70FK 897EJ X RU/HA
70FKQ 897EC RU/HA
70FK 898E CX RU/HA
70FK 898ES CX RU/HA

E English

Operating Instructions

OVEN
Contents

Operating Instructions, 1
Warnings,2

Assistance,3

Description of the appliance,4
Description of the appliance,5
Installation,6

Start-up and use,8

Modes,9

Precautions and tips,13
Maintenance and care,13
Troubleshooting,15

E Pycckumn

PykoBOACTBO MO 3KCnyaTauum

OYXOBOW LLKA®
CopepxaHue

PykoBoacTBo no akcnnyatauuu, 1
MpenynpexaeHns,2

CepsucHoe obcnyxneaHne,3

OnucaHve nagenusa,4

OnwucaHue nsgenus,5

YcraHoBka, 16

BkntoyeHue n akcnnyarauus,18
Mporpammel, 19

MpenocTopoXXHOCTM U pekoMeHaaumm,23
TexHunyeckoe o0bcnyXrBaHue u yxon,24
HeuncnpaBHOCTU 1 MeTOAbl UX YCTpaHeHus,25




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 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.

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.

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

MpeaynpexaeHuns

BHUMAHWE: daHHoe un3penune n ero
AOCTYMHbIE KOMMJIEKTYOLWMNE CUSTBHO
HarpeBaoTCs B NpoLecce aKcrnyaTauuu.
byaobTe OCTOPOXHbLI U HE KacanTecb
HarpeBaTesibHbIX AfIEMEHTOB.

He paspewanTte getsam mnagwe 8 ner
NpubnmKaTbCs K 3genmio 6e3 KOHTPOons.
[JlaHHoe wn3penne MoxeT ObliTb
MCMonb30BaHO AETbMU cTaplle 8 neT u
NMLAMU C OFPaHNYEHHBIMN U3NHECKMN,
CEHCOPHbLIMNU UNU YMCTBEHHbLIMMU
crnocobHocTAMM Unn 6e3 onbiTa 1 3HaHUS
O NpaBu1iax UCrorb30BaHNA N30eNus Npu
YCNOBUM Haasexawlero KoHTponsa wunm
00yyeHnsa 6esonacHOMy UCMOSb30BaHUIO
n3nenns ¢ y4eToM COOTBETCTBYHOLLMX
puckoB. He paspellanTte getsam urpatb
C usgenvem. He paspellante gertsam
OCYyWEeCTBAATb YMCTKY U yxopn 3a
nanenmem 6e3 KOHTpPOons B3pOCTIbIX.

He ncnonb3ynte abpasmBHble BeLLECTBa
NN pexyLme metanndeckne ckpedku
ANSA YNCTKU CTEKISIHHOM BEPLIbl JYXOBOIo
LWKadpa, TaK Kak OHW MOryT nowapanarb
NOBEPXHOCTb, YTO MOXET NPUBECTU K
pas3buBaHuio cTekna.

Hukorga He ucnonb3ymnte napoBble
YyucTAalWmMe arperatbl UNKU arperaTbl
noa BbICOKMM [aBfieHMeM On9 YNCTKK
napnenus.

BHUMAHWE: INMpoBepkTte, 4Tobbl n3genve
OblN0 BbIKMKOYEHO, Nepen 3aMeHOoMu
namMnoYykn Bo m3bexxaHne BO3MOXHbIX
yOoapoB TOKOM.

I Tlpn ycTaHOBKe peLueTKn NpoBepuTb,
4yTObbI omkcaTop ObINT NOBEPHYT BBEPX
C 3aHEeN CTOPOHbI BbIEMKMN.




Assistance

Warning:

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

Call for technical assistance in the event of a malfunction.

Before calling for Assistance:

* Check whether you can fix the problem yourself.

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

* |fithas not, contact the Authorised Technical Assistance
Service.

I Never use the services of an unauthorised technician.

Please have the following information to hand:

* The type of problem encountered.

* The message shown on the TEMPERATURE display.
* The appliance model (Mod.).

e The serial number (S/N).

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

CepBucHoe obcnyxuBaHue

BHumaHume:

MN3penne ocHalWeHO CUCTEMOWN aBTOMAaTU4YECKOMN
ONarHoCTUKN, NO3BONAKLWEN BbIABUTb BO3MOXHblE
HencnpaBHOCTU. HencnpaBHOCTU NOKa3blBATCA Ha
avcnnee nocpeacTBOM criedytoLwmx coobuennin: “F—” ¢
nocnegyroLwmMmn umdpamm.

B aTom crnyyae HeobxoaMMo BbI3BaTb TEXHMKA U3 LEHTPA
CEPBUCHOr0 06CNYXXNBAHUSA.

Mepen Tem kak obpaTtutbeca B LleHTp TexHuyeckoro

06CnyXmMBaHMs:

* [lpoBepbTe, MOXHO NN YCTPaHUTb HEUCNpPaBHOCTb
CaMOCTOSATENBHO;

* BHOBb 3anycTtuTe nporpammy Ans NpOBepKU
NCMPaBHOCTW MaLLVHBbI;

* B npotuBHom cny4vae obpaTtntech B yNONHOMOYEHHbIN
LleHTp TexHnyeckoro obcnyxuBaHums.

! Hukorga He obGpawanTtecb K HEYNONTHOMOYEHHbIM
TEeXHUKaM.

Mpwn obpaweHumn B LleHTp TexHuueckoro O6cnyxmnBaHns

HeobxoaMMO coobLWNTL:

* Tun HeucnpaBHOCTY;

« coobweHne, NnokasbiBaemMoe Ha pucnnee
TEMIEPATYPbI

* Mogenb nsgenua (Mog.)

* Homep Tex. nacnopTta (cepunHbin Ne)

OTn OaHHble Bbl HaWgeTe Ha NacnopTHOW Tabnuuke,

PacnonoXeHHON Ha n3genuu.




Description of the appliance OnucaHue usgenus

Overall view O6wun BUAQ

1 POSITION 1 1 NOJNOXEHWUE 1

2 POSITION 2 2 MONOXEHUE 2

3 POSITION 3 3 NONOXEHME 3

4 POSITION 4 4 TONOXEHUE 4

5 POSITION 5 5 MONOXEHME 5

6 GUIDES for the sliding racks 6 BblABWXHbIE HAMPABINAKLMWME yposHen
7 DRIPPING PAN 7 NMPOTUBEHDb

8 GRILL 8 PELUETKA

9 Control panel 9 MaHenb ynpaBneHus




Description of the appliance

Control panel

SELECTOR knob

CONTROL PANEL POWER BUTTON
DISPLAY

THERMOSTAT / TIMER knob

START / STOP

MINUTE MINDER icon

TIMER icon

CONTROL PANEL LOCK icon
LIGHT icon

©CONOARARWN-

Display

10TEMPERATURE and TIME numerical digits
11 DURATION icon

12END OF COOKING icon

13CLOCK icon

14MINUTE MINDER icon

15CONTROL PANEL LOCK indicator
16Preheating /Residual heat indicator
17MODE icons

OnucaHue nspgenus

NMaHenb ynpaBneHus

Pykosatka MPOrPAMMbI

BKINKOYEHUE KOHCOJN YNPABNEHUA
OUCMNNEN

Pykositka TEPMOCTATA / HACTPOWUKU
NMPOOOIMXUTENIbBHOCTHU

NYCK/ OCTAHOBKA

Cvmeon TAUMEP

Cumson HACTPOWKA BPEMEHU

Cvimeon BITOKUPOBKA OBEPLIbI / YIPABINEHUA
Cumeon OCBELLEHUE

A OON=

©oo~NO O,

Oucnnen

10Uundpposble 3HaueHns TEMMNEPATYPbI n BPEMEHU
11 Cumeon MPOOOIMKUTEJIbHOCTb

12Cvmeon KOHEL, MPUFOTOBIEHUA

13Cumeon YACDI

14Cvmeon TAUMEP

15MHankaTop BJIOKUPOBKU KOHCOITU YINPABJIEHUA
16UHgukaTop HarpeBa / OctaTo4Horo tenna

17 Cumeonsl MPOPAMM

I ol
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m Installation

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

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

Positioning

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

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

Built-in appliances
Use an appropriate cabinet to ensure that the appliance
operates properly:

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

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

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

575-585 mm.

590 mm.

* Stainless steel models only

! 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.

VI
/)
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I All parts which ensure the safe operation of the appliance
must not be removable without the aid of a tool.

[
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Electrical connection

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

Fitting the power supply cable

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

AR

=

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

three wire contact screws
L-N-—=

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

3. Secure the cable by fastening the clamp screw.
4. Close the cover of the terminal board.

Connecting the supply cable to the mains

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

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

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

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

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

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

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

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

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

! The cable must not be bent or compressed.

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

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

APPLIANCE SPECIFICATIONS

width 43.5 cm
Dimensions* height 32,4 cm

depth 41.5cm
Volume* 591

width 45.5 cm

Dimensions* height 32,4 cm

depth 41.5cm

Volume** 62 |

voltage: 220 - 240 V~ 50/60 Hz or
50 Hz (see data plate) maximum power
absorbed 2800 W

Electrical
connections

ENERGY Directive 2002/40/EC on the label

LABEL of electric ovens. Standard EN 50304
Declared energy consumption

Without for Forced convection Class —

removable heating mode:

guide rails ECO.

This appliance conforms to the
following European Economic
Community directives:

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

- 2004/108/EEC dated 03/05/89
(Electromagnetic Compatibility)
and subsequent amendments

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

- 2012/19/EEC and subsequent
amendments.

A

1275/2008 standby/off mode.

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




m Start-up and use

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

As shown in the drawing,
to extract them completely,
simply lift the racks, holding
them on the front part, and

pull (2).

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

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

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

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

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

* Open the door fully.

* Do not force the closing movement manually.

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

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

To lock the oven controls, press and hold the =O icon for
at least 2 seconds. A buzzer sounds and the display shows
the key symbol “n—O”. The ==O icon, when lit, indicate
lock function activation.

To deactivate the lock, press and hold the =O icon again
for at least 2 seconds.

Setting the clock

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

the oven is in standby mode, pressing the ~.¥icon once will
display the current time setting. Press it again to set the time.
After connection to the power supply network or after a

blackout, the @ icon and the digits on the display will
flash for 10 seconds.
To set the clock:

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

3. Once you have reached the correct hour value, press

the 0" icon.
4. Repeat the above process to set the minutes.
If a blackout occurs, it will be necessary to reset the clock.

If the @ icon flashes on the display, this indicates that the
clock has not been set correctly.

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

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

To adjust the timer proceed as follows:

1. Press the icon.

2. Adjust the time as desired by turning the TIMER knob
towards + and —.

3. Once you have reached the desired value, press the

icon again.

The lit [l symbol will remind you that the minute minder
is on. The DISPLAY will show the countdown.

To cancel the minute minder, press the Q icon and use the
knob to set the time to 00:00. Press button again.

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

Starting the oven

1. Switch the control panel on by pressing the @ icon. The
appliance buzzer sounds three times (ascending) and all
buttons light up in sequence.

2. Select the desired cooking mode by turning the
SELECTOR knob. The display shows:

- the temperature associated with the mode, if programming
manually;

- “Auto” and the duration alternately, if programming is
automatic.

3. Press the icon to begin cooking.

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

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

6. During cooking it is always possible to:

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

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

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

- switch off the oven by pressing the O icon for 3 seconds.
7. If a blackout occurs while the oven is already in operation,
an automatic system within the appliance will reactivate the
cooking mode from the point at which it was interrupted,
provided that the temperature has not dropped below a
certain level. Programmed cooking modes which have not
yet started will not be restored and must be reprogrammed




(for example: a cooking mode has been programmed to
start at 20:30. At 19:30 a blackout occurs. When the power
supply is restored, the mode will have to be reprogrammed).

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

! There is no preheating stage for the GRILL mode.

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

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

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

Cooling ventilation

In order to cool down the external temperature of the oven,
a cooling fan blows a stream of air between the control
panel and the oven door, as well as towards the bottom of
the oven door.At the beginning of the FAST CLEAN mode,
the cooling fan operates at low speed.

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

Oven light

The light comes on when the oven door is opened or when
a cooking mode starts. When models featuring LED INSIDE
technology begin cooking, the LEDs on the door light up for
improved illumination of all cooking levels.

The ~¥ icon can be used to switch on the light at any time.

Residual heat indicators

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

Restoring the factory settings

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

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

|
a buzzer will sound. The first time the O icon is pressed, the
oven will behave as if it is being switched on for the first time.

Standby

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

Modes

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

! Every time the oven is switched on, it suggests the first
manual cooking mode.

Manual cooking modes

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

@ MULTILEVEL mode

Since the heat remains constant throughout the oven, the
air cooks and browns food in a uniform manner. Amaximum
of two racks may be used at the same time.

A~

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

£X FAN GRILLING mode

The top heating element and the rotisserie spit (where present)
are activated and the fan begins to operate. During part of
the cycle the circular heating element is also activated. This
combination of features increases the effectiveness of the
unidirectional thermal radiation provided by the heating elements
through the forced circulation of the air throughout the oven.
This helps prevent food from burning on the surface and allows
the heat to penetrate right into the food. Always cook in this
mode with the oven door closed (see “Practical cooking advice”).

G FAST COOKING mode

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

& LOW TEMPERATURE modes

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

@ BAKING mode

The rear heating element and the fan are switched on, thus
guaranteeing the distribution of 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 torise).




A
PIZZA modes

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

ECO mode

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

Rotisserie spit*

To operate the rotisserie function (see diagram) proceed
as follows:

1. Place the dripping pan in
position 1.

2. Place the rotisserie
support in position 3 and
insert the spit in the hole
provided on the back panel
of the oven.

3. Start the rotisserie
functiowy selecting the

or 3% modes;

“——— A

! When modes or X are activated, the rotisserie will
stop if the door is opened.

Automatic cooking modes

I'The temperature and cooking duration are pre-set values,
guaranteeing a perfect result every time - automatically. These
values are set using the C.0.P.® (Programmed Optimal
Cooking) system. The cooking cycle stops automatically and
the oven indicates when the dish is cooked. You may start
cooking whether the oven has been preheated or not. The
cooking duration can be customised according to personal
taste by modifying the relevant value - before cooking begins
- by £5/20 minutes depending on the selected programme.
The duration can however be modified even once cooking has
begun. If the value is modified before the programme begins, it
is stored in the memory and suggested again by the appliance
when the programme is next used. If the temperature inside
the oven is higher than the suggested value for the selected
mode, the text “Hot” appears on the display and it will not be
possible to begin cooking; wait for the oven to cool.

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

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

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

*

> BREAD mode

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

recommend that you carefully observe the instructions below:

» follow the recipe;

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

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

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

Recipe for BREAD:

1 Dripping pan holding 1000 g Max, lower level

2 Dripping pans each holding 1000 g Max, medium and
lower levels

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

* Mix the flour and salt in a large bowl.

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

* Make a small well in the mound of flour.

* Pourin the water and yeast mixture.

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

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

* Cut the dough into equal sized loaves.

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

* Dust the loaves with flour.

* Make incisions on the loaves.

* Place the fogd inside the oven while it is still cold.

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

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

Programming the cooking duration

1. Press the 0. icon until the & icon and the numerical
digits on the display begin to flash.

2. Turn the TIMER knob towards + and = to adjust the time
as desired; keep the knob in position to scroll through the
numbers more quickly and make the setting process easier.
3. Once you have reached the desired duration, press the

> Yicon again. The display will show the duration and set
temperature alternately.

* Only available in certain models.
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4. Press the icon to begin cooking.

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

and a buzzer sounds.

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

Setting the end time for a cooking mode

I A cooking duration must be set before the cooking end
time can be scheduled.

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

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

2. Press the \O.Y icon twice: the% icon and the numerical
digits on the display will begin to flash.

3. Turn the TIMER knob towards 4+ and = to adjust the
cooking end time value.

4. Once you have reached the desired end time, press

the @ icon again. The display will show the duration, the
cooking end time and the set temperature alternately.

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

Programming has been set when the & and % icons light

up alternately. The DISPLAY shows the cooking end time,

the cooking duration and the set temperature alternately.

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

and a buzzer sounds.

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

START
To cancel programming press the icon.

Practical cooking advice

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

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

MULTILEVEL

» Use positions 2 and 4, placing the food which requires
more heat on 2.

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

BARBECUE

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

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

PIZZA OVEN

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

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

1
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Cooking advice table
Modes Foods Weight Rack position Preheating Recommended | Cooking
(Kg) Temperature duration
(°C) (minutes)
Manual st_andar_d s_lldlnq
guide rails | guide rails
Multilevel* Pizza on 2 racks 2 and 4 1and 3 yes 210-220 20-25
Pies on two racks/cakes on 2 racks 2 and 4 1and 3 yes 180 30-35
Sponge cake on 2 racks (on the dripping pan) 2 and 4 1and 3 yes 160-170 20-25
Roast chicken + potatoes 141 1 and 2/3 1and 3 yes 200-210 65-75
Lamb 1 2 1 yes 190-200 45-50
Mackerel 1 1or2 1 yes 180 30-35
Lasagne 1 2 1 yes 180-190 35-40
Cream puffs on 3 racks 1and 3and 5 1and 2and 4 yes 190 20-25
Biscuits on 3 racks 1and3and 5 1and 2and 4 ves 180 10-20
Cheese puffs on 2 racks 2 and 4 1and 3 yes 210 20-25
Savoury pies 1and 3 1and 3 yes 190-200 20-30
Grill* Mackerel 1 4 3 no 300 15-20
Sole and cuttlefish 0,7 4 3 no 300 10-15
Squid and prawn kebabs 0,7 4 3 no 300 8-10
Cod fillet 0,7 4 3 no 300 10-15
Grilled vegetables 0,5 3or4 2or3 no 300 15-20
Veal steak 0,8 4 3 no 300 15-20
Sausages 0,7 4 3 no 300 15-20
Hamburgers n°4orb5 4 3 no 300 10-12
Toasted sandwiches (or toast) n°4or6 4 3 no 300 3-5
Spit-roast chicken using rotisserie spit (where present) 1 - - no 300 70-80
Spit-roast lamb using rotisserie spit (where present) 1 - - no 300 70-80
Fan grilling* |Grilled chicken 15 2 2 no 210 55-60
Cuttlefish 1 2 2 no 200 30-35
Spit-roast chicken using rotisserie spit (where present) 1.5 - - no 210 70-80
Spit-roast duck using rotisserie spit (where present) 15 - N no 210 60-70
Roast veal or beef 1 2 2 no 210 60-75
Roast pork 1 2 2 no 210 70-80
Lamb 1 2 2 no 210 40-45
Fast cooking* | Frozen food
Pizza 0.3 2 1 - 250 12
Courgette and prawn pie 0.4 2 1 - 200 20
Country style spinach pie 0.5 2 1 - 220 30-35
Turnovers 0.3 2 1 - 200 25
Lasagne 0.5 2 1 - 200 35
Golden rolls 0.4 2 1 - 180 25-30
Chicken bites 0.4 2 1 - 220 15-20
Pre-cooked food
Golden chicken wings 0.4 2 1 - 200 20-25
Fresh Food
Biscuits (shortcrust pastry) 0.3 2 1 - 200 15-18
Sponge cake made with yoghurt 0.6 2 1 - 180 45
Cheese puffs 0.2 2 1 - 210 10-12
Low Proving / Defrosting - 2 1 no 40 -
temperature* | White meringues - 2 1 no 65 8-12ore
Meat / Fish - 2 1 no 90 90-180
Baking* Tarts 05 2o0r3 1or2 yes 180 25-35
Fruit cakes 1 2o0r3 1or2 yes 180 40-50
Sponge cake made with yoghurt 0,7 2o0r3 1or2 yes 170-180 45-55
Small cakes on 2 racks 0,7 2 and 4 1and 3 yes 180-190 20-25
Sponge cake 0,6 2o0r3 1or2 yes 160-170 30-40
Cream puffs on 3 racks 0,7 1,3 and 5 1,2 and 4 yes 180-190 20-25
Biscuits on 3 racks 0,7 1,3 and 5 1,2 and 4 yes 180 20-25
Filled pancakes 0,8 2 1 yes 200 30-35
Meringues on 3 racks 0,5 1,3 and 5 1,2 and 4 yes 90 180
Cheese puffs 05 2 1 yes 210 20-25
Pizza* Pizza 0,5 2 1 yes 210-220 15-20
Focaccia bread 0,5 2 1 yes 190-200 20-25
Automatic**
Baked cakes |Baked cakes 1 2or3 2 no
Bread*** Bread (see recipe) 1 1or2 1 no

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

! ECO programme: This programme guarantees sensible energy saving — is recommended for dishes such as fish fillets, small pastries and vegetables.

It is also suitable for warming foodstuffs and for completing cooking.
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Precautions and tips

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

General safety

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

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

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

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

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

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

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

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

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

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

* Do not use aluminium foil to line the bottom of the oven.

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

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

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

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

* Do not rest objects on the open oven door.

* Do not let children play with the appliance.

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

* The appliance is not intended to be operated by
means of an external timer or separate remote-
control system.

Disposal

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

* The European Directive 2012/19/EEC on Waste
Electrical and Electronic Equipment (WEEE), requires
that old household electrical appliances must not
be disposed of in the normal unsorted municipal
waste stream. Old appliances must be collected
separately in order to optimise the recovery and
recycling of the materials they contain and reduce
the impact on human health and the environment.
The crossed out “wheeled bin” symbol on the product
reminds you of your obligation, that when you dispose
of the appliance it must be separately collected.
Consumers should contact their local authority or retailer
for information concerning the correct disposal of their
old appliance.

Respecting and conserving the environment

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

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

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

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

Maintenance and care
Switching the appliance off

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

Cleaning the appliance

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

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

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

* The stainless steel or enamel-coated external parts and
the rubber seals may be cleaned using a sponge that
has been soaked in lukewarm water and neutral soap.
Use specialised products for the removal of stubborn
stains. After cleaning, rinse and dry thoroughly. Do not
use abrasive powders or corrosive substances.
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* The inside of the oven should ideally be cleaned after
each use, while it is still lukewarm. Use hot water and
detergent, then rinse well and dry with a soft cloth. Do
not use abrasive products.

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

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

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

Cleaning the oven door

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

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

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

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

J——

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

harlr;p bulb:

comparmen] | 1. Remove the glass cover
of the lamp-holder.

€TE Lamp 2. Remo.ve tlhe Ilgr_mt t?ulb and
replace it with a similar one:
halogen lamp voltage 230V,
wattage 25 W, cap G 9.
Glass cover

3. Replace the glass cover
(see diagram).

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

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

Sliding rack kit assembly

To assemble the sliding
racks:

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

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

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.

I Do not place the sliding racks in position 5.
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Troubleshooting

Problem

Possible cause

Solution

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

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

Set the clock.

A programmed cooking mode
does not start.

There has been a blackout.

Reprogram the cooking mode.

Only the high luminosity
“Clock button” is lit.

The appliance is in standby mode

Press any button to exit
standby mode.

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

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

Wait for the oven to cool down.

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

Positions 1 and 5: the direct
heat could cause
temperature-sensitive

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

! BaXHO cOXpaHUTb AaHHOE PYKOBOACTBO ANS ero
nocrieaywwmx KoHcynbTaumn. B cnyyae npoaaxwu,
nepegayv U3genust Unu npu nepeesfe Ha HOBoe MEeCTO
XUTenbCcTBa HEO0BX0AMMO NPOBEPUTL, YTODOLI PYKOBOACTBO
OCTaBasioCb BMECTE C U3AenN1eM, A5s TOro YTobbl ero HOBbIN
BrageneL, Mor 03HaKOMUTbLCS C NpaBuaMu aKcnnyaTauum
N C COOTBETCTBYOLMMU NPEAYNPEXAEHNAMMU.

! BHMMaTENbHO NpoYUTanTe MHCTPYKLIMK: B HAX COAepKaTcs
BaXHble cBefeHua o6 ycTaHOBKe, akcnnyaTauuu u
©e3onacHOCTU N3aenus.

PacnonoxeHue

! He paspewaunte getam mrpatb C yNnakOBOYHbIMU
MaTepuanamMmu. YnakoBodHble matepuarnbl OOMKHbI ObITb
YHUYTOXEHbI B COOTBETCTBMM C MpaBUiiaMn pasaesibHoro
cbopa mycopa (cM. MNpefocTopoXKHOCTU U pekoMeHaauun).

! MoHTax nsgenu4a npon3sBoanTCA B COOTBETCTBUU
C O@HHbIMWN MHCTPYKUNAMU KBaJ'IVI(*)VILI,VIpOBaHHbIMVI
cneyunanmcrtamMmu. HenpanmbeM MOHTaX nsgenma MoXxet
CTaTb NpUYMHON noBpexageHna nmvyllectesa U NpUYNHUTb
yu.lep6 nrgamMm n goMallHUM XUBOTHbIM.

BcTpoOeHHbI MOHTaX

Ona obecnevyeHuss ncnpaBHOro PYHKLUOHUPOBAHMUS
BCTPanBaeMOoro 13aenms KyXoHHbIN arieMeHT JOIMKEH UMETb
COOTBETCTBYIOLLME XapaKTEPUCTUKN:

*  MaHEerM KyXOHHbIX 3NIEMEHTOB, MPUIIEraloLLMX K [1yXOBOMY
LKady, OOMKHbI BbiTh BbINOMHEHbLI M3 TEPMOCTOWMKOTO
marepuana;

*  KJ1EM KyXOHHbIX 31IEMEHTOB 3MEMEHTOB, LLIMOHMPOBAHHbIX
[EepeBoM, JOMKeH BbiTb YCTOWYMBLIM K TemnepaType
100°C.

« [Ns BCTpauBaHWUsS OyXOBOrO LWKada nofd KYXOHHbIM
TOMOM (CM. CXEMY) UM B NeHan Hula KyXOHHOro
arnemeHTa [ormKHa UMeTb CrieaytoLne pasmepsb:

575-585 mm.

590 mm.

/
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* Tonbko ANA Mogenen U3 HepXxaBerowen cTanm

! Mocne BcTpaMBaHuAa M3genusa B KYXOHHbIA 3NEMEHT
[OJKHa ObITb UCKMOYeHa BO3MOXHOCTb KacaHus K
ANEKTPUYECKMMM YaCTAMU.

Pacxopn anekTpoaHeprun, ykasaHHbI Ha NacnopTHOM
Tabnuyke msgenus, 6bin 3amepsiH Ans AaHHOro Tuna
MOHTaxa.

BeHTunauyusa

[na obecneveHns Hagnexailen BeHTUNAUMM Heobxoaumo
CHATb 3aJHIOI0 MaHemnb HULWIKN KYXOHHOrO 3feMeHTa.
PekomeHayeTca ycTaHOBUTbL AyXOBOW LWiKad Ha ABa
OepeBsHHbIX Bpycka MM Ha CNnoLWHOe OCHOBaHMue C
OTBEPCTUEM ONAaMETPOM He MeHee 45 x 560 MM (Cm YepTexn).

_—r

LleHTpoBKa M kKpenneHue

[nsa kpenneHns n3genmsi K KYXOHHOMY 3NeMeHTY:

* OTKpOWTE ABepLy AYXOBKM,;

* BblHbTE 2 PE3MHOBLIX 3arnyLwWKn, 3akpbiBaoLwmne
KpenexHble 0TBEPCTUS B NepuMeTparnbHON pamke;

* MpuUKpenuTe OyxXOBOW LKag K HUWe 2 wypynamu ang
nepesa;

* YCTaQHOBWUTE Ha MECTO PE3NHOBbIE 3arfyLLUKN.

e ot

I W\

—1 @I
i !
U7

ﬁ/ ) \

! Bce 3alMTHble areMeHTbl AOMKHbl OblTb 3aKpenseHbl
Taknum 06pasom, 4Tobbl NX MOXHO BbINO CHATL TOMBLKO NpK
NMOMOLLM CreumnanbHOro MHCTPYMeHTa.

AnekTpu4yeckoe NoakKYeHne

[yxoBble WwKadbl, YKOMNIEKTOBAHHbIE TPEXMONOCHbLIM
ceTeBbIM kabeneM, pacunMTaHbl Ha OYHKLUMOHMPOBaHWE
C NepeMeHHbIM TOKOM C HanpsXeHWeM U 4acToToMn
3MEKTPONUTaHUS, yKa3aHHbIMM Ha NacrnopTHOW Tabnuyke ¢
OaHHbIMK (CM. HUXe).
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MoacoeanHeHue ceTeBoro Kabens

1. OTKpoNTE 3aXWMHYIO
KOPOOKY, HaXkaB npu NoOMoLLn
OTBEPTKU Ha BbICTYMbI C
OOKOB KpbILWKKN: NOTSAHUTE
N OTKPOWTE KPbIWKY (CM.
CcXemy).

=
=
=
=
A
_
=
_

_

2. MNopspok nogcoeguHeHnst
CeTeBOoro Kabens: oTBUHTUTE
BMHT KabenbHOro carnbHuka
N TPU BMHTa KOHTaKTOB L-N-
= 1 3atem npukpenuTe
nposoda nopg ronoBkamu
BWHTOB, cObrnogasi LIBETOBYHO
MapkupoBky CuHuini (N)
KopuyHeBbin (L) XXenTto-
3eneHblit = (cMm. cxemy).
3. 3akpenunte ceTeBOu
kabenb B crneunanbHOM
kabenbHOM carnbHuKe.

4. 3akponTe KpbIWKY
32KMMHON KOPOOKN.

MoacoennHeHne ceTeBOro WHypa U3AENus K ceTu
3NeKTPONUTaHUA

YcTtaHoBUTe Ha ceTeBon Kabenb HOpManM3oBaHHYIO
LUTENCENbHYIO BUIKY, PACHUTaHHYHO Ha HarpysKy, ykazaHHyo
Ha nacnopTHomn Tabnuyke (cM. cOoky).

B cniyyae npsiMoro nogkmnoYeHns K CETU 3NEKTPONUTaHUs
Mexay vnsgenvem u ceTbio HeobxogMMO YyCTaHOBUTL
MHOTOMOMICHbLIN BbIKNOYaTENb C MUHUMalbHbIM
paccTosHUeM Mexay KOHTakTaMu 3 MM, pacHuMTaHHbIV
Ha [aHHYI0 HarpysKy Y COOTBETCTBYIOLLMIN AENCTBYIOLLMM
HopmaTunBaM (BbIKIoYaTeNb He AOMKEH pa3mblKaTb NPOBOA
3a3emrnieHus). CeTeBoli kabernb AOmKeH ObITb PacnonoXeH
Takmm o6pa3oM, 4Tobbl H1 B OQHON TOYKE ero Temneparypa
He npeBhbllana Temneparypy nomelleHust 6onee 4em Ha
50°C (Hanpumep, 3a4HASA NaHenb OyX0BOro Wwkadga).

! SJ'IEKTpOMOHTep HeCeT OTBETCTBEHHOCTb 3a npaBuiibHOE
nogknw4yeHne m3genna K 3J1eKTpu4eckonm cetn U 3a
cobntogeHne npasun 6e3onacHocTu.

Mepen nodknioYeHneM UsOenust K CeTu anekTponuTaHms
npoBepLTe CreaytoLlee:

* poseTka AOMKHA ObITb COedMHeHa C 3a3eMIeHUEM U
COOTBETCTBOBaTb HOpMaTUBaM;

e ceTeBas po3eTka [OJXHa ObiTb paccuMTaHa Ha
MakcMmarbHy NOTPeGNsSemMyo MOLLHOCTbL M3enus,
yKasaHHyH B TabrnumLe TEXHUYECKUX XapaKTepUCTUK;

* HanpsikeHWe M YacToTa Toka CeTW [LOJIKHbI
COOTBETCTBOBATb 3MEKTPUYECKUM JaHHbIM U3AENUS;

* ceTeBasi po3eTka JormKHa ObITb COBMECTMA CO LUTEMNCENBHOM
BUINKOW 13aenus. B NpoTUBHOM criyyae 3aMeHuUTe po3eTKy
UnW BUIKY; HE UCMONb3yWUTe YOMUHUTENN UM TPOUHUKM.

! 3penne pomkHO ObiTb YCTAHOBMEHO Takum obpasom,
4YTOObI 3NEKTPUYECKMM NPOBOA M CeTeBasi po3eTka Obinu
Nerko AOCTYMHbI.

! 3]'IeKTpVI'~IeCKMI/I npoBo nsaenma He OorKeH ObITb COrHyT
nnn cxar.

! PerynspHo npoBepsaAnTe cocTodAHue kabens
3MNeKTponMTaHMa 1 B cny4Yae HeobXoAMMOCTU Mopy4yuTe
€ro 3aMeHy TOJIbKO YMOMHOMOYEHHbIM TEXHUKaAM (CM.
TexHu4eckoe obcnyxnBaHue).

! MpouzBoauTenb He HeceT OTBETCTBEHHOCTU 3a
nocneacTBUsi HecobIOAeHUA NepeyYnCcneHHbIX Bbllle
Tpeb6oBaHUMU.

AlO 77

NACMOPTHASA TABJIIUYKA

wmpuHa 43,5 cm.
BbicoTa 32,4 cMm.
rnybuHa 41,5 cm.

FabapuTtHble
pa3mepbI*

O6bLem* 59 n

wmpuHa 45,5 cm.

MabaputHble BbicoTa 32,4 cm.

pasmepbI** rny6uHa 41,5 cm.
O6bLem** 62 n
HanpsbkeHne 220-240 B ~ 50/60 Ny unun
AnekTpuyeckoe 50 Iy (cm. MacnopTHyto Tabnuyky),
noaknto4vyeHue MaKkcnmMmarbHasa nornoilaemas
MoLLHocTb 2800 BT
ENERGY Oupextuea 2002/40/CE 06 aTukeTkax
LABEL 3MEeKTPUYECKMX OyXOBbIX LUKadoB.

HopmaTtus EN 50304
3asBreHne 0 pacxofe 3NeKTPo3HePrnm

Be3 BblABUXHbIX o
Knacca npuHyaunTernbHOn

Hanpasnatomx KOHBEKLIMW - PEXWUM Harpesa:
ECO.
c'l
A0 77

[aHHoe n3genvie cooTBeTCTBYET
cnegyowmm Oupektusam
EBponetickoro CoobLiecTsa:
2006/95/CEE ot 12.12.06 (Huskoe
HanpshxeHue) ¢ nocneayoLwmnmmm
nameHeHusimmn — 2004/108/CEE ot
15.12.2004 (OnekTpomarHuTHas
COBMECTUMOCTb) C NOCNeAyOLWMMN
nameHeHusamn — 93/68/CEE ot 22/07/93
C nocrneayoLwmMMmn N3MEHEHNSIMU.

- 2012/19/CEE c nocneayowwmmu
N3MEHEHUSIMMU.

- 1275/2008 pexum

C

PP

3HeprocbepexeHUs/BbIKI.

* Tonbko 15 Moferneit C HanpaBMSIOLLMMM, U3rOTOBMEHHBIMI METOAOM BbITSHKKU.
** TonbKko Anst MOAENeit ¢ HaNPaBNSOLLMMM W3 MPyTKa.
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m BknroyeHue n aKkcnnyaTtauums

BHUMAHUE! [dyxosou
wkad ykomnnekTtoBaH
cucTtemMon OIOKMPOBKMU
peLlweTok, No3BongwLLen
BbIHUMATb MX U3 LYXOBKM
He NonHocTbHo (1).

[ns nonHOro BbIHUMAHWS
peweToKk JOCTAaTOYHO
NOAHATb UX, KaK NMokasaHo
Ha cxeme, B3IB UX 3a NepeaHuii Kpan, n NoTSHYTb Ha cebs

(2).

! Mpw nepBOM BKITHOYEHMU LyXOBOTO LKada pekoMeHayeM
npokanuTb €ro NpPpMMepHO B TeyeHMe 4vaca npu
MakcuMarnbHOV TeMnepaTtype C 3aKpbITOn ABepuen. 3atem
BbIKIMOUMTE AYyXOBOW LKA, OTKPOWTE ABEPLLY M NPOBETPUTE
nometleHune. 3anax, KOTopbI Bbl MOXETE MOYYBCTBOBATb,
BbI3BaH UCMapeHWeM BELLECTB, UCMOMb30BaHHbLIX OIS
npenoxpaHeHus AyxoBoro Lwkada.

! Ing ynpoweHns HacTPOWKM OCTaBbTe PYKOSATKY B
BbIGPaHHOM MONOXEeHUN: UMdpbl HA gUCTIee CMEHSTCA
ObIcTpee.

! Kaxxgas HacTpovka aBTOMaTUYeCKN COXpaHseTcs B
namaTy no npowectsmmn 10 cekyHn,.

! AKTMBMPOBaTL CEHCOpPHbIE KHOMKKU touch B nepuartkax
Hemnb3sl.

HeKOTOpre Mogenn yKoMnieKToBaHbl neTenbHOMn
CUCTEMOW, MO3BONSAIOLLEN MMABHO 3aKpbITb ABepUy, He
npmwxmnmasa ee pyKon. Ons npaBUJIbHOIO NCMNOJ1Ib30BAHUA
CUCTeMbl nepen 3akpbiBaHMeM OBepLbl:

* TMOJTHOCTbIO OTKPbITb ABEpLY.

* un3beraTb 3aKpbliBaHUA ABepLbl C cunon.

! Ona onTumMusaunuy NpuUroTOBNEHUA B MOMEHT
aKTUBMPOBAHUS BblGpaHHOW PYHKLUU NPOU3BOAMTCA
HacTpoiika napameTpoM U3enus, KoTopas MOXeT Bbi3BaTb
3a[1epXKKy BKIMHOYEHUS BEHTUNSATOpPA U HarpeBaTernbHbIX
3MEeMeHTOB.

BnokupoBka ynpaBneHnu
1 ynpasleHna MOXHO 3a6J'IOKI/1pOBaTb npu BbIKNMOYEHHOMN
AYyXOBKe, Nocie Ha4vana uim no 3aBepLUeHUn npurotoBrieHA
1 B rnpouecce nporpaMmMMpoBaHus.

[na GrnoknpoBKn yrnpaBneHWn OyXOBKM HaXXMUTE KHOMKY
=O npumepHo Ha 2 cekyHObl. Pasgaetcs 3ByKOBOM
curHan, Ha gucnnee nosiBnsercs cumeon kKrwoda “n—0O”.
BkntoueHHble cumsornbl ==O nokasbiBatoT, YTO BroKMpOBKa
aKkTMBMpOBaHa.

[0nsa pa3bnoKNpoBKM BHOBb HaXMuUTe MPUMEPHO Ha 2
ceKyHbl kHonky =O.

HacTpouka yacoB
I HacTtporika 4acos Npon3BoanTCS TOMBKO NPU BbIKITFOYEHHOM
AYyXOBKe. Ecrin OYXOBKa B pexume eHeproc6epe>KeHV|9|,

N
npy NePBOM HaXaTun KHOMKM O nokasblBaeTcs Tekyllee
BpeMs. BHOBb HaxmMuTe 3Ty KHOMKY ANS HacTPOWKU
BPEMEHN.

[Nocne nogknoyeHus K3NEeKTPOCETN U Nnocrie OTKIH4YeHNA

N
3HeprocHabXeHns KHomnka \..-
muratoT B TedeHune 10 cekyHa.
HacTporika yacos:

n umdpbl Ha gucnnee

1. Haxkmute kHomky o2 3
2. MNMoeepHute perynatop HACTPOMKA BPEMEHW B
CTOPOHY + 1 = Ons HaCTPONMKM YacoB;

3. BbicTaBuB TO4HOE BpEMS, BHOBb H&XXMUTE KHOMKY @
4. NoBTOPUTbL BbIWEONUCaHHY onepauuto Ans
BbICTaBIEHUS MUHYT.

B cnydae npepbiBaHUsA aHeprocHabxeHus Heobxoanmo

~ .
BHOBb BbICTaBUTb BpeMA. CumBon -, MUTAQOLWNN Ha
aucnnee, NnokKasbIBaeT, YTO YacCbl HACTPOEHbI HENPAaBUITbHO.

Hactpowka Tanmepa

! HactponTb TariMep MOXHO Kak npu BKIHOYEHHOM, TaK n
Npv BbIKITFOYEHHOM AyX0BOM LuKkady. Tanmep He ynpasnseT
BKITHOYEHMEM UMW BbIKINIOYEHMEM AyXO0BOro LiKkada.

Mo uctevyeHun 3agaHHOro BpemeHu TanMmep BKItoyaet
3BYKOBOW CurHars, Kotopbiv npepbiBaetcs yepes 30 cekyHa
UK nocne Haxatus Ha Nobyo akTUBMPOBAHHYHO KHOMKY.
[Mopsagok HacTponku Tanmepa:

1. Haxkmute kHomky ﬂ
2. BbIcTaB/NTE HYXHOE BpeMms, NOBEPHYB PYKOATKY
HACTPOWKN BPEMEHW B cTopoHy + v —.

3. BoicTaBus HYXXHO€ BpeMs, BHOBb HAXMUTE KHOMKY a

Bknto4YeHHbIn CUMMBON nokasbiBaeT, YTO Tanmep
BkrtoveH. Ha JNCTIEE nokasbiBaeTcs 0bpaTHbIN OTCYET.

[Ins oTMeHbI PyHKUMM TaiMepa HaXXMUTE KHOMKY
NMOMOLLM PYKOATKM ycTaHoBMTe Bpems Ha 00:00.

nnpu

BHOBb Haxkmute KHOMKY .

BblkntoyeHve cumeona a O3Ha4aerT OTKIr4yeHne Taﬁmepa.

Mopsnok BKkNoYeHNUA AyXOBOro wkadga

1. BKMOYMTE KOHCOIMb YNPaBneHNs Npu NOMOLLIM KHOMKK C)
. U3pgenune nspnaet Tpm 3ByKOBbLIX CUrHana Bo3pacTatoLlen
rPOMKOCTU, U NOCneaoBaTenbHO 3aropatTcs BCe KHOMKM.
2. BboibepuTe HyXHYKH nporpaMmy MpuUroToBAEHUS
npu nomowmn pykoatkn NMPOITPAMMBI. Ha gucnnee
rokasblBaeTcs:

- ecnu BblbpaHa nporpamMmma MpUroTOBIEHUS B PYYHOM
pexume, TemnepaTtypa aHHOW Nporpammel;

- “Auto”, nepemexatoLieecst C NPOAOMKUTENBHOCTBLIO MpU
BbI6Ope NPUroTOBIEHUS B aBTOMAaTUYECKOM PEXUME.

3. Haxkmute KkHomky AN Havana npuroToBneHus.

4. [lyxoBKa Ha4yHET HarpeBaTbCs, MHAMKATOPbLI Harpesa
OyayT 3aropaTbCsi N0 Mepe MOoBbILIEHNS TeMNepaTypbl.

5. 3ByKOBOW CUrHan v BKIMYEHVEe BCEX MHAMKATOPOB Harpesa
03HayaerT, YTo (hbasa NpeaBapuTENbHOIO HarpeBa 3aBepLueHa.
Ha gaHHoM aTtane MOXHO NMOMECTUTb B AYXOBKY MPOAYKTbI.
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6. B npouecce npurotoBneHus B nob0n MOMEHT MOXHO:
- UIBMEHUTb TEMNepaTypy , noBepHyB pykosaTky TEPMOCTATA
(TOnbKO AN NPOrpamMmM NPUroTOBIEHNS B PYHYHOM pEXUME);
- 3anporpaMMMpoBaThb NPOJOIKUTENBHOCTb NMPUIOTOBIEHNS
(cm. Mporpammel);

|
- NpepBaTb NPUIOTOBMEHME MPY NMOMOLLIN KHOMKM O B atom
criyyae usgenve 3anoMUHaeT Temneparypy, kotopas mMorrna
ObITb 3MEHeHa paHee (TOMbKO B MporpamMMax PyHHOTO PesKMA).

- BbIKITIOYMUTb AYXOBKY, AiepXa HaXaToW KHOMKY 3
CEeKyHAbl.

7. B cnyyae BHe3anHoro oTKIMO4EHUS ANEKTPONUTaHUS, €CIN
Temneparypa B yXOBOM LLUKadyy HE CrMLLKOM NOHU3unach,
cpabaTtbiBaeT cuctema, Bo3oOHOBNSLWAA NporpaMmy
NMPUrOTOBMEHMS C MOMEHTA, B KOTOPbIM OHa Bbina npepeaHa.
MporpamMmmunpoBaHune, caenaHHoe B OXuaaHuM 3anycka
nporpamMmmbl, He COXpaHsAeTcs nocrne BO30O6HOBNEHUS
3HEeprocHab>XeHnUs M [JOMNXHO OblTb BbIMOMHEHO
NOBTOPHO (Hanpumep: ObINO 3anporpamMMMpoBaHO
Havano npurotoenexHnsa B 20:30. B 19:30 npepsanock
3HeprocHabxeHue. Npy BO30GHOBNEHNN S3HEPrOCHABXKEHMS
HeobXxoaMMO BHOBb BbINOMHWUTE MPOrpaMM1MpoBaHue).

! [lyxoBKa HayMHaeT HarpeBaTbCsl Yepes3 2 CeK. nocne
BblIGOpa HY>KHOrO LiMKna.

! B nporpammax N'PAJb thasa npegsaputenbHOro Harpesa
He npegycMoTpeHa.

! Hukorga He cTaBbTe HUKaKnx npegmeToB Ha AHO OyX0BOro
mKacba, TaK KakK OHM MOTyT noBpeavnTb aManmpoBaHHOE
NOKpbITHE.

! Bcerga ctaBbTe nocydy Ha npuraratoLyocs peLleTky.

! [lyxoBKa HayMHaeT HarpeBaTbCsl Yepes3 2 CeK. nocne
BblIGOpa HY>KHOrO LMKna.

OxnaguTtenbHas BeHTUNALUA

[ns noHWXeHnsa TemnepaTypbl CHApYyXXu OyXOBOro Likada
oxnaguTenbHblI BEHTUNATOP CO34aeT NOTOK BO34yxa
MeXOy KOHCONbHO YpaBneHus, ABepLei AyxXoBoro wkada,
a TakXe HWXHUM KpaeM ABepubl AyXoBKW.B Havane
nporpamma FAST COOKING BeHTuUnatop pabotaet Ha
HW3KOWN CKOPOCTW.

! Mo 3aBepLUEHMN NPUTOTOBIIEHMS BEHTUATOP NPOAomkaeT
paboTtaTb BNAOTb A0 HaANEeXallero oOxXnaxKaeHnsa OyXOBKU.

OcBelyeHne ayxoBoro wkada

OcBeLLeHVe BKIOYAETCH NPY OTKPbIBAHUM ABEPLIbI YXOBKU
UM B MOMEHT 3anycka nporpaMmmbl NpUrotoeneHus. B
MoLEensX, ocHaleHHbIXx nHankatopom LED INSIDE npu
3anycke MpUroToBMEHNS BKIHOYAKTCA UHAMKATOPbI AN
Ny4LLEro OCBELLEHUS BCEX YPOHEN NPUTOTOBIEHUS.

KHonka ¥~ no3BonseT BKoYaTh U BbIKMNoYaTh OCBELLEHNE
B Nt0OO MOMEHT.

MHAMKaTOpr OocCTaTo4yHoOro rtenna

Nagenue YKOMNJIEKTOBAHO MHAMKATOPOM OCTaTO4YHOIo
Tenna. I'IpM BbIKITHO4YEHHOW OyxoBKe aucnnewn nokasbiBaeT
OCTaTo4HOEe TenJyio B AYyXOBKe BKIKOYeHueM LWKanbl

ocTaTtoyHoro Tenna. OTAenbHble CEerMeHTbl WKanbl
nocnenoBartesibHO racHyT, N0 Mepe TOro Kak TemMmneparypa
B AyXOBKE MNOHMXXaeTCA.

BosBpaT k 3aBOACKMM HacTpoMKam

OyxoBon wkad MOXeT OblTb HACTPOEH Ha MUCXOAHbIE
abpuryHbie 3HAYEHUs, YTO U3MEHUT BCE HACTPOMKN,
caenaHHble Nonb3oBaTeneM (Yachl ¥ NepCoHanM3nMpoBaHHas
NPOLOIIKUTENBHOCTE NpurotoBneHua). Ona cbpoca
BbIKMIOYUTL AYyXOBKY, AepxaTb pykoaTtky NMPOIPAMMBbI
MOBEPHYTON MO YaCOBOWN CTPENKe U OQHOBPEMEHHO HaXaTb

KHOMKY . Ha 6 cekyHa. [Nocne o6HyneHus paanaeTcg

SByKOBOVI CcurHarn. anI NnepBOM Ha)XaTuu KHOMKA O OyXoBKa
BO3BpalLlaeTca B PpeXXmnm nepBoro BKIO4YeHUA.

Pexxum aHeprocbepexeHus

OaHHOe wu3pgenue oTBevyaeT TpeboBaHuUAM
HoBon EBponenckon OMpekTuBblI MO OrpaHUYEHUO
3HepronoTpebneHns B pexmme aHeprocoepexeHus. Ecnu
B TeyeHne 30 MUHYT He NPOU3BOAMUTCS HUKaKMX onepawmi
1 He aKTMBMpOBaHa ONOKMPOBKa ynpaBneHun nnv ABepLp,
n3genue aBTOMaTUYECKU MEPEKITIYaeTCs B PEXUM
3HeprocbepexeHus.

Pexunm aHeprocbepexeHnss nokasbiBaeTCcs CYMBOMOM
«CumBon Yacbl» ¢ apkon nogceeTkon. MNpu nepsBom
K€ MCMnonb30oBaHUM ynpaBneHu nsgenusi, cuctema
BO3BpaLLaeTcs B paboumnin pexunm.

[Mporpammebi

! [Ina obecnedeHns naeanbHOW HEXHOCTU U XPYCTALLEN
Kopoukn 6ntog AyxoBka noggepXuBaeT BMaXXHOCTb B
dopmMe BOASHOro napa, kotopas 00bl4HO BblaensieTcs
npu npurotoBneHnn. Takum o6pasom MOXHO MONyYnTb
onTMMarbHble pesynbTraThl MPUroTOBNEHUS MOObIX Onoa.

! [pu Kagom BKNIOYEHMM OYXOBOM LWIKad nokasbiBaeT
nepByto NporpaMMy NpUroToBIEHNS B PYYHOM PeXUME.

gj\ Mporpamma OQHOBPEMEHHOE NPUTOTOBIEHUE
Tak kak xap ABnsieTcs NOCTOSIHHbIM BO BCEM [YyXOBOM
Lkadpy, Bo3ayx obecneuviBaeT 0OQHOPOAHOE MPUIrOTOBIIEHNE
n nogpymsaHuBaHme npogykta. OQHOBPEMEHHO MOXHO
ncnonb3oBaTtb He Gonee ABYX YPOBHEW AyXOBOro Lkada.

SAAAns

Mporpamma NPUIb

BknovaeTca BepxXHUI HarpeBaTenbHbIA ANEMEHT 1 BepTen
(ecnu oH nmeeTcs). Beicokas TemnepaTypa v >kap npsiMoro
OEeNCcTBUSI TPUNS peKoMeHAyeTcs ANs NPUroToBNeHUs
NPOJYKTOB, HY>XAAILWNXCA B BbICOKOM MOBEPXHOCTHOM
Temnepatype. B npoLiecce npurotoBneHus ABepLia oyX0oBKu
OOMKHa ocTaBaTbCcs 3akpbiTon (cMm. «[lpakTuyeckune
pekoMeHZaL MM No NpUroToBrneHno”).

riﬂ Mporpamma 3ANEKAHKA

Bknio4vaeTca BepXHWW HarpeBaTesibHbIA 3NEMEHT,
N B onpederieHHbln MOMEHT UMKa Takxke Kpyrnbl
HarpeBaTemNbHbIN 3NEMEHT, BKMIOYATCA BEHTUNATOP
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BepTen (ecnu oH nmeetcs). CoyeTaeT ogHOHanNpaBneHHoe
BbIJENEHNE apa C NPUHYANTENbHON LIMPKYNALMen Bo3ayxa
BHYTPM OyXOBOrO LiKada.

OTO npenaTcTBYeT OOropaHuto NMOBEPXHOCTU MPOOYKTOB,
noBbILLAas NPOHKKatoLLLY cnocobHOCTb apa. B npouecce
NPUroToBrNeHNsa ABepLa AYXOBKM LOMKHA ocTaBaTbCs
3akpbiTon (cM. «lpakTuyeckme pekomeHgauum no
NPUroTOBINEHUIO”).

EE Mporpamma FAST COOKING

[daHHas nporpamMmma ocobeHHO pekoMeHayeTcs Ans
ObICTPOro NpUroToBneHns nonycgabprnkaToB (MOPOXKEHbIX
1N rotoBbix 6rto). OnTuMarnbHble pe3ynbTaThl NonyYakTcs
NPV UCMONb30BaHNM TONbKO OLHOMO YPOBHSI.

& Mporpammbl HU3KAA TEMIMEPATYPA

OTOT pexuMm NPUTroTOBNEHUSA CIYXWUT ANt pacCTOUKU
TecTa, pa3MopO3Ku NPOAYKTOB, MPUrOTOBMNEHWS NOTYPTOB,
bonee nnn meHee GbLICTPOro pasorpeBa roToBbIX 6rtoa,
ONs NPOAOIIKUTENbHOIO MPUrOTOBIEHUSI NMPU HU3KOU
Temnepartype. B gaHHOM pexume MOXHO BblbpaTb OaHY
13 criegyrowmnx Temnepatyp: 40, 65, 90°C.

@ Mporpamma KOHOUTEPCKAA BbINMEYKA
BkntovaeTcs 3agHUN HarpeBaTefbHbIA 31IEMEHT U
BEHTUNATOP, 0becnevmBasi YMEPEHHbIN U OAHOPOAHbIN
Kap BHYTPU AyxoBkuW. [laHHasa nporpaMmma npegHasHadeHa
ONS NPUroTOBNEHNUST AENUKaTHbLIX NPOOYKTOB (Hanpuwmep,
KOHAMUTEpPCKas BbiNeyka U3 POXCKEBOro TecTa).

I'Iporpamma MALLA

BkntoyalTca HMXHUIN U KPYINblA HarpeBaTenbHble
3NEeMEHTbl 1 BEHTUNATOP. ATa KOMOMHaUMA No3BonseT
BbICTPO HarpeTb AyXOBKY. ECrnn ncnonb3yoTcst HECKONbKO
YPOBHEN OOHOBPEMEHHO, HEOBXOAUMO MEHSITb MecTamu
6ntoga B cepeavHe UX NPUroTOBEHUS.

Mporpamma ECO

BkntwoyaeTca 3agHuin HarpeBaTesflbHbIA 31IEMEHT U
BEHTUNATOpP, 0becnevnBast yMepPEHHbIN N OAHOPOAHbIV Xap
BHYTPW OYXOBKW. PeX1M 3KOHOMUKN SHEPTMN pekoOMeHA0BaH
ons Hebonbwux 6ng U naeanbHO NOAXOAUT ANS
nogorpeea v noBefeHus 6ntoga 4o roTOBHOCTM.

Bepten*
Ona BknwoyeHna BepTena (CM. CXxemy) BbIMOJMHUTE
criegyloLume onepaumn:

1. CTaHOBMWTE NPOTUBEHDb Ha
1-bI YPOBEHD;

2. YcTaHoBUTE OepxaTenb
BepTena Ha 3-un ypoBeHb
MW BCTaBbTe BepTen B
cneunanbHoe oTBepcTue
B 3a[HEN CTEHKe OyXOBOro
wkada;

3. Bknwunte Beprten,

Bblﬁle.a._T nporpaMmebl
i | £5

! Mocne 3anycka obeux nporpamm nnm Iﬁlnpw
OTKpbIBaHUM ABEpLibl YXOBK/ BEpTEN OCTaHaBNMBaETCS.

MporpaMmmbl NpUroToBrieHUs1 B
aBTOMaTU4YECKOM pexume

! TemnepaTypa M NpPOAONXUTENbHOCTb
NPUroToBreHUsA 3aAaHbl NO YMONYaHUIO CUCTEMOW
C.0.P.® (OnTumanbHoe 3anporpammMupoBaHHOe
MpurotoBneHue) , aBToMmaTuyeckn obecneymBaroLLei
onTMManbHbIV pesynbrat. [purotoBneHne aBToMaTuyecku
3aBepLUaeTCcs, U AyXOBOW LUKad BKMOYAET 3BYKOBOM CUrHaI,
O3HavatLwmn, 4yto 6niogo rotoso. MNpurotoBneHne Moxet
HayaToO B XOMNOAHOW MNW B pasorpeton AayxoBke. MoXHO
nepcoHanM3npoBaTh NPOAOIMKNTENBHOCTb NPUrOTOBEHUS
cornacHo Bawwum nuyHbiM BKycam, nameHsis ee Ha £5/20
MWHYT B 3@aBUCUMOCTM OT BblGpaHHOW nporpammsl. [locne
Hayana NpuUroToBNEHUs TakXe MOXHO W3MEHUTb ero
NPOJOMKMTENbHOCTL. ECnn nsameHeHve nponssoanTcs o
3arycka nporpammbl, OHO COXPaHSIETCA B NaMsATU 1 BHOBb
nokasblBaeTcsl Npu nocneayLwem UCnonb3oBaHUN 3TOW
nporpammei.

Ecnu Temnepatypa BHYTpU QyXOBKW Bbllle TemMneparypbl,
yKasaHHOW Ansi BbIOpaHHOM mporpammbl, Ha gucnnee
nokasblBaeTcs Hagnucb «Hot», U HayaTb NpUroToBreHue
HEBO3MOXHO; NOAOXKAATb OXMaXAeHWS YXOBKU.

! B Hayane dasbl Hayana NnpuroToBneHNst AyxXoBOK LiKad
BKITOMAET 3BYKOBOW CUrHar.

! He oTKkpbIBaiTe ABEpLY AYyXOBKU BO M36EXaHWe U3MeHeHNs
TemnepaTypbl U NPOAOIKUTENBHOCTU MPUTOTOBIEHMS.

*
Mporpamma KOHOUTEPCKAA BbINMEYKA
OTa nporpamMmmMa mngeanbHO NoAXoaWT AN BbINEYKU TOPTOB
N3 OPOXCKEBOro, HeOpPOXKEBOro Tecta U GUCKBUTOB.
V3penus nomeLlatotcs B XONogHyH0 AyXOBKY. TeM He MeHee
Bbl MOXeTe pasorpeTb AyXOBKY nepea noMeLLeHNEM B Hee
BbIMEYKN.

*

D Mporpamma XNEB

OTa nporpamma npegHasHayeHa Ans Bbinevkn xneba.

[na onTumanbHOro pesynbrata pekomeHayem CTporo

crefoBaTb NPMBEAEHHbIM HUXE UHCTPYKUMSAM:

« cobnioganTte peuent,;

* MakcuMarbHbINA BEeC Ha NPOTUBEHb;

* He 3abbiBanTe HanuTb 50rp (0,5 An) xonogHow BoAbI
B NPOTMBEHb, YCTAHOBIIEHHbLIN Ha 5-0M YPOBHE;

* paccToiika TecTa OCyLLeCTBNAeTCA Npu KOMHaTHON
Temnepartype B TeyeHue 1 - 1,5 yaca B 3aBUCMMOCTM OT
TemnepaTypbl B MOMELLEHUN, BNAOTb A0 YBENUYEHUs!
obbema TecTa BOBOE.

PeuenTt XJIEBA:

1 npotmBeHb makc. Ha 1000 rp, HKHUI YPOBEHb
2 npoTtueHs makc. Ha 1000 rp, HXHUI U CPEAHUIA YPOBHU

* MmeeTcsa Tonbko B HEKOTOpbIX MoAensx.
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Peuent Ha 1000 rp. Tecta: 600 rp. myku, 360 rp. Bogkl, 11 rp.
conu, 25 rp. CBEXMX JPOXOKEN (M 2 NakeTyKa CyXux ApOXoKen)
lMpuroToBneHue:

» CwmewwariTe B 60MbLUON MUCKE MYKY C COMbHO.

» Passegute gpoxoku B Tennon Boge (npumepHo 35°C).

+ CpenanTe B LEHTPE MYKM JTYHKY.

* Hanente B nyHKy pasBefeHHble B BOAE APOXOKM.

» 3amecuTte B Te4deHne 10 MUHYT OAHOPOAHOE, ANacTUYHOE
TeCcTo, He NpununaroLlee K pykam.

+ CdopmupyinTe 13 TecTa Luap, MOMECTUTE ero B MUCKY
N HaKpouTe ero Npo3payvyHOM KYXOHHOW MMEHKOW BO
nsbexxaHne 3acbixaHusi NOBEPXHOCTM TecTa. [TomecTute
MWCKY C TECTOM Ha PacCTOMNKY B yXOBON LLKad, BKIHOYMB
py4Hou pexxum HN3KAA TEMIEPATYPA 40°C n gante
eMy NOAHATbCHA NPUMeEpPHO B TeveHne 1 yaca (TecTo
[OOIMKHO YBENUYNTLCH BABOE B 0OObeEME).

+ PaspgenuTe nogollesliee TeCTo Ha YacTu.

* PasnoxwuTte Oynku Ha NpoTMBEHe Ha nucTe Bymarun ons
OYXOBKW.

* [MocbinsTe Bynkn MyKoW.

« Cpenawnte cBepxy Oynok Hagpesbl.

* Kypuvua nomellaetcs B Ayx0oBKy 6e3 npeaBaputenbLHOro
Harpesa.

* Bknounte npurotoenerve XJ1EB

+ [lo 3aBepLUeHUN BbINEYKMN BbINIOXUTE roToBble Bynku Ha
peLueTKy BNOTb A0 UX NOMTHOTO OXNaXaeHus!.

MporpammMupoBaHmne NPUroToBneHust
! 3anporpammunpoBaTb NPUrOTOBIEHWE MOXHO TONbKO
nocne BbiGopa NporpamMmmel NPUTrOTOBIIEHMS.

I'Iop;l.qox nporpaMmmMmumupoBaHUa NPoaoOITIKUTENIbHOCTU
npuroToBrieHnsA

N
1. HaxxmnTe Heckonbko pas KHOrMKY O [0 Tex nop, noka

Ha gucnnee He 3amMuraloT CMMBOM < 1 LMdpbI;

2. MoeepHuTe pykositky HACTPOMKA BPEMEHW Ha +
W = ONsi HACTPOWKU HYXXHOW NPOAOIDKMTENBHOCTH; ecnu
OCTaBUTb PYKOATKY B 3TOM MOMoXxeHuu, umdpbl 6yay
CMeHATbCS BbICTpee, YTO obneryaet HaCTPOWKY.

3. YCcTaHOBMB HY>XHYH MPOAOIMKUTENIbHOCTD, BHOBb HAXXMUTE

N
KHOMKY \..-". Ha gucnnee nonepeMeHHO NoKa3bIBakOTCA
3alaHHble NPOoAOIIKUTENbHOCTb U TeMMNepartypa.

START
4. Haxxmute KHOMKY ONS HayYana NpUroToBreHUs.
5.To 3aBepLUEHNM MPUTOTOBIIEHMS HA AMCIIEE NMOKa3bIBAETCA
Hagnucb «kEND» (KOHELL) n pasgaeTcs 3BykoBOW curHar.
* [pumep: B 9.00 BbI NpOrpammMmmpyeTe NpuUroTosrieHne, Ha
KoTopoe notpebyetcsa 1 yac 15 muHyT. MNMpurotoBneHue
aBTOMaTu4yecku 3asepLumtca B 10:15.

MopsifoK OKOHYaHUS MPUrOTOBIEHUS

! HacTpouTb OKOHYaHUS NMPUrOTOBIEHUSI MOXHO TOJbKO
rocre HacTPOMKN NPOAOIKUTENBHOCTM NPUTOTOBIEHNS.

! [1ns onTMManbHOro UCMNonb30oBaHUSA NporpaMmbl C
OTNOXEHHbIM 3anyckoMm HeobXoAMMo, 4YTOObl Yackl Obinu
HaCTpOEHbI NPaBUNBHO.

1. BoinonHute onepauum ¢ nyHkTa 1 No NyHKT 3, B KOTOPbIX
ONMCbIBAETCS NOPSAA0K HACTPOWKN NPOAOIIKUTENBHOCTMY;

v yany
2. Haxxmute 2 pasa KHOMKY \..<: MUralT CMMBON END W

umdpbl Ha gucnnee;

3. nosepHuTe pykosTky HACTPOVIKA BPEMEHW B cTopoHy
=+ 1 = onga HacTpoNKM 3aBepLUEHNS NPUTOTOBIEHNS;
4. BbicTaBMB HyXHO€ BPEMSs 3aBepLUEHUsI Nporpammbl,

v
BHOBb HaXMWUTE KHOMKY \..-. Ha gucnnee nonepemMeHHo
nokasbiBaeTCcAa NpoaoJIKUTENBbHOCTb, BPpeMA 3aBepLUeHUA
npuroToBrieHnAa 1 3agaHHaa TeMmneparypa.

5. Haxxmute KHOI'IKy)J,J'IH aKTBaLUnn nporpaMmmMmmnpoBaHnA.

yam\

BkntovyeHHbleCMMBOMNbl & 1 END O3HaA4aloT, 4To Obina
3agaHa kakas-nmoo pyHkumsa. Ha QUCTITIEE nonepemeHHo
NnoKa3bIBAETCA NPOAOIIKUTENBHOCTb, BPEMS 3aBepLUEHUS
NMPUroTOBNEHUSA U 3aJaHHas TemnepaTypa.
6. o 3aBepLUEHUN NPUFOTOBMNEHMS HA AWCTIEE NOKa3bIBaAETCA
Hagnuce «kEND» (KOHEL,) n pasgaeTcsa 3BykoBOW curHar.
* [pumep: B 9.00 BbI NporpammupyeTe NpUroToBrieHune,

Ha koTtopoe noTtpebyetca 1 yac 15 MuHYT, 1 Bpems

12:30, korga NpUroToBNEHNA OOIHKHO 3aBEpLUMTLCS.

[Mporpamma aBTOMaTU4yeckun 3anyckaerca B 11:15.

[Ins oTMeHbI NPOrpaMMMpPOBaHNS HAKMUTE KHOMKY .

I'IpaKquecxue CcoBeTbl N0 NPUroToBJ1IEHUIO
! B pexunme BEHTUNNUPYEMOrO MPUroTOBNEHUA He
ncnonb3ynte 1-bii U 5-bii YPOBHM: OHM MOABEpPralTCcs
NpsIMOMY BO34ENCTBUIO ropsYvero Bo3ayxa, KOTOpbIn MOXeT
CXeub AenukaTHble NPOAYKThI.

! MNpu ncnonesosanum MPUJIb n NOAPYMAHUBAHWE,
0COBEHHO C PYHKLMEN BepTENa, NOMECTUTE NMPOTUBEHb Ha
1-bI1 ypoBeHb Ansa cbopa XMAKOCTEN, BbIAENSEMOrO Mpu
Xapke (COK u/vunm xup).

OOHOBPEMEHHOE MNMPUTOTOBJIEHUE

* Wcnonb3ytoTcs 2-01 1 4-blIi YPOBHU, Ha 2-01 NOMeLLaoTCs
npoaykTbl, TpebytoLine 6onee MHTEHCUBHOTO Xapa.

* YCTaHOBMWTE NPOUTBEHb CHU3Y, @ PELLETKY CBEPXY.

BARBECUE

* YcTaHoBWTE peLleTky Ha ypoBeHb 3 unun 4, nomectute
NPOJYKTbl B LEHTP peLLETKN.

* PekomeHpyeTcsa BblGpaTb MakCMMarbHYH MOLLHOCTb
ayxoBku. He BGecnokonitecb, ecnv BEPXHUIN 3NEMEHT
He OCTaeTCsl MOCTOSIHHO BKIMHOYEHHbIM: ero pabota
ynpaBnsieTcs TepMOoCTaToMm.

MALLA

* Ncnonb3yliiTe NpOTUBEHb M3 NErkKoro antMuHUSN,
yCTaHaBNMBas ero Ha npunaratLLyoCcsa peLleTKy.
Mpn ncnonb3oBaHUM NPOTUBEHSI BPEMS BbIMEYKM
YOJIMHSAETCA, YTO 3aTpy4oHSET MonyvyeHue XpycTsLien
nULLbI.

* B cny4ae BbiNe4vkn nuuLbl ¢ OOUBHOW HAYMHKOM
pPEKOMEHAYETCS NOMNOXMTb Ha MULLY Cbip MoLLapenna
B CEpeavHe BbINEYKN.
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Ta6nuua npUroToBrneHus

Mporpammbi MNpoaykTbi Bec PacnonoxeHue MpeasapuTenbHbIN Pekomenayemas | MpogomxuT-Tb
(xr) ypoBHen Harpes TemnepaTtypa |MpPUroTOBNEeHUs
(°C) (MUHYTBI)
Py"l"oﬁ pe)K"M CTaHAapTHble BblABUXHbIE
OpHoBpeMeHHoe | Muuua (Ha 2-X ypoBHSAX) 2un4 1n3 na 210-220 20-25
npurotoBneHune |I1eCOYHbIN TOPT Ha 2-X YPOBHAX/TOPTbI Ha 2-X YPOBHSX 2n4 1n3 na 180 30-35
Ha HecKonbKux |BuCKBUT (Ha 2-yX ypOBHSIX) 2un4 1n3 na 160-170 20-25
YPOBHSAX * >KapeHas kypuua ¢ kapTOLIKON 1+1 1mn2/3 1mn3 na 200-210 65-75
BapaHuHa 1 2 1 na 190-200 45-50
Ckym6pus 1 1 vnm 2 1 na 180 30-35
Na3zaHbs 1 2 1 na 180-190 35-40
OKriepbl Ha 3-X YPOBHSIX 1n3ns 1n2nd na 190 20-25
MeyeHbe Ha 3-X YPOBHSIX 1n3ns 1n2n4 na 180 10-20
lMeyeHbA N3 CIIOEHOTO TECTA C CHIPOM Ha 2-yX YPOBHSIX 2n4 1u3 na 210 20-25
Hecnagkve TopTl 1m3 113 na 190-200 20-30
Mpunb* CkymBpusa 1 4 3 HeT 300 15-20
Kambana v kapakatuubl 0,7 4 3 HeT 300 10-15
Kanbmapbl 1 kpeBeTkM Ha Luamnypax 0,7 4 3 HeT 300 8-10
dune Tpeckun 0,7 4 3 HeT 300 10-15
OBoww-rpunb 0,5 3unn 4 2wm 3 HeT 300 15-20
Tenaunit GudLutexc 08 4 3 HeT 300 15-20
XapeHble kon6acku 0,7 4 3 HeT 300 15-20
rambyprep 4 vnmn 5 4 3 HeT 300 10-12
DapLUMPOBaHBI FOPsUNi GyTEPBPOT (unu obxapetsixnes) | 4 W 6 4 3 HeT 300 3-5
Kypuua Ha BepTene (ecnu umeeTcst) 1 - - HeT 300 70-80
ArHeHok Ha BepTene (ecnu uveeTcs) 1 - - HeT 300 70-80
3anekaHka* Kypuua-rpunb 1.5 2 2 HeT 210 55-60
Kapakatuupl 1 2 2 HeT 200 30-35
Kypvua Ha BepTene (ecnv nmeetcs) 1,5 - - HeT 210 70-80
YTka Ha BepTene (ecnv nmeetcs) 1.5 - - HeT 210 60-70
Xapkoe 13 TenATUHbLI UMK FTOBAAUHDI 1 2 2 HeT 210 60-75
YKapkoe 13 CBUHUHbI 1 2 2 HeT 210 70-80
BapaHuHa 1 2 2 HeT 210 40-45
Fast cooking* |MopoxeHHble NpoayKTbI
(BbicTpoe Muuyua 0.3 2 1 - 250 12
npuroTosneHue*) CMecb LIyKKMHU C KpeBeTKamu B Krnsipe 0.4 2 1 - 200 20
Hecnagkuii TopT co LwinuHaTom 0.5 2 1 - 220 30-35
Mupoxkn 0.3 2 1 - 200 25
JIERECTY] 0.5 2 1 - 200 35
PbIGHbIE KOTNETbI B NaHMpoBKe 0.4 2 1 - 180 25-30
Kycouku kypuubl 0.4 2 1 - 220 15-20
Monycabpukatbl
JKapeHble KypuHbIe KPbInbILLIKA 0.4 2 1 - 200 20-25
Cbipble NPoAyKTbI
MeyeHbe (necoyHoe) 0.3 2 1 - 200 15-18
BuCKBUTHBIN Keke 0.6 2 1 - 180 45
MeyeHbe 13 CroeHoro Tecta ¢ CbipoM 0.2 2 1 - 210 10-12
Huskas YTka 1,5 2 1 na 200-210 70-80
Temnepartypa* |Kypuua 1.5 2 1 na 200-210 60-70
YKapkoe 13 TeNSTUHBI MU TOBSANHDI 1 2 1 na 200 70-75
Yapkoe 13 CBUHUHBI 1 2 1 na 200-210 70-80
MeyeHbe (necoyHoe) - 2 1 na 180 15-20
MecouHbIit TOPT C HAYMHKOM 1 2 1 na 180 30-35
KoHnpgutepckasi |[1eCouHbIN TOPT C HAUYMHKOM 0,5 2vm 3 1 vnm 2 na 180 25-35
Bblineyka* DpyKTOBBLIN TOPT 1 2vm 3 1 vnm 2 pa 180 40-50
BUCKBUTHBIN Keke 0,7 2vm 3 1 vnm 2 pa 170-180 45-55
Menkue Kekcbl Ha 2-X YPOBHSIX 0,7 2un4 1n3 na 180-190 20-25
BuckBuTHOE TEcTo 0,6 2vm 3 1 vm 2 na 160-170 30-40
Oknepbl Ha 3-X YPOBHSAX 0,7 1u3unb 1m2un4d na 180-190 20-25
MeyeHbe Ha 3-X YPOBHAX 0,7 1n3unbd 1n2n4 na 180 20-25
BnunHbI ¢ HAUMHKOMN 0,8 2 1 na 200 30-35
Bese Ha 3-X yPOBHSIX 0,5 1mM3unbd 1m2n4 na 90 180
MeyeHbe 13 CNIOEHOrO TecTa C CbIpoM 0.5 2 1 na 210 20-25
Muuua* Muuua 0.5 2 1 na 210-220 15-20
TNenewkn 0,5 2 1 na 190-200 20-25
ABTOMaTU4ECKMNE PEXUMbI**
Konputepckas | ounurepckas ebinevka 1 2 um 3 2 HeT
BbIneyka
Xne6*** Xneb (cm. peuenT) 1 1 vnm 2 1 HeT

* Yka3aHHasi NPOA0IHKUTENBHOCTL NPUrOTOBEHUS CIYXKUT TOMbKO B KAYECTBE NpuMepa 1 MoXeT BbiTb M3MeHeHa B COOTBETCTBUM C Balumm nnyHbIMu
npeanoyTeHusiMu. Bpems pasorpeBaHus yXOBKU ABISAETCS (PUKCUPOBAHHBLIM U HE MOXET BbITb U3MEHEHO BPYYHYH0.
** MPOAOMKMTENBHOCTL MPUIOTOBMEHNS! B aBTOMAaTUYECKOM PeXuMe 3adaeTcs aBToMatuyecku. Monb3oBatenb MOXKET U3MEHWUTb 3HAYEHUS, HaYMHas C
3aaHHON NPOAOMKUTENBHOCTY.

*** Mo peuenTty HaneiTe 50 rp (0,5 An) BoAbl B NPOTUBEHb, YCTAHOBIIEHHbIN Ha 5-bl YPOBEHb.

! Mporpamma ECO: Ota nporpamma nmeet 601bLUy0 NPOAOIMKUTENBHOCTL MPUrOTOBMNEHUS, HO NO3BONSAET 3HAa4YUTENBbHOE dHeprocbepexeHne, pekoMmeHayeTcs
Ong Takux 6non Kak bbibHoe dune. Menkasa Bbineyka v oeolun. MouroaHa Takke NN basorneBaHUsa 6O U UX NOBOOKU.
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NMpenocTopoOXHOCTU U
pekomeHAauuu

! 'agenne cnpoekTnpoBaHO 1 N3roTOBIIEHO B COOTBETCTBUN
C MeXAyHapoAHbIMM HOpMaTMBaMu No 6e30macHOCTU.
HeobxoonMo BHUMATENbHO NpovuTaTb HacToslWMe
npeaynpexaeHusi, cCocTaBlieHHble B LEensx Balleun
©e3onacHocTw.

O6wume TpeboBaHUA K 6e3onacHOCTH

[JaHHOe wusgenue npegHasHavyaeTcs Ans
HenpodeCccnoHanbLHOro UCMonNbL30BaHUA B AOMALLHUX
YCINOBUSIX.

3anpellaeTcs yctaHaBnNmMBaTh U3fenve Ha ynuue, aaxe
noA, HaBecoMm, Tak Kak BO3AeNCTBME Ha Hero JoXAs U
rpo3bl ABMSAETCA YPE3BbIYANHO OMACHbLIM.

[Onsa nepemelweHns nsgenus scerga 6eputecb 3a
cneumarnbHble py4Kr, pacrnonoXeHHble ¢ GOKOB AyXOBOro
wkada.

He npukacanTtech Kk U3genuio BnaxHbIMu pykamu, a Takke
Haxogscb 6OCUKOM UM C MOKPbIMU HOraMU.

W3penuve npeaHa3HayveHo Aris NPUroTOBIIEHUS NMULLIEBbIX
NpoAYKTOB, MOXET ObITb MCMNONb30BaHO TONbLKO
B3POCIbIMM NTMLAMU B COOTBETCTBUM C MHCTPYKLIUSIMMU,
npueeAeHHbLIMU B JaHHOM TEXHUYECKOM PYKOBOACTBe.
JTro6oe agpyroe ero ucnonb3oBaHue (Hanpumep:
oTonreHne NoMeLLeHUs) CYATAETCA HeHaanexawmum 1
cnepgoBarternbHO onacHbIM. lpousBoauTens He HeceT
OTBETCTBEHHOCTM 32 BO3MOXHbIN yLLepO, BbI3BaHHbIN
HeHagnexawmuMm, HenpaBUilbHbIM U Hepa3yMHbIM
ucnonb3oBaHWeM U3aenus.

B npouecce akcnnyataumm usgenus HarpeBaTesibHble
3NeMeHTbl U HEeKOTopble YacTu ABepLibl YyXOBOro
wkadpa cunbHo HarpeBatTcsa. Heob6xogumo
NposIBNATL OCTPOXHOCTbL BO N3beKaHUe KOHTaKTOB C
3TUMM HYaCTAMU U He pa3peLuaTthb OeTAM NpubnukaTbesa
K AyXOBKe.

Cnegute, 4TObbl CETEBbIE LIHYPbI APYrUX ObITOBbIX
3MNeKTponpmMbopoB He MpuKacanucb K ropsymMM 4actam
OyxoBoro Lkada.

He 3akpblBanTe BEHTUNSALMOHHbIE PELLETKN N OTBEPCTUS
paccevBaHug Tenna.

BepuTtech 3a pyyKy ABepLbl B LieHTpe: ¢ 6OKOB OHa MOXeT
ObITb ropsiyen.

Bcerga HageBawiTe KyxOHHblE Bapexku, Korga ctaBuTe
unu BblHUMaeTe Gnoaa 13 AyXOBKK.

He nokpbiBaniTe 4HO Ayx0BOro wkada onbron.

He xpaHuTe B 0yx0BOM LLKadyy BO3ropaemble NpeaMeTbi:
npwv criyYanHOM BKIOYEHUW U3OEeNns Takne matepuansi
MOTyT 3aropeTbCs.

He TaHuTe 3a kabenb aneKkTponuTaHns Ans OTCOeANHEHUS
BWUIMKW U30enusa U3 ceTeBON PO3eTKWU, BO3bMUTECH 3a
BUSIKY PYKOMW.

Mepen Ha4anoM YNCTKU UM TEXHUYECKOTO OBCNYKMBaHNS
n3fenus Bcerga OTCOeAUHSINTE LUTENCEnbHY0 BUMKY U3
CETEBOWN PO3ETKU.

B cnyyae HencnpaBHOCTY KaTeropm4ecku 3anpeLlaeTcs
OTKPbIBaTb BHYTPEHHNE MEXaHU3Mbl U30ENUs C LEenbio
X camocTosTenbHoro pemoHTta. Obpawiarnitecb B
Llentp CepBucHoro obcnyxumsaHusa (cm. CepBucHoe
obcnyxueaHue).

* He cTaBbTe NpeaMeTbl Ha OTKPbITYIO ABEPLY AYyXOBOro
wkada.

* He paspewante getam urpatb C ObITOBbIM
anekTponpmMbopom.

« Jkcnnyatauua m3genus nuuamu (Bkno4vaa geTten)
C OrpaHUYeHHbIMU (PU3NYECKUMU, CEHCOPHBIMU UMK
YMCTBEHHbIMU CMOCOBHOCTAMM, HEOMbITHBIMU NLAMU
Uny NMuamMm1, HE3HaKOMbIMU C NMPaBUIaMu1 SKCMyaTaumm
OaHHOro magenus, s3anpelwaercs 6e3 KOHTpons co
CTOPOHbI NnLLA, OTBEYaroLLero 3a nx 6e3onacHoCTb, Unu
6e3 0by4yeHus1 npaBmnamM nonb3oBaHUsi 3nenuem.

* WU3penue He paccyMTaHoO Ha BrOYEHUE NOCPEACTBOM
BHELWHEro CUHXpoHM3aTopa UNu oTAenbHOW
cucTeMbl AUCTAHLMOHHOIO yNpaBreHus

YTunusauumsa

*  YHUYTOXEHME YNaKOBOYHbIX MaTepurarnos: cobnioganTe
MECTHble HOpPMaTWBbI C LEeNbi MNOBTOPHOTO
NCMOMb30BaHUSA YNakOBOYHbIX MaTEPUarnoB.

» CornacHo Esponeuckon Oupektnse 2012/19/CEE
KacaTernbHO yTUNU3aumm 3NEeKTPOHHBIX U ANIEKTPUYECKMX
3M1eKTponpmubopoB 3NEKTPONPUOOpPbLI HE AOSKHbI
BblOpacbiBaTbCA BMECTE C OObIYHbIM FOPOACKUM
MycopoM. BbiBefeHHble U3 cTposi Npnbopbl AOSMKHbI
cobupaTtbCs OTAEMNBHO A1 ONTUMM3ALIUN UX YTUNM3aLnm
N pekyrnepaumm CoOCTaBnSOLLMNX UX MaTepuanos, a Takke
ansa 6e30nacHOCTM OKpyXKatollen cpedbl U 300POBbS.
CvMBOJ 3a4epkHyTas MycopHasi KOP3UHKa, UMerLLMNCS
Ha Bcex npubopax, CNyXuT HanoOMWHaAHMEM 00O ux
oTAENbHOM YyTUNU3aLUNN.

Ctapble 6bITOBbIEe anekTponpnbopbl MOryT 6biThb
nepegaHbl B OOLWECTBEHHbIM LEHTP yTUnusauyum,
OTBE3€eHbl B cneunanbHble MyHULMNANbHbIE 30HbI
NN, ecnu 3To NPeaycCMOTPEHO HauMOHaNbHbIMUK
HOpMaTMBamMu, BO3BpALLEHbl B Mara3uH npu Mokyrnke
HOBOr0O U3J€enusi aHanorM4yHoro Tuna.

Bce BegyLLme npon3BoguTeniu ObITOBLIX 3NEKTPONpUGopoB
COLEUCTBYIOT CO3[aHUI0 U YNPaBIEHMIO CUCTEMaMK Mo
cOopy ¥ yTMnu3aumm ctapbix 3NeKTponprodopos.

JKOHOMUSA 3NEKTPO3IHEepPrumn 1 oxpaHa

Opr)KaI-OUJ,eVI cpeabl
Ecnn Bbl 6ynete nonb3oBaTbCa OYXOBbIM LWKAadOM
BEYEepoOM M [O paHHero yTpa, 3TO MOMOXeT
COKpaTUTb Harpysky noTpebneHus anekTpoaHeprum
3NeKTpoCcTaHUusaMMU. ATy BO3MOXHOCTbL Bam gagyt onumm
nnaHMpoBaHMs NPorpamMMm, B YaCTHOCTM «MPUrOTOBIEHNE
C 3agepxkon» (cm. MNporpammbl) N «aBTOMaTU4ECKas
NMponMTUYEecKas YNCTKa C 3afepxKor (CM. TexHudeckoe
obcnyxuBaHue n yxoa).

* PekomeHayeTcs Bcerga rotoBuTb B pexumax M'PATb n
3ATMNEKAHKA c 3akpbITon ABepLen: 3T0 Heobxoanmo Ans
3HAYUTENBbHOW 3KOHOMUW 3NEKTPOIHEPTUN (MPUMEPHO
10%), a Takke Ans Ny4LnX pe3ynsTaTtoB NPUroTOBIEHNS.

+ Copepxute ynnoTHEHUS B UCMPaABHOM U YUCTOM
COCTOSIHUK, NpOBeEpPsINTE, YTOObI OHM MAOTHO NpUeranu
K ABEpLE 1 He Mpomnyckanu yTeyek Tenna.

! laHHOe n3genune oTBevyaeT TpeboBaHMAM HOBOW
EBponevickon [OupekTuBbl MO OrFrpaHUYEHU
3HepronoTpebrneHns B pexxume aHeprocbepexxeHus.
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m TexHun4yeckoe obcnyxunBaHue

n yxon

OTkno4YeHue ANeKTponunTaHus
Mepepn Hayanom kakon-nMbo onepawmm No o6CnyxmMBaHmo
WINN YUCTKE OTCOEANHUTE U3OENNE OT CETU ANEKTPONUTAHMS.

YucTtka nagenusn

e [1pUYMHON HE3HAUYUTENbHbLIX PasnMynin B OTTEHKaX Ha
hacage AyxoBOro Lukada aBnNseTcs MCnonb3oBaHne
pasHbIX MaTepuarnosB: CTekna, NracTukn unu metanna.

* Bo3MOXHble pa3BoAbl Ha CTekne ABepLlbl, NOXoxue
Ha Mornocskl, Bbl3blBaHbl OTPAXXEHWEM CBETa FaMMoYku
OYXOBKMU.

* OManb 3akanuBaeTcs OrHeM MpU OYeHb BbICOKMX
Temnepartypax. B npouecce 3akankm Moryt BO3HUKHYTb
pasnuuuns B OTTEHKax. ATO ABNAETCSH HOPMarbHbIM U HU
KoM obpa3oM He KoMMNpoMeTupyeT paboTy usaenus.
Kpasa TOHKMX MeTanfnuyeckux NIMCTOB HEBO3MOXHO
MOKPbITb 3Marnbiko MOMIHOCTLIO, MO3TOMY Kpas MOryT
0CTaTbCst HE AManMpOBaHHbIMU. 3TO HE KOMMPOMETUPYET
3aLLUMTy OT KOPPO3UW.

* HapyxHble aManvpoBaHHble 3NeMeHTbl Unu Aetanmn n3
HepXxaBeloLLen cTanu, a Takke pe3anHOBbLIE YMOTHEHNS
MOXHO NpoTMpaTb rybKon, CMOYEHHOW B TENnon Boae
UNn B pacTBOpe HEeMTpanbHOro MOKLLEro CpeacTaa.
Ona yoaneHus ocob0 TpyaHbIX NATEH UCNONb3ynTe
cneuunanbHble YUCTALWMe CpeacTBa, MMeloLlmnecs B
npogaxe. Nocne YUCTKU pekoMeHayeTcsa TwaTernbHO
yAanuTb OCTaTKM MOIOLLIEro CpeacTBa BraXKHON TPSNKON
M BbICYWNTb AyXOBKYy. He ncnonb3yinte abpasvBHbie
MOPOLLIKM MUIN KOPPO3UiHbIE BELLECTBA.

* Cnegyet Npou3BOAWUTb BHYTPEHHIOK YUCTKY OYXOBOrO
WwKada nocne Kaxaoro ero UCnonb3oBaHuUsA, He
OOXNAasCb ero nosiHoro oxnaxgeHus. Mcnonbaynte
Tennyw BoAy M MOKLee CpeacTBO, OMNOSIOCHUTE U
NpoTpuUTE MArKOW TpsAnkon. Msberavite ncnonb3oBaHnst
abpasunBHbIX CPeacTB.

* CbeMHble getany MOXHO Nerko BbIMbITb Kak Nnobyto
ApYryto nocyay, Takke B MOCYAOMOEYHON MallvHe 3a
WCKITIOYEHUEM BbIABWXHbBIX HanNpasrstoLwmX.

» PekomeHpyeTcs He pa3bpbI3rMBaTh MOKOLLME CPeaCcTBa
HEenocpeaCTBEHHO Ha PerynsaTopsbl, a Ha ryoky.

! He MCHOﬂb3yﬁTe napoBble 4YUCTdlWmne arperatbl Unu
arperartbl No4 BbICOKMM AaBneHnemM Ona YNCTKU n3aerng.

YucTtka aBepubl

! B mopgensx, ykomnnekroBaHHbix LED INSIDE, aBepuy
CHSATb Henb3A.

[ns yncTkM cTekna aBepubl UCNONb3yTe HeabpasnBHbIE
rybkn u ynctawue cpencTtBa, 3aTeM BbITPUTE HACYXo
MSITKOW Tpsnkon. He ucnonb3yiTe TBEpable abpasvBHble
MaTtepuanbl UM OCTpble MeTannMyeckme ckpebkm, KoTopble
MOryT nouapanaTtb NOBEPXHOCTb U pas3buTb CTEKIO.

[Ona 6onee TwWaTenbHOW YNCTKM MOXHO CHATb ABepuy
OYXOBKW.

1. MonHocTbLO OTKpOWTE ABEPLY AYXOBKM (CM. CXEMY);

2. [Mpv nomMoLLM OTBEPTKN NOAHUMUTE Y MOBEPHUTE LUMOHKN
F Ha gByx netnsx (CM. cxemy);

J——

3. BosbMuTECh 32 ABEPLY pyKamu
C ABYX CTOpOH, NIiaBHO 3akpouTe
ee, HO He NONHoCTblo. 3atem
NoTsIHUTE ABepLy Ha cebs, cCHUMas
ee CO CBOero rHesga (cm. cxemy).
[ns yctaHoBKM ABepLbl HA MECTo
BbIMOMHUTE BbllWEONNCaHHbIe
onepauuv B 06paTHOM Mopsiake.

MpoBepka ynnoTHeHun

PerynapHo npoBepsniTe COCTOAHME YMMOTHEHUS BOKPYT
ABepubl AyxoBoro wkada. B cnyyae noBpexaeHus
ynnoTHeHust obpallanTecs B Gnvkanumn LieHtp CepBrcHoro
O6cnyxumBaHusa (cm. CepBucHoe obenyxunsaHue). He
pEeKOMeHAYETCH NOMb30BaTbCS yXOBKOW C NOBPEXAEHHBIM
YMMOTHEHNEM.

3aMeHa namMno4ku

Huwa {#

3ameHa namMmnoyku B
OYyXOBOM LUKadyy:

1. CHUMUTE CTEKMSAHHYIO
KPbILLIKY nriadooHa NammioyKu.
2. BblebTe namnoyky u

ELE Nawnosxa 3aMeHUTe ee Ha HOBYIO
TaKOro e TUna: ranoreHHas

namna, Hanpsikenne 230 B,

Kpilka MoLLHOCTb 25 BT, pe3bba G 9.

3. YcTaHOBUTE KpPbILWKY Ha

MECTO (CM. CXemy).

! He kacanTecb pykamun namnei.
! He ucnonb3yiTe namno4vky AyxoBOro Lkada ans
OCBEeLLEHUs NOMeLLEHUS.
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erl'IHGHMe KOMMJiekTa BblABUXHbIX

HanpaBnAaLWunx
Mopspgok MoOHTaxa
B bl 4 B M X H bl X
HanpaenAoLWmX:

JleBas
Hanpasnsiowas

Mpasas
HanpasnsioLias
fwil

1. OTcoeguHuTe oBE pambl,
CHSIB UX C pacnopHbiX
anemeHToB A (CM. cxemy).

2. Bbibepute ypoBeHb, Ha
KOTOpbIN ByaeT ycTaHOBMNEeHa
BbIABWKHasA HanpaensoLas.
MpoBepuB HanpaBneHue
BblkaTblBaHUA caMoOMn
HanpaensioLLEN, yCTaHOBUTE
Ha pamy cHavana kpenneHue

3. 3akpenuTte OgBe pamsbl C
YyCTAHOBIIEHHbBI MU
HanpaBnawWNMKN B
cneumnanbHbIX OTBEPCTUSX B
CTEHKax AyXOBOro LLKadha (Cw.
cxemy). OTBEpPCTUA NEBOMN
HanpaBmskOLLIEN PaCrioNoKeHb!
CBEepXy, a NpaBou — CHX3Y.

4. B 3aBeplueHne BCTaBbTe
paMbl B pacnopHble
anemeHThl A.

B, a 3atem C.

Hewncn PaBHOCTU U MeTOAbl

UX YyCTPaHeHus

HeuncnpaBHOCTb

Bo3MOXHble NPUYUHbBI

MeToabl ycTpaHeHuUsA

«KHonka Yacbi» 1 undpbl Ha
OVCnnee Murator.

M3penve TonbKo YTO NOAKMHYEHO
K 311eKTPOCEeTU UM UMEN MECTO
cboli B a3HeprocHabxeHuu.

HactpouTb 4achl.

Mporpamma nNpuroToBreHusl He

Mmen mecTo cbon B

BHOBb 3anporpammupoBaTh

BKIo4aeTcA. 3HeprocHabxeHuw. npurotoeneHue.
Tonbko «KHonka Yacbi» M3genve HaxoauTcs B pexvmMe [oTpoHbTecb A0 Nto6oN KHOMKM
BKIHOYEHa C SIPKOM MOACBETKOWN. 3HeprocbepexeHus. ON4A BbIXOo4a U3 pexnma

3HeprocbepexeHus.

Bbl BbIGpanu nporpammy
NPUroTOBIEHNSI B @aBTOMAaTUYECKOM
pexume. Ha gucnnee nokasbiBaeTcst
«Hot», n npurotoBnexve He
HayMHaeTcs.

TemnepaTypa B [yXOBKE BblILLE
3HaYeHwus1, 3agaHHOro Ansi
BblIBpaHHOM NporpaMmbl.

[oxaoutechb oxnaxaeHus OyXOBKU.

Bbl BbIGpanv npurotoBreHme B
BEHTUIIMPYEMOM PEXMME, U
6ntofo nogroperno.

YpoBHU 1 1 5: Ha aTK ypoBHHK
ropsiyvin BO3gyx BO3dencTByeT
HanpsiMyto, YTO MOXET NPUBECTU
K noAropaHuio AenvkaTHbIx 6ntog,.

PeKomeH,u,yemﬂ nepeBepHyTb
npoTUBEHN B cepeanHe
NPUroToBIIEHUA.
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