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IMPORTANT SAFETY INSTRUCTIONS

YOUR SAFETY AND THAT OF OTHERS IS VERY IMPORTANT
This manual and the appliance itself provide important safety warnings, to be read and observed at all times.

/A Thisis the danger symbol, pertaining to safety, which alerts users to potential risks to themselves and others.
A  All safety warnings are preceded by the danger symbol and the following terms:

(i

/: DANGER Indicates a hazardous situation which, if not avoided, will cause serious injury.
C WARNING Indicates a hazardous situation which, if not avoided, could cause serious injury.

All safety warnings give specific details of the potential risk present and indicate how to reduce risk of injury, damage and electric shock resulting from improper use

of the appliance. Carefully observe the following instructions:

- Theappliance must be disconnected from the power supply before carrying out any installation work.

- Installation and maintenance must be carried out by a qualified technician, in compliance with the manufacturer’s instructions and local safety regulations. Do

not repair or replace any part of the appliance unless specifically stated in the user manual.

Regulations require that the appliance is earthed.

- The power cable must be long enough for connecting the appliance, once fitted in its housing, to the power supply socket.

For installation to comply with current safety regulations, an all-pole disconnect switch with minimum contact gap of 3 mm must be utilized.

Do not use multiple plug adapters or extension leads.

- Donot pull the power supply cable in order to unplug the appliance.

The electrical components must not be accessible to the user after installation.

Do not touch the appliance with any wet part of the body and do not operate it when barefoot.

This appliance is designed solely for use as a domestic appliance for cooking food. No other type of use is permitted (e.g.: heating rooms). The Manufacturer

declines all responsibility for inappropriate use or incorrect setting of the controls.

The appliance is not intended for use by persons (including children) with any physical, sensory or mental impairment, or without experience and knowledge of

the appliance, unless supervised or previously instructed in its use by those responsible for their safety.

- Theaccessible parts of the appliance may become very hot during use. Young children should be kept away from the appliance and supervised to ensure that they
do not play with it.

- During and after use, do not touch the heating elements or interior surfaces of the appliance - risk of burns. Do not allow the appliance to come into contact with
cloths or other flammable materials until all the components have cooled sufficiently.

- Atthe end of cooking, exercise caution when opening the appliance door, letting the hot air or steam exit gradually before accessing the oven. When the
appliance door is shut, hot air is vented from the aperture above the control panel. Do not obstruct the vent apertures.

- Use oven gloves to remove pans and accessories, taking care not to touch the heating elements.

- Donot place flammable materials in or near the appliance: a fire may break out if the appliance is inadvertently switched on.

- Donot heat or cook sealed jars or containers in the appliance. The pressure that builds up inside might cause the jar to explode, damaging the appliance.

- Do not use containers made of synthetic materials.

- Overheated oils and fats catch fire easily. Always remain vigilant when cooking foods rich in fat and oil.

- Never leave the appliance unattended during food drying.

- Ifalcoholic beverages are used when cooking foods (e.g. rum, cognac, wine), remember that alcohol evaporates at high temperatures. As a result, there is a risk
that vapours released by the alcohol may catch fire upon coming into contact with the electrical heating element.

Scrapping of household appliances

- Thisappliance is manufactured with recyclable or reusable materials. Dispose of it in accordance with local waste disposal regulations. Before scrapping, cut off
the power supply cable.

- Forfurtherinformation on the treatment, recovery and recycling of household electrical appliances, contact your competent local authority, the collection service
for household waste or the store where you purchased the appliance.
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INSTALLATION

After unpacking the oven, be sure that it has not been damaged during transport and that the oven door closes properly. In the event of problems, contact the dealer
or your nearest After-sales Service. To avoid any damage, only remove the oven from its polystyrene foam base at the time of installation.
PREPARING THE HOUSING UNIT
Kitchen units in contact with the oven must be heat resistant (min 90°C).
Carry out all cabinet cutting work before fitting the oven in the housing and carefully remove all wood chips and sawdust.
After installation, the bottom of the oven must no longer be accessible.
For correct appliance operation, do not obstruct the minimum gap between the worktop and the upper edge of the oven.
ELECTRICAL CONNECTION
Be sure the power voltage specified on the appliance dataplate is the same as the mains voltage. The dataplate is on the front edge of the oven (visible when the door
is open).
Power cable replacement (type HO5 RR-F 3 x 1.5 mm?2) must be carried out by a qualified electrician. Contact an authorized service centre.
GENERAL RECOMMENDATIONS

Before use:

- Remove cardboard protection pieces, protective film and adhesive labels from accessories.

- Remove the accessories from the oven and heat it at 200° for about an hour to eliminate the smell and fumes from the insulating materials and protective grease.
During use:

- Donot place heavy objects on the door as they could damage it.

- Donot cling to the door or hang anything from the handle.

- Donot cover the inside of the oven with aluminium foil.

- Do not pour water into the inside of a hot oven; this could damage the enamel coating.

- Donot drag pots or pans across the hottom of the oven as this could damage the enamel coating.

- Besure that the electrical cables of other appliances do not touch hot parts of the oven or become trapped in the door.
- Do not expose the oven to atmospheric agents.

SAFEGUARDING THE ENVIRONMENT @
Disposal of packing material

The packing material is 100% recyclable and is marked with the recycle symbol (L’?))- The various parts of the packing must therefore be disposed of responsibly and

in full compliance with local authority regulations governing waste disposal.

Scrapping the product

- This appliance is marked in compliance with European Directive 2002/96/EC, Waste Electrical and Electronic Equipment (WEEE).

- Byensuring this product is disposed of correctly, you will help avoid potential negative consequences for the environment and human health, which could
otherwise be caused by inappropriate waste handling of this product.

- Thesymbol E on the product or on the accompanying documentation indicates that it should not be treated as domestic waste but must be taken to an

appropriate collection centre for the recycling of electrical and electronic equipment.
Energy saving
- Only pre-heat the oven if specified in the cooking table or your recipe.
- Use dark lacquered or enamelled baking moulds as they absorb heat far better.
- Switch the oven off 10/15 minutes before the set cooking time. Food requiring prolonged cooking will continue to cook even once the oven is switched off.

DECLARATION OF CONFORMITY C €

- Thisoven, which is intended to come into contact with foodstuffs, complies with European Regulation (C €) n.1935/2004 and has been designed, manufactured
and sold in conformity with the safety requirements of the “Low Voltage” directive 2006/95/CE (which replaces 73/23/CEE and subsequent amendments), the
protection requirements of “EMC” 2004/108/CE.

TROUBLESHOOTING GUIDE

The oven does not work:
Check for the presence of mains electrical power and if the oven is connected to the electrical supply.
Turn off the oven and restart it to see if the fault persists.
The door will not open:
Turn off the oven and restart it to see if the fault persists.
Important: during self-cleaning, the oven door will not open. Wait until it unlocks automatically (see paragraph “Cleaning cycle of ovens with pyrolysis
function”).
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The electronic programmer does not work:
If the display shows the letter “F " followed by a number, contact your nearest After-sales Service. Specify in this case the number that follows the letter “F .

AFTER-SALES SERVICE

Before calling the After-Sales Service:
1. Seeif you can solve the problem yourself with the help of the suggestions given in the “Troubleshooting guide”.
2. Switch the appliance off and back on again it to see if the fault persists.
If after the above checks the fault still occurs, get in touch with the nearest After-sales Service.
AIways specify:
a brief description of the fault;
the type and exact model of the oven;
the service number (number after the word Service on the rating plate), located on the right hand edge of the oven cavity (visible when the oven door is open).
The service number is also indicated on the guarantee booklet;
your full address;
your telephone number.

* VR
0000 000 00000

If any repairs are required, please contact an authorised After-sales Service (to guarantee that original spare parts will be used and repairs carried out correctly).
SPARE PARTS AVAILABLE FOR 10 YEARS.

CLEANING

C WARNING - Do not use steam cleaning‘e(.]uipment.
- (Clean the oven only when it is cool.
- Disconnect power before servicing.

Oven exterior
IMPORTANT: do not use corrosive or abrasive detergents. If any of these products unintentionally comes into contact with the appliance, dean
immediately with a damp doth.
(lean the surfaces with a damp cloth. If it is very dirty, add a few drops of washing up detergent to the water. Finish off with a dry cloth.
Oven interior
IMPORTANT: do not use abrasive sponges or metallic scrapers or scourers. Over time, these can ruin enamelled surfaces and the oven door glass.
After every use, allow the oven to cool then clean it preferably while it is still warm in order to remove built-up dirt and stains caused by food residues (e.g. food
with a high sugar content).
Use proprietary oven detergents and follow the manufacturer’s instructions to the letter.
(lean the door glass with a suitable liquid detergent. The oven door can be removed to facilitate cleaning (see MAINTENANCE).
The top heating element of the grill (see MAINTENANCE) can be lowered (some models only) to clean the roof of the oven.
N.B: during prolonged cooking of foods with a high water content (e.g. pizza, vegetables, etc.) condensation may form on the inside of the door and
around the seal. When the oven is cold, dry the inside of the door with a cloth or sponge.
Accessories:
Soak the accessories in water with washing up detergent immediately after use, handling them with oven gloves if still hot.
Food residues can be easily removed using a brush or sponge.
Cleaning the rear wall and catalytic side panels of the oven (if present):
IMPORTANT: do not use corrosive or abrasive detergents, coarse brushes, pot scourers or oven sprays which could damage the catalytic surface and
ruin its self-cleaning properties.
Operate the oven empty with the fan-assisted function at 200°C for about one hour
Next, leave the appliance to cool down before removing any food residue with a sponge.
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MAINTENANCE

- Use protective gloves.
& WARNING - Ensure the oven is cold before carrying out the following operations.

Disconnect power before servicing.

REMOVING THE DOOR

To remove the door:

1. Open the door fully.

2. Lift the catches and push them forwards as far as they will go (fig. 1).

3. (Close the door as far as it will go (A), lift it up (B) and turn it (C) until it is released (D) (fig. 2).
To refit the door:

1. Insert the hinges in their seats.

2. Open the door fully.

3. Lower the two catches.

4. (lose the door.

Fig. 1 Fig.2
MOVING THE TOP HEATING ELEMENT (SOME MODELS ONLY)

1. Remove the side accessory holder grilles (Fig. 3).
2. Pullthe heating element out a little (Fig. 4) and lower it (Fig. 5).
3. Toreposition the heating element, lift it up, pulling it slightly towards you, be sure it comes to rest on the lateral supports.

Fig.3 Fig. 4 Fig.5
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REPLACING THE OVEN LAMP

To replace the rear lamp (if present):

1. Disconnect the oven from the power supply.

2. Unscrew the lamp cover (Fig. 6), replace the lamp (see note for lamp type) and screw the lamp cover back on (Fig. 7).
3. Reconnect the oven to the power supply.

7
), ),

Fig. 6 Fig.7

N.B:
- Only use 25-40W/230V type E-14, T300°Cincandescent lamps.
- Lamps are available from our After-sales Service.
IMPORTANT:
Do not use the oven until the lamp cover has been repositioned.

INSTRUCTIONS FOR OVEN USE
FOR ELECTRICAL CONNECTION, SEE THE PARAGRAPH ON INSTALLATION
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1. Control panel

2. Upper heating element/grill

3. Cooling system (if present)

4. Dataplate (not to be removed)

5. Light

6. Baking ventilation system (if present)
7. Turnspit (if present)

8. Lower heating element (not visible)
9. Door

10. Position of shelves

11. Rearwall

N.B.

- Atthe end of cooking, after the oven has been switched off, the cooling fan may continue to run for a while.
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COMPATIBLE ACCESSORIES
(for the accessories supplied with oven refer to the tech fiche)
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Fig.3 Fig. 4
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Fig.7 Fig. 8

Fig.9

Drip-tray (Fig. 1)

For collecting fat and bits of food when placed under the wire shelf, or as a plate for cooking meat, chicken and fish, etc., with or without vegetables. Pour a little water
into the drip-tray to avoid spatters of fat and smoke.

Baking tray (Fig. 2)

For baking biscuits, cakes and pizzas.

Wire shelf (Fig. 3)

For grilling food or as a support for pots, cake tins and other cooking receptacle. It can be placed on any available level. The wire shelf can be inserted with its curvature
facing up or down.

Catalytic side panels (Fig. 4)

These panels have a special microporous enamel coating that absorbs fat spatters. It is advisable to do an automatic cleaning cycle after cooking particularly fatty food
(see CLEANING).

Turnspit (Fig. 5)

Use the turnspit as indicated on Fig. 9. Also check “Recommended use and tips” section for advice.

Grill Pan Set (Fig. 6)

The set comprises a wire shelf (6a), an enamelled recipient (6b). This set must be placed on the wire shelf (3) and used with the Grill function.

Grease filter (Fig. 7)

Use only for particularly greasy cooking. Hook it on the rear wall of the oven compartment, opposite the fan. It can be cleaned in a dishwasher and used with the fan-
assisted function.

Sliding shelves (Fig. 8

They allow the wire shelves and drip-trays to be pulled half out during cooking. Suitable for all the accessories, they can be cleaned in a dishwasher.
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CONTROL PANEL DESCRIPTION

1. Function selector knob
2. Thermostat knob
3. Redthermostat led.

HOW TO OPERATE THE OVEN

Turn the selector knob to the required function.

The oven light switches on. Turn the thermostat knob clockwise to the required temperature.
The red thermostat led lights up, switching off again when the oven reaches the selected temperature.

At the end of cooking, turn the knobs to “0”.

FUNCTION DESCRIPTION TABLE

FUNCTION DESCRIPTION
0 w |
- - LAMP To switch on the oven light.
—_— Function suitable for cooking any type of dish on one shelf. Preheat the oven to the required temperature and place
CONVENTIONAL the food in it when the set temperature is reached. It is advisable to use the second or third shelf for cooking. This
— function is also suitable for cooking frozen convenience foods; follow the instructions on the food packaging.
v To grill steak, kebabs and sausages, to cook vegetables au gratin and to toast bread. Preheat the oven for 3-5 min.
GRILL During cooking the oven door must remain closed. When cooking meat, pour a little water into the drip tray (on the
first shelf) to reduce smoke and fat spatters. Ideally the meat should be turned during cooking.
BOTTOM This function can be used to finish cooking filled pies or to thicken soups. Use this function for the last

10/15 minutes of cooking.
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COOKING TABLE

Recipe Function Preheating Shelf Temperature | Time | Accessories
(from bottom) (°C) (min)
)
Leavened cakes - 2 160-180 35-55 | Wire shelf + cake tin
——/
Biscuits/Tartlets - 3 170-180 15-40 | Baking tray
—
()
Choux buns - 3 180 30-40 | Baking tray
—
)
Vols-au-vent/ Puff pastry - 3 180200 | 2030 |Baking tray
crackers —
Meringues - 3 90 120-130 | Baking tray
()
Lamb / Veal / Beef / Pork - 2 190-200 90-110 | Drip tray or wire shelf + pyrex dish
—
()
Chicken / Rabbit / Duck - 2 190-200 65-85 | Drip tray or wire shelf + pyrex dish
—
()
Turkey / Goose - 2 190-200 140-180 | Drip tray or wire shelf + pyrex dish
B?ked fish/en papillote - 2 180-200 50-60 | Drip tray or wire shelf + pyrex dish
(fillet, whole) J—
()
Lasagne / Faked pasta/ - 2 190-200 45-55 | Wire shelf + pyrex dish
Cannelloni/ Flans J—
)
Bread / Focaccia - 2 190-230 15-50 | Drip tray or baking tray
——/
Pizza - 2 230-250 7-20 | Drip tray or baking tray
(~vv—)
Toast - 4 200 2-5 | Wire shelf
e/
~~)
Vegetable gratin - 3 200 15-20 | Wire shelf + pyrex dish
e/
: ~~)
Szl S5 - 3 200 30-40 | Wire shelf + pyrex dish
steaks
Sausages/ Kebabs /Spare | [T~ Grill + drip tray with water on 1st shelf,
. - 4 200 30-50 .
ribs / Hamburgers turn halfway through cooking

N.B: Cooking times and temperatures are approximate for 4 portions.
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RECOMMENDED USE AND TIPS

How to read the cooking table

The table indicates the best function to use for any given food, to be cooked on one or more shelves at the same time. Cooking times start from the moment food is
placed in the oven, excluding pre-heating (where required). Cooking temperatures and times are purely for guidance and will depend on the amount of food and type
of accessory used. Use the lowest recommended values to begin with and, if the food is not cooked enough, then move on to higher values. Use the accessories supplied
and preferably dark coloured metal cake tins and oven trays. You can also use pans and accessories in pyrex or stoneware, but bear in mind that cooking times will be
slightly longer. To obtain best results, follow the advice given in the cooking table for the choice of accessories (supplied) to be placed on the various shelves. When
cooking food that contains lots of water, preheat the oven.

Cooking different foods at the same time

Using the “CONVECTION BAKE” function (if present), you can cook different foods which require the same cooking temperature at the same time (for example: fish and

vegetables), using different shelves. Remove the food which requires less cooking time and leave food which requires longer cooking time in the oven.

Desserts

- (Cook delicate desserts with the conventional function on one shelf only. Use dark coloured metal cake tins and always position them on the wire shelf supplied. To
cook on more than one shelf, select the forced air function and stagger the position of the cake tins on the shelves, aiding optimum circulation of the hot air.

- Tocheck whether a raising cake is cooked, insert a wooden toothpick into the centre of the cake. If the toothpick comes out clean, the cake is ready.

- Ifusing non-stick cake tins, do not butter the edges as the cake may not rise evenly around the edges.

- Ifthe cake “sinks” during cooking, set a lower temperature the next time, perhaps reducing the amount of liquid in the mixture and mixing more gently.

- Forsweets with moist fillings (cheesecake or fruit pies) use the “CONVECTION BAKE” function (if present). If the base of the cake is soggy, lower the shelf and
sprinkle the bottom of the cake with breadcrumbs or biscuit crumbs before adding the filling.

Meat

- Useany kind of oven tray or pyrex dish suited to the size of the piece of meat being cooked. For roast joints, it is best to add some stock to the bottom of the pan,
basting the meat during cooking for added flavour. When the roast is ready, let it rest in the oven for another 10-15 minutes, or wrap it in aluminium foil.

- When you want to grill meat, choose cuts with an even thickness all over in order to achieve uniform cooking results. Very thick pieces of meat require longer
cooking times. To avoid the meat from burning on the outside, lower the position of the wire shelf, keeping the food farther away from the grill. Turn the meat
two thirds of the way through cooking.

To collect the cooking juices it is advisable to place a drip-tray with half a litre of water directly under the grill on which the meat is placed. Top-up when necessary.

Turnspit (only in some models)

Use this accessory to evenly roast large pieces of meat and poultry. Place the meat on the spit rod, tying it with string if chicken, and check that it is secure before
inserting the rod in the seat located on the front wall of the oven and resting it on the respective support. To avoid smoke and to collect cooking juices, it is advisable
to place a drip-tray with half a litre of water on the first level. The rod has a plastic handle which must be removed before starting to cook, and used at the end of cooking
to avoid burns when taking the food out of the oven.

Pizza

Lightly grease the trays to ensure the pizza has a crispy base. Scatter the mozzarella over the pizza two thirds of the way through cooking.

Rising function (present only in specific models)
Itis always best to cover the dough with a damp cloth before placing it in the oven. Dough proving time with this function is reduced by approximately one third
compared to proving at room temperature (20-25°C). Proving time for a 1 Kg batch of pizza dough is around one hour.
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MPABWUJIA TEXHUKU BE3OMNMACHOCTIU

OBECNEYEHUE BALUE# IMYHON BE3ONACHOCTY W BE3ONMACHOCTU APYTVX NIOAEHA UMEET OYEHD BONbLIOE 3HAYEHUE
B naHHOM PyKoBOZCTBe 1 Ha CaMOM Npub0pe CofepKaTca BaxHble Yka3aHiA B OTHOLLEHUM NPaBILN TeXHUKY 6e3onacHocTi. HeobXoauMo 03HaKOMUTLCA C HUMM 1
NOCTOAHHO COBNIOAATH UX B laNbHeliLuem.

/A (nMBON 0NACcHOCTH, YKa3bIBAKLLMIA HA HaNMuMe BO3MOXHOTO picKa AnA nonb3oBaTena npubopa u apyrux nogeil.
/A Bce coobuuienna, oTHoCALIMECA K BONpocam cobtoeHnA 6e30nacH0CTI, CONPOBOXAAITCA (UMBONTOM “ONacHo”, a Takxe CneayioLMMI CloBamu:

Yka3aHue Ha cuTyaumio, npefCTaBNAILLYI0 ONAcCHOCTb; €UIN 3Ta ONACHOCTb He GyAeT ycTpaHeHa, To OHa
/I\ OMACHO yaulo, NpeACTasnstouly yAeT yrp
npuBeAeT K TAXKe/NbiM TpaBMam.

YKa3zaHue Ha cuTyaumio, npecTaBAAIOLLYI0 ONACHOCTb; €N 3Ta ONACHOCTb He ByAeT ycTpaHeHa, TO OHa
& OCTOPOHO yau : pen; Ly! ; yner ycrp. 3
MOKeT CTaTh MPUYNHOI TANKENbIX TPaBM.

Bce YKa3aHuAa no 6esonacHocTn cofiepxat (eefieHna o KOHKPETHOVI BO3MOXKHOI1 OMACHOCTU 1 0 TOM, KaK YMEHbLUIUTb PUCK TPaBM, nospemneumﬂ nynapos
JNIEKTPUYECKIM TOKOM, KOTOPbIE MOXET NOBJ1EYb 3d coboit HenpaBuIbHOE N0JIb30BaHNe an6op0M. HEOﬁXOﬂI/IMO (Tporo (OGHIOﬂaTb npasuia, NpUBEAEHHbDIE HIXE.
- ﬂepen BbINONHEHNeM N6oil onepavuu no ycraHoBke npm60pa ero HeOGXOﬂI/IMO OTKJIOYATb OT CETU.

- Y(TaHOBKa 1 TEXHUYECKoe 060'Iy)KVIBaHVIe Z0JTXHbI BbIMOMHATLCA TEXHUYECKUM CNELNANNCTOM B COOTBETCTBUN C NHCTPYKLMAMU NPOU3BOAUTENA U
£l€l7ICTByIOLLlVIMVI MeCTHbIMU HOpMamu no 6e3onacHocTu. 3anpew,aeTCﬂ PEMOHTUPOBATDL U/ 3aMEHATD mo6y|0 n3 neTaneVl an6opa, 3a UCKNTIOYEHNEM Cy4yaes,
KOHKPETHO OrOBOPEHHbIX B PyKOBOACTBe.

- 3a3emnexue NaHHOro npmﬁopa ABNAETCA 0053aTENbHBIM.

- CeteBoii LLIHYP AOJIKEH UMETD A0CTATOYHYHO ANUHY ANA TOr0, 4T00bI noAKNUYNTbL I'Ipl/l60p K 3J'IEKTpI/IlJECKOI7I CETU nodIe €ro BCTpanBaHMA B KyXOHHYH0 Mebenb.

- Cornacxo ﬂt‘I?ICTBYIOLI.lVIM npaBuiaM TEXHUKK 6e3onacHocTi npu yCTaHoBKe an60pa A0NXeH ObITb MCNONB30BaH MHOTOMOMKOCHDIN BbIKMIOYATENb C 3a3o0pom
MeXAy Pa30MKHYTbIMN KOHTAKTaMU He MeHee 3 MM.

- Mcnonb3oBaxue NepPexoaHNKOB U ynnManTeneﬁ He fonycKkaeTca.

- 3anpeu1,aeTcn TAHYTb 3a ceTeBoit LUHYp AnaToro, yT00bI BbITALLNTb BUJIKY U3 PO3ETKU.

- Mocne 3aBepLUeHNA YCTaHOBKI INEKTPUYECKIAE KOMNOHEHTbI AOMKHbI 0bITb HEAOCTYNHbI ANA nonb3oBatend.

- He anIKa(aI?ITer K I'IpI/I60py BNaXHbIMWN YaCTAMU TeNa U He I'IOﬂb3yI7ITE(b I'Ipl/lﬁOpOM, (T0A Ha nony 60CUKOM.

- ﬂaHHbIVI I'IpVIGOp NpeAHa3HauYeH NCKNKYNTENBHO 414 NPUTOTOBNEHUA NULLU B JOMALLHUX YUI0BUAX. 3anpew,aeTc;1 UCnosib30BaTb I'Ipl/l60p ana NObIX Apyrux
uene|7| (Hanpmmep, ana 060rpeBa I’lOMeU.lEHVIFI). W3rotoBuTenb cHUMaeT ¢ cebs BCAKYI0 OTBETCTBEHHOCTb B (J1yYae HEHaZJ1EXALLEro NCnoib30BaHNA np|/|60pa
AN HenpaBWbHOI HACTPOIIKM OPraHOB yNpaBeHuA.

- He pa3peLuaeTca ucnonb3oBaHne JaHHOro npmﬁopa Jndamu (BKJHOLIaﬂ IlETeVI) CO CHMXXEHHbIMKU ¢VI3VILI9CKMMVI, CEHCOPHBIMIA UNN YMCTBEHHBIMI
BO3MOXHOCTAMMU, a TAKXe NULiami, He UMEIOLL MU COOTBETCTBYHOLLLETO ONbITa U 3HaHVIl7I, 6e3 Haa3opa unu npeiBapuTeNbHoOro 06yHeHMﬂ N0NIb30BaHUK
OGOPWJ,OBaHVIEM (0 CTOPOHDI Jinla, 0TBEYAIOLLEro 3a Ux 0e30nacHOCTb.

- ﬂOCTyI’]HbIE JETaNn ByX0BKU NP €ro 3KCnJtyataLlini MoryT CUIbHO HarpeBaTbCa. HEOGXO[:IVIMO eaunTb 3a Tem, yT00bI ManeHbKue AeTn He noaxoaunu 0nu3Ko K
npu6opy, 1 He pa3peLLaTb UM UrpaTb C HUM.

- HeOﬁXOnMMO COGHI()ﬂaTb 0CTOPOXHOCTb U HE KacaTbCA HarpeBaTeNbHbIX 3IEMEHTOB 1 BHYTPEHHUX HOBerHOCTeﬁ npmﬁopa npu NoNb30BaHUN UM, B
NPOTMBHOM CJly4ae BO3MOXHbI 0XK0rit. He ﬂOﬂyCKaVITe KOHTaKTa npmﬁopa CTKaHbKO WK UHBIMIA BOCNIAMEHAIOLLIUMUCA MaTepuanamu 1o TeX nop, noka Bce ero
[€TaNu He OCTbIHYT A0 TemnepaTypbl, He npeuaasnmow.eﬁ 0NacHOCTK.

- [lo oKoHYaHNK NpuUroToBneHNA ABepuy an()opa Cnepyer oTKpbIBaTh C ocoboit 0CTOPOXHOCTbIO: Nepea TeM, KaKk BbINOJIHATb Kakue-nnbo ﬂeVI(TBVIﬂ,
HEOﬁXOAVIMO 0becneuntb NoCTeneHHbIi BbIXOA ropAYero Bo3ayxa unu napa. ﬂpl/l 3aKprT0l7I haBepue npm60pa BbIX0A ropAy€ero Bo3ayxa npoucxonuT yepes
0TBEPCTUE, PaCMONOKEHHOE HAa/l NAHENbIO YNPaBJIEHNA. He neperopax(MBaVlTe BEHTUNIALMOHHDIE 0TBEPCTUA.

- ﬂoaasaﬂ nocyay n npoyne NnpuHaanNeXHoCT n3 AyXoBKU, Bceraa VICHOJ'Ib3y17ITe KYXOHHbI€ pyKaBuLbl.

- He cTaBbTe BHYTPb npmﬁopa 1AW B6AN3M Hero npeameTbl U3 BoCNNameHAILWNXCA MaTePUaNoB: B NPOTUBHOM (Jly4ae BO3HUKAET 0NaCHOCTb NoXapa npu
CyyaiitHoM BK/KOYeHNM npubopa.

- Henb3s pa3sorpeBaTb UK roTOBUTb MPOAYKTbI B 3aKPbITbIX EMKOCTAX. CoanaBaemoe BHYTPU EMKOCTY JaBNIEHNE MOXKET NPUBECTU K €€ B3PbIBY C nocneayoLwmm
noBpeXAeH1eM camoro npubopa.

- Henb3s nonb30BaTbcs eMKOCTAMU U3 CUHTETUYECKUX marepuanos.

- Paaorpeme no BbICOKON TemnepaTypbl XuUpbl 1 Mac10 MOTyT IErKO BOCMIAMEHUTBCA. PEKOMeHﬂyeT(ﬂ HenpepbIBHO CneauTb 3a NPUroTOBNEHNEM 611I0£l C
60MbLLNM KONNYECTBOM Macna unu Kupa.

- Henb3a octraBnatb npubop 6e3 HabntoeHNA BO BPeMaA BbICYLLUNBAHUA NPOAYKTOB.

- Ecnmn NpnnNpuroToBieHUN 6mo,qa NCNoNb3yKTCA CMUPTHDIE HANUTKK (pOM, KOHbAK, BUHO 1 T.J],.), Cneayet nOMHUTD, 4To Npu BbICOKON Temneparype nponcxoaut
ncnapeHune cnupTa. ﬂpVI 3TOM He UCKNIOYEHO BOCNTaMEHEHNE NapoB CNUPTA NPN KOHTAKTE C ANIEKTPUYECKUM HarpeBaTe/ibHbIM 3/IEMEHTOM.

YIunusaumsa crapoii 31eKTpo6bIToBOI TEXHUKM

- ﬂaHHOE N3Aenne N3rotoBneHo U3 MaTepuanos, A0NYCKAOLLNX NX BTOPUYHYIO nepepa60TKy W NOBTOPHOE UCNOJIb30BaHME. minM3auvm n3genna nomKkHa
BbIMONHATLCA C (06ﬂ}0ﬂeHI/IEM COOTBETCTBYHOLLUX MECTHBIX HOPMATNBOB. ﬂepen yTI/IﬂI/I3aL|VIEVI u3penna HeoﬁXOﬂMMO 0Tpe3atb Kabenb nuTaHus.

- 3ab6onee noapobHoi MHGOpMaLyeil 0 MpaBunax 06PALLEHA C TaKUMM USEEANAMM, UX YTUAN3ALMM U NepepaboTku 0bpaLLaliTech B MECTHbIE OpraHbl BAACTH, B
cny>K6y M0 yTUnK3aLumn 0TX040B N B Mara3uH, B KOTOPOM Bbl npmoﬁpenm AaHHOe n3penue.
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YCTAHOBKA

Mocne pacnakoBK1 AyX0BKM NPpoBepbTe, He Obina N 0Ha NOBPEX/eHa BO BpeMaA TPaHCMOPTUPOBKMY, 1 ybeauTecb B TOM, UT0 ABepLIa 3aKPbIBAETCA AOMKHbIM

0bpa3om. B cnyuae kakux-nubo npobnem obpaluaiitecs K aunepy win B 6uKaiLumil cepBUCHBIil LieHTP. Bo n36exxanme noBpexaeHuii CHUMaiite yXoBKY ¢

0CHOBAHWA U3 MONMCTMPONA TONbKO Nepes YCTaHOBKOI.

NOATOTOBKA KYXOHHOI MEBENU

+  KyxoHHaa mebenb, HaxoAALLAACA B HENOCPEACTBEHHOM KOHTaKTe € lyX0BKOIA, OMKHA ObITb YCTO UMBA K BbICOKMM TemnepaTypam (He MeHee 90 °C).

«  [lpexne uem BCTpanBaTh AyYX0BKY, BbipexbTe He0OX0AUMOe 0TBEPCTU B KyXOHHOI Mebenu v yaanute CTpyKu v ONUAKK.

« [locne 3aBepLueHua YCTaHOBKI AOCTYN K HUXKHEIA YaCTW BYXOBKIN JOMKEH ObITb HEBO3MOXKEH.

« [JlnaToro uTo6bl AyxoBKa pabotana AOMKHbIM 06pa3oM, 3330p Mex 1y ee BepXHeii NaHenbio 1 paboueil NOBEPXHOCTbIO (CTONELLHLIT) omKeH Bceraa
0CTaBaTbCA (BOOOAHBIM.

NOAKNIOYEHWE K INEKTPUYECKOI CETU

MpoBepbTe, uT06bI yKa3aHHOE HA MACNOPTHON TabnnyKe HaNPAXeHe COOTBETCTBOBANO HANPAXEHNIO INEKTPUYeCKoil ceTi y Bac loma. acnopTHas Tabnuuka

pacnonoxeHa ¢ nepefHeii CTOPOHbI AyX0BKY (OHa BUAHA NPY OTKPLITOIA iBEpLIE).

«  3ameHa Kabens nutanua (una HO5 RR-F3x 1,5 MMZ) JOMKHA BbINOMHATBCA TONBKO KBAMULIMPOBAHHBIM 3NeKTPUKOM. B Takux cnyyasx obpaLyaiitech B
aBTOPU30BaHHbIE CEPBUCHbIE LIEHTPbI.

YKA3AHUA OBLLETO XAPAKTEPA
Nepep nepebim ucnonb3oBannem npuéopa:

- (HMMWTE 33LUTHbIE KAPTOHHbIE MPOKNAZKY, 3aLLUTHYHO MNIEHKY U STUKETKY, HAKNEEHHble Ha NPUHAZANEXHOCTUA YXOBKM.
- BblHbTe Bce NpuHazNeXHOCTI U3 AyX0BKY 1 pasorpeiiTe ee 1o 200 °C; nopAepuBaiiTe 3Ty TemnepaTypy B TEUeHUe Yaca, 4Tobbl yCTPaHUTD 3anax U ibiM,
BbleNAeMble MPY CropaHni M30NALMOHHBIX MATEPUANOB U 3aLUMTHON KOHCUCTEHTHOI CMa3KM.

B npouecce SKcnayaTaunmn:

- He ctaBbTe TAXeNble MpeAMETHI HA ABEPLYY; 3TO MOXET NPUBECTY K ee NOBPEXAEHNIO.

- He onupaiiTecb Ha ABepLy AYXOBKY 1 He BeLLaiiTe HUKAKUX NPEAMETOB Ha PyuKy BEpLib.

- He HakpbIBaiiTe BHyTPEHHIe NOBEPXHOCTY JYXOBKM GONbIO.

- HwKorza He HanuBaiiTe BoAY BHYTpU ropAyeii AYX0BKY; B NPOTUBHOM ClTyyae MOXHO MOBPEAUTb IMalb.

- He pBuraiite Kactptonu 1 CkoBOPOAbI N0 AHY AyXOBKY, B IPOTUBHOM C(Tyuae MOXHO NoLapanaTb NOKPbITHE.

- (nepwe 3a Tem, uTo6bl IMEKTPUYECKIE NPOBOZA APYIUX INEKTPONPUOOPOB, HAXOAALLMXCA OKOMO AYXOBKY, HE KAcannch ee HarpeBaloLLXCA YacTeil v He
3aCTpeBany B ABEPLIE yXOBKM.

- He ponyckaite, ytobbl Ayx0BKa NofBepranach BO3AeCTBIN0 aTMOCHEpHBIX GaKTOPOB.

COBETbI NO 3ALUTE OKPYAIOLLEV CPELbI @

YTunusauusa ynakoBoYHbIX MaTepuanos

YnakoBouHblil MaTepuan MoxeT 6biTb nogBeprHyT 100%-Hoil BTopiuHoil nepepaboTke, 0 Yem CBUAETENbCTBYET COOTBETCTBYHLLMI (MMBOHL’?’). He crenyer

BbIOPaCbIBaTb Pa3NYHbIE YACTY YNAKOBKM BMeCTe € bIToBbIM Mycopom. OHi LOMKHbI ObITb YTUNK3MPOBaHBI B COOTBETCTBIN C AEICTBYIOLLMMM MECTHBIMU HOPMaMU.

Yrunusauua usgenus

- [laHHoe n3penue cHabxeHo MapKupOBKoiA B co0TBeTCTBUM ¢ EBpOneiickoil aupekTuBoil 2002/96/EC no yTunu3aLmm sneKTpUYecKoro v 3NeKTPOHHOro
obopyaosanua (WEEE).

- 06ecneunBas npaBUbHYH YTUNU3ALMIO JAHHOTO M3AENNA, Bbl IOMOXeETE NPeJoTBPATUTD MOTEHLMANbHbIE HEraTUBHbIE NOCTEACTBUA ANA OKPYXKatoLLeil
Cpefibl 1 380POBbA YENOBeKa.

- (umBon Ei Ha CaMOM U3fieNnnn Unu Ha conposoumenbuoﬁ [OKYMEHTALUW YKa3bIBAET, UTO NP yTUAN3aLUK AAHHOTO U3AENNA CHAM HENb3A 06pa|.|.laTbCﬂ Kak
—

C 06b14HBIMI ObITOBBIMYU OTXOAAMN. M3penne ieflyeT caaBatb B (OOTBeT(TByIOU.WIVI NYHKT NPUEMKI INEKTPUUECKOTO W INEKTPOHHOTO 060py,£lOBaHI/I$| ana
nocne,uyromeﬁ yTunusauun.

JKoHOMUA JJ1eKTpo3Hepruu

- nOJ'Ib3yl7|Ter ¢yHKLlVIel7I npeABapuTeNbHOro Harpesa ToJIbKO B TOM Clyyae, €1 3T0 YKa3aHo B Tabnuue pEKOMEHAaLI,VIDI N0 NPUroToBNEHNIO bnion unu B
ncnonb3yemom petente.

- nOﬂb3yl71T9Cb TEMHbIMW NaKUPOBAHHbIMU UNU SMaNUPOBaHHbIMU ¢0pMaMM ANA BbiNeyky, o6ecneynsarowumu 3¢¢EKTMBHOG nornowlieHue Tenna.

- Bbikniouaiire [lyXOBKY 3a 10-15 MUHYT 110 UCTEYEHNA 3a[laHHOr0 BPEMEH NPUTOTOBNEHUA. ﬂpouecc NpUroToBneHuaA 6yﬂ,ET npoAomKaTbCA 1 nocie BbIKNYeHua
ZyXOBKM.

NEKNAPALINA COOTBETCTBUA C €

- [laHHas AyXoBKa NpejHa3HaueHa ANA KOHTAKTa C NULLEBbIMM NPOAYKTAMU 1 COOTBETCTBYET NONOMEHMAM HOpMbI EBponeiickoro Coto3a (C €) N21935/2004.
Mpu6op paspabotaH, U3roToBNEH U BbIMYLLIEH B NPOAay B COOTBETCTBIM C TpeboBaHMAMY No Ge3onacHocTn ApeKTUBbI N0 HU3KOBOALTHOMY 060pyA0BaHII0
2006/95/CE (3amenstoeii lupextusy 73/23/EEC  nocneaytowume nsmeHeHna), Tpebosaxuamm no 3aiute JlupekTusbl N0 31eKTPOMarHuTHO
coBmectumoctin (MC) 2004/108/CE.
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NOUCK U YCTPAHEHUE HEUCNTPABHOCTEN
DyxoBka He pa6oraer:

«  [lpoBepbTe Hanuume HaNPAXKEHNA B CETU W NPABUIBHOCTb MOAKTIOUEHNA K HEil IYXOBKN.

«  BbIKniounTe 1 BHOBb BKNIOuMTE NpH6OP, 4T06bI NIPOBEPUTD, OCTANACh SN HEUCTIPABHOCTb.

IBepua He OTKpbIBaeTcAa:

«  BbIKniounTe 1 BHOBb BKNIouUTE NpHOOP, 4T06bI IPOBEPUTD, OCTANACh SN HEUCTIPABHOCTb.

+ BHumanue! Bo Bpemsa BbINonHeHNs onepaLiy (aMoounCTKM ABepLa AyXoBK bnokupyetca. Heobxoammo foxaaTbcs ee aBTOMATUUECKoii pa3bnokupoBKu
(cm. pazgen “Lmkn uncTkn ByXoBOoK ¢ GYHKLMeId NMPONUTYECKOR 0uncTkN”).

He pa6oTaer aneKTpOHHbIii nporpammarop:

« Ecw Ha pucnnee BbicBeunBaeTca GykBa =, 3a KoTopoii CleayeT Kakoe-Hby /b uucio, 06patuTech B GnixaiiLunil cepBucHblii LeHTp. Mpu 3Tom coobiute
unano, ciefyloliiee 3a 6ykeoii F .

CEPBUCHbBIW LIEHTP

Mpexpe yem 06pawaTbca B CEPBUCHDBIN LIEHTP:
1. Monpobyiite yCTpaHUTb HEUCMPABHOCTb CAMOCTOATENbHO, CNleAYA YKa3aHUAM, NpuBEAeHHbIM B pasaene “TTouck U ycTpaHeHe HeucnpaBHoCTei”.

2. Boikniouute npubop 1 BKNioUTE €ro CHOBA, YT06bI NPOBEPUTD, YCTPaHEHa N HEUCPaBHOCTb.

Ecnu nocne BbINoNHeHNA BbILLEONNCAHHBIX AeACTBUIA HEMCNPABHOCTb YCTPAHUTD He YAianocb, To 06paTuTech B GMMKalLLMII CepBUCHDII LIEHTP.

Mpu 310M CO0bLMTE:

+  KpaTKoe OMMcaHue HeMcnpaBHOCTH;

 TUR Y MOAeNb BYXOBKY;

+ (EpBUCHBIil HOMep (YnCno Noce C1oBa “Service” Ha NacMopTHOI TabnnuKe, PaCNoNoXeHHOI ¢ NPaBoil CTOPOHbI HA BHYTPEHHEIA CTEHKe yXOBKM; OHa BUAHA
npu OTKpbITOI ABepLie AyxoBKiA). Homep cepBiucHOro 06CnynBaHIA yKa3aH TakxKe B rapaHTUitHOI AOKYMeHTaLmm;

Bl NOMHbIA aapec

Bl Homep TenedoHa.

LT
0000 000 00000

B aryuae HeobxoAuMOoCTI pemMoHTa AyX0BKI 06paLLaiiTech B ABTOPU30BAHHDIA CEPBUCHDIN LEHTP (B TaKOM CEPBIICHOM LieHTPe rapaHTUpYeTCA CMob30BaHue
OPUTMHANbHBIX 3aMaCHbIX YacTeli 1 NPaBUAbHOCTb BLIMONHEHA PEMOHTa Mpubopa).
NOCTABKM 3ANYACTE BO3MOKHbI B TEYEHUE 10 JIET.

000 «Buepnnyn Cu-Ait-do» TenedoH ropaueit nunum 8 PO:
3y6apeB nepeynok, 15/1 8-800-100-57-31

MockBa, Poccug, 129164

YNCTKA

& OCTOPOHO - Henb31 nonb3oBaTbca napoouncTuTenamu.
- BbInonHaiiTe uncTKy fyXoBKM TONbKO NOCNE TOTO, KaK OHA OCTbIHET.
- [epep BbInONHeHMeM Kakux-nu6o pa6or no yxoay 3a npuéopom oTcoesUHAITE €ro OT CeTU
3NeKTPOnUTaHuA.

Hapy:«Hble noBepXHOCTN AYXOBKM

BAXHO: He nonb3yiitecb Bbi3biBaOWUMK KOPPO3UI0 N abpasnBHbIMM uncraWmMMY cpeactBamu. lpu cnyyaitHom nonaiaHuy TakuX CpeficTB Ha

NOBEePXHOCTb AYXOBKU HEMe/NIeHHO NPOTPUTE ee BNaXKHOI| TPANKOil.

«  [IpoTupaiite noBePXHOCTY AYXOBKI BNaXHOI TPANKOIA. Mpy cUNbHOM 3arpA3HeHun o6aBAiiTe B BOAY HECKONbKO Kanenb CpeicTBa ANnA MbiTbA NOCYAbl.
BbiTupaitTe Hacyxo cyXoli TPANKOIA.

BHyTpeHHWe NOBEPXHOCTU AYXOBKU

BAXKHO: He nonb3yiitecb ry6kamu ¢ abpasuBHbIM c10eM, MeTanIndeckumu Moyankamu unm ckpebkamu. cnonb3oBaHue Takux cpeacTB

NPUBOANT CO BPeMeHeM K NOBPEeXAEHNI0 IManMpoBaHHbIX NOKPbITUI 1 CTeKna ABEPLbI.

«  T[locne kaxporo ncnonb3oBaxuA He0bX0ANMO AaTb IYX0BKe OCTHITb 1 0YNCTUTD ee (MpeanouTUTeNbHee, NOKa AyXOBKa eLLie Tennas) OT CN1efj0B Harapa U NATeH,
KOTOpbIe MOTYT NOABAATLCA NPY NPUrOPaHUM 0CTAaTKOB NPOAYKTOB (HaNpUmep, NPOAYKTOB C BbICOKMM COAepMaHIeM caxapa).

« T[lonb3yiiTech YMCTALLMMY CPEACTBAMM, NPeHA3HAUeHHbIMM CMIeLManbHo ANA AyXOBOK, U CleflyiiTe yKa3aHUAM U3roTOBUTENA.

+ [InA MbITbA CTEKNA ABEPLbI AYXOBKM NOAb3YITECH CNeLManbHbIMI XIUAKMMU MOIOLUMMM cpeacTBamMiA. [Ina yA00CTBA YUCTKI BYXOBKI MOXHO CHATH ABEpLY
(cm. pazpen “YX0L4").

« [InaynobcTBa YNCTKN BEPXHEIl NaHENM KaMepbl AyXOBKM MOXKHO ONYCTUTL BEPXHMUIA HarpeBaTeNbHbIi nemeHT rpuns (cm. pagen “YXOL”; Tonbko Ha
HEKOTOPbIX MoZensx).

RU13



MPUMEYAHUE: B pe3ynbTate AANTeNbHOr0 NPUroToBNEHUA NPOAYKTOB C BbICOKNUM COAepXKaHuem Bary (Hanpumep, NuLiLbl, 0BOLLEid U T.N.) Ha
BHYTpeHHell CTOpOHe ABEPLibl M 0KONO ABEPHOII NPOKNaAKN MoXKeT 06pa3oBbIBaTb(A KOHAEHCAT. [locne Toro KaKk AyXxoBKa oCTbIHET, Heo6XoAUMO
HacyXo BbITepeTb ABEPLY U3HYTPU, NONb3YACh TKaHeBOI candeTKoil unu ry6Koii.
Npunagnexuocru:
(Cpasy xe nocne UCNonb30BaHUA NPUHAANEXHOCTEN TOMECTTE UX B BOAY CO CPEACTBOM ANA MbITbA NOCYbI; €CIN NPUHAANEXHOCTY eLLe ropaYne,
NOAIb3YiATeCh KYXOHHBIMI PyKaBULAMM.
OcTaTK NULLY NErKo YAANAKTCA C NOMOLLbHO LUETKM N TyOKu.
Yucrka 3agHei cTeHKM U 60KOBbIX KaTaNnUTMYeCKUX NaHenen (eUin TakoBble UMeloTcs):
BAXHO: [InA uncTKM KaTanMTMyecKuX naHeneii Henb3A NoNb30BaTbCA abpasuBHLIMU (PeACTBAMMU, KECTKUMM LeTKamMu, ry6kamun ana Kacrpionb
UNK cipeem A RYX0BOK, Tak KaK 3T0 MOXKET NPUBECTH K NOBPeXAEHNI0 NOKPbITUA NaHenei 1 HapyLeHuIo UX CnocoGHOCTY K camooumLLieHuIo.
OcTaBbTe mycTyto AYXOBKY BK/HOYEHHOIA B pexime KoHBeKLmn npu Temnepatype 200 °C npuMepHo Ha 0ANH Yac
Mocne Toro Kak AyXoBKa OCTbIHET, yAanuTe 0CTaTKin NPOAYKTOB ryOKOIA.

yxoa

C OCTOPOHO - Monb3yiiTecb KyXOHHbIMM pyKaBULAMU. )
- lepepn npoBepeHneM HIKEONNCAHHBIX oNepauvii y6eauTech B TOM, YTO AYXOBKa OCTbINA.

Mepen BbiNONHeHUeM KakuX-nu6o pa6oT no yxoay 3a npu6opom oTcoeguHAITE €ro ot ceTn
3NeKTpoNUTaHus.

CHATWE ABEPLbI

CHAaTne ABepUbI:

1. MonHocTblo OTKPOIATE ABEPLIY AYXOBKU.

2. TlopHumuTe GUKCaTOPbI ¥ HAXMMTE Ha HUX o ynopa (Puc. 1).

3. 3akpoiite asepuy fo ynopa (A), nogHumute (B) n nosepute (C) TaK, utobbl cHath ee (D) (Puc. 2).

YcranoBKa aBepLbl Ha MecTo:

1. BcraBbTe neTnu B cBOM rHe3fa.
2. [lonHocTbio OTKPOIiTE iBEPLLY AYXOBKN.
3. Onycrute o6a pukcatopa.
4. 3akpoliite fBepuy.
d | D
n)
C Bl
Puc. 1 Puc. 2

W3MEHEHWE NONOXXEHUA BEPXHErO HATPEBATE/IbHOI'0 3/TEMEHTA (TONIbKO HA HEKOTOPbIX MOAENAX

CHuMUTE GOKOBbIE PELLETKM, HA KOTOPbIE YCTaHABAMBAIOTCA NPUHAANEXHOCTH (Puc. 3).

(nerka BbITAHUTE HarpeBaTenbHblil anemeHT (Puc. 4) u onycrute ero (Puc. 5).

[l yCTaHOBKY HarpeBarenibHoro eMeHTa Ha MeCTo NPUMIOAHNMUTE ero, CIETKa NOTAHYB Ha ce; NPpoBepbTe, YT0BbI MIEMEHT ONUPANCA Ha
C00TBETCTBYIOLLIME GOKOBbIE AEpMaTENH.

w N =
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3AMEHA NAMMNOY KK

3ameHa 3ajjHeil TaMNOYKM (eCM TakoBas UMEETCA):

1. OTKnKuuTe BYXOBKY OT SNEKTPOCETU.

2. Bbikpytute nnadoH (Puc. 6), 3amenuTe namnouky (Tvn HOBOA TAMMOYKY yKa3aH B NPUMeEYAHIM HIXe) 1 BKpYTUTe nnadoH Ha (Boe mecTo (Puc. 7).
3. ToakntoumTe BYXOBKY K INEKTPOCETI.

— | —
), ),

Puc. 6 Puc.7

MPUMEYAHUE:
- lcnonb3yiite TonbKo namnoykm HakanueaHua 25-40 Br/230 B c wokonem E-14, T300 °C.
- JlamMnoyKm TaKoro Tna MoXHO NprobpecTyt B HaLLMX CEPBUCHBIX LieHTPaX.
BAXHO:
He nonb3yiiTecb AyX0BKOW A0 yCTaHOBKM NnadoHa Ha (Boe MecTo.

PYKOBOACTBO NO SKCMNYATALUUN AYXOBKU
CBEAEHMA 0 NOAKMIOYEHNM K SMEKTPUYECKOM CETU NPUBEAEHDI B PA3QIEAE, NOCBALIEHHOM YCTAHOBKE YXOBKM

o2 O

7

[/
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MaHenb ynpaenexus

BepxHuii HarpeBaTenbHbIA SNeMeHT/rpunb
(ucTema oxnaxaeHns (v TakoBas UMeeTcs)
MacnopTHad Tabnuuka (He CHUMATD)
Jlamnoukn

(ucrema KoHBeKLM (e TaKoBas UMEeTCs)
Bepten (ecnm TakoBoil UMeeTcA)

HKHWit HarpeBaTeNbHbIi INEMEHT (He BUAEH)
[llBepua

10. Bo3moxHble NonoxKeHUA NoNoK

11. 3aaHAA CTeHKa

MPUMEYAHUE:

- BKoHue npouecca NpuroToBneHus, Nocie BbIKIIOYEHUA AYXOBKY, OXNaXaoLLVil BRHTUNATOP MOXeT NPoJioNKaTb paboTath B TeueHNe eLLe HEKOTOPOro
NpOMEXyTKa BPeMeHHU.

e NS R W =

o
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UCNONb3YEMbIE NPUHAINEXHOCTU

(cnmncok npuuanne)lmocreﬁ, nocTaBAAeMbIX B KOMNneKTe ¢ nyxosxoﬁ, CM. B TEXHUYECKOM ONNCaHUK)

=)

Puc. 4
|
L
Puc. 5 Puc. 6 Puc.7 Puc. 8

Pnc. 9

NpoTnBenb ansa cbopa xupa (Puc. 1
ﬂpOTI/IBEHb npeaHa3HayeH and c6opa KUpa 1 KyCOUYKOB MULLK NPK yCTaHOBKE €ro noj peu]eTKOVI. Ero M0oXHO TaKxe 1cnonb3oBaTb B KauecTBe eMKOCTU ana
NPpUroToBNEHNA MACA, KypuLibl, pbl6bl CoBOLamu unu 0e3 Hux. Ytobbl 3bexatb AblMa 1 6pb|3r Xunpa HanuBeaiite B npoTBEHb HeOONbLLOe KONMYeCTBO BOAbI.

MpoTtnBeHb Ana Bbineuku (Puc. 2)

Wcnonb3yetca ana npuroToBneHus neyeHbA, TUPOroB 1 MALILbI.

Pewerka (Puc. 3)

Wcnonb3yetca ana npurotoBneHua 610 Ha peLLeTKe, a Takke B KauecTBe NOACTABKIA ANA KacTpIofb, GOPM JNA BbIMEUKM 1 POUMX eMKoCTeli. Ee MoXHO
YCTaHaBNMBaTb Ha N060I ypoOBeHb. PeLLeTKy MOXHO BCTaBAATb N1060i CTOPOHOII BBEPX.

bokoBbie kaTanuTuyeckue nanenu (Puc. 4)
371 NaHen MMeloT CnewmanbHoe MUKpONopUCTOe SManupoBaHHoe NOKPbITUe, NornoLualolLee 6pbi3ry xupa. llocne npuroToBneHua 6atoa ¢ 0cobo bonblunm
COAEPXKAHUEM XMPa PEKOMEHAYETCA BbIMONHATb LMK aBTOMATIYECKON UNCTK AyX0BKM (cM. pazgen YUCTKA).

Bepren (Puc. 5)

Wcnonb3yiiTe BepTen Tak, kak nokazaHo Ha Puc. 9. MoapobHee cm. Takxe pagen “PekomeHayeMble criocobbl CMONb30BAHMA U NONE3HbIE COBETHI”.

Komnnekt ana rpuna (Puc. 6)
B KomnnekT BXoZuT peLueTyatas nonka (6a) M sManupoBaHHblii NOAA0H (6b). 3TOT KOMNNEKT MOXHO YCTaHaBAWBATb Ha pelLeTky (3) U ucnonb3osaTtb AnA
npuroToBNeHUA 6Mtof B pexume “Tpunb”.

Xupoynasnusarowmii unbtp (Puc. 7)
Wcnonb3yiiTe 3TOT GUALTP TOABKO NPy NPUFOTOBAEHNA 6Nl € 6ONbLUNM COLEPKAHMEM XNPa. ITOT GUNbTP HABELUMBAETCA HA 3aJHeil CTEHKE KaMepbl AyXOBKY,
HanpoTMB BEHTUNIATOPA. GJI/IJ'Ipr MOKHO MbITb B I'IO(yﬂOMOGl{HOVI MallWHE 1 1CnoNib30BaThb NPU NPUroToBIEHUN 6ﬂ|0ﬂ B pexume KOHBEKL .

BbiaBuxHble nonku (Puc. 8)
3TV NOAKMN NO3BONSIT BblABUraTb HAMOJIOBUHY PELLETKN U NPOTUBHM ANA c60pa »K1pa BO BPEMA NPUroTOBNEHNA. OHu MOryT NCnoNb30BaTbCA BMeCTe C No6bIMM
NPUHAZJIEXHOCTAMU; [L0NYCKAETCA UX MOIKa B I'IOC)IAOMOQHHOVI MalluHe.
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OMWCAHWE NAHENW YNPABJIEHNA

1. Pyuka Bbibopa pexiuma
2. Pyukatepmocrata

3. KpacHblii CBeTOAMOAHDIN MHAMKATOP TepMOCTaTa.
NCNob30BAHUE AYXOBKU
MoBepHuTe pyuKy BbI6opa pexma B NoNoMeHNe, CO0TBETCTBYIOLLEE HYXKHOMY PeXUMY.

Mpu 3TOM 3aropuTCA NamMnoyKa ocBeLyeHIA AYXoBK. [IoBepHHUTE PYuKy TepMOCTaTa No YacoBOIA CTPESIKE Ha HYKHYI0 TeMnepaTypy.

Mpy 3T0M 3aropuTca KpacHblil CBETOANOAHIN MHANKATOP TEPMOCTaTa, KOTOPbIN 3aTeM NoracHeT No AOCTUMKeHNI BbIGPaHHOr0 3HaueH!A TeMnepaTypbl.
Mo OKOHYaHMK NPUrOTOBAEHNA NOBEPHUTE PYUKM B NonoxeHue “0”.

TABJINLLA ONMUCAHUA OYHKLUIA (PEXXUMOB)

PEXUM ONMUCAHUE
O OFF i
- - OCBELLEHUE BKnioueHue BHyTpeHHero ocBeLLeHna AyXoBKy.
L4 Pare .
Pexxum, NoAXoAALLMIA AnA NPUroTOBAEHNA Nto6bIX 61104 Ha OAHOM YpoBHe. lporpelite NpeABapUTENLHO AYXOBKY
OBbIYHbIil 10 HYXHOIl TeMnepaTypbl 1 NOCTaBbTe NpUroTaBauBaemoe 6111040 B yX0BKY NOCIE TOFO, Kak ByAeT AOCTUTHYTA
3ajjaHHasA Temneparypa. PekomeHayeTca nonb30BaTbcA BTOPbIM UM TPETbUM YPOBHEM. ITOT PeXUM NPUTOfieH
TaKXe AnA NPUroTOBNEHNA 3aMOPOXKEHHbIX NoNydabpukaTos; CnenyiiTe ykazaHUAM Ha ynakoBKe NpojyKTa.
Vicnonb3yetca Ana npuroToBAeHNA Ha rpuAe CTeiiko, kebaba, 3anekaHky u3 oBoLLeil 1 ToctoB. Mporpeiite
vvw [LYXOBKY B TeueHue 3-5 MuH. Bo BpemA npurotoBneHna ABepLa AyX0BKM JOMKHbI 0CTaBaTbCA 3aKpbIToiA. Bo
TPUNb n3bexaHue pa3dbpbi3ruBaHmsA xupa 1 06pa3oBaHNA AbIMa Npu NPUTOTOBAEHINN MACA HaNeliTe HEMHOTO BOAbI Ha
npoTUBeHb AnA c6opa xupa, yCTaHOBIB €ro Ha nepablii ypoBeHb. PekoMeHayeTcA nepeBopaunBaTb NPOAYKTbI BO
BpeMA UX MPUrOTOBNIEHNA.
I3 3T0T peXum NCnonb3yeTca ANA 3aBepLUAIoLLero STana BbiNeyku NUPOroB C HAYUHKOI UK ANA 0BeAeHNA CynoB

J0 6onee rycroii KoHaucTeHUMN. Mcnonb3yiite 3T0T pexum B noceaHue 10/15 MUHYT NpUroToBneHus 6nioga.
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TABJINLA NMPUTOTOBJIEHUA

bniogo Pexcum | MpepBaputenn- |  YpoBeHb Temnepatypa | Bpemsa | llpuHagnextoctn
Hblil HarpeB | (cuutas cHusy) (°C) (MuH)

Toprbi 13 Aposakesoro - 2 160-180 35-55 | Pewetka + Gopma ans TopToB
TecTra J—
[CiSHES LECOREIRE - 3 170-180 15-40 | MpoTuBeHb ANA BbiNeykm
TOpTHI J—
JKknepbl - 3 180 30-40 | lpoTuBeHb ANA BbINEUKN
BonoBaHbl, coneHoe —
neyeHbe u3 U10€HOro - 3 180-200 20-30 | MpoTuBeHb ANA BbINEYKN
Tecta
bese - 3 90 120-130 | lpoTnBeHb ANA BbINEUKN
bapaHuHa, TenATUHa, i ) 190-200 90-110 MpoTuBeHb AnA c6opa Xupa Um peLueTka
TroOBAAMHA, CBUHNHA — + eMKOCTb U3 OTHeYNopHOro cTekna
[T, e i ) 190-200 65-85 MpoTuBeHb AnA cbopa Xupa unm peLuetka

— + eMKOCTb U3 OTHeYNopHOro cTekna
e i ) 190-200 140-180 MpoTuBeHb AnA c6opa Xupa Um peLueTka

J— + eMKOCTb U3 OTHEYNOpHOT0 CTeKNa
PbiGa, 3anekaemas B MpoTuBeHb AnA cbopa Xupa unm peLuetka
nyxoBKe/B dponbre (pune, - 2 180-200 50-60 P A pa xiip P

— + eMKOCTb U3 OTHEYNopHOro cTekna
LeNInKoMm)
JlazaHbs, MaKapoHHble
e PewweTka + eMKOCTb 13 OTHeynopHoro
AYXOBKe, KaHHeNNOHN - 2 190-200 45-55 ynop

J— cTekna
(copT MmakapoH),
OTKpbITble NUporu
Xne6, nenewwku - 2 190-230 15-50 Mporuaei> AnA (Gopa xitpa uni

J— NpOTVBEHD JNA BbINEYKM
- i ) 230250 7-20 MpoTuBeHb AnA cbopa xupa uam

— NpoTVBEHb JNA BbINEYKN
Toctbl - 4 200 2-5 | Pewetka
3anexaHKa u3 oBoweit i 3 200 1520 PewweTka + eMKOCTb 13 OTHEYNOPHOro

cTekna
Pbi6a (¢pune, kyckamu) Ha i 3 200 30-40 PewweTka + eMKOCTb 113 OTHeynopHoro
rpune cTekna
Pewetka ana rpuna + npoTuseHb AnA
Kon6acku, Wwalunbiku, vy c6opa xupa C BoZoiA Ha 1-M ypoBHe,
- 4 200 30-50

pe6pbiwku, rambyprepbi nepeBepHyTH B cepeinHe npoLecca

NPUroToBNeHNA

MPUMEYAHUE: Bpema 1 TemnepaTypa yka3aHbl U3 pacyeTa Ha 4 NOpLMI U HOCAT OPUEHTUPOBOYHDIN XapaKTep.
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MONE3HbIE COBETbl U PEKOMEHAALINA

Kak nonb3oBaTbcAa Tabnuuen npuroTtosneHnn 6niog

B Tabnuie yKa3biBAeTCHA OMTUMANbHDI PEXUM NS MPUTOTOBNEHNS TEX AN MHbIX 7110, C NCTIONb30BAHMEM OJHOTO WIIW HECKOMbKIX YPOBHEI OHOBPEMEHHO.
YKa3aHHas NPOAOIKUTENHOCTb NPUTOTOBNEHNSA OTCUUTLIBAETCA OT MOMEHTA NOMELLEHIS NPUroTaBAMBaEMoro 611l B AYXOBKY; BPEMA NPeSBAPUTENbHOTO
Harpesa (e oH NpeayCMOTPeH) He yuuTbIBAeTCA. [puBeAeHHbIE 3HaUeHA BpeMeH! 1 TeMNEpaTypbl NPUTOTOBAEHIS UMEIOT OPUEHTIUPOBOYHIi XapaKTep;
peanbHble 3HaueHIA 3aBUCAT 0T KONMYECTBA NPOAYKTOB U OT UCMIONb3YEMbIX NPUHAANEXHOCTEN. PEKOMEH/YETCA HAUMHATb C CAMbIX HI3KUX 3HAYEHUiA TEMNepaTypbl
11 BPEMEHU, IPUBOVMbIX B TaBMLE; e Pe3yNbTaT He COOTBETCTBYET 0XMAAEMOMY, NEPeXofMTe K Gonee BbICOKUM 3HaueHNAM. PeKOMEHAYeTC N0sb30BaTbCA
MpUNaraeMbiMi B KOMINEKTE MPUHAANEXHOCTAMIA U GOPMaMIA ISl TOPTOB WM NPOTUBHAMM, CIENAHHBIMU U3 TEMHOTO MeTaina. [lonycKaeTca UCnonb3oBanme
KaCTpIonb 1 MPUHANEXHOCTE! U3 OTHEYNOPHOO CTeKNa (PYrex) Wi KepamuKu; MPOOIIKUTENbHOCTb BPEMEHI IPUTOTOBAEHNS NP 3TOM TTErKa YBEMUMBAETCA.
[ nonyyeHns oNTUManbHbIX pe3ynbTatos ClefyiiTe NPUBEAEHHDIM B TabNULLE NPUTOTOBAEHNA PEKOMEHZALMAM M0 BbIGOPY NPUHAANEXHOCTE! (NOCTABASEMbIX B
KOMMAeKTe C AyXOBKOIA) U YPOBHei! MX YCTaHOBKM. Mepes NpUroToBieHMeM NPOAYKTOB C BbICOKIM COfiePKaHUeM BOAbI HEOOX0AMMO NPOrpeBaTh AYXOBKY.

0aHoBpeMeHHOe NPUroToBAEHUE Pa3nuyHbIxX 6nioa

Mpu ncnonb3osanum pexuma “MOJPYMAHUBAHWE” (ecni TakoBoi MMeETCA) MOXHO 0ZHOBPEMEHHO FOTOBHUTB pasninyHble biioaa (Hanpumep, pbiby 1 oBoLy), AnA
NpUroToBNIEHNA KOTOPbIX TPebyeTCA 0/IMHaKOBaA TeMnepaTypa, Ha pasHbiX ypoBHAX. BbiHuMalite U3 ayxoBKM 6nioda, TpebytoLume MeHblLero BpemMeHu And
MpUroTOBNEHIA, 0CTaBAAA NPU 3TOM bnioa, TpebytoLuee GonbLuero BpeMeHu.

ﬂecepm

- HexHyto cnazikyto Bbineuky GlefiyeT roToBUTb TONIbKO Ha 0SHOM ypOBHe B 00bIUHOM (CTaTUUeCKoM) pexxime. PekomeHzyeTcs Bceria nofb30Batbcs Gopmamu
[l TOPTOB, CZleNIaHHbIMM 113 TEMHOTO METINA, U YCTaHABNMBATb MX Ha PELLIETKY, MOCTaBNAEMYI0 BMECTe ¢ yXOBKOIA. B cyuae npurotoBnieHus Ha HeCKONbKIX
YPOBHAX BblOupaiiTe pexum “KoHsekuma” v pa3meLuaiite Gopmbl Ans TOPTOB Ha pelLieTKax Takum 06pasom, utobbl 06ecneunts cBO6OAHYIO LIMPKYNALMIO
ropAayero Bo3ayxa.

- Yro6bl NpoBepUTL FOTOBHOCTL TOPTOB U3 APOXOKEBOTO TECTa, IPOTKHUTE LieHTP Nupora AepesaHHoii NanouKoii-3y6ouncrkoii. Ecin nanouka ocraetca cyxoi,
3T0 3HAUWT, 4TO NUPOT FOTOB.

- Mpuucnonb30BaHUy GOPMbI ISl TOPTOB C AHTUNPUTAPHBIM MOKPbITUEM HE HYXHO (Ma3blBaTb ee Kpas UIMBOYHBIM MACIOM, T.K. BbiNeKaeMOe U3ienne MoXeT
HEO[IHOPOJHO MOAHATBCA N0 HoKaM.

- Ecwi B npovecce npuroToBneHus nupor “onan’, B CleaytoLLyil pas BbineKaiiTe ero npu bonee HU3Koil TeMnepaType; BOIMOXHO, UlefyeT TakKe YMeHbLLUTb
061eM 1AKOCTY Y 3aMeLLMBATL TCTO NOCTENeHHO, A0 TeX NP N0k BCA XUAKOCTb He BNUTAeTCA.

- Tpu npuroToBREHMY BbINEYKM C COUHOI HAUMHKON (UM3KeiiK Un nuporu ¢ GpyKTOBLIMIM HAUMHKAMI) CefyeT UCMOMb30BaTb PEXxUM BbinekaHuA ¢
KkonBekuueit “MOAPYMAHUBAHUE" (ecnu oH npeaycmoTpeH). ECn AHO nupora oKa3biBaeTca CIMLIKOM BRAXKHbIM, ClieyeT BbiGUpaTb Gonee HU3KMil ypoBeHb
I, PEX1e YeM KNacTb HAUMHKY, NOCbINATh OCHOBaHME BbINEKAEMOro U3AesA NaHUPOBOUHBIMM CyXapAMI WM PACKPOLLEHHDIM NeYeHbeM.

Msco

- Monb3yiitecb NPOTMBHAMY N106Or0 TN UM EMKOCTAMM U3 OTHEYMOPHOTO CTEKNa, Pa3Mepbl KOTOPbIX COOTBETCTBYIOT NPUTOTaBANBAEMbIM Kyckam Msca. Mpy
MPUrOTOBNEHIM XAPKOT0 CNIlyeT HaNuTb Ha iHO eMKOCTI HEMHOTO GYNbOHa; 3T0 He MO3BOAUT MACY BbICOXHYTb U NPUAACT eMy Gosee BbIPAKEHHBII BKYC.
Korna xapkoe 6yfeT roToBo, 0CTaBbTe €ro B yX0BKe ellle Ha 10-15 MUHYT W 3aBepHUTE B aIOMUHUEBYIO (ONbTY.

- [JlnaToro uTo6bl 0CTUYL 0ZMHAKOBOI CTENeHY FOTOBHOCTY MACA, NPUrOTaBANBAEMOTO Ha rpune, BbIGMpaiiTe KycKkin 0AMHaKOBON TONLLMHBI. OueHb ToncTble
Kyckm Maca TpebytoT GonbLuero BpemeHu npurotoBnenua. Bo n3bexanue noaropanua Maca CHapyv, OnycTuTe petueTky, 4tobbl yBeNMUNTb paccroaHme
MeXpy NpUroTaBnvBaeMbiM 6niofom 1 rpunem. MepeopaumBaiite MACO NO MCTeueHm 2/3 06LLero BpeMeHu NpUroToBAEHMA.

[Jins c6opa coka, CTeKaloLLero npu NPUroTOBIIEHNI MACA Ha TPie, DEKOMEHAYETCA CTaBUTb NMOJ HUM NPOTUBEHb ANA (6opa XXuMpa, Hanue B Hero non-nuTpa BoAbl. Mpu

Heo0X0AMMOCTY 100aBbTE BOAbI.

BQQTEII (Tonbko Ha HEKOTOpbIX MOAEIIHX’

BepTen NCnosib3yeTca ANA paBHOMEPHOI0 NPOXapnBaHUA KPYMHbIX KYCKOB MACa U NTULbI. HaAEHbTE KyCKN MACa Ha BepTeT; B dJ1yyae NpUroToBieHna KypuLbl
0bBaxuTe KyCKn cneumaanon 6equKOI7I, npmronuoﬁ ANA NPUroTOBNEHUA NPOAYKTOB; yﬁenMTer B TOM, UTO KYCKW MACAa NPOYHO HAaCaXX€HbI Ha BEPTEN, d 3aTEM
B(TaBbTe BEPTEN B rHE30 Ha nepenHeDl (TEHKEe YX0BKM 1 NOMECTUTE €ro Ha COOTBETCTBYHOLLIYI0 NOACTABKY. ﬂJ‘Iﬂ c60pa (OKa, BblaenAwLLeroca B npovecce
NPUroTOBNEHUA, U MEHbLLIETO 06paSOBaHMﬂ [AbIMa PEKOMEHAYETCA Y(TaHaB/IMBATb Ha ﬂepBbIl71 YPOBEHb NPOTUBEHD ANA c6opa KUpa, HanuB B HEro NON-nTpa BOAbI.
ﬂﬂﬂ 6e30nacHoro BbIHUMaHUA 611&0;[ U3 AyX0BKW y BepTeNa npefyCMoTpeHa CnewaibHaA NNacTkoBaa pyyka, KOTopad CHUMAETCA nepes Hauyanom NpuroToBeHna
W HaZleBAeT(A NOCJIE OKOHYAHUA NPUrOTOBIEHUA, TEM CaMbIM NPEA0XPAHAA OT 0XKO0r0B.

Nuyua

(nerka cmasblBaiite NPOTUBHU ANA TOrO, yTo0bI nuuua nonyyanacb ¢ xpycmmeﬁ KOpOHKOVI. MocbinbTe nuudy cbipom MouLapesnia no nCreveHnn 2/3 BpemeHu ee
NpUroToBNIeHNA.

Pexxum “Mogbem Tecta” (TONbKO Ha HEKOTOPbIX MOAENAX

ﬂpe)Kne YeM (TaBUTb TECTO B AYXOBKY, PEKOMEHAYETCA HAKPbIBATD €T0 BNAXHOIl TKaHbI0. BpEMﬂ nogbema TeCTa B 3TOM PeXUme COCTaBNAET NPUMEPHO OAHY TPETb
0T BpeMeHu, KoTopoe TpebyeTca AnA nogbema Tecta npu KOMHaTHoi Temnepartype (20-25°C). Bpema, Heobxoaumoe And nogbema Tecta AnA NuLLbI BecoM 1 Kr,
COCTaBNAET NPUMEPHO OAMH Yac.
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