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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.

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

MpenynpexaeHus

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.

I Tlpu ycTaHOBKE peLLeTKn NpoBepuTb, YTOOLI
hukcaTop Gbln NOBEPHYT BBEPX C 3aHEN CTOPOHbI
BbIEMKY.




Assistance

I Never use the services of an unauthorised technician.

Please have the following information to hand:

+  The type of problem encountered.

+  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 obcnyxmuBaHue

! Hukoraa He obpallanTech Kk HeynonHOMOYEHHbBIM TEXHVKAM.

Mpwn obpalernn B LieHtp TexHuueckoro OBenyxmBaHns Heobxogmmo
COOBLLKTD:

+ Tun HeucnpaBHoCTY;

« Mogenb usnenus (Moz.)

+ Homep Tex. nacnopra (cepuiHbii Ne)

OTN JaHHble Bbl HAWAETE Ha MAcnopTHOM Tabrnuke, pacnonoXeHHON Ha
n3genuu.




Description of the appliance
Overall view

POSITION 1

POSITION 2

POSITION 3

POSITION 4

POSITION 5
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Description of the appliance
Control panel

SELECTOR Knob

ANALOGUE PROGRAMMER knob

THERMOSTAT Knob
Indicator light THERMOSTAT

OnucaHue uspgenus
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2. Pykositka AHAJIOrOBOIO NPOrPAMMEPA
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4. Wnpukatop TEPMOPEMYNATOPA




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:

595 mm.

1&&’
! 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*
1. Position brackets “A” against oven support “B".
2. Position tabs “C” against brackets “A”. If the thickness of the cabinet side

panel:
+ is 16 mm thick: place the tab so that the number 16 written on it is
facing you;
* s 18 mm thick: place the tab so that the part without any text is facing
you;
+ s 20 mm thick: do not fit the tab.
3. Fix the brackets and tabs onto the edge of the cabinet side panel using
screws “D”.
4. Fix the oven to the cabinet using the screws and plastic washers “E’.

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 a lever by
pushing it down to open the cover (see
diagram).

B
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2. Install the power supply cable by

loosening the cable clamp screw

and the three wire contact screws
4

L-N—=".

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 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 side).

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

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

Before connecting to the power supply, make sure that:

O



+ 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 (see below).

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

+ 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.

E Hotpoint

ARISTON

APPLIANCE SPECIFICATIONS

width 43.5 cm
Dimensions*  height 32,4 cm

depth 41.5 cm
Volume* 59l

width 45.5 cm
Dimensions*™  height 32,4 cm

depth 41.5 cm
Volume** 621
Electrical voltage: 220-240V~ 50/60Hz

connections or 50 Hz (see data plate)
maximum power absorbed 2800 W

EU Directive no 65/2014
supplementing Directive 2010/30/EU.
EU Regulation no 66/2014
implementing Directive 2009/125/EC.

Energy Standard EN 60350-1
Label e Standard EN 50564
Ecodesign

Energy consumption for Natural
convection — heating mode:

Traditional mode [:]

Declared energy consumption for
Forced convection Class

mode: Baking

This appliance conforms to the
following European Economic
Community directives:

- 2006/95/EC dated 12/12/06 (Low
Voltage) and subsequent amendments.

- 2004/108/EC dated 03/05/89

(Electromagnetic Compatibility) and

subsequent amendments.

- 93/68/EEC dated 22/07/93 and

subsequent amendments.
[—

- 2012/19/EU 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 oveniis 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.

Starting the oven

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

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

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

4. You may do the following during cooking:

- change the cooking mode by turning the SELECTOR knob.

- change the temperature by turning the THERMOSTAT knob.

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

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

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

Cooling ventilation

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

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

Oven light

It goes on when selecting L= with the SELECTOR knob. It stays on when a
cooking mode is selected.

Analogue Programmer

START OF COOKING END OF COOKING
icon icon

13
. O —TIMER knob
CLOCK TIMER
icon icon

! All settings are only possible if the oven is connected to the electricity mains.
If the power supply fails for longer than 10 seconds, the programmer stops:
when power is restored, the CLOCK icon flashes to indicate that there has
been a powercut and that the time needs to be adjusted again.

If the powercut occurs during a set cooking programme, the programmed
time begins again from the point at which it was stopped (e.g. if a cooking
duration of 1 hour is programmed and a powercut lasting 30 minutes takes
place, the programme will finish after 1 hour and 30 minutes). In this case too,
the CLOCK icon flashes and the time will need to be reset.

MANUAL COOKING
If no programming has been activated, the oven can be operated manually,
using the SELECTOR and THERMOSTAT knobs.

Setting the minute minder

! This function does not interrupt cooking and does not affect the oven; it is
simply used to activate the buzzer when the set amount of time has elapsed.
The minute minder can only be used when no set programming is underway.

To activate the minute minder, briefly press the knob 3 times until the MINUTE
MINDER icon begins to flash. The minute minder is set in exactly the same
way as the cooking end time (see corresponding paragraph).

Setting the time

To adjust the time indicated by the pointers, briefly press the knob 4 times
until the CLOCK icon begins to flash.

Then, to increase or decrease the displayed time value in steps of 1 minute,
turn the knob clockwise or anticlockwise; the minutes pointer moves clockwise
or anticlockwise accordingly, in steps of 1 minute.

Once 10 seconds have elapsed since the most recent adjustment, the
programmer automatically exits adjustment mode.

Programming cooking

Programming a cooking duration with immediate start
Programming the cooking end time makes it possible to begin cooking
immediately and end automatically in accordance with the programmed time.

To programme the cooking end time, briefly press the knob twice until the
END OF COOKING icon begins to flash.

To increase or decrease the cooking time in steps of 1 minute, turn the
knob clockwise or anticlockwise; the minutes pointer moves clockwise or
anticlockwise accordingly, in steps of 1 minute.

The END OF COOKING icon flashes continuously for 10 seconds after the
most recent rotation. The programme can be confirmed by pressing the knob
or letting the 10 seconds elapse, provided that a cooking time of at least 1
minute has been programmed.

The END OF COOKING icon lights up to confirm programming has taken
place successfully.




Select the desired cooking mode using the SELECTOR knob.

The oven switches on immediately and switches off at the set end of cooking

time.

To view the set programme, briefly press and release the knob; the pointers

and icons will display the set programme.

At the end of cooking, the END OF COOKING icon flashes and the alarm

sounds for 1 minute (to silence it, briefly press the knob).

Turn the SELECTOR knob to the “0” position.

+ For example: it is 9:00 and the cooking end time is set to 10:15. The
programme begins immediately and stops automatically at 10:15, with a
duration of 1 hour 15 minutes.

Programming a cooking duration with delayed start

Programming the cooking start time makes it possible to end cooking

automatically in accordance with the programmed time.

To programme the cooking start time, briefly press the knob once until the

START OF COOKING icon begins to flash.

To increase or decrease the cooking start time in steps of 1 minute, turn the

knob clockwise or anticlockwise; the minutes pointer moves clockwise or

anticlockwise accordingly, in steps of 1 minute.

The START OF COOKING icon flashes continuously for 10 seconds after the

most recent rotation. If the knob is not turned or pressed within this period,

the pointers automatically revert to displaying the time and the programme

is cancelled. After setting the cooking start time (START OF COOKING icon

lit steadily), pressing the knob again will begin the cooking end time setting

process (the END OF COOKING icon begins to flash), as long as at least

one minute has been programmed; otherwise the programming will be lost.

To programme the cooking end time, follow the above instructions.

Select the desired cooking mode using the SELECTOR knob. The oven

will switch on at the set start time and will switch off at the selected cooking

end time.

+ Forexample:itis 9:00, the cooking start time is set to 11:00 and the cooking
end time is set to 12:15. The programme begins automatically at 11:00
and stops at 12:15, with a duration of 1 hour 15 minutes.

!To cancel a programme, press and hold the knob for 3 seconds: programming
will be cancelled and the programmer will revert to manual cooking mode.

Modes

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

+  BARBECUE (recommended: set only to MAX power level);
+ GRATIN (recommended: do not exceed 200°C).

TRADITIONAL OVEN mode
When using this traditional cooking mode, it is best to use one cooking rack
only; if more than one rack is used, the heat will be distributed unevenly.

g‘ BAKING mode

This mode is ideal for baking and cooking temperature sensitive foods
such as cakes that need to rise and to prepare certain tartlets on 3 shelves
simultaneously.

E Hotpoint
ARISTON

A

=== FAST COOKING mode

This mode is especially recommended for cooking pre-packed food quickly
(frozen or pre-cooked). The best results are obtained if you use one cooking
rack only.

% MULTI-COOKING mode
Since the heat remains constant throughout the oven, the air cooks and
browns food uniformly. Amaximum of two racks may be used at the same time.

PIZZA mode

This combination heats the oven rapidly by producing a considerable amount
of heat, particularly from the bottom element. If you use more than one rack
simultaneously, switch the position of the dishes halfway through the cooking
process.

Ao

BARBECUE mode

The high and direct temperature of the grill is recommended for dishes that
require a high temperature on the surface. Always cook in this mode with the
oven door closed.

v

% GRATIN mode

This combination of features increases the effectiveness of the unidirectional
thermal radiation of the heating elements through forced circulation of the air
throughout the oven. This helps prevent food from burning on the surface,
allowing the heat to penetrate right into the food. Always cook in this mode
with the oven door closed.

Planning your cooking

Programming cooking time with immediate start

1. Turn the PROGRAMMER knob in an anticlockwise direction until the desired

cooking time is displayed.

2. Pullthe PROGRAMMER knob and turn itin an anticlockwise direction until

the marker corresponds with the current time. A click will indicate the end of

the programming phase.

3. Select the desired cooking mode using the SELECTOR knob. The oven

switches on immediately and remains on for the entire duration of the set

cooking time.

4. When the set time has elapsed, a buzzer will sound. To stop the cooking

process, turn the PROGRAMMER knob in an anticlockwise direction until

the symbol ‘&Y is displayed.

5. Turn the SELECTOR knob to the “0” position.

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

Programming a delayed cooking time

1. Turn the PROGRAMMER knob in an anticlockwise direction until the desired
cooking time is displayed.

2. Pullthe PROGRAMMER knob and turn itin an anticlockwise direction until
the marker corresponds with the desired cooking start time.

3. Select the desired cooking mode using the SELECTOR knob. The oven
will switch on at the set cooking start time and will remain on for the entire
duration of the set cooking time.

4, When the set time has elapsed, a buzzer will sound. To stop the cooking
process, turn the PROGRAMMER knob in an anticlockwise direction until
the symbol “UY" is displayed.




5. Turn the SELECTOR knob to the “0” position.

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

! To cancel programming, turn the PROGRAMMER knob anticlockwise until
the symbol ‘U is displayed.

Practical cooking advice

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

!'In the BARBECUE and GRATIN cooking modes, particularly when using
the rotisserie, place the dripping pan in position 2 to collect cooking residues
(fat and/or grease).

MULTI-COOKING
+ Use position 2 and 4, placing the food that requires more heat on 2.
*  Place the dripping pan on the bottom and the rack on top.

BARBECUE

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

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

PIZZAMODE

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

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

10



E Hotpoint

ARISTON
Cooking advice table
Cooking Foods Weight Rack poYestion Preheating|Recommended | Cooking
modes (Kg) Temperature | duration
(°C) (minutes)
standard sliding
guide rails | guide rails
Duck 1,5 2 1 Yes 200-210 70-80
Chicken 1,5 2 1 Yes 200-210 60-70
Convection | Roast veal o beef 1 2 1 Yes 200 70-75
Oven Pork roast 1 2 1 Yes 200-210 70-80
Biscuits (short pastry) - 2 1 Yes 180 15-20
Tarts 1 2 1 Yes 180 30-35
Tarts 0,5 2or3 1or2 Yes 180 25-35
Fruits cakes 1 2or3 1or2 Yes 180 40-50
Plum-cake 0,7 2or3 1or2 Yes 170-180 45-55
Small cake (on 2 racks) 0,7 2and 4 1and 3 Yes 180-190 20-25
Baking Sponge cake 0,6 2o0r3 1o0r2 Yes 160-170 30-40
mode Cream puffs (on 3 racks) 0,7 1,3and 5 1,2and 4 Yes 180-190 20-25
Biscuits (on 3 racks) 0,7 1,3and 5 1,2and 4 Yes 180 20-25
Stuffed pancakes 0,8 2 1 Yes 200 30-35
Meringues (on 3 racks) 0,5 1,3and 5 1,2and 4 Yes 90 180
Chees puffs 0,5 2 1 Yes 210 20-25
Frozen food
Pizza 0,3 2 1 - 250 12
Courgette and prawn pie 0,4 2 1 - 200 20
Country style spinach pie 0,5 2 1 - 220 30-35
Turnovers 0,3 2 1 - 200 25
Lasagne 0,5 2 1 - 200 35
Golden Rolls 0,4 2 1 - 180 25-30
Fast Chicken morsels 0,4 2 1 - 220 15-20
cooking
Pre-cooked food
Golden chicken wings 0,4 2 1 - 200 20-25
Fresh food
Biscuits (short pastry) 0,3 2 1 - 200 15-18
Plum-cake 0,6 2 1 - 180 45
Chees puffs 0,2 2 1 - 210 10-12
Pizza (on 2 racks) 2 and 4 1and 3 Yes 220-230 20-25
Tarts (on 2 racks)/Pies (on 2 racks) 2and 4 1and 3 Yes 180 30-35
Sponge cake (on 2 racks) (su leccarda) 2 and 4 1and 3 Yes 170 20-25
Roast chicken + potatoes 1+1 1 and 2/3 1and 3 Yes 200-210 65-75
Lamb 1 2 1 Yes 190-200 45-50
Multilevel Mackerel 1 1o0r2 1 Yes 180 30-35
Lasagne 1 2 1and 3 Yes 190-200 35-40
Cream puffs (on 2 racks) 2and 4 1and 3 Yes 190 20-25
Biscuits (on 2 racks) 2and 4 1and 3 Yes 190 10-20
Chees puffs (on 2 racks) 2 and 4 1and 3 Yes 210 20-25
Savoury pies 1and 3 1 Yes 200 20-30
Pizza Mode | Pizza 0,5 2 1 Yes 220 15-20
Focaccia bread 0,5 2 3 Yes 200 20-25
Mackerels 1 4 3 no Max 15-20
Soles and cuttlefish 0,7 4 3 no Max 10-15
Squid and prawn kebabs 0,7 4 3 no Max 8-10
Cod filet 0,7 4 2o0r3 no Max 10-15
Grilled vegetables 0,5 3or4 3 no Max 15-20
Veal steak 0,8 4 3 no Max 15-20
Barbecue | Sausages 0,7 4 3 no Max 15-20
Hamburger n°4or5 4 3 no Max 10-12
Toast (o toasted sandwiches) n°4 or 6 4 3 no Max 3-5
Spit-roast chicken using rotisserie spit 1 - - no Max 70-80
(where present)
Spit-roast lamb using rotisserie spit 1 - - no Max 70-80
(where present)
Grilled chicken 1,5 2 2 no 210 55-60
Cuttlefish 1 2 2 no 200 30-35
Spit-roast chicken using rotisserie spit 1,5 - - no 210 70-80
. (where present)
Gratin Spit-roast duck using rotisserie spit 1,5 - - no 210 60-70
(where present)
Roast veal o beef 1 2 2 no 210 60-75
Pork roast 1 2 2 no 210 70-80
Lamb 1 2 2 no 210 40-45

* 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.
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m 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. It is
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 to 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.

If the 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.

The appliance 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/EU 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

Whenever possible, avoid pre-heating the oven and always try to fill it.
Open the oven door as little as possible because heat is lost every time it
is opened. To save a substantial amount of energy, simply switch off the
oven 5 to 10 minutes before the end of your planned cooking time and
use the heat the oven continues to generate.

Automatic programmes are based on standard food product.

Keep gaskets clean and tidy to prevent any door energy losses

If you have a timed tariff electricity contract, the “delay cooking” option
will make it easier to save money by moving operation to cheaper time
periods.

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

Cleaning the oven door

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

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

2. Lift up and turn the small levers located on
the two hinges (see diagram);

3. Grip the door on the two external 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.

E Hotpoint
ARISTON

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: Wattage
25W, cap E 14.

3. Replace the glass cover (see
diagram).

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

Sliding Rack Kit assembly

To assemble the sliding racks:

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

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

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

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

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

! Do not place the sliding racks in position 5.

Side and rear catalytic liners

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, etc.) can slide along them without damaging
them. White marks may appear on the surfaces; these are not a cause for
concem. Nevertheless, the following should be avoided:

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

- using detergents or abrasive materials.
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m YcTaHOBKa

! BaXHO CoXpaHUTb AaHHOe PYKOBOACTBO AMS €ro nocreaytLmx
KOHCyrbTaLmm. B cnyyae npopaxu, Nepefayn U3nenns unu npu nepeesae
Ha HOBOE MECTO XMTENLCTBA HEOOXOANMO MPOBEPHUTB, YTOBLI PYKOBOACTBO
OCTaBasoch BMECTE C M3en1eM, ANs TOro 4Tobbl €ro HOBLIW Briagenell
MOT O3HAKOMWUTBCS C MpaBUMaMi 3KCTyaTali W C COOTBETCTBYHOLMMM
npeaynpPEXOeHUIMA.

! BHumarensHo npoynTanTe UHCTPYKLWUW: B HUX COOEPXaTCA BaXHble
cBeaeHust 06 YCTaHOBKe, 3Kkcnnyatauum n Be3onacHoCTV u3genms.

PacnonoxeHue

! He paspelwaunte AETAM Urpatb C YNaKOBOYHbIMU MaTepuanamu.
YnakoBoYHble mMatepuanbl OOIMKHbI ObITb YHUYTOXEHbl B COOTBETCTBUMU
C npasunamn pasgenbHoro cbopa mycopa (cM. peaocTopoXHOCTY W
pekoMeHzaLm).

I MoHTax nsnenvs Npou3BOAUTCA B COOTBETCTBUW C AaHHBIMU UHCTPYKLIMAMIA
KBaJ'IVI(bVILI,VIpOBaHHbIMVI cneyuanucramn. HerlpaBVIJ'IbeIVI MOHTaX nu3genua
MOXET CTaTb MPUYNHOW NOBPEXAEHUS UMYLLECTBa U NPUYUHNUTD yu.Lep6
JT04AaM 1 JOMaLLUHAM XUBOTHbIM.

BcTpoeHHbI MOHTaX

[inst obecreyeHms MCpaBHOro GyHKLIMOHMPOBAHMS BCTPaNBAEMOTO U3nenist

KYXOHHbI SMEMEHT JOMKEH NMETb COOTBETCTBYIOLLME XapaKTEPUCTUKIA:

¢ MaHeNM KyXOHHbIX ANEMEHTOB, MPUMEraoLLyX K lyXOBOMY LLKadby, LOMKHI
ObITb BbINOMHEHBI 13 TEPMOCTONKOTO MaTepuana;

¢ KINeli KyXOHHbIX 3NEMEHTOB 3MIEMEHTOB, LUINOHMPOBAHHbLIX AEPEBOM,
BOMmKeH BbiTb ycTonumBbIM K Temnepatype 100°C.

¢ [INs BCTpPauBaHs AyX0BOro Lkadha Nog KyXOHHbLIM TOMOM (CM. CXemy)
WNK B MeHan HuLLa KyXOHHOTO 3neMeHTa [oMkHa UMETb cremytoLne
pasvepbl:

595 mm.

595 o

'f.:“\“\/"

! Mocne BCTpaunBaHnA usgenns B KyXOHHbIVI 3MEMEHT [OMmKHa BbiTb
UCKNo4YeHa BO3MOXHOCTb KacaHUsi K SneKTpU4ecKUMU YacTamu. Pacxog
OANEKTPO3HEPrnK, yKa3aHHbIl;1 Ha I'IaCI'IOpTHOIZ Tabnuuke nsgenus, Obin
3aMepsH And AaHHOro TUna MOHTaxXa.

BeHTunaumsa

[ins obecneyeHns HaanexaLlen BEHTUMALMN HEOOXOAMMO CHATb 3aAHIOK
NaHemb HULLM KYXOHHOTO aneMeHTa. PeKOMEHAYETCS YCTaHOBUTL AyXOBOW
Wwkad Ha [Ba LepeBsHHbIX Opycka MMM Ha CMMOWHOe OCHOBaHME C
OTBEPCTMEM ANaMeTPOM He MeHee 45 X 560 MM (Cv YepTesxm).

LieHTpoBKa u kpenneHne*
1. CkoBbl NO3MLMOHMPOBaHKS “A” HANPOTIB KpenmneHus Jyxosku “B”.
2. KpenexHble TBepcTus “C” HanpoTve ckob “A2. Ecnm TonwmHa 6okoBoi
naHenu wkada:
16 Mm: pacnonoxuTe oTBepcTHe Tak, YTobbl Lmdpa 16, HanncaxHast
Ha Heli, Obina obpalLeHa k Bawm;
18 Mm: pacnonoxuTe oTBEpCTUE Tak, 4TobbI CTOPOHa Be3 Hagnmcel
Obina obpalLeHa k Bawm;
+ 20 MM: He U3MEHSITE MOMOXeHWe OTBepCTMS.
3. 3akpenute ckobbl 1 OTBEPCTMS Ha kparo DOKOBO NaHenm Wwkada
wypynamm ‘D",
4. Tlpukpenute QyX0BKY K Lukadyy LLypynamy 1 nnacTUKOBbIMI Luaitbamm
‘E.

AneKTpUYecKoe NOAKNHYEeHUe

[lyxoBble Lukadbl, yKOMNEKTOBAHHbIE TPEXMONICHbLIM CETEBbLIM kabenem,
pacuuTaHbl Ha (YHKLIMOHMPOBAHIE C NEPEMEHHBIM TOKOM C HanpshkeHueM
W 4acTOTOW SMEKTPONUTAHMS, YKa3aHHbIMM Ha NacnopTHOM Tabnuuke ¢
JaHHBIMM (CM. HUXE).

MoacoeanHeHme ceTeBoro Kabens

1. OTKpoNTe 3aXMUMHYI0 KOPOOKY,
Haxas npy MOMOLLW OTBEPTKN Ha
BbICTYMbl C G0KOB KPBILLKIA: OTSHUTE W
OTKPOITE KPbILLKY (CM. CXemy).

T

2. Mopsipok NoACcOeaNHEHNS CETEBOTO
kabens: OTBUHTUTE BUHT kabenbHOro
carnbHuKa 1 TpW BIHTa KOHTaKTOoB L-N-
=1 3arem MpYKpenuTe NpoBoaa Nog
ronoBkamMu BWHTOB, cobnpas
LBeToBylo Mapknposky CuHuii (N)
KopuuHessbiii (L) XKento-3eneHblit —
(cm. cxemy).

3. 3akpenute ceTteBon kabenb B
creupansHoM KabenbHOM CanbHUKE.
4. 3aKkponTe KpbILWKY 3aXUMHON
KopobKm.

MoacoeanHeHne CeTeBOro LWHYpa U3Lenus K CeTH 3NeKTPONUTaHus
YcTaHoBUTE Ha CeTeBOi kabenb HOPManM30BaHHYH) LUTENCENbHYHD BUIKY,
pacynTaHHyto Ha Harpy3Ky, ykasaHHyI0 Ha nacropTHoOi Tabnnuke (cM. COOky).
B cnyyae npsimoro MOAKMOYEHMS! K CETU AMEKTPONUTAHNS MEX[LY M3nen1em
W CeTblo HEODXOAMMO YCTAHOBUTb MHOTOMOMIOCHBIA BbIKMKOYATENb C
MUHUMArbHBIM PACCTOSHUEM MEXZY KOHTaKTaMi 3 MM, pacumTaHHbIM
Ha JaHHYI0 HarpysKy W COOTBETCTBYIOLLMA SECTBYIOLLMM HOPMATMBAM
(BbIKIHO4aTENb HE JOMKEH pasMblkaTb NPOBOZ 3a3eMneHus). CeTesol kaberb
[0MKeH BbiTb pacrionoxeH Takum 006pa3om, YToObl HU B OAHOM TOUKe ero
Temneparypa He npesbiLLana Temneparypy nomeLleHns 6onee yem Ha 50°C
(Hanpumep, 3aaHAS NaHemb AyX0BOrO LWKada).




! SJ'IGKTPOMOHTep HECEeT OTBETCTBEHHOCTb 3a NpaBWTbHOE NOAKMHOYEeHe
V3AENNA K anekTpu4eckon cetn n 3a cobntogeHne npasun 6e3onacHoCT.

Mepea NOMKNIOYEHUEM W3AENUSA K CETU ANEKTPONUTAHUS NPOBEPLTE

creaylolee:

*  po3eTka [OMmKHa ObITb COBAMHEHA C 3a3eMMeHNeM 1 COOTBETCTBOBATL
HOpMaTyiBaM;

+ ceTeBasl po3eTka [OMKHa ObiTb paccyuTaHa Ha MakcuMarnbHyHo
noTpeGnsemMyto MOLLHOCTb U30eMnis, ykasaHHYH0 B TabnnLe TEXHIYECKIX
XapaKTepuCTuK,

¢ HanpsXeHWe M YacToTa TOKa CETU [ONKHbI COOTBETCTBOBATb
AMNEKTPUYECKMM [JaHHbIM U3OENKs;

¢ CeTeBast PO3eTKa AOMKHA OblTb COBMECTUMA CO LUTEMNCENbHOU BUMKOM
W3enus. B NpoTMBHOM Crlyyae 3aMeHUTE PO3ETKY WIN BUMKY; He
WCTIONb3YUTE YATMHATENM UMK TPOUHUKNA.

!13nenve 0omkHO ObITb YCTAHOBMEHO TakiM 06pa3oM, YToObl SMEKTPUHECKIM
NpoBOZ 1 ceTeBast Po3eTka ObInu NErko LOCTYMHbI.

! OriekTpUYeCKIM NPOBOL, M3AENMS He [OMKEH BbiTb COTHYT MK CXKarT.
! PerynisipHo NpoBepsTe COCTOsHWE Kabens anekTponuTaHus U B Crydae
HeobXoMMOCTI NOPYYITE €0 3aMEHY TONMBKO YNOMHOMOYEHHBIM TEXHIKaM

(cm. TexHuueckoe obemyxuBanie).

! MpousBoguTenb He HeCEeT OTBETCTBEHHOCTHU 3a MOCNeACTBUA
HecoONoAeHNA NePeYNCIIEHHbIX Bbile TPeBOBaHMM.

AlO 77

E Hotpoint
ARISTON

NACMNMOPTHASA TABJIUYKA

wupwuHa 43,5 cm.
BbicoTa 32,4 cm.
rny6uHa 41,5 cm.

FaGapuTHble
pa3mepbI*

O6bLem* 59 n

wupwuHa 45,5 cm.

FabaputHble BbicoTa 32,4 cm.

pa3mepbI** rny6una 41,5 cm.
O6bLeM*™* 62 n
HanpsixeHne 220-240 B ~ 50/60 'y,
AneKkTpuyeckoe 50 'y (cm. MacnopTHyto Tabnuyky),
noakrnyeHue MaKCcunmMarnbHasa norrnowaemas
MolLLHocTb 2800 BT
MAPKUPOBKA OupekTtnea 2002/40/CE
NOTPEBNIEHNA 00 3TMKEeTKax 3NeKTPUYECKMX
QNEKTPO3HEPTUN [JyXOBbIX LIKachOB.
HopmaTtuea EN 50304
Pacxopg anekTpoaHeprun HatypanbHas
KOHBEKLMSA — —
pexum Harpesa: | | TpaguumonHasi
MoTpebneHne anekTpoaHeprum npu
r NPUHYANTENBbHON KOHBEKLUN -
B pase
A0 77 HarpesaHus; E KoHgnTepckas Bbineyka.

[aHHoe nsgenuve

COOTBETCTBYET crieayoLwmm [upektmeam
EBponelickoro coobuecTsa: 2006/95/CEE
oT 12/12/06 (Hnskoe HanpsbkeHne) n
nocrnenyroLmm N3MeHeHNaM -
2004/108/CEE ot 15/12/04
(OnekTpomarHuTHas COBMECTUMOCTb)

1 nocneayoLwmMm N3MEHEHUSAM -
93/68/CEE ot 22/07/93 n

nocneayroLmmM N3MeHEHUSIM.
2012/19/CE v nocnegyrowmm
N3MEHEHUSIM.

1275/2008 standby/off mode.

C

PP

* Tonbko ANst MOAENeN ¢ HANPABNSHOLLMMM, U3FOTOBIEHHBIMU METOZIOM BbITSIKKM.
** Tonbko A4ns Mogenei ¢ HanpaenSOLLMMI U3 MpyTKa.
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m BknroyeHue 1 akcnnyaraums

BHUMAHME! [lyxosoit wkad
YKOMNNEKTOBAH CUCTEMOM
ONOKMPOBKM pelweTok,
No3BoNALLEN BbIHUMATL MX 13
JYX0BKW He nomHocTbto (1). Ons
NOMHOTMO BbIHUMAHMS PELIETOK
[OCTaTOYHO MOAHATb UX, Kak
noKasaHo Ha Cxeme, B3sB WX 3a
nepenHuin Kpai, 1 NOTSIHYTb Ha

cebs (2).

! Mpu nepBoM BKIIOYEHUN OyXOBOTO LUKada pekoMeHLyeM npokanuTb
€r0 MpUMEPHO B TeyeHne 30 MUHYT Npu MakcuMasnbHOW Temnepatype ¢
3aKpLITON ABEPLE. 3aTeM BbIKMIOUMTE AyXOBOI LKad), OTKPOWTE ABEPLY
11 NPOBETPUTE NOMeLLEHWe. 3anax, KOTOpbIi Bbl MOXETE MO4yBCTBOBATb,
BbI3BaH WCMapeHNeM BELLECTB, UCMONb30BAHHbIX 4715 NPesoXpaHeHus
[JYXOBOTO LuKadha.

BknioyeHune gyxoBoro Lwkada

1. Boibepute HyxHbIl pexim npurotosnenns pykosikon NEPEKTTFOYATESTA.

2. Buibepute HyxHyto Temnepatypy pykostkoit TEPMOPEYITATOPA.
CmoTpuTe Tabnuuy pekoMeHAYEMbIX PEXMMOB MPUrOTOBREHNS U
Temneparypbl (CM. PeX1MbI NPUroTOBREHNS).

3. Ecnmunankarop TEPMOPEYIATOPA ropu, 370 03Ha4aeT, 4To AyX0BKa
HarpeaBeTcs [0 3a/}aHHON TeMnepaTypbI.

4. B npouecce NpuUroToBREHNS BO3MOXHO CreaytoLLee:

- UI3MEHUTb PEXIM NpUroToBnEeHs pykosiTkoi MEPEKITKOYATENA.

- U3MeHUTL Temnepatypy pykositkon TEPMOPEMYNIATOPA.

- MpepBaThb NpUroToBrEeHKe, NoBepHyB pykosTky MEPEKMIOYATENA B

nonoxenue “0".

! Hukoraa He knagute HuKakue npeameTbl Ha AHO AYXOBOro LLIKa(ba BO
n3dexaHme NOBPEXAEHNA 3MOIEBOIO MOKPLITUA.

! Bcerpa yCTaHaBJ'IVIBaVITe nocyay Ha npunararolnecs peLleTkn.

OxnaguTenbHbIil BEHTURATOP

[insi oxnaxgeHst Bo3dyxa, BbIXOASILLEro 13 [IyXOBKM, HEKOTOPLIE MOZENH
YKOMMIEKTOBaHbI OXIaAMUTENbHBIM BEHTUNSTOPOM, OXMaXdatoLLMM BO3LYX
MEX[Y KOHCOMbHO YNPABNEHNS 1 ABEPLIEV [YXOBKM.

1Mo 3aBepLLEHIN MPUFOTOBNEHNS OXMAAUTENbHBI BEHTUISTOP NPOAOKaET
paGOTaTb [0 TeX nop, Noka AyxoBka 3Ha4UTENIbHO HE OCTbIHET.

OcBelLueHKe AyXOBOTO LKagha

Mpu BbiGope L2 pykositkoit MEPEKMKOYATENA BKtovaeTcs OCBELLEHME.
OcBelLLeHe OCTAETCA BKIMIOYEHHBIM MPK BbIGOPE PeXMa MpUroTOBNEHNS.

AHanoroBbIn nporpaMmmep

CumBon Cwumson
HAYANO KOHEL} NPUFOTOBNEHNSA
MNPUrOTOBIIEHUA

9 3
— PykosTka
HACTPOWKA
CumBon CMMBOH BPEMEH!
YAChHI TAUMEP

! MOXHO BbINONHWTL fHOBYH0 HACTPOWAKY, TOMbKO eCrin AyXOBOM Likad
MOAKIIOYEH K CETW 3NeKTponuTaHust. B cryyae oTcyTCTBMS 3HEprocHabXeHus
Bonblue 10 cekyHa nporpamMmep OCTaHaBMMBAETCS: NOCNe BO30GHOBMEHMS
3HeprocHabxeHust cumeon YAChI muraer, nokasbiBasi, Yto cryumuncs cooii B
3HeprocHabXeHu, 1 YTO HeobX0AMMO BHOBL HACTPOWTL BpeMmsl.

Ecnu cboit B aHeprocHabxeHun npousoiaet B npouecce
3anporpaMM1pOBaHHOTO MPUTOTOBNEHNS, OTCYET 3aaHHOr0 BPEMEHMS
BO30OHOBWTCS C MOMEHTA, B KOTOpbIA OH MpepBarncs (Hanpumep, ecnu
Oblina 3anporpaMm1poBaHa MPOLJOMKUTENBHOCTb MPUFOTOBNEHMS 1 4., U B
370 Bpewmst Npou3onaeT cboi B aHeprocHabxeHn Ha 30 MUHYT, nporpamMma
npuroToBneHus 3aepLuntcs yepes 1 yac v 30 MuH.). B aToM cnyyae Takke
cumBon YAC muraer, 1 HeOBXOAMMO BHOBb HACTPOUTL BPEMSI.

NMPUrOTOBNEHWE B PYYHOM PEXXUME
Ecnu He 3a0aHO HUKaKOV MpOrpamMMbI, MOXHO 1CMONb30BaTh AyXOBOW Lkad
B py4HOM peskume npu nomoLuy pykositkor MIPOrPAMMbI n TEPMOCTAT.

Hacrpolika Taitmepa

! [laHHas chyHKLMS! He MpepbIBAET NPUTOTOBMNEHNE W He 3aBUCUT OT paboTl
Byx0Boro Lwkadha. OHa N03BONSET BKIKOUMTb 3BYKOBOW CUTHAM MO UCTEYEHN
3afjaHHoro BpemeHu. TaliMep MOXHO MCMOMb30BaTh, TOMLKO €CAN He
BMOMHSIETCS HUAKAKOV MPOrpamMMmbl.

[ins BKnioveHNs TaitMepa 3 pasa HaXMUTe Ha PYKOSTKY BMOTb A0 MU raHWs
cumBonia TAMMEP. HacTpoitka Taiiepa Takast e, 4TO 1 HacTpolika BPEMEHH
OKOHYaHWS MPUrOTOBNEHMS (CM. COOTBETCTBYIOLLMI naparpad).

Hactpoitka BpemeHu

[Inst HacTpOIiKn BPEMEHM, MOKa3bIBAEMOro CTpenkami Haxatb 4 pasa Ha
PYKOSITKY BNAOTb A0 MuraHus cumsona YAChH.

CnepoBaTenbHo, AN YBENUYEHUS UMW YMEHbLIEHUS BPEMEHM,
MOKa3bIBAEMOr0 MOMUHYTHO, MOBEPHYTb PYKOATKY MO YACOBOW CTPEnke
VUMW MPOTB, 1 CTPENKa MUHYT NepemecTuTes Mo 1-oi MUHyTE No YacoBoi
CTPENKe Wnu MpoTvB.

Mo wcrederin 10 cekyHA c nocrneaHeit HacTpOVkv MporpaMMep aBTOMAaTUHECKN
BbIXOAVT M3 PEXUMA HACTPOIKM.

MporpamMmuUpoBaHKe NPUrOTOBMEHMS

MporpammupoBaHne NPOAOMKUTENLHOCTM NPUTOTOBNEHMS C
MFHOBEHHbLIM Ha4asiom

MporpaMmupoBaHie BpeMeH OKOHYaHUsi MPUrOTOBMEHUS NO3BOMSET
He3aMeaMTENbHO HavaTb 1 aBTOMATUYECKM BbIKIHOYUTL MPUTOTOBMNEHME B
3aBMCHMOCTY OT 337aHHOTO BPEMEHM.

[insi nporpaMMMpOoBaHIst BPEMEHM OKOHYaHMS! MPUTOTOBIEHIS HaXaTb 2 pasa
PYKOSITKY BNOTb A0 MuraHns cumeona OKOHYAHWE NMPUTOTOBNEHUA.
[Ins yBENMYEHMS UMM yMEHBLLIEHWS BPEMEHU MPUTOTOBMEHIS], NOKA3bIBAEMOTO
MOMWUHYTHO, MOBEPHYTb PYKOSITKY MO YacOBOW CTPEMKE MK MPOTYB, U CTPeNka
MWHYT NEPEMECTMTCA NO 1-011 MUHYTE MO YacOBOW CTPENKE Wi NPOTKB.
Cumeon OKOHYAHWE NMPUTOTOBJTEHUA npogom«aeT MuraTh B TeYEHIE
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10 cekyHa nocrne nocreaHero BpaLleHust pyKosiTku. TMporpammy MOXHO

MOATBEPLVTH, HaXAB Ha PYKOSTKY Nk No ucTedeH 10 CeKyH, Npu yCrioBuK,

yTo Bbina 3agaHa xots Obl 1 MUHYTa MPUIOTOBMEHNS.

BxkntoyeHHbIn ciumeon OKOHYAHWE MPUTOTOBIEHUA o3Havaer, yto

NporpaMMMUpOBaHKe CLenaHo.

BbibepuTe HyxHYH0 nporpamMmy MpUrOTOBAEHUS MPW MOMOLLM PYKOSITKMA

MPOrPAMMBI.

[lyxoBKa cpasy xe BKIOYAETCS 1 BbIKIKOAETCA MO MCTEYEHUN 3aAaHHOTO

BPEMEHM OKOHYAHWS MPUTOTOBMEHNS.

[ns B13yanu3aLum 3aaHHON NPOrpaMMbl HaxaTb W OTMYCTUTL PYKOSITKY;

CTPENKI 1 CUMBOSTbI MOKaXKYT 3afaHHYHO Mporpammy.

Mo 3aBepLueHmny npurotosneHnst cumeon OKOHYAHUE MPUTOTOBJTEHUA

MMraeT, v 3BYKOBOI CUrHan BKITKOYAETCA Ha 1 MUHYTY (8NS5 €ro OTKIoYEHS

HaXaTb Ha PYKOSTKY).

MosepHute pykosiTky MMPOIPAMMbI 8 nonoxeHue “0”.

* [lpumep: B 9:00 3apaetcs Bpems okoH4aHus npurotosnieHns B 10:15.
lporpamMma cpasy e BKMHYaAETCs M aBTOMATUYECKM 3aKaHNBAETCS B
10:15 ¢ NPOJOMKATENBHOCTBIO MPUIOTOBMEHNS OOMH Yac 15 MUHYT.

MporpamMmmupoBaH1e NPOJOMKUTENLHOCTH NPUTOTOBNEHUS C
OTNOXEHHLIM Hayanom

MporpaMMupoBaHe BPEMEHM Hayana NpUroTOBIEHUS NO3BONSET
aBTOMATMYECKI Ha4aTb U BbIKMIOYUTL MPUTOTOBMEHIE B 3aBMCUMOCT OT
3a[jaHHOW NPOJOIMKMTENBHOCTM.

[inst nporpaMMMpOoBaHUs BPEMEHM Havana NpuUroToBMeHns Haxatb 1 pasa
PYKOSITKY BNAOTb 40 MuraHus cumeoria HAYATO MPUFOTOBNEHKA.
[ns yBENWUYEHNs UM YMEHbLUEHUS BPEMEHM Hayana NpuUroToBMneHuS,
noKa3blBaeMOro NOMWUHYTHO, MOBEPHYTb PYKOSTKY MO YacoBOW CTperke
WM NPOTYB, 1 CTPEMKA MUHYT NEPEMECTUTCS MO 1-0if MUHYTE MO YacoBOiA
CTPErKe 1nu NpoTuB.
Cumeon HAYATIO MPUTOTOBNEHWA npogomkaeT Murath B TeveHue
10 cekyHq nocne nocnegHero BpalleHus pykosTku. Ecnu B Tevenue
3TOr0 BPEMEHM PyKOSTKA HE MOBOPAYMBAETCA W HE HAXMMAETCS, CTPENKA
aBTOMATU4YeCKM BHOBb MOKa3biBAKOT BPEMS, M MporpaMMa OTMEHSIETCS.
3anaB Bpems Havana npurotoneHms (cumson HAYAJIO MPUTOTOBJIEHVA
BKIIOYEH), BHOBb HaXaB PYKOSATKY, NPOU3BOAMTCS MEpekmiodeHne Ha
HaCTPOKy BPEMEHU OKOHYaHus npurotoBnerus (cumeon OKOHYAHUE
MPUTOTOBIEHWA BKMtouaeTcs M HauMHaeT Murath), Mpy YCRoBUK, YTO
Obina 3agaHa xots 6bl 1 MUHYTa NPUrOTOBREHNS, B MPOTMBHOM CIy4ae
nporpaMMM1poBaHIE OTMEHSIETCS.
MporpamMM1poOBaH1e BpeMEHU OKOHYaHMS MPUTOTOBMNEHNS BbINOMHAETCS B
OMV1CaHHOM BbILLIE MOPSAKE.
BbibepuTe HyxHyl0 nporpamMmy NpUroTOBAEHUS MPW MOMOLLM PYKOSITKMA
MPOrPAMMbI. [lyxoBka BKMKUYMTCS B 3afaHHOe BPEMS Hayano
MPUFOTOBMNEHWS U BLIKIKOUUTCS B 33/1aHHOE BPEMS! OKOHYaHMS MIPUTOTOBMEHMS.
¢ [lpumep: B 9:00 3apaetcs Bpems 11:00 kak Ha4yano NPUrOTOBNEHMS W
12:15 kaKk OkoH4aHwe NpuroToBreHus. Mporpamma cpasy xe BKriovaeTcs
asTomatiyecku B 11:00 1 3akaHumBaeTcs B 12:15 ¢ NpOJOmMKUTENBHOCTHI0
MPUIOTOBEHUS OAMH Yac 15 MUHYT.

1[1ns1 0TMEHbI NPOrpaMMbl HaxaTb PyKOSTTKY Ha 3 CEKyHAbI: MPOrpaMM1pOBaHIte
OTMEHSIETCA, W MporpamMmep BO3BPALLAETCS B Py4HON PEXMM MPUTOTOBMEHHS.

E Hotpoint
ARISTON

[porpammbl

! 3HaueHne TemnepaTtypbl MOXeT ObiTb 3agaHo 45 noboro pexnma
npurotosnenms ot 60°C go Max, 3a 1ckriodeHreM pexuma

+ BAPBEKIO (pekomeHayetcs: ycTaHaBnmeaTh Tornbko MAKC. YposeHb
MOLLHOCTH);
+ 3ATEKAHKA (pexomeHayetcs: He npesbiuats 200°C).

Mporpamva TPAQULIMOHANBHASA YXOBKA
B pexvMe TpauLyoHanbHOTO MPUTOTORNEHMS! PEKOMEHLYETCS MCOMb30BaTb
TOMbKO OAWH YPOBEHb: NMPU WUCMOMNb30BAHUN HECKOMbKUX YPOBHEI
pacnpegenexue Temneparypbl Gyner HeONTUMArbHbIM.

g‘ Mporpamma KOHOUTEPCKAA BbIMEYKA

[laHHas dhyHKLMS pekoMeHayeTCs Anst NPUTOTORNEHIS AennKkaTHbIX Btz
(HanpuMep, KORAMTEPCKUX U3NENUiA, TPEBYIOLLMX NobeMa TECTa) U MENKo
BbINEYKM OIHOBPEMEHHO Ha TPEX YPOBHSIX.

R

Mporpamma FAST COOKING(BbICTpoe npuroToBneHie)

[laHHas nporpamma 0cobeHHO pekoMEeHaYETCA NS BbICTPOrO MPUTOTOBNEHNS!
nonygabpukatoB (MOpOXeHbIX Ui roToBbIX Ontog). OnTUManbHble
pesynbTaThl NOMy4atoTCs NpY UCMONBE30BaHMM TOMBKO OAHOTO YPOBHSI.

% Mporpamma OQHOBPEMEHHOE NPUTOTOBNEHUE

Tak KaK ap SIBNSETCS NOCTOSIHHBLIM BO BCEM JyXOBOM Lukadhy, BO3AyX
obecne4mBaeT OAHOPOIHOE MPUTOTOBMEHWE W NOAPYMSIHMBAHUE NPOZYKTa.
OnHOBPEMEHHO MOXHO MCronb3oBaTh He Gonee AByX YPOBHEN AyXOBOrO
WwKada.

Mporpamma MALLIA

OTa koMBMHaLWs N03BOMNSIET GbICTPO HArpeTb AyXoBKY. Ecrin ucnonbaytotes
HECKOMbKO YPOBHEN OSHOBPEMEHHO, HEOBXOAMMO MeHsTb MecTamm 6rioaa
B CEPEANHE UX NPUTOTOBMEHMS.

YoV

Mporpamma BAPBEKIO

Beicokast Temneparypa 1 xap npsMoro AeNCTBUS Tpuns pekomMeHayeTcs
ANs NPUroTOBNEHUS MPOAYKTOB, HYXAAKLMXCS B BbICOKOM NOBEPXHOCTHON
Temnepartype. [oToBsTe 6ntoa ¢ 3aKpbITO ABEPLIEV SyXOBOIO Lkadha.

v

% Mporpamma 3AMEKAHKA

CoueTaeT ofHOHaNpaBneHHoe BblAENeHWe xapa ¢ NPUHYAUTENbHON
LMPKYnsuMen Bo3ayxa BHYTPU AYXOBOrO Lkada. IT0 NpensTcTeyeT
06ropaHmto NOBEPXHOCTY MPOAYKTOB, NOBbILLIAS MPOHMKAIOLLYHO CTIOCOBHOCTL
apa. ['oToBbTe OMtoga ¢ 3aKkpLITON ABEPLIE AYXOBOTO LuKada.

MnaHupoBaHWe NPUroTOBNEHMS

MporpamMmupoBaH1e NPOJOMKUTENLHOCTM NPUrOTOBMEHMS C
He3ameAnuTenNbHbIM Havyanom

1. MosepHuTe pykositky NMPOTPAMMEPA npoTvB 4acoBoli CTPENnki [0 Tex
nop, Noka He NOSIBUTCS HY)KHAsH NPOLOIMKATENBHOCTb NPUTOTOBEHNS.
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2. MotaHuTe Ha ceba pykostky MPOMPAMMEPA n noBepHuTe ee npoTvs

4aCcoBOW CTPEKM, NOKa OTMETKA HE COBMaLeT C TEKYLLMM BpemeHeM. LLlenyok

03Ha4aeT 3aBepLLEHVE NPOrPaMMUPOBAHHS.

3. BbibepyTe HyxHbIi pexxvm npurotoneHms pykostkoit MEPEKTTFOYATENA.

[lyxoBKa BKNIOYAETCS Cpady *e W OCTAeTCs BKMIOYEHHON Ha MPOTSHKEHN

BCEr0 3a[jaHHOr0 BPEMEHW NPUrOTOBMEHNS.

4. o ncTeueH 3a4aHHOTO BPEMEHI BKITOYAETCS 3ByKOBOI curHan. [ing

npepbIBaHUs NPUrOTOBNEHMS NoBepHUTE pykosiTky MPOIPAMMEPA npotus

YacoBOIA CTenki, roka He nosiuTest cvumson W,

5. MosepruTe pykosTky MPOTPAMMEPA B nonoxetue «0».

« Hanpuwmep: B 9:00 yTpa nporpammupyeTcs npurotoBneHune
NPOJOIMKUTENBHOCTBIO 1 Yac 15 MUHYT. MMporpamma aBToMaTUYECK
3asepLumtcs B 10:15.

MporpammupoBaHe OTNOXKEHHOTO NPUFOTOBIIEHUSA

1. MosepHuTe pykosTky NMPOMPAMMEPA npoT1B 4acoBoi CTPENKX 40 Tex

nop, Noka He NOSBUTCA HY)XHas NPOLOIMKATENLHOCTb MPUTOTOBNEHNS.

2. MotsHuTe Ha cebs pykositky MPOTPAMMEPA 1 nosepHuTe €e npoTvB

4acoBO# CTPESKM, MoKa OTMETKA He COBMAZET C HyXHbIM BpeMeHeM Havana

MPUrOTOBNEHMS.

3. BuibepuTe HyxHbil pesxvm npuroToenenmus pykositkoid MEPEKMKOYATENA.

[lyxoBKka BKNKOUMTCS B 3aaHHOE BPEMS W OCTAHETCS BKIKOYEHHOW Ha

NPOTSHKEHM 3aJaHHOTO BPEMEHI MPUTOTOBNEHMS.

4. To ncTe4eHnn 3a4aHHOTO BPEMEHW BKIOYAETCS 3BYKOBOW CurHan. [ng

npepbIBaHIS NpurotoBneHus nosepHute pykostky MPOMPAMMEPA npotus

YacoBOI CTpenki, noka He nosieutcst cumson W,

5. MosepHuTe pykositky MPOrPAMMEPA B nonoxeHue «0».

*Hanpuwmep: B 9:00 3aaaeT NpurotoBneHne NpOAoKMTENBHOCTLIO 1 vac
15 MUHYT 1 Havano npurotoeneHus B 11:00. MporpamMma asTomMaTuyecku
Bkrtountes B 11:00 v 3aBepLuntes B 12:15.

! [inst oTMeHbI nporpammbl noBepHute pykositky NMPOTPAMMEPA npotus
YaCoBOI CTPENIKM F0 TeX nop, Moka He nosewTest cumson W,

HpalcruquKMe COBETbI N0 NPUroTOBIIEHUIO

! B pexuime BEHTUMMPYEMOTO MPUTOTOBNEHNS HE UCTIONb3yiTe 1-bilt 1 5-bIi
YPOBHU: OHW MOABEPraloTCs NPAAMOMY BO3AEMCTBUMIO FOPSYEro BO3ayXa,
KOTOPbIA MOXET CKedb AenuKaTHbIe MPOLYKThI.

! Mpu ncnonb3oanun MPUJTb u MOAPYMAHVBAHUE, ocobeHHo ¢
(byHKUMel® BepTena, NOMeCTUTe NPOTUBEHb Ha 2-0i YpoBeHb Ans cbopa
KMIKOCTEN, BbIAENSAEMOrO MK 3Kapke (COK U/vmm kup).

OOHOBPEMEHHOE MPUIOTOBIEHWNE

¢ Wcnonbaytotes 2-01 1 4-blii YPOBHM, Ha 2-01 MOMELLAKTCS NPOLYKThI,
TpebyloLune Bonee MHTEHCMBHOTO Xapa.

* YcTaHOBMTE NPOUTBEHb CHU3Y, @ PELLETKY CBEPXY.

BAPBEKIO

* YcTaHoBMTE PELLETKY Ha YPOBEHb 3 Ui 4, NOMECTUTE NPOAYKTHI B LIEHTP
PEeLLETKN.

+  PexomeHayeTcs BblbpaTb MakciMarbHY MOLHOCTb LyXoBKkM. He
6ecnokoiTeCk, €CNK BEPXHUIA ANIEMEHT HE OCTAeTCs NOCTOSHHO
BKIO4EHHBIM; ero paboTa ynpaBnseTcst TepMocTaToM.

MALLA

* Wcnonb3yiTe NPOTMBEHDb 13 NErKOrO amoMUHIS, yCTaHaBNMBas ero Ha
MpunaratoLLytocs peLueTky.
[Mpn 1cnonb3oBaHUM NPOTUBEHS BPEMS BbINEYKN YAMMHAETCS, YTO
3aTPYAHSET MOMyYEHNe XPYCTALLEH NMLLbI.

+ B cnyyae Bbineykn nuuubl ¢ 06MNbHOA HAYMHKOM PEKOMEHaYeTCs
MONOXMTb Ha MULILLY CbIp MOLLLapenna B CepeayHe BbINeYKM.
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E Hotpoint

ARISTON
abena ca caBeTMMa 3a KyBaH-e m
Pexnmn XpaHa TexunHa Monoxaj nonuue (MpunpemHo| NMpenopy4eHa | Tpajarbs:
KyBakba (kr) 3arpeBarbe| Temnepatypa | KyBakb:
cTaHAapAHe  KIU3He (°C) (MUHYTI
LWnHe WKHe
Bofuue Bofuue
MayeTnHa 1,5 2 1 Oa 200-210 70-80
MNunetuHa 1,5 2 1 Oa 200-210 60-70
JHBeKumjcka | Tenehe nnu jyHehe nevere 1 2 1 Ha 200 70-75
pepHa Mpacehe nevere 1 2 1 Oa 200-210 70-80
Konaunhu (npxko TecTo) - 2 1 Oa 180 156-20
TapTtoBu 1 2 1 Oa 180 30-35
TapTtoBu 0,5 2vnn 3 1vnmn 2 Oa 180 25-35
BohHe TopTe 1 2unm 3 1umm 2 Oa 180 40-50
Konay og wrbuBa 0,7 2vnn 3 1vnmn 2 Oa 170-180 45-55
Mana TopTa (Ha 2 nonuue) 0,7 2n4 1n3 Oa 180-190 20-25
CyHhep TopTa 0,6 2vmmm 3 1wmmm 2 Oa 160-170 30-40
Pexunm MpuHuec kpodHe (Ha 3 nonuue) 0,7 1,3nb 1,2n4 Oa 180-190 20-25
neyewa Konauvhu (Ha 3 nonuue) 0,7 1,3nb 1,2n4 Ha 180 20-25
[MyweHe nanaynHke 0,8 2 1 Oa 200 30-35
Mycnuue (Ha 3 nonuue) 0,5 1,3u5 1,2un4 Oa 90 180
MNoraunue ca cupom 0,5 2 1 Oa 210 20-25
3amp3HyTa xpaHa
Muua 0,3 2 1 - 250 12
[NnTa og TuKBULA U KO3ULLA 0,4 2 1 - 200 20
MuTa of cnaHaha Ha ceocku Ha4nH 0,5 2 1 - 220 30-35
[NpeknonrbeHo TecTo 0,3 2 1 - 200 25
Jlazane 0,5 2 1 - 200 35
3nartHe ponHuue 0,4 2 1 - 180 25-30
Bp3o Munehwn 3anoraju 0,4 2 1 - 220 15-20
KyBake
MpunpemHo KyBaHa xpaHa
3naTHa nuneha kpunua 0,4 2 1 - 200 20-25
CBexa xpaHa
Konauvhu (Mpxko TecTo) 0,3 2 1 - 200 15-18
Konay oA wrbmBa 0,6 2 1 - 180 45
MNoraynue ca cupom 0,2 2 1 - 210 10-12
Muua (Ha 2 nonuue) 2n4 1m3 Oa 220-230 20-25
TapToBwu (Ha 2 nonuue)/nuTe (Ha 2 nonuue) 2un4 113 Oa 180 30-35
CyHhep TopTa (Ha 2 nonuue) (Ha Turamwy) 2n4 1mn3 Ha 170 20-25
Munehe nevewe + kpomnupn 1+1 1n2/3 1n3 Oa 200-210 65-75
JarweTtuHa 1 2 1 Oa 190-200 45-50
awecrteneHo| Ckylia 1 1wmmm 2 1 Oa 180 30-35
Nasame 1 2 113 Oa 190-200 35-40
IMNpuHUec kpodHe (Ha 2 nonuue) 2n4 1n3 Oa 190 20-25
Konauuhu (Ha 2 nonuue) 2n4 1n3 Oa 190 10-20
Moraunue ca cupom (Ha 2 nonuue) 2n4 1m3 Oa 210 20-25
CnaHe nute 1m3 1 Oa 200 20-30
nua pexum | MNMuua 0,5 2 1 Oa 220 15-20
MNorava 0,5 2 3 Oa 200 20-25
Ckywe 1 4 3 He Makc. 15-20
Jlococn u cune 0,7 4 3 He Makc. 10-15
"hesanu og nurken 1 Kosnua 0,7 4 3 He Makc. 8-10
dune b6akanapa 0,7 4 2 3 He Makec. 10-15
pmunoeaHo noephe 0,5 34 3 He Makc. 15-20
Teneha wHuyna 0,8 4 3 He Makc. 15-20
PowTtumns | Kobacuue 0,7 4 3 He Makc. 15-20
Xambyprep 6p.4unmn 5 4 3 He Makc. 10-12
TocT (Mnmn TocTMpaHn CeHaBMYn) 6p. 4 unn 6 4 3 He Makc. 3-5
Munehe neverbe Ha paxty y3 nomoh 1 - - He Makc. 70-80
neyeHapcKor paxHa (ako nocToju)
Jarwehe neyewe Ha paxby y3 nomoh 1 - - He Makc. 70-80
neyeH-apcKor paxa (ako nocToju)
punosaHa nuneTuHa 1,5 2 2 He 210 55-60
Cuna 1 2 2 He 200 30-35
Munehe nevere Ha paxty y3 nomoh 1,5 - - He 210 70-80
neyeH-apcKor paxa (ako nocTojun)
aTuHupame | [lavehe neyerwe Ha paxkby y3 nomoh 1,5 - - He 210 60-70
neyYeHapcKor paxkHa (ako nocTojn)
Tenehe unu jyHehe neverwe 1 2 2 He 210 60-75
MNpacehe nevere 1 2 2 He 210 70-80
JarwetnHa 1 2 2 He 210 40-45

pemeHa KyBatba HaBeeHa rope npeacTaBrbajy camo CMEepHULE M MOTy Aia Ce U3MeHe npema JIMYHUM yKycruma.
emeHa MpuUnpeMHor 3arpeBatsa pepHe nogelleHa cy Kao CTaHdapaHa v He MOry PyYHO Aa ce Mewsajy.
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MpeaocTopoXHOCTH U
pekoMeHAaLum

! Wsgenne cnpoekTMpOBAHO M M3rOTOBMNEHO B COOTBETCTBUU C
MexayHapoaHbIMU Hopmatuamu no 6esonacHocTi. Heobxoanmo
BHUMATENbHO NPOYNTaTh HACTOSILUME MPEAYNPEXAEHNS, COCTaBNEHHbIE B
Liensix BaLLen 6e3onacHoCTu.

O6wwme TpeboBaHMA K Ge30NacHOCTM

+ [laHHOe u3nenue npeaHasHavaeTcs Ans HenpogeccMoHanbLHOro
MCMOMb30BaHMS B AOMALLHMX YCTIOBUSX.

+ 3anpelLaeTcs ycTaHaBNMBaTb U3Nenue Ha ynuue, Aaxe Nnog HaBecoM,
Tak kaK BO3AEICTBIE HA HEro JOXAS M rpo3bl SBNSIETCH Ype3BbYaiiHO
onacHbIM.

+ [Ins nepemelLLens usnenus Beeraa bepuTtech 3a crieLnansHble pyykm,
pacronoxeHHsle ¢ 60KOB JyX0BOIO Lukadha.

¢ He npukacaittech K u3nenuio BRaxHbIMU pykamu, @ Takke Haxomsch
BOCIKOM 1N C MOKPLIMI HOraMM.

*  W3penve npegHasHaveHo Ans NPUroToBNEHMS NULLEBbIX NPOAYKTOB,
MOXeT ObITb UCNONb30BAHO TONbKO B3POCNbIMU NULAMKU B
COOTBETCTBUM C MHCTPYKLMUSMMU, NPUBEAEHHLIMW B AaHHOM
TEeXHU4eCcKoM pykoBoacTae. Jlloboe apyroe ero Mcnonb3oBaHUe
(HanpuUMep: oToNMEHUe NMOMELLEHUS]) CYUTAETCS HeHaANeXaLmm 1
cnepoBatensHO onacHbIM. MponsBoauTenb He HECET OTBETCTBEHHOCTM
32 BO3MOXHb IV yLUEPO, BbI3BaHHbLIN HEHAZEXKALUMM, HEMPABUIEHBIM
U HepasyMHbIM UCMONb30BaHUEM U3LENUA.

+ B npouecce akcnnyarauuu nspenms HarpeBaternbHbIe NeMeHTbI U
HEKOTOpbIe YacTH ABEpPLIbI AYXOBOTO Lkadha CUNbHO HarpeBakoTCs.
Heobxoanmo NposiBNsTL OCTPOKHOCTL BO M3DEKaHNEe KOHTAKTOB C
3TMMM YaCTAIMM 1 He pa3peLLaTb AETAM NPUONNKaTLCS K AYXOBKeE.

+  Cnenyre, 4toDbl CETEBbIE LUHYPbI APYTX BbITOBLIX 3NEKTPONPUBOPOB HE
MpYKacanuch K ropsummM YacTsim JyXoBoro Lukada.

¢ He 3akpbiBaiiTe BEHTUNALMOHHBIE PELLETKM M OTBEPCTUS paccerBaHust
Tenna.

+  Bepurecs 3a pyuky BepLibl B LiEHTpe: C GOKOB OHa MOXET ObiTb ropsiel.

+ Bcerna HageBaliTe KyXOHHbIE BapexKku, Korga CTaBuTe UMK BblHAMAaETe
Bnioga u3 LyXoBKi.

* He nokpbiBaiTe AHO AyX0BOrO Lkada hombrom.

*He xpaHuTe B ;yx0BOM LLIKadhy BO3ropaeMble NpeaMeTbl: My Cry4aitHoM
BKITHOYEHIM M3LENKS TaKkUe MaTepuanbl MOryT 3aropeThes.

*  He TsHuTe 3a Kabenb aneKTPONUTaHS ANst OTCOEMHEHIS BANIKV M3AENUst
113 CETEBON PO3ETKY, BO3BMUTECH 3a BUIKY PYKOM.

+ Tepen Havyanom YMCTKM WK TEXHUYECKOTO OOCMYXMUBAHUS M3pEnus
BCEIZa OTCOEAVHANTE LUTENCENbHYH BUNKY 13 CETEBOI PO3ETKA.

B cnyyae HeucnpaBHOCTK KaTeropuyecku 3anpeLlaeTcs OTKpbIBaTh
BHYTPEHHWE MEXaHU3Mbl U3LENNs C LIEMbo UX CaMOCTOSTENBHOIO
pemonTa. Obpaaritecs B LieHtp CepaucHoro obenyxusanus (cM.
CepaucHoe obcnyxuBaHue).

*He craBbTe npeameThl Ha OTKPLITYIO ABEPLYY lyXOBOTO Lukadha.

* He paspeLuaiite geTam urpatb € 6bITOBLIM 3nEKTPONpUGOpPOM.

 OKcnnyatauws usgenvs nuuamn (BknoYas LETel) ¢ OrpaHuyeHHbIMAN
(DU3NYECKUMU, CEHCOPHBIMU UMK YMCTBEHHBIMW CNOCOBHOCTAMMU,
HEOMBITHBIMM NULAMM UAU NULAMU, HE3HAKOMBIMI C MpaBuiamu
KCrNyaTaLmy 4aHHOTO 130eMnns, 3anpeLaeTcs 6e3 KOHTPONS CO CTOPOHbI
nvLia, OTBEYaloLLEro 3a WX Be3onacHOCTb, 1in 6e3 0byyeHus npasunam
MOMb30BaHWS U3LENUEM.

* W3penue He paccumTaHO Ha BNKOYEHME NOCPEACTBOM BHELUHErO
CUHXPOHW3aTOPa UNN OTAENbLHOW CUCTEMbI AUCTAHLUOHHOTO
ynpaeneHus

Ytunusauus

YHUYTOKEHWE YNaKOBOYHBIX MaTepuanos: cobmoganTte MeCcTHbe
HOPMaTVBbI C LIENbK MOBTOPHOTO UCMOMb30BaHUS YMaKOBOYHbIX
MaTtepuaros.

CornacHo Esponemckou [inpextvae 2012/19/UE kacatenbHo yTunnaaumm
3MEKTPOHHBIX W 3MEKTPUYECKIX AMEKTPONPUOOPOB 3NeKTponproops
HE [I0MKHbI BbIOpaChIBATLCS BMECTE C 0BbIMHBIM FOPOLACKVM MYCOPOM.
BbiBegeHHble 13 CTPOst NpUOOPbI AOMKHBLI COBMPaTLCS 0TAENbHO
ANS ONTUMM3aLMM UX YTUNM3ALMN W Pekynepaumn COCTaBMNSOLNX
X MaTepuarnoB, a Takke Ans 6e30nacHOCTU OKpyaloLlen cpedbl 1
300poBbsi. CUMBON 3a4epkHyTas MycopHast KOp3uHKa, UMEOLLMNCS Ha
BCEX NpUBOPaXx, CNYKUT HAMOMIUHaHWEM 00 UX OTAENbHOM YTUNN3aLINN.
Crapble bBbiToBbIE 3nekTponpubopsl MOryT GbITh NepeaaHsl B
OOLLECTBEHHbIM LEHTP YTUNNU3aALNK, OTBE3eHbl B creluanbHble
MYHWLMNanbHbIE 30HbI UMK, €CIN 3TO MPELYCMOTPEHO HALMOHAbHBIMM
HOpMaTVBaMK, BO3BpALLEHbI B MarasuH Mpu Mokynke HOBOMO U3Aemnust
aHanor14yHoro TMna.

Bce BeqyLume Npon3BoANTeNN BLITOBLIX SIEKTPONPUBOPOB COAENCTBYHOT
CO3[aHMI0 W YMPaBMEHWIO ccTeMamu o cOopy 1 yTURM3aLMK CTapbix
3MeKTponprbopoB.

KOHOMMSI 3NEKTPOIHEPrUM U OXPaHa OKPYXKaroLLeil
cpeAbl

o BO3MOXHOCTY 3beraiTe NpeaBapUTENBHONO pasorpesa neum 1 BCera
CTapaitTech 3anonHsTs ee. OTKpbIBaiTe ABEPLYY NEYY Kak MOXHO MEHbLLE,
TaK KaK KaXzablii pa3 Npu OTKPbITUM ABEPLIbI IMEET MECTO NOTEPS Tensa.
[Ins 3HaUMTENBHOM SKOHOMIW SMIEKTPOIHEPTUM BbIKIOYAITE NANTY 3a
5-10 MMHYT JO 3aBEepLUEHVst MPoLecca NPUrOTOBMEHNS U UCMOMb3yiATe
TEnno, KOTopoe Nevb NPOAOIKAET reHepUPOBaTb.

ABTOMaTMYECKNE MpOrpaMmbl MPeLnoNoXUTENbHO AOSKHbI
CNOMb30BaTLCA ANs CTaHAAPTHBIX NMPOAYKTOB NMTAHWS.
YNnoTHUTENbHbIE NPOKMAAKKA AOMKHBI COLEpPXaTbCa YNCTbIMM A1
NpeaoTBPALLEHS MOTEPN SHEPIUN.

Ecnn y Bac umeeTcs KOHTPaKT Ha nogavy anekTpuyecTsa no
TaliMMPOBAHHOMY Tapudy, ONLNS «OTMOXEHHOE NPUTOTOBNEHMEY Bynet
cnocobCTBOBATL SKOHOMWM AEHET 3a CYET NepekmntodeHns Ha bonee
[AELUeBble MHTEPBAsbI BPEMEHM.

! [laHHoe n3nenue oTBedaeT TpeboBaHwsiM HOBOV EBponeickoil upekTu B
110 OrPaHUYEHNI0 SHEPTOMOTPEBNEHNS B peXxuMe 3HeprocepexeHus.
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TexHnyeckoe obcnyXmBaHUe U YX04

OTKno4YeHUe ANEeKTPONUTaHNA
Mepea Havanom kakon-nmbo onepauuu Mo 06CAYXMBAHMIO WK YNCTKE
OTCOEAVHITE WU3LENe OT CETU ANEKTPOMUTAHMS.

Yuctka usgenus

* [TpW4MHON HE3HaUMTENbHBIX Pa3NUYMil B OTTEHKAX Ha (hacae LyXOBOro
LKadha SBNSETCA UCMIONb30BaHIE Pa3HblX MaTepUanoB: CTeKNa, NiacTuk1
unu meTanna.

+ Bo3MoxHble pa3Bogbl Ha CTekmne [BepLibl, MOXOXME Ha MOMOCHI, BbI3biBaHbI
OTpaXeH1em CBETa NammoHKi Ay XOBKU.

+ OMarb 3aKkan1BaeTcs OrHeM NpW O4eHb BLICOKWX Temneparypax. B
MPOLIECCE 3aKarkvt MOryT BO3HUKHYTb Pa3niims B OTTEHKaX. OTO ABNSETCS
HOpMarbHBIM 11 H KoM 06pa3oM He KOMMPOMETUPYeT paboTy u3denus.
Kpast TOHKMX MeTannuyeckux NMcToB HEBO3MOXHO MOKPbITh 3Masbo
MOMHOCTBIO, MO3TOMY Kpasi MOTYT OCTaTbCs He aManupoBaHHbIMK. JTO
He KOMMPOMETUPYET 3aLLKTY OT KOPPO3UK.

* HapyxHble aman1poBaHHbIe 3MEMEHTbI UK [eTanm 3 HepxaBetoLLei
cTanu, a Takke pesnHoBbIe YNIOTHEHUS MOXHO MPOTUPaTh ryOKoW,
CMOYEHHOW B TENMON BOAE UNKM B PaCTBOPE HENTPaNbHOrO MOILLEro
cpeactsa. [ins ynaneHus ocob0 TPyAHbIX NATEH MCMOMb3yiTe
cneuvmanbHble YACTALLME CPEACTBa, MMeloLecs B npogaxe. Mocne
YMCTKI PEKOMEHOYETCH TLLATENbHO YA TL OCTaTKI MOOLLErO CpencTsa
BINaXHON TPSMKOW M BbICYLUMTb JyXOBKY. He ucnonbayiite abpasusHble
MOPOLLKM Wi KOPPO3UIHBIE BELLIECTBA.

+ Cnepyet npousBoanTb BHYTPEHHIOW YNCTKY AyXOBOTO Lukada nocne
KaXZoro ero UCronb30BaHms, He LOKWAAACh €0 NOMHOMO OXNaXOEHMS.
WcnonbayiTe Tenmyio BOAY W MOIOLLIEE CPEACTBO, OMONOCHUTE 1 MPOTPUTE
MSIrKoI Tpsinkol. M3beraiiTe 1cnonb3osaHns abpasnBHbIX CPEACTB.

+ CbemHble feTann MOXHO Nerko BbIMbITb Kak Mtobyio apyryto nocyay,
Takxe B NOCYLOMOEYHOI MaLUWMHE 32 UCKMIOYEHUEM BbIABUXKHbBIX
HanPaBRSHOLLMX.

+ PexomeHzyetcs He pasbpbI3rviBaTb MOOLLVE CPEACTBA HEMOCPEACTBEHHO
Ha perynsaTopsl, a Ha rybky.

'He VICI'IOJ'Ib3yl7ITe NnapoBbl€ YNCTALLME arperatbl UN arperatbl oM BbICOKM
[AaBneHnemM anga YUCTku nsgenua.

Yuctka aBepubI

[inst uncTkm CTekna ABEpLIbI UCNoNb3yiTe HeabpaanBHble ryBkv 1 YuCTALLME
CPeLCTBa, 3aTeM BbITPUTE HACYXO MATKOW Tpsinkoi. He ucnonb3yiiTe Teepable
aﬁpaamsHble matepuanbl UK OCTpble MeTannM4eckne CerﬁKVI, KOTOpblEe
MOryT nouapanatb NMoBEepPXHOCTb U p336I/ITb CTEeKno. ﬂ,ﬂﬂ toree TLI.l,aTeJ'IbHOl7I
YNCTKN MOXHO CHATb ABEPLIY OYXOBKU.

1. MonHocTbio OTKPONTE LBEPLY OYXOBKM
(cm. cxemy);

2. [NogHUMITE 1 NOBEPHNTE LUMOHKM Ha BYX
LapHupax (CcM. cxemy);
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3. BosbmuTech 3a ABepLY pykamu C [ByX
CTOPOH, NMNaBHO 3akpoiiTe €e, HO He
MONHOCTbH0. 3aTeM NOTAHUTE ABEPLIY Ha ceds,
CHVMas €€ CO CBOEro rHe3Aa (CM. CXeMy).

NS ycTaHOBKM BEPLIbI HA MECTO BLINOMHUTE BbILLEONMCAHHbIE OnepaLm
B 0BpaTHOM MopsiaKe.

lpoBepka ynnoTHeHui

PerynsipHo npoBepsiiTe COCTOSHWE YNIOTHEHWS BOKPYT ABEPLbI AYXOBOTO
wkada. B cnyyae nospexpeHus ynnotHeHus obpaluaiitech B Onvbkaiumi
Llentp CepaucHoro Obenyxusanmus (cm. CepaicHoe obcnyxusarme). He
PEKOMEH[LYETCS MOMb30BATLCS JYXOBKOV C MOBPEXAEHHBIM YMNOTHEHUEM.

3ameHa namnouku

3ameHa namnouky B Jyx0BOM LUKady:
1. OTBUHTUTE CTEKNSHHYK KPbILLKY
nnachoHa Namnouky;

2. BbIkpyTiTE NAMMouKy M 3aMeHITE ee
Ha HOBYH TaKOro e TuMa: MOLLHOCTb
25 Br, pesbba E 14.

3. BoccTaHoBuMTE KpbILLKY Ha MECTO
(cm. pucyHoK).

'He VICI'IOJ']b3yI7ITe J1aMMo4Ky yXOBOro LIJKa(ba 0017 OCBELLEHNA NOMELLEHNA.

MoHTaxa wuHa

3a MOHTMpatbE LUMHE:

1. OnBwjTe aBa WwWpadha A (B1aM Crivky).
Ako je nehHuLia onpemrbeHa naHenma
3a camouwherse, MopaTe ux ogmax
CKUHYTH.

2. 3ameHute wpadose A ca
wpadosuma (B+C) koju ce Hanase y
onpemu.

3.MocTaBute HoBe wWwpacose B u
Apxade C, 1 nocTaBuTe Ha3ag naHene
3a camounherse.
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4. MpuuspcTtuTte 3rnobose D Ha wmnHy
y oapefieHe oTBOpe Ha 3ufoBMMa
nehruue (Buav cnvky). OTBOpY 3a nesy
LUIMHY Ce Hanase Ha roprb0j CTpaHm, a
OHM 38 [IECHY Ha A0H0).

5. KoHayHo, npuyBpcTUTE LUMHY Ha
apxad C.

!'He craBrbajTe nHe Ha nonoxaj 5.

BokoBble 1 3aHK1e KaTanuTUYeckue naHenm

370 naHenu, NokpbITbie CreumanbHol aManblo, NOTOLLAILLEN Xpbl,
BbIAENSIOLLNECS B MPOLIECCE MPUTOTOBMEHMNS,

O1a amarb SBNAETCS AOBONBHO YCTORYMBOM Anst 06ECNeYeHNs YCTaHOBKN
Pa3NUYHbIX AKCECCYapOB (PELLETOK, MPOTUBEHEN 1 T.N.), He AedhOpMUPYSICh.
HesHauuTenbHbie Genbie HaneTb! Ha MoBEPXHOCTY SBMSOTCS HOPMATTbHBIMM.
TeM He MeHee criefiyeT u3berartb:

- LlapanaHus 1o aMary oCTPLIMY MPeAMETaMM (HANPUMep, HOXOM);

- MCIONb30BATL MOIOLLME CPECTBA Wk abpasBHbIE BELLECTBa.
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