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Welcome!

Dear Customer,

Thank you for choosing the Beko product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that
may occur if these instructions
are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the im-
porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

+ Do not repair or replace any
component of the product un-
less it is clearly specified in the
user's manual.

Do not make technical modific-
ations on the product.

A1 .1 Intended Use

* This product is designed to be
used at home. It is not suitable
for commercial use.

+ Do not use the product in gar-
dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

+ CAUTION: This product
should be used for cooking
purposes only. It should not be
used for different purposes,
such as heating the room.

+ The oven can be used to de-
frost, bake, fry and grill food.

* This product should not be
used for plate heating, drying
by hanging towels or clothes
on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by
children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are
supervised or trained about the
safe use and hazards of the
product.
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+ Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

* This product should not be

used by people with limited

physical, sensory or mental ca-
pacity (including children), un-

less they are kept under super-
vision or receive the necessary
instructions.

Children should be supervised

to ensure that they do not play

with the product.

Electrical products are danger-

ous for children and pets. Chil-

dren and pets must not play
with, climb on, or enter the
product.

Do not put objects that chil-

dren may reach on the

product.

+ CAUTION: During use, the ac-
cessible surfaces of the
product are hot. Keep children
away from the product.

+ Keep the packaging materials
out of the reach of children.
There is a hazard of injury and
suffocation.

* When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip over
or damage the door hinges.

+ Before discarding worn out

and useless products:

1. Unplug the power plug and
remove it from the socket.

2. Cut off the power cable and
disconnect it with the plug
from the product.

3. Take precautions to prevent
children from entering the
product.

4. Do not allow children to play
with product when it is in idle
mode.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-
nection of the appliance shall
be in an easily accessible
place. If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.
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* Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.
Plug the product into an outlet
that meets the voltage and fre-
qguency values specified on the
type label.

(If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications"
section.

Do not jam the power cable un-
der and behind the product. Do
not put a heavy object on the
power cable. The power cable
should not be bent, crushed,
and come into contact with
any heat source.

Make sure that the power
cable is not jammed while put-
ting the product to its place
after assembly or cleaning.
The rear surface of the oven
gets hot when itis in use. The
power cables must not touch
the rear surface of the product.
Otherwise it might get dam-
aged.

Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

Use original cable only. Do not
use cut or damaged cables.

+ Do not use an extension cord
or multi-plug to operate your
product.

+ Contact the authorized service
centre or importer to use the
approved adapter in cases
where the use of a converter
adapter (for plug type) is ne-
cessary.

+ Contact the importer or the au-
thorized service centre if the
length of the power line is in-
adequate.

+ Portable power sources or
multiple plugs may overheat
and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

* If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.

« CAUTION: Before replacing
the oven lamp, be sure to dis-
connect the product from the
mains supply to avoid the risk
of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:
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* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
a fire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to water
(such as those near a worktop
where water may escape). Oth-
erwise there is a risk of short
circuit and electrocution.

* Never touch the plug with wet
hands!

« Pull the plug out of the socket
using the plug's body rather
than the cord itself.

Al .4 Transportation
Safety

+ Disconnect the product from
the mains before transporting
the product.

* The product is heavy, carry the
product with at least two
people.

* Do not use the door and / or
handle to transport or move
the product.

* Do not place items on the ap-
pliance. Carry the appliance
vertically.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-

ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.

+ Before the product is installed,
check the product for any dam-
age after transport. Contact
the importer or the authorized
service centre if damaged.

A1 .5 Installation Safety

+ Before beginning the installa-
tion, de-energize the power line
to which the product will be
connected by turning off the
fuse.

+ Always wear protective gloves

during transport and installa-

tion. Otherwise there is a risk
of injury from sharp edges!

Before the product is installed,

check the product for any dam-

age. Do not have it installed if
the product is damaged.

Avoid using any heat-insulating

materials to cover the interior

of the furniture that will be in-
stalled.

Direct sunlight and heat

sources, such as electric or

gas heaters, must not be
present in the area where the
product is installed.

+ Keep the surroundings of all
ventilation ducts of the
product open.
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+ To avoid overheating, product
installation should not be car-
ried out behind decorative cov-
ers.

* In cases where a gas hose/
pipe or plastic water pipe is
situated behind the designated
installation area for the
product, it is imperative to
guarantee that there is no con-
tact between the product and
these utility lines. Otherwise
the hose/pipe may be crushed.

* If there is a socket behind the
place where the product will be
installed, it must be ensured
that the product does not
come into contact with the
socket nor with the plug
plugged into the socket.

Al .6 Safety of Use

* Ensure that the appliance is
switched off after every use.

* If you will not use the product
for a long time, unplug it or
turn off the power from the
fuse box.

* Don't use the product if it
breaks down or gets damaged
while being used. Disconnect
the product from the electri-
city. Contact the importer or
the authorized service centre.

1.7
A ings

* Do not use the product if the
front door glass is removed or
cracked. Otherwise there is a
risk of injury and environ-
mental damage.

* Do not step on the appliance
for any reason.

* Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.

« Flammable objects must not
be kept in and around the
cooking area. Otherwise, these
may lead to fire.

+ The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.

* The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.

Temperature Warn-

+ CAUTION: When the product
is in use, the product and its
accessible parts will be hot.
Care should be taken to avoid
touching the product and heat-
ing elements. Children under 8
years of age should be kept
away from the product unless
constantly supervised.
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* Do not place flammable / ex-
plosive materials near the
product, as the surfaces will be
hot while it is operating.

+ Keep your distance when
opening the oven door during
or at the end of cooking. The
steam may burn your hand,
face and/or eyes.

* During operation the product is
hot. Care should be taken to
avoid touching hot parts, in-
side of the oven and heating
elements.

+ Always wear heat-resistant
oven gloves when handling the
product.

Al .8 Accessory Use

* It is important that the wire
grill and tray are placed prop-
erly on the wire shelves. For
detailed information, refer to
the section "Usage of ac-
cessories".

+ Close the oven door after
pushing the accessories com-
pletely into the cooking space,
otherwise they may hit the
door glass and damage it.

Al .9 Cooking Safety

* Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire

since it can ignite when it
comes into contact with hot
surfaces.

* Food residues in the cooking
area., such as oil, can ignite.
Clean these residues before
cooking.

+ Food Poisoning Hazard: Do not
let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.

+ Do not heat closed tins and
glass jars in the oven. The
pressure that would build-up in
the tin/jar may cause it to
burst.

* Do not place baking trays,
dishes or aluminium foil dir-
ectly onto the bottom of the
oven. The accumulated heat
might damage the bottom of
the oven.

Be mindful of the following pre-

cautions when using greasy

parchment paper or similar ma-

terials:

* Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven.

* To prevent the risk of touching
the oven heating elements and
obstructing the flow of hot air,
remove any excess parts of
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greaseproof paper that hang
from accessories or contain-
ers. Do not use greaseproof
paper at oven temperatures
higher than the maximum us-
age temperature specified by
the manufacturer. Never place
greaseproof paper on the oven
base.

Do not place it on top of ac-
cessories during preheating.
Always press down with a
plate or similar object to pre-
vent the material from flying
around due to the air circula-
tion inside the oven.

Only cover the necessary sur-
face inside the tray.

After each use, the tray should
be cleaned, and any
greaseproof paper or similar
materials used in the tray
should be replaced. Otherwise,
liquids dripping onto the tray
can cause smoking or even ig-
nite flames.

An air flow is generated when
the product lid is opened.
Greaseproof paper can come
into contact with heating ele-
ments and ignite.

When using a grilling rack for
frying, a tray should be placed
on the lower rack. Otherwise,
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the food oil and other compon-
ents that drip onto the oven
bottom can create heavy
smoke and lead to flames.
Close the oven door during
grilling. Hot surfaces may
cause burns!

Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Do not place the food
too far in the back of the grill.
This is the hottest area and
fatty foods may catch fire.

1.10 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-

fore cleaning the product. Hot
surfaces may cause burns!
Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

Do not use steam cleaners to
clean the product as this may
cause an electric shock.

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to
clean the oven front door
glass. These materials can
cause glass surfaces to be
scratched and broken.




2 Environmental Instructions

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

This product complies with EU WEEE Dir-
ective (2012/19/EU). This product bears a
classification symbol for waste electrical
and electronic equipment (WEEE).

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

ling. Therefore, do not dispose
B b vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

Compliance with RoHS Directive:

The product you have purchased complies
with EU RoHS Directive (2011/65/EU). It
does not contain harmful and prohibited
materials specified in the Directive.

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-

aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.
The following suggestions will help you use
your product in an ecological and energy-ef-
ficient way:

+ Defrost frozen food before baking.

* In the oven, use dark or enamelled con-
tainers that transmit heat better.

« If specified in the recipe or user's manual,
always preheat. Do not open the oven
door frequently during baking.

+ Turn off the product 5 to 10 minutes be-
fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time
in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.

+ Do not open the oven door when baking
in the “Eco fan heating” operating func-
tion. If the door is not opened, the in-
ternal temperature is optimized to save
energy in the “Eco fan heating” operating
function, and this temperature may differ
from what is shown on the display.
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3 Your product

3.1 Product Introduction

*%

_— 1
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l |
| |
’ h 1 » 6
1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Lower heater (under the steel plate) 8 Shelf positions
9 Upper heater 10 Ventilation holes
Varies depending on the model. Your product 3.2 Product Control Panel Introduc-

may not be equipped with a lamp, or the type and
location of the lamp may differ from the illustra-
tion.

Varies depending on the model. Your product
may not be equipped with a wire rack. In the im-
age, a product with wire rack is shown as an ex-
ample.

tion and Usage

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.
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3.2.1 Control Panel

10 9 8
|
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| | | | | [ ]
1 2 3 4 5 6 7

1 On/off key

3 Oven control knob

5 Temperature indicator area

7 Baking start/stop key

9 Timer/duration indicator area

If there are knob(s) controlling your
product, in some models this/these knob(s)
may be so that they come out when pushed
(buried knobs). For settings to be made
with these knobs, first push the relevant
knob in and pull out the knob. After making
your adjustment, push it in again and re-
place the knob.

3.2.2 Introduction of the oven control
panel

Oven control knob

You may check the settings on the timer/
clock indicator and temperature indicator
areas with the oven control knob. You may
transit through these settings by turning
this oven control knob to right and left and
apply them by pushing the knob.

Oven inner temperature indicator

You can understand the oven inner temper-
ature from the inner temperature symbol on
the display. When the cooking starts, the
symbol is seen on the display and when the
oven inner temperature reaches the set
temperature, each level of the symbol illu-
minates.

2 Function display

4 Temperature setting key
6 Key lock key

8 Alarm key

10 Time and settings key

Function display

Working functions of your oven are located
at the function display on your oven. Each
function is activated by touching it. All
functions located on the display are schem-
atic, they may not be present in your appli-
ance. Functions of your product are de-
scribed in the section titled “Oven operating
functions”.

Indicator areas:

QB A i
OO0 2
O “Hogo a 2 N,
- BOAOOT
C Soooey @
Keys :

€O :Time and settings key
°C : Temperature setting key

Iil' : Key lock key

L\ :Alarm key

DIl : Baking start/stop key
Timer/duration indicator area:

(O :Baking time/time of day symbol
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: Alarm symbol
: Settings symbol
: Key lock symbol

: Symbol of baking with eco fan
: Low level steam symbol *
: High level steam symbol *

: Meat probe symbol *

Temperature indicator area :

>
C

: Baking symbol

: Temperature symbol

It varies depending on the product model. It may
not be available on your product.

i :In-oven temperature symbol
Aj_ll : Quick heating (booster) symbol
: Door lock symbol *

* |t varies depending on the product model. It may
not be available on your product.

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the
highest and lowest temperatures that can
be set for these functions are shown. The
order of the operating modes shown here
may differ from the arrangement on your
product.

Function
symbol

Function description

Temperature
range (°C)

Description and use

Operating with fan

The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room
temperature, cooked food is cooled. The time required to de-
frost a whole piece of meat is longer than for foods with
grains.

Z

Top and bottom heat-

Food is heated from above and below at the same time. Suit-

40-280 able for cakes, pastries or cakes and stews in baking moulds.
ing T . :
Cooking is done with a single tray.
Bottom heating 40-220 Only Iqwer heating is on. It is suitable for foods that need
browning on the bottom.
v Fan assisted bottom/ The hot air heated by the upper and lower heaters is distributed
% - 40-280 equally and rapidly throughout the oven with the fan. Cooking
top heating ) . )
— is done with a single tray.
The hot air heated by the fan heater is distributed equally and
@ Fan Heating 40-280 rapidly throughout the oven with the fan. It is suitable for multi-
tray cooking at different shelf levels.
In order to save energy, you can use this function instead of us-
. y ing “Fan Heating” in the range of 160-220°C. But; cooking time
® Eco fan heating 160-220 will be slightly longer. The use of this function is explained at
the section titled “Operation of oven control unit”.
® Pizza function 20-280 The Igwer heater and fan heating work. It is suitable for cook-
ing pizza.
Upper heating, lower heating and fan heating functions oper-
® "3D" function 40-280 ate. Each side of the product to be cooked is cooked equally
— and quickly. Cooking is done with a single tray.
w h Il grill h ili ks. It is suitable fi
Low grill 20-280 The small grill on the oven ceiling works. It is suitable for

grilling smaller amounts.
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Full gril 40-280 Th_ellarge grill on the oven ceiling works. It is suitable for
grilling in large amounts.
The hot air heated by the | ill is quickly distributed int
) ) g e hot air heated by the large grill is quickly distributed into
% Fan assisted full grill 40-280 the oven with the fan. It is suitable for grilling in large amounts.
222 Keep warm 40-100 :(t is used tq keep the food at a temperature ready for service
or a long time.

Q Bread function -

It is used to bake bread. Incoming set temparature and time
may not be changed.

\lt Extra function activa-

o o o tion

It is used to activate operation functions which do not show up
at the start on the function display.

3.4 Product Accessories

There are various accessories in your
product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory
varies. All accessories described in the
user's manual may not be available in your
product.

The trays inside your appliance
@ may be deformed with the effect of
the heat. This has no effect on the

functionality. Deformation disap-
pears when the tray is cooled.

Standard tray

It is used for pastries, frozen foods and fry-
ing large pieces.

Deep tray

It is used for pastries, frying large pieces,
juicy food or for the collection of flowing
oils when grilling.

Wire grill

It is used for frying or placing the food to be
baked, fried and stewed on the desired
shelf.

On models with wire shelves :

On models without wire shelves :

3.5 Use of Product Accessories

Cooking shelves

There are 5 levels of shelf position in the
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.
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On models with wire shelves :

N

5

4

3

2

1

>/
On models without wire shelves :

— ] 4
| ~ 3
4; ~ 2
SN 1

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf’s stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On models without wire shelves :

It is crucial to place the wire grill on the
side shelves properly. The wire grill has one
direction when placing it on the shelf. While
placing the wire grill on the desired shelf,
the open section must be on the front.

Placing the tray on the cooking shelves

On models with wire shelves :

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front. For
better cooking, the tray must be secured on
the stopping socket on the wire shelf. It
must not pass over the stopping socket to
contact with the rear wall of the oven.

On models without wire shelves :

Itis also crucial to place the trays on the
side shelves properly. The tray has one dir-
ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the
front.

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire
grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :
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On models without wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to prevent
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.

Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to telescopic rails, trays or the wire
grill can be easily installed and removed.
When using trays and wire grills with the
telescopic rail, care should be taken that
the pins on the front and back of the tele-
scopic rails, rest against the edges of the
grill and the tray (shown in the figure).
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3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) (595 /594 /567

Oven installation dimensions (height / width / depth) 590-600 /560 /min. 550
(mm)

Voltage/Frequency 220-240V ~; 50 Hz

Cable type and section used/suitable for use in the min. HO5VV-FG 3 x 1,5 mm2
product

Total power consumption (kW) 3,3

Oven type Multifunction oven

Basics: Information on the energy label of home type electrical ovens is given in accordance with the EN 60350-1 /
IEC 60350-1 standard. The values are determined in Top and bottom heating or (if present) Fan assisted bottom/top
heating functions with the standard load.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the relev-
ant functions exist on the product or not. 1-Eco fan heating , 2-Fan Heating , 3-Fan assisted low grill, 4-Top and bot-
tom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.

@ Figures in this manual are schematic and may not exactly match your product.

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 First Use

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

4.1 First Timer Setting

Always set the time of day before
@ using your oven. If you do not set it,

you cannot cook in some oven

models.

1. With the oven turned off (while the time
of day appears on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

4 |8
= Pl

2. Activate the timer field by pushing the
oven control knob once or touching the
(O key once.

= The timer field and the 8¢ symbol
flash on the timer/duration display.

£
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3. Set the time of day by turning the oven
control knob to right/left and activate
the minute field by pushing the oven
control knob once or touching the O key
once.

= The minutes field and the & sym-
bol flash on the timer/duration dis-
play.

4. Set the minute by turning the oven con-
trol knob to right/left. Approve the set-
ting by pushing the oven control knob
once or touching the (© key once.

= The time of day is set and the
symbol illuminates continuously.

If the first timer setting is not per-
@ formed, the time of day starts from
the time set at the production pro-
cess. You can change the time of
day setting later as described in the

“Settings” section.

In the event of a long power outage,
@ the time of day setting is cancelled.

It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

N

Remove all accessories from the oven
provided with the product.

3. Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating
functions [» 14]”. You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.
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Before using the accessories:

Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.

5 Using the Oven

NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

5.1 General Information on Using the
Oven

Cooling fan ( It varies depending on the
product model. It may not be available
on your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Do not cover these ventilation open-
ings with anything. Otherwise, the oven

5.2 Operation of the Oven Control Unit

General warnings for the oven control unit

+ The maximum time that can be set for
the baking process is 5:59 hours. In keep-
ing warm function, this time is 23:59
hours. In case of a power outage, the pre-
set baking and baking duration are can-
celled.

+ While making any adjustments, the relev-
ant symbols flash on the display. It is ne-
cessary to save the settings made, either
by touching the relevant key in the de-
scription or by waiting for a short time.

may overheat. The cooling fan continues to
operate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

+ If baking time is set when baking starts,
the remaining time is shown on the dis-
play.

+ If the quick preheating setting is active
on the control unit the 4§ symbol appears
on the display when you start baking and
the oven reaches the temperature you set
for baking quickly. For quick preheating
setting, see the “Settings” section.
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1 On/off key

3 Oven control knob

5 Temperature indicator area

7 Baking start/stop key

9 Timer/duration indicator area
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Keys :

(O :Time and settings key
°C : Temperature setting key
[E' : Key lock key

L\ :Alarm key

DIl : Baking start/stop key
Timer/duration indicator area :

: Baking time/time of day symbol

: Alarm symbol
: Settings symbol
: Key lock symbol

: Symbol of baking with eco fan

: Low level steam symbol *

> DEEP & OO

: High level steam symbol *

: Meat probe symbol *

"%

It varies depending on the product model. It may
not be available on your product.

Temperature indicator area :

2 Function display
4 Temperature setting key
6 Key lock key
8 Alarm key
10 Time and settings key
P : Baking symbol
°C : Temperature symbol
i :In-oven temperature symbol
ﬁm : Quick heating (booster) symbol
: Door lock symbol *
*

It varies depending on the product model. It may
not be available on your product.

Turning on the oven
1. Turn on the oven by touching the D key.

= After the oven is turned on, the first op-
erating function is shown on the dis-
play. The operating function, temperat-
ure, baking time and alarm can be ad-
justed when the display is in this
status.

If no setting is made on this dis-

@ play, the oven turns off in approxim-
ately 5 minutes and the time of day
is shown on the display.

Turning off the oven

Turn off the oven by touching the D key.
The time of day is shown on the display.
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Manual baking by selecting temperature
and oven operating function

You can cook by making a manual control
(at your own control) without setting the
baking time by selecting the temperature
and operating function specific to your
food. As an example, the “Top and bottom
heating” function and 180 °C settings are
shown in the pictures.

1. Turn on the oven by touching the (D key.

2. Touch the operating function you want
to activate on the function display.
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3. If the function you want to activate is
not among the operating functions that
appear first on the function display, you
can activate the operating functions in
the lower row by touching "Extra func-

tion activation”
%

4. The pre-set temperature for the operat-
ing function you selected appears on
the display. To change this temperature,
push the oven control knob once or
touch the °C key and turn the oven con-
trol knob to the right/left.
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= The °C symbol flashes on the tem-
perature display.
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If you change the operating func-
@ tion after you change the pre-set
temperature of the operating func-
tion, the last temperature set is
shown on the display. However, if
the selected temperature is not
within the temperature range of the
selected operating function, the
highest temperature for that operat-

ing function is displayed.

5. Confirm the set temperature by touch-
ing the °C key.
= The °C symbol lights up continu-
ously on the temperature display.
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6. After setting up operating function and
the temperature touch the p || key to
start baking.
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> 1o e
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= Your oven will start operating immedi-
ately at the selected function and tem-
perature. On the temperature display,
the | and P symbols are shown. Bak-
ing time starts counting up on the dis-
play. As the oven inner temperature
reaches the set temperature, each
stage of the | symbol will light up. The
oven does not switch off automatically
since manual baking is done without
setting the baking time. You have to
control baking and turn it off yourself.
When the baking is completed touch
the P |l key to end the baking or touch
the (D key to turn off the oven com-
pletely.
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You can have the oven turn off automatic- tion after you change the pre-set

Baking by setting the baking time; @ If you change the operating func-
ally at the end of the time by selecting the temperature of the operating func-

temperature and operating function spe- tion, the last temperature set is

cific to your food and setting the baking shown on the display. However, if

time on the timer. As an example, the “Top the selected temperature is not

and bottom heating" function, 180 °C and within the temperature range of the

45 minutes baking time settings are shown selected operating function, the

in the pictures. highest temperature for that operat-

1. Turn on the oven by touching the (D key. ing function is displayed.

2. Touch the operating function you want S. ponfim: the set temperature by touch-
to activate on the function display. ing the “Ckey.

= The °C symbol lights up continu-
ously on the temperature display.
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3. If the function you want to activate is
not among the operating functions that 4
appear first on the function display, you 6. pysh the oven control knob once or
can activate the operating functions in touch the O key once for the baking

the lower row by touching "Extra func- time.

tion activation” .
= The set 30 minutes value appears

on the timer/duration display and

the © symbol flashes.
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4. The pre-set temperature for the operat- [

ing function you selected appears on

the display. To change this temperature,
push the oven control knob once or @ To adjust the baking time quickly,

touch the °C key and turn the oven con- you can activate the baking time as
trol knob to the right/left. 30 minutes by pushing the oven
= The °C symbol flashes on the tem- control knob or touching the (S key
perature display. after the operating function and
temperature are set, and you can
change the time by turning the oven

- control knob to the right/left.
O udud 8
NEETT (4l 7. Adjust the baking time by turning the
A CLL & oven control knob to the right/left. Con-
) firm the setting by touching the O key.
7
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The baking time increases by 1
@ minute in the first 15 minutes and

by 5 minutes after 15 minutes.

8. After setting up operating function, the
temperature and the baking time, touch
the P |l key to start baking.
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= Your oven starts operating immedi-
ately at the selected operating
function and temperature and the
baking time countdown appears
on the display. On the temperature
display, the | and p symbols are
shown. As the oven inner temper-
ature reaches the set temperature,
each stage of the | symbol will
light up. When the adjusted baking
time is completed, “End” text ap-
pears on the temperature display,
the timer gives an audible warning
and baking stops.

9. The warning sounds for one minute. If
you touch the P |l key while the audible
warning is given and the “End” text is
displayed on the temperature display,
the oven continues operating indefin-
itely. The oven is turned off if the (D key
is touched. If any key is touched except
for these, the audible warning stops.

Eco fan heating

In order to save energy, you can use this
function instead of using “Fan Heating” in
the range of 160-220°C. But; baking time
will be slightly longer.

1. Turn the oven on by touching the D key. m

2. Touch and hold the “Fan Heating” opera-
tion function on the function display for
3 seconds.
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= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the ¢¥ symbol appears on
the timer/duration display and the
“Eco fan heating” function is activ-
ated.
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3. You can change the set temperature
and set the baking time as described in
the previous sections. Then you can
start baking.

= In “Eco fan heating” mode, the lamp

lights up shorter than the other baking
function due to energy saving while
baking.

Bread function

Your oven has a "Bread function" defined

specifically for bread making. The temper-

ature and time settings of the function are

unchangeable.

Ingredients

+ 500 g flour

* 159 sugar

+ 10 g instant yeast

+ 10 g sunflower seed oil

+ 8gsalt

+ 300 ml water (35°C)

For the top of the dough

+ 2 teaspoon sunflower oil
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Preparation

1. Sift the flour into a deep container. Add
sugar to the flour and mix it homogen-
eously.

2. Make a well in the middle of the flour,
add the yeast, salt and sunflower oil.
Warm water is poured gradually, starting
from the sides of the container.

3. Knead the dough by hand or in a dough
kneading machine for about 10-15
minutes.

4. Turn the dough, which has been
kneaded, a few times by hand and put it
in a container. Apply 1 teaspoon of sun-
flower oil on the dough and cover with
cling film so that it contacts the dough.

5. After covering your dough with cling
film, cover it with a thick cloth and leave
it to ferment at room temperature.

6. Take your dough, which has been fer-
mented for 60 minutes, on the counter
and fold it 4-5 times to remove the air in-
side. Apply 1 teaspoon of sunflower oil
on the dough and cover with cling film
so that it contacts the dough. Let the
dough rise for another 30 minutes at
room temperature.

7. Place the oven tray on the 3rd shelf of
your oven.

8. Turn the oven on by touching the (D key.

9. Activate the lower row operating func-
tions by touching the “Extra function ac-
tivation” on the function display.

Q

10.Touch “Bread function” on the function
display.
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11.Start baking by touching the p || key.
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12.At the end of the baking time, an audible
warning is given for one minute. If the ©
key is touched, the oven will turn off. If
any key is touched except for these, the
audible warning stops.

5.3 Settings

The 3-2-1 countdown is shown on

@ the display in the menus or settings
that should be activated by press-
ing for a long period. When the

count down expires, the relevant
menu or setting is activated.

Activating the key lock
By using the key lock feature, you can safe-
guard the interference of the control unit.

1. Touch the & key until the & symbol ap-
pears on the timer/duration display.

&) a

Q
oC ﬁ

= A countdown of 3-2-1 appears on the
display. When the countdown is over,
the & symbol appears on the timer/dur-
ation display and the key lock is activ-
ated. After the key lock is set, if any key

>l
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is touched or the oven control knob is
pushed, the timer sounds an audible
signal and the & symbol flashes.
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While the key lock is activated, the
@ keys of the control unit cannot be

used. The key lock will not be can-

celled in case of power failure.

Deactivating the key lock

1. Touch the & key until the & symbol ap-
pears on the timer/duration display.

= A countdown of 3-2-1 appears on the
display. When the countdown is over,
the & symbol disappears on the timer/
duration display and the key lock is de-
activated.

Setting the alarm

You can also use the control unit of the
product for any warning or reminder other
than baking. The alarm clock has no effect
on the oven operating functions. It is used
for warning purposes. For example, you can
use the alarm clock when you want to turn
the food in the oven at a certain time. As
soon as the time you set has expired, the
timer gives you an audible warning.
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2. First set the minutes by turning the oven

control knob to the right/left and activ-
ate the timer field by touching the Q) key
once.

3. Adjust the time by turning the oven con-
trol knob to the right/left. Touch the 2
key again to confirm the setting.
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= On the timer/duration display, the
£\ symbol lights up continuously
and the alarm time starts to count
down on the display.

4. After the alarm time is completed, the 2
symbol starts flashing and gives you an
audible warning.

If the alarm time and baking time
@ are set at the same time, the

shorter time is shown on the timer/

The maximum alarm time may be
@ 23 hours 59 minutes.

1. Touch the 2 key once to set the alarm
period.

= The minute field and A symbol
start to flash on the timer/duration
display.

duration display.

Turning off the alarm

1. At the end of the alarm period, the warn-
ing sounds for one minute. Touch any
key to stop the audible warning.

= The audible warning is stopped.
If you want to cancel the alarm;

1. Touch the 2 key once to reset the alarm
period.

= The L symbol starts to flash on
the timer/duration display.

2. Turn the oven control knob to the right/
left until the alarm time reaches
“00:00”.
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Setting the volume

You may set the volume of your control
unit. Your oven should be turned off to per-
form this setting.

1. With the oven turned off (while the time
of day appears on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.
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2. Turn the oven control knob to the right/
left until “b-1” or “b-2” appears on the
timer/duration display.

Q
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3. Activate the tone setting by touching the
(O key again or pushing the oven control
knob once.

= The &t symbol flashes on the
timer/duration display.

4. Adjust the desired tone by turning the
oven control knob to the right/left.

5. Confirm the set tone by touching the (3
key again or pushing the oven control
knob once.

Setting the display brightness

You may set the brightness of the control
unit display. Your oven should be turned off
to perform this setting.

1. With the oven turned off (while the time
of day appears on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

2. Turn the oven control knob to the right/
left until “d-1”, “d-2” or “d-3” appears
on the timer/duration display.

3. Activate the brightness setting by touch-
ing the (© key again or pushing the oven
control knob once.

= The &t symbol flashes on the
timer/duration display.
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4. Adjust the desired brightness by turning
the oven control knob to the right/left.

5. Confirm the brightness by touching the
(3 key again or pushing the oven control
knob once.
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Setting the quick preheating (Booster)
function

You may operate the baking on your
product automatically with quick preheat-
ing function. For this purpose, you should
activate the quick preheat setting. Your
oven should be turned off to perform this
setting.

1. With the oven turned off (while the time
of day appears on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.
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2. Turn the oven control knob to the right/
left until the 2§ symbol and “OFF” ap-
pear on the display.
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3. Activate the quick preheat (Booster) set-
ting by touching the {© key or pushing
the oven control knob once.

= The $&; symbol flashes on the
timer/duration display.
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4. Turn the "OFF” setting on the display to
"ON?” by turning the oven control knob
to the right/left.

5. Confirm the preheating (booster) setting
by touching the (S key again or pushing
the oven control knob once.

You may turn off the quick preheat
@ setting with the same procedure.

By turning the setting “OFF” you

may cancel the quick preheat set-

ting.

Changing the time of day

To change the time of day that you have
previously set,

1. With the oven turned off (while the time
of day appears on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.
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2. Activate the timer field by pushing the
oven control knob once or touching the
(S key once.

= The timer field and the ¢t symbol
flash on the timer/duration display.
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3. Set the time of day by turning the oven
control knob to right/left and activate
the minute field by pushing the oven
control knob once or touching the (© key
once.

= The minutes field and the & sym-
bol flash on the timer/duration dis-

play.

6 General Information About Baking

7y

4. Set the minute by turning the oven con-
trol knob to right/left. Approve the set-
ting by pushing the oven control knob
once or touching the (© key once.

= The time of day is set and the ¢
symbol illuminates continuously.

You can find tips on preparing and cooking
your food in this section.

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.

6.1 General Warnings About Baking in
the Oven

+ While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,
face and/or eyes. When opening the oven
door, stay away.

+ Intense steam generated during baking
may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to the
temperature difference. This is a normal
and physical occurrence.

+ The cooking temperature and time values
given for foods may vary depending on
the recipe and amount. For this reason,
these values are given as ranges.

+ Always remove unused accessories from
the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.

+ For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.

+ Using the supplied accessories ensures
you get the best cooking performance.
Always observe the warnings and inform-
ation provided by the manufacturer for
the external cookware you will use.

+ Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

+ For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

6.1.1 Pastries and oven food

General Information

+ We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

+ If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.
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+ If you will cook by using cookware on the
wire grill, place it in the middle of the wire
grill, not near the back wall.

+ All materials used in making pastry
should be fresh and at room temperat-
ure.

+ The cooking status of the foods may vary
depending on the amount of food and the
size of the cookware.

+ Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

+ If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

+ The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

+ Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Tips for baking cakes
+ If the cake is too dry, increase the tem-

perature by 10°C and shorten the baking
time.

Cooking table for pastries and oven foods
Suggestions for baking with a single tray

+ If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

+ If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

« If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Hints for pastry

+ If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

« If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.

+ If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.

+ Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Cake on the tray [Standard tray * Top fand bottom 3 180 30..45
heating
Cake in the mould |Cke mouldon | e ating 2 180 30.. 40
wire grill** **
Small cakes Standard tray * :]—OD gnd bottom 3 160 25..35
eating
Small cakes Standard tray * Fan Heating 3 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- | Top and bottom |, 150 30..40
meter on wire grill [heating
*%
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Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Round springform
pan, 26 cm in dia-

Sponge cake . ., |Fan Heating 2 150 35..45
meter on wire grill
*k
Cookie Pastry tray * I°p and bottom |5 170 25..40
eating
Cookie Pastry tray * Fan Heating 3 170 20..30
Pastry Standard tray * EOP gnd bottom 2 200 30..40
eating
Fan assisted bot-
*
Pastry Standard tray tom/top heating 2 180 35..45
Bun Standard tray * IOP _and bottom 2 200 20..35
eating
Bun Standard tray * Fan Heating 3 180 20..30
Whole bread Standard tray * :]—Op .and bottom 3 200 30..45
eating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne rectangular con- 1Top and bottom 1, 5 200 30..45
tainer on wire grill |heating
*%
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
’ metal mould, 20 ’
Apple pie cm in diameter on Fan Heating 3 170 50 ... 65
wire grill **
Pizza Standard tray * Top _and bottom 3 280 5.9
heating
Pizza Standard tray * Pizza function 2 280 5..10

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Suggestions for cooking with two trays

4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
2-Standard tray *

Small cakes Fan Heating 2-4 150 25..35
4-Pastry tray *
2-Standard tray *

Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *
1-Standard tray *

Pastry Fan Heating 1-4 180 40 .. 50
4-Pastry tray *
2-Standard tray *

Bun Fan Heating 2-4 180 20..30
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Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Cooking table with operating function

“Eco fan heating”

+ Do not change the temperature setting
after starting cooking in the operating
function “Eco fan heating”.

Do not open the oven door when cooking
in the “Eco fan heating” operating func-
tion. If the door does not open, the in-
ternal temperature is optimized to save
energy, and this temperature may differ
from what is shown on the display.

Do not preheat in the “Eco fan heating”
operating function.

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Small cakes Standard tray * 3 160 25..35

Cookie Standard tray * 3 180 25..35

Pastry Standard tray * 3 200 45 .55

Bun Standard tray * 3 200 35..45

* These accessories may not be included with your product.

6.1.2 Meat, Fish and Poultry
The key points on grilling

+ Seasoning it with lemon juice and pepper

before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

Fish should be placed on the medium or
low level shelf in a heat resistant plate.
Cook the recommended dishes in the
cooking table with a single tray.

Cooking table for meat, fish and poultry

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
. 15 mins. 250/
Steak (whole) / Standard tray * Fan assisted .bOt_ 3 max, after 180 ... [60 .. 80
Roast (1 kg) tom/top heating 190
Lamb's shank . Fan assisted bot-
(1,52 kg) Standard tray tom/top heating 3 170 85..110
Wire grill *
Fried chicken Fan assisted bot- 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on | tom/top heating mayx, after 190
a lower shelf
od chick Wire grill *
(F{'gf’zCkg';’ " |Place one tray on |Fan Heating 2 200 .. 220 60..80
a lower shelf
Fried chick Wire grill * 15 mins. 250/
ried chicken I . mins.
(1,82 kg) Place one tray on | "3D" function 2 max, after 190 60 ... 80
a lower shelf
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Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
: 25 mins. 250/
Turkey (5.5kg)  [Standard tray * Fan assisted .bOt_ 1 max, after 180 ... |150...210
tom/top heating 190
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function 1 max, after 180 ... |150..210
190
Wire grill * . db
: an assisted bot-
Fish Place one tray on tom/top heating 3 200 20..30
a lower shelf
Wire grill *
Fish Place one tray on | 3D" function 3 200 20..30
a lower shelf

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

6.1.3 Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are par-
ticularly suitable for grilling.

General warnings

+ Food not suitable for grilling carries a fire
hazard. Grill only food that is suitable for
heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.

+ When the preheating time is 5 minutes in
the grill mode, skip the preheating, do not
wait for the entire preheating time to
pass.

+ Close the oven door during grilling.
Never grill with the oven door open.
Hot surfaces may cause burns!

Grill table

The key points of the grill

+ Prepare foods of similar thickness and
weight as much as possible for the grill.

+ Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

+ Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

+ Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This
tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Fish Wire grill 4-5 250 20..25

Chicken pieces Wire grill 4-5 250 25..35

Meatball (veal) - 12 |\y;re oy 4 250 20..30

amount

Lamb chop Wire grill 250 20..25

Steak - (meat cubes) |Wire grill 4-5 250 25..30
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Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Veal chop Wire grill 250 25..30

Vegetable gratin Wire grill - 220 20..30

Toast bread Wire grill 250 1..4

Skip preheating after 5 minutes in grill position.

Turn pieces of food after 1/2 of the total grilling time.

6.1.4 Test foods

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.

Cooking table for test meals

Suggestions for baking with a single tray

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
ShorTbread (sweet Standard tray * Top _and bottom 3 140 20 .30
cookie) heating
On models with
Shortbread ( wire shelves :3
ortbread (sweet ’
cookie) Standard tray *  |Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * Top gnd bottom 3 160 25..35
heating
Small cakes Standard tray * Fan Heating 3 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- |Top and bottom |, 150 30..40
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm _m dle." Fan Heating 2 150 35..45
meter on wire grill
*%
Round black
. metal mould, 20 |[Top and bottom
Apple pie cm in diameter on |heating 2 180 50...70
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 3 170 50 .. 65
wire grill **

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.
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Suggestions for cooking with two trays

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
2-Standard tray * )

Small cakes Fan Heating 2-4 150 25..35
4-Pastry tray *
2-Standard tray *

Shortbread (sweet " |Fan Heating 2-4 140 15..25

cookie) 4-Pastry tray *

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Girill

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Meatball (veal) - 12 |\y;re oy 4 250 20..30

amount

Toast bread Wire grill 4 250 1..3

Turn pieces of food after 1/2 of the total grilling time.

It is recommended to preheat for 5 minutes for all grilled food.

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

+ Wait for the product to cool before clean-
ing the product. Hot surfaces may cause
burns!

+ Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

+ The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product is
used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

+ Do not use steam cleaning products for
cleaning.

+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,

abrasive cleaning products (cream clean-

ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

+ No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

+ Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

+ Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user's manual.

Inox - stainless surfaces

+ Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

+ Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.
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+ Clean with a soft soapy cloth and liquid .
(non-scratching) detergent suitable for

Clean the appliance using dishwashing
detergent, warm water and a microfiber

inox surfaces, taking care to wipe in one
direction.

Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 37]".)

For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand and a non-scratching
scouring pad can be used. Do not use an
external oven cleaner.

The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.

Catalytic surfaces

The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces

When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

« If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.

+ Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

+ You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

« If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

+ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

+ Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

7.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user's manual.

7.3 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
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Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.

« While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

7.4 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" section ac-
cording to the surface types in your oven.
Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls. It
varies by model. If there is a catalytic wall,
refer to the “Catalytic surfaces” section for
information.

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:

1. Remove the front of the wire shelf by
pulling it on the side wall in the opposite
direction.

2. Pull the wire shelf towards you to re-
move it completely.

- N W B o

3. Toreattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

7.5 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.

2. Add 500 ml water into the tray and place
it on the 2nd shelf of the oven.

3. Set the oven to the "Bottom heating" op-
erating mode and operate it at 100°C for
20 minutes.

Open the door and wipe the oven interiors

with a wet sponge or cloth.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

(It varies depending on the product model.
It may not be available on your product.)
After the condensation inside the oven,
puddle or moisture may occur in the pool
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channel under the oven. Wipe this pool
channel with a damp cloth after use and dry

I

L

7.6 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving the inner glasses of the door".
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and
dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Do not use harsh abrasive cleaners,
metal scrapers, wire wool or bleach

materials to clean the oven door

and glass.

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The fol-
lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal
door types.

=5£)
/

5. (B) type hinge is available in soft closing
door types.

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.

[ 5

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattach the door, the proced-

@ ures applied when removing it must
be repeated from the end to the be-
ginning, respectively. When in-
stalling the door, be sure to close
the clips on the hinge socket.

7.7 Removing the Inner Glass of The
Oven Door

Inner glass of the product's front door may
be removed for cleaning.

1. Open the oven door.
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2. Pull the plastic component, attached on
the upper section of the front door, to-
wards yourself by simultaneously push-
ing on the pressure points on both sides
of the component and remove it.

| 4

3. As shown in the figure, gently lift the in-
nermost glass (1) towards “A” and then,
remove it by pulling towards “B”.

Inner glass (it may
not be available for
your product)

1 Innermost glass 2%

4. If your product has an inner glass (2), re-
peat the same process to detach it (2).

5. The first step of regrouping the door is
to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet
the bevelled edge of the plastic slot. (If
your product has an inner glass). Inner
glass (2) must be attached to the plastic
slot closest to the innermost glass (1).

6. While reassembling the innermost glass
(1), pay attention to place the printed
side of the glass on the inner glass. It is

crucial to place the lower corners of the
innermost glass (1) to meet the lower
plastic slots.

7. Push the plastic component towards the
frame until a "click” sound is heard.

7.8 Cleaning the Oven Lamp

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp

General Warnings

+ To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool. Hot
surfaces may cause burns!

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets
with less than 60 W power. Lamps are
suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

+ The position of the lamp may differ from
that is shown in the figure.

+ The lamp used in this product is not suit-
able for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

+ The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C.

If your oven has a round lamp,

1. Disconnect the product from the electri-
city.

2. Remove the glass cover by turning it
counter clockwise.
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3. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

4. Refit the glass cover.
If your oven has a square lamp,

1. Disconnect the product from the electri-
city.

2. Remove the wire shelves according to
the description.

8 Troubleshooting

3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

4. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

5. Refit the glass cover and wire shelves.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is work-

ing.

+ Itis normal to see vapour during opera-
tion. >>> This is not an error.

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

+ The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

« (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.
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Oven is not heating. (For models with timer) The timer display

+ The oven may not be set to a specific flashes or the timer symbol is left open.
cooking function and/or temperature. + There has been a power outage before.
>>> Set the oven to a specific cooking >>> Set the time / Turn off the product
function and/or temperature. function knobs and again switch it to the

+ For the models with timer, the time is not desired position.
set. >>> Set the time. o After cooking starts P symbol flashes on

* No electricity. >>> Ensure the mains is the display and there is an audible warn-
operational and check the fuses in the ing.

fuse box. Change the fuses if necessary
or reactivate them.

+ The oven door may be open. >>> Make
sure the oven door is closed. If the oven
door remains open for more than 5
minutes, the time setting made for cook-
ing is cancelled and heaters do not work.

+ The oven door may be open. >>> Make
sure the oven door is completely closed.
Contact the authorized service if the fault
continues.

Arcelik A.S.
Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY
Importer in Russia: «<BEKO LLC»

Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement, Kirzhach district, Vladimir region,
Russian Federation 601021

The manufacture date is included in the serial number of a product specified on rating label, which is located on a
product, namely: first two figures of serial number indicate the year of manufacture, and last two - the month. For
example, "10- 100001-05» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56

The manufacturer reserves the right for making changes in modification, design and specification of an electric
device.
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[Oo6po noxanoBarb!

YBakaeMblil MOKynaTenb,

Cnacubo 3a BbIbop Haluero npoaykta Beko. Mbl xoTum, 4TOObI Balle yCTPOWNCTBO, U3rOTOB-
NEHHOE C BbICOKMM Ka4yeCTBOM U TEXHOMOMMEN, MPUHOCUIIO BaM MakcumarbHy adek-
TMBHOCTb. [103TOMY BHMMaTENbHO NpoYMTanTe AaHHOE PYKOBOACTBO W nobyto Apyryto Jo-
KyMeHTaLuo, NpefoCTaBeHHyo nepes Ncnonb3oBaHNEM U3aenus.

YunTbiBanTe BCO MHDOPMaLMIO U NpeaynpexaeHns, ykasaHHble B PyKOBOACTBE MONb30Ba-
Tend. Takum obpasom, Bbl 3alumTnTe cebs n cBoe yCTPOMCTBO OT NOTEHLManbHbIX PUCKOB.
XpaHuTe pykoBOACTBO Mosib3oBaTtens. Ecnu Bel nepegagute yCcTponcTBO APYromy nuuy,
He 3abyabTe BPY4Y/Tb M PYyKOBOACTBO. YCINOBWS rapaHTuu, AaHHble NPO UCMNOMb30BaHUe n

mMeTodbl YCTPaHEHWA HEMCNPAaBHOCTEN AN Ballero 13aenvst npueeneHsl B 4aHHOM pyKo-
BO/CTBE.

CuMBOnbI U UX ONUCAHUSA B pyKoBoACTBe nonb3oBaTens:

OnacHocTb, crnocobHas NpuBeCTU K CMEPTU N TpaBMe.

@ BaxkHas MHbopmaLms 1 NonesHble COBETbI MO UCMONb30BaHMIO.

MpoyTnTE PYKOBOACTBO MNONb30BaTENS.

f lopsiyast NoBepXHOCTb.

MPUME- OnacHocTb, cnocobHasi NpMBECTU K MaTepuansHoMy yLepby yCTpoWCTBa Unu OKpyxatoLLen cpeapl.
YAHUE

IIponsBoauTenn: komnanus Apyennk (Arcelik A.S.)
Opuanuecknii agpec: Kapaau I:kanaecu Ne 2-6 34445
Crotronxe/Cramoyn/Typuus

IIpousseneno B Typuuu
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A 1 UHCTpYKUMA No TexHUKe 6e3onacHoOCTuU
« JTOT pasgen cogepXuT * He BHOCUTE TEXHUYECKUX W3- m

WHCTPYKLUKN NO TEXHUKE Be3-
onacHocTu, Heobxoanmble Ans
npenoTBpaLleHns pucka, no-
nyyYeHus TpaBMbl UNN MaTepum-
anbHoro yuwepba.

Ecnu nspgenue nepepaetcs Ko-
MY-TO eLle Ans uenen nnm4Horo
UM NOCneayrLero Ncnosb3o-
BaHUs, HEOOXOONMMO Takxke
npenocTaBUTb PYKOBOACTBO
nonb3oBaTens, 3TUKETKN U
Apyrve cooTBeTCTBYIOLINE OO-
KYMEHTbI 1 aeTanu.

Hawa komnaHusi He HeceT OT-
BETCTBEHHOCTU 3a yuiepb, Ko-
TOPbI/ MOXET BO3HUKHYTb B
pesynbTate HecobnogeHns
3TUX UHCTPYKLNWN.

B cnyyae HeucnonHeHusa gak-
HbIX MHCTPYKLMIA rapaHTUs aH-
HynmMpyeTcs.

MOHTa)xHbl€ U PEMOHTHbIE pa-
O0Tbl Bceraa A0MKHbI BbIMNOS-
HATLCA NPON3BOAMUTENEM,
YMNOMHOMOY€EHHbIM CEPBUCHBLIM
LEeHTPOM WUIN NNLOM, Ha3Ha-
YEeHHbIM KOMMaHUen-nmnopTe-
POM.

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

He peMOHTMpynTE N He 3ame-
HANTE Kakne-nmbdo KOMMOHEH-
Thl U3OENUS, ECIN 3TO YETKO
He yKa3aHO B PYKOBOACTBE
nonb3oBaTens.
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A1.1

MEHEeHUN B usgenue.

MUcnonb3oBaHue no
Ha3Ha4YeHUro

[laHHOe n3genve npegHasHa-
YeHo N9 AoMalLLHEero Ucnosb-
30BaHus. [1poaykT He npuro-
AEH ONs UCnonb3oBaHus B
KOMMEPYECKUX U NHBIX LEensax.
He ncnonb3ynte npoaykr B ca-
Jax, Ha bankoHax unu Ha
OTKpbITOM BO3gyxe. OTOT npo-
AYKT NpeaHasHayeH ans uc-
Nonb30BaHUA B AOMaLLHMX
YCNOBUSIX U HA KYXHAX ANs
nepcoHana marasvHoB, ocu-
COB U pyrmnx pabo4ymx nome-
LLLEHNIA.
NMPEAYNPEXOEHUE: Oan-
HOe YCTPOWCTBO crieayeT uc-
nosfib3oBaTb TONbKO AN Npu-
rotoBneHus nuwmn. NMpoaykT He
cnegyeT ucnonb3oBath AN
Taknx Luernen, kak oborpes no-
MELLEHWS.

[yxoBKa MOXeT UCnosb30-
BaTbCA ANs pa3mMopaxmnBaHus,
BbIMEKaHWs, XKapKkn 1 Npuro-
TOBMEHNSA Ha rpune.

[laHHOe yCTPOMCTBO He creny-
eT ncnonb3oBaTtb Ans oborpe-
Ba, Nogorpesa Tapernok, Ans
CYLIK/ NOABELLEHHbIX NOSoTe-
Hel, Unun ogexabl.



1.2 bBbe3onacHoCTb Aae- * He nomewyanTe Ha yCTpONCTBO
f Tewn, yA3BUMbIX J1i0- npegmMeTbl, KOTOpble MOryT JO- m

Aen N AOMALUHUX Xn- cTaTtb AeTu.
NPEAYNPEXOEHMUE: Bo

BpeMs aKcnsiyatauum, 4ocTyn-
Hble NMOBEPXHOCTN YCTPONCTBA
ropsuuve. [lepxute geten no-
Aanblue OT YyCTpoMUcTBa.
XpaHuTe yrnakoBoYHble maTe-
puanbl B HEAOCTYMHOM Ans
aeten mecte. CyuwecTtByeT
PUCK MOMyYeHns TpaBm 1 yay-
LWbS.
Ecnu aBepb oTKkpbITa, HE Kna-
AuTe Ha Hee TsXKernble npea-
METbl M HE NO3BONANTE AETAM
caguTbCs Ha Hee. OTO MOXeT
NPUBECTMU K ONPOKUAbIBAHUIO
AYXOBKM UNU NOBPEXOEHUIO
ABEPHbIX NeTerb.
* Mepepn yTnnusaumen n3HoLIeH-
HbIX M HEMCNOSb3YEMbIX U3ae-

BOTHbIX

* [laHHbIM YCTPOMUCTBOM MOTYT
nonb3oBaTbCA OEeTU B BO3-
pacTe oT 8 neT un cTapLue, a
TaKkxe nuua ¢ orpaHUYeHHbIMU
PM3NYECKUMU, CEHCOPHBLIMN
MW YMCTBEHHBIMW CNIOCOBHO-
CTAMM UMM HEQOCTaTKOM Oflbl-
Ta 1 3HaHWK, NPV YCroBuUn
Hagnexawlero Hagsopa u no-
NyYeHUst MHCTPYKUMIA no 6es-
OnacHOMY UCMOfb30BaHMUIO
yCTponcTBa.

 [leTn He 4OSMKHbI Urpathb C
ycTpoucTBoM. [leTam 3anpe-
LLIEHO ounLLaTb N 06CnyXun-
BaTb YCTPOMCTBO, 3a UCKIOYe-
HMEeM geTeun nog Hag30pom
B3pOCIbIX.

. nmn:
» [laHHoe yCTPONCTBO HE MPeA- 4 A e inky OT PO
Ha3HayeH AN NoNb30BaHWS | seTin A yorp

noabMn ¢ orpaHUYeHHbIMN
PM3NYECKMMUN, CEHCOPHBLIMM
NN YMCTBEHHBIMU CNOCOBHO-
cTamu (BKNovasa geTten), ecnm
OHU He HaxoaAaTca noa Habnto-
AEHUEM UNKN HE nony4varoT
HeobXo4MMbIX MHCTPYKLUA.
* He paspelwante getam urpatb
C YCTPOWCTBOM.
OnekTponpubopbl NpeacTas-
NAT ONacHOCTb Anst AeTen.
[eTtn n gomaluHne XMBOTHbIE
He OOMKHbI UrpaTb, B3bupaThb-
CS UNW BXOAUTb B YCTPOMCTBO.

2. CpexbTte kabenb NuTaHma n
OTCOeauHUTE ero oT usge-
nms.

3. MNpumuTe mepbl NpeocTo-
POXXHOCTHN, YTOBbI NpenoT-
BpaTUTb NonagaHue geTen B
nsgenuve.

4. He no3Bonsnte geTsam ur-
paTb C U3genuem, korga oHo
HaxXOAUTCS B pexuMme oxuaa-
HUS.
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TenbHbIN Kabernb, yka3aHHbIN B
pasgene «TexHn4yeckme xapak-
TEPUCTUKNY. m

f 1.3 JAnekrtpobesonac-
HOCTb

* [MNogkntounTe yCTPOUCTBO K 3a-

3eMI1eHHOM po3eTKe, 3aLm-
LLIeHHOW NpefoXpaHuTenem,
KOTOPbIN COOTBETCTBYET TOKY,
yKaszaHHOMY Ha aTukeTke. 3a-
3eMrieHne AO0MKHO BbINosi-
HATbCSA KBaNnMuUMpoBaHHbIM
anekTpukoM. He ncnonesyimnte
YyCTPOMCTBO 6€3 3a3eMneHus B
COOTBETCTBUMN C MECTHbIMU /
HaLUMOHanNbHbIMK NpasunamMu.
Bunka nnu anektpuyeckoe co-
efvHeHne npnbopa JOSMKHbI
Haxo4MTbCA B NErKOAOCTYN-
HOM mecTe. Ecnu aTo HeBO3-
MO>XHO, JOMKeH BbITb Mexa-
HW3M (NpeaoxpaHuTenb, Bbl-
KntovaTenb, NnepeknoyaTens n
T.A.) HA 3NEKTPUYECKON ycTa-
HOBKE, K KOTOPOW NOAKNIOYEHO
YCTPOWCTBO, B COOTBETCTBUN C
9NEKTPUYECKMMM NpaBunamu,
1N OTCOENHAIOLWNI BCE MOSO-
ca oT ceTw.

Mepen pemoHTOM, 06CnyXmBa-
HMEM N OYUCTKOM OTKIHOUNTE
nsgenue oT CeTu UIu BbIKIO-
4nTe NpeaoxXpaHnTensb.
MogkntounTe YCTPOUCTBO K pO-
3eTKke, COOTBETCTBYHOLLEN 3Ha-
YEHNSAM HanpsHKeHUs 1 YacTo-
Thl, YKa3aHHbIM Ha 3TUKETKE.
Ecnu B Bawem nsgenuun Het
kabena ceTeBOro NUTaHUA, Uc-
Nonb3ynTe TONbKO cCoeauHu-
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* He npoknagbiBanTe WHYyp nNu-

TaHWs Noa u3genvem 1 no3aam
Hero. He knagute Tshkenble
npeamMeTbl Ha LWHYP NUTaHUS.
LLIHyp NuTaHns He AOSMKEH
ObITb COrHyT, pasgaBrneH u co-
npukacaTtbcs ¢ NobbiM UCTOY-
HUKOM Tenna.

Heobxognmo, 4ToObl Kabenb
nUTaHNA He 3acTpeBarn BO Bpe-
Ms1 YCT@HOBKW Ha CBOE MECTO
YCTPOMCTBA NOCe MOHTaxa
nnbo O4YNUCTKN.

Mpun akcnnyaTauum 3agHasa no-
BEPXHOCTb AYyXOBKM HarpeBa-
etcsa. Kabenun nutanus He
JOMKHbI KacaTbCsi 3aHeN no-
BEpXHOCTU nagenus. B npo-
TMBHOM Cily4ae OHO MOXeT
ObITb NOBPEXAEHO.

He cxumanTe anekTpuyeckune
kabenun B ABepLEe AYXOBKU U
He nponyckanTe nx rno rops-
4YnUM NoBepXHocTaM. B npoTue-
HOM crniyvae mnsonsaums kabens
MOXET pacnniaBuUTbCA U Bbl-
3BaTb BO3ropaHue B peaynbTa-
T€ KOPOTKOro 3aMblKaHUS.
Mcnonb3ynte TONbKO OpUrn-
HanbHbIN kKabenb. He ncnonb-
3ynTe obpesaHHbIe Unn nospe-
XXOEHHble kabenu.

He ncnonb3ynte yonuHuUTens
NN MHOTOMOJTHOCHYIO BUSKY
ans paboTtbl ¢ usgenuem.



» ObpaTnTecb B aBTOPN30BaH-
HbIN CEPBUCHBLIN LIEHTP UMK K
nmnopTepy, YTobbl MCNONb30-
BaTb 040OpEHHbLIN aganTep B
Tex cnyyasx, korga Heobxoam-
MO Ucnonb3oBaTb agantep
npeobpasoBaTens (ana nmeto-
LLlerocst TMna BUIKK).

Ecnn anuHa nuHumn nutaHms
HegocTaTo4vHa, obpaTuTech K
MMNOpPTEPY UINK B aBTOPM30-
BaHHbIW CEPBUCHbLIN LIEHTP.
[MepeHOCHbIE NCTOYHUKM NUTa-
HUS NN TPOMHUKU MOTYT nepe-
rpeTbcs n 3aropeTtbes. [epxu-
T€ TPOWNHUKN 1 NOPTaTUBHbIE
MCTOYHMKM NUTaHNA NoAarnblue
OT yCTpouncTBa.

Ecnun wHyp nutaHusa noepe-
XOEH, B Lensx npegoTepaLle-
HUS BO3HUKHOBEHWUS ONacHoO-
CTW ero Heobxoanmo 3ame-
HUTb, 06pPaTUBLLMCBE K hrpme-
N3roTOBUTESO YCTPOMCTBA,
CEPBUCHOMY areHTy unu nuuy,
yKasaHHbIM KOMMNaHWen.
NMPEOYNPEXOEHUE: YTobbl
n3bexaTtb pucKka nopakeHus
9NEKTPUYECKUM TOKOM, nepen,
3aMeHOoM namnbl AyXOBKN 064-
3aTenbHO OTCOeaUHUTE
YCTPONCTBO OT 3SIEKTPOCETH.
OTkntounTe ycTponcTeo nmbo
OoTCOeaANHUTE NpefoXpaHnUTenb
13 6noka npegoxpaHuTenen.

* Hukorga He BcTaBnsanTe BUNMKY
n3nenns B CIIOMaHHYyto,
pacLuaTaHHY U po3eTky
Unn BHE po3eTkn. YbeauTecs,
YTO BUSIKA MOJSTHOCTbIO BCTaB-
neHa B po3eTky. B npoTnBHOM
crnyyae coeguHeHust MoryT
neperpeTbCs 1 Bbi3BaTb MO-
xap.

* /36erante BCTaBKN yCTpPON-
CTBa B 3arfyLKn, KOTopble AB-
NATCA XUPHBIMU, HEYUCTLIMN
UM MOryT NoaBepraTbCs BO3-
AEeNcTBuIO BOAbI (Hanpumep,
pPAOOM CO CTOSELHULEN, OTKY-
Aa MOXeT BbITekaTb Boga). B
NPOTUBHOM CIly4ae CyLLlecTBy-
€T PUCK KOPOTKOro 3aMblKaHUs
N NopaKeHNs dNEeKTPUYECKUM
TOKOM.

* Hukorga He npukacanTech K
BUSIKE MOKPbIMWU pykamu!

* /I3BnekanTe BUNKY U3 PO3ETKM,
Aepxa ee 3a Kopnyc, a He
TAHYB 3a LUHYP.

ﬁ 1.4 bBe3onacHOCTb nNpu
TPaHCNOPTUPOBKE

» OTKIOYMTE YCTPOMCTBO OT Ce-
TV nepeq TPaHCNOPTUPOBKOM.

* YCTPOUCTBO TAXeSoe, nepeso-
31UTb ero cnegyetT Kak MUHU-
MyM C ABYMS NIOObMMU.

* He ncnonesynte asepb u / unm
PYYKYy O515 TPAHCNOPTUPOBKM

nin nepemMeLleHns yCTpOVI-
cTBa.

Ecnv Baw npoayKkT nmeer ka-
6enb NUTaHNA K LITENCENbHYO
BUJIKY:
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* He nomewante Ha npnbop Ka-
Kne-nnbo npeametsl. [Nepeme-
LanTe npubop BePTUKANbHO.

» Ecnn HeoGxogumo TpaHcnop-
TMpoOBaTb YCTPONCTBO, 06ep-
HUTE ero ynakoBOoYHbIM MaTe-
pyranom c ny3bipbKOBOM
NAEHKON UMK MAOTHLIM KapTo-
HOM W BMSIOTHYIO 3aKnenTe ero
neHTon. HagexxHo 3akpenute
ABWXYLLUMECS YaCcTu n3genus,
4yTO6bI NPEfOTBPaTUTL UX MO-
BpeXaeHue.

* [epen ycTtaHOBKOW yCTpOU-
CTBa W NOCre TPaHCnopTUPOB-
KV NpoBepbTE ero Ha Hanu4mne
nospexaeHui. B cnyyae no-
BpexaeHust obpaTnuTechb K UM-
nopTepy Unn B aBTOpU3oBaH-
HbIN CEPBUCHbIN LIEHTP.

1.5 Mepbl 6e3onacHo-
CTU BO BpeMSAl MOHTa-
xa

* [Mepen Ha4Yanom ycTaHOBKM
o6ecToybTe NUHUIO NUTaHKUS, K
KoTopoun ByaeT NOAKNOYEHO
nsgenuve, BbIKMOYnB
npegoxpaHuTesb.

» Bcerga HageBanTe 3allUTHblE
nep4aTky nNpu TpaHCNopTMUPOB-
Ke n yctaHoBke. MIHaye cyLue-
CTBYET PUCK MOfyYeHns Tpas-
Mbl OT OCTpbIX Kpaes!

* [Mepepn ycTaHOBKOW yCTPOR-
CTBa NpoBepbTe ero Ha Ha-
nu4yne nospexaeHunin. He ycra-
HaBnNuBanNTe n3genue, ecnm
OHO MOBpPEXAEHO.

* N3BeranTte ncnonb3oBaHus
nobbIX TENNON30NALUNOHHBIX
MaTepuarnos 4515 NOKpPbITUSA
BHYTpPEHHEN YyacTn mebenu,
KoTopasa 6yaeTt ncnonb3oBaTb-
Csl ANS YCTaHOBKMW.

* [MpAMbIEe COMHEYHbIE NYyYN K
WCTOYHWKM Tenna, Takne Kak
3NEeKTpUYEeCcKme unm rasosble
HarpeBaTenu, He JOMXKHbl Npu-
CyTCTBOBaTb B 30HeE, rae ycra-
HOBIEHO nsgenue.

» [lepxnte OTKPbITOM OKpY>Kato-
LLYIO cpealy BCeX BEHTUNAUM-
OHHbIX KaHarnoB NpoayKTa.

» Bo nsbexaHune neperpesa
MOHTaX nU3genus He cnegyet
NpoOBOAUTbL 3a AeKOPaTUBHbIMU
MOKPbITUAMM.

* B Tex cny4asx, korga rasoBbln
WwnaHr/Tpyba nnu nnactmko-
Basd BogonpoBoaHas Tpyba
pacnonoxeHbl 3a 0603HaYeH-
HOM 30HOW YCTaHOBKWU MU3ae-
nus, Heobxoanmo ybeanTbces,
4YTO MexXay nsgenuem u aTMmu
COeANHEHNSIMUN HET COMPUKOC-
HoBeHMs. B npoTnBHOM criy-
Yyae wnaHr/Tpyba moryT 6bITb
pasgaBneHbl.

» Ecnu 3a mectom, rge Gypet
YyCTaHOBMNEHO n3aenue, ectb
po3eTka, Heobxoanmo ybe-
ANTbCS, YTO n3genue He co-
npuKkacaeTcsa HMU C PO3ETKON,
HW C BUNKOW, NOOKTHOYEHHON K
po3eTke.
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1.6 Be3onacHoOCTb Uc-
nofib30BaHUA

» Y6eguTechb, 4TO Nocne Kaxao-
ro ncnonb3oBaHusa byget ms-
Aenune BbIKNIYEHO.

Ecnun Bbl He ucnonb3yeTe
YCTPOWCTBO B TEYEHne Anun-
TEeNbHOro BPEMEHW, OTKOYM-
Te ero nMbo oTcoeauHUTe nu-
TaHue B 6roke npeaoxpaHu-
Tenen.

He ncnonbaynte nsgenve,
€Cnn OHO CrIoManoch UNu no-
BpeAnnocb BO BpeMsi UCMOfb-
3oBaHusg. OTKNYUTE nsgenve
OT anekTpuyecTsa. B cnyvae
nospexaeHns obpatuTech K
MMNOPTEPY UIK B aBTOPMU30-
BaHHbIW CEPBUCHbLIN LIEHTP.
He ncnonb3ynte ycTponcTeo
CO CHATbIM UMW C TPECHYTbIM
CTekriom nepegHen gsepu. B
NPOTMBHOM Clyyae CyLlecTBy-
€T PUCK NOSTyYEeHUs TpaBM 1
HaHeceHus yuepba okpyxato-
Len cpege.

Hwn B Koem cnyyae He HacTy-
namte Ha npuodop.

Hwukorga He ncnonb3ynTe npo-
AYKT, eCcnv Balla paccyau-
TEeNbHOCTb UNN KOOPANHALNS
yXygLarTcs us-3a ynotpeb-
neHns ankorons v / unu Hap-
KOTMKOB.

3anpeluaeTcsa XpaHuTb nerko-
BOCMNamMeHsLmecsa npeame-
Tbl B 30HE NPUrOTOBMEHUS NK-
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LM 1 BOKPYT Hee. B npoTue-
HOM Crly4yae 3TO MOXeT NnpuBe-
CTU K NoXapy.

Pyuka oyXOBKM He siBnsieTcs
nonoTeHuecywmtenem. MNpu
MCMNONb30BaHUN NPOAYKTa He
BellanTe noroTeHua, nep4yat-
KM U aHanorM4YHbIA TEKCTUNb
Ha pYyu4Ky.

MeTnu gBepLbl U3nenust nepe-
MeLLatoTCst NPY OTKPLITUN 1
3aKpbITUKN ABEpLbl U MOTYT
cxkumaTtbes. OTkpbiBas / 3a-
KpbiBas ABEPb, HE AEPXXUTECh
3a neTnw.

MpeaynpexaeHus

ﬁ 1.7
0 TeMnepaType
 MPEAYNPEXOEHUE: Bo

BpeMS UCMONb30BaHNA nsae-
e n ero OOCTYMHbIE YacTu
oyayT ropsaummn. Ctapantech
He npukKacaTtbCs K U3AEeNULo 1
HarpeBaTellbHbIM 3fIEMEHTaM.
[eTtn B BO3pacTe 40 8 neT He
AOJTKHbI HAXOAUTLCHA PAOOM C
n3gennuem, ecrim OHM He Haxo-
AATCA NoA NOCTOSAHHBIM Ha-
onoaeHnem.

He pasmewiante nerkosocnna-
MeHsioLwmecs / B3pbiBoonac-
Hble Matepuansl pagoMm c
YCTPONCTBOM, Tak Kak ero rno-
BEPXHOCTN BO Bpemsi paboThbl
ropsiyme.



» Cobntogante gucTaHUmMIO Npu
OTKPbITUX ABEPLbI YXOBKM BO
BPEMS NN B KOHLIE NPUTrOTOB-
nenunsa nuwm. MNap moxeT 06-
Xe4b pyKy, N0 n/vnu rnasa.

» Bo Bpemsi paboTbl nsgenve
HarpeBaeTcsa. Cnegyet cobnto-
AaTb OCTOPOXHOCTb, YTODObI He
npuKacaTbCsi K ropsiunm ya-
CTSAM BHYTPM MeYun 1 Harpeea-
TENbHbIM 3NEeMeHTaM.

* [pn paboTte ¢ nsgenvem Bce-
roa HageBamTe TEPMOCTOMKME
nep4aTtkm.

1.8 Wcnonb3oBaHue
akceccyapos

» BaxHo, 4yToObI peweTyaTbin
rpusib U NOTOK OblNn NpaBusb-
HO pa3MeLLEHbI Ha MonKax.
MogpobHyto MHGopMauuo
cmoTpuTe B pasgene «Uc-
nonb3oBaHMe aKkceccya-
poB».

» 3akpounTe ABepLy AyXOBKM MO-
CIe NosiHoro nepemeLleHmns
npuHaanexHocTen B Npo-
CTPaHCTBO AnNsi NpUroToBe-
HUSA NULLKX, KHAYE OHU MOTYT
yOapuTbCsl O CTEKN0 ABepLbl U
NnoBpeauTb €ro.

1.9 Be3onacHocTb BO
BpemMs npurotoBne-
HUA

» ByabTe 0CTOpPOXHbI NpU A0-
©aBneHun B O6noaa ankorosnb-
HbIX HanuTkoB. CnNnpT ucnaps-
€TCsi NPU BbICOKMX TeMnepary-

pax 1 MOXeT Bbi3BaTb Noxap,
NOCKOJSIbKY OH MOXET BOCMna-
MEHUTLCA NPU KOHTaKTE C ro-
PAYNMU NOBEPXHOCTAMMU.

« OcTaTky MUK B 30HE NPUro-
TOBIIEHUSA, TAKME KaK Macro,
MOryT BocnnameHntbcs. Oum-
CTUTE 3TW OCTaTKuU nepeg npu-
rOTOBNEHNEM.

» OnacHoOCTb NULLEBOrO OTpaB-
neHuna: He octaensainTte nuily B
ne4ym 6onee yem Ha 1 4yac o
UIn nocrne npuroToenexHuns. B
NPOTUBHOM CIly4ae 3TO MOXeT
Bbl3BaTb NULLEBOE OTpaBe-
HWe 1 gpyrue Heayru.

* He HarpeBaiTe 3akpbiTble
OaHKM N cTeKNAHHble ODaHKK B
neun. [laBneHune, KOTOpoe Mo-
)KET HaKannmMBaTbCA B XKecTs-
HoWn GaHke/6aHKe, MOXeT npu-
BECTM K €€ paspbiBy.

* He knaguTte npoTmBHW, Tapen-
KN Unv antoMMHNEBYHO dOnbry
HenocpeacTBEHHO Ha AHO ne-
4yn. HakonneHHoe Tenno mMo-
XeT NnoBpeauTb OHO MNeyu.

Mpun ncnonb3oBaHUM XUPHOWN

neprameHTHoM 6ymarn unm aHa-

NOrn4YHbIX MaTtepuanos cobrto-

AaunTe crnegywouime mepsbl

NPeaoCTOPOXHOCTU:

* [NomecTnTe XnpoHenpoHulae-
Myto Bymary B nocyay vnv Ha
akceccyap OyXOBKW (NOTOK, pe-
WweTyaTblv rpunb U T. 4.) BMe-
CTe C NpoayKTamu 1 NOMecCTn-
Te B pa3orpeTyto OyXOBKY.
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YT06bI NpEeaoTBpaTUTL PUCK
KacaHus HarpeBaTenbHbIX are-
MEHTOB AyXOBKW U NpensT-
CTBOBaHWS MOTOKY ropsvero
BO3Ayxa, yaanure BCe NUHue
4YacCTU XXNPOHENPOHULLaEMON
BGymaru, KoTopble CBUCAOT C
akceccyapoB U KOHTen-
HepoB. He ncnonb3synTe »xmpo-
HenpoHuuaemMyo Gymary npm
TemnepaTtype AyXOBK/ Bbille
MakcuMarnbHON TemnepaTypbl
NCMNOnb30BaHUs, YKa3aHHOW
npoussoguTtenem. Hukorga He
KnaguTe XnUpoCTonKyto Bymary
Ha OCHOBaHWE JyXOBKW.

He pasmewante ee noBepx
akceccyapoB BO BpeMs npeg-
BapuTENbHOro Harpesa.
Bcerga npmwxnmante Tapenky
NN aHaNoOrnM4YHbIN NpegMer,
4YTOObI 3TOT MaTepuan He ne-
Tan n3-3a UupKynauum sosay-
Xa BHYTPU AYXOBKW.
MokpbiBariTe TONLKO HEOBXO-
ANMYIO MOBEPXHOCTb BHYTPU
nogaoHa.

Nocne kaxgoro ncnosb3osBa-
HWS NOAAOH crieayeT ouu-
LWaTb, a XXUPOHENPOHULIAEMYHO
BGymary unm aHanormyHble ma-
Tepuarnbl, UCNorb3yemMble B
nogaoHe, crieayeT 3aMeHsATb.
B npoTvBHOM cnyyae xugko-
CTW, KanarwoLme Ha NoLAO0H,
MOrYT BbI3BaTb AbIMSIEHNE UMK
Aaxke BoCnnamMeHeHue.
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Mpn OTKPLITUM KPbILLKK U3ae-
NS reHepupyeTcst BO3OYLUHbIN
noTok. >KnpoHenpoHuuaemas
Oymara MoXeT conpukacaTtbcs
C HarpeBaTenbHbIMU 3N1EMEH-
TaMu 1 BOCMaMEHATLCS.

Mpn ncnonb3oBaHUK peLLeTKu
ANSA Xapku NoaHoC criegyeT
pa3melatb Ha HUXHEN CTon-
Ke. B npoTuBHOM cny4vae nu-
LLleBOEe Macrio 1 apyrve Kommno-
HEeHTbIl, KanaroLime Ha AHO Aay-
XOBKMW, MOTYT MPUBECTU K CUSb-
HOMY 3abIMINEHNIO N BO3ropa-
HUIO.

3akponTe OBepuy AyXOBKU BO
Bpems rpuns. Mopsyme no-
BEPXHOCTU MOTYT BbI3BaTb
oxoru!

Mvwa, He NnpurogHas aAng rpu-
NK, HECET OMNacHOCTb BO3HUK-
HOBeHMA noxapa. [0ToBbTe Ha
rpune Tonbko efa, nogxoas-
LLYHO AN MIHTEHCUBHOIO OMHS
Ha rpune. He pa3smewante eqy
CNULLKOM Aaneko B 3agHen va-
CTU rpuns. 3To camas ropsiyas
30Ha, U XUpHasa NuLa MoxeT
3aropeTtbCA.

1.10 Be3onacHocTb nNpu
BbIMNOJIHEHUWN TEXHU-
yeckoro ob6cnyxuBa-
HUA N OYUCTKMU

MopoxauTte, noka yCTPOUCTBO
OCTbIHET A0 Ha4arna OYUCTKW.
fopsAYMe NoOBEPXHOCTU MOTyT
BbI3BaTb OXoru!



* He monTe yCcTponCTBO NyTEM
pacnblfieHNs N1 HannBaHUs
Ha Hero Bogbl! CyliecTByeT
PUCK NOPaXeHUs aneKkTpuye-
CKMM TOKOM!

* He ncnonesynte napooymncru-
Tenu ansa o4ncTku npubopa,
TakK Kak 3TO MOXET Bbl3BaTb
nopaxeHue 3NeKTPUYEeCKUM
TOKOM.

* He ncnonbsynte arpeccuBHble
abpasnBHbIE YNCTALWLME Cpea-
CTBa, MeTannuyeckune ckpeb-
KW, NPOBOMOYHYO MOYanky
unn otbenuearenu ans
OYUMCTKN CTeKNa nepeaHen
ABepubl 4yxoBku. Bce aTn ma-
Tepuanbl MOryT NPUBECTU K
LuapanuMHam 1 nosioMKe CTek-
NAHHbIX NOBEPXHOCTEWN.

2 PykoBOACTBO MO OKpyXalollieun cpee

2.1 [OupekTuBa no orxoaam

2.1.1 CooTBeTCTBME TPEOOBAHUAM
OupektuBbl WEEE (oupektuBa
EC 06 oTxogax aneKkTpu4yecko-
ro u afeKTPoHHoro o6opypo-
BaHuA) n yTunusauyma otpabo-
TaBLLero npuéopa

[aHHbIn npoayKT cooTBeTCcTBYET [ANpekTu-
Be EC WEEE (2012/19/EU). JaHHbI npu-
60p nMeeT KnaccMgmrKaLMOHHbIN 3HaK ANs
0TpaboTaHHOro ANEKTPUYECKOTO U aneK-
TpoHHoro obopyanosaHusa (WEEE).

[aHHoe nsgenue n3roToBrneHo

C UCMNonb3oBaHWeM aeTanen un

MaTepuanoB BbICOKOIO kaye-

CTBa, KOTOpble Nnocrie nepepa-

BGOTKM MOTYT UCMNOSb30BaTbCS
HE osTopHO. CriegoBaTenbHO,
3anpeLyaeTcs BbiopacbiBaTb 0TX0A4bI
YCTPOWCTBaA BMECTE C ObITOBBIMU U ApYyTn-
MU OTXO4aMM MocCre OKOHYaHUS Cpoka 3KC-
nnyaTtaumm. Heobxogumo caaBath UX B
nyHKT cbopa Ans nepepaboTkn 0TX0O0B
3MNEKTPUYECKOrO 1 3NEKTPOHHOro obopyao-
BaHUsA. Bbl MoxeTe y3HaTb 06 3TUX NyHKTax
cbopa B MECTHON agMUHUCTPpaUUN. YTuUnu-
3auusa npubopa Hagnexaiwmm obpasom no-
MoraeT NpeAoTBpaTUTb HEraTUBHbIE MO-
CNeACTBUS Anst OKpy»KatoLen cpeabl U 340-
pOBbs YeroBeka.

CooTBeTcTBME Tpe6oBaHUAM [AupekTu-
Bbl ROHS (aupekTnBa 06 orpaHuyeHum
MUCNOSIb30BaHUSA HEKOTOPbIX BpeAHbIX
BeleCcTB B 3NIEKTPUYECKOM U 3TIEKTPOH-
HOM OoGopyaAoOBaHUN):

[MprobpeTeHHbI Bamu npnbop cooTBeT-
ctByeT TpeboBaHmam [upekTtnebl RoHS EC
(2011/65/EU). B Hem He copepxunTcs Bpea-
HbIX U 3anpeLLeHHbIX MaTepurarnos, yka3aH-
HbIX B aHHOM [JupekTuBe.

2.2 NHdopmaumsa o6 ynakoBoOYHOM
MaTepuane

MaTepuranbl ynakoBku yCTpONCTBa NPOU3-
BeieHbl 13 nepepabaTbiBaeMOoro Cbipbs B
COOTBETCTBUM C HaLMMy HaumoHanbHbIMK
HOpPMaMWu Mo 3aLLmTe OKpYXatoLlen cpedbl.
He yTunumampyiite ynakoBoYHble 0TXo4bl
BMecCTe C ObITOBbIMW UMW UHBIMW OTXOAa-
MW, OTHECUTE X B NYHKTbI cbopa ynako-
BOYHbIX MaTepunanos, 0603Ha4YeHHbIe MeCT-
HbIMW OpraHamu BnacTu.

2.3 CoBeTbl N0 3HeprocbepexeHUro

CornacHo EU 66/2014, nidgopmavmio 06

3HeproddHEKTUBHOCTM MOXHO HaUTK B

KBUTaHLMM Ha NPOAYKLMIO, MOCTaBMASIEMYIO

BMECTE C MPOAYKTOM.

Cnepyowime npeanoxeHus NoMoryT Bam

MCMNonb30BaTh Balle YyCTPOMCTBO C 3KOSO-

rMYeCcKon 1 aHepreTnyeckomn acpdpekTNBHO-

CTblO:

» PasmopaxunBarite 3aMOpPOXEHHbIE NPo-
OYKTbl nepen BbINeYKou.
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B nyxoBke ucnonb3ynte TeMHble Nnubo
3aManvMpoBaHHbIE EMKOCTU, KOTOPbIE Ny4-
e nepefatoT Tenso.

Ecnu TakoBoe yka3aHo B peuenTte unu
pyKOBOACTBE NOnb3oBaTens, Bcerga
npegBapuTenbHO OCYLLECTBASNTE paso-
rpeB. He oTkpbiBanTe ABEpLY Neyn 4acto
BO BPeMS BbINeYKU.

BoikntounTte nsgenve 3a 5-10 MuHyT Ao
OKOHYaHMS BbINEYKM NpU ANUTENBHON
Bbineyke. Taknm o6pa3om, Bbl MOXeETE
C3KOHOMUTL A0 20 % 3NeKTPOIHEPruK,
MCNornb3ys 0CTaToOYHOE TEemnro.
CrapanTecb rotoButb B AyxoBke 6onee
ogHoro 6noaa ogHOBpeMeHHO. Bbl Mmo-
XeTe roToBUTb OOHOBPEMEHHO, YCTaHO-
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BVB [BE KACTPIONIN Ha NPOBOOYHYIO
cToriky. Kpome atoro, ecnu Bbl 6yaete
OCYLLEeCTBNATb NPUroTOBIIEHNE, NOMe-
wasi 6rnoga oaWH 3a APYrum, 3TO CIKOHO-
MUT SHEPrut, NOCKOISbKY AYXOBOW LiKad
He OygeT TepsTb Tenno.

He oTkpbiBanTe ABepLy AYXOBKU BO Bpe-
Ms1 MPUrOTOBIEHNS B pexmMe “OK0 BEH-
TMnATop ¢ HarpesoMm”. Korga Asepua He
OTKpbITa, BHYTPEHHAS TemnepaTtypa on-
TUMU3VPYeTCH AN SKOHOMUW SHEPTUK

B pexvmMe “OKo BEHTUNSATOP C Harpesom”,
1 9Ta TemnepaTypa MOXeT oTnm4aTbCs
OT MOKa3aHHOW Ha 3KpaHe.




3 Baw npub6op

3.1 OnucaHue usgenus

-—> 1
10 4 r ) C ) C ) C ) C ) |
i
9 «¢ p 2*
> 3**
> 4
8 «¢
7 < ))
» 5
5 1
1 » 6
1 MaHenb ynpaBneHus 2 Jlamna
3 MeTannunyeckue HanpasnswLme 4 [Buratenb BeHTMNATOpA (3a cTanb-
HOW NNacTUHON)
5 [Bepua 6 Pyuka
7 HwxHun HarpeBaTenb (Nog cTanbHoOMn 8 YpoBeHb pacnonoXeHnst NPOTUBHS
NnacTUHON)
9 BepxHun HarpeBaTtenb 10 BeHTMnAUMOHHbLIE OTBEPCTUSA
* BapbupyeTcs B 3aBUCUMOCTY OT MOAENM YCTPOi- 3.2 MpwuHUMnbI paboTbl U NCNONb-

cTBa. B Ballem ycTpoicTBe MOXET OTCYyTCTBO-
BaTb flamna, unuv Tun U pacnonoxeHune namnbl 3oBaHue naHenu ynpaBneHMﬂ

MOTYT OT/IM4ATLCS OT UIMOCTPaLUN. yCTpOI;lCTBa

**  BapbupyeTcsi B 3aBUCMMOCTY OT MOAENn YCTPOWt-

B naHHOM pasferne Bbl MOXeTe HanTu 06-
cTBa. Baw NPOAYKT MOXET MOXET HE UMETb Me-

TanAMYeckNX Hanpasnsowmx. Ha pucyHke B ka- 30p M OCHOBHblE 06MacTv NpUMeHeHus na-

4ecTBe NpuUMepa NokasaHo U3Aenne ¢ MeTannm- Henu ynpasneHus yctponctaa. MoryT 6biTb

HECKUMI HaNpasnatoLMm pasnuuns B N306paXeHnsIX 1 HEKOTOPbIX
PYHKUMSX B 3aBUCUMOCTY OT TWUMNa yCTPOU-
cTBa.
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3.2.1 MaHenb ynpaBneHus
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|
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1 KnaBuwwa BKN./BbIKT.

3 lMepekntoyartens ynpaBneHus QyxXoB-
KoM

5 O6nacTb MHAMKaTOpa TemnepaTypbl
7 KHorka 3anycka/oCTaHOBKM BbINeYKM

9 O6nacTb MHAUKaTOpa Tanmepa/npo-
[OIMKUTENBHOCTH

Ecnu ecTb nepekntoyaTtenu Ans ynpasne-
HUSI BaLLMM NPOAYKTOM, B HEKOTOPbIX MO-
Aensx 3T nepeknovarenu MoryT 6biTb Bbl-
ABVKHBIMU NPY HaXkaTuu (yTannueaemble
nepekntoyatenu). Ytobbl BbINOMHUTL Ha-
CTPOVKM C MOMOLLbIO 3TUX MEPEKIoYa-
Tenew, CHavana HaxmuTe Ha COOTBETCTBY-
IOLLMIA NepekIIoYaTenb U NOBEPHUTE €ro.
Mocne BbINOMHEHUS PETYIIMPOBKM CHOBa
HaXXMUTe U CKPONTE NepekmnoyaTesb.

3.2.2 3HaKOMCTBO C naHesbio
ynpaBrieHUs OyXOBKOM

Pyuyka ynpaBneHusi AyxoBKom

Bbl MOXeTe NpoBepuTb HACTPOWMKN Ha UH-
AvikaTope Tanmepa/yacoB 1 06nacTax UH-
Avikatopa TemnepaTypbl C MOMOLLbIO PYYK/
ynpaBneHns yxXoBKOW. Bl MoxeTe
nepenTn Yepes 3T HaCTPOVKW, NMOBEPHYB
3TY PYYKY yrpaBreHus 4yxXOBKOW BMPaBso v
BIEBO U MPUMEHUTb UX, HAXaB PYYKY.

WHaukaTop BHYTPEHHel TemnepaTypbl
OYXOBKM

Bbl MOXeTe y3HaTb TeMnepaTypy BHyTpU
ZYXOBKU MO CUMBOJTY BHYTPEHHE Temne-
paTypbl Ha gucnnee. Mpy 3anycke npuro-
TOBMEHUs Ha aucniee oTobpaxaeTcs CUM-

2 [Oncnnen yHKunn
4 KHomMka HacTpownkun Temnepartypsbl

6 KHorka 61oKMpOoBKM KHOMOK

8 KHonka 3BykoBOro Tavimepal/byaunb-
HUKa

10 KHorka BpeMeHu 1 HacTpoekK

BOJ1, @ KOra BHYTPEHHSIA TeMnepaTtypa ay-
XOBKW OOCTUraeT 3afjlaHHOM TemnepaTypbl,
3aropaeTcs Kaxabli ypoBEHb CMBOA.
Oucnnen cbyHKUMN

Pabouve yHKLMK BaLlel yXOBKMU pacno-
NOXeHbl Ha gucnnee yHKUWUIA Ha BaLlen
ayxoBke. Kaxgas dyHKuns akTuBmnpyeTcs
NPUYKOCHOBEHNEM K Hel. Bce dyHKumK,
pacrornoXeHHbIe Ha aucnnee, ABNAKTCA
CXemMaTU4YeCKMMU, OHN MOTYT OTCYTCTBO-
BaTb B BaweM yctpovictee. yHkuum BaLLe-
ro npoaykTa onucaxel B pasgene «Pabo-
yne pyHKUMN OyXOBKUY.

O6nacTn UHAUKATOPOB:

AN
OO0 2
O “Hogo a 2 N,
- BOAOOT
C Soooey @
KHonkwu :

€O : KHonka BpemeHu 1 HacTpoek

°C : Konka HacTpoiikn TemnepaTypbl
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@' : KHomka GroKMPOBKM KHOMOK

Q : KHonka 3BykoBoro tavmMepa/byamnbHuka

DIl : KHonka 3anycka/ocTaHOBKY BbINEUKM

O6nacTb MHAMKaTopa Tanmepa/npoaomKUTENbLHO-

PGB D O3

TN

: CumBON HacTpoek

: CumBOn GMOKMPOBKN KHOMOK

: CumBon Tepmoluyna *

: CuMBON BpEMEHM BbINEYKU/BpeEMEHN CyTOK

: CvmBoON 3BYKOBOTO TaliMepa/byaunbHuka

: CUMBON BbINEYKN C 9KO-BEHTUNSTOPOM
: CMBOI HU3KOrO YPOBHSA napa *

: CUMBONN BbICOKOrO YPOBHS Napa *

BapbupyeTcs B 3aBUCUMOCTU OT MOAENWN YCTPON-

ctBa. MoxeT He ObITb B Ballem yCTPONCTBE.

O6nacTb MHAMKaTOpa TemnepaTtyphbl :

P : Cumson Bbinedkn

°C : Cumson Temnepatypbi
1
)

: CumBon TemMmnepaTypbl B yXOBKe

>

jjl : CumBon 6bicTporo Harpesa (6yctepa)

: CumBon 6nokvMpoBku ABepu *

*

BapbupyeTcs B 3aBUCUMOCTY OT MOAENUN YCTPON-
cTBa. MoxeT He OblTb B BalleM yCTPOUCTBE.

3.3 ®PyHKUMOHaNbHble BO3MOXHO-
CTU AYXOBKM

Ha tabnuue dyHKunin ykasaHbl (yHKLMO-
HanbHble BO3MOXHOCTMW, KOTOPbIE Bbl MO-
XeTe UCnonb3oBaTh B CBOEW AyXOBKe, a
TakkKe nokasaHbl MakCMManbHbIA U MUHK-
MarnbHbIN MOPOr TeMnepaTypbl, KOTOPbIN
MOXHO YCTaHOBUTb AN COOTBETCTBYHOLLMX
dyHKUMA. MopsAoK pexmmoB paboTbl, Mo-
Ka3aHHbIN 34eCb, MOXET OTNMYaTbCs OT Mo-
psiaKka pacronoXeHns CMMBOSIOB Ha
YCTPOWCTBE.

CumBon
pyHKLMI

OnucaHue yHKLMMK

Temnepartyp-
HbI/ Auana-
30H (°C)

OnucaHue u ucnonb3oBaHue

PaGoTa ¢ BeHTUnsTO-
pom

[yxoBka He HarpeBaeTcs. PaboTaeT Tofbko BEHTUNATOP (Ha
3afHel CTeHKe). 3aMOPOXEHHYI0 NULLY C rpaHynamMm MeaneH-
HO pasMopaxmBatoT NpPU KOMHATHOW TemMnepaType, NPUroToB-
NEHHYI0 e NuLLy oxnaxaatoT. Bpemsi, Heobxoaumoe Ans pas-
MOpaXuBaHUs LIENOro Kycka Msica, Gonblue, Yem Ans Npoayk-
TOB C 3epHaMW.

%

BepxHWI N HWKXHUIA Ha-
rpes

40-280

Muwa HarpeBaeTCs CBepxy N CHU3y OAHOBPEMEHHO. Moaxoamnt
AONA NMUPOXXHBIX, BbIMEYKU UK NMUPOXKHBIX 1 pary B cbopme ana
Bbineykn. Bo BpemMsA NpUroToBeHUN NULLK NCNoSib3yeTca
TOJTIbKO OAUH NPOTUBEHb.

HwxHuiA Harpes

40-220

MoaxoauT AN NpoayKToB, KOTOPbIE HYXHO NOAPYMSIHUTH
cBepxy. [MoaxoauT Ans NpoayKToB, KOTOPbIE HYXHO noaxa-
pWTb B OCHOBaHUW.

BeHTnnsATOp HwkHero /
BEpXHero Harpesa

40-280

Fopsunii Bo3ayx, HarpeTblil BEPXHUM U HWKHUM HarpeBaTensi-
MU, paBHOMEPHO 1 BbICTPO pacrnpefenseTcs no BCel AyXOBKe
BMecTe ¢ paboToin BeHTUnsTopa. Bo Bpemsi npurotoBneHnn
MULLY UCMONb3YeTCs TONMBbKO OAMH MPOTUBEHD.

KoHBekums

40-280

Fopsunii Bo3ayX, HarpeTblii BEHTUNSTOPHLIM HarpesaTenem,
pacnpenenseTcs 6bICTPO U paBHOMEPHO MO BCEV [yXOBKE
BMecTe ¢ paboTon BeHTUnsTopa. MoAXoANUT A4S NpUroToBre-
HUS1 HECKOMNbKUX 610 HA PasHbIX YPOBHSIX.

3KO BEHTUNATOP C Ha-
rpesom

160-220

B Liensix 3KoHOMWUM SHEPrUM Bbl MOXETe BOCMOSb30BaTLCS
OaHHOW PyHKLMEN BMECTO UCMONb30BaHus pexuma “KoHBek-
ums” B AmanasoHe 160-220°C. Ho npu 3TOM Bpemsi NpuUroTos-
neHusa 6yget HemHoro Gornblue. Vicnonb3oBaHue 3ToN yHK-
uuu onucaHo B pasaene «PaboTa 6noka ynpasneHus AyxoB-
KOM».

®] 8] [® ]|l

DyHKUMA NULLbI

40-280

PaboTatoT HWKHUIA HarpeBaTenb ¥ BEHTUNATOPHbINA 06orpes.
MoaxoauT Ans NpUroToBNEHUS NULILbI.
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— ®YHKLMM BEPXHEro HarpeBa, HUKHEro HarpeBa 1 HarpeBa BeH-
Tunatopa pabotatoT. Kaxxgas cTopoHa roToBoro npogykTa ro-
PyHKuma "3D" 40-280 pa p P poAy!
TOBWTCS OAMHAKOBO 1 BbICTPO. Bo BpeMsi npurotoBneHnm nu-
— LM MCNONb3yeTCs TOMbKO OANH NPOTUBEHb.
Pab: n n
- aboTaeT ManeHbKUi rpunb Ha NOTonKe AyxoBku. MoaxoanT
Huskuid rpune 40-280 P Ay Axon
ANs rpunst B HeBorbLIMX KonMyecTBax.
PaGoTtaeT 6onbLuoi rpunb Ha NoTornke AyxoBku. MogxoauT
MonHbIv rpuns 40-280 P Ay - loAxon
ANs NPUroTOBMEHMS Ha rpure B 60MbLUMX KONMYECTBaX.
VWW/ [opsiunii Bo3ayx, HarpeBaeMblii 60nbLUMM rpunem, 6bICTPo
BeHTUnATOp € NOMHbLIM
rounem 40-280 pacnpepenseTcs B yXoBke ¢ BeHTUnsTopom. Moaxoaut ans
P NPUroTOBMNEHNS Ha rpurne B 6OMbLUMX KONUYECTBAX.
Mcnonb3yeTca ans AnUTEnNbHOrO XpaHeHUst NPoAYyKTOB Npu
MoppepxaHve Tenna 40-100 V' Ana A . p poay! p
TemnepaType, roToBoW K ynotpebnenuio.

DyHKUMA ANS BBINEYKN
xneba

Mcnonb3yeTcst ans npurotoBneHus xneba. Bxogsiuas sagaH-
Hasi TemnepaTtypa v BpeMsi He MOryT GbITb U3MEHEHBbI.

Jt AKTUBaALWS LOMOSTHM-
TENbHbIX PEXUMOB

Mcnonb3yeTca ans aktreaumy pabounx yHKLNIA, KOTOpbIE He
oTobpaxatoTcsi Npu 3anycke Ha aucrnee yHKUMA.

3.4 Akceccyapbl Ansi ycTpoMcTBa

Balue ycTpoiiCcTBO UMEEeT pasnuyHble ak-
ceccyapbl. B aTom pasgene JocTynHo onu-
caHve akceccyapoB W MX NPaBUMbHOrO 1C-
nonb30BaHus. B 3aBUCMMOCTY OT Mozenu
YCTPOICTBa, NOCTaBMSIEMbI akceccyap Mo-
XET BapbupoBaThCs. AKceccyapsbl, OnMcaH-
Hble B PYKOBOZCTBE Mosfb3oBaTernsi, MoryT
ObITb HEAOCTYMHbI B BALLEM WU3AENUU.

MpoTvBHM BHYTPM BaLuero npmbopa
@ MoryT AecopmMmmpoBaTbCs Mo BO3-

nencTemem Tenna. 3To HUKaK He

BMMSAET Ha PyHKUMOHanbHOCTb. [le-

dopmauumsi ncyesaeT npu oxnaxage-
HUW MPOTUBHSA.

CtaHAapTHbIN NPOTUBEHb
Vicnonb3yeTcst Anst BbINEYkn, 3aMOPOXKEH-
HbIX MPOAYKTOB U XapKkn 6OMbLUNX KYCKOB.

Fny6oKui NnpoTuBeHb

Mcnonb3yeTcs Ans BbINEYKU, XapKu
60onbLUMX KYCKOB, COYHbIX NPOAYKTOB N0
ans cbopa xupa npu rpune.

PeweTka

Mcnonb3ayeTcs Anst apkv unu pasmeLwe-
HUSA MWK, KoTopas ByaeT 3anekaTbes, xa-
PUTBCH U TYLUMTLCSA Ha BbIOPaHHOM YPOBHE.

Ha mogensax ¢ metannuyeckumm
HanpasBndalowWnmn :

%/////ﬂ
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Ha mopensx 6e3 MmeTannnyeckux
HanpaBnAwLWMUX :

3.5 Ucnonb3oBaHUue akceccyapoB
yCcTpoucTBa

YpOBHU Ans NpUroToBreHns

B 30He npuroToBneHns ectb 5 ypoBHen
pacnosnoxeHns NPOTUBHS. Bbl Takke Moxe-
Te yBMAETb NOPSO0K PACnoNOXEHUS ypOB-
Heln B undpax Ha nepefHen pame SyXOBKW.

Ha mogensx ¢ metannnyeckumm
HanpaBndawwWnMm :

=N who

>

Ha mopensx 6e3 MeTannnyeckux
HanpaBnAwLWMUX :

5
4; =~ 2
N 1

Pa3melieHune pelueTkn Ha HanpaBnso-
wux ana npuroToBrieHnsA

Ha mopensax ¢ MmeTannnyeckumm
HanpaBNAILWNMM :

OueHb BaXKHO NpaBUIbHO pa3MeLlaTb pe-
LweTyaTbIvi rpuilb Ha OOKOBbLIX MeTanmye-
CK1UMU Hanpasnsowmmn. MNpu pasmeLLeHmmn
PeLLEeTKN Ha HY>XHOM YPOBHE OTKpbITas
YacTb A0mKHa ObITb cnepean. Ansa nyywe-
ro MPUroTOBIEHUS MULLM peLleTKa AoSMKHa
ObITb 3aKpensieHa CTONOpPOM Ha MeTannu-
Yeckux Hanpasnsowmx. OHa He JomkHa
NPOXOANTb Yepes orpaHNYnTENb U KOH-
TaKTMPOBAaTb C 3a4HEN CTEHKOW OyXOBKMU.

Ha mopensax 6e3 meTannmyeckmx
HanpaBRAKOLWMX :

Mpy pasmeLleHnn penbedHbIX Hanpas-
NALWMX pellieTka MMeeT OJHO Hanpasne-
Hue. Mpu pasmeLleHnn pelleTky 4ns rpuns
Ha HY)>XHOM YpOBHE OTKpbITasi YaCTb OMK-
Ha ObITb cnepeau.

Pa3melieHne NnpoTUBHA Ha HanpaBnsio-
wux oana npuroToBrieHUsA

Ha mopensx c MeTannuyeckumm
HanpaBnAWUMMY :

Takke BaxHO pa3melLaTb NPOTUBHU Ha pe-
nbedHbIX Hanpasnswowmx. MNpn pasmelle-
HWUW NPOTUBHS Ha HY>XHOM YPOBHE €ero CTo-
poHa, NpefAHasHavyeHHas Ans yaepxaHus,
AorkHa 6bITe cnepeaw. [ina nyywero npu-
rOTOBMIEHWS NPOTMBEHb JOSMKEH BbITh 3a-
KpenneH CTOMOPOM Ha MeTannyeckmx
Hanpasnsowmx. OH He JOMKeH NPOXoaNTb
Yyepes orpaHVM4UTENb 1 KOHTAKTUPOBATL C

Ha mopgensax 6e3 meTannnyeckux

HanpaBnAKLWMX :
Takke BaXHO NpaBuUibHO pasmMeLlatb npo-
TUBHM Ha penbedHbIX HaNpaBnsoLWmX.
[Mpu pasmeLleHun Ha Nonke NpoTUBEHb
nMeeT OAHO HarnpasneHue. Npu pasmeLle-
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HUW NPOTMBHS Ha HY)XXHOW MOJIKE Ero CTopo-
Ha, NpeaHasHaYeHHas ansa yaepxkaHus,
JomkHa B6bITk cnepeau.

®DYHKUUA OCTAHOBKN NMPOBOJIOYHOW pe-
LIeTKN

CyuiecTByeT yHKUMA cTonopa, NpeaoT-
BpaLLatoLlas onpokuabiBaHue peluetyaTo-
ro rpuns ¢ MeTannMyeckmx Hanpasnsio-
wmx. C NOMOLLbIO 3TOM PYHKLIMN Bbl MOXE-
Te nerko n 6e3onacHo BbIHYTb CBOO eay.
CHumas pelueTyaTbi rpunb, Bbl MOXETE
NOTAHYTb €ro Brnepep noka He JOCTUrHET
TOYKM cTonopa. Bbl AOMKHBLI NPOATU Yepe3
3Ty TOYKY, YTOObI NOMHOCTbLIO €ro U3BreYyb.

Ha moagensax ¢ metannnyeckumm

Ha mopensix 6e3 meTannuyeckux
HanpaBnAKLWMX :

®DYHKLMA OCTAaHOBKN NPOTUBHSA - Ha mo-
Aensx ¢ MeTannMyeckMmMm Hanpasnsio-
LWMUMHU

CyuwecTByeT Takke yHKLUSA CTOMNOpPA,
npegoTBpaLlatoLLas OnpoKuabIBaHe npo-
TUBHSA C HanpasnsoLWmX. BelHnMas npotu-
BEHb, BbIHbTE €r0 13 3aJ4Hero CTONopHOro
rHesga v noTsaHuTe Ha cebs, Noka OH He
OOCTUTHET nepefHert CTOPOHbI. Bbl gomx-
Hbl NPONTU Yepes 3TO CTOMOPHOE rHe3A0,
YTOObI NOMHOCTBLIO CHATB €ro.

MpaBunbHOe pa3mMelleHne peLleTKU u
NPOTMBHSA Ha TeyIeCKONMUYEeCKUX Hanpas-
naowunx-Moaenu ¢ MeTannuyeckumm u
TenecKonu4yeckuMu HanpaBnsAWUMN
Bnarogaps TeneckonnyecknuM Hamnpasnsto-
LLIMM MOXHO NMerko ycTaHaBnnBaTb U CHU-
MaTb MPOTUBHU M peLueTky Ans rpuns. Mpu
MCMnoJib30BaHUN I'IpOTVIBHeIZ N peweTkn ana
rpuns ¢ TeNecKonM4ecKon HanpaBnsoLwen
HeobxoanMO cneanTb 3a Tem, Y4Tobbl LWThbI-
pv Ha nNepefHen 1 3agHew 4YacTax Tenecko-
MMYECKNX HaNpPaBnSoLLMX Npunerany K
Kpasim rpuns 1 NpoTUBHSA (MOKa3aHo Ha pu-
CYHKe).
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3.6 TexHu4YecKkue xapaKTepuUCTUKMU

O6Lwme napameTpbl

BHeluHve pa3mepbl ycTporcTBa (BbicoTa/lumpuHa/rnybu-

595 /594 /567
Ha)
::Aa(;HTa)KHI:.Ie pasmepbl [yXOBKU (BblcoTa/LUMpuHa/rny6u- 590-600 /560 /min. 550
HanpsixeHne/yacToTta 220-240 V ~; 50 Hz

Tun n ceyeHune kabens, ncnonb3yemble / nogxoasiune

AN UCnonb3oBaHUA B NPOAYyKTe muH. HOSVV-FG 3 x 1,5 mm2

O6was notpebnsiemas MoLHOCTb (KBT) 3,3

Tvn oyxoBku MHorodyHkuoHanbHasa ayxoBka

Knacc zawutbl -1

CreneHb 3awuThl IP 44

OcHoBHble cBefeHust: MiHdopMaLmsi 06 aHepreTnyeckon MapKMpoBKe 3NIEKTPUYECKUX NeYven Ans AoMallHero uc-
nonb30BaHunsa NpvBegeHa B cootBeTcTBMM co ctaHgaptom EN 60350-1 / IEC 60350-1. 3HayeHuns onpegensoTcs B
DYHKLMAX BEpXHUIA 1 HXKHWIA HarpeB unu (Npy HanuyaMmn) BeHTUNATOP HKHEro / BepXHero HarpeBa co CTaHaapT-
HOW Harpy3kom.

Knacc aHeproacheKTMBHOCTM onpeaenseTcs B COOTBETCTBUM CO CreayloLLMMM NpuopmMTeTamMmm B 3aBUCKMOCTH OT
TOro, CyLLECTBYIOT NN COOTBETCTBYIOLLME PYHKLMM B YCTPOMCTBE. 1-OKO BEHTUNATOP € HarpesoMm , 2-KoHeekuums , 3-
HW3Kknii rpunb ¢ BEHTUNSTOPOM , 4-BepXHWIN N HWKHUIA HarpesB.

TexHnYeckme xapakTepUCTMKN MOTyT OblTb M3MeHeHbI 6e3 NpeaBapuTENbHOTO yBe-
OOMIEHNs ANs yrnyylweHns kayecTsa yCTPOMCTBa.

Pl/lcyHKVI B 3TOM PYKOBOACTBE ABJIAKTCA CXeMaTU4HbIMA 1 MOTYT HE NOJTHOCTbHO
COOTBETCTBOBATbL BalleMy yCTpOIZCTBy.

MEHTaLMK, Nony4eHbl B TabopaTopHbIX YCIOBUSIX B COOTBETCTBUM C AENCTBYOLLN-
MU cTaHZapTaMu. B 3aBMCMMOCTM OT YCMOBWI 3KCMnyaTaLum 1 oKpyxatoLLen cpe-
[bl, 3TV 3HAaYEHUsi MOTyT BapbUpPOBaTLCS.

@ 3HaveHus, ykazaHHbIe Ha 3TUKEeTKaxX YCTPOMCTBA UK B CONPOBOAUTENBHOW [OKY-
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4 TepBoe ncnonb3oBaHue

Mepen TeM, kak NPUCTYNMUTL K UCMONb30Ba-
HUIO BaLLero NpoaykTa, pekoMeHayeTcs
OCYLLEeCTBWTb LLIAru, nepevyncrneHHble B no-
cnepyoLmx pasgenax.

4.1 Hactpowka nepBoro TamMepa

Bcerga yctaHaBnusanTe Bpems cy-
TOK Mepep UCMonb30BaHWEM AyXOB-
kn. Ecnu Bbl He ycTaHOBUTE €ro, Bbl

He CMOXeTe roTOBUTb B HEKOTOPbIX
MOZENSIX AYXOBKU.

1. Korga gyxoBka BblkntoveHa (noka Ha
aucnnee otobpaxaeTcs Bpems CyTOK),
HaXKMUTE KHOTKy (O npuMepHo Ha 3 ce-
KyHZbl, YTOObI aKTMBMPOBaTbL MEHIO Ha-
CTPOEK.

= Ha gucnnee nosiButcs 06paTHbIN
otcyeT 3-2-1. o oKoHYaHUn
obpaTHoro oTcyeTa akTUBMPYETCS
MEHI0 HaCTPOEK.

4 |8
\ S
AN oC @

2. AKTMBUpPYNTE norne TarMepa, Haxas
pY4Ky yrnpaBneHus [yXOBKOW OOUH pas3
WIN KOCHYBLLMCb KHOMKK (9 oauH pas.

= [lone Taimepa 1 cUMBO 55 Mura-
10T Ha gucnnee TarMmepa/nponon-
KUTENBHOCTH.

L
00 o

3. YcTtaHoBMWTE BpEMS CyTOK, MOBEPHYB
PYYKy ynpaBneHust 4yXOBKOWN Brpaso/
BIEBO W aKTUBMPYIWTE NOre MUHYT, Ha-
»aB PyYKy yrnpaBreHus AyX0BKOW OAMH
pas WM KOCHYBLUMCH KHOMKM (O oauH
pas.

= [lone MUHYT 1 CUMBOS 8 MuUratoT
Ha gucnnee TanMmepa/npoaosKu-

TEJIbHOCTWU.

4. YcTaHoBMTE MUHYTbI, MOBOpayMBas pyy-
Ky ynpaBreHusi 4yXOBKW BNpaBo/BeBo.
MoaTBepAnTE HACTPOWKY, HAXaB PYdKy
yrnpaBneHus 4yxXOBKOW OAMH pas unu
KOCHYBLUMCb KHOMKM (O 04uH pas.

= YCTaHOBIEHO BPEMS CYTOK, U CUM-
BOJ $8% rOpUT HempepbIBHO.

Ecnv nepBas HacTpolika Tarimepa
@ He BbIMNOSHSAETCS, BPeMsi CyTOK Ha-
YMHaEeTCs C BPEMEHW, YCTaHOBMEH-
Horo B npouecce 06paboTky NULLK.
Bbl MOXETE U3MEHUTb BPeMs CyTOK

No3XXe KakK onncaHo B pasaene
«Hactpomnku».

B cnyyae AnuTensHOro oTkroye-
@ HUSI 3NIEKTPOIHEPTMN HACTpOIKa

BpPEeMeH CyToK oTMeHsieTcsl. Ee

cregyeT yCTaHOBUTL 3aHOBO.

4.2 MNepBnYHas oynmcTka

1. Y6epuTe BCe ynakoBOYHblE MaTepuarsbi.

2. V3BneknTe BCe akceccyapbl U3 OyXOBKU,
BXOASLLEN B KOMMMEKT NMOCTaBKW.

3. Bkntouute yctponctso Ha 30 MUHYT, a
3aTeM BbIKOYMTE. Takmm obpasom,
OCTaTKu MEenKMX 4acTuL, KOTopble MOr-
1N OCTaTbCs B KaMepe AyXOBOro Lwkada
BO BPeMs NpON3BOACTBA, CrOPAT W yTU-
NM3NpYoTCS.

4. Tpu paboTe c npoaykTom BbibepuTe ca-
MYIO BbICOKYIO TemMnepaTypy 1 pabouyto
dyHKUMIO, C KOTOpOW paboTaloT Bce Ha-
rpesatenu B Bawem yctponcree. Cm.
«DYHKUMM ynpaBrneHns ayXoBKOW»
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[» 56]. O Tom, KaK ynpaBnsiTb AyXOBKOW
Bbl MOXETe y3HaTb B criegyloLlem pas-
aene.

5. MopoxauTe, Noka OyXOBKa OCTbIHET.

MpoTpUTE NOBEPXHOCTW AYXOBKU BRax-
HOW TKaHbIO UK ryBKOoiA, 3aTeM BbITpUTE
Hacyxo.

Mepen ucnonb3oBaHWeM aKceccyapos:

Ounctute akceccyapsbl, U3BNeYEHHbIE U3
OYXOBKM, BOAOW U MSATKON ryGKOM.

5 Wcnonb3oBaHue AYXOBKU

NMPUMEYAHUE: HekoTopble motoLme n
YUCTALWME cpeacTBa MOryT noBpexaaTb
noBepxHoCTb. He ncnonbayiite abpasus-
Hble MOKOLLME CpeacTBa, YACTALME MOPOLL-
KM 1 KpeMbl UNn OCTpble NpeaMeThl BO Bpe-
MS$1 YNCTKMN.

NMPUMEYAHMUE: Bo Bpems nepBoro uc-
Nonb30BaHUS B TEYEHNE HECKOSbKMX YacoB
MOTyT NOSBNATLCA AbIM U 3anax. ATO HOp-
MarbHO, U BaM NMPOCTO HY)XHa XopoLuas
BEHTUNAUMS, YTOObI yaanuTb ero. M36e-
ravte HenocpeaCcTBEHHOro BAbIXaHus 06-
pasylroLmxcsa AbiMa 1 3anaxos.

5.1 OOwme cBegeHusa o6 UCNoOnbL30-
BaHUU OYXOBKMU

BeHnTtunatop oxnaxaexuus ( Bapbupyert-
CAl B 3aBMCUMOCTU OT MOAENN YCTPOW-
ctBa. MoxeT He 6bITb B Ballem ycTpoW-
cTBe. )

Balue ycTponcTBO MMeeT BEHTUNSATOP
oxnaxgeHus. BeHTunsaTop oxnaxaeHus
BKIIOYAETCH aBTOMATUYECKM Npu Heobxo-
AVMOCTU 1 OXNaxdaeT Kak nepeaHiow
YacTb yCTPOWCTBA, Tak u mebenb. OH aBToO-
MaTUYeCK/ BbIKIIOYAETCS MO OKOHYaHUN
npouecca oxnaxageHus. Fopsymn Bo3gyx
BbIXOOWT Yepes ABepLy AyX0BKU. Huuem He
3aKpbIBaniTe BEHTUMNALMNOHHbIE OTBEPCTUS.
B npoTuBHOM crnyyae fyxOBKa MOXeT
neperpeTtbcs. OxnaxaatoLmn BEHTUNATOP

npogomnxaet paboTtaTtb BO BpeMs paboThl
[YXOBKV UK MOCIe ee BbIKIOYeHWs (npu-
mepHo 20-30 muHyT). B cnyyae, ecnu Bbl
roToBuTe, 3a4aB TaiMep QyXOBKU, B KOHLIE
BPEMEHM 3aneKaHus OXNaxaatoWwmii BEHTU-
NATOP OTKIOYUTCH CO BCEMU PYHKLUSIMMU.
Bpewmsi paboTbl oxnaxgatoLlero BeHTuns-
TOopa He MOXeT ObITb onpeaeneHo nosnb3o-
BaTenemM. BeHTunstop BknoyaeTcs v Bbl-
KnoyaeTcsi B aBTOMATUYECKOM peXMME.
OTO He ABNSeTCs HEUCNPaBHOCTLIO.
OcBelLeHne gyxXoBKuU

OcBelLeHMe OyXOBKM BKMHOYaeTCs, koraa
HaymHaeTcs 3anekaHne. B HekoTopbIX Mo-
Aensix ocselleHve paboTaeT BO Bpems
NPUroTOBIEHUS], B TO BPEMS KaK B APYruX
MOZensix OHO BbIKIOYaeTCs Yepes onpeae-
neHHoe BpeMmsi.

5.2 PaboTta 6noka ynpaBrieHUA JyXOBKOM

O6LwWwue npeaynpexneHus no 6roky

ynpaBrieHusi AyXOBKOMN

* MakcumarnbHoe Bpemsi, KOTOpoe MOXET
ObITb YCTAHOBMNEHO ANsi NpoLecca Bbl-
neyku, coctaenseT 5:59 vyacos. B pexu-
Me noadepKaHusl NpeaynpexneHun aTo
BpeMsi cocTaBnsieT 23 yaca 59 muHyT. B
crny4vae OTKIMYEHUS 3NEKTPOIHEPrum
npeaBapuTenbHO 3agaHHas NPoaOIKU-
TENbHOCTb BbINEYKM 1 3anekaHusi oTMe-
HAeTCS.

* [Mpu BbINOMHEHMM NOOLIX HACTPOEK COOT-
BETCTBYHOLLME CMMBOMbI OyayT 3aropatb-
cs Ha gucnnee. Heobxoanmo coxpaHnuTb

caenaHHble HacTpoviku, NMbo HaxaB Co-
OTBETCTBYIOLLYIO KMaBuLLy B ONUCAHWUN,
nmMbo NOAOXKAAB HEKOTOPOE BPEMS.

+ Ecnu Bpemsi BbiNeykn yCTaHOBIIEHO B Ha-
Yarne BblINeYkMn, OcTaBLUeecsi BpeMs 0T00-
paxaeTcsi Ha gucnnee.

» Ecnu Ha 6roke ynpaBneHus akTMeHa Ha-
CTpovika ObICTPOro NnpeasapuTENLHOro
HarpeBsa, Ha Aucnnee nosiBrseTcs cum-
Bon A}, korga Bbl HauMHaeTe Bbinekatb, U
neyb 4OCTUraeT TeMmnepaTypsbl, KOTOPYHO
Bbl yCTaHaBnmBaeTe Ans 66ICTporo Bbl-
nekaHus. beicTpble HAaCTponkn nNpeaBa-
puUTENbHOroO Harpesa cM. B pasgene «Ha-
CTPOMKN».
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1 KnaBuwwa BKnM./BbIK.

3 TlepekntoyaTenb ynpaBneHns oyxoB-
KoM

5 O6nacTb uHAUKaTopa TemnepaTypsbl
7 KHonka 3anycka/oCTaHOBKM BbINeYKu

9 O6nacTb MHOUKaTOpa Talmepa/npo-
JOIMKUTENBHOCTH

QR AP
O 2
O Yoooo s 2 N,
° =T
C Aoooes @
KHonkw :
(O : KHomka BpemeHu 1 HacTpoek
°C : KHonka HacTpoiiki TemnepaTypsi

4

: KHonka 6rokvMpoBKM KHOMOK

: KHonka 3BykOBOro TaiimMepa/byaunbHuka

: Knonka SaﬂyCKa/OCTaHOBKM BbINneykn

O6nacTb MHAUKaTopa Tanmepa/npoAocKUTENbHO-
cTn :

DDEEPHDO

A

: CMBON BPEMEHU BbINEYKW/BPEMEHN CYTOK
: CumBON 3BYKOBOro TaiMepa/byannbHmka
: CumBoOn HacTpoek

: CMBON GNOKMPOBKM KHOMOK

: CMBON BBIMEYKN C 3KO-BEHTUNSTOPOM
: CUMBON HW3KOro YpoBHSA napa *
: CMBON BbICOKOTO YPOBHS napa *

: CumBon Tepmoluyna *

2
4

*
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|
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Oucnnen dyHKuniA
KHomka HacTponku TemnepaTypbl

KHonka 6]'IOKVIp0BKVI KHOMOK

KHonka 3BykoBoro Tanmepa/byannb-
HUKa

KHonka BpeMeHu 1 HacTpoek

BapbupyeTcs B 3aBUCMMOCTY OT MOZENM YCTPOii-
cTBa. MoxeT He ObITb B BalleM YCTPOUCTBE.

O6nacTb MHAMKaTOpa TemMnepaTtypbl :

4
C

*

: CumBON BbINEYKN

: CumBOn Temnepartypsl

: CumBON TemnepaTypbl B 1yXoBke

: CumBon 6bicTporo HarpeBa (6ycTepa)
: CumBon 6nokvMpoBku ABepn *

BapbupyeTcs B 3aBUCUMOCTY OT MOAENU YCTPON-
ctBa. MoxeT He ObITb B BalLeM yCTPOWCTBeE.

BknroyeHue oyxoBku

1. BkniounTe OyXoBKy, Haxas Ha kHonky (D

=

Mocne BkNYeHNst [yxXOBKW NnepBas pa-
6oyasn dyHKuMA oTobpasnTcs Ha aKpa-
He. Pabouyto dyHKUMIO, TEMNepaTypy,
BpPeMs BblNeKaHWs 1 curHan Tpesoru
MOXHO HacTpoWTb, KOrAa Aucnnen Ha-
XOQMUTCS B 3TOM COCTOSIHUW.

Ecnun Ha aToM gncnnee HeT Ha-
CTpPOEK, AyXOBKa BbIKIo4yaeTcA

npYMepHO Yepes 5 MUHYT, a Ha
Aaucnnee otobpaxaeTcs Bpemsi Cy-
TOK.
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BbIKNIOUYUTE AYXOBKY

Bbiknounte gyxoBky, Haxas Ha kHorky (.
Bpems cyTtok oTobpaxaeTcs Ha gucnnee.

Py4Has Bbineyka nytem Bbibopa Temne-
paTypbl 1 paboyen PyHKLMU OYyXOBKU
Bbl MOXeTe roToBWTb, OCYLLIECTBNASA pyY-
Hoe ynpaBrieHve (Mo CBOEMY YCMOTPEHMIO),
He ycTaHaBnvBasi BpeEMsi BbileKaHus, 3aaa-
Bas Temnepatypy n pabouve yHkLmMK, co-
OTBETCTBYOLLME BaLLEN efe. , KA4ecTBe
npumMmepa PyHKUMSA “BEpXHUIA U HUXKHWUIA Ha-
rpes” n Hactpowkun 180°C nokasaHbl B Ha
N300paKeHUsIX.

1. BknounTe OyxoBKy, Haxas Ha kHorky (D

2. Haxmwute Ha pabouyto pyHKLUI0, KOTO-
pyto Bbl XOTUTE aKTMBMPOBATb Ha ANC-
nnee yHKUMN.
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3. Ecnu dyHKkumm, KOTOpYIO BbI Xenaete
aKTMBUPOBATb, HET YKCIe NepBbix pabo-
Ymx OYHKLMI, NOABNSAIOLLMXCA Ha PYHK-
UMoHanbHOM aucnnee, Bbl MOXETE ak-
TMBMPOBATb HWXKHUI pag pabounx
PYHKUMI, HaXaB Ha «AKTMBaUnS 4O-
NONMHUTENBHbLIX PEXUMOBY.
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4. Ha akpaHe oTobpaxaeTcsi npefBapu-
TENbHO YCTAHOBIEHHAs TeMnepaTypa
Onsi BelbpaHHon Bamu paboyert pyHk-
ummn. YTobbl USMEHUTL 3Ty Temnepary-
pY, HXXMUTE PYYKy YNpaBneHns QyxoB-
KO OAWH pas U KOCHUTECh KHOMKKM °(C
1 NOBEPHUTE PYYKY YNpaBreHus LyXoB-
KO BnpaBo/BneBO.

= Cuwmson °C MuraeT Ha gucnnee
TemnepaTypbl.

o [Udo e
— onre g o
CLL i

4

Mpu nameHeHUn paboyern yHKUMK
@ nocne n3MeHeHus npeaBapuTerb-
HO 3afaHHOMN TeMnepaTypbl pabo-
Yyel pyHKUMM Ha gucnnee otobpa-
XaeTcsa nocnegHsisl ycTaHoBKa TeM-
nepatypbl. OgHako, ecnv BbIbpaH-
Has Temnepartypa He HaxoguTcs B
ananasoHe TemnepaTyp BblibpaH-
HoOW paboyen pyHKLMKN, oTobpaxa-
eTcsa camas BbiCOKas Temneparypa

Ansi 9Ton paboyen yHKLUN.

o

MoATBEpAMTE YCTaHOBIIEHHYIO TEMIe-
patypy, Haxas Ha kHonky (.

= Ha aucnnee TemnepaTypbl Hernpe-
pbIBHO ropuT cumeon (.
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6. Mocne HacTpoikn paboyei yHKLNUM 1

TemnepaTypbl kocHuTech kHorku P I,
4TOBbI HaYaTh BbIMEYKY.
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= Bawa gyxoBka cpa3sy Ha4yHeT paboTtaTb
npwn BbIOpaHHOW (OYyHKUMW 1 Temnepa-
Type. Ha gucnnee temnepaTtypbl 0T06-
paxatoTcs cumBornbl | 1 . Bpemst
BbINEKaHUsi HAYMHAET OTCUUTBLIBATHCS
Ha gucnnee. Korga BHYTPeHHSA TeM-
nepartypa AyXOBK/ OOCTUIHET 3afaH-
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HOW TemnepaTypsbl, cumBon | byaet
3aropaTtbCd Ha Kaxaom atane. Neyb He
BbIKMIOYaAETCsl aBTOMaTUYECKN, TaK Kak
py4YHas Bbineyka BbiNonHseTcs 6e3
YCTaHOBKM BPEMEHU BbINEYKM. Bbl
[OOMKHbI KOHTPONMPOBAThL BbIMEYKY U
OTKMOYNTL ee camu. Mo okoHYaHUn
npurotoeneHus Haxmute kHorky P,
4YTOObI 3aBEPLUNTL BbINEYKY, UK Ha-
»muTe kHorky (D, 4To6bl MOMHOCTLIO
BbIKITIOYNTb JYXOBKY.

Bbineuka nytem ycTaHOBKU BpeMeHM
BbINeYKHU;

Bbl MOXeTe 3agaTb aBTOMaTM4ecKoe oT-
KMoYeHre OyxXOBKW B KOHLEe nepuoaa Bpe-
MeHM, BbIOpaB TemnepaTypy v pabo4yto
YHKLMIO, XapaKTepHYIo NS Ballel eabl,
YCTaHOBWB BpPeEMSI BbINeYkN No Tanvepy. B
KayecTBe npumMepa pyHKuna “BepxHuii n
HWKHWUIA Harpes”, HacTporiku 180 °C n 45
MWHYT MoKa3aHbl B Ha 3006paxxeHusX.

1. BxnounTe OyxoBKy, Haxas Ha kHorky (D

2. Haxmute Ha pabouyto pyHKLMO, KOTO-
pyto Bbl XOTUTE aKTMBMPOBATb Ha AWC-
nnee yHKUMN.
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3. Ecnu dyHKummM, KOTOPYIO BbI Xenaete
aKTUBMPOBATb, HET YuCre nepBbix pabo-
UnX PYHKLMI, NOABASIOLNXCA HA PYHK-
LMoHarnbHOM aucnnee, Bbl MOXeTe ak-
TUBUPOBATb HWKHUN psa pabounx
PYHKUMI, HaXaB Ha «AKTMBaUnS 4O-
NOSTHUTENBHbLIX PEXUMOBY.
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4. Ha akpaHe oTobpaxaeTtcsi npeaBapu-
TEnbHO yCTaHOBMNEHHasi TeMnepaTypa
Ansi BblbpaHHoOM Bamy pabo4yen yHk-
umn. Ytobbl NI3MEHUTL 3Ty Temneparty-
pYy, HXMUTE PYYKYy YNpaBreHUst yxoB-
KOW OOMH pas Unm KocHuTech kHornku °C
1 MOBEPHUTE PYYKY yrNpaBrneHns AyXoB-
KOW BNpaBo/BNeBO.

= Cuwmson °C Muraet Ha gucnnee
TemnepaTypbl.

o [Udo e
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Mpu nameHeHnn paboyen yHKLUN
@ rnocne n3aMeHeHusi npegBapuTerb-
HO 3afaHHON TeMnepaTypbl pabo-
Yel pyHKUMM Ha gucnnee otobpa-
XaeTcs nocrnefHss yctaHoBKa TeM-
nepatypbl. OgHako, ecnu BbIOpaH-
Has TemnepaTypa He Haxo4uTCs B
AvianasoHe TemnepaTtyp BblOpaH-
HoW paboyen pyHKLMKN, oTobpaxa-
eTcs camasi Bbicokas TemnepaTypa

Ansi 9Ton paboyen yHKLUN.

5. MoaTtBepauTe yCTaHOBMEHHYIO TeMmne-
paTtypy, HaxaBs Ha kHonky °C .

= Ha aucnnee TemnepaTypsl Henpe-
pbIBHO ropuT cumson (.
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6. HaxmuTte pyyKy ynpaBneHus yxOBKOW
OLMH pas U KOCHATECH KHOTKM (3
OAVIH pa3 B TeYeHVe BPeMEHN BbIMEYKM.

= YcTaHoBreHHoe 3HaveHne 30 mu-
HYT OoTOOpakaeTcst Ha gucnnee
TanmMepa/npoaoKUTENBHOCTHU, U
muraeT cumson .
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YT06bI BLICTPO OTPErynmMpoBath
@ BPEMS BbINEYKU, Bbl MOXETE aKTu-
BMPOBaTb BPEMS BbINEKaHWs B
TeveHve 30 MUHYT, HaXaB py4Ky
ynpasreHnst yXOBKOW UMW KOCHYB-
LUMCL KHOMKK (S nocre Toro, Kak
dyHKUMK paboTbl U Temnepartypa
YCTaHOBIEHbI, N Bbl MOXETE N3Me-
HWUTb BPEMS, MOBEPHYB PYYKY
ynpasrneHnsi JyXOBKOW BNpaso/Bre-

BO.

7. OTperynupyiite Bpems BbINeyku, nosep-
HYB PYuKy ynpaBneHusi LyXOBKoi Bripa-
Bo/Bneeo. MNoaTBepanTe HAaCTPOKY, Ha-
XaB KHomky (.
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Bpems Bbineykn ysennynsaeTcs Ha
1 MUHYTY B nepBble 15 MUHYT 1 Ha

5 MUHYT Yepe3 15 MUHYT.

8. lMocne HacTpovikn paboyer yHKLMM,
TemnepaTtypbl U BpEMEHU BbINEYKM, KOC-
HuTech kHonku P |l, yTobbl HavaTh BbI-

neuyKy.
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= Bawa gyxoBka HaumMHaeT pabo-
TaTb HEMeANeHHO Npu BblbpaHHOM
paboyen dyHKLMN 1 TeMnepaType,
1 Ha gucnnee nosiengeTcsa obpat-

HbI/ OTCYET BPEMEHM BbINeykn. Ha
avcnnee Temnepartypbl oTobpaxa-
toTCcs cumBonbl | u p. Korga BHy-
TPEHHsIA TeMnepaTypa AyXOBKU
[OCTUrHET 3aJaHHoM TemnepaTy-
pbl, cumBon | GyAeT 3aropaTtbes
Ha kaxgom aTane. 1o ncrteyeHumn
BPEMEHU BbINEKaHWs Ha aucnnee
TemMnepaTtypbl NOSABSETCA TEKCT
«KoHeu», Talimep nogaeT 3BYKO-
BOE NMpeaynpexaeHne n Bbineka-
HWe ocTaHaBNMBaETCS.

9. 3BykoBoe npepynpexaeHve OyaeT 3By-
YaTb B TeYEeHMe OHOW MUHYTLI. Ecnn
Bbl kocHeTeck kHonku P || Bo Bpems
3BYKOBOTO NpeaynpexneHus n Ha guc-
nrnee TemnepaTypbl 0TOOPa3nNTCSA TEKCT
«KoHeu», fyxoBKka NpogomknT pabo-
TaTb 6eckoHe4vHo. [lyxoBka BbIKIOHaET-
81, ecnm NpukocHyTbea K kHorke (D.
Mpun HaxkaTum NbOO KNaBmLIK, KPOME
3TUX, 3BYKOBOE NpeaynpexaeHune oT-
KrnovaeTcs.

KO BEHTUNSATOP C HarpeBoM

B uensx aKoHOMUK 3HepPrum Bbl MOXETe
BOCMOMb30BaTbCsA AAaHHON PyHKLMEeN BMe-
CTO ucnonb3oBaHus “KoHBekums” B onana-
3oHe 160- -220°C. Ho npu atom Bpems
3anekaHusi byaeT HemMHoro 6onblue.

1. BkmounTe Ayx0oBON LWKad, Haxas Ha
kHonky (D.

2. Haxmute n ygepxuante paboumin pe-
*1M “KoHBekumnsa” Ha aucnnee yHKUniA
3 cekyHpbl.
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0

= Ha gucnnee nossutcsa obpaTHbIN
oTtcyeT 3-2-1. o OKOHYaHUK
obpaTHoro oTcyeTa Ha gucnnee
TanmMepa/npoaosKUTENBHOCTU Mo-
aBnaeTcs cumeon ¢ n akTuempy-
eTcsa pyHKUUSA «OKO BEHTUNATOP C
HarpeBoOM».
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TECTO N HAKPOMTE NULLLEBON NIIEHKON

i Slefate Tak, 4Tobbl OHa conpuKacanach c Te-
SRR RU
C Inimke 8 5. HakpbIB TECTO NULLEBOW NSEHKOW, Ha-

[ > g KpOWTe ero TOrCTon TKaHbiO U OCTaBbTe

GpoauTL NpYU KOMHATHOW TeMnepaType.

6. BosbMuTe TecTo, kKoTopoe 6poauno B
TeyeHne 60 MUHYT, Ha MOBEPXHOCTb,
cnoxure ero 4-5 pa3 n yganute Bo3gyx
n3HyTpn. flob6aBbTe 1 YaHyo NOXKY
NoACONIHEYHOro Macna Ha TeCcTo U Ha-
KPOWTE MULLEBON NIIEHKOW Tak, YTOObI
OHa conpukacanacbk ¢ Tectom. [arite
TecTy NoaHsTbCA ewe Ha 30 MUHYT Npu
KOMHaTHOW TemnepaType.

3. YcTaHOBMEHHyo TeMnepaTypy v Bpems
3anekaHnst MOXHO U3MEHWUTb, Kak onu-
caHo B NpeaplayLmx pasgenax. 3atem
MOXHO HayaTb 3anekaHue.

= B pexume «OK0 BEHTUNSATOP C Harpe-
BOM» Jlamna ropuT MeHbLUe, YeM Mpu
APYrom pexvMme npuUroToBrieHus!, 3a
CYeT 9KOHOMUW SHEPrN BO BpeMms
3anekaHus.

7. TomecTute NPOTUBEHb AJ1St AYXOBKU Ha
DyHKUMNA ANs Bbineyvku xneb6a

TpeTumn YpPOBEHb HanpaBnAKLMNX OyXOB-

B Baluer fyxoBke ecTb pexmum «PyHKUMSA
Ons Bbineykn xnebay, cneumansHO npea-
Ha3Ha4YeHHbIN AN Bbineyku xneba. Ha-
CTPOWKM TemnepaTypbl U BPEMEHUN (PYHK-
UM OUKCUPOBaHbI.

UHrpeaveHTbI

KW.

BkntounTe gyxoBon wWwkad, Haxas Ha

kHonky (D.
. AKTBMpYInTE paboyme pexmnmbl HKHe-

ro psga, Haxxas «AKTUBaLUSA OOMNOMHM-

TENbHBIX PEXVMOBY» Ha (PYHKLMOHAmb-
HOM Aucnnee.

* Myka 500 r
* 15 r caxapa
* 10 r ObICTPOPACTBOPMMbIX LPONCKEN
* 10 r nogconHe4yHoro macna .

« 8rconu %]
« 300 mn Boasl (35°C) D oF0d.
[Ons Bepxa TecTa [ 2

* 2 YalHble NOXKM NOACONHEYHOro Macna

MoaroroBka
10.KocHuTeck kHomMkn «PyHKUMS ANs Bbl-

1. TMpocesiTb Myky B rny6okyto Tapy. [lo- nedkn xneba» Ha aucnnee yHKLUMM.

bGaBbTe caxap B MyKy 1 ogHOpPOOHO

nepemeLlanTe.

2. Cpenawite Konogew B cepeavHe MyKu, E
nobaBbTe [ApOXOKU, COMb U NOACOMHEY- @D OO o
Hoe macno. Tennas Boaa 3anvBaeTcsl r
NOCTENEHHO, HaYMHasi ¢ BOKOBbIX CTO- O
POH EMKOCTW. 2

3. 3amecuTe TECTO BPYYHYH UK B TECTO- 11.HayHuTe 3anekaHve, KOCHYBLUNCH KHOM-
mecuTene npumepHo Ha 10-15 MUHYT. kn P

4. TloBepHWTE TECTO, KOTOpPOE ObINO 3ame-
LLIAHO, HECKOMBbKO pa3 BPY4HYIO 1 NOro-
XWTe ero B KoHTenHep. [JobasbTe 1 yan-
HYI0 NIOXKY MOACOMHEYHOro Macna Ha
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12.T0 okOHYaHMK BPEMEeHW 3anekaHns pas-
[acTcsi 3ByKOBOW CUrHamn B Te4eHue oa-
HOM MuHYTbI. Mpu HaxkaTumn kHonku (D
BbIKIOUMTCA AyXoBoK wkad. MNpn Haxa-
VKM NOOOM KNaBMLN, KPOME ITUX,
3BYKOBOE MpeaynpexaeHne oTKoyaeT-
cs.

5.3 Hactpoiiku

O6paTHbIn oTcyeT 3-2-1 oTobpaxa-
@ eTCsi Ha AMCnree B MEHIO UnW Ha-
CTpoWikax, KOTopble JOMKHbI ObITb
aKTUBMPOBaHbI HaXaTneM B Teye-
HWe ANUTeNbHOro nepuoga Bpeme-

HW. [o ncreyeHnm obpaTHoro oT-
cyeTa aKTUBMpPYETCA COOTBETCTBY-

toLLIEE MEHIO UMM HaCTpoViKa.

AkKTuBaLus 61TOKUPOBKM KHOMOK
Mcnonb3ys dyHKUMIO BNOKMPOBKN KNnaBuLL,
Bbl MOXeTe 3aWwnTnTb 610K ynpaBneHms ot
BMeLlaTenbCcTBa.

1. HaxumainTe knaeuwwy (3 M yaepxvsaiTe
ee, Noka Ha gucnnee Tanmepa/npogon-
KUTENBHOCTU HE MOSIBUTCS CUMBOI (3.

= Ha gucnnee nosiButcs o6paTHbIN OT-
cyet 3-2-1. lNo okoH4aHun obpaTHOro
oTcyeTa Ha Aucnnee Tanmepa/npogon-
XUTEMNBHOCTM NOSIBASIETCS CUMBON () 1
aKkTuBMpyeTcs 6rOKMpOBKa KNaBuLL.
Mocne ycTaHoBKM GNOKUMPOBKK Kra-
BULL, NpY HaxaTtuu nobor knasmLn
UNWN HaXaTum pyvkn ynpaeneHns ay-
XOBKOW Tanmep rnofaeT 3ByKOBOW CUr-
Han ¥ MuraeT cUMBON ().
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Mpu akTMBaLMn 6NOKMPOBKM Kna-
BVLL HEmMb3si UCMONb30BaThb KraBu-
wn 6noka ynpaenexus. bnoknpos-

Ka Knasuil He 6y,u,eT OTMEHeHa B
cnyyae cbos nuTaHus.

OTknoYeHne 6NMOKMPOBKU KilaBuLU

1. HaxkumaiTe knaBuLLy (3 1 yaepxusainTte
ee, Noka Ha gucnnee Tanmepa/npogon-
XXUTESbHOCTMN He MOSIBUTCS CUMBOJT (3.

= Ha gucnnee nossutcsa obpaTtHbIN OT-
cyeTt 3-2-1. o okoH4YaHWKM obpaTHOro
oTcyeTa Ha gucnnee TaiMepa/npoaon-
XXUTENbHOCTM McYe3aeT CUMBOI ({1
feaktmBmpyeTcs 6NoKnMpoBKa KnasuLL.

YctaHoBKa 6yannbHUKa

Bkl Takke moxeTe ncnonb3oBaTtb 6110k
ynpasnexus ansa noboro npeaynpexaeHnst
WIN HAaMOMWHAHWS, KpOME BbiNeykun. by-
OVNbHUK He BNMseT Ha paboTy AyXOBKMU.
VMcnonb3yeTca B uensx npeaynpexaeHust.
Hanpumep, Bbl MOXeTe ucnonb3oBaTb Oy-
OWMbHUK, Korga 3axoTuTe NpUrotoBUTb eny
B [yXOBKe B onpeaerneHHoe Bpemsi. o uc-
TeYEeHUN YCTaHOBIEHHOr0 BaMn BpeMEHU
TanMep BblOacT 3BYKOBOE Npeaynpexae-
Hue.

MakcrmanbHoe BpeMsi curHana
TpeBOrM MOXeT CoCTaBnATb 23 va-

ca 59 MUHyT.

1. HaxmuTte KHOMKy /) 0auH pas, 4Tobbl
yCTaHOBUTb Nepuop cpabaTtbiBaHus Oy-
AVnbHMKa.

= MwuHyTHOe norne v cMMBON £} Hauu-
HaloT MuraTtb Ha gucnnee TamMe-
pa/npoAoMKNTENBHOCTH.
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2. CHavana yCcTaHOBWTE MVHYTbI, MOBEP-
HYB PY4Ky ynpaBreHusi JyXOBKOW Brpa-
BO/BNEBO, U aKTUBMPYWTE none Tanme-
pa, HaXxaB KHOMKY /) O4uH pas.

3. OTtperynupynte Bpems, NOBEPHYB Py4Ky
ynpaBneHns AyXOBKOW BNpaBo/BneBo.
Haxmute L) elle pas, 4Tobbl noa-
TBEPAUTb HAaCTPOMKY.
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= Ha gucnnee Tanmepa/npogormku-
TENbHOCTW HEMPEPbIBHO ropuT
cUMBOM A U Ha AUCNnee HaunHa-
eTcH 06paTHbIN OTCHET BPEMEHN
curHana TpeBoru.

4. TMo ncrevyeHnn BpemeHn byannbHuka
CUMBOM [ HAYHET MUraTb U BbIAACT
3BYKOBOE NpeaynpexaeHue.

Ecnu Bpemsi curHana Tpesoru u
@ BPEMS BbINeKaHWsl yCTaHOBEHbI B
O[HO 1 TO e BpeMsi, Ha aucnnee
TaiMepa/npoaoMKUTENBHOCTM
oTobpaxaeTcs bonee KopoTkoe

Bpemsi.

BbiknioveHne 6yaunbHuKa

1. To okoH4YaHuK nepvoaa ByaunbHUKa
3BYKOBOW curHan 6yaet 3By4atb B Teye-
Hue ogHoW MUHYTbl. KocHuTech noboi
KnaBuLLM ANS TOro, YTobbl OCTAHOBUTbL
3BYK MpegynpexaeHust.

= 3BYKOBOE npeaynpexaeHune npekpa-
TTCA.

Ecnu Bbl XOTUTE OTMEHUTbL 6y.DM.I1bHVIK:

1. HaxmuTe KHOMKy [\ oOWH pas, YTobbl
cbpocuTb nepunoa cpabaTbiBaHWUs CUrHa-
na Tpesoru.

= Ha gucnnee Tanmepa/npoaormku-
TeNbHOCTW 3amMuraeT cUMBOI L.

2. ToBepHWTE pyyKy yrnpaBrieHnsa ayXoB-
KOV BMpaBoO/BIeBO, Noka BPeMs CUrHa-
nmsaummn He gocturHeT «00:00».

HacTpoiika rpoMKocTyh

Bbl MOXeTe yCTaHOBUTb FPOMKOCTL Grioka
ynpaeneHusi. YTobbl BbINOMHUTL 3Ty Ha-
CTPOVIKY, NeYb AOMMKHA BblTb BbIKIOYEHA.

1. Korpa OoyxoBKa BblkIoyeHa (rnoka Ha
aucnnee otobpaxaeTcsi BPeMsi CyTOK),
HaxkMuUTe KHOMKY (O nprMepHo Ha 3 ce-
KyHObl, YTOBbI aKTMBMPOBATb MEHIO Ha-
CTPOEK.

= Ha gucnnee nossutcsa obpaTHbIN
otcyeT 3-2-1. o oKoHYaHUn
obpaTHoro oTcyeTa akTMBMpPYyeTCS
MEHI0 HaCTPOEK.
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2. MNoBopauvBaKTe pyyKy ynpaBneHus ay-
XOBKOW BMpaBo/BMeBO, NoOKa Ha Aucniee
TaviMepa/NpOoAOIHKNTENBHOCTU He 0TOb-
pasutca “b-1” nnun “b-2”.
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3. AKTMBMpYITE HACTPOWKY 3BYKOBOIO CWUr-
Hana, CHOBa KOCHYBLUMCb KHOTKM (O 1nu
HaXXaB py4Ky ynpaBreHusi yXOBKOW
OAVH pas.

= Ha gucnnee Tanmepa/npogosmku-
TENbHOCTN 3amuraeT CUMBOS §55.
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4. OtperynupyinTe BpeMsi, MOBEPHYB PYYKY
ynpasneHns JyXOBKOV BNpaBo/BeBO.

5. MoaTteepanTe 3agaHHbIV 3BYKOBOW CUT-
Harn, CHoBa KOCHYBLUMCb KHOMKU (O Unu
HaXKaB py4Ky ynpaBrieHuUsi JyXOBKOM
OAVH pas.

HacTpouika sipkocTu gucnnes

Bbl MOXeTe yCTaHOBUTL APKOCTb 3KpaHa

6noka ynpasrneHus. YTobbl BLINOMHUTL 3Ty

HaCTPOWiKy, Neyb JOIMKHA OblTb BbIKITHOYe-

Ha.

1. Korga gyxoBka BbikntoveHa (noka Ha
aucnnee otobpaxaeTcs BpeMs CyTOK),
HaXXMUTE KHOTKY (O npumepHo Ha 3 ce-
KyHAbl, YTOObI aKTUBMPOBATb MEHIO Ha-
CTPOEK.

= Ha gucnnee nosiBuTCca 06paTHbIN
otcyeT 3-2-1. o okoHYaHUK
obpaTHOro oTc4yeTa akTUBMPYeTCS
MEHI0 HaCTPOEK.
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2. TNoBopauunBanTe pyyky ynpasneHus ay-
XOBKOW BMpaBo/BfeBo, Noka Ha gucnnee
Tanmepa/npogosPKUTENbHOCTU He 0TOB-
pasurtcs “d-17, “d-2” nnm “d-3”.
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3. AKTMBMpYWTE HACTPOWKY SAPKOCTW, CHOBA

KOCHYBLUUCb KHOMKAU @ NN HaXxaB py4-
Ky ynpaBneHua ,D,yXOBKOVI OQVH pas.

= Ha gucnnee Tanmepa/npoaonkum-
TeNbHOCTM 3aMuraeT CUMBON 46t
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4. OTperynupyite pKocTb, MOBEPHYB pyY-
Ky yrnpaBreHus 4yXOBKOW Bnpaso/sre-
BO.

5. MoaTtsepauTe SPKOCTb, CHOBA KOCHYB-
LUNCB KHOMKM (O UMW HaXXaB pyqKy
ynpaBnieHusi AyXOBKOW OAUH pas.

HacTpoiika coyHKumMm 6bicTporo npepsa-
puTenbHoro Harpesa (6ycTep)

Bbl MOXeTe Mcnonb30BaTh BbiNEYKy Ha Ba-
LUeM NpoAyKTe aBTOMaTn4Yecku ¢ BbicTpon
dyHKUMEN NpeaBapuTENbHOro Harpesa.
[nsa aToro Heo6XxoAMMO aKTUBMPOBATL Ha-
CTpONKy BbICTPOro NpeaBapuUTEnbHOro Ha-
rpesa. YUTo6bl BbINOMHNUTL 3TY HACTPOWIKY,
neyb AOMKHa ObITb BbIKIOYEHA.

1. Korga oyxoBka BbikntoyeHa (noka Ha
ancnnee otobpaxaeTcs BpeMs CyTOK),
HaxXMuTe KHomky O npuMepHo Ha 3 ce-
KyHZbl, YTOObI aKTUBUMPOBaTbL MEHIO Ha-
CTpOEK.

= Ha gucnnee nosiButcsa o6paTHbIN
otcyet 3-2-1. No okoH4YaHun
obpaTHOro oTcyeTa aKkTuBMpyeTcs
MEHI0 HaCTPOEK.
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2. lNoBopauuBanTe pyuky ynpasneHus gy-
XOBKOW BMNpaBo/BfieBo A0 Tex rnop, noka
Ha gucnnee He NosiBUTCs cUMBON A n
«OFF/BbIKI».
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3. AKTMBUpYWTE HACTPOWKY ObICTPOro
npeaBapuTenbHOro Harpeea (OycTep),
KOCHYBLUWCb KHOTMKM (O UMK Haxas pyd-
Ky yrnpaBreHusi yXOBKOW OAUH pas.

= Ha gucnnee Tanmepa/npoaormku-
TerNbHOCTY 3amuraeT cUMBON 5%%.
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4. MosepHute HacTpoiky «OFF» (BbIKI1.)
Ha aucnnee B nonoxeHve «ON» (BKIJ1.),
NMOBEPHYB PYYKYy YrpaBIieHusl AyXOBKOW
BMpaBO/BNeBO.
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5. MNoaTeBepauTe HACTPOVKY NpeaBapu-
TenbHOro Harpeea (bycrtepa), cHoBa
KOCHYBLUMCb kHOMKK (O UNK HaxaB pyY-
Ky ynpaBrneHust AyXOBKOW OAUH pas.

@
C

(@]

Bbl MOXeTe OTKMIOYNTb HACTPONKY

@ BbICTPOro NpeaBapUTENbLHOrO Ha-
rpesa C MOMOLLbIO TOM Xe npoLe-
aypbl. MNoBepHyB HacTpoiiky «OFF»
(BbIKI1.) Bbl MOXETE OTMEHUTL Ha-
CTpoiiky BbiCTpOro npeaBapuTerb-
HOro Harpesa.

CmeHa BpeMeHU CYyTOK
Y106kl U3MEHUTL BPEMSI CYTOK, KOTOPOE BbI
paHee ycTaHOBWIN,

1. Korga OyxoBka BblkMoyeHa (rnoka Ha
aucrnee otobpaxkaeTcst BPeMsi CyTOK),
HaxkMUTe KHOMKY (O nprMepHO Ha 3 ce-
KyHObl, YTOBbI aKTMBMPOBATb MEHIO Ha-
CTPOEK.

= Ha gucnnee nossutcsa obpaTHbIN
otcyeT 3-2-1. o oKoH4YaHUn
obpaTHoro oTcyeTa akTMBMpYyeTCS
MEHIO HaCTPOEK.

Q
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2. AkTvBMpYyITE none TanmMepa, Haxas
PYYKy ynpaBneHuns QyXOBKON OAUH pa3
UMK KOCHYBLUMCb KHOMKM () OZUH pas.

= [lone Taiimepa 1 cuMBON $8 Mura-
l0T Ha Aucnnee TanMepa/npofon-

XNTEJNbHOCTU.

3. YcTaHoBuWTE BpeMSs CyTOK, NOBEPHYB
PYYKy ynpaBneHust AyxXOBKOW BnpaBo/
BMEBO W aKTUBUPYITE NONE MUHYT, Ha-
XaB PyYKy yrnpaBrneHus AyXOBKOW OAWH
pa3 Unu KOCHYBLUWCH KHOMKK (O oauH
pas.

= [lone MUHYT 1 CUMBON 58 MuUraroT
Ha aucnnee TaMepa/npoaomKu-
TenNbHOCTH.
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4. YcTaHOBUTE MUHYTbI, NOBOpaYMBas pyu-
Ky yrnpaBreHusi JyXOBK/ BNpaBo/BreBo.
MoaTBepanTe HACTPOWKY, HaXaB pPy4Ky
ynpaeneHusi AyXOBKOW OAUH pas UM
KOCHYBLUWCb KHOTKM (O 0uWH pas.

6 O6was nHdopmauus o Bbineyke

= YCTaHOBMNEHO BPEMS CYTOK, Y CUM-
BOI §5} rOpUT HENPEPLIBHO.

B aTom pasgene Bbl HavigeTe COBETbI MO .
NOArOTOBKE M NPUTOTOBMEHWUIO MULLMN.

Kpome Toro, B 3TOM pasfere onuncbiBatoTcst
HeKoTopble U3 MPOAYKTOB, NPOTECTUPOBAH-

Hble Npou3BoauTensamn, n Hanbonee noa-
XOAsLmMe HaCTPOMKN s 9TUX NPOAYKTOB.
Takke ykaszaHbl COOTBETCTBYHOLLME Ha-

CTPOWKM OYXOBKM U akceccyapbl Anst 3TUX .
NPOAYKTOB.

6.1 OG6wme npepynpexaeHus o Bbl-
neyke B AyXOBKe

* [Npwn OTKpbITUM ABEpLbl AYXOBKW BO Bpe-
MS UK NOCIE BbINEYKN MOXET NOSIBUTb-
csa ropauni nap. MNap MoxeT obxeyb py-
Ky, nmuo w/vnu rmasa. OTkpbiBas Asepuy
AYXOBKM, CTapaviTeCcb AepXxaTbCs Nno-
panbLue.

* VIHTEHCUBHbIV nap, 0OpasyroLLmMiAcs BO
BpPeMs BbINeYkn, MOXeT 06pa3oBbiBaTh
KOHAEHCMPOBaHHbIE Kannv BoAbl BHYTPY
N CHapy>u Mne4u, a Takke Ha BEPXHUX Ya-
cTax mebenu us-3a pasHuLbl Temnepa-
Typ. OTO HOpMarnbHoe 1 huanyeckoe sB-
nexwue. 6.

» 3HayeHus TemnepaTypbl 1 BpEMEHW Npu-

Vcnonb3oBaHue npunaraembix akceccya-
POB MOMOXET YyNy4LUMTb KyfIMHapHbIE Xa-
paktepuctukun. Becerga cobnioparite
npepynpexgeHns n nHopmaumio,
npefocTaBreHHy0 Npou3BoanTeneM Ans
BHELLHeN Nocyabl, KOTOpPyto Bbl Byaete
MCrnonb30BaTh.

PaspexbTe XunpoHenpoHuLaemyo 6yma-
ry, KOTOpyto Bbl OyAeTe ucnonb3oBaTb BO
BpeMS roTOBKU, 0 pa3MepoB, NOAXOASA-
LLUMX ANS KOHTENHepa, B KOTOPOM Bbl Oy-
aete rotoBuTb. XKnpoHenpoHvuaemas
Gymara, KoTopas BbIXoAWT 3a Kpas dop-
Mbl, MOXET MPUBOANTL K OXXOraMm U
BMNMATb Ha Ka4eCTBO BaLLEW BbINEYKM.
Monb3ynTech XMpOHENpoHULaeMoi By-
MaroMn, KoTopyto Bbl byaeTe ncnonb3o-
BaTb B yKa3aHHOM TemnepaTypHOM
AvanasoHe.

[ns [OCTWKEeHMSA NyyLnx pedynbTaTos
BbINEYKWN MONOXMTE eay Ha pekoMeHaye-
MbIll YPOBEHb PACMONOXEHNSI MPOTUBHS.
He meHsaTe nonoxeHwne Nornku Bo BpeMs
BbIMEYKMU.

1.1 Bbineyka n 6n0aa B oyxXoBKe

rOTOBMEHMs], ykasaHHble Ans npogyktos,  O6Las uHdopmauus

MOryT BapbupoBaTbCs B 3aBUCUMOCTMN OT .
peuenTa v KonuyecTtsa efpl. Mo aTon
NpUYMHE 3TN 3HaYeHNs NpuBeaeHbl B
AnanasoHax.

* [Nepen npoLieccoM rotoeku, Bceraa us-
BreKanTe Hencnornb3dyemMble akceccyapbl
13 gyxoBku. NprHaanexxHocTun, ocTaro- .
Lmecs B AyXOBKe, CMOCOBHbI MomeluaThb
NPUroTOBIEHUIO BaLLnx 6ntog npu npa-
BUIbHBIX 3HAYEHMSAX.

+ [1na npogykToB, KOTopble Bbl ByaeTe ro- .
TOBWUTb MO CBOEMY COBCTBEHHOMY pe-

LenTy, Bbl MOXeTe CCblflaTbCA Ha aHalo-
rMYHble NPOAYKThI, yKa3aHHble B Tabnu-
uax npurotoBneHus. °
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Mbl pekoMeHayeM ncnonbL3oBaTh akcec-
Cyapbl YCTPOWCTBA AJ1A XOPOLUEro npuro-
ToBneHusa nuwu. Ecnn Bel cobnpaeTtech
MCMoSb30BaTh BHELLUHIOW nocyay, npea-
noYymTanTe TEMHYI0, He MPUIMNAOLLYIO U
TEPMOCTOWKYI0 nocyay.

Ecnun pekomeHayeTcst npefBapuTenbHbIN
Harpes B Tabnuvue NpuroToBneHuns, He
3abyabTe nocTtaBUTb NPOAYKTbI B AyXOB-
Ky nocrne npefABapuTEnbHOro Harpesa.
Ecnu Bbl cobrpaeTech rotoBuTb C UC-
Nonb30BaHWEM peLleTKn Ans rpuns, no-
CTaBbTe NMPOAYKTbI B LIEHTP peLueTku, a
He BO3Me 3adHel CTEHKMU.

Bce matepuansl, ncnonb3yemble npu
N3roTOBIEHUM TecTa, AOMKHbI ObITb CBe-
XXMM 1 KOMHaTHOW TemnepaTypsl.




» CraTtyc NnpurotoBneHnsi NpoayKToB Mo- .
KET BapbMpoBaTbLCS B 3aBUCMMOCTM OT
Konum4yecTBa NuULLM 1 pa3mepa nocyapl.

* MeTtannuyeckue, kepamuyeckue un cTek-
NSAHHbIE POPMbI YBENNUMBAKOT BpEMS .
NPUroTOBIEHNS, @ HUXKHME NOBEPXHOCTU
KOHAWTEPCKMX U3OENNN HE CTAHOBATCA
paBHOMEPHO KOPUYHEBBLIMM.

» Ecnu Bbl ucnone3yete Gymary ans Bbl-
NeYKU, Ha HMKHEN NMOBEPXHOCTU MULLM
MOXHO HabntogaTte HebonbLUoe 3apymsi-
HMBaHWe. B aTol cuTyaummn Bam, BO3MOX-
HO, NpuAeTCcsa NPOANUTbL Nepuog Npuro-
TOBMEHNS npumepHo Ha 10 MUHYT.

» 3Ha4veHus, ykasaHHble B Tabnuuax npu-
roTOBIEHWS, onpeaeneHsl B pesynbraTte
UCMbITaHWIA, NPOBEAEHHbIX B HALLKUX Na-
6opatopusx. MNoaxogsaime ana Bac 3Ha-
YEeHUs1 MOTYT OTNNYATLCS OT ATUX 3HAYe-
HUA.

» [NonoxuTe eay Ha NOOXOOALLMI YPOBEHb,
pekoMeHOO0BaHHbIN B Tabnuvue ans npu-
roToBneHns nuwun. CUmTanTe HUKHUN
YPOBEHb JYXOBKW B Ka4ecTBe ypoBHS 1.

CoBeTbl MO BbINE4YKe TOPTOB (MUPOroB)

» Ecnu nupor (TopT) CiuLLKOM CyxoWn, yBe-
nnybTe TemnepaTypy Ha 10 ° C n cokpa-
TUTE BPeMS BbiNekaHus. .

» Ecnu nupor (TopT) BNaxHbIi, MCNOMb3yi-

Te HeBOMbLLOE KOMMYECTBO XKNAKOCTU
unu ymeHbLunte Temnepatypy Ha 10 ° C.

Tabnuua Ansa BbINEeYKU U 3aneKaHKu

Ecnu Bepx TopTa (nNupora) cropen, noso-
XKUTE €ro Ha HMKHWUI YPOBEHb, MOHU3bTE
Temneparypy 1 yBenuubTe Bpemsi Bbl-
MeyKu.

Ecnu BHYyTpeHHsIA YacTb TopTa NpuroTos-
reHa XOpOLLO, a BHELLHSASA YacTb NUIKas,
MCMOMNb3YNTe MEHbLLIE XXUAKOCTU, MOHU3b-
Te TemnepaTypy v yBenuybTe Bpemst
NPUroTOBNEHUS.

CoBeTbl N0 BbINe4vke

Ecnu TecTo cnuwikom cyxoe, yBenuybTe
Temnepatypy Ha 10 ° C n cokpaTuTe Bpe-
Ms1 NPUroToBreHns. Hamounte TectoBble
TNEHTbl COYCOM, COCTOSILLIMM U3 CMECU MO-
noka, macrna, auu 1 norypra.

Ecnun TecTo rotoBMTCA MeaneHHo, yoe-
OUTECH, YTO TOSLLMHA TECTa, KOTOPYIO Bbl
NPUroTOBWIU, HE BbIXOAUT 3a NPeaerbl
NPOTMBHSI.

Ecnu TecTto 06xapeHo Ha NOBEPXHOCTH,
HO [IHO He nporneYeHo, ybeamTech, 4To
KONMMYeCcTBO coyca, KoTopoe Bbl OyaeTe
MCnonb3oBaTh ANs TecTa, He CrULWKOM
MHOr0 Ha AHe TecTa. [Insi paBHOMEPHOro
NoApyMSIHMBaHWUS NONpobynTe paBHO-
MEepHO pacnpeaennTb Coyc Mexay nn-
cTamu TecTa U BbINEYKON.

BbinekanTe TeCTo B NOMOXEHUN N TEMME-
paTtype, COOTBETCTBYOLUMNX Tabnuue npu-
roTOBIEeHUsl. ECN HUXKHSISt MOBEPXHOCTb
6ntoaa Bce elle He[oCTaTOYHO KOpUYHe-
BOrO L|BETA, MOMECTUTE TECTO Ha HKHUI
YPOBEHb A1 NOCreayoLLEero npuroTos-
neHus.

I'Ipe,qno»(eHml no Bbine4yke ¢ O4HUM NPOTUBHEM

Muwa Akceccyap ana |Pa6ouas cpyHk- |YpoBeHb Temnepartypa Bpems Bbineka-
“cnonb3oBaHUA LA Hanpasnswwmx |(°C) HUA (MUH)
(npu6n.)
TopT Ha nogHoce CTaHﬂapTHTM BePXH”M Y HK 3 180 30...45
NpoTVBEHb HWI HarpeB
TopT B hopme ®opma Ana T,SpTa KoHBekuus 2 180 30...40
Ha pelueTke
He6onbline Bbl- CTaH,qapTHl:IVI BePXHMM MHK- | o 160 25 35
neykm NnpoTBEHb HWI HarpeB
He6onblune Bbl- CTaHﬂapTHl:IVI KoHBeKuus 3 150 25 35
neykm npoTBEHb
Kpyrnas popma
Ans Beinesdku, BepxHuii u HUX-
Bucksut anameTtpom 26 cm P 2 150 30...40
HWI HarpeB
C 32XVMOM Ha pe-
LeTke **
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
Kpyrnasi doopma
NSl BbINEYkM,
Buckeut anameTtpom 26 cm |KoHsekumns 2 150 35...45
C 3aXMMOM Ha pe-
LeTke **
Mevenbe KOH,D,VITepCIiVIVI BePXHI/II/I MHDK- |4 170 25 40
npoTuBEHb HWI HarpeB
MeveHbe 58:5:;:5:'&“” KoHBexLust 3 170 20...30
Bbineuka Cranpapthbid | BepxHuii v vink- |, 200 30 ... 40
npoTUBEHb HWI HarpeB
CraHaapTHbIit BeHTunATOp HWX-
Bbineuka HDOTUBEHD * Hero / BepxHero |2 180 35...45
P HarpeBa
CraHgapTHbIV BepxHun n HUX-
CpobHas bynoyka NPOTUBGHS * HMiA Harpes 2 200 20...35
CpobHas 6ynoyka S;g:ﬁ:g;:fm KoHBekums 3 180 20 ... 30
o CraHaapTHbIN BepxHuit n Hx-
LlenbHbin xneb NpOTUBEHb * HUiA Harpes 3 200 30...45
LlenbHein xne6 g;g:ﬁ:s;:i’m KoHBekuus 3 200 30...40
CTeKnsHHbIA/Me-
Tannuyeckun nps- BEDXHUI 1 HIDK-
INazaHbs MOYrOSbHbIV HvMp HarpeB 2vnn 3 200 30...45
KOHTeWNHep Ha pe- P
LeTke **
Kpyrnasi yepHas
METAMMIECKas g e
ABnoyHbIN Nupor  (dopma, AnameT- ng HarDeB 2 180 50...70
pom 20 cMm Ha pe- P
LeTke **
Kpyrnas yepHas
MeTannmyeckas
AGnoYHbIN Nupor |dopma, AnameT- | KoHBeKumMst 3 170 50...65
pom 20 cm Ha pe-
LeTke **
Brioao CTaH,CI.apTHE:II/I BePXHMM MHK- |4 280 5 9
npoTUBEHb HWI HarpeB
Brogo CranpaptHeli DyHKUMA NuuLbl (2 280 5...10

NpoTMBEHb *

MpeaBapuTenbHbIN HarpeB PeKOMeHAYeTCs UCNoMb3oBaTh A5 BCEX 6niog.

*3Tun akceccyapbl MOTYT He ObITb BKIOYEHbI B Balle YCTPONCTBO.

9t akceccyapbl He BKIKOY€eHbl B Balle yCTpOﬁCTBO. 310 KOMMep4YeCKu OOCTyNHble akceccyapbl.
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MpeanoxeHusa No NPUroToBMEHUIO C ABYMA NPOTUBHAMU

Muwa

Axkceccyap ans
“cnonb3oBaHUA

ums

Pa6oyas dyHk-

YpoBeHb

Hanpasnawwmux

Temnepatypa
(°C)

Bpems Bbineka-
HUSA (MUH)
(npubn.)

Heb6onbLuue Bbl-
neykm

2-CtaHpapTHbIv
npoTUBEHb *

4-KoHauTepckuii
nNpoTMBEHb *

KoHBekuusi

150

25...35

MeueHbe

2-CtaHpgapTHbIv
npoTMBEHb *

4-KoHauTepckuii
npoTMBEHb *

KoHBekums

170

25...35

Bbineuka

1-CtaHgapTHbIN
npoTMBEHb *

4-KoHanTepckuin
npoTMBEHb *

KoHBekuus

180

40 ... 50

CpobHas bynoyka

2-CTaHpapTHbIv
npoTMBEHb *

4-KoHanTepckuii
npoTMBEHb *

KoHBekuus

180

20...30

MpeaBapuTenbHbIi HAarpeB PEKOMEH/YETCs UCMONb30BaTh AN BCeX Grof.

*3Tun akceccyapbl MOTryT He ObITb BKIOYEHbI B Balle YCTPOWUCTBO.

91N aKkceccyapbl He BKITHOY€eHbl B Balle yCTpOIZCTBO. 310 KOMMepYeCKn JOCTYyNHble akceccyapbl.

Tabnuvua npuroToBneHuns ¢ PyHKLMUEN
ynpaBneHus “9Ko BEHTUNATOP C Harpe-

BOM”

* He nameHsanTe HAcCTponKy TemnepaTypbl
rnocne Havarna npuroToBIIEHUS B peXNME

“OKO BEHTUNATOP C HarpeBoM”.

 He oTkpbiBaiiTe ABEpLY [yXOBKM BO Bpe-

[IeT OTKPbIBATLCH, TO BHYTPEHHSS Temre-
paTypa OnTUMU3MPYETCS AN SKOHOMUU

3Heprnu, n 3Ta TeMmnepartypa MoXxeT OT-

NMYaTbCs OT NOKa3aHHOW Ha 3KpaHe.
* He BbINOMHANTE NpeaBapuTeEnbHbIN

nogorpes B paboyem pexunme “3Ko BEH-

MS IPUrOTOBMEHUS B pexnmMe “OKO BeH-
TMNATOpP € Harpesom”. Ecnn aBepb He Oy-

TUNATOP C HarpeBoMm”.

Muwa

Axceccyap ansi uc-

YpoBeHb HanpaB-

Temnepatypa (°C)

BpeMﬂ BblNeKaHusa

BeHb *

nonb30BaHUsA NALLWMX (MUH) (npubn.)
HeGonbluve Bbineykun CTaHeapTHbm npoTun- 3 160 25...35
BEHb
MeveHbe CTaHAApTHeIA NPOT- | 3 180 25 .35
BEHb
Bhinedka CTaHAAPTHBIN NPOTH- | 3 200 45 .55
BEHb
ChoBHas Gynouka | CTEHAGPTHBIA MPOTH- | 5 200 35...45

* OTK akceccyapbl MOryT He BbITb BKIOYEHbI B Balle YCTPOWCTBO.
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6.1.2 Msico, Pui6a u MNTtuua

KnioyeBble MOMEHTbLI MPUrOTOBNEHUSA C

rpunem

* lNepen Tem, kak rOTOBUTb KypuLy, MHAE-
Ky 1 Liefble KyCckun Msica, YTobbl MOBLICUTb
3 PEKTVBHOCTL NPUrOTOBMEHUS, MPK-
npaBbTe NIMMOHHBIM COKOM W NepLeM.

* puroToBneHve Msca Ha KOCTOYKe 3aHu-
maeT oT 15 go 30 MuHyT 6onblue, Yem
Xapka cune.

» PaccuutbiBanTe oT 4 0o 5 MUHYT Bpeme-
HW NPUrOTOBMEHNS Ha CAHTUMETP TOr-
LMHBI MSACa.

* [Nocne TOro Kak BpeMsi NpUroToBMAeHWs
NCTEKIO0, AEPXNTE MSACO B JyXOBKE B
TeueHve npubnuautensHo 10 muHyT. Cok
Msica nydlle pacnpenensercs no xape-
HOMY MSICY U HE BbIXOAMWT MNPV Hape3aHun
msca.

* PbiBy crniegyeT pasmelLaTb Ha Norke
CPeAHero UNn HN3KOro YPOBHS B TEPMO-
CTOWKOW Taperke.

* NpurotoBbTe pekoMeHAOBaHHbIe broga
Ha cTone Ans roToBKX C MOMOLLbIO OOHO-
ro NPOTUBHSI.

Tabnuua ona

npuroToBrieHUNA mMsca, pbl6b| n NTuubl

Muwa Akceccyap pna |Pabouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
“Ccnonb30BaHUA |LusA Hanpasnswwmx |(°C) HUSA (MUH)
(npubn.)
Creik (uenb- CTaHaanTHBI BeHTUnATOp HWX- 15 muHyT 250/
HbI) / Xapkoe (1 n onfaepub . Hero / BepXHero makc., nocne 180 (60 ... 80
Kr) P HarpeBa ... 190
BapaHbsa Hoxkka  |CTaHAapTHbIN BerTunsatop Hik-
* Hero / BepxHero 170 85...110
(1,5-2 kr) NpoTMBEHb Harpesa
Pewertka * 5
EHTUNATOP HUX-
HKapenas kypuua | Momecture okt |pero / Bepxzero 15 Myt 250/ 60 ... 80
(1,8-2 kr) NpOTUBEHD Ha Warpesa Makc., nocrne 190
HUWXKHUIA YPOBEHb.
Pelwertka *
JKaperas ypuua | Momectute oanH | Konsexums 200 ... 220 60 ... 80
(1,8-2 kr) NpOTUBEHb Ha
HVDKHWUIA YPOBEHBD.
Pelwertka *
JKaperast kypuua |Momectute oguH wapn 15 mMuHyT 250/
(1,8-2 «r) NpoTUBEHD Ha ®yHkuns "3D makc., nocne 190 60...80
HWXHWI YPOBEHb.
CTanmapTHo BeHTnnsATOp HWX- 25 muHyT 250/
Wngeiia (5,5 kr) | o VFI‘B;’Hb > Hero / BepxHero makc., nocnie 180 [150 ... 210
P HarpeBa ... 190
CraHaapTHbIN 25 mnkyT 250/
WHpevika (5,5 kr) nponfsepr . PyHkuma "3D" makc., nocne 180 (150 ... 210
... 190
PelweTka *
BeHTunATOp HWX-
PbiGa MomecTuTe 0AVH |uero / BepxHero 200 20...30
NpOTUBEHb Ha Harpesa
HWXHUIN YPOBEHb.
Pewertka *
Pbi6a MomecTute oanH dyHkuma "3D" 200 20...30
NpOTUBEHb Ha
HVKHUN YPOBEHD.

MpeaBapuTenbHbIN HarpeB PeKOMEeHAYeTCs UCNoMb3oBaTh A5 BCEX 6nioa.

*3Tn akceccyapbl MOTyT He ObITb BKMIOYEHbI B BaLLE YCTPONCTBO.

**3Tn akceccyapbl He BKIMOYEHbI B BalLe YCTPONCTBO. OTO KOMMEPYECKN AOCTYMNHbIE aKkceccyapbl.
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6.1.3 l'punb

KpacHoe msico, pbiba 1 MAco NTuupbl Ha
rpune ObICTPO CTAHOBATCA KOPUYHEBLIM,
UMEIOT KpacKBYIO0 KOPOYKY U He nepechixa-
toT. OcobeHHO noaxoaAT Ans rpuns dune,
WwaLnblk, konbachl, a Takke COYHbIe OBO-
Wy (mMoMmaopsbl, NyK U T. 4.).

O6wue npeaynpexneHus

* lMuwa, He NpurogHas onNs rpuns, Hecet
0MacHOCTb BO3HMKHOBEHMS noxapa. [o-
TOBbTE Ha rpune TonbKo eny, noaxoas-
LLYIO AN MIHTEHCUBHOTO OTHS Ha rpune.
Kpome Toro, He pasmeLyante egy CnuLu-
KOM [aneko B 3agHeln JyacTtv rpuns. 3710
camas ropsiyas 30Ha, ¥ XupHas niwa
MOXET 3aropeTbCsl.

» 3akpoWTe ABepLUy AYXOBKU BO BpeMs
npuroToBrieHus Ha rpune. Hukorpga
BKITHOYaNTe rpUsib C OTKPbLITOM ABep-
uen ayxoBku. Flopsaume noBepxHOCTH
MOryT BbI3BaTb OXoru!

Tabnuua rpuns

KnioyeBble MOMEHTbI NO NpUroToBrie-

HUIO Ha rpune

¢ [puroToBbTE NULLY OANHAKOBOW TOMNLLUM-
Hbl 1 BECOM, HaCKOIbKO 3TO BO3MOXHO,
ANs rpuns.

* lMNomecTnTe Kycouku, NpegHa3Ha4YeHHble
ONS rpUns, Ha peLueTky Unu pelleTyaTbin
NpoTVBEHb, pacnpeaenss nx Takmum o6-
pa3oM, 4To6bl He MpeBbILLaTh pa3mepsbl
HarpesaTens.

* Bpewms npurotoBneHus, ykasaHHoe B Ta-
6nvue, MoOXeT BapbypoBaThbCs B 3aBUCK-
MOCTV OT TOSLLMHbI XapeHbIX KYCOYKOB.

» COBuWHbTE peLueTky unv peluetyaTbin
NpOTVBEHb [0 XXeNaemoro ypoBHS B Oy-
xoBke. Ecnv Bbl roTOBUTE Ha peLueTke,
CABVHbTE MPOTUBEHDb K HUDKHEW NOrke,
4T06bI COBpaTh Macsno. MNpoTrBeHb ay-
XOBKM, KOTOPbIV Bbl COBMpaeTech
CABVIHYTb, JOMMKEH NMETb COOTBETCTBYHO-
LuMe pa3mepbl 4151 TOro, YToObl MOKPbITb
BCIO Nnowaab rpuns. AToT NpoTUBEHb
MOXeT He NOoCTaBnATLCA BMECTE C Ba-
wunm n3genvem. Hanente HeMHoro Bofbl
B NPOTMBEHb AYXOBKM ANS Nerkomn
OYMCTKM.

Muwa Axceccyap Ans uc- |YposeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb3o0BaHusA NALWMX (MUH) (npu6n.)

Pbiba PewweTka 4-5 250 20...25

Kypuua kycoykamm Peletka 4-5 250 25...35

TedTenu (tenatuHa)

- 12 KORMYECTBO Peletka 4 250 20...30

BapaHbs oT6uBHas PeleTka 4-5 250 20...25

S;)e"”‘ - (B MA- B eTka 4-5 250 25 ... 30

8;6"“3”3“ S TEMNATV" | peleka 4-5 250 25...30

OBollHas 3anekaHka |PelueTka 4-5 220 20...30

Xneb «TocToBbIN» PeweTka 4 250 1...3

PekomeHayeTca npeaBapuTenbHO pa3orpesaTth B TeHeHne 5 MUHYT Bce 6ntoaa, NPUroToBMNEHHbIE Ha rpune.

MepeBepHUTE KycoukM NULLKM nocne 1/2 oT obLero BpeMeHU NpUroToBREHKS Ha rpune.

6.1.4 MpoAaykTbl ANA TeCTUPOBaHUS

 [NpoaykTbl, B 3TOM Tabnuvue onsa npuro-
TOBEHMS NMULLIX, BHOCATCHA B COOTBET-
ctBum co ctangaptom EN 60350-1, yto-
Obl 06nerynTb TECTMPOBaHME NPOayKTa
[ONS KOHTPOIbHbIX YYPEXOEHNNA.
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Ta6nuua npUroToBreHUs TeCToBbIX 651104,

MpeanoxeHus no Bbine4yke ¢ OAHUM MPOTUBHEM

pom 20 cm Ha pe-
LeTke **

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
Ucnonb30BaHUA |Uuns Hanpasnswwmx |(°C) HUA (MUH)
(npubn.)
Meco4Hoe neye- o o
Hbe (cnagkoe ne- CTaHﬂapTHEM BGPXHMM Y HIK= 3 140 20...30
NpoTVBEHb HWI HarpeB
YeHbe)
Ha mopgensax ¢
MeTannM4yeckumm
MecodHoe neve- | o o Hanpasnaonmm
Hbe (cnagkoe ne- anaap % KoHBekuusi 3 140 15..25
NpoTUBEHb
ueHbe) Ha mogensix 6e3
MeTannmyeckmx
HanpaBnAoLWmMX :2
HeGonbLuve Bbi- CTaH,Cl,apTHt:II/I BePXHI/II/I U HUXK- 3 160 25 35
neykmn npoTuBEHb HWI HarpeB
HeGonbLuve Bbi- CTaH,CI,apTHli:II/I KoHBekLvs 3 150 25 35
neykmn npoTVBEHb
Kpyrnasi popma
ANA BbINEdkm, BepxHuin n HUX-
Bucksut anameTpom 26 cm ° 2 150 30...40
HWI HarpeB
C 3aXMMOM Ha pe-
eTke **
Kpyrnas popma
NS BbINEYku,
Buckeut anameTtpom 26 cm |KoHsekumns 2 150 35...45
C 3aXKMMOM Ha pe-
lweTke **
Kpyrnasi yepHas
METAMMIECKas g e
A6noyHbI nupor |dopma, AnameT- p 2 180 50...70
HWI HarpeB
pom 20 cm Ha pe-
LieTke **
Kpyrnas yepHas
MeTannmyeckas
A6noyHbIi nupor |dopma, avameT- | KoHBekumst 3 170 50...65

MpenBapuTenbHbIN HAarpeB PpeKOMeHAYeTCst UCNonb3oBaTh ANs Bcex bnoa.

*3Tun akceccyapbl MOTryT He ObITb BKIOYEHbI B Balle YCTPOUCTBO.

3TN aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3710 KOMMepYeckn AOCTYyNHble aKkceccyapbl.

I'Ipe,qnox(eva no NPpUroToBJ1IeHUIO C ABYMA NPOTUBHAMU

Muwa Akceccyap pna |Pa6ouas dyHk- |YpoBeHb Temnepatypa Bpewms Bbineka-
MCcnonb30BaHUA |LusA Hanpasnswmx |(°C) HUSA (MUH)
(npubn.)
2-CtaHpgapTHbIv
. |npoTuBeHb *
HeGonbiuve el P KoHBekums 2-4 150 25...35
neyku 4-KoHauTepckui
npoTVBEeHb *
2-CTaHpapTHbliA
MecouHoe neve-  |npotuseHs *
Hbe (cnapkoe ne- KoHBekuus 2-4 140 15...25

YeHbe)

4-KoHanTepckuin
npoTMBEHb *
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MpenBapuTenbHbIN HAarpeB peKOMeHAYeTCst UCNoNb30BaTh ANs Bcex bnoa.

*3Tun akceccyapbl MOTryT He ObITb BKIOYEHbI B Balle YCTPOUCTBO.

3TN aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3710 KOMMepYeckn AOCTYyNHble aKkceccyapbl.

Mpunb

Muwa Akceccyap Ans uc- |YpoBeHb HanpaBs- Temnepatypa (°C) Bpems BbinekaHus
nonb30BaHusA NALWMX (MuH) (npubn.)

Tedrenu (TenatuHa)

- 12 KONMYECTBO PewweTtka 4 250 20...30

Xneb «TocToBbIN» PeweTtka 4 250 1...3

PekomeHayeTCs NpeiBapuTeNbHO pa3orpeBaTh B TeYEHNe 5 MUHYT Bce 6ntoga, NpUroToBMeHHbIE Ha rpure.

MepeBepHUTE KycoYkn Ny nocne 1/2 ot obLLero BpeMeHn NpUroToBIIEHNS Ha rpurne.

7 TexHu4yeckoe o6CnyXuMBaHME U YNCTKA

7.1 O6was nHcgpopmauusa o6
O4YUCTKe

O6wume npeaynpexaeHus

* lMogoxauTe, Noka yCTPOWCTBO OCTbIHET
[0 Havana o4ncTkun. Fopsivme NoBepxHo-
CTU MOTYT BbI3BaTb OXoru!

* He HaHocuTe motoLwme cpeacTaa nNpsimMo
Ha ropsiyme NoBEPXHOCTU. OTO MOXKET
NPUBECTU K MNOSIBMIEHUIO CTONKUX NSATEH.

* [ponyKT AommkeH BbITb TLWATENbHO 04n-
LLIEH ¥ BbICYLLEH MOCne KaXaoro Ucnonb-
30BaHusA. Taknum 06pasom, ocTaTku NULLm
OOIMXKHbI JTErKO OYMLLATBLCS, U 3TU ocTaT-
KV He JOIDKHBI mogropatb, korga npubop
CHoBa ByaeT ncnonb3oBaTbCs no3xe. Ta-
KMM 06pa3oM NpoAneBaeTcsi CPOK Cryx-
66l Npubopa 1 yMeHbLIaTCA YacTo BO3-
HuKatoLwme npobnemsl.

* He ucnonbayiite naposbie MooLLMEe
cpefcTsa Anst YUCTKK.

* HekoTopble mMowoLLMe 1 YnCTALWME cpea-
CTBa MOTyT NOBpPEXAaTb MOBEPXHOCTb.
HenoaxoaawymMmn YUCTALWMMN CpeacTBa-
MW ABNSIOTCA: oTbenvBaTens, YncTawme
CpeAcTBa, codepxallme ammumak, KUcno-
TY UMK XJ10pYA, NapoBble YNCTSLLME
CpeAcTBa, YMCTSLLME CPeAcTBa, Cpea-
CTBa ANA yAaneHus NATeH U pXXaB4uHbl,
abpasnBHble YncTALmMe cpeacTea (04m-
CTUTENN AN CrMBOK, YACTALLME NOPOLL-
K1, YACTALLME Kpembl, abpasmBbl U CKpy6-
6epbl, NpoBoMoKa, rybku, Yyuctawme can-
deTkn, cogepxalime rpsasb 1 OCTaTKMn
MOIOLLMX CPEACTB).

* [Npw kaxxgon o4ncTke He TpebyeTcs uc-
nonb3oBaHue cnewmanbHbIX YUCTSALLNX
MaTepuanos. Heobxoammo ounath
npubop € UCMONb30BaHNEM MOKLLETO
CpeacTBa Ans nocyAbl U TENMON BOAbI C
NMOMOLLLbIO MATKOW TKaHM unu rybku, a 3a-
TEM BbITEPETb CYXOM TKaHbH.

» O6si3aTenbHO NOMHOCTBIO BHITPUTE BCHO
OCTaBLUYKCS XMAKOCTb NMOCIE O4YUCTKN U
HeMe[eHHO yaanuTe BCce YacTuubl eabl,
pa3bpbi3rBaeMble BO BpEMS NPUroToB-
neHus.

* He monTe kakne-nnbo KOMMNOHEHTbI NpK-
6opa B NOCyJOMOEYHOW MaLUUHE, ecrnuv
MHOE He yKa3aHO B PyKOBOACTBE MONb30-
Barens.

Hep>xaBerowme noBepxHOCTHU

* He ncnonb3ywTe KUCNOTHBIE MK XITOPCO-
Aepxaiiue YicTawme cpeacraa npu
YNCTKE NMOBEPXHOCTEN U PyYeK U3 He-
p)XaBetoLLen cTanu.

* [NoBepxHOCTb U3 HEPXXaBeIoLLEN cTanm
CO BpEMEHEM MOXET U3MEHUTb LBET.
OT10 HopmanbHoe siBneHue. MNMocne kax-
oW onepaumm ouvmLLanTe NoBEPXHOCTb C
NMOMOLLIbIO MOKOLLLErO CpeacTBa, NOAXOAs-
LLiero A4S MOBEPXHOCTEN U3 HEpXKaBeto-
Len ctanu.

* BbINONHSANTE OYUCTKY C MOMOLLbIO MSAT-
KO MbINTbHOW TKaHW U XUAKOro (He Bbl-
3bIBAIOLLLErO MOSIBIIEHUE LlapanuH) MOo-
Lero cpefcTaa, ctapasick NpoTupaTth B
OZIHOM HanpaBneHun.
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Bcerna v cpasy yaananTte Hakvnb, mac-
no, kpaxman u 6enkoBble NsTHa C Mo-
BepXHocTei. [siTHa MOoryT p>aBeTb B
TeyeHne AnuTenbHbIX NepruoaoB BpemMe-
HW.

OuucTtutenu, pacnblfieHHble/HaHECEHHbIE
Ha MOBEPXHOCTb, AOMMKHbI ObITb He-
Me[TeHHO yaaneHbl. AGpasuBHble Yn-
CTALLME CpencTBa, OCTaBNEHHbIE HA MO-
BEPXHOCTU, MPUBOASIT K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCSI BENOWA.

3MaHMPOBaHHbIe NnoBepPxXHOCTU

[Mocne kaxaoro ncnons3oBaHUsA HEOOXO-
ANMO OYUCTUTb AMarnMpoBaHHbIE NOBEPX-
HOCTW C UCMOMb30BaHWEM MOKLLErO
cpencTBa ANng nocyabl U TENSON BOAbl C
MOMOLLLbIO MSITKOV TKaHW Unu rybku 1 Bbl-
CYLLUNTb CYXOW TKaHbIO.

Ecnu Bawwe ycTpocTBO MMeeT (PyHKLMIO
Nerkown napoBOW OYUCTKM, Bbl MOXETe
yAanuTb ero Nerkyt HenoCTOSIHHYHO
rps3b. (CMm. «Jlerkas napoBasi ouMcTka

[» 81]».)

[nsa yoaneHns CTOMKMX NATEH MOXHO UC-
nosnb3oBaTb CPEACTBO AN YACTKM OyXOB-
KV U peLleTKu, peKoMeHOOBaHHOe Ha
Beb-canTe Bawero 6peHaa, 1 He Lapana-
toLyto rybky. He ncnonbe3syiite BHELLHUN
OYNCTUTESb AYXOBKU.

[Meyb goMmKkHa OCTbITb NEpea OUYNCTKON
30HbI NPUrOTOBMEHUA NULLK. YuncTka ro-
pPSAYMX NOBEPXHOCTEN CO34aeT ONACHOCTb
Kak noxapa, Tak u noBpexaeHus nosepx-
HOCTW amanu.

MoBepxXHOCTU KaTarIMTUYECKOro NOKpbIl-
™A

BokoBble CTEHKM B 30HE MPUTOTOBIEHNS
MOTYT BbITb MOKPbITbI TOMBKO 3Masibio M-
60 KaTanMTMYeckMmu cTeHkamm. JTo 3a-
BMCUT OT MOZEnu.

KatanuTuyeckme CTEHKM UMEIOT Nerkyto
MaToBYO 1 MOPUCTYHO NOBEPXHOCTL. He
HY)KHO YMCTUTb KaTanuTU4eckme CTEHKM
LYXOBKM.

KaTanuTtuyeckue NoBepxHOCTM normnoLya-
0T Macro Gnarogapsi ceBoei NopucTom
CTPYKTYPE M HAauYMHAIOT CUATb, KOraa no-
BEPXHOCTb HaCblLLEeHa Macriom, 1 B Takmx
cryyasix pekoMeHayeTcsl 3aMeHnTb aeTa-
.

CTeknsiHHble NOBEPXHOCTH

* [pun o4nCTKE CTEKNSAHHBIX MOBEPXHOCTEW
He UCMomMb3yNTe YNCTUKN U3 TBEPAOrO
MeTanna v abpasvBHble YnCTAWMe MaTe-
puanbl. OHX MOryT NOBPEAUTL CTEKISAH-
HYIO MOBEPXHOCTb.

* OunwanTte npnbop ¢ NOMOLLbIO Cpea-
CTBa AN MbITbSA NOCYAbl, TENMON BOAbI 1
candeTtkn s mnkpoubpsl, npegHasHa-
YEHHOW ANS CTEKMNSAHHbIX MOBEPXHOCTEMN,
1 BbITUPANTE HacyXxo CyxoW TKaHblo 13
MUKPOUOPLI.

» Ecnu nocne ounctkn octaHeTcs motoLee
CpeacTBO, HAMOYNTE ero XornoAHOW BO-
OOV 1 BBITPUTE MSATKON TKaHbto. OcTaTok
MOIOLLLEro CpeAcTBa B criedyowuii pas
MOXeT NOBPeAUTb NOBEPXHOCTb CTEKNa.

* Huv npu kaknx obcTonaTenbcTBax Hemb3s
cyMLLaTh 3acoXLUMe OCTaTKM Ha CTEeKNsH-
HOW NOBEPXHOCTY 3yByaTbiMu HOXaMM,
NPOBOMOYHON MOYaNKoM Unn Nogo6HbLIMM
LapanatoLmmMmn NHCTPYMEHTaMU.

* MNATHa kanbums (kenTble NATHA) Ha No-
BEPXHOCTM CTEeKNa MOXHO YAanNuTb C No-
MOLLbIO UMEIOLLLErocsi B Npofaxe cpea-
cTBa ANs yAaneHns Hakumu, a Takke ¢
NMOMOLLbIO CPeACTBa ANA YAANeH s Haku-
Ny, TaKOro KaK YKCYC UM JIMMOHHBIN COK.

+ Ecnun noBepxHOCTb CUINbHO 3arpsi3HeHa,
HaHecuTe YnCTsLLee CPeACTBO Ha NATHO
C MOMOLLbIO ryOKM 1 NoaoXanTe, noka
OHO NoAencTByeT AOMKHBIM 06pasom.
3aTem NpoTpuTe CTEKIAHHYIO NOBEpX-
HOCTb BNaXHOWN TKaHbHO.

* MameHeHuns LBeTa v nosiBNeHve naTeH
Ha NMOBEPXHOCTU CTeKNa ABNSITCSA HOp-
ManbHbIMU U He cunTaloTCst AedeKTamu.

MnacTukoBble AeTanu U oKpalleHHble

NOBEPXHOCTH

* Vcnonb3ysi MotoLLee cpeacTso Anst Mbl-
TbSl NOCYAbl, TENMYIO BOAY O4UCTUTE Nna-
CTUKOBbIE iIeTanu 1 OKpaLleHHbIE Mo-
BEPXHOCTU U MSTKYHO TKaHb Unu ryoky, a
3aTeM BbITPUTE UX CYXON TKaHbIO.

* He ncnonb3yiiTe YNCTVKM 13 TBEPOOTO
MeTanna v abpasuBHble YMCTALWME Cpea-
ctBa. OHW MOryT NOBPeAnTb NOBEPXHO-
cTu.

RU/ 80




« CneauTe 3a Tem, YTOBbl CTbIKM KOMMO-
HeHTOB Npubopa He ocTaBanucb Brax-
HbIMUW 1 C MOIOLLMM CPeACTBOM. B npo-
TUBHOM CIly4ae Ha 3TUX CTbIKax MOXeT
BO3HUKHYTb KOPPO3USI.

7.2 Axceccyapbl Ansi OYUCTKU

He knaguTte akceccyapbl K MpOAyKTy B Mo-
CYZJOMOEYHYI0 MaLLUHY, eClM UHOE He yKa-
3aHO B PYKOBOZACTBE Mosib3oBaTens.

7.3 OumucTKa naHenu ynpaBrieHUs

* [Mpu o4ncTKe NaHenemn ¢ NOBOPOTHLIMM
nepeknioYaTensamm NpoTpuTe NaHernb 1
nepekxnioYaTeny BraXxHOW MSrkom Tka-
HbIO U BbITPUTE HACYXO CyXOMN TKaHbIO.
He cHumainTe nepeknioyatenu un
NPOKNaAK/ Nog4 HUMM A5t OYUCTKN NaHe-
nv ynpaeneHusi. lNaHenb ynpasneHus n
nepeknoyaTeny MoryT ObiTb NoBpexae-
Hbl.

* [Mpu o4mcTKe NaHenemn n3 HepxxasetoLen
cTanu ¢ NOBOPOTHbLIMW NepeknYaTens-
MW He UCMOSb3yNTe YNCTALME CpeacTBa
ANS NOBEPXHOCTEN 13 HepXKaBetoLLen
CTanm BOKPYr pyyek. MIHavKaTopbl BOKPYr
nepekntoyaTenst MoryT 6biTb CTepThI.

» OuncTnTE CeHCopHble NaHenu ynpaene-
HUS BNAXXHOW MSATKON TKaHbIO U BbITPUTE
Cyxou TkaHbto. Ecnun Balue ycTponcTso
nmeeT (OYHKLMIO BTOKMPOBKM KNaBuLl, TO
BKIIOYMTE BMOKMPOBKY KNasuLL nepen

BbINOJIHEHNEM O4YUCTKU NaHenn ynpaene-

HMs. B npoTUBHOM cnyyae MoxeT
Npon3onTn cbol Ha KHOMKax.

7.4 YuncTka BHYTpPEHHeW YacTu ay-
XOBKM (30HbI NPUrOTOBNEHUSA)

CnepnyinTe MHCTPYKUMAM MO OYUCTKE, OMNK-
caHHbIM B pasgene «Obwas nHdpopmaums
MO OYMCTKE», B COOTBETCTBMM C TUNAMM Mno-
BEPXHOCTU BaLLeWn AyXOBKU.

Yucrtka 60KOBbIX CTEHOK AYXOBKMU
BokoBble CTEHKM B 30HE NMPUTOTOBIIEHWS
MOryT BbITb MOKPbITbI TOMBKO 3Marbio 6o
KaTanuTUYeckuMmn cteHkamn. 3To 3aBUCUT
oT mogenu. Ecnu umeetcs katanutuye-

CKas CTeHKa, 06paTVITer K pasgeny «KaTa-

NUTUYECKNE CTEHKN» 3a MHPOPMaLMEN.

Ecnu Baww npoaykT npeactaenseT cobou
MoZerb C MeTannyeckummn Hanpasnso-
LWMMK, yOaanuTe nx nepes YncTkon 6o-
KOBbIX CTEHOK. 3aTeM BbIMOSTHATE OYUCTKY,
Kak onvcaHo B pasgene «O6wasa nHdop-
Mauus Mo OYUCTKE», B COOTBETCTBUM C TU-
NMOM NMOBEPXHOCTM GOKOBOW CTEHKM.
YT10o0bI yaanuTb 60KoBbIe MeTannuye-
CKMe Hanpasnswoume:

1. CHuUmUTE NepefHIo YacTb MeTannuye-

CKMX Hanpaenawwux, NoTAHYB UX 3a 6o-

KOBYIO CTEHKY B NMPOTUBOMOSIOXKHOM
HanpaBeHUN.

2. ToTaHuTe pelueTyaTyro Norky Ha cebs,
YTOObI CHATb €€ MOJTHOCThIO.

- N W B o

3. UTtobbl cHOBa NpuKpenuTb Hanpaensio-
Lme, npoLeaypbl, NpUMeHsieMble npu
UX CHSATWW, [OMKHbI NOBTOPSTLCS C
CamMoro KoHLUa 10 Havarna CooTBeT-
CTBEHHO.

7.5 Jlerkas napoBasi o4MCcTKa
,D,aHHaﬂ npouenypa no3BondeT ovnwaTtb

Kamepy OyXxoBoro LKkada oT He3acTapenbIX

3arpsi3HeHUiA, KOTopble pasmsryalTcs na-
POM BHYTpY JyXOBKM M Kanenbkamu Bogpbl,
KOHAEHCUPYOLLMMUCS BO BHYTPEHHUX MNO-
BEPXHOCTSX LyXOBKM.

1. V3BneknTe BCe akceccyapbl U3 QyXOBKM.

2. [Job6asbTe 500 mn BoAb! B NPOTUBEHL U
NOMEeCTUTE Ha 2-0/ YPOBEHb JyXOBKMU.

3. YcTtaHoBuUTe AyXOBKY B pexum «HmxHUIA
HarpeB» 1 ganTe el nopaboTaTtb Npu
100°C B TeueHune 20 MUHYT.
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OTKpoWiTe ABEPb M NPOTPUTE BHYTPEHHIOK
4YacTb AYXOBKMU BaXKHOW ryOKom unu Tka-
HbIO.

[nsa yoaneHus CTOMKUX 3arpsi3HEHUIN HeO0-
XOLMMO BbINOMHUTb OYUCTKY C UCMOSb30Ba-
HVYeM MOHOLLLEro cpeacTaa Ans nocyabl n
Tennon BoAbl C MOMOLLbIO MSITKOW TKaHu
nnu rybkun, a 3aTem BbITEPETb CyXOMN TKa-
HbIO.

Mpu ucnonb3oBaHUN YyHKLMM ner-

@ KOW NapOBOWN OYUCTKM OXmaaeTcs,
4yTO AobaBneHHas Boga McrnapsieT-
CSs1 U KOHOEHCUPYETCH Ha BHYTPEH-
Hel CTOPOHe AYXOBKWU U ABepLe ay-
XOBKM, YTODObI CMAr4YUTL Nerkune 3a-
rpsisHeHus1, obpasoBaBLUMECH B Ba-
wen ayxoske. Korga asepua ay-
XOBKW OTKpbITa, MOXET KanaTb KOH-
AeHcaT, obpa3syoLwuiicst Ha ABepue
OyxoBkW. Kak TonbKo Bbl OTKpOETE
OBepLy AYXOBKWU, COTPUTE KOHOEH-
car.

(BapbupyeTcs B 3aBUCMMOCTY OT MOAENN
ycTporicTea. MoxeT He ObITb B Ballem
ycTporicTtse.) lNMocne koHaeHcaumm BHYTPU
OYXOBKM B yrry6rneHumn nog AyxoBKON MO-
XeT obpasoBaTbCs NyXuua unu Brara.
MpoTpute aTy 0bnacTb BNaXHON TKaHbIO
rocre 1crnonb3oBaHus, a 3aTeM BbICyLUUTE.

W ITJyL

7.6 OumucTKa ABepLbl AYXOBKU

Bbl MOXeTe CHATb ABEpPLYY OYXOBKU U OBEp-
Hble cTekna, YToObl NOYMUCTUTb UX. TO, KaK
CHATb ABepLbl 1 CTekna, 06 bsACHAETCA B
pasgenax «CHATUE aBepLbl AYXOBKU» U
«CHATME BHYTPEHHUX CTEKOJ ABepLbI».
[Mocne cHATUS BHYTPEHHUX CTEKON ABEpPLbI
OYNUCTUTE UX C NMOMOLLbIO CPEACTBa AN
MbITbS1 MOCYAbl, TEMMON BOAOW N MArKOWM
TKaHW Unu rybku 1 BeITPUTE UX CYXON TKa-
Hbto. Ecnin Ha cTekne AyxoBku obpasoBarn-
Cs1 U3BECTKOBbIV HaneT, NPOTpUTE CTEKIO
YKCYCOM 1 NPOMONTE.

He ncnonb3aywTte xecTkne abpasms-
Hble YnCTALLMe CpeAcTBa, MeTan-
nmyeckune ckpebku, NPOBOOYHYO

MoYarnky unm oTbenusaTenu ansa
YNCTKN OBepuUbl N CTEKNa OyXOBKWU.

CHATUe ABepLUbl AYXOBKU
1. OTkpoliTe ABepLY OYyXOBKW.

2. OTKpoWTE 3aXMMbl B THe3e neTnm
nepeaHen asepu cnpaea u crieea, no-
TSHYB BHU3, KakK MOKA3aHO Ha PUCYHKE.

3. Tunbl neTenb pasnuyatoTcsi Mo TUNam
(A), (B), (C) B 3aBUCMMOCTU OT MOZENU
nsgenus. Ha cnegytowwmx pucyHkax no-
Ka3aHo, kak OTKpblBaTb NETNN KaXO0ro
Tmna.

4. Tetnu Tmna (A) AOCTYNHbI AN 06bIY-
HbIX TUMOB ABEPEWN.

s

5. Metnu Tvna (B) gocTynHbl AN Asepeii ¢

MATKUM 3aKpbITUEM.

6. Metnu Tvna (C) gocTynHbl ANs ABepen
C MSArKMM OTKPbITUEM/3aKPbITUEM.

7. MNepeBeaute ABepLy AYXOBKM B NONYy-
OTKPbITOE MONOXEHUE.
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3. Kak npovnnocTpupoBaHo Ha pUCYHKe,
OCTOPOXHO NMOAHVMUTE CaMoe BHYTPEH-
Hee cTekno (1) B HanpaBneHun «Ax, a
3aTeM CHUMUTE €ero, NoTAHYB B Hanpas-
nexHum «B».

)

8. MoTsaHnTe CcHATYIO ABEpLY BBEPX, YTOObI
ocBo6OANTL ee OT NpaBoOW 1 NEBOW Ne-
Tenb, a 3aTeM CHUMUTE ee.

@ YUT0ObbI yCTAaHOBUTL ABEPL Ha Me- 1

CTO, npoueaypsbl, MPUMeHAEMbIe

npu ee CHATUW, OOIMKHbI NOBTO-
PATLCS C CaMOro KoHLAa A0 Havana
COOTBETCTBEHHO. [pn ycTaHoBKe 4
ABepLbl 0693aTenbHO 3aKpbiBariTe '
3a)XMMbl Ha rHe3ae neTnu.

Camoe BHyTpeHHee 2
CTEeKno

BHyTpeHHee cTekno
(MoxeT He 6bITb
He[oCTyMHO Ans Ba-
Lero usgenwus)

Ecnu y Bawlel oyxoBKu €CTb BHYTPEH-
Hee CTekIo (2), NoOBTOpUTE 3Ty e Mpo-
uenypy, 4tobbl oTcoeanHUTL ero (2).

7.7 CHATMe BHYTpPEHHero ctekna 5.
ABepLbl AYXOBKU

MepBbIM LIArom neperpynnmpoBKu
ABepLpl siBnseTcs cbopka BHYTPEHHEro
ctekna (2). NMomecTnTe CKOLLEHHbIN
Kpan cTekna, YTobbl OH COOTBETCTBOBA
CKOLLEHHOMY Kpato MracTMKOBOro nasa.

BHyTpeHHee cTekno nepenHel aABepu
YCTPOWCTBA MOXHO CHSATb 7151 OYMCTKU.

1. OTKpoviTe ABepLY AYXOBKW.

2. ToTAHUTE NNaCTUKOBLIA KOMMOHEHT,
NPVKPENMEHHbIN B BEPXHEW YacTn

(Ecnv Baw NpoayKT UMeET BHyTPEeHHee
CTekno). BHyTpeHHee cTekrno (2) gonxk-
HO ObITb NPUKPENIIEHO K NNacTUKOBOMY

nasy, Gnvxaniemy K caMmoMy BHYTPeH-

nepenHen asepu, k cebe, 0oAHOBPEMEH-
Hemy cTtekny (1).

HO Ha[aBVB Ha TOYKU AaBneHus ¢ obe-
MX CTOPOH KOMMOHEHTAa, N CHUMUTE ero. 6.

| 4

3aHOBO NpUKPENSAs camoe BHyTPEeHHee
ctekno (1), obpaTnTe BHUMaHNE Ha Me-
CTO 3arneyaTaHHOW CTOPOHbI CTeKNa Ha
BTOPOM BHYTpeHHeM cTekrne. KpariHe
Ba)XHO PACMONOXUTb HUXHUE YTITbl
camoro BHyTpeHHero ctekna (1) Tak,
YTOObI OHM COOTBETCTBOBANWN HMKHUM
NNacTUKOBbLIM Ma3am.

7. lMpwXMWTE NNACTMKOBBIN ANEMEHT K pa-
Me, MoKa He YCrbILWNTE 3BYK «LLenyKay.

7.8 YucTtka namnbl OyXOBKU

B cnyyae, ecnu cTteknsiHHasa aABepua nam-
Mbl yXOBKW B 30HE NPUrOTOBIEHMS 3arpsia-
HUTCS: OYMUCTUTE C NMOMOLLbIO cpeacTea Ans
MbITbS1 MOCYAbl, TEMMON BOAOW U MSATKOWN
TKaHW nnu rybku, a 3aTem BbITPUTE CyXOW
TKaHblO. B cnyyae HencnpaBHOCTM namnbl
OYXOBKMN Bbl MOXETE 3aMEHUTb ee, creaysi
cneayloLwmmM pasgenam.
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3ameHa namnbl AYXOBKHM

(o)

6wme npeaynpexneHus

Bo nsbexaHne nopaxeHus anekTpuye-
CKUM TOKOM Nepes 3amMeHoW namnbl ay-
XOBKW OTCOEAUNHUTE SMNEKTPUYECKUN
pasbem U JOXAUTECH OXNaXOEHUs Oy-
XOBKW. [OpsAYMe NOBEPXHOCTU MOTYT Bbl-
3BaTb oxoru!

OTa neyb NUTaeTcs OT famnbl Hakanuea-
HUSA MoLLHOCTbIO MeHee 40 BT, BbicoTOM
MeHee 60 mm, gnameTpom meHee 30 Mm
WNn ranoreHoBow namnel ¢ rHesgamm G9
MOLLHOCTbIO MeHee 60 BT. Jlamnbl noa-
X044t Ans paboTbl Npu TemnepaType Bbl-
we 300 °C. Namnbl N5t JYXOBKM MOXHO
nprnobpecTn B aBTOPM3OBAHHbIX Cryxbax
UK Y NIMLEH3MPOBAHHbBIX TEXHUYECKNX
cneumanuncToB. OTOT NPOAYKT COAEPXKUT
namny knacca aHeprum G.

[NonoxeHne nammnbl MOXeT OTNnnYyaTbCA
OT MOKa3aHHOro Ha PUCYHKe.

Jlamna, ncnonssyemasi B 3ToM yCTpon-
CTBE, HE NOAXOAUT AN OCBELLEHUS XKN-
NbIX NOMeLleHnn. HasHadyeHne aTon nam-
bl — MOMOYb NMOSbL30BATENIO BUAETL €4y.
Jlamnbl, ncnonb3dyemble B 3TOM YCTPOW-
CTBe, AOKHbI BblaepXXnBaTb 3KCTpe-
MarbHble PU3NYECKNE YCIOBUS, Takue
Kak TemnepaTypa Bbiwe 50 ° C.

Ecnu B Bawemn AYXOBKe Kpyrnas namna,

1.
2.

OTkntoumnTe OYXOBKY OT 3JieKTpnuyecTBa.

CHUMUTE CTEKMSHHYIO KPbILLIKY, NOBep-
HYB €€ NPOTMB YacOBOW CTPENKN.

Ecnu namna gyxoBku Trna (A), kak no-
Ka3aHO Ha PUCYHKe HWxXe, NOBEepHUTE
namny QyXOBKW Tak, kak ykaszaHo Ha pu-
CYHKe, 1 3ameHunTe ee HOBOW. Ecnin aTo
namna Tuna (B), BbiTawmTe ee, Kak no-
Ka3aHO Ha pUCYHKe, N 3aMeHUTE ee HO-
BOWA.

4. YCTaHOBUTE HA MECTO CTEKISIHHYHO
KPbILLIKY.

Ecnu B Bawen ayxoBKe KBagpaTHas

namna

1. OTknOUMTE OYXOBKY OT 3NEeKTpUYecTBa.

2. CHMMUTE MeTannuyeckune HanpaBnsato-
e B COOTBETCTBMM C OnUCaHUEM.

3. lMogHnmunTte 3ALUNTHYH CTEKNAHHYIO
KPbIWKY Nnamnbl C MOMOLLbK OTBEPTKWU.
CHavana OTKPYTUTE BUHT, €Cl B Ba-
wem n3gennn ectb BUHT Ha KBa,EI,paTHOI7I
naMne.

4. Ecnu namna gyxoku Tuna (A), Kak no-
Ka3aHO Ha PUCYHKe HWXe, NOBEPHUTE
namMny OQyxoBKu Tak, Kak yKkasaHo Ha pu-
CYHKe, U 3ameHuTe ee HOBOW. Ecnin aTo
namna tuna (B), BeiTawmTe ee, kak no-
Ka3aHO Ha pUCYHKe, U 3aMeHNTE ee HO-
BOW.

5. YcTaHOBWTE HA MECTO CTEKMNSHHYIO
KPbILLKY W MeTannuyeckue Hanpaenso-
wpe.
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8 YctpaHeHue Henonagok

Ecnu nocne BbINOMHEHUS MHCTPYKLMIA 3TO-
ro pasfena HemcrnpaBHOCTb He yaanoch
yCTpaHWTb, 06paTuUTEeCh K BalleMy NpoaaB-
Ly UN B aBTOPU30BAHHYO MacTePCKYyHo.
Hu B koem crnyyae He nbiTanTeck oTpe-
MOHTMpPOBaTL U3Aenne camocToATENBHO.

Bo BpeMs paboTbl AyXOBKM UCnycKaeT-

cs nap.

* [Map Bo Bpems paboTbl ABNSAETCS HOP-
MarnbHbIM ABNEeHneM. >>> 3T0 He owmnb-
Ka.

Bo BpeMs NpUroToByieHUs NnULmn nosiB-

NAKTCA Kannu BoAabl

 [ap, obpasyowuincsa Bo Bpemsi Mpuro-
TOBIEHUS!, KOHOEHCUPYETCS NPW KOH-

TakKTe C XOJ1I04AHbIMU MNOBEPXHOCTAMU CHa-

PYXX1 NpoAyKTa U MOXeT 06pa3oBkIBaThb
Kannu Boabl. >>> OT0 He oLunbKa.

Koraa npoaykT nporpeBaeTcs 1 oxna-

XAAeTcA, CrbIWHbI MeTannM4yeckme 3By-

KWn.

* MeTannu4yeckue getanu MoryT paclum-
pPSTLCSA U M3aaBaThb 3BYKU MNpW HarpeBsa-
HUW. >>> OT0 He owKnbKa.

U3pnenue He paboTaer.

» BoamoxHO, npegoxpaHuTens Heucnpa-
BEH U neperopen. >>> [poBepbTe
npegoxpaHnTeny B 6noke npegoxpaHu-
Tene. lNMpu HeobxoaMMOCTM 3aMeHnTe
WX UMW aKTUBUPYWTE MNOBTOPHO.

* [pnbop MoxeT ObITb HE MOAKIOYEH K
(3asemneHHomn) poseTke. >>> [MpoBepb-
Te, NOAKIoYeH nu Npubop K poseTke.

* (Ecnu Ha Baliem ycTponcTBe ecTb
Tanvep) KnaBuwwm Ha naHenu ynpaene-
HMSA He paboTatoT. >>> Ecnu B Ballem
nsgenumn nmeetcs 6roknpoBKa KHOMOK,
OHa MOXeT ObITb BKIOYEHA, OTKMOYMTE
©MOKMPOBKY KHOMOK.

CeTB AYXOBKe He ropurT.

 Jlamna gyxoBku MOXeT BbITb Hencrnpas-
HOW. >>> 3ameHuTe namny OyXOBKU.

* Het anektponuTanusa. >>> Y6egurtecs B
Hanuunn HanpsPKEHUst B CETU U MPOBEPb-
Te npegoxpaHnTenu B 61oke npegoxpa-

HuTenen. Mpwn HeobXoaMMOCTM 3aMeHNTe
npenoxpaHutenn nnnm NoBTOPHO NOAKIHO-

4yuTe nx.

[yxoBka He HarpeBaeTCHl.

¢ MNeyb He MOXeET ObITb HACTpoOeHa Ha
onpeaeneHHyo yHKLMIO NpUroTosne-
HWUS n/vnu Temneparypy. >>> 3agante
onpeaeneHHy QyHKLMIO NPpUroToBre-
HUSA U/unu TemnepaTypy.

» [1na mofgenen ¢ TaniMepom BpeMs He
YCTaHOBIEHO. >>> YCTaHOBUTE BPEMSI.

* HeT anekTponutaHus. >>> Yb6eguTech B
HanMuMn HanpsKeHUst B CETU 1 NPOBEPb-
Te NpefoxpaHuTenu B 6rioke npegoxpa-

Hutenen. Mpu Heo6xoaNMOCTH 3ameHnTe
npeaoxpaHuTeNn UM NOBTOPHO NOAKMHO-

ynTe ux.

 [Bepua OyxoBKy MOXeT ObITb OTKPbITA.
>>> Ybeautech, YTO ABepLa OyXOBKU 3a-
KpbiTa. Ecnn aBepua AyxoBku ocTtaeTcs
OTKpbITOW Gonee 5 MUHYT, HACTPOWKK
BpEMEHM, 3afaHHble AN NPUroTOBMNEHNS
NULLM, OTMEHSIIOTCS, @ HarpeBaTenu He
paboTatoT.

(Ana moaenen c Tanmepom) [iucnnen
TaiMepa MuraeT UM CUMBON Tarmepa
0OCTaeTCcsl OTKPbIThIM.

* PaHblue 6bINo OTKIIOYEHNE ANEKTPUYE-
cTBa. >>> YcraHoBuTe BpeMs / Bbiknto-
ynTe PYHKLMOHANbHbIE PYYKM NpoayKTa
1 CHOBa NepPEKIIoYMTE Ero B Hy>Hoe Mno-
TNOXeHue.

Mocne Hayana NPUroToBreHUs Ha AuUc-
nriee MuraeT cumeon P 1 nosiBNsieTcs
3BYKOBOE npepynpexaeHue.

+ [lBepua AyXOBKN MOXeET ObITb OTKpbITA.
>>> YbeauTtech, YTO ABepLa neun 3a-
KpbiTa. Ecnn HencnpaBHOCTL He ycTpa-
HeHa, obpaTnTeCh B aBTOPU30BaHHbIN
CEPBUCHBIN LIEHTP.
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(Karaagag Caddesi No:2-6 Sutliice, 34445, Turkey) m
Mpown3seaeHo B Typumn
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