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Installation

! Before placing your new appliance into operation
please read these operating instructions carefully.

They contain important information for safe use, for
installation and for care of the appliance.

! Please keep these operating instructions for future
reference. Pass them on to possible new owners of
the appliance.

Positioning

! Keep packaging material out of the reach of
children. It can become a choking or suffocation
hazard. see Precautions and tips).

! The appliance must be installed by a qualified
person in compliance with the instructions provided.
Incorrect installation may cause harm to persons,
animals or may damage property.

Fitting the appliance

Use the appropriate cabinet to ensure that the
appliance functions properly.

e The panels adjacent to the oven must be made of
heat-resistant material.

e Cabinets with a veneer exterior must be assembled
with glues which can withstand temperatures of up
to 100°C.

e To install the oven under the counter (see diagram)
and in a kitchen unit, the cabinet must have the
following dimensions:

595 mm.

! The appliance must not come into contact with
electrical parts once it has been installed.

The consumption indications on the data plate have
been calculated for this type of installation.

Ventilation

To ensure good ventilation, the back panel of the
cabinet must be removed. It is advisable to install the
oven so that it rests on two strips of wood, or on a
completely flat surface with an opening of at least 45 x
560 mm (see diagrams).

Centring and fastening

Position the 4 tabs on the side of the oven according
to the 4 holes of the outer frame. Adjust the tabs
according to the thickness of the cabinet side panel,
as shown below:
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Secure the appliance to the cabinet by opening the
oven door and putting 4 screws into the 4 holes of the
outer frame.

thickness of 20 mm: take off
the removable part of the tab
(see diagram)

thickness of 18 mm: use the
first groove, which has already
been set in the factory (see
alagram)

thickness of 16 mm: use the
second groove (see diagram)

! All parts which ensure the safe operation of the
appliance must not be removable without the aid of a
tool.




Centring and fixing*

1. Position brackets “A” against oven support “B”.

2. Position tabs “C” against brackets “A”. If the
thickness of the cabinet side panel:
e is 16 mm thick: place the tab so that the
number 16 written on it is facing you;
e s 18 mm thick: place the tab so that the part
without any text is facing you;
e is 20 mm thick: do not fit the tab.

3. Fix the brackets and tabs onto the edge of the
cabinet side panel using screws “D”.

4. Fix the oven to the cabinet using the screws and
plastic washers “E”.
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Electrical connections

! Ovens equipped with a three-pole power supply
cable are designed to operate with alternating
current at the voltage and frequency indicated on
the data plate located on the appliance (see below).

Fitting the power supply cable

1. Open the terminal

= |
= board by inserting a
screwdriver into the

Z side tabs of the cover.
Z Use the screwdriver as
_| a lever by pushing it
%

7 down to open the cover

(see diagram).

2. Loosen the cable
clamp screw and
remove it, using a
screwdriver as a lever
(see figure).

3. Remove the wire
contact screws L-N- ==
, then fasten the wires
under the screw heads,
respecting the colour
code: Blue (N), Brown
(L) and Yellow-Green
Verde (=)

Connecting the supply cable to the mains

Install a standardised plug corresponding to the
load indicated on the data plate (see side).

The appliance must be directly connected to the mains
using an omnipolar circuit-breaker with a minimum
contact opening of 3 mm installed between the appliance
and the mains, suitable for the load indicated and
complying with current electrical regulations (the earthing
wire must not be interrupted by the circuit-breaker). The
supply cable must not come into contact with surfaces
with temperatures higher than 50°C.

! The installer must ensure that the correct electrical
connection has been made and that it is compliant
with safety regulations.

Before connecting to the power supply, make sure that:

e The appliance is earthed and the plug is compliant
with the law.

e The socket can withstand the maximum power of
the appliance, which is indicated on the data plate
(see below).

® The voltage must be in the range between the
values indicated on the data plate (see below).

e The socket is compatible with the plug of the
appliance. If the socket is incompatible with the
plug, ask an authorised technician to replace it. Do
not use extension cords or multiple sockets.

! Once the appliance has been installed, the power
supply cable and the electrical socket must be easily
accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only (see Assistance).

! The manufacturer declines any liability should
these safety measures not be observed.

&

A0 77

* Only on certain models.




Description of the appliance

Overall view
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Start-up and use

! The first time you use your appliance, heat the
empty oven with its door closed at its maximum
temperature for at least half an hour. Ensure that the
room is well ventilated before switching the oven off
and opening the oven door. The appliance may
produce a slightly unpleasant odour caused by the
burning away of protective substances used during
the manufacturing process.

Starting the oven

1. Select the desired cooking mode by turning the
SELECTOR knob.

2. Select the desired temperature with the
THERMOSTAT knob. See the Cooking advice table for
cooking modes and the suggested cooking
temperatures (see Cooking Modes).

3. When lit, the THERMOSTAT indicator light indicates
that the oven is heating up to the temperature set.

4. You may do the following during cooking:

- change the cooking mode by turning the SELECTOR
knob.

- change the temperature by turning the
THERMOSTAT knob.

- stop cooking by turning the SELECTOR knob to the
“0” position.

! Never put objects directly on the oven bottom to
avoid damaging the enamel coating.

! Always place cookware on the rack(s) provided.
Cooling ventilation

In order to cool down the external temperature of the
oven, some models are fitted with a cooling fan that
blows out air between the control panel and the oven
door.

I Once the cooking has been completed, the cooling
fan remains on until the oven has cooled down
sufficiently.

Oven light
It goes on when selecting [-¢:] / [8] with the

SELECTOR knob. It stays on when a cooking mode
is selected.

* Only on certain models.

Using the cooking timer*

1. To set the buzzer, turn the COOKING TIMER knob
clockwise almost one complete revolution.

2. Turn the knob anticlockwise to set the desired
time: align the minutes shown on the COOKING
TIMER knob with the indicator on the control panel.
3. When the selected time has elapsed, a buzzer
sounds and the oven turns off.

4. When the oven is off the cooking timer can be
used as a normal timer.

! To use the oven manually, in other words when you
do not wish to use the end of cooking timer, turn the
COOKING TIMER knob until it reaches the U
symbol.

DATA PLATE
width 43.5 cm
Dimensions height 32 cm
depth 41,5 cm
Volume It. 58
Electrical voltage: 220-240V ~ 50Hz

maximum power absorbed

connections 2800W

Directive 2002/40/EC on the label
of electric ovens.
Standard EN 50304

Energy consumption for Natural
convection — heating mode:l 1
Convection mode. |ﬁ|1:]

ENERGY LABEL

Declared energy consumption for
Forced convection Class — heating

mode: @/ Baking.

This appliance conforms to the
following European Economic
Community directives:

- 2006/95/EEC of 12/12/06 (Low
Voltage) and subsequent
amendments;

- 2004/108/EEC of 15/12/04
(Electromagnetic Compatibility) and
subsequent amendments;

- 93/68/EEC of 22/07/93 and
subsequent amendments.

- 2002/96/EC and subsequent
amendments.
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The electronic cooking programmer
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Setting the clock

! The clock may be set when the oven is switched
off or when it is switched on, provided that a the end
time of a cooking cycle has not been programmed
previously.

After the appliance has been connected to the

mains, or after a blackout, the @ icon and the four
numerical digits on the DISPLAY will begin to flash.

1. Press the button several times until the @
icon and the four digits on the display begin to
flash.

2. Use the “+” and “-” buttons to adjust the time; if
you press and hold either button, the display will
scroll through the values more quickly, making it
quicker and easier to set the desired value.

3. Wait for 10 seconds or press the button again
to finalise the setting.

Setting the timer

! This function does not interrupt cooking and does
not affect the oven; it is simply used to activate the
buzzer when the set amount of time has elapsed.

1. Press the button several times until the [l
icon and the three digits on the display begin to
flash.

2. Use the “+” and “-” buttons to set the desired
time; if you press and hold either button, the display
will scroll through the values more quickly, making it
quicker and easier to set the value.

3. Wait for 10 seconds or press the button again
to finalise the setting.

The display will then show the time as it counts
down. When this period of time has elapsed the
buzzer will be activated.

Programming cooking

! A cooking mode must be selected before
programming can take place.

Programming the cooking duration

1. Press the button several times until the &,
icon and the three digits on the DISPLAY begin to
flash.

2. Use the “+” and “-” buttons to set the desired
duration; if you press and hold either button, the
display will scroll through the values more quickly,
making it quicker and easier to set the value.

3. Wait for 10 seconds or press the button again

to finalise the setting.

4. When the set time has elapsed, the text END

appears on the DISPLAY, the oven will stop cooking

and a buzzer sounds.

e For example: it is 9:00 a.m. and a time of 1 hour
and 15 minutes is programmed. The programme
will stop automatically at 10:15 a.m.

Setting the end time for a cooking mode
! A cooking duration must be set before the cooking
end time can be scheduled.

1. Follow steps 1 to 3 to set the duration as detailed
above.

2. Next, press the button until the a8 icon and
the four digits on the DISPLAY begin to flash.

3. use the “+” and “-” buttons to adjust the cooking
end time; if you press and hold either button, the
display will scroll through the values more quickly,
making it quicker and easier to set the desired
value.

4. Wait for 10 seconds or press the button again
to finalise the setting.

5. When the set time has elapsed, the text END
appears on the DISPLAY, the oven will stop cooking
and a buzzer sounds.

Programming has been set when the &, and &%
buttons are illuminated. The DISPLAY shows the
cooking end time and the cooking duration
alternately.

Cancelling a programme
To cancel a programme:

e press the button until the icon corresponding to
the setting you wish to cancel and the digits on the
display are no longer flashing. Press the “-” button
until the digits 00:00 appear on the display.

® Press and hold the “+” and “-” buttons; this will
cancel all the settings selected previously,
including timer settings.




Analogue Programmer

Setting the time*

1. Press the PROGRAMMER knob and turn it in a
clockwise direction to set the correct time.

! The clock can only be set if the oven is connected
to the electricity mains. In the event of a power
failure, the PROGRAMMER will stop: the correct
time will need to be reset once the power has been
restored.

Starting the oven*

1. Turn the PROGRAMMER knob in a clockwise
direction until the “®” symbol appears in the display
window.

2. Pull the PROGRAMMER knob and turn it in a
clockwise direction until the red pointer is aligned
with the current time. A click will indicate the end of
the programming phase.

3. Turn the PROGRAMMER knob in a clockwise
direction until the “UY” symbol appears in the display
window.

4. Select the desired cooking mode using the
SELECTOR knob.

5. To switch the oven off, turn the SELECTOR knob
back to the "0" position.

Programming cooking*

Programming a cooking duration with immediate
start

1. Turn the PROGRAMMER knob in a clockwise

direction until the desired cooking duration appears

in the display window.

2. Select the desired cooking mode using the

SELECTOR knob. The oven switches on immediately

and remains in operation for the entire set cooking

duration.

3. When the selected time period has elapsed, a

buzzer will sound. To silence it, turn the

PROGRAMMER knob in a clockwise direction until

the “B” symbol appears in the display window.

4. Turn the SELECTOR knob to the "0" position.

e For example: it is 9:00 a.m. and a duration of 1
hour and 15 minutes is programmed. The
programme will stop automatically at 10:15 a.m.

Programming a cooking duration with delayed
start

1. Turn the PROGRAMMER knob in a clockwise
direction until the “B®” symbol appears in the display
window.

2. Pull the PROGRAMMER knob and turn it in a

clockwise direction until the red pointer is aligned

with the desired cooking start time.

3. Turn the PROGRAMMER knob in a clockwise

direction until the desired cooking duration appears

in the display window.

4. Select the desired cooking mode using the

SELECTOR knob. The oven will switch on at the set

cooking start time and will remain on for the entire

set cooking duration.

5. When the selected time period has elapsed, a

buzzer will sound. To silence it, turn the

PROGRAMMER knob in a clockwise direction until

the “B” symbol appears in the display window.

6. Turn the SELECTOR knob to the "0" position.

e For example: it is 9:00 a.m., a time of 1 hour and
15 minutes is programmed and the start time is
set to 11:00 a.m. The programme will start
automatically at 11:00 and will end at 12:15.

! To cancel a programmed cooking cycle, turn the

PROGRAMMER knob in a clockwise direction until
the “0” symbol appears in the display window.

* Only available in certain models.




Cooking modes

Cooking modes

! A temperature value can be set for all cooking
modes between 60°C and Max, except for

e BARBECUE (recommended: set only to MAX power
level);

e GRATIN (recommended: do not exceed 200°C).

Iél / LEAVENING mode

The oven reaches and maintains a temperature of
40°C irrespective of the position of the THERMOSTAT
knob. This mode is ideal for leavening dough made
with yeast.

‘e /|| TRADITIONAL OVEN mode

Both the top and bottom heating elements will come
on. With this traditional cooking mode, it is best to use
one cooking rack only: if more than one rack is used,
the heat distribution will be uneven.

‘2] /&3] BAKING mode

The rear heating element and the fan come on,
guaranteeing the distribution of heat delicately and
uniformly throughout the oven. This mode is ideal for
baking and cooking temperature sensitive foods such
as cakes that need to rise and to prepare certain
tartlets on 3 shelves simultaneously.

2

(@ /(@] FAST cOOKING mode

The heating elements and the fan come on,
guaranteeing the distribution of heat consistently and
uniformly throughout the oven.

Pre-heating is not necessary for this cooking mode.
This mode is especially recommended for cooking
pre-packed food quickly (frozen or pre-cooked). The
best results are obtained if you use one cooking rack
only.

=
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/|$3 | MULTI-COOKING mode

All the heating elements (top, bottom and circular), as
well as the fan, will come on. Since the heat remains
constant throughout the oven, the air cooks and
browns food uniformly. A maximum of two racks may
be used at the same time.

@/ [@)] Pizza mode

The heating elements (bottom and circular) and the
fan come on. This combination heats the oven rapidly
by producing a considerable amount of heat,
particularly from the bottom element. If you use more
than one rack simultaneously, switch the position of
the dishes halfway through the cooking process.

I vrerey | Mo

I"o.gl BARBECUE mode

The top heating element and the rotisserie (where
present) come on. The high and direct temperature of
the grill is recommended for food that requires high
surface temperature. Always cook in this mode with
the oven door closed.

=/ []
- / GRATIN mode

The top heating element as well as the fan and the
rotisserie (where present) come on. This combination
of features increases the effectiveness of the
unidirectional thermal radiation of the heating
elements through forced circulation of the air
throughout the oven.

This helps prevent food from burning on the surface,
allowing the heat to penetrate right into the food.
Always cook in this mode with the oven door closed.

The Rotisserie (only available on certain models)

To operate the rotisserie
(see diagram) proceed as
follows:

1. Place the dripping pan in position 1.

2. Place the rotisserie support in position 3 and insert
the spit in the hole provided on the back panel of the
oven.

3. Start the rotisserie using the knob to select MODE

! When [}/ [§] mode is on, the rotisserie will stop if
the door is opened.




Practical cooking advice

! Do not place racks in position 1 and 5 during fan-
assisted cooking. Excessive direct heat can burn
temperature sensitive foods.

! In the BARBECUE and GRATIN cooking modes,
particularly when using the rotisserie, place the
dripping pan in position 1 to collect cooking residues
(fat and/or grease).

MULTI-COOKING

e Use position 2 and 4, placing the food that requires
more heat on 2.

® Place the dripping pan on the bottom and the rack
on top.

BARBECUE

e [nsert the rack in position 3 or 4. Place the food in
the centre of the rack.

e We recommend that you set the maximum power
level. The top heating element is regulated by a
thermostat and may not always be on.

PIZZA MODE

e Use a light aluminium pizza pan. Place it on the
rack provided.
For a crispy crust, do not use the dripping pan
(prevents crust from forming by extending cooking
time).

e |f the pizza has a lot of toppings, we recommend
adding the mozzarella cheese on top of the pizza
halfway through the cooking process.




Cooking advice table

Cooking | Foods Weight | Rack Position | Pre-heating| Recommended | Cooking
modes (in kg) time temperature time
(minutes) (minutes)
Leavening process of dough made with
Leavening | yeast or baking powder (brioches, bread,
sugar pie, croissants, etc.)
Duck 1 3 15 200 65-75
. Roast veal or beef 1 3 15 200 70-75
Traditional 500" ot 1 3 15 200 70-80
Oven Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Tarts 0.5 3 15 180 20-30
Fruit cakes 1 2or3 15 180 40-45
Plum cake 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Baking Stuffed pancakes (on 2 racks) 1.2 2and 4 15 200 30-35
Mode Small cakes (on 2 racks) 0.6 2 and 4 15 190 20-25
Cheese puffs (on 2 racks) 0.4 2 and 4 15 210 15-20
Cream puffs (on 3 racks) 0.7 1and 3 and 5 15 180 20-25
Biscuits (on 3 racks) 0.7 1and3and5 15 180 20-25
Meringues (on 3 racks) 0.5 1and3and5 15 90 180
Frozen food
Pizza 0.3 2 - 250 12
Courgette and prawn pie 0.4 2 - 200 20
Country style spinach pie 0.5 2 - 220 30-35
Turnovers 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
Fast Golden Rolls 0.4 2 - 180 25-30
cooking Chicken morsels 0.4 2 - 220 15-20
Pre-cooked food
Golden chicken wings 0.4 2 - 200 20-25
Fresh Food
Biscuits (short pastry) 0.3 2 - 200 15-18
Plum cake 0.6 2 - 180 45
Cheese puffs 0.2 2 - 210 10-12
Pizza (on 2 racks) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2and 4 15 200 60-70
Multi- Mackerel 1 2 10 180 30-35
. Plum cake 1 2 10 170 40-50
cooking Cream puffs (on 2 racks) 0.5 2 and 4 10 190 20-25
Biscuits (on 2 racks) 0.5 2and 4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2and 4 10 170 20-25
Savoury pies 1.5 3 15 200 25-30
Pizza 0.5 3 15 220 15-20
Pizza Mode | Roast veal or beef 1 2 10 220 25-30
Chicken 1 2o0r3 10 180 60-70
Soles and cuttlefish 0.7 4 - Max 10-12
Squid and prawn kebabs 0.6 4 - Max 8-10
Cuttlefish 0.6 4 - Max 10-15
Cod filet 0.8 4 - Max 10-15
Grilled vegetables 0.4 3or4 - Max 15-20
Veal steak 0.8 4 - Max 15-20
Sausages 0.6 4 - Max 15-20
Barbecue Hamburgers 0.6 4 - Max 10-12
Mackerels 1 4 - Max 15-20
Toasted sandwiches (or toast) 4 and 6 4 - Max 3-5
With rotisserie (where present)
Veal on the spit 1.0 - - Max 80-90
Chicken on the spit 1.5 - - Max 70-80
Lamb on the spit 1.0 - - Max 70-80
Grilled chicken 1.5 2 10 200 55-60
Cuttlefish 1.5 2 10 200 30-35
With rotisserie (where present)
Gratin Veal on the spit 1.5 - 10 200 70-80
Lamb on the spit 1.5 - 10 200 70-80
Chicken on the spit + 1.5 - 10 200 70-75
potatoes (roasted) - 2 10 200 70-75
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Precautions and tips

! The appliance was designed and manufactured in
compliance with international safety standards. The
following warnings are provided for safety reasons
and must be read carefully.

General safety

e The appliance was designed for domestic use
inside the home and is not intended for
commercial or industrial use.

® The appliance must not be installed outdoors,
even in covered areas. It is extremely dangerous
to leave the appliance exposed to rain and
storms.

e When handling the appliance, always use the
handles provided on the sides of the oven.

e Do not touch the appliance with bare feet or with
wet or moist hands and feet.

e The appliance must be used by adults only for
the preparation of food, in accordance with the
instructions outlined in this booklet. Any other
use of the appliance (e.g. for heating the room)
constitutes improper use and is dangerous.
The manufacturer may not be held liable for
any damage resulting from improper, incorrect
and unreasonable use of the appliance.

e When the appliance is in use, the heating
elements and some parts of the oven door
become extremely hot. Make sure you don't
touch them and keep children well away.

e Ensure that the power supply cable of other
electrical appliances does not come into contact
with the hot parts of the oven.

e The openings used for ventilation and dispersion
of heat must never be covered.

e Always grip the oven door handle in the centre:
the ends may be hot.

e Always use oven gloves to place cookware in the
oven or when removing it.

e Do not use aluminium foil to line the bottom of the
oven.

e Do not place flammable materials in the oven: if
the appliance is switched on by mistake, it could
catch fire.

e Always make sure the knobs are in the “®”/*0”
position when the appliance is not in use.

e When unplugging the appliance always pull the
plug from the mains socket, do not pull on the
cable.

e Never carry out any cleaning or maintenance work
without having unplugged the plug from the
mains.

e |n the case of a malfunction, under no
circumstances should you attempt to repair the
appliance yourself. Repairs carried out by
inexperienced persons may cause injury or further

malfunctioning of the appliance. Contact a Service
Centre (see Assistance).

Do not rest heavy objects on the open oven door.
Do not let children play with the appliance.

The appliance should not be operated by people
(including children) with reduced physical,
sensory or mental capacities, by inexperienced
individuals or by anyone who is not familiar with
the product. These individuals should, at the very
least, be supervised by someone who assumes
responsibility for their safety or receive
preliminary instructions relating to the operation of
the appliance.

Disposal

Observe local environmental standards when
disposing packaging material for recycling
purposes. Observe existing legislation when
disposing of the old appliance.

The European Directive 2002/96/EC on Waste
Electrical and Electronic Equipment (WEEE),
requires that old household electrical appliances
must not be disposed of in the normal unsorted
municipal waste stream. Old appliances must be
collected separately in order to optimise the
recovery and recycling of the materials they
contain and reduce the impact on human health
and the environment. The crossed out “wheeled
bin” symbol on the product reminds you of your
obligation, that when you dispose of the
appliance it must be separately collected.
Consumers should contact their local authority or
retailer for information concerning the correct
disposal of their old appliance.

Respecting and conserving the
environment

By using the appliance in the hours between late
afternoon and early morning, you can help reduce
the work load placed on electrical companies.
Always keep the oven door closed when using the
BARBECUE and GRATIN modes: to attain best
results and to save energy (approximately 10%).
Regularly check the door seals and wipe clean to
ensure they are free of debris so that they stick
properly to the door and do not allow heat to
disperse.

Assistance
Communicating:

appliance model (Mod.)
serial number (S/N)

This information is found on the data plate located
on the appliance and/or on the packaging.

1



Maintenance and care

Switching the appliance off
Disconnect your appliance from the electricity supply
before carrying out any work on it.

Cleanlng the appliance
e The stainless-steel or enamel-coated external parts as
well as the rubber seals may be cleaned using a
sponge that has been soaked in lukewarm water and
neutral soap. If these stains are difficult to remove,
use only specialised products. After cleaning, rinse
and dry thoroughly. Do not use abrasive powders or
corrosive substances.

e |deally, the inside of the oven should be cleaned after
each use, when it is still lukewarm. Use hot water and
detergent, rinse and dry with a soft cloth. Do not use
abrasive products.

e All accessories - with the exception of the sliding
racks - can be washed like everyday crockery, and
are even dishwasher safe.

! Never use steam cleaners or pressure cleaners on

the appliance.

Cleaning the oven door

Clean the glass part of the oven door using a sponge
and a non-abrasive cleaning product, then dry
thoroughly with a soft cloth. Do not use rough abrasive
material or sharp metal scrapers as these could scratch
the surface and cause the glass to crack.

To clean more thoroughly, you
can remove the oven door.

1. Open the oven door fully
(see diagram).

2. Use a screwdriver to lift up
and turn the small levers F
located on the two hinges (see

diagram).
N F N
\ \

3. Grip the door on the two
external sides and close it
approximately half way. Unlock
the door by pressing on the
clamps F, then pull the door
towards you lifting it out of its
seat (see diagram).”

3. Grip the door on the two
outer sides and close it
approximately half way. Pull
the door towards you lifting it
out of its seat (see diagram).”
To replace the door, reverse
this sequence.

Inspecting the seals

Check the door seals around the oven periodically. If
the seals are damaged, please contact your nearest
After-sales Service Centre (see Assistance). We
recommend not using the oven until the seals have
been replaced.

Replacing the light bulb

To replace the oven light bulb:
1. Remove the glass cover of
the lamp-holder.

2. Remove the light bulb and
replace it with a similar one:
Wattage 25 W, cap E 14.

3. Replace the glass cover (see
diagram).

Sliding Rack Kit assembly

To assemble the sliding racks:

1. Loosen the two screws A
(see diagram). If the oven is
fitted with self-cleaning panels,
these will have to be temporarily
disassembled.

C B 2. Replace the screws A with the
screws and spacers (B + C) supplied
with the Kkit.

3. Tighten the new screws B and the
corresponding spacers C, fitting the
self-cleaning panels on again.

4. Secure the two joints D of the
guide rail in the holes provided
on the oven walls (see diagram).
The holes for the left guide rail
are situated at the top, while the
holes for the right one are at the
bottom.

5. Finally, fit the guide rail on the spacer C.

! Do not place the sliding racks in position 5.

* Only on certain models

12



UHCTpYyKUMK NO
JKCnJsyataummn [IYXOBOW LIKA®

CopepxaHue m
MoHTax, 14-15
GB E PacrnonoxeHve

OnekTpuyeckoe NoaKIYeHne

English,1 Pycckun, 13
OnucaHue uspenusn, 16
Oowwun Bua
KoHconb ynpaBneHus
BknroueHue n akcnnyartauumsa, 17
BkntoyeHve gyxosoro wkada
[MporpammMmmnpoBaHne OKOHYaHUS MPUroTOBIEHUS NpU
nomMoLM Tanmepa
MacnopTHas Tabnnyka
OneKTPOHHbIN Tanmep
70FH 837 C RU /HA nporpaMMupoBaHusi npurotoBrieHusn, 18
70FTR 850 RU /HA
70FH 937 C.1 RU/HA AHanoroBbIn nporpammep, 19
70FH 937 C.1 IX RU/HA
70FH 837 C IX RU/HA Mporpammel, 20- 22
70FQ 837 C.1 /HA MporpamMmbl MPUrOTOBMEHUS!

MpakTnyeckne coBeTbl MO NPUrOTOBMEHUIO
Tabnvua NpuroToBneHUs

MpeaocTopoXXHOCTU U peKkoMeHAauuu, 23
O6Lwme TpeboBaHusi No 6e3onacHoOCTU

MepepaboTka

OKOHOMMWS 3MEKTPOIHEPTUM U OXpaHa OKpyKatoLLen
cpenpl

TexHun4yeckoe obcnyxuBaHue u yxona, 24-
25

Ob6ecTounBaHue nsgenus

Unctka nagenus

YncTtka geepubl

3ameHa namnouykm

ernneHme KOMMeKTa BblIABWXHbIX HanpaBnALWNX
CepBucHoe obcnyxumBaHue




MoHTaXx

! BaxxHO COXpaHUTb JaHHOE PYKOBOACTBO AJiS ero
nocnenywLmnx KoHcynetaumn. B cnyvyae npopaxw,
nepenayv nsgenvst unu Npy nepeesne Ha HoBoe
MECTO XUTENbCTBA HEOOXOAUMO NPOBEPUTH, YTOObI
PYKOBOACTBO OCTaBasioCb BMECTE C U3denveMm, Onsi
TOro 4YTobbl €ro HOBbI Bnagenel, Mor 03HaKOMUTbLCS
C NpaBunamMu 3Kcnsyatauum n ¢ COOTBETCTBYHOLLMMU
npeaynpexaeHnsamMmm.

! BHMMaTenbHO npoYnTanTe UHCTPYKLUUN: B HUX
copepxartcs BaXHble cBedeHMs 00 yCTaHOBKe,
aKcnnyaTaumm n 6e3onacHoCcTy n3genus.

PacnonoxeHue

! He paspelwanTte getam urpatb C ynakoBOYHbIMU
MaTepuanamu. YnakoBka OOrmkHa OblTb YHUUTOXEHA B
COOTBETCTBMU C NpaBunamu cbopa mycopa (cm.
lNpedocmopoxxHocmu u pekomeHOayuu).

! MoHTax n3genusa npon3BoguTCsa B COOTBETCTBUM C
OaHHBIMU NMHCTPYKUMAMU KBannuunpoBaHHbIMN
cneyunanuctamu. HenpaBunbHbIN MOHTaX U34enus
MOXeT CTaTb MPUYMHON MOBPEXAEHUS UMYLLLECTBA U
NPUYUHUTE yLepb NoasaM 1 AOMaLUHUM XUBOTHBIM.

BcTpoeHHbIN MOHTax

[ns obecneveHns ncnpaBHOro pyHKLUMOHUPOBAHUSA
N30Enns KyXOHHbIA 3NEMEHT JOMMKEH UMETb
COOTBETCTBYHOLLIME XAPAKTEPUCTUKM:

* naHesnn KyXOHHbIX 3J1eMeHTOB, npunerarwmx K
OyXOBOMY LUKady, OOMKHbI ObiTb BbINOMHEHbI 13
TEPMOCTOMKOro Matepmana;

e knen KYXOHHbIX 3J1eMEeHTOB 3J1EMEHTOB U3
¢haHepoBaHHOro AepeBa AOSMKEH BbiTb YCTOMUYNBLIM
K Temnepatype 100°C.

* AN BCTpauBaHWA OyXOBOro Likada nog
KYXOHHbIM TOMOM (CM. cxemy) unu B LWKadp-
rneHan Hua KyXOHHOro afieMeHTa A0JPKHA UMETb
cnefgywowie pasmepbl:

595 mm.

595,’”’7

7}«&

! MNocne BCcTpanBaHWsa U3OeNUs B KYXOHHbIN 3NeMeHT
OOMmKHa OblTb UCKMOYEHa BO3MOXHOCTb KacaHusl K
3NEeKTPUYECKUMMN YaCTAMM.

Pacxon anekTpoaHeprum, ykasaHHbI Ha NacnopTHOM

Tabnuyke n3genus, 6uin 3amepeH Ans AaHHOro Tuna
MOHTaa.

BeHTunsauusa

[nsi obecneveHns Hagnexalien BeHTUNALMM
HEeOOXOAMMO CHSATb 3a[HIOK MaHemNb HULLIN KYXOHHOro
anemeHTa. PekomeHayeTcs yCcTaHOBUTbL OyXOBOW
Wwkad Ha OBa OepeBsiHHbIX OpycKka unm Ha CnroLHoe
OCHOBaHWe C OTBEPCTUEM ANamMeTpoM He MeHee 45 X
560 mm (cm cxembl).

LleHTpoBKa u KpenneHue

4 xpenexHbIX arieMeHTa ¢ 6OKOB 4yX0BOro Likada
OOJMKHbI BbITb OTPErynMpoBaHbl B COOTBETCTBMM C 4
OTBEPCTUSIMU B paMe B 3aBMCMMOCTU OT TONLLMHbI
OOKOBOW NMaHenu KyXOHHOro 3rieMeHTa:

TonwmHa 20 MM: MONMHOCTLIO
yoanuTte CbEMHYI YacTb
KpenexHoro anemeHTa (cm.
cxemy);

TonwmHa 18 mMm: ncnonesynrte
nepBbIN Nas, COrNacHoO yxe
roToBOW KOHUrypaumm
npou3BoOaNTENS (CM. cxemy);

TonwmHa 16 MM: ncnone3ynre
BTOPOW nas (CM. cxemy).

Onsa kpenneHns u3genus K KYXOHHOMY 3feMeHTY:
OTKpPOWTE ABEpPLY OYXOBOro wkada n 3aBuHTuTe 4
wypyna Ans AepeBsHHbIX naHenen B 4 oTBepCTUS B
nepuvmMmeTpanbHON pame.

! Bce 3alMTHbIE 9NeMeHTbl JOMKHbI ObITb
3aKkpenneHbl TakuMm 06pasoM, YTobbl X MOXHO BbIno

14



CHSITb TOMbKO NPV MOMOLLUY CheLmanbHOro
WHCTPYMEHTA.

LleHTpoBKa u KpenneHue*

1. YcTaHoBUTb CkOoGObl “A” B kpal K AyXOBOMY LuKady
“B”.

2. YctaHoBuTb yronku “C” B kpaw k ckobam “A”. B
YaCTHOCTU, ecnn TomnwuHa 6OKOBONM NaHenu
MebenbHOro anemMeHTa:

* 16 MM: NPYKPENUTb Yronok Takum obpasom,
4YTOObI MPOCTABMNEHHbIV HA HE HOMEeP 16 Obin
obpalleH K Bawm;

* 18 MM: NpMKpenuTb Yronok Takum obpasom,
4YTOObI CTOpOHa 6e3 Hagnucel bbina obpalleHa K
BaM;

* 20 MM: He ycTaHaBnMBaTb Yromnok.

3. Mpukpennutb ckobbl 1 Yronku K kparo 6oKoBOWA
naHenu MebenbHOro aremMeHTa npu NoMoLLm
wypynos “D”.

4. MNpukpenuTb OyXOBON LWKad K MebenbHomy
3MNEeMEHTY Npu NMOMOLLU LLYPYMNOB 1
nnacTMaccoBbix wanbd “E”.

f——o—%

El—o—(

I

3neKTpM'-IECKOe noaknrw4yeHue

! flyxoBble WKadbl, YKOMMNIIEKTOBAHHbIE
TPEXMOMKCHBLIM Kabenem anekTponuTaHus,
pacyuMTaHbl Ha PYHKUMOHMPOBaHME C NEPEMEHHbIM
TOKOM C HanpsbKEHUEM M YacTOTOW SMeKTPonUTaHus,
yKa3aHHbIMW Ha NacnopTHOW Tabnuyke ¢ AaHHbIMU
(cm. Huxe).

MoacoeanHeHne ceteBoro kabens

1. OTKpoOTE 32XMMHYIO
KOpOOKY, HaxxaB npwu
NMOMOLLM OTBEPTKM Ha
BbICTYMbl C GOKOB
KPBILLKW: MOTSHUTE U
OTKpPOWTE KPbILLKY (CM.
cxemy).

2. OTBUHTUTE BUHT
KabenbHOro canbHvKa 1
BblHbTE €ro, noaaes
OTBEPTKOM (CM. CXemy).

N AANNRRSIRNRAY

\

* ImeeTcs TOMLKO B HEKOTOpPbIX Moaensax.

3. OTBUHTUTE BUHTHI
KOHTaKTOB L-N-== 1
3aTeM npukpennTe
nposoAa noA
rosloBkamMmu BUHTOB,
cobntogasi LBETOBYHO
MapknpoBky Cunnii (N)
KopwuuHesbin (L) XKenTo-
3eneHblii (=)

MoacoeanHeHne cetesoro Kabens usgenus K
ceTu aneKTponuTaHus

YCcTaHOBUTE Ha CeTeBOW kKabernb HOPManu3oBaHHYHO
LUTENCENbHYIO BUIKY, PACUMTaHHYI Ha Harpysky,
YyKa3aHHyl Ha nacnopTHow Tabnuuke (cMm. c6oKy).

B cnydae npsiMoOro NOAKMOYEHUsT K CETU
3NEKTPONUTaHUSA MeXay U3genuemM n ceTbio
HeOoOXO0AMMO YCTaHOBUTbL MHOTMOMOSOCHbIN
BbIKIHOYaTENb C MUHMMArbHBIM PaCCTOSIHUEM MeEXAy
KOHTakTamm 3 MM, pacuMTaHHbIA Ha OAaHHYH Harpysky
M COOTBETCTBYIOLLUNA AENCTBYIOLLMM HOpMaTUBam
(BbIKMtOYaTENDb HE AOSMKEH pa3MblkaTb NPOBOL
3a3emneHus). CeteBoi kabenb AomkeH bbITb
pacnonoXeH Takum obpa3om, YTOObl HU B OAHOM
TO4YKe ero TemnepaTypa He npeBbillana Temneparypy
nomMetleHusa 6onee 4yem Ha 50°C.

! OnekTpoOMOHTEp HECET OTBETCTBEHHOCTb 3a
npaBubHOE MOAKIIOYEHME U3OENUSA K 3NEKTPUYECKON
ceTu 1 3a cobntogeHne npasun 6e3o0nacHOCTy.

Mepen noakntoYeHNeEM U3Aennst K CETU
3NEKTPONUTaHUSA NPOBEPLTE CreayoLLEeE:

* ceTeBasi po3eTka JoImkHa ObITb coeavHeHa
3a3eMreHeM 1 COOTBETCTBOBATbL HOPMaTVBaM;

* ceTeBas po3eTka JOMKHa ObITb paccyMTaHa Ha
MaKCUMarbHyt0 NoTpebnsaemMyto MOLLHOCTb M3Oenus,
yKa3aHHy Ha NacrnopTHOM Tabnuuke (CM. HUXe);

* HanpsbKeHue ceTn SMNeKTPONUTaHUs SOIPKHO
HaxoOuTbCH B npefenax 3Ha4YeHun, ykasaHHbIX Ha
nacnopTHou Tabnuuke (Cm. HUxe);

* ceTeBas poseTka AOIMKHa ObITb COBMECTMMA CO
LUTEencenbHOW BUNKOW uagenus. B npoTuBHOM
cnyvyae 3amMeHUTe po3eTKy UM BUSIKY; He
NCNONb3ynTe yONIMHUTENN UNN TPONHUKMN.

! I3penve OomkHO ObiTb YCTAHOBIIEHO TaKUM
obpa3omM, 4To6bI ceTeBoM kabenb 1 ceTeBas po3eTka
ObInM NErko AOCTYMHbI.

! CeTeBoW kabenb M3genus He OOMKEH OblTb COrHYT
Mnn cXar.

! PerynsipHo npoBepsiiTe COCTOSIHNE CETEBOro kabensi
M B criydae HeobXoaMMOCTU MopydnuTe ero 3ameHy
TOJTIbKO YNOJTHOMOYEHHbIM TeXHUKaM (CM.
TexHu4eckoe obcryxusaHue).

! MpousBoauTenb He HeceT OTBETCTBEHHOCTMU 3a
nocrnencTBusi Hecob6NMOAEHUSI NepeyYnCcreHHbIX
Bbille TpeboBaHUM.
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OnucaHue uzgenus

I
Ooowun Bug
MaHenb ynpaBneHus ] BblIABWXHbIE
HAMPABNAKOLWME

ONSA NPOTMBEHEN U peLLeToK

PELLETKA %/'/'/ / I’ " ‘ \ \\\\\ nonoxeHue 5

..... nonoxexwue 4

K [
A // \k nonoxexwue 3
MPOTUBEHb e ! nonoxexue 2

10 ib—

KoHconb ynpaBneHus

PyKOFITKa MH,CI,VIKaTOp PerJ'ISITOp
\ NMPOrPAMMBbI TEPMOCTATA TEPMOCTATA
)
O [ ]
. &
'D 220
ONEKTPOHHOE *
yCTpOI7ICTBO nporpamMmmmnpoBaHnA
Pykositka
AHANOroBOro rNPOrPAMMEPA*
PykosTka PykosaTka
NMPOrPAMM TEPMOCTATA
. O c
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Ve O

WHankatop
PABOTbI IYXOBKWU*

* ImeeTcsa TONbKO B HEKOTOPbLIX MOAENSX.
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BKkno4yeHue u
aKcnnyarauus

! Mpn nepBoM BKMOYEHUN AyXOBOro LKada
pekoMeHayeM NpoKanuTb ero NpMMEPHO B TeYeHne
Yyaca npu MakcMmarnbHON TeMnepaType C 3aKpbITON
aBepuen. 3atem BbIKIMIOYMTE OyXOBOW LuKad),
OTKPOWTE ABepLy 1 NpoBeTpuTe nomelleHne. 3anax,
KOTOPbIA Bbl MOXeTE MOYYyBCTBOBaTb, Bbl3BaH
ncrnapeHnem BeLLeCTB, UCMOMb30BaHHbIX AiS
npegoxpaHeHnst AyxoBoro Lukada.

BknroyeHue ayxoBoro Lwkada

1. BbibepuTe HyXHy NporpaMmy MpUroTOBIEHNS MpU
nomown pykoatkm NMPOIMPAMMBI.

2. Bbibepute TemnepaTypy npv NOMOLLM perynatopa
TEPMOCTAT. B cneuunanbsHoi Tabnvue npMBoanTCcst
nepeyeHb TUMNOB NPUrOTOBMEHUS C
COOTBETCTBYHOLMMU PEKOMEHAYEMbIMU
TemnepaTypamu (cm. [poepammei).

3. BkntodeHHbin nHagnkatop TEPMOCTATA o3Havaet
Tekywyto a3y Harpesa OyXOBKM OO 3a4aHHON
TemnepaTypbl.

4. B npouecce npurotoBreHus B ftobo MOMEHT
MOXHO:

- UBMEHUTb NPOrpaMmy MPUroTOBMEHUS MPU NOMOLLM
pykosaTtkn NMPOIMPAMMBbI;

- UBMEHUTb TemMnepaTypy Npv NOMOLLM peryndropa
TEPMOCTAT;

- MpepBaTb NPUroTOBIIEHUE, MOBEPHYB PYKOSATKY
MPOIrPAMMBbI B nonoxeHue «0».

! Hukorga He cTaBbTe HUKaKMX NPegMETOB Ha OHO
OYyXO0BOro kada, Tak kak OHW MOryT MOBpeauTb
3ManupoBaHHOE MOKPbITUE.

! Bcerga crtaBbTe Mocydy Ha npunararoLlytocs
peLleTky.

OxnapgutenbHasa BeHTUNALUA

[nsi noHWXeHns TemnepaTypbl BOKpYr paboTatoLlero
AYXOBOro LUKada HeKoTopble MOAENU OCHALLaTCH
OXnaguTenbHbIM BEHTUNATOPOM. STOT BEHTUNATOP
HanpaenseT CTPYK BO34yxa Mexay naHernbro
ynpasneHnsa n gsepuen AyxoBoro wkada.

! Mo 3aBepLIeHM NPUTOTOBIEHNSA BEHTUNSATOP
npoporkaeT paboTaTb BNMIOTb 4O HaAMeXallero
OXNaXKAeHUs1 OYXOBKM.

OcBeweHne ayxoBoro wkada
B3aropaeTtca npu Bbibope E / npy NOMoLLn

pykositku NMPOMPAMMBbI. OcTtaetcsa BKITHOYEHHOW Npw
BblOOpe NporpaMmbl NPUroTOBIEHMS.

* ImeeTcsa TONbKO B HEKOTOPbLIX MOAESISX.

MporpammupoBaHue OKOHYaHUA
npuroToBneHnsa Npu noMoLun Taﬁmepa* m
1. Mpexage Bcero HeObXx0AMMO 3aBECTU Tarlmep,
nosepHys pykoatky TAUMEP OKOHUAHWA
MPNTOTOBJIEHNA no yacoBow cTpernke noyTu Ha
OOWH MOSHbIA 060pOoT.

2. MNoBopaynBas pykosATKy o6paTHO, NPOTUB YaCOBOW
CTPErKK, 3a4aeTCs HY>KHOe BPeMS — MUHYTbI Ha
pykositke TAVUIMEPA OKOHYAHWSA
MPUTOTOBIEHUA pomkHbl coBnacTb C OTMETKaMm
Ha naHenu ynpaeneHus.

3. Mo ncreveHnn 3agaHHOro BpeMeHu pasgaeTtcd
3BYKOBOW CUrHasn v AyxoBOW LuKad BbIKMOYaeTCs.

4. Korga gyxoBon wWKad BbIKMOYEH, Tanmep
NpOrpaMMmMpPOBaHUS OKOHYaHWSI MPUTOTOBMNEHUS
MOXeT ObITb MCMOMb30BaH B Ka4eCTBE OObIMHOrO
TanmMepa.

! ons Mcnonb3oBaHMs AyXOBOro wkada B py4HOM
pexvMe, T.e. UCKIMYMB YCTPOWCTBO
NpOrpaMMmpPOBaHUSA OKOHYaHWUSI NMPUrOTOBIEHMS,
HeobxoaMMo, 4YToObl (hMKCMPOBaHHasA OTMETKa Ha
nepeaHei NaHenu AyxoBku cosnana ¢ cumeonom U,

NACMNOPTHAA TABJIMMKA

wupuHa 43,5 cm.

BblcoTa 32 cMm.

rnmy6uHa 41,5 cm.

O6Bbem n 58

HanpsbkeHue 220-240 B ~ 50 Iy

FaGapuTHble
pasmepbl

::2‘;::;?::::::‘; Makc. nornowaemas MOLLHOCTb
A 2800 BT

OupekTtnea 2002/40/CE 06

3TMKETKax NEeKTPUYECKUX

OyXOBbIX LIKadOB.

HopmaTtue EN 50304

Pacxopn anektpoaHeprum
MAPKMUPOBKA HaTtypanbHas koHBeKuust —
NOTPEBJIEHUA dyHKUMSA HarpeBaHus: [ 1/
QNEKTPO3HEPIUA TpaguvuunoHanbHas: =

3asiBneHne o pacxoae
3MEKTPO3Heprum knacca
MPUHYAMTENBHON KOHBEKLUM -
byHKUMS HarpeBaHus: 51/ E
KoHauTepckas Bbineyka. L—I
[aHHoe u3genue cooTBETCTBYET
cnegyowmm Oupektnsam
EBponeiickoro CoobuecTsa:
2006/95/CEE ot 12.12.06 (Huskoe
HanpspkeHWe) ¢ NocneayLLMMU
nameHeHnsimm — 2004/108/CEE ot
15/12/04 (OnekTpomarHuTHas
COBMECTUMOCTb) C
nocrneayowmnMm NU3MeHeHUSIMU —
93/68/CEE ot 22/07/93 ¢
nocrneayoLwnMm NU3MeHeHUSIMU.
2002/96/CE c nocnegytoLwmmm

¢
i
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ANEKTPOHHbLIN Taumep
nporpaMmMuUpoBaHUA BbINeYKH

[MCnnen
Cumeon _( o ™ -I " 1™ @L Cumson
KOHEL BbINEYKU ‘ — '-"-': '-"-' ‘ YAChI
Cumon —.LXJ. '-"-' '-"—' ﬂ— Cumeon
NPOOOMKUTENBHOCTb L J TAUMEP
Knonka — @ @— Knonka
YMEHbLUEHUE YBEJNIMYEHUE
BPEMEHU KHonka BPEMEHU
NPOrPAMMUPOBAHUE
BPEMEHU

lMporpammupoBaHue 4acoB

! Yacbl MOXXHO HacTPOUTb Kak NPW BbIKITHOYEHHOM
OYyXOBOM LUKady, Tak U Npu BKIKOYEHHOM, Mpu
YCIOBMU YTO He ObINo 3aA4aHO BPEMsi OKOHYaHUSA
BbINEYKU.

[Mocne nogknioYeHns K aNeKTpPUYECKon CeTn nnm
nocrie gFKIoYeHNs ANEeKTPOSHEPTUKN, HAYHET MUraTb
MKOHa 1 yeTblpe undpel Ha ANCITIEE.

1. Haxmute Heckonbko pas KHOMKY "
yoepxusanTte oogex nop, noka Ha JUCIINEE He
3amMmuraeT UKoHa N YeTblpe LUPPOBbLIX 3HAYEHUS;

“wn

2. npy nomowmn “+” n “-” perynupyetcs Bpemsi; npu

VX YAEPXUBAHUM LGPl MEHAOTCA ObICTpee, YTO

obner4yaeT yCTaHOBKY.

3. nogoxauTte 10 CeKk. UM HaXXMUTE CHOBA Ha KHOMKY
Ana OUKCMPOBaHUSA YCTaHOBKN.

MporpammupoBaHue Tarimepa

! [laHHas byHKUMA He npepbiBaeT NpoLecca BbINeykm
M He 3aBUCUT OT paboTbl AyxoBoro wkada. OHa
NO3BOJISieT TOSIbKO BKITHOYNTL 3BYKOBOMW CUrHanM rno
NCTEeYEeHMN 3a0aHHOrO BPeEMEHN.

1. HaxmuTe Heckonbko pas KHOMKY [0 Tex nop,
noka Ha OVCIJEE He 3amuraeT cumBon n Tpn
LMdpOoBbIe 3HAYEHUS;

2. npy nomowm “+” n perynupyeTtcs BpemMs; npu

MX yaepKueaHum LUmndpbl MEHSOTCS BbICTpee, YTO

obner4yaeT yCTaHOBKY.

3. nogoxaute 10 Cek. unM HaXXMuTe CHOBA Ha KHOMKY
ans oUKCMpoBaHUS YCTaHOBKN.

Ha gucnnee 6yaet nokasaH oGpaTHbI OTcHeT

BPEMEHMU, MO 3aBEPLUEHNN KOTOPOro BKITHOUUTCS

3BYKOBOW CUrHar.

nporpaMMMpOBaHMe BblNe4YKu

! 3anporpammmpoBaTtb rOTOBKY MOXHO TOSMbKO nocrie
BblOOpa COOTBETCTBYHOLLEN NPOrpammei.

Mopsapok nporpammupoBaHus

NpPOAONXUTENbHOCTU BbINEYKN

1. HaxXmuTe HeCKornbKo pa3s KHOMKY 00 Tex nop,

noka Ha JVCINEE He 3amuraet cumBeon &, U Tpu

LM pOBbIE 3HAYEHUS;

2. npu nomowmn “+” n “-” perynupyetcs Bpems; npu

VX YAEPXUBAHUM LIMGPbI MEHAKOTCA ObICTpee, YTO

obner4yaeTt yCTaHOBKY.

3. nogoxgute 10 cek. nnu HaXXMMTE CHOBA Ha KHOMKY

© ans PUKCUPOBAHNSA YCTAHOBKM.

4. No UCTeYeHn 3a4aHHOro BpeMEHU Ha gucnree

nokasbiBaetcsa Hagnuce END (KOHEL), n gyxoson

LKkad 3aBepLuaeT NPUroToBIiEHNE CO 3BYKOBbIM

CUrHarom.

* [Mpumep: B 9.00 BbI NporpammupyeTe BbINEYKY, Ha
KoTopyto notpebyetcst 1 yac 15 MUHYT.
MpuroToBneHne aBTOMaTUYECKN 3aBEPLLUUTCH B
10:15.

Mopsaok NporpaMMMpoOBaHNst OKOHYaHUSA BbIMNEYKN
! BanporpammupoBaTb OKOHYaHWE BbIMEYKN MOXHO
TONbKO MOCIIE HACTPONKN ee NMPOAOIPKUTENBHOCTU.

1. BeinonHuTe onepaumu ¢ nyHkTa 1 no nyHKT 3, B

KOTOpPbIX OMNMCbIBAeTCa NOpPSA0K NporpammMrMpoBaHms

NPOAOCIKUTENBHOCTY;

2. 3aTEM HaXMUTE HECKOJTbKO pa3 KHOMKY 0o Tex

nop, noka Ha OVCIMJIEE He 3amuraeT CUMBOI &) 1

YeTbipe LMdPOBLIX 3HAYEHUS;

3. npu nomowwmn “+” n “-” perynupyetcs Bpemsi

OKOHYaHWUS rOTOBKW; NPU UX YAEPXMBAHUN LUdpPbI

MeHstoTCs BbiCTpee, UTO obrneryaeT yCTaHOBKY.

4. nopoxaute 10 CeK. UM HaXXMUTE CHOBA Ha KHOMKY
ans oUKCMpoBaHUS YCTaHOBKN.

5. N0 UCTeYEeHMN 3a4aHHOIO BPEMEHN Ha AUCNee

nokasbiBaetcsa Hagnuce END (KOHEL), n gyxoson

LKkad 3aBepLUaeT NPUroToBMEHNE CO 3BYKOBbLIM

cUrHanom.

BKIIOYEHHbIE CUMBOIbI (&, U &%) YKa3blBaloT, YTO

npoussegeHo nporpammupoBanve. Ha OVNCIJIEE

nornepeMeHHO Noka3biBAETCH BPEMS OKOHYaHUS U

NPOAOIPKUTENBHOCTL BbINEYKHN.

OTMeHa nporpaMMupoBaHuA

[Mopsagok OTMEHbI 3anporpamMMUPOBaHHONO 3HAYEHWS:

* HaxumaTb Ha kHonky & no Tex nop, noka Ha
Ancnnee He Ha4yHeT MUraTb CUMBOM YCTaHOBKW,
KOTOPbIN HY>XHO OTMEHUTb, 1 Undpbl. Haxnmatb Ha
KHOMKy “-” 0O Tex nop, noka Ha gucnrnee He
nossatcsa undpel 00:00.

* OOHOBPEMEHHO HaXaTb M YAEePXMBATb KHOMKM “+” 1

; TaKMM 0b6pa3oM OTMEHSIOTCH BCe 3a[aHHble
YCTaHOBKU, BKIOYas Tanmep.
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AHarnorosbI nporpammep

HacTtpo#uka yacoB*

1. Haxxmute pykosatky NMPOIMPAMMEPA v nosepHuTe
ee Mo 4acoBOW CTperke BNoTb 4O YCTaHOBKU
3Ha4YeHUs TeKyLlero BpeMeHw.

! HacTtpornka 4acoB BO3MOXHa, TOMbKO €Cnn LyXOBOWN
LKad MNOAKITHYEH K CeTu anekTponutaHus. B cnyvae
oTKntoYeHusa anektponutanusa NPOMPAMMEP
OCTaHaBNMBAaETCA: NPU BKITHOYEHUW INEKTPONUTAHNSA
HeoOX0AMMO BHOBb BbICTaBUTb BPEMSI.

BknroyeHue gyxoBoro wkaca*

1. MoBepHute pykoaTky NMPOMPAMMEPA no 4acoBon
CTperke BNoTb OO MOSBMNEHUS B OKOLUKE CMMBOIa
B

2. MNoTtanute 3a pykoaTtky NMPOITPAMMEPA n
NoBEPHUTE ee MO YacoBOW CTPerkKe BNIoTb A0
YCTaHOBKW KPaCHOW CTPErIKN HanpoTuB TeKyLLEero
BpemeHu. o 3aBepLueHnn onepauun Bbl yCnbiLnTe
LLieMYOK.

3. MosepHute pykoaTky NMPOMPAMMEPA no 4acoBon
CTpernke BNoTb OO MOSBMNEHUS B OKOLUKE CMMBOIa
“ly

4. BbibepuTe HyXHYK NporpaMmy MpUroTOBIEHWS MpU
nomown pykoatkm NMPOITPAMMBI.

5. [Insa BbIKITOYEHUSA OyXOBOrO LWkada NoBEPHUTE
pykoaTky NMPOIMPAMMbI B nonoxeHune «0».

* imeeTca TOMbKO B HEKOTOpPbIX Moaensax.

MporpammupoBaHue NpUroToBrieHUA*

MporpammupoBaHue NPOOOIIKUTENBLHOCTHU
NPUroTOBNEHUss C MTHOBEHHbIM Ha4yanom

1. MoeepHute pykoatky NMPOMPAMMEPA no yacoBon
CTpenke BMNoTb 4O MOSBIEHMS B OKOLIke Tpebyemon
NPOAOIMKUTENBHOCTN MPUTOTOBIIEHUS.

2. BbibepuTe HyXXHyI0 NporpaMMmy NpUroTOBIEHWS MpK

nomown pykostkm NMPOIMPAMMBI. JyxoBon wkad

BKITIOYaEeTCH He3aMeanMTenbHO 1 paboTaeT Ha

NPOTSHPKEHUN BCErO 3a4aHHOMO BPEMEHU

NPUroOTOBNEHNS.

3. o ncreveHnn 3agaHHOro BpeEMeHN pasgaeTtcs

3BYKOBOW curHarn. [NoBepHUTE pPyKOATKY

MPOIMPAMMEPA no 4acoBon cTpernke BAAoTb 40

nosiBNeHus B okoluke cumeona “K.

4.MNoeepHute pykoaTky NMPOITPAMMbI B nonoxeHune

“0”.

* [Mpumep: B 9:00 BbI 3agaeTe NpUroToBrneHve, Ha
KoTopoe noTpebyetcsa 1 yac 15 MUHYT.
MpuroToBrneHne aBTOMaTUYECKN 3aBEPLUUTCH B
10:15.

MporpammupoBaHue NPOOOIIKUTENbHOCTHU
NPUroTOBJNIEHNUA C OTNIOXEHHbIM Havarom

1. Noseprute pykostky NMPOMPAMMEPA no 4acoson
CTperike BMroTb [0 NOSIBNEHUs B okoLuke cumsona “B.
2. Motanute 3a pykosatky NMPOMPAMMEPA n
NoBEPHUTE ee MO YacoBOW CTPEerkKe BNMIoTb A0
YCTaHOBKWN KPAaCHOW CTPESKM HamnpOTMB HY>KHOro
BPEMEHM Hayana npuroToBneHus.

3. MoeepHute pykoatky NMPOMPAMMEPA no yacoBon

CTpenke BNMoTb 4O MOSABIEHMS B OKOLLke Tpebyemon

NPOAOIMKNUTENBHOCTN MPUTOTOBIIEHUS.

4. BbibepuTe HyXXHYK NporpaMmy MpUroTOBIEHWS MpU

nomown pykostkm NMPOIMPAMMBbI. JyxoBon wkad

BKIMIOYAETCH B MOMEHT, 3a[aHHbl/i B Ka4yecTBe Havana

NpuUroToBneHus, n dyget paboTaTe Ha NPOTSKEHUM

BCEro 3a4aHHOro BPEMEHU NPUroTOBNEHNS.

5. Mo ncredeHnn 3agaHHOro BpeMeHN pasgaeTtcs

3BYyKOBOW curHarn. [NoBepHUTe pPyKOATKY

MPOIMPAMMEPA no 4acoBon cTpenke BAAoTb 40

nosiBNeHus B okoluke cumsona “K.

6. MNoeepHute pykoaTky NMPOMPAMMbI B nonoxeHune

“0”.

* [Mpumep: B 9.00 BbI NporpammupyeTte
NpUroToBIeHNe, Ha KoTopoe noTpedyetcs 1 vac 15
MUVHYT, 1 3aJaeTe BpeMsi Hayana npurotoBrneHns B
11:00. MNporpamma aBTOMaTMYECKN HAYMHAETCS B
11:00 n 3aBepiaetca B 12:15.

! ina oTMeHbl NporpamMM1MpoBaH1s NOBEPHUTE
pykostky NMPOIMPAMMEPA no yacoson ctpernke
BMMOTb A0 MOSIBMEHWSI B OKoLLKe cumBona “UV.
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[MporpamMmmbl

I'IporpaMMbl npuUroToBJieHUA

! [ina BCcex nporpaMMm MOXHO 3adaTtb TemnepaTypy oT

60°C go MAKC kpowme:

* PUJb (pekomeHngyeTcs ycTaHaBNMBaTb TOSbKO
MAKC. Ttemnepatypy);

» 3ATEKAHKA (pekomeHayeTcsa He npeBblllaTb
TemnepaTtypy 200°C).

Iléll / Mporpamma PACCTOMKA

[yxoBKka HarpeBaeTcs M nogaepXvBaeT Temnepartypy
40°C, He3aBMCUMO OT MOJIOXKEHUA perynatopa
TEPMOCTAT. JaHHasa nporpamma mnaeanbHO
NOAXOAWT AN PacCTOMKM OPOXKEBOro TecTa.

| / Mporpamma TPAOULMOHAIIBbHAA

AOYXOBKA

BkntovatoTcs ABa HarpeBaTernbHbIX 3NeMeHTa:
HWKHUA 1 BEPXHUIN. B pexume TpaavumMoHanbHOro
NPUroTOBNEHNS PEKOMEHAYEeTCA NCMOMNb30BaTb
TOMbKO OAMH YPOBEHb: NPY UCMOMb30BaHUN
HECKOMNbKUX YPOBHEW pacnpegeneHve temnepartypbl
OyneT HeonTUMarbHbIM.

182, /|&a| nporpamma KOHANTEPCKAS
BbINEYKA

BknoyaeTcs 3agHU HarpeBaTenbHbIA ANIEMEHT U
BEHTUNATOP, obecneymBasi yMepPeHHbI n
OLHOPOAHbIV Xap BHYTPW AyxoBkW. [aHHas dyHKuua
pekoMeHayeTcs AN NpUroTOBMEHUsT AeNUKaTHbIX
ontog (HanpuMep, KOHOUTEPCKUX U3OENU,
TpebyoLwmx nogbema Tecta) U MEeNKON BbINeYKn
OAHOBPEMEHHO Ha TPEeX YPOBHSX.

I@:/ MNporpamma FAST COOKING (BbicTpoe

npuroToerieHne

BkniovatoTcs HarpeBaTernbHblE 3EMEHTbI U
BEHTUNATOP, 06ecneyYnBas MOCTOSHHbIN 1
OAHOPOAHbIN Xap.

Mporpamma He HyxgaeTcsa B NpeaBapuUTensHOM
HarpeBe AOyxoBku. [laHHas nporpamma B
0COBEHHOCTU pekoMeHayeTcs Ans 6bICTporo
NpUroToBneHus nonygabprkaToB (MOPOXKEHBIX UMK
rotoBbIx Ontoa). OnTuManbHble pesynbTaThl
Nnony4arTCs NPWU UCMONb30BaHUN TOMbLKO OLHOMO
YPOBHS.

=
=

:I'/ S| Mporpavma OIHOBPEMEHHOE
NPUrOTOBMNEHUE

BkntovatoTcs Bce HarpeBaTeribHble 3NIEMEHTbI
(BEPXHUIN, HWKHWIA 1N KPYITIbIA) N BEHTUNATOP. Tak Kak
Xap sBNseTca NOCTOSAHHBbIM BO BCEM AYXOBOM
wkady, Bo3gyx obecneyvBaeT OfHOPOAHOE

NPUroTOBINEHNE U NOAPYMSHUBAHUE NPOOYKTA.
Mo>HO OHOBPEMEHHO Mcnonb3oBaTb He BGonee ABYyxX
YPOBHEN B OYXOBKE.

::/ Mporpamma MUALILIA

BkntovaloTcs HWXKHUIA U KPYribl HarpeBaTenbHble
3MNeMeHTbl U BEHTUNATOP. Takoe codeTaHne no3sonseT
ObICTPO pas3orpeTb OyXOBKY C Gonee CurbHbIM
BblAeneHnem xapa cHu3dy. Ecnin ncnonesytorca
HECKOJTbKO YPOBHEW OOHOBPEMEHHO, Heobxoanmo
MEeHsITb MecTamu 6ntofa B cepefmHe nx
NPUrOTOBNEHNS.

LT 0
I"'*I
BkntovaeTcs BepXHUIN HarpeBaTeNbHbIN 3NEMEHT U
BepTen (ecnu oH umeeTcs). Boicokas Temnepatypa v
XXap npsAMoro AencTBUSA rpyung pekomeHngyeTcsa Ans
NPUrOTOBIEHNSA MPOAYKTOB, HYXOAKLWNXCH B
BbICOKOM MOBEPXHOCTHOWM Temnepartype. [0ToBbTe
Ontofa ¢ 3akpbIToW ABepLEen AyxoBoro Lwkada.

Mporpamma MPUIb

I
o

Bknioyaetcss BEpXHUIN HarpeBaTeribHbIN 3NEMEHT,
BepTen n BeHTUNATop (ecnu oH nmeetcs). CovetaeT
O[HOHanpaBIieHHOe BblAerneHne Xxapa c
NPUHYONTENBHON LUMPKYNAUMEN BO3dyxa BHYTPU
Oyx0oBoro Lwkada.

370 NpenATCTBYET 0OropaHuio NOBEPXHOCTH
NPOAYKTOB, MOBbILIAS MPOHMKAKLLY CMOCOBHOCTb
apa. loToBbTe Grofa ¢ 3akpbITON ABEpLEN
OyXx0oBoro Lwkada.

Mporpamma 3AMNMEKAHKA

BepTen (umeeTcsa TOMbKO B HEKOTOPbLIX MOAEMNSX)

[Ons Bkno4veHus

BepTena (cm. cxemy)

BbIMOSIHUTE crneayoLine

onepauuu:

1. yctaHoBuTe

NPOTMBEHb Ha 1-bI

YPOBEHD;

2. yctaHoBuTe

Aepxartenb BepTena Ha

3-bii YypOBEHb 1

BCTaBbTe BepTen B
crneuvanbHOe OTBEPCTME B 3aHEN CTEHKEe
OyxoBoro wkada;

3. BKMOUUTE BepTen npu NOMOLLM PYKOSATKA

MPOrPAMMbI E / D unm g / ;

] [
! Mocne Hauana BLINONHEHNs Nporpammb! oy /

Npu OTKPbIBAHWM ABEpPLbl AYXOBKU BEPTEN
OCTaHaBn1BaeTCs.
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npaKTM'-IeCKMe coBeTbl No
NMPUroToBJiIeHUO

! B pexxume BEHTUNNPYEMOro NpUroTOBNEHNS He
ncnonb3ynte 1-blil U 5-bIi YPOBHU: OHU
nogseprarTcs NpsiMOMY BO3OENCTBUIO FOPAYEro
BO34yXa, KOTOPbIA MOXeT Cxedb AenvKaTHble
NPOAYKTHI.

! Mpwn ncnonesoBanun MPUTNb n 3ANEKAHKA,
ocobeHHo ¢ yHKUMen BepTena, nomectuTe
NPOTUBEHb Ha 1-bIi YPOBEHb AN cbopa >KuaKocTen,
BblAEMNSEMOro npu xapke (CoK n/vnm xup).

OAHOBPEMEHHOE lMPUTOTOBINEHNE

* Vcnonb3yoTcs 2-0M U 4-bll YPOBHU, Ha 2-01
nomMeLlarTcs NPoayKThl, Tpebytuime 6onee
WHTEHCUBHOIO >Kapa.

e YcTaHOBUTE MPOUTBEHb CHU3Y, @ PELUETKY CBEPXY.
rPUNb

* YcTaHOBUTE peLleTKy Ha ypoBeHb 3 unu 4,
nomecTuTe NPOAYKTbl B LLIEHTP peLleTku.

* PekomeHayeTcs BblOpaTb MakcuMarnbHYHo
MOLLHOCTb AyXoBkW. He GecrnokoiTech, ecnuv
BEPXHUI 3NIEMEHT HE OCTaETCHA NOCTOSHHO
BKIOYEHHbIM: ero paboTa ynpasnsieTcs
TEPMOCTaTOM.

MULLA

* Mcnonb3ynTte NpOTMBEHb U3 FIEFKOrO artoMUHUS,
yCTaHaBnMBasi ero Ha npurararLllyioCcsa peLueTky.
Mpn ncnonb3oBaHMM NPOTUBEHA BPEMS BbINEYKN
YONUHAETCA, YTO 3aTPYAHAET MonyvYeHne
XPYyCTALWEN NUULbI.

* B cnyyae BbINeyky nuuubl ¢ 06UIbHOM HAYMHKOW
pPEKOMEHAYETCS MOJNIOXNUTb Ha NULLY CbIp
Mouuapernna B CepeanHe BbINeYKu.
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Tabnuua npuroToBneHus

npoTvBEHE)

Mporpammbi MNpoaykTbl Bec (kr) YpoBeHb Bpems PekomeHpyemas MNpoaonmxut-To
HarpeBaHus TemnepaTtypa NPUroToBrIeHNsA
(MUH.) (MUHYTBI)
PaccToiika Paccroiika apoxokeBoro Tecta (6ynouku,
xneb, TOpTbl, KPyaccaHbl U T.4.)
YTka 1 2 15 200 65-75
XKapkoe 13 TenAaTUHbLI UNK roBAAUHLI 1 2 15 200 70-75
;Sxaﬂ::::ouanbuaﬂ >Kapkoe 13 CBUHWHBbI 1 2 15 200 70-80
MeyeHbe (necouyHoe) - 2 15 180 15-20
MecoYHbIN TOPT C HAYMHKOW 1 2 15 180 30-35
[MecoyHbIN TOPT C HAYMHKOW 0.5 2 15 180 20-30
®pyKTOBLIN TOPT 1 2vnm 3 15 180 40-45
Kekc 0.7 2 15 180 40-50
Bucksut 0.5 2 15 160 25-30
BrvHbI ¢ HAUYMHKOW (Ha 2-X YPOBHSIX) 1.2 1m3 15 200 30-35
E::_‘::T;pc'(aﬂ Menkue keKcbl (Ha 2-X yPOBHSIX) 0.6 1m3 15 190 20-25
MeyeHbs U3 CNOEHOro TecTa C CbIPoM (Ha 2- 0.4 1m3 15 210 15-20
YX YPOBHSIX)
3knepbl (Ha 3-X yPOBHSX) 0.7 1m2n4 15 180 20-25
MeyeHbe (Ha 3-X ypOBHSIX) 0.7 1n2n4 15 180 20-25
Bese (Ha 3-X ypoBHsiX) 0.5 1nm2un4 15 90 180
MopoxeHHble NpoAyKTbI
Muuua 0.3 1 - 250 12
CMecCb LiyKKUHW C KpeBeTKaMu B Knsipe 0.4 1 - 200 20
Hecnapgkvi TopT co WwnuHatom 0.5 1 - 220 30-35
Mupoxkmn 0.3 1 - 200 25
JazaHbs 0.5 1 - 200 35
BbicTpoe PbiBHble KOTNETbI B NAHMPOBKe 0.4 1 - 180 25-30
npuUroToBrieHne Kycoukm KypuLb! 0.4 1 - 220 15-20
MNonydabpukaTsl
>KapeHble KypuHble KPbIbILLIKW 0.4 1 - 200 20-25
ChblIpble NpoAyKTbI
MeyeHbe (necoyHoe) 0.3 1 - 200 15-18
Kekc 0.6 1 - 180 45
MeyeHbe 13 CNOeHOro TecTa C ChbipoM 0.2 1 - 210 10-12
Muuua (Ha 2-X ypoBHSX) 1 1n3 15 230 15-20
JasaHbs 1 2 10 180 30-35
BapaHuHa 1 2 10 180 40-45
Kypuua ¢ kapToLuKon 1+1 1n3 15 200 60-70
ol | 10 s
fpuroToBneHne 3knepbl (Ha 2-X yPOBHSX) 0.5 1n3 10 190 20-25
MeyeHbe (Ha 2-X YPOBHSIX) 0.5 1m3 10 180 10-15
BucksuT (Ha 1-oM ypoBHe) 0.5 1n2 10 170 15-20
BuckBnT (Ha 2-yXx ypoBHSIX) 1 1m3 10 170 20-25
Hecnapgkue TopThl 15 2 15 200 25-30
Muuua 0.5 2 15 220 15-20
Muuua YKapkoe 13 TensTuHbl UK roBSANHDI 1 1 10 220 25-30
Kypuvua 1 1unm 2 10 180 60-70
Kambana u kapakaTuubl 0.7 3 - Makc. 10-12
KanbMapbl 1 KpeBETKM Ha Lamnypax 0.6 3 - Makc. 8-10
Kapakatuup! 0.6 3 - Makc. 10-15
dune Tpeckn 0.8 3 - Makc. 10-15
OBoLw-rpunb 04 103 - Makc. 15-20
Tensauuit GudpLutekc 0.8 3 - Makc. 15-20
Kon6acku-Lunukayku 0.6 3 - Makc. 15-20
rPUNb ambyprep 0.6 3 - Makc. 10-12
CkyM6pusi 1 3 - Makc. 15-20
dapLunpoBaHbiIii ropsiunii 6yTepbpoT (Mnu 416 3 - Makc. 3-5
obxapeHHbI xneb)
Ha BepTene (ecnu umeeTcst) Makc.
TensATuHa Ha BepTene 1.0 - - Makc. 80-90
Kypuua Ha BepTtene 1.5 - - Makc. 70-80
BapaHuHa Ha BepTene 1.0 - - Makc. 70-80
Kypuvua-rpuns 15 2n3 10 200 55-60
Kapakatuub! 15 2un3 10 200 30-35
Gratin ;—_ia BepTene (ecnv uvmeeTcs) :Ilg - ]O gOO 70-80
enaTuHa Ha BepTene . - 0 00 70-80
(MonpymsiHnBaHme) BapaHuHa Ha BepTerne 15 - 10 200 70-75
Kypvua (Ha BepTene) + kapToLuka (Ha - 2 10 200 70-75
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MpeaoCToOpOXHOCTU U

peKkoMeHaaLumu

! U3apenve cnpoekTpoBaHo 1 N3roTOBMEHO B
COOTBETCTBUW C MEXAYHAPOAHLIMW HOpMaTUBaMW MO
6e3onacHocTi. He06x0aAMMO BHUMATENBHO NPOYNTaTh
HacTosLMe NpedynpexaeHnsi, COCTaBMNEHHbIE B LieNsx
Ballel 6e30MacHOCTH.

O6wme TpedboBaHUA NOo 6e30MacHOCTH

» [laHHOe n3genve npegHasHavYaeTcs Ans
HenpoeCCNOHaNbHOro NCNOMNb30BaHNSA B AOMALLHNX
YCrOBUSX.

+ 3anpeluaeTcs ycTaHaBNUBaTbL M3AeNe Ha ynuue, faxe
Mo/ HaBeCcOM, TaK Kak BO3[e/CTBIE Ha Hero JOXas 1
rpPO3bl ABMSAETCSA YPE3BLIYANHO OMNACHBIM.

+ [ns nepemeLleHus nsgenus scerga 6eputeck 3a
cneumarnbHble pyyKr, PacnonoXxeHHble ¢ G0KOB
AYyXOBOrO Lukada.

* He npukacaintech K M3fenuio BNaxHbIMu pykamu,
6OCVKOM UITN C MOKPBIMUW HOraMu.

* Wspgenue npegHa3Ha4eHO AN NPUroToBIEeHUSA
nULLEeBbIX NPOAYKTOB, MOXET ObITb UCMONb30BaHO
TONbKO B3POCIbIMMY JIULIAMU B COOTBETCTBUM C
MHCTPYKLMUAMU, NPUBEAEHHbIMUA B AHHOM TEXHUYECKOM
pykoBopacTBe. Jllo6oe apyroe ero ucnonbL3oBaHue
(Hanpumep: oTonneHne NoMeLLeHns) cUMTaeTcs
HeHagnexawmm 1 crnegoBaTesibHO ONacHbIM.
MpousBoauTenb He HeceT OTBETCTBEHHOCTM 3a
BO3MOXHbIN yLep6, BbI3BaHHbIM HEHaANeXalum,
HenpaBuIIbHbIM M Hepa3yMHbIM UCMONb30BaHEM
nsgenus.

* B npouecce akcnnyaTtauum usgenus HarpeBatenbHble
3M1eMeHTbI M HEKOTOopbIe YacTu ABepLbl AyXOBOro
wKadpa cunbHo HarpeBatoTcs. Heo6xoauMo nposiBNATL
OCTPOXHOCTb BO M36€XaHne KOHTaKTOB C 3TUMU
YacTsIMU U He pa3peluaTb AeTAM NpUMONMKaThCA K
DyXOBKe.

+ Cnepnute, 4Tobbl CETEBBIE LLIHYPbI APYTUX ObITOBbIX
3neKTponpmMBopoB He NprKacanuch K ropsyMm YacTsam
AYyXOBOrO LuKada.

* He 3aKkpbiBaliTe BEHTUNALMOHHbIE PELLETKM U OTBEPCTUS
paccevBaHus Tenna.

+ BepuTtech 3a pyuKy ABepLbl B LieHTpe: ¢ HOKOB OHa
MOXeT ObITb ropsiyer.

* Bcerpa HageBawTe KyXOHHbIE BapeXKu, Korga cCTaBute
Unun BblHKMaeTe 6ntoaa U3 4yX0BKU.

* He nokpbiBaiTe AHO AYXOBOTO LWKada onbrow.

* He xpaHuTe B oyx0BOM LUKady BO3ropaembIx
npeaMeTOB: NpK CNy4YanHOM BKMIOYEHWUN U3Oenuns Takve
maTepwuarnbl MOryT 3aropeTbes.

+ Bcerga npoBepsiiiTe, YTOObI pErynsaTopbl HAXOAWMNUCH B
nonoxexun “@°/“0” | korga n3genue He NCnonb3yeTcs.

* He TaHWTe 3a ceTeBOW kKabenb AN OTCOEANHEHUS
BUITKV U3LENNS N3 CETEBOW PO3ETKU, BO3BMUTECH 3a
BUIIKY PYKOW.

* [lepen Ha4YanoMm YUCTKM U TEXHUYECKOTO
o6CcnyKMBaHUS U3Lenusa Bceraa oTcoeanHsanTe
LITENcenbHYH BUMNKY U3 CETEBOW PO3ETKU.

* B cnyyae HencnpaBHOCTU kKaTeropmyecky 3anpeLlaeTcs
OTKpbIBaTb BHYTPEHHWE MEXAHU3MbI U3LENUS C LieNbio
UX camocToaTenbHoro pemoHTa. ObpalyaiTtech B LleHTp
CepsucHoro obcnyxuBanus (cM. TexobenyxusaHue).

* He cTaBbTe TAxenble NpeaMeTbl Ha OTKPbLITYIO ABEPLY
AyX0BOro Lwkada

* Jkcnnyatauusa usgenvsa nuuamu (BKovas geten) c
OrpaHn4YeHHbIMM PU3NYECKUMI, CEHCOPHLIMM UMK
YMCTBEHHbLIMM CMIOCOBHOCTAMM, HEOMbITHLIMU IULLAMM
U1 NLaMmn, He3HaKOMbIMU C paBunamm
aKcnnyaTauum 4aHHOTo M3Aenus, 3anpelyaetcsa 6e3s
KOHTPOISi CO CTOPOHbI L@, OTBEYalOLLEro 3a Ux
6e3onacHocTb, unu 6e3 0byveHus npasunam
NoJSib30BaHNs U3LENUEM.

* He paspeluaiite geTsiM urpathb ¢ GbITOBLIM
3nexkTponpubopom.

MNepepaboTka

* YHUYTOXEHME yNnakoBOYHbIX MaTepuanos: cobnoaanTe
MeCTHble HOPpMaTWBbI C LiefTbio BTOPUYHOIO
MCcnosib30BaHNA yNakoBOYHbIX MaTepunarnos.

» CornacHo EBponevickon Jupektuse 2002/96/CE
KacaTenbHO yTUNM3aLum 3NeKTPOHHbIX U
3NEKTPUYECKMX N1EKTPONPUOOPOB 3NEKTPONPUBOPLI HE
LOMKHbI BbIOpackIBaTbCS BMECTE C 0ObIYHBIM FOPOACKUM
MyCOpOM. BbiBeieHHbIE M3 CTPOS NPUBOPbLI JOIHKHbI
cobupatbCst 0TAENbHO AN ONTUMU3ALNM UX
yTUNMU3aLmMm 1 pekynepawum CoCTaBnsoLWUX UX
mMaTepuarnos, a Takxe Ans 6€30nacHOCTM OKpyXatoLL el
cpenbl 1 300poBbs. CUMBON 3a4epkHyTast MycopHas
KOp3WHKa, UMEeIoLLMIACS Ha BCex Npubopax, Cryxut
HanoMuHaHneM 06 1x OTAENbHON yTUNM3aLuu.
3a 6onee nogpobHoM MHOPMaLIMEN O NPaBUbHO
yTUnNMU3aumm 6eITOBbLIX 3NEKTPONPMOOPOB Nonb3oBaTeNy
MOryT 06paTuTLCS B CNeLuanbHy rocyapCTBEHHYHO
OpraHu3auuio Unu B MarasuH.

JKoHOMMUSA ANIEeKTPO3IHEepPrun U oxpaHa

OKpyXamlen cpeabl

+ Ecnu Bbl BygeTe nonb3oBaThCs AYXOBLIM WKAaOM
BEYEPOM 1 [0 PaHHEro yTpa, 3TO MOMOXET COKpaTUTb
Harpysky noTpebneHns aneKTposHeprum
3NEeKTPOCTaAHLMUAMMU.

* PekomeHpyeTcs Bcerga rotoBuTb B pexxumax MPUJb n
3ATMNEKAHKA c 3akpbIToli ABepLEel: 3T0 He0bX0aAMMO
ANS 3Ha4YUTENbHOW 3KOHOMUM ANEKTPOIHEPrn
(npumepHo 10%), a Takxke ANS Ny4YLLNX pe3ynbTaToB
NPUroTOBMEHNS.

+ CopepxuTe yNroTHEHs! B UCNPABHOM 1 YUCTOM
COCTOSIHWUW, MPOBEPSINTE, YTOObLI OHYU MIOTHO NPUNerany K
[BepLie M He Npornyckany yTevek Tenna.
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TexHun4yeckoe

obcnyXuBaHue n yxoa

OTKnroYeHue ANeKTponuTaHunaA

Mepen Hayanom kakon-nmbo onepaumm no
00Cny>XMBaHWIO UM YNCTKE OTCOEANHUTE U3Lenve oT
CETM ANEKTPONUTaHMUS.

Uucrtka nsgenus

* HapyxHble aManMpoBaHHbIE 31IEMEHTbI UK AeTanm
13 HEPXKABEILLEW CTanu, a Takke pe3nHOBbIE
YMIOTHEHMSI MOXHO NPOTUpPaTh ryOKOW, CMOYEHHON B
TENNOoW BOAE UIN B paCTBOPE HENTPASIbHOMO
MotoLLero cpeacTaa. [nsa yaaneHuns ocob6o TpyaHbIxX
NSATEH UCMNONb3yNTe cneynarnbHble YUCTALNE
CcpefacTBa, MMetoLLmecs B npogaxe. MNocne ymctku
pekoMeHayeTcs TWaTenbHO yaanuTb OCTaTKy
MOHOLLLEro cpeacTBa BMaXXHOW TPSAMKON U BbICYLUNUTb
AyxoBKY. He ncnonbayiite abpasuBHble NOPOLLKM NN
KOppO3uiiHble BELLIECTBA.

» CnenyeT Npov3BOAUTL BHYTPEHHIO YMCTKY YXOBOrO
LKkadpa nocrie Kaxaoro ero UCrnosib3oBaHus, He
OOXMAasicb ero NofHOro oxnaxaeHus. Micnonbaynte
TENNy BOAY U MOKOLLIEE CPEACTBO, OMOSIOCHUTE U
npoTpuTe MArkon Tpsinkon. 3berante
MCNosnb30BaHUs abpa3nBHbIX CPEACTB.

* CbeMHble geTany MOXHO Nerko BbIMbITb Kak N0yt
OpYryto nocyay, Takke B NOCYAOMOEYHOWN MalLLVHe 3a
VCKITFOYEHNEM BbIOBUXXHbIX HANPaBNSOLLNX.

! Hukorga He ncnonb3ynte napoBble YNCTALLME

arperatbl UNu arperatbl Mo, BbICOKMM AaBreHNeM

ONS YUCTKN U3Oenus.

UucTtka aBepubl

[ns 4icTkn cTekna gsepubl NCMONb3YNTE
HeabpasvBHbIE TYOKN N YUCTSALLME CPEACTBa, 3aTeEM
BbITPUTE HACyX0 MSArKow TpsAnkon. He ncnonb3ynte
TBepAble abpasnBHbIE MaTepuarnbl Uy ocTpble
MeTannMyeckme ckpebku, KoTopble MOryT nouapanaTb
NOBEPXHOCTb 1 pa3buTb CTEKIO.

[na 6onee TwWaTENbHOM YACTKM MOXHO CHSTb ABEpLy
OYXOBKM.

1. NOMHOCTBLIO OTKpPOWTE ABEPLY
OYXOBKU (CM. PUCYHOK);

2. Npu NOMOLLM OTBEPTKU
NOAHNMUTE Y MOBEPHUTE
wnoHkn F Ha AByx LuapHupax
(cm. cxemy);

3. BO3bMUTECH 3a ABepLy
pykamu ¢ ABYX CTOPOH, MinaBHO
3aKpOWTE €€, HO He MOJSTHOCTbID;
HaxmuTte Ha ynopsl F, 3atem
noTsiHUTe ABepLy Ha cebs,
CHVMMas ee c netenb (CMm.
PUCYHOK).*

3. BO3bMUTECH 3a ABEpLy
pykamun c OBYX CTOPOH,
NnnaBHO 3aKpOWTE ee, HO He
MOJTHOCTLIO. 3aTemM NMoTAHUTE
ABepuy Ha cebs, cHumas ee ¢
netenb (cm. cxemy).*

,D,J'Iﬂ YCTaHOBKW/ AOBepLbl HA MeCTO BbINOJTHUTE
BbllLieOnMcaHHblie onepauumn B O6paTHOM nopdaake.

MpoBepka ynnoTHeHUNn

PerynsapHo npoBepsiiTe COCTOAHME YNNOTHEHUSA
BOKPYr ABepLbl AyXoBoro wkada. B cnyyvae
NOBPEXAEHNs YNNOTHEHNs obpallanTech B
onwkanwmin LleHTp TexHudeckoro O6cnyxmnBaHus
(cm. TexHuuyeckoe obcenyxusaHue). He
peKkoMeHOyeTCs Monb30BaTbCA AYXOBKOW C
NOBPEXAEHHBIM YNIOTHEHMEM.

3amMeHa namMnoyKu

3ameHa namnoykM B OyXOBOM LUKaddy:

1. OTBUHTUTE CTEKNSAHHYIO KPbILLKY nnadoHa
namnoYku;

2. BbIKpyTuUTE NaMMNoOYKy U 3aMeHUTe ee Ha HOBYHO
TaKoro e Tuna: MowHocTb 25 BT, pe3bba E 14.
BoccTaHoBUTE KpbILLKY Ha MECTO (CM. PUCYHOK).

* JmeeTcs TOMbLKO B HEKOTOpbIX Moaenax
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ernnel-me KOMMJieKTa BbiABUXHbIX
HanpaBnALWNX

rlOpFI,D,OK MOHTa)Xa BbIABWMXHbIX HanpaBnAwLWnX:

1. OTBUHTMTE ABa wypyna A
(cm. pucyHok). Ecnin gyxoBon
LKkad OCHaLleH
CaMOUUCTALLMMUCS MaHENAMN,
OHW OKaXyTCH BPEMEHHO
CHATBIMW.

2. 3ameHuTe wWypynbl A Ha Wypynbl 1
pacnopHble anemeHTbl (B+C) n3
KOMMneKTa.

3. 3aBuHTUTE HOBbIE LWYpPYMbl B 1
COOTBETCTBYIOLLME PACMOPHbIE
aetanu C, BOcCTaHaBnuBasi Ha MecTo
TaKke CamMoOuvMCTALMECS NaHenu.

4. 3akpenuTe OBa KPEnexHbIX
anemeHTa D Hanpasnswwen B
crneumnarnbHbIX OTBEPCTUNAX B
CTeHKax OyXOBKM (CM.
pucyHok). OTBepCTuS NeBoun
HanpaBnsOLWEN PacnooXeHbI
CBep3y, a NpaBoOn — CHU3Y.

5. B 3aBeplueHne BCTaBbTE HaMNpPapBnsaOLLYO Ha
pacnopHyto getanb C.

! He BcTaBnsite BbIABWXKHbIE HaMpaBnsoLme B
noromkexun 5.

Mbl 3a60TMMCA O CBOMX NMOKynaTensax u
cTapaemcs caenatb cepBUCHOe obcnyxuBaHue
Haunbonee kayecTBeHHbIM. Mbl NOCTOAHHO
COBEepLUEHCTBYEM HalW NPOAYKTbI, YTOObI
caenatb Bawe o6uweHne ¢ TeXHUKON NPOCTbIM U
NPUATHbLIM.

Yxon 3a TeXHUKOM

MpoanuTe cpok akcnnyataumMm U CHU3bTE
BEPOATHOCTb MOSIOMKN TEXHUKN.

Bocnonb3yntecbk npodeccmoHanbHbiM1 CpeacTeamMm
ans yxoga 3a texHukon ot Indesit Professional ans
Hanbonee npocToro, aPeKTUBHOIO 1 NEFKOro yxoaa
3a Bawwen 6bITOBOM TEXHUKOW.

MpoaykTbl Indesit Professional nponssogatcs B
Wtanum ¢ cobntogeHnem BbICOKMX €BPOMNENCKMX
cTaHgapToB B obnactu kayecTtsa, 3KONornum u
©e30nacHOCTM UCMONb30BaHUA U CO34aHbl C Yy4eTOM
MHOIOfIETHETO OMbITa MPOU3BOANTENSA TEXHUKN.

Y3HawTe nogpobHee Ha cante www.hotpoint-
ariston.ru B pasgene «CepBuc» u cnpawumsante B
MarasuHax Bawero ropoga.

ABTOpU3OBaHHbIe CEPBUCHbIE LEHTPbI

YTto6bl 6bITb GNKKe K HaWUM NoTpedbuTensim, Mol
co3[anu LUMPOKY CEPBUCHYH CETb, OCOOEHHOCTLIO
KOTOPOWN ABMNSAETCSA BbICOKAA MOArOTOBKA,
npoeccnoHanmamMm 1 YeCTHOCTb CEPBUCHbBIX
MacTepoB. Ha cerogHsaWwHMA AeHb OHa Hac4YMTbIBaeT
okono 350 cepBUCHbIX LIEHTPOB Ha TeppUTOpPUN
Poccun n CHI.

VX kOHTakTbl Bbl MOXeTe HanTu B CEPBUCHOM
cepTudmkate n Ha cante www. hotpoint-ariston.ru
B pa3gerne «CepBucy.

Ecnu Bam Hapo o6paTuTbCs B CEPBUCHBLIN LIEHTP:
BHumaHue! lMpu pemoHme mpebyliime
ucnosib308aHuUsi oOpu2uHasibHbIX 3anacHbIX
qacmed.

CepBucHoe obcnyxuBaHue

Mepen TeM kak o6paTutbca B CepBUCHOE
O6cnyxuBaHue:

* BHOBb BKMOUMTE Nporpammy AN NpOBEpKU
MCMNPaBHOCTM MalUVHbI;

* B npoTuBHOM crnyyae obpatuTech B
YNOMHOMOYEHHbIN LleHTp TexHuveckoro
obcnyxueaHus.

! Hukorga He obpaluanTtech K HEYNONTHOMOYEHHbBIM
TEXHVKaM.

Mpu o6paweHun B LleHTp CepBucHoro
o6cnyXuBaHua coobwuTe:

* Mogenb nagenuna (Mog.)

* Homep Tex. nacnopta (cepuiHbin Ne)

OTu faHHble Bbl HAMAETe Ha NacnopTHOM Tabnuyke,
PacnonoXXeHHON Ha U3genuu.

Opyryto nonesHyt uHdopmauuo n HoBocTU Bl

MOXeTe HauTu Ha caunte www. hotpoint-
ariston.ru B pasgene «Cepsucy.

AKO 77
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