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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results from your product which has been
manufactured with high quality and state-of-the-art technology. Therefore, please read this entire user manual and
all other accompanying documents carefully before using the product and keep it as a reference for future use. If you
handover the product to someone else, give the user manual as well. Follow all warnings and information in the user
manual.

Remember that this user manual is also applicable for several other models. Differences between models will be
identified in the manual.

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

% Warning of electric shock.

AN
T Warning of risk of fire.

Warning of hot surfaces.

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

Made in TURKEY

Ce

This product was manufactured using the latest technology in environmentally friendly conditions.
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t Important instructions and warnings for safety and

environment

This section contains safety
instructions that will help protect from
risk of personal injury or property
damage. Failure to follow these
instructions shall void any warranty.

General safety

e 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
concerning 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.

e The appliance is not to be used
by persons (including children)
with reduced physical, sensory or
mental capabilities, or lack of
experience and knowledge,
unless they have been given
supervision or instruction.
Children should be supervised
and ensure they do not play with
the appliance

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the
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user manual, product labels and
other relevant documents and
parts should be also given.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

Do not operate the product if it is
defective or has any visible
damage.

Ensure that the product function
knobs are switched off after every
use.

Electrical safety

If the product has a failure, it
should not be operated unless it
is repaired by an Authorised
Service Agent. There is the risk of
electric shock!

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a



transformer. Our company shalll
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
holding the plug.

The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similarly
qualified persons in order to avoid
a hazard.

The appliance must be installed
so that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the
fixed electrical installation,
according to construction
regulations.

Rear surface of the oven gets hot
when it is in use. Make sure that
the electrical connection does not
contact the rear surface;
otherwise, connections can get
damaged.

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

In case of any damage, switch off
the product and disconnect it
from the mains. To do this, turn
off the fuse at home.

Make sure that fuse rating is
compatible with the product.

Product safety

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.
Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
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hour before or after cooking.
Doing so can result in food
poisoning or sickness.

¢ Do not place any flammable
materials close to the product as
the sides may become hot during
use.

e During use the appliances
becomes hot. Care should be
taken to avoid touching heating
elements inside the oven.

e Keep all ventilation slots clear of
obstructions.

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

e Do not place baking trays, dishes
or aluminium foil directly onto the
bottom of the oven. The heat
accumulation might damage the
bottom of the oven.

e 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.

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

e (Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly
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It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf or
tray between 2 rails and make
sure that it is balanced before
placing food on it (Please see the

Do not use the product if the front
door glass removed or cracked.
Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or similar
textile products when the grill
function is at open door.

Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.




Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.
Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the
baking paper directly on the base
of the oven.

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

The appliance must not be
installed behind a decorative door
in order to avoid overheating.

Prevention against possible fire risk!

Ensure all electrical connections
are secure and tight to prevent
risk of arcing.

Do not use damaged cables or
extension cables.

Ensure liquid or moisture is not
accessible to the electrical
connection point.

Intended use

This product is designed for
domestic use. Commercial use
will void the guarantee.

This appliance is for cooking
purposes only. It must not be
used for other purposes, for
example room heating.

This product should not be used
for warming the plates under the
grill, drying towels, dish cloths etc.
by hanging them on the oven
door handles. This product should
also not be used for room heating
pUrposes.

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.
The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

WARNING: Accessible parts may
become hot during use. Young
children should be kept away.
The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.
Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.

Do not place any items above the
appliance that children may reach
for.
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e When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.

Disposing of the old product

Compliance with the WEEE Directive and
Disposing of the Waste Product:

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

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
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product with normal domestic and other wastes at the
end of its service life. Take it to the collection center
for the recycling of electrical and electronic equipment.
Please consult your local authorities to learn about
these collection centers.

Compliance with RoHS Directive:

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

Package information

e Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.



P General information

Overview
11
10
9
1
8
2
3
7 8 5
1 Wire shelf 7 Excessive water exit holes
2 Shelves 8 Shelf positions
3 Tray 9 Water level indicator
4 Front door 10  Pitcher
5 Handle 11 Control panel
6 Vapour exit pipe
1 2 3 4 5 6 7

@»@a@ w&[‘j

€

12 11 10 9 B 8
1 ON/OFF key 8 Convenience food menu selection key
2 Program selection key 9 Text display
3 Function display 10 Convenience food selection display
4 Current time indicator field 11 Temperature/weight/booster setting key
5 Temperature/weight indicator field 12 Time and settings key
6 Temperature-time increase/decrease-navigate

keys

7 Start/stop cooking key
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Package contents

ccessories supplied can vary depending on
he product model. Not every accessory

described in the user manual may exist on

your product.
1. User manual
2. Oven tray

Used for pastries, frozen foods and big roasts.

3. Deep tray
Used for pastries, large roasts, juicy dishes, and
for collecting the fat while grilling.

4.  Pastry tray
Used for pastries such as cookies and biscuits.

5. Wire Shelf
Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.

10/EN

6. Placing the wire shelf and tray onto the

telescopic racks properly

(This feature is optional. It may not exist on
your product.)

Telescopic racks allow you to install and remove
the trays and wire shelf easily.

When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
the edges of the wire shelf and fray.




Technical specifications

installation dimensions (heloht / widih / depth
Inner lamp
220680

Grill power consumption 2.2 KW

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.

Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

** See. Installation, page 12.

echnical specifications may be changed alues stated on the product labels or in the

ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

i — - relevant standards. Depending on operational
Figures in this manual are schematic and may and environmental conditions of the product
not exactly match your product. these values may vary.
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E Installation

Product must be installed by a qualified person in
accordance with the regulations in force. The
manufacturer shall not be held responsible for
damages arising from procedures carried out by
unauthorized persons which may also void the
warranty.

Preparation of location and electrical
installation for the product is under customer’s

responsibility.

The product must be installed in accordance

DANGER:
ith all local electrical regulations.

have it installed.

DANGER:

Prior to installation, visually check if the
product has any defects on it. If so, do not
Damaged products cause risks for your safety.

Before installation

The appliances must not be installed behind a
decorative door in order to avoid overheating.

The appliance is intended for installation in
commercially available kitchen cabinets. A safety
distance must be left between the appliance and the

kitchen walls and furniture. See figure (values in mm).
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e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).
Kitchen cabinets must be set level and fixed.

If there is a drawer beneath the oven, a shelf
must be installed in order to seperate from the
oven and drawer.

Carry the appliance with at least two persons.
Hold the oven from the slots for handling on both
sides to move it.

e Before installing the product, remove all
materials and documents inside.

e Kitchen furniture must be in compliance with the
dimensions given in the figure below. At the rear
section of the kitchen furniture, an opening must
be cut out with the dimensions given in the figure
below to ensure sufficient ventilation.

Do not install the appliance next to
refrigerators or freezers. The heat emitted by
he appliance will lead to an increased energy
consumption of cooling appliances.

he door and/or handle must not be used for
lifting or moving the appliance.




* min.

Installation and connection

e The product must be installed in accordance with
all local gas and electrical regulations.

Electrical connection

Connect the product to a grounded outlet/line
protected by a miniature circuit braker of suitable
capacity as stated in the "Technical specifications”
table. Have the grounding installation made by a
qualified electrician while using the product with or
without a transformer. Our company shall not be liable
for any damages that will arise due to using the
product without a grounding installation in accordance
with the local regulations.

2

520

AN

DANGER:

The product must be connected to the mains
supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

Manufacturer shall not be held responsible for
damages arising from procedures carried out
by unauthorised persons.

‘The power cable must not be clamped, bent or

DANGER:

trapped or come into contact with hot parts of
the product.

A damaged power cable must be replaced by
a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!
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e Connection must comply with national
regulations.

e The mains supply data must correspond to the
data specified on the type label of the product.
Open the front door to see the type label.

e Power cable of your product must comply with
the values in "Technical specifications” table.

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

Power cable plug must be within easy reach
after installation (do not route it above the

hob).

hile performing the wiring, you must apply
ith the national/local electrical regulations
and must use the appropriate socket

outlet/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connected
through fixed electrical installation directly
without using plug and socket outlet/line.

Plug the power cable into the socket.

Installing the product

1. Slide the oven into the cabinet, align and secure it
while making sure that the power cable is not
broken and/or trapped.

Secure the oven with 2 screws as illustrated.

After the installation, make sure that the screws are
sufficiently tightened and the oven does not move.
Oven may tip over during use if it is not installed as per
the instructions and if the screws are not sufficiently
tightened.
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For products with cooling fan (It may not exist
on your product.)

1 Cooling fan

2 Control panel

3 Door

The built-in cooling fan cools both the built-in cabinet
and the front of the product.

Cooling fan continues to operate for about 20-
30 minutes after the oven is switched off.

If you have cooked by programming the timer
of the aven, cooling fan will also be switched
off at the end of the cooking time together with
all functions.

Final check
1. Operate the product.
2. Check the functions.

Future Transportation

e Keep the product's original carton and transport
the product in it. Follow the instructions on the
carton. If you do not have the original carton,
pack the product in bubble wrap or thick
cardboard and tape it securely.

e To prevent the wire grill and tray inside the oven
from damaging the oven door, place a strip of
cardboard onto the inside of the oven door that
lines up with the position of the frays. Tape the
oven door to the side walls.

e Do not use the door or handle to lift or move the
product.

Do not place any objects onto the product and
move it in upright position.

Do not move the product when there is water

in it. You can move the product after draining

the water in it.

Check the general appearance of your product
or any damages that might have occurred
during transportation.




ﬂ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

e Use dark coloured or enamel coated cookware in
the oven since the heat transmission will be
better.

e While cooking your dishes, perform a preheating
operation if it is advised in the user manual or
cooking instructions.

e Do not open the door of the oven frequently
during cooking.

1 2 3 4

e Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.

e (Cook more than one dish one after another. The
oven will already be hot.

e You can save energy by switching off your oven a
few minutes before the end of the cooking time.
Do not open the oven door.

e Defrost frozen dishes before cooking them.

Initial use
Time setting

6 7 8 9

21 20

19 18

ON/OFF key

Program selection key

Meat Probe symbol (*)

Door Lock symbol (*)

Current time indicator field
Temperature/weight indicator field
Oven Inner Temperature symbol
Booster symbol (rapid pre-heating)
Start/stop cooking key

Convenience food menu selection key
Temperature-time increase/decrease-navigate
keys

Text display

Convenience food selection display
Settings symbol

Alarm symbol

End of Cooking Time symbol

Cooking Time symbol

Steam Cooking symbol (*)

— = O 0 N O OB~ wWwnN =

— O

4 4 a4 4 4
0 N OO BW N

17 16 15 14 13 12 1 10

19  Function display

20  Temperature-Weight and Rapid Heating Setting
key

21 Time and settings key

* (Varies depending on the product model.)

Plug in the power cable and switch on the product's

fuse.

You have to set the language before setting the time.

Set the language

N

® ¢ English v

When you switch on the oven for the first time,
“English” appears on the Text display (12). Press Z\
or N/ (11) lightly to select the desired language. (10)

Press y lightly to confirm the language selection.
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Language setting screen will appear only
during the initial startup. Use Settings menu to

change the language. Settings menu, page 30.

Set the time
°or B0
O T Sat. day tire o v &

After selecting the language, "Time setting" appears

on the Text display (12). Press #\ or N/ (11) lightly

to enter the current time.

Before you can use the oven, the time must be
set. If the time is not set, Settings symbol (14)

il remain lit. It will disappear once the time is

set.

First cleaning of the appliance

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning

powders/creams or any sharp objects during
cleaning.

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.

1. Remove all packaging materials.

2. Wipe the surfaces of the appliance with a damp
cloth or sponge and dry with a cloth.

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.
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Electric oven

1.

> w

oo

Take all baking trays and the wire grill out of the
oven.

Close the oven door.

Select Static position.

Select the highest grill power; See How to operate
the electric oven, page 18.

Operate the oven for about 30 minutes.

Turn off your oven; See How fo operate the
electric oven, page 18

To clean the steam system:

1. Take all baking trays and the wire grill out of the
oven.

2. Close the oven door.

3. Select "Steam + Fan heating" function.

4. Add 350 cc water into the Pitcher (2). See,
Operating modes, page 20- “Steam + Fan
heating” function usage.

5. Run the oven for around one hour. Touch the key

whenever “Press to spray steam”
appears on the display.

6. Tum off the oven; see, How to operate the electric
oven, page 18

Grill oven

1. Take all baking trays and the wire grill out of the
oven.

2. Close the oven door.

3. Select the highest grill power; see How fo operate
the grill, page 30.

4. QOperate the grill about 30 minutes.

5. Tum off your grill; see How fo operate the grill,

page 30

Smoke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.




E How to operate the oven

General information on baking, roasting
and grilling

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

DANGER:
Be careful when opening the oven door as
steam may escape.

Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.
Make best use of the space on the rack.

Place the baking mould in the middle of the shelf.

e Select the correct rack position before turning
the oven or grill on. Do not change the rack
position when the oven is hot.

e Keep the oven door closed.

Tips for roasting

e Treating whole chicken, turkey and large piece of
meat with dressings such as lemon juice and
black pepper before cooking will increase the
cooking performance.

e |ttakes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting the
same size of meat without bones.

e Each centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking time.

e Let meat restin the oven for about 10 minutes
after the cooking time is over. The juice is better
distributed all over the roast and does not run out
when the meat is cut.

e Fish should be placed on the middle or lower
rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat

pieces, meat skewers and sausages are particularly

suited for grilling as are vegetables with high water

content such as tomatoes and onions.

e  Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such
a way that the space covered does not exceed
the size of the heater.

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. The baking tray to be slid
must be of a size that covers the whole grilling
area. This tray might not be provided with the
product. Add some water in the baking tray for
easy cleaning.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest area
and fatty food may catch fire.

.
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How to operate the electric oven
Control panel

1 2 3 4 5 6 7 8 9

21 20 19 18 17 16 15 14 13 12 11 10
1 ON/QFF key on the Text display (12) while the oven is switched
2 Program selection key off.
3 Meat Probe symbol () 2. Eress Z\ or \/ (11) lightly to set the current
4 Door Lock symbol () time.
5 Current time indicator field ® P S A
6 Temperature/weight indicator field ’O.‘BD
7 Oven Inner Temperature symbol :
8 Booster symbol (rapid pre-heating) o € Set day time “ V &
9 Start/stop cooking key il
10 Convenience fgod menu selection key ) & Nouring power outages that last shorter than 20
11 Temperature-time increase/decrease-navigate 1 minutes, time setting will remain stored.
keys . Current time can not be changed when any of

12 Text display the oven functions is in use.
12 go:tyemencegolod selecton display Select temperature and operating mode

etings symbo 1. Press On/Off key (1) to switch on the oven. When
15 Alarm symbgl . the oven switches on, top and bottom heating
16 End of Cooking Time symbol icons appear in Function display (19) and “Static”
17 Cooking Time symbol appears in Text display (12). Recommended
18  Steam Cooking symbol (*) temperature appears in Temperature/Weight
19 Function display indicator field (6). Active heaters and
20  Temperature-Weight and Rapid Heating Setting rFeCOTmeg.d e? tra1ygp03|t|0n appears in the

key unction display (19).

21 Time and settings key ® P f— o ol
* (Varies depending on the product model.) : ’8:’5 E’UU
Adjust the current time 1
You can set the time again when desired. o P ol
1. To set the current time, press Time and Settings ® ¢ Static v o

key (21) three times until "Set day time" appears
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Oven will switch off automatically within
20 seconds if no oven setting is made on
Function display (19).

2. Press Z\ or N/ (11) to select the desired
operating mode.

After the function is selected, "Temperature”, "Cook

time", "Cook end time" and "Booster" (rapid heating)

can be set.

3. 2. Press Temperature - Weight and Rapid Heating
Setting key (20) once to reach the temperature
display.

4. Press /N or N/ (11) until the desired
temperature appears in the Temperature/Weight
Indicator field (6).

@ P

i3

® ¢ Temrerature

N
wiv g

5. Press Start/stop Cooking key (9) to start the oven
with the selected function. "Cooking" appears on
the display.

® Pr—

i3

0
[(E——

® ¢ Cooking

v

(Varies depending on the product model.)

Function table

Function table indicates the functions that can be used
in the oven and their respective maximum and
minimum temperatures.

Functions vary depending on the product
model.

If the oven door is opened during cooking,
"Door open" warning appears on the
display.
Switching off the electric oven
Press On/Off key (1) to switch off the oven.
Rack positions (For models with wire shelf)
It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.
Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.

Due to safety reasons, maximum time that can
be set for "Cook time" is limited with 6 hours
at all positions apart from "Warm Keeping"
and "Low Temperature Cooking" functions.

1°|@]

While making any adjustment, related symbols
ill flash on the display.

&

Program will be cancelled in case of power
ailure. You must reprogram the oven.

O

Current time cannot be set while the oven is
operating in any function, or if semi-automatic
or full automatic programming is made on the
oven.

If no button is pressed within 20 seconds while
making any settings on the oven, it will switch
itself off.

CHS]
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Static
Food is heated simultaneously from the top and

Even if the oven is switched off, oven lamp
lights up when the oven door is opened. ated :
bottom. It is suitable for cakes, pastries, or cakes

and casseroles in baking moulds. Cook with one
r 190 tray.
b i 8
—_— [ ¢~ M
— N\ @ © P =185 200"
~ o
-~ R | N
- *ﬁh_ 6 ® ¢ Static SV
3 A ~~ :
sT O
I @ Static+fan
4 A Hot air heated by the bottom and top heaters is
1 Cleaning position (*) evenly distributed throughout the oven rapidly by
2 Meat Probe symbol (*) means of the fan. Cook with one tray.
3 Shelf positions
4 Bottom heater @ P ‘cin b
5 Steam Cooking symbol (*) 1Y IB‘ ,5 n
6 Boost fan o
7 Boost heater = N
8 Door Lock symbol (*) @ ¢ Static+fan S
9 Grill heater
10  Top heater

Fan assisted cooking

Warm air heated by the rear heater is evenly
distributed throughout the oven rapidly by means of
the fan. Itis suitable for cooking your meals in
different rack levels and preheating is not required in
most cases. Suitable for cooking with multi trays.

Functions vary depending on the product
model!

@

temperature (° range (°
© P 18:.20 180 "™
TEANES -
e
® ¢ Fan heating SviE
assisted large
gril « YWhen the oven door is opened, the fan motor

Bl Gl
Grill
Slow cooking/Ereo

ill not run in order to keep the hot air inside.

1

Fan Healing

Bottom heating
Warm keeplng
Low temperature
cooking

Defioet

Steam + Fan
heating

Sleam cleaning

.
e

0100

50-150
e

150-280
.

Multi (3-D) cooking
Top heating, bottom heating and fan assisted
heating are in operation. Food is cooked evenly and

quickly all around. Cook with one tray.

18.20 205° A M

i ;

* Functions vary depending on the product model.
Operating modes
The order of operating modes shown here may be

different from the arrangement on your product.

20/EN
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Fan heat.+bottom
Bottom heating and fan assisted heating (in the rear
wall) are in operation. Suitable for baking pizza.

® P10, N
[o]1820 2u°

o c Fan heating+Botton . fvg

Full grill+Fan

Hot air heated by the full grill is distributed very fast
in the oven by means of the fan. It is suitable for
rilling large amount of meat.

~

© ® ==10.30 200" "

i
53= i

@ ¢ Full grill+Fan SV

e Put big or medium-sized portions in correct
rack position under the grill heater for grilling.

e Set the temperature to maximum level.

e Tum the food after half of the grilling time.

Full grill
Large grill at the ceiling of the oven is in operation. It
is suitable for grilling large amount of meat.

4

© P ==10:30 260" "

I —

® ¢ Full grill “vl?

e Put big or medium-sized portions in correct
rack position under the grill heater for grilling.

e Set the temperature to maximum level.

e Tum the food after half of the grilling time.

Grill
Small grill at the ceiling of the oven is in operation.
Suitable for grilling and gratin dishes.

© P =10:30 280°

R N—

® c Low arill Svw

Grill

e Put small or medium-sized portions in correct
rack position under the grill heater for grilling.
Set the temperature to maximum level.

e Tum the food after half of the grilling time.

Eco Fan Heating

To save power, you can use this function instead of
the cooking operations that you would perform by
using Fan Heating at 160-220 °C temperature
range. However, the cooking time will increase a
little bit.

Cooking times related to this function are indicated
in "Eco Fan Heating" table.

® ¢ Eko~fan heating

Bottom Heating

Only bottom heating is in operation. It is suitable for
pizza and for subsequent browning of food from the
bottom.

© P 1815 180

i1

® ¢ Bottom heating

sy o

K

Warm keeping
Used for keeping food at a temperature ready for
serving for a long period of time.

or 11826 60°""

S -7
z'~, e
:I

O T ;ldam keeringd ~

Low temperature cooking
Used for cooking at low temperatures in longer times
(10-15 hours).

© P 11815 100"

i

0
| e——

® T éLnu temp. conking s,v &
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Defrost

The oven is not heated. Only the fan (in the rear wall)
is in operation.

Suitable for thawing frozen granular food slowly at
room temperature and cooling down the cooked
food.

©F r_.d 1825 A M

Ed

® T Defrost v g

Steam Turbo
In addition to the cooking operations that you perform
by using Fan Heating between 150-280°C, you will

also have the option of applying steam to the dishes
after the oven reaches the set temperature. But, the
cooking time will increase a little bit.

This option allows you to cook dishes that fit to your
own taste apart from the automatic menus.

. 18-20 19 cA Bl

o T SteamiFan heating v %

1. Press the key (1).

2. Put the dish into the oven.

3. Press Z\ or \V (11) to select "Steam + Fan
heating" function. Then, Press Start/Stop
Cooking key (9) to start cooking. If there is no
water in your system, “Fill with 350 ml water”
appears on the display. Fill in water using the
water container supplied with your oven until
you hear the audio warning. See. Adding water.
“Door open” will be displayed when you fill in
enough amount of water.

Do not use any other liquids apart from potable
ater in the steam system.

Close the door and “Cooking” is displayed. “Press
to spray steam” appears when the set

temperature is attained. Touch the key to
deliver steam into the oven for 5 minutes. You can
apply steam for 3 times whenever you want during
the cooking time.

22/EN

Steam Turbo

Remaining water in the system must be
drained at the end of cooking. See. Cooking
guide functions, page 27, Draining water.

Steam cleaning
This mode is for softening dirt inside the oven after
ou have completed cooking. See Steam Cleaning

© P 118:20

® ¢ Steam cleaning

b

|

Easy steam cleaning

(This feature is optional. It may not exist on your
product.)

This function enables the dirt (having waited not for
too long) in the oven to get soft and be cleaned
easily. Please see "Cleaning - easy steam cleaning”
section for easy steam cleaning.

© P& 118:25

0
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How to operate the oven control unit

1 2 3 4 5 6 7 8 9

21 20 19 18 17 16 15 14 13 12 11 10
1 ON/QFF key 3. For cooking time, press Time and Settings button
2 Program selection key (21) for once to highlight "Cook time" on the Text
3 Meat Probe symbol () ?hisplay ( %). Cooking Time symbol (17) flashes at
" e same time.
g ngr;ﬁ:::nsgﬂz?!;tgr field 4. Press /N or N/ (11) lightly to set the cooking
Ce ) time. Cooking Time symbol (17) is displayed after
6 Temperature/weight indicator field setting the cooking time.
7 Oven Inner Temperature symbol )
8  Booster symbol (rapid pre-heating) © P 7M. B ‘C A M
9 Start/stop cooking key E O'U EUD
10 Convenience food menu selection key o
i lemperature—time increase/decrease-navigate e Cook time v
12 Text display 5. Put your dish into the oven and close the door.
13 Convenience food selection display 6. For cooking temperature, press Temperature -
14 Settings symbol Weight and Rapid Heating Setting key (20) for
15 Alarm symbol gpcel to highlight "Temperature" on the Text
- isplay.
16 End 9f 009k|ng Time symbol 7. Press /N or N/ (11) to set the temperature.
17 Cooking Time symbol 8. Press Start/Stop Cooking key (9) to start cooking.
18  Steam Cooking symbol () "Cooking" appears on the display.
19 Function display » The oven will be heated up to the preset
20  Temperature-Weight and Rapid Heating Setting temperature and will maintain this temperature until
key the end of the cooking time you selected. The oven
21 Time and Semngs key |amp |S ||t dUring the COOkIl’Ig prOCGSS.
* (Varies depending on the product model.) All segments of the inner oven temperature
Enable semi-automatic operation symbol (7) will turn on when the oven reaches
In this operation mode djust the ti iod he set temperature.
, you may adjust the time perio
during which the oven will operate (cook time). 9. After the cooking is completed, "Good appetite...
1. Press On/Off button (1) to switch on the oven. Press >l to continue” appears on the display
2. Press /N or N/ (11) to select the desired and alarm signal is heard.

function.
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10. To stop the alarm signal, just press any key. If you

11.

press Start/Stop Cooking key (9), oven continues
to operate in the selected mode. Alarm stops.

If you do not press Start/Stop Cooking key (9),
oven switches off automatically and current time
is displayed.

Switch on fully automatic operation
In this operation mode you can adjust cooking time
and end of cooking time.

1.
2.

3.

4.

Press On/Off key (1) to switch on the oven.

Press ™\ or NV (11) to select the desired
function.

For cooking time, press Time and Settings key (21)
for once to highlight "Cook time" on the Text
display (12). Cooking Time symbol (17) flashes at
the same time.

Press /™ or N/ (11} lightly to set the cooking
time.

» Cooking Time symbol (17) is displayed after setting
the cooking time.

5.

For end of cooking time, press Time and Settings
key (21) with short intervals until "Cook end
time" appears on the Text display (12). End of

cooking time symbol (16) flashes at the same time.

O p ==

® ‘c Cook end tine

18:20 200~ ,\ !

[

N

6.

Press ™\ or N/ (11) o set the end of cooking
time.

» After setting the end of cooking time, End of Cooking
Time symbol (16) appears on the display.

7.
8.

9.

Put your dish into the oven and close the door.
For cooking temperature, press Temperature -
Weight and Rapid Heating Setting key (20) for
once to highlight "Temperature" on the Text
display. Press /N or N/ (11) to set the
temperature.

Press Start/Stop Cooking key (9) to start cooking.
"Waiting" appears on the display.

» Oven timer automatically calculates the startup time
for cooking by deducting the cooking time from the
end of cooking time you have set.

10. Selected operation mode is activated when the

startup time of cooking has come, "Cooking"
appears on the display and the oven is heated up
to the set temperature. It maintains this
temperature until the end of the cooking time. The
oven lamp is lit during the cooking process.

24/EN

11.

12.

13.

Il segments of the inner oven
emperature symbol (7) will turn on when
he oven reaches the set temperature.

After the cooking is completed, "Good appetite...
Press > to continue” appears on the display
and alarm signal is heard.

To stop the alarm signal, just press any key. If you
press Start/Stop Cooking key (9), oven continues
to operate in the selected mode. Alarm stops.

If you do not press Start/Stop Cooking key (9),
oven switches off automatically and current time
is displayed.

If you want to cancel the semi-automatic
or automatic programming after you have
et them, you need to reset the cooking
time. You can also switch off the oven by
pressing the On/Off key (1) if desired.

Setting the booster
Use Booster (rapid pre-heating) function to make the
oven reach the desired temperature faster.

Booster can not be selected in Defrost, Slow
cooking, Warm keeping and Low temperature
cooking functions. Booster settings will be
cancelled in case of power outage.

Select the desired cooking function and then:

1.

Press Temperature - Weight and Rapid Heating
Setting key (20) with short intervals until "Booster
passive" appears on the display.

Press #”\ (11) to display 1"Booster active".
Booster symbol (8) remains lit.

® p =

O T %Emster* active

10:30 00°% ~*

|
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» Booster symbol (8) disappears as soon as the oven
reaches the desired temperature and oven resumes
operating in the function it was in before the Booster
function.

3.

4,

To cancel Booster function, press Temperature -
Weight and Rapid Heating Setting key (20) with
short intervals until "Booster active" appears on
the display.

Press /\ (11) to display 1"Booster passive".



© » —110:30 200" "

i

@ ¢ Booster passive

v

this is useful when you want to turn food in the oven at
a certain point of time. Alarm clock will give a signal
once the time you set is over.

Maximum alarm time can be 23 hours and 59
minutes.

» When you return to the function selection display
after this process, Booster symbol (8) disappears.
Using the keylock

You can prevent oven from being intervened with by
activating the Keylock function.

Keylock can be used either when the oven is
operating or not. Oven can be switched off by
pressing the On/Off button (1) even when the

keylock is activated while the oven is
operating.

Activating the keylock

1. Press Time and Settings button (21) with short
intervals until Key lock passive appears on the
display.

2. Press /\ (11) to activate the keylock. After
activating the keylock, "Key lock active” will
appear on the display.

°F 03

AN

e

® C I{w lock active

» After activating the keylock, "Keylock active"
warning will appear on the display when you press any
key (except ).

Oven keys are not functional when the Keylock
unction is activated. Keylock will not be

cancelled in case of power outage.

Deactivating the keylock
1. Press N/ (11) to deactivate the keylock. "Key
lock passive” appears on the display.

°Fr 035

N

Ce Keu lock Passive [ v

Using the clock as an alarm

You can use the clock of the product for any warning
or reminder apart from the cooking programme.

The alarm clock has no influence on the functions of
the oven. It is only used as a warning. For example,

To set the alarm:

0 P

00 A M

® C Fllarn & v g

"l

1. Press Time and Settings button (21) with short
intervals until Alarm symbol (15) appears on the
display.

2. Press /N or N/ (11) to set the time. Alarm
symbol (15) remains lit after setting the alarm
time.

3. After the alarm time is finished, alarm symbol will
start flashing and an alarm signal is heard.

4. Press any key to stop the alarm.

To cancel the alarm:

1. Press Time and Settings button (21) with short
intervals until Alarm symbol (15) appears on the
display.

2. Press ™\ (11) until "00:00" appears on the
display.
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Cooking times table Baking and roasting
1st rack of the oven is the bottom rack.

he timings in this chart are meant as a guide.
imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

M Cooking level number - Rack position Temperature (°C) Cooking time
approx. in min.

I e R

e e e e

,,,,,,,,,,,, 25 30

2 levels 30..40

Emmmmeeeemee e
S e e P e e e e
B s T A

One level 175 25..30

mEeee e e W R
| s | o | 135 | m | B s
--ﬁl“
e nEEea e e e
- e g s W e |
E e s
| % | o | e | W me
e
IESEE R R
Roast = then 180 ... 190
Cassarcl then 190
= then 190
e then 180 180
then 180 ... 190
ah
then 180 ... 190
e e e

B —eers e e
When cooking with 2 frays ot the same Hime, place the desoer fray on the unper rack and the ofhier ane on e lower ek
* t1s suguested to petorn preheating for &l foads.

(**) In a cooking that requires preheating, preheat at the beginning of cooking until the oven temperature symbol
(8) attains the last level.

Cookies*
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Eco Fan Heating

Do not change the cooking temperature after Do not open the door during cooking in the Ecoj
cooking starts in Eco Fan Heating mode. Fan Heating mode.

Cooking level number Rack position Temperature (°C) Cooking time
approx. in min.

Tips for baking cake Cooking guide functions
e |fthe cake is too dry, increase the temperature Selecting the convenience food functions
by 10°C and decrease the cooking time. Convenience Foods menu contains meal programmes
e |[fthe cake is wet, use less liquid or lower the that are prepared for you by professional cooks
temperature by 10°C. specially and stored in the memory of the control unit.
e |fthe cake is too dark on top, place it on a lower In this menu, temperature, rack position, weight and
rack, lower the temperature and increase the cooking functions are set automatically.
cooking time. You can change the weight and cooking time
e If cooked well on the inside but sticky on the according to your meal and your taste.
outside use less liquid, lower the temperature To select the Cooking Guide functions:
and increase the cooking time. 1. Press On/Off key (1) to switch on the oven.
Tips for baking pastry 2. Press Programme Selection button (2) to select
e |fthe pastry is too dry, increase the temperature the Convenience Food function display. In this
by 10°C and decrease the cooking time. step, “Cakes&Breads&Tarts” appears on the
Dampen the layers of dough with a sauce display and Convenience Food Selection display
composed of milk, oil, egg and yoghurt. (13) is highlighted.
e |fthe pastry takes too long to bake, pay care that
the thickness of the pastry you have prepared ® P 10_35 A~

does not exceed the depth of the tray.
e |fthe upper side of the pastry gets browned, but

i
the lower part is not cooked, make sure that the o e
amount of sauce you have used for the pastry is (CIe ém“’ breads tarts i &

not too much at the bottom of the pastty. Ty o 3™ prass™ A or N/ (1) 1o select the desired
scatter the sauce equally between the dough convenience food function main menu

layers and on the top of pastry for an even (Cakes&Breads&Tarts, Meat Poultry, Meat, Fish,

browning. Special meals, Special).
Cook the pastry in accordance with the mode 4. Press Convenience Food Menu Selection key (10)
m'and temperature given in the cooking table. If to confirm the desired Main Meal menu.
he bottom part is still not browned enough, 5. Press /N or NV (11) to select the desired meal
place it on one lower rack next time. (Cookies, Cake, Small cake, etc).
Tips for cooking vegetables :

e |[fthe vegetable dish runs out of juice and gets O P f g . A il
too dry, cook it in a pan with a lid instead of a i 75'85 ’E ¢

tray. Closed vessels will preserve the juice of the ]

dish.

t =

O C él‘:nnkiu o v g

e |favegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like 6. Put your meal into the oven.
canned food and put in the oven. 7. Press Start/Stop Cooking key (9) to start cooking.

"Cooking" appears on the display.
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pressed within 20 seconds, the oven will Setting button (20) until the weight indicator field
switch itself off. starts flashing.
8. After the cooking is completed, "Good ® P —

appetite...” appears on the display and alarm
signal is heard. :

[i]hc Start/Stop Cooking key (9) is not 1. Press Temperature - Weight and Rapid Heating

4]

103008~

Elg;top the alarm signal, just press any & © EHL—!iQ'It v
2. Press Z\ or W/ (11) to set the weight.
Before starting to cook in the convenience food menu,
"Back" appearing on the display while you can set the weight depending on the meal type
navigating in the meal menu allows you to you have selected. To do this:
return to the upper menu. Press 1. Press Temperature - Weight and Rapid Heating
Convenience Food Menu Selection button Setting button (20) until the weight indicator field
(10) to return to the upper menu. starts flashing.
Before starting to cook in the Convenience Food menu, 2. Press (11) key to set the weight.
you can set the weight depending on the meal type Convenience food menu:

you have selected. To do this: Ma epending on the models

vary d
Cakes&Breads&Tarts | Meat poultry | Special m Special
meals
grilled
Small cake Chicken, fillet Yoghurt
ancho meatball
cheese Merlans
chestnut
. ]
] ]

Msle .
Apple pie L] 0
To select the steam assisted convenience food

functions:

1. Press On/Off key (1) to switch on the oven.

2. Press Programme Selection key (2) with short
intervals until Steam Cooking symbol (18) appears
on the display. In this step,
“Cakes&Breads&Tarts” appears on the display.

3. Press Z\ or \V (11) to select the desired
convenience food function main menu
(Cakes&Breads&Tarts, Meat Poultry, Meat, Fish,
Special meals, Special).

4. Press Convenience Food Menu Selection key (10)
to confirm the desired Main Meal menu.

5. Press Z™ or N/ (11) to select the desired meal

(Cookies, Cake, Small cake, efc).

Put your meal into the oven.

Press Start/Stop Cooking key (9) to start cooking.
"Fill with 350 ml water" appears on the display.

Risk for health!
Do not use any other liquids apart from
potable water in the steam system.

Open the door and add water through the water
inlet. "Door open" warning appears on the
display together with the audio warning when
filling in water.

10. Oven starts cooking and "Cooking" appears on
the display as soon as the door is closed.

11. After the cooking is completed, "Good appetite”,
"Please take the meal" appears on the display
and alarm signal is heard.

» To stop the alarm signal, just press any key.

12. Open the oven door and take out the meal as
soon as cooking completes.

Close the oven door to start the Automatic Water

Vaporization function.

» In this step, “Disposing water” and the required

time appears on the display.

© N>
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» Itis important for your health not to use the
remaining water since the quality of the water that
waits will deteriorate. Water disposal smoothens the
dirt in the oven and allows it to be removed easily after
cooking.

» Wipe inside the oven with a cloth after disposing the
water.

Using the water container:

Water container consists of 2 pieces. Upper piece
removes the lime in the water.

Assemble the lower and upper parts of the container
as illustrated.

Shake gently to pass the water in the upper jug to the
lower jug.

Do not fill more than 150 cc, otherwise the water is
not purified.

Remove the upper part and pour the water into the
oven with the lower part.

Pitcher

Water indicator

Vapour exit pipe

Drainage pipe for excessive water

S ownro —

he system waits at least 10 minutes for you
0 add water. If you do not add water in 10
minutes, oven switches off.

Remove the lime in the water container by
applying the following procedure before each
use. Dissolve 2 teaspoon of salt in a glass and
pour into the water container. And then, wash

the lower container.

1 Upper part
2 Lower part
Adding water:

1. Pull the pitcher illustrated in the figure (1).

2. Pour water into the container until you hear the
signal sound. Observe the amount of water from
the water level indicator (2).

Cakes&Breads&Tarts Special meals

Pizza, fresh thickbase | Chicken > 1600

Frozen vegetable,

o clean the pitcher, remove it from the oven
and wash with water only.

Water level in the tank should be checked

through the water indicator while adding

water. If the water level exceeds the tank full
level, excessive water will run into the oven.
Excessive water that run into the oven can
affect cooking in steam assisted automatic
cooking programmes and cause condensation
on the door. In order to avoid this, remove the
excessive water that has run into the oven
before cooking starts.

If the oven is switched off before the cooking

is completed and no cooking function is

selected within 2 minutes, "Please take the
meal. Water will evaporize." message will
appear on the Text display soon as the oven is
switched on with On/Off key (1). Water
disposal starts automatically after around 1
minute.

CAUTION
Keep the door closed during water
vaporization.

Steam assisted convenience food menu:
May vary depending on the models

Plzza fresh inbase | Chicken = 1600 | Freshveostable RBoast lamb
Gl
r

g graten

Turkey tigh .acket potatoss

.

Veal potroast
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Settings menu

Brightness setting

Brightness can only be set when the oven is switched

off.

1. Press Time and Settings key (21) with short
intervals until "Brightness" appears on the display.

2. There are 4 brightness levels, namely 1, 2, 3 and
4. Press /\ or N/ (11) to select the desired

level.
Brightness level decreases to save power
when the oven is switched off. It restores
to the set level again when the oven is
switched on.
Contrast setting

Contrast can only be set when the oven is switched off.

1. Press Time and Settings key (21) with short
intervals until "Contrast" appears on the display.

2. There are 4 contrast levels, namely 1, 2, 3 and 4.
Press ™\ or N/ (11) to select the desired level.

Volume setting

Volume can only be set when the oven is switched off.

1. Press Time and Settings key (21) with short
intervals until "Volume" appears on the display.

2. There are 3 volume levels, namely O (mute), 1 and
2. Press ™\ or N/ (11) to select the desired
level.

Language setting

Language can only be set when the oven is switched

off.

Cooking times table for grilling

Grilling with electric grill

Food

1.

2.

3.

Press Time and Settings key (21) with short
intervals until the last selected language appears
on the display.

Press Z\ or NV (11) to select the desired
language.

Confirm with Convenience Food Menu Selection
key (10).

How to operate the grill

WARNING
Close oven door during grilling.
Hot surfaces may cause burns!

—y

Press On/Off key (1) to switch on the oven.
Press Z\ or \/ (11) to select the desired grill
function.

For cooking temperature, press Temperature -
Weight and Rapid Heating Setting key (20) for
once to highlight "Temperature" on the Text
display. Press #\ or N (11) to set the
temperature.

Press On/Off key (1) to switch off the oven.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest area
and fatty food may catch fire.

[Food ] Rack position Recomended temperature (°C)** Grilling time (approx.

T &
| Toastbread® |

Toast bread
depending on thickness
*Preheat for 5 minutes
] gt
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E Maintenance and care

General information
Service life of the product will extend and the
possibility of problems will decrease if the product is
cleaned at regular intervals.

DANGER:

Disconnect the product from mains supply
before starting maintenance and cleaning
works.

There is the risk of electric shock!

DANGER:
Allow the product to cool down before you
clean it.

Hot surfaces may cause burns!

e (lean the product thoroughly after each use. In
this way it will be possible to remove cooking
residues more easily, thus avoiding these from
burning the next time the appliance is used.

e No special cleaning agents are required for
cleaning the product. Use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.

e Always ensure any excess liquid is thoroughly
wiped off after cleaning and any spillage is
immediately wiped dry.

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid
detergent (not abrasive) to wipe those parts clean,
paying attention to sweep in one direction.

he surface might get damaged by some

detergents or cleaning materials.

Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.

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.

Do not use steam cleaners to clean the
‘mappliance as this may cause an electric shock.
Cleaning the pitcher
Pitcher stops at a certain point when you pull it
towards yourself.

When you continue pulling, it arrives at the second
stop point and stops again.

If you continue pulling after this point it will get out of
its place.

You can clean the pitcher under tap water after
removing it.

Do not use chemical materials when cleaning
he pitcher. Use only water.

Cleaning the control panel
Clean the control panel and knobs with a damp cloth
and wipe them dry.

If your product is equipped with buttons/knobs
do not remove the control buttons/knobs to
clean the control panel.

Control panel may get damaged!

Cleaning the oven

To clean the side wall

(This feature is optional. It may not exist on your

product.)

1. Remove the front section of the side rack by
pulling it in the opposite direction of the side wall.

2. Remove the side rack completely by pulling it

towards you

(This feature is optional. It may not exist on your
product.)

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
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Catalytic walls of the oven should not be cleaned.
Porous surfaces of the catalytic walls are automatically
cleaned by absorblng and converting the spilled oil

Easy Steam Cleaning

(This feature is optional. It may not exist on your

product.)

It ensures easy cleaning because the dirt (having

waited not for too long) is softened with the steam that

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

2. Pour 500 ml of water into the oven tray and place
the tray at the 2nd rack of the oven

3. Select easy steam cleaning function. Cleaning
duration will appear on the screen and it cannot
be changed. You can set the end time for this
cleaning function.

4. Open the door and wipe the inner surfaces of the
oven with a damp sponge or cloth.

5. Use warm water with washing liquid, a soft cloth
or sponge to clean the persistent dirt and wipe it
with a dry cloth.

Steam Cleaning

It ensures easy cleaning because the dirt (having

waited not for too long) is softened with water drops

condensing inside the oven after giving steam for a

certain time.

oP ‘:l 18.20 A 8l
L@
© ¢ Steam cleaning oV
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1. Press key to switch on the oven.

2. Make sure you have removed the food.

3. Press #\ or NV key to select "Steam
cleaning"mode.

4. Press Start/Stop Cooking key (9) to start cleaning.

If there is no water in the system, "Fill with 150 ml

water" appears on the displayed.

5. Fill with 150 ml water using the water container
supplied with your oven.

Risk for health!
Do not use any other liquids apart from
potable water in the steam system.

6. If the temperature inside the oven is below 100 C
when the door is closed, cleaning starts without
delay. If inner temperature is not below 100 C
with the water filled and door closed, "Cooling"
message appears on the screen.

When inner temperature falls below 100 C, cleaning

starts automatically.

°oPr1820
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7. When cleaning starts, "Cleaning" message is
displayed.

» Steam is delivered into the oven until the water of

the system runs out.

Steaming takes approximately 35 minutes with
he completely full container. This time will be
shorter for less water.

8. When the water runs out, "Wipe the surfaces" is
displayed.

9. Open the door and wipe the inner surfaces of the
oven with a damp sponge or cloth.

When the cleaning is over (generally water runs out),

remaining water should be drained in any case. See

Cooking Guide Functions, page 29, Draining water.

Clean oven door

To clean the oven door, use warm water with washing

liquid, a soft cloth or sponge to clean the product and

wipe it with a dry cloth.

Don't use any harsh abrasive cleaners or sharp|
metal scrapers for cleaning the oven door.

hey could scratch the surface and destroy the
glass.




Front door inner glass is coated to easy clean
material. Do not use any harsh abrasive
cleaners, hard metal scrapers, scouring pads
or bleach to clean front door inner glass as
they may scratch the surface. This may

destroy the coating material.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by
pressing them down as illustrated in the fi

1 Front door
2 Hinge
3 Oven

3. Move the front door to half-way.
4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

Steps carried out during removing process
should be performed in reverse order to install
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.

Removing the door inner glass

(This feature is optional. It may not exist on your
product.)

The inner glass panel of the oven door can be
removed for cleaning.

Open the oven door.

1 Frame

2 Plastic part
Pull towards yourself and remove the plastic part
installed to upper section of the front door.

4 123

1 Innermost glass panel

2 Inner glass panel

3 Outer glass panel

4 Plastic glass panel slot-Lower

As illustrated in figure, raise the innermost glass panel
(1) slightly in direction A and pull it out in direction B.
Repeat the same procedure to remove the inner glass
panel (2).

he first step to regroup the door is reinstalling inner
glass panel (2).
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As illustrated in figure, place the chamfered corner of
the glass panel so that it will rest in the chamfered
corner of the plastic slot.

Inner glass panel (2) must be installed into the plastic
slot close the innermost glass panel (1).

When installing the innermost glass panel (1), make
sure that the printed side of the panel faces towards
the inner glass panel.

It is important to seat lower corner of inner glass panel
into the lower plastic slot.

Push the plastic part towards the frame until you hear
a "click".

Replacing the oven lamp

DANGER:
Before replacing the oven lamp, make sure
hat the product is disconnected from mains

and cooled down in order to avoid the risk of
an electrical shock.
Hot surfaces may cause burns!

he oven lamp is a special electric light bulb
hat can resist up to 300 °C. See Technical
specifications, page 11 for details. Oven lamps|
can be obtained from Authorised Service
Agents or technician with licence.

mPosition of lamp might vary from the figure.

he lamp used in this appliance is not suitable
or household room illumination. The intended
purpose of this lamp is to assist the user to
see foodstuffs.

he lamps used in this appliance have to
ithstand extreme physical conditions such as
emperatures above 50 °C.

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

2. Tumn the glass cover counter clockwise to remove
it.
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below, remove it by rotating as shown and replace
it. If it is of type (B), pull and remove it as shown
the fi d replace it

. g .
If your oven is equipped with a square lamp:
1. Disconnect the product from mains.

2. Remove the wire racks as described. See
Cleaning the oven, page 31.

3. Remove the protective glass cover with a
screwdriver.

4. If your oven lamp is of type (A) shown in the figure

below, remove it by rotating as shown and replace

it. If it is of type (B), pull and remove it as shown

. fi .




Troubleshooting

It is normal that steam escapes during operation. >>> This is not a fault.

»  When the metal parts are heated, they may expand and cause noise. >>> This is not a fault,

e The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

e Product is not plugged into the (grounded) socket. >>> Check the plug connection.

e Buttons/knobs/keys on the control panel do not function. >>> Keylock may be enabled. Please
disable it. (See. Using the keylock, page 25 )

Oven light does not work.

e Qvenlampis defective. >>> Replace oven lamp.

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace

or reset the fuses.

e Might not be set to a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function and/or temperature.

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.

Never attempt to repair a defective product
yourself.
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Mepen Havyanom akcnnyaTauuu NpoYMTanTe 3TO PYyKOBOACTBO nonb3oBartens!

YBaxaembli nokynatens!

Cnacubo 3a To, 4TO OTAANM NPEeSNOYTEHNE NPOLYKLMM koMnaHumn «Bekoy. Hapeemces, uto aTo
BbICOKOKAYECTBEHHOE M3feNNe, N3roTOBMEHHOE C MPUMEHEHNEM CaMbIX COBPEMEHHBIX TEXHOMOMWIA, ByaeT
[EMOHCTPMPOBATL HaUNyyLIne pesynbTaTbl SKkcnnyaTauun. [ns 3Toro nepes Hauanom aKkcniyataummn
BHUMATENBHO NPOYMTAIATE STO PYKOBOLCTBO W BCIO COMYTCTBYHOLLYIO AOKYMEHTALWMIO M MCMONb3yTE €ero B
JanbHeMLeM B kayeCTBe CrpaBoYHuKa. Ecniv Bbl nepefaeTe ngenue HOBOMY Bnagenbly, Nepepante emy u
PYKOBOACTBO nonb3oBatens. MpuaepxkueainTech BCeX NpeaynpexaeHnin n MHhopmaLmm, CoRepaLLyxcs B
PYKOBOACTBE.

[MomHuTe, YTO JaHHOE PYKOBOACTBO NOMb30BATENS TakKe MOXET OblTb MPUMEHUMO K HEKOTOPBIM JpyriM
Mogensam. Pasnnuns Mexay mogensimu byayT ykasaHbl B pyKOBOACTBE.

MosicHeHns K cumBonam

B naHHOM pyKOBOACTBE NOMb30BATENS MCMONB3YIOTCS CIIEAYHOLLME CUMBOMbI:

BaxxHast nHpopmaLms unm nonesHble
COBETbI M0 MCMONb30BAHMIO.

MpeaynpexaeHne o CUTyaumsix,
ONacHbIX 7151 XM3HW Nioaei 1
UMyLLECTBA.

Mpenynpexaerue 06 onacHocTy
NOPaXeHNs ANEKTPUYECKNM TOKOM.

Mpenynpexaerue 06 onacHocTy
noxapa.

Mpeaynpexaexmne o ropsumx
MOBEPXHOCTSIX.
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H BaxHbie MHCTPYKLMN U NPeAyNpPeXAEHNUS MO TEXHUKE
6e30MacHOCTH 1 OXpaHe OKpyXalolen cpeabi

B naHHOM pasgene cogepxarcs
WHCTPYKLMM MO TEXHMKE
Be3onacHoCTH, KOTOpbIE MOMOrYT
BaM 130exatb TpasMm
nospexaeHwi. MNpu HecobntogeHUm
9TWX NpaBwWn BCE rapaHTUiiHbIE
0653aTenbCTBa aHHYINPYIOTCS.
OB6wwwe npaBwuna TEXHUKK
BesonacHocTH
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JTO n3aenme Moxet
9KCMIyaTUPOBaTLCS AETbMM
cTaplue 8 neT v nioabMu ¢
OrpaHnYeHHbIMU U3NYECKUMM,
CEHCOPHbIMU UK YMCTBEHHBIMM
CMNocoBHOCTAMM, a Takxke
nnLUamm, He MMELLIMMI
[0CTAaTOYHOrO ONbITa U 3HAHWA,
TONbKO B TOM Cny4ae, eCnm OHK
HaxoaaTcs noa HabnwoaeHnem
NNL, OTBETCTBEHHbIX 33 UX
6e30nacHoCTb, Mnn
NPOWHCTPYKTUPOBAHbI Ha
npeamet 6e30nacHoro
MCNONb30BaHNS U3AENNA 1
0CO3HAIOT CBSI3aHHbIE C 3TUM
PUCKM.

Cnepgute 3a TeMm, 4ToObl AETU He
urpanu ¢ yctponctsom. [letu
MOTYT YACTUTb 1 0BCnyXunBaTh
YCTPOMCTBO TOMbKO NoZ,
HabnoaeHnem.

Mpnbop He AOMmKeH
MCNonb30BaTLCA NMLAMU

(BKntoYas geten) ¢
OrpPaHNYEHHBIMU PU3NYECKUMM,
CEHCOPHbIMU UK YMCTBEHHBIMM
CrnocoBHoCTAMM M
HeJOCTaTKOM OMbITa W 3HAHWA,
3a UCKIIOYEeHneM cryyaes, Koraa
MCNonb30BaHNE NPOUCXOAMUT Nog
HenocpeACTBEHHLIM KOHTPONEM
WA B COOTBETCTBUM C
yKasaHWAMM.

Cnegute 3a geTbMu, 4TOObI OHM
He urpanu ¢ npubopom.

B cnyyae nepegauu nsgenus
TPETLEMY NULY B NINYHOE
NONb30BaHME UMK B LIENAX
BTOPWYHOrO MCMOMb30BaHMA
HeobXxoanMMo Takke nepeaatb
PYKOBOACTBO NOMb30BaTENS,
HaKNenkvn n3nenus, a TaKkke
ApYrue cBs3aHHbIE C HAM
LOKYMEHTbI M KOMMOHEHTbI.
PaboTbl N0 ycTaHOBKE
PEMOHTY JOMKHbI BbINOMHATLCA
TONbKO NPEACTaBUTENAMM
aBTOPU30BAHHON CEPBUCHON
cnyx6bl. MponssoguTens He
HeCceT OTBETCTBEHHOCTY 3a
NOBPEXAEHNS B pesynbTaTe
BbINOMHEHMS paboT nuuyamu, He
NMEIOLLMM COOTBETCTBYHOLLEN
KBanugukaLmmn. ATo TaKkke
MOXET NPUBECTU K
aHHYNMPOBAHWIO rapaHTuMu.



lNepen ycTaHoBKOM
BHWMATENbHO NPOYTUTE
WHCTPYKLMMN.

He nonb3yntech HemcnpasHbIM
n3genuem, a TaKkke Npu Hanuumm

Ha HEM 3aMeTHbIX MOBPEXAEHUN.

MposepsanTe, 4TobbI NOCHE
KaXXZ,oro 1cnonb30BaHus
nepexnoyaTeny QyHKUUn
n3genus Obinn BbIKTHOYEHDI.

OnekTpobe3onacHoOCTb

B cnyyae HencnpasHoCTY
crnegyet nNpekpaTuTb
aKcnyaTauuio M3aenus, noka
OHO He ByaeT 0TPEMOHTUPOBAHO
B aBTOPWU30BAHHOM CEPBUCHOM
LeHTpe. CyLlecTByeT pUcK
NOPaXEHNS ANEKTPUYECKIM
TOKOM!

3nenme MOXHO NOAKIYaTh
TOJIbKO K 323EMJIEHHON
PO3ETKE/NUHNK, HAaNPSBKEHME 1
YPOBEHb 3aLUMTbI KOTOPOW
COOTBETCTBYIOT NapameTpam,
yKasaHHbIM B pa3aene

«TexHnyeckue XaPaKTEPUCTUKN Y.

YCTaHOBKY 3a3eMNEHNS JOSMKEH
BbINOMHATb
KBanMuLMPOBaHHbI
cneymanuc (npu
ncnonb3oeaHun npubopa ¢
TpaHcopmaTopom unm 6es
Hero). Hala komnaHus He HeceT
OTBETCTBEHHOCTM 3a Kakue-nnbo
Npobnembl, BO3HUKLLINE

BCNEACTBME NCNOMNb30BaHMS
n3nenvs 6es 3azemnexus,
BbIMOMHEHHOTO B COOTBETCTBUM C
MECTHbIMW HOpMaM¥ 1
npasunamu.

Hukorga He neiTe Bogy Ha
n3genve Bo BPEMS MblITbsi!
CyLLeCTBYET pUCK NOpaXeHNs
ANEKTPUYECKIM TOKOM!
KaTeropuyecky 3anpelyaercs
A0TparMBaTbCs K LUTENCENbHOM
BWJIKE BNI@XXHbIMM pykamu! He
TAHWUTE 3a Kabenb NUTaHus.
BbIHMMas BUNKY 13 PO3ETKY,
Beputecb HeNnocpeaCTBEHHO 3a
BUIIKY.

MMpexae yem NpucTynatb K
YCTaHOBKE, TEXHNYECKOMY
06CNyXMBaHMIO, YNCTKE 1
PEMOHTY, nsgenme Heobxoanmo
OTKMOYMTb OT SNEKTPOCETM.

Bo n3bexaHne HecyacTHbIX
CnyvaeB Npu NoBpexgeHnn
kabens NMTaH1s ero 3ameHy
[OMKEH BbINOSHATbL
NPOVU3BOANTENb, ETO CNeLManucT
Mo CepBuCY 1N 1L0, UMEtoLLee
aHarornyHyto KBanmpukawmio.
Onektponpubop cneayert
yCTaHaBnMBaTb TakuM 06pasom,
4T0ObI €r0 MOXHO ObINO
NOMHOCTbK OTCOEANHUTL OT
CETU 3NEKTPONUTaHNS.
OTcoeanHeHne JOMmKHO
OCYLLECTBNSATLCS C NOMOLLbIO
LUTENCENbHON BUIKN UK
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BbIKIKOYaTENS, BCTPOEHHOMO B
(OMKCUPOBAHHYI0 CETb
9NEKTPONUTaHus, B
COOTBETCTBMM CO
CTPOUTESbHBIMI HOPMaTUBaMU 1
npaBunamu.

+ 3afHas CTeHKa QyX0BOro Lukada
BO Bpemsi paboThbl CUTbHO
HarpeBaeTcs. Cnegute 3a TeM,
ANeKTpUYeckme npoBoga He
conpukacanuch ¢ 3agHen
CTEHKOW, TaK Kak 3TO MOXET
NPVBECTU K UX NOBPEXKAEHMIO.

+  Cnepgute 3a TeM, 4T0bbI LUHYP
NUTaHWA He Bbin 3axaT Mexay
pamon 1 AsepLen AyXoBoro
LWwkadha, U He NpoKnaablBanTe
€0 M0 ropsivMM NOBEPXHOCTSM.
B npoTuBHOM cnyyae nsonsuus
kabens MOXeT pacnnaBuTbCs,
4TO NpMBEAET K KOPOTKOMY
3aMbIKaHuo 1 noxapy.

+  Bce paboTbl C anekTpuyecknm
obopyfoBaH1eM 1 cUcTeMamu
LOMKHbI BbINOMHATLCS TONBKO
KBanMuLMpOBaHHbLIMM
cneymanucTami, 4onyLeHHbIMM
K BbIMOMHEHWO Tak1X pabor.

* B cnyvae kakoro-nnéo
NOBPEXAEHNS BbIKMOUMTE
Npnbop 1 0TCOEANHUTE €ro OT
anekTpoceTy. [ins atoro
BbIKMOUMTE 06LLMI
npefoxXpaHuTenb B OME.

+ [lpoBepbTe, COOTBETCTBYIOT N
N3NNI HOMUHANbHbIE
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XapaKTeEPUCTUKN
npenoxpaHuTensd.

besonacHocTb n3genus

BHUMAHWE: [laHHoe n3pnenue un
€ro BHELLHWe YacTy
HarpeBatoTCs B npoLecce
ncnonb3oBaHus. byabte
OCTOPOXHbI, HE KacanTech
HarpeBaTesbHbIX 31IEMEHTOB.
[eten mnagwe 8 net cnegyet
[onyckaTb K AyXOBOMY LUKadyy
TONbKO NOA, NOCTOSAHHBIM
NPUCMOTPOM B3POCTbIX.

He nonb3yitecs npubopom,
Haxo4sCh Nog BO3LENCTBUEM
arnKkorons Unn nekapCTBEHHbIX
npenapaTtoB, CHKAKOLLMX
CKOPOCTb peaKLmm 1nm
HapyLUAKLLMX KOOPAMHALMIO
LBWXKEHNN.

ByabTe 0CTOPOXHbI NPy
MCNOMNb30BaHUM CINPTHBIX
HaNWTKOB B NPUroTaBNM1BaeMbIX
6ntogax. Mpu BeICOKON
TEMMNEpAType CNUPT ucnapsieTcs
W NPU CONPUKOCHOBEHMM C
rOPSYMMM NOBEPXHOCTAMM
MOXET 3aropeThbCs W Bbi3BaTh
noxap.

He pacnonaraiTe psgom ¢
npubopom
NerkoBoCnaMeHsoLLmecs
MaTepuarbl, Tak Kak BO Bpems
paboTbl ero 6okoBbIE



NOBEPXHOCTW MOTYT CUMBHO
HarpeBaTbCs.

Bo Bpems paboTbl yCTporcTBO
MOXET HarpeBaTbCsl. byabTe
OCTOPOXHbI, HE KacanTech
HarpeBaTesbHbIX 31IEMEHTOB
BHYTPU 4yXOBOrO LWKada.
Cnegute 3a TeM, YTOObI
BEHTUNSALMOHHbIE OTBEPCTUS
ObIM NOMHOCTbIO OTKPbITBI.

He pasorpeBaiTe B JyXOBOM
LKachy NPOAYKTbI B 3aKPbITbIX
KECTSHbIX UMW CTEKNSHHBIX
BaHkax. BHyTpu BaHok MOXeT
NOBbICUTLCS AABMEHNE, UTO
npuBeaeT K B3pbIBY.

He cTaBbTe NPOTUBHM UMK
nocyay HenocpeaCTBEHHO Ha
[HO JyXOBOrO LWKada, a Takke
He KnaguTe Ha Hero
arnMUH1EBYIO (hOMbIY.
136bITO4HOE TENNO MOXET
NPWUBECTU K MOBPEXAEHNIO AHA
AYX0BOro LUKaga.

He ucnonb3aynte ans YucTku
CTEKMAHHOW ABEpLbI AYXOBOro
Lwkadha rpybble abpasnBHble
YNCTALLME CPEeLCTBA UMK OCTPble
MeTannuyeckme ckpebku, Ytobbl
He nouapanaTb NOBEPXHOCTb,
MOCKOJbKY 9TO MOXET NPUBECTY
K pa3pyLeHuio CTekna.

He ucnonb3aynte ans YucTku
YCTPOMCTBA NapoO0YNCTUTENMN,
MOCKOJbKY 9TO MOXET NPUBECTY

K MOPaXXEHMNIO 3NEKTPUYECKUM
TOKOM.

(MoxeT oTnnyaTbCs B
3aBMCUMOCTH OT MOAENM
nsgenus.)

MpaBunbHOE pacnonoxeHue
MPOBOJIOYHON PeLLEeTKM 1
NPOTMBHSA HA HANPABASOLLMX
[pOBOMOYHYIO peLLeTKy nunu
NpOTVUBEHb CReayeT NPaBMibHO
yCTaHaBMMBATb Ha
Hanpasnsowye. BcrasbTe
MPOBOJIOYHYIO PeLLEeTKY Urn
NpOTUBEHb MEXAY 2
HanpaBnSOLMMI 1 NPOBEPbLTE,
YCTOMYMBO NN AEPKUTCS
peLleTKa Unm NpoTUBEHb (CM.
PUCYHOK). TOMbKO NOCne 3TOro
MOXXHO KNacTb Ha HUX NPOAYKTbI.
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LuKachoM, ECIIN CTEKMNO B
nepegHen aepLe NoTpeckanoch
W BbIHYTO.

*  PyyKka gyxoBKu He
npegHasHayeHa ans CyLKu
nonoteHey. Ecnv gyHKums
rpuns BKNKOYEHa, a ABepua
OTKpbITa, He BeLlanTe
NonoTeHUa, nepyaTku n gpyrme
TPSNUYHbIE U3OENMS.

+ [lomeLLas NpoayKTbl B ropsymnmn
AYXOBOW LKA 1nn BbIHUMASA UX
0TTYyZa, 0bs3aTensHo
NoJSb3yNTECH TEPMOCTONKNMM
pyKkaBuLamu.

+ Tlonoxwute Bymary ans
BbICTUNAHUS NEKAPHbIX (hOpPM B
FOPLUOK A1 BapKM UMK Ha
NPOTUBEHb, PELLETKY U T.4.
BMeCTe C NpUroTaBiMBaeMbIMM
NULLEBLIMW NPOAYKTaMU, 1
noMecTuTe BCE B
npeaBapuUTeNibHO HarpeTyto nevb.
Ynanute usnuwku 6ymar,
BbICTyNaroLLmMe 3a npeaenl
NPOTUBHS UMK ropLUKa, YTOObI
OHW He CMOrM conpuKacaTbCsl C
HarpeBaTebHbIMW 3IEMEHTAMM.
He ncnonbayite bymary ans

8/RU

BbICTUNAHUS NEKAPHBIX HOPM,
paboyas Temnepatypa KOTOpou
HWXe Temnepatypbl B neyn. He
knagute bymary
HenocpeACTBEHHO HAa OCHOBaHWE
neym.

BHUMAHWE: Mepen 3ameHon
namnoykn y6eantech, 4to
YCTPOMCTBO BbIKMTHOYEHO, YTOObI
n3bexatb NopaxeHms
9NEKTPUYECKIM TOKOM.

Mpunbop He cneayeTt
yCTaHaBnmBaTth 3a
[eKopaT1BHON ABepLen,
MOCKOJIbKY 9TO MOXET NPUBECTY
K neperpesy.

[ns obecneyeHns noxapHom
BesonacHoCcTn n3genus
cobntogainTe HuxeykasaHHble
npasuna.

Y6eautech, YTO BUIIKA NMNOTHO
BCTaBreHa B PO3ETKY U He
NCKPWT.

3anpellaeTcs ncnonb3oBaTb
NoBpEXAeHHbIN G0
obpe3aHHblil kKabenb, a Takke
YATMHNTENb; MOXHO
Nosib30BaTbCA TOMbKO
OpUrMHanbHbIM kabenem.
Ybeautech, YTO B po3eTke, K
KOTOPOII NOAKMIOYAETCS N3aenue,
OTCYTCTBYHOT XWNAKOCTb MK
Bnara.



licnonb3oBaHMe No Ha3HAYEHMIO

[laHHoe n3penwue
npegHas3HaveHo UCKMOYMTENBHO
Ans 6bITOBOrO UCNONb30BAHMS.
3anpelyaeTtcs ncnonb3oBaTb
Npnbop B KOMMEPYECKUX LENSX.
[laHHoe n3penwue
npegHas3HaveHo UCKMOYMTENBHO
ANS NPUroToBneHns nuwwm. Ero
3anpeLleHo 1cnonb3oBathb Ans
OPYruX Lenei, Hanpuvep, ans
oborpeBa nomeLeHns."
Vanenwve He cnepyeT
NCnonb30BaTh C LieNbto
HarpeBaHusi Tapenok noa
rpUeM, CyLLKW NOSIOTEHEL, 1
NOCYAHbIX NONOTEHEL, MyTeM
pasBeLUVBaHNS UX Ha pydkax, a
TaKke 4ns oborpesa
NOMELLEHNS.

lMpon3BoanTENb HE HeceT
OTBETCTBEHHOCTM 3
NOBPEXAEHNS B pesynbTaTe
MCNONb30BaHNUS M3AENNs He Mo
Ha3HaYEHMIO Un
HenpaBMIbHOro obpaLLeHns ¢
HUM.

[lyxoBo# LwKa MOXHO
ncnonb3oBaTh A4S
pa3MopaKmMBaHusi, BbiNeKaHus,
XapeHMs 1 NPUroTOBNEHNS
NPOAYKTOB Ha rpune.

besonacHocTb AeTen

BHUMAHWE: JoctynHble yactu
npubopa MoryT CUIbHO

HarpeBaTbCs Npu
ncnonb3oBaHun. He gonyckante
K HUM JeTen.

YnakoBOYHble MaTepuansi
onacHbl Ans aeTen. XpaHute
yNakoBOYHbIE MaTepuarnsl B
HeJOCTYNHOM AN151 AeTeit MecTe.
YTUnusmnpynte Bce ynakoBoYHble
MaTepuarbl B COOTBETCTBUM C
HOpMam¥ Mo oxXpaHe
OKpyXatoLLen cpeabl.
nekTpuyeckoe obopyaoBaHme
NpeacTaBNAT ONacHOCTb Ans
aeten. Bo Bpems pabothl
AYX0BOrO LUKadha He aonyckante
K HEMY [ieTel, a Takke He
paspeLuanTe UM nrpatb C HUM.
He pa3meLuante Hag npubopom
npeameTbl, KOTopble 4eTH MOryT
nonbITaTbCa 4OCTaTh.

He cTaBbTe Ha OTKPLITYHO
ABepLy Taxenble npeaMeThl 1
He No3BONANTE AETAM CaanThCS
Ha Hee, [lyxoBou LUKadg MOXeT
nepeBepHYTLCS, a Takke MOoryT
BbITb NOBPEXAEHbI NETNN

nBepLibl.
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Ytunuzauus cTaporo usgenusa

Coortsetcteue flupektuse EC 06 ytunusaumm
3NEKTPUYECKOr0 U ANEKTPOHHOro 060pyA0BaHUA
(WEEE) n yTunu3aums Bbiwezwero u3
ynotpe6neHusi o6opyaoBaHus:

B

—_—
[JanHoe u3penue cootBeTcTByeT [Aupektnse EC 06
YTUNU3aLMN 3EKTPUYECKOTO W ANEKTPOHHOTO
obopynosanus (2012/19/EU). laHHoe nsnenue
MMEET MapKVPOBKY, YKasbIBaIOLLYI0 Ha YTUNU3ALMIO
€r0 KaK 31TeKTPUYECKOTO 1 3TIEKTPOHHOIO
obopynosanust (WEEE).
370 M3aenve NponN3BEeAEHO N3 BbICOKOKAYECTBEHHbBIX
[O€Taneil 1 MaTepnarnos, KOTopble Noanexat
MOBTOPHOMY WCMOMb30BaHNIO 1 nepepaboTke.
MMosToMy He BbIOpacbIBailTe U3AENME C 0BbIYHBIMM
ObITOBBIMM OTXOZAMU MOCHE 3aBEPLLEHNS €10
akcnnyatauuu. Ero cnepyeT caatb B
COOTBETCTBYHOLLMIA LIEHTP MO YTUNM3aLMN
3MEKTPUYECKOrO U SNEKTPOHHOTO 06opyaoBaHus. O
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MEeCTOHaxX0XXaeHUN TakuX LIEHTPOB Bbl MOXeTe
y3HaTb B MECTHbIX OpraHax Bnactu.

CooteetctBue upektuse EC 06 orpaHnyeHum
cofepxaHus BpeaHbIx BewecTs (RoHS):
MMprobpeTeHHOE Bamu U3pene CoOTBETCTBYET
Iupektuee EC o npaBunax orpaHnyeHns
cofepxanus BpeaHbix BeecTs (2011/65/EU). Oxo
He COOEPKUT BPEeHbIX W 3anpeLLeHHbIX MaTepuaros,
yKa3aHHbIX B [lupekTuse.

YTunusauml ynaKoBO4YHbIX MaTepuanos

*  YnakoBOYHble MaTepuarbl OnacHb! Ans AeTen.
XpaHuTe ynakoBOYHbIE MaTepuansl B
6e30nacHoOM 1 HeIOCTYNHOM ANs feTen
MecTe.YNnaKkoBo4Hble MaTepuarbl U3aenus
WM3rOTOBIEHbI U3 MATEPMAsIoB, NOAJIEXKALLMX
BTOPUYHOI NepepaboTke. YTUNnnpyite ux
COOTBETCTBYHOLLMM 00Pa30M M COPTUPYITE
COrNacHO MHCTPYKLMIA MO 0BpaLLeHmio ¢
0TX0famu, NoanexalLMmi BTOPUYHON
nepepaboTke. He yTunmaupyiite nx BMecTe ¢
00bIYHbIMU ObITOBBIMM OTXOAAMM.



Pl O6ume cBepenms

0630p

11

10

9

8
1 [MpoBonoyHas peLleTka 7 OtBepcTHst Ans Bbinycka W36bITOYHON Brarm
2 MMonku 8 [Monoxerns nomnok
3 [MpoTnBeHb 9 YkasaTtenb ypOBHSi BOAbI
4 [MepenHas aBepua 10 Emkoctb
5 Pyuka nsepupl 11 MMaHenb ynpaBneHus
6 Tpy6ka BbIXoza napa

1 2 3 4 5 6 7

12 1 10 9 6 8
1 Knonka BKI./BbIKI. 8 KHonka mMeHto Bbibopa npoayKToB-
2 KHonka BbiGopa nporpammbl nonycabpukaTos
3 OyHKUMOHaNbHLIA ancnned 9 Tekcrosbli gucnnen
4 Tlone uHaMKaTopa TeKyLLEro BpeMeHN 10 Pucnneit BoiGopa npopykToe-nonygatpukatos
5 Tone uxavnkatopa TemMnepatypbilseca 11 KHonka HacTpoiiku TemnepaTypbi/seca n
6 KHOMKM HaBUraLWV 1 perynnpoBanms YCKOpEHHOTO pasorpesa

TEMNepaTypbl-BPEMEHN 12 KHOnKa BpEMEHM 1 HacTpoek
7 KHonka Hayana/npexpalLeH1s NpuroToBnexus
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CopepxaHue ynakoBKu

3nenve KOMNNEKTyeTca pasnnyHbIim
HaGOpOM OONONHUTENBHbIX
I'IpVIHa,EI,J'Ie)KHOCTeVI B 3aBMCUMOCTHK OT
Moaenu. HeKOTOpre [ONONHUTENbHbIE
NPUHaANEXHOCTU, ONUCaHHbIE B PYKOBOACTBE
none3oBaTena, B KOMNNEKTE 3T0ro nsgenua
MOryT OTCYTCTBOBaTb.

N —

PykoBogcTBO nonb3oBarens

MpotuBeHb

[NpegHasHayeH Ans BbINEYKW U3Oenuin U3 TecTa,
pa3MopaXmBaHns 3aMOPOXEHHbIX NPOLYKTOB
XaPEHWs! NPOAYKTOB 6OMBLUMMM KyCKaMMU.

[ny6okui npoTMBeHb

[NpegHasHayeH Ans BbINEYKW U3Oenuin U3 TecTa,
XapeHUs! NPoAyKToB 6ONMbLUMMM KyCKamu,
COYHbIX O, a Takke Anst cbopa CTekaroLLero

KMpa Ny NPUTOTOBIEHMM Ha rpune.

MpoTnBeHb AN BbiNeYKM
[NpegHasHayeH Ans BbINEYKW U3nenuii n3 TecTa,
Hanpumep, CAOBHOTO UMM CYXOro NeYeHbs.

MpoBonoyHan peleTka

lMpenHasHayeHa Ans KapeHus, a Takke ans
pa3MeLLeHNst NPOLYKTOB Ha HyXHOW Moske npu
BbINEYKE, XXAPEHUN UK NPUTOTOBIIEHUN B
opmax.
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MpaBunbHOE pacnonoxeHne NPOBOIOYHON
PeLLeTKM Ha BbIABWKHLIX HANPABNAOLWMUX
(OaHHas dyHKuma — gononHuTenbHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM MU3genuu.)
Bnarogaps Hannumio BbIABUKHbIX
HanpaBMALLMX MOKHO NErko yCTaHaBMBATL W
BbIABUraTh MPOTMBHU W MPOBOMOYHYH PELLETKY.
[Mpw ycTaHoBKe MPOTUBHEN MM NPOBOINOYHON
PELLeTKV CcrieauTe 3a TeM, 4Tobbl kKpast
NPOTMBHS U PELLETKM ONUPaninck Ha
LUTLIPBKY, PACNOMOXEHHbIE HA 3aAHEN YacTy
BbIABVXKHBIX HANPaBISOLLMX.



TexHu4eckue XapPaKTepUCTUKn

220-240B ~ 50T,

[ maBHbIN AyX0BOI LKA MHorocdhyHKLMOHaNbHbIA AYX0BOWA LiKad

purib: oTpeONsemas MOLLHOCT

*k

CreneHb 3awuThl IP 44

OcHoBHble cBefieHNs [laHHble Ha NacnopTHOI Tabnnyke SHepronoTpebneHns SMEKTPUYECKIX JyXOBbIX
WwkacoB NpuBeaeHbl B cOOTBETCTBUM cO cTanaapTom EN 60350-1 / IEC 60350-1. 3tn paHHble
onpefeneHbl Npu CTaHAAPTHON Harpy3ke C (OyHKLNSMM HIBKHETO-BEPXHETO HArpeBaTeNbHOMO SremMeHTa
VNN HarpeBa C NOMOLLbK) BEHTUAATOPA (MpK Hanm4mn).

Knacc sHepreTuyeckomn aghekTMBHOCTW ONpeseneH B COOTBETCTBUN C NPUBEAEHHBIMU HIDKE
NpyUopMTETaMM B 3aBUCUMOCTM OT HANMWYMS UMM OTCYTCTBUS COOTBETCTBYIOLLMX (DYHKLMIA B M3genum. 1 -
[pUroTOBNEHME C BEHTUNSTOPOM - 3KOHOMWYHBIN peXMM, 2 - MeaneHHoe NpuroToBneHne B
TypBopexume, 3 - Mpurotoenexme B Typbopexume, 4 - HarpeB CBEPXY 1 CHU3Y C BEHTUNATOPOM, 5 -
Harpes cBepxy u cHuay.

Cm. pasgen YcmaHoeka, cmp. 14.

Mpy ycoBepLLEHCTBOBaHMN KadecTBa 3HaueHws, ykasaHHbIE Ha STUKETKaX n3nenvs

NPOAYKLMM TEXHUYECKME XapaKTEPUCTHKM MMM B CONPOBOAMTENLHOM AOKYMEHTALMM,

MOryT BbiTb M3MEHEHbI 663 nomyyeHs! B NaBopaTopHbIX YCrIoBUAX

NPe/BaPUTENBLHONO YBEAOMIEHNS., COFMACHO COOTBETCTBYIOLLMM CTaHAAPTaM.

31U AaHHbIEe MOTYT ObITb MHBIMM B

‘m”ﬂm‘ﬁpau“” B AlaHHOM pyKOBOACTBE 3aBUCUMOCTY OT YCTIOBMIA SKCNyaTaLum

SBMAIOTCA CXEMATUYHLIMUA 1 MOTYT HECKOMBKO W3Lenus.

OTNMYATLCA OT KOHKPETHOTO M3aenks.
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YcTaHoBKa

Mpubop [oMmKeH ycTaHaBNMBaTLCA
KBanuMLMPOBaHHbLIM CMIELMANMCTOM B
COOTBETCTBUM C AENCTBYIOLLMMM HOPMaMK 1
npasunamu. B NpoTMBHOM Cryyae rapaHTus
aHHynupyetcs.MponssoauTenb He HeceT
OTBETCTBEHHOCTY 32 NOBPEXEHNS B pe3ynbTaTe
BbINONHERWS paboT NuLamMu, He UMEOLLMMM
COOTBETCTBYHOLLEN KBannmkaLmm. 3T0 MOXET
NPYBECTY K aHHYTIMPOBaHMK) rapaHTum.

MoaroToBka MecTa yCTaHoBKM,
aMeKTPUYECKOro 06opya0BaHNs
oGecneynBaeTcs nokynatenem.

OMACHO:

BbIToBOM NpUbOP CreayeT ycTaHaBnmBaTh B
COOTBETCTBUW CO BCEMU MECTHBIMU HOpPMaMu
MO NOAKIOYEHWIO ra30BOro W/unu
3MeKTpUYecKkoro 06opyaoBaHus.

OMACHO:

lpexpe Yem npucTynaThb K yCTaHOBKe,
BIM3yanbHO NPOBEPbTE OTCYTCTBUE BHELUHMX
[edeKToB Lyx0BOro Wkada.

[Mpn Hannuum fechekToB He yCTaHaBNUBalTe
ero. MoBpexaeHHble anekTponpubopb!
npescTaBnatoT coboit yrpo3y Ballei
BesonacHocTu.

HO Hayvana yCTaHOBKU

Mpubop npeaHasHayeH Ans yCTaHOBKM B
CTaHAAPTHYH KyXOHHYH0 Mebenb, MMEIOLLYIOCS B
npogaxe. Mexay 6bITOBOA TEXHUKOM, CTEHAMM KyXHM
1 MeDernblo CrieayeT 0CTaBuTb ONpefeneHHoe
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HesonacHoe pacctosiHue. CM. pUCyHOK (pasmepb!

NpyBEAEHbI B MUNMIMMETPAX).

¢« Vcnonb3yemble NOBEPXHOCTH, CUHTETUYECKME
MOKPbITUS W KIEN JOIKHbI BbITh
TepmocToitkumm (He menee 100 °C).

. KyXOHHbIE LKadpumKm JOMKHbI ObITh
BbIPOBHEHbI M0 YPOBHIO 1 3aKpeneHb!.

. Ecrv nog pyxoBKOW €CTb BbIABWKHON LMK,
MeXaY HWAM 1 JyXOBKOW HeobX0anmo
YCTaHOBUTb Neperopozky.

+  [lepeHocky yCTPOWCTBA AOIMKHbI BbIMOMHATL HE
MeHee [IBYX YENOBeX.

«  [Insi nepemMeLLeHs neym BO3bMUTECH 3a Nasbl
Ansi NEePeHOCKM Ha 00enx CTOPOHaX.

. [Nepepn yCTaHOBKOM NEYu U3BMEKUTE BCE
MaTepuanbl U JOKYMEHTbI, HAXOASLLMECS
BHYTPM €€.

. Pa3mepb! kyXoHHOI MeBenu LOMmKHbI
COOTBETCTBOBATb YKa3aHHbIM Ha PUCYHKE HIKE.
[insi obecneyermns JOCTAaTOYHOM BEHTUNSALMN B
3aHel YacTu KyxoHHoi Mebenu Heobxoanmo
BbIMOMHNTL OTBEPCTHE, PasMep KOTOPOro
COOTBETCTBYET yKa3aHHOMY Ha PUCYHKE HUXKE.

He yctanaBnuBaitTe usgenue psinom ¢
XONOAMIBHUKOM UM MOPO3UTBHOI KamMepoit.
MockonbKy Lyx0BOW LuKad u3nyyaeT Tenso,

X0onoaunbHUKM ByayT noTpebnsaTh GonbLue
3MEKTPOIHEPIUN.

He nepemelLaiite ycTponCTBO, AepXach 3a
9- BEpL W/Wnu 3a pyyky ABepLibl.




8

* MUH.

YcTaHoBKa 1 noaknKyeHue

«  BbiToBO Npnbop cnepyeT ycTaHaBnMBaTh B
COOTBETCTBUM CO BCEMM MECTHBIMM HOPMaMM
MO MOAKHOYEHMIO Fa30BOTO 1 SMEKTPUYECKOIO
06opyoBaHus.

MoakntoyeHue K NeKTPOCeTH

[MopkntovanTe n3nenue K po3eTke Unu fIMHUN ¢

3a3eMIeH1eM, 3alLMLLEHHON MAHUATIOPHBIM

aBTOMAaTUYECKMM BbIKIIOUYaTENEM C

COOTBETCTBYHOLLMM HOMUHAIOM, KOTOpbIiA yKa3aH B

Tabnmue « TeXHUYECKMe XapaKTepuUCTHKMY.

YCTaHOBKY 3a3eMNeHNst AOMKEH BbIMNOMHATL

e A

KBanuULMPOBAaHHLIN 3MEKTPUK (Mpy
MCMONb30BaHNM U3AENUS C TPaHCHOPMATOPOM UnK
6e3 Hero). Halua komnaHus He HeceT
OTBETCTBEHHOCTM 3a yLLepb, NOHECEHHbIi
BCELCTBUE UCMOMNb30BaHNs u3aenus be3
3a3eMIIEHNS!, BbINOMHEHHOTO B COOTBETCTBUM C
MECTHbIMM HOpMam¥ W NpaBunamm.
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OMACHO:

MopkrioyeHmre npubopa k anexkTpoceTy
ZIOMKEH BbINOMHSATL KBannMULMPOBaHHBIN
CneLmanucT, MMetoLLMiA NpaBo Ha
BbINONHEHWE Taknx paboT. FapaHTUIHbIN
NepUOA HauMHaeTCs TONbKO nocre
NpaBUIbHON YCTaHOBKY.

[pon3BoaMTEND He HECET OTBETCTBEHHOCTY
3a NOBPEXAEHNs B pe3yrbTaTe BbiNONHEHMS
paboT nuLamu, He UMeroLLIMMM
COOTBETCTBYHOLLEN KBaNMUKaLmm.

OMACHO:

LLIHyp nuTaHusi He AOMKeH BbiTb caaBmeH,
W30THYT UMK 3aXaT, @ Takke HEe OIKeH
comnpuKacaThbCs C HarpeBaloLuMnUCs
KOMMOHEHTaMu u3aenus.

3ameHy NOBPEXAEHHOTO LUHYpa NUTaHNs!
LOMKEH BbINOMHSATL KBannhULMpOBaHHbIN
anekTpuK. B npoTmBHOM Criyyae 310 MOXET
NPUBECTY K NOPXEHMIO 3NEKTPUYECKUM
TOKOM, KOPOTKOMY 3aMbIKaHMI0 UK
BO3ropaHmio!

¢« TlopKntoyerne JOMKHO BbINONHATLCA B
COOTBETCTBUM C HaLMOHaNbHBIMY HOpPMaMM.

¢« [lapameTpbl 3NEKTPUYECKON CETN LOMKHbI
COOTBETCTBOBATb aHHbIM, yKadaHHbIM Ha
nacnopTHon Tabnuuke npubopa. Tabnuuky ¢

A@HHBIMI MOXHO YBUIETb, OTKPbIB NEPEAHION

nBepuy.
+  LWHyp nuTaHmus npubopa [ormKeH

COOTBETCTBOBATL NapameTpam, ykasaHHbIM B

Tabnuue "TexHUYeckme XxapakTepucTukm',

npubop OT 3NEKTPUYECKON CETH.
CylLecTByeT pUcK NopaxeHust

ONACHO:

lMepen BbiNonHeHWEM kakux-nnbo

ANEKTPOMOHTAXHbIX PaBboT OTKMIOUUTE
3NEKTPUYECKUM TOKOM!

nocrne ycTaHoBKM fomkeH BbiTb 0becneveH
erkui 4ocTyn (He NpoknaablBanTe LWHyp

K wrencenbHOt BUNKe LHypa NUTaHus
Haf, BapOYHOI NOBEPXHOCTLHO).
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Ipy1 MOHTaXe NPOBOAKM HE0OX0AMMO
9 cobntofaTh HauuoHanbHble/MeCTHbIE
9MEKTPOTEXHUYECKIE NPaBIUNA U HOPMbI, @
TaKkke MCMonb3oBaTh COOTBETCTBYIOLMNE
PO3ETKM/LUTENCEMbHbIE BUMKA W BUMKY A5
AyX0BKM. B cryyae ecnu npeenbHble
3HaYeHNst MOLLHOCTM NPOAYKLNM NPEBbILLAIT
AOMYCTUMYIO Harpy3Ky Ha BUIKY W PO3eTky,
u3penue [OMKHO BbiTb NOAKMIOYEHO Yepe3
CTaLMOHapHOE SMeKTpUYecKoe
obopypoBaHue Hanpsmyto 6e3
WCMOMb30BAHMS BAMIKW 1 PO3ETKA.

BkntoumTe LWHYp NUTaHUS B PO3ETKY.

MHCTpyKUmMsA No MOHTaXy

1. BcTaBbTe OyxoBOi LKA B KyXOHHYI0 Mebenb,
BbIPOBHANTE M 3akpenuTe. OQHOBPEMEHHO
ybeamTech B TOM, YTO LUHYP NUTaHWS He
MOBPEXAEH M/WNNN He 3axkar.

3akpenuTe gyxoBon LUKad 2 BUHTaMK, Kak NOKa3aHo
Ha pUCYHKe.

lMocne ycTaHOBKW NPOBEpPbTE, YTO BUHTLI 3aTAHY T
[OCTaTOYHO M nevb 3admKkcMpoBaHa Ha MecTe. [Neub
MOXET CMECTUTLCS B TEYEHME Nepuoaa
MCONb30BaHMs, €CNN YCTaHOBKa Bbina BbINONHEHA B
HapyLLEHWE UHCTPYKLMIA M €CIIN BUHTBI 3aTAHY T
HEea0CTaTouHO.



[ns v3genuin ¢ BeHTUNATOpOM oxnaxgeHus (OHa
MOXET OTCYTCTBOBaTb B BalleM M3Aenuiu.)

1 BeHTunsaTop oxnaxaerus

2 [MaHenb ynpaeneHus

3 [Bepua

BCTpOEHHbIN BEHTUNATOP OXNTaXAEHUS OXNAKAaET
BCTPOEHHYI0 YacTb Npubopa 1 NEPESHION NaHerb.

BeHTUnsATOp OXNaxaeHus NpogomkaeT
pabotatb B TeueHue 20-30 MUHYT nocne
BbIKMIOYEHUS SyXOBOTO LKada.

Ecrn Bbl roToBUNM, 3anporpaMmmpoBas
TanMep SyXOBKW, BEHTUNSTOP OXMaXaeHus
BbIKMIOYUTCS N0 3aBEPLUEHNN BPEMEHN
NPUroTOBMEHNS BMECTE CO BCEMU
DYHKUMAMN.

OKoHuaTenbHas npoBepka
1. Okcnnyaraums uspgenvs.
2. [poBepbTe, NPOU3OLLIO NN BKITKOUEHME.

J]nﬂ Oyaywein TpaHCNOPTUPOBKU
CoxpaHuTe OpuUrMHanbHY YNakoBOUHYH
KopoOky 1 nepeBoanTe Npnbop B Hell.
CnepyiiTe yka3aHusIM, HaHECEHHBIM Ha
ynakoske. Ecnv opuruHanbHas ynakoBoyHas
kpobKa He COXpaHWmnach, 3aBEpHUTE U3AENHe B
ny3blpyaTyto YNakoBKy UK NOMeCTUTE B
MIOTHbIN KApPTOH. HaaexkHo 3akneiTe Knemkon
NEHTON.

*  Yrobbl NpoBONOYHAs peLeTka U NPOTUBEHD,
KOTOpbIE XPaHATCS BHYTPM IyXOBKM, HE
NOBPEAMIN ABEpLY, NOMECTUTE C BHYTPEHHEN
CTOPOHbI 3BEpLibI KAPTOHHYHO NONOCKY BPOBEHD
C NpoTMBHSMM. MpuKpenuTe [BEPLY AYXOBOTO
LKadha K GOKOBBLIM CTEHKaM KIENKON JIEHTOM.

. He nogHumaiiTe n He nepeaBuraiTe JyXOBOM
LKady, AepKach 3a ABEPLY UM 3a pyuKy
LBepLbl.

He pa3smeLyaiTe Ha npubope H1Kaknx
npeaMeToB N HE CTaBbTE €ro BEPTUKANBHO.
He nepemelLaitte nsnenve, ecnv BHyTpH
HaxoguTcsa Boaa. I'Iepemeu.\aTb unspenve
MOXHO nocrne cnuBa MMeIOLLleFICFl BHYTPU
BOAbI.

OcmoTpuTe NpUGOp CHapyXu Ha NpeaMeT
BO3MOXHbIX MOBPEXEHUIA MPU
PaHCNOPTUPOBKE.
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Bl NoaroToBka k akcnnyarauuu

PeKOMeHAaLIVIVI Nno 3KOHOMUU
ANEKTPO3Hepruu

3TI peKoMeHaaLMM MOMOTYT BaM UCTIONb30BaTh
nanenme sKOMOTMUYECKN YACTBIM CTIOCOBOM 1
OKOHOMMTb 3IEKTPOSHEPIMIO.

Vicnonb3yiiTe B AyX0BOM LUKagpy TEMHYIO Uim
3ManupoBaHHyo Nocy/y: T0 MO3BONUT
yyuLWMTL Tennonepeaady.

[MporpeBaitTe Ayx0BOW LUKad nepeq
NPUroTOBNEHNEM MULLYM, €CIIN 3TO
PEKOMEHAYETCS B PyKOBOACTBE NOMb30BaTeNs
WM B MHCTPYKLWSX NO MPUTOTOBNEHMIO
NPOAYKTOB.

Bo Bpems NpuroToBNEHMs ML He

OTKpbIBaNTE ABEPLY AYyXOBOTO LUKadha CrMLIKOM

4acTo.

1 2 3 4

[o BO3MOXHOCTM CTapanTeCch rOTOBUTL B
DYXOBOM LUKadpy HECKOMbKo 6oz
OJHOBPEMEHHO. Mpu NPUrOTOBNIEHNM NULLM Ha
PeLLeTKy MOXHO YCTaHaBNMBaTb N0 [1BE
€MKOCTM C NpoayKTamu.

[oToBbTE Ortofa 0aHO 3a Apyrum. [lyxoBom
wkad yxe Oyaet nporper.

[nst 3KOHOMUM SMEKTPOSHEPTIM MOXHO
BbIKITKOYATb AYXOBOW LUKA( 38 HECKOMBKO
MUHYT 10 OKOHYaHMS! NPUroToBNEHMs brtoaa.
He oTkpbIBaiTe ABEpLYy OyXOBOro Wkada.
Pa3mopaxuBalite 3aMOPOXeHHbIe MPOAYKTI
neper NPUroTOBIEHUEM.

I'Ionrorosxa K 3KCcnnyarauuu
Hactpoiika BpemeHu

1

12
13
14
15
16
17

More uHaukaTopa Temnepatypbl/Beca
CyMBON BHYTPEHHEN TeMnepaTypbl AyXOBOTO
Wwkada

CumBOn yckopeHHoro pasorpesa (ObICTpbIN
npeLBapuUTENbHbIA pa3orpes)

KHonka Hayana/npekpalyeHus npuroToBneHust
KHonka mMeHto Bbibopa npoayKToB-
nonycabpukaToB

KHomkv HaBuraum u perynuposaHis
TeMnepaTypbl-BpeMeHH

TeKCcToBbIA Ancnnen

[ucnneit BbiGopa npogykToB-nonydabpukato
CumBON HacTpoek

CyMBON 3BYKOBOTO CUrHana

CVMBON OKOHYaHWsi BPEMEHM NPUTOTOBNEHMS
CVMBON BPEMEHY NPUTOTOBNEHMS
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21 20 19 18 17 16 15 14 13 12 11 10
Knonka BKI./BbIKI. 18 CumBon npurotoBneHus Ha napy (¥)
KHonka Bei6opa nporpammbl 19 OyHKUMOHaNbHBIA AuUCnneh
CumBOn 30HAA roTOBHOCTM Msica (*) 20  KHomka HacTpoilku TemnepaTypbl-Beca u
Cumon 6nokupoBku asepupl (¥) 6bICTpOro pasorpesa
[Mone nHamkaTtopa TekyLlero BpemeHm 21 KHomka BpemMeHu 1 HacTpoek

(MoxeT oTnnYaThbCst B 3aBUCHMOCTU OT MOZENH
n3genus.)

BcTaBbTe BUMKY LUHypa NUTaHUS B PO3ETKY W
BKIIOYMTE NPELOXPAHUTEND U3AEeNis.

lMepen yCcTaHOBKOI BpemMeHu Heobxoanmo BhibpaTh
A3bIK.

YcTaHoBuTE A3bIK

®P§

® ¢ English

N

Mpu NepBOM BKIHOYEHUN OyXOBKM Ha TEKCTOBOM
pucnnee (12) nosBuTCa CNoBO «pycckuiy. Crerka



Hakmmute /N nnn N (11) Ans BLIBOPA HYXHOMO

asbika. (10) Cnerka HaxmuTe ans
noaTBEPKAEHNS Bblbopa A3bika.

[OkpaH HacTpolikn A3bika 0TobpaxaeTcs
OMNbKO MPY NEPBOM BKITOYEHMN. YT0ObI
M3MEHMTb 3bIK, BOCMOMNb3YATECH MEHIO
Hactpoek. Meto Hacmpoek, cmp. 35.

YcraHoBUTE Bpems

® T YcTaH. BpemeHn % v &

Mocne Bbibopa si3bika Ha TekcToBOM aucnnee (12)
nosisutcs Time sefting (Hactpoika Bpemern).
Cnerka HaxmuTe Z\ uin \ (11) anq seopa
TEKyLLEro BpeMeHu.

Meper, vcnonb3oBaHueM AyxoBoro Lukada
Heo6XoAMMO ycTaHoBUTL BpeMs. Ecrn

BpeMs He yCTaHoBMeHo, cumeon "HacTpoiiku”
(14) npogomxuT cBeTUTLCA. Mocne
YCTaHOBKM BPEMEHW CUMBOM UCHE3HET.

OuuncTka npubopa Nepea Hayanom aKcnayarauum

HeKOTOpre MotLwne cpeacrtsa n Yucrawmne
MaTepuanbl MOryT noBpeauTe NOBEPXHOCTD.
He VICI'IOJ'Ib3yl71Te ANA YNCTKN arpeccuBHble
MotoLmne CpeacTea, YucTalme
I'IOpOLLIKVI/erMbI, a TaKkxe oCTpble NpeameThbl.

1. CHumuTE BCE YNakoBOYHbIE MaTepuarsl.

2. [poTpuTe NOBEPXHOCTb NpuBOpa BrakHOM
TKaHbIO UM TyOKOIA W BBITPUTE HACYXO.

MepBOHaYanbHbLIN NporpeB

Mporpeitte npubop B TeyeHne 30 MUHYT, a 3aTeEM

BbIKII0uMTE. 3TO 0BECNEUMT BbIFOpaHNE 1 yaaneHue

MPOM3BOACTBEHHBIX 3arpSI3HEHNA 1 MOKPLITHIA.

MPEOYNPEXOEHNE!
l'opsiune NOBEPXHOCTI MOTYT NPUYUHUTD
oxorn!
Bo Bpemsi paboTbl npubop MOXeT CUNbHO
HarpeBaTbCsl. He npukacaitTech k ropsiuum
KOHEpOpKam, BHyTPEHHUM YacTsIM [yXOBOTO
Lkada, HarpeBaTenbHbIM 3rieMeHTam 1 .M.
He paspeLuaiite feTsam npubnmxatbes K
Hemy.
[MomelLLas npoLyKTbI B FOPSIUIA AYXOBOW
LKad U1 BbIHMMAsH UX 0TTyAa, 06513aTeNbHO
nonb3yiTech TEPMOCTONKUMM pPyKaBuLi@MM.

dnekTpuyecKuii AyxoBoii WKad

1. BbIHbTe 13 gyxoBOro Wwkada BCe NPOTUBHN U
peLUeTKy.

2. 3akpoiTe BepLy JyX0BOro wkaga.

3. Beibepute nonoxenue Static (Ctatuyeckuin)

4. BkmounTe rpunb Ha MakcuMarbHyH MOLLHOCTb
(cm. pasgen [pasurna skcnnyamayuu
anekmpudeckol Oyxoeku, cmp. 21).

5. [aitte pyxoBomy Lkady nopabotatb okomno 30
MUHYT.

6. 3aTem BbiknounTE AYXOBOM LKad (CM. pasgen
[Mpasuna sakcnnyamayuu anekmpuyeckol
Oyxoeku, cmp. 21).

YucTka cucTembl nogayum napa

1. BbIHbTe 13 gyxoBOro Wwkada BCe NPOTUBHN U

peLUeTKy.

3akpoliiTe gBepLy OyX0BOro wkaga.

Bribepute yHkumio "Steam + Fan heating”

(Map + BeHr. Harpes)

4. Haneite B emkocTb (2) 350 mn Bogpl. Onucanve
vcnonb3oBaHns yHkuwm "Map + BeHT. Harpes”
CM. B pasgene Pexumbi pabombi, cmp. 23.

5. BkntoumTe [yX0BOW LKad MPUMEPHO Ha OANH

2.
3.

yac. HaxwvmanTe KHomky Kaablii pas,
Koraa Ha aucnnee nosiensieTcst coobleHne

«Press to spray steam» (Haxmure, 4tobbl
pacnbinuTb nap).

6. 3aTem BbiknounTE AYXOBOM LKad (CM. pasgen
[Mpasuna sakcnnyamayuu anekmpuyeckol
Oyxoeku, cmp. 21).

DyxoBoi wkad ¢ rpunem

1. BbIHbTe 13 gyxoBOro Wwkada BCe NPOTUBHN U

peLUeTKy.

3akpoliiTe gBepLy OyX0BOro wkaga.

BkrtoumnTe rpunb Ha MakcuMarbHyH MOLLHOCTb

(cm. pasgen Kak nonb3ogamscst epunem,

cmp. 36).

4. [laiite pyxoBomy Lukady nopabotatb okono 30
MUHYT.

5. 3atem BbiknounTe AyX0BOM LKad (CM. pasgen
Kak nonb3osamecs epunem, cmp. 36).

2.
3.

[py NepBOM BKMIOYEHUM B TEYEHWE
HECKONbKMX 4acoB BO3MOXHO BblieneHue

bIMa 1 3anaxa. 310 BnorHe HOpManbHo.
YbeamnTech, 4TO KyXHst XOPOLLO
NpoBeTPUBAETCS, YTOBbI yAanUTb AbIM U
3anax. He BabixaiTe BbligensitoLLmMecs abiM 1
3anaxu.
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B Npaeuna axcnnyarauum ayxoBku

O6wue cBegeHUs 0 BbineKkaHuy,
XXapeHUM ¥ NPUroTOBNEHUM C rpUnem

MPEOYNPEXOEHNE!
l'opsiune NOBEPXHOCTI MOTYT NPUYUHUTD
oxorn!
Bo Bpemsi paboTbl npubop MOXeT CUNbHO
HarpeBaTbCsl. He npukacaitTech k ropsiuum
KOHEpOpKam, BHyTPEHHUM YacTsIM [yXOBOTO
Lkada, HarpeBaTenbHbIM 3rieMeHTam 1 .M.
He paspeLuaiite feTsam npubnmxatbes K
Hemy.
[MomeLLas npoLyKTbI B FOPSYUN SyXOBOW
LKkad U BbIHMMAsH UX OTTYA, 06513aTeNbHO
nonb3yiTech TEPMOCTONKUMM pPyKaBuLi@MM.

ONACHO:

ByabTe 0CTOPOXHBI, OTKpbIBas ABEPLY
1yXOBOTO LUKaha, TaK kak Hapyxy MOXeT
BbIX0AWTb Nap.

Bbinyckaemblit nap MoxeT 06xeyb Bam pyku,
nMUO Winnu rasa.

CoBeTbl N0 BbINEKaHUIO

*  lcnonb3yiTe aHTUNpUrapHble MeTannmyeckne
TapenKk1 N antoMUHNEBBIE KOHTEAHEPDI C
COOTBETCTBYHOLLMM NOKPbITUEM, TGO
TEPMOCTONKME CUNMKOHOBbLIE (POPMBI.

+  PauvoHanbHO ncnonb3yinTe nnowasb peLeTky.

*  YcTaHaBnvBaiTe opMy Ans BbiNekaHns B
CepennHe peLueTkm.

«  BblbupaiiTe npaBUnbHOE NONOXKEHME PELLETKM
neper BKIIOYEHWEM AYXOBOTO LKkada 1nm
rpuns. He nameHsnTe nonoxeHne peLueTy,
Koraa AyxoBOW LLUKady ropsyui.

«  [lepxuTe 3aKkpbITON ABepLY Lukada.

CoBeTbI NO NPUrOTOBNEHUIO KapeHbIX 6niog

¢ TyLKy KypuLbl U MHOEKN W GonbLUMe KyCKku
Msica neper NPUroToBIEHUEM PEKOMEHYETCS
COPbI3HYTb IMMOHHBIM COKOM 1 MOCbINaTh
YepHbIM Nepuiem. Toraa roToBoe bnogo byaet
BKyCHee.

. Msico ¢ kocTamm cnepyeT xapuTb Ha 15-30
MUHYT fanbLUe, YeM TaKoe e KONuYecTea
msica 6e3 kocTei.

¢ Ha Kaxapblin CaHTUMETp TOMWMHbI Msica
TpebyeTcs Npubnn3nTensHO 4-5 MUHYT
BPEMEHM MPUTOTOBIIEHNS!.
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¢+ [lo ucTeyeHn BpeMeH NPUroTOBMEHNS MACa
0CTaBbTe €ro B yXOBOM LUKachy MPUMEPHO Ha
10 muHyT. Cok nyviLe pacnpegenuTcs BHYTpH
KycKa XapeHoro mMsca v He byfeT BbiTekaTb,
koraa Bbl ByaeTe paspesatb MSCO.

«  Peiby B TepmocTOiikON Nocyae cnepyet
FOTOBYUTB Ha peLLeTKe, YCTaHOBMEHHOM Ha
CPEOHWIA VNN HYXKHWI YPOBEH.

CoBeTbl MO NPUrOTOBNEHUIO NPOAYKTOB HA Fpune
[Mpy NPUroTOBNEHUM Ha rpune Msco, pbiba unn
nTULa BbICTPO NOJPYMSIHUBAETCS, CBEPXY
obpasyeTcs XpycTslLas Kopoyka, 1 NpoayKT He
nepecbIxaeT. Ha rpune MOXHO OTIMYHO NPUrOTOBUTL
He TONbKO TOHKWE KyCKM MsICa, LaLLbIKK U COCUCKM,
HO 1 OBOLLM C BOMbLUNM COLEPKAHNEM XUAKOCTM
(Hanpumep, NOMIUAOPbI W NYK).
¢« [Ins npuroToBrEeHNst Ha rpune pasnoxuTe Kycku
NPOAYKTOB Ha PELLETKE UK Ha NPOTUBHE C
PeLLeTKOI TaK, YTobbl NNowab, 3aHuMaemas
npoayKTamm, COOTBETCTBOBANa pasvepam
HarpeBaTenbHOro aneMeHTa.
¢« BcraBbTe NpoBONOYHYHO peLeTky unn
NPOTVBEHB C PELLETKON B AyXOBOM LLUKad Ha
HYXHbIN ypoBeHb. ECnn npoayKTbl roToBSATCA
Ha NPOBOIIOYHON peLLEeTKe, TO Ans copa kupa
YCTaHOBUTE NPOTUBEHb HA HUXHWUA YPOBEHD.
/icnonb3yembiit NpOTMBEHb NO pa3mepam
LOIKEH COOTBETCTBOBATH NIOLLAAM,
3aHMMaeMON FOTOBSILUMMMCS NPOLYKTaMM.
Takol NPOTMBEHb MOXET He BXOAWUTH B
KOMNAeEKT u3genus. [ins 0bneryeHns oumcTkm
NPOTMBHS HanelTe B HETO HEMHOTO BOZBI.

MpoayKTbl, KOTOPbIE HE NOAXOAAT AN
NPUrOTOBNEHNS Ha rpUne, MOTyT
NPUBECTM K Bo3ropanuio. Ha rpune
MOXHO rOTOBMTb TOSBKO TaKue
NpOAYKTbI, KOTOPbIE BblAEPXMBAOT
VHTEHCMBHBII HarpeB.

He paswmelLaiite npoayKTbl CIMLLKOM
6rmM3KO K 3a[Hel YacTu rpunst. Ita
30Ha HarpeBaeTCsl CUIbHEE BCETO, U
XVPHblEe NPOAYKTHI MOTYT 3aropeThes.




MpaBuna akcnnyatauum aneKTpUYeCKon AyXoBKU
Maxenb ynpaBnexuns

1 2 3 4 5 6 7 8 9

21 20 19 18 17 16 15 14 13 12 11 10
Kronka BKI1./BbIKI1. YcTaHOBWTE TeKyliee Bpems
KHorka Bbi6opa nporpammbl [Tpw xenaHun Bbl MOXETE NepeyCTaHoBUTL BPEMS.
CuMBON 30HAa roTOBHOCTM Msca (*) 1. [N yCTaHOBKM TEKYLLErO BPEMEHM TPXKADI
Cumson 6rokupoBkm asepupl (*) H2XXMWUTE KHOMKY YCTAHOBKN BPEMEHU U

HacTpoek (21), nocne yero Ha TEKCTOBOM
« .
Mone MHAMKATOpa TeMnepaTyphlBeca pucnnee (12) nosBuTCS Hapnueb «YcTaH
. BpeMeHu». [lyxoBka B 3TO BpeMs JOrmKHa bbiTb
CumBON BHYTPEHHEN TEMNEepaTypbl LyXOBOro T —

Lkacpa . 2. Cnerka Haxmute ZN\ nnn \/ (11) ans
8 CumBon YCKOpeHHOro pasorpesa (6bICTpBIA YCTAHOBKY TEKYLLIETO BPEMEHM.
npeABapUTENbHbI Pa3orpes)

Mone uHAMKaTOpa TEKYLLETO BpeMeHH

~N o O AW N -

9 KHonka Havana/npekpalleHnst NpUroToBneHns O P W /\ 4l
10 KHonka meHto BbIOOpa NPoOayKTOB- =
nonycabpukaToB

11 KHOnKkw HaBurauum v perynupoBaHus
TeMnepaTypbl-BpeMeHH

12 TeKcToBbIN Aucnnen
13 [ucnnen Beibopa npogykToB-nonydabpukatos hd
14 CumBon HacTpoek 1

® € YcraH. BpemeHn N

Bo Bpemsi nepe6oes nogaum
9MEKTPOIHEPTN, MPOLOMKAIOLMXCS MEHEe
20 MUHYT, HAaCTpOiKa BPEMEHMW COXPaAHUTCS B

15 CvMBON 3BYKOBOTO CUTHana namsTi. Tekyliee BPEMS HEMb3s U3MEHUTb,

16 CuMBON OKOHYAHUS BPEMEHU NPUrOTOBMEHNS Koraa BeinonHseTcs niobast u3 yHKLwi

17 CUMBON BPEMEHU NPUTOTOBNEHNS AYXOBOTO WKacha.

18 CvMBON NpUroToBreHns Ha napy () Bbi6epute Temnepatypy 1 pexum pabotbi

19 OyHKUMOHANbHBIA Aucnen 1. Bkmounte pyxosky kHonkoi BKI./BbIKJT. (1).

20 KHorka HacTpoilku Temnepatypbl-Beca 1 Mpw BKIIt4EHNN AyXOBOTO LiKadha Ha
BbICTPOTO pasorpesa (yHKumoHanbHoM aucnnee (19) nosesaTca

21 KHonka BpeMeHM 1 HacTpoex BEPXHWIA W HYKHUA CUMBOIbI HArPeBa, a Ha

TekcToBoM aucnnee (12) nossutes Static
(Cratnyeckwin). B none nHamkaropa
Temneparypol/Beca (6) nossucs

* (MoxeT 0Tnn4aThCs B 3aBUCMMOCTH OT MOAENN
n3genus.)
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pekoMeHfI0BaHHas Temnepatypa. Ha
(yHKumoHanbHoM aucnnee (19) nossutcs
0603Ha4eH1e aKTBHbIX HarpeBaTenbHbIX
3MEMEHTOB, a Takke PeKOMeHA0BaHHbI
YPOBEHb PaCTIONOXEHNS NPOTUBHS.

© P 1875 200° "

® ‘¢ Crarnyeckmii N

[lyxoBo# LiKadh aBTOMaTUYECKM
BbIKMIOUUTCS Yepe3 20 cekyHp, ecnv Ha
byHKUMOHanbHOM aucnnee (19) He
ByneT BbINONHEHO HUKaKUX HaCTPOeK.

2. BbibepuTe HyXHbIN pexum paboTbl ¢ NOMOLLbK
kHomk Z\ v N (11).

Mocne BbiGOpa hYHKLMN MOXHO YCTaHOBUTD

cnepytowme napametpsl: Temperature

(Temnepatypa), Cook time (Bpems npurotoBneHus),

Cook end time (Bpems 3aBepuu. npurot.) n Booster

(Yckop. pasorpes).

3. 2. Yr0bbl yBUAETL Ha AMCINEE 3HAYEHME
TeMNepaTypbl, HKMUTE OAMH Pa3 KHOMKY
«Temperature - Weight and Rapid Heating
Setting» (HacTpoiikn Temnepatypbl-Beca n
yckopeHHoro pasorpesa) (20).

4, Haxumaitre /N nin N/ (11), noka HyxHas
Temnepatypa He NosIBUTCA B NoMe MHankaTopa
Temneparypoi/Beca (6).

© » 1815 200° "
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(CRNe %Temnepa'rypa ~3V g

5. Yr06bI BKNMKOUMTB yXOBKY B BbIOPAHHOM PEXUME,
HaxxmuTe KHorky «Start/Stop Cooking»
(Hawano/npekpailenve npurotoBnenus) (9). Ha
JuCnnee nosBuTCS Haanuch «lpurotoBReHue».

© P 1815 200° "

® ¢ MNpurotoBnenve iv s

Ecrin Bo BpeMsi NPUroTOBREHWS! OTKPbITh
71BepLLY, Ha AUCnee NosBUTCS
coobiieHmne Door open (OTkpbiTa
ABepLia).
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BbIKkntoueHne aneKTpu4ecKon AyXOBKM
BoikntoumnTe myxoBky kHomkon Bkn./Beikn. (1).

YpoBHM AYXOBKM (AN Mogenen ¢ rpunem)
[paBnnbHO yCTaHaBNMBaTE PeLLETKY B
HanpaensLLme. PeleTky crefyeT BCTaBUTb MEXIY
HanpaBrALLMMM, KaK NOKa3aHo Ha PUCYHKE.
CrepuTe 3a TeM, 4ToObI peLLeTka He ynupanacs B
33HI0K0 CTEHKY OyXOBKU. YTOBbI rpunb HOpManbHO
paboTan, BblABUHBTE PELLETKY K NEPESHEN YacTu
HanpaBrALLMX 1 OTPErynupYNTE ee NomnoXeHue ¢
MOMOLLbI0 IBEPLIb.

(MoxeT oTnmyaThCs B 3aBMCUMOCTM OT MOZENu
nsgenws.)

Tabnuua dyHKumI

B Tabnuue dyHKUmit ykaszaHbl (yHKLMM, KOTOpble
MOXHO MCMONb30BaTh B 1yXOBOM LUKady, a Takke
COOTBETCTBYHOLLIME MaKCUMAbHbBIE Y MUHUMATbHbIE
TEMNepaTypHble NapameTpbl.

CDyHKLl,VIVI MOryT O0TNM4aThbCA B 3aBUCUMOCTU
0T MOZEenu nagenua.




KOTOPYH MOXHO YCTaHOBWTb, OrpaHuyeHa 6
yacamu BO BCEX MONOXEHUSIX, KpoMe
yHkumin Warm Keeping (Mopaepx.B
Harp.coct) u Low Temperature Cooking

Mo coobpaxerunsm 6e3onacHocTH

MaKcumanbHas NpoAOIKNTENBHOCTb

byHkummn Cook time (Bpemst npurotoBnenus),
(MpuroT.npn HK3 Temn).

Bo Bpems BbINONHEHUA HAaCTPOEK
COOTBETCTBYIOLLME CUMBOIbI HA Aucnnee

MUraroT.

B criyyae oTKNIOYEHNS IMEKTPOIHEPTUN
nporpamma GyneT oTMeHeHa. CriefyeT cHoga

3anporpaMmupoBaTh Ayx0BOit Wkad.

BPEMS! BbINOMHEHUS JYXOBbIM LUKa(oM
to6oi (hyHKLMK, a TaKkke nocne ero

nporpamMmm1poBaHust Anst paboTbl B

nonyasTOMaTYECKOM MW NOMHOCTHIO

€KylLee Bpems Henb3a YyCTaHOBUTL BO
aBTOMaTU4ECKOM pexume.

Ecnu B TeueHune 20 cekyHA He ByayT HaxaTbl
HUKaKe KHOMKM, AyXOBOW LKA

ABTOMAaTUYECKM BbIKIIOYNTCA.

OCBELLEHNA LYXOBKM rOPUT, Aaxe ecnu
YXOBKa BbIKITHO4EHA.

‘ Korpa ABepLa AyX0oBKW OTKPbITA, NamMmnoyka
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1 [Moauums yncTku (¥)
2 CumBOn 30HAA roTOBHOCTM Msica (*)
3 [Monoxerns nomnok
4 HxHWA HarpeBaTenbHbIit anemMeHT
5 CumBon npurotoBneHns Ha napy (*)
6 TypboBeHTUNATOP
7 HarpeBaTenbHblit 3NEMEHT YCKOPEHHOTO
pasorpesa

Cumon 6nokupoBku asepupl (¥)
9 HarpeBatenbHbli 3NeMeHT rpuns

10 BepxHuit HarpeBaTenbHbI SNEMEHT

CDyHKLl,VIVI MOryT O0TNM4aThbCA B 3aBUCUMOCTU
OT MoZenu nsgenusa.

®yHKumns PekomengoBaHHas | [wanazon
Temneparypa (°C) Temneparypbl
°C
CraT+BeHT)
Multi (3D) 205 40-250
MHorod 3D
Full grill+Fan 40-280

(Yeun.rpunb+sent)
(6onbo rpunb ¢

Low temperature
cooking (Mpurot.npu
HU3 Temn

50-150
150-280

OT/MYaTbCA B 3aBMCUMOCTY OT MOdENV usgenus.

Steam + Fan heating 180
TMap + BeHr.Harpes

DYHKLWM MOT

Pexumbl pabotbi

lMpuBeeHHas 30ech NOCNeN0BaTENbHOCTL PEXIMOB
paboThl MOXET OTNUYATLCA OT Balleil MOAEeNM.

Static (CtaTnyeckun)

MMpoayKTbl NOJOTPEBAOTCS OAHOBPEMEHHO CBEPXY
1 cHW3y. MoaxoauT ANst TOPTOB, BbIMEYKH, @ Takke
KEKCOB M 3anekaHoK B oopMax. [0ToBbTE C OfiHNM
NPOTUBHEM.

18:15 200° »« v
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Crar+BeHT.

[opsunin BO3AYX, HArpeThbIi HKHAM U BEPXHUM
HarpeBaTenbHbIM SNIEMEHTOM, BbICTPO 1
PaBHOMEPHO PACMpeaenseTcs B JyX0BOM LLkady C
NOMOLLbIO BEHTUNATOPA. [OTOBBLTE C OAHUM
NPOTUBHEM.

Ed

J —
® T Crar+BeHT.

puroToBneHuMe ¢ UCNONb30BaHNEM
BeHTMNATOpa

['opsuni BO3ayX, HarpeThIi 3aaHUM
HarpeBaTerlbHbIM 31IEMEHTOM, PAaBHOMEPHO M
BbICTPO pacnpefensieTcs B AYXOBKE C NOMOLLbH
BeHTUnsATOpa. MpeaHasHayeH Ans NpUroTOBNEHNs
6o Ha PasnUyHbIX YPOBHSX HANPaBMALLMX, U B
OOMbLUMHCTBE Cry4aeB NPeSBapUTENbHBIN
pa3orpeB He TpebyeTcs. MoaxoauT ans
MPUTOTOBIEHNS C HECKOMBKAMM MPOTUBHSMMU.

A S -7
i leN

© P 18:20 180°

® ‘¢ Harpes + seHTURATOp i v B

o YECTM ABEpUa AyX0BOro LWwkacha oTkpbITa,
1 Buratenb BeHTUnsTOpa He Gyaet pabotats,
4TOBbI COXPAHSTL FOPSUMIA BO3LYX BHYTPY.

MHorocbyHku,. (3-D)

PaboTatoT BEpXHUIA U HIKHWI HarpeBaTerbHbIe
3MEMEHTBI, @ TaKKe HarpeBaTenbHbIA SMEMEHT C
BEHTUNATOPOM. [MpOoaYKTbI FOTOBATCS BLICTPO W
PaBHOMEPHO CO BCEX CTOPOH. [OTOBBLTE C OAHUM
NPOTUBHEM.

[ -«
[ e -2

© P ——18:20 205"
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® ¢ MHorodyHKuy. (3-D)
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BeHTun.+HUKH.HarpeB

PaboTaeT HKHII HarpeBaTerNbHbIi ANEMEHT U
HarpeBaTerbHbIN 3NIEMEHT C BEHTUNATOPOM (Ha
3agHei cTeHke). MogxoguT ans npuroToBneHns
nuuLbl.

® P —118.20 21

@ 'C  BeHTun.+HWKuHarpes U v F

Yeun.rp+BeHT

[opsunin BO3AYX, HArpeThIi YCUIEHHBIM FPUNEM,
PaBHOMEPHO 1 O4YeHb BbICTPO pacnpeaenseTcs B
DYXOBOM LUKa(hy C MOMOLLIbK) BEHTUNATOPA.
MoaxoauT Anst NPUrOTOBEHNS Ha rpuie GoNbLUIKMX
nopuuit msica.

© P ==10:30 200° "
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+  [Ing npuroToBneHs Ha rpune nonoxure
BonbLuve v cpeaHue NopLumM nog,
HarpeBaTenbHbIi 3NEeMEHT rpuns Ha
COOTBETCTBYHOLLMA YPOBEHB MOSKN AYXOBOFO
wkada.

¢ YcTaHoBMTE TEMMepaTypy Ha MakCuMarbHbIN
YpOBEHb.

. Korpa npoiget nonoeuHa BpeMeHH,
OTBE[IEHHOTO Ha MPUrOTOBIEHNE,
NepEeBEPHUTE MPOAYKT.

Yeun. rpunb

PaboTaeT 60nbLLON rpurb Ha NOTOSKE [lyXOBKM.
MoaxoauT Anst NPUrOTOBEHNS Ha rpuie GoNbLUIKMX
nopuuit msica.

FS
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Yeun. rpunb

¢« [Ins npuroToBneHus Ha rpune NonoxuTe
Bonblume Unv cpenHre NOpLMK Nog
HarpeBaTenbHbIi SNEMEHT rpuUns Ha
COOTBETCTBYHOLLMIA YPOBEHB MOKM [1yXOBOTO
wkada.

¢ YcTaHoBMTE TEMMepaTypy Ha MakCuMarbHbIN
YPOBEHb.

. Korpa npoiget nonoeuHa BpeMeHH,
OTBEAEHHOTO Ha NMpUroTOBNEHME,
nepeBepHUTE NPOLYKT.

punb

PabotaeT Manbii rpuib Ha NOTOMKE AYXOBKM.
MoaxoauT Ansi NPUrOTOBIEHNS Ha rpuie 1 6o ¢
XPYCTALLEN KOPOUKOM.

© P =10:30 280°
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+  [Ing npuroToBneHs Ha rpune nonoxure
BonbLuve v cpeaHue NopLumM nog,
HarpeBaTenbHbIi 3NEeMEHT rpuns Ha
COOTBETCTBYHOLLMA YPOBEHB MOSKN AYXOBOFO
wkada.

¢ YcTaHoBMTE TEMMepaTypy Ha MakCuMarbHbIN
YpOBEHb.

. Korpa npoiget nonoeuHa BpeMeHH,
OTBE[IEHHOTO Ha MPUrOTOBIEHNE,
NepEeBEPHUTE MPOAYKT.

HarpeB + BEHTUNATOP — 3KOHOMUYHbIN PEXUM
[nst 3KOHOMUM SMEKTPOSHEPTIM MOXHO
BOCMOMNb30BaTLCA 3TON PYHKLNEN BMECTO
(PYHKLMI NPUTOTOBIEHNS C BEHTUNSTOPOM B
pvanasoHe Temnepatypsl 160-220°C OpgHako
NPOJOIKUTENBHOCTL NPUrOTOBNEHNS HEMHOTO
YBENUUNTCS.

[MpOOMKMTENBHOCTD MPUTOTOBIEHWS B 3TOM
pexume npueeaeHa B Tabnuue "Harpes +
BEHTUNATOP — SKOHOMUYHbIIA PEXUM".

e
JFOR

e -
iy
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- 3Ko. Benr.Harpes

Bottom Heating (Harpes cHu3y)

PaboTaeT TonbKo HIKHMIA HarpeBaTebHbIN
anemeHT. MoaxoauT Ans BbINEYKN NULLbI 1
LONONHUTENBHOTO 06XapyBaHWS NPOLLYKTOB C
HVDKHEN CTOPOHBI.

©F 1815 180 "
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G Harpes cHuay
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Moaaepx.B Harp.cocT
Vicnonb3yeTcst coxpaHeHns NpoayKToB B TEYEHNE
LNUTENBHOTO BPEMEHM NMpK Takon TemMnepatype,

Mpy KOTOPOW MX MOXHO Cpasy NoAaTb Ha CTOJ.

1826 6 CA M

® ¢ Moppepx.s Harp.cocT v ¥

Low temperature cooking (Mpurot.npu Hu3
Temn)

Vicnonb3yeTcs Ans NPUroTOBMNERIUS NPOLYKTOB NpK
HU3KMX TEMNEPATYPaX B TEYEHUE JNUTENBHOTO
Bpemenn (10-15 yacos).

©F 185 100 "
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Defrost (PazmopaxuBaHue)

[yxoBoit Wwkad He HarpesaeTcs. PaboTaeT Tonbko
BEHTUNIATOP, PacMonOXeHHbI Ha 3aHeN CTEHKE.
[MpUMEHSIETCS ANS OTTaMBaHUS 3aMOPOXEHHBIX
rPaHyNMPOBaHHBIX MPOAYKTOB MELNIEHHO 1 NPy
KOMHaTHOW TeMnepaType, a NPUroToBNEHHbIE
NPOAYKTbI OXNaXaaoTCs.

25/RU



Defrost (PazmopaxuBaHue)

P

or |85

@ ¢ | PasmopaxusaHue v

Steam Turbo (Typ6o-nap)

Momumo dyHKumm «Harpes + BEHTUNATOP» Npu
Temneparype 150-280°C, B npouecce
NPUrOTOBNEHNS NPOJYKTOB MOXKHO Takke
ucnonb3oBaTb 06paboTKy NapoM, nocre Toro kak
TeMnepatypa B AyXOBKE JOCTUTHET 3aiaHHOI
BENNYMHbI. Ho BpeMS NpUroTOBNEHNS: HEMHOTO
YBENUUNTCS.

OTa (yHKLMS NO3BONSIET BaM roToBUTH Ontofia,
COOTBETCTBYHOLLME BaLLeMy COOCTBEHHOMY BKYCY, B
0TnMYMe 0T BNtof M3 aBTOMATUYECKMX MEHIO.

©r [ ]18:20 190° "
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® T MNap + BeHTt.Harpes I v ™

1. Haxwmwure kHonky (1).

. TNomecTute 6n0a0 B [yX0BOW LuKad.

3. Haxmmte /N unn N (11) anq sbiGopa
yHkuumn Steam + Fan heating (Map +
Bent.HarpeB). 3aTem 3anyctute npovecc
NPUrOTOBMEHNS, HaXaB KHOMKY «Start/Stop
Cooking» (Havano/npekpallenve
npurotoBnenus) (9). Ecrm B cucteme Het
BOAbI, Ha ancrnee nosisutes coobienue Fill
with 350 ml water (Haneiire 350 mn Bogb!).
Hanusaiite Bogy B eMKOCTb NSl BObI,
KoTOpast BXOAMT B KOMIIEKT, MoKa He
NpO3BYYUT 3BYKOBOW CHrHan. Ecnm Bogpl
[OCTATO4HO, Ha NCNree NosBUTCS
coobieHve «OTKpbITHE ABEPKUY.

He VICI'IOJ'Ib3yl71Te B CUCTEME nojayn napa
HUKaKMX OpYyrnx KUIKOCTEN, Kpome nUTbEBON

BOAbI.
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Steam Turbo (Typ6o-nap)

3akpoiiTe aBepLy 1 0T06pasuTcs cooblueHre
Cooking (Mpurotosnetue). Mo gocTvkeHnm
3a/1aHHON TeMnepaTypbl NOSBUTCS COObLLEHNE

«Haxm ,uT.pacnbin nap». Ytobbl BKAYNTL
Ha 5 MMHYT nopady napa B [iyX0BKY, HaXMuUTE
KHOMKy MeHio «AsTonpurotosnenmey (10). Bol
MOXeTe nofath nap 3 pasa B noboe Bpems B
TeYeHe NpoLiecca NpPUroTOBNEHNS.

Mo OKOHYaHWM NPUTOTOBMEHUS OCTABLUYHICS
B C1CTEME BOZY HYXHO CrUTb (CM pasgen.
[poepammbi, cmp. 32, «CnuB BOAbI»).

YucTka napom

OTOT pexuM NpefHa3HaueH Ans CMArYeHus
3arpsi3HEHNI BHYTPW JyXOBKM MO OKOHYaHWUM
npuroToneHus. Cm. YucTka napom, .

® Pl_ 18.20 A b
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® C OuucTKa napom SV

MpocTasn ouncTKa napom

(OaHHas dyHKuma — gononHuTenbHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM MU3genuu.)
[aHHas qyHKLMS NO3BONSET PA3MArNTL
3arpsisHeHnst (06pa3oBaBLUMECS HE CIIMLLKOM
[aBHO) BHYTPW JyXOBKM L1151 yNPOLLEHWS ee
oumcTkn. Cm. pasgen «4uctka — npocTtas oumcTka

napoM» [ns MpOCTOM O4YUCTKM NapoM.

18:25
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MpaBuna paboTbI ¢ NaHeNbI ynpaBneHns QyXoBoro Wwkada

1 2 3 4 5 6 7 8 9

21 20 19 18 17 16 15 14 13 12 11 10

1 Knonka BKJ/BbIK]I. BKMo4eHue NonyaBTOMaTU4ECKOro pexvmMa

2 KHonka Bei6opa nporpammbl paboTbl

3 CumBOn 30HAA roTOBHOCTM Msica (*) B atom pexume paboTbl MOXHO 3aaaTh nepuop

4 Cumeon 6rokupoBky AsepLibl (*) BPEMEHM, B TEYEHNE KOTOPOrO AYX0BOI Lkach byaeT

5 Mome MHAMKATOP TEKYLLETO BpEMEHH pabotaTb (nponon»(mganocn npwro‘TosneHwﬂ).

6 Mone WHauKaTopa TemnepaTypi/aeca 1. (B;;moume JYX0BOW LKA KHomkom Bkr./Bbikn

7 Eﬁ:;g” BHYTPEHHEN TEMNEPATYPbLI AyX0BOTO 2. Bbibepute Hy)XHYH (YHKLMIO C NOMOLLBKO KHOMKM

. A\ i\ (11).

8 Cumson YCKOpeHHoro pasorpesa (6bIcTpBIA 3. YroBbl 333aTb MPOROMKUTENLHOCTS
MpeABapuTentHbIii pasorpes) MPUrOTOBMEHIS, HaXMUTE KHOMKY «Time and

9 KHonka Havana/npekpaleHus puroToBneHns Settings» (Bpems 1 HacTpoitki) (21) OAWH pa3.

10 KHonka MeHio BbIGOPa NPoAyKTOB- Mpu 3TOM Ha TeKCTOBOM aucnriee (12) nosutcs
nonycabpukatos HaamCh «Bpemst NPUrOTOBMEHNS» W HAYHET

11 KHONKM HaBuraLu 1 perynupoBaHms muratb Haukatop «Cooking Time»
TEMNEPaTypbl-BPEMEHN (MpomomxkuTensHocTb npurotonexuns) (17).

12 TeKcToBbIi Aucnneit 4. Yrobbl 33gaTh NPOAOITKNUTENBHOCTD

13 [ucnneit Beibopa npodykToB-nonydabpukatos MPUTOTOBIEHIS, Crierka HaXMUTE KHOMKY /N

unn N (11). Mocre HacTpoitkm
NPOAOKMTENLHOCTU NPUTOTOBEHNS Ha
pucnnee nosutcs nHaukatop «Cooking Time»
(MpomomxkuTensHocTb npurotonexuns) (17).

14 CumBon HacTpoek

15 CumBoON 3BYKOBOTO CUrHana

16 CuMBON OKOHYaHWUS BPEMEHM NPUTOTOBMNERNS
17 CuMBON BpeMeHU NpUroToBreHns

18 CumBon npurotoBneHus Ha napy (¥) O P r_ mmc /\ 1l

19 OyHKUMOHaNbHBIA AuUCnneh :

20  KHomka HacTpoilku TemnepaTypbl-Beca u
BbICTPOrO pasorpesa

21 KHomka BpemMeHu 1 HacTpoek

* (MoxeT oTnnyaTbCs B 3aBUCMMOCTY OT MOZENN 5. TocTaBbTe Moo B AyX0BOW LUKad) M 3aKpoiATe

n3genus.) nBsepLy.
6. Yrobbl ycTaHOBUTL TEMNEPATYPY
NPUrOTOBIEHNS HAXMUTE OfNH Pa3 KHOMKY

L l
® ¢ BpemanpurotoBnexua s v &
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HacTPOWKM TEMNEPATYPbI-BECA 1 YCKOPEHHOTO
pasorpesa (20). [py 3TOM Ha TEKCTOBOM
pvcnnee noseBuTca Hagnuck «Temnepatypan.

7. Yr0bbl yCTAHOBUTL TEMNEPATYPY, HAXUMaNTe
kHomky N\ unn N (1),

8. Yr0bbl HauaTb NPUrOTOBIIEHNE, HAXXMUTE KHOMKY
«Start/Stop Cooking» (Hayano/npekpailenve
npurotoBnenus) (9). Ha aucnnee nossutcs
Hagnuch «MpuroToBneHue».

» [lyxoBKka pasorpeeTcs 0 3aAaHHO TemnepaTypbl,

KoTopast byAeT NOAAEPKNBATLCS 10 YCTAHOBIEHHOO

BPEMEHN OKOHYaHMS NPUroTOBMEHNS. B Teuermne

npovecca NpUroToBMEHNS MOCTOSHHO FOpUT

NamnoyKa OCBELLEHNS TyXOBKU.

Kor,ua TeMnepaTypa B AYX0BKE AOCTUTHET
3a4aHHOI0 YPOBHA, 3aropAaTca BCE CETMEHThI
MHOMKaTOpa TemMnepaTypbl BHYTPU AYXOBKM
@)

9. o 3aBepLIEHUM NPUTOTOBNEHMSA Ha AUCee
nosBuTCS Hagnuck «MpuATHOro anneTura...
Haxm Dl yto6b1 npogon» v Gyaet nofa
3BYKOBOW CUrHan.

10. [Ins BLIKMKOYEHWS CUTHaNa HaxmuTe nobyio
kHonky. Ecrim Haxatb kHonky «Start/Stop
Cooking» (Havano/npekpallenve
npuroToBneHus) (9), AyxoBka NpoaomKuT paboty
B BbIBpaHHOM pexvme. CurHan BbIKMIOUUTCS.

11. Ecnv He HaxaTb kHonky «Start/Stop Cooking»
(Hawano/npekpailenve npurotoBnexus) (9),
[yX0BKa aBTOMATUYECKM BBIKIKOYUTCS, U Ha
pvcnnee byaeT NokasaHo TekyLee Bpems.

BkntoyeHue aBTOMaTUYECKOrO pexuma paboTbi
B aTOM pexnme MOXHO 3aaaTb NPOAOIMKMTENBHOCTD
MPUTOTOBIEHNS M BPEMS EM0 OKOHYaHWS.

1. Bknwounte pyxoBky kHonkoit Bkn./Beikn. (1).

2. Bbibepute Hy)XHYH (YHKLMIO C NOMOLLBKD KHOMKM
N\ N (11).

3. Yro0bl 3aaaTb NPOACIKMTENBHOCTD
NPUrOTOBNEHNS, HaXMUTe KHOMKy « Time and
Settings» (Bpems 1 HacTponku) (21) oguH pas.
[Tpwn aTom Ha TekcToBoM aucnnee (12) nossutcs
Haanuch «Bpems npuroToBneHus» n HauHeT
muratb Haukatop «Cooking Time»
(MpomomxkutensHocTb npurotosnexus) (17).

4. Yrobbl 33gaTh NPOAOITKNUTENBHOCTD
MPUrOTOBEHNS, CrIErKka HAKMUTE KHOMKY /N
unn N (1),

» [ocne HaCTPOVIKN NPOAOIKUTENBHOCTH

NPUrOTOBNEHNS HA ANCTINEE NOSBUTCA MHAMKATOP

«Cooking Time» (IpogomknTensHOCTL

npurotoBnenns) (17).

28/RU

5. [Ins ycTaHOBKM BPEMEHIN OKOHYaHMS
MPUroTOBNEHNS NOCNEA0BATENBHO HaXMMaNTe
kHonky «Time and Settings» (Bpewms n
HacTpowku) (21), noka Ha TEKCTOBOM AuCnnee
(12) He nosiBuTCS Hapnuch «Bpems
3aBepLu.npuroT». Mpn 3TOM HAYHET MUraTh
nHaukatop «End of Cooking Time» (Kowe,
npurotoBnenns) (16).

© P |1g20200°
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6. YroObl 3aaaTb BpEMsi OKOHYaHMS
MPUFOTOBEHNS, HAKUMAITE KHOMKY "\ 1rin
N (11).

» Mocne ycTaHOBKM BPEMEHN OKOHYaHMS

NPUrOTOBNEHNS HA ANCTINEE NOSBUTCA MHAMKATOP

«End of Cooking Time» (KoreL, npurotosnenus) (16).

7. TloctaBbTe 6Mt0A0 B yXOBOW LUKadh 1 3aKpoiTe
ABepLy.

8. Yrobbl ycTAHOBUTL TEMNEPATYPY
NPUTOTOBEHNS HAXMUTE OLMH Pa3 KHOMKY
HacTPOWKM TEMNEPATYPbI-BECA 1 YCKOPEHHOTO
pasorpesa (20). [py 3TOM Ha TEKCTOBOM
pvcnnee noseBuTca Hagnuck «Temnepatypan.
Yr00bI yCTAHOBUTL TEMNEPATYPY, HAXUMaNTE
kHomky N\ unn N (1),

9. Yrobbl HayaTb NPUrOTOBIIEHNE, HAXXMUTE KHOMKY
«Start/Stop Cooking» (Hayano/npekpailenve
npurotoBnenus) (9). Ha aucnnee nossutcs
Hapnuch «OxuaaHue».

» Taiimep [yXOBKM aBTOMaTU4ECKN PacCUNTbIBAET

BpEMs Hayana NpuUroTOBMEHMS, BblunTas

NPOLOMKUTENBHOCTb NPUFOTOBINEHNS U3 3aAaHHOTO

BPEMEHN Ero OKOHYaH.

10. Korpa HacTynuT Bpems Hayana npuroToBeHNs,
[DYXOBKa BKIOUMTCS B BbIGpaHHOM pexuMe, Ha
Jucnnee nosiBuTCs Hagnuch «MpurotoBneHue,
¥ [IyXOBKa HarpeeTcs A0 3ajaHHoM
Temnepatypbl. Ta Temnepatypa byaet
NOAAEPKMBATLCS A0 TeX Mop, MOKa He HacTynuT
BPEMS! OKOHYaHWs NpUroToBnexms. B Teyerne
npovecca NpUroToBMEHNS MOCTOSHHO FOpUT
NamnoyKka OCBELLEHNS TyXOBKU.

Korna Temnepatypa B AyxoBke

9 AOCTUTHET 3aaHHOTO YPOBHS, 3aropsiTcs

BCE CErMeHTbI MHAMKaTopa
TemnepaTypbl BHYTPU AYX0BKH (7).




11. Tlo 3aBepLLEHNN NPUTOTOBIEHNS HA aucnnee
nosBUTCS Hagnuck «MpuATHOro anneTura...
Haxm > yto6b1 npogon» v Gynet noa
3BYKOBOW CUrHan.

12. [Ins BLIKMKOYEHWS CUTHaNa HaxmuTe nobyio
kHonky. Ecrim Haxatb kHonky «Start/Stop
Cooking» (Havano/npekpallenve
npuroToBneHus) (9), AyxoBka NpoaomKuT paboty
B BbIBpaHHOM pexvme. CurHan BbIKMIOUUTCS.

13. Ecnvn He HaxaTb kHorky «Start/Stop Cooking»
(Hawano/npekpailenve npurotoBnexus) (9),
[yX0BKa aBTOMATUYECKM BBIKIKOYUTCS, U Ha
pvcnnee byaeT NokasaHo TekyLee Bpems.

4T06b1 OTMEHNTL 337j@HHbIE HACTPOWKM
NoryaBTOMAaTUYECKOrO M
[aBTOMATUYECKOTO pexuMa, Heobxoaumo
c6pOCUTb NPOLOMKNTENBHOCTD
npuroToBneHust. Mpu HeobxoaumocTu,
MOXHO BbIKMIOYUTb AYXOBKY, HaXaB
kHonky Bkn./Bbikn. (1).

HacTpoiika pexuma yckopeHHOro pasorpesa
Vicnonb3yiiTe YHKLMIO YCKOPEHHOTO pa3orpesa
(6bICTpbLIN NpeaBapUTENbHBIA Pa3orpes), YToOb! B
DYXOBKe ObICTPEe YCTaHOBUMNACh HyKHast
TEMNepaTypa.

Mpyn BoIGOpPE dhyHKUMIA «PasmopaxusaHuey,
«Megn. npuroToBneHuey, «Moaaepx.B
Harp.cocT» 1 «[pUroT.NpU HU3 TEMN» PEXUM
YCKOPEHHOTO pasorpeBa He ucnonbayetcs. B
Cryyae OTKIHOUYEHWSH SNEKTPOIHEPTUN
HaCcTpOIik1 YCkopeHHOro pasorpesa byayT
OTMEHEHBI.

BbibepuTe Hy)XHYH (YHKLMIO NPUIOTOBMEHNS, @

3aTEM BbINOMHUTE CreAyHoLLMe AEHCTBUS:

1. TMocnepoBaTenbHO HXKUMANTE KHOMKY
HaCTPOIIKM TeMnepaTypbl-Beca U YCKOPEHHOTO
pasorpesa (20), noka Ha aucnnee He NosBuTCS
HaanMCb «YCKOp. pasorp BbIKI.».

2. Haxmure kronky N\ (11). Mpyn aTom Ha
JVCnnee NOsIBUTCS HagnUch «YCKOp. pa3orpes
BKN» 1 ByeT NOCTOSIHHO CBETUTLCS MHAMKATOP
«Yckop.» (8).

® P |m 10:30 ::'W”""

® T Yckop. pasorpes Bk 7 v

» 10 JOCTVKEHWM 3aaHHOI TeMnepaTypbl B
JYXOBKe nHaykaTop «Yckop.» (8) noracHeT, n

DYXOBKa BEPHETCS B PEXMM, KOTOpas Obina BbibpaH

[0 BKITIOYEHUS YCKOPEHHOTO pa3orpesa.

3. [Ins oTMeHbI (hyHKLIMN YCKOPEHHOTO pas3orpesa
nocneaoBaTenbHo HAKMMaTE KHOMKY
HaCTPOIIKM TeMnepaTypbl-Beca U YCKOPEHHOTO
pasorpesa (20), noka Ha aucnnee He NosBuTCS
HaanMcb «YCKOp. pa3orpes BKI».

4, Haxmure kHonky #\ (11). Mpn aTOM Ha
JVCnnee NOSIBUTCS Hagnuch «YCKop. pasorp
BbIKI».

© ® —10:30 200° "
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» Ecnm nocne 310ro BepHYThLCS K 9kpaHy Bbibopa
YHKUMK, nHaukaTop «Yckop.» (8) noracHeT.
Wcnonb3oBaHue 6nOKUPOBKM KHONOK

OyHkumio Keylock (6riokupoBka KHOMOK) MOXHO
NCNonb3oBaTh A1 NPeAoTBpaLLeHNs
BMelLUaTensCcTBa B paboTy AyXOBKU.

MoxHo 3a6noK1poBaTh KHOMKK Kak BO BpeMst
paboTbl AyX0BOrO LWkada, Tak 1 B
BbIKMIOYEHHOM COCTOSIHMK. [lyxoBo# Wwkad)
MOXHO BbIKIOUMTb HaXaTUeM KHOMKM
BKIIOYEHMS/BbIKNIOYEHMS (1), Aaxe koraa
BnokupoBka KHOMOK 3aaeiCTBOBaHa BO
Bpems paboTbl AyX0BOTO WKada.

BxknioyeHue 611I0KMPOBKM KHOMOK

1. TMocnepoBaTensHO HaxmmanTe kHomKy Time and
Settings (YcraHoBka BpemeHnu 1 HacTpoek) (21),
MoKa Ha aucnnee He NosBUTCA Haanuch «Briok
KNaBuL BbIKN.».

2. Yrobbl 326M0KMPOBATL KHOMKM, HAXMUTE KHOMKY
/\ (11). Nocne BKNioYeHs GIIOKAPOBKY KHOMOK
Ha aucnnee nosBMTCA Hagnuch «Brnok knaBuw

BbIKIL.Y.
oP 1035 S
® C é_EnOK KnaBuw BKA. ¥ v g

» Mocne BKMoYeHUs GOKMPOBKM KHOMOK NpK
HaxkaThn MIGOiN KHOMKK, KpOME KHOMKM v, Ha
avcnnee 6yaeT NosBNSTLCA NpeaynpexaeHne «brnok
KNaBMLL BKI.».

29/RU



Mocne BknodeHns GyHKummn Keylock
(6riokMpoBka KHOMOK) KHOMKMW [lyXOBOTO
lukadha He LencTByIOT. B cnyyae oTknoyeHus
3MEKTPO3HEPrv BriokUpoOBKa KHOMOK He
OyneT oTMeHeHa.

OTmeHa 61OKMPOBKM KHOMOK

1. Y706bI OTKMIOUMTL BIIOKMPOBKY KHOMOK, HAXMUTE
\/ (11). Ha oucnnee nossutcs Hagnues
«Bnok KnaBuL BbIKN.».

® P 2 3]
10:35
® T BROK KnaBuil BbIKM. v

Wcnonb3oBaHmMe YacoB B Ka4yecTBe CUTHaNbLHOTO
Talimepa

Yacbl npnbopa MOXHO MCMONb30BaTb HE TOMbKO st
HaCTPOIKM NPOrpamMMbl MPUIOTOBIIEHMS, HO W ANS
NpeaynpeXaeHns Uk HanoMUHaHWS.

CvrHanbHbIi Tanmep He BNUSIET Ha paboTy AyXoBOro
wkada. OH Mcnonb3yeTcs TOMbKO AN
npeaynpexaexns. Hanpumep, ero MOXHo
NCNOMnb30BaTh AN HAaNOMUHAHWS O TOM, YTO B
onpefeneHHoe BPeMs HyXHO NepeBepHyTL
NpoayKTbI B IyXOBOM Lukadyy. CurHanbHbIii Tanmep
BblIAET CUrHan no MCTEYEHWM 3afJaHHOTO BPEMeEHN.

MakcumarbHoe Bpemsi pu yCTaHoBKe
3BYKOBOrO CurHana — 23 yaca 59 MuHyT.

HacTpoiika 3BykoBoro curHana

0 P

O T . Curnan

KonuyectBo ypoBHe#n
pasmelleHus
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1. TMocnepoBaTenbHO HaxuManTe KHOMKY « Time
and Settings» (Bpems n HacTpoiku) (21), noka
Ha [KCnnee He NOSIBUTCS MHAMKATOP 3BYKOBOTO
curHana (15).

2. YcTaHoBMTE BpeMsi C MOMOLLbIO KHOMOK ™\ 1
N/ (11). MNocne ycTaHOBKM BpeMeHu
BKITIOYEHMS 3BYKOBOTO CUrHana MHAMKaTop
3BYKOBOro curHana (15) octaHeTcs BKITYEHHbIM.

3. o ncTeyeHnn 3agaHHoOro BPEMEHN MHAMKATOP
3BYKOBOTO CUrHana HauHeT muraTb, v byaet
NnojaH 3BYKOBOW CUrHar.

4. Y700bl BbIKMIOYMT 3BYKOBOW CUIHAr, HAXMUTE
noOYHO KHOMKY.

OTmeHa 3ByKOBOro curHana

1. TMocnepoBaTenbHO HaxuManTe KHOMKY « Time
and Settings» (Bpems n HacTpoiku) (21), noka
Ha mcnnee He NOSBUTCS MHAMKATOP 3BYKOBOTO
curHana (15).

2. Haxumaiite kHonky #\ (11), noka Ha aucnnee
He nosieaTcs umdpbl «00:00».

Bpems npurotoBneHus 6nioa

3HaueHns BpemeHu B 37O Tabnuue cnegyet
cunTaTh cnpaBoyHbIMK. OHM MOTYT
M3MEHSITBCS B 3aBUCMMOCTM OT TeMnepaTyphbl

MPOZYKTOB, TOMLLMHbI, BUAA U BaLUMX
KYNWHAPHbIX MPEATOUTEHMA.

Bbineyka v xapeHue

1-11 NONKOI YXOBOTO LWKacha ABNseTCs
HWXKHAA NONKa.

pasmellienns

YpoBeHb Temneparypa (°C) MpumepHoe
Bpems

npuroToBneHus



R P e e e

Budbwrekc (kyckom) | OpuH yposeHb 25 MuH. 250/makc., 100 ..
| Xapkoe 3atem 180 - 190
— 3atem 190
3atem 180 - 190

S 3arem 180 - 190
- e T

MPeABapTENbLHOTO pasorpesa Ayxosoro Wwkacpa, NPUTOTOBMEHNA B pexume "Harpes +
pasorpeBaunTe ero B Ha4arne NpuroToBlieHUd, Noka BEHTUMNATOP — SKOHOMUYHbII PEXMM".
cvmBon Temneparypsl (8) myxoBoro Likada He -
NOAHUMETCS [10 BbICLLETO YPOBHS. 6 He oTkpbiBaiite ABepLy BO Bpems

"
Harpes + BEHTUNATOP — 3KOHOMWYHBIN PEXNM npuroToBneus B pexume "Harpes *
BEHTUNATOP — 3KOHOMUYHbIU PEXUM".

Bniogo KonuuectBo npoTuBHen YpoBeHb pazmeLyeHns Temnepartypa (°C) MpumepHoe Bpems
NpUroToBneHus

(**) anI NPUroToBEeHUN NPOOYKTOB, TpeﬁyIOLI.[VIX 0 He nameHsnTe TEMNEPaTypy BO BPEMS!

B R T e T e I e i
CoBeTbl MO BbINeYKe Ecrm nagenve nony4aetca CbipbiM, cnenyeT
+  Ecnnuspenve nonyyaeTtcs CAMULKOM CyxXuMm, YMEHbBLINTL KONU4ECTBO KNAKOCTU Unn
crieqyeT NoBLICHTL TEMNEPATYpy NPUMEPHO Ha noHM3uTL Temnepatypy Ha 10°C.
10°C 1 cokpaTuTb BpeMsi NPUIOTOBIIEHNS. * Ecnu BepxHsist kopoUka CvLLKOM

3apyMsSIHMBAETCS, CreayeT NOCTaBUTb U3aenue
HIKE, NOHN3NTb TEMNEPATYPY 1 YBEMUYUTL
BpeMSs! PUrOTOBNEHMNS].
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Ecrnn u3nenve XopoLLo NporneKkaeTcs, Ho
CHapY)XV NPUTOPAET, CrieflyeT YMEHbLLINTL
KOMMYECTBO XUOKOCTH, MOHW3UTL TEMMepaTypy
W YBEMAYUTL BPEMS MPUTOTOBIIEHMS,

CoBeTbl N0 Bbineyke

Ecnu u3genvie nonyyaeTcst CRMLIKOM Cyxum,
creayeT NoBbICUTL TEMMEPATYPY NPUMEPHO Ha
10°C 1 cokpaTUTb BPEMS NPUrOTOBIEHNS.
CMaxbTe Crou TecTa CMEChHO M3 MOTIOKa,
pacTUTENbHOTO Macna, SuL 1 iiorypra.
CrepuTe 3a TeM, YTOObI TOMLLUMHA U3AENNS HE
npeBbILLana rnybouHbl NPOTUBHS, MHAYe OHO
OyAeT [onro BbINeKaTbCs.

Ecnu BepxHuii croi n3aenus noaropaer, a
HWKHUA OCTAETCS CbIPbIM, BO3MOXHO, B
HUKHEM CIOE M3AENMNS CIILIKOM MHOTO
HaumMHKK. YT0ObI M3aENne poBHO
nofpyMsHMBaNach, CTapaitecb PaBHOMEPHO
pacnpefensiTb Ha4MHKy MeXay CriosiMm Tecta u
Mo NOBEPXHOCTY U3fenus.

Mpwn BoINeYke u3genuit u3 Tecta cobnopainTe
PEXUM 1 TEMNEpaTYpy, YkasaHHbIE B

abnuue peuenToB. Ecnn HUXHWIA cnoi
W3AENUs NNOXO NPOMNEKaeTCsl, B Ceayowui
pa3 NocTaBbTE NPOTUBEHb HA OAMH YPOBEHb
HUXKE.

CoBeTbl N0 NPUrOTOBNEHUIO OBOLYHLIX GMiog

Ecnu 0BOLLM BbINYCKAKOT COK M CTAHOBSATCS
CIIMLLKOM CyXVMWU, TOTOBBTE UX He Ha NPOTHMBHE,
a B CKOBOPOAE NOZ KPbILUKOW. B 3akpbiTom
MOCYAE COK COXPaHUTCS.

Ecnu oBowwHoe 6100 0CTaeTCs ChipoBaThIM,
Npexze YeM roToBUTL OBOLLY B AYXOBOM
Lkade, MOXHO UX NPOBapUTL UK
npobnaHLwnpoBaTb.

Mporpammbi

Bbi60op dhyHKUMIn ANA NPoAYKTOB-
nonychabpukatos

MeHto «ABTONPUrOTOBNEHNE» COAEPXKUT CIUCOK
3anucaHHbIX B NamsTb O1oka ynpaBsneHus nporpamm
NpuroToBNeHns B, peLienTbl KOTOpblE

2. HaxmuTe kHoMKy BbIOOPa Nporpamm (2), 4tobbi
BbIGpaTh AvCNneit yHKLMM NPOaYKTOB-
nonycabpukatos. Mpu 3TOM Ha aucnnee

nosiutcs Cakes&Breads&Tarts ([TvpoxHoe), n

OypeT BbineneH aucnnen Bbibopa NpoayKToB-
nonydgabpukatos (13).

@ P 1035 A i
‘el
@ MupoxHoe Sv

3. BobibepuTe HyHbIA CIUCOK BN0A B MeHH0
asTonpurotoBnenns («MupoxHoer, «<Msco
nTuubly, «<Msicon, «Pbibay, «Cnell. 6noaay,

«OcoBhble NPOAYKTbI») C MOMOLLBH KHOMOK ™\ 1

N/ (11).

4. [ins noatBepxaeHus BbiGopa cnucka Gnog
HAXMUTE KHOTKY MEHIO «ABTOMPUIOTOBIEHNE
(10).

5. BobibepuTe B crimcke HyxHoe Bntogo («[leyeHbey,

«Cake» (TopT), «Msicon, «ManeHbKui Keke» 1
7.0.) C NOMOLLIBHO KHOMOK N\ 11 N/ (11).

P IT]I525 122"

@ € TeveHbe SveL

6. TMocraBbTe 6MKOO B [yXOBKY.

7. Yr0bbl HauaTb NPUrOTOBIIEHNE, HAXXMUTE KHOMKY

«Start/Stop Cooking» (Hayano/npekpailenve
npurotoBnexus) (9). Ha aucnnee noseutcs
Hagnuch «MpUroToBneHne».

Ecnu He HaxaTb kHonky «Start/Stop
Cooking» (Hayano/npekpallenve
npurotoBnenus) (9) B Teyenne 20
CeKyHZ, JyXOBKa aBTOMAaTUYECKM
BbIKMKOUUTCS.

8. o 3aBepLIeHUM NPUTOTOBNEHMSA Ha AUCnee
nosisutcs Good appetite... (MpusaTHoro

cnewmanbHo paspaboTaHbl NpodeccuoHanbHbIMK
nosapamu.

B aTOM MeHI0 aBTOMaTUYECKHN YCTaHaBNMBAKTCS
Temnepatypa, NonoxXeH1e Nomku, BeC 1 yHKLMM
NpUroTOBNEHMS.

Bec v Bpems npurotoBneHns 6nioga npu
HeobX0AMMOCTN MOXHO M3MEHNTH.

Bbibop peLienTtoB 13 MeHio «MporpamMmbI»

1. Bkmounte pyxosky kHonkoi BKI./BbIKJT. (1).

anneTuTa...), 1 6yfeT nofaH 3BYKOBOWM CUTHa.

9 BBIKMIOYEHUS CUrHana
npeaynpexaeHus Haxmue niobyto
KHOKY.
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Mpy nepexoaax Mexay nyHKTaMu criucka S—
6]"I)IO,EI, Hz pvennee OTO%pZmaeTc;l © P 1 ]D.Ba 0.8 Il
Haonueb «Hasany, uto Jaet } " “
BO3MOXHOCTb BEPHYTLCS B MEHIO 1 S
BEPXHETO YpOBHS. UT0GbI BEPHYTLCS B ® ¢ Bec fe
BEPXHEE MEHIO, HAXKMUTE KHOMKY MEHI0 s. |

BbIbOpa npogykToB-nonydabpukaTos
(10).

lMpexpae yem npucTynaTh K NpUroToBneHmio 6nioaa

13 MEHIO aBTOMPUrOTOBIIEHNS], MOXHO 3aJaTb BEC

MPOAYKTOB COOTBETCTBEHHO BbIGPAHHOMY TUMY NPOAYKTOB COOTBETCTBEHHO BbIOPaHHOMY TUMy

6niopa. [ins aToro: 6nioga. [lns aToro;

1. Haxxvmalite KHOMKY HaCTpOiKM TemnepaTypbl - 1. Haxvmalite KHOMKY HaCTPOitKM TeMnepaTypl -
Beca 1 ycKopeHHoro pasorpesa (20), noka none BECa 1 YCKOPEHHOTO pasorpesa (20), noka none
MHOMKATOpa BECa HE HA4YHET MUTaTb. VHOMKaTOpa BECA HE HAYHET MUTaTb.

2. Yrobbl 3apaTh BEC NPOAYKTOB, HAXMUTE KHOMKY
(11).

MeHto aBTONPUrOTOBNEHMSA:

MoxeT 0TmyaThbCsl B 3aBUCMMOCTM OT Mogenen

Msco nTuusi CneumanbHbie | Pbiba Ocobble
onioga npoayKTbI
ManeHbkui LibinneHok, Kuwm AHyoyc Opukapenbku Worypr
Keke dure 3aneyeHHbIN Mo-[ansHCKN
JlasaHbs ®une nococa XKapeHble
KalLTaHbl

2. Haxmute ZN\ nnn N/ (11) ana ycraHoskm
Beca.

Mpeskae 4em NpUCTyNaTb K NPUroToBNEHuio 6roa

13 MEHIO aBTOMPUTOTOBIIEHIA, MOKHO 33[1aTb BEC

MupoxHoe

Bucksut

ABnoYHbIN

nupor

Yr100bI Bb|6paTb (byHKuyM NPUroToBNEeHMNA 5. Bbl6epMTe B CMUCKe HYy)XXHOe 6J'|I0ﬂ0 (((neqube»,
nponyKTOB_nony(baspMKaTOB ¢ napom: «Cake» (TOpT), ((MﬂCO)), «ManeHbKuit Keke» n

1. BkniouuTe ayxoBKy kHonkoit BKIT/BBIKI. (1). T.4.) ¢ nomoupio kHonok /N v N (11).

2. TlocnenoBaTenbHO HaXUMaiTe KHOMKY BbIGopa 6. MMocTasbTe 6MIOO B AYXOBKY.

nporpammbl (2), NoKa Ha aucnnee He NosBuTCS
3nHavok «Steam Cooking» (MpuroToBnexme Ha
napy) (18). Mpn aTom Ha Arcnnee nosBMTCA
Cakes&Breads&Tarts (MupoxHoe).

Y100bI Ha4aTb NPUrOTOBMEHIE, HAXMUTE KHOMKY
«Start/Stop Cooking» (Hayano/npekpailenve
npurotoBnenuns) (9).

Ha pucnnee nosisutcs Hapgnuck «Haneunte

3. BbiBepuTe HyxHbIi CTCOK B B MEHIO 350 mn BogbI».
asTonpurotoBneHns («IMupoxHoey, «Msco OnacHo ans 3noposbs!
nTuubly, «<Msicon, «Pbibay, «Cnell. 6noaay, He ncnonbayitte B cucteMe nogaum
«OcoBhble NPOAYKTHI») C MOMOLLBH KHOMOK #\ 1 napa HUKaKUX SpYTUX KUAKOCTEN, Kpome
N/ (11). MUTLEBOV BOAI.

4. [ins noatBepxaeHus BbiGopa cnucka Gnog OTKpOVITE ABEPLY 1 AOTIENTE BOZY B OTBEPCTHE

H2XXMUTE KHOMKY MEHI0 ((ABTOI'IpVIFOTOBJ'IeHVIe»
(10).

Ans 3anvekv. Bo Bpems 3anvBkm BOAbI Ha
AMCnree NosIBUTCS NpeaynpexaeH1e
«OTKpbITUE OBEPKM» 1 MPO3BYHNT CUrHA,
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10. OyxoBoil WKad HaYHET NPUTOTOBIIEHNE, 1 MOCTE
3aKpbITUS [BEPLbI HA AMCTINEE NOSIBUTCS
coobuenve Cooking (MpurotoBneHue).

11. Tlo 3aBepLLEHNN NPUTOTOBIEHNS HA aucnnee
nosiesTcst coobulerus Good appetite
(MpusaTHOro annetuta), Please take the meal
(Doct. rotos 6n1t0A0), ¥ ByAeT nogaH 3ByKOBOI
curHan.

» [Ns BBIKMIOYEHUS CUrHana npeaynpexaeHns

HaXmuTe MoOYHo KHOMKY.

12. OtkpoiiTe gBepLy OyXOBOrO Wkada 1 JOCTaHbTe
6nto0 Nocne OKOHYaHNs NPUFOTOBIEHMS!.

Kak Tonbko fBepLia fyxoBku OyneT 3akpbiTa,

Ha4YHeTCsl NpoLecC aBTOMATMYeCKOro

napoo6pasoBaHusi.

» IMpu 3TOM Ha avcnnee nosBUTCS coobLueHne

Disposing water (CrivB Bogpbl) C yka3aHnem

HeobX0AMMOT0 AMst 3TOr0 BPEMEHM.

» He cnepyet ucnonb3oBaTth OCTaBLUYHOCS BOAY, Tak

KaK 3T0 MOXeT HaHeCT Bpes 340poBbHo. Mpyn cnvse

BO[b! 3arpsI3HEHNS B JyXOBKE pasMsiryaioTcs u

nocne NpUroTOBNEHMS MX MOXHO NErko yaanuTb.

» [ocne cnvBa BOALI NPOTPUTE TPSINKON

BHYTPEHHIOK NOBEPXHOCTb AYXOBKM.

Wcnonb3oBaHMe KOHTENHEpa AN BOAbI:
KoHTeliHep ans BoAbl COCTONT M3 2 yacTeil. BepxHss
YacTb CYXAT A5 YAANEHUS HAKWNKU BOAbI.
Cobepute BMECTE BEPXHIOK U HIKHIOK YacTb
KOHTEHEPA, Kak NOKa3aHOo Ha PUCYHKE.

OCTOPOXHO BCTPSIXHUTE AMs Nepennea Boabl 3
BEPXHETO KYBLUMHA B HUKHIA KYBLLMH.

He HanuBaiite 6onee 150 Mn, Haye Boga He bypet
OUMLLATBCS.

CHuMKMTE BEPXHIOI0 YaCTb M HanelnTe BOfy B AyXOBOM
LK 13 HWKHEI YaCTh KOHTENHEpa.

Mepen kaxabIM UCOMNb30BaHUEM yaanuTe
HakuMb M3 KyBLUMHA 151 BOABI C NOMOLLbO
crenytoLeit npoueaypsl. PacTeopute age
YaltHble NOXKM CONY B CTaKaHE U BbINeiTe B
KyBLUWMH 1151 BOLbI. 3aTEM NPOMOITE HUXHUIA
KOHTENHEp.
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1 BepxHss yacTb
2 HxHs5 YacTb

[o6aBsnexue BogbI:

1. Bo3bmuTe eMKOCTb, MOKa3aHHy0 Ha pucyHke (1).

2. HanwuBaiite BOgy B KOHTENHE, NMOKa He
yCnbilUKMTE 3BYKOBOW curHan. Habntopaitte 3a
KONM4eCTBOM BOZbI N0 YKa3aTENH0 YPOBHS BOAE

EmkocTb

1

2 YkasaTtenb ypOBHSi BOAbI

3 Tpy6ka BbIXoza napa

4 Tpy6ka cnuea nuLLHeN BOLbI

Cuctema oxunaaeT B TeyeHne He meree 10
MUHYT, NOKa Bbl fi0MbeTe Boay. Ecnu Bbl He

onbeTe BogYy B TeyeHne 10 MUHYT, AyX0BO#
LKad BbIKMOYUTCS.

1ns1 YUCTKM EMKOCTW [JOCTaHbTE ee U3
nyX0BOrO LLkada 1 NPOMONTE TOMLKO BOAON.




Mpu fonmBke BOAbI YPOBEHb BOAbI B EMKOCTM
crieflyeT KOHTPONMPOBATH MO yKa3aTenio
ypoBHsi. Ecri ypoBeHb BOAbI NPEBLICUT
YPOBEHb 3aMOMHEHNst EMKOCTH, NULLHSS BOAA
nponbeTCs B AyXOBOW LWKad. NMwHAs Boaa,
NponuBLIasics B AyX0BOIA Lukad, MOXeT
MOBMUSTb HA NPUTOTOBMEHIUE NPOAYKTOB N0
aBTOMaTUYeCKUM nporpaMmam ¢
uUcnorb3oBaHWeM napa, a Takke NpuBECTM K
KOHZAEHcaLwu Bofbl Ha ABepe. Bo
n3bexaHue aToro, Npexzae Yem npuctTynath k
NPUrOTOBMEHNIO NULLM, YAANUTE NPONUTYHO B
[YX0BOW LKad) BOAY.

Ecrnn BbIKMI0UMTb [yXOBKY 4O OKOHYaHMS
9 NpUroTOBMEHNS, He BbIGpaB Apyryio
(hYHKLMIO NPUFOTOBNEHNS B TEYEHME 2
MMHYT, TO NPW BKIIOYEHNM KHOMKON
Bkn./Bbikn. (1) Ha TekCTOBOM ucnnee
nosiBuTcs coobileHue «[ocT. rotos
6ntogo. Boga ucnapurcs.» . Crvs Boab!
HayHeTCs aBTOMaTUYECKN Yepes
NpUBNU3NTENBHO 1 MUHYTY.

BHUMAHWE!
Bo Bpemsi BbinapuBaHus BoAb! ABepLa
[omkHa GbITb 3aKpbITa.

MeHto aBTONPUroTOBNEHUSA GNtoA Ha napy:
MoxeT oTnnyaThCs B 3aBUCMMOCTH OT MOAENEN

MupoxHoe Msico nTuubi CneuunanbHble Prioa
6.
Miyya,ce.tonct.kopk | Libinmsta > 1600 | 3amopoxeHHble bapaHbs Hora
r OBOLLW, rpaTeH

Croewpifivupoxok | Ymkauemwom | | | TaHgypu

b seele 0
P 0 B
Kibpecooin .+

Bynoukn,
3aMOPOKEH.

MeH1o HacTpoek

Hactpoiika apkoctu

FApKOCTb MOXHO HACTPOUTL TOMBKO TOrAA, Koraa

[YXOBOW LUKad) BbIKIIOYEH.

1. TMocnepoBaTenbHO HXKUMANTE KHOMKY
YCTaHOBKW BPEMEHM W HacTpoek (21), noka Ha
avcnree He NosiBUTCS HaanKCh «APKOCTbY.

2. WwmeeTtcs 4 ypoBHs APKOCTH, @ UMeHHO: 1,2, 31
4, Haxmute /N unu N/ (11) ans sbiGopa
HYXXHOTO YPOBHSI.

YpoBeHb sipkocTH yMeHbLUaeTes Ans
9KOHOMMM SMEKTPOIHEPTUH, KOrAA
nyxoBoit Wwkad BbIkMtoyeH. OH
BOCCTaHaBMMBAETCS [0 3aaHHOr0
YPOBHS NPU BKITOYEHUW [y XOBOTO
Wwkada.

HacTpoika KOHTPaCTHOCTK

KOHTpacTHOCTb MOXHO HAaCTPOMTb TOMBKO TOTAa,

Koraa AyX0BOW LKA BbIKIOYEH.

1. TMocnepoBaTenbHO HXKUMANTE KHOMKY
YCTaHOBKW BPEMEHM W HacTpoek (21), noka Ha
JUCTINee He NosBUTCS Haanuch «KoHTpacT».

2. WwmeeTtcs 4 ypoBHS KOHTPACTHOCTH, @ UMEHHO: 1,
2, 3 4. Haxmure ZN\ un N (11) ana
BbI6OPa HYXHOrO YPOBHSI.

Hactpoiika rpomkocTu

POMKOCTb MOXHO HacTPOMTL TOMNBKO TOrAa, Koraa

[YXOBOW LUKad) BbIKIIOYEH.

1. TMocnepoBaTenbHO HXKUMANTE KHOMKY
YCTaHOBKW BPEMEHM W HacTpoek (21), noka Ha
JVCTINEe He NOSIBUTCS HAANMCh «[ POMKOCTbY.

2. Vmeetcs 3 ypoBHs rpomMKocTy, a umenHo: 0 (Bes
3syka), 11 2. Haxmute Z\ unn N (11) ana
BbI6OPa HYXHOrO YPOBHSI.
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Hactpoiika A3bika

$13bIK MOXHO YCTAHOBUTL TOMBKO TOFAA, Koraa

[YXOBOW LUKad) BbIKIIOYEH.

1. TMocnepoBaTenbHO HXKUMANTE KHOMKY
YCTaHOBKW BPEMEHM W HacTpoek (21), noka Ha
aucnree He HasBaHKe si3blika, BbIGpPaHHOro Npy
nocrneaHen HacTPOMKe.

2. Haxmute /N nnn \/ (11) anq sbiGopa
HYXHOTO A3blKa.

3. TonTeepamTe BbIGOP KHOMKOM MEHIO
«AsTonpuroTosnienmes (10).

Kak nonb3oBatbca rpunem

3. Yrobbl ycTaHOBUTL TEMNEPATYPY
NPUrOTOBNEHNS HXKMUTE OfMH Pa3 KHOMKY
HaCTPOIKM TeMnepaTypbl-BeCca W YCKOPEHHOTO
pasorpesa (20). [py 3TOM Ha TEKCTOBOM
AvCnnee nosiBuTCA Hapmuch «TemnepaTypan.
Haxmute /\ unn \/ (11) ans ycraHoskm
Temneparypbl.

4. BobikntounTe ayxoBky kHonkoi Bkn./Beikn. (1).

MPEOYNPEXEHVE!
3akpbliBailTe ABepLy BO Bpemst
NPUrOTOBMEHNS MULLKM Ha rpune.

lopsiume NOBEPXHOCTU MOTYT MPUYMHUTD
oxoru!

1. Bkmounte pyxosky kHonkoi BKI./BbIKJT. (1).
2. Bbibepute HyXHYH (YHKLMIO IPUS, HXKUMas

kHomkn Z\ un N\ (11) .

Bpemsi npuroToBneHus 6nioA Ha rpune
MpurotoBneHue 611104 Ha ANEKTPUYECKOM rpune

MpoayKTbl, KOTOPbIE HE NOAXOAAT AN
NPUrOTOBNEHNS Ha rpUne, MOTyT
NPUBECTM K Bo3ropanuio. Ha rpune
MOXHO rOTOBMTb TOSBKO TaKue
NpOAYKTbI, KOTOPbIE BblAEPXMBAOT
VHTEHCMBHBII HarpeB.

He paswmelLaiite npoayKTbl CIMLLKOM
6rmM3KO K 3a[Hel YacTu rpunst. Ita
30Ha HarpeBaeTCsl CUIbHEE BCETO, U
XVPHblEe NPOAYKTbI MOTYT 3aropeThes.

rpune (npubn.

250/max

250/max 25...30 wwt. *
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EYxon U TeXHMUeckKoe obcnyxuBaHue

O6wue ceepeHns

PerynsipHo BbinonHsATe Y1cTky Npubopa. 310
MO3BONUT NPOAUTL CPOK €10 CNYXObI, a Takke
130exaTb MHOTVX Npobriem.

OMACHO:
Mepep BbINONHeHWeM paboT no
06CIyXMBaHMIO 1 YUCTKE OTKMIoUMTE Npubop

OT 3MEKTPUYECKOI CETU.
CyLLECTBYET PUCK NOPaKEHMS!
AMeKTPUYECKUM ToKoM!

ONACHO:
[laiiTe n3genuio oCTbITb, Npexae Yem
npucTynaTh K YACTKE.

lopsiume NOBEPXHOCTU MOTYT MPUYMHUTD
oxoru!

«  Tpubop creayeT TWATENLHO YACTUTL NOCTE
KaXzoro 1cnonb3oBaHus. Tak nerye ynanstb
OCTaTK MULLK, KOTOPbIE MOTYT NPUrOPETH NPK
creaytoLem 1cnonb3oBaHui npubopa.

«  [Ins wmcTkm npubopa He TpebytoTcs
cneumarnbHble YucTawume cpeactsa. Mpubop
MOXHO BbIMbITb TENION BOAOM C J06aBneHnem
XUOKM MOIOLLEro CPeACTBa, UCTOMb3ys
MSITKYI0 TKaHb N rybky. A 3aTem npoTepeTb
CYXOW TKaHbH.

«  ObsisaTenbHo npoTupaiTe Npubop Hacyxo
nocre YUCTKM 1 cpasy e yaansiiTe nonasLuyr
Ha Hero XWAKOCTb.

*  He ucnonb3ayite ans WicTk1 pyykn u
MOBEPXHOCTEN 13 HepPXaBEIOLLE cTanm
UMCTSILLME CPELCTBA, COAEPXKALLMMMN KUCTIOTY
Ui xnop. 3Tn aeTani MOXHO NpoTUpaTh
MSAFKOM TKaHbH0, CMOYEHHOM B XKMAKOM MOIOLLEM
cpeacTse (6e3 abpaanBHbIX [06aBOK),
CTapasich TepeTb B OfIHOM HanpaBlieHM.

HeKOTOpre MotLwne cpeacrtsa n Yucrawmne
MaTepuanbl MOryT noBpeauTe NOBEPXHOCTD.
He VICI'IOJ'Ib3yl71Te ANA YNCTKN arpeCcCuBHbIE
MotoLmne CpeacTea, YucTalme
I'IOpOLLIKVI/erMbI, a TaKkxe oCTpble NpeameThbl.

He ncnonbayitte Ans YACTKM yYCTPOICTBA
NapoouMCTUTENN, NOCKOMbKY 3TO MOXET
NPUBECTY K NOPXEHMIO 3NEKTPUYECKUM
TOKOM.

YucTka emKoCTM
Ecnm notsHyTb emKocTb K cebe, oHa 0cTaHOBUTCA B
OnpeaeneHHOM MOMOXEHNM.

Ecnm taHyTb ee fanblue, EMKOCTb BbIABUHETCS A0
BTOPOW TOUKM OrPaHNYEHNs! N CHOBa OCTaHOBMUTCS.
lMocne 3TOro MOXHO BbIHYTb EMKOCTb, CHOBA
MnoTsiHyB ee K cebe.

BbIHYTYI0 YaLly MOXHO NPOMBITb MO CTPYEl BOAbI.

He ncnonbayiite ans YUCTKN EMKOCTU
XuMnYeckme cpenctea. Moitte ee Tonbko
YNCTOI BOAON.

YucTtka naHenu ynpasneHusa
OuncTbTe NaHerb YNPaBIEHUS W PYYKU-perynsaTopb!
BIAXHO! TKaHbIO W BbITPUTE HACYXO.

Ecnu Baw npubop ocHalueH
KHOMKamu/pydkamm, He CHUMaTe pyyku-
PErynaTopbl 4ns YACTKW NaHenm
ynpaBnexus.

Tak MOXHO NoBpeANTL NaHenb ynpasnexus!

Yucrka oyxoBku

YucTtka 60KOBBLIX CTEHOK

(OaHHas dyHKuma — gononHuTenbHas. OHa

MOXeT OTCYTCTBOBaTb B BalleM MU3genuu.)

1. CHuMMTE NEpeaHtor YacTb GOKOBOI PELLETKM,
OTTSHYB €e 0T DOKOBOW CTEHKN.

2. TotanuTe 6OKOBYHO peLueTky k cebe u
MONHOCTBIO BbIHBTE €€ W3 AYXOBKM.
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3. Boibepute pyHKLMI0 «[TpocTas ouncTka napom.
Ha akpaHe nosiBUTCS BPEMS O4UCTKN, KOTOpOE

CTeHKM C KaTanuTMYecKUM NOKpbLITUEM Henb3s M3MeHUTb. MOXHO YCTaHOBUTL Bpemst
(OaHHas dyHKuma — gononHuTenbHas. OHa OKOHYaHWS AaHHOW (OYHKLMK O4NCTKM.

MOXET OTCYTCTBOBaTb B BalleM U3LeNuUn.) 4. OTKpoiiTe ABEPLY W NPOTPUTE BHYTPEHHME
BHyTpeHHMe 6okoBbIE CTEHKN (A) 1 (M) 3agHss NOBEPXHOCTYW AyXOBOTO LuKadha BRaxHOM ryokoi
cTeHKa (B) BaLLero nanenusi MoryT 6biTb NOKPLITI VN TKaHBHO.

kaTanuTuieckoin amanbio. CTeHkm ¢ katanutideckum 5. CTOlKyI0 rpsisb CrieayeT yaansTb TENson BOAOi
MOKPLITUEM UMEIOT CBETITYHO MaTOBYIO NOPUCTYIO C KMAKVAM MOIOLLM CPEACTBOM, UCTONb3ys
NoBEPXHOCTb. CTEHKM [lyXOBKW, NMeloLne MSITKYIO TKaHb Mnu ryBky, a nocne YicTku
KaTanuTuyeckoe NoKpbITHe, He CneayeT YUCTUTD. crneayeT BbITMpaTh NpuBop CyXol TKaHbHO.
MopucTble NOBEPXHOCTM CTEHOK C KaTannUTUYECKNM YucTka napom

MOKPLITUEM CaMOOYMLLIOTCS MYyTEM BMUTLIBAHNS 1 YNIpOLLAET YCTKY, NOCKOMbKY A3k (nocne
Pa3NOKeHVA NPONUTONO XMpa (Ha Bopy 1 HE[IMTENBHOTO OXMAAHMS) CMSITYaeTes Kannsmu

YIMEKNCTIbIN ras).

BOZb!, KOHAEHCH-PYIOLLMMICS BHYTPU JYXOBKYM NOCHE
noJaym napa B TEYEHNE HEKOTOPOTO BPEMEHN.

orr1mB20

® T Ouncrtka napom v
1. Bkmiounte pyxoBky kHonkoi Bkn./Boikn. (1)
MpocTasn ouncTKa napom 2. Y6eautech B TOM, YTO BbIHyNN efly.
(OaHHas hyHKUMs — pononHuTenbHas. OHa 3. Haxmure kronky N\ un N/ (11) ana seibopa
MOXeT OTCYTCTBOBaTb B BalIeM u3genuu.) pexuma "YucTtka napom”.
OTO ynpoLlaeT YMCTKy, MOCKONbKY rpsAsb (mocne 4. Y106bl HAuaTb YKCTKY, HAXKMMUTE KHOMKY
KpaTKOBPEMEHHOIO OXUAAHNSA) CMAYaeTCH NapoM, «Start/Stop Cooking» (Hayano/npekpailenve
06pa3soBbIBAKLLMMCS B [IyXOBOM LUKadhy, W Kannsimu npurotoBnetHus) (9).
BOAbI, KOHAEHCHPYHIOLLIMMACA Ha BHYTPEHHNUX Ecnu B cucTeme HeT BOfbI, Ha AuCNNee NOSBMTCS
MOBEPXHOCTSAX [yXOBOIO LLKadha. coobuenve "HanenTe 150 mn BoabI".
1. BblHbTe M3 AyX0BOIO LUKadha BCe 5. 3aneite 150 M BOIbI, UCTIOML3YS KOHTEMHED
NPUHaZANEXHOCTY. ANs BOAbI, NOCTABISAEMbIA BMECTE C [IyXOBKOIA.
2. Haneitte B npotveeHb 500 mn Bogb! 1 Onacto Ans 330poebs!
MOMECTWTE €ro Ha 2-10 PELLeTKY AyXOBKN. 6 He ncnonbayiite B cucteme nogasn
napa HUKaKWX LpYruX XKUakocTen, kKpome
NUTLEBO BOABI.

6. [Ecnv npw 3akpbITol ABepLie TemMne-paTypa B
pyxoske Hke 100°C, uncTka HayHeTCs
HesameanuTenbHo. Ecnn npu 3anuton Boge
3aKpbITO ABEPLIE TEMMEPaTYpa B JyXOBKE He
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Hwke 100°C, Ha akpaHe oTobpasuTcst co06-
LieHne "OxnaxgeHue".
Korna Temnepatypa BHYTpW OyXOBKM NafiaeT HUxXe
100°C, yncTKa HaYMHAET-CH aBTOMATUYECKM.

@ P{l 11820 bl
® ¢ Yuctka 0035 & v

7. B Hauane u1cTkm otobpaxaetcs cooblueHme
"Yuerka".

» Map nopaeTcs B AyX0BKY, NOKa B CUCTEME He

3aKOHYMTCS BOAA.

C NONHOCTBIO 3aN0MHEHHBIM KOH-TEAHEPOM
rnogaya napa AnnuTcs 0kono 35 MUHYT. Ecrim
BOMbI MEHbLLIE, BPEMS COKPATHUTCS.

8. Korga Boa 3akoH4NTCS, 0TOOpa-3nTes
coobieHve "MpoTpuTe no-BepxHocTH".

9. OtkpoitTe ABEpLY ¥ NPOTPUTE BHYTPEHHME
NOBEPXHOCTY yXOBKW BIaXKHOI ryOKOiA nnu
TKaHbIO.

[Mo OKOHYaHWM YMCTKM (KaK MpaBmIo, koraa

3aKaH4MBAETCA BOZa) OCTaB-LUYKCA BOAY cnepyeT

obs3aTenbHo cnuTb. Cm. MeHto nporpamm, cmp. 34,

CnuB Bofb!.

YucTka ABepLbI AYXOBKM

MoliTe aBepLY [yXOBKM MSTKON TKaHbIO UK ryBKO,
CMOYEHHOIA B TENNOW Bofe ¢ A0OaBIEHUEM XUIKOrO
MOHLLIEr0 CPELCTBA, W BbITUPANTE CYXOM TKAHBH.

He ucnonbayiite Ans uncTkn ABEpLbI
MOlOLLME CPEACTBA C abpasUBHLIMMU
BELLECTBAMM UMM METaNMYECKkUe Ckpebky.
OHM MOryT noLapanarts NoBEPXHOCTb 1
MOBPESMTb CTEKTO.

BHyTpeHHee CTekmno ABepLibl UMeeT
noKpbITMe Ans obneryenmns ounctku. He
Mcnonb3yiiTe Ans YACTKW BHYTPEHHErO
CcTekna AiBepLibl MOoLUME CpeacTBa C
abpa3uBHbIMK BELLECTBaMU, METaNnM4eckme
ckpebku, xecTkue rybku nnm otbenuaatowime
cpefcTaa, YTobbl He nouapanatb
noBepXHOCTb. OHM MOTYT NOBPEANTDL
MoKpbITHE.

CHaTMe ABepLbI AYXO0BOro LWKada

1. Otkpoiite nepepHioro asepuy (1).

2. OtkpoiTe 3axumbl Ha Kopryce neTrm (2) ¢
MpaBOW U NEBOI CTOPOHbI NEpeaHel ABepLb,
HaXaB Ha HNX, KaK NOKa3aHO Ha PUCYHKe.

1 2 3

1 [MepenHas aBepua
2 Metns
3 [HyxoBow wkacg

12 3

3. OtkpoiTe nepeaHIoK ABEpLY HaMOMOBHHY.
4, CHuMMTE MepegHIo ABepLY, NOTSHYB ee BBEpX
1 0cBOBOAMB OT NPaBOVA ¥ NIEBON NETIN.

9 YCTaHOBKN AABEPLIbI HA MECTO CrieayeT
BLINONHUTL B 0GPATHOM MOpPsiAKe ASNCTBIS
no cHaTUi0. He 3abyabTe 3aKpbITb 3aKMMbI
Ha KOpMyce NETNM Mpu YCTAHOBKE ABEPLIbI Ha
MecTo.

CHaTHe BHYTpPeHHero ctekna asepubl
(OaHHas dyHKuma — gononHuTenbHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM MU3genuu.)
BHyTpeHHee CTekno naHeny JBepLibl LyXOBOrO
LUKadha MOXHO CHSITb 7151 YNCTKU.

OTkpoiTe ABepLY AYXOBKM.
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1 Pamka
2 MnactmaccoBas Haknaaka

MoTsHuTE K ceBE 1 CHUMMTE NIacTMAacCOoBYH
HaKriafIky Ha BEPXHEN CTOPOHE ABEPLIbI.

123

[NepBoe BHyTpeHHee CTeKNo

BHyTpeHHee cTekno

BHelwHee cTekno

[TnacTmaccoBbIit iepxaTenb CTEKNa — HUXHUIA
[MpunogHuMmuTe NepBoe BHYTpeHHee cTekno (1) B
HanpaeneHun A 1 BbITHUTE ero B HanpaeneHum B,
KaK NoKa3aHO Ha PUCYHKE.

YT00bI BbIHYTb CPESHEE CTEKNO (2), NOBTOPUTE 3TU
Xe pencTeus.

B w N -
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Mpu cBopke ABepLbI CHavana cneayeT BCTaBuTh
cpefHee CTekno (2).

BcraBnsiite cTekna Takum 06pa3om, YTobbl
CKOLLIEHHBI yron CTekna nonan Ha gacky
NNacTMaccoBOro fiepxaTens, kak nokasaHo Ha

CpepHee cTekno (2) cneayeT yCTaHOBUTb B
NnacTMaccoBbIii iepxaTenb psaoM C NepBbIM
BHYTPEHHUM CTekroMm (1).

BHyTpeHHee cTekno (1) cnepyet ycTaHaBnmBaTth
Takum 06pa3oMm, YToObl HANKCh Ha CTekne Bbina
obpalLeHa k cpegHeMy CTekry.

CrepuTe 3a TeM, YTOObI HUKHMIA YTon CPenHero
CcTekna bbIN NpaBUbHO BCTABIEH B HIKHUIA
MIacTMacCoBbIi epxaTenb.

[MpwXMUTE NNAcTMacCoBYK HaknaaKy K pame 10
Lenyka.

3ameHa namnoyku ocBeLeHmns
AyxoBoro wkaga

ONACHO:

Bo n3bexaHne nopaxeHus areKTpUYECKAM
TOKOM, NPEKAE YEM 3aMEHSITb NTaMMoYKY,
ybeauTech B TOM, YTO aNeKTponpubop
OTCOEMHEH OT CETU W OCTbIMN.

lopsiume NOBEPXHOCTU MOTYT MPUYMHUTD
oxoru!




Mcnorb3yeTes cnewmanbHas anekTpudeckast
amnouka, KoTopasi MOXeT BblAepxuBaTh
Temnepatypy £o 300 C. JononHutensHble
cBeAeHNs cM. B pasgene "TexHuyeckue
xapakmepucmuku, cmp. 13". llamnoyku

OCBEILIEHUS AYXOBOTO WKADA MOKHO 4. YCTaHOBWTE Ha MECTO CTEKMSAHHbINA MIaOH.
nprobpecTy B (OUPMEHHBIX CEPBUCHBIX

LeHTpaX. 3ameHa NpAMOYroNbHON NaMNOYKN OCBELLeHNs
AyXoBoro wkada
‘mPacnonomeume FAMMOYKM MOXET OTANYATbCS 1. OTCOSMMHNTE [yXOBOW LLUKAQ) OT 3MEKTPOCETH.

9 OCBELLIEHNS AyXOBOrO Wkada

0T M306PaXEHNS Ha PUCYHKE. 2. CHMMMTe NpOBOMOYHbIE HANpPaBNSoLINe, KaK
onmcaro Bobiwe. Cm. Yucmka Oyxoeku, cmp. 37.

NOAXOAMNT ANA OCBELLEHUA ObITOBBIX
nomemeumﬁ. Ota namna npeAHasHaveHa anq
BCNOMOraTesNbHOM uenu, I'IOSBOJ'IFIIOLL[GVI

amna, ucnonb3yemasi B 3Tom npm6ope, He
none30BaTento yBUAETL NULLEBLIE NPOAYKTbI.

aMribl, UCTIOMb3yeMbIe B 3TOM npubope,
OKHbI BblAEPKMBATL IKCTPEMANbHbIE
huanueckme ycnosms, Hanpumep

Temnepatypy Bbiwe 50 °C.

3ameHa Kpyrnomn namnoykm OCBELLEHNs JyXOBOro

wkada

1. OtcoeanHuTe Ayx0BOW LKA OT ANEKTPOCETH.

2. CHumMTE CTEKNAHHBIN NNaOH, NOBEPHYB Ero
MPOTHB YaCOBOW CTPENKM

CHUMMTE CTEKIAAHHBIN NNAgOH C MOMOLLBIO
OTBEPTKW.

4, Ecnv B BawLel JyxoBke UCMONb3yeTCs Namna
Tvna (A), NoKkasaHHas Ha PUCYHKE HIKE,
MOBEPHUTE €€ B COOTBETCTBUM C PUCYHKOM,
yT0ObI M3BNEYb €€ W 3aMeHuTb. Ecrin
ucnonb3yeTcsa namna Tuna (B), noTsaxuTe n
WN3BMEKNTE ee, kak NoKa3aHo Ha PUCYHKE, 1
3ameHuTe

3. Ecnu B Bawuei ayxoBKke UCMONb3yeTcs namna
Tvna (A), NoKkasaHHas Ha PUCYHKE HIKE,
MOBEPHUTE €€ B COOTBETCTBUM C PUCYHKOM,
yT0ObI M3BNEYb €€ W 3aMeHuTb. Ecrin
ucnonb3yeTcsa namna Tuna (B), noTsaxuTe n
WN3BMEKNTE ee, kak NoKa3aHo Ha PUCYHKE, 1
3ameHuTe.

YcTaHoBUTE Ha MECTO CTEKITAHHBIN NNAgOH 1
NPOBONOYHbIE HaNpaBNSIoLLME.
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[ Mouck u ycTpaHeHue HencnpaBHocTeit

0 Bpems paboTLi U3 AYXOBOrO WKada BLigenseTcs nap
+  BnonHe HOpMarnbHO, ECTM Nap BbiaenseTcs Bo Bpems pabotel. >>> 3mo He sensemcst
_HeucnpasHoCMbHo. )
Tlpy HarpesaHum 1 OXnaXaeHMM NPUBOP U3AAET METANANYECKME LIyMbI.
¢ an HarpeBaHnn MeTannuyeckue aetany MoryT paclumMpsATbCs U U3aaBath 3BYKW. >>> 3mo He
AAB/1AEMCA HEUCNDaBHOCMbIO.
pnbop He pabotaer.
«  [InaBKkuit NpeaoxpanuTenb HeucnpaseH un cpabotan. >>> [Iposepbme nnaskue
npedoxpaHumenu e 6ioke npedoxpaHumened. lpu Heobxodumocmu 3aMeHUme ux unu
eKo4ume.
«  [lyxoBoi WKad He BKIKOYEH B (3a3eMIIEHHYI0) po3eTky anekTpoceTn. >>> [Ipogepbme coeduHeHUe
wmencesnbHol 8UIKU.
+ He paBoTatoT KHOMKM, perynaTopb! Uiv NepekmiodaTeni Ha naHenm ynpasnexus. >>> Bo3WOXHO,
8KIMHYeHa briokuposka kHonok. Omkimoyume ee. (CM. Mcnons3oeaHue BG10KUPOBKU KHONOK,
cmp. 29)

+  Jlamnoyka OCBeLLEHNs AyXOBOTO LKagha HeucnpasHa. >>> 3aMeHUme 1aMnoyKy 0C8eWeHUs
Wwkacha.

*  Hert anexTponutanus. >>> [pogsepbme Hasnu4ue anekmponumanust. [lposepbme
npedoxpaHumenu e bioke npedoxpaHumened. lpu Heobxodumocmu 3ameHume unu
8K/04UMe npedoxpaHumenu.

+  He samaHa dyHkumMsa unv Temneparypa. >>> Bbibepume hyHKUUIO U ycmaHogume memnepamypy
C NOMOWbI0 Nepekyamens yHKYUL U (unu) peaynsmopa memnepamypb!.

*  Her anexTtponutanus. >>> [pogepbme Hanu4ue anekmponumanus. lposepbme
npedoxpaHumenu e bioke npedoxpaHumened. lpu Heobxodumocmu 3ameHume unu
BK/ro4yume npedoxpaHumenu.

mEcnm Bbl HE MOXETE YCTPaHUTL HEMonazK,

HECMOTPS! Ha BbINOMHEHWE UHCTPYKLMA,
NpuBEAEHHBIX B AaHHOM pa3aene,
06paTUTECh K NPESCTABUTENID
aBTOPW30BaHHOM CEPBUCHOI Cnyx6bl. He
MbiTaitTeCb CAaMOCTOSTENBHO

OTPEMOHTMPOBATL HENCNPaBHbIN
anekTponpubop.
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