OK to confirm. gramme.



e You can change the name of a pro-
gramme in the menu Edit Programme
Name .

Activating the programme

1. Activate the appliance.

2. Select the Favourite Programme
menu. Press OK to confirm.

3. Select your favourite programme
name. Press OK to confirm.

Press Y% to go to Favourite Programme
directly.

9.2 Function Lock

The Function Lock prevents an accidental

change of the heating function. You can

activate the Function Lock only when the

appliance operates.

Activating the Function Lock :

1. Activate the appliance.

2. Set a heating function or setting.

3. Press @ again and again until the
display shows Function Lock.

4. Press OK to confirm.

5. The door locks and the symbol of a
key comes on in the display.

(i)

Deactivating the Function Lock :

1. Press @ . The display shows a mes-
sage.

2. Press @ and then OK to confirm.

If the appliance has the Pyrolytic
cleaning function and the function
operates, the door is locked.

9.3 Child Lock

The Child Lock prevents an accidental
operation of the appliance .

Activating and deactivating the Child
Lock function:

1. Activate the appliance.

2. Touch @ and Yy at the same time
until the display shows a message.

(i)

If the appliance has the Pyrolytic
cleaning function and the function
operates, the door is locked.

A message comes on in the dis-
play when you touch a sensor
field.
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To unlock the appliance, touch @? and 72{
at the same time again until the display
shows a message.

9.4 SET + GO

The SET + GO function lets you set a

heating function (or programme) and use

it later with one press of the sensor field.

Activating the function:

1. Activate the appliance.

2. Set the heating function.

3. Press @ again and again until the
display shows Duration .

4. Set the time.

5. Press @ again and again until the
display shows SET + GO .

6. Press OK to confirm.

To start SET + GO, press any sensor field

(except for (D). The set heating function
starts.

When the heating function ends, an
acoustic signal sounds.

@ Useful information:

¢ When the heating function operates,
the Function Lock is on.

¢ You can activate and deactivate the
SET + GO function in the Basic Set-
tings menu.

9.5 Automatic switch-off

For safety reasons the appliance deacti-
vates after some time:

¢ [f an oven function operates.

¢ |f you do not change the oven tempera-
ture.

Oven tempera- Switch-off time

ture
30°C-120°C 12.5h
120 °C - 200 °C 8.5h
200 °C - 250 °C 5.5h
250 °C - maxi- 3.0h
mum °C

The automatic switch-off works
with all functions, except Light ,
Duration and End Time .
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9.6 Cooling fan

When the appliance operates, the cooling
fan activates automatically to keep the
surfaces of the appliance cool. If you de-
activate the appliance, the cooling fan
continues to operate until the temperature
in the appliance cools down.

9.7 Safety thermostat

Incorrect operation of the appliance or de-
fective components can cause dangerous

10. HELPFUL HINTS AND TIPS

¢ The appliance has five shelf levels.
Count the shelf levels from the bottom
of the appliance floor.

¢ The appliance has a special system
which circulates the air and constantly
recycles the steam. With this system
you can cook in a steamy environment
and keep the food soft inside and crus-
ty outside. It decreases the cooking
time and energy consumption to a mini-
mum.

e Moisture can condense in the appliance
or on the door glass panels. This is nor-
mal. Always stand back from the appli-
ance when you open the appliance
door while cooking. To decrease the
condensation, operate the appliance for
10 minutes before cooking.

e Clean the moisture after each use of
the appliance.

¢ Do not put the objects directly on the
appliance floor and do not put alumini-
um foil on the components when you
cook. This can change the baking re-
sults and cause damage to the enamel.

10.1 Baking cakes

¢ Do not open the oven door before 3/4
of the set cooking time is up.

overheating. To prevent this, the oven has
a safety thermostat which interrupts the
power supply. The oven activates again
automatically when the temperature
drops.

e |f you use two baking trays at the same
time, keep one empty level between
them.

10.2 Cooking meat and fish

e Use a deep pan for very fatty food to
prevent the oven from stains that can
be permanent.

e | eave the meat for approximately 15
minutes before carving so that the juice
does not seep out.

e To prevent too much smoke in the oven
during roasting, add some water into
the deep pan. To prevent the smoke
condensation, add water each time af-
ter it dries up.

10.3 Cooking times

Cooking times depend on the type of
food, its consistency, and volume.

Initially, monitor the performance when
you cook. Find the best settings (heat set-
ting, cooking time, etc.) for your cook-
ware, recipes and quantities when you
use this appliance.
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10.4 Baking and roasting table

CAKES
Conventional True Fan Cook- .
TYPE OF Cooking ing Cooking
DISH time Notes
Shelf  Temp Shelfpo- Temp [mijn]
position [°C] sition [°C]
Whisked 2 170 3(2and4) 160 45-60 In a cake
recipes mould
Shortbread 2 170 3(2and4) 160 20-30 In a cake
dough mould
Buttermilk 1 170 2 165 80-100 Ina 26 cm
cheesecake cake mould
Apple cake 2 170 2 (eftand 160 80-100 Intwo20cm
(Apple pie) right) cake moulds
on a wire
shelf1)
Strudel 3 175 2 150 60-80 In a baking
tray
Jam-tart 2 170 2 (eftand 165 30-40 Ina26 cm
right) cake mould
Sponge 2 170 2 150 40-50 Ina 26 cm
cake cake mould
Christmas 2 160 2 150 90-120 Ina20cm
cake / Rich cake mould?)
fruit cake
Plum cake 1 175 2 160 50-60 |nabreadtin?
Small cakes 8 170 8 150- 20-30 In a baking
- one level 160 tray1)
Small cakes = = 2and4 140- 25-35 In a baking
- two levels 150 tray1)
Small cakes - - 1,3and5 140- 30-45 In a baking
- three levels 150 tray1)
Biscuits / 8 140 8 140- 25-45 In a baking
pastry 150 tray
stripes - one
level
Biscuits / - - 2and4 140- 35-40 In a baking
pastry 150 tray
stripes - two

levels
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Conventional

True Fan Cook-

TYPE OF Cooking ing Cooking
DISH time Notes
Shelf  Temp Shelf po- Temp [mjn]
position [°C] sition [°C]
Biscuits / - - 1,3and5 140- 35-45 In a baking
pastry 150 tray
stripes -
three levels
Meringues - 8 120 8 120 80-100 In a baking
one level tray
Meringues - - - 2 and 4 120 80-100 In a baking
two levels tray1)
Buns 3 190 3 190 12-20 In a baking
tray1)
Eclairs - one 3 190 3 170 25-35 In a baking
level tray
Eclairs - two - - 2and 4 170 35-45 In a baking
levels tray
Plate tarts 2 180 2 170  45-70 Ina 20 cm
cake mould
Rich fruit 1 160 2 150 110 - Ina24 cm
cake 120 cake mould
Victoria 1 170 2 (eftand 160 30 -50 Ina20 cm
sandwich right) cake mould?

1) Preheat for 10 minutes.

BREAD AND PIZZA

Conventional

True Fan Cook-

TYPE OF Cooking ing Cooking
time Notes
DISH Shelf Temp Shelfpo- Temp [min]
position [°C] sition [°C]
White bread 1 190 1 190 60 - 70 1 - 2 pieces,
500 gr per
piecel)
Rye bread 1 190 1 180 30-45 Inabreadtin
Bread rolls 2 190 2(2and4) 180 25-40 6-8rolsina
baking tray1)
Pizza 1 230 - 1 230- 10-20 In a baking
250 250 tray or a deep
pan?)
Scones 3 200 3 190 10-20 In a baking
tray1

1) Preheat for 10 minutes.
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FLANS
Conventional True Fan Cook- .
TYPE OF Cooking ing Cooking
DISH time Notes
Shelf Temp Shelf po- Temp i)
position [°C] sition [°C]
Pasta flan 2 200 2 180 40 - 50 In a mould
Vegetable 2 200 2 175  45-60 In a mould
flan
Quiches 1 180 1 180 50-60  |namoulg?
Lasagne 2 180 - 2 180- 25-40  |namould?
190 190
Cannelloni 2 180 - 2 180- 25-40 |5 amould?
190 190
1) Preneat for 10 minutes.
MEAT
Conventional True Fan Cook- .
TYPE OF Cooking ing Cooking
DISH time Notes
Shelf Temp Shelfpo- Temp [mijn]
position [°C] sition [°C]
Beef 2 200 2 190 50-70 On a wire shelf
Pork 2 180 2 180 90-120 On a wire shelf
Veal 2 190 2 175 90-120 On a wire shelf
English roast 2 210 2 200 50-60 On a wire shelf
beef, rare
English roast 2 210 2 200 60-70 On a wire shelf
beef, medi-
um
English roast 2 210 2 200 70-75 On a wire shelf
beef, well
done
Shoulder of 2 180 2 170 120 - With rind
pork 150
Shin of pork 2 180 2 160 100 - 2 pieces
120
Lamb 2 190 2 175 110 - Leg
130
Chicken 2 220 200 70-85 Whole
Turkey 2 180 160 210 - Whole
240
Duck 2 175 2 220 120 - Whole

150
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Conventional True Fan Cook-

TYPE OF Cooking ing Cooking
time Notes
DISH Shelf Temp Shelfpo- Temp [mijn]
position [°C] sition [°C]
Goose 2 175 1 160 150 - Whole
200
Rabbit 2 190 175 60 -80  Cutin pieces
Hare 2 190 175 150 - Cut in pieces
200
Pheasant 2 190 2 175  90-120 Whole
FISH
Conventional True Fan Cook- i
TYPE OF Cooking ing Gooking
time Notes
DISH Shelf Temp Shelfpo- Temp [min]
position [°C] sition [°C]
Trout / Sea 2 190 2 175  40-55 3 - 4 fish
bream
Tuna fish / 2 190 2 175 35-60 4 - 6 fillets
Salmon
10.5 Grilling
Preheat the empty oven for 10 mi-
nutes, before cooking.
Quantity Grilling Cooking time [min]
TYPE OF DISH Pieces (] Shelf po- Temp 1stside 2nd side
sition [°C]
Fillet steaks 4 800 4 max. 12-15 12-14
Beef steaks 4 600 4 max. 10-12 6-8
Sausages 8 - 4 max. 12-15 10-12
Pork chops 4 600 4 max. 12-16 12-14
Chicken (cut in 2 1000 4 max. 30-35 25-30
2)
Kebabs 4 - 4 max. 10-15 10-12
Breast of chick- 4 400 4 max. 12-15 12-14
en
Hamburger 6 600 4 max. 20 - 30 -
Fish fillet 4 400 4 max. 12-14 10-12
Toasted sand- 4-6 - max. 5-7 -
wiches
Toast 4-6 - 4 max. 2-4 2-3
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Beef
. Shelf posi- Tempera- . .
TYPE OF DISH Quantity tion ture [°C] Time [min]
Roast beef or fil- per cm of 1 )
let, rare thickness U 190-200 1) 96
Roast beef or fil- per cm of 1
let, medium thickness 1 180-190 " 6-8
Roast beef or fil- per cm of 1
let, well done thickness L 170-180 " o0
1) Preheat the oven.
Pork
. Shelf posi- Tempera- . .
TYPE OF DISH Quantity tion ture [°C] Time [min]
Shoulder, neck,
ham joint 1-1.5kg 1 160 - 180 90 -120
Chop, spare rib 1-1.5kg 1 170 - 180 60 - 90
Meat loaf 750 g - 1 kg 1 160 - 170 50 - 60
Pork knuckle
(orecooked) 750 g -1kg 1 150 - 170 90 - 120
Veal
TYPE OF Quantity Shelf posi- Temperature Time [min]
DISH tion [°C]
Roast veal 1 kg 1 160 - 180 90 -120
Knuckle of 1.5-2kg 1 160 - 180 120 - 150
veal
Lamb
TYPE OF Quantity Shelf posi- Temperature Time [min]
DISH tion [°C]
Leg of lamb, 1-1.5kg 1 150-170 100 - 120
roast lamb
Saddle of 1-1.5kg 1 160 - 180 40 - 60
lamb
Poultry
TYPE OF Quantity Shelf posi- Temperature Time [min]
DISH tion [°C]
Poultry por- 200-250¢g 1 200 - 220 30-50
tions each




24 www.electrolux.com

TYPE OF Quantity Shelf posi- Temperature Time [min]
DISH tion [°C]
Chicken , half 400 - 500 g 1 190 - 210 35 - 50
each

Chicken, pou- 1-1.5Kkg 1 190 - 210 50 -70
lard
Duck 1.5-2kg 1 180 - 200 80 - 100
Goose 3.5-5kg 1 160 - 180 120 - 180
Turkey 2.5 -3.5kg 1 160 - 180 120 - 150
Turkey 4 -6 kg 1 140 - 160 150 - 240

Fish (steamed)

TYPE OF Quantity Shelf posi- Temperature Time [min]
DISH tion [°C]
Whole fish 1-1.5kg 1 210 - 220 40 - 60

10.7 Defrosting

. Further de-
TYPE OF Defrosting " .
[a] g p frosting time Notes
DISH time [min] [min]
Place the chicken on
an upturned saucer
Chicken 1000 100 - 140 20 - 30 placed on a large
plate. Turn halfway
through.
Meat 1000 100 - 140 20 - 30 Turn halfway through.
Meat 500 90 - 120 20 - 30 Turn halfway through.
Trout 150 25-35 10-15 -
Strawberries 300 30 - 40 10-20 -
Butter 250 30 -40 10-15 -
Cream can also be
) ) whipped when still
Cream 2 x200 80 - 100 10-15 slightly frozen in pla-
ces.

Gateau 1400 60 60 -
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10.8 Preserving
Soft fruit
Cooking time Further cooking
PRESERVE Te"‘?o‘g]at“re until simmering  time at 100 °C
[min] [min]
Strawberries, blue-
berries, raspber- _ _ _
ries, ripe goose- 160 =170 85-45
berries
Stone fruit
Cooking time Further cooking
PRESERVE Te"‘?o‘g]at“re until simmering  time at 100 °C
[min] [min]
Pears, quinces,
olums 160 - 170 35-45 10-15
Vegetables
Cooking time Further cooking
PRESERVE Tem?%i"‘t”'e until simmering  time at 100 °C
[min] [min]
Carrots?) 160 - 170 50 - 60 5-10
Cucumbers 160-170 50 - 60 -
Mixed pickles 160-170 50 - 60 5-10
Kohlrabi, peas, as-
paragus 160 - 170 50 - 60 15-20
1) Atter you deactivate the appliance, leave the preserve in the oven.
10.9 Drying - True Fan Cooking
Cover the oven shelves with baking
parchment.
VEGETABLES
TYPE OF Shelf position Temperature i
o Time [hr
DISH 1 level 2 levels [°C] [hr]
Beans 3 1/4 60 -70 6-8
Peppers 8 1/4 60 - 70 5-6
Vegetables for
soup S 1/4 60 -70 5-6
Mushrooms 8 1/4 50 - 60 6-8
Herbs 3 1/4 40 - 50 2-3
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FRUIT
TYPE OF Shelf position Temperature .
5 Time [hr
DISH 1 level 2 levels [°C] [hr]
Plums 3 1/4 60 -70 8-10
Apricots 3 1/4 60 - 70 8-10
Apple slices 3 1/4 60 - 70 -8
Pears 3 1/4 60 - 70 6-9
10.10 True Fan + Steam
CAKES AND PASTRIES
Cooking
TYPEOFDISH SheffPo- 1o oprcl  time Notes
sition .
[min]

Apple cake 2 160 60 - 80 Ina 20 cm cake

mould?)
Tarts 2 175 30-40 Ina26 cm cake mould
Fruit cake 2 160 80-90 Ina26cm cake mould
Sponge cake 2 160 35-45 Ina 26 cm cake mould
Panettone 2 150-160 70-100 In a 20 cm cake

mould?)
Plum cake 2 160 40 - 50 Inabread tin 1
Small cakes 3(2and4) 150-160 25-30 In a baking tray
Biscuits 3 (2 and 4) 150 20 - 35 In a baking tray
Sweet buns 2 180-200 12-20 In a baking tray1)
Brioches 3 (2 and 4) 180 15-20 In a baking ’[rayﬂ
1) Preheat the oven for 10 minutes.
FLANS

. Cooking
TYPE OF DIsH Shell Posi- T[?g‘]p time Notes
[min]

Vegetables filled 1 170-180 30-40 In a mould
Lasagne 2 170-180 40-50 In a mould

Potato gratin 1(@2and4) 160-170 50 -60 In a mould
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MEAT
TPEOF i Shef Temp CQUDS
position [°C] [min]
Roast pork 1000 2 180 90-110 On a wire shelf
Veal 1000 2 180 90-110 On a wire shelf
Roast beef 1000
rare 2 210 45-50  On a wire shelf
medium 2 200 55-65  On a wire shelf
well done 2 190 65-75  On a wire shelf
Lamb 1000 2 175 110 - 130 Leg
Chicken 1000 2 200 55 - 65 Whole
Turkey 4000 2 170 180 - 240 Whole
Duck 2000 - 2500 2 170- 120- 150 Whole
180
Goose 3000 1 160- 150 - 200 Whole
170
Rabbit 2 170 - 60 - 90 Cut in pieces
180
FISH
_ Cooking
T W e em Cime® o
Trout 1500 2 180 25-35 3 - 4 fish
Tuna 1200 2 175 35 - 50 4 - 6 fillets
Hake - 200 20 - 30 -
PIZZA SETTING
Preheat an empty oven for 10 mi-
nutes before cooking.
T:(I;Ié(D)F Shetlifo?\OSi- Temp [°C] Cooll:(rirl}gr;‘]time Notes
Pl (il 1 200 - 220 15- 25 In a baking tray
crust)
Pizﬁé‘gg‘ng)'m 1 200 - 220 20 - 30 In a baking tray
Mini pizza 1 200 - 220 15-20 In a baking tray
Apple cake 1 150 - 170 50 - 70 in @20 o cake
Tart 1 170 - 190 35 - 50 NaZocmnese

mould




28 www.electrolux.com

TYPE OF Shelf posi- 3 Cooking time
FOOD tion  1emp[°Cl [min] Notes
Onion tart 2 200 - 220 20-30 In a baking tray
STEAM REGENERATING
Preheat an empty oven for 10 mi-
nutes before cooking.
TYPE OF DISH Shelf position ~ Temp [°C] °°°;‘rin“if"]“me
Casserole / Gratin 2 130 15-25
Pasta and sauce 2 130 10- 15
Side dishes (e.g. rice, )
potatoes, pasta) 2 130 1e-1
One-plate dishes 130 10-15
Meat 130 10-15
Vegetables 130 10- 15
BREAD BAKING
Preheat an empty oven for 10 mi-
nutes before cooking.
TYPE OF Shelf posi- 8 Cooking
FOOD [a] tion Temp [*C] time [min] bISIEE
1 - 2 pieces,
White bread 1000 2 180 - 190 45 - 60 500 g for
each piece
6 - 8 ralls in
Rolls 500 2(2and4) 190-210 20 - 30 a baking tray
1 - 2 pieces,
Rye bread 1000 2 180 - 200 50-70 500 g for
each piece
. In a baking
Focaccia — 2 190 - 210 20-25 tray

10.11 Cooking in the dietary baking dish with True Fan + Steam

VEGETABLES

TYPE OF DISH Shelf position Temperature [°C] Cooi(rlnni?‘]tlme
Broccoli florets 2 130 20 - 25
Aubergine 2 130 15-20
Cauliflower florets 2 130 25 -30
Tomatoes 2 130 15
Asparagus white 2 130 25-35
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Cooking time

TYPE OF DISH Shelf position Temperature [°C] [min]
Asparagus green 2 130 35 - 45
Courgette slices 2 130 20-25
Carrots 2 130 35-40
Fennel 2 130 30 - 35
Kohlrabi 2 130 25-30
Pepper strips 2 130 20-25
Celery slices 2 130 30 - 35
MEAT

TYPE OF DISH  Shelf position  Temperature [°C] °°°mﬂ]t"“e
Cooked ham 2 130 55165
Poached chicken 2 130 25-35
breast
Kasseler (smoked 2 130 80 - 100
loin of pork)

FISH

TYPE OF DISH Shelf position Temperature [°C] Cooi(rlnni?‘]tlme
Trout 2 130 25-30
Salmon filet 2 130 25-30
SIDE DISHES

TYPE OF DISH  Shelf position Temperature [°C] °°°'[‘|:‘i?ﬂtime
Rice 2 130 35 -40
Unpeeled pota- 2 130 50 - 60
toes, medium
Boiled potatoes, 2 130 35 - 45
quartered
Polenta 2 130 40 - 45

Information on acrylamides

Important! According to the newest
scientific knowledge, if you brown food

(specially the one which contains starch),

acrylamides can pose a health risk. Thus,
we recommend that you cook at the
lowest temperatures and do not brown

food too much.
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11. CARE AND CLEANING

WARNING!
Refer to "Safety information”
chapter.

¢ Clean the front of the appliance with a
soft cloth with warm water and a clean-
ing agent.

e To clean metal surfaces use a usual
cleaning agent.

e Clean the oven interior after each use.
Then you can remove dirt more easily
and it does not burn on.

e Clean stubborn dirt with a special oven
cleaner.

e Clean all oven accessories after each
use and let them dry. Use a soft cloth
with warm water and a cleaning agent.

¢ |f you have nonstick accessories, do
not clean them using aggressive
agents, sharp-edged objects or a dish-

washer. It can destroy nonstick coating.

@ Stainless steel or aluminium
appliances:

Clean the oven door with a wet
sponge only. Dry it with a soft
cloth.
Do not use steel wool, acids or
abrasive materials, as they can
cause damage to the oven sur-
face. Clean the oven control panel
with the same precautions.

Removing the shelf supports

11.1 Cleaning the door gasket

e Regularly do a check of the door gas-
ket. The door gasket is around the
frame of the oven cavity. Do not use the
appliance if the door gasket is dam-
aged. Contact the Service Centre.

¢ To clean the door gasket, refer to the
general information about cleaning.

11.2 Shelf supports

You can remove the shelf supports to
clean the side walls.

—

2
l \

1. Pull the front of the shelf support away
from the side wall.
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2. Pull the rear end of the shelf support

away from the side wall and remove
it.

Installing the shelf supports

Install the shelf supports in the opposite
sequence.

The rounded ends of the shelf
supports must point to the front.

11.3 Oven lamp

& WARNING!

Be careful when you change the
oven lamp. There is a risk of elec-
trical shock.

Before you change the oven lamp:
e Deactivate the oven.

e Remove the fuses in the fuse box or
deactivate the circuit breaker.

(i)

Put a cloth on the bottom of the
oven to prevent damage to the
oven light and glass cover.
Always hold the halogen lamp
with a cloth to prevent grease res-
idue from burning on the lamp.

1. Turn the glass cover counterclock-
wise to remove it.

2. Clean the glass cover.

3. Replace the oven light bulb with an
applicable 300 °C heat-resistant oven
light bulb.

Use the same oven lamp type.

4. |Install the glass cover.

11.4 Cleaning the oven door

The oven door has three panels of glass.
You can remove the oven door and the
internal glass panels to clean them.

The oven door can close if you try
to remove the glass panels before
you remove the oven door.

Removing the oven door and the glass panel

1.

2.

Fully open the door and identify the
hinge to the right side of the door.
Push the tightening component until it
pulls back.
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3. Hold the pushed component with
one hand. Use a screwdriver with the
other hand to lift and turn the right
side hinge lever.

4. |dentify the hinge to the left side of
the door.

5. Lift and turn the levers on the two
hinges.
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Close the oven door to the first open-
ing position (halfway). Then pull for-
ward and remove the door from its
seat.

Put the door on a soft cloth on a sta-
ble surface.

Release the locking system to re-
move the glass panels.

Turn the two fasteners by 90° and re-
move them from their seats.
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10. Carefully lift (step 1) and remove (step
2) the glass panels one by one. Start
from the top panel.

11. Clean the glass panels with water
and soap. Dry the glass panels care-
fully.

Installing the door and the glass panel

When the cleaning is completed, install
the glass panels and the oven door. Do
the above steps in the opposite se-
quence.

Make sure that you put the glass panels
back in the correct sequence. The second
panel has a decorative frame. The screen-
printing zone must face the inner side of
the door. Make sure that after the installa-
tion the surface of the glass panel frame
on the screen-printing zones is not rough
when you touch it.

Make sure that you install the middle pan-
el of glass in the seats correctly (refer to
the illustration).

11.5 Cleaning the water tank

& WARNING!

Do not put water into the water
tank during the cleaning proce-
dure.

During the cleaning procedure,
some water can drip from the
steam inlet onto the cavity of the
oven. Put a dripping pan on the
shelf level directly below the
steam inlet to prevent water from
falling onto the bottom of the oven
cavity.

(i)

After some time, you can have lime de-
posits in your oven. To prevent this, clean
the parts of the oven that generate the
steam. Empty the tank after each steam
cooking.

1. Fillin the water tank with 900 ml of
water and 50 ml of citric acid (five
teaspoons). Deactivate the oven and
wait for approximately 60 minutes.

2. Activate the oven and set the True
Fan + Steam function. Set the tem-
perature 230 °C. Deactivate it after 25
minutes and let it cool down for 15
minutes.

3. Activate the oven and set the True
Fan + Steam function. Set the tem-
perature between 130 and 230 °C.
Deactivate it after 10 minutes. Let it
cool down and continue with the re-
moval of the tank contents (refer to
"Emptying the water tank").

4. Rinse the water tank and clean the
remaining lime residue in the oven
with a cloth.

5. Clean the drain pipe by hand in warm
water with soap. To prevent damage,
do not use acids, sprays or similar
cleaning agents.

Types of water

e Soft water with low lime content -
the manufacturer recommends this be-
cause it decreases the quantity of
cleaning procedures.



e Tap water - you can use it if your do-
mestic water supply has purifier or wa-

ter sweetener.
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formance of the appliance but it increa-
ses the quantity of cleaning proce-

dures.

¢ Hard water with high lime content -
it does not have an effect on the per-

CALCIUM QUANTITY TABLE INDICATED FROM W.H.O.
(World Health Organization)

Water hard- Water hard-

Calcium de- ness ness Water classi- '?il::;gg::;ﬂ&'
posit (French de- (German de- fication e
grees) grees) ry
150 cycles -
0 - 60 mgl 0-6 0-3 Sweet of soft 5 5 months
Medium hard- 100 cycles - 2
60 - 120 mgl 6-12 3-7 ness months
Hard or calca- 75 cycles - 1.5
120 - 180 mgl 12-18 8-10 rEeOUS months
60 cycles - 1
over 180 mgl over 18 over 10 Very hard month
12. WHAT TO DO IF...
WARNING!
Refer to "Safety information"
chapter.
Problem Possible cause Remedy

The appliance does
not heat up.

The appliance is deactiva-
ted.

Activate the appliance.

The appliance does
not heat up.

The clock is not set.

Set the clock.

The appliance does
not heat up.

The necessary settings are
not set.

Make sure that the settings
are correct.

The appliance does
not heat up.

The Child Lock is activated.

Refer to "Deactivating the
Child Lock".

The appliance does
not heat up.

The fuse is released.

Make sure that the fuse is
the cause of the malfunc-
tion. If the fuse releases
again and again, contact an
authorized electrician.

There is water inside
the appliance.

There is too much water in
the tank.

Deactivate the appliance
and remove the water with a
cloth or sponge.

The steam cooking
does not operate.

There is no water in the
tank.

Fill the water tank.
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Problem Possible cause

Remedy

The steam cooking  Lime obstructs the hole.

does not operate.

Check the steam inlet open-
ing. Remove the lime.

[t takes more than
three minutes to
empty the water
tank or the water
leaks from the
steam inlet opening.

There are lime deposits in
the appliance.

Check the water tank. Refer
to “Cleaning the water
tank”.

Steam and conden-
sation settle on the
food and in the ap-

You left the dish in the appli-
ance for too long.

Do not keep the dishes in
the appliance for longer
than 15 — 20 minutes after

pliance. the cooking ends.

The lamp does not ~ The lamp is defective. Replace the lamp.
operate.

The display shows  The test mode is activated. 1. Deactivate the appli-

“Demo”. The appli-
ance does not heat
up. The fan does
not operate.

ance.

2. Touch and hold D until
the appliance activates
and deactivates.

3. Touch and hold ¥ and
@ at the same time un-
til an acoustic signal
sounds and “d” goes
out.

If you cannot find a solution to the prob-
lem yourself, contact your dealer or the
service centre.

The necessary data for the service centre
is on the rating plate. The rating plate is
on the front frame of the appliance cavity.

We recommend that you write the data here:
Model (MOD.)

Product number (PNC)

Serial number (S.N.)

13. TECHNICAL DATA

Voltage 230V

Frequency 50 Hz




14. INSTALLATION
WARNING!

Refer to "Safety information”
chapter.

14.1 Building In
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14.2 Electrical installation

& WARNING!
Only a qualified person must do

the electrical installation.

@ The manufacturer is not responsi-
ble if you do not follow the safety
precautions from the chapter
"Safety Information".

This appliance is supplied with a main
plug and a main cable.

14.3 Cable

Cable types applicable for installation or
replacement: HO7 RN-F, HO5 RN-F, HO5
RRF, HO5 VV-F, HO5 V2V2-F (T90), HO5
BB-F.

For the section of the cable refer to the
total power (on the rating plate) and to the
table:

Total power Sectlonbcla; the ca-

maximum 1380 3 x 0.75 mm?2
W

maximum 2300 3 x 1 mm?2
W

maximum 3680 3 x 1.5 mm?2
W

The hearth cord (green / yellow cable)
must be 2 cm longer than phase and neu-
tral cables (blue and brown cables).
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15. ENVIRONMENT CONCERNS

Recycle the materials with the symbol {:‘_)

. Put the packaging in applicable
containers to recycle it.

Help protect the environment and human
health and to recycle waste of electrical

and electronic appliances. Do not dispose
appliances marked with the symbol X

with the household waste. Return the
product to your local recycling facility or

contact your municipal office.
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Mbl AYMAEM O BAC

Bnaropgapum Bac 3a npuobpetenne npubopa Electrolux. Bel Boibpanu nsaenve, 3a KoTopbiM CTOST AECATUNETUS
npogeCCcMOHanbHOro onbiTa M MHHOBALMIA. YHWUKaNbHOE M CTUNBHOE, OHO CO3AaBanoch ¢ 3aboton o Bac.
Moatomy koraa 6bl Bel H1 Bocnonb3oBanuch UM, Bbl MoxeTe BbiTb yBEpEHbI: pe3ynbTaThl Bceraa byayT
NPEBOCXOAHBIMM.

[o6po noxanosatb B Electrolux!

Ha Hawwem Be6-caiite Bbl cmoxeTe:

HaiiTv pexoMeHgaLmn no UCronb3oBaHuio 3Lenuii, pyKOBOACTBA MO 3KCMlyaTawym, Mactep

YCTPaHeHWUs HeMCnpaBHOCTEN, MHAOPMALWI O TEXHUYECKOM OBCITYXMBaAHUM:
www.electrolux.com

a/ 3aperucTpupoBaTh CBOE U3AENUs ANs ynydLieHnst 06CyKMBaHNS:

www.electrolux.com/productregistration

MproBpecT AONONHUTENBHbIE NMPUHAANEXHOCTH, PACXOAHBIE MaTepiansl U hUpMeHHble 3anacHble
’% YacTu Ans cBoero npuodopa:

www.electrolux.com/shop

MNOOAEPXKA MOTPEBUTENEN 1 CEPBUCHOE OBCITYXMBAHWE

Mbl pekOMeHyeM UCMoMnb30BaTb OPUTMHANBHLIE 3an4acTy.

Mpy oGpaLLeHIn B CEPBUC-LEHTP CRELYEeT UMETb MO PYKOM CEAYIoLLY0 MHAOpMALMIO.

[laHHas nHgopmaLms HaxoaUTCs Ha Tabnuyke ¢ TEXHUYeCKuMM AaHHbIMW. Mogens, kog usaenus (PNC),
CEpUIAHbIA HOMEp.

& BHuMaHme / BaxHble cBeieHUsi N0 TeXHMKe DE30MacHOCTM.

@ O6Lwas uHdopMaLMS 1 pekomeHaaLmn

VHchopmaLms no 3aLynTe oKpyxatoLLei cpeabl

I'IpaBo Ha U3MEHEHUA COXPaHAETCA.
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1. A\

AN

lMepen ycTaHOBKOI 1 aKkcnnyaTaumeii npubopa
BHVUMATENbHO 03HAKOMbTECh C NPUMOXEHHBIM
pyKOBOACTBOM. [pon3BOANTEND HE HECET OTBET-
CTBEHHOCTY 3a TPaBMbl M MOBPEXAEHMS, MONY-
YeHHble/BbI3BaHHbIE HENPaBMILHOM YCTAaHOBKON
1 akcnnyataumei. Mo3aboTbTech 0 TOM, YTOGbI

[aHHoe pykoBoacTBO Obino y Bac nog pykoii Ha

MPOTSHKEHWM BCErO Cpoka criyxObl mpubopa.

1.1 BesonacHocTb aeTeii u vy ¢
OrpaHN4eHHBIMU BO3MOXHOCTSMM

BHUMAHMUE!

CyLLecTByeT puCK yAyLLIbS, NOMy4eHus
TPaBM WNK CTOWKUX HapYLLEHWIA HETPY-
[10CMOCOOHOCTM.

+ [laHHbIi Nprbop MOXeT 3KCnyaTUpoBaThCs
OEeTbMU CTapLle 8netun nnyamu € orpaHn4eH-
HbIMKU (*)VISI/NeCKVIMI/I, CEHCOPHbIMK Unn ym-
CTBEHHbIMM COCOBHOCTAMM UMK C HepocTa-
TOYHbLIM ONbITOM UK 3HAHUAMW TOMbKO Nocne
NOMYyYeHNs COOTBETCTBYHOLLIMX MHCTPYKLWIA
M NpK1 yCnosun HaxoxaeHua nog npucmo-
TPOM nuLa, 0TBeYatoLLero 3a 1x 6esonac-
HOCTb.

* He nosBonsiite aeTsiM Urpatb ¢ Npubopom.

+ XpaHuTe BCE YNakoBOYHbIE MaTepuarbl BHe
[0CSAraemocTy feTen.

* He noanyckaiite aeTein n JOMAaLLHWX KUBOT-
HbIX K npubopy, korga oH paboTaeT unm ocTbl-
BaeT. [loCTynHble ANs KOHTaKTa Yactu npubo-
pa COXPaHAIOT BLICOKYIO TEMNepaTypy.

« Ecnu npubop ocHalleH yHkumeii «3awuta
OT [ieTeii», PEKOMEHAYETCS BKIOYUTD 3TY
YHKLMHO.

+ OuucTKa W JOCTYNHOE NONb30BATENH TEXHU-
yeckoe 06CnyxmBaH1e He JOIKHO NMPOU3BO-
[UTbCA AeTbMU Be3 npucMoTpa.

1.2 YcTaHoBka

BHUMAHWE!

YcTaHoBka npuGopa [oMmKkHA NPOU3Bo-
BUTBCS TOMbKO KBANM(MLMPOBAHHBIM
nepcoHarnom.

* YaanuTe BCIO yNakoBKy.

* He ycraHaBnuBanTe u He NoAkmioYaiiTe npu-
60p, UMEIOLLMI NOBPEXAEHNS.

+ *CnepyiiTe NpUNOXeHHbIM K Npubopy WH-
CTPYKLMSM MO YCTAHOBKE.

CBEJEHWA NO TEXHWKE BE3OMNACHOCTU

+ [pnbop umeet BonbLUoli BeC: cobntopaiite
NpesocTOPOXHOCTL MPK €ro NepeMeLLeHnm.
Obsi3atenbHO Mcnonb3yiTe 3aluTHbIE Nep-
yarkm.

+ TMpy nepemelLLeHrn npubopa He TAHUTE 3a
€ro pyuky.

+ ObecrieybTe HanMume MAHUMATBLHO [ONYCTH-
MbIX 3230P0B MEXY COCeaHUMM MpnBopamu
1 npeameTamu Mebeni.

+ Ybeautech, 4to Mebenb nog npubopom u ps-
[I0M C HIM HaJEXHO 3aKkpenmeHa.

+ [pyrve npubopsl unu npegmeTsl Mebenu, Ha-
xogsmecs no obe cTopoHsl npubopa, gon-
KHbl UIMETb TY X€ BbICOTY.

[NoaKkmoYeHNe K aNEKTPOCETH

BHUMAHWUE!
CyLLeCTBYET PUCK NOXapa 1 nopaxe-
HUA ANEKTPUYECKUM TOKOM.

Bce nopknoyeHust K 3neKTPOCETH JOIKHbI
NPON3BOANTLCS KBANMULMPOBAHHBIM 3MIEk-
TPUKOM.

+ [pnbop HeoBXoAMMO 3a3eMMUTb.

+ Ybenutech, 4To ykasaHHble Ha Tabnuyke ¢
TEXHNYECKAMU AAHHBIMW NapaMeTpbl drek-
TPONUTaHUS COOTBETCTBYIOT NapameTpam
3neKkTpoceTH. B npoTuBHOM cryyae obpat-
UTECh K ANEKTPUKY.

[na nogkntoueHns npubopa Heobxoanmo nc-
MoMb30BaTh YCTAHOBNEHHYH HaaNeXaLLM
06pasom anekTpobe3onacHyio po3eTky.

He ncnonb3yinTe TPOWHWKK W yaAnVHUTENN.

* [lo3aboTbTech 0 TOM, YTOBbI HE NOBPEAUTD
BUNKY 1 ceTeBOM kabenb. [ins 3amMeHbl noBpe-
KIOEHHOro ceTeBoro kabens obpaTutecs B
CEPBUCHbIIA LEHTP UMM K ANEKTPUKY.

* He ponyckaiiTe KoHTaKTa ceTeBbIx kabenen ¢
nBepuen npubopa, 0cobeHHO ecnn ABepLa
CUNbHO Harperta.

« [letanu, sawmLiatoLLme TOKOBeAyLLmME 1N
1301MPOBaHHble YacTy Npubopa, AOMKHbI
ObITb 3aKkpenneHbl Tak, YTobbl X BbIN0 HEBO3-
MOXHO yaanuTh 6e3 creynarnbHbIX MHCTPY-
MEHTOB.

+ Bcraensite Bunky ceteBoro kabens B po3eT-
Ky TONbKO MO OKOHYaHWMW yCTaHoBKM npubopa.
YbeauTech, 4To Nocne ycTaHoBku npnbopa K
BUIIKE AMEKTPONUTAHUS UMEETCS CBOBOAHbII
Joctyn.



* He noakniovaiite npubop K po3eTke anekTpo-
MWUTaHWS, ECNIN OHa NIIOXO0 3aKpernseHa unm
€CIU BUNKa HENNOTHO BXOAMT B PO3ETKY.

¢ He TaHuTE 3a Kabenb anekTponuUTaHuUs 4ns
OTKNtoYeHust npubopa oT anekTpoceTu. Bee-
roa Geputech 3a BUNKY CETEBOrO kabens.

* cnonbayiiTe TONbKO NOAXOASALME YCTPOWA-
CTBa ANS U30MALMKN: NPEAOXpaHUTENbHbIE aB-
TOMaTUYeCKMe BbIKIOYaTeNu, nnaekve npeg-
OXpaHuTenu (pe3bboBble NnaBkue Npesoxpa-
HUTENW, BbIKDYYMBAIOLLMECS U3 THE3AA), aBTO-
MaTbl 3aLUKThl OT TOKA YTEYKM 1 3aMblkaTeny.

+ Tpubop 4oMmKeH BbITb NOAKMIOYEH K 3NEKTPO-
CeTM Yepes yCTPOICTBO ANs U30NALMM, No-
3BONSAIOLLEE OTCOEAUHATL OT CETU BCE KOHTaK-
Tbl. YCTPOACTBO AN N30MALMN LOMKHO obec-
neynBaTb 3a30p MeXAy PasOMKHYTbIMM KOH-
TaKTamn He MeHee 3 MM.

1.3 Vcnonb3oBaHue

& BHUMAHUE!

CyLLecTByeT pUCK TpaBMbl, OXOra, Mo-
pakeHwst ANEKTPUYECKIM TOKOM W
B3pbIBA.

* Wcnonbayiite aaHHbIA npubop B ObITOBBIX NO-
MELLEHNSIX.

+ He BHOCUTE M3MEHEHNs B napameTpbl AaHHO-
ro npubopa.

+ Ybegutech, 4to BEHTUNALMOHHbIE 0TBEPCTUA
HU4EeM He 3aropoXeHbl.

+ Bo Bpems paboTsl npubopa He ocTaensnTe
ero 6e3 npucmorpa.

+ [pnbop HeobxoanMmo BbIKMoYaTL NOCHe Ka-
KLOrO MCMONb30BaHMS.

+ Bo Bpems paboTbl npubopa ero BHyTPeHHsS
kamepa CunbHO HarpeeaeTcs. He npukacai-
TeCb K HarpeBaTenbHbIM 3neMeHTam BHYTpU
npubopa. Momewas B npubop unu n3Bnekas
13 Hero Nocyay Mnu akceccyapel, Bcerga uc-
nonb3yMTe KyXOHHbIE PyKaBULbl.

+ CobntoganTte 0CTOPOXKHOCTb, OTKPLIBAS ABEp-
Ly npubopa Bo Bpems ero paboTbl. MoxeTt
NpON30iATH BLICBOBOXAEHME FOPSHEro BO3AY-
xa.

* [pu ncnonb3oBaHum Npubopa He kacanTech
€ro MOKpbIMW pyKamu; He kacaiitecb npubopa,
€CIV Ha Hero nonana eoga.

* He HapaBnuBaiiTe Ha OTKPLITYIO ABEPLY Npu-
Hopa.

+ He ucnonbayiite npubop B ka4ecTBe CTONELL-
HULbI UK NOACTAaBKY ANS Kakux-nubo npeg-
MeTOB.
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+ Tpu pabote npubopa ero fsepua AomKHa
ObITb 3aKpbITa.

+ Cobniofalite 0CTOPOXHOCTb, OTKPLIBaS ABEP-
Ly npubopa. Mcnonb3oBaHne MHrpeaneHToB,
COAEpXaLLyX ankorosb, MOXET NPUBECTY K
06pa3oBaHmio BO3AYLLHO-CINPTOBOA CMECH.

+ Tlpu oTKpbIBaHUM [iBEpLib NpUbOpa psaom ¢
HWM He BOIMKHO ObITb MCKP MM OTKPBITOrO
nnamexm.

+ He nomeLuaiite Ha npubop, pAAOM C HAM 1N
BHYTPb HEro NErkoBoCTNaMeHsIoLNecs Be-
LYeCTBa NN U3AENVs, MPONMUTaHHbIE NErKoBo-
CNaMeHsIOLLMMICS BeLLeCTBaMM.

BHUMAHWUE!
CyLLecTByeT puCK NOBPEXAEHUS Npy-
fopa.

+ [ins Toro, 4toObl M3BeXaTh NOBPEXAEHMS 1
M3MEHeHWs LiBeTa amanu:

- He nomeLyaiite HenocpeacTBEHHO Ha AHO
NpuGopa NocyAy ¥ MHble NPeaMEThI.

- He knaguTe HenocpefCcTBEHHO Ha [HO Npy-
Bopa anomMuHneByto onbry.

- He HanuBaiiTe B HarpeTbii npubop Boay.

— He xpaHuTe B npubope nocrie OKoHYaHus
NPUrOTOBMIEHNS BNAXHYI0 NOCYAY U NPOGYKTI.

- CobntoganTe 0CTOPOXHOCTb NpU YCTaHOBKe
11 U3BNEYEHUM aKCECCYapOB.

* V13MeHeHue LiBeTa aManu He BIIUSIET Ha Npo-
13BOAUTENBHOCTL Npnbopa. OHO He sBNseTCS
[eheKTOM C TOUKM 3PEHUS 3aKOHa O rapaH-
TUiiHBIX 0BS13aTENLCTBAX.

+ [Insl NpUroTOBMEHNS TOPTOB, COAEPXKaLLE
GorbLUOE KOMMYECTBO Braru, Cnonb3yiTe
NpOTMBEHb NSt kapku. Coku 13 pyKTOB MO-
TYT Bbi3blBaTb NOSBNEHME NATEH, YAANUTb KO-
TOpble ByeT HEBO3MOXHO.

MpuroToBneHMe Ha napy

BHUMAHWUE!
CyLLeCcTByeT pyCK NOMyYeH:st OXOroB 1
noBpeXxaeHust npubopa.

* He oTkpbiBaiiTe ABepLy npubopa Bo BpeMs
NpUroToBMeHus Ha napy. MoxeT npou3oiiTn
BbIcBOGOXAEHME Napa.

1.4 Yxoa v ounctka

BHUMAHWUE!
CyLLecTBYeT PUCK TpaBMbl, Moxapa unu
noBpexaeHns npuéopa.
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. I'Iepe;:l BbINONTHEHNEM onepaqu?l M0 O4YUCTKE N
YXOAY BbIKNO4YNTE I'IpVIGOp W U3BNEKNTE BUNKY
CeTeBoro kabens U3 po3eTku.

* Ybenutech, 4To Npubop ocThiN. B NpoTMBHOM
cryyae CTEeKNsiHHbIe NaHemnu MoryT TPECHYTb.

+ [loBpexaeHHble CTEKNSAHHbIE NaHenu cnegyet
3aMeHsTb HeameanuTensHo. OBpatutecs B
CEPBWCHBIA LEEHTP.

+ CobntogainTe 0CTOPOXHOCTb NPY CHSATIN
ABepLbl ¢ npubopa. [1Bepua umeet 6onbLLoii
Bec!

+ Bo n3bexarue NoBpeXxXaeHUs NOKPLITUS NpH-
Gopa Npon3BOAKTE €0 PErymnsapHYI0 OYMCTKY.

+ OcraBLuMecs BHYTpY NpuBopa xup unm octar-
KU MALLY MOTYT CTaTb MPUYMHOI Noxapa.

+ OunwanTe Npnbop MSArkow BNaxHOI TPSNKOW.
Vicnonb3yiTe TOMbKO HelTpanbHoe MokoLLee
cpeacteo. He ncnonb3yiTe abpasusHble
cpepcTBa, abpaavBHble rybku, pacTBOpUTENM
UM MeTannuyeckue npeameTbI.

+ B cnyuae ncnonb3oBaHusi cipes 4ns 04NCTKMA
BYXOBOrO LUKadha creaynTe MHCTPYKLMKM Mo
6e30MacHOCTI Ha €ro ynakoBke.

* He ouuwaiiTe kaTanuTyeckyto amanb (ecnm
npubop UMeeT COOTBETCTBYIOLLEE NOKPLITHE)
Kakumu-nnbo MOIOLLMMM CpeaCTBaMK.

1.5 BHyTpeHHee ocBeLLeHne

* B npuBope ncnonbayeTcs Mogyrib NOACBETKN
YNV rasnoreHosas namna, npegHasHayeHHas

2. ONMNCAHVE VU3OEJTNA

R 9
1 ¢

HH&

§AE B H
(SECIZA

ONeKTPOHHBIA MporpaMmaTop
BbigBuKHOI pesepsyap Ans Bofbl

TONbKO ANst GbITOBBIX NPUGOPOB. He nenonb-
3yiiTe UX Ans OCBELLEHUS JoMal.

BHUMAHWUE!
CyLLeCTBYET ONacHOCTbL NOpaKeHust
3MEKTPUYECKIM TOKOM.

+ [lepen 3ameHON Nammbl OTKIKOYMTE 3NEKTPO-
nuTaHue npubopa.

* cnonb3yiTe TONBLKO Namnbl TOW Xe creuu-
chukaumm.

1.6 YTunusaums

BHUMAHWE!
CyLLeCTByeT ONacHOCTb TPaBMbI MW
yAyLbS.

+ Otkniounte I'Ipl460p OT CETU ANeKTponuTaHua.

+ OtpexbTe kabenb 3NeKTPONUTaHNS U yTUMK-
3upyiTe €ro.

* YnanuTe 3allenky Asepubl, 4To6bl npesoT-
BPATUTb PUCK €€ 3an1paHns Ha Crydait, ecnm
BHYTPM NpuGOPa OKaXyTCs AETU M JOMaLLHe
KMBOTHbIE.

Tpunb

Jlamna ocBeLyeHus AyxoBoro Wwkada
BeHTunstop

B CbemHas HanpaenstoLLas Ans npoTUBHS
CNWBHOI LINaHT

E Knanau ans cnvea Bogpl

ﬂ Tabnuuka ¢ TEXHUHECKMMIN AaHHBIMM
[NonoxeHue NpoTMBHEN

BxoaHoe otBepcTve Ans napa

2.1 MNpyHaANEXHOCTW NS 4yX0BOro
wkacha

* Peuwerka



[ns KyxoHHO# nocyAbl, (OPM ANs BbINEYKN,
XapKoro.

+ [nyBokuii npoTUBEHbL
[insi TOPTOB U NEYeHbS.
+ [potuBeHb Anst xapku / rpuns

[ns BbiNeKaHus 1 Xapky Ui B Ka4ecTBe nop-
[0Ha ans cbopa xmpa.

BHUMAHUE!
Cwm. «CBeneHus no TexHuke 6e30-
MacHOCTUY.

3.1 MNepBas uncTka

* Vi3BneknTe BCe AOMONHUTENbHbIE MPUHAANEX-
HOCTW 1 CbeMHble HanpaBnstoLLMe Ans npo-
TUBHEN (€CNM OHM €CTb).

+ Tlepen nepBbIM CMONb30BaHMEM NpUBOp
cneayeT OYUCTUTb.

& Cwm. 'naBy «Yxog v ouncTkay.

3.2 MNepBoe nogknoyeHne

Mpu BKMto4eHUM Npubopa B CETb UM NOCHE OT-
KIIOYEHNs SNEKTPONUTaHIUS HeoBXoaMMO ycTa-
HOBMTb 513bIK, KOHTPACTHOCTb AUCMNES, SPKOCTb
[UCNNEs U BPEMS] CYTOK.

1. [lna Bbibopa sHaueHns Haxmute Ha /\

nmra \/ .

4. NAHETb YMNPABJITEHWA

OneKTPOHHBIIA NporpamMmaTop
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+ Teneckonuyeckue Hanpaensiolme
[Ins nonok 1 NpoTMBHEN.
+ EMKOCTb NSt AMeTUYECKOro NPUroTOBNEHMUS

anII'OTOBJ'IeHI/Ie C UCNONb30BaHMEM PEXNMOB
NPUroToBNEHNA Ha napy.

3. NEPEA MEPBbLIM NCIMONb3OBAHVNEM

2. Haxwmute OK ans noateepxaeHus.

3.3 MNpeaBapuTenbHbIi Harpes

Harpeiite nyctoi npubop ans Toro, Ytobsl faTh
BbIFOPETb OCTaTKaM CMas3KM.

1. BuifepuTe pexum __ 1 3apaiiTe Makcy-
MarbHyk TeMnepaTypy.

2, [aiite npubopy nopabotaTb NpuMepHo 45
MUHYT.

3. Buifiepute pexum () 1 3aaaiiTe Makcu-
ManbHylo Temneparypy.

4. [aiite npubopy nopabotatb npumepHo 15
MUHYT.

[JlononHuTenbHbIe NPUHALNEXHOCTU MOTYT Ha-

rpeTbcst cunbHee 0bbluHoOro. M3 npubopa mMoryt

NOSIBUTLCS HENPUSTHbIE 3anaxy Unu abiM. 370

HopManbHo. Y6eauTech, YTo B NOMELLEHUM

UMeeTCs JOCTaTouHas LMPKYNSILNS BO3ayXa.
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Ona ynpasneHus I'IpVIGOpOM MCNonb3yloTCA CEHCOpHbIe Nnons.

HCOPH .
Homep Cericoproe ®yHKUMA KommeHTapwmii
none
@ Bkn/BbIkn BkntoueHme u BbikntoueHne npubopa.
Pexwumbl Harpesa  Bbibop pexwma Harpesa unm cyHkumum Mo-
unu Momolub B molLb B MpuroToBneHuu . [ins BbI3oBa Tpe-
lMpuroToBneHum Byemon (yHKLMM HaXMUTE OAMH Unn ABa
O] pasa Ha CEHCOPHOE Mone BKMIOYEHHOro Npu-
Beas 6opa. [1ns BKIKOYEHWUS UMK BbIKIOYEHUS OCBE-
LLEHUS HAXMUTE W YAEPXMBaITE MoMeE B TEYe-
Hue 3 cekyHA. OcBelLLEeHNE MOXHO BKIKOYUTb W
TOrAa, Koraa cam npubop BbIKIHOYEH.
KHonka «Bos- BosBpaT Ha 0A1H YPOBEHb B MEHIO (DYHKLIMIA.
ﬁ Bpam» [nsi BbI30Ba rMaBHOMO MEHIO HAXXMUTE W yaep-
XU1BaliTe none B TeYeHNe 3 CekyHA.
Bbibop Temnepa-  YcTaHoBKa TemMnepaTtypbl v 0TobpaxeHue
Typbl TekyLLeii Temnepatypebl npubopa. [ns Bkmto-
H YeHUs NN BBIKIIYEHUS pexima BeiCTpbIn
2 HarpeB yAepX1BanTe none B TeYeHne 3 ce-
KyHA.
Mobumas npo- CoxpaHeHwe 1 BbI30B No61MbIX Nporpamm.
rpamMma
6 | /\ CTpenka BBepX lMepemeLLeHre BBEPX MO MEH!O.
\V4 CTpenka BHM3 lMepemeLLeHME BHU3 N0 MEHHO.
Bpewmsi v gonon-  YcraHoBKa pasnuyHbix yHKuWIA. Mpu pabote
HUTENbHbIE (PYHK-  pEXMMa HarpeBa HaaTue Ha AaHHOE CEHCOop-
Lm HO€ nosie NO3BONSET YCTaHOBUTB Takue QyHK-
B @? Lwm, kak «Taimepy, «3aluuTa oT AeTeny 3a-
nuckb yHKuMKM JTiobumas nporpamma , Coxpa-
HeHue Tenna , Set + Go («Bkmiouun v ugny),
NN N3MEHUTL HACTPOIKN TepMOCeHcopa Ans
Msica (TONbKO B psiie MOAenei).
Taiimep YcraHoBka dyHKuum Taiivep .

OK

[lencTBuit He Tpe-
Byercs.

lMogTBepxaeHue Beibopa Unm napameTpa Ha-
CTPOVIKN.

[ucnneit

Ha gucnnee otobpaxatotcs TekyLume Ha-
CTpOIiKK Npubopa.
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Ducnneit A) PexuMbl Harpesa
A B B) Bpemsi cytok
| ! C) WnaukaTop Harpesa
I u. @ 16:30 ; oW D) Temneparypa
. g b 00i15 > 140°C E) ®ynkumm Mpogomxk. u OkoHYaHKe
i |
E

}.'lpere WHOUKATOPbI Aucnnes.

Cumson OyHKUMS
Ja) Taiimep BbinonHsieTcs ykasaHHas yHKLKS.
@ Bpewms cyTok Ha gucnnee otobpaxaeTcs Bpems CyToK.
|—| Mpopomnx. Ha gucnnee oTobpaxaetcs Tpebyemoe Ans npuroTos-
NEHNS BPEMSI.
—| OkoHu4aHue OTobpaxaeTcs Ha aucnnee no UCTEYEHUM BPEMEHM

NPUroToBNEHNA.

VHamkaumsa Bpemenn

Ha aucnnee otobpaxaeTcs NpoAoKUTENBHOCTb Bpe-
MeHM paboTbl pexmMa Harpesa. [ins cGpoca otcyeta
0BpaTHO Ha HyNb OIHOBPEMEHHO HaxmuTe Ha \/ 1 Ha

A.

WHaovkaTop Harpesa

Ha gucnnee oTobpaxaeTcsi TeMnepatypa BHYTPU Npu-
6opa.

VHovkatop dyHKUmm
BbICTpbIi Harpes

BbinonHseTcs ykasaHHas dyHkums. [laHHas dyHKums
MO3BOMSIET COKPATUTL BPEMS HarpeBa.

Bec, aBTomatuy.

Ha aucnnee otobpaxaeTtcs MHGOpMALMs O TOM, YTO Cu-
CTEMa aBTOMATUYECKOrO B3BELLMBAHUS BKITOYEHA, UK
4TO BEC MOXET BbITb U3MEHEH.

CoxpaHeHue Tenna

BbinonHseTcs ykasaHHas QyHKLuS.

5. EXE[JHEBHOE NCMNOJIb3OBAHWE

BHUMAHUE! 2. C nomouwpto kHoriok \/ unu /\ BuiGepute
Cwm. «CBeneva 10 TeXHUKe 6e30- Hy)KHbIVI MYHKT MEHO.
NacHOCTU». 3. Haxmute OK, 4To6bl NepeiTn k NoaMeHio
W NPUHSTL YCTaHOBIEHHOE 3HAUEHME.
5.1 HaBurauus no nyHKTam MeHo B ntoBoii MOMEHT MOXHO BEPHYTLCS B MaBHOE
. MEH!I0, HaxaB €2
Wcnonb3oBaHue MeHio:

1. Bxmouute

npubop.
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5.2 0630p meHt0
masHoe MeHIo
CuMBON  SNEMEHT MeHI0 MpumeHeHne
S Ocobbie ConepkuT nepeyeHb AONONHUTENBHBIX PEXVUMOB Ha-
rpeBa AyxoBoro Lukada.
)KUT NepeyeHb PEXUMOB HarpeBa [lyX0BOro LuKa-
Pexumbl Harpesa Cogep epeyeHb PEXMMOB HarpeBa AyX0BOroO LUKa:
¢a.
® Momoup B MpurotoBne-  ComepxuT CNMCOK NPOrpamMM aBTOMaTUYeCKoro
HIK MPUrOTOBMEHNS.
ComepkuT CMcoK N36paHHbIX MpOrpaMM NpyUroToB-
IMio6umas nporpamma Aep P porp P
NEHNS, COXpPaHEHHBIX MOMb30BATENEM.
< OcHOBHble YCTaHOBKM ConepkuT nepeyeHb 0CTarnbHbIX PEXIMOB.
MoameHio ana MeHto: OCHOBHbIE YCTaHOBKM
Cumeon [MogmeHto Onucanue
YcTaHoska Bpemehu Cy-
® ok P " Yeranoska Texywyero Bpemeny cyTok.
Ecnn dyHKUmS BKIoYEHa, TO Ha gucnnee otobpaxaeT-
WHavkaums Bpemern ’
O) ANKaLMA Bp €A TeKyLLee BpeMs], faxe Korga npubop BbIKMKOYEH.
@ SET+GO Ecnv faHHas dyHKuUmMS BKloyeHa, npu paboTe pexvma
HarpeBa el MoXHO 6yaeT BOCNONb30BaTLCS.
Ecnu gaHHas dyHKUMS BKIKOYEHa, Npu paboTe pexuMa
§  CoxpaHenue Tenna PEVIER G  TpA p P
HarpeBa el MOXHO 6yaeT BOCMONb30BaTHCS.
) Koppekuus Bpemenu BkntoyeHue 1 BbIKNIoYeHne PYHKLMM 4aHHOW PYHKLMK.
O KoHTpacTHocTb jucnnes  /I3aveHeHue KOHTpacTHOCTU AMCnnes B NPOLEHTaX.
- SpkocTb Aucnnes V13MeHeHWe ApKOCTM AMCnnes B NpOLEHTaX.
=] BbibpaTth Asbik BbIO0p 513blka BLIBOAMMbIX HA AUCTENA COOBLLEHWIA.
~ FpoMKocT 38yK, CitrHa- PerynnpoBka B MpoLieHTax rPOMKOCTH KaK 3BYKOBbIX
= CMrHaroB, 3By4aLLyX NP1 HAXaTUM Ha CEHCOPHBIE NO-
Nsl, TaK U ApYriX CUTHasoB.
BkntoueHme 1 BbIKMHOYEeHNE TOHOBBIX 3BYKOBbIX CUTHa-
JJ  TomHbl KHomok
OB MPW HaXaTuy Ha CEHCOPHbIE MONS.
urHanbl Tpesoru/Owwmn6-
33 KCM B pBEeroie BkntoYeHME 1 BLIKIOYEHUE CUTHANOB TPEBOTY.
. OtobpaxeHue BepcUn 1 KOHUrypaLym NporpaMMHOro
i Cepauc
obecneyeHus.
< 3aBopckue YcTaHoBKM BoccTtaHoBneHue Bcex 3aBOACKMX YCTAHOBOK.
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MoameHio ans MeHto: Pexiumbl Harpesa
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Pexumbl Harpeea

MpumeHeHne

(¥)

["opsunii Bo3ayx

[ins 0fHOBPEMEHHOTO BbINEKAHWS MaKCUMYM Ha Tpex
YPOBHSIX AyXOBOTO LuKkacha. Mpu ncnonb30BaHmM AaH-
HOro pexumMa 3afanTe Temnepatypy Huxe Ha 20°C -
40°C no cpaBHEHMIO C TOW, KOTOPYH0 Bbl McnonbayeTe
B pexume BepXHuii + HKHWUIA Harpes .

lopsuuii Bosayx + Map

lMpurotoneHve bntog Ha napy. Vicnons3yite aak-
HY!0 (DYHKLMIO ANS COKPALLEHNS BPEMEHW MPUTroTOB-
NEHNS 1 COXPaHEHUS BUTAMWUHOB U MNTATENbHbIX BE-
LeCTB B NpogyKTax. [lns a1oro BbIGepuTe AaHHYH0
(pyHKUMIO 1 3aaalTe TeMnepaTypy B npeaenax ot
130°C po 230°C.

Muuua

MpUroToBNEHNE MULILBI, 3aKPLITOrO UMM OTKPLITOrO
nupora Ha napy.

BepxHuit + HKHWIA Harpes

BbinekaHue 1 xapka Ha 04HOM YPOBHE AYyXOBOrO
wkada.

Hw3koT. npuroToBnexme

an/IFOTOBJ'IeHI/Ie 0COOEHHO HEXHBIX M COYHBIX Xape-

(Q.é
0 HbIX KYCKOB MsiCa.
HWXHWI Harpes BbinekaHne TOPTOB C XPYCTALLEN HUKHENR KOPOUKON U
KOHCEpPBMPOBAHWE NPOAYKTOB.
¥ZZ¥ OKOxapka ®yHkum SKOHOM no3sonsioT onTMMU3MPOBaThH
0 3HepronoTpebneHue BO BpeMsi NMPUroTOBMEHNS Npo-

AykToB. CHayana HeoBXOANMO YCTAHOBUTL BPEMS!
MpUroTOBNEHWSI.

3amopOoXeHHbIE MPOAYKTbI

[MpuroToBneHune NpogyKToB BbICTPOro MPUroToB-
TNEHMS, TaKMX KaK Yvncel, kapTodenbHbIe TOMTUKN
Unm 6rMHYMKK ¢ papluem ¢ 0Bpa3oBaHNEM XpyCTs-
LLIEN KOPOUKM.

weww  Manblii rpunb [MpuroToBneHve NNOCKUX NPOAYKTOB B LEHTPE rpuns.
MpuroToBneHne TOCTOB.
¥9¥¥Y  bbiCTpoe rpunnpoBanmne MpuroToBneHne Ha rpune BoMbLLIOrO KoNn4YecTaa
TOHKWX KyCKOB MPOLYKTOB, @ Takoke NpUroToBneHne
TOCTOB.
¥y Typbo rpunb JKapka KpynHbIX KyCKOB Msica Ui NTuLbl (He dune)
0 Ha OAHOM YPOBHe, a Takke 3anekaHune A0 pyMsAHON
KOpOuky 1 obxapneaHue.
Perenepaups lMogorpes yxxe NpUroToBNEHHbIX MPOAYKTOB HEMoC-

PEACTBEHHO Ha Taperske.
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MoameHio ans MeHto: Ocobble

Pexwmmbl Harpesa

lMpumeHeHne

Xneb

BbinekaHune xneba Ha napy.

¥99VY  3anekaHka

[puroToBneHme Takux 6ntoa, Kak NasaHbs UK Kap-
TohenbHas 3anekaHka, a Takke 3anekaHue Ao py-
MSIHOM KOPOYKM 1 0BXapuBaHue.

(“o 9) MoaroToBka TecTa

lMoAroTOBKA APOXOKEBOTO TECTa Nepes BbiNeyKOiA.

(“a 4) lMoporpes Tapenok

[NpeaBapuTEnbHBIA MOAOrPEB TAPENOK Nepes no-
Jlayel Ha cTon.

KoHcepaupoBaHme

KoHcepeupoBaH1e NpoayKToB, Hanpumep, MapuHo-
BaHWe pa3nunyHbIX OBOLLEN B CTEKNAHHON NOCYAe.

(%9) BbicylumnBanve

[NofcylumBaHmne TOHKO Hape3aHHbIX PPYKTOB, Ha-
npumep, S6MoK, CB, NEPCUKOB, M OBOLLEN, HANpK-
Mep, MOMMLOPOB, LKKUHI 1K rpuBoB.

lMoanepxaHue Tenna

CoxpaHeHue MpUroTOBAEHHON MNLLY B TEMIOM BU-
ze.

e Pa3smopaxwuBaHve
(%)

Pa3mopaxuBaH1e 3aMOpPOXEHHBIX MPOAYKTOB.

5.4 BknioyeHne pexvma Harpesa

1. Bkntounte npubop.

2. Bbibepute meHto Pexumbl Harpesa . Ha-

xmute OK ons noateepxaeHus.

3. YcraHoBute pexum Harpeea. Haxmute OK

QNS NOATBEPXaeHWS.

4. YcraHosute Temnepatypy. Haxvure OK

QNS NOATBEPXAEHWS.

@ Haxmute Ha [J oauH unu asa pasa,
4TOGbI NEPENTH HEMOCPEACTBEHHO K

& He 3anuBaiiTe Bogy HENOCPEACTBEHHO
B NaporeHeparop.

Mcnonb3yiTe Tonbko Bogy. He ucnosnb-
3yiTe (hUNbTPOBAHHYIO (AEMUHEpanu-
30BaHHYI0) UNK AUCTUNNMPOBAHHYIO BO-
ay. He ucnonbayiite apyrve XuakocTu.
He 3anwvBaiiTe B BbIgBUXHON pe3epByap
Ans BoAbl BOCNNAMEHSIOLMECS unn
CnmMpTOCcOAEpKaLLne KUAKOCTH.

3. YcraHoBWTE BbIABKHON pe3epsyap Ans
BOAbI B MCXOLHOE MONOXEHHE.

4. Bkntounte npubop.

meio Pexumbl Harpesa (ecnv npubop 5. MogrotosTe npogyKTbl, MOMECTHE MX B

BKITHOYEH).

5.5 MNpuroTosneHue Ha napy

@ KpbiLLka BbIABWXHOMO pesepByapa Ans

NoAXOAALLYI0 KYXOHHYI0 nocyAy.
6. BbibepuTe pexum Harpesa ¢ napom u 3a-
Aante Temnepartypy.

7. Mpu HeobxoaMMOoCTL 3agaiiTe yHKLMIO

BOAbI HAXOAWTCA BHYTPYM NaHenu ynpa- Mpogonx. [—>] unn Okonvarme —>| .

BNeHuA.

1. HaxmuTe Ha KpbILLKY, 4TOGbI OTKPbITH Bbl- 8

ABIDKHOW pe3epsyap ANs BOAbI.

2. HaneiiTe B BblABIKHOWM pe3epByap A4ns Bo-

16l 900 mn BoApb!.

OT0ro Konm4ecTBa BOAbI AOCTATOMHO npu-

MepHO Ha 55-60 MUHYT.

[Nocne okoHYaHNs NPUroToBNEeHNs NPo3BY-
uuT 3ByKOBOIZ curHan.

BikntounTte npubop.

[LNsi OKOHYATENbHOM NPOCYLLKK OCTaBbTE
ABepLy Npubopa oTKPLITON.

Mocre OKOHYaHWs NpoLecca npuroToB-
NEHNst Ha napy cneiite U3 pe3epeyapa Ans
BOAbI OCTaBLLYICS TaM BOAY.



BHUMAHMUE!

Mo OKOHYaHWM KaXOoro NPUroTOBNEHMNS
Ha napy cnefyeT BbhkAaTb He MeHee
60 MuHyT, YTOBbI U3 KNanaHa ans cnu-
Ba BOAbI He BblTekana ropsyas Boaa.

AN

5.6 HawnkaTop «Pe3epsyap 4ns
BOAbI NyCT»

Ecnu pesepsyap anst Bofbl nyct v TpebyeTcs
€r0 HamMoHUTb, BblAAETCS 3BYKOBOIA CUrHan, a
Ha aucnnee otobpaxaeTcs cooblyeHne Hanon-
HWTE pesepByap Ans .

Bonee nogpobHyto nHdopmaumio cm. B nase
«[puroToBnexve Ha napy».

5.7 Nnagukatop «Pesepsyap ans
BOAb! MOMOHY.

Ecnu Ha oucnnee otobpaxaeTcs coobleHne
Pe3sepByap 4ns Bofibl MONOH , MOXHO MPUCTY-
naTb K NPUrOTOBMEHMIO Ha Napy.

Ecnv pe3epByap 4nst Bofbl MONOH, BbAAETCS
3BYKOBOW CUrHan.

(i)

Ecnu B pesepsyap 3anuTb CrMLIKOM
MHOrO BOfbl, €€ 3bbiTok OyaeT oTBe-
[EH Ha [IHO KamMepbl AYX0BOro LKkacha
yepes nepen1BHoe OTBEPCTHE.
Y,qanme BbInMBLLYHOCA BOAY C No-
MOLLbO TPSMKW UK TyBKU.

5.8 Cnve Boabl U3 pesepByapa AN
BOAbI

AN

1. MpwurotoBbTe crvBHOI WwnaHr (C) u3 naketa
C PYKOBOACTBOM nonb3oBatens. HageHsTe
Ha O[WH 13 KOHLIOB CMIMBHOTO LUMaHra LWry-

uep (B).

Mepen cnvBom Boabl ybeauTech, 4To
npubop ocTbIN.

AN\
(1)
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2. TomecTuTe ApYroi KOHEL| CAIMBHOMO LNaHra

(C) B pe3epByap. OH [OMKEH HAX0ANTLCS
HWXe KnanaHa ans cnvea Bogbl (A).

3. Otkpoiite aBepLy AyX0BOro Lkada 1
BCTaBbTe WTyLep (B) B knanaH Ans cnvea
Boab! (A).

4. [lpu cnuee Bofbl U3 pesepayapa Npyku-

MaunTe WTyLep, He OTnyckanTe ero.

5. Korza Boga npekpaTuT BbITeKaTb, OTCOEAN-
HUTE WTYLep OT knanaHa.

BHUMAHMUE!
He ncnonb3ayiiTe BbITEKLLYO BoAy NS
MNOBTOPHOTO 3aroNHEHUs pesepayapa.

Mpw nosiBNeHun coobLLeHns HanonHu-
Te pesepayap ANnA B pe3epByape MOXET
0CTaBaThCs ONpefeneHHoe KonM4ecTso
BoAbl. [ogoxanTe, Noka 13 knanava
ONs CnvBa BOAbl NEPECTaHET Teyb BO-
Ja.

5.9 VHpukaTop Harpesa

an/I BKNIOYEHUN pexinma Harpesa Ha aucnnee
0T06pa)K86TCF| nonocka. Monocka nokasbiBaer,

YTO TEMneparypa AyxoBoro Lm(adoa noBbILLAET-
cA.

5.10 UHaukaTop dyHKLMKM BbICTpbIii

HarpeB

[laHHas yHKUMSA NO3BONSET COKPATUTL BPEMS

Harpesa. [n191 BKMIOYEHMS! (OYHKLAM HAKMITE 1

yoepxusaiiTe 8 B TeueHue 3 CeKkyHa. VHamka-

»3s.

TOP HarpeBa U3MEHMT B,

5.11 OcraTtoyHoe Tenno

MMocne BbIKMoYeHNs Nprubopa Ha aucnnee oTo6-
paXaeTcs 0OCTAaTOYHOE Tenno. ATo TENNO MOXHO
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ucnonb3osaTb ANA noadepXxaHna 6J'HOLL B TEN-
JIOM COCTOAHUN.

5.12 OxoHOMMS ANEKTPO3HEPTUM

&)

[laHHbIA IpUOOP OCHALLEH HECKOMbLKM-
MU (OYHKLMSIMU, MO3BOSSIOLLUMU SKOHO-
MUTb 3NEKTPOSHEPI IO BO BpemS
NpUroTOBNIEHNS:

+ OcraroyHoe Tenno:

Mpu paboTe pexuma Harpesa Unm npo-
rpamMMbl HarpeBaTenbHble 3NeMeHThI OT-
kntovatoTes paHblue 10 % paHblue (namna
W BEHTUNSTOP NpogomxatoT paboTats).
[ns paboTbl 3TOM (hyHKLMM BpEMS
MPUroTOBNEHNS! AOMKHO NpeBbiwaTh 30
MUWHYT, UK AOSHKHA UCNONb30BaTbCs OfHA
13 pyHKUMiA yacos ( Mpogonx. unm OkoH-
YaHue ).

6. ®YHKLIIN YACOB

6.1 OyHKLWK Yacos

- Ecnm I'IpVI60p BbIKITKOYEH, MOXHO UCNOMb30-
BaTb TENNO ANS NOAAEPXaHus bnioa B Ten-
nowm cocTosiHuu. Ha aucnnee otobpasntcst
COXPaHMBLLAsCS Temneparypa.

BoikntoueHne guennes — npu HeobxoanmocT
MOXHO MONHOCTBHO BBIKMHYUTL Npnbop. O-
HOBPEMeHHO HaxmuTe Ha kHorkin /\ n @ n
YAEPXKVUBANTE UX O MOMEHTA BbIKIHOYEHUS]
auennes. 3To xe AeiicTBUE UCMONb3yeTcst
QNS BKMOYEHUS npubopa.

BbikrioueHne fnamnbl; HaXMUTE W yAepxuBaii-
Te B TeyeHue 3 cekyHa L] , utoBbi Bbikio-
YWTb NTaMny OCBELLEHWsI BO BPEMSI NPUrOTOB-
nexus.

OYHKUMU «IKOHOMY - CM. « Pexxmbl Harpe-
Ba ».

Cumeon OyHKums Onucatue
YcTaHoBka 06paTHOro oTcyeTa BpemeHn (Makc. 2 yaca 30
MUHYT). 3Ta hyHKUMS He BMsieT Ha paboty npubopa. Ee
o MOXHO BKIIOYUTb U TOTAQ, KOrAa cam npubop BbIKMHOYEH.
Ja) Taiimep
YT06bI BKIIOUMT 3Ty (YHKLMIO, HaxmuTe L) . YCTaHoBMTE
3HaueHne MuHyT npu nomowm /\ unn \/ 1 HaxmuTe Ha
OK ans nycka.
YcTaHoBka BpemeHn paboTsl npubopa (Makc. 23 yaca 59 mu-
[—>| Mpogon. o P P pceel
TaHOBKa BPEMEHU OTKIHOYEHUS PEXMMA HarpeBa (Makc.
—| OKOHYGHIE YcTaHoBKa BPEMEHM OTKIHOYEHUS! peXUMa Harpeea (Makce
23 yaca 59 MuHyT).
Ecnu ycTaHoBneHo Bpems Ans PYHKLM Yacos, YcraHoBKa chyHKLMiA YacoB

T0 00

paTHBIi OTCYET BPEMEH! HauHeTCs Yepes 5

CEKYHA.

)

IMpu ncnonb30BaHnK YHKLKIA YacoB
Mponomx. |—>| u Okorvarme —>| sbi-
KMKOYEHNE HarpeBaTenbHbIX 3NEMEHTOB
npubopa NPoOMCXOANT MO UCTEYEHNM
90% 3agaHHoro BpemeHu pabotbl. B
KOHLLe NPUroTOBNEHNS (B TeYEHMeE OT 3
10 20 MuHYT) Nprbop 1cnonb3yeT ocTa-
TOYHOE Teno ANs NPOAOIIKEHNS
MPUroTOBNEHN.

1.

YCTaHOBUTE PEXIM Harpesa [lyXoBOro LLKa-
ta.

MHorokpaTHbIM HaxaTuem kHonku @R fo-
Gelitecb oTobpaxeHus Ha aucnnee Heobxo-
AMMON (PYHKLIMM YACOB M COOTBETCTBYHOLLE-
ro cumBona.

C nomousio /\ v \/ 3apaiite Heobxo-
AnMoe 3HaueHue Bpemerun. Haxmute OK
ANs NOATBEPXAEHNS.

Mo ucTeyeHnn ycTaHOBNEHHOTO BpEMEHU
pasgacTcs 3BykoBOWA curHan. 3atem npubop
BbIKNouNTCS. Ha aucnnee nosiButcs coob-
LLEHME.



4. [ins BIKIOYEHNS 3BYKOBOro CurHana Ha-
XMUTE Ha nioboe CEHCOpHOoe none.

(i)

+ [pu ncnonb3oBaHum cyHKLmIA Mpo-
ponx. |—>| n Oxonvanme —>] cne-
BYeT CHavana yCTaHoBUTb PEXIM
HarpeBa 1 Temnepatypy. 3atem
MOXHO YCTaHaBNMBaTb (YHKLMIO Ya-
coB. Mpnbop oTKNYUTCSH aBTOMATL-
Yecku.

+ [pu opgHOBpPEMEHHOM UCMONb30Ba-
HWM yHKLWIA TTPOaOmMX. |—>| "
OkoHyaHne —>| MOXHO 3aaTh Bpe-
MS1 ANt @BTOMATUYECKOrO BbIKIoYe-
Hus npubopa.

* OyHkuu Mpogomk. |[—>| 1 Okonya-
Hre —>| HemOCTYNHEI MY MCMOMb-
30BaHuUM TEPMOLLYNa Ans Msica (He
BO BCEX MOZENSIX).

6.2 CoxpaHeHve Tenna

®ynkums CoxpaHeHue Tenna cnyxuT 4ns nog-
fepXaHusa TemnepaTypbl NPOAYKTOB Ha YpOBHE
80°C B Teyenne 30 muHyT. OHa BKMOYaeTCs no-
CNne OKOHYaHWs NPOLIECCOB BbINEKaHWS 1N xap-
Ku.

(i)

* BkntoueHne 1 BbIknoYeHWe JaHHOM
byHKUmMM npoussoanTes B MeHio Oc-
HOBHble YCTaHOBKM .

* Ycnosus ans aTon yHKLWK:

- YcTaHoBneHHas Temnepartypa
nomxkHa npesbiwats 80°C.

- YcraHoBneHa yHkums Mpo-
JOIX. .

BkritoueHne hyHKLmu
1. Bkmiounte npuop.

7. ABTOMATUYECKME MPOIrPAMMBI

7.1 MomoLb B MpUroToBREHMM C
NCMOMb30BaHNEM (PYHKLMM
3anporpammup. PeuenTbl

B namsit npubopa 3anncaHbl peLenTbl, KOTopbl-

My Bbl MOXeTe Bocnonb3oBaThesl. ViameHeHne
peuenToB HEBO3MOXHO.

BrkritoueHmne chyHKLUMM:
1. Bkmiounte npubop.
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2. Bbibepute pexum Harpesa.
YcraHosuTe Temnepatypy Boiwwe 80°C.

MHorokpaTHbIM Haxatuem kHonkv @7 fo-
GeitTeck oTobpaxeHus Ha aucnnee CUMBO-
na ¢yHkummn CoxpaHeHue Tenna . Haxmute
OK ans noatBepxaeHus.

[Mo okoHYaHWKM fencTBus PYHKLMM pasgacTcs
3BYKOBOW CUrHan.

®yHkuma CoxpaHeHne Tenna paboTaet B Teve-
Hue 30 MUHYT.

®yHkumsa CoxpaHenne Tenna ocTaeTcs BKIHO-
YEHHOM NPY N3MEHEHNN PEXMMOB HarpeBa.

Eal

6.3 Koppekums Bpemeru

Pexum Koppekuus Bpemenu nossonsiet npo-
AnuTb paboTy 3aaHHOro pexvma Harpesa no-
Cre UCTEYEHNS BpEMEHM, YCTaHOBNEHHOTO
yHKUmen Mpogonx. .

+ MoxeT Ncnonb3oBaThCs CO BCEMM PeXUMaMM
HarpeBsa npy UCNonb3oBaHUM yHKLWIA Mpo-
nomx. unv Bec, aBTomatny. .

* HenpumeHuMo Anst pexuMOoB Harpesa, npeg-
YCMaTpUBAKLLMX MCMOMb30BaHIME YHKLUN
TepmoceHcop anst Msca .

BkmioueHue chyHKUmMu:

1. TMo ucTeYeHUM YCTaHOBNEHHOTO BPEMEHM
NPUroTOBNEHNS Pa3facTCs 3BYKOBOW CHT-
Han. HaxmuTe Ha nio6oe ceHcopHoe nore.

2. Ha gncnnee nosiButcs coobLLeHmne yHk-
L Koppekuns BpemeHu o gononHnTenb-
HbIX MISATU MUHYTaX.

3. Haxmute @7 Ans BKNIOYEHHS (vnn €2 gna
OTMEHbI).

4,  3apaiiTe NPoAOMKUTENBHOCTD (hyHKLMM
Koppekuus Bpemeru . Haxmute OK ans
NOLATBEPKAEHMS.

2. Buibepute MeHio Momouys B Mpurotoene-
Hum . Haxmute OK ans nogteepxaeHus.

3. Bbibepute kateroputo u 6ntogo. Haxmute
OK ans noateepxaeHus.

4. 3anporpammup. Peuentsl . Haxmute OK
ANs NOATBEPXKAEHNS.

(1)

Mpwn ncnonb3oBaHUK yHKLWMK PyyHoi
Pexwm npubop ncnonb3yet aBTomat-
yeckue YCTaHOBKY. VX MOXHO M3MEHSITb
Nofo6HO ApyruM OyHKLMSM.
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7.2 MNomoub B [MpUroToBnEHMM C
ucnonb3oBaHnem gyHkuLmumn Bec,
aBTOMaTHy.

OTa (PYHKLMS aBTOMATMYECKMN PACCUUTLIBAET
Bpems xapku. [ins ee ucnonb3oBaHus Heobxo-
[AMMO BBECTYW BEC NPOAYKTA.

BrkrioueHme chyHKuUmu:

1. Bxntouute npubop.

2. Bbibepute Momolwb B MpurotoBnexuu . Ha-
xmute OK ans noateepxaeHus.

3. Bubibepure kateropuio v bntogo. Haxmure
OK ans noateepkaeHus.

4. Buibepute Bec, aBTomatuy. . Haxmute OK
ANs NOATBEPKAEHMS.

BHUMAHWUE!
Cm. «CBepeHws no TexHuke 6e30-
MacHOCT.

8.1 Teneckonuyeckue HanpaensoLme

5. Kochutech /\ umu \/ , utobbl 3anats
Bec npoaykTos. Haxmute OK anst noaTeep-
KOEHNSI,

HauHeTCs BbINOMHEHME MporpaMMbl. BeC MoXHO

W3MEHNTb B MioGoe Bpems. [Ns €ro M3MEeHeHWs

Haxmute Ha /\ nm Ha \/ . Mo ncTeueHun yc-

TaHOBMNEHHOTO BPEMEHI Pa3aacTCs 3BYKOBOIA

curHan. KocHUTeCh CEHCOPHOTO MONSi, YTOGbl Bbl-

KIIOYMTb 3BYKOBOIA CUTHA.

(i)

[Mpu MCnonb30BaHUK HEKOTOPbIX MPO-
rpamm yepe3 30 MMHYT nocne Havana
MPUroTOBEHUS MPOAYKTHI HYXHO nepe-
BepHyTb. Ha aucnnee otobpaxaetcs
HanoMuHaHue.

8. CMNONb30OBAHWE AOMONHUTESTBHBIX
NPUHAONEXHOCTEN

1.

[oNHOCTbIO BbIABUHBTE npaBylo 1 Nesyo
TENeCKonMYeCKyo HanpaBnaoLWyH.
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2. YcraHOBWTE Ha TENECKOMMYECKIe HanpaB-
NSOLLME PELIETKY W aKKypaTHO 3aABUHbTE
WX BHYTpb npubopa.
06513aTenbHO MONHOCTbI0 3aABUHBTE Tere-
CKOMMYECKIME HaNpaBnsioLLMe BHYTPb Npu-
Bopa nepep TeM, Kak 3aKkpbiTb ABEPLY.

& CoxpaHuTe WHCTPYKLMKM MO YCTaHOBKe & NPEOYNPEXOEHWUE!
TENECKONMYeCK1X HanpaBnsIoLLX Ans He moiiTe Teneckonuyeckve Hanpas-

1cnonb3osanms B GyayLiem. NSioLmMe B MOCYAOMOBYHOM MaLLHe.
He cmasbiBaiiTe Teneckonnyeckme Ha-
npaensioLLue.

8.2 MpuHaanexHoCTV ANs NPUroTOBNEHUS Ha Napy

EMKOCTb Ans NpuroToBNeHUs ANETUYECKNX
6ntog. OHa ncnonb3yeTcs Npu NPUroToBNEHUN
6nioa ¢ ucnonb3osaHnem napa. EmMkocTs co-
CTOMT M3 [BYX YacTei: 0TBepCTUs Ans POPCYHKM
(B) v cTanbHoOM peLueTku, KoTopas yCTaHaBMu-
BaeTCA Ha AHO EMKOCTH.

®OpCyHKW 1 PE3NHOBBIN LMAHT. «A» — 3TO pean-
HOBbIN LWNaHr, «B» — popcyHka ans NpuroToB-
neHus Ha napy, a «C» — dopcyHka ans

T O NPUroToBNeHNa HenocpeaCcTBEHHO Ha napy.
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an/IFOTOBJ'IeHVIe Ha napy B eMKOCTK AJ1A NPUroToBneHna ANETUHECKMUX 6]'”0,0,

lMomecTuTe NPOAYKTHI Ha CTaNbHYH PeLeTKy
BHYTPU emkocTu. [lo6aBbTe HEMHOTO BObI.
BcTaBbTe chopcyHky (B) B pe3MHOBINA LUMAHT.
BcraBbTe chopcyHky (B) B cneumansHoe oTeep-
CTWe, PacronoXeHHOE B NONOBUHKE EMKOCTU
ANs PUroTOBNEHUS AneTudeckux bniog.
BcraBbTe WTYLEP, NPUCOEANHEHHBIN K PE3UHO-
BOMY LnaHry (A), K BXOGHOMY OTBEPCTUIO ANS
napa.

lMomecTuTe eMKOCTb Ha PeLLETKY, YCTaHOBMEH-
HY}0 Ha NepBOW UNK BTOPOW NOMKe CHU3y. Ybeau-
TECb, YTO PE3NHOBBINA LLNAHT HE NEPeAaBneH U
He KacaeTCs HarpeBaTenbHOMO dNEMEHTa B
BepXHeli YacTu AyxoBoro Wwkada. 3agante pe-
XM NPUrOTOBNEHNS HA Napy.

MpuroToBNEHNe HeNOCPELCTBEHHO Ha napy

lMomecTuTe NPOAYKTHI Ha CTaNbHYIO PELETKY
BHYTPU eMKoCTH. [lo6aBbTe HEMHOTO BObI.
BcraBbTe chopcyHky (C) B pe3vHOBBIIA LLNaHT.
BcTaBbTe WTyLep, NpUCOeaNHEHHbIN K pe3uHo-
BOMY LnaHry (A), K BXOAHOMY OTBEPCTUIO ANs
napa.

& He ucnonbayiite BEpXHIOK YacTb EMKO-
cTu.

[Mpy NpUroTOBNEHWM LibINNEHKa, YTKW, MHAEIKM,
KO3neHka, KpYnHOW pbibbl W T.4. BCTaBNANTE
copcyHky (C) HenocpeAcTBEHHO B NONOCTb
BHYTPY TyLLK1. YOeauTech, 4To OTBEPCTUS HE
nepeKpbIThI.

[ToMecTUTE EMKOCTb Ha PELLETKY, YCTAHOBMEH-
HYI0 Ha NepBOIA UMW BTOPOIA NofKe CHU3Y. Ybean-
TECb, YTO PE3MHOBBIN LLINAHT He NepeaaBneH 1
He KacaeTcs HarpeBaTemnbHOro dNeMeHTa B
BEpPXHel YacTu JyXoBoro Lkada. 3apaiite pe-
XM NPUrOTOBNEHNS HA Napy.

[lononHuTENbHLIE CBEAEHNS O NPUrOTOBNEHUN C
“cnonb3oBaHWeM napa cm. B Tabnuuax ans
MPUrOTOBNEHNS MULLYW Ha Napy.

A Pe3iHOBbIiA LWnaHr cneumanbHo paspa-
GoTaH ANs UCMONb30BaHMS NPY NPUFo-
TOBNEHWM MULLY M HE COAEPXUT BPES-
HbIX BELLECTB.




9. AONOJTHNTENBHBIE ®YHKLMN

9.1 MeHto JTrobrmas nporpamma

Bbl MOXeTe coxpanuTb B namsTi npubopa us-

BpaHHble HacTPOiKM, HanpUMep, NPOAOMKUTENb-

HOCTb, TEMMepaTypa Unn pexum Harpesa. Mx

MOXHO BbIOMpaTh B MeHto JTtobumas nporpam-

ma . MoxHo coxpahuTb Ao 20 nporpamm.

CoxpaHeHue nporpamMmbl

1. Bkmtounte npubop.

2. Bubibepute pexum Harpesa unn hyHKLmMo
MomoLyp B MpnrotoBneHMM .

3. MHorokpaTHbIM HaxaTuem Ha @R obeit-
TeCcb 0TOOpaxeH!s Ha ancnnee coodLleHms!
COXPAHWUTb . Haxvute OK gns noateep-
KOEHUS.

4. Ha gucnnee otobpassaTcs nepeble Tpu
A4elikn namaTy.
Haxmute OK ans noarsepxaeHus.

5. BeauTe HasBaHue nporpammbl. HauHeT
muratb nepeas byksa.
[ns ee nameHeHms Haxumalite Ha \/ nunn
Ha /\ . Haxmwre kronky OK.

6. Bocronsayitrecs \/ unn /\ Ans nepeme-

LLieHMs Kypcopa Bripaeo ¥ BNeso. Haxmute
kHonky OK.

3amuraet cneaytowwas Oykea. MosTopute
AeiictBus 5 1 6 HeobxoamMmoe ymcno pas.

7. Haxmute n yoepxusaite OK ans coxpaHe-
HUS.

@ MonesHele cBeaeHUs:

* MOXHO M3MEHWTb 3annCK BO BCEX AYEMKax
namsaTu. Korga Ha gucnnee otobpasntcs nep-
Basi cBOOOAHAsA Auenka NamMaTh, HaXMUTE Ha

N/ vnuHa /\ , a 3atem Ha OK ans nepesa-
nUCK CYLLECTBYIOLLIE NPOrpaMMbl.
*+ MOXHO M3MEHUTb UMSI NPOrPamMMbl B MEHIO
/13mennTb Mms Mporpammbl .
BrkrioueHue nporpammbl
1. Bkmiounte npuop.
2. Bbibepute meHio JTiobumas nporpamma .
Haxmute OK ans nogrBepxaeHus.
3. Bubibepute Ha3BaHue NBUMOIA NporpammbI.
Haxmute OK ans nogrBepxaeHus.
HaxmuTe Ha S , uToBbl Nepeiitn Henocpea-
CTBEHHO K MeHto JTiobumas nporpamma .
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9.2 B/TOKMP. KHOIMOK

®yHkumsa BITOKUP. KHOMOK noseonseT npeg-

OTBPaTUTL CNyYailHOe U3MEHEHWE PeXuMa Ha-

rpesa. OyHkumio BITOKP. KHOMOK moxHo

BKIKOUMTB TOMbKO KorAa npubop paboTaer.

BkmioueHue cyHkumumn BITOKHUP. KHOMMOK :

1. Bkmtounte npubop.

2. 3apaiiTe Kako-nnbo pexum Harpesa unm
napamerp.

3. MHorokpaTHuIM HaxaTiem kHonkn &R ao-
Gelitecb 0TOOpaxeHns Ha aucnnee yHk-
umm BINOKMP. KHOMOK .

Haxmute OK ans nogreepxaeHus.

5. [Bepua byget 3abnokuposaHa, a Ha auc-
nnee NOABUTCA CUMBON Krkoua.

(i)

BkmioueHue cyHkumumn BITOKHUP. KHOMOK :
1. Haxwute Ha @? . Ha aucnnee nossuTest

Ecnn npubop ocHaleH dyHKuuen nu-
PONUTUYECKOI O4YNCTKW, Ha BPEMS pa-
BoTbl hyHKUMM ABepLa bnokupyeTcs.

coobLeHve.
2. [Ins noaTBEpKAEHUS HaxmuTe Ha @R | a
3atem Ha OK.

9.3 ®OyHKuma «3awmTa oT geTen»

OyHkuma «3awmTa oT AeTeiy NpesoTepalLaeT
CnyyaiHoe BKIoYeHNe npubopa.

BrutioueHme U BbiknioueHne yHkumm «3awmra
OT feTeii»:

1. Brkmtounte npubop.
2. HaxmuTe v yaepxuBaiite OfHOBPEMEHHO

@ v Yy , noka Ha ancnnee He NOSBITCS
coobLLeHve.

(1)

Ecnu npubop ocHalweH dyHKuuen nu-
POMUTNYECKON OYMCTKY, HA BPEMSI pa-
BoTbl (hyHKLMK ABEPLa BriokupyeTes.
Mpw HaxaTn Ha Nntoboe ceHCopHOe no-
ne Ha avcnnee otobpaxaeTtcs cooble-
Hue.

[nsa pa3bnokuposku npubopa HaxmuTe n yaep-
XuBaiiTe OfHoBpeMeHHo &7 1 Y , noka Ha
AVCnnee He NosSBUTCS COoBLLEHe.
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9.4 SET+GO

®yHkuma SET + GO no3sonseT 3agatb pexum
Harpesa (Unu nporpammy) 1 BKIKYaTh €€ No3xe
OfIHWM HaxaTeM Ha CEHCOpHOe rnorne.

BrritoueHme thyHKLUMu:
1. Bkmiounte npuop.
2. YcTaHOBMTE peXuM Harpesa.

3. MHorokpaTHbIM HaxaTeM kHomkin & fo-
Geliteck oTobpaxeHust Ha aucnnee Mpo-
L0, .

4. 3apaiite Bpems.

5. MHoroKkpaTHLIM HaxaTiem kHomki G ao-
Oelitecb 0ToOpaxeHus Ha aucnnee gyHk-
umm SET + GO .

6. Haxmute OK ans noarsepxaeHus.

[ns Bkntoyermns yHkumm SET+GO HaxmuTe Ha
nio6oe ceHcopHoe none (3a ucknioueruem (1) ).
ByneT BKMioYeH yCTaHOBMEHHDIN PEXUM Harpe-
Ba.

Mo oKOHYaHMK AeiCTBIMS pexuma Harpesa byget
BblAaH 3BYKOBOIA CUrHan.

@ MonesHble ceeeHms:

« [pu paboTe pexuma Harpesa JyXoBOro LUka-
a Bkntovaetcs cyHkums BITOKUP. KHO-
MoK .

+ Bxkntoyenune dyHkummn SET + GO npounssoamT-
¢ B MeHt0 OCHOBHbIE YCTaHOBKY .

9.5 ABTOMaTHNYECKOE OTKIMIOYEHNE

13 coobpaxeHuii 6eaonacHocTi npubop aBTo-
MaTtu4ecku BbIKNMKO4aeTca No CTeveHun onpege-
JNIEHHOr0 BPEMEHMU:

10. MONE3HbIE COBETHI

* B npubope npegycMOTPEHO NSATbL YPOBHENA YC-
TaHOBKYW NPOTMBHEIA. YPOBHM YCTaHOBKM Npo-
TUBHEIA OTCYMTLIBAIOTCS OT AHa npubopa.

+ [pnbop ocHaLLeH cnelnanbHoi cUcTeMon
ANS LMPKYNSLMW BO3yXa U NOCTOSIHHOM ne-
pepaboTku napa. 31a cucTema no3eonseT ro-
TOBWUTb MO/ BO3AEICTBMEM Napa v nonyyaTb
XOPOLLO NPOXapeHHbIE, XPYCTSILLNE CHaPYXW
1 msarkve BHyTpy 6ntoga. OHa nosBonseT co-
KpaTuTb BPeMsi IPUroTOBREHMS W NoTpebne-
HUE aneKTPO3HEPrv A0 MUHUMYMA.

+ Ecnv gyxoBoii Wwkad pabotaer.

+ Ecnv Temneparypa [yxoBoro Wkada He u3-
MEHSAETCA NOMb30BaTENeM.

Temnepatypa gyxo- Bpems oTknioyeHus

BOrO LWKacha JyXOBOrO LWKaca
30°C - 120°C 12,5 yacoB
120°C - 200°C 8,5 yacos
200°C - 250°C 5,5 yacoB
250°C - makcumans- 3 yaca

Has Temneparypa

ABTOMaTMYECKOE OTKIIOYEHe pabo-
TaeT COBMECTHO CO BCEMM PEXMMamMK
[JYXOBOrO Lukacha, He CYNTas PEXIMOB
OcBeleHue , Mpogonx. 1 OkoHYaHue .

9.6 BeHTMnATOp OXNaxaeHns

Koraa npu6op BKIKOYEH, BEHTUNATOP BKITKOYAET-
Csl aBTOMATMYECKH, YTOOLI OXMaXaaTh NOBEepX-
HocTu npubopa. Mpu BbIKIIOYEHUN NPUGOPa BEH-
TUNSITOp NPOZOMKaeT paboTaTh 4O TEX Nop, No-
ka TemnepaTypa BHyTpU npubopa He onycTUTCS.

9.7 MpepnoxpaHuTenbHbIA TEpMocTaT

HenpasunbHas akcnnyaTawuus uinm Heucnpas-
HOCTb KaKoro-nmbo KOMMOHEHTa MOXET NpuBe-
CTM K OmacHomy neperpesy npubopa. [ns npea-
OTBpALLeHWs! 3TOro JyX0BOiA Lkad) 06opyaoBaH
NpeLoXpaHNTENbHBIM TEPMOCTATOM, NPU HEOb-
XOAMMOCTM OTKINIOYAIOLLMM SMNEKTPONUTAHME.
[Mpu CHYXEHUM TemnepaTypbl JyX0BOW Lukad
CHOBA BKIHOYAETCS; BKIKOYEHWNE NPOMCXOAUT aB-
TOMaTMYeCKU.

+ BHyTpM Npnbopa unm Ha CTEKMSHHLIX NaHensax
[BEpLbl MOXeT KOHAEHCMPOBATLCA Brara.
310 HopManbHo. Beeraa otxogute ot npubo-
pa npu OTKpbIBaHNUM ABEPLLI BO BPEMS!
MpUroToBNEHMs. [1N1s yMEHbLUEHUS KOHLEHCa-
Ly nporpeiite npnbop B TedeHmne 10 MUHyT
nepeg Ha4yanom npuroToBNEHU.

+ Bcerza BblTUpaliTe Bnary nocne Kaxgoro u1c-
nonb3oBaHus npubopa.

+ 3anpellaeTcs nomeLLaTh kakue-nubo npea-
MeTbl HEMOCPELACTBEHHO HA AHO Npubopa u
3aKpbIBaTL €10 KOMMOHEHTbI aNOMUHNEBO



honbron BO BpEMS NPUroToBneHus. 310 Mo-
XET M3MEHNTb pPe3ynbTaTbl NPUroTOBNEHNS U
noBpeanTL 3ManeBoe NoKpPbITHE.

10.1 MpuroToBneHne BbINEYHbIX
onon

* He oTkpbiBaiiTe ABepLYy AyXOBOro LWkada, no-
ka He npoiigeT 3/4 BpeMEHW NpUroTOBNEHNS.

+ [lpn 0QHOBPEMEHHOM UCMONb30BaHNUM ABYX
NPOTUBHel ANs BbiNEKaHUs OCTaBNANTe MEX-
BY HUMM MyCTON YpOBEHb.

10.2 lMpurotoBneHne msca v poidb

+ [lpn NpuroToBREHUN O4EHb XUPHbIX B0 nc-
nonb3yiiTe NPOTMBEHb AN Xapku BO U3bexa-
Hue 06pa3oBaHNa NATEH, yAaneHne KoTopbIX
MOXET OKa3aTbCsi HEBOIMOXHbIM.

+ [lo OKOH4aHNUM NPUrOTOBNEHNS MSCA PEKO-
MeHgyeTcs nofoxaath He MeHee 15 MuuyT

10.4 Tabnuua BbINEYKN 1 Xapku
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nepen Tem, Kak paspesatb ero — torga oHo
OCTaHeTCA COYHbIM.

+ Bo n3bexaHne 06pa3oBaHus YpeamMepHoro
KonMyecTBa AbiMa Mpy xapke Msica Haneiite
HEMHOTO BOfbl B MPOTUBEHb AMA Xapku. Bo
n3bexaHue KoHAeHCaUnM AbiMa AoNuBaiiTe
BOLLy B MPOTUBEHB [Nl cOOpa Xupa no Mepe
1cnapeHns Bofbl.

10.3 Bpems npurotoBneHus

Bpewmsi NpuroToBNEHWs! 3aBUCUT OT TWMa NPUFo-
TOBNSIEMbIX MPOAYKTOB, UX KOHCUCTEHLIM W KO-
nnyecTea.

MpucTynas k ucnonb3oBaHuo npubopa, cneaute
3a xofom npuroTosreHus. MoaGepute onTu-
ManbHble HaCTPOIiKM (MOLLHOCTb Harpesa, Bpe-
Ms NPUrOTOBMEHNS W T.A.) ANSt KyXOHHOM Nocy-
Abl, CBOVX PELIENTOB, KONWUYECTBA NPOYKTOB.

MAPOIU U TOPTHI
BepxHui + HWKHUI .
Harpes l"opsunii Bo3ayx Bpems
BN0A0 N MPUTOTOB"  nymevarns
. Eﬁmg- Temn. onoxexne Temn. TeHVT P
0 0 MUH
i [°C] MPOTUBHS [°C]
W3penua us 2 170 3(2n4) 160 45-60 B chopwme ans
B36UTOrO TEC- BbINEYKM
Ta
lMecoyHoe Te- 2 170 3(2n4) 160 20-30 B chopme ans
cTo BbINEYKM
ChblpHbIii cnu- 1 170 165 80-100 B chopme ans
BOYHbIA TOPT BbINeykm 26 cm
£A6n0oyHbIN 2 170 2 (nes 160 80- 100 B nByx 20 cm
TOPT (A65104- +npas) copmax i1 Bbl-
HbI MpOr) Neykn Ha peLuet-
ke')
LTpygens 3 175 150 60-80 B rny6okom npo-
TVBHE

Mwpor ¢ pxe- 2 170 2 (nes 165 30-40 B 26 cm chopme
MOM +npaB) AN BbINEYKM
buckeut 2 170 150 40-50 B dopme ans

BbINeYkn 26 cm
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BepxHuii + HWKHUIA

Harpes ["opsiumii BO3AYX Bpems
MpUroToB-
BNOA0 N MpumeyaHus
. E::%g Temn. Tonoxenue Temn. 1'['9*'“;' :
- 0 0 MWH
i [°C] NPOTUBHS [°C]
PoxnecTeen- 2 160 2 150 90-120 B dopme ans
CKwi nupor / Bbineuki 20 cm™)
nupor ¢ 6onb-
Lnm
KONMM4eCTBOM
thpyKTOB
CnmBoBbIN 1 175 2 160 50-60 B chopme ans
TopT xne6a )
Hebonblune 3 170 3 150 - 20-30 B rnybokom npo-
MUPOXHbIE — 160 TueHel)
Ha 0fHOM
YPOBHE
HebonbLume - 2n4 140 - 25-35 B rnybokom npo-
NUPOXHblE — 150 ueHel)
Ha [BYX Npo-
TUBHSIX
Hebonblune - 1,3u5 140 - 30-45 B rny6okom npo-
MUPOXHbIE — 150 meHel)
Ha Tpex
YPOBHSIX
Buckautbl / 3 140 3 140 - 25-45 B rnybokom npo-
MOMOCKM 13 150 TWUBHE
TecTa — 0fvH
YPOBEHb
BucksnTbl / - 2n4 140 - 35-40 B rny6okom npo-
MOMOCKM 13 150 TWUBHE
TecTa - [iBa
YPOBHSI
BucksuTbl / - 1,3nb5 140 - 35-45 B rnybokom npo-
MOMoCKM 13 150 TUBHE
Tecta - Tpu
YPOBHS1
Bese - oguH 3 120 3 120 80-100 B rny6okom npo-
YPOBEHb TUBHE
bese - gBa - 2n4 120 80-100 B rny6okom npo-
YPOBHS eHe')
Bynouku 3 190 3 190 12-20 B rny6okom npo-
Tuere’)

Oknepbl - 3 190 3 170 25-35 B rnybokom npo-

OOMH YPOBEHb

TUBHE
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BepxHuii + HWKHUIA

Harpes ropﬂquﬁ BO3ayX BpeMﬂ
BNnofo N MPUFOTOB" 131 \euarmst
. E::ﬁmg_ Temn. Monoxenve Temn.  N€HMA P
TMBH‘; ['C]  npomens  [°C] [MuH]
OKnepsl - ABa - 2n4 170 35-45 B rny6okom npo-
YPOBHSI TUBHE
OTkpbITbIE MK- 2 180 2 170 45-70 B chopme ans
poru Bbineykn 20 cm
TopT 13 coy- 1 160 2 150 110-120 B dpopme ans
HbIX PPYKTOB BbINeYKkM 24 cm
BUCKBUTHBIN 1 170 2 (nes 160 30-50 B dopme ans
TopT +npas) Bbineukn 20 cm™)
1) lMpeaBapuTenbHbIA nporpes 10 MUHYT.
XNEB U NULLIA
BepxHwuii + HXHWi o
P HArpes lopsuni Bo3ayx Bpems
BNOJO N MPUTOTOB" 1 vevakms
. E::ﬁmg_ Temn. [lonokenre Temn.  /1€HMA P
TMBH‘; [°Cl  npowens  [°C] [MuH]
Benblii xnebd 1 190 1 190 60-70  1-2 wr. no 500 r/
wr')
PxaHoii xne6 1 190 1 180 30-45 B copme ans
xneba
Xneb/bynoykm 2 190 2(2n4) 180 25-40 6-8 WTyK B rny-
Bokom npoTue-
He')
Mvuua 1 230 - 1 230 - 10-20 B rny6okom npo-
250 250 TWBHE WNW B Npo-
TUBHE ANS Xap-
k1)
CkoHbl (nwue- 3 200 3 190 10-20 B rny6okom npo-
HWUYHbIE UNK erel)

AYMEHHbIE e-

neLlkn)

1) MpensapuTenbHbIi nporpes 10 MUAHYT.
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OTKPbITLIE MMPOTA
BepxHwii + HXHWi .
Harpes ["opsumii BO3OyX Bpems
BMOO0 N MPAOTOB- 1y vevarmst
. Eﬁgzﬁg Temn. Tlonoxexue Temn. TSHW? g
s 0 0 MWH
THBHS [°C] NPOTUBHS [°C]
OTKpbITLIN MK~ 2 200 2 180 40-50 B copme
por ¢ Maka-
POHHbLIMM W3-
Jenusmm
®naH ¢ oBO- 2 200 2 175 45-60 B chopme
Lamm (OTKpb-
Thili MpOr C
OBOLLaMW)
Kuw (nupor ¢ 1 180 1 180 50 - 60 B chopme™)
3aBapHbIM
KPEeMOM U Ha-
YWHKOM)
NasaHbst 2 180 - 2 180 - 25-40 B copme’)
190 190
KaHHernoru 2 180 - 2 180 - 25-40 B dpopme?)
190 190
1) MpensapuTenbHbIi nporpes 10 MUAHYT.
MACO
BepxHuii + HUXHWiA .
Harpes Topsuvii Bo3nyx Bpemst
BNnono i MPUFOTOB" 131 \euarmst
. Etzzﬁg Temn. TonoxeHue Temn. TeH”? 8
a 0 0 MWH
i [°C] MPOTUBHS [°C]
['oBsguHa 2 200 2 190 50-70 Ha pelweTtke
CBUHMHA 2 180 2 180 90-120 Ha peLetke
TenatuHa 2 190 2 175 90- 120 Ha peleTtke
AHrAViAcKuiA 2 210 2 200 50- 60 Ha peLetke
pocToud ¢
KPOBbIO
AHIINACKIIA 2 210 2 200 60-70 Ha peLeTke
pocToud
CpeaHeli npo-
XapeHHoCTH
AHrAViAcKuiA 2 210 2 200 70-75 Ha peLetke
pocToud, xo-
POLLIO MpoXa-

PEHHBbIA
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BepxHuii + HKHUIA

Harpes [opstumit BO3YX Bpemst
Brnofo i MPUFOTOB" 131 \euarmst
. E::%);')(g Temn. TlonoxeHue Temn. 1'['9*""? P
g 0 0 MWH
i [°C] NPOTUBHS [°C]
CBsuHas no- 2 180 2 170  120-150 Co Lwkypkon
natka
CswHas pynb- 2 180 2 160  100-120 2 vaitHas noxka
Ka 6e3 ropku
bapaHuHa 2 190 2 175  110-130 Hora
LibinneHok 2 220 2 200 70-85 Liennkom
NHpelika 2 180 2 160 210 - 240 Llennkom
YTKa 2 175 2 220 120-150 Llenvkom
lych 2 175 1 160 150 - 200 Llennkom
Kponuk 2 190 2 175 60-80  PaspesaHHbIN Ha
KyCKU
3asy 2 190 2 175 150-200 Paspe3saHHbIii Ha
KyCKI
®asaH 2 190 2 175 90- 120 Liennkom
PbIBA
BepxHui + HIDKHUIA o
- l"opsmii Bo3ayx Bpems
BI040 N MPAFOTOB" 1 \mevakmst
a Dﬁ:ﬂ’;ﬁ Temn. TonoxeHue Temn. TeH“;' 8
- 0 o MUH
B [°C] MPOTUBHS [°C]
®opensb / Mop- 2 190 2 175 40 - 55 3-4 pbi6bl
CKOM neL
TyHey, / no- 2 190 2 175 35-60 4-6 KycouKoB
cocb tune
10.5 Manbin rpunb
Meper HayanoM NpUroToBNEHWS MPo-
rpewTe MycToil [yXOBOA LUKad B Teve-
HWe npumepHO 10 MUHYT.
Konuyectso Manbiii rpunb Bpemsi npurotoBnexus
[MuH]
Bnofo LLryk Il Monoxe- Temn. Mepsas Bropas
HWe npo- [°C] CTOpOHA CTOpOHA
TUBHS
Boipeska 4 800 4 MaKC. 12-15 12-14
BudLurexkc 4 600 4 Makc. 10-12 6-8

Cocuckm 8 - 4 MaKc. 12-15 10-12
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Konuyectso Manbiii rpunb Bpemsi npurotoBnexus
[MuH]
Bnofo LLiryk Il Monoxe- Temn. Mepsas Bropas
HWe npo- [°C] CTOpOHa CTOpOHa
TUBHS
CBWHble 0TOMBHbIE 4 600 4 MaKc. 12-16 12-14
Kypuua (paspe- 2 1000 4 Makc. 30-35 25-30
3aHHas nononam)
Kebabbl 4 4 MaKc. 10-15 10-12
KypuHas rpyaka 4 400 4 Makc. 12-15 12-14
ambyprep 6 600 4 Makc. 20-30 -
Kycku pbibHOro 4 400 4 Makc. 12-14 10-12
cune
[MogapeHHble 4-6 - 4 MaKc. 5-7 -
C3HABUYM
TocTbl 4-6 - 4 MaKc. 2-4 2-3
10.6 Typ6o-rpunb
[oBsiaMHa
Monoxexwe Temneparypa
BNOJOo Konuuecteo NpOTHBHS [C] Bpems [MuH]
Poctoudy unm dpune 1 i
P Ha CM TONLLMHbI 1 190-200 1) 5-6
Poctoud unu dune
cpeaHel NpoXapeH-  Ha CM TONLLMHbI 1 180-190 1) 6-8
HOCTH
Poctoud unu oune,
XOPOLLO NPOXAaPeH-  Ha CM TOMLMHbI 1 170-180 1) 8-10

Hble

1) lMpeaBapuTENnbHO pasorpeiTe AyXOBO Lkad.

CeuHuHa
Monoxexve Temnepatypa

BMNoao Konuyecteo pOTYBHS [C] Bpems [MuH]
Jlonatka, oLleex,
OKOPOK 1kr-1,5kr 1 160 - 180 90-120
CBvHas oTbuBHas,
CBMHbIE PEBpLILLIKN 1kr-1,5kr 1 170- 180 60 - 90
MsicHoit pyneT 750 -1«kr 1 160 - 170 50 - 60
CBuHas HOXKa,
npegBapuTensHO 7501 -1«kr 1 150 - 170 90-120

OTBapeHHasd
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TenatuHa
BMnodo Konnyecteo  lonoxenwe npo-  Temneparypa Bpems [MuH]
TUBHS [°C]
YKapeHas Tens- 1 kr 1 160 - 180 90-120
TUHA
Tensybs pynbka 1,5 Kr - 2 kr 1 160 - 180 120-150
bapaHuHa
BJ1HOA0 Konnyecteo  [lonoxehue npo-  Temnepatypa Bpems [MuH]
TUBHS [°C]
Hoxka srHeHka, 1kr-15kr 1 150 - 170 100 - 120
XapeHblii ArHe-
HOK
Cenno 6apaluka 1kr-1,5kr 1 160 - 180 40 - 60
Mrvua
BJ1HOA0 Konnyecteo  [lonoxehue npo-  Temnepatypa Bpemst [MuH]
TUBHS [°C]
Yactu ntuupl no200r-250r 1 200 - 220 30-50
MonoBuHka Upl-  no 400 -500r 1 190 - 210 35-50
nneHka
LibinneHok, kypu- 1kr-1,5kr 1 190 - 210 50-70
ua
YTKa 1,5 Kr - 2 kr 1 180 - 200 80-100
lych 3,5kr-5kr 1 160 - 180 120 - 180
NHpelika 2,5Kkr-3,5kr 1 160 - 180 120-150
MHpenka 4 kr-6kr 1 140 - 160 150 - 240
Pbiba (Ha napy)
BMnodo Konnyecteo  lonoxenwe npo-  Temneparypa Bpems [MuH]
TUBHS [°C]
Pbifa, uenvkom 1kr-15kr 1 210 - 220 40 - 60
10.7 PaamopaxwaHue
Bpems pas-  Bpems octarouHo-
Bnojo [r] MOpaxuBa-  ro pa3mopaxvBa- Mpumeyanus
HUA [MU1H] HUS [MUH]
Bbinoxure LpinneHka B
GonbLUyIo Tapenky Ha ne-
LibinneHok 1000 100 - 140 20-30 peBépHyToe bnrogue. Me-

PEBEPHUTE MO UCTEYEHUM
MONIOBUHbI BPEMEHH.
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Bpems pa3-  Bpems ocTaTouHO-
BNIOA0 [r] MOpaxuBa- o pasmopaxvBa- MpumeyaHus
HUS [MUH] HUS [MUH]
Msico 1000 100 - 140 20 - 30 NEPELIRTOMO A
HUW NONOBWHbI BDEMEHM.
Msico 500 90 - 120 20-30 lMepeBepHUTE MO UCTEYe-
HUW NONOBUHbI BPDEMEHMU.
®dopenb 150 25-35 10-15 -
Kny6Huka 300 30-40 10-20 -
CIIESED 250 30- 40 10-15 :
macno
CInnBKM TaKKe XOPOLLO
Cnmsku 2 x 200 80-100 10-15 B36MBAIOTCS, ECNMN WX He-
MHOTr0 OXnaguThb.
[MMpoXHble 1400 60 60 -
10.8 KoHcepsuposaHve
Aropbl
Bpewms no Hauana
B/ KOHCEPBOB Temnepatypa [°C]  MeANEHHOro KUMeHus BpeM1$|03|:|é|.ep>KKM npy
[MiH] [MuH]
Kny6Huka, YepHuka,
ManuHa, cnenblii Kpbl- 160-170 35-45 =
XOBHUK
®pyKTbI C KOCTOYKAMU
Bpems no Havana
BW KOHCEPBOB Temnepatypa [°C]  MeaneHHOro KuneHus BpeM1;|0(B)|:|é|,ep>KKM npy
[MiH] [MuH]
lpywa, anBa, crvea 160-170 35-45 10-15
Osowwum
Bpewms no Hauana
B/ KOHCEPBOB Temnepatypa [°C]  MeANEHHOro KUMeHus BpeMro(B)':'(‘?emeM np
[MiH] [MuH]
Mopxogs 1) 160-170 50 - 60 5-10
Orypupl 160-170 50 -60 -
OBoLLHOE accopTy 160-170 50-60 5-10
VO e 160~ 170 50~ 60 15-20

cnapxa

1) Nocne ebiknioverus npuGopa 0cTaBbTe KOHCEPBUPYEMbIE MPOAYKTHI B AYXOBOM LUKaddy.



10.9 BbICyLUMBaHWE — NPUrOTOBIEHNE
B PEXMUME KOHBEKLMN

HakpoliTe peLueTku ayxoBoro wkada bymaron

ANA BbINEYKK.
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OBOLWKA
lMonoxeHue NpoTuBHA
BNoao J TemnfpaTypa Bpewms [yac]
1 ypoBeHb 2 ypoBHS [°C]
®daconb 3 1/4 60-70 6-8
Mepey, 3 1/4 60-70 5-6
Osoww ans cyna 3 1/4 60-70 5-6
IpunbblI 3 1/4 50 - 60 6-8
3eneHb 3 1/4 40-50 2-3
OPYKThI
lMonoxeHue NpoTuBHA
BNoao J TemngpaTypa Bpewms [yac]
1 ypoBeHb 2 ypoBHS [°C]
CnuBbl 3 1/4 60-70 8-10
ABpukocel 3 1/4 60-70 8-10
A6noku, fonbka- 3 14 60-70 6-8
MU
lpyLum 3 1/4 60-70 6-9
10.10 Mopsumi Bosayx + MNap
KOHOWUTEPCKME U3DENWA
Bpewms
lMonoxeHue g Mpu1roToe-
51]110)1(0) NPOTHEHS Temn. [°C] e lMpumeyaHus
[MuH]
ABNOYHbIN TOPT 2 160 60 - 80 B dopme ans Boineykn 20
cem?)
OTKpbITbIE MUPOTK 2 175 30-40 B dopme ans Bbineykn 26
cMm
®pyKTOBLIN TOPT 2 160 80-90 B dopme ans Bbineykm 26
cM
buckeut 2 160 35-45 B dopme ans Bbineyku 26
cM
lMaHeTTOHE (MTanb- 2 150 - 160 70-100 B chopme ans Beineyku 20
AHCKWA poXxae- cml)
CTBEHCKMIA KEeKC)
CnvBoBbIi TOpT 2 160 40 - 50 B dopme ansi xneba 1)
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Bpewms
51]110)1(0) nl_?;(;”:lz::e Temn. [°C] npj:ler:;za- lMpumeyaHus
[MuH]
ManeHbkie TopTbl 3(2n4) 150 - 160 25-30 B rny6okom npoTuBHe
MeyeHbe 3(2n4) 150 20-35 B rny6okom npoTueHe
Cnapikne Bynouku 180 - 200 12-20 B rny6okom npotuete’)
Bpuoum (caobHele 3 (2mn4) 180 15-20 B rny6okom npotuete)

Bynoukm)

1) [MpenBapuTenbHO pasorpeiite yxoBon Wwkad B TedeHne 10 MuHyT.

OTKPbITBIE MUPOIU

Bpems
Bnooo I'I:n(;)T)l:“ea::e Temn.[°C]  npuroTos- lMpumeyaHus
P neHus [MuH]
C 0BOLLHO HAYH- 1 170 - 180 30-40 B dhopme
Ko
Na3aHbs 2 170- 180 40-50 B chopme
KapTtodenbHas 3a- 1(2un4) 160 - 170 50- 60 B chopme
nekaHka
MACO
Monoxe- Bpems
BoJo [ tvue npo- Temn.[°C] npurotos- Mpumeyanms
TUBHSA nenus [MuH]

YKapeHas cBu- 1000 2 180 90- 110 Ha pewwueTke
HWHA
TenatuHa 1000 2 180 90- 110 Ha pelueTke
Poctoud 1000
C KPOBbIO 210 45-50 Ha pewetke
CpeAHeli npoxa- 200 55-65 Ha peLeTke
PEHHOCTH
XOpOLLUEW Npo- 2 190 65-75 Ha pewetke
KapeHHOCTM
bapaHuHa 1000 2 175 110-130 Hora
LibinneHok 1000 2 200 55-65 Llenvkom
Whpeiika 4000 2 170 180 - 240 Llenukom
YTKa 2000 - 2500 2 170-180  120-150 Llenvkom
lycb 3000 1 160-170 150 - 200 Llenukom
Kponuk 2 170 - 180 60 - 90 Pa3spesaHHbIi Ha

Kycku
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PbIBA
Bnojo [ ﬂr?;;x:lz::e Temn. [°C] n;?wprirga- Mpumeyanmns
neHust [MUH]
®openb 1500 2 180 25-35 3-4 pbl6nHbI
TyHey, 1200 2 175 35-50 4-6 KycoukoB cure
Xek - 200 20-30 -
MALLA

lMepen Ha4anom NPUroToBEHNS Npo-
rpewTe MycToi [yXOBOA LUKad B Teve-
HWe npumepHO 10 MUHYT.

(i)

lMonoxexue o Bpewms npuroToe-
BMnoao MpOTUBHS Tewmn. [°C] TIGHWST [MUH] Mpumeyanus
Muuua (Ha ToHKoM i i B rny6okom npo-
0cHOEe) 1 200- 220 15-25 TUBHE
Muuya (c 6onb-
LM KONUYECT- 1 200 - 220 20-30 B L0t (P8
TUBHE
BOM HauMHKM)
Muku-nuuya 1 200 - 220 15- 20 = r”yf;’gﬁg” po-
. B chopme ans Bbl-
ABNoYHbIA TOPT 1 150 - 170 50-70 nevki 20
B dopme ans Bbl-
Topt 1 170 - 190 35-50 neqkM 26 cM
TykoBbIA nupor 2 200 - 220 20-30 = myfﬁgaz po-
PereHepauus
Meper HaYanoM NpUroTOBNEHWS NPo-
rpeliTe NycToii AyXOBOWA LUKad) B Teve-
HWe npumepHO 10 MUHYT.
lMonoxexve npoTue- 3 Bpemsi npurotos-
BNnogo 15 Tewmn. [°C] TgHMS W]
3anekaHku 2 130 15-25
MakapoHHble 13genus u
COyGHI 2 130 10-15
["apHupb! (Hanpumep, puc,
kapTodhesnb, MakapoHHbIe 2 130 10-15
u3genus)
lMopuwnoHHble bntoga 130 10-15
Msico 130 10-15
OsoLwuu 130 10-15
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Xneb

@ Mepea HauYanoM NpuUroTOBNEHNS NPO-
rpewTe MycToil [yXOBOA LUKad B Teve-
HWe npumepHO 10 MUHYT.

Bpewms
BNOA0 [r] nﬁn;”;i::e Temn. [°C] npUroToB- MpumeyaHus
P nexvs [MuH]
Benbiixne6 1000 2 180 - 190 45-60  12ur.no500
r/wr
6-8 WTyK B rny-
Pynertbl 500 2(2n4) 190-210 20-30 Bokom npoTuB-
He
Pxaroii xne6 1000 2 180 - 200 s0-70 2000
dokata — 2 190-210 20-25 Broyeowou
NpoTyBHe

10.11 lMpuroToBneHne B EMKOCTU AN AUETUYECKOrO NPUrOTOBMIEHNS NPK
nomoLLy doyHKUMK «Fopsunii Bosayx + Map»

OBOLWKA

BIORO MloroXekHe IPo- Temnepaypa [ °C] Bpﬁg":u';"m;]‘m'
bpokkonu, cougetns 2 130 20-25
BaknaxaH 2 130 15-20
LiseTHas kanycra, 2 130 25-30
couBeTus
Momuzopbl 2 130 15
Cnapxa, 6enas 2 130 25-35
Cnapxa, 3eneHas 2 130 35-45
LlykuHu, pesaHble 2 130 20-25
MopkoBb 2 130 35-40
®eHxenb 2 130 30-35
Konbpabu 2 130 25-30
Cnapkuii nepey, (no- 2 130 20-25
nockamm)
Cenbaepent, nomMTH- 2 130 30-35
Kamu
MACO

BNnogo Honor:::: fipo- Temnepartypa [ °C] Bpﬁ::u:pm:;]o B

BapeHas BeTunHa 2 130 55-65
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lMonoxeHnue npo-

Bpems npurotos-

BoAo TUBHSI Temnepatypa [ *C] neHust [MuH]
BapeHas kyp. rpyaka 2 130 25-35
YKapkoe 13 kon4yeHo 2 130 80-100
MPUCONEHHOM CBUHM-

Hbl «Kaccrnep»
PbIBA
lMonoxeHue npo- o Bpewms npurotos-

BoAo TUBHSI Temnepatypa [ *C] neHust [MuH]
®openb 2 130 25-30
®dune nococs 2 130 25-30
apHupbl

MonoxeHue npo- g Bpems npurotos-

EILEEE TUBHSA e A e neHunst [MuH]
Puc 2 130 35-40
KapTodenb B MyHaun- 2 130 50 - 60
pe, CpeaHuii
BapeHas kapToLuka, 2 130 35-45
YeTBEPTU
lMoneHTa 2 130 40 - 45

WHdopmauums 06 akpunamugax

BAXKHO! CornacHo cambim nocnegHum
HayYHbIM MCCIEL0BAHUSIM XapKa MULLEBbIX
NPOLYKTOB (B YaCTHOCTM,

0MacHoCTb Ans 340POBbS M3-3a 06pa3oBaHust
akpunamuzos. Mo3ToMy Mbl pEKOMEHAYeM
XapUTb NPOAYKTbI MPU MAHUMANBHO BO3MOXHOM
TeMnepaType U He 06xapuBaTh UX 10
06pa3oBaHust KOPOUKN UHTEHCUBHOTO

KpaxMarocozepkalliux) MOXeT NpeacTaBnsTh

11. YXOO 1 OYNCTKA

BHUMAHWUE!
Cwm. «CBepeHws no TexHuke 6e30-
MacHoOCT.

[NepeaHtoto YacTb Npubopa NpoTupaiite Mar-
KOV TKaHbl0, CMOYEHHOI TENIION BOAOM C
MOIOLLMM CPEeLCTBOM.

[ns 0YnCTKM METanMYECKUX NOBEPXHOCTEN
ncnonb3ymTe 0bblYHOE YNCTSLLEE CPEACTBO.
Kamepy ayxoBoro Lwkada cnegyeT ounwath
nocne Kaxaoro 1cnonb3osaHus. Tak 3arpsis-
HeHWs nerye yganuTb U oHu He ByaeT npuro-
partb.

Crolikvie 3arpsisHenus yaansiite cnewuans-
HBIMU YACTSALLMMW CPEACTBAMU ANS JYXOBbIX
LKacoB.

KOPUYHEBOrO LiBETa.

+ [locne Kaxgoro 1Crnonb3oBaHNs BCe npuHag-

NEXHOCTM NS [lyX0BOro Wkada CneayeT ouu-
CTUTb M NpOCyLLNTb. Mcnonbayiite ans aToro
MSITKYHO TPSAINKY, CMOYEHHYIO B TENMON Bofe C
MOIOLLMM CPEACTBOM.

Ecnun y Bac ecTb NPUHAANEXHOCTM C aHTUNPU-
rapHbIM MOKPLITUEM, [N UX YHCTK He Crie-
[DYET UCToNb30BaTh arpeccuBHbIE CPELCTBA,
NpeAMEeTbI C OCTPBIMU KpasiMi Unn NOCyAo-
MOEYHYI0 MaLLnHy. OHW PaspyLLaoT aHTUMpPK-
rapHoe nokpbITHe.
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@ Mogenu n3 HepxasetoLel cTanm unu 1o NepuMETPY paMKi Kamepbl [IyXOBOTO LUKa-
anioMuHmua: a. B cnyyae nospexaeHnst ynnoTHeHUs
OuncTky ABepLbl AyX0BOro LWkada [ABepLbl He ucnonb3yiTe npubop. Obpalyait-
MOXHO NPON3BOAMTH TOMBKO BRAXHOI TECh B CEPBUCHBIN LIEHTP.
ry6Kkoii. TpoTpuTe ee HacyXo MArKoii + [Ins 04MCTKN YNNOTHEHS ABEPLIbI O3HAKOMb-
TPAMKOM. Tech ¢ 06Len nHhopmaLmeli o YncTke npubo-
Hukoraa He ucnonb3ayitTte abpasueHble pa.

CcpencTsa, MeTannuyeckue rydkm unu
CPeACTBa, CoAepXKalLe KACTOTbI, T.K.
OHM MOTYT NOBPEAMUTL NOBEPXHOCTb Ay-
X0BOroO LKadha. BeinonHsiTe uncTky na-
Henu ynpaBsneHus JyxoBoro Lwkada ¢
cobrniofeHeM aHanornyHbIX NpesocTo-
POXHOCTEN.

11.2 Hanpasnstowyve ans npoTUBHA

ﬂl’lﬂ 0YUCTKM BOKOBbIX CTEHOK OYyX0BOro Lun(a(ba
Hanpasnawwme ana npoTUBHA MOXHO CHATb.

11.1 MoyncTtute ynnoTHeHWe asepubl

* PerynspHo npoBepsiiTe COCTOSHWE YNNoTHe-
HWS ABepLbl. YNNOTHEHWE ABepLbl NPOXOANT

CHsITMe HanpPaBSIOLLMX 151 NPOTUBHS

— ————— 1. TloTsHUTE NEepesHiol YacTb HanpaensioLed
ANst MPOTUBHS B CTOPOHY, NPOTUBOMONOX-

Hy'0 BOKOBOW CTEHKe.

2. BobiTsHMTE 3a4HI0I0 YacTb Hal'lpaBJ'IﬂlOLLl'eVI

ONA NPOTUBHA U3 60KOBOW CTEHKM W1 CHUMM-
Te ee.
YcTaHoBKa HanpaensoLLmMX Ans 11.3 Jlamna ocBeLLeH1s ByX0BOro
NPOTUBHS Lwkada

YcTaHoBKa HanpaBnsoLLMX ANs IPOTUBHS NPo- & BHUMAHWUE!

13BOAMTCS B 06paTHOM Nopsike. Mpu 3amMeHe Namnbl OCBELLEHUS AyXO0-
BOro Wkada byabte ocTopoxHbl. Cy-
LLeCTBYET OMacHOCTb NOPAXEHMS ANek-

@ 3aKpyrneHHble KOHLbl HaNPaBRSoOLLMX
TPUYECKUM TOKOM.

ANS NPOTUBHA AOMKHBI BbITb Hanpasne-
Hbl Briepe.
Mpexae Yem 3aMeHsTb namny oceelleHus
[AyXoBoro Wwkada:
+  BbIknioumTe [yxoBoii Lkad.



* V3BnekuTe NpeaoXpaHUTenu 13 NeKTpoLLnTa
WM OTKITKOUMTE PYGUIBHUK.

(i)

MonoxuTe TkaHb Ha AHO AYXOBOTO Lika-
ha Ans NpeaoTBpaLLEHIsl NOBPEXae-
HUS! NTaMnbl OCBELLEHS U NnadhoHa.
Bcerpa AepxuTe ranoreHosyio namny B
nepyaTkax Unu TkaHbto, YToBbI He ocTa-
BUTb Ha Namne X1poBbIe crefbl, KOTo-
pble MOTYT BLIFOPETh W OCTaBUTb NATHA.

1. Yr00bl CHATL NNachoH, NOBEPHUTE €ro npo-
TUB YaCOBOIA CTPENKM.

2. OuucTMTE CTEKNSAHHbIA NMNAOH OT rPs3u.

3. 3ameHuTe namny OCBELLEHNS AyXOBOrO
Lwkacha NOAXOAALLEN NaMMoi € XapocTomn-
kocTbto 300°C.
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VicnonbayiiTe namny oCBeLLEHUs AyX0BOro
Lwkada Toro xe Tuna.

4. YcraHosuTe nnadoH.

11.4 OumncTka aBepLbl AYXOBOro
wkada

B ABepLe AyxoBoro Wwkada UMeeTcs Tpu cTe-
KNAHHBIX NaHenw. [1Bepua ayxoBoro wkada n
BHYTPEHHWE CTEKNSAHHbIE NaHenu CHUMAaKTCS
ANS YUCTKA.

@ Ecnu npepBapuTentbHo He CHATL ABEp-
Lly AYXOBOrO LUKacha, OHa MOXET 3a-
XMOMHYTbCS NPU NOMbITKE U3BNEYb CTe-
KNsIHHbIE NaHeny.

CHsTve ABepLbl AyXOBOrO LKada 1 CTEKNSAHHOW NaHenu

1.

2.

lMonHOCTbI0 OTKPOIATE ABEpLY U HanauTe
NeTNIo C NPaBOi CTOPOHbI ABEPLbI.

Haxumaiite Ha chmkcaTop, noka oH He noga-
HUMETCS BBEPX.

YpoepxusanTe HaxaTblid (oUKCaTop OHON
pyKoii. C NOMOLLb0 OTBEPTKM APYroi pykon
NOAHUMUTE U NOBEPHUTE PbIYAXOK NPaBoM
netnm.
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4.

5.

6.

Haiigute neTnio ¢ NeBoi CTOPOHbI ABEPLibI.

nOp,HVIMI/ITe W NOBEPHUTE PbIYaXKK, pacno-
NOXEHHble B 06euX NeTnsx.

[MpukpoliTe ABepLY [0 NEPBOro PUKCHpye-
MOTO NMONOXeHWs (HanomnoBuHy). 3aTeM Bbl-
TAHUTE ABEPLY BNepea 13 ee rHespaa.
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7. TonoxuTe fBepLY Ha yCTOYMBYHO MOBEPX-
HOCTb, MOAMOXMB MSITKYHO TKaHb.

8. OTOXMMTE CTONOPbI, YTOOLI CHATL CTEKMSH-
Hbl€ NaHenu.

9. MosepHuTe ABa chukcatopa Ha 90° u 13-
BMEKUTE UX U3 CBOWX rHe3[.

10.  OcTOpOXHO NoagHUMKTE (Lwar 1) v u3BneKku-
Te (lwar 2) CTeKNsHHbIE NaHenm OaHy 3a
Apyroi. HaunHaiTe ¢ BepxHeli naHenu.

11.  BbIMOITE CTEKMSIHHbIE NAHENW BOJON C Mbl-

JIoM. TLI.l,aTEJ'IbHO BbITPUTE CTEKNAHHbIE Na-
Henn.
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YcTaHoBKa ABepLbl AyXOBOro LIJKana 1 CTEKNAHHO NaHenu

[Nocne OKOHYaHMS OYMCTKM YCTAHOBUTE CTEKMSH-
Hble NaHenv 1 ABepLy AyX0Boro Wwkada. Beinon-
HUTE NepeYmnCrieHHbIE Bbille AeiicTBuS B 0bpaT-
HOIA NoCneAoBaTenbHOCTH.

YbeauTech, YTO CTekNa BCTaBMNEHbI B NpaBuib-
HOM nopsiake. Bropas creknsHHas naHenb
“MeeT fekopaTueHyto pamky. CTopoHa ¢ Haanm-
CAMM JomKHa ObITb 0BpaLLieHa K BHyTPeHHe
CcTopoHe AsepLbl. [ocne ycraHoBkW ybeauTecs,
4TO MOBEPXHOCTL PaMKW CTEKNSHHOW NaHenm He
aBnseTcs rpyboii Ha oLLynb TaM, rae pacnosno-
XEHbI HaANMCK.

Y6ennTech, YTO CPenHss CTEKNSHHas NaHemnb
MpaBUMbHO YCTAHOBIIEHA B COOTBETCTBYIOLLME
HanpaBnsioLLE (CM. PUCYHOK).

11.5 YucTka pesepsyapa 4ns Boabl

& BHUMAHUE!

He 3anuBaiite Bogy B pesepayap 4ns
BOALI BO BPEMS MPOLIECCA OYUCTKY.

B xoze npoLecca 04nCTKI HEKOTOpoe
KOMUYECTBO BOAbI MOXET BbiTeYb U3
BXO[IHOTO OTBEPCTYs ANsi Napa B kame-
py AyxoBoro Wwkada. Bo nsbexanue no-
nafaHusl BOAbl Ha JHO Kamepbl [lyX0BO-
ro Wwkada ycTaHoBMTE NOAAO0H Ha YpOB-
He, HaXoAsLLEMCS HEMOCPELCTBEHHO
nof, BXOAHbLIM OTBEPCTUEM ANS Napa.

C TeyeHMeM BpeMeHM B JyXOBOM Lukadhe MoXeT
MOSIBUTLCS HakMb. [inst npefoTepaLleHns o6-
pa3oBaHMs HakuN1 HeOBXOAMMO NEPUOANYECKM
YUCTUTb AETanM NaporeHepaTopa AyX0BOro LUKa-
ha. Mocrie kaxaoro npouecca NpUroToBNEHNs!
Ha napy cnvBsaiite BoAy 13 pe3epByapa.

1. 3aneite B 6ak 900 mn Bogbl 1 obasbTe 50
M CTONOBbIX JIOXKM MMMOHHOM KUCAIOTHI
(NsiTb YamlHbIX Noxek). BbikntounTe ayxoBon
LWwkad 1 nogoxamTe npuMmepHo 60 MUHYT.

2. Bknrouute ayxoBoi Wwkad u Bbibepute
yHkumio Mopsunin Bosayx + Map . 3aganTe
Temnepartypy 230°C. Yepes 25 MUHYT Bbl-
kniounTe npubop v faiite emy ocThITh B Te-
yeHue 15 MUHyT.

3. BkntouuTe LyXoBOii Wkad v BbIGepuTe
yHKUMi0 Mopsumia Bo3gyx + Map . YcTaHo-
BuTe Temnepatypy mexay 130°C n 230°C.
Buikntounte npubop yepes 10 MuHyT pabo-
Tbl. [laiite npubopy oCTbITb, a 3aTeEM Creu-
Te copepxuMoe pesepayapa, (cM. nasy
«CnvB BoAbl 13 pe3epByapa Ans BOAbI».

4. Heckonbko pa3s crnonocHuTe pesepsyap AN
BOAbI M yaanuTe TPSINKON OCTaBLLYKCS
BHYTPY LyXOBOTO LUKadha Hakunb.

5. [lpomoiTe CIIMBHOW LUMAHT BPYYHYLO TEMON
BOAOV C MblrioM. Bo n3bexaHue nospexae-
HWN He NCMOMb3YIATE KUCNOTbI, CNPEu 1 aHa-
NOTMYHbIE YNCTALLME CpeacTBaa.

Tunbl Boabl

+ Msrkas Boga ¢ HU3KUM copepXaHueM conen —
pekomeHayeTCA, NOCKONbKy Npu ee Mcnonb3o-
BaHWUW o4ncTKa TpebyeTcs pexe.

+ BoponpoBoaHas Boga — MOXHO MCToNb30-
BaTb, ECNM BOJAONPOBOAHAS CUCTEMA CHABXe-
Ha ovucTuTenem unu yCTpOVICTBOM cMmAaryeHuns
BOfbl.

+ Xectkas Bofia C BbICOKUM COfiep)XaHNEM CO-
nei - He OKa3bIBAeT HEraTMBHOTO BIUAHUSA Ha
paboTy npubopa, Ho NPy ee MCNONb30BaHUN
HeoBXoAMMO Yallle NPOM3BOAMUTb OUMCTKY.
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TABJIMLUA COOEPXXAHUA KANbLIMA NO JAHHBEIM BO3
(BcemupHas opraHvsauus 3apaBooxXpaHeHus)

XectkocTb Boabl  XKecTkocTb BOAbl

CopepxaHue (rpamycbl no (rpapycbl no He- Tun 8ok BuinonHaATb
Kanbuus paHuysckoMy  MeLKOMy CTaH- A OMMCTKY Kaxable
craHpapry) Aapty)
0-60 wir/n 0-6 0-3 I
6120w 612 3.7 Cpemsinecr:  100unos-2
120-180 wir/n 12-18 8-10 Wectkas 0 Sk 12
6onee 180 mr/n Gonee 18 6onee 10 OueHb xecTkasi 60 ”TAK;COB -1
12. YTO OEJTIATb, ECIN ...
BHAMAHUE!
Cm. «CBepeHws no TexHuke 6e30-
NacHoCT».
HevcnpasHocTb BoamoxHas npuunHa PeweHne

[Mpubop He npom3sognT

Harpes.

MMpn6op BLIKMIOYEH.

Bknioynte npubop.

MpuGop He Npon3BoauT

Harpes.

cax.

He YCTaHOBNEHO BPEMA Ha Ya-

YcTaHoBuTe Yackl.

MpuGop He Npou3BoauT

Harpes.

CTPOViKH.

He 3aaaHbl HeobxoauMble Ha-

Y6eauTech, YTo BbICTaBEHb
NpaBUNbHbIE HACTPOKM.

[Mpubop He npom3sognT

Harpes.

[eTeii».

BkntoueHa yHkums «3awuta ot

Cm. «OTKntoveHue dyHKLmmn
«3awuTa oT AeTeny.

MpuGop He Npon3BoauT

Harpes.

Cpabotan npegoxpaHuTenb.

lMpoBepbTE, HE ABNSETCA NN
npeaoxpaH1TENb NPUYUHOMN He-
ucnpaeHocTu. Ecriv npegoxpa-
HUTENb CpaboTaeT NOBTOPHO,
0bpatuTech k aBTOPM30BaHHOMY
CreLuanmcTy-aneKkTpuky.

BHyTpu npubopa ectb

BoAa.

Byape

CnmLIKOM MHOTO BOAbI B pesep-

Bhikntounte npubop u BeITpUTE
BOZY TPSIMKOVA N ry6KO#.

He paboTaet pexum

NPUroToBNEeHNA Ha na-

Py.

B pesepByape oTcyTCTBYET BOAA.

3anonHuTe pesepeyap BOAOW.

He paboTaet pexum

NPUroToBNEeHNA Ha na-

Py.

OtBepcThe 3a6MTO HaKUMbIO.

[poBepbTe, HE 3aCOPEHO N
BXOZHOE OTBEPCTME ANS Napa.
Ypanute Hakunb.
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HeucnpaeHocTb

BosmoxHas npuunHa

Peluenne

[ins yaanexus Boabl U3

B npuGope NMerTes OTNOKEHNS

MpoBepbTe pe3epayap Ans Bo-

pesepByapa 15 BoAbl  Hakvnu.
TpebyeTcs bonee Tpex
MUWHYT, UMW U3 BXOLHO-
ro OTBEPCTUS 4Ns napa

BbITEKAET BOAA.

Abl. Cm. Inaey «4ucTka pesep-
Byapa fns BOAbI».

Ha npogykTax n BHyT-
PEHHEl NOBEPXHOCTY
npubopa ocaxgaroTcs
nap W KOHZeHcar.

CITULLKOM J0nro.

Bnioga Haxogunuck B npubope

[No okoHYaHUM npouecca
NPUrOTOBMEHMS HE OCTaBNsiATe
6nioga B npubope Gonee Yem Ha
15-20 MUHYT.

Nawmna He ropwr.

Nawmna neperopena.

3ameHnuTe namny.

Ha gucnnee oTobpa-
xaetcs «[demoy. Mpu-
00p He Npon3BOANT Ha-
rpes. He pabotaet BeH-
TMRATOP.

BKIt0Y€EH TECTOBLIN PEXUM.

1. Bblkntounte npuoop.

2. HaxmuTe n yoepxvsarite
(@, noka npnBop He BKIio-
YUTCS U HE BbIKIKOYMTCS.

3. OpHOBPEMEHHO HaXMUTE U1
yaepxvsaitte Y u @2 , no-
ka He NPO3BYYUT CUTHan W
He nponageT cumaon «dy.

Ecnn camocTosTenbHO cnpaBuTbes ¢ npobne-
MO He yaaeTcs, 06paTUTeCh K NpogasLy Unu B
CEPBUCHBIN LIEHTP.

[laHHble Ansi CEpPBUCHBIX LIEHTPOB HaXOAATCS Ha
Tabnunyke ¢ TEXHUYECKUMU AaHHbIMK. Tabnuuka

C TEXHUYECKMMU AaHHBIMW HAXOAMTCA Ha nepe-
[Heii pamKe BHyTPEHHel kamepsl npubopa.

PekomeHayem 3anucath uX 30€ech:
Mogens (MOD.)

Kog napenus (PNC)

CepwitHblit Homep (S.N.)

13. TEXHWYECKWNE OAHHBIE

HanpspkeHne

230B

YactoTa

50Ty

14. YCTAHOBKA

BHUMAHUE!
Cwm. «CBeneHus no TexHuke 6e30-
MacHOCTUY.
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14.2 3neKkTpu4ecKoe NoaKIoYeHme

& BHUMAHUE!
ONeKTPUYECKOE NOAKIIHEHME [JOIMKHO

BbINOMHATLCS KBANMMULMPOBAHHBIM
cneuuanucTom.

@ Mpon3soanTenNb He HeCeT OTBETCTBEH-
HOCTM, eCnin Nonb3oBaTtenb He cobio-
[aeT Mepbl NPefOoCTOPOXHOCTH, NpuBe-
JeHHble B [naBe «CBefeH!s No TEXHW-
ke 6e30nacHoCTH».

[laHHbIii Npubop NOCTaBNSAETCS C CETEBBIM LUHY-
POM U BUTNKOMA.

14.3 CeTeBoit kabenb

Tunbl kabener, npurogHble Ans YCTaHOBKM Mnu
3amenbl: HO7 RN-F, HO5 RN-F, H05 RRF, H05
VV-F, H05 V2V2-F (T90), H05 BB-F.

[Mpu BbIOOpE ceyeHus kabens ncnonb3ynTe 3Ha-
YeHue NONHON MOLLHOCTM (CM. TabmnnyKy C Tex-
HWUYECKUMIN JaHHbIMM) K 3Ty TabnuLy:

MonHasi mow-  CeyeHue CETeBoro ka-

HOCTb 6ens
makcumym 1380 3x0,75 mm?
Bt
makcumym 2300 3x 1 mm?

Bt
makcumym 3680 3x1,5 mm?
Bt

[poBoA 3a3eMneHns (KenTo-3eNeHoro LiBeTa)
[OMKEH ObITb Ha 2 CM [/IMHHEE NPOBOAOB (hasbl
1 HEATpanu (CUHWUIA 1 KOPUYHEBBIA NPOBOAA).
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15. OXPAHA OKPY>XAIOLLEV CPE[bI

Marepuanbl ¢ CUMBOTIOM L/Z) crieqyeT caaeatb 3[0poBbe Yenoseka. He BbibpackiBaiiTe BMeCTe

Ha nepepaboTky. MonoxuTe ynakosky B

¢ ObITOBLIMM OTX0AAMM 6bITOByIO TEXHUKY,

COOTBETCTBYHOLLME KOHTEIHEPbI ANS cBopa nowedexyo cumeoniom = . flocTaseTe
BTOPUYHOTO ChIPLS. W3fienue Ha MECTHOe NpenpUsTHE No
MpuHuMas y4acTie B nepepaboTke CTaporo nepepaBoTke BTOPUYHOTO ChIPbS MM
3NeKTPOBLITOBOrO 06OPYa0BaHNS, Bl 06paTUTECh B CBOE MyHULMANANBHOE
NOMOraeTe 3alLTUTL OKPYXakoLLlyko cpezy 1 ynpaBneHve.

@
&

ME10

[aTta npon3BoacTBa AAHHOrO U3AENUs ykasaHa B CEpUAHOM
Homepe (serial number), rae nepsas undpa Homepa
COOTBETCTBYET NocneaHel Lumdpe roga NpomM3BoAcTBa, BTopas
M TpeTbs Lndpbl HOMepa — NOPSAKOBOMY HOMEPY HeAenu.
Hanpumep, cepuiiHbii Homep 11012345 o3HavaeT, 4To nsgenve
npousBedeHo Ha aecaton Heene 2011 ropa.
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