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Warnings

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

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

Never use steam cleaners or pressure cleaners on
the appliance.

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

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

3anobixHi 3axoau

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

By[sTe 0CTOPOXHbI W He KacanuTech HarpeBareribHbIX
ANEMEHTOB.

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

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

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

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

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

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




Assistance

' Never use the services of an unauthorised technician.

Please have the following information to hand:

¢ The type of problem encountered.

+  The appliance model (Mod.).

¢ The serial number (S/N).

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

CepBucHoe obcnyxuBaHue

! Hukorga He obpatLyalitech K HEYMOMHOMOYEHHBIM TEXHUKaM.

[Mpn obpalennn B LieHTp TexHuyeckoro ObenyxusaHns Heobxogmmo
COOBLLKTH:

* Tun HemcnpaBHoCTY;

+  coobLLeHme, NokasbiBaemoe Ha aucrinee TEMMEPATYPbI

« Mogenb nanenvs (Mog.)

* Homep Tex. nacnopra (cepuitHbiri No)

OTV faHHble Bbl HAWAETE Ha NAcnopTHON Tabrnuyke, pacronoXeHHON Ha
U3OENUN.




Description of the appliance Onucanue usgenus
Overall view O6wwmm Bug

1 POSITION 1 1 MOMNOXEHME 1

2 POSITION 2 2 TONOXEHMUE 2

3 POSITION 3 3 TONOXEHUE 3

4 POSITION 4 4 TIONOXEHME 4

5 POSITION 5 5 TONOXEHMUE 5

6 GUIDES for the sliding racks 6 BblOBWXHbIE HAMPABNAIOLUME yposHeit
7 DRIPPING PAN 7 NPOTUBEHb

8 GRILL 8 PELLETKA

9 Control panel 9 MMaHenb ynpaBneHus

|||||




Description of the appliance Onucanue usgenus
Control panel MaHenb ynpaBneHus

1 SELECTOR knob 1 PyosTka MPOTPAMMAbl

2 THERMOSTAT indicator light 2 Vugukatop TEPMOCTATA

3 THERMOSTAT knob 3 Perynsop TEPMOCTATA

4 ELECTRONIC programmer 4 9NEKTPOHHBIN nporpamvep




m Installation

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

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

Positioning

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

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

Built-in appliances

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

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

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

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

575-585 mm.

590 mm.

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

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

Ventilation

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

Centring and fixing

Secure the appliance to the cabinet:

+ Open the oven door.

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

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

* Replace the rubber plugs.

— ”’/ T 1~
I

i// ) \

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

Electrical connection

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

Fitting the power supply cable

1. Open the terminal board by

=

= inserting a screwdriver into the side

= .
tabs of the cover. Use the screwdriver

Z as alever by pushing it down to open

Z the cover (see diagram).

_

%/

2. Install the power supply cable by
loosening the cable clamp screw
and the three wire contact screws
—1
L-N-—.
Connect the wires to the
corresponding terminals: the Blue
wire to the terminal marked (N), the
Brown wire to the terminal marked
(L) and the Yellow/Green wire to the
) —1 .
terminal marked == (see diagram).
3. Secure the cable by fastening the
clamp screw.
4. Close the cover of the terminal
board.

Connecting the supply cable to the mains

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

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

O



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

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

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

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

+ Thevoltage isin the range between the values indicated on the data plate.

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

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

! The cable must not be bent or compressed.

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

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

APPLIANCE SPECIFICATIONS

Dimensions*

width 43.5 cm
height 32,4 cm
depth 41.5cm

Volume*

59 |

Dimensions**

width 45.5 cm
height 32,4 cm
depth 41.5cm

Volume** 621
voltage: 220 - 240 V~ 50/60 Hz
Electrical (see data plate)

connections

maximum power absorbed
2800 W

ENERGY
LABEL

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

Energy consumption for Natural
convection — heating mode: ——
Traditional mode S

Declared energy consumption for
Forced convection Class — heating

mode: Baking @

A

This appliance conforms to the
following European Economic
Community directives: 2006/95/EEC
dated 12/12/06 (Low Voltage) and
subsequent amendments —
2004/108/EEC dated 03/05/89
(Electromagnetic Compatibility) and
subsequent amendments -
93/68/EEC dated 22/07/93 and
subsequent amendments.
2012/19/EEC and subsequent
amendments.

- 1275/2008 standby/off mode

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




m Start-up and use

WARNING! The oven is provided
with a stop system to extract the
racks and prevent them from coming
out of the oven (1).As shown in the
drawing, to extract them completely,
simply lift the racks, holding them on
the front part, and pull (2).

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

Starting the oven

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

2. Select the desired temperature using the THERMOSTAT knob. A list
detailing cooking modes and suggested cooking temperatures can be found
in the Cooking advice table (see Cooking modes).

3. The THERMOSTAT indicator light indicates that the oven is heating up to
the temperature set.

4. During cooking it is always possible to:

- change the cooking mode by turning the SELECTOR knob;

- adjust the temperature by turning the THERMOSTAT knob;

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

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

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

Cooling ventilation

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

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

Oven light

When selecting O with the SELECTOR knob the oven light goes on. It
remains lit when a cooking mode is selected.

The electronic programmer*

‘ DISPLAY
END OF _| N - - I - - I_ CLOCK icon
COOKING icon | & =_||_| <10 Q |
. )
puraTion —- &, LI LAY A L rimericon
icon l '
DECREASE TIME — @ @— INCREASE TIME
button button
SET TIME
button

Setting the clock

! The clock may be set when the oven is switched off or when it is switched
on, provided that a the end time of a cooking cycle has not been programmed
previously.

After the appliance has been connected to the mains, or after a blackout, the

@ icon and the four numerical digits on the DISPLAY will begin to flash.

1. Press the \._’ button several times until the @ icon and the four digits on
the display begin to flash.

2. Use the “+” and “="buttons to adjust the time; if you press and hold either
button, the display will scroll through the values more quickly, making it quicker
and easier to set the desired value.

3. Wait for 10 seconds or press the \._’ button again to finalise the setting.

Setting the timer
I This function does not interrupt cooking and does not affect the oven; it is
simply used to activate the buzzer when the set amount of time has elapsed.

1. Press the \ button several times until the Q icon and the three digits
on the display begin to flash.

2. Use the ¥’ and “—" buttons to set the desired time; if you press and hold either
button, the display will scroll through the values more quickly, making it quicker
and easier to set the value.

3. Wait for 10 seconds or press the \._’ button again to finalise the setting.
The display will then show the time as it counts down. When this period of
time has elapsed the buzzer will be activated.

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

Programming the cooking duration

1. Press the © button several imes until the <& icon and the three digits
on the DISPLAY begin to flash.

2. Use the "+ and “—" buttons to set the desired duration; if you press and
hold either button, the display will scroll through the values more quickly,
making it quicker and easier to set the value.

3. Wait for 10 seconds or press the \._’ button again to finalise the setting.
4. When the set time has elapsed, the text END appears on the DISPLAY,
the oven will stop cooking and a buzzer sounds. Press any button to stop it.
+ For example: it is 9:00 a.m. and a time of 1 hour and 15 minutes is
programmed. The programme will stop automatically at 10:15 a.m.

Setting the end time for a cooking mode
I Acooking duration must be set before the cooking end time can be scheduled.




1. Follow steps 1 to 3 to set the duration as detailed above.

2. Next, press the button until the & icon and the four digits on the
DISPLAY begin to flash.

3. use the "+ and “=" buttons to adjust the cooking end time; if you press
and hold either button, the display will scroll through the values more quickly,
making it quicker and easier to set the desired value.

4, Wait for 10 seconds or press the \_ button again to finalise the setting.

5. When the set time has elapsed, the text END appears on the DISPLAY,

the oven will stop cooking and a buzzer sounds.Press any button to stop it.

Programming has been setwhen the <& and-& buttons are iluminated. The

DISPLAY shows the cooking end time and the cooking duration alternately.

*  Forexample: Itis 9:00 a.m. and a duration of 1 hour has been programmed.
12:30is scheduled as the end time. The programme will start automatically
at11:30 a.m.

Cancelling a programme
To cancel a programme:

+ pressthe © button until the icon corresponding to the setting you wish
to cancel and the digits on the display are no longer flashing. Press the *
=" button until the digits 00:00 appear on the display.

+ Press and hold the “+" and “=" buttons; this will cancel all the settings
selected previously, including timer settings.

Modes

Cooking modes

! A temperature value between 60°C and MAX can be set for all cooking
modes except the following:

¢ GRILL (recommended: set only to MAX power level)
*+ GRATIN (recommended: do not exceed 200°C).

— TRADITIONAL OVEN mode
Both the top and bottom heating elements will come on. When using this

traditional cooking mode, it is best to use one cooking rack only. If more than
one rack is used, the heat will be distributed unevenly.

% MULTILEVEL mode
All the heating elements (top, bottom and circular) switch on and the fan
begins to operate. Since the heat remains constant throughout the oven, the
air cooks and browns food in a uniform manner. Amaximum of two racks may
be used at the same time.

A
PIZZA OVEN mode

The circular heating elements and the elements at the bottom of the oven are
switched on and the fan is activated. This combination heats the oven rapidly
by producing a considerable amount of heat, particularly from the element
at the bottom. If you use more than one rack at a time, switch the position of
the dishes halfway through the cooking process.

A

GRILL mode
The top heating element and the rotisserie (where present) come on.
The high and direct temperature of the grill is recommended for food which
requires a high surface temperature. Always cook in this mode with the oven
door closed.

$X GRATIN mode
The top heating element and the rotisserie (where present) are activated
and the fan begins to operate. This combination of features increases the
effectiveness of the unidirectional thermal radiation provided by the heating
elements through forced circulation of the air throughout the oven. This helps
prevent food from burning on the surface and allows the heat to penetrate right
into the food. Always cook in this mode with the oven door closed.

@ BAKING mode

The rear heating element and the fan are switched on, thus guaranteeing the
distribution of heat in a delicate and uniform manner throughout the entire
oven. This mode is ideal for baking temperature sensitive foods (such as
cakes, which need to rise) and for the preparation of “bitesize pastries” on 3
shelves simultaneously.

Practical cooking advice

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

!nthe GRILL and GRATIN cooking modes, place the dripping pan in position
1 to collect cooking residues (sauce and/or grease).

MULTILEVEL

* Use positions 2 and 4, placing the food which requires more heat on the
rack in position 2.

* Place the dripping pan on the bottom and the rack on top.

GRILL

+ Place the rack in position 3 or 4. Make sure the food is in the centre of the
rack.

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

P1zzA OVEN MODE

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

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




Cooking advice table

Modes Foods V\!eight Ra.c.k Prehe.ating time |Recommended g;’;‘::gg
(in kg) position (minutes) temperature ]
(minutes)
Duck 1 3 15 200 65-75
Roast veal or beef 1 3 15 200 70-75
Traditional Roast pork 1 3 15 200 70-80
Biscuits (shortcrust pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Pizza (on 2 racks) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2 and 4 15 200 60-70
Mackerel 1 2 10 170-180 30-35
Multilevel Sponge cake made with yoghurt 1 2 10 170 40-50
Cream puffs (on 2 racks) 05 2 and 4 10 190 20-25
Biscuits (on 2 racks) 05 2 and 4 10 180 10-15
Sponge cake (on 1 rack) 05 2 10 170 15-20
Sponge cake (on 2 racks) 1 2and 4 10 170 20-25
Savoury pies 15 3 15 200 30-40
Pizza Pizza 0.5 3 15 220 15-20
Focaccia bread 1 2o0r3 10 200 15-20
Sole 1 4 5 MAX 8-10
Squid and prawn kebabs 1 4 5 MAX 6-8
Cod fillet 1 4 5 MAX 10
Grilled vegetables 1 3or4 5 MAX 10-15
Veal steak 1 4 5 MAX 15-20
Cutlets 1 4 5 MAX 15-20
Grill Hamburgers 1 4 5 MAX 7-10
Mackerel 1 4 5 MAX 15-20
Toast no. 4 4 5 MAX 23
With rotisserie spit (where present)
Spit-roast veal 1.0 - - 100% 80-90
Spit-roast chicken 1.5 - - 100% 70-80
Spit-roast lamb 1.0 - - 100% 70-80
Grilled chicken 15 2 5 200 55-60
Cuttlefish 1.5 2 5 200 30-35
Gratin With rotisserie spit (where present)
Spit-roast veal 1.5 - 10 200 70-80
. 1.5 - 10 200 70-80
Spit-roast lamb 15 _ 10 200 70-75
Chicken (on the spit) + potatoes (on N 10 200 70-75
the dripping pan)
Tarts 0.5 3 15 180 20-30
Fruit cakes 1 2o0r3 15 180 40-45
Sponge cake made with yoghurt 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-35
. Stuffed pancakes (on 2 racks) 1.2 2 and 4 15 200 30-35
Baking  |small cakes (on 2 racks) 06 2 and 4 15 180-190 20-25
Cheese puffs (on 2 racks) 0.4 2and 4 15 200-210 1520
Cream puffs (on 3 racks) 07 1,3and 5 15 180 20-25
Biscuits (on 3 racks) 07 1,3and 5 15 180 20-25
Meringues (on 3 racks) 05 1,3and5 15 90 180

! The cooking times listed above are intended as guidelines only and may be modified according to personal tastes.
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Precautions and tips

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

General safety

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

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

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

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

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

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

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

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

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

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

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

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

+ Controler toujours que les boutons sont bien dans la position “e”/0” quand
I'appareil n'est pas utilisé.

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

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

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

+ Do not rest objects on the open oven door.

+ Do not let children play with the appliance.

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

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

Disposal

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

+ The European Directive 2012/19/EC on Waste Electrical and
Electronic Equipment (WEEE), requires that old household electrical
appliances must not be disposed of in the normal unsorted municipal
waste stream. Old appliances must be collected separately in order
to optimise the recovery and recycling of the materials they contain
and reduce the impact on human health and the environment.

The crossed out “wheeled bin” symbol on the product reminds you of your
obligation, that when you dispose of the appliance it must be separately
collected.

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

Respecting and conserving the environment

+You can help to reduce the peak load of the electricity supply network
companies by using the oven in the hours between late afternoon and
the early hours of the morning.

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

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

Maintenance and care
Switching the appliance off

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

Cleaning the appliance

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

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

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

! Never use steam cleaners or pressure cleaners on the appliance.

Cleaning the oven door

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

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

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

2. Use a screwdriver to lift up and turn the small levers F located on the two
hinges (see diagram).
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3. Grip the door on the two outer sides and
close it approximately half way. Pull the
door towards you, lifting it out of its slot (see
diagram). To replace the door, reverse this
sequence.

Inspecting the seals

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

Replacing the light bulb

To replace the oven light bulb:

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

2.Remove the light bulb and replace it with
a similar one: Wattage 25 W, cap E 14.

3. Replace the glass cover (see diagram).

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

Sliding rack kit assembly

To assemble the sliding racks:

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

2. Choose which shelfto use with the
sliding rack. Paying attention to the
direction in which the sliding rack is
to be extracted, position joint B and
then joint € on the frame.

Left Right guide

guide rail rail g

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

! Do not place the sliding racks in position 5.

Side and rear catalytic liners*

These are panels coated with a special enamel, which is able to absorb the
fat released by food as it cooks.

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

Nevertheless, the following should be avoided:

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

- using detergents or abrasive materials.
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YctaHoBKa

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

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

Pacnonoxenue

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

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

BcTpoeHHbI MOHTaX

[ins oBecneyeHIst UCPaBHOTO (hyHKLIVOHMPOBAHIS BCTPAUBAEMOTO 13aenks

KYXOHHBI/ 3MEMEHT AOMKEH UMETb COOTBETCTBYIOLLIME XapaKTEPUCTUKA:

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

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

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

575-585 mm.

590 mm.

I
M %‘.’g o
5

295 o
s

! Mocne BCTpauBaHWs W3AENNS B KyXOHHBIA 3NEMEHT JOMmKHa ObiTb
WCKITIOYEHA BO3MOXKHOCTb KaCaHUs K NIEKTPUYECKMM YacTSMM.

Pacxon 3nekTpo3Heprim, ykasaHHbIi Ha NacropTHoM Tabnuuke n3genws,
ObIn 3aMepsH s 4aHHOrO TUMa MOHTaxa.

BeHTunauma

[ns obecneyeHns Hagnexallen BEHTUNALMA HEOOX0OMMO CHSITb 3aAHIOK
naHenb HULLIK KyXOHHOTO anemeHTa. PekoMeHayeTcs YCTaHOBUTb yXOBOU
Wwkad Ha OBa LepeBsiHHbIX Bpycka Unn Ha CMMOWHOE OCHOBaHWe C
OTBEPCTMEM ANAMETPOM He MeHee 45 x 560 MM (cm YepTexm).

LleHTpoBka 1 kpennexue

[ns kpenmneHns U3AEenVs K KyXOHHOMY 3MeMEHTY:

* OTKpOWTE ABEPLYY [yXOBKY;

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

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

*  YCTaHOBWTE Ha MECTO PE3VHOBbIE 3arMyLLIKV.

), ) r 4
¥ ¥ t b )

i:/ ) \

! Bce 3aluTHbIE aNeMeHTbI AOMKHbI BbiTb 3akpenneHbl Takum 06pasoM,
YTOBbI UX MOXHO GbINO CHATH TOMBKO MPU NOMOLWYM CreLManbHoro
WHCTPYMEHTa.

AneKTpuyeckoe NOAKNHYEHNe

[lyxoBble Lukachbl, yKOMNIEKTOBaHHbIE TPEXMOMIOCHBIM CETEBBIM Kabenem,
pacunTaHbl Ha PyHKLMOHMPOBAHME C NEPEMEHHBIM TOKOM C HaNpSKeHNeM
W 4YacTOTON SNEKTPOMUTAHNS, YKkadaHHBIMW Ha NacnopTHON Tabnudke ¢
AaHHBIMM (CM. HIKe).

MopcoeamnHeHue ceTeBoro kabens

1. OTKpOWTE 3aKUMHYI0 KOPOOKY,
HaXaB Mpu NOMOLLM OTBEPTKM Ha
BbICTYMbI C GOKOB KPbILLKIA: NOTSHTE
1 OTKPOWTE KPBILLKY (CM. CXeMy).

A LMMINTRA

\

2. Nopsagok noacoeanHeHns
ceTeBOro kabens: OTBUHTUTE
BWHT KabenbHOro canbHuKa u
—4

L TPU BUHTA KOHTAKTOB L-N-—=" 1
3aTeM npukpenuTe NpoBofa NoA
ronoekamu BWHTOB, cobniopas
LseToBylo MapkupoBky Cunmii (N)
KopuuneBsbint (L) YKenTo-3eneHbii
— (cm. cxemy).

3. 3akpenute ceteBoit kabenb B
creLyansbHoM kabernbHOM carnbHIKe.
4. 3aKpoliTe KpbILKY 3aXMMHOM
KOPOOKM.
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MoacoeanHeHUe cETEBOrO LWHYpa U3AENKsA K CETU NEeKTPONUTaHUS
YcTaHoBWTE Ha CeTeBO kabenb HOPManu30BaHHYHO LUTENCENbHYIO BUIKY,
pacy1TaHHyt Ha Harpy3Kky, ykadaHHyt Ha nacnopTHoi Tabnmnyke (cm. cooky).
B cnyyae npsimoro NoaKIoYEHNs K CETU ANEKTPOMUTAHNS MEXTY U3AenveM
W CETbI0 HEOBXOAMMO YCTaHOBUTH MHOMOMOMIOCHBIA BbIKNOYATENb C
MUHWAMANbHBIM PACcCTOSHUEM MEXOY KOHTaKTaMu 3 MM, pacyuTaHHbIA
Ha [aHHYI Harpysky 1 COOTBETCTBYIOLLMA AENCTBYIOLMM HOPMATMBAM
(BbIKTHOHATENb HE [OMKEH pa3MbIKaTh NPOBOZ 3a3eMneHust). CeTesol kabenb
JomxeH BbITb pacronoxeH TakuM 06pa3oM, YTOBLI Hi B OHOM TOUKe ero
Temrepartypa He npeBbilLarna Temneparypy nomelLeHns bonee yem Ha 50°C
(Hanpumep, 3aaHAS NaHemb AyX0BOrO LWKadga).

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

Mepen NOMKNIOYEHUEM W3AENUSA K CETU SNEKTPONUTAHUS NPOBEPLTE
cneqyoliee:

* po3eTka AomkHa ObITb COEAMHEHA C 3a3EMIEHMEM 1 COOTBETCTBOBATH
HOpmaTmBaMm;

* (CeTeBad po3eTka OonxHa ObITh paccynTaHa Ha MakCumanbHYH
I'IOTpGGJ'IﬂeMyIO MOLLIHOCTb U3penua, ykasaHHyo B TabnmLe TEXHUYECKUX
XapPaKTEPUCTUK;

* HanpsaXxeHue M 4actoTa TOKa CeTh AOJIXKHbl COOTBETCTBOBATb
ANEKTPUYECKM AaHHBIM U3LENUs;

* ceTeBas po3eTka OOImKHA ObITb COBMECTUMA CO LUTEMNCEMNbHOM BUNKOM
n3genvs. B NPOTMBHOM Cly4ae 3aMeHUTE PO3ETKY UN BUIKY; HE
nenonb3yute yarMHATENN U TDOUHUKN.

1/13nenve AOMKHO BbITb YCTAHOBNEHO TakiM 06pa3oM, HToDbI AMEKTPUHECKUN
MpoBOZ M ceTeBast Po3eTka ObInk NETKo LOCTYMHbI.

1 OneKTpUYEcKiM NpoBOz M3AENNS He AOIKEH BbiTb COTHYT W CXaT.
! PerynsipHo NpoBepsuTe COCTOsIHWE Kabenst aneKTpomuTaHus 1 B Criyyae
HEOBX0AMMOCTI MOPYYUTE €r0 3aMEHY TONBKO YNONHOMOYEHHBIM TEXHIKAM

(cm. TexHuueckoe obenyxvBaHme).

! MpousBoguTenb He HeceT OTBETCTBEHHOCTU 3a NOCNeLCTBUA
HecobmnoaeHNs NepeynCeHHbIX Bbille TPeGOBaHUM.

AlO 77

NMACMNOPTHASA TABJIUYKA

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

Fa6aputHble
pa3mepbI*

O6bLem* 59 n

wnpuHa 45,5 cm.

Fa6aputHbie BbicOTa 32,4 CM.

pasmepbI** rny6una 41,5 cm.
O6bem** 62 n
HanpsbkeHne 220-240 B ~ 50/60 'y,
AnekTpuyeckoe (cm. MacnopTHyto Tabnuuky),
noakryeHue MaKCcuMaribHasa norrnoiwlaemMmasd
MoLLHocTb 2800 BT
MAPKUPOBKA OupekTtnea 2002/40/CE
NOTPEBNEHUA 006 aTMKeTKax 3neKTpU4ecknx
QNEKTPO3HEPIUKX [yXOBbIX LLKacpOB.
Hopmatuea EN 50304
Pacxop anektpoaHeprum HatypanbHas
KOHBEKLUS — —
pexunm Harpesa: TpaguunoHHas;
[NoTpebneHne anekTpoaHeprum Npu
T NPUHYANTENBHON KOHBEKLNN -
B (hase
A0 77

HarpeBaHuA, @ KOH,ELI/ITepCKaFI Bblneyka.

[aHHoe nspgenve

COOTBETCTBYET criegyowum Anpektmeam
EBponewickoro coobuwectsa: 2006/95/CEE
oT 12/12/06 (Hu3koe HanpsixeHue) n
nocneayroLwmum N3MeHeHNAM -
2004/108/CEE ot 15/12/04
(OnekTpomarHuTHasi COBMECTUMOCTb)

1 nocreayoLwmnm N3MeHeHNAM -
93/68/CEE o1 22/07/93 un

NocneayLwM N3MEHEHNAM.
2012/19/CEE v nocnegyoLwwmm
N3MEHEHUSAM.

1275/2008 standby/off mode.

C

A

* Torbko A5 Mofienel ¢ HanpaBnsoLLMMK, U3TOTOBMNEHHBIMI METOLOM BbITSKKA.
** Tonbko 4151 MOAEneii ¢ HanpasnSoLMMI 13 MpyTKa.

14




BknroyeHue 1 akcnnyaraums

BHUMAHME! [lyxosoit wkad
YKOMNAEKTOBAH CUCTEMOM
ONoOKWpPOBKM pelweToK,
no3BoNsLLEeN BbIHUMATL UX U3
JYXOBKM He monHocTbio (1).Ans
MOMHOrO BbIHUMAHMS PELIETOK
[OCTaTOYHO MOAHATb WX, Kak
nokasaHo Ha Cxeme, B3sB WX 3a
nepesHnin Kpan, W NOTAHYTb Ha

cebs (2).

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

lMopsaoK BKNHOYEHNA AyX0BOro wkada

1. BbibepuTe HyxHylo NporpamMmy MPUrOTOBAEHUS MPU MOMOLLM PYKOSITKIA
MPOrPAMMBI.

2. Boibepute Temnepatypy npu nomowy perynsitopa TEPMOCTAT. B
cnewmanbHol Tabnuue NpuBOAUTCS NEpedeHb TUMOB MPUrOTOBMEHNS C
COOTBETCTBYHOLLMMI PEKOMEHAYEMBIMI TeMMepaTypamm (cm. [Mporpammb).
3. BrntoueHHbIi nHaukatop TEPMOCTATA 03HauaeT TekyLLyto thasy Harpesa
[JYXOBKV [0 3aiaHHO Temneparypbi.

4. B npouecce npuroToneHus B Ntoboi MOMEHT MOXHO:

- M3MEHMTb MPOrpamMmy NpUroTOBMEHIS Mpy MomoLLy pykositkin [TPOIPAMMBI;
- U3MeHUTb Temnepatypy npu nomoLuu perynsatopa TEPMOCTAT,;

- NipepBaTh NpUroToBreHe, nosepHys pykosTky [MPOMPAMMBbI B nonoxenne
«0».

! Hukoraa He cTaBbTe HUKaKMX NpeaMEeToB Ha HO yX0BOro LIJKaCba, TaK Kak
OHW MOTyT NOBpeauUTb 3ManMpoBaHHOE NMOKPbITHE.

! Bcerpa craBbte nocyay Ha npunararoLLyrocs peLeTky.

OxnapuTentHas BeHTUNALMS

[Insi MoHWKeHWst TeMnepaTypbl CHApYM AyXOBOTO Lkadha OXnaauTenbHbIN
BEHTUTNIATOP CO3HaeT NOTOK BO3MlyXa Mexay NepeaHel naHerbto, asepLeit
[LYXOBOFO LLUKacha U HYKHUM KpaeM ABEPLIbI [1yXOBKH.

1Mo 3aBepLIEHIM MPUFOTOBMEHHS BEHTUNSTOP MPOJOITKAET paboTaTh BrfoTh
[0 HaZNExXaLLero OXMaKaeHMs JyXOBKY.

OcBelLueH1e AyXOBOTO mxaaa

3aropaetcsi npu BoIGOpe ¥~ npu nomoluu pykositku NMPOrPAMMBI.
OcTaeTcs BKITH4eHHOM Npy BoIGOPE MporpaMMbl MPUTOTOBIIEHUS.

Mopsiaok ucnons3oBaHusa Taumepa*

1. Mpexae Bero HeobXoayMo 3aBeCTY TaviMep, noBepHyB pykosTky TAVIMEP o
4aCOBO# CTPENKE MOYTY Ha OWH NOMHbIN 0BOpPOT.

2. MNosopauwBas pykosTKy 06paTHO, MPOTVB YaCOBOW CTPENKU, 33AAETCS HyXHOE
BpeMst — MiHYThI Ha pykosTke TAVIMEPA 0mKHbI COBNACTb ¢ OTMETKamu
BPEMEHM Ha NaHeNM yrpagneHns.

3. Talimep OTCYUTLIBAET BpeMsi B 0OpaTHOM MOPSIAKE: MO MCTEYEHNN
3aaHHOr0 BPEMEHM pa3aaeTcs 3ByKOBOI CUrHan.

! Talimep He ynpaBnseT BKIYEHWEM UK BLIKIKOYEHUEM AyXOBOTO LUKada.

ANEKTPOHHLIN Taumep
MPOrpaMMMPOBaHUSA BbINEYKMU®

|nwcnn517|

KOHEL| BbINMEYKU el
CumBon

NPOOOMKUTENBHOCTb

e )0 A

Cumson

& :
TAUMEP

Cumeon _( o @L E)':néssln
L )

© — K
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KHonka BPEMEHU
NMPOrPAMMUPOBAHUE
BPEMEHMU

Knonka — @
YMEHbLUEHUE
BPEMEHU

MporpammupoBaHue 4acoB

Y4ackl MOXHO HAaCTPOUTH Kak MpY BbIKITKOYEHHOM AYyXOBOM LUKy, Tak v npu
BKIKO4EHHOM, MPM YCIIOBMIN YTO He BbiNo 334aH0 BPEMS OKOHYaHMS BbIMeuku.
lMocne NOAKMIOYEHNS K 3NEKTPUYECKON CETU WK NOCre OTKMIOYEHMS

AMEKTPO3HEPIUI, HAYHET MUraTh I/IKOHae nyetbipe umdpsl Ha JVCMNEE.
1. HaxmuTe Heckonbko pas KHO% W yOepxuBanTe A0 Tex nop, noka Ha

JOWCINEE He 3amuraet koHa wr’ W YETHIPE LMGPOBBIX 3HAYEHNS;

2. mpy nomoLuy ‘" 1 “=" perynupyeTcst Bpemst; Npu X yaepuBaHun Ludpb
MeHsoTCS BbICTpee, YTO 0bneryaeT yCTaHoBKY.

3. nogoxauTe 10 CeK. Unn HXXMUTE CHOBa Ha KHOI'IKy,EI,ﬂFI (VKCMPOBaHMS
YCTaHOBKM.

MporpammmpoBaHue Tanmepa

! [laHHast chyHKLIS HE MPepbIBAET MPOLIECCa BbINEYKA 1 HE 3aBICUT OT paboT
Ayx0Boro Lukacha. OHa No3BonIsieT TOMbKO BKIOYNTL 3BYKOBOW CUrHAM Mo
WCTEYEHIM 3a[jaHHOTO BPEMEHH.

1. HaxmuTe Heckombko pa3 KHOMKY [0 Tex nop, noka Ha [VCIIIEE He

3amuraeT cMBOS L 1 TpW LMpoBbIe 3HaYEHNS;

2. mpy nomoLuy ‘" 1 “=" perynupyeTcst Bpemst; Npu 1X yaepuBaHun Ludpb
MEHsIoTCS BbICTpee, YTO 0ONeryaeT yCTaHoBKY.

3. nogoxaute 10 CeK. UNM HAXXMIUTE CHOBA Ha KHOI'IKy,EU'Iﬂ (hVMKCMPOBaHMS
YCTaHOBKM.

Ha aucnnee Gynet nokasaH 0bpaTHbIA OTCHET BPEMEHM, MO 3aBEPLUIEHUN
KOTOPOTO BKIKOYMTCS 3BYKOBOIA CUrHan.

lMporpammupoBaHme BbINeyKu
! 3anporpammupoBaTb rOTOBKY MOXHO TOMbKO nocfie Bbibopa
COOTBETCTBYHOLLEN NPOrpammbl.

Mopsimok nporpaMMMpOBaHUA NPOACIKUTENLHOCTU BbINEYKM

1. Haxmue Heckonbko pa3 kHonky \~/ o Tex nop, noka Ha AVCIINEE He
3AMUAET CHMBON + & 1 TPY LMPOBbIE 3HAYEHNS;

2. npy nomoLuy ‘' n “=" perynupyeTcst Bpemst; Npu X yaepuBaHmn Ludpb
MeHsitoTCs BbICTpee, YTO 0bneryaeT yCTaHoBKY.

3. nopgoxauTe 10 Cex. urn HaxxMm1Te CHOBa Ha KHOI'IKy,CI,J'Iﬂ (hVKCMPOBaHMS
YCTaHOBKM.

4. 1o MCTeYeHUM 3aAaHHOT0 BPEMEHM Ha Aucnree nokasblBaeTcs Haanm1ch
END (KOHELL), n gyxoBoit Lukadh 3aBepLUaeT NPUroTOBMEHME CO 3BYKOBbIM
curHanom. [ins ee 0CTaHOBKM HaXMuTe ftoBYH0 KHOMKY.
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Mpumep: B 9.00 BbI MporpaMmmpyeTe Bbineyky, Ha KoTopyto notpedyeTcs
1 yac 15 muHyT. [purotoBnexme asTomatiyecku 3asepluntcs B 10:15.

MopsAaok NporpaMMUpPOBaHNUs OKOHYAHNSA BbINEeYKU
1 3anporpamMmm1poBaTh OKOHYaHIe BbINEYKW MOXHO TOMBKO MOCHE HACTPOIKNA
€€ NPOAOMKUTENBHOCTY.

1. Beinonuure onepaumn ¢ nyHkTa 1 no NyHKT 3, B KOTOPbIX OMUCLIBAETCH
MopsAOK MPOrPaMMUPOBAHIS MPOLOMKUTENBHOCTY;

2.3aTEM HaXXMUTE HECKOMbKO pa3 KHOI'IKy [0 Tex nop, noka Ha JUCTEE
HE 3aMUraeT CHMBOM & 1 YeTbipe LKPOBBIX 3HAYEHUS;

3. npu nomoLLm “F" 1 “=" perynmnpyeTcsi BpeMst OKOHYaHS TOTOBKYA; MPK WX
YOEPKUBaHUN Lchpbl MEHSIIOTCS BbICTpee, UTo 0BrervaeT yCTaHoBKy.

4. nopoxauTe 10 Cek. Urn HaXMUTE CHOBA Ha KHOMKY qnﬂ (hVKCMPOBAHMS

YCTaHOBKY.

5. M0 UCTEYEHUM 33aHHOTO BPEMEHW Ha MCNTee MoKa3blBaeTCs Haanmuch

END (KOHEL), n gyxoBoi Lukadh 3aBepLUaeT NpUroToBIEHWE CO 3BYKOBBIM

curHanom. [ns ee 0CTaHOBKM HaXMUTE NHOBYI0 KHOKY.

BKNIOYEHHbIE CUMBONbI &, 1 513} yKasblBaloT, YTO NpOU3BESEHO

nporpammuposanue. Ha JUCTITEE nonepemeHHo nokaswiBaeTcs Bpems

OKOHYaHWS! 1 MPOJOMKUTENBHOCTb BbIMEYKN.

* [puwmep: B 9:00 Bbl nporpammmpyete npoaomkutensHocTs 1yac. B 12:30
nraHnpyeTCcs 3aBepLUMTb LK. MporpaMma aBToMaTUYECKM 3anyCKaeTCcs
B 11:30.

OTtMeHa nporpaMMMUpoBaHus
MopsifIok OTMEHbI 3aMpPOrPAaMMIPOBAHHOTO 3HAYEHMS!:

* HaXu1MaTb Ha KHOMKy \—/ [0 TeX Mop, Moka Ha A1CTNEe He HaYHET MUraTh
CMMBOIT YCTaHOBKY, KOTOPBIV HY)XXHO OTMEHWTb, W LMApbI. HaxumaTb Ha
KHOMKY “=" 0 Tex nop, noka Ha gucnnee He nossstes ymdpsl 00:00.

*  OJHOBPEMEHHO HaXaTb W yaepxuBaTh kHOMKM “F" 1 “="; Takum 06pasom
OTMEHSIKOTCS BCE 3afjaHHble YCTaHOBKM, BKITKOYas TaliMep.

[porpammbl

lMporpamMmbI npUroToBneHUs
! [ins Bcex nporpamm MoxHO 3aaatb Temnepatypy ot 60°C go MAKC kpowe:

+ [PUIb (pexomeHayetcs ycTaHaenueatb Tonsko MAKC. temnepartypy);
+  3AMEKAHKA (pexomeHayetcs He npesbiluath Temneparypy 200°C).

— Programma TPAOULIMOHHASA IYXOBKA

BkntoyatoTcs ABa HarpeBaTebHbIX aNeMeHTa: HKHUIA 1 BEPXHUIA. B pexvme
TPaAMLMOHHOIO MPUTOTOBIEHNS] PEKOMEHAYETCS UCMOMb30BaTh TOMbKO
OOMH YPOBEHb: NP 1CMOMb30BaHM HECKOMbKIX YPOBHEI pacnpeaeneHme
Temneparypbl OyAeT HEONTUMAbHBIM.

% Mporpamma OOHOBPEMEHHOE NPUTOTOBIIEHUE

BkrtoyaroTcs Bce HarpeBaTebHble 3MeMEHTbI (BEPXHWIA, HIKHWIA U KPYITTbIA)
1 BEHTUNSTOP. Tak Kak xap SBNSETCS NOCTOSHHbIM BO BCEM yXOBOM LUKady,
BO3Myx obecrneunBaeT OAHOPOAHOE MPUTOTOBMEHWE W NOLPYMSHUBAHNE
npoaykTa. MoxHO 0gHOBpEMEHHO MCMonb3oBaTh He Gonee AByX YPOBHE
B [IyXOBKE.

AN
lMporpamma MULLA

BKITHOYAIOTCS HIKHUI U KpYTTTbIiA HArpEBaTENbHbIE AMEMEHTBI U BEHTUNIATOP.
Takoe co4eTaHme No3BomnseT GbICTPO Pa3orpeTb AyXOBKY C Goree CUnbHbIM
BblENeHNeM Xapa CHU3y. Ecniu Ucnomnb3yloTcst HECKOMbKO YPOBHEi
OAHOBPEMEHHO, HEObX0oAMMO MeHsSTb MecTamu Gritoda B CepeanHe ux
MPUTOTOBNEHMS].

QRPN

Mporpamma MPUINb
BrknouaeTcs BepXHIN HarpeBaTenbHbIiA AMEMEHT W BEpTen (€Cri OH UMEETCS).
Bricokasi Temnepartypa 1 xap NpsiMoro AEACTBUS rpunsi peKOMeHayeTcst
ANs NPUroTOBNEHNS MPOLYKTOB, HYXAAKLMXCS B BbICOKON NMOBEPXHOCTHOM
Temneparype. [oToBbTe 6rtoaa C 3aKpbITON ABEPLIEN AyX0BONO LKada.

£3 Mporpamma NOAPYMSHVUBAHME

BknioyaeTcs BepXHUIA HarpeBaTenbHbIiA 3NEMEHT, BEPTEN 1 BEHTUNATOP
(ecnm oH umeercs). CoyetaeT ofHOHANPaBNEHHOE BblAeNeHe xapa C
NPUHYAUTENBHONM LMPKYNSLUMEi BO3MyXa BHYTPU AyXOBOrO Lkadha. 310
MpEensTCTBYET 0BropaHuio MOBEPXHOCTY MPO/YKTOB, NOBbILLIAS MPOHUKAIOLLYO
CnocobHocTh xapa. FoToBLTE BrtoAa ¢ 3aKpbITOl ABEPLIE AyXOBOrO Likada.

@ Mporpavma KOHAUTEPCKAS BbINEYKA

Bkniouaetcs 3aaHuit HarpeBaTerbHbIi ANEMEHT 1 BeHTUNSTOp, 0becrneunBsas
YMEpPEHHbI N OLHOPOAHBIA Xap BHYTpU AyxoBkK. [laHHas (yHKLMS
PEKOMEHAYeTCs ANs NPUrOTOBNEeHUs AeNnKaTHbIX brtoa (Hanpumep,
KOHAWUTEPCKUX 130enuid, TpeOyHoLLMX Mogbema TeCTa) U MEMKOW BbIMeKi
OOHOBPEMEHHO Ha TPEX YPOBHSX.

lpakTuyeckne coBeTbl N0 NPUrOTOBNIEHNIO

! B pexuime BEHTUAMPYEMOTO NPUrOTOBNEHNS HE UCTIONb3yiTe 1-biit 1 5-bIi
YPOBHU: OHW MOABEPraloTCs NPSAAMOMY BO3LENCTBUIO FOPSYEro BO3AYXa,
KOTOPbII MOXET CEYb AENMKATHbIE MPOAYKTI.

!Mpwn nenons3osanum coyHkumi MPUINb n MOOPYMAHUBAHWE nomectute
NPOTUBEHb Ha YpOBeHb 1 Ans chopa XUAKOCTEN, BbAENSemMoro Npu Xapke
(cok ulvmu xmp).

OAHOBPEMEHHOE MPUIOTOBINEHNE

¢ Wcnonbaytotes 2-01 1 4-biit YPOBHM, Ha 2-01 NOMELLAKTCS NPOAYKTHI,
TpebytoLme bonee MHTEHCMBHOTO Xapa.

* YcTaHoBMTE NPOUTBEHb CHI3Y, @ PELLIETKY CBEPXY.

rPUNb

* YCTaHOBMTE PELLETKY Ha YPOBEHb 3 1Nk 4, NOMECTUTE NPOAYKThI B LIEHTP
PELLETKM.

*  PexomeHzyeTcst HaCTPOWTb JyXOBOW LUKadh Ha MakcuMarbHY0 MOLLHOCTb.
He 6ecnokoliTech, €CN BEPXHUIA NEMEHT He OCTAeTCs NOCTOSIHHO
BKIO4EHHBIM: ero paboTa ynpaBnseTcs TepMoCTaToM.

MALILA

* Mcnonbayitte NpoTBEHb M3 NErKOro amoMHKS, YCTaHaBNMBas ero Ha
NpUNaratoLLytoCs PeLLeTKy.
Mpy MCNONL30BaHM MPOTUBEHS BPEMS BbINEUKM YANMHAETCS, YTO
3aTpyOHSIET NoMyYeHe XpyCTALIEN NULLbI.

* B crydae BbiNgukM NULLLI C OBUMBHOM HAYMHKOM PEKOMeHayeTcs
MONOKMUTb Ha MULILLY CbIp MOLLIAPENa B CEPEANHE BbINEYKM.
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Tabnuua npuroToBneHus

Mporpammbl MpoAykTbl Bec Pacnonox(euuue HaerZT:;:ug P?;;':Z“gyeM:ﬂ I'II-Ip’L?'ﬂ::)-I;K::HLbH
(kr) yposHen (MURYTBI) paryp (MUHYTBI)
YTka 1 3 15 200 65-75
>Kapkoe 13 TenaTuHbl Unu roBaauHbl 1 3 15 200 70-75
Tpapuum- >Kapkoe 13 CBUHWHbI 1 3 15 200 70-80
OHanbHas MeyeHbe (MecoyHoe) - 3 15 180 15-20
[MecoYHbIN TOPT C HAYNHKOM 1 3 15 180 30-35
Muuua (Ha 2-x ypoBHSX) 1 2p04 15 230 15-20
NasaHbs 1 3 10 180 30-35
BapaHuHa 1 2 10 180 40-45
YKaperas kypuLa ¢ kapToLLKOK 1+1 2p04 15 200 60-70
Ckym6Gpus 1 2 10 180 30-35
OnHoBpeMeHHoe | BUCKBUTHBII KeKe 1 2 10 170-180 40-50
npurotoeneHue | KNepPb! (Ha 2-X ypOBHsIX) 05 2 po 4 10 190 20-25
MeyeHbe (Ha 2-X ypOBHSAX) 05 2po4 10 180 10-15
Bucksut (Ha 1-om ypoBHe) 05 2 10 170 15-20
BuckuT (Ha 2-X ypOBHSIX) 1 2 10 4 10 170 20-25
Hecnapgkue TopThl 15 3 15 200 30-40
Muuua Muuua 0.5 3 15 220 15-20
Jlenewwkn 1 2umm 3 10 200 15-20
Kamb6ana 1 4 5 MAX 8-10
Kanbmapbl 1 KpeBeTKU Ha Luammnypax 1 4 5 MAX 6-8
dune Tpeckn 1 4 5 MAX 10
Osowu-rpunb 1 3unn 4 5 MAX 10-15
Tensunn budutekc 1 4 5 MAX 15-20
OT6uBHbIE 1 4 5 MAX 15-20
Mpunk amByprep 1 4 5 MAX 7-10
Crymbpua 1 4 5 MAX 15-20
lopsune 6yTepbpoapl 4w, 4 5 MAX 2.3
Ha BepTene (ecnu nmeercs)
TenatuHa Ha BepTene 1.0 - 100% 80-90
Kypuua Ha BepTene 15 - - 100% 70-80
bapaHuHa Ha BepTene 1.0 ‘ ) 100% 70-80
Kypuua-rpunb 1.5 2 5 200 55-60
Kapakatuupl 1.5 2 5 200 30-35
3anekanka Ha BepTene (ecnu nmeetcs)
TenatuHa Ha BepTene 15 - 10 200 70-80
BapaHuHa Ha BepTene lg - 18 288 ;8?2
Kypuua (Ha BepTene) + : ‘ )
KngOLIJK(a (Ha npoTuBeHE) ) 2 10 200 70-75
[MecoyHbIN TOPT C HAYNHKOW 0.5 3 15 180 20-30
PpyKTOBBIV TOPT 1 2unm 3 15 180 40-45
BUCKBUTHBIN KEKC 0.7 3 15 180 40-50
BuckeuTHOE TECTO 0.5 3 15 160 25-35
BnuHbI ¢ Ha4YMHKOM (Ha 2-X YPOBHSIX) 1.2 2004 15 200 30-35
Konautepckas |Mernkue kekcol (Ha 2-X ypOBHSIX) 0.6 2 po 4 15 180-190 20-25
BbINeyka lMeyeHbs N3 CNOeHOro TecTa C ChipoM | () 4 2p04 15 200-210 15-20
(Ha 2-yx ypoBHSIX)
Oknepbl (Ha 3-X YPOBHSIX) 0.7 1,3p05 156 180 20-25
MeyeHbe (Ha 3-x ypOBHSIX) 0.7 1,3m05 15 180 20-25
Bese (Ha 3-x ypoBHsX) 0.5 1,3m05 15 90 180

! YkazaHHasi NpogomKUTENbHOCTb MPUIOTOBMEHUS CITYXXUT TOMbKO B KA4eCTBE NpuMepa U MOXET OblTb M3MEHEHa
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M

PEAOCTOPOXHOCTH M

peKoMeHAauuu

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

O6wwme TpeboBaHMA K GE30NacHOCTM

[laHHoe n3genve npegHasHayaeTcs Ans HenpodeccuoHanbHOro
MCMONb30BaHMS B JOMALLIHUX YCIOBUSX.

3anpeLLaeTcs ycTaHaBnMBaTh U30enue Ha ynuLe, Aaxe MO4 HABECOM,
TaK Kak BO3AENCTBUE Ha HEro [OXAS U rpo3bl SBMSETCH YPe3BblvailHo
onacHbIM.

[ing nepemelLenns u3genus Beerma bepuTech 3a cneumanbHble pyykm,
pacronoxeHHsle ¢ G0KOB Ayx0BOrO LLkadha.

He npukacaiiTech K 3aenuio BNaxHbIMU pykamu, a Takke Haxomsch
BOCKKOM UM C MOKPBIMI HOraMu.

WU3penve npegHa3HayeHO ANA NPUrOTOBMEHUS MULLEBLIX
NPOAYKTOB, MOXeT ObITb UCMONb30BAHO TOJILKO B3POCHbIMU
nuuaMu B COOTBETCTBUMU C WHCTPYKLUMAMM, NPUBEAEHHLIMU
B AaHHOM TeXHM4Yeckom pykoBopcTBe. Jllo6oe apyroe ero
“cnonb30BaH1e (Hanpumep: OTONNEHUe NOMeLLEeHNs) cYUTaeTcs
HeHaanexawum W cnefoBaTenbHO onacHbIM. [pousBoguTens
He HeceT OTBETCTBEHHOCTW 3a BO3MOXHbIN Yiuep0, BbI3BaHHbIN
HeHagnexalyym, HenpaBuMbHbLIM U HEPasyMHbIM UCMOMNL30BaHUEM
uspenms.

B npouecce akcnnyatauuu u3genus HarpeBatenbHble ANeMEHTbI 1
HeKoTopbIe YacT ABepLibI AYXOBOrO LKadha CUNbHO HarpeBakoTCs.
HeoGxoaumo NposiBNsATL OCTPOXKHOCTL BO U30€KaHUe KOHTAKTOB C
3TMMM YacTAMM 1 He pa3peLLaThb AETAM NPUBNNKaTLCS K AYXOBKe.
Cnepnure, 4to6bl CETEBbIE LUHYPLI APYTX ObITOBBIX 3NEKTPONPMBOPOB He
npYKacan1chb K ropsiummM YacTsM AyX0BOro Lukada.

He 3akpbiBaiiTe BEHTUNSLMOHHBIE PELLETKW 1 OTBEPCTUS PAcCeyBaHus
Tenna.

Beputech 3a pyuky ABEpLIbI B LIEHTPE: C BOKOB OHA MOXET ObITb ropsiyent.
Bcerza HafeBaliTe KyXOHHbIE BapexKu, Koraa CTaBuTe UK BbHUMaETe
Oniona 13 AyXoBKM.

He nokpbiBaiiTe JHO JyX0BOrO Lukada honbroi.

He xpaHuTe B AyX0BOM LUKady BO3ropaeMble NPeAMETbI: MU CITy4anHoM
BKIMIOYEHIUM M30ENKs Takue Matepuanbl MOryT 3aropeThes.

Bcerna nposepsiiite, 4T0BLI perynsaTopbl HaXOAMAMCh B NONOXEHUN “o”/“0”,
KOrAa M3denme He UCnonb3yeTcs.

He taHuTe 3a kabenb aneKTponuTaHIs ANs OTCOEANHEHIS BUNKW M3AENKs
113 CETEBOW PO3ETKY, BO3BMUTECH 38 BUIKY PYKOM.

Mepen Hayanom YNUCTKW WM TEXHUYECKOrO OBCYXMBaHWS U3aenus
BCerfja OTCOEAMHANTE LUTENCENbHYHO0 BUNKY 13 CETEBON PO3ETKA.

B cnyyae HeucnpaBHOCTU KaTEropu4ecku 3anpeLlaeTcs OTKpbiBaTh
BHYTPEHHWE MEXaHU3Mbl U3LENNs C LIENbio UX CaMOCTOSTENBHOMO
pemoHTa. Obpaluaiitech B LieHTp CepucHoro obenyxusanus (cM.
CepBucHoe obcryxusaHme).

He cTaBbTe npegmeThl Ha OTKPLITYHO BEPLlY AyXOBOTO Likada.

He paspeLuarite getsm urpatb ¢ GbITOBLIM 3nEKTPONPUOOPOM.
kennyataums ugenvs nuuamu (Bkmovast AeTelt) ¢ orpaHuyeHHbIMN
(DU3NYECKUMU, CEHCOPHBIMI UMK YMCTBEHHBIMI CNOCOBHOCTAMMU,
HEONbITHBIMM NNLAMU AU NULAMK, HE3HAKOMbIMK C MpaBuUiamm
3KCMNyaTaLym JaHHOro U3nenis, sanpeLLaeTcs 6e3 KOHTPONS CO CTOPOHS
nMua, OTBEYAOLLIEro 3a Mx 6e30onacHoCTb, Ui 6e3 0byyeHns Npasunam
MOMb30BaHWSA U3NENueM.

W3pgenue He paccuuTaHO Ha BNIOYEHWE NOCPEACTBOM BHELUHEro
CUHXPOHW3aTOpa UNN OTAENLHOW CMCTEMbI AUCTAHLUOHHOTO

ynpaenexus

Yrunusaums

YHUUTOXEHME YNAKOBOYHBIX MaTepuanos: cobniogante MecTHble
HOpPMaTWBbI C LIENbK MOBTOPHOTO UCMOMb30BAHUS YNaKOBOYHbIX
MaTepuarnos.

CornacHo Esponeuckou [inpexTvae 2012/19/CE kacatensbHo yTunuaaumm
3MEKTPOHHBIX M 3MEKTPUYECKMX 3NeKTponpubopoB aneKkTponpubopsI
HE [I0MKHbI BoIDpaCckIBaTLCA BMECTE C 0BbIHBIM FOPOACKIAM MYCOPOM.
BbiBeaeHHble 13 cTPosi NpuBopbI AOMKHbI COBUPaTLCS OTAENbHO
ANS ONTUMM3aLMM UX YTUNM3ALMK W PeKynepaumu COCTaBNAOLMX
WX MaTepuanos, a Takke Ans 6e30macHOCTU OKpyXatoLien cpedbl U
300poBbsi. CMMBON 3a4epkHyTas MycopHast KOpP3uHKa, UMEHLLMNCS Ha
BCEX NpuBOopaXx, CRyXUT HANOMUHAHNEM 06 WX OTZENbHOM YTUNN3ALMN.
Crapble bbiToBbIe 3nekTponpubopsbl MOryT GbiTh NepeaaHsl B
0BLLECTBEHHBIN LIEHTP YTUAM3ALNN, OTBE3EHbI B CMeLManbHbe
MYHWLMNanbHbIE 30HbI UMK, ECIN 3TO MPELYCMOTPEHO HALMOHANbHBIMM
HOpMaTBaMK, BO3BPALLIEHbI B MaraiH Npu MoKynke HOBOTO M3Aenis
aHarorMyHoro Tuna.

Bce BepyLuvie npon3soauTeny GbITOBLIX NEKTPONpHUBOPOB COLENCTBYIOT
CO3MaHMI0 W YNpaBreHWio ciucTemamu no copy 1 yTUM3aLmMM cTapbix
anexkTponpubopoB.

KOHOMMSI 3NEKTPOIHEPrUM U OXPaHa OKPYKaKoLLeil
cpeabl

Ecnv Bel 6ynete nonb30BaTbCs AyX0BbIM LKAhOM BEYEPOM M A0 PaHHEro
yTpa, 3T0 MOMOXET COKPaTUTL Harpy3ky NoTpebneHnst aneKTposHeprm
AMNEKTPOCTAHLMSMM.

PexomeHnyetcs BcernarotoeuTs B pesxume lPUNb uMOOPYMAHVBAHUE
C 3aKpbITON BepLelt: 3T0 HeobXoaUMOo NS 3HAUMTENBHON 3KOHOMUM
anekTpoaHeprun (npumepHo 10%), a Takke Ans nyylmx pesynsTaTos
MPUrOTOBMEHMS.

CopepkuTe YNMOTHEHS B UCMPABHOM W YCTOM COCTOSHUW, NPOBEPSIIATE,
4T0BbI OHM MNOTHO NPUTIErany K ABEpLIE W HE MPOMyCKany yTeyek Tenna.

TexHuuyeckoe ob6cnyxuBaHue u
yxozn

OTKno4YeHUe ANeKTPONnUTaHNA
Mepen Havanom kakon-mmbo onepauui Mo 0BCAYXMBAHMIO UM YNCTKE
OTCOEAVMHITE WU3LENNE OT CETY AMEKTPONMUTAHNS.

Yuctka nsgenus

HapyxHble aMan1poBaHHble 3aNeMeHTbI Uk AETanu U3 HepxaBetoLLen
CcTanu, a Takke pesuHoBble YNOTHEHUS MOXHO NpoTUPaTh ry6KoW,
CMOYEHHOM B TENMOI BOLE WM B PacTBOPE HENTPAbHOTO MOIOLLETO
cpeacTsa. [ins ynaneHus oco60 TPyAHbIX NATEH MCMOMnb3ynTe
cneLymanbHble YUCTALLME CPEACTBa, UMeloLLMecs B npoaaxe. Mocne
YMCTKM pEKOMEHAYETCS TLLATENbHO YAaNUTb OCTaTKI MOHOLLIEro CpeacTaa
BNaXHOWN TPSINKOM M BbICYLUMTb JyXOBKY. He ucnonbayiite abpasviBHble
MOPOLLKM Wl KOPPO3UHBIE BELLIECTBA.

CnepnyeT Npou3BOAUTL BHYTPEHHIOK YNCTKY AYyXOBOIO Lkadha nocne
Ka)a0ro ero MCromnb30BaHNs, He A0KMAasACh €ro MOMHOro OXNMaXaeHs.
Wcnonb3yiiTe Tennyto BOAY v MOIOLLIEE CPEACTBO, OMOINOCHUTE U NPOTpUTE
MSIrKoi Tpsinkoi. A3GeraiTe ncnonbaosaHmns abpasneHbIX CPEACTB.
CbemHble fieTany MOXHO Nerko BbIMbITb Kak Mtobyto Apyryto mocyay,
Takxe B NOCYLOMOEYHOI MalUWMHE 3a UCKMIOYEHUEM BbIABUXKHbBIX
HaNpPaBNSoLLMX.
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'He VICI'IOJ'Ib3y17ITe NnapoBble YUCTALLWE arperatbl U arperatbl NOA BbICOKUM
[AaBneHnemM anga YucTku nspenusa.

Yuctka asepubl

[inst uncTkm CTekna ABEPLIbI UCNONb3yIiTe HeabpaauBHbIe ryOkv n uncTALLME
CPEACTBa, 3aTeM BbITPUTE HACYXO MSITKOA TPSINKOIA. He ucnons3ayiite Teepaple
abpaavBHble MaTepuarnsl UK OCTPLIe MeTannmyeckne ckpedku, KoTopble
MOTYT roLiapanaTb MOBEPXHOCTb 1 pa3buTb CTEKITO.

[inst Bonee TLLATENBHOM YMCTKM MOXHO CHSITb BEPLLY [yXOBKY.

1. NOMHOCTBIO OTKPOWITE ABEPLLY LYXOBKM (CM. CXemY);

2. TIpV MOMOLL OTBEPTKW NOSHUMITE W MOBEPHUTE LWNOHKY IF Ha ABYX neTnsix
(cm. cxemy);

)

3. BO3bMUTECH 32 [BEpLY pykamu C [iByX
CTOPOH, MNAaBHO 3akpoiiTe ee, HO He
MOMHOCTbI0. 3aTeM MOTSHWTE [ABEpLY Ha
cebsi, CHUMas ee CO CBOEro rHespa (Cm.
cxemy). [ins ycTaHoBKM ABEPLbl HA MEeCTo
BbIMOMHUTE BbILLEONMCAHHbIE OnepaLmun B
0bpaTHOM nopsiake.

lpoBepka ynnoTHeHui

PerynsipHo npoBepsiliTe COCTOSHWE YNMOTHEHWS BOKPYT ABEPLIbI AYXOBOMO
wkada. B cnyyae nospexneHns ynnotHeHus obpaluaiitech B Onvbkaiiumi
LleHtp CepaucHoro Obenyxusanms (cm. CepaicHoe obcnyxusarme). He
PEKOMEHLYETCS NONb30BATLCS [yXOBKOW C NOBPEXAEHHBIM YMIOTHEHEM.

3ameHa namnoyKu

3ameHa namnoyku B [yXOBOM
LKadpy:

1. OTBMHTUTE CTEKNSHHYHO KPBILLKY
nnacoHa Namnouky;

2. BbIkpyTuTE NaMnoYKy v 3aMeHuTe
€€ Ha HOBYI Takoro xe Tuna:
MOLLHOCTb 25 Br, pessba E 14.

3. YcTaHOBUTE KPBLILLKY HA MECTO
(cm. cxemy).

! He ucnonb3yinte namnouky
[YXOBOTO LUKada 15 OCBELLIEHNS MOMELLEHNS.

ernneHue KOMNneKTa BblABMXHbIX HaMpaBnALWUX

Mopsinok MOHTaXa BblABUXKHbIX
HanpaBnsitoLLNX:

1. OTcoeanHNTe [BE pambl, CHSIB
WX C PacropHbIX anemMeHToB A (M.
cxemy).

2. BblbepuTe ypoBeHb, Ha KOTOpbIiA

Nesas Mpasas OyneT ycTaHoBMeHa BbIABIMKHASA
Hanpasnswwasn Hanpasnaowan
P d Hanpasnswowas. lposepus
X \ HarnpagneHue BbikaTbiBaHWUS CaMoM

HanpaBnAKLLEen, yCTaHOBUTE Ha
pamy cHauana kpennetue B, a
3atem C.

3. 3akpenute ABe pambl C
YCTaHOBMEHHbLIMI HaNpPaBSHOLLMA
B CneuuanbHblX OTBEPCTUSX B
CTeHKax AyX0BOrO LLkadha (CM. Cxemy).
OTBepCcTUA NEBOI HaNpaBNSHOLLEN
pacronoXeHb! CBEPXY, a NpaBoi —
CHI3Y.

4. B 3aBepLLUeHe BCTaBbTe paMbl B
pacrnopHble anemeHTsl A.

! He BCTaBnsiiTe BbiABIKHbIE HANPABNSIOLLME Ha 5-bI YPOBEHb.

BokoBble U 3aHue KaTanutuyeckue naxenu*

OT0 naHenu, NoKpbIThe CneLuanbHOM aMarnbHo, MOTMOLANLLEN XUPbI,
BblenaAtoLMecs B npoLiecce NpUroToBrneHns.

OTa amanb SBNSETCA A0BOMBHO YCTONYMBON A4S 0BECTIeYeHs YCTaHOBKM
Pa3nnyHbIX aKCECCYapOB (PELLETOK, MPOTUBEHEN 1 T.11.), He ediopMMPYSICh.
HesHauutenbHble 6enble HaneTsl Ha NOBEPXHOCTY SBNSKOTCS HOPMATbHBIMM.
TeMm He MeHee criegyert usberarb:

- LiapanaHusi o amarnm oCTpbIMU NPeaMETaMM (HanpuUMep, HOXOM);

- WCNonb30BaTb MOKLLIME CpeacTBa U aﬁpa3MBHbIe BeLlecTsa.
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