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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

Warning of risk of fire.

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

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

This section contains safety « Ensure that the product function

instructions that will help protect from knobs are switched off after every

risk of personal injury or property use.

damage. Failure to follow these Electrical safety

instructions shall void any warranty. « If the product has a failure, it

General safety should not be operated unless it

« This appliance can be used by is repaired by an Authorized
children aged from 8 years and Service Agent. There is the risk of
above and persons with reduced electric shock!
physical, sensory or mental « Only connect the product to a
capabilities or lack of experience grounded outlet/line with the
and knowledge if they have been voltage and protection as
given supervision or instruction specified in the “Technical
concerning use of the appliance specifications”. Have the
in a safe way and understand the grounding installation made by a
hazards involved. qualified electrician while using
Children shall not play with the the product with or without a
appliance. Cleaning and user transformer. Our company shall
maintenance shall not be made not be liable for any problems
by children without supervision. arising due to the product not

« Installation and repair procedures being earthed in accordance with
must always be performed by the local regulations.
Authorized Service Agents. The « Never wash the product by
manufacturer shall not be held spreading or pouring water onto it!
responsible for damages arising There is the risk of electric shock!
from procedures carried out by « Never touch the plug with wet
unauthorized persons which may hands! Never unplug by pulling on
also void the warranty. Before the cable, always pull out by
installation, read the instructions grabbing the plug.
carefully. « The product must be

« Do not operate the product if it is disconnected during installation,
defective or has any visible maintenance, cleaning and
damage. repairing procedures.
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If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similarly
qualified persons in order to avoid
a hazard.

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

The appliance and its accessible
parts become hot during use.
Care should be taken to avoid
touching heating elements.
Children less than 8 years of age
shall be kept away unless
continuously supervised.

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

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

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

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

Keep all ventilation slots clear of
obstructions.

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.

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

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

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

Placing the wire shelf and tray
onto the wire racks properly

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

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

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

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

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.



« The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

« Accessible parts may become hot
during use. Young children should
be kept away.

« The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.

« Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.

« Do not place any items above the
appliance that children may reach
for.

« When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.

Disposing of the old product

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

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

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

CGompliance with RoHS Directive:

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

Package information

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

Wire shelf
Shelves

Tray

Front door
Handle

Vapour exit pipe

1 2 3

OO~ WN —
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Excessive water exit holes
Shelf positions

Water level indicator
Pitcher

Control panel

12 11

ON/QFF key

Program selection key

Function display

Current time indicator field
Temperature/weight indicator field
Temperature-time increase/decrease-navigate
keys

OO~ WN —
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Start/stop cooking key
Convenience food menu selection key
Text display

Convenience food selection display
Temperature/weight/booster setting key
Time and settings key



Package contents

ccessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on

your product.

1. User manual
2. Oven tray
Used for pastries, frozen foods and big roasts.

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

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

Placing the wire shelf and tray onto the
telescopic racks properly

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

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

9/EN



Technical specifications

Cable length

External dimensions (height / width / depth 595 mm/594 mm/567 mm

Main oven Multifunction oven

Grill power consumption

" Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1/ IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

** See. Installation, page 11.

echnical specifications may be changed alues stated on the product labels or in the
ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

relevant standards. Depending on operational

Figures in this manual are schematic and may and environmental conditions of the product,
not exactly match your product. these values may vary.
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K installation

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

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

responsibility.

The product must be installed in accordance

DANGER:
ith all local electrical regulations.

Before installation

The appliance is intended for installation in

commercially available kitchen cabinets. A safety

distance must be left between the appliance and the

kitchen walls and furniture. See figure (values in mm).

e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).

e Kitchen cabinets must be set level and fixed.

e |fthereis a drawer beneath the oven, a shelf
must be installed between oven and drawer.

e (arry the appliance with at least two persons.

have it installed.

DANGER:

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

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

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

If the appliance has wire handles, push the
handles back into the side walls after moving
he appliance.
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Installation and connection
e Product can only be installed and connected in
accordance with the statutory installation rules.
Electrical connection
Connect the product to a grounded outlet/line
protected by a fuse of suitable capacity as stated in
the "Technical specifications” table. Have the
grounding installation made by a qualified electrician
while using the product with or without a transformer.
Our company shall not be liable for any damages that
will arise due to using the product without a grounding
installation in accordance with the local regulations.

DANGER:
Risk of electric shock, short circuit or fire by
unprofessional installation!

The appliance may be connected to the mains
supply only by an authorized qualified person
and the appliance is only guaranteed after
correct installation.

DANGER:
Risk of electric shock, short circuit or fire by
‘damage of the mains lead!

The mains lead must not be clamped, bent or
trapped or come into contact with hot parts of
the appliance.

If the mains lead is damaged, it must be
replaced by a qualified electrician.

e Connection must comply with national
regulations.

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

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

DANGER:
Risk of electric shock!
Before starting any work on the electrical

installation, please disconnect the appliance
from the mains supply.

Power cable plug must be within easy reach

after installation (do not route it above the
hob).

Plug the power cable into the socket.

14/EN

Installing the product

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

Secure the oven with 2 screws as illustrated.
For products with cooling fan

1 Cooling fan
2 Control panel
3 Door

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

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

Final check
1. Connect the power cable and switch on the
product's fuse.

2. Check the functions.



Future Transportation

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

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

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

L

Do not place other items on the top of the
appliance. The appliance must be transported

upright.

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

during transportation.
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B Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

Initial use

Time setting
Before using the oven the clock time must be
set. If the clock time is not set, the oven will
not work.

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

Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.
Cook more than one dish one after another. The
oven will already be hot.

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

Defrost frozen dishes before cooking them.

21 20 19 18 17 16 15 14 13 12 11 10
1 ON/QFF key 13 Convenience food selection display
2 Program selection key 14 Settings symbol
3 Meat Probe symbol (*) 15 Alarm symbol
4 Door Lock symbol (*) 16 End of Cooking Time symbol
5 Current time indicator field 17 Cooking Time symbol
6 Temperature/weight indicator field 18  Steam Cooking symbol (*)
7 Oven Inner Temperature symbol 19  Function display
8 Booster symbol (rapid pre-heating) 20  Temperature-Weight and Rapid Heating Setting
9  Start/stop cooking key key
10 Convenience food menu selection key 21 Time and settings key
11 Temperature-time increase/decrease-navigate ¥ Varies depending on the product model.

keys

12 Textdisplay
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Plug in the power cable and switch on the product's
fuse.

You have to set the language before setting the time.
Set the language

®P N

® c English =

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

Press lightly to confirm the language selection.

Language setting screen will appear only
during the initial startup. Use Settings menu to

change the language. .

Set the time
®P 030 M
® < Sl-t. day time o v g

After selecting the language, "Time setting" appears
on the Text display (12). Press Z\ or N (11) lightly
to enter the current time.

Before you can use the oven, the time must be
set. If the time is not set, Settings symbol (14)
ill remain lit. It will disappear once the time is

set.
First cleaning of the appliance

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

powder/cream or any sharp objects.

1. Remove all packaging materials.
2. Wipe the surfaces of the appliance with a damp
cloth or sponge and dry with a cloth.

Initial heating

Heat up the product for about 30 minutes and then
switch it off. Thus, any production residues or layers
will be burnt off and removed.

WARNING

Hot surfaces may cause burns!

Do not touch the hot surfaces of the appliance.
Use oven gloves. Keep children away from the

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

2. Close the oven door.

3. Select Static position.

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

2. Operate the oven for about 30 minutes.

3. Turn off your oven; See How to operate the
electric oven, page 18

To clean the steam system:

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

2. Close the oven door.

3. Select "Steam + Fan heating" function.

4. Add 350 cc water into the Pitcher (2). See,
Operating modes, page 21- “Steam + Fan
heating” function usage.

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

whenever “Press to spray steam”
appears on the display.
6. Turn off the oven; see, How fo operate the electric
oven, page 18

Grill oven

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

Close the oven door.

Select the highest grill power; see How to operate
the grill, page 31.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 31

w o

o~

Smell and smoke may emit during first
heating. Ensure that the room is well
entilated.
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B How to operate the oven

General information on baking, roasting
and grilling

WARNING
Hot surfaces may cause burns!
Do not touch the hot surfaces of the appliance.

Use oven gloves. Keep children away from the
appliance.

DANGER:
Risk of scalding by hot steam!
'Take care when opening the oven door as

steam may escape.

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.

e Make best use of the space on the rack.

e Place the baking mould in the middle of the shelf.

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

18/EN

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.

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

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. Add some water in the tray
for easy cleaning.

Fire danger due to food which is unsuitable
or grilling!

Only use food for grilling which is suitable for
intensive grilling heat.

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

How to operate the electric oven

Before using the oven the clock time must be
set. If the clock time is not set, the oven will
not work.




Control panel
1 2

— = O 0 N O O~ W NN =

— O

21 20 19 18 17 16 15 14 13 12 11 10
ON/QFF key 12 Text display
Program selection key 13 Convenience food selection display
Meat Probe symbol (*) 14 Settings symbol
Door Lock symbol (*) 15 Alarm symbol
Current time indicator field 16 End of Cooking Time symbol
Temperature/weight indicator field 17 Cooking Time symbol
Oven Inner Temperature symbol 18  Steam Cooking symbol (*)
Booster symbol (rapid pre-heating) 19  Function display
Start/stop cooking key 20  Temperature-Weight and Rapid Heating Setting
Convenience food menu selection key key
21 Time and settings key

Temperature-time increase/decrease-navigate
keys

Adjust the current time
You can set the time again when desired.

1.

To set the current time, press Time and Settings

key (21) three times until "Set day time"
appears on the Text display (12) while the oven is
switched off.

Press N\ or N/ (11) lightly to set the current

®P

® © Set dau time

time.

—_—

.
v

During power outages that last shorter than 20
minutes, time setting will remain stored.

Current time can not be changed when any of
the oven functions is in use.

*

Varies depending on the product model.

Select temperature and operating mode

1.

Press On/Off key (1) to switch on the oven. When
the oven switches on, top and bottom heating
icons appear in Function display (19) and “Static”
appears in Text display (12). Recommended
temperature appears in Temperature/Weight
indicator field (6). Active heaters and
recommended tray position appears in the
Function display (19).

o p—

® ' Static

$§VISZ’

2.

Oven will switch off automatically within
20 seconds if no oven setting is made on
Function display (19).

Press /N or N (11) to select the desired
operating mode.
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After the function is selected, "Temperature", "Cook
time", "Cook end time" and "Booster" (rapid heating)
can be set.

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

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

® P/

i3

@ ¢ Temrerature v

Function table

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

Functions vary depending on the product
model.

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

I°[@]

hile making any adjustment, related symbols
will flash on the display.

S

5. Press Start/stop Cooking key (9) to start the oven

with the selected function. “Cooking“ appears
on the display.

© P 11815 200° "
® ¢ Cooking v

If the oven door is opened during cooking,
"Door open" warning appears on the
display.

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

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.

Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.

20/EN

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

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

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

itself off.

Even if the oven is switched off, oven lamp
lights up when the oven door is opened.

ClORS|S)

— 10
— 9
i~ 8

S
-

Cleaning position (*)
Meat Probe symbol (*)
Shelf positions
Bottom heater
Steam Cooking symbol (*)
Boost fan
Boost heater
Door Lock symbol (*)
Grill heater

0  Top heater

— O 00 N O O ~ W N —



Functions vary depending on the product
model!

Full grill+Fan (fan 200
assisted large

40-280

40-280

Bottom heating 40-220

Low temperature 100 50-150
cooking

Steam + Fan 150-280
heating

Operating modes

The order of operating modes shown here may be
different from the arrangement on your product.

Static

Food is heated simultaneously from the top and
bottom. It is suitable for cakes, pastries, or cakes
and casseroles in baking moulds. Cook with one
tray.

©» =185 200°~"

i 3

® ¢ Static v

Static+fan

Hot air heated by the bottom and top heaters is
evenly distributed throughout the oven rapidly by
means of the fan. Cook with one tray.

Static+fan
P {,_ 18:15 115~
!

o © §St,n1r.+nn fvw

Fan assisted cooking

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

© P I0. AN
1820 1e0*

o C F-Il"i heating

o
vy

Multi (3-D) cooking

Top heating, bottom heating and fan assisted
heating are in operation. Food is cooked evenly and
quickly all around. Cook with one tray.

® P fg 16:20 205°

o mm cooking (W){, v

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

. 18:20 210~ A M

®  Fan heating+Botton 7

Full grill+Fan

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

Slow cooking/Eco Fan Heating

i

—~

© » 7==10:30 200°

® ¢ Full grill+Fan B

i o o
ey
i2

@ ¢ Eko~fan heating

a4

o P ]18:25 180°

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

e Set the temperature to maximum level.

e Tumn the food after half of the grilling time.

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

© P ==10:30 280° "

|
| W

® © Full grill

v

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

e Set the temperature to maximum level.

e Tumn the food after half of the grilling time.

Grill
Small grill at the ceiling of the oven is in operation.
Suitable for grilling and gratin dishes.
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e Put small or medium-sized portions in correct
rack position under the grill heater for grilling.

e Set the temperature to maximum level.

e Tumn the food after half of the grilling time.

Slow cooking/Eco Fan Heating

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

Cooking times related to this function are indicated
in "Slow cooking/Eco Fan Heating" table.
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Bottom Heating

Only bottom heating is in operation. It is suitable for
pizza and for subsequent browning of food from the
bottom.
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Warm keeping
Used for keeping food at a temperature ready for
serving for a long period of time.
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Low temperature cooking
Used for cooking at low temperatures in longer times
(10-15 hours).
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Defrost

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

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



Defrost Steam cleaning

This mode is for softening dirt inside the oven after
o P J i ]B:ES ’\ i ou have foompleted cooking. See Steam CIganing, .
L - orr)ga0 o
® ¢ Defrost v : .
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Steam Turbo

In addition to the cooking operations that you perform
by using Fan Heating between 150-280°C, you will
also have the option of applying steam to the dishes
after the oven reaches the set temperature. But, the
cooking time will increase a little bit.

This option allows you to cook dishes that fit to your
own taste apart from the automatic menus.
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1. Press the key (1).

2. Putthe dish into the oven.

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

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

Close the door and “Cooking” is displayed. “Press

to spray steam” appears when the set

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

Remaining water in the system must be
drained at the end of cooking. See. Cooking
guide functions, page 28, Draining water.
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How to operate the oven control unit

1 2 3 4

21 20 19 18

ON/OFF key

Program selection key

Meat Probe symbol (*)

Door Lock symbol (*)

Current time indicator field

Temperature/weight indicator field

Oven Inner Temperature symbol

Booster symbol (rapid pre-heating)

Start/stop cooking key

Convenience food menu selection key

Temperature-time increase/decrease-navigate

keys

Enable semi-automatic operation

In this operation mode, you may adjust the time period

during which the oven will operate (cook time).

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

2. Press /N or N/ (11) to select the desired
function.

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

4. Press Z\ or N/ (11) lightly to set the cooking
time. Cooking Time symbol (17) is displayed after
setting the cooking time.

© ¢ Caok tine
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17 16 15 14 13 12 11 10

12 Text display
13 Convenience food selection display
14 Settings symbol
15 Alarm symbol
16 End of Cooking Time symbol
17 Cooking Time symbol
18  Steam Cooking symbol (*)
19  Function display
20  Temperature-Weight and Rapid Heating Setting
key
21 Time and settings key
Varies depending on the product model.
Put your dish into the oven and close the door.
For cooking temperature, press Temperature -
Weight and Rapid Heating Setting key (20) for
once to highlight "Temperature" on the Text
display.
7. Press Z\ or N/ (11) to set the temperature.
8. Press Start/Stop Cooking key (9) to start cooking.
"Cooking" appears on the display.
» The oven will be heated up to the preset
temperature and will maintain this temperature until
the end of the cooking time you selected. The oven
lamp is lit during the cooking process.

o o

All segments of the inner oven temperature
symbol (7) will turn on when the oven reaches

he set temperature.

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



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

11.

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

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

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

1.
2.

3.

4.

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

Press /N or NV (11) to select the desired
function.

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

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

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

5.

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

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

1820 200°

6.

Press #\ or N/ (11) to set the end of cooking
time.

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

7.
8.

9.

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

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

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

10. Selected operation mode is activated when the

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

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

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

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

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

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

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

Booster can not be selected in Defrost, Slow

9 cooking, Warm keeping and Low temperature
cooking functions. Booster settings will be
cancelled in case of power outage.

Select the desired cooking function and then:

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

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

© P ==)/0:30 200° -
—

i
Uz

o Booster active ‘}v g

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

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

4. Press /\ (11) to display 1"Booster passive".
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» When you return to the function selection display
after this process, Booster symbol (8) disappears.
Using the keylock

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

Using the clock as an alarm

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

The alarm clock has no influence on the functions of
the oven. It is only used as a warning. For example,
this is useful when you want to turn food in the oven at
a certain point of time. Alarm clock will give a signal
once the time you set is over.

he maximum alarm time can be 23 hours and
59 minutes.

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

operating.

Activating the keylock

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

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

°or T3y
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» After activating the keylock, "Keylock active"
warning will appear on the display when you press any

key (except \).

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

lcancelled in case of power outage.

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

® T Kw lock Passive O v
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To set the alarm:

CIKe Rlu"-n % v =

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

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

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

4. Press any key to stop the alarm.

To cancel the alarm:

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

2. Press /\ (11) until "00:00" appears on the
display.



Cooking times table Baking and roasting
he values indicated in the table below are 9 Level 1 is the bottom level in the oven.

data indicative. They may vary according to the
pe of food as well as your preferences of
cooking.

_ Cooking level number - Rack position Temperature (°C) Cooking time
O s i

e e T e
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Beef steak (whole)/ | One level 3 25 min. 250/max,
Roast — then 180 ... 190

One level 25 min. 250/max,

iy
In a cooking that requires preheating, preheat at the beginning of cooking until the oven temperature symbol
(8) attains the last level.
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Slow cooking/Eco Fan Heating

Do not change the cooking temperature after
cooking starts in Slow cooking/Eco Fan

Heating mode.

Tips for baking cake

e |fthe cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

e |fthe cake is wet, use less liquid or lower the
temperature by 10°C.

e |fthe cake is too dark on top, place it on a lower
rack, lower the temperature and increase the
cooking time.

e |f cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.

Tlps for baking pastry
If the pastry is too dry, increase the temperature
by 10°C and decrease the cooking time.
Dampen the layers of dough with a sauce
composed of milk, oil, egg and yoghurt.

e |fthe pastry takes too long to bake, pay care that
the thickness of the pastry you have prepared
does not exceed the depth of the tray.

e |fthe upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
layers and on the top of pastry for an even
browning.
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_ Cooking level number - Rack position Temperature (°C) Cooking time
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Do not open the door during cooking in the
Slow cooking/Eco Fan Heating mode.

Cook the pastry in accordance with the mode
and temperature given in the cooking table. If
he bottom part is still not browned enough,
place it on one lower rack next time.

Tips for cooking vegetables

e |fthe vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a
tray. Closed vessels will preserve the juice of the
dish.

e |favegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.

Cooking guide functions

Selecting the convenience food functions
Convenience Foods menu contains meal programmes
that are prepared for you by professional cooks
specially and stored in the memory of the control unit.
In this menu, temperature, rack position, weight and
cooking functions are set automatically.

You can change the weight and cooking time

according to your meal and your taste.

To select the Cooking Guide functions:

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

2. Press Programme Selection button (2) to select
the Convenience Food function display. In this
step, “Cakes&Breads&Tarts” appears on the
display and Convenience Food Selection display
(13) is highlighted.



o stop the alarm signal, just press any
® P APl
35

= Back" appearing on the display while
® T Cakes breads tarts . |4 & navigating in the meal menu allows you to
’ , return to the upper menu. Press
3. Press /\ or NV (1 1) to select the desired Convenience Food Menu Selection button
convenience food function main menu (10) to return to the upper menu.

(Cakes&Breads&Tarts, Meat Poultry, Meat, Fish,
Special meals, Special).

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

5. Press /N or N/ (11) to select the desired meal
(Cookies, Cake, Small cake, etc).

Before starting to cook in the Convenience Food menu,

you can set the weight depending on the meal type

you have selected. To do this:

1. Press Temperature - Weight and Rapid Heating
Setting button (20) until the weight indicator field
starts flashing.
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6. Put your meal into the oven. :
. . 2. Press /N or N/ (11) to set the weight.
/. Press Start/Stop Cooking key (9) to start cooking. Before starting to cook in the convenience food menu,

“Cooking” appears on the display. you can set the weight depending on the meal type

If Start/Stop Cooking key (9) is not you have selected. To do this:
pressed within 20 seconds, the oven will 1. Press Temperature - Weight and Rapid Heating
switch itself off. Setting button (20) until the weight indicator field
8. After the cooking is completed, "Good appetite...” starts flashing.
appears on the display and alarm signal is heard. 2. Press (11) key to set the weight.

Convenience food menu:
May vary depending on the models

meals !
Small cake Chicken, fillet Yoghurt
anchowy meatball

chestnut
e

To select the steam assisted convenience food 3. Press /N or V(1) to select the desired
functions: convenience food function main menu
1. Press On/Off key (1) to switch on the oven. (Cakgs&Breads&Tart_s, Meat Poultry, Meat, Fish,
2. Press Programme Selection key (2) with short Special meals, Special). '
intervals until Steam Cooking symbol (18) appears 4 Press Convenience Food Menu Selection key (10)
on the display. In this step, to confirm the desired Main Meal menu..
“Cakes&Breads&Tarts” appears on the display. 5. Press /N or \/ (11) to select the desired meal

(Cookies, Cake, Small cake, etc).
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Put your meal into the oven.
Press Start/Stop Cooking key (9) to start cooking.
"Fill with 350 ml water" appears on the display.

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

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

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

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

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

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

Close the oven door to start the Automatic Water

Vaporization function.

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

appears on the display.

» It is important for your health not to use the

remaining water since the quality of the water that

waits will deteriorate. Water disposal smoothens the
dirt in the oven and allows it to be removed easily after
cooking.

» Wipe inside the oven with a cloth after disposing the

water.

Using the water container:

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

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

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

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

Remove the lime in the water container by
applying the following procedure once in every
4 usages. Dissolve 2 teaspoon of salt in a

glass and pour into the water container. And
then, wash the lower container.

© N
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1 Upper part
2 Lower part
Adding water:

1. Pull the pitcher illustrated in the figure (1).
2. Pour water into the container until you hear the
signal sound. Observe the amount of water from

3

Pitcher

Water indicator

Vapour exit pipe

Drainage pipe for excessive water

S w o =

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

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

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




If the oven is switched off before the cooking is|

lcompleted and no cooking function is selected

" CAUTION
itnin 2 minutes, ' Please take the

meal. Water will evaporize n ‘Keep the door closed during water

message will appear on the Text display soon vaporization.
as the oven is switched on with On/Off key (1).
Water disposal starts automatically after
around 1 minute.

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

Breadrolls,frooen | ]

How to operate the grill 3. For cooking temperature, press Temperature -

Weight and Rapid Heating Setting key (20) for

Before using the oven the clock time must be once to highlight "Temperature" on the Text
set. If the clock time is not set, the oven will display. Press #\ or \/ (11) to set the
not work. temperature.
Close oven door during grilling. 4. Press On/Off key (1) to switch off the oven.
Hot surfaces may cause burns! Fire danger due to food which Is unsuitable
or grilling!

Only use food for grilling which is suitable for
intensive grilling heat.

1. Press On/Off key (1) to switch on the oven. Do not ;
’ place the food too far in the back of the
2. Press /N or NV (1) to select the desired grill. This is the hottest area and fat food may
language. catch fire.

Cooking times table for grilling
Grilling with electric grill

Siiced ohicken 25..35 min
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[ Maintenance and care

General information

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

DANGER:
Risk of electric shock!
Switch off the electricity before cleaning

appliance to avoid an electric shock.

DANGER:
Hot surfaces may cause burns!
Allow the appliance to cool down before you

clean it.

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

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

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

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

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

powder/cream or any sharp objects.

‘mDo not use steam cleaners for cleaning.

Cleaning the pitcher

Pitcher stops at a certain point when you pull it
towards yourself.

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

If you continue pulling after this point it will get out of
its place.
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You can clean the pitcher under tap water after
removing it.

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

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

Damage of the control panel!
Do not remove the control knobs for control
panel cleaning.

Cleaning the oven

To clean the side wall

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

2. Remove the side rack completely by pulling it
towards you.

Catalytic walls

Side walls or just back wall of oven interior may be
covered with catalytic enamel.

The catalytic walls of the oven must not be cleaned.
The porous surface of the walls is self-cleaning by
absorhing and converting spitting fat (steam and
carbon dioxide).



Steam Cleaning

It ensures easy cleaning because the dirt (having
waited not for too long) is softened with water drops
condensing inside the oven after giving steam for a
certain time.
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1. Press key to switch on the oven.

2. Make sure you have removed the food.

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

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

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

water" appears on the displayed.

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

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

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

When inner temperature falls below 100 C, cleaning

starts automatically.
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7. When cleaning starts, "Cleaning" message is
displayed.

» Steam is delivered into the oven until the water of

the system runs out.

Steaming takes approximately 35 minutes with
he completely full container. This time will be

shorter for less water.

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

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

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

remaining water should be drained in any case. See

Cooking Guide Functions, page 30, Draining water.

Clean oven door

To clean the oven door, use warm water with washing
liquid, a soft cloth or sponge to clean the product and
wipe it with a dry cloth.

Don't use any harsh abrasive cleaners or sharp|
metal scrapers for cleaning the oven door.
They could scratch the surface and destroy the
glass.

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

Removing the oven door

1. Open the front door (1).

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

1 2 3
1 Front door
2 Hinge

: 12 3
3. Move the front door to half -way.

4. Remove the front door by pulling it upwards to
release it from the right and left hinges.
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Steps carried out during removing process
should be performed in reverse order to install
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.

Removing the door inner glass
The inner glass panel of the oven door can be
removed for cleaning.
Op n doo

1 Frame
2 Plastic part

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

123

Innermost glass panel

Inner glass panel

Outer glass panel

4 Plastic glass panel slot-Lower

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

w N =
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The first step to regroup the door is reinstalling inner
glass panel (2).

As illustrated in figure, place the chamfered corner of
the glass panel so that it will rest in the chamfered
corner of the plastic slot

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

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

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

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



Replacing the oven lamp

DANGER:
Hot surfaces may cause burns!
Make sure that the appliance is switched off

and cooled down in order to avoid the risk of
an electrical shock.

The oven lamp is a special electric light bulb
hat can resist up to 300 °C. See Technical
specifications, page 10 for details. Oven lamps

can be obtained from Authorised Service
Agents or technician with licence.

mPosition of lamp might vary from the figure.

If your oven is equipped with a round lamp:
1. Disconnect the product from mains.
2. Turn the glass cover counter clockwise to remove

3. Remove the oven lamp by turning it counter
clockwise and replace it with the new one.
4. Install the glass cover.

If your oven is equipped with a square lamp:

1. Disconnect the product from mains.

2. Remove the wire racks as described. See
Cleaning the oven, page 32.

3. Remove the protective glass cover with a
screwdriver.
. Unscrew oven lamp and replace it with new one.
5. Install the glass cover and then the wire racks.
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Troubleshooting

heated, they may expand and cause noise. >>> This is not a fault.

Product does not operate.

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

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

e Buttons/knobs/keys on the control panel do not function. >>> Keylock may be enabled. Please
disable it. (See. Using the keylock, page 26 )

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

e Function and/or Temperature are not set. >>> Set the function and the temperature with the
Function and/or Temperature knob/key.

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

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

Never attempt to repair a defective product
yourself.

Arcelik A.S.
Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY
Importer in Russia: <BEKO LLC»
Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement, Kirzhach district, Viadimir
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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Mepen Havyanom akcnnyaTauuu NpoYMTanTe 3TO PYyKOBOACTBO nonb3oBartens!

YBaxaembli nokynatens!

Cnacubo 3a To, 4TO OTAANM NPEeSNOYTEHNE NPOLYKLMM koMnaHumn «Bekoy. Hapeemces, uto aTo
BbICOKOKAUYECTBEHHOE M3fenNe, N3rOTOBMEHHOE C NPUMEHEHWEM CaMblX COBPEMEHHBIX TEXHOMNOrMIA, ByneT
[EMOHCTPMPOBATbL HaUNyuyLIne pesynbTaTbl SKkChnyaTaumu. [ns 3Toro nepes Hauanom aKkcnyatawum
BHUMATENBHO NPOYMTAIATE STO PYKOBOLCTBO W BCIO COMYTCTBYHOLLYIO AOKYMEHTALWMIO M MCMONb3yTE €ero B
JanbHeMLIEM B Ka4eCTBe CrpaBoYHuKa. ECnv Bbl nepenaeTe ugenve HOBOMY Briafenbly, nepefante emy 1
PYKOBOACTBO nonb3oBatens. MpuaepkueainTech BCex NpeaynpexaeHnin n nHhopmaLm, ConepxalLmxcs B
PYKOBOACTBE.

lMomHuTe, YTO JaHHOE PYKOBOACTBO NOMb30BATENS TakKe MOXET ObITb MPUMEHUMO K HEKOTOPBIM JpYriM
Mogensam. Pasnnuns Mexay mogensimu byayT ykasaHbl B pyKOBOACTBE.

MosicHeHns K cumBonam

B naHHOM pyKOBOACTBE NOMb30BATENS MCMOMNb3YIOTCS CIeAyIoLLMe CUMBONbI:

BaxxHast nHpopmaLms unm nonesHble
COBETbI M0 MCMONb30BAHMIO.

MpeaynpexaeHne o CUTyaumsix,
ONacHbIX 7151 XM3HW Nioaei 1
UMyLLECTBA.

Mpenynpexaerue 06 onacHocTy
NOPaXeHNs ANEKTPUYECKNM TOKOM.

Mpenynpexaerue 06 onacHocTy
noxapa.

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

B naHHOM pasgene cogepxarcs
WHCTPYKLMM MO TEXHMKE
Be3onacHoCTH, KOTOpbIE MOMOrYT
BaM 130exatb TpasMm
nospexaenui. MNpu HecobntogeHUm
9TWX NpaBwWn BCE rapaHTUiiHbIE
0653aTenbCTBa aHHYINPYIOTCS.

OB6wwwe npaBwuna TEXHUKK
BesonacHocTH
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JTO n3aenme Moxer
9KCMIyaTUPOBaTLCS AETbMM
cTaplue 8 neT v nioabMu ¢
OrpaHnYeHHbIMU U3NYECKUMM,
CEHCOPHbIMU UK YMCTBEHHBIMM
CMNocoBHOCTAMM, a Takxke
nnLUamm, He MMELLIMMI
[0CTAaTOYHOrO ONbITa U 3HAHWA,
TONbKO B TOM Cny4ae, eCnm OHK
HaxoaaTcs noa HabnwoaeHnem
NNL, OTBETCTBEHHbIX 33 UX
6e30nacHoCTb, Mnn
NPOWHCTPYKTUPOBAHbI Ha
npeamet 6e30nacHoro
MCNONb30BaHNS U3AENNA 1
0CO3HAIOT CBSI3aHHbIE C 3TUM
PUCKM.

Cnegute 3a TeM, YyToObl AETU He
urpanu ¢ yctponctsom. [letu
MOTYT YACTUTb 1 0BCnyXunBaTh
YCTPOMCTBO TOMbKO NoZ,
HabnoaeHnem.

PaboTbl N0 ycTaHOBKE
PEMOHTY JOMKHbI BbINOMHATLCA

TONbKO NPEACTaBUTENAMM
aBTOPU30BAHHON CEPBUCHON
cnyx6bl. MponssoguTens He
HeCceT OTBETCTBEHHOCTY 3a
NOBPEXAEHNS B pesynbTaTe
BbINOMHEHMS paboT nuuyamu, He
NMEIOLLMM COOTBETCTBYHOLLEN
KBanugukaLmmn. ATo TaKkke
MOXET NPUBECTU K
aHHYNMPOBAHWIO rapaHTuMu.
lNepen ycTaHoBKOM
BHUMATENIbHO NPOYTUTE
WHCTPYKLMMN.

He nonb3ynteck HemcnpasHbIM
n3genuem, a TaKke npu Hanuummn
Ha HEM 3aMeTHbIX NOBPEXAEHN.
MposepsanTe, 4TobbI NOCHE
KaXXZ,oro 1cnonb30BaHus
nepexnoyaTeny QyHKUUn
n3genus Bbinu BbIKITHOYEHb!.

OnekTpobe3onacHoOCTb

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

3nenme MOXHO NOAKIYaTh
TOJIbKO K 323€MIIEHHON
PO3ETKE/NMHWK, HAaNPSBKEHME 1
YPOBEHb 3aLUMTbI KOTOPOW



COOTBETCTBYIOT NapaMeTpam,
yKa3aHHbIM B pa3gene

«TexHnyeckue XaPaKTEPUCTUKN Y.

YCTaHOBKY 3a3eMNEHNS JOSMKEH
BbINOSHATb
KBanMuLMPOBaHHbI
cneymanuc (npu
ncnonb3oBaHuKM npudopa ¢
TpaHcopmaTopom unu be3s
Hero). Hala komnaHus He HeceT
OTBETCTBEHHOCTM 3a Kakue-nnobo
npobnembl, BO3HUKLIME
BCMeACTBME UCMONb30BAHNS
n3nenusa 6e3 3a3eMneHus,
BbIMOSTHEHHOTO B COOTBETCTBUN C
MECTHbIMW HOpMaM¥ 1
npasunamu.

Hukorga He nenTe Bogy Ha
n3genve Bo BPEMS MblITbsi!
CyLLeCTBYET pUCK NOpaXeHNs
ANEKTPUYECKMM TOKOM!
KaTeropuyecky 3anpelyaercs
A0TparMBaTbCs K LUTENCENbHOM
BUJIKE BMI@XHbIMM pykamu! He
TAHUTE 3a kabenb NUTaHmS.
BbIHMMas BUNKY 13 PO3ETKY,
Beputecb HeNnocpeaCTBEHHO 3a
BUIIKY.

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

Bo n3bexaHne HecyacCTHbIX
CnyvaeB Npu NoBpexgeHnn
kabens NMTaH1s ero 3ameHy

LOMKEH BbINOMHATL
NpPOW3BOANTENb, ET0 CNELManUCT
Mo CepBuCY 1N 1L0, UMEtoLLee
aHarornyHyto KBanmpukawmio.
Onektponpubop cneayert
yCTaHaBnMBaTb TakuMm 0b6pasom,
4TOObI €r0 MOXHO ObINO
NOSTHOCTbIO OTCOEANHUTD OT
CETN 3NEKTPONUTAHMS.
OTcoeanHeHve JOMKHO
OCYLLECTBNSATLCS C NOMOLLbIO
LUTENCENbHON BUIKA UK
BbIKIKOYaTENS, BCTPOEHHOMO B
(OMKCUPOBAHHYI0 CETb
9NEKTPONUTaHus, B
COOTBETCTBMM CO
CTPOUTESbHBIMI HOPMaTUBaM¥ 1
npaBunamu.

3aaHsas CTeHKa 4yX0BOro Wwkada
BO Bpemsi paboThbl CUTbHO
HarpeBaeTcs. Cnegute 3a TeM,
ANeKTpUYeckme npoBoga He
conpukacanuch ¢ 3agHen
CTEHKOW, TaK Kak 3TO MOXET
NPVBECTU K UX NOBPEXKAEHMIO.
CneguTe 3a TeM, YTOObI LIHYP
NUTaHWA He Bbin 3axaT Mexay
pamon 1 BepLen AyXoBoro
LWwkadha, U He NpoKnaablBanTe
€0 M0 ropsivMM NOBEPXHOCTSM.
B npoTuBHOM cnyyae nsonsuus
kabens MOXeT pacnnaBuTbCs,
4TO NpMBEAET K KOPOTKOMY
3aMbIKaHuo 1 noxapy.

Bce paboTbl ¢ anekTpuyeckum
obopyfoBaH1eM 1 cUcTeMamu
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LOMKHBI BbINOMHATLCS TOMBKO
KBaNMQULMPOBAHHLIMM
cneumanmctTami, 4onyLeHHbIMM
K BbINOSTHEHMIO TaKuX pabor.

B cnyyae kakoro-nnto
NOBPEXAEHNS BbIKNHOUNTE
Npnbop 1 0TCOEANHMTE ero OT
anektpoceTu. [1ns aToro
BbIKMOUMTE 06LLMI
NpeaoxpaHnTenb B JOME.
MpoBepbTe, COOTBETCTBYHOT N
N30enuio HOMUHanNbHbIe
XapaKTepUCTHKM
NpeaoxpaHnTens.

besonacHocTb n3genus
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[laHHOE M3penue 1 ero BHELLHWE
4acTu HarpeBaKTCs B npoLecce
ncnonb3oBaHus. byabte
OCTOPOXHbI, HE KacanTech
HarpeBaTesbHbIX 31IEMEHTOB.
[eten mnagwe 8 net cnegyet
[onyckaTb K AyXOBOMY LUKadyy
TONbKO NOA, NOCTOSAHHBIM
NPUCMOTPOM B3POCTIbIX.

He nonb3yintecs npubopom,
Haxo4sCh Nog BO3LENCTBUEM
arnKkorons Unn nekapCTBEHHbIX
npenapaTtoB, CHKAKOLLMX
CKOPOCTb peaKLmm 1nm
HapyLUAKLLMX KOOPAMHALMIO
LBWXKEHNN.

ByabTe 0CTOPOXHbI NpK
MCNOMNb30BaHUM CINPTHBIX
HaNWTKOB B NPUroTaBNM1BaeMbIX
6ntogax. Mpu BeICOKON

TEMMNEpAType CNUPT ucnapsieTcs
W NPU CONPUKOCHOBEHMM C
rOPSYMMM NOBEPXHOCTAMM
MOXET 3aropeThbCs W Bbi3BaTh
noxap.

He pacnonaraiTe psgom ¢
npubopom
NerkoBoCnaMeHsoLLmecs
MaTepuarbl, Tak Kak BO BpeMs
paboTbl ero 6okoBbIE
NOBEPXHOCTW MOTYT CUMBHO
HarpeBaTbCs.

Bo Bpems paboTbl yCTporcTBO
MOXET HarpeBaTbCsl. byabTe
OCTOPOXHbI, HE KacanTech
HarpeBaTesbHbIX 31IEMEHTOB
BHYTPU 4yXOBOrO LWKada.
Cnegute 3a TeM, YTOObI
BEHTUNSALMOHHbIE OTBEPCTUS
ObIM NOMHOCTBIO OTKPbITHI.
He pasorpeBaiTe B JyXOBOM
LKachy NPOAYKTbI B 3aKPbITbIX
KECTSHbIX UMW CTEKNSHHBIX
BaHkax. BHyTpu BaHok MOXeT
NOBbICUTLCS AABMEHNE, UTO
npuBeaeT K B3pbIBY.

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

He ucnonb3aynte Ans YucTkun
CTEKMAHHOW ABEpLbI AYXOBOro



Lwkadha rpybble abpasnBHble
yucTALLME CPEeaCcTBa UMK OCTPbIe
MeTannuyeckme ckpebku, Ytobbl
He nouapanaTb NOBEpPXHOCTb,
MOCKOJbKY 9TO MOXET NPUBECTY
K pa3pyLeHuio CTekna.

He ucnonb3aynte ans YucTku
YCTPOWCTBA NapooYNCTUTENMN,
MOCKOJbKY 9TO MOXET NPUBECTY
K NOPaXeHW0 3NEKTPUYECKUM
TOKOM.

MpaBunbHOE pacnonoXxeHue
NPOBOJIOYHON PELLETKN 1
NPOTUBHSI HA HANPaBNSHOLLMX
[MpOBOMOYHYIO peLLeTKy u/mnm
NPOTUBEHb CreayeT npaBuribHO
yCTaHaBnMBaTh Ha
HanpasnswLme. BctaBbTe
NPOBOJIOYHYIO PELLETKY N
NPOTUBEHb MeXay 2
HanpaBnSALMMKN N NPOBEPbLTE,
YCTOMYMBO NN OEPXKNTCS
peLeTka uiv NPoTUBEHDb (CM.
pucyHok). Tonbko nocne aToro
MOXHO KNacTb Ha HIX NPOAYKTbI.

He nonb3yntech AyXoBbIM
LUKadhoM, ecrn CTEK0 B

nepegHen ABepLe NOTpeckanoch
W BbIHYTO.

PyJka oyX0BKM He
npegHasHayeHa ans CyLKu
nonoteHey. Ecnv gyHKums
rpunsa BKIKOYEHA, a ABepua
OTKpbITa, He BeLLanTe
NonoTeHUa, nepyaTku n gpyrme
TPANUYHbIE N3OENNS.

MomeLas npogyKTbl B ropsaymnmn
AYXOBOW LKA 1nn BbIHUMASA UX
0TTYyZa, 0bs3aTensHo
NoJSb3yNTECH TEPMOCTONKNMM
pyKkaBuLamu.

[Nepen 3amMeHON Namnoyku
ybeauTech, 4T0 YCTPONCTBO
BbIKIOYEHO, YTOObI M3bexaTtb
NOPaXEHNS ANEKTPUYECKIM
TOKOM.

[ns obecneyeHns noxapHom
BesonacHoCcTn n3genus
cobnogaiTe HuKeykasaHHble
npasuna.

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

3anpellaeTcs ncnonb3oBaTb
NoBpEXAeHHbIN G0
obpe3aHHblil kKabenb, a Takke
YATMHNTENb; MOXHO
Nosib30BaTbCA TOMbKO
OpUrMHanbHbIM kabenem.
Ybeautech, YTO B po3eTke, K
KOTOPOII NOAKMIOYAETCs U3aenue,
OTCYTCTBYHOT XWNAKOCTb MK
Bnara.
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lcnonb3oBaHMe No Ha3HA4YEHMIO

- [aHHoe n3genue
npeaHa3sHaYeHo UCKIYNTENBHO
Anst 6bITOBOrO UCMONb30BaHUS.
3anpeLlaeTcs 1cnonb3oBaTb
Npubop B KOMMEPYECKNX LIENSX.

- [aHHoe n3genue
npeaHa3sHaYeHo UCKIYNTENBHO
ANS NPUroTOBNEHNs NnLwm. Ero
3anpeLLeHo 1cnonb3oBaThb Ans
OPYruX Lenei, Hanpuvep, ans
oborpeBa nomeLleHus."

. Wsgenue He cnepyet
MCnonb30BaTh C LieNbto
HarpeBaHWs Tapenok noa
rpUeM, CyLLKW NOSIOTEHEL, 1
NOCYAHbIX NONOTEHEL, MyTeM
pasBeLUVBaHNS UX Ha pydkax, a
TaKke Ans oborpesa
noMeLLeHus.

. [lpousBoguTens He HeceT
OTBETCTBEHHOCTM 3a
NOBPEXAEHNS B pesynbTaTe
MCNONb30BaHUs N3OENNs He No
Ha3HaYeHNo Unn
HenpasunbHOro obpalleHns ¢
HUAM.

. [lyxoBow LwKa MOXHO
ncnonb3oBaThb AN
pa3MopaxuBaHusl, BbinekaHus,
XapeHust N NPUroTOBNEHNS
NPOAYKTOB Ha rpune.

besonacHocTb AeTen

- [ocTynHble yactv npubopa
MOTYT CUbHO HarpeBaTtbCs npu
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ncnonb3oBaHun. He gonyckante
K HUM JeTen.

YnakoBOYHble MaTepuansi
onacHbl Ans aeTen. XpaHute
yNakoBOYHbIE MaTepuarnsl B
HeJOCTYNHOM AN151 AeTeit MecTe.
YTUnusmnpynte Bce ynakoBoYHble
MaTepuarbl B COOTBETCTBUM C
HOpMam¥ Mo oxXpaHe
OKpyXatoLLen cpeabl.
OnekTpuyeckoe 0bopyaoBaHme
NpeacTaBNAT ONacHOCTb Ans
aeten. Bo Bpems pabothl
AYX0BOrO LUKadha He aonyckante
K HEMY [ieTel, a Takke He
paspeLuanTe UM nrpatb C HUM.
He pa3meLuante Hag npubopom
npeameTbl, KOTopble AeTW MOryT
nonbITaTbCa 4OCTaTh.

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

nBepLibl.



Ytunuzauus cTaporo usgenusa

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

B

—_—
[JanHoe u3penue cootBeTcTByeT [Aupektnse EC 06
YTUNU3aLMN 3NEKTPUYECKOTO W SNEKTPOHHOTO
obopynosanus (2012/19/EU). laHHoe nsnenue
MMEET MapKVPOBKY, YKa3bIBaIOLLYHO Ha yTUNU3ALNID
€r0 KaK 31TeKTPUYECKOTO 1 3TIEKTPOHHOIO
obopynosanust (WEEE).
370 M3aenve NponN3BEeAEHO N3 BbICOKOKAYECTBEHHbBIX
[O€Taneil 1 MaTepnarnos, KOTopble Noanexat
MOBTOPHOMY MCMOMb30BaHNIO U NepepaboTke.
MMosToMy He BbIOpacbIBailTe U3AENME C 0BbIYHBIMM
ObITOBBIMM OTXOZ]AMU NMOCHE 3aBEPLLEHNS ET0
akcnnyatauuu. Ero cnepyeT caatb B
COOTBETCTBYHOLLMIA LIEHTP MO YTUNM3aLMN
3MEKTPUYECKOrO U SNEKTPOHHOTO 06opyaoBaHus. O
MECTOHaXOXAEHUM TaKMX LIEHTPOB Bbl MOXETE
y3HaTb B MECTHbIX OpraHax BracTu.

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

YTunusauml ynaKoBO4YHbIX MaTepuanoB

*  YnakoBOYHble MaTepuarbl OnacHb! Ans AeTen.
XpaHuTe ynakoBOYHbIE MaTepuansl B
6e30nacHoOM 1 HeIOCTYNHOM ANs feTen
MecTe.YNnaKkoBo4Hble MaTepuarbl U3aenus
WM3rOTOBIEHBI U3 MaTEPUAroB, NoAJIEXKaLLyX
BTOPUYHOI NepepaboTke. YTUNnnpyite ux
COOTBETCTBYHOLLMM 00Pa30M M COPTUPYITE
COrNacHO MHCTPYKLMIA MO 0BpaLLeHmio ¢
0TX0famu, NoanexalLMmi BTOPUYHON
nepepaboTke. He yTunmaupyiite nx BMecTe ¢
00bIYHbIMU ObITOBBIMM OTXOAAMM.
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Pl O6ume cBepenms
0630p

DO WN =

[MpoBonoyHas peLleTka 7 OtBepcTHst Ans Bbinycka W36bITOYHON Brarm
MMonku 8 [Monoxerns nomnok

[MpoTnBeHb 9 YkasaTtenb ypOBHSi BOAbI

[MepenHas aBepua 10 Emkoctb

Pyuka nsepupl 11 MMaHenb ynpaBneHus

Tpy6ka BbIXoza napa

DO~ WN =

12 11 10 9 6 8
Knonka BKI./BbIKI. 8 KHonka mMeHto Bbibopa npoayKToB-
KHonka Bei6opa nporpammbl nonycabpukaToB
OyHKUMOHANbHbIA Ancnnen 9 TeKCcToBbIA Ancnnen
[Mone nHamkaTtopa TekyLlero BpemeHm 10 [Jwcnnen Beibopa npogykToB-nonydabpukatos
[Mone nHamnkatopa Temnepatypbl/Beca 11 KHonka HacTpoiikv Temnepatypbl/Beca 1
KHomkv HaBuraum u perynuposaHis YCKOPEHHOTO pasorpesa
TeMnepaTypbl-BpeMeHH 12 KHonka BpeMeHu 1 HacTpoek

KHorka Havana/npekpaLeHmsi npuroToBneHus
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CopepxaHue ynakoBKu

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

PykoBogcTBO nonb3oBarens

MpotuBeHb

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

N —

3. Tny6okuit npoTnBEHb
[NpegHasHayeH Ans BbINEYKW U3Oenuin U3 TecTa,
XapeHUs! NPoAyKToB 6ONMbLUMMM KyCKamu,
COYHbIX O, a Takke Anst cbopa CTekaroLLero
KVIpa Npy MPUTrOTOBIEHIM Ha rpure.

4.  MpoBonoyHas peweTka
lMpenHasHayeHa Ans KapeHus, a Takke ans
pa3MeLLeHNst NPOLYKTOB Ha HyXHOW Moske npu
BbINEYKE, XXAPEHUN UK NPUTOTOBIIEHUN B
copmax.

MpaBunbHOE pacnonoxeHne NPOBOIOYHON
PeLLeTKM Ha BbIABWKHLIX HANPABNAOLWMUX
Bnarogaps Hannumio BbIABUKHbIX
HanpaBMALLMX MOKHO NErko yCTaHaBMBATL W
BbIABUraTh MPOTMBHU W MPOBOMOYHYH PELLETKY.
[Mpw ycTaHoBKe MPOTUBHEN MM NPOBOINOYHON
PELLeTKV CcrieauTe 3a TeM, 4Tobbl kKpast
NPOTMBHS U PELLETKM ONUPaninck Ha
LUTLIPBKY, PACNONOXEHHbIE HA 3aAHEN YacTy
BbIABVXKHBIX HANPaBNSHOLLNX
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TexHu4eckue XaPaKTepPUCTUKU

220-240B ~ 50T,

['abapubl (BbicoTa / WMpWHa | rny6uHa 595 Mm/594 Mm/567 MM

[ naBHbI AyX0BO LKA MHorodyHKLUKMOHaNbHbIN AyXoBoW wWkad

['punb: noTpednsemas MOLLHOCTb 2.2 kBt

Knacc 3awmthbi -1

CTeneHb 3awmbl! IP 44
OcHoBHble cBefieHNs [laHHble Ha NacnopTHol Tabnnyke SHepronoTpebneHns SNEKTPUYECKNX JYXOBbIX
WwkacoB NpuBeaeHbl B cOOTBETCTBUM cO cTanaapTom EN 60350-1 / IEC 60350-1. 3tn paHHble
onpefeneHbl Npu CTaHAAPTHON Harpy3ke C (OyHKLNSMM HIBKHETO-BEPXHETO HArpeBaTeNbHOMO SreMeHTa
WNW HarpeBa C NOMOLLbK) BEHTUAATOPA (MpK Hanu4mn).
Knacc sHepreTuyeckomn aghekTMBHOCTW ONpeseneH B COOTBETCTBUN C NPUBEAEHHBIMU HIDKE
NpyUopMTETaMM B 3aBUCUMOCTM OT HANMWYMS UMM OTCYTCTBUS COOTBETCTBYIOLLMX (DYHKLMIA B M3genum. 1 -
[pUroTOBNEHME C BEHTUNSTOPOM - 3KOHOMWYHBIN peXMM, 2 - MeaneHHoe NpuroToBneHne B
TypBopexume, 3 - Mpurotoenexme B Typbopexume, 4 - HarpeB CBEPXY 1 CHU3Y C BEHTUNATOPOM, 5 -
Harpes cBepxy u cHuay.
«3TUKeTKa 3HeproadpheKTMBHOCTU NPeACTaBNEHa Ha MPOAYKTE»

** CMm. paspen YcmaHoska, cmp. 13.

Mpu ycoBepLUEHCTBOBaHNY KauecTBa 3HaueHNs, yKasaHHbIE Ha ATUKETKAX 3aenvs

NPOAYKLMN TEXHUYECKNE XapaKTepUCTMKM 9 WIN B CONPOBOAMTENBLHOI AOKYMEHTALIM,

MOrYT 6bITb M3MeHeHbI Be3 NoMyyeHb! B NaBopaTopHbIX YCTIOBUSX

NPe/BapUTENBHONO YBEOMIEHNS, COMMaCcHO COOTBETCTBYHOLLMM CTAHAAPTaM.

31U AaHHbIEe MOTYT ObITb MHBIMM B

‘@Mnnwmpaumm B A@HHOM DYKOBOACTBE 3aBUCMMOCTY OT YCIOBMIA SKCMyaTaLyM

ABNAI0TCA CXEMATUYHBIMM 1 MOTYT HECKOMBKO ——

OTAMYATLCS OT KOHKPETHOTO M3AemKs.

12/RU



YcTaHoBKa

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

MoaroToBka MecTa yCTaHoBKM,
aMeKTPUYECKOro 06opya0BaHNs
oGecneynBaeTcs nokynatenem.

OMACHO:

BbIToBOM NpUBOP CreayeT ycTaHaBnMBaTh B
COOTBETCTBUW CO BCEMU MECTHBIMM HOpPMaMu
MO NOAKIOYEHWIO ra30BOro W/unu
3MeKTpUYecKkoro 06opyaoBaHus.

OMACHO:

MNpexzae yem npucTynaTb K yCTaHOBKe,
BIM3yanbHO NPOBEpPbTE OTCYTCTBUE BHELUHMX
[edeKToB Lyx0BOro Wkada.

[Mpn Hannuum fechekToB He yCTaHaBNUBalTe
ero. MoBpexaeHHble anekTponpubopb!

npescTaBnatoT coboit yrpo3y Ballei
BesonacHocTu.

HO Hayvana yCTaHOBKU

Mpubop npeaHasHayeH Ans yCTaHOBKM B

CTaHAAPTHYH KyXOHHYH0 Mebenb, MMEIOLLYIOCS B

npogaxe. Mexay 6bITOBOA TEXHUKOM, CTEHAMM KyXHM

1 MeDernblo CrieayeT 0CTaBuTb ONpefeneHHoe

HesonacHoe pacctosiHue. CM. pUCyHOK (pasmepb!

NpyBEAEHbI B MUNMIMMETPAX).

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

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

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

+  [lepeHocky yCTPONCTBA JOMKHbI BBIMOMHATL HE
MEHee [BYX YENOBEK.

He yctanaBnuBaitTe usgenue psinom ¢
XONOAMIBHUKOM UM MOPO3UTbHOI KamMepoit.
MockonbKy Lyx0BOW LuKad u3nyyaeT Tenso,
X0onoaunbHUKM ByayT noTpebnsaTh GonbLue
3MEKTPOIHEPIUN.

He nepemelLaiite ycTponCTBO, AEpXach 3a
BEpL W/Wnu 3a pyyky ABepLibl.

Ecnu npubop cHabXeH NPOBONOYHbLIMM
pyyKamu, nocrie nepemeLLernsi 1yxoBoro
LuKkacha NpUKMMUTE MX K BOKOBBIM CTEHKaM.
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YcTaHoBKa u nogknrveHue

+  Tlpubop crepyeT ycTaHaBnmBaTh U
MOAKITIYATb B COOTBETCTBIM C IEACTBYIOLLIMMM
HOpPMaM¥ 1 NpaBunamu.

MopxknioyeHne K aneKTpoceTy

MoakntoyaiTe NpuBop K PO3eTKE UK NIMHWK C
3a3eMIIEHMEM, 3aLUMLLIEHHYI0 NPENOXPAHUTENEM,
MOLLHOCTb KOTOPOTO COOTBETCTBYIOT AaHHbIM,
npuBeaeHHbIM B Tabnuue "TexHuyeckne
XapakTepucTuku'". YCTaHOBKy 3a3eMreHne JOmKeH
BbIMOMHATL KBANM(NULMPOBAHHBI CneLmuanmeT (npu
MCnonb3oBaHM Npubopa ¢ TpaHcHopMaTopoOM M
6e3 Hero). Halua komnaHus He HeceT
OTBETCTBEHHOCTM 3a yLLepb, NOHECEHHbII
BCIIeACTBME MCMONb30oBaHus npnbopa 6e3
3a3eMIIEHNS], BbINOMHEHHOTO B COOTBETCTBUM C
MECTHbIMM HOpMam¥ W NpaBunamm.

ONACHO:

HenpodeccuoHanbHas ycTaHoBKka MOXET
MPUBECTM K NOPAKEHMIO IMEKTPUYECKUM
TOKOM, KOPOTKOMY 3aMbIKaHWIO UK Noxapy!
MoaKMioYeHe U3[ENUs K SMEKTPUYECKON
CETV [OMDKEH BbINOMHATL
KBaNMAULMPOBAHHBIN CreLuanmcT,
UMEIOLLMIA MPABO HA BbINOMHEHME TaKuX
paGot. FapaHTus Ha u3genve BCTynaeT B
CUNy TOMbKO MOCre NpaBursHO
BbINOMHEHHOMN YCTAHOBKM.

ONACHO:

MoBPEXEHHE LUHYPA NUTAHUS MOXET
MPUBECTM K NOPAKEHMIO MEKTPUYECKUM
TOKOM, KOPOTKOMY 3aMbIKaHWIO UK Noxapy!
Cnegaute 3a TeM, 4toGbl LIHYP NUTaHWS He
Bbin 3axaT, nepesasneH Ui neperyT, a
TaKKe He Kacarncs HarpesatoLLnxes YacTen
nagenus.

3ameHy NOBPEXAEHHOTO LUHYpa NUTaHUs
[LOMKEH BbINOMHATH KBANM(ULMPOBAHHbIN
AMNEKTPUK.

¢« TlopKntoyerne JOMKHO BbINONHATLCA B
COOTBETCTBUM C HaLMOHaNbHBIMA HOPMaMK.

¢« [lapameTpbl 3NEKTPUYECKON CETN LOMKHbI
COOTBETCTBOBATb aHHbIM, yKadaHHbIM Ha
nacnopTHon Tabnuuke npubopa. Tabnuuky ¢
[aHHBIMW MOXHO YBUIETb, OTKPbIB NEPELHION
ABepLy.

¢« LUHyp nuTaHus npubopa JomKeH
COOTBETCTBOBATbL NapameTpam, yka3aHHbIM B
Tabnuue "TexHuieckme xapakTepucTukn'.

16/RU

ONACHO:

OcTeperaiTech NOpaxeH!st SNEKTPUIECKUM
ToKOM!

[Mepen BbINOMHEHWEM Kakux-nnbo
3NEKTPOMOHTAXHbIX PaBboT OTKMIoUUTE
npubop OT 3NEKTPUYECKON CETH.

K wrencenbHoit BUNKe LWHypa NUTaHus
nocrne ycTaHoBKM fomkeH BbiTb 0BecneveH
nerkuit focTyn (He NpoknagbiBaiTe WHYp
Haf, BapOYHOI NOBEPXHOCTLHO).

BKtouMTe LWHYpP NUTaHNS B PO3ETKY.

MHCTpyKUmMsA No MOHTaXy

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

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

[InA u3genuin ¢ BEHTUNIATOPOM OXIaXAeHUs

1 BeHTunsaTop oxnaxaerus
2 [MaHenb ynpaeneHus
3 [Bepua



BCTpOEHHbIN BEHTUNATOP OXNTaXAEHUS OXNAKAaET
BCTPOEHHYI0 YacTb Npubopa 1 NEPESHION NaHerb.

BeHTUnsTOp OXNaxaeHus NpogomkaeT
pabotatb B TeueHue 20-30 MUHYT nocne
BbIKMIOYEHMS JyXOBOTO Lkadha.

o

He cTaBbTe NOCTOPOHHME NpeAMEeTbI Ha
noBepxHocTb Npubopa. Mpubop cneayet
TpaHCnopTUPOBaTh B BEPTUKANbHOM
MONOXEHWN.

OKoHuaTenbHas npoBepka

1. BknounTe BUMKY LWHypa NUTaHUS B PO3ETKY W
BKIIOYMTE NPELOXPAHUTEND U3AEeNis.

2. [poBepbTe, NPOU3OLLIO NN BKITKOUEHME.

J]nﬂ Oyaywein TpaHCNOPTUPOBKU

i

OcMoTpuTe NPUGOP CHapyXM Ha NpeaMeT
BO3MOXHbIX OBPEXEHUIA MPU
TpaHCnopTHPOBKE.

CoxpaHuTe OpuUrMHanbHY YNakoBOUHYH
KopoOky 1 nepeBoanTe Npnbop B Hell.
CnepyiiTe yka3aHusIM, HaHECEHHBIM Ha
ynakoske. Ecnv opuruHanbHas ynakoBoyHas
kpoOka He COXpaHurach, 3aBepHUTE U3aenve B
ny3blpyaTyto YNakoBKy UK NOMeCTUTE B
MIOTHbIN KApPTOH. HaaexkHo 3akneiTe Knemkon
TEHTON.

Y106bI NpOBONIOYHAS PELLETKa U NPOTUBEHD,
KOTOpbIE XPaHATCS BHYTPM IyXOBKM, HE
NOBPEAMIN ABEpLY, NOMECTUTE C BHYTPEHHEN
CTOPOHbI 1BEpLibI KAPTOHHYHO NONOCKY BPOBEHD
C NpoTMBHSMM. MpuKpenuTe [BEPLY AYXOBOTO

LKadha K GOKOBBLIM CTEHKaM KIENKON JIEHTOM.

. He nogHumaiiTe n He nepeaBuraiTe JyXOBOM
LKady, AepKach 3a ABEPLY UM 3a pyuKy
LBepLpl.
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Bl NoaroToBka k akcnnyarauuu

PekomeHaaLmu no 3KOHOMUM

ANIEKTPO3Heprum
371 pekoMeHaaLMN NOMOTYT BaM UCMONb30BaTh

13aenmne aKoNoruyeckn YUCTbIM CnocoboM M 3KOHOMUTB

ANEKTPOSHEPTUIO.

VicnonbayitTe B AyX0BOM LuKady TEMHYIO UNn

AManupoBaHHYK NOCyay: 3T0 NO3BONUT YNy4LWNTb

Tennonepesayy.
[MporpeBaiiTe fyx0BOW LWKad nepes,

NPUIrOTOBNEHUEM NMULLK, ECNU 3TO PEKOMEHAYETCA
B PYKOBOZACTBE NONb3oBaTeNa Ui B UHCTPYKLUAX

NO NPUrOTOBNEHUIO NMPOAYKTOB.

I'Ionrorosxa K 3KCcnnyarauuu
Hactpoika BpemeHu

Mepen BKmtoYeHMEM AyXOBKY HEOGXOANMO

yCTaHOBMTb TaliMep, B IPOTUBHOM Criyyae
yXoBka He Oynet paboTatb.

1 2 3 4

Bo BpeMmsi NpuroToBNEHMs NULLKM He OTKpbIBaliTe
ABEpLY [yX0BOTO Lukada CIMLLKOM YacTo.

Mo BO3MOXHOCTM CTapaiiTeCh FOTOBUTb B yXOBOM
Lukady HeCKonbko Bntof ofHOBPEMEHHO. Mpw
MPUrOTOBMEHNM MULLY HA PELLETKY MOXHO
yCTaHaBNMBaTb N0 [jBe EMKOCTM C NPOAYKTaMM.
['oToBbTE Bntoga oaHo 3a Apyrum. JyxoBoi wkady
yxe GyaeT nporper.

[insi SKOHOMUM SMEKTPOIHEPTUN MOXHO
BbIKMIOYaTh [yXOBOI LKA 33 HECKOMBKO MUHYT
[0 OKOHYaHusi npuroToBnexus bnioga. He
OTKpbIBaTE [BEPLY AYXOBOTO LKadha.
PaamopaxwBaliTe 3aMOpOXEHHbIE NPOAYKTHI
nepes NpuUroToBMeHNEM.

21 20

KHonka BKI1./BbIKIT.

KHonka Bbibopa nporpamMmbi

CumBon 30HAa roTOBHOCTW Msica (*)

Cumeon 6nokupoBku AsepLbl (*)

[None wHANKaTopa TeKyLLero BpeMeHm

lone wHaukaTopa TemnepaTypbi/Beca
CuMBON BHYTPEHHEN TemnepaTypbl AyXOBOMO
wkada

CuMBON yCKOPEHHOro pasorpesa (6bICTpbIit
npeaBapuTenbHbIi pasorpes)

KHorka Hayana/npekpalleHus IpuUroToBmneHus
KHonka meHto BbiBopa npoayKToB-
nonycabpukatos

KHomkv HaBuraLum 1 perynupoBaHus
TemnepaTypbl-BpemMeHn

TeKcToBbIN gucnnen

[vcnneit BbiGopa npoaykToB-nonydabpukatos
CumBon HacTpoek

18/RU

19 18 17 16 15 14 13

12 1 10

CvMBON 3BYKOBOTO CUrHana

CHMBON OKOHYaHWS BPEMEHW NPUrOTOBNEHNS
CvMBON BpeMeH! NPUroToBREeHNs

CumBon npurotoBneHns Ha napy (*)
®YHKLMOHaNbHBIA Aucnnen

KHonka HacTpoiikn Temnepartypbl-Beca 1 bbiCTporo
pasorpeea

KHonka BpemMeHu 1 HacTpoek

MoxeT oTnnyaTbCs B 3aBUCUMOCTI OT MOLENN
u3nenus.

BcTaBbTe BUNKY WHYpa NUTaHNS B PO3ETKY U
BKITHOUMTE NPEAOXPaHUTENb U3AENNS.

lMepen ycTaHOBKOI BpemMeHu Heobxoanmo BhIbpaTh
A3bIK.



YcTaHoBUTE A3bIK

oP N

® ¢ Endlish o~

Mpu NepBOM BKIHOYEHUN OyXOBKM Ha TEKCTOBOM
pucnnee (12) nosBuTCa CNoBO «pycckuiy. Crierka
Hakmmute /N nnn N (11) Anq BLIBOPA HYXHOMO

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

[OkpaH HacTpolikn A3bika 0TobpaxaeTcs

OMNbKO MPY NEPBOM BKITOYEHMN. YT0ObI
M3MEHMTb 3bIK, BOCMOMNb3YATECH MEHIO
HacTpoex. .

YcraHoBUTE Bpems

® T YcTaH. BpemeHn v

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

Meper, vcnonb3oBaHueM AyxoBoro Lukada
Heo6XoAMMO ycTaHoBUTL BpeMs. Ecrin

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

OuuncTka npubopa Nepea Hayanom aKcnayarauum

HekoTopble cTpanbHble MOPOLLKX U
MOtoLLME CPeaCTBa MOTYT NOBPEaUTL
NOBEPXHOCT.

He ncnonbayitte cunbHogecTaytowme
CTUparbHble NOPOLLKM, CyXWe YUCTSLLME
CPefCTBa, CYCMEH3NN UMK OCTPbIMM
npeaMeTamu.

1. CHumuTE BCE YNakoBOYHbIE MaTepuarsl.

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

MepBOHaYanbHbLIN NporpeB

Mporpeitte npubop B TeyeHne 30 MUHYT, a 3aTeEM

BbIKMIouMTE. 3TO 0BECNEUUT BbIFOPaHHE 1 yaaneHme

MPOM3BOACTBEHHBIX 3arpSI3HEHNA 1 MOKPLITHIA.

MPEOYNPEXOEHNE!

BynbTe 0CTOPOXHBI C ropsiuumm
noeepxHocTsmMu!

He npukacalitech k ropsuum NoBEPXHOCTSM
npubopa — nonb3yiTech npuxsaTkamu. He
NoanyckanTe K Hemy feTen.

dnekTpuyecKuii AyxoBoii WKad

1,

2.

BbiHbTe 13 AyX0BOTO LWkadha BCe MPOTUBHU U
peLueTky.

3akpoiiTe aBepLy AYyX0BOro Wwkada.

Bbibepute nonoxenne Static (Ctatuyeckuin)
BkntounTe rpunb Ha MakcumarbHYH MOLYHOCTb (CM.
pa3gen lpasuna akcnmyamayuu anekmpudeckol
Oyxoeku, cmp. 21.

[aitte pyxosomy Lwkady nopabotats okono 30
MUHYT.

3aTeMm BbIKMIOYMTE AyXOBOI LWKad (CM. pa3gen
lMpasuna akcnnyamayuu snekmpuyeckoli dyxoeKu,
cmp. 21

YucTka cucTeMbl nogadm napa

1.

2.
3.

BbiHbTe 13 AyX0BOTO LWkadha BCe MPOTUBHU U
peLueTky.

3akpoiiTe aBepLy AYyX0BOro Wwkada.

Bbibepute cyHkumio "Steam + Fan heating" (Map +
BeHT. Harpes)

Haneiite B emkocTb (2) 350 mn Boabl. Onucatve
“cnonb3oBaHus dyHkumm "Map + BeHT. Harpes” cm.
B pasgene Pexumsi pabomsi, cmp. 23.

Bkntounte gyxoBoi Wwkad NPUMEPHO Ha OAMH Yac.

HaxumanTe KHonky Kaxablii pas, koraa Ha

Aucnnee nosiBnsieTcs cooblueHne «Press to
spray steamy (HaxmuTe, 4Tobbl pacnbinuTbL nap).
3aTeMm BbIKMIOYMTE AyXOBOI LWKad (CM. pa3gen
lMpasuna akcnnyamayuu snekmpuyeckoli dyxoeKu,
cmp. 21

LlyxoBoit wkad ¢ rpunem

1.

2.
3.

BbiHbTe 13 AyX0BOTO LWkadha BCe MPOTUBHU U
peLueTky.

3akpoiiTe aBepLy AYyX0BOro Wwkada.

BkntounTe rpunb Ha MakcumarbHYH MOLYHOCTb (CM.
pasgen Kak nonb3osamscs epunem, cmp. 36.
[aitte pyxosomy Lwkady nopabotats okono 30
MUHYT.

3atem BbIKMOYMTE AyXOBOI WKad (cM. pasgen Kak
nonb3ogamecs epunem, cmp. 36

Mpu NepBoHaYaNbHOM NPOrpeBe MOXeT
NOSBNATLCS 3anax U 4bIM, NO3TOMY CriesyeT
0GecneqmnTb XOpoLLYIo BEHTUNALMIO.
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B Npaeuna axcnnyarauum ayxoBku

O6wue cBegeHUs 0 BbineKkaHuy,
XXapeHUM ¥ NPUroTOBNEHUM C rpUnem
NPEAYNPEXIEHNE!
BynbTe 0CTOpPOXHBbI C ropsuumMu
I'IOBerHOCTFIMVI!
He anKacaVlTer K ropAa4Yum NOBEPXHOCTAM

npubopa — nonb3yiTech npuxsaTkamu. He
NoanyckanTe K Hemy feTei.

ONACHO:
OcreperaitTecb 0XO0roB ropsiyum napom!
ByfibTe OCTOPOXHDI, OTKpbIBasi ABEPLIY, Tak

Kak Hapyxy BbIXOAMT nap.

CoBeTbl N0 BbINEKaHUIO

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

+  PauvoHanbHO ncnonb3yinTe nnowass peLueTky.

*  YcTaHaBnvBaiTe opMy Ans BbiNekaHns B
CepennHe peLueTkm.

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

«  [lepxuTe 3aKkpbITON ABepLY Lukada.

CoBeTbl N0 NPUTOTOBNEHUIO KapeHbIX 6niog

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

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

¢ Ha Kaxapblin CaHTUMETp TOMWMHbI Msica
TpebyeTcs Npubnn3nTensHO 4-5 MUHYT
BPEMEHM MPUTOTOBIIEHNS!.

¢« Tlo ucTeyeHm BpeMeHN NpUroToBNEHUS Msica
OCTaBbTe €ro B JyX0BOM LUKay NPUMEPHO Ha
10 muHyT. Cok nyviLe pacnpegenuTcs BHYTpH
KyCKa )XapeHoro Msica u He byaeT BbiTekaTb,
korzia Bbl byaeTe paspesatb MSCO.

«  Peiby B TepmocTOiikON Nocyae cnepyet
TOTOBMUTb Ha PELLETKE, YCTaHOBMEHHOM Ha
CPEOHWIA VNN HYXKHWI YPOBEH.
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CoBeTbl MO NPUrOTOBNEHUIO NPOAYKTOB HA Fpune
[Mpy NPUroTOBNEHUM Ha rpune Msco, pbiba unn
nTULa BbICTPO NOJPYMSIHUBAETCS, CBEPXY
obpasyeTcs XpycTslLas Kopoyka, 1 NpoayKT He
nepecbIxaeT. Ha rpune MOXHO OTIMYHO NPUrOTOBUTL
He TONbKO TOHKWE KyCKM MsICa, LaLLbIKK U COCUCKM,
HO M OBOLLM C BOMbLUINM COLEPKaHNEM XUAKOCTM
(Hanpumep, NOMIUAOPbI W NYK).

¢« [Ins npuroToBrEeHNst Ha rpune pasnoxuTe Kycku
NPOAYKTOB Ha PELLETKE UK Ha NPOTUBHE C
PeLLeTKOI TaK, YTobbl NNowab, 3aHuMaemas
npoayKTamm, COOTBETCTBOBANa pasvepam
HarpeBaTenbHOro aneMeHTa.

+  BcraBbTe pewweTky unv npoTMBEHb C PELLETKON
B [IyXOBKY Ha Hy)HbI YpOBEHb. ECnn NpoaykTbl
TOTOBSATCA Ha PELLETKE, YCTaHOBUTE Ha HUKHMIA
YpoBEHb NOAAOH Ans cbopa xupa. [Ans
0bnerYeHmns YNCTKM NOJA0Ha HANeNTe B HEro
HEMHOTO BOJb!.

Bo n3bexaHue noxapa He rotoBbTe Ha
rpune HenpuroaHble Ans 3Toro
npoaykTbi!

Ha rpune MOXHO roTOBMTb TONBKO Takue
NPOJYKTbI, KOTOPbIE BbIAEPKUBAIOT
WHTEHCUBHbII Harpes.

He pa3meLuaiite NpoayKTbl B rpurie CIIMLLKOM
OnU3KO K 3afHEN CTeHKe. OTa 30Ha
HarpeBaeTcs CUrbHee BCEro, U NPOAYKThI
MOTYT 3aropeThbes.




MpaBuna akcnnyartaLuum 3NeKTPUYECKON AyXOBKM

Mepef, BKMOYEHUEM LyXOBKM HEOBXOANMO
YCTAHOBUTb TaiMep, B MPOTUBHOM Crly4ae

yXoBka He Oynet paboTatb.

Maxenb ynpaBnexuns

~N o O AW N -

1

1,

21 20 19 18 17 16 15 14 13 12 11 10
KHonka BKI1./BbIKJ1. 12 TeKcToBbIN Aucnnen
KHonka Bei6opa nporpammbl 13 [ucnnen Beibopa npogykToB-nonydabpukatos
CumBOn 30HAA roTOBHOCTM Msica (*) 14 CumBon HacTpoek
Cumon 6nokupoBku asepupl (¥) 15 CumBoON 3BYKOBOTO CUrHana
lore uHaMKaTopa TekyLLero BpemeHu 16 CMMBON OKOHYaHWSI BDEMEHM NPUrOTOBMEHNS!
More uHaukaTopa Temnepatypbl/Beca 17 CumBON BpemMeH! NpuroToBreHus
CumBON BHYTPEHHEN TEMNEepaTypbl LyXOBOro 18 CumBon npurotoBneHus Ha napy (¥)
lwkacpa 19 OyHKUMOHaNbHBIA AuUCnneh
Cumson yckopetHoro pasorpesa (GbICTpbiit 20 Komka HacTpOVku TeMnepaTypbl-Beca n
npezBapuTenbHbIit pasorpes) BICTPOTO pasorpesa
KHonka Hayana/npekpalyeHus npuroToBneHust 21 KHOMKa BPEMEHMU U HaCTpOEK
KHonka meHto BbiGopa NpoayKkToB- * MoxeT 0TnnyaThes B 3aBUCUMOCTM OT MOAENN
nonycdabpukatos uanenus.
KHomkv HaBuraum u perynuposaHis
TeMnepaTypbl-BpeMeHH
YcTtaHoBuTe TeKyllee Bpems
[Tpw xenaHun Bbl MOXETE NepeyCTaHoBUTL BPEMS. © P W i~ 4
[INs1 yCTaHOBKM TEKYLLIEro BPEMEHM TPYKIbI - '
Ha)XMM1TE KHOMKY YCTaHOBKW BPEMEHM 1 ;
HacTpoek (21), nocne yero Ha TEKCTOBOM o ~
nwcn%ee ((1 2))I,'IOFIBVITCFI Haanuch «YCTaH. G yetau. Bpemenu v

BpemeHny. [lyxoBka B 3T0 BPEMS J10/TKHA BbiTb
BbIKITKO4EHA.

Cnerka Haxmute /N uin N (11) anst
YCTaHOBKY TEKYLLIETO BPEeMEHM.
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Bo Bpemsi nepeboes nogaum
9MEKTPOIHEPTN, MPOLOMKAIOLMXCS MEHEe
20 MUHYT, HaCTpOiiKa BPEMEHMN COXPaAHUTCS B
namsiTn. Tekyllee BpeMs HeMb3si U3MEHUTb,
Koraa BbINonHseTcs nobas 13 PyHKLMA
[YX0BOrO Lkadha.

Bbi6epute Temnepatypy 1 pexum pabotbi

1. Bkmounte pyxosky kHonkoi BKI./BbIKJT. (1).
[Tpw BKIOYEHUM JyXOBOTO Lkada Ha
(yHKumoHanbHoM aucnnee (19) nosesaTca
BEPXHMIA M HKHWIA CUMBOIbI HAarpeBa, a Ha
TekcToBoM aucnnee (12) nossutes Static
(Cratnyeckwin). B none nHamkaropa
Temneparypol/Beca (6) nossucs
pekoMeHfI0BaHHas Temnepatypa. Ha
yHKumoHanbHoM aucnnee (19) nossurcs
0603Ha4eH1e aKTBHbIX HarpeBaTenbHbIX
3MEMEHTOB, a Takke PeKOMeHA0BaHHbI
YPOBEHb PaCTIONOXEHNS NPOTUBHS.

©» =|1875 200"

® T CraruiecKkui

3EVB2’

[lyxoBOW LKadh aBTOMaTUYECKM
BbIKMIouUTCS Yepe3 20 cekyHp, ecnv Ha
byHKUMOHanbHOM aucnnee (19) He
ByneT BbINONHEHO HUKaKUX HaCTPOeK.

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

Mocne BbiGOpa hYHKLMN MOXHO YCTaHOBUTD

cnepytowme napametpsl: Temperature

(Temnepatypa), Cook time (Bpems npurotoBneHus),

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

(Yckop. pasorpes).

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

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

© P~ \18I5 200° "
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® ?_Temneparypa Vv
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5. Yr06bI BKNIOUMTB JyXOBKY B BbIOPAHHOM PEXUME,
HaxxmuTe KHorky «Start/Stop Cooking»
(Hawano/npexkpailenve npurotoBnenus) (9). Ha
AvCnnee NOsIBUTCA Hafn1ch

«[lpurotoBnexuey.

© P [—\18I5 200° "

® ‘¢ MpurotoBnexue Sy

Ecriv Bo BpeMsi NpUroTOBREHWS! OTKPbITh

BepLyy, Ha Aucnnee nosiBATCS
coobiieHmne Door open (OTkpbiTa
ABepLia).

BbIKkntoueHne aneKTpu4ecKon AyXOBKM
BoikntoumnTe myxoBky kHomkon Bkn./Beikn. (1).

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

Tabnuua dyHKumI

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

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




Mo coobpaxerunsm 6e3onacHocTH
MaKcumanbHas NpoAOIKNTENBHOCTb
byHkummn Cook time (Bpemst npurotoBnenus),
KOTOPYH MOXHO YCTaHOBWTb, OrpaHuyeHa 6
yacamu BO BCEX MONOXEHUSIX, KpoMe
yHkumin Warm Keeping (Mopaepx.B
Harp.coct) u Low Temperature Cooking
(MpuroT.npn HK3 Temn).

Bo Bpems BbINONHEHUA HAaCTPOEK
COOTBETCTBYIOLLME CUMBOIbI HA Aucnnee
MUratoT.

B criyyae oTKNIOYEHNS SMEKTPOIHEPTUN
nporpamma GyneT oTMeHeHa. CriefyeT cHoBa
3anporpaMmupoBaTh Ayx0BOit Wkad.

BPEMS! BbINOMHEHUS JYXOBbIM LUKa(oM
to60i (hyHKLMK, @ TaKkke nocne ero

nporpamMmm1poBaHust Anst paboTbl B

nonyasTOMaTYECKOM MW NOMHOCTHIO

€KylLee Bpems Henb3a YyCTaHOBUTL BO
aBTOMaTU4ECKOM pexume.

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

OCBELLEHNA LYXOBKM rOPUT, Aaxe ecnu

Korpa ABepLa AyX0oBKW OTKPbITA, NamMmnoyka
YXOBKa BbIKITHO4EHA.

[Moauums yncTku (¥)

CumBOn 30HAA rOTOBHOCTM Msica ()
MoroxeHus nonok

HxHWA HarpeBaTenbHbIit anemMeHT
CumBon npurotoBneHns Ha napy (*)
TypboBeHTUNATOP

HarpesatenbHblit 3NeMeHT YCKOPEHHOro
pasorpesa

8 Cumon 6nokupoBku asepupl (¥)

~N o O AW N =

9 HarpeBatenbHbli 3NeMeHT rpuns
10 BepxHuit HarpeBaTenbHbIM SNEMEHT

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

DyHkums PekomengoBanHas | [uanasoH
Temneparypa (°C) Temneparypbi
°C
Static + Fan 175 40-280
CTaT+BeHT)
Multi (3D) 40-250

MHorodbyHku. (3-D:
40-280

Full grill+Fan
(Yeun.rpunb+eeHT)
(BonbiLon rpunb ¢

40-280

P
cooking (Mpurot.npu
HU3 Temn

DAAUBGH]
Steam + Fan heating
[Map + BeHr.Harpes
DYHKLMM MOTYT OTAIUYATLCA B 33BUCMOCTY OT MOAENM U3NENUS.

Pexumbl pabotbi

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

Static (CtaTnyeckun)

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

© P =185 200"
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Crar+BeHT.

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

Ed

J —
® T Crar+BeHT.

puroToBneHuMe ¢ UCNONb30BaHNEM
BeHTMNATOpa

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

A S -7
i leN
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® ‘¢ Harpes + seHTURATOp i v B

MHorocbyHku,. (3-D)

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

© P ——18:20 205~
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® C MHorodyHky,. (3-D) f,v &
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BeHTun.+HUKH.HarpeB

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

® P —118.20 21

@ 'C  BeHTun.+HWKuHarpes U v F

Yeun.rp+BeHT

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

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

¢ YcTaHoBMTE TEMMepaTypy Ha MakCuMarbHbIN
YpOBEHb.

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

Yeun. rpunb

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

FS
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Yeun. rpunb

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

*  YcTaHoBUTE TeMMepaTypy Ha MakCuMarnbHbIN
YPOBEHb.

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

punb

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

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

¢ YcTaHoBMTE TEMMepaTypy Ha MakCuMarbHbIN
YpOBEHb.

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

Slow cooking (Mean. npurotoBnenue)/Harpes +
BEHTUJIATOP — SKOHOMMYHbII PEXUM

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

[MpOOMKMTENBHOCTD MPUTOTOBIEHWS B 3TOM
pexume npueeaeHa B Tabnuue "Slow cooking
(Mean. npurotoBneHue)/Harpes + BeHTUNATOP
— 9KOHOMUYHbBINA pexum".

Slow cooking (Mean. npurotoBnenue)/Harpes +
BEHTUINATOP — 3KOHOMUYHBIN PEXUM

© P 118:25 180°
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- 3Ko. BeHT.Harpes

Bottom Heating (Harpes cHu3y)

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

© P 11815 180

i

Ik Harpes cHusy

wve

Moaaepx.B Harp.cocT

Vicnonb3yeTcst coxpaHeHns NpoayKToB B TEYEHNE
LNUTENBHOTO BPEMEHM NMpK Takon TemMnepatype,
Npy KOTOPOI MX MOXHO Cpa3y nofatb Ha CTon.

© [ ]1826 607"
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® ¢ Moppepx.s Harp.cocT v

Low temperature cooking (Mpurot.npu Hu3
Temn)

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

°F =115 100"

® MpuroT.npy Hu3 Temn v v
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Defrost (PazmopaxuBaHue)

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

® ¢ | PasmopaxusaHue v &

Steam Turbo (Typ6o-nap)

3akpoiiTe aBepLy 1 0T06pasuTcs cooblueHre
(MpwrotoBnenue). Mo JOCTVKEHUN 3aaHHON
TeMnepaTypbl NOsBUTCA COOBLLEHNE

«Haxm , IT.pacrblf1 Nap». Yrobe
BKITKOYNTb Ha 5 MUHYT Nofady napa B [yX0BKY,
HaXMWTE KHOMKY MeHio «AsTonpurotonenne» (10).
BbI moxeTe nopate nap 3 pasa B nboe Bpems B
TeYeHe NpoLiecca NpPUroTOBNEHNS.

Mo OKOHYaHWM NPUTOTOBMEHUS OCTaBLUYHICS
B C1CTEME BOZY HY)XHO CrUTb (CM pasgen.
[poepammbi, cmp. 33, «CnuB BoAbI»).

Steam Turbo (Typ6o-nap)

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

OTa (yHKLMS NO3BONSIET BaM roToBUTH Ontofia,
COOTBETCTBYHOLLME BaLLeMy COOCTBEHHOMY BKYCY, B
0TnM4Me 0T B0 M3 aBTOMATUYECKMX MEHIO.

18:20 19 cA al

® ¢ MNap + BeHt.Harpes v &

1. Haxwmwure kHonky (1).
. TNomecTute 6n0a0 B [yX0BOW LuKad.
3. Haxmmte /N unn N (11) anq sbiGopa

dynapm Steam + Fan heating

(Map + BeHT.HarpeB). 3atem
3anycTuTe NPOLIECC NPUTOTOBNEHNS, HaXaB
kHonky «Start/Stop Cooking»
(Hawano/npexkpailenve npurotoBnexms) (9).
Ecnu B cucteme HeT Bodbl, Ha aucniee
nosiBuTcs coobiyene (Hanewte 350 mn
BOAbI). HanwBaliTe Bofy B eMKOCTb ANs BOAbI,
KOTOpast BXOAMT B KOMMIIEKT, NOKa He
NpO3BYYUT 3BYKOBOW CHrHan. Ecnm Bogpl
[OCTaTO4HO, Ha AUCTIee NOSIBUTCS
coobienne «OTKpbITUE JBEPKMY.

He vcnonbayiite B cucTeMe nofayv napa
HUKAKIX APYIUX XUAKOCTEN, KOOME NUTLEBON
BOAbI.

26/RU

YucTka napom

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

® P 18.20 Apu
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MpaBuna paboTbl ¢ NaHeNbIo yNpaBneHus

1 2 3 4

AyXoBoro wkada

21 20 19 18

Knonka BK./BbIKI.

KHonka Bei6opa nporpammbl

CumBOn 30HAA roTOBHOCTM Msica (*)

Cumon 6nokupoBku asepupl (¥)

lore uHaMKaTopa TekyLLero BpemeHu

More uHaukaTopa Temnepatypbl/Beca

CyMBON BHYTPEHHEN TeMnepaTypbl AyXOBOTO

Wwkada

8 CumBOn yckopeHHoro pasorpesa (ObICTpbIN
npeaBapuUTENbHbIA pasorpes)

9 KHonka Havana/npekpalleHnst NpUroToBneHns

10 KHonka meHto BbIGOpa NPoayKTOB-
nonycabpukaToB

11 KHOnKkw HaBurauum v perynupoBaHus
TeMnepaTypbl-BpeMeHH

~N o O AW N -

BxnioyeHue nonyaBToMaTUyeCcKoro pexuma

pabotbl

B a1OM pexume paboTbl MOXHO 3aaaTb Nepuos

BPEMEHM, B TEYEHNE KOTOPOrO AYX0BOI Lkach byaeT

paboTath (MPOAOTKUTENBHOCTb NPUIOTOBMEHNS).

1. BkniounTe gyxoBoin Lukad kHomkomn Bkn./Beikn
(.

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

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

17 16 15 14 13 12 11 10

12 TeKcToBbIN Aucnnen

13 [ucnnen Beibopa npogykToB-nonydabpukatos

14 CumBon HacTpoek

15 CumBoON 3BYKOBOTO CUrHana

16 CuMBON OKOHYaHWUS BPEMEHM NPUTOTOBMNERNS

17 CuMBON BpeMeHU NpUroToBreHns

18 CumBon npurotoBneHus Ha napy (¥)

19 OyHKUMOHaNbHBIA AuUCnneh

20  KHomka HacTpoilku TemnepaTypbl-Beca u
6BbicTporo pasorpesa

21 KHorka BpemeHu 1 HacTpoek

* MoxeT 0TnnyaThCs B 3aBUCMMOCTY OT MOAENN
upenus.

4. Yrobbl 33gaTh NPOAOITKNUTENBHOCTD
MPUFOTOBEHNS, CIIETKa HAKMUTE KHOMKY /N
unn N (11). Mocne HacTpoitkm
NMPOLOIKUTENBHOCTH MPUTOTOBIIEHNS HA
pucnnee nosutcs nHaukatop «Cooking Time»
(MpomomkuTensHocTb NpurotoBnexus) (17).

I
I
I
I

@ C Bpems npuroToBrieHns i-;v o

5. ToctaBbTe 6Mt0a0 B yXOBOW LUKadh 1 3aKpoiTe

ABepLly.
6. Yrobbl ycTaHOBUTL TEMNEPATYPY
NPUrOTOBNEHNS HAXKMUTE OfMH Pa3 KHOMKY
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HaCTPOIIKM TeMnepaTypbl-Beca U YCKOPEHHOTO
pasorpesa (20). [py 3TOM Ha TEKCTOBOM
JVCTnee NOSIBUTCS HaaNWCh

«Temneparypan.

Yr00bI yCTAHOBUTL TEMNEPATYPY, HAXUMaNTE
kHomky N\ unn N (1),

Ytobbl HaYaTb NPUrOTOBMEHNE, HAXMUTE KHOMKY
«Start/Stop Cooking» (Hayano/npekpailenve
npurotoBnenus) (9). Ha aucnnee nossutcs

wanmues «[1pUroTOBIEHNEY.

» [lyxoBKka pasorpeeTcs 0 3aAaHHO TemnepaTypbl,
KoTopast byAeT NOAAEPKNBATLCS 10 YCTAHOBIEHHOO
BPEMEHM OKOHYaHWsi NPUroTOBNEHNS. B TeueHne
npoLecca NpUroTOBIIEHNS NOCTOSIHHO rOpUT
NaMnoyKa OCBELLEHNS [yXOBKM.

Korza Temnepatypa B 4yxoBKke AOCTUTHET
381aHHOMO YPOBHSI, 3arOPATCS BCE CETMEHTbI
MHAMKaTOpa TEMNEPaTYPbI BHYTPU AYXOBKU

.

10.

1.

Mo 3aBepLLEHN NPUrOTOBMEHNS Ha AuCnNee
NosIBUTCS HaanMch «[pusTHOrO anneTuta...
Ham ™0, uto6b1 npopon» v Gynet noaax
3BYKOBOW CUrHan.

[ins BbIKMIOYEHNS cUrHana HaxmuTe niobyto
kHonky. Ecrim Haxatb kHonky «Start/Stop
Cooking» (Havano/npekpallenve
npuroToBneHus) (9), AyxoBka NpoaomKuT paboty
B BbIBpaHHOM pexvme. CurHan BbIKMIOUUTCS.
Ecnu He HaxaTb kHonky «Start/Stop Cooking»
(Hawano/npexkpailenve npurotoBnexms) (9),
[yX0BKa aBTOMATUYECKM BBIKIKOYUTCS, U Ha
pvcnnee byaeT NokasaHo TekyLee Bpems.

BKrloueHNe aBTOMaTUYECKOro pexmuma paboTbl
B 3TOM pexiMe MOXHO 33/1aTb NPOOIKUTENBHOCT
MPUrOTOBIEHUS M BPEMS! €10 OKOHYaHMUS.

1.
2.

3.

Bkntounte gyxoBky kHonkow Bkn./Beikn. (1).
BbibepuTe Hy)XHYH (YHKLMIO C NOMOLLBKO KHOMKM
N\ i\ (11).

Ytobbl 3aaTh NPOAOMKUTENBHOCTL
NPUrOTOBNEHNS, HaXMUTe KHOMKy « Time and
Settings» (Bpems 1 HacTponku) (21) oguH pas.
[Tpwn aTom Ha TekcToBoM aucnnee (12) nossutcs
Hapnuch «Bpems NpUroToBReHNs» N HaYHET
muratb Haukatop «Cooking Time»
(MpomomxkuTensHocTb npurotonexuns) (17).
Ytobbl 3aaTh NPOAOMKUTENBHOCTL
MPUIOTOBMEHNS, CIIErKa HKMUTE KHOMKY /N

nnn N (1),

» [ocne HaCTPOVIKN NPOAOIKUTENBHOCTH
NPUrOTOBNEHNS Ha AUCTIIEE NOSIBUTCS MHAMKATOP
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«Cooking Time» (IpogomknTensHOCTL

npurotoBnenns) (17).

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

i

® 'C Bpewms 3asepuL.npurot U v

6. YroObl 3aaaTb BpEMsi OKOHYaHMS
MPUFOTOBIEHNS, HAKUMAIATE KHOMKY /N urn
N/ (11).

» Mocne ycTaHOBKM BPEMEHN OKOHYaHMS

NPUrOTOBNEHNS Ha AUCTIIEE NOSIBUTCS MHAMKATOP

«End of Cooking Time» (Korew, npurotosnexus) (16).

7. TloctaBbTe 6Mtoo B AyXOBOW LUKad) M 3aKpoiiTe
ABepLy.

8. Yrobbl ycTAHOBUTL TEMNEPATYPY
NPUrOTOBNEHNS HAXMUTE OfIMH Pa3 KHOMKY
HaCTPOIIKM TeMnepaTypbl-Beca U YCKOPEHHOTO
pasorpesa (20). [py 3TOM Ha TEKCTOBOM
JVCTnee NOSIBUTCS HaaNWCh

«Tem neparypa. Yrobwl ycraHouTs
TemnepaTtypy, HaxumainTe kHorky Z\ unn N/
(11).

9. Yrobbl HayaTb NPUrOTOBIIEHNE, HAXXMUTE KHOMKY
«Start/Stop Cooking» (Hayano/npekpailenve
npurotoBnexus) (9). Ha aucnnee noseutcs
Hapnueb «OxupaHmey.

» Taiimep [yXOBKM aBTOMaTU4ECKN PacCUNTbIBAET

BpeEMS Havyarna NpUroTOBMEHNS, BblYUTas

NPOJOIKUTENBHOCTb NPUrOTOBMEHNS W3 33aHHOTO

BPEMEHM €0 OKOHYAHMS.

10. Korpa HacTynuT Bpems Hayana npuroToBIeHNs,
[DYXOBKa BKIOUMTCS B BbIGpaHHOM pexuMe, Ha
JVCTnee NOsIBUTCS Hagnuch «MpUroToBNEHNEY,
W [lyXOBKa HarpeeTcs 40 3afaHHoN
Temnepatypbl. Ta Temnepatypa byaet
NOLEPKMBATLCA O TEX NMOP, NOKA HE HaCTyNUT
BPEMS OKOHYaHWs NPUrOTOBNEHNS. B TeueHne
npoLecca NpUroTOBIIEHNS NOCTOSIHHO rOpUT
namnoyka OCBELLEHNS [yXOBKM.



Korna Temnepatypa B AyxoBke
[l0CTUTHET 3a/JaHHOTO YPOBHS, 3aropsiTes
BCE CErMeHTbI MHAMKaTopa
TemnepaTypbl BHYTPU AYX0BKH (7).

11. Tlo 3aBepLLeHUN NPUrOTOBNEHNS Ha Aucnnee
NosIBUTCS HaanmMch «[pusTHOrO anneTuTa...
Haxm > uto6b1 npopon» v Gynet noaax
3BYKOBOW CUrHan.

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

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

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

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

Mpyn BoIGOpPE dhyHKUMIA «PasmopaxusaHuey,
«Megn. npuroToBneHuey, «Moaaepx.B
Harp.cocT» 1 «[TPUroT.NPU HA3 TEMMY PEXUM
YCKOPEHHOTO pasorpeBa He ucnonbayetcs. B
Cryyae OTKIHOUYEHWSH SNEKTPOIHEPTUN
HaCcTpOIik1 YCkopeHHOro pasorpesa byayT
OTMEHEHBI.

BbibepuTe Hy)XHYH (YHKLMIO NPUIOTOBMEHNS, @

3aTEM BbINOMHUTE CreAyHoLLMe AEHCTBUS:

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

2. Haxmute kronky Z\ (11). Mpy aTom Ha

Jvcnnee NosiBUTCA HaanuCh «y0|<op.

pa3sorpeB BKIT» u 6ynet noctosHHO
CBETUTLCS MHAMKATOP «YCKop.» (8).

—10:30 2007~

©« YcKop. pasorpes Bk ‘}v o

» 10 JOCTVKEHWM 3aaHHO TeMnepaTypbl B
JYXOBKe nHaykaTop «Yckop.» (8) noracHeT, n
DYXOBKa BEPHETCS B PEXMM, KOTOpas Obina BbibpaH
[0 BKITIOYEHUS YCKOPEHHOTO pa3orpesa.

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

Hagnmuch KYCKop. pasorpes BKIY.

4, Haxmure kHonky Z\ (11). Mpn aToM Ha
[Crniee NOABMTCS HAAMMC «YCKOp. pasorp
BLIKI»,

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

OyHkumio Keylock (6riokupoBka KHOMOK) MOXHO
NCNonb3oBaTh NS NPeAoTBpaLLEeHNS
BMelLUaTensCcTBa B paboTy AyXOBKU.

MoxHo 3a6roK1poBaTh KHOMKK Kak BO BpeMst

9 paboTbl AyX0BOrO LWkada, Tak 1 B
BbIKMIOYEHHOM COCTOSIHMK. [lyxoBo# Wwkad)
MOXHO BbIKIOUMTb HaXaTUeM KHOMKM
BKIIOYEHMS/BbIKMIOYEHUS (1), Aaxe koraa
BnokmpoBka KHOMOK 3a4eiCTBOBaHa BO
Bpems paboTbl AyX0BOTO WKada.

BxknioyeHue 611I0KMPOBKM KHOMOK

1. TMocnepoBaTensHO HaxmmanTe kHomKy Time and
Settings (YcraHoBka BpemeHnu 1 HacTpoek) (21),
MoKa Ha AUCMee He NosBUTCA HaANWCh

«BnoK KnaBuLL BbIKM.».
2. Yrobbl 326M0KMPOBATL KHOMKM, HAXMUTE KHOMKY
/\ (11). Nocne BKNioYeHs GIIOKAPOBKY KHOMOK

Ha aucnnee nosaBUTCA Hapnuek « Bnok
KnaBWLL BbIKM.».
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® ¢ Bnok knaeBuw BkA. i v &

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

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

OTmeHa 61OKMPOBKM KHOMOK
1. Y706bI OTKMIOUMTL BIIOKMPOBKY KHOMOK, HAXMUTE
\/ (11). Ha oucnnee nossutcs Hagnues

«Bnok knaeuL BbIKM.».

10:35
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Wcnonb3oBaHmMe YacoB B Ka4yecTBe CUTHaNbLHOTO
Talimepa

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

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

MakcumanbHoe Bpemsi Npu ycTaHoBKe
3BYKOBOrO CurHana — 23 yaca 59 MuHyT.
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HacTpoitka 3BykoBoro curHana
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1. TMocnepoBaTenbHO HaxuManTe KHOMKY « Time
and Settings» (Bpems n HacTpoiku) (21), noka
Ha [KCnnee He NOSIBUTCS MHAMKATOP 3BYKOBOTO
curHana (15).

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

3. o ncTeyeHnn 3agaHHoOro BPEMEHN MHAMKATOP
3BYKOBOTO CUrHana HauHeT muraTb, 1 byaet
NnojaH 3BYKOBOW CUrHar.

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

OTmeHa 3ByKOBOro curHana

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

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



Bpewms npurotoBneHus oniog Bbineyka v xapeHue

kasaHHble 3HaueHe BbInn NoNyyeHb! B pOBEHb 1 —3TO CaMblit HUKHMIA YpOBEHb
abopaTopHbIX ycnosusix. Bel MoxeTe YXOBKN.

BLIBpaTh ApyrUe Bonee noaxoAsLLMe

3HaueHNs.

Konuyectso ypoBHei YpoBeHb Temneparypa (°C) MpumepHoe
pasmellyeHns pasmetesns Bpems
NpUroToBNEHNA

Budiuteke (kyckom) | OauH ypoBeHb 3 25 MuH. 250/makc., 100 ... 120
| Xapkoe = 3arem 180 - 190
OauH yposeHs 3 25 MuH. 250/Makc., 60 ... 80
T 3atem 190
— 3arem 180 - 190

. e E ] wae |
3arem &
T o e R

) Tpy NpUroTOBMEHNM NPOAYKTOB, TPEOYIOLLMX NPeABapUTENBHOMO Pasorpesa AyXOBOro Wkada,
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pasorpeBaliTe €ro B Hayane NpUroToBMeHNs, noka
cvmBon Temneparypsl (8) myxoBoro Likada He
NOAHUMETCS [0 BBICLLErO YPOBHS.

Slow cooking (Mean. npurotoBnenue)/Harpes +
BEHTUNSATOP — 3KOHOMUYHbIN PEXUM

He namensiite Temnepatypy Bo Bpemst
npurotoBnexus B pexume "Slow cooking
(Mezn. npuroToenexue)/Harpes +
BEHTUMNATOP — AKOHOMUYHbI peXxum”.

KonuyectBo ypoBHeit
pasMelleHns

He oTkpbIBaiTe ABEpLY BO BpeMs
npuroToBneHns B pexume "Slow cooking

(Megzn. npuroToenexue)/Harpes +
BEHTUMNATOP — AKOHOMUYHbI peXxum”.

YpoBeHb
pasmelleHns

Temneparypa (°C) MpumepHoe
Bpems

npuroToBneHus

KypuLbl

Msico OauH yposeHs m 3 160 100 ... 120
MOPLIVIOKHbIMI
Kyckamut

ewas - o | 0l P 5 ] & ] ww
(Cobmmrews [ompmen | Jo| | 3 | m | a.®

CoBeTbl N0 BbINeyKe

«  Ecnu usgenvie nonyyaeTcs CRMLKOM Cyxum,
creayeT NoBbICUTL TEMMEPATYPY NPUMEPHO Ha
10°C 1 cokpaTuTb BPEMS NPUrOTOBIEHMS.

«  Ecnwnusgenvie nonyyaetcs cbipbiM, creayet
YMEHBLUUTDL KOMUYECTBO KUAKOCTM UnK
noHn3uTL Temneparypy Ha 10°C.

¢« Ecnu BepxHss Kopouka CrmLIKOM
3apyMsHUBAETCA, CrieayeT NocTaBuTb U3fenve
HUXe, NOHW3NTL TEMNEPATYPY W YBENUYUTL
BPEMSI NPUTOTOBIIEHNS.

«  Ecnu nspenve xopoLwo nponekaetcs, HO
CHapyv NpuropaeT, CrenyeT yMEHbLMUTL
KONM4eCTBO XMAKOCTM, MOHM3UTL TEMNepaTypy
W YBENWYMTb BPEMSI IPUTOTOBIEHNSI.
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CoBeTbl N0 Bbineyke

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

Ecnu BepxHuii croi n3aenus noaropaer, a
HWKHUA OCTAETCS CbIPbIM, BO3MOXHO, B
HUKHEM CIOE M3AENMNS CIILIKOM MHOTO
HaumMHKK. YT0ObI M3aENne poBHO
nofpyMsHMBaNach, CTapaitecb PaBHOMEPHO
pacnpefensiTb Ha4MHKy MeXay CriosiMm Tecta u
Mo NOBEPXHOCTH U3aenus.



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

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

CoBeTbI NO NPUrOTOBNEHUI OBOLYHLIX 6niog

«  Ecnv oBowwm BbINyCKaKT COK M CTAHOBATCS
CIIMLLKOM CyXVMWU, TOTOBBTE UX He Ha NPOTHMBHE,
a B CKOBOPOAE NOZ KPbILUKOW. B 3akpbiTom
MOCYAE COK COXPaHUTCS.

«  Ecnu oBowwHoe 600 octaeTcs chipoBaThiM,
Npexze YeM roToBUTL OBOLLY B AYXOBOM
Lkade, MOXHO UX NPOBapUTL UK
npobnaHLwnpoBaTb.

Mporpammbi

Bbi60op dhyHKUMIn ANA NPoAYKTOB-

nonychabpukatos

MeHto «ABTONPUrOTOBNEHNE» COAEPXKUT CIUCOK

3anucaHHbIX B NamsTb O1oka ynpaBsneHus nporpamm

NpuroToBNeHns B, peLienTbl KOTOpblE

cnewumanbHo pa3paboTaHbl NPOGhecCOHaNbHbIMMN

noBapamu.

B 3TOM MeHI0 aBTOMATUHYECK YCTaHaBNMBAKOTCA

TeMnepatypa, NOMOXeH1e NONKK, BEC W (DyHKLM

NPUrOTOBNEHMS.

Bec v Bpemst npurotoBneHus 6ntoga npu

HeobX0AMMOCTN MOXHO M3MEHWTB.

Bbibop peLienTos u3 MeHio «IporpamMmbl»

Bkntouute pyxosky kHonkoi BKIT/BBIKIL. (1).

2. HaxmuTe kHoMKy BbIOOPa Nporpamm (2), 4tobbi

BbIGpaTh AvCNneit yHKLMM NPOaYKTOB-
nonycabpukatos. Mpu 3TOM Ha aucnnee
nosisutcs Cakes&Breads&Tarts (MupoxHoe), n
OypeT BbigeneH aucnnen Bbibopa NpoayKToB-
nonycabpukatos (13).

°or 1035
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3. BobibepuTe HyHbIA CIUCOK BN0A B MeHH0
asTonpurotoBneHns («IMupoxHoey, «Msco
nTuubly, «<Msicon, «Pbibay, «Cnell. 6noaay,
«OcoBhble NPOAYKThI») ¢ MOMOLLBH KHOMOK ™\ 1
N (11).

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

5. BobibepuTe B crimcke HyxHoe Bntogo («[leyeHbey,
«Cake» (TopT), «Msicon, «ManeHbKui Keke» 1
T.01.) C NOMOLLBIO KHOMOK N\ 11 N/ (11).

O r 55 12,
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MocTaBbTe OGN0 B [yXOBKY.

Y100bI Ha4aTb NPUrOTOBMEHIE, HAXMUTE KHOMKY
«Start/Stop Cooking» (Hayano/npekpailenve
npurotoBnenus) (9). Ha aucnnee nossutcs
Hagnuch «puUroToBneHme.

Ecnu He HaxaTb kHonky «Start/Stop
Cooking» (Hayano/npekpallenve
npurotoBnenus) (9) B Teyenne 20
CeKyHZ, JyXOBKa aBTOMaTU4ECKM
BbIKMKOUUTCS.

6.
7.

8. o 3aBepLIeHUM NPUTOTOBNEHMSA Ha AUCnee
nosisutcst Good appetite... (MpusaTHoro
anneTuTa...), 1 6yfeT nofaH 3BYKOBOWM CUTHa.

9 BBIKMIOYEHUS CUrHana
npeaynpexaeHns Haxmure niobyto
KHOKY.

Mpu nepexofax Mexay NyHKTaMu cnucka
6rito Ha gucnnee otobpaxaetcs
Hapnuee «Hasagy, yto faet
BO3MOXHOCTb BEPHYTLCS B MEHIO
BEPXHEro ypoBHs. YT06bl BEPHYTLCS B
BEPXHEE MEHIO, HAXXMUTE KHOMKY MeHt0
BbIbOpa npogykToB-nonydabpukaTos
10).
lMpexpae yem npucTynaTh K NpUroToBneHmio 6nioaa
13 MEHIO aBTOMPUTOTOBIIEHMS, MOXHO 3afjaTh BEC
NpOAYKTOB COOTBETCTBEHHO BbIBGPAHHOMY TUMY
6noga. [ins atoro:
1. HaxumaliTe KHOMKy HaCTPOWKN TeMnepaTypbl -
Beca 1 yckopeHHoro pasorpesa (20), noka none
MHOMKaTOpa BECA HE HAYHET MUTraTb.

o P r= _30 @A M
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2. Haxmute /N nnn N (11) ang ycTaHoskm
Beca.

Mpeskae 4em NpUCTyNaTb K NPUrOTOBNEHMIO Bioaa

13 MEHIO aBTOMPUTOTOBIIEHIA, MOKHO 33[1aTb BEC

33/RU



NpOAYKTOB COOTBETCTBEHHO BbIBGPAHHOMY TUMY

6noga. [ins atoro:

1. HaxumaliTe KHOMKy HaCTPOWKN TeMnepaTypbl -
Beca 1 yckopeHHoro pasorpesa (20), noka none
WHOMKATOPa BECa He HAYHET MUraTb.

MeHto aBTONPUrOTOBNEHNS:
MoxeT oTnnyaThCs B 3aBUCMMOCTH OT MOAENEN
MupoxHoe Msico nTuubi

ManeHbkuit
Bucksut

ABNOYHbIN

Y106bI1 BbIGpaTh (DYHKLUU NPUTOTOBREHUS

npoaykToB-nonycgadpnkaTos ¢ napom:

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

2. TlocnepoBatenbHo HaxumaliTe KHOMKY Bbibopa
nporpammbl (2), Noka Ha aucninee He NosBUTCS
3nHavok «Steam Cooking» (MpuroToBnexme Ha
napy) (18). Mpn aTom Ha Arcnnee nosBMTCA
Cakes&Breads&Tarts (MupoxkHoe).

3. BobibepuTe HyHbIA CIUCOK BN0A B MeHH0
astonpurotoBnenns («MupoxHoer, «Msco
nTuubly, «<Msicon, «Pbibay, «Cnell. 6noaay,
«OcoBhble NPOAYKTHI») ¢ MOMOLLBH KHOMOK N\ 1
N (11).

4. [ins noatBepxaeHus BbiGopa cnucka Gnog
HaXXMUTE KHOMKY MEHI0 «ABTOMPUrOTOBMEHNEY
(10).

5. BobibepuTe B crimcke HyxHoe Bntogo («[leyeHbey,
«Cake» (TopT), «Msicon, «ManeHbKui Keke» 1
7.0.) C NOMOLLIBHO KHOMOK N\ 11 N/ (11).

6. TMocraBbTe 6MKOO B [yXOBKY.

7. Yr0bbl HauaTb NPUrOTOBIIEHNE, HAXXMUTE KHOMKY
«Start/Stop Cooking» (Hayano/npekpailenve
npurotoBnenuns) (9).

8. Ha gucnnee nosiButca Hagnuck «Hanente
350 mn BoAbI».

OnacHo ans 3p0poBbs!

He ncnonbayitte B cUCTEME nogaum
napa Hukakux Apyrux XKnakocTei, kpome
NUTLEBO BOABI.
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6nioga

2. Yrobbl 3apaTh BEC NPOAYKTOB, HAXMUTE KHOMKY

(11).

s o
npoayKThI
F R TR T

JlazaHbs Oune nococs XapeHsle
KalUTaHbI

9. OrtkpoitTe ABepLY 1 fonenTe Boay B OTBEPCTHE
Ans 3anvekv. Bo Bpems 3anuBkv Boabl Ha
JVCTnee NOSIBUTCS NpeaynpexaeHme
«OTKpbITE ABEPKMY W NPO3BYYUT CUTHAT.

10. OyxoBoil WwKad Ha4YHET NPUTOTOBIIEHNE, 1 MOCTE
3aKpbITUS [BEPLbI HA AMCTINEE NOSIBUTCS
coobuuenme Cooking (MpuroToBneHue).

11. Tlo 3aBepLLEHNN NPUTOTOBIEHNS HA aucnnee
nosesTcs coobueHns Good appetite (MpusiTHoro
annetuta), Please take the meal (JocT. roto
6ntopo), v 6yaeT nogaH 3ByKOBOIA CUrHar.

» [Ns BBIKMIOYEHUS CUrHana npeaynpexaeHns

HaXmuTe MoOYHo KHOMKY.

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

Kak Tonbko fBepLia fyxoBku OyneT 3akpbiTa,

Ha4YHeTCsl NpoLecC aBTOMATMYeCKOro

napoo6pasoBaHusi.

» IMpu 3TOM Ha avcnnee nosBUTCS coobLueHne

Disposing water (Crve Bogpbl) C yka3aHnem

HeobX0AMMOT0 AMst 3TOr0 BPEMEHM.

» He cnepyet ucnonb3oBaTth OCTaBLUYHOCS BOAY, Tak

KaK 3T0 MOXeT HaHeCT Bpes 340poBbHo. Mpn cnvse

BOLIb! 3arpsI3HEHNS B YXOBKE pasMsryaioTcs u

nocne NpUroTOBNEHMS MX MOXHO NErko yaanuTb.

» [ocne cnvBa BOALI NPOTPUTE TPSINKON

BHYTPEHHIOK NOBEPXHOCTb AYXOBKM.

Wcnonb3oBaHMe KOHTENHEpa AN BOAbI:

KoHTeliHep ans BoAbl COCTONT M3 2 yacTeil. BepxHss

YacTb CYXAT A5 YAANEHUS HAKWNKU BOAbI.



Cobepute BMECTE BEPXHIOK U HIKHIOK YacTb
KOHTEHEPA, Kak NOKa3aHOo Ha PUCYHKE.

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

CHuMKMTE BEPXHIOI0 YaCTb M HaMelnTe BOfy B AyXOBOM
LKA 13 HWKHE YaCTN KOHTENHEpA.

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

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

NS YNCTKM emMKOCTU JoCTaHbTe ee U3

Mocne kaxablx 4 UCNONb30BaHWiA yaanuTe . .
nyX0BOrO LUkacha M NPOMONiTe TOMbKO BOAON.

Hakunb U3 KOHTEHepa Ans BOAbI C NOMOLLbH
cnenyioweit npoueaypsl. Pactopute 2

yaiHble NOXKM CONK B CTakaHe U BbineitTe B 9 My AOAMBKE BOALI YPOBEHb BOAbI B EMKOCTH

KOHTeV'VHep ANA BOAb. 3aTem npomoiiTe CrieqyeT KOHTPOMNMPOBATH MO YkasaTenio
HWKHUM KOHTEMHED. ypoBHS. Ecnn ypoBeHb BOAbI NPeBbICUT
YPOBEHb 3aMONHEHNsI EMKOCTH, IULLHSIS BOAA
nponbeTCs B AyXOBOW LWKad. NMwHAs Boaa,
NponuBLIasics B AyX0BOIA Lukad, MOXeT
MOBMUSATb HA MPUTOTOBMEHIUE NPOAYKTOB NO
aBTOMaTUYeCKUM nporpaMmam ¢
MUCcMorb3oBaHWeM napa, a Takke NpuBECTY K
KOHZAEHcaLwu Bofbl Ha ABepe. Bo
n3bexaHue aToro, Npexzae Yem npuctTynath k
NPUrOTOBMEHNIO NULLM, YAANUTE NPONUTYHO B
[YX0BOW LKad) BOAY.

ECNM BbIKMIOYUTb LYXOBKY 10 OKOHYaHMUS
NPUrOTOBMEHHS, He BbIGpaB Apyrylo

((hYHKLMIO MPUTOTOBMEHHS B TeYeHUe 2

1 BepxHss yacTb

2 Hikuss YacTh MMHYT, TO PW BKITIOYEHNM KHOMKONA

I Bkn./Bbikn. (1) Ha TekCTOBOM ucnnee

1. BO3bMMTE eMKOCTb, NOKa3aHHYH Ha pucyHke (1). nossntes coobuene «[JOCT. rOTOB

2. HanvaiTe Bofy B KOHTEHEP, MOKa He 6]1}0}10, Bo,u,a ncnapuTca.» .
yCrbllLKTE 3BYKOBOW curHan. HabniopaitTe 3a CnuB BOLbl HAYHETCS aBTOMATMYECKM Yepe3
KONW4eCTBOM BOfbI MO YKa3aTento ypoBHS BOAbI npubnManTenbHO 1 MUHYTY.

BH/MAHWE!

Bo Bpemsi BbinapuBaHusi BOAbI ABEpLa
LomkHa GbITb 3aKpbITa.

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

1 Emkoctb

2 YkasaTtenb ypOBHSi BOAbI

3 Tpy6ka BbIXoza napa

4 Tpy6ka cnuea nuLLHeN BOLbI

MnpoxHoe Msco nTuubl CneumnanbHblie Pbi6a
onwoga

Mvyya,ce.ToncTkopx | Upinnsita > 1600 | Samopoxewsle | | beparbvora |
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. br losomdipares | ]

CroeHbivi vpoxok | Yrkauenmkom | | | Tannypu

Xnebubl e e
Poranuku e e
Bynouku,

3aMOPOXKEH.

Kak nonb3oBaTtbcs rpunem pvcnnee nosButca Hagnuch € Temnepatypa.
Mepen BKmtoYeHMEM AyXOBKY HEOGXOANMO Haxmmre /N i N/ (11) ans ycTaHoBku
yCTaHOBUTb TailMep, B NPOTMBHOM Criyyae TeMnEParypbl. 5

yX0BKa He GyaeT paGoTar. 4. BoblkntoynTe ayxoBky kHonkow Bkn./Beikn. (1).
3aKpb|BaﬁTe nBepuy BO BpeMs Bo nsbexaHue noxapa He rotoBbTe Ha
NPUroOTOBNEHMS NULLW Ha rpune. rpune HenpuroaHbIe AnA 3Toro

1
ByabTe OCTOPOXHbI C FOpSH/MIA NpoAyKTbI:
noBepxHocTAMM! Ha rpune MOXHO roTOBMTb TOMbKO Takue
- MPOAYKThI, KOTOPbIE BbIAEPKNBAIOT
MHTEHCUBHbIA Harpes.

1. BkniouuTe ayxoBKy kHonkoit BKIT/BBIKI. (1). He paawelLaiite npoayKTL! B rpUre CrIMLLIKOM
Haxmnte 2\ uin (11) ans BbIGOpa 6rm3Ko K 3azHel CTeHke. OTa 30Ha
HYXHOTO A3blka HarpeBaeTCs CUTbHEE BCEro, W NPOAYKTI

3. Yrobbl ycTaHOBUTL TEMNEPATYPY MOTYT SaropeTsCst.

NPUrOTOBNEHNS HAXMUTE OfIMH Pa3 KHOMKY
HaCTPOIIKM TeMnepaTypbl-Beca U YCKOPEHHOTO
pasorpesa (20). [py 3TOM Ha TEKCTOBOM

Bpemsi npuroToBnenus 6ntoa Ha rpune

MpurotoBneHue 6n10g Ha 3NEKTPUYECKOM rpune

MpoaykTbi YpoBeHL pasmeLueHust Bpemst npuroToBnexus Ha rpune
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EYxon U TeXHMUeckKoe obcnyxuBaHue

O6wue ceepeHns

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

OMNACHO:

OcteperaitTech NOpaXeHNs ANEKTPUHECKNM
okom!

Bo n3bexaHne nopaxeHus areKTpUYECKAM

TOKOM Nepes YUCTKOM OTKMounTE Npubop ot

3NEKTPUYECKON CETH.

OMACHO:

BynbTe 0CTOPOXHBI € ropsiymm
nosepxHocTsmMu!

He npuctynaitte K unctke npubopa, noka oH
He OCTbIHeT.

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

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

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

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

HeKOTOpre CTMpanbHbl€ NOPOLLKA U
MOIOLLME CPEACTBA MOTYT NOBPEAUTD

NOBEPXHOCT.
He ncnonbayitte cunbHogecTaytowme
CTUparbHble NOPOLLKM, CyXue YNCTSLLMe
CPefCTBa, CYCMEH3NN UMK OCTPbIMM
npeaMeTamu.

He ncnonbayitte Ans 04ncTkN
napoouucTUTeNM.

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

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

BbIHYTYH0 YalLly MOXHO NPOMbITb MOZ CTPYEN BOABI.

He VICI'IOJ'Ib3yl71Te ANA YNCTKN EMKOCTH
MMUYeCKMe cpeacrea. MotiTe ee Tonbko

YNCTOM BOAON.

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

ByabTe 0CTOPOXHBI, 4TOGbI HE NOBPEANTL
naHenb ynpaenexusi!

Mpy¥ YUCTKE NAHENM YNpaBreHus He
CHUMaIATE PYYKN PErynaTopoB.

Yucrka oyxoBku

YucTka GOKOBbIX CTEHOK

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

2. TotanuTe 6OKOBYHO peLueTky k cebe u
MONHOCTbIO BbIHbTE €8
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CTeHKU C KaTanUTUYECKUM NOKPbITUEM

BoKoBble CTEHKM UK TOMBKO 3a[HsS CTEHKA Ay XOBKM
MOTYT ObITb NOKPbITHI KATANUTUHECKON SMAnbHO.
CTeHKM ByXOBKM C KaTanuTUYECKM NOKPLITUEM HE
HYXOKTCS B YMCTKE. MopUCTbIe NOBEPXHOCTY
CTEHOK BNUTLIBAIOT M pasnaratoT OpbIaru xmpa (Ha
BOLLY M YIMEKUCTIbIN ra3) W, Takum 0Bpasom,
CaMoOUMLLIIOTCS .

YucTka napom

YnpowyaeT YncTky, NOCKONbKY rpsidb (nocne
HELNUTENBHOTO OXMIAHNS) CMAMYAETCA Kannsamu
BOLb!, KOHAEHCU-PYIOLLMMICS BHYTPW JyXOBKM NOCIE
nofayvm napa B TEHEHUE HEKOTOPOTO BPEMEHM.

® P}I_ 18.20 Anl
L e
® ¢ Ouuctkanapom o V¥

1. Bkmiounte pyxoBky kHonkoi Bkn./Boikn. (1)
. Ybeautech B TOM, YTO BbIHyNN efly.

3. Haxmure kronky #\ un N/ (11) anq seibopa
pexuma "YucTka napom”.

4. Y100bl Ha4aTb YKCTKY, HAXXMMTE KHOMKY
«Start/Stop Cooking» (Hayano/npekpailenve
npurotoBnenuns) (9).

Ecnu B cucTeme HeT BOAbI, Ha AuCTee NOSIBUTCA

coobieHve "Haneitte 150 mn Boap!".

5. 3aneinte 150 mMn BOAbI, MCMONB3YS KOHTENHED
QNS BOAb!, NOCTaB/ISEMbI BMECTE C [y XOBKOW.

OnacHo 4ns 300poBbs!

He ncnonbayitte B cUCTEME nogaum
napa HuKkakux Apyrux XKnakocTei, kpome
NUTLEBO BOABI.

6. [Ecnv npw 3akpbITol ABepLie TemMne-paTypa B
pyxoske Hke 100°C, uncTka HayHeTCs
HesameanuTenbHo. Ecnv npu 3anuton Boge 1
3aKpbITO ABEPLIE TEMMEPaTYpa B JyXOBKE He
Hwke 100°C, Ha akpaHe oTobpasuTcst co06-
LieHne "OxnaxaeHue".

Korna TemnepaTtypa BHYTpW SyXOBKM NafaeT Huke

100°C, uncTKa HAYMHAET-CS aBTOMATUYECKM.

°orrIg20
® ¢ YucTka 0035 3 v &

7. B Hauane u1cTkm otobpaxaetcs cooblueHme
"
YucTka".
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» Map noaaeTcs B JyXoBKy, Noka B CUCTEME HE
3aKOHYMTCS BOJA.
C NOMHOCTBIO 3ANOMHEHHbIM KOH-TEMHEPOM

nogaya napa 4nnuTcs 0kono 35 MUHYT. Ecrim
BOfIbI MEHbLLIE, BPEMS! COKPATHUTCS.

8. Korga Boa 3akoH4NTCS, 0TOOpa-3nTes
coo6ieHvie "MpoTpuTe No-BepxHoOCTH".

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

[Mo OKOHYaHWM YMCTKM (KaK MpaBmIo, koraa

3aKaH4MBAETCA BOZa) OCTaB-LUYKCA BOAY cnepyeT

obs3aTenbHo cnuTb. Cm. MeHto nporpamm, cmp. 35,

CnuB Bofb!.

YucTka ABepLbI AYXOBKM

MoliTe aBepLY [yXOBKM MSTKON TKaHbIO UK ryBKO,

CMOYEHHOIA B TENNOW Bofe ¢ A00aBEHUEM XUIKOMo

MOHLLIEr0 CPELCTBA, W BbITUPANTE CYXOM TKAHBH.

He ucnonbayiite ANs YNCTK ABEPLbI
MOIOLLME CPEACTBA C abpasUBHLIMMU
BELLECTBAMM UMM METaNMYECKkUe CKpebky.
OHM MOryT noLapanarts NoBEPXHOCTb U
MOBPESMTb CTEKTO.

BHyTpeHHee CTeKmno ABepLibl UMeeT
nokpbITe Ans obneryenmns ounctku. He
MCnonb3yinTe 4ns YACTKW BHYTPEHHErO
CcTekna AiBepLibl MOoLUME CpeacTBa C
abpaanBHbIMY BeLLECTBaMM, MeTannmyeckue
ckpebku, xecTkue rybku nnm otbenuaatowime
cpefcTaa, YTobbl He nouapanatb
noBepXHOCTb. OHM MOTYT NOBPEANTDL
MoKpbITHE.




CHaTMe ABepLbI AYXO0BOro LWKada

1. Otkpoiite nepepHioro asepuy (1).

2. OtkpoiTe 3axumbl Ha Kopryce neTrm (2) ¢
MpaBOW U NEBOI CTOPOHbI NEpeaHel ABepLbl,
HaXaB Ha HuX, KaK nokasaH

1 2 3
1 [MepenHas aBepua
2 Metns

3 [HyxoBow Wwkag

1 2 3

3. OTkpoilTe NepesHIO ABEpLY HAMOMOBYHY.

4, CHuMMTE MepegHIo ABepLY, NOTSHYB ee BBEpX
1 0cBOBOAMB OT NPaBOVA ¥ NIEBON NETIN.

9 YCTaHOBKN AABEPLIbI HA MECTO CrieayeT
BLINONHUTL B 06PATHOM MOpPsAKE ASNCTBIS
o cHaTUI0. He 3abyabTe 3aKpbITb 3aKMMbI
Ha KOpMyce NETNM Mpu YCTAHOBKE ABEPLIbI Ha
MecTo.

CHsTne BHYTpPeHHero ctekna asepubl
BHyTpeHHee CTekno naHenu ABepLibl 4yXOBOrO
LKadha MOXHO CHSATb [1S1 YCTKM.

OTkpoliTe ABEPLY JyXOBKM.

1 Pamka

2 MnactmaccoBas Haknaaka
MMoTsHUTE K ceBe W CHUMMTE NNacTMaccoByH
HaKnagKy Ha BEpXHEel CTOpOHe ABepLbI.

4 123

[NepBoe BHyTpeHHee CTeKNo

BHyTpeHHee cTekno

BHelwHee cTekno

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

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

B W N Ty
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Mpu cBopke ABepLbI CHavana cneayeT BCTaBuTh
cpefHee CTekno (2).

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

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

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

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

[MpwXMUTE NNAcTMacCOBYK HaknaaKy K pame [0
Lenyka.

3amMeHa naMnoyku ocBeleHusa

AyxoBoro wkaga

ONACHO:
ByabTe 0CTOPOXKHbI C ropsunMM
nOBEPXHOCTSIMM!

Bo usbexanne NopaxeHna aneKTpu4eCckum
TOKOM 00513aTENbHO BbIKMOYUTE an60p ]
paite €My OCTbITb.

40/RU

[lns OCBeLLeHMs AYXOBOTO Lukadba
ncnorb3yeTes cnewmanbHas anekTpudeckast
[namnouyka, KoTopas MOXeT BblAepxuBaTh
Temnepatypy £o 300 C. JononHutensHble
cBeAeHNs cM. B pasgene "TexHuyeckue
xapakmepucmuku, cmp. 12". llamnoyku
0CBELLEHNsI AYXOBOTO LUKaa MOXHO
nprobpecTin B UPMEHHBIX CEPBUCHBIX
LieHTpax.

PacnonoxeHne Nammoyku MOXET OTMYaTLCS
0T M30GpaXKeHNs HaA PUCYHKE.

3ameHa Kpyrnomn namnoykm OCBELLEHNs JyXOBOro
wkada

1. OtcoenumHuTe AyxoBOW LKA OT AaNEKTPOCETH.

2. CHumMTE CTEKNAHHBIN NNaOH, NOBEPHYB Ero
MPOTMUB YaCOBOW CTPESTKM

BbiBEPHUTE NAMNOYKy OCBELLIEHUS IyXOBKM,

NOBOPauMBas ee NPOTMB YaCcOBOI CTPENKM, 1
YCTaHOBUTE Ha €€ MECTO HOBYH.

4. YCTaHOBWTE Ha MECTO CTEKMSAHHbINA MIaOH.

3ameHa NpAMOYronbLHON TaMMNOYKK OCBELEHUA

AyXoBoro wkada

1. OtcoeanHuTe Ayx0BOW LKA OT ANEKTPOCETH.

2. CHMMMTE MPOBOIOYHbIE HAMPaBIIALLME, KakK
onmcano Boiwe. Cm. Yucmka Oyxosku, cmp. 37.

3. CHumMTE CTEKNSAHHBINA NachOH C MOMOLLbH
OTBEPTKM.

4. BbiBEpHUTE NaMMOYKY OCBELLEHNS JYXOBOTO
LKkada M YCTaHOBUTE Ha €€ MECTO HOBYH.

5. YcTaHOBMTE Ha MECTO CTEKNSHHBIA NNadoH 1
NPOBONOYHbIE HaNpaBNSIoLLME.



[ Mouck u ycTpaHeHue HencnpaBHocTeit

0 Bpems paboTLi U3 AYXOBOrO WKada BLigenseTcs nap
+  BnonHe HOpMarnbHO, ECTM Nap BbiaenseTcs Bo Bpems pabotel. >>> 3mo He sensemcst
_HeucnpasHoCMbHo. )
Tlpy HarpesaHum 1 OXnaXaeHMM NPUBOP U3AAET METANANYECKME LIyMbI.
¢ an HarpeBaHnn MeTannuyeckue aetany MoryT paclumMpsATbCs U U3aaBath 3BYKW. >>> 3mo He
S6/1I€MCS HEUCNPABHOCMAIO.

puop wikad) He padoraer,

«  [InaBKkuit NpeaoxpanuTenb HeucnpaseH un cpabotan. >>> [Iposepbme nnaskue
npedoxpaHumenu e b6oke npedoxpaHumened. lpu Heobxodumocmu 3aMeHume Ux uniu
eKo4ume.

«  [lyxoBoi WKad He BKIKOYEH B (3a3eMIIEHHYI0) po3eTky anekTpoceTn. >>> [Ipogepbme coeduHeHUe
wmencesnbHol 8UIKU.

+ He paBoTatoT KHOMKM, perynaTopb! Uiv NepekmiodaTeni Ha naHenm ynpasnexus. >>> Bo3WOXHO,
8KIMHYeHa briokuposka kHonok. Omkimoyume ee. (CM. Mcnons3oeaHue BG10KUPOBKU KHONOK,

cmp. 29)

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

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

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

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

mEcnm Bbl HE MOXETE YCTPaHUTL HEMonazK,

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

OTPEMOHTMPOBATL HENCNPaBHbIN
anekTponpubop.
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Warotosutensb: «Arcelik A.S.»
HOpuanyeckuit appec: Kapaay [kapnecu Ne 2-6 34445 Crotniomke Ctambyn, Typums
(Karaagag Caddesi No:2-6 Siitllice, 34445, Turkey)
lMpounssepeHo B Typuym
Wmnoptep Ha Tepputopun PO: 000 «BEKO»
HOpuamyeckmit agpec: 601021 Pocewst, Bnagummpckas 06n., Kupxxauckuii p-H, MOCTT MepumHckoe, aep.
®epoposckoe, yn. Cenbckas, A. 49.
VHdopmanmio o cepTudpmkanv npogykTa Bel MOXKETE YTOUHUTD, MO3BOHMB Ha FOPSYYH NIMHWIO
8-800-200-23-56.

[ata npon3BoaCTBa BKITKOYEHA B CEPUIHBIA HOMEP MPOYKTA, yKa3aHHbIN Ha STUKETKE, PaCroNoXeHHON Ha
NpoayKTe, @ MMEHHO: NEPBbIE [iBE LMPbl CEPUIMHOTO HOMepa 00603HaYaroT rof NPOM3BOACTBA, a NocneaHne
ABe — mecs,. Hanpumep, "10-100001-05» 0603HauaeT, 4To NpogyKT npousseneH B mae 2010 ropa.
V3roToBuTEND OCTaBNSET 33 COBON NPABO Ha BHECEHWE U3MEHEHUI B KOHCTPYKLMKO, AN3alH 1
KOMMIeKTaLuio arekTponpubopa.
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