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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that
may occur if these instructions
are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the im-
porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

+ Do not repair or replace any
component of the product un-
less it is clearly specified in the
user's manual.

Do not make technical modific-
ations on the product.

A1 .1 Intended Use

* This product is designed to be
used at home. It is not suitable
for commercial use.

+ Do not use the product in gar-
dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

+ CAUTION: This product
should be used for cooking
purposes only. It should not be
used for different purposes,
such as heating the room.

+ The oven can be used to de-
frost, bake, fry and grill food.

* This product should not be
used for heating, plate heating,
drying by hanging towels or
clothes on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by
children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are
supervised or trained about the
safe use and hazards of the
product.
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+ Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

* This product should not be

used by people with limited

physical, sensory or mental ca-
pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

Children should be supervised

to ensure that they do not play

with the product.

Electrical products are danger-

ous for children and pets. Chil-

dren and pets must not play
with, climb on, or enter the
product.

Do not put objects that chil-

dren may reach on the

product.

+ CAUTION: During use, the ac-
cessible surfaces of the
product are hot. Keep children
away from the product.

+ Keep the packaging materials
out of the reach of children.
There is a hazard of injury and
suffocation.

* When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip over
or damage the door hinges.

« For the safety of children, cut m

the power plug and make the
product inoperable before dis-
posing the product.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-
nection of the product should
be in an easily accessible
place (where it will not be af-
fected by the flame of the
hob). If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.

* The product must not be
plugged into the outlet during
installation, repair, and trans-
portation.
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* Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.

If your product does not have a
power cable, only use the
power cable described in the
"Technical specifications” sec-
tion.

Do not jam the power cable un-
der and behind the product. Do
not put a heavy object on the
power cable. The power cable
should not be bent, crushed,
and come into contact with
any heat source.

The rear surface of the oven
gets hot when it is in use.
Power cords must not touch
the back surface, connections
may be damaged.

Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

Use original cable only. Do not
use cut or damaged cables or
intermediate cables.

If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.
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« CAUTION: Before replacing

the oven lamp, be sure to dis-
connect the product from the
mains supply to avoid the risk
of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power
cable and plug:
* Do not plug the product into an

outlet that is loose, has come
out of its socket, is broken,
dirty, oily, with risk of water
contact (for example, water
that may leak from the
counter).

* Never touch the plug with wet

hands! Never unplug by pulling
on the cable, always pull out by
holding the plug.

+ Make sure that the product

plug is securely plugged into
the outlet to avoid arcing.

A] .4 Microwave Safety

* This appliances is intended to

be used in household and sim-
ilar applications such as:
— staff kitchen areas in shops,

offices and other working
environments;

— farm houses;

— for clients in hotels, motels
and other residential type en-
vironments;




— for bed and breakfast type
environments.
Only allow children to use the
oven without supervision when
adequate instructions have
been given so that the child is
able to use the microwave
oven in a safe way and under-
stands the hazards of im-
proper use.
When the appliance is oper-
ated in the combination mode,
children should only use the
oven under adult supervision
due to the temperature gener-
ated.
The exposed parts of the
product will become hot while
and after the product is in use.
Check the oven for any dam-
age, such as misaligned or
bent door, damaged door seals
and sealing surface, broken or
loose door hinges and latches
and dents inside the cavity or
on the door. If there is any
damage, do not operate the
oven and contact by the Au-
thorised Service Agent.
If the door or door seals are
damaged, the oven must not
be operated until it has been
repaired by a competent per-
son or Authorised Service
Agent.

» Before operating your oven en- m

sure that the door has been
closed properly. A safety
mechanism in the door lock
prevents your appliance from
operating when the door is
open, halting the cooking oper-
ation if you open the door. You
should not interfere with the
door locking system or at-
tempt to override this system.
If the door locking system is
overridden, risk of exposure to
microwaves arises if the appli-
ance is operated with an open
door.

+ Do not place any kind of object
between the front of the oven
and the door. You should not
operate your oven if objects
such as paper towels or nap-
kins prevent it from being
closed properly.

* Radio Interference: Place the
oven no less than 2 metres
from TVs, radios, wireless mo-
dems, access points and aeri-
als. Otherwise it may cause in-
terference.

* Do not cook your meals with
the cooking time and mi-
crowave power set excessively
high. Excessive cooking may
desiccate, burn or ignite some
parts of the meal.
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* Never use aluminum folio or
aluminum utensils for mi-
crowave cooking.

* Do not use metal objects
closer than 3 cm to the oven
door while cooking with mi-
crowave.

* Do not place corrosive chemic-
als or materials containing cor-
rosive vapor into the oven.

When there is interference, it

may be reduced or eliminated

by taking the following meas-
ures:

+ Clean door and sealing surface
of the oven.

* Reorient the receiving antenna
of radio or television.

* Relocate the microwave oven
with respect to the receiver.

* Move the microwave oven
away from the receiver.

* Plug the microwave oven into
a different outlet so that mi-
crowave oven and receiver are
on different branch circuits.

+ Place the oven away from
other heating appliances and
avoid using it in damp or
steamy environments.

* It is hazardous for anyone
other than a competent person
or the Authorised Service
Agent to carry out any service
or repair operation that in-
volves the removal of a cover
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which gives protection against m

exposure to microwave en-
ergy.

This product is a Group 2
Class B ISM equipment. The
definition of Group 2 which
contains all ISM (Industrial,
Scientific and Medical) equip-
ment in which radio-frequency
energy is intentionally gener-
ated and/or used in the form
of electromagnetic radiation
for the treatment of material,
and spark erosion equipment.
For Class B equipment is
equipment suitable for use in
domestic environments and in
establishments directly con-
nected to a low voltage power
supply network which supplies
buildings used for domestic
purpose.

The microwave oven is inten-
ded for heating food and
beverages. Drying of food or
clothing and heating or warm-
ing pads, slippers, sponges,
damp cloth and similar may
lead to risk of injury, ignition or
fire.

Your oven has not been de-
signed for drying any living be-
ings.

Do not operate your oven when
it is empty. This may damage
the oven. Should you wish to
test the oven, place a glass of



water inside. The water will ab-
sorb the microwave energy
and the oven will suffer no
damage.

+ Only use utensils that are suit-
able for use in microwave
ovens.

* Do not use earthenware con-
tainers for microwave cooking.
Moisture in the earthenware
may expand and cause crack-
ing of your container.

To reduce the risk of fire in

the oven cavity:

* When heating food in plastic or
paper containers, keep an eye
on the oven due to the possib-
ility of ignition. If smoke is ob-
served, switch off or unplug
the appliance and keep the
door closed in order to stifle
any flames.

* Remove wire twist-ties from
paper or plastic bags before
placing bag in oven.

* Do not use the cavity for stor-
age purposes . Do not leave
paper products, cooking
utensils or food in the cavity
when not in use.

« If you use materials like paper,
wood or plastic for cooking in
your microwave, do not leave
the oven unattended. Paper,
wood and similar materials
may ignite, while plastic mater-
ials may melt. Do not use con-
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tainers made of materials for
fan oven, grilling and mixed
cooking operations.

The contents of feeding
bottles and baby food jars
shall be stirred or shaken and
the temperature checked be-
fore consumption, in order to
avoid burns.

Liquids and other foods must
not be heated in sealed con-
tainers since they are liable to
explode.

Microwave heating of bever-
ages can result in delayed
eruptive boiling, therefore care
must be taken when handling
the container.

Eggs in shell and hard-boiled
eggs should not be heated in
the microwave, as they may
explode even after being
heated in the microwave.

Do not use your oven to heat
carbonated drinks or foods
stored in airtight containers
like tin cans. This will cause
pressure to build up inside the
oven that may result in dam-
age or explosion when the
door is opened.

Do not use your microwave
oven for cooking or reheating
unwhisked eggs, whether
shelled or not. Ensure that you
pierce the skins of potatoes,




apples, chestnut or similar
fruits and vegetables before
cooking.

Do not use porcelain contain-
ing metal (silver, gold, etc.). En-
sure that you remove all metal
twist-ties from food packages.
Pieces of metal inside the
oven can cause arcing that
may result in serious damage.
Do not use your oven with oil
yo fry food as you will not be
able to adjust the temperature
of the oil.

Do not use the microwave to
warm cooking oil or drinks
with high alcohol volume only.
Do not place the oven where
heat, moisture, or high humid-
ity are generated, or near flam-
mable materials.

Do not use the interior of your
oven for storage purposes.
Should the contents of the
oven catch fire or should you
notice any smoke, keep the
oven door closed. Switch off
the oven and remove the plug
from the socket, or else re-
move or switch off the fuses
for your home.

Do not lean on the oven door
when it is open, or let children
tinker it. This will warp the
oven door and prevent it from
closing properly.
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Put a metal teaspoon or glass
rod in the container when heat-
ing up liquids. This will prevent
delay of boiling of the liquid,
thus prevent sudden overflow-
ing when the container is
moved.

Do not use the oven, if:

— The door is not closed prop-
erly;

— The door hinges are dam-
aged;

- The contact surfaces
between the door and the
front side of the oven are
damaged,;

— The door window is dam-
aged,;

— An electrical arch occurs
within the oven although
there are no metal object in
the cooking segment.

It is very important not to se-

lect long durations or ex-

tremely high power levels
while cooking a small amount
of food in order to avoid over-
heating or burning the meal.

For example, a slice of bread

may burn after 3 minutes if a

very high power level is selec-

ted.

Do not use the oven for frying

as it is not possible to control

the temperature of oil heated
in microwave.




+ Contact surfaces of the door
(front side of the inner seg-
ment and inner side of the
doors), must be kept clean to
ensure proper operation of the
oven.

A1 .5 Transportation
Safety

« Disconnect the product from
the mains before transporting
the product.

* The product is heavy, carry the
product with at least two
people.

* Do not use the door and / or
handle to transport or move
the product.

* Do not put other items on the
product and carry the product
upright.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the product
tightly with tape to prevent the
removable or moving parts of
the product and the product
from getting damaged.

* Check the overall appearance
of the product for any damage
that may have occurred during
transportation.

ALG Installation Safety m

+ Before the product is installed,
check the product for any dam-
age. If the product is damaged,
do not install it.

* Do not install the product near
heat sources (radiators,
stoves, etc.).

+ Keep the surroundings of all
ventilation ducts of the
product open.

+ To prevent overheating, the
product should not be installed
behind decorative doors.

A] .7 Safety of Use

* Ensure that the product is
switched off after every use.

« If you will not use the product
for a long time, unplug it or
turn off the fuse from the fuse
box.

+ Do not operate defective or
damaged product. If any, dis-
connect the electricity / gas
connections of the product
and call the authorized service.

* Do not use the product if the
front door glass is removed or
cracked.

* Do not climb on the product to
reach anything or for any other
reason.
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* Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.

« Flammable objects kept in the
cooking area may catch fire.
Never store flammable objects
in the cooking area.

+ The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.

* The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.

f1.8 Temperature Warn-
ings

+ CAUTION: The accessible
parts of the product will be hot
during use. Care should be
taken to avoid touching the
product and heating elements.
Children under the age of 8
should not be brought close to
the product without an adult.

* Do not place flammable / ex-
plosive materials near the
product, as the edges will be
hot while it is operating.

+ As steam may be exhaled,
keep away while opening the
oven door. The steam may
burn your hand, face and / or
eyes.

* During operation, the product
may become hot. Care should
be taken to avoid touching hot
parts, inside of the oven and
heating elements.

+ Always use heat resistant oven
gloves while placing food in
the hot oven, or removing the
food from the hot oven, etc.

A1 .9 Accessory Use

* It is important that the wire
grill and tray are placed prop-
erly on the wire shelves. For
detailed information, refer to
the section "Usage of ac-
cessories".

+ Accessories can damage the
door glass when closing the
product door. Always push the
accessories to the end of the
cooking area.

A1 .10 Cooking Safety

* Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.
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* Food waste, oil, etc. in the
cooking area may catch fire.
Before cooking, remove such
coarse dirt.

Food Poisoning Hazard: Do not
let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.

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

Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven. Remove any
excessive pieces of
greaseproof paper hanging
from the accessory or con-
tainer to avoid the risk of
touching the oven heater ele-
ments. Never use greaseproof
paper at an oven temperature
higher than the maximum use
temperature specified on the
greaseproof paper you are us-
ing. Never place greaseproof
paper on the oven base.

Do not place baking trays,
dishes or aluminium foil dir-
ectly onto the bottom of the
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oven. The accumulated heat
might damage the bottom of
the oven.

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

Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Also, do not place the
food too far in the back of the
grill. This is the hottest area
and fatty foods may catch fire.

1.11 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-

fore cleaning the product. Hot
surfaces may cause burns!
Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

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

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to
clean the oven front door
glass / (if present) oven upper
door glass. These materials
can cause glass surfaces to be
scratched and broken.




+ Always keep the control panel
clean and dry. A damp and
dirty surface may cause prob-
lems in operating the func-
tions.

2 Environmental Instructions

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

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

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

ling. Therefore, do not dispose
B b vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

Compliance with RoHS Directive:

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

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-

aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.
The following suggestions will help you use
your product in an ecological and energy-ef-
ficient way:

+ Defrost frozen food before baking.

+ In the oven, use dark or enamelled con-
tainers that transmit heat better.

+ If specified in the recipe or user's manual,
always preheat. Do not open the oven
door frequently during baking.

* Turn off the product 5 to 10 minutes be-
fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time
in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.

+ Do not open the oven door when baking
in the “Eco fan heating” operating func-
tion. If the door is not opened, the in-
ternal temperature is optimized to save
energy in the “Eco fan heating” operating
function, and this temperature may differ
from what is shown on the display.
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3 Your product

3.1 Product Introduction

11 < ﬁ
®
P
10 <
3 \
"9 < 5
8 4 2
/;
1 =
7 <
G
.
fE
L
| !
1 Control panel 2 Ventilation holes
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Lower heater (under the steel plate) 8 Shelf positions
9 Lamp 10 Upper heater
11 Steam exit hole: Steam is discharged
from here during the operation of mi-
crowave. Condensation may form on
the surrounding surfaces.
* Varijes dependingbon the mogel. YhourI 3.2 Product Control Panel Introduc-
product may not be equipped with a lamp, -
or the type and location of the lamp may dif- tion and Usage
fer from the illustration. In this section, you can find the overview
* Varies depending on the model. Your and basic uses of the product's control
product may not be equipped with a wire L. Th be diff L
rack. In the image, a product with wire rack panel. ere may be di ergnces Inimages
is shown as an example. and some features depending on the type
of product.
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3.2.1 Control Panel

P T
N N
R ‘T A CW I 9 . +
/\ '8 3¢ BROB;27 BEERI /\
] 4 0 ® 0O % ]
| I I
| | |
1 2 3

1 Function selection knob
3 Temperature/Power selection knob

If there are knob(s) controlling your
product, in some models this/these knob(s)
may be so that they come out when pushed
(buried knobs). For settings to be made
with these knobs, first push the relevant
knob in and pull out the knob. After making
your adjustment, push it in again and re-
place the knob.

3.2.2 Introduction of the oven control
panel

Function selection knob

You can select the oven operating func-
tions with the function selection knob. To
select, first touch the (D key and turn on the
oven. Then, rotate the function selection
knob to the right/left.

11
2®2 "0 o
HH =

&

Q

Q
|
3

Keys :
1 :On/off key
2 :Key lock key

2 Control unit

Temperature/Power selection knob

You can select the temperature and mi-
crowave power you want to cook with the
temperature/power selection knob. To se-
lect touch the (D key and turn on the oven.
Then, rotate the temperature selection
knob to the right/left.

Oven inner temperature indicator

You can understand the oven inner temper-
ature from the inner temperature symbol on
the display. When the cooking starts, the
symbol is seen on the display and when the
oven inner temperature reaches the set
temperature, each level of the symbol illu-
minates.

Control unit

10 9

O0.00c © A 0 c v
L C 2 =
min @ sec

N

0

miulul

N 4|
| | |

5 6 7 8
3 :Alarm key

4 :Decrease and advance key

5 :Increase and advance key
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6 :Time and settings key : Microwave symbol

7 :Temperature/Power key : Remove control symbol *

8 :Baking start/stop key Wifi bol *
: Wifi symbo

Indicator areas :
: Low level steam symbol *

9 :Temperature indicator area

> D) 5 @

. H *
10 : Timer/duration indicator area High level steam symbol

11 :Function display : Self-cleaning symbol *

Display symbols : : Meat probe symbol *

(O :Baking time symbol

It varies depending on the product model. It may

min : Minutes symbol not be available on your product.
sec - - -
+ Seconds symbol 3.3 Oven operating functions
Q : Alarm symbol
i On the function table, the operating func-
P : Baking symbol . .
. tions you can use in your oven and the
i :In-oven temperature symbol highest and lowest temperatures that can
Af) : Quick heating (booster) symbol be set for these functions are shown. The
@ : Settings symbol order Qf the operating modes shown here
) may differ from the arrangement on your
I-E-I : Key lock symbol
product.
PIB : Function number Operating functions of your oven work in 3
: Defrosting symbol different principles which are only mi-
Q)+ Keep warm symbol crowave function, only oven function, and

combined mode.

Operation Mode Specifications

By operating in only microwave mode, the oven directly heats the inside of the meal.
Microwave You may use the microwave for heating pre-cooked meals and drinks, defrosting and
cooking. A meal would cook at the microwave mode but it would not be roasted.

By operating only the oven heaters, it cooks the meal by heating. You may use the
Oven function oven for all your cookings and defrostings. In the oven function, the meal both cooks
and roasts.

In the combined mode, both the oven heaters and the microwave operates at the

Combined mode same time. The meal cooks and roasts faster in the combined mode.

Oven functions

Function Temperature

symbol Function description range (°C) Description and use

Food is heated from above and below at the same time. Suit-
40-280 able for cakes, pastries or cakes and stews in baking moulds.
Cooking is done with a single tray.

Top and bottom heat-
ing

Only lower heating is on. It is suitable for foods that need

Bottom heating 40-220 browning on the bottom.

The hot air heated by the fan heater is distributed equally and
® Fan Heating 40-280 rapidly throughout the oven with the fan. It is suitable for multi-
tray cooking at different shelf levels.
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In order to save energy, you can use this function instead of us-

ECD ing “Fan Heating” in the range of 160-220°C. But; cooking time
® Eco fan heating 160-220 will be slightly longer. When this function is selected, “ECO” is
seen on the display for 2 seconds. After 2 seconds, suggested
temperature value is shown.
® Pizza function 40-280 The Igwer heater and fan heating work. It is suitable for cook-
ing pizza.
Upper heating, lower heating and fan heating functions oper-
® "3D" function 40-280 ate. Each side of the product to be cooked is cooked equally
and quickly. Cooking is done with a single tray.
Low gril 20-280 Th'e'small grill on the oven ceiling works. It is suitable for
grilling smaller amounts.
Full gril 40-280 The_large grill on the oven ceiling works. It is suitable for
grilling in large amounts.
] ) The hot air heated by the large grill is quickly distributed into
& -
Fan assisted full grill 40-280 the oven with the fan. It is suitable for grilling in large amounts.
R i i
® Keep warm 40-100 It is used tq keep the food at a temperature ready for service
for along time.
Microwave and combined modes
Function . . Temperature |Power .
symbol Function description range (°C) range (W) Description and use
100200 |Only works at microwave. It may be used to heat
Microwave - 300600 |premade meals and drinks, and cooking meals.
= 800 Meals cook without roasting.
W : The hot air heated by the large grill and the mi-
& Microwave * Fanas- | ;5 g 100200 1o wave is quickly distributed into the oven with the
sisted full grill 300 600 L R
= fan. It is suitable for grilling in large amounts.
The microwave and only the fan (on the back wall)
. 100 200 |operates. It is suitable for melting frozen grained
& -
® = Microwave + Defrost 300600 |foods in room temperature and cooling the cooked
meals.
The back heater of the oven operates with the mi-
. crowave. The hot air heated by the rear heater is
@ il\rl]llcrowave + Fan Heat 40-280 ;88 ggg distributed equally and rapidly throughout the oven
= 9 with the fan. You may cook the meal quickly while
also roasting it.
Food is heated with the microwave from above and
Microwave + Top and 20-280 100200 |below at the same time. Suitable for cakes, pastries
| |bottom heating 300 600 |or cakes and stews in baking moulds. Cooking is
done with a single tray.
Microwave + Pizza 20-280 100200 |The lower heater and fan heating work together
unction with the microwave. It is suitable for cooking pizza.
@f i 300 600 ith the mi It is suitable f ki i
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3.4 Product Accessories

There are various accessories in your
product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory
varies. All accessories described in the
user's manual may not be available in your
product.

The trays inside your appliance
@ may be deformed with the effect of
the heat. This has no effect on the

functionality. Deformation disap-
pears when the tray is cooled.

Standard tray

It is used for pastries, frozen foods and fry-
ing large pieces.

¢

Wire grill

It is used for frying or placing the food to be
baked, fried and stewed on the desired
shelf.

On models with wire shelves :

Wire grill in tray

By placing it in the tray (if provided), it is en-
sured that the oils flowing while grilling are
collected in the tray and thus the contamin-
ation of the oven is prevented.

Wire grill in tray is not suitable for use in
deep tray.

3.5 Use of Product Accessories

Cooking shelves

There are 3 levels of shelf position in the
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.

On models with wire shelves :

\; ;

L

=

N

N

é

On models without wire shelves :

I

“0 shelf spot” is the oven floor. Do
not use it other than for microwave.
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Placing the wire grill on the cooking
shelves

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf’s stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On models with wire shelves :

On models without wire shelves :

Itis crucial to place the wire grill on the
side shelves properly. The wire grill has one
direction when placing it on the shelf. While
placing the wire grill on the desired shelf,

Placing the tray on the cooking shelves

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front. For
better cooking, the tray must be secured on
the stopping socket on the wire shelf. It
must not pass over the stopping socket to
contact with the rear wall of the oven.

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire
grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :

Tray stopping function

There is also a stopping function to prevent
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.
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Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to telescopic rails, trays or the wire
grill can be easily installed and removed.
When using trays and wire grills with the
telescopic rail, care should be taken that
the pins on the front and back of the tele-
scopic rails, rest against the edges of the
grill and the tray (shown in the figure).
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3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) (455 /594 /567

Oven installation dimensions (height / width / depth) 450 - 460 /560 /min. 550

(mm)

Voltage/Frequency 220-240V ~; 50 Hz
g:lol::;f]gpe and section used/suitable for use in the min. HO5VV-FG 3 x 1,5 mm2
Total power consumption (kW) 2,7

Oven type Multifunction oven

Microwave features

Net volume 48 It
Microwave power max. 800 W
Microwave frequency 2465 MHz

Basics: Information on the energy label of home type electrical ovens is given in accordance with the EN 60350-1 /
IEC 60350-1 standard. The values are determined in Top and bottom heating or (if present) Fan assisted bottom/top
heating functions with the standard load.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the relev-
ant functions exist on the product or not. 1-Eco fan heating , 2-Fan Heating , 3-Fan assisted low grill , 4-Top and bot-
tom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.

@ Figures in this manual are schematic and may not exactly match your product.

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 First Use

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

4.1 First Timer Setting

Always set the time of day before
@ using your oven. If you do not set it,

you cannot cook in some oven

models.

1. When oven is started for the first time
the time of day set on the oven is shown
on the display.

2. With the oven turned off (when the time
of day is shown on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

3. Touch the £/® keys until the ©symbol
appears on the display.

4. Touch the (O key to activate the timer
field.

= The timer field and the & symbol
flash on the display.

=g

O = a@@@% >l

5. Set the time of day by touching the ®/
© keys and activate the minutes field by
touching the (S key again.

300 ©

O a QQW % Pl

= The minutes field and the & sym-
bol flash on the display.

EERIRiE
w j

1 -®
| I

Q @@@% »i

6. Touch the @/ keys to set the minute.
Confirm the setting by touching the ©
key.

35 ¢

O a aew% >

= The time of day is set and the &
symbol illuminates continuously.

day setting later as described in the
“Settings” section.

In the event of a long power outage,

If the first timer setting is not per-
@ formed, the time of day starts from

12:00. You can change the time of
@ the time of day setting is cancelled.

It should be set again.

4.2 Initial Cleaning
1. Remove all packaging materials.

Remove all accessories from the oven
provided with the product.

N

w

. Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

»

When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating
functions [» 15]”. You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.
6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.

Before using the accessories:

Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.

EN/ 21




NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.

5 Using the Oven

NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

5.1 General Information on Using the
Oven

Cooling fan (It varies depending on the
product model. It may not be available
on your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Do not cover these ventilation open-
ings with anything. Otherwise, the oven
may overheat. The cooling fan continues to
operate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,

the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

In some baking functions the lamp never
turns on to save energy.

If the product door is opened while the
oven is operating or in the closed position,
the oven lighting turns on automatically.

If there is /S~ key on the control panel: In
cases where the oven lamp is automatically
switched on or off, you can turn the lamp
on and off at any time by touching the “5~
key.
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5.2 Operation of the Oven Control Unit

General warnings for the oven control unit
+ The maximum time that can be set for

the baking process is 5:59 hours. In keep-

ing warm function, this time is 23:59
hours. In case of a power outage, the pre-
set baking and baking duration are can-
celled.

+ While making any adjustments, the relev-
ant symbols flash on the display. It is ne-
cessary to save the settings made, either
by touching the relevant key in the de-
scription or by waiting for a short time.

1
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| |
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4

: On/off key

: Key lock key

: Alarm key

: Decrease and advance key
: Increase and advance key
: Time and settings key

: Temperature/Power key

: Baking start/stop key

0 N oo wWwN =

Indicator areas :

9 :Temperature indicator area
10 : Timer/duration indicator area
11 : Function display

Display symbols :

: Baking time symbol

: Minutes symbol

: Seconds symbol

: Alarm symbol

: Baking symbol

—~VvD RO

: In-oven temperature symbol

IO © A8 o0 e
L = I
min @ sec

4
© ® O %P

+ If baking time is set when baking starts,

the remaining time is shown on the dis-
play.

+ If the quick preheating setting is active

on the control unit the 4§ symbol appears
on the display when you start baking and
the oven reaches the temperature you set
for baking quickly. For quick preheating
setting, see the “Settings” section.

Control unit

6 7

&)
@

: Quick heating (booster) symbol

: Settings symbol
: Key lock symbol

2
[mn]

: Function number

&

: Defrosting symbol

~~
~

: Keep warm symbol

: Microwave symbol

: Remove control symbol *
: Wifi symbol *

: Low level steam symbol *

> D ) O, [

: High level steam symbol *

.o
.o
.o

: Self-cleaning symbol *

: Meat probe symbol *

TN

It varies depending on the product model. It may
not be available on your product.
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Turning on the oven
1. Turn on the oven by touching the (D key.

= After the oven is turned on, the first op-
erating function is shown on the dis-
play. The operating function, temperat-
ure and baking time can be adjusted
when the display is in this status.

If no setting is made on this dis-

@ play, the oven turns off in approxim-
ately 3 minutes and the time of day
is shown on the display.

If you change the operating func-

@ tion after you change the pre-set
temperature of the operating func-
tion, the last temperature set is
shown on the display. However, if
the selected temperature is not
within the temperature range of the
selected operating function, the
highest temperature for that operat-
ing function is displayed.

Turning off the oven

Turn off the oven by touching the (D key.
The time of day is shown on the display.

Manual baking by selecting temperature
and oven operating function

You can cook by making a manual control
(at your own control) without setting the
baking time by selecting the temperature
and operating function specific to your
food.

1. Turn on the oven by touching the (D key.

2. Select the operating function you want
to cook with the function selection
knob.

3. The pre-set temperature for the operat-
ing function you selected appears on
the display. Set the temperature you
want to cook with the temperature /
power knob if you would like to change
this temperature.

. 2

4. After setting up operating function and
the temperature touch the P || key to
start baking.

minl e
IH CL»d

b

= Your oven starts operating immediately

at the selected function and temperat-
ure and the time passed appears on
the display. On the display, the p» and
{ symbols are shown. As the oven in-
ner temperature reaches the set tem-
perature, each stage of the | symbol
will light up. The oven does not switch
off automatically since manual baking
is done without setting the baking time.
You have to control baking and turn it
off yourself. When the baking is com-
pleted touch the P || key to end the bak-
ing or touch the (D key to turn off the
oven completely.

Baking by setting the baking time;

You can have the oven turn off automatic-

ally at the end of the time by selecting the

temperature and operating function spe-

cific to your food and setting the baking

time on control unit.

D a AN CINCINC)

1. Turn on the oven by touching the (D key.

2. Select the operating function you want
to cook with the function selection
knob.

3. The pre-set temperature for the operat-
ing function you selected appears on
the display. Set the temperature you
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want to cook with the temperature /
power knob if you would like to change
this temperature.

. 2

The baking time increases by 1
@ minute in the first 15 minutes and

by 5 minutes after 15 minutes.

If you change the operating func-

@ tion after you change the pre-set
temperature of the operating func-
tion, the last temperature set is
shown on the display. However, if
the selected temperature is not
within the temperature range of the
selected operating function, the
highest temperature for that operat-
ing function is displayed.

4. Touch the (O key once for the baking
time.

= The (O symbol appears on the dis-
play.

LTI

L O @ V|

/s

D a

To quickly set the baking time, you
@ can touch the @ key to set the bak-
ing time to 30 minutes after setting
the operating function and temper-

ature then use @/O© keys to change
the time.

5. Set the baking time with the @/O keys.

25 2000
S]
O =& 00 ®0 % b

6. After setting up operating function, the
temperature and the baking time, touch
the P |l key to start baking.

= Your oven will start operating im-
mediately at the selected operating
function and temperature. The
baking time set on the display
counts down. On the display, the p
and | symbols are shown. As the
oven inner temperature reaches
the set temperature, each stage of
the | symbol will light up. When
the baking time is completed,
“End” text appears on the display,
audible warning is given and bak-
ing stops.

7. The warning sounds for two minutes. If
you touch the P |l key while the audible
warning is given and the “End” text is
shown on the display, the oven contin-
ues operating indefinitely. The oven is
turned off if the (D key is touched. If any
key is touched except for these, the aud-
ible warning stops.

Using the microwave mode
1. Turn the oven on by touching the D key.

2. Select the "Microwave” operating func-
tion with the function selection knob.

BO0 "

min @ sec
4 0 ® O %ol

w

Turn the temperature/power knob to the
right/left to change the microwave
power level.
4. Touch the (O key once for the baking
time.
= The (O symbol flashes on the dis-
play.
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5. Set the baking time with the @/O keys.

O a

| BOD
in (- sec

Q@W %l

6. Confirm the baking time by touching the
O key.

M3
[ |l

The maximum microwave power is

@ limited to 600W when the selected
baking time in microwave mode ex-
ceeds 12 minutes. The microwave
power is automatically set to 600W
when the selected baking times ex-
ceed 12 minutes.

The baking time intervals are de-
@ termined automatically based on

the microwave power you set and

cannot be changed. The 800 W/ 1

minute and 30 second settings are
shown as examples in the pictures.

7. To start the baking touch the P || key.

= Your oven will start operating im-
mediately in microwave function
and power. The adjusted baking
time starts to count down. On the
display, the p» and W symbols are
shown. When the baking time is
completed, “End” text appears on
the display, audible warning is
given and baking stops.

8. The warning sounds for one minute. If
you touch the P [l key while the audible
warning is given and the “End” text is
shown on the display, the oven contin-

ues operating for one more minute. Turn

off the oven by touching the (D key. If
any key is touched except for these, the
audible warning stops.

Using the Combi mode (Oven and mi-
crowave together)

1. Turn the oven on by touching the D key.

2. Select the combi function you want to
cook with the function selection knob.
(e.g. Microwave + Top and bottom heat-

ing)

=N

4 0 ® 0 /|

3. The pre-set temperature for the operat-
ing function you selected appears on
the display. Set the temperature you
want to cook with the temperature /
power knob if you would like to change
this temperature.

4. Touch the Y, key and turn the temperat-
ure/power knob to the right/left to
change the microwave power level.

00

O a JASNCINCINC)
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5. Touch the © key once for the baking
time.

= The (O symbol flashes on the dis-

play.
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6. Set the baking time with the ®/O keys.

1300
OB A o W %

7. Confirm the baking time by touching the
O key.

M
[
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When baking in combi modes, the

@ maximum microwave power is lim-
ited to 600W and is not dependent
on the selected baking time.

The baking time intervals are de-
termined automatically based on
the microwave power you set and

cannot be changed. The 300 W/ 3
minute setting is shown as ex-

amples in the pictures.

8. To start the baking touch the |l key.

0400
min () sec
D a 00 ® 0

400

RS

= Your oven will start operating im-
mediately at the selected combi
function, temperature and mi-
crowave power. The adjusted bak-
ing time starts to count down. On
the display, the and symbols are
shown. When the baking time is
completed, “End” text appears on
the display, audible warning is
given and baking stops.

9. The warning sounds for one minute. If
you touch the key while the audible
warning is given and the “End” text is
shown on the display, the oven contin-
ues operating for one more minute and
if the key is touched, the oven turns off.
If any key is touched except for these,
the audible warning stops.

5.3 Settings

The 3-2-1 countdown is shown on

@ the display in the menus or settings
that should be activated by press-
ing for a long period. When the

countdown expires, the relevant
menu or setting is activated.

Activating the key lock

By using the key lock feature, you can safe-
guard the interference of the control unit.

1. Touch the key until the & symbol ap-
pears on the display.

* 1200

O) vae@@ %

= The & symbol appears on the display
and the key lock is activated. When any
key is touched after the key lock is set,
an audible signal is heard and the &
symbol flashes.

>

While the key lock is activated, the
@ keys of the control unit cannot be

used. The key lock will not be can-

celled in case of power failure.

Deactivating the key lock

1. Touch the key until the & symbol disap-
pears from the display.

» The & symbol disappears from the dis-

play and the key lock is disabled.

Setting the alarm

You can also use the control unit of the

product for any warning or reminder other

than baking.

The alarm clock has no effect on the oven

operating functions. It is used for warning

purposes. For example, you can use the

alarm clock when you want to turn the food

in the oven at a certain time. As soon as the

time you set has expired, the timer gives

you an audible warning.

The maximum alarm time may be
@ 23 hours 59 minutes.

1. Touch the key to set the alarm period.

= The L symbol starts to flash on
the display.

0000
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2. Set the alarm time with the ®/© keys.
Touch the key again to confirm the set-
ting.

+0030

Q@W V|

= The L symbol illuminates continu-
ously and the alarm time starts to
count down on the display. If the
alarm time and baking time are set
at the same time, the shorter time
is shown on the display.

D a

3. After the alarm time is completed, the
symbol starts flashing and gives you an
audible warning.

Turning off the alarm
1. Atthe end of the alarm period, the warn-
ing sounds for two minutes. Touch any
key to stop the audible warning.
= The audible warning is stopped.
If you want to cancel the alarm;
1. Touch the key to reset the alarm period.

Touch the @ key until the "00:00” sym-
bol appears on the display.

2. You can also cancel the alarm by press-
ing the key for a long time.

Setting the volume

You may set the volume of your control

unit. Your oven should be turned off to per-
form this setting.

1. With the oven turned off (when the time
of day is shown on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

2. Touch the ®/O keys until the b-1 or b-2
appears on the display.

3. Touch the ®/O keys until the ©» ap-
pears on the display.

4. Activate the volume setting by touching
the © key again. (b-1, b-2)

5. Set the desired tone with the @/ keys. m

= Selected volume setting is confirmed
immediately. Touch the (O key to return
to the settings menu.

Setting the display brightness

You may set the brightness of the control
unit display. Your oven should be turned off
to perform this setting.

1. With the oven turned off (when the time
of day is shown on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

2. Touch the ®/© keys until the d-1, d-2
or d-3 appears on the display.

3. Touch the ®/© keys until the (J ap-
pears on the display.

4. Activate the brightness setting by touch-
ing the © key again.

5. Set the desired brightness with the @/
© keys. (d-1, d-2, d-3)

= Selected brightness setting is con-
firmed immediately. Touch the (© key
to return to the settings menu.

Setting the quick preheating (Booster)
function

You may operate the baking on your
product automatically with quick preheat-
ing function. For this purpose, you should
activate the quick preheating setting. Your
oven should be turned off to perform this
setting.

1. With the oven turned off (when the time
of day is shown on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

2. Touch the ®/© keys until the 2§ symbol
appears on the display.

3. Activate the quick preheating setting
(booster) by touching the (O key again.

4. With the @/ keys turn the“OFF” set-
ting to “ON” on the display.

= Selected quick preheating setting is
confirmed immediately. Touch the key
to return to the settings menu.

EN/28



You may turn off the quick preheat-

@ ing setting with the same proced-
ure. By turning the setting “OFF”
you may cancel the automatic

quick preheating setting.

Changing the time of day
To change the time of day that you have
previously set,

1. With the oven turned off (when the time
of day is shown on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

2. Touch the ®/© keys until the &) symbol
appears on the display.

3. Touch the © key to activate the timer
field.

= The timer field and the & symbol
flash on the display.

O =a
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6 General Information About Baking

4. Set the time of day by touching the ®/
© keys and activate the minutes field by
touching the © key again.

D a

= The minutes field and the £ sym-
bol flash on the display.

ARNC) & V|
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5. Touch the @/© keys to set the minute.
Confirm the setting by touching the (©
key.

= Adjusted time of the day is confirmed
immediately. Touch the (O key to return
to the settings menu.

You can find tips on preparing and cooking
your food in this section.

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.

6.1 General Warnings About Baking in
the Microwave Oven

To prevent overflow when heating water

and other liquids in the microwave oven:
Do not use closed or narrow lidded con-
tainers.

+ Do not over heat.

+ Before putting the container into the mi-
crowave, stir it with a spoon and open the
lid, then in the middle of heating stir it
again. Do not leave the spoon inside
while the oven is operational.

+ While heating liquids such as soup and
sauce, these liquids may bubble and
overflow unexpectedly before boiling.
While heating such liquids, do not leave
its side.

+ While heating baby food or drink inside a
baby bottle, before giving it to the baby,
shake it and control its temperature. Re-
move the lid and the mouthpiece before
heating.

+ Remove the food from the plastic pack-
age before cooking or defrosting it. In
certain exceptional cases, you may need
to cover the food with a special nylon
stretch film.

+ Unless you use specially designed bags
for microwave ovens, do not use your ap-
pliance for popcorn.

+ Chocolate candies and baked goods with
low liquid content should be heated care-
fully.
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+ Eggs in shell and hard-boiled eggs should
not be heated in the microwave, as they
may explode even after being heated in
the microwave.

Advantages of microwave

+ In traditional ovens, the heat spread into
the device through electrical elements
and gas hobs penetrate the food from
outside in. Because of that lots of energy
was wasted to heat up the inside air,
oven components and the food contain-
ers.

* In microwave oven, the heat is created
through the food itself and the heat wave
moves inside out. There is no heat loss at
the inner walls of the oven or the contain-
ers (if they are the right material for mi-
crowave use), in other words only the
food gets heated.

+ Microwave ovens seriously decrease the
cooking time. Microwave cooking re-
quires about half to one-third of the time
required in normal ovens. This depends
on the density, heat and quantity of the
content to be cooked.

+ You may cook the food in its own juice
without adding too much or no season-
ing, and preserve its natural taste.

+ Microwave ovens waste less energy. The
energy is only used at cooking. Energy
does not go to waste in a microwave.

* You do not need to worry about the meat
being defrosted or not. Microwave ovens
defrost frozen foods in little time, hence
you may start cooking immediately. This
reduces the risk of bacterial growth.

+ Due to the shorter cooking time, it pre-
serves the nutritional values of the food.

+ It offers easier cleaning than conven-
tional ovens.

In theory the microwave

+ Microwave is a sort of energy that is sim-
ilar to radio and television waves. The
magnetron tube inside your microwave
oven creates microwave energy. Mi-
crowave energy spreads in all directions
inside the oven and is reflected from the
side walls, penetrating the food evenly.

Microwaves cause the molecules in the
food to vibrate rapidly. This vibration cre-
ates the heat that cooks the food.

+ Microwaves do not pass through the
metal walls of your oven. Microwaves
can pass through materials such as
ceramics, glass or paper.

Why does food get hot?

+ Most foods contain water, and water mo-
lecules vibrate when exposed to mi-
crowaves. The friction between the mo-
lecules creates the heat that warms the
food, defrosts the frozen goods, cooks or
keeps the warmth. Because of the rising
heat inside the food

+ Food can be cooked with little to no oil at

all;

Defrosting, heating or cooking is a lot

faster in a microwave than it is in tradi-

tional ovens;

+ The vitamins, minerals and nutrients are
kept inside the food;

+ The natural colour and flavour of the food
does not change.

Suitable containers for microwave ovens

Microwaves can pass through porcelain,

glass, cardboard or plastic, but not metals.

Therefore, metal containers or containers

with metal parts cannot be used in a mi-

crowave oven.

Microwaves are reflected from metal...

...and are absorbed by foods.
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Fire risk!
Never put your metal or metal
coated containers into the mi-
crowave oven.

+ Microwaves cannot penetrate metal. Mi-
crowaves will reflect off any metal ob-
jects in the oven causing dangerous elec-
tric arcing. Most heatproof non-metallic
containers are suitable for use in a mi-
crowave oven. But some containers may
include inappropriate material for use in
a microwave oven. To determine if a con-
tainer is suitable for a microwave, you
may use the following test:

+ Place the empty container you want to
test and another container filled with wa-
ter inside the oven.

* Run the oven at high power for one
minute. If the water is warm and the con-
tainer you are testing is cold, then the
container is suitable for the microwave.

+ On the other hand, if the water is cold and

the container next to it gets hot, then mi-
crowaves have been absorbed by the
container and this container is not suit-
able for microwave use.

Glass containers
+ Do not use thin glass or lead crystal con-

tainers. Heatproof containers are suitable

for microwave ovens. But do not use fra-
gile glass containers like water and wine
glasses, materials of which can be
broken when heated, in the microwave
oven.

Plastic containers
+ Do not hold containers and dishes made

of plastic or melamine in the microwave
for too long; that goes for the plastic

bags used to hold frozen food as well.
The reason behind that is, the heat of a
hot meal will eventually melt and deform
the material. Use these types of material
in the microwave for just a limited
amount of time.

Cooking bags

+ Cooking bags can be used in the mi-
crowave oven as long as they are de-
signed for cooking. Do not forget to
pierce the bags to allow the steam inside
to escape. Do not use regular plastic
bags for cooking as they will melt and
open.

Paper

+ Do not use any type of paper for pro-
longed cooking. This will cause the paper
to burst into flames. Paper plates are
only good for oily or dry food that re-
quires small amount of time to cook.

+ Do not use recycled paper. These papers
may have molecules that may cause
arches.

Wooden and wicker containers

+ Large wooden containers should not be
used, as the microwave causes the wood
structure to dry out and become brittle.

Porcelain containers

+ Generally, containers made of these
types of material are good to use inside
microwave ovens, but you need to test it
to be sure.

Metal containers

+ Metal containers reflect microwaves
away from food. So do not use them.

and lead content is not suitable for
use in microwave ovens. Be sure to
check if your containers are mi-
crowave-safe.

f Certain cookware with high iron
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Cooking vessel Microwave Low grill Top and bottom Combined modes
heating

Heatproof Glass Yes Yes Yes Yes

Heat Transmitting No No No No

Glass

Heatproof Ceramic Yes Yes Yes Yes

Plastic Plate that can

be Used in a Mi- Yes No No No

crowave

Kitchen Paper Yes No No No

Metal Tray Yes* Yes Yes Yes*

Metal Grill No Yes Yes No

Alumlplum Foil & Foil No Yes Yes No

Container

* Only use the metal tray given with the oven.

Placement of the food

You will have the optimum outcome if
you spread the food equally on the con-
tainer. This method can be applied in
many ways with satisfactory results.
You can cook large quantities of similar
items (e.g. potatoes) together. They will
cook better if you place them in evenly
spaced circles in the oven. Be careful not
to overlap the pieces.

When cooking dishes of different shapes
and thicknesses, place the thicker parts
in the middle of the tray, as microwaves
will have a stronger effect on the outer
layers of these food. Therefore you will
have them cook faster.

Place fish and other uneven food with the
tail on the edge of the tray.

You can stack thinly cut pieces of meat
on top of each other. Thicker items such
as sausages and pieces of meat should
be placed side by side.

Warm the broth and sauces in a different
plate. Narrow and deep plates are better
for this job than wide and shallow plates.
When heating broth, sauce or soup, the
containers should not be more than two-
thirds full.

If you are cooking the whole fish, poke
holes to it so that the skin does not burst.
When using stretch film, bags or baking
paper, poke holes or leave an opening to
allow steam to escape.

+ Small pieces of food will cook faster than
large pieces, equal pieces will cook faster
than uneven ones. For best results, cut
your food into equal sized portions.

Food height

+ Very thick foods (usually roasts) will
cook faster on the bottom. That means
you may have to turn them several times.

+ Thick or dense parts can be placed in a
higher position so that the microwaves
can also affect the lower and middle part
of the piece.

Cooking tips

Factors effecting the microwave time:

+ Microwave time depends on a few
factors. The heat of the ingredients used
in the recipe can significantly affect the
cooking time required. Therefore, a cake
made with ice-cold butter, milk, and eggs
will take longer to bake than a cake made
from room-temperature ingredients.

+ Especially some recipes for bread, cake
and cream sauces, recommend removing
it from the oven before it is fully cooked.
Such dishes kept closed outside the
oven, will allow the food to continue to
cook as the heat travels from the outside
of it to the inside.

« If you keep the pieces in the oven until
they are fully cooked, there is a risk of
burning the outer layer. You will get the
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hang of which meals to be left to cook
and which to be taken out and waited as
time goes by.

+ Do not leave the side of the pieces while
they are cooking. The light of the mi-
crowave oven will automatically switch
on while operational, and let you see the
state of the pieces cooked.

Defrosting:

+ Defrosting time may differ depending on
the size of the package. Shallow, rectan-
gular packages defrost faster than deep
containers.

+ Pick apart the pieces that start melting.
This way they will melt easier.

+ As the amount of food you cooked in-
crease, the time needed will do too.
Twice as large a meal will roughly take
twice the time. If a potato takes four
minutes to cook, two potatoes will take
seven minutes or so. However much food
you put inside the oven, the amount of
microwave created will stay the same.
That is, the more food you put in it, the
longer it will take to cook.

Liquid content

+ As microwaves are sensitive against li-
quids, liquid content will effect the cook-
ing time. Meals with natural liquid in-
gredients (eg. vegetables, fish and
poultry) will cook faster and easier. It is
recommended to add water when cook-
ing dry foods such as rice and legumes.

* It should be noted that the microwave re-
moves moisture, so before cooking drier
items such as certain vegetables, you
should soak them with a little water or
wrap them so that they retain their mois-
ture.

+ When cooking foods that contain very
little water (like defrosting bread, popping
popcorn), evaporation happens very
quickly. In this case, the oven works as if
it is empty and the food may burn. In
such a case, the oven and the container
may be damaged. Therefore, only set it to
the required cooking time, and keep a
close eye on the oven during the cooking
process.

Steam

+ Moisture in food can sometimes cause
steam to form inside the oven while it is
operating. This is normal.

Sugar

+ Follow the recommendations in the mi-
crowave recipe book when making
dishes with a very high sugar content,
such as puddings and pies. If you exceed
the recommended cooking time, it may
cause the food to burn or damage the
oven.

Food density

+ Lighter, porous foods like bread and cake
will cook faster than heavier, dense foods
like roasts and stews. Be careful when
heating porous items without hard, dry
surfaces in the microwave.

Bone and fat content

+ Bones transmit the heat and fat cooks
faster than the meat. When cooking
pieces of meat that contain bone and fat,
make sure they are spread equally and
are not over cooked.

Color of the dish

+ Meat or poultry that has been cooked for
fifteen minutes or longer will darken
slightly with its own fat. To prepare a
quickly-cooked meal with an appetizing
and toasty look, you can coat it with bar-
becue or soy sauce. If you use a small
amount of this sauce, it will not affect the
taste of the food itself.

Reducing the internal pressure of food

+ Most food are covered with skin. As they
cook, pressure builds up inside them and
this can cause them to burst. To prevent
this, the skin must be punctured with a
fork or knife. You should apply this pro-
cess on potatoes, chicken livers, mus-
sels, egg yolks, sausages, and certain
types of fruit and vegetables.

Turning and stirring of pieces while

cooking

+ Stirring is important while cooking with
microwave. While cooking in a regular
manner, food are stirred so that they do
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not mash together. While cooking in a mi-
crowave on the other hand, the food are
stirred to ensure that the heat spreads it
equally. As the outer layer will heat faster
than the inside, always stir from the out-
sidein.

Large, long pieces such as roasts and
whole poultry should be turned over to
ensure even top and bottom cooking.
Thus you may also need to turn cut meat
and chicken over.

Turning and stirring the pieces while
cooking is important to ensure they are
cooked evenly throughout.

Different cooking times

+ Initially, always try the minimum cooking
time and control if the meal is ready or
not. The cooking times given in this
manual are close estimates. Cooking
times may vary depending on the size
and type of food and container.

Waiting time

+ Let the food sit for a while after taking it
out of the oven. When defrosting, cook-
ing and reheating, letting the pieces sit
for a while will always give better results.
This is because the heat being evenly dis-
tributed over the food.

In the microwave oven, food will continue
to cook even after the oven is turned off.
The waiting time will increase the tem-
perature of the food between 3°C and
8°C. This process is carried out not by
the microwave oven, but by the heat in
the food. The waiting time varies accord-
ing to the type of food. Sometimes this
time can be as short as taking the food
out of the oven and putting it on the
table. Or it may take up to ten minutes for
large pieces.

Remove the food from the plastic pack-
age before cooking or defrosting it. In
certain exceptional cases, you may need
to cover the food with a special nylon
stretch film.
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It is especially recommended that some
dishes such as meat, chicken, bread,
cakes and cream sauce be taken out of
the oven before they are fully cooked and
left to wait until they are fully cooked.

6.2 General Warnings About Baking in

.

the Oven

While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,
face and/or eyes. When opening the oven
door, stay away.

Intense steam generated during baking
may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to the
temperature difference. This is a normal
and physical occurrence.

The cooking temperature and time values
given for foods may vary depending on
the recipe and amount. For this reason,
these values are given as ranges.

Always remove unused accessories from
the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.

For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.
Using the supplied accessories ensures
you get the best cooking performance.
Always observe the warnings and inform-
ation provided by the manufacturer for
the external cookware you will use.

Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.



6.2.1 Pastries and oven food

General Information

We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

If you will cook by using cookware on the
wire grill, place it in the middle of the wire
grill, not near the back wall.

All materials used in making pastry
should be fresh and at room temperat-
ure.

The cooking status of the foods may vary
depending on the amount of food and the
size of the cookware.

Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Cooking table for pastries and oven foods

Tips for baking cakes

+ If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking
time.

« If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

+ If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

« If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Hints for pastry

« If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

« If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.

+ If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.

+ Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C) |Baking time
(min) (approx.)

Top and bottom

Cake on the tray [Standard tray * . 180 20..30
heating
Small cakes Standard tray * Top gnd bottom 2 150 25..35
heating
Small cakes Standard tray * Fan Heating 1 150 ... 160 35..50
Round springform
Sponge cake pan, 26 cm in dia- |Top and bottom 2 160 30 .40

meter on wire
gri”** *%

heating
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Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 1 160 35..45
meter on wire
grill*x *x
Cookie Pastry tray * I°p and bottom |, 170 25..35
eating
Cookie Pastry tray * Fan Heating 1 170 30..40
Pastry Standard tray * EOP gnd bottom 2 180 35..45
eating
Bun Standard tray * | %P and bottom |, 200 20...30
eating
Bun Standard tray * Fan Heating 1 180 20..30
Whole bread Standard tray * :]'OP gnd bottom 2 200 30..40
eating
Whole bread Standard tray * Fan Heating 1 200 30..40
Glass / metal
Lasagne rectangular con- |Top and bottom |, » 200 30..40
tainer on wire grill [heating
*%
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 50 .60
wire grill **
Pizza Standard tray * I°p and bottom |, 200..220 10..20
eating
Pizza Standard tray * Pizza function 2 200 ... 220 10..15

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Cooking table with operating function .

“Eco fan heating”

+ Do not change the temperature setting
after starting cooking in the operating
function “Eco fan heating”.

Do not open the oven door when cooking
in the “Eco fan heating” operating func-
tion. If the door does not open, the in-
ternal temperature is optimized to save
energy, and this temperature may differ
from what is shown on the display.

Do not preheat in the “Eco fan heating”
operating function.

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Small cakes Standard tray * 2 160 30..40

Cookie Standard tray * 2 180 30..40

Pastry Standard tray * 2 200 45 .55

Bun Standard tray * 2 200 35..45

* These accessories may not be included with your product.
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6.2.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

Cooking table for meat, fish and poultry

+ After the cooking time is expired, keep

the meat in the oven for approximately

10 minutes. The juice of the meat is bet-

ter distributed to the fried meat and does

not come out when the meat is cut.

Fish should be placed on the medium or

low level shelf in a heat resistant plate.

+ Cook the recommended dishes in the
cooking table with a single tray.

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
15 mins. 250/
Steak (whole) / Standard tray * "3D" function max, after 180 ... |60 ... 80
Roast (1 kg) 190
Lamb's shank * i .
(1,52 kg) Standard tray 3D" function 170 85..110
Fried chick Wire gril* 15 mins. 250/
ried chicken o : mins.
(1,82 kg) Place one tray on |"3D" function max, after 190 70..90
a lower shelf
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function max, after 180 ... |150...210
190
Wire grill *
Fish Place one tray on | "3D" function 200 20..30
a lower shelf

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

6.2.3 Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are par-
ticularly suitable for grilling.

General warnings

+ Food not suitable for grilling carries a fire
hazard. Grill only food that is suitable for
heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.

+ Close the oven door during grilling.
Never grill with the oven door open.
Hot surfaces may cause burns!

The key points of the grill

+ Prepare foods of similar thickness and
weight as much as possible for the grill.

+ Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

+ Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

+ Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
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tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This

tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

Grill table
Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)
Fish Wire grill 250 20..25
Chicken pieces Wire grill 250 25..35
';"n'if‘)‘ubni” (veal) =12 yyie gril 2 250 20....30
Lamb chop Wire grill 2 250 20..25
Steak - (meat cubes) |Wire grill 2 250 25..30
Veal chop Wire grill 2 250 25..30
Vegetable gratin Wire grill 2 220 20..30
Toast bread Wire grill 2 250 3..5

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.

6.2.4 Test foods

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-

trol institutes

Cooking table for test meals

Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Shortbread (sweet

Top and bottom

*
cookie) Standard tray heating 2 140 20..30
Shoqbread (sweet Standard tray * Fan Heating 2 140 15..25
cookie)
Small cakes Standard tray * EOP _and bottom 2 150 25..35
eating
Small cakes Standard tray * Fan Heating 1 150 ... 160 35..50
Round springform
Sponge cake pan, 26 cm in dia- |Top fand bottom 9 160 30 .40
meter on wire heating
grillxx *x
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 1 160 35..45
meter on wire
grill*x *x
Round black
Apple pie metal mould, 20 |Top and bottom 2 180 50 60

cm in diameter on
wire grill **

heating

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.
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Girill

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Meatball (veal) - 12 |\y;re oy 2 250 20 ...30

amount

Toast bread Wire grill 2 250 3..5

Turn pieces of food after 1/2 of the total grilling time.

It is recommended to preheat for 5 minutes for all grilled food.

6.2.5 Microwave

+ “0 shelf spot” is the oven floor. Do not

use it other than for microwave.

+ Itis recommended to perform microwave
cooking in “Shelf position 0”. For uses
other than "Shelf position 0", see cooking.

+ Preheating should be done with oven op-
erating modes.

Cooking table for microwave and combi modes

Food Operating |Weight (g) |[Shelf posi- |Accessory |Temperat- |Microwave |Baking time
function tion to be used |ure (°C) power (W) |(min) (ap-
prox.)
Chicken Microwave + Standard tray
drumstick Fan Heating 1000 ! * 210 600 25..30
Whole Microwave + Standard tray |15 mins.
chicken Fan Heating 1500 L * 230/ after 600 32 .38
Microwave +
Frozen pizza |Pizza func-  |450 1 Standard tray | 55 200 10..15
tion
Turkey leg Microwave +
(bone-in  |Fan assisted |1000 1 Standard tray | 554 300 28..32
meat) full grill
Turkey leg Microwave + Standard tra
(bone-in Y¢* 11000 1 Y1180 600 25..30
Fan Heating *
meat)
Round
springform
Microwave + panwitha
Potato gratin - 1250 1 diameter of |180 600 25..30
Fan Heating
20cmona
standard
tray*
Dalyan meat- [Microwave + Standard tray |5 mins. 230 /
balls Fan Heating 1800 1 * after 170 300 18..23
Microwave +
Whole fish  |Fan assisted 1000 1 ftandard trayl 950 600 8. 14
full grill
Breaded fish Mlcrowaye * 1600 1 Standard tray 230 300 10 15
fingers Fan Heating *
Sauce meat- .
ballswith | MiCrowave + | 544 1 Standardtray |5, 200 32..40
Fan Heating *
potatoes
Ready-to-
serve food Microwave [400 1 ftandard tray|. 600 3..5
(chick peas
with meat)
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Food Operating |Weight (g) |[Shelf posi- |Accessory |Temperat- |Microwave |Baking time
function tion to be used |ure (°C) power (W) |(min) (ap-

prox.)

Ricedish  |Microwave |400 1 Standard tray| 3.5

Fresh corn Borate glass

(80g,17g |Microwave |80 0 lid over the |- 8..11

oil, 3 gsalt) glass tray **

Ready-to-

cook packed |Microwave |100 2 Glass Tray ** |- 4.7

corn

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Microwave + Defrost - Table

Food Weight |[Shelf po- |Accessory |Microwave |Thawing time |Waiting time |Suggestion
(9) sition to be used |power (W) |(min) (approx.) [(min.)
Standard tray Turn over after
Whole red 250 1 N 200 8..10 10 half the time
meat Standard tray Turn over after
500 1 N 200 12..16 10 half the time
100 1 Standard tray | 5, 7.11 10 -
Ground meat |250 1 Standard tray |5, 5..10 10 -
Standard tray Turn over after
500 1 N 200 8..10 10 half the time
Whole Standard tray Turn over after
chicken 1500 1 * 200 25..30 10 half the time
Chicken leg |750 1 Standard tray |3 6..10 10 -
, 500 1 Standard tray |5, 6..10 10 -
Chicken
drumstick
1000 |1 Standard tray | g 6..10 10 -
Standard tray Turn over after
' 250 1 N 200 7..12 5 half the time
Fish Standard t T ft,
andard tray urn over after
500 1 N 200 10..15 5 half the time
Sausage  |300 1 Standard tray |, 5..10 5 -

* These accessories may not be included with your product.

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

+ Wait for the product to cool before clean-
ing the product. Hot surfaces may cause

burns!

+ Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.
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+ The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product is
used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

+ Do not use steam cleaning products for
cleaning.

+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

+ No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

+ Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

+ Do not wash any component of your ap-
pliance in a dishwasher.

Inox - stainless surfaces

+ Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

+ Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

+ Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

+ Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.
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Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand and a non-scratching
scouring pad can be used. Do not use an
external oven cleaner.

The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.

Catalytic surfaces

The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces

When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.

Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.



+ You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

+ If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

+ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

+ Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

7.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user’'s manual.

7.3 Cleaning the Control Panel

« When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.

+ While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

7.4 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" section ac-
cording to the surface types in your oven.
Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls. It
varies by model. If there is a catalytic wall,
refer to the “Catalytic surfaces” section for
information.

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:
1. Hold the side wire shelf at the bottom.

Pull it down and free it from the bottom
slots.

2. Pull the side wire shelf in the opposite
direction of the side wall.

3. Completely remove the side wire shelf

7.5 Cleaning the Oven Lamp

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp
General Warnings
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+ To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool. Hot
surfaces may cause burns!

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets
with less than 60 W power. Lamps are
suitable for operation at temperatures
above 300 °C. Oven lamps are available

4. Refit the glass cover.
If your oven has a square lamp,

from Authorised Services or licensed 1. Disconnect the product from the electri-
technicians. This product contains a G city.
energy class lamp. _ 2. Remove the wire shelves according to

* The position of the lamp may differ from the description.

that is shown in the figure.

+ The lamp used in this product is not suit-
able for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

+ The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C.

If your oven has a round lamp,

1. Disconnect the product from the electri-
city.

2. Remove the glass cover by turning it

counter clockwise. 3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
e first, if there is a screw on the square
\ lamp in your product.
_— 4. If your oven lamp is type (A) shown in

the figure below, rotate the oven lamp
as shown in the figure and replace it

' with a new one. If it is type (B) model,
— pull it out as shown in the figure and re-
place it with a new one.

(B

3. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

5. Refit the glass cover and wire shelves.
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8 Troubleshooting

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is work-

ing.

* Itis normal to see vapour during opera-
tion. >>> This is not an error.

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

+ The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

« (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.

+ The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ The oven door may be open. >>> Make
sure the oven door is closed. If the oven
door remains open for more than 5
minutes, the time setting made for cook-
ing is cancelled and heaters do not work.

+ For the models with timer, the time is not
set. >>> Set the time.

* No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

(For models with timer) The timer display

flashes or the timer symbol is left open.

+ There has been a power outage before.
>>> Set the time / Turn off the product
function knobs and again switch it to the
desired position.

The microwave does not work.

+ It was not properly plugged in. >>> Plug
the cord.

+ There might be an object between the
door and the oven. >>> Remove the ob-
ject and completely shut the lid.

The microwave makes strange noises

whist operating.

* There is some electrical arch inside,
caused by a metal object in the oven. >>>
Remove the metal object from the oven.

+ The hardware of the oven is touching the
wall. >>> Cut its touch with the oven wall.

+ There is a loose fork, knife or a cooking
tool in the oven. >>> Remove the fork,
knife or a cooking tool from the oven.

The meal does not heat up, or it is too

slow.

+ The correct operation time and/or power

level is not chosen. >>> Choose the right

cooking power and time for the type of

meal you are heating.

The quantity of food may be too much or

it may be too cold. >>> Set additional

cooking time. Constantly check for the

meal not to burn.

+ There is a loose fork, knife or a cooking
tool in the oven. >>> Remove the fork,
knife or a cooking tool from the oven.
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The meal is too hot, dry or burnt. After cooking starts p symbol flashes on
+ The correct operation time and/or power  the display and there is an audible warn-

level is not chosen. >>> Check if you have  ing.
chosen the right cooking power and time + The oven door may be open. >>> Make

for the type of meal you are heating. Call sure the oven door is completely closed.
the authorized service if your appliance is Contact the authorized service if the fault
damaged. continues.

Some sounds come from the oven once the

cooking time is over.

+ Cooling fan might be working. >>> This is
not an error. The cooling fan continues
operating after the oven shuts down.
When the temperature is low enough, the
fan shuts down automatically.

Arcelik A.S.
Karaagag Caddesi No:2-6 Sitliice, 34445, Turkey
Made in TURKEY
Importer in Russia: «BEKO LLC»

Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement, Kirzhach district, Vladimir region,
Russian Federation 601021

The manufacture date is included in the serial number of a product specified on rating label, which is located on a
product, namely: first two figures of serial number indicate the year of manufacture, and last two — the month. For
example, "10- 100001-05» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56 The manufacturer reserves the right for
making changes in modification, design and specification of an electric device.
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A 1 UHCTpYKUMA No TexHUKe 6e3onacHoOCTuU
« JTOT pasgen cogepXuT * He BHOCUTE TEXHUYECKUX W3- m

WHCTPYKLUKN NO TEXHUKE Be3-
onacHocTu, Heobxoanmble Ans
npenoTBpaLleHns pucka, no-
nyyYeHus TpaBMbl UNN MaTepum-
anbHoro yuwepba.

Ecnu nspgenue nepepaetcs Ko-
MY-TO eLle Ans uenen nnm4Horo
UM NOCneayrLero Ncnosb3o-
BaHUs, HEOOXOONMMO Takxke
npenocTaBUTb PYKOBOACTBO
nonb3oBaTens, 3TUKETKN U
Apyrve cooTBeTCTBYIOLINE OO-
KYMEHTbI 1 aeTanu.

Hawa komnaHusi He HeceT OT-
BETCTBEHHOCTU 3a yuiepb, Ko-
TOPbI/ MOXET BO3HUKHYTb B
pesynbTate HecobnogeHns
3TUX UHCTPYKLNWN.

B cnyyae HeucnonHeHusa gak-
HbIX MHCTPYKLMIA rapaHTUs aH-
HynmMpyeTcs.

MOHTa)xHbl€ U PEMOHTHbIE pa-
O0Tbl Bceraa A0MKHbI BbIMNOS-
HATLCA NPON3BOAMUTENEM,
YMNOMHOMOY€EHHbIM CEPBUCHBLIM
LEeHTPOM WUIN NNLOM, Ha3Ha-
YEeHHbIM KOMMaHUen-nmnopTe-
POM.

Mcnonb3ynte TONbLKO opurn-
HanbHbIE 3anacHble YacTu n
akceccyapbl.

He peMOHTMpynTE N He 3ame-
HANTE Kakne-nmbdo KOMMOHEH-
Thl U3OENUS, ECIN 3TO YETKO
He yKa3aHO B PYKOBOACTBE
nonb3oBaTens.

RU/ 46

A1.1

MEHEeHUN B usgenue.

MUcnonb3oBaHue no
Ha3Ha4YeHUro

[laHHOe n3genve npegHasHa-
YeHo N9 AoMalLLHEero Ucnosb-
30BaHus. [1poaykT He npuro-
AEH ONs UCnonb3oBaHus B
KOMMEPYECKUX U NHBIX LEensax.
He ncnonb3ynte npoaykr B ca-
Jax, Ha bankoHax unu Ha
OTKpbITOM BO3gyxe. OTOT npo-
AYKT NpeaHasHayeH ans uc-
Nonb30BaHUA B AOMaLLHMX
YCNOBUSIX U HA KYXHAX ANs
nepcoHana marasvHoB, ocu-
COB U pyrmnx pabo4ymx nome-
LLLEHNIA.
NMPEAYNPEXOEHUE: Oan-
HOe YCTPOWCTBO crieayeT uc-
nosfib3oBaTb TONbKO AN Npu-
rotoBneHus nuwmn. NMpoaykT He
cnegyeT ucnonb3oBath AN
Taknx Luernen, kak oborpes no-
MELLEHWS.

[yxoBKa MOXeT UCnosb30-
BaTbCA ANs pa3mMopaxmnBaHus,
BbIMEKaHWs, XKapKkn 1 Npuro-
TOBMEHNSA Ha rpune.

[laHHOe yCTPOMCTBO He creny-
eT ncnonb3oBaTtb Ans oborpe-
Ba, Nogorpesa Tapernok, Ans
CYLIK/ NOABELLEHHbIX NOSoTe-
Hel, Unun ogexabl.



1.2 bBe3onacHocCTb fe-
TeW, ya3BUMbIX J10-
Aen N AOMALUHUX Xn-

BOTHbIX

* [laHHbIM YCTPOMUCTBOM MOTYT
nonb3oBaTbCA OEeTU B BO3-
pacTe oT 8 neT un cTapLue, a
TaKkxe nuua ¢ orpaHUYeHHbIMU
PU3NYECKMMN, CEHCOPHBLIMU
MW YMCTBEHHBIMW CNIOCOBHO-
CTSMU NN HEQOCTATKOM Onbl-
Ta 1 3HaHWK, NPV YCroBuUn
Hagnexawlero Hagsopa u no-
NyYeHUst MHCTPYKUMIA no 6es-
OnacHOMY UCMOfb30BaHMUIO
yCTponcTBa.

 [leTn He 4OSMKHbI Urpathb C

ycTpoucTBoM. [leTam 3anpe-

LLIEHO ounLLaTb N 06CnyXun-

BaTb YCTPOMCTBO, 3a UCKIOYe-

HMEeM geTeun nog Hag30pom

B3pOCIbIX.

[laHHOEe yCTpPOMCTBO He npea-

Ha3Ha4eH A5 Nonb30BaHuUS

nogbMu € orpaHnyYeHHbIMN

PU3NYECKMMN, CEHCOPHBbIMU

NI YMCTBEHHbIMU CNOCOOHO-

cTamu (BKNovasa geTten), ecnm

OHU He HaxoaAaTca noa Habnto-

AEHVEM NN He nony4vatoT

HEeOBX0OUMbIX UHCTPYKLUMNA.

* He paspelwante getam urpatb

C YCTPOWCTBOM.

OnekTponpubopbl NpeacTas-

NAT ONacHOCTb Anst AeTen.

[eTn n gomallHue XUBOTHbIE

He QOMMKHbI urpaTb, B3bupaThb-

CSl U BXOAWUTb B YCTPOWCTBO.

* He nomewyanTe Ha yCTpONCTBO
npegmMeTbl, KOTOpble MOryT JO-
cTatb AeTW.
NMPEAYNPEXOEHUE: Bo
BpeMs aKcnnyaraumm, 4ocTyn-
Hble NMOBEPXHOCTN YCTPONCTBA
ropsuuve. [lepxute geten no-
Aanblue OT YyCTpoMUcTBa.
XpaHuTe ynakoBOYHblE MaTe-
puanbl B HEAOCTYMHOM Ans
aeten mecte. CyuwecTtByeT
PUCK MOMyYeHns TpaBm 1 yay-
LWbS.

Ecnu aBepb oTKkpbITa, HE Kna-

ANTE Ha Hee TsKenble npea-

METbl M HE NO3BONANTE AETAM

caguTbCs Ha Hee. JTO MOXET

NPUBECTMU K ONPOKUAbIBAHUIO

AYXOBKWN NN NOBPEXOEHNIO

ABEPHbIX NeTerb.

* B uensax 6esonacHoctn geten
OTPEXbTE LUTENCENBHYO BUIIKY
N BbIKITHOYNTE YCTPONCTBO
nepep ero ytunusaumen.

AneKkTpobe3onac-

1.3
A HOCTb

* [MogknoynTe yCTPOUCTBO K 3a-
3eMIIeHHOM po3eTke, 3aLUu-
LLIeHHOW NpefoxpaHuTenem,
KOTOpPbIN COOTBETCTBYET TOKY,
yKaszaHHOMY Ha aTukeTke. 3a-
3eMfieHne JOSMKHO BbIMOos-
HATbLCS KBaNMULMPOBaHHbIM
anekTpukom. He ncnonbsyunte
yCcTponcTteo 6e3 3azemneHuns B
COOTBETCTBUN C MECTHbIMU /
HaUMOHanNbHbIMK NpaBUIamMu.
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* lLtencenbHasa Bunka nnu
aneKkTpuyeckoe coegmHeHne
YyCTPOWCTBA A0JIKHbI HAX0-
ANTbCA B NErko OCTYMHOM Me-
cte (roe Ha Hero He ByaeT BO3-
AencTBoBaTb NramMsi BApO4YHOW
naHenu). Ecnu aTo HEBO3MOX-
HO, JOIMKEH ObITb MEXaHN3M
(NnpenoxpaHnTenb, BbIKMYa-
Tenb, NepeknoyaTens u 1.4.)
Ha 3NeKTPU4EeCKON YyCTaHOBKE,
K KOTOpPOM NOAKMH0YEHO
YCTPOWCTBO, B COOTBETCTBUN C
ANEKTPUYECKMMN NpaBuiamm,
N OTCOEOANHSOLLMIA BCE MONHo-
ca OT CeTw.

YCTPOMNCTBO HEMb3s NOAKIHO-
YyaTb K pO3eTKe BO BpeMs yCTa-
HOBKM, PEMOHTA 1 TpaHcnop-
TUPOBKM.

MoakntoyunTe yCTPOMCTBO K po-
3eTKe, COOTBETCTBYHOLLEN 3HA-
YEHUAM HaNpsXKEeHUs U YacTo-
Thbl, YKa3aHHbIM Ha 3TUKETKE.
Ecnu B Bawiem nsgenuun Het
nuTatoLlero kabens, ncnornb-
3yinTe TONbKO Kabenb, yka3aH-
HbI B pasgene « TexHudeckne
XapaKTEPUCTUKNY.

He npoknagbiBanTe WHYpP Nn-
TaHus Nnoa u3genvem 1 nos3aam
Hero. He knaguTte Tskenble
npeamMeTbl Ha LUHYP NUTaHUS.
LLHyp nuTaHns He JOrmKeH
ObITb COrHYyT, pasaaBreH u Co-
npukacaTtbcs ¢ NobbIM UCTOY-
HUKOM Tenna.

* [Mpun akcnnyaTauumn 3agHasa no-
BEPXHOCTb AYyXOBKM HarpeBa-
eTca. LUHypbl nuTaHmsa He
AOJIKHbI KacaTbCs 3a4HEN Mno-
BEPXHOCTWN, COEANHEHUSI TAKUM
obpa3om MoryT NoBpeanTbCA.
He cxxumanTe anekTpuyeckmne
kabenu B ABepLEe OYXOBKU U
He nponyckanTe Ux no rops-
YUM NOBEpPXHOCTAM. B npoTus-
HOM cry4dae nsonsaums kabens
MOXET pacnnaBuUTbCA W Bbl-
3BaTb BO3ropaHue B pesynbTa-
T€ KOPOTKOro 3aMblKaHUs.
Mcnonbayinte TONbLKO opurn-
HanbHbIN Kabenb. He ncnonb-
3ynte obpesaHHble nnu noepe-
XOeHHble kabenu unu npome-
XyTOuHble Kabenu.

Ecnu wHyp nutaHus noepe-
XOEH, B Lensax npegoTBpalle-
HUS1 BOBHUKHOBEHWNS ONacHO-
CTW ero Heob6xoaMmo 3ame-
HUTb, 0BpaTMBLUNCE K hnupme-
N3roTOBUTESO YCTPOWNCTBA,
CEPBUCHOMY areHTy unu nuuy,
YKa3aHHbIM KOMMNaHNEN.
NMPEAYNPEXOEHUE: YTob6bl
nsbexaTb pMcka nopaxxeHus
3NEKTPUYECKMM TOKOM, Nnepes
3aMeHOM namnbl AyXOBKN 064-
3aTenbHO OTCOeANHUTE
YCTPOMCTBO OT 9NEKTPOCETMU.
OTknto4nTe yCTponcTeo nmbo
OTCOEaVHUTE NPeaoXpaHnUTENb
13 6roka npegoxpaHnTenen.
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Ecnu Baw npoaykt nmeer ka-
6enb NUTaHNa 1 WTencerbHy
BUJSIKY:

* He nogkntoyante ycTpomncTeo
K po3eTke, koTopas pasbonTa-
Ha, BbiCKOYMNa 13 pasbema,
CnoMaHa, 3arpsis3HeHa, Macnsi-
HUCTasd, NPy HanM4uKn pucka
KOHTaKTa c BoAow (K npumepy,
BOAA, KOTOpas MOXET BbITe-
KaTb U3 cyeTymka).

Hwukorga He npukacanTech K
BUNKe MOKpbIMK pykamu! Hn-
Koraa He OTKIYanTe BUIKY,
NoTsIHYB 3a kabenb, Bceraa
BblHUMaNTE BUSIKY, NOTAHYB 3a
ee Kopnyc.

» Y6eguTechb, 4YTO LITENCENb
YyCTPOWCTBA HaAEXHO MNOAKMIO-
YeH K po3eTke BO nsbexaHue
NCKPEHWS.

f 1.4 MukpoBonHoBas
6e3onacHocTb

* [Mpnbop npegHasHa4yeH ans
MCNONb30BaHUSA B AOMALLHUX
WNN B aHANOrMYHbIX YCITOBUSIX:

— B NOMeLLEeHUsIX Ans nepco-
Hana B MarasmHax, oucax
n gpyrmx paboymx nometle-
HUAX;

— Ha (hepmax;

— B rocTMHuUax, MOTeNsax n
APYrMx TMnax Xunbix nome-
LLEHNIA;

— B JOMaALLHNX FOCTUHULAX TU-
na «Houner v 3aBTpak»
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PaspelwanTte getam nonb3o-
BaTbCA neybto 6e3 npucmoTpa
TONbKOMOCHNEe TOro, Kak Bbl 00Y-
YUK UX Tak, YTO pebeHoK yme-
eT 6e3onacHO NonNb30BaTbCA
neybio 1 NOHMMAaeT OMacHOCTb
ee HenpaBuibHO-TO UCMOMb30-
BaHWS.

Bo Bpems paboTbl npubopa B
KOMOMHNPOBAHHOM pexunme
AEeTU OOSMKHbI NONb30BaThCS
neybio UCKIYNTENBHO Mo
HabnogeHneM B3poChnbIX
BCeACTBME CO34aBaeMblX
Temneparyp.

OTKpbITbIE YacTU U3genus Ha-
rpeBaloTCsa BO BPEMS U nocrne
NCNosib30BaHMA U3genus.
[MpoBepbTe Neydb Ha Hanuyne
NnoBpeXaeHNN, Takux Kak cme-
LLleHHast Unn NorHyTas aBep-
ua, NoBpeXaeHHble YNnoTHU-
Tenv ABepubl U YNoTHAKLWAasA
NOBEPXHOCTb, CIIOMaHHbIE NN
ocnabneHHble ABEPHbIE NETNN
1 3allernku, a TaKkke BMATUHbI
BHYTPW KaMepbl Unu Ha ABep-
ue. Ecnu ectb kakne-nndo no-
BpeXOEHUS, HE IKCNNyaTUpym-
Te neyb 1 He obpalanTecs K
YNOAIHOMOYEHHOMY CEPBUCHO-
MYy areHTy.

Ecnv aBepua neun nnu ynnot-
HUTENW ABepLbl HAXOOATCA B
HencnpaBHOM COCTOSIHUK, MNe-
YblO HErb3d NOoMNb30BaTbCH A0
Tex nop, Noka ee He oTpe-



MOHTUPYET crneLmanncT aBTo-
PU30BAHHOIO CEPBUCHOIO LIEH-
Tpa.

Mepepn Havanom paboTbl C Ay-
XoBKOW ybeantecnb, 4TO ABEpP-
ua Obina 3akpbiTa Hagnexa-
lwmm obpasom. MNpenoxpaHu-
TenbHbIA MEeXaHN3M B Bep-
HOM 3aMKe npenoTBpallaeT
paboTy Bawuero npmbopa,
Korga ABepb OTKpbITa, OCTa-
HaBnNMBas NPUroTOBIEHME MN-
LK, ecnn Bbl OTKpbIBaeTe
ABepb. Bbl HE JOMKHBI BMeLIn-
BaTbCA B paboTy cuctembl
GrOKMPOBKM ABEPEN UMK Mbl-
TaTbCs NEPEKPbITb 3Ty CUCTE-
My. Ecnn cuctema sannpaHus
aBepen byaet obongeHa, BO3-
HWKaeT PUCK BO3LENCTBUSA MU-
KpOBOJH, ecnu npubop pabo-
TaeT C OTKPbITON ABEPbLIO.

He nomewanTte kakne-nmbo
npeamMeTbl Mexay nepeaHen
4yacTbto Neyun n gesepuen. Bol
He OOMMKHbI UCNOoNb30BaTh AY-
XOBKY, €CNU Takne npeameThl,
Kak ByMakHble NofoTeHLa unm
candeTku, NpensaTCTBYIOT ee
Hagnexawiemy 3akpbITUIO.
Pagnonomexu: Nomectute ay-
XOBKY Ha pacCTOSIHUU HE Me-
Hee 2 MeTpOB OT TENeBU30-
poOB, pagMonpmMemMHuKoB, bec-
NPOBOAHbLIX MOLEMOB, TOYEK
AO0CTyna n aHTeHH. B npoTtume-
HOM cry4ae MoryT 6bITb nome-
XW.

* He rotoBbTe Gntoaa ¢ ycra-
HOBJEHHbLIM YPE3MEPHO BbICO-
KUM BpeMeEHeM NpuroToBne-
HUS U MOLLIHOCTbIO MUKPOBOJ-
HOBOW ne4n. YpesmepHoe npu-
rOTOBMEHME MULLM MOXET Mpu-
BECTM K BbICYLLUMBaHUWIO, NOArO-
PaHUIO U BOCMNNIaMEHEHUIO
HEKOTOPbIX YacTen NuLLN.

* Hukorga He ncnonb3ynTe anto-

MUHUEBYIO OONbry NN anto-

MVHMEBYIO Nocyay AN Npuro-

TOBMNEHMS NULLY B MUKPOBOS-

HOBOM Meyn.

He ncnonesynte metannuye-

ckune npegmeTbl 6nuxke 3 cMm K

AsepLe npu npuroToBreHnmn

MALLNX C NMOMOLLIbIO MUKPOBOJI-

HOBOM MeYn.

* He nomewante KoppO3NOHHbIE
XUMUKaTbl UK MaTepuarnsl,
coaepxalime KOppO3NOHHbIE
napbl, B neyb.

Mpwv HanNU4YMM NoMex X MoXx-

HO YMEHbLUUTb UNKn ycTpa-

HUTb, MPUHAB cneayoLWwme me-

pbl:

* Ounctute aBepuy M ynroTHS-
IOLLLYO MOBEPXHOCTb Neyun.

* [MepeopueHTUpymnTe NpUeMHyo
aHTEHHY paguornpuemMHMKa unm
Tenesusopa.

* [lepemecTnTE MMKPOBONHOBYIO
neyYb OTHOCUTENBHO NPUEMHU-
Ka.

* OTOABVHBTE MUKPOBOSTHOBYHO
neyvb OT NPUEMHMKA.
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BkntounTe MMKPOBOSTHOBYHO
neyb B APYryro po3eTKy Tak,
4TOObI MMKPOBOSTHOBas NeYyb U
NPUEMHWNK Haxoaumnmchb B
pa3HbiX NapannenbHbIX Lensx.
MomecTuTe Neyb noganbLue oT
APYrnXx HarpeBaTenbHbIX Npu-
6opoB 1 nsberante ee NCNOsb-
30BaHWsi BO BNaXXHOW unu na-
poBOM cpefe.

[nsa Bcex, KpOMe KOMNETEHT-
HbIX NINL, U areHTOB aBTOPU30-
BaHHOroO CEPBUCHOrO LEHTpa,
MOXeET ObITb ONacHbIM BbINOS-
HeHne ntobbix onepaunin No
00CNYXXMBAHUIO UITN PEMOHTY
NPV KOTOPbIX CHUMAETCA
KpbllLKa, obecneyvnBatoLLas 3a-
LUMTY OT BO3AENCTBUS MUKPO-
BOJTHOBOW SHEPruun.

[aHHbIN NPOOYKT sABNseTCA
obopynosaHuem ISM knacca B
rpynnel 2. OnpegenexHve rpyn-
Nbl 2, KOTOPOE BKIOYaAET BCe
obopynosaHue ISM (NnpomblLu-
NeHHoe, Hay4yHoe u Meaun-
LIMHCKOE), B KOTOPOM NpeaHa-
MEepeHHO reHepupyeTcsa n/mnu
MCNonb3yeTcs pagnovacToT-
Has 3Heprus B BUAe 9neKTpo-
MarHUTHOrO U3ny4eHnss Ang
obpaboTkn matepmana, n obo-
pyZoBaHWe Orisi UCKPOBOW 3p0-
3un. K knaccy B oTHocuTcA
obopyaoBaHue, KOTOpoe Nnoa-
XOOUT AN1S UCNOSIb30BaHUS B
ObITOBbLIX MOMELLEHUSAX U B MO-
MeLLEeHNAX, HenocpeacTBEHHO
NOAKMIOYEHHbIX K CETU HU3KOro

HanpsKeHUs aNeKTPonuTaHus,
nUTaloLLEN 30aHUS, UCMOSb3Y-
eMble 4N ObITOBbIX Lieneun.

* MukpoBonHoBasi neyb NnpeaHa-

3Ha4yeHa ans nogorpesa npo-
AYKTOB U HanuTkoB. CyLuka
NpoayKTOB UMM oAeXabl, a Tak-
)K€ NOoAOrpeB rperiok, Tano4exk,
rybokK, BMa)KHOM TKaHW U
nofo6HbIX NpegMeToB MOXeT
NMPUBECTU K PUCKY TPaBMMUPO-
BaHWsi, BO3ropaHnst Unu noxa-
pa.

* Bawa neyb He npegHasHayeHa

AS1S CYLUKN XUBbIX CYLLECTB.
He ncnonb3ynte neyb, koraa
OHa nycTa. OTo MOXeT npuse-
CTU K noBpexaeHuto npnbopa.
Ecnu Bbl XO0TUTE NpoBepUTb
neyb, MOMECTUTE B HEe CTakaH
Boabl. Boga nornowaet mu-
KPOBOJTHOBYO 3HEPIUIO, U MeYyb
He BygeT noBpexaeHa.
Mcnonb3ynte TOMNbKO Ty Mocy-
Ay, KoTopasi NoAxoauT Ans uc-
Nofnb30BaHUSA B MUKPOBOJTHO-
BOW neym.

He ncnonb3ynte KOHTENHEPDI
C MUWHAHOW Nocyaon Ans npu-
roTOBMEHMUS NULLN B MUKPO-
BOSITHOBOW neyn. Bnara B rnu-
HAHOM Nocyne MOXeT pacLuun-
PUTBLCA U BbI3BaTb PAaCTPECKU-
BaHMe KOHTeunHepa.

Ona cHMXeHna pucka BO3HUK-

HOBEHUSA noxapa B NOJsIOCTU
neyu:
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» Korga nuwa rotoButcs unm
nogorpeBaeTcs B 0O4HOpPa3o-
BOM nocyae u3 nnacrtuka nnm
BGymaru, cnegunte 3a npouec-
COM M3-32 BO3MOXXHOCTMW BO3-
ropaHusi. Ecnu Habntogaetcs
AObIM, BbIKNKOYNTE Nprdop nnu
OTKITHOYMTE €ro OT AfeKTpoce-
TV 1 AepXuTe ABepLy 3aKpbl-
TOW, 4TOObI 3arnyLwunThL ntoboe
nnams.

lMNepen nomelweHem naketa B
neyb yganute NpoBOSOYHbIE
CTSKKN U3 BYMaXKHbIX Un No-
NNITUNEHOBbLIX NAKETOB.

He ncnonb3ynte nonoctb ay-
XOBKM ONsi XpaHeHus. He
ocTaBnanTe BymaxHble nsge-
NS, KYXOHHYIO YTBapb Unmn
NpOAYKTbl MUTaHWs B KaMepe,
KOra OHM He UCMOMb3YHTCS.
Ecnu gna npurotoBneHus nu-
LI B MMKPOBOJTHOBKE Bbl UC-
nonb3yeTe Takme maTepuansl,
Kak 6ymara, oepeBo nnu nna-
CTUK, HE OCTaBnsINTE OYXOBKY
6e3 npucmoTpa. bymara, gpe-
BECWHA M aHanornyHble marte-
puvanbl MOryT BOCNSIAMEHUTb-
C4, B TO BpEMS Kak nnactmac-
Cbl MOryT pacnnasutbcs. He
NCMNOSb3yNTE KOHTENHEPDI,
N3roTOBIEHHbIE N3 3TUX MaTe-
puanos, Ans nevn ¢ BeHTUns-
TOPOM, IPUNSA N CMELLAHHOTO
NPUrOTOBEHUS MULLM.
Copepxmmoe ByTbinoyek ang
KopmneHna n 6aHo4ek ¢ get-

CKMM NUTaHMem Heobxoammo
RU/ 52

nepemeLluMBaTb NN BCTPAXU-
BaTb, a Nnepepn ynotpebneHnem
npoBepUTb TEMMNepaTypy, YTO-
Obl n3bexxaTb OXOros.
XKvakoctn nnun gpyrmue npoayk-
Tbl HE JOSKHbI HAarpeBaTbCs B
repmMeTUYHbIX Cocyaax, TaK Kak
OHW MOTYT B30pPBaTbCS NpU Ha-
rpeBaHuu.

MwKpOBONHOBLIW Harpes
HaNUTKOB MOXET NPUBECTYN K
OTSIOXKEHHOMY 3aKUMaHWUIO U
pa3bpbl3rMBaHnto, NO3ITOMY
Heobxoammo cobntogaTb OCTO-
POXXHOCTb NPV NepeMeLLeHnm
€MKOCTMW.

Anua B ckopnyne u anua BKPY-
TYIO HE OSMKHbI HarpeBaTbCH B
MMWKPOBOJSIHOBOM NeYun, Tak Kak
OHW MOTYT B30pBaTbCs Aaxe
rnocre HarpeBa B MUKPOBOJSTHO-
BOW Neuvu.

He ncnonesynte neyb ang Ha-
rpeBa rasmpoBaHHbIX HarNUTKOB
NN NPOAYKTOB, XPaHALLMXCA B
repMeTUYHbIX KOHTEeNHepax,
TaKnX Kak XecTsaHble 6aHKu.
OTO NpuBeAeT K NOBbILEHWIO
AaBMEHNSI BHYTPU NeYn, YTo
MOXET NPUBECTN K NoBpexae-
HWIO NN B3PbIBY NPU OTKPbI-
TUK ABepu.

He ncnonb3yinte MMKPOBOJTHO-
BYIO Neyb A58 NPUroTOBEHUS
NN NOBTOPHOIO Harpesa s
6e3 B30MBaHus, Kak B CKOpIy-
ne, Tak n 6e3. MNepen npuro-
TOBNeHnem Heobxoammo obs-
3aTeribHO MPOKONOTb KOXYpPY



kKapTodens, A6MnokK, kawTaHoB
NN aHanorn4HbIX OPYKTOB U
OBOLLIEN.

He ncnonbaynte dapgop, co-
aepxawmi metann (cepebpo,
30M10TO U T. 4.). Y6eautecs,
YTO Bbl YAANunNn Bce MeTannm-
YecKme 3aXXMMbI-3aKPYTKN 13
nULLEBbIX YNakoBOK. Kyckn me-
Tanna BHyTpW Nevn MoryT Bbl-
3BaTb 0OpasoBaHue ayru, 4Tto
MOXET NPUBECTU K CEPbE3HBLIM
NnoBpeXaeHNSAM.

He ncnonb3aynte neyb c eqomn
C MacroMm, TakK KakK Bbl HE CMO-
XeTe perynupoBaTb Temnepa-
Typy macna.

He ncnonb3aymnte MnkpoBson-
HOBKY TOJTbKO A4 Harpesa
Macrna ans NnpuUroToBrieHUs nu-
LW U HAaNUTKOB C BbICOKUM
coaepXxaHnem ankoronsi.

He yctaHaBnuBanTe neyb B
MecTax, rae Bblaensercs Ten-
no, Bnara unu BbiCcoKas Briax-
HOCTb, U1 PSOOM C rOpPYMMH
MartepuanamMmu.

He ncnonb3ymnte BHYTPEHHIOWO
YyacTb Nneyvn Onsa XpaHeHus.
Ecnu cogepxnmoe ne4n 3aro-
penocb UK Bbl 3aMETUNN Ka-
KOn-nnbo abiM, oepXxnte oeep-
Ly AYXOBKM 3aKpbITOW. BbIknto-
4YuTe neub U BbiHbTE BUSIKY U3
pO3eTKN, NIMBO CHUMUTE UNn
OTKITOYMTE NpeaoXpaHnTenNn
Ang Ballero goma.

* He onnpanteck Ha aBepuy Ay-
XOBKM, KOraa oHa OTKpbITa, U
He NOo3BONANTE AETSM pasma-
XnBaTb €10. ATO NpuBEAET K
AedopmMauuun asepubl AyXOBKU
N NpeoTBpaTUT ee Hagnexa-
Liee 3aKkpbiTue.

[Mpn pasorpese XungkocTteun no-
NOXNTE B KOHTEMHEP MeTarn-
FNINYECKYHO YaMHYIO JTOXKKY Unun
CTEKIISIHHbIN CTEPXEHb. JTO
npenoTBPaTUT 3a4epPXKy Kune-
HUSA XXMOKOCTU, TEM CaMbIM
npenoTepaLlas BHe3anHoe
nepenosiHeHne npu nepeme-
LLEeHUN KOHTENHepa.

He ncnonb3yinte AyxoBKy,
eCInu:

— [1Bepb He 3akpbITa OOMK-
HbIM 06pa3om;

— lNoBpexaeHbl ABepHble
neTnu;

— lMoBpexaeHbl KOHTaKTHbIE
NOBEPXHOCTU MexXay ABep-
Luen n nepegHen CTOPOHON
neuyu;

— lNoBpexaeHo ABEPHOE OKHO;

— BHyTpu ne4vn BosHMKaeT
anekTpunyeckas agyra, XoTs B
KyXOHHOM CEermMeHTe HeT Me-
Tannnyecknx NpeameToB.

* O4yeHb BaXkHO He BblbUpaTb
ANuTenNbHbIE Nepunoabl Nnun
Ype3Bbl4YaHO BbICOKNE YPOBHU
MOLLHOCTM NpwU NpuroToBre-
HUN HeBONbLLOro KonNn4ecTea
nuwn, 4Tobbl n3dexaTtb nepe-
rpesa unv NoAaropaHvs efbl.
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Hanpumep, nomTuk xneba mo-
XeT noaropeTtb Yepes 3 MUHY-
Thbl, €Cnn BblibpaH 04eHb BbICO-
KWW YpOBEHb MOLLHOCTM.

* He ncnonb3ayite nevb gns
XapKu, Tak Kak HEBO3MOXHO
KOHTpOnMpoBaTb TeMnepaTtypy
mMacna, HarpeToro B MUKpO-
BOJTHOBOW neYn.

* KOHTaKTHblEe NOBEPXHOCTU
ABepwu (nepegHasa cTopoHa
BHYTPEHHEr0 CEerMeHTa u BHYy-
TPEHHSIS1 CTOPOHa ABepent)
AOMMKHbI BbITb YACTBIMKU A5
obecneyeHnsa NnpaBubHON pa-
60Tbl Nnpubopa.

f 1.5 be3onacHoCTb npu
TPaHCNOPTUPOBKE

» OTKNOYMTE YCTPONCTBO OT Ce-
TN nepea TPaHCNOPTUPOBKOW.

* YCTPONCTBO TsKenoe, nepeBo-

3UTb ero cnegyet Kak MUHK-

MYM C ABYMS NOgbMM.

He ncnoneayinte asepb u / unm

PYYKy A58 TPAHCNOPTUPOBKM

NN nepemeLLeHns ycTpomn-

cTBa.

* He knagute Ha OyxOBKy Apy-
rme npegmeTbl U He NepeHoCcH-
Te ee B BepTMKalibHOM NOJio-
XEHUMW.

» Ecnn HeoGxogumo TpaHcnop-
TMpoBaTb YCTPONCTBO, 06ep-
HUTE ero ynakoBoYHbIM MaTe-
puarom ¢ ny3blpbKOBOW
NAEHKON UMW MAOTHLIM KapTo-
HOM UM BMIOTHYHO 3aKrenTe ero
neHTon. HagexxHo 3akpenute

n3genue ¢ NOMOLLBIO NEHTHI,
4yTO6bl NPEefOoTBPaTUTL NOBPEe-
XOeHue CbeMHbIX UIN ABUXY-
LLIMXCS YacTeun ycTpoucTaa.

* BusyanbHo yb6egurech, 4To OT-
CYTCTBYIOT NOBPEXAEHWUS, KO-
TOpbl€ MOrfIM BO3HUKHYTb BO
BpeMS TPaHCNOPTUPOBKN.

1.6 Mepbl 6e3onacHo-
CTW BO BpeMsi MOHTa-
xa

* Nepepn ycTaHOBKOW yCTpPOK-
CTBa NpoBepbTE €ro Ha Ha-
nuyune nospexaeHun. B cny-
Yae Hanuyus NOBPEXOEHUHN,
He ycTaHaBnuBanTe ycTpon-
CTBO.

He yctaHaBnuBanTe ycTpon-

CTBO BON3N UCTOYHUNKOB Ten-

na (paguaTopsbl, NeYn n T. 4.).

» [lep>xnuTe OTKPLITOM OKpYyXato-
LLyIO cpedly BCeX BEHTUNALUM-
OHHbIX KaHanoB NpoayKTa.

* Bo nsbexaHue neperpesa
YCTPONCTBO He creayer ycTa-
HaBnNMBaTb 3a AeKOpPaTUBHLIMU
asepuamu.

é 1.7 Be3onacHocCTb MucC-
nonb3oBaHUA

* Yb6eguTechb, YTO Nocre Kaxno-
ro ucnonb3oBaHus byget ns-
aenue BbIKITHO4YEHO.

* Ecnu Bbl He ucnonesyete
YCTPOWCTBO B TE€YEHNE ANKn-
TENbHOro BPEMEHM, OTKIOYU-
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Te ero nmbo otcoegnHuTe
npegoxpaHnTens n3 6roka
npegoxpaHnTenen.

He ncnonb3ynte ycTpoucTeo,
€CIn1 OHO HeuncnpaeHo NMbo
nospexgeHo. B npotnBHom
cny4yae, OTCOeaUHUTE ArekK-
Tpnyeckne / razoBble coeanHe-
HWS YCTPONCTBA N NO3BOHUTE B
aBTOPU30BaHHbIN CepBUC.

He ncnonb3ynte ycTponcTeo
CO CHATbIM UMW C TPECHYTbIM
CTEKNOM NepeaHen ABepu.

He 3abupantecb Ha ycTpomn-
CTBO 451 TOro, YTo0bl 4OCTUYb
4yero-nmbo nnm No kakomn-nMbo
APYron NpuynHe.

Hwukorga He ncnone3ynTe npo-
AYKT, eCcnv Balla paccyau-
TEeNbHOCTb UNN KOOPANHALNS
yXygLiarTcs us-3a ynotpeb-
neHns ankorons v / unu Hap-
KOTMKOB.
JlerkoBocnnameHswowmecs
npeameTbl, XpaHALmMecs B 30-
He NPUroToBNEHUs, MOryT 3a-
ropetbcs. Hukoraa He xpaHute
nerkoBocniiaMeHsoLwmnecs
npeameTbl B 30HE NPUroTOBMe-
HUS.

Pyuyka oyxoBku He aBnsieTcs
nonoTteHuecywmntenem. Npu
MCNONb30BaHUN NPOAYKTa He
BellanTe nonoTeHua, nep4ar-
KM MY aHanorn4yHbIn TEKCTUNb
Ha pyuKy.

MeTnn aBepubl M3genus nepe-
MeLLalTCa NpU OTKPbLITUN K
3aKpbITMM ABEpLbl U MOTYT

cxumaTtbes. OTkpbiBas / 3a-
KpblBasi ABEPb, HE AEPXUTECH
3a neTnw.

MpeanynpexaeHus

A1 .8
O Temneparype

- TIPEAYNPEXOEHUE: [o-
CTYMNHblE YacTu nsgenus oyayT
ropss4MMmM BO BPEMS UCMOSb30-
BaHusA. CTapanTecb He npuka-
caTbCs K U3OeNuUIo U Harpeea-
TenbHbIM 3riemeHTam. [leTn B
BO3pacTe 40 8 neT He AOMKHbI
npnbnNuxaTbCAa K yCTPONCTBY
6e3 KOHTpPONA B3POCHbIX.

* He pa3meluanTe nerkoocnna-
MeHsiloLwmecs / B3pbiBoonac-
Hble Matepuansl pagom c
YCTPONCTBOM, TaK Kak Kpasi BO
Bpems paboTbl ropsume.

* [NockonbKy Nnap MOXET BbIXO-
ANTb, OepXnUTechb noganbLue,
Koraa oTKpbiBaeTe ABepLy Aay-
X0BKM. [Map moxeT obxeyb py-
Ky, n1uo u / unu rnasa.

» Bo Bpems paboTbl nsgenve
MOXeT HarpeBaTtbcs. Cnegyet
cobntogaTb OCTOPOXHOCTb,
4yTOObl HE NPUKacaTbCA K rops-
YMM YacTAM BHYTPWU NEYN N Ha-
rpeBaTerbHbIM AfIeMeHTaMm.

* Bcerga ucnonb3synte xapo-

NPOYHbIE NepyaTKn Npu pas-
MeLLEeHN NULLN B ropaYen ne-
YN NN yaaneHun nuwm 3 ro-
paYen neum n T. 4.
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1.9 Wcnonb3oBaHue
akceccyaposB

* BaxxHO, 4TOObI peleTyaTbIn
rpuIib U NOTOK ObINn NpaBuUsb-
HO pa3MeLLEeHbl Ha NonKax.
MoapobHyto MHopmaL Mo
cMmoTpuTe B pasgene «Uc-
nonb3oBaHMe aKkceccya-
poB».

* [Mpwn 3aKkpbITUK OBEPLbI
YCTPOMWCTBA akceccyapbl MOryT
NnoBpeauTb CTEKMNO ABEPLbI.
Bcerga gBurante akceccyapsbl
K KOHLYY 30Hbl MPUrOTOBIEHMS.

ZAN

* bByabTe OCTOPOXHbI Npu Oo-
OaBneHun B bntoga ankoronb-
HbIX HanuTkoB. CnNnpT ucnaps-
€TCs1 NPU BbICOKMX TeMMepary-
pax 1 MOXET Bbl3BaTb Noxap,
MOCKOJSTbKY OH MOXEeT BOcChna-
MEHUTLCA NPU KOHTaKTE C ro-
PAYMMU NOBEPXHOCTAMMU.

* [nLeBbIe OTXOAbI, Maco U T.
A. B 30HE NPUroTOBNEHUS MO-
ryt 3aropetbcs. [lepeq npuro-
TOBMEHNEM yaanuTe KpynHyro
rps3b.

» OnacHOCTb NULLEBOro OTpaBs-
nenus: He ocrtasnante nuuty B
ne4mn donee 4yem Ha 1 yac oo
WM nocrne npuroToBnexHus. B
NPOTUBHOM Cly4ae 3TO MOXeT
BbI3BaTb NULLEBOE OTpaBre-
HWe N apyrue Hegyru.

1.10 Be3onacHoCTb BO
BpeMs npurotoBne-
HUA
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He HarpeBaiTe 3akpbiTble
OaHKM N cTeknsAHHble OaHKK B
neun. [laBneHune, KOTopoe Mo-
)KET HaKannmMBaTbCA B XKecTs-
HoWn GaHke/6aHke, MOXeT npu-
BECTM K €€ paspbiBy.
[MomecTnTe X1UpoHenpoHuuae-
Myto Bymary B nocyay unm Ha
akceccyap OyXOBKM (NTOTOK, pe-
weTyaTbiv rpunb U T. 4.) BMe-
CTe C NpoAyKTaMun n nomecTu-
TE B pa3orpeTylo OyXOBKY.
Ypanvte nuwHue KycKku XXmpo-
HenpoHuuaemon dymaru, Bu-
CALLEeN Ha akceccyape unu
KOHTENHepe, 4Tobbl n3dbexaTtb
pUcka NpMKOCHOBEHUS K Harpe-
BaTesNbHbIM 3nemeHTam. Hu-
Koraa He UCnonb3ynTe Xnpo-
HenpoHuuaemyto bymary npu
TemnepaType ne4yn Bbille Mak-
cumarnbHOM TemnepaTypbl UC-
Nonb30BaHUSA, yKa3aHHOW Ha
XupoHenpoHuuaemon bymare,
KOTOpPYIO Bbl ucnonbayete. Hn-
Korga He Knagure XUpocTomn-
Kyto Bymary Ha ocHoBaHue ay-
XOBKMW.

He knaguTte npoTMBHU, Tapen-
KN Unv antoMMHNEBYHO GOnbry
HenocpeacTBEHHO Ha AHO ne-
4yn. HakonneHHoe Tenno Mo-
XeT noBpeauTb OHO Neyu.
3akpownTe aBepLy OYyXOBKU BO
Bpems rpund. 'opayume no-
BEPXHOCTWN MOryT BbI3BaTb
oxorn!



* Mnwa, He npurogHas Ans rpu-
Nnsl, HeCeT ONacHOCTb BO3HMK-
HOBEHUSA noxapa. [0ToBbTe Ha
rpune Tonbko eaa, noaxoas-
LLYIO ANSt MIHTEHCUMBHOTO OrHS
Ha rpune. Kpome Toro, He pas-
MeLlanTe eqy CnNULIKOM aane-
KO B 3aHeNn YacTtu rpyns. 970
camasi ropsiyas 30Ha, U Xup-
Has NuLLa MOXET 3aropeTbCs.

A\

* [MogoxanTte, Noka yCTpOMCTBO
OCTbIHET A0 Havyana O4YUCTKW.
lopa4vme noBepxXHOCTU MOryT
BbI3BaTb OXoru!

* He mounTe ycTponcTBo nytem
pacnbIfieHNs NN HanMBaHUs
Ha Hero Bogbl! CyliecTByeT
PUCK NOpaXeHNsa anekTpuye-
CKUM TOKOM!

1.11 Be3onacHoOCTb npu
BbINOSIHEHUN TE€XHU-
YyecKoro obcnyxmBa-
HUSA N OYUCTKMU

* He ncnonbsynte napooymcTum-
Tenun ons o4McTKn npunbopa,
TaK KaK 3TO MOXET BbI3BaTb
nopaxeHne 3NeKTPUYECKNM
TOKOM.

He ncnonbsynte xectkune
abpasunBHbIe YnCTALME cpea-
CTBa, MeTannnyeckune ckpeb-
KW, NPOBOSOYHYO MOYanky
unu otbenueatowme cpeacrea
ANs OYNCTKM CTeKna nepegHen
ABepu OyXOBKK / (Mnu, ecnu
NMeeTCs1) CTeKra BEpPXHeEN

ABepwn OyxoBku. Bce aTn maTte-

puansl MOryT NPUBECTU K Lia-
panvHam 1 NOfoMKe CTEKNSAH-
HbIX NMOBEPXHOCTEN.

* [locToAAHHO AepXxuTe naHesb
yrnpasrieHns YACTON N CYXOWN.
BnaxHas n rpsasHas nosepx-
HOCTb MOXeT Bbl3BaTb
npo6nemMbl B BbINOSTHEHUN

PYHKUMNA.

2 PykoBOACTBO NO OKpyKawllen cpene

2.1 OupekTuBa no oTxogam

2.1.1 CooTBeTCcTBUE TPEOOBAHUAM
OunpektuBbl WEEE (oupekTuBa
EC 06 oTxogax aneKkTpu4ecko-
ro u afeKTpoHHoro oéopyno-
BaHuA) U yTunusauuma otpabo-
TaBLUero npmuéopa

[aHHbI npoaykT cooTBeTcTBYET AnpekTu-
Be EC WEEE (2012/19/EU). JaHHbIV npw-
0op nmeeT KnaccMUKaunMoHHbIA 3HaK Ansi
0TpaboTaHHOro 3NeKTPUYECKOro 1 Anek-
TpoHHoro obopyanosaHusa (WEEE).

[aHHoe nagenune n3rotoBneHo
C YCMnonb30oBaHWeM aeTtanemn un
MaTepuarnoB BbICOKOrO Kave-
CTBa, KOTOpPbIE MOCe nepepa-
6OTKM MOTYyT NCMNONbL30BaTLCS
B os7opHo. CriefoBaTernbHO,
3anpelyaeTcs BblopacbiBaTb 0TX0AbI
YCTPOWCTBa BMeCTe C ObITOBBIMU U APYTU-
MM OTXO4aMM MOCNE OKOHYaHUS CPOKa IKC-
nnyataumm. Heobxogmmo caaeatb X B
NyHKT cbopa ans nepepaboTkM 0TX040B
3NEeKTPUYECKOTO 1 3N1EKTPOHHOrO 06opyao-

BaHus. Bbl MoxeTe Y3HaTb 00 aTunx NyHKTax

cbopa B MECTHON agMUHUCTPALUN. YTUNK-
3aums npubopa Hagnexawmum obpasom no-
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MoraeT NpeaoTBPaTUTb HeraTUBHbIE Mo-
CNeAcTBUS AN OKpyXatoLwen cpeapbl v 340-
pOBbS YenoBeKa.

CooTBeTcTBME TPeGOBaHUAM [upekTu-
Bbl ROHS (aupekTnBa 06 orpaHnyYeHun
MCNoNb30BaHUSA HEKOTOPbLIX BPeAHbIX
BeLLecTB B 3JIEKTPUYECKOM U 311eKTPOH-
HOM 0GopyaoBaHUM):

MprobpeTeHHbIi Bamu npnbop cooTBeT-
cteyeT TpeboBaHuam Aupektmebl RoHS EC
(2011/65/EU). B Hem He cogepxuTcs Bpea-
HbIX M 3anpeLleHHbIX MaTepurarnoB, Yka3aH-
HbIX B AaHHOW [npekTtuBe.

2.2 NHdopmauus 06 ynakoBoYHOM
martepuane

MaTtepumarnbl ynakoBku yCTPOMCTBa Npomn3-
BefeHbl 13 nepepabaTbiBaEMOro Chlpbsi B
COOTBETCTBUW C HaLLIMMK HaumoHanbHbIMM
HOpMamu No 3aLLuTe OKpyXxatoLlen cpeabl.
He yTnnuanpyinTe ynakoBoYHble OTXOAb!
BMeCTe C ObITOBBIMW WUIN MHBIMU OTXOAa-
MW, OTHECUTE KX B NMyHKTbI cbopa ynako-
BOYHbIX MaTepuanos, 0603HaYeHHbIe MeCT-
HbIMW OpraHaMmm BNacTu.

2.3 CoBeTbl N0 3HeprocbepexeHuto

CornacHo EU 66/2014, nHdpopmanuio 06
3HEeproaPEeKTUBHOCTU MOXHO HATU B
KBUTAHLMMN Ha NPOAYKLMIO, MOCTaBISEMYO
BMECTE C MPOAYKTOM.

Cnepyowime npeanoxeHus NoMoryT Bam
MCMNonb3oBaTh Balle YCTPOMCTBO C 3KOSO-
rMYecKon n aHepreTnyeckon acpdekTnBHO-
CTblO:

» Pa3smopaxwuBaiiTe 3aMOpPOXEHHbIE NPOo-
OYKTbl Nepen BbINeYKou.

* B gyxoBke ncnonb3ynte TeMHble NMnbo
3ManMpoBaHHbIE EMKOCTM, KOTOpPbIE NyY-
e nepefatoT Tenno.

» Ecnu TakoBoe ykazaHo B peuenTe unm
PYKOBOZCTBE MNonb3oBaTens, Bceraa
npenBapuTenbHO OCYLLECTBSINTE paso-
rpeB. He oTKkpbIBanTe ABEpLY NeYn 4acto
BO BPEMS BbIMEYKN.

* BobikntounTe nsgenve 3a 5-10 MuHyT 1O
OKOHYaHWS BbINEYKM NpU ANUTENBHON
Bbineyke. Taknum o6pa3om, Bbl MOXETE
C3KOHOMUTb [0 20 % 3NeKTpo3Hepruu,
MCMOonb3ys OCTaTOMHOE TEMJO.

» CTrapaiTtech rotoBuTb B yxoBke Bonee
ofHoro 6nofa ogHoOBpeMEHHO. Bbl Mo-
XeTe roToBUTb OOHOBPEMEHHO, YCTaHo-
BVB [ABE KaCTPHONN Ha NPOBOMOYHYHO
ctonky. Kpome aToro, ecnu Bbl OyaeTe
OCYLLECTBNSATL NPUrOTOBIEHME, MOME-
Wwas 6noaa oavH 3a ApYrMm, 3TO COKOHO-
MWUT 3HEPruto, NOCKOIbKY AyXOBOW LuKad
He OyZeT TepsiTb Tenno.

* He oTkpbiBaviTe ABepLy OyXOBKW BO Bpe-
MSA NPUroTOBMNEHNS B pexmme “OKo BeH-
TMNaTop ¢ Harpesom”. Korga asepua He
OTKpbITa, BHYTPEHHAS TeMnepaTypa on-
TUMWU3NPYETCA ANst SKOHOMUM SHEPTUN
B pexmme “OK0 BEHTUMATOP C HarpeBom”,
1 3Ta TeMnepaTypa MOXeT OTnm4aTbCs
OT MOKa3aHHOW Ha 3KpaHe.
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3 Baw npub6op

3.1 OnucaHue usgenus
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1 MaHenb ynpaBneHus 2 BeHTUnALMOHHbIE OTBEPCTUS
3 MeTtannunyeckue HanpasnswLme 4 [euraTtenb BeHTMNATOPA (3a cTanb-
HOW NNacTUHON)
5 [Bepua 6 Pyuka
7 HwxHWuA HarpeBaTenb (Nog cTanbHoOMn 8 YpoBeHb pacnonoXeHus NPOTUBHS
NnacTUHON)
9 Jlamna 10 BepxHui HarpesaTernb
11 OtBepcTue Bbixoaa napa: MNap copa-

CblBaeTCs oTcloaa Bo BpeMsi paboThbl
MUKPOBOJHOBOW Meyn. Ha okpy»xato-
LLMX NMOBEPXHOCTAX MOXET 0bpa3o-
BbIBaTbCS KOHAEHcAT.

BapbupyeTcs B 3aBUCUMOCTY OT MOZENU
ycTpoucTBa. B Bawem ycTponcTee MoOXeT
OTCyTCTBOBATbL flamna, Uiu Tun u pacnosio-
XEHWe namnbl MOTyT OTNINYATLCS OT UNSIto-
cTpauum.

BapbupyeTcsa B 3aBUCUMOCTY OT MOZEenu
ycTpoiicTBa. Ball npoayKkT MOXeT MOXeT He
MMeTb MeTannmMyeckux Hanpaenswowmx. Ha
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3.2 MpuHUMNbI paboTbl U UCNOJIb- B naHHOM pasgene Bbl MOXeTe HaTu 06-

30BaHWe NaHenu ynpasneHus 30p 1 OCHOBHblE 06M1ACTI NPUMEHEHMS Na-
ycTpoiicTBa Henu ynpaerexus ycTporicTea. MoryT 6biTb m
pasnuuMsi B M306PaKEHIsIX U HEKOTOPbIX

bYHKLMSIX B 3aBMCUMOCTHM OT TWMNa yCTPOW-

cTBa.
3.2.1 NaHenb ynpaBneHus
P (o
/\\ X a0 ) o™ _l/ \‘\4_
@ ;E 2 H»B&)HH%%@ HEHY| ‘
& A0 ® 0 % M
1 2 3
1 Mepekntoyatens Boibopa dyHKLUN 2 bBnok ynpasneHus
3 Pyuyka Bbibopa TemnepaTypbl/MOLLHO-

CTn
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Ecnun ecTb nepekntovatenu Ansa ynpasne-
HWS BalLMM NPOAYKTOM, B HEKOTOPbIX MO-
Aensx 9T nepeknovaTeny MoryT ObiTb Bbl-
OBWKHBIMW NPU HaXaTum (yTannmBaemble
nepeknioyarenu). Ytobbl BbINONHNUTL Ha-
CTPOVIKM C MOMOLLIbIO 3TUX NEepeKIoYa-
Tenen, cHavyana HaxXmnTe Ha COOTBETCTBY-
IOLLMI NepekntoyaTenb U NOBEPHUTE ero.
Mocne BbINOMHEHNS PErynMpoBKM CHOBA
HaXXMWTe 1 CKpOWMTe nepekntoyaTerns.

3.2.2 3HaKOMCTBO C naHesnblo
ynpaBrieHUA OyXOBKOM

Pyuka BbIGopa chyHKUMM

Bbl MoxeTe BbIOpaTh hyHKLMM ynpasne-
HUS1 [yXOBKOW C MOMOLLbIO pyYKkn Bbibopa
dyHKUMA. YTOObI BEIOPaTh, CHaYana KoCHU-
Tecb knasuwm (D 1 BKNOYMTE OyXOBKY. 3a-
TEM NoBepHUTE PyyKy Bbibopa dyHKLuK
BNpaBo/BNeBo.

11

® i
>

]
o D

&

Q

® & o
| |

KHonkw :

: KnaBuwwa Bkn./BbIKI.

: KHonka 6r1oKMpoBKM KHOMOK

: KHonka 3BykoBoOro Tarimepa/byaunbHuka
: KHoMKa yMeHbLUeHUst 1 MPOABWDKEHNS

: KHomka yBenu4eHusi 1 npoaBuKeHnst

: KHonka BpemeHu n HacTpoek

: KHonka Temnepatypbl/MuTaHus

: KHonka 3anycka/ocTaHOBKY BbiNeyku
O6nacTv MHAUKATOPOB :

0 N O g b~ WN =

9 : Ob6nacTb nHaMkKaTopa Temneparypbl

10 : O6nacTb MHAMKaTOpa TaMepa/npoAoCIKUTENb-
HoCTU

11 : Omucnnen dyHKumiA
CuMBOnbI Ha 3KpaHe :
O : Cumeon okoHuaHNst BbINeYKM

Pyuka BbIGOpa TemnepaTtypbl/MOLHOCTH
Bbl MOXeTe BblibpaTb TeMnepaTypy 1 MOLL-
HOCTb MMKPOBOJTH, KOTOPYIO Bbl XOTUTE UC-
nonb3oBaTh, C MOMOLLBIO Py4K/ BbiOOpa
TemnepaTtypbl/MOLLHOCTU. YTOGLI BbIOPaT,
kocHuTechb knasuwwm (D 1 BKNOYATE OyXOB-
Ky. 3aTem noeepHuTe pyyky Bbibopa Tem-
nepaTypbl BNpaBo/BneBo.

WHpukaTop BHYTpPeHHel TemnepaTtypbl
DYXOBKM

Bbl MOXeTe y3HaTb TeMnepaTypy BHyTpU
[yXOBKW MO CUMBOIY BHYTPEHHEN TeMne-
paTypbl Ha aucnnee. Mpu 3anycke npuro-
TOBMEHUs Ha Aucnnee oTobpaxkaeTcs CUM-
BOJ, @ KOrAa BHYTPEHHsIs TemnepaTypa ay-
XOBKW AOCTUraeT 3ajaHHon TeMneparypbl,
3aropaeTcsi Kaaplil ypoBEHb CUMBOMA.

Bnok ynpaBneHus

O0.00c © A 0w
PR
min @ sec

© ® O b

¢ Cocws

>l
| | |

5 6 7 8

min : CUMBON MUHYTbI
sec : CuMBON CeKyHA

Q : CumBOn 3BYKOBOrO TaiMepa/byannbHuKa
P : Cumson Bbineukn
i : CumBeon TemnepaTypbl B AyxoBke
ﬁm : CumBon 6bicTporo Harpesa (6yctepa)
%) : CumBon HacTpoek
: CumBon 6110KMPOBKMN KHOMOK
PIE : Homep doyHkumn
¥ : CumBon pasmopaxusaHns
&l : Cvmson xpaHeHus B Tenne
¥ : MMKpoBOMHOBbLIN CMMBON
Er : CUMBON OTMEHbI KOHTpONSA *
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= : Cumson Wi-Fi * Takke nokasaHbl MakCUMarbHbIi U MUHU-
@ : CUMBOM HN3KOTO yPOBHSA napa * MaribHbI MOPOr TeMnepaTypbl, KOTOPbIN
4> : CMBON BBICOKOTO YPOBHS Napa * MOXHO YCTaHOBUTb A1 COOTBETCTBYHLLMX

.o
.o
.o

: CumBon ouncTkmM *

: CumBon Tepmoluyna *

TN

hyHKUMA. Mopsagok pexumos paboTbl, No-
Ka3aHHbIN 34eCb, MOXET OTNMYaTbLCA OT Mo-
psSAKa pacrnonoXeHns CUMBOJIOB Ha

BapbupyeTcs B 3aBUCUMOCTM OT MOAENMN YCTPOK- yCTpOI7ICTBe.

ctBa. MoxeT He ObITb B BalLeM yCTPOWCTBE. Paboune dDYHKLWIVI Bawlen OYXOBKMU pa60Ta—

3.3 ®PyHKUMOHaNbHbIe BO3MOXHO-

CTU AYXOBKMU

10T B 3 PasnuyHbIX pexmmax - TONbKO
(YHKLMS MUKPOBOSHOBOW MEYM, TONbKO
DYHKUNS YXOBKM M KOMOUHMPOBAHHBIN pe-

Ha Tabnuue dyHKumi ykasaHbl (yHKLMO- XKnm.
HarnbHble BO3MOXHOCTU, KOTOPbIE Bbl MO-
XeTe ncnonbL3oBaTh B CBOEN QyXOBKe, a

Pexvm tyHKUMOHpOBaHNS

TexHuyeckne XapakTepucTukn

MI/IKpOBOJ'IHOBaFI nevb

PaGoTasi TofIbko B MUKPOBOITHOBOM PEXuME, [yXOBKa HEMOCPEACTBEHHO HarpeBaeT

BHYTPEHHIO0 YacTb Grioaa. Bbl MoxeTe ncnonb3oBaTh MUKPOBOSTHOBKY ANS Harpesa
npeaBapuTEnbHO NPUIOTOBMEHHBIX BI04 U HANUTKOB, Pa3MOPaXMBAHUS U MPUTOTOB-
nenus nuwm. Epa 6yaeT rotoBUTLCS B MUKPOBOMHOBOW Neyu, HO He ByaeT )apuTbCs.

DYHKLMS AYXOBKU

3afeNcTBYS TONbKO HarpeBaTesbHble 31IEMEHTbI [yXOBKU, OHA FOTOBUT ey NyTeM Ha-
rpeBa. Bbl MoXeTe Ucnonb3oBaTh AyXOBKY Af1S1 NPUIOTOBMEHUS NULLM U pa3Mopaxu-
BaHus. Mpn UCNonNb30BaHWUM (hYHKLUMM YXOBKW €A FOTOBUTCS W XKapuTCs.

KomMB1HMPOBaHHbIN pexum

B KOMGVHUPOBAHHOM pexVMe 0fHOBPEMEHHO paboTaloT HarpeBaTenbHbIE ANIEMEHTbI
[lyXOBKM U MUKPOBOSHOBas nevb. Efa rotoBnTes 1 xkaputcs GeicTpee B KOMGUHUPO-
BaHHOM pexwume.

DYHKUUU OYyXOBKU

CumBon
dpyHKLMI

OnucaHue hyHKUMA |HbIW Anana- OnucaHue n ucnonb3oBaHue

Temnepatyp-

30H (°C)

rpes

BepxHWI N HWKXHUIA Ha-

Muwa HarpeBaeTcsa CBepXy ¥ CHWU3Y oaHOBpeMeHHo. Moaxoant
AN NAPOXHBIX, BbINEYKN UM NUPOXKHBIX M pary B chopme Ans
BbIneyky. Bo Bpemsi NpuroToBneHun NuiLy ncnosb3yercst
TONbKO OAWH NPOTUBEHb.

40-280

HwxHuiA Harpes 40-220 cBepxy. [NoaxoanT Ans NpoayKToB, KOTOPbIE HYXXHO NoaKa-

nO,D,XO,ElI/IT ANA NPOAYKTOB, KOTOPbI€ HYXXHO NOAPYMAHUTH

PUTb B OCHOBaHUW.

@ KoHBekums

[opsumnii Bo3ayx, HarpeTbli BEHTUNATOPHBIM HarpeeaTenem,
pacnpepensieTcs 6bICTPO M PaBHOMEPHO MO BCEW AyXOBKe
BMecTe ¢ paboToi BeHTunsTopa. MoaxoauTt ans npurotoene-
HUWSi HECKOMbKMX GII0f Ha PasHbIX YPOBHSIX.

40-280

ECO

rpesom

® OKO BEHTUNSTOP C Ha-

B Lensix 3KOHOMWUM SHEPTUN Bbl MOXETE UCMONb30BaTh ATy
hyHKLMIO BMECTO MCMOSb30BaHUs pexumMa «KoHBeKUus» B
AvanasoHe 160-220°C. Ho; BpeMst NpUroToBneHns HeMHOro
yBenuuutcs. MNpu BbiGope aTol pyHKUMM Ha aucnnee B Teye-
Hue 2 cekyHpa oTobpaxaeTcs "ECO". Yepe3s 2 cekyHabl 0TO6-
paxkaeTcsi pekoMeHAyemMoe 3HayeHne TemnepaTypbl.

160-220

@ DyHKUMA NULLbI 40-280

PaboTatoT HWKHWUI HarpeBaTenb U BEHTUNSATOPHbIN 06orpes.
MoaxoauT AN NPUroTOBNEHWS NULLbI.

@ dJyHKLLI/Iﬂ "3p" 40-280 TunaTopa pabotatoT. Kaxxgas cTopoHa rotoBoro npoaykTa ro-

¢yHKLl,VIVI BEPXHEero Harpesa, HWKHEro Harpeesa 1 Harpesa BEH-

TOBUTCA OOMHAKOBO U GbICTpO. Bo BpeMdA NpUroToBrneHnn nu-
LM NCNOJSIb3YeTCA TOMbKO OAUH MPOTUBEHb.
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wv
o PaGoTaeT ManeHbkuin rpunb Ha NoTornke AyxoBku. Moaxoaut
Huskuid rpune 40-280 P Ay Axon
[ONA rpunsa B HeGonbLIMX KONUYeCTBaXx.
e
. Pa6oTtaeT 6onbLuoi rpunb Ha NoTonke AyxoBku. Mogxoant
MonHbIv rpunb 40-280 P Ay AXOA|
AN NPUroTOBNEHNS Ha rpune B 6oMbLUMX KonuyecTBax.
o [opsumnii Bo3ayx, HarpeBaemblii 60MbLWMM rpunem, BbICTpo
BeHTUnATOp € NONHbIM
& rounem 40-280 pacnpepenseTcs B yxXoBke ¢ BeHTUnsTopom. Moaxoaut ans
P NPUroTOBMNEHNS Ha rpune B 6oNbLUMX KOoNM4ecTBax.
& Mcnonb3yeTca Ans ANUTENbHOMO XpaHeHUsi NPOAYKTOB Npwu
@ MNoppepxaHue Tenna 40-100 4 Ans A p poAay p
Temneparype, roToBow K ynotpebneHuio.

MuWKpPOBOJHOBbIN U KOMOUHUPOBAHHbLIN PEXUMbI

T Ounana-
Cumeon . eMnepaTyp- | ,on mow-
. |OnucaHue pyHKUMK |HbIK gMana- OnucaHue n ucnonb3oBaHue
cyHKUMN o HOCTU
30H (°C) (BT)
PaboTtaeT Tonbko B MUKpoBONHOBKE. OH MOXeT
100 200 |6bITb MCNONB30BaH ANS HAarpeBa NpeABapUTENbHO
MuvkpoBonHoBas neyb |- 300 600 |npuroToBreHHbIX G604 U HANUTKOB, @ Takke ANs
= 800 npuroToBneHus nuwy. Mpurotoenexne nuwm 6e3
obxapku.
wwww |l [opsumin Bo3pyx, HarpeBaemblii 60nbLLIMM rpunem,
MKPOBOMHOBAs NeYb 100200 |6
& + BepTen ¢ NonHbiM 40-280 bICTPO pacnpeensieTcsi B lyXOBKe 32 CYET BEHTU-
300 600 |naTopa. [NoaxoauT ANs NpUroToBEHUs Ha rpune B
E||rpunem 6
L = OnbLUMX KONUYECTBaXx.
PaboTaeT MUKpOBONHOBAS MeYb U TONbKO BEHTUNS-
MwukpoBonHoBas neyb 100200 |TOP (Ha 3agHen cTeHke). OH NoAXoAWUT ANs nnasne-
B ® + Pa6oTa ¢ BeHTURSATO- |- 300600 |1 38MOPOXEHHbIX 38PHUCTIX MPOAYKTOB NPy
=||pom KOMHAaTHOW TemnepaType 1 OXNaxaeHUst NPUroToB-
NeHHbIX 6o,
3agHuin HarpeBaTenb OyXOBkM paboTaeT ¢ MUKPO-
BOJTHOBOW NeYybto. [opsaYnid BO3AyX, HarpeTbin 3aa-
@ MuikpoBonHoBas neyb 40-280 100 200 |HMM HarpeBaTenem, pacnpegensieTcsi 6bICTpo 1
+ TennoseHTUNSATOP 300 600 |paBHOMEpPHO NO BCEN AyXOBKE BMeCTe ¢ paboToi
| BeHTMNATOpa. Bbl MoXxeTe BbICTPO NpUroToBUTL
eny, Takke obxapusas ee.
Muiia HarpeBaeTCs CBEPXY M CHU3Y OJHOBPEMEH-
MukpoBonHoBas nevb 100200 |HO: MoaxoauT Anst MMPOXKHBIX, BbINEYKU UMN NUPOXK-
+ BepxHuii u HWxkHuA - |40-280 300600 |HBXvparys dopme ans Bbineykn. Bo Bpemsi npu-
= HarpeB FOTOBMEHWW MULLM UCMOSIb3YETCSt TOMBKO OAMH O~
TOK.
+ OYHKUMA MruLbl 300 600 ’
= OWT Ons NpUroToBMNEHNS NULLLbI.
3.4 Akceccyapbl gns ycTpomuctBa XeT BapbupoBaTbCA. AKceccyapsbl, onmcaH-

Hbl€ B PyKOBOCTBE NoJfib3oBaTtesida, MoryTt

Bawwu TPONCTBO UMEEeT MNYHblE aK-
alle ycTponcTeo MMEET pasn ea ObITb HEAOCTYMHbI B BaLLeM U3Aenun.

ceccyapbl. B aTom pasfene JoCTynHo onu-
CaHue aKceccyapoB 1 KX MpaBUMbHOTO UC-
nonb3oBaHusi. B 3aBMCMMOCTM OT MOAENM
YCTPOWCTBA, NOCTaBMsieMbI akceccyap Mo-
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MpoTuBHM BHYTpM BaLlero npmbopa
@ MoryT gecdopmMmrpoBaTbCs Mo BO3-

aenctemeM Tenna. ATo HUKaK He

BNMsieT Ha PyHKUMOHanNbHOCTb. [e-

dopmaums ncyesaet nNpu oxnaxae-
HUW NPOTUBHSI.

CtaHAapTHbLIN NPOTUBEHb
Mcnonb3yeTcsa Ans BbINEYKW, 3aMOPOXKEH-
HbIX MPOAYKTOB U Xapkn 60MbLUNX KYCKOB.

PeweTka
Vcnonb3yeTcsa Ans xapku unu pasMeLle-
HUS1 NULLKM, KOTopas ByaeT 3anekaTbes, Xa-

PUTBCS U TYLUMTLCS Ha BbIGPaHHOM YPOBHE.

Ha mogensx ¢ metannnyeckumu
HanpaBndawwWnmMmm :

Ha mopensx 6e3 MeTannnyeckux
HanpaBnAwLWMUX :

PelieTyaTbiil rpunb B NOTKe

MomelLasi B TOTOK (€CNY OH eCTb), NOsIB-
NISieTCs rapaHTusa Toro, YTo Macna, Teky-
e BO BpeMsi rpuns, 6yayT cobupaTtbes B
noTke u, Takum obpasom, 6yaeT npenot-
BpaLLaThbCs 3arpsi3HEHME JYXOBKMU.
MpOBONOYHbLINV FPUb B NPOTUBHE HE NOA-
XOOWT Ans UCMONb30BaHMs B ryGokoM
NnpoTMBHE.

3.5 Ucnonb3oBaHUe akceccyapoB
ycTpoucTBa

Monkn ans rotoBkK

B 3oHe npurotoBneHusa ectb 3 ypoBHeN no-
NoXeHus nosok. Bel Takke MoxeTe yBU-
[eTb nopsaok Nonok B Ludpax Ha nepea-
Hel pame OyXOBKMU.

Ha mopensix ¢ meTannuyeckumm
HanpaBndawWUMn :

=

N 1)

Ha mopgensx 6e3 MeTannnyeckux
HanpaBnAOLWUX :

dé b

«CunmBon 0 ypoBHSA» - MO OyXOB-
kv. He ncrnonb3ynte ero, Kpome Kak

ONs MMKPOBOJSTHOBOW Meyn.

Pa3smelleHue pelueTyaToro rpuns Ha
norkax Ansi roToBK1

OueHb BaXXHO MpaBUmbHO pa3mellaTb pe-
LweTyaThli rpunb Ha BOKOBLIX peLleTyaThiX
nonkax. Mpu pasmeLleHnn pelieT4aToro
rpuna Ha Hy)>XHOI Moske OTKPbITas YacTb
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JormkHa 6bITe cnepeaw. Ons nydwero npu-
rOTOBIEHMS MULLIM peLleTyaTblii rpunb Aor-
eH OblTb 3aKpenrneH Ha TOYKe OCTaHOBKU
nonkn. OH He JOIMKeH NpoxoauTb Yepes
TOYKY OCTaHOBKW, YTOObI CONMPUKOCHYTLCS C
3aiHeN CTEHKOW YXOBKMU.

Ha mogensix ¢ meTannnyeckumu
HanpaBnawWNUMM :

Ha mopensax 6e3 MeTannuyeckux
HanpaBnAKLWMX :

Mpu pa3ameLleHnn Ha Nonke pelueTyaTbli
rpunb MMeeT oaHo HanpasneHwue. MNpu pas-
MELLEHMN peLLeTyaToro rpuna Ha Hy>KHON
Nosike OTKpbITasA YacTb AOSHKHA ObITb
cnepeau. Npu pasmelleHnn peluetT4aToro
rpuna Ha Hy>XHOW NofKe OTKpbITas YacTb
JorkHa ObITb cnepeaum.

Pa3melieHune noTtka Ha nosikax ans ro-

TOBKM

Takke BaXXHO NpaBuUibHO pasMellaTtb Npo-
TMBHM Ha penbedHbIX HanpaBnSHOLLMX.
Mpu pa3meLLeHnn NOTKa Ha HYXXHOW Norske
ero CTopoHa, npefHasHadeHHas ans yaep-
XaHus, OommkHa ObITb cnepeaun. Ona nyy-
LLIEro NpUroToBIEHNsI NULLM NPOTUBEHb
OOJDKEH ObITb 3aKpensieH Ha CTOMOPHOM
rHe3fe Ha nNpoBosioYHoN nosnke. OH He Jgon-
)KEH MPOXOANTb Yepes3 TOYKY OCTaHOBKYM 1
COMPUKOCHYTLCS C 3aHEN CTEHKON JyXOB-
K.

DYHKLMA OCTaHOBKU NPOBOJIOYHON pe-
LeTKN

CyluecTByeT yHKUUSA cTornopa, NpemoT-
BpalLaloLLas onpokuabIBaHWe pelueTyaTo-
ro rpunsi ¢ NPOBOIOYHON Nonku. C nomo-
LLIbIO 3TOM OYHKLMK Bbl MOXeETE Nerko un
6e3onacHo BblHYTb CBO eay. CHumas pe-
LIeTYaTbIV FPUMb, Bbl MOXETE NMOTAHYTb ero
Briepes noka He JOCTUIHET TOYKM CTOmMopa.
Bbl OMKHBI MPONTU Yepes 3Ty TOYKY, YTO-
Gbl MOMHOCTbIO €ro cnpsATaTh.

Ha mopgensax ¢ metannuyeckumm
HanpaBnArwWUMN

Ha mopensix 6e3 MeTtannu4yeckux
HanpaBnAOLWMUX :

®DYHKLMA OCTAaHOBKMU NPOTUBHA
CylecTByeT Takke pyHKUMA cTonopa,
npeaoTBpaLlaoLLas onpokMabiBaHNe npo-
TUBHSI C peLueTyaTon nomnku. BelHnmas npo-
TVBEHb, BbIHbTE €0 U3 3aHEr0 CTOMOPHO-
ro rHe3fa u NoTsiHUTe Ha cebsl, Moka OH He
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OOCTUTHET nepeaHel CTOPOHbI. Bbl AOMmkK-
Hbl MPONTM Yepes3 3TO CTOMOPHOE rHe3o,
YTOBbI NOMHOCTLIO CHATL €ro.

MNpaBunbHoOe pa3mMelyeHne pelleT4yaToro
rpyUns u NoTka Ha TesleCKonu4ecKux
HanpaBnsowmnx-Moaenu ¢ metannuye-
CKUMU 1 Teneckonu4eckKUMm Hanpas-
naWUMH

Bnarogaps Teneckonu4ecknM Hanpasnsio-
LLIMM MOXHO erko ycTaHaBnmBaTb U CHU-
MaTb NOTKM U pelueTyaTbivi rpunb. MNpu ne-
Monb30BaHNM NOTKOB W PeLLeT4YaToro rpuns
C Teneckonu4yeckon HanpaensaoLen Heob-
XOAMMO CreanTb 3a TeM, YTODb! WThbIpK Ha
nepefHen 1 3agHen YacTsix Teneckonuye-
CKMUX HanpasnsaoLWmMx npuneranm K Kpasm
rpunsa v noTka (NokasaHo Ha pUCyHKe).
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3.6 TexHMYecKue xapaKTepUCTUKU

O6wwe napameTpbl

BHeLuHve pa3mepbl yCTPOWCTBa (BbicoTa/lUMpUHa/rny6u- 455 /594 /567

Ha)
HMaC;HTa)KHbIe pa3mMepbl AyXOBKU (BbicoTa/LUMpUHA/ryom- 450 - 460 /560 /min. 550
HanpsixeHne/yacToTta 220-240V ~; 50 Hz

Twn n ceveHne kabensi, ncnonb3yemMble / nogxoasiume

OS89 UCNOSb30BaHUA B NPOAYKTE MuH. HOSVV-FG 3 x 1,5 mm2

O6was notpebnsemas mowHocTb (kBT) 2,7

Tvin ayxoBKku MHorodyHKkuUoHanbHasa AyxoBka

XapaKTepl/ICTVIKVI MI/IKpOBOJ'IHOBOI;I ne4yun

YucTbii o6bem 48 It
MoLLHOCTb MMKPOBOTHOBOIO HarpeBa max. 800 W
YacToTa MUKPOBOSTHOBOIO M3MyYeHns 2465 MHz

Knacc 3awuthbl -1

CreneHb 3awuThl IP 44

OcHoBHble cBeAeHus: MIHopmMaLums 06 aHepreTnyeckon MapkMpoBKe SNIEKTPUHECKUX NeYen Ans AoOMaLIHEero uc-
nonb30BaHWs NpMBeAeHa B COOTBETCTBUM co cTaHaapTom EN 60350-1 / IEC 60350-1. 3HayeHusi onpeaensioTcs B
DYHKLMAX BEpXHWIA 1 HWXHWIA HarpeB unm (Mpy HanuyimMmn) BEHTUNATOP HKHEro / BepXHero Harpesa co CTaHAapT-
HOW Harpyakow.

Knacc aHeproachhekTMBHOCTH onpefensieTcs B COOTBETCTBUM CO CMEAYOLWMMU NpUopMTETamMn B 3aBUCUMOCTY OT
TOrO, CyLLECTBYIOT N COOTBETCTBYIOLLME (PYHKLMM B yCTPONCTBE. 1-OK0 BEHTUNATOP C HarpeBom , 2-Konsekuusi , 3-
HuW3kunii rpunb ¢ BEHTUNSTOPOM , 4-BepXHWI 1 HWKHUIA HarpeB.

TexHunyeckune XapakKTepucTtukn mMoryTt ObITb N3MeHEeHbI 6e3 npegBapuUTenbHOro yee-
aoomMneHua ana ynydueHmna kadyecrtea yCTpOVICTBa.

PuvcyHKM B 3TOM PYKOBOZCTBE SABMSATCA CXEMATUYHBIMU U MOTYT HE MOMHOCTLIO
COOTBETCTBOBATb BalLEMY YCTPOWCTBY.

MeHTauMm, NonyYeHbl B NabopaTopHbIX YCIOBUSIX B COOTBETCTBUN C AENCTBYOLLU-
MU cTaHZapTaMmu. B 3aBMCUMMOCTM OT yCNOBUWI 3KCMNyaTaLum U OKpyxatoLLen cpe-
[bl, 3TV 3HaYEHUsI MOTYT BapbUpOBaTLCS.

@ 3HayeHus, YKa3aHHbl€ Ha 3TUKEeTKax yCTpOVICTBa Mnn B COMPOBOAUTENBbHOMN LOOKy-

RU/ 67



4 TepBoe ncnonb3oBaHue

Mepen TeM, kak NPUCTYNMUTL K UCMONb30Ba-
HUIO BaLLero NpoaykTa, pekoMeHayeTcs
OCYLLEeCTBWTb LLIAru, nepevyncrneHHble B no-
cnepyoLmx pasgenax.

4.1 Hactpowka nepBoro TamMepa

Bcerga yctaHaBnusanTe Bpems cy-
TOK Mepep UCMonb30BaHWEM AyXOB-
kn. Ecnu Bbl He ycTaHOBUTE €ro, Bbl

He CMOXeTe roTOBUTb B HEKOTOPbIX
MOZENSIX AYXOBKU.

1. Mpy NepBoOM 3anycke AyXOBKW Ha ANUC-
nree oToGpaxaeTcs Bpemsi CyTOK, ycTa-
HOBJIEHHOE Ha yXOBKe.

2. Korga oyxoBka BbikntoveHa (noka Ha
aucnnee otobpaxaeTcs Bpems CyTOK),
HaxxmmTe KHoMKy (O npumepHo Ha 3 ce-
KyHObl, 4TOObl aKTMBMPOBATb MEHIO Ha-
CTPOEK.

3. Haxwumaiite knasuwum £/, noka Ha
3KpaHe He nossutcs cumson O.

4. Haxmute kHonky (3, YTOObI aKTUBMPO-
BaTb Mnore Tanvepa.

= Ha aKkpaHe muraloT none Tavimepa
N CUMBOM &).

1200 ¢

0@@@% »li

5. YcTaHOBUTE BPeMs CyTOK, MPUKOCHYB-
LIMChb K knaeuwam @ / O, n akTUBMpyK-
Te nosie MUHYT, HaxaB Knasuiy (O elle
pas.

O =

N f| e
RmERIN

JARNC) O %l

O a

= Ha aKkpaHe MUratoT none MUHYT 1
CUMBOJ £D.

O a ae@@% >l

6. Haxmute @/O), 4TOBbI YyCTAHOBUTL MU~
HyTbl. MoaTBEpPANTE HACTPOIIKY, HaXaB
kHonky (O.

3a5

D a aew% ]

= YCTaHOBMNEHO BPEMS CYTOK, Y CUM-
BOJ & rOpUT HEeMpepbIBHO.

Ecnun nepsas HacTponka Tarimepa
He BbIMNOMHAETCS, BpeMsl CyTOK Ha-
ymHaeTcs ¢ 12:00. Bbl moxeTe ns-
MEHUTb BPEMS CYTOK MO3Xe Kak
onucaHo B pa3gerne «HacTpomkun».

HUSI 3NIEKTPOIHEPTMN HACTpOIKa
BpPEeMeH CyToK oTMeHsieTcsl. Ee

@ B cny4vae OJMTEeNIbHOro OTKN4Ye-

cnepgyet yCTaHOBUTb 3aHOBO.

4.2 MNepBnYHas oymcTka

1. YGepuTe BCe ynakoBOYHblE MaTepuarsbi.

2. W3BnekuTe BCce akceccyapbl U3 QyXOBKM,
BXOASLLEN B KOMMMEKT NMOCTaBKW.

w

Bkntouunte yctporctso Ha 30 MUHYT, a
3aTeM BbIKMOYMTE. Takmm obpasom,
OCTaTKu MEenKMX 4acTuL, KOTopble MOr-
1N OCTaTbCs B KaMepe AyXOBOro Lwkada
BO BPeMS NPOU3BOACTBA, CrOPAT W yTU-
NM3NpYoTCS.

4. Tpu paboTe c npoaykTom BbibepuTe ca-
MYIO BbICOKYO TemmnepaTypy 1 pabouyto
yHKUMIO, C KOTOpOW paboTaloT Bce Ha-
rpesatenu B Bawiem yctponctee. Cm.
«DYHKUMM ynpaBrneHns ayXoBKOW»

[» 62]. O TOM, KaKk ynpaBnATb AyXOBKOW
Bbl MOXETe y3HaTb B CrefyloLem pas-
nerne.

5. lMomoxauTe, Noka OyXOBKa OCTbIHET.

RU/ 68




6. MpoTpuTe NOBEPXHOCTN AYXOBKY BraX-
HOW TKaHbIO UK ryBKOi, 3aTeM BbITpUTE
Hacyxo.

MNepea ncnonb3oBaHMeM akceccyapoB:
OuunctuTe akceccyapbl, M3BIe4eHHbIE 13
OYXOBKM, BOOOW U MSITKOM ryBKoWA.
NMPUMEYAHMUE: HekoTopble motowme u
YUCTSALLME CpeacTBa MOryT NOBpeXaaTh
noBepxHocTb. He ncnonbayiite abpasns-

5 Wcnonb3oBaHue AyXOBKU

Hble MOOLLIME CPeacTBa, YACTSALME NOPOLL-
KM 1 KpeMbl UNN OCTpble NpeaMeThl BO Bpe-
MS1 YUCTKMN.

NMPUMEYAHMUE: Bo Bpems nepsoro uc-
Nnosib30BaHUS B TEYEHME HECKOMbKMX YacoB
MOTYT NOSIBNATLCA AbIM 1 3anax. ATo Hop-
MaribHO, U BaM MPOCTO Hy»XHa XopoLuasi
BeHTUNAUMS, YTOGbl yaanuTb ero. U3be-
ravte HenocpeaCcTBEHHOro BAbIXxaHus 06-
pasyoLLmMXcst AbiMa 1 3anaxos.

5.1 O6wme cBegeHus 06 UCNONbL30-
BaHUU AYXOBKMU

BeHTuUnaTop oxnaxaeHus ( Bapbupyet-
CSl B 3aBMCUMOCTM OT MOAEeNN YCTPOW-
ctBa. MoxeT He GbITb B Ballem ycTpoWn-
cTBe.)

Balue ycTponCTBO UMeeT BEHTUNATOP
oxnaxaeHusi. BeHTUnATop oxnaxageHuns
BKIOYaeTCs aBToOMaTUYeckn Npu Heobxo-
OVMOCTU 1 OXNaxaaeT Kak NepefHion
YyacTb YCTPOMCTBA, Tak U Mebenb. OH aBTo-
MaTU4eCK/ BbIKMYaeTCst MO OKOHYaHUN
npouecca oxnaxaeHus. opsymn Bosgyx
BbIXOAWT Yepes ABepLy AyX0BKu. Huuem He
3aKpblBaliTe BEHTUNALMOHHbIE OTBEPCTUS.
B npoTvBHOM criyvae gyxoBka MOXeT
neperpeTbcs. OxnaxaatoLmin BEHTUNSATOP
npogomnxaet paboTtatb BO BpeMs paboThbl
OYXOBKV UKW NOCIe ee BbIKIOYeHWs (Npu-
mepHo 20-30 muHyT). B cnyyae, ecnu Bbl
rotoBuTE, 3a[1aB TaiMep AyXOBKM, B KOHLIE
BPEMEHW 3aneKkaHns OXNaxaaroLWwnii BEHTH-
NATOP OTKIOYMTCA CO BCEMU PYHKLNAMU.
Bpems paboTbl oxnaxaatoLero BeHTUns-

TOpa He MOXeT ObITb onpeneneHo nonb3o-
BaTenem. BEHTMJ'IHTOp BKIto4aeTca U Bbl-
KNno4aeTcd B aBTOMAaTU4YECKOM pexnme.
370 He aABnseTcq HEeNCNnpaBHOCTLIO.

OcBelleHne AyX0BKU

OcBelLeHMe AyXOBKM BKIHOYaeTCs, korga
HauMHaeTcs 3anekaHune. B HekoTopbIx Mo-
[ensix ocBeLleHre paboTaeT BO BpeMsi
NPUrOTOBIEHUS, B TO BPEMS KaK B APYruX
MOZenNsiX OHO BbIKMIOYaeTCs Yepes onpeae-
NeHHoe BpeMs.

B HekoTopbIX YHKLUMAX BbINeYkn namna
HMKOrAa He BKMYaeTcst Ansi 9KOHOMUM
3HEeprum.

Ecnu aBepua ycTponcTea 0TKpoeTcs BO
BpeMs paboTbl yXOBKM UMW B 3aKPbITOM
MOMNOXEHUN, OCBELLEHNE AYXOBKW BKIOYNT-
€Sl aBTOMaTHN4ECKN.

Ecnu Ha naHenu ynpaeneHus nmeetcsi
kHonka -~ : B cnyyasx, korga namna gy-
XOBKW aBTOMaTMU4eCKUN BKIHOYAETCS UMW Bbl-
KMoyaeTcsi, Bbl MOXETE BKITHOUYNUTL U Bbl-
KMIoYnTL Nnamny B Noboe BpeMsi, KOCHYB-
LWINCb KNaBuwn S~ .

5.2 Pabota 6noka ynpaBneHusi AyXOBKOW

O6LwWwwue npeaynpexneHus no 61oxky

ynpaBfieHUA OyXOBKOW

* MakcumanbHoe Bpemsi, KOTOpoe MOXeT
ObITb YCTAHOBMNEHO Ansi NpoLecca Bbl-
neyku, coctaenseT 5:59 vyacos. B pexu-
Me noaaep>kaHus NpeaynpexneHun ato
BpeMs coctaBnsieT 23 yaca 59 MuHyT. B
crnyyae OTKIIOYEHUS SMNEKTPOIHEPTUM
npeaBapuTenbHO 3adaHHas NPOAOIHKU-
TENbHOCTb BbINEYKM N 3aneKaHust oTme-
HSeTCs.

* Npw BbINOMHEHMM MNOBLIX HACTPOEK COOT-
BETCTBYHOLLME CMBOMbI OyayT 3aropatb-
¢ Ha gucnnee. Heobxoammo coxpaHuTb
CAenaHHble HacTPOWKK, NMMBO Haxas Co-
OTBETCTBYIOLLYIO KIaBuLLy B ONMCaHWUW,
nmMbo NoAoXAaB HEKOTOPOE BpeMS.

+ Ecnu Bpemsi Bbineykun yCTaHOBIIEHO B Ha-
Yyane BbIMNeYKn, OCTaBLLEECS BpeMS OTOO-
paxaeTcsi Ha Aaucnnee.

» Ecnu Ha 6roke ynpaBneHus akTMBHa Ha-
CTpovika ObICTPOro NpeaBapuTENbHOro
Harpesa, Ha gucrnnee NosiBNAETCH CUM-
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Bos AfJ, Korga Bbl HAYMHAETe BbinekaTb, U nekaHus. BbICTpble HAaCTPOMKM NpeaBa-
neyb JOCTUraeT TeMneparypbl, KOTOPYO puUTENbHOro Harpeea cM. B pasaene «Ha-
Bbl yCTaHaBnmBaeTe Ans 6bICTPOro Bbl-

min
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KHonkw :

0 N O O~ WN =

: KnaBuwa Bkn./BbIKI.

: KHonka 6roknpoBKM KHOMOK

: KHonka 3BykoBoro Tavimepa/6yaunbHuka
: KHOMKa yMEHbLUIEHUS Y MPOLBWKEHNS

: KHomnka yBenuueHvs u NpoaBuxeHns

: KHonka BpeMeHu 1 HacTpoek

: KHonka Temnepatypbl/nutaHus

: KHonka 3anycka/ocTaHOBKM BbINeYku

O6nacTm UHAUKATOPOB :

9
10

1"

: OBnacTb UHAMKaTopa TeMnepaTypsl

: ObnacTb nHaukaTopa Taimepa/npoaoImKUTE Nb-
HoCTU

: Aucnnen dyHKumn

CuUMBOIbI Ha 3KpaHe :

—~ Vv EIO

PO

Pl
[{m)

O R &

: CUMBOIN OKOHYaHWS! BbINEYKM

: CUMBON MUHYTBI

: CumBOn cekyHa

: CumBoOn 3BYKOBOrO Tarimepa/byannbHuka
: CuMBON BbINeYKkn

: CumBOn TemnepaTypbl B AyXOBKe

: CumBon BbicTporo HarpeBa (byctepa)
: CumBOn HacTpoek

: CnmBon 6r10KMPOBKM KHOMOK

: Homep dyHkumnmn

: CumMBON pasMopaxuBaHust

: CUMBON XpaHeHus B Tenne

: MMKPOBOHOBbLIN CUMBON

: CUMBON OTMEHbI KOHTpONS *

CTPOMKNY.
Bnok ynpaBneHus
10 9

O0.00c © A8 00 v
OO0z = ¢ QOows

@ sec

6 7 8

© ® O % Pl
|

: Cumson Wi-Fi *
: CMBON HM3KOro YpOBHSA napa *

D> D) o —

: CMMBON BbICOKOrO YPOBHS napa *

: CumBON O4MCTKM *

: CumBon Tepmoluyna *

T\

BapbupyeTcsi B 3aBUCUMOCTM OT MOAENMW YCTPOW-
ctBa. MoxeT He ObITb B Ballem yCTpoicTBe.

BknroyeHne ayxoBku

1. BkroumTe OyxoBKy, Haxas Ha kHonky (D

= [Mocne BKkMOYeHUsI QyXOBKWU Nepsas pa-
6oyasn dyHKuMA oTobpasnTCs Ha akpa-
He. Pabouyto hyHKUMIO, TeMNepaTypy
1 BPeMS BbIMEKaHNS MOXHO Ha-
CTPOUTb, KOrAa ANCNIEN HaxoanTcs B
3TOM COCTOSIHWMN.

Ecnu Ha aTOoM gucnnee HeT Ha-
CTPOEK, IYXOBKa BbIKIOYaeTCs
nNpYMepHO Yepe3 3 MUHYT, a Ha

Aaucnnee otobpaxaeTcs Bpemsi cy-
TOK.

BbIKNIOYUTbL AYXOBKY

BbIkntoumnte OyxoBky, Haxas Ha kHorky (.
Bpemsi cyTok oToGparkaeTcs Ha Agucnnee.
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Py4Has Bbineyka nytem Bbibopa Temne-
paTypbl u paboyen hyHKLMU AYXOBKMU
Bbl MOXeTe roToBUTb, OCYLLECTBNASA pyY-
Hoe ynpaBrieHve (Mo CBOEMY YCMOTPEHMIO),
He ycTaHaBnuBas Bpems BbiNekaHus, 3aaa-
Bas TemnepaTtypy u paboume yHKLMK, COo-
OTBETCTBYHOLLME BaLLEW efie.

1.

Bkntounte OYyXOBKY, HaXXaB Ha KHOMKY @

BbibepuTe pabouyto yHKUMIO ANs ro-
TOBKM C MOMOLLbIO PYyYKM BblIGOpa PyHK-
umm.

Ha akpaHe oTobpaxaeTcsi npeaBapu-
TENbHO YCTAHOBIEHHAs TeMnepaTypa
Ansi BelbpaHHon Bamu paboyert pyHk-
ummn. YctaHoBsuTe Tpebyemyto Temnepa-
TYPY C NOMOLLbIO Py4KkM TeMnepaTypbl/
MOLLHOCTM, €CIN Bbl XOTUTE UX U3Me-

HUTb.
C
\+

Mpn nameHeHun paboyer yHKLMK
nocrne n3MeHeHusi npegBapuTenb-

HO 3aJaHHON TemnepaTtypbl pabo-
Yyel pyHKUMM Ha aucnnee otobpa-
XKaeTcsi NocneaHssl ycTaHoBKa TeM-
nepatypbl. OgHako, ecnu BbiGpaH-
Hasi TemnepaTypa He HaxoauTcs B
AunanasoHe TemnepaTyp BbiOpaH-
HoW paboyen pyHKuMKN, oTobpaxa-
eTcs caMas BblcoKas Temneparypa
Onsi aTov paboyen pyHKLMN.

4. Tlocne HacTponkm paboyen pyHKUUN K

TemnepaTtypbl kocHuTeck kHomku P I,
YTOBbI HaYaTb BbINEYKY.

0o 200w

O a A0 ® 0 TWI

= Bawa gyxoBka HaunHaeT paboTaTb He-
MeaNEeHHO Npuv BbIGpaHHON YHKLUN 1
Temneparype, 1 Ha AuUCnee noss-
naeTca npolwenwee spemsi. Ha avc-
nnee Temneparypbl oTo6paxaroTcs
cumBonbl P 1 | . Korga BHyTpeHHssA
TemnepaTtypa [yXOBK1 [OCTUTHET 3a-
[JaHHOW TemnepaTypbl, cumeon | 6y-
[eT 3aropaTbCsl Ha KaxaoM aTare.
Meyb He BLIKMHOYAETCS aBToMaTnYe-
CKM, TaK KaK py4Has Bbirneyka BbIMor-
HAeTcA 6e3 YyCTaHOBKY BPEMEHW Bbi-
neykun. Bl 4OMKHBI KOHTPONMMPOBAaTh
BbINEYKY U OTKIIOUYNTL ee camu. Mo
OKOHYaHVMN NMPUrOTOBIEHUSI HAXMUTE
kHonky P |l, 4ToBbI 3aBepLIUTL BhINEY-
Ky, U HaxkmuTe kHonky (D, 4Tobbl
MOSHOCTbLIO BbIKMIOYMTL JYXOBKY.

Bbineyka nyTemM yCcTaHOBKU BpeMeHU
BbIMe4YKU;

Bbl MoxeTe 3agaTb aBTOMaTM4eckoe oT-
KNno4vyeHne AyXOBKU B KOHLE nepnoaa Bpe-
MeHWU, BblIbpaB Temnepartypy 1 pabouyto
hYHKLMIO, XapaKTEPHYO Ans Balleh eabl, 1
YCTaHOBUB BPeMsi 3anekaHuns Ha 6roke
yrpaBneHus.

1. BknioumTe AyxoBKy, Haxas Ha kHonky (D

2. Bbibepute pabouyto yHKLMIO ANst ro-
TOBKW C MOMOLLbIO pyYKM BbiGopa dyHK-
unm.

3. Ha akpaHe oTobpaxaeTcsa npegsapu-
TenbHO YCTaHOBIEHHAs TeMnepaTtypa
Ansi BbibpaHHoM Bamy paboyen yHk-
uun. YcrtaHosuTe Tpebyemyto Temnepa-
TYpY C NOMOLLBIO PY4KM TemnepaTypbl/
MOLLIHOCTM, €CNN Bbl XOTUTE UX U3Me-
HUTb.
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Mpn nameHeHnn paboyen dyHKUNK

@ nocrne U3aMeHeHusi NpeaBapuTenb-
HO 3a[jlaHHOV TemnepaTypbl pabo-
yen hyHKUMM Ha aucnnee otobpa-
aeTcs nocrnefHsa yCTaHOBKa TeM-
nepatypbl. OgHako, ecnu BbiGpaH-
Has TemnepaTtypa He HaxoauTcs B
AmanasoHe TeMnepaTtyp BblOpaH-
HoW pabouyelt pyHKLMKM, oToBpaxa-
eTcsi caMasi BbiICOKasi TeMneparypa
Ans aTov paboyen pyHKLMN.

4. KocHuTech knasuwiy (© oavH pas ans
YCTaHOBKM BPEMEHU BbINEYKM.

= CumBon @ nosABUTCA Ha gucnnee.

LTI

4 0 6 @% 4]

D a

YT06bI OLICTPO YCTAHOBUTL BPEMS

@ BbINEKaHNs1, Bbl MOXETE HaxaTb
KHOMKY (P, YTOGbl YyCTaHOBUTL Bpe-
M1 BbinekaHus Ha 30 MUHYT nocne
YCTaHOBKM paboyei yHKUUM 1
Temneparypsbl, @ 3aTeM UCMNOMb30-
BaTb KHOMKN B/ 4yTobbl N3MEHUTL
Bpemsi.

5. YcTaHoBWUTE BpEMSsi BbIMeYKn C NoMo-
LLIbIO KHOMOK (/O

=N

>l

O a 0000 %

Bpems Bbineykn yBenmumBaeTcs Ha
1 MUHyTY B nepBble 15 MUHYT 1 Ha

5 MuHyT Yepes 15 MUHyT.

6. Mocne HacTpoWku paboyel yHKLMK,
TemnepaTtypbl U BpEMEHU BbINEYKM, KOC-
HuTech kHonkun P |l, 4Tobbl HavaTh BbI-
neyky.

= Bawa gyxoBka cpa3sy Ha4yHeT pa-
6oTaTb Npu BbIGpaHHoW paboyen
dyHKLMM 1 TemnepaType. Bpemsa
BbINEYKN, YCTAHOBINIEHHOE Ha AuUC-
nnee, Ha4HeT obpaTHbI OTCYET.
Ha gucnnee Temnepatypbl 0TO6-
paxatoTca cumBsornsl P 1 | . Koroa
BHYTPEHHSASA Temneparypa [yXOBKU
[OCTUrHET 3afaHHoM TemnepaTy-
pbl, cumBon | 6Gyaer 3aropaTbecs
Ha kaxxgom aTane. 1o ncrteyeHum
BPEMEHU BbINEKaHWs Ha aucnnee
nosiBnisietTcs Tekct «KoHewy, noaa-
eTcsl 3BYKOBOE NpefynpexaeHue u
BblNeYka OCTaHaBMMBaETCS.

7. MpepynpexaeHve byneT 3ByyaTh B
TeyeHne OBYX MUHYT. Ecnu Bbl KOCHe-
Teck kHonku P |l Bo Bpems 3Bykosoro
npeaynpexneHnst n Ha avcrnnee oToob-
pasutcs TekcT «KoHewy, fyxoBka npo-
[omkut paboTtatb 6eckoHeuHo. [JyxoBka
BbIKIMOYAETCS, €CMNU NPUKOCHYTLCS K
kHonke (D. Mpu HaxaTun Nboil Knasu-
LUK, KpOMe 3TUX, 3BYKOBOE npeaynpe-
XKOeHWe OTKMNYaeTcs.

Ucnonb3oBaHMe MUKPOBOJTHOBOIO pe-
Xnuma

1. BkntouuTe nedb, Haxas Ha kHorky (.

2. Bbl MoxeTe BbIOpaTh hyHKLMM ynpaB-
neHusa gyxoskon "MukpoBonHoBas neyvb
” C MOMOLLBIO pYYKM BbiGopa yHKUNN.

D a

1 1rr
[ |
min (D) sec

L O ® O T

BO0 "

>l

3. TMoBepHUTE pyyKy TEMMepaTypbl/MOLL-
HOCTM BMpaBo/BMeBO, YTOObI U3SMEHUTb
YypOBEHb MOLLHOCTM MUKPOBOJTHOBOW Me-
ym.

4. KocHuTech knasuwum () oamH pas ans
YCTaHOBKM BPEMEHU BbINEYKM.

= Cumson (Y MuraeT Ha aucnree.
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8. 3ByKoBOe npeaynpexaeHue Gyaet asy-
il -An - _
U Ul =l yaTb B TeUEHME OIHON MUHYTHI. Ecrnn
i ) npukocHyTbea K kHorke P || Bo Bpems
O a 200 %o »l 3BYKOBOTO NPeaynpexaeHns n Ha Anc-

nrnee nosiBUTCA TekcT «KoHew», AyxoB-
Ka NpoZdosHkuT paboTaTh eLle oaHy Mu-

Zs

5. YcrtaHoBuTe BpemMsa BblNeYykn ¢ Nomo- HYTY. BbikntouuTe OYXOBKY, HaXaB Ha
LWbo KHOMOK B/O. kHorky (D. Mpyn HaxaTm No6oN Knaeu-
LUK, KPOME 3TUX, 3BYKOBOE Mpeaynpe-
o1 r W XAEeHWe oTKMYaeTcs.
0130 E00
. Wcnonb3oBaHne KOMOMHUPOBAHHOIO
D a Ao ® %l pexuma (AyxoBKa 1 MUKPOBOJTHOBas
@ ne4yb BMecTe)
e
6. MoaTeepanTe BpeMs BbINEUKN, HaXaB 1. BnioumTe nevs, Haxas Ha kHorky (.
Ha kHomnky (O. 2. BbibepuTe KOMOUHMPOBAHHYHO (DYHK-
LiMI0, C MOMOLLbIO KOTOPOW Bbl XOTUTE
MakcrmarnbHas MOLLHOCTb MUKPO- roTOBMTb, C MOMOLLbIO PyYKM BbiGoOpa
@ BOJTHOBOW MNeyn orpaHnyvBaeTcs dyHKuMK. (e.g. MnkpoBonHoBas neyb +
600 BT, korga BbibpaHHOe Bpems BepxHui 1 HWXHWIA Harpes)

BbIMEYKN B MUKPOBOITHOBOM PEXM-
Me npeBblwaeT 12 MuHyT. Mukpo-
BOJTHOBasi MOLLHOCTb aBTOMaTu4e-
CKW ycTaHaBnmeaeTcs Ha 600 BT,
Korga BblGpaHHOE BpeMsl BbINeyku
npesbiaeT 12 MUHYT.

Uiod 200
min () sec

4 0 ® 0 %l

3. Ha akpaHe oToGpaxaeTcs npeasapw-

ViHTepBanbl BpeMeHH BbiNeyku TEnbHO yCTaHOBMNEHHasi TeMnepaTypa
@ OMpeAenATCsa asToMaTn4eckn Ha Ans BblbpaHHON Bamy paboden yHk-

OCHOBE yCTaHOBNEHHOU MOLLHOCTY uun. YctaHosuTte Tpebyemyto Temnepa-

MWKPOBOJIHOBOU NeYyn N He MoryT TYpY C MOMOLLBK PYYKM TeMnepaTypb|/

ObITb N3MEHEHBI. HaCTpOI7|K|/| 800 MOLLHOCTW, €CINN Bbl XOTUTE UX N3Me-

Bt/ 1 muHyTa 1 30 cekyHa nokasa- HUTB.

E;Lsa}fqecme PYIMIEPOB Ha pu 4. HaxmuTe KHOMKy %; 1 noBepHUTE pyuky

TemnepaTypbl/MOLLHOCTX BNpaBo/Bne-
7. Ytobbl HayaTb BbINEYKy, KOCHATECH Kna- BO, YTOObI U3MEHUTb YPOBEHbL MOLLHO-
suwwm Pl CTV MVUKPOBOJTHOBOW Meuu.

= Balua fyxoBka HauHeT paboTtaTb
HeMeZJIEHHO B MUKPOBOMHOBOM . 0 100 OO
pexxMMe 1 Ha COOTBETCTBYHOLLE S T @

MOLLI,HOCTVI.YCTaHOBﬂeHHoe Bpema (D & A O ® O W"
s

BbIMEYKN HAYMHAET OTCUNTBIBATL-
cs. Ha gucnnee TemnepaTtypbl

oToGpaxatotcs cumonbl P v W. 5. KocHuTech knasumwm 9 oamH pas ans
Mo ncTeYeHUM BpeEMEHM Bbirneka- YCTaHOBKM BPEMEHM BbINEYKU.
HUS Ha AucnIee NosiIBMsSeTCs TEKCT = CumBon () MUraeT Ha avcnnee.

«KoHeun», nogaetcsa 3BykoBoe
npeaynpexaneHue n Bbirneyka ocra-
HaBnuMBaeTcs.
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6. YcTaHOBWTE BpPEMS BbIMEYKM C MOMO-
L0 KHOMOK (D/O.

0300 300
O & 2 @"w % Bl

7. MNoaTeepauTe BpeMs BbINEYKW, HaXxas
Ha kHonky (0.

Mpu BbINeYke B KOMOUHMPOBAHHbIX
pexumax MakcumarnbHas MOLL-
HOCTb MMKPOBOJSTHOBOW Neyu orpa-

HuyeHa 600 BT n He 3aBuCUT OT
BblOpPaAHHOIO BPEMEHW BbIMNEYKMU.

WHTepBarnbl BpeMeHW BbINeyku
@ onpeaensitoTcs aBToMaTU4eckn Ha

OCHOBE YCTaHOBJIEHHON MOLLHOCTY

MVKPOBOJTHOBOW NeYu 1 He MoryT

ObITb N3MeHeHbl. HacTporika 300
BT1/3 MUHYTbI NOKa3aHa B kKa4ecTBe

«KoHeL», nogaeTcs 3BykoBoe
npepynpexaeHue 1 Bbineyka ocra-
HaBnMBaeTcs.

9. 3BykoBoe npepynpexaeHve OyaeT 3By-
YaTb B TeYEeHWe OHOWN MUHYThI. Ecnn
Bbl KOCHETECH KMaBuLLM BO BpEMSI
3BYKOBOTO NpeaynpexaeHus n Ha auc-
nnee otobpasutcsa TekcT «KoHeuy, neyb
NpoJomKMT paboTaTb eLe OAHY MUHY-
Ty, @ PN KacaHUM KNaBULLN NeYb Bbl-
krntoumnTcs. MNpu HaxxaTnm NoOGoN Knaeu-
LUK, KPOME 3TUX, 3BYKOBOE NMpeaynpe-
XOEHWe OTKIoYaeTCs.

5.3 Hactpownkn

O6paTHbI oTcyeT 3-2-1 oTobpaxa-
@ eTcs Ha Aucnnee B MEHIO UNu Ha-
CTpoWiKax, KOTopble AOIMKHbI ObITh
aKTMBMPOBaHbI HaXkaTUeM B Teve-
HVe ONUTenbHOro nepuoaa Bpeme-
HW. Mo ncteyeHnm obpaTHOro oT-
cyeTa aKTMBMPYETCSt COOTBETCTBY-

HoLee MEHI0 UIn HacTpoka.

NPYMEPOB Ha PUCYHKaX.

8. UTo6bl HauaThb BbINEYKY, KOCHUTECH Kna-
suwm Pl

M23.rr
[y
min (D sec

DO a8 0o e 0

NN
JLL»e

RS

= Bawa gyxoBka Ha4yHeT paboTaTb
HeMe[eHHO Npu BbIGpaHHOM
PYHKUUM KOMOUHUPOBAHWS, TEM-
nepaTtype n MOLHOCTU MUKPOBOJT-
HOBOW Neyn. YCTaHOBMEHHOE Bpe-
M4 BbIN€YK Ha4YNHaEeT OTCHUTbI-
BaTbCH. Ha gucnnee temnepatypbl
oToOpaxalTcs CMMBOIbI <X
id="1469"/> n <x id="1468"/> . MNo
NCTEYEHUN BPEMEHM BbINEKaHNS
Ha gucnree nosiBNsAeTcs TEKCT

AKTMBaUUA GrIOKUPOBKM KHOMOK
Mcnonbayst doyHKLMIO BrOKMPOBKM KIaBuLL,
Bbl MOXeTe 3aluTUTb GoK ynpaBneHus ot
BMeLLaTenbCTBa.

1. HaxumarTte knasuLly , Noka Ha aKpaHe
He NosIBUTCS CUMBOI 3.

1200

O) va@@@ % bl

= Ha gucnnee nosiBATCA CUMBON (3 U ak-
TMBMpyeTcsa brnoknposka knaswuw. MNpu
KacaHum nbow knaBvLwn Npu ycTta-
HOBKe GIOKMPOBKU KNaBuLL NOAaeTcs
3BYKOBOW CUrHar, v CUMBOI (3] 3amura-
eT.

Mpw akT1BaLMKN GIIOKMPOBKU Kna-
BULL Hernb3s UCMob30BaTb KaBu-
LM BGroka ynpasneHus. brokupos-

Ka Krnasuwl He 6y,u,eT OTMEHEHa B
cny4vae cbos nuTaHus.
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OTKnYeHNe GNMOKUPOBKM KNaBULL

1. Kacaiitecb KHOMKW , Noka CUMBOIT (&) He
NcYe3HeT C 3KpaHa.

» CumBon [§ ncyesaert ¢ aucrnes, u 6roku-

poBKa kraBuL GyaeT OTKIoYeHa.

YctaHoBKa 6yamMnbHuKa

Bbl Takke MoxeTe ncnonb3oBatb 6ok
ynpaBneHus Ansa noboro npegynpexaeHns
WMAN HAaNMOMWHAHWS, KPOME BbIMEYKN.
ByannbHWK He BnuseT Ha paboTy AyXOBKU.
Mcnonb3yeTcs B Lenax npeaynpexaeHns.
Hanpumep, Bbl MOXeTe ucnonb3osaTtb Oy-
AVINbHYK, KOrAa 3axoTuTe NpUroToBuTb eay
B AyXOBKe B onpegeneHHoe spems. 1o uc-
TEeYEeHUM YyCTaHOBMEHHOro BaMn BPEMEHN
Taimep Bbl4acT 3BYKOBOe npeaynpexae-
Hue.

MakcrumarnbHoe BpeMsi curHana
TPEBOMN MOXET COCTaBNATb 23 Ya-

ca 59 MUHyT.

1. HaxmuTte KHOMKy , YTOGbl YyCTaHOBUTL
nepuopn cpabaTbiBaHusa GyannbHUKA.

= CumMBon £ Ha4YHeT MuraTb Ha AuC-
nnee.

S nintnly
B NER| N

@@ (C] V|

2. YcTtaHoBUTe Bpems OyaunbHUKa C NOMO-
b0 KHOMOK D/O. HaxmuTe eLle pas,
4TOObI NOATBEPANTL HACTPOWKY.

+ 0070

ARNC) & V|

7.

= CuMBOM [ ropuT NOCTOSIHHO, U Ha
9KpaHe Ha4ymHaeTca obpaTHbIN OT-
cyeT BpemeHn byannbHuka. Ecnn
BpPEMs curHana Tpesorn 1 Bpems
BbIMEKaHUsi yCTaHOBMEHbI B OAHO U
TO e Bpemsi, Ha aucnnee otobpa-
aeTcs 6onee KOpoTKoe BpeMmsi.

DO a

D a

3. Mo ncTeyeHUn BpeMeHn GyannbHMKa
cUMBON L\ HAYHEeT MuraTb U BblgacTt
3BYKOBOE NpeaynpexaeHue.

BbiknoyeHue 6yaunbHuKa

1. o okoH4YaHun nepuoga GyaunbHMKa
npegynpexaeHve 3By4YuT B TeYEHUE
OBYX MUHYT. KocHuTech nobon knaeu-
LN A4S Toro, YTobbl OCTaHOBUTL 3BYK
npeaynpexaeHus.

= 3ByKOBOE NnpeaynpexaeHne npekpa-
™TCA.

Ecnu Bbl XOTUTE OTMEHUTBL GYAVIIII:HMK:

1. HaxmuTte KHomKy , 4To6bl COpOCUTHL Nne-
pvoa cpabaTtbiBaHuns 6yaunbHuka. Ha-
XumanTe knasuwly ), noka Ha akpaHe
He nosiButcs 0:00 cumBon .

2. Bbl Takke MOXeTe OTMEHUTb CUrHarsn 6y-
OUnNbHUKA, HaXaB U yaep>XXnsasa KHOMKY .

HacTtpouka rpoMmkocTu

Bbl MOXeTe ycTaHOBUTbL rPOMKOCTbL Oroka
ynpasneHus. YTobbl BbINONHUTL 3Ty Ha-
CTPOWKY, NeYb JOIMKHA ObIThb BbIKITHOYEHA.

1. Korga oyxoBka BbikntoyeHa (noka Ha
ancnnee otobpaxaeTcsa BpeMs CyTOK),
HaxMuTe KHonky O npuMepHo Ha 3 ce-
KyHZbl, YTOObI aKTUBUPOBaTbL MEHIO Ha-
CTpOEK.

2. HaxvumanTte knasuwm @/O, noka Ha
3KpaHe He nosiButcs b-1 nnn b-2 .

3. HaxumanTte knasuwm @/O, noka Ha
akpaHe He nosisutcs 1.

4. AKTUBMPYWTE HAaCTPOWNKY rPOMKOCTH,
cHoBa HaxaB KHorky (O. (b-1, b-2)

5. YcTaHoBUTE Xenaemyto SpKoCTb C Mo-
MOLLbIO KHOMOK /.

= BblGpaHHas HacTpoika rPOMKOCTU

noaTeBepxgaeTcs HemeaneHHo. Ha-
XMUTE KHOMKY (O, YTOGbI BEPHYTLCS B
MEHIO HacTpOeK.

HacTtpoliika sipkocTtu gucnnes

Bbl MOXeTe yCTaHOBUTb SIPKOCTb dKpaHa

6roka ynpasneHus. Ytobbl BbIMOMHUTL 3Ty

HaCTPOWiKy, NeYb AOIMKHA ObITb BbIKMOYe-

Ha.
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1. Korpa gyxoBka BbikntoyeHa (noka Ha
aucrnee otobpaxaeTcst BpeMsi CyTOK),
HaXkMUTe KHOTKy (O npumepHo Ha 3 ce-
KYHObl, YTOObI aKTUBMPOBATL MEHIO Ha-
CTPOEK.

2. HaxumanTte knasuwm B/O), noka Ha
akpaHe He nosisutca d-1, d-2 vnu d-3.

3. Haxumante knasuwm @/O), noka Ha
akpaHe He nosisutcsa (P .

4. AKTUBUPYWTE HACTPOWKY SPKOCTU, CHOBA
HaxaB KHorky (O.

5. YcTaHOBUTE Xenaemyto pKoCTb C Mo-
MOLLbIO KHOMOK (B/O. (d-1, d-2, d-3)

= BblbpaHHas HacTpolika ApKoCTu cpasy
noateepantcs. Haxmute kHonky O,
YTOObI BEPHYTLCSA B MEHIO HACTPOEK.

HacTtporika coyHKLMM GbiCcTpoOro npensa-
puTenbHOro Harpesa (6ycTtep)

Bbl MOXeTe ncnonb3oBaTh BbINeYKy Ha Ba-
LIeM NpoayKTe aBToOMaTU4eckn ¢ GbICTPO
dyHKUMEN NpeaBapuTenbLHOro Harpesa.
[nsa atoro Heo6xoAMMO aKTMBMPOBATL Ha-
CTpOIiKy BbICTPOro NnpeABapuTENbHOMO Ha-
rpesa. UTobbl BbINOMHWUTE 3Ty HACTPOWKY,
neyb JOMKHa ObITb BbIKIIOYEHA.

1. Korga goyxoBka BbikntoyeHa (noka Ha
aucrinee otobpaxaeTcst BpeMsi CyTOK),
HaxkmmTe KHOMKy (O MpMMepHo Ha 3 ce-
KYHZbl, YTOObI aKTUBMPOBaTb MEHIO Ha-
CTpOEex.

2. Haxumainte knasuim @IS, noka Ha
3KpaHe He MoABUTCS CUMBON Af.

3. AKTMBUpYWTE HACTPOWKY ObICTPOro
npeaBapuTenbHOro Harpesa (bycTepa),
CHOBa HaXaB KHOMKyY (.

4. C nomolLLpbto kKHoMok ®/O yctaHoBuTe
HacTporky«OFF» (BbIKI1.) B nonoxe-
Hue «ON» (BKIJ1.) Ha gucnnee.

= BbIbpaHHasa HacTpowika 6bICTPOro
npenBapuTenbHOro Harpesa He-
MeZneHHo noaTeepxaaetcs. Haxmute
KHOMKY, YTOObl BEPHYTHCS B MEHIO Ha-
CTPOEK.

Bbl MOXeTe OTKMo4NTbL HAaCTPONKY

@ BbICTPOro NpeABapuTENbHOIO Ha-
rpeBa C NOMOLLBIO TOM Xe npoLe-
Aypbl. YCTaHOBUB HACTPOMKY
«OFF» (BbIKJ1.), BbI MOXETE OTME-
HWUTb HaCTpOWKy BbICTpOro npeasa-
puUTENBbHOro Harpesa.

CMeHa BpeMeHu CyTOoK
YT00bI N3MEHUTL BPEMS CYTOK, KOTOPOE Bbl
paHee ycTaHOBUIMMN,

1. Korga oyxoBka BbikntoyeHa (noka Ha
ancnnee otobpaxaeTcs BpeMs CyTOK),
HaxXMuTe KHomky O npuMepHo Ha 3 ce-
KyHZbl, YTOObI aKTUBUMPOBaTbL MEHIO Ha-
CTpOEK.

2. HaxumanTte knasuwm @/O, noka Ha
3KpaHe He NOSIBUTCS CUMBOI &Y.

3. Haxmute kHonky (3, 4TO6bI aKTUBUPO-
BaTb nosie Tanmepa.

= Ha akpaHe muraloT none TanmMepa
N CUMBOI £D).

1200 @

Q @@@% >l

4. YcraHoBWUTE BpEMs CYTOK, MPUKOCHYB-
Lnch K knasuwam @ / O, n akTuBMUpym-
Te More MUHYT, Haxas knasuwwy O elle
pas.

O a

ann e
Rl

L O & %l

D a

= Ha akpaHe MUraioT norne MUHyT 1
CMMBON 4.

O a ae@@% >l
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5. Haxmute @/, 4TOBbLI YCTaHOBUTL MU-
HyTbl. [loaTBEpPANTE HACTPONKY, HaXaB

KHOMKY (.

6 O6was nHcpopmaumusa o Bbineyke

= HacTpoeHHoe BpeMsi CyTOK NOATBEP-
XOoaeTcs HemeasieHHo. HaxmuTte kHon-
Ky €O, 4TOBbI BEPHYTLCS B MEHIO Ha-
CTpOEeK.

B aTom pasgene Bbl HalgeTe coBeThl MO
noaroToBke U NPUroToBi1E€HUIO NMULLN.
Kpome Toro, B 3TOM paszerne onuckiBatoTcs
HeKoTOpble U3 NMPOAYKTOB, MPOTECTUPOBAH-
Hble Mpon3BoAMTENsAMU, U Hanbonee noa-
XOoAsLme HaCTPOMKIN ANt 9TUX NPOAYKTOB.
Takke ykaszaHbl COOTBETCTBYHOLLME Ha-
CTpOl7IKI/I AYXOBKU N akceccyapbl Ana 3aTux
NPOAYKTOB.

6.1 O6wme npeaynpexneHus o Bbl-
neyke B MMKPOBOMHOBOW neyu

Bo nsbexaHue nepenonHeHns npu Harpese
BOAbl U APYTUX XUAKOCTEN B MUKPOBOSIHO-
BOW neyu:

* He ncnonb3ynTte 3akpbiTble UNK y3kne
3aKpbITbIe KOHTENHEPHI.

* He ponyckante neperpesa.

* lMepen Tem, Kak MONOXUTb KOHTENHEP B
MWKPOBOJTHOBYIO NeYyb, NepemeluanTe
€ro JIOXKOW 1N OTKPONTE KPbILLKY, 3aTeM B
cepefvHe Harpesa CHOBa nepemeluariTe
ero. He octaBnsiiTe NOXKy BHYyTpU BO
BpemMs paboTbl AyXOBKU.

* [Mpu HarpeBaHWM XNOKOCTEN, TaKMX Kak
CyM U1 COYC, 3TN XMUAKOCTU MOTYT HEOXM-
AaHHO obpa3oBbiBaTh Ny3bIPbKM U Nepe-
nmBaTbcs nepepd kunayeHvem. MNpu Ha-
rpeBaHUy TaknX XMAKOCTEN He OCTaB-
nsnTe ux cboky.

* HarpeBasi geTckoe nuTaHue Uy HanMToK
BHYTPU AeTCKon ByTbINkW, nepes Tem,
Kak aaTb ero pebeHky, BCTPSXHUTE ero un
KOHTponupymnTe ero Temnepartypy. Nepen
HarpeBOM CHUMUTE KPbILIKY N MyHALUTYK.

* [Npexae Yem roToBuUTb UK Pa3MOPaKu-
BaTb NWLLY, N3BMEKNTE ee U3 NIacTUKO-
BOW yNaKkoBKW. B HEKOTOpPbLIX UCKMOYK-
TernbHbIX Cry4asx Bam MOXeT notpe6o-
BaTbCst MOKPbITb NULLY CreLmanbHOM
HEeNOHOBOWN CTPENY-NeHKon.

» Ecnu Bbl He ucnoneayeTte cneymansbHO
paspaboTaHHble NakeTbl NS MUKPOBOI-
HOBbIX NeYyen, He MCMOob3ynTe BaLl Npu-
60p Ans nonkopHa.

+ LllokonagHble KOHEeTbI 1 BbINEYKY C HU3-
KMM CoAepXXaHueM XMOKOCTM crieayeT
TLWaTenbHO Harpeeathb.

* Anua B ckopnyne v anLa BKPYTYHO He
OOMKHbI HAarpeBaTbCs B MUKPOBOITHOBOM
neyun, Tak Kak OHU MOTYT B30pBaTbCs Aa-
e nocre Harpesa B MMKPOBOSTHOBOW ne-
yu.

MpenmyllecTBa MUKPOBOJTHOBOM NeYun

* B TpagMumoHHbIX nevax Tenno nonagaet
B YCTPOWCTBO Yepes aNeKTpu4eckme ane-
MEHTbI U ra3oBble KOH(OPKU, KOTOpbIE
NPOHMKAIOT BHYTPb MWLM CHapyxu. M3-3a
3TOr0 MHOTO SHEPrUM TPATUMNOCh Ha Ha-
rpeB BHYTPEHHErO BO3ayxa, KOMMOHEH-
TOB AYXOBKU N KOHTEMHEPOB A1 NuLe-
BbIX MPOOYKTOB.

* B MMKpoBOnHOBOW Neyn Tenno co3gaeT-
Cs1 yepes camy nuLly, 1 TeNoBasi BONHa
OBWXeTCS HansHaHKy. Ha BHYyTpeHHUX
CTEHKax neyn Unm emMKocTsX (ecnum oHu
SABNATCA NOAXOASALLUM MaTepManom
415 UCMONb30BaHWS B MUKPOBOJTHOBOMN
neyun) HeT NOTepb Tenna, APYrMMu Crio-
BaMu, HarpeBaeTCs TOMbKO MuLLa.

* MMWKpPOBOMHOBbIE NEYN 3HAYUTENBHO CO-
KpallarT BpeMs npurotoBneHus. Ans
NPUroTOBMNEHNS MULLM B MUKPOBOJTHOBOM
neyn TpebyeTcs OT NONOBWHbLI [0 OAHOWA
TpeTu BpeMeHU, HeO6X0ANMOro B 00bIY-
HbIX Mevyax. ATO 3aBUCUT OT NIIOTHOCTY,
Tenna v KonuyecTsa NPOAYKTOB, KOTO-
pbl€ HYXXHO NPUroTOBUT.

* Bbl MOXeTe NpurotoBuTb NuLLy B cob-
CTBEHHOM COKY, He 106aBnsAsi CrINLLKOM
npunpaebl MHOrO Unun 6e3 Hee, 1 coxpa-
HUTb €e eCTECTBEHHbIN BKYC.

* MukpoBOnHOBLIE MEYN PACXOAYIOT MEHb-
LUIe SHEeprunm. QHeprns ncnonb3yeTcs
TONbKO A8 MPUroTOBNEHNS Nuwn. B mu-
KPOBOITHOBOW MeYn 3Heprus He pacxogy-
eTcqa becnonesHo.

* BaM He Hy>XHO 6ecrnoKouTbLCSA 0 TOM, HyX-
HO N1 pa3mMopaxunBaTb MSICO UK HET.
MUVKpPOBOHOBbLIE NEYM PasMopaKuBatoT
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3aMOPOXKEHHbIE MPOAYKTHI 33 KOPOTKOE
BpPEMS1, NO3TOMY Bbl MOXETE HEMEANEH-
HO Ha4aTb rOTOBUTb. ATO CHUXAET PUCK
pocTa 6akTtepun.

» Bnarogapsi MeHblUeMy BpEMEHM NpUro-
TOBNEHNS COXpaHsieTCs NUTaTENbHYH
LIeHHOCTb MULLIN.

» Obecne4ynBaeTcs Ooree nerkasi o4nCTKa,
YyeM B crnyyae 0BblYHbIX JyXOBOK.

MukpoBonHOBasi Neyb B TeOpUU

* MukpoBOnHoOBasi NeYb - 3TO BUA SHEPIrUN,
KOTOPGIA NOXOX Ha pagmno- 1 Tenesu-
31OHHbIE BOMHbI. MarHeTpoHHas Tpybka
BHYTPU MUKPOBOSHOBOW Neyn cosgaeT
MUWKPOBOJTHOBYIO 3Hepruto. MnkpoBomHo-
Basi 3Heprusi pacrnpocTpaHseTcs BO BCEX
HanpaBfieHUsIX BHYTPWU AYXOBKM 1 OTpa-
XaeTcsl OT GOKOBbLIX CTEHOK, MPOHMKas B
M1LLYy paBHOMepPHO. MMKPOBOMHbI 3a-
CTaBNSAOT MOMEKYNbl B nuLLe BbICTPO
B1bpupoBaThb. OTa BUbpaums cosgaet
TEnmno, KOTOpPoe rOTOBUT MULLY.

* MuVKpPOBOMHOBbLIE NEYM HEe NMPOXOANAT Ye-
pes MeTannuyeckme CTeHbl Ballen neyu.

MMKpOBOMHbLI MOTyT NPOXOAUTL Yepes Ta-

Kve maTtepuarnbl, Kak kepamuka, CTekrno
unu bymara.

MouyeMy ega cTaHOBUTCA ropsAven?

* BomnbMHCTBO NPOAYKTOB coAepaT BO-
Ay, VU MOneKynbl BOA4bl BUOPUPYIOT Nog,
BO3€ENCTBMEM MUKPOBOSH. TpeHne Mex-
[y MoreKynamMmu co3fgaeT Tenmno, KoTopoe
HarpeBaeT nuLLy, pa3MopaxuBaeT 3amo-
POXXEHHbIe NPOAYKTbI, FOTOBUT UMK
coxpaHsieT Tenno. M3-3a noBbilleHus
TemnepaTtypbl BHYTPU NULLM

¢ [Mnwa moxeT ObITb MPUroTOBNEHA C He-
60onbLUMM KONMUMYECTBOM Macna unm Bo-
obLe 6e3 macna;

* PasmopaxusaHue, Harpes nnu npuroTos-

NeHne NN B MUKPOBOHOBOW Neyn Ha-
MHOro 6kicTpee, YeM B TpaAULMOHHbIX
nevax;

* BuTamuHbl, MUHepanbl U nuTaTenbHble
BELLIECTBA COXPAHATCS BHYTPU MULLIK;

» EcTecTBeHHbI LBET 1 apoMaT ML He
MeHsieTcs.

Moaxoasiume KOHTENHepPb! ANA MUKPO-
BOJTHOBbIX Neyen

MuKpOBOHOBbIE NEeYn MOryT NPOXOAUTb
Yyepe3 dapdop, CTekno, KapToH Unu nna-
CTUK, HO He MeTannbl. [loaTomy metannu-
Yeckune KOHTENHepPbl NN KOHTEVHepPbI C Me-
TannMyeckMMmM YacTaMU HENb3S UCTONb30-
BaTb B MMKPOBOJTHOBOW MEYMu.

MuKpoBOMnHbI OTpaxatoTca oT MeTanna...

...HO MPOXOAST Yepes CTeKo Unu dap-

dop...

e

... BCacblBalOTCA NULLEBbIMAN NMPOAYKTaAMW.

OnacHOCTb BO3HUKHOBEHUS
A noxapa!
Hwvkorga He nomellanTe KOHTENHe-
pbl C METaNIOM Unu MeTannuye-
CKMM MOKPbITUEM B MUKPOBOJSTHO-
BYIO Mevb.

* MMWKpOBOIHbLI HE MOTYT NPOXOANUTL Yepes
MeTann. MvukpoBornHbl ByayT oTpaxaTbcs
OT NOObIX MeTanIMYecKMx NpeameToB B
neuu, 4to 6yaeT Bbi3blBaTb ONACHYHO
3ANEeKTpUYEcKyto ayry. bonbLUMHCTBO Tep-
MOCTOMKUX HEMETANMNMUYECKUX KOHTEN-
HEpOB NPUroaHbl ANs UCMONb30BaHNS B
MUKPOBOJIHOBOW neyn. Ho HekoTopble
KOHTENHepbl MOryT cofepXaTb HEMOAXO-
AWM maTepuan ans Ucnonb3oBaHus B
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MUWKPOBOJIHOBOW neyun. Ytobbl onpeae-
NAUTb, NOAXOAMUT NN KOHTEHep AN Mu-
KPOBOJHOBOW MeYr, MOXHO UCMOMb30-
BaTb CreayroLni TecT:

 [MomecTnTe NycTOM KOHTENHEP, KOTOPLIN
Bbl XOTUTE NPOTECTMPOBATb, U OPYrown
KOHTEWNHep, 3anosIHEeHHbIN BOOOW, BHYTPb
neuu.

» 3anyctuTe neyb Ha BbICOKOW MOLLHOCTH
Ha ogHy MuHyTy. Ecnv Boga Tennag, a
TECTMPYEMbI KOHTENHEP XOMOAHbIN, TO
KOHTENHep NoaxoauT Anst MUKPOBOIHO-
BOW neuyu.

» C ppyrovi CTOpOHbI, ecnn Boga xonogHasi
N KOHTEWHep PsiiOM C HEW HarpesBaeTcs,
TO MUKPOBOJIHOBbLIE NeYu NnormnoLwarTcs
KOHTENHEPOM, N 3TOT KOHTENHEpP He MoA-
XOOWUT ANsi UCNONb30BaHUSA B MUKPOBOS-
HOBOW Meyun.

CTeKknsiHHbIe eMKOCTH

* He vncnonb3yite TOHKME CTEKNSHHbIE
W CBMHLOBbIE KOHTEHepbl. TepMo-
CTOWNKME KOHTEeNHEepPbl MOAXOAAT AN Mu-
KPOBONHOBbIX neyen. Ho He ncnone3ynte
XPYMKNE CTEKISIHHbIE KOHTEMHEPbI, TakMe
KakK CTakaHbl Ans BoAbl U BMHA, MaTepua-
bl KOTOPbIX MOTYT ObITb pa3buTbl Npu
HarpeBaHWM B MUKPOBOJTHOBOW Meyun.

MnacTukoBble KOHTEeNHepbI

* He OepxwuTe KOHTEMHepbI U nocyay 13
nracTuka unu menaMmHa B MUKPOBOJTHO-
BOV MeYy CIMLUKOM [OJr0; 3TO OTHOCMUT-
CS1 1 K NNaCcTUMKOBbLIM NakeTam, UCMosb3y-
eMbIM 4711 XpaHeH s 3aMOPOXKEHHbIX
npoaykToB. MpuyMHa 3TOro 3aknoyaeTcs
B TOM, YTO TEMIO ropsHen NiLLM B KOHeY-
HOM uTOre pacnnaBuT 1 AeopmmpyeT
maTepuarn. Micnonb3ayiTe aTU TUMbl MaTe-

puana B MMKPOBOJIHOBOM Neyn B TedeHne

OorpaHn4eHHoOro BpemMeHun.

KyHVIHaprIe nakeTbl

° KyJ'IMHaprIe nakeTbl MOXHO MUCMOJ1b30-
BaTb B MI/IKpOBOﬂHOBOIZ neyun, ecrin oOHn
npegHasHavYeHbl ANna npurotosneHna nm-

wm. He 3abyabTe NpoKonoTb NakeT, YTo-
6bl BbINYCTUTL Nap nsHyTpu. He ncnone-
3yiTe 0ObIYHbIE NNACTUKOBbLIE NAKETbI
ONS NPUroTOBNEHMS MULLK, TaK KakK OHU
OyayT NNaBUTbLCSA N OTKPbIBATLCA.

Bymara

* He ucnonbayite 6ymary noboro Tuna
AN ANUTENbHOro Harpesa. ATo nNpuBe-
OeT Kk Tomy, 4yTo Bymara BocniiameHuTCs.
BymaxkHble nnacTvHbl NOAXOAAT TONbKO
ONSA XUPHOW UMK CyXOW MULLK, AN Npuy-
roTOBMNEHNst KOTOpoW TpebyeTca He-
6onbLUOE KONMMYECTBO BPEMEHMU.

* He nonb3yntecb 6ymaroi, U3rotoBneH-
HOW 13 nepepaboTaHHOro BTOPUYHOIO
cblpbd. Takas bymara MOXeT MMeTb MO-
NeKyrnbl, KOTOPble MOTYT BbI3bIBaTb AYrA.

[OepeBsiHHbIE U NNeTEeHble KOHTEeNHEePbI

* He cnepyet ncnone3oBatb 6onbluve ge-
PEBSIHHbIE KOHTEWMHEPDI, TaK KaK MUKPO-
BOITHOBas NeYyb BbI3blIBAET BbICbIXaHNE
OEepPEBSAHHOW KOHCTPYKLUN U €€ JTIOM-
KOCTb.

®PapcopoBbie KOHTEeNHEpPbI

* Kak npaBumo, KOHTENHEPbI N3 3TUX TUMNOB
MaTtepuana MOXHO NUCMNOoJSib30BaTb BHYTPU

MWKPOBOJTHOBOW MeYun, HO BaM HY>XHO
NpOBEPUTL €ro, YTOObI BbITb YBEPEHHbI-
MU.

MeTannuyeckue KOHTeNHepbI

* MeTannuyeckme KOHTEHEPbI OTpaxarT
MUWKPOBOIHbI BAanu oT nuwn. MNoatomy
He 1CMOomnb3ynTe nX.

HeKOTOpre KYXOHHbl€ NpUHagnex-
HOCTU C BbICOKMM coaepXaHnem

»Kenesa 1 cBMHLUA He noaxoaaT Ans
MCMONb30BaHMs B MUKPOBOJTHOBbIX
neyax. Yéeautecnb, 4To BaLLmM
KOHTelHepbl 6e3onacHbl Ans Uc-
NMonb30BaHNs B MUKPOBOJTHOBOM
neyu.
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Emkoctb gns npuro- | MukpoBonHoBas Huzkun rpuns BepxHuit n HWXkHUK | KoMBUHMpOBaHHbIE
TOBMEHUS NULLK neyb HarpeB pexvmbl
TepmocCTolKOe CTekK-

a a a a
o A a A a
Tennonepepatouiee Het Het Het Het
CTekno
TepmocTolikas kepa-

a a a a
MuKa A A A A
lMnacTukoBas nnacTu-
Ha, KoTopasi MoXeT

i Het Het Het

Mcnonb3oBaThCs B Ha e e e
MWKPOBOJTHOBOW MNeyn
KyxoHHas 6ymara Oa Het Het Het
MeTannuyeckuin npo- « .

a a a a
TUBEHb A A A A
MeTannuyeckuin Her Oa Na Het
rpunb
KoHTelnHep 13 anto-
MuHueBon donbrim n  |Het Oa Oa Het
donbrn

* Micnonb3yiiTe TONbKO MeTannmyecknii NPOTUBEHb, MOCTABMSEMbIN C AyXOBKOW.

Pa3melueHune nuwm

+ Y Bac 6yaeT onTMManbHbIN pesynbTar,
ecnv Bbl paBHOMEPHO pacnpegenvTe nu-
Ly B KOHTEWHepe. ATOT METOA MOXeET
ObITb NPYMEHeH MHOrMMK cnocobamu ¢
YyOOBNETBOPUTENBHBIMU pe3ynbTatamu.

* Bbl MOXeTe rotoBuTh GonbLLOE Konm4ye-
CTBO MOXOXWX NPOAYKTOB (Hanpumep,
kapTodenb) BMecTe. OHM ByayT roto-
BUTbCS Nyullie, eCny Bbl NOMECTUTE UX
paBHOMEPHbLIMU Kpyramu B QyXOBKe.
ByabTe oCcTOPOXHbI, YTOOLI HE NepeKpbl-
BaTb AeTanu.

* [Mpu npurotoBneHuny 6noa pasnMyHoOn
hopMbI 1 TOMLWMHBI NOMeLLanTe bonee
TOICTbIE YaCTN B CepeanHy NoTka, Tak
Kak MUKPOBOIHbI ByayT okasbiBaTh 60-
nee CUNbHOE BMMSHNE Ha BHELLHWE Cron
3TUX NpoAyKToB. [NoaToMy oHu ByayT ro-
TOBUTbLCS ObICTpee.

* lMomewawite pbIby 1 opyrve HepoBHble
NpoAYyKTbl C XBOCTOM Ha Kpan noTka.

* Bbl MOXeTe cknagbiBaTb TOHKO HapesaH-
Hble KyCKu Msica noBepx Apyr gpyra. bo-
nee TONCTble NpeAMeTbl, Takne Kak co-
CMCKM 1 KYCKM Msica, AOSKHbI OblTb pas-
MeLLeHbl 60K 0 DOK.

* HarpeBaiite OynboH 1 COyCbl B OTAENMb-
HOW Tapenke. Y3kue n rnybokune Tapenku
nyyiie noaxodsiT B 3TOM cryyae, 4em

Lwmpokne n Hernybokue. Mpu HarpeBaHnn

BynboHa, coyca unm cyna eMKOCTM OOSK-
Hbl ObITb 3anonHeHbl He bonee YeM Ha
ABe TpeTu.

» Ecnu Bbl rotoBuTte pbiby LienmMkom, npo-
TKHUTE B HEW OTBEPCTMSA, YTOObI KOXa He
nonHyna.

* [Npwn ncnonb3oBaHUM CTPENY-MNEHKN,
MeLUKOB Ui Bymarn Ans BblNeYvku npo-
TKHUTE OTBEPCTMSA UK OCTaBbTe OTBEP-
CTue, 4Tobbl Map Mor BbINTY.

* ManeHbkne Kycoukn nuwm 6yayT roto-
BUTLCS BbiCTpee, Yem Bornbluve, paBHble
KyCOYKM ByayT roToBUTLCS BbICTPEE, Yem
HepoBHble. [INs JOCTMKEHNSA HanMmyyLLInX
pe3ynbTaToB paspexbTe NULLY Ha Nop-
LM OAMHaKOBOrO pa3mepa.

BbicoTa nuwimn

* OyeHb rycTble NPOAYKThI (Kak npasuio,
apkoe) 6yayT roToBUTLCS ObICTPEE CHU-
3y. OTO O3Ha4aeT, YTO BaM, BOZMOXHO,
npuaeTcst NTOBEPHYTb MX HECKOSBbKO pas.

* ToncTble unu NIoTHbIE YacTh MOryT
ObITb NOMeLLEeHbI B 6onee BbICOKOE MNo-
NOXeHWe, Tak YTO MUKPOBOSTHbI MOTYT
TaKKe BMUSITb HA HUXKHIOK U CPEeaHIo0
YacTb.
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CoBeTbl N0 nNpUroToBJIeHUO

dakTopbl, BNusilowmMe Ha Bpems Bo3gein-

CTBUS MMKKPOBOIJIH:
* Bpemsi paboTbl MMKPOBOHOBOV Neyu 3a-
BUCUT OT HECKOmbKMX chakTopoB.. Tenno
WHIpeaneHTOB, UCMONb3yeMblX B peLen-

Te, MOXET 3Ha4YMTENbHO NOBMUATbL Ha
Bpemsi npurotoBneHus. Noatomy TopT,
NPUroTOBIEHHbIN U3 NeAsiHOro Macna,
MoJIoKa 1 s, ByaeT neybcs Aornblue,
YeM TOpPT, MPUFOTOBMEHHbIN U3 UHIPEAN-
€HTOB KOMHATHOWN TeMnepaTypsbl.

» OcobeHHO HekoTopble peuenTbl xneba,
TOpTa U CIIMBOYHLIX COYCOB: PEKOMEHIY-
eTcs yoanuTb UX U3 AyXOBKK, Npexae
YeM OHM MOSTHOCTbO NPUIroTOBMEHbI. Ta-
Kve 6rofa XxpaHsaTces 3aKpbITbiMK 3a npe-
Aenamu OyXOBKM, YTO NO3BONUT efe u
JAanblle roToBUTbCS, KOraa TENo Npoxo-
OWT OT BHELUHEW ee YacTu K BHYTPEHHEN.

« Ecnu Bbl AepxkuTe NpoayKTbl B AyXOBKe
[0 Tex nop, noka oHW He ByayT NofHo-
CTbHO MPUrOTOBIIEHBI, CYLLEECTBYET PUCK
CXXUraHusi BHelLHero cnosi. Bl co Bpeme-
HEeM HarloBYMTECH y3HaBaTb O TOM, Kakue
O6ntoaa JOoMmKHbl ObITb OCTaBMNEHbl rOTO-
BUTBCS U KaKMe Hy>XHO [ocTaTb U ocTa-
BUTb Ha HEKOTOPOE BpPEMS.

» He octaBnsaiTe 6okoBble YacTu BO Bpe-
MsS NpUroToBneHunsi. CBeT MUKPOBOITHO-
BOW MeYn aBTOMaTUYECKM BKITHOYNTCH BO
Bpemsi paboTbl, U Bbl YBUAWUTE COCTOSIHUE
NMPUrOTOBIEHHbIX KYCKOB.

PasmopaxuBaHue:

* Bpems pasmopaxvBaHus MOXeT Bapbu-
poBaTbCs B 3aBUCUMOCTU OT pa3mepa
ynakoBku. Herny6okve npsaMoyronbHble
yMNakoBKU pa3mopaxuBatoTcs bbicTpee,
4yeM rny6okne KOHTENHEpDI.

» PasmecTnTe 0TAENbHO KYCKU, KOTOPbIE
HauYMHaoT NNaBUTLCS. Tak OHW Nerye
pacnnaBaTcs.

* Mo mepe TOro Kak KONM4YecTBO NPUroTOB-
NEHHON MULLM YBENUYMBAETCS, BPEMS,
HeobXxoamMMoe Anst aToro, Toxe dynet
yBenuuneaTtbcs. B aBa pasa 6onblue
efpbl - NpUMepHO B AiBa pa3a bonbLue
BpemeHun. Ecnv Ha npurotoBneHune
KapTodens yxoauT YeTblpe MUHYTbI, TO
Ha NpUroToBneHve AByX kapTodenen yn-
AeT OKOomMno ceMu MuHyT. Kakoe Gbl konu-

YeCTBO NULLN Bbl HE NMOMNOXUIN BHYTPb
neyu, KONM4ecTBO CO34aHHOWN MUKPOBOI-
HOBOW 3HEPIrUN OCTaHETCS NMPEXHUM. To
ecTb, YeM Gonblue eapl Bbl KNageTe B
Hee, TeM [osblue oHa 6yaeT roToBUTLCS.

CopepkaHue XXUOKocTu

* NMockonbKy MUKPOBOMHOBbLIE NeYn YyB-
CTBUTESbHbI K XKMAKOCTSIM, coepXKaHue
KUAKOCTU BNMSIET Ha BPEMsI MPUroToBIie-
Hus. Epa ¢ HaTypanbHbIMKU XUOKAMUN UH-
rpeaveHTamu (Hanpumep, oBoLLM, pbiba
1 nTuua) OyaeT roToBUTLCst GbicTpee n
nerye. PexomeHayeTtcs nobaBnsaTe Bogy
npuv NPUroTOBIEHNMN CyXUX NMPOOYKTOB,
Takux kak puc 1 6o6oBble.

« CrnegyeTt OTMETUTb, YTO MUKPOBOJIHOBAs
neyb ygansieT Bnary, noatomy nepes
NPUroTOBMNEHNEM CyXMX NPOOYKTOB, Ta-
KMX Kak onpeferneHHble OBOLLM, Bbl
OOMKHbI 3aMO4YUTb UX B HEGOIbBLLIOM KO-
NYeCTBE BOAbI UM 0OEpHYTb KX Tak,
4YTOObI OHY COXpaHSANY CBOK BRary.

* MNpw npuroToBneHNM NPoayKToB, coaep-
Xallmx oveHb marno Boabl (Hanpumep,
pasmMopaxuBaHue xneba, nonkopHa) nc-
napeHve NpouCXoAuT o4eHb GbicTpo. B
3TOM crnyvae nevb paboTaeT Tak, kak
6yaTO OHa nycTa, U efa MOXeT Noaro-
peTb. B aTOM crnyyae neyb 1 KOHTEHEpP

MOryT GbITb NoBpexaeHbl. MoaTomy ycTa-

HOBUTE TOJIbKO HeO6XO,El,I/IMOG Bpems
npuroToBneHna n BHUMaTesnbHO cnegute
3a Neyblo BO BPEMS npouecca NpuroToB-
neHud.

Map

* Brnaras nuue nHorga MoXet NpuBecTu K
0o6pas3oBaHuWIo Napa BHYTPW Neyn Bo Bpe-
MsA ee paboTbl. OTO HOpMarbHoe siBne-
Hue.

Caxap

« CrepyiTte pekoMeHAaumsiM B KHUre pe-
LLenToB MUKPOBOSTHOBOW NMeyun Npu nNpuro-
TOBMEHWUM B0 C OYEHb BbICOKMM CO-
JepXaHUeM caxapa, Takux Kak nyauHrm u
nuporu. Ecnu Bbl NpeBbICUTE PpEKOMEH-
[OBaHHOE BpeMsi NPUroTOBMEHNSs!, 3TO
MOXXET MPUBECTM K CrOPaHUIO U NoBpe-
KOEHWI0 Neyn.
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MnoTHoOCTbL NUWM

Jlerkne, nopucTble NPoAyKThI, Takne Kak
xneb n TopT, ByayT roToBUTLCS GbICTPEE,
YeMm Gonee Tspkenble, NNOTHbIE NPOAYK-
Thl, TAKWE KaK Xapkoe u pary. byabTe
OCTOPOXHbI MPW HarpeBe NOPUCTbIX MPO-
AyKkTOB 6€3 TBEepAbIX, CyXUX NOBEPXHO-
CTEeN B MUKPOBOJTHOBOW Meyu.

CopepxaHue KOCTeN U XKUPOB

KocTu nanyyatoT Tenno v up rotoBuTcs
GbicTpee, YeM Msico. Mpu NPUroToBEHUN
KYCKOB Msica, KOTopble coaepaT KOCTU U1
XUp, y6eamuTech, YTO OHW PaBHOMEPHO
pacrnpeferneHbl U He NepeBapeHbI.

LiseT 6nroaa

Msico nnu nTuua, KoTopble rOTOBUMUCH B
TeyeHve nNaTHaguaT MUHYT Unu
pornblue, byayT HEMHOro TeMHeTb € cob-
CTBEHHbIM XMPOM. YTO6bI MPUrOTOBNTL
efy ObICTPO C anneTUTHBIM U NoaXKapeH-
HbIM BUAOM, Bbl MOXETE MOKPbITL €€ COo-
ycom 6apbekto Unmn CoeBbIM COYCOM.
Ecnu Bbl ucnonb3yete HebonbLUoe Konu-
4YeCTBO 3TOr0 coyca, 3TO HE NOBMUSAET Ha
BKYC CamMOW MULLN.

CHMXXeHUe BHYTPEeHHero AaBrieHus nu-
M

BonbLINHCTBO NPOAYKTOB NMOKPbITHI KO-
xen. Korga oHv roToBSTCH, BHYTPU HUX
noBbILLIAETCS AaBneHne, N 3TO MOXeT
NPUBECTU K NX B3pbIBY. YTOOBI NpenoT-
BPaTUTb 3TO, KOXY HEOOGXOAMMO NPOKO-
NOTb BUMKOWN WM HOXOM. OTOT npoLecc
cregyeT NPUMEHSTb K kKapTodento, Kypu-
HOWM NeYeHn, MUANSIM, SUYHBIM XenTKaMm,
konbacam 1 onpegeneHHbIM BUAam
(PPYKTOB 1 OBOLLIEN.

MoBopoT U NepemeLlLMBaHUE KyCKOB BO
BpeMs NPUroToBfeHuUs

[MepemelumBaHmne BaXxxHO NpW NPUrOTOB-
NEHUN NULLKX C NMOMOLLIbIO MUKPOBOJTHO-
BOW neyn. MNpy 06bIMHOM NPUTOTOBNEHUN
MWLM ee nepemMeLLnBaroT Tak, YTobbl OHa
He cMuHanack Bmecrte. [Npu npuroTosne-
HWW NULLY B MUKPOBOJSTHOBOW Neyu, ¢
APYrow CTOPOHbI, NPOAYKTbI NepemeLLn-
BaloTCs, YTOObI rapaHTMpOBaTh, YTO Ten-
1O pacnpocTpaHsieTcs paBHOMepHo. No-

CKOINbKY BHELLHWUIA cnon ByaeT Harpe-
BaTbCs ObiCTpee, YeM BHYTPEHHUIA, BCE-
roa nepemMeLLnBanTe CHapy»Xu.

» Bornbluve AnvHHbIE KYCOYKN, Takne Kak
Xapkoe 1 Lernasa ntuua, Heobxoaumo
nepeBopaynBaTh, YTOObLI 0becneunTb
paBHOMEPHOE MPUrOTOBIIEHUE NULLN
CBEpPXY M CHK3Y. Takum obpasom, Takke
MOXeT noTpeboBaTbCsA NEpeBEpPHYTL Ha-
pe3aHHOE MSICO U KypuLly.

* [NoBOPOT M NepemeLLnBaHNE KYCOYKOB BO
BpEeMSsl NPUroTOBMNEHNSI BAXHO, YTOObI
OHW FrOTOBUINCb PABHOMEPHO Ha NpPoTS-
XEHWUW BCEro BPEMEHN.

PasnuyHoe BpeMsi NpUroToBneHus

» V3HavanbHO Bcerga crapantech cobnto-
AaTb MUHVMMarbHOE BPEMS MPUroToBIe-
HWS MWLM U KOHTPONMPOBaTb, FOTOBO
6niogo unm Het. Bpemsa npurotoBnexus,
ykaszaHHOe B JaHHOM PYKOBO/CTBE, SB-
nseTcs NpubnuanTenbHbIM. Bpemsi npu-
roTOBMEHNS1 MOXET BapbMpoOBaTbCS B 3a-
BMCUMOCTYM OT pa3mepa 1 Tmna nuLm n
KOHTenHepa.

Bpemsa oxupaHusa

» OcTaBbTe efly Ha HEKOTOpOe BPeMS BHY-
TpW OO TOro, Kak BbiTaluTe ee 13 neyu.
Mpv pasmopaxunsaHum, NPUroTOBIIEHNM
NMLLM 1 NOBTOPHOM HarpeBe, OCTaBNss
KyCOYKM Ha HEKOTOPOE BpeMs, Bbl Bcerga
nonyynTe nyyiuve pesynbTatbl. ATO CBSA-
3aHO C TeM, YTO Tenso pacnpeaensieTcs
paBHOMEPHO.

» B mukposonHoBol neun ega 6yget npo-
JormkaTb roTOBUTbCS Aaxe nocrne Bbl-
KntoveHusi. Bpemsa oxupganus ysenuyu-
BaeT TemnepaTypy nuwm ot 3°C go 8°C.
OTOT NpoLecc oCcyLLEeCTBMAAETCA HE MU-
KPOBOITHOBOW MeYybto, a TENSIOM B NULLE.
Bpems oxuaaHus 3aBucuT oT TMna nu-
wu. NHorga ato Bpemst MOXeT ObITh Ta-
KMM K€ KOPOTKMUM, KaK Bpemsi Ans usene-
YeHUs NULLM 13 NeYn 1 NOMELLEHNSA ee
Ha cTon. /nu aTo MOoXeT 3aHsTb 40 Je-
CSTW MUHYT B CIy4ae KPYMHbIX KyCKOB.

* MNpexae Yem roToBUTb MU pa3mopaxu-
BaTb MWLy, U3BMNEKNTE €€ N3 NNacTUKo-
BOW yNakoBKW. B HEKOTOPbLIX UCKMHOYM-
TeNbHbIX Cry4asx Bam MoxeT notpebo-
BaTbCS MOKPbITb NULLY cneLmansHOM
HEWNNOHOBOWN CTPENY-NINEHKON.
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* OcobeHHO pekoMeHayeTCst HEKOTOpble
6nroaa, Takue Kak Msico, Kypuua, xneo,
NMUPOXHbIE U CIIMBOYHEIN COYC, U3BIe-
KaTb U3 Ne4n, npexae Yem oHun ByayT
MOMHOCTbLIO NPUrOTOBMEHbI, Y OCTaBNSATb
MX [0 MOMHOW rOTOBHOCTW.

6.2 O6wme npegynpexaeHus o Bbl-
ne4yke B AyXOBKe

[Mpu OTKPbITUK ABEpPLbI AYXOBKU BO Bpe-
MS1 MK MOCTE BbINEYKM MOXET MOABUTb-
cs ropsumii nap. Map MoxeT obxeyb py-
Ky, nmuo w/unu rmasa. OTkpbIBas ABepLy
OYXOBKM, CTapanTechb AepxaTbCs no-
Aanblue.

MHTeHCcuBHbBIN Nap, 06pasyroLmincs Bo
BPEMSI BbINEYkn, MOXET 06pa3oBbIBaThb
KOHOEHCMPOBaHHbIE Kanmnu BoAbl BHYTPY
N CHapyXu Nneyn, a Takke Ha BEPXHUX Ya-
cTax mebenu n3-3a pasHuubl Temnepa-
Typ. OTO HOpMarnbHoe 1 huanyeckoe sB-
neHve.

3HaueHusa TemnepaTypbl U BpEMEHN npu-
rOTOBIIEHWS!, YKa3aHHbIE A5 NPOAYKTOB,
MOTYT BapbMpoOBaTbCH B 3aBUCMMOCTU OT
peuenTa v KonvyecTtsa eabl. o aTon
NPUYMHE 3TN 3HAYEHWS NPUBELEHbI B
AvanasoHax.

[Mepen npoueccom roToBku, Bceraa us-
BrnekanTe Hencnosnb3yemMble akceccyapbl
13 ayxoBku. MNpuHaanexHocTun, octar-
LmMecs B AyXOBKe, CNocobHbl MoMeLlaTb
NPUroTOBMEHUIO BaLLMX OMo4 npu npa-
BWITbHbIX 3HAYEHUSX.

[ns npoayKToB, KOTOpbIE Bbl OyaeTe ro-
TOBUWTb MO CBOEMY COBCTBEHHOMY pe-
LenTy, Bbl MOXETE CCbINaTbCs Ha aHarno-
TMYHbIE NPOAYKTHI, yKa3aHHbIE B Tabnu-
Lax NpuUroToBneHns.

Vcnonb3oBaHme npunaraembix akceccya-
POB NMOMOXET YNyYLUUTb KyNMHapHbIE Xa-
pakTepucTukun. Beceroa cobnogarnTe
npegynpexaeHus n nHdopmaumio,
npenocTaBneHHyo Npou3BoaMTeneM ans
BHELLHEeN Nocyabl, KOTOpPYto Bbl byaeTe
MCrnonb3oBaThb.

PaspexbTe xumpoHenpoHuLuaemyto Gyma-
ry, KOTOpyto Bbl byaeTe ncnonb3oBaTb BO
BPEMsI FTOTOBKM, 4O pa3MepoB, NOAXOAS-
LLMX AN KOHTENHepa, B KOTOPOM Bbl Oy-
Aete rotoBuTb. KnpoHenpoHvLaemas

6ymara, KoTopasi BbIXOAUT 3a kpasi dhop-
Mbl, MOXET NPUBOAUTDL K OXXOram u
BMUATb Ha KAYECTBO BaLLEN BbINEYKU.
Monb3ynteck XMpoHenpoHuuaemomn by-
Marow, KOTOpyo Bbl ByaeTe ncnomnb3o-
BaTb B yka3aHHOM TeMnepaTypHOM
AnanasoHe.

+ [1ns JOCTUXEHUS NMy4LUUX pe3ynbTaToB
BbINEYKM NOMOXUTE efly Ha pekoMeHaye-
MblIli YPOBEHb PACMoNOXEHWsI MPOTUBHS.
He meHsifiTe nonoxeHue nosku BO BpeMsi
BbINEYKM.

6.2.1 Bbineyka v 6nroga B AyXoBKe

O6wasn uHpopmauums

* Mbl pekoMeHayeM MCnonb30BaTh akcec-
Ccyapbl YCTPONCTBA 151 XOPOLLUEro Npuro-
ToBneHus nuwm. Ecnn Bbl cobnpaeTech
MCMOoMnb30BaTb BHELLHIOK Nocyay, npea-
noynTanTe TEMHYI0, HE NPUMMNAIOLLYIO U
TEPMOCTOWKYIO Nocyay.

» Ecnu pekomeHngyeTcsa npeasapuTenbHbIv
Harpes B Tabnuue NpuroToBneHus, He
3abyabTe NoCTaBUTb NPOAYKTbI B AyXOB-
Ky nocrne npeaBapuTenbHOro Harpesa.

» Ecnu Bbl cobupaeTtecb roToBUTb C UC-
Nnonb3oBaHNEM peLLeTKN NS rpunsi, no-
CTaBbTe NPOAYKTbI B LIEHTP PELUETKM, a
He BO3ne 3agHel CTEHKM.

» Bce maTepuansl, ucnonb3yemble npu
M3roTOBMNEHUN TECTa, OOIMKHbI ObITb CBE-
XUMW 1 KOMHATHOW TeMnepaTypbl.

» CraTyc NnpuroToBrneHns NpoayKToB MO-
)KeT BapbUpoBaTbCS B 3aBUCUMOCTU OT
KOMM4ecTBa MULLM U pa3Mepa nocyabl.

» MeTannuyeckue, kepamn4eckume 1 CTek-
NsiHHbIE (POPMbI YBENMUYMBAOT BPEMS
NPUrOTOBMEHUSA, @ HUXKHME NOBEPXHOCTU
KOHAUTEPCKUX N3LOENNIN He CTaHOBATCSA
PaBHOMEPHO KOPUYHEBBIMU.

» Ecnu Bbl ucnone3yete Oymary ans Bbl-
NeYkn, Ha HXKHEN NMOBEPXHOCTU ML
MOXHO HabnoaaTe HebonbLLoe 3apyMsi-
HMBaHuWe. B aToi cuTyaumm Bam, BO3MOX-
HO, NpuaeTcsa NPOANUTbL Nepuog Npuro-
TOBMEHMSA NPUMEPHO Ha 10 MUHYT.

» 3HayeHus, ykazaHHble B Tabnuuax npum-
rOTOBIIEHWS], ONPeAEeNieHbl B pe3ynbrarte
MCNbITAHUN, NPOBEAEHHbIX B HALUMX Na-
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6opaTtopusx. MNMogxopsawme ons Bac 3Ha-
YEHUs1 MOTYT OTNNYATLCS OT ATUX 3HAYe-
HUN.

» [NonoxuTe eay Ha NOAXOOALLMI YPOBEHb,

pekoMeHOO0BaHHbIN B Tabnuvue ansa npu-
roToBneHns nuwmn. CUmTanTe HUKHUI
YPOBEHb QYXOBK/ B Ka4eCTBe ypOBHSA 1.

CoBeTbl MO BbINE4YKe TOPTOB (MUPOroB)

» Ecnu nupor (TopT) CnuwKoM Cyxon, yBe-
nnybTe TemnepaTypy Ha 10 ° C n cokpa-
TUTE BPeMS BblMEKaHWS.

» Ecnu nupor (TopT) BNaxHbIi, NCNOMb3yi-
Te HebonbLLOE KONMMYECTBO XUAKOCTH
unu ymeHbLunte Temnepatypy Ha 10 ° C.

» Ecnu Bepx TopTa (nupora) croper, nono-
XWTE €ero Ha HWXKHUIN YyPOBEHb, MOHN3bTE
Temnepartypy 1 yBenuybTe BPEMS Bbl-
NeYKu.

* Ecnun BHYTPEHHAA YacCTb TOpTa NPUroToB-

JleHa XOopoLlo, a BHeLWHAA YacCTb JNTUNKa4d,

VICI'IOHbSyVITe MeHbLUe XNUOKOCTU, MOHU3b-

Te TeMnepartypy n ysenmybte BpemMa
NpUroToBNEeHUA.

Ta6bnuua onsa BbINeYKn U 3aneKaHKn

CoBeTbl N0 BbINe4vke
* Ecnu Tecto cnuwikom cyxoe, yBenmybte

Temnepatypy Ha 10 ° C n cokpaTuTe Bpe-
Ms1 NpUroToBreHns. Hamounte TectoBble
NEHTbl COYCOM, COCTOSILLMM U3 CMECU MO-
noka, macrna, auu 1 norypra.

Ecnu TecTo rotoBuTCA MeaneHHo, yoe-
OVTECH, YTO TOSLLMHA TECTa, KOTOPYIO Bbl
NPUroTOBUIU, HE BbIXOAUT 3@ Npeaerbl
NPOTMBHS.

Ecnu TecTto 06xapeHo Ha NOBEPXHOCTH,
HO [IHO He nporneYeHo, ybeamTech, 4To
KONMMYeCTBO coyca, KoTopoe Bbl OyaeTe
MCnonb3oBaTh A8 TecTa, He CIULLIKOM
MHOro Ha AHe TecTa. [Ins paBHOMEpPHOro
NnoApyMsiHMBaHUsi NonpobyiTe paBHO-
MEPHO pacnpenennTb Coyc Mexay nu-
cTamu TecTta U BbINEYKON.

Bbinekarte TeCTo B NOMOXEHUN N TEMME-
paTtype, COOTBETCTBYOLUMNX Tabnue npu-
rotoBneHus. Ecnv HWxHsIsi NOBEPXHOCTb
6ntoga Bce elle HeJOCTaTOYHO KOPUYHE-
BOrO LiBETa, MOMECTUTE TECTO Ha HKHUN
YPOBEeHb ANs NocreayoLLero npuroTos-
neHus.

Muwa Akceccyap pna |Pabouas dyHk- |YpoBeHb Temnepatypa Bpewms Bbineka-
MCNonb30BaHUA |LuA Hanpasnswwmx |(°C) HUA (MUH)
(npubn.)
TopT Ha nogHoce |CTAHAAPTHBIA | BEpXHMA v k- |, 180 20 ... 30
npoTMBeHb HUI Harpes
He6onblune Bbl- CTaH/:J.apTHt:M BGE)XHI/II/I U HUXK- 2 150 25 35
neykmn npoTMBeHb HUI Harpes
HeGonbuume Bbi- |CTaHAAPTHIA |y ooy in 1 150 ... 160 35... 50
neyku NpoTUBEHb
Kpyrnasi dpopma
ANA BbINE4km, BepxHuit n HUX-
Buckeut anameTpom 26 cm P 2 160 30...40
HUI Harpes
C 3aKMMOM Ha pe-
LeTke **
Kpyrnasi dbopma
LNS BbINEYKM,
Buckesut avameTpom 26 cm | KoHBekuusi 1 160 35...45
C 3aKMMOM Ha pe-
LeTke **
MeueHbe Konpurepokwid | Bepxuit n Hnk- |, 170 25 .35
npoTMBeHb HUI Harpes
MedeHbe Koraurepcruit 1y porums 1 170 30...40
npoTMBeHb
Bbineuka Cranpapthbid | BepxHuii v vink- |, 180 35...45
npoTMBeHb HUI Harpes
CroBHas Gynouka | CTAHABPTHBIA | BEpXHMA v Hink- |, 200 20 ... 30
npoTMBeHb HUI Harpes
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Muwa Akceccyap ana |Pa6bouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-
ncnonb3oBaHUA |LusA HanpaBnswowmx |((°C) HUA (MUH)
(npu6n.)
CTraHgapTHbIV
CpobHas 6ynoyka NpOTUBGHS * KoHBekuus 1 180 20 ... 30
o CraHaapTHbIN BepxHuit n Hx-
LlenbHbin xneb NpOTUBEHS * HMiA Harpes 2 200 30...40
o CraHaapTHbIN
LlenbHbin xneb NpOTUBEHS * KoHBekums 1 200 30...40
CreknsHHbIN/ Me-
Tannuyeckun nps- BepxHHii 1 Hik-
INazaHbs MOYTOnbHbIN ° 1vmm 2 200 30...40
9 HWiA HarpeB
KOHTENHep Ha pe-
weTke **
Kpyrnasi yepHas
MeTannmyeckas BepXHUii 1 Hk-
ABnoyHbIN Nupor  (dopma, AnameT- v 2 180 50 ... 60
HWiA HarpeB
pom 20 cMm Ha pe-
LeTke **
Briogo CranpaptHuil | BepxHuii v nink- |, 200 ... 220 10 ... 20
npoTUBEHb HWiA HarpeB
CTraHgapTHbIV
Bniogo NpOTUBGHS * DyHKUMA MuuLbl (2 200 ... 220 10 ... 15

I'Ipe,qaapMTeanbn?l Harpes pekoMeHAyeTCA UCnonb30oBaTh ANA BCeX 6niog.

*A1n akceccyapbl MOTyT He ObITb BKIOYEHbI B BaLLe yCTpOIZCTBO.

**9Tn aKkceccyapbl He BKIOYEHb! B Balle YCTPOWCTBO. 3T0 KOMMeEpYeckn AOCTYNHble akceccyapbl.

Tabnuvua npuroToBneHus ¢ yHKLMUen
ynpaBrneHus “OKo BEHTUNATOP C Harpe-
BOM”

* He n3meHsaANTe HACTPONKy TemnepaTypbl
rnocne Havarna npuroToBIEHUS B peXNME
“OKO BEHTUMATOP C HarpesoMm”.

* He oTkpbiBaviTe ABepLy AyXOBKU BO Bpe-
MS MPUrOTOBMEHUS B pexXnmMe “OKO BEH-
TMRATOp ¢ HarpeBoMm”. Ecnn aBepb He by-

AeT OTKPbIBATbCS, TO BHYTPEHHSA TeMne-
paTypa onTMMMU3NpyeTCs A SKOHOMUK
3Hepruu, 1 aTa TemnepaTypa MOXeT OT-
nM4aTbCst OT MOKa3aHHOW Ha AKpaHe.

* He BbINONHANTE NpegBapuTeNnbHbIN
nogorpes B paboyem pexvme “OKo BEH-
TUNATOP C HarpeBoMm”.

Muwa Axkceccyap ans uc- |YposeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb30BaHusA NALWMX (MuH) (npu6n.)
HebonbLuve Bbineykn CTaHeapTHbm npoti- |5 160 30...40
BeHb
MeueHbe CTaHAapTHeIf NPOTH- | 180 30...40
BEHb
Bbineuka CTanAapTHeIf NPoTH- | 200 45 ... 55
BEHb
CpobHas 6ynoyka g;::eapmbm npoti- |5 200 35...45

* OTu akceccyapbl MOTYT He ObiTb BKIIOYEHbI B Balle YCTPOMCTBO.
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6.2.2 Msico, Pui6a u MNTtuua

KnioyeBble MOMEHTbLI MPUrOTOBNEHUSA C

rpunem

* lNepen Tem, kak rOTOBUTb KypuLy, MHAE-
Ky 1 Liefble KyCckun Msica, YTobbl MOBLICUTb
3 PEKTVBHOCTL NPUrOTOBMEHUS, MPK-
npaBbTe NIMMOHHBIM COKOM W NepLeM.

* puroToBneHve Msca Ha KOCTOYKe 3aHu-
maeT oT 15 go 30 MuHyT 6onblue, Yem
Xapka cune.

» PaccuutbiBanTe oT 4 0o 5 MUHYT Bpeme-
HW NPUrOTOBMEHNS Ha CAHTUMETP TOr-
LMHBI MSACa.

« TNocne Toro kak Bpemsi MPUroTOBNEHMS
UCTEKIO, AEPXKNTE MSCO B LyXOBKE B
TeyeHue npubnuantensHo 10 MUHyT. Cok m
Msica nydlle pacnpefensiercsi no xape-
HOMY MSICY U HE BbIXOOWT NpY Hape3aHuu
msica.

* PbIby cnegyet pa3melyatb Ha nonke
CPEQHETO WIN HU3KOTO YPOBHS B TEPMO-
CTOWKOW Taperke.

« MNpurotoBbTE peKoMeHZoBaHHble Groaa
Ha cTone A FOTOBKM C MOMOLLbIO O4HO-
ro NpPOTUBHS.

Ta6nuua Ans NpUroToBneHnUs Msca, pbibbl U NTULbI

Muwa Akceccyap pna |Pa6ouas dyHk-
ncnonb3oBaHUsA |uus

YpoBeHb Temnepatypa Bpems Bbineka-
Hanpasnswwmx |(°C) HUSA (MUH)
(npubn.)

Creifk (uenk- CTaHaapTHbIi

15 muHyT 250/

NpOTUBEHb Ha
HWXHWI YPOBEHb.

HbI) / Xapkoe (1 . PyHkuma "3D" 1 makc., nocne 180 (60 ... 80
NpoTUBEHb
Kr) ... 190
BapaHbsa Hoxka CTaH,CI,apTHI:IVI ®yHKuns "3D" 1 170 85 .. 110
(1,5-2 kr) NpoOTMBEHb
Pewertka *
JKapeHas kypuua |Momectute oguH wapn 15 mMuHyT 250/
(1,8-2 kr) NpOTUBEHD Ha Gykuns 3D ! makc., nocne 190 70...90
HWXHWI YPOBEHb.
o 25 muHyT 250/
Whpeiika (5,5 kr) |CTHRAPTHBIA |0 L iws 3D |1 makc., nocrie 180 |150 ... 210
npoTUBEHb 100
Pelwertka *
Pbiba Momectnte oanH ®yHkuma "3D" 1 200 20...30

I'Ipe,qaapMTeanbn?l Harpes pekoMeHAyeTCa UCnosfib3oBaTh ANA BCeX 6niog.

*A1n aKkceccyapbl MOTyT He ObITb BKIOYEHbI B BalLe yCTpOIZCTBO.

**3T1 akceccyapbl He BKIOYEHb! B BALLE YCTPONCTBO. OTO KOMMEPYECKM JOCTYMHble akceccyapsbl.

6.2.3 Npunb

KpacHoe msico, pbiba 1 MAco NTuupbl Ha

rpune ObICTPO CTAaHOBSATCS KOPUYHEBBIM,

NUMEIT KpacKBYO KOPOYKY U He Nnepecbixa-

toT. OcobeHHO NoaxoasT Ans rpuns cdune,

LIaLnbIK, Konbachl, a Takke COYHblEe OBO-

WK (nomMuaopsbl, NyK U T. 4.).

O6wue npeagynpexneHus

* lMuwa, He NpurogHas ons rpuns, Hecet
0MacHOCTb BO3HMKHOBEHMS noxapa. [o-
TOBbTE Ha rpusie TonbKo eay, NoaxXoas-
LLLYIO ANt UHTEHCUBHOTO OFHS Ha rpure.
Kpome Toro, He pa3smelLante eqy CnuLu-

KOM [aneko B 3agHeun Yactu rpuns. 31o
camas ropsiyasi 30Ha, U XKMpHas nuwa
MOXET 3aropeTbCsi.

+ 3aKkpoWTe ABepLUy AYXOBKUA BO BpeMs
nNpuUroToBreHus Ha rpune. Hukorpa
BKNIOYanTe rpunb C OTKPbLITOW ABEp-
uen AyxoBku. Flopsaume noBepxHOCTU
MOryT BbI3BaTb oxoru!

KntoueBble MOMEHTLI MO NpuroToBne-

HUWIO Ha rpune

* MNpuroToBbTe NWLLY OAMHAKOBOW TOMNLLM-
Hbl Y1 BECOM, HacKOJbKO 3TO BO3MOXHO,
Ansa rpuns.
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* [lomectute KyCO4YKH1, NnpeaHa3Ha4YeHHbIe COBWHbTE NPOTUBEHb K HMXKHEN MOsiKe,

ONS TPUNSA, Ha peLleTky UK pelleTyaTbii YyTOGbI cOBpaTh Macro. MpoTueeHb Ay-
NpoTMBEHb, pacnpenenss ux TakuM o6- XOBKM, KOTOPbIN Bbl cOBMpaeTech
pa3oMm, YToObl He NpeBbILLaTh pa3Mepsl COBUHYTb, JOMKEH UMETb COOTBETCTBY!O-
HarpeBaTens. LMe pa3mMepbl Ans TOro, YTOGbl MOKPbITH
+ Bpems NpuroToBrieHus], ykasaHHoe B Ta- BCIO Nrowaapb rpuns. AToT NPOTUBEHb
6nvue, MOXeT BapbUpOBaTbCS B 3aBUCH- MOXET He MOCTaBNATbLCA BMECTE C Ba-
MOCTM OT TONLLMHbI KaPEHbBIX KYCOYKOB. LWu1M nsgenvem. Haneinte HeMHOro BoApbl
« CABUWHbTE peLleTKy Unu pelleTyaTbii B NPOTUBEHb AYXOBKW AMs NErkom
NPOTMBEHb [0 KelaeMoro ypoBHs B Ay- OYMCTKMU.

xoBke. Ecnu Bbl roToBUTE Ha peLleTke,
Ta6nuua rpuns

Muwa Axkceccyap ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHusa
nonb3oBaHusa NALWNX (MuH) (npubn.)

Pbiba PewweTka 2 250 20...25

Kypuua Kkycoukamu PeweTtka 2 250 25...35

Tedprenw (TenATuia) | o) oricg 2 250 20...30

- 12 konnM4yecTBo

BapaHbs oT6uBHas PeweTka 2 250 20...25

gf"”‘ -(yBukmma- b erka 2 250 25...30

3;6"“3”3" S TENATA | pelietka 2 250 25 .30

OBolHasn 3anekaHka |PelueTtka 2 220 20...30

Xneb «TocToBbIN» PewweTka 2 250 3..5

PekomeHayeTCs NpeiBapuTeNbHO pa3orpeBaTh B TeYeHUe 5 MUHYT Bce 6ntofa, NpUroToBMeHHbIE Ha rpune.

MepeBepHUTE Kycoykn N nocne 1/2 ot obLLero BpeMeHn NpUroToBIIEHNS Ha rpurne.

6.2.4 MpoAaykTbl ANA TeCTUPOBaHUS

 [poaykTbl, B 3TOM Tabnuvue Ans npuro-
TOBMEHUS NULLIX, BHOCATCHA B COOTBET-
cTBum co ctangaptom EN 60350-1, yto-
Obl 06nerynTb TECTMPOBAHME NPOAyKTa
05151 KOHTPOMbHbIX YYpeXaeHU.

Ta6bnuua npUroToBneHus TeCToBbIX 651104,

Muwa Akceccyap ana |Pa6ouas cyHk- |YpoBeHb Temnepatypa Bpems Bbineka-

ncnonb3oBaHUA |LusA HanpaBnsowmx |(°C) HUA (MUH)
(npu6n.)

Mecouroe neve- CrangapTHbIN BepxHuit n Hx-

Hbe (cnapgkoe ne- * ° 2 140 20...30
npoTUBEHb HWiA HarpeB

YeHbe)

MecouHoe neve- CTaHaapTHbLI

Hbe (cnagkoe ne- Aap * KoHBekuus 2 140 15..25
NpoTUBEHb

YeHbe)

He6onbLune BbI- CTaH,D,apTHI:IVI BeE)XHVIVI MHWK- | 150 25 35

neyku npoTUBEHb HWiA HarpeB

HeGonbume sei- CTaH'D'apTH':M KoHBekuus 1 150 ... 160 35...50

neyku NpoTUBEHb
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Muwa

Axkceccyap ans
ncnonb3oBaHus

Pa6ouas cyHk-
umns

YpoBeHb

Hanpasnawwux

Temnepatypa
(°C)

Bpems Bbineka-
HUA (MUH)
(npu6n.)

Bucksut

Kpyrnasi doopma
NSl BbINEYkM,
anameTpom 26 cm
C 3aXMMOM Ha pe-
LeTke **

BepxHuin 1 Hux-
HWI HarpeB

160

30 ... 40

Bucksut

Kpyrnasi popma
ONS BbINeYky,
anameTpom 26 cm
C 3aXMMOM Ha pe-
LeTke **

KoHBekums

160

35...45

A6GnoYHbI nupor

Kpyrnas yepHas
MeTannmyeckas
cdopma, agnameT-
pom 20 cm Ha pe-
LeTke **

BepxHui 1 Hux-
HWI HarpeB

180

50 ... 60

MpeaBapuTenbHbI HAarpeB PEKOMEHZYETCS UCMONb30BaTh AN BCeX Grof.

*3Tn akceccyapbl MOryT He ObITb BKIIOYEHbI B BalLe YCTPONCTBO.

91N aKceccyapbl He BKIOYeHbl B Balle yCTpOIZCTBO. 310 KOMMepY4eCKn JOCTYyNHble akceccyapbl.

Fpunb

Muwa Akceccyap Ans uc- |YpoBeHb Hanpas- Temnepatypa (°C) Bpems BbinekaHus
nonb3o0BaHusA NALWMX (MUH) (npubn.)

Tedprenw (TenATMHa) | po) oricq 2 250 20...30

- 12 konM4ecTBo

Xneb «TocToBbIN» PelweTka 2 250 3..5

[MepeBepHUTE KycOYkM NUM nocne 1/2 oT obLuero BpeMeHn NpUroToBIIEHNS Ha rpune.

PekomeHayeTCs npeiBapuTeNbHO pa3orpeBaTh B TeYeHNe 5 MUHYT Bce 6ntofa, NpUroToBreHHbIe Ha rpune.

6.2.5 MukpoBonHOBas neyvb

* «Cumon 0 ypoBHsi» - non gyxosku. He
ncnonb3ymnTe ero, KpOMe Kak Anst MUKpPO-

BOJTHOBOW Meyn.

. PeKOMEH,EI,yeTCFI npuroToBrieHne B Mu-

KPOBOIHOBOW neyn B «[MonoxeHuy nonku
0». [ins ncnonb3oBaHuWs, OTIINYHOTO OT
«MonoxeHus nonku 0», cMm. nHdopma-

LIMIO O MPUrOTOBMEHMMN MULLN.
» [peaBapuTenbHbIN HAarpeB AOMKEH Bbl-
NOMHATLCH B peXynMax paboTbl neyu.

Tanuua nPUroToBfIeHNA NUWLU B MUKPOBOJTHOBOM U KOM6MHVIp0BaHHOM pexunmMmax

Muwa Pa6ouasn Bec () YpoBeHb Akceccyap |Temnepaty- |MukpoBon- |Bpems Bbi-
cyHKUMA Hanpasnso- (AnA uc- pa (°C) HOBas MoLY- |NeKaHus
Lmx nonb3oBa- HocTb (BT) |(MuH)
HUA (npu6n.)
Mukposon- CranaapT-
KypuHeie ro- HoBas neds |4, HbIit npoT- | 210 600 25...30
neHu + TennoBeH- <
BEHb
TUNSTOp
MukpoBon-
Kypuua ue- |[HoBasi neyb Cranpapr- 15 MUHYT
1500 1 HbI NPOTK- 600 32...38
TINKOM + TennoseH- BeHb * 230/ nocne
TUNSTOP
MukpoBon-
3amoposeH- |HoBas nedb Crannapr-
450 1 HbI npoTn- | 230 200 10 ... 15
Has nuuua |+ PyHKums BeHb *
nmuLbl
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Muwa Pa6ouas Bec (1) YpoBeHb Akceccyap |Temnepaty- [MukpoBon- (Bpems Bbi-
dpyHKLMA Hanpasnsio- [AnAa uc- pa (°C) HOBas MOLY- | NeKaHusi
WX nonb3oBa- HOoCTb (BT) |(MMH)
HUA (npubn.)
MukpoBon-
OKOpOK MH-  |HOBas neyb CraHgapT-
nenku (msico |+ Beptenc  |1000 1 HbI npoTn- | 230 300 28 ...32
6e3 kocTel) |NonHbIM rpu- BeHb *
nem
OKOpPOK WH- HMoM;::i:ﬂ; CraHpapT-
nenkn (Msco + TennoseH- 1000 1 HbI npoTn- | 180 600 25...30
6e3 kocTen) BeHb *
TUNSTOP
Kpyrnbin
MukpoBori- NPY>XUHHBIV
Kaprodene |Hosasi newb |55, 1 vetpom 20 |180 600 25 .30
rpaTeH + TennoBex- METPOM
. CM Ha CTaH-
P [apTHOM
notke*
e
KMpDaIﬂan + TennoseH- 1800 1 HbI npoTtn- |230 / nocne 300 18 ...23
Y TMnsTOp BeHb * 170
MwukpoBon-
LiensHas pbi- HoBas neyb CraHpapT-
6a pbI-1, Beptenc |1000 1 HbI NpoTK- | 250 600 8..14
NOMHbIM rpu- BEHb *
nem
Manoyku QAOV':::?ZG; CranaapT-
pblOHbIe Na- + TennoReH- 600 1 HbI npoTn- 230 300 10 ... 15
HMPOBaHHbIE BEHb *
TUNsSTOp
dpukanens- zﬁo”;::ic;ﬂ; CranpaapT-
KB COYCe C | ror e 1500 1 HbI npoTn- 210 200 32...40
KkapTodenem BeHb *
TUNsSTOp
[oToBbIE K
noaadye G- : CraHgapT-
na (ropox ky- ’r\i/loM;ap:igﬂb 400 1 HbI NPOTK- |- 600 3..5
PVHBIN C MSI- BEHb *
com)
CraHgapT-
g:::)c;:"e y;;::igﬂb 400 1 HbI IpOTU- |- 600 3..5
BEHb *
Caexas ky- BopaTtHas
17 r macrno, |HoBas neyb h
3rconb) CTEKNAHHbIM
notke **
[oToBas K
KynuHapHon | Mukposor- 100 2 CreknsHHas | 800 4.7
obpaboTke  |HOBasi neyb Tapenka ** -
KyKypy3a

MpenBapuTenbHbI HAarpeEB PEKOMEHAYeTCs UCNonb3oBaThb Ans Bcex 6rioa.

*3TW akceccyapbl MOTYT He 6bITb BKIOYEHbI B BaLLE YCTPONCTBO.

**3Tn akceccyapbl He BKIMOYEHbI B BalLe YCTPONCTBO. OTO KOMMEPYECKN AOCTYMNHbIE akceccyapbl.
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MukpoBonHoBas neys + PaGoTa ¢ BeHTUNsAiTopoM - Tabnuua

Muwa Bec (r) YpoBeHb |Akceccyap |MukpoBon-|Bpemsa pasmo-|Bpems oxu- |Pekomengaums
HanpaB- |Ans ucnonb-|HoBasi paxuBaHus AaHus
NAKWMX |30BaHUA MOLWHOCTb |(MWH) (MUH.)
(BT1) (npu6bn.)
CraHgapT- MepeBepHuTe Ye-
250 1 HbIi MpoTn- {200 8...10 10 pes nonoBuHy
Llenoe kpac- BEHb * BpeEMeH
Hoe MACo CrangapT- MepeBepHuTe Ye-
500 1 HbI npoTn-  [200 12...16 10 pes NnonoBuHy
BeHb * BpEMEeHU
CrangapT-
100 1 HbIi npoTn- | 100 7.1 10 -
BEHb *
Cranpapt-
DdapLu 250 1 HbI npoTu-  [200 5...10 10 -
BEHb *
CrangapT- MepeBepHuTe Ye-
500 1 HbIi npoTn- {200 8...10 10 pes nonoBuHy
BEHb * BPEMEHU
. CranpapT- MepeBepHuTe ye-
ﬁ%‘;a 4e 14500 1 HbIi IpOTU- 200 25...30 10 pe3 NoMnoBuHY
BeHb * BpEMeHun
CraHpapT-
Kypuwast 154 1 MBI npoTU- | 300 6..10 10 ;
HOXKa N
BEHb
Cranpapt-
500 1 HbI npoTn-  [300 6...10 10 -
KypuHble ro- BEHb *
nexn CrangapT-
1000 1 HbIi MpoTn- {600 6...10 10 -
BEHb *
CraHpapT- MepeBepHuTte ye-
250 1 HbI npoTu-  [200 7..12 5 pes NonoBuHy
BeHb * BpEMeHU
Pbi6a
CraHgapT- MepeBepHuTe Ye-
500 1 HbIi MpoTn- {200 10... 15 5 pes nonoBuHy
BEHb * BpeEMeHU
CraHpapT-
Cocuckun 300 1 HbI npoTn-  [200 5...10 5 -
BEHb *

*31m akceccyapbl MOTyT He 6bITb BKIIOYEHbI B Balle YCTPONCTBO.

7 TexHu4eckoe 06cny>|<v|Ba|-w|e N YNCTKa

7.1 O6was nHcgpopmauus o6
oyuncTke

O6wue npeaynpexneHus

* MopoxauTte, Noka yCTPOWUCTBO OCTbIHET
[0 Hayana o4ncTku. Fopsyre nosepxHo-
CTV MOTYT BbI3BaTb 0XOru!

« He HaHocuTe moloLLMe cpeacTaa npsiMo

Ha ropsiyme NoBepPXHOCTU. ATO MOXET

NpuBECTU K NOABNEHUIO CTOVKMX MNSITEH.

* MNpoayKT AomkeH ObITb TLWATENBHO O4K-
LLIEH ¥ BbICYLLUEH MOCre KaXaoro ncnorsb-
30BaHus. Takum 06pasom, ocTaTkum NULLK
OOIMKHbI NErko O4MLLaThCS, U 3TU ocTaT-
KM He JOrKHbI nogropaTe, koraa npubop

CHOBa 6y,D,6T MCnonb3oBaTbes noaxe. Ta-

Knm 06pa30M npoaneBaeTcA CPOK CIlyX-

HuKatoLwme npobnemsl.
* He ncnonb3synte naposblie MotoLne
cpencTsa Anst YNCTKU.
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* HekoTopble MotoLME U YNCTALLME cpea-
CTBa MOTyT NoBpexXaaTb NOBEPXHOCTb.
Henoaxoaswymuy Ymctawmmn cpeacrea-
MU SIBMSIIOTCS: OTOENMBaTeNb, YMCTaLWme
cpefcTBa, CoAaepxallme aMMuak, KUCno-
TY UNK Xropugd, NapoBble YNCTSALNE
cpencTBa, YACTALLME CpeacTBa, cpea-
CTBa AN yAaneHus NATeH U pXXaB4YuHbI,
abpasunBHble YnCTsLLME cpeacTea (04m-
CTUTENWN AN CIIMBOK, YMCTALLME NMOPOLL-
KW, YmcTsLwme Kpembl, abpasvsbl U ckpyo-
Oepbl, NpoBoroka, rybku, ynctswme can-
deTkun, cogepxaLime rpsasb U ocTaTku
MOILLNX CPeacTB).

Mpu kaxxgon ounctke He TpebyeTtcs nc-
nonb3oBaHme crneunanbHbIX YUCTSLLMX
maTtepwuanoB. Heobxoammo ounwatb
npubop € NCNONb30BaHMEM MOHLLETO
cpefcTBa Ansi NocyAbl U TENMOW BOAbI C
NMOMOLLIbIO MATKOW TKaHW unu rybku, a 3a-
TEM BbITEPETb CYXON TKaHbHO.
O6sa3aTenbHO NOMHOCTLIO BITPUTE BCHO
OCTaBLUYHCS XNOKOCTb MOCME OYUCTKU U
HemMe[JIeHHO yaanuTe BCce YacTulbl eabl,
pa3bpbi3rMBaemble BO BpEMS NPUrOTOB-
neHwus.

He moliTe kakne-nnbo KOMMNOHEHTbLI Ba-
wero npmubopa B NOCYJOMOEYHOM MaLLK-
He.

HepkaBetowwme NoBepxHOCTU

* He ncnonb3ynte KUCNOTHbIE UMW XIOPCO-
Aepxalimne YyncTawme cpeacTaa npuy
UYNCTKE NOBEPXHOCTEN U PyYEK N3 He-
pXxaBetoLLen cTanu.

[MoBEepXHOCTb M3 HEpXXaBetoLLEen cTanm
CO BpEMEHEM MOXET U3MEHUTb LBET.
9710 HopMmarnbHoe siBneHue. Mocne kax-
[O0W onepauuy ovmLLanTe NoBEPXHOCTb C
NMOMOLLIbIO MOKLLETO CPEACTBA, NOAXOAS-
Llero Ans noBepxXHOCTEN U3 HEPXKaBeto-
Lien cTanu.

BbINnonHAMTE 04MCTKY C MOMOLLbIO MST-
KON MbINTbHOW TKaHW W XUAKOro (He Bbl-
3bIBaOLLETO MOSABIEHNE LlapanuH) Moto-
Llero cpeacTea, crapasicb NpoTupaTh B
OOHOM HarnpaBIiEHUN.

Bcerna v cpasy yaansaiTte Hakunb, mac-
no, kpaxman u 6enkoBble NsiTHa € MNo-
BepxHocTen. NaTHa MOryT p>xaBeTb B
TeyeHne OnuTenbHbIX MepUoaoB BpeMe-
HW.
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OuuncTtutenu, pacnbifeHHble/HaHeCEHHbIE
Ha NOBEPXHOCTb, AOMKHbI ObITb He-
MeZaneHHo yaaneHbl. AGpa3suBHble Yn-
CTALMe CPeACcTBa, OCTaBMNEHHbIE Ha No-
BEPXHOCTU, NPUBOAAT K TOMY, YTO MO-
BEPXHOCTb CTAHOBUTCS Genow.

AmanupoBaHHbIe MOBEPXHOCTHU

[locne kaaoro Mcnonb3oBaHUA HE0bXo-
OVMO OYUCTUTb 3ManuMpoBaHHbIE NOBEPX-
HOCTM C UCMONb30BaHMEM MOIOLLIErO
cpencTBa Ansi NocyAbl 1 TENNOW BOAbI C
NMOMOLLbI0 MATKOW TKaHWU U rybku v Bbl-
CYLUNTb CyXOW TKaHbIO.

[nst ynaneHusi CTOMKUX NATEH MOXHO UC-
nonb30BaTh CPEACTBO A YACTKU JYXOB-
KV 1 peLleTkn, peKoMeHA0BaHHoe Ha
Beb-canTe Bawero 6peHaa, n He uapana-
toLyto rybky. He ncnonb3aynte BHELIHWI
OYNUCTUTESb AYXOBKM.

Meyb goMmKHA OCThbITb Nepes O4YMUCTKOM
30Hbl NPUrOTOBEHUSA NULLK. YuncTka ro-
pSAYMX NOBEPXHOCTEN CO34aeT ONacHOCTb
Kak noxapa, Tak 1 NoBpeXaeHNsi NoBepX-
HOCTW amanu.

nOBerHOCTM KaTanuTu4yeckoro nokpbli-
™A

BokoBble CTEHKU B 30HE NpuUroToBfeHnA
MoryTt ObITb MOKPbITbl TONTbKO SMarbio Nnn-
60 KaTanUTUYecKUMn cTeHkamn. ITo 3a-
BUCUT OT MOAENM.

KatanuTuyeckme CTEHKN UMEIOT Nerkyto
MaToBYIO U MOPUCTYHO NOBEPXHOCTbL. He
HY>KHO YUCTUTb KaTanuTUYECKne CTEHKM
OYXOBKM.

Katanutunyeckue NOBEPXHOCTW nornotila-
10T Macrno 6narogaps cBOen NnopucTom
CTPYKTYpE 1 HauYMHatoT CUSTb, Koraa no-
BEPXHOCTb HacbILLEHa MacnoMm, 1 B TaKuX
cnyyasix pekoMeHayeTcs 3aMeHUTb AeTa-
.

CTeKknsiHHbIe NnOBEepPXHOCTU

Mpy ouNCTKE CTEKMSIHHBIX MOBEPXHOCTEN
He UCMOSb3yINTe YNCTUKN U3 TBEPAOrO
mMmeTanna um a6pa3|/|BHb|e YNCTALMe Mmate-
puansl. OHX MOryT NOBPEAUTL CTEKISAH-
HYI0 MOBEPXHOCTb.

Ounwante npubop ¢ NOMOLLLIO cpe-
CTBa ANs MbITbs NOCYAbI, TENSION BOAbLI U
candeTkn u3 Mnkpounbpsl, npegHasHa-



YeHHOW ANS1 CTEKMSAHHbBIX MOBEPXHOCTEN,
1 BbITMPaNTe HacyXo Cyxow TKaHblo 13
MUKPOGUOPbI.

» Ecnu nocne o4ncTkn octaHeTcsa MotoLlee
CpeacTBO, HAMOYNTE ero Xono4HoOM BO-
AON 1 BbITPUTE MATKOWN TKaHblo. OcTaTok
MOIOLLIEro CpeAcTBa B CreAyoLwnin pas
MOXeT NoBpeaAnTb NOBEPXHOCTb CTeKna.

* Hw npu kaknx obcTosiTensCcTBax Hemb3s
cyMLLaTb 3aCOoXLUME OCTaTKV Ha CTEeKMsH-
HOW NOBEPXHOCTM 3yByaTbiMy HOXamu,
NPOBOMOYHON MOYasKoW UM NoAoBHbIMM
LapanaroLmmMmn NHCTPYMEHTaMMm.

* [MaTHa kanbuus (kenTble NATHa) Ha no-
BEPXHOCTU CTEKNa MOXHO yAanuTb € no-
MOLLIbIO MMEIOLLErocsi B Npofaxe cpea-
CTBa ANA yAaneHns Hakunm, a Takke
MOMOLLIbIO CPeACTBa AN YAANeHUs Haku-
MKW, TAKOro KaK YKCYC UMW NIMMOHHbIW COK.

+ Ecnu noBepxHOCTb CUMbHO 3arpsidHeHa,
HaHecuTe YucTsLLee CPeACTBO Ha NATHO
C NOMOLLbIO ryBKM 1 nogoxauTe, noka
OHO NoAencTByeT AOIMKHLIM 06pasom.
3aTem NpoTpuTE CTEKMAHHYO NMOBEPX-
HOCTb BNaXXHOWN TKaHbHO.

* N3ameHeHuns LBeTa 1 nosiBNeHne nateH
Ha NOBEPXHOCTW CTeKNa ABMASIOTCSA HOp-
ManbHbIMU 1 He cunTalTcs gedekTamu.

MnacTukoBble AeTanu U oKpallueHHble

NOBepPXHOCTU

* Wcnonb3aysi MotoLlee cpeacTBO AN Mbl-
TbS NOCYAbl, TEMNIYO BOAY OYMCTUTE Mna-
CTUKOBbIE AeTanu 1 oKpalleHHbIe Mo-
BEPXHOCTU M MSATKYH TKaHb UNK TyoKy, a
3aTEM BbITPUTE MX CyXOW TKaHbHO.

* He ucnonb3ayinTe YUCTUKM U3 TBEPZOrO
MeTanna u abpasuBHble YMCTALLME Cpea-
ctBa. OHM MOryT NoBpeaUTbL NOBEPXHO-
cTn.

« Cnepute 3a TeM, YToObl CTbIKM KOMMO-
HeHTOB Npubopa He ocTaBanuch Brax-
HbIMW U C MOIOLLIMM CpeacTBoMm. B npo-
TUBHOM Clly4ae Ha 3TUX CTbIKax MOXeT
BO3HUKHYTb KOPPO3MSI.

7.2 Axceccyapbl Ansi OMUCTKU

He knagmte akceccyapbl k NpogykTy B No-
CyZIOMOEYHYIO MaLLWHY, ECNN UHOE HE yKa-
3aHO B PYKOBOACTBE MOMb30BaTess.

7.3 OuucTKa naHenu ynpaBneHusA

* Npw o4mcTKe NaHenemn ¢ MOBOPOTHLIMU
nepeknivaTeNaMm NPoTpUTe NaHenb 1
nepeknoYaTenm BrnaxHoN Msrkon tka-
HbH U BbITPUTE HACYXO CyXOW TKaHbIO.
He cHumanTe nepekntovatenu u
NPOKNazKku NoA HUMK A1 OYUCTKY NaHe-
nn ynpasnexus. MNaHens ynpaBneHns v
nepeknovaTeny MoryT ObiTe NoBpexae-
Hbl.

* Npw o4ncTKe NaHenen N3 HepXxaBetoLLen
cTanu ¢ NOBOPOTHLIMW NepekmnoyaTens-
MW HE UCMONb3YNTe YNCTSLLME CPeaACcTBa
[OnNsi NOBEPXHOCTEN U3 HepXKaBetoLLEen
cTanu Bokpyr pyyek. MHamMkaTopbl BOKpYr
nepeknoyvaTens MoryT 6biTb CTEpTHI.

* OuncTuTe CEHCOpHbIE NaHeNu ynpaene-
HUSA BRIAXKHOW MSATKOM TKaHbIO 1 BbITPUTE
CyXou TKaHbto. Ecrin Balle ycTponcTBo
nmeeT hyHKUMI0 BNOKMPOBKM KNaBswL, TO
BKIHOUMTE GNOKMPOBKY KNaBuL nepen,
BbIMOMHEHNEM OYUCTKM NaHenu ynpaene-
HUsi. B npoTuBHOM crnyyae MoxeT
npon3onTn cbol Ha KHOMKax.

7.4 YvcTKa BHyTpeHHeMn 4yacTu ay-
XOBKM (30HbI MPUroTOBIIEHUA)

CnepnynTe MHCTPYKUMAM NO OYUCTKE, OMNK-
caHHbIM B pasgene «Obwasa nHdopmauus
MO OYMCTKE», B COOTBETCTBUM C TUMAMW Mo-
BEPXHOCTU BaLLei AyXOBKM.

YucTtka 6OKOBbIX CTEHOK AYXOBKU
BokoBble CTEHKM B 30HE MPUrOTOBIEHUSA
MOTyT GbITb NMOKPbITHI TONbBKO 3Manbo Moo
KaTanMTU4ecKMMmn CTeHKamn. OTo 3aBUCUT
oT mogenu. Ecnu nmeeTtcs katanutuye-
ckasl cTeHka, obpaTuTech k pasgeny «Kara-
NUTUYECKNE CTEHKU» 3a MHpopMaLmen.
Ecnu Baw npoaykT npeacraenset cobom
MoZ€enb C MeTanIMYeckUMy Hanpaensito-
LWMMn, yaanute ux nepeg 4Ynctkom 6o-
KOBbIX CTEHOK. 3aT€M BbIMNOMTHUTE OYUCTKY,
Kak onvcaHo B pasgene «O6wasa nHdop-
Mawuus Mo OYUCTKE», B COOTBETCTBUM C TU-
NMOM NMOBEPXHOCTU GOKOBOW CTEHKM.

YT06bI yaanuTbL 60KoBble pelueTyaTblie
NosKu:

1. YoepxwvBaiiTe GOKOBYO MPOBOMOYHYHO
NoJsiKy BHU3Y. [MOTAHUTE ee BHU3 U OCBO-
60AuTe OT HUXKHMX Mas0B.
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2. MoTaHuTe GOKOBYIO MPOBOMOYHYIO MOS-
Ky B MPOTMBOMOIOXKHOM HanpaBneHnun
OT BOKOBOW CTEHKM.

3. lonHocCTblo CHUMKUTE 60KOBy|0 npoBo-
JIOYHYIO NOJIKY, NOTAHYB €€ BBEpPX.

7.5 YucTtka namnbl QyXOBKU

B cnyuae, ecnu cteknsiHHas ABepua nam-

Mbl YXOBK/ B 30HE NMPUIroTOBIEHUsI 3arpsas-

HUTCSI: O4YMCTUTE C MOMOLLbIO cpeacTBa Ans

MbITbSl MOCYAbl, TEMMON BOAON U MATKOW

TKaHW UIn ryoku, a 3aTemM BbITPUTE CyXOoMn

TKaHblo. B cnyyae HemcnpaBHOCTY amnbl

DYXOBKM Bbl MOXETe 3aMEHUTb ee, cneays

crnepywowmM pasgenam.

3ameHa namnbl AyXOBKU

O6wue npeaynpexneHus

* Bo nsbexaHune nopaxeHus anekTpuye-
CKUM TOKOM Nepes 3amMeHon namnbl ay-
XOBKW OTCOEOUNHUTE SMEKTPUYECKUN
pasbem U JOXOUTECH OXIAXKOEHUS Oy-
XOBKW. [OpsYne NoBEPXHOCTU MOTYT Bbl-
3BaTb oxoru!

* OTa neyb NUTaeTCs OT flamnbl HaKkanvea-
HUSA MoLHOCTbO MeHee 40 BT, BbicoTOM
meHee 60 mm, gnameTpom MeHee 30 Mm
MW ranoreHoBown namnel ¢ rHesgamm G9
MOLLHOCTLIO MeHee 60 BT. Jlamnbl noa-
X044t Ans paboTbl Npu TemnepaType Bbl-
we 300 °C. Namnbl N5t JYXOBKM MOXHO
nprobpecTn B aBTOPU3OBaHHLIX Crybax
UNN Y NIMLEH3NPOBaHHBIX TEXHNYECKNX
cneumanuncToB. OTOT NPOAYKT COAEPXKUT
namny knacca aHeprum G.

* [lonoxeHne namrbl MOXeT oTnn4aTbcs
OT MOKa3aHHOTO Ha PUCYHKE.

» Jlamna, ncnonb3yemasi B 3TOM yCTpOW-
CTBE, HE NOAXOANT ANt OCBELLEHUS XKN-
IbIX MOMELLLEHUN. HasHavyeHne aTon nam-
bl — MOMOYb MONb30BAaTENO BUAETL eay.

* Jlamnbl, ©Cnonb3yemMble B 3TOM yCTPOii-
CTBE, [OJKHbI BblAEPXKMBaTb SKCTPE-
MarnbHble u3nYecKkme YCroBusl, Takne
Kak Temneparypa Bbiwe 50 ° C.

Ecnu B Ballei AyxoBKe Kpyrnasi namna,

1. OTKIOUNTE OYXOBKY OT 3N1eKTPUYecTBa.

2. CHMMVWTE CTEKNSHHYIO KpbILKY, MOBEP-
HyB ee NPOTVB YacOBOW CTPENKW.

3. Ecnu namna gyxoBku Tuna (A), Kak no-
Ka3aHO Ha PUCYHKE HUXe, NOBEPHUTE
namny OyXOBKM TakK, Kak ykazaHo Ha pu-
CYHKe, 1 3aMeHuTe ee HoBoW. Ecnu aTo
namna tuna (B), BbiTawmTe ee, kak no-
Ka3aHO Ha pUCYHKe, U 3aMeHNTE ee HO-
BOW.

4. YCTaHOBUTE HA MECTO CTEKISIHHYHO
KPbILLIKY.

Ecnu B Bawen AyxoBKe KBagpaTHas

namna

1. OTknoYMTE OYXOBKY OT 3neKTpuyecTBa.

2. CHMMUTE MeTannuyeckune HanpaBnsato-
e B COOTBETCTBMM C OnNUCaHUNEM.
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3. MNogHMMUTE 3aLNTHYIO CTEKMAHHYIO
KPbILLKY flaMnbl C MOMOLLIbIO OTBEPTKM.
CHayvana oTKpyTUTe BUHT, €CNu B Ba-
LIeM M3Aennn ecTb BUHT Ha KBaapaTHON
namne.

8 YcTtpaHeHue Henonagok

4. Ecnu namna gyxoBku Tuna (A), kak no-
Ka3aHO Ha PUCYHKe HuxXe, NOBEpPHUTE
namny QyXOBKW TakK, Kak ykaszaHo Ha pu-
CYHKe, U 3ameHunTe ee HoBOW. Ecnin aTo
namna Tuna (B), BeITawmTe ee, kak no-
Ka3aHO Ha pUCYHKe, N 3aMeHUTE ee HO-
BOW.

5. YcTaHoBUTE Ha MECTO CTEKISAHHYIO
KPbILLKY 1 MeTannuyeckne Hanpasnso-
wme.

Ecnun nocne BbINOMHEHNS UHCTPYKLUIA 3TO-
ro pasgena HemcrnpaBHOCTb He YAanoch
yCTpaHWTb, obpaTuTeCh K BallemMy NpoAaB-
Ly UN B aBTOPU30BaHHYO MacTePCKYH.
Hw B Koem cny4ae He nbiTanTecb oTpe-
MOHTUPOBAaTb U3aenne caMoCTOATENbHO.

Bo Bpems paboTbl AyXOBKN ncnyckaet-

cA nap.

* [Map Bo Bpems paboTbl ABNSETCS HOp-
ManbHbIM ABRIEHMEM. >>> OTO He owmnb-
Ka.

Bo Bpemsi npUroToBrneHns NULLU NOSAB-

TNISIFOTCA Kannv BoAbl

* [Map, obpasytoLmniics BO BpemMs Npuro-
TOBMNEHWS!, KOHAEHCUPYETCH NPU KOH-
TaKTe C XONnoAHbIMU MOBEPXHOCTAMMU CHa-
pyXv NpoaykTa u MoxeT 06pa3oBbIBaTb
Kannu BoApl. >>> 3T0 He owwmnbka.

Korga npoayKTt nporpeBaeTcs u oxna-

XAaeTcs, CrbllWHbI MeTannm4yeckue 3By-

KW.

* MeTannu4yeckve getanu MoryT paclum-
PSTbCSA U M3OaBaThb 3BYKU MPW Harpesa-
HUK. >>> JTO He onbKa.

W3penue He paboTaer.

* BosmoxHO, NpegoxpaHuTens Heucnpa-
BEH Unu neperopen. >>> posepbTe
npegoxpaHuTenn B 6rnoke npegoxpaHu-
Tenen. Mpn HeobxoauMOCTH 3ameHuTe
MX UMW aKTUBUPYWTE MNOBTOPHO.

* [Mpubop moxeT ObITb He NOAKMIOYEH K
(3a3emrneHHom) poseTke. >>> [poBepb-
Te, NOAKMIOYEH N Npnbop K poseTke.

» (Ecnu Ha BalLem yCTpONCTBE eCTb
Taimep) Knaeuwun Ha naHenu ynpasne-
H¥A He paboTatoT. >>> Ecnu B Ballem
n3genuun nmeeTcst BroKMpoBKa KHOMOK,
OHa MOXeT ObITb BKIIOYEHa, OTKIYUTE
GrOKMPOBKY KHOMOK.

CBeT B AyXOBKe He FopuT.

* Jlamna gyxoBkn moxeT ObITb Hencnpas-
HOW. >>> 3aMeHnTe Nnamny OyxXOBKW.

* Het anekTponuTaHud. >>> Ybeautecs B
HanMymMm Hanps»KeHnst B CETU 1 NpoBepb-
Te npegoxpaHnTenu B 61oke npegoxpa-
HuTenew. MNMpy HeobxoAMMOCTN 3amMeHNTe
NpefoXpaHNTENn U NOBTOPHO MOAKITHO-
ynuTe UX.
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HYXOBKa He HarpeBaeTCA.

Meyb He MoxeT ObITb HAaCTpoeHa Ha
onpefeneHHyto dyHKLMIO NpUroToBne-
HUS n/unu Temnepartypy. >>> 3agante
onpegeneHHyo yHKLMIO NpUroTosre-
HUS n/vnu Temneparypy.

[Bepua ayxoBkuM MOXeT ObITb OTKpbITa.
>>> Y6eantech, YTO ABepLa AyXOBK/ 3a-
KpbiTa. Ecnn ABepua AyxoBku ocTaeTcs
OTKpbITOM Gonee 5 MUHYT, HACTPOWKN
BPEMeHW, 3adaHHble Ans NPUroToBMeHWs
MWLM, OTMEHSIIOTCS, a HarpeBaTenu He
paboTatoT.

[nsa mogenen ¢ TamMepoM Bpems He
YCTaHOBIEHO. >>> YCTaHOBUTE BPEMS.
HeT anekTtponuTanus. >>> Y6eanrtech B
Hanuu“n HaNpPsPKEHNS B CETU U NPOBEPb-
Te npepoxpaHuTenu B 6110ke npegoxpa-
HuTenew. MNpy HeobxoQMMOCTN 3ameHnTe
npefoxXpaHUTENn UM NOBTOPHO NOAKIO-
ynTe ux.

(Ons mopenen ¢ Tanmepom) Oucnnen
TaMepa MuraeT MnNM CUMBOJ Tanmepa
ocTaeTcs OTKPbITbIM.

PaHbLue 6bIno oTKNoYeHne anekTpuye-
cTBa. >>> YcTtaHoBuTe BpeMs / Boiknio-
ynTe PyHKUMOHAanNbHbIE PYyYKM MPOAYKTa
N CHOBA MEepPEeKIoYnTe ero B HyXKHoe no-
noXeHwe.

MukpoBonHoBas neyb He paGoTaer.

OHa He Obina NpaBuUbHO NOAKIOYEHa.
>>> [logKnounTe LWHYP.

Mexay nBepbio 1 LyXOBKOW MOXET ObiTb
npegmert. >>> Yganute npeameT U non-
HOCTbIO 3aKPONTE KPbILLKY.

MukpoBonHoBas neyb M3gaeT CTPaHHbIe
3BYKM.

BHyTpu ecTb anekTpuyeckasa ayra, Bbl-
3BaHHasA MeTannMyeckum NpeameToM B
nedun. >>> Yaanute meTtannmyeckmmn
npeameT 13 neyn.

®PypHUTYpa Neyn kacaeTcs CTEHbI. >>>
Vcknounte ero NpUKOCHOBEHME K CTEHKE
neyu.

B neun ectb yTepsiHHasi BUNka, HOX Unu
KYXOHHbIN MHCTPYMEHT. >>> VI3BnekuTe
BUJSIKY, HOX UM KYXOHHbIA MHCTPYMEHT
13 neyu.

Epa He HarpeBaeTcs unu HarpeBaeTcs

CITULLKOM MeAJIeHHO.

* He BbIOpaHo npaBunbHoe Bpems paboTbl
n/nn ypoBeHb MOLLIHOCTW. >>> Bbibepu-
Te NpaBUNbHYO MOLLHOCTb 1 BpeEMS npu-
roTOBIEHUsI AN TUMNa NULLKM, KOTOPYHO Bbl
HarpeBaeTe.

* KonuyecTtBo nuULLM MOXET ObITb CITULLKOM
60NbLUIMM UMK OHa MOXET ObITb CIINLLKOM
XONOAHOW. >>> YCcTaHOBUTE A0MOMHU-
TenbHoe Bpems NpurotosneHus. MNocro-
SIHHO NpOBepsINTE, YTOOLI €A He Noaro-
pana.

* B neun ectb yTepsiHHas BUIKa, HOX UMK
KYXOHHbIN MHCTPYMEHT. >>> I3Bneknte
BWUJIKY, HOX UITN KYXOHHbIA MHCTPYMEHT
13 neyu.

Epa cnuwkom ropsiyas, cyxas wnm nog-

ropenas.

* He BbIOpaHo npaBunbHOE BpeMsi paboTbl
n/nu ypoBeHb MOLLHOCTHW. >>> [po-
BepbTe, BbIOpanu N Bbl NpaBUITbHYHO
MOLLIHOCTb 1 BPEMSI NPUrOTOBMEHUS ANs
TMNa NULLK, KOTOPYHO Bbl HAarpeBaeTe.
Ecnun ycTporicTtBo nospexaeHo, obpatu-
TeCb B aBTOPM30BaHHbIN CEPBUCHbIV
LeHTP.

HekoTopble 3ByKM UCXOAAT U3 NeYu, Kak

TONbKO BpeMsi MPUroTOBIIEHUs1 3aKOHYU-

nocob.

* MoxeT paboTaTb OXnaxaatoLmii BEHTU-
narop. >>> 970 He owmnbka. Oxnaxgato-
LLMIA BEHTUNATOP NpoaorkaeT paboTtaTb
nocne BbIkNo4YeHus neun. Korga temne-
paTypa AOCTaTOYHO HU3Kasi, BEHTUNATOP
aBTOMAaTUYECKN BbIKITHOYAETCA.

Mocne Hayana NPUroToBNEeHUA Ha OUC-

nree MuraeT cuMBoOn P 1 nosiBnsieTcA

3BYKOBOE npeaynpexapeHue.

 [Bepua OyXoBKM MOXET ObITb OTKPLITA.
>>> YBeautechb, YTO ABepLa neym 3a-
KpbiTa. Ecnn HencnpaBHOCTb He ycTpa-
HeHa, obpaTuTecb B aBTOPU30OBaHHbIN
CEPBUCHBIN LIeHTP.
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Warotosutens: «Arcelik A.S.»
Opuaunueckuin agpec: Kapaay xagaecu Ne 2-6 34445 Crotnogxe Ctambyn, Typumst
(Karaagag Caddesi No:2-6 Sutliice, 34445, Turkey) m
Mpown3seaeHo B Typumn
MmnopTep Ha Tepputopumn P®: OO0 «BEKO»

lOpuanyecknin agpec: 601021 Poccus, Bnagummpckast o6n., Kupxkavckuii p-H, MOCI MeplumHckoe, aep. ®epo-
poBckoe, yn. Cenbckasi, . 49.

MHdopmMaumto o cepTudmkaumm npoaykTa Bel MOXeTE yTOUHWTL, MO3BOHUB Ha rOPSYYHO NIMHMIO
8-800-200-23-56.

[laTa npon3BoAcTBa BKIIOYEHA B CEPUIHBIA HOMEpP NPOAYKTA, yKa3aHHbI Ha 3TUKETKe, PacrnofioXXeHHOW Ha NpoayK-
Te, a UMEHHO: NepBble [Be Ldpbl CEPUitHOro HoMepa 0603HaYaloT rof NPOU3BOACTBA, a NocneaHue ABe — Mecsill.
Hanpuwmep, "10-100001-05» obo3HayaeT, 4To NpoAyKT nponsseseH B mae 2010 roaa.

M3roToBuTeNb OCTaBNSET 3a COOOI NPaBO HA BHECEHWE U3MEHEHWIA B KOHCTPYKLMIO, AU3alH M KOMMMEKTALMIO SMEK-
Tponpubopa.
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