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/\ BarHble npaBuna TexHUKU 6e3onacHoOCTU

BHuMaTeNbHO npountante gaHHoe
PYKOBOACTBO. OHO MOMOXET BaM HayyuTbCA
npaBuIbHO 1 6e30nacHO NoJb30BATLCA
npnoéopom. CoxpaHanTe pyKoBOACTBO MO
aKcnayaTaunn Ana gaabHENLWero
MCNONBb30BaHMA UK ONA Nnepeaadn HOBOMY
BaaesnbLly.

Pacnakyiite n ocmotpute npndop. He
noaktoyanTe npmdop, ecnm oH Obin
NnoBpeXaeH BO BPemMA TPaHCNOPTUPOBKMN.

MoakntoueHne npmndopa 6e3 WTencenbLHOn
BUIKM JO/HKEH NMPOUSBOANTb TOSIbKO
KBa/IMMDULMPOBAHHbINA cneunaincr.
MoBpexaeHna ns3-3a HenpasuIbHOIO
NoAK/IOUYEHNA NPUBOAAT K CHATUIO
rapaHTUHbIX 00A3aTENbCTB.

OT1OT NPUBOP NpeaHasHayYeH TO/IbLKO AA
JIoOMallHero ucrnosib3oBanua. Vicnonsaynte
NpnGopP TONLKO /1A NPUroTOBIEHUA 61104 1
HanuTkoB. CneauTe 3a NpuOopPoM BO BpeMms
ero padoTbl. Micnonbayiite NpuoOop TOSILKO B
3aKPbITOM MOMELLEHNN.

[aHHbl npnbop npeaHasHaveH AnA
MCNONb30BaHMA Ha BbicoTe He Bonee 4000 m
Had YPOBHEM MOpPHA.

Hetn 0o 8 net, nnua ¢ orpaHNYeHHbIMU
h13nYecKUMm, yMCTBEHHbLIMU 1
NCUXNYECKMMUN BOSMOXHOCTAMU, a TAKXKe
nmua, He obnajatowme 4OCTaTOUYHbIMU
3HaHMAMK 0 Npubope, MOryT UCMO/Ib30BaThb
NproOopP TOIbKO NoA MPUCMOTPOM L,
OTBECTBEHHbIX 3a X 6€30NacHOCTb, NN
nocne NoapoOHOro MHCTPYKTaxa U
OCO3HaHMA BCEX OMNacHOCTEN, CBA3AHHbIX C
aKcnnyaraumen npundopa.

[eTAM He paspellaetca urpatb ¢ NPUOGOPOM.
OuucTka 1 obcnyxmnsaHue npndéopa He
JOJIKHbI MPOU3BOANTLCA A€TbMU, 3TO
JOMNyCTUMO, TOIbKO €C/IM OHU cTaplue 8 neT u
NX KOHTPOMMPYIOT B3POC/IbIE.

He pnonyckaute geten mnaauwe 8 net K
Npudopy 1 ero ceTeBOMy NpoBOAY.

OnacHocTb Bo3ropaHua!

Mpnbop CTaHOBUTCA OYEHb ropAYMM. Ecnun
npudop BCTPOEH B Mebesib C IEKOPATUBHOM
ABepLUen, Npu 3akKpbITOW ABEPLE TEN10
MOXeT ckannmeartbca. Vicnonsayite npnoop
TONIbKO MPU OTKPbLITOW AEKOPATUBHOMN
aBepue wkada.

CnoxeHHble B padoyen kamepe
NEerkoBoCnIamMmeHALLmMeca npeameTbl MoryT
3aropeTbcA. He xpaHute B padouein kamepe
NerkoBocnIameHaoLlmeca npeameTsl. He
OTKpbIBaTEe ABEpLY Npudopa, ecnm BHYTpU
npnoopa obpasoBasnca AbiM. Beikatounte
Npnoop, BbIHETE BU/IKY CETEBOrO NpoBoaa
N3 PO3IETKN UM OTKIOUNTE
npenoxpaHuTens B 610Ke
npeaoxpaHuTenen.

Mpnbop CTaHOBUTCA OYEeHb ropayYnM. He
Knagute Ha npuodop NOCTOPOHHME
NpeameThl.

Mpnbop CTaHOBUTCA OYEHb rOPAYMM.
CobntoaanTe ykasaHna no MUHUMa bHOMY
PaACCTOAHUIO HaA NPUOOPOM:

CM. rnaBy«YCcTaHOBKa v MOAK/TOYEHNE.
Mpunbop 3anpellaeTcA BCTpanBaTh B
mebenb.

icnonb3oBaHue npndopa He no
Ha3HaYeHNto OnacHoO U MOXET NPUBECTU K
MONIOMKE.

He nonyckaeTca cylika NpoayKToB Wu
o4eX[bl, HarpeBaHne aomMallHern obyBu,
KPYMNAHBIX WM 3EPHOBbLIX NOAyLIEeYeEK, ryooK,
BNAXXHbIX TPAMOK 1 TOMY NOA0OHOrO.
Hanpumep, gomalHAA 00yBb, KPYNAHbIE UK
3€PHOBbLIE NOAYLIEYKM NPU HarpeBaHnn
MOTYT BCMbIXHYTb.MIcnonb3ynte npmudop
TONBKO A1A NMPUroToBAEHNA O1t00 1
Harn1TKOB.

[MpoayKTbl MOTYT BOCM/IaMEHNTLCA. HUKoraa
He pagorpesanTe NPoayKTbl MUTAHUA B
TEPMOCTATMYECKOM YNaKOBKE.
Pasorpesartb NpodyKTbl B KOHTENHEpPax 13
nnacTMmacchl, Gymarv unm gpyrux
BOCIM/TAMEHAIOLLMXCA NPEAMETOB MOXHO
TONBKO NMOA HAONOAEHNEM.

HenbsA yctaHaBnnBaTb CANLWKOM OO/bLLIYHO
MOLLUHOCTb MUKPOBOJIH U/ OYEHb
anutensHoe BpemMA. Bcerna cnenynte
yKa3aHnAM, NPUBEAEHHLIM B JAHHOM
PYKOBOACTBE MO 3KCMnayaTauunu.

He cywmTte npoaykTbl B MUKPOBO/THOBOM
pexunme.

He pa3mopaxuBanTe 1 He roToBbTE
NPOAYKTbI C HU3KMM COAEPXaHUEM BOAbI,
Hanpumep, x1e0, NPy BbLICOKOM MOLLHOCTK
MWUKPOBOJTH U C/IWIKOM [O/r0€e BPEMHA.



Macno o1 NpUroToBAEHUA MUK MOXKET
3aropetbecA. Hukorga He pasorpesainTe
pacTUTeIbHOE MAc/IO B MUKPOBO/IHOBOM
pexunme.

OnacHocTb B3pbiBa!

XKngkoctu nnu apyrme npoayKTel NMUTaHUA B
MJI0THO 38KprTOI7I nocyne MoryT B3opBarbCA.
Hukorga He pasorpeBaIZTe KNOKOCTN NN
apyrme npoayktbel MNTaHmMA B MJAOTHO
SaKprTOIZ nocyae.

BbicoKana onacHOCTb AnfA 340pOBbA!

HepnocTtatouHaA OYNCTKA MOXET MPUBECTU K
NOBPEXAEHNIO MOBEPXHOCTN. BO3MOXEH
BbIXO SHEPTUN MUKPOBOJTH HAPYXY.
Ouuwante npnbop CBOEBPEMEHHO U Cpasy
Xe ygananTte n3 Hero octaTku NPOayKTOB.
Bcernoa cogepxunte B UMctote padouyto
Kamepy, yNIoTHEHNE ABEPLbI, ABEPLY U
orpaHnunTeNb OTKPbIBAHWUA [BEPLb;

CM. [1aBy «¥YXo4 v OYUCTKa».

Yepes noBpexaéHHyto aAseply padouel
Kamepbl UK e€ YNIOTHUTENIb MOXET
BbIXOANTb 3HEPINA MUKPOBO/H. He
ncnonb3ynte Npuoop, ecnm NOBPEXAEH®.
nBepua unu e€ ynnoTHuTeNb. BbizosBuTe
crneumanucTa CepBUCHON CyXObl.

Y npnéopos 6e3 3alnTHOro Kopnyca
9HEePrna MMKPOBOJIH MOXET BbIXOANTb
HapyXXy. Hukoraa He cHUMmawTe 3allyUTHBbIN
kopnyc. [Ina ocyliecTsneHus
NPOMUIAKTUKN N PEMOHTA BbI3bIBANTE
CEPBUCHYIO CYXOy.

OnacHocTb yaapa ToOKom!

[Tpy HEKBaANNPULMPOBAHHOM PEMOHTE
npuoop MOXET CTaTb UCTOYHUKOM
onacHocTW. JltoOble peMOHTHble PadoThl U
3aMeHa NpoBOAOB W TPYO AO/XKHbI
BbIMOMIHATLCA TO/IbKO CneuvanImcTamm
CEPBUCHOM CNYyXObl, NPOLLIEALLINMY
cneunansHoe oByyeHne. Ecnn npudop
HeucnpaseH, BbIHbTE BUIKY CETEBOTO
nNpoBOAa U3 PO3ETKM UAN OTKIKOUUTE
npenoxpaHuTens B 6/10ke
npegoxpaHutenen. BeisoBute cneunanncta
CEePBUCHOM CYXObl.

Mpn cunbHOM Harpese npudopa n3onauma
kabena MoxeT pacnnasutbeca. Cneante 3a
Tem, UToObl Kabenb He conpukacasnca ¢
ropAYMMN YaCcTAMU SNEKTPONPUOOPOB.

[TpoHMKatoLWana Bnara MOXeT NPUBECTU K
ynapy anekTpuyecknm Tokom. He
NCMONb3YUTE OUNCTUTENb BLICOKOIO
naBneHnAa nanm NapoCcTPyMHbIE OUUCTUTESN.

MpoHMKLanA B Npubop Blara MoOXeT cTaTb
NPUYNHOW yaapa TOKOM. He nosb3yntech
NpPUOOPOM MPU CANLLKOM BbICOKOM

Temneparype win BAaXXHOCTU. Vicnonesymnte
NPUOOP TOIbKO B 3aKPLITOM MOMELLEHWN.

HeuncnpasHbi Npubop MOXET ObiTb
NPUYMHOM MopaxeHusa TOKOM. Hukorga He
BK/ItOYanTe HemcnpasHbIi Npudop. BbiHbTe
N3 PO3IETKN BUIKY CETEBOIro NpoBoaa Uu
BbIK/IIOUUTE NPEfoXpaHuUTENb B B10Ke
npenoxpaHuTenen. BoisoBuTe cneunanucra
CEPBUCHOM CyXObl.

Mpndop padoTaeT nNoa BbICOKMM
HanpAXeHnem. Hukoraa He BCKpblBaliTe
Kopnyc npuodopa.

OnacHocTb oxora!

MpuHaaNEeXHOCTU UK Nocyda OYeHb
ropAayme. YtoObl n3BAEYb ropAUyo nocyay
WM NPUHAANEXHOCTN M3 padoyelt Kamepsl,
BCerJa NCnonb3ymnTe npuxsaTku.

Mapbl cnupTa B ropayer padoyen kamepe
MOTYT BCMbIXHYTb. 3anpeLlaeTca roToBuTb
ontoaa, B KOTOPbLIX MCMOMNL3YIOTCA HAMUTKK C
BbICOKMM COAEPXaHWem crnmpra.
[o6asnante B 6711042 TOILKO HedobLLOE
KOJIMYECTBO HamNmMTKOB C BbICOKNM
cogepxaHem cnmpta. OCTOPOXHO
OTKpONTE ABepuy npudopa.

[MpOoAyKTbl C TBEPAOW KOXYPOW UAN LLKYPKOWN
MOryT «B30pBaTbCA» BO BPEMA U MOC/e
HarpesaHuA. Henb3Aa BapuTth AMLa B
CKOpJyrne 1 pasorpesartb BapEHble AnLa.
Hukoraa He Bapute MOJIJIKOCKOB U
pakoobpasHbIX. [Mpyn NpPUroToBNEHUM
ANYHULIbI-T1A3YHbU HYXXHO HaKOJ10Tb XXETOK.
Y NpOAyKTOB NUTaAHUA C XXECTKOM KOXYPOW
NN LWKYPKOWN, Hanpumep, A610K, TOMaTtos,
KapTomena, COCUCOK, KOXypa MOXET
NOMHYTb. HakonuTe KOXypy Man WKYPKY
nepen NpUroToOBAEHUEM.

JleTckoe nuTaHne nporpeBaeTcA He
paBHOMEPHO. He pasorpeBante AeTckoe
nuTaHne B 3akpbiTon nocyae. Beerna
CHUMaMNTe KpbIWKY nan cocky. Mocne
Harpesa TWaTeNbHO NepemeLllanTe nan
B3OONTANTE CoAepPXMMOe; nepea Tem Kak
KOPMUTb pedeHka, 00A3aTeIbHO NpoBepbLTE
Temneparypy.

PagorpeTble 6ntoga otgatoT Tenso. MNocyaa
MOXET CU/IbHO HarpesaTtbcA. YToObl N3BeUb
nocyay v NPUHaaNexHocTu n3 padoueit
Kamepsbl, BCeraa Ucrnonbaynte npuxsaTku.

[epMEeTUYHO 3anaaHHaA ynakoBka npu
HarpeBaHumM MOXeT NTIoMNHYThL. Beceraa
cobntoganTe ykasaHua Ha ynakoBke. YToObl
n3sneds 61t00a N3 padouent Kamepsl,
BCeraa NUCcnosb3ymnte npuxBaTku.

Mpndop CTaHOBUTCA OYEHb ropAYMM. He
npukKacanTecb K ropAaYnM BHYTPEHHUM
NnoBepxHoCTAM npudopa uim



HarpeBaTenbHbIM an1emeHTam. Beerna
nasanTe npndopy ocTbiTb. He nos3sonante
AeTAM NoaxoanTb 6/IM3KO K ropAYeMy
npuoéopy.

OnacHocTb ownapuBaHua!

= |13 OTKPbITOW ABepLbl Npudopa MoxXeT
BblpBatbCcA ropAumni nap. OCTOPOXKHO
OTKpoOWTe ABepuy npudopa. He nossonanTe
AeTAM NoaxoanTb 6/IM3KO K ropavemMy
npuoopy.

" [Mpu ncnonb3oBaHUM Boabl B padouyel
Kamepe MOXeT 00pas3oBaThCA ropaAYmni
BOAAHOW nap. 3anpellaeTca HanmBaTb BOAY
B ropAYyto padouyto Kamepy.

" [Mpu HarpeBaHUN XNOAKOCTN BO3IMOXKHA
3a/epKa 3akunaHua. B atom cnyuae
Temnepatypa 3akunaHma gocturaerca 6es
06pas3oBaHnA B XXNOKOCTN XapakTepHbIX
Ny3blpbKOB. Jaxe npu He3HauYUTEbHOM
COTPACEHUN EMKOCTU ropAYan »XUAKOCTb
MOXET BHE3arnHo HayaTb CU/IbHO KUMETb U
Opbi3rath. [Mpy HarpeeaHuy Bcerga Knaaute
B EMKOCTb JIOXKY. OTO NMOMOXET nsdexarb
3a71ePXKKM 3aKnnaHusa.

OnacHocTb TpaBMUpOBaHUA!

= [NouapanaHHoe CTeko ABepLbl npudopa
MOXET TPeCHyTb. He ncnonbayite ckpedku
LA CTeKNa, a Takxke efkne n abpasvBHbIe
YMCTALLME CpeacTBa.

" Henoaxoasduwasa nocyaa MOXET JIOMNHyTb. B
pyYKax 1 Kpbllkax gapdpoposon u
KepaMnyecKon nocyabl MOryT OblTb MeNKne
IbIPOYKM, 32 KOTOPLIMWU HAXOAATCA MYCTOThI.
[Mpy NPOHMKAHUK B 3TV NYCTOThI BAaru
nocyaa MOXeT TPECHYTb. Micnonbaynte
cneunanbHyto nocyay AnA MUKPOBOHOBLIX
neven.

" /icnonb3oBaHne MeTaIMYecKor nocyabl
NN EMKOCTEN B PeXMUME MUKPOBOJH
MOXET Bbl3BaTb 0OpasoBaHme UCKp. ITO
MOXET NMPUBECTU K NOBPEXAeHWIo npudopa.
3anpelwaeTca ncnoab30BaTh
MeTa/lIMYeckne EMKOCTU B PeEXMME
MUKPOBO/H. ICMoAb3yiTe TO/IbKO NOCyay,
npeaHasHaYeHHyo 418 MUKPOBOHOBOM
neyn, Uan Pexmm MIMKPOBOH B
KoMOMHauun ¢ BUAOM Harpesa.

MpuynuHBbI NOBpeAeHUN

BHumaHue!

m CunbHOe 3arpAsHeHne ynaoTHUTenen: Ecam ynnotHuTe b
[BEpLbl CUILHO 3arpAsHEH, ABepLa He OyaeT NI0THO
3aKpbIBATLCA. DTO MOXET NPUBECTU K NMOBPEXAEHWIO COCEAHNX
meBenbHbIX hacanos. Cneaute sa YNCTOTONR YNIOTHUTENA
[BepLbl.

m Pexum MukpoBonH npu nyctom npudope: PadoTta npubdopa 6es
YyCTaHOB/EHHbIX B HEro 604 BeaéT K neperpyske. BkatouaTb
PEXUM MUKDPOBOJIH C MYCTOW NOCY0N 3anpeLlaeTca.
McknioueHnem ABNAETCA KpaTKOBPEMEHHAaA NpoBepKa nocyas
Ha NPUroAHOCTbL: CM. . «MUKPOBOSIHbI, NOCyAax.

= [lonkopH B MMKPOBO/THOBOW Neun: Hukoraa He yctaHaBnvBaniTe
CNMLIKOM G0nblY MOWHOCTL. Makcumym 600 BT. MNakeTunkn ¢
MONKOPHOM BCeraa knaaute Ha cTeknaHHoe 6ntoao. Vs-aa
neperpyskn CTEKIO MOXET TPECHYTb.

= XKnakocTb, Nnepennsatollanca Yepes Kpar npu KUNeHnm, He
N0/MKHa NPOoHMKaTb Yepes NpMBOA BpallatoLlenca noactaBki BO
BHYTPEHHUI oTcek npubopa. Cneamte 3a NPOLIECCOM
NPUroToB/EHNA. YCTaHOBUTE CHaYana KOPOTKOE BpeMA
NMPUroTOBMEHMA ¥ MPU HEOOXOAMMOCTM NMPOASINTE Ero.

®» Hukorga He ncnonbayite Npudop ¢ MUKPOBOIHaAMK 6e3
yCTaHOB/IEHHOW BpallatoLeca noacTaBku.

m Vckpenune: Cneaute 3a Tem, UytoObl MeTasI/1, HANPUMep N0XKa,
OblN Ha PACCTOAHUM HE MeHee 2 CM OT CTEHOK [yXOBOro wkada
N BHYTPEHHE CTOPOHbI ABEPLbl. VICKpOoBbLIe paspadbl MoryT
noBpeanTb CTEKO ABEPLIbI.

= AntoMUHKMEBas nocyaa: Hu B Koem criyyae He UCnosbayinTe
antoMUHMEBYO nocyay. MNprdop MOXET NoBPeanTLCA U3-3a
NCKpPooBpaszoBaHuA.

m OxnaxaeHune npudopa C OTKPLITON ABepLeit: Padouyto kamepy
cnenyeT oxnaxaaTb TOIbKO C 3aKPbITONM ABepLUel. 3anpellaeTca
hurkcrpoBaTh ABEPLY B OTKPLITOM COCTOAHUM KakuM-Nn6o
npeametom. [laxxe ecnv asepua npudopa OyaeT NpocTo
NPUOTKPbLITA, CO BDEMEHEM 3TO MOXET MPUBECTU K NMOBPEXIEHMIO
coceaHnx MeBenbHbIX hacanos.

m KoHpeHcart B padoueli kamepe: Ha ctekne aBepLbl, BHYTPEHHUX
CTeHKax U fHe padoueli Kamepbl MOXET 00pa30BbIBATLCA
KoHAeHcaT. OTO HopMaslbHOE AB/EHWE, HEe OKasblBatollee
oTpuuatenbHOro BO3AENCTBMA Ha (PYHKLUMOHNPOBaHNE
MUKPOBOJH. Bo nsbexaHne BO3ZHUKHOBEHWA KOPPO3UN
BbITUPAWTE KOHAEHCAT MOCAE KaXA0oro NpUroToBAEHMA NALLN.



YcTtaHOBKa U noAKNMHOYEeHUue

JaHHbli npudop npeaHasHayeH TobKO 1A ObITOBOro
NCMONb30BAHUA.

MocTaBbTe HACTO/bHbIA NPMOOP Ha POBHYHO, TBEPAYI NOBEPXHOCTb
(MMHMMYM 85 cM Haa ypoBHeM nona). BeHTUAAUMOHHbIE OTBEPCTMA
Ha 3aaHel, BEPXHEN N HWXKHEN naHenn npuoopa A0/KHbI
ocTaBaTbCA OTKPbLITEIMU. MUHMMasIbHaA BbiCOTa CBOOOAHOIO
NPOCTPaHCcTBa Haa BepxHel yacTtbio npudopa coctasnaeT 30 cMm.

o]
100 100

MaHenb ynpaBneHusn

3nech NPUBOANTCA ONMCaHWE NaHenn ynpaeneHuna. B 3aBucumocTtu
OT TUna rlpl/l()opa BO3MOXHbl HEKOTOPbIE HE3HAUNTE/IbHbIE
N3MEHEHWA.

Mpréop MOXHO NOAKNOYATL K CETU TOJILKO Uepes npaBuibHO
YCTaHOBMEHHYIO PO3ETKY C 3a3eMNAIWNM KOHTaKTOM.
[MpenoxpanHutens gomkeH coctasnAate 10 amnep (L- nnm B-
aBTOMar). HanpaxeHne B CETU AO/MKHO COOTBETCTBOBATh
3HAUEHWIO, YKasaHHOMY Ha TMMoBOW TabsinuKe.

MepeHOC PO3ETKM UM 3aMeHa CeTeBOro NPoBoAa AO/KHbI
BbINOIHATLCA TOMIbKO KBA/TMMULIMPOBAHHBIM 3/1EKTPUKOM.
LLitencensHasa Buka npudopa Bceraa Oo/KHa HaXoauTbLCA B
HenocpeaCTBEHHOM A0CTyme.

He ncnonbayiite TPONHUKW, PasBeTBUTeNN U yanuHutenu. Mpu
neperpyske CyllecTByeT OnacHOCTb BO3ropaHus.

BOSCH

[ucnnen ana otoBpaxeHus
BPEMEHW CYTOK 1 BPEMEHM

npuroToBneHnA

[oBOPOTHLIN NepekoyarTens
OnA yCTaHOBKW BPEMEHWN CYTOK

KHonka «Yacbl» — ( ) m|n 7
1 BDEMEHW NMPUTrOTOBEHNA
‘ UK YCTAHOBKM Nporpamm

Stop

aBTOMaTN4YeCKoro npuroToBaeHnA
Start

KHonka Stop —
Q O Q —— KHonka Start

KHorka «[puib» [
180

O O O ( ) KHonkw ana seidopa

MOLLHOCTU MUKPOBO/TH
800 90 Barr

omatieney O O O Q| men
600 Barr

KHonku ana seidopa
nporpaMmbl
aBTOMATUYECKOro
NPWUroTOBNEHUA

800 Bartr

P = kHonka «[Tporpammas»
{1 = KHonka «Bec»

— 1 KHonka ana oTkpbiBaHuA
[nBepubl




MoBOpOTHLIA NepeKkntoyaTenb

[MoBOPOTHLIV NepeknoYaTe b NpeaHa3HavYeH ana N3MeHeHnA
npeanaraeMblx 1 yCTaHOBOYHbIX 3HAYEHWIA.

MoBOPOTHLIV NepekntoyaTeb ABNAETCA yTanimBaembiM. YToObl
3aduKcMpoBaTh UK pacdrkcrMpoBaTh NepekoYaTe b, HaxXMUTe
Ha Hero.

Buabl HarpeBa

MuKkpoBonHbI

MUWKPOBO/HLI MPOHMKAIOT BHYTPL NPOAYKTOB 1 NpeodpasytoTcsa B
Tenao, NoaToMy PEXVNM MUKPOBOJH NMPUIrodeH Ana ObICTPOro
pasMopaxmBaHua, PasorpeBaHna, pacTaninBaHua v JoBeaeHUA
MULWKM 10 FOTOBHOCTM.

MoLHOCTb MMKPOBOJIH

= 900 BT ana pagsorpeBaHua XuaKkocTel.

600 BT anA pasorpesaHnA U AOBeAEHNA OO FOTOBHOCTU.
360 BT ana TyweHnsa MAca U pasorpeBaHna HexHbIX 6o,
180 BT ana pasmopaxuBaHusa 1 JoBeAeHUA O FOTOBHOCTM

90 BT ona pasMopaxnBaHua HeXHbIX O/1toa.

Mpuns [0
BTOT pexuM npeaHasHavueH ANA 3anekaHna.

rpM.l'lb B KOM6MHaLIMM C MUKpPOBOJIHAMH

B naHHOM cnyuyae rpub BKIOUYAETCA OJHOBPEMEHHO C
MUKPOBONHaMK. KOMOUHUPOBAHHbIA PEXUM NPEKPACHO NOAXOANT
1A NPUroTOB/IEHMA Pas/IMYHOro poaa 3anekaHok. baoga
NosyyatoTCA XPYCTAMMU U NOAXKAPUCTLIMU U 3TO 3aHUMaeT
ropasao MeHblle BPEMEHW U OKOHOMUT SHEPTUIO.

NMpuHagneHocTU

BHumaHue!

MpK BbIHUMaHUK NOCyabl cneauTe 3a Tem, 4YToObl Bpallatolanca
nofcTaBka He cMecTuiachk. [poBepbTe, YToObI BpallatoLanca
noacTaska Obla NpaBu/bHO 3aduKkcupoBaHa. Bpalatowaaca
noJcTaBKa MOXET BpallaThbCA Kak B JIeBYIO, TaK U B NpPaByto
CTOPOHY.

Bpaluarowaaca noacraBska

lNepen nepBbiM UCNOJIb3OBAaHUEM

N3 aToro pasaena Bbl y3HaeTe, UTo HeoOXoANMO caenatb nepes
nepBbIM NPUroToBeHeM 60 B MUKPOBOIHOBON Neun. CHauana
npounTaiite rnasy «[lpaBuia TexHUKN Ge30MaCHOCTU».

YcTaHOBKa BpeMeHHU CYTOK

Mocne noakntoueHna npuodopa wav Nocnae OTKIHUEHUA
3IEKTPOIHEPINM Ha AUCTIIEE BbICBEUMBAIOTCA TPU HYNA.

1. Haxxmute kHonky (.
Ha aucnnee nossnaetca 12:00 u muraet (.

2.YcTaHoBWTE BpeMA CYTOK MOBOPOTHLIM NepektoYaTenem.

_m+min ® _m+min

G kg kg
D
2 ®

Kak cneanyeT BCTaBNATb BpallaroWlyroCA NOACTaBKY:

1.TlonoXUTE PONNKOBOE KOMLLIO a B yrnybneHve Ha AHe padoueit
Kamepsl.

2. Bpauwatouytoca noactaBky b sadukcupyinte B npuBoAHOM
MexXaHU3Me €, PacnosIoXEHHOM B LIEHTPe Ha AHe pabouel
Kamepbl.

N

YKasaHue: Vicnonsayiite npudop Co BCTaABNEHHOW BpallatoLlenics
noAcTaskoit. MpoBepbTe, UTOOLI OHAa OblNa NPaBUIbHO
3adurkcupoBaHa. Bpallatowanaca NnoacTaBka MOXET BpallaTtbCA Kak
B JIEBYIO, TAK U B NPaBYD CTOPOHY.

PewwéTka

Pewértka AnA NpurotToBneHUA Ha rpune,
HanpuMmep, CTENKOoB, KOBACOK 1in
TOCTOB, WM UCMOML30BaAHNE B KAUecTBe
NOACTaBKW, HaNpuUMep, /1A NJI0CKOMN
hopMbl AN 3aneKaHKu.

YKaszaHue: YCTaHOBUTE PEWETKY Ha
BpaLlatoLlyroca NoACTaBKy

CneuuanbHbie npUHaANeHOCTHU

CneunasbHble NPUHALNEXHOCTU MOXHO NPUOBPECTU B CEPBUCHOW
cnyx6e unu B cneumanusampoBaHHOM MarasuHe. YKaxunte Homep
HEZ. MNonHbIi nepeyeHb cneumanbHbiX NPUHAOANEXHOCTEN K
[yXOBOMY LIKady Bbl HANAETE B HALUNX PEKNaMHbIX MPOCMNEeKTax U
B MIHTepHeTe. ACCOPTMMEHT M BO3MOXHOCTb 3akasa
crneunpuHaanexxHoCTen MOXeT pasmyaTbCa B 3aBUCUMOCTM OT
cTpaHbl. CM.COOTBETCTBYIOLLYIO AOKYMEHTALMIO.

[Mocyna ana npurotoBnexHma Ha  HEZ 86 D 000

napy

3.TosTopHO HaxmuTe kHomky (.
Tekyllee Bpema CyTOK HacTpOeHO.

OTHKNOUeHHe UHAUKALUU BPEeMEHHU CYTOK
Haxmute krorky (O, a 3atem kHonky Stop.
Oducnnen TemHeer.

MoBTOpHaA HaCTPOHKa BpeMeHU CYTOK

Haxmute kronky .
Ha ancnnee noasnaetcA 12:00. 3atem BbINOSHUTE HACTPOVIKY, Kak
yKasaHo B MyHkTe 2 n 3.

U3meHeHHe BpeMeHU CYTOK, Harnpumep, Nnpu nepexone C fietHero
Ha 3MMHee BpemAa

BeInoOnHWTE HAcTPOIiKy, Kak OnucaHo B NyHkTax 1-3.



Harpes pabouei kamepbl

Y100bl YCTPaHUTL 3anax HOBOro npuoopa, HarpesaTe 3akpbITyto
nycTyto padouyto Kamepy C YCTaHOB/IEHHON BpallatoLlelica
noactaBkoi B TedeHme 10 MUHYT. YOeamTech, UTo BHyTPU padoueit
KamMepbl He OCTa/ICb YNakOBOYHbIE MaTepuasbl.

MUWKpPOBOHbI

MWKPOBO/IHLI MPOHMKAIOT BHYTPb MNPOAYKTOB 1 NpeodpasytoTca B
Tenno.

Pexrm MMKPOBOMH MOXHO MCMONBL30BATb Kak OTAE/NbHO, Tak 1 B
KoOMOUHaLuK ¢ pexnMomM NpuUroToBaeHnA Ha rpune.

3aeck npvBegeHa uHdopmauma o nocyae 1 o6 ycTaHoBKax
pexX1MMa MUKPOBOJTH.

YKasaHue: B rnase «/IpoTecTnpoBaHo A/19 BaC B HalLEN KyxXHe-
CTyanu» NPUBEAEHO MHOXECTBO NMPUMEPOB Pa3mMopakmBaHua,
pasorpeBaHna, pacTaninBaHna 1 NpurotTosaeHusa 610 B
MWKPOBOTHOBOM PEXMME.

O6nazatenbHO onpoByiTe MUKPOBOJTHOBYHO NMedb XOTA Obl OAMH pas.
Pasorpeiite, Hanpumep, Yallky BoAbl A1A YaA.

BosbmuTe Gosbliyto yallKky 6e3 AeKopupoBaHMA 30/10TOM WK
cepebpoM 1 onycTUTe Tyaa YaliHyto NoXKy. [1ocTaBbTe yallky ¢
BOAOV Ha BpallatoLLytoCA NOACTaBKY.

1. Haxmute kHonky 800 Br.

2.YctaHoBute 1:30 MVMH NOBOPOTHBLIM MepektoUaTenem.

3. HaxmunTe kHonky Start.

Yepes 1 munyty 30 cekyHa pasgaércAa curHan. Boga HarpeTa.
[Moka Bbl NbeTe yali, NpouynTanTe, Noxanyncra, elle pas ykasaHua

no TexHrke 6e30nacHOCTV B Havase pykosoAcCTBa no
aKcnayaraumn. OTO OYEHb BaXHO.

YKasaHusa no Bbibopy nocyabl

PeKomeHayemas nocyaa

Vicnonb3ayiiTe )aponpoyuHyto NOcyay U3 CTeKa, CTEKI0KepaMuKu,
hapdopa, kepaMnk nnm TePMOCTONKON NaacTMaccChl. AT
marepuasbl NPOnycKatoT MUKPOBO/HBI.

CepBupoBOYHAA NOCcyaa TakKe NoaxoauT ANA 3TOro pexunmMa.
Taknm 00pasoM, He HYXXHO nepeknaabiBaTte 61104a U3 OAHOM
nocybl B Apyryto. Mcnonb3osars nocydy ¢ 30/10TbiM UK
cepebpAHbIM OPHAMEHTOM MOXHO TOJSIbKO B TOM C/ydae, ecu
N3roTOBWTE/b MOCY/bl rapaHTUPyeT eé NPUroAHOCTL A1A
MVKPOBOJIHOBOrO pPexuma.

HenoaxopAwas nocyna

MeTannnyeckana nocyaa He NOAXOANT ANA MUKPOBOIHOBOIO
PEeXUMa, Tak Kak MeTa/ll He NPOMNYyCKaeT MUKPOBOJIHLI. B 3aKkpbITol
MEeTa/lIMYeckon nocyne 6noaa He pa3orpeBatoTCA.

BHumaHue!

VckpeHwue: cneaute 3a TeM, YToObl META, HAMPUMEP /TOXKa, Obl
Ha PacCTOAHUN HEe MeHee 2 CM OT CTEHOK AyXOBOro Lukada v
BHYTPEHHE CTOPOHbI ABEPLbI. VICKpOBbIE paspAabl MOryT
NOBpPeaUTb CTEK/O ABEPLbI.

MpoBepKa nocyAabl

Bkntouatb pexxnmm MUKPOBOJIH C NMyCTON NOCYAoW 3anpellaeTcs.
EAMHCTBEHHBIM UCK/THOYEHMEM ABMAETCA OMUCAHHbIA HKE TECT.

Ecnu Bbl He yBepeHbl, 4To Nocyaa NoaxoauT ANA MUKPOBOSIH,
npousBeanTe CaeaytoLLyto NpPoOBEepPKY:

1.nocTaBbTe NyCcTyto nocyay Ha 2—1 MuHyTy B Nnpndop npu
MaKCUMaJIbHOW MOLLHOCTH.

2.Bo BpemA NpuroToB/eHWsa NpoBepAarTe Temneparypy.

Mocyna Ao/mkHa OblTh XONOAHOW WK HArpPeTLCA A0 Temneparypbl,
[onyckatolelt NPUKOCHOBEHWE PYKOA.

Ecnn nocyna CMnbHO HarpesaeTCcA Uan nponcxoanT NCKpeHune, 1o
OHa HenpurogHa.

8

1. Haxmute krHonky rpuna .
Ha ancnnee noasnaetca 10:00 muH

2. Haxxmute KHonky Start.

Mo ncteueHUn BpemeHn pasaaétca curHan. OTKpoiiTe ABepLy
npnéopa Uamn HaxMuTe KHomnky Stop.

MoLwHoCTb MUKPOBOJIH

C NOMOLLBIO 3TUX KHOMOK MOXHO YCTaHOBUTb HeOﬁXOﬂVIMyIO
MOLWHOCTb MUKPOBOJIH.

90 Bt 1A PasMopaXKMBaHUA HEXHbIX 010

180 Bt ONA pasMopaxmBaHuA U JOBEAEHWA 4O FOTOBHOCTU

360 Bt ONA TyWeHWsa MAca 1 pasorpeBaHna HexkHbIX 6100

600 Bt ONA pasorpesaHuns 6104 1 AoBeAeHUA UX OO rOTOB-
HOCTU

800 Bt 0NA pasorpeBaHna XnaKocTtemn

YKasaHue: MowHocTb MMKpoBosiH 800 BT MOXHO ycTaHaBMBaTh
Ha 30 muHyT, 600 BT — Ha 0aMH yac, ocTaslbHble MOLLHOCTY - Ha
1 yac 39 MuHyT.

YcTtaHOBKa MOLLLHOCTH MUKPOBOJIH

[MpmMep: MoLWHOCTL MMKpPoBOAH 600 BT

1. BeiBepuTe )enaemyto MOLHOCTb MUKPOBO/TH.
Ha ancnnee noasnaetca 3agaHHaA MOLWHOCTb MUKPOBOJIH U
Bpema npurotosneHna 1:00 MuHyT.

2.YcTaHoBUTE BPeMsA NPUroToBEHNA NMOBOPOTHbLIM
nepekstoyarenem.

. Stop Start
(DOC)

180

OOQf
QOO0

min
kg

3. Haxxmute kHonky Start.
Ha ancnnee HaunHaeTcA OTCYET BPEMEHN NPUTOTOBAEHNA.

Mo ucteueHU BpeMeHH NPUTOTOBNEHHUA

Pasnaérca 3BykoBon curHan. OTkponTe aseply npudopa nim
HaxXmMuTe KHoMKy Stop. Ha ancnnee cHoBa NosABnAETCA BpeMmaA
CYTOK.

M3meHeHHe BpeMeHHU BbINONIHEHHUA

OTO BOBMOXHO B 1000 MOMEHT. VI3MeHWTe BpeMA NpuUroToBAEHNA
MOBOPOTHLIM Mepek/oyaTenem.

OcTaHOBKa

OTkpoiiTe ABepLy Npudopa Win oavH pasa HaMUTe KHOMKy Stop.
Mocne 3aKkpblBaHNA ABEPLbI MOBTOPHO HaXXMuUTe KHOMKy Start.
OTmeHa pexuma

[Baxbl HXXMUTE KHOMKY Stop WM oTKpoWTe ABEpLY U 0AVH pas
HaXXmMuTe KHomky Stop.

YKasaHue: MoxHO cHavana YCTaHOBUTb BpeEMA NPUrotoBaeHNA, a
3ateM — MOWHOCTb MUKPOBOJIH.



OxnampaaroLum BEHTUNATOP

Mpubop ocHaLLEH oxnaxJatoLNM BEHTUIATOPOM. BeHTunatop
MOXET Npoao/mKaTb padoTaTb Aaxe Nocae BblKItoueHuAa npuoopa.
YKasaHuAa

= Bo BpewmA paéOTbI B MMKPOBOJ/THOBOM pexunme r‘lpméop He
HarpesaeTcA. Tem He MeHee, BK/IloYaeTcA oxnaxaaroLni

lNMpuroToBneHue Ha rpune

Mpy NPUroToBAEHUN NPOAYKTOB Ha rpune obecnedynsaeTtcA
MHTEHCWBHbIA Pa30rpeB VX MOBEPXHOCTHOIO C/I0A U PaBHOMEPHOE
noapymAHMBaHue.

YcTaHOBKa pexMMma NnpuroToByieHUA Ha rpune
1. Haxmute KHONKY rpuna .
Ha ancnnee noasnatotca 10:00 MUHYT U CUMBOS.

2.YcTaHoBWTE BPEMA MPUrOTOBIEHNA NMOBOPOTHbLIM
nepekaryareniem.

Stop E] Start

1 m 600
OOOO

800

0000

3. Haxxmute kHonky Start.

min
@, &

BEHTUNATOP. BEHTUAATOP MOXEeT nNpogo/mkats padoTtarts Aaxe
MOC/E BbIK/OUYEHNA MUKPOBOSIHOBOIO PEXUMA.

m Ha cTekne aBepLbl, BHYTPEHHMX CTeHKax 1 AHe padoueil kKamepl
MOXET 00Pas0BbLIBATLCA KOHAEHCAT. ITO HOPMasbHOE AB/EHWE,
He okasblBatollee OTpuLaTeNbHOrO BO3AeCTBMA Ha
(DYHKLMOHMPOBaHWe npuoopa. o OKOHYaHUM NPUrOTOBIEHMA
NpoCTO yaanuTe KoHAeHcaT.

Ha ancnnee HaunHaeTcA OTCUYET BPEMEHW NPUrOTOBNEHMA.

Mo ucteueHUn BpemMeHU NPUTOTOBNEHUA

Pasnaétca 3BykoBoin curHas. OTKpoiTe aseply npudopa nim
HaXXMWTe KHOMKY Stop. Ha ancnnee cHoBa NoABNAeTCA BpemA
CYTOK.

U3meHeHWe BpeMeHH BbINONHEHUA

OTO BO3MOXHO B /11000 MOMEHT. VIaMeHUTe Bpema NpuUroToBieHnA
MOBOPOTHLIM MEPEKtoYaTENEM.

OcTaHOBKa

OTkpoliTe aBepuy npudopa wav oAuH pas HaxXMuUTe KHOMKY Stop.
[Mocne 3akpbiBaHWA ABEPLbI MOBTOPHO HAXMUTE KHOMKY Start.
KoppeKTupoBKa

YcTaHoBIE@HHOE BPEeMA MPUrOTOBIEHUA MOXHO U3MEHWTb B /THOO0W
MOMEHT.

OTMeHa yCTaHOBOK

[Baxasl HAXMUTE KHOMKY Stop unn oTkpoiiTe Asepuy npudopa u
OVH pas HaXMuTe KHomnky Stop.

MMKpOBOﬂHbI B KOM6I4HaL|,I/II/I C rpunem

MOXHO OAHOBPEMEHHO YCTaHOBUTL PEXMM IPUA 1
MWUKPOBO/IHOBOW pPexuM. bntoga nonyyatoTca XpyCcTAWUMA 1
NMOAXAPUCTLIMU 1 3TO 3aHUMAaET ropasao MeHbLe BPeMeHMn 1
SKOHOMWUT SHEPruio.

MOoXHO noakaouaTth N6y MOLWHOCTE MUKPOBOSIH.
VMckntouenne: 800 n 600 BrT.

YcTaHOBKa MMKPOBOJIH U FpUnsa

Mpumep: 360 BT, rpuns [, 5 MUHyT.

1. BuibepuTe enaemyto MOLHOCTb MAKPOBOJIH.

Ha ancnnee nosBnAeTca 3agaHHaa MOLHOCTb MUKPOBOSH U
BpemA npurotosneHnsa 1:00 MuHyT.

2. Haxxmute kHonky rpuna [,

Stop ™ Start Stop If] Start

(DOC) (-,

180 18C 360

OQtO OOOO

800 800

G000 | 0000

3.YcTaHoBWTE BpeEMA MPUroTOBAEHNA MOBOPOTHbLIM
nepekarvaresiem.

4. Haxmute KHonky Start.

Stop 6 Start
C)(?
180 360

OOOO

800

O000

O "

Ha ancnnee HaunHaeTCA OTCYET BPEMEHW NPUrOTOB/IEHWUA.

Mo ucreueHUn BpeMeHU NPUroTOBIIEHUA

Paznaétca 3BykoBoii curHas. OTKpoiite asepuy npudopa um
HaxxmMuTe KHOMKY Stop. Ha ancnnee cHoBa NoABNAETCA BpeMA
CYTOK.

U3meHeHUe BPEMEHH BbINONAHEHUA

OTO BO3MOXHO B /1000 MOMEHT. VIaMeHuTe BpemMA NpuUroToBIeHuA
NOBOPOTHbLIM NMepek/toyarenem.

OcTaHOBKa

OTkpoWiTe ABepLy npudopa Win oanH pasd HaXMUTe KHoMKy Stop.
[Mocne 3akpbiBaHNA ABEPLIbI MOBTOPHO HAXMUTE KHOMKY Start.
OTmeHa peunma

[Baxabl HaXXMUTE KHOMKY Stop uam OTKpoKTe ABepLy M 0auH pas
HaXKMUTe KHOMKY Stop.

YKazaHue: MoXHO CHayana yctaHOBUTb BPEMA MPUIrOTOBIEHMA, a
3aTeM — MOLLHOCTb MUKPOBOJTH.



MamAaTtb

C nomoLbto beHKLll/Il/I NaMATK Bbl MOXETE COXPaHUTb N B no6or
MOMEHT CHOBa BbI3BaTh CBOE /itobuMoe 6/1t040.

9710 LenecoobpasHo, eCn Bbl FOTOBUTE Kakoe-H1byabp 611000
OYeHb YacTo.
YKasaHuf

= Bbl MOXxeTe COXpPaHNTb B NAMATU TOJIbKO Fpub WU TPUb B
KOM6MHauMM C MUKPOBO/IHamu.

= Henb3A 0AHOBPEMEHHO COXPaHATL B MAMATU HECKOJIbKO
PEeXrnMoB MOLWHOCTN MUKPOBOJTH.

= HeBO3MOXHO COXpaHATb B MaMATX aBTOMAaTMYeCKME NPOrpamMmbl.

= MOXHO COXpaHUTb B NaMATY U CPasy e akT1BM3NPOBaTh
ycTaHoBKy. [InA saseplueHna Haxmute He kHonky M, a kHomky
Start.

= BBOJ HOBbIX 3HaUEHHWI B NaMATb: HaxmMuTe KHonky M.
[ToABnATCA NpexHne HacTponkin. CoxpaHuTe HOBYHO
nporpammMy, Kak onucaHo B nyHkTax 1-4.

Beoa B namATb
Mpumep: 360 BT, 25 MUHYT.
1. Haxxmute kHonky M.
Ha aucnnee nosasnAetcA «M».

2. BbiGepuTe xenaemyto MOLIHOCTb MUKPOBOJTH.

Ha aoncnnee noAenaetcA «M», 3aaaHHas MOLWHOCTb U Bpems
npurotosneHna 1:00 MuHyT.

3. YcTtaHoBuTE BpeMA NMpUroToB/IEHNA MOBOPOTHbLIM

nepekntoyaresiem.
. Stop Start

180
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4.Toarsepante kHonkon M.

Ha amcnnee cHoBa noABAETCA BPeEMA CYTOK. YCTaHOBKa
COXpaHAeTCA B NamATu.

YKasaHuA

= Bbl MOXeTe coxpaHuTb B NamMATN TOSIbKO FPUb AW FPUb B
KoMOUHaLUUK ¢ MNKPOBO/THAMMU.

= Henb3A 0AHOBPEMEHHO COXPaHATL B MaMATU HECKOJIbKO
PeXrnMoB MOLWHOCTN MUKPOBOJTH.

= HEeBO3MOXHO COXPaHATb B NamATX aBTOMATUYECKME NPorpamMmbl.

m MOXHO COXpaHUTb B MaMATV 1 Ccpasy Xe akTUBU3MPOBAaTb
yCTaHoBKy. [1nA 3aBeplueHna Haxmute He kHornky M, a kHonky
Start.

= BBOA HOBbIX 3HAUEHWI B NAMATb: HAXMUTE KHOMKY M.
[MoABnATCA NpexHue HacTporkn. CoxpaHnuTe HOBYHO
nporpamMmy, Kak onMcaHo B NyHkTax 1-4.

3anycu nporpaMmm U3 namMAaTHU
Bbl MOXeTe B 1t0O0I MOMEHT BbI3BaTb MPOrpamMmMy, COXPaHEHHYO B
namAtu. MNocTasbTe 6000 B Npndop. 3akpoliTe aABepLy npudopa.
1. Haxxmute kHonky M.

MoABNAOTCA COXPaHEHHbIE HACTPOMKMN.
2. Haxxmute KHonky Start.
Ha ancnnee HaunHaeTca OTCUYET BPEMEHM NPUroTOBEHUS.

Mo ucteueHUu BpeMeHH NPUTOTOBNEHHUA

Pasnaétca 3sykoBon curHan. OTkponTe aseply npudopa nim
HaXXMWTe KHOMKY Stop. Ha avncnnee cHosa noABnAeTCA BpeMA
CYTOK.

OcTaHOBKa

OTkpoinTe ABepuy npudopa Wi OANH pas HaXMWUTE KHOMKY Stop.
Mocne 3akpblBaHNA ABEPLbI MOBTOPHO HaXXKMUTe KHOMKY Start.
OTMeHa yCTaHOBOK

[Baxabl HAXXMUTE KHOMKY Stop uam oTKpoiTe Aseply npudopa u
OVH pas HaxXMWUTe KHOMKY Stop.

U3meHeHUe ANUTENbHOCTU CUrHana

[Mpw oTKNtOYEHMMN ﬂpméopa Bbl YCAbIWWTE CUrHaN. MOXHO N3MEHUTL
npoAo/HKNTE/IbHOCTb 3BYKOBOIO CUrHala.

[na aT0ro yaepxuearnte KHOMKy Start Ha)xaTtol B TeueHune
6 ceKkyHa.

HoBoe Bpems oKOHuYaHuA OyaeT NPUHATO.

Ha ancnnee cHoBa NOABNAETCA BPEMA CYTOK.

Bo3moXxHbI:
KOPOTKMIA 3BYKOBOWM CUrHan — 3 3BYKOBbIX CUrHana
D/IMHHBIA 3BYKOBOW curHan — 30 3BYKOBbIX CUIHaIOB
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Yxoa v oUUCTKa

Mpw TWATENbHOM YXO[E M OYMCTKE Balla MUKPOBO/IHOBAA NeYb
Ha0ro COXPaHUT CBOK NMPUBIEKATENBHOCTL U
yHKUMOHaNbHOCTb. B AaHHOM pyKOBOACTBE MO 3Kcnayatauum
NPWUBOAMTCA ONUCaHNe NPaBUIbHOrO yxo4a U NpaBWIbHON OUYNCTKM
npunéopa.

A OnacHOCTb KOPOTKOro 3amMbiKaHUA!

Hukoraa He NCNONbL3YRTE OYNCTUTENN BLICOKOrO AABAEHMA U
napoCTPYNHbIE OUNCTUTENN.

A OnacHoCTb omora!

He unctute npunbop cpasy nocne BoikmtoueHna. OdasaTesibHo
naite npuéopy OCTbITb.

A OnacHocTb yaapa Tokom!

Hukoraa He norpyxaite npudop B BOAY W He ouullaiiTe ero noj
CTPYéW BOAbI.

YT0Obl HE AONYCTUTL NMOBPEXAEHUA PA3/INYHBLIX MOBEPXHOCTE B
pesynsTaTe NPUMEHeHNA HenoaxXoAAWMX YNCTALMX CPEaCTB,
cneflyite ykasaHuam, NpuBeaéHHbIM B Tadnuue.

He ucnonb3ynte

® efKkue unu adpasmnBHbIe YNCTALLME CPeacTBa.
OHM MOryT NOBPEeAnNTb NOBEPXHOCTL. ECv Takoe cpeacTso
nonaaéT Ha nepeaHIo NaHe b, cpady CMONTE ero BOAOMW.

m MeTaim4yeckmne CeréKI/I nnn Cer@KI/I AnA ctekna anAa OYncTku
CTekna asepubl.

m MeTa/JIiM4yeckmne CeréKI/I nnn CerC)KI/I AnAa ctekna anAa OYncTku
YNNIOTHUTENA.

m KECTKME MOYaIKU U FYOKM.
HoBble ryGku AnA MbiTbA NOCYAbl TATENbHO BEIMOWTE Nepen
NCMONbL30BaAHNEM.

® YUCTALME CpeacTBa, coaepallme OONbLION NPOLEHT crnmpTa.

UuctAwme cpeacrea

BHumaHue!

Mepen BbINOSIHEHMEM OYMCTKM BbIHBTE BUJIKY CETEBOrO Kadens na
PO3ETKM UK OTK/IIOUMTE NMPeaoxpaHnTens B 610Ke
npegoxpanutenei. Oumctute NPUOOP CHapPyXu 1 BHYTPU C
MOMOLLbBKO BIAYKHOM TPANOYKN N MAFKOro cpeactsa AnAa OYNCTKU.
3artem NpoTpuUTe HACyX0 YNCTOW TPAMKOM.

30Ha OUUCTKHU

Yucrtawme cpeacTsa

BHyTpeHHWe noBepx-
HOCTWN 13 HepXXaBeto-
wen ctanu

[opAYNIA MbINTbHBIA PACTBOP WM PaCTBOP
yKcyca.

QuucTuTe ¢ NOMOLLBID MATKON TPAMOYKHK, a
3aTeM BbITPUTE AOoCyXa.

[Mpy cUNLHOM 3arpA3HEHUN: UCMONLIYNTE
CpencTBo AnA YMCTKK OYXOBOK TOJ/IbKO
nocne oxnaxaeHna padouein kKamepsi.
Jlyulle BCcero BOCMo1b30BaTbCA MOYasIKOW
13 HepXxaBetoLlen NPOBOMOKN. He ncnons-
3yATe HU Cnpen ANnA AyXOBbIX LWKagoB, HU
ntodble Apyrue arpeccuBHbIE OQUNCTUTENN
ONA OyXOBbIX WKadoB, a Takxe adpaswe-
Hble yncTAWme cpeactsa. Kpome Toro, He
NOAXOAAT XECTKNE MOYasKK, rpyOble ryoku
N cpeacTsa Anfa YMCTKM nocyabl. Bce atu
CpeacTBa LiapanatoT NoBepxXHOCTU.
XOopOoLo NpocyLlmnTe BHYTPEHHNE MOBEPX-
HOCTW.

Yrnybnexune Ha aHe
paboueit Kamepbl

Bnaxnasa tpanka:

Bopa He gomkHa nonagath Yepes Npueoa
BpallaroLlenca NnoacTaBki BO BHYTPb Npw-
6opa.

Bpauwatouwanaca noa-
CcTaBka W POSIMKOBOE
KONbLO

[opAYNA MbINbHBIA PACTBOP.

Cnenute 3a Tem, 4ToObl BpallaroLlanca
noacTaska Obla NpaBUIbHO 3aUKCMPO-
BaHa.

PewéTtka

[opAYNA MbINbHBIA PACTBOP.

MbITb C MOMOLLLIO CpeacTBa AnA Hepxase-
fOLLEN CTaN UM B MOCYAOMOEYHOW
MallnHe.

Ctékna asepubl

CpeacTsBo AnA OUYUCTKN CTEKON:
QuunctnTe C NOMOLLBID MATKOW TPAMOYKN.
He ncnonbayiite ckpe®ok ansa CTEKON.

YnnotHuTenb

[opAYNA MbINbHBIA PAcTBOP.

Quunctnte C NOMOLLBID MAFKOW TPAMOYKN.
He tpute! He ncnonbayinte AnA UNCTKK
MeTaNnYeckme ckpedkmn nnm ckpedku ana
CTEK/IAHHbIX MOBEPXHOCTEN.

30Ha OUMCTKH YucTAwme cpeacTea

MepeaHaa naHeb
npudopa

["opAYNIA MbINbHBI PacTBOP.

OumncTute C NOMOLLBIO MATKOW TPAMOYKM, a
3aTeM BbITPUTE Aocyxa. He ncnonbayiite
[U1A YNCTKW MeTa/lInYeckme cKpeodkn nim
CKPEeBKM ANA CTEKNAHHBLIX MOBEPXHOCTEN.

[lepeaHAs naHenb 13
Hep>xaBetoLlen cTanm

"opAYUIA MbIbHBI PacTBOP.

OuncTUTE C NOMOLLILIO MATKOW TPAMOUKM, a
3aTeM BbITpUTe Aocyxa. HememneHHo yna-
NANTe NATHa U3BECTU, XKMpa, Kpaxmana u
AnyHoro Benka. MNoa TakuMK NATHaAMK
MOXET BO3HMKaTb Koppoaua. Creunans-
Hble cpeacTBa A1A YNCTKN METa/IINUYECKMNX
N3aennii MOXHO MPUOBPECTN B CEPBUCHOM
cnyxo6e unu B cneunannma3npoBaHHOM mara-
3uHe. He ncnonbayiite Ana YMCTKU MeTat-
NIMYecKne ckpedkn nnm ckpedku anAa
CTEK/IAHHBIX MOBEPXHOCTEN.
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Tabnuua HeucnpaBHOCTEH

YacTo cnyyaeTcs, YTo MPUUNHOW HeMCNPaBHOCTY CTasa Kakaa-To
Mesnoub. Mepen obpalleHnem B CepBUCHYIO CyxOy nonpolyiiTe
YCTPaHUTb BO3HUKLLYIO HEUCMPABHOCTL CAMOCTOATE/LHO, Ceaya
yKasaHuaM 13 TabnuLibl.

Ecnu kakoe-nnbo 61000 y Bac He nonyuntca, odpatntech K rnase
«[lpoTecTmpoBaHO /19 BaC B Hallel KyxHe-CTyauu». B Hen Bbl
HaliaéTe MHOXECTBO pekoMeHaauuii No NpuroTosneHuo 6atoa.

YTo AenaTb Npu HEMCNPaBHOCTH?

A OnacHocTb yaapa ToKom!

Mpn HeKBaMMULMPOBAHHOM PEMOHTE NPUOOP MOXET CTaTb
MCTOUYHMKOM OMacHOCTU. JloOble PeMOHTHbIE PaBOThI JO/MKHbI
BbINO/IHATLCA TOMILKO CMELMasMcTaMn CepBUCHOMR CyKObl,
npoLeawrMn cneunansHoe odydueHue.

Cnefytolume HeMCnpaBHOCTY Bbl MOXETE YCTPaHUTb
CaMOCTOATE/bHO.

CoobweHune 06 ownbre Bo3moHanA NpuuMHa

YctpaHeHue/YKa3aHue

Mpubop He pabdoTaer.

Buska He BCTaBfieHa B PO3ETKY.

BcTaBbTe BUIKY B PO3ETKY.

OTKNtOYEHME 3NEKTPOSHEPTUN

MpoBepbTe, FOPUT NN Namna Ha KyxHe.

HewncnpaseH npenoxpannTesnb

MpoBepbTe, B NOPAAKE /1N NPEeAoXpaHUTe b
npudopa B 6/10Ke NpeaoxpaHnTenei.

HenpaBnnbHOE MCNOAL30BaHME

OTkNtouNTE NpeaoxpaHnTens B 610ke npeao-
XpaHutenen. Bkaounte ero onAts NPUMEPHO
yepes 10 cekyHA.

Ha aucnnee muratoT Tpu HynA.

OTK/IIOUEHNE 3N1EeKTPOIHEPrn

MOBTOPHO YCTAHOBWUTE BPEMA CYTOK.

Mpnbop He paboTaeT. Ha aucnnee
NOABMAETCA BPEMA NPUrOTOB/IEHWA, Tesb.

Bbin cnyyaliHo NOBEPHYT NOBOPOTHbLIN Nepek/toya- Haxmute KHonky Stop.

[Mocne ycTaHoOBKM He Oblna HaxaTa KHomnka Start.

Haxxmute kHonky Start unmn cépocskTte ycTa-
HOBKY KHOMKOW Stop.

MUKpPOBO/IHOBAA Neyb He padoTaer.

[lBepua 3akpbiTa HEMIOTHO.

[MpoBepbTe, He 3axaTbl N ABEPLEN OCTaTKK
MUK Uanm NOCTOPOHHME NPEeaMETHI.

He 6bina Haxarta kHonka Start.

HaxmuTte KHonky Start.

Bntoaa pasorpesatoTcA MeANeHHee,

yeM 00bIUHO. BOJIH.

YcTaHoBMEHA CMLWKOM HM3KaaA MOLWHOCTb MUKPO- YCTaHOBUTE 6onee BbICOKYHO MOLWHOCTb

MWUKPOBOJ/IH.

B npubope HaxoanTca 6onblunii 0OBbEM NPOAYK-

TOB, Uem OObIUHO.

[BoiHON 0OBEM NOYTK BABOE YBENMUMBAET
BPEMA MPUrOTOBAEHMA.

Bntona xonoaxee, uem 00bIUHO.

B npolecce npurotoeneHus nepemMellnsaiiTe
WM nepesopaydnBanTe onoaa.

Bpaulatolaaca noacraska usaaeT Ner- pAsb UM NOCTOPOHHUE NPeaMEThl B 30HE Npu-
BO/Ja BpaLllatolenca noactaBkiu,

KU LWyM.

OuncTUTE POTMKOBOE KOSbLIO U YraybneHne B
pabdouelr kamepe.

MI/IKpOBOJ'IHOBbIVI pPexXnm OTKIoYaeTCA
6e3 BUANMbIX NPEUYnNH.

Mpobnema reHepaumnm MUKPOBOSH.

Ecnu a7a owmbKa NOBTOPAETCA HEOAHO-
KpaTHO, 0OpaTUTECH B CEPBUCHYIO CNYXOY.

CepBucHan cnymba

Ecnv Baw npubop Hy>xaaeTca B PEMOHTE, Halla cepBucHas cnyxoa
Bcerda K Balunm ycnyram. Mel Bceraa ctapaemcs HaiTu
noaxofsllee pelleHune, yTodbl M30EXaTb B TOM UMC/IE HEHYXKHbIX
BbIBOBOB ChneunasimcTtoB.

Homep E 1 Homep FD

[na nonyyeHna KBa@UUMPOBAHHOMO 0BCYXMBAHNA NPU BbI3OBE
cneunanncTa CePBUCHON CNy0Obl 00A3aTENbHO YKadblBaliTe HOMEP
nsnenna (Homep E) n 3aBoackon Homep (Homep FD) Bawiero
npudopa. upmeHHaa Tabnnuka ¢ HoMepammn HaxoamuTCA Ha
BHYTPEHHel CTOpOHe ABepLbl crnpasa. YToObl He TpaTWUTb BpemA Ha
MOWUCK 3TWUX HOMEPOB, BMULINTE UX 1 TeNetOHHbI HOMEpP
CEPBUCHOW CNyXObl 3AECh.

yX0[OM 3a NPUOOPOM, Aaxe BO BPEMA AENCTBUA rapaHTum He
ABnAeTcA BecnnaTHbIM.

3anABKa Ha PEeMOHT U KOHCYNbTaluUA NpU Henonagkax

KoHTaKTHble AaHHble Bcex cTpaH Bbl HaiaéTe B NPUIOXKEHHOM
CMUCKE CEPBUCHbLIX LIEHTPOB.

[TonoxumTtecb Ha KOMNETEHTHOCTb N3roToBUTENA. Toraa Bel moxeTte
OblTb YBEPEHBI, UTO PEMOHT Ballero npudopa OyaeT nponspeaéH
rpaMOTHbIMKW cneumanucTaMmm 1 ¢ MCNobL30BaHMEM HUPMEHHbIX
3anacHbIX yacTen.

TexHUUEeCKHEe XapaKTEPUCTUKH

BxoaHoe HanpsxeHne AC 220-230, 50 'y

Homep E Homep FD MoTpebnaemaa MOLHOCTb 1270 Bt
MakcrMansHana BbixoaHan 800 Bt
MOLLHOCTb

CepBgucHan cnymba MoLlHOCTb rpunAa 1000 Br
YactoTa MUKPOBOJTH 2450 Ml'y
[MpenoxpaHuTtens 10 A

Ob6patuTe BHUMaHMWE, UTO BUSWUT CreumnanmucTa CepBMCHOM CyKObl
[1A YCTPaHeHVA NOBPEXAeHWA, CBA3AHHbLIX C HeMpPaBU/IbHbLIM
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Pasmepbl (BxLUXI)

- npudopa 290 MM X 462 MM X 351 MM

- paboueli Kamepbl 194 Mm x 290 mm x 300 mm

3Hak CAE Na

I'IpaBun bHaA YyTUIN3aUuUA YNaKOBKH

YTUAN3NPYITE YNakosky ¢ COOMOAEHNEM MPaBm 9KOM0rMUYECKON
6e30nacHoOCTL.

[aHHbIi Npnbop MMeeT OTMETKY O COOTBETCTBUM

eBponericknum Hopmam 2012/19/EU ytununsaumm

3NEKTPUYECKIMX W INEKTPOHHBIX NPMOOPOB (waste
electrical and electronic equipment - WEEE).

[aHHble HOPMbI OMpeaenAlT AeACTBYOWNE Ha
TeppuTopumn EBpOCOO3a Npaswia Bo3epara u
yTUAU3aUMN CTapbix NPUOOPOB.

npOI'paMMbI dBTOMAaTHU4HECKOro npuroToBsJyieHuUA

C noMolLLblo NPOorpamMMbl aBTOMaTUUYECKOro NPUroToBneHUA Bel
MOXETE OYEHb MPOCTO roTOBUTL Otoaa. HyxXHO BbiOpaTh
nporpammy 1 ykasaTb BeC npoayKToB. ONTUMasibHYHO YCTaHOBKY
NpeanoXunT NporpaMmMa asToOMaTUYeCKoro NpUroToBIEHUA.

YKasaHue: Bbl MoxeTe BubiOpaTh 0AHY 13 8 nporpamm.

HacTpouka nporpammbl

Mocne BbIBOPa NPOrpaMmbl BbIMOSHUTE HACTPOWMKM, Kak OmnmncaHo
nanee.
1. Haxxumaiite kHonky P, noka He NoABWTCA HyXXHbIA HOMEP
nporpaMmei.
2. HaxxmuTe kHoMKy (3.
Ha ancnnee noasnAetcA «P» 1 npeanaraemsliin BeC.

Stop ] Start Stop Start

C)OC)

180 360 600 180 360 600

OOO% M P B 800
OO oq»)o

3.YCcTaHoBUTE HyXHbI BeC 61t04a NOBOPOTHLIM NepekovaTesnem.

4. Haxmute KHonky Start.

Stop

S@7 9669
Q

[nA nporpammbl HaUMHAETCA OTCYET YCTAHOB/IEHHOIO BPEMEHN
NPUroTOBEHUA.

Mo ncTteyeHMn BpemMeHU NPUroToBneHUA

Pasnaérca 3BykoBoW curHan. OTkpoiite aseply npudopa uim
HaxxMuTe KHOMKY Stop. Ha ancnnee cHoBa NoABNAETCA BPeMA
CYTOK.

KoppeKTrupoBKa

[Baxabl HaXXMUTE KHOMKY Stop 1 3agaiTe HOBble HACTPOMKM.

OcTaHOBKa

OTKpoiiTe ABepLy Npudopa Wan oavH Pas HaKMUTE KHOMKY Stop.
Mocne 3akpbiBaHWA ABEPLIbI MOBTOPHO HaXMUTE KHOMKY Start.

OTmeHa pexuma

[Baxabl HaXXMUTE KHOMKY Stop nam OTKpoKTe ABepLy M 0auH pas
Ha)kMUTe KHOMkKy Stop.

YKaszaHuf

u [Mpu paboTe HeKOTOPbLIX NPOrpaMMm Bbl Yepe3 HEKOTOPOE BPEMHA
ycnblwmTe curHan. OTKponTe ABepUy npuéopa n NepeBepHUTe
6ntonda, HanpuMmep, MACO Wax NTuly. MNocne 3akpbiBaHKA ABEPLbI
NMOBTOPHO HaXMUTE KHOMKY Start.

= Homep nporpammbl 1 BEC MOXHO Bbi3BaTb kHOMKoW P unw .
3anpolleHHoe 3HaYeHne NoABNAETCA Ha 3 CeKyH/bl Ha aucnnee.

PasmopausaHue ¢ NOMOLLbIO NporpaMm
aBTOMaTU4YEeCKOro NPUroToBIEeHUA

C nomolbto 4 NporpaMmm pasMopaxuBaHna MOXHO
pasMopaxmnBaTb MACO, NTULY 1 Xned.

YKasaHus

= MoaroToBKa NpoAyKTOB
Vicnonbayiite No BO3MOXHOCTW NPOAYKThI, KOTOPbIE
3aMOpaxmnBasIMCb TOHKUMWU KycKamu Uiy NOPLMOHHO 1
xpaHunuce npn =18 °C.
[MTONHOCTLIO BbIHETE NPOAYKTHI ANA pasMopaXnBaHus 1a
YyMaKOBKW U B3BECbTE MX. 3HaHWE Beca HeoOxoauMo 1A
YCTaHOBKM NMPOrpammbi.

u [Mpu pasmopaxusaH MAca 1 NTULLI 00PasyeTca XMUOKOCTb. Hu
B KOEM C/lyyae Henb3A 1UCNonb3oBaTth €€ AN JanbHeiLen
rOTOBKM, OHa Tak)e He A0/KHa ComnpukacaTbCca C ApYyrimu
NPOAYKTaMMU.

= Mocyna
[Tonoxute NPoayKTbl HA MPUrOAHY ANA MUKPOBOHOBOM Meun
NJOCKYH0 Nocyay, HanpuMep, Ha CTEKNAHHYIO nn hapdopoByo
Tapesky, N He 3aKpbiBanTe UX KPbILKON.

= Bpema BblaepHKn
PaamopoxeHHble MpoayKThl ocTaBbTe ewé Ha 10-30 MuHyT anAa
BblpaBHMBaHWA TeMnepatypsbl. [nA 60MbWNX KYCKOB MACa 3TO
BPEMA MOXET ObITb B01e€ NPOAC/IKUTENBHBIM, YEM ANA
ManeHbknx. TOHKNE KyCKu 1 MACHOW dhapl cneayeT nepen
BbICTaMBaHMeM OTAENUTb ApPYyr OT Apyra.
Mocne aToro NpoaykThl MOXHO 0BpadaTsiBaTb Aasblie, AaxXe
€C/IN TONCTbIE KYCKM B CEPeANHE He A0 KOHLAa pasMopO3nInCh.
[1T1Uy MOXHO HayaTb NOTPOLWNTb.

= 3BYKOBOW CUrHan
B HekoTopbIX Nporpammax nocne onpeaesEHHoOro BpemMeHmu
pasnaétca curHan. OTkpoiTe ABeply npudopa u pasnenute
611000 UM NEepPeBEepHUTE MACO UK NTULY. Nocne 3akpbiBaHWA
BepLbl MOBTOPHO HaXXMUTe KHOMKy Start.

Homep nporpammbi HAunana3oH Beca, Kr

PasmoparuBaHue
P 01 MacHown hapL 0,20-1,00
P02 Kyckn mAca 0,20-1,00
P 03 LibinneHok, ubinne- 0,40-1,80
HOK KyCOuYKamm
P 04 Xneb 0,20-1,00
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JdoBeneHue A0 roTOBHOCTU C MOMOLLbIO
nporpaMmm aBTOMatTu4eCKoro npuroToBieHuA

C nomolbto 3 nporpamMm npuroToB/iEHNA Bbl MOXETE BApPUTb PUC,
KapTtodenb Nan TyWnTb OBOLLM

YKasaHusa
Mocyna
["OTOBWTb MPOAYKTLI HYXXHO B MPUIOAHON A1A MUKPOBOIHOBOM

neun Nocyae C KPbILWKOW. 1A NpUroToBAEHUA pUca HyXXHO
MCMNONb30BaTh GOJbLIYIO, BEICOKYIO (hOPMY.

MoaroToBKa NPOAYKTOB

BaBeckTe NpoaykThl. 3HaHWe Beca HeoOXoaAMMO ANA YCTAHOBKM
nporpaMmsl.

Puc:

He UCMNOoMbL3YNTE PUC OLICTPOrO MNPUrOTOB/EHMA B MAKETUKaX.
[obaBbTe HEOOXOAMMOE KOMMUYECTBO BOMbI COMACHO yKas3aHUAM
NPOV3BOANTENA Ha yNaKoBKe. Boabl AO/MKHO ObiTh, Kak Npasusio,
B 2-3 paga 0osblle, Yem puca.

KapTtodens:

ONA NPUroTOBNEHNA OTBAPHOIO KapTodena HapexbTe CBeXui
KapTodenb Ha ManeHbKre, OAMHAKOBbIE KYCOYKN. Ha kaxable
100 r kapTodensa fobaBbTe OAHY CT./1. BOAbl 1 HEMHOIO COJIN.
Caexue oBOLWM:

B3BECLTE CBEXME OUMLLEHHbIE OBOLUM. HapexbTe oBoLM Ha
MasieHbKMe, 0aMHaKoBble Kycouku. JJoBasbTe Ha Kaxasle 100 r
OBOLLEeN oaHy CT. /1. BOAbI.

3ByKOBOM cHUrHan

Mocne okoHYaHUA NPOrpaMMbl PasaacTcs 3BYKOBOW CUrHa.
Mepemelwaiite NPOAYKTLI.

Bpems BblAepPHKH

[Tocne 3aBeplieHNA NporpaMMbl nepemellanTe npPoayKTbl elé
pas. [nA BbipaBHMBaHWA TEMMNepPaTypbl HY>XHO OCTaBWUTb UX ELLE
Ha 5-10 MUHYT.

PesyanaT NPUroToBNEeHNA 3aBUCUT OT KayecTBa NpoayKToB 1 nX
COCTOAHMA.

Homep npo- HAnana3oH Beca, Kr
rpamMmbi
JoBeaeHne [0 roTOBHOCTH
P 05 Puc 0,05-0,2
P 06 KapTtodens 0,15-1,0
P 07 Osouwmn 0,15-1,0

KOM6MHMpOBaHHaFI nporpammMma npuroToBJiIeHUA

YKasaHuA
Mocyna
Vcnonb3ayiite Onsa NpUroToBAEeHUA NPOAYKTOB HE C/IMLIKOM
B60bLUYHD, XXapOnpPOUHyO Nocyay, NMPUroAHyo And
MUKPOBOJ/IHOBOW Meuu.
MoaroToBKa NPOAYKTOB
BbIHbTE MPOAYKT U3 YNaKOBKW 1 B3BECLTE ero. Ecnu Bbl He
MOXETE OMnpeae/INTb TOUHbIA BEC, TO OKPYrAWUTE ero.
Bpems BblAepHKH

Mocne BbINOAHEHNA NPOrPaMMbl OCTaBbLTE MPOAYKT ewé Ha 5—
10 MUHYT AR BbipaBHUBAHUA TEMnepaTypsbl.

Homep npo- Hurana3oH Beca, Kr
rpamMmbi
KoM6HUHUPOBaHHbIN peXum
3anekanka 3amopo- 0,4-0,9
P 08 X€EHHaA, 10 3 cM

BbICOTOW

MNpoTecTUpoBaHO ANA Bac B Halleu KyxXHe-CTyaAuu

B npunoxeHHbix Tabnuuax Bel Hanaéte 6onblwon BeiGop 604 v
ONTUMa/IbHblE YCTAHOBKMW A1A UX NMPUroToBAEHWA. Mbl pacckaxem
BaM, Kako MUKPOBOJTHOBLIN PEXUM Nydlle BCero noaxoaAart Ana
BbiBpaHHoro 61to0aa. Kpome Toro, Bbl MOMy4nTE COBETHI MO BLIOOPY
nocyabl ¥ MPUrOTOBIEHNIO MULLIN.

YKaszaHuA K Ta6n|4uaM

B cneaytowmx Tabnvuax npuseneHsl npuMepbl PasaMyHoro
MCNONL30BAHUA NMEeYn U YCTAHOBOUHbIE 3HAUYEHWUA MUKDOBOJIH.

3HauyeHnsa BpeMeHu, ykasaHHble B Tadnuuax, AsnaTca
OPUEHTUPOBOUHBIMK. OHU 3aBUCAT OT NOCY/dbl, TEMMNEepaTypsl, a
Takxe OT KauecTsBa W CBOCTB NPO/yKTOB.

B 1abnumue yacTo ykasbiBaeTcA AManasoH 3HaueHuii BDeMeHHU.
CHayvafia ycTaHOBUTE CaMOe KOPOTKOE BPEMA, a 3aTem npw
HEoBX0AMMOCTH YBENULTE ErO.

MOXeT Cnyuntbeca Tak, UTo 0OBLEM NPUroTaBIMBAEMbIX MPOAYKTOB
oT/IMYaeTcA OT ykasaHHoro B Tabnuvue. B aTom cnyvae geiicteyeT
obliee nNpaBuio:

[IBOMHOM 06BEM NOUTW BABOE YBEMUMBAET BPEeMsA NPUroTOBIEHNA,
nosioBrHa 06bEMa CoKpallaeT BpemA NpUroToseHna BOBOeE.

Bcerga ctaBbTe Nocyay Ha BpallatoLLytoCcA NMOACTaBKY.

PasmoparxuBaHue

YKasaHuA

[MocTaBbTEe 3aMOPOXEHHbIE npoAyKThbl B OTKPbITON EMKOCTU Ha
Bpallaroulytoca noacraBKy.

HexHble yacTu, HaNpPUMEpP, HOXKN 1 KPbIbIWKK LUbINAEHKA NN
XUPHBIE KpalHWe YacTu XapKoro, MOXHO HaKpPbITh HEOOIbLUNMUI
Kycoukamu antoMnHneBon donbru. MNpun aToM onbra He 4o/mMKHa
KacaTbCA BHYTPEHHUX CTEHOK npudopa. 1o ucTeueHnn NosioBrHsI
BPEMEHW pas3mopaXmBaHna osbry MOXHO CHATb.

Mpu pasmopaxusaHun MAca 1 NTULbLI 00pasyeTca XUAKOCTb. Hi
B KOEM C/lyyae Henb3A 1UCMNob30BaTh €€ AN JasibHeLen
rOTOBKMW, OHa TakXe He [0/KHA ConpuKacaTbCa C Apyrvmi
NPOAYKTaMMU.

B npouecce paamopaxuBaHma 1-2 pasa nepeBepHyTb Uan
nepemeLlats. bonblune Kyckn Hy>kHO nepeBopavmBaThb
HECKOJIbKO pas.

OcTtaBbTe pa3MOpOXeHHble NPoayKTbl ewé Ha 10-20 MUHYT Npwn
KOMHaTHOV Temnepatype A7A BbipaBHVBaHNA TeMnepaTypbl.
[Mocne aToro NTuLy MOXHO NOTPOWUTL. MACO MOXHO
pasaensiBathb, JaXe ecv B CaMO CepeanHe OHO He [0 KOHLua
pPa3mMopoO3nIoCh.

PasmopamusaHue Bec

MouwHocTb MMKpoBOSH (BT), Bpema npu- YKasaHua

roToBneHusa (M1UH)

[oBAAMHA, TeNATUHA UKW CBMHMHA 800 r

180 BT, 15 muH + 90 BT, 10-20 MuH -

KYCKOM (Ha KocTu 1 6e3 KoCTu)

1 kr 180 BT, 20 muH + 90 BTt, 15-25 MuH

1,5 kr 180 BT, 30 muH + 90 BT, 20-30 MuH
["loBAONHA, TENATUHA MW CBUHMHA 200 r 180 BT, 2 MuH + 90 BT, 4-6 MuH [1pn nepeBopaunBaHnn OTAENNTb PA3MO-
Kycoukamu Ui nomTnkamum 500 r 180 BT. 5 Myt + 90 BT. 5-10 Mun POXeHHble YacTn Apyr OT Apyra

800 r 180 BT, 8 muH + 90 Bt, 10-15 MUH
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PasmopamusaHue Bec MoLHocTb MMKpoBOSH (BT), Bpema npu- YKasaHua
rotToBneHus (MUH)
M#sAcHoW thapLl, CMeLaHHbIRN 200r 90 Bt, 10 MuH 3amopaxmBark, PasfoXmB MO BO3MOX-
500 r 180 BT, 5 muH + 90 BT, 10-15 MuH HOCTM NJIOCKO.
Bo BpemA pasmopaxnBaHuA HECKObKO
800 r 180 Br, 8 MuH + 90 Br, 10-20 MuH pas nepeBepHYyTb, BbIHUMAA YXXEe Pasmo-
POXEHHbIN hapLl
MTyua uenmkom unm Kyckamm 600 r 180 BT, 8 muH + 90 BT, 10-15 MuH -
1,2 Kr 180 Bt, 15 muH + 90 BT, 20-25 MuH
PbiGHOe tune, pbiOHble KOTNeThl uan 400 180 BT, 5 muH + 90 BT, 10-15 MuH OT1aenATb pa3mMopPOXEHHbIE YacTu Apyr
JIOMTVIKM oT apyra
OsoLwu, Hanpumep ropoLuek 300r 180 Br, 10-15 muH -
@OpyKThl, Arodbl, Hanpumep, maanda 300 © 180 Bt, 7-10 MuH Bpema oT BpemeHn 0CTOPOXHO Mepeso-
500 1 180 BT. 8 MuH + 90 BT. 5-10 MuH paynBaTth U OTAENATb PA3MOPOXEHHbIE
’ ' yacTv apyr oT apyra
Pactonutb macno 125r1 180 BT, 1 MuH + 90 BT, 2-3 MUH [TONHOCTBIO CHATb YNaKoBKY
250 r 180 Bt, 1 muH + 90 BT, 3-4 MuH
Xned Lenmkom 500 r 180 BT, 6 muH + 90 Bt, 5-10 MuH -
1 kr 180 BT, 12 muH + 90 BT, 10-20 MuH
Mupor, cyxoi, Hanpumep, CAOOHbI 500 r 90 BT, 10-15 mMuH Tonbko ANA Bbineuky 6es rnasypu, civ-
nupor 750 1 180 BT. 5 muH + 90 BT. 10-15 MuH BOK M Kpema, OTAENNTb KyCKK nupora
' ' Opyr ot apyra
Mupor, couHblir, Hanpumep, dpykto- 500 r 180 Br, 5 muH + 90 Br, 15-20 muH Tonbko AnA Beineykn 6e3 rnasypw, cnu-
BbIl MNPOT, TBOPOXHbIA NMUPOr 750 1 180 BT. 7 MuH + 90 BT. 15-20 MuH BOK WW XenaTuHa.

PaszmoparuBaHue, pasorpeBaHue unu
noBeAeHWe 3aMOPOXEHHbIX nonygpabpuxkaTos

A0 rOTOBHOCTH

YKasaHuAa

BbiHbTe nonydadpukatsl U3 ynakosku. B cneunansHolt nocyae
ONA MUKPOBOJIHOBOW Neun OHW HarpeBatoTca ObiCTpee n

MonydabpuKkaTel BCeraa HyxHO HakpblBaTb. ECAn y Bac HeT

NOAXOAALLEN KPLILKX ANA NOCYAbl, UCNONL3IYATE TapesnKy Uin
crneunanbHyro NAeHKY 1A MUKPOBOSIHOBOM Neun.

B npouecce pasmopaxusarHna nonyhadpukar HyxHo 2-3 pasa
nepemeLlaThb Wiy NepeBepHyTh.

paBHOMepHee. PasinuHbie KOMNOHEHTsI Nonydadpukara MoryT

HarpesBaTbCA C Pa3NYHON ObICTPOTOMN.

[Mocne pasorpesaHnAa ocTaBbTe 61000 elWé Ha 2—-5 MUHYT AnA
BbiPABHMBAHUA TeMMepaTypsl.

[na n3sneyeHna nocyasl BCceraa UCNOAb3YyNTe NIOTHbIE
PyKaBuLbl N NPUXBATKA.

Mnockue nonydadpukaTsl JOXOAAT 4O FOTOBHOCTM ObICTPEE, UeM

BbICOKWE. ﬂOSTOMy cnenyet pasnoxntb I']OJ'IbeaépI/IKaTbI no
6mo,uy Kak MOXXHO 0osiee TOHKMUM C/I0EM. [Tpn aTOM OTAENbHBIE

OpuruHanbHbili BKyC 61t0Aa B 3HAUUTE/IbHOW CTeneHu
coxpaHaeTca. [103ToMy CoMn 1 Cneunii MOXXHO MHOIO He

4acTW He [O/MKHbLI NEePeKpLIBaTL APYr Apyra. A0GaBNATL.

PasmoparuBaHue, pasorpesaHne unu gosegeHne Bec MoLuHocTb MUKpPOBONH (BT), YKasaHuA

3aMOpPOEHHbIX Nony$abpuKaToB A0 rOTOBHOCTH BpPeMA NPUroToBneHUA (MUH)

MeHto, nopumoHHoe 61040, rotoBoe 6040 (2- 300-400 r 600 BT, 8-11 muH -

3 KOMMOHeHTa)

Cyn 400 r 600 BT, 8-10 MuH -

Pary 500r 600 BT, 10-13 muH -

JIOMTVKM Un KYCOYKN MACa B COyCe, Hanpumep, 500 r 600 BT, 12-17 mMuH [Mpu nepeBopaynBaHun OTAENUTb

rynaw KYCKM MACa Apyr oT apyra

Pbifa, HanpuMmep, Kycoukun dune 400 r 600 BT, 10-15 MuH MoxHO n00aBuUTL BOAY, TMMOHHbIN

COK WAW BUHO

3anekaHka, Hanpumep, NasaHbA, KaHHE0HN 450 r 600 Bt, 10-15 muH -

[[apHMpPbI, HAaNPUMEP, PUC, MaKapPOHbI 250r 600 BT, 2-5 MuH [o6aBnTb HEMHOIO XWAKOCTY
500r 600 BT, 8-10 muH

OBolLK, HanNpuMep, ropoLLek, BPOKKOIN, MOPKOBb 300 r 600 BT, 8-10 muH [No6aBuTb B Nocyay BOAY, YTOO.I
600 r 600 BT, 14-17 muH MOKPBINOCH AHO

LUnuHat 450 r 600 BT, 11-16 mMuH ['oToBUTL Be3 nobaBneHns Bobl

PasorpeBaHue 6nron

/\ onacrocrs olunapvBaHua!

Mpw pazorpeBaHnmn XMOKOCTN BO3MOXHO 3anasablBaHne

3akunaHuA. B aToM cnyyae Temnepatypa 3akunaHua JoCTMragTca
6e3 00pas3oBaHMA B XNOKOCTU XapaKTepHbIX My3blipbkoB. Jaxe npu
He3HauNUTeIbHOM COTPACEHUN EMKOCTM ropAYan XUaKoCTb MOXET
BHE3amnHo HauaTb CU/IbHO KMMEeTb U OpbiaraTe. [pu HarpesaHmnm
XMOKOCTU BCeraa Knaamte B EMKOCTb IOXKY. Bnarogapa aTomy
ynaeTca nsbexarb 3a0epXKN 3aKunaHus.
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BHumaHue!

CneauTe 3a TeM, UToBbl MeTasI, HanpUMep oxKa, Obla Ha
PaCCTOAHUN HE MEHee 2 CM OT CTEHOK AyXOBOro Likada 1
BHYTPEHHE CTOPOHbI ABEPLb. VICKpOoBble paspAabl MOryT

noBpeanTb CTEKNO ABEPLbI.

YKasaHuAa

BblHbTE nonydhadpukatsl U3 ynakosku. B cneunansHol nocyne
1A MUKPOBOJIHOBOW NMEun OHW HarpesatoTca ObicTpee U
paBHOMEpPHee. PasnnyHble KOMMOHEHTHI Nonydadprkara MoryT

HarpeBaTbCA C PasNNUYHON ObICTPOTOMN.

MonydabpukaTbl BCeraa Hy)KHO HakpbiBaTk. Ecnv y Bac HeT
noaxoffALlelt KpbIWKK ANA NOCyAbl, UCNONL3YNTe TAPenKy win
crneunanbHyto NAeHKY 1A MUKPOBO/IHOBON Neyn.

B npouecce pasmopaxusaHusa nonydadpukat Hy)KHO HECKOTbKO
pas nepemellaTb nn nepeepHyTb. Cneante 3a Temnepartypon.

Mocne pasorpesaHua ocTaBbTe 61040 eWe Ha 2-5 MUHYT anA
BblpaBHMBaHMA TeMNepaTypsl.

[nAa nsenevyeHuA nocynabl BCcerga I/ICI'IO}'Ib3yI7ITe NNOTHbIE
pyKaBuUbl UK NPUXBaATKK.

PasorpeBaHue 6nion Bec

MowHocTb MUKpOBONH (BT), Bpema YKasaHufA
NPUroToBsieHUA (MUH)

MeHto, nopunoHHoe 6o, rotosoe 350-500 r
oéntoao
2-3 KOMMOHEHTA)

600 BT, 4-8 MuH

Hanutkn 150 mn 800 BT, 1-2 MuH [1oNoXMTb TOXKY B CTakaH, He neperpesaTb
300 mn 800 BT, 2-3 mu aNIKOrosibHble HaNUTKK, BPeMsA OT BPEMEHM Npo-
BEPATb
500 mn 800 BT, 3-4 MuH
[etckoe nutaHue, Hanpumep, 6yTel- 50 mn 360 BT, 2 MuH Bes cocku nnn Kpbiwku. MNMocne pasorpesaHnA
NIOYKM C MOJIOYHOW CMECHIO 100 wn 360 BT, 1 mun XOPOLWO BCTPAXHYTb. O6A3aTENbHO KOHTPOMPO-
BaTb Temneparypy!
200 mn 360 BT, 12 MuH
Cyn, 1 Tapenka 200 r 600 BT, 2-3 MuH -
Cyn, 2 Tapenkn 400 r 600 BT, 4-5 MuH -
Msco B coyce 500r 600 BT, 8-11 MuH OT1aennTb NOMTUKK MACa APYr OT Apyra.
Pary 400 r 600 BT, 6-8 MuH -
800 r 600 BT, 8-11 MuH -
Osoww, 1 nopuma 150r 600 BT, 2-3 MuH Jo6aBuTb HEMHOIO XWUAKOCTH
Osolwun, 2 nopumm 300 r 600 BT, 3-5 MuH

MpuroTtoeneHue 6nron

YKasaHuA

Mnockue nonyhadpukaTsl JOXOAAT 4O FOTOBHOCTW ObICTPEE, YUem
BblCOKME. [10aTOMY cneayeT pasnoxutb nonydadpukatsl No
6ntody Kak MOXHO 6onee TOHKUM cioem. [pu 5TOM OTAesIbHble

yacTi He [O/MKHbI MepeKpbIBaTb ApYr Apyra.

Hosoaute nonydadpukaTsl 4O FOTOBHOCTU B 3aKPbLITON Nocyae.
Ecnun y Bac HeT noaxoAALlei KPbIWKY A1A NOCydbl, UCNONL3YhTe
Tapenky wan cneuuanbHyo NAeHKy AnA MUKPOBOIHOBOM Meun.

OpurnHanbHbIM BKYC 611t0aa B 3HAUNTETbHOW CTEemneHu
coxpaHaeTca. [1oaToMy Conm 1 CneLmnin MOXXHO MHOTO He
no6aBnATh.

MNocne pasorpesaHua ocTaBbTe 611040 elWweé Ha 2-5 MUHYT anq
BblpaBHWBaHWA TeMneparypsi.

[na n3eneyeHnAa nocyabl BCerga UCNoab3ynTe naoTHble
pyKaBuUbl UK NPUXBaTKK.

MpuroTtoenenue 6nrog Bec MoLuHOCTb MUKPOBOJSH (BT), YKasaHuA
BpeMmMA NPUroToBneHUA (MUH)
MacHom pynet 750 r 600 BT, 20-25 MuH [loBecTn A0 rOTOBHOCTY B OTKPLITOM nocyae
LIbInNEHOK LIENNKOM, CBEXMNE MPO- 1,2 kr 600 BT, 25-30 MuH Mo ncteueHun 1/2 BpemeHu nepeBepHyTbL
AYKTbl, MOTPOLLEHLIN
OBoLwun, cBexne NpoayKTbl 250 r 600 Bt, 5-10 muH [MTopes3aTtb OBOLWWM Ha KYCOUKW OMHAKOBOW BENn-
YMHBI.
500r 600 B, 10-15 muH Ha kaxasie 100 r go6asuTb 1-2 CT. N1, BOAbI;
BPEMA OT BPEMEHU NepemMellmnBaThb
KapTtodens 250 r 600 Bt, 8-10 muH [Mopesatb KapTodeb Ha KyCOUKN OMHaKOBOW
BE/INYMHBI.
500 r 600 Br, 11-14 muH Ha kaxasie 100 r go6asuTs 1-2 CT. 1. BOAbI;
750 r 600 Bt, 15-22 muH BPEMA OT BPEMEHW NepemMelLnBaTb
Puc 1251 800 BT, 5-7 MuH No6aBuTb BABOE OOSbLLE XUOKOCTU;
180 BT, 12-15 MmuH
250 r 800 BT, 6-8 mMuH
180 BT, 15-18 muH
Cnagkune 6mtoaa, Hanpumep, 500 mn 600 BT, 6-8 muH B npouecce npurotosnexma 2-3 pasa XxopoLo
NyanHr (6bICTPOro NPUroTOBNEHNA) nepemeLatb NyaAnNHr BEHUYNKOM.
DpPyKTbI, KOMNOT 500 r 600 BT, 9-12 MuH -
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PexomMmeHaauum no MCNosnb30BaHUIO MMKpOBOHHOBOVI neyu

Bbl He MOXeTe HalnTu AnA NpUroTaBIMBaeMOro Koamyectsa npo-
OYKTOB YCTQHOBOYHbIX 3HaAYEHWN.

YBenuubTe UM cokpaTuTe BPEMA NPUrOTOBAEHNA, PYKOBOACTBYACH Clie-
AyroLwnM npasmnioMm:

[BOHON 0OBEM NOUTK BABOE YBENMUMBAET BPEMA MPUrOTOBEHNS.
MonoBnHa 06bEMa cokpallaeT Bpema NpuroToseHna BABOE

BAto4o Noayunnock CAMWKOM CyXUM.

B cneaytowmin pas yctaHoBUTE MeHee NPOAOIKUTEIbHOE BPEMA MpUro-
TOBMIEHMA UK 6oNee HU3KYI MOLLHOCTb MUKPOBOSH. Hakpoiite 61000
KPbILLKOW 1 106aBsTe BO/bLLIE XUAKOCTU.

BAtoJo MO UCTEUEHNM BPEMEHW HE Pa3MOPO3UIIOCK, HE pasorpe-
NOCb WM HE OO0 [O rOTOBHOCTY.

YctaHoBuTe 6onee anutensHoe Bpema. MNpoaykTel Bonbliero 06beéma 1
©onbLUei BLICOThI TPEeOYOT A1A 00padoTKu BO/blle BPEMEHMU.

Mo UCTeUeHN BpEMEHN NMPUrOTOBEHNA BI040 MO KpaAM nepe-
rpeTo, a cepeavHa elwé He COBCEM roTosa.

B npolecce npurotosneHnsa nepemMelunsainte 6,040 M B CneaytoLnii
pas ycTaHoBuTe 60/1ee HIUBKYI MOLIHOCTL UK Bonee AuTensHoe
BPEMA.

Mocne pasmopaxunsaHnA NTMUa UK MACO CHapYXW MArkue, a
BHYTPM eLé He oTTaAn.

B cneaytowmin pas Buidepute 60/1ee HU3KOe 3HaUYeHne MOLIHOCTH
MUKPOBOSIH. MNpy 60NbLLIOM 00bEME Pa3MOPaXKMBaAEMbIX NPOAYKTOB
HECKO/IbKO pag NoBopaunBaiTe 1x BO BPEMA PasMopaxusaHus.

KoHpeHcaTt

Ha cTeksie aBepLbl, BHYTPEHHNUX CTEHKax W AHe padoyeli KaMmepsi
MOXET 00pagdoBblBaThCA KOHAeHcaT. OTO HopmaskHo. Ha paboty
MUKPOBOJ/IHOBOW Meyun 37O He BAnAET. 1o OKoHYaHun
NPUroToBAeHNA NPOCTO yoanTe KoHaeHcar.

PexomeHgauum no NMPUroToBJIeHUIO Ha rpune

YKasaHuAa

= Bce npvBeneHHble 3HaYeHnA ABNAIOTCA OPUEHTUPOBOYHBLIMI, OHN
MOTYT BapbnpoBaTbCA B 3aBUCUMOCTU OT CBOWCTB NPOAYKTOB.

m [OTOBbLTE Ha rpuse Bceraa Ha peleéTke Npun 3akpbITol ABepLe
padoueit kKamepbl 1 6e3 NpeaBapuUTe/IbHOro Harpesa.

m Bcerna crasbTe PELWETKY Ha BpallatoLLlytocA NoacTaBkKy.

= [IpeaBaputenbHO CMaxbTe PELETKY PaCTUTEIbHBIM Mac/ioM.
m YCcTaHOBMTE NepBOe BPeEMA A/1A NePBON CTOPOHbLI MOBOPOTHbIM
nepekaoyarenem.

[TepeBepHUTE NOPLMOHHBIE KYCKW, @ 3aTeM 3aaainTe BpemA AnA
BTOPOW CTOPOHI.

06béM MpuHaanemHocTH Bpemsa npurotoBneHua, MMH
Xned anAa tToctoB (NpeasaputensHo OT 2 40 4 NOMTUKOB PewéTka OpnHa cTtopoHa: npum. 2-4
00XapuThb) BTtopaa ctopona: npum. 2-3
TocTbl, 3anekaHne OT 2 0o 4 NOMTMKOB PewéTka B 3aBuCMMOCTM OT HauMHKK: 5-7

3anekaHue cyna, oT 2 10 4 valek

Hanpumep, IyKOBOro cyna

Bpaluatouwaaca nod-
cTaBka

Mpum. 15-20

I'punb B KOM6I4HaL|VIM C MUKPOBOJIHAMH

YKasaHuAa

u KOMOVHMPOBAHHLIN PEXUM XOPOLLIO NOAXOAWUT AN1A 3aneKaHoK 1
rpaTeHos.

m Bcerga ctasbTe Nocyay Ha BpallatoLlytocA NOACTaBKY U He
3aKpblBainTe 6/1104a CBEPXY.

= [1nA XapeHna NCnosb3ynTe BbICOKYO GOpMy. ITO NO3BOAUT
COXpPaHUTb padouyto Kamepy B YMCTOTE.

m [InA NpUroToBAeHMA 3anekaHoK NCMosb3yiTe OObLLYIO, MIOCKYHO
nocyny. B y3koit, Beicokol nocyne 61040 6yneTt roToBUTLCA
[ONbWE Y MOXET NOArOPETb CBEPXY.

[MpoBepbTe, NOMeLaeTca v Nocyda BHYTPU padouein Kamepsl.
OHa He fosmxHa ObITb canwkom Bonblon. MNoactaska Ao/mKHA
CcBOOOHO BpallaThCA.

m Bcerpa yctaHasnmsaiite MakCuMaibHOE BPEMA NPUroTOBEHWA.
MpoBepAliTe rOTOBHOCTL 6/1104a Yepes KOPOTKME 3aJaHHbIe

NMPOMEXYTKN BPEMEHM.

Mocne BbINOAHEHUA NPOrPaMMbl PASMOPAXMBAHWA OCTaBLTE
NPOAYKT elé Ha 5 —10 MUHYT A1A BbliPaBHUBAHWA TEMNepaTypbl.
Torga cok pacnpenenutca no Kycky MAca paBHOMEPHO U He
OydeT BbiTeKaTb Npu Hape3aHun.

m OcTaBnAanTte 3anekaHky 1 rpaTeHbl MOCTOAThL B BbIK/IIOYEHHOW
neun ewe 5 MUHyT.

Bec MNpuHaanexHo- MoLHOCTb Bpems npuro- YKasaHuA
CcTH MUKPOBOJH, BT TOBJIEHUA,
MUH

CBUWHMHA ANA XapKu, Mpum. 750 © Bpauwatowadaca 360 Bt + [7] 40-50 MuH [MoBepHuTe 1-2 pasa.
Hanpumep, KyCok Lwen noacraeka
MsacHown pynet Mpum. 750 1 Bpawatowasaca 360 Bt + [7] 25-35 MuH Makc.6 cM BbICOTOMN.

noacrtaeka
LibinnéHok, Kycoukamu Mpum. 800 r Mocyna Ha 360 BT+ [} 25-35 MuH MonoxwuTb KOXen BBepX. NepeBo-
Hanpumep, O8ApPbILKK 1N peweéTke pauynBath He TpedyeTcs.
KPbINbILKN
KpbinbA ublnaeHka, mapuHo-  pum. 800 r Mocyna Ha 360 BT + [ 15-25 MuH MepeBopaunBath He TpebyeTcA.
BaHHbIE, 3aMOPOXEHHbBIE peweTke
3anekaHka 13 MakapoH Mpum. 1000 r Bpawatowadaca 360 Bt + [7] 25-35 MuH [Mockinatb ceipoM. Makc. 5 cm
(13 NpeaBapwuTenbHO 06pado- noacrtaeka BbLICOTOW.
TaHHbIX MHIFPEANEHTOB)
KapTtodensHaa sanekaHka Mpum. 1000 r Bpawatowaaca 360 BT + [7] 30-40 MuH Makc.4 cMm BbICOTOM
13 Cblporo kaptodena noacraeka
3aneuérHan puiba Mpwvm. 400 r Bpawatowanaca 360 Bt + [ 20-25 MuH 3aMOPOXKEHHYIO PhIBY HYXHO

noacraeka npeaBapuTebHO Pa3MopPO3uTb.
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Bec MpuHaanemHo- MoluHOCTb Bpewms npuro- YKasaHuA

CTH MWUKPOBOJH, BT TOBJIEHUA,
MUH
TBOpOXHaA 3anekaHka [Mpum. 1000 r Bpawatowadaca 360 BT + [7] 30-35 MuH Makc. 5 cM BblcOTOM
noacraeka
OBoLwn Ha Lamnypax 4-5 wr. PelweéTka 180 BT + [7] 15-20 MuH Vicnonb3oBaTb AEPEBAHHbIE LaM-
nypsl.
Pui6a Ha wamnypax 4-5 wr. PewéTtka 180 BT + [7] 10-15 muH Vlcnonb3oBaTth AEPEBAHHbLIE LWAM-
nypsbl.
JToMTukn wnuka Mpum. 8 nomtn- PewéTtka 360 BT + [} 10-15 MuH

KOB

KoHTponbHble 6nrona B cootseTcTBun ¢ EN 60705

Ha npumepe aTvx 61104 NPOM3BOAMTCA NPOBEPKa KauecTsa u
NpaBUIbHOCTU PYHKUMOHUPOBAHUA MUKPOBO/THOBOI Neun
KOHTPOAMPYIOLWMMU OpraHamum.

B cooteeTcTBUM co ctaHgapTtom EN 60705, IEC 60705, TOCT P
M3K 60705 vnm DIN 44547 n EN 60350 (2009)

JoBeneHue A0 roTOBHOCTU U pasMmopamu1BaHue C NOMOLLbIO MUKPOBOJIH
MpuroToBneHne ¢ MMKPOBOJSTHaMU

Bnrono MoLwHocTb MMKpOBOJH (BT), BpemA npurotoene- YKasaHue
HUA (MUH)
Owmnert, 565 r 180 BT, 25-30 MuH + 90 Bt, 20-25 MuH MocTtasuTb hopmy Pyrex 20 x 17 cM Ha BpallatoLlytocA nod-
CTaBKy.
Buckeut 600 BT, 8-10 muH MocTtasuTb thopmy Pyrex @ 22 cm Ha BpallaroLytoca noa-
CTaBKy.
MacHon pynet 600 BT, 20-25 MuH MocTtasuTb hopmMy Pyrex Ha BpallatowyocA NOACTaBKY.

PasmopamuBaHMe C MUKPOBOJIHAMH

Bnrono MowHocTb MMKpoBOH (BT), Bpema npurotoene- YKasaHue
HUA (MUH)
Maco 180 Bt, 5-7 muH + 90 BT, 10-15 MuH [MocTaBuTth hopmy Pyrex @ 22 cm Ha Bpallatollytoca noa-
CTaBKy.

anrOTOBHEHMe C MUKpPOBOJIHaMHU B KOMGMHaLIMM C Apyrum pexMMmom

Bnrono MoLwHocTb MMKpoBOJH (BT), BpemA npurotoBne- YKasaHue

HUA (MUH)
KapTodenbHan sane- punb [+ 360 BT, 35-40 MuH Moctasnte hopmy Pyrex @ 22 cm Ha BpallaroLlytoca noa-
KaHka CTaBKy.

18



Table of contents

Important safety information...........cccemnrmnvcmnrsinsnnsnnseenen 20
Causes Of dAMAGE ..o 22
Installation and connection..........cccoiciieniicccccscnn e 23
The control panel ... 23
ROtary SEIECION ...viiiiiieece e 23
Types Of NBAING ..o 24
ACCESSONES ..ttt be e 24
Before using the appliance for the first time.......................... 24
Setting the CIOCK i 24
Heating up the cooking compartment........ccccevevviirieneiccniennne 24
The MICIOWAVE.......ccoiieiccrmcrrrrssinmeerresssssmms s s ssssssme s s ssssssnmnssssassnns 25
Notes regarding OVENWAIE........cccvevriirieiie et sre e e sresreens 25
Microwave POWEr SEHHNGS....cccviviiecicice e 25
Setting the MICIOWAVE......ccciireieree e 25
(@700 1197 i -1 o TR 25
(T 1 T3 T 26
Setting the Grill..c.eveicece e 26
Combined microwave and grill.........cccuceemrriieniniscsnnsssssssennnnns 26
Setting the microwave and grill........c.ccoovevevciiiceceeeee 26
1 1= 1T, 27
Saving Memory SEHHNGS ..o 27
Starting the MEMOIY ..o 27
Changing the signal duration.........ccecuremnsmismnserssnnsmnsssssnenns 27
Care and cleaning ........cccovcemrnisrnnsmnnnsss s 28
Cleaning agentS ... s 28
Malfunction table.........ccccreiiiiicniinsr e 29
After-sales ServiCe ... 29
E number and FD NUMDET ...t 29
Technical data ..o 29
Environmentally-friendly diSposal.......cccccvveeeiiiieienieeceieere s 30
Automatic Programmes .......ccceeeesersseerssesssssssmsssssssssssssssssssans 30
Setting @ Programme ... e 30
Defrosting using the automatic programmes........cccecevveveennene 30
Cooking with the automatic programmes.......c.ccececeevveerreeeeen 31
Combi-cooking Programme.........ccceeceeircesesseseeseie e 31
Tested for you in our cooking studio .........cccccerrvinrnncnnricannnns 31
Information regarding the tables.......ccocoovvviiicciiicccccce 31
DEITOST ettt 31
Defrosting, heating up or cooking frozen food........cccceveuveneaene 32
Heating fOOd ..o 32
(@700 ] 4] T (oo Lo TP 33
MICTOWAVE TIPS 1iiriiricieitiieesre et sre s sbesraeresreens 34
TIPS fOr GrilliNg e 34
Combined grill and MICIOWAVE .......ccccccoeeevieeeeeececese e 34
Test dishes in accordance with EN 60705............c.ccccocuriunnnns 35
Cooking and defrosting with microwave..........ccccevceevveenrecenen 35

Additional information on products, accessories, replacement
parts and services can be found at www.bosch-home.com and
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A Important safety information

Read these instructions carefully. Only then
will you be able to operate your appliance
safely and correctly. Retain the instruction
manual for future use or for subsequent
owners.

Check the appliance for damage after
unpacking it. Do not connect the appliance
if it has been damaged in transport.

Only a licensed professional may connect
appliances without plugs. Damage caused
by incorrect connection is not covered
under warranty.

This appliance is intended for domestic use
only. The appliance must only be used for
the preparation of food and drink. The
appliance must be supervised during
operation. Only use this appliance indoors.

This appliance is intended for use up to a
maximum height of 4000 metres above sea
level.

This appliance may be used by children
over the age of 8 years old and by persons
with reduced physical, sensory or mental
capabilities or by persons with a lack of
experience or knowledge if they are
supervised or are instructed by a person
responsible for their safety how to use the
appliance safely and have understood the
associated hazards.

Children must not play with, on, or around

the appliance. Children must not clean the
appliance or carry out general maintenance
unless they are at least 8 years old and are
being supervised.

Keep children below the age of 8 years old
at a safe distance from the appliance and
power cable.
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Risk of fire!

The appliance becomes very hot. If the
appliance is installed in a fitted unit with a
decorative door, heat will accumulate
when the decorative door is closed. Only
operate the appliance when the decorative
door is open.

Combustible items stored in the cooking
compartment may catch fire. Never store
combustible items in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off
the appliance and unplug it from the
mains or switch off the circuit breaker in
the fuse box.

The appliance becomes very hot. Never
use the top of the appliance as a work top
or storage area.

The appliance becomes very hot. Pay
attention to the information in the section
Installation and connection regarding
minimum clearances for the appliance.
The appliance must not be installed in a
fitted unit.

Using the appliance for anything other
than its intended purpose is dangerous
and may cause damage.

The following is not permitted: drying out
food or clothing, heating slippers, grain or
cereal pillows, sponges, damp cleaning
cloths or similar.

For example, heated slippers and grain or
cereal pillows may catch fire, even several
hours after they have been heated.The
appliance must only be used for the
preparation of food and drinks.

Food may catch fire. Never heat food in
heat-retaining packages.

Do not leave food heating unattended in
containers made of plastic, paper or other
combustible materials.

Do not select a microwave power or time
setting that is higher than necessary.
Follow the information provided in this
instruction manual.

Never use the microwave to dry food.
Never defrost or heat food with a low
water content, e.g. bread, at too high a
microwave power or for too long.

Cooking oil may catch fire. Never use the
microwave to heat cooking oil on its own.



Risk of explosion!

Liquids and other food may explode when
in containers that have been tightly sealed.
Never heat liquids or other food in
containers that have been tightly sealed.

Risk of serious damage to health!

The surface of the appliance may become
damaged if it is not cleaned properly.
Microwave energy may escape. Clean the
appliance on a regular basis, and remove
any food residue immediately. Always
keep the cooking compartment, door seal,
door and door stop clean; see also
section Care and cleaning.

Microwave energy may escape if the
cooking compartment door or the door
seal is damaged. Never use the appliance
if the cooking compartment door or the
door seal is damaged. Contact the after-
sales service.

Microwave energy will escape from
appliances that do not have any casing.
Never remove the casing. For any
maintenance or repair work, contact the
after-sales service.

Risk of electric shock!

Incorrect repairs are dangerous. Repairs
may only be carried out and damaged
power cables replaced by one of our
trained after-sales technicians. If the
appliance is defective, unplug the
appliance from the mains or switch off the
circuit breaker in the fuse box. Contact the
after-sales service.

The cable insulation on electrical
appliances may melt when touching hot
parts of the appliance. Never bring
electrical appliance cables into contact
with hot parts of the appliance.

Do not use any high-pressure cleaners or
steam cleaners, which can result in an
electric shock.

Penetrating moisture may cause electric
shock. Never subject the appliance to
intense heat or humidity. Only use this
appliance indoors.

A defective appliance may cause electric
shock. Never switch on a defective
appliance. Unplug the appliance from the
mains or switch off the circuit breaker in
the fuse box. Contact the after-sales
service.

The appliance is a high-voltage appliance.
Never remove the casing.

Risk of serious burns!

Accessories and ovenware become very
hot. Always use oven gloves to remove
accessories or ovenware from the cooking
compartment.

Alcoholic vapours may catch fire in the hot
cooking compartment. Never prepare food
containing large quantities of drinks with a
high alcohol content. Only use small
quantities of drinks with a high alcohol
content. Open the appliance door with
care.

Foods with peel or skin may burst or
explode during, or even after, heating.
Never cook eggs in their shells or reheat
hard-boiled eggs. Never cook shellfish or
crustaceans. Always prick the yolk when
baking or poaching eggs. The skin of
foods that have a peel or skin, such as
apples, tomatoes, potatoes and sausages,
may burst. Before heating, prick the peel
or skin.

Heat is not distributed evenly through
baby food. Never heat baby food in closed
containers. Always remove the lid or teat.
Stir or shake well after the food has been
heated. Check the temperature of the food
before it is given to the child.

Heated food gives off heat. The ovenware
may become hot. Always use oven gloves
to remove ovenware or accessories from
the cooking compartment.

Airtight packaging may burst when food is
heated. Always observe the instructions
on the packaging. Always use oven gloves
to remove dishes from the cooking
compartment.

The appliance becomes very hot. Never
touch the interior surfaces of the cooking
compartment or the heating elements.
Always allow the appliance to cool down.
Keep children at a safe distance.

Risk of scalding!

When you open the appliance door, hot
steam may escape. Open the appliance
door with care. Keep children at a safe
distance.

Water in a hot cooking compartment may
create hot steam. Never pour water into
the hot cooking compartment.

There is a possibility of delayed boiling
when a liquid is heated. This means that
the liquid reaches boiling temperature
without the usual steam bubbles rising to
the surface. Even if the container only
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vibrates a little, the hot liquid may
suddenly boil over and spatter. When
heating, always place a spoon in the
container. This will prevent delayed
boiling.

Risk of injury!
Scratched glass in the appliance door
may develop into a crack. Do not use a

glass scraper, sharp or abrasive cleaning
aids or detergents.

Unsuitable ovenware may crack. Porcelain
or ceramic ovenware can have small
perforations in the handles or lids. These
perforations conceal a cavity below. Any
moisture that penetrates this cavity could
cause the ovenware to crack. Only use
microwave-safe ovenware.

If using the appliance in microwave mode
only, placing cookware and containers
made of metal inside the appliance may
cause sparks when the appliance is
operating. This will damage the appliance.
Never use metal containers when using
the appliance in microwave mode
only.Use only microwave-safe cookware
or, alternatively, the microwave in
combination with a type of heating.
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Causes of damage

Caution!

Heavily soiled seal: If the seal is very dirty, the appliance door
will no longer close properly during operation. The fronts of
adjacent units could be damaged. Always keep the seal
clean.

Operating the microwave without food: Operating the
appliance without food in the cooking compartment may lead
to overloading. Never switch on the appliance unless there is
food in the cooking compartment. An exception to this rule is
a short crockery test (see the section "Microwave, suitable
crockery").

Microwave popcorn: Never set the microwave power too
high. Use a power setting no higher than 600 watts. Always
place the popcorn bag on a glass plate. The disc may jump if
overloaded.

Liquid that has boiled over must not be allowed to run
through the turntable drive into the interior of the appliance.
Monitor the cooking process. Choose a shorter cooking time
initially, and increase the cooking time as required.

Never use the microwave oven without the turntable.

Creation of sparks: Metal - e.g. a spoon in a glass - must be
kept at least 2 cm from the oven walls and the inside of the
door. Sparks could irreparably damage the glass on the
inside of the door.

Foil containers: Do not use foil containers in the appliance.
They damage the appliance by producing sparks.

Cooling with the appliance door open: Only leave the
cooking compartment to cool with the door closed. Do not
trap anything in the appliance door. Even if the door is only
slightly ajar, the fronts of adjacent units may be damaged
over time.

Condensation in the cooking compartment: Condensation
may appear on the door window, interior walls and floor. This
is normal and does not adversely affect microwave operation.
To prevent corrosion, wipe off the condensation every time
you COoK.



Installation and connection

This appliance is intended for domestic use only.

Place the tabletop appliance on a firm, level surface (at least
85 cm above the floor). The ventilation slots at the rear, top and
bottom of the appliance must not be obstructed. The minimum
height of the free space above the surface of the appliance is
30 cm.

o]
=

100 B 100
— —

|

The control panel

Here, you will see an overview of the control panel. Depending
on the appliance model, there may be differences in the
particular details.

The appliance is fitted with a plug and must only be connected
to a properly-installed earthed socket. The fuse protection must
be rated at 10 amperes (L or B circuit breakers). The mains
voltage must correspond to the voltage specified on the rating
plate.

The socket must be installed and the power cable replaced by
a qualified electrician only. The appliance plug must always be
accessible.

Do not use multiple plugs, power strips or extension leads.
Overloading results in a risk of fire.

Clock button —

Stop

e

Stop button —

BOSCH

RIS Y

Display
for clock and cooking time

Rotary selector
for adjusting the clock
and cooking time

OC)

Grill button [7]
180

Memory button —

360 600

OOOO
0000

Buttons for automatic | ‘
programmes

P = programme button
1 = weight button

‘ or for setting the
automatic programmes

Start

——— Start button

Buttons for the
microwave power settings
800 90 watts

180 watts

360 watts

600 watts

800 watts

— Door opener

Rotary selector

The rotary selector is used to alter the default values and set

values.

The rotary selector is retractable. Press on the rotary selector to
lock it in or out.
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Types of heating

Microwaves

Microwaves are converted to heat inside food. The microwave
is ideal for rapid defrosting, heating up, melting and cooking.

Microwave power settings

m 900 watt - for heating liquids.

m 600 watts - for heating and cooking food.

m 360 watts - for cooking meat and heating delicate foods.
m 180 watts - for defrosting and continued cooking.

m 90 watts - for defrosting delicate foods .

Grill [

You can use this to grill or cook bakes "au gratin".

Combined grill and microwave

This involves simultaneous operation of the grill and the
microwave. The combined operation is particularly suitable for
cooking bakes and gratins. The food becomes crispy and
brown. It is much quicker and saves energy.

Accessories

Caution!

When removing dishes, make sure that the turntable does not
move. Make sure that the turntable is properly locked. The
turntable can turn left or right.

The turntable

How to fit the turntable:

1.Place the turntable ring a in the recess in the cooking
compartment.

2. Let the turntable b slot in place in the drive ¢ in the centre of
the cooking compartment floor.

Note: Do not use the appliance if the turntable is not in place.
Ensure that it is properly slotted into place. The turntable can
turn clockwise or anti-clockwise.

Wire rack

Wire rack for grilling, e.g. steaks,
sausages or for toasting bread, or as a
surface, e.g. for shallow dishes.

Note: Place the wire rack on the
turntable.

Special accessories

You can purchase special accessories from the after-sales
service or specialist retailers. Please specify the HEZ number.
You will find a comprehensive range of products in our
brochures and on the Internet. The availability of special
accessories and whether it is possible to order them online
may vary depending on your country. Please see the sales
brochures for more details.

Steamer ovenware HEZ 86 D 000

Before using the appliance for the first time

Here you will find everything you need to do before using the
microwave to prepare food for the first time. First read the
section on Safety information.

Setting the clock

When the appliance is first connected or after a power cut,
three zeros will appear in the display panel.

1.Press the © button.
"12:00" and (© appear in the display.
2. Set the clock using the rotary selector.

@_m_,.min ® _m+min

a kg kg
2 O

3.Press the (® button again.
The current time is set.

Hiding the clock

Press the (® button and then press Stop.
The display is blank.
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Resetting the clock

Press the ® button.
"12:00" appears in the display. Make settings as detailed in
points 2 and 3.

Change the clock, e.g. from summer to winter time
Set as described in point 1 to 3.

Heating up the cooking compartment

Heat the empty cooking compartment with the turntable
inserted and the door closed for 10 minutes to remove the new
smell. Ensure that no packaging remnants have been left in the
cooking compartment.
1. Press the [7] grill button.

10:00 min appears in the display

2. Press the Start button.

A signal sounds once the time has elapsed. Press the Stop
button or open the appliance door.



The microwave

Microwaves are converted to heat in foodstuffs.

You can set the microwave on its own or in combination with
the grill.

You will find information about ovenware and how to set the
microwave.

Note: In the Tested for you in our cooking studio section, you
will find examples for defrosting, heating, melting and cooking
with the microwave oven.

Try out the microwave straight away. You could heat up a cup
of water for your tea, for example.

Use a large cup without any decorative gold or silver trim and
place a teaspoon in it. Place the cup containing the water on
the turntable.

1.Press 800 W.

2.Set 1:30 minutes using the rotary knob.

3.Press the Start button.

After 1 minute 30 seconds, a signal sounds. The water is hot.

As you are drinking your tea, please take time to read again the
safety information that can be found at the front of the
instruction manual. This is very important.

Notes regarding ovenware

Suitable ovenware

Suitable dishes are heat-resistant ovenware made of glass,
glass ceramic, porcelain, ceramic or heat-resistant plastic.
These materials allow microwaves to pass through.

You can also use serving dishes. This saves you having to
transfer food from one dish to another. You should only use
ovenware with decorative gold or silver trim if the manufacturer
guarantees that they are suitable for use in microwaves.
Unsuitable ovenware

Metal ovenware is unsuitable. Metal does not allow microwaves
to pass through. Food in covered metal containers will remain
cold.

Caution!

Creation of sparks: metal — e.g. a spoon in a glass — must be
kept at least 2 cm from the oven walls and the inside of the
door. Sparks could destroy the glass on the inside of the door.
Ovenware test

Do not switch on the microwave unless there is food inside. The
following ovenware test is the only exception to this rule.

Perform the following test if you are unsure whether your
ovenware is suitable for use in the microwave:

1.Heat the empty ovenware at maximum power for V2 to
1 minute.

2. Check the temperature occasionally during that time.
The ovenware should still be cold or warm to the touch.

The ovenware is unsuitable if it becomes hot or sparks are
generated.

Microwave power settings
Use the button to set the desired microwave power.

90 W For defrosting delicate foods

180 W For defrosting and continued cooking

360 W For cooking meat and heating delicate foods
600 W For heating and cooking food

800 W For heating liquids

Note: You can set the 800 W microwave power setting for
30 minutes, 600 W for 1 hour, the other power settings for
1 hour and 39 minutes respectively.

Setting the microwave

Example: microwave power setting of 600 watts

1. Press the required microwave power setting.

The selected microwave power setting lights up in the
display, and "1:00 min" appears.

2.Set a cooking time using the rotary selector.

Stop (i Start
(DOC)

180 360 600 ®

OOQf Q
QOO0

min
kg

3.Press the Start button.
The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using
the rotary selector.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Cancelling operation

Press the Stop button twice, or open the door and press the
Stop button once.

Note: You can also adjust the cooking time first and then the
microwave power setting.

Cooling fan

The appliance is equipped with a cooling fan. The fan may run
on even if the oven has been switched off.

Notes

m The cooking compartment remains cold during microwave
operation. The cooling fan will still switch on. The fan may run
on even when microwave operation has ended.

m Condensation may appear on the door window, interior walls
and floor. This is normal and does not adversely affect
microwave operation. Wipe away the condensation after
cooking.
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Grilling

A powerful grill ensures an intensive surface heat and even
browning of the food.

Setting the grill

1. Press the [ grill button.
10:00 min and the symbol appear in the display.

2.Set the cooking time using the rotary selector.

. StOp Ii] Start

1531"':% 600
OOOO

800

0000

3. Press the Start button.

Combined microwave and grill

You can set the grill and the microwave at the same time. The
food becomes crispy and brown. It is much quicker and saves
energy.

You can switch on all microwave power settings.
Exception: 800 and 600 W.

Setting the microwave and grill

Example: 360 W, [7] grill, 5 minutes

1.Press the required microwave power setting.
The selected microwave power setting lights up in the
display, and "1:00 min" appears.

2.Press the [7] grill button.

. Stop El Start

05 O og%m
o2 O

800 800

5000 | 60006

. Stop ] Start

(DOC)

3.Set the cooking time using the rotary selector.
4.Press the Start button.

Stop ] Start

(::::::) <::Z6;;%iiig!

<)C»m 0000

OCO00O

The cooking time counts down in the display.
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The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using
the rotary selector.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Correction

You may correct a set cooking time at any time.

Cancelling the setting

Press the Stop button twice, or open the appliance door and
press the Stop button once.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using
the rotary selector.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Cancelling operation

Press the Stop button twice, or open the door and press the
Stop button once.

Note: You can also adjust the cooking time first and then the
microwave power setting.



Memory

You can save the settings for a dish in the memory and call it
up again at any time.

The memory is useful for if you frequently prepare a specific
dish.

Notes

= You can also store grill only or grill combined with
microwave.

m You cannot save several microwave power settings one after
the other.

= You cannot save automatic programmes.

m You can save the memory settings and start the appliance
immediately. When finishing, instead of pressing M, press
Start.

= Saving a new setting in the memory: press the Mbutton. The
old settings appear. Save the new programme as described
in steps 1-4.

Saving memory settings

Example: 360 W, 25 minutes
1.Press the M button.
"M" appears in the display.
2.Press the required microwave power setting.

"M", the selected power setting and "1:00 min" appear in the
display.

3. Set the cooking time using the rotary selector.

. Stop ] Start

ngoaeg?
S @

QOO

f 800
Changing the signal duration

You will hear a signal when the appliance is switched off. You
can change the duration of the acoustic signal.

Press the Start button for approx. 6 seconds.

The new signal duration is adopted.
The clock reappears.

The following are possible:
Short signal duration - 3 tones
Long signal duration - 30 tones.

4. Confirm by pressing the M button.
The clock reappears. The setting is saved.

Notes

m You can also store grill only or grill combined with
microwave.

m You cannot save several microwave power settings one after
the other.

= You cannot save automatic programmes.

m You can save the memory settings and start the appliance
immediately. When finishing, instead of pressing M, press
Start.

= Saving a new setting in the memory: press the Mbutton. The
old settings appear. Save the new programme as described
in steps 1-4.

Starting the memory

It is very easy to start the saved programme. Place your meal
into the appliance. Close the appliance door.

1.Press the M button.
The saved settings are displayed.
2.Press the Start button.
The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Cancelling the setting

Press the Stop button twice, or open the appliance door and
press the Stop button once.
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Care and cleaning

With careful care and cleaning your microwave oven will retain
its looks and remain good order. We will explain here how you
should care for and clean your appliance correctly.

A Risk of short circuit!

Never use high-pressure cleaners or steam cleaners to clean
the oven.

A Risk of burns!

Never clean the appliance immediately after switching off. Let
the appliance cool down.

A Risk of electric shock!

Do not immerse the appliance in water or clean under a jet of
water.

Surfaces are different, and damage caused by using the wrong
cleaning agent can be avoided by observing the information in
the table below.

Do not use

m sharp or abrasive cleaning agents.
The surface could be damaged. If such a substance comes
into contact with the front of the appliance, wash it off
immediately with water.

m metal or glass scrapers to clean the glass in the appliance
door.

m metal or glass scrapers for cleaning the seal.

m hard scouring pads or cleaning sponges.
Wash new sponge cloths thoroughly before use.

m cleaning agents with high concentrations of alcohol.

Cleaning agents

Caution!

Before cleaning, unplug the appliance from the mains or switch
off the circuit breaker in the fuse box. Clean the outside of the
appliance and the cooking compartment with a damp cloth and
mild detergent. Dry with a clean cloth.

Area

Cleaning agents

Turntable and
turntable ring

Hot soapy water:
When putting the turntable back in place, make
sure it slots in correctly.

Wire rack

Hot soapy water:
Clean using stainless steel cleaning agent or in
the dishwasher.

Door panels

Glass cleaner:
Clean with a dish cloth. Do not use a glass
scraper.

Seall

Hot soapy water:
Clean with a dish cloth, do not scour. Do not
use a metal or glass scraper for cleaning.

Area Cleaning agents

Appliance Hot soapy water:

front Clean with a dish cloth and dry with a soft cloth.
Do not use glass cleaners or metal or glass
scrapers for cleaning.

Appliance Hot soapy water:

front with Clean with a dish cloth and dry with a soft cloth.

stainless Remove flecks of limescale, grease, starch and

steel albumin (e.g. egg white) immediately. Corrosion

can form under such residues. Special stainless
steel cleaning agents can be obtained from the
after-sales service or from specialist shops. Do
not use glass cleaners or metal or glass scrap-
ers for cleaning.

Cooking com- Hot soapy water or a vinegar solution:

partment Clean with a dish cloth and dry with a soft cloth.

made of If the oven is very dirty: use oven cleaner, but

stainless only when cooking compartment is cold. It is

steel best to use a stainless-steel sponge. Do not
use oven spray or other aggressive oven clean-
ers or abrasive materials. Scouring pads, rough
sponges and pan cleaners are also unsuitable.
These items scratch the surface. Allow the inte-
rior surfaces to dry thoroughly.

Recess in Damp cloth:

cooking com- Ensure that no water seeps through the turnta-
partment ble drive into the appliance interior.
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Malfunction table

Malfunctions often have simple explanations. Please refer to the
malfunction table before calling the after-sales service.

If a meal does not turn out exactly as you wanted, refer to the
Tested for you in our cooking studio section, where you will
find plenty of cooking tips and tricks.

Troubleshooting

A Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried
out by one of our trained after-sales engineers.

You can take remedial action yourself for some error
messages.

Error message Possible cause

Remedy/Note

The appliance does not work

The plug is not plugged into the mains.

Plug the plug in

Power cut

Check whether the kitchen light works.

Faulty circuit breaker

Look in the fuse box and check that the cir-
cuit breaker for the appliance is in working
order.

Incorrect operation

Switch off the circuit breaker in the fuse
box. Reconnect it after approx.
10 seconds.

Three zeros flash in the display. Power cut

Reset the time.

The appliance is not in operation. A

The rotary selector was accidentally pressed.

Press the Stop button.

cooking time appears in the display.
ting was made.

The Start button was not pressed after the set-

Press the Start button or clear the setting
by pressing the Stop button.

The microwave does not work.

The door was not fully closed.

Check whether food remains or foreign
material is trapped in the door.

The Start button was not pressed.

Press the Start button.

The food takes longer than usual to

The microwave power setting was too low.

Select a higher microwave power setting.

heat up
normal in the appliance.

You have placed a larger amount of food than

Double the amount = double the cooking
time.

The food was colder than usual.

Stir or turn the food during cooking

The turntable is making a scratching

or grinding noise. around the turntable drive.

There is dirt or a foreign object in the area

Clean the roller ring and recess in the
cooking compartment.

Microwave operation has been can-
celled for no apparent reason.

The microwave has a fault.

If this fault occurs repeatedly, please call
the after-sales service.

After-sales service

Our after-sales service is there for you if your appliance needs
to be repaired. We will always find the right solution in order to
avoid unnecessary visits from a service technician.

E number and FD number

When calling us, please give the product number (E no.) and
the production number (FD no.) so that we can provide you with
the correct advice. The rating plate bearing these numbers can
be found on the right-hand side when you open the appliance
door. To save time, you can make a note of the number of your
appliance and the telephone number of the after-sales service
in the space below, should it be required.

E no. FD no.

After-sales service

Please note that there will be a fee for a visit by a service
technician in the event of a malfunction, even during the
warranty period.

Please find the contact data of all countries in the enclosed
customer service list.

To book an engineer visit and product advice
GB 0344 892 8979

Calls charged at local or mobile rate.
IE 01450 2655

0.03 € per minute at peak. Off peak 0.0088 € per
minute.

Rely on the professionalism of the manufacturer. You can
therefore be sure that the repair is carried out by trained service
technicians who carry original spare parts for your appliances.

This appliance corresponds to the standards EN 55011 and
CISPR 11. It is a Group 2, Class B product.

Group 2 means that microwaves are produced for the purpose
of heating food. Class B states that the appliance is suitable for
private households.

Technical data

Input voltage AC 220-230 V, 50 Hz

Power consumption 1270 W
Masimum output power 800 W
Grill power 1000 W
Microwave frequency 2450 MHz
Fuse 10 A
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Dimensions (HxWxD)

- appliance 290 mm x 462 mm x 351 mm

- cooking compartment 194 mm x 290 mm x 300 mm

EAC mark yes

Automatic programmes

The automatic programmes enable you to prepare food very
easily. You select the programme and enter the weight of your
food. The automatic programme makes the optimum setting.

Note: You can choose from 8 programmes.

Setting a programme
Once you have selected a programme, make settings as
follows:

1.Press the P button repeatedly until the required programme
number appears.

2.Press the [J button.
"P" and a default weight appear in the display.

Stop ] Start Stop Start

CDOC)(DOC)

180 360 600 180 360 600

oooo oooo
OO | O

3.Turn the rotary selector to specify the weight of the dish.
4.Press the Start button.

Stop Start
CDO‘;

OCD” 0000

OO

You will see the cooking time for the programme counting
down.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappeatrs.

Correction

Press the Stop button twice and reset.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.
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Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.

This appliance is labelled in accordance with
European Directive 2012/19/EU concerning used
electrical and electronic appliances (waste electrical
and electronic equipment - WEEE). The guideline
determines the framework for the return and recycling
of used appliances as applicable throughout the EU.

Cancelling operation

Press the Stop button twice, or open the door and press the
Stop button once.

Notes

m For some programmes, a signal sounds after a certain time.
Open the appliance door and stir the food or turn the meat or
poultry. After closing, press the Start button again.

= You can query the programme number and weight using P or
3. The queried value is shown for 3 seconds in the display.

Defrosting using the automatic programmes

You can use the 4 defrosting programmes to defrost meat,
poultry and bread.

Notes

u Preparing food
Use food that has been frozen at -18 °C and stored in
portion-sized quantities that are as thin as possible.

Take the food to be defrosted out of all packaging and weigh
it. You need to know the weight to set the programme.

m Liquid will be produced when defrosting meat or poultry.
Drain off this liquid when turning meat and poultry and under
no circumstances use it for other purposes or allow it to
come into contact with other foods.

m Ovenware

Place the food in a microwaveable shallow dish, e.g. a china
or glass plate, but do not cover.

= Resting time
The defrosted food should be left to stand for an additional
10 to 30 minutes until it reaches an even temperature. Large
pieces of meat require a longer standing time than smaller
pieces. Flat pieces of meat and items made from minced
meat should be separated from each other before leaving to
stand.
After this time, you can continue to prepare the food, even
though thick pieces of meat may still be frozen in the middle.
The giblets can be removed from poultry at this point.

= Signal
For some programmes, a signal sounds after a certain time.
Open the appliance door and separate the food out or turn
the meat or poultry. Close the door and press the Start
button.

Programme no. Weight range in kg

Defrost
P 01 Minced meat 0.20-1.00
P02 Pieces of meat 0.20-1.00
Chicken, chicken  0.40 - 1.80
P03 pieces
P 04 Bread 0.20-1.00




Cooking with the automatic programmes

With the 3 cooking programmes, you can cook rice, potatoes
or vegetables.

Notes
Ovenware

The food must be cooked in microwaveable cookware with a
lid. For rice, you should use a large, deep dish.

Preparing food

Weigh out the food. You need to know the weight to set the
programme.

Rice:

Do not use boil-in-the-bag rice. Add the required amount of
water, as specified on the packaging. This is usually two or
three times the quantity of rice.

Potatoes:

For boiled potatoes, cut the fresh potatoes into small, even-
sized pieces. Add one tablespoon of water for each 100 g
boiled potatoes, and a little salt.

Fresh vegetables:

Weigh out the fresh, trimmed vegetables. Cut the vegetables
into small, even-sized pieces. Add a tbsp water for each
100 g vegetables.

Signal

While the programme is running, a signal sounds after some
time. Stir the food.

Resting time

Once the programme has finished, stir the food again. You
should leave it to stand for another 5 to 10 minutes until it
reaches an even temperature.

The cooking result will depend on the quality and consistency
of the food.

Programme no. Weight range in kg

Cooking
P 05 Rice 0.05-0.2
P 06 Potatoes 0.15-1.0
P07 Vegetables 0.15-1.0

Combi-cooking programme

Notes
Ovenware
Cook the food in ovenware which is not too big, and is heat
resistant and microwaveable.
Preparing food

Take the food out of its packaging and weigh it. If it is not
possible to enter the exact weight, you should round it up or
down.

Resting time
Once the programme has finished, allow the food to rest for
another 5 to 10 minutes so it reaches an even temperature.

Programme no. Weight range in kg

Combi-cooking programme

Bake, frozen, upto 0.4 -0.9

P08 3 cm in height

Tested for you in our cooking studio

Here you will find a selection of recipes and the ideal settings
for them. We show you which microwave power setting is best
suited to your dish. There are also tips about ovenware and
preparation methods.

Information regarding the tables

The following tables provide you with numerous options and
settings for the microwave.

The times specified in the tables are only guidelines. They may
vary according to the ovenware used, the quality, temperature
and consistency of the food.

Time ranges are often specified in the tables. Set the shortest
time first and then extend the time if necessary.

It may be that you have different quantities from those specified
in the tables. A rule of thumb can be applied:

Double the amount - almost twice the cooking time

Half the amount - half the cooking time.

Always place the ovenware on the turntable.

Defrost

Notes
Place the frozen food in an open container on the turntable.

Delicate parts such as the legs and wings of chicken or fatty
outer layers of roasts can be covered with small pieces of
aluminium foil. The foil must not touch the oven walls. You
can remove the foil half way through the defrosting time.

Liguid will be produced when defrosting meat or poultry.
Drain off this liquid when turning meat and poultry and under
no circumstances use it for other purposes or allow it to
come into contact with other foods.

Turn or stir the food once or twice during the defrosting time.
Large pieces of food should be turned several times.

Leave defrosted items to stand at room temperature for a
further 10 to 20 minutes so that the temperature is even
throughout. The giblets can be removed from poultry at this
point. The meat can still be further prepared, even if it has a
small frozen core.

Defrost Weight

Microwave power setting in watts,

Notes

cooking time in minutes

Whole pieces of meat (beef, veal or 800 g

180 W, 15 mins + 90 W, 10-20 mins -

pork - on the bone or boned) 1 kg 180 W, 20 mins + 90 W, 15-25 mins
1.5 kg 180 W, 30 mins + 90 W, 20-30 mins
Meat in pieces or slices of beef, 200 g 180 W, 2 mins + 90 W, 4-6 mins Separate any defrosted parts when
veal or pork 500 g 180 W, 5 mins + 90 W, 5-10 mins turning
800 g 180 W, 8 mins + 90 W, 10-15 mins
Minced meat, mixed 200 g 90 W, 10 mins Freeze food flat if possible
500 g 180 W, 5 mins + 90 W, 10-15 mins gg;poztee"deﬁ'etgesl remove any
800 g 180 W, 8 mins + 90 W, 10-20 mins
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Defrost Weight Microwave power setting in watts, Notes
cooking time in minutes
Poultry or poultry portions 600 g 180 W, 8 mins + 90 W, 10-15 mins -
1.2 kg 180 W, 15 mins + 90 W, 20-25 mins
Fish fillet, fish steak or slices 400 g 180 W, 5 mins + 90 W, 10-15 mins Separate any defrosted parts
Vegetables, e.g. peas 300 g 180 W, 10-15 mins -
Fruit, e.g. raspberries 300 g 180 W, 7-10 mins Stir carefully during defrosting and
500 g 180 W, 8 mins + 90 W, 5-10 mins separate any defrosted parts
Butter, defrosting 125 g 180 W, 1 min. + 90 W, 2-3 mins Remove all packaging
250 g 180 W, 1 min + 90 W, 3-4 mins
Loaf of bread 500 g 180 W, 6 mins + 90 W, 5-10 mins -
1 kg 180 W, 12 mins + 90 W, 10-20 mins
Cakes, dry, e.g. sponge cake 500 g 90 W, 10-15 mins Only for cakes without icing, cream or
750 g 180 W, 5 mins + 90 W, 10-15 mins créme patissiére, separate the pieces
of cake
Cakes, moist, e.g. fruit flan, cheese- 500 g 180 W, 5 mins + 90 W, 15-20 mins Only for cakes without icing, cream or
cake 750 g 180 W, 7 mins + 90 W, 1520 mins _ 9€/atine

Defrosting, heating up or cooking frozen food

Notes

Take ready meals out of the packaging. They will heat up
more quickly and evenly in microwaveable ovenware. The
different components of the meal may not require the same

amount of time to heat up .

Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it
is as flat as possible in the ovenware. Different foodstuffs

Always cover the food. If you do not have a suitable cover for

your ovenware, use a plate or special microwave foil.

Stir or turn the food 2 or 3 times during cooking.

After heating, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

Always use an oven cloth or oven gloves when removing

should not be placed in layers on top of one another.

plates from the oven.

This will help the food retain its own distinct taste, so it will
require less seasoning.

Defrosting, heating up or cooking fro- Weight

Microwave power setting in

Notes

zen food watts, cooking time in minutes

Menu, plated meal, ready meal 300-400 g 600 W, 8-11 mins -

(2-3 components)

Soup 400 g 600 W, 8-10 mins -

Stews 500 g 600 W, 10-13 mins -

Slices or pieces of meat in sauce, e.g. 500 g 600 W, 12-17 mins Separate the pieces of meat when stir-

goulash ring

Fish, e.g. fillet steaks 400 g 600 W, 10-15 mins Add water, lemon juice or wine as

desired

Bakes, e.g. lasagne, cannelloni 450 g 600 W, 10-15 mins -

Side dishes, e.q. rice, pasta 250 g 600 W, 2-5 mins Add a little liquid
500 g 600 W, 8-10 mins

Vegetables, e.g. peas, broccoli, carrots 300 g 600 W, 8-10 mins Pour water into the dish so that it cov-
600 g 600 W, 14-17 mins ers the base

Creamed spinach 450 g 600 W, 11-16 mins Cook without additional water

Heating food
/\ Risk of scalding!

There is a possibility of delayed boiling when a liquid is heated.
This means that the liquid reaches boiling temperature without
the usual steam bubbles rising to the surface. Even if the
container only moves a little, the hot liquid can suddenly boil
over and spatter. When heating liquids, always place a spoon in

the container. This will prevent delayed boiling.
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Caution!

Metal - e.g. a spoon in a glass - must be kept at least 2 cm
from the oven walls and the inside of the door. Sparks could

irreparably damage the glass on the inside of the door.

Notes

Take ready meals out of the packaging. They will heat up
more quickly and evenly in microwaveable ovenware. The
different components of the meal may not require the same

amount of time to heat up .

Always cover the food. If you do not have a suitable cover for
your container, use a plate or special microwave foil.

Stir or turn the food several times during the heating time.
Check the temperature.

After heating, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

Always use an oven cloth or oven gloves when removing
plates from the oven.

Heating food Weight Microwave power setting in watts, Notes
cooking time in minutes
Menu, plated meal, ready meal 350-500 g 600 W, 4-8 mins -
(2-3 components)
Drinks 150 ml 800 W, 1-2 mins Place a spoon in the glass; do not overheat
300 ml 800 W, 2-3 mins alcoholic drinks; check during heating
500 ml 800 W, 3-4 mins
Baby food, e.g. baby bottle 50 ml 360 W, approx. 2 min No teats or lids. Always shake well after heat-
100 ml 360 W, approx. 1 min. ing. You must check the temperature.
200 ml 360 W, 172 min
Soup 1 cup 200 g 600 W, 2-3 mins -
Soup, 2 cups 400 g 600 W, 4-5 mins -
Meat in sauce 500 g 600 W, 8-11 mins Separate the slices of meat
Stew 400 g 600 W, 6-8 mins -
800 g 600 W, 8-11 mins -
Vegetables, 1 portion 150 g 600 W, 2-3 mins Add a little liquid
Vegetables, 2 portions 300 ¢ 600 W, 3-5 mins

Cooking food

Notes

Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it
is as flat as possible in the ovenware. Different foodstuffs
should not be placed in layers on top of one another.

Cook the food in ovenware with a lid. If you do not have a
suitable lid for your ovenware, use a plate or special
microwave foil.

This will help the food retain its own distinct taste, so it will
require less seasoning.

After cooking, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

Always use an oven cloth or oven gloves when removing
plates from the oven.

Cooking food Weight Microwave power setting in Notes
watts, cooking time in minutes
Meat loaf 750 g 600 W, 20-25 mins Cook uncovered
Whole chicken, fresh, no giblets 1.2 kg 600 W, 25-30 mins Turn halfway through the cooking time
Fresh vegetables 250 g 600 W, 5-10 mins Cut vegetables into pieces of equal size.
500 g 600 W, 10-15 mins Add 1 to 2 tbsp water per 100 g of vegetables.
Stir during cooking
Potatoes 250 g 600 W, 8-10 mins Cut potatoes into pieces of equal size;
500 g 600 W, 11-14 mins Ao_ld 1 t_o 2 tbsplwater for every 100 g.
Stir during cooking
750 g 600 W, 15-22 mins
Rice 125 ¢ 800 W, 5-7 mins + Add double the quantity of liquid.
180 W, 12-15 mins
250 g 800 W, 6-8 mins +
180 W, 15-18 mins
Sweet foods, e.g. blancmange 500 mi 600 W, 6-8 mins Stir the custard pudding thoroughly 2 to
(instant) 3 times during cooking using an egg whisk.
Fruit, compote 500 g 600 W, 9-12 mins -
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Microwave tips

You cannot find any information about the settings for the
quantity of food you have prepared.

Increase or reduce the cooking times using the following rule of
thumb:

Double the amount = almost double the cooking time
Half the amount = half the cooking time

The food has become too dry.

Next time, set a shorter cooking time or select a lower microwave
power setting. Cover the food and add more liquid.

When the time has elapsed, the food is not defrosted, hot or
cooked.

Set a longer time. Large quantities and food which is piled high
require longer times.

When the time has elapsed, the food is overheated at the
edge but not done in the middle.

Stir it during the cooking time and next time, select a lower micro-
wave power setting and a longer cooking time.

After defrosting, the poultry or meat is defrosted on the out-
side but not defrosted in the middle.

Next time, select a lower microwave power setting. If you are
defrosting a large quantity, turn it several times.

Condensation

Condensation may appear on the door window, interior walls
and floor. This is normal. This does not affect how the
microwave operates. Wipe away the condensation after
cooking.

Tips for grilling

Notes

All the values given are guidelines and can vary depending
on the properties of your food.

Always grill on the wire rack with the cooking compartment
door closed and do not preheat.

Always place the wire rack on the turntable.
Grease the wire rack with oil beforehand.

Set the first time using the rotary selector.
Turn the food and then set the time for the second side.

Quantity Accessories Cooking time in minutes
Bread for toasting (pre-toasting) 2 to 4 slices Wire rack 1st side: approx. 2 to 4
2nd side: approx. 2 to 3
Toast with topping 2 to 4 slices Wire rack Depending on topping: 5 to 7
Soup with toppings, 2 1o 4 cups Turntable approx. 15 to 20

€.g. onion soup

Combined grill and microwave

Notes

The combined operation is particularly suitable for cooking
bakes and gratins.

Always place the dish on the turntable and do not cover the

food.

Use a high-sided dish for roasting. This keeps the cooking
compartment cleaner.

Use large flat ovenware for bakes and gratins. Food takes

longer to cook in narrow, deep containers and browns more

Check that your ovenware fits in the cooking compartment. It
must not be too large, as the turntable must still be able to
turn.

Always set the maximum cooking time. Check the food after
the shorter time specified.

Leave the meat to rest for another 5 to 10 minutes before
cutting it. This allows the meat juices to be distributed evenly
so that they do not run out when the meat is cut.

Bakes and gratins should be left to cook in the appliance for
a further 5 minutes after the appliance has been switched off.

on top.
Weight Accessories Microwave power Cookingtime Notes
setting in watts  in minutes
Joint of pork, approx.750 g  Turntable 360 W+ [T 40-50 mins  Turn 1 to 2 times.
e.g. neck of pork
Meat loaf approx.750 g  Turntable 360 W + [ 25-35 mins  Maximum of 6 cm in height.
Chicken portions, small, approx. 800 g Ovenware on 360 W + [~ 25-35 mins  Place with the skin side up. Do
e.g. chicken thighs or wings the wire grill not turn.
Frozen marinated chicken approx. 800 g Ovenware on 360 W + [ 15-25 mins Do not turn.
wings the wire grill
Pasta bake approx.1000 g Turntable 360 W + [ 25-35 mins  Sprinkle with cheese. Maximum
(using pre-cooked ingredi- of 5 cm in height
ents)
Potato gratin approx.1000 g Turntable 360 W + [T 30-40 mins  Maximum of 4 cm in height
(using raw potatoes)
Fish, scalloped approx.400 g Turntable 360 W + [ 20-25 mins  Defrost frozen fish before cook-
ing.
Quark bake approx.1000 g Turntable 360 W+ [T 30-35 mins  Maximum of 5 cm in height
Vegetable kebab 4-5 pieces Wire rack 180 W + [T 15-20 mins  Use wooden skewers.
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Weight Accessories  Microwave power Cookingtime Notes

setting in watts

in minutes

Fish kebabs 4-5 pieces Wire rack 180 W + [T 10-15 mins  Use wooden skewers.
Bacon rashers approx. 8 rash- Wire rack 360 W + [ 10-15 mins
ers

Test dishes in accordance with EN 60705

The quality and correct operation of microwave appliances are
tested by testing institutes using these dishes.

In accordance with EN 60705, IEC 60705, TOCT P M3K
60705, DIN 44547 and EN 60350 (2009)

Cooking and defrosting with microwave
Microwave cooking

Dish Microwave setting (watts) nd cooking time in minutes Notes

Custard, 565 g 180 watts, 25-30 mins + 90 watts, 20-25 mins Place the 20 x 17 cm Pyrex dish on the turntable.
Sponge 600 watts, 8-10 mins Place the @ 22 cm Pyrex dish on the turntable.
Meatloaf 600 watts, 20-25 mins

Place the Pyrex dish on the turntable.

Microwave defrosting

Dish Microwave setting (watts) nd cooking time in minutes

Note

Meat 180 watts, 5-7 mins + 90 watts, 10-15 mins

Place the @ 22 cm Pyrex dish on the turntable.

Combined microwave cooking

Dish Microwave power setting in watts, cooking Note
time in minutes
Potato gratin () grill + 360 W, 35-40 mins Place a pyrex dish with a diameter of 22 cm on the turnta-
ble.
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	: Важные правила техники безопасности
	Внимательно прочитайте данное руководство. Оно поможет вам научиться правильно и безопасно пользоваться прибором. Сохраняйте руководс...
	Распакуйте и осмотрите прибор. Не подключайте прибор, если он был поврежден во время транспортировки.
	Подключение прибора без штепсельной вилки должен производить только квалифицированный специалист. Повреждения из-за неправильного по...
	Этот прибор предназначен только для домашнего использования. Используйте прибор только для приготовления блюд и напитков. Следите за п...
	Данный прибор предназначен для использования на высоте не более 4000 м над уровнем моря.
	Дети до 8 лет, лица с ограниченными физическими, умственными и психическими возможностями, а также лица, не обладающие достаточными знан...
	Детям не разрешается играть с прибором. Очистка и обслуживание прибора не должны производиться детьми, это допустимо, только если они ст...
	Не допускайте детей младше 8 лет к прибору и его сетевому проводу.
	Опасность возгорания!
	■ Прибор становится очень горячим. Если прибор встроен в мебель с декоративной дверцей, при закрытой дверце тепло может скапливаться. И...
	Опасность возгорания!
	■ Сложенные в рабочей камере легковоспламеняющиеся предметы могут загореться. Не храните в рабочей камере легковоспламеняющиеся пред...

	Опасность возгорания!
	■ Прибор становится очень горячим. Не кладите на прибор посторонние предметы.

	Опасность возгорания!
	■ Прибор становится очень горячим. Соблюдайте указания по минимальному расстоянию над прибором: см. главу«Установка и подключение». Пр...

	Опасность возгорания!
	■ Использование прибора не по назначению опасно и может привести к поломке. Не допускается сушка продуктов или одежды, нагревание домаш...

	Опасность возгорания!
	■ Продукты могут воспламениться. Никогда не разогревайте продукты питания в термостатической упаковке. Разогревать продукты в контейн...

	Опасность возгорания!
	■ Масло для приготовления пищи может загореться. Никогда не разогревайте растительное масло в микроволновом режиме.


	Опасность взрыва!
	Жидкости или другие продукты питания в плотно закрытой посуде могут взорваться. Никогда не разогревайте жидкости или другие продукты п...

	Высокая опасность для здоровья!
	■ Недостаточная очистка может привести к повреждению поверхности. Возможен выход энергии микроволн наружу. Очищайте прибор своевремен...
	Высокая опасность для здоровья!
	■ Через повреждённую дверцу рабочей камеры или её уплотнитель может выходить энергия микроволн. Не используйте прибор, если повреждены...

	Высокая опасность для здоровья!
	■ У приборов без защитного корпуса энергия микроволн может выходить наружу. Никогда не снимайте защитный корпус. Для осуществления про...


	Опасность удара током!
	■ При неквалифицированном ремонте прибор может стать источником опасности. Любые ремонтные работы и замена проводов и труб должны выпо...
	Опасность удара током!
	■ При сильном нагреве прибора изоляция кабеля может расплавиться. Следите за тем, чтобы кабель не соприкасался с горячими частями элект...

	Опасность удара током!
	■ Проникающая влага может привести к удару электрическим током. Не используйте очиститель высокого давления или пароструйные очистите...

	Опасность удара током!
	■ Проникшая в прибор влага может стать причиной удара током. Не пользуйтесь прибором при слишком высокой температуре или влажности. Исп...

	Опасность удара током!
	■ Неисправный прибор может быть причиной поражения током. Никогда не включайте неисправный прибор. Выньте из розетки вилку сетевого пр...

	Опасность удара током!
	■ Прибор работает под высоким напряжением. Никогда не вскрывайте корпус прибора.


	Опасность ожога!
	■ Принадлежности или посуда очень горячие. Чтобы извлечь горячую посуду или принадлежности из рабочей камеры, всегда используйте прихв...
	Опасность ожога!
	■ Пары спирта в горячей рабочей камере могут вспыхнуть. Запрещается готовить блюда, в которых используются напитки с высоким содержани...

	Опасность ожога!
	■ Продукты с твёрдой кожурой или шкуркой могут «взорваться» во время и после нагревания. Нельзя варить яйца в скорлупе и разогревать ва...

	Опасность ожога!
	■ Детское питание прогревается не равномерно. Не разогревайте детское питание в закрытой посуде. Всегда снимайте крышку или соску. Посл...

	Опасность ожога!
	■ Разогретые блюда отдают тепло. Посуда может сильно нагреваться. Чтобы извлечь посуду и принадлежности из рабочей камеры, всегда испол...

	Опасность ожога!
	■ Герметично запаянная упаковка при нагревании может лопнуть. Всегда соблюдайте указания на упаковке. Чтобы извлечь блюда из рабочей к...

	Опасность ожога!
	■ Прибор становится очень горячим. Не прикасайтесь к горячим внутренним поверхностям прибора или нагревательным элементам. Всегда дав...


	Опасность ошпаривания!
	■ Из открытой дверцы прибора может вырваться горячий пар. Осторожно откройте дверцу прибора. Не позволяйте детям подходить близко к гор...
	Опасность ошпаривания!
	■ При использовании воды в рабочей камере может образоваться горячий водяной пар. Запрещается наливать воду в горячую рабочую камеру.

	Опасность ошпаривания!
	■ При нагревании жидкости возможна задержка закипания. В этом случае температура закипания достигается без образования в жидкости хар...


	Опасность травмирования!
	■ Поцарапанное стекло дверцы прибора может треснуть. Не используйте скребки для стекла, а также едкие и абразивные чистящие средства.
	Опасность травмирования!
	■ Неподходящая посуда может лопнуть. В ручках и крышках фарфоровой и керамической посуды могут быть мелкие дырочки, за которыми находят...

	Опасность травмирования!
	■ Использование металлической посуды или ёмкостей в режиме микроволн может вызвать образование искр. Это может привести к повреждению ...

	Причины повреждений
	Внимание!
	■ Сильное загрязнение уплотнителей
	■ Режим микроволн при пустом приборе
	■ Попкорн в микроволновой печи
	■ Искрение
	■ Алюминиевая посуда
	■ Охлаждение прибора с открытой дверцей
	■ Конденсат в рабочей камере
	Установка и подключение
	Панель управления
	Поворотный переключатель


	Виды нагрева
	Микроволны
	Мощность микроволн
	Гриль (
	Гриль в комбинации с микроволнами

	Принадлежности
	Внимание!
	Как следует вставлять вращающуюся подставку:
	1. Положите роликовое кольцо a в углубление на дне рабочей камеры.
	2. Вращающуюся подставку b зафиксируйте в приводном механизме c, расположенном в центре на дне рабочей камеры.
	Указание

	Решётка
	Указание

	Специальные принадлежности
	Перед первым использованием
	Установка времени суток
	1. Нажмите кнопку 0.
	2. Установите время суток поворотным переключателем.
	3. Повторно нажмите кнопку 0.
	Отключение индикации времени суток
	Повторная настройка времени суток
	Изменение времени суток, например, при переходе с летнего на зимнее время




	Нагрев рабочей камеры
	1. Нажмите кнопку гриля (.
	2. Нажмите кнопку Start.

	Микроволны
	Указание
	1. Нажмите кнопку 800 Вт.
	2. Установите 1:30 мин поворотным переключателем.
	3. Нажмите кнопку Start.



	Указания по выбору посуды
	Рекомендуемая посуда
	Неподходящая посуда
	Внимание!

	Проверка посуды
	1. поставьте пустую посуду на ½–1 минуту в прибор при максимальной мощности.
	2. Во время приготовления проверяйте температуру.


	Мощность микроволн
	Указание

	Установка мощности микроволн
	1. Выберите желаемую мощность микроволн.
	2. Установите время приготовления поворотным переключателем.
	3. Нажмите кнопку Start.
	По истечении времени приготовления
	Изменение времени выполнения
	Остановка
	Отмена режима
	Указание



	Охлаждающий вентилятор
	Указания
	Приготовление на гриле
	Установка режима приготовления на гриле
	1. Нажмите кнопку гриля (.
	2. Установите время приготовления поворотным переключателем.
	3. Нажмите кнопку Start.
	По истечении времени приготовления
	Изменение времени выполнения
	Остановка
	Корректировка
	Отмена установок



	Микроволны в комбинации с грилем

	Установка микроволн и гриля
	1. Выберите желаемую мощность микроволн.
	2. Нажмите кнопку гриля (.
	3. Установите время приготовления поворотным переключателем.
	4. Нажмите кнопку Start.
	По истечении времени приготовления
	Изменение времени выполнения
	Остановка
	Отмена режима
	Указание


	Память
	Указания


	Ввод в память
	Пример: 360 Вт, 25 минут.
	1. Нажмите кнопку i.
	2. Выберите желаемую мощность микроволн.
	3. Установите время приготовления поворотным переключателем.
	4. Подтвердите кнопкой i.
	Указания


	Запуск программ из памяти
	1. Нажмите кнопку i.
	2. Нажмите кнопку Start.
	По истечении времени приготовления
	Остановка
	Отмена установок

	Изменение длительности сигнала
	Уход и очистка
	: Опасность короткого замыкания!
	: Опасность ожога!
	: Опасность удара током!
	Не используйте


	Чистящие средства
	Внимание!
	Таблица неисправностей
	: Опасность удара током!
	Что делать при неисправности?

	Сервисная служба
	Номер E и номер FD


	Технические характеристики
	Правильная утилизация упаковки
	Программы автоматического приготовления
	Указание


	Настройка программы
	1. Нажимайте кнопку g, пока не появится нужный номер программы.
	2. Нажмите кнопку 1.
	На дисплее появляется «P» и предлагаемый вес.
	3. Установите нужный вес блюда поворотным переключателем.
	4. Нажмите кнопку Start.

	По истечении времени приготовления
	Корректировка
	Остановка
	Отмена режима
	Указания


	Размораживание с помощью программ автоматического приготовления
	Указания

	Доведение до готовности с помощью программ автоматического приготовления
	Указания

	Комбинированная программа приготовления
	Указания
	Протестировано для вас в нашей кухне-студии
	Указания к таблицам


	Размораживание
	Указания

	Размораживание, разогревание или доведение замороженных полуфабрикатов до готовности
	Указания

	Разогревание блюд
	: Опасность ошпаривания!
	Внимание!
	Указания


	Приготовление блюд
	Указания
	Рекомендации по использованию микроволновой печи
	Конденсат


	Рекомендации по приготовлению на гриле
	Указания

	Гриль в комбинации с микроволнами
	Указания
	Контрольные блюда в соответствии с EN 60705
	Доведение до готовности и размораживание с помощью микроволн
	Приготовление с микроволнами
	Размораживание с микроволнами
	Приготовление с микроволнами в комбинации с другим режимом




	Ú Table of contents[en] Instruction manual

	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual for future use or for subsequent owners.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance is intended for use up to a maximum height of 4000 metres above sea level.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with, on, or around the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	Risk of fire!
	■ The appliance becomes very hot. If the appliance is installed in a fitted unit with a decorative door, heat will accumulate when the decorative door is closed. Only operate the appliance when the decorative door is open.
	Risk of fire!
	■ Combustible items stored in the cooking compartment may catch fire. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or switch ...

	Risk of fire!
	■ The appliance becomes very hot. Never use the top of the appliance as a work top or storage area.

	Risk of fire!
	■ The appliance becomes very hot. Pay attention to the information in the section Installation and connection regarding minimum clearances for the appliance. The appliance must not be installed in a fitted unit.

	Risk of fire!
	■ Using the appliance for anything other than its intended purpose is dangerous and may cause damage. The following is not permitted: drying out food or clothing, heating slippers, grain or cereal pillows, sponges, damp cleaning cloths or similar. ...

	Risk of fire!
	■ Food may catch fire. Never heat food in heat-retaining packages. Do not leave food heating unattended in containers made of plastic, paper or other combustible materials. Do not select a microwave power or time setting that is higher than necessa...

	Risk of fire!
	■ Cooking oil may catch fire. Never use the microwave to heat cooking oil on its own.


	Risk of explosion!
	Liquids and other food may explode when in containers that have been tightly sealed. Never heat liquids or other food in containers that have been tightly sealed.

	Risk of serious damage to health!
	■ The surface of the appliance may become damaged if it is not cleaned properly. Microwave energy may escape. Clean the appliance on a regular basis, and remove any food residue immediately. Always keep the cooking compartment, door seal, door and ...
	Risk of serious damage to health!
	■ Microwave energy may escape if the cooking compartment door or the door seal is damaged. Never use the appliance if the cooking compartment door or the door seal is damaged. Contact the after- sales service.

	Risk of serious damage to health!
	■ Microwave energy will escape from appliances that do not have any casing. Never remove the casing. For any maintenance or repair work, contact the after-sales service.


	Risk of electric shock!
	■ Incorrect repairs are dangerous. Repairs may only be carried out and damaged power cables replaced by one of our trained after-sales technicians. If the appliance is defective, unplug the appliance from the mains or switch off the circuit breaker...
	Risk of electric shock and serious injury!
	■ The cable insulation on electrical appliances may melt when touching hot parts of the appliance. Never bring electrical appliance cables into contact with hot parts of the appliance.

	Risk of electric shock!
	■ Do not use any high-pressure cleaners or steam cleaners, which can result in an electric shock.

	Risk of electric shock!
	■ Penetrating moisture may cause electric shock. Never subject the appliance to intense heat or humidity. Only use this appliance indoors.

	Risk of electric shock!
	■ A defective appliance may cause electric shock. Never switch on a defective appliance. Unplug the appliance from the mains or switch off the circuit breaker in the fuse box. Contact the after-sales service.

	Risk of electric shock!
	■ The appliance is a high-voltage appliance. Never remove the casing.


	Risk of serious burns!
	■ Accessories and ovenware become very hot. Always use oven gloves to remove accessories or ovenware from the cooking compartment.
	Risk of burns!
	■ Alcoholic vapours may catch fire in the hot cooking compartment. Never prepare food containing large quantities of drinks with a high alcohol content. Only use small quantities of drinks with a high alcohol content. Open the appliance door with care

	Risk of burns!
	■ Foods with peel or skin may burst or explode during, or even after, heating. Never cook eggs in their shells or reheat hard-boiled eggs. Never cook shellfish or crustaceans. Always prick the yolk when baking or poaching eggs. The skin of foods th...

	Risk of burns!
	■ Heat is not distributed evenly through baby food. Never heat baby food in closed containers. Always remove the lid or teat. Stir or shake well after the food has been heated. Check the temperature of the food before it is given to the child.

	Risk of burns!
	■ Heated food gives off heat. The ovenware may become hot. Always use oven gloves to remove ovenware or accessories from the cooking compartment.

	Risk of burns!
	■ Airtight packaging may burst when food is heated. Always observe the instructions on the packaging. Always use oven gloves to remove dishes from the cooking compartment.

	Risk of burns!
	■ The appliance becomes very hot. Never touch the interior surfaces of the cooking compartment or the heating elements. Always allow the appliance to cool down. Keep children at a safe distance.


	Risk of scalding!
	■ When you open the appliance door, hot steam may escape. Open the appliance door with care. Keep children at a safe distance.
	Risk of scalding!
	■ Water in a hot cooking compartment may create hot steam. Never pour water into the hot cooking compartment.

	Risk of scalding!
	■ There is a possibility of delayed boiling when a liquid is heated. This means that the liquid reaches boiling temperature without the usual steam bubbles rising to the surface. Even if the container only vibrates a little, the hot liquid may sudd...


	Risk of injury!
	■ Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, sharp or abrasive cleaning aids or detergents.
	Risk of injury!
	■ Unsuitable ovenware may crack. Porcelain or ceramic ovenware can have small perforations in the handles or lids. These perforations conceal a cavity below. Any moisture that penetrates this cavity could cause the ovenware to crack. Only use micro...

	Risk of injury!
	■ If using the appliance in microwave mode only, placing cookware and containers made of metal inside the appliance may cause sparks when the appliance is operating. This will damage the appliance. Never use metal containers when using the applianc...

	Causes of damage
	Caution!
	■ Heavily soiled seal
	■ Operating the microwave without food
	■ Microwave popcorn
	■ Creation of sparks
	■ Foil containers
	■ Cooling with the appliance door open
	■ Condensation in the cooking compartment

	Installation and connection
	The control panel
	Rotary selector


	Types of heating
	Microwaves
	Microwave power settings
	Grill (
	Combined grill and microwave

	Accessories
	Caution!
	How to fit the turntable:
	1. Place the turntable ring a in the recess in the cooking compartment.
	2. Let the turntable b slot in place in the drive c in the centre of the cooking compartment floor.

	Note
	Wire rack
	Note
	Special accessories
	Before using the appliance for the first time
	Setting the clock
	1. Press the 0 button.
	2. Set the clock using the rotary selector.
	3. Press the 0 button again.
	Hiding the clock
	Resetting the clock
	Change the clock, e.g. from summer to winter time





	Heating up the cooking compartment
	1. Press the ( grill button.
	2. Press the Start button.

	The microwave
	Note
	1. Press 800 W.
	2. Set 1:30 minutes using the rotary knob.
	3. Press the Start button.



	Notes regarding ovenware
	Suitable ovenware
	Unsuitable ovenware
	Caution!
	Ovenware test
	1. Heat the empty ovenware at maximum power for ½ to 1 minute.
	2. Check the temperature occasionally during that time.



	Microwave power settings
	Note

	Setting the microwave
	1. Press the required microwave power setting.
	2. Set a cooking time using the rotary selector.
	3. Press the Start button.
	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Cancelling operation
	Note


	Cooling fan
	Notes
	Grilling
	Setting the grill
	1. Press the ( grill button.
	2. Set the cooking time using the rotary selector.
	3. Press the Start button.
	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Correction
	Cancelling the setting



	Combined microwave and grill

	Setting the microwave and grill
	1. Press the required microwave power setting.
	2. Press the ( grill button.
	3. Set the cooking time using the rotary selector.
	4. Press the Start button.
	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Cancelling operation
	Note

	Memory
	Notes


	Saving memory settings
	Example: 360 W, 25 minutes
	1. Press the i button.
	2. Press the required microwave power setting.
	3. Set the cooking time using the rotary selector.
	4. Confirm by pressing the i button.
	Notes


	Starting the memory
	1. Press the i button.
	2. Press the Start button.
	The cooking time has elapsed
	Pausing
	Cancelling the setting

	Changing the signal duration
	Care and cleaning
	: Risk of short circuit!
	: Risk of burns!
	: Risk of electric shock!
	Do not use


	Cleaning agents
	Caution!
	Malfunction table
	: Risk of electric shock!
	Troubleshooting

	After-sales service
	E number and FD number
	To book an engineer visit and product advice




	Technical data
	Environmentally-friendly disposal
	Automatic programmes
	Note


	Setting a programme
	1. Press the g button repeatedly until the required programme number appears.
	2. Press the 1 button.
	"P" and a default weight appear in the display.
	3. Turn the rotary selector to specify the weight of the dish.
	4. Press the Start button.

	The cooking time has elapsed
	Correction
	Pausing
	Cancelling operation
	Notes

	Defrosting using the automatic programmes
	Notes

	Cooking with the automatic programmes
	Notes

	Combi­cooking programme
	Notes
	Tested for you in our cooking studio
	Information regarding the tables


	Defrost
	Notes

	Defrosting, heating up or cooking frozen food
	Notes

	Heating food
	: Risk of scalding!
	Caution!
	Notes


	Cooking food
	Notes
	Microwave tips
	Condensation


	Tips for grilling
	Notes

	Combined grill and microwave
	Notes
	Test dishes in accordance with EN 60705
	Cooking and defrosting with microwave
	Microwave cooking
	Microwave defrosting
	Combined microwave cooking
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