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Warnings

WARNING: The appliance and its accessible parts
become hot during use. Care should be taken to
avoid touching heating elements. Children less than 8
years of age shall be kept away unless continuously
supervised. This appliance can be used by children
aged from 8 years and above and persons with
reduced physical, sensory or mental capabilities or
lack of experience and knowledge if they have been
given supervision or instruction conceming use of the
appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made
by children without supervision.

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

Never use steam cleaners or pressure cleaners on
the appliance.

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

1 When you place the rack inside, make sure that the
stop is directed upwards and in the back of the cavity.

[peaynpexaexus

BHMAHWE: [JaHHoe n3nenue n ero JoCTynHble
KOMIMIEKTYIOLLME CUIbHO HarpeBaroTCs B npoLiecce
aKcnnyaraumm.

By[sTe 0CTOPOXHbI W He KacanuTech HarpeBareribHbIX
ANEMEHTOB.

He paspelLLaiite aetam mnagLue 8 net npubnimkatses
K n3genuo 6e3 KoHTpors.

[laHHoe n3genve MoxXeT ObITb UCMOMb30BAHO
[ETbMU CTapLLe 8 NeT M NuLaMu € orpaHnYeHHbIMM
(PM3NYECKUMMN, CEHCOPHBIMU UMM YMCTBEHHbLIMM
cnocobHocTaMM unn 6e3 onbiTa U 3HaHWUS O
npaBunax MCNoNb30BaHUS U3Lenus npu
YCMOBUW HaZfexaLlero KOHTPoNs unn obyyeHns
Be30nacHOMY WCMONb30BAHMIO U3LENUS C YYETOM
COOTBETCTBYILMX PUCKOB. He paspeluante
AETAM Urpath € u3aenvem. He paspeluainte OeTam
OCYLLIECTBNSATL YACTKY W yXof 3a usgenvem 6e3
KOHTPOSIS B3POCHIbIX.

He ucnonb3yinTe abpasuBHblE BELLECTBA UMK
pexyLume Metannnyeckne ckpebku Ans YNCTKK
CTeKNIAHHOM ABepLbl OyX0BOro Likada, Tak Kak
OHW MOTYT nouapanarb NOBEPXHOCTb, YTO MOXET
NPUBECTM K pa3buBaHMo CTeKNa.

Hukorga He ucnonb3ynTe naposble YACTALLME
arperatbl Unu arperarbl Mo BbICOKMM [aBleHneMm
AN YACTKU N3denus.

BH/IMAHWE: MposepeTe, 4tobbl 3genue Hoino
BbIKMIOYEHO, Nepes 3aMeHOW Nlamnoyku BO
n3bexaHne BOIMOXHbIX YapPOB TOKOM.

! Mpwn ycTaHOBKe peLleTkn NpoBepuUTb, YTOObI
hukcaTop Gbln NOBEPHYT BBEPX C 3aHEN CTOPOHbI
BbIEMKY.




Assistance

Warning:

The appliance is fitted with an automatic diagnostic system which detects any
malfunctions. Malfunctions are signalled through messages of the following
type: “F—"followed by numbers.

Call for technical assistance in the event of a malfunction.

Before calling for Assistance:

¢+ Check whether you can fix the problem yourself.

+ Restart the programme to check whether the malfunction has
disappeared.

+ Ifithas not, contact the Authorised Technical Assistance Service.

I Never use the services of an unauthorised technician.

Please have the following information to hand:

¢ The type of problem encountered.

*+  The message shown on the TEMPERATURE display.

¢ The appliance model (Mod.).

+ The serial number (S/N).

The latter two pieces of information can be found on the data plate located
on the appliance.

CepBucHoe obcnyxuBaHue

BHumaHme:

113nenve ocHaLLIEHO CUCTEMON aBTOMATUYECKOIA INArHOCTUKM, NO3BONAOLLEN
BbISIBUTb BO3MOXHbIe HEMCTpaBHOCTW. HencnpaBHOCTY NoKasbIBatoTcs Ha
JVCnree NOCPeAcTBOM crieaytoLLmx coobLueHuin: “F—" ¢ nocneayoLmmm
Lvdbpamm.

B atoM crnyyae HeobxoaMMo Bbi3BaTh TEXHMKA U3 LIEHTpa CEPBMCHOMO
0bCnyxu1BaHms.

Mepen Tem kak 06patuTbest B LieHTp TexHdeckoro 0benyxuBaHms:

¢ [poBepbTe, MOXHO N YCTPaHUTL HEMCTIPABHOCTL CAMOCTOSITENBHO;

* BHoBb 3anyctuTe nporpammy Ans NPOBEPKM CMPaBHOCTU MaLLWHbI;

« B npotuBHOM cnyyae obpaTuTech B YNOMHOMOYEHHbIA LIeHTp
TexHueckoro 06CnyxmBaHms.

I'Hukoraa He obpatLaitTech k HEYMONMHOMOYEHHBIM TEXHUKaM.

Mpu obpareHun B LieHTp TexHuyeckoro O6cnyxuBaHMs HEO6X0AMMO
CO0OLLNTD:

+  Tun HemcnpaBHOCTY;

+  coo0LUeHue, nokasbizaemoe Ha avcnnee TEMIMEPATYPHI

* Mogenb n3genvs (Mog.)

+  Howmep Tex. nacnopta (cepuiHbii Ne)

OTW paHHble Bbl HaliAeTe Ha NacnopTHOM Tabnuuke, pacronoXeHHON Ha
n3genuu.




Description of the appliance

Overall view
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Description of the appliance
Control panel

MANUAL COOKING MODE Icons
TEMPERATURE display

TEMPERATURE icon

DURATION icon

TIME display

END OF COOKING Icon

CONTROL PANEL LOCK icon

START / STOP

9 LIGHT icon

10 CLOCK icon

11 MINUTE MINDER Icon

12 TIME / TEMPERATURE ADJUSTMENT Icons
13 PREHEATING / RESIDUAL HEAT icons

14 AUTOMATIC/ECO COOKING MODE icons
15 CONTROL PANEL POWER BUTTON
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9 Cumson OCBELLEHUE

10 Cumson YAChI

11 Cumson TAUMEP

12 Cumsonbl HACTPOWKW BPEMEHW /| TEMMEPATYPhI
13 Cumsonbl HAFPEB / OCTATOYHOE TEMO
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m Installation

! Please keep this instruction booklet in a safe place for future reference. If
the appliance is sold, given away or moved, please make sure the booklet is
also passed on to the new owners so that they may benefit from the advice
contained within it.

!'Please read this instruction manual carefully: it contains important information
concerning the safe operation, installation and maintenance of the appliance.

Positioning

! Do not let children play with the packaging material; it should be disposed
of in accordance with local separated waste collection standards (see
Precautions and tips).

! The appliance must be installed by a qualified professional in accordance
with the instructions provided. Incorrect installation may damage property or
cause harm to people or animals.

Built-in appliances

Use an appropriate cabinet to ensure that the appliance operates properly:

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

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

+ toinstall the oven under the counter (see diagram) or in a kitchen unit,
the cabinet must have the following dimensions:

575-585 mm.

590 mm.

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

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

Ventilation

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

Centring and fixing
Secure the appliance to the cabinet:

Open the oven door.

+ Remove the 2 rubber plugs covering the fixing holes on the perimeter
frame.

+ Fix the oven to the cabinet using the 2 wood screws.

* Replace the rubber plugs.

I 1\
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T All parts which ensure the safe operation of the appliance must not be
removable without the aid of a tool.

i

Electrical connection

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

Fitting the power supply cable

1. Open the terminal board by
inserting a screwdriver into the side
tabs of the cover. Use the screwdriver
as aleverby pushing it down to open
the cover (see diagram).

RN

2. Install the power supply cable by
loosening the cable clamp screw

and the three wire contact screws
L_N_—L—

T

Connect the wires to the
corresponding terminals: the Blue
wire to the terminal marked (N), the
Brown wire to the terminal marked
(L) and the Yellow/Green wire to the
. —4 .

terminal marked == (see diagram).
3. Secure the cable by fastening the
clamp screw.

4. Close the cover of the terminal
board.

Connecting the supply cable to the mains

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

The appliance must be directly connected to the mains using an omnipolar
switch with a minimum contact opening of 3 mm installed between the
appliance and the mains. The switch must be suitable for the charge indicated
and must comply with current electrical regulations (the earthing wire must not
be interrupted by the switch). The supply cable must be positioned so that it
does not come into contact with temperatures higher than 50°C at any point
(the back panel of the oven, for example).

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

O



Before connecting the appliance to the power supply, make sure that

+ the appliance is earthed and the plug is compliant with the law.

+ the socket can withstand the maximum power of the appliance, which is
indicated on the data plate.

+ the voltage is in the range between the values indicated on the data plate.

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

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

! The cable must not be bent or compressed.

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

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

APPLIANCE SPECIFICATIONS

width 43.5 cm
height 32,4 cm
depth 41.5 cm

Dimensions*

Volume* 591

width 45.5 cm
height 32,4 cm
depth 41.5 cm

Dimensions**

Volume** 621

voltage: 220 - 240 V~ 50/60 Hz or
50 Hz (see data plate)

maximum power absorbed

2800 W

Electrical
connections

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

ENERGY
LABEL

Declared energy consumption
for Forced convection Class —
heating mode:

ECO.

This appliance conforms to the following
European Economic Community
directives:

- 2006/95/EEC dated 12/12/06 (Low
Voltage) and subsequent amendments.
- 2004/108/EEC dated 03/05/89
(Electromagnetic Compatibility) and
subsequent amendments.

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

- 2012/19/EC and subsequent
amendments.

- 1275/2008 standby/off mode.

=

* Only for models with drawn rails.
** Only for models with wire rails.




m Start-up and use

WARNING! The oven is provided
with a stop system to extract the
racks and prevent them from
coming out of the oven (1).

As shown in the drawing, to extract
them completely, simply lift the
racks, holding them on the front
part, and pull (2).

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

1'To make the setting process easier, press and hold the “4 and “—" buttons
to scroll through the numbers on the display rapidly.

! Each setting will automatically be stored in the appliance memory after 10
seconds.

! The touch controls cannot be activated if the user is wearing gloves.

Some models are equipped with a system of hinges which allows the door to
close slowly, without the user having to follow the movement through with his/
her hand. To use the system correctly, before closing the door:

+ Open the door fully.

+ Do not force the closing movement manually.

!'In order to optimise the cooking performance, when starting the selected
function, product settings will be applied that could cause a delayed start of
the fan and heating elements

Control panel lock

! The control panel can be locked while the oven is off, once cooking has
started or finished and during programming.

To lock the oven controls, press and hold the ==O button for at least 2
seconds. A buzzer will sound and the TEMPERATURE display shows the
key symbol “O—n". The ==O icon will light up to indicate lock activation.
To deactivate the lock, press and hold the ==O button again for at least 2
seconds.

Setting the clock

! The clock can only be set when the oven is switched off. If the oven is in

standby mode, pressing the =¥ button once will display the current time
setting. Press it again to set the time.

After connection to the power supply network or after

a blackout, the . button and the digits on the TIME display will flash for

10 seconds.
To set the clock:

1. Press the @ button.
2. Adjust the hour figure using the “+” and “—" buttons.

3. Once you have reached the correct hour value, press the @ button.
4. Repeat the above process to set the minutes.

If a blackout occurs, it will be necessary to reset the clock. If the G\' icon
flashes on the display, this indicates that the clock has not been set correctly.

Setting the minute minder
' The minute minder may be set regardless of whether the oven is switched
on or off. It does not switch the oven on or off.

When the set time has elapsed, the timer emits a buzzer that will automatically
stop after 30 seconds or when any active button on the control panel is
pressed.

To adjust the timer proceed as follows:

1. Press button &—.

2. Set the desired time using buttons “4 and “=".
3. OncKu have reached the desired value, press the Q button again.
The lit symbol will remind you that the minute minder is on.

To cancel the minute minder, press the button and use the “+" and “=

” buttons to set the time to 00:00. Press button again.

The icon will switch off to indicate that the minute minder has been
disabled.

Starting the oven

I
1. Switch the control panel on by pressing the O button. The appliance
buzzer sounds three times (ascending) and all buttons light up in sequence.
2. Press the button corresponding to the desired cooking mode. The
TEMPERATURE display shows:
- the temperature associated with the mode, if programming manually;
- “Auto”, if programming is automatic.
The TIME display shows:
- the current time, if programming manually;
- the duration, if programming is automatic.

3. Press the button to begin cooking.

4. The oven will begin its preheating phase, the preheating indicators will light
up as the temperature rises.

5. When the preheating process has finished, a buzzer sounds and all the
preheating indicator lights show that this stage has been completed: the food
can then be placed in the oven.

6. During cooking it is always possible to:

C
- change the temperature by pressing the @ button, followed by the “+
and “=" buttons (manual modes only);
- set the duration of a cooking mode (see Cooking Modes);

- press the button to stop cooking. In this case the appliance stores the
temperature modified previously in its memory (manual modes only);

I

- switch off the oven by pressing the O button for 3 seconds.

7. If a blackout occurs while the oven is already in operation, an automatic
system within the appliance will reactivate the cooking mode from the point at
which it was interrupted, provided that the temperature has not dropped below
a certain level. Programmed cooking modes which have not yet started will
not be restored and must be reprogrammed (for example: a cooking mode
has been programmed to start at 20:30. At 19:30 a blackout occurs. When the
power supply is restored, the mode will have to be reprogrammed).

! There is no preheating stage for the GRILL mode.

! Never put objects directly on the bottom of the oven; this will prevent the
enamel coating from being damaged.

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




Cooling ventilation

In order to cool down the external temperature of the oven, a cooling fan
blows a stream of air between the control panel and the oven door, as well
as towards the bottom of the oven door.

! Once cooking has been completed, the cooling fan continues to operate
until the oven has cooled down sufficiently.

Oven light

The light comes on when the oven door is opened or when a cooking mode
starts.

When models featuring LED INSIDE technology begin cooking, the LEDs on
the door light up for improved illumination of all cooking levels.

The %" button can be used to switch on the light at any time.

Residual heat indicators

The appliance is fitted with a residual heat indicator. When the oven is off,
the “residual heat” bar on the display lights up to indicate high temperatures
inside the oven cavity. The individual segments of the bar switch off one by
one as the temperature inside the oven falls.

Concealed handle

Some models have a concealed handle built into the oven door. Simply press
lightly and the push/push opening will improve your grip when opening and
closing the oven. When you have finished using it, close it again by applying
light pressure.

Demo mode
The oven can operate in the DEMO mode: all heating elements are
deactivated, and the controls remain operative.

|
To activate DEMO mode, press and release button O then buttons “+" and

‘=" simultaneously for 6 seconds, and then press and release button @ A
buzzer sounds and the TEMPERATURE display shows “dEon”.

To deactivate DEMO mode, when the oven is off press and hold button

and button= simultaneously for 3 seconds. A buzzer sounds and the “dEoF”
message disappears from the display.

Restoring the factory settings

The oven factory settings can be restored to reset all selections made by
the user (clock and customised durations). To carry out a reset, switch off
the oven, then press and hold the button corresponding to the first manual

cooking mode (top left) and the button simultaneously for 6 seconds.
Once the restore procedure is complete, a buzzer will sound. The first time

I
the O button is pressed, the oven will behave as if it is being switched
on for the first time.

Standby

This product complies with the requirements of the latest European Directive
on the limitation of power consumption of the standby mode. If no buttons
are pressed for 30 minutes and the control panel/door lock has not been
activated, the appliance automatically reverts to standby mode. Standby mode
is indicated by the high luminosity “Clock button” light. As soon as interaction
with the machine resumes, the system's operating mode is restored.

Modes

!'In order to guarantee wonderfully soft and crunchy foodstuffs, the oven
releases — in the form of water vapour - the humidity naturally withheld in
the food itself. ~ In this way, optimal cooking results can be achieved for all
types of food.

IEvery time the oven s switched on, it suggests the first manual cooking mode.

Manual cooking modes

! All cooking modes have a default cooking temperature which may be
adjusted manually to a value between 30°C and 250°C as desired (300°C for
GRILL mode). Any temperature adjustments will be stored in the appliance
memory and suggested again the next time this mode is used. If the selected
temperature is lower than the temperature inside the oven, the text “Hot”
appears on the TEMPERATURE display. However, it will still be possible to
start cooking.

@ MULTILEVEL mode

Allheating elements and the fan are activated. Since the heat remains constant
throughout the oven, the air cooks and browns food in a uniform manner. A
maximum of two racks may be used at the same time.

AAAns

BARBECUE mode
The top heating element and the rotisserie spit (where present) are activated.
The high and direct temperature of the grill is recommended for food which
requires a high surface temperature. Always cook in this mode with the oven
door closed (see “Practical cooking advice”).

£ FAN GRILLING mode

The top heating element and the rotisserie spit (where present) are activated
and the fan begins to operate. During part of the cycle the circular heating
element is also activated. This combination of features increases the
effectiveness of the unidirectional thermal radiation provided by the heating
elements through the forced circulation of the air throughout the oven.

This helps prevent food from burning on the surface and allows the heat to
penetrate right into the food. Always cook in this mode with the oven door
closed (see “Practical cooking advice”).

& LOW TEMPERATURE modes

This type of cooking can be used for proving, defrosting, preparing yoghurt,
heating dishes at the required speed and slow cooking at low temperatures.
The temperature options are: 40, 65 and 90°C.

A
PIZZA modes

The top and circular heating elements switch on and the fan begins to operate.
This combination heats the oven rapidly. If you use more than one rack at a
time, switch the position of the dishes halfway through the cooking process.




@ BAKING mode

The rear heating element and the fan are switched on, thus guaranteeing the
distribution of heat in a delicate and uniform manner throughout the entire oven.
This mode s ideal for baking temperature sensitive foods (such as cakes,
which need to rise).

ECO mode

The rear heating element and the fan are switched on, thus guaranteeing the
distribution of heat in a delicate and uniform manner throughout the entire
oven.This energy saving mode is recommended for small dishes, ideal for
heating foods and finishing off cooking.

Automatic cooking modes

' The temperature and cooking duration are pre-set values, guaranteeing
a perfect result every time - automatically. These values are set using the
C.0.P.® (Programmed Optimal Cooking) system. The cooking cycle stops
automatically and the oven indicates when the dish is cooked. You may start
cooking whether the oven has been preheated or not.

The cooking duration can be customised according to personal taste by
modifying the relevant value - before cooking begins - by +5/20 minutes
depending on the selected programme. The duration can however be
modified even once cooking has begun. If the value is modified before the
programme begins, it is stored in the memory and suggested again by the
appliance when the programme is next used. If the temperature inside the
oven is higher than the suggested value for the selected mode, the text “Hot”
appears on the TEMPERATURE display and it will not be possible to begin
cooking; wait for the oven to cool.

I'When the cooking stage has been reached, the oven buzzer sounds.

! Do not open the oven door as this will disrupt the cooking time and
temperature.

*
& BEEF mode
Use this function to cook beef, pork and lamb. Place the food inside the oven
while it is still cold. The dish may also be placed in a preheated oven.

*
oD FISH FILLETS mode
This function is ideal for cooking small-medium fillets. Place the food inside
the oven while it is still cold.

*

> BREAD mode

Use this function to bake bread. To obtain the best results, we recommend

that you carefully observe the instructions below:

+ follow the recipe;

+ do not exceed the maximum weight of the dripping pan;

+ remember to pour 50 g (0,5 dI) of cold water into the baking tray in
position 5.

+ The dough must be left to rise at room temperature for 1 — 1 % hours
(depending on the room temperature) or until the dough has doubled in
size.

Recipe for BREAD:
1 Dripping pan holding 1000 g Max, lower level
2 Dripping pans each holding 1000 g Max, medium and lower levels

Recipe for 1000 g of dough: 600 g flour, 360 g water, 11g salt, 25 g fresh yeast
(or 2 sachets of powder yeast)

Method:

¢ Mix the flour and salt in a large bowl.

* Dilute the yeast in lukewarm water (approximately 35 degrees).

+Make a small well in the mound of flour.

+Pourin the water and yeast mixture.

+ Knead the dough by stretching and folding it over itself with the palm of
your hand for 10 minutes until it has a uniform consistency and is not too
sticky.

+Form the dough into a ball shape, place it in a large bowl and cover it with
transparent plastic wrap to prevent the surface of the dough from drying
out. Select the manual LOW TEMPERATURE function on the oven and
set the temperature to 40°C. Place the bowl inside and leave the dough
to rise for approximately 1 hour (the dough should double in volume).

+ Cut the dough into equal sized loaves.

+  Place them in the dripping pan, on a sheet of baking paper.

*  Dust the loaves with flour.

+Make incisions on the loaves.

* Place the foo‘g inside the oven while it is still cold.

+  Start the 2 BREAD cooking mode.
+ Once baked, leave the loaves on one of the grill racks until they have
cooled completely.

*
BAKED CAKES mode
This function is ideal for cooking desserts which are made using natural yeast,
baking powder and desserts which contain no yeast. Place the dish in the
oven while it is still cold. The dish may also be placed in a preheated oven.

TARTS mode

This function is ideal for all tart recipes (which normally need to be heated
well from underneath). Place the food inside the oven while it is still cold.
The dish may also be placed in a preheated oven.

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

!'Once a cooking mode has been selected, the X button is activated: it will

then be possible to program a duration. The % button is only activated after
a duration has been set; it will then be possible to program a delayed start.

Programmin%e duration

1. Press the button; the X button and the numbers on the TIME
display will flash.

2. Set the duration by pressing buttons “4" and “~".
3. Once you have reached the desired duration, press the Z button again.

4. Press the button to begin cooking.

5. When cooking has finished, “END” appears on the TEMPERATURE display

and a buzzer sounds.

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

Programming delayed cooking
YA cooking duration must be set before the cooking end time can be scheduled.

! For the delayed programming to work properly, the clock should be set to
the correct time.

1. Press the X button and repeat steps 1 to 3 as described for the duration
setting.

2. Then press the % button and set the end time using the “+" and “—
” buttons.
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3. Once you have reached the desired end time, press the % button again.
4. Press the button to activate the programmed mode.

The X and % buttons will flash alternately to indicate that programming

has taken place; in the time before cooking starts, the TIME display will show

the duration and the cooking end time alternately.

5. Once cooking has finished, “END” appears on the TEMPERATURE display

and a buzzer sounds.

¢+ For example: it is 9:00 a.m. and a time of 1 hour and 15 minutes is
programmed, while the end time is set to 12:30. The programme will
start automatically at 11:15 a.m.

To cancel programming press the button.

Practical cooking advice
! Do not place racks in position 1 and 5 during fan-assisted cooking. This is
because excessive direct heat can burn temperature sensitive foods.

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

MULTILEVEL
+Use positions 2 and 4, placing the food which requires more heat on 2.
*  Place the dripping pan on the bottom and the rack on top.

GRILL

+  Place the rack in position 3 or 4. Position the food in the centre of the rack.

+ We recommend that the temperature is set to its maximum level. The top
heating elementis regulated by a thermostat and may not always operate
constantly.

PIZZA

+  Use a lightweight aluminium pizza pan. Place it on the rack provided.
For a crispy crust, do not use the dripping pan as this extends the total
cooking duration and prevents the crust from forming.

+ If the pizza has a lot of toppings, we recommend adding the mozzarella
cheese to the top of the pizza halfway through the cooking process.

1
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Cooking advice table
Modes Foods Weight Rack position Preheating Recommended | Cooking
(in kg) Temperature duration
0 .
Standard | Sliding (C) (minutes)
Manual guide guide
rails rails
Multilevel* Pizza on 2 racks 2 and4 1and3 yes 210-220 20-25
Pies on two racks/cakes on 2 racks 2and4 1and3 yes 180 30-35
Sponge cake on 2 racks (on the dripping pan) 2 and4 1and3 yes 160-170 20-30
Roast chicken + potatoes 1+1 1and2/3 1and3 yes 200-210 65-75
Lamb 1 2 1 yes 190-200 45-50
Mackerel 1 1or2 1 yes 180 30-35
Lasagne 1 2 1 yes 180-190 35-40
Cream puffs on 3 racks Tand 3and 5| 1and 2and 4 yes 190 20-25
Biscuits on 3 racks 1and3and 5| 1and 2and 4 yes 180 10-20
Cheese puffs on 2 racks 2and4 1and3 yes 210 20-25
Savoury pies 1and3 1and3 yes 190-200 25-35
Grill* Mackerel 1 4 3 no 300 10-20
Sole and cuttlefish 0,7 4 3 no 300 10-15
Squid and prawn kebabs 0,7 4 3 no 300 10-15
Cod fillet 0,7 4 3 no 300 10-15
Grilled vegetables 05 3ord 20r3 no 300 15-20
Veal steak 08 4 3 no 300 10-20
Sausages 0,7 4 3 no 300 10-20
Hamburgers n°4or5 4 3 no 300 10-12
Toasted sandwiches (or toast) n°4or6 4 3 no 300 35
Spit-roast chicken using rotisserie spit (where present) 1 - - no 300 70-80
Spit-roast lamb using rotisserie spit (where present) 1 ) - no 300 70-80
Fan grilling* (Grilled chicken 15 2 2 no 210 55-60
Cuttlefish 1 2 2 no 200 30-35
Spit-roast chicken using rotisserie spit (where present) 1,5 - - no 210 70-80
Spit-roast duck using rotisserie spit (where present) 15 - - no 210 60-70
Roast veal or beef 1 2 2 no 210 60-75
Roast pork 1 2 2 no 210 70-80
Lamb 1 2 2 no 210 40-45
Low Proving / Defrosting - 2 1 no 40 -
temperature* |White meringues - 2 1 no 65 8-120re
Meat / Fish - 2 1 no 90 90-180
Pizza* Pizza 05 2 1 yes 210-220 15-20
Focaccia bread 05 2 1 yes 190-200 20-25
Baking* Tarts 05 20r3 for2 yes 180 25-35
Fruit cakes 1 20r3 1or2 yes 180 40-50
Sponge cake made with yoghurt 0,7 20r3 1or2 yes 180 45-55
Small cakes on 2 racks 0,7 2and4 1and3 yes 180-190 20-25
Sponge cake 06 20r3 1or2 yes 160-170 35-40
Cream puffs on 2 racks 0,7 1and3 1and2 yes 180-190 20-30
Biscuits on 2 racks 0,7 1and3 1and?2 yes 180 20-25
Filled pancakes 0,8 2 1 yes 200 30-35
Meringues on 2 racks 05 1and3 1and2 yes 90 180
Cheese puffs 05 2 1 yes 210 20-25
Automatic**
Beef Roast dishes 1 20r3 2 no
Fish fillets [Cod 04-0,5 20r3 2 no
Perch 04-05 20r3 2 no
Trout 04-0,5 20r3 2 no
Bread***  |Bread (see recipe) 1 1or2 1 no
Baked cakes [Baked cakes 1 20r3 2 no
Tarts Tarts 05 20r3 2 no

*The cooking times listed above are intended as guidelines only and may be modified according to personal tastes. Oven preheating times are set as standard
and may not be modified manually.
** The duration of the automatic cooking functions are set by default. The values can be modified by the user, starting with the default duration.
*##* A stated in the recipe, pour 50 g (0,5 dI) water into the dripping pan in position 5.

! ECO programme: This programme - which has longer cooking times but guarantees sensible energy saving - is recommended for dishes such as fish

fillets, small pastries and vegetables. It is also suitable for warming foodstuffs and for completing cooking.
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Precautions and tips

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

General safety

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

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

+ When moving or positioning the appliance, always use the handles
provided on the sides of the oven.

+ Do not touch the appliance while barefoot or with wet or damp hands and
feet.

+ The appliance must be used by adults only for the preparation of
food, in accordance with the instructions provided in this booklet.
Any other use of the appliance (e.g. for heating the room) constitutes
improper use and is dangerous. The manufacturer may not be held
responsible for any damage caused as a result of improper, incorrect
and unreasonable use of the appliance.

+ Do not touch the heating elements or certain parts of the oven door
when the appliance is in use; these parts become extremely hot.
Keep children well away from the appliance.

+Make sure that the power supply cables of other electrical appliances do
not come into contact with the hot parts of the oven.

+ The ventilation and heat dispersal openings must never be obstructed.

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

+Always use oven gloves when placing cookware in the oven or when
removing it.

+ Do not use aluminium foil o line the bottom of the oven.

+ Do not place flammable materials in the oven: if the appliance is switched
on accidentally, the materials could catch fire.

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

+ Do not perform any cleaning or maintenance work without having
disconnected the appliance from the electricity mains.

+ Ifthe event of malfunctions, under no circumstances should you attempt
to perform the repairs yourself. Contact an authorised Service Centre (see
Assistance).

+ Do not rest objects on the open oven door.

+ Do not let children play with the appliance.

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

+ Theappliance is not intended to be operated by means of an external
timer or separate remote-control system.

Disposal

+ When disposing of packaging material: observe local legislation so that
the packaging may be reused.

+ The European Directive 2012/19/EC on Waste Electrical and
Electronic Equipment (WEEE), requires that old household electrical
appliances must not be disposed of in the normal unsorted municipal
waste stream. Old appliances must be collected separately in order
to optimise the recovery and recycling of the materials they contain
and reduce the impact on human health and the environment.
The crossed out “wheeled bin” symbol on the product reminds you of your
obligation, that when you dispose of the appliance it must be separately

collected.
Consumers should contact their local authority or retailer for information
concerning the correct disposal of their old appliance.

Respecting and conserving the environment

+You can help to reduce the peak load of the electricity supply network
companies by using the oven in the hours between late afternoon and the
early hours of the morning. The cooking mode programming options, the
“delayed cooking” mode (see Cooking modes) and “delayed automatic
cleaning” mode (see Care and Maintenance) in particular, enable the user
to organise their time efficiently.

+ Always keep the oven door closed when using the GRILL and FAN
GRILLING modes: this will achieve improved results while saving energy
(approximately 10%).

+ Check the door seals regularly and wipe them clean to ensure they are
free of debris so that they adhere properly to the door, thus avoiding the
dispersal of heat.

I'This product complies with the requirements of the latest European Directive
on the limitation of power consumption of the standby mode.

Maintenance and care
Switching the appliance off

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

Cleaning the appliance

+ Slight differences in colour on the front of the oven are due to the different
materials used, i.e. glass, plastic or metal.

* Any shady areas resembling grooves on the oven door glass are caused
by reflections from the oven light.

+ Theenamelis branded at very high temperatures. This process may cause
colour variations. This is normal and will not affect appliance operation in
any way. The thin edges of the sheet metal cannot be entirely enamelled
and may therefore appear to be unfinished. This will not affect the rust
protection.

+ The stainless steel or enamel-coated external parts and the rubber seals
may be cleaned using a sponge that has been soaked in lukewarm water
and neutral soap. Use specialised products for the removal of stubborn
stains. After cleaning, rinse and dry thoroughly. Do not use abrasive
powders or corrosive substances.

« Theinside of the oven should ideally be cleaned after each use, while itis
still lukewarm. Use hot water and detergent, then rinse well and dry with
a soft cloth. Do not use abrasive products.

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

+  We recommend that detergents are not sprayed directly onto the control
panel, but that a sponge is used instead.

!'Never use steam cleaners or pressure cleaners on the appliance.
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Cleaning the oven door

! The door of LED INSIDE models cannot be removed.

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

For more thorough cleaning purposes, the oven door may be removed:

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

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

—

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

To remove oven door with soft closing hinges*:

1. Open the door completely.

2. Lift the pull-out hooks located on the two
hinges. If you cannot lift them manually, use
atool as a lever.

3. Completely rotate downwards the pull-out
hooks.

4. Holding the door by its two outer sides,
slowly close it but not completely. Pull the
door to remove it from its seat (see figure).
To re-assemble the door follow the procedure
in reverse order.

5. Rotate the pull-out hooks upwards until they
touch the front of the oven.

6. Push the pull-out hooks downwards,
making sure they are steady and do not
rotate forward.

Inspecting the seals

Check the door seals around the oven regularly. If the seals are damaged,
please contact your nearest Service Centre (see Assistance). We recommend
that the oven is not used until the seals have been replaced.

Replacing the light bulb

To replace the oven light bulb:

1. Remove the glass cover of the
lamp-holder.

2.Remove the light bulb and replace
it with a similar one: halogen lamp
voltage 230 V, wattage 25 W, cap
Go.

3. Replace the glass cover (see
diagram).

! Do not touch the light bulb directly with your hands.

! Do not use the oven lamp as/for ambient lighting.

Sliding rack kit assembly

To assemble the sliding racks:

1. Remove the two frames, lifting
them away from the spacers A (see
figure).

2. Choose which shelf to use with the

Left
guide rai sliding rack. Paying attention to the
R direction in which the sliding rack is

B
. to be extracted, position joint B and
then joint C on the frame.
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3. Secure the two frames with the

spacers A.

! Do not place the sliding racks in position 5.

Side and rear catalytic liners*

guide rails using the holes provided
on the oven walls (see diagram).
The holes for the left frame are
situated at the top, while the holes
for the right frame are at the bottom.
4. Finally, fit the frames on the

These are panels coated with a special enamel, which is able to absorb the

fat released by food as it cooks.

This enamel is quite strong, so that the various accessories (racks, dripping
pans, efc.) can slide along them without damaging them. White marks may
appear on the surfaces; these are not a cause for concern.

Nevertheless, the following should be avoided:

- scraping the enamel with sharp objects (a knife, for example);

- using detergents or abrasive materials.

Troubleshooting

Problem

Possible cause

Solution

The “Clock button” and the
digits on the display flash.

The appliance has just been
connected to the electricity mains
or there has been a blackout.

Set the clock.

A programmed cooking mode
does not start.

There has been a blackout.

Reprogram the cooking mode.

Only the high luminosity
“Clock button” is lit.

The appliance is in standby mode

Press any button to exit
standby mode.

An automatic mode has been
selected. “Hot” appears on the
display and cooking does not
start.

The temperature inside the oven
is higher than the suggested
value for the selected mode.

Wait for the oven to cool down.

Fan-assisted cooking has been
selected and the food looks burnt.

Positions 1 and 5: the direct
heat could cause
temperature-sensitive
foods to burn.

We recommend switching
dripping pan positions halfway
through cooking.
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m YcTaHOBKa

! BaxXHO COXpaHWUTb AaHHOE PYKOBOACTBO [N €r0 NOoCnedyHoLnX
KOHCYrbTaLm. B cryyae npomaxu, nepefaqn M3nennsa unu npu nepeesnae
Ha HOBOE MECTO XWTENbCTBa HEOBXOAMMO NPOBEPUTb, YTOBLI PYKOBOACTBO
0CTaBarnoch BMECTE C U3OenueM, Ans Toro YTobbl ero HOBbIM Briagenel
MOT 03HaKOMWUTBLCS C MpaBUNaMi SKCTIyaTaLMN U C COOTBETCTBYIOLLMMM
npeaynpPEXOeHUMA.

! BHUMATENbHO NPOYMTaNTE UHCTPYKLMW: B HUX COLEPXATC BAXKHbIE
cBeaeHns 06 yCTaHoBKe, aKCMyaTaLyi 1 6e30MacHoCTV M3Nenns.

Pacnonoxenue

! He paspewante getsaM urpatb C ynakOBOYHBIMW MaTepuanamy.
YNaKoBOYHble MaTepuanbl JOMKHbI ObiTb YHUYTOXEHbBI B COOTBETCTBUM
C npaBunamn paspensHoro cbopa mycopa (cM. MpesocTopokHOCTH 1
pekomeHaaLm).

' MoHTax nsnenvs Npon3BOAUTCA B COOTBETCTBUW C AaHHBIMU NHCTPYKLMAMIA
KBaJ'IVI('bVILlVIpOBaHHbIMVI cneunanucramu. HenpaamanbM MOHTaX usgenuna
MOXET CTaTb MPUYNHOW NOBPEXOEHNSA MMYLLECTBa U NPUYUHNUTD yu.Lep6
TIOAAM U IOMALLHUM XWUBOTHbBIM.

BcTpoeHHbI MOHTaX

[ins oBecneyeHIst UCNPaBHOTO hyHKLIMOHUPOBAHIS BCTPAUBAEMOTO U3aenis

KYXOHHbI SMEMEHT AOMKEH UMETb COOTBETCTBYIOLLME XapaKTEPUCTUKIA:

¢ MaHENM KyXOHHbIX 3MIEMEHTOB, MPUTIEratoLLX K AyXOBOMY LUKad)y, JOMKHbI
ObITb BbINOMHEHBI 13 TEPMOCTONKOTO MaTepuana;

¢ Krne# KyXOHHbIX 3MIEMEHTOB 3MIEMEHTOB, LUMOHUPOBAHHbIX AEPEBOM,
LOmKeH ObITb ycTolunBbIM K Temnepatype 100°C.

* IS BCTpauBaHWst AyXOBOrO LUkacha NoA KyXOHHbIM TOMOM (CM. CXEMY)
WNW B MeHan HULLa KyXOHHOTO 3neMeHTa [JOMkHa UMETb CrenytoLne
pasMepbl:

575-585 mm.

590 mm.

! Mocne BCTpamBaHWs U3genus B KYXOHHBIA SNEMEHT JOMmKHa ObiTb
MICKIIOYEHa BO3MOXHOCTb KacaHms! K aNeKTPUYECKMM YacTSMM.

Pacxop aneKTposHepriu, ykasaHHbIA Ha NacnopTHO Tabnuuke uapenus,
ObIn 3aMepsiH Ans 4aHHOTO TUMa MOHTaxa.

BeHTtunauua

[inst obecneyernst Hagnexatlen BEHTUNALMN HeOBX0AMMO CHATb 3aJHIOK
NaHenb HULLIK KyXOHHOTO anemeHTa. PekoMeHayeTcs YCTaHOBUTL AyXOBOM
WwKkad Ha fBa AepeBsHHbIX Opycka WM Ha ChMoWHOe OCHOBaHWE C
0TBEPCTMEM ANAMETPOM He MeHee 45 x 560 MM (Ccm YepTesxm).

LleHTpoBka 1 kpenneHue

[Ins KpenneHns U3RenKs K KyXOHHOMY 3MeMEHTY:

*  OTKpOWTE [BEPLlY AyXOBKY;

*  BblHbTE 2 PE3VHOBBIX 3arMYLLKM, 3aKpbIBAKOLLME KPENEXHbIE OTBEPCTMS
B NEpUMETParbHOM pamke;

*  MpUKpenuTe JyXOBOW LUKad K HULLE 2 Lypynamu Ans Aepesa;

*  YCTaHOBWTE Ha MECTO PE3VHOBbIE 3arMyLLIKN.
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! Bce 3aluTHbIE aNeMeHTbI AOMKHbI BbiTb 3akpenneHbl Takum 06pasoM,
4TOBbI MX MOXHO GbiNO CHATH TOMBKO MPU MOMOLWM CReLManbHoro
WUHCTPYMEHTA.

I

AneKTpryeckoe NOAKMHOYEHUe

[lyxoBble LLKabI, yKOMNIEKTOBaHHbIE TPEXMONIOCHBIM CETEBbIM Kabenem,
pacyuTaHbl Ha (PYHKLIMOHMPOBAHWE C MEPEMEHHBIM TOKOM C HAMPSHKEHNEM
11 YacTOTON 3MEKTPONUTaHNS, YkadaHHBIMI Ha NacropTHON Tabnuuke ¢
AaHHBIMM (CM. HIKE).

MopcoeauHeHue ceTeBoro kabens

1. OTKpoOWTE 3aXMMHYIO KOPOBKY,
HaXaB Npu NOMOLLM OTBEPTKM Ha
BbICTYNbI C GOKOB KPbILLKI: OTSHIATE
11 OTKPOIATE KPBILLKY (CM. CXeMmy).

THE T

2. Mopagok nogcoeanHeHs
ceTeBoro kabens: OTBUHTUTE
BUHT KabEmnbHOro canbHuKa u

TPU BMHTA KOHTaKTOB L-N-_é_ "
3aTem npukpenuTe NpoBoda noa
L ronoBkamu BWUHTOB, cobniopas
\ LBeToBY0 MapkupoBky Cunmit (N)

< & K_OIE/IHHEBbIVI (L) Xenro-3eneHblit
'I/é_j' —= (M. cxemy).
(AL Il

3. 3akpenute ceteBoil kabenb B
cnewupanbHoM kabernbHOM canbHIKe.
4. 3akpoiTe KpbILKy 3aXUMHON
KopobKku.

16



MoacoeanHeHe ceTeBOrO WHypa M3AEMNUs K CETU ANEeKTPONUTaHNS
YcTaHoBUTE Ha CeTeBO kabenb HOPManu30BaHHYHO LUTENCENbHYHO BUIKY,
pacUUTaHHYH Ha Harpy3Kky, ykasaHHyt Ha nacnopTHoi Tabmnuyke (cM. cooky).
B cnyyae npsiMoro NoAKmio4EHNst K CETV SMEKTPONUTaHIS MEXY U3aenv1em
W CETbI0 HeOBXOAMMO YCTaHOBUTH MHOTOMOMIOCHBIN BbIKNKOYATEND C
MUHUMANbHBIM PacCTOSIHUEM MEXIY KOHTaKTaMn 3 MM, Pac4UTaHHbII
Ha [1aHHYI0 Harpysky W COOTBETCTBYIOLLMIA AENCTBYOLMM HOPMaTUBaM
(BbIKIO4ATENb HE JOMKEH Pa3MbIKaTb NPOBOZ 3a3emneHus). CeTeBol kaberb
[omkeH ObITb pacnonoxeH TakuM 06pa3oM, YTobbl Hit B OIHOM TOUKE ero
Temneparypa He npeBsbiLLana TeMneparypy nomeLleHus bonee yem Ha 50°C
(Hanpumep, 3aAHAS NaHenb AyX0BOro Wkadga).

! aﬂeKTpOMOHTep HECEeT OTBETCTBEHHOCTb 3a NpaBUITbHOE NOAKMHYEeHNe
M30EeNnA K anekTpnyeckon cetn 1 3a cobntopeHne npasun 6e3onacHoCT.

Mepen NOAKMIOYEHUEM U3AENUSA K CETU SMEKTPONUTAHUS NPOBEpLTe

creaylolee:

*  po3eTka [JoMmKHa BbITb COEAMHEHA C 3a3eMMeHMeM 1 COOTBETCTBOBATL
HopMaT/BaM;

* ceTeBas po3eTka [OMKHa ObiTb paccyMTaHa Ha MakcuMarbHyo
noTpe6rAeMyto MOLLHOCTb M3Ens, ykasaHHYH B TAGMNLIE TEXHUYECKIX
XapaKTepuCTuK,

* HanpsXeHue M YacToTa TOKa CETU [JONKHbI COOTBETCTBOBATb
AMNEKTPUYECKMM IaHHBIM U3OEnNs;

¢ CceTeBasl po3eTka AOMKHA ObiTb COBMECTMMA CO LUTEMCENbHOM BUMKOM
u3nenus. B NpoTUBHOM Cryyae 3aMeHUTE PO3ETKY WK BUIIKY; HE
VCTIOMNb3yVTE YATMHATENN UK TPOUHMKMA,

!V13nenve 0omkHO ObITb YCTAHOBMEHO TakiM 0Bpa3om, YTo0bl ANEeKTPUHECKIM
MPOBOA U CeTeBast Po3eTka Obinu NErko LOCTYMHbI.

! OnexTpuUdeCKiM MPOBOL M3HENMS HE JOMKEH ObiTb COTHYT WNK CXaT.
! PerynsipHo NpoBepsinTe COCTOsHWE kabens aneKTponuTaHus 1 B Crydae
HeoBXoMMOCTI NOPYYITE €0 3aMEHY TONMBKO YNOMHOMOYEHHBIM TEXHIKaM

(cm. TexHuueckoe obenyxuBaHue).

! MpousBogmTenb He HeCeT OTBETCTBEHHOCTHU 3a NOCNEeACTBUA
Heco0noAeHNsA NepeYnCeHHbIX Bbille TPeBoBaHMM.

AlO 77

NACMOPTHASA TABJIMYKA

FaGapuTHble
pa3smepbI*

wnpuHa 43,5 cm.
BblcoTa 32,4 cm.
rmy6uHa 41,5 cm.

O6bLem*

59n

FabapuTtHble

wmpuHa 45,5 cm.
BbicoTa 32,4 cMm.

pa3mepbI** rny6uHa 41,5 cm.
O6bLem** 62 n
HanpsbkeHue 220-240 B ~ 50/60 My unn
AnekTpuyeckoe 50 Iy (cm. MacnopTHyto Tabnnyky),
noakrioyeHne MaKkcummarnbHaga nornowaemas
MoLHocTb 2800 BT
ENERGY Oupektusa 2002/40/CE 06 aTuKeTKax
LABEL 3NEKTPUYECKUX AYXOBbIX LLKAGOB.

2

AKO 77

Hopmatus EN 50304

3asBreHne o pacxofe 31eKTPO3HePrum
Knacca npuHyauTensHom

KOHBEKLIMU - PEXMM Harpesa:

ECO.

A

[HaHHoe usgenvie cooTBeTCcTBYET
crneayowmm Qupekteam
EBponewickoro CoobuiecTea:
2006/95/CEE ot 12.12.06 (Huskoe
HanpskeHne) ¢ NocneayoLLMMm
nameHeHuamn — 2004/108/CEE ot
15.12.2004 (OnekTpomarHuTHas
COBMECTUMOCTb) C MOCMEeAYOLLMMU
n3meHeHnsmmn — 93/68/CEE ot 22/07/93
C nocneayrLMMm U3MEHEHNUSMMU.

- 2012/19/CE ¢ nocneayoLwmmm
N3MEHEHMSIMU.

- 1275/2008 pexum
aHeprocbepexeHns/BbIKI.

* Tonbko Ans MoZeneli C HanpaBnsoLLMMI, U3rOTOBMEHHBIMU METOAOM BbITSKKM.
** TonbKo Ansi MOAENeit ¢ HaNPaBnAOLLMMM W3 MpyTKa.
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m BkntoyeHue 1 akcnnyaraums

BHUMAHMUE! [lyxosoit wkad
YKOMNNEKTOBAH CUCTEMOM
OnoKMpOBKM pelweTok,
NO3BONALLEN BbIHUMATbL UX W3
BYXOBKM He nonHocTbto (1). [Ans
MOMHOrO BbIHUMAHMS PELIETOK
[OCTaTOYHO MOAHATH WX, Kak
nokasaHo Ha cxeme, B3sB WX 3a
nepesgHNn kpam, U NOTSHYTb Ha

cebs (2).

! Mpn nepBoM BKKOYEHUN AYXOBOTO LUKacha PEKOMEHAYEM MpOKanuTh
€ro NMpPUMEPHO B TEYEHWe yaca Npu MakcumarbHOW Temneparype
3aKpbLITON ABEPLIEN. 3aTeM BbIKIMIOUMTE [yXOBOIA LKA, OTKPOIiTE BEpLYy
1 NPOBETPUTE MOMELLiEHe. 3anax, KOTOpbIil Bbl MOXETE MOYYBCTBOBAT,
BbI3BaH MCMApEHWEM BELLECTB, UCNONb30BaHHbIX ANs NpesoxpaHeHns
AYX0BOrO LKada.

1 [Inst 0BrieryeHms HacTPOMK AePXKUTE HaxaTbIMK KHOMKIA “F 1 “=": Luchpbl
Ha fmcnnee ByayT cMeHsTLCS BbicTpee.

! Kaxxas HacTpoiika aBTOMATYECKV COXPaHAETCS B MaMSTL MO MPOLLECTBIN
10 cekyHa.

! AKTVIBI/IpOBaTb CEHCOpPHbIE KHOMKN touch B nep4yaTkax Hemnb3s.

HeKOTOpre MoZJenu ykoMnnekToBaHbl MneTeNbHOM CUCTEMON, MO3BOMSHOLLEN
NNaBHO 3aKpPbITb ABEPLY, HE Npuxumas ee pyK017|. Ons npaBUIbHOTO
1CNonb3oBaHUA CUCTEMbI Nepes 3aKkpblBaHNeM ABEpLibl:

* TONHOCTbIO OTKPbITE ABEPLLY.

* u3beratb 3aKpblBaHWA ABepLbl C CuIon.

! [1ng onTumunsaLmm NMPUrOTOBINEHNA B MOMEHT aKTUBUPOBaHNA BblﬁpaHHOVI
¢)yHKLlVIVI Npon3BOANTCA HaCTp0l7IKa NnapaMeTpoMm U3AENUs, KOTOpad MOXET
BbI3BaTb 3a1€PXKY BKIHOHYEHUA BEHTUNATOPA U HarpeBaTernbHbIX SNIEMEHTOB.

BrnokupoBka ynpaBneHun
! yﬂpaBJ'IeHMﬂ MOXHO 336ﬂ0KMp0BaTb npun BbIKITHO4YEHHON [lyXOBKe, nocrne
Ha4ana Uni no 3aBepLLEHNM NPUTOTOBEHA U B NPOLIECCE MPOrpamMmMmMpoBaHNS.

[nst GrOKMPOBKI YTPABIIEHNIA [IyXOBKM HaMITE KHOMKY ==O Mp1MepHo
Ha 2 cekyHabl. Pasnaetcs 3BykoBown curHan, Ha aucnnee TEMIMEPATYPhI
nosiBnsieTcs cuMBON Kntova “O—n’”. BrrtoyeHHsIn cumson ==O o3Hayaer,
4TO BrIOKMPOBKa aKTVBMPOBaHa.

[1nst pa3BriokVpOBKM BHOBb HAXMMTE MPUMEPHO Ha 2 CexyHbI kHomKy ==O.

Hactponka yacoB
! HacTpoiika 4acoB npon3BOANTCS TOMBKO MpW BbIKMIOYEHHOW AYXOBKE.
Ecnu ayxoBka B pexxvime 3HeprochepekeHist, py NepBOM HaxaTuu KHOMKK

N
.~ TOKa3blBaETCS TeKyllee Bpems. BHOBb HaXMuUTe 3Ty KHOMKY Ans
HaCTPONKN BPEMEHM.
[ocrie NOAKMOYEHNS K ANEKTPOCETI UMM MOCTIE OTKIOYEHIS SHEPTOCHABKEHIS!

N
kHoMKa \-.- 1 Lmdpbl Ha aucnnee BPEMA muraiot B Tedenne 10 cexyHa.
Hactpolika yacos:

N
1. Haxmure KHomky \..".
2. BbicTaBuTe Bpems npi NOMOLLIA KHOMOK “4 11 *=".

N
3. BbicTasyB TouHOE Bpemsi, BHOBb HaXMWUTE KHOMKY O
4, MOBTOPUTb BbILLEONCaHHYO onepauyio ANna BbiCTaBNEHNA MAHYT.
B cnyvae npepbiBaHns SHepFOCHQG)KeHMFI HeobX0oaNMO BHOBb BbICTAaBMUTh

v .
Bpems. Cumeon O MUraloLLMIA Ha uCnnee, NoKasbIBaeT, YTo Yachl
HaCTpOEHb! HEMPaBMILHO.

Hactpoiika Taimepa

! HacTpouTb TaitMep MOXHO KaK Mpu BKIKOHEHHOM, Tak W MPU BIKIHO4EHHOM
JyXx0BOM LuKadpy. TaitMep He ynpaBnseT BKITOYEHNEM UMK BhIKITIOYEHNEM
[JYXO0BOrO LuKadha.

Mo ncTeyeHnn 3afaHHOro BpeMeHM TaliMep BKIOYaeT 3BYKOBOW curHar,
KoTOpbIit MpepbiBaeTcs Yepes 30 CekyHa Unn nocne HaxaTtis Ha nobyio
aKTUBMPOBAHHYIO KHOTKY.

Mopsnok HacTPOKkK TailMepa:

1. HaxmuTe KHOMKY &—.
2. HacTpouTb Hy)XHOe Bpemsi Ny NOMOLL KHOMOK “+ 1 =",

3. BbiCTaBMB HyXHOE BpeMmsl, BHOBb HXXMUTE KHOMKY &—.

BkrtoueHHbIl cumBon ﬂ MoKa3bIBaET, YTO TAMEP BKITIOYEH.

[insi oTMeHbI hyHKLIM TaliMepa HaxmuTe KHOI‘IKya 11 NPY MOMOLLY KHOMOK
“+" 1 “=" ycraHosuTe Bpems Ha 00:00. BHOBb HaXMUTE KHOMKY &—.

BhikntoyeHme cumBona [1 O3Ha4aeT OTKMH4EHNEe Taﬁmepa.

Mopsaok BKNOYEHNs AYXOBOro LKada

I
1. BritoumTe KOHCOIb YNPaBEeHNst Moy MOMOLLIM KHOMKM O M3penve n3naet
TP 3BYKOBbIX CUrHana BO3pacTaloLLer rPOMKOCTH, W NOCrenoBaTenbHO
3aroparoTcst BCE KHOMKM.
2. HaxmuTe KHOMKY HyXHOI mporpamMbl NpuroToBnexmns. Ha gucnnee
TEMMEPATYPbI nokasblsaetcs:
- eCrv BbIbpaHa nporpamma NpUroTOBAEHNS B PyYHOM PEXUME, Temneparypa
[aHHOI Nporpammbl;
- “Auto” npu BeIGOpE NPUIOTOBMEHIS B ABTOMATUYECKOM PEXVME.
Ha gucnnee BPEMA nokasbisaetcs:
- npu Bbibope NporpamMMbl MPUTOTOBMEHNS B PYYHOM pexuMe, Tekyluee
BpeMmS;
- NPOJOMKUTENBHOCTL NPU BbIGOPE NPUTOTOBREHUS B aBTOMATUYECKOM
pexume.

3. HaxxmuTe kHonky NSt HAYana NPUroTORMEHMNS.

4. [lyxoBKa Ha4HET HarpeBaTbCs, MHANKATOPbI HAarpeBa OyayT 3aropaTses Mo
Mepe NOBbILLEHNS TEMNEpaTypbl.

5. 3BYKOBOW CUrHan 1 BKITKOYEHME BCEX MHAMKATOPOB HArpeBa 03Ha4aeT, YTo
hasa npeaBapuTENbHOTO Harpesa 3aBeplueHa. Ha JaHHOM aTane MOXHO
MOMECTUTb B [lyXOBKY MPOAYKTI.

6. B npoLiecce MpUroToBeHus! B 111060 MOMEHT MOXHO:

C
- U3MEHWUTb TeMNepaTypy Npy NOMOLLA KHOMKMA & , 3aTEM KHOMOK ‘" 1 “=
” (TOnbKO B MpOrpamMmax pyqHoro pexuma);
- 3anporpamMmMupoBaTh NPOAOIKUTENBHOCTL NPUTOTOBNEHNS (CM.
Mporpammbl);

- MpepBarb NPUrOTOBIIEHNE NPY NOMOLLY KHOMKNA . B atom cnydae
W3Oenve 3anoM1HaeT TemnepaTypy, kotopasi Morma GbiTb M3MeHeHa paHee
(TOMbKO B MporpaMmMax py4HOro PExUMa).

|

- BBIKITIOUMTb ZyXOBKY, flepa HaaToi KHOmMKy Q 3 cekyHabl.

7. B crnyyae BHE3AMHOTO OTKIIOYEHIS ANEKTPONUTAHMS, ECIW TEMNepaTypa
B AYXOBOM Lukadhy HE CIMLIKOM MOHW3MNach, cpabaThiBaeT cuctema,
BO306HOBNSIOLLAS MPOrpaMMy MPUTOTOBIIEHUS C MOMEHTa, B KOTOPbLIA OHa
6bina npepsaHa. MporpaMmMupoBaHUe, CAENaHHOE B OXUOaHUM 3amycka
MporpaMMbl, He COXPaHSIETCS Mocre BO30GHOBMEHISI SHEPTOCHABKEHNS 1
JLOIMKHO GbITb BLINOMHEHO NOBTOPHO (HaMpUMep: BbIN0 3anporpaMMUpoBaHO
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Havano npurotoenenms B 20:30. B 19:30 npepBanock 3HeprocHabxeHwe.
IMpy BO30OHOBNEHMM 3HEPrOCHADXEHWS HEOBXOAMMO BHOBb BbIMOMHUTb
nporpaMMy1poBaHue).

!B nporpammax MPUITb hasa npeasapuTensHOro Harpesa He npeaycMoTpeHa.

! Hukoraa He cTaBbTe HUKaKnX NPeAMETOB Ha HO JyX0BOro I.IJKaqba, TaK Kak
OHM MOTyT NOBPEAnTL 3ManMpPOBaHHOE NOKPLITHE.

! Beera cTaBbTe Nocyay Ha MpunaratoLLytocst PELUIeTKy.

OxnagutenbHasl BeHTURALMA

[Nl NOHYKEHMS TEeMMEepaTypbl CHapyXV AyXOBOro Lkadha oXMaauTenbHblii
BEHTUNATOP CO3MAET MOTOK BO3AyXa MEXay NepeaHelt NaHenbio, ABepLei
[yXOBOTO LKacha 1 HIKHUM KpaeM JBEpLibl [yXOBKM.

1 Mo 3aBepLLEHNM NPUTOTORNEHNS BEHTUNSTOP NPOAOMKaeT paBoTaTs BroTh
[0 HAZINEXALLEr0 OXTAKAEHIS [lyXOBKM.

OcBelueHue AyxoBoro Lwkaca

OcBeLLeHe BKITOYAETCA MPY OTKPbIBAHW ABEPLIbI AYXOBKI U B MOMEHT
3anycka nporpaMmbl MPUrOTORMNEHKS. B Moaensix, OCHaLLEHHbIX MHAVKATOpOM
LED INSIDE npu 3anycke NpuroTOBMEHUS BKIOYAKTCS MHANMKATOPbI A1
TYYLLErO OCBELLEHIS BCEX YPOHEN MPUrOTOBNEHMS.

KHorka ™~ N0o3BOMSIET BKITKOHATh U BbIKIHOYaTb OcBeLLeHue B oB0i MOMEHT.

MHAMKaTOpI:I OCTaTO4HOro Tenna

W3penve YKOMMNNIEKTOBAHO MHOMKATOPOM OCTaTOYHOro Tenna. |-|pI/I
BbIKITHOUYEHHO OyXoBke JVCTIeN NOKasbIBAET OCTATOYHOE TEeNso B OyXoBke
BKIHOYEHMEM LLKANbl 0CTaTouHOro Tenna. OTaenbHble CerMeHThl LKabl
nocnenoeatesibHO raCHyT, N0 Mepe TOro Kak temneparypa B [yXOBKe
NOHWXaeTcs.

Y6upatowascs pyyka

HekoTopble MOGENM YKOMMEKTOBAHb! YOMPaIOLLENCs pyYKOW, BCTPOEHHOM
B [BepLly AyxoBoro Likaca. [JocTaTouHO MErkoro Haxuma, u cuctema
OTKpbIBaHMs push/push obnerunt 3axeat pyyku Ans OTKpbIBaHMS W
3aKpbIBaHst AyxoBKU. 10 3aBEPLUEHMN KCTIyaTaLmi pyyKy MOXHO yopaTb
C NETKM HXVMOM.

Pexxum Demo
[yxoBoi Wwkad moxeT pabotatb B pexume DEMO: otkniovatotcs Bce
HarpeBaTenbHbIe 3MEMEHTbI, OCTAHOTCS BKITOMEHHBIMM TOMBKO YrpaBreHms.

|
[ins BkntoueHnst pexivima DEMO 1 pa3 HaxmuTe KHOMKY O 3aTEM KHOMK

N
=+ 1 = oaHoBpemeHHO Ha 6 cekyHa v 3atem 1 pas kHomky \-..<. Pasgaetcs
3BYKOBOI curHan, Ha gucnnee TEMMEPATYPbI nosiensietcs “dEon”.
[ns otkntoverus pexxuma DEMO npy BbIKIOYEHHON JYXOBKE HaxMuUTE

OLHOBPEMEHHO KHOMKY W KHOMKY == Ha 3 ceKyHbl. Pasfaetcs 38ykoBOW
curHan, Ha aucnnee nokasbiaeTcs Hagnueb «dEoF».

BoaBpart k 3aBofCKMM HacTponkam
[yxoBoit wkad mMoxeT ObiTb HACTPOEH Ha MCXOAHble dabpuyHbie

3HaYEHWs], YTO U3MEHWT BCE HACTPOMKM, CAENaHHbIE NoNb3oBaTernem (Yachl
W NepCcoHanManpoBaHHas NPOAOIKUTENBHOCTL NPUTroTOBNEHUS). [ng
OGHYNEHIsI HACTPOEK BBIKMIOMUTE JYXOBKY, [EPKUTE HaxXaToN 6 cekyHn
OfIHOBPEMEHHO KHOMKY NEPBOTO MPUrOTOBIIEHNS B PyYHOM PEXVME B NIEBOM

START
BEPXHEM YTy U KHOI'IKy. Mocre 06HyNeHIs pasaaeTcs 3ByKOBOI CUrHarl.

|
I'Ile MepBOM HaXaTu KHOMKK O,qyxom(a BO3BpPaLLAETCA B PEXUM NEPBOro
BKITHO4EHMS.

Pexum 3HeprocoepexeHmns

[laHHoe n3nenve otBevaeT TpeboBaHMSM HOBOI EBponelickoi InpekTeb
M0 OrpaHNYEHIo SHepronoTpebneHIs B pexume sHeprocbepexeHns. Ecnne
TedeHmre 30 MHYT He NPOM3BOANTCS HIKAKIX ONepaLni U He aKTUBMPOBaHA
BnokupoBKa ynpaBneHWit unu ABepLbl, U3Aenue aBTOMaTUYECKH
MepekmnioyaeTcs B pexmum aHeprochepexeHns. Pexvm aHeprochepexerns
nokasbiaetcs «KHomkol Yackl» ¢ pkoi nogceeTkon. pn nepeom xe
MCMOMb30BaHUN YNIPABMEHMIA M3AENKS, CUCTEMA BO3BPALLAETC B pabounii
PEXIAM.

porpammb!

! [Ins obecneyenns naeanbHON HEXHOCTU W XPYCTALLEN KOPOUKK Oniog
BYXOBKa MOOAEPXMBAET BNaXHOCTb B (DOPME BOASHOTO napa, kotopast
06bI4HO BbIAENSAETCS MPU NPUFOTOBAEHIM. TakiM 0Bpa3oM MOKHO MOMy4UTb
ONTUMarbHbIE Pe3ymnbTaTsl MPUrOTORNEHUS Mobbix 6ntoa.

! Mpw KaxkOoM BKIKOYEHNM LyXOBOW Lkad NOKa3blBAET NepByto MporpaMmy
MPUFOTOBNEHMS B PYYHOM PEXUME.

I'IporpaMMbl NPUroToBIIEHUA B PYyYHOM pexume

! Kaxgas nporpamMma MMeeT 3agaHHylo Temnepatypy NpuUroTOBMEHWS.
Temnepatypa MoxeT ObiTb HacTpoeHa BpyuyHyto, oT 30°C go 250°C
(300°C gns nporpammel MPUIb). BoamoxHble M3MeHeHWs TemnepaTypbl
COXPaHSIOTCS B MAMSITH, 1 3TV 3HAYEHS NOKA3LIBAKOTCS NP NOCEAYHOLLIEM
1Cnonb30BaHUK 3TOM nporpammbl. Ecnn BbibpaHHas Temnepatypa Hinke
(hakTUyeckon Temnepatypsl B gyxoBke, Ha aucnnee TEMMEPATYPhI
nokasbiBaeTcs Hagnuch «Hot». B niobom cryyae Bbl MoXeTe BKMKOUUTL
MPUrOTOBNEHME.

@ Mporpamma OQHOBPEMEHHOE MPUTOTOBJIEHUE HA
2N HECKOITbKMUX YPOBHAX

Bknioyatotcs HarpeBaTenbHble aNeMeHTI 1 BEHTUNATOP. Tak Kak xap
ABNSAETCSA NOCTOSHHLIM BO BCEM [yXOBOM LuKkady, Boamyx oGecrneymsaeT
O[IHOPOAHOE MPUOTOBMIEHME W NOAPYMAHUBaHIE MPOAyKTa. OOHOBPEMEHHO
MOXHO MCMOMb3oBaTh He Gornee ABYX YpOBHEI AyX0BOrO Likada.

A

Mporpamma MPUMNb
Bkntoyaetcs BepxHW HarpeBaTenbHbIN SNEMEHT M BepTen (ecnu oH
nmeeTcs). Bbicokas Temnepatypa 1 xap NpsMoro AeicTBus rpuns
PEKOMEHAYETCS ANst MPUTOTOBMNEHMS MPOLYKTOB, HYXKAAMLLNXCS B BBICOKOM
MOBEPXHOCTHON TeMNepaType. B npoLiecce NpuUroToBneHNs ABepLia AyXOBKA
[OMKHA 0CTABATbCS 3aKPbITON (CM. «[paKTuYeckme pekoMeHAaLum no
MPUTOTOBMEHMIO ).

Eﬂ Mporpamma 3AMEKAHKA

BkritouaeTcs BepXHuii HarpeBaTeNbHBIA AMIEMEHT, 1 B ONPEAENEHHDI MOMEHT
LKA Talkoke KpYrrbli HarpeBaTenbHbIN ANEMEHT, BKITKOYaIOTCH BEHTUNATOP
BepTen (ecnv oH umeetcst). CoveTaeT oaHOHanpaBeHHoe BifeneHme xapa
C MPUHYAUTENBHON LMPKYMALMEN BO3AyXa BHYTPW AyXOBOTO Lukada.
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310 npensTcTBYET 06ropaHNd NOBEPXHOCTH MPOAYKTOB, MOBbILIAS
MPOHMKaKOLLYI0 CMOcobHOCTb Xapa. B npouecce npuroTonerns Asepua
[DYXOBKM [J0IMKHa OCTaBaTbCs 3aKpbITOi (CM. «[pakTuyeckvie pekoMeHaLmm
MO MPUrOTOBNEHMIO”).

@ Mporpammel HU3KAA TEMMEPATYPA

OTOT PEXIM MPUTOTOBNEHUS CIYKUT NS PacCTOMKN TECTa, pasMOpO3KiA
MPOZYKTOB, NPUTOTORNEHIS! AOTypTOB, BOMee 1rnv MeHee BbICTPOro pasorpesa
roTOBbIX OO, ANS MPOAOIKUTENBHOMO NPUFOTOBMEHNS MPU HU3KOM
Temnepartype. B faHHOM pexume MOXHO BbIGpaTb OFHY M3 CreayioLmx
Temneparyp: 40, 65, 90°C.

A
Mporpamma MALILIA

BKI1K04aI0TCS HIXKHMIA W KDYTTIbIA HArpeBaTenbHbIE SMEMEHTbI M BEHTUMATOP.
31a KoMBUHaLWs N03BONSIET GbICTPO HArPETbL AyXOBKY. ECrin ncnonbaytotcs
HECKOMbKO YPOBHEN 0IHOBPEMEHHO, HEOBXOMMO MeHsTL MecTami Gntoaa
B CEPEANHE WX NMPUTOTOBIIEHMS].

@ Mporpamma KOHAUTEPCKASA BbINMEYKA

Bknouaetcs 3aaHuit HarpeBaTerbHbIid ANEMEHT 1 BeHTUNSTOp, 0becrnednsas
YMEPEHHbIA 1 OLHOPOZHbIN Xap BHYTPU AyxoBku. [laHHas nporpamma
npenHasHayeHa ans NPUroTOBNEHUS AENMKATHbIX MPOAYKTOB (HanpumMep,
KOHAMTEPCKas Bbineyka 13 APOXCKEBOro TeCTa).

lMporpamma ECO

Bkniouaetcs 3aaHuit HarpeBaTerbHbIil ANEMEHT 1 BeHTUNSTOp, 0becrneunsas
YMepEHHBIN 1 OHOPOAHbIN Xap BHYTPY [yXOBKM. PeXuM SKOHOMIW 3HEPTUN
PEKOMEHL0BaH Anist HeBoNbLLKX BrIFOZ M MaearnbHO NOAXOANT ANs NoNorpeBa
11 foBenieHus bnoia A0 FOTOBHOCTH.

lMporpamMmbI NPUroToBNEHUs B aBTOMaTUYECKOM pexume
! TemnepaTypa u npoAomKUTENLHOCTL NPUTOTOBNEHNSA 3aAaloTCs
asTomatidecku cuctemoit C.0.P.® (OnTmanbHoe 3anporpaMmMmUpoBaHHoe
NPUroTOBIEHMUE), YTO ABTOMATUYECKU rapaHTUpYeT uaeanbHbIi
pesynbTaTt npurotoBneHus. MpurotoBneHne aBTOMaTUYeCKU
3aBepliaeTca, U AyXoBOW WKad) BKNOYaeT 3BYKOBOW CUrHan,
03HavaroLui, 4to 6nroao rotoso. MpuroToBneHe MOXET ObITb HaYaTo
B XOMOAHON WA B ropsivei AyXoBKe.

MoxHO NepcoHan131poBaTh NPOLOMKUTENBHOCTL MPUTOTOBMEHMS COMMacHO
BaLwmm nnuHbIM BKycaMm, 13meHsis ee Ha +5/20 MUHYT B 3aBMCUMOCTY OT
BbIOpaHHOI nporpammel. Mocne Havana NpuUroToBREHUS! Takke MOXHO
M3MEHUTb €10 MPOAOIKATENBHOCTb. ECNM 13MeHeHe npousBOaUTCS A0
3anycka nporpamMbl, OHO COXPaHSIETCS B NAaMSITV U BHOBb NOKa3bIBAETCS My
riocreayHoLLEM 1CTOMb30BaHIM 3TOM MporpaMMbl. ECTiv Temnepatypa BHyTpU1
LYXOBKU BbiLLE TemnepaTyphbl, Yka3aHHO! 4ns BbIGpaHHOM nporpamMMbl,
Ha pucnnee TEMMEPATYPbI nokaseisaetcs Hagnuce «Hot», 1 Havatb
MPUrOTOBMEHWE HEBO3MOXHO; NOJOXAATh OXNAKAEHUS AyXOBKM.

! B Havare (hasbl Ha4Yana NpuroToBMEHUS IyXOBOW LLKadh BKMHOYAET 38yKOBOW
curHan.

! He oTkpbIBaiiTe ABEpPLY AYXOBKI BO M3DEXAHINE N3MEHEHIS TEMMEpaTYpbI
11 NPOJOMKMTENBHOCTY NPUFOTOBMEHNS.

*
& Mporpavva FOBSAUHA
Ota nporpaMma npedHasHa4eHa ansa npurotoBneHna TeNATUHbI, CBUHWHbI,
BapaHiHbl. Maco nomelLiaeTcs B lyxoBky 663 ee npeaBapuTenbHOM Harpesa.
Tem He MeHee Bbl MoxeTe pasorpeTtb AyXOBKy nepen nomelleHnem B Hee
MAca.

*
<D MMporpamma PbIEHOE ®UNE
OTOT peXxvIM NOLXOANT NS MPUTOTOBNEHNS PHIGHOTO (e MarbIX M CPEHUX
paamepoB. MomecTute pridy B fyX0BKy 663 NpeaBapuTENsHOMO Harpesa.

*

D Mporpamma XMEB

Ota nporpamma npeaHasHayeHa Ans Bbinedky xneba. Ans ontumansHoro

pesynbTata pekOMEHLYeM CTPOro CnefoBaTb NPUBEAEHHBIM HUXe

VHCTPYKUNSIM:

+ cobniogarite peLenT;

¢ MaKCHUMasnbHbIN BEC Ha NPOTUBEHD;

¢ He 3abbiBaiiTe HanuTb 50rp (0,5 An) xonoaHOM BoAbI B NPOTUBEHD,
YCTaHOBIEHHbII Ha 5-OM YPOBHE;

*  paccToilka TecTa OCYLLECTBNSAETCS NpWU KOMHATHOW TemnepaType B
Teyenmre 1 - 1,5 yaca B 3aBMCUMOCTM OT TEMNEPATYPbI B MOMELLEHNN,
BN/OTb A0 YBENMYeHNs obbema TecTa BOBoe.

Peuent XJIEBA:
1 npotBeHb Makc. Ha 1000 rp, HUXHWIA YPOBEHD
2 npoTueeHs Makc. Ha 1000 rp, HUXKXHWIA 1 CPESHIA YPOBHM

Peuent Ha 1000 rp. Tecta: 600 rp. myku, 360 rp. Bogel, 11 rp. conm, 25 rp.

CBEXVX [JPOXOKed (1 2 NakeTKa CyXuX APOMOKEN)

MpuroToeneHve:

¢ CwmelLvaiiTe B GOMbLLOII MIUCKE MYKY C COMbHO.

+ Passeante gpoxcku B Tennon Boge (npumepHo 35°C).

+ CpenaitTe B LIEHTPE MYKM TyHKY.

* Harelite B NyHKy pa3BeaeHHbIE B BOAE JPONOKN.

+ 3amecute B TeyeHre 10 MMHYT OQHOPOAHOE, AMAaCTUYHOE TECTO, He
npununatoLLee K pykam.

¢ CchopmunpyiTte 13 TecTa Lap, NOMECTUTE €ro B MUCKY W HaKpONTE €ro
MPO3payHoli KyXOHHOI MNEHKON BO N3bexaHue 3acbixaHis NOBEPXHOCTU
TecTa. TomecTTe MUCKY C TECTOM Ha paccToviky B AyXOBOW LiKad),
BKMKOUMB pyuHon pexim HA3KAA TEMIMEPATYPA 40°C v paiite emy
MOAHSATLCS MPUMEPHO B Te4eHue 1 yaca (TECTO JOMMKHO YBENMUUTLCS
BBOE B 00beme).

+ PaspenwTe nopoLueALLee TECTO Ha YacTu.

+  Pasnoxure Bynku Ha npoTuBeHe Ha nucTe Gymarv Ans LyXOBKu.

* TMoceinkre Gynkv MyKOIA.

+ Cpenaiite cBepxy Oynok Hagpesbl.

+  Kypuua nomelyaetcs B RyXoBKY 0e3 npenBapuTENBHONO Harpesa.

+ Brriounre npurotoenetne CD XIEB
+ 10 3aBEpLUEHIV BbINEYKY BINOXMTE FOTOBbIE ByIKV Ha PELLETKY BrNOTh
[10 VX TTOMHOTO OXMaKEHYS.

*
Mporpamma KOHOUTEPCKAA BbINEYKA
OTa nporpamma uaearnsHO MOAXOANT NSt BbINEYKV TOPTOB 13 [POXOKEBONO,
HEZPOMOKEBOro TecTa W BUCKBUTOB. M3penns nomeLLaloTCst B XONOaHYH
[JyX0BKy. TeM He MeHee Bbl MoXeTe pasorpeTh 4yXOBKy Nepes NoMeLLEHeM
B Hee BbiMeyky.

*
[Mporpamma MECOYHbIE TOPTbI
[laHHbIV peXvM aeansHO NoaXoauT ANs MobbiX PELENTOB NECOYHbIX TOPTOB
(0Bb14HO TpebytoLLMX XOpoLLEro nponekaHms cHuay). Kypuua nomeLLaeTcs B
[JyxoBky Oe3 NpeaBapuUTENbHOrO Harpesa.
Tem He MeHee Bbl MoXeTe pa3orpeTb AyXOBKY Nepes NOMELLEHNEM B Hee
BbINEYKM.
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npOFpaMMMPOBaHMe NPUroToBrieHnsA
! 3anporpammupoBaTh NPUrOTOBNEHNE MOXHO TOMbKO Mocne Bbibopa
MpOrpamMMbl MPUFOTOBMEHWS].

! Mpu BBIGOPE MPOrPaMMBbI MPUTOTOBIEHIS aKTUBMPYETCS KHOMKa X nocrne
yero Bbl MOXeTe 3anporpaMM1pOBaTb MPOOMKUATENEHOCTb MPUTOTOBEHNS.

3agas NPOACIMKUTENBHOCTE MPUrOTOBNEHUA, aKTUBUPYETCA KHOMKa END
, nocne yero Bbl MmoxeTe 3anporpaMmMmnpoBaThb OT/IOMKEHHBIN 3anyck
NPUrOTOBNEHNSA.

I'IporpaMMMpOBaHMe NPOAOCITKUTENTbHOCTU

1. HaxxmuTe KHOMKy La; KHOMKa Za v Ldpbl Ha aucniee BPEMA murator.
2. [Ins BbIGOpa NPOAOMKUTENBHOCTY HAXMUTE KHOMKW <+ 11—

3. YctaHoBMB HYXXHYH NPOLOMKUTENBHOCTL, BHOBb HAXMUTE KHOMKY X

4. Haxmure KHOMky NS Ha4ana NPUroTOBNEHNSI.

5. Mo 3aBepweHun npurotoBnexus Ha aucnnee TEMMEPATYPbI

nokasbizaetcst Hagmcs «END» (KOHELL) v pasgaetcs 38yKoBOW curHan.

+ Tpumep: B 9:00 BbI 33Aa€TE NPUFOTOBMNEHNE, Ha KOTOPOE NOTPpebyeTcs 1
yac 15 MuHyT. MpurotoBneHue asTomatyecki 3asepLuntes B 10:15.

MporpaMm1poBaH1e NPUrOTOBNEHNS C OTIIOKEHHBIM 3anyCKOM
! HacTpouTb OKOHYaHWe MPUTOTOBMEHNS MOXHO TOMBKO MOCKE HACTPOMKM
MPOJOMKUTENBHOCTY MPUTOTOBMEHMS.

! [inst onTManbHOro UCTonb30BaHist MPOrpaMMbl C OTIIOKEHHBIM 3amyCKOM
HeobXoayMo, UTOObI Yackl ObINK HACTPOEHbI MPABULHO.

1. HaxmuTe KHOMKy X 11 BbINOMHUTE Onepaumy ot 1 4o 3, onucaxHble Ans
MpOrpaMMUPOBaHUs MPOLOKUTENBHOCTH.

2. 3aTeM HaxXMuTe KHOMKY END UM HAacTpoiTe BpeMs 3aBeplueHus
MPUTOTOBIIEHNS NP MOMOLLA KHOMOK =+ 11—
3. BbiCTaByB Hy)XHOE BpEMS 3aBEPLUEHMS NPUTOTOBNIEHMS], BHOBb HAXMMTE

KHOMKY END .
4. Haxmure KHomky NS aKTUBaLWW NPOrpaMMUPOBaHNS.

KHorku Za\ n ENQD nonepemMeHHO MUraloT, NoKasblBast, YTo 6biM0 BbINOMHEHO

NporpaMMupoBaHKe; B MPOLIECCE OXMOAHWS Hayana NpUroTOBMEHNS Ha

pvennee BPEMSA nonepemeHHo nokasbiBaeTcs MpOLOMmKUTENBHOCTb M BpeMSt

3aBEPLUEHNS MPUTOTOBMEHNS.

5. Mo 3aBeplwennn npurotoBnexus Ha gucnnee TEMMEPATYPhI

nokasbiBaetcst Hagnueb «END» (KOHELL) v pasnaetcs 3ByKOBOW curHar.

¢ [lpumep: B 9.00 BbI NporpaMmupyeTe NPUrOTOBIEHME, HA KOTOPOE
notpebyetcs 1 yac 15 muHyT, 1 Bpems 12:30, Korga NpUroTOBREHNS
JOMKHO 3aBepLLKTLCS. MporpaMma aBToMaTyecky 3anyckaetcs B 11:15.

ﬂ]’lﬂ OTMEHbI NMPOorpamMmbl HAXMUTE KHOMKY .

lMpakTuyeckme coBeTbl MO NPUrOTOBNIEHNIO

! B pexxme BEHTURMPYEMOTO NPUrOTOBNEHNS HE UCTIONb3yiTe 1-biit 1 5-biln
YPOBHU: OHW MOABEPraloTCs NPSIMOMY BO3AEMCTBMIO FOPSYEro BO3MYyXa,
KOTOPbI MOXKET CXeYb AenMKaTHbIe NPOZYKTbI.

! Mpwn ncnonbsosanum TPUTb u 3AMEKAHKA, ocobeHHo ¢ dhyHKume
BepTena, NoMecTuTe NpoTMBEHb Ha 1-bili YpoBEHb ANg cbopa XKuakocTen,
BbIENSIEMOTO NPV KapKe (COK W/nnm xup).

OOHOBPEMEHHOE MPUIOTOBJIEHWE HA HECKOJTbKIX YPOBHAX
¢ Mcnonbaytotes 2-01 1 4-biit YPOBHM, Ha 2-0V NOMELLAKTCS NPOAYKTHI,
TpebytoLme 6onee MHTEHCUBHOTO Xapa.

* YCcTaHOBHUTE MPOUTBEHb CHI3Y, @ PELLIETKY CBEPXY.

rPUINb

* YCTaHOBUTE PELLETKY Ha YPOBEHb 3 1N 4, NOMECTUTE NPOAYKTHI B LIEHTP
peLLeTKu.

*  PexomeHpyeTcs 3aatb MakcumarsHyto Temneparypy. He 6ecrniokoiTecs,
€CIW BEPXHUIA 3MIEMEHT HE OCTAETCS MOCTOSIHHO BKITIOYEHHBIM: er0 paboTa
YNpaBnsaeTcs TepMoCTaToM.

MALLUA

*  Vcnonb3ayitte NpoTMBEHb 13 NETKOrO antoMIUHIS, YCTaHaBMMBas €ro Ha
MpuraraoLLyiocs peLueTky.
Mpn MCnoNb30BaHUN NPOTUBEHS BPEMS BLINEYKM YANMHSETCS, YTO
3aTpyaHSIET NONYYEHNe XPYCTALLEN MALILLbI.

« B cnyyae Bbineyku nuuybl ¢ 06UNbHOM HAUMHKON PEKOMEHaYeTcs
MOMOXUTb Ha MULILY CbIp MOLILLAPensia B cepeavHe BbIneuKu.
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Tabnuua npurotoBneHus
Mporpammbl MpoaykTbl Bec Pacnonoxenue MpenBaputenbHbiii | PekomeHayemas | Mpoaonkut-Te
(kr) ypOBHe# HarpeB Temnepatypa |NpUroToBneHUs
(°C) (MUHYTBI)
~ CTaHAapTHble BbIABNXHbIE
PyHoit pexum Fonune| Hana
OpHoBpeMeHHoe | MMuLa (Ha 2-X ypOBHSX) 2un4 113 Jit:) 210-220 20-25
npurotoBnenme |[1ECOUHbIN TOPT Ha 2-X YPOBHSIX/TOPTBI HA 2-X YPOBHSX 2n4 1mn3 na 180 30-35
Ha HECKONMbKMX | DUCKBUT (Ha 2-yX YpOBHSX) 2un4 1n3 na 160-170 20-30
YPOBHsX * XapeHas kypuLa ¢ kapToLLKOi 1+1 1123 1n3 na 200-210 65-75
BapaHuHa 1 2 1 aa 190-200 45-50
Ckymbpus 1 1 vmm 2 1 aa 180 30-35
TNasaHba 1 2 1 aa 180-190 35-40
3Krepbl Ha 3-X YPOBHSIX 1m3nbd Tm2nd na 190 20-25
MeyeHbe Ha 3-X YPOBHSX Tn3nd Tu2un4 na 180 10-20
MeveHbs 13 CIIOBHOTO TECTA C CHIPOM Ha 2-YX YPOBHSX 2un4 1n3 na 210 20-25
Hecragkve TopThl 1un3 1mn3 na 190-200 25-35
Mpunp* Ckym6pust 1 4 3 HeT 300 10-20
Kambana v kapakatuubl 0,7 4 3 HeT 300 10-15
KanbMmapb! v kpeBeTku Ha Luamnypax 0,7 4 3 HeT 300 10-15
durne Tpecku 0,7 4 3 HeT 300 10-15
OBoLWM-rpuib 0,5 34 2um 3 HeT 300 15-20
Tensaunit Gudiutekc 08 4 3 HeT 300 10-20
YapeHble konGacku 0,7 4 3 HeT 300 10-20
[ambyprep n°4 uwmb 4 3 HeT 300 10-12
DapLuMpoBaHbIi Fopsuuii 6yTepBpoT (un obxap. xne6) N° 4 WM 6 4 3 HeT 300 3-5
Kypuua Ha BepTene (ecrnm umeetcs) 1 - - HeT 300 70-80
FArHeHOK Ha BepTene (ecnv nMeeTcs) 1 i 3 HeT 300 70-80
3anekaHka* | Kypuua-rpub 15 2 2 HeT 210 55-60
Kapakatuubl 1 2 2 HeT 200 30-35
Kypuua Ha BepTene (ecrnu umeeTcs) 15 - - HeT 210 70-80
YTka Ha BepTene (ecnu umeetcst) 15 - - HeT 210 60-70
YKapkoe 13 TeNsTUHBI UK FOBANHI 1 2 2 HeT 210 60-75
YKapkoe 13 CBUHMHI 1 2 2 HeT 210 70-80
BapaHuHa 1 2 2 HeT 210 40-45
Huskas Paccroitka / pasmopaxusaHue - 2 1 Het 40 -
Temneparypa* |benoe 6ese - 2 HeT 65 8-12 yacos
Msico / Pbiba - 2 1 HeT 90 90-180
Muyua* Mvuua 0,5 2 1 na 210-220 15-20
TeneLwku 05 2 1 na 190-200 20-25
KonguTepckas |MecouHblit TOPT C HAUMHKOM 0,5 23 1 unm 2 na 180 25-35
Bbineyka* | PpykToBbIA TOPT 1 23 1mnm 2 na 180 40-50
BMCKBUTHBIN KEKC 0,7 2nm3 1mnm 2 na 180 45-55
Menkvie kekcbl Ha 2-X YPOBHSIX 0,7 2n4 13 na 180-190 20-25
BucksuTHOe TecTo 0,6 2v1m3 12 na 160-170 35-40
OKnepbl Ha 2-X YPOBHSIX 0,7 1mn3 1n2 na 180-190 20-30
MeYeHbe Ha 2-X YPOBHSIX 07 1n3 n2 pa 180 20-25
BIAVHbI C HaUMHKOIA 0,8 2 1 na 200 30-35
Bese Ha 2-X YPOBHSX 05 13 1n2 na 90 180
lMeyeHbe 13 CNOEHOro TecTa C ChipoM 05 2 1 na 210 20-25
ABTOMaTUYECKUE PEXNMbI**
FoBsiguHa | XKapkoe 1 2umm 3 2 HeT
PbiGHOe Tpecka 0,4-0,5 2umm3 2 HeT
tune YepHa 0,4-0,5 2vmm 3 2 Het
dopernb 0,4-0,5 2nm 3 2 HeT
Xne6** Xneb (cm. peuenT) 1 11 2 1 HeT
Konputepckas KoHauTepckas Bbineyka 1 2nm3 2 HeT
BbIneyka
MecouyHbIi
TOpTC [ecoyHbIl TOPT C HAYWHKOM 05 2vm 3 2 HeT
Ha4MHKOW

* YkasaHHas NPOJOMKNTENBHOCTL MPUTOTOBMEHUS CYXMT TONMBKO B KaYecTBe npuMepa 1 MOXeT ObiTb M3MEHEHa B COOTBETCTBUM C BaLmm nyHbIMM
npeanoyTeHnsiM1. Bpems pazorpeBaHus JyXoBky SBNSETCS (PUKCUPOBAHHBIM U HE MOXET BbITb M3BMEHEHO BPYYHY!O.

** [pofOMKUTENBHOCTD MPUTOTOBNIEHUS B @BBTOMATMYECKOM PEXUME 3aaeTcs aBTomaTnyecki. [Monb3oBaTtenb MOXET U3MEHUTb 3HaYeHWs!, HaunHas ¢
3a[aHHOI NPOAOITKUTENBHOCTY.

*** o peuenty Hanewte 50 rp (0,5 A1) BoAbl B NPOTUBEHb, YCTAHOBMEHHDIN Ha 5-biii YPOBEHb.

! Mporpamma ECO: 3ta nporpamma nMeeT 60MbLUYK NPOAOIKNATENBHOCTL NPUTOTOBIEHMS, HO NO3BONSET 3HAYUTENBHOE 3HEProcOepexeHne, pekoMeHayeTcs
Ans Takux Ontofl kak pbiGHOe dune, Menkas Bbineyka v oBowy. MpuroaHa Takke Ans pasorpeBaHus Gog 1 UX LOBOAKU.

22



MpeaoCcTOPOXHOCTH U
peKoMeHAaLum

! N3genve cnpoekTMpPOBaHO M M3rOTOBNEHO B COOTBETCTBUM C
MexayHapoaHbIMM HopMatueamu no 6esonacHocti. Heobxoaumo
BHMMATENbHO MPOYNTaTh HACTOSILUME NMPEAYNPEXAEHNS, COCTaBNEHHbIE B
Liensix BaLLen 6e30macHOCTM.

O6wwme TpeboBaHMA K 6e30MacHOCTH

+ [laHHOe u3pmenue npefHasHavaeTcs Ans HenpodeCcCUMOHaNbHOro
MCMONb30BaHNS B JOMALLHIX YCIOBHSIX.

+ 3anpellaetcs ycTaHaBnMBaTb U3OENMe Ha yruLe, Aaxe MOA HABECOM,
TaK Kak BO3E/CTBIE HA HErO JOXAS U rpo3bl SBMSETCS Ype3BblyaitHo
onacHbIM.

+ [Ins nepemelLLeHIs 3nenus Beeraa bepuTech 3a creuvanbHble pyyKi,
pacnomnoxeHHsle ¢ G0KOB 4yx0BOrO LLkadba.

* He npukacaiitechb K M3Oenuio BNaxHbIMI pykamu, a Takke Haxoasich
BOCHKOM U C MOKPBIMI HOraMu.

*  W3penve npepHa3HayeHo Ansi NPUroToBNEHNSA NULLEBLIX NPOAYKTOB,
MOXET ObITb MCNONb30BAHO TONbKO B3POCNbLIMM NULAMU B
COOTBETCTBUU C MHCTPYKLUSMU, NPUBEAEHHLIMU B AaHHOM
TeXHMYeckoM pykoBoacTBe. Jlloboe apyroe ero Mcnonb3oBaHue
(Hanpumep: oToNMEHUe MOMELLEHNS) CYUTAETCA HEHaaNeXalWmm 1
cnepoBatenbHO onacHbIM. Mpon3BoaMTENb HE HECET OTBETCTBEHHOCTH
32 BO3MOXHbIV yLLEep6, BbI3BaHHbIA HeHaANEXaLUWM, HeNpaBUNLHBIM
1 HepasyMHbIM UCNONb30BaHMEM U3LEnKs.

* B npouecce akcnnyarauum uspenus HarpeBaTenbHbIE NEMEHThI U
HEeKOTOpbIe YacTH ABEPLbI AYXOBOTO LKadha CUNbHO HarpeBatoTCs.
Heobxoanmo NposiBNsiTb OCTPOXKHOCTL BO M3BEXaHNe KOHTAKTOB €
3TUMM YaCTAIMM W He pa3pelLaTtb AeTAM NPUONKaTLCs K AYXOBKe.

+  Cnepure, uToDbI CETEBbIE LUHYPbI APYIX BbITOBBIX ANEKTPONPUBOPOB HE
NpUKaCcanmCh K ropsuMmM YacTsiM JyXOBOrO Lukadha.

* He 3akpbiBaiiTe BEHTUNALMOHHBIE PELLETKN 1 OTBEPCTISI PaccenBaHmst
Tenna.

+ Bepureck 3a pyyKy BepLIbI B LIEHTPE: C BOKOB OHA MOXET ObiTb ropsiyelt.

+ Bcerna HageBaliTe KyxOHHbIE BapexKu, KOraa CTaBUTE UNK BblHUMAETe
Brroga 13 AyxoBku.

* He nokpbIBaiTe AHO AyXOBOIO LKkada ¢horbron.

* He xpaHuTe B lyx0BOM LLIKadhy BO3ropaemble NpeameTbl: My Criy4aitHom
BKITHO4EHIN U3NENKUS Takue Matepuanbl MOryT 3aropeTbes.

*  He TaHuTe 3a kabenb aneKTponUTaHUs ANs OTCOEAMHEHS BIANIKV M3AEnVst
113 CETEBOW PO3ETKW, BO3LMUTECH 3a BUIIKY PYKOM.

+ Tepen Ha4amom YMCTKN UMK TEXHUYECKOTO OBCMYXWUBaHUS 3aenust
BCEra OTCOEAMHSNTE LUTENCENbHYHO0 BUIKY U3 CETEBOI PO3ETKU.

B cnyyae HencnpaBHOCTK KaTeropuyecku 3anpeLLaeTcst OTKpbIBaTb
BHYTPEHHWE MEXaHW3Mbl M3Lenus ¢ LEnbio WX CaMOCTOSTENbHOO
pemoHTa. Obpawaiitecs B LieHtp CepsucHoro obcnyxusaHns (cm.
CepaycHoe obcnyxmBaHue).

* He craBbTe npeameThbl Ha OTKPLITYIO IBEPLIY AYXOBOTO Likadha.

¢ He paspeLuaiite feTsm urpathb ¢ 6bITOBLIM 3NEKTPONPUOGOPOM.

¢ OKcnnyataums usgenus nmuamu (Bkmiovas 4eTelt) ¢ OrpaHYeHHbIMM
(hU3NYECKMIN, CEHCOPHBIMU WM YMCTBEHHBIMI CNOCOBHOCTAMM,
HEOMBITHBIMW NINLAMM WM NULAMKU, HE3HAKOMBIMU C NpaBunamm
3KCTNyaTaLym JaHHOTO U3nenis, 3anpeLLaeTcs 663 KOHTPONSs CO CTOPOHSI
W@, OTBEYAIOLLErO 3a WX Be30MacHoCTb, U 6e3 0byueHus npasunam
NOMb30BaHMS U3AENVEM.

* W3penue He paccuuTaHO Ha BrHOYEHME NMOCPEACTBOM BHELIHETO
CUHXPOHW3aTOpa UMM OTAENbHON CMCTEMbI AUCTAHLUOHHOTO
ynpaeneHus

Yrunuzaumsa

* YHUUYTOXEHWe ynakoBOYHbLIX MaTepuanos: cobniogante MecTHble
HOpMAaTMBbI C LIeSbl0 MOBTOPHOIO MCMOMb30BaHUS YNIAaKOBOYHBIX
MaTepuarnos.

« CornacHo EBponeuckou inpexTvise 2012/19/CE kacatensHo ytunmsaumm
3MEKTPOHHBIX U 3MEKTPUYECKUX SMEKTPOnpubOpoB aneKkTponprubopsI
He [I0IDKHbI BbIOpachIBaTbCS BMECTE C 0BbIYHbBIM TOPOLCKVM MYCOPOM.
BbiBefeHHble 13 CTPOSt NpUBOpLI AOMXKHbI COBUPATLCS OTAEMNbHO
ANs ONTUMM3ALMN WX YTURM3ALMM U PekynepaLimn COCTaBMSIOLMX
WX MaTepuanos, a Takke Ans 6e30nacHOCTM OKpyXaroLlen cpeabl 1
300poBbst. CUMBON 3a4epkHyTasi MyCopHas KOp3uHka, MMEIoLmMnes Ha
BCEX NpUBOpaX, CRIYXUT HaroMUHaH1EM 06 X OTAENbHOM yTUMM3aLINN.
Crapble 6biTOBbIE 3nekTponpubopbl MOryT ObITb NepeaaHsl B
00LYECTBEHHbIN LIEHTP YTUNM3ALMK, OTBE3EHBI B CMeLmanbHble
MYHULMNAMbHbIE 30HbI I, ECIW 3TO MPEYCMOTPEHO HALWMOHAMBHBIMM
HOpMaTBaMK, BO3BPALLIEHbI B MarasuH npu Mokyrnke HOBOrO WU3penust
aHaronYHoro TUNa.

Bce BenyLLye nponaBoauTeni GLITOBBIX 3NEKTPONpUOOPOB COAENCTBYHOT
CO3[aHII0 11 YMIpaBIEHIIO cicTeMamit Mo cBopy W yTUNM3aLIMM CTapbIX
anexTponpubopos.

OKOHOMMSA INEKTPOIHEPrM U OXPaHa OKpYKatoLLen

cpeabl

+ Ecnm Bl BygeTe nonb3oBatsest yXoBbIM LUkachoM BEYEPOM 11 10 PAHHETO
yTpa, 3T0 MOMOXET COKPaTUTb Harpy3ky noTpedneHnst aNeKTposHeprm
AMNeKTPOCTaHLMAMM. Ty BOMOKHOCTL Bam fiafyT Onuumv nnaHupoBaHmst
MporpamM, B YaCTHOCTY «MPUTOTOBNEHIE C 3aAePXKKON» (CM. [porpaMmbi)
W «aBTOMaTUYECKas NMUPONUTUYECKAs YNCTKA C 3aJepXKol (CM.
TexHuueckoe obCnyxuBaHIe 1 yXop).

+ Pexomengyetcs Bcerpa rotosuts B pexumax MPANTb n SAMNEKAHKA
C 3aKpbITOV ABEpLEN: 3TO HEOOXOAUMO [NIS 3HAUUTENBHON SKOHOMUM
anekTpoaHeprn (npumepHo 10%), a Takke Ans NyuLmMX pesynsTaTos
MPUrOTOBNEHMS.

+ CopepvTe ynnoTHEHIs B MCTIPABHOM W YNCTOM COCTOSIHIA, NPOBEPSIATE,
4T06bI OHM NIIOTHO MpUMEranu K ABEPLIE 1 He MPonyckan yTevek Tenna.

! [laHHoe n3nenue otBedaeT TpeboBaHusiM HOBOV EBponerickoit [upexTvBe
110 OrpaHUYEHHI0 3HEProMOTPEONEHNS B PEXMME 3HEPrOCOEPEXEHMS.

TexHn4eckoe obcnyxuBaHue n
yXoA

OTKno4YeHUe ANEeKTPonMTaHuA
I'Iepen Hayanom Kakow-nnbo onepauum no O6Cﬂy)KI/IBaHVIPO Unn 4YncTke
OTCOEeAVHNTE n3genue OT CeTU ANEKTPONUTaHKA.

YucTka nspenus

* [pW4MHOI HE3HaUMTENBHBIX Pa3NUYMi B OTTEHKAX Ha (hacage OyXOBOro
LuKkacha SBMSIETCA MCTIOMNb30BaHME PasHbIX MaTepUaros: CTEKa, NNacTUK
Unu MeTanna.

* Bo3amoxHble pa3sobl Ha CTeKme ABepLIbl, MOXOkME Ha MONOCHI, Bbi3bIBaHb
OTpaxeHnem CBETa NamroyKi SyXOBKN.

+ OManb 3aKkan1BaeTcs OrHeM Npu OYeHb BbICOKWX Temneparypax. B
MpoLiecce 3aKarku MOryT BO3HWKHYTb Pa3nnyiis B OTTEHKAX. TO ABNSETCH
HOpMarbHbIM 1 HI KoM 06pa3oM He KOMNpOMETUpYeET paboTy u3nenvs.
Kpasi TOHKIX METannmMYeckux INCTOB HEBO3MOXHO MOKPbITb 3Marbio
MOMHOCTbHO, MO3TOMY Kpas MOryT OCTaTbCs HE AMan1poBaHHbIMK. 3T0
He KOMMPOMETUPYET 3aLLKTY OT KOPPO3UK.
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HapyxHble aManupoBaHHbIE aNEMEHTbI UK AeTanu U3 HepXKaBetoLLen

cTanu, a Takke Pe3nHOBbIE YNOTHEHWUS MOXHO MpoTUpaTh ry6Koi,

CMOYEHHON B TENMoN BOGE WNKM B PacTBOPE HENTPanbHOrO MOILLEro

cpenctea. [ing yaanexus 0cobo TPyAHbIX NATEH UCMOMb3yNTE

creuvmanbHble YACTALLME CPEACTBa, UMeloLLecs B npogaxe. Mocne

YMCTKIN PEKOMEHYETCA TLLATENbHO YAANUTH OCTATKY MOIOLLEr0 CPEACTBa

BMaXHON TPSMKO M BbICYLUMTL JyXOBKY. He ucnonbayite abpasusHble

MOPOLLIKV UM KOPPO3WIAHBIE BELLECTBA.

+ Cnepyet npousBoanTb BHYTPEHHIOW YNCTKY AyXOBOTO Lukada nocne
Ka)xoro ero MCnonb30BaHNst, He A0KVAasCh €ro NOMHONO OXMaXAEHHS.
Vcnonb3yiTe Tennyio BOAY v MOLOLLIEE CPEACTBO, OMOMNOCHUTE 1 NPOTpUTE
MSIrKOM Tpsinkow. M3beraiTe 1cnons3osaHins abpasnBHbIX CPEACTB.

+ CbemHble feTany MOXHO Nerko BbIMbITb kak Mtobyio apyryo nocyay,
Takke B MOCYAOMOEYHOI MalUMHe 3a UCKMIOYEHWEM BbIABUXKHbIX
HanpaBnsoLLmX.

*  PexomeHpyetcs He pa3bpblarveaTh MOIOLLE CPEACTBA HEMOCPEACTBEHHO

Ha perynaTopbl, a Ha rybky.

'He VICI'IOJ'Ib3yI7ITe NnapoBble YNCTALLME arperaTbl UNi arperatbl oA BbICOKUM
[[aBneHnemM ana YUCTku nsgenusa.

YucTka aBepubI

! B mopensx, ykomnnekroBaHHbIx LED INSIDE, aBepLy CHATb HeNb3s.
[Ing uncTkm cTekna ABepLibl UCronb3yiTe HeabpaanBHble rybkv 1 YuCTALLME
CPeCTBa, 3aTeM BbITPUTE HACYXO MATKON TPSNKOM. He ucnonb3yiTe TBepable
abpaavBHble MaTepuarsbl UM OCTPble MeTannMyeckne ckpebku, KoTopble
MOryT noLiapanatb NOBEPXHOCTb W pasbuTb CTEKIO.

[ins Bonee TLATENbHOM YACTKW MOXHO CHSTb JBEPLYY AyXOBKW.

1. TTonHOCTbIO OTKPOIATE ABEPLIY AYXOBKM (CM. CXEMY);

2. Mpy nomoLyM OTBEPTK NOHUMUTE 1 NoBepHUTE WnoHku F Ha aByx
neTnsix (cm. cxemy);

3

3. BosbmuTech 3a ABepLy pykamu ¢ AByX
CTOPOH, MNABHO 3aKpOiTe ee, HO He
MOMHOCTbH. 3aTeM MOTAHUTE ABEpLY Ha
celsl, CHUMas ee o CBOEro rHespa (CM.
cxemy). [Ins yCTaHOBKM ABEPLIbl Ha MECTO
BbINONHUTE BbILIEONMUCAHHbIE OnepaLui B
o6paTHOM nopsiake.

YT106bI CHATL ABEpLY AYXOBKU ¢ neTnsamu soft clo-
sing*

1.MONHOCTbHO OTKPLITH ABEPLY.

2. MNMpunoaHaTb ckobbl cbema,
pacrnonoXeHHsle Ha fByx netnsx. Ecnu
He nomnyyaeTcs caenatb 3TO BPYYHYH,
1CNoNb30BaTh KaKoii-HUOYb MHCTPYMEHT.

3. MonHoCTbH0 OMyCTUTh CKOOLI Cbema BHH3.

4. BaaTbest 3a BepLY ABYMS pykamu, criera
NPUKPLIB €€, HO HE MOMHOCTbI. 3aTem
noTsHYTb ABepLy Ha cebs, cHuMas ee co
CBOEro rHe3da (cm. cxemy). [ins ycTaHoBKy
[BEpLbl HA MECTO BbIMOMHUTL Onepaumy B
obpaTHoM nopsiake.

5. MoBepHyTb CkOObI CbeMa BBEPX A0
KacaHusi C MOBEPXHOCTbHO IyXOBKY.

6. MpoTOonKHYTb CKOBLI ChbeMa BHM3,
npoBepss, YToObl OHW GbINK NPOYHO
3aKpenneHbl U He MO BepPHYTb BBEPX.

MpoBepka ynnoTHeHNi

PerynsipHo npoBepsiiTe COCTOSHIE YNNOTHEHNS BOKPYT ABEPLIbI AYXOBOTO
LWwkadpa. B cnyyae noBpexaeHns ynnotHeHus obpaluanitecs B Grmxaiiumi
Lientp CepaucHoro Obenyxusanmus (cM. CepaicHoe obcnyxusarue). He
PEKOMEHZYETCS NONb30BATLCS [IyXOBKOW C MOBPEXAEHHBIM YNIOTHEHUEM.

3ameHa namnouku

3ameHa namnoyku B [yXOBOM
wkady:

1. CHUMUTE CTEKNAHHYIO KPBILLKY
nnacoHa namnouKi.

2. BblesTe namnoyky v 3ameHuTe
€€ Ha HOBYI Takoro xe Tuna:
ranoreHHas namna, HanpsikeHue
230 B, mowHocTb 25 BT, pessba G 9.
3. YcTaHoBMTE KPBILLKY HA MECTO
(cm. cxemy).

! He kacaiitec pykamu namnbi.

! He ncnonbayiite namnouky Ayx0BOro Lkada Ans OCBELLEHNS NOMELLEHNS.
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KPEHHEHVIe KOMMieKTa BbIABMXHbIX HanpaBnsaoLWnX

MopsiBoK MOHTaXa BbI4BUXHBIX
HanpaBnSIoLLWX:

1. OTCcoemnHUTE ABE paMbl, CHSIB
WX C PacmopHbIX anemMeHToB A (CMm.
cxemy).

2. Boibepute ypoBeHb, Ha KOTOPbIN
OygeT ycTaHoBMneHa BblaBUXHAS
g HanpaBnswwas. Mposepus
\ N HarnpageneHme BbikaTbiBaHWUs CaMon
HanpaBnsioLLei, YCTaHOBUTE Ha
pamy cHavana kpennexue B, a
3atem C.

MpaBas
Hanpasnswouwas
&

IleBas
HanpasnstoLas

3. 3akpenuTte ABe pambl C
YCTaHOBMEHHLIMI HanpaBSoLLMIA
B CreunanbHblX OTBEPCTUAX B
CTEHKaX JyXOBOro LLkadpa (CM. cxemy).
OTBepCTUS NEBOI HanpaBnsHoLLEN
pacrnomnoxeHbl CBEpXy, a npason —
CHIA3Y.

4. B 3aBepLLUeHe BCTaBbTe paMbl B
pacnopHble anemeHThI A.

! He BcTaBnsiite BbiABYIKHbIE HAMPABASIHOLLIME HA S-bii YPOBEHb.

BokoBble 1 3agHMe kaTanuTUyeckue naHenu*

OTO NaHenu, NOKPbITble CreLManbHOM 3Manbio, NOrMOLLAIOLLEN XUpb,
BbIAENSIOLLVECS B POLIECCE MPUTOTOBMEHMS. OTa 3Martb SBNSETCS A0BOMLHO
YCTOM4NBO Ans obecneveHns YCTAHOBKW PasnuyHbIX akceccyapoB
(pewweTok, NpoTuBEHEN W T.N.), He AedopMUpyscb. HesHaunTenbHble
Benble HaneTs Ha NOBEPXHOCTY SBNSKOTCA HOPMANbHLIMU. TeM He MeHee
cnenyer n3berarb;

- LlapanaHus no aMarnu ocTpbIMI NpeameTamu (Hanpyumep, HOXOM);

- MCMOMb30BaTh MOMLLME CPELCTBA N abpasviBHbIE BELLECTBA.
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m HencnpaBHOCTM U MeTOAbI MX

yCTpaHeHUs

HeucnpaBHOCTb

Bo3MOXHble NPUYUHbBI

MeToabl ycTpaHeHusA

«KHonka Yacbi» 1 umdpbl Ha
avcnnee Murator.

M3genve TonbKko YTo NOAKMHYEHO
K 9/1eKTPOCETU MUINN UMEN MECTO
cboi B aHeprocHabxeHuu.

HacTtpouTtb 4acsbl.

[Mporpamma nNpuroToBreHns He
BKJItOYaETCS.

Mmen mecto cbon B
3HeprocHabxeHuw.

BHOBb 3anporpammunpoBaTtb
NPUroTOBNEHUE.

Tonbko «KHonka Yacbl»
BKIOYEHA C SAPKOV MNOLCBETKON.

I/Ia,qenme HaxoaAuTCd B pexunmve
3HeprocbepexeHus.

[oTpoHbTECH 40 NGO KHOMKK
O5a BbIXo4a U3 pexumma
3HeprocbepexeHus.

Bbl BbIOpanu nporpammy
NPUroTOBNEHUSA B aBTOMaTU4ECKOM
pexume. Ha gucnnee nokasbiBaeTcs
«Hot», n npurotoBneHune He
HauMHaeTcs.

TemnepaTtypa B OyXOBKe BblLLE
3HaueHus1, 3aJaHHOro Anst
BbIOpaHHOW Nporpammbl.

Hoxgutecb oxnaxaeHns OyXOBKu.

Bbl BbIGpanu npurotoeneHme B
BEHTUIUPYEMOM PEXUME, U
©6ntogo noaroperno.

YpoBHU 1 1 5: Ha 3TK ypOBHU
ropsiuvii BO34yx Bo3gencTsyeT
HanpsiMyto, YTO MOXeT NPUBECTU
K NoAropaHuio genvkaTtHbix 6ntoa.

PekomeHayeTcsi nepeBepHyTb
NpPOTUBEHU B cepeavHe
NPUrOTOBIEHUSI.
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