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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 Onucanue usgenus
Overall view O6wwmm Bug

1 POSITION 1 1 MONOXEHME 1

2 POSITION 2 2 TIONOXEHME 2

3 POSITION 3 3 MONOXEHMUE 3

4 POSITION 4 4 TIONOXEHME 4

5 POSITION 5 5 TMONOXEHUE 5

6 GUIDES for the sliding racks 6 BbIABWXHBIE HAMPABNAKLLMUE yposHeit
7 DRIPPING PAN 7 MPOTUBEHb

8 GRILL 8 PELLETKA

9 Control panel 9 [aHenb ynpaBnexus




Description of the appliance

Control panel

SELECTOR knob

CONTROL PANEL POWER BUTTON
DISPLAY

THERMOSTAT / TIMER knob
START/ STOP

MINUTE MINDER icon

TIMER icon

CONTROL PANEL LOCK icon

LIGHT icon

O oo ~NOoO T A~ WN-—-

Display

10 TEMPERATURE and TIME numerical digits
11 DURATION icon

12 END OF COOKING icon

13 CLOCK icon

14 MINUTE MINDER icon

15 CONTROL PANEL LOCK indicator

16 Preheating /Residual heat indicator

17 MODE icons

Onucanue nsgenusa

MaHenb ynpaBneHus

Pykositka TPOrPAMMb

BKMKOYEHWUE KOHCOMNK YNPABNEHUA
QWCNNEN

Pykositka TEPMOCTATA / HACTPOMKM
NMPOOOIMKUTENBHOCTH

MYCK/OCTAHOBKA

Cumeon TAUMEP

Cumson HACTPOWKA BPEMEHHU

Cumeon BJIOKUPOBKA IBEPLIbI / YIIPABITEHUN
Cumeon OCBELLIEHUE

AW N -

© oo ~No Lo

Oucnnen

10 Lndppossle 3Hauerns TEMMEPATYPbI n BPEMEHUW
11 Cumson MPOAOIMKUTENBHOCTb

12 Cuwmeon KOHEL, MPUFOTOBNEHUA

13 Cumeon YAChI

14 Cvmeon TAUMEP

15 Mnaukarop BIIOKUPOBKW KOHCOINW YMNPABIEHUA
16 Ungukatop Harpesa / OctaTo4Horo Tenna

17 Cumsonsi MPOTPAMM

2-Iwle[d ga.0Qo, 24
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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.

[~

]
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! 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.

- ”’/ e
I

i// ) \

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

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

Z as alever by pushing it down to open

Z the cover (see diagram).

_

%/

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
) 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).

O



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

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

Dimensions*

width 43.5 cm
height 32,4 cm
depth 41.5 cm

Volume*

591

Dimensions**

width 45.5 cm
height 32,4 cm
depth 41.5 cm

Volume**

62|

Electrical
connections

voltage: 220 - 240 V~ 50/60 Hz or

50 Hz (see data plate) maximum power

absorbed 2800 W

ENERGY
LABEL

Without
removable
guide rails

Directive 2002/40/EC on the label

of electric ovens. Standard EN 50304

Declared energy consumption
for Forced convection Class —
heating mode:

ECO.

A

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/EEC 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).

I 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.

! To make the setting process easier, keep the knob in position: this will
increase the scrolling speed of the numbers on the display.

! 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 icon for at least 2 seconds.
A buzzer sounds and the display shows the key symbol “n—0". The =O
icon, when lit, indicate lock function activation.

To deactivate the lock, press and hold the ==O icon 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 G\ icon 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 @
icon and the digits on the display will flash for 10 seconds.
To set the clock:

1. Press the @ icon.
2. Turn the TIMER knob towards 4 and = to adjust the hour value.

3. Once you have reached the correct hour value, press the =¥ icon.
4. Repeat the above process to set the minutes.

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

Setting the minute minder
!' The minute minder may still be set 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 the ﬂ icon.

2. Adjust the time as desired by turning the TIMER knob towards 4 and =.

3. Oncgm have reached the desired value, press the icon again.

The lit &4— symbol will remind you that the minute minder is on. The DISPLAY
will show the countdown.

To cancel the minute minder, press the ﬂ icon and use the knob 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

|
1. Switch the control panel on by pressing the O icon. The appliance buzzer
sounds three times (ascending) and all buttons light up in sequence.
2. Select the desired cooking mode by turning the SELECTOR knob. The
display shows:
- the temperature associated with the mode, if programming manually;
- “Auto” and the duration alternately, if programming is automatic.

3. Press the icon 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:

- modify the temperature by turning the THERMOSTAT knob (manual
modes only);

- set the duration of a cooking mode (see Cooking Modes);

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

- switch off the oven by pressing the C) icon 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).

! The oven will begin its preheating phase after 2 seconds from selecting
the desired cycle.

! 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.

! The oven will begin its preheating phase after 2 seconds from selecting
the desired cycle.




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.At the beginning of the FAST CLEAN
mode, the cooling fan operates at low speed.

! 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 %" icon 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.

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 keep the SELECTOR knob turned while pressing the
icon for 6 seconds. Once the restore procedure is complete, a buzzer will

I
sound. The first time the O icon 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. The standby mode is
visualised by the high luminosity “Watch Icon”. 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.

T'Every time the ovenis 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 higher than the temperature inside the oven, the text “Hot”
appears on the display. However, it will still be possible to start cooking.

@ MULTILEVEL mode

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.

A

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”).

£3 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”).

EE FAST COOKING mode
This mode is particularly suitable for cooking pre-packed food quickly (frozen
or pre-cooked). The best results are achieved using one cooking rack only.

& 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.

@ BAKING mode

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

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.

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 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.

*
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.

*

D 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 dl) 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.

+ Formthe 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:i inside the oven while it is still cold.

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

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

Programming the cooking duration

1. Press the @ icon until the & icon and the numerical digits on the
display begin to flash.

2. Turn the TIMER knob towards = and = to adjust the time as desired;
keep the knob in position to scroll through the numbers more quickly and
make the setting process easier.

3. Once you have reached the desired duration, press the G\ icon again.
The display will show the duration and set temperature alternately.

4. Press the icon to begin cooking.

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

Setting the end time for a cooking mode
!Acooking 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. Follow steps 1 to 3 to set the duration as detailed above.

2. Press the @ icon twice: the ENQD icon and the numerical digits on the
display will begin to flash.
3. Tum the TIMER knob towards #and =—to adjust the cooking end time value.

4. Once you have reached the desired end time, press the > icon
again. The display will show the duration, the cooking end time and the set
temperature alternately.

5. Press the icon to activate the %grammed mode.

Programming has been set when the &= and % icons light up alternately.

The DISPLAY shows the cooking end time, the cooking duration and the set

temperature alternately.

6. Once cooking has finished, “END” appears on the 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 icon.

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.

!'n 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.

BARBECUE

¢ 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 element is regulated by a thermostat and may not always operate
constantly.

PIZZA OVEN

+ 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.

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

Modes Foods Weight Rack position Preheating Recommended | Cooking
(Kg) Temperature duration
(°C) (minutes)
Manual standard sliding
guide rails | guide rails
Multilevel*  |Pizza on 2 racks 2 and 4 1and3 yes 210-220 20-25
Pies on two racks/cakes on 2 racks 2and 4 1and3 yes 180 30-35
Sponge cake on 2 racks (on the dripping pan) 2and 4 1and3 yes 160-170 20-25
Roast chicken + potatoes 1+1 1and 2/3 1and3 yes 200-210 65-75
Lamb 1 2 1 yes 190-200 45-50
Mackerel 1 lor2 1 yes 180 30-35
Lasagne 1 2 1 yes 180-190 35-40
Cream puffs on 3 racks 1and3and 5 1and 2and 4 ves 190 20-25
Biscuits on 3 racks 1and 3and 5 1and2and 4 ves 180 10-20
Cheese puffs on 2 racks 2and 4 Tand3 yes 210 20-25
Savoury pies 1and3 1and 3 ves 190-200 20-30
Grill* Mackerel 1 4 3 no 300 15-20
Sole and cuttlefish 0,7 4 3 no 300 10-15
Squid and prawn kebabs 0,7 4 3 no 300 8-10
Cod fillet 0,7 4 3 no 300 10-15
Grilled vegetables 0,5 3oré4 20r3 no 300 15-20
Veal steak 0.8 4 3 no 300 15-20
Sausages 0,7 4 3 no 300 15-20
Hamburgers n°4orb 4 3 no 300 10-12
Toasted sandwiches (or toast) n°4or6 4 3 no 300 3-5
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 1,5 2 2 no 210 55-60
Cuttlefish 1 2 2 no 200 30-35
Spit-roast chicken using rotisserie spit (where present) 15 - - no 210 70-80
Spit-roast duck using rotisserie spit (where present) 1,5 - - 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
Fast cooking* | Frozen food
Pizza 0.3 2 1 - 250 12
Courgette and prawn pie 0.4 2 1 - 200 20
Country style spinach pie 05 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
Chicken bites 0.4 2 1 - 220 15-20
Pre-cooked food
Golden chicken wings 0.4 2 1 - 200 20-25
Fresh Food
Biscuits (shortcrust pastry) 0.3 2 1 - 200 15-18
Sponge cake made with yoghurt 0.6 2 1 - 180 45
Cheese puffs 0.2 2 1 - 210 10-12
Low Proving / Defrosting 2 1 no 40 -
temperature* | White meringues 2 1 no 65 8-120re
Meat / Fish 2 1 no 90 90-180
Baking* Tarts 05 20r3 1or2 yes 180 25-35
Fruit cakes 1 20r3 1or2 yes 180 40-50
Sponge cake made with yoghurt 0,7 2o0r3 1or2 yes 170-180 45-55
Small cakes on 2 racks 0,7 2 and 4 1and 3 yes 180-190 20-25
Sponge cake 0,6 2o0r3 1or2 yes 160-170 30-40
Cream puffs on 3 racks 0,7 1,3and5 1,2and 4 yes 180-190 20-25
Biscuits on 3 racks 0,7 1,3and 5 1,2and 4 yes 180 20-25
Filled pancakes 0.8 2 1 yes 200 30-35
Meringues on 3 racks 05 1,3and5 1,2and 4 yes 90 180
Cheese puffs 05 2 1 yes 210 20-25
Pizza* Pizza 0,5 2 1 yes 210-220 15-20
Focaccia bread 05 2 1 yes 190-200 20-25
Automatic**
Baked cakes |Baked cakes 1 20r3 2 no
Bread*** Bread (see recipe) 1 1or2 1 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.

“** As stated in the recipe, pour 50 g (0,5 dI) water into the dripping pan in position 5.

I ECO programme: This programme 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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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 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 notintended 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/EEC 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 moming. 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.

!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 stubbomn
stains. After cleaning, rinse and dry thoroughly. Do not use abrasive
powders or corrosive substances.

+ The inside 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.

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

Inspecting the seals

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

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 25 W,
cap E 14.

3. Replace the glass cover (see
diagram).

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

Sliding rack kit assembly

Left
guide rail

Right guide
rail g

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
sliding rack. Paying attention to the
direction in which the sliding rack is
to be extracted, position joint B and
then joint C on the frame.

3. Secure the two frames with the
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
spacers A.
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! 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, 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

We recommend switching
dripping pan positions halfway
through cooking.
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YctaHoBKa

! BaxHO COXpaHWUTb AaHHOE PYKOBOACTBO [N €ro MocneaytoLmx
KOHCYrbTaLyu. B cryyae npomaxy, Nepeiaqv u3nenus unu npu nepeesze
Ha HOBOE MECTO XMTErbCTBa HEOBX0AMMO NPOBEPUTD, YTOBLI PYKOBOACTBO
0CTaBarnoch BMECTe C W3OenueM, Ans Toro YTobbl ero HOBbIM BNagenel|
MOT 03HaKOMMUTLCS C MPaBUaMi SKCINyaTaLMn U C COOTBETCTBYIOLMMM
MpeaynpPEXaeHUSMA.

! BHUMATENbHO NPOYMTANTE UHCTPYKLIM: B HUX COLEPXaTcs BaXHble
cBeneHns 06 ycTaHoBKe, aKkcnyataLyn 1 6e30MacHOCTY U3Aens.

Pacnonoxenue

! He paspelwaute geTsim urpatb ¢ ynakoOBOYHBIMM MaTepuanamv.
YNakoBouHble MaTepuanbl JOMKHbI ObiTb YHUUTOXKEHbI B COOTBETCTBUM
C npaBunamu pasgensHoro cbopa Mycopa (cM. IpesocTopoXHOCTH 1
pekomeHaaLmm).

I'MoHTax nsgenvs NpPOM3BOANTCA B COOTBETCTBUW C AaHHBIMU MHCTPYKUMAMUA
KBaJ'IVI(*)VILI,VIpOBaHHbIMVI cneuuanucramu. HenpaamanbM MOHTaX 13genua
MOXET CTaTb NPUYNHOU NOBPEXOEHNA UMYLLECTBa U NPUYUHUTD ymep6
T0AAM 1 AOMALLUHAM XUBOTHBIM.

BcTpoeHHbI MOHTaX

[ins oBecneyeHIst UCPaBHOTO (hyHKLIVOHMPOBAHIS BCTPAUBAEMOTO 13aenks

KYXOHHBI/ 3MEMEHT AOMKEH UMETb COOTBETCTBYIOLLIME XapaKTEPUCTUKA:

¢ MaHEmM KyXOHHbIX 3NIEMEHTOB, MPUMETatoLLIX K IyXOBOMY LUKad)y, JOMKHbI
ObITb BBINOMHEHBI 13 TEPMOCTONKOTO MaTepuarna;

* Krnel KyXOHHbIX 3MIEMEHTOB 3MEMEHTOB, LUMOHUPOBAHHbIX [1epPeBOM,
JOmKeH ObITb ycToMuMBLIM K Temnepatype 100°C.

*  [nsl BCTpauBaHust AyXOBOrO Lukacha NoA KYXOHHbIM TOMOM (CM. CXEMY)
WNK B NEHaN HULLA KyXOHHOTO 3NeMeHTa [JOMkHa UMETb CrieaytoLuve
pasvepbl:

575-585 mm.

590 mm.

I
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! Mocne BCTpauBaHWa W3AENUS B KyXOHHBIA 3NEMeHT JOmkHa ObiTb
WCKIKOYEHa BO3MOXHOCTb KacaH!st K aneKTpUYECKMMI YacTamu.

Pacxon 3anekTpoaHeprim, ykasaHHbIi Ha NacropTHoN Tabnuuke u3genus,
6bIn 3amMepsH Ans AaHHOTO TUMa MOHTaxa.

BeHTunaums

[ins obecneyeHns Hagnexallen BEHTUNALMA HEOOX0OMMO CHSITb 3a4HI0K
naHenb HULLK KyXOHHOTO anemeHTa. PekoMeHayeTcs YCTaHOBUTb AyXOBOM
Wwkad Ha OBa JepeBsiHHbIX Bpycka UnK Ha CMMOWHOE OCHOBaHWe C
OTBEPCTMEM ANAMETPOM He MeHee 45 x 560 MM (cm YepTexm).

LleHTpoBka 1 kpennexue

[ns kpenmneHns U3AEenVs K KyXOHHOMY 3MeMEHTY:

* OTKpOWTE ABEPLYY [yXOBKY;

*  BblHbTE 2 PE3VHOBbIX 3AMYLLKY, 3aKpbIBAKOLLME KPENEXHbIE OTBEPCTUS
B NEPUMETPanbHON PamKe;

* MPUKpenuTe ByXOBOM LUKad) K HULLE 2 Lypynamu Ans AepeBa;

*  YCTaHOBWTE Ha MECTO PE3VHOBbIE 3arMyLLIKV.

4 . ,
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! Bee 3alnTHLIE aneMeHThbl A0MKHbI ObiTh 3aKpenmeHb! Takum oBpasom,
4TOBbI UX MOXHO GbINO CHATH TOMBKO NP MOMOLM CreLManbHoro
NHCTPYMEHTa.

AneKTpUYecKoe NOAKMHYEHUe

[LlyxoBble Lukabl, yKOMMNEKTOBaHHbIE TPEXMOMKOCHBIM CETEBBIM Kabenem,
pacuuTaHbl Ha PyHKLMOHMPOBAHME C NEPEMEHHBIM TOKOM C HanpsKeHNeM
1 YaCTOTON 3NEKTPONMUTaHNS, YKa3aHHbIMI Ha MacropTHO! Tabnuyke ¢
BaHHBIMK (CM. HUXeE).

MoacoeanHeHue ceteBoro Kabens

= 1. OTKpoOMTE 3aXMMHYIO KOPODKY,
% HaX@B npy MOMOLYYW OTBEPTKM Ha

BbICTYMbl C GOKOB KPbILLKA: MOTSHUTE
—

1 OTKPOWTE KPBILLKY (CM. CXeMy).

LMY

2. Mopsizok noacoeanHeHus
ceTeBOro kabens: OTBUHTMTE
BUHT KabenbHOro canbHuka
—4
L TpU BUHTA KOHTakTOB L-N-—= 1
| 3aTeM NpuKpenuTe npoBoga noa

T T=ET =T ronoBKaMi BUHTOB, cobriogast

L é & @ LBeToBYyto MapkupoBky Curui (N)

J ] H KopuuHeBblit (L) YKento-3eneHbiit
B @ ‘ = (cM. cxemy).

IEC 3. 3akpenuTe ceTeBol kabenb B

Al = crieLvanbHOM KaberbHOM CarnbHUKe.

N = 4. 3aKkpoliTe KpbILKY 3aXWUMHON

KOpOBKM.
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MoacoeanHeHUe cETEBOrO LWHYpa U3AENKsA K CETU NEeKTPONUTaHUS
YcTaHoBWTE Ha CeTeBO kabenb HOPManu30BaHHYHO LUTENCENbHYIO BUIKY,
pacy1TaHHyt Ha Harpy3Kky, ykadaHHyt Ha nacnopTHoi Tabnmnyke (cm. cooky).
B cnyyae npsimoro NoaKIoYEHNs K CETU ANEKTPOMUTAHNS MEXTY U3AenveM
W CETbI0 HEOBXOAMMO YCTaHOBUTH MHOMOMOMIOCHBIA BbIKNOYATENb C
MUHWAMANbHBIM PACcCTOSHUEM MEXOY KOHTaKTaMu 3 MM, pacyuTaHHbIA
Ha [aHHYI Harpysky 1 COOTBETCTBYIOLLMA AENCTBYIOLMM HOPMATMBAM
(BbIKTHOHATENb HE [OMKEH pa3MbIKaTh NPOBOZ 3a3eMneHust). CeTesol kabenb
JomxeH BbITb pacronoxeH TakuM 06pa3oM, YTOBLI Hi B OHOM TOUKe ero
Temrepartypa He npeBbilLarna Temneparypy nomelLeHns bonee yem Ha 50°C
(Hanpumep, 3aaHAS NaHemb AyX0BOrO LWKadga).

! SﬂeKTPOMOHTep HECEeT OTBETCTBEHHOCTb 3a NpaBUIbHOE NOAOKMHOYEHe
U3AEeNna K anekTpu4eckon cetn n 3a cobrtopeHne npasun BesonacHocTy.

Mepen NOAKMIOYEHNEM U3AENNUS K CETU 3MEKTPONUTaHNS NpoBepLTe

creaylolee:

¢ pO3eTka [OMmKHa ObITb COBMNHEHA C 3a3EMITEHNEM U COOTBETCTBOBATH
HOpMaTiBaM;

¢ CceTeBas po3eTka JOkHa ObiTb paccuMTaHa Ha MakcUMarbHYH
noTpeGnsAemMyto MOLLHOCTb U30ems, ykasaHHYH0 B TabMnLEe TEXHUYECKIX
XapaKTEPUCTUK;

* HanpsXeHWe M yacToTa TOKa CETU [ONMKHbl COOTBETCTBOBATb
AMNEKTPUYECKUM AaHHBIM N3OS

*  CeTeBasl PO3eTka AOMKHA OblTb COBMECTUMA CO LLTENCENbHOM BUMKOM
nsgenvsi. B NpoTMBHOM Cryyae 3aMeHUTe PO3ETKY WM BUIKY; HE
WCTIOMb3YWTE YATAHUTENN WK TPOUHUKIA.

!13nenve 0omkHO ObITb YCTAHOBMEHO TakiM 06pa3oM, YToObl SMEeKTpUYECKIM
NpoBOZ M ceTeBast po3eTka ObInu NErko LOCTYMHbI.

! OriekTpUYeCKIM NPOBOL, M3AENMS He [OMKeEH ObiTb COTHYT UMK CXarT.
! PerynsipHo NpoBepsTe COCTOsHWE Kabens anekTponuTaHis U B Cryyae
HeobXoMMOCTI NOPYYITE €0 3aMEHY TONBKO YNOMHOMOYEHHBIM TEXHIKaM

(cm. TexHuueckoe obenyxuBaHe).

! MpousBoguTenb He HeCeT OTBETCTBEHHOCTHU 3a MOCNEACTBUA
Heco0NoAeHNA NEPEYNCIIEHHbIX BbiLe TPeBOBaHMW.

AlO 77

NACNOPTHASA TABJIMYKA

FabapuTHble
pa3mepbI*

wunpuHa 43,5 cm.
BbicoTa 32,4 cm.
rnybviHa 41,5 cm.

O6bLem*

59 n

FabapuTHble

wunpuHa 45,5 cm.
BbicoTa 32,4 cm.

pasmepbI*™ rny6uHa 41,5 cm.
Oo6bLem™™ 62 n
HanpsbkeHue 220-240 B ~ 50/60 My unn
AnekTpuyeckoe 50 'y (cm. MacnopTHyto Tabnuyky),
noakn4vyeHue MaKkcnmanbHasa nornoilaemasn
MoLHocTb 2800 BT
ENERGY Oupektuea 2002/40/CE 06 aTukeTkax
LABEL 3MEKTPUYECKUX AYyXOBbIX LLIKaOB.
HopmaTne EN 50304
Be3 BbIABUKHBIX 3asBneHue o pacxoae 3neKTpO3Hepruy
anpaBnAwWMX Krnacca npyHyanMTensHow
Hanp KOHBEKLIMM - PEXWM Harpesa:
ECO.
@'
A0 77

C

A

[aHHoe nsgenve cooTBeTCTBYET
cnepyowmm Oupektrsam
EBponevickoro CoobLiecTsa:
2006/95/CEE ot 12.12.06 (Hu3koe
HanpsixeHve) ¢ NocneayLLnMnN
nameHeHnamn — 2004/108/CEE ot
15.12.2004 (3nekTpomarHuTHas
COBMECTUMOCTb) C MOCNeayoLLMMI
nameHeHunsimu — 93/68/CEE ot 22/07/93
C nocneayoLWmMn USMEHEHNSMMU.

- 2012/19/CEE ¢ nocnegytoLwmmu
U3MEHEHNAMMU.

- 1275/2008 pexum
3HeprocHepexeHUs/BbIKI.

* TONbKO N5t MOAENEN C HaNPaBAIOLLMMM, USTOTOBMEHHBIMA METOLOM BbITSHKKM.
** TonbKo N MOAENel C HanpaBAOLLMMA 13 NpyTKa.
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BknroyeHue 1 akcnnyaraums

BHUMAHME! [yxosoi wwkad
YKOMNAEKTOBAH CUCTEMOM
ONoOKWpPOBKM pelweToK,
no3BoNsLLEeN BbIHUMATL UX U3
JYX0BKW He nomHocTbto (1). Ons
MOMHOrO BbIHUMAHMS PELIETOK
[OCTaTOYHO MOAHATb WX, Kak
nokasaHo Ha Cxeme, B3sB WX 3a
nepesHnin Kpan, W NOTAHYTb Ha

cebs (2).

! Mpn nepBoM BKMKOYEHUN AYXOBOTO LUKadha pekoMeHayeM npokanuTh
€ro NPMMEPHO B TEYEHWe Yaca Mpu MaKCUManbHOW TemnepaTtype
3aKpbITON ABEPLIEN. 3aTeM BbIKIOUMTE JyXOBOW LUKad, OTKPOATE ABEpLY
11 NpOBETPUTE NOMeELLEHME. 3anax, KOTOpbI Bbl MOXETE MOYYBCTBOBATb,
BbI3BaH WUCMapeHNeM BELLECTB, UCMONb30BaHHbIX ANs NpefoXpaHeHus
[JYXO0BOrO LuKadha.

! [Inst yMpOLLIEHNS! HACTPOIIKM OCTaBETE PYKOSITKY B BbIGPAHHOM MONOKEHUN:
LUMcpLI Ha ANCTINEe CMEHSIOTCS BbICTpee.

! Kaxas HacTpoika aBTOMAT4ECK/ COXPaHSIETCS B MAaMSATL MO MPOLLECTBIMN
10 cekyHa.

! AKTVIBVIpOBaTb CEHCOPHbIE KHOMKKN touch B nepyarkax Hemb3q.

HekoToptle MOZemn YKOMMIEKTOBaHbI NETEMbHOI CUCTEMOIA, NO3BONSHOLLEN
MraBHO 3aKpbITb ABEPLY, HE MpWKUMasi ee PyKoid. [Ns npaBurbHOMO
MCNIONb30BaHNS CUCTEMbI Neper 3aKpbiBaHUEM ABEPLIbI:

¢ TOJHOCTBHO OTKPbITL ABEPLY.

* 13beraTb 3akpbiBaHKS ABEPLIbI C CUTONA.

! ins onTumun3aLmmn NPUroTOBNEHUSA B MOMEHT aKTUBMPOBaHNA BblﬁpaHHOVI
(i)yHKLlMM npou3BoanuTCA HaCTpOIZKa NnapamMmeTpoMm U3AEeNns, KoTopasa MOXET
BbI3BaTb 3a0€PXKY BKIMOYEHNA BEHTUIATOPA N HAarpeBaTebHbIX AlTEMEHTOB.

BrokupoBka ynpaBneHuun
! ynpaBneHna MoxHO 366]'IOKVIPOBaTb npu BbIKMIOYEHHO [yX0BKe, nocrne
Havana 1ni no 3aBepLUeH NPUroToBNEHA 1 B NpoLiecce NporpaMMnpoBaHnA.

[1ng GnOKMPOBKIA YMIPABMEHMI AyXOBKIN HAXMUTE KHOMKY ==O NPUMEpHO Ha
2 CeKyHabl. Pasnaetcs 3ByKOBOI CUrHan, Ha aucnnee nosiBnsieTcs CUMBON
kntoua “n—0". BKrioueHHble cumBonsl ==O NokasbiBatoT, YTo BroKUPOBKa
aKTVBMPOBaHA.

[1ng pa3BrokVPOBK BHOBb HAXMITE NPUMEPHO Ha 2 CeKyHIbI KHOMKY ==O.

Hactpo#nka yacoB
' HacTpolika 4acoB npor3BoauMTCS TOMBKO NPK BbIKIKOYEHHON lyXoBke. Ecrin

A%
[LYXOBKa B PEXIME SHEProcOEepeXeHUsi, Npy NEPBOM HaXKaTUN KHOMKN \<...”
MnoKa3bIBaeTCs TeKyLLee Bpemsi. BHOBb HaMMTE 3Ty KHOMKY ANst HACTPOIKMA
BPEMEHM.

Mocre nogKmoYeHns KAMNEeKTPOCETU U Nocne OTKMIOYEHNs 3HepI'OCHa6)KeHVIFI

N
KHOMKa O W UMbl Ha AUCTnee MuratoT B TedeHre 10 cekyHa.
Hactpoiika 4acos;

1. HaxmuTe kHorky @
2. NMosepHuTe perynstop HACTPOVIKA BPEMEHW B cropony = = ans
HaCTpOIiK1 YaCoB;

A%
3. BbICTaBMB TOYHOE BPEMS], BHOBb HaXMMTE KHOMKY O
4. TIoBTOPUTb BbILLIEONMCAHHYHO ONEPALIO A5 BbICTABMEHNS MUHYT.
B cnyyae npepbiBaHus SHEProcHabxeHNs HeOOXOAUMO BHOBb BLICTABUTL

~ .
Bpewm4. Cumson -, MATAKOLLWA Ha Jgucnnee, Noka3biBaeT, YTO Yachbl
HaCTPOEHbI HENPaBUITbHO.

Hactpoitka Tamepa

! HacTpouTb TaitMep MOXHO Kak Mp BKITFOYEHHOM, Tak W MU BbIKIIOHEHHOM
[yX0BOM LUKachy. TatMep He ynpaBnsaeT BKIIKOYEHNEM UMK BBIKIIOYEHNEM
[BYXO0BOrO LKadha.

Mo ucTeyeHUM 3apaHHOMO BpeMeHn TalMep BKMYaeT 3BYKOBOW CUrHan,
KOTOpbIl MpepbiBaeTcs yepe3 30 CekyHa unu mocne Haxatus Ha nobyto
aKTUBMPOBAHHYHO KHONKY.

[Mopsimok HacTpoliku Talmepa:

1. HaxmuTe KHonky 4.
2. BuicTaBuTe HyXHOe Bpems, nosepHyB pykositky HACTPOWKIA BPEMEHU
B CTOPOHY ++ 1=

3. BuicTasvB HYXHO€E BPeMSA, BHOBb HXMWUTE KHOMKY [1

BKrtoueHHbI cumBon [l noKa3bIBaET, YTo Tavimep BktoyeH. Ha QUCTINEE
noKasbiBaeTCst 00paTHbIN OTCHET.

[ins 0TMEHbI hyHKLIWN TalMepa HaXMUTE KHOI'IKy[l 11 1PV OMOLLLN PYKOSITKY
ycraHosuTe Bpems Ha 00:00.

BHOBb HaxmuTe KHOMKY .

BblknioueH1e cumBona [l 03Ha4aeT OTKIIYEHMe TaliMepa.

Mopsaok BKNHOYEHUS AyXOBOro WKada

1. BKrto4TE KOHCOMb YNPaBMEHMs MY MOMOLL KHOMKM (D V3nenve usnaet
TPW 3BYKOBLIX CUrHana BO3pacTaloLLel rPOMKOCTH, 1 NOCNenoBaTeNnbHO
3aroparoTcst BCe KHOMKM.

2. BblbepuTe HyxHyt NporpaMmy MpUrOTOBMEHMS! MPW MOMOLLN PYKOSTKM
MPOrPAMMbI. Ha gucnnee nokasbiBaeTes:

- €CIW BbIBpaHa nporpamMma NpUroTOBNEHNS B PYYHOM pexuMe, Temneparypa
[aHHON MporpamMMbl;

- “Auto”, nepemexaroLieecs ¢ NPOAOMKUTENBHOCTLIO Npu BbibOpe
MPUrOTOBNEHMS B aBTOMATUYECKOM PEXIME.

3. HaxmuTe kHOMKy \%/ Anst Ha4ana NpUroToBMEHMNS.

4. [lyxoBka Ha4HET HarpeBaTbCs, MHAMKATOPbI Harpesa byayT 3aropaTbes No
Mepe MOBbILLEHUS TEMMEPATYPbI.

5. 3ByKOBOI CUTHAN 1 BKIMKOYEHNE BCEX MHAMKATOPOB HAarpeBa 03Ha4aeT, YTo
(ha3a npeaBapuTENbHOTO HarpeBa 3aBeplueHa. Ha AaHHOM aTane MOXHO
MOMECTHTb B BYXOBKY NPOAYKTbI.

6. B npouecce npurotosneHus B 060l MOMEHT MOXHO:

- U3MeHWTb Temnepartypy , noBepHys pykostky TEPMOCTATA (Tonbko Ans
Mporpamm MpUrOTOBMEHNS B PYYHOM PEXUME);

- 3anporpaMMnupoBaTh NPOJOMXKUTENBHOCTb MPUrOTOBMEHNS (CM.
[MporpamMmbl);

|
- MPepBaTh MPUOTOBIEHYE MPY NOMOLLY KHOMKM O B atom cnyuae 13nenve
3aroM1HaeT Temreparypy, Kotopasi Morma BbiTb U3MeHeHa paHee (TONbko B
MporpamMMaX py4HOro pexmma).

- BIKTIOYUTb AlyXOBKY, [iEpa HaxaTon KHOMKy \™/ 3 cekyHzp!.

7. B cnyyae BHE3anHoro oTKIOYEHIst ANEKTPONMTaHKS, CIv TeMmnepaTypa
B AYXOBOM LUKadhy HE CIMLUKOM MOHW3MMack, cpabaTbiBaeT cuctema,
BO30GHOBMSHOLLAS MPOrpaMMy MPUTOTOBIIEHUS C MOMEHTA, B KOTOPbIA OHa
Bbira npepsaHa. MporpamMmMupoBaHKe, CAENAHHOE B OXvAaHUM 3amycka
MpOrpaMMbl, He COXPAHSIETCA Mocre BO30GHOBMEHNS SHEPrOCHAGKEHNS 1
[LOMKHO BbITh BLINOMHEHO NOBTOPHO (HampUMep: 610 3anporpaMMUpOBaHO
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Havano npurotosnenus B 20:30. B 19:30 npepsanock aHeprocHabxeHwe.
Mpu BO30BHOBNEHMN 3HEPrOCHADXEHNS HEOBXOAMMO BHOBb BbIMOMHUT
nporpaMM1poBaHKE).

! [lyxoBKka HaYMHaET HarpeBaThCs Yepe3 2 Cex. Nocrie BbIBopa HyXHOTO LK.
!B nporpammax MPUIb hasa npenBapuTensHOMO Harpesa He NpeaycMoTpeHa.

T Hukorga He CTaBbTe HUKaKNX NpeaMeToB Ha HO yXOBOrO LLIKa(ba, TaK Kak
OHM MOryT NOBPEdnTL 3ManMpPoBaHHOE NOKPbLITUE.

! Bcerpa cTaBbTe Nocyay Ha NpunararoLLyrocs peLUeTky.
! [lyxoBKa HAYMHAET HarpeBaTbCs Yepes 2 Cex. Mocre BbIGopa HyHOrO KA.

OxnapuTenbHas BeHTUNALMA

[Inst NOHWXEHNst TeMnepaTypbl CHApY1 AYXOBOTO Lukadha OXNaauTembHbIN
BEHTUIISTOP CO3MAET NOTOK BO3AyXa MEXY KOHCONbHO YpaBrneHus, ABepLei
JYXOBOTO LKacha, a Takke HIKHAM Kpaem [Bepubl AyXOBKW.B Hauane
nporpamma FAST COOKING BeHTunsTop paboTtaet Ha HU3KOIA CKOPOCTM.

1Mo 3aBepLLEHIN MPUTOTOBNEHNS BEHTUNSTOP NPOJOMKAET paBoTaTb BoTh
[0 HaZMexaLLero OXMaaeHus JyXOBKMY.

OcBelLieHKe gyxoBoro Lwkada

OcBeLLeHIe BKITO4YAETCS MPU OTKPbIBAHUN ABEPLIbI JYXOBKM UM B MOMEHT
3anycka nporpaMMbl IPUrOTOBNEHNS:. B MOAENSIX, OCHALLEHHbIX MHOMKATOPOM
LED INSIDE npu 3anycke NpuroTOBMEHMS! BKITKO4AIOTCA MHOWKATOPbI Ans
MyYLLEro OCBELLEHUS BCEX YPOHEN NPUrOTOBMEHMS.

KHorika "~~~ 1I03BOrISieT BKITK4aTb W BbIKIHOYaTh ocaelLLeHue B 000 MOMEHT.

MH,EIVIKaTOpr OCTaToO4HOro Tenna

Vspenve YKOMMNNIEKTOBAHO MHOMKATOPOM OCTaTOYHOro Tenna. anI
BbIKITKYEHHON [OyX0BKe [JVCTeN NoKa3bIBaET OCTATOYHOE TENso B OyX0BKe
BKIIOYEHMEM LLUKanbl ocTaTouHoro Tenna. OTgenbHble CerMeHThI LKabl
nocnegosartenibHO racHyT, N0 Mepe TOro Kak temneparypa B JyXOBKe
NOHWXaeTCa.

Bo3Bpar k 3aBOACKWUM HacTpoiikam

[lyxoBoi Wwkad MOXET BbITb HACTPOEH Ha UCXOLHbIE habpryHble 3HaYEHMS,
UTO W3MEHWT BCE HACTPOWKW, CAenaHHble nonb3oBaTenem (4achl u
nepcoHan131poBaHHas POJOMKMTENBHOCTL NpUroToBneHms). [ing cpoca
BbIKMIOUMTb JyXOBKY, Aepxatb pykostky MMPOTPAMMbI nosepHyToit no

4acoBO# CTPENKE W OHOBPEMEHHO HaxaTb KHOMKY \=/ Ha 6 cexyHp. [Mocne

|
06HyneHust pasnaeTcs 3BykoBOW curHan. Mpy NepeoM HaxaTuy KHOMKM Q
[JyXOBKa BO3BPALLAETCS B PEXVM MEPBOro BKIOYEHNS.

Pexum aHeprocoepexeHmns

[anHoe nanenve oTeevaeT TpeboBaHMsaM HOBO EBponeiickon dupekTubl
110 OrPaHUYEHMI0 3HEpronoTpebneHus B pexvMe aHeprocbepexerns. Ecrme
Teyenmre 30 MUHYT He MPOM3BOANTCS HUKaKUX OnepaLuil U He aKTUBUPOBaHa
OnokupoBKa ynpaBneHWid unu ABepLbl, U3AENe aBTOMaTUYECKN
MEPEKIYaAETCS B PEXIIM SHEPrOCOEPEXEHNS.

Pexvm aHeprocbepekeHns nokasbiBaetcst cumeonom «CumBon Yackly ¢
SIpKoi NoACBETKOM. [Py NEPBOM e UCTONb30BaHWN YNIPABNEHUA 3Nens,
cHcTEMa BO3BPALLAETCA B paboumil pexuM.

[lporpammbl

! [Ins obecneveHns 1aeanbHoM HEXHOCTU 1 XPYCTALLEA KopoUkv bniog
JYXOBKa MOAAEPKMBAET BNAXHOCTb B hOpMe BOASHOTO Mmapa, Kotopast
06bI4HO BbIAENSETCS MPY NPUTOTOBNEHIM. TakiMM 0BPpa3oM MOXHO MOMYy4UTb
ONTUMAnbHbIE PE3ynbTaThl NMPUrOTOBNEHNS NKBbIX 6riog.

! Tpn KaXaom BKIHOYEHUM AyXOBOIA LKadh NOKA3bIBAET NepBY0 NporpaMmmy
MPUrOTOBIEHMNS B PYYHOM PEXIME.

@ Mporpamma OQHOBPEMEHHOE NPUTOTOBIIEHUE

Tak Kak xap SBNSeTcs NOCTOSHHLIM BO BCEM [YXOBOM LUKady, BO3AYX
obecreynBaeT 0QHOPOAHOE NPUTOTOBMEHNE 1 NOAPYMSAHWBAHIE NPOAYKTA.
OnHOBPEMEHHO MOXHO MCMOMb30BaTh He 6onee AByX YPOBHEN AyXOBOMO
LwKadpa.

g

Mporpamma MPUNb
Bkntoyaetcs BepxHUMIA HarpeBaTeNbHbIA SNEMEHT 1 BEpPTEN (ecnn OH
nmeercs). Boicokast Temnepatypa 1 xap npsMoro AeicTBUS rpuns
PEKOMEHAYeTCS 4N NPUTOTOBNEHIS NPOAYKTOB, HYXKAAOLLMXCS B BbICOKON
NOBEPXHOCTHON TemnepaType. B npoLiecce NpuroToBnEHNs ABEPLIA AYXOBKYA
[OMKHA 0CTABATbCA 3aKPbITON (CM. «[pakTuyeckue pekoMeHAaLun no
MPUFOTOBMEHMIO").

= Mporpavma 3AMEKAHKA

BkrtoyaeTcst BepXHuii HarpeBaTenbHbI ANEMEHT, U B ONMPeAeNeHHbI MOMEHT
LIMIKNa TakoKe KpYrblil HarpeBaTenbHbIA ANEMEHT, BKITO4aIOTCS BEHTUNATOP
BepTen (ecnv oH umeeTcst). CoueTaeT ofHOHaNPaBNeHHoE BblAeNeHme xapa
C NPUHYAVUTENbHO LMPKYMALMEN BO3AyXa BHYTPU AyXOBOTO Lukada.

310 npensaTCTBYeT 06ropaHMio MOBEPXHOCTH MPOAYKTOB, MOBbILIAS
MPOHMKatOLLYI0 CrocobHOCTb Xapa. B npovecce npuroTonexus Asepua
[LYXOBKM JOIMKHA OCTaBaTbCS 3aKpbITON (CM. «[TpakTudeckve pekoMeHaaLmm
MO MPUrOTOBNEHMIO”).

E_\LZ Mporpamma FAST COOKING

[laHHas nporpaMma 0cobeHHO pekoMeHyeTCs 4 ObICTPOrO MPUTOTOBEHMS
nonycabpukato (MOpOXEHbIX MK roToBbIX 6miog). OnTUManbHble
pesynbTaThl NONYYaTCs NPy UCIONb30BaHNM TOMBKO OFHOTO YPOBHS.

c
@ Mporpammel HU3KAA TEMMEPATYPA
OTOT PeXUM MPUTOTOBMEHMS CAIYKUT ANst paccTOMKW TecTa, pasMOpO3ku
MPOZYKTOB, NPUTOTORNEHIS UOTYPTOB, BOMee v MeHee BbICTPOro pasorpeBa
roToBbIX Mo, ANS NMPOAOIKUTENBHOMO NPUrOTOBREHNS MPU HU3KOM
Temnepartype. B aHHOM pexume MOXHO BbIGpaTb OZHY M3 CreayoLmx
Temneparyp: 40, 65, 90°C.

@ Mporpamma KOHAUTEPCKASA BbINEYKA

Bkniovaetcs 3agHuil HarpeBaTenbHbI 3NEMEHT 1 BeHTUNATOP, 0becneynsas
YMEPEHHbIA 1 OLHOPOAHbIV Xap BHYTPU AyxoBkW. [laHHas nporpamma
npenHasHayeHa Aans NpuroToBNEHUS AenuKaTHbIX MPOAYKTOB (HanpumMep,
KOHAMTEPCKas BbiNeYka 13 APOMCKEBOrO TECTA).

A
Mporpamma MALILIA

BKIIK04aHOTCS HIKHMIA W KDYTTIbINE HArpeBaTeNbHbIE SEMEHTHI M BEHTUMATOP.
31a KoMBUHaLWs N03BOMSIET GbICTPO HAPETb AYXOBKY. ECrin ucronbaytotcs
HECKOMbKO YPOBHEN OHOBPEMEHHO, HEOBXOMMO MeHsTL MecTami Gntoda
B CEPEANHE WX MPUTOTOBIIEHMS].
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[Mporpamma ECO

BkntouaeTcs 3aiHMA HarpeBaTenbHbIA ANEMEHT 1 BEHTUNSTOP, 0becneumeas
YMepEHHBIV 1 OfHOPOAHBIN Xap BHYTPH LyXOBKI. PeX1M SKOHOMIUM 3HEPrN
pexoMeHa0BaH Ans HebonbLLX 6oz M npeanbHo NOAXOAMT ANs NOAorpeBa
11 [oBeaeHUs Onoaa 4o roTOBHOCTMW.

MporpamMMbl NPUrOTOBNIEHUS B aBTOMATUYECKOM
pexume

! Temnepatypa u NPogoONMKMTENLHOCT NPUTOTOBNEHUS 3aAaHbl MO
ymonyanuio cuctemon C.0.P.® (OntumanbHoe 3anporpaMmvpoBaHHoe
MpurotoBneHue) , aBTomatnyecks 0becneynBaloLLeli ONTUManbHbIN
pesynbrart. [puUroToBneHne aBTOMaTYECKU 3aBEPLUAETCS, W LyXOBOM
LKkad BKMKOYAET 3BYKOBOW CUTHar, O3HAYatoLwui, 4to 6riogo rotoso.
[TpMroTOBNIEHNE MOXET HAYaTO B XOMOAHON WM B Pa3OrpeTON QYXOBKE.
MoHO NepcoHanu13npoBaTh NPOLOIMKUTENBHOCTL MPUTOTOBMEHIS COTTACcHO
Bawwmm nnmuHbIM BKycam, 13meHsis ee Ha +5/20 MUHYT B 3aBUCMOCTM OT
BblbpaHHO! nporpammbl. Iocne Havana NpUroTOBNEHNUS TaKkkKe MOXHO
W3MEHUTb €r0 MPOAOMKUTENBHOCTb. ECAN N3MeHeHWe Npom3BoauTes 40
3anycka nporpamMMbl, OHO COXPaHSIETCS B MaMSATX W BHOBb MOKA3bIBAETCS
Mpy NoCneayHoLLEM UCMONb30BaHMI 3TON NPOrPaMMbI.

Ecnv Temnepatypa BHYTPU AYXOBKM BbILLE TEMMEPATYPbI, YkasaHHOM A
BbIOpaHHOM MporpamMMbl, Ha MCTIree NokasblBaeTCs Hagnueh «Hoty, M HavaTb
MPUrOTOBNEHME HEBO3MOXHO; MOAOKAATH OXNAXIEHNS AYXOBKU.

!B Havarne (ha3bl Ha4ana npuroToBrEHIS AyXOBOW LKA BKMHOYAET 3BYKOBOM
curHan.

! He oTKpbiBaiiTe ABEPLY AYXOBKY BO M3GEXaHe N3MEHEHIs TeMnepatypbl
W NPOJOIMKUTENEHOCTY MPUTOTOBTNIEHMS.

*
Mporpamma KOHOUTEPCKAA BbIMEYKA
OTa nporpamMma ugeansHO NOAXOANUT ANs BeINEYKI TOPTOB 13 APOMCKEBOIO,
HEAPOXCKEBOrO TecTa W BUCKBUTOB. V3enus nomeLLaioTcst B XONOAHYH
ByX0BKY. TeM He MeHee Bbl MoxeTe pasorpeThb AyXOBKy nepes NoMeLLEeHem
B HEe BbiMeyku.

*

D Mporpamma XNEB

OTa nporpamMa npeHasHayeHa s Boinedky xneba. [Ans ontuMansHoro

pesynbTata PEKOMEHLYeM CTPOro CrefoBaTh NPUBEAEHHBIM HUKE

VHCTPYKLMSIM:

+  cobniogarite peuent;

¢ MaKcUManbHbIi BEC Ha NMPOTUBEHD;

*  He 3abbIBaitTe HanuTb 50rp (0,5 An) xonogHoM BoAbI B NPOTUBEHB,
YCTaHOBMEHHbIN Ha 5-OM YPOBHE;

* paccToiika TecTa OCYLLECTBASIETCS MPU KOMHATHOW Temneparype B
TeyeHne 1 - 1,5 yaca B 3aBUCUMOCTM OT TEMNEPATYPbI B MOMELLEHIM,
BNIOTb 30 yBENMYeHus 0bbema TecTa BABOE.

Peuent XJIEBA:
1 npotueeHb Makc. Ha 1000 rp, HUKHWUIA YPOBEHD
2 npoTueeHs Makc. Ha 1000 rp, HUXHWIA 1 CPEOHNIA YPOBH

Peuent Ha 1000 rp. Tecta: 600 rp. myki, 360 rp. Bogbl, 11 rp. conu, 25 rp.
CBEXIX JPOXOKEN (UMW 2 NaKETUKa CyXUX LPOXOKEN)

[MpuroToBneHue:

¢ CwmeLuaiiTe B 6OMBLLOIA MICKE MYKY C COMbHO.

+ Pasgenute apoxokn B Tennoii Boge (npumepHo 35°C).

+ CpenaiiTe B LIEHTPE MYKN NYHKY.

* Haneiite B nyHKy pa3BefeHHble B BOAE [POMOKN.

+ 3amecute B TeveHne 10 MUHYT OAHOPOLHOE, 3NaCTUYHOE TECTO, He

npununatoLLee K pykam.

+ CdpopmupyiiTe u3 TecTa Lap, NOMECTUTE €0 B MIUCKY W HaKpOITE €ro
Npo3paYHON KyXOHHOM NNeHKOM BO 13BexaHue 3acbixaHusi OBEPXHOCTM
TecTa. omecTTe MIUCKY C TECTOM Ha PaccToviky B LyXOBOW LKad,
BKITtouMB pyyHon pexum HAUSKAA TEMMEPATYPA 40°C v paite emy
MOAHSTLCA NPUMEPHO B TeueHne 1 yaca (TECTO [OMKHO YBEMMIMTBLCS
BBOE B 0ObeMe).

« PasgenuTe nogoLueLLiee TECTO Ha YacTu.

* PasnoxuTe Bynki Ha npoTuBeHe Ha nucte Gymaru Ans SyXoBKku.

* Tockinkre Gynku MyKOA.

+ Cpenaite cBepxy Oynok Hagpesbl.

* Kypvia nomeluaetcs B ayxoBKy 6e3 npeaBapuTenbHONo Harpesa.

* BkntounTe npurotosnenne XJ1EB

+ TMo 3aBepLLEHIM BbINEYK BLINIOKMTE FOTOBbIE GyNKki Ha PELLETKY BNIOTH
[0 WX MOMHOTO OXNaXAEHMS.

npOFpaMMMPOBaHMe NPUroToBrieHNsA
! 3anporpammupoBaTh NPUrOTOBNEHNE MOXHO TOMbKO Mocne Bbibopa
MpOrpamMMbl MPUFOTOBMEHUS!.

I'Iopﬁnox nporpaMmupoBaHna NPOAOCITKUTENIbHOCTU NMPUrOTOBEHUA
N
1. HaxxmuTe HecKombko pas KHOMKy O [0 TEX Nop, MoKa Ha Aucnnee He

3aMUratoT cMBor <= 1 Lndpsl;

2. NoepHute pykostky HACTPOWKA BPEMEHW Ha + n = ana
HaCTPOWKM HY)XHON NPOLOMKUTENBHOCTH; €CMIM OCTaBUTL PYKOSITKY B
3TOM MOMOXeHUn, uudpbl Oymy cMeHsTbes BbicTpee, YTo obnervaet
HaCTPOWKY.

N
3. YCTaHOBMB Hy>HYI0 MPOLOMKUATENBHOCTb, BHOBb HAKMITE KHOMKY O
Ha ancnnee nonepemeHHO MokaablBatoTcst 3afaHHble MPOAOMKATENBHOCTb
" Temneparypa.

START
4. HaxxmuTe KHOMKy AN Hayana NpuroToBNEHNS.
5. TTo 3aBepLUEHUN NPUTOTOBMEHMS Ha ANCTNEE MOKa3bIBAETCS HAAMUCh
«END» (KOHEL|) n pasgaeTcs 3ByKOBOI C1rHan.
* [lpumep: B 9.00 BbI NporpamMmupyeTe NPUrOTOBIEHME, HA KOTOPOE
notpebyetca 1 yac 15 muHyT. puroToBneHne aBTomMaTnyecku
3asepluntes B 10:15.

I'Iopﬂnox OKOHYaHWUA NPUroTOBIEHUA
! HaCTpOVITb OKOHYaHWA NPUroTOBNEHNA MOXHO TONBKO nocne HaCTpOVIKVI
NPOAOMKUTENBHOCTU NPUTOTOBNEHUS.

! [ins onTManbHOro MCnomnb3oBaHms nporpaMmbl C OTNI0XEHHBIM 3anyCkom
Heobxoanmo, 4ToObl Yackl Obinu HaCTPOEHbI NPaBUIbHO.

1. Bbinonxute onepauumn ¢ nyHKTa 1 no NYHKT 3,8 KOTOPbIX OMCbIBAETCA
nopsaoK HaCTp017IKVI NPOAOIMKUTENBHOCTH;

@ o

2. Haxmute 2 pasa KHOMKY \-.-': MUraloT CUMBOMN END W L(DPbI Ha AvICTITEE;
3. nosephuTe pykostky HACTPOVKA BPEMEHM B ctopony # 1 = ana
HaCTPOViKI 3aBEpPLLEHNSI MPUTOTOBNEHMS;

4. BbICTaBMB HyHOe BPeMsi 3aBepLLEHUS MPOrpaMMbl, BHOBb HaXMUTE

v
KHOMKY \<..~. Ha ouecnnee nonepemMeHHo NokasbIBaeTCA NPOAOIMKUTENBHOCTb,
BPEMA 3aBepLUEHWA NPUrOTOBNEHNA U 3aaHHaA Temneparypa.

6smn-

5. Haxmute kHonky \/ ans akTvsaLum nporpaMM1poBaHIs.

yam\
BrntoyeHHblecmBonbl < 1 'END 03HaYaloT, 4o Obina 3afaHa kakas-nubo
yHkuma. Ha OUCTITEE nonepemeHHo NokasblBaeTes NpOSOmKUTENbHOCTb,
BpeMSsl 3aBEPLUEHNS NPUTOTOBMEHNS W 3afaHHas Temneparypa.
6. Mo 3aBepLUeHNM NPUTOTOBMIEHNS Ha AUCTNEE NOKA3bIBAETCH HaAnMCh
«END» (KOHEL|) n pasnaeTcs 3ByKOBOI# C1rHan.
* [lpumep: B 9.00 BbI NporpamMmupyeTe NPUrOTOBIEHME, HA KOTOPOE
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notpebyetcs 1 yac 15 muHyT, 1 Bpems 12:30, Korga NpUroTOBREHMS
BOMKHO 3aBepLLNTLCS. [porpamma aBToMaTuyecku anyckaetcs B 11:15.

[ns oTMeHbI nporpaMMnpPOBaHUA HaXXMUTE KHOMKY .

I'IpaKTqucKMe COBeTbl MO MPUroTOBJIEHUIO

!B pexuime BEHTURMPYEMOTO MPUrOTOBNEHNS HE UCTIONb3yiATe 1-biit 1 5-bii
YPOBHM: OHW MOLBEPraloTCcs NPSMOMY BO3LENCTBMIO TOPAYEro BO3ayXa,
KOTOPbII MOXET CxeYb AenM KaTHbIE MPOaYKT.

! Mpw ncnonbsosanum MPUNb u MOAPYMAHUBAHWE, ocobeHHo ¢
hyHKUMelH BEpTENa, NOMECTUTE MPOTUBEHb HA 1-bIil YPOBEHb Ans cbopa
KWIKOCTEN, BbIAENSEMOrO Mpu 3kapke (COK W/nmm xup).

OOHOBPEMEHHOE NMPUIOTOBJIEHNE

¢ Wcnonbaytotes 2-01 1 4-bii YPOBHM, Ha 2-01 NOMELLAIOTCS NPOLYKThI,
TpebytoLume 6onee MHTEHCUBHOTO Xapa.

¢ YCTaHOBMTE NPOUTBEHD CHU3Y, @ PELLETKY CBEPXY.

BARBECUE

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

+ PexomeHayeTcs BbibpaTh MakciMarbHY MOLHOCTb LyXoBki. He
GecnokoiTecb, €CNi BEPXHUIA ANIEMEHT He OCTAeTCs NOCTOSIHHO
BKITHO4EHHBIM; ero paboTa ynpaBnseTcst TepMocTaToM.

MALILIA

*  Mcnonb3yiTe NPOTMBEHDb 13 MErKOrO amioMUHNS, YCTaHaBMMBas ero Ha
MpUnaratoLLytocs peLueTky.
MMpn 1cnonb3oBaHM NPOTUBEHS BPEMS BbINEYKN YAMMHAETCS, YTO
3aTPYAHSET MOMYYEHINe XPYCTALLEH NMLLbI.

+ B cnyyae Bbineuku nuuubl ¢ 06MNbHOA HAYMHKOM PEKOMEHIYeTCS
MONOXMTb Ha MULILLY CbIp MOLLIapenna B CepeayHe BhINeYKM.
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Tabnuua npurotToBneHus

Mporpamme! MpoaykTbl Bec Pacnonpxenue MpeasapuTentHeii | PekomeHayemas | MpopomkuT-Tb
(kr) YPOBHeM Harpes Temnepatypa |NpUroToBneHMs
(°C) (MUHYTBI)
PyuHoit pexum pribie ]

OpHoBpemeHHoe | MuLua (Ha 2-X ypoBHsIX) 2n4 1n3 na 210-220 20-25
npurotoBneHue |MeCOYHLIN TOPT Ha 2-X YPOBHSX/TOPTLI HA 2-X YPOBHSIX 2un4 1n3 fa 180 30-35
Ha HeCKOMbKUX | BUCKBUT (Ha 2-yx ypoBHAX) 2n4 113 Aa 160-170 20-25

ypOBHAX * XKapeHas Kypuua ¢ KapTOLLKOI 1+1 1n2/3 1n3 aa 200-210 65-75
BapaHuHa 1 2 1 na 190-200 45-50
Ckym6pust 1 1 v 2 1 na 180 30-35
TasaHbst 1 2 1 na 180-190 35-40
3Knepbl Ha 3-X yPOBHSX 1n3unb 1u2né na 190 20-25
MeyeHbe Ha 3-X YPOBHSX Tn3ns n2n4 na 180 10-20
TMeyeHbs 13 CIIOEHOTO TECTa C CHIPOM Ha 2-yX YPOBHSIX 2n4 1u3 Aa 210 20-25
Hecnagikve TopTbl 113 1m3 na 190-200 20-30
pune* Ckym6pust 1 4 3 HeT 300 15-20
Kambana v kapakaTuLisl 0,7 4 3 HeT 300 10-15
KanbMapbl 1 KpeBETKM Ha Lammnypax 0,7 4 3 HeT 300 8-10
dune Tpeckn 0,7 4 3 HeT 300 10-15
OsoLu-rpunb 0,5 3um 4 2um 3 HeT 300 15-20
Tensuni Guduekc 0,8 4 3 HeT 300 15-20
XapeHble konbacku 0,7 4 3 Het 300 15-20
[ambyprep 4 vnn 5 4 3 HeT 300 10-12
dapLINPOBaHIi FOPSUMi BYTEPBPOT (wnw obxapesssiiixnes) | 4 W 6 4 3 HeT 300 3-5
Kypuua Ha BepTere (ecrn uMeeTcs) 1 - - HeT 300 70-80
SArHEHOK Ha BepTene (ecniv MeeTcs) 1 - - HeT 300 70-80
3anekaHka* | Kypuua-rpunb 15 2 2 HeT 210 55-60
Kapakatuup 1 2 2 HeT 200 30-35
Kypuua Ha BepTene (ecnu nmeetcs) 1,5 - - HeT 210 70-80
YTka Ha BepTerne (ecnv nmeetcs) 15 - - HeT 210 60-70
YKapkoe 13 TENSTUHbI UM FOBSAMHbI 1 2 2 HeT 210 60-75
YKapkoe 13 CBUHMHbI 1 2 2 HeT 210 70-80
BapaHuHa 1 2 2 HeT 210 40-45
Fast cooking* |MopoxeHHble npoayKTbI
(BbicTpoe Muuyua 0.3 2 1 - 250 12
npuroTosnexme*) | CMECh LYKKMHY C KpEBETKAMM B KNspe 0.4 2 1 - 200 20
Hecnagkuii TOpT €O LWNMHATOM 0.5 2 1 - 220 30-35
Mnpoxkm 0.3 2 1 - 200 25
INasaHbst 0.5 2 1 - 200 35
PbiGHbIE KOTNETHI B MaHUPOBKE 0.4 2 1 - 180 25-30
Kycouku kypuubl 0.4 2 1 - 220 15-20
Monydabpukatbl
YKapeHble KypuHbIE KPbITbILLKY 0.4 2 1 - 200 20-25
ChblIpble NpoAyKTbI
[MeyeHbe (necoyHoe) 0.3 2 1 - 200 15-18
BUCKBUTHBIN Keke 0.6 2 1 - 180 45
[MeyeHbe 13 CNOeHoro TecTa ¢ Cbipom 0.2 2 1 - 210 10-12
Huskas PaccrToiika / pasvopaxusaHie - 2 1 HeT 40 -
Temneparypa* |bernoe Gese - 2 1 Het 65 8-12 vacos
Msico / PeiGa - 2 1 HeT 90 90-180
Kongutepckas |[eCOYHbIN TOPT C HAYMHKON 0,5 2vm 3 1 vm 2 na 180 25-35
Bbineyka* ®pyKTOBBINA TOPT 1 2um 3 1 vmm 2 na 180 40-50
BUCKBUTHBIN KekC 0,7 2unm 3 1 vnn 2 aa 170-180 45-55
Merkuie KeKcbl Ha 2-X YPOBHSIX 0,7 2un4 1n3 aa 180-190 20-25
BuckBMTHOE TecTo 0,6 2umm 3 1 v 2 na 160-170 30-40
OKnepbl Ha 3-X yPOBHSX 0,7 1m3unb 1u2nd na 180-190 20-25
MeyeHbe Ha 3-X YPOBHSIX 0,7 1u3unb 1n2nd na 180 20-25
BrAUHBI C HAYUHKO 0,8 2 1 aa 200 30-35
Bese Ha 3-x ypoBHsIX 0,5 1u3nbd 1n2n4 aa 90 180
MeyeHbe 13 CTIOEHOTO TECTA C ChIpOM 0.5 2 1 na 210 20-25
Muyua* Muuua 0,5 2 1 na 210-220 15-20
TleneLukm 05 2 1 na 190-200 20-25
ABTOMaTMYECKME PEXUMBI*™
Konautepckas | ounurepcas Boineuka 1 2um 3 2 HeT
Bbineyka
Xne6*** Xneb (cm. peuenT) 1 1 vnm 2 1 HeT

* Yka3aHHasi NPOAOIIKMTENBHOCTb NPUrOTOBIEHMS CIIY)XUT TOMBKO B KAYECTBE NpUMEpa 1 MOXET BbITb M3MEHEHa B COOTBETCTBUM C Balumu nyHbIMM
npennoyTeHnsiMu. Bpems pasorpeBaHus yX0BKU SBRSETCS (UKCUPOBAHHBIM U HE MOXET BbITb U3MEHEHO BPYYHYHO.
** TpoAOMKUTENBHOCTb MPUTOTOBNEHNS B @BTOMATUYECKOM PeXxiMe 3aAaeTcsl aBToMaTniecku. Monb3oBatenb MOXET M3MEHUTb 3HAYEHUS!, HAYMHas C
3a/jaHHON NPOJOIKNTENBHOCTH.
*** o peuenty HaneiTe 50 rp (0,5 An) BoAbl B NPOTUBEHb, YCTAHOBNEHHBIN HA 5-bill yPOBEHb.

! NMporpamma ECO: 31a nporpamMma no3BosnseT 3HaYUTENbHOE 3HeprocbepexeHne, pekomeHayeTCs Ans Takmx 6ntog kak polbHoe dune, menkas Bbineyka u
oBoLy. MpurogHa Takxke 4ns pasorpesaHus 6o 1 ux AOBOAKY.
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MpeaoCTOpOXHOCTH U
pekoMeHAaLum

! WN3genue cnpoekTMpOBaHO M W3rOTOBNEHO B COOTBETCTBUM C
MexXayHapoaHbIMM HopMaTueamu no 6esonacHocTu. Heobxoanmo
BHMMATENbHO MPOYNTATh HACTOSLLME NPEdyNPEXAEHNS, COCTaBNEHHbIE B
Liensix BaLLen 6e3onacHocTy.

O6wwme TpeboBaHMA K GE30NacHOCTM

+ [laHHOe u3nenue npegHasHavaeTcs Ans HenpodecCMOHaNbHOro
WCMOMb30BaHMS B AOMALLIHUX YCTIOBUSX.

+ 3anpelLaeTcs ycTaHaBnMBaTb U3enue Ha ynuue, Aaxe Moj HABECOM,
TaK KaKk BO3AEICTBIE HA HErO JOXAS M rpo3bl SBNSETCSH Ype3BblyaitHO
onacHbIM.

+ [Ins nepemelLLeHs u3nenus Beeraa bepuTech 3a crieLnanbHble pyykm,
pacronoxeHHsle ¢ G0KOB Ayx0BOrO LLkadha.

¢ He npukacaiitech K u3genuio BNaxHbIMA pykamu, @ Takke Haxomsch
BOCKKOM UM C MOKPBIMI HOraMu.

*  W3penve npepHasHaveHo Ans NPUroToBNEHMS NULLEBbIX NPOAYKTOB,
MOXeT OblTb MCNONb30BAHO TONbKO B3POCNbLIMU NULAMU B
COOTBETCTBUM C MHCTPYKLMAMM, NPUBEAEHHLIMUA B AAHHOM
TeXHM4eckoM pykoBoacTae. Jlloboe apyroe ero Mcnonb3oBaHue
(Hanpumep: oTONMEHUe MOMELLEHUS)) CYUTAETCA HEHaANeXaLmM 1
cnenoBatenbHO onacHbIM. Mpon3BoauTenb He HECET OTBETCTBEHHOCTM
33 BO3MOXHbIN yLUEP6, BbI3BaHHbIN HEHaAMEXKALLMM, HENPaBUNBHBIM
U Hepa3yMHbIM MCMONb30BaHUEM U3LENUA.

* B npouecce akcnnyarauuu nspenms HarpeBaTenbHbIE ANEMEHTbI U
HEKOTOpbIe YacTH ABEpPLIbI AYXOBOrO Lkadha CUNbHO HarpeBatoTCs.
Heobxoanmo NposiBNsiTL OCTPOKHOCTL BO M3GEXaHNE KOHTAKTOB C
3TMMM YaCTAMM 1 He pa3peLuaThb AETAM NPUONMKaTLCS K JYXOBKeE.

+  Cnepvre, 4ToDbI CETEBbIE LUHYPBI APYIX BbITOBBIX 3MEKTPONPUBOPOB HE
MpYKacanm1Chb K ropsiuM YacTsiM AyXOBOro Lukada.

¢ He 3akpbiBaiiTe BEHTUNALMOHHBIE PELLETKM U OTBEPCTUSH paccenBaHms
Tenna.

+  Bepurecs 3a pyuky BepLibl B LEHTPE: C BOKOB OHa MOXET ObiTb ropsiyel.

+  Bcerna HaaeBaliTe KyXOHHbIE BapexKku, korga CTaBuTe UNK BbHAMAaETe
frtopa u3 ayxoBku.

* He nokpbiBaiTe AHO AyX0BOrO Lkada horbrom.

* He xpaHuTe B 1yx0BOM LLIKadhy BO3ropaeMble NpeameThbl: Mpy Cry4aitHoM
BKITHOMEHIM M3ENKS Takue MaTepuanbl MOryT 3aropeThes.

¢ He TsHuTe 3a Kaberb ANeKTPONUTaHS ANt OTCOEMHEHIS BMKIA U3AEnKst
113 CETEBOW PO3ETKW, BO3BMUTECH 38 BUIKY PYKOMA.

+ Tepen Ha4yanom YMCTKM UMK TEXHUIECKOTO ODCMY)XMUBAHUS M3AEnust
BCerfja OTCOEAVHANTE LUTENCENbHYH BUKY 13 CETEBOI PO3ETKA.

B cnyyae HencnpaBHOCTI KaTeropuyecky 3anpeLlaeTcs OTKpbIBaTh
BHYTPEHHWNE MEXaHU3Mbl U3LENNs C LIEMbo UX CaMOCTOSTENBHOIO
pemonTa. Obpalyaritecs B LieHtp CepaucHoro obenyxusanus (cM.
CepaucHoe obcnyxvBaHue).

¢ He craBbTe npeameThl Ha OTKPLITYIO ABEPLY [yXOBOTO Lkadha.

¢ He paspeLuaiiTe neTsm urpathb ¢ 6bITOBLIM AneKTponprbopoM.

*  OKcnnyataums usgenvs nmuamin (BkoYas LeTel) ¢ OrpaHMYeHHbIMM
(OU3NYECKUMMU, CEHCOPHBIMU UMM YMCTBEHHBIMI CNOCOBHOCTAMMU,
HEOMBbITHBIMM NULAMM WA NULAMU, HE3HAKOMbIMI C MpaBuUiamu
3KCTNyaTaLym JaHHOTO U3Nenis, 3anpeLLiaeTcs 6e3 KOHTPONs CO CTOPOHSI
nnLia, OTBEYaIOLLEro 3a WX Be30macHOCTb, Ui 6e3 0byyeHus npasunam
MOMb30BaHIS U3LENueM.

* W3apenue He paccuuTaHO Ha BrHOYEHME NMOCPEACTBOM BHELIHETO
CUHXPOHW3aTOpa UNN OTAENbLHOW CUCTEMbI AUCTAHLUOHHOTO
ynpaeneHus

Ytunusauus

* YHUYTOXEHWe ynakoBOYHbIX MaTepuanos: cobniogaute MecTHble
HOpPMaTWBbI C LIENbK MOBTOPHOTO UCMOMb30BAHUS YNaKOBOYHbIX
MaTepuarnos.

+ CornacHo Esponenckon Oupektuee 2012/19/CEE kacaTenbHo
YTUNM3aLMN SNEKTPOHHBIX W 3NMEKTPUYECKMX 3NekTponpubopos
anekTponpubopbl He [OMKHLI BbIOPACLIBATLCS BMECTE C 0BbIYHbIM
FOpPOLCKUM MyCOpOM. BbiBeZ€HHbIE 13 CTPOS NPUBOPLI JOMKHBI
cobMpaThCs OTAENBHO M5 ONTUMMU3ALIAM VX YTUNM3ALIM 1 PeKynepaLmm
COCTaBMNSHOLLIX X MaTEparoB, a Takke Ans 6e30MacHOCTY OKpyKatoLLiEen
cpeabl 1 300poBbs. CUMBON 3a4epKHYTash MycOpHast KOP3uHKa,
UMEHOLLNCS HA BCEX MPUOOPaX, CIIYXUT HAMOMUHaHEM 06 UX OTAEMNbHON
yTUIM3aLMA.

Crapble 6biToBblE anekTponpubopsl MoryT ObiTb NEpeaaHsbl B
OOLLECTBEHHbIN LIEHTP YTUNN3aLNN, OTBE3eHbl B CneluanbHble
MyHULMNanbHbIE 30HbI UMK, ECIIM 3TO NPELYCMOTPEHO HaLMOHANBHBIMI
HOpMaTVBaMK, BO3BpALLEHbI B Mara3uH npu MokKynke HOBOTO U3Aenust
aHarnorv4Horo Tuna.

Bce BeqyLume npon3BoanTeni GbITOBLIX ANEKTPONPUBOPOB COAEMCTBYHOT
CO30aHWI0 1 YNPaBNEHIO CUCTEMAMM MO COOPY W YTUIM3ALMK CTapbIX
anekTponpubopos.

OKOHOMMS ANEKTPOIHEPrMM U OXpaHa OKpyXatoLen

cpepbl

+ Ecrnm Bbl Bynere nonb3oBaTbCs AyX0BbIM LLikadioM BEHEPOM 11 10 paHHero
yTpa, 3T0 MOMOXET COKPaTUTL Harpy3ky NoTpedneHIst aneKTposHeprm
AMNEKTPOCTaHLMAMI. Ty BOIMOXHOCTb Bam AagyT onuwmm nnaHmpoBaHus
MpOorpamM, B YaCTHOCTY «MPUTOTOBMIEHHE C 3aiepXkKOMy (CM. Mporpammbl)
N «aBTOMATUYECKas MUPONUTUYECKAS YNCTKA C 3adepKKoi (CM.
TexHnueckoe obenymBaHKe W yxog).

+  PekomeHayetcs Bcerga rotoButb B pexumax MPUMb u 3AMEKAHKA
C 3aKpbITON BepLelt: 3T0 HeobXoaUMO NS 3HAUMTENBHON 3KOHOMUM
anekTpoaHeprun (npumepHo 10%), a Takke Ans nyylmx pesynsTaros
MPUFOTOBNEHMS.

+ ComepkvTe YNMOTHEHS! B CTPABHOM W YCTOM COCTOSHUM, NPOBEPSIIATE,
4T0ObI OHU NNIOTHO MpUMeran K ABEPLIE 1 He MpOonyckani yTeyek Tenna.

! [laHHoe n3nenvie oTBevyaeT TpebosaHNsM HOBO EBponeiickoin [upexTuabl
MO OrpaHNYEHNI0 SHEPronoTPEONEHNS B pEXVME SHEProcOepeeHms.

TexHu4eckoe 0O6CnyXMBaHUe U
yxoA

OTKnIoYeHue ANeKTponuTaHuaA
Mepen Hayanom kakoi-nubo onepaumy no 0BCNYKMBAHWIO UMK YUCTKe
OTCOEAMHUTE W3O e OT CETY ANEKTPONUTAHMS.

YucTtka usgenus

. |_|pI/ILIVIHOl7I HEe3Ha4YnTEeNbHbIX paSJ'WIWIVI B OTTEHKaX Ha cbacane [AYyX0BOro
LIJKa(*)a ABNAETCA UCMONb30BaHKE PasHbIX MaTepuanos: CTEKIa, NNaCTUKK
nnn metanna.

*  Bo3smoxHble pa3BoAbl Ha CTekIe ABepLibl, MOX0XWe Ha NMonochbl, BbI3bIBaHbI
OTpaXeHnem ceeTa Namnovku dyXOBKK.

+ OMarb 3aKkanuBaeTcs OrHEM NpW O4eHb BbLICOKMX Temneparypax. B
npouecce 3akarnku MOryT BO3HUKHYTb Pas3rnyiia B OTTEHKAX. 910 ABNIAETCA
HOPMaIbHBIM 11 H1 KOUM 0BPa3oM He KOMMPOMETUPYET paboTy u3genus.
Kpaﬂ TOHKUX METannmn4yecknx nucToB HEBO3MOXHO MOKPbITb dMarbio
MOMHOCTBHO, NOITOMY Kpasd MOryT 0CTaTbCA HE AMarnMpoBaHHLIMU. 310
HEe KOMMPOMETUPYET 3aLLKTY OT KOPPO3WK.

. Hapy>|<Hb|e OMannpoBaHHbIe ANEeMEHTbI UK AeTann u3 Hepmaselou.\elh
CTanu, a Takxe pPe3nHOBbIE YNIOTHEHNA MOXHO NPOTUPaTb WGKOVI,

22



CMOYEHHON B TENson BOAE WnK B PacTBOPE HENTPanbHOrO MOKLLENo
cpeacTBa. ins yaanexns 0cobo TPyAHbIX NATEH UCMOMb3yNTE
cneuvmanbHble YACTALLME CPeaCTBa, MMeloLecs B npogaxe. Mocne
UMCTKM PEKOMEHAYETCA TLLATENBHO YanuTb OCTATKI MOHLLENO CPEACTBa
BIaXHOW TPSMKOM W BbICYLUNTL LyXOBKY. He ucnonbayiite abpasusHble
MOPOLLIKW MM KOPPO3NIAHBIE BELLECTBA.

+ Cnepyet npousBoauTb BHYTPEHHIOW YNCTKY AyXOBOTO Likacha nocne
KaX[oro ero ucronb30BaHIs, He AOXWAAACH €r0 MOMHOTO OXMAKAEHNS.
WcnonbayiTe Tenmyio BOZY M MOIOLLIEE CPEACTBO, ONONOCHUTE W MPOTpUTE
MSITKON TpsiNkoi. V3beraiite ncnonb3oBaHust abpasvBHbIX CPELCTB.

+ CbemHble JeTanu MOXHO Nerko BbIMbITb Kak Niobyio Apyryto nocyay,
TaKkKe B MOCYAOMOEYHON MALLMHE 33 UCKMIOYEHNEM BbIABUKHBIX
HanpaensoLLyX.

* Pexomerpyetcs He pa3bpblarvBaTh MOIOLLIE CPEACTBA HEMOCPEACTBEHHO
Ha perynaTopsl, a Ha rybky.

'He VICI'IOJ'Ib3y17ITe NnapoBble YUCTALLWE arperatbl U arperatbl NOA BbICOKUM
[AaBneHnemM anga YucTku nspenua.

Yuctka asepubl

[inst uncTkm CTekna ABEPLIbI UCNONb3yiiTe HeabpaauBHbIe ryOkv 1 uncTALLME
CPe[CTBa, 3aTeM BbITPUTE HACYXO MArKOW Tpsinkoi. He ucnonb3yiite TBepable
abpaavBHble MaTepuarnbl UK OCTPbIe MeTannmyeckne ckpedku, KoTopble
MOryT noLiapanatb NOBEPXHOCTb W pa3buTb CTEKO.

[inst Bonee TLLATENbHOM YUCTKM MOXHO CHSITb ABEPLLY [yXOBKY.

1. MonHOCTBHO OTKPOITE ABEPLY AYXOBKM (CM. CXEMY);

2. MNpu nomoLyn OTBEPTKM NOLHUMUTE U NoBepHUTE WNOHKM F Ha aByx
netnsx (cm. cxemy);

)

3. BosbmuTeCh 3a [BepLy pykamu C ABYX
CTOPOH, MNABHO 3akpoiiTe ee, HO He
MOMHOCTbI0. 3aTeM MOTAHWTE [ABEpLY Ha
cebsi, CHUMas ee CO CBOEro rHespa (Cm.
cxemy). [ins ycTaHoBKM ABEPLbl HA MEeCTo
BbIMOMHUTE BbILLEONMCAHHbIE ONepaLun B
0bpaTHOM nopsiake.

YT0ObI CHATL ABEPLY AYXOBKM C netnamu soft closing™:

1.MonHOCTbIO OTKPBITE ABEpLY.

2. MpunoaHatb ckobbl cbema,
pacnonoXeHHble Ha AByx netnsx. Ecnm
He nomnyyaeTcs caenatb 3TO BPYYHYIO,
MCNONb30BaTh KaKO-HMBYb MHCTPYMEHT.

3. MonHOCTbI0 ONyCTUTh CKOBLI CheMa BHI3.

4. B3siTbCcs 3a 1BEpL [BYMS pykamu, crera
NMPUKPLIB €€, HO HEe MONHOCTbK. 3aTem
MoTsHyTb fBepLy Ha cebs, cHUMas ee co
CBOErO rHe3aa (cm. cxemy). [ins yctaHoBKy
ABEpLbl Ha MECTO BbINOMHUTL OnepaLm B
obpaTHOM nopsiake.

5. MoBepHyTb CckobbI Cbema BBEPX L0
KacaHWsi C MOBEPXHOCTHHO [IyXOBKM.

6. MpoTonkHyTb CKOBLI Cbema BHM3,
npoBepss, YTobbl OHW OGbINK NPOYHO
3aKpenneHbl U He MOITM BepHYTb BBEPX.

lMpoBepka ynnoTHeHui
PerynspHo npoBepsiiiTe COCTOsIHME YMNOTHEHUS! BOKPYT ABEPLIbI AYXOBOrO
wkaca. B cnyyae noBpexaeHust ynnoTHeHUs obpalLaitech B GnxanLumii
Llentp CepawcHoro O6enyxmsarus (cm. CepaucHoe obenysmvsanme). He
PEKOMEHLYETCS NOMb30BATLCS AYXOBKOM C NOBPEXAEHHBIM YNIOTHEHWEM.

3amMeHa namnoyku

3ameHa namnoyku B AyXOBOM
wkady:

1. OTBUHTUTE CTEKMSIHHYIO KPBILLKY
nnacgoHa namnoykm;

2. BbIkpyTuTE NaMnoYKy v 3amMeHuTe
€€ Ha HOBYK TaKoro xe tuna:
MOLLHOCTb 25 Br, pessba E 14.

3. YcTaHoBUTE KpbILLKY Ha MECTO
(cm. cxemy).

! He ncnonb3yinTe namnoyky

[OyX0BOro LLIKan)a 0N OCBELLEHNA NOMELLEHUA.
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m KpenneHue komnnekTa BblABWKHBLIX HaNPaBRAKLLUX

MpaBas
Hanpasnawwasa
<

IeBas
HanpasnsioLias

S

Mopsagok MOHTaXa BbILBUXHbIX
HanpaBnsoLLWX:

1. OTCcoeanHUTe ABE paMbl, CHSIB
WX C PacropHbIX 3nemMeHToB A (CM.
cxemy).

2. Beibepute ypoBeHb, Ha KOTOpbIN
OygeT ycTaHOBNEHa BblABUXKHAS
HanpaBnswwas. Mposepus
HanpaBneHue BbIKaTbIBaHWS CaMOl
HanpaBnsioLLed, yCTaHoBUTE Ha
pamy cHayana kpennexue B, a
3atem C.

3. 3akpenuTte ABe pambl C
YCTaHOBMEHHbIMI HaNpPaBnstoLLMK
B CneunanbHbIX OTBEpCTUSX B
CTEHKaX JyXOBOrO LLkadha (CM. cxemy).
OtBepcTus NEBoO HanpaBnsHoLLEN
pacronoxeHsbl CBEPXY, a npason —
CHI3Y.

4. B 3aBepLUeH1e BCTaBbTE pambl B
pacnopHble anemeHTbI A.

11/2013 - XEROX FABRIANO
!'He BcTaensiite BbiABIXHbIE HANPaBMIOLLME HA 5-bIi YPOBEHb.

BokoBble 1 3agHMe KaTanuTuyeckue naHenu*

OT0 MaHenm, NOKpbIThIE CNEeLNanbHON aMarbto, MOTNOLALWENR XUpbI,
BbIAENSOLLMECS B NPOLIECCE NMPUrOTOBNEHMS.

OTa amarnb ABMSETCSH JOBOMLHO YCTOMUMBOM A 0BECTEYEHNs YCTaHOBKM
Pa3nuIHbIX aKCECCYapOoB (PELLETOK, MPOTUBEHEN U T.N.), He AechOpPMUPYSICh.
HesHauuTenbHble Oenble HaneTbl Ha NOBEPXHOCTY SBNSHOTCS HOPMATbHBIMU.
Tem He meHee creayet usberatb:

- LiapanaHus no aMasnu OCTPLIMW NPeaMETaMu (HanpuMep, HOXOM);

- MCronb30BaTh MOILLVE CPECTBA NN abpasuBHbIe BELLECTBA.

HEMCﬂpaBHOCTVI U MeTOAbl UX

yCTpaHeHUs

HeuncnpaBHOCTb

Bo3MOXHble NPUYUHBI

MeToabl ycTpaHeHus

«KHonka Yacbl» n undpsbl Ha
aucnnee Muraror.

M3penve TonbKo YTO NOAKMIOYEHO
K arekTpoceTu Unn nmen Mecto
cbon B aHeprocHabxeHun.

HacTtpouTtb 4achbl.

Mporpamma npuroToBreHus He
BKJIOYAETCS.

Mmen mecTo cbon B
3HeprocHabXeHun.

BHOBb 3anporpammupoBaTtb
NPUroTOBMIEHNE.

Tonbko «KHonka Yacbki»
BKIHOYEHA C APKOMN NOACBETKON.

M3penue HaxoouTcs B pexunme
3HeprocbepexeHus.

[oTpoHbTechb 40 NobOOK KHOMKM
0N BbiXxo4a U3 pexnma
3HeprocbepexeHus.

Bkl BbIGpanu nporpammy
NPUroTOBMEHNS B aBTOMaTUYECKOM
pexume. Ha gucnnee nokasbiBaeTcs
«Hot», n npuroToBneHue He
HayMHaeTcH.

TemnepaTtypa B yXOBKE BblLLE
3HaYeHus1, 3afaHHoro Ans
BblOpaHHOM NporpamMmbi.

Loxgntecb oxnaxgeHus OYyXOBKW.

Bkl BbIGpanu npurotoBneHne B
BEHTUITMPYEMOM pexnme, u
O6ntogo nogropeno.

YpoBHU 1 1 5: Ha 3TN yPOBHMU
ropa4nin BO3ayx Bo3gencTeyeT
HanpsiMyto, 4TO MOXeT NPUBECTU
K nogropaHuio aenvkaTtHbix 6o,

PekomeHayeTcs nepeBepHyTb
NPOTUBEHU B cepeaunHe
NPUroTOBIEHNS.
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