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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 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.

MpeaynpexaeHuns

BHUMAHWE: danHoe n3genune n ero
AOCTYMHbIE KOMMJIEKTYOLWMNE CUSTBHO
HarpeBatoTCs B NpoLecce aKcrnyaTauuu.
ByaobTe OCTOpPOXHbI U HEe KacanTechb
HarpeBaTesibHbIX AfIEMEHTOB.

He paspewanTte getsam mnagwe 8 ner
NpuBnmKaTbCs K 3genmio 6e3 KOHTPOors.
[JlaHHoe wn3penne MoxeT ObiTb
MCMonb30BaHO AETbMU cTaplle 8 neT u
NMLAMU C OrPaHNYEHHBIMN U3NHECKMN,
CEHCOPHbLIMU UNU YMCTBEHHbLIMMU
crnocobHoCcTAMM Unn 6e3 onbiTa 1 3HaHUS
O NpaBu1ax UCrorb30BaHUA N30enus Npu
YCNOBUM Haasexawlero KOHTpons wunum
00yyeHnsa 6esonacHOMy UCMOSIb30BaHUIO
n3nennst ¢ y4eTomM COOTBETCTBYHOLLMX
puckoB. He paspeluanTte geTsam urpatb
C usgenvem. He paspellante gertsam
OCYyWEeCTBAATb YMCTKY U yxopn 3a
napnenmem 6e3 KOHTpons B3POCTbIX.

He ncnonb3ynTte abpasmBHble BeLLeCTBa
NN pexyLime metanindeckne ckpedku
ANA YNCTKU CTEKISIHHOM BEPLIbI JYXOBOIO
LWKadpa, TaK Kak OHWU MOryT nowuapanarb
NOBEPXHOCTb, YTO MOXET NPMUBECTU K
pasbuBaHuio cTekna.

Hukorga He ucnonb3ymnte napoBble
YyucTAalWme arperatbl UNKU arperaTbl
noa BbICOKMM [aBfieHMeM Af9 YNCTKK
napnenus.

BHUMAHWE: INMposepkTte, 4Tobbl n3aenve
OblN0 BbIKAOYEHO, Nepen 3aMeHOMu
namMnoYykm Bo m3bexaHne BO3MOXHbIX
yO4apoB TOKOM.




Assistance

I Never use the services of an unauthorised technician.

Please have the following information to hand:

* The type of problem encountered.

* The appliance model (Mod.).

* The serial number (S/N).

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

CepBucHoe obcnyxuBaHue

! Hukorga He obpawanTecb K HEYNOMHOMOYEHHbIM
TEXHUKaM.

Mpu obpawieHnn B LieHTp TexHudeckoro O6CnyxmBaHUs
HeobxoaMMo CoOODLLNTL:

* Twn HeucnpaBHOCTY;

*  Mogenb nsgenua (Mog.)

+ Howmep Tex. nacnopta (cepuiiHbiii Ne)

OTn faHHble Bbl HamgetTe Ha nacnopTHOW Tabnuuke,
pacnonoXXeHHOW Ha nsaenun.




Description of the appliance @ P /@

verall view ,\/””” \Y
© | [V
' i il
postTioN 2 @O B

(
. ' i
POSITION 5 Jjri_ 1 W

O©CoONOAPRL,WOWN--

. Control panel

GUIDES for the sliding racks

: DRIPPING PAN : z
. GRILL / / \

OnucaHue nspenusa
Oowunn Bua

©CoONOAPRLWN-

. MONOXEHMUE 1

. MONOXEHUE 2

. MOJNNOXXEHMUE 3

. MONOXEHWUE 4

. MOJNNOXXEHMUE 5

. BbldBMXXHbIE HANPABNAIOLWMWE yposHen
. MPOTUBEHb

. PELLETKA

. MaHenb ynpaBneHus




Description of the appliance OnucaHue nsgenus

Control panel

SELECTOR Knob

TIMER Knob*

Indicator light THERMOSTAT
THERMOSTAT Knob
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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.

595 mm.

2% &'

! 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.

* Only available in certain models.

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

Position the 4 tabs on the side of the oven so that they are
lined up with the 4 holes on the outer frame. Adjust the
tabs according to the thickness of the cabinet side panel,
as shown below:

20 mm thick: take off the removable
part of the tab (see diagram).;

18 mm thick: use the first groove,
which has already been set in the
factory (see diagram).

16 mm thick: use the second
groove (see diagram).

Secure the appliance to the cabinet by opening the oven
door and putting 4 screws into the 4 holes on the outer
frame.

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

AW
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_

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 terminal marked =
(see diagram).

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

Connecting the supply cable to the mains

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

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

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

Before connecting to the power supply, make sure that:

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

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

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

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

! Once the appliance has been installed, the power supply

cable and the electrical socket must be easily accessible.

I The cable must not be bent or compressed.

! The cable must be checked regularly and replaced by

authorised technicians only (see Assistance).

I The manufacturer declines any liability should these safety

measures not be observed.

APPLIANCE SPECIFICATIONS

width 43.5 cm
height 32,4 cm
depth 41.5 cm

Dimensions*

Volume* 591

width 45.5 cm
height 32,4 cm
depth 41.5 cm

Dimensions**

Volume** 62 |

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

maximum power absorbed
2800 W

Electrical
connections

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

Energy consumption for Natural

convection — heating mode: -
Traditional mode [:]/

ENERGY
LABEL

Declared energy consumption for
Forced convection Class — heating

mode: Baking /

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.
2002/96/EC and subsequent
amendments.

- 1275/2008 standby/off mode

A

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




m Start-up and use

! When inserting the shelf
make sure the backstop is
at the rear of the cavity (see
image).

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

Starting the oven

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

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

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

4. You may do the following during cooking:

- change the cooking mode by turning the SELECTOR knob.

- change the temperature by turning the THERMOSTAT

knob.

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

position.

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

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

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

! Once the cooking has been completed, the cooling fan

remains on until the oven has cooled down sufficiently.

Oven light

-8-
It goes on when selecting L__J with the SELECTOR knob.
It stays on when a cooking mode is selected.

* Only available in certain models.

How to use the timer*

1. To set the buzzer, turn the TIMER knob clockwise almost
one complete revolution.

2. Turn the knob anticlockwise to set the desired time: align
the minutes shown on the TIMER knob with the indicator
on the control panel.

3. The timer operates in minutes: when the selected time
has elapsed, a buzzer will sound.

! The timer does not turn the oven on or off.
Clock with Country Style timer *

How to reset the correct time

The oven must be plugged in.

Pull the knob and turn it anticlockwise until you set the
correct time.

! The programmer is electrically powered, therefore in
the event of a power shortage, it will stop working for the
entire duration of the same. Following this power failure,
the correct time will have to be reset.

Timer Feature

The timer feature allows you to enter a given amount of time
from which the timer begins to count down. This feature
does not turn the oven on or off; it merely sounds when
the time has elapsed.

How to set the timer

Turn the knob anticlockwise until the marker lines up with
the desired time (internal scale), which can be seen in the
“window”.

The time countdown will begin immediately.

To interrupt the timer buzzer, or to use only the clock feature,
set the marker to the X symbol.

Modes

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

* GRILL (recommended: set only to MAX power level);

* GRATIN (recommended: do not exceed 200°C).




/r.u

Both the top and bottom heating elements will come on.
With 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.

3)/E

All the heating elements (top and bottom), as well as the fan,
will come on. Since the heat remains constant throughout
the oven, the air cooks and browns food uniformly. A
maximum of two racks may be used at the same time.

/ 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.

v 4 / YvvvYy

The top heating element comes on. The extremely high and
direct temperature of the grill makes it possible to brown
the surface of meats and roasts while locking in the juices
to keep them tender. The grill is also highly recommended
for dishes that require a high temperature on the surface:
such as beef steaks, veal, rib steak, filets, hamburgers
etc... Some grilling examples are included in the “Practical
Cooking Advice” paragraph. Always cook in this mode with
the oven door closed.

TRADITIONAL OVEN mode

MULTI-COOKING mode

GRILL mode

A / "™ GRATIN mode

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

g/ g 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.

The Rotisserie*

To operate the rotisserie (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. Startthe rotisserie using
the knob to select MODE

VeV yYvYYY A yvvy
[+ [/ =

Practical cooking advice

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

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

MULTILEVEL

» Use position 2 and 4, placing the food that requires more
heat on 2.

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

GRILL

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

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

PIZZA

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

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




Cooking advice table

. . . Cooking
g ok | Propesting me. Recommenced | auration
(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 10 180 30-35
Multilevel Sponge cake made with yoghurt 1 2 10 170 40-50
Cream puffs (on 2 racks) 05 2and 4 10 190 20-25
Biscuits (on 2 racks) 05 2and 4 10 180 10-15
Sponge cake (on 1 rack) 05 P 10 170 15-20
Sponge cake (on 2 racks) 1 2 and 4 10 170 20-25
Savoury pies 15 3 15 200 25-30
Pizza 0.5 3 15 220 15-20
Pizza Roast veal or beef 1 2 10 220 25-30
Chicken 1 20r3 10 180 60-70
Sole and cuttlefish 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
Grill Veal steak 1 4 5 MAX 15-20
Cutlets 1 4 5 MAX 15-20
Hamburgers 1 4 5 MAX 7-10
Mackerel 1 4 5 MAX 15-20
Toast no. 4 4 5 MAX 2-3
. Grilled chicken 15 2 5 200 55-60
Gratin Cuttlefish 15 2 5 200 30-35
Tarts 0.5 3 15 180 20-30
Fruit cakes 1 20r3 15 180 40-45
Sponge cake made with yoghurt 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
. Stuffed pancakes (on 2 racks) 1.2 2and 4 15 200 30-35
Baking Small cakes (on 2 racks) 0.6 2and 4 15 190 20-25
Cheese puffs (on 2 racks) 0.4 2 and 4 15 210 15-20
Cream puffs (on 3 racks) 0.7 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 to line the bottom of the oven.
Do not place flammable materials in the oven: if the
appliance is switched on accidentally, the materials could
catch fire.

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

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

If the event of malfunctions, under no circumstances
should you attempt to perform the repairs yourself.
Contact an authorised Service Centre (see Assistance).
Do not rest objects on the open oven door.

Do not let children play with the appliance.

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

Disposal

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

« The European Directive 2002/96/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. 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
BARBECUE 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

« 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.

* The inside of the oven should ideally be cleaned after
each use, while it is still lukewarm. Use hot water and

1




detergent, then rinse well and dry with a soft cloth. Do
not use abrasive products.

» All accessories can be washed like everyday crockery,
and are even dishwasher safe.

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

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

Cleaning the oven door

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

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

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

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

3. Grip the door on the two external
sides and close it approximately
half way. Unlock the door by
pressing on the clamps F, then
pull the door towards you lifting it
out of its seat (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).

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

* Only available on certain models.
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YcTaHoBKa

! BaxHo COXpPaHNUTb OaHHOE€ PYKOBOACTBO ANA €ro
nocregyruwmnx KOHCynbTauuu. B cny4yae npopgaxwu,
nepegadu mn3genuna mnm npu nepeesge Ha HoOBoe MecTo
XUTENbCTBA HEOOBXOANMO npoBepuTb, 4TOObI pyKkoBOACTBO
OCTaBarnocb BMECTE C U3genvem, ans Toro YTobbl ero HoBbIN
Bnagenew Mor o03HaKOMUTbCA C nNpasunamMmn akcnnyatauynuum
M C COOTBETCTBYHOLLMMU NpeanynpexXgeHnamu.

! BHmmaTtensHo npoynTanTe MHCTPYKUNN: B HUX CoOepXaTcA
BaXKHble cBegeHunsa ob yCTaHOBKe, 3Kcnnyatauumm un
6e30nacHOCTY U3aenus.

PacnonoxeHue

! He paspewanTte geTsaMm urpatb C ynakoOBOYHbIMU
maTtepuanamu. YrnakoBoYHble maTtepuarnbl OOMmKHbI OblTb
YHUYTOXEHbI B COOTBETCTBUM C MpaBuiiamy pasaesiHoro
cbopa mycopa (cMm. MNpeaoCTopoXKHOCTM 1 peKOMeHZaLMN).

! MoHTax u3aenus nNpousBOAMTCA B COOTBETCTBUM
C A@HHbIMU WHCTPYKUUSAMM KBANUMULUPOBAHHBIMU
cneuunanuctamu. HenpaeunbHbIM MOHTaX U3AEMUSA MOXET
CTaTb NPUYMHOM MOBPEXAEHUS UMYLLECTBA U MPUYMHUTD
ywep6 noasamM 1 AoMaLlHUM XUBOTHbIM.

BcTpoeHHbIN MOHTaXx

Ona obecnedyeHuss ncnpaBHOro PyHKLMOHMPOBAHUS
BCTPaVBaeMOro N3AENNst KYXOHHbIN 3NTIEMEHT JOMMKEH UMETb
COOTBETCTBYHOLLME XapPaKTEPUCTUKN:

¢ NaHesn KyXOHHbIX 3J1EMEHTOB, NpurerarnLwmx K JyxoBomMy
LIJKadDy, OOJMKHbI OblTb BbINOMHEHbI U3 TepMOCTOﬂKOFO
mMaTtepuana;

*  KIeM KyXOHHbIX 37IEMEHTOB 3MEMEHTOB, LUMOHMPOBAHHbIX
OEepeBOM, [OIMKeH ObITb YCTOMYMBBLIM K TemnepaTtype
100°C.

* And BCTpaMBaHUA OYyXOBOTro LUKaQ)a noa KyXOHHbIM
TOoNnomMm (CM. cxemy) U B neHan Hula KyXOHHOro
AremMeHTa AOJPKHa MMETb cneyruimne pasmepbl:

575-585 mm.

595 mm.

N - gl
% 55,‘)“\“\

2% W

! MNocne BcTpanBaHWsA M3AENUst B KYXOHHbIN 3NE€MEHT
AOIKHa OblTb MCKMIOYEeHa BO3MOXHOCTb KacaHusa K
3NEKTPUYECKUMN YaCTAMMU.

* MmeeTcs Tonbko B HEKOTOPbIX MoAerndx.

Pacxop anekTpo3Hepruu, ykasaHHblii Ha NacrnopTHOA
Tabnuyke nsgenus, Gbin 3amMepsH ANA AaHHOro Tuna
MOHTaXa.

BeHTUnAuua

[nsa obecneveHns Hagnexailen BeHTUNAUMM Heobxogumo
CHATb 3aJHIO0 NaHeNb HULWMW KYXOHHOro 3fnemMeHTa.
PekomeHayeTcs yCcTaHOBUTbL AYyXOBOWM WKad Ha ABa
AepeBsHHbIX 6pycka nnu Ha CnnowHoe OCHOBaHue C
OTBEPCTVIEM ANAMETPOM He MeHee 45 X 560 MM (CM YepTexn).

LleHTpoBKa 1 KpenneHue

4 kpenexHbIX anemMeHTa ¢ 6OKOB AyX0BOro LKada A0MKHbI
ObITb OTPErynMpoBaHbl B COOTBETCTBUM C 4 OTBEPCTUSIMU
B pamMe B 3aBMCUMOCTW OT TONLUUHbI GOKOBOW NaHenu
KYXOHHOIO 3rieMeHTa:

TonwuHa 20 MM: NMONMHOCTbIO
yoanute CbeMHYl YacTb
KpenexxHoro anemeHTa (Cm. cxemy);

TonwmnHa 18 mMm: ncnonb3ymrte
nepBbIii Na3, COrMacHo y>e roToBOW
KOHMurypaumm npounsBoanTens
(cm. cxemy);

TonwmuHa 16 MMm: ncnonb3ymnrte
BTOPOW Nna3 (CM. cxemy).

[ns kpenneHust U3aenns K KyXOHHOMY 3feMEHTY: OTKponTe
OBepLy AyXoBOro wkadga 1 3aBuHTUMTE 4 Wypyna Ans
OepeBsaHHbIX NaHenel B 4 oTBEpCTMS B NepUMeTparbHOM
pawme.

! Bce 3alUMTHbIe 3eMEHTbI OOMKHbI ObITb 3aKpenneHbl
Taknm 06pasom, YToObl MX MOXKHO ObINIO CHATbL TOMBKO Npu
MOMOLLM creumanbHOro MHCTPYMeHTa.
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AnekTpu4yeckoe NoaknyYeHne

OyxoBble WkKadbl, YKOMMIEKTOBAHHbIE TPEXMOMKOCHBIM
ceTeBbIM kabenem, pacumTaHbl Ha (PYHKLMOHUPOBAHUE
C NMepeMeHHbIM TOKOM C HamnpsiXeHUWeM U 4acToTou
3MNEKTPONUTaHUS, YKa3aHHbIMU Ha NacMOPTHON Tabnunuke ¢
OaHHbIMU (CM. HUXKeE).

MopacoeauHeHue ceTeBoro Kabens

1. OTKpoNTE 3aXMMHYIO
KOPOOKY, HaXkaB Npvi MOMOLLI
OTBEPTKU Ha BbICTYNbI C
GOKOB KPbILKW: MOTSHUTE
N OTKPOWTE KPbILIKY (CM.
cXemy).

2. Nopsigok nogcoeauHeHnst
ceTeBoro kaberns: oTBUHTUTE
BMHT KabernbHOro canbHuKa
N TPU BMHTa KOHTaKTOB L-N-
= N 3aTtem npukpenuTte
npoeofa noA roroBkammu
BMHTOB, COOMNogas LIBETOBYHO

I T=ET =
:Pl @J’% MapkunpoBky CuHUI (N)

% @ n KopuuHesbin (L) XKenTto-
B @ 3eneHbIn —= (CM. cxemy).
1= D 3. 3akpenute ceTeBoOW
Al Héz 3 I kabenb B cneyunanbHOM
N = kabernbHOM carnbHUKe.

4. 3akponhTe KpblWKY
3aKMMHOI KOPOOKM.

NoacoennHeHne ceTeBOro WHypa U3Oenus K cetTu
3neKTponuTaHus

YcTtaHoBUTE Ha ceTeBon kabenb HOpManuM3oBaHHYIO
LUTEeNCEmNbHYH BUIKY, pPaCYMTaHHYIO Ha Harpy3Ky, ykazaHHyo
Ha nacnopTHou Tabnnyke (cMm. cOoKy).

B cnyyae npsiMoro noakmntoyYeHns K CeTu aneKkTponuTaHns
Mexay usgennem un ceTbio HeobxooMmo YCTaHOBUTb
MHOTFOMOMIOCHbBIN BbIKMOYaTEeNb C MUHMMamNbHbBIM
paccTosiHMeM Mexay KOHTakTamu 3 MM, pacyuUTaHHbIN
Ha [aHHYI0 Harpysky U COOTBETCTBYIOLUMI AENCTBYIOLLNM
HopMaTuBaM (BbIKIHOHYaTENb HE AOMMKEH Pa3mblkaTb NPOBOS
3asemrnieHus). CeteBol kabernb AomKeH ObITb pacnonoXeH
Takum 06pa3om, 4To6bl HM B OQHOM TOYKE ero Temnepartypa
He mpeBbllLana TemnepaTypy nomelleHns bonee yem Ha
50°C (Hanpumep, 3agHAA NaHenb 4yX0BOro wkada).

! SﬂeKTpOMOHTep HecCeT OTBETCTBEHHOCTb 3a NnpaBuiibHOe
noaknw4vyeHne n3genna K 3r1eKTpud4eckon cetm M 3a
cobntogeHune npasun ©esonacHocTu.

Mepen NOAKMoYeHNneM U3Oenust K CeTu areKTponuMTaHus

npoBepkTe crieayloLlee:

s poseTka JoMmKkHa GbiTb COeAMHEeHa C 3a3eMIMeHnem U
COOTBETCTBOBATL HOpMaTUBaM;

e ceTeBas po3eTka [AOMNXHa ObiTb paccyMmTaHa Ha
MaKcUMarbHyo NoTpeGrnsaeMyto MOLLHOCTb M3Aenus,
yKa3aHHY0 B TabnuLe TEXHUYECKUX XapaKTepUCTUK;

* HanpsxXeHue M YyacToTa ToKa CeTU [JOJXKHbI
COOTBETCTBOBATb 3EKTPUYECKUM AaHHbIM U3AENus;

* ceTeBasi po3eTka IorbkHa ObITb COBMECTMMA CO LUTENCENBLHOM
BUIKOW U3aenusi. B npoTMBHOM criyyae 3aMeHuTe po3eTky
UMK BUMKY; HE UCTIONb3YUTE YANMHUTENM UM TPOUHUKK.

! Viapenve JomkHO ObiTb YCTAaHOBMAEHO Takum obpasom,
4YTOObI 3MEKTPUYECKMN NPOBOA U CETEBasi po3eTka Obinu
nerko OOCTYMHBbI.

I OnekTpuyecknn npoBoa M3aenusi He JOMKeH BbITb COrHYT
nnun cxar.

! PerynapHo npoBepsante coctosaHue kabens
ANEKTPONUTaHUA 1M B Criydae HeobxoaMmocTu nopyyuuTe
€ro 3aMeHy TOSbKO YMOMHOMOYEHHbIM TEXHUKaM (CM.
TexHn4eckoe obecnyxunsaHue).

! MpousBoauTenb He HeceT OTBETCTBEHHOCTMU 3a
nocneacTBMA HecobnaeHUA NepeyYncrieHHbIX Bbille
Tpe6GoBaHUMU.

NACMNOPTHAA TABJINYKA

wmnpuHa 43,5 cm.
BblcoTa 32,4 cm.
rny6buHa 41,5 cm.

FabaputHble
pasmepbI*

O6bLem* 59n

wupuHa 45,5 cwm.

FaGaputHbie BbiCOTa 32,4 CM.

pa3smepbI** rny6uHa 41,5 cm.
O6bem** 62 n
HanpsikeHne 220-240 B ~ 50/60 Ny
AnekTpuyeckoe (cm. NMacnopTHyto Tabnuuky),
noaknoyeHne MakcumarsbHas normowaemas
MoLHocTb 2800 BT
MAPKWPOBKA Hupektusa 2002/40/CE
NOTPEBNEHUA 00 3TUKEeTKax 3NeKTPUYECKMX
QNEKTPOS3HEPI UK

OyX0BbIX LWKagoB.

HopmaTtuea EN 50304

Pacxopg anektpoaHeprum HaTypanbHas
KOHBEKLMS —

pexum Harpesa: TpaanuUMoHHas; [:]/
MoTpebneHne anekTpoaHeprum npm
NPUHYAUTENBHON KOHBEKLUN -

B hase
=)/

6e

HarpeBaHuA;

AKO 77
KOHﬂMTepCKaH Bblneyka.

[aHHoe nagenve

COOTBETCTBYET crneaylolmM [upektuBam
EBponewickoro coobuwecTtsa: 2006/95/CEE
oT 12/12/06 (Huskoe HanpsikeHue) n
nocneayoLwmum U3SMEeHeHNAM -
2004/108/CEE ot 15/12/04
(OnekTpomarHMTHas COBMECTUMOCTb)

1 nocneayLmnM U3MEHEHUSAM -
93/68/CEE ot 22/07/93 n

nocneayroLwmm N3MeHEHNUSIM.
2002/96/CE v nocnegytoLwimm
N3MEHEHUSIM.

1275/2008 standby/off mode.

N
/M

=t

* Tonbko NS Mogenel ¢ HanpaBNAHOLLMMMA, U3rOTOBNEHHBIMIA METOOM BLITSKKM.
** Tonbko [ MOZEnel C HanpaBNSIOLLMMM U3 MpyTKa.
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BknroyeHue n akcnnyartauusa

! Mpwu ycTaHoBKe pelueTkn
nposepbTe, YTOOLI ynop
Haxoawuncs B 3agHeN YacTu
HUWK (CM. n3obpaxeHune).

! Mpu nepBOM BKIHOYEHMM AYXOBOrO LWKada pekoMeHayeM
NpoKanuTb ero nNpumMepHo B TevyeHue 30 MUHYT npu
MakcuMarbHOW TeMneparype C 3aKpbITOn ABepuen. 3atem
BbIKIMOYMTE AYXOBOW LKad, OTKPOWTE ABEPLY W NPOBETPUTE
nomMelleHune. 3anax, KOTopbI Bbl MOXETE MNOYYBCTBOBATb,
Bbl3BaH MCMapeHMeM BeLLEeCTB, UCMONb30BaHHbLIX ASs
npeaoxpaHeHusl AyX0oBOro wkada.

BknroyeHue gyxoBoro wkadca

1. Boibepute HyXHyH NporpaMmmy MpUroTOBIEHUST NPU
nomotum pykoatku NMPOMPAMMBbI.

2. Bbibepute Temnepartypy npu nomowm perynatopa
TEPMOCTAT. B cneuuansHou Tabnuue npusoautcs
nepeyeHb TUMOB MPUrOTOBMEHNSA C COOTBETCTBYHOLLUMU
pekomeHayeMbiMy Temnepatypamm (cMm. lMporpammet).

3. BkntoyeHHbin nHaukatop TEPMOCTATA o3Havaet
TEeKyLLyt0 cha3y HarpeBa OyX0BKM A0 3a4aHHOM TemnepaTypbl.
4. B npouecce NpurotoerneHus B nobom MOMEHT MOXHO:
- U3MEHWUTb NporpamMmy MPUroOTOBMAEHUS NMPU MOMOLLK
pykositkn NMPOIPAMMb;

- U3MEHUTb TemnepaTtypy npu nomMolm perynstopa
TEPMOCTAT;

- npepBaTb MNPUrOTOBNEHME, MOBEPHYB PYKOATKY
MPOIPAMMBbI B nonoxeHue «0».

I Hukorga He cTaBbTe HUKaKUX npegmMmeToB Ha AHO AyXOBOro
UJKa(ba, TaK KakK OHM MOryT noBpeaunTtb amMarimpoBaHHOE
NOKpbITHE.

| Bceraa cTaBbTe NOCyAy Ha npunaratoLLyocsa peLleTky.
OxnaguTenbHas BeHTUNALUA

Ons noHwxeHWs TemnepaTypbl BOKpyr paGoTatoLiero
AYX0BOro wkada HeKoTopble MOAENU OCHallalTCs
oxnaguTeNbHbIM BEHTUNATOPOM. 3TOT BEHTUNATOP
HanpaBnsieT CTPYo BO3ayXa MEXAy NaHesbio ynpaeneHust
1 oBepuen oyxoBoro wkada.

! Mo 3aBepLUEHUM MPUrOTOBIEHUSI BEHTUIIATOP NPOACIKaeT
paboTaTb BMMoTh A0 HAAMEXaLLEero oxnaxaeHust LyXoBKu.

OcBellyeHne AyXOBOro wkada

..

R

3aropaetcsa npu BbiGope npu NOMOLLM PYKOSTKK
MPOIrPAMMBI. OcTtaeTcsa BkNOYeHHOU Npu BbiGope
nporpamMmbl NPUrOTOBIEHNS.

* Mmeetca Tonbko B HEKOTOpbIX Moaendx.

Tanmep*

1. MNpexae Bcro HeobxoauMo 3aBeCcTy Taumep, NOBEPHYB
pykositky TAMUMEP no yacoBowu cTpernke noytv Ha oavH
MONHbIM 060POT.

2. NMoBopaumnBas pykossTKy obpaTHO, MPOTUB 4YacoBOMU
CTpEenku, 3a4aeTCsl HY)KHOE BPEMSI — MUHYTbI HA PYKOSATKE
TAUMEPA pomkHbl coBnacTb C OTMETKaMW Ha naHenu
ynpaBneHus.

3. Taumep oTcuMTbIBAET BpeMs B 06paTHOM nopsiake:
MO UCTEYEHMM 3a4aHHOTO BPEMEHU pasgaeTcs 3BYKOBOU
curHan.

! Taumep He ynpasnseT BKIOYEHWEM UMW BbIKIIOYEHWEM
AyX0Boro Lwkada.

HacTtpowka yacoB n Tanmepa*

OyxoBon wkad gomxkeH ObITb NOACOEOVHEH K CETU
3NEKTPONUTAHNUS.

MoTAHUTE PYKOATKY M MOBEPHWUTE €€ MPOTMB 4aCOBOW
CTpenKu BNfoTb 40 YCTAHOBKM TOYHOIO BPEMEHMN.

I Yacbl aenswTcA ANEeKTpn4YeCKnmMmm, no3TOMy OHHU
OCTaHaBIMMBAKOTCA B CITyHaEeT OTKIMIOYEHNA NEKTPONUTaHUA.
Mocne Bo306HOBNEHUSA ANEeKTponnTaHnA Heobxogumo
BHOBb BbINOSTHUTb onepaunn no HaCTp0I7IKe 4acosB.

Tanmep

Tanmep cny>xuT 4ns nporpaMMmMpoBaHMs onpeneneHHoro
oTpe3ka BpemMeHu U Ana Havana ero obpaTHoro orcyera.
OTa (PyHKUMSA He BRMSEeT Ha BKMOYEHWE U BbIKMOYEHNE
OyX0BOro Lkadpa, a TonbKo nogaeT 3BYKOBOW CUrHam no
NCTeYeHUn 3a0aHHOrO BPEMEHM.

[MoBepHUTE PYKOATKY MPOTUB YaCOBOW CTPENKU BNOTb 40
YCTaHOBKM MHAMKATOPA Ha HY>XHOe BpeMsl (BHYTPEHHSS
LuKana, KOTopyk BMOHO Yepes cTekno). OTcHeT BpeMeHn
HayMHaeTcs MFHOBEHHO. [Nsi OTKIOYEHUS 3BYKOBOTO
CurHana wmnun anga Bo3BpaTta K (*DYHKLI,I/IVI TOJNMbKO Yachbl
noBepHUTe nHamkartop Ha cumeon X,
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ﬂ [porpammsbl

! Ins BCcex nporpaMm MOXHO 3agaTb Temneparypy ot 60°C
0o MAKC kpowme:

* TPUJIb (pekomeHayeTcsa yctaHaBnmeaTb Tofnbko MAKC.
Temneparypy);

* MOOPYMAHMBAHWME (pekomeHayeTcs He npeBblwaTb
Temnepatypy 200°C).

_/

OYXOBKA

[

Mporpamma TPAOVNUNOHAINBbHAA

Bkniovatotcsa gsa HarpesaTesibHbIX 3NieMeHTa: HWXHUU U
BEPXHUN. B pexunmMme TpaguunoHanbHOro nNpuUroToBreHuna
pekomMeHayeTCA NCNOoJ1b30BaTb TOJIbKO OAMH YPOBEHb: MNMpU
MCnoNb30BaHNMN HECKOJIbKUX YypOBHEeW pacnpeneneHue
TeMneparypbl 6y/:|.eT HeonTnMalibHbIM.

3

2
% / ! MNporpamma OOHOBPEMEHHOE
MNPUTOTOBJIEHME

Bkniovalotcst Bce HarpeBaTerbHble aneMeHTbl (BEPXHUNA,
HWKHWUWA 1 KPYINbIA) U BEHTUNATOP. Tak Kak xap sBnseTcs
MOCTOSIHHBIM BO BCEM JyXOBOM LLKadpy, Bo3ayx obecnedmsaet
0OHOPOAHOE NPUrOTOBIIEHNE U NOAPYMSIHUBAHME NPOAYKTA.
OaHOBpPEMEHHO MOXHO Mcnonb3oBaTbh He 6onee AByx
YPOBHEW AyX0BOro wwkada.

B

BkntoyaloTca HMXHUMW U KPYMNblA HarpesaTemnbHbIE
3NEeMEeHThbl U BEHTUNATOP. Takoe coveTaHue Nno3BonseT
ObICTPO pasorpeTb AYXOBKY C 6onee CunbHbIM BblAeneHnem
Xapa cHu3y. Ecnm ncnonb3yoTca HECKONMbKO YPOBHEN
0OQHOBPEMEHHO, HEOBX0AMMO MEHSITb MecTamu Onioda B
cepeauvHe Nx NpUroToBneHus.

oV / Yvvvvy

BknioyaeTtcst BepxHUI HarpesaTenbHbIN 3NIeMEHT.
Bbicokas TemnepaTtypa u Xap npsasMoro gencteus
rpunsi pekomeHgyeTcs Ans npurotToBneHus rnpoayKToB,
HY>KOaloLWMXCS B BbICOKOW MOBEPXHOCTHOW Temneparype.
loToBLTE BritoAa € 3aKpbLITON ABepLEen AyXoBoro Lwkada.

cad Yvvv
3 [ =

Bknio4vaeTca BepXxHU HarpeBaTeflbHbIN 3NIEMEHT U
Bepten. CoveTaeT ogHOHanpaeneHHoe BblAeneHne xapa c
NPUHYAUTENBHON LMPKYNSLMen Bo3ayxa BHYTPU OYXOBOrO
wkada. 310 npendaTcTByeT 06ropaHuo NOBEPXHOCTMU
NPOAYKTOB, MOBbILLASA NPOHMKAKLLYI CMNOCOOHOCTL Xapa.
loToBLTE OntoAa C 3aKpPbITON ABEpLEN AyXOBOro Lwkada.

Mporpamma MALILIA

Mporpamma MNPUIb

Mporpamma GRATIN (MNogpymsiHuBaHue)

=NE

Mporpamma KOHOUTEPCKAA BbIMNEYKA

BkntovaeTcsa 3agHUN HarpeBaTefbHbIA 31IEMEHT U
BEHTMNATOP, 0becnevmBas YMEpPEHHbIN U OAHOPOAHbIN
Xap BHYTpY OyxoBku. [JaHHas (pyHKUMA pekomeHayeTcs
ONSA NPUroToBNEHUA AenukaTHbIX 6ntoa (Hanpumep,
KOHOUTEPCKNX n3genui, Tpebyowwmx nogbema Tecrta) u
MENKOW BbINEYKM OAHOBPEMEHHO Ha TPEX YPOBHSX.

Bepten*

[Ona BknoyeHus BepTtena
(cM. cxemy) BbINOMHUTE
crepytoLume onepauuu:

1. ycTaHoBMTE MPOTUBEHb
Ha 1-blil ypOBEHb;

2. ycTaHoBUTE AepxaTterb
BepTena Ha 3-un ypoBeHb
MW BCTaBbTe BepTen B
crneunanbHoe oTBepcTue
B 3agHeln CTeHKe OyXOBOro
wkada;

oV / YYYYYY
3. BKMouUTE BepTer, BbIGpaB nporpaMmbl

A4 / vvvY
w23 [ ]

)

npaKTVI'-IeCKVIe coBeTbl MO NPUroToBrieHNO

! B pexvnme BEHTUNUPYEMOrO NPUrOTOBMEHUA He
ncnonb3ynte 1-bil M 5-bI YPOBHU: OHW MoABepraroTcs
NPSAMOMY BO3ENCTBUIO FOpsiYero Bo3ayxa, KOTopbIn MOXeT
CXeYb AenukaTHble MPOAYKTHI.

! Mpu ncnonbsosanuu MPUJb 1 MOOPYMAHUBAHUE,
0cobBeHHO C (PyHKLMeN BepTena, NoMecTuTe NPOTUBEHb Ha
1-bIl ypOBEHb AnA cbopa XMOKOCTEN, BbIAENSIeMOro npu
Xapke (CoK n/unm »xmup).

OOHOBPEMEHHOE MNMPUTOTOBNEHWE

* Mcnonb3aytoTca 2-01 1 4-bIi YPOBHM, Ha 2-0/ NOMELLLaKTCs
npoaykTbl, TpedytoLme 6onee MHTEHCUBHOTO Xapa.

* YcTaHOBUTE NPOUTBEHb CHU3Y, @ PELUETKY CBEPXY.
rPUINb

* YcTaHOBMWTE peLleTKy Ha ypoBeHb 3 unu 4, nomectute
NpoayKThbl B LEHTP peLleTKu.

* PekomeHayeTcsa BbibpaTb MakCMMarnbHYH MOLLHOCTb
AyxoBku. He BecrnokonTecb, eCnu BEPXHUA 3NeMeHT
HE OCTaeTCs MOCTOSAHHO BKKOYEHHbIM: ero paboTa
ynpaBnseTcd TepMoCcTaToM.
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MULILA

* Wcnonb3yiTe NpoTMBEHb U3 NErkoro antoMUHUS,
yCTaHaBnu1Bas ero Ha npunaratLLyCsi peLleTky.
Mpu ncnonb3oBaHUU NPOTUBEHSA BPEMS BbINEYKM
YANUHSETCS, YTO 3aTPyOHSAET MonyvyeHue XpycTsen
nmuLbl.

* B cny4ae Bbineykn nuuubl ¢ OOUBHOW HAYMHKOM
pPEKOMEHAYETCS NOMNOXMTb Ha MULLY Cbip MoLLapenna
B cepeavHe BbIMeYKu.

Tabnuua npuroToBneHns

Mporpammsbl Bec Bpewms PekomeHayemas MpoaomknUT-Tb
MpoaykTbi YpoBeHb HarpeBaHus NPUroTOBREHUsA
(kr) Temneparypa
(MuH.) (MUHYTBI)
Y1ka 1 3 15 200 65-75
YKapkoe 13 TenstrHbl Unu 1 3 15 200 70-75
TpaavuMoHanbHas roBsANHbI
AyxoBKa >Kapkoe 13 CBUHUHbI 1 3 15 200 70-80
MeyeHbe (NnecoyvHoe) - 3 15 180 15-20
[MecoYHbIN TOPT C HAYNHKOW 1 3 15 180 30-35
Muuua (Ha 2-X ypoBHSX) 1 2n4 15 230 15-20
NasaHbs 1 3 10 180 30-35
BapaHuHa 1 2 10 180 40-45
>KapeHas Kypuua ¢ kapTOLLKON 1+1 2un4 15 200 60-70
Onoapenros | SN A i o
MPUTOTOBNEHUE | Synepbi (Ha 2-X YpPOBHSX) 0.5 2u4 10 190 20-25
MeyeHbe (Ha 2-x ypoBHSIX) 0.5 2un4 10 180 10-15
BuckBuT (Ha 1-om ypoBHe) 0.5 2 10 170 15-20
BucksuT (Ha 2-yx ypoBHsX) 1 2n4 10 170 20-25
Hecnagkve TopThbl 1.5 3 15 200 25-30
Kambana v kapakaTuubl 1 4 5 MAKC 8-10
Kanbmapbl 1 KpeBeTku Ha 1 4 5 MAKC 6-8
Lamnypax
dune Tpeckn 1 4 5 MAKC 10
rPUNb OBowu-rpunb 1 3vnm 4 5 MAKC 10-15
Tensuni GudLutekc 1 4 5 MAKC 15-20
OT6MBHbIE 1 4 5 MAKC 15-20
ambyprep 1 4 5 MAKC 7-10
Ckymbpus 1 4 5 MAKC 15-20
lopsiune 6yTepbpoabl 4 wr. 4 5 MAKC 2-3
Gratin Kypuua-rpunb 1.5 2 5 200 55-60
(MoapymsaHuBaHue) Mopckue kapakaTuupl 1.5 2 5 200 30-35
Muuua 0.5 3 15 220 15-20
n YKapkoe 13 TensitTmHbl Unu 1 2 10 220 25-30
muua
roBsANHbI
Kypuua 1 2unmn 3 10 180 60-70
[Meco4HbIN TOPT C HAYNHKOW 0.5 3 15 180 20-30
®pykTOBbLIN TOPT 1 2unm 3 15 180 40-45
Kekc 0.7 3 15 180 40-50
Bucksut 0.5 3 15 160 25-30
BnvHbl ¢ HaunHKon (Ha 2-X 1.2 2n4 15 200 30-35
KoHnpautepckasn YPOBHSIX)
Bblne4ka Menkue kekcbl (Ha 2-X YPOBHSIX) 0.6 2n4 15 190 20-25
[MeyeHbs N3 cnoeHoro TecTa ¢ 0.4 2n4 15 210 15-20
CbIpOM (Ha 2-yX YPOBHSIX) 0.7 1Tmu3unb 15 180 20-25
Sknepsbl (Ha 3-X ypOBHSX) 0.7 1m3unb 15 180 20-25
[MeyeHbe (Ha 3-X ypoBHSX) 0.5 1Tm3unb 15 90 180
Bese (Ha 3-x ypoBHsX)

* YkasaHHas NPOAOITKUTENBbHOCTb NPUTOTOBIIEHUA CITYXUT TOJNTIbKO B Ka4eCTBe npuMepa n MoxeT ObITb N3MEHEHa B

CcooTBeTCTBUM C Bawwmu nmdHbiMun npegnoyYTeHnAaAMn.




m MpenocTopoXXHOCTU U
pekomMmeHaauum

! N3genne cnpoekTnpoBaHO U N3roTOBMEHO B COOTBETCTBUM
C MeXxAayHapoaHbIMW HopmaTMBaMu no 6e3onacHOCTU.
Heobxoaumo BHMMAaTENbHO NMpoYUTaTb HacTosLMne
npeaynpexngeHusi, CocTaBlliEHHble B LENAX Balleu
6e3onacHoCTw.

O6wme TpeboBaHUA K 6e3onacHOCTHU

[JaHHOoe wn3genue npepgHasdHavyaeTca Ans
HenpodgeCcCnoHarnbLHOro UCNonb30BaHNUA B AOMaLUHUX
YCrOBUSIX.

3anpelyaeTca ycTaHaBnNnBaTh U3fenve Ha ynuue, gaxe
Mo, HaBeCOM, TaK Kak BO3AENCTBME Ha Hero AoXas v
rpo3bl ABMSETCA YPE3BbIHANHO OMaCHbIM.

[ns nepemelweHuns nsgenus Bcerga beputechb 3a
cneumanbHble PyYKn, pacrnonoXxeHHble ¢ GOKOB OyXOBOro
wkada.

He npukacantecb K U3Oenuio BNaXHbIMU pykamu, a
TaKke Haxoascb 60CUKOM UMK C MOKPLIMW HOramu.
W3penuve npeaHa3HauyeHo A1 NPUrOTOBIEHUS NMULLIEBbIX
NPOAYKTOB, MOXeT ObITb MCMNONIb30BaHO TONbLKO
B3POCIIbIMU JIMLIAMU B COOTBETCTBUM C UHCTPYKLUMSAMMU,
npuBeAeHHbLIMY B JAHHOM TEXHNYECKOM PYKOBOACTBE.
Job6oe apyroe ero ucnonb3oBaHue (Hanpumep:
oTonsIeHNe NMOMELLEHUS) CYATAETCA HeHaaNeXalmm n
cnepoBartenbHO onacHbIM. [pousBoauTens He HeceT
OTBETCTBEHHOCTM 3a BO3MOXHbIN Yylliep6, BbI3BaHHbIN
HeHagnexawmuM, HenpaBUIIbHbIM U Hepa3yMHbIM
MCMOoNbL30BaHWeM U3aernus.

B npouecce akcnnyatauumn usgenus HarpeeartesibHble
3NeMEeHTbl U HEeKOTopble YacTu ABepLibl AYyXOBOro
wkada cunbHo HarpeBatTcsa. Heo6xoaumo
NPOABMATbL OCTPOXHOCTbL BO N3bexaHne KOHTaKToOB C
3TUMM HYaCTAMU U He pa3peLuaTthb AeTAM NpubnukaTbes
K AyXOBKe.

Cnepgute, 4TOoObl CeTeBble LWHYPbI APYTNX ObITOBbIX
3MeKTPonprMbopoB He MpuKacanucb K ropsavymm 4acTam
AyXOBOro Lwkada.

He 3akpbliBaiiTe BEHTUNSALMOHHbIE PELLETKN 1 OTBEPCTUS
paccevBaHusa Tenna.

Beputech 3a pyyKy ABepLibl B LeHTpe: ¢ 6OKOB OHa MOXET
ObITb ropsiyen.

Bcerga HageBanTe KyxOHHblE Bapexku, Korga ctaBuTe
UNu BbIHUMaeTe Ontofa 13 AyXOBKMU.

He nokpbiBanTe AHO AyXOBOro LwKadga onbroun.

He xpaHuTe B yX0OBOM LLKady BO3ropaemMble NpegMeThbl:
npwv cry4yanHoM BKIMOYEHUN N30enus Takne matepmansl
MOTYT 3aropeTbCsi.

He TaHuTe 3a kabenb anekTponuTaHns Ans OTCoeanHEHNs
BWUINKM U3OENusa U3 CETEBON PO3ETKWU, BO3bMUTECH 3a
BUIKY PYKOW.

Mepen Ha4YanoM YUCTKU UM TEXHUHYECKOTO OOCIYKMBaHUS
N3aenunsi Bcerga OTCOeANHSNTE LUTENCENbHYI0 BUMKY 13
CETEBOWN PO3ETKM.

B cnyyae HencnpaBHOCTY KaTeropmyecku 3anpeLlaeTcs
OTKPbIBaTb BHYTPEHHUE MEeXaHU3Mbl U30enus C Lenbio
X camocTosaTenbHoro pemoHTta. ObpawanTech B
Llentp CepBucHoro obcnyxmaHusi (cM. CepBuUCHOE
obcnyxumBaHue).

* He cTaBbTe nNpeaMeTbl Ha OTKPbLITYIO ABEPLY AYXOBOrO
wkada.

* He paspewanTte getdm urpatb C ObITOBbIM
3MeKTPONpMBOpPOM.

e Jkcnnyatauumsa nsgenus nuuamu (Bknwovas geten)
C OrpaHuYeHHbIMU PU3NYECKUMU, CEHCOPHBLIMU UN
YMCTBEHHBIMU CMOCOBGHOCTSIMU, HEOMbITHBIMW MWL aMU
UM NMuaMm, HE3HaKOMbIMM C NPaBMaMy SKCnyaTaumum
JaHHOro usgenus, sanpewaetca 6e3 KOHTponsi co
CTOPOHbI NULLA, OTBEYatoLLEero 3a ux 6e3onacHoCTb, unm
6e3 oby4eHus npaBunam nonb30BaHUs U3ENUEM.

* WUspenue He paccuyuTaHO Ha BIKOYEHME NOCPEACTBOM
BHEWHero CUHXpoHM3aTopa UNU OTAENbHON
cuUcTeMbl AUCTAHLMOHHOIO ynpaBneHus

YTunusauusa

*  YHUYTOXEHME YNaKOBOYHbIX MaTepuarnos: cobniogavTe
MEeCTHble HOpPMaTWUBbLI C LeEefbi MOBTOPHOTrO
MCMNONb30BaHUA YNaKOBOYHbLIX MaTepUanos.

* CornacHo Eponeuckon Oupektuse 2002/96/CE
KacaTernbHO yTUNn3aumum 3NeKTPOHHbIX U ANEKTPUYECKMX
aneKkTponprubopoB 3NeKTponpmubopbl HE AOMKHbI
BblOpackiBaTbCA BMeCTe C OObI4HbIM rOpoLCKUM
MyCOpOM. BbiBeeHHble U3 cTposi NPUBOPbLI AOIMKHbI
cobupaTbCst OTAENBHO ANA ONTUMM3ALIMK UX YTUNU3ALUN
1 pekynepauum CoCTaBnNSIOWMX UX MaTepuraros, a Takke
ans 6e30nMacHOCTU OKpYyXatlollen cpedbl U 300pOBbS.
CvMBO/ 3a4epKkHyTas MycopHasi KOp3uHKa, UMeLMNCs
Ha Bcex npubopax, CNyXUT HanoOMUHaHMEM 00 ux
oTAEeNbHOM YTUNM3auum.

Ctapble O6bITOBbIE 3nekTponpnbopbl MOryT ObiThb
nepefaHbl B OOLWECTBEHHbIM LEHTP YyTUnusauyum,
OTBE3eHbl B CneuunanbHble MyHULMUNANbHbIE 30HbI
WUnKn, ecnu 3To NpeaycMOTPEHO HauMOHamNbHbIMUK
HOpMaTvBaMu, BO3BpALLEHbl B MarasuH npu rnokynke
HOBOrO M34enus aHanorM4Horo Tuna.

Bce BegyLLme npon3BoanTenu GbITOBLIX 3NEKTPONpUGopoB
COAEUCTBYHOT CO34aHUI0 1 YNpaBIieHno cuctemMamm no
cbopy 1 yTMnM3aumm ctapbIxX 3NeKTponproopos.

OKOHOMMSA INEKTPOIHEPrum 1 oxpaHa

OKpy>Xarowen cpeabl

* Ecnu Bbl bygete nonb3oBaTtbCA AYXOBbIM LUKadoMm
Be4yepoM W A0 paHHero ytpa, 3TO NOMOXeT
COKpaTUTb Harpysky noTpebneHns aneKkTpoaHeprum
3MeKTpocTaHumsAMU. ATy BO3MOXHOCTb Bam gagyT onumm
nnaHMpoBaHUsi NPOrpamm, B YaCTHOCTM «MPUrOTOBIIEHNE
C 3agepxkon» (cm. [porpammbl) N «aBTOMaTU4eckas
NUPONMUTUYECKAsA YNCTKA C 3aAepKKoM (CM. TexHndeckoe
obcnyxuBaHue n yxon).

* PekomeHayeTtcsa Bcerga rotoButb B pexax PUIb
n MOOAPYMAHWNBAHWE c 3akpbiTo gBepuen:
3TO HeobXoAMMO AN 3HAYUTENbHOW 3KOHOMUMN
aneKkTpoaHeprum (npumepHo 10%), a Takke AN NyYwmx
pesynsTaToB NPUroTOBIEHNS.

* Coaepxute ynrnoTHEHUS B UCMPaABHOM W YUCTOM
COCTOSIHUK, MPOBEPSINTE, YTOOLI OHU NIIOTHO NpUneranm
K ABepLe v He nponyckanu yTevek Tenna.
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TexHun4yeckoe obcnyxunBaHune
n yxon

OTKnoYeHNe INeKTponuTaHus
Mepen Havanom kakon-nbo onepaLmn No 06CyXMBaHMIO
UN YNCTKE OTCOEANHUTE U3AENNE OT CETU AMNEKTPOMNUTaHUS.

Yuctka nsgenusa

e [1pU4MHON HE3HaUYUTENbHbIX PasfMyYnii B OTTEHKaX Ha
dracage AyxoBOro Likadga siBrsieTcs MCnofb3oBaHne
pasHbIX MaTepuaroB: CTekmna, NIacTukn Unyu Metanna.

* Bo3MOXHble pa3BoAbl Ha CTekne ABepLbl, NOXoxue
Ha Mnorocskl, Bbi3blBaHbl OTPaXEHWEM CBETa JTlaMMNoYku
OYXOBKW.

+ OManb 3akanuBaeTcd OrHEM MNPU OYEeHb BbICOKUX
Temnepartypax. B npouecce 3akanku MoryT BO3HUKHYTb
pa3nuuuns B OTTEHKaxX. ATO ABNAETCS HOPMarbHbIM U HU
KOoMM 0Opa3oM He KOMMPOMETMpYeT paboTy usgenusi.
Kpas TOHKMX MeTannmMyeckux JINCTOB HEBO3MOXHO
MOKPbITb 3Marbl MOSTHOCTbIO, NO3TOMY Kpas MOryT
0CTaTbCsi HE AManMpPOBaHHbIMU. OTO HE KOMNPOMETUPYET
3aLmUTy OT KOPPO3UMW.

* HapyxHble amanMpoBaHHble 3NeMeHTbl UIu AeTanu n3
Hep)XaBeloLLen CTanu, a Takke Pe3nHoBbIE YNIOTHEHUS
MOXHO NpoTMpaTb rybkon, CMOYEHHOW B TENMow Boae
UnM B pacTBOpPE HENTparbHOro MOMLLEro cpeacTsa.
Ona yoaneHma ocob0 TpyaHbIX NSATEH UCNONb3ynTe
cneunanbHble YUCTALWME cpeacTBa, MMelLwmecs B
npogaxe. lNocne YNCTKNM pekoMeHAyeTcsa TaTerbHO
yAanuTb OCTaTKU MOKOLLIEro CpeacTBa BIIaXXHOW TPSINKOM
N BbICYLWNTb AyXOBKY. He ucnonb3ynte abpasvBHbie
MOPOLUKM MUIM KOPPO3UNHbIE BELLECTBA.

+ Cnegyet Npou3BoAWTb BHYTPEHHIOK YMCTKY AYXOBOroO
wKkadga nocne Kaxgoro ero Mcnonb3oBaHus, He
JOXMOasCb ero rnoriHoro oxnaxgeHus. Ncnonesynte
Tennyw BoOy M MoOlLlee cpeacTBO, OMOMOCHUTE U
NpoTPUTE MATKOM TPANKOW. 3beranTte ncnonb3oBaHus
abpasunBHbIX CpeacTB.

* CbeMHble getany MOXHO NErko BbIMbITb Kak Nobyto
Opyryto nocyay, Takke B NOCYAOMOEYHOW MaluvHe 3a
WCKIIOYEHNEM BbIABWXHBIX HAnNpasnsaoLWwmX.

» PekomeHayeTcsi He pa3bpbi3rMBaTh MOKLLME cpeacTBa
HEenocpeaCTBEHHO Ha PerynsaTopsbl, a Ha ryoky.

! He I/ICFIOJ'II:3yIZTe napoBble 4YUCTALWME arperaTtbl Unn
arperatbl No4 BbICOKUM OaBlieHneM Ana YACTKU U3nernna.

YucTtka aBepubl

[ns yicTkn cTekna ABepubl UCMoNb3yTe HeabpasuBHble
ry6Ku 1 YnCTALLME CPEACTBA, 3aTEM BbITPUTE HACYXO MSATKOW
Tpankon. He ncnone3ynte TBepAable abpas3nBHble
Marepuanbl U OCTpble MeTanMYeckne CKpebKm, KOTopble
MOryT noLiapanaTb NoBEepPXHOCTb U pa3buTb CTEKMO. .

Ona 6onee TwaTenbHON YUCTKM
MOXHO CHSITb [BepLly OyXOBKM.

1. MOMHOCTbLIO OTKPOWTE ABEpLY
OYXOBKM (CM. Cxemy);

2. NOOHUMUTE U MOBEPHUTE LUMOHKM Ha ABYX LUapHMpax
(cm. cxemy);

3. BO3bMUTECH 3a ABepLy pykamu
C OBYX CTOPOH, MMaBHO 3aKkpouTe
ee, HO He MOSMHOCTbI0. 3aTem
noTsiHUTE ABepLly Ha cebsi, cHUMas
ee COo CBoero rHesga (cMm. cxemy).
[nsa ycTaHOBKM ABEpLbl HA MECTO
BbIMOMTHUTE BbILWEONUCAHHbIE
onepauuu B 06paTHOM Nopsiake.

Ona ycTaHOBKW ABeplLbl HAa MECTO BbIMOMHUTE
BblLLIEOMNMCaHHbIe onepauun B 06paTHOM MopsiaKe.

MpoBepka ynnoTHeHUMn

PerynsipHo npoBepsifiTe COCTOsIHWUE YMIIOTHEHWS BOKPYT ABEPLIbI
ayxoBoro wkada. B cnyyae nospexaeHus ynnoTHeHus
obpaLuarTecs B brivkaniummn LieHtp CeparicHoro O6enyxmneaHus
(cm. CepBucHoe obcnyxuBaHue). He pekomeHayetcs
MOnb30BaThCs AyXOBKOW C MOBPEXAEHHBLIM YMIIOTHEHWEM.

3amMeHa namMnoyku

3aMeHa namnoyku B
OyX0BOM LWKady:

1. OTBUHTUTE CTEKNSAHHYIO
KpblWwKy nnadgoHa
NaMmMoyKu;

2. BblkpyTnTEe namnouky
N 3aMEeHUTE ee Ha HOBYH
TaKOro e Tuna: MOLHOCTb
25 BT, pe3bba E 14.

3. BoccTaHoBwMTE KpbILLKY Ha
MeCTO (CM. PUCYHOK).

! He ncnonb3dynTe namnoyvky AyxoBoro wkada ans
OCBeLLeHUS NOMeLLEeHUS.

* MmeeTca Tonbko B HEKOTOpPbIX Moaensx.
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